
THE AMERICAN 

WOMAN’S COOK 
BOOK 
ANONYMOUS 

                THIS AND OTHER BOOKS 

           INSIDE THE DIGITAL LIBRARY  

OF WALKING PALATES 
https://www.walkingpalates.com/en-UK/the-

walkingpalates-library.php  

 

http://www.walkingpalates.com/
http://www.walkingpalates.com/
http://www.walkingpalates.com/
https://www.walkingpalates.com/en-UK/the-walkingpalates-library.php
https://www.walkingpalates.com/en-UK/the-walkingpalates-library.php
https://www.walkingpalates.com/en-UK/the-walkingpalates-library.php
http://www.walkingpalates.com/
http://www.walkingpalates.com/


<Wc
7he

MERICAN V VOM AN

COOK BOOK
E dited and Revised b y

Rutli cirncr

D ire c to r,

C u lin a ry A r t s  Institute

From the

DE L IN E AT OR C O O K B O O K

E dited by

Delineator Institute, 
M ild re d  M a ddo c ks B entley,  D irec to r

M a rth a  V a n  R ensse la er an d F lo ra  R ose 

D ire c to rs ,  C o lle g e  o f H om e E conom ic s 

-C o rn e ll U n ive rs ity

P u b l i s h e d  f o r

C U L IN AR Y  AR T S IN ST IT U T E

b y

C O N SO L ID AT E D  B O O K PUB L ISH E RS, IN C.

C H IC AGO , 19 3 9



Copyright, 1939  

by
Consolidated B ook Publishers, 

Incorporated 

Chicago, 111.

Copyrights of previous works in which 

certain parts of this book appeared 

Copyright,

M C M X X VII I
M C M X X X I V

by

Butterick P ublishing Company

E ntered at Stationers’ H all, L ondon, E ngland

Copyright,

M C M X X X VI I I

by

Consolidated B ook Publishers, 

Incorporated

Manufactured in the U nited States of America 

by T he Cuneo Press, Inc.



T able o f C ontents

U seful F acts about F ood -

P A G E

1 Salad Dressings - - -

P A G E

446

H ow to B uy F ood - - 35 Cakes - - - - - - 451

F ood Values and Meal Cake F illings and F rost-

P lanning - - - 39 ings - ..... .. .. .. .. .. .. .. .. .. 472

Menu Making - - - - 4 7 Cookies, Doughnuts, Gin­

T he School L unch - - 60 gerbread, Sm all Cakes - 483

T able Setting and Service 64 Candies - - - - - - 502

C arving  - - - 83 F ruit Desserts - - - - 5 17

Garnishes - - - 88 Custards, Gelatin and

Cereals -  - - - 92 C ream  Desserts - - 525

Y east Breads - - - - 97 H ot and Cold Puddings - 539

Q uic k Breads - - - - 117 F rozen Desserts -  - - 557

Sandwiches - - - - 131 Sauces fo r Desserts - 579

T oast - - - - 156 P astry and Meringues 585

Appetizers - 158 F renc h Recipes - - - 615

Soups - - - - 165 H ot and Cold Beverages 635

Soup Accessories - - - 186 F ood fo r Invalids - - - 6 5 0

F ish - - - - 191 H igh Altitude C ooking - 6 57

Meat - - - 228 Canning, P reserving  and

P oultry and Game - - 274 Jelly M aking  - - - 6 58

Stuffings fo r F ish, Meat, Pickles and Relishes - - 6 87

P oultry and Game -  - 303 Casserole and Oven Cook-

Sauces fo r F ish, Meat, e r y ....... .. .. .. .. .. .. .. .. .. .. .. .. . 701

P oultry, Game and Cooking fo r T wo - - - 7 10

Vegetables -  - - - 307 C ooking at the T able - - 7 18

E ntrees and Made-O ver F ood E quivalents - - - 722

Dishes - -  - 326 T he F riends W h o  H onor

Vegetarian Dishes - - - 351 U s ....... .. .. .. .. .. .. .. .. .. .. .. .. . 7 2 4

E gg Dishes - 360 H erbs, Spices, E xtracts - 7 3 0

Cheese - - - - 374 F oreign W ords and Phrases 7 3 4

Vegetables - - - 383 W in e  Seasons F ine F ood - 737

Salads -  - - - 4 2 4 Index ....... .. .. .. .. .. .. .. .. .. .. .. .. . 7 59



L ist o f I llustra tions

RE F E R

p a g e  IL L U ST RAT ION  t o  p a g e  

AP P E T I Z E R S

164B  Appetizers - - - - 162
16 0 A Canapes and Appetiz­

ers (c olor)  - - 158-162

164A Cocktail T ray - - - 158
164B  Individual Sandwich

L oaves - - - - -  150

B R E AD S

122A Apple F lapjacks - - 121

12 5 A Assorted Quick Breads

....... . . . .. . . . . . . . . . .. . . . . . . . . 129 , 130
100B Assorted Rolls - - - 110
10 0A B raided Bread - - _ 101
10 6 A B r e a d  a n d  R o l l s

(c olor)  - - - 108-11.0
332A Bread Croustades - - 329
100B Clover-L eaf Rolls - - 109
12 5 A Corn Bread - - - _ 127

Gingerbread - - - - 494

157B Cornucopia - - - - 157
100B Crescent R olls - - - 109
112 A E nglish Muffins - - _ 110
100 A F olding the Dough - 101
125A Gingerbread - - - - 494

Corn Bread - - - - 127
112 A H oney Sandwich L oaf - 129
112B H oney T wist - - - 115
100 A Kneading the Dough - 100
112B Pecan Caramel Rolls - 126

Swedish T ea Ring - _ 111
122B Popovers - - - - 119
125B Sally L unn - - - - 126
125B Scones - - -  - 126
112B Swedish T ea Ring - _ 111

Pecan Caramel Rolls _ 126
157B T o a s t ...... . . . . .. . . . . . . . . . 156
15 7 A T oasted L oaf - - _ 157
12 2A Waffles - - - - 122

457B

C AK E S,  C O O KIE S 

Cakes of Many 
Varieties - - 451-471

4 7 1A Chocolate Marshm allow
R oll -  - - - 470

457A D evil' s Food Cake - - 458

RE F E R

P A G E IL L U ST RAT ION T O  P A G E

486 A F rosted Delights _ 484
471B F ruit Cake -  -  - _ 465
4 80 A H ow to F rost a Cake - 472
4 86 A H ow to Make Cookies 483
4 86 A Icebox Cookies -  - _ 485
4 5 7 A M a rth a  Washington

Pie -  - -  -  - 469 , 474
480B N ovelty F rostings - 478-482
486B Petits F ours - - - _ 4 96
486B Sugar Cookies - - - 484

4 96 A T orte - - - - - 4 96
4 7 1A U pside-Down Cake - 471
471B W hite  Mountain Cake 461

C AN D I E S

496B Assorted Candies - _ 502
56C Pulled Sugar - - - - 5 16

56C Spun Sugar - - - - 515

C H E E SE

378B Cheese Biscuit - - - 382
390B Cheese F ondue on

Asparagus - - - 623
758 Cheese F ruit T ray - - 374
187A Cheese R olls - - - - 18 6
18 7 A Cheese Sticks - - 186 , 381
378 A Cheese T ray - - 374

4 3 5 A F rosted M elon - - _ 440
435B P ear-Grape Salad - - 440
139B T oasted Cheese L oaf - 157
435B T omato Rose Salad _ 434
378A W elsh Rarebit -  - - 377

D E SSE R T S

572A Baked Alaska - - _ 568
24B Banana F ritters -  - _ 493

535B B avarian Cream _ 534
572B Bombes - - - - - 578
535B Charlotte Russe _ 536
122B Coffee Cakes -  - - 113
549B Date P udding -  - - 550
549B E nglish Plum P udding 548
549A F ruit Pudding -  - - 549

6A F ruit T artlets -  - - 604
535A Garnishing Custards - 554
535A H ard Sauce -  -  - - 581
566B Ice Cream in Canta-

loupe -  -  -  - - 557



RE FE R

pa g e  I L L U S T R A T I O N  t o  pa g e  

566B  Ice Cream in Meringue

C u p s ....... . . . .. . . . . . . . . .499
572B  Ice Cream Sandwich - 569
496A Plum Puddings - - -  548

549A Rennet-Custard - - -  554
496B  Shortcake - - - -  547
566A Vanilla Ice Cream with

Strawberries - - - 563

E GGS

363B  F luffy E ggs - - - - 373

B a c o n ....... . . . .. . . . . . . . . . .. . . . 265
363B  H am and E ggs - - - 264

363A Poached E ggs - - - 360
363A P uffy Omelet - - - 363

E N T R E E S

332A Bread Croustades - - 329

332D  Chicken Mousse- - - 350

332A Creamed Salmon - - 219

3 4 IB  Croquettes - - - 335-341

15 7A E ntree T reasure Chest

...... . . . . .. . . . . . . . . . .. . . . . . . . .  329, 224
332B  Muffin T in T imbales

...... . . . . .. . . . . . . . . . .. . . . . . . . .  327, 330
328A N o o d le  R in g  w ith  

Creamed C h ic k e n  

(c olor)  - - - - 3 44

332D  N o o d le  R in g  w ith
Vegetables - - - -  344

332C  T imbale Cases - - - 331

T imbales of T oast - - 333

E Q U IP M E N T

32A F ood M ix er - - -  -  3
34 Gadgets - -  -  -  - 

6A Oven Management - - 5

6B Using Oven and B roiler 2
38 A  Well-P lanned Kitchen

F I SH

196B Baked F ish - - - - 196
196A Cooking Salmon - - 193
332A Creamed Salmon - -  219

196B  L obster - - - - -  218

2 16 A Planked F ish (c olor)  - 200

J E L L I E S,  P R E SE R VE S

683A, B J e l l y ....... .. .. .. .. . 681
676A Orange Marmalade - 675
676A Peach Preserves - - -  670
676B P re se rve s ...... . . . . .. . . . .667

RE F E R

PAGE IL L U ST RAT ION  t o  p a g e

M E AT S

363B B a c o n . . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. 265

F luffy E ggs - - -  - 373

290A Boning and Stuffing
Shoulder - - - - - 303

256B Breast o f Lamb - - - 258

Stuffed Onions -  -  - 403

264A Candle Roast of Pork - 259

85A Carving Leg O ’Lamb - 85

85B Carving Steak and Roast
...... . . . .. . . . . . . . . .. . . . . . . . . . .83, 84

256A Crown Roast of Lamb - 256

3 4 1A F lank Steak F illets - - 343

Onion Sauce - - - 315

363B H am and E ggs - - - 264

256A Leg O’Lamb -  -  -  - 257

341B Meat B alls -  -  -  - 245

230A, B, C, D
Meat Cut Charts -  - 230

243B P lanked Steak -  -  - 244

239A, B Pot Roast of B eef - 239

62 IB Rechauffe of Lamb - 620

242 A Roast B eef with Y ork­
shire Pudding
(c olor)  -  -  -  - 242

243 A Roasting B eef -  -  - 242

243B Rolled Roast - - - - 231
621B Sausage and Corn - - 6 19
264A Stuffed H am - - - - 263
3 4 1A Stuffed Peppers - - 346, 347

P I E S, P AST R I E S

606A C o c o n u t C re a m  P ie
(c olor)  - - - 598, 600

594B F ruit Dumplings - - 548

594A H ow to Keep Pies in
Shape ....... . .. . .. . .. . .. . . 587

587A, B  H ow to Make Pies - 585

594A L attice T op Crust - - 587

594B Pastry Pinwheels - - 6 10

P O U L T R Y

290B B oning and Rolling
T urkey - - - - -

85A Carving P oultry -  - - 86
332D Chicken Mousse - - 350

407A Chicken Ring -  - - 350

B russels Sprouts - - 392

276B Methods o f T russing
P oultry - - - - - 27 6

264B P reparing P oultry - - 275

296A Roast Chicken (c olor) 277

276A Stuffing and Roasting

Chicken - - - - 277



RE F E R

p a g e  IL L U ST RAT ION  t o  p a g e  

P R O C E SSE S

24B  Clarifying Fat - - - 23
32B  Correct Measurements - 13
24A Deep Fat F rying - - 24
32B  Whipping  Cream - - 33

SAL AD S

427A Cabbage in Aspic  - - 428

43 5A F rosted Melon - - - 440
435A F ruit Salad B owl - - 441
436 A M o ld e d  F ru it  Sa la d

(c olor) - - 427, 437, 530

43 5B Pear-Grape Salad - - 440

427B  Salad B owl - - - - 441
427B  Stuffed T omato - - - 433

4 3 5B T omato Rose Salad - 434
4 2 7 A Vegetable Plate with 388-423

H ollandaise Sauce - 312

SAN D W I C H E S

164B  Individual Sa n d  w ic h
L o a v e s ....... . .. . .. . .. . .. . .. . .. 150

139B  Sandwiches - - - 13 1-15 5
13 9A Sandwich L oaf - - - 150
139A Sa n d w ic h  T re a s u re

C h e s t ....... . .. . .. . .. . .. . .. . .. 132

139B  T oasted Cheese L oaf - 157

SO U P S

190 Assorted Soup Acces­
sories ..... .. . .. . .. . .. . .. . .. . .. 186

187A Cheese R olls-  - - - 186
18 7 A Cheese Sticks - - 186, 381 
170B  Consomme - - - - 168

Pea S o u p ....... . .. . .. . .. . .. . .. . .. 174
170A Cream of Corn Soup - 178

170B  Cream Soup - - - - 177
170B  Pea S o u p ....... . .. . .. . .. . .. . .. . .. 174

Consomme - - - 168, 171 
187B  Soup Accessories - - l ’86

r e f e r

PAGE IL L U ST RAT ION  t o  p a g e

56B

T AB L E  SE T T I N GS 

B ridal Breakfast T able - 57
76A Buffet Dining T able - 726
76B , C Dinner Service Chart 76
76D T able Settings - - - 76
56B T hanksgiving D in n e r  

T a b l e ...... . . . .. . . . . . . . . . . 56

VE GE T AB L E S

390B Artichokes with H ol-

landaise Sauce - 388, 312
390B Asparagus with Cheese

F ondue - - - - 623
6 2 1A Asparagus with H ol-

landaise Sauce - 389, 312
4 07 A Brussels Sprouts - - 392

Chicken Ring - - 350
396B Carrot Ring - - - - 355
407B Cauliflower - - -  - 393

Potato Cups - - - - 408

396A Corn . . . . - - 395
621B Corn with Sausage - - 619

6 2 1A Lima Beans N eufchatel 625

407B Pigs in T aters - - - 406

407B Potato Cups - - - - 408

Cauliflower - - - - 393
407A Squash - - - - - 418

256B Stuffed Onions - - - 403

Breast of Lamb - - - 258

341A Stuffed Peppers - - 346, 347

396B Toasted Carrots - - - 393
390A Vegetable Cookery - - 385

91 Vegetable Garnishes - 90

427A Vegetable Plate with 388-423

H ollandaise Sauce - 312

AT  Y O U R  SE R VIC E

Unless otherwise specified, all recipes are based on service for six  
persons. When cooking for more, m ultiply the ingredients in direct 
proportion. When fewer are to be served, divide by two or three 
as necessary. A full discussion of the problems of small quantity 
preparations is found in the chapter entitled " Cooking for T wo"

V i



T H E  F O R M A L  
T E A  P A R T Y  I S  T H E  

O P P O R T U N I T Y  F O R A L L  
Y O U R  D A I N T I E ST . T O U C H E S



T h e  e d i t o r  w i s h e s  t o  a c k n o w l e d g e  t h e  g e n ­

e r o u s  a n d  w h o l e h e a r t e d  c o o p e r a t i o n  o f  t h o s e  
w h o  p u t  a t  o u r  d i s p o s a l  t h e  b e a u t i f u l  p h o t o ­

g r a p h s  a n d  c o l o r  p l a t e s  w h i c h  a p p e a r  i n  

t h i s  b o o k .

Ar m ou r  and Com p an y  

T h e  Be st  Foods,  Inc.

Boot h  F ishe r ie s Cor po r a t ion  

Ca m p b e l l  Sou p  Com p a n y  

Ca n n e d  Salm on  In d u st r y  

Ch ic a go  F le x ible  Sh a f t  Com p a n y  

Cor n  Pr odu ct s Re f in in g Com p a n y  

Co r n in g Cla ss W o r k s  

Fost or ia C la ss Com p an y  

Fr u i t  D isp a t ch  Com p a n y  

Ca p e r  Ca t e r in g Com p an y  

Ce n e r a l  Foods Cor por a t ion  

H aw a iia n  Pine app le  Com p an y,  Lt d.  

H ot p o in t

In st i t u t e  Am e r ican  Pou lt r y  In d u st r ie s  

Ir r ad ia t e d  Evapor at e d M i l k  In st i t u t e  

John  F.  Je lk e  Com p an y

T h e  J u n ke t  Folk s

Ka la m a z oo  V e ge t a b le  Par ch m e n t  
Com p an y

Kr a f t - Ph e n ix  Ch e e se  Cor por a t ion

M a n d e l  Br ot he r s

M i r r o  A lu m in u m

M od e r n  Scie n ce  In st i t u t e

N a t ion a l  Da ir y  Co u n c i l

N a t ion a l  Live  St ock  and M e a t  Boar d

T h e  Palm e r  H ou se

Pe ople s Ga s L i gh t  and Cok e  Com p an y  

Re e d and Bar t on

St e r l in g Si lv e r sm i t h s Gu i ld  o f  Am e r ica  

Sw i f t  and Com p an y  

T ow le  M a n u f a c t u r in g Com p a n y  

U.  S.  Bur e au  H om e  Econom ics  

W e st  Be nd A lu m i n u m  Com p an y  

W h e a t  F lour  In st i t u t e

A ll color plates, end papers and illustrations on the jacket are 

by courtesy o f

T H E  C A R N A T I O N  M I L K  C O M P A N Y

and

L A N D  O ’ L A K E S C R E A M E R IE S



U SE F U L  F AC T S A B O U T  

F O O D

U SE  O F  R E C IP E S

r | O become a good cook requires more than the blind folio w- 
ing of a recipe. This is frequently illustrated when several 

women living in the same community, all using the same 
recipe, obtain widely differing results. I t is the reason so many 
cooks say, *T had good luck with m y cake to -day,” or " I  had 
bad luck with m y bread yesterday.” H appily, luck causes 
neither the success nor the failure of a product. To become a 
good cook means to  gain a knowledge of foods and how they 
behave, and skill in manipulating them. The recipe by itself , 
helpful as it  is, will not produce a good product; the human 
being using the recipe must interpret it  and must have skill in  
handling the materials it  prescribes.

Some of the lessons which the person desiring to become a 
good cook should learn are given in the following pages. T hey 
will not be learned all at once; but if  they are gradually 
mastered, luck will play a less important part in culinary con­
versation.

M ethods o f C ooking  F ood

B o i l i n g  is cooking in water at a temperature of 2 12 °  

Fahrenheit. A t this temperature water will bubble vigorously 
and as these bubbles come to the surface of the water steam 

is given off. (In mountainous regions, where the boiling-point 

is affected b y atmospheric pressure, allowance must be made 

for the variation.)

S i m m e r i n g  is cooking in water at a temperature of 180° F . 

to 210° F ., or below the boiling-point of water. O nly an oc­

casional bubble is formed and rises slowly to the surface.

S t e w i n g  is cooking in a small amount of water. The water 

may boil or simmer, as indicated for the food that is to be 

cooked.

S t e a m i n g  is c ooking  in  the steam  generated b y boiling  water.

P r e s s u r e  C o o k i n g  is cooking in steam at a pressure of 5 to

i



30 pounds and at temperatures 228° F. to 274° F . The rise 
in the temperature of the steam is caused by holding it  under 
pressure. A special cooker is necessary for this cooking. From 
10 to 15 pounds (240°  to 250° F .) is the pressure ordinarily 
used for household purposes.

B r o i l i n g  is c ooking  o ve r o r under o r in  fro n t  o f a fire  o f 

live  coals o r a gas o r e lec tric  b u rne r,  o r o ther d ire c t heat.

O v e n  B r o i l i n g  is cooking in a broiler pan (either with or 
without a rack) that runs close under the heat in the broiling 
oven of a gas or electric stove.

P a n  B r o i l i n g  is cooking in a hot griddle or pan greased only 
enough to prevent food from sticking.

B a k i n g  is cooking in the oven. The temperature of baking 
varies with the food to be prepared. A slow oven should be 
from 250° F. to 350° F . A  moderate oven should be from 
350° F. to 400° F . A  hot oven should be from 400° F . to 
450°  F . A very hot oven should be from 450° F . to 550° F.

P o a c h i n g  is c ooking , fo r  a sho rt tim e, foods suc h as eggs o r 

fish o r m ix tures o f these foods, in  wa te r,  m ilk,  o r  stoc k, just  

below the  boiling  tem pera ture .

O v e n  P o a c h i n g  is cooking in the oven in a dish set in hot 
water. The method is used for custards, souffles, and other egg 
mixtures of delicate texture which are cooked in the oven.

R o a s t i n g  as now used means the same as baking. O riginally 
it  meant cooking before an open fire and was similar to broil­
ing.

F r y i n g  is cooking in hot fat at a temperature o f from 

350° F . to 400° F ., depending on the nature of the food 

to be cooked. The article to be cooked is immersed in the fat.

S a u t e i n g  is cooking in a small quantity of fat. T he article 

to be cooked must be shifted from side to side to come in con­

tact with the fat. Sauteing is a cross between pan broiling 

and frying.

B r a i z i n g  is a combination of stewing or steaming with bak­

ing. The food to be braized is first stewed or steamed and then 

baked.

F r i c a s s e e i n g  is a combination of sauteing with stewing or 

steaming. The food to be fricasseed is first sauted, then stewed 

or steamed.



F i r e l e s s  C o o k i n g  is cooking b y heat that has been retained 
in a fireless cooker or insulated oven. I t is accomplished by 
surrounding the thoroughly heated food with some insulating 
material to keep the heat from being lost rapidly.

M ethods o f M ix ing  F ood

S t i r r i n g — Food is stirred by a ro tary motion of the arm* 
The purpose of stirring is to mix thoroughly all ingredients.

B e a t i n g — Food is beaten when the motion in mixing brings 
the contents at the bottom of the bowl to the top and there is 
a continual turning over and over of a considerable part of the 
contents of the bowl. The purpose of beating is to enclose a 
large amount of air.

F o l d i n g  I n — T wo foods are blended by putting the spoon or 
egg-whip vertically down through the foods, turning it  under 
the mass, and bringing it vertically up. T his process is repeated 
until the mixing is complete. T he purpose of folding in is to 
prevent the escape of air or gases that have already been intro ­
duced into the mixture.

C u t t i n g  i n — A process used to blend fat with flour. I t  
consists of cutting the fat into the flour with a knife or two 
knives until it  is distributed in as small particles as desired.

C r e a m i n g — A rubbing together of fat and sugar, or a press­
ing and beating of fat to soften it.

K n e a d i n g — A stretching motion applied to dough when 

more flour is to be added than can be either stirred or beaten 
into the m ixture; or used to make a dough smooth and even in 
consistency.

L a r d i n g — A process of inserting match-like strips of salt 

pork about one-fourth inch in thickness into a dry meat or fish. 

These strips are called lardons, and are inserted either b y mak­

ing an incision in the surface and laying the lardon in the slash­

ing or by the use of a larding-needle. The pork is clamped into 

one end of the needle and is threaded into the meat2 as in any 

sewing process.

CO O K IN G  B Y  T E M P E R AT U R E

For best results in cooking, exact temperatures should be 

known and followed. This requires the use of thermometers



such as an oven thermometer or an oven-heat regulator for all 
sorts of baking, and special thermometers for sugar cookery, 
deep-fat frying, and roasting meats.

A u t o m a t i c  M e c h a n i c a l  O v e n - H e a t  R e g u l a t o r s  which 
control temperature automatically by regulating the supply of 
heat are available in both gas and electric ranges. These are of 
great assistance alike to the experienced cook who would always 
obtain the same results with a given recipe and to the beginner 
who has nothing to guide her in estimating the length of time 
required to get the slow, moderate and hot stages in her oven.

H e a t  R e g u l a t o r s  o r  T e m p e r a t u r e  C o n t r o l s  must al­
ways be built into a gas range at the factory, and they must 
usually be built into electric ranges. F or both types of stove 
they m ay be set to control a desired temperature automatically. 
O nce set, they will maintain the temperature to within a few 
degrees F ahrenheit of that indicated, for an indefinite period.

T i m e  C o n t r o l s  are now quite common on modern ranges 
and even on fireless cookers, and, in combination with the 
temperature controls, they are almost uncanny, for they will 
turn heat on at a definite time and off again at another speci­
fied moment. T his makes it  possible to put a meal in the oven 
or cooker in the morning and leave it  with the assurance that 
it  will start to cook at five o’clock in the afternoon and that 
the heat will be turned off again at five forty-five. As today’s 
ovens and cookers are thoroughly insulated, the heat retained 
in the oven wall and in the food will complete the cooking. 
Moreover, since they are cooking on a decreasing heat, there 
is little or no danger of burning food, even if  you should be 
delayed beyond the time when you planned to return.

T h e r m o m e t e r s  T h a t  C a n  b e  S e t  i n  t h e  O v e n  m a y be 

used where an oven hea t reg ula to r is n o t available. A sm all 

flash lig h t is useful fo r  reading  them  in  a da rk oven.

O t h e r  T h e r m o m e t e r s  m ay be bought for candy and 
frosting, for deep fat frying, and for roasting meats. T he cost 

o f  these thermometers is not large and they will soon pay for 

themselves in saving of time and food.

I f  T h e s e  D e v i c e s  A r e  N o t  A v a i l a b l e  the next best thing 

is to seek to develop delicacy of feeling and knowledge of prac­

tical tests which will detect differences in temperatures. T his2 

of course, comes only with experience.



C ooking  P eriods and T em peratures

O ve n  T e m p e ra tu re s  fo r  B a kin g

Degrees F ahrenheit

Slow oven .........................................  250 to 350
Moderate oven ................................  350 to 400
Q uick or hot oven .........................  400 to 450
V ery hot o v e n ..................................  450 to 550

N ote E xplaining the Use of F igures in the F ollowing  Tables.

W hen two degrees o f tem perature or two periods o f tim e are given, 

separated by a dash, (e.g. 3 50— 375 or 30— 40)  it  means tha t the 
tem perature o f the c ooking medium or the length o f the cooking  

period m ay range between these two extremes.

W hen the tem perature figures are separated by the word " to ” (e.g. 
4 0 0  to  3 5 0 )  it  means that c ooking is to be started a t the tem pera­

ture first given and that the heat is a fterward to  be reduced to  the 

second figure.

T AB L E  I

B R E A D , C A K E S ,  C O O K I E S A N D  P A S T R Y

B AKE D

T o bake loaves o f yeast bread, heat the oven to  the higher tem pera­

ture  given, and leave it  a t this degree fo r about fifteen minutes. T hen 

reduce it  to  the lower figure fo r the rem ainder o f the baking period. 

See table o f oven tem peratures above.

B read
T emperature o f Oven 

Degrees F ahrenheit

Y east, white (loaves) .............. 4 0 0  to 375

graham  or whole wheat

(loaves)  ...... . . . .. . . . .. . . . .. . . . . .. . . . .. .4 0 0  to  350

B aking-powder (quic k bread,

loaves) ...... . . . .. . . . .. . . . .. . . . . .. . . . .. . . .4 0 0

C orn bread (sheets) ................ 4 0 0

B iscuits, b a kin g -p o w d e r....... .. . 4 5 0 — 460

Muffins, yeast ..... .. .. .. .. .. .. .. .. .. .. . 4 0 0 — 42 5

b a king -po wder....... .. .. .. .. .. .. .. . 4 0 0 — 425

P opovers ...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .4 5 0  to 350

R olls, yeast ...... . . . .. . . . .. . . . . .. . . . .. . . . .4 0 0 — 425

Baking Period 

Minutes 60

"  60

"  4 0 — 50

Minutes 2 0 — 25 

"  12 — 15

"  20— 30

"  20— 25

cc 35— 40

"  2 0 — 25



T emperature o f Oven 
C ake Degrees F ahrenheit Baking Period

A n g e l...... . . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . 2 7 5 — 300 Minutes 60— 75
B utter,  plain lo a f .................. .3 5 0 — 375 ** 4 5 — 60

sheet or c u p ....... . . .. . . . .. . . . .. . . . . .375
tt

2 0 — 30

la y e r ...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . .3 7 5
«

20

pound ...... . . . .. . . . .. . . . .. . . . .. . . . . .. . .3 5 0
tt

60— 75

F ruit, s m a ll...... . . . .. . . . .. . . . .. . . . . .. . . .3 2 5
«

75— 9 0

la r g e ....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .2 7 5 H ours 3— 4

Molasses, sheet ...................... . 3 5 0 — 375 Minutes 2 5 — 30

c up ....... . . . .. . . . .. . . . .. . . . .. . . . . .. . . . . . 3 5 0 — 375
tt

15 — 25

Sponge, lo a f .......................... .3 0 0 — 325
"

4 0 — 60

s h e e t ....... . . . .. . . . .. . . . .. . . . .. . . . . .. . . . . .3 25
tt

30

C ookies

D rop ...... . . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . .3 7 5 — 400
tt

12 — 15

F illed ...... . . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . .4 0 0 — 425
cc

10— 15

Ginger snaps .......................... .375
tt

8— 10

Macaroons ..... .. .. .. .. .. .. .. .. .. .. .. .. . . 2 5 0 — 300
et

15— 20

Molasses ..... .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .3 5 0 — 375
tt

18 — 20

T hin, r o lle d ....... . . .. . . . .. . . . .. . . . . .. . . .3 5 0 — 375
tt

10 — 12

G in g e rb re a d  ....... .. .. .. .. .. .. .. .. .. . , 3 5 0 — 375
tt

30— 40

P a stry

Cheese straws, e tc ..................... .5 0 0 Minutes 10

C ream  puffs and e c la ir s ........ . 4 0 0  to  350 tt
45

Meringues, cooked separately . . 2 5 0 — 300 It
4 0 — 60

on pies and p u d d in g s ........ . 3 0 0 — 350 <t
8— 10

Pie c rust, shells, large pies . . . . 4 5 0 — 500
tt

20— 40

ta rts  ...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . 4 0 0 — 450 tt
15 — 20

Pies, double c rust with  fru it  

fi llin g ....... .. .. .. .. .. .. .. .. .. .. .. . .4 5 0  to  425 tt 40

single c rust, (c ustard, 
pum pkin, etc .)  .............. .4 5 0  to  325

tt
40

T urnovers, etc ....... .. .. .. .. .. .. .. .. .. . . 4 5 0
tt

15

T AB L E  II

C U S T A R D S ,  SO U F F L E S,  SC A L L O P E D  D I S H E S  

A N D  P U D D I N G S

B AKE D

F or table o f oven tem peratures, see page 5

Au  GratU l Dishes Degrees F ahrenheit Baking Period

( to  brown c rum bs) ................ 4 00  Minutes 10



C ustards Degrees F ahrenheit Baking Period

L arge (surrounded by water) . . .  3 00— 350 Minutes 35— 45

In cups (surrounded by water)  300— 350 20— 25

P uddings

B atter, cottage, etc...... . . . .. . . . .. . . . 375— 4 0 0 "  35— 45

B read ....... .. .. .. .. .. .. .. .. .. .. .. .. .. . • ■  • 2 50— 350 "  4 5 — 60

I n d ia n ....... .. .. .. .. .. .. .. .. .. .. .. .. .. . . - .2 5 0 — 350 H ours 2— 3

Rice or ta p io c a ....... .. .. .. .. .. .. . . . .2 5 0 — 350 *' i _ 2

Sc alloped Dishes

(not potatoes) .................... . . . 3 5 0 — 4 0 0 Minutes 15 — 30

Souffles

(surrounded by water) . . . . . - . 3 7 5 "  20— 30

T im bales

(surrounded by water)  . . . . . . . 2 5 0 — 325 35— 45

T AB L E  III

M E A T ,  P O U L T R Y  A N D  F I SH

R OAST E D

F or table o f oven temperatures, see page 5

The number of minutes per pound which a roast requires for 

cooking at a given temperature is only an approximation. The 

accurate way of determining doneness is by the internal tem­

perature shown on the meat thermometer inserted into the roast.

All boned cuts require longer cooking time than those with 

the bones left in. Allow about 10 minutes per pound longer for 

cooking boned cuts.

Many hams now on the market require shorter cooking time. 

For these hams, follow directions given with them.

I f one wishes to sear meat, the oven may be preheated (4 5 0 ° - 

475° F .) and the meat placed in the hot oven for 10 or 15 min­

utes, then the temperature reduced quickly to 300° F. for the 

rest of the cooking period. Searing, however, does not keep in 

juices. The constant low temperature method is preferred.



Oven T emperature Roasting Period

M e a t T otal, hrs.

B raized m eats.......................... ................ 3 50° F. 2— 21/ 2
M eat en c asserole.................... ................ 3 5 0 ° F. 2— 2/ 2
M eat pie with crust (m eat previously T otal, mins.

cooked) ..... .. .. .. .. .. .. .. .. .. .. .. .. . ................ 4 5 0 c F. 30

Oven Internal Minutes

B eef T emperature T emperature Per Pound

R a re ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . ........ 3 0 0 °  F . 14 0 °  F . 18  to 20

M edium ....... .. .. .. .. .. .. .. .. .. .. .. .. . ........ 3 0 0 °  F . 16 0 °  F . 22 to 25

W e ll done....... .. .. .. .. .. .. .. .. .. .. . ........ 3 0 0 °  F . 17 0 °  F . 27  to 30

P ork

F resh (always well done) . . . ........ 3 5 0 °  F. 18 5 °  F . 30 to 35

Sm o ke d ....... .. .. .. .. .. .. .. .. .. .. .. .. . ........ 3 0 0 °  F . 17 0 °  F . 25 to  30

L am b and Mutton

M edium ....... . . .. . . . .. . . . .. . . . . .. . . . .. . ........ 3 0 0 °  F . 17 5 °  F . 25 to 30

W e ll done....... .. .. .. .. .. .. .. .. .. .. . ........ 3 0 0 °  F . 18 0 °  F . 30 to 35

V e a l...... . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . ........ 3 0 0 °  F . 17 0 °  F . 25 to 30

P o u ltry
C h ic k e n ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . ........  3 2 5 ° — 3 5 0 °  F . 2 2 — 30

Duck, G oose ....... .. .. .. .. .. .. .. .. .. .. .. . ........ 3 2 5 ° — 3 5 0 °  F . 20— 25

T u rk e y....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . ........ 3 0 0 ° — 3 5 0 °  F . 15 — 25

F ish T otal, mins.

L arge ....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . ........ 4 2 5 °  to 3 5 0 °  F . 15 — 20

Sm all or fillets ........................ ........ 4 2 5 °  to 3 5 0 °  F . 2 0 — 30

SIMME RE D OR B OIL E D

Sim m ering temperatures range from  18 0 °  F . to 2 10 °  F.

M e a t

F resh

P ot roasts ( 3 -4  lbs.)  ........

Swiss steak ......................

Corned or smoked (4-5  lbs.)

H a m ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .

O x  to n g u e ....... .. .. .. .. .. .. .. .. .

P o ultry
Chicken ( 3  pounds)  ............

F owl ( 4  to 5 p o u n d s) ..........

T urkey ( 10  pounds) ..........

F ish
Sm all, thin ..........................

L arge, t h ic k ..........................

Cooking Period

T otal, hrs. 2—  6  

" " 2 
Mins, per lb. 30— 40  

T otal, hrs. 4 —  5 

"  "  3—  4

1 —  1 V 7

2—  5

3—  3%

Mins, per lb. 5— 10  

" "  "  10 — 15



B ROIL E D OR SAU T E E D

M eat Cooking Period

Chops, lamb or m u t t o n ....... .. .. .. .. .. .. .. .. .. .  T otal, mins. 15— 20

pork or veal ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  '* ” 20— 30

L iver, calves or la m b s ....... . .. . .. . .. . ..  ** “ 10— 15

Steak, 1 inc h thic k (rare to  m edium) .. ** ** 10

1 1/ 2 inc h thic k (rare to  m edium) . . . .  ** "  8— 15

P oultry

Chic ken ...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . .  "  ** 20— 30

Quail ..... .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .  "  "  10— 20

S q u a b ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .  ** “ 10— 20

F ish

F ille t s ...... . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . .  "  "  5— 15

Shad, whitefish, bluefish, e tc ........  “ "  15— 20

F RIE D

F or fried meats, poultry and fish, see T able IV, following

T AB L E  I V  

F R I E D  F O O D S

Deep Fat Frying

T emperature o f F at 
Degrees F ahrenheit Cooking Period

Croquettes

And all previously cooked foods 3 7 5 — 390 T otal, mins. 2— 5

D oughnuts, F ritters

And all ra w batter and dough 

m ixtures ..... .. .. .. .. .. .. .. .. .. .. . 3 6 0 — 370 T otal, mins. 2— 3

F ish

F illets (sole, cod, etc .)  .......... 390 4— 6
F rogs’ le g s ....... .. .. .. .. .. .. .. .. .. .. .. .. . 390 tt «c

2— 3
Sm all fish (sm elts, etc .)  ........ 3 75— 390 « tt

2— 5
Medium sized fish ( tro u t,  etc .)  . 390 2— 5
F ish b a lls ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 3 7 5 — 390 << <c

2— 5
C la m s ....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. 390

tc <c
1— 2

Crabs ...... . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . . 360 << (C
3— 5

O ys te rs ....... . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . 3 75— 390 << (C
2— 5

Scallops ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 360 <<
2



M e a t a nd P o u ltry
T emperature o f F at 
Degrees F ahrenheit Cooking Period

C h ic k e n ................ 5— 7
Chops or c utlets, breaded ........ 3 7 5 — 400 ** « 5— 8

T im ba le  C ases . ........ 390
«« «c

1— 1 $4

Veg eta bles

F renc h fried potatoes, onions,

e t c . ................ ........ 395 cc cc
4— 6

T AB L E  V

E G G S

BOIL E D

T emperature o f Water

So ft ......................
Degrees F ahrenheit Cooking Period

........ 2 12 T otal, mins. 2 —  4

H ard .................... ........ 2 12 tf tt
20— 30

CO DDL E D

So ft ...................... ........ 18 0 — 200 T otal, mins* 6— 10
H ard .................... ........ 18 0 — 200 tt tt

30— 45

B AKE D

T emperature of Oven

Degrees F ahrenheit

So ft ......................

o1ow(N

T otal, mins. 6— 10

H ard .................... ........ 2 5 0 — 360
CC cc

25— 40

T AB L E  VI

F R U I T S  A N D  V E G E T A B L E S

BOIL E D

F ruits Cooking Period F ruits Cooking Period

Apples, c ut .......... Mins. 5— 8 P runes, dried

whole ..............
tt

15— 25 (soaked 1 to 6

dried ....... .. .. .. .. . H rs. 1— 4 hours) ........ Mins. 10

Apric ots, dried . . . H rs. l/ 4— 2 Pears, summer Mins. 10 — 20

B erries and small winter
CC

60

fruits  ................ Mins. 10— 15 Pineapple
tt

20

C ranberries ..........
tt

10  Plums . .
tt

12

F igs, d r ie d ............ 20  Quince . CC
15— 40

Peaches ................
tt

12 R hubarb cc
5



‘USE F UL  F AC T S AB O U T  F OOD  

Vegetables Cooking Period

Artichokes,

F rench .......... M ins. 30— 40

Jerusalem  . . . . "  15 — 40

Asparagus ........ "  15 — 30

Beans, shell or

string ............ "  15 — 35

L ima, green . . "  15 — 35

N avy and

other d rie d . . . H rs. 3— 4

Beet g reens........ Mins. 15 — 30

Beets, yo u n g . . . . "  30— 50

old ................ H rs. 2— 4

B roccoli ............ Mins. 15 — 25

B russels sprouts. . "  15 — 20

Cabbage ............ "  5— 20

Carrots, young. . "  15 — 25

old ................ "  20— 35

Cauliflower . . . . "  15 — 30

Celery .............. "  15 — 30

C o rn .................. "  7— 12

C uc um ber.......... "  5— 20

Dandelion greens "  20— 35

D a s h e e n ............ "  15 — 35

E ggplant .......... "  15 — 20

K o h lra b i............ "  25— 45

Vegetables Cooking Period

L eeks ................ Mins. 15 — 35

L entils, dried . . . H rs. 3— 4

L e ttu c e .............. Mins. 5— 15

O k r a .................. "  2 0 — 4 0

Macaroni, spa­

ghetti, etc. . .  .j "  2 5 — 35

Onions, young  

(sc allions) . . . . "  8 — 15

o ld .................. "  20— 4 0

P a rs n ip s ............ *' 20— 40

Peas, g re e n ........ "  10 — 30

d rie d .............. H rs. 3— 4

Potatoes,

wh ite .............. Mins. 20— 45

sweet.............. "  25— 3 0

P um pkin (c ut)  . . "  30— 4 0

R ic e.................... "  2 0 — 3 0

Spinac h.............. "  5— 10

Sa ls ify................ "  20— 4 5

Squash, sum m er. "  10— 20
w in te r............ "  2 0 — 3 0

T o m a to e s .......... "  5— 15

T urnips.............. *' 15 — 4 0

P e r i o d s  R e q u i r e d  f o r  W a t e r l e s s  C o o k e r y  o f  V e g e t a b l e s  

T he tim e required fo r waterless c ookery varies som ewhat with the 
age of the vegetable and the size o f the pieces into  whic h it  is c ut.  

I t is generally safe to allow the m ax im um  period g iven in the preced­

ing tables, if the vegetables are young. F or old, fu lly m atured vege­

tables, increase the tim e from  ten to  twe n ty minutes,

B AKE D

T emperature o f Oven

Degrees F ahrenheit Baking Period

Apples ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 3 5 0 — 375 Mins. 2 0 — 40

Bananas ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 4 0 0 — 450 "  15 — 20

Pears ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 3 50— 375 "  4 5 — 60
R h u b a rb ....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .3 50— 375 "  20



Veg eta bles

B AKE D

T emperature o f Oven 
Degrees F ahrenheit Baking Period

Beans, with  pork .......... . .. .. .. .. . 2 5 0 — 3 5 0 H rs. 6 — 8

C auliflower ..... .. .. .. .. .. .. .. . . .. .. .. .. . 3 7 5 — 4 0 0 Mins. 3 0

E ggplant (stuffed)  . . . . .......... 3 5 0 — 3 7 5
tt

3 0

Mushrooms .................... . .. .. .. .. . 4 0 0 — 4 5 0
ft

15

Onions, whole (stuffed)  . . .. .. .. .. . 4 0 0 — 4 5 0 6 0

sliced ....... .. .. .. .. .. .. .. .. .. . . .. .. .. .. . 4 0 0 — 4 5 0
tc

3 0

Peppers (stuffed)  .......... .......... 3 5 0 — 3 7 5
tt

3 0

Potatoes, sweet, in skins . .. .. .. .. . 4 0 0 — 4 5 0
(t

3 0 — 4 0

white, in skins, large . . .. .. .. .. . 4 5 0 — 5 0 0
tt

4 5 — 6 0

small to  medium . . . . .. .. .. .. . 4 5 0 — 5 0 0
it

3 0 — 4 5

scalloped ....... .. .. .. .. .. .. . . .. .. .. .. . 3 5 0 — 4 0 0 H rs. l — l/ a

T AB L E  VII

C A N D Y  A N D  F R O ST I N G

Stages in Sugar Cooking

Sirup s t a g e ....... .. .. .. .. .. .. .. .. .. . -..... .. .. .. .. .. .. .. .. ..  2 2 0 — 230

T hread stage ...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  2 3 0 — 234

So ft ball s t a g e ....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .  234— 240

Medium ball stage ...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  2 4 0 — 244

Stiff ball stage ...... . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . .  2 4 4 — 250

H ard ball stage ....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  2 5 0 — 264
L ight c rac k stage ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  2 6 4 — 272

Medium c rac k stage ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  2 7 2 — 290

H ard c rac k s t a g e ....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..  2 9 0 — 320

Caram el stage ...... . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . .  3 2 0 — 360

C AN DIE S

F ondant (soft ball stage) ...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . .  2 3 8 — 2 4 0

F udge and Marshm allow ( thread to  soft ball stage) . . . .  2 3 0 — 2 3 8

Caramels and N ougat ( stiff ball stage) ..... .. .. .. .. .. .. .. .. .. .. .  2 4 6 — 2 5 0

Molasses ta ffy and soft candies to  be pulled (hard ball

sta g e )  ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .  2 4 5 — 2 6 0

H ard candies to  be pulled (medium  c rac k stage) ............  2 7 2 — 2 9 0

T offee and buttersc otc h (medium  to hard c rac k stage) . . 2 8 0 — 3 0 0

C lear brittle  candies (hard c rac k stage) . .. .. .. .. .. .. .. .. .. .. .. .. .. ..  2 9 0 — 3 10

B OIL E D F R O ST IN G

1 e g g -w h ite  to  1 c u p  sug a r ( s o ft  to  m e dium  b a ll s ta g e)  23  8— 2 4 2

2  egg-whites t o  1 cup sugar (stiff ball stage) ..... .. .. .. .. .. .  244— 2 4 8

3 egg-whites to  1 cup sugar (hard ball stage) ..............  2 5 4 — 2 6 0



M E ASU R E M E N T S

L e a r n  t o  M e a s u r e  A c c u r a t e l y — All the measurements in 
this book, and in most modern cook-books and magazines, are 
level. I t will not do to use a heaping teaspoon, tablespoon or 
cup when a level one is meant. To change proportions by 
wrong measuring causes poor results, for example:

Too much flour will make a cake dry and crumbly, bread 
solid and heavy, sauces thick and pasty.

Too much fat will make cakes o ily and m ay cause them to 
fall; it  will make grease-soaked doughnuts and greasy gravies 
and sauces.

Too much sugar will make a cake with a hard crust, or a 
sticky cake; it  makes a soft, sticky jelly.

Too much liquid will make a cake that falls easily.
Too much soda gives a disagreeable taste and bad color to 

breads and cakes.

H a v e  A c c u r a t e  E q u i p m e n t  f o r  M e a s u r i n g ,  as fo llo ws:

A measuring-cup holding one-fourth quart and divided by 
ridges on one side into thirds and on the other side into fourths.

A quart measure divided b y ridges into fourths. E ach fourth 
is a cupful.

A standard tablespoon that holds one-sixteenth of a cup.
A standard teaspoon that holds one-third of a tablespoon.
A tested scale.

T o M e a s u r e  D r y  M a t e r i a l — F ill the cup, spoon or other 
measure to overflowing, then pass a spatula or the straight edge 
of a knife over the top, leveling the material. For an accurate 
half-teaspoon or tablespoon of dry material, fill spoon as above, 
then, owing to  the difference in capacity of the tip and bowl 
of the spoon, divide the material in half lengthwise.

T o  M e a s u r e  F a t — An easy and accurate way to measure 
solid fat is by means of water. For instance, to measure % cup 
of solid shortening, fill a standard measuring cup %  full of cold 
water, then drop in pieces of the shortening, pushing them 
under the water until the water level reaches the one-cupful 
mark. I f  cup shortening is called for in the recipe, fill the 
cup one-half full of water, and so on for any quantity desired.



Another accurate method especially recommended for small 
quantities, is to pack the shortening into a standard measur­
ing spoon and level off evenly with the straight edge of a 
knife.

T o M e a s u r e  L i q u i d s — F ill the measure with all it will hold.

E q u iva le n t M e a su re s  a n d  W e ig h ts

3 teaspoons . . . .  1 tablespoon 4  cups . . . .  1 quart

4  tablespoons . . l/4 cup 2 pints . . . .  1 quart

16 tablespoons . . 1 c up 4  quarts . . .1 gallon

l/ z c up ..............  1 g ill 8 quarts . . .  1 peck

4  gills ..............  1 pint 4  pecks . . . .  1 bushel

2 c u p s ............  1 pint 16 ounces . . .1 pound

U SE F U L  F AC T S A B O U T  ST AR C H

Some of the foods which are used most frequently are rich 
in starch; for instance:

F l o u r — Whiter whole wheat, graham, buckwheat, rice, corn, 
rye, barley.

V e g e t a b l e s — Potatoes, sweet potatoes.

L e g u m e s — D ried peas, dried beans, lentils.

B r e a k f a s t  F o o d s — W heat, oat, corn-meal, rice, barley.

M i s c e l l a n e o u s — Chocolate, cocoa, macaroni, verm ic elli,  

spaghetti, corn-starch, tapioca, sago, chestnuts.

S t a r c h - r i c h  F o o d s  M u s t  b e  C o o k e d  T h o r o u g h l y  if  they 
are to have fine flavor and be easily digested. This is because 
starch occurs in foods in the form of tiny, hard, dry grains 
which are not soluble in cold water and which are difficult for 
the digestive juices to act upon. When starch is cooked, it  is 
easy to  digest and much improved in flavor  ̂ because cooking 
changes the form of the starch.

W h e n  S t a r c h  i s  C o o k e d  i n  L i q u i d ,  the heat causes the 
starch grain to absorb liquid, swell and soften. When flour or 
corn-starch or any other finely divided meal is cooked in a 
liquid, it  thickens the liquid.

W h e n  S t a r c h  i s  C o o k e d  b y  D r y  H e a t , th a t  is, with  ve ry



little moisture, the heat, unless it  is great enough to burn the 
starch, breaks down the starch grain and changes the starch to 
a substance called dextrin. D extrin does not thicken liquid, 
but, like starch cooked in water, it  has a better flavor and is 
easier to digest than raw starch.

The baking of a loaf of bread illustrates both these changes. 
T he starch in the dough in the inside of the loaf absorbs the 
water used in making the dough and swells and softens. T he 
water in the dough on the outside of the loaf evaporates and 
the starch in the outer layers of dough is partly changed to 
dextrin. As a result, the crust has more flavor and is sweeter 
than the crumb, and has a different texture.

In baking a potato, the water for cooking the starch is sup­
plied by the potato itself.

P oints to  be O bserved in C ooking  Sta rc h-ric h  F oods

1. Use enough water to soften all the starch present. This 
is especially important in cooking breakfast foods.

2. Cook them for a long enough time to swell and soften the 
starch. A  temperature as high as the boiling-point of water, 
212° F ., is best for this cooking.

3. When flour or finely ground meal is to be mixed with a 
hot liquid, separate the particles before they reach the hot liquid, 
or gummy lumps with raw centers will be formed. T his separa­
tion of the particles of flour or meal can be accomplished b y 
mixing the flour or meal with enough cold liquid to make a 
mixture as thin as cream, or by combining them with sugar 
or with fat before mixing them with the hot liquid. Lumpy 
gravies, sauces, mushes and puddings are caused b y a failure 
to observe these precautions.

4. A double boiler is the best utensil tb use in cooking cereals, 
mushes and starchy sauces because it  does away with the danger 
of sticking and burning. The water in the lower part of the 
boiler should be boiling.

T hic kening  P ower o f F lo ur o r C orn-starc h

T his is one of the most important things for a good cook to 
know. I f  the cook can tell how much flour or corn-starch to 
use to make sauces or pastes of any desired thickness, and knows 
how to mix and cook these sauces and pastes to make them



smooth, velvety and fine in flavor, he or she has learned one of 
the hardest cooking lessons and is in possession of information 
that will help in making a great variety of dishes.

W I T H  E A C H  C U P  O F  L I Q U I D :

/ z tablespoon flour or 
Yz teaspoon c orn-starc h

1 tablespoon flour or 
1 teaspoon c orn-starc h

2 tablespoons flour or 
2 teaspoons c orn-starc h

3 tablespoons flour or 
1 tablespoon c orn-starc h

4 tablespoons flour or 
4  teaspoons c orn-starc h

Makes a ve ry thin sauce, which m ay 
be used in m aking thin c ream  soups. 

Makes a thin sauce, whic h m ay be 

used in m aking c ream  soups o f aver­

age* thickness.

Makes a medium sauce, whic h m ay be 
used fo r creamed meats or vegetables, 

scalloped dishes, gravies or other 

sauces where a medium thickness is 
desired. I t has about the thickness 

o f heavy cream.

Makes a thic k sauce, whic h m ay be 
used fo r creamed meats or vegetables, 

scalloped dishes, gravies or sauces 

where a thic k sauce is desired. A  
sauce c ontaining  this am ount o f flour 
has considerable body and spreads 

ra ther than runs.

Makes a paste when cold. T his 
sauce m ay be used in m aking m ix tures 

fo r c roquettes, souffles, blanc  manges 

and similar puddings.

W h e n  t h e  L i q u i d  U s e d  i s  M i l k , use a little  m ore m ilk or a 

little  less starc h tha n fo r a wa te r sauce, because m ilk a lrea dy 

c ontains about 12  per c ent, solids.

W h e n  t h e  L i q u i d  U s e d  i s  A c i d ,  as vinegar, a fruit-juice or 
tomatoes, the hot acid acts on the starch and gradually changes 
it, just as dry heat does, to dextrin. D extrin has not the 
thickening power of starch. T herefore, when an acid liquid 
is to be thickened, more of the thickening agent m ay be needed, 
and the time for cooking m ay be shortened. No statement can 
be made as to exact differences because acids differ greatly in 
strength.

' W h e n  t h e  F l o u r  i s  B r o w n e d , the dry heat changes part 
of the starch to dextrin and the flour m ay lose a considerable 
part of its thickening power. E ither more browned flour must



be used than unc ooked flo ur o r browned flour m a y be used 

fo r  c olor and unc ooked flo ur fo r  thic kening .

C o r n - s t a r c h  R e q u i r e s  L o n g e r  C o o k i n g  T h a n  F l o u r ,  

and a q u ic kly c ooked c o rn-sta rc h m ix ture  a lways has a ra w  

taste.

I f  a  S a u c e  i s  T o o  T h i c k , it  c an be thinned w ith o u t tro uble  

b y adding  m ore liquid.

I f  a  S a u c e  i s  T o o  T h i n , it  m ust be thic kened b y adding  

m ore o f the  thic kening  ag ent and b y rec ooking  it .  A  sta rc h y 

sauce o r a c ream  so up is always thin ne r when h o t th a n  when  

c old. E ven the  am ount o f c ooling  whic h oc c urs in  tra n s fe rrin g  

a s ta rc h y sauce, g ra vy o r soup fro m  the c ooking  utensil to  the  

serving  dish perc ep tibly thic kens it .  T his m ust be ta ken  in to  

ac c o unt in  m a king  c ream ed dishes o f various kinds.

If  a  S a u c e  i s  L u m p y , because proper prec autions ha ve n o t  

been taken in m ix ing  and c ooking  the thic kening  ag ent with  

the liquid , the sauce should be stra ined; b u t suc h a sauce n e ve r 

has the c ream y, sm ooth te x tu re  o f a well-m ade one.

M ethods o f C om bining  F lo ur o r C orn-sta rc h  

w ith  L iquids

W h e n  L i t t l e  o r  No F a t  i s  U s e d — H eat three-fourths of 
the liquid. Stir the remainder of the liquid gradually into the 
thickening agent. I f  sugar is used it  m ay be mixed with the 
thickening agent before the liquid is stirred in or added to the 
sauce after the thickening is completed. Stir into the thicken­
ing agent at first only enough of the cold liquid to make a 
thick batter. B eat this batter until smooth and free from 
lumps, then add the rest o f the cold liquid. T he mixture should 
be about as thick as medium cream. B eat this gradually into  
the hot liquid and cook, stirring constantly, until the mixture 
is thickened. I f  fat is used, it  may be added at this time. A fter 
thickening, the sauce m ay be cooked in a covered double boiler 
with occasional stirring.

W h e n  A m o u n t  o f  F a t  E q u a l s  o r  E x c e e d s  A m o u n t  o f  

T h i c k e n i n g  A g e n t — Melt the fat, add the flour or corn-starch 
and cook, stirring constantly, until thoroughly blended. This 
is called a roux. Stir in the liquid, a little at first, then imme­
diately enough to thin the roux perceptibly and finally the re­



mainder. Cook, stirring constantly, until thick. Complete 
cooking in  a double boiler  ̂ stirring occasionally.

Or

H eat the liquid; cream together the fat and thickening agent; 
add this modification of roux to the hot liquid and stir con­
stantly while the fat melts and the particles of flour or corn­
starch are being spread through the liquid and cooked. Com­
plete cooking in  a double boiler, stirring occasionally.

D ishe s  T h a t  H a ve  a  Sa u c e  F o u n d a tio n

A variety of dishes can be made b y a person who is familiar 
with the thickening power of flour and corn-starch and with 
methods o f combining them into  sauces. T here are two founda­
tion sauces:

A  W h z t e  S a u c e  is one made from m ilk or white stock or 
part of each, thickened with plain flour or corn-starch.

A  B r o w n  S a u c e  is one m ade fro m  m ilk o r w a te r o r bro wn  

stoc k and thic kened w ith  browned flo u r o r p a rt  bro wned and 

p a rt  pla in flo u r o r c o rn-starc h.

T he following typical dishes have a sauce foundation:
C h e e s e  S a u c e — T o each cup white sauce of desired consist­

ency, add %  CUP shaved, grated or crumbled cheese and stir 
until cheese is melted.

C r e a m  S o u p s ,  P u r e e s  a n d  B i s q u e s — T o each cup of very 
thin or thin white sauce, add 2 cups of vegetable, meat or fish 
pulp.

C r e a m e d  D i s h e s — T o each cup of medium or medium to 
thick white sauce, add 1 to 1 Y z  cups vegetables, meat, fish or 
hard-cooked eggs cut in pieces.

S c a l l o p e d  D i s h e s — T o each cup of medium to thick white 
sauce, add 1 to  2 cups cooked vegetables, meat, fish, hard-cooked 
eggs, cooked macaroni or rice; put into a baking dish, sprinkle 
with buttered crumbs and bake until brown.

C r o q u e t t e  M i x t u r e s — T he foundation of most croquettes 
is white sauce or brown sauce. When this type of croquette 
is made, to  each cup of very thick sauce use 1 to  2 cups of finely 
divided cooked meat, fish, hard-cooked eggs or vegetables. 
W hen the mixture is cold, it  will easily shape into croquettes.

S o u f f l e  M i x t u r e s — M a n y souffles are m ade fro m  a fo u n d a ­

tio n o f th ic k o r ve ry  th ic k white  sauce to  whic h is added some 

seasoning o r fla vo r suc h as cheese, va nilla ,  sugar, o r some c hopped



food and raw egg-yolk. Beaten egg-white is folded in and the 
mixture is ready to pour into a baking-dish. All souffles are 
baked with the containing dish standing in hot water. W ith 
a knowledge of white sauce and egg cookery, souffles are very 
simple to make. No attempt is being made to give at this point 
complete directions for making souffles, but only to show how a 
knowledge of one part of cooking will help in the making of 
m any dishes and will make the whole problem of cooking 
simpler and more interesting. The most common souffles hav­
ing a white sauce foundation are:

C h e e s e  S o u f f l e — T o each cup of thick to very thick white 
sauce, add %  cup grated cheese, 2 egg-yolks and seasoning. 
Cook until the cheese is melted. T hen fold in the beaten egg- 
whites, and the souffle is ready to bake.

M e a t  o r  F i s h  S o u f f l e — To each cup thick to very thick 
white sauce add 1 cup minced meat or vegetable, 3 egg-yolks, 
and the beaten whites of 3 eggs and bake for th irty minutes at 
375°  F.

C h o c o l a t e  S o u f f l e — T o each cup thick white sauce, add 
2 ounces grated chocolate, % cup sugar, and 3 egg-yo lks; cook 
until the chocolate is melted. Fold in the beaten whites of 3 
eggs and bake for th irty minutes at 375° F.

V a n i l l a  S o u f f l e — T o each cup very thick white sauce, 
add J/3 cup sugar, l/ 2 teaspoon vanilla, 2 to 3 egg-yolks. Fold 
in beaten whites of 2 to 3 eggs and bake for th irty minutes at 
375° F.

U SE F U L  F AC T S A B O U T  SU G A R

Sugars are useful in cooking ( 1) because of their flavor, or 
the effect they have in modifying or intensifying other flavors; 
( 2 ) because of their texture, or the changes they make in the 
texture of other foods; ( 3 ) because they help in preserving 
other foods, especially fruits.

U se o f Su g a r in F la vo ring  F oods

S u g a r s  N o t  E q u a l l y  S w e e t — Maple sugar, brown sugar 
and molasses, weight for weight with white sugar, are a little 
less sweet than white sugar. Corn sirup or glucose, weight for 
weight with white sugar, is only about three-fifths as sweet as 
white sugar and may be used to reduce the sweetness of white 
sugar. Many persons prefer this modified sweetness.



F o o d s  T a s t e  S w e e t e r  H o t  T h a n  C o l d — -T his ac counts 

fo r  differenc es in  the  am ounts o f sug ar used in  m a king  fro z e n  

desserts and o the r desserts.

S o m e  S u g a r s  C o n t a i n  S p e c i a l  F l a v o r s ,  fo r  ex am ple :  

m aple sug ar, b ro w n  sug a r, m olasses, ho ney.

S u g a r  B r i n g s  o u t  o r  M o d i f i e s  N a t u r a l  F l a v o r s — I t  

m akes b itte r c hoc olate and fru it  ac ids m ore m ello w a nd agree­

able in  fla vo r.  I t  bring s o u t fla vo r in  bland fo ods like  cereals*  

breads, m ilk a nd som e m ild-fla vo red vegetables.

W a ys  in W h ic h  Su g a r Affe c ts  T ex ture  o f F oods

I n  C a k e s * used in  rig h t  pro po rtio ns,  sug ar helps to  m ake  

d ie m  te n d e r and lig ht.  T o o  m u c h  sug ar m akes c ake to ug h  

a nd he a vy.

I n  B r e a d s ,  used in  rig h t  proportions*  sug ar helps to  m ake  

th e m  lig h t.  T o o  m uc h sug ar m akes bread c oarse in  te x tu re .

W i t h  F r u i t  J u i c e s ,  used in  rig h t pro po rtio ns, m akes fru it -  

ju ic e  je lly.  T o o  m uc h sug ar m akes je lly  “ wine o ff”  and m akes 

i t  s o ft  a nd stic ky in  te x tu re .  T o o  lit tle  sug ar necessitates o ve r­

c ooking , im pairs fla vo r and g ives a to ug h te x tu re .

I n  B e a t e n  E g g  W h i t e ,  sug ar helps the  egg to  ho ld a ir and  

rem ain stiff.  T oo  m uc h sug ar m akes the  egg wh ite  fla tte n  o u t  

and settle .

A p p ro x im a te  A m o u n ts  o f Su g a r fo r  V a rio u s  

C o m m o n  D ishe s

I c e  c r e a m s — 2 to  4  ta blespo o ns t o  1 c u p  m ix tu re .

C u s t a r d s  ( n o t  fr o z e n ) — 1 t o  2  ta blespo o ns t o  1 c u p  m ilk.

C a k e s — One-half as much sugar as flour. In chocolate c akes, three- 
quarters as much sugar as flour.

M e r i n g u e s — 1 t o  5 ta blespo o ns t o  1 e g g  w h ite .

F r o s t i n g s — 1 t o  3 c u ps  t o  1 e g g  w h ite .

B r e a d s — 1 ta blesp o o n  o r less t o  1 c u p  flo u r,  i f  a n y is used.

M u f f i n s — 2 ta blespo ons o r less t o  1 c u p  flo u r,  i f a n y is used.

C A R A M E L

1 cup granulated sugar 1 cup boiling water

P u t the  sug ar in to  a pa n and m e lt s lo wly o ve r d ire c t heat. 

C o o k u n til da rk b ro wn , being  c a re fu l n o t  to  sc orc h. A d d  the  

h o t w a te r and c ook slo wly u n til a  th ic k sirup is fo rm e d. (B e



sure that the water is hot. Cold water will make the hot sugar 
spatter.) T his will keep indefinitely in a covered glass f ruit 
jar and is a popular flavoring for desserts, soups, meat sauces 
and confectionery.

U SE F U L  F AC T S A B O U T  F A T S

The cooking and table fats available for use in the modern 
household range from liquid oils to hard fats. T he source may 
be vegetable, meat, m ilk or a combination of these.

C o o kin g  a n d  T a b le  F ats C la ssified as to  So u rc e s

O ils

(V egetable Product) 
O live oil 

C otton seed oil 
C orn oil

O ther salad combinations

(M ilk Product)

Cream

So lid  F ats

(M ilk Product)
B utter

(Animal Product)

L ard

Drippings as fro m  bacon, suet, 

c hicken, beef, etc .

(V egetable Product)
Vegetable shortening compounds

(Animal Meat and Vegetable Product)

Oleo m argarine 
N ut m argarine

C o o kin g  a n d  T a b le  F ats C lassified as to  U s e

Fats are often classified as to their use: (1 ) for table use (2 ) 
for shortening, and (3 ) for frying. Many of them belong 
to two or all of these groups, while others are limited to one.

O i l s — O ils are both salad and cooking fats. As salad oils 
they are chosen for their flavor and smoothness in  salad dress­
ings. Those made of cotton seed, corn and peanut oil— alone 
or in combination with olive oils— are less expensive than pure 
olive oil. From the labels, the purchaser will know just which 
type she is buying.

O ils for shortening are becoming increasingly popular because 
of their convenience. T hey are easily measured; they do not 
need to be creamed or melted.

For frying, particularly deep fat frying, cotton seed and corn 
oils are practical and inexpensive. T hey do not smoke and burn



easily and, properly cared for, they can be used over and over 

again.

S o l i d  S h o r t e n i n g s  a n d  C o o k i n g  F a t s — Lard and meat 
drippings for shortening and cooking date from the time when 

all fats were prepared in the home.

Lard is solid without being hard to handle in  doughs, and has 
an established reputation for pastry.

F at from chickens and other po ultry is highly prized fo r cake 

making.

Bacon, ham and sausage fats are too highly seasoned for any 
but limited use but are excellent for sauteing any food where 
their seasoning is desirable.

D rippings are not possible for deep fat frying, because they 
burn so easily; unless they are clarified and combined, when they 
become a good mixed fat. T hey m ay be used for saut& ng or in  
seasoning.

In the solid vegetable compounds, vegetable oils— cottonseed, 
corn, and sometimes peanut— are solidified b y a special process. 
T his gives certain characteristics of both the original oil and. 
the solid fat, i.e.: they do not smoke or burn except at a high 
temperature. T his makes them desirable for deep fat frying. 
T hey do not easily melt which makes pastry making easy in ordi­
nary temperatures.

B u t t e r — Probably butter will never lose its place as the 
favorite for eating. I ts texture and flavor are particularly 
satisfactory. F or certain types of cooking also, it  is desirable, 
notably in sauces, and in some baking where its flavor becomes 
a part of the flavor of the dish.

M a r g a r i n e s — The nut and oleo margarines are less expen­
sive than butter but are nicely flavored and salted for table use. 
T hey should not be considered a substitute but rather another 
product suitable for the same use as butter. In the m anufact­
ure o f these products, liquid fat, either of animal or vegetable 
source, is churned with milk. T he oil m ay be principally olein 
from meat source, giving the name oleo margarine; or it  m ay 
be derived from peanuts, coconut or other nuts, making a true 
vegetable margarine. T hey are purchased uncolored to dis­
tinguish them from butter, but they m ay be easily colored at 
home for table use.



Sho rtening

T he term shortening includes fat o f any kind that is used 
in pastry, doughs, and batters. A ny clean, sweet f at m ay be 
used. T he best known and most commonly used are butter, 
solid vegetable fats, margarine, salad and cooking oil, lard and 
drippings*  In general they m ay be used interchangeably for 
“shortening” in a recipe, remembering the difference in flavor, 
and that since some contain more water than others more fat 
is needed to  give the same shortening quality.

H o w to  T ry O u t o r R ender F at

E very b it o f fat from scraps of meat, bacon drippings, roasts, 
soups and po ultry m ay be made into a mixture useful for gen­
eral cooking purposes. T he scraps should be “tried out” to ­
gether. T he proportion of soft fats to hard fats will usually be 
enough to  make of the whole a good medium fat.

Chop the fat into fine pieces or run it  through a meat- 
grinder. F or each pound of fat allow one-half cup of milk. 
Cook in the top of a double boiler, or in a kettle set over water, 
until the fat is melted. Strain through several thicknesses of 
cheesecloth laid over a strainer.

F at m ay be tried out in exactly the same way without the 
use of the m ilk, but m ilk improves the flavor and texture of 
the product. Sweet, sour or buttermilk m ay be used.

I f  the crisp cracklings lef t after straining are o f good flavor 
and color they m ay be substituted for other fats in various 
dishes, notably in corn-meal and graham-flour mixtures, hashed 
brown potatoes, corn-meal mush that is to be fried, and any 
kind of baked hash.

H o w to  C la rify F a t

I f  f at that has been tried out from scraps and drippings needs 
to be clarified, let it  harden, remove it  from the container, 
scrape away and discard any sediment that has settled in the 
bottom of the cake and melt it  b y pouring boiling water over 
it. Boil this mixture thoroughly, strain through several thick­
nesses of cheesecloth placed over a strainer, and set away to cool. 
When the fat is cold, remove the solid cake from the liquid. 
D iscard the impurities in the bottom of the cake. I f  this



process is repeated two or three times, a cake of clean fat may be 
obtained.

I f  fat acquires, through use, a slightly burned or disagree­
able flavor, melt it  and for each pound or pint add a medium­
sized potato cut in quarter-inch slices. H eat gradually. When 
the fat ceases to bubble and the potatoes are well browned, 
strain the fat through several thicknesses o f cheesecloth placed 
over a strainer, and set away to cool. When ready to use, 
scrape away and discard sediment from bottom of cake. Po­
tato helps to c larify fat as well as to purify it, for the potato 
is porous and gathers into its pores much of the sediment in 
the used fat.

H o w  to  C a re  fo r  F ats

Since the four factors that are instrumental in making fat 
rancid are light, moisture, air and warmth, all fats should be 
kept in a dark, dry, cool place and as far as possible away from 
air.

O ils, particularly, are affected b y air. I f  oil is bought in 
quantity and used a little at a time, it  should be transferred 
from the large container to small ones. E ach container should 
be filled completely full to exclude air, and should be sealed or 
stoppered. The containers should be kept in a dry, cool place, 
but not so cold that the contents will congeal. T he top shelf 
of the refrigerator is usually satisfactory.

D eep F at F rying

Fats for deep fat frying, should be capable of being heated 
to a high temperature without smoking or burning. Smoking 
impairs the flavor, the digestibility and the durab ility of fat. 
A fat should be capable of being used over and over again, but 
every time the fat is used the smoking temperature will become 
lower, because of the amount of crumbs or other foreign matter 
which escapes from the food into the fat, unless the fat is always 
strained carefully after f rying and clarified frequently.

V e g e t a b l e  F a t s  a n d  O i l s  are used increasingly for frying. 
T hey have high smoking temperatures. T hey can be used over 
and over again and are not likely to burn. T hey absorb prac­
tically no odor from the food so can be used for all sorts of 
foods. T hey are, perhaps, the best all around fats for general 
use in frying. See photographs opposite.







O l i v e  O i l  has a comparatively low smoking temperature. 
This is partly compensated for, however, by the fact that it  
produces smoke slowly and the smoke is non-irritating. I t has 
more decided flavor than the other vegetable oils.

L a r d  m u st be used w ith  g re a t c a re  to  a vo id  o ve rh e a tin g ,  a nd  

m u st be w e ll c la rifie d  a ft e r  eac h tim e  o f using . I t  has a ra th e r 

lo w  sm o kin g  te m p e ra tu re ,  sm okes ra p id ly a nd pro duc es an 

irrita t in g  sm oke. L ike  a ll a nim a l fa ts ,  i t  absorbs s tro n g  odors  

fro m  foods.

U te n s ils  fo r  F ryin g

1. A deep iron bowl or scotch kettle. The bowl has one 
advantage over the flat-bottomed kettle; the sediment from 
food sinks into the curve of the bowl and does not adhere to 
food.

2. A wire basket that fits loosely into the kettle. T his is to 
lif t food into and out of the kettle. A skimmer will do this 
but it  is not so convenient.

3. A  long-handled spoon or fork to hold the basket out of 
the fat while the food is draining.

4. A pan large enough to hold the basket while it is being 
emptied or filled.

5. A large pan lined with soft paper on which to drain the 
food that has been fried.

6 .  A thermometer for testing the temperature of the fat.

D ire c tio n s  fo r  F ryin g

1. Put enough fat into the kettle to submerge to a depth 
of one or two inches the articles to be fried. Do not fill 
kettle more than three-fourths full of fat. The fat in an 
over-full kettle m ay bubble over and catch fire.

2. H eat fat gradually to the desired temperature, which will 
be between 300° and 400° F ahrenheit, always, if  possible, below 
the smoking point of the fat.

3. Put only moderate amounts of food into the fat* at one 
time, because (a) when the very hot fat cooks the food it  
causes the moisture in the food to boil and this vigorous bub­
bling may cause the fat to bubble over the edge of the kettle, 
with risk of fire; and (b ) too much food may so cool the fat 
as to delay the cooking and increase absorption of fat thus 
making a greasy product.



4. When the food is cooked to the desired brown color, re­
move at once, drain over the kettle for a few seconds, then 
place on soft paper to finish draining.

5. A fter frying is completed, let fat cool until it  is safe to 
handle, then strain through several thicknesses of cheesecloth 
placed over a strainer. C larify it  frequently, after each time 
of using, if  possible, as it  will lengthen the lifetime of the fat.

I f  fat used in frying is not overheated, and if  it  is frequently 
clarified, it  m ay be used over and over again, even if  the smok­
ing temperature is comparatively low.

I f  fish is well egged and crumbed before being fried, it  will 
not seriously flavor the fat in which it  is fried and the fat is 
then useful for f rying foods other than fish.

T e s tin g  F a t fo r  F ryin g

Fats should never be brought to the smoking point as a test 
of heat. Use a thermometer or drop into the fat a one-inch 
cube of bread from the soft part of the loaf. Judge the heat 
of the fat by the length of time it  takes the bread to brown.

1. I f  the fat is the right temperature for large pieces of raw 
food— breaded chops, etc.,—  (350°-375°  F .) it  will take from 

1 to 154 minutes, for bread to brown.
2. I f  the fat is the right temperature for smaller pieces of 

raw food or raw batters and doughs (360° -390°  F .) the piece 
of bread will brown in 50 to 60 seconds.

3. I f  the fat is the right temperature for most cooked foods—  
croquettes, fish balls, etc., (375°  to  390° F .) the bread will 
brown in  40 to  50 seconds.

H a v e  t h e  R i g h t  T e m p e r a t u r e  i n  F r y i n g — I f fat is too 
hot, it  scorches the food, or does not cook it  through, or spoils 
the fat. I f  it  is too cool, the food becomes soaked with fat. Fats 
of low smoking temperature will naturally soak into food a 
little more than fats of high smoking temperature, because the 
food must remain longer in the fat.

E g g ing  a n d  C ru m b in g  F o o d s fo r  F ryin g

E xcept in the case of foods like doughnuts, fritters, potatoes 
and fried breads, foods are ordinarily either egged and crumbed 
or dipped in an egg batter before being fried. This is because 
the egg or egg batter hardens in the hot fat, making a case 
about the food which keeps it  from becoming fat soaked.



For crumb ing, use dried bread crumbs rolled and sifted or 
soft crumbs forced through a strainer.

B reak an egg into  a shallow plate and beat it  with a fork 
only enough to  mix the yo lk and white and not enough to beat 
air into it . B lend into  the mixed egg two tablespoons water for 
each egg.

Place some crumbs on a board. R oll the food to  be fried in 
the crumbs, covering all parts with crumbs.

D ip the crumb-covered food into  the egg bath,' being careful 
to cover every part with egg.

L if t food from egg with broad-bladed knife and roll again 
in crumbs.

Let stand a few moments to dry. T he food is then ready 
for frying. Foods may be egged and crumbed several hours 
or even a day before being fried.

U S E F U L  F A C T S  A B O U T  E G G S

E ggs H elp to B ind F oods T o gether

E g g s  B i n d  F a t s  a n d  L i q u i d s  T o g e t h e r — F ats and liquids 
mixed together tend to separate very quickly. When egg is 
added to this mixture, it  is possible, under right conditions, to 
secure a very intimate mixing of the fat and liquid. T he best 
known household illustration of this is the combination of oil, 
vinegar and egg in mayonnaise dressing,' which produces m ix­
ture that will keep for a long time. In the case of F rench dress­
ing, the oil and acid can often be held together for an hour 
or longer if  a small amount of egg-white is added.

E g g s  H e l p  t o  C o m b i n e  I n g r e d i e n t s  i n  B a t t e r  a n d  

D o u g h — Although m any batter and dough mixtures, such as 
cakes, muffins, pancakes*  and breads, m ay be and often are 
made without egg, the use of egg m aterially improves them. 
E gg brings about a very intimate mixing of fat and liquid not 
only with each other but also with the other ingredients present. 
T his gives the product fineness of grain, particularly in  m ix­
tures containing fat*  and increases its lightness of texture. Cake, 
fancy yeast breads, such as zwieback, brioche, rusks and fancy 
rolls, and quick breads, such as delicate muffins, owe a part o f 
their delicacy of texture to the presence of eggs in the mixture.

E g g  I n c r e a s e s  P o w e r  o f  B a t t e r  o r  D o u g h  t o  H o l d  F a t  

— B y causing a more intimate mixing of fat with other ingre-



clients, the egg in a batter and dough mixture will permit the 
addition of more fat. I f  a cake is so rich that it  has a tendency 
to fall, the addition of another egg m ay cure the difficulty. I f  
it  is not rich enough, yet falls when more fat is added, putting 
in another egg permits the use of more fat. I f  richer muffins 
are desired, the same rule holds good; eggs as well as fat m ay 
need to be added if  the product is to retain its lightness. In 
fancy yeast breads such as zwieback, brioche, rusks and fancy 
rolls, the large amount of fat present does not reduce the light­
ness of the mixture, in part at least because of the effects of the 
egg present.

E g g  I n c r e a s e s  P o w e r  o f  B a t t e r  o r  D o u g h  t o  H o l d  

L i q u i d — E gg causes the liquid to be distributed in smaller 
particles throughout a batter and dough mixture. T his makes 
it  possible for the mixture to hold more liquid, without inter­
fering with its lightness, than it  could hold if  the eggs were 
absent. T herefore, a bread or cake dough made with egg can 
be made softer than one in which egg is not used. T his adds 
to the delicacy of the product. The popover is the most in­
teresting illustration of a batter that is very light in spite of the 
large amount of liquid present.

E g g s H e lp  to  G ive  L ig htness a n d  L o o seness o f T e x tu re

This property is due to the presence in egg of a tenacious, 
gluelike or viscous substance called albumin. Albumin has the 
power of holding air beaten into it, or gases formed in the m ix­
ture containing it, and of stretching as a result of this.

A i r - H o l d i n g  P o w e r  o f  E g g  R e d u c e d  b y  F a t — E gg-yolk 
is very rich in fat. T his is the reason that egg-white is better 
than the yo lk for giving lightness and looseness of texture, and 
accounts for the direction, familiar to every housekeeper, not 
to permit any of the yo lk to escape into the white when separat­
ing eggs, if  the white is to  be beaten stiff. In cakes in which 
the air-holding quality of egg-white needs to be used to great­
est advantage, the egg-white is beaten alone and is folded lightly 
into the mixture at the last minute, so that the fat in the m ix­
ture may not reduce its viscosity.

A i r - H o l d i n g  P o w e r  o f  E g g  I n c r e a s e d  b y  S u g a r — In 
limited amounts sugar increases the tenacity or viscous properties 
of egg. T his fact is interestingly illustrated in cakes, where the 
addition of sugar, within limits, increases the lightness of the



cake. When sugar is added to beaten egg-white, in limited 
amounts, it  increases the air-holding property of the egg, and 
the meringue is lighter than the beaten egg alone. When the 
sugar is added to unbeaten egg-white, in limited amounts, and 
the two are beaten together, not only can the product be made 
very light but a meringue made in this way holds the air for 
a much longer time than when it  is made by beating the egg 
first.

E g g s T h ic ke n  L iquids,  M a kin g  C usta rds

The value of eggs in custard making is due to the fact that 
raw eggs are fluid and readily mix with water or milk. When 
the mixture containing the egg is heated, the particles of egg 
become solid and the liquid is thus thickened.

Proportion of E gg to Liquid in Custard Mixtures

Makes a m ix ture that has sufficient body to  bake 
in small cups or fo r a medium thic k soft c ustard.

Makes a m ix ture tha t has sufficient body to  bake in 
a large baking-dish and hold its fo rm  while in the 

dish; or, when baked in small cups, to  retain the 

fo rm  o f the c up when turned into  another dish. 

Good foundation fo r ic e-cream  if less than one- 

fo urth  to  one-half its bulk o f c ream  is to  be used.

Makes a m ix ture tha t has sufficient body, when 

baked in a large baking-dish, to  hold the fo rm  o f 
the dish when turned into  another dish. Good 
foundation fo r frozen c ustard where no c ream  is 
used. Good foundation fo r salad dressings.

Effects of T emperature on E ggs

The texture o f  eggs cooked alone or in custard mixtures is 
directly affected b y the temperatures at which they are cooked.

Cooked at 180° to 200° F ahrenheit (below the boiling-point 
of water) , the egg-white is firm but delicate and very tender 
and friable or easily broken apart. T he egg-yolk is tender and 
salve-like.

Cooked at 212° F ahrenheit (at the boiling-point of water), 
the egg-white is firm, but somewhat tough. T he egg-yolk is 
mealy.

Cooked at 3 50° to 400° F ahrenheit (the temperature of fat

1 c up liquid )

1 whole egg or /

2 egg-yolks )

1 cup liquid / 
1 / z whole egg orj 
3 egg-yolks /

1 cup liquid

2 whole eggs 
1 whole egg 
and 2  egg-yo



hot enough for f ryin g), the egg-white is leathery where touched 
b y the fat, and the yo lk is leathery where touched b y the fat.

W hy Custards Whey or Curdle

Custards usually whey or separate or curdle because they are 
cooked at too high a temperature or too long a time. Milk that 
is a little sour m ay cause curdling of a custard.

T he best way to prevent wheying, separating or curdling is 
to regulate the temperature and time of cooking all custards by 
cooking them over or surrounded b y water slightly below the 
boiling-point, by removing them from the heat when they are 
done, and b y being sure that m ilk used in making them is en­
tirely sweet.

I f  a soft custard begins to whey, separate, or, as it  is usually 
called in  this case, curdle, it  should be removed immediately 
from the heat. T he pan containing it  m ay be set into a pan 
of cold water, and the custard m ay be beaten vigorously to 
redistribute the particles of egg and m ilk solids.

P r e c a u t i o n s  F o r  C u s t a r d s  M a d e  W i t h  A c i d s — I f  a soft 
custard mixture is to be made with vinegar or acid juices, such 
as lemon-juice or tomato-juice, the custard should be removed 
from the heat the minute the mixture begins to thicken. 
H ot acid coagulates egg and then very soon begins to digest it. 
T his process makes it  thin instead of thick. I f  an acid custard 
mixture has become thinned b y cooking it  for a minute too 
long, it  must be thickened b y adding more egg or b y thicken­
ing it  with flour, following the directions for starchy sauces. 
Custards made with acid require more egg than other custards 
to secure the same degree of thickness.

D IRE CTIO NS FOR MIX ING  AND  COOK ING  CUST ARD S

Scald the liquid. T his saves time in making all custards.
T horoughly m ix eggs, seasoning (as salt)^ and flavoring (as 

sugar) b y stirring but not by beating.
G radually add hot liquid to egg mixture.
F o r  F i r m  C u s t a r d s ,  pour custard mixture into baking-dish, 

set baking-dish in pan of hot water and cook in slow oven 
(3 0 0 ° -3 5 0 °  F .) or in a steamer at 180° to  200° F . until firm, 
keeping water in pan constantly below the boiling-point. The 
custard is done when the blade of a knife run into the center 
of the custard comes out clean.



F o r  S o f t  C u s t a r d s ,  cook in top of double boiler, keeping 
the water in the lower part constantly at 180° to 200° F . or just 
below the boiling-point. Stir constantly until the mixture 
stops frothing, coats the spoon, and has the thickness of cream. 
Remove at once.

Always cook custard mixtures over hot water or sur­
rounded by hot water.

U SE F U L  F A C T S A B O U T  M I L K

The value of m ilk in the daily meals is so great that every 
effort should be made to extend its use in cooking.

W h o l e  F r e s h  o r  P a s t e u r i z e d  M i l k  need hardly be dis­
cussed since all homemakers are familiar with its use. V i t a m i n  

D M i l k  is a new form carrying an increased content of this 
vitamin. I t is desirable, however, to describe other forms of 
m ilk which today play a prominent role in up-to-date kitchens.

E v a p o r a t e d  M i l k  is the most important of these. I t is whole 
m ilk concentrated to double richness b y evaporating part of the 
natural water content. No sugar is added. E vaporated m ilk has 
all the nutritive value of whole milk. When irradiated it carries 
an increased content of V itamin D . I t is an especially suitable 
food for babies.

For cooking, where whole m ilk is called for, an equal amount 
of water should be added to evaporated milk. In place of cream, 
it  is used undiluted. Because this m ilk is homogenized, reducing 
the butterfat globules to tiniest particles, it produces excellent 
results in making cream soups, sauces, and other dishes where a 
fine, smooth consistency is desired.

D r y  M i l k  m ade b y eva po rating  a ll wa te r leaves the  m ilk  

solids in powdered fo rm  w ith  the fo o d va lue  o f pasteurized m ilk.

C o n d e n s e d  M i l k , whic h c ontains a large a m ount o f added 

sugar, is used fo r m aking  some desserts.

S k i m  M i l k  m a y be used in c ooking , b u t the fa c t  m ust be 

rem em bered th a t the fa t  rem oved has c arried w ith  it  im po rta nt  

vitam ins whic h m ust be re turn ed as b u tte r and c ream .

B u t t e r m i l k , produc ed when the fa t  is rem oved as b u tte r,  is 

sim ilarly defic ient a lthoug h va lua ble  fo r its la c tic  ac id.

S o u r  M i l k  is o fte n  needed fo r the inva lid, fo r c ooking  or 

baking . I t c an be m ade fro m  fresh m ilk b y the addition o f 2



tablespoons white vinegar or lemon juice to each pint of milk. 

Allow to stand in a fairly warm place at room temperature for 
one-half hour, then return to refrigerator. The same propor­
tions obtain for evaporated or irradiated evaporated m ilk after 

it has been diluted one-half according to directions. In baking, 
use one-half teaspoon soda for every cup of sour m ilk or cream.

F o r  S o u r  C r e a m  add one tablespoon white vinegar or 

lemon juice to one cup cream or each cup evaporated or irradi­
ated evaporated m ilk as it comes from the can.

T O  P A S T E U R I Z E  M I L K

I f  there is any question about the cleanliness of fresh milk 
to be used for drinking, it should be pasteurized or boiled. 

Infants or small children should never be fed any m ilk about 
which there is the slightest doubt.

F l a s h  P r o c e s s — P ut it  into a covered container set over hot 
water. H eat until the m ilk reaches a temperature of 160° to 
165° F. Hold at this temperature for one-half to one minute. 
Cool as quickly as possible and keep in a cold place.

H o l d i n g  P r o c e s s — H eat until m ilk reaches 140° to 150° F . 
Hold at this temperature for about 30 minutes.

Pasteurized milk, if  kept too long, is apt to putrefy instead 
of becoming sour. I f  any pasteurized m ilk is left over and 
there is danger of its spoiling before it  can be used, it  may be 
mixed with a little sour m ilk and set in a warm place until 
it  all becomes sour. Sour m ilk m ay be kept for some days.

TO  BO IL MILK

F l a s h  M e t h o d — P ut it  into a shallow pan and cook quickly 
over direct heat so that the m ilk is brought as rapidly as possible 
to the boiling-point. Stir constantly to prevent scorching, 
making the figure eight with the spoon, as this brings the spoon 
the greatest number of times in contact with the part of the 
kettle receiving the most heat.

When the m ilk has boiled up once, remove from the fire 
and cool as rapidly as possible.



T H E  M A C H I N E  BE A T S T I M E  
A S ^ W E L L  A S B A T T E R  W H I L E  
Y O U  SU P P L Y  T H E  B R A IN  T H A T  
M A K E S  T H E  C A K E





M ilk boiled by this rapid method is believed to be less affected 
in nutritive value than pasteurized milk.

Boiled milk, like pasteurized milk, spoils rather than sours.

TO  W H IP CRE AM

T o whip easily cream must be thick. T his requires that it  
must contain not less than 20 per cent butter fat. Best results 
are obtained when it  contains 25 to 40 per cent butter fat.

Fresh cream does not whip well even when it  contains more 
than 20 per cent butter fat. T his is because lactic  acid is 
produced as cream ages, and the acid thickens the cream. The 
addition of one-half teaspoon commercial lactic  acid to each 
pint of cream will do the same thing that is accomplished by 
twelve to  twenty-fo ur hours standing.

W arm  cream will not whip well because warmth thins cream. 
As cream is chilled, the fat congeals and the cream thickens. 
Cream set on the ice for two hours will whip easily, if  it  is rich 
enough and old enough. T he best temperature for whipping 
cream is between 35° and 50° F ahrenheit. Cream is doubled in 
bulk after whipping.

TO  WHIP E VAPO RATE D  MILK

Milk, bowl and beater should be thoroughly chilled to about 
40 ° F. I f  the m ilk fails to whip, it is not cold enough. Scalding 
the m ilk prior to chilling causes it  to whip a little more 
readily and somewhat stiffer, but scalding is not absolutely 
necessary. T o scald the milk, cover the unopened cans with 
cold water. B ring water to a boil and continue boiling for five 
minutes.

Lemon juice can be added for even greater and " permanent” 
stiffness, when the lemon flavor is suitable to the food with which 
the whipped m ilk is to be combined. When lemon juice is used, 
first whip the m ilk until stiff. T hen add two tablespoons of 
lemon juice for every cup of milk. Continue whipping long 
enough to blend in the lemon juice.

E vaporated m ilk has only about one-fifth of the amount of 
fat contained in whipping cream. Instead, it has a much greater 
content of whole m ilk solids. For that reason it is an ideal 
ingredient for a dessert which completes an already rich meal.



A L K A L I N E  A N D  A C I D - F O R M I N G  F O O D S

Alkaline or B ase-F orming F oods Acid-F orm ing F oods

O lives

Carrots

T urnips and tops 

Beans, lima, kidney, 

navy, soy 

Beets 

Citron 

Dates 

Potatoes 

Bananas 

Rutabagas ' 

Cantaloupe 

Sweet potatoes 

Beans, pods, snap 

Oranges or juice 

Radishes 

T omatoes 

L emons or juice 

Pears

Waterm elon

Apples

Alm onds

Apric ots

Asparagus

B erries

B roccoli

B russels Sprouts

B utterm ilk

Cabbage

C auliflower

Celery, Chard

Cherries

Chestnuts

Chicory, E ndive

Cream

Cheese, cream  

Cucumbers 

E ggplant 

Grapefruit 

Kohlrabi 

L ettuce 

M ilk 

Molasses 

P arsnips 

Peaches, F igs 

Peas, fresh, canned 
and dried 

P ineapple

B read, white and 

whole wheat 

B arley

Cheese, all but cream  

C om , fresh, canned 

and dried 

Cornm eal 

Crackers 

Cranberries 

E ggs, whole  

F ish, fresh 

F ish, smoked 

L entils 

Meats, fresh 

Meats, smoked 

Oatmeal 

Oysters 

Peanuts 

P oultry 

Prunes, P lum s 

Rice 

W alnuts

W heat,  flour and 

cereals

A KITCHEN COLLECTION TO GLADDEN THE HEART OF THE MOST ARDENT GADGETEER



H O W  T O  B U Y  F O O D

THO UG HT  should be given to the expenditure of the money 
allotted to food, as a balanced diet, so necessary to health, 

depends on the wise apportionment of that allowance. The fo l­
lowing rules apply to the average healthy fam ily; they m ay be 
modified by each housewife to meet her own special needs.

M ilk

Spend as much for m ilk as is necessary to secure for each child 
three-quarters of a quart to a quart of m ilk a day and for every 
one else in the fam ily from one-third to one-half quart of 
milk a day. I f  you can not afford whole milk, buy skim milk 
for the children. Cheese may replace a part of the m ilk for 
adults if  they prefer it. T wo ounces of cheese m ay be substi­
tuted for about one-third of a quart of milk.

F ruits and Vegetables

I t is desirable to include fruit twice a day. Use fresh fruits 
in the height of their season. When they are cheapest, preserve 
them for winter use. D ried fruits, such as prunes, apricots, 
peaches and raisins, can always be bought in the markets and 
are probably the most inexpensive of all fruits. O ranges are 
particularly wholesome and should be used as often as possible 
unless replaced by tomatoes.

Women and little children will eat about two average potatoes 
and l/ 4  lb. other vegetables daily. Adolescents and men at hard 
work can eat two to three times that amount.

Cereals

B uy cereals in variety. Be sure to include a generous pro­
portion of cereals made from the whole grain. These contain 
elements of nutrition that are lost when t h e  outer coat is 
removed, and also furnish part of the necessary roughage in the 
diet. Such cereals are especially desirable when it is difficult to 
use as great a quantity of vegetables and fruits as these rules call 
for.



F at

For each grown person, every day, buy at least one and one- 
half  ounces of fat (butter, cooking fat, cream, fat from meat, 
etc .). For children buy at least one-half as much, unless the 
child is getting a quart of whole m ilk daily; in that case2 he is 
getting a large part of his fat allowance in the milk.

M ea t and O th e r P ro tein  F ood

O rdinarily, do not try to serve flesh foods (meat, fish, and 
po ultry) more than once a day. Milk, eggs, and cheese supply 
a desirable quality of protein or muscle-building foods and 
m ay be served instead of meat. T he more m ilk one has, the 
less meat he needs. Peas, beans and cereals can not replace the 
high-quality protein found in meat, eggs, m ilk and cheese, but 
they have great value in supplementing the animal proteins. I f  
they are used instead of meat, some m ilk, eggs or cheese should 
be included in the meal. T he weekly allowance of meat foods 
need not be higher than one and three-quarters pounds for each 
person in the fam ily, in order to furnish appetizing meals. This 
means an average daily portion of not more than a quarter of a 
pound.

A  child under four or five years of age is well off without 
any meat at all. I f  he has an egg every day in addition to his 
three-fourths of a quart or quart of m ilk allowance, he will get 
adequate protein food.

A child four or five years old m ay have a little meat-food 
in addition to his m ilk allowance. He should have no more 
than a small serving (an ounce or less) each day of lean beefj 
mutton, lamb, chicken, lean fish or oysters.

. Sweets

B uy only moderate amounts of sugar, molasses, honey or 
sirup.

H ow to  Selec t C anned and P ac kage Goods

I f  the average household is to be supplied with the vegetables 
and fruits needed in the abundance recommended in this book, 
some provision must be made to have a supply on hand during 
the months when fresh products are not available. In some



households, these will be stored, canned, or otherwise preserved 
at home. In others, they must be purchased fresh from the 
market or bought in preserved form from the dealer.

I t would be a profitable thing for every housewife to learn 
sizes in canned goods and demand certain standards. She should 
keep a record of good and poor grades so that she m ay ask for 
the quality she prefers. Canned goods that are used frequently 
should be purchased in case lots, as a wholesale or reduced price 
can be obtained in that way.

The canneries have the sizes of cans well standardized and the 
housewife will find it  to her advantage to know the common 
sizes. T he following list gives the size of the can by number 
together with an approximate estimate of its contents:

S ta n d a rd  Sizes in  C a n s a n d  W h a t  T h e y C o n ta in

No. 54 cans— sardines, potted meats such as deviled ham, 
condensed milk— contain 4 to 454 oz.; approximately 54 cup.

No. 54 cans— shrimp, lobster, salmon, pimiento, condensed 
m ilk— contain 754 to 8 oz.; approximately 1 cup.

No. 1 cans (short or sm all)— tunafish, canned soup, m ilk, 
boned meats such as chicken— contain 10 to 13 oz.; approxi­
m ately 1%  cups.

No. 1 cans (tall or square)— salmon, asparagus tips— contain 
1 lb .; approximately 2 cups.

No. 2 cans— vegetables such as peas, corn, beans and some 
fruits, such as pineapple and berries— contain 1 lb . 4  oz.; 
approximately 2 54 to 3 cups.

No. 254 cans— fruits such as pineapple, peaches, pears, plums, 
berries; also m any vegetables, such as beets, asparagus stalks in 
square tins, spinach— contain 1 lb . 14 oz. to 1 lb . 15 oz.; 
approximately 3 54 cups.

No. 3 cans— tomatoes, beets,; sauerkraut, pumpkin and fruits 
— contain 2 lb s. to  2 lbs. 1 oz.; approximately 4 cups.

No. 10 cans— mince-meat, apple sauce, marmalades, jams,; 
pickles, sauerkraut, baked beans, corn on cob, in fact, nearly 
all canned goods for large quantity use— contain 6  lbs. 8 oz. to 
7 lbs. and over for fruits and vegetables and 7 lbs. 8 oz. to 8 
tbs. 12 oz. for marmalades and jams. Approximately 3 54 
quarts.

While the size of can is standardized, there is a variation in 

weights of cans put up by different canneries. T his difference



in weight is probably due to a more solid pack or a greater 
density in sirup content in the heavier cans and, this being the 
case, the housewife should know not only the number but also 
the weight she can expect in a can of any given size.

W H E N  Y O U  D O  Y O U R  
K I T C H E N  S E E  T H A T  
T H I N G S  M O V E  F R O M  
L E F T  T O  R IG H T  T O W A R D  
T H E  D I N I N G - R O O M  D O O R

DINING R.OOM 
DOOR.

. SC AL E .  IN P E E T



F O O D  VAL U E S AN D  M E AL  
P L AN N IN G

9 I sO D AY  the modern woman carefully plans her meals. She 
realizes that meals must appeal to the appetite and to the 

eye, but what is more important, they must be properly bal­
anced to build healthy bodies, to stimulate vigor and energy, 
and to build up resistance against the elements and disease. The 
modern woman, in preparing a food budget, knows that b ulky 
foods are essential, but not any more or less than the powerful, 
natural chemicals which we know today as vitamins. T he 
modern woman has learned to distinguish between vitamins and 
calories. She knows that vitamins have to do with the chemical 
properties of many kinds of food, supplying the resistance­
building and life-giving properties we shall discuss shortly at 
greater length. Calories, on the other hand, are units of heat 
formed during digestion of many foods and varying in a re­
markable degree with the kinds of food eaten. Fresh vegetables 
and fruits provide little heat when digested and hence are said 
to  be " low in calories,” while fats, starches and sugars produce a 
high degree of heat and so are called " high calorie foods.” When 
more of these are eaten than can be used up as energy, the 
remainder is deposited as fat. T hat is why we gain weight by 
eating foods of high caloric content and lose when their amount 
is reduced.

W H A T  T O  B U Y  T O  B U I L D  H E A L T H F U L  M E N U S

The food dollar will be used to advantage and serve all its 
necessary purposes, if  it is divided into five, spent and served as 
follows:

O n e - F i f t h  o r m ore fo r wh o le  m ilk, cream, cheese and c od-liver oil fo r g ro wing  
c hildren. P lan to  g ive each c hild 1 quart and each adult at least 1 pint o f 
m ilk in some form , per day.

O n e - F i f t h  fo r vegetables and fruit,  with  em phasis on the g reen le a f and yello w  
fruits  and vegetables. Serve at least 1 c ooked vegetable, besides potatoes, 
and 1 fresh vegetable each day. Serve fresh fru it  twic e a day, with  c itrus 
fru it at least once.

O n e - F i f t h  o r less fo r m eats, fish and eggs, serving  live r in  som e fo rm  at least 
once a week.

O n e - F i f t h  fo r breads and cereals, espec ially the who le  grains.
O n e - F i f t h  fo r fats, sugar and other groc eries.
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W H A T  F O O D  M A T E R I A L S  D O  F O R  T H E  B O D Y

T he healthy body is built and maintained b y:
Protein—helps make flesh and blood 
Calcium— for bone, teeth, glands, nerve and muscle 
Phosphorus— for bones, teeth, glands, muscle and nerve 
Iron—with Copper and Manganese to help make blood 
Iodine— for the functioning of the thyroid gland 
Fat—heat, energy and padding for nerve and muscle 
Sugars and Starches— supply heat and energy as well as fat— necessary for 

the proper functioning of the liver and the digestion of fat

H ealth can not be maintained nor the body function properly 
without abundant supplies of V itamins. T hey are:
Vitamin A—promotes growth, increases resistance to infective 

diseases and prevents certain eye diseases 
Vitamin B—promotes growth, stimulates appetite, protects nerve 

and brain tissue and function
Vitamin C—promotes growth, protects jawbone and teeth and the 

walls of the blood vessels
Vitamin D—promotes calcification of teeth and bones, hence

protects against rickets and its deformities '
Vitamin E— proteas the growth and function of the reproduaive 

glands and organs
Vitamin F—promotes growth and protects skin, hair and kidneys 
Vitamin G— promotes growth and normal nutrition and prevents pellagra

W H E R E  T O  F I N D  T H E SE  B U I L D I N G  A N D  

P R O T E C T I N G  F O O D S

PR OT E IN

C AL C IU M

P H O SP H O R U S

IRON

CO PP E R

M AN GAN E SE

IODIN E

F AT S

SUGARS

AN D

ST AR CH E S

{
Milk, eggs, cheese, a ll meat, poultry and game, a ll fish and sea 
foods, peas, beans, corn, a ll nuts, all grains.

{
Cheese, almonds, milk, green vegetables and tops, dried peas, 
beans, figs and dates, a ll sea food, egg yolk, olives, pecans, 

fCheese, cashew nuts, almonds, dried peas, beans, lentils, Lima 
-J beans, all salt-water fish, liver, egg yolk, chocolate, unrefined 
[grains, a ll meats and poultry, walnuts, peanuts, pecans, 

fL iver (c alf, chicken, lam b) , oysters, green vegetables and tops, 
-J egg yolk, dried peas, beans, lentils, L ima beans, raisins, currants, 

(dates, prunes, avocados, almonds, fresh meats.

{
Almonds, oysters, oatmeal, dried lentils, beans and peas, huckle­

berries, dates, pecans, shrimp, turnip tops, whole wheat.

{
Sea foods and salt-water fish are the best sources of iodine, also 
iodized salt and c od-liver oil.

f  B utter, cheese, nuts, cream, fat meats, poultry and fish, margarine, 
«{ lard, fish canned in oil, cottonseed oil, corn oil, olive oil, c od-liver 
l̂ oil, avocado, egg yolk, chocolate, olives.

{
Sugar, molasses, honey, dried fruits, sweet chocolate, maple sugar 
and sirup, sorghum, jams, jellies, preserves, beets.

f Potato, sweet potato and yams, rice, corn, tapioca, cornstarch, 
-{ arrowroot, all dried peas and beans, lentils, all grairiS, a ll flours, 
[ Jerusalem  artichokes, winter squashes, pumpkin, okra, a ll nuts.



T H E  V I T A M I N  C O N T E N T  

o f

I M P O R T A N T  F O O D S

F ood Vitam in Vitamin Vitamin Vitamin
A B C G

Almonds....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . A BB _ GG
Apples....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . A B to  BB c c GG
Apric ots...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . AA — c c GG
Asparagus....... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . A — c c —

Avoc ado....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . AA BBB c GG
B acon....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. —  to A B to BB — GG
B ananas....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . A to AA B to BB c c GG
B arley, who le ...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . A BB — G
Beans, dry or canned....... . . . .. . . . . . . . . .. . . A BB — G
Beans, string ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . AA BB c c GG
Beef....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. A BB —  to C GG
Beef fa t....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . AA — — —

Beets ( roo ts) ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . A B c G
Beet leaves....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . AA BB — GGG
B rains...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . A BB — —

B razil nuts....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . A BB — GG
Bread, white, wa terf...... . . . . .. . . . . . . . . .. . . — B — —

Bread, white,  m ilkf....... .. .. .. .. .. .. .. .. .. A B —  to C G
Bread, whole wheat, w a te rf....... .. .. . A BBB — G
Bread, whole wheat, m ilkf....... . .. . .. . AA BBB —  to C GG
B roc c oli...... . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . AAAA BB c GGG
B utter* ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . AAA — — —

B utterm ilk....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . A BB c GGG
Cabbage, green, ra w ....... .. .. .. .. .. .. .. .. . AA BB ccc GG
Cabbage, head, cooked.................... A BB c GG
Cantaloupe....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . AA BB ccc GG
C arrots....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . AAA BB cc GG
Cauliflower...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . A BB c GG
Celery, bleached stem s....... . .. . .. . .. . .. . . —  to A BB cc —

Celery, green leaves....... .. .. .. .. .. .. .. .. .. AA BB — —

C hard....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. AA B to BB — —

Cheese, whole m ilk* ....... .. .. .. .. .. .. .. .. . AA to AAA — — G
Cheese, c ottage....... .. .. .. .. .. .. .. .. .. .. .. .. . A — — G
Cherries....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. AA B cc —

Chestnuts....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . — B — G
Chinese cabbage....... . . . .. . . . . . . . . . .. . . . . . . . . AA BB ccc G
Coconut...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . A BB — GG
Cod-liver o ilff....... . .. . .. . .. . .. . .. . .. . .. . .. . . AAA — — —

C ollards....... . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . AAA BB cc GG
Corn, yello w....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . AA BB — G
Corn m eal...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . A to AA B — —

Corn o il...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . A — — —

Cottonseed o il...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . — — — —

Cranberry ( o r ju ic e ) . .. .. .. .. .. .. .. .. .. .. .. . A — cc —

* Supplies a small amount of Vitamin D 
+ When irradiated, an excellent source o f Vitamin D 

t t  An excellent source o f Vitamins A and D



Food Vitamin
A

Vitamin
B

Vitamin
C

Vitamin
G

Dream ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . AAA BB C GGG
Clress ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . AAA BB c c c GG
f.nm tnlipr....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . —  to A B c c G
Dandelion greens....... . .. . .. . .. . .. . .. . .. . .. . AAA BB c GG

Da sheens....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . A B c
D a te s ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . A BB G

Rjrjrs...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . . AAA B to BB _ GGG\....... .. .. .. .. .. .. .. .. .. ..
F[up whifr ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. _ GG
F vtr vollr* ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . . . . AAA BB _ GGG

Rjypnlant....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. A B c .G G

F .ndtve....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . AA c

E scarole...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . AAA — c GG
A — C to — G
_ BB _ GG

F ish, fa t* ...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. A B _ G

Fish le a n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . —  to A B _ G

Grapefruit (or juice, fresh or canned) 
Grapes....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .

A
A

BB
B

c c c
C to —

GG
G

Grape juice...... .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . .
H am....... .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . . —  to A

B to —  
BB

—  to G  
GG

H eart...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . A BB c GGG

H ickory nuts....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. BB GG

Ice cream (reg ula r) ....... . .. . .. . .. . .. . .. . .. . AA BB c GGG

Kale ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . AAA B c c GGG

Kidney....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . AA BB c GGG

Kohlra bi...... . . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . B c

Lemon juice....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. A BB c c c GG

Lettuce ..... . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . A to AA BB c c GG

Limes (or juic e) ...... . . . . . . .. . . . . . . . . .. . . . . . . . c c
L iver ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . AA to AAA BB c  * GGG

Mangoes....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . AAA BB c c c GG

M ilk, wh o le f...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . AAA BB c GGG

M ilk, *’scalded” ....... .. .. .. .. .. .. .. .. .. .. .. . AAA BB c GGG

M ilk, condensedf....... . .. . .. . .. . .. . .. . .. . .. . AAA BB c GGG

M ilk, evaporatedf....... .. .. .. .. .. .. .. .. .. .. AAA BB GGG

M ilk, dried, who le ....... . .. . .. . .. . .. . .. . .. . AAA BB c GGG

M ilk, dried, skim ....... . .. . .. . .. . .. . .. . .. . .. A BB c GGG

M ilk, fresh, skim ....... . . . .. . . . . . . . . .. . . . . . . . A BB c GGG

Molasses....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . B

M utton....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . —  to A BB _ GG

O atm eal...... .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . —  to A BB _ G

O kra ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . AA BB _
Onions, ra w ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . —  to A B cc G

Onions, cooked....... . .. . .. . .. . .. . .. . .. . .. . .. . —  to A B c G

Orange (or juic e) ....... . .. . .. . .. . .. . .. . .. . .. . A BB ccc GG

Orange peel....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. A B cc
O ysters....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . AA BB c GG

P arsley....... . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . AAA BB ccc _

P arsnips...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . —  to A BB —

Peaches, ra w ....... .. .. .. .. .. .. .. .. .. .. : . . . . A to AA B to BB cc G to GG

* Supplies a small amount o f Vitamin D 
f  When irradiated, an excellent source o f Vitamin D



F ood Vitamin
A

Vitamin
B

Vitamin
C

Vitamin
G

Peanuts...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. A BB _ G
Peanut butter...... . . . . . . . . . . . .. . . . . . . . . . .. . . . . . A BB — G
P ears....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. — BB c GG
Peas, green....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . AA BB c c c GG
Peas, d ry....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. A BB — GG
Pecans....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . A BB — —

Peppers, green....... . . . .. . . . . . . . . . .. . . . . . . . . .. . AA BB c c c —

Pimicntos....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . AAA — c c c —

Pine nuts....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . A B — —

Pineapple, ra w ....... . . . .. . . . . . . . . . .. . . . . . . . . .. A BB c c G
Pineapple, canned....... . .. . .. . .. . .. . .. . .. . .. A BB c c G
P ork....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . —  to A BB — GG
Potatoes, wh ite ....... .. .. .. .. .. .. .. .. .. .. .. .. A BB c c G
Prunes....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . AA BB — GG
P um pkin....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. AA B c G
R adish....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . —  to A BB c c —

Raisins....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . — B — G
Raspberries...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . AA B c c c —

Rhubarb....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . — — c —

Rice, white ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . — — — —

Rice, whole grain or brown....... . . .. . . A BB — G
Roe, fish....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . AA BB — —

Romaine....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . AA BB — GG
Rutabaga....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . —  to A BB ccc —

Rye, whole ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . A BB — G
Salmon, canned....... .. . . .. . . .. . . .. . . .. . . .. . . . A — — GG
Sauerkraut....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . A B C to CC —

Shrim p....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . A — — —
Spinach....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. AAA B cc GG
Squash, H ubbard....... . .. . .. . .. . .. . .. . .. . .. . AAA B — G
Squash, summer....... . . . .. . . . . . . . . . .. . . . . . . . . A B — G
Strawberries....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . A B ccc —

Swede....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . — BB ccc —

Sweetbreads....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. A B — —

Sweet potatoes....... .. .. .. .. .. .. .. .. .. .. .. .. . AAA BB cc G
T omato, raw or canned................... AA BB ccc G
T urnip....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . —  to A B cc G
T urnip greens....... .. .. .. .. .. .. .. .. .. .. .. .. .. . AAA BB ccc GG
Vea l....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . —  to A B — GG
Walnuts...... . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . A BB — —

Water cress....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . AAA BB ccc GG
Waterm elon....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . A B ccc G
Wheat bran....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. A BB — G
Wheat em bryo....... . . . .. . . . . . . . . . .. . . . . . . . . .. AA BBB — GG
Wheat, whole....... . .. . .. . .. . .. . .. . .. . .. . .. . .. A BB — G
Y eastf...... . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. — BBB — GGG
Yeast bouillo nf....... .. .. .. .. .. .. .. .. .. .. .. .. — BBB — GGG

f  When irradiated, an excellent source of Vitamin D



T H E  N U M B E R  O F  C A L O R I E S  

in

Y O U R  U S U A L  S E R V I N G S
F o o d  C a l o r i e s

Almonds, 12 . . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . : ...............  10 0

Almonds, chocolate, 5 ....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  10 0

Apple........ . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . ..  34

Apple, baked, 2  teaspoons sugar....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  2 0 0

Apple, baked, 1 teaspoon sugar...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . .  15 0

Apple, brown B etty, c up....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .  250

Apple p ie ...... . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . .  300-350
Apple tapioca, c up....... .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..  205

Asparagus, 10  large stalks, no butter....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. ..  50

Asparagus, 10  large stalks, with butter...... .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .  15 0

Asparagus, 10  large stalks, with H ollandaise sauce....... .. .. .. .. .. .. .. ..  240
Avocado, fru it ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . ..  120-300
Bacon, broiled, four small slices....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  10 0

Banana, average size....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  10 0

Beans, dried....... . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . .  393
Lima beans, dried....... .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..  398
Beans, string, % to 1 cup serving....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  22-44
Beef, round steak, lean, 4 -ounce serving....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  170-220
Beet greens, cup serving....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .  22

Beets, red....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. .  50

B lackberries, fresh, c up....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . ..  10 0

Blackberries, cooked, with sugar, ^  c up....... . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . .  200

Blueberries, fresh, c up....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .  160
Bluefish, broiled, small serving....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . .  10 0

B razil nuts, 2 . . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .  10 0

Bread, wh ite ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . ..  70
Bread, Boston bro wn....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . .  52

B roccoli....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . .  45
B utter, 1 teaspoon....... . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . .  10 0

B utter, ordinary serving ....... .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . .  50-100
Cabbage, cooked....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . ..  32
Cabbage, raw, shredded, ^  c up....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  13
Cantaloupe, ...... . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . .  50

C arrots...... .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . .  30-40
Cauliflower...... . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . .  25
C elery....... .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . .  15
Cream o f celery soup, per c up....... .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . .  200

C h a r d . . . . ... . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . .  36
Cheese, 1-inch c ube....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..  70
Cherries, 10  large ones...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. .  50

Chestnuts, 7  average....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . ..  10 0

Chicken, roast, small slic e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . ..  10 0

Chocolate c ake...................    200

Chocolate cream candy, average piece...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . . 80-100
Chocolate cream mint, lj^ -inc h diam eter....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  10 0

Chocolate drop cookie, 2 -inch diam eter...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..  60



F o o d  C a l o r i e s

Chocolate ec la ir....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .  260-400
Chocolate fudge, 1-inch cube....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. ..  80-90
Chocolate malted m ilk, large g lass....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .  465
Coleslaw, 34 cup....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  50

Corn bread, average piece...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. .  120
Corn flakes, 34 c up....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. .  10 0

Crackers, graham ....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . .  10 0

Crackers, soda....... .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  85
Cream, heavy, per teaspoon....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .  60
Cream, whipped, per teaspoon. .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. .  35
Cream, thin, per teaspoon....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  30
Cucumbers....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  12^4
Currants, dry, 34 c up....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. ..  182
Cup custard, 34 c up....... . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .  150
Dates, 3  or 4 ...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. .  10 0

Doughnut...... . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..  200
Duck, small helping....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..  120

E gg....... . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  70-75
E ggnog, 1 c up....... . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  200
F arina, cooked, 34 c up....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .  10 0

F ig, average, d ry....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..  10 0

F ilberts, 8  to 1 0 . . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  10 0

F rench dressing, 1 teaspoon....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . 67
Grapefruit, 34> average size.................   70
Grapefruit, 34> average size, with honey or sugar....... .. .. .. .. .. .. .. .. ..  140
Grapefruit juice...... . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  45
Grape juice...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .  10 0

Grapes, large bunch....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .  10 0

Grapes, Malaga, 20 to 2 5 ...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . 1....... . .. . .. . .. . .. . .. . .  10 0

Griddle cake, 4 or 5 inc h....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .  10 0

H alibut....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .  85-110
H am....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .  270-400
Hard sauce, 1 teaspoon....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..  10 0

H ominy, d ry....... . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..  400
H oney, 1 teaspoon.......... .*..... .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . .  25

Kale, cooked without fat, y2 c up....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .  2 0
Kohlrabi, creamed, 34 c u p ....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .  10 0

Lemon....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .  30
Lemon meringue p ie ...... . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . 450
L ettuce, 34 head....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . ..  12

Lettuce, 34 head, with salad dressing....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  10 0 -15 0

L iver, 34 pound....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . .  145-220
M ac aroni...... .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .  425-500
Macaroons, eac h....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . ..  50

Mackerel....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . ..  85-100
Mayonnaise dressing, 1 teaspoon....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . ..  10 0

M ilk, per g lass...... . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . .  110-170

M ilk, irradiated evaporated, 1 cup, diluted to drink....... .. .. .. .. .. .. ..  175
Mince pie ...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..  4 5 0

Muffin....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .  12 5 -15 0



F o o d

M utton....... . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . .
N apoleon, average size....... . .. . .. . .. . .. . .. . .. . .. . .. .
O atm eal...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .
O lives, eac h....... . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . .
Onions, c ooked....... . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. .

I * O range....... . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..
Orange juice, small g lass....... .. .. .. .. .. .. .. .. .. .. ..
Oysters, average size....... .. .. .. .. .. .. .. .. .. .. .. .. .. ..
Peaches, fresh ...... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. ..
Peaches, canned, 1 with  3 teaspoons juice. .
Peanuts, % pound....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. ..
Peas, fresh, cooked, %  cup....... .. .. .. .. .. .. .. .. .. .
Peas, dry, c ooked....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .
Pecans, 6 nuts...... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..
Peppers, green, average size...... . . . .. . . . .. . . . .. . . . .
Pineapple, canned, 1 slice, 3 teaspoons juice
Pineapple, fresh....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. ..
Plums, 3 or 4 large, fresh....... .. .. .. .. .. .. .. .. .. .. .
P opover....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .
P ork....... .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . .
P ork, s a lt..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .
P otato, 1, average size....... .. .. .. .. .. .. .. .. .. .. .. .. ..
P otato chips, 8 to 10 ....... .. .. .. .. .. .. .. .. .. .. .. .. .. ..
Prunes, average size, 1 ....... .. .. .. .. .. .. .. .. .. .. .. .. ..
Pumpkin pie ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .
Radish, average size...... . . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..
Raisin pie ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .
Rice, steamed, c up....... .. .. .. .. .. .. .. .. .. .. .. .. .. .
Rice pudding, plain, ^  c up....... . . . .. . . . .. . . . .. . . .
Rice pudding, with  egg, c up..................
Salm on, canned....... . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . .
Shrimps, without oil, each....... .. .. .. .. .. .. .. .. .. .
Spinac h....... . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . .
Squash p ie ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. ..
Strawberries, cup....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .
Strawberry shortcake....... . .. . .. . .. . .. . .. . .. . .. . .. . .. .
Strawberry shortcake, with  whipped cream.

Sugar, 1 teaspoon....... . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . .

Sweet pota to ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. ..
T omato, fresh or canned....... . . .. . . . .. . . . .. . . . .. . . . .
T omato juic e....... .. .. . . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .
T una, canned with  o i l . . ... . . .. . . . .. . . . .. . . . .. . . . .. . . .
T una, canned without o i l ...... . . . .. . . . .. . . . .. . . . .. .
T urnips....... . . . .. . . . .. . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . .
T urnip greens....... . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . ..
Vanilla sundae with  chocolate sauce....... .. ..

Vea l...... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .
Walnuts, . ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. ..
Water cress....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .
Waterm elon....... . . . .. . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. .
Wheat breakfast food, 1 ounce....... .. .. .. .. .. .. .

C a l o r i e s  

. 225-500  

. 453  

. 150-250  

. 15  

. 50-60  

. 100  

. 50

. 6-16  

. 35 

. 100  

. 620  

. 50

. 400  

. 100 

. 20  

. 100  

. 50

. 100 

. 100  

. 300-620  

.10 0 0  

. 100 

. 100  

. 25 

. 225  

. 3

. 450  

. 70

. 200  

. 133  

. 225 

. 5

. 25 

. 225 

. 65 

. 480  

. 530 
17  

. 140  

. 105  

. 25

. 315  

. 140  

. 45 

. 35 

. 395 

. 115-200  

. 100  

. 10  

. 15  
, 100



M E N U  M A K I N G

A
LT HO UG H it  is desirable that each meal should be well 

selected, the food for the entire day is the real measure of 
good nutrition. The food-selection chart should be used to de­
termine the types of food to be selected. The art of combining 
these foods into wholesome and satisfying meals is the art of 
menu making.

E very meal should be planned to meet first the needs of the 
youngest and weakest member of the fam ily. Foods that are 
good for children are equally good for adults but foods that 
are good for adults may be very bad for children. I t is easier 
to suit a child’s dietary to the adult than to suit an adult’s 
dietary to a child.

P oints to  Keep in M ind in M aking  M enus

In order to encourage good digestion and to make sure that 
the fam ily enjoys the meal as well as receives benefit from it, 
all of the following factors should be considered:

T h e  S t a y i n g  Q u a l i t y  o f  F o o d — Does it  leave the stomach 
quickly or slowly? For healthy, active adults working out­
doors, a great deal of food that has considerable staying quality 
m ay be highly desirable. F or indoor workers and for children 
this type of food m ay be the wrong choice.

Fats and fat-rich foods all have staying quality. Cream 

sauces, cereals and similar foods have moderate staying qualities. 
L iquid foods, foods containing meat-juices or fruit acids are 

likely to encourage quick passage of food along the digestive 

trac t. T his is one reason for beginning a meal with meat soup 

or f ruit in some form.

T h e  M o s t  S a t i s f a c t o r y  C o n d i t i o n s  o f digestion and elim i­

na tio n are enc ouraged b y use o f generous am ounts o f b u lky,  

m oist foods, suc h as fru its ,  suc c ulent veg etables, whole c ereals 

and wa ter.

Too M u c h  S w e e t  F o o d  should n o t be inc luded, sinc e it  m a y 

give rise to  exc essive fe rm en ta tio n  in  the digestive tra c t.

Too M u c h  M e a t  a n d  E g g s  should n o t be inc luded, since
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they m ay give rise to excessive putrefaction in the digestive 
tract.

T h e  T e x t u r e  o f  F o o d  plays an important part in its attrac­
tiveness. Crisp foods should be associated with soft ones. 
V ariations in texture, even in a single dish, always appeal: oat­
meal with cream and a sprinkle of coarse sugar; rice pudding 
with raisins; ice-cream with cake; crackers with cheese; crisp 
salad with soft dressing.

T h e  A p p e a r a n c e  o f  F o o d  is important to civilized man. 
B eautiful color and dainty, attractive arrangement play a large 
part in a successful meal.

T h e  F l a v o r  o f  F o o d  plays an important part. Too often, 
however, food is selected only on the basis of what tastes good. 
T he main background of the diet should be made up of bland, 
mild-flavored foods, like milk, bread, cereals, many vegetables. 
T he accent should come b y the use of the more highly flavored 
foods such as meat, fruit, sugar, condiments and herbs of 
various kinds.

Sug gestions fo r  the  Genera l P la n o f a D a y’s M eals

B reakfast

F ruit, fresh, canned, dried, or fresh stewed.
M ilk, or cocoa made with milk, for the children. Milk*  

cocoa, tea, coffee or other beverage for adults. Milk on cereal 
fo r all the fam ily.

Cereal, preferably whole, for all the fam ily.
B read, toast or muffins with butter.
I f  a heartier meal is needed, it  m ay be desirable to  add eggs, 

bacon or other fat meat, and potatoes, adapting the method of 
cooking to the children. #

D oughnuts, cookies, jam, jelly, marmalade, and pancakes 
with sirup should be considered desserts, even at breakfast time* 
to  be eaten only after more wholesome foods have been taken.

L unch or Supper

An egg, cheese or m ilk dish.
Succulent vegetable or salad.
Bread and butter, toast, muffins, or plain sandwiches.
Milk for children. A ny preferred beverage for adults.



Sweets in moderation. O nly light desserts such as fruit, 
simple pudding, and cookies should be served at supper.

The meal may be made more elaborate, if  desired, but should 
always partake of simplicity.

D in n e r

Meat or other flesh or an egg or cheese dish. D ried beans 
may be used if  m ilk or eggs are provided in the meal.

Potatoes, unless the meal includes dried beans, macaroni or 
rice.

Another vegetable. T wo vegetables (not potatoes) should 

be used with dried beans, macaroni or rice.

Bread and butter.

Salad m ay be served in addition to the meal or in the place 

of dessert. R aw vegetables that m ay be served as salad are 

particularly desirable.

Sweets in moderation.

I f  all the m ilk that a person requires has not been used, the 

remaining amount m ay be served as a beverage.

I f  a more elaborate dinner is desired, the meal m ay begin 

with soup or an appetizer, such as a f ruit cocktail or grapefruit^ 

oysters in some form, or a canape. The problem of the formal 

meal is discussed in the section that follows the simple menus 

given below.

SI M P L E  M E N U S  

B re a kfa sts

Strawberries with  Cream  
C orn F lakes Graham  Muffins 

Coffee M ilk

Stewed Apric ots

C orn-m eal Mush B uttered T oast 
Coffee M ilk

Granular W heat with  Raisins 

and T op M ilk

Oatmeal Gems E ggs

Coffee

Baked Pears

F rench T oast Maple Sirup

Coffee M ilk

Sliced Oranges 

Scram bled E ggs and B acon 
T oast

Coffee M ilk

Gra pefruit 
Codfish Balls 

B aking P owder B iscuits 
Coffee MilkMilk



An y F ruit in Season 

H am  O m elet Graham  B iscuits 
Coffee M ilk

Oatmeal and Prunes 
with T op M ilk

C orn Muffins Boiled E ggs

Coffee M ilk

Oatmeal with T op M ilk 
or Bacon and E ggs 

T oast Marmalade

Coffee M ilk

H ot Baked Apples 
Sausage Cakes Popovers

Coffee M ilk

R eady to E at Cereal 
Sliced Bananas with  T op Milk 

Poached E ggs on T oast T oast 
Coffee Milk

L u n c h e o n s o r

B anana and N ut Salad 
Muffins H oney M ilk T ea

Spaghetti with T om ato Sauce 
W a ld o rf Salad 

B rown Bread Sandwiches 
M ilk T ea

Delmonico Potatoes 
C orn O ysters Canned F ruit 

Molasses Cookies

C ream  o f P otato Soup W afers  

Asparagus Salad

T oast Apple Je lly

Cocoa

C ream  o f T om ato Soup Saltines 

Apple and C elery Salad R olls

Creamed Salmon on T oast 

Graham  Bread and B utter 
Sliced Oranges with  C oc onut

Su p p e rs

Cream of Potato Soup 
Toasted Cheese Sandwiches 

Fresh Fruit

Potato Salad 
Sausages or Cold Ham 
Apple Sauce Biscuits

Lima Beans in Casserole Muffins 
Grapefruit and Celery Salad 

Tea Milk

Cream of Tomato Soup 
Croutons

Brown Bread Sandwiches 
with Cheese F illing 

Fruit Salad
Tea Milk

Cabbage au Gratin 
Plain Sandwiches 

Lettuce Salad with French 
Dressing

Apricot and Rice Pudding



P ork and Beans

Pickle, C elery and L ettuc e Salad 
B rown Bread P lum  Sauce 

T ea M ilk

Macaroni and Cheese 

Stewed T omatoes Bread

Baked Apple with T apioca 
T ea Milk

Creamed Salmon Baked Potatoes 
Pickles Bread

Orange and B ermuda Onion Salad 
T ea M ilk

Scalloped O ysters 
T oasted E nglish Muffins 

Canned or F resh F ruit 
T ea M ilk

Cheese Souffle Baked Potatoes 
W a ldo rf Salad R olls

Cocoa

Cold Meat

T om ato and C elery Salad 
H ot Gingerbread and Whipped 

Cream  

Bread

T ea M ilk

Cheese F ondue Vegetable Salad 

Bread

Cereal P udding with  Dates

Gra pefruit 
T unafish Salad

F renc h F ried P otatoes

Graham  Gems 
F loating  Island C ustard

L u n c h e o n s o r  Su p p e rs  W ith o u t  M e a t

Creamed Asparagus on T oast 
Stewed T omatoes

Cottage-Cheese Salad 
Prune W hip C ustard Sauce

L ettuc e and P eanut B utter 

Sandwiches 
Banana Salad

Apple Sauce Cookies M ilk

Stuffed Baked Potatoes 
Cheese, P ickle and Pea Salad 

D rop B iscuits

Pineapple Ginger Snaps

Scalloped Oysters W a ldo rf Salad 
Graham  Muffins 

F loating  Island C ustard 
Tea

T om ato Soup

R ic e C roquettes with  Cheese 

Sauce

Green Peas

Baked Apple with  Raisins 

and N uts 
M ilk

B rown-B read and Cream-Cheese 

Sandwiches

Apric ots Vanilla W afers

T ea or M ilk

A  V e g e t a b l e  L u n c h e o n  

O n one plate a sm all serving o f 

fo u r or five  vegetables, as: 
P otato T urnips Squash 

A  Green Vegetable 
Beets C arrots



D in n e rs

Broiled Steak 
Mashed Potatoes

Asparagus Salad

R olls B utter Grape Conserve 
Chocolate Pudding

H am burg  Steak with  T om ato 
Sauce

P otato Cakes

Creamed C auliflower 
R olls B utter

C ranberry Sauce Cookies

Breaded P ork Chops G ra vy 
R iced Potatoes B uttered Spinach 

C om bination F ruit Salad 

Bread W afers

L iver and Bacon

Creamed Potatoes 
Cabbage and C elery Salad 

Bread

Sliced Bananas with L em on-Juic e

Veal C utlets in Casserole 

Creamed Potatoes E ggplant

Waterc ress Salad

Apple Pie Cheese Coffee

Stuffed Beef H eart 
Glazed Sweet Potatoes 

B uttered T urnips Cole Slaw 

T apioca C ream  Coffee

C lear Vegetable Soup 
R oast Chicken Giblet G ra vy

Boiled Rice W a x  Beans

Asparagus Salad

F ruit Gelatin Coffee

Swiss Steak Baked P otatoes 

Creamed Onions

Caram el Rennet-Custard P udding

P ot R oast in T om ato Sauce 
Potatoes

B uttered Peas B rown Bread

F resh Vegetable Salad 
F ruit Je lly with  C ustard Sauce

Gra pefruit B roiled Steak

Potatoes on the H a lf Shell 

Spinach H ot R olls

Chocolate Ice-cream  
with M int Sauce

R oast M utton B rown G ra vy 
Creamed T urnips

Mashed Potatoes 

C urra nt J e lly Bread

L emon Sponge with  C ustard 

Sauce 

Coffee

R oast B eef B rown G ra vy 
Mustard or H orseradish Sauce 

F ranconia Potatoes 

F ried Parsnips

P um pkin Pie spread with  P lum  
Ja m  and Whipped Cream

R oast P ork B rown G ra vy

Apple Sauce or Sm all Baked 
Apples

Glazed Sweet Potatoes Spinach 

Macedoine o f F ruit with  Whipped 

Cream

Sponge Cakes

Meat L oaf Scalloped Potatoes

Peas N ut Bread

L ettuc e Salad, T housand Island 
Dressing

F resh or Canned F ruit 
Sm all Cakes



P ork Chops Baked with  Apples 
Scalloped Potatoes 

String  Beans Bread

Indian P udding

F ish C howder with W a ter W afers  

Gra pefruit Salad 
Graham  Bread and B utter 

Queen o f Puddings

B roiled Chicken R iced Potatoes 
C orn F ritters R olls

T om ato J e lly Salad 
Apple Pie with  Cheese

Meat Pie with Potatoes, C arrots 

and T urnips 

T om ato Salad Bread 
P rune W hip C ustard Sauce

Broiled Halibut
Creamed Potatoes 

Chili Sauce
Cole Slaw Brown Bread 

Rice Custard

T om ato Soup Bread Stic ks 
Baked H am

Southern Sweet Potatoes 

Green Peas R olls

L ettuc e Salad F rench Dressing  
Meringues with  F ruit and 

Whipped C ream  

Coffee

C ream  o f C orn Soup 
Baked H ash Spinach with  E gg  

Chocolate Bread P udding  

Coffee

Salmon L oaf with  Cream ed Peas 
Mashed P otatoes 

Apple and C elery Salad 
B anana C ream  Pie

F ruit C oc ktail

Stuffed T urbans o f F lounders 

F rench F ried Potatoes 

Creamed Peas Bread or R olls 

T om ato Salad

F ruit Ice Cakes Coffee

D in n e rs  W ith o u t  M e a t

Cheese Souffle 

Mashed Potatoes 

B uttered String  Beans 

Radish and C uc um ber Salad 

Strawberry Shortcake

Cream  o f Vegetable Soup 

Scalloped T omatoes 

Stuffed Baked Potatoes with  

Cheese

W a ldo rf Salad C orn Muffins 

Creamed Rice P udding  

with Apric ots

Chilled F ruit 
Stuffed T omatoes

P arsley Potatoes 
Creamed Asparagus 

P um pkin Pie M ilk

Baked R ice and Cheese 
B uttered Beets

Stuffed O live and L ettuc e Salad 
N ut Bread M ilk

D ate Pudding L emon Sauce

B oston R oast

Spinach with  E ggs R olls

H ead L ettuc e Salad 
Bread P udding with  C ream  Sauce



T he  P roblem  o f the  F orm al M eal

T he purpose of food is to satisfy hunger and to give pleasure. 
A fter hunger is satisfied, more food is a hindrance to health. 
A fter the appetite has been stimulated b y a variety of foods, to 
stimulate it  further jades it.

A t one time it  was the custom to  serve long and elaborate 
dinners having m any courses and much repetition of type foods. 
G radually the realization has grown that elaborate meals are 
not justified from any point of view, social, physiological or 
economic, and that even the most formal meal must follow the 
rules of health.

Formal meals which conform to laws of health and good taste 
m ay be arranged according to the following general plan:

F irs t C o u rs e

T h e  A p p e t i z e r — A ny o n e  of the following types of dishes, 
with proper accompaniments, serves to whet the appetite:

Canapes or tin y open sandwiches made with highly flavored 
mixtures. R aw oysters or clams; oyster or clam cocktails. 
G rapefruit or f ruit cocktail; avocado served with lemon-juice; 
cantaloup, watermelon or similar fruit. Soup, preferably a 
clear stock soup.

Se c o n d  C o u rse

T o  S a t i s f y  t h e  A p p e t i t e — For dinners, the p i e c e  d e  r e s t s - 
t a n c e ,  or main course, m ay be any one of the following— roasts 
of meat, poultry, baked fish or game, with the proper accom­
paniments of vegetables and a starchy food such as rice or 
macaroni.

F or luncheons, the main course m ay be any one o f the fol­
lowing— a small steak, chops, made dishes or entrees of meat, 
fish, poultry, game, eggs, or cheese, served with a succulent 
vegetable, preferably a green vegetable, and rolls.

T h ird  C o u rse

L i g h t ,  R e f r e s h i n g  a n d  C r i s p — The salad course may be 
any simple vegetable salad with a suitable accompaniment of



dressing and breadstuff. Meat salads or heavy mixed or com­
plicated salads should not be served in this type of meal.

F o u rth  C o u rse

T h e  S w e e t  o r  B o n n e  B o u c h e — This course may consist of 
any frozen dessert, sponge, whip, meringue with fruit, or any 
individual tart or pastry.

F ifth  C o u rse

T o K e e p  t h e  S w e e t  f r o m  B e i n g  T o o  W e l l  R e m e m b e r e d  
— This course includes a demi-tasse of coffee, with sugar, and 
cream if  desired. I t m ay include fruit or crackers and a cheese 
with high flavor.

I f  the person giving a formal dinner or lunch has not been 
converted to the new idea of simplicity and desires a more 
elaborate meal than the type just outlined, more courses may be 
introduced. An entree may come between the appetizer and 
the main course. Soup m ay follow fruit or raw oysters. F ish 
may be served as a separate course, with meat to follow. An 
entree may be introduced between the fish and meat courses. 
All of these procedures are correct b y custom.

O rd e r o f C o urse s

The courses in a meal are served in the following order:
1. Appetizer ' 6. Salad

2. Soup 7. Dessert

3. F ish 8. C rac kers and Cheese with  Coffee

4. Roast 9. N uts and Raisins

5. Game 10 . F ruit

For the place of the entree, see chapter, E ntrees and Made- 
O ver Dishes.

M E N U S F O R  S P E C I A L  O C C A S I O N S

St .  P a tric k’s D a y L u n c h e o n

C ream  o f Spinach Soup

F ried Chicken P arsley B uttered Potatoes

Green Pepper and Grapefruit Salad 

L emon Ice with M int Leaves 
Sm all Cakes

Green Mints Coffee H ard Green Candies



No. 1
T h a n ks g ivin g  D in n e rs

C lear Soup Bread Sticks

Salted Alm onds C elery Olives

R oast T urkey Giblet Sauce C hestnut Stuffing

Mashed P otatoes Brussels Sprouts

C ranberry Je lly

L ettuc e o r Rom aine Salad with  F renc h Dressing Cheese W afers  

F rozen P udding or H ot Mince Pie 
Bonbons Coffee

No. 2
Gra pefruit Baskets 

Olives

Baked Guinea H en with  G ra vy Crabapple Je lly

Candied Sweet P otatoes C auliflower au Gratin  

T om ato J e lly Salad Graham  B read Sandwiches

Individual P um pkin Pie with  Whipped C ream  

Candied Orange Peel 

Coffee

No. 3
Gra pefruit

B aked L oin o f P ork with  G ra vy B rowned P otatoes Apple Sauce 

or Baked H am  with Southern Sweet Potatoes 

T om ato and C elery Salad F rench Dressing

T hanksgiving P lum  P udding F oam y Sauce

Coffee

C h ristm a s D in n e rs

No. 1
O yster C oc ktails in Green Pepper Shells 

C elery Ripe Olives

Roast Goose with  P otato Stuffing Apple Sauce

String  Beans P otato P uff

L ettuc e Salad with  R iced Cheese and B ar-le-D uc  

F rench Dressing T oasted W afers

E nglish P lum  P udding Bonbons

Coffee



A  D A SH  O F  O R I G I N A L I T Y  I N  A  SE T ­

T I N G  O F  I M P E C C A B L E  T A ST E  P R O ­

D U C E S SU C H  B E A U T IF U L  T A B L E S A S  
T H E SE  F O R T H E  B R ID A L  BR E A K F A ST  
A N D  T H A N K S G I V I N G  D I N N E R  ( b e low )





No. 2
Cream  o f C elery Soup Bread Sticks

Salted Peanuts Stuffed Olives

R oast B eef Y orkshire P udding

P otato Souffle Spinach in E ggs

W hite  Grape Salad with Guava Jelly, F rench Dressing 
T oasted Crackers

P lum  Pudding, H ard Sauce Bonbons

Coffee

No. 1

Ice-<

W e d d in g  M e n u s

B ouillon

Chicken a la King  
Olives

Molded F ruit Salad 
B ride’s Cake

B uttered Rolls 
C elery

Coffee
Groom ’s Cake

Candies

No. 2
Creamed Sweetbreads in Ramekins

B uttered R olls O lives

Grapefruit Salad W afers

Ice-cream  in F ancy Molds

B ride’s Cake Groom ’s Cake

Coffee Candies

No. 3
H ot or Iced B ouillon in Cups 

Creamed L obster or Shrimps in Croustades 
P lot B uttered R olls Asparagus-tip Salad

B ride’s Cake Strawberry Ice-cream  Groom ’s Cake

Candies Coffee

No. 4
Molded Chic ken Salad with Mayonnaise 

Olives Radishes

B uttered Rolls

F rozen Strawberries with Whipped Cream  

Bride’s Cake Groom ’s Cake

N uts Coffee Mints



A fte rn o o n  T e a

Assorted Sandwiches Sm all Cakes

T ea passed with  Sugar, C ream  and Sliced Lemon 
Bonbons N uts

J a p a n e s e  T e a  .

Sweet W afers T oasted Sponge Cake

T ea with  Sliced L emon

N ougat C andy Salted N uts

A fte rn o o n  o r  E ve n in g  R e fre sh m e n ts

N o. 1

F ruit Salad with Mayonnaise, Boiled Dressing or Whipped Cream  
Sm all Sandwiches 

Coffee or Chocolate

Candies Sm all Cakes N uts

No. 2
Chic ken Salad

Olives R ye and W hite  Bread Sandwiches

Ic e-c ream  or F ruit Ice

Maple Cake Coffee

No. 3
Chic ken Salad Sandwiches 

Olives

Ice-cream

F ruit P unch
Petits Fours 

Coffee

No. 1

Creamed C rab F lakes

C h a fin g  D is h  Su p p e rs

F ruit C oc ktails

B read and B utter

Coffee

Sandwiches

No. 2
Welsh Rarebit Toasted Crackers

W a ter Cress Salad with  F renc h Dressing

Olives Coffee



C h ild re n ’s P a r ty

F ruit Cocktails

Chicken Sandwiches Jam  Sandwiches

Vanilla Ice-cream Sm all Cakes

B irthday Cake with N ame, Date and Candles 

Orangeade Candy

Sc h o o l R e c e p tio n

F ruit Ice or Ice-cream Sm all Cakes Candies

Punch N uts

F o r H ike rs

Camp H amburgs to B roil

W ho le  T omatoes Potatoes to B ake

O lives C arrot Sticks

Cup Cakes Cans of F ruit Juices

B rid g e  Su p p e r

Jellied M eat L oaf

Vegetable P latter with Sour Cream  Dressing  

T oast M elba C lover L eaf R olls Saltines

M arron Mousse Coffee

Crystallized F ruit Salted N uts

M e n ’s C a rd  P a r ty

P latter C old Meats and Strong  Cheese 

Potato Salad Spaghetti Casserole

R ye R olls P oppyseed R olls Salt R olls

O lives D ill P ickles Gherkins Radishes

or B eer without Dessert
Coffee

C o c k ta il P a r t y

Assorted Cocktails and D ry W ines  
Salted Alm onds Olives P otato Chips

Assorted Canapes



T H E  SC H O O L  L U N C H

A  S much care is needed in selecting and preparing the food 
for the child’s lunch at school as for the other meals 

served to the child. I f  the lunch is inadequate or lacking in 
food essentials throughout the school year, the child’s whole 
nutrition will be seriously affected, and his work at school will 
suffer. T he school lunch is one of three meals, not just a 
" snack,” and should possess the following characteristics:

1. I t should be abundant in amount for a hungry, healthy 
child. A little too much is better than too little.

2. I t should be chosen with regard to the nutritive needs of 
the child and in relation to the whole day’s food.

3. I t should be clean, appetizing, wholesome and attractive.

F O O D  SE L E C T I O N  C H AR T  F O R  C H IL D R E N

Select from the following chart and make the school lunch 
bear its full share of responsibility for carrying the foods the 
child needs.
M i l k — %  to 1 quart daily.
V e g e t a b l e s —Two servings daily (in addition to potatoes).
F r u i t —Two servings daily (fresh, canned or dried), one of fresh 

fruit or fresh or canned tomatoes if possible.
C e r e a l s —Whole cereal bread, usually. Whole cereal breakfast food, 

usually.
W a t e r — 1 l/z quarts  liquid d a ily ( m a y be inc luded in o ther fo o d s ) .

H o w to  U se  th e  Selec ted F oods

Foods selected from the above groups m ay be included in 
the school lunch in the following forms:

S a n d w i c h e s — Made as often as possible from whole cereal 
breads, as graham*  whole wheat, oatmeal. Made to  include 
some substantial food which will increase the value of the meal. 
Supplied in sufficient number to  satisfy hunger. Made care­

fully and well.
S u c c u l e n t  F o o d s — Whole orange, whole tomato*  whole 

apples, apple sauce2 peaches (whole or sliced) 2 celery, stewed
60  “



fruit, prunes, baked apple, sliced fruit, dates, berries. F ruits 

and vegetables are especially important in the dietary of the 

growing child and pains must be taken always to include ade­

quate amounts of them. T hey are not always easy to include 

in the school lunch, yet if  the child is to be well nourished, 

some way must be devised to get them in.

M i l k  A l w a y s — T his should never be omitted. I t may be 

carried in a special container provided for the purpose or it  

may be included in the hot dish.

O n e  H o t  D i s h  i f  P o s s i b l e — The value of hot food in the 

lunch is now so generally recognized that many country and 

town schools have made provision for serving at least one hot 

dish at the noon hour. I f  not available at school, hot food may 

be carried in the lunch box. A vacuum container will solve 
the problem satisfactorily.

M E N U  S U G G E S T I O N S

(M ilk appears in some

1.
Cream  o f Spinach Soup ( in 

vac uum  c ontainer)

Crac kers

Raisin and N ut Bread and B utter 
Sandwiches 

Apple Sauce

2 .
C ream  o f T om ato Soup ( in 

vac uum  c ontainer)

Ground Meat Sandwiches 
Sliced F ruit M ilk Chocolate

3.
Cream  Cheese Sandwiches C elery 

T omatoes and R ice ( in vac uum  
c ontainer)

C ustard with Je lly and Graham  
C rac kers

form in each lunch.)

4.

B oston B rown Bread Sandwiches 

with C ottage Cheese F illing  

Cocoa ( in vac uum  c ontainer)  

Apple Sauce

Graham  or O atmeal C rac kers

5.
C ream  o f P otato Soup with P ars­

ley ( in vac uum  c ontainer)  

P eanut B utter Sandwiches 

Stewed Prunes Plain Cake

6 .

Scram bled E gg Sandwiches

L ettuc e Sandwiches 

M ilk ( in c ontainer. See nex t page) 

Orange Molasses Cookie



P repa ra tion o f F ood

S a n d w i c h e s — Since sandwiches form a main part of the 
school lunch, their preparation is most important.

Wholesome breads should be used for sandwiches. G raham, 
whole wheat, oatmeal, brown, raisin, and nut bread are ex­
cellent. Cold bran or whole wheat muffins or filled rolls are 
often tempting.

F illings for the sandwiches for the school lunch require some 
special preparation. T he filling should be abundant in amount 
and should play an important part in the sandwich.

Cheese, meat, eggs, nuts, dried fruits or vegetables should be 
put through the food-chopper. Cream cheese, peanut butter 
and other compact substances should be thinned with cream. 
G round meats, eggs, and vegetables should be moistened with 
a small amount of salad dressing or cream and vinegar. Suc­
culent vegetables should be provided, if  possible. F inely 
chopped celery, lettuce, water cress or sliced tomato m ay be 
used alone or with cottage cheese. F inely cut pineapple or 
orange m ay be used in sandwiches.

Jellies, jams and conserves make sweet sandwiches or a tin y 
jar of the fruited sweet m ay be tucked into the lunch box.

D ried figs, dates, raisins, thoroughly washed and steamed in a 
small sieve or strainer over boiling water for th irty minutes and 
then ground and moistened with a small amount of fruit-juice 
or salad dressing, make excellent sandwiches.

Pickles, chow-chow and relishes should take a subordinate 
place in the school lunch box.

T he chapter on Sandwiches (See I ndex), gives full directions 
and recipes for a variety of sandwiches.

H o t  D i s h e s — Special vacuum containers make it  possible to  
send hot cocoa or hot soup with the lunch, also a creamed 
vegetable, a hot pudding or other hot food. These containers 
should never be filled the night before the lunch is prepared. 
I f  foods prepared for dinner are to be used for the school 
lunch, these foods should be kept in a cool place, uncovered, 
over night and reheated in the morning.

M i l k — I f  there is any possibility that the m ilk will not keep 

sweet for three hours, it  m ay be put while cold into the vacuum 

container. Good m ilk properly kept should be in good con* 

dition if  carried in a m ilk bottle or small glass fruit-jar.



L i q u i d  a n d  S e m i - S o l i d  F o o d s — Stewed prunes and canned 
fruits m ay be carried in any small screw-top container. A  cold 
rice pudding or other pudding, custards or similar desserts m ay 
also be carried in  this manner.

P ac king  th e  L unc h

All foods not in containers should be wrapped separately in 
waxed paper before being placed in the box. T he neatly 
wrapped articles should be placed, so far as is possible, in the 
order in which the food will be eaten, so that those found first 
m ay be eaten first without disturbing the remainder. T he 
heaviest foods, however, should be placed at the bottom.

Articles should be packed compactly in order to prevent the 
food from shaking about. E mpty space m ay be filled neatly 
with paper. When space seems lacking, the difficulty m ay be 
overcome b y more careful packing, b y resorting to  such ex­
pedients as cutting fruits or cookies in half^ or by packing sand­
wiches the other way of the box.

T h e  L u n c h  B o x

Select a box that can be kept clean. Lunch boxes should 
be washed, scalded and aired daily. Those made of light­
weight metal are best. M any attractive boxes are now made 
with a vacuum bottle which fits the box. These are highly 
desirable. A lunch box should not be air-tight, as a circulation 
of air prevents the mingling of odors. A ll food should be pro­
tected from dirt b y wrapping.

A c c e s s o r i e s — A  sm all va c u um  c onta iner o f c up-like  shape 

fo r  h o t foods, a sc rew-to p c onta iner fo r  liquid o r sem i-solid 

fo od, p le n ty o f wa x ed paper, and pa per napkins are essential 

lunc h box accessories.

W i t h o u t  t h e  H o t  D i s h — In m any places the school, the 
Parent-T eacher Association or some woman’s club provides m ilk 
and/or prepares one hot dish at school to be sold to children 
for a few cents. In this case the lunch box need contain only 
the sandwiches, vegetables and fruit. T he greatest care should 
be exercised that vitamins and minerals are not sacrificed to 
bulk. Carrot sticks, parsley, whole tomatoes, radishes, cabbage 
leaves, oranges or grapefruit will take care of this.



T AB L E  SE T T IN G AN D  
SE RVICE

THE  social life of a household, whether the household is a 
simple one or an elaborate one, centers about its dining- 

table and whether that dining-table is simply or elaborately 
dressed, it  should, by its harmony and unity of setting, indicate 
that it  is arranged according to a definite artistic standard. 
E very accessory that builds the table-picture— the silver, china, 

glass, and linen— furthers the art of gracious living in the house­

hold.

C H I N A

Perhaps in greater degree than any other domestic appoint­
ments, does china present an opportunity for indulgence of per­
sonal whim and the exercise of good taste on the part of the hos­
tess. T oday there are patterns for every occasion. B reakfast 
china is gay, sprightly; color runs rampant upon it ; often whole 
gardens shine on its face. B ut it  would not be used for a 
dinner, which demands fine china of exquisitely fine design. 
Luncheon is still another thing. Its china m ay vary as the 
season— or as the whim of the hostess.

Modern day impatience with formula and rite is nowhere 
more eloquently expressed than in the growing custom of using 
different patterns for different courses, all related by the thread 
o f harmony. T he hostess of today considers sameness identical 
with boredom. I f  she uses a cobalt and gold service plate, she 
m ay elect to use a simple gold-banded entree plate. The fish 
plate perhaps may have yellow bands to match the flowers in 
the center. The roast plate m ay present a pattern border, 
touched with gold, and yellow, and blue. H er dessert plate will 
be utterly different from any of the foregoing: it  m ay strike 
an entirely new note; but it  will not be discordant or jarring. 
O bviously, all dishes used in one course should match.

P lates o f Va rio us Sizes and H ow T h ey A re  U sed

In the following list the measurements, in inches, are from 
extreme rim to rim.



P l a c e  P l a t e  (also called cover plate, service plate, lay plate). 

10 to 11 inches.
D i n n e r  P l a t e  (roast plate). 10  inches, but seen as large 

as 10 54 inches. T he size of the dinner plate is fairly large, due 
to the current practice of placing attendant vegetables on the 
plate with the meat. T he day of side dishes, each bearing a 
particular variety of vegetables, has definitely passed.

E n t r e e  P l a t e . 8 54 to 9 54 inches. A most convenient size, 
for, in addition to its use in serving entrees, it  is often employed 
as a salad plate, or a fish plate: even a dessert plate when the 
finger bowl is borne in with the dessert silver on the plate, the 
finger bowl being removed later.

D e s s e r t  P l a t e . 754 to 8 inches. Used for miscellaneous 
desserts, and salads. I t becomes the cake plate at tea.

B r e a d  a n d  B u t t e r  P l a t e . 6 to  6 J 4  inches. U n ive rsa lly 

used n o w: the  b u tte r c hip, fo r  individua l b u tte r servic e is 

e x tinc t.

S o u p  P l a t e . 8 to 8 J4 inches at rim, for the usual type o£ 
soup plate with wide, flat rim. There is also a bowl soup plate*  
or " coup” soup, which has no rim at all. Soup plates are not 
as commonly used as at one time, due to the spreading favor 
accorded the cream soup cup and the bouillon cup for luncheons 
and informal meals.

C ups and B owls

C r e a m  S o u p  C u p . This is a low, broad cup, handled on  

both sides. Its width is from 454 to 5 inches, and its depth 
about two. I t is used for the serving of purees, bisques, cream 
soups, and is extremely popular for luncheons.

B o u i l l o n  C u p . A tea cup with two handles. Clear soups, 
consommes, bouillons are served in it.

C h i l l e d  C o c k t a i l  B o w l . T his is distinctly an innovation 
in china service. I t is a low, wide bowl, fitted with a separate 
small container. The space between the bowl proper and the 
inner cup is filled with crushed ice. Used for grapefruit, 
shrimp cocktail, and many other foods best served chilled.

G L A SS

O f late years, an awakening appreciation of the charm of 

glass has taken place. Perhaps the appeal of glorious color,



so striking in this substance, accounts for it. B lue in varying 
tones was some years ago in wide favor; then amethyst dis­
placed it. R apidly came amber, and green, which maintain a 
deserved respect, because of their adaptability. Rose, canary, 
sapphire, in quick succession— no color today is unrepresented.

Glass is often selected to " go with” certain tones of china. 
T he hostess with a sense of fitness has a glass service for each 
o f her dinner services. F or her severely formal tables she uses 
glittering crystal, etched or cut, engraved or gold decorated.

B ut there is ample opportunity for her to indulge her love 
for color to the full, to arrange tables with an eye to the dining­
room effects  ̂ or to  build them according to her own color 
preferences.

Kinds o f Glasses

G o b l e t . T he goblet is the aristocrat of table glass. In its 
usual form it  is a flaring round bowl resting on a tall slender 
stem. In certain styles, however, the " stem” becomes a mere 
button. G oblets are always provided with a foot, however 
small. T he goblet is the dominant member of the " place glass” 
group, and all glasses o f a service take their shape from it , fol­
lowing its contours very closely.

O t h e r  P l a c e  G l a s s . In addition to  the goblet, there may 
be placed at each cover at least one other glass for the cup or 
other beverages. A t very formal dinners two extra glasses are 
o ften placed, b ut never more.

T he shapes and sizes of these supplementary glasses vary as 
their purposes. O n the continent, for example, there is a 
definite type of glass placed for certain wines. T hus a glass for 
sherry is differently shaped from one for claret: it  is more 
sharply tapered and considerably smaller.

F or the most part the glasses of this type that we see in 
America are either the claret, or the tall shallow champagne 
glass. T he claret, whose capacity makes it  a fine utility glass, 
is used for almost any kind of cup. O n the other hand the tall 
champagne glass is often placed for its high decorative value. 
F ew glasses are as graceful as this shallow bowl on its slender 
shaft.

S h e r b e t . T he sherbet glass is a medium depth broad bowl 
on a short stem. In it  are served sherbets, ice-cream, frozen 
desserts. Much used now, however, for this purpose is the tall



shallow champagne glass, perhaps because of its more imposing 
height and dignity.

H o l l o w  S t e m  C h a m p a g n e . T his glass is similar to  the tall 
champagne glass, except that the stem instead of being solid 
is hollow to  the very bottom. While its primary use was for 
serving champagne, today we often serve in it  ginger ale, and 
other carbonated drinks. T he hollow stem releasing a train of 
sparkling bubbles is picturesque indeed.

F i n g e r  B o w l . T he finger bowl is a low broad bowl* vari­
ously shaped. I t is usually seen without a " foot,” but certain 
styles have such supports. F inger bowls are fitted with match­
ing under-plates, but their use is optional.

G r a p e f r u i t  B o w l . T his is a double bowl for chilled food 
cocktails. I t consists of a large bowl on a stem. W ithin it  is 
placed a smaller " cup” or " lining.” The grapefruit or other 
cocktail is put in the small cup, and the space between the cups 
is filled with crushed ice.

T u m b l e r . I n its simplest form, a tumbler is simply a glass 
cylinder with one end closed. B ut the glass designer does 
wonders with it. lie  mounts it  on a foot: he shapes its sides in 
lovely contours: often he makes it  angular instead of round.

The sizes commonly used are:
A p o l l i n a r i s  T u m b l e r . T his is a small, narrow tumbler used 

for liquids that are served in small quantities, such as orange 
juice, grape juice, mineral water. I t is often used for water 
when space is at a premium, as on breakfast trays, or at bridge 
tables. I t holds about five ounces.

T a b l e  T u m b l e r . Also called water tumbler. I t is a low 
tumbler, containing about ten ounces, and is used to  serve water 
informally, at simple meals.

T here is also a water tumbler of about the same capacity, b ut 
narrower and taller, sometimes called the " Ale tumbler.”

H i g h b a l l  T u m b l e r . A  tall tumbler, used to serve " long 
drinks,” or iced tea, iced coffee, iced chocolate, and so forth. I t  
holds about 12 ounces.

I c e d  T e a  T u m b l e r . A  normal iced tea tumbler, sufficiently 
large to contain plenty of ice. I ts capacity runs from 14 to 16 
ounces.

B e s i d e s  t h e  P i e c e s  i n  G e n e r a l  U s e  D e s c r i b e d  A b o v e * 

there are all manner of articles blown for special uses: trays for 
hors d’oeuvres; salad bowls, salt dips, saucers for berries, and 
plates of various sizes.



SI L VE R

The silver on your table is a declaration of your taste. 
Whether it  is sterling or plate, there is, in an excellent pattern 
and in the perfect form and proportion of the utensils, an 
unmistakable aristocracy that gives distinction.

Modern methods of manufacturing silver plate have made 
it  not only durable but beautiful as well. Plated silver ranges 
from the very durable triple-plated ware, (heavy weight) which 
lasts a lifetime, through the double plate (medium weight) 
which has good wearing qualities, to the single plate which is 
light weight.

When you choose a pattern of silver, examine all the pieces? 
to be sure that you approve of the shapes of all the pieces, 
that the pieces are perfectly balanced, that the handles are 
comfortable to hold, and that the tips of the handles of the 
knives and forks f it perfectly into the center of the palm 
of the hand. F ind out how long the pattern has been on the 
market, and, if  possible, how long it  is to be made, so that you 
will not suddenly discover that the pattern has been "discon­
tinued.”

Place silver, or flat silver as it  is sometimes called, consists of 
the knives, forks, and spoons necessary for general use at table.

Knives and F orks

The dinner knife and fork, although imposing members of 
the silver-family, are not the most important members, for 
their use is limited to the main course of dinner.

The luncheon knife and fork offer the greatest variety of 
uses. T hey m ay be used " around the clock,” for breakfast, for 
luncheon, for supper, and for certain courses at dinner, such as 
hors d’oeuvres, entree, fish, salad, for dishes served in a rame­
kin, for dishes served at informal entertaining, and for large 
and small sandwiches.

Smaller than the luncheon knife and fork are the tea knife 
and fork, with their increasingly-recognized number of uses.

B utter spreaders are necessary in your first list.

Later if  you are not content to use the medium size knives 

and forks or the tea knives and forks for special courses like 

fish2 entree, salad, and fruit, you may buy fish knives and forks.



entree knives and forks, and salad knives and forks (or, if  you 
prefer, individual salad forks,) and f ruit knives, or preferably, 
fruit knives and forks.

Spoons

Accompanying the medium size knife and fork*  and of a 
size between a teaspoon and a tablespoon, is the dessert spoon, 
the spoon of a variety of uses, from eating soup and cereals, 
to eating desserts such as pudding and compote of fruit.

Teaspoons have a great variety of uses, and while these are 
the first kind of small spoon to be bought you will want 
to add when you can, orange spoons, bouillon spoons, ice-cream 
spoons, coffee spoons, five o’clock teaspoons, and iced tea spoons.

A  List of U seful Serving Pieces

2 or 3 Tablespoons

2 or 3 D inner F orks ( fo r serving)

Medium size C arving  Set (or 
steak set) 2 pieces (or large 
size c arving  set)

B utter Knife or B utter P ick

G ra vy L adle

Sugar T ongs

Pie or T a rt Server, long  and flat

Cold Meat F ork

O live Spoon (pierced) or O live 
F ork

B erry Spoon. A  ve ry c onvenient 
serving-spoon which can be 
used in serving  berries, large 
vegetables, casserole dishes, 

and puddings

Je lly Server, fo r jelly, marmalade, 
honey, etc .

P reserve Spoon

L ong H andled F ork and Spoon, 
fo r serving  salad fro m  a cen­

tra l bowl

Pickle F ork, usually two-tined

Pierced server, usually called a 
tom ato-server, useful in serv­

ing  sliced tom atoes, fritters ,  

poached eggs, sliced pineapple, 
etc .

Salad Dressing L adle, smaller 

than g ra vy ladle. C an also be 
used fo r serving  whipped 
cream

L emon F ork

Asparagus Server

E ntree Server, wide and flat

Cake fo rk

Sardine Server

Ice T ongs

Ice Spoon

Sugar Spoon

Sugar Sifter fo r powdered sugar 

Ic e-c ream  Knife  or Ice-cream  

Server

Cheese Server 

Melon Knife  

Grape Scissors

L IN E N

W hite linen damask is the classic covering for the dinner- 
table. Linen and lace are often combined and sometimes



elaborate all-lace table-cloths are used. When a lace cloth is 
used, it  is placed on a bare table.

In the colored damasks every woman will find an opportunity 
to vary her table setting effects occasionally with a harmonious 
combination of pastel shades in table-cloth and glass and china 
and flower-centerpiece. B ut the conservative woman still uses 
white damask for her formal dinners, and undoubtedly will 
continue to  do so.

T a ble-c lo ths

Before you b uy yo ur table-cloths, carefully measure your 
table, and allow a twelve- to fifteen-inch hangover for your 
dinner cloths, and an eight- to  twelve-inch hangover for your 
luncheon cloths.

T able-cloths should be F rench-hemmed, with the hem three- 
eighths of an inch to one-half an inch wide, and napkins, also 
F rench-hemmed, have hems of from one-eighth of an inch to  
one-quarter o f an inch wide^

A  white linen damask cloth is as appropriate to the formal 
or informal luncheon as to  the formal or informal dinner. G ay 
colored sets o f damask or of less formal materials are often 
used. Linen runners, with small luncheon napkins to match*  
are popular, especially on long tables like refectory tables. An 
especially beautiful table is sometimes lef t bare except for the 
lace rounds under the centerpiece, plates  ̂ and glasses. D amask 
napkins are used with these.

Luncheon sets are appropriate for use at breakfast, luncheon3 
an informal dinner on the porch, or an informal supper.

F or the tea table one m ay use an embroidered or hemstitched 
teacloth, or a simple or elaborate lace cover3 or a combination 
of linen and lace.

N apkins

T able-cloths and napkins should match. For formal dinners 
an unusually large napkin is smart, but nowadays napkins, like 
most other “furnishings,” have shrunk, and one rarely en­
counters dinner napkins larger than twenty-eight inches and 
usually not larger than twenty-fo ur inches.

Luncheon napkins are from thirteen inches to eighteen inches 
square. W hite hemstitched luncheon napkins are often used 
with a white linen damask cloth.
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B reakfast napkins, often colored or with a colored border to 
match the cloth, are usually a bit smaller than luncheon napkins 
but may be the same size.

Appropriate to the appointments of the tea table are the 
small tea napkins, sometimes of fine handkerchief linen with 
scalloped edges, sometimes of damask with hemstitched borders, 
and sometimes of heavy linen with drawnwork borders. In 
houses with E arly American furnishings— and with excellent 
laundry technic— the old-fashioned damask napkins with 
fringe edges add a charmingly quaint touch. B ut with uncer­
tain laundering these are very apt to be unattractive looking.

M onog ram m ing

T he pattern or design of the cloth and napkins and the type, 
design, and size of the monograms embroidered on them should 
make a perfect unity.

For table-cloths, the size of the monogram should be from 
two and one-half to five inches. For dinner napkins from one 
to two inches. For luncheon and breakfast napkins and doilies, 
from three-quarters of an inch to an inch and a half.

When the bride-to-be is marking her trousseau linens, it  is 
best form for her to use the initials of her maiden name. H ow­
ever, there is no hard and fast rule for this marking, and she 
m ay if  she prefers use the initials of the first and last names of 
her maiden name and the initial letter of the groom’s last name.

I f  an initial is used instead of a monogram it  should be the 
initial of your last name. When only one letter is used, it  is 
usually a block letter— sometimes ornate— since a single letter 
in script is not very effective-looking.

H o w  to  M e a su re  fo r  th e  P la c in g  o f th e  M o n o g ra m

Spread the cloth on the table, place the end of your measur­
ing stick at the corner of the table, and point it  in the direction 
of the corner diagonally opposite. Measure from twelve to 

fifteen inches, mark this off, and place your monogram there 

unless it  will, in this place, interfere with the design in the 

damask. In that event, raise it  or lower it  to make it  artistically 

well-placed.
O n a table-cloth of two yards square or less usually only



one monogram is placed. Larger sizes usually have two mono­
grams diagonally opposite each other.

D inner napkins should be marked with a smaller monogram 
of the same design as that used on the table-cloth. T hey are 
now usually embroidered in what is known as the “center of 
the side.” Fold the napkin into thirds, and again into thirds 
in the opposite way. O n the top of the center square with the 
selvedge toward you, place the monogram in the approximate 
center.

T ea napkins m ay be monogrammed with the two or three 
initials used on the other napkins. In very fine linen ones, cut­
out monograms are often used.

T AB L E  D E C O R AT I O N

Have in mind a definite plan.
Consider carefully the artistic height for your table decora­

tions: table decorations that are too high are awkward, and 

those that are too low become monotonous to the eye.

No table decorations should obstruct the view of the guests 

(although at large, formal dinners, when the conversation can­

not be general anyway, they m ay be tall) .
A ll tall decorations should be narrow (e. g. candles).
Avoid over-decoration and inappropriate decorations. D on’t 

crowd your table or make it  look heavy.
D iscriminate between a formal party and an informal party, 

and adapt your decorations accordingly.
K eep in mind the color-scheme of your room, and the colors 

of the food in your menu, and harmonize the color of your 
table decorations with these.

Adapt your flowers to  the type and proportions of your 
flower-container.

C enterpiec es

Centerpieces are o f infinite variety, their beauty and dis­
tinction being limited only b y one’s imagination and one’s 
budget. F lowers are still— and probably always will be— the 
most lovely decoration for the center of the table. The fashion 
of supporting a few flowers in flower-holders in low silver or 
glass bowls makes possible simple and very effective arrange­
ments. Unusual effects m ay be obtained with central mirrors



and with mirrored tables, with fruits, with formal combinations 
of flowers and fruits, with crystal trees and flowers, with deli­
cate figurines, and even with amusing accessories of simple or 
elaborate kinds. B ut one must be careful that the designs 
built with unusual accessories are beautiful and appropriate 
and not simply bizarre.

C o m p o te  D ishe s a n d  C a n dle s

T o balance the centerpiece, decorative silver or glass— or 
gold!— compote dishes, two or four in number, are usually 
placed toward the ends of the table. These dishes, containing 
bonbons or mints or nuts, m ay be low, medium, or high, accord­
ing to the proportion required by the other table decorations.

F our candles, or more if  the table is very large, are used in 
candlesticks of glass or silver or fine china, and sometimes of 
pottery for an informal dinner on an I talian or Spanish table. 
Instead of candlesticks handsome silver candelabra m ay be 

placed on each side of the centerpiece.

The candles should be lighted before the guests enter the 

dining-room, and allowed to burn until they leave the dining­
room, even if  they stay so long in the dining-room that the 
candles burn down to their sockets!

The height of the candles should, o f course, be adapted to 
the height of the candlesticks— very tall candles in low stand­
ards, and shorter ones in the standard of average height. Low 
candlesticks with tall slender tapers are interesting and effec­
tive, but their use is more appropriate to informal occasions. 
Formal functions seem to need the dignity of tall candlesticks.

Candles for formal dinner tables usually are the color of 
natural wax or, if  that is not obtainable, of white. As a matter 
of fact, many hostesses use candles of this color on their tables 
for all their parties. O f course colored candles m ay be used 
to carry out a decorative scheme, and are festive and appro­
priate for special occasions.

Candles are now never shaded.

Servic e  o r ' ' C over”  P late

A service plate (sometimes called a “place plate” or “lay 
plate,” and, most appropriately, a “cover plate” ) ,  which is



about one inch larger than a dinner plate, is used in formal 
service. A service plate is a background plate on which other 
plates are placed. Since its function is largely decorative, it  
should be as handsome as your circumstances permit. Service 
plates are usually of beautiful china, though sometimes they 
are of gold or silver or silver plate or even glass. I f  they are 
of china, they do not match the rest of the china in design,; 
since they are usually far more ornate. In advance of the 
meal, the service plate is set in the center of each cover, one 
inch, or sometimes two inches, from the edge of the table. No 
food is served directly on the service plate. O n it  are placed 
the plates containing the first courses of the meal, such as fruit,; 
oysters, and soup. I t is not removed until it  is exchanged for 
the plate of the first hot course after the soup.

Large service plates are not used for breakfast, and it  is 
usually inconvenient to use them in homes where there is no 
service, or in homes where the food is served at the table by the 
hostess or host or both.

P lac e C ards

Place cards are used at formal dinners and luncheons for con­
venience in seating the guests. A place card should be simple 
(plain white ones are best) of about the size of a visiting-card. 
I t is sometimes engraved with the hostess’ monogram or crest 
embossed in plain white. Sometimes at feature parties, such as 
H allowe’en or V alentine’s D ay, decorative place cards are used to 
c arry out the motif of the entertainment. T he name of the 
guest is written on the card, the title— M r s . ,  M i s s ,  or Mr.— be­
fore the name. Place cards are usually placed above the cover 
so that they do not conceal the beauty of either the place plate 
or the napkin.

Salts  and P eppers

Salts and peppers m ay be tall, gold or silver ones, or they 
m ay be low silver or crystal ones, or a silver pepper shaker ac­
companied by a low salt cup lined with old blue glass. For 
breakfast use, they m ay be of china or pottery, consistent with 
the inform ality of the breakfast table or tray.

I t is customary to place a set of salts and peppers between 
every two covers if  the party is large, or a pair at each corner 
of the table, if  few are dining, or at two corners of a small



table. Individual sets are sometimes placed. Whether salt 
shakers or salt cups are used is a matter of choice, but with 
salt cups small salt-spoons should be provided.

B read and B utter P lates

These convenient little plates are used at breakfast and 
luncheon, and at fam ily and other informal dinners. Since 
butter is not served at formal dinners, bread and butter plates? 
are not usually placed. However, there is now a tendency to  
place bread and butter plates on the table, except at t h e  m o s t  
formal dinners, m any hostesses maintaining, and quite rightly, 
too, that these plates are of great convenience, in affording a 
harbor for the roll or bread and for the celery, radishes, and 
nuts that are passed at dinner.

Bread and butter plates are removed after the salad course, 
with the salts and peppers. *

T he N apkin

T he napkin is usually placed at the lef t of the forks and 
parallel with them. I f  the napkin is folded in a square or other­
wise folded so that the corners are up, it  is placed so that the 
open corners are toward the plate.

O ften one sees the napkin placed on the service plate, b ut 
unless space demands this, it  is not to be recommended. Service 
plates are usually of such loveliness that none of their beauty 
should be sacrificed.

I t is no longer good form to put bread or a dinner roll in the 
napkin— too many embarrassing moments resulted from that 
custom, for it  was most natural, when one was engrossed in 
conversation, to take up the napkin unthinkingly and discover 
the roll perversely flying for the regions under the table.

F ing er B owls

T here are three methods of placing finger bowls:
F i r s t , i f the fing er bowl is needed a fte r fru its  a t the  beg in­

ning  o f a m eal, o r a fte r c orn on the c ob, artic hokes, and o th e r 

food th a t dem ands the  use o f the fing ers, it  m a y be plac ed to  

the le ft  o f the c o ver when the  table  is la id o r it  m a y be bro ug ht



in toward the end of the course and placed to the left of the 
cover.

S e c o n d ,  if  the dessert plate and finger bowl are served to­
gether, the finger bowl is placed on the dessert plate, usually 
with a small fine white or cream doily between it and the plate, 
and the dessert silver placed on the sides of the plate, the fork on 
the lef t and the knife or spoon (depending on what the dessert 
m ay be) on the right. The guest removes the silver, placing 
the spoon or knife to the right, and the fork to the left, of the 
cover. T hen he removes the finger bowl and doily and places 
them on the lef t of the cover, leaving the plate ready to receive 
the f ruit or dessert.

T h i r d , i f  the dessert is served in  in dividua l po rtio ns, say 

in  a sherbet glass o r some o th e r c ontainer, whic h prec ludes the  

plac ing  o f the fing e r bo wl on the dessert pla te , the fing er bowl,  

on a do ily on a plate , is plac ed in  fro n t  o f the guest a fte r the 
la st c ourse.

I f  especially beautiful glass or silver finger bowls and plates 
are used, many hostesses now omit the doily between, maintain­
ing that it  destroys the harmony between the bowl and the 
plate.

The bowls, half-filled with tepid water, may be placed on 
the side table before the meal is announced.

SE T T I N G  T H E  T AB L E

Precision and decision are demanded in table-setting: mathe­
matical precision in laying the table-covering and in placing 
the silver and other table-appointments, and artistic decision in 
the choice and harmonious arrangement of the table-appoint­
ments.

Spreading  th e  C loth

When the table-covering is the conventional table-cloth, first 
place the silence-cloth, of white, thick, doublefaced material, 

which usually extends five inches over each side of the table. 

This is sometimes tied in place to prevent slipping.

O ver this, spread the table cloth, perfectly laundered. There 

should be in the table cloth only one crease, the straight central 

crease, and the cloth should be most carefully adjusted so that 

this fold is placed e x a c t l y  in the center of the table. The op-





e letv ice. f oot  d iinne t

A P P E T I Z E R — F IR ST  C O U R SE  
T H E  N A P K I N  IS O N  T H E  P L A T E  
O R  L EF T  O F  T H E  F O RKS.  IF  T H E  
C O C K T A I L  IS F R U IT  O R  M E L O N ,  
R E P L A C E  O Y ST E R  F O R K  W I T H  A  
S M A L L  SP O O N .  A L L  C L A SSE S  
R E M A I N  T H R O U G H O U T  D I N N E R

SO U P — SE C O N D  C O U R SE  
T H E  SO U P  P L A T E  IS SE T  O N  T H E  
SE R V IC E  P L A T E  A F T E R  T H E  A P ­

P E T IZ E R  A N D  IT S SIL V E R  A R E  
R E M O V E D .  T H E  SE R V IC E  P L A T E  
IS R E M O V E D  W I T H  T H E  SO U P  
P L A T E  A N D  IT S SIL V E R

F I S H  O R  E N T R E E — T H I R D  
C O U R SE

T H E  S E R V I C E  P L A T E  I S  R E ­

P L A C E D  BY  A N  E N T R E E  P L A T E -  
W A R M E D  I N  W I N T E R .  U SE  
T H E  O U T E R  K N I F E  A N D  F O R K



R O A ST — F O U R T H  C O U R SE  
T H E  L A R G E  D I N N E R  P L A T E  F O L ­

L O W S T H E  E N T R E E  SE R V IC E  
A N D  IS R E M O V E D  W I T H  I T S  
S l t V E R

SA L A D — F IF T H  C O U R SE  
BO T H  SA L A D  P L A T E  A N D  S I L ­

V E R  A R E  SM A L L E R  T H A N  F O R  
T H E  M E A T  C O U R SE  A N D  T H E  
P L A T E  SH O U L D  BE C O L D

D ESSER T — SI X T H  C O U R SE  
E A C H  P L A C E  SH O U L D  BE C O M ­

P L E T E L Y  C L E A R E D  E X C E P T  F O R  
T H E  G L A SSE S— A N D  T H E  T A B L E  
C R U M B E D — BEF O RE T H E  D E S­

SE R T  P L A T E  A N D  SI L V E R  A R E  
P L A C E D

C O F F EE— SE V E N T H  C O U R SE  
W H E N  C O F F E E  IS SE R V E D  A W A Y  
F R O M  T H E  T A B L E ,  T H E  F IN G E R  
B O W L  W I T H  IT S D O I L Y  M A Y  
C O M E  I N  O N  T H E  D E SSER T  
P L A T E  —  D O I L Y  A N D  B O W L  
SL IP P E D  O F F  BY  T H E  G U E ST  A S  
D E SSER T  IS SER V ED .  W H E N  
SE R V E D  A T  T H E  T A B L E ,  T H E  
C O F F E E  C U P  A N D  SA U C E R  A R E  
P L A C E D  A F T E R  T H E  D E SSE R T  IS  
SE R V E D

— Re e d  fir Bar t on





posite edges of the cloth should fall at equal distances from 
the floor. The cloth should fall from twelve to fifteen inches 
below the edges of the table.

P lac ing  the  D ec orations

N ow having placed the background for your table-picture, 
focus your composition by placing the table decorations, the 
centerpiece, candlesticks or candelabra, and compotes.

For a table of six covers, four candles or two candelabra are 
sufficient. T he candlesticks are usually placed about halfway 
between the center of the table and its edge, but their position 
depends on the general form and design of the decorations. 
The candles are unshaded.

Compotes, filled with bonbons or mints or nuts, are usually 
placed between the candlesticks and the edge of the table—  
their position too, depending on the general structural scheme.

Setting  th e  C overs

N ow you are ready to set the covers.
A " cover” is the place set for one person at the beginning of 

a meal. I t consists of a service plate (called sometimes a "place 
plate,” and most appropriately called, a c o v e r  p l a t e ) ,  silver 
utensils, napkin, and water glass.

In setting a cover allow, if  possible, the standard space of 
twenty-fo ur inches, this space being measured from the center 
of one plate to the center of the next one. Allow fifteen inches 
for depth.

Place the cover plate in the exact center of the place, and 
so that the pattern is up, in other words so that the pattern- 
design is given its full beauty-value.

All the lines of the cover should go either across the table 
or lengthwise of it. Avoid diagonal lines because they attrac t 
the attention of the eye and take away from the harmony o f 
the design.

Place the knives in a straight line, on the right of the plate, 
parallel to each other, and the spoons on their right. O n the le f t 
place the forks, also in a careful straight line, and lay the napkin 
at the lef t of the forks with its edges parallel to the forks and 
knives and spoons. When the cover includes a bread and butter 
plate2 lay the butter spreader on the edge of the plate so that



it  is parallel to the edge of the table with the handle toward the 
right. Salt and pepper sets should' follow this rule of placing, 
as should the handles of dishes that are placed on the table, and 
if  a piece of silver is placed on a dish at the table (fo r instance, 
the spoon on the plate under the f ruit cocktail) it  too should 
be placed parallel to  the pieces of silver at the sides of the 
plate.

T here are several other important rules for setting a cover* 
and the basic idea of these rules applies to informal meals as 
much as it  does to  formal meals.

K n i v e s ,  sinc e th e y are used in  the  rig h t hand, are plac ed a t 

th e  rig h t o f the  pla te ,  w ith  the  c u ttin g  edge to wa rd  the plate .

S p o o n s ,  w ith  the  bowls up, are plac ed a t the  rig h t o f the  

knives.

F o r k s  are placed at the lef t of the plate, with the tines up. 
T his is because the fork is held in the lef t hand when the knife 
is in the right hand. I f  an oyster fork is necessary, it  is placed 
on the right o f the knives and spoons — and parallel to them—  
or on the plate on which the oysters are served.

T h e  S i l v e r  should be placed in  the correct sequence— so 
that the person eating m ay use first the utensils f a r t h e s t  from 
the plate and “work toward the plate.” N ot more than three 
knives and three forks (no t counting the butter knife or oyster 
fo rk) are laid at one cover. I f  necessary, additional pieces are 
laid just before the course is served. U sually the silver is laid 
for the courses through the salad course, and the dessert silver 
Is either placed at the cover before the dessert is served, or 
brought in on the dessert plate. F or every item of food in the 
menu the necessary piece of silver should either be placed at 
the cover or brought in  before the service of the course.

T h e  N a p k i n  is plac ed on the  le ft  o f the  fo rks .  I f it  is fo lded  

in  a square, th e  open c o rner is the  lo we r corner^ nearest the  

plate .

T h e  W a t e r  G l a s s  is placed above the tip of the dinner 

knife. I f  there is a glass for another beverage, it  is placed 

to the right o f the water glass or in a line slanting down from 

the goblet to  the right. I f  there are more than two glasses, they 

are grouped artistically.

T h e  B r e a d  a n d  B u t t e r  P l a t e  is placed above the tips of 

the forks so that it  will be on a line with the water glass. The 

butter spreader is placed on the bread and butter plate parallel



to  the  edge o f the table , the  handle to wa rd  the rig h t and the  

c u ttin g  edge down.

T h e  P l a c e  C a r d  is best plac ed above the  plate .

T h e  E d g e  o f  t h e  S e r v i c e  P l a t e , the  tips o f the  handles 

o f the  silve r utensils, and the  lo we r edge o f the na pkin should  

be plac ed in  e x a c t a lig nm ent,  usua lly one in c h fro m  the  edge 

o f the  table . Som e hostesses p re fe r th a t  the  s ilve r be plac ed  

tw o  inches fro m  the  edge o f the  table , so th a t  there  is a m ini­

m um  o f danger o f its being  brushed o ff the  table .

S a l t s  a n d  P e p p e r s  are usua lly plac ed between e ve ry tw o  

c overs, o r in dividua l sets m a y be plac ed, o r,  i f  there  are o n ly a 

fe w  c overs, sets m a y be plac ed a t  the  ends o f the  table.

S a l t e d  N u t s  m a y be plac ed in  sm all in dividua l dishes above  

the c overs, o r in  s ilve r o r glass c om potes.

C o v e r s  should be plac ed d ire c tly opposite eac h other.

T h e  C h a i r s  are plac ed so th a t  the  line o f the  ta ble -c lo th  

is n o t broken.

T AB L E  SE R VI C E

Styles o f Servic e

T here are three styles of service:
R u s s i a n : In this style of service all the food is served from 

the kitchen, b y attendants. T he host and hostess take no part 
in the service. No food is put on the table except the decorat­
ing dishes of nuts, candy, and fruits. T he food m ay be placed 
in individual portions before the guest, or m ay be separated 
into portions and arranged on serving-dishes for each guest to  
help himself.

E n g l i s h  o r  F a m i l y  T y p e : In this service all the food is 

served at the table b y the host, hostess, or both.
C o m b i n a t i o n  o r  M i x e d  S e r v i c e : In this service the main 

course is usually served at the table, while the soup, salad, and 
dessert are served from the kitchen. Sometimes, the salad is 

served from a large salad bowl, and the hostess serves the dessert 
at table.

Servic e  Sug gestions

M e t h o d s — T here are three methods of table service. T he 
one often preferred is the l e f t  h a n d  service, that is, the placing, 
passing, and removing of all dishes at the left. Beverages are,
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of. course, an exception, and these are placed at the right. In 
the left hand service, the waitress uses the hand farthest from 
the guest, that is, the left hand. The lef t hand service permits 
the guest to use his right hand in helping himself. In the r i g h t  
h a n d  service the waitress places and removes all dishes from the 
right, using the right hand, but she passes a dish at the left, 
using her lef t hand. O ften a combination of these two services 
is used: that is, the dishes are placed and passed at the lef t, and 
plates are removed from the right. A hostess decides which 
method seems to her the easiest and most practical for her 
household, and directs her service accordingly.

O r d e r  o f  S e r v i c e — In many houses the hostess is served first. 
T his is a relic of the old custom of taking it  for granted that 
the giver of the feast prove the absence of poison b y first tast­
ing of the food or drinking of the beverage! Some hostesses too 
justify this custom by maintaining that, when complicated foods 
are served, the hostess indicates to her guests the methods b y 
which they can most conveniently serve themselves.

However, the custom of serving the honor guest first is grow­
ing, and many hostesses now insist on giving the chief guest 
this additional compliment.

T he former custom of serving all the ladies first and the 
gentlemen afterward is no longer in vogue, for this method 
consumed too much time and delayed the service. N ow guests 
are served in the order in which they are seated, usually begin­
ning with the honor guest or the hostess and proceeding to the 
right.

T h e  E v e r - P r e s e n t  P l a t e — I t is an important rule of good 
service that there must be a plate before each guest until the 
salad course is removed. As soon as one plate is removed, an­
other is put in its place. The first course— if  a pre-soup course 
— is either served from a large dish, in which case a plate is 
placed for it  on the cover plate, or is brought in on a plate which 

is set on the cover plate already on the table.

When the first course is removed the soup plate is set on the 

cover plate. T hen, if  the next course— an entree, or fish, or 

the main course— is, as usual, to be served on a heated plate, the 

service plate is removed with the soup plate as this heated plate 

is put before the guest.

T h e  " S e r v i c e  N a p k i n ” — O n the  palm  o f h e r le ft  hand^ 

under the dish th a t  she is passing, the  waitress holds a na pkin



folded in a square— the so-called " service napkin” or " serving 
napkin.” She does not use a tray to bring dishes to the table 
or to remove them from the table.

U s i n g  a  T r a y — When a waitress is passing two or three 
small articles such as the cream-pitcher and sugar-bowl, or extra 
pieces of silver, she uses a serving-tray, with a doily on it  to 
keep the articles from slipping.

F i l l i n g  G l a s s e s — W ater glasses are filled three-fourths full. 
The water pitcher should be three-fourths full. When a glass 
is being filled it  should not be lifted from the table. I f  neces­
sary, the waitress uses a napkin to catch the drip. Beverages 
are placed and glasses are filled at the right.

K n i v e s  a n d  S p o o n s  are plac ed a t  the rig ht,  and fo rks  are 

plac ed a t the le ft .

B r e a d , in  the fo rm  o f plain o r pulled bread, rolls, o r toast^ is 

passed a fte r the soup has been served.

I f  t h e  F i r s t  C o u r s e  o f an in fo rm a l dinner o r lunc heon is a 

c old c ourse, it  m a y be on the table  when the guests e n te r the  

dining -room . I f it  is ho t,  it  is served a fte r the guests are seated.

B e f o r e  P a s s i n g  a  D i s h  t o  a  G u e s t  the waitress should 
see that adequate silver is placed on the dish— usually a serv­
ing-fork on the lef t and a serving-spoon on the right— in a 
convenient position. She should, if  necessary, rearrange the 
silver before offering the dish to the guest.

F o o d  S h o u l d  b e  P l a c e d  o n  t h e  T a b l e ,  passed, and re­
moved in the order of its importance in the course.

I f  a  S a l a d  i s  S e r v e d  W i t h  t h e  M e a t  C o u r s e ,  it  is plac ed 

on the  m ore c o nvenient side o f the pla te . I f there  is no  e x tra  

glass on the rig h t side, it  is usua lly m ore c o nvenient to  the  guest 

to  have the salad plac ed on the rig ht.

H o t  F o o d  S h o u l d  b e  S e r v e d  H o t  on heated dishes.
C o l d  F o o d  S h o u l d  b e  S e r v e d  C o l d  on cold dishes.
W h e n  t h e  H o s t  a n d  H o s t e s s  d o  t h e  S e r v i n g  a t  T a b l e , 

the host serves the meat, and often the vegetables, and the hos­

tess serves the soup, salad, dessert, and beverage.

I n  t h e  M a i d - L e s s  H o u s e h o l d , the hostess w ill find  g rea t  

c onvenienc e in  the tea -wa g on o r a n y o ther kind o f se rving -  

table th a t m a y stand a t her rig h t,  rea dy to  help her.

B e f o r e  t h e  D e s s e r t  C o u r s e , the table should be cleat ed 

and crumbed. The salts and peppers, the bread and butter 

plates, and all other accessories or dishes that will not be used



in  the  dessert c ourse, are rem oved on a tra y.  W h e n  the table  

is c rum bed a sm all fo lded na pkin  and a plate  should be used, 

and the  c rum b-c lea ring  is done a t the  le ft  o f the  guest.

W h e n  t h e  D e s s e r t  i s  F i n i s h e d , the dessert plate is e x ­

c hang ed fo r  an a fte r-d in n e r c offee c up, i f the  c offee is served  

a t  table .

A t  t h e  E n d  o f  t h e  C o f f e e  C o u r s e , the c ups are e x ­

c hanged fo r  fing e r bowls i f  these were  n o t plac ed w ith  the  

dessert.

T h e r e  i s  I n c r e a s i n g  I n c l i n a t i o n  to  serve a fte r-d in n e r 

c offee in  the dra wing  room , livin g  room  o r the  lib ra ry.  T he pla n  

has m a n y advantages. T he orig inal reason was to  g ive guests 

m ore freedom  and m ore lu x u ry— dinin g -room  c hairs are stiff 

a t best. B ut in  larg e fam ilies, yo un g  adults and c hildren are  

eager to  be ex cused— the fo rm e r fo r their o wn plans and the  

la tte r have sc hool w o rk  to  do, besides whic h th e y do no t o r  

should n o t d rin k c offee. T he adults w a n t to  c ontinue the ir dis­

c ussions w ith o u t in te rru p tio n ,  while  th e y ha ve c offee, liqueurs  

a nd sm okes a t the ir leisure.

Besides, in many American homes, servants come in b y the 
day or the hour. Serving coffee in the living room, in addition 
to the comfort it gives host and guests, allows maids to finish 
the cleaning-up process with more speed and care as well as 
more freedom. T he coffee service can be done last or even left 
until morning without catastrophe. In the maidless home, the 
dining-room doors can be closed, the lights turned out and both 
hostess and guests forget the work that awaits the former, in 
the glow of the larger, more comfortable and less formal living 
room. Moreover, in many modern homes the dining room has 
disappeared and its function taken over b y an enlarged living 
room, with or without a dining alcove or solarium but almost 
always when there is a garden, b y the terrace used for meals 
out o f doors. In homes with this arrangement there should be 
an appropriate screen to set around the table used for dining, 
when the guests move into the living room proper or onto the 
terrace. O ften when there is a dining alcove, these screens are 
attached to opposing walls as permanent fixtures o f the room, 
and need only to be swung out to meet around the disheveled 
table. For less formal entertaining see page 724.



C AR V I N G

O K I L L  in carving depends upon two things: first, a knowl- 
^  edge of the anatomy of that which is to be carved, and 
second, good tools with which to work.

E Q U I P M E N T  F O R  C AR VI N G

F o r  t h e  A v e r a g e  F a m i l y ,  two carving knives are desirable; 
one with a long, keen blade for large roasts, and a smaller, 
lighter one for steaks, cutlets and poultry. O ne two-pronged 
fork can be used with both knives.

F o r  a  S m a l l  F a m i l y , where la rg e  jo ints are n o t  served, the  

sm aller kn ife  w ill be adequate.

T h e  C a r v i n g  K n i f e  S h o u l d  b e  S h a r p  when it  is brought 
to the table. I t should never be sharpened at the table.

T h e  C a r v e r  S h o u l d  R e m a i n  S e a t e d  while carving and 
should carve enough for all who are at the table before he 
begins to serve anyone.

T h e  P l a t t e r  S h o u l d  b e  L a r g e  E n o u g h  to give room not 
only for the meat that is to be carved but also for the carved 
portions.

A  S e r v i n g  S p o o n  should be provided for the gravy.

T O  C AR VE  B E E F  

B eefsteak

F irst separate the meat from the bone by cutting along the 
edge of the bone with the thin point of the knife.

B eginning with the wide or bone end of a porterhouse or 
sirloin steak, and following the grain of the meat, divide each 
section into portions an inch or slightly more in  width, depend­
ing on the number to be served.

In porterhouse and similar steaks, the tenderloin and the 
wider section are more tender and have a finer flavor and text­
ure than the narrow section. G ive a serving of the finer quality 
meat and one of the less choice meat to each person.

T he small or flank end of a porterhouse steak is of poor
83



quality, suited only for stewing or braizing, and should not 
be served with the rest of the steak.

Add to each portion a bit of garnish, a spoon of dish gravy, 
and if  the steak is planked, a serving of vegetables.

R oast B eef

Carve all roasts across the grain of the meat. T he thickness 
of the slices varies with the kind of roast that is being carved, 
and may be influenced b y the personal preferences of the people 
for whom the carving is being done. G enerally the slices 
should be thin, but whether thin or thick, they should be even 
and attractive looking.

F i l l e t  o r  T e n d e r l o i n  R o a s t — Hold the roast f irm ly with 
the fork and cut the meat squarely across the grain in slices 
slightly less than one-half inch in thickness. Begin with the 
thick or forward portion. Serve one slice to each person.

L o i n ,  R o u n d  o r  R u m p  R o a s t — C ut across the grain, as 
with a tenderloin roast, but carve the slices as thin as possible, 
because the meat is less tender than the fillet.

S t a n d i n g  R i b  R o a s t — Place the roast cut side up on a platter 

with the ribs to the left. T hrust the fork firmly into the side 
below the upper bone and cut slices l/ g  to % inch thick toward 
the fork, across the grain, until the bone is reached. Cut several 

slices and then separate from the bone by cutting down with the 

point of the knife along the bone.

C h u c k  P o t  R o a s t — Place the meat with the rib side toward 
the carver. Insert the fork straddling the narrow strip of 

cartilage running down the center of the meat and cut off the rib 

bone. Cut horizontally across grain into slices %  inch thick, 
beginning at the right front corner and cutting up through the 
slice at the center of the roast. When one side is sliced reverse 
and cut other side.

S h o r t  R i b s — Place meat so that ribs are at the back. T hrust 
fork into meat and cut down between the bones. A bone may 
be served with each slice.

R o l l e d  R o a s t — A rolled roast should be held together for 
carving by skewers thrust directly through the roll across the 
grain of the meat. Set the roast on end and thrust the fork 
firmly into the side an inch or two from the top. T hen, hold-



ing the knife horizontally, cut thin even slices across the entire 
roast.

Remove the skewers one at a time as you reach them in 
carving, and move the fork downward from time to time as 
necessary.

T O  C AR VE  L AM B , M U T T O N , V E A L  

AN D  P O R K

L eg o f L am b

Let the small bone extend toward your lef t and have the 
curved side of the meat uppermost. T hrust the fork into the 
center muscle and cut thin slices downward, across the grain 
of the meat, till the knife strikes the bone. To release the 
slices, insert the point of the knife beneath them and cut along 
the surface of the bone.

I f  the leg of lamb is boned, cut slices straight through, across 
the grain of the meat.

L oin R oast o f L am b, V e a l o r P ork

The backbone should be cut through at each rib before the 
meat is roasted. Let the roast lie on the platter with the bones 
down and the smaller end of the roast at your left. Carve 
down between the ribs and serve one rib to each person.

C rown o f L am b

Carve down between the ribs and serve one rib to each per­
son.

Saddle  o f M utto n

Let the roast rest on the platter with the bone down and 

the end diagonally toward you. Make a cut through the 

center the entire length of the backbone, separating the meat 

into two similar parts. Remove the meat from the bone on 

each side b y running the knife point between the meat and 

the bone. Carve the meat into slices slightly less than half  

an inch thick, cutting across the grain.







T O  C AR VE  P O U L T R Y  

R oast T urkey o r C hic ken

Let the bird rest on its back on the platter, with the drum­
sticks pointing toward your lef t. G rasp the carving-fork 
firm ly in the lef t hand, with the tines pointing toward the 
bird’s neck and the tips turned from the bird. Insert it  into  
the leg so that one tine goes diagonally through the drumstick 
and the other through the second jo int.

C ut all around the hip jo int. Press against the side of the 
bird with the flat of the knife and use the fork as a lever to  
bend the leg back. T his will separate the hip jo int and the leg 
can be lifted off without difficulty.

W ithout removing the fork, lay the leg down flat, with 
the open end pointing, toward ~the lef t, and insert the knife 
from right to lef t between the tines o f the fork. Press the 
knife down and it  should go through the jo int. A t first you 
m ay have to do a little feeling around to locate the jo int, but 
with practice you will learn how to insert the fork so that when 
the knife is placed between the tines it  will fall directly over 
the jo int.

N ext thrust the fork into the side of the bird, rather low 
down, and cut the breast downward in thin even slices.

Slice the meat from the second jo int and serve a slice o f 
white meat and a slice of dark meat to each guest.

I f  more portions are needed, turn the bird so that it  is 

lyin g with the carved side down. Separate the second leg in 

the same way you did the first, and slice the breast.

I f  the wings are needed they m ay be cut from the bird and 
divided in the same manner as the legs.

O rdinarily the tips of the wings and the drumsticks are 

not served with the roasted bird but are reserved for other uses.

R oast D uc ks

Follow the same method as for turkeys and chickens, but 

keep in mind that a duck’s joints are much farther toward the 

back than those of turkeys and chickens.
 ̂ W i t h  W i l d  D u c k ,  only the breast is served. H alf  a breast 

is usually removed in one portion and served to one person.



B roilers

Arrange the bird on the platter so that the neck is toward 
you. Insert the fork in the second jo int; cut the flesh aroutid 
the hip jo int; bend the jo int over sharply with the knife and 
separate it  from the body. Separate the drumstick from the 
second jo int or leave them together, as you prefer. Split the 
breast in two. Serve half  the breast and a second jo int or 
whole leg to  each person.

T O  C AR VE  F I SH

Special carving sets are procurable for fish. I f  such a set is 
not at hand, the best thing to  use is a dinner knife, with silver 
plated or stainless steel blade, and a silver fork*  preferably of 
the type known as a cold meat fork.

In carving any fish try to  serve as little bone as possible and 
avoid breaking the flakes o f the fish.

B aked o r P lanked F ish

I f  the fish has been slashed before baking, cut through these 
slashes, to , but not through, the backbone. I f  there are no 
slashes, cut the flesh crosswise at intervals of about two inches. 
Slip the knife under each section and lif t  it  from the bone. 
When one side of the fish has been served, lif t  up the back­
bone and divide the lower half.

M iddle C uts o r T hic k P ieces o f F ish

Middle cuts or thick pieces of large fish, such as salmon and 
cod, are placed on the platter with the skin up. Carve the fish 
in thick slices down to the bone, then slip the knife under the 
portions and remove them from the bone.

Split F ish

When fish are split down the back and broiled or sauted, 
divide them through the middle, lengthwise, then divide each 
half into as many portions as are needed. V ery small fish are 
served whole.



G AR N ISH E S

/^[.AR N ISH E S serve two purposes. F irst, they make food 
more attractive to  the eye, thus stimulating the flow of 

digestive juices and aiding digestion; second, they add bulk or 
" roughage” to  the diet or increase the nutritive value of the 
dish.

G a r n i s h e s  S h o u l d  b e  S i m p l e ,  appropriate and easy to  pre­
pare. T hey should not be used to  disguise deficiencies or poor 
quality of any dish. E dible garnishes are more appropriate 
m an those th at are used merely for appearance. A t least one- 
third of a dish should be lef t free of garnish and the garnish 
should be so placed that it  does not interfere with the service.

W i t h  a  F e w  E x c e p t i o n s ? suc h as c andied o r m arasc hino  

c herries, sweet pickles? preserved whole  c urra nts ,  strawberries,  

c ranberries, e tc .,  sweets are n o t used to  garnish s a vo ry dishes.

T o a s t  o r  P u f f  P a s t e s  should n o t2 as a rule2 be used on the  

sam e dish w ith  potatoes.

Garnishes fo r  Soups

O ne of the simplest garnishes for soup is a tablespoon of 
salted whipped cream sprinkled with a dash of paprika or a 
little parsley chopped very fine.

E ggs are used as garnishes of soups in the form of a baked 
custard cut in fancy shapes, or as egg balls. (See Soup Ac­
cessories.) T he whole yolks poached in salted water just below 
the boiling-point m ay be used; one yo lk is served with each 
plate o f soup.

Noodles, tapioca, spaghetti or macaroni cut in fancy shapes? 

or quenelles (See Soup Accessories) make simple and attrac­

tive garnishes for soup.

Cooked vegetables cut in thin strips or in Julienne style or 

in  fancy shapes or slices, are often used to  add color? flavor and 

nutritive value to a soup.

Soups m ay be garnished also with cubes of bread or puff 

paste buttered and browned in the oven or fried in deep fat.
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Garnishes fo r  E gg D ishes

E ggs are often served with toast in some form. T hey may 
be garnished with crisp slices of bacon and a spray of parsley or 
they m ay be served on a bed of chopped spinach, mashed potato 
or chopped meat. A  sauce or puree is a very attractive garnish 
for poached eggs. E ggs are sometimes garnished with grated 
cheese or cooked egg-yo lk put through a sieve.

Garnishes fo r H o t Veg etables

Mashed vegetables are sometimes garnished with bits o f b ut­
ter and a sprinkling of paprika or chopped parsley. Vegetables 
that are cooked and served whole are often covered with grated 
cheese and put into the oven long enough to  brown the cheese. 
Slices of hard-cooked eggs or egg-yo lk put through a sieve 
may be used as a garnish for spinach.

Garnishes fo r  M eat,  F ish, Gam e and P o ultry

G arnishes often used with roasts of beef, lamb or mutton are 
browned potatoes, croquettes of potatoes or rice, mashed potato 
cups filled with green peas or diced vegetables, slices of carrot, 
parsnip or turnip sauted or fried in deep fat, or boiled onions 
and sprays of parsley or cress.

Roast pork m ay be garnished with any of the above or with 
baked apple or sauted apple rings filled with jelly.

F ried bananas make a suitable garnish for roast of mutton.
Chops and steaks m ay be served with a simple garnish of 

parsley or cress and a slice of lemon or in a border of F rench 
fried potatoes, Saratoga chips or lattice potatoes.

Creamed meat dishes m ay be served with triangles or rounds 
of toast, in borders of rice or mashed potato, in croustades of 
bread, in timbale cases or patty shells or in cups of rice or 
mashed potato.

Sausage, meat balls or chops are attractive arranged about a 
mound of rice, mashed potato, macaroni or spinach.

Roast or fried chicken m ay be served in a border of celery 
or of fried oysters or with a simple garnish of parsley or cress.

Roast duck is attractive with endive and slices of orange and 
olives or with rice cups filled with currant je lly; roast goose 
with broiled sausage, gooseberry sauce, apple or barberry jelly



or cooked rings of apple; roast quail with squares of fried mush 
and cubes of currant jelly.

Fish steaks, broiled fish or baked fish are usually garnished 
with slices of lemon and parsley or cress. Slices of hard-cooked 
eggs are often used as a garnish for fish. F at fish such as salmon 
may be garnished with slices of cucumber or of tomato or 
whole tomatoes stuffed. Fish may also be garnished with po­
tatoes, peas, onions or tomato in any form.

O ther garnishes that may be used are celery curls, olives, 
radishes, mushroom caps, small green pickles, strips of green 
pepper or pimiento.

Garnishes fo r  Aspic s and Salads

The best and simplest frame for any salad is a bed of lettuce 
leaves or shredded lettuce, cabbage or cress. Many salads are 
made more attractive by a sprinkling of chopped nuts or capers, 
minced green pepper or red pimiento or a grating of cheese. 
A half  nut-meat, two or three radishes cut to resemble roses, 
dates or prunes stuffed with nuts or cream cheese, olives whole 
or sliced, tin y new onions or sliced green pickles all add flavor 
and color.

Truffles are wild, edible, subterranean fungi that are raised 
principally in F rance. T hey are too expensive to be used in 
large quantity but are highly prized as a flavorful garnish for 
aspics, salads and sauces. Because of their black color they 
make an effective contrast to the pale or vivid colors of the 
more common foods.

V ery attractive decorations for meat, fish, salads or aspic 
are vegetables cut into simple flower designs. Cucumbers, 
beets, turnips, Russian radishes and carrots with chopped 
greens are the materials to have at hand. For a lily, cut a 
long cucumber in half crosswise. Stand up on this cut surface 
and with a sharp knife cut narrow strips, not too thin, from 
tip to within an inch of the base. Continue until all the white, 
too, is cut into strips resembling petals. Into the center in­
sert a long narrow carrot, root end up, to simulate the yellow 
stamen. I f  necessary wrap base with a rubber band to hold 
tightly. Beets and round turnips can be peeled and cut to 
resemble budding roses. The turnips can be stained with vege­
table coloring if  desired. F lat slices of turnip or Russian radish



cut to resemble daisies have a center of carrot and a sprinkle 
of chopped green. Calla lilies may be made of thin slices of 
larger turnips. R oll until the edges meet in cornucopia shape 
and fasten with a toothpick. Insert a long slender carrot or 
carrot strip for the stamen and fasten with another toothpick. 
Broccoli, leek, shallot, or spinach leaves may be attached. E aster 
lilies are made the same way except that the petal is split after 
rolling the calyx.



C E R E AL S

C
E RE ALS or grains are the seeds of certain grasses, the most 

important of which are wheat, oats, rice, barley, corn, 
rye and buckwheat. T o most persons " cereals” designate 
only breakfast cereals; and, while the term " cereal foods” 
ac tually does include also commercial products made from 
cereals such as macaroni and spaghetti, corn-starch and the 
different flours, the present chapter deals only with cereals in 
the breakfast-cereal sense. T here are many kinds of breakfast- 
cereal products on the market. Most of them are made from 
the cereals listed above but they differ because of variety in 
the processes of their manufacture. The so-called breakfast- 
cereals have a wide usefulness in meals other than breakfast.

Sto ra g e  o f C ereals

W ith a suitable storage place, cereals and flour m ay be kept 
for several months. Unless there is a cool, dry place for storing 
them, they should be purchased only in amounts that can be 
used in a few days. T his is especially true in warm weather.

Cereal products are liable to spoilage for two reasons: they 
m ay become wormy, or they m ay become rancid. Products 
made from the whole grain are more subject to  spoilage than 
the refined products, because the whole products contain the 
germ, which is high in fat, and it  is this that becomes rancid; 
it  is this, also, that offers suitable material for the development 
of eggs laid b y insects.

Cereals should be purchased from a merchant whose store is 
known to be kept in a sanitary condition. Closed glass jars 
are excellent for keeping cereals. I f  package cereal is purchased, 
it  should be placed in closed glass jars after it  is opened, thus 
insuring against infection by insects.

W h o le  o r  R efined Cereals

Seeds are made up of starchy material in a network of protein, 
and protected by several coats of fiber generally referred to as 
bran or cellulose. In the process of manufacture a part or all 
o f  the outer coats m ay be removed so that the actual composi-
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tion of the cereal is a matter determined by the method of 
manufacture. I f  a large part is removed, the cereal is called 
highly refined.; if  a small part is removed, it  becomes less 
highly refined; and if  the coats are not at all, or but slightly 
removed, it  is called “whole.” T herefore, the terms “whole” 
and “refined” refer to the amount of outer coating which the 
cereal contains and not to  the size of the particles into which 
the grain is ground.

One way to determine whether cereals are whole or refined 
is b y the color. T he less highly refined cereals are apt to be 
dark in color, and the more highly refined cereals are light in 
color.

P re-C ooked C ereals

Cereals were formerly bought uncooked, b ut b y modern 
methods of manufacture they m ay be partly or entirely cooked. 
T hus we have, in oats or wheat, a partly cooked product; and 
the long list of ready-to-eat cereals or entirely cooked products 
which need only a few minutes of reheating to be ready for the 
table.

C ooking  C ereals

T wo of the important secrets in cooking cereals so that they 
are acceptable are:

1. To allow enough water to swell and soften all the starch.
2. T o cook them long enough to swell the starch and soften 

the cellulose present so that the starch m ay be exposed to the 
action of heat and water.

Cereals high in starch and low in cellulose or bran absorb 
more water than do cereals containing proportionately less 
starch and more cellulose or bran. Also, coarsely ground or 
unground cereals require more time to cook than the finely 
ground ones. These facts determine the method used in cook­
ing. A  refined cereal will require a proportionately larger 
amount of water than a whole cereal, though it  will require 
less time in the cooking; a coarsely ground cereal will require 
longer time than a finely ground cereal.

Thorough cooking of cereals is necessary for two reasons: 
first, cellulose requires plenty of time to soften; and second, 
starch gains in flavor b y cooking.

M e t h o d s  o f  C o o k i n g — Cereals m ay be boiled directly over 
the heat; steamed, as in a double boiler; or cooked in a fireless



cooker. The first is the quickest process but requires attention 
in order to prevent sticking; and, even when stirred frequently, 
some sticking may occur. Since the slower cooking develops 
the flavor and more thoroughly softens the cellulose, the use of 
either double boiler or fireless cooker is recommended.

A m o u n t  o f  W a t e r  N e e d e d — Tastes differ greatly con­
cerning consistency of cereals. Some persons like a thin cereal, 
almost a " gruel” ; others prefer a thicker product, or " mush,” 
while still others choose a thick " porridge.” T he following sug­
gestions are only general. T he directions on the packages are 
safe to follow in cooking any uncooked or partly cooked cereal, 
then if  a thicker or thinner product is desired it  is easy to de­
termine the proportions that best suit the fam ily and make your 
own rules.

In General:

1. Rolled cereals, such as rolled oats or rolled wheat, require about 

two  parts o f water to one o f cereal.

2. Coarsely ground cereals from  the whole grain, and unground 
whole grains require about fo ur parts o f water to one o f cereal.

3. F inely ground refined cereals require from  five  to  six parts o f 

water to  one o f cereal.

Where directions are lacking for any cereal bought in bulk, 
the following table will serve as a fair guide.

A m o u n ts  o f W a te r  to  U s e  with V a rio u s  C e re a ls

T o  O n e  C u p U s e  C u p s  W a t e r W i l l  M a k e  C u p s  P r o d u c t

Cornm eal 5 to 6 S +
H om iny Grits 4 to 5 4  +
Oatmeal 4 to 5 4 +
Oats, rolled 2 to i y 2 2 +
Rice 4 to 5 4 +
Samp

Wheat, finely
4 to 5 4  +

ground 5 to 6 5 +

A m o u n t  o f  S a l t  N e e d e d — Tastes differ again here, but a 
safe rule from which to vary is to use one teaspoonful to each 
quart of water used.

S w e l l i n g  o f  C e r e a l s — The amount of swelling is the same 
as the amount of water required; that is, rolled cereals swell 
about twice, coarsely ground or whole cereals swell about four



times; and finely ground and refined cereals swell from five to 
six times.

T i m e  N e e d e d  F o r  C o o k i n g — Cereal products have a nat­
urally delicious flavor, although not pronounced, which is 
brought out by long slow cooking, and the right proportion of 
water and salt.

Long slow cooking used to mean four to six hours, but manu­
facturing processes have cut the time considerably— to fifteen 
or twenty minutes in the case of some of the fine grained wheat 
products, and even three to five minutes for partially cooked 
cereals. However, a longer cooking only improves them.

In trying a breakfast cereal for the first time, follow the 
directions on the package; then if  you wish, adapt them to 
the consistency and saltiness you prefer.

Some cereals m ay be boiled— notably rice, and those partially 
cooked products that need only three to five minutes cooking, 
and so demand but little constant attention. The standard ways 
o f  cooking cereals are steaming in a double boiler or baking 
in  a slow oven, as in making creamy rice and Indian puddings. 
T he baking method has obvious advantages, and can well be 
extended to include cereals for breakfast or entrees, omitting 
the sugar and flavoring.

I f  cereal is cooked in the evening for the following breakfast, 
it  may stand in the double boiler all night and be heated in the 
morning. I t is well not to stir it  in the morning until it  is 
thoroughly hot, because stirring when cold is apt to  cause 
lumps which resist being made smooth.

Varia tions in U se o f C ereals

Cereals may be cooked in m ilk instead of water, or a part of 

the water m ay be replaced by milk. This method offers an 
easy way of increasing the m ilk content of a meal and makes 
the cereal dish more nutritious. Raisins, dried fruit or fresh 
f ruit supply a pleasing addition to cooked cereals. D ates or 
figs cut into pieces and stirred into the cereal before serving 
make a very appetizing change.

T o prevent a hardening over of the cereal due to standing, 
two or three tablespoons of water m ay be poured over the top 
of the cereal after the cooking process at night is finished.



H O T  T A M A L E S

F illing :

%  pound chicken or 
%  pound veal or beef 

3 ounces c hili powder 
1 sm all onion

3 doves garlic  
2 teaspoons salt 
1 y2 cups hot water 
B ay leaves

E nvelope:

4  cups yellow corn meal 2 ^  cups stock

1 teaspoon salt ^  pound fat

1 pound cornhusks

T he " redi-cut” cornhusks may be bought. F ield cornhusks 
must have both ends removed; immerse in cold water while 
filling is prepared.

Boil both meats in water to which have been added one small 
onion, a clove of garlic and two bay leaves. When meat is tender 
remove and drain stock, setting it aside to use in making en­
velope. Cut meat into small cubes. H eat 3 tablespoons of fat, 
add meat and brown. Mash 2 cloves of garlic and add to meat. 
S tir the chili powder and spices with hot water and mix well 
with the meat. Cook mixture 10 minutes.

T o make the envelope: Mix 4 cups yellow corn meal, salt, 
half  the stock and all of fat. B eat well with a wooden spoon 
and then add remainder of the stock. I t is very important that 
the mixture be well beaten to make it Kght. D ry cornhusks on 
the inside, spread thinly with mixture; add one teaspoon of 
chili meat f illing and roll up like a cigarette. Fold both ends 
down. Stack in a steamer and cook until well done. I f  a steamer 
is not available, place an ordinary kitchen pot lid on bottom 
o f  a deep kettle. Cover with husks and stack tamales over this 
in " pyram id” style. Pour four cups of boiling water over 
tamales, cover tightly and cook over a low flame for 45 minutes 
or one hour. Always serve tamales hot.



Y E AST  B R E AD S

BRE AD  as a universal article of food has much in its favor.
F lour, its chief ingredient, is not quickly perishable and 

is rather easily stored and transported. Bread itself  keeps well, 
is mild in flavor, is inexpensive and furnishes material needed 
b y the human machine.

E xcellent bread can be made of good bread flour, salt, water 
and yeast. B etter bread can be made if  sugar and fat are added. 
I t is in the handling of the dough, not in the proportions of in ­
gredients, that much bread is ruined.

F lours and M eals U sed in B read-m aking

W hile flours and meals made from oats, corn, rice and other 
seeds are used to  some extent with wheat flour in making yeast 
breads, b y far the larger amount of yeast bread is made from 
wheat flour only and most of it  is made from highly refined 
white flour. T his is because the gluten of wheat flour possesses 
properties of toughness and elasticity which enable the dough 
containing it  to  stretch and hold gases produced in it  b y the 
action of yeast or introduced into  it  b y baking-powder. The 
dough rises and becomes light.

However, the quality o f wheat flour depends upon the season 
in which the wheat is grown. W inter wheat is sown in the 
fall, remains in the ground all winter and is harvested in the 
summer. T his grain is generally poor in gluten, b ut rich in 
starch. W inter wheat is used largely for pastry flour. Spring 
wheat is sown in the spring and is harvested in the summer at 
about the same time as the winter wheat. T he grain is generally 
rich in gluten but poor in starch. Spring wheat flours are best 
for bread making. Standard flours are a mixture of spring and 
winter wheats and they vary little in quality.

In  S e l e c t i n g  a  F l o u r  F o r  B r e a d - m a k i n g  every effort 
should be made to secure a flour of good bread-making prop­
erties. Bread flour, when rubbed between the fingers, has a 
granular feeling. I t will not hold its shape when pressed in 
the hand. Bread flour can be used successfully in making 
cakes and pastries.



A  G o o d  P a s t r y  F l o u r  differs from bread flour in contain­
ing more starch and not only less gluten but a less elastic gluten 
than bread flour. I t has an o ily feeling when rubbed between 
the fingers, and holds its shape when pressed in the hand. 
P astry flour can n o t  be used successfully in making bread.

W h o l e - W h e a t  o r e ntire -whe a t flour, c om bined in  rig h t  

proportions w ith  white  flour, c an be m ade in to  ex c ellent bread.

G r a h a m  F l o u r , a lthoug h c oarse, m a y, rig h tly c om bined  

w ith  white  flour, be m ade in to  ex c ellent bread.

P roportions o f F lo ur and L iquid in D o ug h

For one cup of liquid use approximately three cups of flour. 
T his proportion varies widely because of differences in the 
absorptive powers of different flours. A good bread flour will 
take up more water than a poor bread flour. F lour, except 
graham or whole wheat, should always be sifted before being 
measured.

Y ea st
T he most satisfactory temperature for the growth of yeast 

is from 7 5 ° to 9  5 ° F. I t ceases to grow when the temperature 
is below 30° F. and is killed at about 212° F. Y east should not 
be softened in very cold water if  immediate ac tivity is desired.

C o m p r e s s e d  Y e a s t — A cake of fresh compressed yeast 
breaks with a clean edge and has no odor of putrefaction. I t is 
creamy yellow and uniform in color. When old, compressed 
yeast becomes slightly slippery, is streaky, and has an un­
pleasant odor. O nly fresh compressed yeast should be used in 
bread-making. In compressed yeast the yeast plants are alive 
and ready for action, hence bread-making with compressed 
yeast requires less time than with dry yeast.

D r y  Y e a s t — D ry yeast is a mass of yeast plants mixed with 
corn-meal and dried. As yeast will live for some time and yet 
can not grow without moisture, these dry cakes will keep for 
many weeks. The dried plants are inactive and even when 
warmth and moisture, food and air are supplied, they take 
some time to become active again.

L i q u i d , R a i l r o a d  o r  S t a r t e r  Y e a s t — This consists of po­
tato water, sugar and salt, in which yeast plants are in an active 
condition. The starter must be stored in a cool temperature 
to retard the action of the yeast. The disadvantage of liquid 

yeast lies in the fact that other yeasts than those best suited



fo r  brea d-m aking  m a y be th rivin g  there  also, and soon bread  

m ade fro m  this perpetual yeast m a y ha ve a c harac teristic  fla vo r.  

Sta rte r should be th ro w n  o u t oc c asionally and rem ade w ith  a  

fresh yeast cake.

A m o u n ts  o f Y e a s t

From one-sixth of a cake to four cakes of compressed yeast 
m ay be used to one cup of liquid in making bread. The amount 
of yeast within this range does not affect the flavor of the bread 
if  the dough is handled properly. W ith the minimum amount 
of yeast, the process will take six hours or more; with the maxi­
mum amount of yeast, it  may, with skillful handling, be com­
pleted in one hour and twenty minutes. From two tablespoons 
to one cup liquid yeast m ay be used for each loaf of bread.

M e th o d s  o f U s in g  Y e a s t

Compressed or dry yeast should be softened in from one- 
fourth to one-half cup of lukewarm water to which one tea­
spoon of sugar has been added. T he compressed yeast may be 
used immediately. The dry yeast m ay be set aside in a warm 
place for an hour before it  is added to the batter.

L iquids fo r  B read-m aking

A ll liquids should be boiled or scalded before being used, 
to kill any organisms which might develop in the dough.

M i l k  is the best liquid because of its contribution to the food 
value as well as to the appearance of the loaf. I t gives a white 
crumb and a rich golden brown crust. T he loaf retains its mois­
ture better than when no m ilk is used.

W a t e r  is cheap, but has no food value. I t produces a satis­
factory loaf, however.

P o t a t o  W a t e r  produces a characteristic crust excellent in 
flavor and hastens the action of the yeast. I t darkens the bread 
slightly but gives a loaf which retains its moisture and does not 
get stale as quickly as when water alone is used.

M isc ellaneous M aterials U sed in B read

S u g a r  is added to improve flavor, to produce a better bloom 
in the crust and to hasten the ac tivity of the yeast. Too much 
sugar slackens or softens the dough. In making large quantities



o f bread, the  liquid is dec reased i f  a la rg e q u a n tity o f sugar is 

used.

S a l t  is used to improve the flavor of bread. Too much salt 

retards the ac tivity of the yeast.
F a t  is added to  g ive slig ht tenderness to  bo th c rust and c rum b  

a nd to  im pro ve  the  keeping  qualities o f the lo a f.  A n y  s o ft  fa t  

o f m ild fla vo r m a y be used as shortening  in  bread.

E g g s  give a yellow color to the crumb and a brown rich bloom 
to the crust. Because of their leavening power, eggs add to the 
lightness of the loaf.

C u r r a n t s ,  R a i s i n s ,  D a t e s  a n d  O t h e r  F r u i t  add fla vo r 

and n u tritio n  b u t  ha ve lit tle  effec t on the te x tu re  o f the dough.

N u t s  add sho rtening  in  addition to  fla vo r and fo o d value.

Genera l D irec tions fo r  M a king  B read

S c a l d  A l l  L i q u i d s  to  ensure destruc tion o f m ic ro-org anism s  

whic h m ig h t in te rfe re  w ith  the ac tion o f the yeast plant.

A d d  F a t ,  S u g a r  a n d  S a l t  to  the  h o t liquid and le t  it  c ool 

u n til it  is lu ke wa rm .

A d d  t h e  Y e a s t  C a k e , so ftened in  a sm all a m o unt o f wa te r 

to  whic h one teaspoon o f sugar m a y be added.

A d d  t h e  F l o u r , sifted before measuring, except graham 
and whole-wheat flours, which are measured before they are 
sifted. T here are two methods of mixing flour into dough:

SPO N G E  M E T H O D

Add one-half of the flour to the liquid-and-yeast mixture 
and beat thoroughly. Set in a warm place. When the batter 
is light, add the remaining flour, or enough to make a dough 
of the desired stiffness, and knead thoroughly until it  no 
longer sticks to  the board.

S T R A I G H T  D O U G H  M E T H O D

Add to the liquid-and-yeast mixture all the flour to be used 
or enough to make a dough of the desired stiffness and knead 
thoroughly until it  no longer sticks to the board. T his method 
m ay always be used with compressed yeast.

K n e a d i n g  B r e a d — P ress the  doug h a wa y w ith  the  palm s o f 

yo u r hands. Stre tc h  the  doug h fro m  the edge, fo lding  the







back edge over to the center. Press the dough away with the 
palms of your hands, exerting sufficient force to cause the part 
folded over to adhere to the mass under it, and repeat fo lding. 
T urn dough one-quarter around and repeat kneading. Con­
tinue turning, fo lding and kneading until dough is smooth 
and elastic and will not stick to an unfloured board.

F i r s t  R i s i n g  o f  D o u g h — P ut the dough into a greased 
receptacle large enough to hold at least three times the bulk of 
the dough. Grease the top of the dough, cover the receptacle 
and set in a warm place. Let the dough rise until it  trebles its 
bulk.

S e c o n d  R i s i n g  o f  D o u g h — Remove dough from receptacle, 
bring the top around the under side and fold edges together. 
This leaves a ball-shaped mass, round and smooth on the upper 
surface. Bread carefully shaped in this way seems to give a 
much better product than seamy rough dough. P ut back in 
receptacle. Grease the dough, cover the receptacle, return to 
warm place to rise again. T his second rising is not essential 
but is worth while because it  improves both the texture and 
the flavor of bread.

S h a p i n g  i n t o  L o a v e s — Shape by folding the sides of a piece 
of dough under while pressing the dough so as to lengthen it. 
The top should be kept perfectly smooth and the only crease 
in the dough should be on the under side as the loaf is placed 
in the tin. I f  a soft crust is desired, grease the dough. T o braid, 
cut into three, ro ll lengthwise, pinch together at one end, and 
proceed. Cover and allow to rise until double its bulk.

B a k i n g  B r e a d — A loaf of average size should bake from f if ty 
to sixty minutes at a beginning temperature of about 400° F. 
After fifteen or twenty minutes, the temperature of the oven 
may be reduced. A  moderate heat for sixty minutes produces 
better bread than a hot oven for th irty minutes.

The baking process m ay be divided into four periods:

F i r s t  1 5  m i n u t e s  the dough should continue to rise.

S e c o n d  1 5  m i n u t e s  the dough should crust over and brown 
slightly.

T h i r d  1 5  m i n u t e s  the center of the loaf should bake and the 
crust continue to brown.

F o u r t h  1 5  m i n u t e s  the loaf should shrink from the sides of 
the tin and should be browned evenly over its entire surface. 
I t should have a hollow sound when tapped.



Bread is baked to complete the rising, kill the yeast plants, 
drive off the carbon dioxide and alcohol, dextrinize the crust, 
harden the cell walls of the crumb and develop the desired 
flavor.

Tests for D etermining When Bread Is Done

1. When the color is a rich golden brown.

2. When the loaf shrinks away from the sides of the pan.

3. When the sides of the pan sizzle when touched with
a damp finger.

4 . When a clean toothpick inserted comes out free from
any particles of the dough.

5. When the loaf gives a hollow sound on being tapped.

C harac teristic s o f a Good L o a f o f B read

S i z e  a n d  S h a p e — A medium-sized loaf made of dough 
weighing from one pound to one and one-quarter pounds costs 
less to bake and is more likely to be thoroughly baked than a 
very large loaf. A moderate-sized loaf is about four or five 
inches deep, eight or nine inches long, and four or five inches 
wide.

T he careful shaping of the dough is the first step necessary 
in making a well-shaped loaf of bread.

C o l o r — Bread should have a good bloom and be golden 
brown in  color with a depth of crust on top, bottom and sides. 
The crumb should be cream-white in color with no dark streaks 
through it. A  grayish color indicates poor flour or poor 
handling of the dough.

T e x t u r e — N othing is more difficult to describe than texture, 
nothing more indicative of quality. Perfect texture of the 
crumb depends on kneading the dough until it  is smooth and 
elastic and until it  can be kneaded on an unfloured board with­
out sticking. I t depends on having the dough rise to  double 
or treble its size once or twice before it  is made into  the loaf$ 
and once in  the tins. I t depends on careful baking. T o de­
termine the texture of the crumb, cut the loaf in two. T he 
holes should be small and uniform with no streak near the bot­
tom of the loaf and no lumps through the loaf. Press the



c enter o f the lo a f w ith  the knuc kles; i f  the ela stic ity and m ois­

tu re  are rig h t,  the lo a f should spring  bac k to  shape.

T he c rust should be sm ooth w ith o u t la rg e holes on the b o t­

to m  and w ith o u t a sp lit on one side o f the lo a f.  I f the to p  

c ru st is ro ug h it  m a y be due to  insuffic ient knea ding  o r to  

p u ttin g  the  dough in to  the  tins before  it  is p e rfe c tly sm ooth.

F l a v o r  a n d  O d o r — A  well-m a de, well-ba ked lo a f w ill 

taste s lig h tly sweet, neither to o  fresh n o r too  sa lty,  and w ill 

ha ve no  suggestion o f a c idity,  rawness o r m ustiness.

C om m on Causes o f I n fe rio r B read

P o o r  F l o u r — A  c heap flo ur is an ex pensive flo ur bec ause it  

m akes a lo a f in fe rio r in  te x tu re ,  c olor, fla vo r and volum e.

O l d  Y e a s t — D ead yeast plants c an n o t leaven bread. O ld  

c om pressed-yeast c akes o r d ry  yeast whic h has been stored  

a wa y u n til m a n y o f the  yeast plants are dead w ill a c t ve ry  

slo wly i f  a t  a ll a nd w ill n o t  g ive best results.

T o o  M u c h  o r  T o o  L i t t l e  K n e a d i n g — O ver-knea ded  

dough becom es s tic ky and w ill n o t rise well in  the  oven. U n ­

der-kneaded doug h m akes streaked bread, po o r in  te x tu re ,  

whic h som etim es c ontains lum ps th a t  m ig h t ha ve been wo rked  

o u t in  the  kneading .

T o o  M u c h  F l o u r — T oo s tiff a doug h rises ve ry  s lo w ly and 

the re fo re  o fte n  is n o t  allowed to  rise suffic iently. T his is a 

green doug h and produc es a lo a f w ith  po o r flavor.

O v e r - R i s i n g — T oo lo n g  rising  gives a ve ry porous lo a f w ith  

lit tle  fla vo r,  a pale c rust and a porous c rum b w ith  broken, irre g ­

u la r c ells. T his bread c rum bles ba dly. I f the  rising  c ontinues  

to o  long , the  bread is sour.

U n d e r - R i s i n g — T his g ives a bread o f da rk c rust whic h has 

blisters ju s t  under the  c rust. T he lo a f is sm all and fla t.  I t  

browns easily in  the  oven. Suc h dough is said to  be green.

T o o  C o o l  a n  O v e n — B read w ill c ontinue to  rise to o  lo ng  

i f  the  oven tem pera ture  is to o  lo w. T he result is bread th a t  is 

ve ry  porous in  the  c enter and upper p a rt  o f the  lo a f.

T o o  H o t  a n  O v e n — T he doug h c rusts o ve r im m edia tely 

and c an n o t c ontinue to  rise the  firs t te n  o r fifte e n  m inutes it  

is in  the  oven, o r the  c rust m a y break as it  is fo rc e d  up—  

usually on one side m ore tha n the other. T he c rust becomes 

ve ry bro wn while  the  c enter is underdone.

R o p e  i n  B r e a d — T his appears du ring  ho t,  dam p wea ther.



I t  is due to  the  presenc e o f a bac illus and the ro py, s tring y 

q u a lity does n o t develop im m edia tely a fte r the bread is baked. 

R ope gives bread a ve ry  disagreeable odor and m akes it  u n fit  

fo r  use.

I f rope develops a ll utensils used in  m a king  bread and c on­

tainers in  whic h bread is stored should be sterilized w ith  boil­

ing  wa te r.  Vine g a r equal to  tw o  per c ent,  o f the  a m o unt o f 

flo ur used should be added to  a ll bread m ade u n til the su pply 

o f flo ur is ex hausted. T his is a ppro x im a tely o n e -h a lf ounc e 

(one tablespoon)  o f vineg a r to  one and o n e -h a lf pounds o f 

flour.

M o l d — B read wra pped while  h o t m olds quic kly.  C ontainers  

used fo r  sto ring  bread should be washed and aired fre q u e n tly,  

and im m edia tely i f  m old is fo und.

C are o f B read A fte r  B aking

B read should be rem oved fro m  the tins as soon as it  is taken  

fro m  the oven, and plac ed on rac ks o r c rosswise o f the tins so 

th a t  a ir c an c irc ula te  on a ll sides o f it .  Q uic k c ooling  prevents  

loss o f m oisture.

Va ryin g  fro m  R ec ipes in M aking  B read

W a te r m a y be substituted fo r  m ilk in  all bread rec ipes. T his 

is n o t a lways desirable, ho wever,  as one purpose o f m ilk is to  

increase the n u tritive  va lue  o f bread.

I n  rec ipes using  c om pressed yeast, one c up po ta to  yeast m a y 

be substituted fo r  one c ake c om pressed o r d ry  yeast. W h e n  

p o ta to  yeast is used it  is nec essary to  use a little  m ore flour.

S T A N D A R D  R E C I P E  F O R  W H I T E  B R E A D

2 cups m ilk 

1 l/ z teaspoons salt 
1 teaspoon to  2 tablespoons 

sugar

Shortening, if desired, up to  
2 tablespoons

Yz to 2 compressed yeast 
cakes softened in %  to  Yz 
c up lukewarm  water 

6 to 8 cups sifted flour 
(enough to  make a dough)

Sc ald m ilk, add salt, sugar and shortening  and c ool. W h e n  

lukewa rm  add the softened yeast. Ad d  flour to  m ake a s tiff 

ba tte r,  beating  well.  Ad d  flour enough to  m ake a firm  bu t no t  

s tiff dough. M ix  and tu rn  on to  a floured board. Knead until



the m ixture is smooth and elastic to the touch and until it  does 
not stick to the hands or to the unfloured board. P ut into a 
greased bowl, brush over top with melted fat. Cover and set 
in a warm place to rise. When it  has almost trebled in bulk*  
fold it  under and let it  rise again. When light, shape into loaves 
and put into greased bread tins. Let rise until almost treble in 
bulk. Bake in a hot to moderate oven (400°  F. to 375° F .) for 
f if ty to sixty minutes. Remove from pans and cool as quickly 
as possible. Well-made and thoroughly baked bread should 
keep from five to ten days in a thoroughly clean, well-aired 
bread-box.

P O T A T O  B R E A D

Yz c up boiling water 
15 4  teaspoons salt 

1 tablespoon sugar

1 tablespoon fa t

2 cups mashed potato

1 cake yeast softened in 
Y2 c up lukewarm  water 

4  cups flour (enough to  make 
medium dough)

C om bine in  order g iven, fo llo win g  general direc tions fo r  

bread-m aking , stra ig ht dough m ethod (page 10 0 ) .

P O T A T O  Y E A S T

( L i q u i d , R a i l r o a d  o r  S t a r t e r )

<f> medium-sized potatoes y3 c up sugar

4  pints boiling water 3 tablespoons salt

1 cup flour 1 yeast cake softened in

Yz teaspoon ginger 1 c up lukewarm  water

P are potatoes and c u t in  sm all pieces. C o ok in the  boiling  

w a te r u n til well done. Mash the  potatoes o r fo rc e  them  

thro ug h a c olander.

M ix  sugar, salt, g ing er and flour. P o ur o ve r these ing redi­

ents the ho t,  c ooked, m ashed potatoes w ith  the w a te r in  whic h  

th e y were c ooked. W h e n  lu ke wa rm  add the so ftened yeast. 

Keep a t room  tem pera ture  tw e n ty- fo u r hours.

P our in to  sterilized c roc k o r ja r.  C o ve r and store in  a c ool, 

da rk plac e. L iquid yeast m a y be used fo r  tw o  weeks. I t  is 

n o t desirable to  keep it  lo ng er. W h e n  m aking  new liquid  

yeast, use t>ne c up o f the old liquid yeast o r a c om pound yeast 
c ake to  s ta rt  it.
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C O R N  B R E A D

Y z c up corn-m eal 
1 %  cups water

1 l/ z teaspoons salt

2 tablespoons sugar

1 tablespoon shortening

Y z cake compressed yeast, 
softened in Yi c up warm  
water

iy 4 to 3 cups flour (enough 
to  make medium dough)

Cook the corn-meal in the water ten minutes; add salt, sugar 
and fat to the mush. Cool until lukewarm, stirring occasionally 
to prevent a film. When cool add the yeast and beat well. 
Add the flour and m ix well. K nead, using as little flour on 
the board as possible. P ut into a greased bowl, let rise until 
it  almost doubles in bulk. W ork it  down and let it  rise again. 
Mold it  into loaves, place in pan and let rise until it  has almost 
doubled in bulk. Bake in a moderate oven (400°  to 350° F .).

R A I S I N  B R E A D

2 cups scalded m ilk Yz to  1 yeast cake softened in

2 tablespoons shortening Yz CUP warm  water

Ya cup molasses W hite  flour to  make a medium

1 Yz teaspoons salt dough

3/4 cup raisins, chopped and floured

Follow general directions for making bread, either sponge 
method (page 100) or straight dough method (page 1G0). Add 
raisins after the bread is kneaded.

G R A H A M  B R E A D

2 cups scalded m ilk

1 Yz teaspoons salt

2 tablespoons molasses or 
2 tablespoons sugar

Y z to 1 yeast cake softened in 
Y z c up warm  water 

1 c up wheat flour 
About 5 cups graham  flour

Follow general directions for making bread, adding only the 
white flour at first. Let the mass stand in a warm place until 
light. Stir in graham flour to make a stiff batter. Pour into 
a baking-dish and when it  has almost doubled in bulk bake for 
one hour in a moderate oven (400°  to 3 50° F .) . I f  a less moist 
bread is desired, enough flour, part white and part graham, 
m ay be used to make a dough and the bread m ay be made by 
the straight dough method (page 100).
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W H O L E - W H E A T  B R E A D

2 cups scalded m ilk 5 cups whole-wheat flour

2 to  4  tablespoons sugar 2 to  3 cups white flour—

1 to  2 tablespoons shortening enough to  make a m edium-

1 l/ z teaspoons salt stiff dough

1 yeast cake softened in / z c up warm  water

F o llo w general direc tions fo r  m a king  bread (page 10 0 ) .  

R Y E  B R E A D

F ollo w rec ipe fo r  who le-whea t bread, using rye  flo ur instead 

o f who le-whea t and adding  c a ra wa y seeds if desired.

R O L L E D - O A T S B R E A D

1 c up rolled oats 1 tablespoon melted shortening

2 cups boiling water l/ 2 to  1 yeast cake, softened in

Yz cup molasses or brown or y2 c up lukewarm  water

white  sugar AYz cups sifted flour

1 Yz teaspoons salt

L et the  ro lled oats steam  fo r  an ho ur in  the bo iling  wa te r.  

C ool and add the  yeast, molasses, salt, and m elted fa t .  T hen  

s tir in  the  flo ur and set a wa y to  rise. W h e n  lig h t,  beat 

th o ro u g h ly,  plac e in  greased bread-pans, le t  rise again, and bake  

in  a m oderate o ven ( 4 0 0 °  to  3 5 0 °  F .)  one ho ur. I f a less m oist 

bread is desired, add enough white  flo ur in  the  beg inning  to  

m ake a m edium  dough and fo llo w  direc tions fo r  s tra ig ht doug h  

m ethod (page 10 0 ) .

G L U T E N  B R E A D

2 cups scalded m ilk 
1 yeast cake softened in 

Yz c up lukewarm  water

2 egg-whites 
1 Yz teaspoons salt 
4  cups g luten flour

W h e n  the  m ilk is c ool, add the so ftened yeast, the  sa lt, the  

g luten flo ur, a little  a t a tim e, and fin a lly the  s lig h tly beaten 

whites o f eggs. T he m ix tu re  should be o f a c onsistenc y to  drop  

fro m  a spoon ra th e r tha n  to  po ur and should be baked in  

greased pans filled about h a lf fu ll.  F o llo w general direc tions  

fo r  rising  (page 1 0 1) .  W h e n  ready, bake one ho ur in  a m oderate



o ve n  ( 4 0 0 °  to  3 5 0 °  F . ) .  I f  a less m o ist brea d  is desired, a dd  

e no ug h w h ite  flo u r to  m a ke  a do ug h, a ft e r  b e a tin g  in  th e  

g lu te n  flo u r,  a nd fo llo w  d irec tio ns fo r  s tra ig h t do u g h  m e th o d  

o f m a kin g  brea d, (pa g e 1 0 0 ) .

R E F R I G E R A T O R  R O L L S

y2 y e a s t  c a k e  iy 2 t e a s p o o n s  s u g a r

2  c u p s  s ift e d  flo u r  %  CUP  m ilk

y8 t e a s p o o n  s a lt  l/ 2 c u p  b u t t e r

C ru m b le  yea st in to  s ifte d  d ry  in g re d ie n ts  and m ix  we ll.  A d d  

c o ld  m ilk  and m a ke in to  a s o ft  doug h. T u rn  o n to  a lig h tly  

flo u re d  bo a rd  a nd knea d u n til lig h t and elastic . R o ll in to  a lo n g  

n a rro w  strip  J/ 3 inc h th ic k.  D ivid e  b u tte r in to  5 p o rtio n s.  O n  

h a lf o f s trip  plac e 1 p o rtio n  o f h a rd  b u tte r,  th in ly  slic ed. F old  

o ve r re m a in ing  h a lf o f s trip  a nd press d o w n  firm ly .  L et sta nd  

10  m inutes in  re frig e ra to r.  R epea t 4  tim es. A ft e r  la st ro llin g  

w ra p  in  w a x e d  pa per and c h ill in  re frig e ra to r o ve rn ig h t.  In  

m o rn in g  c u t do ug h in to  p o rtio n s .  R o ll o u t eac h p o rtio n  / 2 inc h  

th ic k  a nd shape in to  c resc ents , po c ke tb o o ks, tw is ts  o r a n y o th e r 

desired shapes. P lac e on b a kin g  sheet. B rush  w ith  m ilk  a nd  

m e lte d  b u tte r.  Sp rin kle  w ith  sa lt o r p o p p y seed i f desired. 

P lac e  shaped ro lls  in  re frig e ra to r,  c o ve r w ith  w a x e d  pa p e r and  

le t c h ill l/ 2 to  severa l ho urs o r u n til needed. B ake a t onc e  in h o t  

o ve n  ( 4 0 0 °  F .)  18  to  2 0  m inutes.  M akes 16  ro lls .

S T A N D A R D  R O L L  R E C I P E

2  cups scalded m ilk 6  cups flour (enough to  make

1 l/ z teaspoons salt a smooth, tender dough)

4  tablespoons sugar 4  tablespoons shortening

1 yeast cake softened in *4 CUP warm  water

I f a g rea ter a m ount o f sugar is used the rolls w ill be sweeter. 

I f a g rea ter a m o unt o f shortening  is used, the  ro lls w ill be 

ric her and m ore tender. N o t less tha n tw o  o r m ore th a n  eig ht 

tablespoons o f sug ar o r fa t  should be used, ho wever.

F o llo w general direc tions fo r  m aking  bread (page 10 0 )  

kneading  in  a little  less flo ur and pe rm ittin g  the dough to  be­

c om e lig h te r during  each rising  process bo th a fte r it  is shaped 

and before the  rolls are plac ed in  the oven.



VARIAT IO N S OF STAND ARD  ROLL RE CIPE

P l a i n  R o l l s — W h e n  do ug h is lig h t,  c u t  o r  te a r i t  in to  

piec es a b o u t th e  size o f a sm a ll eg g  o r a w a ln u t.  F o ld  th e  

sides u n d e r u n til th e  to p  o f the  ro ll is p e rfe c t ly  sm o o th. B rush  

th e  to p  w ith  fa t .  P la c e in  greased brea d  t in  o r o n  bre a d  sheet  

o r in  in d ivid u a l m o lds.  W h e n  lig h t,  ba ke  in  a h o t  o ve n  ( 4 0 0 ° -  

4 2 5 °  F .)

C i n n a m o n  R o l l s — F o llo w  s ta n d a rd  ro ll rec ipe. W h e n  

do ug h is lig h t,  ro ll in to  a sheet a b o u t o n e - fo u rth  in c h  th ic k ,  

sprea d lib e ra lly  w ith  m e lte d  b u tte r,  sp rin kle  w ith  su g a r a n d  

c inn a m o n . A d d  c u rra n ts  i f  desired. R o ll like  je lly - ro ll.  W it h  

sha rp  k n ife  o r  shears c u t  slices fro m  th e  ro ll a n d  pla c e  th e m  

a n in c h  a p a rt  o n  a we ll-g re a se d  sheet.  W h e n  lig h t ,  ba ke in  

h o t  o ve n  ( 4 0 0 ° - 4 2 5  0 F . )  a b o u t t w e n t y  m in u te s .  W h e n  b a ked,  

th e  to ps m a y be brushed w ith  th e  yo lk  o f eg g  d ilu te d  w ith  a  

ta blespo o n o f m ilk  a nd re tu rn e d  t o  o ve n  to  b ro w n .

C l o v e r - L e a f  R o l l s — F o llo w  s ta n d a rd  ro ll rec ipe. W h e n  

lig h t,  b re a k do ug h in to  sm a ll piec es a b o u t th e  size o f m a rbles .  

B rush w ith  fa t  a n d  pla c e  th re e  o r fo u r  o f these t in y  balls c lose  

to g e th e r in  greased m u ffin  rin g s  o r pans. W h e n  v e r y  lig h t,  

ba ke a b o u t fifte e n  m in u te s  in  h o t  o ve n  ( 4 0 0 °  - 4 2  5 °  F . ) .  T h e  

suc c ess o f these ro lls  depends o n  h a vin g  th e  th re e  ba lls to g e th e r  

equa l o n ly  as m u c h  do ug h as a n o rd in a ry ro ll w o u ld  re q u ire  

and le t t in g  th e m  rise ve r y  lig h t  b e fo re  b a kin g  th e m .

C r e s c e n t  R o l l s — F o llo w  s ta n d a rd  ro ll rec ipe, a d d in g  flo u r  

to  m a ke a s t iffe r do ug h th a n  fo r  m o st ro lls .  W h e n  lig h t,  c u t  

th e  do ug h in to  sm a ll piec es th e  shape o f tria n g le s .  B rush  w ith  

fa t .  R o ll eac h tria n g le ,  b e g in n in g  a t  th e  base. P ress do ug h  

lig h t ly  w ith  p a lm  o f h a n d , b rin g in g  ends a ro u n d  to  fo rm  a 

c resc ent. P lac e  o n  tin s  som e dista nc e  a p a rt.  W h e n  lig h t ,  ba ke  

in  h o t o ve n  ( 4 0 0 ° - 4 2 5 °  F .)  fifte e n  m in u te s .  B rush  w ith  e g g -  

yo lk  m ix e d  w ith  m ilk  a nd re tu rn  t o  o ve n  fo r  b ro w n in g .

D i n n e r  R o l l s — F o llo w  sta n d a rd  ro ll rec ipe, using  fo u r  

tablespoons sh o rte n in g ,  desired a m o u n t o f su g a r a nd t w o  e g g -  

whites .  A d d  o n e - h a lf th e  flo u r,  b e a tin g  u n til sm o o th , th e n  

add the  bea ten wh ite s  o f eggs. A d d  the  re m a in d e r o f th e  flo u r,  

knea d lig h t ly  a nd le t  rise. W h e n  lig h t,  c u t  o r b re a k do ug h  

in to  ro lls  th e  size o f w a ln u ts .  Shape, pla c e  o n  we ll-g re a se d  

pans, o n e - h a lf to  one in c h  a p a rt ,  le t  rise and g la ze  w ith  w h ite  

o f eg g  d ilu te d  w ith  w a te r.  B ake in  h o t  o ve n  ( 4 0 0 °  - 4 2  5° F . ) .



F i n g e r  R o l l s — F ollow standard roll recipe and when light 
c ut and shape into  long pieces about the size and shape of a 
finger. Place on well-greased pan, brush with melted fat or 
egg-white. When light, bake in hot oven (4 0 0 ° -4 2 5 °  F .).

L u n c h e o n  R o l l s — Follow standard roll recipe using 6  to  
8 tablespoons of shortening. Add two well-beaten eggs after 
one-half the flour has been added. Add remaining flour and 
knead. When light shape into small biscuits. Place one inch 
apart in well-greased pan. When double in bulk, brush with 
egg-yo lk diluted with m ilk and bake in  hot oven (4 0 0 ° -  
425°  F .).

P a r k e r  H o u s e  R o l l s  ( P o c k e t - B o o k  R o l l s ) — F ollow 
standard roll recipe. F our tablespoons each of sugar and short­
ening give excellent results. When light, roll dough one- 
fourth inch thick. C ut with biscuit-cutter, brush each circle 
with melted fat and crease through the center of each roll with 
the dull edge of a knife. Fold each roll over double. Place 
on well-greased pan one inch apart, brush with melted fat and 
when very light bake in hot oven (40 0 ° -4 2 5 °  F .).

T w i s t e d  R o l l s — F ollow standard roll recipe. When light, 
break dou£ h into  small pieces and roll out with palm of hand 
into rolls about seven inches long and one-half inch thick, 
taking an end of each strip between the thumb and forefinger 
o f each hand, twist in opposite directions and bring the ends 
together. Shape the two ends alike, place one-half inch apart 
on well-greased pans, brush with melted fat or egg-yo lk diluted 
with milk. When light, bake in hot oven (4 0 0 ° -4 2 5 °  F .).

T e a  B i s c u i t — Follow standard roll recipe. When dough is 
light, roll and cut with biscuit-cutter. Place on well-greased 
pans one-half inch apart. When light bake in hot oven (4 0 0 ° - 
425°  F .). s

E n g l i s h  M u f f i n s — F ollow standard roll recipe, making a 
very soft dough. K nead lightly until smooth and elastic. Work 
down and when light again roll out with ro lling-pin to about 
one-fourth inch in thickness. C ut in circles. When light, bake 
on ungreased hot griddle. As soon as they are brown on one 
side, turn them over. When both sides are browned, bake 
more slowly until finished. T hey m ay be browned on the 
griddle and then put into the oven to finish baking.

A  m odific ation o f this rec ipe m a y be m ade b y adding  o n ly 

enough flo ur to  m ake a drop ba tter.  L et it  rise u n til lig ht.  

D ro p b a tte r in to  la rg e, greased E nglish m uffin ring s, arranged



on a greased baking-sheet. Bake in a hot oven (400°  -425° 
F .) until nearly done. T urn rings upside down and complete 
baking.

B R E A D  S T I C K S

1 cup m ilk 1 yeast cake dissolved in

4 tablespoons shortening Ya cup lukewarm  water

1 Y z tablespoons sugar 1 egg

l/ z teaspoon salt 3 l/ z cups flour

Scald the m ilk and cool it. Cream the shortening and sugar, 
add the m ilk and salt. Add the dissolved yeast, the egg-white, 
well beaten, and the flour. K nead and let it  rise. Shape into 
sticks about the size of a lead pencil. P ut into a floured pan, 
far apart; the sticks must not touch one another after they have 
risen. When light, put into a hot oven (400°  F .) then de­
crease the heat so that the sticks m ay become dry and crisp.

M O N T E  C A R L O  B R E A D

2 cups scalded m ilk 
15 4  teaspoons salt 
1 c up sugar 
1 c up shortening  
6 eggs

2 yeast cakes softened in 
l/ z c up lukewarm  Nvater 

9 cups flour (enough to  make 
soft dough)

1 Yz cups c urrants

Add scalded m ilk to salt, sugar and shortening. When luke­
warm, add the yeast. Add one-half the flour and beat well. 
Let rise until very light. Add slightly beaten eggs, currants 
and remaining flour. K nead lightly, let rise and when light 
place in well-oiled bread-pans. Let rise and when light bake in 
moderate oven (400°  to  375° F .) . When the bread is a few; 
days old, cut in thick slices and toast.

S W E D I S H  T E A  R I N G

1 c up scalded m ilk 1 yeast cake softened in

54 teaspoon salt Ya c up warm  water

54 c uP sugar 3 Y z cups flour

6 tablespoons shortening 1 egg

Ys c up finely chopped nuts

Add the scalded m ilk to the salt, sugar and fat. When luke­
warm add the yeast. Add one-half the flour and beat well. 
Let rise until very light. When light add the egg and the re­
maining flour and beat well. Let rise. D ivide the dough into



two parts and shape each in a long, round piece and form two 
circles, plac ing the circles on a baking-tin. Brush with white 
of egg and sprinkle with finely chopped nuts. W ith a large 
pair of scissors cut toward the center of the ring, but not quite 
to the center, at intervals of two inches, placing the cut section 
each time flat on the tin, giving it  a petal-like appearance. 
When light, bake in a hot oven (400°  F .).

R U S K S

1 c up scalded m ilk

to  1 yeast cake softened in 
54 c up warm  water 

3 54 to  4  cups flour (enough 
to  make a soft dough)

54 teaspoon salt 
2 tablespoons sugar 
54 c up shortening  

1 egg

Cool the milk, add the yeast and one-half the flour. When 
light add salt, sugar, shortening, egg and remaining flour. K nead 
lightly on well-floured board. Let rise until double in bulk, 
roll out and cut with biscuit-cutter. Place on well-oiled pans, 
let rise and bake in hot oven (400°  F .) .

R A I S E D  B U C K W H E A T  C A K E S

2  cups boiling water 
54 cup c orn-m eal 
54 yeast cake 
54 cup warm  water 
54 c up hot m ilk

1 tablespoon molasses

1 teaspoon salt

2  cups buc kwheat flour 
1 teaspoon soda

Pour the boiling water over the corn-meal and let stand until 
it  swells. Soften the yeast in the lukewarm water. After the 
corn-meal is cool* add the molasses, salt, yeast and flour. Beat 
thoroughly and set in a warm place to rise over night. I t 
should rise and fall again b y the morning. T hen add a teaspoon 
of soda dissolved in  the hot milk*  stir well*  and bake on a hot 
griddle.

When the cakes are desired frequently (say, three times a 
week), fresh yeast will not be required after the first making, 
if  a little more than a pint of the batter is reserved each time 
and kept in a cool place to be used instead of the yeast. Mo­
lasses in buckwheat cakes helps to give them a good color in 
frying. W ithout it , they may be gray and unattractive.







R A I S E D  M U F F I N S

1 c up scalded m ilk 
Ya teaspoon salt

4  tablespoons sugar

2 tablespoons shortening

1 yeast cake softened in 
Ya c up warm  water 

3 Yz cups flour 

1 egg

Add the scalded m ilk to the salt, sugar and shortening. When 
lukewarm, add the yeast and one and one-half cups flour. 
B eat thoroughly. When very light, add the beaten egg and the 
remaining flour. M ix well and let the dough rise until double 
in bulk. Shape into portions small enough to f it into muffin- 
tins. Brush the top with egg-white slightly beaten and sprinkle 
with chopped nuts. Let rise in a well-oiled tin and bake in 
a hot oven (4 0 0 ° -4 2 5 °  F .).

C O F F E E  C A K E

1 c up scalded m ilk

1 cake yeast softened in 

Ya c up warm  water

2 cups flour (about)

1 egg

%  c up sugar 
Ya teaspoon salt 
4  tablespoons shortening  
Sugar, c innam on

Cool the milk and add the yeast and one-half the flour. B eat 
well and let rise until very light. Add the slightly beaten egg, 
sugar, salt and melted fat, mix thoroughly and add remaining 
flour. Let rise until almost double in bulk. Pour into shallow, 
greased pans. When light, sprinkle thickly with sugar and 
cinnamon. Bake twenty minutes in a hot oven (400°  F .). 
Serve hot. See page 476 for Upside-D own Cakes.

H O T  C R O S S  B U N S

1 c up scalded m ilk 

Ya teaspoon salt 
Y z c up sugar 
Y z cup shortening

1 yeast cake softened in 

Ya c up warm  water 
4/ 4 cups flour (about)  
3 egg-yolks

Add scalded m ilk to salt, sugar and shortening. When luke­
warm, add yeast and one and one-half cups flour. B eat well 
and let rise until very light. Add the egg-yolks and the re­
maining flour. K nead lightly and let rise until double in bulk. 
Roll out dough to one inch thickness and cut into rounds. Set 
these close together on a greased pan and let rise. G laze the 
surface of each bun with a little egg-white diluted with water.



W ith a sharp knife cut a cross on top of each bun. Bake about 
twenty minutes in a hot oven (400°  F .). Just before remov­
ing from the oven, brush with sugar and water. F ill the cross 
with a plain frosting. A cup of raisins may be added to the 

dough, if  desired.
B R I O C H E

1 cup milk, scalded 2 yeast cakes
2^ cup butter %  cup lukewarm water

2 teaspoons salt 4  eggs, well beaten

y2 cup sugar Melted butter

4y2 cups bread flour

Scald milk and add butter, salt and sugar; stir until butter 
dissolves. When tepid, add yeast previously soaked in water, 
and beaten eggs. Sift flour before measuring, beating well into 
mixture. Allow to rise in warm place six hours. R efrigerate 
over night or until ready to use. Form quickly into small balls 
to J/ 3 size of muffin tins or glasses. Brush tops with melted 
butter and let rise until double in bulk. B ake in hot oven 

(400° F .) for 20 minutes.
F o r  B r a i d s — D ust a bread-board lightly with flour and roll 

brioche dough gently into a sheet about one-half inch thick. 
C ut the dough in strips one-half inch wide, leaving one end 
uncut. Place on greased baking-sheet and brush the cut edges 
with melted fat. Fold the strips over each other to form a 
braid. Pinch both ends of braid together, flatten, and press 
down on pan to prevent strips separating and losing shape.

T o  M a k e  B o w - K n o t s — T wist strips o f brioc he dough lig h tly  

and tie  in  a b o w-kn o t.  B ring  the  ends do wn and press to  the  

pan.

F o r  a  D e s s e r t — A  ve ry  good sim ple dessert is m ade b y ba k­

ing  this m ix ture  in  sm all shapes in  m uffin-tins and serving  it  

with  c hopped fru it  and a fru it  sauce poured o ve r it.

R A I S E D  D O U G H N U T S

1 c up scalded m ilk

1 teaspoon salt 
%  cup sugar

2 tablespoons shortening

1 yeast cake softened in 
l/ 4 c up lukewarm  water 

3 l/ z to  4  cups flour

1 egg
l/ z teaspoon grated nutm eg

Ad d  sc alded m ilk to  salt, sugar and fa t.  W h e n  lukewa rm ,  

add the softened yeast. Ad d  one and o n e-h a lf c ups flour. A l­



lo w  the  sponge to  stand in  a wa rm  plac e u n til it  is so lig h t th a t  

it  w ill fa ll a t  the  slightest touc h. Ad d  the egg, nutm eg , and 

rem ainder o f the  flo u r and knead. T he dough should be so fte r 

tha n  bread dough. C o ve r and set in  a wa rm  plac e to  rise. T oss 

on a lig h tly floured board and ro ll u n til th re e - fo u rth s  inc h  

thic k. C u t  w ith  a do ug hnut c u tte r and le t  rise. F ry  in  deep 

fa t  ( 3 6 0 ° - 3 7 0 °  F .)  tw o  to  three  m inutes. W h e n  fryin g ,  p u t  

the raised side o f the  do ug hnut do wn in  the fa t .  T he heat 

w ill cause the  to p  side to  rise b y the  tim e the  do ug hnut is ready 

to  tu rn .

S A L T  R I SI N G  B R E A D

1 cup m ilk 1 tablespoon melted shorten-

2 tablespoons white c orn-m eal ing  (m ay be om itted)

1 teaspoon salt F lour

1 tablespoon sugar

Scald the m ilk. Allow it  to cool until it  is lukewarm ; then 
add the sugar, corn-meal and salt. I f  shortening is used, add it. 
Place in a f ruit can or a heavy crock or pitcher and surround 
by water at about 120° F . W ater at this temperature is the hot­
test in which the hand can be held without inconvenience. 
Approximately this temperature can be secured b y mixing equal 
parts of bo iling water and cold (no t ic y) water. Allow the 
mixture to  stand for six or seven hours, or until it  shows signs 
of fermentation. When it  is fermented sufficiently the gas can 
be heard as it  escapes. T his leaven contains enough liquid for 
one loaf. I f  more loaves are needed, add 1 cup water, 1 tea­
spoon salt, 1 tablespoon sugar, and 1 tablespoonful shortening 
for each additional loaf to  be made. B eat thoroughly and put 
the sponge again at the temperature of about 120° F . When it 
is very light, add more flour gradually until the dough is so stiff 
that it  can be kneaded without sticking to  the hands or to the 
board. K nead ten or fifteen minutes; put at once into the 
pans; allow to rise until about two and one-half times its 
original bulk, and bake. T his bread is never so light as bread 
raised with yeast. A loaf made with one cup of liquid therefore 
Will come not quite up to the top of a pan of standard size.

H O N E Y  T W I S T

1 cup milk, scalded %  cup sugar

y4 cup butter 1 teaspoon salt



2 cakes compressed yeast 2 eggs

l/4 cup lukewarm  water 5 -6  cups flour

Pour hot m ilk over butter, sugar and salt. Crumble yeast 
into  lukewarm water to  soften. Cool m ilk to lukewarm, add 
yeast and well-beaten eggs. Beat in flour to make a soft dough, 
then turn out on a floured board and knead until smooth. F orm 
into a ball and place in a greased bowl. Cover and let rise until 
double in  bulk. When light, shape into a long ro ll about one 
inch in diameter. Coil the ro ll into a greased cake pan, begin­
ning at the outside edge and covering the bottom. Brush with 
honey topping. Let rise until double in bulk and bake in mod­
erate oven (375°  F .) 25 to 30 minutes.

H oney T opping:

y4 cup butter 1 egg white

2/2 cup confec tioners’ sugar 2 tablespoons honey, warm ed

Cream all ingredients together and brush over T wist before 
baking.

U S E S  F O R  S T A L E  B R E A D

Many ways to prepare stale bread for use in canapes are 

found on page 159. Use the cookie cutter freely to produce 
additional designs. For bread croustades see page 329. I f  a 
lid is wanted, cut slice of stale bread to fit and toast, using an 
olive or radish attached with a toothpick for a knob handle 
(page 3 1 4 ).

D ay-old rolls make excellent quick canapes. C ut off one end, 

scoop out soft center and pack the shell tight with any good 
canape paste: anchovy butter, sardine paste, deviled lobster 

paste, Roquefort cheese, or any other favorite. W rap in wax 

paper and keep in refrigerator. When needed slice thin, arrange 

carefully on a tin and brown lightly under the broiler. G arnish 

with olive rings, radish slices or parsley.



Q U I C K  B R E AD S

Q
U I C K  breads are those breads o r brea d-like  m ix tures whic h  

, are m ade up and baked a t once. T he essentials o f quic k 

breads are a liquid and flour. W h e n  le a vening  agents are used 

th e y a c t q u ic kly and m ake the  m ix tu re  lig h t w ith o u t a lo ng  

perio d o f wa iting .

Q uic k breads m a y be im pro ved in  fla vo r and te x tu re  b y the  

a dditio n o f salt, sugar, eggs, shortening , e tc . ,  in  various c om ­

binations and proportions. Sho rtening  and eggs c o ntribu te  

liquid to  the  m ix ture ,  whic h ex plains a ppa rent disc repanc ies in  

pro po rtio ns g iven in  various rec ipes fo r  quic k breads.

R e a d y - t o - U s e  F l o u r s — P repared flours whic h c onta in  

le a vening  and o ther ing redients require  o n ly m ilk o r w a te r to  

m ake ex c ellent g riddle cakes. T he a ddition o f eggs and sho rten­

in g  produc es a b a tte r suitable fo r  m uffins, waffles, and sim ilar 

quic k breads.

T ypes o f Q uic k B reads

T here  are fo u r types o f quic k breads— the po u r ba tte r,  the  

dro p ba tte r,  the s o ft  dough and the s tiff do ug h; the  la tte r is 

seldom  used.

[T h e  P o u r  o r  T h i n  B a t t e r  w ill po ur easily fro m  a spoon o r  

a  p itc h e r and c an va ry  in  degree o f thinness. T he bre a kfa st  

p u ff and the  po po ver m ix tures are exam ples o f the  thin ne st  

b a tte r,  while  the griddle-c ake and the waffle m ix tures are e x ­

am ples o f a th ic ke r po u r ba tter.

T h e  D r o p ,  o r  T h i c k , B a t t e r  does n o t po ur rea dily,  b u t  

drops in  a s o ft  m oist mass fro m  a spoon o r m ust be shaken o r 

helped fre e  fro m  it .  Muffins and frit te rs  are ex am ples o f the  

dro p ba tter.

T h e  S o f t  D o u g h  c an be handled m ore o r less easily. B isc uits 

and some c ookie m ix tures are ex am ples o f the  s o ft  dough.

T h e  S t i f f  D o u g h  c an be handled easily, and some fo rc e  

m ust be used to  ro ll it  out.  T he Southern beaten bisc uit and 

noodles are exam ples o f the s tiff dough.
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n 8

A p p ro x im a te  P ro p o rtio n s  o f L iq uid  to  F lo u r in  M a kin g  

Q u ic k B rea ds

P o u r  o r  T h i n  B a t t e r — Use 1 cup liquid with 1 to  1 *4 cups flour 

D r o p  o r  T h i c k  B a t t e r — Use 1 cup liquid with 154  to  2 cups flour 
S o f t  D o u g h — Use 1 c up liquid with  2 to 2 54 cups flour 
S t i f f  D o u g h — Use 1 c up liquid with 4  to  5 cups flour

M ethods o f M ix ing  Q uic k B reads

M u f f i n  M e t h o d — T his m ethod is usua lly used fo r  the  

b a tte r typ e  o f quic k bread. T he d ry ingredients are m ix ed and 

sifted, then the  liquid and egg ( if used)  are added, either 

separately o r c om bined. W h e n  well m ix ed, the m elted sho rten­

ing  is beaten in.

C a k e  M e t h o d — T his m etho d is used fo r  the  ric he r m uffins. 

T he shortening  is c ream ed, the sugar stirred in ,  then the  beaten 

egg added. T he rest o f the  d ry  ingredients are m ix ed and sifted  

and added g ra du a lly to  the firs t m ix tu re  a lte rn a te ly w ith  the  

liquid. . •

B i s c u i t  M e t h o d — T he d ry  ingredients are m ix ed and sifted  

and the shortening  c u t in  w ith  knives o r wo rked in  w ith  the  

tips o f the fing ers, it  being  nec essary to  keep the fa t  ha rd u n til 

the  dough goes in to  the oven. I f the shortening  becom es wa rm ,  

o r is m elted, the  result is n o t fla ky and flakiness should be a 

c harac teristic  o f bisc uits.

P o p o v e r  M i x t u r e s  should be th o ro u g h ly beaten w ith  an 

eg g -beater fo r  several m inutes, in  o rder to  in tro duc e  as m uc h  

a ir as possible and to  break the liq u id  present in to  t in y droplets.  

T he m ix ture ,  being  ve ry  thin , w ill n o t ho ld a ir ve ry  long , so 

it  should be poured im m edia tely in to  the  baking  c ontainers,  

whic h m a y be o f tin ,  glass, a lum inum , ea rthenwa re, iro n  o r 

steel. I f m eta l c ontainers are used, th e y should be h o t when  

the  ba tte r is po ured in to  them , so th a t  the  baking  m a y begin 

as soon as the  pans are p u t in to  the oven. A  h o t o ven is needed 

a t firs t and u n til the  b a tte r has risen to  fu ll heig ht, then the 

tem pera ture  should be reduc ed in o rder to  p re ve n t burning .

F o r  G r i d d l e - c a k e s  a n d  W a f f l e s  the griddles and irons  

should stand p e rfe c tly le ve l;  then i f  the b a tte r is po ured  

steadily fro m  a pitc her o r fro m  the tip  o f a la rg e spoon, it  will 

spread itse lf evenly.

M u f f i n  M i x t u r e s  a n d  S i m i l a r  B a t t e r s  should be stirred



and beaten o n ly enough to  c om bine ingredients th o ro u g h ly and 

produc e sm oothness o f te x tu re .  T he m uffins should be baked  

a t onc e.

S o f t  D o u g h s  should be handled as little  as possible and  

kneaded o n ly enough to  m ake a sm ooth surfa c e, fre e  fro m  d ry  

flour. M uc h knea ding  develops a stretc hiness in  the  doug h  

whic h detrac ts fro m  flakiness. T he doug h should be rolle d o r 

pa tted o u t to  o n e -h a lf in c h  o r m ore in  thic kness i f  th ic k,  s o ft  

bisc uits are desired, o r rolled o u t to  o ne-qua rter inc h in  th ic k ­

ness i f th in ,  c ru sty biscuits are desired. T he bisc uits should  

be baked a t once.

B aking  T em peratures F o r Q uic k B reads

A ll quic k breads should be baked in  a m oderate to  h o t oven  

( 3 5 0 ° - 4 6 0 °  F . ) .

P O P O V E R S

1 %  cups flour 1 teaspoon sugar

%  teaspoon salt 1 cup m ilk

2 eggs

M ix  the  flo ur,  sa lt  and sugar. G ra d u a lly add the  m ilk and  

the  well-bea ten eggs. B eat tho ro u g hly.  H ave rea dy som e sm all 

ram ekins o r m uffin-pans, well greased and pipin g  h o t.  F ill 

them  about h a lf fu ll o f the  b a tte r and bake in  a h o t oven  

( 4 5 0 °  F .)  fo r  tw e n ty m inutes. L o wer to  3 5 0 °  F . and bake 

fiftee n  to  tw e n ty m inutes m ore.

S W E E T  M I L K  G R I D D L E - C A K E S

3 cups flour 1 tablespoon sugar

2 teaspoons salt 2 cups m ilk

\ l/2  tablespoons baking- 1 egg

powder 1 tablespoon m elted fa t

M ix  and s ift  the d ry  ingredients and add the m ilk, g ra dua lly,  

beating  c o nsta ntly to  m ake a sm ooth ba tte r.  A d d  the beaten 

egg and the fa t  and bake on a h o t griddle. T his m akes a th ic k  

brea dy c ake. I f a th in n e r c ake is desired, use m ore m ilk.

S O U R  M I L K  G R I D D L E - C A K E S

U se rec ipe fo r  sweet-m ilk griddle-c akes,  substituting  th ic k  

sour m ilk fo r  sweet and using  one teaspoon o f soda instead o f 

the ba king -powder. I f th ic ke r tha n liked, use wa te r to  th in .



B R E A D  C R U M B  G R I D D L E - C A K E S

1 l/ z  cups stale bread-crum bs l/ z  cup flour

1 Y/ z cups scalded m ilk l/ z teaspoon salt

2 tablespoons shortening 4  teaspoons baking-powder

2 eggs

Soak the crumbs in the m ilk and melted fat until they are 
soft. Add the eggs, well beaten, and the dry ingredients, 
mixed and sifted. Bake on a hot, greased griddle. T he cakes 
are very tender and should be turned carefully.

B A K I N G  P O W D E R  B U C K W H E A T  C A K E S

1 / 4 cups buc kwheat flour 
l/ z  c up wheat flour 
5 teaspoons baking-powder 
1 tablespoon molasses

Zz teaspoon salt 
1 tablespoon shortening  

1 Zz cups m ilk

S if t dry ingredients together. Add melted fat to m ilk and 
molasses, then add slowly to dry ingredients. B eat well and 
bake until brown on a slightly greased, hot griddle.

R I C E  G R I D D L E - C A K E S

1 c up boiled ric e

2 cups m ilk

Zz teaspoon salt 
1 tablespoon sugar

1 / 4 cups flour

1 tablespoon shortening

2 teaspoons baking-powder 

1 egg

P ut the cooked rice to soak with one cup of m ilk, and in the 
morning add the salt, sugar, shortening, flour and baking- 
powder. B eat the mixture well, then add the well-beaten egg 
and the other cup of milk. Bake on a hot greased griddle.

C O R N - M E A L  G R I D D L E - C A K E S

1 c up c orn-m eal 
1 tablespoon sugar

1 teaspoon salt

2 cups boiling water

1 Zz cups m ilk

2 cups flour

4  teaspoons baking-powder 
2 eggs

P ut the meal, sugar, and salt into a mixing-bowl, and pour 
over them the bo iling water. Let stand until the meal swells, 
then add the cold milk. When the mixture is quite cool, stir



in the flour and baking-powder, mixing well, and lastly add 
the eggs, well beaten. Bake on a hot griddle. The cakes should 
be small, well browned and thoroughly cooked; they need a 
little longer cooking than wheat griddle-cakes.

F L AN N E L  C A K E S  *

1 tablespoon shortening 1 teaspoon salt

2 cups flour 4  teaspoons baking-powder

2 cups m ilk 2 eggs

R ub the shortening into the flour, and add the salt and bak­
ing-powder. B eat the yo lks of the eggs light, add the milk 
to them and beat well. Add the liquid to the flour m ixture, 
stirring until quite smooth. B eat the whites light, add them 
to the batter, and bake on a hot greased griddle.

F R E N C H  O R  J E L L Y  P A N C A K E S

3 eggs 1 cup m ilk

1 teaspoon sugar 54 cup flour

54 teaspoon salt 1 tablespoon shortening

Separate the yolks and whites of the eggs. To the beaten 
yo lks add the sugar, salt and one-half cup of m ilk. Stir in 
the sifted flour, the other half cup of m ilk, the melted shorten­
ing, then fo ld in the stiffly beaten whites of the eggs. When 
eggs are high, two eggs and a half  teaspoon of baking-powder 
may be used.

B ake on a hot griddle, making the cakes slightly larger than 
usual. Spread each cake with tart f ruit je lly and roll while hot* 
Place all on a platter, side by side, with the lapped edge of the 
roll touching the bottom of the platter to keep the cake from 
spreading. D redge with sugar and, if  desired, burn lines on the 
sugared surface with a red hot wire toaster. T his gives an 
attractive appearance and a slight flavor of burnt sugar.

A P P L E  F L A P J A C K S

1 tablespoon shortening 1 teaspoon baking-powder

1 tablespoon sugar 1 cup apples, chopped fine

2 eggs Cinnam on

1/ 4 cups flour Milk

Cream the shortening and sugar, add the beaten eggs, the 
flour sifted with the baking-powder and cinnamon, and the



chopped apples. T hen gradually add m ilk to make a medium 
batter. Bake on a griddle as for ordinary pancakes and serve 
in an overlapping row around a platter of pork chops, or serve 
separately with roast pork, either hot or cold. Cooked apples 
or a dry apple sauce may be used with batter in the same way.

P O T A T O  P A N C A K E S

2 cups grated potato Salt

1 egg Pepper ^

2 tablespoons flour O nion-juic e

M ilk

Scrub and pare the potatoes and grate into cold water to 
keep them from discoloring. D rain well and add the egg, well- 
beaten, the flour, and sufficient m ilk to make a stiff batter. 
Season with salt, pepper and onion-juice. Cook in a frying- 
pan with hot fat to the depth of about one-half inch. A large 
spoonful of batter makes a good-sized cake. Cook until well 
browned and crisp and serve as a vegetable with meat and 
gravy. E specially good with a stew.

W A F F L E S

1 l/ z cups flour 1 cup m ilk

Yz teaspoon salt 2 eggs

3 teaspoons baking-powder 1 tablespoon shortening

Mix the flour, salt and baking-powder, add the m ilk grad­
ually, then the eggs, beaten until very light, and the melted 
shortening. Be sure that both sides of the waffle-iron are hot 
and that it  is well greased. A fter baking each waffle, let the 
iron heat a minute before putting in batter for the next.

C R E A M  W A F F L E S

2 eggs 1 tablespoon corn-m eal

2 cups sour c ream  1 teaspoon soda

2 cups flour Yz teaspoon salt

Beat whites and yolks of the eggs separately. Mix with the 
beaten yolks the cream, flour, corn-meal, soda and salt, and 
finally the egg-whites, beaten until stiff. Bake at once on a 
hot waffle-iron.







B U T T E R M I L K  W A F F L E S

1 c up c orn-m eal 1 cup wheat flour

l l/ 2 cups water %  teaspoon soda

1 teaspoon salt l/ z c up sweet m ilk

1 tablespoon shortening B utterm ilk

2 eggs

Cook the meal, water, salt, and shortening together for ten 
minutes, stirring constantly. B eat the yolks and whites of 
the eggs separately until very light. W hen the mush is cool, 
add the yolks. S if t together the flour and soda? and add to 
the mush, alternating with the sweet milk. Fold in  the egg- 
whites, and finally add butterm ilk to make a pour batter. 
Bake in a hot waffle-iron. T his mixture is improved if  it  stands 
for a short time before the waffles are baked.

B A K I N G  P O W D E R  M U F F I N S

2 cups flour 1 cup m ilk

l/ z teaspoon salt 1 egg

1 tablespoon sugar 2 tablespoons m elted short-

4  teaspoons baking-powder ening

M ix and sif t the flour, salt, sugar and baking-powder. Add 
the m ilk gradually*  the well-beaten egg and melted fat. Pour 
into well-greased muffin-tins, f illing the tins two-thirds full. 

Bake in a hot oven (4 0 0 ° -4 2 5 °  F .) from twenty to  twenty- 

five minutes.

G R A H A M  M U F F I N S

2 cups graham flour %  teaspoon soda

2 tablespoons sugar 1 l/ 2 cups sour m ilk

y2 teaspoon salt l/ 2 tablespoon shortening

1 egg 1 teaspoon baking powder

Sift the flour with the other dry ingredients, and turn the 

bran back into it. Add the m ilk gradually*  the well-beaten 

egg, and the melted shortening. F ill well-greased muffin-tins 

about two-thirds full and bake in a hot oven (4 0 0 ° -4 2 5 °  F .) 
from twenty to twenty-five minutes.



C O R N - M E A L

1 c up c orn-m eal 
1 c up flour 
Zz teaspoon salt 

4  teaspoons baking-powder

M U F F I N S

1 cup m ilk

1 egg
2 tablespoons shortening

M ix and sift the corn-meal, flour, salt and baking-powder. 
Add the milk gradually, then the well-beaten egg, and melted 
fat. Bake in well-greased muffin-pans in a hot oven (4 0 0 ° -  
425°  F .).

J E L L Y  C O R N  M U F F I N S

Use the recipe for corn-meal muffins. F ill greased muffin- 
tins one-fourth full, put a teaspoon of jelly on the top of the 
batter in each cup, cover the je lly with more batter and bake 
in a hot oven (4 0 0 ° -4 2 5 °  F .).

C O R N  M U F F I N S

1 c up white c orn-m eal

2 tablespoons brown sugar

1 teaspoon salt

2 tablespoons shortening  

1 Za cups m ilk

W I T H  D A T E S

1 cup flour

4  teaspoons baking-powder

1 egg
Zz cup chopped dates

Mix the corn-meal, sugar, salt and melted shortening. Scald 
the milk, pour it  over the mixture, and let it  stand until the 
meal swells. When cool, add the flour sifted with the baking- 
powder, the well-beaten egg and the dates. B eat thoroughly, 
and bake in greased muffin-tins in a hot oven (4 0 0 ° -4 2 5 °  F .).

C O R N - M E A L  R O L L S

\Za cups bread flour Zi cup m ilk

Za c up c orn-m eal 1 tablespoon sugar

3 teaspoons baking-powder 2 tablespoons shortening

1 teaspoon salt 1 egg

Mix and sif t dry ingredients and cut in the fat. B eat the 
egg and add it  t o  the milk. Combine the liquid with the dry 
ingredients. K nead slightly, roll out and shape as Parker House 
rolls. Bake in a hot oven (4 0 0 ° -425 ° F .) for twenty to twenty- 
five minutes.



RICE  MU F F IN S

*4 cup sugar 1 cup m ilk

%  cup boiled rice 5 teaspoons baking-powder

1 egg 2 %  cups flour

2 tablespoons shortening 1 teaspoon salt

M ix sugar, boiled rice, egg, melted shortening and milk. Sift 
baking-powder, salt, and flour together, and add. Bake in 
greased muffin-pans in a hot oven (4 00 ° -4 25°  F .) for th irty 
minutes.

R AISIN  B RAN  MU F F IN S

1 cup bran 

%  c up flour

4  teaspoons baking-powder 

l/ z teaspoon salt 
1 l/ z tablespoons molasses

1 tablespoon melted short­

ening

l/ z c up seeded raisins 
/ z c up m ilk 

1 egg

Mix and sif t the flour, baking-powder and salt, stir in the 
bran, add the molasses, the melted fat, raisins and the milk 
gradually. T hen add the well-beaten egg and bake in muffin- 
tins in a hot oven (4 0 0 ° -4 2 5 °  F .) for th irty minutes.

B AKIN G POWDE R B ISCU IT

2 cups flour 2 tablespoons shortening

4 teaspoons baking-powder %  CUP liquid ( a ll m ilk or

1 teaspoon salt ha lf m ilk and h a lf water)

Mix dry ingredients and sif t twice. W ork in  shortening 
with tips of the fingers, or cut in with two knives. Add the 
liquid gradually, mixing with a knife to a soft dough. O wing 
to differences in flours, it  is not always possible to determine the 
exact amount of liquid. Toss on a floured board, pat and 
roll ligh tly to one-half inch in thickness. Shape with a biscuit- 
cutter. Bake in  hot oven (45 0 ° -4 6 0 °  F .) twelve to fifteen 
minutes.

E m e r g e n c y  B i s c u i t — Use the recipe for baking-powder 
biscuit, using more liquid to  make the dough soft enough to  
drop from the spoon. T he amount of the liquid in this recipe* 
in most cases, will be just half  the amount of flour (two cups 
of flour to  one cup liquid). D rop the biscuit on to a well- 
greased pan, or into greased muffin-tins. Bake in a hot oven 
(4 5 0 ° -4 6 0 °  F .) .



QUICK NUT BREAD, DATE-BRAN BREAD, 

HONEY SANDWICH BREAD AND 

PRUNE-RYE BREAD, NOT TO MENTION 

THE EVER POPULAR GINGERBREAD AND 

CORN BREADS, WILL FIND THEIR 

PLACES AT YOUR TABLE



W H I L E  M A R M A L A D E  E SC O R T S SC O N E S  
O N  T H E IR  SH O R T  L IF E,  SA L L Y  L U N N  
IS T U R N E D  O U T  O F  I T S F A N  T O  F A C E  
A  H U N C R Y  W O R L D

W h e a t  F lou r  In st i t u t e



B a k i n g  P o w d e r  B i s c u i t  P i e  C r u s t — This is sometimes used 
to top a meat pie or a deep dish f ruit pie where a rich crust is 
not desired. F ollow directions for baking-powder biscuit, ro ll­
ing the crust to about one-fourth inch thick, or drop it as for 
emergency biscuit, leaving a small opening in the middle for 
the escape of steam.

P e c a n  R o l l s — Spread biscuit dough with shortening, brown 
sugar and pecans. R o ll and cut into 1-inch slices. B ake in skillet, 
muffin tins or on cookie sheet with sugar-nut mixture instead of 
fruit as for Upside-D own Cakes. See page 476.

DAT E  B ISCU IT S

Add one-half cup dates, stoned and quartered, to the recipe 
for baking-powder biscuits.

SO D A B ISCU IT
2 cups flour 1 teaspoon salt

Yz teaspoon soda 2 tablespoons shortening

1 cup thic k sour m ilk

Follow directions for baking-powder biscuit. The dough 
should be stiffer than for baking-powder biscuit.

SCON E S

2 cups flour 4  tablespoons shortening

4 teaspoons baking-powder %  cup m ilk

1 teaspoon salt

Mix and sif t the flour, baking-powder and salt, and chop in 
the shortening. Add sufficient m ilk to make a soft dough. 
Toss on a floured board and roll into a sheet one-half inch thick. 
Shape with a small round cookie-cutter. Bake on a griddle, 
turning so that both sides are cooked to  a delicate brown. L ay 
a napkin on a plate, arrange the scones on it  and fold the corners 
of the napkin over them. Split and butter while hot.

SAL L Y  L UN N

Yz cup shortening 2 cups flour

Ya cup sugar 1 cup m ilk

4 teaspoons baking-powder 1 egg

Cream the shortening with the sugar. Mix and sif t together 
the flour and baking-powder and add to the creamed mixture,



alternating with the milk. Add the beaten egg and bake in a 
loaf or in muffin-pans, in a moderate oven (3 50 ° -4 00°  F .).

When fresh huckleberries are in season, one cup stirred in 
just before baking will be an agreeable addition.

SO U T H E R N  B E A T E N  B I S C U I T

2 cups flour Yi cup shortening

1 teaspoon salt M ilk and water

Sift the flour with the salt. W ith the tips of fingers work 
in shortening and moisten to a stiff dough with equal quantities 
of milk and water mixed. Place on floured board and beat 
with ro lling-pin for at least one-half hour, folding the dough 
every few minutes. Ro ll to one-third inch thick, shape with 
a biscuit-cutter about two inches in diameter, prick with fork 
and place on greased baking-sheet or inverted dripping-pan. 
Bake twenty minutes in hot oven (400 ° -4 25°  F .) . T hey 
should be light, of even grain, and should crack at the edges 
like crackers.

SP O O N  C O R N  B R E A D

2 cups water 1 tablespoon shortening

1 cup white c orn-m eal 1 teaspoon salt

1 c up m ilk 2 eggs

Mix the water and corn-meal and bring slowly to  the boil­
ing-point. Cook five minutes. Add the milk, shortening, salt 
and well-beaten eggs. B eat thoroughly and bake in a well- 
greased pan for twenty-five minutes at 400°  F. Serve from the 
same dish with a spoon.

SO U T H E R N  SP O O N  B R E A D

Yx cup o f fa t  and c rac klings Y2 teaspoon salt 
from  pork, beef, or chicken 1 cup c orn-m eal

fa t  2 eggs

3 cups boiling water

Ad d  fa t  and c rac kling s to  the  wa te r,  and when bo iling  

sprinkle in  the sa lt  and c orn-m eal,  s tirrin g  c o nsta ntly.  C o o k  

in  a double boiler one ho ur,  c ool, and add the well-bea ten eggs. 

T u rn  in to  a greased baking -dish and bake in  a m oderate o ven  

( 3 5 0 °  F .)  th ree -fo u rth s  o f an hour.



N O R T H E R N  J O H N N Y  C A K E

2 cups c orn-m eal 1 l/ z teaspoons salt

2 cups sour m ilk 2 eggs

2 tablespoons shortening 1 teaspoon soda

2 tablespoons sugar, white or 1 tablespoon cold water 

brown

Cook together the meal, m ilk, shortening, sugar and salt in 
a double boiler for about twenty minutes. Allow the mixture 
to cool, then add the well-beaten eggs and the soda dissolved 
in the water. B ake in a shallow iron or granite pan for about 
th irty minutes at 400° F .

In case there is not time to  cook and cool the meal, the fo l­
lowing method of mixing may be used. Mix and sif t together 
the meal, sugar, salt and soda, add the sour m ilk gradually, then 
the well-beaten eggs and the melted fat. Bread made b y this 
method does not have as good texture as that made b y the first 
method.

N E W  E N G L A N D  C O R N  C A K E

1 cup c orn-m eal 1 egg

1 cup white flour 1 cup m ilk

3 teaspoons baking-powder 2 tablespoons m elted short-

2 tablespoons sirup ening

Mix and sift the dry ingredients. Beat the egg light, add 
the milk, shortening and sirup. Stir into the dry mixture and 
beat well. Pour into a well-greased, shallow pan and bake 
at 400° F . twenty-five to thirty minutes.

SO U T H E R N  C O R N  B R E A D

1 cup sour m ilk l/ z teaspoon salt

/ z teaspoon soda dissolved in 1 l/ z cups c orn-m eal

1 teaspoon water W hite  o f one egg beaten stiff

1 egg-yolk and added last

Mix in the order given and bake in muffin-tins or in a shallow 

pan in a moderate to hot oven (400 ° -4 25°  F .) for twenty 

minutes.

T o be real Southern c orn-brea d, this should be m ade o f white  

c orn-m eal m ade fro m  the whole grain.



H O N E Y  S A N D W I C H  B R E A D

Yz cup bran Y2 teaspoon salt

1 cup graham flour 1 cup m ilk

1 cup white flour % cup honey

4  teaspoons baking-powder l/ z cup chopped walnuts

1 egg

M ix and sif t the dry ingredients together. Add the nuts, 
mix, and add milk, honey and beaten egg. B eat thoroughly. 
Pour into a greased oblong bread-pan and bake one hour at 
400° F.

B O ST O N  B R O W N  B R E A D

1 cup c orn-m eal 
1 cup rye flour 
1 cup graham flour 
y4 tablespoon soda

1 teaspoon salt 
%  cup molasses

2 cups sour m ilk or 
iy 4 cups sweet m ilk

Mix and sift the dry ingredients. Mix the molasses and m ilk 
and add to the dry ingredients. B eat thoroughly and turn into 
well-greased molds, filling each mold about two-thirds full. 
Cover and steam three hours. Remove the covers and bake the 
bread (375°  F .) long enough to dry it  off.

R A I S I N  B R E A D

2 cups corn-m eal 
1 cup Graham  flour 
1 teaspoon salt 

Yz teaspoon soda 
1 cup raisins

1 l/ z cups sour m ilk 

1 egg
Yz cup molasses 
3 tablespoons baking-powder

Mix and sift the dry ingredients, add the raisins and toss 
lightly together. Add the other ingredients. Mix thoroughly 
and steam for two and three-quarters hours.

W H O L E  W H E A T  S A N D W I C H

4  cups whole-wheat flour 8 teaspoons baking-powder

Yi c up sugar %  CUP seedless raisins

1 egg Yz c uP chopped nuts

2 cups m ilk 2 teaspoons salt

M ix  the d ry ingredients,  add the nuts and raisins, add the 

m ilk and egg and beat tho ro ug hly.  T u rn  in to  a greased pan. 

L et the dough rise fo r  fifte e n  m inutes. B ake one ho ur in  a 
m oderate oven (35 0 ° -4 0 0 °  F .).



D A T E  B R A N  B R E A D

2 cups bran

2 cups white flour 

1 teaspoon salt

3 tablespoons sugar

4 teaspoons baking-powder

2/ i cup dates c ut in small 

pieces

l l/ 2 cups m ilk

1 egg
2 tablespoons melted short­

ening

S if t the dry ingredients together, add the dates, toss lightly 
together and add the m ilk. M ix well and add beaten egg and 
melted fat. T urn into a greased pan or mold and cover with 
oiled paper. Steam for three hours.

Q U I C K  N U T

2 cups bread flour 
y2 cup sugar

4  teaspoons baking-powder 

1 teaspoon salt

5 tablespoons shortening

B R E A D

1 whole egg 
Y olk 1 egg 
1 cup m ilk

l/ 2 cup finely chopped walnut 
or other meats

Mix and sif t flour, sugar, baking-powder and salt. W ork in 
shortening as for biscuit; then add egg and egg-yolk well- 
beaten, milk and chopped nut meats. B eat thoroughly and turn 
into a buttered bread pan. Let stand twenty minutes; then 
bake at 400° F. fo rty to f if ty minutes. This is a delicious bread 
for sandwiches.

P R U N E  R Y E  B R E A D

2 cups sifted rye flour 
2 cups sifted wheat flour 

6  teaspoons baking powder 

1 y2 teaspoons salt

%  cup sugar 
1 egg, slightly beaten 

1 %  cups m ilk 
1 cup cooked prunes, 

chopped

Sift together dry ingredients. Combine egg and milk, and 

add to flour mixture, stirring only until well mixed; stir in 

prunes. T urn into greased loaf pans and bake in moderate oven 

(350° F .) about 1 hour. Y ield: 2 loaves, 6x3 inches, or 1 

sandwich loaf, 11x3x3 inches.



SAN D W I C H E S

A
N  enc yc lopedia published about 19 0 0  defines a sandwic h  

as “ an artic le  o f fo o d c onsisting  o f a slice o f m eat,  fish, 

fo wl o r o ther fo od plac ed between tw o  slices o f bread, whic h  

m a y be pla in o r bu tte re d .”  N o  suc h sim ple definition c ould 

be g iven to da y, fo r  fro m  these sim ple beginnings the sandwic h  

has developed in  a ll direc tions, and has adapted itse lf to  suc h 

varied needs th a t  it  ranges fro m  a fra g ile  m orsel served w ith  

a fterno o n tea to  an elaborate c om bination o f toast, m eat, le t ­

tuc e, tom ato , sauce, and a n y num ber o f o ther things whic h  

c om bine to  m ake it  a c om plete and sa tisfying  m eal.

E ven the requirem ent o f tw o  slices o f bread w ith  som ething  

between them  is no lo ng er in  fo rc e . “ O p en-fa c ed” sandwic hes 

o ffer alm ost unlim ited o p p o rtu n ity fo r  va rie ty in  bo th c old 

and ho t m eals. In these the slices o f bread o r to a st are laid  

side b y side. Som etim es, usua lly in  h o t m eat sandwic hes, bo th  

slices are c overed w ith  beef o r c hic ken, o r wh a te ve r gives the  

c harac teristic  fla vo r,  and the whole is c overed w ith  g ra vy.  

O fte n ,  espec ially in  c old sandwic hes, one slice holds its c hic ken  

o r to m a to  o r c rab m eat, while  its c om panion is c overed with  

c ole slaw and dill pic kles o r a le ttuc e  le a f holding  a spoonful 

o f m ayonnaise. T he possibilities are endless, and the  sug­

gestions g iven here c an be c om bined and adapted to  alm ost a ny 

requirem ent where a sandwic h c an be c alled in to  servic e.

Serving  Sandwic hes

G arnishes of fine parsley, cress, celery plumes, stuffed or ripe 
olives, or slices of lemon or pickle are effective on the serving- 
dish. Barberries and leaves, fresh nasturtium leaves and 
blossoms, or something to indicate the kind of sandwich may 
be used as a garnish.

M aking  and Keeping  Sandwic hes

The bread for flat sandwiches should be a day old because 
it can be cut more easily than fresh bread. For rolled sand­
wiches fresh bread should be used. Bread baked in special 
tins which provide slices that are perfect squares or circles is
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ec onom ic al when the c rusts are to  be c u t o ff,  b u t a n y lo a f o f 

c o m pa ra tively fine g ra in m a y be used.

T h e  B re a d

A l l  S o r t s  o f  B r e a d s  are m ade in to  sandwic hes— white ,  

brown*  rye ,  g raham , who le-whea t,  raisin, date, n u t,  etc . Som e­

tim es tw o  o r m ore kinds are used tog ether. L ong  n a rro w  rolls  

are a ttra c tive  when sliced leng thwise, buttered and filled. F o r 

pic nic s, where  a substantia l fillin g  is desirable, the c rum b o f th e  

ro ll m a y be rem oved and the  h o llo w filled w ith  sandwic h m a­

teria l.  T h in  sa lt wa fers  and c rac kers are o fte n  used instead o f 

bread fo r  paste sandwic hes.

F o r  F a n c y  S a n d w i c h e s ,  to  be used fo r  tea  o r receptions*  

o r as an appetizer a t  the  beg inning  o f the  m eal, o r to  be served  

w ith  the  salad, the  bread should be c u t in to  slices as th in  as 

possible and the  c rusts should be rem oved. U se a sharp kn ife ,  

so th a t  there  w ill be no  ragged edges.

P i c n i c  a n d  L u n c h - B o x  S a n d w i c h e s  are c u t som ewhat 

th ic ke r th a n  fa n c y sandwic hes, and the  c rusts are g enera lly 

le ft  on.

B u tte r a n d  F illin g

T he fillin g  and b u tte r fo r  sandwic hes should be inc reased in  

pro p o rtio n to  the  thic kness o f the  slice o f bread.

P r e p a r i n g  t h e  B u t t e r — T he b u tte r should be th o ro u g h ly 

c ream ed before  it  is used o r it  w ill n o t spread e ve n ly o ve r the  

bread. T o  c ream  b u tte r,  plac e it  in  a wa rm  bo wl and m ash 

and beat it  u n til it  is s o ft.  I t  w ill th e n  spread well even on  

fre sh  bread. Sa ndwic h bu tte rs  are o fte n  m ade b y c ream ing  

one c up o f b u tte r w ith  o n e -h a lf c up o f c ream . O n e -h a lf c up  

o f b u tte r,  c ream ed, w ill spread a two -p o u n d  sa ndwic h lo a f 

c u ttin g  fo r t y  to  fo rty - five  slices.

R e l i s h e s  suc h as m usta rd, sa lt , g ra ted horseradish, c hopped  

pa rsley, c hives and c u rry  m a y be added to  c ream ed b u tte r fo r  

use in  sandwic hes o f m eat, to m a to ,  gam e, c hicken*  fish, cheese 

or eggs.

,  S p r e a d i n g  B u t t e r  a n d  F i l l i n g — A  p o o rly bu tte re d  sand­

wic h is ve ry  unpalatable . Spread the  b u tte r to  the  ve ry  edges 

o f the  slices* on the  sides th a t  are to  be p u t  to g ether,  being  

c a reful,  ho wever,  n o t  to  le t  the b u tte r spread o ve r the edges 

So th a t it  is u n tid y.  I f the  slices need n o t be fitte d  tog ether,  

it  is o fte n  easier to  spread the bread before c u ttin g  it  fro m  the



lo a f.  A  pliable kn ife  o r sm all spatula  is a help in  spreading  

b u tte r o r filling .

Spread the f illing on the buttered surface of one slice only 
of each sandwich. H ave the filling come to  the edge of the 
sandwich, if  possible.

When mayonnaise is used,- not combined with a filling, as in 
mayonnaise and lettuce sandwiches, it  is more evenly distributed 
if  it  is spread on one of the slices of bread and the lettuce leaf 
placed upon it.

Shaping the Sandwiches

Sandwiches m ay be cut with a knife into triangles, oblongs 
and similar outlines, or shaped with cutters into hearts, circles, 
crescents of any preferred design. When sandwiches are shaped 
with these fancy cutters, the bread should be shaped before it  
is spread, to  avoid waste of butter and filling. Care must be 
taken afterward, however^ not to spoil the shape while spread­
ing. Heart,- club, spade and diamond shapes are popular for 
card parties. H eart shapes are attractive for valentine and an­
nouncement parties and for showers. Strips, triangles, circles, 
crescents and rolled and folded sandwiches are used for teas.

R o l l e d  S a n d w i c h e s — C ut the crusts from a fresh loaf of 
bread (or if  a stale loaf o f bread is used, cut off the crusts and 
wrap for an hour in a cloth wrung from cold water). Spread 
a thin layer of butter on one end of the loaf and then cut from 
it  as thin a slice as possible. I f  a filling is used, spread it  on the 
buttered slice. Roll this slice with the spread side inward and 
lay it  on a napkin, with the edge of the slice downward. When 
all the sandwiches have been prepared, draw the napkin firmly 
around the rolls and put them in a cold place until needed. The 
butter will harden and hold the rolls together.

Time Savers in Sandwich Making

In making sandwiches in quantity, route the work so that 
there will be no waste motions. Have a large enough space 
for (1 ) cutting the bread; (2 ) spreading the slices with butter 
and filling; (3 ) shaping and (4 ) wrapping the sandwiches.

Keeping Sandwiches

Sandwiches are best prepared just before serving, especially 
if  the filling is of a kind that will become limp or soak into the



bread. W h e n  it  is nec essary to  m ake sandwic hes several hours 

before th e y are to  be used, th e y m a y be wra pped in  paraffin 

paper o r a s lig h tly dam pened c loth o r plac ed in  a stone ja r.

F illing for Meat and Salad Sandwiches

W h e n  slic ed m eat is used, a sandwic h is easier to  ea t and  

generally m ore pala table i f the m eat is c u t as thin  as a k n ife -  

blade w ith  several t in y slices instead o f one thic k one in  eac h 

sandwic h. F a nc y butters are ex c ellent with  sliced m eat.

A ll kinds o f po tted and m inc ed m eats are used between slices 

o f bread w ith  o r w ith o u t m ayonnaise. Salted m eat and fish 

filling s are im pro ved b y lem on-juic e, c hopped pic kles o r c apers. 

P astes o f fresh fish and m eat require  hig h seasoning.

A ll fo rm s o f m eat m a y be used w ith  le ttuc e  o r c ress, between  

tw o  slices o f buttered bread, w ith  o r w ith o u t salad dressing. 

T he slices should be pressed to g ether and the c rust trim m ed, if 

desired. L ettuc e m a y be used in  la rg e, c risp leaves, o r in  " rib­

bons,”  to  m ake the  sandwic h easier to  eat. W h ere  m ayonnaise  

dressing is used, the sandwic hes should be m ade a t the  la st  

m om ent,  and served pro m p tly.  T om atoes and c uc um bers w ith  

le ttuc e  and m ayonnaise m ake delic ious salad sandwic hes.

F illing for T ea Sandwiches

T he tea sandwic h is seldom  m ade o f m eat, thoug h suc h things 

as m inc ed c hic ken, lobster, o r c rab m eat, and sardines beaten 

to a paste, are som etim es used fo r  it.  T he bread is c u t ve ry  

th in  and the filling s m a y be a b it o f le ttuc e  spread w ith  m a yo n­

naise dressing , c hopped olives, nasturtium s, waterc ress and 

sim ilar m orsels. A n  a ttra c tive  sandwic h is m ade fro m  dim inu­

t ive  Vienna  rolls split n o t quite thro ug h and spread w ith  veg e­

table  filling . An o th e r tea  sandwic h is m ade b y spreading  je lly  

o r preserves between tw o  sa lt c rac kers. I f the c rac kers are 

spread w ith  a th in  film  o f b u tte r and c risped q u ic kly in a ho t  

oven, this fo rm  o f sandwic h is re a lly w o rth  eating . Alm o n d  

sandwic hes o f a ll varieties are delic ious fo r  the tea -ta ble.

F illing for Sweet Sandwiches

P reserves o f all kinds, drained fro m  their sirup, m arm alade,'  

ja m , je lly,  c rysta llized and c andied fru its  are used fo r sweet 

sandwiches w ith  graham  o r sa lt wa fers ,  as well as with  bread or 

sponge cake. T he c rysta llized fru its  m a y be sliced thin  and



dipped in  c ream , c hopped fine, m oistened in  orang e-juic e, and 

spread between bread o r la dy-fin g ers.

Sc raped or g ra ted m aple sugar m ix ed w ith  c hopped nuts  

is used w ith  bro wn bread. Ic e-c ream  is c u t in  slices and p u t  

between wa fers o r layers o f sponge c ake.

T in y tea  biscuits m ake an ex c ellent fo unda tio n fo r  sweet 

sandwic hes. T hey are split and buttered while  h o t and filled  

with  ho ney and alm onds, c ream  cheese and jam , o r c hopped 

nuts and m arm alade. T he y are best served wa rm .

F illing for N ut Sandwiches

P ignolias o r pine nuts , b u tte rn uts ,  wa lnuts, h ic ko ry nuts ,  

alm onds and pec ans m a y all be p u t  thro ug h a m eat-c hopper,  

m ix ed, a ve ry little  sa lt  added, and spread o ve r thin , buttered  

slices o f bro wn o r white  bread. O r,  to  the g round nuts m a y be 

added a little  sa lt and pa prika  and e ither salad oil o r c ream ed 

b u tte r to  m ake a sm ooth paste.

T he sa lty taste  o f pea nut b u tte r is good w ith  raisin bread. 

P eanuts m a y be rubbed to  a paste w ith  c ream ed b u tte r and a 

la ye r o f c hopped preserved g ing er added.

B utternuts,  wa lnuts,  h ic ko ry nuts , alm onds, o r pec ans m a y 

be used in  equal parts, g round fine, w ith  c ream  cheese m oistened 

w ith  sweet th ic k c ream  and seasoned w ith  salt. Gra ted A m e ri­

c an cheese m a y be used instead o f c ream  cheese and m elted  

b u tte r instead o f c ream .

PE T IT E  M AR M IT E

Y ea st bo uillo n, on the m a rket as c ubes o r paste, m akes an  

ex c elle nt spread fo r sandwic hes, hors d’oeuvres and appetizers.  

I t  m a y be used alone o r m ix ed w ith  b u tte r or o ther pastes. Its 

stro ng  fla vo r m akes it  espec ially desirable w ith  m ilder flavored  

fillings.

P RE P ARE D B U T T E R S F OR SAN D WIC H E S

A n c h o v y  B u t t e r

Y olks of 4  hard-cooked eggs * 4 cup butter

4  boned anchovies P aprika

R ub the yolks o f the eggs to  a sm ooth paste w ith  the a n­

c hovies and b u tte r and add paprika  to  taste.



H a m  B u t t e r

Y z  c up cooked ham  Y olks o f 2 hard-cooked eggs

Yz c up butter Pepper

G rin d  the  ham  and pound sm ooth w ith  the b u tte r and the  

yo lks  o f the eggs and season w ith  pepper.

S h r i m p  B u t t e r

1 cup cooked shrimps 1 c up butter

Salt About Ya c uP tarrag on vine-

Yz teaspoon cayenne gar or lem on-juic e

P ound the shrim ps in  a m o rta r w ith  sa lt and c ayenne. Ad d  

the b u tte r and m oisten the  m ix ture  w ith  the ta rra g o n vineg a r 

o r lem on-juic e.

Sandwic hes with N ut F illings 

P E AN U T  B UT T E R, F IG AN D  R AISIN  SAN D WICH E S

Ya cuP figs Yz teaspoon salt

Ya c up raisins Yz c up peanut butter

2 tablespoons lig ht c orn-sirup 2 tablespoons lemon-juice

W a sh figs and raisins and p u t th ro u g h  a fo od-c hopper. Ad d  

salt, pea nut b u tte r,  lem on-juic e  and c o rn-sirup, and m ix  well.  

U se between th in ,  buttered slices o f bread.

P E AN U T  B UT T E R AN D  ORAN GE  MAR MAL ADE  
SAN D WICH E S

Y z  c up peanut butter Y z  c up orange marmalade

Ya c up c ream

M ix  pea nut b u tte r w ith  c ream  o r m ilk u n til it  is sm ooth  

and lig h t in  c olor. Spread g enerously on th in  slices o f bread, 

and add a la ye r o f orang e m arm alade. T he m arm alade m a y be 

m ix ed w ith  the  pea nut b u tte r,  i f  p re fe rred .

P E AN U T  B UT T E R AN D  B AN AN A SAN D WICH E S

Y z  c up peanut butter Y z  c up banana pulp or sliced

Ya c up c ream  or ho t water bananas

L em on-juice

M ix  the  pea nut b u tte r w ith  the c ream  u n til it  is sm ooth and 

lig h t in c olor, then c om bine with  the banana pulp and a little



lem on-juic e  and use between thin , buttered slices o f bread. 

O r plac e slices o f banana o ve r la ye r o f pea nut b u tte r on bread<

P E A N U T  B U T T E R  A N D  P I C K L E  S A N D W I C H E S

54 c up peanut butter 54 cup cream  or hot water

54 cup chopped pickle

C rea m  pea nut b u tte r and wa te r to g ether and add c hopped 

pic kle . U se between th in ,  buttered slices o f bread.

P E A N U T  B U T T E R  A N D  O N I O N  S A N D W I C H E S

1 c up peanut butter 1 small B ermuda or

J4  cup mayonnaise Spanish onion

B eat pea nut b u tte r,  add m ayonnaise and spread sandwic hes. 

Slic e onion in  ve ry  th in  slices and p u t  a la ye r o f these o ve r 

m ix ture  on bread.

A L M O N D  S A N D W I C H E S

No. 1

154 cups almonds 3 tablespoons lemon-juice

54 teaspoon salt

C hop the  alm onds fine, m ix  w ith  the sa lt and lem on-juic e  

and use w ith  th in  slices o f bread, buttered. C u t  in to  sm all 

ovals, pressing  a blanc hed alm ond in  the c enter o f eac h sand­

wic h.

N o. 2

U se the  sam e quantities as fo r  N o. 1.  T oast the alm onds a 

lig h t bro wn and g rate  them . F orm  in to  a paste w ith  the lem on-  

juice^ add the sa lt and spread o ve r the bread.

N o. 3

54 c up almonds 34 c up shredded c elery

34 c up mayonnaise

C hop the alm onds fine and m ix  them  w ith  the c elery. Spread 

between thin , buttered slices o f bread. Sandwic hes filled with  

this m ix ture  are an ex c ellent ac c om panim ent to  salads o r c old



m eats. W h en served w ith  m eats the c elery and alm onds m ay 

be m oistened with  a fe w  spoonfuls o f m ayonnaise.

MARRON  SAN D WICH E S

G rind m a rrons glaces (c andied F renc h c hestnuts)  fine, 

spread on rounds o f buttered bread and c o ver w ith  rounds o f 

bread fro m  whic h the c enters have been c ut. F ill the c enters 

with  whipped c ream , sweetened and flavored, and dec orate with  

blanc hed and c hopped pistac hio nuts o r t in y c andied violets.

Sandwic hes with C heese o r E gg F illings 

CH E E SE  SAN D WICH E S
No. 1

P lac e thin slices o f Am eric a n, Swiss o r a ny p re fe rred  m ild o r 

snappy cheese between two  slices o f buttered bread. Ad d  a 

dash o f m usta rd if desired.

No. 2

G rate  sapsago and P arm esan cheese and sprinkle  th ic kly 

o ve r a slice o f buttered bread. T hen dust w ith  a m ild red 

pepper and add another slice o f buttered bread.

No. 3

Y olks o f 3, hard-cooked eggs P aprika Salt

2 tablespoons salad oil 1 tablespoon vinegar

Mustard 1 cup grated cheese

R ub sm ooth the  yolks o f the hard-c ooked eggs. Ad d  the  

oil, s tirrin g  it  in  ve ry s lo wly with  a fo rk ,  and m ix  tho ro ug hly 

w ith  a little  m usta rd, paprika , sa lt and the vineg a r. Ad d  the 

g rated cheese and use between th in  buttered slices o f white  or 

bro wn bread.

No. 4

Vz pound Am eric an fu ll c ream %  cup c ream

cheese, grated ^4 teaspoon d ry m ustard

2 tablespoons melted butter P aprika Salt

M ix  all the ingredients tho ro u g hly and use between thin  

buttered slices o f bread. T his fillin g  will keep in definite ly in  

c losed jars in  the re frig e ra to r.



C O T T AGE  CH E E SE  SAN D WIC H E S

iy 4 cups c ottage cheese l/ z teaspoon salt

2  tablespoons butter 2 tablespoons thic k c ream

C u t slices o f bro wn bread o n e -h a lf in c h th ic k,  n o t rem oving  

the  c rusts. R ub the  cheese to  a sm ooth paste, and add slo wly,  

beating  a ll the  while , the m elted b u tte r,  the sa lt and the thic k  

c ream . Spread each slice o f bread th ic k ly w ith  this  m ix ture.  

C o ve r w ith  a ve ry  th in  slice o f white  bread and on to p  o f this 

p u t a th in  la ye r o f the cheese m ix ture .  C o ve r w ith  a slice o f 

bro wn bread and trim  in to  shape.

CH E E SE  AN D  AN C H O VY  SAN D WICH E S

1 cup c ream cheese or l/4 cup anc hovy paste

10  tablespoons grated P ar- P inc h o f m ustard (m ay be 
mesan cheese om itted)

M ix  the a nc ho vy paste w ith  th e  cheese and add m usta rd if  

desired. Spread between slices o f bu tte re d bread o r toast.

CH E E SE  AN D  B AN AN A SAN D WICH E S

No. 1

1 c up c ream  cheese 2 bananas

l/ 4 c up c ream  l/ 4 cup mayonnaise

P lac e ic e-c old bananas, sliced and c overed w ith  m ayonnaise,  

between buttered slices o f white  bread spread w ith  c ream  

cheese softened w ith  the c ream .

No. 2

M ake a pulp o f the  bananas and m ix  w ith  the  softened cheese.

H ARL E QU IN  SAN D WICH E S WIT H  CH E E SE  

F ILLIN G

C u t h a lf- in c h  slices o f bo th bro wn and white  bread. Spread 

each slice w ith  b u tte r and c ream  cheese and plac e fo u r slices 

tog ether, a lte rna ting  the  bro wn bread w ith  the  white .  Press 

to g ether and slice thro ug h the fo u r la yers, c u ttin g  them  in to  as 

thin  slices as possible w ith o u t a llowing  the slices to  break. 

W h e n  n e a tly done, the effec t o f the a lterna te  layers o f da rk  

and lig h t is ve ry  good.



FOR THE PIRATE’S TREASURE 

CHEST RETURN THIN SAND­

WICHES TO THE LOAF FROM 

WHICH THEY CAME OR SLICE 

YOUR LOAF LATERALLY, FILL 

WITH VARIOUS PASTES AND 

FROST WITH CREAM CHEESE 

TO YOUR TASTE





CH E E SE  AN D  ORAN GE  MAR MAL ADE  
SAN D WICH E S

Yz c up c ream  cheese Yz c up orange m arm alade

Ya c up c ream

Spread h a lf the slices o f buttered bread w ith  the  cheese, 

so ftened with  the c ream , and seasoned w ith  sa lt i f desired, 

and spread the o ther slices with  orang e m arm alade. Press the 

slices together.

CH E E SE  COMB IN AT ION  SAN D WICH E S

1 c up c ream  cheese or c o ttag e Ya CUP c hopped olives or 

cheese Ya c uP c hopped nuts  or

Ya c uP m ayonnaise o r Ya c uP c hopped pim ientos

M ix  the cheese w ith  the m ayonnaise, c hopped olives, nuts, or 

pim ientos, and use between ve ry thin  slices o f bro wn o r rye  
bread, lig h tly buttered.

CH E E SE  AN D  ON ION  SAN D WICH E S

1 cup cream  cheese L ettuc e leaves

Ya c u P chopped B ermuda Ya c uP mayonnaise
onion

M ix  the cheese w ith  the onion. U se with  m ayonnaise and a 

c risp le ttuc e  le a f between slices o f buttered bread.

ROQUE F ORT  CH E E SE  SAN D WICH E S

Yz cup R oquefort cheese 2 tablespoons butter

Salad oil Whole-wheat bread

T o  the cheese, add c ream ed b u tte r and enough salad oil to  

m ake a paste. U se a th in  la ye r between buttered slices o f 
who le-whea t bread.

CH E E SE  M AY O N N AISE  SAN D WICH E S

2 hard-cooked egg-yolks Yz teaspoon pepper

1 tablespoon m elted b u tte r Yz teaspoon m ustard

Yi pound cheese 1 tablespoon vineg a r

Yz teaspoon salt

R ub the eg g -yolks and b u tte r tog ether un til th e y m ake a 

sm ooth paste, then add the g ra ted cheese, salt,  pepper and



mustard, m ixing thoroughly. Stir in the vinegar and spread 
between buttered slices of bread, crackers or pieces of oat-cake.

R U SSIAN  SAN D WICH E S

l/ z cup cream cheese %  c up chopped pim iento

Ya cup chopped olives Ya cup mayonnaise

L ettuc e leaves B oston brown bread

Spread the cream cheese on thin slices of Boston brown bread. 
Spread an equal number of buttered slices with chopped olives 
and pimientos mixed with mayonnaise dressing. Press together 
in pairs with a crisp lettuce leaf between.

E GG SAN D WICH E S
No. 1

H ard-cooked eggs Salt P aprika

Pepper Capers or pickles if desired

Slice the eggs and lay the slices between thin buttered slices 
of bread. Season to taste with salt, pepper and paprika and 
add a layer of chopped capers or pickles if  desired. These are 
good for lunches for traveling or picnics.

No. 2

1 cup chopped, hard-cooked Chopped capers or pickles 

egg Ya cup mayonnaise

Mix the chopped egg with the mayonnaise and add salt, 
pepper and chopped pickles or capers to taste. Use between 
thin buttered slices of bread.

Sandwic hes with M eat and P o ultry F illings 

CH ICKE N  SAN D WICH E S

No. 1

1 c up cooked chicken meat, Ya c uP mayonnaise 
white or dark

Chop the chicken meat very fine, mix with the mayonnaise, 
and spread thin slices of bread, buttered or unbuttered, with 
the paste.



N o. 2
2 egg-yolks 1 cup minced, cooked chicken

1 teaspoon melted butter Salt Pepper

1 teaspoon lem on-juic e 1 teaspoon stoc k

Cook the eggs th irty to forty-five minutes, in water just be­
low bo iling-point, take out the yo lks, and mash as fine as pos­
sible. Add to these the melted butter and lemon-juice, the 
minced chicken, salt, pepper and stock. Mix all well together. 
A  paste will be the result and with this very delicate sandwiches 
m ay be made.

N o. 3

1 c up cooked white m eat of 
chicken

1 tablespoon gelatin 
1 tablespoon cold water

Chop the chicken very fine and pound to a paste, adding salt 

and a dash of red pepper. Soak the gelatin in the cold water 

for fifteen minutes, and add the thick cream. D issolve the 

gelatin over boiling water, beat it  slowly into the chicken 

and add salt and paprika. Set aside to cool, smoothing into an 

even mass. When cool, divide into squares, cut these squares 

into very thin slices and arrange on thin buttered slices of bread. 

C ut into fancy shapes, removing the crusts.

N o. 4

Ya c up cooked c hicken m eat Ya c up chopped almonds

Ya c up chopped stuffed olives l/ 4 c up mayonnaise

C ut the chicken meat into small bits and add the almonds and 

olives. Moisten with mayonnaise and spread on thin, buttered 
slices of bread.

6 tablespoons thic k cream  
l/ z teaspoon salt 
Dash of paprika

CH ICKE N , H AM  AN D  CE LE RY SAN D WICH E S

1 cup cooked c hicken m eat Ya c up mayonnaise

Yz cup c elery Ya c uP cooked ham
1 tablespoon green pepper

Mince the chicken, ham, celery and green peppers. Mix 

with the mayonnaise and spread on buttered bread.



CH ICK E N  AN D  D IL L  PICK LE  SA N D W I C H E S

Between buttered slices of white bread, use thin slices of 
white meat of roasted chicken and thin slices of dill pickle. 
C ut into triangles and serve on lettuce leaves.

C H I C K E N  L I V E R  S A N D W I C H E S

1 cup cooked chic ken livers

2 tablespoons chopped c risp 
bacon

Salt Pepper

1 tablespoon lemon-juice

2 tablespoons sliced truffles 
4  drops tabasco sauce

2 stalks c elery, minced

Mash the chicken livers, add the chopped bacon, salt, pepper, 
tabasco sauce, lemon-juice and sliced truffles. Use between 

slices of bread spread with creamed butter mixed with minced 

celery.

CH I C K E N  AN D  T O N G U E  SA N D W I C H E S

1 pint minced cold boiled B lack pepper

c hicken and tongue, mixed 1 teaspoon Worc estershire 

54 c up m elted butter sauce

1 egg -yolk

T o cold boiled tongue and chicken add the melted butter, 

the yo lk of the egg, beaten, a little black pepper, and the 

Worcestershire sauce. Spread this over buttered bread.

P AT E  D E  F O IE  G R AS SA N D W I C H E S
No. 1

Moisten pate de foie gras with cream to make a thin paste. 

Spread on lettuce leaves on white buttered bread and sprinkle 

with F rench dressing.

N o. 2

1 tablespoon pate de foie gras 2 tablespoons butter 

54 c up boiled chestnuts

Mash the butter and chestnuts to a paste, add the pate de foie 

gras and mix well. Spread very thin on slices of buttered bread.



BE E F SAN D WICH E S

1%  cups c old roast beef l/ 2 teaspoon Worc estershire

1 teaspoon salt sauce

l/ 2 tablespoon tom ato c atc hup 1 tablespoon m elted butter

T o minced cold roast beef add the salt, tomato catchup, 
Worcestershire sauce and melted butter. Spread on buttered 
bread, cover with a second slice, and cut into fancy shapes.

H AM  SAN D WICH E S
No. 1

Slice boiled ham very thin and use several tiny slices between 
thin slices of buttered bread, adding a little mustard if  desired.

No. 2

1 c up ham l/ 2 teaspoon m ustard mixed

1 tablespoon salad oil with  l/ 4 teaspoon wa ter to

1 tablespoon lem on-juic e a smooth paste

Pepper «

Chop the ham fine and season with salad oil, lemon-juice, 

a dash of pepper and the mustard. Spread between thin, b ut­

tered slices of bread.

No. 3

1 hard-cooked egg 1 c up boiled ham

1 small spiced c uc um ber l/ 4 cup mayonnaise

pickle

Chop the hard-cooked egg, cucumber pickle and boiled ham 

and mix well. Moisten with the mayonnaise, season to taste, 

and spread between thin slices of buttered bread.

H AM  AN D  AN C H O VY  SAN D WICH E S

1 1/ 4 cups chopped ham  F ew drops tabasco sauce

1 teaspoon onion-juic e Anc ho vy paste

P aprika Creamed butter

Add to the chopped meat, onion-juice, paprika, a few drops 

of tabasco sauce and a little anchovy paste mixed with creamed 

butter. Use between thin, buttered slices of bread.



H AM  AN D T O M AT O  SAN D WICH E S

1 c up minced ham  
1 teaspoon parsley 

Cayenne pepper 
P inc h o f mace 

F ew drops lem on-juice

l/4 cup butter 
Garlic  or onion-juic e 
2 sliced tomatoes 
Mayonnaise

T o minced ham, add parsley, cayenne, mace, lemon-juice and 
creamed butter. R ub the bowl with garlic  or add a little onion- 
juice. Spread rounds of buttered bread with the mixture and 
between each two rounds place a thin slice of ripe tomato spread 
with thick mayonnaise.

L IVE R AN D  B ACON  SAN DWICH E S

Yz c up chopped bacon cup mashed liver

Y4 c up c ream  Salt and pepper

Mix chopped bacon and mashed liver, season with pepper 
and salt and mix with cream. Spread between slices of but­
tered bread. D ecorate the plate with a border of lemon slices 
and hard-cooked eggs cut into halves lengthwise, with a sprig 
of cress or parsley on each half egg.

MU T T ON  OR L AMB  SAN D WICH E S

1 l/ 4 cups cold m utton or lamb 1 teaspoon chopped m int 

1 teaspoon salt Dash o f pepper

1 tablespoon capers 1 tablespoon lem on-juice

Chop cold mutton or lamb very fine, add salt, capers, chopped 
mint, pepper and lemon-juice. Use between thin buttered 
slices of whole-wheat bread. Serve on a bed of lettuce leaves.

T ON GU E  SAN D WICH E S

l/ z pound cooked tongue Salt

l/4 cup mayonnaise or prepared Pepper

m ustard Cayenne

Chop the tongue and pound to a paste, or cut into thin 
slices and use, with the mayonnaise and seasonings, between thin 
buttered slices of bread.



VE AL  SAN D WICH E S

\Ya cups chopped veal 1 tablespoon lem on-juic e

1 teaspoon salt M ustard Pepper

Chop the veal, and season with salt, lemon-juice and a little 
pepper and mustard. Spread m ixture between thin buttered 
slices o f bread.

Sandwic hes with F ish F illings

Anchovies, sardines, or freshly boiled fish m ay be used for 
sandwiches. These are better pounded to a paste, with a few 
drops of lemon-juice added during the pounding. Fresh white 
fish, like cod, may be seasoned with salt and pepper, moistened 
with a little mayonnaise or even a plain white sauce, and then 
put between two layers of buttered bread.

F L AKE D F ISH  SAN D WICH E S

1 c up flaked fish

2 tablespoons chopped c elery 
2 tablespoons chopped c uc um ­

ber pickles, either sweet or 
sour

y4 cup thic k mayonnaise 
1 tablespoon Worc estershire 

sauce or c atc hup, if desired 

Salt 
Pepper

D elicious and appetizing sandwich fillings are made by mix­
ing these ingredients. Season to taste with salt and pepper 
and spread between thin buttered slices of bread.

AN C H O VY  AN D  OL IVE  SAN D WICH E S

l/ z c up mashed anchovies or Yz c up olives 
anc hovy paste Ya c up c ream  or butter

Chop the olives and mix with the anchovy paste. Add the 
butter or cream and use between thin buttered slices of bread.

C AVIAR  SAN D WICH E S

Yz c up c aviar 2 teaspoons lem on-juice

F lavor caviar with lemon-juice and spread thin on lightly 
buttered bread. A small quantity of chopped pickled beets may 
be added if  desired.



CRAB OR L OB ST E R SAN D WICH E S

1%  cups c rab or lobster %  cup F rench dressing or 

m eat mayonnaise

B utter thin slices of whole-wheat bread. Cover half  of them 
thickly with flaked boiled crab meat or diced lobster meat and 
add a teaspoon of F rench dressing or mayonnaise. Cover with 
the other buttered slices of bread and cut into fancy shapes.

O Y ST E R SAN D WICH E S

L arge oysters Pepper

Salt T abasco sauce

H orseradish L em on-juice

Worc estershire sauce Cress

F ry the oysters and place two or three between two buttered 
slices of brown or white bread. Sprinkle with pepper, salt, 
horseradish, lemon-juice, tabasco, Worcestershire or water cress, 
according to taste.

SAL MO N  SAN D WICH E S

1 c up cold boiled or canned l/ x CUP mayonnaise 
salmon

Mix the salmon with the mayonnaise until a fine even m ix­
ture is obtained. Remove the soft crumb from F rench rolls and 
fill the space thus made with the salmon mixture.

SARDIN E  SAN D WICH E S

12 large sardines %  cup mayonnaise or a little

1 hard-cooked egg Worc estershire sauce, if de­

Pepper desired

L em on-juice Salt

Shrim p butter,  i f desired Creamed butter, if desired

D rain the oil from the fish, remove the skins and pound the 
fish to a paste with a little salt, pepper and lemon-juice. Use 
between thin buttered slices of bread. Shrimp butter m ay be 
mixed with the sardine paste and the flavor may be varied by 
the addition of Worcestershire sauce or mayonnaise or both.



The mashed yolk of the hard-cooked egg and three parts of 
creamed butter to one of the sardine mixture makes a de­
licious sandwich filling.

SH AD  ROE  SAN D WIC H E S

1 shad roe 3 drops tabasco sauce

Y olks o f 3 hard-cooked eggs 1 teaspoon anc hovy paste 
B utter Salt

l/ z teaspoon paprika

Cook the roe and mash it  together with the yolks of the 
hard-cooked eggs. Add an equal amount of creamed butter, 
the paprika, tabasco sauce, anchovy paste, and salt to taste. 
Spread between thin buttered slices of bread. Slices of lemon, 
peeled and salted, m ay be put between rounds of buttered bread 
and passed with the shad roe sandwiches.

Sandwic hes with Veg etable  F illings 

CUCUMB E R SAN D WICH E S
No. 1

Soak thin slices of cucumber for one hour in good white 
vinegar seasoned with salt and pepper. Add one teaspoon of 
chopped chives, if  desired. D rain the slices and use them 
between thin, buttered slices of brown or white bread. E ach 

sandwich m ay be the size of a cucumber slice, if  daintiness is 

desired.

No. 2

Chop a peeled cucumber and m ix with mayonnaise. Use 

between thin buttered slices of brown or white bread.

ON ION  SAN D WICH E S

Pour salted water over thin slices of onion (or chopped 

onion) and let it  stand for a time to extract the very strong 

flavor. T hen drain the onion and use between buttered slices 

of bread, seasoning with pepper, salt, and a little mustard if  

desired.



P IMIE N T O AN D  AN C H O VY  SAN D WICH E S

%  cup pim iento 1 tablespoon lem on-juice

B utter y4 c up anc hovy paste

54 teaspoon tabasco sauce Salt

R ub pimientos to a paste with creamed butter and season 
with tabasco sauce, lemon-juice, anchovy paste and salt. Spread 
between thin buttered slices of whole-wheat bread.

R ADISH  AN D  H AM  SAN D WICH E S

/ 4 cup potted ham l/ 2 cup sliced radishes

y4 to  ]/2 cup mayonnaise

Peel and slice radishes, dip them in rich, thick mayonnaise^ 

and lay on thin slices of bread covered with potted ham.

T O M AT O  AN D  L E T T UCE  SAN D WICH E S

4 tomatoes L ettuc e leaves l/ 4 to  54 cup mayonnaise

Spread thin slices of buttered bread with mayonnaise, cover 
with a crisp lettuce leaf and spread with peeled, chilled toma­
toes sliced thin. Cover with a second slice of bread, and cut 
into desired shape. Crisp bacon is a pleasing addition.

WAT E RCRE SS SAN D WICH E S

1 y4 cups cress 2 tablespoons lem on-juice or

P aprika y4 cup mayonnaise

Sprinkle cress with salt, paprika, and lemon-juice, or mix 

with mayonnaise. L ay between slices of brown bread. ■

TH E  PIE  C AN AP E

An attractive canape plate may be made by cutting twice 

horizontally, through a round loaf of rye bread. The slice 
should be %  inch thick and free of crust. Spread with soft­
ened butter and mayonnaise dressing. Mark in circles as guides 
with increasingly larger articles— a small cookie cutter at 
center, a large cutter, a bowl, a small plate, and decorate in



concentric rings. F ill the center with caviar, piling chopped 
parsley or egg yellow at very center. Surround with circle o f 
cream cheese tinted with vegetable coloring pressed from a 
pastry bag. Continue these rings of appetizer paste and 
colored cream cheese in accordance with your taste or color 
scheme. Use red salmon paste, sardellen paste, anchovy paste, 
shrimp paste, etc. When finished, use a very sharp knife to 
cut like a pie but do not separate. Serve cold within a few 
hours.

SAN D W IC H  L O AF  O R  C AKE

Slice an uncut loaf of day-old white sandwich bread hori­
zontally, getting 3 or 4 long slices %  inch thick. Spread 
each slice with creamed butter and stiff mayonnaise, then each 
with a different chopped salad or sandwich mixture. Chicken, 
shrimp, salmon or tongue salad; deviled egg, sardine, anchovy, 
liver or cheese pastes m ay be used. Stack and cover the top 
and sides with soft cream cheese piled like frosting or whipped 
cream. D ust with paprika or chopped parsley. Chill and serve 
cold within 7 to 10 hours. Photograph on page 139A.

M isc ellaneous Sandwic hes and Sandwic h F illings

1. Raisins worked into cream cheese.
2. Chopped raisins, figs, dates or prunes, mixed with chopped 

nut-meats and moistened with mayonnaise dressing or lemon- 
juice.

3. T he well-whipped white of an egg mixed with a cup each 
of chopped raisins and nut-meats, seasoned with a little salt.

4. Peanut butter moistened with salad dressing and mixed 
with raisins, dates, figs or bananas.

5. E qual parts olives, peanut butter, celery, mixed with a 
little salad dressing.

6. Peanut butter mixed with chopped dill, sweet or sour 
pickles.

7 . Cream cheese and chopped stuffed olives.
8. Chopped stuffed olives and chopped nuts, moistened with 

salad dressing.
9. Cream cheese and crushed pineapple between very thin 

slices of bread.



10. T unafish mixed with parsley, lemon-juice, seasoning and 
a b it of onion.

11. Cream cheese and chopped nuts.
12. G round boiled ham and chopped pickles or chopped 

peanuts.
13. Cottage cheese and pickles, olives, nuts or pimientos.
14. C urrant jam with pounded walnut meats and creamed 

butter. Pass with cream cheese. Preserved currants may be 
substituted in this combination.

15. Boston brown bread with cream cheese or mayonnaise 
mixed with chopped nuts and raisins.

16. Rounds of brown bread spread with chopped olives, 
minced lettuce and water cress, tarragon, paprika, parsley and 
chives mixed with mayonnaise.

17. Pimientos, cucumbers and onion or chives, minced, 
mixed with mayonnaise and spread on buttered entire-wheat 
bread.

18. G reen pepper, pimiento and olives with mayonnaise.
19. Boston brown bread with minced corned beef seasoned 

with mustard and rubbed to a paste.
20. Cream cheese used with chopped parsley, pimientos and 

mayonnaise, chopped nuts, sliced sugared bananas, crushed 
pineapple, chopped or sliced olives, shredded sliced apples. T he 
cheese may be rubbed with butter or the creamed butter m ay 
be spread on the bread.

H O T  SA N D W I C H E S

The hot sandwich is now frequently used as a supper or 
luncheon dish with a salad. I t is sometimes served as a break­
fast dish and even a dessert m ay now be served in sandwich 
form, as, for instance, slices of ice-cream between slices of 
sponge cake.

There are several types of hot sandwiches. Some are made 
from plain bread and served with hot sauce; in others the 
framework of the sandwich is toast, sauted slices of bread, 
F rench-fried toast or fresh slices of bread baked with the sand­
wich-filling; and in still others hot baking-powder biscuit or 
crisp toasted crackers are used.

T hen besides the regulation kind of sandwich— a filling be­
tween two slices of breadstuff— there is the open-faced kind, 
in which the top slice is lef t off and a garnish of cut parsley,



pickle, olive or grated cheese is used instead of the covering 
slice.

And, lastly, there is a third and novel type of sandwich in 
which the outer structure is of meat. T his is cut in thin slices, 
dipped in fritter batter and fried in fat, and a filling of vege­
tables is placed between the slices.

GRILLE D CH E E SE  SAN D WICH E S

Between two slices of medium thick bread, lay slices of cheese 
cut about one-eighth inch thick. Place in oven until cheese 
begins to melt. T hen toast on both sides and serve hot. O r 
mash a soft cheddar cheese with cream. Spread this as a filling 
and toast the sandwich.

CH ICKE N  CLUB SAN D WICH E S

( F o r  e a c h  s a n d w i c h )

3 slices toast Crisped bacon

Mayonnaise T om ato slices or

Ys to  %  breast o f chicken onion slices

L ettuc e P ickle or olives

For each sandwich remove the crust from three slices of 
toasted bread, buttered while hot. Spread the under slice with 
a thin layer of mayonnaise dressing. On this lay two small 
white lettuce leaves, allowing them to project beyond the edge 
o f the toast. O n the lettuce lay thin slices of breast of chicken 
spread with mayonnaise. Cover with a slice of toast, spread 
with mayonnaise and cover with slices of crisp bacon. A slice 
of tomato or onion may be placed over the bacon. Place the 
third slice of toast on this and garnish with pickles or olives. 
Serve while the toast and bacon are hot.

GRIL LE D T ON GU E  AN D  E GG SAN D WICH E S

1 c up chopped tongue 1 cup m ilk

1 egg 2 tablespoons mayonnaise

1 teaspoon onion-juic e dressing

Mix the tongue with the onion-juice and the mayonnaise and 
spread it  on thin slices of unbuttered bread. Press the slices 
together and cut in two diagonally. B eat the egg, add the milk 
and dip the sandwiches in this mixture. Brown them in a small 
amount of butter, first on one side and then on the other. 
G arnish with parsley and serve at once on a hot platter.



C O U N T R Y  CL UB  SAN D WIC H E S

B utter slices of toast. O n each slice lay thin cuts of cooked 
sausage. Cover with a well-seasoned tomato sauce and sprinkle 
with grated cheese. L ay a strip of bacon on each sandwich and 
bake in a hot oven until the bacon is crisp.

T U R KISH  SAN D WICH E S

1 cup cooked chicken c ut in 
sm all pieces 

1 tablespoon butter 

x/ i cup stock 
1 tablespoon flour

%  cup cream  
1 teaspoon onion-juic e 
%  cup walnut meats 

P aprika Salt

T hin slices o f toasted bread

Make a sauce of the stock, cream, flour, and butter. Add the 
other ingredients, and heat thoroughly. Place on slices of toast. 
Brush with melted butter and garnish with thin rings cut from 
stuffed olives. Serve immediately on a hot platter.

H AM  SWE E T  SAN D WICH E S

For each sandwich allow two medium-thin slices of cold 
boiled ham. L ay the ham in F rench dressing for a few minutes. 
D rain and dip in a plain fritter batter. F ry in deep fat and 
drain on soft paper. Place one of the slices of ham on a hot 
plate, add lettuce and cover with another slice of the fried 
ham. Pour orange-raisin sauce over the sandwich and serve 
at once.

H O T  B ISCU IT  SAN D W IC H

Make plain baking-powder biscuits. Bake until the crust is 
crisp on both top and bottom. B reak— do not cut— the biscuits 
apart and butter the halves. O n one side place a thick slice 
of tomato, then a layer of mayonnaise dressing and then one of 
minced bacon. Cover with the other half  of the biscuit, press 
lightly together and serve at once.

SAVO R Y  SAN D WICH E S

Spread slices of whole-wheat or graham toast with butter. 
O ver these place slices of crisply cooked bacon. Sprinkle 
generously with chopped pickle and horseradish. Serve with 
sliced tomatoes.



SARDIN E  AN D  T O AST  SAN D WICH E S

1 cup sardines Mayonnaise

L ettuc e L em on-juice

O nion-juic e Graham  bread

Sardines that have been prepared in oil are to be preferred 
fo r these sandwiches. D rain the sardines, tear them in pieces, 
add a few drops of lemon-juice, onion-juice and enough mayon­
naise to moisten. T oast medium-thin slices of graham bread 
and spread with butter creamed with a few drops of lemon- 
juice. Cover with lettuce and add the sardines and another 
slice of toast. Serve with a garnish of lemon.

CH E E SE  AN D  T O M AT O  SAN D WICH E S

6 slices bread 6 slices bacon

6 slices tom ato Grated cheese

B utter the slices of bread. O n each slice, place a slice of to­
mato, cover with grated cheese, and add a slice of bacon. Toast 
under the flame of a broiler until the bacon is crisp.

H AM  OR B ACO N  AN D  CH E E SE  SAN D WICH E S

B utter slices of toasted bread. Cover with a thin slice of 
boiled ham or bacon, spread with mustard, and cover with a 
layer of th inly sliced or grated cheese. Place the slices in the 
oven until the cheese is melted. G arnish with minced parsley 
and serve at once.

P E AN U T  AN D  CH IL I SAN D W IC H E S

Mix peanut butter with chili sauce to form a paste. Spread 
slices of hot brown bread or toasted graham bread with butter, 
add the mixture and put the slices together with crisp lettuce 
leaves between. G arnish with slices of dill pickle.

DE VIL E D T O M AT O  SAN D WICH E S

6 tomatoes Pepper

1 c up bread crum bs 1 cup ground boiled ham

4  slices bacon 1 tablespoon F renc h m ustard

Salt 6 slices bread

C ut a slice from the stem end of each tomato. Sprinkle with 
salt, pepper and bits of bacon. Bake until the tomatoes are



tender. Serve on slices of hot buttered toast spread with the 
ground ham mixed with the mustard.

Suggestions fo r  B reakfast Sandwic hes

Poached egg on toast is an open-faced sandwich. Rolls split, 
toasted, and buttered, with broiled tender bacon placed between 
them, or bacon between crisply toasted slices of well buttered 
corn bread are other forms of breakfast sandwiches.

Creamed oysters on toast, scrambled eggs on buttered toast 
spread with anchovy paste, creamed codfish between two slices 
of buttered toast are all in the breakfast category of sandwiches. 
To make a variation of F rench toast that takes it  out of the 
sweet and puts it  into the meat class, spread buttered slices of 
bread with deviled ham, put the slices together in twos, dip them 
into a mixture of egg and milk in proportion of two eggs to one 
cup of milk, and then saute the slices in butter until they are 
nicely brown on both sides.

O ld fashioned country sausage m ay be cut in thin rounds, 
fried a delicate brown and served between hot, savory pancakes 
of the same size as the sausage slices.

Suggestions fo r H o t Sandwiches

Hot sandwiches should be substantial and filling without 
losing the chief characteristic of all sandwiches— ease in han­
dling. For this reason rolls and buns are often more satisfactory 
than sliced bread or toast.

Broiled H amburger steaks on round rolls are always popular. 
T he meat mixture m ay be varied b y ro lling a stuffed olive in  
each; b y adding strips of bacon crosswise after the first turning, 
or b y a slice of B ermuda onion on both sides. Chopped pickles, 
carrots, celery or radishes m ay be added to the meat before 
broiling.

1. Broiled pineapple with sliced hot chicken, hot turkey or 
hot duck, on whole wheat bread. 2. Broiled ham with a slice o f  
pineapple, either fresh or canned, served on white toast. 3. Sliced 
roast lamb with grilled fresh pineapple on toasted E nglish m uf­
fins. 4. Sliced hard-cooked egg with hot anchovy sauce on Bos­
ton brown bread. 5. Hot roast veal with anchovy sauce and 
grilled tomato on rye roll. 6 .  G rilled tomato with Cheddar cheese 
on rye toast. 7. Hot smoked tongue with fried apples on toasted 
E nglish muffins. 8. Hot corned beef with grilled sweet potato 
and endive on finger rolls.



T O AST

BRE AD  for toast should be cut in slices from one-eighth 
to one-half inch thick and toasted over a clear fire or in 

a gas or electric toaster until both sides are an even, rich golden 
brown. Unless a toaster with an automatic timing and turning 
device is used, the slices should be turned two or three times 
to avoid warping.

C R I SP  D R Y  T O A S T

C ut the crust from stale bread. Slice the bread as thin as 
a wafer, dry it on a pan lined with paper, in the oven, leaving 
the door open. When it  is entirely dry, close the oven door 
and brown slightly.

T O A S T  M E L B A

C ut bread in one-eighth-inch slices and toast until it  is crisp.

B U T T E R E D  T O A S T

Toast bread until crisp and a rich brown on both sides. B ut­
ter while hot and serve at once.

W A T E R  T O A S T

Toast bread until crisp and brown. Pour into a soup-plate 
one cup boiling water and one teaspoon salt. D ip the toast 
into this water and remove at once. Spread lightly with butter 
and serve immediately.

M I L K  T O A S T

N o. 1
Toast bread, butter it  well, sprinkle with salt and pour scalded 

milk over it.

N o. 2
6 slices buttered toast 2 tablespoons butter

2 tablespoons flour 2 cups m ilk

Salt

Make a white sauce of the flour, butter, milk and salt and 
pour it  over the buttered toast.
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CRE AM T O AST

6 slices buttered to ast 1 c up scalded c ream

1 tablespoon flo ur Salt

1 c up scalded m ilk 1 egg

Make a white sauce of the milk, cream, flour and salt. Pour 
this hot liquid over the beaten egg. Pour over the toast and 
serve immediately.

T O M AT O  CRE AM T O AST

6 slices buttered to a st 2 tablespoons b u tte r

1 c up m ilk Salt

2  tablespoons flo ur 1 c up tom ato , fresh or

fg teaspoon soda c anned

Make a white sauce of the milk, flour, butter and salt. Cook 
and strain the tomato and add the soda. Stir the hot tomato 
into the white sauce and pour immediately over the toast.

F RIE D T O AST  OR F RE N CH  T O AST

12  slices bread Yz inc h th ic k Z2 teaspoon salt

3 eggs 2 c ups m ilk

Beat the eggs, add the m ilk and salt. D ip slices of bread into 
the mixture and saute in a little hot fat until a delicate brown 
on both sides. Serve hot. Sprinkle with powdered sugar or 
serve maple sirup with the toast.

CIN N AMON  T O AST

Spread hot toast with butter and sprinkle generously with a 
mixture of sugar and cinnamon. Place on the top shelf of the 
oven or under the broiler just long enough to melt the sugar.

T O AST E D  L O AF  AN D  C O R N U C O P IA

Remove all but the bottom crust from loaf of bread. C ut 
through center, lengthwise, then into equal sections crosswise. 
B rush with melted butter and brown in 375° oven.

C o r n u c o p i a — Remove crusts from sliced bread, lay thick 
cheese strip diagonally, fold bread to opposite corners, fasten 
with toothpick, brush with melted butter and brown in mod­
erate oven (350°  F .). Remove toothpicks to serve.







AP P E T IZ E R S

S
T R ICT  convention in E ngland and America at one time 

decreed that the formal dinner should begin with soup, 
but that custom is no longer b inding even in the most formal 
household. O ther dishes to introduce the meal have crept in 
and because of their savory qualities have found ready and 
general acceptance. Appetizers, they are usually called. Some­
times they are referred to as relishes or as h o r s  d ’ o e u v r e s , because 
they are often a glorified edition of the old side dish now given 
a conspicuous place as a separate course by itself.

C harac teristic s o f th e  Appetize r

T he appetizer must have distinct, piquant flavor and appetite- 
whetting qualities. Pickled and salted foods, acids, pepper and 
paprika play a conspicuous part in their manufacture. R aw 
oysters and clams, grapefruit, melons and f ruit cocktails, 
canapes and small sandwiches spread with pastes of sardines, 
anchovies and caviar, lobster and crabmeat, pate de foie gras, 
cheese, olives and other mixtures of high flavor, deviled eggs, 
small succulent salads, m ay all be included without prejudice 
in the list of appetizers. In parts of the United States, the 
dinner is always begun with the salad as the appetizer.

Se rvin g  th e  Appetizer

T he appetizer should always be served in small portions be­
cause the purpose of this course is to whet but not to satisfy 
the appetite.

A t formal dinners and luncheons, the same kind of appetizer 
is generally served to all the guests, but at more informal meals 
the hostess m ay give her guests an opportunity to choose their 
own appetizers. In that case a number of portions of various 
kinds are arranged on a regulation h o r s  d ’ o e u v r e  tray or on a 
chop plate or small platter which is passed to each guest.

E ach portion must be arranged so that it  m ay be lifted from 
the tray b y the guest and transferred to his plate without 
trouble. Suitable service silver— usually a tablespoon and large 
fo lk— must be laid on each tray.
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T he following combination will serve as a suggestion for the 
arrangement of a tray:

1. A  crab salad. 2. An onion and green pepper salad. 3. T hree o r 

fo u r olives on a sm all lettuce leaf. 4 . A  sandwich made of cress and 

brown bread and butter. 5. An oblong or square of aspic  je lly on a  

lettuce leaf with an anchovy or sardine on the jelly. 6.  H alf o f a  

deviled egg on a lettuce leaf or in a bed o f cress. 7. Cream  cheese balls 

ro lled in chopped chipped beef. 8. Cream cheese balls ro lled in caviar. 

9. L arge stuffed olives filled with sharp cheese, wrapped in bacon and 

broiled until bacon is crisp. 10 .  Center celery stalks stuffed with Roque­

fo rt cheese paste or anchovy paste. 11.  Sm all sweet pickles rolled in 

cream cheese then in a strip o f smoked salmon, fastened with toothpick.

12 .  R olled anchovies in broiled mushrooms. 13- C aviar in broiled 

mushrooms. 14. T iny meat balls in broiled mushrooms. 15 .  Chicken 
liver balls ro lled in chopped chipped beef.

Sh e ll F ish

O ysters or clams on the half-shell, oyster, clam, lobster or 
crab cocktails may be used as the appetizer. T he recipes are 
given in the chapter on "F ish.”

Canapes

PRE PARE D B RE AD F OR AL L  CAN AP E S

Canapes are made from stale white bread, cut in quarter- 
inch slices and then shaped with a cutter into circles two and 
one-half or three inches in diameter or cut into squares, strips, 
triangles or other fancy shapes. These portions of bread may 
then be fried in deep fat and drained on absorbent paper, or 
sauted in just enough fat to keep them from burning, or toasted 
or set in the oven until they turn a delicate brown. When 
finished they should be nicely browned on both sides. T hey are 
then ready to be covered with the mixture preferred.

AN C H O VY  CAN AP E S

6 portions prepared bread 3 teaspoons lem on-juic e

3 tablespoons a n c h o vy paste 2 hard-c ooked eggs 

W h o le  anc hovies fo r  garnish ( m a y be om itted)

Anchovy paste, which comes in tubes, jars or bottles, may 
be utilized, or whole anchovies m ay be reduced to a smooth
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paste with a wooden spoon. Season with lemon-juice and 
spread the paste on the prepared pieces pf bread. Split anchovy 
lengthwise and lay the halves diagonally across the canape, m ark­
ing the point where they cross by a little pyram id of riced yo lk 
of hard-cooked eggs. Petal-shaped pieces of the hard-cooked 
white m ay radiate from this center pyramid. A large anchovy 
curved around a circle of hard-cooked egg in the center of a 
canape is also effective. T he anchovies may be omitted from 
the garnish.

SARDIN E  OR L OB ST E R OR OT H E R SE A F OOD  

CAN AP E S

6 portions prepared bread 
6 large sardines or 
6 tablespoons lobster or other 

sea food, chopped fine 
Juic e o f 1 lemon

Salt

Worc estershire sauce 
P ickled beets 
6 large olives 
24 thin slices lemon

Remove skin and backbone and flake the sardines with a fork. 
O r chop cooked lobster meat very fine. Season with lemon- 
juice, salt and a few drops of Worcestershire sauce. Spread 
the prepared bread with the mixture and decorate b y plac ing 
in  the center of each canape a small circle of pickled beet. C ut 
a slice from the end of a large olive so that it  will stand firm ly 
and place this in the center of the beet. A narrow border o£ 
minced beet m ay be placed around the edge of the canape 
with good effect. G arnish the plate with four thin slices o f 
lemon placed symmetrically.

Crab meat, shrimps or any smoked or canned fish, highly 
seasoned and attractively garnished, may be utilized for canapes 
instead of the sardines or lobster meat.

C AVIAR  CAN AP E S

6 portions prepared bread 3 tablespoons white onion

3 tablespoons c aviar chopped fine

Garnish o f green pepper or hard-cooked egg

Caviar, which is the salted roe of the sturgeon, is highly 
esteemed by epicures as an appetizer. I t is usually served with 
minced raw onion and decorated with hard-cooked egg and 
minced pickles. A favorite arrangement is to have an oblong 
canape two by four inches, one half covered with the minced







raw onion and the other half  with the caviar. The striking 

difference in the colors is very effective. A sliver of green pep­

per may lie just where the two mixtures meet and little points 

of the green pepper extend out on each side, or a circle of the 

white of hard-cooked egg may decorate the center of the half  

covered with caviar and a little mound of the riced yo lk orna­

ment the section covered by the chopped onion.

CH E E SE  AN D  OL IVE  CAN AP E S

6 portions prepared bread Garnish o f red pepper or

3 tablespoons cream  cheese pickled beet

Olives stuffed with  pimientos

Spread on the prepared bread a paste made b y mixing equal 

proportions of cream cheese and chopped stuffed olives. G arnish 

with a quarter-inch border of the chopped olives and a star of 
red pepper or pickled beet in the center of each canape.

P AT E  DE  F OIE  GR AS CAN AP E S

6 portions prepared bread %  cup cream

3 tablespoons pate de foie Cayenne pepper 
gras paste or im itation pate Salt

de foie gras P arsley

Add the cream and seasoning to the paste. R ub through a 

fine sieve and spread on portions of fried bread. G arnish with 

parsley.

I m i t a t i o n  P a t e  d e  F o i e  G r a s

l/ z cup chicken livers %  onion,*  chopped

2 tablespoons chicken fa t  or Salt and pepper

butter M ustard or c elery salt

Carefully clean, cook and chop chicken livers and mash them 

to a paste with a wooden spoon. Chop the onion fine and f ry 

in the fat till yellowed. Place the livers, the fat and the onion 

in a cup, mix well and season with pepper and salt, and either 

mustard or celery salt, according to taste. Place at once on ice. 
This preparation makes excellent sandwiches.



Suggestions fo r M ix tures to  B e U sed in M aking  

C anapes

1. Anchovy paste mixed with lemon-juice.

2. Shredded tuna fish mixed with lemon-juice and mayon­

naise.

3. Chopped lobster meat mixed with cream and seasoned 
with salt, pepper and lemon-juice.

4. Cream cheese and chopped stuffed olives.

5. Minced red and green peppers mixed with mayonnaise 
and seasoned with salt, pepper and lemon-juice.

6. Sardine paste mixed with lemon-juice, salt and Worcester­
shire sauce.

7. A layer of anchovy paste covered with a paste of shredded 
crab meat, cream cheese and butter, seasoned with salt and 
pepper.

8. D evilled ham mixed with chopped hard-cooked egg and 
horseradish.

F ruit Appetizers

F ruit cocktails may be made from mixtures of almost any 
fruits, canned or fresh. As a rule, combinations of a sweet 
and a sour fruit are most piquant in flavor. All fruit appetizers 
should be thoroughly chilled. T he trays of the mechanical 
refrigerator are excellent for this purpose.

GRAPE F RU IT  CO CKT AIL S

N o. 1— G r a p e f r u i t  o n  t h e  H a l f  S h e l l .

C ut grapefruit in half, crosswise. W ith a pair of sharp 
shears or with a grapefruit corer, cut a circular piece from the 
center of each half, being careful not to cut through the skin. 
T hen with a sharp knife loosen each section from the mem­
brane and skin. Sprinkle with sugar and set in the refrigerator 
to chill. P ink the edges of the skin if  you prefer, and remove 
the pieces of membrane between the sections of f ruit if  you 
have time. In this way the shell is left with only edible portions 
of the fruit. In any case each mouthful of fruit should be en­
tirely detached from the shell. Serve a half grapefruit on a 
plate or in a special grapefruit glass, embedded in ice.



No. 2 — G r a p e f r u i t  a n d  O r a n g e  C o c k t a i l .

1 cup diced g rapefruit pulp Sugar

1 cup diced orange pulp L em on-juice or grape-juice

Maraschino cherries or preserved pineapple

M ix the orange and grapefruit pulp. Sprinkle with sugar 
and a little lemon-juice or grape-juice. Chill, and have glasses 
chilled so that the whole, when served, may be very cold. A t 
the last moment fill the glasses with the f ruit mixture, garnish­
ing with cherries or preserved pineapple.

No. 3 — G r a p e f r u i t  a n d  S t r a w b e r r y  C o c k t a i l .

3 grapefruit 1 pint strawberries

Sugar *

C ut the grapefruit in half  and carefully remove the pulp, 
leaving the inner white skin as lining. Place the shells in cold 
water to keep them firm. Mix the grapefruit pulp with the 
strawberries and sprinkle with sugar. Chill. A t serving time, 
fill the shells with the mixture placing large handsome berries 
on top as garnish. The mixed fruit left over m ay be served 
at breakfast or used as a sauce for pudding or ice-cream.

ST RAWB E RRY  AN D PIN E APPL E  CO CKT AIL

1 cup orange-juice Sugar

l/ s cup lem on-juice 1 cup strawberries

1 cup diced pineapple

Combine the orange- and lemon-juice sweetened to taste, 
keeping the mixture rather tart. Chill. Wash and drain the 
strawberries and hull them. A t serving time cut the berries 
in half (except six large ones), mix with the pineapple, place 
in glasses and cover with the fruit-juice. One large, perfect 
berry set on a tiny circle of pineapple m ay decorate the top 
of each cocktail.

ORAN GE  MIN T  CO CKT AIL

6 small, rather sour oranges 3 tablespoons lem on-juic e or

Powdered sugar 3 tablespoons pineapple-juice

F resh m int 2 tablespoons sugar

Separate the orange into sections and remove the thin skin 
with a pair of scissors. Chill thoroughly, place in glasses, 
sprinkle with powdered sugar and add the lemon-juice mixed



with pineapple-juice or sugar. Sprinkle with chopped mint 
and garnish with an upright sprig of mint in the center of the 
glass.

W AT E R M E L O N  CO CK T AI L

2 cups waterm elon balls Powdered sugar

F resh m int 2 tablespoons lem on-juic e

(L em on-juice and sugar m ay be om itted)

W ith a vegetab le-cutter prepare small balls of bright pink 
watermelon. Sprinkle ligh tly with sugar and add lemon-juice. 
Chill thoroughly. F ill glasses. G arnish with sprigs of fresh 
mint. A pretty fancy is to moisten the edge of each cocktail 
glass and invert in chopped mint before filling. T his will leave 
a line of green adhering to the edge of the glass. T he glass may 
be lined with sprigs of mint before the watermelon is put in.

C H E R R Y  C O CK T AIL

1 pound cherries 6 tablespoons strawberry-juic e

l/ z cup chopped almonds 6 tablespoons powdered sugar

3 teaspoons lem on-juice

P it the cherries, sprinkle with chopped almonds and pour 
over them a sirup made by mixing strawberry-juice with 
powdered sugar and lemon-juice. Chill and serve ice-cold in 
cocktail glasses. D ecorate the plate with two or three whole 
cherries and a leaf or two.

M I X E D  F R U I T  CO CK T AIL

6 large oranges Juic e o f 1 lemon

1 banana Sugar

2 slices pineapple

Slice off the tops of the oranges and scoop out the inside, 
being careful not to break the inside white skin of the orange- 
peel. Put the orange cups into a bowl of ice-water. C ut in 
small pieces the banana and pineapple, mix these with the 
orange pulp cut in small pieces, add the lemon-juice, sweeten 
to taste, and fill the orange shells. Set each one in a small bowl, 
filled with crushed ice.

T he mixed fruit pulp that remains after the orange skins 
have been filled m ay be kept in the refrigerator and served as 
sauce with ice-cream or used in any other way that circum­
stances suggest.





FOR THE HOSTESS WHO 

| WOULD DEVELOP A SPE- 

CIALITE DE LA MAISON 

THERE ARE BACON-  

OLIVE-CHEESE, CREAM 

CHEESE COATED IN 

CHIPPED BEEF, OR THE 

INDIVIDUAL CHECKER­

BOARD LOAF



SO U P S

S
O UPS m ay be roughly divided into two groups. In the 

first group belong the soups that are always made from 
meat stock. These are the various modifications of brown 
and white stocks, bouillons, consommes and broths. In the 
second group belong the soups that may be made either with * 
or without meat stock. These are the various modifications of 
cream soups, purees and bisques, of chowders and stews and of 
vegetable soups.

T he  Va lu e  o f So u p  in  the  D ietary

The purpose of soup in the meal is two-fo ld; first, to improve 
digestion and stimulate appetite b y introducing at the beginning 
of the meal a highly flavored liquid food which increases the 
flow of digestive juices; second, to increase the variety of nu­
trients in the meal, or even to furnish the main dish of the meal. 
Stock soups are chiefly valuable for the first purpose. Cream 
soups, purees, bisques, chowders and stews are more valuable 
for the second purpose.

A heavy meal should begin with an unthickened stock soup; 
a light meal m ay well begin with one of the cream variety.

H om e M ade and R eady to  U se Soups

N ot so long ago, all soups were made at home, and the stock 
pot was kept on the stove day in and day out; but with the 
gradual change from coal to gas and electricity as fuels, and 
with the perfecting of modern commercial canning and con­
densing methods, the long slow process of stock making has 
become less common in home kitchens.

However, in soup m any valuable food materials that would 
otherwise be thrown out m ay be saved for the nourishment 
of the fam ily, and some knowledge of the principles of soup 
making is worth while for every housekeeper. A home made 
soup which is lacking in strength or flavor may be easily im ­
proved by the addition of a can of soup or some of the various 
meat extracts obtainable.
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For the small fam ily, the canned soups are almost indispen­
sable, and in the making of sauces and gravies, where only a 
small amount of stock is required, a can of soup supplies the 
required foundation at a minimum of trouble and expense.

M aking  So up  Sto c k

C u t  M e a t  i n  S m a l l  P i e c e s  and saw or crack bone. This 
is done to increase the surface exposed to the action of hot 
water.

B r o w n  F r o m  O n e - f o u r t h  t o  O n e - h a l f  t h e  M e a t  for 
brown stocks and consommes. This gives added color and im ­
proves flavor.

S o a k  t h e  M e a t  a n d  B o n e  i n  C o l d  W a t e r  for th irty 
minutes or more before cooking. This helps to extract the 
juices of the meat.

H e a t  G r a d u a l l y  t o  t h e  S i m m e r i n g - p o i n t  ( 1 9 0 ° - 2 1 0 °  

F .). I f  stock is to be used for bouillon or consomme or any 
clear soup, skim at this time. Continue to simmer for three 
or four hours to insure as complete extraction as possible of 
the juices and flavor of meat. I f  the mixture boils, it  is not 
so fine in flavor.

A d d  t h e  S p i c e s , H e r b s ,  a n d  V e g e t a b l e s , and continue 
simmering from one-half hour to one hour. The seasonings 
are added at this time rather than earlier to prevent the dis­
agreeable flavor of over-cooked vegetables.

S t r a i n  t h e  S o u p  I n t o  a  L a r g e  B o w l  or other container. 
I f  the stock is to be used for clear soups, place several thicknesses 
of cheese-cloth over the strainer before pouring the mixture 
through it.

C o o l  t h e  S t o c k  Q u i c k l y ,  because quick cooling improves 
the keeping quality of the soup. Soup should, if  possible, al­
ways be allowed to become thoroughly cold before being 
used, since the fat hardens and collects in a cake on top and can 
be removed easily. D o not remove fat from the top of soup 
stock until the stock is to be used. I t protects the stock against 
spoilage.

K e e p  S t o c k  i n  a  C o l d  P l a c e ,  as it  spoils quickly if  it  is not 
kept chilled. Spoiled stock, like spoiled meat, is dangerous food.



U sing  So up Stoc k

When ready to use stock, loosen fat around the edges with 
the thin blade of a knife. Remove the cake of fat. I f  the 
stock is jellied, wipe off the remaining small pieces of fat and 
the edge of the bowl with a cloth wrung out in hot water. I f  
the stock is very soft or liquid, pass small sheets of absorbent 
paper over the top of the stock.

W h e n  S t o c k  M u s t  B e  U s e d  B e f o r e  C o o l i n g , skim off all 
the fat possible. Most of the remainder of the fat m ay be 
removed in one of two ways. The first way is to pass over the 
top small sheets of absorbent paper or blotting-paper. The 
second way is to cool the soup as much as possible beforehand, 
then to wrap a piece of ice in a cloth and let it  down into the 
stock. Move the ice around just below the surface so that the 
fat on the surface is suddenly chilled, and it  will gather on the 
cloth around the ice. This must be done quickly to prevent 
unnecessary dilution of the stock.

F o r  C l e a r  S o u p s , take the stock from the top of the bowl, 
being careful to avoid any sediment which may have escaped 
through the sieve and settled to the bottom of the bowl. This 
sediment is valuable as a food and should be reserved for gravies 
or soups which are not necessarily clear. C larify this stock if  
a translucent, sparkling soup is desired.

T o C l a r i f y  S o u p — Allow one egg-white and shell to one 
quart of stock. Crush the shell into small pieces and mix with 
the slightly beaten egg-white. H eat the stock just enough to 
liquefy it, if  it  is jellied. T horoughly stir the egg-white and 
shell into the stock. H eat to the boiling-point, stirring con­
stantly, then boil without stirring two to five minutes. Add a 
cup of cold water and set on back of stove to settle. Strain 
through two thicknesses of cheese-cloth. The purpose of egg 
in c larifying soup is the same as in coffee. The coagulated egg 
gathers around itself the particles of solid substance in the soup, 
which otherwise would be fine enough to pass through a strainer.



IN GRE DIE N T S N E E DE D T O  MAKE  ONE  Q U AR T  

OF  ST AN D AR D  ST O CK

B r o w n  S t o c k  o r  B o u i l l o n .

2 pounds beef ( l/4 to  l/ z 
bone)

iy 4 quarts cold water 

4  to  6 peppercorns 

2 c loves 
1 bay-leaf

1 blade mace 
1 teaspoon sweet herbs 
Sprig parsley

1 tablespoon, each, o f c arrot,  
onion, c elery, turnip  

1 teaspoon salt

A good stock can be made b y using left-over meat scraps 
and bones instead of the beef specified, and b y substituting any 
available vegetables, such as the outer leaves of lettuce, celery 
tops, etc., for those given above. After the stock is made, lef t­
over vegetables, cereals, hard-cooked eggs, small pieces of meat, 
etc., may be diced or chopped and served in the soup.

C o n s o m m e .

1 pound lean beef

1 pound veal

1 l/ 4 quarts cold water or 

1 pint cold water and 

1 pint chicken stock

2 peppercorns

1 c love

54 teaspoon sweet herbs 

Sprig parsley

1 tablespoon each, celery, c ar­

ro t, onion 

1 teaspoon salt

M u t t o n  o r  L a m b  S t o c k  o r  B r o t h — Use the same ingre­
dients as for brown stock or bouillon, using mutton or lamb 
instead of beef, and removing most of the fat from the meat.

W h i t e  S t o c k .

2 pounds chicken or knuc kle 

o f veal

1 y4 quarts cold water

2 peppercorns 

1 c love

T he liquid in which a fowl 
white stock or chicken broth.

54 teaspoon sweet herbs 

1 tablespoon, each, o f onion 

and celery 

1 teaspoon salt

chicken is cooked is also a



F i s h  S t o c k  o r  C o u r t  B o u i l l o n . 

2 pounds white fish or

2 pounds head and trim ­

mings

1 1/4 quarts cold water 

2 peppercorns

1 c love 
Sprig parsley 
1 bay-leaf

1 tablespoon, each, c arrot,  
c elery, onion

F ish stock needs to be cooked for only half  the 
for other stock.

time required

VARIAT IO N S OF BRO WN OR WHIT E  SO UP STO CK

V e g e t a b l e  S o u p — I f a clear soup is desired, fo llow the direc­
tions for c larifying soup stock, and then add, to each quart of 
brown stock, one cup of diced vegetables, raw or cooked. I f  
the vegetables are cooked, the soup needs to be boiled for only 
a few minutes. When raw vegetables are added, simmer until 
the vegetables are all tender, adding boiling water, if  necessary, 
to replace any that m ay have evaporated. Season to  taste and 
serve.

S a g o ,  R i c e  o r  B a r l e y  S o u p — F or each quart of brown or 
white stock, use two tablespoons sago, rice or barley. Soak sago 
or rice one-half hour in enough stock or water to cover it. 
B arley should be soaked over night. B ring remainder of stock 
to simmering-point. Add soaked sago, barley, or rice and sim­
mer in closed saucepan one-half hour.

M a c a r o n i ,  V e r m i c e l l i ,  S p a g h e t t i ,  o r  N o o d l e  S o u p — For 
each quart brown stock, use %  CUP macaroni, spaghetti, vermi­
celli or noodles broken into small pieces. Simmer the pastes in 
the stock until tender, adding water if  necessary.

VARIAT IO N S OF CO NSOMME

C o n s o m m e  P r i n c e s s e — Consomme served with shreds or 
small dice of cooked chicken and green peas.

C o n s o m m e  a  l a  R o y a l e — Consomme served with tin y 
blocks of royal custard.

C o n s o m m e  J u l i e n n e  o r  J u l i e n n e  S o u p — Consomme 
served with carrot, onions, turnips and celery cut into shreds 
about as thick as a match.

The vegetables should be boiled in clear water before being 
added to the consomme.



U nthic fc ened Soups

Soups suitable for serving as the first course of a meal with 
a substantial main course are found in this group. A ny of the 
variations of soup stock or consomme may be used for this 
purpose. The fo llowing recipes give directions for other soups 
of this variety.

CH ICKE N  OR T U R KE Y  BONE  SO U P

N ever discard the bones of turkey or chicken as they always 
will make a delicious soup. Scrape the meat from the bones, 
break the bones, pack in a kettle, and cover with cold water, 
adding a small onion. Cover closely and simmer very gently 
for three hours. Strain and cool. O ne-half hour before it  is 
to be served, return to the fire and for every quart of stock 
add one cup of the cold meat, season and keep hot till needed. 
This soup may be greatly improved by adding to it , three 
minutes before serving, ten oysters to each quart of soup.

CL AM BROT H

12 clams in the shell 2 cups water P aprika

Purchase large clams in the shells. Scrub them thoroughly 
with a brush, place them in a kettle with cold water, closely 
covered, and bring water to the boiling-point. As soon as the 
shells have opened, remove them from the broth. T he clams 
m ay be served at once, in the half-shell, or taken from the 
shells and kept to be served in any form desired. Let the broth 
settle, strain, being careful not to pour out the sandy sediment, 
reheat, add a little red pepper or paprika, and serve hot. T welve 
good-sized clams should make enough broth for six persons, 
but if  there does not seem to be sufficient, add a little boiling 
water or milk. Clam broth seldom needs added salt. W ater 
wafers heated in the oven, or divided crackers toasted on their 
broken surfaces, buttered and heated for a few minutes in the 
oven, are generally served with this broth.

Clam broth m ay be served, hot or cold, in cups with a heap­
ing teaspoon of whipped cream, into which has been beaten a 
little salt and pepper, placed upon the top of each cup. The 
cream adds richness to the flavor of the soup and increases its 
nourishing properties.







CLE AR T O M AT O  SO U P

1 quart brown soup stoc k 
1 c an tomatoes 
Y2 teaspoon peppercorns 

1 small bay-leaf 
3 c loves 
3 sprigs thym e

4  tablespoons butter 
2 sprigs parsley 

y4 cup each, onion, carrot, 

c elery, raw ham, c ut in 
dice

Salt Pepper

Cook onion, carrot, celery, and ham in butter five minutes. 

Add tomatoes, peppercorns, bay-leaf, cloves, thyme and parsley, 

cover and cook slowly one hour. Strain carefully, add hot 

stock, and season with salt and pepper.

This recipe m ay be used for jellied soup or for salad.

JE L L IE D SO U P

1 quart c lear brown, or white 2 tablespoons gelatin 

stock, or tom ato or c hicken c up cold water

soup

Soften the gelatin in the cold water, add to the bo iling hot 
soup, chill and serve in cups. The trays of the mechanical 

refrigerator are excellent for chilling soups.

Substantial Veg etable  and Sto c k Soups

Soups in this group are suitable for serving as the first course 

of an otherwise light dinner or as the main course of an in­

formal luncheon.

B E AN

3 slices bacon

2 cups baked or boiled beans

4  cups cold water

SO U P

1 tablespoon flour 
1 tablespoon butter 
Salt, pepper, paprika

Cook bacon. Add to beans. Add cold water and cook until 
beans are soft, then rub through a strainer. Place on the fire 
and add a little more water, if  needed, as the soup must not be 
too thick. B ind with the flour and butter. Cook two or three 
minutes. Season with salt, a dash of pepper, and paprika.



B L AC K B E AN  SO U P

1 c up blac k beans 2 tablespoons butter

1 l/ z quarts water 2 tablespoons flour

1 onion 2 hard-cooked eggs

1 tablespoon fa t  fo r sauteing l/ z teaspoon m ustard

2 stalks c elery Pepper, salt, paprika  
1 lemon

Soak the beans over night. N ext morning, drain them and 
cover with the cold water. Add sliced onion, which has been 
browned in the fat, also stalks of celery broken into inch pieces. 
Simmer until beans are soft, adding more water from time to 
time. Press through a sieve, again bring to the boiling-point, 
and then add seasoning of mustard, pepper, salt, and paprika to 
taste. B ind with roux of butter and flour to prevent the soup 
from separating. C ut the eggs and lemon in thin slices, and add 
these to the strained soup just before serving.

B ORSCH T

(A  Famous Russian Soup)

1 bunch beets ^2 pound breast o f beef

1 cup tomatoes, fresh or 1 tablespoon lem on-juice

canned %  cup sugar

4  cups water %  teaspoon salt

1 small onion 4  eggs

Pare the beets and cut them into long strips. Strain the toma­
toes, over the beets, not letting any seeds through. Add water. 
P ut in the onion and meat, cut into small pieces, and simmer 
for th irty minutes. Add lemon-juice, sugar, and salt. Boil one- 
half  hour more. B eat the eggs with a pinch of salt. Add the 
hot borscht to this, a little at a time, stirring well to prevent 
the separating of the eggs. T his will behave more or less as in 
any soft custard mixture. Serve at once, while very hot.

B O U IL L AB AISSE

T his is a famous fish mixture and greatly esteemed b y epi­
cures, but it  can not be recommended as economical. I t has one 
advantage, however, and that is that if  served with celery, 
bread and butter, and a dessert, it  would provide the main dish 
for an excellent meal.



Yz c up oil 
2 onions, chopped 
1 Yi pounds haddock

1 Yz pounds cod or halibut

2 slices lemon 
1 bay-leaf

1 tom ato

1 quart boiling water 

12 oysters or clams 
1 tablespoon parsley, chopped 
1 boiled lobster 
1 teaspoon caram el c oloring  
1 teaspoon salt Pepper 

C routons

P ut the oil and chopped onions into a large fish-kettle and 
cook until the onions are brown. Add the fish, cut in slices, 
two slices of lemon, a bay-leaf and the tomato, peeled and c ut 
into quarters. Pour the boiling water over this mixture after 
it  has simmered for ten minutes, and let all boil for another ten 
minutes. Skim, add oysters or clams and chopped parsley, 
also the meat of the boiled lobster, cut in large pieces, and cara­
mel, salt, and pepper. E ach portion served should include a 
large crouton, about two inches square, a piece of each kind 
of fish, a piece of lobster, and a couple of oysters.

CH ICKE N  GU MB O

This recipe, if  followed as given, will provide the main dish 
for dinner. Chicken gumbo may be made by using leftovers, 
or the remainder after making chicken salad or boned chicken.

1 fo wl (3 to  4 pounds)

Y2 cup salt pork fa t  
1 onion

1 quart okra, fresh or canned 
5 tomatoes 
1 cup cream

2 sprigs parsley

3 cups boiling water 

Yz teaspoon pepper

2 tablespoons salt 
1 cup boiled rice

This is a noted Southern soup. C ut the chicken into con­
venient pieces and saute until brown in salt pork fat, then place 
all the pieces in a saucepan. C ut a large onion into thin slices 
and saute slowly for ten minutes in the fat. Add okra, cut 
fine, sliced tomatoes, and parsley sprigs. Saute all of these in­
gredients one-half hour, quite slowly, and place them in the 
saucepan with the chicken. Add boiling water, pepper and 
salt. Simmer slowly two to four hours, or until the chicken is 
very tender, and then add boiled rice and cream. I f  more 
seasoning is needed, add it, and if  necessary, thin with boiling 
water. Boil up once and serve. Cayenne pepper (one-fourth 
teaspoon) may be used instead of white or black pepper, if  de­
sired. Separate the bones from the chicken. Serve with pieces 
of chicken in the plate with the soup.



C H I C K E N  S O U P

T his recipe provides a large bowl of substantial soup, as well 
as a cooked fowl, and when the soup is served the rest of the 
dinner should consist of light dishes. For more economical 
recipes see Index for chicken or turkey bone soup, and chicken 
broth for invalids.

1 f o w l  ( 3  t o  4  p o u n d s )  

l/z  p o u n d  h a m

1 o n io n

2  t o  3 q u a r t s  w a t e r  

y4 c u p  r i c e

1 c u p  m i lk

1 t a b le s p o o n  c h o p p e d  p a r s le y  

S a lt  a n d  p e p p e r  

1 t a b le s p o o n  f lo u r  

1 t a b le s p o o n  c h i c k e n  f a t

C ut up fowl into quarters, with the ham and onion, and add 
the water. Let this simmer until the meat is very tender, then 
strain, reserving the meat to be used in any way desired. R e­
move all possible fat, and to one and one-fourth quarts of this 
soup (the remainder can be used for sauce with the meat) add 
well washed rice, chopped parsley, salt and pepper. Simmer 
until the rice is tender, add milk, then add roux made of flour 
and chicken fat. Cook until the mixture is thickened (about 
five m inutes), season and serve.

G R E E N  P E A  S O U P

2  c u p s  s t o c k  2  s p r ig s  m i n t

1  q u a r t  w a t e r  1 t a b le s p o o n  f lo u r

1  q u a r t  g r e e n  p e a s  1 t a b le s p o o n  b u t t e r

1  c e le r y  s t a lk  S a l t  a n d  p e p p e r

1 o n io n  S u g a r

1 t u r n i p

Reserve one-half cup of peas, and to the stock and water 
add the rest of the peas, the celery stalk, onion and turnip cut 
into pieces, and the mint. Stew until the mass is tender. Strain 
through a sieve or coarse cheese-cloth. T hin with stock or 
water, if  necessary; bind with a roux of flour and fat and season 
with salt, pepper, and a little sugar. Add the half  cup of whole 
peas, stew for a few minutes, and serve.

S P L I T  P E A SO U P

T his recipe provides the main part of a dinner, since the 
ham end will serve as the meat dish. A ham bone, left over



from a boiled or baked ham, will flavor pea soup quite as well 
as a piece bought especially for the purpose.

2  o r  3 p o u n d s  h a m  e n d  3  q u a r t s  b o i li n g  w a t e r

1 c a r r o t  1 c u p  s p li t  p e a s

1 o n io n  S a l t  a n d  p e p p e r

2  p o t a t o e s  2  t a b le s p o o n s  c a t c h u p

P ut the end of a moderately lean smoked ham into a kettle 
with carrot and peeled onion, whole potatoes, and boiling water. 
Boil one hour and strain. N ow rinse the ham thoroughly in 
hot water and return to the strained stock, together with split 
peas which have been soaking all night, and boil for one hour. 
Season with salt and white pepper and add catchup. Serve at 
once. T hin with boiling water if  too thick.

O N I O N  S O U P  G R A T I N E

3  o n io n s  P e p p e r  a n d  s a lt

3  t a b le s p o o n s  b u t t e r  %  c lo v e  g a r li c  ( i f  d e s ir e d )

3  p i n t s  b e e f s t o c k  2  t a b le s p o o n s  c h o p p e d  p a r s le y

3  t a b le s p o o n s  g r a t e d  c h e e s e  %  lo a f  F r e n c h  b r e a d

Slice onions and put them into a stew-pan with butter. Stir 
and f ry slowly until softened and slightly browned. Add beef 
stock, boil ten minutes, skim, season, and add parsley and 
garlic. C ut the bread into thin slices, dry in the oven a few 
minutes, pour soup into a low earthen casserole, put bread on 
top, sprinkle with grated cheese, and set in a very hot oven 
(45 0 ° -5 0 0 °  F .) just long enough to brown the cheese.

O N I O N  S T E W  O R  D U T C H  B R O T H

6 o n io n s  3  t a b le s p o o n s  flo u r

5 t a b le s p o o n s  b u t t e r  2  c u p s  s c a ld e d  m i lk

3  c u p s  c o ld  w a t e r  S a l t  a n d  c a y e n n e

1 e g g - y o lk

Chop the onions and cook them in two tablespoons of the 
butter for five minutes, then add water and cook th irty minutes. 
Press through a sieve. Make a roux of the remaining butter 
and the flour, combine it  with the scalded m ilk and add season­
ing. Cook five minutes, stirring constantly. Add this m ilk 
mixture to the onion mixture. Mix thoroughly and add the 
egg-yolk, slightly beaten. Serve individually in D utch bowls 
and place one teaspoon of grated E dam cheese on the top. Set 
for a few minutes in a hot oven to melt the cheese.



T h ic k Soups, C h o wd e rs  and Ste ws

Cream Soups

Cream soups are made b y combining a very thin white sauce, 
see page 308, with a suitable quantity of cooked, mashed, 
strained vegetable, fish or meat pulp. I rradiated evaporated m ilk 
used instead of white sauce will greatly increase the food value 
and when used for making white sauce will increase the flavor. 
F lavor is improved, too, b y the use of some high ly flavored 
vegetables or the addition of a proportion of soup stock.

Purees

Purees are made in the same way as cream soups, but are 
somewhat thicker. T hey are often served under the name of 
" Cream Soup.”

Bisques

The name bisque is usually given to a cream soup made from 
fish, and the fish is often diced or mashed through a coarse 
strainer. A familiar example of an exception in the use of 
the word is mock bisque soup, or tomato bisque, as it is often 
called.

Chowders

Chowders were probably the common ancestors of the more 
refined cream soups, purees, and bisques. The word chowder 
comes from the French c h a u d i e r e , meaning caldron. The 
chowder originated as a community fish stew to which each 
neighbor contributed something; milk, fish, potatoes, crackers, 
pork or some seasoning. These contributions were all cooked 
together in the common caldron, from which chowder derives 
its name, and each contributor withdrew his share of soup when 
it  was ready.

T he chowder of today is much the same as the old chowder, 
and consists of pieces of different vegetables or of fish and po­
tatoes and various seasonings cooked in m ilk with crackers added 
just before serving.

Fish Stews

Fish stews are made of milk and the juice of the fish which 
gives flavor to the soup. T hey differ from the cream soups in



that they need not be thickened, though they often are, and 
from the chowders in being less complex in composition.

B in d in g  T h ic k So u p s

When a vegetable, meat or fish pulp is combined with m ilk 
or stock in making soups, they separate and the solid substance 
sinks to the bottom of the liquid. Some flour or corn-starch 
cooked into the mixture will overcome this. W ith many of 
these soups the reason for using the flour or corn-starch may 
not necessarily be to thicken a soup which the vegetable, meat 
or fish pulp has already made thick enough, but to blend the 
liquid with the solid so that all parts of the soup will have the 
same consistency.

F lour or corn-starch m ay be mixed with enough cold liquid 
— m ilk, water, or stock— to make a creamy thickness and added 
carefully to the soup; or it  m ay be combined with the soup 
b y means of a roux (see I ndex). When a colored roux is de­
sired the fat is browned before the flour is added and the m ix­
ture is cooked to a reddish brown color. When a roux is made 
in this way, the liquid is usually added to it  gradually.

P re ve n tin g  Sk in  o n  C re a m  So u p s

A cream or m ilk soup has a tendency to form a skin on the 
top as it  cools. I f  it  is beaten just before it  is served, the froth 
protects it  against skin formation.

A spoonful of whipped cream or beaten egg-white served 
on top of each portion of cream soup aids in preventing the skin 
formation and adds to the delicacy and attractiveness of the 
dish.

D I R E C T I O N S F O R  M A K I N G  A  S T A N D A R D  

C R E A M  S O U P

4  c u p s  m i lk  o r  p a r t  m i lk  a n d  2  c u p s  v e g e t a b le  p u lp  o r  m e a t  

p a r t  s t o c k  o r  fis h  p u lp

2  t a b le s p o o n s  f lo u r  S a l t ,  p e p p e r ,  o t h e r

2  t a b le s p o o n s  f a t  s e a s o n in g s

1. Make a white sauce of the liquid, flour, and fat.
2. Cook the vegetables or meat or fish until tender, drainj 

and mash through a sieve.
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3. Combine the vegetable, meat, or fish pulp with the white 
sauce.

4. Season, beat with an egg-beater, and serve. A tiny portion 
o f whipped cream or beaten egg-white m ay be served on top 
o f each portion.

T he amount of flour m ay be increased for purees and bisques.

VARIAT IO N S OF CRE AM SO UP

C r e a m  o f  A s p a r a g u s  o r  C r e a m  o f  C e l e r y  S o u p — Follow 
directions for making a standard cream soup.

C r e a m  o f  C o r n  S o u p

5 c u p s  c o r n ,  c a n n e d  o r  fr e s h  2  t a b le s p o o n s  b u t t e r  

5 c u p s  m i lk  o r  p a r t  m i lk  a n d  S a lt  a n d  p e p p e r  

p a r t  w h i t e  s t o c k  2  e g g - y o lk s

2  t a b le s p o o n s  f lo u r

P ut the corn into a double boiler with one quart of the milk 
and cook for twenty minutes. Make a white sauce of the milk 
and corn, flour, and fat, add salt and pepper and cook five 
minutes. R ub the soup through a strainer, beat the yolks of the 
eggs well, and add to them the remaining cup of cold m ilk; 
stir this mixture into the soup, cook for a minute or two, stirring 
constantly. B eat and serve at once.

C r e a m  o f  M u s h r o o m  S o u p

5 4  p o u n d  m u s h r o o m s  ( o r  s k in  2  t a b le s p o o n s  flo u r  

a n d  s t e m s  o f  5 4  p o u n d )  1 t e a s p o o n  s a lt

2  t a b le s p o o n s  b u t t e r  1 p i n t  m i lk

Brush, wash and skin the mushrooms. P ut the skins to sim­
mer in a little water. C ut the mushroom caps and stems into 
very small pieces; add one pint of water and simmer until 
tender. Make a sauce of the fat, flour, salt and m ilk and add 
the water in which the mushroom caps, stems and skin were 
cooked.

C r e a m  o f  O n i o n  a n d  P o t a t o  S o u p

3  c u p s  s c a ld e d  m i lk

1 c u p  p o t a t o  w a t e r

2  t a b le s p o o n s  f lo u r  

2  t a b le s p o o n s  b u t t e r

4  m e d iu m  p o t a t o e s  

4  o n io n s

1 t a b le s p o o n  c h o p p e d  p a r s le y  

S a lt  a n d  p e p p e r

Boil the potatoes and onions together, until tender. D rain. 
Save the water and rub the vegetables through a coarse strainer.



Make a white sauce of the liquid, flour, and fat and combine 
with the potato and onion pulp. Season with chopped parsley, 
salt and pepper. Beat with an egg-beater and serve with crou­
tons.

C r e a m  o f  P e a  S o u p — F o llo w direc tions fo r  m a king  a sta nd­

ard c ream  soup, b u t keep one c up o f the c ooked peas whole  

and add them  to  the soup ju st before serving .

C r e a m  o f  S p i n a c h  S o u p — Follow directions for making a 

standard cream soup.

C r e a m  o f  T o m a t o  S o u p

1 q u a r t  m i lk  o r  h a l f  m i lk  a n d  1 p i n t  t o m a t o e s

h a l f  w h i t e  s t o c k  S a l t  a n d  p e p p e r

2  t a b le s p o o n s  f lo u r  %  t e a s p o o n  s o d a

2  t a b le s p o o n s  b u t t e r

Make a white sauce of the liquid, flour, and butter. Cook 
the tomatoes until tender, and mash through a coarse sieve. 
Just before serving, add the soda to the tomatoes and gradually 
add the tomatoes to the white sauce, stirring constantly. Season 
and serve at once. I f  soup begins to curdle, beat thoroughly 
with egg-beater.

P urees

P U R E E  O F  O N I O N

3  la r g e  o r  6 s m a ll o n io n s  2  o r  3 t a b le s p o o n s  b u t t e r  o r

2  c u p s  w h i t e  s t o c k  o t h e r  f a t

2  c u p s  m i lk  S a l t  a n d  p e p p e r

2  o r  3 t a b le s p o o n s  f lo u r  1 t a b le s p o o n  c h o p p e d  p a r s le y

Make a white sauce with stock, milk, flour, and butter. Cook 
onions in water until very tender. D rain, and rub through a 
sieve. Combine onion and sauce. Season with salt, pepper, 
and chopped parsley. Beat with egg-beater and serve.

Use three tablespoons flour when increased thickness is de­
sired.

F I SH  P U R E E

1 q u a r t  m i lk  

1 s m a ll o n io n ,  m in c e d  

4  t a b le s p o o n s  f lo u r

Scald the minced onion in milk.

4  t a b le s p o o n s  b u t t e r  o r  

o t h e r  f a t

2  c u p s  c o o k e d  fis h  

S a lt  a n d  p e p p e r

Make a white sauce of the



m ilk, flour, and butter. R ub the cooked fish through a sieve. 
Combine the fish and sauce. Season and serve.

P U R E E  O F  P E A S  A N D  T O M A T O E S

Yz p o u n d  d r ie d  y e l lo w  s p li t  1 o r  2  c e le r y  t o p s  

p e a s  S a l t  a n d  p e p p e r

1 p i n t  t o m a t o e s  1 t a b le s p o o n  f lo u r

1 q u a r t  w a t e r  1 t a b le s p o o n  b u t t e r

1 o n io n

Soak peas over night in water enough to cover them three or 
four inches. D rain, and put into a saucepan with the tomatoes, 
water, sliced onion, and celery tops. Cook until the peas are 
tender. Mash through a sieve. Season with salt and pepper. 
B ind with a roux made of the flour and butter, and serve, 
garnished with a thin slice of tomato or lemon and a few 
canned peas if  available. Serve with bread croutons.

SP L I T  P E A  O R  L I M A  B E A N  P U R E E

1  c u p  s p li t  p e a s  o r  d r ie d  lim a  2  t a b le s p o o n s  b u t t e r  o r

b e a n s  o t h e r  f a t

2  q u a r t s  w a t e r  S a l t  a n d  p e p p e r

1 t a b le s p o o n  f lo u r  C e le r y  s a lt

1  t e a s p o o n  o n i o n - ju i c e

Soak peas or beans all night, then put them over the fire with 
water and bring to a boil. Cook slowly, until soft. Rub 
through a sieve, heat, and thicken with roux of flour and 
fat. Season with salt, pepper, celery salt, and onion-juice. 
Stir or beat until smooth and serve with croutons.

C o ld  F ru it  P u re e s

In hot weather, cold fruit purees are sometimes preferred to 
hot soups. T hey are always served in cups, usually of glass, 
and with a few pieces of the fruit floating on the surface. T hey 
should be thoroughly chilled. The trays of the mechanical 
refrigerator are excellent for this purpose. These f ruit purees 
are really as closely related to the appetizers as to the soups.



CH E RRY PURE E

Juic e from  1 quart o f ta rt  2 teaspoons arrowroot 
cherries, freshly stewed or Grated rind o f 1 lemon 

canned

Heat the juice from the cherries. Add arrowroot moistened 
with cold water, stirring the mixture rapidly to prevent the 
forming of lumps. F lavor with the grated lemon-rind. Serve 
very cold, with a whole cherry floating on each portion.

ORAN GE  PURE E

2 cups orange-juice l/ z c up sugar

1 teaspoon c orn-starc h 1 teaspoon grated orange-

2 tablespoons cold water rind

Place orange-juice in saucepan and when it  is thoroughly 
heated add the corn-starch mixed with the cold water. Cook 
slowly until clear. Add sugar and grated orange-rind. Serve 
ice-cold in glass sherbet cups.

RASP B E RRY PURE E

l/ z cup granulated tapioca 2 cups raspberries

6 cups water Sugar

l/ z cup c urrant-juic e .

Boil tapioca in water and currant-juice. When tapioca is 
transparent, add raspberries and sugar to taste. Set aside to 
cool. Serve ice-cold in sherbet-glasses.

B isques

B ISQUE  OF  CL AMS

2 4  c lams in the shell 
2 cups ric h m ilk or white  

stoc k or part o f each 
1 tablespoon butter 
1 tablespoon flour

2 cups water

1 tablespoon chopped c elery 
1 teaspoon chopped parsley 
Salt and pepper

Make a white sauce of the milk, flour, and butter. Scrub the 
clams thoroughly, then pack into pot with a tight-f itting lid, 
using l/ z  cup water to steam. When all have popped open,



remove, cool in their own liquor. D etach clams from shells, put 
through food chopper and add strained liquor. Add water, 
chopped celery and parsley and cook ten minutes. Press through 
a sieve and add to the white sauce. Season, beat with an egg- 
beater, and serve.

B ISQUE  OF  LOBST E R

1 medium-sized lobster 1 c up cold water

1 quart m ilk Red pepper

4 tablespoons butter Salt and pepper

4 tablespoons flour

Make a white sauce of the milk, flour, and butter. Re­

move meat from freshly boiled lobster. Reserve the coral and 

the green fat. P ut the cold water into a kettle and add the 

broken claws and shell and the finely chopped tail meat. B ring 

to the simmering-point and simmer for twenty minutes. D rain, 

and stir into the white sauce. Add the remainder of the lobster 

meat, cut in dice. Season with salt, pepper, and cayenne. Just 

before serving, add the coral mashed to a paste with the green 

fat. Mix thoroughly, reheat, and serve with croutons.

B ISQU E  OF  O Y ST E RS

1 pint oysters

2 cups m ilk

1 cup stale bread-crum bs 
1 tablespoon flour

1 tablespoon butter

2 cups water

1 slice onion, chopped fine 
1 stalk c elery, diced 
1 stalk parsley, chopped fine 

1 bay-leaf 
Salt and pepper

Scald the milk, add the bread-crumbs and cook in a double 
boiler for twenty minutes. R ub through a sieve. Make a 
white sauce of the m ilk and crumb mixture and the flour and 
butter. Chop the oysters, put them in a saucepan with their 

own liquor, the water and the chopped vegetables and herbs. 
Simmer for twenty or th irty minutes. R ub through a fine 
sieve and combine with the white sauce mixture. More milk 
or cream m ay be added if  the bisque is very thick. Season and 
serve.



MOCK B ISQUE  OR T O M AT O  B ISQUE  SO U P

2 cups raw or canned tom a­

toes

2 teaspoons sugar 

l/ s teaspoon soda 

Yz onion stuc k with 6 cloves 

Sprig o f parsley

B it o f bay-leaf

Ya c up stale bread crum bs

4 cups m ilk

Yz tablespoon salt

Ys teaspoon pepper

Y$ cup butter

Scald m ilk with bread crumbs, onion, parsley, and bay leaf. 

Remove seasonings and rub through a sieve. Cook tomatoes 

with sugar fifteen minutes, add soda and rub through a sieve. 

Reheat bread and m ilk to bo iling-point, add tomatoes, and pour 

at once into tureen over butter, salt, and pepper. Serve with 

croutons or crisp crackers.

C howders

CL AM CH OWDE R

50 clams

4 ounces salt pork

1 medium-sized onion

2 tablespoons flour 

Yz teaspoon salt

Yz teaspoon thym e  

3 potatoes 

1 pint m ilk 

Yz teaspoon pepper 

3 pilot biscuit

P ut clams, with their own liquor, into a granite-ware sauce­
pan, and when they have come to a boil skim out the clams and 
return liquid to the fire. C ut the salt pork into thin slices, 
chop the onion, and saute the two together until brown. Stir 
in flour, and when mixture is bubbling slowly, add the clam 
liquor. Season with salt, white pepper, and thyme. Add po­
tatoes which have been cut into small cubes, and cook this 
mixture until the potatoes are tender. Just before serving, add 
milk, clams cut into pieces, and three large pilot biscuit or a 
larger number of hard water-crackers, as preferred. I f  liked 
thicker, blend one tablespoon of butter or other fat with the 
same of flour, and add gradually.

To make Rhode Island clam chowder, add tomatoes, either 
canned or fresh.



CORN  CH OWDE R

2 slices fa t  salt pork 2 cups boiling water

1 onion 1 cup cooked c orn, fresh

3 cups diced boiled potatoes or canned

Salt and pepper 4  cups hot m ilk

C ut the pork into small pieces and try it  out. In this cook 
the sliced onion. Strain the fat into another receptacle, and put 
the potatoes into  the strained fat. Add boiling water, corn 
which has been cooked till tender, and hot milk. Season with 
salt and white pepper, bring to the boiling-point, and serve with 
a cracker on each soup-plate.

F ISH  CH OWDE R

%  pound fa t  salt pork, sliced 
2 cups ra w fish, c ut in dice 
6 small potatoes, sliced 
2 onions, chopped fine

3 cups boiling water 
1 pint m ilk 
3 pilot biscuit

F ry salt pork in a deep kettle. When crisp remove pieces of 
pork and put fish, potatoes and onions in kettle. Cover with 
the boiling water. Simmer one-half hour, or until the potato 

is tender. Add the m ilk and cook five minutes longer. Season 
with salt and pepper. Just before serving, add the pilot biscuit.

OYST E R CH OWDE R

1 quart oysters 
6 potatoes 
1 onion 
1 cup water 

3 cups m ilk

2 tablespoons butter or 
other fa t

1 tablespoon flour 
Salt and pepper

3 pilot biscuit

D rain the oysters, and remove any particles of shell. Strain 
the liquor through a fine wire sieve. Slice the potatoes and 
onion thin and boil them in the oyster liquor and water until 

tender but not mushy. Make a white sauce with the fat, flour, 
and milk, put the oysters into it , and cook two minutes. Com­
bine white sauce with potatoes and onion and the liquor in 
which they have been cooked. Season to taste with salt and 
pepper. Place the pilot biscuit in the hot tureen. Pour the 
chowder over them, and serve.



C L AM  ST E W

Make in same way as oyster stew, using clams.

C R AB  ST E W

6  hard-shell crabs 
1 tablespoon butter 

1 tablespoon flour 

1 onion

1 pint ric h m ilk 

1 quart water 

Salt and pepper 

P arsley

Boil the crabs. Remove the meat and saute it in butter 
with one small onion. Cook until the onion is quite brown. 
Add flour, salt, and pepper, cook a little longer, then add water 
and minced parsley. Simmer ten minutes, add m ilk and reheat.

O Y ST E R  ST E W

U n t h i c k e n e d

1 pint oysters Salt, pepper, paprika

4  tablespoons butter 1 quart rich m ilk

Put cleaned oysters, strained oyster liquor, butter and season­
ing into a saucepan and simmer gently until oysters begin to 
curl at the edges. A t the same time, heat the milk, being care­
ful not to scorch it. Add the hot m ilk to the oysters and oyster 
liquor and serve at once. .

T h i c k e n e d — To the ingredients given above, add from four 
to  eight tablespoons of flour, and, if  desired, a little onion-juice 
and mace. Scald the oysters in their own liquor. Make a white 
sauce of the milk, flour and butter and season as desired. Com­
bine the scalded oysters and oyster liquor with the white sauce 
and serve at once.

Y E AST  B OUIL L ON

In recent years several varieties of autolyzed yeast have ap­

peared on the market to be used as bouillon or in sandwich 

pastes. T hey have the flavor of strong meat extract but have 

the advantage of being of pure vegetable origin. I f  purchased 

in jars use according to direction. When in cubes use like any 

other bouillon cube. O f peculiar value for the high content of 
vitamins B and G, it is also called petite marmite.



SO U P  AC C E SSO R IE S

S
O UP may be served with many accompaniments, such as 

crisped crackers, cheese-sticks and pulled bread; and va­
rieties of croutons, forcemeat balls, noodles, and vegetable 
pastes m ay be placed in the soup itself. G rated Parmesan 
cheese is passed with many kinds of soup to be sprinkled on 
each portion.

Recipes for some of the best-liked accompaniments for soup 
are given below.

CROU T ON S

C ut stale bread into slices about one-third of an inch thick, 
and remove all crust. Spread with butter, cut in cubes and 
bake in the oven until delicately browned. I f  preferred, these 
cubes of bread may be fried in deep fat or sauted in just enough 
fat to keep them from burning. P ut into soup at time of serv­
ing, or pass in a separate dish, permitting each person to put as 
many croutons as he may wish in his portion of soup.

MO CK AL MO N DS

These are merely croutons shaped to represent almonds.

CH E E SE  ST ICKS AN D  ROL L S

C ut bread in long, narrow strips, spread with butter, then 
with a thick coating of grated cheese. B rown in moderate oven 
(350°  F .). O r cut crust from sliced bread, spread thickly with 
paste of grated cheese and butter, roll, fasten with toothpick 
and brown as above.

H O T  CRISPE D CRACKE RS

T oast thin wafers or crackers for three minutes in a hot oven 
(40 0 ° -4 2 5 °  F .). T hey are better if  spread with a thin film 
of butter before being put into the oven. I f  Boston crackers 
are preferred, split them, arrange the halves, rough side up, on 
a plate, lay a bit of butter on each, and brown them in the 

oven.



VAR I AT I O N S

Use the cookie cutters in any small design to cut sliced bread 
for toasting on a cookie sheet or large pan. O r use the cutters 
on biscuit dough and bake or f ry in deep fat.

N OODL E S

1 egg l/ z teaspoon salt F lour

Stir sufficient flour into a slightly beaten egg to make a very 
stiff dough. Add salt, knead, and roll as thin as possible. I t 
should be of almost paperlike thinness. Cover with a towel 
and let remain untouched for half  an hour. T hen cut in small 
fancy shapes, and dry them. When needed, place in boiling 
water and cook rapidly for fifteen minutes. T his dough m ay 
also be rolled into threads and used like macaroni in soup.

N o o d l e  B a l l s — R oll the noodle paste as directed above, 
fold it  double and with a tin  cutter make circles about one- 
fourth inch in diameter. Toss these balls into hot fat, (3 6 0 ° -  
370° F .) using a wire frying-basket. In about a minute they 
will turn a delicate brown and puff into  balls. D rain on soft 
paper and serve with soup. As these soften quickly, it  is better 
not to put them in the tureen, but to pass them after the soup 
has been served.

No. 1. '

5 eggs

Zi teaspoon pepper

E GG B AL L S

1 teaspoon salt 
F lour

Simmer four of the eggs in the shell twenty minutes and 
mash the yolks to a smooth paste in a bowl; then add the salt 
and pepper and the other egg, well beaten. Shape the mass into 
tiny balls, roll them in flour and saute, tossing them about while 
frying to prevent their sticking to the pan. T hey m ay be made 
some time before needed. Use the hard-cooked egg-whites for 
a sandwich or a salad.

No. 2.

Mash the four cooked yolks to a paste, season, and m ix with 
the uncooked egg-yolk. Form into small balls. Roll them in 
the uncooked egg-white, then in flour, and poach in hot water. 
These are attractive in consomme.
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M AR R O W  AN D  L IVE R B AL L S

2 tablespoons melted marrow Salt and pepper
1 egg Paprika
y 2  cup soft bread-crumbs y 8  teaspoon onion juice

Strain melted marrow through cheese-cloth, beat until creamy 
and then add beaten egg. Season with salt, pepper and paprika, 
add a little moist bread, and form into balls. Poach in boiling 
water. Use 1 cup chopped liver instead of marrow for liver balls.

P AT E  A  CH O U X

1 teaspoon butter 1 egg

2 / 2 teaspoons m ilk Salt

14 cup flour

H eat butter and m ilk together. When at the boiling-point, 
add the flour and a pinch of salt, stirring constantly. Remove 
from the fire, beat in the unbeaten egg, and continue beating 
until the egg is well mixed with the other ingredients. When 
cool, drop small pieces from the tip of a teaspoon into deep, 
boiling fat. When brown and crisp, drain on absorbent paper. 
I f  desired, two tablespoons of grated Parmesan cheese may be 
added to this recipe.

C U ST AR D  F OR GARN ISH IN G

Allow two tablespoons of milk, cream, or consomme to each 
egg. Mix well, season with salt and pepper, and pour into a 
buttered mold, making the custard one-half inch thick. Set 
the mold in a pan containing hot water and place in a slow oven 
(3 00 ° -3 50°  F .). When the custard is set, remove from the 
oven and cool. C ut it into small pieces or fancy shapes. The 
egg-white, the egg-yolk or the whole egg may be used in m ak­
ing this custard.

C u s t a r d  R o y  a l e .

2 egg-yolks Salt and pepper

1 egg Cayenne

l/ z cup beef stoc k

B eat the yolks of the eggs slightly and then beat into them 
the one whole egg. Add beef stock, a little salt, pepper and a



few grains of cayenne. Pour the mixture into a shallow pan 
or dish, so that the custard will be about one-half inch deep. 
Set this pan into another ho lding water that is just below the 
bo iling-point and place both in a slow oven (300 ° -3  50° F .). 
The custard should set without bubbling and without forming 
a brown crust on top. "When cold, cut in fancy shapes with 
vegetable-cutter. Use care in placing these in the soup, so that 
they may not break. When used in consomme, they give the 
name “Consomme R oyale” to the soup.

CH ICKE N  F ORCE ME AT
W h i t e —

2 breasts c hicken (uncooked)  
Zz teaspoon salt

1 cup d ry bread-crum bs

3 tablespoons butter

1 cup m ilk

Z2 blade mace 
Z4 teaspoon pepper

2 egg-whites

Chop, pound and rub through a puree-sieve, the uncooked 
breasts of chicken. T here should be a full half-pint of meat. 
Add salt and pepper. Boil together the bread-crumbs (no 
crusts), m ilk and mace for ten minutes, or until cooked to a 
smooth paste. Remove from the fire, put in butter and then 
add the seasoned meat and the well-beaten whites of eggs. Stir 
until all ingredients are thoroughly blended.

D a r k — Use dark meat instead of light and the yolks of the 
eggs instead of whites. Chicken livers, also, m ay be used for 
forcemeat.

F ISH  F ORCE ME AT

Free any kind of delicate fish from skin, fat and bone. 
Pound, strain, use one-half pint fish and proceed as for chicken 
forcemeat.

O Y ST E R F ORCE ME AT

12 oysters

2 cups d ry bread-crum bs

3 tablespoons butter 
2 egg-yolks

1 teaspoon salt

Cayenne

1 teaspoon parsley 

1 teaspoon lem on-juice 
3 tablespoons oyster-juic e  
N utm eg

Chop the oysters fine and add the bread-crumbs, butter, salt, 
cayenne, minced parsley, lemon-juice, oyster-juice*  the yolks 
of raw eggs and a grating of nutmeg. Pound to a smooth



paste and rub through a puree-sieve. Add more salt if  neces­
sary. This is a fine forcemeat for timbales, or for stuffing 
po ultry or fish. For use in soups, it  may be made into balls, 
dipped in beaten egg-yo lks, then in bread-crumbs and fried, or 
rolled into very small balls, dipped in egg-yo lks and browned 

in the oven.

Q u e n e l l e s — These are shapes made by forcing forcemeat 
through a pastry bag and tube into bo iling water or stock. 
T hey are used to garnish entrees as well as soups.

COL ORIN G F OR SO U P S AN D SAU C E S

T o color brown, use browned flour or a little burnt sugar. 
(See Index for caramel recipe) or a few drops of commercial 

vegetable flavoring.
Spinach leaves give a fine green color. Pound the uncooked 

leaves, and add to soup five minutes before serving.



F ISH

T HE  main difference between fish from fresh water and 
those from salt water, as food, is that the salt-water fish 

are an important source of bromin and iodin in the diet, 
and are considered desirable because of the value of iodin in 
preventing goiter. Some of the most common salt-water fish 
are cod, haddock, halibut, smelt, mackerel, salmon, shad, 
herring, oysters, clams, scallops, lobsters, crabs, shrimps and 
prawns, and some terrapins. F ish as food may be divided into : 

W h i t e  F i s h — Fish that have less than two per cent fat, 
examples of which are smelt, flounder, yellow perch, pike, 
pickerel, sea bass, cod and haddock.

M e d i u m  F a t  F i s h — Fish that have two to five per cent fat, 
examples of which are weakfish, brook trout, mullet, and white 
perch.

F a t  o r  O i l y  F i s h — Fish that contain five per cent or more 
of fat, examples of which are salmon, shad, herring, lake trout, 
bluefish, Spanish mackerel, butterfish, and eels.

S h e l l f i s h — Mollusks (oysters, clams, scallops and mussels) ; 
crustaceans (lobsters, crabs, shrimps, prawns, crawfish or c ray­
fish) ; reptiles (frogs, terrapins and turtles. The reptiles really 
belong to a lower order of animal than fish, but as they spend 
some time in the water they are discussed in this chapter.).

Am o u n t o f F ish to  B uy

I f  the fish bought is solid flesh, one-third of a pound should 
be allowed for each person. I f  fish is bought in the round 
(with bones, head, tail, etc .) at least one-half pound must be 
bought for each person.

Selec ting  and C aring  fo r F ish

F r e s h  a n d  F r o z e n  F i s h — Fresh fish, or fish that was frozen 
while fresh, has full or bulging bright eyes, bright red gills, 
firm and elastic flesh and fresh odor. Be sure that the flesh 
along the back-bone smells fresh; it  spoils there first. Fresh 
fish sinks in  fresh water. I f  it  floats, it  should not be used.
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As soon as fish comes from the market, clean it  and put it  
into the refrigerator or other cool place until it  is needed.

F ish that is frozen immediately after it  is caught, and is 
kept frozen until the time for cooking does not lose its flavor. 
I t is preferable to clean and draw it without thawing, but if  
it  is too hard to handle soak in cold water or allow to thaw in the 
refrigerator overnight until just flexible. Skinning is some­
times easier than scaling. T hen it should be cooked at once with­
out further thawing. Q uick frozen fish on the market today 
is cleaned and ready for use. Cook at once without thawing, 
allowing only slightly more than the usual time allotted to 
broiling or baking as the case may be.

C leaning  and D ressing  F ish

Although fish may have been cleaned and dressed at the 
market, they are likely to need additional cleaning before they 
are cooked. I f  any scales have been lef t on a fish that is to be 
cooked with the skin on, remove them with a dull knife (a 
sharp one might cut the skin ). D raw the knife over the fish, 
from tail to head, slanting it  toward the body of the fish at an 
angle of about 4 5 ° . I f  the fish is to be split, remove the head 
and tail. Wash quickly under cold running water and wipe 
the fish thoroughly, inside as well as outside, with a wet cloth. 
T hen wipe with a clean dry cloth and keep on a plate in a cold 
place until ready to use.

T o  Sk in  a F ish

Remove the fins, cut off a strip of skin along the backbone, 
and cut the skin around the gills. Pull the skin off with the 
hand. I f  the flesh is soft, work slowly and closely follow the 
skin with the knife, to avoid tearing the flesh.

T o  B one and F illet a F ish

Clean and skin the fish. Insert a sharp knife close to the 
backbone at the tail end, and cut the flesh from the bone, work­
ing toward the head and keeping the knife as close as possible 
to  the bone. Small bones that adhere to the flesh or are em­
bedded in it  must be removed with the fingers.

Large fish, such as cod and halibut, are easily boned; in fact,



they are usually purchased in slices. Fish with many bones, 
like shad, can not be boned satisfactorily.

F lounders are often boned, to form fillets, and are served as 
" fillets of sole.” The E nglish sole is seldom imported, and most 
o f the " f illet of sole” that is served in America is made from 
the flounder, which has a white, delicate flesh similar to the 
sole.

A fillet is merely a piece of fish without skin and bones. 
F illets look better on the serving platter if  they are approxi­
m ately the same size. Rolled fillets are called turbans. T hey 
are fastened with wooden toothpicks to keep them in shape 
during cooking, but the picks are removed before the fish is 
served.

Salted, Sm oked and C anned F ish

These m ay be had the year around. The following varieties 
are likely to be in any market:

D r i e d  S a l t  F iSH -~ C od, h a d d o c k, h a ke , p o lla c k,  a nd w h it ­

ing .

B r i n e - s a l t e d  F i s h — H erring, mackerel, mullet, salmon, 
shad.

S m o k e d  F i s h — Carp, catfish, eel, finnan haddie, hake, hali­
but, lake trout, pollack, salmon, sturgeon, whitefish.

C a n n e d  F i s h — Cod, haddock, herring, mackerel, salmon, 
sardines, tunafish, oysters, shrimps, lobsters, clams.

P i c k l e d  F i s h — Sardines, eels, sturgeon, oysters, clams, scal­
lops, lobsters and mussels.

T o  F re s h e n  Sa lt  F ish

Place the fish flesh side down in a large pan of fresh water, set 
the pan in a cool place and let it  soak from one to fo rty-eight 
hours, changing the water several times. I f  the fish is to be 
cooked in liquid, it  will need a shorter time in water than if  it  is 
to be cooked with very little moisture.

B oiled F ish

For boiling a large fish whole, a fish-kettle with strainer, a 
large kettle with a wire frying-basket or a steamer is needed. 
A plate in a piece of coarse muslin or cheese-cloth, kept for
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this purpose, may be used for fish in small pieces. Clean the 
fish, rub a little salt over it, wrap it in a cloth and place it  in 
the container in which it  is to be boiled or steamed.

The fish must not be put into cold water, as that extracts 
the flavor, nor into boiling water, as that breaks the skin, but 
should be put into hot water, which may then be quickly 
brought to the boiling-point. A fter the water boils, decrease 
the heat so that it  will simmer.

Use enough water to cover the fish, add one teaspoon of salt 
and one tablespoon of vinegar or lemon-juice to every two 
quarts of water. These whiten the flesh and make it  firm as 
well as season it. After the water begins to simmer, allow five 
to ten minutes to the pound for small thin pieces and ten to 
fifteen minutes to the pound for large thick pieces.

F ish T h a t  A r e  G o o d  B o ile d

W i t h  S u g g e s t i o n s  f o r  S a u c e s  a n d  G a r n i s h e s

Fish Sauce Garnish

Codfish B utter sauce, c a p e r  
sauce, oyster sauce, 
shrimp sauce

P arsley or cress

F lounder B echamel sauce Chopped parsley

H addock E gg sauce P arsley or cress

H alibut Bechamel sauce, c ream y 
sauce, egg sauce, H ol- 
landaise sauce

P arsley or cress

Mackerel C a p e r  sauce, parsley 
sauce

Salmon E gg sauce, H ollandaise 
sauce, T a rta r sauce

Cress, lemon, parsley

Sheepshead D ra wn-butter sauce P arsley and lemon

Snapper (red) Mushroom sauce, tom ato 
sauce

P arsley

Sole (flounder) Bechamel sauce P arsley

T ro ut H orseradish sauce

I f  you wish to serve a whole boiled fish upright, as if  swim­
ming, place a carrot inside the fish to make it retain its form, 
and arrange the garnishings so that it  will keep its position on 
the platter. B ind the fish to the strainer with twine when 
cooking. A fish retains shape and flavor better in a steamer 
than when immersed in water.



To steam, place the fish on a plate in the upper part of a 
steamer, allowing the same time as for boiling.

Boiled fish needs a rich sauce, such as egg sauce, Hollandaise, 
Bechamel or drawn butter.

F resh-water fish or other fish without much flavor may be 
boiled in court bouillon (See I ndex). Stock in which fish has 
been cooked may be made into fish chowder (See I ndex).

PICKL E D SAL MO N

4  to  5 pounds salmon 1 grated nutm eg

2 quarts vinegar 6 blades mace

1 ounce peppercorns 1 tablespoon salad oil

W rap the salmon in a fish-cloth and simmer in salted water 
about three-fourths of an hour. D rain, wrap in a dry cloth 
and set in a cold place till ready to use. For the pickle, use one 
quart of the water in which the salmon was cooked, the vine­
gar, peppercorns, grated nutmeg and mace. Boil for a few 
minutes, in a kettle closely covered to prevent evaporation of 
the flavor. Cool. When quite cold, pour over the salmon; 
then pour in the oil. Cover closely and place in a dry cool 
place. T his pickle will keep many months.

BON E D H E RRIN GS

6 large herrings P arsley

Pepper Vinegar

Salt 6 slices buttered toast

Select fish with roes. Split, wash, scrape and remove heads, 
roe, and backbone. Sprinkle generously with pepper, salt, and 
minced parsley, then roll each piece tightly, beginning with the 
neck, and tie with a string. Put into boiling water that is 
seasoned with pepper, salt and vinegar and simmer ten or fifteen 
minutes. C ut the roe in pieces and f ry. Place the fish and roe 
on buttered toast, garnish and serve.

B roiled F ish

T o broil a whole fish, split the fish down the back, dry 
thoroughly, sprinkle with salt, pepper and lemon-juice. Place 
fish, flesh side down, on a well-greased wire broiler. T urn and 
broil on skin side just enough to crisp the skin. Large fish are 
cut into slices one inch thick, and broiled on both sides evenly.



F ish T h a t  A r e  G o o d  B ro iled

W i t h  S u g g e s t i o n s  f o r  S a u c e s  a n d  G a r n i s h e s

Fish Sauce

B lack Bass (split)  Melted butter 
Cod (sliced) Melted butter 

F lounder (split T om ato sauce, lemon

or filleted)  sauce

Garnish

Lemon, and parsley

L emon

P arsley

H alibut (sliced)

Mackerel (split)  

Pompano (split)

B utter sauce, H ollan- 
daise sauce, oyster 

sauce

M aitre d ’hotel s a u c e ,  
lemon sauce 

M aitre d’hotel sauce

Salmon (sliced) An c h o vy sauce, caper

sauce

Shad (split)  M aitre d’hotel s a u c e ,

butter sauce

Smelts (whole) R e m o u l a d e  sauce,

Bechamel sauce 
Swordfish (sliced) H orseradish sauce

P arsley, lemon

L emon, cucum ber, 
parsley

Cucum ber, cress o r 

lettuc e salad 
Chopped parsley

P arsley and radishes

P arsley

P arsley

B R O I L E D  SM E L T S

12 smelts 1 tablespoon salt

3 tablespoons butter ^2 tablespoon pepper

1 tablespoon lem on-juic e 3 tablespoons flour

Small smelts are not always split open and cleaned, but the 
entrails are squeezed out carefully so as not to bruise the fish, 
and the heads are sometimes lef t on. When the smelts are 
large, however, cutting down the belly to remove entrails is 
more satisfactory. P ut butter, lemon-juice, salt and pepper in  
a deep plate on the back of the stove where the fat will slowly 
melt. O n another plate, place the flour. Wash and wipe the 
fish and ro ll it  in the melted, seasoned fat, and then ligh tly in 
the flour. Arrange on a double broiler and cook four or five 
minutes over clear coals. Serve on a warm dish with remoulade 
sauce.

B aked F ish

W h o l e  L a r g e  F i s h — Dress and stuff the fish (See chapter 
"Stuffings for F ish, Meat, P oultry and G ame.” ) and sew up 
the opening with a trussing-needle. I f  a white or medium fat
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fish is used, c ut three o r m ore slits in  its sides and insert a strip  

o f sa lt p o rk in  each. F a t fish needs no  la rding , it  has fa t  enoug h  

in  itself.

Place a cloth or a rack in the bottom of a baking-pan. Upon 
the cloth place a thin layer of minced salt pork and a few slices 
of onion and tomato. Upon these place the fish itself. D redge 
with salt, pepper and flour and lay on more salt po rk; place in 
a hot oven (425°  F .) add a cup of boiling water and cover. 
Cook fifteen to twenty minutes to each pound, basting fre­
quently, adding water after each basting if  necessary. A fter 
the first fifteen or twenty minutes reduce the heat to  3 5 0 0 F. 
M ilk m ay be used instead of water in baking dry fish steaks. I f  
a dripping-pan is used, it  is not necessary to add water, and fish 
has more flavor if  cooked without water.

S m a l l  F i s h  o r  F i l l e t s — Follow directions for whole large 
fish, allowing a total baking period of twenty to th irty minutes.

F ish T h a t  A r e  G o o d  B a ked W h o le

W i t h  S u g g e s t i o n s  f o r  S t u f f i n g s ,  S a u c e s  a n d  G a r n i s h e s .

Fish Stuffing Sauce Garnish

Bass (sea) B read stuffing  
N o. 1 or 2

T om ato sauce T o m a t o  and 
parsley

B luefish Bread stuffing Sauce m a d e  by P arsley and lem ­

N o. 1 or 2 boiling the stoc k 
in pan plus one 
large tablespoon 
c atc hup and one 
t a b l e s p o o n  
browned f lo u r  
mixed with  cold 
water

on slices

Cod O yster stuffing O yster sauce Lemon
H addock P ic kle-c aper D rawn butter,  egg, 

s a u c e ,  H ollan- 
daise sauce

L emon and pars­

ley

Mackerel P ickle-caper L emon
Shad Bread stuffing  

N o. 1 or 2

L emon, tomatoes

T ilefish Bread stuffing  

N o. 1 or 2

M aitre d * h 6 1 e 1 
sauce

P arsley

Weakfish Bread stuffing  
N o. 1 or 2

L em on-juice

Whitefish Bread stuffing  
N o. 1 or 2

E gg sauce E gg



F ish T h a t  A r e  G o o d  B a ked in  Ste a ks ,  C u tle ts  o r F ille ts

W i t h  S u g g e s t i o n s  f o r  S a u c e s  a n d  G a r n i s h e s .

Fish Sauce Garnish

Cusk L emon

F lounder E gg sauce E gg

H addock O yster sauce Lemon

H alibut B rown, H ollandaise, 

tom ato or m ush­

room  sauce

T omatoes, peas, parsley

Mackerel (horse) L emon

Salmon L emon sauce P arsley and lemon

Sturgeon D rawn butter P arsley and lemon

T ile T om ato sauce

F I L L E T  O F  F L O U N D E R A U  G R A T I N

5 pounds flounder

2 tablespoons flour

3 tablespoons butter

1 c up fine bread-crum bs 

1 bay-leaf

2 cups chicken stock 
1 tablespoon lem on-juice 
1 slice onion 
Salt and pepper

F illet and cut the fish into pieces about four inches long by 
three wide. O il a baking or gratin dish and lay the fillets in it. 
Sprinkle salt and pepper over them and set in  a cool place till 

needed.
R ub together flour and butter; add onion, bay-leaf, chicken 

stock, and salt and pepper as needed. Simmer gently twenty 
minutes and then add lemon-juice, strain the sauce and pour 
it  over the fish. Season lightly with salt and pepper, sprinkle 
bread-crumbs over the sauce and fish. Bake twenty minutes in 
a hot oven (425 0 F .) and serve at once in the same dish.

H A L I B U T  C R E O L E

2 pounds halibut 1 slice onion

2 cups stewed tomatoes 
1 c up water

3 cloves

2 tablespoons butter 
1 tablespoon flour 

Salt and pepper

P ut the tomatoes, water, cloves and onion on the stove in a 
Stewpan to boil. Mix the butter and flour together, stir them 
into the sauce when it boils and add the salt and pepper. Cook 
ten minutes and strain into a bowl.



Pour bo iling water into a deep plate to the depth of one- 
half  inch, and lay the fish in it  for one minute, skin side down; 
when the fish is removed from the water, the black skin can 
be taken off easily. Wash the fish in cold water, season with 
salt and pepper and lay it  on the baking sheet in a dripping- 
pan, put sliced lemon on top, then pour half the tomato sauce 
around the fish and bake in a hot to moderate oven (425°  to 
350° F .) for th irty to fo rty minutes, basting three times with 
the remainder of the tomato sauce. Pour the sauce remaining 
in the bottom of the pan around the fish on the serving platter.

F ried o r P anned F ish

A ft e r  c leaning , d ry the fish, sprinkle  with  sa lt and pepper, 

dip in  fine bread-c rum bs, flo ur o r c orn-m eal, then in egg, and 

again in  c rum bs, flo ur o r c orn-m eal,  and fr y  in deep fa t .  (See 

Index  fo r  direc tions fo r  de e p -fa t fryin g . )  Sm all fish are c ooked 

in  this w a y,  w ith  o r w ith o u t head and ta il;  also fish steaks, 

fille ts  o r turba ns. T he skin is usua lly rem oved. I n  some cases 

( fo r  ex am ple, the  perc h)  i f  the  skin has n o t been rem oved b y  

the  fish dealer, it  is ve ry  diffic ult to  g et it  off.  In this case, dip 

fo r  a m om ent in to  boiling  wa te r and rem ove a t once.

F r i e d  F i s h — Sm all fish are frie d  who le ;  fo r ex am ple, sm elts, 

sm all flounders, whiteba it,  sm all whiting s, sm all herring s, sm all 

perc h. L arg er fish suc h as eels, ha libut,  c od, larg e flounder and 

sole are c u t in  fo u r- in c h  leng ths o r m ade in to  fillets  o r turba ns  

before  fryin g .

F ried fish are usua lly served w ith  T a rta r sauce, a n c h o vy sauce 

o r with  lem on.

P a n n e d  F i s h — Clean, wash and dry fish, rub in flour which 
has been seasoned with salt and pepper or dip in egg and crumbs 
and saute in a saucepan in a small amount of fat. A ny fish 
that can be fried can be panned.

F I L L E T  O F  SO L E  O R  F L O U N D E R

2 pounds fillet o f sole or Salt and pepper 
flounder Crum bs, egg

A large sole or flounder will make four fillets. Roll up each 
fillet, 'or cut into smaller fillets, season with salt and pepper, dip 
in egg, then in crumbs and f ry in deep fat (390°  F .) four to



six minutes. For variety, cut the fillets up, simmer half  of the 
small fillets in salted water from six to ten minutes and then 
serve with the fried ones, having the boiled ones in the center 
of the dish. Serve with a white sauce, or with T artar sauce.

P lanked F ish

Scale the fish. Split it  down the back, clean, wash and wipe 
dry as usual. Prepare a plank of oak or hickory, about one and 
one-half inch thick, and put in the oven to heat. I f  using a 
gas stove, place it  directly under the gas in the broiler, having 
the side which is to hold the fish nearest the flame.

R ub the fish all over with oil, salt and pepper. L ay it  skin 
side down on the plank, and put the plank on the upper grate 
o f the oven, or under the broiler of a gas stove. Cook about 
one-half hour, spreading melted fat over the fish while it  is 
in the oven if  there is a tendency to  dryness. I f  the fish has 
roe, the roe m ay be broiled on the plank beside the fish, or the 
roe m ay be boiled, mixed with a little white sauce, well seasoned, 
and spread over the thinnest part of the fish, five minutes before 
it  is finished, and covered with crumbs.

Have ready freshly mashed potato and form a border of this 
around the fish by pressing it  through a pastry-bag. Set the 
plank in the oven until the potato has browned, then send to 
table garnished with lemon and parsley.

T he size of the plank will depend on the size of the oven, 
but it  must be at least three inches wider than the fish. W hite- 
fish and shad are best for planked fish.

F ish R oe and M ilt

T he roe (eggs) of many fish, which are available during the 
Spring, make excellent and often delicate food. Shad roe are 
most frequently used, but the roe of mackerel and of flounder 
are just as palatable and are usually much cheaper. When small 
fish contain roe, do not cook the roe in the fish; remove it  and 
cook it  as a separate dish.

T o  P re p a re  R o e  fo r  U se

Parboil it  in salted, acidulated water (one tablespoon vinegar 
or legion-juice to one quart water) and simmer eight to ten 
minutes. D rain, cool, and pick out the pieces of membrane; 
the roe is then ready for any recipe.



M ilt

The part of the male fish that takes the place of the roe 

of female fish is called the m ilt, and m ay be prepared and 

cooked in just the same way. T he blue vein that runs through 

the center of salmon m ilt should be removed before the m ilt is 

cooked.

B R O I L E D  R O E

Wipe, sprinkle with salt and pepper, put on greased wire 

broiler, and broil five minutes on each side. Serve with maitre 

d’hotel sauce.

S H A D  R O E  C A V I A R

1 c up shad roe l/ $ cup salt or l/ 3 c up

prepared c aviar

Mash the cooked roe very carefully, then mix with the salt. 

Beat thoroughly and let it  stand for an hour before serving. I f  

preferred, the shad roe m ay be mixed with prepared caviar 

instead of salt.

SC A L L O P E D  R O E

1 to  2 pounds shad roe B read-crum bs

1 cup medium white sauce Chopped parsley

E gg-yolk Salt and pepper

L em on-juice

Parboil roe as directed, drain and break up lightly with a fork. 
Sprinkle a layer of roe in a baking-dish; add one-half the yo lk 
of an egg, well beaten, dropping it  over the top of the roe, next 
sprinkle lightly with minced parsley, salt and pepper to taste 
and a few drops of lemon-juice; then add a layer of the white 
sauce. Repeat the layers of roe, egg, seasoning and sauce, cover 
with bread-crumbs and bits of butter and bake until brown. I f  
a large dish is required, use with the roe any cold flaked fish lef t 
from a former meal. A ny kind of roe may be prepared in this 
way.



C anned o r W a rm e d-o ve r F ish 

F I S H  SO U F F L E

1 cup cooked fish, fresh or 2 eggs

canned l/ z cup m ilk

1 cup mashed potatoes Salt and pepper

M ix  c old c ooked fish w ith  m ashed potatoes, m ilk,  sa lt and 

pepper. Stir in  one egg, well beaten. P ut in to  an oiled m old  

o r dish and set in  the oven u n til ho t. B eat the white  o f the  

o the r egg s tiff and stir in to  it  the beaten yo lk  seasoned w ith  sa lt  

and pepper; heap this o ve r the fish and brown.

F I SH  T I M B A L E

1 c up cooked fish, fresh or 2 cups m ilk or c ream

canned l/ z cup butter or other fa t

l/ z c up cooked mushrooms Salt, pepper and nutm eg

1 cup bread-crum bs 4  eggs

Use any delicate fish, such as halibut, whitefish, cusk or sal­
mon. Remove the bones and skin, and pound the meat very 
fine, so it  m ay be rubbed through a soup-strainer. Mushrooms 
mixed with the fish before it  is strained will greatly improve 
its flavor.

Cook bread-crumbs ten minutes in m ilk or cream. Remove 
from fire and add melted butter or other fat, salt, pepper or 
paprika and a few gratings of nutmeg. When this is cold, add 
the fish, beat the whole thoroughly, add the eggs, also well 
beaten, and place the mixture in a greased or oiled mold. Cover 
the mold with oiled paper, set it  in a deep baking-pan, place it  
in the oven, and pour water into the pan until it  is within one 
inch of the top of the mold. Cook for three-quarters of an 
hour at 250° F . Hollandaise and tomato sauce are both ex­
cellent to serve with fish timbale.

S A L M O N  P U F F S

2 cups cooked salmon, fresh l/ z cup soft bread-crum bs

or canned 1 tablespoon lem on-juice

Salt and pepper 3 eggs

R em ove the skin and bones fro m  the salm on, c hop the  m eat 

fine, and add salt, white  pepper o r paprika , s o ft  bread-c rum bs,



lemon-juice or vinegar, and egg-yo lks. M ix thoroughly, add 
the well beaten egg-whites, and place in six or eight oiled cups, 
filling the cups even full. Set the cups at once in a pan contain­
ing hot water that comes to about an inch below their tops, and 
bake for one-half hour in moderate oven (375°  F .). T urn 
out upon a hot platter, thrust a sprig of parsley or celery, or a 
clove, into the center of each puff, and pour about them any 
desired fish sauce.

S A L M O N  A U  G R A T I N

1 c up cooked salmon, fresh or Salt and pepper

canned 2 tablespoons lem on-juic e

1 cup drawn-butter sauce Bread-crumbs, cheese

F lake the cold salmon, mix with the drawn butter, salt, pep­
per and lemon-juice. F ill little earthen dishes with the mixture, 
cover with fine bread-crumbs, with or without cheese, and 
brown in the oven at 400° F.

S A L M O N  L O A F

2 cups cooked salmon, fresh 4  tablespoons butter

or canned Salt and pepper

2 eggs Minced parsley

34 c up fine bread-crum bs

F lake the fish, add the eggs beaten lightly, the melted butter, 
the bread-crumbs, salt, pepper and minced parsley. Put into a 
greased mold, and steam for an hour. When cold, arrange on 
a platter and garnish with slices of lemon, cucumber, and pars­
ley.

T U N A F I S H  W I T H  C A P E R  S A U C E

2 cups cooked tunafish, fresh 1* 4 cups m ilk 
or canned 3 tablespoons capers

2 tablespoons butter P aprika

2 tablespoons flour 1 tablespoon minced parsley

34 teaspoon salt

I f  canned fish is used, turn it  from the can on to a plate and 
steam it  until it  is hot. In the meantime, melt the butter, stir 
in the flour and salt, and gradually add the milk. Add the 
capers. T ransfer the fish to a platter, pour the sauce over it  
and dust lightly with paprika and parsley.

Fresh cooked fish may be heated in the sauce, or heated 
separately and served with sauce poured over it.



K E D G E R E E

2 cups cooked fish, fresh or 1 cup cooked rice 
canned Salt and pepper

* 4  tablespoons butter or other 2 hard-cooked eggs

fa t

F ree the fish fro m  skin and bone. M elt b u tte r in  a sauc epan, 

add the fish and s tir g e n tly.  P u t in  the  ric e, the whites o f the  

ha rd-c ooked eggs, and season to  taste w ith  sa lt and pepper. 

M ove g e n tly about o ve r the fire  u n til th o ro u g h ly ho t,  and serve  

on a fla t dish w ith  the  yo lks o f the  eggs, pressed thro ug h a 

ric er,  o ve r the  top.

SC A L L O P E D  F I S H

2 cups cooked fish, fresh 
canned

Yz cup mashed potatoes 
2 cups m ilk

2 tablespoons c orn-starc h

or 2 hard-cooked eggs 
2 tablespoons butter 
Salt and pepper 
1 cup bread-crum bs

H eat all the m ilk, except one-fourth cup, in a double bo iler; 
add the corn-starch stirred up with the remaining cold m ilk; 
cook twenty m inutes, stirring frequently. Add one table­
spoon butter, rub smooth the yolks of the eggs and add them, 
and then the whites after they have been passed through a 
sieve. F lake the fish, add the potatoes and season with salt and 
pepper. O il a baking-dish, put in a layer of the fish mixture, 
cover with sauce, add another layer of fish, then more sauce, 
and so on until all is used. Cover the top with the bread­
crumbs, add small bits of butter and bake for fifteen minutes 
in a moderate oven (3 5 0 ° -4 0 0 °  F .).

D ried and Sa lt F ish

C R E A M E D  C O D F I SH

1 c up salt codfish 2 tablespoons butter

1 cup m ilk 2 tablespoons flour

1 egg

Separate the  fish in to  ve ry  sm all pieces and leave in  c old 

w a te r fo r  three  hours,  c hang ing  the wa te r three tim es. H eat 

the  m ilk in  a double boiler. Ad d  the c odfish, well drained, and



cook for ten minutes. Mix the butter with the flour until a 
smooth paste is formed, then stir it  into the milk. Cook ten 
minutes. T ake the dish from the heat, add the beaten egg, stir 
well and serve without further cooking, adding a sprinkling 
of pepper just before dishing. I f  the sauce is cooked after the 
egg is added, the m ilk is likely to curdle. T he egg may be 
omitted.

C O D F I S H  A  L A  M O D E

1 c up salt codfish 2 eggs

2 cups mashed potatoes %  c up butter or other fa t

2 cups m ilk or c ream  Pepper

Pick very fine and freshen salt codfish as in preceding recipe; 
mix with mashed potatoes, milk or cream, well-beaten egg, b ut­
ter and pepper. T urn into a baking-dish and bake twenty or 
twenty-five minutes in a moderate oven (3 50 ° -4 00°  F .).

C O D F I S H  B A L L S

1 c up salt codfish 2 tablespoons butter or other

4  cups sliced raw potatoes fa t

2 tablespoons m ilk or c ream  1 egg

Pepper

I f  the fish is not already shredded, pick out all the bones and 
shred the flesh. Simmer the fish and the sliced potatoes to ­
gether in plenty of water until the potatoes are soft. D rain, 
mash, and beat until fine and ligh t; then add the pepper, fat 
and milk, and the egg, well beaten. Mix all thoroughly with 
a spoon. Shape into balls. F ry in a frying-basket in deep fat, 
(375 ° -3 90°  F .) for two to five minutes.

C O D F I S H  SO U F F L E

1 c up salt codfish 1 tablespoon butter or other

2 cups raw potatoes fa t

2 tablespoons m ilk or c ream  P epper

2 eggs

Place the fish and potatoes together in enough boiling water 
to cover them, and let them boil until the potatoes are done. 
D rain thoroughly, mash the potatoes and fish, and beat them 
well with a fork, adding white pepper, butter, m ilk or cream. 
The mass should be made light with vigorous beating. T hen



beat in the well-stirred yo lks of two eggs, and lastly, fold in 
the well-whipped whites. Arrange the souffle in an oiled bak­
ing-dish and bake in a moderate oven (375°  F .) about twenty 
mihutes, until it  is brown. Serve with cucumber pickles, 
pickled peppers, horseradish or fresh cucumbers.

S A L T  F I S H  W I T H  E G G  G A R N I S H

2  cups salt fish 2 cups m ilk

4  tablespoons butter or other 4  tablespoons flour 
fa t  2 hard-cooked eggs

Soak fish over night, cook in fresh water, flake. Make a white 
sauce with the fat, flour and milk. Add the flaked fish to the 
white sauce and pour on to a warm platter. C ut the eggs into 
slices and arrange in a circle on top. Serve at once.

S A L T  M A C K E R E L

B o i l e d —

1 salt m ackerel 4  tablespoons flour

2 cups m ilk 4  tablespoons butter

Pepper

Clean the fish by scraping off rusty-looking portions and also 
the thin black membrane found on the inside, and leave it  over 
night in plenty of cold water, with the skin side up. In the 
morning, drain the fish and place it  in a frying-pan, skin side 
down, cover with fresh water, and slowly heat to the boiling- 
point. D rain off this water, add just enough fresh water to 
cover the fish and simmer until tender. L if t the mackerel out 
carefully (a pancake-turner will be found convenient for such 
work) and place it  on the serving-dish in the oven to keep 
hot while the gravy is being prepared.

T o one cup of the water lef t in the frying-pan after the 
removal of the fish, add the two cups of milk. When the 
liquid boils, add the flour stirred to a paste with the fat, and 
season with salt and pepper. Let the gravy boil slowly three 
or four minutes, stirring constantly until smooth. Pour it 
over the mackerel.

B a k e d — Prepare the fish as for boiling but place it  in a shal­
low baking-pan just large enough to hold it, and pour over it  
the milk. Bake twenty minutes in a hot oven (4 00 ° -4 25°  F .) 
stirring into the m ilk at the end of fifteen minutes a smooth



paste m ade o f two  tablespoons o f flour and two  tablespoons o f 

fa t,  with  a sprinkling  o f pepper. Serve w ith  the thic kened m ilk  

poured around the fish.

B R O I L E D  S A L T  F I S H

Soak in  tepid wa te r tw e n ty- fo u r hours, c hang ing  the wa te r 

several tim es. A t  the ho ur wa nted, broil,  season to  taste, d o t­

ting  w ith  bits o f bu tte r.  A ll kinds o f sa lt  fish m a y be broiled  

in  this wa y.

B R O I L E D  F I N N A N  H A D D I E

1 finnan haddie O il L em on-juice

Soak the  fish in  c old wa te r fo r  three-qua rters o f an ho ur,  

then la y in  boiling  wa te r fo r  five  m inutes. W ip e  ve ry  d ry,  

rub oil and lem on-juic e in to  the fish and broil o ve r a c lear fire  

fo r fifte e n  m inutes. Serve w ith  h o t b u tte r sauce.

C R E A M E D  F I N N A N  H A D D I E

1 c up flaked finnan haddie, 1 c up medium white sauce 
fresh-c ooked or canned Salt, pepper, paprika

I f the whole  fish is used, p u t  it  in  a ba king -pan, c o ver with  

c old wa te r,  and a fte r soaking  tw e n ty m inutes,  bring  the wa ter 

to  a boil. R educ e the heat and a llo w it  to  sim m er fo r  o ne-h a lf 

hour. D ra in , rinse, and w ith  a fo rk  separate the fish in to  flakes. 

C anned finna n haddie should be steam ed. T o  one c up o f fish, 

add one c up o f m edium  white  sauce. B ring  to  a bo il;  season 

with  salt, pepper and a libera l q u a n tity o f paprika .

O ysters

O ysters , to  be safe and pala table fo od, m ust be p e rfe c tly  

fresh. B u y them  in the shells, i f possible, and when purc has­

ing  them  with o u t shells be sure th a t the liq uo r is c lea r;  if it  

is c lo udy, the  oysters should n o t be used.

O p e n in g  a n d  C le a n in g  O yste rs

T o  open an oyster, hold it  firm ly w ith  the thic k p a rt  o f the  

shell to wa rd  the palm  o f the hand. W a sh the shell tho ro ug hly.  

P ush a strong , thin  kn ife  between the shells near the bac k and 

run it  along  u n til it  c uts the stro ng  m usc le whic h holds the



shells tog ether. D ro p the oysters in to  a stra iner, set o ve r a 

bo wl, and save the  liq uo r th a t  drains thro ug h to  be used in  

c ooking  the oysters o r m a king  soup o r sauce. T hen ex am ine  

each o yster and w ith  the  fingers rem ove all partic les o f shell. 

T h e y are the n  rea dy to  be used in  a n y w a y desired.

O Y S T E R S  O N  T H E  H A L F  SH E L L

R a w  oysters are served either on the h a lf shell pac ked in  

c rushed ic e, on o yste r plates, o r in  a bloc k o f ice. A llo w  to  

each person five  o r six  oysters and o n e - fo u rth  o f a lem on, and 

pass with  the oysters c rac kers o r th in  slices o f delic a tely buttered  

bro wn o r graham  bread.

O Y S T E R  C O C K T A I L

30 medium oysters 1 teaspoon salt

2 teaspoons prepared horse- 2 tablespoons vinegar

radish 4  tablespoons lem on-juice

3 tablespoons tom ato c atc hup %  teaspoon tabasco sauce

W h ere  oysters in  the  shell are obtainable, th e y are usua lly 

served on the  h a lf shell, on a plate o f c rushed ic e, around a 

sm all glass ho ldin g  the c oc kta il m ix ture .  W h e n  it  is n o t pos­

sible to  g et the  oysters in  the  shell, c oc ktails m a y be served in  

ice shells m ade fo r  this purpose, o r in  cases m ade fro m  g reen-  

pepper shells, in  halves o f g ra p e fru it,  o r in  la rg e c la re t glasses. 

P u t five  m edium  oysters in to  eac h glass and p o u r the dressing  

o ve r them . T o  m ake the  dressing , m ix  horseradish, to m a to  

c atc hup and vineg a r, lem on-juic e , tabasc o sauce, and sa lt  

tho ro u g hly.  B oth oysters and dressing should be ve ry  c old.

P A N N E D  O Y S T E R S

1 pint large oysters %  cup oyster-juic e

6 slices buttered toast

L ay the oysters in a shallow dripping-pan, and pour over 
them a small quantity of oyster-juice, but not sufficient to raise 
or float them. Place the dish carefully in a hot oven (4 0 0 ° -  
425°  F .) and just heat the oysters through. Be careful not 
to bake them. Moisten hot buttered toast with the hot juice 
from the oysters and serve the oysters on the toast.



L I T T L E  P I G S  I N  B L A N K E T S O R  O Y S T E R  B U N D L E S

24 large oysters Salt and pepper

24  ve ry thin slices fa t  bacon P arsley

Season the oysters with salt and pepper. W rap one oyster 
in each slice of bacon and fasten with a toothpick. H eat a 
frying pan and put in the oysters. Cook on one side and then 
on the other just long enough to crisp the bacon, about five 
minutes. C ut slices of toast into quarters and place one oyster 
on each small slice of toast. Serve immediately, garnished with 
parsley.

C R E A M E D  O Y S T E R S

1 pint'  oysters 6 tablespoons flour

4 tablespoons butter or other 1 pint ric h m ilk 
fa t  Salt and pepper

Heat the oysters in their own liquor until the edges curl. 
Make a white sauce with the fat, flour and milk. Combine the 
oysters and sauce, add seasoning and serve.

O Y S T E R S  A  L A  P O U L E T T E

1 pint oysters N utm eg

1 %  cups m ilk or cream  2; egg-yolks or 1 whole egg

1 tablespoon butter 2 tablespoons flour

Salt and pepper Cayenne

Set the oysters on the stove to heat in their own liquor. As 
soon as they begin to boil, skim carefully and turn them into 
a strainer. Add one-half cup of oyster liquor to one cup of 
milk or cream and make a white sauce with the fat, flour and 
this liquid. Season with salt, pepper, a slight grating of nut­
meg and a grain of cayenne. Add one-fourth cup of cold 
milk or cream to the well-beaten egg or yolks of eggs. Place the 
oysters in the white sauce and add to the egg mixture. Cook 

over hot water for three minutes, or until the eggs thicken, 

stirring all the time; remove from fire immediately to pre­

vent separating. Serve with a border of puff-paste cakes, 

buttered toast or baking-powder biscuit. I f  liked, one-half 

tablespoon of lemon-juice m ay be added just as the oysters are 
taken from the fire.



F R I E D  O Y S T E R S

1 pint oysters 2 eggs

1 Yz cups m ilk 2 cups flour

1 teaspoon salt

Scald the oysters in their own liquor, and drain them 
thoroughly on a cloth. Make a batter with the milk, egg, flour 
and salt and dip the oysters in it. F ry a light brown, in deep 
fat (37 5 ° -3 9 0 °  F ., two to five minutes) drain and serve. 
Seasoned bread-crumbs may be used instead of the batter.

O Y S T E R S  C O O K E D  I N  T H E  SH E L L

30 oysters in the shell Salt

B utter Pepper

Wash the shells thoroughly by scrubbing with a brush. Place 
in a baking-pan with the deep shell down. Set into a very 
hot oven (450 ° -5 00°  F .) and bake until the shells open. O r, 
cover the pan, set it  over a pot of boiling water, and steam 
until the shells open. Add a little butter, salt, and pepper to 
each oyster and serve immediately in the shells.

O Y S T E R S  E N  B R O C H E T T E

30  large oysters 6 slices toast Ya pound bacon

C ut the bacon into thin strips and cut the strips into pieces 
an inch or an inch and a half square. String the oysters and 
bacon squares alternately on six long, slender steel skewers, 
being careful to  run the skewers through the hard part of 
the oysters. Place the skewers across a narrow, deep baking- 
tin so that the oysters will hang down but not touch the bottom 
of the tin ; leave space between the skewers so that the heat will 
pass evenly around them. Cook in a very hot oven (4 5 0 ° - 
475° F .) for five minutes, or long enough to crisp the bacon. 
Place a skewer on each slice of toast. Pour the juice in the 
pan over the toast and serve immediately.

B R O I L E D  O Y S T E R S

30 large oysters Salt and pepper

B utter B read-crumbs, if desired

D ry the oysters on a to we l;  sprinkle  them  with  salt and pep­

per and la y them  in an oyster broiler (a fine-m esh b ro ile r) .



Brown on both sides. Serve on a hot plate with melted butter 
poured over them. The oysters may be rolled in bread-crumbs 
before bro iling, if  preferred.

O Y S T E R S  W I T H  M U S H R O O M S

1 c up oysters 
1 c up cooked mushrooms 

( fresh or canned)

1 l/ z cups m ilk 
3 tablespoons flour 

l/ z teaspoon salt

3 tablespoons butter or other 

fa t

1 teaspoon onion-juic e 
l/ z teaspoon lem on-juice

2 egg-yolks or 1 egg

D rain the oysters and put them into a hot pan. Cook until 
the edges begin to curl, then remove to a hot dish. Make a 
sauce by adding to  the oyster liquor the juice from the mush­
rooms, and enough milk to make a pint. T hicken this with 
the flour blended with the butter or other fat and cook two 
to five minutes. Add chopped mushrooms, onion-juice, lemon- 
juice and a little salt.

B eat the yolks of the eggs; add a little of the hot mixture, 
slowly, then all of it. Add the oysters, and cook over hot 
water until the sauce thickens, stirring constantly. Remove 
from the fire and serve at once.

B A K E D  O Y S T E R S  W I T H  S P A G H E T T I

Ya pound spaghetti 
1 pint oysters 
Salt and pepper 
1 cup bread-crum bs 
Ys c up melted fa t

cups m ilk

blespoons flour

blespoons butter or other

B reak the spaghetti into small pieces, boil it  in plenty of salted 
boiling water until it  is quite tender, and then drain. Scald 
the oysters in their own liquor, reserving the liquor. O il a 
baking-dish, put in a layer of the spaghetti and then a layer of 
the oysters, season with salt and pepper, and repeat the layers 
until all the oysters and spaghetti are used, finishing with a 
layer of spaghetti. T o the liquor from the oysters, add enough 
milk to make a pint, reserving a small quantity to m ix with the 
flour. Scald the remainder, add the scalded m ilk to  the 
moistened flour, stir well and cook twenty minutes in a double 
boiler. T ake from the fire, add the melted fat and pour over 
the layers in the dish. Top with bread-crumbs mixed with



melted fat (see recipe for buttered crumbs), and bake in a 
quick oven (40 0 ° -4 5 0 °  F .) just long enough to brown the 
crumbs, about ten minutes.

O Y ST E R S SAU T E E D

30 oysters Salt and pepper

B read or c rac ker-c rum bs F at fo r sauteing

D ra in  the  oysters well,  season w ith  sa lt and pepper and ro ll 

in  fine  bread o r c ra c ker-c rum bs. P lac e two  o r three  tablespoons 

fa t  in  a sauc epan and when it  becom es ve ry  h o t drop in  enough  

o ysters to  c o ver the  bo tto m  o f the  pan. W h e n  one side is 

bro wned, tu rn  the  oysters c a re fu lly to  b ro wn  the  o th e r side. 

A d d  m ore fa t  as needed. T he iro n  panc ake g riddle is o fte n  

used fo r  this  purpose, when m a n y oysters are to  be c ooked a t  

one tim e. Serve  ve ry  h o t o n toast.

SCAL L OPE D O Y ST E R S

1 pint oysters 6 tablespoons butter or other

2 cups soft bread-crum bs fa t

l/4  c up m ilk Salt and pepper

O il a ba king -dish; p u t  in  a la ye r o f c rum bs, th e n  a la ye r o f 

o ysters , b u tte r o r o the r fa t  in  lit tle  pieces, sa lt and pepper. 

R epeat, ending  w ith  a la ye r o f c rum bs, w ith  sm all pieces o f fa t  

do tted  o ve r them . D o  n o t ha ve m ore tha n  tw o  la yers o f oysters. 

M oisten w ith  m ilk and o yste r liq u o r m ix ed to g ether. B ake in  

a m oderate  oven (3 $0 ° -4 0 0 °  F .) u n til b ro wn , a bo u t h a lf an 
ho ur,  and serve in  the  sam e dish.

O Y ST E R CASIN O

30  oysters in the shell Pepper and salt

L em on-juice 30  one-inch squares sliced

B uttered c rum bs bacon

Wash and open the oysters. Into each shell put a half-tea­
spoon of strained oyster liquor, a few drops of lemon-juice, 
then the oyster sprinkled with pepper and salt and covered with 
buttered crumbs. O n each lay an inch square of bacon and set 
in  a hot oven (4 0 0 ° -4 5 0 °  F .) for ten or twelve minutes. Shal­
low ovenware dishes, with the half-shells embedded in coarse 
salt, are excellent for this purpose. The salt keeps the shells 
from tipping during baking. Where shells are not available.



arrange the oysters for each portion in a shallow ramekin. 
These are excellent for Sunday-night supper or as a luncheon 

dish.
D E V I L E D  O Y S T E R S

1 pint oysters 1 c up m ilk or c ream

3 tablespoons butter or other 2 egg-yolks

fa t  Salt and pepper

2 tablespoons flour 1 tablespoon chopped parsley

D rain the oysters, chop them, not too fine, and drain again. 
Make a white sauce with two tablespoons of the fat, the flour 
and the m ilk, remove from the fire and add the beaten yo lks, 
the salt, pepper and parsley, and then the oysters. F ill small 
ramekins with the mixture, sprinkle ligh tly with soft bread 
crumbs, dot with fat, arrange in a baking-pan, and brown in a 
quick oven (40 0 ° -4 2 5 °  F ., about seven m inutes).

C la m s

Clams, like oysters, should be purchased in the shell whenever 
possible. T he shell opens when the animal dies, making it  easy 
to discard the bad ones. A dead clam is dangerous food.

I f  obtained the day before they are to be used, cover the 
clams with cold water and sprinkle corn-meal over the top of 
the water, using about one cup of corn-meal for a peck of 
clams. Let them stand over night.

T o open clams steam in tightly covered vessel and if  the 
clams are not to be served at once, remove them from the shells 
and drop them into  cold water, to  keep them from becoming 
tough. A  peck will yield about a quart of clams without the 
shells.

C ut off the siphons of large clams,, as that part is very tough, 
and if  the clams have not been treated with corn-meal, open 
the stomachs with a pair of scissors and scrape out the debris. 
Wash the clams well, to remove all sand.

C L A M S  O N  T H E  H A L F  SH E L L

Small clams are served raw on the half  shell, just as raw; 
oysters are served. (See Index.)

C L A M  C O C K T A I L

F ollow recipe for oyster cocktail. (See Index.)’



C L A M S  C O O K E D  I N  T H E  SH E L L

S t e a m e d —

30 clams in the shell Juic e o f l/ z lemon

6 tablespoons butter Salt and pepper

T he hard-shell clam is used for steaming. Scrub the shell 
with a brush and wash free of sand in several waters. Steam 
the clams in a steamer for ten minutes, or until opened. While 
the clams are steaming, melt the butter and m ix with the 
lemon-juice, salt and pepper. L ay a napkin on a hot platter 
and place the clams in their shells on this. Cover with a 
second napkin and serve. In eating, remove the clam from 
the shell and dip it  into the sauce. The thin, tough part known 
as the neck or siphon is not eaten.

R o a s t e d  i n  t h e  O v e n — Prepare the clams as for steaming, 
put them into a pan, set the pan in a hot oven (4 0 0 ° -4 2 5 °  F .) 
and bake until the shells open. Remove the top shell, being 
careful not to spill the liquor. Arrange the clams in the half­

shells on plates and on each place a piece of butter and a little 

pepper and salt. Add lemon-juice if  desired. Serve imme­

diately.

C l a m - b a k e  R o a s t — The seashore is the natural place for a 

clam-bake, but it  is possible to have one at any place where 

there is a flat open space. Preparations should begin several 

hours before the time set for the meal.

Make a circle of flat stones— from two to four feet in 

diameter, according to the size of the party— and on this circle 

build a hot fire of wood. Let this burn for two or three hours. 

T hen rake off the fire and cover the hot stones with fresh sea­

weed. O n this lay fresh clams in their shells; also, if  desired, 

oysters, potatoes in the skins, corn in the husk, and anything 

else that m ay be steamed. Cover with a thick layer of sea- 

weed2 and over all spread a large piece of sailcloth, fastening 

down the edges with stones. Leave for two or three hours; 

remove the cloth and the top layer of seaweed, and rake out 

the clams and other foods as needed.

The same materials m ay be cooked in a large kettle at home 

using cheese-cloth between the layers, but will lack the fine 

flavor of the real clam-bake.



C R E A M E D  C L A M S

1 c up clams 
y2 c up m ilk

l/ 2 c up c lam -juice

2 tablespoons butter or other 
fa t

2 tablespoons flour 
6 slices toast 

Salt and pepper 

P arsley

Bake the clams in a pan, scalding them in their own liquor, 
or steam them and then remove from the shell, being sure to 
save the juice. Chop and add them to a white sauce made from 
the milk, clam-juice, flour, seasoning, and fat. Serve on slices of 
toast with parsley as a garnish.

D E V I L E D

25 clams, fresh or canned

1 tablespoon butter or other 
fa t

2 tablespoons flour

1 cup m ilk or cream

C L A M S

2 tablespoons bread-c rum bs 
2 egg-yolks

1 tablespoon chopped parsley 
Salt and pepper

D rain the clams and rinse them in cold water. Make a white 
sauce with the fat, flour, and m ilk or cream, and put in the 
crumbs, the raw egg-yolks, and the parsley. Remove from the 

fire, add the chopped clams, pepper to taste and salt if  needed, 
fill scallop or clam shells, or small ramekins, with the mixture, 
brush them over with beaten yo lk of egg, sprinkle with bread­
crumbs, and brown in a hot oven (400°  F .) .

F R I E D  S O F T  C L A M S

Wash soft clams (fresh or canned) and drain them upon a 
soft cloth, wiping them dry. T hen dip each clam first into 
beaten egg and next into bread-crumbs, and, if  much breading 
is liked, dip them again into the egg and crumbs. Have a sauce­

pan containing hot fat (390°  F .) about an inch deep. I f  you 

have no thermometer, test the fat by dropping in a bit of the 

soft part of bread. I t should color to a golden hue in from 

40 to 50 seconds. L ay the clams in the fat, one at a time 

but as quickly as possible, and cook them until brown (about 

one to two m inutes). Serve very hot.



18  opened c lams 
6 large c lams in shell 
W hite  pepper 

2 tablespoons m inced c elery

4 8  ve ry sm all dice o f fa t  
bacon

4  tablespoons c rac ker-dust 
2 tablespoons butter or other 

fa t

Have the clams opened carefully, so that the shells will not 

be broken. Clean the shells well with brush and water. L ay 

two clams in each half  shell, dust with white pepper, and one- 

half  teaspoon of minced celery, and add four of the bacon 

dice; cover with a very thin layer of cracker-dust, put a half  

teaspoon fat on top and bake in the oven (3 5 0 ° -4 0 0 °  F .) f if ­

teen to th irty minutes.

Sc allops

T he n e a rly ro und, ribbed shell o f the sc allop is kn o wn  to  

m a n y who  ha ve ne ve r seen the sc allop itse lf.  O n ly those who  

live  in  seashore to wns e ve r see the whole biva lve ,  as the no n­

edible portio ns are disc arded before  the edible p a rt ,  the  larg e  

a dduc to r m usc le, is sent to  m a rket.

F RIE D SCAL L O P S

1 pint scallops, fresh or C rac ker-c rum bs

canned Beaten egg

Salt and pepper

Wash the scallops, drain them and dry them thoroughly. 

Season fine cracker-crumbs with salt and pepper, dip the scallops 

in beaten egg, then in the crumbs, and f ry in hot fat 360° F.* 

for two minutes. I f  preferred, they may be simply seasoned 

and rolled in flour and then fried. Serve with T artar sauce.

BROILE D SCAL L O P S

Use recipe for broiled oysters. (See Index.) E ither fresh or 

canned scallops m ay be used.







C R E A M E D  S C A L L O P S

1 pint scallops, fresh or 

canned

1 pint thin white  
sauce

Wash and drain the scallops, add them to the sauce and cook 
about fifteen minutes in a double boiler.

Sea  M ussels

Sea mussels are as agreeable to the taste as oysters, and may 
be eaten when oysters are out of season. Canned mussels are 
obtainable nearly everywhere. When fresh mussels are used, 
the shells may be opened b y steaming, or with a knife. The 
horny “beard” must be removed and discarded.

P A N N E D  M U S S E L S

30 mussels in the shell Cayenne

2 tablespoons butter Salt and pepper

2 tablespoons flour L em on-juice

Wash the shell with a brush in cold water, and open b y steam­
ing. Remove the mussels from the shells, place them in a 
saucepan, add the butter, salt and pepper, cayenne, and a dash 
o f lemon-juice. Mix the flour with an equal quantity of cold 
water and rub out all the lumps, then add more water to make 
it  about as thick as rich cream. Pour in a thin stream into the 
hot mixture, stirring constantly. As soon as the boiling- 
point is reached, remove from the fire and serve. Mussels, like 
oysters and clams, are made tough by over-cooking.

F R I E D  M U S S E L S

Use recipe for fried oysters. (See Index.)

C R E A M E D  M U S S E L S

Use recipe for creamed oysters. (See Index.)

L obster

Lobsters are in season from June to September, and it  is possi­
ble to obtain them at any time of the year. The shell of a live



lobster is usua lly a m o ttled da rk green. B oiling  m akes the shells 

o f all lobsters tu rn  brig ht red.

U nc ooked lobsters should be alive when purc hased. I n b u y­

ing  a boiled lobster, stra ig hten its ta il;  if it  springs bac k into  

plac e, the  lo bster was alive, as it  should have been, when boiled.

T o Boil and Dress a Lobster

P lunge the  live  lo bster in to  boiling  wa te r,  head do wnwa rd.  

Ad d  one tablespoon o f salt, c o ver the kettle  and keep it  boiling. 

A  m edium -sized lo bster w ill c ook in  about tw e n ty  m inutes. 

P lunge it  in to  c old wa te r when done and when c ool enough to  

handle, take  the  m ea t fro m  the  shell in  the fo llo win g  order:  

C hop o ff the  c laws. Sp lit the  bo dy leng thwise, rem ove and 

th ro w  a wa y the  stom ac h, a sm all sac  ju st bac k o f the head. 

R unn in g  fro m  the  stom ac h to  the  base o f the  ta il is the in ­

testinal c anal. I f this does n o t pull o u t w ith  the stom ac h, it  

m ust be lifte d  o u t w ith  a fo rk ,  in  pieces, i f  nec essary, and re ­

m oved e ntire ly.

C ra c k the  c laws and rem ove the  m eat.  I f the  lobster is no t  

to  be served whole , ta ke  o u t the  m eat fro m  the  bo dy, the  

c rea m y green fa t  whic h c onstitutes the  live r,  and the c oral or 

spawn fo u n d  in  fem ale lobsters. T he spong y partic les between  

the  m eat and shell are n o t used.

I n c u ttin g  up the  m eat o f c ooked lo bster, a lways use a silver 

kn ife  o r one o f stainless steel, i f  possible, as an o rd in a ry steel 

kn ife  disc olors o r darkens the  m eat.

COL D L OB ST E R E N COQU IL L E S, W I T H  
M AY O N N AISE

T his is sim ply c old boiled lo bster,  served in  the  shell, a spoon­

fu l o f m ayonnaise, c olored red w ith  the c oral o f the lobster,  

being  laid on to p o f the  lo bster m eat and the  whole served in 

a bed o f le ttuc e  leaves. C anned lo bster m eat also m akes a ve ry  

nic e dish served w ith  le ttuc e  and m ayonnaise.

BROILE D L IVE  L OBST E R

1 lobster Melted butter

Salt and pepper

K ill the fish b y in sertin g  a sharp kn ife  in  its bac k between 

the  bo dy and ta il shells, severing  the spinal c ord. Split leng th-



wise, rem ove the stom ac h and intestinal c anal, c rac k the larg e  

c laws and la y the fish as fla t as possible. B rush the m eat w ith  

fa t ;  season with  sa lt and pepper, plac e in  a broiler, w ith  the  

shell side down, and broil s lo wly u n til o f a delic ate bro wn.  

T w e n ty m inutes is usua lly lo ng  enough. T u rn  the bro iler and 

broil fo r  ten m inutes long er. Serve ho t, w ith  m elted bu tte r.

B AKE D L IVE  L OBST E R

Prepare as for broiling. L ay the lobster in a baking-pan, shell 
side down, season with salt, pepper and butter. Bake about 
forty minutes in a hot oven (400°  F .), basting it  twice with 
melted butter.

LOBST E R F ARCI

2 lobsters 
1 c up m ilk 
1 tablespoon butter

1 tablespoon flour

2 tablespoons bread-crum bs

1 tablespoon parsley 
Salt and pepper 
N utm eg

3 egg-yolks, hard cooked

Boil the lobsters and cut the meat into small pieces. In open­
ing the lobsters be careful not to break the body or tail shells. 
Make a white sauce with the milk, butter and flour. Remove 
from the fire and add the crumbs, parsley, lobster, salt and pep­
per, a grating of nutmeg and the yolks of the eggs mashed very 
fine. Mix all well together. Wash the shells and wipe them 
dry, and with a pair of scissors cut off the under part of the 
tail shells. Jo in the large ends of both tail shells to one body 
shell, to form a boat-shaped receptacle. Put the lobster mixture 
into this boat, brush over the top with beaten egg, sprinkle 
lightly with bread-crumbs, and bake in a moderate oven (3 $0°- 
400° F .) fifteen to th irty minutes.

CR E AME D L OB ST E R, SAL M O N  O R  T U N A

No. 1.
2 tablespoons butter or other 1 teaspoon salt 

fa t 1 teaspoon pepper

2 tablespoons flour 2 cups boiled or canned lobster,

1 cup m ilk salmon or tuna

M ake a white  sauce w ith  the fa t ,  flour and m ilk. Ad d  sea­

food c ut in to  sm all pieces and the salt and pepper. Som e c ooks 

add a teaspoon o f c urry-p o wd e r.



No. 2.
2 cups fresh or canned 

lobster 
1 cup m ilk

1 c up so ft bread-crum bs

3 eggs

2 teaspoons anc hovy sauce

3 tablespoons cream  
Salt, pepper and cayenne

H eat the m ilk and pour it  over the bread-crumbs. When 
nearly cold, add the beaten eggs, the lobster chopped fine, 

anchovy sauce, salt and pepper, and a large pinch of cayenne. 

S tir well, then add cream. Pour into an oiled mold, cover with 

an oiled paper and steam one hour. Serve with anchovy or 

other fish sauce.

DE VIL E D OR SCAL L OPE D L OB ST E R

2  cups fresh or canned lobster 
1 cup soft bread-crum bs

1 hard-cooked egg

2 teaspoons lem on-juic e 

Salt

Cayenne

N utm eg

1 tablespoon butter or other 

fa t

1 tablespoon flour 

1 c up m ilk

C u t  the  lo bster m eat in to  dice. Ad d  o n e -h a lf c up o f bread­

c rum bs, the  egg  c hopped ve ry fine and the lem on-juic e , season­

in g  g enerously w ith  sa lt and c ayenne pepper and a g ra ting  o f 

nutm eg . M ake a white  sauce o f the  fa t ,  flo ur and m ilk. Ad d  

the  white  sauce to  the  lo bster m ix ture  to  m ake a paste. F ill 

sc allop-shells o r sha llo w ram ekins w ith  the m ix tu re ,  sm ooth 

the  tops, sprinkle  w ith  rem aining  bread-c rum bs and bake in  a 

m oderate  o ven ( 3 5 0 ° - 4 0 0  F .)  fro m  fifte e n  to  t h ir ty  m inutes.

L OB ST E R WIT H  CORAL  SAU C E
No. 1.

1 medium-sized lobster 2 tablespoons flour

3 tablespoons butter or other 1 pint boiling water 
fa t  2 tablespoons lem on-juic e

C ut the meat of the boiled lobster into small pieces and mash 
the coral with a tablespoon of fat. R ub the flour and the rest 
of the fat to a smooth paste. Add boiling water and cook five 
minutes, then add the coral and butter and lemon-juice. Sim­
mer for four minutes. Strain the sauce over the lobster meatj 
place the whole on the fire and boil up once.



N o . 2.

1 medium-sized boiled lobster l/ z pint dra wn-butter sauce 

Salt and pepper

B reak up the c oral and p u t  it  on a paper in  a slo w oven  

( 2 5 0 ° - 3 0 0 °  F .)  fo r  t h ir ty  m inutes. T hen pound it  and set it  

aside. C ho p the  lo bster m eat, n o t to o  fine, and add it  to  the  

sauce, also p u ttin g  in  a pinc h o f the c oral and sa lt and pepper to  

taste. T he effec t is spoiled i f  the  lo bster is c u t to o  fine. T he  

sauce should be like a c rea m y bed fo r  the  lobster. Serve  in  a 

shallow dish w ith  the  pounded c oral sprinkled o ve r the  top.

C rabs

T he blue c rab, fo u n d  o n  the  A tla n tic  C oast and in  the  G u lf 

o f M ex ic o, is about tw o  and o n e -h a lf inches lo ng  b y five  inches 

wide. T he Dungeness c rab o f the P ac ific  C oast is m uc h la rg er.  

C rabs go thro ug h a m o lting  season, in  the  Spring  and Sum m er.  

D u rin g  the  fe w  days between the  shedding  o f the  old shell and  

the hardening  o f the new one, th e y are c alled so ft-sh e ll c rabs. 

A t  o ther tim es, th e y are c alled ha rd-shell c rabs.

O yste r c rabs are tin y,  alm ost tra nspa rent,  g ra yish-white  

c rabs fo un d in the shells w ith  oysters. T hey are o fte n  served  

in oyster stews.

Dressing Crabs

A ll unc ooked c rabs should be vig o ro usly alive when p u r­

chased, o r the m eat is n o t good. T o  prepare them  fo r  c ooking ,  

proc eed as fo llo ws:

S o f t - s h e l l  C r a b s — T he bac k o f the  c rab tapers to  a p o in t  

a t each side. L a y the c rab on its fac e, ta ke  one o f these points  

between the  thum b and fo re fing er o f the le ft  hand and p u ll the  

shell bac k about h a lf- w a y.  P ull o ff a ll the  spong y substanc e  

whic h  is thus exposed. R epeat the  operation a t the p o in t on  

the  opposite side. P ull o ff the ta il ( a pro n)  whic h laps under 

the c rab, and the spong y substanc e under it .  W a sh  the  c rabs 

in  c old wa te r,  and th e y are re a d y fo r  c ooking .

H a r d - s h e l l  C r a b s — T h ro w  the live  c rabs head firs t  in to  

ra p id ly boiling  wa te r.  A ft e r  five  m inutes,  add one tablespoon  

o f sa lt and boil fo r  th ir ty  m inutes. W h e n  c old, break o ff the  

apron, o r ta il. T ake the  c rab in  bo th hands, w ith  the  thum bs  

a t the tail end, and p u ll the upper and lo we r shells a pa rt. D is­



card the material that sticks to the upper shell and pull off 
all the orange waxy material and white spongy substance be­
tween the halves of the body and at each side. T he edible part 
of the crab lies in  the two compact masses remaining, and in 
the small flakes that m ay be extracted from the large claws. 
The latter must be broken with a cleaver or hammer.

B R O I L E D  SO F T - SH E L L  C R A B S

6 soft-shell crabs

y4 c up butter or other fa t

2 tablespoons lem on-juic e

Salt and pepper

l/4 teaspoon cayenne

F lour

Prepare the crabs as directed. In a deep plate melt butter 
or other fat, and add lemon-juice, salt, pepper, and cayenne. 
R oll the crabs first in this mixture, then in dry flour. Place 
them in a double broiler and broil over hot coals eight minutes.

F R I E D  SO F T - SH E L L  C R A B S

6 soft-shell c rabs Sifted bread-crum bs

E gg Salt and pepper

O il

Prepare the crabs as directed, dip them in beaten egg, then 
in sifted bread-crumbs seasoned with salt and pepper. F ry in 
deep fat (360°  F .) three to  five minutes. O r, saute in a f ry­
ing-pan with just enough fat to keep them from scorching. 
T urn so that both sides are cooked.

D E V I L E D

12 hard-shell crabs or 
2 cups c rab-m eat 

1 teaspoon m ustard 
1 teaspoon salt

3 tablespoons butter or other 
fa t

C R A B S

1 cup m ilk or cream

2 tablespoons flour

iy 2 cups so ft bread-crum bs 

N utm eg

y2 tablespoon chopped parsley 
l/ 2 tablespoon lem on-juic e

Prepare the crabs as directed. Wash the upper shells 
thoroughly. H eat the m ilk or cream in a small saucepan; 
thoroughly mix the flour and mustard and two tablespoons of 
the fat and stir the scalded m ilk or cream into  this mixture. 
Boil two minutes, remove from the fire and add the crab-meat 
and seasonings. Mix well, and put the mixture into six crab



shells. Sprinkle with the crumbs and place the remainder of the 
butter, cut in small pieces, on top of the crumbs. Cook on the 
grate in a hot oven (400°  F .) until the crumbs are brown. 
Serve on a bed of parsley, garnishing with the claws.

CRAB  CO CKT AIL

Follow recipe for oyster cocktail. (See Index.)

CRE AME D CRAB S

12 hard-shell crabs or 
2 cups canned c rab-m eat 

1 tablespoon flour 

l/ z cup m ilk

1 tablespoon butter or other 

fa t

Salt and pepper 
Cayenne

P repare the c rabs as direc ted. T o white  sauce m ade fro m  

the fa t ,  flour and m ilk, add the shredded c rab-m ea t and season 

w ith  salt, pepper and c ayenne. Serve ve ry  h o t in  in dividua l 

cases, p a t ty  shells o r on toast.

SCAL L OPE D CRAB S

1 1/ 2 cups c rab-m eat, fresh 

or canned

5 tablespoons butter or other 

fa t

4 tablespoons flour

2 cups m ilk 
P arsley

1 teaspoon onion-juic e 
Salt and pepper 
1 cup soft bread-crum bs

Make white sauce of four tablespoons of the fat, flour and 
m ilk, add a little chopped parsley, onion-juice, salt and pepper. 
Mix this with the crab-meat and one-half cup bread-crumbs. 
F ill shells or ramekins, place crumbs on top, dot over with one 
tablespoon butter, and bake in a moderate oven (350° -4 00°  
F .) from fifteen to th irty minutes.

F RIE D O Y ST E R  C R AB S

1 pint oyster crabs F lour

Place crabs in sieve and hold under a cold-water faucet. 
D rain, roll in flour and f ry in deep fat (360°  F .) for two to 
three minutes, using a frying-basket. D rain on paper and 
serve on a napkin laid on a platter. G arnish with four lemon- 
baskets holding T artar sauce. O r, fill pastry or paper cases 
with the fried crabs and serve very hot.



O Y S T E R  C R A B S  A N D  W H I T E B A I T

1 c u p  o y s t e r  c r a b s  F lo u r

1 c u p  w h i t e b a i t

M ix equal quantities of oyster crabs and whitebait, both of 
which have been previously washed, drained and rolled in flour, 
and f ry in deep fat (360°  F .) for two to three minutes. Serve 
with T artar sauce.

Shrim ps and P rawns

Shrimps and prawns are very similar, but the prawn is larger 
than the shrimp; the former is often six or seven inches long, 
while the latter is seldom more than two inches.

T o P r e p a r e  F r e s h  S h r i m p s ,  simmer them in salted water, 
wash and drain. Remove the shell carefully, also the black line 
that runs the length of the body.

C R E A M E D  S H R I M P S

2 cups cooked shrimps, 4  tablespoons flour

fresh or canned 2 cups m ilk

2 tablespoons butter or other Salt and pepper 
fa t

Make a white sauce with the fat, flour and milk, add shrimps, 
whole or broken into small pieces. When thoroughly heated, 
add seasoning and serve.

SC A L L O P E D  S H R I M P S

2 cups cooked shrimps, 
fresh or canned 

4  tablespoons butter or other 
fa t

4  tablespoons flour 
1 teaspoon m ustard

1 cup bread-crum bs

2 cups boiling water

1 teaspoon lemon-juice 
1 teaspoon salt 
l/ i teaspoon pepper

Prepare shrimps as directed. Melt three and one-half table­
spoons of the fat in a saucepan. Add the flour and mustard and 
beat until light. G radually pour the hot water on this. Place 
the saucepan on a fire, and stir the contents until they begin to 
boil. Add the lemon-juice, salt and pepper, and cook for six 
minutes, then stir in the shrimps. T urn the mixture into a shal­



low scallop-dish, cover with the bread-crumbs and dot with the 
half-tablespoon of butter broken into little bits. Bake for 
twenty minutes in a moderate oven (350°  F .).

D E V I L E D  S H R I M P S

1 cup shrimps, fresh or canned 3 hard-cooked eggs

3 tablespoons butter or other P aprika

fa t  1 tablespoon chopped parsley

4  tablespoons flour F ew drops onion-juic e

2 cups m ilk B uttered crum bs

Prepare shrimps as directed. Melt the fat, add the flour and 
stir until smooth. Add the milk, heat, stirring constantly, and 
when it  begins to thicken, add the eggs, which have been put 
through the sieve. C ut the shrimps with a silver knife, and 
add to the sauce; season with the paprika, parsley, and onion- 
juice. P ut the mixture in ramekins, cover with seasoned 
crumbs, and brown in a quick oven.

F resh-W a ter C rawfish

Crawfish, or crayfish, look like lobsters, but are much smaller. 
T hey may be prepared and served in the same way as lobsters.

Cook the crawfish in boiling salted water, drain, and remove 
the shell. T ake out the intestines by pinching the extreme end 
of the center fin and jerking it  suddenly. T his removes the 
gall-cyst, which is very bitter.

F rogs

F rogs’ legs (hindquarters only) are considered quite a deli­
cacy. The skin can be turned over and slipped off the legs, 
like a glove taken off inside out.

F R I E D  F R O G S ’ L E G S

6 frog s’ legs Salt and pepper

1 egg F ine bread-crum bs

L em on-juice

Skin the legs and wash them in cold water; dry well on a 
towel or napkin. Season with salt, pepper and lemon-juice. 
B eat the egg, and season it  with salt and pepper; dip the legs into



the egg, then into dried bread-crumbs or fine cracker-crumbs, 
plunge them into deep fat (390°  F .) and f ry two to three 
minutes. Use a wire frying-basket, if  possible. Frogs5 legs are 
served for breakfast or luncheon and for the latter meal they 
are accompanied b y T artar sauce.

T urtles and T errapins

T hese anim als should be a live when purc hased. I f the larg e  

southern va rie ty,  the  so ft-shell o r snapping  tu rtle s  are used, c ut  

o ff the head and le t  the tu rtle  lie in  c old wa te r o n e -h a lf h o u r 

o r hang  on a ho ok w ith  nec k do wn u n til blood stops dripping .  

T hen wash and drop in to  boiling  w a te r and c ook fo r  ten  

m inutes. P o u r o ff the  w a te r and c o ver the  tu rtle  w ith  c old  

wa te r,  le ttin g  it  stand u n til c ool enoug h to  handle ea sily; th e n  

w ith  a to we l ru b  the  nails and blac k skin fro m  the legs.

W a sh the tu rtle  c a re fu lly,  plac e it  in  a sauc epan c overed  

w ith  boiling  w a te r and sim m er u n til the  flesh is tender. T his  

w ill be when the  jo ints o f the  legs c an be broken w ith  a slig ht  

pressure, and the  shells separate easily. I t  w ill take fro m  th irty  

to  s ix ty m inutes. I t  should be c ooked u n til the skin is like  

je lly.  R em ove the  tu rtle  fro m  the wa te r,  and a fte r it  has c ooled 

a lit tle ,  plac e it  o n  its bac k w ith  the  head a wa y fro m  yo u ,  a nd  

loosen and rem ove the  under shell.

T he live r,  ga ll bladder and sand bag  w ill be fo u n d  nea r th e  

head end, the gall being  attac hed to  the le ft  side o f the live r.  

T ake o u t the  gall as yo u  wo uld th a t o f a c hic ken, being  c are­

fu l n o t to  break it .  R em ove the  entra ils  and th ro w  them  a wa y.

T ake o u t the  eggs, i f  there  are a ny, rem ove the slig ht m em ­

brane and drop them  in to  c old wa ter.  C u t  all the m eat ve ry  

fine, sa ving  a n y w a te r th a t  m a y c ollec t in  the shells. T he tu rtle  

is n o w rea dy to  use in  a stew o r in  o ther ways.

I f terra pin  is used, wash and plung e it  a live in to  boiling  

salted wa te r,  and c ook fo r  about te n  m inutes. T hen plung e  

it  in to  c old wa te r,  rub  o ff the  toe nails and da rk skin, plac e  

it  again in  salted boiling  w a te r and c ook u n til the legs are 

tender, fro m  th ir ty  to  s ix ty m inutes. C lean the  terra pin  ac ­

c ording  to  direc tions fo r  tu rtle s ,  b u t instead o f th ro win g  a wa y 

the  sm all intestines, c u t them  in  ve ry  sm all pieces and use them  

fo r  fo od. D isc ard the  thic k, he a vy p a rt  o f the intestines.



T E R R A P I N  O R  T U R T L E  A  L A  K I N G

2  c u p s  c o o k e d  t e r r a p i n  o r  

t u r t l e  m e a t

6 y o lk s  h a r d - c o o k e d  e g g s  

2  t a b le s p o o n s  b u t t e r  o r  o t h e r  

f a t

2  c u p s  c r e a m  o r  r i c h  m i lk  

S a lt  a n d  p e p p e r  

A lls p i c e  

N u t m e g

Mash the yolks of the hard-cooked eggs and mix them with 
the fat. Put the cream or rich milk into a double bo iler; when 
it  is scalded, stir in the egg and fat mixture and beat till smooth; 
season with salt, pepper and gratings of allspice and nutmeg. 
Add the terrapin or turtle meat cut fine and simmer for ten 
minutes. Serve very hot. T errapin is very often served in indi­
vidual metal cups or saucepans with covers.

T E R R A P I N  W I T H  M U S H R O O M S

1  p i n t  c o o k e d  t e r r a p i n  m e a t  Yz p i n t  c h o p p e d  m u s h r o o m s  

1 p i n t  m e d iu m  w h i t e  s a u c e  S i x  s lic e s  t o a s t

T o white sauce add terrapin cut in inch pieces and chopped 
mushrooms. Cook in double boiler for twenty minutes, or 
until thoroughly hot. Serve on toast.

S H R I M P  C R E O L E

y2 medium-sized onion, 

chopped

y2 cup chopped mushrooms 
2 tablespoons butter 

2 tablespoons flour 
1 cup mushroom broth 

1 cup water 
y2 teaspoon salt 
y8 teaspoon pepper

Dash o f cayenne 

y4 teaspoon thym e

1 bay leaf

2 pimientos, chopped

2 cups cooked shrimps 
4  wheat biscuits 
B utter

3 sprigs parsley

Saute onion and mushrooms in butter 3 minutes; stir in flour 

and cook 1 minute, then add liquid gradually and cook until 

thickened, stirring constantly. Add seasonings and shrimps and 

cook 5 minutes. Serve on wheat biscuits, cut in half  length­

wise, toasted and buttered, and garnish with parsley, or in ring 

molds of rice or spaghetti.



M E AT

T
H E  nam e m eat is g iven g enera lly to  all edible flesh o f ani­

m als used fo r  fo od. T he nam e beef is used fo r  the flesh 

o f a du lt c a ttle ;  veal fo r  the  flesh o f c alves under one ye a r o f 

age; p o rk fo r  the flesh o f swine; m u tto n  fo r  the flesh o f a dult  

sheep and la m b fo r  the  flesh o f sheep fro m  six  weeks to  one 

ye a r old.

SE L E C T I O N  O F  M E AT

T here  are c erta in  c harac teristic s o f good m eat whic h serve  

as a guide to  the  purc haser. F lecks o f fa t  all thro ug h the fibers 

indic ate  tenderness and fla vo r.  T hin c onnec ting  tissue m eans 

a tender c u t ;  th ic k tissue, a toug h one. M eat well ripened or 

hung  some tim e a fte r slaug hter is m ore tender tha n fre sh ly 

killed m eat.  M eat o f a n y kind should ha ve a fresh odor and 

no da rk, d ry edges o r spots.

B eef

Good beef should have a b rig h t red c olor and a m oist ju ic y  

surfa c e  when fre sh ly c u t ;  firm , fine-g rained m usc le; d ry,  

c ru m b ly suet, white  in  c o lo r;  and a th ic k solid edge o f s tra w-  

c olored fa t .

Ve a l

Vea l should be a t  least six  weeks old before  slaug hter.  T he  

sale o f " bob” veal is prohibited in  m a n y states;  it  is s o ft  and  

o f po o r fla vo r. P rim e vea l should be a fa in t  p ink c olor w ith  

lit tle  o r no edge o f fa t .  F lecks o f fa t  in  the m eat should show  

a pinkish ting e. M ilk- fe d  veal is p a rtic u la rly good.

P o rk

P o rk should ha ve firm  white  flesh w ith  a fa in t  p ink ting e.  

T he fa t  should be c lear white . P o rk o f dull appearanc e, with  

yellowish lum ps thro ug h the m eat o r fa t  should be avoided.
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L am b and M utton

Lamb may be distinguished from mutton by the bones. In 
young lamb, the bones are slightly streaked with red and the 
jo int is serrated. The jo int of mutton is smooth and round. 
Lamb or mutton should have a deep pink flesh, hard white kid­
ney fat, thin edge fat of a pinkish tinge, and firm, fine-grained 
fibers. The outer skin and fat of mutton should be torn off 
before the meat is cooked.

Glands and O rg ans

L i v e r — C alf ’s liver is often considered most choice in tender­
ness and in flavor. Lamb’s, however, is equally good and often 
cheaper in price. P ig’s liver is good, and even beef liver is 
acceptable if  properly prepared.

Because of its value as an iron-rich food, liver is used exten­
sively in the prevention and treatment of anemia.

K i d n e y s —C a lf ’s kidneys are best. Lamb’s kidneys are good 
if  the lamb is young.

S w e e t b r e a d s — Sweetbreads from the young calf  or lamb 
are used. T here are two kinds, those in the throat and those 
near the heart. Those near the heart are round and compact 
and are considered slightly more desirable than those in the 
throat. Sweetbreads spoil quickly, therefore they should not 
be kept very long.

H e a r t — C alf ’s and lamb’s hearts are more tender than those 
from beef or mutton.

T o n g u e — C alf’s and lamb’s tongues are most desirable. The 
tongue of older animals m ay be used in some recipes.

B r a i n — C alf ’s brains are most desirable. Although a deli­
cacy, there is so little demand for them that in many markets 
they may be purchased cheaply.

T r i p e — A part of the stomach of a ruminant— that from 
the ox is the one usually used for food.

Am o u nt o f M eat to  B uy fo r E ach P erson

Meat shrinks from one-third to one-half in cooking. T here­
fore allow one-fourth pound of meat without bone for each 
serving, and one-half pound of meat consisting of lean, fat 
and bone as a minimum for each serving.



Cuts o f M eat

Animals dressed for market are divided lengthwise through 
the backbone into two parts, each of which is called a side. 
E ach side is divided again into two parts, the forequarter and 
the hindquarter. E ach quarter is then divided into smaller 
cuts which are sold in the retail market.

C o m p a ra tive  C o st o f V a rio u s  C uts

As a general rule the price of the different cuts of meat is 
determined by considerations such as tenderness, grain, general 
appearance and convenience of cooking rather than by food 
values in terms of fat or protein, or the ease with which they 

are digested. T he cheapest cuts for lean meat are the neck and 
the two shanks. T he cheapest for general use are the shanks, 
plates and chuck. T he cheapest cuts for fat and lean are the 
neck, shank and plate.

Beefsteaks, in the order of their economy as food, range as 
follows: chuck, round, flank, sirlo in, and club or Porterhouse. 
O f the roasts of beef, the cheapest in terms of lean meat is the 
rump and most expensive is the first cut of the prime ribs. For 
stews and bo iling, the neck and shank are less expensive than 
the rib ends and the brisket.

C AR E  O F  M E AT  I N  T H E  H O M E

As soon as meat comes from the market, the wrapping-paper 
should be removed, and the meat should be put on a granite 
or porcelain plate and placed in the refrigerator or other cool 
place.

Before cooking meat, wash quickly under running water, 

remove outer membrane and inspection stamp. In hot weather, 
if  meat is to be kept any length of time and there is any danger 
of its spoiling, it may be seared on the outside on a hot griddle 

or may be plunged into boiling water and kept there for five 
minutes; lamb, mutton, or veal may be partly cooked. I t should 

then be cooled as quickly as possible, uncovered, and put into 

the refrigerator or other cool place. I f  meat has become slightly 

" strong,” it may be rubbed with salt and the salt wiped off



Leg ot Lamb 
(T hree cuts from one leg)  

—Roa st ---------- Broil -------Stew. Braise—

----- Roast ----------------- Broil-

Arm Blade
Lamb Chop Lamb Chop

---- Broil ------- Roast --------- Broil -----

Cushion Saratoga
Lamb Shoulder Lamb Chops

--------- Roast -------------------- Broil -------

Lamb Shoulder Shoulder Chops 
------Roost ---------------------Broil -----------

Lamb Nech Slices

Wholesale Cuts

MocRDucR
■  Braise

Roast

Loin English Rolled Loin 
Lamb Chop Lamb Chop otLamb
— Broil or Ponbroi! ----------- Roa st -------

Lamb Patties Lamb Loaf 
-Braise or Broil ------------ BaRe ---------

Lamb Riblets Lamb Stew
-Broise or Stew ---------------- Ste w ■

Lamb Shanfcs 
-  Broise or Stew -



W h ole sa le  Cuts

English Cut Artn Pot Roast
--------------------------------Bruism

Rolled NecR Boneless NecR
--------------B m it» o r  s t t w -------------------



Boston style Rolled 
Butt Boston Style Butt

•Roast
Bacon Square

-  Seasoning Ponbroi! ■
FrvsnsnouMerHoclt Arm Rant stealt
-----------Simmtr----------------------- Stalst-------------



Veal Polled Veal
Rump Roast Rump Roast

------------Rocst or Braise  ------

Loin Kidney
Veal Chop Veal Chop

Braise

Blade Atm
Veal Roast Veal Roast

---------- Roast or Bra ise ----------------

Blade Atm ,
Vea I Stea K Veoi Steak 

--------------- Bra ise ---------------------

R o lle d  V c o l  C i t v  C h i c k e n  Shouldet Roast wtycmcnen
------- Roast or Braise ----------Bra ise ------

Heel ot 
Veal Round

Veal
Hind Shank

Braise or Simmer •

Veal Scallops Veal Rosettes 
------------------Bra ise --------------------

Veal Bteast
-Braise or Stew-

Veal Riblets Veal Stew
------- Braise or Stew ------------- Stew, ------

Vea l Fote Shank Vea I Patties
------- Simmer ------------------ Bra ise ------



w ith  a dam p c lo th ,  o r the  m ea t m a y be ru b b e d  w ith  soda, ke p t  

fo r  a fe w  m inutes  in  b o ilin g  w a te r,  wip e d  w ith  a da m p c lo th  

and th e n  c ooked.

M E T H O D S O F  C O O K I N G  M E A T  *

M ea t is c ooked to  so fte n  c o n n e c tive  tissue, to  develo p  fla vo r,  

to  im p ro ve  a ppea ra nc e  a nd to  d e s tro y b a c teria  o r o th e r o rg a n ­

ism s. T he  m e th o d  o f c o o kin g  depends on the  kin d  a nd q u a lity  

o f the  m ea t to  be c ooked. O n ly  te n d e r c uts  o f m e a t c an be 

c o oked su c c e ssfu lly b y  d ry  heat.  A lth o u g h  as desira ble  in  

n u trit ive  va lu e  a nd fla vo r,  the  to u g h  c uts  o f m ea t re q u ire  m oist 

hea t and lo n g , s lo w c o o kin g  to  m a ke th e m  pa la ta ble .  Sinc e  

m ea t is la rg e ly p ro te in ,  e ven  the  te n d e re st c uts  m a y be to u g h e n e d  

and ha rd e n e d  b y to o  h ig h  a te m p e ra tu re .

S e a r i n g — M ea t is pla c ed in  a h o t pa n c o n ta in in g  fa t ,  a h o t  

o ve n  o r o ve r a n open fire  and is q u ic k ly b ro w n e d  on a ll sides. 

T he te m p e ra tu re  is th e n  reduc ed and the  c o o kin g  proc ess c o n ­

tin u e d . Sea ring  does n o t keep in  the  juic es as wa s fo rm e rly  

th o u g h t b u t  does p ro d u c e  a b ro w n e r e x te rio r.

B r o i l i n g — M ea t is c ooked o ve r o r u n d e r o r in  fr o n t  o f an  

open fire  o r o th e r d ire c t hea t.  T he  m ea t is pla c ed so th a t  th e re  

is a dista nc e  o f 3 o r 4  inc hes b e tween to p  o f m ea t a nd sourc e  

o f hea t.  B ro il on one side u n til n ic e ly b ro w n e d , tu r n  a nd finish  

b ro ilin g .  Season. C ho ps a nd te n d e r steaks as p o rte rh o u se , s ir­

lo in  a nd firs t  o r sec ond c u t o f ro u n d  are th e  m ost desira ble  fo r  

b ro iling .

P a n  B r o i l i n g — M ea t is pla c ed in a s iz z lin g  h o t skille t a nd  

b ro w n e d  on b o th  sides. R educ e  te m p e ra tu re  and c o o k u n til as 

w e ll done as desired, tu rn in g  fro m  tim e to  tim e.

R o a s t i n g — M ea t is pla c ed on a ra c k in  an u n c o ve re d  ro a s t­

ing  pa n, fa t  side up  a nd ba ked in  a slo w o ve n ,  w ith o u t  w a te r  

u n til as w e ll done as desired. B a sting  is n o t nec essary. T he  

la rg e  te n d e r c uts  o f m ea t are c ooked b y th is  m etho d.

C o o k i n g  i n  W a t e r — M ea t is c o ve re d  w ith  b o ilin g  w a te r,  

then  seasoned w ith  sa lt and pepper and c ooked s lo w ly a t sim ­

m e rin g  te m p e ra tu re ,  n o t b o ilin g , u n t il m ea t is te n d e r.

S t e w i n g — M ea t is c u t in to  c ubes. B ro w n , i f  desired, 

on a ll sides in  h o t fa t ,  c o ve r w ith  b o ilin g  w a te r and c ook 

at sim m ering  te m p e ra tu re  in  a c o ve re d  k e ttle  u n til m ea t is 

ten d e r.  L ess te n d e r c uts  c o n ta in in g  m u c h  c o n n e c tive  tissue



K IND S OF CUT S AND  HO W TO  USE  THE M

K I N D  O F  M E A T N A M E  O F  C U T L O C A T I O N C H A R A C T E R I S T I C S U S E

BE E F
( t e n d e r)

P rim e  rib s F o re q u a rte r— la s t  s ix  rib s  o f 

q u a r te r

G o o d  q u a lit y E n g lis h  r ib  ro a s t

S ir lo in F iin d q u a rt e r— fir s t  r ib  o f  

q u a r te r  t o  h ip  o r  ru m p

C h o ic e  m e a t ,  c o n ta in s  p o r t e r ­

h o use ,  c lu b ,  T - b o n e ,  D e l-  

m o n ic o  a n d  s irlo in  c u ts

Ste a k

R o a s t

T e n d e rlo in H in d q u a r t e r— insid e  s irlo in C h o ic e s t  q u a lit y Ste a k ,  F ille t  ro a s t

F la n k F iin d q u a r t e r— b e lo w  s irlo in L ess ju ic y  a n d  te n d e r  t h a n  

s irlo in ,  g o o d  q u a lit y

Ste w e d ,  d re sse d ,  o r  b a ke d  

Ste a k ,  ro lle d ,  s tu ffe d ,  b a ke d  

S k ir t ,  ro lle d ,  s tu ffe d ,  b a ke d

BE E F
( t o u g h )

N e c k F o re q u a rte r— n e x t  h e a d J u ic y  b u t  to u g h So u p ,  S te w ,  M in c e m e a t ,  C o rn e d

Sh o u ld e r F o re q u a rte r— n e x t  n e c k  a n d  

a b o ve  fo re le g

T h ic k  so lid  m e a t ,  

c o a rse  q u a lit y

P o tro a s t ,  Swiss  s te a k  

C o rn e d  b e e f

Sh a n k  o r  Sh in F o re q u a rte r— fo re le g B o ne a n d  g ris t le So u p ,  S t e w

C h u c k  o r  C lo d  ( p a r t  

o f th e  c h u c k )

F o re q u a rte r— jo in s  s h o u ld e r,  

a ll b u t  la s t  s ix  rib s  o f q u a r te r

B la d e ,  u n d e rc u t ,  c h u c k  ro ll,  

fa ir  q u a lit y  o f  m e a t

P o tro a s t ,  B ra iz e d  b e e f,  C a s ­

s e ro le  d is he s,  B o ile d

B ris k e t  o r  P la te  

( t h in  p a r t  o f  th e  

b ris k e t )

F o re q u a rte r— b e lo w  a n d  ju s t  

b a c k  o f fo re le g

F a t  a n d  le a n  m e a t  o f  c o a rse  

q u a lit y

B o ile d ,  S t e w ,  So u p  

P o tro a s t ,  C o rn e d

R u m p H in d q u a r t e r— b e h in d  s irlo in  

a n d  n e x t  t a il

So lid  m e a t ,  ju ic y ,  g o o d  fla vo r R o a s t ,  P o tro a s t  

B ra iz e d ,  Ste w e d ,  B o ile d

R o u n d

A itc h b o n e

H in d q u a r t e r— to p  o f h in d  le g So lid  m e a t ,  u p p e r p o rt io n  te n d e r R o a s t ,  S te a k

H in d q u a r t e r— b e tw e e n  ro u n d  

a n d  ru m p

U p p e r p o rt io n  so lid  m e a t ,  

g o o d q u a lit y

R o a s t ,  B ra iz e d ,  S te w

N a ve l C o rn e d

VE AL
B re a s t  o r  s h o u ld e r F o re q u a rte r— b e lo w  n e c k R ib s  a n d  so lid  m e a t ,  g o o d  

q u a lit y

B o ned t o  ro a s t  o r  use  in  c a s­

se ro le



K IND S OF CUT S AND  HO W TO  USE  THE M

R I N D  O F  M E A T N A M E  O F  C U T L O C A T I O N C H A R A C T E R I S T I C S U S E

VE AL
( Continued )

N e c k F o re q u a rte r— n e x t  h e a d B o nes,  g r is t le  w it h  li t t le  m e a t S te w

F o re le g  o r  k n u c k le F o re q u a r te r— b e lo w  s h o u ld e r B o ne a n d  s in e w  w it h  li t t le  m e a t V e a l lo a f,  J e llie d  ve a l

L eg H in d q u a r t e r— h in d  le g  a b o ve  

k n u c k le

G o o d  m e a t ,  li t t le  w a s te R o a s t ,  B ro ile d ,  D e e p  p a n  fr ie d

L o in H in d q u a r t e r— n e x t  h in d  le g C h o ic e  m e a t L o in  c h o p s ,  R o a s t

R a c k H in d q u a r t e r— rib s M u c h  b o n e  a n d  fa t R ib  c h o p s ,  R o a s t

P O R K H a m H in d q u a r t e r— p o rt io n  a b o ve  

h in d  le g  a n d  b a c k  o f rib s

So lid  m e a t ,  li t t le  b o n e R o a s t ,  B a ke d ,  B ro ile d ,  P a n  

fr ie d ,  B o ile d

L o in H in d q u a r t e r— rib s Sw e e t  te n d e r m e a t ,  m u c h  b o n e R o a s t ,  C h o p s ,  Ste a k

Sp a re  rib H in d q u a r t e r— m id d le  u n d e r  

lo in  a n d  a b o ve  b e lly

G o o d  fla v o r ,  fa t R o a s t

F la n k  o r  sid e H in d q u a r t e r— b e lly F a t  s tre a k e d  w it h  le a n B a c o n

Sh o u ld e r F o re q u a rte r— a b o ve  fo re le g B o n e , m u c h  m e a t ,  g o o d  fla vo r B o ne d

Stu ffe d  a n d  ro a s te d

Sh a n k  o r  h o c k B o th  q u a rte rs — lo w e r  legs B o ne , s k in ,  fa t  a n d  li t t le  m e a t P ic k le d ,  Sm o ke d ,  B o ile d

M U T T O N

OR

L AMB

L e g H in d q u a r t e r— u p p e r le g  t o  h ip F in e  q u a lit y ,  la rg e  b o n e R o a s t

B o ile d .  M a y  b e  b o n e d

L o in H in d q u a r t e r— b e tw e e n  h in d  

le g  a n d  rib s

C h o ic e  m e a t C h o p s

R o a s t

R a c k F o re q u a rte r— rib s M e a t  a n d  b o n e  g o o d  q u a lit y C r o w n  ro a s t ,  R o a s t ,  C h o p s

B re a s t F o re q u a rte r— b e lo w  ra c k L o o s e -g ra in e d  m e a t S tu ffe d ,  R o a s te d

Sh o u ld e r F o re q u a rte r— b e lo w  ra c k G o o d  q u a lit y ,  m u c h  b o n e R o a s t

Sh a n k F o re q u a rte r— lo w e r  fr o n t  le g B o ne , g ris t le  a n d  m e a t Ste w ,  B ro t h

N e c k F o re q u a rte r— n e x t  h e a d B o ne , g ris t le  a n d  m e a t S te w ,  So u p



are best cooked by this method which softens both tissue and 
fiber.

The best cuts for stews are those containing both fat and 
lean and some bone. T he shank is the most economical of all 
cuts for this purpose. O ther cuts used are the neck, plate, flank, 
heel of the round and the short ribs. T he brisket and the rump 
are sometimes used. O ccasionally a cut like the round is used, 
as in beef a la mode.

In making stews,' one-fourth pound of clear meat or one- 
half  pound of meat and bones should be allowed for each 
serving. O ne to  two potatoes, one to two medium-sized car­
rots, one small onion, one-fourth medium-sized turnip and one 
stalk of celery m ay be used for each person served. A ny or 
all of these m ay be omitted.

B r a i s i n g — Use a thick-walled kettle or frying pan. Brown 
sliced onion and snip of garlic in a small amount of fat and sear 
meat thoroughly in this. I f  cooking is to continue on top of 
stove, leave meat in the kettle. For oven finishing, transfer to 
casserole or baking dish. Season, add a small amount of water 
or tomato juice and simmer. Pot roast is the most familiar 
braised meat.

F r y i n g  a n d  S a u t e i n g — Some meats, such as chops and cut­
lets, may be crumbed and fried in deep fat. Ham, liver and 
some other meats are sometimes sauteed in a small amount of 
fat at low temperature, after the first searing.

P r e s s u r e  C o o k i n g — utilizes live steam in a special kettle.
F i r e l e s s  C o o k i n g — c ontinues c ooking  w ith  no additional 

heat.

C o o k i n g  G l a n d s  a n d  O r g a n s — A ll glandular organs re­
quire careful cooking at low temperature. O vercooking 
toughens them and destroys their delicate flavor, making them 
almost tasteless.

B eef

B R O W N E D  B E E F  B R I SK E T

6 pounds beef brisket 6 or more medium-sized

C elery salt boiled potatoes

Garlic  Salt and pepper

I f  the piece has much bone, part may be removed for soup, 
stock, or gravy to be used with the meat when warmed over. 
Simmer the solid part of the meat in a little water until tender,



with a dash of celery salt and garlic  added, turning it  once dur­
ing the cooking, which will take not less than three hours for 
the amount given. Remove the meat from the liquor; place 
it  in a shallow pan with skin side up, and score several times 
across the top. Have boiled potatoes (hot or cold) in readi­
ness and drop them into the kettle to take up some of the f at ; 
then place them around the meat and brown all in a hot oven. 
(40 0 ° -4 5 0 °  F .) about ten to  twenty minutes. Make a gravy 
with the remaining liquor and serve separately. The meat 
should slice as firmly as cheese and be tender and appetizing.

B RISKE T  OF  BE E F

3 pounds beef brisket y 2  cup diced celery with
y 2  cup sliced onions leaves
y 2  cup sliced carrots 1 y 2  teaspoons salt

Cover beef with hot water, add vegetables and simmer, cov­
ered, until meat is tender, about l l/ 2  to 3 hours. Do not boil. 
Add salt when half  done and more water if  necessary. Remove 
meat from broth, slice and serve with Horse-radish Sauce (page 
324) or O nion Sauce (page 3 1 5 ). Allow l/ 2  pound per serving.

V a r i a t i o n s — 1. Brown meat in hot fat before cooking.
2. W ith N avy Beans— Soak 1 pound navy beans in water 

overnight. D rain and place in a kettle together with l/ 2  teaspoon 
mustard, l/ 2  cup brown sugar, l/ 2  cup maple sirup, salt and 
pepper. Place beef brisket on top. Cover with water and cook 
slowly until tender, about 3 hours.

3. O mit vegetables listed. For the last hour of cooking add 
1 quart sauerkraut, 1 cup vinegar and 3 tablespoons brown 
sugar. Cover and finish cooking. Stir in a grated uncooked 
potato 10 minutes before serving.

T O  CORN  BE E F

N eck, brisket and navel are usually used. R ub the beef with 
salt and pack it in a clean hard wood barrel or crock. Pour 
over it  the following pickle^ enough for twenty-five pounds.

2 l/ 2 pounds salt l/ 2  ounce saltpeter
y 2 pound sugar 4 1/ 2  quarts water

Mix the pickle thoroughly, boil it, remove the scum, and 
cool the liquid. Place a heavy weight on top of the meat to



keep it  in the brine. The meat may be left in the brine for a 
month, but it is at its best after ten days of curing.

BOILE D CORN E D BE E F

6 pounds corned beef 1 onion

1 c arrot Vinegar

B utter

Soak the meat one hour in cold water. D rain, put into a 
kettle with carrot and onion, using enough cold water to cover 
well. Add to each quart of water one teaspoon of vinegar. 
Simmer until tender. T h irty to fo rty minutes for each pound 
is a fair allowance of time. Let it remain in the liquor twenty 
minutes after it  is done. T hen drain and serve. B utter rubbed 
over the meat just before serving improves corned beef pre­
pared in this way.

OL D-F ASH ION E D BOILE D DIN N E R

6 pounds c orned-beef 4  carrots

brisket 6 potatoes

1 cabbage 6 beets

3 white turnips Vinegar

P ut the meat into the pot over a brisk fire with enough cold
water to cover it. B ring it  rapidly just to the bo iling-point, 
then remove the scum, reduce the heat and simmer until tender 
(three to four ho urs). About three-fourths of an hour before 
it  is to  be served, skim the liquid free from fat. P ut a portion 
of the liquid into another kettle with the cabbage which has 
been cleaned and cut into sections, the turnips, carrots, potatoes 
and beets prepared and cut into uniform pieces, and boil until 
tender.

BE E F ST E W WIT H  DU MP L IN GS

pounds shank, neck, 1 small onionIV2
plate, flank, 
brisket 

y4 cup flour 

l l/ z teaspoons salt 
l/ 4 teaspoon pepper

rum p or J4  cup cubed c arrots 
l/ 3 cup cubed turnips 
4  cups potatoes, c ut in  

quarters

Wipe meat, remove from bone, cut in cubes of about one and 
one-half inch. Mix flour with salt and pepper and dredge the



cubes of meat with it. C ut some of the fat from the meat 
and heat in a frying-pan. When part of the fat has tried out, 
add the cubes of meat and brown the surface, stirring con­
stantly to prevent burning. Put this meat, with the melted 
fat in which it  was browned, into the stew-kettle. Add enough 
bo iling water to cover the meat or a pint of tomatoes, stewed 
and strained, and simmer until the meat is tender (about three 
ho urs).

The carrots and turnips are to be added during the last hour 
of cooking, and the potatoes twenty minutes before serving 
time. F ifteen minutes before serving time, add the dumplings 
to the stew.

D u m p l i n g s — N o . 1.

2 cups sifted flour 

1 teaspoon salt 

4  teaspoons baking powder 

y4 teaspoon pepper

1 egg, well beaten 

3 tablespoons m elted butter 

or other shortening  

M ilk (about %  cup)

Sift dry ingredients together. Add egg, melted shortening 
and enough milk to make a moist, stiff batter. D rop b y tea­
spoons into boiling liquid. Cover very closely and cook for 18 
minutes. Makes 2 dozen dumplings.

These dumplings m ay be steamed in another kettle, as in fo l­

lowing recipe.

N o . 2.

2 c ups flour 1 teaspoon salt

4  teaspoons ba king -powder %  CUP m ilk

l/z  tablespoon fa t

Sift together the dry ingredients and rub in the fat. Add 
enough m ilk to moisten the flour, but do not make the mixture 
too wet. Roll out the dough on a board, making it  about one 
inch thick, and cut with a biscuit cutter. Put the pieces on a 
plate in a steamer and steam twenty to th irty minutes. I t is 
better not to steam the dumplings over the stew, as the rapid 
boiling required reduces the gravy too much. These dumplings 
m ay be cooked on top of the stew, as in the recipe above, but 
they will be lighter if  steamed.



B R A I S E D  S H O R T  R I B S

3  p o u n d s  s h o r t  r ib s  o f  b e e f S a lt

F lo u r  P e p p e r

1 c u p  w a t e r

Cut meat into serving portions. D redge with flour and brown 
in a hot kettle or oven. Season with salt and pepper, add water, 
cover and cook in kettle at simmering temperature or in a slow 
oven (300°F .) until tender, 1J4 to 2 hours. Allow l/ z  pound 
per serving.

V a r i a t i o n s — Use Barbecue Sauce (page 253) for water.

2. Spread prepared mustard over ribs and use tomatoes or 
tomato juice in place of water.

3. Add sauerkraut during the last 45 minutes of cooking.

4. Add uncooked pared potatoes, carrots and onions to the 
ribs about 45 minutes before ribs are done.

BE E F GO U L ASH

3 pounds beef c huc k 1 teaspoon salt

Vinegar l/ z teaspoon paprika

Summ er savory 8 onions

%  cup fa t

Cook the onions slowly in the fat. C ut the beef into cubes 
or slices and sprinkle with vinegar and a little savory. Add the 
salt and paprika. Add the cooked onions, cover tightly, and 
simmer for about two hours. The liquid m ay be increased 
just before serving b y the addition of a little beef stock, or 
cream, either sweet or sour.

SAVO R Y  BE E F

2 pounds beef, plate, shank, 
rum p or round

3 large onions, sliced 
3 tablespoons fa t

3 tablespoons flour 
1 teaspoon salt 
y4 teaspoon blac k pepper

l/ 4 teaspoon ground c loves and 
thym e or Sum m er savory 

T p in t brown stoc k or boiling  
water and m eat ex trac t 

2 tablespoons vinegar 
1 tablespoon c atc hup

Brown the onions slowly in the fat. Increase the heat. C ut 
meat into sizes desired for serving, add it  to the onions, and 
brown. Mix the flour and the dry seasonings. Sprinkle this



m ixture over the meat. Add the stock, vinegar and catchup. 
Cover closely. Simmer until meat is tender, allowing at least 
two hours for shank or plate and one and one-half hours for 
rump or round.

P OT  R O AST  OF  BE E F
4  p o u n d s  c h u c k ,  r o u n d  o r  3  t a b le s p o o n s  fa t

r u m p  o f  b e e f S a lt  a n d  p e p p e r

%  c u p  flo u r  y2 c u p  w a t e r

D redge meat with flour and brown on all sides in hot fat. 
Season with salt and pepper. Add water, cover and cook slowly 
until tender, 3 to 4 hours. As the liquid cooks away add more, 
as needed. Serve with brown gravy and vegetables. Makes 8 
portions.

V a r i a t i o n s — 1. Add uncooked pared potatoes, carrots, green 
beans, celery and onions just long enough before serving to cook 
them. T hey may be whole, quartered or sliced.

2. Use tomatoes or tomato juice in place of water.
3. After browning, pour % cup horse-radish over meat.
4. Before cooking, cut slits in the meat and insert stuffed 

olives, pushing them into the meat.

SMOT H E RE D BE E F

3  p o u n d s  ru m p  2  t a b le s p o o n s  m ild  p r e p a r e d

F lo u r  m ix e d  w it h  s a lt  a n d  m u s t a r d

p e p p e r  1 t e a s p o o n  c e le r y  s e e d

3  la r g e  o n io n s ,  s lic e d  1 c u p  s t r a in e d  t o m a t o e s  o r  y2

3  t a b le s p o o n s  fa t  c a n  t o m a t o  s o u p

D redge the meat with flour and brown it in a heavy pan. 
Brown the onions in the fat; add the mustard, celery seed and 
tomatoes. Pour this sauce over the meat and simmer three hours 
or more.

SW I SS ST E AK
2  p o u n d s  s t e a k  c u t  2 ^ 2  in c h e s  S a lt  a n d  p e p p e r

t h ic k  fr o m  s h o u ld e r ,  r u m p  y2 g r e e n  p e p p e r ,  c h o p p e d  fin e

o r  r o u n d  2  c u p s  b o ilin g  w a t e r  o r

y2 c u p  flo u r  1 c u p  w a t e r  a n d

2  t a b le s p o o n s  fa t  1 c u p  s t r a in e d  to m a t o e s

F e w  s lic e s  o n io n

Season the flour with salt and pepper and pound it into the 
meat with a wooden potato-masher, or the edge of a heavy





V E G ET A BL E S,  
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meat mallet. H eat the fat and brown the meat in it. Add the 
onions, green pepper, bo iling water and tomato. Cover closely. 

Simmer for 2 hours. T his may be cooked in a casserole in a 
moderate oven (3 50°F .) about 1 to 1 l/ z hours. Vegetables may 
be added as desired. Serves 6 .

ST U F F E D ST E AK

2 pounds flank or round steak 1 tablespoon chopped onion 
1 cup c rum bs 1 small turnip, diced

l/ z cup stock or water l/ z cup chopped c elery

1 teaspoon salt 1 small c a rrot, diced

Z4 teaspoon pepper F lour

T he meat should be cut from one-half inch to one inch thick. 
W ipe the steak, remove the skin and lay the meat out flat on 
a board. Make a dressing of the crumbs, stock or water, salt, 
pepper, chopped onion and a small amount of celery and spread 
it  on the meat. Roll the steak with the grain, so that when it  
is cut it  m ay be cut across the grain of the meat. Place the 
diced vegetables in a roasting-pan and on them lay the rolled 
steak. Add two or three cups of water, depending upon the 
size of the pan. Cover and bake in a slow oven (3 50° F .) for 
three hours, or until tender.

I f  you prefer to cook this meat on top of the stove, melt one- 
half  cup of suet in the bottom of a flat-bottomed iron or 
heavy aluminum kettle, flour the meat thickly and lay the roll 
in  the kettle. T urn from side to side until it  is well browned, 
then add hot water nearly to cover, and simmer slowly for 
three hours.

When the meat is cooked, remove it  from the kettle or roast­
ing-pan and thicken the broth, using one to two tablespoons of 
flour to each cup of gravy.

B R AISE D  OX -T AIL

1 ox -ta il ( c ut in two-inc h  
pieces)

2  tablespoons fa t  
2 small onions

1 c arrot

1 tablespoon chopped c elery

2 tablespoons flour 
1 cup hot water

1 cup tomatoes

3 bay-leaves

3 whole cloves 
Salt and pepper

Saute the pieces o f o x - ta il in the fa t .  Ad d  the sliced onion*  

and c a rro t and the c hopped c elery, and bro wn all together.



Sprinkle with browned flour. Add the hot water, tomatoes, 
bay-leaves, cloves, salt and pepper. Put into a casserole and 
cook slowly (350°  F .) until the meat falls from the bones.

B RAISE D BE E F

55 to  3 pounds brisket or 
round of beef

Drippings or other fa t  fo r  
sauteing

2 tablespoons butter or other 
fa t

1 chopped onion 
1 chopped c arrot 
1 tablespoon chopped parsley 

l/ z cup diced c elery 
1 c up canned tomatoes 
Salt and paprika

C ut the meat into cubes; brown in hot frying-pan with 
drippings. Stir the meat so it  will cook quickly and not lose 
its juices. T ender cuts can be cooked whole. Remove the 
pieces to a closely covered kettle that can be used either on top 
of the range or in the oven. Rinse the pan with a quarter cup 
of bo iling water to save all browned bits, and pour this over 
the meat. Cover tightly and cook slowly for two hours.

F o r  t h e  S a u c e ,  melt butter or other fat and brown the 
onion and carrot in it. Add parsley, celery and tomatoes. 
H eat thoroughly. Add seasonings. Pour the sauce over the 
meat and continue cooking for another hour.

B E E F ST E AK PIE

2 pounds rum p, flank 
c huc k steak 

Pie paste 

Chopped onion 
Salt and pepper

or Sliced potatoes

B utter or other fa t  

F lour

E gg

C ut the meat into strips two inches long by one inch wide. 
P ut them with the bone, just cover them with water and sim­
mer about an hour. Line the sides of a baking-dish with pie 
paste; put in a layer of meat with a few thin slices of onion, 
and sprinkle with salt and pepper; next add a layer of sliced 
potatoes, with bits of butter dotted over it. Alternate the steak 
and potato layers until the dish is full. T hicken the gravy 

with browned flour and pour in, put on a top crust, brush it 

with beaten egg and bake at 450° F. until quite brown— about 

th irty minutes.



R O AST  BE E F W I T H  Y OR KSH IR E  P U DDIN G

In preparing beef for roasting, trim  it carefully then skewer 
and tie it into shape. R ub the lean parts with drippings and 
rub the whole with salt, pepper and flour.

Place the standing or rolled rib roast fat side up in an open 
roasting pan. T hen the roast will baste itself. Insert meat 
thermometer so that bulb reaches the center of the largest 
muscle, taking care that it does not rest on the fat or bone. 
Roast in a slow oven (300-3 50° F .) or, if  a brown crust is 
wanted, start in hot oven (500° F .) for 20 minutes, then reduce 
to 300° F. until done as desired. T he thermometer will read 
140° F. for rare, 160° F. for medium, 170° F. for well done. 
T he time per pound needed is 18-22 minutes for rare; 22-25 for 
medium and 27-30 for well done. For making gravy, see page 

314.

Y o r k s h i r e  P u d d i n g —

1 cup flour 1 cup m ilk

l/ z teaspoon salt 2 eggs

P ut flour, salt, m ilk and eggs together in a bowl. Beat well 
with a ro tary egg-beater. Pour drippings to the depth of one 
inch into a shallow pan. Have the drippings hot and pour in 
the mixture quickly. Bake for one-half hour in a hot oven 
(4 0 0 ° -4 2  5° F .). T he pudding m ay then be placed under the 
trivet that holds the roast beef and lef t for about fifteen min­
utes to catch the gravy that flows from the roast. I f  a trivet 
is not used, cut the pudding into squares and lay them around 
the roast in the pan. Serve the pudding with the beef.

F ILLE T MIGN ON

( B eef fillet Salt and pepper

Salt pork F lour

B utter or other fa t

T he fillet is the under side of the lo in of beef, the tenderloin. 
T he skin and fat should be removed with a sharp knife, and 
also every shred of muscle and ligament. I f  the fillet is not 
then of a good round shape, skewer it  until it  is so. Lard the 
upper surface with strips of fat salt pork and rub the entire 
surface with soft butter or other fat. D redge well with salt, 
pepper and flour, and place the fillet, without water, in a small
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pan. Bake in a moderate oven (350° F .) to the desired degree 
of doneness, 40 to 60 minutes. Serve, cut into 2 inch slices, 
accompanied with mushroom sauce or sauteed mushrooms.

BROILE D ST E AK

1 porterhouse, sirloin Salt and pepper

or club steak 2 tablespoons butter

Select a steak at least 1 to 1 l/ 2  inches thick. Heat the broiler 
for 10 minutes with regulator set at 3 50° F. Arrange steak on a 
rack. Place rack 4 inches under heat. B roil for half the specified 
time, season with salt and pepper, turn and broil on other side. 
Remove to a hot platter. Place butter on top of steak, sprinkle 
with salt and pepper and serve at once. Allow l/ 2  pound of meat 
per person.

D egree of 

Doneness

Rare 

Medium 

W ell done

B r o i l i n g  T i m e

1 inch thick

9  to 10 minutes 

12 to 14 "

16 to 18 "

1 1/ 2  inches thick

14 to 16 minutes 

18 to 20 "

25 to 30 "

P AN  BROILE D ST E AK

Heat a heavy skillet until sizzling hot. Place meat in hot pan 
and brown well on both sides. Reduce temperature and cook 
until the desired degree of doneness, turning from time to time, 
being careful not to pierce meat. Pour off fat as it accumulates 
in the pan. Place meat on a hot platter, spread with butter and 
season with salt and pepper.

W i t h  M u s h r o o m s

Use mushroom caps, whole or sliced. Saute slowly in hot 
butter 5 to 10 minutes, stirring frequently. Allow 2 tablespoons 
butter for y 2  pound mushrooms.

W i t h  O n i o n s

Slice onions into  wa te r and drain. P lac e in  a shallow sauc e­

pan, c over c losely, and c ook o ver a slow heat fo r fiftee n  or 

tw e n ty m inutes, t ill tender. N o wa te r or fa t  should be used,







as the  onions c ontain  bo th m oisture and ric hness. P an-broil 

the  steak. P u t the onions in to  the pan in whic h the steak was 

c ooked and b ro wn  them . Serve steak w ith  onions around it.

W i t h  O y s t e r s .

1 quart oysters 3 tablespoons butter or other

1 tablespoon sifted flour fa t

Set the  oysters, w ith  a ve ry  little  o f their juic e, o ver the fire ;  

when th e y c om e to  a boil, rem ove a ny scum  and stir in the fa t  

in  whic h the sifted  flo ur has been rubbed. B oil one minute^  

p o u r o ver the  steak and serve a t once.

PL AN KE D ST E AK

1 tender steak, 2 inches thic k B utter

Duchess potatoes Minced parsley

Various kinds o f cooked Salt

vegetables P aprika

T rim  the  fa t  and m ake o utline  o f the  steak even. Sear it  on  

bo th sides o n a h o t g riddle  o r pan, using  no  fa t ,  o r on a broiler.  

C o ok fifte e n  m inutes, tu rn in g  fre q u e n tly.  O il a heated pla nk  

(see direc tions fo r  planked fis h ) , plac e the  steak o n the  pla nk,  

and arra ng e b o rd e r o f Duchess potatoes around it .  Arra n g e  

o th e r c ooked veg etables,  suc h as stuffed tom atoes o r green 

peppers^ sm all boiled onions, peas, s trin g  beans a nd c ubes o f 

c a rro t  o r tu rn ip ,  a ro und the  steak, also, so th a t  the  bo ard is 

e n tire ly c onc ealed. P lac e the  pla nk in  the  o ven u n til the  po ta to  

bo rder is bro wned and a ll the  veg etables are heated thro ug h.  

A ft e r  rem o ving  it  fro m  the  oven, spread the steak w ith  b u tte r 

in to  whic h has been rubbed m inc ed parsley^ sa lt and paprika .  

Send to  table  upo n the  pla n k.

H AMB U R G ST E AK

2 pounds chopped beef O nion-juice

%  pound suet F lour

B utter Salt and pepper

H a ve the  b u tc h e r c hop the  beef and suet to g e th er twic e.  

P ress i t  in to  a fla t  steak about th re e -fo u rth s  o f an inc h thic k,  

sprinkle  w ith  sa lt, pepper, a lit tle  onio n-juic e  and flour. B roil 

o n a fine w ire  b ro iler o r saute in  a lit tle  fa t .  Spread w ith  b u tte r



and serve on a hot dish. This steak is sometimes shaped into  

small, thin, flat cakes. When it  is sauted, a gravy may be made 

by thickening the juices in the pan, to which a little water has 

been added. T wo tablespoons of melted butter and one table­

spoon minced onion mixed with the meat and seasonings im ­

proves Hamburg steak.

B AKE D H AMB U R G ST E AK

1/ 4 pounds chopped beef 
2  cups bread soaked in m ilk 
1 small onion, minced 

1 tablespoon butter or other 
fa t

2 eggs

4  hard-cooked eggs 
1 cup tomatoes 

l/ 2 cup sliced onion 
Salt, pepper, ginger

Have the meat put through the grinder twice. Add the 
bread, the onion, seasonings to taste and the two uncooked 
eggs, well-beaten. Arrange the hard-cooked eggs end to end 

across the middle of the meat and roll the meat m ixture around 

them. Place the roll in a baking-pan, pour over it  a sauce com­

posed of the tomatoes, sliced onions, butter or other fat and 

water, and bake in moderate oven (3 50 ° -3 75°  F .) for about 

two hours, basting frequently with sauce. In serving, slice the 

roll crosswise. The hard-cooked eggs may be omitted.

BE E F B AL L S

15 4  pounds beef fro m  the  
shank

Ys cup bread-crum bs 
3 tablespoons soft fa t  
1 cup stoc k

1 egg 
F lour

Salt and pepper 
1 teaspoon lemon-juice 
N utm eg

P ut the meat twice through a food-chopper, add bread­

crumbs, salt, pepper, lemon-juice, a little nutmeg and the beaten 

egg. Shape into balls lightly and let them stand for half  an hour 

or more to become firm, then roll them in flour and brown them 

in the frying-pan with the fat. T ake out the meat balls, add to 

the fat a tablespoon of flour and a cup of stock. Season well, put 

the meat balls into this mixture, cover the frying-pan closely 

and simmer for an hour and a half.



BE E F L OAF

15 4  pounds chopped beef 
2  eggs

I / 2 cups bread-crum bs 

2  tablespoons chopped parsley 
l/ z teaspoon pepper

2  teaspoons salt 

Additional seasonings to  suit, 
such as chopped c elery or 
onion, poultry seasoning, a 

dash o f thym e, savory, sage, 
etc .

Chop the meat. M ix it thoroughly with one unbeaten egg, 
bread-crumbs, chopped parsley, pepper and salt. T urn into a 

bread pan until almost filled. Press a hollow with spoon and 

drop an egg into the opening. Season, cover egg and continue 

to fill pan. Bake 40 minutes in hot oven (400°  F .) , basting 

every 8-10 minutes with stock or butter in hot water. G arnish 

with parsley or watercress and serve hot with mushroom sauce 

or onion sauce. I t is simple to serve cold with horse-radish

sauce.

SCAL L OP E D CORN E D BE E F

2  cups cooked corned beef 1 stalk celery

cut into cubes 2  slices onion

1 cup medium white sauce B uttered bread-crumbs

Cook chopped celery and onions in the sauce. Put the 
corned beef in a shallow baking-dish and add the sauce. 
Sprinkle with buttered bread-crumbs. Cook fifteen to th irty 
minutes in a moderate oven (3 50°-400° F .).

BE E F MIRON T ON

Sliced cooked beef 6 onions

1 cup bouillon or 1 to 2 tablespoons fa t

1 cup water mixed with  1 tablespoon flour 
canned tom ato sauce 2  tablespoons vinegar

Salt and pepper B read-crumbs

Slice the onions and brown them in fat in a frying-pan.
Add the flour and brown. T hen add the vinegar, and the 
bouillon or the water and tomato sauce. Cook together until 
slightly thickened, stirring constantly. Season with salt and 
pepper. Smother the slices of beef in the sauce for a few min­
utes. Pour into a baking-dish; sprinkle some bread-crumbs over 
the top and bake for ten minutes in a hot oven (400°  F .).



F R I C A SSE E  O F  B E E F

Sliced cooked beef l/ z  teaspoon pepper
2 tablespoons flour 2 cups water
3 tablespoons fat 1 teaspoon onion-juice
1 Y z  teaspoons salt

Season the meat with salt and pepper. Make a sauce of the 
fat, flour and water, and remainder of the seasonings. Add the 
cold meat and cook gently for three minutes, if  it  is rare beef, 
mutton or game; if  the meat is veal or poultry, it  m ay cook 
longer. Serve on a hot dish with a border of rice  ̂ mashed po­
tatoes or toast.

B E E F  H A S H

2 cups chopped cold roast 1 cup beef gravy or hot water 
beef or steak 4 tablespoons butter or other

2 to 4 cups chopped boiled fat
potatoes

P ut the fat into a frying-pan and then put in the meat and 
potato, salt and pepper, moisten with beef gravy or hot water 
and cover. Let it  steam or heat through throughly, stirring 
occasionally to  m ix it  evenly and also to keep it  from sticking. 
When done, it  should be neither watery nor dry, b ut just firm 
enough to stand well when dished. I f  a drier hash is liked, 
reduce the liquid, and after the hash has been thoroughly 
heated through remove the cover and allow the hash to brown. 
I f  onion is liked, f ry two or three slices in the fat before the 
hash is added, or m ix a little chopped onion with the meat 
and potatoes.

C O R N E D  B E E F  H A S H

2 cups chopped corned beef y 2  CUP mdk or water
2 cups chopped cooked po- 2 tablespoons butter or other

tatoes fat
Salt and pepper

Mix beef and potatoes together lightly and season. Pour 
the m ilk into a frying-pan with half the fat and, when this is 
warm, turn in the hash, spreading it evenly and placing the 
rest of the fat, cut in pieces, on the top. Cover the pan and 
place it  where the hash will cook slowly for half an hour. There 
should then be a rich, thick crust on the bottom. Do not stir



the hash. Fold it  as an omelet is fo lded and place it  on a warm 
platter. T his slow process of heating the hash gives it  a flavor 
that can not be obtained by hurried cooking.

C R E A M E D  D R I E D  B E E F

54 pound dried beef 4 tablespoons flour
2 tablespoons butter or other Pepper

fat 1 egg
2 cups milk

Place the butter or other fat and one and one-half cups of 
m ilk in a small frying-pan. When hot, add the beef, shredded. 
Cook three minutes. R ub the flour smooth in one-half cup 

cold m ilk, add a dash of pepper and stir into the beef. As 

soon as it  thickens, draw the pan back, simmer five minutes, 

add the well-beaten egg and serve at once. T he hot gravy will 

cook the egg sufficiently. T he egg m ay be omitted.

V e a l

V E A L  P O T  P I E

3 pounds veal Salt and pepper
2 onions 5 potatoes

T he neck, ends of ribs, knuckle, breast or shoulder may be 

used. C ut the meat into two-inch cubes and place them in a 

kettle with the onion, salt and pepper, and just enough hot 

water to  cover them. Simmer until the meat is tender, about 

an hour usually being sufficient. Strips of salt pork are some­

times cooked with the veal and add much to the flavor. H alf  

an hour before serving, add the potatoes  ̂ cut in halves, and 

cook them with the meat.

Place dumplings around the edge of a platter and with a 

skimmer lif t  the meat and potato from the kettle and lay them 

in the center. T hicken the gravy in the kettle with a little 

flour stirred to a thin smooth paste with water. Pour the gravy 

over meat and dumplings. (T he Index will tell you where 

to  find the recipe for dumplings.)



B R A I S E D  V E A L

5  pounds veal 1 tablespoon sliced onion
2 tablespoons butter or other Salt and pepper 

fat 4 cups boiling water

The breast, neck, shoulder, ends of ribs or knuckle m ay be 
used. H eat the fat and onion in a kettle. Season the veal with 
salt and pepper, put it  into the kettle and sear it  on all sides 
until brown. Pour over it  the bo iling water and cover tightly. 
Set the kettle in a slow oven (350°  F .) and bake for two and 
one-half hours. Serve either hot or cold. I f  served hot, make 
a thickened sauce of the liquor in the kettle. When cold, the 
gravy will form a jelly to serve with the cold meat.

V E A L  P I E

2 pounds veal 2 tablespoons fat
Puff paste or other rich paste 1 teaspoon salt 
2 tablespoons flour Pepper

C ut the meat into small pieces and stew until tender. Line 
a baking-dish with paste. Set a small inverted cup in the middle 
of the dish. P ut in the meat, dredge it  with flour, add fat and 
seasoning, and nearly cover with the stock in which the meat 
was cooked. Cover with paste. B ake th irty minutes in a quick 
oven (450°  F .). I f  one-half pound of good salt pork or ham 
is cut in thin slices and parboiled with the veal, a nice flavor is 
added and very little, if  any, butter need then be used, nor is 
any other salt necessary. Hard-cooked eggs cut in slices and 
arranged in layers on the veal and ham are an addition to this 
dish. When serving, lif t  the inverted cup and let the gravy 
flow back into the dish.

V E A L  C U T L E T S W I T H  C R E A M  G R A V Y

2 pounds veal cutlets Drippings
Salt and pepper 1 cup milk or cream
Egg 1 tablespoon flour
Bread or cracker-crumbs

Wipe the cutlets, sprinkle with salt and pepper, dip them first 

in beaten egg and then in fine bread or cracker-crumbs, and 

sautd in drippings until brown. I f  preferred, they m ay be cue



into small pieces of similar size and pounded with a ro lling- 
pin until little more than a quarter of an inch in thickness and 
then egged and crumbed and sauted. The cutlets should be 
thoroughly browned on both sides. Place them on a platter,' 
add cream to the gravy in the pan, and thicken slightly with 
flour rubbed to a smooth paste with a little cold water. T hey 
m ay be served with slices of bacon.

V E A L  C U T L E T S A N D  S O U P

3 pounds veal shank
Crumbs
Salt
Egg
Butter or other fat

3 cups brown stock 
A few peppercorns 
Celery salt
l/ z  cup diced potatoes 
Y z  cup diced turnips

Cook a veal shank in boiling salted water until tender. R e­
move as much meat as possible from the bone and cut the pieces 
to  resemble chops. Season the veal well. R oll in crumbs, egg 
and crumbs again, and saute in butter or other fat.

F or the soup, take the remaining portion of the shank and 
• put it  into a kettle with the stock, peppercorns, salt, celery salt, 
and any other seasonings desired. Add the potatoes, turnips, 
and a little parsley. Cook for one-half hour.

V E A L  C O L L O P S

2 pounds veal Cracker-crumbs
Egg Salt and pepper

C ut the veal in pieces the size of an oyster, dip in beaten egg, 
roll in cracker-crumbs and season with salt and pepper. F ry in 
deep fat (3 7 5 ° -4 0 0 °  F .).

V E A L  A N D  H A M

Z z  pound sliced ham Salt and pepper
1Z 2 pounds veal cutlets

F ry the ham, using no fat unless the meat is unusually lean. 
Remove the ham and place on the serving-dish. Cook the veal 
in the juices lef t from the ham, frying without covering until 
it is a deep brown. Put the veal on the same dish with the 
ham, add a little water to the gravy, season with salt and pepper, 
and pour it, without thickening, over the meat.



R O A S T  V E A L

4  p o u n d s  v e a l F lo u r

S a lt  a n d  p e p p e r  F a t  o r  s a lt  p o r k  o r  b a c o n

A roast may be cut from the leg, the loin, the rack, or the 
shoulder, or the breast may be boned for a roast. A fillet of 
five or six pounds from the heaviest part is the most economical 
for roasting. I f the leg is used, it should be boned at the market, 
and the bone should be used for stock. Stuffing improves many 
roasts of veal (see recipes below).

Wipe the meat, dredge with salt, pepper and flour and place 
it in a pan with some fat. Place in a slow oven (300° F .) and 
roast uncovered and without adding water until tender. Allow 
2 5 to 30 minutes per pound. I f desired make an incision in meat 
and insert a roast meat thermometer so that the bulb reaches 
the center of the fleshiest part. When the thermometer registers 
170° F. the veal will be well done. Allow about % pound per 
serving.

R O LLE D  V E A L  LO IN

6  p o u n d s  lo in  o f  v e a l 

y2 p o u n d  b o ile d  h a m  

2  h a r d - c o o k e d  e g g s  

1 c u p  b re a d  c ru m b s  

y4 t e a s p o o n  c h o p p e d  t h y m e  

1 te a s p o o n  c h o p p e d  p a r s le y

1 t a b le s p o o n  g r a t e d  le m o n  r in d  

y2 t e a s p o o n  s a lt  

y8 t e a s p o o n  p e p p e r  

1 e g g ,  s lig h t ly  b e a t e n  

S a lt  p o r k  o r  b a c o n

Have the kidney end of the loin carefully boned and cut 
into a long shape like a flap. Line it with slices of boiled ham and 
hard-cooked eggs. Remove all the skin and fat from the kidney, 
chop fine and mix with bread crumbs, thyme, parsley, lemon 
rind, salt and pepper. Add beaten egg and blend thoroughly. 
Spread over the veal on top of the sliced ham and eggs. Roll 
the meat and sew or fasten tightly with skewers. Arrange strips 
of salt pork or bacon over roll. Place in a slow oven (300° F .) 
and roast without covering and without adding water until 
tender, 25 to 30 minutes per pound. I f a meat thermometer is 
used it will register 170° F. when meat is well done. Allow l/ $  
pound per serving. Serve with brown gravy. This is delicious 
served cold. G arnish with spiced peaches or apricot halves in 
pineapple rings.



ST U F F E D  B R E A S T  O F  V E A L

4  p o u n d s  b r e a s t  o f  v e a l  

2  c u p s  b r e a d  c r u m b s  

y4 c u p  s a lt  p o r k  d r i p p i n g s  

1 t e a s p o o n  s a lt

y4 t e a s p o o n  p e p p e r  

y4 c u p  m in c e d  o n io n  

y 2 c u p  d ic e d  c e le r y  

y2 c u p  h o t  w a t e r

Have a pocket cut in veal breast. Make a stuffing by com­
bining remaining ingredients and tossing together lightly. Pack 
stuffing into pocket and sew or skewer edges together. Brown 
the meat in hot fat, then add %  cup water, cover and cook in 
a moderate oven (350°F .) 1 l/ 2  to 2 hours or until tender.

V a r i a t i o n s — Add l/ z  cup cooked pitted prunes, apricots or 
seedless raisins to the stuffing.

Stuff breast with cooked and seasoned rice or noodles.

V E A L  L O A F

2 l/ z  pounds veal, knuckle 
or shin

l/ 4  pound salt pork 
2 teaspoons salt 
1 teaspoon chopped onion 
1 cup cracker-crumbs

1 cup water or stock
1 egg
l/ z  teaspoon sage
2 tablespoons butter or other 

fat

Chop the veal and pork very fine and add salt, onion, 
crumbs, one-half of the water or stock, the egg and sage. M ix 
all well together. O il a small pan and press the mixture into 
it  like a loaf, making it  about six inches high. Cook for two 
and one-half hours in a moderate oven (350°  F .) hasting with 
the remainder of the water or stock, in which the butter or 
other fat has been melted. T his m ay be served hot or cold. I f  
served hot a white sauce m ay accompany it.

J E L L I E D  V E A L

A knuckle of veal Stalk of celery
l/ z  onion Salt and pepper
Few slices carrot

Place the veal in boiling water, and simmer until tender, 
together with the carrot, onion and celery. Remove the veal 
from the liquid and cool both. When the meat is nearly cold, 
cut it  into tiny cubes, or chop it  fine; remove the fat from the 
broth, reheat the liquid and stir the veal into it, adding salt



and pepper, and other seasoning if  desired. Pack the hot m ix­
ture into a mold, cover with oiled paper, cover and let stand 
until set. Slice thin and serve cold.

B A R B E C U E D  R O A S T

3 or 4-pound roast—lamb, 
mutton, pork or beef 

y 2  cup salad oil 
2 tablespoons vinegar 
1 cup water 
y 3 cup flour

4 cups beef stock 
%  teaspoon dry mustard 
Dash pepper 
y 8  teaspoon celery salt 
Salt to season, about 1 

teaspoon

Select meat which can be easily sliced across the grain. Mix 
salad oil and vinegar together and let meat stand in the m ix­
ture overnight. Place meat in a baking dish, add water and 
mixture in which meat was marinated. Bake, uncovered in a 
3 5 0 0 F. oven for 1 l/ z  to 2 hours or until tender. Baste several 
times during the roasting period and turn once so meat will be 
browned on both sides. Add additional water, if  necessary. 
About Y z  hour before serving time, remove % cup fat from 
the baking dish, to a skillet, blend in flour and cook until flour 
is brown. Add beef stock or its equivalent in canned soup 
or dissolved bouillon cubes, gradually, stirring constantly. Add 
remaining seasonings. Serve sliced, in a heated covered dish, 
with sauce in a separate hot bowl— for 6 to 8 persons.

P O R K  C H O P S W I T H  B A R B E C U E  S A U C E

6 pork chops Barbecue sauce

W ipe the pork chops with a damp cloth and dust with flour. 
Sear on both sides until browned, then place 1 tablespoon sauce 
on each chop. Reduce heat, cover and cook slowly 5 to 8 
minutes. T urn chops and place 1 tablespoon of sauce on other 
side. Cover and cook slowly until tender. Serve with sauce.

B a r b e c u e  S a u c e

4 tablespoons minced onion
1 cup tomato puree 
%  cup water
3 tablespoons vinegar
2 tablespoons Worcester­

shire sauce

1 tablespoon salt 
1 teaspoon paprika 
1 teaspoon chili powder 
y 2  teaspoon pepper 
y 4  teaspoon cinnamon 
Dash ground cloves

Combine all ingredients in order listed. Heat to boiling and 
use as directed above.



M utto n  a n d  L am b

T he flavor of mutton may be reduced b y rubb ing the meat 
with lemon-juice or by putting slices of lemon in the water 
in which the mutton is boiled. Mutton marinated in oil and 
vinegar or in spiced vinegar becomes very tender. T he marinade 
also tends to absorb or neutralize the mutton flavor. Mutton 
may be served rare, but lamb should be well cooked. Mutton 
should always be served very hot, with caper sauce, mint sauce, 
tart je lly or spiced fruit.

B A R B E C U E D  L A M B  o r  M U T T O N

6-pound leg lamb 
2 teaspoons salt 
Flour
1 onion, sliced 
1 cup water

y 2  cup catchup 
2 tablespoons A-l sauce 
2 tablespoons Worcester­

shire sauce 
y 4  teaspoon cayenne

Wipe leg of lamb with damp cloth, rub with salt and dredge 
with flour. Place in a roasting pan and surround with onion. 
Combine remaining ingredients, mix well and pour over meat. 
Roast in a 3 5 0 ° F. oven 3 0 minutes for each pound. Baste every 
20 minutes with the sauce. Serves 8.

L A M B  S T E W

2 pounds lamb cubes, shank, 
breast, neck or shoulder 

2 tablespoons flour 
2 tablespoons butter or other 

fat
Salt and pepper 
Hot water

6 potatoes 
6 carrots
3 onions
4 white turnips
1 cup fresh peas 
3 tomatoes 
Flour

D redge lamb with flour and brown well in hot fat. Season 
with salt and pepper, cover with water and simmer until nearly 
tender, 1 to 1 l/ z  hours. Add peeled vegetables, except tomatoes, 
whole or cut in cubes and simmer 30 minutes longer or until 
tender. Add tomatoes and simmer 10 minutes longer. Mix a 
little flour with water to a smooth paste and add enough to the 
liquid to thicken slightly. Serves 6 .



B R A I S E D  L E G  O F  L A M B  O R  M U T T O N

y2 c u p  e a c h  fin e ly  c h o p p e d  

c e le ry ,  c a r r o t  a n d  o n io n

2  t a b le s p o o n s  d r ip p in g s  o r  

o t h e r  fa t

3  c u p s  v in e g a r  

3  c u p s  w a t e r

1 le g  la m b  o r  m u t t o n  

y2 t e a s p o o n  e a c h  o f  p o w d e r e d  

t h y m e  a n d  m a r jo r a m

6  w h o le  c lo ve s

1 c lo v e  g a r lic

2  t a b le s p o o n s  c h o p p e d  p a r s le y  

1 2  p e p p e r c o r n s

1/ 2 b a y  le a f  

1 t a b le s p o o n  s a lt  

1 p in t  s o u r  c re a m  

y2 p in t  s to c k

Saute celery, carrot, and onion in drippings until light brown, 
add vinegar and water and cook until vegetables are tender. 
Cool. Place meat in deep dish, pour first mixture over meat, 
being careful to have meat entirely covered. Add seasonings. 
Marinate meat in this mixture for 24 hours. D rain and dry 
thoroughly. Place in roasting pan, bake in moderately slow 
oven (300° to 325° F .) for 30 minutes. Add sour cream and 
stock, cover and cook until tender, allowing 30 to 3 5 minutes 
per pound. Baste frequently. Boil liquor in which meat was 
marinated until only a small amount remains, strain and pour 
over meat when serving.

R O A S T  ST U F F E D  SH O U L D E R  O F  L A M B

3 - 4  p o u n d  s h o u ld e r  la m b  2  re c ip e s  B re a d  S t u ffin g

S a lt  a n d  p e p p e r  N o .  2  ( p a g e  3 0 3 )

Have shoulder bone removed from shoulder and sew on 2 
sides, leaving 1 side open for stuffing. Season with salt and 
pepper. F ill cavity in meat with stuffing and sew or skewer 
edges together. Place fat side up on rack in an open roasting pan 
and roast in moderately slow oven (300°  to 350° F .) until 
tender, allowing 3 5 to 40 minutes per pound. Serves 6.

V a r i a t i o n s — 1. Add l/ z  cup chopped mint to stuffing.

2. Add l/ z  cup finely chopped dried apricots to stuffing.
3. O mit milk in stuffing and add 1 cup tomato pulp.
4. Saute pound sliced mushrooms in melted fat with onion 

and proceed with stuffing as directed.
5. Use Sausage Stuffing (page 305) in place of Bread Stuffing.
6 . In place of Bread Stuffing use recipe Pineapple-N ut 

Stuffing or Rice Stuffing (page 3 0 5 ).



6  m u t t o n  c h o p s  O il S a lt  a n d  p e p p e r

Mutton chops should be not less than one inch thick. The 
best way to cook them is to broil them. Sprinkle with salt 
and pepper, oil on both sides and broil, turning very often. 
Have them slightly underdone, and serve on a hot chop-dish, 
garnishing with F rench fried potatoes and sprigs of parsley.

I f  preferred these chops m ay be breaded. Select chops with 
little fat, or trim  off the fat, dip them in well-beaten egg, roll 
in cracker crumbs, and f ry in deep fat (375°-400°  F .). Serve 
with tomato sauce.

B R O I L E D  L A M B  P A T T I E S

iy 2 p o u n d s  g r o u n d  la m b  1 t e a s p o o n  s a lt

2  t a b le s p o o n s  g r a t e d  o n io n  y2 t e a s p o o n  p e p p e r

Mix all ingredients thoroughly. Shape into thick patties. 
Place on a rack under preheated broiler, about 3 inches from 
source of heat so that b y the time the patties are browned on 
the top they will be half done. T urn and brown on other side. 
Allow about 15 minutes. Serves 6 .

R O A S T  C R O W N  O F  L A M B

1 c r o w n  o f  la m b  o r  m u t t o n  1 re c ip e  M u s h r o o m  S t u ffin g

S a lt  a n d  p e p p e r  ( p a g e  3 0 5 )

S lic e d  s a lt  p o r k

A crown is usually prepared at the market and is made by 
shaping the ribs (12 -1 5 ) into a crown and frenching or scrap­
ing the rib ends. Season with salt and pepper. F ill center of 
crown with stuffing. W rap rib ends with salt pork or bacon 
slices. Place crown on a rack in an open roasting pan and roast 
in a moderately slow oven (300° to 350°F .) until as well done 
as desired, allowing 30 to 3 5 minutes per pound. To serve, 
remove salt pork from rib ends and slip paper frills over them. 
Allow 2 ribs to each serving.

V a r i a t i o n s — Do not stuff. Roast crown upside down with­
out wrapping ribs. To serve, turn right side up and fill center 
with vegetables: mashed potatoes, potato balls, peas, diced 
carrots or cooked whole cauliflower.







L A M B  O R  M U T T O N  C U T L E T S

2 pounds loin cutlets Flour Salt and pepper

T rim the cutlets and remove the fat, dip them in cold water, 
season with pepper and salt and sprinkle flour on both sides. 
W et the inside of a thick saucepan with cold water, leaving 
about two tablespoons of the latter in the pan. L ay the cutlets 
in flat, place over a gentle fire and simmer for one hour or 
more, turning the cutlets when half done. Unless cooked slowly, 
the cutlets will not be tender or good. Season and serve with 
pan gravy. A little water may be added to the gravy, if  
necessary.

R O A S T  L E G  O F  L A M B

1 le g  la m b  ( 5  to  6  p o u n d s )  1 y2 t a b le s p o o n s  s a lt

y4  t e a s p o o n  p e p p e r

Have shank bone removed at the market, if  desired. Do not 
remove the fell. Rub meat with salt and pepper. Place, fat 
side up, on rack in an uncovered roasting pan. Roast in a 
moderately slow oven (300° -325°  F .) 30 to 3 5 minutes to the 
pound, or until a meat thermometer registers 175° to 180° F. 
Place on a hot platter and garnish with sliced pineapple and 
sprigs of watercress.

1. Rub meat with the cut edge of a clove of garlic or place 
slivers of garlic into deep narrow gashes cut in meat, or insert 
clove of garlic into jo int of leg and remove before serving.

2. R ub 1 teaspoon ginger over surface of meat.

3. Baste lamb with vinegar which has been seasoned with 
finely cut mint leaves.

4. Baste lamb with a mixture of l/ 2  cup tomato catchup and 
2 tablespoons Worcestershire sauce.

5. R ub meat with l/ 2  cup finely chopped mint leaves. Baste 
meat frequently the last hour of roasting with l/ 2  cup grape 
jelly melted in l/ 2 cup hot water.

6 . R ub 2 cups cooked apricots and juice through a sieve, 
add y 4  cup sugar and cook until thickened. Baste roast with this 
during last hour of roasting.

7. Cover meat with pineapple slices 1 hour before meat is 
done. Brush with butter so that pineapple will brown.



F R E N C H  L A M B  C H O P S

F rench chops are made by scraping the meat and fat from 
the bones of rib chops for a little distance from the end. Broil 
them over a quick fire, season with salt and pepper, and serve.

T hey may be sauteed or fried. When cooked in this way, 
they are breaded— that is, seasoned with salt and pepper and 
dipped in beaten egg and then in cracker crumbs.

ST U F F E D  L A M B  B R E A S T

Lamb breast and foreshank 1 cup cooked rice or barley

Salt and pepper 1 tablespoon grated onion

Have foreshank removed from breast and the meat ground. 
Have bones of breast cracked so that the meat may be carved 
between the ribs. Make a pocket lengthwise in the breast by 
cutting the meat close to the ribs. Sprinkle pocket with salt 
and pepper. Combine ground meat from the foreshank with 
cooked rice or barley. Season with onion, salt and pepper. F ill 
pocket with stuffing and sew or skewer edges together. Sprinkle 
outside with salt and pepper. Place uncovered in a pan and bake 
in a moderately slow oven (300°  to 350° F .) for 1 hour, then 
cover and continue cooking until tender, about 1 hour longer. 
Serves 6.

V a r i a t i o n s — Add curry powder to rice stuffing. F ill breast 
with Bread Stuffing (page 303).

P o r k

P O R K  T E N D E R L O I N

1 pound tenderloin 3 tablespoons bacon drippings

F lour Salt and pepper

%  cup sour cream

Cut tenderloin crosswise into 2-inch slices. F latten out and 
dredge with flour. Place in hot skillet containing drippings. 
Brown on both sides and season with salt and pepper. Reduce 
temperature, add cream, cover and simmer until tender, about 
20 minutes. Serves 6 .

V a r i a t i o n s — Place unflattened slices on a baking sheet. 
Spread with a thick layer of catchup and bake in a moderate 
over (3 50° F .) until tender, about 45 minutes.

B r o i l e d — Do not flatten. Broil as for steaks, (page 243).



R O A S T  S P A R E R I B S

2 pounds spareribs Salt and pepper

Place spareribs in a shallow baking dish and sprinkle with 
salt and pepper. Roast in a moderately slow oven ( 3 0 0 °  to 
3 2 5 °  F .) about 1 54 hours. Allow 1 pound per serving.

C o ve r spa reribs w ith  g reased p a p e r a n d  ro a st fo r  %  h o u r,  

th e n  ro a st,  u n c o ve re d  fo r  re m a in in g  tim e. J u s t  b e fo re  ta k in g  

m ea t fro m  o ve n ,  sp rin kle  w ith  1 c up bre a d  c ru m b s seasoned w ith  

54 teaspoon eac h o f sage a nd m inc ed o nio n. B aste w ith  d rip p in g s  

in  pa n  a nd re tu rn  to  o ve n  5 m in u te s  lo n g e r.

S t u f f e d  S p a r e r i b s — U se 2 m a tc h in g  sec tions o f spa reribs.  

Se w th e  edges to g e th e r,  e x c e p t a t  1 end. F ill w ith  B rea d Stu ffing ,  

C e le ry Stu ffin g  (p a g e 3 0 4 )  o r apple  stuffing , and sew o r ske we r 

the  edges to g e th e r.  B ake in  a m o d e ra te ly slo w o ve n  ( 3 0 0 °  t o  

3 2 5 °  F . )  fo r  1J4 h o urs .

B a r b e c u e d  S p a r e r i b s — B ro w n  spa reribs u n d e r b ro ile r.  P o u r 

B arbec ue Sauc e ( pa g e 2 5 3 )  o ve r ribs, c o ve r pa n  a nd bake.

W i t h  S a u e r k r a u t — B ro w n  spareribs. P lac e  sa u e rkra u t in  

a greased b a kin g  dish. Sp rin kle  w ith  b ro w n  sug a r. A d d  54 c up  

w a te r a nd a rra n g e  spa reribs o n  to p . C o ve r dish a nd c o o k in  a 

m o d e ra te ly slo w o ve n  ( 3 0 0 °  t o  3 2 5 °  F . )  fo r  1 h o u r.

B r a i s e d  S p a r e r i b s — P la c e spa reribs in  a b a kin g  dish a nd  

b ro w n  in  a h o t o ve n  ( 4 5 0 °  F . ) .  Season w ith  sa lt a n d  pepper,  

add 54 c up w a te r,  c o ve r pa n  a nd re tu rn  to  o ve n .  R educ e  

te m p e ra tu re  to  m o d e ra te ly slo w ( 3 2 5 °  F .)  a n d  c o n tin u e  c o o kin g  

u n til te n d e r,  a b o u t 4 0  m in u te s  lo n g e r.  I f desired, p la c e  c o red  

apples a ro u n d  th e  ribs. F ill c enters  o f apples w ith  b ro w n  sug a r 

a nd n u t  m eats o r ra isins.

C R O W N  A N D  C A N D L E  R O A S T  O F  P O R K

C rown of pork P epper

1 54 tablespoons salt Cubes o f salt pork

H a ve  c ro w n  p re p a re d  a t  th e  m a rke t.  R u b  sa lt a nd pepper 

in to  m ea t. C o ve r tip  o f eac h bone w ith  sa lt p o rk.  R o a st in  a 

m o dera te  o ve n  ( 3 5 0 °  F .)  a llo w in g  3 0  m in u te s  p e r p o u n d . T o  

serve , repla c e  sa lt p o rk  w ith  pa p e r frills .  I f desired, c e n te r o f 

ro a st m a y be fille d  w ith  s tuffing  a nd ba ked. See R o a st L a m b  

( pag e 2 5 6 ) .  F o r c a ndle  ro a st,  do n o t ro ll rib s  b u t le a ve  lo in  in  

one s tra ig h t piec e. R o a st w ith  fa t  side up.
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S A U T E E D  P O R K  C H O P S

Pork chops are delicious sauted. T hey require from twenty 
to  th irty minutes. Some cooks sprinkle a little powdered sage 
over them, as well as salt and pepper, and thicken the gravy 
with flour. Sauted apples are delicious served with the sauted 
pork chops. T omato sauce is good also.

P O R K  P I E

2 or 3 pounds thic k end o f Salt and pepper

loin o f pork 1 or 2 tablespoons catc hup

1 cup stoc k or water P arsley

P lain pie paste Onion

C ut pork into thick slices three inches long b y two wide. 
P ut a layer on the bottom of a pie-plate and sprinkle chopped 
parsley and onion, salt and pepper over it. Repeat until the 
dish is full and then pour in stock or water and catchup. Put 
a strip of good plain paste around the edge of the dish, cover 
with the paste, cut an opening in the center, and set the pie 
in a hot oven (450°  F .) . When the crust rises and begins to 
color, place the pie in the bottom of the oven, put a piece of 
paper over it  and bake at a lower temperature (350°  F .) for 
two hours. O ften the meat is partly cooked before the crust 
is put on.

F R E SH  P O R K  W I T H  V E G E T A B L E S

1 pound pork bu tt 1 small red cabbage

4  large c arrots Seasoning

4  large parsnips

Simmer the piece of pork one and one-half hours. Cook the 
vegetables in the same kettle until they are soft, then remove 
them and finish cooking the meat. C ut the pork into thin 
slices. Arrange them side by side down the middle of a large 
platter, and make a border of the cabbage, quartered, and the 
other vegetables cut into lengths.

B o i l e d .
P I G S ’ F E E T

6 pigs* feet l l/ 2 tablespoons salt

Scrape and wash the feet thoroughly and tie each separately 
in a piece of cheese-cloth. P ut them into a kettle or stew-pan,



cover with boiling water and add the salt. Let the water boil 
up once, then set back on the fire and simmer for six hours. 
Cool in the water. When cold, drain, but do not take off the 
cloth, and place the feet on a platter. T he next day they will 
be ready for broiling, frying or pickling.

B r o i l e d .

6 boiled pigs’ feet F lour

Salt and pepper B utter

Split each foot, dredge with salt, pepper and flour and broil
over clear coals for ten minutes. Serve on a hot platter, season­
ing with butter, salt and pepper.

F r i e d .

6 boiled pigs’ feet 1 «gg

Salt and pepper B read-crumbs

L em on-juice

Split the feet and season well with salt, pepper and lemon- 
juice. D ip in beaten egg, then in bread-crumbs and f ry five 
minutes in deep fat (375 ° -3 90°  F .). D rain and serve imme­
diately.

B r o w n e d .

6 boiled pigs’ fee t B utter or other fa t

Z2 c up crumbs 2 cups boiled beets, fresh or

1 egg canned

D ip the feet in beaten egg, then in crumbs, and brown in 
fat. Bake in casserole at 350° F ., basting with butter or other 
fat. Serve in the casserole with beets surrounding the pigs’ 
feet.

P i c k l e d  ( S o u c e ) .

4  good-sized boiled pigs’ feet,  
with  uppers 

1 quart strong  vinegar 
4  bay-leaves

1 tablespoon whole c loves

1 tablespoon broken cinnam on 
% c up salt

2  teaspoons pepper 

Yz onion

.1 blade mace

Clean the feet carefully, and cover them with hot water. 
Boil slowly until the meat will separate from the bones, then 
take them up carefully on a skimmer*  and place them in  a 
stone jar, taking out the largest bones. Set the water aside in  
a cool place to be used later.



Place the vinegar on the fire, adding bay-leaves, cloves, cinna­
mon, salt, pepper, onion cut in eighths, and mace. Steep slowly 
in the vinegar for forty-five minutes, but do not allow the 
vinegar to  boil rapidly at any time. Remove the fat cake from 
the top of the water in which the feet were boiled, and save it 
for cooking purposes. Add about one quart of the water to 
the vinegar; if  the vinegar is not very strong, less water must 
be added, so that the vinegar m ay not be too much diluted. 
Strain the liquid through a sieve to remove the spice, etc., and 
pour it  over the meat in the jar, helping it  through the meat 
with a knife and fork until the two are thoroughly mixed. Set 
the jar in a cold place for two days.

SC R A P P L E

1 hog’s head C orn-m eal

Salt and pepper B uckwheat flour

P owdered herbs

Scrape and clean a hog’s head, then split it  and take out the 
eyes and brain. T he butcher will do this, if  requested. Clean 
the ears and scrape them well. P ut all on to boil in plenty of 
cold water and simmer gently for four hours, or until the bones 
will easily slip from the meat. L if t out the meat and bones into 
a colander, remove the bones and chop the meat fine. Skim 
off every particle of grease from the water in which the meat 
was boiled, and return the meat to the boiling stock in the 
kettle. Season highly with salt and pepper and powdered herbs. 
Add enough corn-meal and buckwheat flour, in equal quantities, 
to make a soft mush, stirring constantly for the first fifteen 
minutes, then lower the heat and cook for one hour. Pour 
into bread pans, cool, and keep in a cold place until needed.

T he scrapple m ay be served cold or may be cut into slices, 
dipped in egg and cracker-crumbs and sauted.

H E A D - C H E E SE

1 hog’s head with ears and Sage

tongue Sweet m arjoram

Salt and pepper Powdered cloves

Head-cheese is usually made of the head, ears and tongue of 
pork. Clean the head with the utmost care and boil all the 
meat and bones in salted water until the meat is very tender,



about two or three hours. T ake out the head, place it in a 
colander to drain, and remove all the bones. Cut the ears in 
very thin slices. Season the whole to taste with salt, pepper, 
sage, sweet marjoram and other herbs, and a little powdered 
cloves. Mix the mass well, and pack it tightly in a bowl, inter­
spersing layers of the mixture with slices of the boiled ears. 
Press the whole into a compact shape and cover with a plate, 
on which place a heavy weight. The head-cheese will be ready 
to use in two or three days. I t may be cut in thin slices and 
served with vinegar and mustard, or it may be cut in slices, 
dipped in egg and cracker-crumbs and fried.

B O I L E D  H A M

1 ham  B rown sugar W ho le  c loves

Wash ham thoroughly, cover with boiling water and sim­
mer, partially covered, for 25 to 30 minutes per pound, or until 
meat is tender. When cooked the internal temperature will be 
(160°  F .). I f  ham is to be served cold, let it stand in water 
until it is cold, then peel off skin and serve. I f  it is to be 
served hot, peel off skin, rub with brown sugar, stick in a few 
cloves and bake in a hot oven (400°  F .) to brown. W hen­
ever possible follow packers cooking directions.

R O A S T  O R  B A K E D  H A M

1 ham  1 teaspoon mustard

B rown sugar W ho le  cloves

Soft bread-crumbs

Cover ham with boiling water, simmer about 20 minutes per 
pound. Whenever possible, follow directions given b y packers 
as to the best method for cooking their hams. D rain and remove 
skin. Mix sugar and crumbs in the proportions of four parts 
sugar to one of crumbs, add mustard and spread over ham. I n­
sert cloves one inch apart, making a diamond pattern. B ake in 
a slow oven (300°  F .), allowing ten minutes per pound. T o  

stuff, remove bone; see Stuffings, page 303.

B R O I L E D  H A M

Place the slices on broiler and turn them frequently. E ither 
boiled ham or raw ham may be used for broiling.



F R I E D  H A M  W I T H  C R E A M  G R A V Y

1 pound ham  in slices 1 cup m ilk

about l/ 2 inc h thic k Pepper

1 tablespoon flour

I f  the ham is too salt, place it  in a frying-pan, cover with 
cold water and set the pan on a range in mild heat. When the 
steam commences to rise, pour off the water and add more cold 
water. As soon as this water steams, lif t  out the slices of meat 

.and drain well before frying. Place the meat in a hot pan, 
and cook without addition of fat, unless the ham is exception­
ally lean; in this case, a spoonful of drippings should be used. 
When the ham is nicely browned, place it  on a platter, and 
add a cup o f m ilk to the fat in the pan. When this boils, 
thicken it  to  a cream with one or two tablespoons of flour mixed 
to a smooth paste with a little cold milk, season with pepper, 
then turn the gravy over the ham. A more simple gravy is 
made by adding a little hot water to the fat in the pan and 
pouring this over the meat.

F R I E D  H A M  A N D  E G G S

F ry a slice of ham, browning both sides. B reak each egg 
separately in a saucer and slip into the hot fat in the frying- 
pan. Lower the heat, and baste with the hot fat. As soon as 
the color changes, they are done. Place them on top of the 
ham and send to  the table hot.

A.

S A U S A G E S

1 pound sausage 1 cup m ilk

1 tablespoon flour Salt and pepper

When cooking sausage in casings, prick the skins thoroughly 
with a steel fork to prevent their brusting. I f  cooking in bulk, 
shape the sausage meat into balls with the hands. Place them 
in a hot frying-pan and f ry until brown, adding no fat, as 
there will generally be plenty in  the meat. When done, re­
move the sausage to  a platter. Pour off all b ut one tablespoon 
of fat, add one tablespoon of dry flour and cook one minute, 
stirring all the time; then gradually add one cup of milk, still 
stirring. When the gravy is boiling and is of a creamy con-







sistency, add salt and pepper to taste, pour the gravy over the 
sausage and serve.

P O T T E D  H A M

1 cup cold cooked ham P owdered mace

Cayenne pepper Mustard

Mince some cold, cooked ham, m ixing lean and fat together, 
and pound in a mortar, seasoning with a little cayenne pepper, 
mace and mustard. Put into a baking-dish and place in the 
oven (350°  F .) for one-half hour; afterward pack it  into pots 
or little stone jars, covering with paraffin and paper., T his is 
convenient for sandwiches.

F R I E D  O R  B R O I L E D  B A C O N

C ut the bacon very thin. Place in a hot pan and cook until 
brown. T urn the slices frequently, and in cooking a large 
quantity remove some of the fat from the pan occasionally.

To broil bacon, place the strips on a broiler and lay the 
broiler over a dripping-pan. Bake in the oven or broil under 
direct heat. To keep bacon flat, broil between racks.

B A C O N  A N D  E G G S

F ry lean strips of bacon .until crisp. Remove and lay them 
on a platter. B reak the eggs separately, gently slide them into 
the bacon fat and cook until they are set. See page 373.

F R I E D  S A L T  P O R K  W I T H  C R E A M  G R A V Y

1 pound salt pork 1 pint m ilk

10 tablespoons flour Salt and pepper

C ut the slices thin and place them in cold water. A fter they 
have soaked one hour, drain well and dry them on a napkin. 
Heat the frying-pan very hot. Place one-half cup (8 table­
spoons) of flour on a plate and dip each piece of meat in it. 
F ry until crisp. D rain off all but two tablespoons of the fat 
and stir two tablespoons of flour into that remaining in the 
pan. Cook two minutes, stirring well, then reduce the heat 
and slowly add one pint of milk. When the gravy is smooth, 
cook one minute and add pepper and salt, if  needed. T urn the 
gravy over the meat and serve.



L I V E R  C ASSE R O L E

1 pound c alf’s liver 1 teaspoon Worc estershire

%  cup tomato sauce sauce

Dash salt and pepper

W a s h  live r,  c u t  in to  1 l/ 2 - in c h  c ubes a nd pla c e in  c asserole. 

A d d  sauc e a nd seasoning , c o ve r a nd bake a t 3 5 0 °  F . l/ 2 h o u r.  

J u s t  b e fo re  se rvin g ,  a dd W o rc e s te rsh ire  sauc e.

B R A I SE D  L I V E R  W I T H  ST U F F I N G

1 c a lf’s liver (about 2 pounds)  F lour to dredge 

B read Stuffing N o. 2 3 strips salt pork

(page 3 0 3 )  y2 cup water

Salt and pepper

W ip e  live r w ith  a da m p c lo th  a nd d ry.  M a ke an inc isio n in  

the  th ic ke s t p a rt  using  a sha rp k n ife .  F ill w ith  stuffing , sew edges 

to g e th e r,  season w ith  sa lt and pepper a nd dredg e w ith  flo u r.  

P lac e  in  a b a kin g  pa n a nd pla c e strips o f sa lt p o rk  on to p . Add- 

w a te r,  c o ve r pa n  a nd c ook in  a m o d e ra te  o ve n  ( 3 5 0 °  F .)  u n t il 

te n d e r,  1 l/ 2 to  2 ho urs.  A b o u t  10  m in u te s  b e fo re  se rvin g  re m o ve  

c o ve r so th a t  sa lt p o rk  m a y b ro w n .  T h ic ke n  g ra vy  in  pa n a n d  

serve w ith  m ea t.  Serves 8.

V a r i a t i o n — Bacon may be used in place of salt pork. 

L I V E R  A N D  B A C O N

y2 pound sliced bacon F lour

\y2 pounds c a lf’s liver, cut 1 teaspoon salt

y2 inch thick y8 teaspoon pepper

P la c e a sing le  la ye r o f bac on in  a c o ol fr y in g  pa n a nd pla c e  

o ve r lo w  hea t. T u rn  ba c o n fre q u e n tly  and d ra in  o ff exc ess fa t  

so th a t  the  b o tto m  o f the  pa n is w e ll greased. C o o k s lo w ly u n til 

ba c o n is lig h t g o lden b ro w n  and c risped. D ra in  on a b so rb e n t  

pa per. Keep in  a h o t plac e . W ip e  live r w ith  a da m p c lo th  and  

d ry  th o ro u g h ly.  R o ll in  flo u r to  w h ic h  sa lt a nd p epper ha ve  

been added. Sa ute  in  d rip p in g s a t reduc ed hea t 5 to  8 m inutes,  

u n til b ro w n e d  on b o th  sides a nd c e n te r is ju s t done. O ve rc o o k ­

in g  ru in s  live r.  Serves 4 .

Place the liver in the center of the platter with the bacon

*
I



around it  as a garnish. Put flour into the hot fat in the pan 
and stir until brown. Make a medium sauce of this browned 
flour and water. Season with salt and pepper, and pour the 
gravy over the liver and bacon.

SW E E T B R E A D S

P r e p a r i n g  S w e e t b r e a d s — Sweetbreads should be plunged 
into cold water as soon as they are received, and soaked for one 
hour, then they should be parboiled in acidulated, salted water 
(one teaspoon salt and one tablespoon vinegar to  one quart 
water) for twenty minutes. A fter draining they should be 
plunged into cold water again to make them firm. T he little 
strings and membranes, which are easily detached after parboil­
ing, should be removed.

B r o i l e d .

2 pairs sweetbreads L em on-juice

B utter Salt and pepper

Prepare as directed, then cut into thin slices, sprinkle with 

salt and pepper, and broil. Serve with melted butter to which 

a little lemon-juice has been added.

F r i e d .

2 pairs sweetbreads Salt and pepper

2 tablespoons flour E gg

1 c up m ilk Bread or c rac ker-c rum bs

Prepare as directed and cut in even-sized slices. Sprinkle 

with salt and pepper, dip in beaten egg and crumbs and f ry in 

deep fat. When well browned on both sides, place them on a 

platter. Make a sauce with two tablespoons of the fat in which 

the sweetbreads were fried, the flour and m ilk and season with 

salt and pepper.

F ried sweetbreads are often served with green peas, placed 

in a mound or a little hill in the center of the platter. Macaroni 

may be boiled very tender and laid on the platter and the sweet­

breads placed in the center, the pipes of the macaroni being laid 

about them in the form of a nest.



C r e a m e d .

2 pairs sweetbreads 1 teaspoon minced parsley

4  tablespoons butter or other 2 cups m ilk or cream  

fa t  Salt and pepper

4  tablespoons flour

Prepare as directed and cut into dice. Make a white sauce 
with the fat, flour and m ilk or cream, add the sweetbreads, and 
stir steadily until very hot. Season with salt and pepper and 
minced parsley.

L a r d e d .

2 pairs sweetbreads 1 pint seasoned stoc k

Salt pork fo r larding 6 slices toast

Prepare sweetbreads as directed. Lard them with salt pork, 
ietting the ends of the strips curl over the edge of the sweet­
breads. L ay in a roasting-pan, pour the stock over them, cover 
and cook in a slow oven (350°  F .) for one hour. Serve on 
toast. T hicken the gravy in the pan and pour it  around them.

S T E W E D  C A L F ’S  H E A R T

2 calves* hearts 2 tablespoons flour

1 bay-leaf 2 tablespoons butter or other

Salt and pepper fa t

l/ z lemon

Hearts must be carefully washed and the veins, arteries and 
clotted blood removed. A fter washing, place the hearts in a 
kettle with enough bo iling water to cover them, and simmer 
for one and one-half hours. Remove all the fat, and set aside 

to cool. When the dish is intended for breakfast, this cooking 

must be done the day before.

In the morning, cut the heart into  small pieces, remove all 

the cords and artery cases, and use only the lean portions. Place 

the chopped heart in a saucepan, add the water and bay-leaf, a 

dusting of salt and pepper, and simmer gently for ten minutes. 

R ub the flour and butter or other fat together, add them, with 

sliced lemon, stir thoroughly for five minutes, and serve at 
once.



ST E W E D  B E E F  H E A R T

1 beef heart 1 tablespoon chopped c elery

Bread Stuffing N o. 3, om it- F lour or c orn-starc h 
ting  sage

Wash the heart well, remove the large veins and arteries from 
the inside and take out every particle of blood. Add the celery 
to the stuffing and stuff the cavity of the heart. T ie the heart 
about with twine, and wrap it  in a cloth, sewing the ends to ­
gether to  keep the stuffing in. Place in a small stewpan with 
the point of the heart down, and nearly cover with water bo il­
ing hot. Place the lid on the stew-pan and simmer gently for 
three hours. When done, there should be about one pint of 
water in the pan. Remove the cloth and place the heart on a 
platter. T hicken the liquor in the pan with flour or corn­
starch mixed with a little cold water, and season with salt and 
pepper. Pour tjie gravy over and around the heart.

S M O K E D  B E E F  T O N G U E

1 smoked beef tongue 10 chopped, cooked mush-

1 cup Spanish sauce rooms

Scrub the tongue. Soak it  in cold water over night, then 
place it  in enough fresh cold water to cover it , and simmer for 
five hours. D rain, lay in cold water for two or three minutes, 
remove the skin, trim ming the thick end of the tongue neatly, 
and again place it  in hot water for a few minutes. D rain and 
lay on the serving-dish, and pour over it  sauce piquante or 
Spanish sauce, to which the mushrooms have been added just 
before serving.

V I R G I N I A  B E E F  T O N G U E

1 beef tongue, fresh %  CUP butter or other fa t

1 c up brown sugar 1 tablespoon whole c loves

1 c up stewed cranberries J4 lemon

Scrub the tongue and simmer it  until tender, in water to 
cover. Remove the skin and trim  the root end. T ake one cup 
of the liquor in which the tongue was cooked and add the 
brown sugar, stewed cranberries, butter or other fat, cloves, 
and lemon, sliced. Simmer the tongue in this mixture for one-



fourth hour. Place on a dish with the sauce, garnish with slices 
of lemon and sprigs of parsley and serve.

T ongue m ay be jellied and served cold.

B R A I N  R I SSO L E S

2 cups brains or 2 tablespoons chopped green

1 whole brain pepper

Pie paste or short biscuit / z cup- thic k white sauce

dough %  teaspoon salt

P ut the brains into a bowl of cold water, with salt, for 
th irty minutes. Cover with water and simmer fifteen minutes. 
Remove fiber and outer membrane. D rain, chop or put 
through the meat grinder, add seasoning and white sauce. 
Form into small balls. Roll pie paste or short biscuit dough 
quite thin. Place the balls on the paste equal distances apart. 
Place another sheet o f paste over all. Stamp out with round 
cutter or cut them apart and press upper and lower crusts to ­
gether. Bake in hot oven (450°  F .) for fifteen minutes. 
Brown in deep hot fat or oil (3 7 5 ° -3 9 0 °  F .) before serving.

ST E W E D  K I D N E Y S

3 cups veal or beef kidneys 2 tablespoons flour

2 bay-leaves 2 tablespoons butter or other

l/ z lemon fa t

Salt and pepper

Split the kidneys and cut out the hard, white substances and 
fat from the center. Wash them well and soak for three or 
four hours in cold water, changing the water as soon as it  be­
comes cloudy. T hen put the kidneys into a granite pan, add 
enough cold water to cover them and heat slowly. W hen just 
at  the boiling-point, pour off the hot water and again just 
cover them with cold water, once more heating slowly and again 
changing the water when hot. Change the water in  this way 
three times, then simmer (twenty minutes for small kidneys; 
fo rty minutes for a beef kidney.) Set away to  cool. I f  the 
stew is to be used for a breakfast dish, this preliminary cooking 
must be done the day before. When ready to prepare, separate 
all the cords and veins from the kidneys, leaving only the lean 
part. C ut this into small pieces. Place the chopped kidneys



in a granite pan, add the bay-leaves, two cups of water and 
the lemon, sliced, and simmer for twenty minutes. When 
ready to serve, remove the bay-leaves, add the flour rubbed 
smooth in the butter or other fat, season with salt and pepper, 
and when thickened to the consistency of cream, serve on a 
hot dish.

B R O I L E D  K I D N E Y S

6 lam b’s or 4 c a lf’s kidneys B utter

Cooking oil L emon

Salt and pepper P arsley

Cut the kidneys into halves, remove the white tubes and fat 
and cover with cold water for th irty minutes. D rain and dry 
on a piece of cheese-cloth. Brush with, or dip into, cooking 
oil. Broil slowly until brown on both sides. Remove from the 
broiler and put in pan, sprinkle with salt, pepper and a little 
melted butter. Cover the pan and set over a slow fire for a 
few minutes. Serve garnished with slices of lemon and sprigs 
of parsley.

S A U T E E D  K I D N E Y S

Remove the skin from the kidneys, cut them into thin round 
slices, and soak them in salted water for th irty minutes. D rain 
and wipe. Saute until tender in butter or other fat. Serve with 
brown sauce or tomato sauce.

I f  preferred, cut the kidneys in half after skinning, remove 
the white tubes and fat and then slice the kidneys lengthwise.

T R I P E

P r e p a r i n g  T r i p e — T ripe is usually sold in the c ity markets 
already cleaned. I f  not so obtainable, wash well through 
several boiling waters, then put it  in cold water and let it  soak 
over night.

S t e w e d  W i t h  O n i o n s

2 pounds tripe Salt and pepper

2 onions 1 cup hot m ilk

B utter

Simmer the tripe and onions in salted water for three or four 
hours. D rain. Chop the cooked onions very fine, place them 
in hot milk, and season with salt, pepper and butter. Pour this 
over the tripe and serve at once.



S t e w e d  w i t h  T o m a t o  S a u c e

2 pounds tripe Salt and pepper

1 onion 1 tablespoon butter or other

2 cups tomatoes fat

2 tablespoons flour

Choose the honeycomb portions and the thick section of 

tripe. Wash it  carefully, cover with hot water, add the onion, 

cut in halves, cover the stew-pan and simmer for thirty-five 

minutes. The tripe will then be tender and soft, but long cook­

ing will make it tough and hard.

Place the tomatoes in a separate stew-pan, cook them for ten 

minutes and strain through a sieve. Make a sauce of the to­

matoes, flour, seasoning and fat.

When the tripe is cooked, drain well, place on a hot plate and 

cut into slender strips. T hen drain again, pressing the tripe 

gently between the back of a spoon and the plate to remove 

as much water as possible. Place it in the tomato sauce and 

serve as soon as the sauce is thoroughly heated through.

L I V E R  L O A F  W I T H  P A N  G R A V Y

iy 2 pounds beef liver

1 y2 cups boiling  water

2  slices salt pork, y4 inch thick 

1 medium-sized onion

y4 cup chopped parsley

2 tablespoons flour 

2 cups soft bread crumbs 

2 eggs, slightly beaten 

Salt and pepper 

1 y2 cups c old water

Wash liver quickly under running water, cover with bo iling 

water and let stand 10 minutes; drain. G rind with 2 slices 

salt pork and an onion; add parsley, crumbs, eggs, 1 teaspoon 

salt and l/ 4  teaspoon pepper, and mix thoroughly. Press into 

baking pan, 8x4x3 inches, and bake in moderate oven (350° F .) 

about 1 hour, or until browned. Remove loaf to hot platter. 

S tir flour into drippings and brown; add water gradually and 

cook five minutes, stirring until thickened; season to taste and 

pour over loaf.



L I V E R  P I Q U A N T E  W I T H  V E G E T A B L E S

2 pounds liver 1 cup sliced carrots

F at salt pork y2 cup sliced onion

y2 pound lean salt pork 1 tablespoon chopped parsley

2 cups boiling  water B it o f bay leaf

Sm all sprig o f thym e

B uy liver in solid piece, wash thoroughly, dry and lard with 

strips of fat pork (page 3 ). Cut lean salt pork in pieces and 

try out slightly; add liver and brown on all sides. Add hot 

water, vegetables and seasonings, cover and bake in moderate 

oven (350°  F .) until liver is tender, or about 1 hour for veal 

liver and 2 hours for beef liver. Serve on hot platter surrounded 

by vegetables. Approximate yield: 8 portions.

S A V O R Y  L I V E R

1 y2 pounds beef liver, sliced

thin

y4 cup chopped onion

2 teaspoons chopped parsley 

2 tablespoons butter

2 tablespoons flour 

%  teaspoon salt 

Dash pepper

3 tablespoons vinegar 

2 y2 cups bouillon

Saute onion and parsley in butter in frying pan until lightly 

browned; stir in flour, seasonings and vinegar, and add bouillon 

gradually, stirring and cooking until well mixed. Place liver 

in gravy and cook, covered 15 minutes, turning once.

R E I N D E E R

G overnment breeding of reindeer has brought the meat back 

on the market in modern form. I t is shipped frozen and m ay be 

thawed at low temperature or put directly under the broiler or 

in the oven, when additional time for cooking must be allowed. 

I t is very much like beef or veal, with less fat, and has a pleas-* 

ant gamy flavor. T he round is the desirable cut and steaks, 

pot roast, oven roa6t, chops and cutlets are prepared like beef 

or veal except that they need larding more often.



P O U L T R Y  A N D  G AM E

PO ULT RY  includes all the domesticated birds that are used 
for food— chicken and fowl, turkeys, squabs and pigeons, 

geese and ducks. G ame includes wild birds— ducks, geese, 
partridge, reed birds, quail, plover, etc., and animals suitable 
for food which are pursued and taken in field or forest, as the 
deer, moose and rabb it.

The flesh of game, except that of partridge and quail, is dark 
in color and has a fine strong flavor. The flesh of wild birds, 
except that of wild ducks and geese, contains less fat than the 
flesh of poultry.

Seasons fo r  F resh P o ultry and Gam e

P oultry in some form is available in the market at every 
season. Chickens weighing about one and one-half pounds, 
known as Spring chickens or broilers, begin to appear in the 
market during January. T he height of the season for broilers, 
however, is M ay and June. The so-called milk-fed or early 
Spring chickens appear in the market in J uly and are available 
until August.

Roasting chickens begin to appear in September, and Phila­
delphia capons come into the market at about the same time. 
Fowl are in the market now-a-days throughout the year.

T he season for turkey and ducks is the same as for chickens. 
Goose about twelve weeks old, known as green goose, is 

available from M ay to September. Geese, also, m ay be found in 
the market throughout the year.

Fresh quail and partridge are in the market from O ct. 15 to 
Jan. 1. Cold-storage birds may be found much later. Grouse 
is fresh in the F all. T he cold-storage birds are obtainable 
throughout the year. Plover are in season from April to Sep­
tember.

Selec ting  P o ultry and Gam e
» _

T here are a few general rules to be observed in the selection 
of young tender po ultry and game.

T hey should be plump in appearance, haVe smooth, soft legs 
and feet and smooth, moist skin.
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T he lower or rear end of the breast-bone should be flexible, 
the skin should be easily broken when twisted between the 
thumb and finger, and the jo int of the wing should yield 
readily when turned backward.

The eyes should be bright, the comb red, and there should 
be an abundance of pin feathers.

B irds with a yellow skin are likely to be plump, those with 
white skins are like ly to be tender.

Bruised, dry or purplish skin is an indication of careless 
dressing and of age. H ard, dry, scaly legs, hard breast-bone 
and the presence of long hairs are all signs of an old and tough 
bird.

Avoid birds with a full crop. B uy dry-picked poultry when­
ever possible. Scalding the bird before plucking it  impairs the 
flavor.

Poultry and game unless they are in cold storage, should not 
be kept long uncooked. T hey should be drawn as soon as pur­
chased, and should be kept in a cool place.

Unless hen turkeys are young, small and plump, cock turkeys 
are more satisfactory.

Geese should have an abundance of pin-feathers, soft feet 
and pliable bills.

T here is more meat in proportion to the amount of bone in 
fowls weighing five to six pounds than there is in smaller birds. 
Broilers should weigh one to two pounds.

T o  C lean and D ress P o ultry

C ut off the head and remove the pin-feathers with a sharp, 
pointed knife. Singe by holding the bird over a flame, turning 
on all sides until all down and hair have been burnt off.

I f  the feet and tendons were not removed at the market, cut 
through the skin around the lower jo int or " drum -stick,” one 
and one-half inches below the jo int that connects the foot with 
the leg, but do not cut the tendons. Place the leg with this 
cut at the edge of the table and break the bone b y pressing 
downward. Hold the bird in the lef t hand and with the right 
pull off the foot, and with it  the tendons. In an old bird, the 
tendons must be removed one b y one with a skewer or trussing 
needle.



T o P repa re  P o u ltry fo r  C ooking  W h o le

Make a small incision below the breast-bone. Insert the hand 
and carefully loosen the internal organs, the entrails, the giz­
zard, the heart and the liver. Reserve the last three; these are 
known as the giblets. Care should be taken not to break the 
gall bladder, which is attached to the liver. T he liquid content 
of the gall bladder is very b itter, and makes the flesh unpleasant 
to eat.

Remove and discard the lungs and the kidneys. Insert two 
fingers under the skin close to the neck and remove the wind­
pipe and the crop. Pull back the skin of the neck and cut off 
the neck close to the body, leaving enough of the neck skin 
to fo ld down under the back if  the bird is to be roasted. R e­
move the oil bag from the tail.

Clean the inside of the bird by running water through it  and 
wipe the outside with a damp cloth.

T o  S t u f f  P o u l t r y  o r  G a m e — F ill the opening at the neck 
end with sufficient stuffing to make the bird look plump. Put 
the remaining stuffing in the body. I f  the body is full, sew 
up the opening; if  not full, bring the skin together with a 
skewer. Do not fill the cavity too full. Allowance must be 
made for swelling of the stuffing especially when the stuffing 
is made with cracker-crumbs.

T o  T r u s s  P o u l t r y  o r  G a m e  f o r  R o a s t i n g — Clean, dress 
and stuff. T ie a piece of twine to the end of the neck-skin and 
pull the neck-skin over the back. Slip the ends of the wings 
over the back and press the wings close to the body. Press the 
thighs close to the body, draw the ends of the twine back on 
each side and up over the thighs. Cross the twine between 
the legs, and tie it  down under the tail.

I f  the po ultry or game has little fat it  should be larded with 
thin strips of salt pork or bacon laid across the breast. To pre­
vent the burning of the legs, wind them with strips of cloth 
which have been dipped in melted fat.

T o  D ress B irds fo r  B roiling , F rying , E tc .

F o r  B r o i l i n g — Singe the bird, cut off the head and neck 
close to the breast and the legs at the knee joints. B eginning 
at the neck, make a cut through the back-bone for the entire







length of the bird. L ay the bird open and remove the contents. 
Cut the tendons or break the joints. C ut out the rib-bones and 
remove the breast-bone, to facilitate carving.

T o M a k e  F i l l e t s — Remove the skin from the breast and 
with a sharp knife make an incision close to the breast-bone, 
beginning at the end next the wish-bone and cutting through 
the entire length. F ollowing the bone closely, remove all the 
meat, cutting it  away from the wing jo int. T his fillet may 
be separated into two parts, the upper or larger muscle making 
the “large fillet” and the smaller “fillet mignon.”

T o C u t  U p  a  F o w l — Remove pin-feathers, singe the fowl, 
cut off the head, tendons and oil-bag.

C ut off the legs at the thigh joint. Separate the first jo int 
or drumstick from the thigh.

C ut the wings from the body. C ut off the tips of the wings.
Separate the breast from the back by cutting clear down both 

sides of the bird below the ribs.
Remove the heart, liver, gizzard, entrails and fat all together. 

Remove windpipe and crop. C arefully remove the lungs and 
kidneys from the back-bone.

C ut back and breast into two pieces each, cutting crosswise. 
The back is sometimes further divided by cutting lengthwise. 
The wish-bone may be removed by inserting a knife under the 
tip and cutting downward, the knife following the bone.

T o  C lean Giblets

C ut the fat and membrane from the gizzard. Make a gash 
in the thickest part, cutting to, but not through the inner lin ­
ing. Remove the inner sac and throw it  away. C arefully 
separate the gall bladder from the liver and cut off any part of 
the liver that has a greenish color. Remove arteries and veins 
from the top of the heart and squeeze out the clot of blood.

C hic kens

R O A S T  C H I C K E N

1 roasting chicken Salt and pepper

Stuffing F lour

F at

Wash, singe and draw the bird, rub it  with salt and pepper 
inside and out, and stuff with any desired stuffing. Bread



stuffing, chestnut stuffing and celery stuffing are particularly 
good. Truss and tie the fowl. B rush skin with melted or soft­
ened fat. T urn breast side down and cover bird with a cloth 
dipped in fat. Place in a moderate oven (325° to 350° F .). Cook 
uncovered breast side down about one half  the total time. T urn 
breast side up. Place any strips of body fat removed in dressing 
over breastbone. Bacon or salt pork strips may be used. Baste 
with extra fat. The cloth m ay be removed toward the end of 
the cooking if  the bird is not well browned. Allow 30 minutes 
per pound for small birds; 22 to 25 minutes per pound for 
larger birds.

B R O I L E D  C H I C K E N

Unless you are quite certain the chickens are tender, it is 
wise to steam them before broiling. T his may be done as fo l­
lows: Set the dripping-pan in a moderate oven (3 50°-400° 
F .) and nearly fill it with bo iling water. Place two sticks across 
the pan, extending from side to side, and upon them lay the 
chicken. Invert a tin pan over it, shut the oven door and let 
the chicken steam slowly for th irty minutes. T his process 
relaxes the muscles and makes the joints supple, besides preserv­
ing the juices that would be lost in parboiling.

T ransfer the chicken from this vapor bath to a wire broiler, 
turning the inside to the fire first. Broil until the chicken is 
tender and brown, turning it frequently. I f  the chicken is 
small, it will cook in twenty minutes or less. Do not have too 
hot a fire. L ay the chicken on a warmed platter, spread it with 
butter, sprinkle with salt and pepper, and serve.

P A N N E D  C H I C K E N

1 chicken 

y4 cup fa t 

F lour

1 cup hot m ilk 

Cress

Salt and pepper 
1 tablespoon cracker or 

bread-crumbs 

O nion-juice

Chopped parsley or tarragon

Prepare a chicken as for broiling and slightly flatten it with a 
rolling-pin. Place in pan, lay bits of fat upon it, and place it 
in a moderate oven (350°  F .) allowing 15 to 20 minutes per 
pound. Bake uncovered. Baste with drippings every half 
hour. When it is nearly done, remove from the oven, salt



and pepper both sides, strew once more with bits of fat, dredge 
with flour and return to the oven to brown slightly on both 
sides, the under side first.

When the chicken is thoroughly done, place it  on a hot 
platter with the skin side uppermost, cover, and set it  where 
it  will be kept warm. Pour hot m ilk into the pan and add 
cracker or bread-crumbs. Season with salt and pepper, if  neces­
sary, and add a few drops of onion-juice or a teaspoon of 
chopped parsley or tarragon, as preferred. Stir the gravy 
vigorously, let it  boil one minute and turn it  over the chicken. . 
G arnish with cress or parsley and serve.

C H I C K E N ,  M A R Y L A N D  ST Y L E

2 chickens 1 cup m ilk or cream

F lour y2 cup butter or other mild

Salt and pepper fa t

B read-crumbs 2 eggs

Clean and disjoint young chickens, leaving the breasts whole. 
P ut the necks and giblets into cold water and simmer to obtain 
a cup of stock for the gravy. Sprinkle each piece of chicken 
with salt and pepper, dip in flour, beaten egg and soft crumbs 
and place in a greased pan. Bake in a hot oven (480°  F .) 
from th irty to fo rty minutes, basting frequently with one- 
fourth cup of fat melted in one-fourth cup of hot water.

When the chicken is done, make a gravy from the fat lef t 
in the pan, stirring in two tablespoons of flour, one cup of milk 
or cream and the cup of stock made from the giblets. I f  you 
like, add a few button mushrooms. Serve the chicken with the 
gravy poured around it.

P L A N K E D

2 large broilers 

Ya c uP fa t

1 teaspoon minced parsley 
1 teaspoon minced green 

pepper

1 teaspoon lem on-juice

C H I C K E N

1 teaspoon minced onion 
Salt and pepper 

1 pint sauted mushrooms 

1 quart seasoned mashed 

potato

Garnishes fo r plank

Make a savory fat b y rubbing the minced parsley, green 
pepper and onion into the fat. F lavor with lemon-juice, salt 
and pepper. Split the broilers, sprinkle with salt and pepper
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and put in a pan. Pour over them a little oil or melted fat and 
bake them (400°  F .) until nearly done (about twenty min­
utes).

Prepare a plank of proper size, oil it, garnish with a border 
o f potatoes forced through pastry-bag and tube, place the 
chicken in the center of the plank, arrange around it  sauted 
mushrooms and spread over the chicken the savory fat. Place 
the plank in a very hot oven (500°  F .) to brown the potato 
border and to give the chicken the final cooking. Planked 

. dishes are invariab ly served on the plank. T hey may be 
elaborately garnished with stuffed tomatoes, green peppers and 
fanc ifully cut vegetables.

F R I E D  C H I C K E N

No. 1 — S o u t h e r n  S t y l e

2 sm all chickens F lour

Salt and pepper l/ 4 cup fat

Cut each chicken into four or six pieces, dip each piece 
quickly in cold water, then sprinkle with salt and pepper, and 
ro ll in plenty of flour. Saute the chicken in a little fat until 
each piece is brown on both sides, and admits a fork easily. D rain 
the pieces well and arrange on a warm platter, setting the dish 
in a hot place to keep the meat from cooling while the gravy 
is being made, as on page 279.

N o. 2 —

D ip the chicken into fritter batter and f ry in deep fat 
(375°-390°  F .) until brown. T ransfer to a casserole or baking 
dish and bake in a moderate oven (250° F .-3 500 F .) for 30-60 
minutes. I f  the chicken is not young, parboiling before cutting 
will shorten the baking time.

SM O T H E R E D  C H I C K E N

2 small chickens or 1 large one 2 or more tablespoons fat 

Salt and pepper F lour

T his is one of the most delicious ways of cooking chicken. 
T ake off the neck and split the chicken down the back, wiping 
it with a damp towel. Season inside and out with salt and 
pepper, and dredge on all sides with flour. L ay the chicken,



with the inside down, in a small baking-tin, and add a very- 
little water. The pan should be very little larger than the 
chickens, otherwise the gravy will be too quickly evaporated. 
Set into a rather slow oven (30 0 ° -3 5 0 °  F .) and cook for one 
hour in a covered baking-pan or, if  baked without a cover, 
baste every ten minutes after the first twenty minutes.

Should the chicken be decidedly lacking in fat, add fat as 
needed. When done, place the chicken on a hot platter, add 
enough water to  make two cups gravy and thicken with two 
tablespoons flour. Should the chicken be quite fat, remove all 
but two tablespoons of the oil from the pan before making the 
gravy. Season with salt and pepper, pour it over the chicken 
and serve at once.

B O I L E D  C H I C K E N

In W inter there is no better way to prepare chickens than 
to simmer them whole and pour over them oyster or parsley 
sauce. T he chicken should be well secured in a wet cloth that 
has been generously sprinkled with flour, then plunged into 
boiling water and simmered (not boiled) gently until the 
chicken is done. Allow twenty to th irty minutes to each pound 
of chicken. A large, tough chicken may be made very palatable 
by preparing it  in this way.

S T E A M E D  C H I C K E N  O R  F O W L

1 fo wl (about 5 pounds) Salt and pepper

1 onion F lour

1 bay-leaf

A chicken is more tender than a fowl and is to be preferred 
for light cooking, but a fat fowl a year or two old has a richer 
and finer flavor, and if  steamed properly, will be perfectly 
tender. Singe and wash the fowl, draw and dress it  as carefully 
as for roasting and wipe it  dry inside and out. R ub it  inside 
and out with salt and pepper, place an onion and a bay-leaf 
inside and tie the fowl into shape as for roasting.

T hen flour a cloth and wrap it  about the fowl. L ay the 
chicken, back downward, in a steamer and allow it  to steam 
continuously for three to four hours, according to its age and 
size. I f  properly steamed it  will be as good as a roasted chicken. 
Serve with celery, oyster or parsley sauce. Steamed chicken 
may subsequently be browned in the oven if  desired.



ST E A M E D  W H O L E  SP R I N G  C H I C K E N

1 chicken Salt and pepper
1 cup oysters l/ 2 cup cream or milk
1 tablespoon fat 3 hard-cooked eggs
1 tablespoon flour Minced herbs

P repare a fu ll- g ro w n  Spring  c hic ken as fo r  roasting , season 

inside and o u t w ith  sa lt and pepper, s tu ff w ith  whole, ra w  

oysters and plac e it  in  a steam er w ith  a c lo se-fitting  c o ver, and 

steam  u n til the  c hic ken is done, the n  plac e the  c hic ken on a 

w a rm  dish and m ake a g ra vy as fo llo ws:  P u t the fa t  in to  a 

saucepan w ith  the  m inc ed herbs and flo ur and s tir u n til the  

m ix ture  bubbles;  add the  liq uo r in  the  ke ttle  belo w the steam er, 

the c ream  o r m ilk, and c ook, s tirrin g  c o nsta ntly,  u n til the m ix ­

tu re  boils. Ad d  the eggs, c hopped fine, le t the whole boil, po ur 

it  o ve r the c hic ken and serve a t once.

C H I C K E N  P O T -P I E

1 chicken 1 teaspoon salt
3 tablespoons flour 1 cup milk
Salt and pepper

C lean, singe and c u t up the c hic ken, plac e it  in  a p o t and 

n e a rly c o ver w ith  wa te r.  C o ve r the p o t and sim m er g ently.  

A n  old fo w l w ill require  a t  least three o r fo u r ho urs’ slow c ook­

ing , b u t a ye a r-o ld  c hic ken should be done in  one and one-  

h a lf ho urs.  R em ove the  c o ver du ring  the  la st h a lf-h o u r o f 

c ooking , to  reduc e the  g ra vy to  a bo ut one and o n e -h a lf pints  

when done.

T h re e -fo u rth s  o f an h o u r befo re  tim e to  serve, m ake D u m p ­

lings N o. 2 (see I n d e x ) .  W h e n  the  dum plings are rea dy to  

serve, add sa lt and pepper to  the c hic ken and m ake the g ra vy  

b y adding  to  the  liq uo r in  the  ke ttle  three tablespoons o f flour 

stirred to  a paste in  one c up o f m ilk. Skim  o u t the c hic ken,  

la y it  on a p la tte r,  plac e the dum plings on the  to p and po ur 

o ve r them  the gravy.*

P R E SSE D  C H I C K E N

1 chicken 1 tablespoon gelatin to each
Salt and pepper pint broth

C lea n, singe and c u t up a c hic ken. P lac e it  in  a ke ttle  with  

a little  wa te r,  c o ver c losely and sim m er u n til the m eat w ill fa ll



fro m  the bones. L ift  the pieces fro m  the ke ttle  w ith  a skim m er 

and scrape all the m eat fro m  the bones, separating  the  white  

m eat fro m  the da rk and ta king  o u t the pieces o f skin. Season 

w ith  sa lt and pepper.

So fte n  gelatin in  tw o  tablespoons o f wa te r fo r  eac h tablespoon  

o f g ela tin and add to  the boiling  c hic ken bro th . P lac e the m eat 

in  the dish it  is to  be pressed in ,  la yin g  the wh ite  and da rk in  

a lterna te  la yers,  and adding  fro m  tim e to  tim e a lit tle  o f the  

bro th to  m oisten all well. W h e n  all the m eat is in  the  dish,’ 

po ur o ve r it  enough o f the b ro th  to  c o ver it ;  la y a pla te  on to p  

o f it ;  plac e a h e a vy weig ht upon the plate and set a wa y in  a 

cool plac e. T his m akes an a ttra c tive  dish fo r  lunc heon, sliced 

and garnished w ith  parsley.

W h i t e

1 chicken

2 tablespoons fa t

2 cups chicken stoc k 
2 tablespoons flour 
1 cup m ilk or cream

F RICASSE E  OF  CH ICKE N

1 egg-yolk 
Salt and pepper 
H erbs 

Salt pork

R ic e or dum plings

Singe, c lean and c up up the c hic ken. B ro wn in  a pan with  

the  fa t .  C o ve r w ith  boiling  wa te r,  add salt, pepper, herbs and 

a fe w  slices o f sa lt po rk. Sim m er u n til tender ( a bo u t an h o u r) , 

stra in and thic ken one p in t o f the liq uo r w ith  the  flo u r m ix ed  

to  a sm ooth paste w ith  a lit tle  c old w a te r;  add the  m ilk o r  

c ream  beaten w ith  the yo lk  o f the egg. H ea t again u n til 

slig h tly thic kened, po ur o ve r the c hic ken and serve w ith  ric e 

o r dum pling s (see Index  fo r  rec ipe) .

B r o w n

1 chicken Salt and pepper

2 or 3 small slices salt pork 1 teaspoon onion-juic e, if

2 tablespoons flour desired

1 pint boiling water

C u t in  pieces as direc ted fo r  white  fric assee. P lac e sa lt po rk  

in  a fryin g - p a n ,  and when h o t p u t in  the c hic ken, lea ving  

p le n ty o f room  to  tu rn  the m eat; c ook u n til each piec e is a 

ric h bro wn. R em ove the c hic ken and keep it  wa rm . A d d  the  

flo ur to  the fa t  in  the pan, s tir well and when it  has c ooked two  

m inutes, add the boiling  wa ter.  W h e n  the g ra vy is sm ooth  

and boiling , replac e the  c hic ken, season with  sa lt and pepper,



c o ver the  pan, and sim m er g e n tly until*  the c hic ken is tender,  

then add a teaspoon o f onio n-juic e, i f  desired, and serve a t  

onc e. T he g ra vy will be th ic k enough, and if the  pan has a 

tig h t  c over, it  w ill n o t be dim inished, even a fte r lo ng  c ooking .

CH ICKE N  PIE

1 chicken Salt and pepper

Pie paste F lour

M ilk

C lean, singe and c u t up c hic ken as fo r  fric assee. P lac e in  a 

ke ttle  and add enough h o t w a te r to  c over. P u t the c o ver on  

the  ke ttle ,  and sim m er s lo wly u n til the c hic ken is tender, add­

ing  a lit tle  m ore wa te r i f  needed. M ake a g ra vy o f the  stoc k,  

using  tw o  tablespoons flo ur fo r  eac h c up o f stoc k. U se fo r  the  

c ru st p u ff paste, o r a good pie paste, ro lled a lit tle  th ic ke r 

th a n  fo r  fru it  pies. L ine the  sides o f a deep baking -dish with  

c ru s t ;  in ve rt  in  the  m iddle o f the  dish a sm all c up o r ra m ekin;  

p u t  in  p a rt  o f the  c hic ken and season w ith  sa lt and pepper, 

the n  add the rest o f the  c hic ken, and season the  sam e wa y.

P u t in  the  dish tw o  c ups o r m ore o f the  g ra vy m ade fro m  

bro th  in  whic h the  c hic ken was c ooked and c o ver the  to p  with  

c rust.  T he c up o r ra m ekin w ill ho ld the  c rust up and w ill pre ­

ve n t  evaporatio n. M ost c hic ken pie is to o  d ry ;  the re fo re ,  use 

a generous a m o unt o f the  bro th . B ake in  a h o t oven (450°  F .) 
u n til c rust is done ( o n e -h a lf h o u r) .  W h e n  serving , a fte r c u t­

t in g  the firs t slice, c a re fu lly slip the  kn ife  under the ram ekin  

and release the g ra vy whic h is held there  b y suc tion. Additio na l 

g ra vy should be served in  a g ra vy-dish.

CU RRY  OF  CH ICKE N

1 chicken ( 1 y2 or 2 pounds) 2 tablespoons fa t

1 teaspoon salt 1 teaspoon to  2 tablespoons

2 onions c urry-powder

1 egg-yolk 1 tablespoon flour

C u t up the c hic ken as fo r  fric assee, p u t  in  a sauc epan with  

suffic ient wa te r to  c o ver it ,  and sim m er u n til tender, keeping  

the pan c losely c overed. R em ove fro m  the fire , take the  c hic ken  

o u t and po ur the liquo r in to  a bowl. P ut the  onions in to  the  

sauc epan w ith  the fa t  and saute u n til bro wn, then skim  them  

o u t and p u t in  the c hic ken; fr y  fo r  three or fo u r m inutes, then



sprinkle over it  the curry-powder. N ext pour in the chicken 
liquor, stew five minutes longer and stir in the flour mixed 
until smooth with a little cold water. Stir the mixture until 
it  thickens; add the beaten yo lk of egg, adding a little of the 
hot m ixture to the egg first. Serve with a border o f hot boiled 
rice.

S A V O R Y  C H I C K E N

Y4 cup fa t

1 tablespoon chopped onion 
1 chopped c arrot 
1 slice turnip 

Y\ cup flour 
1 cup water

1 1/ 2 cups strained tomatoes 
Salt, pepper and paprika 

1 chicken 

Salt-pork fa t

1 cup button mushrooms

2 tablespoons chopped olives

Make a savory sauce by melting the fat and cooking in it  

chopped onion, carrot and turnip cut in small pieces. Stir in 

flour and add gradually boiling water and tomato, previously 

stewed and strained. Season with salt, pepper and paprika.

Cut up a chicken, dredge with flour, and saute in salt-pork 

fat. Remove from the pan, place in a saucepan and cover 

with the savory sauce. Cook until the chicken is tender. A t 

the last moment, add the mushrooms and chopped olives. A r­

range the pieces of chicken in the center of the platter and pour 

the sauce around them, garnishing with triangles of toast and 

stuffed olives.

SC A L L O P E D  C H I C K E N

2 cups cooked chicken meat 
1 pint broth in whic h chicken 

was cooked 
F at

2 tablespoons flour 
Salt and pepper 
B read-crumbs

2 cujas sliced, cooked potatoes

C ut the cooked chicken meat into dice. T hicken the broth 

with a paste made of the flour and two tablespoons of fat and 

season with salt and pepper. F ill a pudding-dish with alternate 

layers of bread-crumbs, chicken and potatoes. Cover the top 

with crumbs. Pour in the gravy and add a few bits of butter 

or other fat and bake fifteen to th irty minutes in a moderate 

oven (3 50°-400°  F .).



2 cups cooked chicken Salt and pepper

2 tablespoons fa t  1 tablespoon parsley

2 tablespoons flour 1 egg-yolk

1 c up m ilk or c ream

Make a white sauce of the fat, flour and m ilk. Season with 
salt and pepper. Add the parsley and chicken and cook until 
the sauce is thoroughly hot again. B eat the egg-yo lk, adding 
two tablespoons of m ilk, and pour into the mixture. Cook 
two minutes, stirring constantly, and serve in  a border o f riced 
potatoes or in croustades.

Creamed chicken m ay be varied in  a number o f ways: by 
substituting mushrooms or chopped cooked eggs for part of 
the chicken or by adding chopped pimientos and olives.

C apons

Capons are large, plump young roosters, especially fattened 
for the table. T hey are prepared for cooking in the same way 
as chickens. For stuffing, choose a delicate flavoring such as 
oysters or chestnuts. Mushrooms or truffles are especially good 
with capon.

T urkeys

R O A S T  T U R K E Y

Dress as directed for roast chicken and roast in an uncovered 
roaster in a slow oven (300°  F .) allowing 15 to 25 minutes per 
pound, depending upon age and size of bird. The larger birds 
require less time per pound than the small birds. Baste the bird 
at half hour intervals. Serve with giblet gravy.

B R A I S E D  T U R K E Y

1 turkey • / 2 c up onion

Stuffing l/ 2 cup turnip

l/ i pound salt pork 4  cups water or stoc k

y2 cup chopped c elery Salt and pepper

y2 cup chopped c arrots

This is a very satisfactory way of cooking an old turkey that 
is unfit for roasting. Stuff the body and breast with any de-



sired stuffing, and truss. Spread thin slices of salt pork over 
the breast and legs, and cover the turkey with a strong sheet 
of oiled paper, fastening the paper on b y passing a string 
around the body. In a double roasting-pan large enough to 
hold the turkey, spread sliced salt pork and the chopped vege­
tables. L ay the turkey on this mixture, with the breast up, 
sprinkle with salt and pepper, cover the pan tightly, and place 
in a moderate oven (3 5 0 ° -4 0 0 °  F .) . Allow twenty-five m in­
utes for each pound.

A t the end of th irty minutes, add water or stock. D uring 
the last half-hour take the cover from the pan, remove the paper 
and pork from the turkey. This permits the meat to brown 
lightly. Serve with mushroom sauce, or with the gravy in the 
pan, strained and thickened. •

F I L L E T S O F  T U R K E Y  W I T H  R I C E

B reast fillets 

E gg and crumbs 

1 cup white stoc k 

1 c up rice 
6 tablespoons oil

l/ z teaspoon onion-juic e 
Salt and pepper 

2  teaspoons butter 
1 tablespoon grated cheese

Skin the breast of a plump turkey, and slice. T he slices 
should be nearly half  an inch thick, and as nearly uniform in 
size as possible. D ip in beaten egg, then in crumbs, again in the 
egg, and once more in the crumbs. Set in the refrigerator. P ut 
the white stock into a saucepan; add rice, onion-juice and 
one-half teaspoon salt*  and simmer slowly until the liquid is 

absorbed.
When the rice is tender, add butter and grated cheese,- and 

season with salt and pepper. Cover and let it  stand at the 
side of the fire until the fillets are ready. H eat salad-oil or 
cooking fat slowly in a frying-pan to 37$°-390°  F ., and cook 

the fillets to a nice brown. Mound the rice in the center of a 
hot dish and arrange the fillets about it.

B R O I L E D  Y O U N G  T U R K E Y

Y oung turkeys may be broiled or panned, like chickens. A 

young turkey is easily distinguished by its smooth, black legs 
and white skin.



T U R K E Y  C U R R Y

6  tablespoons fat 
J/ 3 cup onion, finely chopped 

1 large apple, peeled, diced 

1 large can mushrooms or 

1 pound fresh mushrooms 

3  cups turkey, diced

3 tablespoons flour 
y2 teaspoon salt 

1 to iy 2 teaspoons c urry 
powder

1 y2 cups turkey stock and top 

m ilk, or cream

Cook onion, apple, mushrooms, and turkey in the fat until 
onion and apple begin to be transparent: 10 to 15 minutes. I f 

fresh mushrooms are used, saute several minutes before adding 

to other ingredients. Remove from heat, add salt, flour, and 

c urry powder and stir thoroughly. Add liquid, and cook until 

thickened throughout. Set over hot water, cover and cook 15 

minutes longer to blend the flavors. Taste and add more 
seasoning if  desired. Serve with hot boiled rice. L ittle or no 
salt is added in cooking rice.

Goose

R O A S T  G O O SE  W I T H  P O T A T O  S T U F F I N G

1 goose (about 8 pounds) Salt and pepper

P otato stuffing F lour

Salt pork if goose is not fa t

Select a goose that is about four months old. An old goose 
is better braised than roasted. Singe the goose, wash it  carefully 
in hot water, and wipe it  dry on the outside; then draw it  and 
clean it  thoroughly inside. F latten the breast-bone b y striking 
it  with a rolling-pin. P artly fill the cavity with potato stuf­
fing, stitch up the openings and truss the goose. I f  it  is not 
fat, lay thin slices of pork upon the breast, but if  the goose has 
considerable fat, omit the pork. Bake in a hot oven (500°  F .) 

for forty-five minutes. Remove it  from the oven, pour out 

all the fat, sprinkle the bird all over with salt and pepper, 

dredge with flour, and return it  to the oven. Reduce the heat 

but do not let it  get below 3 5 0 0 F.

When the flour is a good brown, pour one cup of hot water 

into the pan and baste the goose often, dredging it  each time



with a slight sifting of flour to absorb the fat. Allow twenty 
minutes to the pound for a young goose and twenty-five for 
one that is old. Remove the goose from the pan, add a cup 
of hot water to the gravy and thicken it, if  necessary, with 
browned flour. G arnish the goose with parsley and serve with 
gib let gravy.

Apple sauce is often served with roast goose.
G oslings may be roasted in the same way, allowing, however, 

only fifteen minutes to the pound for cooking.

R O A S T  G O O SE  W I T H  B A K E D  A P P L E

1 eight-pound goose

2  cups bread-crum bs

1 chopped onion

2  tablespoons fa t  
Z4 teaspoon sage

1 teaspoon salt 
P inch o f pepper 
6  to 8 apples 

y4 c up brown sugar 
3 sweet potatoes

Cook the giblets until tender, chop and add to stuffing made 
b y mixing bread-crumbs, onion, fat, sage, salt and pepper. 
A fter cleaning and washing the goose thoroughly, stuff, and sew 
the neck and back. Roast for fifteen minutes at 500° F ., then 
reduce the heat to 350° F. and cook about three hours. Wash 
and core six to eight apples; sprinkle with brown sugar, stuff 
with mashed and seasoned sweet potato; bake until tender and 
serve hot with the goose.

D E V I L E D  G O O SE

1 goose 1 teaspoon pepper

P otato stuffing 2  tablespoons made m ustard

y4 c up vinegar 1 tablespoon salt

A fter cleaning the goose and wiping it  well with a damp 
cloth, plunge it  into a kettle of boiling water, and simmer for 
one hour. T ake it  from the kettle, drain well, and wipe it  dry. 
P artly f ill the body and neck with potato stuffing, sew up and 
truss, and roast in a moderately hot oven (3 $0 ° -4 0 0 °  F .) , al­
lowing fifteen to twenty minutes to the pound. Pour over it  
a mixture of the vinegar, pepper, and made mustard, and baste 
frequently. Serve with giblet gravy.

An old goose that can not be made eatable in any other way 
may be cooked in this way, two hours instead of one hour 
being allowed for the simmering.



D uc ks

R O A S T  D U C K

E picures prefer young ducks rare, and without stuffing. 
Some people consider that ducks have too strong a flavor, and 
to absorb this flavor lay cored and quartered apples inside the 
body. These apples are removed before the duck is sent to the 
table. Celery and onions also m ay be placed inside the duck to 
season it  and improve the flavor, two tablespoons of chopped 
onion being used to  every cup of chopped celery, which may 
consist of the green stalks that are not desired for the table. 
T his stuffing is also removed from the bird before it  is sent to 
the tab le. Should filling be preferred, use potato stuffing, put­
ting it  in very hot.

Truss the duck, sprinkle it  with salt, pepper and flour, and 

roast in a very hot oven (500°  F .) fifteen to th irty minutes, 

provided the duck is young and is desired rare.

F ull-grown domestic ducks are roasted in a moderate oven 
(350°  F .) allowing 20 to 25 minutes per pound. Bake uncov­

ered. Baste every half  hour with drippings in pan. Serve with 
gib let gravy and applesauce or grape or currant jelly. G reen 
peas should also be served with roast duck.

B R A I S E D  D U C K S

1 brace ducks 
3 slices bacon 
1 c arrot

1 onion stuc k with c loves 
T hym e

P arsley

Salt and pepper 
1 small turnip, diced 
O il or c ooking fa t  

F lour

Prepare ducks as for roasting, put them into a large stew- 

pan with the bacon, carrot, onion and a little thyme and 

parsley; season with salt and pepper and cover with water. 

Simmer over a low fire until the ducks are tender, then remove 

them from the pan. Cook the turnip in the fat until brown, 

then drain and cook in liquor in the stew-pan, until tender. 

Strain the liquor, thicken with flour and pour the gravy thus 

made over the ducks. G arnish with pieces of turnip.
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D U C K  A  L A  C R E O L E

2  cups cooked duc k 
2  tablespoons fa t

1 tablespoon flour

2  tablespoons chopped ham  
2  tablespoons onion • 
Chopped c elery 
Chopped parsley

Salt and pepper 
P aprika

1/ 4  cups consomme or 
bouillon 

1 c love

l/ 4 teaspoon mace 

Chopped sweet pepper

Melt the fat and add the flour, then stir in the ham. Season 
with salt, pepper, paprika, onion, celery, sweet pepper and 
parsley. Stir for two minutes, add the consomme or bouillon, 
the clove and mace. Simmer one hour. Strain this sauce and 
stir in the cooked duck, cut into cubes. Cook just enough 
longer to heat all thoroughly. Serve with diamonds of fried 
hominy or mush.

G u in e a  F o w ls

R O A S T  G U I N E A  F O W L

Roast the guinea fowl either with or without stuffing, keep­
ing it  well basted and the breast covered with a slice of fat 
bacon, which m ay be removed five minutes before serving. 
Have the oven very hot (500°  F .) for the first fifteen minutes; 
then reduce to 3 5 0 0 F . Allow thirty-five to fo rty minutes for 
a medium-sized bird. Serve with currant je lly and giblet sauce.

F R I C A SS E E  O F  G U I N E A  F O W L

1 guinea fo wl 1 teaspoon salt

4  slices bacon l/ 4 teaspoon pepper

2  tablespoons flour

A guinea fowl makes a delicious fricassee. Clean and cut 

in pieces. Place bacon in pan and when it  has fried long enough 
to extract some of the fat, add the pieces of the fowl and brown 
them well. Add the flour, stir until thoroughly mixed, and 

then add two cups hot water, salt and pepper, and stir until 

the gravy boils. Cover well and simmer until the meat is 

tender, which is generally in one and one-half to two hours. 

Serve with the gravy from the bottom of the pan, adding more 
salt and pepper if  needed.



P eafowl

These fowls are cooked in the same way as turkeys. T hey 
should be larded with shreds of bacon, trussed and roasted about 
one and one-fourth hours.

P heasants, P artridges, Q uail and Gro use

G ame should not be kept too long; birds rarely should be 
hung longer than one week. H ang in a cool dry room where 
the air circulates freely. I f  birds are to be kept many days, 
draw but do not pick them before hanging. Place a piece of 
charcoal in the body and sif t powdered charcoal into the 
feathers. A  distinction must be made between white meat 
and dark meat in cooking game. Q uail and partridges are 
white meat and, like chicken, must be thoroughly cooked but 
not dried. D ucks, pigeons or squabs, grouse (prairie chicken), 
snipe, and woodcock are dark meat and are preferred b y the 
epicure cooked rare and served very hot.

T he methods of cooking all these birds are substantially the 
same, except as to the degree of rareness desired. T hey should 
never be washed, but simply wiped with a damp towel, all shot 
being carefully picked out of the flesh with a sharp-pointed 

knife. Small birds are often skinned when the birds are 

cleaned. T here is a difference of opinion among epicures as to 

the drawing of these birds; sometimes they are cooked undrawn. 

The E nglish do not draw woodcock, regarding the entrails as 

edible, and some American housekeepers copy them in this 
respect.

B R O I L E D  B I R D S

Clean the birds and split them down the back. Sprinkle with 

salt and pepper, dust with flour to keep in the juices and broil 

in a wire broiler, laying the inside first to the fire. Allow about 

ten minutes for quail, twenty-five to fo rty minutes for par­

tridges and pheasants. When done, lay them on a warm dish 

and butter or oil them plentifully on both sides. D uring the 

broiling, if  the breasts are quite thick, cover the broiler with 

a pan, and see that the fire is not too hot.



P A N N E D  B I R D S

Clean the birds and split them down the back. D ip them 
quickly into hot water and sprinkle with salt, pepper and flour. 
The water causes the seasoning to adhere more thickly to the 
meat. Place the birds in a small baking-dish with the inside of 
each upward; place a teaspoon of butter or other fat in each 
bird, add a cup of water, and roast in a very hot oven (500°  F .) 
allowing fifteen to twenty minutes for quail and proportion­

ately longer for larger birds. A fter the first fifteen minutes re­

duce the heat to 3 5 0 ° F . Baste every five minutes after the first 

fifteen. T hicken the gravy, add salt and pepper if  necessary, 

and pour over the birds.

R O A S T E D  B I R D S

Clean, truss and stuff the birds. Roast in an uncovered 
pan in a moderate oven (350°  F .) until meat is tender and bird 
is well browned. Baste every half  hour with butter or other 
fat and water. T hicken the gravy and pour it over the birds. 
Serve with bread sauce.

L A R D E D  G R O U SE

Grouse are rather dry birds and need to be larded to be palat­

able. Clean and wipe with a damp towel. O n each bird lay 

thin slices of bacon, covering the bird entirely and keeping the 

bacon in place with crossings of soft twine. Place in a roasting- 

pan and pour over them boiling water, sufficient to use for bast­

ing the birds while cooking. Cook in a very hot oven (500°  F .) 

fifteen to  twenty-five minutes, basting three times. Reduce 

the heat after fifteen minutes. When done, remove the strips 

of bacon, brush the birds with oil, melted butter or other fat, 

dredge with flour and place in the oven again until a rich brown. 

The liquor in the pan may be thickened, seasoned, and used as 

a gravy. Arrange the birds on a platter and garnish with rings 

of sauted green peppers and the strips of bacon used to cover 

the birds while roasting.



R O A S T  Q U A I L

6 quail F lour

6 large oysters Salt and pepper

Strips o f bacon B utter or other fa t

D ress, clean and truss the birds. Stuff each with one large 
oyster. Lard breast and legs with strips of bacon. Bake as di­
rected for larded grouse, allowing fifteen to twenty minutes for 
cooking.

G A M E  P I E

6 birds

Salt and pepper 

54  c up minced parsley 

54 chopped onion 
2  whole c loves 

54  pound diced salt pork

2  tablespoons browned flour 
2  tablespoons fa t  
2  cups diced potatoes 

R ic h paste fo r side and top 
c rust

Clean the birds thoroughly. Halve them, put them into one 
quart of water and bring to boiling-point. Remove the scum, 
add salt, pepper, parsley, onion, cloves and salt pork. Simmer 
until tender, carefully keeping the birds covered with water. 
When the birds are done, thicken the liquid with the browned 
flour and let the gravy come to  a boil. Add the fat, remove 
from the fire and cool.

Put the paste around the sides o f a greased pudding-dish, lay 
in some of the birds, then some potatoes, and repeat until the 
dish is full. Pour in the gravy, put on the top crust, slashed 
in the center, and bake in a hot oven (450°  F . to  425° F .) for 
thirty-five to forty-five minutes until done.

P igeons and Squabs

Pigeons need long, slow cooking to make them tender. 
Squabs are tender and are usually broiled.

B R O I L E D  S Q U A B

6  squabs B utter

Salt and pepper T oast

Split the birds down the back, flatten the breast, wipe inside 
and out with a damp cloth. P ut on a broiler, season with pepper 
and salt, and when nicely browned, pour a generous amount 
of melted butter over them. Serve on toast.



P I G E O N  A N D  M U S H R O O M  S T E W

3 pigeons 2  tablespoons mushroom

1 tablespoon fa t  c atc hup

1 pint stoc k or g ra vy Salt and pepper

2  tablespoons c ream  Cayenne

l/ z c up mushrooms

Clean and cut pigeons into small portions and let them cook 
a short time in the fat in a saucepan, being careful not to 
brown them. N ext add to the contents of the pan the stock 
or gravy, the mushroom catchup, and salt, pepper and cayenne 
to taste. Simmer an hour, or until tender, add the mushrooms, 
simmer ten minutes more, and then stir in the cream. Arrange 
the mushrooms around the pigeons on a hot platter.

P O T T E D  P I G E O N S

6 pigeons Chopped parsley

3 slices bacon H ot water or stoc k

A n y simple stuffing %  c up fa t

1 diced c arrot l/ 4 c up flour

1 diced onion B uttered toast

Clean and dress pigeons, stuff, truss, and place them upright 
in a stew-pan on the slices of bacon. Add the carrot, onion, 
and a little parsley, and cover with boiling water or stock 
Cover the pot closely and let simmer from two to three hours, 
or until tender, adding boiling water or stock when necessary. 
Make a sauce of the fat and flour and two cups of the stock 
remaining in the pan.

Serve each pigeon on a thin piece of moistened toast, and pour 
gravy over all.

P I G E O N  P I E

6 pigeons F lour

B read stuffing R ic h pie paste

Salt and pepper 3 hard-cooked eggs

F at

Stuff each pigeon with bread stuffing. Loosen the joints with 
a knife, but do not cut them through. Simmer the birds in 
a stew-pan, with water enough to cover, until nearly tender, 
then season with salt and pepper. Make a medium thick gravy 
with flour, fat and liquor in which pigeons have cooked and



let it  cool. L ine the sides of a greased pudding-dish with rich 
paste and cut the hard-cooked eggs in slices. P ut successive 
layers of egg, pigeon and gravy into the dish until it  is filled, 
put on a cover of paste and bake (at 450° F .) for one-half 
hour.

wad D u c k s

N early all wild ducks are likely to  have a fishy flavor, and 

when dressed b y an inexperienced cook are often unfit to  eat. 

T his flavor m ay be much lessened b y placing in each duck a 

small peeled carrot, plunging the fowls in boiling water and 

simmering them for ten minutes before roasting. T he carrot 

will absorb some of the unpleasant taste. An onion will have 

somewhat the same effect, but unless a stuffing with onions is 

used, the carrot is to be preferred. When there is an objection 

to parboiling (as when the ducks are young) rub them lightly 

with an onion cut in two and put three or four uncooked cran­
berries in each before cooking.

R O A S T  W I L D  D U C K

Clean, wiping inside and outside with a damp towel. T uck 
back the wings, and truss. D ust with salt, pepper and flour. 
I f  not fat, cover the breast with two thin slices of salt pork. 
Place duck in  a baking-pan, and add one cup of water, and 
two tablespoons of fat. Bake in a very hot oven (500°  F .) 
from fifteen to  th irty minutes, according to rareness desired, 
basting frequently. Reduce the heat after fifteen minutes. 
Serve with slices o f lemon or orange and a brown gravy or 
with olive sauce. C urrant je lly m ay also be served. W ild 
ducks are served rare and are seldom stuffed when roasted. 
An old saying is that a young wild duck to be well cooked 
should only fly through a very hot oven.

C A N V A S B A C K  D U C K ,  D E L M O N I C O  ST Y L E

T his bird is in season from the last o f November until March. 
As it  feeds m ainly on wild celery, it  requires no spices in cook­
ing. I ts flavor is best preserved by roasting quickly in a very







hot oven (500°  F .) so that it  will be brown on the outside 
and underdone on the inside. Dress it  in the usual way and 
wipe with a wet towel. Truss its head under the wing, place in 
a dripping-pan and roast one-half hour, or twenty minutes if  
liked underdone, basting often. Reduce the heat after fifteen 
minutes. Season with salt and pepper and pour over it  the 
gravy in the baking-dish.

M A L L A R D  W I L D  D U C K

These ducks, in season during the F all and W inter, are very 
dry when roasted. T hey are good if  stuffed with bread stuffing, 
then well sewed up, tied in shape and placed in a large kettle 
with a couple of slices of onion, a little thyme, and a small 
quantity of water and cooked slowly for one hour. T urn the 
bird frequently during the cooking; replenish the water if  
necessary, but use only enough to keep the ducks from burn­
ing. Make a gravy from the juices in the kettle b y adding one 
cup of water and thickening with flour. Pour this gravy over 
the ducks when served. Dressed in this way all parts are 
equally good.

Veniso n

Venison is prepared and cooked in the same way as mutton. 
The roasting pieces are the saddle and the leg. I t should be 
served underdone, allowing ten to twelve minutes to the pound, 
for cooking, and served with tart jelly and green salad.

R O A S T  L E G  O F  V E N I S O N

L eg of venison J/ 4 c up fa t

F at salt pork F lour

Salt and pepper

Wipe carefully, and draw off the dry skin. Lard the lean 
side of the leg with strips of the pork, then soften the fat, rub 
it over the meat, and dredge with salt, pepper and flour. L ay 
the leg on the rack in a baking-pan, sprinkle the bottom of the 
pan with flour, place it  in a very hot oven (500°  F .) and 
watch carefully until the flour in the pan is browned, which 
should be in five minutes. Add boiling water to cover the bot­
tom of the pan Baste the venison well every fifteen minutes,



until the meat is done, renewing the water in the pan as often 
as necessary. Reduce the heat after fifteen minutes. I f  a double 
roasting-pan is used, basting is not necessary.

Most tastes require at least an hour and three-quarters for 
cooking a ten-pound roast; but if  the meat is liked very rare, 
allow only an hour and a quarter. Serve with a gravy made 
from the juices in the bottom of the pan. Always serve a tart 
jelly like currant or wild grape or plum jelly with venison.

B R O I L E D  V E N I S O N  S T E A K

Venison steak C urra nt je lly

Salt and paprika Possibly salad oil and

B utter lem on-juice

T his requires about three minutes more time for broiling 
than beefsteak. I f  strong, marinate in salad oil and lemon- 
juice for two hours before cooking. D rain without wiping, 
and broil over clear, hot coals, turning often to avoid scorch­
ing. Serve on a very hot platter, sprinkle with salt and paprika 
and spread both sides with a mixture of butter and currant 
jelly, allowing half  as much jelly as butter.

F R I E D  V E N I S O N  S T E A K

Venison steak R olled crackers

Salt and pepper l/ 2 cup fa t

F lour 1 tablespoon c urrant je lly

R ub the steak with a mixture of salt and pepper, dip in wheat 
flour or cracker meal and cook a rich brown on both sides in 
one-half cup of hot fat. Place on a dish and cover to keep 
warm. D redge two teaspoons of flour into the fat in the pan 
and stir until brown (b ut not burned), add a cup of boiling 
water with one tablespoon of currant jelly dissolved in it, stir 
a few minutes, strain the gravy, pour it over the meat and 
serve.

R abbits, H ares and Squirrels

Choose rabbits with soft ears and paws— stiffness is a sign of 
age. Also, be sure that they are fresh and free from any un­
pleasant odor. N either hares nor rabbits should be drawn be­
fore hanging, as they may become musty. In W inter, select a 
dry place for hanging, and they may remain for some time.



D re ssin g  a n d  T ru ssing

To skin and dress a rabbit, hare or squirrel, cut off the fore 
feet at the first jo int, cut the skin around the first jo int of the 
hind leg, loosen it and then with a sharp knife slit the skin on 
the under side of the leg at the tail. Loosen the skin and turn 
it  back until it  is removed from the hind legs. T ie the hind 
legs together and hang the rabb it to a hook by this fastening. 
D raw the skin over the head, slipping out the fore legs when 
they are reached. C ut off the head and thus remove the entire 
skin. Wipe with a damp cloth. Remove the entrails, saving 
heart and liver, and wipe carefully inside. I f  it  requires wash­
ing inside, use water acidified with vinegar.

Before cooking, soak in tepid water for a time. I f  blood has 
settled in any part, cut with the point of a knife where it is 
black and soak in warm water; this will draw out the blood.

Skewer firm ly between the shoulders, draw the legs close 
to the body and fasten with skewers.

R O A S T  H A R E  O R  R A B B I T

H are or rabbit Salt and pepper

F orcemeat or stuffing B eef-drippings or other fat

Wipe the hare or rabbit dry, fill it with good forcemeat or 
stuffing, sew up and firm ly truss it. Season well with salt and 
pepper and roast. Baste well with beef-drippings, butter 
or other fat. A thin piece of beef-suet skin may be tied over 
the back for the first three-quarters of an hour and then re­
moved. One and three-quarters hours is the full time for roast­
ing a medium-sized hare at 500° F. for the first fifteen minutes 
and 3 50° F. for the rest of the time. Serve with brown gravy 
and currant jelly.

B R O I L E D  H A R E  O R  R A B B I T

H are or rabbit B utter

Salt and pepper

Skin and clean the rabb it or hare, wipe dry, split down the 
back, and pound flat; then wrap in oiled paper. Any tough 
white paper may be oiled. Place on a greased gridiron and 
broil over a clear, brisk fire, turning often. Remove the paper



and serve on a hot platter, seasoned with plenty of salt, pepper 
and butter, turning over and over so it  will take up the fat. 
The oiled paper is not essential but results in a juicier product.

F RIE D  H AR E  O R  R AB B I T

H are or rabbit F lour

E gg M ilk or c ream

B read-crum bs Salt and pepper

Dress as directed and put into boiling water. Boil ten min­
utes and drain. When cold, cut into joints, dip into beaten 
egg, then in bread-crumbs and season with salt and pepper. 
Saute in any good fat over a moderate fire. T hicken the gravy 
with the flour and pour in milk or cream, boil up once and 
pour over the rabbit. G arnish with sliced lemon.

H AR E  O R R AB B I T  S A L M I

1 hare or rabbit 
1 slice onion 
1 stalk c elery

1 bay-leaf

2  tablespoons oil 

2  tablespoons fa t

2  tablespoons flour

2  cups water 
1 teaspoon salt 

1 tablespoon Worc estershire 

sauce

1 tablespoon capers 

12  stoned olives 
Chopped parsley

Clean and dress as directed and place in a baking-pan. Add 
onion, celery cut fine, and bay-leaf, brush with oil, then bake at 
450° F. for th irty minutes. L if t the meat from the pan, add 
the fat and the flour and stir until a rich brown. Add hot 
water, stir well, and when smooth, add salt, Worcestershire 
sauce, capers and olives. L ay the meat again in the pan, cover 
closely and bake at 3 50° F. for th irty minutes. D ish the game, 
strain the sauce over the meat, arrange the olives as a garnish, 
sprinkle the whole with finely chopped parsley and serve.

H AR E  O R R AB B I T  PIE

Dress as directed and divide into pieces suitable for serving, 
cutting the back into three parts. Immerse in salted water for 
one-half hour, wipe dry, and then rub with lemon-juice, salt 
and pepper. I f  the rabbit is very plump, gash the thickest part 
several times, allowing the seasoning to penetrate. Follow di­
rections given for game pie.



H A R E  O R  R A B B I T  E N  C A SSE R O L E

H are or rabbit 1 teaspoon salt

3 tablespoons fa t % teaspoon pepper

4 tablespoons flour Garlic , if liked

R ub the frying-pan with garlic, if  it  is not objectionable. 

Dress and cut up the rabb it and cook in the fat in a frying- 

pan until brown. Remove the meat from the pan, stir the 

flour into the fat, add two cups hot water, salt and pepper, and 

let it  come to a boil, stirring it  constantly. Place the meat in 

a baking-dish, pour the gravy over it, cover closely and bake in 

the oven or fireless cooker (350°  F .) until tender.

I f  the garlic is not used, a teaspoon of currant jelly may be 

added to the gravy before serving.

R O A S T  SQ U I R R E L S

Squirrels 

Salad oil

L emon-juice or tarragon 

vinegar

1 cup bread-crumbs 

Cream

1 cup button mushrooms

Pepper and salt

O nion-juice

Oil

B rown stock 

Worc estershire sauce 

P aprika

Clean the squirrels thoroughly, wash in several waters and 

cover with salad oil mixed with lemon-juice or tarragon vine­

gar. Let stand for an hour on a platter. Soak a cup of bread­

crumbs in just enough cream to moisten them, add a cup of but­

ton mushrooms cut in dice, pepper, salt and onion-juice. Stuff 

each squirrel with this mixture, sew and truss as you would a 

fowl. R ub with oil, place in a dripping-dish, and partly cover 

with brown stock diluted with a cup of boiling water. When 

the squirrels are well roasted, make a gravy out of the liquor 

in the pan, by adding a teaspoon of Worcestershire sauce, and 

paprika, salt and lemon-juice to taste.



2  squirrels 

1 tablespoon salt 
1 minced onion 
1 pint L ima beans 
6 ears c orn 

l/ z pound salt pork

6 potatoes

1 teaspoon pepper

2  teaspoons sugar

1 quart sliced tomatoes 
Yz pound butter

# T his dish is named for a county in V irginia and is a favorite 
dish in that section of the country. I t is served in soup-plates.

C ut the squirrels in pieces, as for fricassee. Add the salt to 
four quarts o f water and when boiling add the onion, beans, 
corn, pork, potato, pepper and the squirrels. Cover closely and 
simmer for two hours, then add the sugar and tomato, and sim­
mer one hour more. T en minutes before removing the stew 
from the fire, add the butter, cut into pieces the size of a wal­
nut and rolled in flour. Boil up, adding salt and pepper if  
needed, and turn into a tureen.

O P O S S U M  R O A S T

O possum is very fat with a peculiarly flavored meat. To 
dress, immerse in very hot water (not boiling) for 1 minute. 
Remove and use a dull knife to scrape off hair so that skin is 
not cut. Slit from bottom of throat to hind legs and remove 
entrails. Remove head and tail if  desired. Wash thoroughly 
inside and out with hot water. Cover with cold water to which 
has been added 1 cup salt. Allow to stand overnight; in the 
morning drain off the salted water and rinse with clear, boil­
ing water.

Make stuffing as follows: Brown 1 large, fine-chopped onion 
with 1 tablespoon butter. Add chopped opossum liver and cook 
until tender. Add 1 cup bread crumbs, a little chopped red 
pepper, a hard-cooked egg, finely chopped, dash Worcestershire 
sauce, salt and water to moisten. Stuff opossum with mixture, 
fastening the opening with skewers or b y sewing. W ith 2 table­
spoons water roast in moderate oven (350°  F .) until meat is 
tender and richly browned. Baste constantly with the opossum’s 
own fat. Remove skewers or stitches, serve on heated platter. 
Skim fat from gravy and serve with baked yams or sweet 
potatoes.



ST U F F IN GS F O R  F ISH , M E AT , 

P O U L T R Y  A N D  G AM E

Q  T UF F ING  does not necessarily have to be baked in the fowl 

^  or meat. I f  the bird is small or if  there is some stuffing left 

over, it  may be baked or steamed in a well-greased ring mold, 

loaf pan or individual molds. F ill center of ring with vegetables. 

Croquettes of stuffing, made b y the usual method, are served in 

a circle around the bird.

B R E A D  S T U F F I N G

N o .  1.

1 V2 cups bread-crumbs y4 teaspoon pepper

y4 cup butter or other fat 1 egg

1 teaspoon salt

Moisten the bread-crumbs with the egg slightly beaten and 

the melted fat. Season and mix well. T his makes a rich, moist 

dressing.

N o . 2.

2 to  3 tablespoons melted fa t  
1 tablespoon chopped onion 

1 cup dry bread-crum bs 

1 teaspoon salt 

y4 teaspoon pepper

Melt the fat in the frying-pan; add the onion, and saute 

until tender. Add the bread-crumbs and seasonings and mix 

well. T hen add the milk or stock. This makes a loose, light 

stuffing much preferred by many to the soft moist or compact 

type. I t can be varied by leaving out the onion or the sage, 

by adding chopped celery or by adding two tablespoons of 

seeded raisins.

1 to  2  tablespoons m ilk or 
stoc k

l/ z teaspoon each sage, chopped 

c elery, parsley



No. 3.

54 cup m ilk 54  teaspoon pepper

2  cups grated bread-crum bs * 4 teaspoon thym e

1 Yz tablespoons m elted fa t  54 teaspoon powdered sage

1 egg J4  teaspoon chopped onion

Yz teaspoon salt 54  teaspoon summer savory

Pour the m ilk on the crumbs and let stand about one hour, 
then add the seasonings, the fat, and the egg slightly beaten.

C R A C K E R  C R U M B  ST U F F I N G

1 cup c rac ker-c rum bs 54 teaspoon pepper

2  tablespoons butter or other 54  teaspoon salt

fa t  54  teaspoon poultry seasoning

54  cup boiling water

Melt the fat and m ix with the crumbs. Add the water, and 
then the seasonings. When this stuffing is used, a greater allow­
ance than usual must be made for swelling.

P O T A T O  S T U F F I N G

2  cups hot mashed potato 1 teaspoon sage

1 cup bread-crum bs 4  tablespoons m elted butter or

54 teaspoon pepper other fa t

54 tablespoon salt 2  tablespoons onion-juic e

Mix the ingredients in the order given.

C E L E R Y  ST U F F I N G

2  cups chopped c elery 1 teaspoon salt

2  tablespoons fa t  J4  teaspoon pepper

2  cups stale bread-crum bs

Chop the celery fine. Melt the fat, add the crumbs and m ix 
well. Add the celery, salt and pepper.

. O Y ST E R  S T U F F I N G

2  cups oysters 2  cups dry bread-crum bs

1 teaspoon salt 54 CUP I at

54  teaspoon pepper

M ix the oysters well with the bread-crumbs and seasoning, 
and add the melted fat.



S T U F F I N G S  F O R  F I S H  A N D  M E A T 3 0 5

PIN E APPL E -N UT  ST U F F IN G

4 cups stale bread, y 2  inch 
cubes

% cup celery, finely chopped 
% cup pineapple, small 

pieces
y 2  cup walnuts, chopped fine

1 teaspoon paprika 
1 pimiento 
Dash cayenne
1 y 2  teaspoons salt 
y 4  cup butter
2 eggs

Combine bread, celery, walnuts, pineapple, pimiento, and 
seasoning. Melt butter, remove from heat, stir in unbeaten 
eggs, add to bread mixture. Toss lightly. Use as stuffing for 
turkey, chicken, duck, veal roll, lamb chops or pork chops. 
Substitute crisp bacon cut in small pieces for nuts, reduce salt 
one-third and add grated onion, or substitute red or green bell 
pepper for pimiento.

SAU SAGE  ST U F F IN G

l/z  p o u n d  s a u s a g e - m e a t  1 t a b le s p o o n  o n i o n - ju i c e

2  c u p s  d r ie d  b r e a d - c r u m b s  1 t a b le s p o o n  m in c e d  p a r s le y

S a lt  a n d  p e p p e r

Mix sausage and crumbs, then add seasonings.

MU SH R O O M ST U F F IN G

3 c u p s  s t a le  b r e a d - c r u m b s  2  t e a s p o o n s  s a lt

6 t a b le s p o o n s  b u t t e r  o r  o t h e r  l/z  t e a s p o o n  p o w d e r e d  t h y m e  

f a t  1 t e a s p o o n  m in c e d  p a r s le y

l/z  c u p  c h o p p e d  m u s h r o o m s

Mix ingredients in the order given.

RICE  ST U F F IN G

1 c u p  m i lk

1 c u p  s o f t  b r e a d - c r u m b s  

1 c h o p p e d  o n io n  

1 t a b le s p o o n  b u t t e r  o r  o t h e r  

f a t

S a l t  a n d  p e p p e r

4  c u p s  c o ld  b o ile d  r i c e

l/z  p o u n d  s a u s a g e

S a g e

P a r s le y

S w e e t  h e r b s

Pour the milk over the crumbs. Cook the onion in the fat 
until brown, then add the rice, the soaked crumbs, the sausage, 
and seasonings to taste.



CH E ST N U T  ST U F F IN G
N o. 1.

1 quart chestnuts 1 tablespoon salt
3 tablespoons butter J4 teaspoon pepper

Shell and blanch chestnuts and boil one-half hour in water 
enough to cover them, then drain. Do not chop or mash them. 
Add to them the butter, salt and pepper.

N o. 2.

1 quart chestnuts 
l/ 4  cup bread-crumbs
2 tablespoons butter or other 

fat

Shell and blanch the chestnuts and cook in boiling water 
until tender. While they are still hot, rub them through a 
coarse sieve or colander. Add other ingredients in order given.

2 tablespoons cream 
Salt and pepper 
Onion-juice, if  desired

R AISIN -N U T  ST U F F IN G

2 cups stale bread crumbs 
y z  cup butter, melted 
y 2  cup chopped seeded 

raisins

y 2  cup broken walnut meats 
1 teaspoon salt 
y 8  teaspoon pepper 
y 2  teaspoon sage

Mix ingredients together lightly with fork. Y ield: 2 V2 cups 
stuffing.

WIL D  RICE  AN D  M U SH R O O M  ST U F F IN G

y 3 cup chopped onion y 4  pound sausage meat
y 4  cup butter 3 cups boiled wild rice
1 cup chopped mushrooms 1 teaspoon salt

Saute onion in 2 tablespoons butter 5 minutes, or until ligh tly 
browned, and remove from pan; add remaining 2 tablespoons 
butter and mushrooms, and cook 5 minutes, then remove from 
pan. F ry sausage meat until lightly browned, stirring constantly; 
remove from heat and stir in onion and mushrooms; add wild 
rice and salt, mixing lightly. T his makes a light goose stuffing. 
Y ields 5 cups stuffing or enough for 1 (10 lb .) goose.



SAU C E S F O R  F ISH , M E AT , 

P O U L T R Y , G AM E , AN D  

VE GE T AB L E S

SAUCE S add variety to the diet, make foods more attractive 
to the eye and to the palate, and thus stimulate appetite, 

aid digestion and improve nutrition.

W H I T E  AN D  B R O W N  SA U C E S

Methods of combining flour or corn-starch with liquids are 
given in the front of the book. (See Index.) The simplest 
method of thickening sauces is by means of a roux. E qual parts 
of fat and flour make the best roux. I f  much more fat than 
flour is used, the fat rises to the top of the mixture. I f  less fat 
than flour is used, the paste may burn. T herefore, if  more fat 
than flour is required in the sauce, it  should be beaten in in small 
pieces after the liquid is added and just before the sauce is 
served; if  less fat than flour is required, it  is better not to make 
it  into a roux but to use another method of thickening the 
sauce.

A ll sauces thickened with corn-starch should be cooked for at 
least fifteen minutes. Standing over hot water in a double 
boiler for an hour or longer improves the flavor. Sauces 
thickened with flour are better if  cooked for at least five minutes 
after thickening. The seasonings should be added just before 
the sauce is served.

T o M ake a R oux

F o r  a  W h i t e  S a u c e — The American method of making a 
roux for white sauce is to melt the fat, add the flour and cook 
only until the, m ixture bubbles before adding the liquid. This 
saves time, but at the expense of the flavor of the sauce. The 
French method is to melt the fat, add the flour and cook, with 
constant stirring, for five minutes, before; adding any liquid. 
T his removes the raw taste of the flour.

F o r  a  B r o w n  S a u c e — Melt the fat and allow it  to brown
307
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before adding flour, then stir in the flour and stir constantly, 
until the flour is brown. The color depends on this browning, 
but care must be taken not to scorch This long preliminary 
cooking is the secret of a successful brown sauce. Tomato juice 
or sauce may be used as liquid.

ST AN D AR D  RE CIPE  F OR WH IT E  SAU C E

T h i n  W h i t e  S a u c e .

For cream soups

1 t a b le s p o o n  b u t t e r  o r  o t h e r  

f a t

1 t a b le s p o o n  flo u r

M e d i u m  W h i t e  S a u c e .

For gravies, sauces, creamed ai

2  t a b le s p o o n s  b u t t e r  o r  o t h e r  

f a t

2  t a b le s p o o n s  flo u r

T h i c k  W h i t e  S a u c e .

For cutlets, croquettes and souffles

4  t a b le s p o o n s  b u t t e r  o r  o t h e r  1 c u p  m i lk  

fa t  y4 t e a s p o o n  s a lt

4  t a b le s p o o n s  f lo u r  l/ g t e a s p o o n  p e p p e r

Use method 1 or 2 for making these sauces.

M e t h o d  1— Melt butter, blend in flour until smooth. Add 
milk gradually, stirring constantly until boiling point is reached. 
Reduce heat and cook for 3 minutes longer; add seasonings and 
blend. Place over hot water to keep hot and cover tightly to 
prevent film from forming.

M e t h o d  2 — Heat milk. B lend butter or other fat and flour 
together and add to hot milk, stirring constantly until mixture 
thickens. Cook for 3 minutes longer, add seasonings and blend.

M e t h o d  3— When less butter than flour is used, heat %  of 
the m ilk; mix remaining milk with flour to make a smooth 
paste; stir into hot milk, heat to boiling and cook until thickened, 
stirring constantly. Add butter or other fat and seasonings and 
cook for 3 minutes.

1 c u p  m i lk  

y4 t e a s p o o n  s a lt  

y 8 t e a s p o o n  p e p p e r

s c a l l o p e d  d i s h e s  

1 c u p  m i lk  

y4 t e a s p o o n  s a lt  

y 8 t e a s p o o n  p e p p e r



' VAR IAT I O N S OF  WH IT E  SAU C E

Use 1 cup medium white sauce as the basis for each sauce.

C a p e r  S a u c e — Add 2 to 4 tablespoons chopped capers.
C e l e r y  S a u c e — Add Z2 cup chopped cooked celery.

C h e e s e  S a u c e — Add 2 to 4 ounces grated cheese. Set over 
hot water and stir until the cheese is blended with sauce. Season 
to taste with mustard and paprika.

C r e a m  G r a v y — Use 2 tablespoons meat drippings for butter 
in white sauce recipe.

C r e a m  S a u c e — Use cream instead of milk in white sauce.
E g g  S a u c e ,  N o . 1— Add 1 hard-cooked egg, chopped.
No. 2 — Beat an uncooked egg, dilute with 1 tablespoon of 

hot thin white sauce, then beat this into the remainder of a cup 
of sauce. I f the egg white is beaten separately, the sauce will be 
foamy.

L o b s t e r  S a u c e — A d d  / z c u p  f i n e l y  f l a k e d  c o o k e d  l o b s t e r .

M o c k  H o l l a n d a i s e  S a u c e — Pour sauce over 2 slightly 
beaten egg yolks, 2 tablespoons each of butter and lemon juice, 
beat thoroughly and serve immediately.

M u s h r o o m  S a u c e — Add l/ z to Z s  cup chopped or sliced 
cooked mushrooms to sauce.

O l i v e  S a u c e — Add Za- cup chopped ripe or stuffed olives.
O y s t e r  S a u c e — Heat 1 pint small oysters in their own 

liquor to boiling point. Remove from heat after they have 
cooked l/ z minute and combine with sauce. Season to taste.

P a r s l e y  S a u c e — Add 2 to 4 tablespoons chopped parsley.
P i m i e n t o  S a u c e — Add 2 tablespoons minced onion and 

6 tablespoons minced pimiento. O nion may be browned in fat 
when making white sauce, if  desired.

S h r i m p  S a u c e — Add Zz cup chopped cooked shrimp.
S o u b i s e  S a u c e — Rub 4 boiled onions and 2 sprigs parsley 

through a coarse sieve. Combine with sauce.

T o m a t o  C r e a m  S a u c e — Cook 1 cup fresh or canned toma­
toes, 1 stalk celery, 1 slice onion, Z2 teaspoon salt and a few 
grains cayenne together for 20 minutes. Rub through a sieve. 
Add gradually, stirring constantly, to white sauce.

V e l o u t e  S a u c e — Use 1 cup well-seasoned white stock for 
milk in thin or medium white sauce.

Y e l l o w  S a u c e — Add hot sauce to 1 or 2 slightly beaten egg 
yolks and beat thoroughly.



B E CH AME L  SAU C E
N o .  1 .

Use one-half cup of meat stock instead of half  of the m ilk 
in medium or thin white sauce. I f an acid flavor is desired, add 
one teaspoon of lemon juice to each cup of sauce.

N o .  2 .

1 s m a ll o n i o n  ] 4  c u p  c h o p p e d  le a n  r a w  h a m

2  t a b le s p o o n s  f a t  4  t a b le s p o o n s  flo u r

1 p i n t  m i lk

Slice the onion, place the fat in a saucepan and slightly brown 
the onion and ham in it. Add the flour and, when well mixed, 
the milk. Stir until it boils, then cook over hot water for ten 
minutes or longer. Add seasonings, strain and use.

CH AU D-F R O ID SAU C E

W h i t e — Soak one tablespoon gelatin in cold water and add 
to one cup of hot veloute sauce. Mix well; strain, if  necessary; 
let cool and use to coat cold meats.

B r o w n — U s e  a  b r o w n  r o u x  a n d  b r o w n  s t o c k  i n  m a k i n g  t h e  

v e l o u t e .

Y e l l o w — Add the beaten yolks of two eggs to white chaud- 
froid sauce just before removing from the fire.

P IN E APP L E -ORAN GE  SAU C E

6  t a b le s p o o n s  s u g a r  1 c u p  o r a n g e  ju ic e

y 2 t a b le s p o o n  c o r n s t a r c h  G r a t e d  r i n d  1 o r a n g e

1 c u p  w a t e r  1/3  c u p  c r u s h e d  p i n e a p p le

Combine ingredients in the order listed. Heat to boiling and 
cook for 3 minutes. Serve with ham or tongue.

Brown sugar may be used in place of granulated.
Add 54 CUP raisins and cook until they puff.

POUL E T T E  SAU C E

1 c u p  v e lo u t e  s a u c e  2  e g g  y o lk s

1 c u p  c r e a m

Slowly add, with constant stirring, the veloute to the egg 
yolks, beat in the cream and reheat over hot water. Beat well



3 i i

and serve at once. I t is improved by adding, a little at a time, 
one tablespoon butter, the juice of half  a lemon, a tablespoon 
of chopped parsley and a dash of nutmeg.

B UT T E R SAU C E  A  L A CRE OLE

1 c u p  c o ld  w a t e r  Z2 t a b le s p o o n  flo u r

4  Zz t a b le s p o o n s  b u t t e r  J u i c e  o f  1 le m o n

Make a sauce of one-half cup cold water, one-half tablespoon 
butter and the flour. When the m ixture boils, stir in quickly 
four tablespoons butter and add, by degrees, another one-half 
cup of cold water to keep the mixture from boiling. Stir in 
the juice of a lemon and strain. I t must be served at once and 
hot. I t becomes oily if  kept long. One tablespoon of chopped 
parsley m ay be added.

D R AW N  B U T T E R SAU C E

Zs c u p  b u t t e r  1 p i n t  b o i lin g  w a t e r

4  t a b le s p o o n s  f lo u r  Za t e a s p o o n  s a lt

Make a roux of four tablespoons of the butter and all of the 
flour. G radually add the boiling water, stirring constantly 
over hot water, until the sauce comes to the boiling-point. 
Simmer until it  is thick and smooth. When ready to serve, add 
salt and the remaining butter in small bits, beating constantly.

MAIT RE  D ’H OT E L SAU CE

2  c u p s  d r a w n - b u t t e r  s a u c e  2  e g g - y o lk s

1 t a b le s p o o n  le m o n - ju i c e  S a l t  a n d  p e p p e r

1 t a b le s p o o n  c h o p p e d  p a r s le y

Add the lemon-juice and chopped parsley to the drawn-but­
ter sauce. Let it  cool slightly, add the beaten yolks and season 
with salt and pepper. Do not permit the sauce to boil after 
the addition of the egg-yolk.

CAPE R SAU CE

Follow the recipe for maitre d’hotel sauce, omitting the 
parsley and adding three tablespoons capers. This is excellent 
with fish.

( F o r  a n o th e r  re c ip e  fo r  c a p e r sa uc e ,  see V a ria t io n s  o f W h it e  Sa u c e ,  p a g e  3 0 9 . )



IM IT AT IO N  C AP E R  SAU C E

y 2 c u p  c h o p p e d  p ic k le s  2  c u p s  d r a w n  b u t t e r  s a u c e

To the drawn butter sauce add pickles, cut into tiny cubes 
of a uniform size and well drained. Boil for one minute. Serve 
with fish or chops.

H O L L AN D AISE  SAU C E

2  e g g  y o lk s  y4 t e a s p o o n  s a lt

V2 c u p  b u t t e r  D a s h  c a y e n n e

1 t a b le s p o o n  le m o n  ju ic e

Place egg yolks with % of the butter in top of a double boiler. 
Keep water in bottom of boiler hot but not boiling. Stir eggs 
and butter constantly; when butter melts add another portion 
and as it melts and the mixture begins to thicken add remaining 
butter. Keep stirring all the time. As soon as mixture is thick, 
remove from heat and add seasonings. The sauce is delicious 
served over vegetables. Should sauce separate, beat in 2 table­
spoons boiling water, drop by drop. Makes 1 cup sauce.

Increase lemon juice to 1 J4 tablespoons.

W i t h  W a t e r — Cream butter, add egg yolks 1 at a time, 
blending each one in thoroughly. Add remaining ingredients 
and beat. Just before serving add J4 cup boiling water grad­
ually, beating constantly. Cook over hot water, stirring con­
stantly until thickened. Serve at once.

W i t h  A n c h o v y — Season sauce with anchovy paste.

W i t h  S h e r r y — Just before serving sauce, add 2 tablespoons 
sherry, drop by drop, beating constantly.

B E AR N AISE  SAU C E

4  t a b le s p o o n s  f a t  

Y o lk s  4  e g g s  

y 2 t e a s p o o n  s a lt  

y2 t e a s p o o n  p e p p e r

1 t a b le s p o o n  t a r r a g o n  v i n e g a r  

1 t e a s p o o n  o n io n  ju ic e  

1 t e a s p o o n  c h o p p e d  t a r r a g o n  

1 t e a s p o o n  c h o p p e d  p a r s le y

Stir the fat until perfectly soft and creamy. Place the egg 
yolks and the salt and pepper in the top of a double boiler and 
beat light with an egg beater, then add one-third of the fat and 
beat until smooth, add another third and beat again, and then 
add the remainder and beat until all is perfectly smooth. Add 
the vinegar and onion juice and beat again. Place over boiling



water and cook for three minutes, beating constantly with the 
egg-beater. Remove from the fire, put in the chopped parsley 
and tarragon and use immediately.

VICT O R H U GO  SAU CE

5 4  t e a s p o o n  fin e  c h o p p e d  1 t e a s p o o n  le m o n - ju i c e

s h a llo t  1 t e a s p o o n  m e a t  e x t r a c t  o r

1 t a b le s p o o n  t a r r a g o n  v i n e g a r  o n e  m e a t  c u b e

J / 3  c u p  b u t t e r ,  w a s h e d  ( p .  5 9 1 )  1 t a b le s p o o n  g r a t e d  h o r s e -

Y o lk s  o f  t w o  e g g s  r a d is h

Cook the shallot in the vinegar for five minutes. Wash the 
butter and divide, it  into thirds. Add one of the thirds to the 
vinegar, with the egg-yo lks, lemon-juice and meat extract. 
Cook over hot water, stirring constantly. As soon as the butter 
is melted, add the second piece, and then the third piece. 
When the sauce thickens, add the grated horseradish.

GIBLE T  GR AVY

G i b le t s  a n d  n e c k  o f  f o w l  2  t a b le s p o o n s  f lo u r

2  t a b le s p o o n s  c h i c k e n  f a t  S a lt  a n d  p e p p e r

Place the giblets (liver, heart and gizzard) and the neck in 
a saucepan and cove,r them with cold water. Simmer slowly 
and when they are tender remove the flesh from the neck and 
chop it  fine with the giblets. Save the stock in which the giblets 
and neck were cooked. F leat the fat in a small saucepan on 
top of the stove and when it  is hot stir in the flour. Cook two 
minutes, then add one cup of the stock pouring it in gradually 
so that it  will not thin the gravy too much. I f  the gravy seems 
too thick, add a little  hot water. Last, put in the chopped 
giblets and season to taste with salt and pepper.

BRE AD SAU CE

1 c u p  s t a le  b r e a d - c r u m b s  1 o n io n

2  c u p s  m i lk  3 t a b le s p o o n s  b u t t e r

S a l t  P e p p e r

This sauce is generally served with small birds. I t may be 
served with roast chicken or duck. The crumbs must be entirely 
white. S ift them through a coarse sieve, place the ones that 
pass through in the milk, add the onion and place in a stew-



pan on the fire to cook. Cook for twelve minutes, remove the 
onion and add one tablespoon of butter with salt and pepper 
to taste.

B r o w n e d  C r u m b s — Place the remaining butter on the fire 
in a frying-pan, add the coarse bread-crumbs and f ry them 
until brown, being careful to have the fat very hot before 
putting in the crumbs. Stir vigorously for two or three m in­
utes, but do not allow the crumbs to burn. Serve the sauce in 
a gravy-dish and sprinkle with the browned crumbs.

N o. L B ROWN  SAU CE

1 t a b le s p o o n  c h o p p e d  o n io n  2  t a b le s p o o n s  flo u r

2 t a b le s p o o n s  f a t  1 c u p  b r o w n  m e a t  s t o c k

P e p p e r  S a lt

Brown the onion and fat. Add the flour and make a brown 
roux (See I ndex). Pour in the brown stock and cook with 
constant stirring until the sauce thickens. Strain to remove 
the particles of onion, and season with pepper and salt. I f  the 
roux was not sufficiently brown to make the? sauce a desirable 
color, a few drops of vegetable flavoring or of Worcestershire 
sauce m ay be added. I f  a more high ly flavored sauce is desired, 
add a slice of carrot, a sprig of parsley, a little thyme and a few 
peppercorns to the onion, and brown in the fat.

N o. 2— In making brown sauce for a roast, the simplest way 
is to use the fat and juice of the roast. Add two tablespoons 
of flour to two tablespoons of the hot drippings, stir and cook 
well. T hen add one cup of boiling water, stir well to avoid 
lumps, and season to taste with salt and pepper. I f  liked, add 
a tablespoon or two of catchup or a flavoring of Worcester­
shire or other sauce.

MADE  GR AVY

2 s m a ll o n io n s  

1 c a r r o t

S m a ll p ie c e  o f  le a n  b e e f,  s iz e  

o f  e g g ,  o r  1 b e e f c u b e  o r  

1 t e a s p o o n  b e e f e x t r a c t

B u t t e r  o r  o t h e r  f a t

F lo u r

P e p p e r

S a lt

C a t c h u p

C ut up onions and carrot, place them with the lean beef or 
extract in a stew-pan with the fat and brown all together. Add 
enough water to cover the mixture and stir slowly until the



vegetables are cooked. Strain, thicken with flour, using two 
tablespoons to each cup of liquid, and add pepper, salt and 
catchup. Color brown with caramel or vegetable flavoring if  
necessary.

C U R R A N T  J E L L Y  S A U C E

1 onion

1 tablespoon fa t  

1 tablespoon flour 

l/ 2 cup c urrant je lly

1 stalk c elery

1 bay-leaf

2 tablespoons vinegar 

2 cups stock

Slice the onion and cook in the fat till it begins to color, 
thqn add the flour and herbs and stir until brown. Add the 
vinegar and the stock and simmer twenty minutes. Strain, 
skim off all the fat, put in the jelly and stir until it  is melted. 
This sauce is used with game.

M U S H R O O M  S A U C E

4  tablespoons fa t  1 cup mushrooms, fresh or

4  tablespoons flour canned

2 cups stoc k Salt and pepper

Make a brown sauce of the fat, flour and stock. Add one 
cup mushrooms and cook until hot. I f  mushrooms are over­
cooked they will become tough. T hree or four minutes is 
sufficient for those that have been canned and five or six min­

utes for fresh ones.
This sauce is used with any kind of roasted, broiled or braised 

meat, particularly with beef.

O N I O N  S A U C E

54 cup minced onion 1 / 2 cups beef stock

3 tablespoons fa t 1 tablespoon minced parsley

3 tablespoons flour

Cook the onion with the fat until slightly browned. Stir in 

the flour, then add the stock and parsley, stirring constantly. 

Serve with beef. .



S A U C E  P I Q U A N T E

2 tablespoons butter or other 

fa t

2 onions 
2 carrots 

2 shallots

T hym e *

1 tablespoon minced parsley

2 c loves

1 c love garlic

2 tablespoons flour

1 cup beef or veal stoc k 
cup vinegar 

Salt and pepper

Melt fat, slice into it  onions, carrots and shallots. Add a little 
thyme, minced parsley, cloves and clove of garlic. Let this 
mixture cook until the carrot is soft, then add flour. Let it 
cook for five minutes more, and add beef or veal stock and 
vinegar, skim, and strain through a sieve. Add salt and pepper 
when boiling.

S A U C E  R O B E R T

6 onions

2 tablespoons fa t  
2 tablespoons flour 

1 cup stock

1 tablespoon lem on-juic e

1 tablespoon mushroom  

c atc hup

Salt and pepper 

Mustard

Slice onions and saute them in the fat in a small saucepan 
until they are well browned; then add the flour, mushroom 
catchup, stock, salt, pepper and mustard to taste and the lemon- 
juice. This sauce m ay be served with both cold and hot meats.

C U R R Y  S A U C E

1 tablespoon fa t  1 pint stock, m ilk or water

2 teaspoons chopped onion 1 tablespoon flour

1 teaspoon c urry-powder Salt and pepper

T his sauce is used as a basis for many dishes. Cold meat or 
fish, oysters, hard-cooked eggs, canned or left over salmon, lob­
ster, and shrimps, all may be heate,d in this sauce and a great 
variety of dishes is thus made possible. Have the fat hot and 
saute in it  the chopped onion until a delicate brown, then add 
the curry-powder and stock or wate,r. Simmer for ten minutes 
and then stir in the flour that has been rubbed smooth in a 
tablespoon of cold water. Allow it to boil for a minute or two, 
stirring constantly. Strain and it  is ready for use.



S A U C E  SU P R E M E

2 tablespoons fa t 2 tablespoons lem on-juice

2 tablespoons flour 2 teaspoons chopped parsley

1 cup chicken stoc k

Place the fat in a frying-pan, over the fire, and when it is 
hot, add the flour. Stir well. When it  is turning brown, add 
the chicken stock and boil for several minutes, stirring con­
stantly. Then add the lemon-juice and the parsley. After 
the sauce has boiled up once, it  is ready to serve.

O L I V E  S A U C E

2 dozen olives 2 tablespoons flour

2 tablespoons salad oil 1 pint stoc k

1 slice onion Salt and pepper

1 lemon

Place the olives in an earthenware bowl, cover with hot water 
and let them remain for half an hour to draw out the brine. 
Place the oil in a frying-pan, and add the onion; when this 
commences to color, add the flour. Stir until smooth. After 
it  has cooked for two minutes, add the stock, and regulate the 
heat so that the sauce will simmer gently. Pare the olives from 
the stones, round and round as though paring an apple, leaving 
the pulp in a single strip. I f  this is done carefully, the olives 
will coil back into shape. Place them in the sauce, add the 
seasoning and the juice of the lemon and simmer for twenty 
minutes. Skim carefully and serve.

S P A N I S H

1 tablespoon minced lean raw 
ham

1 tablespoon chopped c elery'

1 tablespoon chopped c arrot

1 tablespoon chopped onion

2 tablespoons fa t

Melt the fat. Add the ham 
they are brown. Make a sauce 
salt, pepper and liquid.

S A U C E

2 tablespoons flour 

l/ z c up stock 

Z2 cup tom ato-juic e 
Z2 teaspoon salt 

Z& teaspoon pepper

and vegetables and cook until 
of this mixture and the flour,



C H A T E A U B R I A N D  S A U C E

3 tablespoons fa t  Pepper

1 tablespoon lem on-juic e 1 teaspoon minced paisley

1 teaspoon salt 2 cups Spanish sauce

W hip together the fat, lemon-juice, salt, a pinch of pepper 
and minced parsley. Add the Spanish sauce, reheat, stir for 
a moment and serve.

T O M A T O  S A U C E

1 quart fresh or canned 3 tablespoons fa t

tomatoes 3 tablespoons flour

1 slice onion Salt and pepper

8 c loves

Set thei tomatoes, onion and cloves on the fire and cook for 
twenty minutes. B rown the fat in the frying-pan, add the 
flour, and cook until smooth and brown, stirring constantly. 
Add the tomatoes, cook for three minutes, season with salt and 
pepper and pass through a strainer fine enough to hold back 
the seeds. T his makes a very thin sauce. Use more flour if  
you prefer a thick sauce.

T O M A T O  A N D  M U S H R O O M  S A U C E

2 slices bacon or small quan­

t ity  uncooked ham

1 slice onion 
6 slices c arrot 

B ay-leaf

2 sprigs thym e  
Sprig parsley

1/ 2 N o. 1 can mushrooms

2 cloves

l/ z teaspoon peppercorns 
F ew gratings nutm eg  

Z2 N o. 2 can tomatoes 

5 tablespoons flour 
\y2 cups brown stoc k 

Salt and pepper

Chop the bacon or ham, and cook with onion and carrot 

fo r five minutes. Add bay-leaf, thyme, parsley, cloves, pepper­

corns, nutmeg, and tomatoes, and cook five minutes. Mix the 

flour with five tablespoons of cold water and rub out all the 

lumps; then add enough water so that the batter can be poured 

in a thin stream. Add to the sauce, stirring constantly. As 

the sauce thickens, dilute it  with the stock. Cover, set in the



319

oven (300°  F .) and cook one hour. Strain, add salt and 

pepper to taste and the mushrooms, drained and cut in quarters. 

T hen cook two minutes over direct heat.

R A V I G O T E

1 cup thin white sauce 
%  cup lemon-juice 
1 tablespoon tarragon vine­

gar

1 tablespoon minced shallot

S A U C E

1 tablespoon minced c hervil 
1 tablespoon minced tarragon 

leaves

1 tablespoon minced chives 

1 tablespoon butter

While sauce is hot, add other materials, except butter. Keep 

hot five minutes, strain, beat in butter. Serve hot or cold.

B R O W N E D  B U T T E R

Place a piece of butter in a hot frying-pan and toss about 

until it browns. Stir browned flour into it until it is smooth 

and commences to boil. This is used for coloring gravies, 

sauces, etc.

B R O W N E D  F L O U R

Spread flour on a pie-tin and place on the stove or in a very 

hot oven (450 ° -5 00°  F .). When it begins to color, stir con­

stantly until it  is evenly browned throughout. When cold, 

cork closely in jars.

G L A Z I N G  F O R  M E A T

N o. 1— Boil one quart of consomme until it is reduced to one 

cup. For half-glaze, reduce it to one pint.

N o. 2— Simmer a small amount o f jellied stock with burnt 

sugar until it  becomes like a sirup.

N o. 3— To one cup brown stock, add one-half tablespoon 
gelatin soaked in four tablespoons water. The glaze should be 
melted over hot water and applied to meat, fish, game or 
poultry.



N o  L  C R A N B E R R Y  S A U C E

1 quart cranberries 2 cups boiling water

2 cups sugar

Boil the sugar and water together for five minutes. Remove 
any scum that may have formed. Add the cranberries and 
cook without stirring until they are thick and clear.

N o. 2— Cook the cranberries and water together until the 
skins of the berries are broken. Add the sugar and simmer 
for five or ten minutes. Chill before using.

N o. 3— I f  a strained sauce is desired, cook the cranberries 
and water as in No. 2 and rub through a sieve. R eturn the 
strained portion to the fire, add the sugar and simmer for five 
or ten minutes.

SP I C E D  C R A N B E R R I E S

4  cups c ranberries 5 allspice

5 cloves 2 sticks c innamon

3 cups sugar 2 blades mace

Pick over and wash the berries. Place in a saucepan and 
cover with cold water. T ie spices in a cheese-cloth bag and 
drop in with the berries. Cook until the berries burst. R e­
move spices, add sugar, and cook until the mixture is clear. 
Chill.

M O C K  W I L D  C H E R R Y  S A U C E

1 quart c ranberries 1 / A cups sugar

1 cup water * 1 teaspoon almond flavoring

Add cranberries to boiling water, cover and cook until the 
berries burst. Add sugar and boil a few minutes longer. Add 
flavoring.

N o . x. A P P L E  S A U C E

4 quarts sweet c ider 2 quarts apples

B y b o ilin g  it  u n c o ve re d ,  re duc e  fo u r  q u a rts  o f n e w  c ide r to  

tw o  q u a rts .  P a re , q u a rte r a nd c ore  the  apples and sim m er 

w ith  the  c ide r fo r  fo u r  h o urs .  F la vo r w ith  c inn a m o n , i f  de­

sired.



N o . 2.

1 quart apples 1 c up sugar 1 cup water

Pare, chop and place apples in a deep pudding-dish; sprinkle 
with sugar, and pour water over them. Bake in a slow oven 
(25 0 ° -3 5 0 °  F .) two hours or morq, until they are a rich red- 
brown. Serve with goose, pork or game.

M I N T  S A U C E

1 tablespoon powdered sugar l/ 4 cup minced m int leaves 
l/ z cup vinegar

D issolve sugar in vinegar. Pour this over minced m int 
leaves and set where it  will keep warm but not hot. Allow it 
to infuse for half  an hour. I f  vinegar is very strong, dilute 
with water.

C U R R A N T  M I N T  S A U C E

54 cup c urrant je lly 1 to 2 tablespoons chopped

Shavings from  orange-rind m int leaves

Separate je lly into pieces, but do not beat it. Add chopped 
mint leaves and orange-rind shavings. Serve around roast.

S O U T H E R N  B A R B E C U E  S A U C E

y2 cup butter or other fat

1 sour pickle, finely chopped

2 tablespoons chopped onion 

2 tablespoons Worc estershire

sauce

2 tablespoons c hili sauce 

4  slices lemon 

1 teaspoon brown sugar 

1 green pepper, chopped fine 

1 cup vinegar

Combine all ingredients and mix thoroughly. Place in a 

saucepan and simmer until butter or other fat melts, stirring 

constantly. Place in the top of a double boiler and keep warm 

until ready to use on barbecued meats or as a sauce for barbecued 

sandwiches. Makes 1%  cups sauce.

B a r b e c u e d  M e a t s ,  beef, lamb, veal and pork in the form 
of roasts, chops or steaks are braised in this sauce. Chicken may 
also be used.



C U C U M B E R  S A U C E

2 cucum bers Salt and cayenne

Y z cup stoc k C elery essence

Yz tablespoon vinegar

C ut peeled cucumbers into very small pieces. Simmer until 
tender in a saucepan with stock, vinegar, salt, cayenne and a 
little celery essence. Celery-salt may be used instead of plain 
salt, if  preferred. A bit of boiled onion and a little butter 
may be added also, if  desired. Strain through a sieve.

A N C H O V Y  S A U C E

Ya cup fresh butter Cayenne pepper

1 teaspoon anc hovy paste

Melt the butter and stir in the anchovy paste and the cayenne 
pepper. W arm and stir thoroughly and serve with either boiled 
or fried fish.

B E U R R E  N O I R

2 tablespoons butter 1 tablespoon chopped parsley

1 tablespoon vinegar Yz teaspoon salt

1 teaspoon lemon-juice Ya teaspoon pepper

Place the butter in a frying-pan and when it is browned add 
the other ingredients. Boil up once and serve. This sauce is 
poured over fried fish or boiled fish just before serving.

P A R S L E Y  B U T T E R

3 tablespoons butter 1 tablespoon chopped parsley

Yz to 1 tablespoon lem on- Yz teaspoon salt

juice Y% teaspoon pepper

Cream butter and add lemon-juice, chopped parsley, salt 
and pepper. T his m ay be used to spread on fried or boiled fish 

or over potato balls. When intended for potato balls, one-half 
tablespoon of lemon-juice will be enough.

L O B ST E R  B U T T E R

1 lobster c oral 3 tablespoons butter

3 tablespoons chopped lobster Seasoning

Lobster butter is used in lobster soups and sauces to give 
color and richness. Pound the coral of a lobster to a smooth



paste with two tablespoons of butter, add chopped lobster and 
remaining tablespoon of butter and pound again until all is 
reduced to a smooth paste, then rub through a fine sieve. I f  
coral is not obtainable, the small claws m ay be pounded with 
the butter.

M U S T A R D  S A U C E

1 tablespoon d ry m ustard 1 tablespoon vinegar

l/ z teaspoon sugar 1 tablespoon melted butter

Ya teaspoon salt / 4 cup boiling water

Mix dry ingredients, add liquids, mix well and serve.

J E L L Y  S A U C E

1 glass c urrant or grape 1 teaspoon d ry m ustard

je lly 1 teaspoon salt

T urn the currant or grape jelly out into a deep plate and 
beat it  to a foam. T hen add dry mustard and salt and beat 
again thoroughly.

O R A N G E  R A I S I N  S A U C E

1 cup boiling water 1 tablespoon flour

Juic e and grated rind of one 1 tablespoon butter 

orange % c up seeded raisins

y4 cup sugar

M ix the dry ingredients, add bo iling water and cook until 
clear. Add the orange-juice and rind, the raisins and the butter.

R E M O U L A D E  S A U C E

2  hard-cooked egg-yolks 

1 ra w egg-yolk

3 tablespoons tarragon vinegar 

3 tablespoons c ider vinegar

? cups oil 

1 teaspoon m ustard 

Yz teaspoon salt 
1 teaspoon parsley

P ut the cooked yolks of eggs through a coarse wire sieve, and 
then put thetm in a dish with the raw yo lk and the seasoning. 
Add two tablespoons of the vinegar and beat thoroughly five 

minutes. N ext add the oil, one teaspoon at a time, beating 
the mixture two or three minutes at a time after each addition 
of oil. When five teaspoons have thus been added, the rest of



the oil may be put in in larger quantities, three or four teaspoons 
at a time. Whenever the sauce becomes so thick that the 
beater turns hard, put in one-half tablespoon of vinegar. This 
sauce may be used for meat  ̂ for salads, or for such vegetables 
as asparagus, broccoli and artichokes. I t m ay be varied b y 
adding capers, minced gherkins and a dash of cayenne. There 
is not a great deal of difference between remoulade sauce and 
mayonnaise.

T A R T A R  S A U C E

1 cup mayonnaise dressing 1 tablespoon chopped

1 teaspoon onion-juic e cucum ber pickle

1 tablespoon capers

Make the mayonnaise rather more sour and with a little more 
mustard than for salad, and mix into it the capers, pickle and 
onion-juice. Set in the refrigerator until needed. I t should be 
quite thick when served.

N o . L  H O R S E R A D I S H  S A U C E

1 teaspoon m ustard Salt

3 tablespoons cream H orseradish

1 tablespoon vinegar

Mix the first four ingredients and add as much grated horse­
radish as needed to make it  the desired thickness.

No. 2.

l/ 4 cup heavy c ream 1 tablespoon vinegar

3 tablespoons grated horse- %  teaspoon salt

radish Sprinkle o f cayenne or pepper

Whip the cream stiff. Mix the other ingredients and beat 
them gradually into the whipped cream. Serve on baked ham.

B U T T E R - O R A N G E  F L U F F

pound butter ] /2 cup brown sugar

1 teaspoon grated orange rind

Cream the butter until light and fluffy. Add brown sugar 
gradually, beating the mixture to a light, fluffy mass. Stir in the 
grated orange rind. Use for waffles and pancakes.



V I N A I G R E T T E  S A U C E

1 teaspoon salt 1 tablespoon chopped pickle

Yx teaspoon paprika 1 tablespoon chopped green

F ew grains pepper pepper

1 tablespoon tarragon vinegar 1 teaspoon chopped parsley

2 tablespoons c ider vinegar 1 teaspoon chopped chives 

6 tablespoons olive oil

M ix the ingredients in the order given.

C R E O L E  S A U C E

2  tablespoons chopped 

onion

4  tablespoons minced green 

pepper

2 tablespoons butter

3 tablespoons flour

Salt and pepper 

2 tomatoes or y 2  cup canned 

tomatoes 

1 cup bouillon 

y 4  cup sliced mushrooms

Saute onion and pepper in butter 5 minutes; add flour and 

seasonings and stir until browned; add tomatoes and mushrooms 

gradually and cook 2 m inutes; then add bouillon and heat to 

bo iling. Serve with omelet, spaghetti and fish. Y ield: 2 cups.

F R O N T I E R  S A U C E

3 tablespoons flour 

2 tablespoons butter 

y2 teaspoon salt 

y2 teaspoon paprika  

Dash o f tabasco

%  cup tomato juice 

y4 cup liquid drained from  

stewed or canned mush­

rooms

2 tablespoons heavy cream

Stir flour into melted butter; add seasonings and tabasco, 

then add tomato juice and mushroom liquor gradually and cook 

5 minutes, stirring constantly until smooth and thick. Add 

cream and blend. Serve on macaroni or spaghetti. Y ield: 1%  

cups sauce.



E N T R E E S A N D  M AD E -O VE R  

D ISH E S

A
N  entree is a dish that is served as an independent course 

between two main courses of a meal. In an informal meal, 
an entree of protein food may be served as the main course.

An entree is usually a " light” dish, small in bulk, and is often 
accompanied b y a sauce which m ay or may not be an integral 
part of the dish. I t m ay be served either hot or cold. Hot 
entrees are often accompanied b y a hot sauce, such as Ho l- 
landaise or m aitre d’hotel; and cold entrees b y cold sauces, 
— vinaigrette, tartar, etc. O rdinarily the hot entree precedes 
the roast and the cold entree follows it.

E ntrees m ay be made of a great number of foods— eggs in 
m any attractive forms; fish of all kinds; meat, such as lamb, 
veal and tender cuts of fowl and beef, cooked b y some method 
other than roasting; macaroni and spaghetti; some fruits; and 
m any kinds of vegetables.

Increasingly in America today vegetables are served as 
entrees. T his is undoubtedly due to  the fac t that the eating 
habits of the nation have changed, because we have a growing 
knowledge of and interest in the food-values of vegetables and 
fruits. For luncheon and dinner now one vegetable is often 
raised to  the dignity of becoming a course b y itself.

H o t E ntrees

C r e a m e d  M i x t u r e s — These are the most simple and easily 
prepared of the hot entrees. A ny well-seasoned creamed mix­
ture m ay be use,d. I t must be kept hot and transferred at the 
last possible moment to  the container in which it  is to be served. 
T his m ay be merely a slice of toast, an individual case such 
as a ramekin, patty shell or timbale case, or a border formed 
o f bread, rice or potato.

F o r c e m e a t s — These should have a smooth* velvety texture. 
T hey call for more effort in preparation than any other type of 
entree. T hey are made of cooked or uncooked meat or fish 
in finely divided form, those made of the uncooked material 
being considered the more choice. Such foods as chicken and
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ham, shell fish and any fine white fish make typical forcemeats. 
Forcemeats m ay be use,d in combination with other materials 
or cooked alone to form cutlets and timbales. The cutlets are 
cooked in shallow, chop-shaped molds and the timbales in deep, 
straight sided molds.

C r o q u e t t e s — Croquettes are made of cooked and chopped 
ingredients held together, usually, b y means of a thick sauce. 
When the mixture is cold, it  is made into shapes of uniform 
size, which are coated with flour or sifted crumbs, then rolled 
in an egg mixture so that the egg forms a continuous film, then 
rolled in crumbs again. T he egg mixture is made b y adding 
two tablespoons of water or m ilk to each egg required, and beat­
ing just enough to break up the white of the egg. T he cro­
quettes m ay be allowed to stand until dry or m ay be fried at 
once in deep hot fat. T his is a good way to  use left-o ver cooked 
foods.

Croquettes are made in the form of balls, rolls, cones, nests 
or cups, cutlets or flat cakes. W hatever shape is desired, it  is 
usually easier to attain it  by making the mixture into a ball 
first, thus insuring a compact mass from which the chosen 
form m ay be readily molded.

C u t l e t s — T his word, as used in this chapter refers to  the 
form in which the food is cooked rather than to a distinct type 
of food. Sometimes cutlets are made b y packing forcemeat 
into shallow, chop-shaped molds, but more often they are cro­
quettes, cut or shaped to  look like breaded chops or cutlets. 
The term m ay be extended to include boiled cereal, such as 
rice or cornmeal, which has been packed into a shallow dish, 
left until cold, and then cut into pieces, rolled in egg and crumbs 
and fried or sauted.

F r i t t e r s — These m ay be composed of a piece; of f ruit en­
closed in a batter, then fried in deep hot fat and served with 
an appropriate sauce; or chopped fruit, chopped vegetable, or 
other chopped food, such as dams or lobster, stirred into  the 
batter and fried b y spoonfuls.

T i m b a l e s — T his term is sometimes used to  describe force­
meat cooked in  straight-sided deep molds. More frequently 
perhaps it  refers to  sugarless custards cooked in timbale molds. 
In timbales of this type, where egg is the thickening agent, 
savory seasonings are used, and the m ilk which ordinarily forms 
an important component of custard is replaced in part or en- . 
tirely by meat stock or vegetable puree.



All timbales are cooked in molds of some sort; they are 
cooked by oven-poaching and are not browned. T hey are 
turned out of the molds before they are served. A circle of 
buttered paper laid in the bottom of the mold before it  is filled 
insures perfect unmolding.

H o t  S o u f f l e s — These are the lightest of the entrees, being 
ma‘de' so* b y well-beaten egg-white folded into the seasoned 
foundation mixture. T his m ay be simply a f ruit puree or 
pulp; it  m ay be a white sauce combined with egg-yolks and 
the characterizing ingredient; or it  m ay be a panada made by 
cooking either cracker or bread-crumbs with milk and adding 
the prepared ingredient, this method being best for meat souffles. 
Souffles need the same careful baking given to egg timbales and 
are served in or from the baking-dish. T he top should be 
browned.

F i l l e t s — T his type of entree is composed of a solid piece of 
meat or fish, and may comprise breasts or joints of poultry, 
chops, large oysters, scallops, crabs, fillets of fish and the first 
three cuts of beef tenderloin. These when used as entrees, 
may be cooked by broiling, sauteing, frying or oven-poaching, 
but never by roasting because the flavor and effect would be 
too much like that of the main course.

Veg eta ble  E ntrees— H o t o r C old

The following vegetables are suggested for service as en­
trees: asparagus, cauliflower and broccoli, hot with Hollandaise 
or butter sauce, or cold with vinaigrette; tomato surprise, 
stuffed, for instance, with mushrooms; corn on the cob; mush­
rooms; baked lima beans; long, thin string beans, not cut or 
split; large beets hollowed out and filled with bread crumbs 
and tiny peas or chopped carrots or both; stuffed peppers; 
egg plant; baked Hubbard squash, Brussels sprouts; braized 
celery or endive; cucumbers; and artichoke bottoms stuffed 
with forcemeat and baked.

C old E ntrees

A s f i c s — Aspic is a spiced tart jelly made from brown o r  

white meat stock alone or in combination with gelatin. I t is 
used to enclose a variety of foods in a mold or to give a trans­
parent coating of shining, sparkling finish. Various foods may
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be m olded in  aspic— fo r instanc e, stuffed olives, pla in o r stuffed  

tom atoes, eggs, birds, beef tong ue, c hic ken salad o r a m ousse.

Aspic s g ive am ple o p p o rtu n ity to  show inventiveness in  de­

sign, fo r  th e y are usua lly ela bo ra te ly dec orated. D ec o ra tive  

shapes m a y be c u t fro m  pim iento , green o r red pepper, olives, 

pic kles, ha rd-c ooked eg g -white , ye llo w  c usta rd, pa rsle y, truffles  

o r c ooked vegetables. Green peas and capers,; also, are fr e ­

q u e ntly used.

C h a u d  F r o i d s — F o r these dishes, the  sauce is m ade up  h o t  

b u t the finished p ro d u c t is served c old. T he sauc e, whic h  

m a y be white ,  ye llo w  o r bro wn , and stiffened w ith  gela tin,  

is used to  g ive a sm ooth, g lossy surfa c e  to  eggs, c utlets ,  breast 

o r o ther c hoice pieces o f c hic ken, fish fillets,  etc .$ a ll o f whic h  

m ust be p la in ly c ooked and well seasoned. A  dec oration is 

usual, also a fina l c oating  o f aspic .

M o u s s e s — T his te rm , used in  c onnec tion w ith  entrees,  re fe rs  

to  a dish m ade o f a m eat, fish o r veg etable puree  stiffened  

w ith  g ela tin and m ade lig h t b y m eans o f beaten c ream . I t  

is m olded to  g ive it  shape, c hilled, the n  unm olded fo r  serving .

C o l d  S o u f f l e s — I t  is diffic ult to  differentia te  these fro m  the  

mousses. A b o u t the  o n ly differenc e is the  m a nner o f serving .  

T he m ix tu re  m a y be p u t  in to  in divid ua l dishes o f c hina, o r  

paper cases, ha vin g  pa per bands pinned about the  to p  to  g ive  

g reater heig ht. W h e n  the  m ix tu re  is c hilled, the  bands are 

rem oved. T he m ix tu re ,  ex tending  above the  edge o f the. c on­

tainer, gives the  e ffec t o f g rea t lig htness, thus sim ula ting  a 

souffle.

S a l a d s — Salads are n o t usua lly th o u g h t o f as entrees, b u t  

in a fo rm a l m enu are so c onsidered.

B orders and Cases 

B RE AD CR O U ST AD E S

C u t  slices o f bread fro m  one to  tw o  inches th ic k.  R em ove  

the bro wn p a rt  o f the  c rust. C u t  each trim m ed slice in to  

tw o  oblongs o r tw o  triang les, fo r  la rg e  c roustades, o r in to  fo u r  

squares o r fo u r triang les, fo r  sm all c roustades. O r  shape the  

bread w ith  c ookie c utters in to  c irc les, diam onds, e tc .  I nsert  

the po int o f a sharp kn ife  in to  the  to p o f the  shaped piec e, one-  

h a lf inc h fro m  the edge, and c ut a round the  o utline , ru n n in g



the knife down to within one-half inch of the bottom. Insert 
the knife point horizontally through one side of the slice, one- 
half  inch from the bottom, and cut out and remove the center  ̂
leaving a box with half-inch walls and bottom. F ry these 
cases in deep fat, (37 5 ° -3 9 0 °  F .) or, if  you prefer, brush 
them over with melted fat and set them in a moderate oven 
(35 0 ° -4 0 0 °  F .) to brown.

R I C E  C R O U S T A D E S

Cook one cup of washed rice in white stock instead of in 
water. D rain well, m ix with a thick white sauce, and spread 
in a greased pan to the depth of about two inches. Cover 
with oiled paper and place weights on top, so that the m ix­
ture m ay become very compact when cold. When it  is per­
fectly firm, cut it  in  circles,' make a cavity in the center of 
each, dip the case thus made in fine bread-crumbs, then in egg, 
and again in crumbs, and f ry in deep fat (3 7 5 ° -3 9 0 °  F .) .

P O T A T O  B O R D E R

9  m e d iu m - s iz e d  p o t a t o e s  1 t a b le s p o o n  s a lt

2  t a b le s p o o n s  b u t t e r  2  e g g s

l/z  c u p  h o t  m i lk

Boil and rice the potatoes. Add remaining ingredients except 
%  teaspoon salt and the egg whites. Beat the mixture until very 
light. Pack into a border mold, well greased, and set in warm 
place eight minutes. Unmold onto an oven-proof platter. Beat 
egg whites, with remaining salt, to a froth, spread over the 
border and brown in a slow oven (300° -350°  F .).

P o t a t o  T i m b a l e s — Peel potatoes and cut into tiny strips 
lengthwise. H eat in a small amount of fat until slightly soft—  
don’t brown. Remove, sprinkle with salt and arrange nests 
inside large deep mufl&n tins, pressing firmly against sides and 
bottom. Bake in hot oven (450°  F .) for 15 minutes. Use car­
rots, parsnips, macaroni, spaghetti or fine noodles instead of 

potatoes. R I C E  g O R D E R

1 c u p  r i c e  

3  c u p s  w h i t e  s t o c k

1 t a b le s p o o n  s a lt

2  e g g - y o lk s

2  t a b le s p o o n s  b u t t e r  o r  o t h e r  

f a t

3  t a b le s p o o n s  m i lk  o r  c r e a m

C o ok washed ric e in  white  stoc k fo r  o n e -h a lf ho ur,  then  

add sa lt  and b u tte r o r o ther fa t  and c ook slo wly tw e n ty m inutes



m ore. B eat the yo lks o f the  eggs with  the c ream  o r m ilk and  

stir in . Grease a bo rder m old, pac k the ric e firm ly in to  it ,  le t  

it  sta nd eig ht to  ten m inutes in  a wa rm  ( n o t ho t)  plac e and 

tu rn  o u t on a h o t p la tte r.  F ill the  c enter w ith  a n y m eat 

prepa ra tion warm ed in  sauce.

T IMB AL E  ROSE T T E S

1  e g g  1/2  CUP  f l ° u r

1 0  t a b le s p o o n s  i r r a d i a t e d  y 8 t e a s p o o n  s a lt

e v a p o r a t e d  m i lk  i y 2 t e a s p o o n s  s u g a r

B eat egg slig htly.  Ad d  m ilk. S ift  flour, then m easure. R e ­

s ift  w ith  salt and sugar in to  the  egg and m ilk m ix ture .  Stir  

u n til b a tte r is sm ooth. I t  should be about the c onsistenc y o f 

h e a vy c ream . U se a deep, heart-shaped tim bale iron. D ip in the  

ho t fa t  to  heat, then in the ba tter,  being  c a re fu l th a t the  b a tte r 

does no t c om e up o ve r the top o f the iron.

Have ready a small, deep kettle of fat, place the iron in it  
and heat until the fat is hot enough to brown a piece of bread 
while counting sixty (370°  F .). T he fat should be deep 
enough to cover the mold end of the iron. T ake out the heated 
iron, remove surplus fat with a piece of absorbent paper and 
lower the iron into  the batter until it  is covered not more than 
three-fourths its height. T his is necessary to  allow for the 
rising of the batter during cooking. I f  only a thin layer of 
batter adheres to  the iron, plunge it  in again, and repeat if  
necessary until there is a smooth layer of partly cooked batter. 
Plunge it  quickly into the hot fat and cook from two to three 
minutes. Remove from the fat, slip the case from the iron 
on to absorbent paper and continue until you have the required 
number of cases.

A  fluted iro n is easier to  w o rk  w ith  th a n  a pla in one, be ­

cause the case does n o t slip o ff u n til th o ro u g h ly c ooked. A  

p ro p e rly c ooked case, ho wever,  should slip easily fro m  the  

m old. I f the  cases are n o t c risp, the  b a tte r is to o  th ic k  and  

should be diluted w ith  m ilk.

T hese cases m a y be filled w ith  a c ream ed veg etable, c ream ed  

oysters, c hic ken o r sweetbreads, o r w ith  fresh o r c ooked fru it  

topped w ith  whipped c ream  o r po wdered sugar. W h e n  sweet 

fillings are used, th e y are served as a dessert. T his rec ipe m akes 

about 20  cases w ith  an iro n o f averag e size.



R ISSOL E S

These are practically little turnovers, filled with a highly 
seasoned m ixture of chopped chicken and ham or other deli­
cate meat moistened with white sauce. R oll puff-paste very 
thin and cut in circleiS. Place a teaspoon of the mixture in the 
center of each circle*  moisten half  the circumference with cold 
water, and fold the other half  over* pressing the edges closely 
together. D ip in slightly beaten egg mixed with a tablespoon 
of water. F ry in deep fat (3 6 0 ° -3 7 0 °  F .) and drain 
thoroughly.

B OUCH E E S

Sm all p a s try shells o r cases filled  w ith  c ream ed m eat o r game 

are c alled bouc hees, and are m uc h in  vog ue fo r  entrees. T hey 

p ro vid e  an ex c elle nt w a y o f u tiliz in g  le ft-o ve rs  o f c hic ken,  

sweetbreads, fish, etc . P aper cases, bo ug ht a t  the  c o nfec tio ner’ŝ  

m a y be used instead o f the p a s try shells.

P AT T Y  C ASE S

R oll puff-paste to  the thickness of one-half inch and with 
a cookie cutter shape circles two and one-half to three inches 
in diameter. W ith a tin y cutter, remove the centers from half 
o f the circles. B rush the edges of the complete circles with 
water and lay the rings on top. Chill thoroughly*  then bake 
in  a hot oven (4 0 0 ° -4 5 0 °  F .) from fifteen to  twenty minutes. 
A t the same time, bake the small centers removed from the 
upper layers of the cases, and use them as lids for the filled 
patties.

VO L  A U  VE N T S

A  vo l a u ve n t  is a la rg e  p a tty .  T he F renc h nam e signifies 

som ething  th a t  w ill fly  a wa y in  the  wind. R o ll o u t puff-pa ste  

one and o n e -h a lf inc hes in  thic kness, and c u t a c irc le  about 

six  inches in  diam eter, using  a c u tte r o r,  w ith  a sharp kn ife ,  

c u ttin g  around the  edge o f a pla te  la id on the  paste. P lac e the  

c irc le  o n a b a kin g -tin  a nd, w ith  a sharp po inted kn ife  o r a 

sm aller c u tte r,  c u t  a c irc le  around the  to p  a bo ut one and one-  

h a lf inches fro m  th e  edge and about an in c h  deep. D o  n o t  

rem ove the  c enter b u t  bake the  entire  c irc le in  a la rg e , fla t pan  

in a h o t oven (4 5 0 ° -5 0 0 °  F .)  fro m  th ir ty  to  fi ft y  m inutes.









THE RING MOLD IS THE DELIGHT OF FAMILY AND FRIENDS WHETHER 

O F NO O DLES,  VEG ETA BLES O R CHICKEN MO USSE

------------------------



W h e n  the  o u te r c rust is c ooked, lift  o ut the c enter, rem ove the  

unc ooked paste fro m  below, and the shell is rea dy to  be filled.  

I t  m a y be filled w ith  lo bster m eat,  oysters,  c hic ken, o r a n y  

kind o f delic ate m eat o r fish c hopped and seasoned, and heated  

in  B ec ham el, white ,  b ro wn  o r m ushroom  sauce, o r w ith  sweet­

m eats o f a n y kind o r fresh berries, sweetened. I n  using  fish, 

always add one teaspoon o f lem o n-juic e  to  the  m ix tu re  a fte r it  

is taken fro m  the  fire.

H O T  E N T R E E S 

C ream ed M ix tures  

P AT T IE S

P atty cases are usually made ahead of time and must be 
thoroughly heated before they are filled. T o heat them, place 
them in a moderate oven (350° -400°  F .) fifteen or twenty 
minutes before they are to be filled.

C hic ken— F ill h o t p a t ty  cases w ith  c ream ed c hic ken.

Clam— F ill hot patty cases with creamed clams (See I ndex).

L obster— F ill ho t p a t ty  cases w ith  c ream ed lobster.

Sweetbread— F ill h o t p a t ty  cases w ith  c ream ed sweetbreads.

C H I C K E N  O R  S A L M O N  A  L A  K I N G

2  c u p s  c o o k e d  d ic e d  c h ic k e n  

2  t a b le s p o o n s  f lo u r  

2  t a b le s p o o n s  b u t t e r  

2  e g g  y o lk s

1  g r e e n  p e p p e r ,  m in c e d  

1  p i m i e n t o ,  c u t  i n  t h i n  s t r ip s

1  c u p  m u s h r o o m s ,  s li c e d  

1  c u p  c h ic k e n  s t o c k  o r  m i lk  

1  c u p  s o u r  c r e a m  o r  e v a p o ­

r a t e d  m i lk  

4  t e a s p o o n s  s h e r r y  

S a lt  a n d  p e p p e r  t o  t a s t e

M elt the b u tte r,  add the peppers a nd m ushroom s and saute  

lig h t ye llo w. L ift  out. B lend the flo ur w ith  the seasoned b u t­

ter.  T hen add the  c hic ken stoc k and c ook till thic kened. A d d  

the c hic ken and, when ho t, add the  c ream  c om bined w ith  the  

beaten egg yo lks,  the  m ushroom s, pepper and pim iento . A d d  the  

sh e rry and serve im m edia tely. D o  no t c ook a fte r adding  the  

eggs o r the m ix tu re  m a y c urdle . Sta nd o ver ho t, n o t bubblin g ,  

wa te r,  i f nec essary. U se 1 c an red salm on, boned a nd skinned.



CH OP SU E Y

2  p o u n d s  u n c o o k e d  c h i c k e n -  

b r e a s t  c u t  i n t o  p ie c e s  o n e -  

s i x t e e n t h  i n c h  b y  o n e  in c h  

b y  o n e - h a lf  i n c h  

B e a n  s p r o u t s  e q u a l i n  m e a ­

s u r e  t o  t h e  c h i c k e n

2  c u p s  o n io n s  c u t  i n t o  t h r e a d s  

2  c u p s  b a m b o o  s h o o t s  c u t  

i n t o  p ie c e s  t h e  s a m e  s iz e  

a s  t h e  c h i c k e n

2  c u p s  m u s h r o o m s  s lic e d  t h i n  

F a t  o r  o i l

P u t the  c hic ken m eat, bean sprouts, onions, bam boo shoots 

and m ushroom s in to  a fryin g - p a n  with  a little  fa t  o r oil to  

p re ve n t stic king  and saute fo r  ten  m inutes. Ad d  h o t wa te r to  

c o ver and c ook fo r  fifte e n  m inutes lo ng er. Ad d  Chinese g ra vy;  

season to  ta ste ;  rem ove fro m  fire  and serve a t onc e.

C h i n e s e  G r a v y —

1 c u p  p r i m a r y  s o u p  o r  

c h i c k e n  s t o c k  

1 t e a s p o o n  c o r n - s t a r c h  

S e s a m u m  s e e d  o i l

S u g a r  S a lt  

1 t e a s p o o n  C h in e s e  s a u c e  

( c a n  b e  b o u g h t  r e a d y  p r e ­

p a r e d )

M ix  the  c o rn-sta rc h  in  a little  c old wa te r,  s tir in  the p rim a ry  

soup o r c hic ken stoc k and le t it  boil u n til it  thic kens. Ad d  the  

C hinese sauce, a fe w  drops o f sesam um  seed oil and sug ar and 

sa lt  to  taste. Stir well.

P r i m a r y  S o u p —

l/z  p o u n d  le a n  p o r k  1 p i n t  w a t e r

Y z p o u n d  c h i c k e n

C ho p the m eat in to  sm all pieces and sim m er tw o  and one-  

h a lf ho urs,  the n  stra in  thro ug h several fo lds o f c heesec loth.

SWE E T B RE AD AN D  OY ST E R PIE

1 p a i r  s w e e t b r e a d s

2  d o z e n  o y s t e r s  

1 t a b le s p o o n  f a t

1 t a b le s p o o n  f lo u r

1 c u p  c r e a m  o r  m i lk

2  e g g - y o lk s ,  h a r d  c o o k e d  

P e p p e r  a n d  s a lt

P u f f  o r  p la in  p ie - p a s t e

P repare sweetbreads (see I n d e x ) .  M ake a white  sauce with  

fa t ,  flo u r and c ream  o r m ilk, and add the eg g -yolks, c hopped 

ve ry fine. A d d  sweetbreads and prepared oysters to  the  sauce. 

Season, p u t  in to  a deep baking -dish, c o ver w ith  a la ye r o f paste, 

and bake.



SH I R R E D  C L A M S  O R  O Y S T E R S  W I T H  

M U S H R O O M S

1 d o z e n  c la m s  o r  o y s t e r s  

l / 2 c u p s  m i lk  

3  t a b le s p o o n s  flo u r  

1 o r  2  t e a s p o o n s  a n c h o v y  

p a s t e

1 d o z e n  la r g e  m u s h r o o m s  

3 t a b le s p o o n s  b u t t e r  

%  t e a s p o o n  g r a t e d  o n io n  

P a p r ik a

S a lt  a n d  le m o n - ju i c e

C ut rounds of toast in two or two and one-half inch circles 
and arrange in a shallow baking-dish; place large peeled mush­
room caps on the toast. D ip clams or oysters in melted butter 
seasoned with salt, lemon-juice and paprika and lay on mush­
rooms, using enough butter to  season mushrooms also. Bake 
in a moderate oven (375°  F .) , until mushrooms are tender and 
clams are cooked. Make a thin white sauce of m ilk, butter and 
flour, season with onion and anchovy and color with vegetable 
bouquet. Pour around the toast and serve.

S C O T C H  W O O D C O C K

2  t a b le s p o o n s  f a t  1 t a b le s p o o n  a n c h o v y  p a s t e

1 t a b le s p o o n  flo u r  l/ 2 t e a s p o o n  s a lt

1 c u p  m i lk  6  s lic e s  o f  b r e a d

5 h a r d - c o o k e d  e g g s

P repare a white  sauce w ith  fa t ,  flo u r and m ilk, add eggs 

c hopped fine*  a nc ho vy paste and salt.  H a ve  the bread toasted  

and la y  it  on a h o t dish. P o u r the  h o t m ix tu re  o ve r it  and  

serve im m edia tely.

C r o q u e t t e s  o r  C u t le t s  

B E E F  C R O Q U E T T E S

1 c u p  c o o k e d  b e e f 1 e g g

2  c u p s  m a s h e d  p o t a t o e s  F lo u r  o r  e g g  a n d  c r u m b s

Chop cold roast or corned beef fine and mix with well- 

seasoned hot mashed potatoes. B eat the egg, work it  in with 

the mass and shape the mixture into little cakes. R oll either 

in flour* fine crumbs or egg and crumbs and f ry in deep fat 

(3 75 ° -3 90°  F .) from two to five minutes.



No. 1. CH ICKE N  CROQUE T T E S

2  t a b le s p o o n s  f a t  

l/ 4 c u p  flo u r  

1 c u p  m i lk  

i y 4 c u p s  c o o k e d  f o w l  

S a l t  a n d  p e p p e r

y4 t e a s p o o n  c e le r y  s a lt  

1 t e a s p o o n  le m o n - ju i c e  

F e w  d r o p s  o n i o n - ju i c e  

1 t e a s p o o n  c h o p p e d  p a r s le y  

E g g  a n d  c r u m b s

M ake a white  sauce w ith  the  fa t ,  flo ur and m ilk. A d d  fo wl,  

seasoned w ith  c e lery salt, lem on-juic e, onio n-juic e, parsley, sa lt 

a nd pepper. C o ol,  shape, dip in to  flo ur o r fine c rum bs, then in to  

egg  and again in to  c rum bs, and fr y  in  deep fa t  ( 3 7 5 ° - 3 9 0 °  F . )  

fro m  tw o  to  five  m inutes. W h ite  m eat o f fo w l absorbs m ore  

sauce tha n da rk m eat.

No. 2.

2  c u p s  c o o k e d  c h ic k e n  

4  t a b le s p o o n s  c h o p p e d  

m u s h r o o m s  

1  t e a s p o o n  s a l t  

l/ z t e a s p o o n  p e p p e r  

1  t e a s p o o n  p a r s le y

l/ z t e a s p o o n  o n i o n - ju i c e

1 t a b le s p o o n  le m o n - ju i c e

2  t a b le s p o o n s  f a t  

1 t a b le s p o o n  f lo u r

1 c u p  m i lk  o r  c r e a m  

4  e g g s

M ix  the  c hic ken, m ushroom s, salt, pepper, pa rsle y and the 

onio n and lem on-juic e . M ake a white  sauce w ith  the  fa t ,  flour 

and m ilk o r c ream . Ad d  the c hic ken, and c ook fo r  three  

m inutes.  St ir  in  tw o  o f the eggs beaten u n til lig ht.  T ake fro m  

the  fire  im m edia tely, p o u r in to  a greased, fla t dish and set in  a 

c old plac e fo r  an h o u r o r so. T he c older the, m ix tu re  becom es, 

the  b e tte r it  m a y be handled. Shape in to  c utle ts , e ither in  m olds 

o r w ith  a kn ife ,  and sprinkle bo th sides o f each c u tle t  w ith  fine  

c rum bs. B eat the o ther tw o  eggs in  a deep plate. D ip the  c utlets  

in  the egg, then in  c rum bs, p u t them  in  a fryin g -b a ske t,  n o t  

c ro wding  them , and c ook in  deep fa t  ( 3 7 5 ° - 3 9 0 °  F . )  fro m  tw o  

to  five  m inutes. Serve, w ith  B ec ham el o r m ushroom  sauce.

CH E E SE  CROQUE T T E S
(See Index .)

CRAB  CROQUE T T E S

F o llo w rec ipe fo r  lo bster c roquettes, using c rab flakes in  

stead o f lobster m eat.



E GG CROQUE T T E S

2  c u p s  c h o p p e d ,  h a r d - c o o k e d  */% t e a s p o o n  p e p p e r  

e g g s  D a s h  o f  c a y e n n e

1 c u p  t h i c k  w h i t e  s a u c e  E g g  a n d  c r u m b s

l/z  t e a s p o o n  s a lt

Chop the eggs fine, moisten with sauce as soft as can be 

handled, and season. Let chill thoroughly on flat dish, well 

greased, then divide evenly into portions, allowing two tab le­

spoons for each croquette. Shape into any desired form. Roll 

in crumbs, dip in egg, again in crumbs, and f ry in deep fat 

(375 ° -3 90°  F .) from two to five minutes. D rain on soft 

paper. Serve with a sauce.

F ISH  CROQUE T T E S

2  c u p s  c o o k e d  fis h  E g g  a n d  c r u m b s

l/z  c u p  d r a w n - b u t t e r  s a u c e

M inc e fish. Season to  taste and m oisten w ith  d ra w n -b u tte r  

sauce. Spread upon a greased p la tte r,  and when s tiff m old  

in to  c utlets. R o ll in  fine c rum bs, the n  in  egg, and again in  

c rum bs, leave in  the  re frig e ra to r u n til firm , and fr y  in  deep fa t  

( 3 7 5 ° - 3 9 0 °  F .)  fro m  two  to  five  m inutes.

H AM  CROQUE T T E S

2  c u p s  m a s h e d  p o t a t o e s  C a y e n n e

1 t a b le s p o o n  f a t  1 c u p  c o o k e d  h a m

3 e g g - y o lk s  E g g  a n d  c r u m b s

M ix  po ta to ,  fa t ,  yolks o f tw o  eggs and c ayenne, beat u n til 

sm ooth, th e n  set to  c ool. C hop the ham , m ix  w ith  the o ther 

yo lk ,  c ook u n til the m ix tu re  thic kens, and tu rn  o u t to  c ool. 

W h e n  th o ro u g h ly c ool2 ta ke  a tablespoon o f the  po ta to  m ix ­

tu re ,  m ake a hole in  it ,  p u t  a la rg e  teaspoon o f the  c hopped 

ha m  inside, c lose the  hole and fo rm  a ball.  D ip in to  flour,  

the n  in to  egg, ro ll in  c rum bs, and fr y  in  deep fa t  (37 5 ° -3 9 0 °  

F .)  fro m  tw o  to  five  m inutes.



L O B ST E R  C R O Q U E T T E S

2  t a b le s p o o n s  f a t  1 t e a s p o o n  le m o n - ju i c e

Ys c u p  f lo u r  l/ 4 t e a s p o o n  m u s t a r d

1 c u p  m i lk  E g g  a n d  c r u m b s

2  c u p s  c o o k e d  lo b s t e r  m e a t

Make a white sauce, using the fat, flour and m ilk. Add 
chopped lobster meat, which has been seasoned with lemon- 
juice and mustard. Cool, shape, dip in flour, then in egg; roll 
in crumbs and f ry in deep fat (37 5 ° -3 9 0 °  F .) from two to five 
minutes. Serve with tomato cream sauce.

O Y ST E R  C R O Q U E T T E S

1 p i n t  o y s t e r s  1 t e a s p o o n  s a lt

1 t a b le s p o o n  f a t  1 t a b le s p o o n  p a r s le y

2  t a b le s p o o n s  f lo u r  1 l/z  t a b le s p o o n s  le m o n - ju i c e

1 e g g - y o lk  E g g  a n d  c r u m b s

Cle(an the oysters (see I ndex). H eat in their own liquor 
until the edges begin to curl, stirring all the time. Strain the 
liquor and chop the oysters. R ub together fat and flour. Add 
the oyster liquor and cook until thick. T hen add the chopped 
oysters and the well-beaten egg-yolk. A fter taking from the 
fire, add salt, minced parsley and the lemon-juice. When stiff, 
mold into desired shape. D ip in crumbs, beaten egg and crumbs 
again, then f ry in deep fat (37 5 ° -3 9 0 °  F .) from two to five 
minutes. Serve with horseradish sauce.

N o . l .  S A L M O N  C R O Q U E T T E S

1 %  c u p s  c o o k e d  s a lm o n ,  f r e s h  S a l t  a n d  p e p p e r

o r  c a n n e d  C a y e n n e

2  t a b le s p o o n s  f a t  1 t e a s p o o n  le m o n - ju i c e

Yi c u p  f lo u r  E g g  a n d  c r u m b s

1 c u p  m i lk

Make a white sauce with the fat, flour and milk. Add salt, 
a little white pepper, and a few grains of cayenne,. To this 
cream foundation add cold flaked salmon and lemon-juice. 
Spread on a plate to cool. Shape; roll in fine crumbs, then in 
egg and again in crumbs and f ry in deep fat (3 7 5 ° -3 9 0 °  F .) 
from two to five minutes.



N o. 2.
1 c u p  h o t  m a s h e d  p o t a t o e s  S a l t  a n d  p e p p e r

1 c u p  fla k e d  s a lm o n  1 t e a s p o o n  le m o n - ju i c e

E g g s  a n d  c r u m b s

Add potato to salmon. Season with salt, pepper and lemon- 
juice. Shape into cutlets, egg and crumb and f ry in deep fat 
(375 ° -3 90°  F .) from two to five minutes.

S H A D  R O E  C R O Q U E T T E S

2  s h a d  r o e  

1 t a b le s p o o n  s a lt

1 t a b le s p o o n  f a t

2  t a b le s p o o n s  flo u r

1 c u p  m i lk  o r  c r e a m

2  e g g - y o lk s

1 t a b le s p o o n  n u t m e g ,  g r a t e d  

P e p p e r

1 t a b le s p o o n  f i n e ly  c h o p p e d  

p a r s le y

1 t e a s p o o n  le m o n - ju i c e  

E g g  a n d  c r u m b s

Wash the shad roe. Put them on the stove in a saucepan of 
bo iling water; add the salt, cover and simmer slowly a few 
minutes; then remove the skin and mash them. Make a white 
sauce with the fat, flour and milk, add egg-yolks, remove from 
the stove, and add the seasonings and mashed roe. Mix 
thoroughly and turn into a dish to cool. When cold form into 
croquettes. Roll in fine crumbs, then in beaten egg, again in 
bread-crumbs and f ry in deep fat (37 5 ° -3 9 0 °  F .) from two to 
five minutes.

SU R P R I SE  C R O Q U E T T E S

2  c u p s  m a s h e d  p o t a t o e s  

4  t a b le s p o o n s  c r e a m

1 t e a s p o o n  o n i o n - ju i c e

2  e g g - y o lk s  

1 e g g - w h i t e

S a lt  a n d  p e p p e r  

C o o k e d  m e a t ,  c h e e s e  o r  v e g e ­

t a b le

C r u m b s  a n d  f lo u r

T o  the m ashed po ta to  add c ream  o r ric h m ilk, o nio n-juic e  

and sa lt and pepper to  taste. Be^at o ve r the fire  u n til sm ooth 

and ho t.  R em ove, s lig h tly c ool, and add the beaten eg g -yolks.  

F orm  in to  c ylinders, o r c one shapes; m ake a depression in  each, 

and in to  this p u t  a teaspoon o f c ream ed c hic ken, m inc ed h ig h ly 

seasoned m eat,  g rated cheese, o r a veg etable in  c ream  sauce. 

Press the po ta to  around the filling . B eat the eg g -white  s lig htly,  

dilute w ith  a tablespoon o f wa ter,  ro ll the c roquettes in  flour,



then in the beaten egg-white, and then in seasoned bread­

crumbs, and f ry in deep fat (3 75 ° -3 90°  F .) from two to five 

minutes.

SW E E T B R E A D

2 pairs sweetbreads 

Z4 cup mushrooms 

1 tablespoon lem on-juic e 

l/z teaspoon parsley 

Salt and pepper

C R O Q U E T T E S

2 tablespoons fa t  

4  tablespoons flour

1 c up m ilk or c ream

2 eggs

E gg and crum bs

Prepare sweetbreads (see I ndex). Separate from mem­

branes, add chopped mushrooms and seasonings. Make a white 

sauce with the fat, flour and m ilk or cream, add sweetbread 

m ixture and cook for three minutes. Remove from the fire 

and add two eggs, well beaten. B eat slowly. Pour this m ix­

ture on a platter and set it  away to cool. Shape into cylinders, 

ro ll in beaten egg, then in bread or cracker-crumbs, and f ry in 

hot fat (375 ° -3 90°  F .) from two to five minutes, using the 

frying-basket. Serve with Bechamel sauce.

V E A L  C R O Q U E T T E S

2 tablespoons butter or other 

fa t

3 tablespoons flour 

1 cup m ilk

1 teaspoon onion-juic e 

Salt and pepper 

P aprika

1 egg

2 cups m inced veal 

l/ z cup chopped ham

Y4 c up mushrooms, truffles 

or sweetbreads 

E gg and crum bs

Make a white sauce with the fat, flour and m ilk, and add 

onion-juice, a little salt, pepper and paprika. Stir in the beaten 

egg, cook one minute and remove from the fire. Add to this 

the minced veal, the chopped ham and the chopped mushrooms, 

sweetbread, or truffles. When the m ixture is cold, form into 

small cylinder or pyramid shapes, ro ll in flour, then in e g g  and 

then in crumbs and f ry in deep fat (3 75 ° -3 90°  F .) from two 

to five minutes.



P O T AT O  OR H O MIN Y  CROQUE T T E S

4  cups mashed potatoes or Onion-juic e

cooked hom iny N utm eg

2 tablespoons cream  or m ilk 2 egg-yolks

Salt and pepper E gg and crum bs

Chopped parsley

To the mashed hot potatoes or hominy, add cream or milk, 
and seasonings. Mix well and beat until light, add the well- 
beaten yo lks of eggs and let stand till cold. Shape into oblong 
or pear-shaped croquettes, ro ll in fine bread-crumbs, then in 
beaten egg, and again in crumbs. F ry at once, until brown, in 
hot fat (37 5 ° -3 9 0 °  F .). “

Potato croquettes may be made more, dainty b y rubbing the 
potato mixture through a sieve before adding the eggs. Short* 
leafless stalks of parsley thrust into pear-shaped croquettes after 
the manner of stems will make them very attractive.

RICE  CROQUE T T E S

1 cup boiled rice Grated lemon-peel
Ya cup milk 1 egg
1 tablespoon sugar E gg and crumbs
1 teaspoon salt

Combine rice, milk, sugar, salt, grated lemon-peel and the 
well-beaten egg, and when cold, shape in ovals, roll in egg, then 
in bread-crumbs or rolled crackers, and f ry a rich brown in deep 
fat (375 ° -390°  F .).

RICE  F AN -T AN

Y z  c up rice 1 egg

2 cups m ilk y2 c up candied fru its

Y z  teaspoon salt E gg and crum bs

2 tablespoons sugar P owdered sugar

Cook rice in milk until very soft. Stir in salt, sugar and 
we^l-beaten egg, and remove at once from the fire. Mix in 
c ut up candied fruits— cherries, apricots, pineapple, etc.— and 
turn into  a shallow, well-oiled pan to cool. When firm, cut 
into strips about one and one-half inches wide and three inches 
long, dip into egg then into bread-crumbs and brown delicately 
on both sides in butter or other fat. D rain, dust with powdered 
sugar and serve hot.





THE TRADITIONAL CROQUETTE 

MAY BE VARIED TO SUIT TIME / 

AND OCCASION, AS IN THESE ' 

MEAT BALLS ON HOT PEACH ' 

HALVES i

_____________________ T'



No. 1. F RIE D O R  SAU T E E D  M U SH

Make mush according to directions given (I ndex). T urn 
it  into a shallow greased pan, smoothing the surface. When 
it  is cold, turn it  from the, pan, cut in slices or cubes, dip in 
fine bread or cracker-crumbs, then in beaten egg, adding three 
tablespoons of m ilk to  each egg, and then again in the crumbs. 
F ry in deep fat (37 5 ° -3 9 0 °  F .) . D rain on soft paper. Serve 
hot with jelly sauce or sirup.

No. 2— C ut cold mush into slices about one-fourth of an inch 
thick, and saute until brown and crisp in a very little fat; if  pre­
ferred, the slices m ay be sprinkled with flour, or dipped first 
in salted beaten egg and then in bread or cracker-crumbs, before 
sauteing. H ominy and other cereals m ay be fried in the same 

way.

F ritters

(F or sweet fritters and fritter batter, see Index).

CL AM F RIT T E RS

24  soft c lams 1 c up m ilk

2 cups flour J4 cup c lam  liquor

2 teaspoons baking-powder 2 eggs

y2 teaspoon salt Salt and pepper

Make a batter of flour, baking-powder, salt, m ilk, clam 

liquor and well-beaten eggs. Chop the clams, season with salt 

and pepper and add to the batter. D rop b y tablespoonfuls 

into deep fat (3 60° -370°  F .) and f ry two to three minutes.

CORN  F RIT T E RS

2 cups c orn, fresh or canned 1 teaspoon m elted fa t  

1 teaspoon salt l/ z c up m ilk

J/g teaspoon pepper 2 cups flour

1 egg 2 teaspoons baking-powder

Chop the corn very fine and add salt, pepper, well-beaten 

egg, melted fat, milk, flour and baking-powder. F ry two to 

three minutes in deep fat (3 60 ° -3 70°  F .).



O Y ST E R F RIT T E RS

1/ 4 cups oysters 2 cups flour

2 eggs 2 teaspoons baking-powder

1 cup m ilk l/ z teaspoon salt

Chop the oysters. Make a batter of the eggs, m ilk, flour, 
baking-powder and salt. Stir the oysters into the batter and 
drop by spoonfuls into deep hot fat (36 0 ° -3 7 0 °  F .).

P ARSN IP  F RIT T E RS

3 parsnips 1 c up m ilk

2 eggs ' 1 teaspoon salt

1 tablespoon fa t  3 tablespoons flour

Boil the parsnips tender, grate fine or mash and pick out all 
the fibrous parts. B eat the eggs light, and stir into the parsnips, 
beating hard. Add the fat, milk, salt and flour. D rop by 
spoonfuls into deep fat (3 60° -370°  F .) and f ry two to three 
minutes.

BRE ADE D C AL VE S’ B RAIN S

Soak two pairs of calves’ brains in cold water one-half hour; 
then remove the thick membrane covering them and see that 
they are perfectly white and bloodless. D ivide into  servings 
for six. P ut into enough boiling water to cover and simmer 
for fifteen minutes. T hen take them up and plunge; them into 
cold water. When they are cool, drain and season generously 
with salt, and pepper. D ip into flour, then into beaten egg, 
seasoned with salt and pepper, then into  fine bread-crumbs; 
place in a frying-basket and cook in deep fat (3 7 5 ° -4 0 0 °  F .) 
five to eight minutes. Serve with ravigote or white sauce.

F L AN K ST E AK F ILLE TS

1 flank steak, unscored 
y 2  pound kidney suet or salt 

pork
y 2  green pepper 
1 cup tomatoes, strained

y 2  onion, chopped 
i y 2  teaspoons salt 
y 4  teaspoon pepper 
8 metal skewers

Cut suet or salt pork into one-inch strips. Place on steak and 
roll meat tightly around the fat, skewering it through the roll



154 inches apart. C ut ro ll between skewers forming individual 
f illets of steak with small squares of fat in center. F lour; brown 
f illets on both sides, place in casserole or covered pan; add toma­
toes, onion, pepper and seasoning. O ther vegetables, fine cut, 
m ay also be added. Simmer 1 hour or until tender or finish in 
300° F. oven, *

R IN G MO L DS

T he ring mold is one of the most satisfactory ways of serving 
entrees since it  is decorative, permits endless variety in appear­
ance but involves no additional labor. A ny recipe baked in a 
lo af m ay be used in the ring mold. Grease the mold as any pan 
fo r baking and unmo ld on the plate to be used for serving. The 
center may be filled with another cooked vegetable, a stew, 
creamed fish or poultry, or a china, glass or silver bowl of the 
exact size m ay be slipped into the center and filled with the 
sauce or dressing to be served with the ring,

N o o d l e  R i n g  W i t h  C r e a m e d  C h i c k e n

1 pound noodles Dash o f salt and pepper

3 eggs 2 tablespoons catchup

1 cup m ilk 1 cup grated C heddar cheese

14  tablespoon Worc estershire sauce

Cook noodles and drain. B eat eggs well. Combine with other 
ingredients. Add to noodles and pour into buttered ring mold. 
Set in pan of hot water and bake in a moderate oven (350°  F .) 
45 minutes. Unmold carefully onto a large platter and fill the 
center with creamed chicken (see page 2 8 6 ). Spaghetti, maca­
roni or rice can be used instead of noodles.

KIDN E Y  A  L A F RAN CAISE

1 beef kidney Bit of bay-leaf
Flour Salt and pepper
Fat 54 inch slice of lemon

Soak a beef kidney in cold water for one hour, changing the 
water two or three times as it  colors; then place on the fire in 
cold water and gently heat to the boiling-point. D rain off this



water and put on fresh cold water for a second heating. Again 
heat and again change the water.

In the third water simmer the kidney for ten minutes. T hen 
remove it  from the fire, and when cool enough to handle,, cut 
out the cords and most of the center fat. Slice thin*  dip each 
piece in flour and saute in fat until brown.

Remove the meat from the pan, add flour to  the fat, stir 
well, and brown thoroughly. Add boiling- water, stirring until 
a smooth sauce is formed. R eturn the meat to  the pan, add 
bay-leaf, salt, pepper and slice of lemon from which the peel 
has been removed. Simmer for one hour with the pan covered, 
adding more water if  it  reduces too much. T here should be 
only enough water to form a rich sauce. Remove the bay-leaf, 
and serve on a heated platter.

KID N E Y S E N BROCH E T T E

Split the kidneys, put over the fire in cold water and bring 
to the boiling-point rapidly. D rain, wipe and slice each half. 
Arrange these slices on small metal skewers, alternating with 
slices of fat bacon the same size,. Broil quickly and serve on 
toast, leaving the skewer in.

SWE E T B RE ADS E N BROCH E T T E

Prepare the sweetbreads (See I ndex), cut into pieces about 
one inch square and one-half inch thick, season, dip into melted 
fat and then into flour and string on small skewers alternately 
with thin squares of bacon. B roil, or lay the skewers across 
a narrow pan and cook in a hot oven (40 0 ° -4 5 0 °  F .).

B R AISE D SWE E T B RE ADS A  L A P AR L O A

3 pairs sweetbreads 1 teaspoon beef ex tra c t

1 teaspoon minced c arro t 1 bay-leaf

2 teaspoons minced onion 1 sprig parsley

2 tablespoons fa t  1 teaspoon lem on-juic e

1 tablespoon flour Salt and pepper

1 c up water

Prepare sweetbreads according to directions (See Index) 
and arrange in deep baking-dish. Cook vegetables in fat for 
fifteen minutes. Add flour and stir until the mixture becomes 
frothy. Add the water gradually, stirring all the time. When



this liquid boils, stir in the meat extract and seasonings. Cook 
for five minutes and strain over the sweetbreads. Cover the 
pan and cook in a moderate oven (350°  F .) for one hour, bast­
ing every fifteen minutes with the gravy in the pan. Arrange 
the sweetbreads on pieces of toast on a warm dish  ̂ and pour 
mushroom sauce around them.

Veg etable  E ntrees 

ST U F F E D  P E P P E R S

# P r e p a r i n g  P e p p e r s  F o r  S t u f f i n g — C ut off the tops of the 

peppers or cut them in two lengthwise, and remove the inner 

fibers and seeds. D rop into bo iling water, remove from the 

fire, let stand ten to twelve, minutes, then drain.

M e a t  S t u f f i n g — N o . 1.

6 green peppers 

1 cup cooked meat, chopped 

fine and seasoned

l/ 2 cup bread- or c rac ker-  

crum bs

M ilk or c ream

Prepare peppers as directed. Mix the meat with the bread 
or cracker-crumbs and moisten with a little m ilk or cream. 
Be sure that it  is rather highly seasoned. (T he potted meats 
that come in cans are excellent for this purpose.) F ill the 
peppers with the mixture and serve at once or cover with 
buttered crumbs and set in the oven (400°  F .) for ten minutes 
to brown. Use small vegetables: Lima beans, corn or diced car­
rots, instead of meat.

N o . 2.

1 c up water or stoc k 

1%  cups moistened bread­

crum bs

Salt and pepper 

1 tablespoon fa t

C ut a slice from the stem end of each pepper. Remove seeds 
and parboil peppers ten minutes. Mix minced cooked meat 
with moistened bread-crumbs, add salt, pepper, melted fat and 
the onion, grated. Stuff the peppers with this mixture and 
stand them in a dripping-pan. Add watc;r or stock. Bake in

6 green peppers 

Yz onion

1 Ya cups cooked m eat 
(veal, chicken or ham )



a moderate oven (35 0 ° -3 7 5 °  F .) th irty minutes, basting fre­
quently. Cooked rice may be used instead of the bread-crumbs.

C h e e s e  S t u f f i n g —

6 green peppers 1 tablespoon m elted butter

1 c up crum bs or other fa t

y2 cup chopped cheese Salt

Prepare peppers as directed. Mix the crumbs with the cheese. 

T hen add the butter or other fat and salt to  taste. F ill the 

peppers with the mixture and serve with the meat course.

S h r i m p  S t u f f i n g —

2 cups cooked shrimps, fresh 

or canned

1 tablespoon butter or other 

fa t

l/ z teaspoon m ustard 
Pepper

N utm eg  
C elery seed 

1 egg
y2 cup bread-crumbs 
6 green peppers

Prepare shrimps as directed (See I ndex). C ut off the stem 
ends or tops of the peppers, and remove the seeds and veins, and 
soak the peppers in cold water for one-half hour. Cream the 
fat by beating and then also beat into it  the seasonings and egg. 
Add the crumbs, mixing the ingredients well, and f inally stir­
ring in the shrimps. D rain the peppers and fill with the pre­
pared stuffing. Set them in a pan, open side up and bake in a 
moderate oven (35 0 ° -3 7 5 °  F .) for th irty minutes.

S w e e t b r e a d  S t u f f i n g —

1 cup cooked sweetbreads 

6 peppers

2 tablespoons butter or other 
fa t

2 tablespoons flour 
Crum bs

l/ 2 c up brown or white stoc k 
( preferably chic ken)

2 tablespoons c ream  

l/ 2 cup button mushrooms 

Worc estershire sauce 
Salt, pepper and paprika

Prepare the sweetbreads (See I ndex). Melt fat, add flour, salt 
and pepper. Mix smooth, add stock and cream. Cook until 
thick. Stir in the sweetbreads and mushrooms, cut into small 
pieces, and the> seasoning. F ill prepared peppers, cover with 
buttered crumbs and bake for th irty minutes in a moderate



oven (3 5 0 ° -3 7 5 °  F .). Mushroom sauce may be poured around 
the peppers.

ASP AR AGU S T IMB AL E S

1 bunch asparagus

1 cup bread-crum bs 

%  c up hot m ilk

2 eggs

1 tablespoon parsley

%  teaspoon salt 

F ew grains o f cayenne 

1 l/ z tablespoons m elted fa t  
l/ z tablespoon onion-juic e

Wash the asparagus thoroughly; cut the tender parts into  
bits one-half inch long, and put into bo iling salted water. Boil 
rapidly for ten minutes and drain thoroughly. In the mean­
time, cover the bread-crumbs with the hot milk. When the 
crumbs are soft, add the eggs, and mix well together. Stir in  
salt, cayenne, melted fat and onion-juice; then stir in asparagus 
tips, carefully. Grease small timbale, molds, sprinkle them with 
minced parsley and fill two-thirds full. Set in a baking-pan 
that contains boiling water, but do not allow the water to 
reach the top of the molds. Cover with a sheet of greased 
paper and cook in a slow oven (2 5 0 ° -3 2 5 °  F .) for thirty-five 
to forty-five minutes. Invert on a heated platter, garnish with 
parsley and serve with a white sauce.

C O L D  E N T R E E S 

ASP IC  JE L L Y

2 pounds beef Salt and pepper

l/ z pound ham  or bacon 1 egg-white

Sweet herbs 2 tablespoons lem on-juic e

P ut the beef into the pot and, if  desired, veal or beef bones 
also, though they require longer boiling to dissolve the gelatin. 
Add the ham or bacon and all the sweet herbs, such as thyme, 
basil, parsley and marjoram, and salt and pepper to  taste. Boil 
for three or four hours; strain and put away to cool. When 
cold, take off all the fat and sediment. T hrow into it  the 
slightly beaten egg-white, and the lemon-juice, place again 
on the fire, boil for a few minutes and strain through a jelly-  
bag.

T his is used for molding cold meat.

{



MIN CE D H AM  IN  CIDE R CU P S

1 c up boiled ham  
3 hard-cooked eggs 

Yi teaspoon salt 

Pepper

%  teaspoon cayenne pepper 

3 tablespoons lem on-juic e

l/ z c up c elery 
2 tablespoons gelatin 

2 cups cider 

Yz cup sugar 

l/ z c up cold water 

1 c up whipped c ream

Soak gelatin in cold water, and pour over it  bo iling cider to 
which the sugar and lemon have bee>n added. Strain into border 
molds. When firm, remove from the molds and fill with the 
mixture made of the other ingredients and serve immediately.

B RAISE D T O N GU E  W I T H  ASP IC  JE L L Y

1 beef tongue 1 blade o f mace

2 onions 1 bunch thym e

1 stalk c elery * 1 bunc h parsley

4  cloves 1 box gelatin

Salt and pepper 1 c up cold water

1 teaspoon sugar

Wash and scrub the tongue well in salt water and simmer 
(1 8 0 ° -2 1 0 °  F .) it  until tender. Remove the skin, and place 
the tongue in a stew-pan with onion, celery, cloves, salt and 
pepper. Cover it  with the liquor in which it  was boiled and 
add sugar, mace, thyme and parsley. Simmer for two hours. 
T ake out the tongue. Add to the liquor gelatin, soaked in the 
cold water, boil for two minutes, stirring constantly, strain and 
pour over the tongue. Serve cold.

C H AU D  F ROID OF  E GGS

6 h a r d - c o o k e d  e g g s  P a p r ik a

2  t a b le s p o o n s  b u t t e r  2  t a b le s p o o n s  c h o p p e d  o liv e s

C h a u d - f r o i d  s a u c e  o r  p ic k le s

S a l t  a n d  p e p p e r

Cook eggs hard and cut in halves lengthwise. Remove yolks 
and mash to a paste with the melted butter, pepper, salt, pap­
rika, and chopped olives or pickles. Refill whites and mask 
with chaud-froid sauce. G arnish each with a star cut from a 
truffle or from a greeji or red pepper. Let stand in a cold place 
till firm. These may be served at luncheon or supper.



C H I C K E N  M O U SS E

2  cups ground cooked chick­

en

y2 cup salad dressing  

2  tablespoons lem on juice 

%  teaspoon ground celery 

seed

y2 cup c old chicken stock

y4 cup heavy cream, 

whipped 

Salt, pepper

iy2 tablespoons gelatin 

L ettuce

B russels sprouts, carrots and 

parsley

B lend the chicken, salad dressing, lemon juice and celery 

seed. Fold in the whipped cream. Season to taste. Fold in the 

gelatin which has been softened in the cold chicken stock, dis­

solved over hot water, then cooled. Pour into a ring mold and 
chill until firm. Unmo ld, f ill the center with Brussels sprouts 

and garnish the platter with carrots and parsley.

H A M  M O U S S E

Follow the directions for chicken mousse, substituting cooked 

ham for the cooked chicken. Chopped mushrooms are a deli­
cious addition to this dish, and mushrooms m ay be mixed with 
the sauce when ready to serve, and also m ay be used as 
decorations.

S A L M O N  M O L D  P I Q U A N T E

1 tablespoon gelatin %  cup m ilk

y4 cup c old water iy 2 tablespoons m elted

iy 2 teaspoons salt butter

iy 2 teaspoons m ustard 4  tablespoons lem on juice

Dash cayenne 1 cup flaked salmon

2  egg yolks, slightly beaten L ettuce

Soften gelatin in cold water 5 minutes. Combine seasonings, 

egg yo lks and m ilk in top of double boiler, and cook over hot 

water 6 to 8 minutes or until thickened, stirring constantly. 

Add butter, lemon juice and gelatin, stirring until gelatin is 
dissolved. Remove from fire and fold in salmon. T urn into fish 

mold; chill until firm. Unmold on bed of crisp lettuce and 
serve with cucumber cream dressing.



VE G E T AR I AN  D ISH E S

V
E G E T ARIAN dishes make agreeable variations in the diet, 

and frequently reduce the food b ill. T hey are welcome 
in any household where the program of using meat only once 
a day is being followed. D ishes containing a large percentage 
of m ilk, eggs or cheese, together with dried legumes, nuts or 
gelatin, are nutritious and typical vegetarian dishes.

People not accustomed to meatless menus m ay experience 
an unsatisfied feeling at the end of a meal that is entirely 
vegetarian. T his is largely due to the fac t that meat is a high ly 
flavored food. T he housewife will do well, therefore, to offer 
some well-seasoned dish in a vegetarian menu.

A ring mold is a decorative way of serving vegetarian dishes 
with no extra labor. T he following recipes calling for a loaf 
form may be used for the ring mold. See page 344.

C H E ST N U T  C R O Q U E T T E S

2  c u p s  h o t  m a s h e d  c h e s t n u t s  F e w  d ro p s  o f  o n io n - ju ic e  o r  

4  t a b le s p o o n s  f a t  2  ta b le s p o o n s  m in c e d  o n io n

2  e g g s  E g g  a n d  c r u m b s  *

S a lt  a n d  p e p p e r

Mix the chestnuts, fat, slightly beaten eggs and seasonings. 
Shape into croquettes. Roll in crumbs, then in beaten egg and 
again in crumbs. F ry in deep hot fat (37 5 ° -3 9 0 °  F .) until 
crumbs are brown (2-5 m inutes).

T his dish offers adequate protein and iron and a compara­
tively highly seasoned dish. The croquettes m ay be served 
with brown sauce or tomato sauce.

P E A N U T  B A L L S

1 t a b le s p o o n  f a t

2  ta b le s p o o n s  flo u r  

Yz c u p  m ilk

Yz t e a s p o o n  s a lt

P e p p e r

2  c u p s  c o o k e d  r ic e  

Ya  c u p  g r o u n d  p e a n u t s  

.1 e g g

Make white sauce from fat, flour, m ilk and seasoning. Mix 
rice, peanuts, white sauce and beaten egg, and shape into small

351



balls. Saute in a greased frying-pan turning frequently so that 
the balls are browned all over. O r, roll in beaten egg, then in 
crumbs and f ry in deep fat (3 7 5 ° -3 9 0 °  F .).

This dish is low in both iron and protein, therefore milk, 
eggs or cheese should appear elsewhere in the menu. These 
balls are good served with cheese sauce.

P E A N U T  SC R A P P L E

1 c u p  h o t  m ilk  1 1/ 4 te a s p o o n s  s a lt

1 q u a r t  b o ilin g  w a t e r  J/ s t e a s p o o n  p a p r ik a

1 c u p  y e llo w  c o r n - m e a l 1 l/ z c u p s  c h o p p e d  p e a n u t s

%  c u p  h o m in y  g r it s  !/ 4  t o  1 c u p  g r a t e d  c h e e s e

Combine hot m ilk and bo iling water, bring to bo iling-point 
and add corn-meal, hominy grits and seasoning. Stir constantly 
until the liquid is thickened by the cere;al. Place in a double 
boiler and cook one hour. T en minutes before taking up, add 
the peanuts and cheese.

Place in a deep rectangular bread-pan and allow it  to cool. 
W hen ready to use, cut in small slices (roll in egg and crumbs 
if  desired) and f ry in deep fat (3 75 ° -3 90°  F .) until brown 
(2-5 m inutes); or place in a greased baking-pan, sprinkle with 
grated cheese mixed with bread-crumbs and bake in a moderate 
oven ‘(3 50°-400°  F .) until brown.

T his makes an excellent luncheon or supper dish.

P E A N U T  B U T T E R  C U T L E T S

1 Vz c u p s  p e a n u t  b u t t e r  P e p p e r

1 l/ z c u p s  h o t  m ilk  6  h a lf- i n c h  s lic e s  o f  b re a d

1 t e a s p o o n  s a lt

Mix peanut butter with hot m ilk and seasoning, mixing to­
gether thoroughly. D ip slices of bread into the peanut-butter 
mixture. Saute in hot fat. G arnish with pickles and olives.

T his dish offers both adequate protein and iron.

B A K E D  P E A N U T S

4 c u p s  s h e lle d  r a w  p e a n u t s  4  t a b le s p o o n s  s a la d  o il

Cover peanuts with cold water and soak over night. In the 
morning, place them over the fire, and boil ten minutes. R e­



move from water and dry. Add oil and mix well. Place the 
mixture in a greased baking-dish and bake (400°  F .) until the 
peanuts are soft and well browned.

I f  extra seasoning is desired, a small quantity of catchup, 
salt, molasses and mustard may be added during the baking, 
as for baked beans.

P E A N U T  SO U F F L E

1 ta b le s p o o n  f a t  F e w  d ro p s  le m o n - ju ic e

6  t a b le s p o o n s  flo u r  1 / 2 c u p s  s c a ld e d  m lik

%  c u p  p e a n u t  b u t t e r  4  e g g s

1 J 4  te a s p o o n s  s a lt

Melt the fat and add the flour, peanut butter and seasoning. 
Cook for three minutes, stirring constantly. Add scalded milk, 

and continue cooking until the mixture reaches the boiling- 

point. Remove from the fire, pour the, hot mixture over the 

well-beaten egg-yolks, mixing thoroughly. Cool, and fold in  

the egg-whites that have been beaten until stiff and dry. When 

the ingredients are thoroughly combined, place in a ring mold, 
set in a pan of water in a slow oven (375°  F .) and bake thirty 
minutes. Serve immediately.

This is a hearty main dish, but, because of its texture, should 
have something crisp or solid served with it.

M O C K  S A U S A G E

1 c u p  d r ie d  L im a  b e a n s  o r  3 e g g s

3 c u p s  c o o k e d  b e a n s  o f  2  t a b le s p o o n s  f a t

a n y  k in d  l/ 2 t e a s p o o n  s a g e

%  c u p  b r e a d - c r u m b s  S a lt  a n d  p e p p e r

Pick over and wash beans, cover with water and let soak over 
night. D rain, cook in boiling salted water until tender, then 
force through a strainer. Add remaining ingredients, shape 
into the form of sausages, roll in crumbs, egg, and crumbs again. 
Saute until brown. Serve with tomato sauce.

This recipe makes six to eight sausages, three inches long and 
thrqe-fourths of an inch thick. I t should be accompanied by 
some milk, egg or cheese dish.



P E A N U T  C H O P S

6  h a lf- i n c h  s lic e s  r y e  b r e a d  l/ 2 t e a s p o o n  s a lt

1 c u p  p e a n u t  b u t t e r  Yg t e a s p o o n  p a p r ik a

%  c u p  t o p  m ilk  C r a c k e r - c r u m b s

2  e g g s

C ut crust from bread and divide in lengthwise strips. Spread 

peanut butter on both sides of each strip. Add m ilk and season­

ing to the eggs and beat thoroughly. D ip strips of bread into 

the mixture, remove and dip into sifted cracker-crumbs. P ut 

into a greased bread-pan and bake in a hot oven (400 ° -4 50°  

F .) until golden brown. T his is a good main dish.

B A K E D  C O W  P E A S

2  c u p s  c o o k e d  c o w  p e a s  1 c h o p p e d  o n io n

o r  s p li t  p e a s  y2 c u p  b r e a d - c r u m b s  ,

2  c u p s  b o ile d  r ic e  S a lt ,  p e p p e r ,  a n d  b u t t e r

2  c u p s  s t e w e d  t o m a t o e s

P ut the cooked peas, rice,, tomatoes and onion in layers in a 

greased baking-dish. Season well, cover with bread-crumbs and 

bake (4 0 0 ° ) until brown. Serve with brown sauce.

T his needs eggs, m ilk o r cheese to  ac c o m pany it ,  b u t it  has 

ex c elle nt fla vo r.

B E A N  R O A S T

1 c u p  r o a s t e d  s h e lle d  p e a n u t s

2  c u p s  s e a s o n e d  m a s h e d  

p o t a t o e s

2  c u p s  c o o k e d  L im a  b e a n s ,  

fr e s h  o r  c a n n e d

Y\ c u p  m ilk  

1 e g g

1 t e a s p o o n  s a lt  

Yg te a s p o o n  p a p r ik a  

1 t e a s p o o n  o n io n - ju ic e

G rind the peanuts, using the finest blade of the food-chopper. 
In a greased baking-dish place a layer of potatoes, a layer of 
beans and a layer of peanuts. Continue making layers until all 
the ingredients are used. Blend m ilk with well-beaten egg and 
seasoning and pour over the top. Bake in a moderate oven 
(3 50°-400°  F .) until brown. Serve with brown sauce or 
tomato sauce.



V E G E T A B L E  L U N C H E O N

1 p o u n d  k id n e y  b e a n s  

1 c u p  d ic e d  c a r r o t  

1 g re e n  p e p p e r ,  c h o p p e d  

1 la r g e  o n io n

2  c u p s  c o o k e d  t o m a t o e s ,  fr e s h  

o r  c a n n e d  

l/ 2 c u p  r ic e

Yz d o z e n  la r g e  m u s h ro o m s

Soak the beans in cold water overnight; drain and cook in 
boiling water slowly for about four hours. A ham-bone or a 
piece of bacon cooked with them adds to the flavor. D rain, add 
carrot, pepper, tomatoes, and thin slices of onion. Simmer until 
tender. Boil rice separately in salted water, drain and add to 
the vegetables. (T he rice water should be used in soups or 
gravies.) G arnish with sauteed green peppers and mushrooms.

C E L E R Y ,  N U T  A N D  P O T A T O  L O A F

2  la r g e  s t a lk s  c e le r y  

Za c u p  c h o p p e d  n u t s

3 c u p s  m a s h e d  p o t a t o e s  

3 ta b le s p o o n s  f a t

1 eSS
1 te a s p o o n  s a lt

Ys te a s p o o n  p a p r ik a

2  t e a s p o o n s  g r a t e d  o n io n

Wash, cut in small pieces and cook the celery until tender 
in a small amount of boiling salted water. D rain off liquid. 
(T his m ay be used for soup stock later.) T hen add the other 
ingredients to the celery in the order in which they are given. 
Combine them carefully, pack in a loaf in a greased bread- 
pan, and bake in a moderate oven (3 50°-400°  F .) for th irty- 
five minutes. Serve with tomato sauce.

C A R R O T  L O A F  O R  R I N G

2  c u p s  g r o u n d  c a r r o t

2  c u p s  b r e a d - c r u m b s  

2/ s c u p  c h o p p e d  n u t s

3 eggs

2  c u p s  s t r a in e d  t o m a t o e s

1 t e a s p o o n  s a lt

Zs te a s p o o n  p e p p e r

2  t e a s p o o n s  m in c e d  o n io n

Mix the, ingredients in the order given. Shape the mixture 
into a loaf and put into a greased baking-pan. Steam the loaf 
for one hour and then brown it in the oven (400°  F .) . O r pour 
into greased ring mold, set in pan of hot water and bake in  
moderate oven (350° F .) until firm— about 40 minutes. U n­
mold on a hot plate; fill center with hot cooked peas.



P E A N U T  A N D  C A R R O T  L O A F

1 c u p  c h o p p e d  c a r r o t s  1 Yz t a b le s p o o n s  f a t

1 c u p  c o a rs e  g r o u n d  p e a n u t s  4  e g g s ,  s lig h t ly  b e a t e n

1 c u p  s t r a in e d  t o m a t o e s  1 t e a s p o o n  c h o p p e d  p a r s le y

1 c u p  c r u m b s  S a lt

Chop separately the carrots and peanuts, or put them through 
the food-chopper, using the coarse knife. Add the other in ­
gredients and form in a loaf. Place in a greased pan and bake 
one hour and a quarter in a moderate oven (3 5 0 ° -4 0 0 °  F .).

N U T  L O A F

2  c u p s  s o ft  b r e a d - c r u m b s  2  e g g s

1 c u p  m ilk  1 t e a s p o o n  s a lt

2  c u p s  c h o p p e d  n u t - m e a t s  1 t e a s p o o n  p a p r ik a

Soak bread-crumbs in milk, add nuts, slightly beaten eggs and 
seasonings. T urn into greased bread-pan, set into pan of water 
and bake (350°  F .) fo rty minutes. Serve with tomato sauce. 
The loaf m ay be steamed instead of baked.

P E A N U T  R O A S T

1 t a b le s p o o n  c h o p p e d  o n io n

1 t a b le s p o o n  c h o p p e d  c e le r y

2  t a b le s p o o n s  f a t  

Y z c u p  h o t  w a t e r

1 Yz c u p s  c h o p p e d  p e a n u t s  

1 egg

1 c u p  b r e a d - c r u m b s  

1 c u p  g re e n  p e a  p u lp ,  fr e s h  o r  

c a n n e d

J u ic e  o f  h a lf  a  le m o n  

1 t e a s p o o n  s a lt  

D a s h  o f p e p p e r

Cook onion and celery in fat until golden brown. Add hot 
water and simmer until vegetables are tender. M ix other in­
gredients, adding the egg last. Combine the mixture with the 
celqry and onion mixture. Pack into greased baking-dish and 
bake (350°  F .) until golden brown. Serve with cream sauce.

B O ST O N  R O A S T

1 Yz c u p s  d r y  k id n e y  b e a n s  

3 t a b le s p o o n s  s a lt  

1 t o  2  c u p s  g r a t e d  c h e e s e

2  t a b le s p o o n s  c h o p p e d  o n io n  

1 c u p  b r e a d - c r u m b s  

Yz c u p  m ilk

Soak beans twenty-fo ur hours. Cook until soft in water in 
which the salt has been dissolved. D rain; chop; add onion.



cheese, crumbs, more salt if  needed, and enough m ilk to moisten. 
Form into a loaf. Bake in a moderate oven (3 50 ° -4 00°  F .) for 
fo rty minutes. Baste occasionally with hot water and fat.

B A K E D  B E A N  R O A S T

2  ta b le s p o o n s  m in c e d  p e p p e rs  

2  t a b le s p o o n s  m in c e d  o n io n  

4  t a b le s p o o n s  f a t  

4  c u p s  m a s h e d  b a k e d  b e a n s  

2  e g g s ,  s lig h t ly  b e a t e n

2  c u p s  c r u m b s  

1 c u p  t o m a t o e s  

S a lt  a n d  p e p p e r  

5 4  t e a s p o o n  p a p r ik a

Cook pepper and onion in fat. Add other ingredients in the 
order given. Bake (350°  F .) in greased baking-dish for th irty 
minutes. Serve with brown sauce or tomato sauce.

A cheese or m ilk dish should be added to this meal.

L I M A  B E A N  L O A F

2  c u p s  L im a  b e a n s  

1 c u p  d r y  b r e a d - c r u m b s  

4  ta b le s p o o n s  p e a n u t  b u t t e r  

5 4  te a s p o o n  p e p p e r

1 t a b le s p o o n  p o u lt r y  s e a s o n in g

2  t a b le s p o o n s  g r a t e d  o n io n  

1 t a b le s p o o n  b a c o n  f a t

1 c u p  m ilk  ( m o r e ,  i f  n e e d e d )

Wash and soak the beans overnight, then cook in boiling 
water until soft (about forty-five m inutes). D rain, cool, then 
chop coarsely. Add crumbs mixed with peanut butter and 
seasoning, then fat, and m ilk to moisten. P ut into a greased 
bread-pan and bake in a moderate oven (3 50 ° -4 00°  F .) th irty 
minutes. Serve with brown sauce, cream sauce or tomato 
sauce.

C O T T A G E  C H E E SE  A N D  P E A N U T  L O A F

5 4  c u p  p e a n u t s  

1 c u p  c o t t a g e  c h e e s e  

1 c u p  c o ld ,  c o o k e d  r o lle d  o a t s  

1 c u p  m ilk  

1 e g g ,  s lig h t ly  b e a t e n  

1 t a b le s p o o n  f a t

5 4  te a s p o o n  s a lt  

D a s h  o f  p e p p e r  

1 t e a s p o o n  p o u lt r y  s e a s o n in g  

F e w  d ro p s  W o r c e s t e r s h ir e  

s a u c e

1 t a b le s p o o n  c h o p p e d  o n io n

Chop peanuts and add other ingredients in order given. 
When thoroughly combined, place in a greased bread-tin. Bake 
in a moderate oven (350 ° -4 00°  F .) until brown. Serve hot 
with tomato sauce.



N U T  A N D  C H E E SE  L O A F

1 t a b le s p o o n  c h o p p e d  o n io n  

1 t a b le s p o o n  f a t  

1 c u p  g r a t e d  c h e e s e  

1 c u p  c h o p p e d  n u t s  

l/ z c u p  m ilk  

1 c u p  c o o k e d  c e r e a l 

1 t e a s p o o n  s a lt

1 t e a s p o o n  s u g a r  

%  t e a s p o o n  p a p r ik a  

1 / z t a b le s p o o n s  le m o n - ju ic e  

l/ 2 te a s p o o n  W o r c e s t e r s h ir e  

s a u c e

B u t t e r e d  c r u m b s

Cook onion in fat until delicately brown. M ix with all the 
other ingredients and moisten with milk. Cover with buttered 
crumbs and brown in oven (400°  F .). Serve hot with tomato 
sauce.

Serve with some crispy food such as celery.

C H E E SE  M A C A R O N I  L O A F

%  c u p  m a c a r o n i l/ 2 c u p  g r a t e d  c h e e s e

1 t e a s p o o n  p a r s le y  \l/ 2 c u p s  m ilk

2  te a s p o o n s  c h o p p e d  o n io n  1 e g g

1 t a b le s p o o n  g re e n  p e p p e r  1 t e a s p o o n  s a lt

2  t a b le s p o o n s  f a t  l/ 2 c u p  b u t t e r e d  c r u m b s

Cook macaroni in bo iling salted water until tender. Saute 
the parsley, onion and pepper in the fat until tender. D rain 
water from macaroni. Place a layer of this in a buttered bak­
ing-dish, then a layer of peppers, onions and cheese. Repeat 
until dish is full. Pour over it  the milk mixed with the egg. 
Cover with buttered crumbs, and brown in oven (400°  F .). 
Serve with tomato sauce.

V E G E T A B L E  L O A F

y2 c u p  c o o k e d  g re e n  p e a s  

y2 c u p  c o o k e d  g r e e n  s t r in g  

b e a n s

y2 c u p  c h o p p e d  b o ile d  c a r r o t s  

1 1/ 2 c u p s  m ilk

1 c u p  s o ft  b r e a d - c r u m b s  

y2 t e a s p o o n  s a lt  

l/% te a s p o o n  p e p p e r  

y2 t e a s p o o n  p a p r ik a  

1 e g g

Press peas through a sieve, cut beans in small pieces, then 
combine all vegetables. Add to them the milk, slightly beaten 
egg, crumbs and seasoning. T urn into a greased baking-dish 
and bake in a moderate oven (350 ° -4 00°  F .) until firm.



P E A  T I M B A L E S

1 y 2  cups pulp 3 e g g s ,  w e ll b e a t e n

2  t a b le s p o o n s  m e lt e d  b u t t e r  S a lt  a n d  p e p p e r

Blend the ingredients well together, pour into greased molds; 

set the molds into a pan containing hot water and bake (2$0° - 

325° F .). Serve with medium white sauce.

C H I L I  C O N  C A R N E

y4  c u p  o liv e  o il 

2  p o u n d s  le a n  b e e f ( c u t  in  

% - in c h  c u b e s )  

y4  p o u n d  b e e f s u e t  ( c u t  in  

% - in c h  c u b e s )

1 c u p  m in c e d  o n io n s

2  c lo v e s  g a r lic

1 t a b le s p o o n  p a p r ik a

2  te a s p o o n s  o r e g a n o  

S a lt  a n d  p e p p e r

1 o r  2  c u p s  h o t  w a t e r

2  t a b le s p o o n s  c h ili  p o w d e r

Heat the olive oil, add the meat and suet and cook until meat 
is brown. Add onions and garlic and cook about 5 minutes, 
stirring constantly; then stir in the chili powder, paprika, 
oregano, salt and pepper. Add 1 cup water and simmer until 
meat is tender. Add more water if  necessary.

W i t h  B e a n s — Serve chili with baked beans, rice or Lima 
beans; or add 4 cups red kidney beans to the meat before sim­
mering.

A Z T E C  B A K E D  B E A N S

3  c u p s  c o o k e d  r e d  b e a n s  

iy 2 c u p s  c a n n e d  t o m a t o e s  

1 p im ie n t o ,  m in c e d  

y4  c u p  d e v ile d  h a m  

y4  c u p  o n io n ,  m in c e d  

6  s t r ip s  C a n a d ia n  b a c o n  o r  

c o r n e d  b e e f

y4  t e a s p o o n  m u s t a r d  

D a s h  p e p p e r

y4  t e a s p o o n  c u r r y  p o w d e r  

1 y2 t a b le s p o o n s  m o la s s e s  

1 y2 t a b le s p o o n s  s u g a r  

y4  t e a s p o o n  s a lt

Mix all ingredients except meat; turn into greased casserole, 
arrange meat on top and bake in 350° F. oven about 30 minutes, 
or until smoked meat is crisp.



E GG D ISH E S

T O test an egg for freshness, place it  in a glass of water. I f  
the egg falls to  the bottom of the glass and lies on its side, 

it  is a fresh egg; if  the large end rises slightly, the egg is 
somewhat stale; if  it  stands on end or floats, it  is very stale. 
T he shell of a fresh egg has a bloom; that of a stale egg is usually 
shiny. I f  the contents of an egg rattle when it  is shaken, it  is 
not fresh.

E G G S  C O O K E D  I N  T H E  SH E L L

H a r d - c o o k e d  ( C o d d l e d ) — Place the eggs in a saucepan of 
cold water and heat slowly until the boiling-point is reached. 
Set the container on the back of the stove or reduce the heat so 
that the water will not boil again and let stand twenty to th irty 
minutes before removing the eggs. Another method of regulat­
ing the'temperature is to cook them in the double boiler.

S o f t - c o o k e d  ( C o d d l e d ) — Use one pint water for each egg 
up to six eggs, one-half pint for each additional egg, and use a 
small deep saucepan so that the water will cover the eggs. B ring 
the water to the boiling-point in a vessel that can be covered 
closely. P ut the eggs in at once, cover, set off the fire and let 
stand in a warm place for four to six minutes, depending on con­
sistency desired. In this way, the eggs will be cooked equally 
well in every part.

P O A C H E D  O R  D R O P P E D  E G G S

N o. 1— H eat salted water to the boiling-point in a frying-pan 
or other shallow pan. B reak an egg into a saucer, then slip it  
gently into the water. Repeat until all the eggs are in. R e­
move the pan from the fire, cover and keep hot until the eggs 
are set to the desired degree. I f  the yo lk is not entirely covered, 

dip the water over it  carefully until it  is coated with white. R e­

move with a skimmer or perforated ladle and slip on to a thin 

piece of buttered toast. B uttered muffin rings m ay be placed 

in the water and each egg slipped into a muffin ring for cookings 
or an egg-poacher m ay be used.
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Poached eggs are often placed in clear soup, one egg being 
prepared for each person to be served. T hey are served also on 
thin slices of boiled ham, on mounds of corned-beef hash, on 
Welsh rabbit or on cooked spinach.

N o. 2— Separate the yolk and white. B eat the white until 
stiff and put it  in a glass ramekin. D rop the yolk in the center 
of the beaten white. Set the ramekin in hot water until the 
egg sets. G arnish with a bit of butter and sprinkle with salt 
and pepper. Serve in the ramekin.

F R I E D  E G G S

N o. 1— H eat cooking-fat in a frying-pan and slip in the 
eggs. Cook as many eggs at one time as will fill the pan with­
out touching one another. Baste with some of the fat, to cook 
the yolk. Cook slowly, for if  the fat becomes very hot the eggs 
will be tough and hard to digest but if  the temperature of the 
fat is kept down, the egg m ay be made as delicate as if  poached 
in water.

E ggs m ay be fried very successfully b y covering the pan as 
soon as the eggs have been added, and then placing it in the 
oven or over a very slow fire, so that the eggs will cook very 
slowly.

N o. 2— W ith Brown B utter—

6  e g g s  S a lt  a n d  p e p p e r

3 ta b le s p o o n s  b u t t e r  1 t e a s p o o n  v in e g a r

Saute the eggs in one tablespoon butter until set, season with 
salt and pepper, and place on a platter. Brown two tablespoons 
butter in the pan, add one teaspoon vinegar, and when hot, pour 
over the eggs.

B A K E D  E G G S

N o. 1— Use individual baking-dishes and melt one teaspoon 
of butter in each dish. B reak the; eggs into the dishes, allow­
ing one or two eggs to a dish. Sprinkle with salt and pepper, 
and place a tiny piece of butter on each. Bake in a slow oven 
(2 50 ° -3 50°  F .) until the eggs are set but not hard. Serve in 

the baking-dishes.

N o. 2— S h i r r e d — Use small ramekins or egg-shirrers. Grease 
each dish, put in a layer of buttered crumbs, break an egg over 
the crumbs, season with salt and pepper and cover with buttered



crumbs. Bake in a slow oven (2 $0 ° -3 $0 °  F .) until the eggs 
are set and the crumbs brown. Serve in the ramekins.

N o. 3— O n  T o a s t — Moisten the edges of the toast with hot 
water and spread with butter. Separate the yo lks and whites 
of the eggs. Poach the yo lks in salted water until soft cooked, 
and place one on each slice of toast, being careful not to break 
it. B eat the whites very stiff, spread around the yolks, season 
with salt and pepper, and brown in the oven (3 50° F .).

N o. 4 — I n  T o m a t o  S a u c e — Grease, small ramekins and place 
two tablespoons thick tomato sauce in each. Slip a poached egg 
into each dish, cover with grated cheese, season with salt and 
pepper, and bake in a very hot ovejn (45 0 ° -5 0 0 °  F .) two or 
three minutes, to brown the cheese.

N o. 5— I n  B a c o n  R i n g s — Curl long slices of bacon around 
the inside of muffin-cups or small ramekins. B reak an egg in­
side each bacon-ring, season with salt and pepper and bake 
(3 50° F .) until set, but not hard. Remove carefully from the 
dish so that the egg will remain fastened to the bacon. A r­
range on a platter and garnish with parsley.

N o. 6 — W i t h  B a c o n  S t r i p s — F ry the bacon very crisp, but 
not hard, then arrange the slices in groups of two on a large 
plate or in individual baking-dishes. Break one egg over each 
two slices of bacon, season with salt and pepper and bake slowly 
(300°  F .) until set, but not hard.

B A T T E R E D  O R  SC R A M B L E D  E G G S

N o. 1— In a frying-pan, place one teaspoon of butter for each 
egg. B eat the eggs until the whites and yolks are well mixed. 
Season with salt and pepper and add one to three tablespoons 
of milk or cream for each egg. Pour into the hot fat and 
cook slowly, stirring constantly until the eggs are of the de­
sired consistency. Serve at once. A little onion-juice or 
chopped parsley m ay be added to the eggs, if  desired.

N o .  2 — W i t h  G r e e n  P e p p e r s —

8 eggs 2 sweet peppers

3 tablespoons c ream  3 tablespoons fa t

Sa lt and pepper

B eat the eggs slightly, adding the cream, salt and pepper. 
H eat the fat and add the eggs. As the eggs begin to cook, add



the) chopped pepper, from which the seeds have been removed. 
Cook slowly, stirring constantly, until the mass is creamy. Serve 

with toast points.
O ne-fourth cup of chopped canned pimientos m ay be sub­

stituted for the pepper. I t is often desirable to soften fresh 
peppers b y placing in hot water for five minutes.

E ggs scrambled in the top of a double boiler will be more 
creamy than those cooked in a frying-pan.

„  P L A I N  O M E L E T
P u f f y —

4  e g g s  S a lt  a n d  p e p p e r

4  ta b le s p o o n s  h o t  w a t e r  B u t t e r  o r  o t h e r  f a t

Beat the egg-whites until stiff. B eat the yolks until thick 
and lemon-colored, beat into them the hot water and add salt 
and pepper. C ut and fold together the) yolks and stiffly beaten 
whites. Melt enough fat in an omelet-pan to grease the bottom 
and sides of the pan. T urn the egg mixture into the pan and 
cook ove,r a slow fire until it  is puffy and a light brown under­
neath, then place in the oven until the top is dry. T ouch the 
top of the omelet lightly with the finger and if  the egg does 
not stick to the finger the omelet is done. Do not overcook 
it or it  will shrink or be tough.

Loosen the edges of the omelet, cut through the center, slip 
a spatula or flexible knife under the side next to the handle of 
the pan, fold one-half over the other and press slightly to make 
it stay in place, slip on to a hot plate and serve at once.

F r e n c h —

6  e g g s  2  ta b le s p o o n s  f a t

S a lt  a n d  p e p p e r

B eat the eggs just enough to mix the whites and yolks, and 
add salt and pepper. H eat the fat in an omelet-pan, pour a 
little of it  into the beaten eggs and allow the remainder to get 
hot. T urn the eggs into  the pan and as the mixture cooks on 
the bottom and sides, prick it  with a fork so that the egg on 
top will penetrate the cooked surface, and run under the sides. 
The work must be done quickly and carefully so that the eggs 
are not all stirred up like scrambled eggs. While the eggs are 
still soft, but slightly thickened, fold ovqr, let stand a few 
minutes to brown, and turn on to  a hot dish.



FOR THE HOLIDAY BREAKFAST, 

SLIP YOUR POACHED EGG INTO 

A BREAD CROUSTADE THAT 

HAS BEEN HALF-FILLED WITH 

CHEESE SAUCE, OR DO A FLUFFY 

OMELET WITH MUSHROOMS 

AND ASPARAGUS
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VARIAT IO N S OF PLAIN OME LE T

Variations of the plain puffy omelet or the plain French 
omelet may be made by adding any of the fo llowing ingredients 
to the omelet before it  is put into the pan to cook, or by 
spreading one of them on top just before the omelet is folded. 
Allow one tablespoon of m ixture to each two eggs used.

A ux  F i n e s  F I e r b e s — This favorite French omelet is made 
b y adding a mixture of parsley, thyme and sweet marjoram 
to a plain omelet.

C h e e s e — Scatter grated or ground cheese over the center of 
the omelet while it  is cooking.

F i s h — Use any cooked fish. Chop it  fine, season with salt 
and pepper and moisten with a little cream. Spread on the 
omelet before folding.

H a m  o r  O t h e r  M e a t — Scatter minced cooked meat over the 
center of the omelet while it  is cooking. The meat may be 
browned in a small amount of fat before it  is added.

J a r d i n i e r e — Stir into the beaten eggs, before cooking, a 
mixture of chopped parsley, onion, chives, shallots, and a few 
leaves each of sorrel and chervil, minced.

J e l l y — Spread any jelly or jam over the omelet just before 
folding.

O n i o n — M ix one tablespoon chopped onion and one teaspoon 
choppe,d parsley. Add to the omelet mixture before cooking.

P a r s l e y — Scatter minced parsley over the center of the 
omelet while it  is cooking.

V e g e t a b l e — Use cooked left-over vegetables, one, vegetable 
alone or two in combination. Mash the vegetable through a 
sieve, moisten with a little milk, cream or gravy, and season 
with salt and pepper. L ightly spread the mixture over the 
omelet before folding.

C H I C K E N  O R  T O N G U E  O M E L E T

1 c up chicken or tongue 1 cup c ream  or m ilk

2 tablespoons fa t  Salt and pepper

2 tablespoons flour P lain omelet

Chop the meat until it  is very fine. Make a sauce of the 
fat, flour, and milk or cream. Add salt and pepper and chopped 
meat. Make a plain omelet and spread the meat mixture on it 
ju«t before folding.



M U S H R O O M  O M E L E T

1 c up mushrooms l/ 2 teaspoon pepper

1 tablespoon fa t  1 tablespoon flour

l/ z cup m ilk or cream  P lain omelet

1 teaspoon salt

Use fresh or canned mushrooms cut into bits. Melt the fat 
in a saucepan, add the mushrooms, the milk or cream, salt, 
pepper and flour which has been mixed to a paste with a little 
cold m ilk. Cook for five minutes, then set aside until the 
omelet is made. Spread the mushroom mixture over the omelet 
just before folding.

M U S H R O O M  A N D  T O M A T O  O M E L E T

3 cups tomatoes Salt and pepper

1 cup mushrooms 6 eggs
2 tablespoons chopped onion l/ i c up m ilk

2 teaspoons sugar

Strain the tomato, add the onion, sugar, salt and pepper and 
cook several minutes, then add the mushrooms, sliced very thin. 
Make a plain omelet of the eggs and m ilk. Pour part of the 
sauce over the omelet just before fo lding; fo ld; place on a hot 
plate; pour the remainder of the sauce around it and serve.

O Y S T E R  O M E L E T

12 oysters 1 c up cream

l/ z tablespoon flour 6 eggs

2 tablespoons fa t  Salt and pepper

Chop the oysters. Make a sauce of the flour, fat, and cream. 
Add the well beaten eggs, season with salt and pepper, stir in 
the oysters and cook as a plain omelet.

P O T A T O  O M E L E T

4  cold boiled potatoes l/ 8 teaspoon pepper

3 tablespoons bacon fa t  2 eggs

l/ z tablespoon salt 2 tablespoons m ilk

C ut the) potatoes into tiny cubes and cook in the bacon fat 
with the seasonings for five minutes. B eat the eggs slightly 
and add the m ilk, then pour over the potatoes. Cook slowly 
until set, fold, and turn on to a hot plate.



B A K E D  C R E A M Y  O M E L E T S

2 slices bread Salt and pepper

1 c up m ilk Chopped onion

6 eggs

Crumble the bread and allow it  to soak in the m ilk while the 

eggs are being prepared. B eat the eggs until light, add season­

ings and then the bread and milk mixture. Bake quickly 

(360°  F .) in a well-greased shallow pan and when done roll as 

you would a jelly-ro ll.

. L I T T L E  O M E L E T S

6 eggs %  teaspoon pepper

Zz teaspoon salt 1 c up m ilk

The following is an excellent method of making an omelet 

when different members of the fam ily come irregularly to 

breakfast, as the mixture, will be perfectly satisfactory after it  

has stood for some time, provided it  is again beaten thoroughly 

just before cooking.

B eat the eggs until light and foamy, then add the other in­

gredients. F ry a small amount at a time on a hot frying-pan 

or pancake-griddle that has been well greased. When done  ̂

roll each omelet quickly, like a French pancake, and serve.

S P A N I S H  O M E L E T

1 medium-sized tom ato Olives

1 sm all green pepper Mushrooms

Z2 onion Salt and pepper

2 sprigs parsley 4  eggs

1 stalk c elery

Peel the tomato, add the pepper, onion, parsley, celery, olives, 

mushrooms, and chop all together in a chopping-bowl. Place 

the mixture in a saucepan, add seasonings and stew for two or 

three minutes. B eat the eggs, put them in the omelet-pan and, 

as soon as they begin to cook, add the chopped vegetables. 

F inish as for plain omelet.



T O M A T O  O M E L E T

3 tomatoes 4 to  6 eggs

2 tablespoons fa t  Seasoning

Peel tomatoes, remove the seeds and cut into dice. Saute in 
the fat until tender. Make the omelet in the usual way, first 
stirring the tomato into the beaten egg.

C U B A N  E G G S

6 eggs l/ z teaspoon salt

Ya cup sausage meat Pepper

1 teaspoon chopped onion

Cook the meat and onion together for five minutes. B eat the 
eggs until light, add the seasonings, and pour into the pan with 
the meat. Cook slowly, stirring constantly, until the eggs are 
thick and creamy. Serve with buttered toast or poured over 
slices of toast.

E G G S  A  L A  C A R A C A S

1 tablespoon fa t  

Ya pound dried beef 
1 tablespoon grated cheese 

1 c up tomatoes

Salt and pepper 

4 eggs  ̂  ̂

O nion-juic e

Melt the fat in a frying-pan and, when hot, add the dried 
beef and cheese. Toss lightly until the beef is slightly frizzled, 
add the tomatoes, the seasonings, and the eggs beaten until 
light. Stir and cook gently until of a creamy consistency.

E G G S  A  L A  S U I S S E

6 eggs 1 cup c ream

2 tablespoons butter or other Salt

fa t Cayenne

J4 to 1 c up grated cheese

Spread the bottom of a baking-dish with fat. Sprinkle a 
layer of grated cheese over it  and break the eggs on the cheese, 
being careful not to break the yolks. Pour a little cream over 
the eggs, then more grated cheese. Season with salt and cayenne, 
and bake in a slow oven ( 2 5 0 ° - 3 5 0 °  F . )  until the eggs are 
set, but not hard. Serve in the baking-dish.



B A K E D  E G G S  E SP A G N O L E

6 eggs 4  tablespoons fa t

3 tablespoons chopped onion l/4 cup bread-crum bs

3 tablespoons chopped green l/ z cup grated cheese 
pepper

F ry onion and pepper in the fat until slightly brown, then 
pour into a baking-dish. B reak the eggs into the dish, being 
careful not to  break the yolks. M ix the crumbs with the cheese 
and sprinkle over the eggs. Bake in a slow oven (2S0° -350°  
F .) until the eggs are set, but not hard. Serve in  the dish in 
which they were baked.

P L A N K E D  E G G S

1 c up m inced cooked ham  or 6 poached eggs

corned beef Garnish o f tom ato slices

1 cup c rum bs Green-pepper rings

Cream  1 quart mashed potato

M ix the meat with the crumbs and enough cream to make a 
paste. Spread the mixture on a heated piank of suitable size. 
Around the edge of the plank make a narrow border of mashed 
potato and inside the border make six nests of the potato. Slip 
a poached egg into each nest and set in the oven until the. potato 
turns a delicate brown. G arnish with alternate slices of tomato 
and green-pepper rings.

E G G S  W I T H  C O D F I SH

1 cup salt codfish 2 uncooked eggs

4  tablespoons fa t  Chopped parsley

2 tablespoons flour 3 hard-cooked eggs

2 cups m ilk

Cover the fish with cold water and soak overnight. D rain, 
flake, and saute with the fat for a few minutes; sprinkle with 
the flour; add the m ilk, and cook until smooth. Stir in the 
uncooked eggs, slightly beaten, and cook three minutes more. 
Serve on a platter garnished with the chopped parsley and the 
hard-cooked eggs cut in quarters.

T wo additional tablespoons of flour m ay be substituted for 
the uncooked eggs, if  desired. For creamed codfish, omit the 
hard-cooked eggs.



E GGS WIT H  T O MAT O E S

1 small onion l/ 4 teaspoon pepper

2 cups tomatoes 6 eggs

1 teaspoon salt T oast

C ut the onion into small pieces and place with the tomato in 
a shallow pan. Stew very slowly for ten minutes. Add salt 
and pepper, then reduce the heat until the tomato stops bub­
bling. B reak the eggs and slip them on top of the tomato, being 
careful not to break the yolks. Cook slowly until the whites 
of the eggs are set, then prick the yolks and let them mingle 
with the tomato and the whites. T he mixture should be quite 
soft, but the red tomatoes should be quite distinct. Serve at 
once on buttered toast.

SP AN ISH  E GGS

1 slice onion 6 eggs

1 tom ato 1 teaspoon salt

1 tablespoon fa t  l/ 4 teaspoon pepper

R ub the onion over the inside of a frying-pan. Pare the 
tomato and cut it  into small pieces. Melt the fat in the f ry­
ing-pan, add the tomato and cook for five minutes, stirring it  
now and then. B eat the eggs well and add to the tomato, then 
add salt and pepper and cook slowly, stirring constantly, until 
the eggs thicken like scrambled eggs. Pour into a hot dish 
and serve at once.

APPL E  OME LE T

5 ta rt  apples Cinnam on or other spice

Zz tablespoon fa t  2 eggs

l/ z c up sugar

T his is a very delicate dish to serve with broiled spareribs or 
roast pork. Cook the apples until very soft, then mash them 
and add fat, sugar, eggs and spice. Bake (2 5 0 ° -3 5 0 °  F .) in a 
shallow pudding-dish or pie-tin until brown. '

DE VIL E D E GGS

C o l d  ( P i c n i c  E g g s ) — C ut hard-cooked eggs in half , either 
lengthwise or crosswise. Mash the yolks, season with salt, 
pepper, butter, a little mustard and vinegar. Minced potted



ham m ay be added, or the yolks may be mixed with mayonnaise 
dressing. R efill the whites with the m ixture; press two halves 
together, and wrap each egg in a square of waxed paper.

H o t — O mit vinegar, add nuts to the egg mixture, moisten 
with evaporated m ilk and refill whites. Cap with large sauteed 
mushrooms. Pack into greased baking dish, caps up, cover with 
rich white sauce, then buttered crumbs and brown in 350° oven.

E GG T IMB AL E S

1 tablespoon fa t  3 eggs

1 tablespoon flour Salt and pepper

%  cup scalded m ilk Cayenne

1 tablespoon chopped parsley C elery salt

Make a white sauce of the fat, flour, and m ilk, and add the 
egg-yo lks, slightly beaten. Add all the seasonings, then fold 
in the stiffly beaten egg-whites. F ill greased baking-dishes two- 
thirds full of the mixture. Set dishes in a pan of hot water and 
poach in a slow oven (2 5 0 ° -3 5 0 °  F .) until firm. Arrange 
on a platter and serve with tomato cream sauce.

SAVO R Y  E GGS

6 hot hard-cooked eggs Chopped parsley

Salt and pepper Anc ho vy paste

l/4 cup hot c ream  6 slices hot buttered toast

1 cup hot thin white sauce

C ut the eggs in two lengthwise and remove the yolks. Mash 
the yolks, add seasonings, cream, parsley, anchovy or any de­
sired relish, and refill the whites. Place on slices of toast and 
pour the white sauce over them.

E GG F ARCI

6 hot hard-cooked eggs 
Yz teaspoon salt 

1 l/ z cups white, Bechamel, 
c u rry or tom ato sauce

Y4 teaspoon pepper 
1 tablespoon butter 

4  tablespoons m ilk 

O nion-juic e

Remove the shells from the eggs and cut them in half  cross­
wise, then cut an even slice from the end of each half  so that 
it  will stand up in a pan. Remove the yolks, mash, and add the 
salt, pepper, butter, m ilk and a few drops of onion-juice. Mix 
thoroughly and heap into the hollow of the whites. Set in a



shallow pan and bake in a slow oven (250 ° -3 50°  F .) for about 
six minutes, then arrange on a hot dish, and pour over them 

any preferred sauce.

E GGS A  L A GOLDE N ROD

6 hard-cooked eggs Salt and pepper

2 cups thin white sauce P aprika

8 slices toast

Separate the yo lks from the whites of the eggs; chop the 
whites very fine, and add to the white sauce, with salt, pepper, 
paprika. Arrange six slices of toast on a platter and pour over 
them the white sauce mixture. Press the egg-yolks through a 
sieve and scatter over the top. C ut the two extra slices of toast 
into small triangles, or points, arrange on the platter and garnish 
with parsley.

CRE AME D E GGS

6 hard-cooked eggs 2 tablespoons flour

2 tablespoons fa t  2 cups m ilk

l/2 onion 1 teaspoon salt

6 slices hot buttered toast %  teaspoon pepper

Remove the shells from the eggs and cut each egg into six 
pieces. H eat the fat in a frying-pan, and cook the chopped 
onion with it  for a few minutes until yellow, but not brown. 
Remove the onion, make a sauce of the fat, flour, liquid and 
seasonings. When it  thickens, add the eggs, and when they 
are well heated, turn the mixture out on to the buttered toast 
and serve at once.

SCAL L OPE D E GGS

B utter Salt and pepper

6 hard-cooked eggs Milk or cream

Crum bs

Grease a baking-dish and place in it  a layer of crumbs, then a 
layer of slices of hard-cooked eggs. D ot with bits of butter, 
sprinkle with salt and pepper, and add another layer of crumbs. 
Repeat in this order until the dish is full, having a layer of 
buttered crumbs on top. Pour cream or milk over the whole 
until it  comes about halfway to the top of the dish, and brown 
in a moderate oven (3 50°-400°  F .).



E GG F RICASSE E

hard-cooked eggs 

3 cups stoc k 

Minced parsley 

Chopped onion

3 tablespoons fa t  
3 tablespoons flour 

J/4 cup c ream  

Salt and pepper

C ut the eggs in slices. Make a sauce of the stock, fat, flour 
and seasonings. Add the sliced eggs, the cream and salt and 
pepper. Mix well and serve very hot.

E GGS AU  GRAT IN

6 hard-cooked eggs 2 cups medium white sauce,

Salt and pepper or tom ato sauce or yellow

Grated cheese sauce

B uttered crumbs

Remove the shells from the eggs and slice them. Arrange 
the slices in a greased baking-dish. Season with salt and pepper 
and pour the sauce over the top. Sprinkle with grated cheese 
and cover with buttered crumbs. Bake in a moderate oven 
(350 F .) until the sauce bubbles and the crumbs brown.

E GGS A  L A DUCH E SSE

1 onion 
Fat
1 c up m ilk

6 hard-cooked eggs

2 uncooked egg-yolks

2 teaspoons chopped parsley 
4  tablespoons grated cheese 

Paprika

Salt and pepper 

1 l/ z tablespoons lem on-juice

Slice the onion and cook it  in a very little fat until brown, 
then add to it  the m ilk and the eggs cut in halves. Stir over 
the fire for three or four minutes, then add the slightly beaten 
egg-yolks, the parsley, cheese and seasonings. Stir over hot 
water for about eight minutes, add the lemon-juice and serve 
very hot.

PICKL E D E GGS

2 4  c loves l/ 2 teaspoon salt

6 hard-cooked eggs l/ 2 teaspoon pepper

2 cups vinegar l/ 2 teaspoon ground m ustard

Shell the eggs and stick four cloves into each egg. H eat the 
vinegar and when boiling add the salt, pepper and mustard



mixed with a little cold vinegar. P ut the eggs in a glass fruit-  
jar and pour the bo iling vinegar over them. Cover and let 
stand two weeks before using. Serve with broiled steak.

F L UF F Y E GGS

1 2 - 1 8  s t r ip s  b a c o n  

6  e g g s

6  slices toast, square or round 

B utter

1/ 2 teaspoon salt 

]/8 teaspoon pepper 

1 cup grated cheese 

P aprika

Spread toast with butter and part of grated cheese. Separate 
eggs, place whites in mixing bowl and leave each separate yolk 

in shell till needed. Season whites and beat until stiff and fluffy. 

Heap onto toast and make a dent in center of each. Slip yolk 
into center of white, season and sprinkle liberally with cheese. 
Bake at 3 5 0 ° F. until cheese is browned and eggs are set. G arnish 
with paprika; serve with bacon.

E GGS R O M AN O F F

C ut a small section from the pointed end of a hard-cooked 
egg. Remove yolk, f ill with caviar, and replace the cap. Place 

on a slice of tomato on shredded lettuce and surround with 

pieces of cold boiled lobster. Serve with Russian dressing, page 

449, or Cucumber Cream dressing (belo w).

E GGS ROB IN  H OOD

Split and toast E nglish muffins. Saute circular pieces o f boiled 
ham and place them on the halves of muffins with slices of 

broiled tomato. Arrange on each a poached egg and cover with 

cheese sauce.

C u c u m b e r  C r e a m  D r e s s i n g —

2 tablespoons vinegar 1 cup diced cucumber

2 tablespoons sugar 1 cup heavy cream, whipped

Add vinegar and sugar to cucumbers, fold into cream.



CH E E SE

CHE E SE  has an important place in the dietary, for it  keeps 
well, it  is a concentrated food, and ordinarily it is an 

economical one, at least when compared with other animal foods.
One pound of cheese represents the fat and protein of a gallon 

of milk. I t is one form in which a surplus of m ilk may be 
stored satisfactorily and cheaply.

In spite of this, many persons do not use cheese as frequently 
as they should. In large measure, this is because the following 
facts about cheese are not generally known:

T hat cheese is a very concentrated food and therefore should 
be eaten in small amounts and should be associated at the same 
meal with b ulky foods such as fruits and vegetables.

T hat whole-milk cheese is very rich in fat and therefore other 
fats at the meal should be limited in amount.

T hat cheese is soft in texture and should be associated with 
something having tough, " chewy” or crisp texture.

T hat cheese should take the place of meat or eggs and not be 
used merely as an addition to a meal already heavy with protein 
and fat.

Varieties o f C heese

T here is a cheese for every taste. The housekeeper should 
know the ways in which various kinds of cheese are used and 
choose the variety best suited to the need of the moment. The 
intensity of flavor desirable in a cheese depends, among other 
things, on the food with which it will be served. Roque­
fort, G orgonzola, Limburger and related types will satisfy many 
people better than the milder cheeses. Strong, old Cheddar 
cheese m ay be served with ginger snaps. From the chemist’s 
standpoint, there is no basis for the statement often made that 
the highly flavored cheeses of strong odor have undergone 
putrefactive decomposition.

C h e d d a r ,  A m e r i c a n ,  o r  S t a n d a r d  F a c t o r y  C h e e s e  is  the most 

common cheese in use. I t is a hard cheese and varies g reatly in flavor 

and texture. I t m ay be white or yellow, old or fresh. A  m ild cheese 

isi green and not c ured; a strong  cheese is old and cured. A  Cheddar 
cheese should have a smooth tex ture and be plastic  enough to slice

374



well. Mold on the outside is no indic ation o f the quality o f the 
cheese. Cheddar cheese is useful in general cooking. Unless made 

into special dishes like cheese wafers, it  is not so good to  serve with  
salads as some cheese o f m ore distinc tive flavor. In recipes which 
c all fo r cheese, without spec ifying  the kind, Cheddar cheese is the 

va rie ty m eant.

L o n g  H o r n ,  Y o u n g  A m e r i c a ,  D a i s y  and F l a t  are Cheddar 
cheeses o f varying  shapes and sizes.

C a l i f o r n i a  J a c k  is the Cheddar cheese o f C alifornia.

B r i e  is a soft cheese, ripened by molds fro m  the outside. T he 

cheeses have a red c oloration on the surfac e and va ry in size fro m  six 
to fifteen inches in diam eter and fro m  two to three inches in height. 

T he largest weighs fro m  five  to  six pounds. T he interior varies in 
consistency fro m  wa x y to  semi-liquid and has a ve ry pronounced odor 

and a sharp c harac teristic  taste. T he cheese is dipped out o f the 

container with a spoon. I t is used as a dessert with  coffee and wafers 

or it  m ay be added to  salad dressing.

C a c i o c a v a l l o  is a  hard Italian cheese shaped something like a  

gourd and weighing three to  five pounds. I t is white in color and 
is so hard tha t it  is necessary to grate it. I t is served in sm all dishes 

to be sprinkled in soup, spaghetti, etc . I t  is also added to  these 
dishes, during  the cooking.

C a m e m b e r t  is a soft cheese, ripened by molds fro m  the outside, so 

it  belongs to  the same group as Brie. I t has a felt- like rind, one- 
sixteenth to  one-eighth inc h in thickness, composed o f molds and 
dried cheese. A  typic al cheese is about fo ur and one-quarter inches 

in diam eter and three-quarters to one inc h in thickness. I t is sold 
wrapped in paper and enclosed in a wooden box o f the same shape. 

Well-ripened cheeses va ry fro m  nearly fluid to  the consistency o f 
m oderately so ft butter. I t is dipped out o f the container with a 

spoon. I t has a strong  odor and flavor and is used in the same way as 
Brie. T he entire cheese is eaten by those who like a m oldy cheese.

C h e s h i r e  is the E nglish Cheddar cheese. I t  is yellow, grainy, 

highly colored and highly salted and often m ore highly flavored than 
Am eric an Cheddar. I t is used prac tic ally in the same ways as Am eri­

can Cheddar cheese.

C r e a m  C h e e s e .  See N eufc hatel.

C l u b  C h e e s e  is usually made fro m  strong , well-ripened Cheddar 
cheese whic h is ground and mixed with  butter and condim ents. I t  
spreads easily, and therefore is often used in sandwiches.

E d a m  is a hard cheese. I t is put on the m arket in the fo rm  of 

red balls, weighing fro m  three to  four-and-one-half pounds, wrapped 

in tin-fo il. Its tex ture is solid, close and free from  pores. I t is 

rather d ry and c rum bly. I t is m ild in flavor and pleasantly saline.

I t is usual in this c ountry to  c ut off a section o f the top to  serve



as a lid, and to  scoop out the inside as it  is needed. I t is served with  
salads, with  c rac kers, with  pie, etc . T he cheese m ay be set in a silver 

holder or wrapped in a folded napkin on a plate. I t is seldom cooked 
but o ften  th rifty  housewives, a fte r the greater part o f the cheese has 

been rem oved, stuff the hollow shell with cooked and seasoned maca­

roni, rice, o r som ething sim ilar and bake it. E dam cheese m ay be used 
in  rarebit.

G o r g o n z o l a  is a sem i-hard cheese, resembling R oquefort in th a t i t  

is streaked throughout with  a blue-green mold. T he surfac e is 

heavily coated with a substance resembling c lay. T he cheeses are 
c ylindric al in shape, about twelve inches in diam eter and six inches 

in height. I t  m ay be c rum bly or wa x y in tex ture, and has a flavor 
resembling tha t o f R oquefort. I t  is usually served uncooked as des­

sert, with  wafers and coffee, or in salads, or it  m ay be added to  the 
salad dressing.

L i e d e r k r a n z  is a small L im burger cheese.

L i m b u r g e r  is a hard cheese. I t is wrapped in waxed paper and then 
in tin-fo il.  E ach cheese weighs about two pounds. I t has a ve ry 

strong  and c harac teristic  odor and taste. T he odor, whic h is disagree­

able to  some people, m ay be decreased by rem oving  the rind and ex­

posing the cheese to the air before bringing  it  to  the table. Because o f 

its strong  flavor, it  is always served uncooked, in sandwiches, with  pie, 
or with  wafers and coffee.

N e u f c h a t e l  and c ream  cheese are ve ry similar, N eufc hatel being  
made fro m  m ilk c ontaining  fo ur per c ent, fa t  and c ream  cheese fro m  

m ilk c ontaining six per c ent. fa t .  N eufc hatel cheese has a c lean, 

sour-m ilk or lac tic -ac id flavor. In tex ture, it  is smooth and free fro m  
holes. I t is served with crackers or in salads and in sandwiches.

P a r m e s a n  is a hard cheese, known in I ta ly as " Grana” because o f 

its granular appearance when broken. T he hardness o f the cheese 
makes c utting  it  prac tic ally impossible. I t has small holes or eyes. 

I t  is used in cooking, princ ipally. I t  is grated and added to  soup, 

m acaroni, spaghetti and similar dishes.

P i m i e n t o  C h e e s e  is a cream , N eufc hatel or ground Cheddar 

cheese to  whic h pim ientos have been added. I t  is used c hiefly fo r  
sandwiches.

P i n e a p p l e  C h e e s e  is an old, ve ry hard Cheddar cheese. I t gets 

its name fro m  its shape. I t  is bright yellow and va nished on 
the surfac e. I t  is so hard tha t it  is necessary to  grate it .  I t  has a 

stronger flavor than ordinary Cheddar cheese but is used in  pra c tic a lly 

the same way.

P r o v o l o n a  is a ve ry hard Italian cheese resembling C ac ioc avallo, 

the  m ain difference being in the shape. I t is used in the same way.

R o q u e f o r t  is a sem i-hard cheese made fro m  goat’s m ilk. I t is  

ripened by a green mold which gives it  a m ottled appearance through­



out. I t is found on the m arket in c ylindric al fo rm  about seven and 
one-quarter inches in diam eter and three and one-quarter inches thic k, 

also in rec tangular fo rm  and in small wedge-shaped portions. T he 

pieces are without a definite rind and are wrapped in tin-fo il.  T hey 
must be kept cold. R oquefort has a strong  odor and taste and is best 

served with  highly flavored foods. I t m ay be served in  salads or with  

wafers and coffee.

R i c o t t e  is a ve ry hard Italian cheese. I t  is similar to  C ac iocavallo 

and P rovolona, except in shape and in being made fro m  album en whey 

instead o f m ilk, and is served the same way.

S t i l t o n  is a semi-hard cheese having  a ve ry c harac teristic  wrinkled 

or ridged skin or ring . W hen c ut, it  shows blue or green portions of 

mold whic h g ive it  its c harac teristic  piquant flavor. I t belongs to  the 

R oquefort group. I t is served as R oquefort is, in salads or as dessert 

with wafers and coffee, or with pie.

Swiss C h e e s e  is variously known as Gruyere, E m m enthal, Sweitzer 

and true Switzerland. T he peculiar Swiss-cheese flavor is o ften called 

a hazel-nut taste. I t is a trifle sweet and ve ry tem pting . T he typic al 

Switzerland cheese has evenly distributed eyes or holes about the size 

o f a c herry, with  a dull shine on the inner lining, but the cheese is now 

packed in small cakes without rind and without holes. T he im ported 

Switzerland is yellow in c olor; the Am eric an Swiss is white. Switzer­

land cheese m ay be cooked, but is often served in sandwiches or as 

dessert with pie or with wafers and coffee.

W E L S H  R A R E B I T

1 tablespoon fa t  
1 tablespoon flour 

1 cup m ilk 

l/2 teaspoon salt 
F ew grains pepper

y4 teaspoon m ustard 

54 to 1 pound o f cheese

(ac c ording to richness de­

sired) shaved or c ut fine 

6 slices buttered toast

Make a white sauce, in the top of a double boiler, of the first 
six ingredients, mixing the mustard with the other dry in­
gredients. Set the top part of the boiler over hot but not boil­
ing water. Add the cheese, cook and stir until it  is melted. 
Serve on hot toasted bread or on saltines. O ne-half cup chopped 
olives m ay be added. T his dish m ay be varied by adding one 
or two slightly beaten eggs just after the cheese has melted 
and continuing the cooking until the egg has thickened the 
mixture.



M E X IC AN

*72 tablespoon fa t  
l/2 green pepper 

2 cups grated cheese 

1 egg
1 c up canned c orn

R AR E B IT

54 teaspoon salt 
l/2 cup canned tomatoes 

l/2 cup bread-crum bs 

6 slices buttered toast

Melt the fat in  the top of the double boiler over direct 
heat. Add the chopped pepper and cook until slightly softened, 
but not browned. Set over hot water, add the cheese and stir 
constantly until the cheese is melted. Mix beaten egg, salt 
and corn and stir into  the cheese m ixture; then add the chopped 
tomatoes and crumbs. Allow the mixture to  heat through and 
serve on toasted bread.

P O ACH E D E GG T O M AT O  R AR E B IT

2 cups tom atoes 

*4 teaspoon soda

1 teaspoon salt

*4 teaspoon pepper

2  tablespoons flour

1 cup grated cheese 

6 eggs

6 slices toast

y4 teaspoon paprika

P arsley

M ix tomatoes, soda and seasonings and stew for about five 
minutes; then strain and thicken with the flour, mixed to a 
paste with a little cold water. Add the cheese and stir until 
smooth. Poach the eggs and place on the toast on a platter. 
Pour the sauce around the eggs. Sprinkle with the paprika 
and garnish with parsley.

CH E E SE  F ON DUE

O n  T o a s t —

1 cup grated cheese P aprika

3 tablespoons m elted fa t  6 eggs

l/2 teaspoon salt 6 slices toasted bread

Mix the grated cheese with the fat and add salt and paprika. 
B eat the eggs until light, add to the cheese mixture, pour into 
a saucepan, set the pan in another pan of boiling water and 
cook, stirring constantly, until the cheese is smooth and creamy. 
L ay the toast on a hot plate, pour the fondue over it  and serve 
at once.







B a k e d —

1 c up grated cheese

2 teaspoons fa t

1 c up m ilk

1 c up soft bread-crum bs 

or 1 cup cooked rice or 
other cereal

Scald the m ilk and pour it  over the crumbs or cereal, then add 
the fat, the cheese and seasonings. B eat the egg-yo lks slightly 
and add to  the m ixture, then fold in the stiffly beaten whites 
and turn the mixture into  a greased baking-dish. Set in a pan 
of water and bake in  a moderate oven (375°  F .) until firm 
on top.

CH E E SE  SOUF F L E

1 cup cheese 3 tablespoons fa t

3 eggs l/ 2 teaspoon salt

1 cup m ilk Pepper

3 tablespoons flour

Make a white sauce of milk, flour, fat and seasonings. Add 
the cheese and beaten egg-yo lks and stir until the cheese has 
melted and the yolks are set. Fold in stiffly beaten egg-whites. 
Pour into  a greased dish, or individual molds, and set in a pan 
of hot water. Bake in a moderate oven (350° F .) 45 to 50 
minutes, or until the egg white is set. Serve at once. I t begins 
to fall as soon as removed from oven.

The cheese souffle m ay be baked in ramekin dishes and served 
as a cheese course for dinner.

% teaspoon salt 
3 eggs 

Cayenne

E GG AN D  CH E E SE  T IMB AL E S

4  eggs 1 tablespoon chopped green
1 cup m ilk (warm ed) pepper

l/ z cup grated cheese y8 teaspoon paprika

y2 teaspoon salt

B eat the eggs ve ry  lig h t and add to  them  the wa rm  m ilk, the  

g ra ted cheese, pepper, pa prika  and salt.  Grease sm all tim ba le-  

m olds, fill w ith  the  m ix ture ,  set in  a ba king -pan o f bo iling  

w a te r and bake in  a slo w oven (250°-325° F .) u n til the  egg  is 
set. T u rn  o u t c a re fu lly on a h o t p la tte r.  Serve a t  onc e, as th e y  

soon fa ll.  T h e y m a y be served w ith  to m a to  o r pim iento  sauce.



L UN CH E ON  CH E E SE  AN D  E GGS

1 c up c ream  2 tablespoons grated cheese

6 eggs Salt and pepper

P ut the cream  into a frying-pan and let it  heat to the boiling- 

point, then break in, carefully, the eggs. Lower the heat under 

the eggs and cook until they are set, as in poaching, spooning 

the cream over the top of the eggs while they are cooking. P ut 

them on a hot platter. To the cream left in the frying-pan, 

add the grated cheese and seasonings. Stir until melted and pour 

the mixture over the eggs.

P OL E N T A WIT H  CH E E SE

1 c up c orn-m eal 1 teaspoon salt

4 cups boiling water l/ z c up grated cheese

Pour one cup of boiling water over the corn-meal and let it  

stand until it  swells, then add the remainder of the water, with 

the salt, and cook over the direct flame for five minutes, stirring 

constantly. T urn it  into  a double boiler or fireless cooker and 

cook two hours; or into  a greased baking-dish and bake in a 

slow oven (2 5 0 ° -3 5 0 °  F .) for two hours. Just before taking 

it  from the fire, add the cheese and cook until it  melts.

CH E E SE  CROQUE T T E S

l/ z c up soft cheese 

2 tablespoons fa t  

2 tablespoons flour 

Yz cup m ilk 

2 egg-yolks

1 egg-white 

Y4 teaspoon salt 

%  teaspoon paprika 

Crum bs

Make a white sauce, using the fat, flour and m ilk. Add the 

slightly beaten egg-yolks, the cheese cut in small bits, and the 

seasonings. S tir until the cheese is melted. Allow the m ix­

ture to cool* then shape, roll in crumbs* then in the egg-white*  

which has been diluted with one tablespoon of water, then in  

crumbs again and f ry in deep fat (375 ° -3 90°  F .) .



CH E E SE  CUT L E T S

%  c up grated cheese 1 cup cooked L ima or na vy

2 cups mashed potatoes beans, ground

4  tablespoons minced pim iento 1 teaspoon salt

C om bine ingredients and shape the m ix ture  in to  c utlets  about 

o n e-h a lf inc h thic k. Saute them  in  a sm all am ount o f h o t fa t  

and serve w ith  horseradish sauce.

CH E E SE  B AL L S

3 egg-whites Salt

1 tablespoon flour Cayenne

1 / z cups grated cheese Crumbs

Beat the egg-whites until very stiff, fold in carefully the 
flour, cheese and seasonings. Shape the mixture into small balls, 
roll in fine crumbs and f ry in deep fat (37 5 ° -3 9 0 °  F .). Serve 
with soup or salad.

B AKE D RICE  AN D  CH E E SE

3 cups cooked rice 1 cup m ilk

2 cups cheese 2 tablespoons butter

l/ z teaspoon salt Crum bs

Cayenne

P ut a layer of cooked rice in a greased baking-dish, cover 
with a layer of grated cheese, season with salt and cayenne. 
Continue adding layers until the dish is almost full. Add 
enough m ilk to come half -way to the top of the rice. Cover 
with crumbs, dot with butter and bake in a moderate oven 
(3 50°-400°  F .) fifteen to th irty minutes.

CH E E SE  WAF E R S

Spread g rated cheese on th in  c rac kers, season w ith  a b it o f 

paprika  and heat in  a quic k oven u n til the cheese is m elted.  

Serve with  soup o r salad. T hin slices o f toasted bread m a y be 

used instead o f the c rac kers.

CH E E SE  ST IC KS OR ST R AW S

U se a n y le ft - o ve r pla in o r p u ff paste. R o ll o ut to  one-qua rter 

inc h in thic kness, sprinkle o n e-h a lf o f it  with  g rated cheese.



Fold over the other half and roll out again. Sprinkle with 
cheese and proceed as before; repeat three times. Cut into 
very narrow strips and bake for ten minutes on the top shelf 
of a very hot oven (500°  F .).

CH E E SE  B ISCU IT S

%  cup grated cheese Cayenne

%  cup flour 1 egg-yolk

y2 cup shortening

M ix the cheese and flour, then cut the shortening into this 
m ixture; add a little cayenne pepper and moisten with the yo lk 
of the egg. Roll out to one-fourth inch thick, cut into long, 
narrow strips and bake in a very hot oven (500°  F .) five to 
seven minutes.

I f  you prefer use the ordinary recipe for baking-powder 
biscuits, making the biscuits in two layers and sprinkling grated 
cheese between the layers.

CH E E SE

2 cups fine zwieback 

crumbs

iy 2 cups sugar 
1 teaspoon cinnamon 

y2 cup m elted butter 

or m argarine 

4  eggs

y8 teaspoon salt

iy 2 teaspoons lemon juice

T ORT E

1 y2 teaspoons grated 

lemon rind 
1 cup cream 

\y2 pounds cottage 

cheese

4  tablespoons flour 
y4 cup chopped nut 

meats

M ix zwieback with l/ z  cup sugar, cinnamon and butter or 
margarine. Set aside %  cup to sprinkle over top, press remain­
der of crumbs into a 9 -inch spring form pan, lining bottom 
and sides. Beat eggs with remaining 1 cup sugar, until light; 
add salt, lemon juice and rind, cream, cheese and flour, beat 
thoroughly and strain through a fine sieve. Pour into lined 
pan, sprinkle with remaining crumbs and nut meats. Bake in 
a moderate oven (350°  F .) about 1 hour or until center is 
" set”. T urn off heat, open oven door, let stand in oven 1 hour 
or until cooled. Serves 10 to 12.



VE GE T AB L E S

R
O O TS, stems, leaves, buds, seeds and fruits of plants used 
- as food are called vegetables. T hey classify as follows: 

R o o t s — Beets, carrots, parsnips, turnips, salsify, radishes, 
horseradish, rutabagas, celeriac, sweet potatoes, yams, cassava.

S t e m s — E nlarged underground stems called tubers: Irish 
potatoes and Jerusalem artichokes, dasheen or taro, yautia, 

kohlrabi, fennel.
S t e m  a n d  B u d — A sparagus.

B u l b s — O nions (green, called scallions), leek, garlic , shallot. 
L e a f  S t a l k s — Celery, rhubarb.
L e a v e s — Lettuce, endive, spinach, romaine, watercress, 

chard, chives, chicory, tops of beets, turnips, dandelion, fennel, 
mustard, dill, and parsley, escarole, Chinese cabbage, collards, 
kale.

B u d s — Cabbage (term inal), Brussels sprouts (ax illary). 
F l o w e r i n g  H e a d s — Cauliflower, F rench artichoke, broccoli. 
F r u i t — Cucumbers, squash, eggplant, peppers, okra, pump­

kin, tomatoes, string beans, green peas, green corn, vegetable 
marrow, zucchini, chayote, Lima beans.

S e e d s — Peas, beans, lentils, corn, rice, Lima beans, soybeans, 
grains, cereals.

F u n g i — Mushrooms, truffles.

Selec tion o f Veg eta bles

B uy vegetables in their season. Many vegetables are in the 
market the year round, and modern agriculture has greatly 
extended the season for many others but some, when out of 
season, lack flavor and freshness.

Vegetables should be fresh, firm (not hard), and ripe. Do 
not buy vegetables that are old, withered, moldy or bruised, 
underripe or overripe; there is no saving in cost from purchas­
ing such vegetables. Head vegetables should be solid, with 
few waste leaves. Cauliflower should be white and firm, with 
no blemishes. L eafy vegetables should not be wilted. Peas and 
beans should have crisp pods. B uy vegetables of medium size 
and regular shape.



B uy only the amount of summer vegetables you can use 
immediately, because they deteriorate in quality very quickly 
and are best when cooked soon after gathering.

W inter vegetables m ay be bought in larger amounts if  there 
is a suitable dry, cool place for storage.

G et acquainted with vegetables that you or your fam ily have 
never eaten. For the first time buy only enough for your own 
lunch and cook them after your favorite method. I f  that is 
successful, try them on the fam ily. I f  not, try again with an­
other recipe, until you find one you think they will like.

C a re  o f Veg eta bles

S u m m e r  V e g e t a b l e s — I f these are not to be cooked at once, 
they should be put in the refrigerator or some other cool dry 
place. Peas and corn, especially, should be cooked soon after 
they are gathered, because they lose their sweetness on standing. 
Lettuce should be sprinkled and wrapped in a heavy cloth or 
paper, and put into the refrigerator until it is used. Salad 
greens keep a week or more in mechanically cooled refrigerators 
if  they are washed and placed in closely covered enamel or 
porcelain containers after being well drained. Cloths or paper 
wrappings dry out too quickly in mechanically cooled 
refrigerators.

Cut the stems of wilted vegetables and plunge into cold water 
to  freshen.

W i n t e r  V e g e t a b l e s — These should be in good condition, 
firm and uninjured and stored in a dry, cool, well ventilated 
place. Most of them keep better if  they are piled up so that 
the air is excluded. Squash, however, keep better if  they are 
spread out so that they do not touch one another. Squash and 
sweet potatoes require a warmer place than other vegetables. 
Vegetables cannot be kept successfully in an unpartitioned cellar 
containing a furnace. Vegetables should not be overripe when 
stored, but should be nearly mature. Parsnips improve in 
flavor if  they are allowed to freeze before they are stored. T hey 
should be watched carefully and if  they show signs of spoiling, 

should be used at once or removed from the other vegetables.



P re pa ra tio n  o f Veg eta bles fo r  C ooking

Wash all vegetables before cooking, even though they look 
clean. A vegetable brush is almost a necessity. Soak wilted 
vegetables before peeling them. Vegetables that are soaked 
after they are peeled lose some soluble food materials. D ry 
winter vegetables may be improved by soaking them for several 
hours. Scrape thin-skinned vegetables; pare thick-skinned 
vegetables or remove the skin after cooking. Make thin par­
ings except in the case of turnips, from which a thick layer o f 
corky material should be removed. D iscard decayed vegetables.

Many vegetables, particularly of the bud, head and fruit 
groups, need to be immersed for a period in cold salt water. 
T his freshens the fiber and drives out any insects that have 
taken refuge in crevices. Leaf vegetables need to be washed 
in several waters, the first of which should be salted for the 
same reason. T he leaves should be lifted out of the water rather 
than the water poured off. T his permits any sand to sink to 
the bottom of the pan. A tablespoon of liquid ammonia added 
to the last gallon of wash water will remove the last film that 
carries an earthy flavor.

W h a t  Veg eta bles P ro vid e

The appreciation of vegetables as food has greatly increased 
in recent years with an extended understanding of their 
peculiar values. T he modern woman realizes that these values, 
having been paid for at the market, must be retained in the 
preparation, if  her fam ily is to benefit by her intelligent pur­
chases. Vegetables are one of the three groups of food that 
protect growth and vitality and preserve the characteristics 
of youth, the others being m ilk and fruits. T he importance of 
these protective foods may be realized b y the fact that scientists 
have found an astonishing relation between the early onset o f 
old age and the food habits of persons involved. T he modern 
woman knows that vegetables provide not only starches and 
sugars for energy, as well as several forms of protein, but what 
is most important they provide impressive amounts of V itamins 
A, B, C, E , and G, in addition to mineral salts. (See pages 39
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to 44 .) These m ineral salts are especially Calcium, Phosphorus, 
Iron, Copper, Manganese, and Sulphur, as well as Iodine, in 
vegetables grown along the seashore. Besides all this, she knows 
that the generous use of many vegetables helps to keep up the 
body’s normal alkaline balance which contributes so very largely 
to sound health and vitality.

C o o king  to  R e ta in  T hese  Va lu e s

M any vegetables can be and are eaten uncooked with all 
their values intact. B ut many more need to be cooked before 
they can be served. Preparation b y cooking should result in 
the least possible loss while it enhances values not otherwise 
available. F or this reason cooking should:

1.  Swell and burst the starc h c ell so that the c enter is softened and m ade 
digestible.

2. Sterilize  the  veg etable thoroug hly.

3. B reak up tough fiber so it  is edible and digestible.

4 .  R elease fo o d proteins and m inerals fro m  their fiber c ells.

5. P rovide ho t fo od.

6. Increase many flavors and some colors.

B a k i n g  is the best method to secure all these results and still 
preserve V itamins and minerals. D ry baking in their skins, 
generally used for potatoes, sweet potatoes, squash, turnips, 
carrots, onions, and parsnips, is a simple method whereby the 
vegetable is packed in a pan or laid on the rack o f a hot oven 
to remain until just tender when pierced with a sharp fork. 
B aking, however, also includes the roasting of whole vegetables 
with meat, gravy, or fat, especially when potatoes or sweet 
potatoes are scraped, thus preserving mineral values just under 
the skin.

A u G r a t i n  a n d  S c a l l o p i n g  are other forms of baking, 
especially when fresh vegetables are used. In the latter method, 
layers of the vegetable are alternated in a baking dish or ring 
mold with white sauce, cream or milk, and seasonings, and in  
the former method a covering of buttered bread crumbs or 
buttered crumbs and cheese is added. Leftover cooked 
vegetables m ay be prepared b y these methods also, but the 
V itamin and mineral value will be determined by the first cook­
ing. O nly baking in the jacket will insure the preservation of 
the V itamins.



B r o i l i n g  is the exposure to direct heat and can be used for 
some vegetables. T he minerals will be less injured than the 
V itamins, for the high heat destroys most of the latter.

D e e p  F a t  F r y i n g , next to baking, is another satisfactory 
way to retain most of the food values. T he vegetable is sliced 
or cut into convenient form, dipped in egg and crumbs or 
batter, and immersed in enough very hot fat to cover well. 
T his permits quick cooking with little loss.

In S a u t e i n g ,  the shredded or broken vegetable is turned 
into a shallow pan or skillet in which a small amount of fat 
has been heated. Cooking takes longer and more fat is absorbed 
b y the food, hence, for m any persons the process is not 
advisable.

B o i l i n g  does the most damage to fresh vegetables, ye t  it  is 
used most frequently by the largest number of homemakers. 
Although there are methods that reduce the losses to a minimum, 
the modern woman will remember that boiling is to be used 
least often, and always to be overbalanced b y the better methods. 
Most of the mineral salts occurring in vegetables are easily dis­
solved in water and the loss of V itamins during boiling takes 
place in several ways. T hey m ay be destroyed b y overheating, 
b y prolonged exposure to the air, and b y dissolving out in the 
cooking water. When this is drained off and discarded, the 
principal food values gained b y the intelligent buying of 
vegetables has been thrown away. In every case only the small­
est possible amount of water should be used and it  should be 
boiling rapidly when the vegetables are dropped in. T hey 
should be cooked only until just tender, and b y this time 
most of the water has been evaporated. Greens such as spinach, 
chard, and dandelions need only the water that clings to the 
leaves. T hey go into a cold pot with the heat turned on after 
the vegetable is in the kettle.

T o  B o i l  V e g e t a b l e s  t h e  P r o p e r  W a y ,  fo u r m ethods m ust 

be ta ken in to  a c c o unt:

1.  T he green vegetables are best c ooked in wa te r that is slig htly alkaline. 
I f there is any doubt, add a bit o f baking  soda the size o f a pinhead. 
N o drinking  wa ter wo u ld  be ac id enough to need m ore. U se an un­

c overed kettle and c ook only until tender to the fo rk. I f overc ooked, 
green vegetables turn brownish because o f c hemical changes in  the 
c oloring  m atter, the fine fla vor is ruined, wh ile  fo od values are lost.

2 . W h ite  fresh vegetables such as cabbage, c auliflower, and onion are



strong  flavored, due to their special oils. H ard wa te r changes these oils 
so that the white  c olor turns to yello w or brown. T o prevent this, add 
1 teaspoon o f lem on juic e or white  vinegar. D ro p the veg etable into  
enough ra pidly bo iling  water to  c over and c ook with  the kettle unc overed 
until just tender to the fo rk. Ad d  the drained wa te r,  i f  any, to your 
soup stock.

3 . T he red c olor in  vegetables is produc ed by ac id and needs to  be kept 
that way. T om atoes usua lly have enough ac id o f their own to keep the  

c olor, but beets and red cabbage need a  teaspoon o f lem on juic e o r  
white  vineg ar.  C ook in  a sm all am ount o f wa te r in  a c overed kettle.

4 .  Y e llo w  vegetables are am ong the m ost va lua ble  and stable. T hat ric h  
ye llo w c olor is not only beauty but ac tually the fo undatio n o f Vita m in  
A .  N o t m uc h damage can be done to it although the m inerals and other 
Vita m ins c an s till be destroyed if the vegetable is  c arelessly handled.

In general, the destruction of V itamins is reduced when 
vegetables are boiled at high temperatures for the shortest pos­
sible time, in the smallest possible amount of water. T hen the 
minerals, too, will be saved.

S t e a m i n g  as a method of cooking vegetables is valuable for 
those that can stand a high temperature for a long period, or 
those that are cooked in the meat pot so that the extracted 
minerals and V itamins are used in the gravy. I t is particularly 
good for dried and starchy ones. T he long, slow process gives 
the starch cell time to swell and gelatinize. I t is most valuable 
at high altitudes, because the extra pressure keeps the steam at 
212°  F . or more, while in the open-air cooking the high altitude 
reduces the boiling point below 212° F.

W a t e r l e s s  C o o k i n g  of fresh vegetables is any process in 
which no water is added. T he water in the vegetable itself does 
the cooking. A  thick-walled kettle with a tight-f itting lid is 
the necessary equipment. V ery low heat is used, and the 
vegetable is tender in a very short time because neither heat nor 
steam escapes. No minerals are lost and the loss of V itamins is 
almost as low as in baking.

A ll cooking of vegetables reduces the V itamin C  content, 
although tomatoes and the baked potato manage to retain 
most of theirs. T o insure an adequate daily supply of V itamin 
C , the modern woman never loses sight of the fact that some 
fresh fruits and vegetables must be served every day.

A R T I C H O K E S

T he F r e n c h  artichoke is boiled in salted water, served hot 
with brown butter or Hollandaise sauce, or cold with mayon­



naise. The spiny choke below the leaves and above the heart 
must be discarded. The J e r u s a l e m  artichoke is washed, pared, 
boiled like a potato and dressed with seasoning, melted butter 
and minced parsley.

A S P A R A G U S

T rim  off hard stalks and scales to the head. T ie in bunches, 
stand upright in bo iling salted water. After 10 minutes turn 
into loaf pan and continue with heat under the stems. Serve 
with browned butter or Hollandaise.

B O ST O N  B A K E D  B E A N S

No. 1.
1 pint pea beans y2 teaspoon salt

1 sm all onion y2 teaspoon dry m ustard

y8 pound salt pork, pa rt fa t 2 tablespoons m olasses

Soak beans in cold water overnight. In the morning drain 
and turn into a bean-pot; or simmer until skins begin to burst, 
but not long enough to be mushy, then turn into the bean-pot. 
Pour boiling water over salt pork. Scrape the rind until white, 
score in half-inch strips, and b ury meat in beans, leaving only 
the rind exposed. Mix salt, mustard and molasses in a cup, fill 
with hot water, stir until well mixed, and pour over the pork 
and beans. Add water to cover, and bake in a 250° -350°  F. 
oven six to eight hours, adding more water to cover until the 
last hour, when pot cover is removed and pork raised to the 
surface to crisp.

Use corned beef instead of pork, or omit meat and use more 
salt, with one-third cup of fat.

No. 2— Q u i c k  M e t h o d — Use same ingredients as in pre­
vious recipe. D o not soak the beans overnight. Place them 
over the fire, cover them with cold water, and slowly bring 
the water to a boil, then set the kettle where the beans will 
simmer, but will at no time boil vigorously. When they have 
cooked in this way for fifteen minutes, drain and add fresh 
boiling water. Add salt pork to the kettle and simmer until 
the beans may be pierced with a straw. T urn the beans into 
a colander to drain; put into bean-pot, season and bake as di­
rected above.
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S O Y - B E A N S

O f the many varieties o f soy-beans grown in this country, 
the yellow variety is the most popular for cooking purposes, 
though the b lack and green beans are used, and are particularly 
good in soup. Soy-beans require longer cooking than white 
beans, but the length of time required is lessened if  the beans 
are soaked for twelve hours before cooking.

B A K E D  S O Y - B E A N S

2 cups yellow soy-beans 2 tablespoons molasses
1 tablespoon salt 1 teaspoon mustard
1 small onion % pound fat salt pork

Soak the beans for twelve hours, then heat to bo iling and 
simmer until tender. Unless the beans are tender before they 
are baked, they will not be good. Prepare as directed for 
" B aked Beans.” E ight to  ten hours will be required to bake 
them.

B O I L E D  L I M A  B E A N S

1 quart green Lima beans or 1 tablespoon fat
2 cups dried Lima beans 1 cup milk or cream if

Salt and pepper desired

I f  the green beans are used, put them into just enough boil­
ing water to cover, and boil slowly until tender. Salt the water 
just before cooking is completed. Add fat and salt and pepper 
to taste. I f  desired, a cup of m ilk or cream m ay be added and 
the beans allowed to simmer in it  for a moment.

I f  dried beans are used they m ay be soaked twelve hours 
in plenty of cold water, and boiled in the same water with one- 
eighth teaspoon of soda added for each quart of water; or 
the process m ay be hastened b y soaking them for one hour and 
simmering them for two hours. I f  they are not soaked at all, 
they can be made tender b y simmering for two and one-half 
hours. T he water should be drained off before the m ilk or 
cream is added.

S T R I N G  B E A N S

1 quart string beans Salt and pepper Butter

Wash beans, string and snap or cut into short pieces. Cover 
with least possible amount of boiling water and cook gently
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until tender. Salt the water just before cooking is completed. 
"When done, drain and season with butter, salt and pepper.

I f  the flavor of salt pork is liked cut slice of salt pork into 
small pieces and f ry until brown, then add one tablespoon flour, 
one cup hot water, and the beans. Simmer for a few minutes 
and serve hot.

B O I L E D  B E E T S

Wash the beets thoroughly and remove the leaves, being very 
careful not to break off the little fibers and rootlets which re­
tain the juices and coloring matter. Use plenty of water in 
cooking. I f  the beets are tough and withered, soak them for 
twenty-fo ur hours in plenty of cold water before beginning to 
cook them.

T ry with a fork, and when they are tender drop them into 
a pan o f cold water and slip off the skins with the hands. I f  
small, serve whole. I f  large, slice those to be used immediately, 
place in a dish and season with salt, pepper, and butter or savory 
fat. A teaspoon of sugar may be added also if  the beets are not 
naturally sweet enough. Set them over boiling water to heat 
thoroughly and serve hot, with or without vinegar. Cold beets 
left over may be covered with vinegar and used as pickles.

B E E T  G R E E N S

C arefully wash and clean young beets, leaving roots and tops 
together. Put them into a kettle with very little boiling water 
and allow them to cook until just tender. Salt the water just 
before cooking is completed. D rain as dry as possible, in a col­
ander. Chop, if  desired. Serve hot with vinegar or with butter, 
salt and pepper.

B R O C C O L I

Broccoli is a variety of cauliflower that is green instead 
of white. I t was very popular in Colonial gardens and con­
tinued to be grown and sold along the east coast but gained 
popularity very slowly among native Americans. W ithin the last 
ten years growers on the west coast have promoted it and it is 
now as popular and often more abundant and lower priced than 
cauliflower. Shipped in ice from early cuttings, even the largest 
stalks are often tender. Choose heads and leaves that are bright 
green and crisp. Cut off only such portions of the stalk as are



too hard and tough to admit the knife. Wash under running 
water and refrigerate, if  not to be used at once. When ready 
to cook, use a deep kettle just large enough for the head or heads 
and bring salted water to a rapid boil. Insert carefully, stem 
end down, leave uncovered and when the water stops boiling 
add soda the size of a small pea to the water around the stems. 
T he heads should not be submerged. When water boils up 
again they will cook more slowly than the stems and both will 
be tender in 15-25 minutes. I f  the heads are under water, they 
cook so much more rapidly that they will be mushy before the 
stems are tender. Broccoli heads, stems and leaves are valuable 
sources of vitamins A and G , as well as iron and calcium.

Serve with brown butter sauce, brown butter and crumbs, 
Hollandaise sauce or au gratin. Broccoli can be used instead 
of spinach for cream soup, especially when the green color 
is wanted.

B R U SSE L S S P R O U T S

Pick off the dead leaves from the sprouts,' soak the sprouts 
in cold salted water for one-half hour, wash them and put 
them on the fire in plenty of boiling water. Boil in an un­
covered saucepan until tender. Just before they are done, 
salt the water. D rain in a colander. R eheat; season with salt 
and pepper, and serve with cream sauce or melted butter.

B O I L E D  C A B B A G E

C ut the cabbage into  desired shapes. Place it  in a kettle with 
a generous amount of water. Cook uncovered until just tender. 
Add salt to the water just before cooking is completed. D rain, 
add butter or bacon fat, salt and pepper.

A little m ilk or cream may be added or it  may be creamed or 
scalloped or served au gratin.

S C A L L O P E D  C A B B A G E  W I T H  C H E E SE

1 small head cabbage 1 ^2 cups medium white sauce
2 cups grated cheese l/ 2  to % cup bread-crumbs

Cook the cabbage as directed for boiled cabbage. Into a 

greased baking-dish,' put a layer of cabbage, then a layer of 

cheese, then a layer of white sauce, and continue to add layers



until the ingredients are all used. Cover the top of the m ixture 
with the crumbs, which m ay be mixed with a little melted but­
ter, and bake in a moderate oven (350 ° -4 00°  F .) for about 
twenty minutes, or until the crumbs are brown.

C A R R O T S ,  T O A S T E D

To serve carrots as a separate vegetable, scrape and wash; 
leave young carrots whole and cut old carrots in slices length­
wise or crosswise. Boil them until tender (15-30 minutes) in 
water containing one teaspoon sugar. Just before cooking is 

completed, salt the water. D rain, add butter, and seasoning or 
roll in butter, then in corn flakes and brown in oven at 350° F .

t C A R R O T S  A N D  P E A S
N o. 1.

2 c ups c ubed, c ooked c a rro ts  3 tablespoons b u tte r o r other 

1 c up c ooked peas, fresh o r fa t  o r

c anned M edium  white  sauce

Combine the carrots and peas, reheat and serve with melted 
butter or any savory fat such as bacon fat; or combine with a 
white sauce. Season to  taste with salt and pepper.

N o. 2— W i t h  G r e e n  M i n t — Combine the carrots and peas, 
as directed above, add one-half cup m int leaves and a little boil­
ing water and boil for five minutes. D rain, add salt and pepper, 
a generous amount of butter and a sprinkle of sugar. Set in 
the oven until the sugar melts. Serve with a garnish of fresh 
mint leaves.

C A R R O T  M O L D S

2 c ups grated ra w  c a rro t  

Yz c up bread-c rum bs  

2 eggs

1 teaspoon salt

2 tablespoons m elted fa t  

Y z c up m ilk

Wash, scrape and grate the carrots and mix with the crumbs. 
B eat the eggs and add to them the salt, fat and milk. Add this 
mixture to the carrot and crumb mixture. F ill a greased ring 
mold or popover cups, set in a pan of hot water and bake in a 
slow oven (2 50 ° -3 25°  F .) until firm.

B O I L E D  C A U L I F L O W E R

Remove the green leaves from the cauliflower and cut off 
any bruised or dirty spots. Place it, top downward, in a deep



bowl of cold, salted water and allow it  to stay there about half  
an hour to draw out dust and other impurities. Cook it, whole 
or broken into  flowerets, in bo iling water, uncovered. Just 
before cooking is completed (15-30 minutes) salt the water. 
L if t out the cauliflower carefully and allow it  to drain in a 
warm place. Pour medium white sauce over it  or send the 
sauce to the table in  a sauce-boat, or serve it  with melted butter 
and paprika.

Sometimes hot boiled cauliflower is sprinkled with grated 
cheese and then with buttered crumbs and baked to a light 1 
brown in a moderate oven (400°  F .), or it  may be sprinkled 
with the grated cheese and served without baking.

SC A L L O P E D  C A U L I F L O W E R

1 medium cauliflower 1 l/ z  cups medium white sauce
2 hard-cooked eggs or Bread-crumbs

4 tablespoons grated cheese

B reak the cauliflower into flowerets before boiling. D rain. 
Place a layer of the cooked cauliflower in a greased baking- 
dish, then a layer of egg slices or of grated cheese, then a layer 
of white sauce. R epeat until all the cauliflower is used. Put 
a layer of crumbs over the top and bake in a moderate oven 
(3 50 ° -4 00°  F .) from fifteen to th irty minutes. A bit of 
cayenne pepper or paprika may be added for additional season­
ing.

C R E A M E D  C E L E R Y

2 cups celery cut into inch 2 tablespoons flour 
long pieces 2 tablespoons fat

l/ z  cup milk Salt and pepper

Wash the stalks clean and cut them into pieces. Place the 
celery in a stew-pan, cover with boiling water and boil until 
tender (about half  an ho ur), by which time the water should 
be reduced to about one-half cup. Make a sauce with the 
celery water, m ilk, flour and butter. Add the cooked celery 
and season with salt and pepper.

S C A L L O P E D  C E L E R Y

Stew celery, as directed in the preceding recipe, using all milk 
in the sauce instead of part celery water. T urn the creamed



celery into a greased ramekin, sprinkle with grated cheese and 
buttered crumbs and bake in a moderate oven (35 0 ° -4 0 0 °  F .) 
until it  is a golden brown (15-30 minutes).

C E L E R I A C

N ot every housewife knows celeriac, but it  is well worth 
adding to her list of vegetable acquaintances. I t is a variety of 
celery grown for its turnip-like root instead of for the blanched 
stalks. T he flavor is similar to that of celery.

T o prepare celeriac, trim  off the tops, wash and pare the bulb$ 
drop it  into bo iling water and cook about one-half hour, or 
until tender. Add the salt just before cooking is completed. 
I t m ay then be prepared in the same way as creamed or scalloped 
celery, or m ay be used, cold, in salads.

B O I L E D  G R E E N  C O R N

T o have this vegetable in perfection, the husks should be left 

on until just before it  is to be boiled. Plunge the husked ears 

into  boiling water and cook from seven to twelve minutes, 

according to the size of the corn. D o not salt the cooking water, 

as this toughens the corn.

L ay a napkin on the serving-plate. Pile the corn upon this 

in a pyramid, cover it  with the corners of the napkin and send 

it  to  the table.

C O R N  SO U F F L E

1 tablespoon fa t  

1 tablespoon flour 

l/z  c up m ilk  

1 teaspoon salt 

l/ 4 teaspoon pa prika

P epper

1 boiled pim iento

2 c ups c orn pulp  

2 eggs

Make a white sauce, using the fat, flour, milk and seasoning. 

R ub the pimiento through a sieve and add it  to the sauce. 

Add the corn to the mixture. Cool slightly, then add the well- 

beaten egg-yolks and fold in the stiffly beaten egg-whites. T urn 

into  a greased baking-dish, set the dish in a pan of hot water, 

and bake in a moderate oven (375°  F .) until the egg is set, 

about th irty minutes.



C O R N  O Y S T E R S

2 c ups c o rn  pulp 2 tablespoons fa t

2 eggs Sa lt and pepper

2 tablespoons flo ur

I f  fresh corn is used, grate it  from the cob with a coarse 
grater. I f  canned corn is used, select one of the sieved varieties. 
B eat the egg-yo lks and whites separately and add to the grated 
corn, with flour and fat, salt and pepper. D rop the batter 
from a spoon into hot fat (36 0 ° -3 7 0 °  F .) and f ry light brown 
(2-3 m inutes). D rain on soft paper. Serve hot.

C O R N  P U D D I N G  O R  D E V I L E D  C O R N

2  tablespoons fa t  

2 tablespoons flo ur 

1 Yz c ups m ilk  

1 teaspoon sa lt 

Y4 teaspoon m usta rd  

P aprika

2 c ups c o rn  pulp  

1 egg
1 tablespoon W o rc estershire  

sauce

B uttered c rum bs

Make a sauce of fat, flour, m ilk, and seasonings, add corn, egg 
slightly beaten, and Worcestershire sauce. Pour into a baking- 
dish, cover with buttered crumbs and bake in a moderate oven 
(3 5 0 ° -4 0 0 °  F .) fifteen to th irty minutes.

B A K E D  C O R N  A N D  T O M A T O E S

2 c ups c ooked c o rn 1 teaspoon sugar

2 c ups tom atoes 1 c up fresh bread-c rum bs

1 teaspoon sa lt 3 tablespoons fa t

P epper

Mix seasonings with the corn and tomatoes and pour all into 
a greased baking-dish. Spread the crumbs over the top, dot 
them with the fat, and bake in a moderate oven (350 ° -4 00°  
F .) for one-half hour. T his is a satisfactory way of utilizing 
left-over corn or tomatoes.

C U C U M B E R  C U P S

T his makes a dainty dish for luncheon. C ut the unpared 
vegetables into sections two inches long and cook until tender 
in water salted just before cooking is completed. Scoop out the







center of each section, leaving one-half-inch thickness all 
around the sides, as well as on the bottom, thus making green 
cups of the vegetable. These cups may be filled with creamed 
chicken, sweetbreads, mushrooms or any other filling held to­
gether with white sauce.

ST E WE D CUCUMB E RS

3 cucumbers 1 cup boiling water

6 slices toast l/ z teaspoon salt

2 tablespoons fa t  P epper

2  tablespoons flour \y2 tablespoons lemon-juice

Peel medium-sized cucumbers and cut them into quarters 
lengthwise. Place in a shallow pan, cover with the boiling 
water and stew gently for ten to twenty minutes. Add salt 
just before cooking is completed. When done, lay them care­
fully on toasted bread, make a sauce of the flour, fat, water 
in which cucumbers were cooked, and seasonings, cook until 
smooth, and pour the sauce over the stewed cucumbers.

CUCUMB E R SAU T E

4  cucum bers Salt and pepper

B utter Minced parsley or chives

F lour

Pare and quarter the cucumbers and boil them, without any 
water, for three minutes. D rain; season with salt and pepper; 
roll in flour and saute in a little butter until tender. Sprinkle 
with parsley or chives just before the cooking is completed.

DAN DE L ION  GRE E N S

2 pounds dandelion greens 1 tablespoon butter

Salt and pepper

D andelions should be used before they blossom, as they be­
come bitter after that time. C ut off the roots, pick the greens 
over carefully, and wash them well in several waters. Place 
them in a kettle, add a little boiling water, and boil until tender. 
Salt the water just before cooking is completed. When done, 
lif t  them into a colander, press them to drain off all the water, 
and chop. Add butter, salt and pepper.



F RIE D E GGP L AN T

1 eggplant C rac ker-dust or bread-crumbs

Salt E gg

C ut the eggplant into one-half-inch slices, pare and sprinkle 
each slice with salt. L ay slice upon slice and place a plate upon 
the top. Let stand two hours. T he salt will draw out the dis­
agreeably b itter flavor. H alf  an hour before serving, wipe each 
slice dry, dip in beaten egg, then in cracker dust or fine bread­
crumbs, and saute in hot fat. P ut a pan in the oven or in some 
other place where it  can be kept hot; lay a piece of absorbent 
paper in the pan, and upon it  place the slices as they come crisp 
and brown from the frying-pan. Serve on a hot platter with 
the slices overlapping.

ST UF F E D E GGPL AN T

1 eggplant / z cup water

2 tablespoons butter 2 cups crum bs

Salt and pepper

C ut the eggplant in half lengthwise and scoop out the center 
pulp, leaving the rind about one-half inch thick so that the 
shape m ay be firm. Cover the shells with cold water. Chop 

the pulp fine, season it  with salt, pepper, and butter, and cook 

in  a frying-pan for ten minutes, stirring well, then add water 

and one cup of bread-crumbs. D rain the shells, sprinkle the 

interior of each with salt and pepper and fill them with the 

mixture. Spread the remaining crumbs over the tops. Place 

the halves in a baking-dish or deep pan, and pour enough hot 

water into the pan to come one-third up the sides of the plant. 

Bake in a moderate oven (3 5 0 ° -3 7 $°  F .) one-half hour, and 
serve hot.

CRE AME D CH ICORY  OR E N DIVE

Wash the plant carefully and pick off the outer green leaves, 

leaving only the white part. Boil until tender, drain well, 

return it  to the kettle, and nearly cover with medium white 

sauce, which should be well seasoned.



KAL E

K ale may be cooked and served in the same way as spinach, 
or tied in a bundle like asparagus and served on toast with a 
generous allowance of butter or white sauce.

CRE AME D KOH L RAB I

6 kohlrabi P aprika

2 tablespoons fa t  2 cups m ilk

2 tablespoons flour 1 egg-yolk

Salt

Wash and pare the kohlrabi. C ut into half-inch cubes, drop 
into bo iling water to cover and cook until tender. Just before 
cooking is completed, add salt, then drain and shake over the 
fire to dry slightly. Make a white sauce from the flour, fat, 
m ilk and seasonings, adding the egg-yolk last, and pour it  over 
the vegetable.

SAU T E E D L E N T IL S

1 pint lentils Salt and pepper

l/ s teaspoon soda 2 tablespoons fa t

Wash the lentils and soak over night. In the morning, drain 
them, cover with warm water in which the soda has been dis­
solved, and bring them quickly to the boiling-point. Boil 
gently for one hour, drain, cover them again with fresh boil­
ing water, and boil gently until tender; this generally requires 
from two to three hours longer. T est b y mashing a lentil 
between the fingers. I f  it  crushes quickly, they are done. 
D rain in a colander.

Melt fat in a frying-pan; add the lentils, with salt and pepper 
to season; stir them over the fire for fifteen minutes. Two 
minced onions m ay be added, if  desired.

MACE DOIN E  OF  VE GE T AB L E S

2 cups mixed cooked vege- Y* cup water

tables Salt and pepper

1 teaspoon beef ex tra c t or 2 tablespoons butter or other

J4 cup stoc k fa t

1 teaspoon sugar

Mix all the ingredients together and cook eight or ten minutes 
over a hot fire, shaking the pan now and then. Serve hot.



BOILE D M ACAR O N I OR SP AGH E T T I

B reak the macaroni or spaghetti into short lengths. Cover 
With plenty of bo iling water and boil until soft, twenty-five to 
thirty-five minutes generally being required. I f  a cooker with 
perforated inner container is not available, stir occasionally 
with a fork to prevent sticking to the kettle. T urn into a sieve 
and drain thoroughly. Place in the serving-dish and cover with 
tomato sauce. Serve grated cheese with it or mix the cheese 
with the tomato sauce. Some people prefer spaghetti cooked 
in long pieces. T o do this place the ends in boiling water and 
coil it  as it softens.

B AKE D MACAR O N I OR SP AGH E T T I  
WIT H  CH E E SE

2 cups m acaroni or spaghetti 2 tablespoons butter or other

broken into short lengths fa t

y4 pound grated cheese lY z cups m ilk

Salt and pepper

Boil and drain the macaroni or spaghetti as directed in the 
preceding recipe. Arrange a layer in the bottom of a pudding- 
dish. O ver it  sprinkle some of the cheese and scatter over this 
bits of butter or other fat. Add a sprinkling of salt and pepper. 
F ill the dish in this order, having macaroni on top, well oiled 
with fat but without cheese. Add just enough milk to cover 
well and bake in a moderate oven (35 0 ° -4 0 0 °  F .) , about one- 
half hour. Serve in the dish in which it  was baked.

M U SH R O O MS

T o P r e p a r e  M u s h r o o m s  for cooking b y any method, cut 
off the stalks, pare the caps, or brush well if  they are fresh and 
tender, and drop them into a bowl of water which contains 
the juice of half  a lemon or a tablespoon of vinegar if  you wish 
to keep them from darkening. I f  the stalks are solid and tender, 
they m ay be peeled, cooked and served with the caps, otherwise 
cook them with the peelings in a small amount of water, for 
mushroom stock.

Too much cooking toughens mushrooms. T hree or four 
minutes will heat canned mushrooms, and five or six minutes 
will cook fresh ones, usually.



CRE AME D MU SH R O O M S,

No. 1.
2 tablespoons fa t  

1 tablespoon flour 

Z z  c up cream  

Za teaspoon pepper

1 teaspoon salt

Zz c up boiling water

2 cups mushrooms, fresh or 

canned

Make a sauce of the fat, flour, cream and seasoning. Pre­
pare mushrooms and stew them in bo iling water until tender. 
Add, without draining, to cream sauce. Serve very hot.

No. 2.

1 Z2. tablespoons fa t  Salt and pepper

1 Z z , tablespoons flour 1 Z 2 cups cooked mushrooms

1 egg-yolk fresh or canned

1 c up m ilk

Prepare a white sauce of the fat, flour, m ilk and seasonings. 
Add the cooked mushrooms to the sauce and cook gently for 
several minutes. Just before serving, add the beaten egg-yolk 
and reheat.

M U SH R O O MS UN DE R GL ASS

2 tablespoons butter 1 slice toast -

Z z  tablespoon lem on-juic e 6  mushroom caps -

Salt and pepper Za c uP heavy c ream

Z z  teaspoon m inced parsley

T he quantities given allow for service of only one person.
B aking dishes with bell-shaped glass covers are obtainable at 

most house-furnishing stores. The mushrooms should be served 
with the covers on.

Cream butter and add lemon-juice, drop b y drop, salt, pepper 
and minced parsley. Cover the bottom of an individual bak­
ing-dish with a c ircular piece of toast three-eighths of an inch 
thick, wetting the under side with half  the sauce already made. 
Pile mushroom caps, cleaned and peeled, on the toast and pour 

over them the remainder of the sauce and the heavy cream. 

Cover with glass and bake in  a quick oven (4 0 0 ° -4 5 0 °  F .) 

about twenty-five minutes. Save the stalks, if  tender, or stew 

with skins in a little water to make stock for seasoning sauces 

and gravies.



B AKE D OR ROAST E D MU SH R O O MS

3 6 mushroom caps B utter

Salt and pepper 6 slices toast

Select mushrooms that are plump and are truly little cups. 
Prepare caps as directed. Place them upside down in a baking- 
dish, sprinkle with salt and pepper and place a b it of butter in 
each cup. Set the pan in a quick oven (4 0 0 ° -4 5 0 °  F .) and 
cook for fifteen minutes. T he cups will be filled with their 
own liquor. Serve on toast, very hot.

t BOILE D O KR A
No. 1.

1 quart tender okra pods 3 tablespoons butter

Salt and pepper 1 tablespoon vinegar

T est the okra by breaking off the tips of the pods. I f  there 
are tough strings that will not break easily the pod is too old to 
be served as a vegetable and should be kept for a soup or sauce 
which is to be strained. The pods of okra are so sticky that 
special care is needed to avoid breaking them during the clean­
ing. Wash them well, and remove the stems, place in sufficient 
boiling water to cover them and boil until tender (20-40 min­
utes) . Add salt just before cooking is completed. O kra should 
boil very slowly, as rapid boiling will break it  in pieces. When 
it  is tender, turn into a colander to drain, then lay it  in a serv­
ing dish. Melt the butter, add the vinegar and a little salt and 
pepper; mix well, and pour the sauce over the okra.

No. 2.

2 cups okra Salt and pepper

2 tomatoes 1 tablespoon butter

T est and wash the okra as above; remove stems and cut the 
pods into slices, crosswise. Place in a granite stew-pan, just 
cover with boiling water and simmer until tender (20-40 min­
utes). Add the tomatoes, peeled and chopped, and stew for 
ten minutes longer. Add butter, salt and pepper, and serve.

BOILE D ON ION S

Peel the onions. I f  they are very large cut them in quarters. 
Cook in boiling water, uncovered, until tender (30-60 min­



utes). Just before cooking is completed, add salt to taste. 
When cooked, drain well, season with butter and pepper and 
serve hot.

CRE AME D ON ION S

In peeling the onions remove all of the green leaves, for they 
should be as white as milk when served. D rop them into boil­
ing water and boil uncovered for ten minutes. D rain, add 
freshly boiling water and continue cooking until tender (3 0 ­
6 0  m inutes). Just before cooking is completed, add salt. D rain 
thoroughly, place in a serving-dish and pour medium white 
sauce over them. I f  the onions are large they may be quartered 
before they are cooked.

ST U F F E D ON ION S

6 medium to  large onions / z cup m ilk

Y z cup chopped ham or Pepper

chopped green pepper Yz teaspoon salt

Y z cup soft bread-crum bs 1 tablespoon fa t

F ine d ry bread-crum bs

Remove a slice from the top of each onion and parboil the 
onions until almost tender. D rain and remove the centers, leav­
ing six little cups. Chop the onion that was scooped out and 
combine with it  the ham and soft crumbs. Add seasoning and 
refill the onion cups. Place them in a baking-dish, cover with 
crumbs, add the milk, and bake in a quick oven (40 0 ° -4 5 0 °  
F .) until tender.

CRE AME D P AR SN IP S

12 medium-sized parsnips 2 tablespoons flour

1 cup m ilk • 2 tablespoons fa t

Salt and pepper

Y oung parsnips are most desirable, but old ones m ay be used 
if  the woody center is removed.

Wash and scrape the parsnips, and boil them until tender. 

D rain and cut them into small pieces. Make a sauce of the 

fat, flour, milk and seasonings. Add the cooked parsnips and 
serve.



F RIE D P AR SN IP S

12 medium-sized parsnips Salt and pepper

F lour or fine crum bs

Scrape and boil the parsnips until tender. I f  old, remove the 
woody centers. D rain, and when cold, cut them in long, thin 
slices about one-third of an inch thick, and season each slice 
with salt and pepper. D ip the slices in flour or fine crumbs and 
saute in fat or oil until both sides are thoroughly browned. 
D rain well and serve very hot.

BOIL E D P E AS

2 quarts peas in the shell 2 tablespoons butter

Salt and pepper

Fresh peas should not be shelled until just before they are 
needed for cooking. Look them over carefully after shelling, 
taking out any tendrils that m ay be mixed with them. Wash 
and cook until tender in a covered pan in just enough boiling 
water to  prevent scorching. Add salt just before cooking is 
completed. Y oung peas will cook in ten to  twenty minutes 
but those that are more mature require a longer time. Most 

of the water should have cooked away. I f  any remains, drain 

carefully. Let the peas stand in the drainer over hot water. 

Melt the butter, add salt and pepper and the drained peas. 

Mix well, reheat, and serve.

CRE AME D P E AS

2 cups cooked peas 1 c up medium white sauce

Mix peas with white sauce. Reheat and serve.

B H U GIA

2 cups peas 2 tablespoons oil or melted fa t

4  medium potatoes Salt

Chopped green peppers

T his is a popular dish in India and is usually served with the 

dinner roast. Boil the peas and potatoes separately. When the 

potatoes are thoroughly done, drain and let them cool enough



to be easily handled. D rain the peas. H eat the oil in a frying- 
pan. Slice the potatoes and saute potatoes and peas together 
in the oil. Season with salt and sprinkle with chopped green 
peppers.

RICE  AN D  P E AS

1 cup rice 2 onions 2 cups green peas

Boil the rice and peas separately. Chop the onions fine and 
f ry them in oil until tender. Add the cooked rice and peas.

BOILE D P O T AT O E S

Select potatoes of uniform size. Wash, pare, if  you wish, 
and drop into cold water. Cook in boiling water until tender 
when pierced with a fork. Just before cooking is completed, 
add the salt. The water should be kept boiling constantly. 
When done, drain and shake the pan over the fire to  dry the 
potatoes. Serve in an uncovered dish or cover with a folded 
napkin. O ld potatoes should be soaked in cold water for an 
hour or so before boiling. When they are pared,- potatoes lose 
much vitamin and mineral content in boiling. I t is better, 
therefore, from the nutritional standpoint, to  wash them 
thoroughly, scrubbing with a brush, and boil them with the 
skins on. T hey may be peeled quickly before they are served, 
or served with the skins on.

RICE D P O T AT O E S

Force hot, freshly boiled potatoes through a ricer or coarse 
strainer. Sprinkle with salt and pile lightly into the serving- 
dish. Serve at once in an uncovered dish.

B AKE D P O T AT O E S

Select smooth, medium-sized potatoes, scrub, remove the eyes 
and any blemishes, place in a baking-pan or on the rack in a 
very hot oven (4 5 0 ° -$0 0 °  F .) and bake until tender (30-60 
m inutes). Be sure to have the oven hot before the potatoes 
are put in. To test the potatoes, do not pierce them with a fork, 
but squeeze them with the hand wrapped in a towel. When 
soft, break the skin to keep them from being soggy, and serve.



4o6

P O T AT O E S ON  TH E  H AL F -SH E L L

Select medium-sized or large potatoes; scrub and bake. R e­
move a piece of skin from the side of each potato to  make it  
boat-shaped, or cut large potatoes in two lengthwise. Scoop 
out the inside, being careful not to  break the shell. Mash very 
thoroughly— it  is advisable to  put them through the ricer—  
add butter, salt and m ilk, and beat well. Pile the mixture 
ligh tly back in the shells. D o not smooth down the top. Stand 
the filled shells in a shallow pan, return to the oven (400°  F .), 

and brown ligh tly on top. T uck in small wieners before serv­
ing if  desired.

ST U F F E D P O T AT O E S

F o llo w direc tions fo r  potatoes on the ha lf-shell,  adding  one-  

h a lf c up pea nut b u tte r and tw o  egg -whites to  the po ta to  m ix ­

ture.

P O T AT O E S SU Z E T T E

6 medium-sized potatoes 6 tablespoons buttered crum bs

Z z  cup hot m ilk 1 tablespoon grated cheese

2 tablespoons m elted fa t  Salt and pepper

6 eggs

Prepare as for potatoes on the half  shell. R efill the shell al­
most to the top, break an egg into each opening, season with 
pepper and salt and sprinkle with buttered crumbs that have 
been mixed with grated cheese and bake in a slow oven (2 5 0 ° - 
3 50° F .) long enough to set the egg and brown lightly (about 
six minutes).

SCAL L OPE D P O T AT O E S

6 medium-sized potatoes M ilk

2 tablespoons flour Salt and pepper

4  tablespoons butter

P are ra w  potatoes and c u t them  in to  thin  slices. P lac e in  a 

baking -dish a la ye r o f the  po ta to  one inc h deep, season with  

sa lt and pepper, sprinkle  a p o rtio n  o f the  flo ur o ve r each la yer,  

add a p a rt  o f the  b u tte r in  bits. T hen add ano ther la ye r o f 

the  po ta to  and seasoning, as before, and c ontinue u n til the re ­

quired am ount is used. I t  is advisable n o t to  ha ve m ore tha n



two or three layers because of difficulty in cooking. Add milk 
until it  can be seen between the slices of potato, cover and bake 
(350 ° -4 00°  F .) until potatoes are tender when pierced with a 
fork (1-1^2 hours). Remove the cover during the last fifteen 
minutes to brown the top. Serve from the baking-dish.

F RAN CON IA P O T AT O E S

Select medium-sized potatoes, pare and place them in the 
baking-pan with the roast, allowing an hour and a quarter for 
their cooking. T urn them often and baste with the gravy from 

the roast. Serve them arranged about the meat on the platter. 

I f you wish to shorten the cooking time, parboil them for fifteen 

minutes before putting them into the roasting-pan, and allow 

forty-five minutes for the roasting.

DU T CH  P O T AT O E S

6 potatoes 6 slices fa t  salt pork or bacon

6 fra n kfu rte r sausages Pepper

Scrub medium-sized potatoes; pare or leave the skins on as 
preferred. W ith an apple-corer cut a tunnel through the center 
of each, lengthwise. D raw through each cavity one of the 
frankfurters. Place in a dripping-pan and lay a blanket of 
fat salt pork or a thick slice of bacon on each potato. Pepper 
lightly and bake in a very hot oven (45 0 ° -5 0 0 °  F .) until the 
potatoes are tender, basting occasionally with the drippings and 
a little hot water.

P O T AT O  PUF F  OR SOUF F L E

2 cups hot mashed potatoes 2 tablespoons butter or other

2 eggs fa t

1 cup m ilk

To the mashed potatoes add the fat, the egg-yolks which have 
been beaten until very light, and the milk. Stir until well 
blended and then fold in the stiffly beaten egg-Whites. Mix 
lightly and pile the mass in~a well-greased baking-dish. Set in 
a pan containing hot .water and bake in a moderate oven (375°  
F .) twenty to th irty minutes. Serve at once.







SAVO R Y  P O T AT O  CAKE S

2 cups, hot riced potatoes

1 egg
2 tablespoons butter or other 

fa t

l/ z teaspoon salt

Ya teaspoon paprika 
Sifted bread-crum bs 

2 tablespoons chopped m int 
leaves

Add the egg-yo lk, fat and seasonings to the potatoes. Shape 
into cakes, dip into the slightly beaten egg-white, which has 
been diluted with two tablespoons water, roll in crumbs and f ry 
in deep fat ( 3 7 5 ° - 3 9 0 °  F . )  until brown.

JUL IE N N E  P O T AT O  WIT H  SAVO R Y  SAU CE

2 cups potato c ut in strings 
1 small onion

1 teaspoon mixed herbs

2 tablespoons fa t

2 tablespoons flour

1 cup m ilk 
1 teaspoon salt 

Pepper

Grated cheese

C ut the raw, pared potatoes into long match-like strips. Cook 
them in boiling water until tender. D rain and turn into a 
warm dish. Brown the chopped onion and the herbs in the 
fat. Add the flour, stirring thoroughly, add the milk, salt and 
pepper and cook in a double boiler twenty minutes. Strain and 
pour over the cooked potato. Sprinkle with grated cheese and 
serve.

MASH E D P OT AT OE S

6 medium-sized potatoes 2 tablespoons butter

H ot m ilk or cream  Salt and white pepper

Pare and boil the potatoes. D rain, and set the saucepan in a 
warm place with the cover off for a minute or two to dry the 
potatoes thoroughly. Mash the potatoes in the saucepan in 
which they were boiled, or turn them out into a warm dish 
and put through the ricer into the same saucepan. Work 
quickly so that they will not get cold. Add the butter, season 
to taste, and beat, adding milk or cream a little at a time until 
the potatoes are light and moist.

F o r  P o t a t o  C u p s — Pile into a large teacup and make a hol­
low with the bottom of a smaller tumbler or bottle. Slip out 
carefully onto the serving plate. Keep hot until filled and 
served.



MASH E D P O T AT O E S AU  GRAT IN

6 potatoes riced 2 eggs

3 tablespoons fa t  %  c up grated cheese

l/ 2 teaspoon salt l/ z cup buttered crum bs

l/ z teaspoon paprika

Add fat, seasoning and eggs to the hot riced potatoes. Beat 
until light and mound on a baking-dish. Cover with grated 
cheese and then with buttered crumbs. Bake (400°  F .) ten 
minutes, or until the crumbs are brown.

DU CH E SS P O T AT O E S

2 cups riced potatoes 2 egg-yolks

2 tablespoons fa t  Salt and paprika

M ix riced potato, fat and beaten yo lks of eggs, reserving a 
little of the yolk for brushing the cakes. Add a little salt and 
paprika. Shape by means of a pastry-bag and tube into leaves, 
crowns, pyramids, etc. Brush over with beaten egg-yo lk to 
which one teaspoon of water has been added. Brown in a hot 
oven (4 00 ° -4 50°  F .).

F RE N CH  F RIE D P O T AT O E S

N o. 1— Wash and pare potatoes and cut into eighths length­
wise. D ry between towels and f ry in deep fat (395°  F .). 
D rain on soft paper, sprinkle with salt and serve in an un­
covered dish.

N o. 2— C ut uncooked potatoes into blocks measuring about 
three-fourths of an inch each way, and place them in bo iling 
water. Cook until almost done, ten or eleven minutes being 
usually required. T hen drain off all the water and allow five 
minutes for the escape of steam. F ry them a few at a time in 
deep fat (395°  F .) . D rain on soft paper placed on a hot plate. 
Sprinkle with salt and pepper.

B E L GIAN  B AKE D P O T AT O E S

Prepare potatoes as for French fried. D ip them in melted fat 
and lay them in a shallow pan, being sure that the pieces do not 
overlap. Bake in a quick oven (4 00 ° -4 50°  F .) until brown on 
top, turn carefully and continue baking until they resemble



F renc h frie d  potatoes. B aste them  with  m ore fa t  during  b a k­

ing , i f  nec essary. W h e n  done, sprinkle with  sa lt and serve  

piping  hot.

P O T AT O  CH IP S OR SAR AT O GA P O T AT O E S

W a sh and pare  potatoes and shave in to  ve ry  th in  slices. Soak 

them  fo r  one h o u r in  c old wa te r,  then drain and d ry  on a towel.  

F ry in  deep fa t  ( 3 9 5 °  F .)  a fe w  slices a t a tim e u n til lig h t  

bro wn , keeping  them  in  m o tio n w ith  a skim m er. L a y them  on 

s o ft  paper to  drain. Sprinkle  lig h tly w ith  salt, and serve.

I n  c ool wea ther, enoug h po ta to  c hips m a y be c ooked a t one 

tim e to  la st a week o r ten  days. T h e y should be ke p t in  a cool 

d ry plac e and should always be reheated in  the  oven u n til 

c risp, before serving .

AME RICAN  F RIE D OR B ROWN E D P O T AT O E S

N o . 1— C u t  boiled potatoes in to  slices o n e - fo u rth  o f an inc h  

thic k. H eat a ve ry  lit tle  fa t  in  a fryin g - p a n  and saute the  

slices, b ro wn ing  o n bo th sides. Season w ith  sa lt and pepper.

N o .  2 — C hop the  potatoes in  a c hopping -bo wl u n til the  pieces 

m easure o n e -h a lf inc h o r less, and add them  to  the h o t fa t  in  the  

fryin g -p a n .  Season w ith  sa lt and pepper and saute, s tirrin g  

c o nsta ntly,  u n til the potatoes lo ok ye llo w and are c ooking  

well.  T hen c o ver the  pan, set it  in a slo w hea t fo r  five  m inutes,  

and serve in a heated dish.

H ASH E D  B ROWN  P O T AT O E S

2 tablespoons oil or drip- 6  boiled potatoes
pings Salt and pepper

C hop the  potatoes, adding  salt, and a dash o f pepper. H eat 

the  fa t  in  a fryin g - p a n ,  and add the c hopped potatoes to  the  

depth o f one inc h. Press the potatoes down in  the pan, pac king  

them  firm ly.  C o o k slo wly, w ith o u t s tirring , u n til the po ta to  is 

bro wn. T hen begin a t one side o f the pan and fo ld  the  p o ta ­

toes o ve r on the  o the r like an om elet, pac king  c losely together.  

T u rn  o u t on to  a h o t serving  p la tte r and serve.



CRE AME D P O T AT O E S

N o . 1.

2 cups cold boiled or baked \l/ 2 cups medium white sauce 

potatoes Salt and pepper

C u t potatoes in to  sm all pieces and m ix  w ith  the white  sauce. 

C ook tog ether g e n tly u n til the  potatoes are th o ro u g h ly heated 

thro ug h. Season to  taste.

N o .  2 — Slic e boiled potatoes ve ry thin . T u rn  them  in to  a 

fryin g - p a n  w ith  tw o  tablespoons m elted b u tte r and po ur in  

m ilk u n til it  alm ost c overs them . Stew, unc overed, o ve r a lo w  

heat,  w ith o u t s tirrin g ,  fo r  tw e n ty o r tw e n ty- five  m inutes.  T ip  

the pan a lit tle  e ve ry five  m inutes and baste the  potatoes w ith  

the m ilk. I f the  potatoes are sliced th in  enoug h, the  sta rc h in  

them  w ill thic ken the  m ilk and the  result w ill be c rea m y and  

delic ious, w ith  all the  m ilk stewed do wn so th a t no  liquid re ­

m ains. A d d  sa lt  and pepper to  taste.  I f p a rt  c ream  is used2 

the dish is even m ore delic ious.

N o. 3— (Ne w P o t a t o e s )

1 dozen small potatoes 2 tablespoons fa t

2 tablespoons flour Salt Pepper

1 cup m ilk P aprika or parsley

Sm all new potatoes are delic ious when served w ith  a c ream  

sauce. Sc rape the potatoes u n til no spec k o f the skin rem ains, 

boil u n til tender and drain. A d d  sa lt ju s t  before  c ooking  is 

c om pleted.

M ake a sauce o f the  fa t ,  flo ur,  m ilk and seasonings. P lac e 

potatoes in  the  serving -dish, p o u r the  sauce o ve r them , dust 

with  a sprinkling  o f paprika  o r c hopped parsley and serve a t 

once. T his m akes a p a rtic u la rly nic e dish fo r  lunc heon.

DE L MON ICO P O T AT O E S

2 cups cooked potatoes, diced Salt and pepper

2 cups medium white sauce B uttered crum bs

M ix potatoes and sauce, add salt and pepper, and pour into a 
buttered baking dish; cover with crumbs and bake ten minutes 
in a hot oven (400°  F .).



P O T AT O E S AU  GRAT IN

C r e a m e d  p o t a t o e s  N o .  1 2  t o  4  t a b le s p o o n s  g r a t e d

1 t e a s p o o n  m in c e d  p a r s le y  c h e e s e

1 c up buttered crum bs

F ollow directions for creamed potatoes No. 1 adding the 
parsley. T urn into greased baking-dish, sprinkle with cheese, 
cover with buttered crumbs and bake in a hot oven (400°  F .) 
until crumbs are brown.

P O T AT O  DROPS

2 cups mashed potatoes 2 eggs

(without any m ilk)  Salt and pepper

M ix the mashed, seasoned potato and the beaten eggs. D rop 
the mixture from a spoon into the hot fat*  (3 75 ° -3 90°  F .) and 
f ry until a golden brown, (2-3 minutes) then drain on brown 
paper and serve with a garnish of parsley. I f  the spoon is 
dipped into bo iling water after every using, each drop will re­
tain the shape of the spoon.

P O T AT O  O ’BRIE N

6 medium-sized potatoes Chopped pimientos

Salt O nion-juic e

Wash, pare and cut potatoes into half-inch dice. D ry be­
tween towels. F ry in hot fat (395°  F .) until a delicate brown. 
D rain on soft paper, sprinkle with salt, then saute them in just 
enough fat to keep them from burning, adding minced pi­
mientos and a few drops of onion-juice. T hey should be tossed 
frequently during cooking, and not pressed close to the pan.

P O T AT O E S PE RSIL L ADE

12 small new potatoes or B utter

6 medium-sized old pota- Juic e o f one-half lemon 

toes l/ 2 cup minced parsley

These are dependent upon parsley, not only for their name 
but for their attractive appearance. Scrape new potatoes. Pare 
old potatoes and cut the size of a small egg or with a vegetable 
scoop cut them into balls. Boil until tender. Add salt just



before c ooking  is c om pleted. D ra in , plac e in a saucepan w ith  

suffic ient b u tte r to  c oat a ll the  potatoes, add the lem on-juic e  

and sprinkle w ith  m inc ed parsley. T he potatoes should be well 

c oated w ith  parsley when served. T hese are ex c ellent w ith  

boiled fish.

L Y O N N AISE  P O T AT O E S

2 cups boiled potatoes, diced 2 tablespoons fa t  
1 tablespoon minced onion 1 tablespoon chopped parsley

T he potatoes should be ra th e r underdone to  produc e the  best 

results. Season w ith  sa lt and pepper. Saute the onion in  fa t  

un til ye llo w, add the diced po ta to  and s tir w ith  a fo rk  u n til 

all sides are bro wn, being  c a re ful n o t to  break the  potatoes. 

Ad d  m ore fa t  i f nec essary. W h e n  done, tu rn  the potatoes o u t  

upon a h o t dish, sprinkle  pa rsle y o ve r the  to p, and serve ho t.

SP AN ISH  P O T AT O E S

1 tablespoon minced onion

2 tablespoons chopped green 

pepper

2 tablespoons chopped 

pimiento

4  tablespoons oil or cooking  
fa t

2 cups cold boiled potatoes, 

diced

l/ z cup cold cooked ham, 

chopped 

1 teaspoon salt 
l/ z teaspoon paprika

Saute the onion, pepper and pim iento  in  the fa t  u n til lig h t  

bro wn, add the diced potatoes, the c hopped ham  and seasonings 

and c ook u n til th o ro u g h ly heated throug h.

MASH E D P O T AT O  B AL L S .

2 cups cold mashed potatoes B utter

1 egg-yolk Salt and pepper

M ix cold mashed potato with the beaten egg-yo lk and shape 
the m ixture into balls. Place the balls in a greased pan and 
make a depression on the top of each, put a bit of butter in each 
depression and brown in the oven (40 0 ° -4 5 0 °  F .).

PRIN CE SS P O T AT O E S

2 cups cold mashed potatoes Melted fa t  

1 egg

I f the  po ta to  is c old and firm , c u t in to  strips two  inches long ,  

one inc h wide and o n e -h a lf inc h thic k, otherwise shape in to



flat cakes one-half inch thick. D ip the strips or cakes first into 
the melted fat and then into the egg, which has been slightly 
beaten, and lay them carefully on a greased pan. Cook in a hot 
oven (4 00 ° -4 10°  F .) until brown.

B O IL E D  SW EE T  P O T A T O ES

F ollow direc tions fo r  boiled white  potatoes (See I n d e x ) .

B A K E D  SW EE T  P O T A T O ES

F o llo w direc tions fo r  baked white  potatoes (See I n d e x ) .

G L A Z E D  O R C A N D IE D  SW EET  P O T A T O ES  
No.  1.

€  s w e e t  p o t a t o e s  1 c u p  b r o w n  o r  m a p le  s u g a r

S a lt  a n d  p e p p e r  %  CUP  w a t e r

B u t t e r

Boil the potatoes without paring them, and when tender 
drain and strip off the skins. Make a sirup b y bo iling to­
gether the sugar and water. C ut each potato in half  or in 
thick slices, dip each piece into the sirup and lay it  in a greased 
baking-dish. Season with salt and pepper and bits of butter. 
When all the potato is in the dish, pour over it  any sirup that 
remains and bake in a quick oven (40 0 ° -4 5 0 °  F .) until the 
potatoes are brown. T hey will brown quickly.

No.  2— Use the same quantities as for No. 1. Pare the po­
tatoes and boil until about half  done. D rain, cut in lengthwise 
slices, and lay in a shallow greased pan. Spread generously with 
butter and pour over all the sirup. Bake in a moderate oven 
(35 0 ° -4 0 0 °  F .) basting frequently with the sirup until the 
potatoes are transparent. I t m ay be necessary to add more 
sirup during the baking. An hour or more is usually required 
for these potatoes.

SW EET  P O T A T O  PU F F

2  c u p s  m a s h e d  s w e e t  p o t a t o  S a lt  a n d  p e p p e r  

2  t a b le s p o o n s  f a t  %  c u p  m ilk  o r  c r e a m

1 e g g

T o  the  m ashed sweet potatoes add the m elted fa t ,  seasonings 

and m ilk. B eat the eg g -yo lk and white  separately, add the



yolk to the potato m ixture, and then fo ld in the white. P ut 
into a baking-dish or individual molds, set in a pan containing 
hot water and bake (375°  F .) until puffy and brown.

SW EE T  P O T A T O  W IT H  P IN EA P P L E

6  s m a ll s w e e t  p o t a t o e s  5 4  CUP  h o n e y

5 4  as m u c h  p in e a p p le  as 5 4  CUP  w a t e r

p o t a t o

Boil the potatoes with the skins on. When cool, peel and cut 
them in pieces one-quarter of an inch thick. Mix honey and 
hot water. Just cover the bottom of a baking-dish with the 
mixture, add the sweet potatoes and sliced pineapple. Pour the 
remaining honey mixture over them and bake for ten minutes 
in the oven (400°  F .).

CREO LE SW EET  P O T A T O ES

6 la r g e  s w e e t  p o t a t o e s  G r a t e d  n u t m e g

S a lt  1 c u p  r ic h  b r o w n  s t o c k

C e le r y  s a lt  F e w  d ro p s  o f  c a r a m e l

W h i t e  p e p p e r

Prepare potatoes b y parboiling them for twenty minutes. 
Remove skins and cut potatoes in halves. Place the pieces in a 
shallow baking-pan, sprinkle with salt, celery salt, white pepper 
and grated nutmeg. Pour into the pan the stock, to which a 
few drops of caramel have been added, and bake in a quick 
oven (4 0 0 ° -4 S0 °  F .) until tender and slightly browned. Baste 
frequently with the stock. These m ay be served as a border 
around planked fish.

M A SH E D  SW EE T  P O T A T O  C A R A M E L

2  c u p s  m a s h e d  s w e e t  p o t a t o  5 4  c u p  m a p le  s ir u p

M ilk  5 4  CUP  b u t t e r

P e p p e r  a n d  s a lt

Left-over sweet potatoes, either baked or boiled, m ay He used 
for this dish. Mash potatoes and add sufficient m ilk or cream 
to make a smooth, soft paste. Season with pepper and salt. P ut 
into a well-greased casserole or baking-dish, suitable fo r serving 
at table, and pour in thick maple sirup which has been boiled 
with butter. B ake (400°  F .) until the top begins to  caramel­
ize.



S W E E T  P O T A T O  W A F F L E S

4  ta b le s p o o n s  f a t  1 c u p  m a s h e d  s w e e t  p o t a t o

1 ta b le s p o o n  s u g a r  2  te a s p o o n s  b a k in g - p o w d e r

%  c u p  flo u r  S a lt

1 e g g  C a y e n n e

1 c u p  m ilk  N u t m e g

M ix  the  fa t  and sugar to  a c ream , s tir in  the  well-bea ten egg-  

yo lk ,  the  po ta to , m ilk and seasonings, and beat well u n til 

sm ooth. F old in  the  stiffly beaten eg g -white . B ake in  a heated 

wa ffle-iro n u n til golden bro wn. Serve, dusted w ith  sug ar and 

c innam on^ as an ac c om panim ent to  roast duc k o r tu rke y.

C R E A M E D  R A D I S H E S

l l/ z c u p s  la r g e ,  s t r o n g ly  1 c u p  m ilk

fla v o r e d  ra d is h e s  2  t a b le s p o o n s  f a t

2  t a b le s p o o n s  flo u r  S a lt  a n d  p e p p e r

•Wash, pare a nd slic e the  radishes. B oil u n til tender. M ake a 

wh ite  sauce o f the  flo ur,  fa t ,  m ilk and seasonings. C om bine  

radishes and sauce and serve. T he fla vo r is n o t unlike  spic y 

tu rn ip s  and th e y m ake a pleasant n o ve lty served w ith  steak o r 

chops.

B O I L E D  R I C E

1 c u p  r ic e  3 q u a r t s  w a t e r  o r  m o r e  1 t a b le s p o o n  s a lt

W a sh the  ric e ;  drop it  in to  the  salted boiling  w a te r;  and boil 

ra p id ly,  unc overed, fo r  fifte e n  o r tw e n ty  m inutes,  o r u n til the  

kernels are s o ft  whe n pressed between the  thum b and finger.  

P lac e in  a  c ola nder ( sa ving  the  w a te r fo r  soup)  and p o u r bo il­

ing  w a te r o ve r the  ric e to  rem ove the loose sta rc h and separate 

the grains. D ra in  and plac e in  the  oven w ith  the  do or open 

fo r  a fe w  m inutes,  to  a llo w the c ereal to  d ry out. T he grains 

should be separate and distinc t.

C U R R Y  O F  R I C E

1 c u p  r ic e  1 t o  2  t a b le s p o o n s  c u r r y -

2  t a b le s p o o n s  f a t  p o w d e r

1 t e a s p o o n  c h o p p e d  o n io n  2  t e a s p o o n s  s a lt

2  Yz c u p s  b o ilin g  w a t e r  / 4 t e a s p o o n  p e p p e r

W a sh the ric e well.  P lac e fa t  and onion in  a stew-pa n and 

c ook them  u n til the onion is yello w, add the ric e and s tir the



whole over a hot fire for five minutes. D raw the pan out of 
the heat, season with the curry-powder, salt and pepper, stir 
well and pour in the bo iling water. Cover the stew-pan and 
boil rapidly for ten minutes, then cook very slowly for fo rty 
minutes.

C urry of rice is appropriate with any kind of meat dish that 
has been prepared with a sauce.

R IC E  A  L A  CREO LE

1 o n io n  2  c u p s  c o o k e d  t o m a t o e s

1 s lic e  c o o k e d  h a m  S a lt

1 t a b le s p o o n  f a t  P a p r ik a

1 c u p  b o ile d  r ic e  B r e a d - c r u m b s

Chop onion and ham very fine. Add fat, boiled rice, and 
tomatoes seasoned with salt and paprika. Mix thoroughly, put 
into a baking-dish, cover with bread-crumbs and bake (400°  
F .) for fifteen minutes.

C R E A M E D  SA L SIF Y  O R O Y ST E R  P L A N T

Wash and scrape the salsify, throwing it  immediately into  
cold water to which a little vinegar or lemon-juice has been 
added, to prevent discoloration. C ut in inch slices and cook 
in bo iling water until tender, adding salt just before cooking 
is completed. When tender, drain and combine with medium 
white sauce. Serve with tiny fried sausage balls.

F R IE D  SA L SIF Y

F ollo w direc tions fo r  frie d  parsnips (See I n d e x ) .

ST E A M E D  O R B A K E D  SU M M E R  SQ U A SH

Cut the squash into pieces of medium size, and remove the 
seeds and the soft mesh surrounding them. Steam or bake until 
tender. Serve in the shell or scrape from shell, mash, and 
place, uncovered, for ten minutes in a good heat to dry, stirring 
frequently. Season with butter, salt and pepper.

F R IE D  SQ U A SH

2  w h it e  s q u a s h  E g g  a n d  c r u m b s  S a lt  a n d  p e p p e r

T he white  " b u tto n ” squash, about fo u r inches in  diam eter*  

are best when fried . P are and c u t the  squash in to  thin  slices,



dip in seasoned crumbs, then in beaten egg, then in more crumbs, 
and f ry in deep fat (395 ° F .) from four to five minutes. When 
the slices are brown, drain on soft paper. Serve on a platter or 
other flat dish. F ried squash makes an excellent luncheon dish.

S Q U A S H  I N  T H E  SH E L L

1 squash E gg

3 tablespoons butter M ilk

Salt and pepper

C ut off the top of a small squash, remove the seeds and 
stringy portion, place in a pan and boil, steam or bake about 
two hours, until tender. Remove the pulp from the shell, being 
careful to  keep the large shell intact. Mash the pulp and season 
it  with salt, pepper and butter.

R eturn the m ixture to  the shell, smooth the surface to a dome 
shape, score with a knife, brush over with m ilk and beaten egg, 
add bits of butter and place in a quick oven (400°  F .) for a 
few minutes to brown. O r leave the pulp in the squash, season 
well and fill center with ham a la king, chicken a la king, 
creamed salmon or sausage mixtures.

B O I L E D  S P I N A C H

N o . 1— A m e r i c a n  S t y l e

2 pounds spinach 3 tablespoons butter

Salt and pepper

Remove roots and wilted leaves of the spinach. Wash in 
several waters, until all trace of sand has disappeared. Place in 
a large kettle without additional water; the water which clings 
to the leaves is sufficient. Cover the kettle and cook with low 
heat until the spinach is tender. The time of cooking depends 
on the age of the spinach. Long cooking darkens it. Salt the 
water just before cooking is completed. When done, drain, 
chop, season with salt, pepper and butter and one tablespoon 
lemon-juice, if  desired.

S p i n a c h  M o l d —

1 p e c k  s p in a c h ,  c o o k e d  a n d  y4  c u p  b u t t e r

c h o p p e d  l]/ 2 c u p s  b r e a d  c ru m b s

3  u n b e a t e n  e g g s  y4  t e a s p o o n  p e p p e r

y4  c u p  m ilk  1 te a s p o o n  s a lt



Combine all ingredients, turn into a buttered ring mold and 
steam 2 hours. Unmold and garnish with hard-cooked eggs and 
carrots. F ill center of mold with mashed potatoes or creamed 
mushrooms.

C R E A M E D  S P I N A C H

2  p o u n d s  s p in a c h  S a lt  a n d  p e p p e r

1 t a b le s p o o n  b u t t e r  2  t a b le s p o o n s  c r e a m

2  h a r d - c o o k e d  e g g - y o lk s

Cook spinach according to directions for boiled spinach No. 1, 
drain well, and chop fine. R eturn to fire, add butter, salt 
and pepper, and stir until the butter is melted, then add cream 
and chopped yolks and m ix well.

S P I N A C H  SO U F F L E

2  c u p s  c o o k e d  s p in a c h ,  fr e s h  o r  c a n n e d  2  e g g s

This is a satisfactory way to dispose of left-over cooked 
spinach. T o the spinach add egg-yo lks beaten, place in a 
granite saucepan, heat and stir over the fire until the egg sets  ̂
then remove from the heat and when cold add the beaten egg- 
whites. F ill individual baking-dishes one-half full of this m ix­
ture. Set the dishes in a pan of hot water and bake in a moder­
ate oven (375°  F .) from twenty to th irty minutes. Serve at 
once to prevent falling.

S P I N A C H  I N  E G G S

2  c u p s  b o ile d  s p in a c h  M u s t a r d

6  e g g s  B u t t e r

S a lt  V in e g a r

R e d  p e p p e r

While the spinach is cooking, cook the eggs hard. C ut eggs 
in halves crosswise and remove the yo lks. C ut a slice from the 
bottom of each cooked egg-white so that it  will stand on a 
platter. Season the yolks with red pepper, mustard, butter and 
salt. M ix thoroughly with vinegar to taste. F ill the egg-cups 
with the spinach, mounding it  high, and put the rest around 
the egg. Put the prepared yo lks in a ricer and squeeze over all.



SU C C O T A SH

2  c u p s  g r e e n  c o r n  o r  S a lt  a n d  p e p p e r

1 c u p  d r ie d  c o r n  1 c u p  m ilk

2  c u p s  fr e s h  L im a ,  s t r in g  o r  4  t a b le s p o o n s  b u t t e r  

b u t t e r  b e a n s  o r  1 c u p  d r ie d  

L im a  b e a n s

I f  fre sh  veg etables are used, c u t the  c o rn fro m  the  c ob. C o ve r 

the  beans w ith  the  least possible am o unt o f boiling  wa te r,  to  

p re ve n t sc orc hing , and c ook u n til tender. D ra in  o ff the  wa ter,  

add the  c o m  and the  m ilk and c ook slo wly u n til the  c orn is 

tender.  A d d  the  b u tte r and o the r seasoning.

W h e n  dried c o rn and beans are used, soak bo th separately 

o ve r nig ht.  I n  the  m o rning , c o ve r the  beans w ith  fresh wa te r,  

and boil them  v e ry  g e n tly u n til tender. D o  n o t  dra in  the  w a te r  
fro m  the c o rn, b u t  reduc e heat so it  w ill c ook slo wly. W h e n  

the beans are tender, dra in  a nd add them  to  the  c o rn, a llo wing  

o n ly wa te r enough to  c o ver.  C o o k slo wly u n til tender and drain  

o ff w a te r to  save fo r  soup. A d d  the  m ilk and seasoning.

ST E W E D  T O M A T O E S

6  t o m a t o e s ,  fr e s h  o r  c a n n e d  S a lt  a n d  p e p p e r

2  t a b le s p o o n s  b u t t e r  C r u m b s  o r  flo u r

P o u r boiling  w a te r on fresh tom atoes,  and a fte r th e y have  

rem ained c overed one m inute  dra in them  and plung e them  into  

c old wa ter.  Slip o ff the skins, rem ove the  ha rd stem  ends, and  

c u t  the  tom atoes in  pieces. Stew them  in  th e ir o wn juic e in a 

g ra niteware  o r po rc ela in-lined ke ttle  u n til tender,  add bu tte r,  

salt, and pepper. B read-c rum bs o r c ra c ker-c rum bs, o r a little  

flo ur blended w ith  the  b u tte r,  m a y be added fo r  thic kening .

F R IE D  T O M A T O E S

6  t o m a t o e s  C r u m b s  S a lt  a n d  p e p p e r

Selec t firm , ripe tom atoes, wash them  and c u t in  h a lf- in c h  

slices w ith o u t rem o ving  the skins. Season fine c rum bs w ith  salt 

and pepper, dip each slice o f tom a to  in  the c rum bs, and saute in  

h o t fa t .  Serve ho t.



B A K E D  T O M A T O E S

6  t o m a t o e s  1 c u p  b r e a d - c r u m b s

4  t a b le s p o o n s  f a t  1 t e a s p o o n  s u g a r

S a lt  a n d  p e p p e r

Peel the tomatoes and cut them in slices one-fourth inch 
thick. Place a layer of tomatoes in a pudding-dish, and sprinkle 
over them a little salt and pepper. R ub the fat into the crumbs 
with the sugar. Spread the mixture thickly upon the tomatoes, 
using all of it, and add another layer of tomatoes. Add bits 
of butter or other fat, sprinkle with dry crumbs, and bake 
(35 0 ° -4 0 0 °  F .) twenty minutes.

B R O I L E D  T O M A T O E S

6  t o m a t o e s  M e lt e d  b u t t e r

S a lt  a n d  p e p p e r

Choose firm, round tomatoes, cut them into slices, three- 

quarters inch thick, dust each slice with salt and pepper, place 

in a greased broiler and broil tender. T urn once carefully. 

Add melted butter and serve at once.

SC A L L O P E D  T O M A T O E S

6  la r g e  fr e s h  t o m a t o e s  o r  B r e a d - c r u m b s

1 q u a r t  c o o k e d  t o m a t o e s ,  B u t t e r  o r  o t h e r  f a t  

fr e s h  o r  c a n n e d  G r a t e d  c h e e s e ,  i f  d e s ire d

S a lt  a n d  p e p p e r

Skin fresh tomatoes and cut them into slices. I f  using cooked 

tomatoes, drain off the juice, using only the pulp. Place a layer 

of tomato in a greased baking-dish, add a seasoning of salt and 

pepper then a thin layer of bread-crumbs. C ut the fat into 

tiny pieces and lay on the crumbs. T hen add another layer of 

tomato and proceed until the materials are used, having crumbs 

for the top layer. Add bits of fat and bake for th irty minutes 

in a moderate oven (3 5 0 ° -4 0 0 °  F .). Serve in the baking-dish. 

G rated cheese m ay be added to each layer, or to the top one 

only.



ST U F F E D  T O M A T O E S

N o . 1.

6  t o m a t o e s  2  t a b le s p o o n s  f a t

1/ 4  c u p s  s o ft  b r e a d - c r u m b s  1 t e a s p o o n  s a lt

l/ 4 t e a s p o o n  p e p p e r

The tomatoes should be very firm, smooth, and of equal size. 
Cut a piece from the stem end of each tomato, and remove the 
centers without breaking the walls. Make a stuffing of the 
centers of the tomatoes, crumbs, seasonings, and melted fat and 
m ix well. Sprinkle each tomato well with salt and pepper and 
f ill with the stuffing, packing it  in quite so lidly.

Place a small piece of butter on the top of each, arrange the 
tomatoes in a baking-dish and bake in a moderate oven (3 S 0 ° - 
400°  F .) until tender. Serve hot in the baking-dish.

N o . 2 — I n d i a n  S t y l e .

6  t o m a t o e s  

3 t a b le s p o o n s  r ic e  

1 t a b le s p o o n  f a t

1 s lic e  b r e a d

2  ta b le s p o o n s  m ilk  

2  h a r d - c o o k e d  e g g - y o lk s  

l/ z te a s p o o n  s a lt

C ut the tops from the tomatoes and remove the pulp. Wash 
the rice carefully, put it  into a saucepan with one-half cup 
salted bo iling water and the tomato pulp and cook until the 
rice is soft. Add the fat, the bread soaked in the milk, the 
mashed egg-yo lk and seasonings. Stuff the tomato shells with 
this mixture, replace the tops and place in a baking-dish.

Bake in a moderate oven (3 50 ° -4 00°  F .) until the tomatoes 
are soft (about twenty m inutes). The curry-powder gives an 
unusual flavor to the tomatoes, but may be omitted.

M A S H E D  T U R N I P S

1 p o u n d  w h it e  o r  y e llo w  3 t a b le s p o o n s  b u t t e r

t u r n ip s  S a lt  a n d  p e p p e r

Wash, pare and slice the turnips and cook in bo iling water 
until soft, adding salt just before the cooking is completed. 
D rain and mash the turnips in the stew-pan and stand the pan,

Ys t e a s p o o n  p e p p e r  

y8 t e a s p o o n  g a r lic  c lo v e  

1 t e a s p o o n  c h o p p e d  c e le r y  

A  li t t le  c h o p p e d  p a r s le y  

T h y m e

l/ z te a s p o o n  c u r r y - p o w d e r



unc overed, o ver a lo w  fire  fo r  ten  m inutes to  d ry  the turnips  

well,  s tirrin g  them  fre q u e n tly.  A d d  b u tte r and pepper and 

m ore sa lt i f  needed.

T U R N IP S I N  C R E A M

1 p o u n d  w h it e  o r  y e llo w  4  ta b le s p o o n s  flo u r

t u r n ip s  4  t a b le s p o o n s  f a t

2  c u p s  m ilk  S a lt  a n d  p e p p e r

Pare the turnips, cut them in cubes; cook until tender. 
Make a white sauce of the flour, fat, m ilk and seasonings. Pour 
sauce over turnip cubes and serve.

T U R N IP  SH EL L S O R CU P S

P are the tu rn ip  and rem ove the c enter, lea ving  a shell one-  

h a lf in c h in  thic kness. C o ok shell in  bo iling  wa te r u n til tender.  

J u s t  before  c ooking  is c om pleted, add the  sa lt.  C o o k th e  c enter 

in  the sam e w a y and use fo r  stuffing  c up o r serve as m ashed 

turnips.

T he tu rn ip  c ups m a y be used as cases fo r  c ream ed o r buttered  

peas, c a rrots, beets, o r a n y suitable veg eta ble  o r m eat.

V E G ET A BL E  M A RRO W ,  F R IE D

W a sh and pare a veg eta ble  m a rro w , and sc oop o u t  the  in ­

side. C o o k in  bo iling  w a te r fo r  a bo ut fifte e n  m inutes^ and  

then dra in  and slic e in  in c h slices, o r  c u t  in  pieces o f a n y desired 

size. R o ll in  flo ur,  dip in  beaten egg  whic h has been diluted  

w ith  w a te r,  ro ll in  fine c rum bs and fr y  in  deep fa t  ( 3 9 5 °  F . ) .  

A ft e r  frying *  dra in  the  pieces on absorbent papery sprinkle  w ith  
sa lt and pepper and serve ho t.

T o B a k e  V e g e t a b l e  M a r r o w ,  cut in half  between the ends; 
peel each half, scoop out seeds and loose pulp. F ill each half  with 
seasoned fresh H amburg, diced onion and bread crumbs (beef 
loaf p. 246) or chopped leftover meats, chopped onion, green 
or red peppers and cooked rice. F it halves together and truss 
with string or use skewers in opposite directions. B ake or simmer 
in deep pot or baking dish, covered with heavy seasoned tomato 
sauce, until marrow is transparent but not too well done. Serve 
by slicing through so each service is a complete circle.



SA L A D S

FR U I T S, nuts, unc ooked and c ooked vegetables and some 

c ooked m eats, fish and fo w l,  served c old and dressed w ith  

c ondim ents, oils and ac ids, are kn o wn  as salads.

U t e n sils Ne e de d fo r  Sa lad  M a k in g

A  c hilled ea rthenwa re  bo wl is ex c elle nt fo r  m ix in g  salad in ­

gredients. T wo  fo rks  o r a fo rk  and a spoon are be tte r to  use 

in  fo ld in g  to g e th er the  ing redients tha n  a spoon alone, because 

th e y do n o t  c rush the  m aterals so m uc h as a single utensil.

A  sharp-edged k n ife  o r veg etable c u tte r is nec essary fo r  slic ­

ing  vegetables o r fru its .  W h ere  fr u it  pulp  is to  be rem oved  

fro m  the  th in  white  m em brane enc losing  it ,  a th in  n a rro w  

kn ife  s lig h tly c urved  a t  the  tip  is useful.  A  pa ir o f shears c an 

be used fo r  m a n y o f the  processes o f salad m aking , suc h as 

shredding  le ttu c e ,  c lip pin g  o ff wilte d  o r disc olored edges, etc .

Va rio us fa n c y shapes fo r  m o lding  in dividua l salads m a y be 

bought,'  o r tea -c ups o r sm all bowls m a y be used as m olds. 

G elatin salads m a y be p u t  in to  pans and c u t in  square o r fa n c y  

shapes a fte r th e y ha ve hardened. T he c ube tra ys  o f m ec hanic al 

re frig e ra to rs  are ex c ellent fo r  m olding  gelatin.

Mat e r ia ls fo r  Sa lads

V e g e t a b l e s — L ea f veg etables, suc h as head le ttuc e , c u rly  

le ttuc e ,  endive, c hic o ry,  rom aine, wa te r cress, c elery and c ab­

bage, m ake ve ry  a ttra c tive  salads served alone w ith  a dressing  

o r in  c om bination w ith  o ther m aterials.

T om atoes, c uc um bers,  c elery, c abbage and g ro und c arrots are 

ex c ellent unc ooked m aterials fo r  salad, as are also B erm uda o r 

Spanish onions in  th in  w a fe r- like  slices o r yo u n g  spring  onions 

m a rina ted in  F renc h dressing .

M a n y c ooked veg etables, suc h as peas, c arrots, beans, beets, 

c a uliflower, spinac h, asparagus and potatoes, are used in  salad 

m a kin g , alone o r in  c om bination.

F r u i t s — T he fru its  m ost c om m o nly used in  the prepa ra tion  

o f salads are oranges, bananas, apples, c herries, g ra p e fru it,

4 2 4  “



grapes, peaches, pears and pineapple. W a term e lo n  o r c antalo upe  

adds a delic ious fla vo r to  a fru it  salad.

D r i e d  F r u i t s — D ates, figs and raisins give variety to f ruit 
salads.

M e a t s — C hic ken a lways m akes a delic ious salad. Vea l and  

po rk m a y be c om bined w ith  c hic ken and it  is diffic ult to  detec t 

the ir use. T h e y m a y be used alone in  salads, also.

C ra b ,  lobster,  shrim p, oysters, salm on, tu n a  fish and sardines 

are m ost c o m m o nly used in  fish salads. A n y  firm -fleshed c ooked 

fish m a y be diced and c om bined w ith  o the r m aterials.

C h e e s e — C rea m  cheese o r c ottag e cheese, served in  m ounds  

on le ttuc e  leaves, m akes an a ttra c tive  salad, w ith  b a r- le -d u c  

o r o the r je lly o r ja m  as a garnish. I t  c an also be m ix ed w ith  

green peppers o r pim ientoes, ro lled in  nuts , served w ith  pine­

apple o r m olded in  a lo a f and sliced.

E g g s — T he m ost c om m on egg  salad is the  “ deviled egg ,”  o r  

salad egg. H ard-c ooked eggs c an be c u t in  slices o r qua rters  

o r fa n c y shapes and served on a bed o f le ttuc e  leaves w ith  a 

dressing o r used w ith  o ther ing redients in  a veg etable o r fish 

salad.

H e r b s — Suc h herbs as c hervil,  m in t,  parsley, peppergrass, 

sorrel and ta rra g o n m a y be added to  salad to  g ive a pung en t  

flavor.
F ennel ( finoc hio)  tops, o r ro o t and stem  o f anise fla vo r,  dande­

lion, c hard, esc arole, c e lery c abbage o r c ooked zuc c hini are used 

bo th as bo dy o f the  salad and as fla vo ring . T hose who  ha ve a 

garden w ill find dill, na stu rtium  leaves and seeds, c a tnip and  

rose g eranium  leaves usable.

I m p o rta n t  P o in ts  in  Sa la d  M a k in g

W a s h i n g  I n g r e d i e n t s — W a sh salad greens and ex am ine to  

insure the rem oval o f all aphids. T hen soak in  c old w a te r fo r  

h a lf an h o u r to  c risp, and d ry  on a to we l o r b y shaking  in  a wire  

basket.

C h i l l i n g  I n g r e d i e n t s — A ll ing redients,  fru its ,  veg etables, 

and dressing , should be c hilled (see direc tions on n e x t  page fo r  

keeping  m ateria ls)  before being  fo lded tog ether. T he bowl 

used should be c hilled; also the plates upon whic h the  salad is 

served.

F r o z e n  S a l a d s — T his nam e m a y seem m isleading  because 

pieces o f fru it  o r veg etable in  salads should n e ve r be a c tu a lly 

frozen. C om bined with  whipped c ream  and m ayonnaise, the



m ix tu re  is fro z e n  like m ousse, b u t it  should n o t be fro z e n  long  
enoug h to  harden the fru it  o r veg etable. Salads m ade o f veg e­

table  o r fru it  pulp m a y be fro zen. T he freezing  c an be done 
b y  pa c king  in  ice and sa lt o r b y plac ing  the  m ix tu re  in  the  

drawers o f a m ec ha nic a lly c ooled re frig e ra to r.

K e e p i n g  M a t e r i a l s — L ettuc e, m ost veg etables and m a ny 

fru its  m a y be ke p t fo r  days b y wra p pin g  in  a dam p c lo th o r 

paper bag  and plac in g  on ice. I n  a m ec hanic ally c ooled re frig ­

era to r,  le ttuc e  and o the r salad greens keep best i f  th e y are 

washed and plac ed in  c losely c overed enam el o r porc ela in  c on­

tainers w ith  a ve ry  lit tle  wa ter.

C u t t i n g  M a t e r i a l s — Salad m ateria ls should be c u t  in  u n i­

fo rm , well-defined pieces sm all enough so th a t  th e y w ill n o t  

lose th e ir shape in  the  fo ld in g  proc ess. I f p a rt  o f the  c e lery to  

be used is to ug h, c u t it  in  fine pieces and c ut the  ten de r parts  

in  la rg e r pieces. I n  this w a y the  toughness w ill n o t  be detec ted.

W h e n  bo th the  da rk and lig h t m eat o f c hic ken are used, dice 

the da rk in  sm all cubes and the lig h t in  la rg er cubes. T his gives 

a m ore pleasing  appearanc e to  the  salad. I f vea l o r p o rk is 

used to  ex tend the  c hic ken, dice it  fin e r tha n  the  c hic ken and 

its presenc e w ill n o t  be detec ted.

M a r i n a t i n g  S a l a d s — A  m arinade is used to  g ive fla vo r to  

salad m ateria ls and is m ade b y m ix ing  oil, sa lt, and lem on-juic e  

o r vine g a r (som etim es o n io n - ju ic e ) . T he veg etables, fish o r 

m eat m a y stand an h o u r o r so in  the m arinade before using. 

W h e n  severa l veg etables are to  be used, each one should be 

m a rina ted separately. F o r serving , these veg etables m a y be 

c om bined, o r plac ed on le ttuc e  leaves in  sm all individ ua l 

m ounds, as p re fe rred .

A d d i t i o n  o f  S a l a d  D r e s s i n g — T he dressing should never 

be fo lded in to  the  salad un til tim e fo r  serving , ex c ept in  the  

case o f a salad like po ta to  salad, when it  is prefera ble  fo r  the  
dressing  to  soak in.

A r r a n g e m e n t  o f  S a l a d — T he le ttuc e  le a f should have the  

stem  end c u t o ff so th a t this ragged p a rt  does n o t hang  o ver the  

edge o f the plate. C are should be taken th a t the garnish is 

c a re fu lly plac ed.

P lac e the salad on the  le ttuc e  le a f c a re fu lly so tha t it  will 

n o t fa ll a pa rt and spread u n g ra c e fu lly o ver the plate. N o p a rt  

o f the  salad should ex tend beyond the edge o f the plate.



G a rn ish e s  fo r  Sa la d s

C hives,  m int,  c hervil, parsley and sim ilar sm all greens m a y be 

m inc ed and sprinkled o ver a green salad.

Strips o f pim iento and green pepper, o r a dash o f pa prika  

m a y be used to  g ive life  to  a c olorless salad.

A  c hapon is a sm all piece o f bread rubbed w ith  garlic . W h e n  

plac ed in  a sa lad-bowl it  gives a delic ious fla vo r to  the salad.

T he outside leaves o f a head o f le ttuc e  m a y be used as garnish  

fo r  a salad, reserving  the hea rt fo r h e a rt-o f- le ttu c e  salad.

M O L D E D  S A L A D S

Am o ng  the m ost dec orative wa ys to  serve jellied salad are the  

fo rm  m old and the ring  m old. T he la tte r lends itse lf to  m a ny 

additional touc hes since the c enter m a y be used fo r dec orative  

veg etables, a pile o f c ut je lly o f c ontrasting  c olor o r the  bo wl 

o f salad dressing. O f ex a c t size to  fit ,  the bowl m a y be o f glass, 

c hina o r silver.  Be sure the plate  onto  whic h the rin g  is u n ­

m olded is large enough fo r all the dec oration planned. See page 

344.

C O L D  M A R I N A D E

3 tablespoons oil 1 teaspoon salt

6 tablespoons lem on-juic e or / z teaspoon pepper

vinegar l/ z teaspoon onion-juic e

F or fish, use three tablespoons vin eg a r and three tablespoons 

lem on-juic e . M ix  the ing redients tho ro u g hly in  the o rder

given. T he onio n-juic e  m a y be om itted.

F or ho t m arinade, see Index .

Veg eta ble Salads

A S P A R A G U S  S A L A D

6 rings c ut from  green pepper 

or lemon

24  stalks cold boiled aspara­

gus, fresh or canned

L ettuc e leaves 

F renc h dressing 

/ z tablespoon tom ato 

catc hup

C u t ring s about o ne-third  inc h wide. I f lem on is used, re ­

m ove the pulp, leaving  o n ly the peel. Slip fo u r stalks o f c old







asparagus thro ug h each ring  and arrange on c risp le ttuc e  leaves. 

P lac e each serving  on a salad plate o r arrang e all a ttra c tive ly  

on a p la tte r w ith  serving  spoon and fo rk .  Serve w ith  F renc h  

dressing to  whic h tom a to  c atc hup has been added.

C A B B A G E  S A L A D S  A N D  A S P I C

Selec t a sm all firm  head. C u t  it  in h a lf and w ith  a sharp kn ife  

o r a slaw c u tte r slice it  ve ry  thin . C o ve r w ith  c old w a te r and let 

sta nd o n e -h a lf ho ur. D ra in , wra p  in  a c lo th and plac e on ice or 

in  a c old plac e u n til re a d y to  use. C om bine w ith  a n y salad dress­

ing , o r fo ld  in to  one pac kage o f g ela tin prepared ac c ording  to  

direc tions, and m old.

C o l e  S l a w — No. 1—

l/ z head cabbage 
6 eggs

l/ z cup sugar 
1 teaspoon salt

C u t  the  c abbage in  several parts, and wash it  well. R em ove  

the c ore and a n y wilte d  o r to ug h leaves and c hop the rem ainder 

w ith  a sharp kn ife .  C o o k th e  eggs ha rd, c hop five  o f them , 

plac e the  c hopped c abbage in  a salad bo wl,  add the c hopped 
eggs, and toss and fo ld  lig h tly to g ether. M ix  th e  sugar, salt,  

m usta rd, m elted b u tte r and vin eg a r and po ur this liquid o ver 

the  c abbage and eggs. T oss again lig h tly w ith  a fo rk  held in  

eac h hand, arra ng e in  a dish, and garnish w ith  the rem aining  

egg c u t in  slices.

C o l e  S l a w — No. 2—

Y\ cup vinegar 

1 Yz teaspoons salt 

Ya teaspoon pepper 
1 tablespoon sugar 

3 eggs

H eat vin eg a r and seasonings ( in c luding  the sugar and fa t )  

to  boiling , beat eggs and add h o t vineg a r m ix tu re  to  them  ve ry  

slo wly. C ook in  double boiler u n til the m ix ture  thic kens and 

then add c ream . R em ove the dressing fro m  the  fire  and po ur 

it  while  h o t o ve r the  c abbage. Garnish w ith  ring s o f h a rd-  

c ooked eggs and serve when c old.

1 tablespoon butter or other 
fa t

2 tablespoons cream

3 cups cabbage

1 teaspoon m ustard

2 teaspoons m elted butter 

Ya c uP vinegar



C A R D I N A L  S A L A D

2 large beets 
2 tablespoons vinegar 

l/ z  c up wax  beans 

l/ z c up peas 
l/ z  cup asparagus tips

Mayonnaise made with vine­

gar from  beets 

L ettuc e

Radishes fo r a garnish

B oil beets u n til tender, slice, c o ver w ith  vineg a r and le t stand  

u n til the fo llo win g  day. D ra in  o ff the vineg a r and use it  in  

m a king  the m ayonnaise. Arra n g e  beans, peas, asparagus tips 

and m ayonnaise in  little  rose-like nests o f le ttuc e  leaves, and 

garnish w ith  radishes.

C A R R O T  S A L A D

1 c up grated ra w c arrot 1 tablespoon lemon-juice

1 c up chopped raw cabbage / z teaspoon salt

or celery, or cabbage and Mayonnaise or boiled dressing

c elery combined L ettuc e leaves

M ix  the  ingredients well and serve on c risp le ttuc e  leaves. 

T he g rated c a rro t m a y be served alone on le ttuc e  o r m a y be 

c om bined w ith  c old boiled peas, w ith  c hopped nuts and apples, 

o r w ith  onions and radishes.

C A U L I F L O W E R  A N D  SH R I M P  S A L A D

1 cauliflower L ettuc e

Mayonnaise dressing Cooked shrimps

C o ok the c auliflower in  boiling  wa ter,  dra in , and p u t it ,  head 

down, in to  a bowl. W h e n  c old, plac e it ,  stem  do wn, on a shal­

lo w dish and c over with  m ayonnaise. Garnish w ith  le ttuc e  a r­

ranged to  resem ble the leaves o f the c auliflower, and add little  

c lusters o f shrim ps.

C E L E R Y  S A L A D

2 cups c elery Strips o f pim iento or green

l/ z  cup mayonnaise pepper and c elery curls

A ft e r  tho ro u g hly washing  the c e lery a llo w it  to  c risp in  c old 

wa ter.  T hen wipe it  d ry,  c ut it  in to  inc h leng ths and these 

in to  leng thwise strips. P lac e them  in a sa lad-bowl, and add 

suffic ient m ayonnaise dressing to  m oisten the whole. Garnish



w ith  the pim iento  o r pepper and the c elery c urls. Serve a t once. 

C e le ry salad adm its o f a wide rang e o f additions, a n y c old m eat,  

fish o r fo w l le ft  fro m  a previo us m eal being pala table served  

in  it .

C e l e r y  C u r l s — T hese are m ade fro m  the  ten de r in ne r 

stalks. C u t  in  leng ths o f tw o  o r three inches and slit in  n a r­

ro w  strips alm ost to  the end. P lac e in  wa te r w ith  p le n ty o f 

ice. As  the  slit stalks c hill, the ends c url.

C R E SS S A L A D

1 pint water cress 1 onion F renc h dressing

P ic k o ve r the leaves o f the cress c a re fu lly,  rem o ving  all 

bruised o r wilted  ones, wash and drain , and w ith  the fingers 
brea k the stems in to  two - in c h  leng ths. L a y the cress in  a salad 

bo wl, c hop the  onion ve ry  fine, s trew it  o ve r the  c ress, add 
F renc h dressing  and serve.

C R E SS A N D  D A N D E L I O N  S A L A D

1 c up water cress 6 thin slices raw onion

1 c up dandelion greens F rench dressing

T he dandelion should be fresh and young . W a sh the leaves 
c a re fu lly and dra in well. Arra n g e  them  in a salad bo wl with  
the cress. A d d  the  slices o f onion and po ur the  F renc h dressing  

o ve r all.

C R E SS A N D  W A L N U T  S A L A D

Zz cup walnut meats 1 pint water cress

1 lemon F rench dressing

C ra c k wa lnuts and rem ove their m eats as n e a rly as possible 

in  halves.  Squeeze o ver them  the juic e o f the  lem on and le t  

them  stand fo r  a sho rt tim e. P ic k o ve r the w a te r cress and 

wash it  c a re fu lly.  D ra in  it  on a na pkin and a t the la st m om ent 

drenc h it  w ith  F renc h dressing. Spread the nuts o ve r it  and 

give them  also a generous sprinkling  o f the dressing.

C U C U M B E R  S A L A D

3 cucumbers Salt F rench dressing

C u t about an inc h o ff the po int o f each c uc um ber, and pare 

c a re fu lly.  Slic e ve ry thin , sprinkle w ith  a little  salt, and le t  

stand ten m inutes. Serve w ith  F renc h dressing.



C U C U M B E R  J E L L Y  S A L A D

1 pint grated cucum ber 

Salt and paprika

2 tablespoons vinegar 

1 tablespoon oil

1 teaspoon gelatin

2 teaspoons cold water 

6 halves o f walnut-m eats 

Mayonnaise 
L ettuc e leaves

Peel c uc um bers, rem ovin g  m ost o f the white  as well as the  

green skin. G ra te  enough to  g ive one p in t and season w ith  salt, 

paprika , vine g a r and oil. Ad d  g ela tin m ix ed w ith  c old wa ter.  

P lac e o ve r the fire  u n til w a rm  and well m ix ed. D o  n o t boil. 

In the bo tto m  o f an in divid ua l m old p u t  a h a lf kernel o f w a l­

n u t,  then po ur in  the c uc um ber m ix tu re  and when it  has c ooled, 

c hill. W h e n  rea dy to  serve, tu rn  each m old on to  a nest o f 

yo ung  le ttuc e  leaves, and add a spo o nful o f m ayonnaise.

L E T T U C E  S A L A D

Choose fo r  this the  c risp c enter o f the le ttuc e . W a sh it ,  d ry  

it  well,  p u ll to  pieces o r c u t it  in to  fo u r o r six  sec tions, and 

arrang e it  in  a salad bo wl.  P o ur o ve r the  c enter o f the dish 

a ny dressing  p re fe rred . M ayonnaise is fre q u e n tly used, and 

R ussian dressing is used even m ore fre q u e n tly,  perhaps, bu t  

w ith  a h e a vy dinner the  F renc h dressing is to  be p re fe rre d  to  

a ny other. ^
T he fo llo win g  veg etables m a y be used instead o f o r w ith  le t­

tuc e: endive, peppergrass, wa te r c ress, na sturtium  leaves, spin­

ac h, c hic o ry, sorrel, dandelion, esc arole, and rom aine.

L E T T U C E  A N D  O N I O N  S A L A D

2 lettuc e hearts F renc h dressing 1 Spanish onion

Strip  off,  and set aside fo r  some o ther purpose, the green 

leaves o f lettuc e. W a sh the hearts, p u ll them  to  pieces o r c ut  

in to  sec tions, and drop in to  ic e -wa ter to  c risp them . Peel 

the Spanish onion and c u t it  in to  th in  shavings. Shake the  

le ttuc e  in  a c olander o r wire  basket to  fre e  it  fro m  wa te r o r d ry  

on a towel.  F ill the salad bo wl w ith  a lterna te  la yers o f the  
le ttuc e  and onion slices, sprinkling  on each la ye r a lit tle  F renc h  

dressing.



, P O T A T O  S A L A D
N o . 1.

1 quart potatoes 2 tablespoons grated onion

2 tablespoons chopped parsley F rench dressing to  moisten

B oil the potatoes w ith  skins on and a llo w them  to  c ool before  

peeling, as it  is c onsidered a good thing  to  ha ve potatoes w a x y  

ra th er tha n m ea ly fo r  salad. Peel potatoes, c u t in to  sm all pieces 

o r thin  slices, and m ix  w ith  parsley, onion, and F renc h dressing. 

Set in  a c ool plac e fo r  tw o  hours before  serving .

N o .  2 .

1 quart new potatoes

1 tablespoon oil

2 tablespoons vinegar

1 onion

2 stalks c elery
1  t a b le s p o o n  c a p e r s

1 tablespoon chopped parsley 

Salt and pepper 

T hin mayonnaise or boiled 

dressing 

C u t beets 
L ettuce, lem on

B oil potatoes u n til done, b u t n o t too  so ft,  slice them  when  

c ooled and add oil and vineg a r. C hop onion and c e lery ve ry  

fine, and add, w ith  c apers, parsley, and sa lt and pepper to  taste. 

P our a th in  m ayonnaise o ve r all, m ix in g  th o ro u g h ly w ith  a 

wooden spoon and fo rk .  Garnish w ith  le ttuc e ,  a fe w  pieces o f 

lem on and c u t beets.

P O T A T O  A N D  P E A  S A L A D

2  c u p s  b o ile d  p o t a t o e s ,  d ic e d  l/ 2 c u p  F r e n c h  d re s s in g  

1 c u p  b o ile d  p e a s  L e t tu c e ,  m a y o n n a is e

P o u r two -th ird s  o f the F renc h dressing o ver the diced po ta ­

toes, and the o ther th ird  o ve r the c old peas, and set where th e y 

will be c hilled. A ft e r  an ho ur, c om bine them  and arra ng e on 

le ttuc e  leaves. Garnish w ith  m ayonnaise.

S P I N A C H  S A L A D

1 pint spinach 2 hard-cooked eggs F rench dressing

W a sh spinac h c a re fu lly.  Selec t o n ly thic k, tender leaves (save  

others and stem s fo r  c o o kin g ) . I f too  large, tea r to  size. Shake  

o ff excess wa ter.  C hop whites and yo lks o f eggs separately and 

tu rn  into  bo wl w ith  leaves. M oisten w ith  ta rt  F renc h dressing. 
Ad d  a n y m ild -fla vo red veg etable.



T O M A T O  A N D  L E T T U C E  S A L A D

N o . 1.

3 tomatoes L ettuc e leaves 6 tablespoons F rench dressing

Sc ald the tom atoes, rem ove the skins and c hill the tom atoes. 

J u s t  before serving  tim e, c u t them  in  halves, c rosswise, and 

plac e one piece, w ith  the outside upwa rd, on each serving -pla te  

w ith  one o r two  leaves o f white , c risp le ttuc e  underneath. P our 

o ve r each po rtio n a tablespoon o f F renc h dressing.

N o . 2.

3 tomatoes J/3 to ^  cup F rench dressing

L ettuc e 1 tablespoon capers

Selec t sm ooth tom atoes about two  inches in  diam eter. Sc ald, 

peel and c hill. C u t  in  quarters o r in  slices and arrang e on a 

plate with  le ttuc e  leaves o r sec tions o f le ttuc e  hearts. Ad d  

the capers to  the dressing.

T O M A T O  A N D  C E L E R Y  S A L A D

6 tomatoes l/ $ to J4 cup mayonnaise

2 cups celery, diced L ettuc e leaves

Selec t firm  tom atoes o f a good size, scald, peel and c hill,  c ut  

a slice fro m  the top o f each, and scoop o u t all the seeds and 

s o ft  pulp, being  c a re ful n o t to  break the sides. C u t  c e lery into  

sm all dice, m ix  it  w ith  m ayonnaise dressing , fill the shells with  

m ix ture ,  plac e one teaspoon o f the dressing on top o f each 

tom ato and serve in d ivid u a lly on a bed o f le ttuc e  leaves, pla c ­

ing  three o r fo u r sm all leaves on each plate  and the tom ato  in  

the c enter.

T O M A T O  SU R P R I SE  S A L A D

6 tomatoes l/4 cup mayonnaise dressing

Ya c up diced c uc um ber L ettuc e
]/2 cup diced, cooked chicken P arsley, c auliflower buds 

]/4 cup chopped nuts

Selec t m edium -sized sm ooth tom atoes. Sc ald, peel and c hill.  

C a re fu lly scoop the  inside o u t o f the tom atoes. R em ove the 

seeds fro m  the pulp. C h ill all ingredients,  and when rea dy to  

serve, m ix  the c hic ken, c uc um ber, tom ato  pulp, and nuts with



the  m ayonnaise dressing. Ad d  m ore sa lt i f  needed. F ill the  

tom atoes. Arra n g e  on le ttuc e  leaves. Garnish w ith  m ayonnaise  

a nd dec orate eac h to m a to  to p  w ith  pa rsle y and c a uliflo wer buds.

T O M A T O  J E L L Y  S A L A D

3 cups stewed tom atoes, 
fresh or canned 

Ya cup chopped onion 

Yz c up chopped c elery 
1 bay-leaf 1 c love

J/ 4 green pepper pod

1 teaspoon sugar 
Salt

1 tablespoon gelatin 

Yz cup cold water 
L ettuc e  
Mayonnaise

C o ok tom atoes w ith  seasonings. Soak gela tin in  c old wa te r,  

add to  boiling  tom atoes,  stra in  and po u r in to  c ups about the 

size o f a tom a to . M ake a nest o f sm all green le ttuc e  leaves fo r  

each m old when serving , and plac e one tablespoon o f m a yo n­

naise on to p o f eac h to m a to  as it  is tu rn e d  fro m  the  m old.

T om ato je lly  is o fte n  m olded in  a square pa n and c u t in  

diam onds o r c ubes, when it  m akes an a ttra c tive  garnish.

T O M A T O  R O SE  S A L A D

F ir m  t o m a t o e s  H a r d - c o o k e d  e g g  y o lk

C r e a m  c h e e s e  W a t e r c r e s s  o r  le t t u c e

M i lk  F r e n c h  d r e s s in g

Peel tom atoes and c hill them . Slig h tly so ften c ream  cheese 

w ith  m ilk. F o rm  tw o  rows o f petals on each to m a to  b y pressing  

level teaspoons o f the softened cheese against the side o f the to ­

m ato, then dra wing  the teaspoon do wn w ith  a c u rvin g  m otion.  

Sprinkle  c enter o f each to m a to  w ith  hard-c ooked egg yo lk  

pressed thro ug h a strainer. Serve  on c risp waterc ress o r le ttuc e  

w ith  F renc h dressing.

F R O Z E N  F R U I T  S A L A D

1 pint cream

1/ 4 cups c ut up  fru it  ( fresh, 
canned, or candied cherries, 
peaches, pineapple, etc .)

Y4 cup mayonnaise

1 teaspoon powdered sugar

1 teaspoon instantaneous 
gelatin

2 tablespoons cold water 

L ettuc e

Soak the gelatin in  the c old wa te r,  m e lt it  o ve r steam , and 

beat it  in to  the m ayonnaise. Ad d  the sugar to  the c ream  and



whip it ,  then c om bine w ith  the m ayonnaise. Stir in  the  c u t-u p  

fru it .  P ac k and freeze as direc ted in  the prec eding  rec ipe. T he  

m ayonnaise m a y be om itted and served separately.

A L L I G A T O R  P E A R  S A L A D

2 alligator pears F renc h dressing

L ettuc e leaves

T he a llig a tor pear, o r avoc ado, is no w available in  a ll m arkets  

a t ve ry  reasonable pric es thro ug ho u t the g reater p a rt  o f the  

year. C u t  each pea r in to  six  pieces, g iving  wedge-shaped sec­

tions, and i f  these are too la rg e, c ut each sec tion again le n g th ­

wise. Peel and arra ng e wedges on beds o f le ttuc e  leaves. E ither 

F renc h dressing o r R ussian dressing m a y be used, b u t the fru it  

is so ric h  th a t F renc h dressing is pre fe rre d  b y m ost people.

A P R I C O T  A N D  B A N A N A  S A L A D

2 cups lettuc e leaves, shredded 'Whipped cream  or boiled 
1 cup sliced bananas dressing

6 stewed apricots

O n each pla te arrang e a bed o f shredded le ttuc e , and on it  

plac e a la ye r o f sliced ripe bananas, topped b y the halves o f an 

apric ot.  Serve w ith  whipped c ream  o r boiled dressing.

B A N A N A  A N D  N U T  S A L A D

3 well ripened bananas l/ z cup mayonnaise or boiled

l/ z cup chopped nuts dressing

6 leaves lettuc e

Peel bananas and c u t in  tw o  leng thwise . R o ll each h a lf in  

nut-m eats.  P lac e on le ttuc e  le a f and garnish w ith  dressing. 

E qual pa rts o f dressing and whipped c ream  m a y be used.

C O C O N U T ,  C E L E R Y  A N D  A P P L E  S A L A D

1 V2 cups mixed diced ta rt  
apples and c elery 

Yz cup shredded coconut 
1 tablespoon lem on-juice 
4  tablespoons oil

M ix  the apples, c elery, and c oc onut. Sprinkle  w ith  the  

lem on-juic e. Ad d  a F renc h dressing m ade fro m  the oil and

4 tablespoons orange-juice 
Salt

P aprika  
L ettuc e leaves 
C urrant or plum  je lly



P EEL ED  M E L O N  F IL L E D  W I T H  
T O M A T O  A SP I C  A N D  F R O ST E D  
W I T H  C R E A M  C H E E SE



I :'

AS IF BY MAGIC A 

STUFFED TO MA TO  

WITH SPOONED PET­
ALS OF CREAM CHEESE 

BECOMES A ROSE —  

LOVELY TO LOOK AT, 
DELIGHTFUL TO EAT



orang e-juic e, w ith  sa lt and pa prika  to  taste. L ine a sa lad-bowl 

w ith  le ttuc e  leaves and pile c hilled salad in  c enter. D o t  w ith  

c u rra n t o r p lum  je lly.

F R E N C H  F R U I T  S A L A D

1 orange 1 dozen walnuts

1 banana L ettuc e

l/ z pound Malaga grapes F rench dressing

P eel the  oranges and c u t the  sec tions fro m  the m em brane  

w ith  a sharp kn ife  o r a pa ir o f shears. I f the  fru it  is allowed  

to  sta nd in  c old w a te r a fte r  peeling , the  b itte r white  m em brane  

w ill com e o ff easily.

P eel the  bananas and c u t in  qu a rte r- in c h  slices. R em ove the  

skins and seeds fro m  the  grapes. B reak in  sm all pieces, but  

do n o t c hop, the  wa lnut-m ea ts .  M ix  these ingredients  

th o ro u g h ly and plac e on ice. W h e n  rea dy to  serve, plac e o r  

le ttuc e  leaves and serve w ith  F renc h dressing.

G R A P E F R U I T  S A L A D

P eel g ra p e fru it and fre e  the sec tions fro m  all m em brane and 

seeds. C u t  sec tions in  h a lf,  c rosswise; la y on bed o f le ttuc e  

leaves and serve w ith  F renc h dressing. Sprinkle  w ith  tarra g o n  

leaves o r w ith  m in t i f  desired.

G R A P E F R U I T  A N D  G R A P E  S A L A D

2 cups g rapefruit sections l/ z cup Malaga grapes, peeled

2 tablespoons grape-juice and seeded

2 tablespoons F rench dressing

P eel fine larg e g ra p e fru it and separate the  sec tions, rem ovin g  

e ve ry pa rtic le  o f the b itte r white  in ne r skin. P eel and seed the  

grapes and m ix  w ith  the  g ra pe fru it.  Set, c overed, in  the re frig ­

e ra to r u n til ve ry  c old. P our o ve r them  the g rape-juic e  and 

F renc h dressing.

W H I T E  G R A P E  S A L A D

1 pound Malaga grapes L ettuce F rench dressing or mayonnaise

Peel grapes and rem ove the  seeds b y c u ttin g  the grapes alm ost 

in  two ,  w ith  a th in  sharp kn ife .  Arra n g e  on le ttuc e  leaves 

and serve w ith  F renc h dressing o r m ayonnaise.







O R A N G E  S A L A D

P eel oranges and free  the sec tions e n tire ly fro m  the  m em ­

brane. R em ove seeds, c u t sec tions in  halves c rosswise, la y on 

bed o f le ttuc e  leaves, and serve w ith  F renc h dressing. Sprinkle  

w ith  ta rra g o n o r w ith  m inc ed green pepper, i f  desired. M inc ed  

c elery m a y be added.

XT , P E A R  S A L A D
N o . 1.

3 pears F renc h dressing

L ettuc e leaves Strips o f pim iento

A ft e r  pa ring  the  fru it ,  c u t  in  eighths leng thwise and rem ove  

seeds. Arra n g e  on le ttuc e  leaves and serve w ith  F renc h dressing  

m ade fro m  oil and lem on-juic e. Garnish w ith  strips o f p i­

m iento . T he dressing w ill p re ve n t disc oloration i f  i t  is po ured  
o ve r the  pears a t  onc e.

N o . 2.

6 pears

6 stalks c elery 
Mayonnaise 
Salt and pepper

Selec t w e ll-fo rm e d  pears and c u t o ff a b it  o f the  broad end 

so th a t  the pear w ill stand steadily on the plate . W ith  a po ta to -  

ball c u tte r rem ove the c enter, lea ving  enough o f the  pear to  

m ake a th ic k c up. C u t  the  c e lery in to  dice, add bro ken w a ln u t-  

m eats and c hopped olives and m ix  a ll to g ether w ith  m ayonnaise, 

adding  a pinc h o f sa lt and pepper. F ill the  pear c ups and serve  

on le ttuc e  leaves.

J4 cup broken walnut-m eats 
and stoned olives, chopped 

L ettuc e leaves

P E A R  A N D  C H E R R Y  S A L A D

6 halves o f stewed pears, 36 white cherries

fresh or canned Boiled dressing or m ayon-

L ettuc e leaves naise

P lac e the h a lf pears on c risp le ttuc e  leaves. Stone the c herries 

and arrange them  a round the pears. Serve w ith  p re fe rred  dress­
ing.



P I N E A P P L E  A N D  N U T  S A L A D  I N  T O M A T O  

B A S K E T S

1 cup crushed pineapple 6 tomatoes

1 cup broken nut-m eats Mayonnaise

F renc h dressing Salt

M ix  pineapple w ith  nut-m eats and stand in  F renc h dressing  

in  the  re frig e ra to r.  Peel and c u t o ff the to p o f each tom a to  

lea ving  a strip  to  fo rm  a handle. C a re fu lly scoop o ut the  c enter 

and fill w ith  the  pineapple and nuts . P lac e one teaspoon o f 

m ayonnaise on to p  o f each basket.

P I N E A P P L E  A N D  C R E A M  C H E E SE  S A L A D

6 slices canned pineapple F rench dressing

1 cup c ream  cheese L ettuc e leaves

P urple grape-juice

W o rk  enough g rape-juic e  in to  the  c ream  cheese to  so ften it  

so th a t  it  c an be m ade in to  balls w ith  the hands o r w ith  b u tte r 

paddles. P lac e a slice o f pineapple on a le ttuc e  le a f,  p u t a cheese 

ball on to p  and po u r g rape-juic e  and F renc h dressing o ve r all.

T R O P I C A L  S A L A D

1 cup cantaloup balls An y desired dressing

6 slices tomatoes L ettuc e leaves

Garnish o f red pepper

W ith  a veg eta ble c u tte r,  c u t sm all balls fro m  a c antaloup  

th a t  is fa irly  firm  in  tex tu re .  Arra n g e  several balls on a slice 

o f to m a to  whic h has been plac ed on a ne st o f le ttuc e  leaves. 

Garnish w ith  pieces o f red pepper o r green pepper c u t in dia­

m ond shapes. Serve  w ith  a n y desired dressing.

W A L D O R F  S A L A D

1 c up diced apple F rench dressing

1 cup diced c elery L ettuc e leaves

l/ z c up broken walnut-m eats Mayonnaise

F old tog ether the apple, c elery, and nuts w ith  F renc h dress­

ing  and serve on le ttuc e  leaves w ith  m ayonnaise. D o  n o t a llo w



this to  stand lo ng  before serving , as the nuts w ill disc olor the  

fru it .

W A S H I N G T O N  S A L A D

%  c up chopped c elery %  cup canned cherries

%  cup bottom s o f • artichokes, %  cup diced grapefruit pulp

chopped Cheese straws

P ile cheese straws in  lo g -c a bin style ,  on a larg e pla te , lea ving  

a  c enter space suffic ient to  ho ld the salad. M ix  c elery, a rti­

c hokes, c herries and g ra p e fru it  pulp  w ith  F renc h dressing  and 

dec orate w ith  a larg e spoon o f m ayonnaise. Serve tw o  cheese 

straws w ith  each po rtio n o f salad.

F R O Z E N  C H E E SE  S A L A D

y2 pound cream cheese 

1 green pepper, chopped 
1 cup crushed pineapple 

]/z c up mayonnaise

So ften the cheese. Ad d  pepper,

y2 cup cream, whipped 

2 to 4  teaspoons salt, c elery 

salt, m ustard, paprika, 

mixed according to  taste

m ayonnaise, pineapple and

seasonings and fo ld  in  w ith  whipped c ream . F reeze.

C R E A M  C H E E SE  S A L A D

1J/ 2 cups c ream  cheese or L ettuc e leaves

c ottage cheese F renc h dressing

Arra n g e  c risp le ttuc e  leaves on a salad-dish and press c ream  

cheese thro ug h a po ta to -ric e r upon them . T he cheese m ust be 

th o ro u g h ly c hilled before m a king  a salad, and it  should be 

served im m edia tely. U se F renc h dressing and pass b a r- le -d uc  

o r g uava  je lly o r a ny p re fe rred  fru it  ja m  o r je lly w ith  it.

C O M B I N A T I O N  C R E A M  C H E E SE  B A L L  S A L A D

%  c up cream  cheese %  cup chopped nut-m eats or

%  cup chopped c elery chopped parsley

2 tablespoons chopped olives F renc h dressing 

L ettuc e leaves

M ix  c ream  cheese w ith  c hopped c elery and olives and fo rm  

into  balls about the size o f a large hic ko ry n u t.  R o ll each



b a ll in  c hopped nut-m eats o r c hopped parsley. Arra n g e  on  

le ttuc e  leaves and serve w ith  F renc h dressing.

P e a r - G r a p e  S a l a d — F rost the  c urved  surfa c e o f o n e -h a lf 

pea r w ith  c ream  cheese, stud w ith  o n e -h a lf grapes and garnish  

w ith  c hic o ry and waterc ress, o r o the r a ttra c tive  greens.

C H E E SE  S A L A DL E T T U C E  A N D

N o .  1.

1 c up hard cheese 
M ilk or c ream  

P epper and1 salt 

6 chopped olives

l/ z c up shredded lettuc e  
l/ z c up pim iento strips 
L ettuc e leaves

Boiled or mayonnaise dressing

P u t the  cheese thro ug h a fo o d -g rin d e r and m oisten s lig h tly  

w ith  m ilk o r c ream . Ad d  pepper and sa lt to  taste. A d d  

c hopped olives, shredded le ttuc e  and pim iento strips. Press this 

m ix tu re  in to  the  fo rm  o f a bric k and, when c ool and firm , c ut  

in  slices. P lac e on le ttuc e  leaves and serve w ith  boiled o r m a yo n­

naise dressing.

F R O ST E D  M E L O N  M O L D

M e lo n  M ilk

F r u it  g e la t in  C u r ly  e n d iv e  o r  c h ic o r y

C r e a m  c h e e s e  F r e n c h  o r  m a y o n n a is e  d r e s s in g

P eel a whole m elon. C u t  a slice fro m  end and rem ove seeds. 

F ill c enter w ith  fru it  g ela tin and re frig e ra te  u n til g ela tin is 

firm . Slig h tly so ften cheese w ith  m ilk and fro s t  the entire  o u t­

side o f m elon. Serve  in  slices on c risp c hic ory, w ith  dressing.

E G G  A N D  P E A N U T  S A L A D  W I T H  C E L E R Y

6 hard-cooked eggs Mayonnaise

%  to  / 4 c up chopped peanuts C elery c urls

or peanut butter Garnish o f peanut halves

C u t  the  eggs in  h a lf leng thwise, rem ove the  yo lks and c om ­

bine w ith  c hopped peanuts o r pea nut b u tte r and m ayonnaise to  

m oisten. F ill the  whites w ith  this m ix ture .  P u t tw o  halves  

o f egg on a plate , surro und w ith  c urls o f c elery. P u t tw o  

tablespoons o f m ayonnaise dressing  o ve r each egg and garnish  

w ith  pea nut halves. L a y a ha lved pea nut on each c elery 

c u rl.



SAL AD  E G G S

6  hard-cooked eggs 
1 tablespoon butter 
1 tablespoon cream 
l/ z teaspoon mustard 
Pinch cayenne

1 teaspoon salt 
1 tablespoon anchovy paste 
Lettuce or cress 
Garnish of radishes and small 

onions

Remove the shells from the cold, hard-cooked eggs and cut 
a large piece from the top of each, take out the yo lks and m ix 
them to  form a paste with butter, cream, mustard, cayenne, 
salt and anchovy paste. P ut this mixture back into the hollows 
and lay the eggs on a dish of lettuce or cress. G arnish with 
radishes and small onions.

D A I S Y  SAL AD

6  hard-cooked eggs / z cup mayonnaise
12 lettuce leaves

C ut the whites of eggs into  rings and m ix the yo lks with the 

mayonnaise. O n a platter arrange lettuce leaves to form cups. 

O n these cups arrange the egg rings to simulate daisy petals and 

heap the yolks in the center. Cold string beans, boiled whole, 

may be used to simulate foliage if  desired. .

M I SC E L L AN E O U S C O M B I N A T I O N S F O R  F R U I T  

AN D  V E G E T AB L E  SA L A D S

1. Avocado, grapefruit, romaine
2. Avocado, orange and cress
3. Avocado, peeled white grapes 

and chicory
4. Avocado, tangerine, pecans 

and lettuce
5. Avocado, tart apple and 

romaine
6. Chicory, escarole and grape­

fruit
7. Chicory, shredded cabbage 

and lettuce
8. Escarole, Chinese cabbage and 

cress
9. Chinese cabbage, tomato slice,

radish, olive, in a pagoda
10. Endive, carrot sticks and 

grapefruit
11. Shredded carrot, Chinese cab­

bage and romaine
12. Orange, Bermuda onion and 

romaine
13. Tomato, cucumber, celery and 

onion
14. Potato diced, celery, cu­

cumber, green pepper and 
pimiento

15. Green peas, peanuts, mint 
leaves and lettuce

16. Dandelion, escarole, pimiento 
and onion



M e a t  and F ish  Sa lads  

C H I C K E N  S A L A D

2 cups diced chicken Garnish of celery tops, beets
1 cup diced celery cut into dice, capers, egg-
Mayonnaise yolks, etc.
Lettuce

Left-over chicken makes a very good salad. T o prepare a 
chicken especially for salad, rub well with salt and pepper, place 
one small onion and one bay-leaf inside, wrap with a napkin, 
tie securely and steam for three hours, or until a fork can be 
easily turned around in the meat. When the chicken is cold, 
cut the meat into pieces of convenient size for eating. The 
most carefully made salads contain only white meat, but the 
dark meat has a juiciness and flavor not possessed b y the breast. 
I f  dark meat is used, cut it  into smaller cubes than the white 
meat and the white will predominate in appearance. Marinate 
the cut up chicken and let it  stand. Make a mayonnaise dress­
ing, stir part of it  into the celery, place the celery on a thin 
layer o f lettuce or arrange it  directly upon the salad-dish and 
garnish the edge with the tips of the celery. Heap the chicken 
mixture in the center, pour over it  the remainder of the mayon­
naise, and garnish with white celery tops, boiled beets cut in 
dice, capers, cold hard-cooked egg-yo lks that have been pressed 
through a colander, or any other garnish that pleases the fancy.

C R A B  S A L A D

1 cup crab-meat, fresh or Garnish of crab claws, hard-
canned cooked eggs, parsley, celery

French dressing tops, etc.
Mayonnaise

I f  fresh crabs are used, prepare as directed. (See Index.) 
C ut up an amount of celery equal to crab-meat. Marinate 
with F rench dressing. Place the m ixture in the salad-bowl, 
pour over the top a mayonnaise dressing and garnish with crab 
claws and hard-cooked eggs in alternation with bits of green, 
such as parsley, and the leaves of the celery.

Canned crabs make very good salad. I f  there is any oil in 
the can, drain it  off; sprinkle the crabs well with salt and vine­
gar, and drain again before adding the dressing.



F I S H  S A L A D

1 pound flaked, cooked fish 1 cup chopped celery
2 tablespoons oil Lettuce
1 tablespoon vinegar Mayonnaise

The remains of almost any cold fish may be used in salad 
very satisfactorily, but the salad is more successful when made 
of fish that will flake nicely, such as salmon, cod, haddock, or 
halibut. Remove the bones, pick the fish into flakes, turn over 
it  oil mixed with vinegar and set away in a cold place. When 
about to serve, chop celery and add to the fish. Arrange crisp 
white leaves of lettuce in cup shapes on a platter, using one or 
two leaves for each, then lay one spoonful of the m ixture in 
each cup and pour over it  one spoonful of mayonnaise.

L O B ST E R  S A L A D

1 / z  cups diced lobster meat Mayonnaise
Zz cup diced celery Lettuce
Vinegar

Prepare lobster as directed (see I ndex). Remove the meat 
and the coral. C ut the meat into pieces of convenient size for 
eating. Sprinkle a very little vinegar over the lobster, but keep 
the celery crisp until it  is time to make the salad. T hen m ix 
the lobster meat and celery together, stir in enough mayonnaise 
to moisten and flavor the whole. Arrange the salad on the 
center of a bed of crisp white lettuce bordered with green let­
tuce leaves laid under the outer edges. Pour on the remainder 
of the mayonnaise and sprinkle over it  the coral, well pounded, 
and, if  liked, a few capers. G arnish with the claws. Some­
times lettuce leaves are arranged on a platter in cup-like clusters 
of two or three each, and the salad is divided equally among 
the clusters. The salad m ay be served in the cleaned lobster 
shells.

O Y ST E R  S A L A D

1 quart oysters 
1 tablespoon oil 
Zz teaspoon salt 
Zs teaspoon pepper

2 tablespoons vinegar 
1 tablespoon lemon-juice 
1 pint celery 
Zz cup mayonnaise

Clean the oysters (see Index) and place them in a stew-pan 
on the fire, adding no water. When they are bo iling, drain



them in a co lander; place them in an earthenware dish, and 
add the oil, salt, pepper, vinegar and lemon-juice. When cold, 
set in the refrigerator for at least two hours. C ut the white 
part of the celery into very thin slices, and place it  in a bowl 
in the refrigerator. When ready to serve, drain the celery, m ix 
with the oysters and half  of the mayonnaise. T urn the whole 
into  a salad-bowl, and pour over it  the rest of the dressing. 
G arnish with white celery leaves and serve at once.

I f  preferred, lettuce leaves m ay be arranged on a large platter 
in groups of two or three to form cups and in each cup may be 
dropped four or five oysters with one spoonful of mayonnaise 
poured over them. A tiny spray of parsley m ay be thrust into 
the sauce at the center of each cup.

S A L M O N  S A L A D

1 cup cold boiled salmon, 1 cup shredded cabbage or
fresh or canned chopped celery

Mayonnaise Lettuce leaves

Combine salmon, broken in flakes, and shredded cabbage or 
celery. Serve with mayonnaise on lettuce leaves.

S A R D I N E  S A L A D

% cup sardines Lettuce leaves
% cup hard-cooked egg Mayonnaise or French dressing
1 cucumber

Remove the skin and bones from sardines and mix with 
chopped hard-cooked eggs. C ut cucumber in thin slices and 
arrange on lettuce leaves. Add sardine and egg mixture. Serve 
with mayonnaise or F rench dressing.

SH R I M P  S A L A D

1 pint cooked shrimps or Lettuce, shredded celery, or
prawns shaved cabbage

Marinade Maynonaise or other dressing

Marinate the shrimps and serve whole on lettuce, shredded 
celery, or shaved cabbage, and cover well with a mayonnaise 
o t  other dressing. Canned shrimps are excellent for salads.



S P I N A C H  A N D  H A M  S A L A D

2 cups cooked spinach Any desired dressing
6  slices cold boiled ham Lettuce leaves

D rain the spinach and season with salt, pepper, and either 
vinegar or lemon-juice. Pack tightly in twelve small molds 
to cool. Place slices of cold boiled ham on young lettuce leaves 
and place two molds of spinach on opposite sides o f each slice 
of ham. Serve with m y salad dressing desired.

SW E E T B R E A D  S A L A D

1 pair sweetbreads 
1 tablespoon vinegar 
/ z  tablespoon oil 
Y z  teaspoon salt

Y s teaspoon pepper 
6  heart leaves lettuce 
1 cup celery, thinly sliced 
1 cup mayonnaise

Prepare sweetbreads (see I n dex ); cut in cubes, add oil, 
vinegar, salt and pepper, and place in the refrigerator for one 
hour. Prepare the lettuce and celery, and put them also in the 
refrigerator. Just before serving time, fold the celery and 
sweetbreads together and add half  the dressing. Arrange the 
lettuce leaves on a flat dish, divide the sweetbread mixture into 
six parts, and place one part on each leaf. Put the remainder of 
the dressing upon the salad and serve at once.

T U N A F I S H  S A L A D

Follow directions given for fish salad, on page 443.

E S C A R O L E  B O W L — C H I C K E N  L I V E R  D R E SSI N G

Wash a head of chicory and a head of escarole, pick over 
carefully, soak in cold water and dry thoroughly. Make the 
following dressing: Wash two chicken livers and boil until 

tender with a carrot, an onion, a piece of celery and a bunch 

of parsley. Add the bouillon to your soup stock. R ub the livers 
and yolks of 2 hard-cooked eggs through a sieve. Add 1 Z z  
teaspoons F rench mustard, pepper, salt and m ix to a paste. Add 
2 tablespoons olive oil, drop b y drop, a teaspoon red wine vinegar 
and a tablespoon red wine. Pour this over the greens and toss 
well. Serve cold.



SA L A D  D R E SSI N GS

T HE RE  are three kinds of salad dressings which are the 
foundation for practically all others used: French dress­

ing, mayonnaise dressing and boiled dressing.

Fre nch  Dr e ssin g

F rench dressing, made from oil and acid, is the most widely 
used dressing. V inegar is the acid generally used with the oil 
in vegetable and meat salads, while in f ruit salads the juice of 
lemons, grapefruit or oranges is used.

T he choice of oils to be used in dressing is an individual 
matter. O live oil has the most distinct flavor. W ith cotton­
seed or corn oil the amount of condiments used m ay be slightly 
increased if  desired.

Serve F rench dressing with chicken, fish, meat, vegetable and 
fruit salads.

F R E N C H  D R E SSI N G

1 clove garlic (optional) 1 tablespoon salt
1 cup vinegar 1 teaspoon paprika
2 teaspoons dry mustard teaspoon pepper
1 tablespoon sugar 2 cups salad oil

I f  using garlic , soak it in vinegar l/ 2  hour before mixing 
the dressing. Mix dry ingredients together and place in a covered 
jar or bottle. Remove garlic  from vinegar and add vinegar to 
dry ingredients. Pour on the oil slowly. Place in refrigerator 
until ready for use. Just before serving, shake vigorously for 
2 minutes. Makes 3 cups dressing.

V a r i a t i o n s — T a r r a g o n  D r e s s i n g :  T a rra g o n vin eg a r m a y 

be used. M ustard, sugar and paprika  m a y be om itted.

F o r  F r u i t  S a l a d s :  Use J 4  cup each of lemon or lime and 
orange juice in place of half  the vinegar. Reduce mustard to l/ 2 
teaspoon, salt to 1 teaspoon and paprika to l/ 2  teaspoon. Increase 
sugar to Y x  cup. Add l/ 2  teaspoon Worcestershire sauce and 
omit pepper and garlic.



D i e t e r ’ s  D r e s s i n g :  Use mineral oil for olive or salad oil.
V a r i a t i o n s  using l/ z recipe F rench D ressing as foundation—
A n c h o v y : Cream 2 tablespoons anchovy paste with season­

ings. Add 1 tablespoon each of minced onion and parsley.
C h i f f o n a d e : Add 2 tablespoons each of chopped green 

pepper, olives, parsley, pimiento and 1 hard-cooked egg, chopped. 
Add chopped red peppers and cooked beets, if  desired.

C u r r y :  Add l/ z teaspoon curry powder and a few drops 
onion juice.

H o r s e - R a d i s h :  Add 4  tablespoons grated horse-radish (juice 
pressed out) J4 clove garlic, crushed and a dash of cayenne.

M i n t :  Add 2 tablespoons chopped mint.
O l i v e :  Add l/ z  cup chopped ripe or stuffed olives.
P a r m e s a n :  Add 4 tablespoons grated Parmesan cheese.
P i c k l e :  Add % cup minced pickles.
R o q u e f o r t :  Add 4 tablespoons crushed Roquefort cheese, 

1 to 1 l/ z  teaspoons onion juice or finely chopped chives and a 
dash of Tabasco sauce or cayenne pepper.

L E M O N  F R E N C H  D R E SSI N G

y2 cup lem on juic e  1 teaspoon pa prika  •

y2 cup salad o il 2 tablespoons sugar or

1 teaspoon salt honey

Combine ingredients in the order listed. Shake well before 
serving. I f desired, add J4 teaspoon celery seed and clove of 
garlic. Makes 1 cup dressing.

I f a clear dressing is desired, omit paprika and substitute a 
dash of pepper.

H A W A I I  F R E N C H  D R E SSI N G

y4 cup pineapple juic e 1 teaspoon sugar

2 tablespoons lem on juic e y2 teaspoon salt

y2 c up salad oil y2 teaspoon paprika

C om bine ingredients,  c hill. Shake o r beat th o ro u g h ly before  

serving . T his rec ipe is adapted fo r use w ith  m ix ed fru it  salads. 

Makes 7/g c up.

V a r i a t i o n s — B a n a n a  F r e n c h  D r e s s i n g :  Add 2 thor­
oughly mashed ripe bananas and % teaspoon nutmeg.

R u b y  F r e n c h  D r e s s i n g :  Add 1 to 1 l/ z teaspoons grenadine 
or maraschino cherry juice.



M A Y O N N A I S E  D R E SSI N G

N o . 1.

2 uncooked egg yolks 
y 2  teaspoon salt 
y 4  teaspoon pepper 
y 4  teaspoon paprika

y 8  teaspoon mustard 
3 tablespoons vinegar or 

lemon juice 
2 cups salad oil

To yolks, add dry seasonings, beat thoroughly, add vinegar 
or lemon juice and beat again. Add oil gradually (drop by drop 
at first) beating hard between additions. The mixture should 
be thick and creamy. Should mayonnaise curdle, begin with a 
third egg yo lk, add a small quantity of oil to the egg, and then 
by very small quantities, add the curdled dressing. At times a 
dressing may be quite firm when left, only to be found curdled 
and disappointing when the time comes to use it. T his third 
egg process will, however, usually restore it. E qual proportions 
of vinegar and lemon juice may be used. T arragon vinegar is 
sometimes used to give an interesting flavor.

N o. 2.

1' egg yolk, hard cooked 
1 egg yolk, uncooked 
y 2  teaspoon sugar 
y 2  teaspoon salt 
y 4  teaspoon pepper 
y 2  teaspoon prepared mustard

y 4  teaspoon Worcestershire 
sauce

1 cup salad oil 
3 tablespoons vinegar 

or lemon juice

Place hard-cooked egg yo lk in a bowl and mash it fine. When 
the yo lk is like powder, add uncooked yolk and stir until m ix­
ture is smooth, then add sugar, salt, pepper, mustard and sauce. 
When the whole is well mixed, add oil gradually, stirring con­
stantly, and thin as necessary with vinegar or lemon juice. Chill 
for 1 hour before using.

O riginally, only a spoon was used in beating this dressing, 
however, now a wire whisk, small wooden spoon, ro tary egg 
beater or a four-tined fork may be used.

C o l o r e d  M a y o n n a i s e : To c olor m ayonnaise red, add lobster 

paste, ra spberry or c ooked beet pulp or juic e fro m  raspberries 

or beets; fo r green c olor add c hopped fresh spinac h, pa rsley or 

c onc entrated liquo r fro m  boiled artic hokes.

D i e t e r ’ s  M a y o n n a i s e : Use mineral oil for salad oil.



M a y o n n a i s e  V a r i a t i o n s — F oundation 1 cup mayonnaise.

A p p e t i z e r  M a y o n n a i s e : R ub bowl with garlic  and beat in 
2 cups F rench D ressing (page 4 4 6 ).

C h i l i  S a u c e  M a y o n n a i s e : Add l/ 2  teaspoon lemon juice, 
2 teaspoons chili sauce, l/ 2  teaspoon confectioners’ sugar and
1 teaspoon horse-radish.

C o r o n a t i o n  M a y o n n a i s e : Add 1 tablespoon each of lemon 
juice and red B ar-le-D uc and a dash of paprika.

F r u i t  J u i c e  M a y o n n a i s e : Add 3 tablespoons fruit juice, 
/ z  cup confectioners’ sugar and 1 cup heavy cream, whipped.

L e m o n  C r e a m  M a y o n n a i s e : Add y 2  cup confectioners’ 
sugar, Z x  cup lemon juice, a few grains salt and 1 cup heavy 
cream, whipped.

R o q u e f o r t  M a y o n n a i s e : Add 2 tablespoons Roquefort 
cheese, mashed, 1 teaspoon lemon juice and % teaspoon salt. 

S o u r  C r e a m  M a y o n n a i s e : Add l/ 3 cup confectioners’ sugar,
2 tablespoons lemon juice and 1 cup sour cream, whipped. 

T h o u s a n d  I s l a n d  D r e s s i n g : Add % cup chili sauce, 1 tab le­
spoon each chopped olives and pimientos and 1 hard-cooked egg 
yolk, chopped or rubbed through a sieve.

W h i p p e d  C r e a m  M a y o n n a i s e : Add 4 teaspoons confec­
tioners’ sugar and 1 cup cream, whipped.

R U S S I A N  D R E SSI N G

\ y 2  tablespoons lemon juice 1 tablespoon Worcestershire 
2 tablespoons thick chili sauce

sauce y 2  cup mayonnaise

Mix the lemon juice, chili sauce and Worcestershire thor­
oughly and add the mayonnaise.

T H O U S A N D  I S L A N D  D R E SSI N G

1 cup mayonnaise 
4 tablespoons chili sauce 
1 tablespoon chives 
3 tablespoons catchup 
1 teaspoon tarragon vinegar

1 tablespoon chopped green 
pepper

3 tablespoons chopped red 
pepper

1 teaspoon paprika

Ad d  c hili sauce, c hives, c a tc hup, peppers, paprika  and vineg a r 

to  m ayonnaise.



B O ILE D  D R E SSI N G

N o. 1.

54 cup vinegar 
1 teaspoon fat 
3 egg-yolks 
1 tablespoon sugar

54 teaspoon mustard 
54 teaspoon salt 
1/16 teaspoon cayenne 
Whipped cream, sweet or sour

H ea t the vine g a r to  the  bo iling -po int and m e lt the  fa t  in  

the  vineg a r. B eat the eg g -yolks u n til th ic k and lem on-c olored.  

A d d  the sugar, m usta rd, salt and c ayenne, m ix ed. G ra d ua lly 

po ur the h o t vineg a r on the yo lk  m ix tu re ,  and c ook in  a double 

boiler u n til th ic k, s tirrin g  c o nsta ntly.  Ad d  whipped c ream  

ju s t before  serving .

C R E A M Y  E G G LE SS M A Y O N N A I S E

1 1 4  tablespoons sugar 
1 4  teaspoon paprika 
54 teaspoon salt 
Few grains white pepper

54 teaspoon dry mustard 
54 cup evaporated milk, undiluted 
2 tablespoons vinegar 
54 to 1 5 4  cups salad oil

M ix  d ry ing redients w ith  m ilk;  beat in  vineg a r, add oil g ra d­

u a lly,  beating  tho ro u g hly.  Sinc e the m ix ture  thic kens som ewhat 

when c hilled, it  m a y be desirable to  th in  it  w ith  undiluted  

eva porated m ilk before  using , o r less oil c an be used if a thinner 

m ix ture  is desired. M akes 1 pint.

SO U R  C R E AM  SA L A D  D R E SSI N G

1 teaspoon salt 1 tablespoon lemon-juice
1 teaspoon sugar 2 tablespoons vinegar
54 teaspoon cayenne 1 cup sour cream

T his m akes an ex c ellent dressing fo r  veg etable salads. P lac e 

the  salt, sugar, and pepper to g ether in  a bo wl,  m ix  well and 

add the lem on-juic e, then the vineg ar. W h e n  the m ix ture  is 

p e rfe c tly sm ooth, p u t  in  the  c ream , s tir well and set on the ice 
u n til needed.

D R E SSI N G  F O R  M E A T  SA L A D S

T a rta r,  H ollandaise and Vina ig rette  sauces (see Index  fo r  

rec ipes) m a y be used w ith  m eat salads i f  desired.



C AK E S

C
A K E S are  o f tw o  g enera l typ e s  d e p e n d in g  u p o n  th e  ba sic  

in g re d ie n ts  th e y  c o n ta in .  I n  one g ro u p  a re  th e  c akes  

m ade w ith  fa t — the  va rio u s  b u tte r  c akes, p o u n d  c akes, a nd  

fr u it  c a kes;  a nd in  th e  o th e r g ro u p  a re  those t h a t  are  m a de  

w ith o u t  fa t — spong e a nd a ng el c akes. E ith e r k in d  o f c a ke  

m a y be ba ked in  m a n y d iffe re n t fo rm s — o blo ng  o r ro u n d  

lo a ves,  sheets, la ye rs ,  o r in d ivid u a l c akes o f va rio u s  shapes, d e ­

p e n d in g  so m e wh a t u p o n  th e  k in d  o f c a ke b u t  also u p o n  th e  

w a y th e y a re  t o  be se rve d . T h e  b u t t e r  c akes a re  m o s t fr e ­

q u e n tly  ba ked in  la ye rs ,  p o u n d  c akes in  ro u n d  o r  o b lo n g  lo a ves ,  

a nd spong e a nd ang el c akes, in  sheets o r in  th e  tu b e  pans w h ic h  

g ive  ro u n d  lo a ves w ith  a ho le  in  th e  c e n te r.

M aterials U sed in C ake M aking

S u g a r — F ine g ra in e d  g ra n u la te d  su g a r is th e  s ta n d a rd  su g a r  

fo r  c a ke. A  c oarse g ra in e d  su g a r m a y p ro d u c e  a c oarse g ra in e d  

c ake w ith  a h a rd  c ru s t .  L ig h t b ro w n  o r d a rk  b ro w n  su g a r is 

p re fe rre d  b y  m o st people  fo r  fr u it  c a ke  o r  a n y d a rk  c a ke.  

B ro w n  s u g a r is lig h te r a n d  m o re  m o ist th a n  g ra n u la te d  a nd  

w h e n  i t  as used in ste a d  o f g ra n u la te d  su g a r th e  s u b s titu tio n  

sho uld  be w e ig h t fo r  w e ig h t,  n o t  m ea sure  fo r  m easure.

S h o r t e n i n g — A n y  fa t  th a t  has a m ild  fla vo r m a y be used  

fo r  th e  sh o rte n in g  in  c ake. B u tte r  is th e  firs t  c hoic e w ith  m a n y  

c ooks bec ause o f its  fla vo r,  b u t  i t  is th e  m o s t ex p e n sive  o f fa ts .  

T asteless ve g e ta b le  o r  a nim a l oils o r  h a rd e n e d  fa ts  p ro d u c e  p e r­

fe c t  re sults ,  aside fro m  th e  fla vo r.  Sinc e these fa ts  a re  u n sa lte d  

the  a m o u n t o f s a lt  sh o u ld  be inc rea sed b y  o n e - h a lf.

H a rd  fa ts  sho uld  be c rea m ed w ith  th e  sug a r.  I f  th e y  a re  

m e lte d  a nd added w h ile  h o t ,  th e  c a ke is lik e ly  t o  be to u g h .  

I f m e lte d  fa t  is c a lled  fo r ,  i t  sh o u ld  be c ooled b e fo re  i t  is added.

E g g s — E ggs fo r  c ake need n o t  be n e w ly  la id , b u t  th e y  sh o u ld  

be o f g ood q u a lity,  fre e  fro m  ta in t  a nd fre s h  en o u g h  to  b e a t  

u p  w e ll.  T w o  yo lks  o r tw o  wh ite s  m a y be used in stea d  o f one  

wh o le  eg g , o r  a yo lk  m a y be su b stitu te d  fo r  a w h ite  o r th e  o th e r  

w a y a ro u n d . T he  su b s titu tio n  o f yo lks  fo r  wh ite s  o r  vic e  ve rsa  

m akes a diffe re n c e  in  th e  c o lo r and to  som e e x te n t  in  th e  te x -
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tu re  o f the  c ake. In rec ipes c a llin g  fo r  egg  wh ite s  a lo ne o r fo r  

m o re  wh ite s  th a n  yo lks ,  th e  n u m b e r o f wh ite s  c a n n o t be reduc ed  

w ith o u t  c h a n g in g  the  te x tu re  o f th e  c ake. I f an egg  w h ite  is 

used instea d o f a yo lk ,  one tea spoon o f sh o rte n in g  sho uld  be 

a dded. W h e n  fe w e r wh o le  eggs a re  to  be used th a n  a rec ipe  

c a lls  fo r ,  a dd o n e - h a lf tea spoon o f b a kin g  p o w d e r instea d o f 

eac h eg g  o m itte d ,  a ft e r  th e  firs t  one. E ggs im p ro ve  th e  q u a lity  

o f th e  te x tu re  o f b a tte rs ,  and w h ile  a fa ir ly  g ood p la in  c ake c an  

be m ade w ith  o n ly  one egg , a d d itio n a l eggs g ive  a lig h te r,  m ore  

delic a te  te x tu re ,  im p ro ve  th e  fla vo r a nd p ro d u c e  a sm o o ther 

c ru st.

F l o u r — I n th e  c ake rec ipes g ive n  in  th is  bo o k, c ake flo u r has 

been used. C a ke  flo u r has a lo w  g lu te n  c o n te n t and th e re fo re  

m akes a fin e r te x tu re d  c ake. A lth o u g h  c ake flo u r is p re fe rre d  

fo r  c a ke m a kin g , suc c essful c akes are m ade w ith  a ll-p u rp o se  

flo u r.  I f a ll-p u rp o se  flo u r is used fo r  c ake flo u r,  reduc e  the  

a m o u n t o f flo u r used b y  2 ta blespoons p e r c up o f flo u r c a lled  

fo r  a nd do n o t bea t th e  b a tte r as lo n g  as w h e n  u sing  c ake flo u r.  

A lw a ys  s ift  flo u r b e fo re  m ea suring . F ill c up lig h tly .  R e s iftin g  

w ith  d ry  in g re d ie n ts  as direc ted .

L e a v e n i n g  A g e n t s — T he m ost usua l le a ve n in g  ag ents  in  

c a ke m a kin g  are  eggs a nd b a kin g  p o wd e r.  W h e n  1 egg  is 

o m itte d  fro m  a rec ipe th e  b a kin g  p o w d e r sho uld  be inc reased  

b y Vz teaspoon. I f th e  liq u id  used is so ur m ilk  o r c rea m , use l/ 2 

teaspoon b a kin g  soda fo r  eac h c up o f liq u id . T h e n  dec rease  

b a kin g  p o w d e r s lig h tly.  I t  is best to  s ift  the  b a kin g  soda w ith  

th e  d r y  in g re d ie n ts .  I f th e  soda is disso lved in  the  so ur m ilk  

it  m u st be added to  th e  m ix tu re  im m e d ia te ly o r som e o f the  

gas to  be used in  le a ve n in g  w ill be lost.

N o  c hem ic a l le a ve n in g  a g e n t is used in  tru e  spong ec akes.  

T h e  a ir in c o rp o ra te d  b y  m eans o f th e  bea ten egg  whites ,  a nd  

the  steam  g e nera ted  in  c o o kin g  m a ke  th e  c ake rise as it  is baked.

F l a v o r i n g s — A  c ake sho rtened e n tire ly w ith  g ood b u tte r  

needs no  a d d itio n a l fla vo rin g  th o u g h  m ost people  a dd som e 

fla vo rin g  e x tra c t .  V a n illa  a n d  le m o n e x tra c ts  are used m ore  

c o m m o n ly th a n  o thers,  b u t a lm o n d , ora ng e , pinea pple ,  a nd rose 

g ive  a va rie ty  in  fla vo rs .  V e ry  o fte n  the  juic es o f fre sh  fr u it  

suc h as le m o n o r ora ng e , o r the  g ra te d  peel o r rin d ,  are used 

in  c e rta in  typ e s  o f c ake. T o o  m u c h  fla vo rin g  is a c om m on  

m ista ke. T he a m o u n t g ive n  in  rec ipes is fo r  an e x tra c t  o f 

a vera g e  s tre n g th .  W h e re  an e x tra c t  o f g re a te r s tre n g th  is used 

th e  a m o u n t sho uld  be dec reased.



Sta ndard M etho d o f M ix ing  B utter Cakes

T h e re  are severa l m etho ds o f c o m b in in g  in g re d ie n ts  fo r  b u t ­

t e r  c akes, b u t  th e  m e th o d  desc ribed b e lo w  is c o nsidered th e  

sta n d a rd .

C r e a m  t h e  B u t t e r  o r  O t h e r  S h o r t e n i n g  b y  c o n tin u e d  

ru b b in g  a g a inst th e  sides o f th e  b o w l u n til i t  is s o ft  a n d  lig h t .  

Som e people  p re fe r  to  use a w o o d e n  spoon fo r  th is ,  b u t  a fo r k  

does th e  w o rk  m o re  q u ic k ly.  I f  th e  sh o rte n in g  is to o  h a rd  to  

c rea m  ea sily, w a rm  th e  b o w l s lig h tly  b y  s e ttin g  i t  in  w a rm  

w a te r,  b u t  do  n o t  m e lt  th e  fa t .

A d d  t h e  S u g a r  G r a d u a l l y  and w o rk  well a fte r  each addi­

tion.

S e p a r a t e  t h e  W h i t e s  F r o m  t h e  Y o l k s  o f th e  eggs. B ea t 

th e  yo lks  u n til t h e y  a re  th ic k  a nd le m o n -c o lo re d ,  th e n  a dd th e m  

to  th e  c rea m ed s h o rte n in g  a n d  sug a r.  I f th e  eg g  is n o t  sepa ra ted ,  

bea t th e  w h o le  eg g  w e ll a nd add here .

S i f t  t h e  F l o u r , m easure it  and add to  it  a ll o the r d ry  

ingredients,  suc h as ba king -po wder,  sa lt and spices^ and then  

s ift  again.

A d d  t h e  D r y  I n g r e d i e n t s  a n d  M i l k  to  th e  firs t  m ix tu re ,  

a lte rn a te ly,  ke e p in g  th e  b a tte r o f th e  sam e c o n siste n c y th ro u g h ­

o u t  th e  m ix in g  proc ess . B e a t ju s t  e n o u g h  to  m a ke  th e  m ix tu re  

sm ooth.

A d d  t h e  F l a v o r i n g ,  the n  fo ld  in  the  stiffly beaten egg-  

whites,  unless the  whites were added w ith  the yolks.

W h e n  F r u i t s  o r  N u t s  A r e  U s e d ,  sa ve o u t  a lit t le  o f the  

flo u r to  s ift  o ve r th e m , a nd add th e m  t o  th e  c a ke m ix tu re  ju s t  

b e fo re  th e  e g g -wh ite s  are  added.

M e l t  C h o c o l a t e  O v e r  H o t  W a t e r  a nd a dd ju s t  a ft e r  

th e  e g g -yo lks .  A d d  c oc oa as one o f th e  d r y  in g re d ie n ts .

B aking  B utter Cakes

F o r a n y c ake m a de w ith  fa t ,  g rease th e  pans w ith  a m e lte d ,  

unsa lted  fa t ,  using  a p a s try  b ru sh  o r  a piec e o f s o ft  p a p e r,  th e n  

dredg e the  pans w ith  flo u r,  and shake th e m  t o  d is trib u te  th e  

flo u r o ve r th e  su rfa c e .  I n ve r t  th e  pa ns a n d  sha ke th e m  to  re ­

m o ve  a ll su rp lu s flo u r,  le a vin g  o n ly  th e  th in  film  w h ic h  adheres  

to  th e  fa t .  T his  helps to  g ive  th e  c ake a sm o o th  u n d e r c ru s t.

I f th e  o ve n  te m p e ra tu re  is d iffic u lt to  c o n tro l,  i f  th e  c ake



p a n  is n o t  sm o o th , o r i f  th e  c ake c o nta ins  o n ly a sm a ll a m o u n t  

o f fa t ,  i t  is a dvisa ble  to  lin e  th e  pans w ith  sm o o th  p a per.  C u t  

th e  p a p e r to  fi t  th e  b o tto m  o f the  p a n ,  plus a n a llo wa n c e  to  

c o ve r th e  sides. F o r a re c ta n g u la r p a n ,  c u t  o u t  th e  c o rn e rs  o f 

th e  p a p e r so t h a t  i t  w ill fi t  a g a inst th e  sides o f th e  p a n  w ith o u t  

o ve rla p p in g  o r  w rin k lin g .  F o r a ro u n d  o r  o va l p a n ,  c u t  gashes 

a lo n g  the  edg e o f th e  p a p e r as fa r  as th e  p a rt  w h ic h  is to  c o ve r 

th e  b o tto m . T h e  p a p e r w ill th e n  o ve rla p  s m o o th ly o n  th e  

sides o f th e  p a n . Grease th e  p a p e r a ft e r  it  is fit te d  in to  the  

p a n . T h e  grease w ill h o ld  th e  p a p e r a g a inst th e  sides as th e  

c a ke  b a t te r  is p o u re d  in .

I f  yo u  w a n t  th e  c ake to  rise to  th e  to p  o f th e  p a n ,  fill the  

p a n  a b o u t tw o - th ird s  fu ll.  Sprea d  th e  b a tte r w e ll in to  the  

c o rn e rs  a n d  a g a in st th e  sides o f th e  p a n ,  le a vin g  a s lig h t d e ­

pressio n in  th e  c e n te r.  A s  c ake tends to  rise m o re  in  the  

c e n te r th a n  a t  th e  edges, th is  w ill h e lp  to  m a ke  i t  fla t  o n  to p  

w h e n  i t  is done.

B a k i n g  T e m p e r a t u r e s — P la c e th e  p a n  in  th e  c e n te r o f th e  

lo w e r g ra te  so t h a t  th e  g re a te st a m o u n t o f h e a t w ill re a c h  it  

fro m  u n d e rn e a th .  A  m o d e ra te  te m p e ra tu re ,  va ry in g  fro m  

3 5 0 °  to  3 7 5 ° ,  is best fo r  b a kin g  a b u tte r  c ake. I f th e  o ve n  

is to o  h o t,  a th ic k  b ro w n  c ru s t w ill fo rm  on th e  o utside b e fo re  

th e  c ake has fu lly  risen and b e fo re  th e  inside has th o ro u g h ly  

ba ked, re s u ltin g  in  a c ra c ke d  su rfa c e .

T h e  T i m e  f o r  B a k i n g  depends on th e  thic kness o f th e  c ake.  

C u p  c akes ta k e  fro m  t w e n t y  to  t h ir t y  m in u te s ,  la y e r  c akes 

a b o u t t w e n t y  m inutes, ,  a nd lo a f c akes fr o m  fo r t y - fiv e  to  s ix ty  

m inutes .

D ivid e  th e  tim e  o f b a kin g  in to  q u a rte rs :  ( 1 )  D u rin g  th e  

firs t  q u a rte r,  th e  c ake sho uld  rise a n d  lit t le  bubbles fo rm  o n  th e  

to p ;  ( 2 )  in  th e  sec ond q u a rte r,  i t  sh o u ld  c o n tin u e  to  rise and  

to  fo rm  th e  c ru s t ;  ( 3 )  in  th e  th ird  q u a rte r,  i t  sh o u ld  beg in  to  

b ro w n ,  a n d  ( 4 )  a t  th e  end o f th e  fo u rth  q u a rte r it  sh o u ld  be 

b ro w n e d  su ffic ie n tly a nd sh rin k fro m  th e  tin .

T e s t i n g  t h e  C a k e — W h e n  the  c ake is fu lly  baked, it  w ill 

shrink fro m  the  sides o f the pan. W h e n  touc hed lig h tly with  

the fing e r it  will spring  bac k. I f the fing er leaves a depression, 

the  c ake is n o t done.

A n o th e r test is to  insert a c lean wooden to o thpic k in to  the 

m iddle  o f the  c ake. I f no partic les o f ba tte r adhere to  it  when  

it  is d ra wn  o ut,  the  c ake is done.



C a r e  A f t e r  B a k i n g — A ft e r  rem ovin g  the c ake fro m  the  

oven, a llo w it  to  rem ain in  the pan about two  m inutes. T hen,  

w ith  a spatula  o r kn ife ,  loosen the edges. I f there  is a ny 

tendenc y fo r  the c ake to  stic k on the bo ttom , w rin g  a c lo th  

out o f w a te r and plac e it  on the bo ttom  o f the pan fo r  a fe w  

seconds. T u rn  the c ake o u t on a wire  c ake-c ooler and a llo w it  

to  stand u n til c ool.

Sta nda rd  M etho d o f M ix ing  C akes W ith o u t F at

Cakes w ith o u t fa t  depend fo r leavening  la rg e ly upon the air 

beaten in to  the eggs. T he whites and yo lks o f the eggs m a y o r 

m ay n o t be separated, depending  upon the kind o f c ake. I f 

using  the whole egg, beat it  t ill th ic k and lem on-c olo red; i f us­

ing  o n ly the yo lk,  beat till th ic k and lig h t in  c olor, add the  

sugar g ra du a lly and beat a fte r eac h addition u n til the  sugar 

dissolves.

Ad d  the fla vo rin g  and liquid , i f  there  is a ny, and fo ld  in  the  

sifted d ry  ingredients.

W h e n  th e  wh ite s  h a ve  been bea ten se p a ra te ly,  th e y  are added  

la s t,  using  the  fo ld in g  m o tio n .  D o  n o t  bea t the  m ix tu re  a ft e r  

the  wh ite s  h a ve  been added. P lac e  a t onc e  in  a m o dera te  o ve n  

( 3 2 5 ° — 3 5 0 °  F . ) .

G en e ra l D irec tions fo r  B aking  C akes W ith o u t  F at

U se an ung rea sed pa n fo r  sponge o r a ng el c akes. I f th e y are 

greased the  b a tte r c a n n o t c lin g  to  the  sides o f the  pa n as it  bakes  

a nd th u s  the  c ake does n o t rea c h  its fu ll heig ht.  G re a sin g  also 

causes th e  c ake to  fa ll o u t o f the  pa n  d u rin g  c o o ling , m a kin g  

it  fla t a nd sog g y.

B a k i n g  T e m p e r a t u r e s — T ru e  sponge and a ng el fo o d  c akes 

in  w h ic h  eggs are th e  o n ly le a ve n in g  are ba ked in  a m o dera te  

o ve n  ( 3 2 5 ° — 3 5 0 °  F .)  to  insure  the  best vo lu m e  a nd te x tu re .  

I f ba ked to o  slo w the  results  w ill be a c oarse u n e ve n  c a ke ; if  

o ve n  is to o  h o t the  c ake w ill be sm a ll in  vo lu m e , fine  g ra ined  

a nd to u g h . I t  c a n be t r u ly  said o f suc h a c ake, " h a lf the  m a kin g  

is the  b a kin g .”  W h e n  b a kin g - p o w d e r is used, a s lig h tly hig h e r 

te m p e ra tu re  is desirable. T he  d ivisio n  o f b a kin g  tim e is the  

sam e as fo r  b u tte r c akes.

W h e n  the  c ake is a lig h t b ro w n ,  and spring s b a c k wh e n



pressed w ith  th e  fin g e r,  it  is done. R e m o ve  i t  to  a w ire  c ake  

c o o le r,  in ve r t  th e  t in  and a llo w  it  to  sta nd  t ill th e  c ake is c ool. 

T h e n  re m o ve  th e  c a ke fro m  the  tin .  W h e n  s e rvin g ,  b re a k it  

a p a rt  w ith  tw o  fo rk s ;  c u tt in g  w ith  a k n ife  te n d s  to  c ru sh  th e  

c a ke a n d  m a ke  i t  a ppea r h e a vy.

Causes o f F ailure in M aking  C ake

C r a c k s  a n d  U n e v e n  S u r f a c e s  are caused b y too  m uc h flo ur 

o r too  h o t an oven. #
A  D r y  C a k e  ( th a t  is, a fresh c ake th a t seems d ry  o r brea dy 

inside)  m a y be caused b y too  m uc h flour, too  lit tle  fa t  o r b y 

the kind o f sug ar used, i.e., po wdered sug ar is th o u g h t b y some 

people to  g ive a d rye r c ake tha n g ranula ted sugar.

A  H e a v y  S t i c k y  C a k e  m eans to o  m u c h  su g a r o r  to o  lit t le  

b a kin g .

A  M o i s t  S t i c k y  C r u s t  is caused b y an excess o f sugar.

A  M a c a r o o n  C r u s t  is caused b y to o  m uc h sugar o r to o  slow 

baking .

C o a r s e  G r a i n e d  C a k e s  are caused b y insuffic ient m ix ing ,  

to o  slo w baking , too m uc h ba king -po wder, o r too m uc h fa t .

F a l l i n g  is c aused b y insuffic ient flour, too  m uc h fa t ,  un de r­

baking , o r opening  o r ja rrin g  the oven e a rly in  the baking  

period.

A n  U n e v e n  C o l o r  is caused b y too fa s t ba king  o r in su f­

fic ient m ix ing .

F O U N D A T I O N  O R  P L A I N  C A K E

Yi c up shortening  2 teaspoons baking -powder

%  c up sug ar / 2 c up m ilk

2 eggs 1 teaspoon va nilla

1 /z c ups flo ur

C re a m  th e  sh o rte n in g ,  a dd sug a r a nd c o n tin u e  c rea m ing .  

A d d  w e ll- b e a te n  eggs. M ix  and s ift  the  d ry  in g re d ie n ts  a nd add  

a lte rn a te ly w ith  th e  m ilk .  A d d  fla vo rin g .  B ake in  la ye rs ,  

( 3 7 5 °  F . fo r  2 0  m in u te s ) .  A n y  g ood fillin g  and fro s tin g  m a y  

be used. T h e  b a tte r m a y be va rie d  b y  a d d in g  n u ts ,  c o c o n u t,  

spic es, e tc . ,  a nd m a y be ba ked as a lo a f c ake.



y4 cup shortening  

1 cup sugar

1 egg, unbeaten

2  cups sifted cake flour

y4 teaspoon salt 

2  y2 teaspoons baking  po wder 

y4 cup m ilk  

1 teaspoon va nilla

C re a m  sh o rte n in g , a dd sug a r g ra d u a lly and c re a m  u n til flu ffy.  

A d d  eg g  a nd bea t th o ro u g h ly.  S ift  d ry  in g re d ie n ts  to g e th e r 3 

tim es and add a lte rn a te ly w ith  m ilk  and va n illa .  P o u r in to  

greased pans. B ake in  a m o d e ra te  o ve n  ( 3  5 0 ° F . )  25  m inutes.  

M akes 2 ( 9 - in c h )  la yers.

C A R M E L  O R  B U R N T  S U G A R  C A K E

1 y4 cups sugar %  cup butter or other

I/3  cup hot water shortening

3  cups sifted cake flour 3  eggs, unbeaten

3 teaspoons baking  po wder 1 teaspoon va nilla

y2 teaspoon salt 3  tablespoons burnt sugar

sirup

%  cup m ilk

P repa re  b u rn t  sug a r sirup. P lac e  J4  c up o f the  sug a r in  a 

h e a vy skille t,  s t irrin g  c o n s ta n tly as sug a r m elts . W h e n  it  be­

c om es d a rk b ro w n ,  re m o ve  fro m  hea t,  add h o t w a te r ve ry  

s lo w ly a nd s tir u n t il disso lved. C o o l.  S ift  flo u r,  b a kin g  p o w d e r 

a nd sa lt to g e th e r 3 tim es. C re a m  sh o rte n in g ,  add re m a in in g  

sug a r ( 1 %  c ups)  g ra d u a lly a nd c re a m  u n til lig h t  a nd flu ffy.  

A d d  eggs, 1 a t a tim e ,  b e a tin g  th o ro u g h ly a fte r  eac h. A d d  va n ­

illa  and 3 tablespoons o f the  s iru p ;  ble nd. A d d  d ry  in g re d ie n ts  

and m ilk  a lte rn a te ly,  b e a tin g  u n til sm ooth. P o u r in to  pans  

lined  w ith  w a x e d  p a p e r a nd bake in  a m o dera te  o ve n  ( 3  5 0 ° F . )  

25  to  3 0  m inutes. M akes 2 ( 9 - in c h )  la yers.

I N - A - J I F F Y  C A K E

1 y2 cups sifted cake flour 

y4 cup sugar

y4 teaspoon salt

2 teaspoons baking  powder

y4 cup m ilk  

1 teaspoon va nilla  

y4 cup m elted shortening  

1 egg, beaten

S ift  d ry  in g re d ie n ts  to g e th e r 3 tim es. C o m b in e  re m a in ing  

in g re d ie n ts  a nd a dd g ra d u a lly to  d ry  in g re d ie n ts .  B eat m ix ­

tu re  2 m inutes. P o u r in to  greased c ake pa n. B ake in  m o dera te  

o ve n  ( 3  5 0 ° F . )  3 0  m inutes.  M akes 1 ( 8 x 8 x 2  in c h )  c ake.
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O N E - T W O - T H R E E - F O U R  C A K E  ( M e a s u re  C a k e )

1 cup butter o r other 

shortening

2 cups sugar

4  eggs, separated

1

3 cups sifte d cake flo ur 

34  teaspoon salt 

3 teaspoons ba king  po wder 

1 cup m ilk  

teaspoon va nilla

C re a m  sh o rte n in g  a n d  sug a r u n til flu ffy .  A d d  eg g  yo lks  1 

a t a tim e , b e a tin g  th o ro u g h ly a ft e r  eac h one is added. S ift  d ry  

in g re d ie n ts  to g e th e r 3 tim es and add a lte rn a te ly w ith  m ilk  a nd  

va n illa  to  c rea m ed m ix tu re ,  b e a tin g  u n til sm o o th  a ft e r  eac h 

a d d itio n .  F o ld in  s tiffly bea ten  eg g  wh ite s .  P o u r in to  pans lined  

w ith  w a x e d  p a p e r a n d  ba ke in  m o d e ra te  o ve n  ( 3  5 0 ° F . )  2 5  m in ­

utes. M akes 3 ( 9 - in c h )  la ye rs .

M A P L E  S I R U P  C A K E

y2 cup sugar Salt

1/3  cup shortening  2 %  cups flour

34  cup m aple sirup 3 teaspoons ba king  po wder

y2 cup m ilk 3 egg  whites

C re a m  the  sug a r a nd sh o rte n in g  to g e th e r.  A d d  th e  sirup and  

s tir w e ll.  A d d  th e  m ilk  and flo u r a lte rn a te ly.  F o ld  in  the  

bea ten wh ite s  a n d  bake in  a n o b lo n g  pa n  ( 3 5 0 ° - 3 7 5 ° F . )  4 5 - 6 0  

m inutes.  W h e n  th e  c ake is ba ked and c o ol,  pla c e it  on an 

in ve rte d  c a ke p a n  a nd c o ve r w ith  M aple Su g a r F ro stin g ,  N o . 2.

D E V I L ’S F O O D  C A K E

%  cup butter o r other 

shortening

1%  cups bro wn sugar 

3 eggs, w e ll beaten 

34 cup bo ilin g  water 

3 ounces ( 3  squares)  bitter 

c hoc olate

2^ 4 cups sifte d  cake flo ur 

11/2  teaspoons baking  soda 

34  teaspoon ba king  po wder 

3 4  teaspoon salt 

%  cup sour m ilk  

l l^  teaspoons va nilla

C re a m  sh o rte n in g  th o ro u g h ly;  a dd sug a r g ra d u a lly a nd c rea m  

m ix tu re  u n til lig h t and flu ffy.  A d d  bea ten eggs a nd bea t we ll.  

M e a n wh ile  p o u r th e  b o ilin g  w a te r o ve r c ho c o la te ;  s tir o ve r lo w  

hea t u n til sm o o th a nd th ic k ;  c o ol a nd add to  eg g  m ix tu re ;  

b le nd th o ro u g h ly.  S ift  flo u r onc e , m easure a nd c o m bine w ith  

re m a in ing  d ry  in g re d ie n ts  and s ift  3 tim es, th e n  add to  c ho c o ­



la te  m ix tu re ,  a lte rn a te ly w ith  m ilk  and va n illa  c o m bined. B eat 

w e ll a fte r  eac h a d d itio n . P o u r b a tte r in to  greased pans w h ic h  

ha ve  been lined  w ith  w a x e d  pa per.  B ake in  a m o dera te  o ve n  

( 3  5 0 ° F . )  u n til done, 2 5  to  3 0  m inutes .  M akes 3 ( 8 - in c h )  la y ­

ers. Sprea d w ith  B oiled F ro s tin g  (p a g e 4 7 9 ) .

C H O C O L A T E  N U T  C A K E

%  cup butter or other 

shortening  

i y 2 cups sugar 

4  eggs, separated 

1%  cups sifted cake flour 

2 teaspoons baking  powder 

y2 teaspoon c loves

y2 teaspoon c innam on 

y2 teaspoon allspic e  

1 cup m ilk

4  ounces ( 4  squares)  bitter 

c hocolate ( m elted)

1 cup walnuts,  c hopped 

1 teaspoon va nilla

C re a m  sh o rte n in g ,  add sug a r s lo w ly a nd beat u n til lig h t a nd  

flu ffy.  A d d  u n b e a te n  eg g  yo lks  a nd bea t vig o ro u s ly.  S ift  d ry  

in g re d ie n ts  to g e th e r 3 tim es a nd a dd a lte rn a te ly w ith  m ilk  to  

c ream ed m ix tu re .  S tir  in  c ho c o la te ,  n u ts  a nd va n illa  a nd m ix  

we ll.  F o ld  in  s tiffly bea ten eg g  whites .  P o u r in to  w a x e d - p a p e r-  

lined lo a f pa n  a n d  ba ke in  a m o d e ra te ly slo w o ve n  ( 3 2 5 ° F .)  

a bo ut 50 m inutes.  M akes 1 lo a f ( 4 x 8  in c h e s ) .  W h e n  c ool,  

spread to p  a nd sides w ith  M a rs h m a llo w - C re a m  F ro stin g  ( pag e  

4 8 2 )  o r B oiled F ro s tin g  (p a g e 4 7 9 ) .

S O U R  C R E A M  C O C O A  C A K E

y2 cup cocoa %

%  cup boiling  water 

y2 cup shortening  

2 cups sugar 

2 cups sifted cake flour

y2 teaspoon salt 

y2 cup sour c ream  

y2 teaspoon baking  soda 

1 teaspoon va nilla  

3 egg  whites

M ix  c oc oa in  b o ilin g  w a te r a nd s tir u n til sm ooth. C o o l.  

C re a m  sh o rte n in g  and sug a r to g e th e r u n til lig h t a nd flu ffy.  A d d  

c oc oa m ix tu re  to  c rea m ed m ix tu re .  S ift  flo u r,  sa lt a nd soda  

to g e th e r.  A d d  d ry  in g re d ie n ts  a lte rn a te ly  w ith  c rea m  to  firs t  

m ix tu re .  B eat u n til sm o o th a ft e r  eac h a d d itio n . A d d  va n illa .  

F old  in  s tiffly bea ten eg g  whites .  P o u r in to  pans lin e d  w ith  

wa x e d  pa p e r and bake in  a m o d e ra te  o ve n  ( 3  5 0 ° F . )  3 0  m inutes.  

M akes 2 ( 9 - in c h )  la ye rs .  Sprea d  M oc ha  F ro stin g  ( pa g e 4 8 2 )  

between la ye rs  a nd on to p .



2 tablespoons shortening  %  cup flo ur

y2 cuP sugar 2 teaspoons baking  po wder

1 egg y4 cup m ilk

y2 teaspoon va nilla

C re a m  the  sh o rte n in g  and sug a r,  add th e  bea ten  eg g  yo lk  

a nd the  s ifte d  d ry  in g re d ie n ts  a lte rn a te ly w ith  th e  m ilk .  A d d  

va n illa .  F o ld in  the  s tiffly bea ten eg g  w h ite .  Sprea d  one h a lf 

o f the  m ix tu re  in  a deep g reased piepa n.

F i l l i n g —

y2 cup brown sugar 1 cup c hopped walnuts

2 teaspoons c innam on 2 tablespoons flo ur

2 tablespoons m elted fa t

M ix  a ll th e  in g re d ie n ts  th o ro u g h ly and spread one h a lf o ve r  

th e  b a tte r in  the  pa n. A d d  the  rest o f the  c ake b a tte r a n d  spread  

th e  re m a in d e r o f th e  fillin g  o ve r th e  to p. B ake in  a m o dera te  

o ve n  ( 3 5 0 ° - 3 7 5 ° F . )  4 5 - 6 0  m inutes.

S O U R  M I L K  C H O C O L A T E  C A K E

y2 cup shortening  

\y2 cups sugar 

1 teaspoon va n illa  

3 eggs, separated

1 cup sour

2 ounces ( 2  squares)  

c hoc olate, m elte d’

2 cups sifted cake flo ur 

1 teaspoon baking  soda 

y2 teaspoon salt

m ilk

C re a m  sh o rte n in g ,  a dd sug a r g ra d u a lly,  c re a m in g  u n til flu ffy ,  

a dd va n illa  and bea ten eg g  yo lks ,  th e n  c hoc ola te . S ift  d ry  in ­

g redients  to g e th e r 3 tim es a nd a dd a lte rn a te ly w ith  m ilk.  F old  

in  s tiffly bea ten  eg g  whites .  T u rn  in to  2 greased ( 9 - in c h )  pans  

a n d  bake in  a 3 5 0 ° F .  o ve n  2 5 m inutes.

G I N G E R  C O C O N U T  C A K E S

%  cup m olasses 

y2 cup sugar 

y2 cup butter or other 

shortening  

1 teaspoon g ing er

1 teaspoon c innam on

1 teaspoon baking  soda

2 cups sifted cake flour

1 cup sour m ilk

2 eggs, beaten

H e a t firs t  5 in g re d ie n ts  to  bo iling , s t irrin g  c o n s ta n tly.  C o o l



to  lu ke w a rm . S ift  soda a n d  flo u r to g e th e r and add a lte rn a te ly  

w ith  m ilk and eggs, be a tin g  th o ro u g h ly.  P o u r in to  greased  

m uffin pans. B ake in  a 3 5 0 ° F .  o ve n  15  m inutes. M akes 16  c akes. 

C o ve r w ith  boiled fro s tin g  and c o c o n u t.

N U T  C A K E

y2 c up shortening  2 teaspoons baking  po wder

1 cup sugar y2 cup m ilk

2 eggs, separated 1 teaspoon va nilla

iy2 cups sifted cake flo ur 1 cup c hopped nut m eats

C re a m  sh o rte n in g  a nd sug a r,  add eg g  yo lks  a nd bea t w e ll.  

S ift  flo u r a nd b a kin g  p o w d e r a nd add a lte rn a te ly w ith  m ilk  a nd  

va n illa .  A d d  n u ts  a nd fo ld  in  s tiffly bea ten egg  whites .  B ake in  

a greased lo a f pa n  in  a 3 5 0 ° F .  o ve n  50 m inutes.

W H I T E  M O U N T A I N  C A K E

y2 cup shortening  y4 teaspoon salt

1 y2 cups sugar 1 cup m ilk

2 y2 cups sifted cake flour 1 teaspoon va nilla

3 teaspoons ba king  po wder 4  egg  whites, stiffly beaten

C re a m  sh o rte n in g , add sug a r g ra d u a lly and c rea m  u n til lig h t  

a nd flu ffy.  S ift  flo u r,  b a kin g  p o w d e r a nd sa lt to g e th e r 3 tim es  

a nd add a lte rn a te ly w ith  m ilk  and va n illa  a sm a ll a m o u n t a t a 

tim e, b ea ting  a fte r  eac h a d d itio n  u n til sm ooth. P o u r in to  a tu b e  

pan lined  w ith  w a x e d  paper.  B ake in a m o dera te  o ve n  ( 3  5 0 ° F . )  

4 5  to  6 0  m inutes. W h e n  c ake is c o ld, c o ve r w ith  B oiled F ro s t­

ing , page 4 7 9 .

W H I T E  C A K E

%  cup shortening  y2 teaspoon salt

2 cups sugar 1 cup m ilk

3 cups sifted cake flo ur 1 teaspoon va nilla

3 teaspoons ba king  powder 5 egg  whites, stiffly beaten

C re a m  sh o rte n in g ,  a dd sug a r g ra d u a lly a nd c rea m  u n til lig h t  

a nd flu ffy.  S ift  d ry  in g re d ie n ts  to g e th e r 3 tim es and add a lte r­

n a te ly w ith  m ilk  and va n illa  to  c rea m ed m ix tu re .  F o ld in egg  

whites . P o u r in to  g reased pans a nd bake in a m o dera te  o ve n  

(3 5 0 ° F . )  30  m inutes. M akes 3 ( 9 - in c h )  la yers.



%  cup butter o r other 

shortening  

1 y4 cups sugar 

8 egg  yolks, beaten

1 teaspoon

2 1/2 cups sifted cake flour 

3 teaspoons ba king  po wder 

y4 teaspoon salt 

%  cup m ilk  

va nilla

C re a m  sh o rte n in g  a nd sug a r u n til lig h t a nd flu ffy.  A d d  egg  

yo lks  a nd c o n tin u e  c re a m in g . S ift  d ry  in g re d ie n ts  to g e th e r 3 

tim e s; add a lte rn a te ly w ith  liquids to  c ream ed m ix tu re .  B eat 

u n til sm ooth. P o u r in to  c ake pans lin e d  w ith  w a x e d  pa per.  

B ake in  a m o d e ra te  o ve n  ( 3  5 0 ° F . )  18  to  2 0  m in u te s .  M akes 3 

( 9 - in c h )  la ye rs .

O R A N G E  C A K E

%  cup shortening  4  teaspoons baking  powder

i y 2 cups sugar teaspoon salt

3 eggs 1/ 2 cup orange juic e

G ra ted  rind o f 1 orange 1 tablespoon lem on juic e

3 cups sifted cake flo ur y2 CUP water

C re a m  sh o rte n in g ,  add sug a r g ra d u a lly,  c re a m in g  u n til lig h t  

a nd flu ffy.  A d d  eggs one a t a tim e , b e a tin g  th o ro u g h ly a fte r  

eac h a d d itio n . A d d  o ra n g e  rin d .  S ift  d ry  in g re d ie n ts  to g e th e r 

3 tim es a n d  add a lte rn a te ly w ith  liquids to  c rea m ed m ix tu re .  

P o u r in to  c ake pans lin e d  w ith  w a x e d  pa per.  B ake in  a m o dera te  

o ve n  ( 3  5 0 ° F . )  2 5  to  3 0  m inutes .  M akes 2 ( 9 - in c h )  la yers .  

W h e n  c old spread O ra n g e  F illin g  (p a g e 4 7 7 )  b e twe e n  la ye rs  

a nd T w ic e  C o o ke d  F ro s tin g  o r Se ve n  M in u te  F ro s tin g  ( pag e  

4 7 9 )  on to p  a nd sides.

L A Y E R  C A K E

1/2  cup shortening  y4 teaspoon salt

1 cup sugar i y 2 teaspoons baking  po wder

2 eggs, separated %  cup m ilk

2 cups sifted cake flo ur 1 teaspoon va n illa

C re a m  sh o rte n in g ,  add sug a r g ra d u a lly and bea t u n til flu ffy ,  

th e n  a dd bea ten  eg g  yo lks .  S ift  d ry  in g re d ie n ts  to g e th e r 3 tim es  

and add a lte rn a te ly w ith  m ilk  a nd va n illa  to  c rea m ed m ix tu re .  

F o ld in  s tiffly bea ten eg g  whites .  B ake in  2 la ye rs  in  a m o dera te  

o ve n  ( 3  5 0 ° F . )  2 0  m inutes. W h e n  c o ld fill a nd fro s t  as desired.



L A D Y  B A L T I M O R E  C A K E

%. cup butter o r other 

shortening

2 cups sugar

3 cups sifted cake flour

3 teaspoons baking  po wder

y2 teaspoon salt 

y2 cup m ilk  

y2 cup water 

1 teaspoon va n illa  

6  egg  whites

C re a m  sh o rte n in g  a nd sug a r to g e th e r u n til flu ffy .  S ift  flo u r,  

b a kin g  p o w d e r a nd sa lt to g e th e r 3 tim es. C o m b in e  m ilk ,  w a te r  

a nd va n illa .  A d d  sm a ll a m o u n ts  o f flo u r to  c rea m ed m ix tu re ,  

a lte rn a te ly w ith  m ilk  m ix tu re ,  b e a tin g  u n til sm ooth a ft e r  eac h  

a d d itio n . B eat egg  wh ite s  u n til s tiff b u t n o t d ry  a nd fo ld  in to  

m ix tu re .  P o u r in to  c ake pans lined w ith  w a x e d  pa per.  B ake in  

m o dera te  o ve n  ( 3  5 0 ° F . )  25 m inutes .  M akes 3 (9 - in c h )  la yers .

L a d y  B a l t i m o r e  F r o s t i n g  a n d  F i l l i n g —

3 cups sugar 1 teaspoon va nilla

1 cup water y2 cup c hopped figs

y4 teaspoon c ream  o f tartar 1 cup c hopped raisins

3 egg whites, stiffly beaten 1 cup c hopped nut m eats

B oil sug a r,  w a te r a nd c rea m  o f t a r ta r  to g e th e r to  2 3 8 ° F .  o r 

u n til a sm a ll a m o u n t o f s irup w ill fo rm  a s o ft  b a ll w h e n  tested  

in  c o ld w a te r.  P o u r h o t s irup g ra d u a lly o ve r bea ten  whites ,  

be a tin g  c o n s ta n tly a nd c o n tin u in g  to  bea t u n til m ix tu re  is o f 

sprea ding  c onsistenc y. A d d  va n illa .  D ivid e  m ix tu re  in  h a lf.  

A d d  fr u it  a nd n u ts  to  1 p o rtio n  and spread b etween la ye rs  o f 

c ake. F ro st to p  a nd sides w ith  re m a in in g  fro s tin g .

M A R B L E  C A K E

1/3  cup butter or other 

shortening

1 cup sugar

2 eggs, we ll beaten 

y2 teaspoon va nilla

1 y4 c ups sifted cake flour

2 teaspoon baking  po wder 

1/2 teaspoon salt 

y2 cup m ilk  

1 ounce ( 1 square)  

c hoc olate, m elted

C re a m  sh o rte n in g ,  a dd sug a r g ra d u a lly a nd c rea m  u n til lig ht  

a nd flu ffy.  A d d  eggs a nd va n illa  a nd m ix  th o ro u g h ly.  S ift  d ry  

in g re d ie n ts  to g e th e r 3 tim es a nd add a lte rn a te ly w ith  m ilk  to  

c ream ed m ix tu re ,  b e a tin g  u n til sm ooth. T o  54 o f the  b a tte r  

add c ho c o la te  a nd b le n d  th o ro u g h ly.  P la c e b y sp o o n fu ls  in  a 

greased tu b e  pa n, a lte rn a tin g  lig h t and d a rk  m ix tu re s .  B ake in  

a m o dera te  o ve n  ( 3  5 0 ° F . )  1 h o u r.



B L I T Z  T O R T E

y2 cup shortening  

y2 cup sugar 

y8 teaspoon salt 

4  egg  yolks, beaten lig ht 

1 teaspoon va nilla  

3 tablespoons m ilk  

1 cup sifted cake flour

1 teaspoon baking  po wder 

4  egg whites 

%  cup sugar 

y2 cup slic ed blanc hed  

alm onds

1 tablespoon sugar 

y2 teaspoon c innam on

C re a m  s h o rte n in g ;  beat in  sug a r a nd sa lt, th e n  eg g  yo lks ,  

va n illa ,  m ilk  a nd flo u r ( s ifte d  w ith  b a kin g  p o w d e r) .  Spread  

m ix tu re  in 2 ro u n d  greased c ake pans. B ea t eg g  wh ite s  u n til 

ve r y  lig h t,  add %  c up sug a r g ra d u a lly a nd spread on the  u n ­

ba ked m ix tu re  in  b o th  pans. Sp rin kle  w ith  a lm o nds, 1 ta b le ­

spoon sug a r a nd c in n a m o n  and bake in  a m o dera te  o ve n  ( 3 5 0 ° F . ) 

a b o u t 3 0  m inutes .  L e t c o ol a nd p u t  to g e th e r w ith  c rea m  fill­

ing . M akes 1 ( 9 - in c h )  2 la ye r c ake.

C r e a m  F i l l i n g —

l/ 3 cup sugar 2 egg yolks

3 tablespoons c ornstarc h 2 tablespoons butter

y4 teaspoon salt 2 cups m ilk, sc alded

1 teaspoon va nilla

C o m b in e  sug a r, c o rn s ta rc h ,  sa lt a nd egg yo lk s ;  beat th o r­

o u g h ly.  A d d  b u tte r a n d  eno ug h m ilk to  m a ke a sm ooth paste.  

A d d  paste to  re m a in in g  h o t m ilk  a nd c ook o ve r b o ilin g  w a te r,  

s t irrin g  c o n s ta n tly u n til m ix tu re  is th ic ke n e d . C o o l and add  

va n illa .  I f desired add l/ z c up c hopped n u t  m eats.

O L D - F A SH I O N E D  P O U N D C A K E

1 pound butter ( 2  c ups)  10  eggs, separated

1 pound sifted cake flour 1 pound sugar ( 2  c ups)

( 4  c ups)  1 teaspoon va nilla

C re a m  b u tte r,  w o rk  in  flo u r u n til m ix tu re  is m e a ly. B eat egg  

yo lks ,  sug a r a nd va n illa  u n til th ic k  and flu ffy.  A d d  firs t  m ix ­

tu re  g ra d u a lly,  be a tin g  th o ro u g h ly.  F old  in  s tiffly beaten egg  

whites .  B ea t vig o ro u s ly 5 m inutes.  B ake in  2 lo a f pans lined  

w ith  w a x e d  p a per,  in  a m o d e ra te ly slo w o ve n  ( 3 2 5 ° F .)  1%  

hours. M akes 2 loaves ( 8 x 4  in c h e s ) .



y2 cup shortening  1 teaspoon baking  soda

2 cups brown sugar 2 teaspoons c innam on

3 eggs, separated 1 teaspoon c loves

2 cups sifted cake flo ur y2 teaspoon nutm eg

y4 teaspoon salt 1 cup thic k sour c ream

C r e a m  s h o r t e n i n g  a n d  s u g a r  t o g e t h e r  u n t i l  f l u f f y ,  a d d  b e a t e n  

y o l k s .  S i f t  d r y  i n g r e d i e n t s  t o g e t h e r  3  t i m e s  a n d  a d d  a l t e r n a t e l y  

w i t h  c r e a m  t o  f i r s t  m i x t u r e ,  b e a t i n g  t h o r o u g h l y  a f t e r  e a c h  a d d i ­

t i o n .  F o ld  i n  s t i f f l y  b e a t e n  e g g  w h i t e s .  P o u r  i n t o  c a k e  p a n  l i n e d  

w i t h  w a x e d  p a p e r .  B a k e  i n  m o d e r a t e  o v e n  ( 3  5 0 ° F . )  a b o u t  5 0  

m i n u t e s .  M a k e s  1 c a k e  ( 9  i n c h e s  s q u a r e ) .

F I G  L O A F  C A K E

1 cup shortening  1 teaspoon c innam on

2 cups brown sugar y2 teaspoon g round c loves

4  eggs, we ll beaten 1 teaspoon nutm eg

3 cups sifted cake flour 1 cup water

3 teaspoons ba king  po wder y2 pound figs, finely cut

y4 teaspoon salt 2 cups c hopped raisins

C r e a m  s h o r t e n i n g ,  a d d  s u g a r  g r a d u a l l y  a n d  c r e a m  u n t i l  f l u f f y .  

B e a t  i n  e g g s .  S i f t  d r y  i n g r e d i e n t s  t o g e t h e r  3  t i m e s  a n d  a d d  a l t e r ­

n a t e l y  w i t h  w a t e r  t o  c r e a m e d  m i x t u r e .  B l e n d  i n  f r u i t s .  B a k e  i n  

a  w a x e d - p a p e r - l i n e d  l o a f  p a n  ( 5 / 2  x  1 0  i n c h e s )  i n  a  s l o w  o v e n  

( 3 0 0 ° F . )  a b o u t  2  h o u r s .

D E L I C I O U S F R U I T C A K E

4  cups sifted cake flour

1 teaspoon mace

y4 teaspoon nutm eg

2 teaspoons c innam on

y2 teaspoon ba king  soda

3 pounds c urrants

2 pounds seeded raisins

1 pound c itron, slic ed

2 cups blanc hed alm onds,  

slic ed

1 pound butter

2 cups lig ht bro wn sugar 

9  eggs, separated

1 cup strong  c old coffee

S i f t  f l o u r ,  s p i c e s  a n d  s o d a  t o g e t h e r  3  t i m e s .  M i x  w i t h  f r u i t s  

a n d  n u t s .  C r e a m  b u t t e r  a n d  s u g a r  t o g e t h e r  u n t i l  f l u f f y .  B e a t  

y o l k s  u n t i l  t h i c k  a n d  w h i t e s  u n t i l  s t i f f ;  a d d  t o  c r e a m e d  m i x t u r e .  

A d d  f l o u r - f r u i t  m i x t u r e  a l t e r n a t e l y  w i t h  c o f f e e .  P o u r  i n t o  

g r e a s e d  p a n s  l i n e d  w i t h  g r e a s e d  p a p e r .  B a k e  i n  v e r y  s l o w  o v e n  

( 2 7 5 ° F . )  3  t o  4  h o u r s .  R i c h  f r u i t c a k e  is  s o m e t i m e s  s t e a m e d  

1 h o u r ,  t h e n  b a k e d  f o r  r e m a i n i n g  t i m e .



2 pounds butter

1 pound gra nula ted sugar 

%  pound bro wn sugar 

2 0  eggs

2 oranges, juic e and grated  

rind

1 lem on, juic e  and grated rind  

1 teaspoon soda 

1 cup m olasses 

1 cup blac k c offee

1 cup fru it juic e

2 pounds flo ur

1 y2 teaspoons salt

1 teaspoon c loves

2 teaspoons c innam on 

2 tablespoons nutm eg

2 tablespoons m ace

1 g lass ta rt je lly

3 pounds seeded raisins

2 pounds seedless raisins 

5 pounds c urrants

1 pound alm onds

2 pounds c itron

2 cups flo ur ( fo r the fru it)

C r e a m  t h e  b u t t e r  t i l l  v e r y  s o f t ,  a d d  t h e  w h i t e  s u g a r  a n d  t h e  

s i f t e d  b r o w n  s u g a r  a n d  m i x  t h o r o u g h l y .  A d d  t h e  b e a t e n  y o l k s  

a n d  m i x  a g a i n  w i t h  t h e  g r a t e d  r i n d .  A d d  o n e  h a l f  t h e  s o d a  

t o  t h e  m o la s s e s ,  s t i r  u n t i l  f o a m y  a n d  a d d ,  w i t h  t h e  c o f f e e  a n d  

f r u i t  j u i c e s ,  a l t e r n a t i n g  w i t h  t h e  t w o  p o u n d s  o f  f l o u r ,  t h e  r e s t  

o f  s o d a ,  t h e  s a l t  a n d  s p i c e s  s i f t e d  t o g e t h e r .  B r e a k  t h e  j e l l y  i n t o  

p i e c e s  a n d  s t i r  i n .  I t  is  n o t  n e c e s s a r y  t o  h a v e  t h e  j e l l y  

t h o r o u g h l y  m i x e d  i n .

L o o k  o v e r  t h e  r a i s i n s  a n d  c u r r a n t s ,  w a s h  i f  n e c e s s a r y ,  d r a i n  

a n d  d r y .  B l a n c h  t h e  a lm o n d s  a n d  s li c e .  S a v e  h a l f  t h e  n u t s  t o  

s p r i n k l e  o n  t h e  b o t t o m  a n d  t o p  o f  c a k e .  C u t  t h e  c i t r o n  i n  t h i n  

s t r i p s .  M i x  t h e  t w o  c u p s  o f  f l o u r  t h o r o u g h l y  w i t h  t h i s  f r u i t .  

C a n d i e d  o r a n g e  o r  g r a p e f r u i t  p e e l  m a y  b e  u s e d  f o r  c i t r o n .

M i x  t h e  p r e p a r e d  f r u i t  w i t h  t h e  b a t t e r .  T h i s  m a y  b e  a d d e d  

f r o m  t i m e  t o  t i m e  w i t h  t h e  f l o u r .  W h e n  a l l  is  t h o r o u g h l y  c o m ­

b i n e d  f o l d  i n  t h e  s t i f f l y  b e a t e n  e g g  w h i t e s .

T h i s  a m o u n t  m a k e s  a b o u t  t w e n t y  f o u r  p o u n d s  o f  c a k e ,  a n d  

c a n  b e  b a k e d  i n  s m a l l  l o a v e s  o r  i n  o n e  l a r g e  o n e .  W h a t e v e r  

s i z e  is  c h o s e n  l i n e  t h e  g r e a s e d  p a n s  w i t h  t h r e e  l a y e r s  o f  p a p e r  

( b o t t o m  a n d  s i d e s )  h a v i n g  t h e  t o p  l a y e r  w e l l  g r e a s e d .  S p r i n k l e  

t h e  b o t t o m  w i t h  a b o u t  o n e  t h i r d  o f  t h e  r e s e r v e d  n u t s .  P u t  t h e  

m i x t u r e  i n t o  t h e  p a n  m a k i n g  s u r e  t h a t  t h e  c o r n e r s  a r e  w e l l  f i l l e d  

a n d  t h a t  t h e  t o p  is  l e v e l  a n d  s m o o t h .  S p r i n k l e  t h e  r e m a i n i n g  

n u t s  o n  t h e  t o p .  I f  m a d e  i n t o  o n e  l a r g e  c a k e  s t e a m  f o u r  h o u r s  

a n d  t h e n  b a k e  o n e  h o u r  i n  a  v e r y  s lo w  o v e n  ( 2 5 0 ° - 2 7 5 °  F . ) .  I f  

m a d e  i n t o  s m a l l  c a k e s  t h e y  c a n  b e  b a k e d  w i t h o u t  s t e a m i n g  f i r s t .  

B a k e  i n  a  s lo w  o v e n  ( 2 5 0 °  F . )  f o r  t w o  h o u r s .  L e t  c o o l  i n  t h e  

p a n ,  b u t  h a v e  i t  s t a n d  o n  a  r a c k  s o  a s  t o  h a v e  a  c i r c u l a t i o n  o f  

a i r  u n d e r n e a t h  a s  w e l l  a s  o n  t h e  t o p  a n d  s id e s .



T u r n  o u t  a n d  r e m o v e  t h e  p a p e r .  C o o l  a n d  s t o r e  i n  a  c o o l  d r y  

p l a c e  t i g h t l y  c o v e r e d .  A  f e w  s o u n d  a p p le s  p l a c e d  i n  t h e  c o n ­

t a i n e r  w h e r e  c a k e  is  s t o r e d  w i l l  h e l p  k e e p  t h e  c a k e  m o i s t  i f  i t  

m u s t  b e  k e p t  l o n g ,  b u t  t h e y  m u s t  b e  w a t c h e d  a n d  r e p l a c e d  i f  

t h e y  b e g i n  t o  s h o w  d e c a y ,  o r  i f  t h e y  b e c o m e ^  s h r i v e l l e d .

A s  t h e r e  is  s o  m u c h  p r e p a r a t i o n  i n v o l v e d ,  t l i e  f r u i t s  a n d  n u t s  

c a n  b e  g o t t e n  r e a d y  s e v e r a l  d a y s  b e f o r e  t h e  c a k e  is  t o  b e  b a k e d .  

E v e n  a f t e r  t h e  c a k e  is  e n t i r e l y  m i x e d  a n d  i n  t h e  p a n  o r  p a n s  

i t  c a n  s t a n d  o v e r n i g h t  i f  k e p t  i n  a  c o o l  p la c e .

C H R I S T M A S  F R U I T C A K E

1 pound butter

i y2 pounds brown sugar 

l ]/2 pounds flo ur

2 teaspoons nutm eg  

1 teaspoon m ace

1 teaspoon c loves

2 teaspoons c innam on

1 teaspoon ba king  soda

3 teaspoons baking  po wder 

3 pounds raisins

2 pounds c urrants

1 pound c itron, slic ed 

1 pound dates, slic ed 

10  eggs, w e ll beaten 

1 cup m olasses 

1 cup strong  c old c offee 

Juic e and grated rind o f 

2 oranges

Juic e and grated rind o f 

1 lem on 

1 cup ta rt je lly  

y4 po und alm onds, slic ed

C r e a m  b u t t e r  a n d  s u g a r  u n t i l  f l u f f y .  S i f t  d r y  i n g r e d i e n t s  

t o g e t h e r  3  t i m e s  a n d  m i x  w i t h  f r u i t .  A d d  e g g s  t o  c r e a m e d  m i x ­

t u r e .  A d d  f l o u r - f r u i t  m i x t u r e  a l t e r n a t e l y  w i t h  n e x t  5 i n g r e d i e n t s  

a n d  b e a t  t h o r o u g h l y .  P o u r  i n t o  p a n s  l i n e d  w i t h  g r e a s e d  p a p e r .  

S p r i n k l e  a lm o n d s  o n  t o p .  C o v e r  c a k e s  w i t h  g r e a s e d  p a p e r .  

S t e a m  f o r  2  h o u r s ,  t h e n  b a k e  i n  s l o w  o v e n  ( 3 0 0 ° F . )  l l/ 2 t o  2  

h o u r s ,  r e m o v i n g  p a p e r  l a s t  J 4  h o u r  t o  d r y  s u r f a c e .

D R I E D  A P R I C O T  C A K E

1 cup dried apric ots 1 teaspoon va n illa

2 cups water 1%  cups sifted cake flo ur

6  tablespoons sugar y2 teaspoon salt

y2 cup shortening  y2 teaspoon baking  soda

1 cup sugar 1 teaspoon ba king  powder

2 egg  yolks y4 cup water

S i m m e r  f i r s t  3  i n g r e d i e n t s  t o g e t h e r  3 0  m i n u t e s .  M a s h  a n d  

m e a s u r e  l/ 2 c u p  p u l p .  C r e a m  s h o r t e n i n g  a n d  s u g a r  t h o r o u g h l y ,  

a d d  y o l k s  a n d  v a n i l l a ;  b e a t .  S i f t  d r y  i n g r e d i e n t s  t o g e t h e r  a n d  

a d d  a l t e r n a t e l y  w i t h  w a t e r  a n d  p u l p .  B a k e  i n  a  c a k e  p a n  ( 8 x 8  

i n c h e s ) ,  l i n e d  w i t h  w a x e d  p a p e r ,  a t  3 5 0 ° F . ,  4 5  m i n u t e s .



A P P L E S A U C E  SP I C E  C A K E

N o .  1 .

y2 cup butter or other 

shortening

1 cup sugar

2 eggs, beaten lig ht 

y2 c hopped nuts 

1 cup c hopped raisins

2 cups sifted cake flour 

1 teaspoon baking  soda 

y2 teaspoon nutm eg  

1 teaspoon c innam on 

1 cup unsweetened  

applesauce

C r e a m  s h o r t e n i n g  a n d  s u g a r  t o g e t h e r  u n t i l  f l u f f y .  A d d  e g g s  

a n d  m i x  t h o r o u g h l y .  A d d  n u t s  a n d  r a i s i n s .  S i f t  d r y  i n g r e d i e n t s  

t o g e t h e r  3  t i m e s  a n d  a d d  a l t e r n a t e l y  w i t h  a p p le s a u c e  t o  c r e a m e d  

m i x t u r e ,  b e a t i n g  t h o r o u g h l y  a f t e r  e a c h  a d d i t i o n .  P o u r  i n t o  a  

g r e a s e d  l o a f  p a n  a n d  b a k e  i n  a  m o d e r a t e  o v e n  ( 3  5 0 ° F . )  f o r  

1 h o u r .  I f  b a k e d  i n  l a y e r s ,  b a k e  o n l y  f o r  2 5  m i n u t e s .  M a k e s  

1 l o a f  ( 8 x 4  i n c h e s )  o r  2  ( 9 - i n c h )  l a y e r s .

No. 2.
y2 cup shortening  

1 cup sugar 

1 egg, beaten 

1 %  cups s ifte d  c ake flo ur 

1 y2 teaspoons c innam on  

1 teaspoon allspic e

1 teaspoon nutm eg  

y4 teaspoon c loves 

y2 teaspoon salt 

1 teaspoon ba king  soda  

1 cup unsweetened  

applesauc e

C r e a m  s h o r t e n i n g  a n d  s u g a r  t o g e t h e r  u n t i l  f l u f f y .  A d d  e g g  

a n d  m i x  t h o r o u g h l y .  S i f t  d r y  i n g r e d i e n t s  t o g e t h e r  3  t i m e s  a n d  

a d d  a l t e r n a t e l y  w i t h  a p p le s a u c e  t o  c r e a m e d  m i x t u r e ,  b e a t i n g  

t h o r o u g h l y  a f t e r  e a c h  a d d i t i o n .  P o u r  i n t o  a  c a k e  p a n  l i n e d  w i t h  

w a x e d  p a p e r  a n d  b a k e  i n  m o d e r a t e  o v e n  ( 3  5 0 ° F . )  4 5  m i n u t e s .  

M a k e s  1 c a k e  ( 8 x 8 x 2  i n c h e s ) .  F r o s t  w i t h  C a r a m e l  F r o s t i n g  

( p a g e  4 7 9 ) .

T R U E  S P O N G E C A K E

1 cup sifted cake flo ur 

y4 teaspoon salt 

Grated rind y2 lem on 

i y 2 tablespoons lem on juic e

5 egg  yolks, beaten until 

thic k and lem on-c olored 

5 egg whites  

1 cup sugar

S i f t  f l o u r  a n d  s a l t  t o g e t h e r  4  t i m e s .  A d d  l e m o n  r i n d  a n d  j u i c e  

t o  b e a t e n  y o l k s  a n d  b e a t  u n t i l  t h i c k  a n d  l i g h t .  B e a t  e g g  w h i t e s  

u n t i l  s t i f f ,  b u t  n o t  d r y .  F o l d  i n  s u g a r ,  a  s m a l l  a m o u n t  a t  a  

t i m e ,  t h e n  a d d  e g g  y o l k s .  F o l d  i n  f l o u r ,  s i f t i n g  a b o u t  l/ 4 c u p  a t  

a  t i m e  o v e r  s u r f a c e .  B a k e  i n  u n g r e a s e d  t u b e  p a n  i n  m o d e r a t e



o v e n  ( 3  5 0 ° F . )  1 h o u r .  R e m o v e  f r o m  o v e n  a n d  i n v e r t  p a n  

1 h o u r  b e f o r e  r e m o v i n g  c a k e .  '

F o r  M a r t h a  W a s h i n g t o n  C r e a m  P i e ,  b a k e  i n  2  c a k e  p a n s .  

U s e  t h e  f i l l i n g  p a g e  4 7 4  a n d  t o p  w i t h  w h i p p e d  c r e a m .  W h e n  

s e r v i n g  c u t  i n  w e d g e s  l i k e  a  p i e .

H O T  W A T E R  SP O N G E C A K E

1 cup sifted cake flo ur 1/ 2 tablespoon lem on juic e

i y 2 teaspoons baking  po wder 2 eggs, separated 

y4 teaspoon salt 1 cup sugar

6  tablespoons ho t water

P r o c e e d  a s  f o r  T r u e  S p o n g e c a k e  ( p a g e  4 6 8 ) ,  a d d i n g  w a t e r  

t o  e g g  a n d  s u g a r  m i x t u r e  b e f o r e  a d d i n g  d r y  i n g r e d i e n t s .

M E R I N G U E  S P O N G E C A K E

1/2 cup water 1 tablespoon lem on juic e

i y4 cups sugar 6  egg  yolks, beaten thic k

%  cup egg  whites ( 6 )  ll / 8 cups sifted cake flour

1 teaspoon c ream  tartar y4 teaspoon salt

B o i l  w a t e r  a n d  s u g a r  t o g e t h e r  t o  s o f t - b a l l  s t a g e  ( 2 3 8 ° F . ) .  

B e a t  e g g  w h i t e s  u n t i l  s t i f f ,  b u t  n o t  d r y ,  p o u r  s i r u p  o v e r  w h i t e s ,  

a d d  c r e a m  o f  t a r t a r  a n d  b e a t  u n t i l  c o o l .  A d d  j u i c e .  F o l d  e g g  

y o l k s  i n t o  s i r u p  m i x t u r e .  F o l d  i n  f l o u r  s i f t e d  w i t h  s a l t .  B a k e  i n  

u n g r e a s e d  p a n  i n  a  3  5 0 ° F .  o v e n  4 5  m i n u t e s .

A N G E L  C A K E

1 y4 cups sugar 1 teaspoon c ream  o f tartar

1 cup sifted cake flour y2 teaspoon salt

1 cup eg g  whites %  teaspoon va nilla

( 8  to 10  eg gs)  y4 teaspoon alm ond extrac t

S ift l/ 4  cup sugar and flour together 4 times. B eat egg whites, 
cream of tartar and salt to a stiff foam. Add remaining sugar, 
a little at a time, beating it in, preferab ly with a ro tary beater. 
Add flavorings. Fold in flour, sifting a little at a time over egg 
white and sugar mixture. Pour into a large ungreased tube pan; 
cut through batter with a spatula to remove large air bubbles. 
Bake in a moderate oven ( 3  5 0 ° F . )  4 5  to 6 0  minutes. Remove 
from oven; invert pan 1 hour.



4?o

5 eggs y2 cup sifted cake flour

% cup sug ar 3 tablespoons m elted butter

y4 teaspoon salt 1 teaspoon va n illa

1 cup je lly or jam , s lig htly beaten

C o m b i n e  e g g s  a n d  s u g a r  a n d  b e a t  . o n l y  u n t i l  b l e n d e d .  P la c e  

o v e r  h o t  w a t e r  a n d  h e a t  u n t i l  m i x t u r e  is  s l i g h t l y  h o t  ( 1 4 0 ° F . ) .  

R e m o v e  f r o m  h e a t  a n d  b e a t  u n t i l  m i x t u r e  h o ld s  a  l i m p  p e a k .  

C o m b i n e  s a l t  a n d  f l o u r  a n d  f o l d  i n t o  e g g  m i x t u r e .  F o l d  i n  b u t ­

t e r  a  t a b l e s p o o n f u l  a t  a  t i m e .  B l e n d  i n  v a n i l l a .  P o u r  i n t o  a  j e l l y  

r o l l  p a n  ( 1 5  x  1 0  i n c h e s )  l i n e d  w i t h  w a x e d  p a p e r .  B a k e  i n  a  

m o d e r a t e  o v e n  ( 3  5 0 ° F . )  1 5  t o  2 0  m i n u t e s .  T u r n  q u i c k l y  o n t o  

w a x e d  p a p e r  c o v e r e d  w i t h  c o n f e c t i o n e r s ’ s u g a r .  R e m o v e  b o t t o m  

p a p e r  a n d  t r i m  s id e s .  S p r e a d  q u i c k l y  w i t h  j e l l y  a n d  r o l l ;  o r  

r o l l  c a k e  a n d  w h e n  c o l d  u n r o l l  a n d  s p r e a d  w i t h  j e l l y .  W r a p  i n  

w a x e d  p a p e r  a n d  c o o l .  J u s t  b e f o r e  s e r v i n g  s p r i n k l e  c a k e  w i t h  

c o n f e c t i o n e r s ’ s u g a r .  M a k e s  1  r o l l .

L e m o n  R o l l — S p r e a d  c a k e  r o l l  w i t h  L e m o n  F i l l i n g  ( p a g e  

4 7 6 )  i n s t e a d  o f  j e l l y  o r  j a m .

M a r s h m a l l o w  C h o c o l a t e  R o l l — S p r e a d  w i t h  M a r s h m a l ­

l o w - C r e a m  F r o s t i n g  ( p a g e  4 8 2 )  a n d  r o l l .  W r a p  i n  c l o t h  t o  c o o l .  

U n w r a p  a n d  f r o s t  w i t h  c o a t i n g  m a d e  b y  a d d i n g  1 t e a s p o o n  

m e l t e d  b u t t e r  t o  1 s q u a r e  m e l t e d ,  b i t t e r  c h o c o l a t e .

G R A H A M  C R A C K E R  C R E A M  C A K E

y2 cup shortening

1 cup sugar

2 eggs, beaten

1 cup sifted cake flour

2 teaspoons baking  po wder

y4 teaspoon salt 

1 cup graham  c rac ker 

crum bs 

1 cup m ilk

1 teaspoon alm ond ex trac t

C r e a m  s h o r t e n i n g  a n d  s u g a r  t o g e t h e r  u n t i l  f l u f f y .  B e a t  i n  e g g s .  

S i f t  f l o u r ,  b a k i n g  p o w d e r  a n d  s a l t  t o g e t h e r  3  t i m e s ,  a d d  c r u m b s  

a n d  a d d  a l t e r n a t e l y  w i t h  m i l k  a n d  a l m o n d  e x t r a c t  t o  c r e a m e d  

m i x t u r e .  P o u r  i n t o  2  ( 8 - i n c h )  c a k e  p a n s  l i n e d  w i t h  w a x e d  

p a p e r .  B a k e  i n  a  m o d e r a t e  o v e n  ( 3  5 0 ° F . )  2 5  t o  3 0  m i n u t e s .  

P u t  l a y e r s  t o g e t h e r  w i t h  C r e a m  F i l l i n g  ( p a g e  4 6 4 )  a n d  f r o s t  t o p  

a n d  s id e s  w i t h  a  b u t t e r  f r o s t i n g .



W H I P P E D  C R E A M  C A K E

1 c u p  w h i p p i n g  c r e a m  1 t e a s p o o n  v a n i l l a

2  e g g s ,  b e a t e n  u n t i l  t h i c k  15 4  c u p s  s i f t e d  c a k e  f l o u r

a n d  l e m o n  c o l o r e d  5 4  t e a s p o o n  s a l t

1 c u p  s u g a r  2  t e a s p o o n s  b a k i n g  p o w d e r

W h i p  c r e a m  u n t i l  i t  h o ld s  i t s  s h a p e .  A d d  e g g s  a n d  w h i p  u n t i l  

l i g h t  a s  f o a m .  A d d  s u g a r  a n d  b e a t  a g a i n .  A d d  v a n i l l a .  S i f t  

f l o u r ,  s a l t  a n d  b a k i n g  p o w d e r  t o g e t h e r  3  t i m e s  a n d  a d d  t o  e g g  

m i x t u r e .  B a k e  i n  g r e a s e d  l a y e r  c a k e  p a n s  i n  a  m o d e r a t e  o v e n  

( 3 5 0 °  F . )  2 5  t o  3 0  m i n u t e s .  M a k e s  2  ( 8 - i n c h )  l a y e r s .  C o o l  

a n d  s p r e a d  S e v e n  M i n u t e  I c i n g  ( p a g e  4 7 9 )  o r  w h i p p e d  c r e a m  

b e t w e e n  t h e  l a y e r s  a n d  o n  t o p .

S O U R  C R E A M  C A K E

2  e g g s

1 c u p  s u g a r

1 c u p  t h i c k  s o u r  c r e a m

1 t e a s p o o n  v a n i l l a

2  c u p s  s i f t e d  c a k e  f l o u r

15 4  t e a s p o o n s  b a k i n g  

p o w d e r

5 4  t e a s p o o n  b a k i n g  s o d a  

5 4  t e a s p o o n  s a l t

B e a t  e g g s  v e r y  l i g h t ,  a d d  s u g a r  g r a d u a l l y  a n d  b e a t  u n t i l  

f l u f f y .  A d d  c r e a m  a n d  v a n i l l a  a n d  b e a t .  S i f t  d r y  i n g r e d i e n t s  

t o g e t h e r  3  t i m e s  a n d  a d d  t o  e g g  m i x t u r e ,  b e a t i n g  u n t i l  s m o o t h .  

B a k e  i n  a  s q u a r e  p a n  ( 8 - i n c h )  l i n e d  w i t h  w a x e d  p a p e r ,  i n  a  

m o d e r a t e  o v e n  ( 3  5 0 ° F . )  a b o u t  3 5  m i n u t e s .

P R U N E  A N D  A P R I C O T  U P S I D E - D O W N  C A K E

y4 cup butter 

y2 cup brown sugar 

y2 teaspoon lem on rind  

Stewed apric ot halves  

Stewed prune halves  

5 tablespoons shortening

%  cup sugar 

1 egg, beaten 

1 cup m ilk  

25 4  cups flo ur 

4  teaspoons baking  po wder 

y2 teaspoon salt

C r e a m  b u t t e r  a n d  b r o w n  s u g a r ;  a d d  l e m o n  r i n d ;  s p r e a d  o n  

b o t t o m  o f  c a k e  p a n  S"  b y  2 ” . A r r a n g e  a p r i c o t  a n d  p r u n e  h a l v e s  

t o  f o r m  d e s i g n  o n  t o p  o f  s u g a r  m i x t u r e .  C r e a m  s h o r t e n i n g ,  a d d  

s u g a r  s l o w l y ,  t h e n  e g g ;  b e a t  w e l l .  A d d  m i l k  a l t e r n a t e l y  w i t h  

f l o u r ,  b a k i n g  p o w d e r  a n d  s a l t  s i f t e d  t o g e t h e r .  M i x  t h o r o u g h l y .  

P o u r  b a t t e r  c a r e f u l l y  o v e r  f r u i t  i n  p a n ;  b a k e  5 0  m i n u t e s  a t  

3 5 0 °  F .  T u r n  o n t o  s e r v i n g  p l a t t e r ,  u p s i d e  d o w n .
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C A K E  F IL L IN GS AN D  

F R O ST IN G S

A
 T AB L E  g iving  the  tem peratures o f boiling  sug ar sirup a t  

its various stages w ill be fo u n d  on page 12 .

F i l l i n g s — A  fillin g  is defined as *'' som ething  th a t serves to  

fill up a space o r c a vity.”  I n  c onnec tion w ith  c akes, the  

wo rd  is used to  designate a so ft,  sweetened, c ooked o r unc ooked  

m ix tu re  th a t w ill spread easily. I t  is usua lly p u t  between layers  

to  hold them  to g ether, o r is p u t  in to  a c a vity in  a c ake; b u t  

oc c asionally it  is spread o ve r the  to p and sides o f a c ake. Som e­

tim es a fro s tin g  is used between the  la yers instead o f a filling .

F r o s t i n g  a n d  I c i n g — A  fro s tin g  is a prepa ra tio n o f sug ar 

and a liquid , whic h m a y o r m a y n o t be c om bined w ith  egg, 

and m a y be c ooked o r unc ooked. T he te rm  is derived fro m  the  

fa c t  th a t  the  firs t  sug ar dec orations o f this  so rt were unc olored  

and gave the effec t o f h o a r- fro s t.  T he wo rd  is n o w  used to  

m ean a n y sweet c o vering  applied to  c akes, whe th e r white  o r  

c olored.

Ic ing  has been used interc ha ng ea bly w ith  the  w o rd  “ fro s t­

in g ”  b u t m ore o fte n  in  referenc e  to  the  unc ooked frosting s.  

I n  the  beg inning  the wo rd  was pro b a b ly used because the  sub­

stanc e looked like ice, being  tra n slu c e n tly white  instead o f 

fro s tily white . T herefo re ,  it  m a y be desirable to  use the  wo rd  

“ ic ing ” to  m ean a th in  m ix tu re  o f c onfec tio ners’ sug ar and a 

liquid , spread on to  g ive a g lazed su rfa c e ;  and to  keep the  term  

“ fro s tin g ”  fo r  a thic ke r,  m ore opaque c oating .

Ap p lyin g  F illings and F rostings

C akes should be c ooled and the surfa c e  should be fre e  fro m  

loose c rum bs before a fillin g  o r fro s tin g  is applied, and the filling  

o r fro s tin g  should be c ool enoug h so th a t it  w ill n o t soak in. 

E ither the to p o r the bo tto m  c rust m a y be fro sted, b u t the  b o t­

to m  c rust is like ly to  be so fte r and m ore level th a n  the  top  

c rust.  T his po int should be c onsidered also when filling s are to  

be p u t between la yers.  F illings usua lly ho ld layers tog ether 

b e tte r when the bo tto m  c rusts are plac ed tog ether. A  ve ry
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s o ft  fillin g  should n o t be used fo r  a c ake th a t is to  be ke p t a n y  

c onsiderable tim e before  it  is eaten because the fillin g  w ill soak 

in to  the c ake and m ake it  soggy. Som etim es the shape o f a lo a f 

c ake m akes it  desirable to  p u t  the fro s tin g  on the  bo tto m  c rust.  

T he fro s tin g  m a y ex tend o ve r the  to p  o f a c ake o n ly o r m a y 

be spread o ve r the sides. A  well-m a de boiled fro s tin g  should  

be s o ft,  b u t n o t so ft  enough to  ru n .  A  fro s tin g  m a y be p u t  on  

w ith  a, ve ry  sm ooth surfa c e, m a y be le ft  ro ug h, o r m a y be 

sc ored in  ridges o r designs.

F illings

A P P L E F IL L IN G

2  a p p le s  1 le m o n  1 c u p  s u g a r

P are tw o  la rg e, so ur apples and g rate  them  in to  a sauc epan,■ 

add the  juic e  and g rated rin d  o f the  lem on, and the sugar. 

C ook fo r  five  m inutes, s tirrin g  c o nsta ntly.  C ool before  spread­

ing  on c ake.

C A R A M E L  F IL L IN G

1 Zz c u p s  b r o w n  s u g a r  1 c u p  m i lk

1 t a b le s p o o n  b u t t e r  1 J 4  t e a s p o o n s  v a n i l la

2  t e a s p o o n s  c o r n - s t a r c h

C ook the sugar, c o rn-sta rc h, m ilk and b u tte r to g ether in  a 

double boiler u n til thic k. R em ove fro m  the fire  and beat 

vig o ro usly u n til the m ix ture  is stiff. Ad d  fla vo ring . C ool be­

fo re  spreading  on cake.

C H O C O L A T E  F IL L IN G
No.  1.

1 ^ 4  s q u a r e s  c h o c o la t e  1 e g g - y o lk

Va c u p  m i lk  l/ 2 t e a s p o o n  b u t t e r

1 c u p  b r o w n  s u g a r  1 t e a s p o o n  v a n i l la

M elt the c hoc olate o ve r h o t wa te r,  in  a double bo iler;  add the  

m ilk, and c ook tog ether, s tirrin g  u n til the m ix ture  is th ic k  

and c ream y. Ad d  sugar and beaten eg g -yo lk, s tir u n til sm ooth  

and c ook five  m inutes. Ad d  the b u tte r.  B eat well.  R em ove  

fro m  heat and add fla vo ring . C ool before  spreading  on c ake.



No.  2.
1 Yz s q u a r e s  c h o c o la t e  1 c u p  p o w d e r e d  s u g a r

54 c u p  c r e a m  Yz t e a s p o o n  b u t t e r

1 e g g - y o lk  Yz t e a s p o o n  v a n i lla

M e lt the c hoc olate o ve r h o t wa te r,  in  a double boiler. M ix  

the  c ream  and beaten yo lk  and add g ra dua lly,  then the butter.  

Stir in  the sug ar and c ook u n til thic k. R em ove fro m  fire .  

A d d  flavo rin g . C ool before spreading  on c ake.

No.  1. C O C O N U T  F IL L IN G

1 t a b le s p o o n  g e la t in  Yz c u p  s u g a r

Yz c u p  c o ld  w a t e r  3 e g g - w h i t e s

Yz c u p  b o i lin g  w a t e r  lY z c u p s  m o is t  c o c o n u t

Soak g ela tin in  the  c old w a te r u n til s o ft ;  then dissolve it  in 

the boiling  wa ter.  Ad d  sugar and stir u n til it  is dissolved. 

A llo w  gela tin to  c ool p a rtly.  W h e n  it  begins to  set, beat the 

eg g -whites u n til s tiff and beat in  the gelatin. F old in the  

c oc onut and spread upon the layers.

No.  2.
1 Yz c u p s  m o i s t  c o c o n u t  4  t a b le s p o o n s  c o n fe c t i o n e r s ’

2 e g g - w h i t e s  s u g a r

B eat the eg g-whites s tiff and add the sugar and c oc onut 

g ra dua lly.  Spread the m ix ture  th ic kly o ver the cake. I f yo u  

like, sprinkle  the surfa c e  w ith  d ry  shredded c oc onut.

M A R T H A  W A SH IN G T O N  F IL L IN G

1 y2 cups m ilk

1 cup sugar

2 tablespoons flo ur

3 egg yolks

2 tablespoons g ela tin

Y4 c up c old water 

y4 cup m m , bra ndy o r whisky 

y2 cup  c andied c herries, c hopped 

y2 cup c itron, c hopped 

1 cup whipped c ream

Sc ald m ilk. Ad d  sugar and flour to  beaten egg yolks. Ad d  to  

sc alded m ilk and c ook o ve r ho t wa te r u n til eggs are done. R e ­

m ove fro m  heat. Ad d  gela tin whic h has been soaked in the c old 

wa ter. C hill.  Ad d  liquo r, beat with  ro ta ry beater and c hill again. 

F old the  fru it  and c ream  into  the m ix ture .  P ile between layers  

o f sponge c ake. T op w ith  whipped c ream .



C h o c o l a t e — U se 2  squares b itte r c hoc olate, m elted o ver ho t 

wa ter, om it liquor, add Ys teaspoon salt, dash c innam on and 

increase sugar to  1 Yz c ups.

C o f f e e — Sc ald m ilk w ith  two  tablespoons g ro und c offee, 

strain, and m ake same as c ream  filling , o m itting  liquor.

O r a n g e — U se h a lf orang e-juic e  and h a lf m ilk and add two  

tablespoons g ra ted orang e rin d  to  ingredients above, om ittin g  

the liquor. I f you like, add one tablespoon lem on-juic e .

W H IP P E D  C R E A M  F IL L IN G

/ 4 t a b le s p o o n  g e la t in  y2 c u p  p o w d e r e d  s u g a r

Ya c u p  c o ld  w a t e r  1 t e a s p o o n  v a n illa

2  c u p s  c r e a m  Ya c u p  b o ilin g  w a t e r

Soak the gelatin in  the c old wa te r u n til softened. W h ip  the  

c ream  in a pan set in  ic e -wa ter and s ift  the  sugar o ve r it .  Ad d  

the va nilla . P our the boiling  wa te r upon the  gela tin and, when  

it  is dissolved and c ooled, stra in it  o ve r the whipped c ream . 

T hen beat ra p id ly with  a fla t whip , tu rn in g  the pan w ith  the  

le ft  hand while  beating  with  the rig ht.  B eat u n til the  g ela tin  

is tho ro u g hly blended with  the c ream . Set in  a cool plac e.  

W h e n  the filling  is n e a rly stiff,  spread it  on the c ake layers.

W H IP P E D  C R E A M  M O C H A  F IL L IN G

Y i p in t  c r e a m  1 y2 t a b le s p o o n s  M o c h a

2  t a b le s p o o n s  s u g a r  e x t r a c t  o r  s t r o n g  c o ffe e

W h ip  the c ream  in a bowl set in  ic e -wa te r;  add the e x tra c t  

o r c offee and the sugar. B eat well.

I f the top o f the c ake is spread w ith  this filling , three -fo urth s  

c up o f c hopped nut-m eats m a y be sprinkled o ver it.

F R U IT  F IL L IN G

y2 pound single o r m ix ed fru it 1 c up sugar 

1 cup water 1 teaspoon va n illa

C hop the fru it  fine and boil in the wa ter,  if nec essary, u n til 

tender. Ad d  sugar and c ook slo wly u n til sm ooth and thic k.  

R em ove fro m  the heat, add va nilla  and c ool.



M IX T U R E  F O R  U P SID E - D O W N  C A K E S

2 tablespoons butter Fresh or canned fruit
4 tablespoons sugar (white, brown or maple)

In a deep cake pan or heavy skillet, melt 2 tablespoons butter. 
Sprinkle 4 tablespoons sugar over bottom of pan and cover with 
well-drained sour cherries (or other canned or fresh f ruit). 
Pour batter or light yeast dough over this layer and bake at 
425° F. for 30 minutes.

F R U IT  A N D  N U T  F IL L IN G

1 c up chopped raisins 1 egg-white

54 c up chopped nuts C urra nt je lly

54 cup shredded c oc onut

Mix the raisins, nuts and coconut and add them to the stiffly 
beaten egg-white. Spread the layers of cake with a thin layer 
of currant jelly, then with a thick layer of the filling, and put 
together.

T U T T I- F R U T T I F IL L IN G

54 pound seeded or seedless Chopped walnuts

raisins 54 pound maraschino cherries

54 pound figs 54 pound maple sugar

54 pound dates 54 cup water

P ut raisins and figs in colander over a kettle of hot water 
and allow them to steam for about one hour. T hen add dates, 
which have been pitted, and steam for fifteen minutes longer. 
Remove from steamer, add cherries, and chop all the fruit fine. 
B ring the maple sugar and water to a boil and pour it  over the 
fruit. Mix well. When cool, spread between layers and on 
top of the cake and sprinkle with chopped walnuts.

No.  1. L E M O N  F IL L IN G

2 tablespoons flour Juic e and grated rind of

34 cup cold water 1 lemon

1 egg-yolk 2 teaspoons butter

54 cup sugar

Make a smooth paste of the flour and two tablespoons of the 
cold water. Cook the rest of the water, the sugar, grated 
lemon-rind and butter. When the sugar is dissolved and m ix-



ture bo iling, stir in the flour mixture slowly. Cook until clear 

and smooth, about fifteen minutes. Add lemon-juice and 
beaten egg-yo lk and cook two minutes. Cool before spreading 
on cake.

No.  2.
3 egg-yolks Juic e and grated rind o f

1 cup sugar 2 lemons

Yz cup butter or other fa t

B eat the egg-yo lks until thick, add the other ingredients and 
cook in a double boiler, stirring constantly, until the m ixture 
is thick and smooth. Cool before spreading on cake.

M A P L E  C R E A M  F IL L IN G

2 cups m aple-sirup 1 tablespoon butter

%  c up m ilk Salt

Cook sirup, milk, butter, and salt together to the soft-ball 
stage (238°  F .). Cool and beat until creamy. Use as a filling 
for cakes, cream-puffs or tarts.

O R A N G E  F IL L IN G

2 tablespoons butter 1 tablespoon grated orange

54 c up granulated sugar rind

2 eggs beaten 1 tablespoon lemon-juice

54 c up orange-juice

Combine all ingerdients and mix well. Cook over hot water, 
stirring constantly, until well thickened, about ten minutes. 
Chill well before spreading on cake.

P RU N E F IL L IN G

54 pound prunes 54 cup rhubarb-juic e or

54 tablespoon gelatin pineapple-juice

4  tablespoons cold water 54 cup whipped cream

54 c up sugar

Wash the prunes, soak over night in water to cover, and cook 
slowly until soft. Remove pits and rub pulp through a coarse 
sieve. Soak the gelatin in cold water. When soft, add it  to



the hot prune pulp and stir until the gelatin dissolves. Add 
sugar and fruit-juice. When the filling has cooled  ̂ fold in the 
whipped cream.

W A L N U T  F IL L IN G

2 cups brown sugar l/ z teaspoon vanilla

Yz cup water Yz cup chopped walnut-m eats

2 egg-whites

Cook the sugar and water, stirring occasionally until the 
sugar is dissolved. Boil without stirring until sirup will form 
a thread when dropped from the tip of the spoon (234°  F .). 
Remove from the fire and cool while beating the egg-whites stiff,' 
then pour the sirup in a thin stream on the egg-whites, beating 
the mixture constantly until it  is thick enough to spread. Add 
flavoring and nuts. Cool before spreading on cake. Chopped 
nut-meats m ay be sprinkled over the top of the cake.

F r  os t ings

C O N F E C T IO N E R S’ F R O ST IN G

\\ egg-white Yz c up c onfec tioners’ sugar Y2 teaspoon vanilla

B eat the egg-white stiff and add the sugar gradually; con­
tinue beating until the m ixture is smooth and light. Add 
flavoring.

E G G LE SS CO N F E C T I O N E R S’ F R O ST I N G

2 tablespoons m ilk or 1 cup confectioners*  sugar

water Y2 teaspoon vanilla

Stir the sugar gradually into the milk or water. Add 

vanilla. More sugar m ay be added if  the frosting is not thick 

enough.

A ny fruit-juice or flavored liquid such as strong coffee or 

maple-sirup m ay be used instead of m ilk or water.
Crushed berries mixed with the sugar give a pleasing frosting.

T wo tablespoons cocoa m ay be mixed with the sugar.

O ne-half square of melted chocolate may be added.



B O ILE D  F R O ST I N G

1 cup sugar 1, 2, or 3 egg-whites

Zz cup water l/ z teaspoon vanilla

Cook the sugar and water together, stirring until the sugar 
has dissolved. T hen cook without stirring. For one egg-white, 
cook to 238° F .; for two egg-whites, cook to 244°  F .; and for 
three egg-whites, cook to 254° F. Remove from the fire and 
allow it  to cool while you are beating the egg-white stiff, then 
pour the sirup in a thin stream over the stiff white, beating the 
mixture constantly until thick enough to spread.

O R N AM E N T AL  O R T W ICE -CO O K E D  F R O ST I N G

1 l/ z cups granulated sugar 1 teaspoon flavoring  ex trac t

l/ z c up water Zs teaspoon c ream  o f ta rta r

2 egg-whites

Boil sugar and water without stirring until the sirup will 
form a soft ball in cold water (234°  F . ) ; add very slowly to 
beaten egg-whites; add flavoring and cream of tartar and beat 
until smooth and stiff enough to spread. P ut over bo iling 
water, stirring continually until ic ing grates slightly on bottom 
of bowl. •

SE V E N -M I N U T E  I CIN G

1 unbeaten egg-white 3 tablespoons cold water

Zs cup granulated sugar Yz teaspoon flavoring  ex tra c t

Place all the ingredients in the top of a double boiler. Place 
over bo iling water and beat with beater for seven minutes. 
Add flavoring, beat, and spread on cake.

C h o c o l a t e — Add to above one and one-half ounces melted 
unsweetened chocolate two minutes before taking from fire.

C o f f e e — Use cold boiled coffee in place of water.

C AR AM E L  F R O ST I N G

1 c up brown sugar 1 teaspoon vanilla or

Zz cup water Zz teaspoon lemon ex trac t

2 egg-whites

Make a sirup of the sugar and water and cook to the soft-ball 
stage (238°  F .). Remove from the fire and cool while the



egg-whites are beaten, then pour the sirup in a thin stream on 
to the stiff whites, beating the mixture constantly until thick 
enough to spread. Add the flavoring.

Chopped nuts m ay be stirred into the frosting just before 
spreading.

C H O C O L AT E  F R O ST I N G

1 square chocolate 
3 tablespoons granulated 

sugar

1 tablespoon water

1 egg-white

8 tablespoons confectioners*  
sugar

J4 tablespoon vanilla

Cook the chocolate, granulated sugar and water together, 
stirring until the m ixture is smooth and glossy. B eat the white 
o f the egg enough to thin it, but not to make it fro thy; add 
the confectioners’ sugar, stir until smooth and light, then add 
the chocolate m ixture and vanilla. Cool before spreading on 
the cake.

C O F F E E -B U T T E R  F R O ST IN G

1/ 4 cups confectioners*  % cup butter

sugar 1 tablespoon strong  coffee

1 tablespoon d ry cocoa

Cream the butter and add gradually the sugar and cocoa 
mixed together. B eat well. Stir in the coffee. O rnamental 
designs may be made b y forcing the frosting through a pastry- 
bag or syringe, using the various tips to produce the desired 
designs.

F UD G E  F R O ST I N G

2 cups sugar 

'  l/ z cup m ilk

1 Y i tablespoons butter

2 squares chocolate

1 tablespoon c orn sirup

1 teaspoon vanilla  
6 marshmallows or 2 heaping 

tablespoons m arshm allow 
whip

P ut first five ingredients into a saucepan and boil to soft ball 
stage (234°  F .) . Remove from fire and stir in the marshmal­
lows just until they dissolve. Cool and add vanilla and beat 
until right consistency to spread on cake.







H O N E Y  F R O ST IN G

1 c up honey 2 egg-whites

Boil the honey about ten minutes (238°  F .). Remove from 
the fire and cool while the egg-whites are beaten stiff, then 
pour the honey in a thin stream over them, beating the mixture 
constantly until thick enough to spread. Cool before spread­
ing.

M AP L E -SU G AR  F R O ST IN G
N o. 1.

2 cups maple sugar 1 cup cream

B reak the maple sugar into small pieces, put into a saucepan 
and heat slowly with the cream. Stir until the sugar is 
thoroughly dissolved, then boil without stirring until a soft 
ball can be shaped between the fingers when the mixture is 
tried in cold water (238°  F .). Care must be taken not to have 
the heat too great, as this mixture will burn easily. Remove 
from the fire and beat until thick enough to spread.

N o. 2.

cup maple-sirup 1 egg-white

y4 cup sugar

Cook the sirup and sugar together until it  spins a thread 
(220°  F .) when dropped from a spoon. Pour this sirup slowly 
over the beaten egg-white and beat until cold. T his icing is 
quickly made and may be used to give a maple flavor to  simple, 
inexpensive cakes or cookies.

N o. 3.

2 cups maple sugar J4 cup boiling water

2 egg-whites •

Make a sirup of the maple sugar and water and boil to the 
soft-ball stage (238°  F .), remove from the fire and cool while 
the egg-whites are beaten stiff, then pour the sirup in a thin 
stream, over the stiff whites, beating the mixture until it is 
thick enough to spread. A rough surface may be obtained by 
spreading the top of the cake with the back of a spoon before 
the frosting is set.



M AP L E  M A R S H M A L L O W  F R O ST IN G

1 c up maple sugar 6 marshmallows or 2 table-

Z2 cup boiling water spoons m arshm allow cream

2 egg-whites / z teaspoon vanilla

Cook the sugar and water together, stirring until the sugar is 
disso lved; then cook without stirring to the soft-ball stage 
(238°  F .) add the marshmallow to the hot sirup, pressing it  

under the surface so that it  will melt. I f  marshmallow candies 
are used, cut them into small pieces. Pour the sirup in a thin 
stream on to the stiffly beaten egg-whites, beating the mixture 
constantly with a spoon. Add vanilla. Cool before spreading.

M A R SH M A L L O W -C R E A M  F R O ST I N G

%  cup sugar 6 marshmallows or 2 table-

%  cup m ilk spoons m arshm allow cream

2 tablespoons hot water l/ z teaspoon vanilla

P ut the m ilk and sugar into a saucepan, bring slowly to the 
bo iling-point and boil for five minutes. Place the marshmallow 
in a double bo iler with hot water and vanilla. Stir until the 
m ixture is smooth, then add the m ilk and sugar sirup gradually, 
stirring constantly. B eat until cool, then spread.

M I L K  F R O ST I N G

1 teaspoon butter / z cup m ilk

1/ 4 cups sugar l/ z teaspoon vanilla

P ut the butter into a saucepan and, when it is melted, add the 
sugar and m ilk. Stir until the bo iling-point is reached and then 
boil for ten minutes without stirring (23 5° F .). Remove from 
the fire, add vanilla, and beat until of spreading consistency.

M O C H A  F R O ST IN G

lY z teaspoons Mocha ex tra c t 1 cup c onfec tioners’ sugar 
or strong  coffee 2 tablespoons water

Mix the extract or coffee with the sugar and stir into the 
water, gradually, rubb ing out all lumps. A fter the frosting is 
spread on the cake, three-fourths of a cup of chopped nut- 
meats may be sprinkled over the top.



C O O KIE S, D O U G H N U T S, 

GIN GE R B R E AD  AN D  

■  SM AL L  C AK E S

C ookies

COOKIE  doughs range from very soft to very stiff. W hat­
ever the degree of stiffness, a cookie dough is always easier 

to handle if  it  is allowed to stand for a time (ten to th irty 
minutes) in a cold place before it  is rolled. T his allows the 
moisture to be thoroughly absorbed and hardens the fat, and 
both of these conditions tend to prevent the dough from being 
sticky even though it  is soft.

M a t e r i a l s  U s e d  i n  C o o k i e s — B utter or any other shorten­
ing preferred may be used in cookies. See Index for materials 
used in cake making.

S o f t  D o u g h s  m ay be dropped from a spoon on to a baking- 
sheet or m ay be ro lled and shaped with a cutter, a knife or a 
pastry wheel. T hey are more difficult to roll out than stiff 
doughs, and some practise is necessary to obtain perfect results 
in manipulating them in this way.

S t i f f  D o u g h s  are usually rolled out and shaped by cutting. 
Sometimes they are made into small balls and flattened by 
pressure from the hand, a broad knife or a ro lling-pin.

R o lling and C utting Cookies

I n  R o l l i n g  A n y  D o u g h , take out on the ligh tly floured 
board only as much as can be handled easily. F lour the rolling- 
pin and use only as much pressure as is necessary to spread the 
dough out into a sheet of the desired thickness. I f  the dough 
is too soft to  be ro lled, more flour m ay be worked in, but the 
texture of the finished cookie will be harder in proportion to 
the amount of flour added.

D i p  t h e  C u t t e r ,  knife or wheel in flour, and cut the shapes 
as close together as possible. L if t the cookies on a broad knife 
or spatula and lay them on a greased baking-sheet, allowing a 
little space between for possible spreading.
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S a v e  a l l  t h e  T r i m m i n g s  for the last rolling. T he last 
cookies will not be of the same texture as the first because of 
the extra flour which will be worked into the dough in the 
process of m ixing the trimmings into a mass to be rolled again.

F R O ST E D  D E L I G H T S

y 2 c u p  s h o r t e n i n g  1  y 2 c u p s  p a s t r y  o r  c a k e  flo u r

1  c u p  g r a n u la t e d  s u g a r  1  t e a s p o o n  b a k i n g  p o w d e r

2  e g g s  y 2 t e a s p o o n  v a n i l la  e x t r a c t

y 2 t e a s p o o n  s a lt

Cream shortening and sugar until light and fluffy. Add beat­
en eggs and sifted dry ingredients. Add vanilla and m ix well. 
Spread the batter onto a baking sheet as thin ly as possible and 
frost with the fo llowing:

Remove lumps from 1 cup brown sugar and fold into 1 stiff­
ly beaten egg white. Spread onto cookie batter, sprinkle with 1 
cup chopped nuts and bake in moderate oven (325° F .) 30 
minutes. C ut in squares. Makes 24 to 36.

SU G A R  CO O K IE S

34 c up shortening

1 cup sugar

2 eggs

3 cups flour

2 teaspoons baking-powder 

54 cup m ilk 

54 teaspoon salt 
J4 teaspoon vanilla

Cream the shortening and mix well with the sugar, add the 
beaten egg, then the flour, baking-powder and salt sifted to­
gether, alternating with the milk. Roll and cut in any desired 
shape. Sprinkle with sugar before baking. Bake in a moderate 
oven (3 5 0 ° -3 7 5 °  F ., 10-12 m inutes).

R I C H  CO O K IE S

54 c up shortening  
54 cup sugar 
1 egg well beaten

%  cup flour 
54 teaspoon vanilla  
Raisins, nuts or c itron

Cream the shortening, add sugar gradually, egg, flour, and 
vanilla. D rop from tip of spoon in small portions on buttered 
sheet two inches apart. Spread thin with a knife first dipped 
in cold water and bake quickly at 375° F. Put four Sultana 
raisins on each cookie, almonds blanched and cut in strips, or 
citron cut in small pieces.



SAN D  T A R T S

Y2 cup shortening

1 cup sugar

1 egg
iy 4 cups flour

Cream shortening, add sugar slowly, then the unbeaten egg. 
S ift in the flour and baking-powder, and add more flour if  neces­
sary to make a stiff dough. Ro ll out very thin. C ut with a 
doughnut cutter. Sprinkle with sugar and cinnamon, and, if  
desired, decorate with nuts or fruit. Bake in a moderate oven 
(350 ° -3 75°  F ., 10-12 minutes).

C A R A W A Y  CO O K IE S

Yz c up shortening 2 teaspoons baking-powder

1 cup sugar Yi teaspoon salt

1 egg Ya c up m ilk

2 cups flour 1 Yz tablespoons c araway seeds

Cream the shortening with the sugar; add beaten egg. Mix 
and sift the flour, baking-powder, and salt, and add alternately 
with the m ilk to the first mixture. Add caraway seeds. Toss 
on ligh tly floured board. Roll out about one-half inch thick 
and cut in fancy shapes. Place on greased baking-sheet and 
bake in moderate oven (350°  F .).

2 teaspoons baking-powder 

Ya teaspoon c innam on 
N uts or raisins

ICE B O X  CO O K IE S

Ya cup butter 
Ya cup other shortening  
2 cups medium brown sugar 
4 eggs

1 teaspoon salt

1 teaspoon c innam on

2 teaspoons baking-powder 

5 cups flour

Cream the shortenings together and with the sugar. Add 
the well-beaten eggs and beat well. S ift all the dry ingredients 
together and add to the first mixture. Pack the dough into a 
butter carton, or form into roll. W rap in wax paper and put 
in the coldest part of the refrigerator for several hours. Slice 
as thin as possible with a very sharp knife, place on a greased 
baking-sheet, and bake for ten minutes in a moderate oven 
(375°  F .). A part of the mixture may be baked and the re­
mainder kept in the refrigerator for later use.



L E M O N  W A F E R S

1 cup shortening 3 tablespoons lem on-juice

2 cups sugar F lour

3 eggs

Cream the shortening, add the sugar, the well-beaten eggs, 
and the lemon-juice. Stir in only enough flour to make as 
soft a dough as can be rolled. Roll very thin and shape with a 
cutter. Bake in a moderate oven (3 50°-375°  F ., 10-12 min­
utes).

F ILLE D  CO O K IE S

1 cup sugar 3 cups flour

%  cup shortening 3 teaspoons baking-powder

2 eggs 54 teaspoon salt

54 cup m ilk 1 teaspoon vanilla

Mix ingredients in order given, sifting the flour with the 
baking-powder and salt before adding it. Ro ll thin, cut, and 
put in greased pans. Place a teaspoon of filling on each, not 
allowing it  to spread to the edge, place another cookie on top* 
press down the edges, and bake in shallow pans in a quick oven 
(4 0 0 ° -4 2 5 °  F ., 10-15 m inutes).

F i l l i n g —

54 cup sugar 1 cup chopped raisins, dates,

1 tablespoon flour figs, prunes, apricots or

54 cup water marmalade

Mix sugar and flour together, add to the other ingredients, 
and cook until thick, stirring constantly.

B R O W N  SU G A R  CO O K IE S

2 cups brown sugar 1 teaspoon vanilla

1 cup m elted shortening 2 teaspoons baking-powder

3 eggs F lour to  m ix  stiff

54 cup m ilk

M ix ingredients in order given. Add just enough flour to 
roll. C ut into shapes as desired. Sprinkle with brown sugar  ̂
and bake in a moderate oven (3 50 ° -3 75°  F ., 10-12 m inutes).







CH O CO L AT E  D R O P CO O K IE S

2 squares chocolate 
l/ 2 cup shortening  

1 cup brown sugar 

l/ 2 teaspoon soda

1 egg
2 cups flour

l/ 2 c up sweet m ilk

Melt the chocolate and add to the melted shortening. Add 

sugar, egg and milk, then the soda and flour sifted together. 

D rop b y spoonfuls on greased pans, and bake in a moderate 

oven (3 7 5 ° -4 0 0 °  F.* 12-15 m inutes). Frost, if  desired.

B R O W N I E S

2 squares chocolate 
*4 c up shortening  
1 cup white sugar 

1 egg •

l/ 2 teaspoon salt 
l/ 2 cup flour 
l/ 2 c up nuts

Melt chocolate and add it  to the melted shortening. Add 

sugar, egg, salt and flour and chopped nuts. Pour into  greased 

baking-pans, and bake in a moderate oven (3 50° -400°  F .) 

about twenty minutes. T hey will look half  baked, but mark 

off in squares or strips when you take them from the oven, and 

they will harden as they cool. Remove from the pans when 

cool. Serve with afternoon tea. These resemble fudge in taste 

and appearance.

N U T  CO O K IE S

y4 c up shortening  

l/ 2 cup sugar 
2 eggs 
1 cup flour

1 teaspoon vanilla or almond

2 teaspoons baking-powder 

l/ 2 teaspoon salt 
1 tablespoon m ilk 
1 c up chopped nuts

Cream shortening and sugar, add eggs well beaten. S ift dry 

ingredients together and add alternately with milk. S tir in nuts 

and flavoring and mix well. D rop from teaspoon on a greased 

baking-sheet and place a nut on top of each. Bake in a moderate 

oven (375 ° -4 00°  F ., 12-15 m inutes). This makes about three 

dozen cookies.



C R I SP  G I N G E R  C O O K I E S

%  cup sugar 2 teaspoons ginger

1 cup molasses l/4 c up vinegar

1 cup shortening F lour to  mold

1 teaspoon soda

M ix sugar, molasses and vinegar. Add melted shortening. 
Sift soda and ginger with one cup of flour and add m ixture. 
Add enough flour to roll very thin. Bake in a moderate oven 
(375°  F .) watching carefully^ as ginger cookies burn rather 
easily.

P E A N U T  C O O K I E S

l/ 4 cup shortening l/z teaspoon salt

1 cup brown sugar 2 cups flour

2 eggs 2 teaspoons baking-powder

l/4 cup m ilk 1 cup chopped peanuts

Melt shortening; add brown sugar, eggs and m ilk. Add sifted 
salt, flour and baking-powder, and chopped peanuts. D rop by 
teaspoonfuls on greased pans, an inch or two apart. Place a 
half peanut on each and bake in a quick oven (400°  F .).

S O F T  M O L A S S E S  C O O K I E S

1 c up shortening  

%  cup sugar 
1 cup molasses 

l/ 4 cup sour m ilk

2 teaspoons soda

1 teaspoon ginger 

l/z teaspoon salt

2 l/z cups flour

Cream the shortening and the sugar and add the molasses and 
m ilk. M ix well and add dry ingredients mixed and sifted to­
gether. Mix thoroughly. Roll the dough thin and cut in 
rounds. Chilling the dough before ro lling makes it  easier to 
handle. B ake in greased sheet in moderate hot oven (375°  F .).

G I N G E R  S N A P S

1, c up molasses 3 cups flour

l/z cup shortening 1 teaspoon soda

y4 teaspoon salt 2 teaspoons ginger

H eat the molasses and shortening. Mix and sift the dry in­
gredients and add to first mixture. T horoughly chill, toss on



lightly floured board, and roll out very thin. C ut as desired. 
The bowl containing the remaining dough must be kept in a 
cool place or it  will be necessary to add more flour. Excess 
flour will make the cookies hard and unattractive. P ut on 
greased baking-sheet and bake in a moderate oven (3 7 5 °  F ., 
8-10 m inutes).

S O U R  M IL K  JU M B L E S

1 cup shortening

2 cups sugar

3 eggs

1 cup sour m ilk 

6 cups flour

2 teaspoons baking-powder 

Z2 teaspoon salt 

l/ z teaspoon soda 
l/ z nutm eg, grated

Cream the shortening with the sugar and add the eggs, well 
beaten. M ix and sif t the dry ingredients and add them to the 
sugar and shortening alternately with the milk. R oll out in 
a thick sheet and cut with a doughnut cutter. Bake in a moder­
ate hot oven (375°  F .).

R A I S I N  R O CK S

1 c up shortening 1 teaspoon ginger

1 cup brown sugar 1 teaspoon soda

1 teaspoon salt 2 cups molasses

F lour 1 c up seeded raisins

P ut the shortening, sugar, molasses, ginger and salt into a 
saucepan together. Stir the mixture until it  boils; then boil 
it  five minutes. Pour into a bowl and stir in flour and soda 
sifted together until it  is just stiff enough to drop from a spoon. 
Add the raisins and drop by spoonfuls on to  a greased shallow 
pan. Bake the rocks in a moderate oven (37 5 ° -4 0 0 °  F .).

M AP L E -SU G AR  R O CK S

1 cup shortening 3 eggs

1 teaspoon c innam on 1 y2 cups maple sugar

1 cup walnuts iy 2 cups flour

Melt shortening, add crushed maple sugar, eggs, and c inna­
mon. Mix together and add chopped nuts and flour. D rop 
by spoonfuls on greased pans, and bake in a moderate oven 
(37 5 ° -4 0 0 °  F .).



H E R M I T S
' \ ^

/ i cup shortening  

Y z cup sugar 

2 eggs

2 tablespoons m ilk 

1 c up chopped raisins

1 tablespoon molasses

1 teaspoon each o f various 

desired spices

2 teaspoons baking-powder 

F lour

Cream shortening, add sugar gradually. Add eggs, molasses, 

m ilk and raisins. Sift baking-powder and spices with one cup 

of flour, and m ix all thoroughly. Add enough flour to  make 

quite a stiff dough, and ro ll. Bake in a moderate oven (3 7 5 ° -  

400° F .).

H O N E Y  H E R M I T S

1 Yi cups strained honey 

Y$ cup shortening

2 eggs

Y z cup m ilk 

Yz teaspoon salt

1 c up chopped raisins 

1 Yz teaspoons c innamon 

Y z, teaspoon cloves

3 Y z cups flour

4 teaspoons baking-powder

Mix strained honey and melted shortening. Add eggs, milk, 

salt and raisins. Sift cinnamon, cloves, and baking-powder with 

the flour. B eat well, and drop on a greased pan. B ake in  a 

moderate oven (3 7 5 ° -4 0 0 °  F .) until brown.

H O N E Y  G I N G E R N U T S

1 c up strained honey 1 egg

1 cup sugar 1 tablespoon ginger

1 cup m elted shortening 1 cup chopped nuts

2 teaspoons baking-powder F lour

M ix honey, sugar, melted shortening and beaten egg. Add 

chopped nuts, then baking-powder and ginger sifted with one 

cup of flour. Add more flour to make a batter of the right 

consistency to  drop from a spoon on to  a greased pan. Bake 

in a moderate oven (375°  -400°  F .) .



R O LLE D  O A T S CO O K IE S

1 cup sugar 

54 c up m6lasses

1 c up shortening

2 eggs

54 c up sweet m ilk 
2 teaspoons ground c innam on 

1 teaspoon ground c loves

54 teaspoon soda 

2 cups flour

1 c up chopped raisins sprin­

kled with 2 tablespoon*  

flour

2 cups rolled oats

M ix ingredients in the order given. Melt the shortening be­
fore adding it, and sif t the soda and spices with the flour. D rop 
by teaspoonfuls on greased pans and bake in a moderate oven 
(3 7 5 ° -400°  F .).

D oug hnuts, C rullers and Sweet F ritters

S w e e t  M i l k —  D O U G H N U T S

2 tablespoons shortening  
1 cup sugar

3 eggs

1 cup m ilk

3 teaspoons baking-powder

1 teaspoon salt 

54 teaspoon nutm eg  
54 teaspoon lemon ex trac t 
F lour

B eat the eggs till very light, add the sugar and when foamy 
add the melted shortening. S if t the baking-powder, salt and 
nutmeg with one cup of flour and stir into first mixture, alter­
nating with the milk. Add the lemon flavoring and just enough 
flour to make a soft dough which can be handled. R oll out 
three-fourths inch thick on a ligh tly floured board. A soft 
dough makes light, tender doughnuts when cooked. F ry in 
deep fat (3 6 0 ° -3 7 0 °  F .) and drain on unglazed paper. I f  
you have no thermometer test the fat for temperature as di­
rected on page 2 6 .

S o u r  M i l k —

1 cup sugar

2 tablespoons sour c ream  
or shortening

3 eggs

1 cup sour m ilk 

54 teaspoon soda

1 teaspoon baking-powder 
54 teaspoon salt 

54 teaspoon lemon ex trac t 

54 teaspoon nutm eg  

4 5 4  cups flour (m ore or less)

Mix the sugar with the cream and add the beaten eggs and 
sour milk. S if t the other dry ingredients with one cup of flour



and add to the first mixture. Add additional flour to make a 
dough just stiff enough to handle. Toss on a floured board, roll 
out, and cut. F ry in deep fat (3 60 ° -3 70°  F .) . I f  you have 
no thermometer, test temperature of fat as directed on page 2 6 .  
D rain on unglazed paper. When cold, roll in powdered sugar.

R a i s e d — (T he recipe for raised doughnuts is given on page 
114.) •

CR U L L E R S

y4 cup shortening 3 Yz teaspoons baking-powder

1 cup sugar l/ 4 teaspoon grated nutm eg

2 eggs l/ z teaspoon salt

1 cup m ilk F lour

Cream the shortening. Add sugar; then the well-beaten eggs. 
S if t the baking-powder, nutmeg, and salt with one cup of flour 
and add alternately with the m ilk to the first mixture. Add 
additional flour to  make a dough stiff enough to handle. Toss 
on floured board, roll one-half inch thick and cut into strips. 
T wist and f ry in deep fat (3 6 0 ° -3 7 0 °  F .) . I f  you have no 
thermometer, test temperature of fat as directed on page 2 6 .  
D rain on unglazed paper and when cold roll in powdered sugar. 
T his recipe makes about three dozen crullers.

F R I T T E R  B AT T E R

1 Ys cups flour Yy cup m ilk

y4 teaspoon salt 2 tablespoons powdered sugar

2 teaspoons baking-powder ( fo r sweet fritte rs  only)

1 egg
S if t dry ingredients, add egg, well beaten, and m ilk. The 

batter should be just thick enough to coat the artic le it  is in­
tended to cover. I f  it  is too thin, add more flour; if  too thick, 
add more liquid.

AP P L E  F R I T T E R S

1 cup m ilk 2 cups flour

2 eggs 1 tablespoon baking-powder

1 teaspoon sugar Apples

Salt

To the milk add the well-beaten egg-yolks and the sugar, 
then the flour mixed and sifted with the baking-powder and



the salt. T hen fold in the stiffly beaten whites. Add sliced 
sour apples, being careful to get the batter all over them. D rop 
by spoonfuls into deep fat (3 60 ° -3 70°  F .) and f ry two to  three 
minutes. Serve with powdered sugar or foamy sauce.

B AN AN A F R I T T E R S

6 bananas 3 tablespoons orange-juice

2 tablespoons sugar F ritter batter

Peel bananas, cut each in two and split each half . Place the; 
pieces in a bowl with sugar and orange-juice and let them stand 
for one hour. D rain the fruit, dip in batter and f ry in deep 
fat (36 0 ° -3 7 0 °  F .) from two to three minutes. Serve with 
powdered sugar or foamy sauce.

P E A C H  F R I T T E R S

Peaches F ritter batter Powdered sugar

Peel the peaches, split them in two, remove the stones, sprinkle 
powdered sugar over them, dip each piece into f ritter batter 
and f ry two to  three minutes in deep fat (3 6 0 ° -3 7 0 °  F .) . 
Serve with powdered sugar or foamy sauce.

R ASP B E R R Y  F R I T T E R S

1 cup flour 2 eggs

1 teaspoon baking powder 2 to  3 tablespoons water

1 teaspoon salt 1 c up raspberries

2 tablespoons sugar

Sift together flour, baking powder and salt. Add sugar,' 
egg-yo lks and water. Fold in the stiffly beaten egg-whites and 
the raspberries leaving the f ruit as nearly whole as possible. 
The amount of water m ay vary somewhat. T he batter should 
be thin enough to fold in the fruit, but thick enough to hold 
together well; otherwise, the f ruit in cooking will soften it  
too much.

D rop the fritter mixture from a tablespoon into deep fat 
(3 60 ° -3 70°  F .) and f ry until brown, turn ing once. Serve 
with powdered sugar or foamy sauce.



Ging erbread and Sm a ll Cakes 

G I N G E R B R E A D

S u g a r  a n d  M o l a s s e s —

5 4  c u p  m o la s s e s  

5 4  c u p  s u g a r  

5 4  c u p  m e lt e d  s h o r t e n in g  

5 4  c u p  s o u r  m ilk  

1 e g g

y 2  teaspoon soda 

1 cup flour
1 teaspoon ginger

2 teaspoons c innam on 

N utm eg

M ix ingredients in order given, sifting the soda with the flour 
before adding it. Bake in a moderate oven (3 5 0 ° -3 7 5 °  F .) 

in a greased shallow pan or in muffin-tins. Care must be taken 

to prevent burning.

G ingerbread makes a delicious dessert served with whipped 
cream.

S o f t  M o l a s s e s —

5 4  c u p  s h o r t e n in g  

1 c u p  m o la s s e s  

1 t a b le s p o o n  v in e g a r

1 egg
1 t e a s p o o n  s o d a

5 4  t e a s p o o n  s a lt  

1 t a b le s p o o n  g in g e r

1 c u p  s o u r  m ilk

2  c u p s  flo u r

Melt the shortening; add the molasses, vinegar, and beaten 

egg. M ix and sif t the dry ingredients and add alternately with 

the milk. Pour into a greased pan and bake th irty to forty 

minutes .in a moderate oven (350 ° -3 75°  F .). B atter should be 

just thin enough so that the track lef t b y the spoon in stirring 
disanoears at once.

H o t  W a t e r —

54  c u p  s h o r t e n in g  1 54  t e a s p o o n s  g in g e r

5 4  c u p  b o ilin g  w a t e r  1 te a s p o o n  s o d a

1 c u p  m o la s s e s  J/ 2 te a s p o o n  s a lt

2  5 4  c u p s  flo u r

Melt the shortening in the bo iling water. Add molasses. S ift 

the dry ingredients together and add them to the mixture. Beat 

vigorously. P ut in a greased pan and bake in  a moderate oven 

(350® -375° F .) th irty to fo rty minutes.



N U T  C A K E S

2  e g g s  2  t e a s p o o n s  b a k in g - p o w d e r

Yz c u p  m o la s s e s  l/ z t e a s p o o n  s a lt

l/ z c u p  s u g a r  1 t a b le s p o o n  s h o r t e n in g

1 c u p  flo u r  l/ z c u p  c h o p p e d  n u t - m e a t s

B eat the eggs slightly and add the molasses and sugar. M ix 

and sif t the flour, baking-powder and salt, and stir them into 

the first mixture. Add melted shortening and nuts, and half  

f ill shallow greased molds with the mixture. Place a nut-meat 

in the center of each. Bake in a moderate oven (375°  F .) for 

twenty-five minutes.

T E A  C A K E S

2 ta b le sp o o n s  m e lt e d  s h o r t e n -  1 c u p  m ilk

in g  3 t e a s p o o n s  b a k in g - p o w d e r

Yz c u p  s u g a r  2  c u p s  flo u r

1 e g g  1 c u p  c h o p p e d  n u t s

Cream the shortening with the sugar; add the beaten egg; 

then add the m ilk alternately with the sifted ingredients. Add 

the floured nuts last. Bake in greased muffin-pans in a moderate 

oven (375°  F .). Split each cake, butter it, and sprinkle with 

sugar and cinnamon or with grated maple sugar and chopped 

nuts. Serve hot with afternoon tea.

L I T T L E  C H O C O L A T E  C A K E S

l/ 4 c u p  s h o r t e n in g  2  s q u a re s  m e lt e d  c h o c o la t e

1 c u p  s u g a r  1 c u p  flo u r

Yz c u p  m ilk  1 t e a s p o o n  b a k in g - p o w d e r

2  e g g s  1 t e a s p o o n  v a n i lla

Cream the shortening, add the sugar slowly, then the beaten 

egg-yo lks. Melt the chocolate and add. Add flour and baking- 

powder sifted together, alternating with milk, then add vanilla 

and fold in stiffly beaten egg-whites. Bake in greased muffin- 

pans in a moderate oven (375°  F .),



M O C H A  T O R T E

4  e g g s  '/ 2 c u p  flo u r

1 c u p  s u g a r  / 2 t e a s p o o n  v a n illa

1 t a b le s p o o n  m e lt e d  b u t t e r  1 t e a s p o o n  b a k in g - p o w d e r

1 c u p  g r o u n d  n u t s  l/ 2 t e a s p o o n  s a lt

Separate the eggs and add sugar to the yolks, beating until 
creamy. B eat in the butter and add the flour sifted with the 
baking-powder and salt. Add vanilla. Beat the whites of the 
eggs, then add the ground nuts, stirring them into  the first 
mixture. B ake in two layers for fifteen minutes in a moderate 
oven (350°  F .) .

F i l l i n g —

/ 2 p in t  c r e a m  1 t a b le s p o o n  c o n fe c t io n e r s ’

1 t a b le s p o o n  e s s e n c e  o f  c o ffe e  s u g a r

B eat the cream until it  is stiff enough to hold its shape, add 
the coffee and sugar and put the filling between and on top 
of the layers. Use a pastry tube to make it  decorative.

P E T I T S F O U R S

4  e g g s  

1 c u p  s u g a r

3 t a b le s p o o n s  c o ld  w a t e r  

1 1/ 2 ta b le s p o o n s  c o r n - s t a r c h

1 c u p  flo u r

1 1/ 2 te a s p o o n s  b a k in g - p o w d e r

l/ 4 t e a s p o o n  s a lt

F la v o r in g

To the beaten yo lks of the eggs, add sugar and cold water. 
S if t the corn-starch with the flour, baking-powder and salt. 
Add to first mixture. B eat well and add the stiffly beaten whites 
of the eggs and any flavoring desired. Bake for one-half hour 
in a moderate oven (375°  F .) in shallow pans. When cool, 
cut in small circles, split, scoop out a little of the crumb from 
the center of each and fill cavities with whipped cream, custard, 
or any preferred filling. Press together in pairs, dip in melted 
fondant, decorate with nuts, glace fruits, and so forth, and place 
each little cake in a paper case.

H A L L O W E ’E N  C A K E S

Cover the bottom of individual cake-tins with any good plain 
cake batter, place a prepared emblem in the center of each and 
oover with batter, filling tins not more than two-thirds full.







Bake in an oven registering 375° F. till browned and firm to 
the touch. Remove from tins and, when almost cold, cover 
with a boiled frosting. Let threads of frosting fall irregularly 
over the top to suggest "cobwebs in the sky.” W hile the frost­
ing is still soft, stick a tin y orange-colored candle in the top 
and press a b lack-cat cut-out against one side.

T o P r e p a r e  E m b l e m s — Sterilize small rings, thimbles, coins, 
china dolls ( n o  l e a d  t o y s )  or other appropriate bits in boiling 
water. D ry and wrap closely in waxed paper.

M A R S H M A L L O W  F IG  CAK E S

Angel cake M arshm allows

Chopped figs Maraschino cherries

Sirup o f preserved ginger

C ut slices of angel cake into rounds. Moisten the figs with 
the ginger sirup, and spread the paste over each round of cake. 
Place a marshmallow in the center of each and bake in a mod­
erate oven (375°  F .) until the marshmallows spread. D ecorate 
with maraschino cherries.

D AT E  SU R P R I SE

Bake any good plain cake batter in a cake-tin with a center 
tube or remove the centers from cup cakes. Cover the outside 
with plain white icing and fill the centers with date filling. 
G arnish with whipped cream and candied cherries.

D a t e  F i l l i n g —

1 cup steamed and chopped 6 marshmallows c ut in small 
dates pieces

l/ z cup chopped walnuts 1 cup sweetened whipped

Zz teaspoon vanilla cream

CR E AM  P U F F S

1 cup boiling water 1 cup flour

Zz cup shortening 4  eggs

Add the bo iling water to the shortening, bring to a boil and 
stir in the flour thoroughly. Remove from the fire, let the 
m ixture cool slightly and add the eggs one at a time, beating 
in each one for some time before adding the next. D rop by



spoonfuls on a greased pan about two inches apart, shaping into 
a c ircular form and having the batter a little higher in the cen­
ter. Bake one-half hour in a moderate to slow oven (400°  F. 
for ten minutes then reduce to 3 50° F .). I f  these cakes are re­
moved from the oven before they are thoroughly done, they 
will fall. T ake out one; if  it  does not fall, the others m ay be 
removed.

Cool; cut a slit in one side, and fill with cream filling, whipped 
cream, or a f ruit mixture.

Cream puffs and eclairs make an excellent foundation for a 
great variety of desserts. Split them open; fill with any kind 
of ice-cream; cover with any sauce or combination of sauces. 
Serve immediately.

E C L A I R S

M ake c rea m -puff ba tte r (som etim es c alled c houx  paste)  and 

press it  thro ug h a p a stry bag on to  a greased tin ,  fo rm in g  strips  

three  and o n e -h a lf inches lo ng  and one inc h wide. Keep the  

strips a little  distanc e apart.  B ake and c ool as direc ted fo r  

c ream  puffs,  then split leng thwise, and fill w ith  c ream  fillin g  or 

whipped c ream . F rost the to p h a lf o f the ec lairs b y dipping  

while  h o t in to  boiled fro stin g , flavored w ith  c hoc olate, va nilla ,  
o r c offee.

L A D Y  F I N G E R S

5 ta b le s p o o n s  p o w d e r e d  s u g a r  / z t e a s p o o n  v a n illa  

3 e g g - w h it e s  %  c u p  flo u r

2  e g g - y o lk s  / 4 te a s p o o n  s a lt

Add the powdered sugar to the stiffly beaten egg-whites. Add 
to these the two well-beaten yo lks and the vanilla extract. Fold 
in the flour, which has been sifted twice with the salt. Line a 
pan with paper but do not grease it. Press the batter through 
a pastry bag on to the paper, forming strips four inches long 
and one inch wide. Sprinkle with powdered sugar and bake 
in a slow oven (3 0 0 ° -3 2 5 °  F .) for ten minutes.

SP O N G E  D R O P S

F orm  la d y-fin g e r ba tte r in a c irc ula r shape; bake, and dip the  

tops o f the cakes in to  boiled fro s tin g  o f a ny flavor.



M E R I N G U E S A N D  K I S S E S

2  e g g - w h it e s  Y> t e a s p o o n  v a n illa  o r  1 t a b le -

l/ 2 to  5/% c u p  p o w d e r e d  s u g a r  s p o o n  le m o n - ju ic e

P in c h  o f  s a lt

Beat the egg-whites stiff, adding the salt. Add two -thirds o f 
the sugar gradually, beating constantly, and fold the rest care­
fully into the mixture. Heap in rounds or press through a 
pastry bag on to a wet board covered with an ungreased paper.

Bake on the board in a very slow oven (25 0 ° -3 0 0 °  F .) from 
fo rty to sixty minutes. The kisses should be very light brown 
and quite dry. I f  they adhere to the paper, moisten the other 
side of the paper by plac ing it  on a wet cloth, and they will slip 
off easily.

The smaller shapes or kisses m ay be stuck together in pairs 
with a little white of egg. The meringues, which are usually 
made larger, may be scooped out and filled with ice-cream or 
whipped cream. F illed with ice-cream, they are known as 
m e r i n g u e s  g l a c e e s .

C O C O N U T  K I S S E S

4  e g g - w h it e s  / z t e a s p o o n  le m o n  e x t r a c t

l/ z p o u n d  p o w d e r e d  s u g a r  M o is t  c o c o n u t

B eat the egg-whites stiff, add sugar and beat until light and 

white, then add the lemon extract, and enough coconut to make 

it as thick as can be easily stirred with a spoon. D rop on greased 
paper and bake in a slow oven (250 ° -3 00°  F .).

K O R N E T T E S

1 e g g - w h it e  Ya c u p  c h o p p e d  p o p - c o r n

Y i c u p  lig h t  b r o w n  s u g a r  Ya t e a s p o o n  s a lt

2  t e a s p o o n s  s h o r t e n in g  t e a s p o o n  v a n illa

B eat the white of the egg very stiff and, still beating, mix in 
the sugar. Melt the shortening and into this stir the chopped 
pop-corn, salt and vanilla. Fold the two mixtures together and 
drop by spoonfuls on a greased baking-sheet. Bake in a slow 
oven (250 ° -3 00°  F .).



R A I S I N  N U T  D E L I G H T S

3 e g g - w h it e s  l/z  c u p  b r o k e n  p e c a n s

l/z  c u p  g r a n u la t e d  s u g a r  l/z  c u p  s e e d e d  ra is in s

B eat the egg-whites until they are stiff enough to hold their 
shape, then beat in the sugar gradually. Fold in the nuts and 
raisins and drop from a spoon on to the baking-pan. Bake in 
a slow oven (25 0 ° -3 0 0 °  F .).

A l m o n d —
M A C A R O O N S

l/z  p o u n d  s w e e t  a lm o n d s  l/z  p o u n d  p o w d e r e d  s u g a r

2  e g g - w h it e s

B lanch the almonds and pound them to a paste; add the 
sugar and stiffly beaten egg-whites. W ork the whole together 
with the back of a spoon, then roll the m ixture in the hands to 
form balls about the size of a nutmeg. L ay them on a paper 
at least an inch apart, and bake in a slow oven (25 0 ° -3 0 0 °  F .) 
until light brown.

C o c o n u t —

1 e g g - w h it e  J/ 3 c u p  c o n d e n s e d  m ilk

1 %  c u p s  m o is t  c o c o n u t  l/ z t e a s p o o n  v a n illa

B eat the egg-white until stiff, then fold it  into the mixture 
of coconut and condensed milk. Add flavoring. D rop by 
spoonfuls on a greased baking-sheet and shape into cakes. Bake 
in  a slow oven (2 5 0 ° -3 0 0 °  F .) until lightly browned.

B r o w n  S u g a r —

1 e g g - w h it e  1 c u p  c h o p p e d  s a lt e d  n u t s  1 c u p  b r o w n  s u g a r

B eat the sugar into the stiffly beaten egg-white, and add the 
nuts. D rop by spoonfuls on a greased pan and bake in a slow 
oven (2 5 0 ° -3 0 0 °  F .).

N u t  O a t m e a l —

1 e g g  ^3 c u p  c h o p p e d  w a ln u t s

Yz c u p  s u g a r  y4 t e a s p o o n  s a lt

l/ 4 t e a s p o o n  v a n i lla  2  t e a s p o o n s  m e lt e d  s h o r t e n in g

%  c u p  r o lle d  o a t s

B eat egg until very light, add sugar slowly, beating con­
stantly. Add flavoring, oats, salt, nuts and melted shortening.



D rop from teaspoon on greased baking-sheet and bake in a slow 
oven (3 50° F .) until browned (about 10 m inutes). Remove 
from pan while warm. This makes about eighteen macaroons.

L A CE C A K ES

2 e g g s  1 t a b le s p o o n  b u t t e r  o r  o t h e r

Yz c u p  b r o w n  s u g a r  s h o r t e n in g

1 c u p  r o lle d  o a t s  Yz t e a s p o o n  v a n illa

Ya t e a s p o o n  s a lt

B eat the eggs, add the sugar and, when these are well mixed, 
add the oats and salt. Melt the shortening and stir into the 
mixture. Add vanilla. D rop by spoonfuls on a greased bak­
ing-sheet and spread very thin with the back of the spoon. 
Bake in a moderate oven (35 0 ° -4 0 0 °  F .) ten to twelve m in­
utes.

B U T T E R SC O T C H  ST IC K S

Ya  c u p  b u t t e r  1 c u p  s ift e d  flo u r

1 c u p  b r o w n  s u g a r  Ya t e a s p o o n  s a lt

1 e g g  1 te a s p o o n  b a k in g - p o w d e r

Ya  c u p  b r o k e n  p e c a n  m e a t s  1 t e a s p o o n  v a n illa

M e lt b u tte r in  a sauc epan, add sugar and when well blended 

rem ove fro m  the fire  and c ool, in  the sauc epan, u n til lu ke ­

wa rm . Ad d  unbeaten egg  to  m ix ture  and beat well.  M ix  
flour, sa lt  and ba king -po wder, and add to  the  sug ar m ix tu re ;  

then add the n u t  m eats and va nilla . Spread the m ix tu re  in  a 

sha llo w pan lined w ith  plain paper whic h has been greased. 

B ake 30 m inutes in  a h o t oven (4 00 ° -4 50°  F .). W h ile  ho t,  

c u t in to  strips an inc h wide and fo u r inches long . T his rec ipe 

m akes about tw o  dozen.

BR A N  C O C O N U T  D RO P S

1 c u p  c o o k in g  b r a n  2  e g g - w h it e s

Yz c u p  c o c o n u t  Y2 te a s p o o n  a lm o n d  e x t r a c t

Ya  c u p  s u g a r

B eat the egg -whites,  and add the o ther ingredients. D ro p  

fro m  a teaspoon on a greased baking -sheet. B ake in  a m od­

erate  oven (400°  F .) u n til browned.



C AN D IE S

'VS^/ H E N  sug ar and a liquid are boiled tog ether, a sirup is 

▼ V fo rm ed whic h grows thic ker as the boiling  c ontinues. 

T he thic kness o f the sirup determ ines the general typ e  o f c andy 

th a t  w ill result.

T esting  the  Sirup

T he sim plest and m ost ac c urate m ethod o f determ ining  

wh e th e r the  sirup is th ic k enough fo r yo u r purpose is to  m easure 

its tem pera ture , because the tem pera ture  rises steadily as the 

sirup thic kens.

A  C a n d y  T h e r m o m e t e r  registering up to 3 50° F. is not 
expensive, and it  will not only give you a higher average of 
success in candy making but will save you the time and labor 
that must otherwise be given to testing the sirup. A table 
giving the various stages of sugar cookery will be found on 
page 12.

I f  Y o u  A r e  N o t  P r o v i d e d  W i t h  a  T h e r m o m e t e r , the 

fo llo win g  tes t w ill help yo u  to  determ ine when to  take yo u r  

c a ndy fro m  the fire .

D ro p  a little  sirup in to  ic e-c old wa te r and pinc h it  between 

the thum b and fing er:

S o f t  b a l l  s t a g e  (fo r fondant and fudge) the sirup forms a 
soft ball which loses its shape immediately when removed from 
the water.

S t i f f  b a l l  s t a g e  (fo r caramels and nougat) the sirup forms a 
stiff ball which retains its shape for a second or two when 
removed from the water and then flattens out.

H a r d  b a l l  s t a g e  (fo r molasses taffy and soft candies to be 
pulled) the sirup forms a hard ball which will roll about on a 
cold buttered plate when removed from the water.

L i g h t  t o  m e d i u m  c r a c k  s t a g e  (fo r toffee and butterscotch and 
hard candies to be pulled) the sirup forms spirals or threads 
which are brittle under water but which soften when removed 
from the water and stick to the teeth when chewed.

H a r d  c r a c k  s t a g e  (for clear brittle candies) the sirup forms 
spirals or threads which are brittle when removed from the 
water and do not stick to the teeth when chewed.
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C r e a m y  C a n d i e s — C ream iness is desirable in  s o ft  candies. 

" C rea m y” m eans th a t the tex tu re  should be ve ry  sm ooth, n o t  

g ra in y a t  a ll;  s o ft  b u t n o t stic ky. T his m eans th a t the sug ar 

m ust n o t rem ain as a sirup, bu t m ust c rysta llize . T he c rysta ls ,  

ho wever,  m ust be ve ry  fine, so th a t  th e y c an n o t  be fe lt  b y  

the fingers o r in  the m outh.

C rea m y c a ndy should n o t be overc oo ked. I f it  reac hes too  

high a tem pera ture , ac c identa lly, a little  w a te r m a y be added 

and it  m a y be rec ooked to  the c o rrec t tem perature . T his does 

no t g ive as good a result as one c ooking  to  the c o rre c t tem pera ­

ture ,  b u t it  im proves a po o r produc t.

C re a m y c a ndy should be c ooled before it  is beaten. B eating  

c a ndy while  it  is h o t causes larg e c rysta ls to  fo rm  and g ra in y 

c a ndy results. I f c rysta ls  th a t  fo rm  on the side o f the pan in 

whic h c a ndy is c ooked fa ll bac k in to  the c andy, th e y tend to  

cause larg e c rysta ls to  fo rm  and to  m ake g ra in y c andy.

A  sm all a m o unt o f c o rn sirup tends to  p re ve n t g ra in y c andy.  

C re a m y c andies m ade w ith  c orn sirup w ill require  lo ng er bea t­

ing  before  c rysta lliza tio n takes plac e tha n w ill c andies m ade 

fro m  all g ra nula ted sugar. T he y also so ften m ore q u ic kly on  

standing . I f too  m uc h sirup is. used, the  c a ndy w ill no t c rys ta l­

lize at a ll and the best thing  to  do w ith  it is to  boil it  u n til it  

reac hes the pro per stage fo r  a pulled o r brittle  c andy.

O ne-eig hth teaspoon o f c ream  o f ta rta r  o r o n e -h a lf teaspoon 

o f lem on-juic e o r ac etic  ac id to  tw o  cups o f sug ar m a y be used 

instead o f c orn sirup o r gluc ose. T he y c hange p a rt  o f the  g ra n­

ulated sugar to  gluc ose during  the c ooking  process.

Ingredients U sed in C andies

S u g a r s — Granula ted, c onfec tio ners’, bro wn and m aple sugar,  

c orn sirup, molasses, ho ney and m aple and c ane sirups are all 

used in c andy, ac c ording  to  the  fla vo r and te x tu re  desired. T he  

lig h t-b ro wn  sug ar should be chosen ra th er tha n the da rker 

bro wn, fo r  a c a ndy o f delic ate fla vo r.  T he same thin g  is tru e  i f  

c o rn sirup o r molasses is used; the lig h te r c olor gives the  less 
stro ng  flavor.

B ro wn sugar and molasses c ontain  an acid, whic h i f  used in  

c andies w ith  m ilk causes the m ilk to  c urdle. T herefo re ,  c a ndy 

c ontaining  these tw o  ingredients should be stirred while  it  is 

c ooking . C rysta lliz a tio n  does n o t rea dily oc c ur here because 
the m ilk tends to  pre ve n t it.  .



O t h e r  I n g r e d i e n t s — N uts o f all sorts, c hoc olate o r cocoa, 

b u tte r,  m ilk,  c ream , eg g -whites and fru its  suc h as dates, figs, 

raisins and c andied c herries, g ive special fla vo r o r tex ture .

B u tte r is o fte n  used because o f its fla vo r and because it  tends  

to  m ake a c rea m y pro duc t.  O th e r m ild-fla vo red fa ts  m a y 

be used instead o f b u tte r,  p a rtic u la rly in  c andies c ontaining  

c hoc olate, b ro wn  sug ar o r molasses.

C hoc ola te  c ontributes fla vo r and tends to  m ake a sm ooth  

c a ndy because o f the fa t  it  c ontains. T hree tablespoons o f cocoa 

and two -th ird s  o f a tablespoon o f b u tte r m a y be used instead 

o f one square o f c hoc olate.

F resh m ilk, dried m ilk o r c anned m ilk, sweetened o r u n ­

sweetened, m a y be used in  candies.

C H O C O L A T E  F U D G E

2 cups sugar %  cup m ilk

1 or 2 squares choc olate 1 teaspoon vanilla

Ys teaspoon c ream  o f ta rta r 2 tablespoons butter 

or 2 tablespoons c orn sirup

M ix the sugar, m ilk, grated chocolate, cream of tartar or corn 
sirup and boil rather slowly, stirring until the ingredients are 
well blended. Boil to the soft-ball stage (238°  F .). Remove 
from the stove, add the butter, but do not stir it  in. When 
lukewarm, add the vanilla and beat until it  creams; that is, 
until the shiny appearance disappears and the fudge will hold 
its shape when dropped from the spoon. Spread it  in a buttered 
pan and when it  hardens mark it  into  squares.

M A R S H M A L L O W  F U D G E

T o  the rec ipe fo r  c hoc olate fudg e add three tablespoons o f 

m a rshm a llow c ream  ju st a fte r ta king  it  fro m  the fire. B eat 

well and po ur in to  buttered pans.

M A P L E  F U D G E

2 Yz cups maple sugar cup boiling water

1 c up c ream  or m ilk 1 c up broken nut-m eats

B reak the maple sugar into small pieces and heat it  in a 
saucepan with the water. When it  is dissolved, add the m ilk. 
Boil to the soft-ball stage (238°  F .) . Remove from the fire



and cool. When it  is lukewarm, beat until it  creams and add 
the nut-meats. Spread it  in a buttered pan and when it  hardens 
mark it  into squares.

D I V I N I T Y  F U D G E

2 cups sugar 
Y z  cup corn sirup 
Y z  cup water 
Ya cup candied cherries

2 egg-whites 
% cup blanched almonds 
1 tablespoon almond or 

lemon extract

P ut the sugar, water and corn sirup into a saucepan. Stir 
it  while it  dissolves over the fire, then let it  boil without stirring 
to the light crack stage (265 0 F .) . While it  is cooking, beat the 
whites of eggs stiffly and when the sirup is ready pour it over 
them, beating constantly. B eat until creamy, add nuts, cherries 
and extract, and pour into buttered tins.

M A P L E  D I V I N I T Y  F U D G E

F ollow preceding recipe, using in addition one-half cup 
maple sirup.

O T H E R  V A R I A T I O N S  O F  F U D G E

Brown sugar may be used partly or entirely in place of white 
or maple sugar. I f  brown sugar is used, the cream of tartar or 
corn sirup should be omitted.

Condensed m ilk m ay be used instead of fresh milk. I t should 
have water added according to the directions on the can.

Peanut butter m ay be used instead of chocolate, using two 
tablespoons of the butter to each cup of sugar in the recipe. 
Like butter or other fat it  should be added after the fudge is 
cooked.

Marshmallows or marshmallow cream may be added to any 
fudge after it  has been taken from the fire. One cup of marsh­
mallow to two cups of sugar is a good proportion.

Any kind of broken nuts, inc luding coconut, m ay be added 
to the fudge just before it  is turned into the pan.

Candied cherries, or other fruits, chopped candied orange- 
peel or citron may be added. D ates and raisins are often used.

F lavoring m ay be varied to suit. O range extract is good with



brown sugar, chocolate or molasses. Lemon extract or lemon- 
juice is good in a white-sugar fudge from which the chocolate is 
omitted.

F U D G E - C O V E R E D  D A T E S

C ut dates in half , lengthwise; remove the pits and lay the 
halves at intervals on a greased dish. Make fudge according to 
any fudge recipe and drop a teaspoonful on each half  date. This 
must be done quickly, to avoid letting the fudge harden in the 
pan. The hardening m ay be delayed b y standing the pan in a 
larger one containing hot water.

P A N O C H A

3  c u p s  b r o w n  s u g a r  1 t e a s p o o n  v a n i l la

1 c u p  m i lk  1 c u p  n u t - m e a t s

2  t a b le s p o o n s  b u t t e r

P ut the sugar and m ilk into a saucepan and cook to the soft­
ball stage, or 2 3 8 °  F .  Remove from the fire, add butter and 
vanilla, and cool without stirring. When it  is lukewarm, beat 
until it  is creamy. Stir in the broken nut-meats. H ickory 
nuts, walnuts or pecans are especially nice. Pour into a buttered 
pan and when it  hardens mark into squares.

M A P L E  P R A L I N E S

2  c u p s  s u g a r  1 c u p  m a p le  s i r u p

3 4  c u p  m i lk  2  c u p s  p e c a n - m e a t s

Boil the sugar, m ilk and maple sirup until the m ixture 
reaches the soft-ball stage (238°  F .). Remove from the fire 
and cool. When it  is lukewarm, beat until it is smooth and 
creamy. Add any kind of broken nut-meats and drop on 
buttered paper from the tip of a spoon, making little mounds.

F O N D A N T

2 cups granulated sugar 2 tablespoons corn sirup or
1 cup water y 8  teaspoon cream of tartar
1 teaspoon vanilla

Put the sugar, corn sirup and water in a saucepan and heat 
slowly. Do not let it  begin to boil until the sugar is dissolved. 
Wash down the sides of the pan with a fork wrapped in a damp



cloth or else cover and cook for two or three minutes so that 
the steam will carry down the crystals that have been thrown 
on the side of the pan. Remove the cover and continue to boil 
slowly without stirring to the soft-ball stage (238°  F .). W hile 
cooking, keep the cover on part of the time so the steam can 
help to keep the crystals washed down.

Remove from the fire and pour at once on large platters or 
slabs which have been dipped into cold water, and let it  stand 
until it  is lukewarm. Stir with a spatula or a fork till it  is 
creamy; then knead with the hands until it  is smooth and free 
from lumps.

F ondant is better if  allowed to ripen for several days before 
being used. I t m ay be wrapped in waxed paper and put into a 
tightly covered jar. When it  is to be used for centers of dipped 
bonbons the centers should be shaped by hand or in molds and 
allowed to stand in the air until the surface loses all stickiness. 
Then the shapes may be dipped into the coating.

H O N E Y  F O N D A N T

2  c u p s  g r a n u la t e d  s u g a r  %  c u p  h o n e y  1 c u p  w a t e r

Proceed as for plain fondant.

C A N D I E S M A D E  F R O M  F O N D A N T

T u t t i - F r u t t i — K nead fondant and flavor with cherry or 
almond extract. K nead into it one-third its amount of a mix­
ture of raisins, dates, figs, candied cherries, citron, orange-peel 
or other candied fruits, which haye been chopped together. 
Shape into a flat cake and cut after it stands for an hour.

W i n t e r g r e e n  C r e a m s — Melt a portion of fondant in the 
upper part of a double boiler until it is soft enough to drop 
from a spoon. I t may be necessary to add a few drops of hot 
water. Color it with red vegetable coloring to a delicate pink. 
F lavor with oil of wintergreen. Stir until it is creamy. D rop 
from a teaspoon on oiled paper.

P e p p e r m i n t  C r e a m s — Follow instructions given for winter­
green creams, but leave the fondant uncolored and flavor with 
oil of peppermint.

N u t  C r e a m s — K nead fondant and flavor with almond or 
coffee extract. K nead into it a mixture of chopped nuts or



moist coconut. Shape into balls, squares or other shapes attrac­
tive for dipping into chocolate.

S t u f f e d  D a t e s ,  a n d  P r u n e s — Stone dates or prunes and 
stuff them with fondant which has been colored pink and 
flavored with rose water. A  whole nut-meat should be inserted 
with the fondant.

C h o c o l a t e  B o n b o n s — Melt very slowly a good quality of 
specially prepared dipping chocolate, sweetened or unsweetened, 
in the top of a double boiler. Do not heat the water under the 
chocolate above 120° F ., for overheating spoils chocolate for 
dipping. Stir it  constantly while it  is melting to keep an even 
temperature, and after it  has melted, beat it  thoroughly. Keep 
the heat very low during the dipping process. To dip centers, 

use a fork or confectioner’s dipper. D rop centers in one at a 

time and when covered place on oiled paper. The room in 

which dipping is done should be cool, so that the chocolate may 

harden quickly.

M A R S H M A L L O W S

2  t a b le s p o o n s  g e la t i n  J/ 8 t e a s p o o n  s a lt

]/4 c u p  c o ld  w a t e r  1 t e a s p o o n  v a n i lla

y 4 c u p  b o i li n g  w a t e r  C o n fe c t i o n e r s ’ s u g a r

2  c u p s  s u g a r

Soak the gelatin in the cold water until it  has taken up all the 

water. Boil the sugar and water to the soft-ball stage (238° 

F .). Add vanilla and salt to gelatin. Pour the sirup slowly 

over the gelatin, beating constantly with a whisk until cool and 

thick. B utter a shallow pan slightly and dust with confection­

ers’ sugar. T urn the marshmallow m ixture into the pan and 

smooth the top evenly. D ust with confectioners*  sugar. Let it 

stand over night. In the morning cut it  into small squares and 

roll in confectioners’ sugar.

V AR I AT I O N S F OR  M AR SH M AL L O W S

Chopped nuts, dates, figs, raisins or candied cherries may be 
added to the recipe for marshmallows. Plain marshmallows 
may be rolled in coconut before being rolled in sugar, or they 
m ay be dipped in melted chocolate. Marshmallows m ay be 
tinted any desired color.



V a n i l l a —

2  c u p s  s u g a r  

l/z  c u p  c o m  s i r u p  

y2 c u p  m i lk  

1 t e a s p o o n  v a n i l la

C AR AM E L S

4  t a b le s p o o n s  b u t t e r  

1 c u p  c r e a m  o r  c o n d e n s e d  

m i lk

Cook the ingredients,' except the vanilla? to  the stiff-ball 

stage, or 246° F. Remove from the fire, add the vanilla and 

pour into a buttered pan. When it  is cold, turn it  out of the 

pan and cut it  into squares.

C h o c o l a t e — Use the same ingredients as for vanilla cara­

mels but reduce the cream or condensed m ilk to one-half cup 

and add three squares of chocolate. B reak the chocolate in 

small pieces, add to the other ingredients and proceed as for 

vanilla caramels.

M O L A S SE S  T A F F Y

2  c u p s  m o la s s e s  4  t a b le s p o o n s  b u t t e r  o r  o t h e r

1 c u p  g r a n u la t e d  s u g a r  f a t

%  c u p  w a t e r  l/ 2 t e a s p o o n  v a n i l la

l/$  t e a s p o o n  s o d a

Cook the molasses, sugar and water slowly to  the hard-ball 
stage (260°  F .) stirring during the latter part of the cooking 
to prevent its burning. Remove from the fire, add the fat, 
soda and vanilla and stir enough to mix. Pour into a greased 
pan and, when cool enough to handle, pull it  until it  becomes 
light in color. Stretch it  into a long rope and cut with scissors 
into small pieces.

W H I T E  T A F F Y

2  c u p s  g r a n u la t e d  s u g a r  l l/ 2 t a b le s p o o n s  v i n e g a r

l/ 2 c u p  w a t e r  1 t e a s p o o n  le m o n  o r  v a n i lla

1  t e a s p o o n  g ly c e r i n  e x t r a c t

Boil the sugar, water, glycerin and vinegar to  the hard-ball 
stage (260°  F .). Add flavoring. Pour on to a greased platter. 
When cool enough to handle, pull until very white, stretch into 
a long rope, and cut into short pieces.



N O U G A T

2  c u p s  s u g a r  1 t e a s p o o n  v a n i lla

14 cup c o r n  sirup 1 14 c u p s  n u t - m e a t s

1 cup w a t e r  14 c u p  c a n d ie d  c h e r r ie s

4  e g g - w h i t e s

Boil together half  of the sugar, half  of the water and half  of 
the corn sirup to the stiff-ball stage (24 6 ° -2 5 0 °  F .) . Remove 
the sirup from the fire and pour it  slowly over the well-beaten 
whites and continue beating until it  is cool. W hile beating, 
cook the remaining half  of the ingredients to the stiff-ball stage. 
Remove and add at once to the first mixture, beating while 
adding. When cool, add the vanilla, nut-meats and candied 
cherries and pour into buttered pans. Smooth over the surface 
and let it  stand over night before cutting. In the morning cut 
and wrap in waxed paper.

B U T T E R SC O T C H

1 c u p  g r a n u la t e d  s u g a r  1 4  c u p  b u t t e r

1 c u p  b r o w n  s u g a r  1 t e a s p o o n  v a n i l la  o r  le m o n

1 4  c u p  l i g h t  c o r n  s i r u p  e x t r a c t

1 c u p  w a t e r

P ut sugar, sirup and water into a saucepan and set over 
direct heat. Stir until the sugar is dissolved, then cook without 
stirring to the stiff ball stage (250°  F .). Add fat and cook to 
the medium crack stage (280°  F .) , for soft butterscotch, or to 
the hard crack stage (300°  F .) for brittle candy. Remove from 
fire, add the flavoring and pour on a greased slab. Mark while 
still warm and when cold break into pieces.

M A P L E  SC O T C H

1 c u p  m a p le  s u g a r  1 t e a s p o o n  v i n e g a r

14 c u p  w a t e r  4  t a b le s p o o n s  b u t t e r

Boil together the maple sugar, water and vinegar to  the stiff- 
ball stage (246°  F .) . T hen add the butter and cook to the 
medium-crack stage (280°  F .) . T urn into  a well-buttered 
pan. Mark while still warm, and when cold break into pieces.



N o. 1. PO P -CO R N  B AL L S

3  q u a r t s  p o p p e d  c o r n  1 c u p  w a t e r

1 c u p  s u g a r  %  t e a s p o o n  s a lt

l/ i  c u p  w h i t e  c o r n  s i r u p  1 t e a s p o o n  le m o n  o r  v a n i l la

D iscard all imperfect kernels and put the popped corn into  
a large pan. Cook sugar, sirup and water to the medium-crack 
stage (280°  F .). Add flavoring and salt. Pour over the 
corn, stirring with a spoon so that all kernels will be evenly 
coated. Shape the corn into balls, lay on waxed paper, and wrap 
in waxed paper.

N o. 2.

3 q u a r t s  p o p p e d  c o r n  

1 c u p  h o n e y  

1 c u p  s u g a r

Proceed as for No. 1.

%  c u p  w a t e r  

2  t a b le s p o o n s  b u t t e r  

l/ 4 t e a s p o o n  s a lt

M AP L E  N U T  B R IT T L E

1 c u p  l i g h t - b r o w n  s u g a r  1 t e a s p o o n  v a n i l la

1 c u p  m a p le  s u g a r  1 c u p  b r o k e n  n u t - m e a t s

Z2 c u p  w a t e r  2  t a b le s p o o n s  b u t t e r

J/4  t e a s p o o n  s a lt

Boil the sugar and water to  the stiff-ball stage (246°  F .). 

Then add the fat and cook to the brittle stage (2 9 0 ° -3 0 0 °  F .). 

Add the vanilla and salt and. pour over the nut-meats, which 

have been placed on a buttered pan. When cold, break into 

pieces.

P E A N U T  B R I T T L E

2  c u p s  g r a n u la t e d  s u g a r  1 t e a s p o o n  s a lt

1 p i n t  c h o p p e d  p e a n u t s

4

Put the sugar into an iron frying-pan and heat slowly, stirring 

constantly, until the sugar is melted and turns a light brown 

color (slightly above 300° F .) . Spread the chopped peanuts 

in a buttered tin, sprinkle them with the salt, warm the tin 
slightly and pour the melted sugar over the peanuts.



T U R K I S H  D E L I G H T

3  t a b le s p o o n s  g e la t i n  l/ 2 c u p  h o t  w a t e r

2  c u p s  s u g a r  G r a t e d  r i n d  a n d  ju i c e  o f

* 4  c u p  c o ld  w a t e r  1 le m o n

G r a t e d  r i n d  a n d  ju i c e  o f  R e d  o r  g r e e n  c o lo r i n g

1 o r a n g e

Soak the gelatin in the cold water. Put the sugar and hot 
water in a saucepan. When it  reaches the boiling-point, add 
the gelatin and simmer twenty minutes. Add color and the 
flavorings; strain into a bread-pan which has been rinsed with 
cold water. T he m ixture should be from one-half to  one inch 
in  depth.

When it  is cold, turn  it  on to  a board. C ut into cubes or 
other shapes and ro ll in confectioners’ sugar.

I f  you prefer other flavors, such as peppermint, wintergreen 
and clove, omit the fruit juice and rind, add one-half cup of 
water, and flavor with a few drops of oil of peppermint, oil 
of wintergreen, oil of cloves, etc.

C O C O N U T  C O N E S

2  c u p s  s u g a r  3 e g g - w h i t e s

%  c u p  w a t e r  2  c u p s  m o is t  c o c o n u t

l/ 2 t e a s p o o n  v a n i l la

Boil the sugar and water together to the soft-ball stage ( 2 3 8 °  

F .). Add the vanilla and pour it  slowly over the stiffly beaten 
whites of the eggs beating constantly until light and foamy. 
Stir in the coconut and drop on buttered tins b y teaspoonfuls. 
Shape each confection like a cone. Bake in a slow oven (300°  
F .) for about twenty minutes.

M A R Z I P A N

2  e g g - w h i t e s  1 c u p  c o n fe c t i o n e r s ’ s u g a r ,

1 c u p  a lm o n d  p a s t e  m o r e  o r  le s s

l/ 2 t e a s p o o n  le m o n  o r  v a n i lla

B eat the egg-whites and mix with the almond paste. Add 
the flavoring and enough sugar to make the mixture stiff enough 
to handle. A fter it  has stood over night, it  m ay be molded into 
small shapes of fruits or vegetables such as pears, apples or car­
rots and colored with vegetable colors, or it  m ay be cut into



small pieces and dipped in chocolate or other coating, or used 
as the center for candied cherries, dates, prunes, etc.

T he almond paste m ay be bought at a confectioner’s, or the 
almonds m ay be blanched and pounded. T wo and two -thirds 
cups shelled almonds make one cup of paste.

ST U F F E D  SP I C E D  P R U N E S

Yz p o u n d  p r u n e s  

Yz c u p  s u g a r  

Ys c u p  c o r n  s i r u p  

Ys c u p  w a t e r  

3 t o  6  c lo v e s

Ys t e a s p o o n  g r a t e d  n u t m e g  

Yz t e a s p o o n  c in n a m o n  

5  a lls p ic e  b e r r ie s  

Ys t e a s p o o n  m a p le  f la v o r i n g  

C h o p p e d  n u t - m e a t s

Soak the prunes over night, after washing them thoroughly. 
D rain off the water; add the sugar, sirup, water and spices and 
simmer slowly until the sirup is all absorbed b y the prunes. 
C ut a slit along one side of each prune, slip out the stone and 
fill the cavities with chopped nut-meats moistened with a little 
sirup or with cream. Ro ll in confectioners’ sugar.

T U T T I - F R U T T I  C A N D Y

1 p o u n d  r a is in s  1 p o u n d  fig s

Ya p o u n d  w a ln u t - m e a t s  Y2 p o u n d  p r u n e s

1 p o u n d  d a t e s  C o n fe c t i o n e r s ’ s u g a r

Soak the prunes over night. Steam until they are soft and 
remove stones. Wash the figs, and steam them twenty min­
utes. Wash the dates and remove the stones. Put the f ruit 
and nuts through a food-chopper. P ut confectioners’ sugar on 
the board and with the hands work the fruit and nuts until 
well blended. Roll to about one-quarter inch thick, using the 
sugar to dredge the board and ro lling-pin. C ut in any desired 
shape, ro ll in sugar, pack in layers in a tin box, using waxed 
paper between the layers.

H O L I D A Y  C O C O N U T  B A L L S

Yi c u p  c o r n  s i r u p  Ya c u p  c u r r a n t s

Ya t e a s p o o n  m a p le  c u p  r a is in s

f la v o r i n g  1 c u p  m o is t  c o c o n u t

Stir the ingredients together to make a stiff loaf. Pack in a 
small cake-tin. Chill in the refrigerator and ro ll into small 
balls. D ust with confectioners’ sugar.
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S A L T E D  A L M O N D S  O R  P E A N U T S

B lanch the almonds or remove the thin brown skin from the 
peanuts. D ry the almonds well. P ut a small amount of oil 
into  a dripping pan, pour in the nuts and stir them until they 
are well coated. T here should be no excess oil in the pan; just 
enough to give an o ily surface to each nut. Set the pan in the 
oven, and stir the nuts often until they become light brown. 
D rain them in a colander, spread on a platter and sprinkle with 
salt.

T o  B l a n c h  A l m o n d s — Shell the nuts and pour bo iling 
water over them. Let them stand from two to five minutes, 
until the brown skin can be slipped off with the fingers. Pour 
off the water and remove the skins.

G L A C E  F R U I T S O R  N U T S

2  c u p s  s u g a r  S m a ll f r u i t s  o r  s e c t io n s  o f

1 c u p  w a t e r  la r g e r  f r u i t s  o r  w h o le  n u t -

3 4  c u p  l i g h t  c o r n  s i r u p  m e a t s

Make a sirup of the sugar, water and corn sirup. Boil, with­
out stirring, to  the hard crack stage (300°  F .). Remove the 
saucepan from the fire and put it  into an outer pan of boiling 
water to keep the sirup from hardening. D rop in the well 
drained fruit or the nut-meats, a few at a time. Skim out and 
place on heavy waxed paper to dry.

C A N D I E D  F R U I T S

S i r u p  f o r  C a n d i e d  F r u i t s —

2  c u p s  s u g a r  J 4  c u p  l i g h t  c o r n  s ir u p

1 c u p  w a t e r

Boil together until the sirup spins a thread when dropped 
from the spoon (234°  F .).

C a n d i e d  P e a r s ,  P e a c h e s ,  P l u m s , a n d  C h e r r i e s — Pare, 
core, slice or otherwise prepare the fruits to be candied. Have 
them drained clear of all juice and add them to the boiling 
sirup, being careful not to have them crowded. Simmer until 
the fruits are clear. Skim from the sirup, drain, spread on a



screen and allow them to dry until they are no longer sticky. 
Pack between sheets of waxed paper and place in a tin box or 

a glass jar.

C a n d i e d  Q u i n c e s , P i n e a p p l e s  a n d  F i g s — Prepare fruits by 
washing, paring or slicing as desired, then simmer in clear water 
until tender. D rain and use the water in which the fruits 
were cooked to make the sirup. Proceed as in the preceding 
recipe.

C a n d i e d  O r a n g e , L e m o n  o r  G r a p e f r u i t  P e e l — C ut the 
peel into  halves or quarters. Let them stand over n ight in salted 
water (one tablespoon salt to one quart water). D rain and 
wash thoroughly. Simmer in clear water, changing the water 
several times until it  has no bitter taste. When the peel is 
tender, drain, cut into strips or add whole to the sirup and sim­
mer until it  is transparent. D rain, ro ll in granulated sugar, and 
allow the peel to dry well before packing.

F R U I T  P A S T E  C A N D I E S

F r u i t  P a s t e — Paste m ay be made from most kinds of f ruit-  
pulp after the juice has been drained off for jelly, or it  m ay be 
made from fresh or canned fruit. A  combination of the pulp 
of two or more kinds of f ruit gives a delicious result.

Press the pulp through a rather fine strainer, measure it  and 
to one pint of pulp add one and one-third cups of sugar. Cook 
this mixture, stirring it  and taking care not to let it  scorch. 
When the paste is thick and clear, turn it  out on a platter which 
has been brushed with unsalted fat. Let it  stand and dry until 
a film forms over the top. T hen turn it  on to a wire screen 
and dry until it  loses its stickiness. T o get the best results, dry 
it as quickly as possible in the open air. Ro ll the dried paste in 
thick paraffin paper and pack it in tin boxes or glass jars fo r 
future use. For finish, dip in fondant or chocolate.

S P U N  S U G A R

2  c u p s  s u g a r  1 c u p  w a t e r

y 8 t e a s p o o n  c r e a m  o f  t a r t a r

D issolve sugar in water, bring slowly to bo iling po int and
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bo il to 280° F. Add cream of tartar and continue bo iling with­
out stirring until the sirup reaches 310° F . In the mean­
time, have prepared 2 oiled wooden spoon handles securely 
anchored in kitchen-cabinet drawers, with a clean paper spread 
on the floor below. When the sirup reaches 310° F . remove 
quickly to a pan o f cold water to stop the bo iling, then to pan 
of hot water. T int with food colors if  desired. D ip the spinner 
(a spoon, large knife or egg whip will serve) into the sirup and 
swing back and forth over the handles. T he sugar falls in 
long threads. I f  the sirup thickens as you work, heat the water 
in the lower pan until the sirup melts and continue spinning. 
Use at once as decorative nests for ice cream, meringue glace, 

B aked Alaska or E aster eggs,

P U L L E D  S U G A R

2  p o u n d s  l o a f  s u g a r  1 t e a s p o o n  g lu c o s e

1  c u p  w a t e r  y4 t e a s p o o n  c r e a m  o f  t a r t a r

Add water to sugar in a saucepan and when completely dis­

solved turn on heat, add glucose and cream of tartar and boil 

as quickly as possible to 312° F . Remove at once to pan of 

cold water to stop bo iling, then pour sirup onto a ligh tly oiled 

slab. I f  different colors or flavors are wanted, divide the sirup 

as desired. As edges cool, lif t  with knife and turn in to the 

center. When sugar is cool enough to handle, pull from sides, 

turning in to the center, and ro ll into a ball. W ork in a warm 

place so sugar does not cool too quickly as you work and be 

sure that all parts are pulled equally. When it becomes quite 

satin-white and china-like in appearance, start your design. 
Ribbons are made b y pulling a straight piece, cutting the edges 

quickly and then arranging in knots or bows. Set aside to cool 

slowly so they will not crack.

F or flowers and leaves, p u ll a sm all end in to  peta l shape, pinc h  

o ff the  end, w o rk  the edges th in  and c urve  in to  desired shape. 

P u t the petals tog ether as yo u  w o rk  to  fo rm  the flower, then  

pinc h the lo wer ends to g ether and a tta c h to  a new tin  wire ,  or 

a tta c h to  a green pulled-sug a r stem . D etac hed leaves m a y be 

m ounted on wire  and le ft  unc overed.



F R U I T  D E SSE R T S

F resh F ruits

THRE SH fruits are the simplest and easiest of all desserts to pre­

pare, and furnish one of the most wholesome sweets. T hey 

are at their best when served ripe and in season. When fruit 
comes from the market it should be looked over and kept in a 
cooi place. All fruit should be washed before it is served.

F R E SH  B E R R I E S

T urn the berries out of the container and spread them on a 
platter or board so that they are not piled up on one another. 
I f  there are any noticeably soft or moldy, remove them and 
set the rest in the refrigerator or other cool place until they 
are to be prepared for serving. T hen pipk them over carefully, 
wash and drain. Strawberries are usually hulled, but when 
very large and perfect they may be served with the hulls on and 
dipped into powdered sugar when they are eaten.

M E L O N S

All melons should be served very cold. T hey m ay be laid 
on chopped ice when served but the ice should never be placed 
in or on the edible parts of the melon.

C a n t a l o u p — Cut the cantaloup in half  and with a spoon 
remove the seeds without injuring the flesh. E ach half  may be 
served alone or it  m ay be filled with fresh berries or other fruit 
or with ice-cream. When used as an appetizer at the beginning 
of a meal, a quarter of a large cantaloup is enough. Chilled 
melon balls are often served.

H o n e y d e w  a n d  C a s a b a  M e l o n s — These are usually cut 
lengthwise and served in sections two or three inches wide.

W a t e r m e l o n — To serve a whole watermelon at the table, 
cut it  in half, crosswise, and cut a slice from each end to make 
it stand on a platter. G arnish the platter with green leaves.

The melon may be served in round slices, or in half  or quarter 
slices from which the rind may or may not have been removed; 
the pulp m ay be shaped in bails or dice and served in glasses^
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or it  may be scooped out in large spoonfuls and served in a 
watermelon tub shaped from the rind.

For other suggestions for serving melons, see Index.

See Index.

G R A P E F R U I T

O R A N G E S

C ut oranges in half  crosswise. W ith a sharp knife, loosen 
the pulp from the center and from the dividing fiber. Serve 
two halves to each person.

An attractive dessert is made b y cutting oranges crosswise in 
quarter-inch slices and laying the slices in an overlapping row 
on a glass plate, allowing about four slices to each person. The 
slices may be sprinkled with sugar and moist coconut or served 
plain.

I C E D  O R A N G E  J U I C E

F ill small glass cups with strained orange-juice and set each 
in the center of a plate filled with cracked ice. T his makes a 
delicious and beautiful f ruit course for breakfast.

ST U F F E D  P E A C H E S

Pare large peaches and cut a slice from the top of each. R e­
move the pits without breaking the fruit and fill the hollow 
with nuts or with any chopped fruit, such as apples, citron or 
raisins. Sprinkle with sugar and a little cinnamon or nutmeg. 
Pour custard over the peaches and bake. O r serve cold soft 
custard with the uncooked chilled fruit.

SL I C E D  B A N A N A S

Chill and slice well ripened bananas, serve with cream or 
lemon-juice and sugar.

N o . 1. F R E SH  F R U I T  C U P  -

Yz p in e a p p le  3 o r a n g e s

1 c u p  s t r a w b e r r i e s  2  t a b le s p o o n s  le m o n - ju i c e

3  w e ll  r ip e n e d  b a n a n a s  S u g a r

Peel and dice the pineapple, bananas and oranges. Wash and 
hull the strawberries. Mix all together, with the lemon-juice 
and sugar, and set in the refrigerator until very cold.



N o. 2— Peel and slice oranges and arrange in a glass dish al­
ternate layers of oranges and sugar until all the f ruit is used. 
Whip some sweet cream very stiff, sweeten and flavor it  and 
spread it  over the oranges. Serve very cold.

Crushed pineapple and sliced bananas m ay be added, if  de­

sired.

N o. 3.

3 o r a n g e s  3  w e ll  r ip e n e d  b a n a n a s

1 c u p  d ic e d  p in e a p p le  1 c u p  m o is t  c o c o n u t

W ith a sharp knife cut the orange and pineapple into thick 
slices, then cut them into bits free from seeds and membrane. 
Slice the bananas thin. Arrange alternate layers of the different 
fruits in a deep dish and sprinkle each layer with sugar and 
coconut. O ver the whole pour any fruit-juice. Serve very 
cold.

M A C E D O I N E  O F  F R U I T

3  p e a c h e s  Y2 c u p  d ic e d  w a t e r m e lo n

3  p e a r s  1 c u p  r a s p b e r r ie s

Yz c u p  d ic e d  p in e a p p le  Yi CU P  s u g a r

Pare and slice peaches and pears, cut pineapple and melon in 
small pieces, mix fruit and sugar, and chill for one hour. Serve 
in glasses, adding one tablespoon whipped cream to each glass 
just before serving. A berry or piece of pineapple placed on 
the cream gives color to the dish.

V E R M O N T  Q U A R T E R E D  A P P L E S

6 f i r m ,  t a r t  a p p le s  3  t a b le s p o o n s  b u t t e r

4  t a b le s p o o n s  s h a v e d  m a p le  1 c u p  b o i lin g  w a t e r

s u g a r

Pare, quarter and core the apples, and place on an earthen­

ware pie-plate. Mix the maple sugar, butter and bo iling water 

and boil for five minutes. Pour this sauce over the apples, place 

in a moderate oven (3 50 ° -3 75°  F .) and bake until the apples 

are soft. Baste occasionally with the hot sirup. T his makes a 

delicious dessert served with cream. I t m ay also be served in 

the baking-dish with duck or goose.



A P P L E  S A U C E

N o. 1:— Wash, pare, quarter and core sour, juicy apples. 
Place them in a porcelain kettle with just enough water to keep 
them from burning and boil until tender. Add sugar to taste 
and boil a few minutes longer. Serve hot or cold.

A  few whole cloves or a dash of cinnamon or nutmeg or a 
little lemon-juice or a few seedless raisins m ay be cooked with 
the apples. Brown or maple sugar m ay be used instead of 
white.

N o. 2— Prepare as for No. 1 but place in a baking dish with 
fust enough water to start them cooking. Sprinkle with sugar. 
Cover and bake in a moderate oven (3 50 ° -3 75°  F .) until the 
apples are soft but not broken. Add more sugar and a little 
bo iling water if  necessary, and cook, uncovered, until the top 
is slightly browned.

N o. 3— Wash, quarter and core but do not pare apples. Cut 
out any bad spots. Stew until tender with just enough water 
to keep them from sticking to the pan. R ub through a colander 
or coarse strainer, add sugar to taste, and stir until the sugar 
is dissolved.

A P P L E  O R  O T H E R  F R U I T  S N O W

%  c u p  s o u r  a p p le  p u lp  L e m o n - ju ic e

S u g a r  3  e g g - w h i t e s

Pare, quarter and steam enough apples to make the required 
amount of apple pulp. Press through a sieve. Add sugar and 
lemon-juice to taste and fold into stiffly beaten whites very 
gradually. Pile on a glass dish, chill and serve with custard 
sauce or cream.

O ther fruits m ay be used in the same way. Uncooked fruit 
pulp may be used by grating fresh fruit and covering it  at once 
with lemon-juice to prevent discoloration.

B L U SH I N G  A P P L E S

6 r e d  a p p le s  

l l/2  c u p s  s u g a r  

J u i c e  a n d  g r a t e d  r i n d  o f  

1 o r a n g e

1 l/z  c u p s  w a t e r  

J u i c e  o f  1 le m o n  

W h i p p e d  c r e a m

W a sh and c ore the apples, 

sirup m ade o f the  sugar and

C o ok u n til th e y are tender in  

wa te r,  tu rn in g  so th a t the y w ill



cook evenly. Carefully remove the skin, scraping the red pulp 
from it  and pasting it  back on the sides of the apple. P ut the 
apples in a serving dish. Boil the sirup down to one cup and 
add the grated rind and the juice of one orange, the juice of 
one lemon, and, if  desired, nuts, candied orange peel or raisins. 
Pour sirup over the apples and serve with whipped cream.

J E L L I E D  A P P L E S

Pare and core the required number of apples and bake, steam 
or boil in sirup until tender. Cool. Cover the bottoms of indi­
vidual molds with lemon jelly, put in apples and cover with 
jelly. Unmold and serve with meringue or whipped cream.

B A K E D  A P P L E S

Select sound apples; core them and place from one teaspoon 
to one tablespoon of sugar in  each cavity. Place the apples in 
a baking-dish, add water to cover the bottom of the dish, and 
bake in a moderate oven (3 50 ° -3 75°  F .) until tender.

Sour apples cook more quickly than sweet ones, and summer 
or fall apples take less time to cook than winter apples.

Baked apples m ay be varied b y f illing the centers with brown 
sugar and raisins, sections of bananas, red cinnamon candies, 
marshmallow, marmalade or jelly, honey or corn sirup and 
lemon-juice, nuts, candied orange-peel, candied pineapple, pre­
served ginger, canned or fresh berries, peaches and other fruits 
or left-over fruit-juice. Meringues, custard sauce, whipped 
cream or marshmallow sauce may be used as garnish.

B A K E D  ST U F F E D  A P P L E S

6 la r g e  t a r t  r e d  a p p le s  1 t e a s p o o n  c in n a m o n

1 c u p  c h o p p e d  b a n a n a s  C h o p p e d  n u t - m e a t s

1 c u p  c h o p p e d  c r a n b e r r ie s  W h i p p e d  c r e a m

1 c u p  s u g a r

C ut off the stem end of the apples, but do not peel them. 
Remove all the core and part of the pulp* leaving the walls of 
the cup about three-fourths inch thick. Mix bananas, cran­
berries, sugar, and cinnamon. F ill the cavities in the apples 
with this mixture, cover with chopped nut-meats, and bake in 
the oven (350 ° -3 75°  F .) until tender. Serve cold with a spoon­
ful of whipped cream on top of each apple.



ST E AM E D  AP P L E S

Core the apples, fill cavities with sugar and put in a saucepan 
with hot water about an inch deep. Cover and cook slowly, 
turn ing the apples over once. T his will steam the apples and, 
if  they are red, will preserve their color. These resemble bkked 
apples and the same variations m ay be used.

B AK E D  ST U F F E D  P E AR S

Pare and core large pears and stuff with seeded dates, raisins 
or chopped nuts with some tart marmalade or shredded coconut. 
Place close together in a baking-dish, cover bottom of pan 
with water and bake slowly until tender.

M E R IN G U E D  P E AR S

6 la r g e  p e a r s  C a n d ie d  g in g e r

6 t a b le s p o o n s  s u g a r  3  e g g - w h i t e s

G r a t e d  le m o n - r i n d  %  c u p  p o w d e r e d  s u g a r

Pare and core the pears, place them in a baking-dish and fill 
the center of each with one tablespoon sugar and a little grated 
lemon-rind or candied ginger. Add three or four tablespoons 
of water and bake until tender. Cover them with a meringue 
made with the stiffly beaten egg-whites and the sugar. Brown 
quickly.

ST E W E D  R H U B AR B

Wash, but do not peel, the rhubarb and cut it in one-inch 
pieces. Add one-half as much sugar as rhubarb, put in a sauce­
pan with just enough water to keep the f ruit from burning. 
V ery little water is needed, as rhubarb provides its own moist­
ure. Cook rapidly until tender.

B AK E D  R H U B AR B

Prepare as for stewing, using same proportion of sugar and 
rhubarb, and bake in a moderate oven (3 50 ° -3 75°  F .). Bake 
until the rhubarb is reduced to a soft, red pulp.

D ried F ruits

I f  prepared carefully, most dried fruits retain their flavor. 
E xcept for some of the vitamins, none of the food values of



the product are lost in drying, for this method of preservation 
only drives off the moisture of perishable foods through evapora­
tion. The modern method of drying fruit makes it unnecessary 
to soak the present day product. D ried fruits are edible as they 
come from the package, or may be plumped slightly by immers­
ing in hot water.

Q uick cooking without soaking saves the sugar of the fruit, 
allows a firmer texture and improves the flavor. R inse the 
fruit, cover generously with water and boil briskly until very 
tender. Apples and apricots require 40 minutes, figs 20-30, 
peaches 50, pears 40, prunes 45-50 and raisins 10. Add sugar 
to taste during the last 5 minutes of cooking to all f ruit except 
figs which must be cooked with sugar for at least 15 minutes.

Stick cinnamon, cloves or lemon juice may be added for flavor 
variety.

T here are endless wa ys in whic h dried fru it  m a y be used fo r  

garnishes, salads, cakes, cookies, breads and desserts.

A P R I C O T  O R  P R U N E  W H I P

1 1/ 2  cups sweetened apricot / g  teaspoon salt 
or prune pulp cup sugar

1 1/ 2  tablespoons lemon juice 3 egg whites, stiffly beaten

M ix pulp, lemon juice and salt together. Beat sugar into egg 
whites, fold in fruit mixture and serve garnished with chopped 
nuts. I f desired this mixture may be piled lightly into a buttered 
baking dish and baked in a slow oven (275° F .) 30 to 45 
minutes.

S T E A M E D  F I G S

18 pulled figs 3 teaspoons confectioners’
2 tablespoons water sugar
1 orange %  cup cream

W ash the figs and cut out the stem end. Soak several hours, 
or overnight. Cook in a double boiler slowly until tender. 
Arrange the hot figs in individual dessert dishes around a central 
small mound of orange portions which have been skinned and 
sprinkled with sugar. Border with sweetened whipped cream 
slightly flavored with orange juice.



K N I C K E R B O C K E R  F I G S

y 2  p o u n d  fig s  y 4  c u p  o r a n g e - ju ic e

M a r a s c h in o  c h e r r ie s  3  t a b le s p o o n s  s u g a r

P e c a n  m e a t s  2  t e a s p o o n s  le m o n - ju ic e

Stuff the figs with cherries and broken nut-meats, allowing 
two cherries and five nut-meats to each fig. Mix the orange- 

juice, sugar, and lemon-juice, add the figs, cover and simmer 

until the figs are tender. D rain, cool and serve in individual 

paper cases.

R H U B A R B  S C A L L O P  W I T H  M E R I N G U E

y 2 p o u n d  r h u b a r b  y4 t e a s p o o n  s a lt

1 c u p  g r a n u la t e d  s u g a r  1 s m a ll s p o n g e  c a k e

G r a t e d  r i n d  o f  1 o r a n g e  2  e g g  w h i t e s

2  t a b le s p o o n s  p o w d e r e d  s u g a r

Wash and peel rhubarb and cut in 1-inch pieces; add sugar, 
orange rind and salt, m ixing well. Cut sponge cake in thin 

slices; line bottom of greased baking dish with 3 or 4 slices; 

cover with %  of rhubarb. Continue to make alternate layers of 

cake and fruit until material is used. Cover and bake in mod­

erate oven (350°  F .) for 30 minutes. Beat egg whites until 

stiff; add sugar slowly, beating until blended. Pile on baked 
pudding and bake U  minutes longer, or until meringue is 

slightly browned.

S O U T H E R N  F R I E D  A P P L E S

Core but do not peel, medium-sized Jonathan or Spitzenberg 
apples. Slice Y z  inch thick to make perfect rings. H eat Y $ cup 

butter in thick-walled skillet— aluminum, chrome or steel—  

until light brown. F it in the apple slices to cover bottom with­
out breaking. Mix %  cup sugar with 1 tablespoon ground 

cinnamon and dash of salt. Cover apples with l/ z  the mixture. 

After 5 minutes turn the slices with pancake turner to avoid 

breaking. Cover with remaining sugar mixture. F ry over low 

flame until almost transparent. I f  too well done, they break 
easily. Serve hot.



C U ST AR D S, GE L AT IN  AN D  

C R E AM  D E SSE R T S

"K /  O ST  desserts m ade w ith  eggs, c ream  and gela tin, o r with  

i V l  a ny one o r tw o  o f these ingredients,  are best served ve ry  

c old. T he m ec hanic al re frig e ra to r is ex c ellent fo r c hilling  suc h 

desserts.

C ustards

A  c usta rd is a m ix tu re  o f c ooked egg  and m ilk, flavored.  

Sta rc h y m ateria l is som etim es used to  replac e p a rt  o f the eggs. 

C ustards are c lassified ac c ording  to  the m ethod used in  c ooking  

the m ; those c ooked o ve r h o t w a te r and stirred th ro u g h o u t the  

c ooking  process are kn o wn  as so ft o r stirred c ustards— e rro ­

neously, as boiled c usta rds; those set in ho t wa te r and c ooked in  

the  oven ( oven-poa c hing )  are firm  o r baked c ustards.

T he firm ness o f a c usta rd depends on the  pro p o rtio n o f eggs 

to  m ilk. (See " U seful F ac ts about E ggs.” ) T he finest-g ra ined  

c ustards are those in  whic h the yo lks predom inate.

I f fresh m ilk is n o t available, an unsweetened c anned m ilk o r 

m ilk po wder m a y be used w ith  ex c ellent results.

N o . 1.  P L A I N  S O F T  C U S T A R D

2  c u p s  m i lk  Ys t e a s p o o n  s a lt

2  w h o le  e g g s  o r  4  t a b le s p o o n s  s u g a r

4  e g g - y o lk s  t e a s p o o n  v a n i l la

Sc ald the  m ilk in  the  to p  o f the  double boiler. B eat to g ether 

slig h tly the  eggs, sug ar and salt. A d d  the  ho t m ilk to  the  

egg m ix ture ,  m ix  th o ro u g h ly and re tu rn  to  the to p o f the  

double boiler. C o ok o ver ho t wa te r,  s tirrin g  c o nsta ntly u n til 

the egg c oats the spoon.

N o . 2 — I f eggs are expensive,- m o d ify the  rec ipe fo r  so ft  

c ustard b y substituting  one teaspoon o f c o rn-sta rc h fo r  one 

e g g -yo lk o r tw o  teaspoons fo r  tw o  eg g -yolks o r one whole  

egg. M ake the  m ilk and starc h into  a sauce and c ook o ve r h o t  

wa te r tw e n ty to  th irty  m inutes before adding  a ny eggs.

5 2 5



V AR I AT I O N S O F  P L AI N  SO F T  C U ST AR D

C o f f e e — U se rec ipe fo r  so ft c ustard, substituting  one c up  

o f ve ry  stro ng  c offee fo r  one o f the c ups o f m ilk.

C a r a m e l — C aram elize o n e - fo u rth  c up sugar and add to  one  

c up sc alded m ilk.

F o llo w rec ipe fo r  s o ft  c ustard, using this m ilk w ith  c aram el 

as p a rt  o f the  m ilk,  and using  in addition the fu ll a m ount o f 

sug ar c alled fo r  in  th e  rec ipe.

C h o c o l a t e — M e lt one ounc e o f c hoc olate and add to  i t  

tw o  tablespoons o f sug ar dissolved in  two  tablespoons o f bo il­

in g  wa ter.  M ix  th o ro u g h ly.  Ad d  this c hoc olate m ix tu re  to  

tw o  c ups o f sc alded m ilk and use as the m ilk in  a plain s o ft  

c usta rd.

W A Y S  O F  SE R VIN G SO F T  C U ST AR D

So ft  c usta rd m a y be served in  sherbet c ups, fra pp e  glasses 

o r deep sauce dishes, garnished w ith  whipped c ream  and pieces 

o f ta rt  je lly.

I t  m a y be po ured o ve r fresh fru it .

I t  m a y be po ured o ve r la d y fingers o r sponge c ake and m a y 

then be garnished w ith  m ering ue o r whipped c ream .

I t  m a y be served as a sauce fo r  m ost g ela tin dishes.

I t  is an ex c ellent fo un da tio n  fo r  ic e-c ream s.

F L O A T IN G  ISL A N D

2  c u p s  m i lk  6 t o  8 t a b le s p o o n s  s u g a r

3  e g g s  l/z  t e a s p o o n  v a n i l la

Zs t e a s p o o n  s a lt

F o llo w direc tions fo r  so ft c usta rd, using  tw o  eg g -yolks and 

one whole egg. C ool and tu rn  the c usta rd in to  a glass dish or 

in to  c usta rd c ups. B eat the  tw o  eg g-whites u n til s tiff and beat 

in to  them  tw o  to  fo u r tablespoons o f fine g ra nula ted o r po w­

dered sugar. D ro p this m ering ue b y spoonfuls on the c ustard  

and c hill tho ro u g hly.  A  c andied c h e rry o r a sm all bit o f red  

je lly plac ed on each spoonful o f m ering ue adds to  the  a ttra c tive  

appearanc e o f the dish.



C A R A M E L  P U D D I N G

1 c u p  b r o w n  s u g a r  %  c u p  flo u r

2  c u p s  m ilk  2  e g g s

M ix sugar and one and one-half cups of m ilk. Scald in double 
boiler until sugar is dissolved. M ix flour with beaten egg-yo lks 
and the remaining half  cup of m ilk and add to the hot m ilk, 
stirring constantly until it  thickens. Remove from fire and fo ld 
in stiffly beaten egg-whites. Chill and serve with whipped 
cream.

O R A N G E  F O O L

6  o ra n g e s  S u g a r

3 e g g s  N u t m e g

2  c u p s  c r e a m  C in n a m o n

Squeeze and strain the juice from the oranges. B eat the eggs 
and add to them the cream and the orange-juice. Sweeten to 
taste. Add a sprinkle of grated nutmeg and powdered c inna­
mon, and cook in a double boiler, stirring constantly until the 
m ixture coats the spoon. Pour into glass dishes and chill 
thoroughly before serving.

P L A I N  B A K E D  C U S T A R D

2  c u p s  s c a ld e d  m ilk  l/ g t e a s p o o n  s a lt

3 e g g s  Yz te a s p o o n  v a n illa

4  ta b le s p o o n s  s u g a r

Scald the m ilk. M ix sugar, eggs, salt and flavoring and com­
bine with scalded m ilk. Pour into custard cups or baking-dish 
set in pan of hot water and poach in a slow oven (300°  F .) 
until firm. A knife blade run into the center of the custard 
will come out clean.

VARIAT IO N S OF BAKE D CUST ARD
C a r a m e l .

N o. 1— Caramelize one-fourth cup of sugar and add to two 
cups of scalded m ilk. Use as the liquid in a plain baked custard.

N o. 2— Caramelize one-half cup of sugar. Pour into a mold 
or pour a little into each of six custard cups. Before it  hardens, 
move the mold about so that the caramel will coat the sides. 
When the caramel is hard, fill the molds with plain baked



custard m ixture and bake as directed for baked custard. These 
custards are unmolded and served either hot or cold. The cara­
mel melts during the cooking process and when the custard is 
turned into a dish forms a sauce around it.

C o c o a — Substitute cocoa, made as for drinking, for scalded 
m ilk in baked custard recipe.

C h o c o l a t e — Melt one and one-half ounces of chocolate and 
add to m ilk. Use in a plain baked custard.

C o f f e e — Substitute one cup of strong coffee for one cup of 
milk in baked custard recipe.

Gelatin and C ream  D esserts

O N E  Q U A R T  S T A N D A R D  G E L A T I N  J E L L Y

1 o u n c e  ( 2  t a b le s p o o n s )  

g r a n u la t e d  g e la t in  

Vz c u p  c o ld  w a t e r  

l/ z c u p  b o ilin g  w a t e r  

3 c u p s  o t h e r  liq u id  o r  f r u i t -  

ju ic e

%  c u p  t o  1 c u p  s u g a r  ( le m o n -  

ju ic e  r e q u ire s  m o re  s u g a r  

t h a n  o r a n g e - ju ic e ,  a n d  

o r a n g e - ju ic e  m o r e  t h a n  c o f ­

fe e  o r  c r e a m )

Soak gelatin in cold water until soft. Add to bo iling water 
and stir over hot water until thoroughly dissolved. The object 
of heating only part of the water is to hasten the cooling and 
solidifying of the gelatin mixture. Add sugar and stir until 
dissolved. Remove from heat. Add remaining liquids or fruit 
pulp and m ix thoroughly. Pour into molds that have been 
dipped into cold water.

S T A N D A R D  F O R M U L A  F O R  W H I P S

Use recipe for standard gelatin jelly but leave the m ixture in 
the bowl in which it was mixed until it begins to congeal. Then 
whip until it becomes light and frothy. Fold in 1 1/ 2  cups fruit 
pulp, as prune or apricot. T urn into molds and chill.

S T A N D A R D  F O R M U L A  F O R  SP O N G E S

Use recipe for standard gelatin je lly with these exceptions: 
use three-eighths cup instead of one-half cup cold liquid; whip 
the congealing jelly and add beaten whites of two eggs after 
je lly begins to congeal.

A n y  F r u i t  S p o n g e  m a y be m ade into  a delic ious sem i­



frozen dessert by substituting cream for egg-white and chilling 
two to three hours. Three tablespoons cream should be sub­
stituted for each egg-white in the recipe, the other quantities 
remaining the same. Whip the cream and fold in, fo llowing 
directions given for egg-white.

S T A N D A R D  F O R M U L A  F O R  C H A R L O T T E  O R  

B A V A R I A N  C R E A M

Use recipe for standard gelatin je lly with these exceptions: 
Use one-quarter cup instead of one-half cup cold liquid and 
add one-quarter cup cream, which should be beaten and folded 
in after the mixture begins to congeal. Part cream and part 
whipped egg-white may be used if  you prefer.

L E M O N  J E L L Y

1 o u n c e  ( 2  t a b le s p o o n s )  

g r a n u la t e d  g e la t in  

* 4  c u p  c o ld  w a t e r  

J 4  c u p  b o ilin g  w a t e r

2 l/ A c u p s  i c e - w a t e r  

1 c u p  s u g a r  

%  c u p  le m o n - ju ic e  

A  li t t le  le m o n - r in d

Combine as directed for standard gelatin jelly. Serve with 
cream or soft custard.

S N O W  P U D D I N G  O R  L E M O N  W H I P

When lemon jelly begins to congeal, beat it  thoroughly with 
an egg-beater. Mold. When cold and jellied, serve with soft 
custard.

L E M O N  SP O N G E

Reduce the ice-water in lemon jelly to two cups. When 
the jelly begins to congeal, whip until light and fro thy and fold 
in the stiffly beaten whites of two eggs. Serve with cream or 
soft custard.

O R A N G E  J E L L Y

1 o u n c e  ( 2  t a b le s p o o n s )  

g r a n u la t e d  g e la t in  

5 4  c u p  c o ld  w a t e r  

5 4  c u p  b o ilin g  w a t e r  

1 c u p  s u g a r

1 c u p  ic e - w a t e r  

154  c u p s  o r a n g e - ju ic e  

3 t o  4  t a b le s p o o n s  le m o n - ju ic e  

A  li t t le  g r a t e d  o r a n g e - r in d  

( m a y  b e  o m it t e d )

Combine as directed for standard gelatin jelly.



O R A N G E  W H I P

When orange jelly begins to congeal, whip until light and 
frothy. Mold.

O R A N G E  SP O N G E

Reduce the ice-water in orange je lly to one-half cup. When 
the jelly begins to congeal, whip until light and fold in the 
stiffly beaten whites of two eggs.

O R A N G E  C H A R L O T T E  O R  B A V A R I A N  C R E A M

O mit the ice-water in orange jelly. When the jelly begins 
to congeal, fold in one cup of whipping cream beaten to a stiff 
froth. The je lly m ay be whipped before adding the cream, if  
desired. I t makes a more delicate product.

F R U I T  J E L L I E S,  W H I P S ,  SP O N G E S,  C H A R L O T T E S  

O R  B A V A R I A N  C R E A M S

Use recipe for orange jelly, orange sponge, or orange charlotte 
or B avarian cream, substituting one and one-half cups of any 
other fruit pulp or juice for one and one-half cups of orange- 
juice. I f  stewed sweetened fruit pulp is used, reduce the amount 
of sugar proportionately. Fresh raspberries, strawberries and 
peaches make particularly good sponges and B avarian creams.

C O F F E E  J E L L Y

1 o u n c e  ( 2  t a b le s p o o n s )  l/ z c u p  b o ilin g  w a t e r

g r a n u la t e d  g e la t in  1 c u p  s u g a r

l/ 2  c u p  c o ld  w a t e r  3 c u p s  s t r o n g  c o ffe e

Combine as directed for standard gelatin jelly. P articularly 
good served with whipped cream.

F I G  A N D  G I N G E R  P U D D I N G

l/ z p o u n d  c r y s t a lliz e d  g in g e r  

I / 2  p o u n d s  fig s  

2  c u p s  s u g a r  

5 c u p s  w a t e r  

l/ 2  te a s p o o n  p o w d e r e d  g in g e r

C ut the crystallized ginger and figs into tiny pieces. Dissolve 
the granulated sugar in the water, and add the powdered ginger,

o u n c e  ( 1  t a b le s p o o n )  

g r a n u la t e d  g e la t in  

Z2 c u p  c o ld  w a t e r  

W h ip p e d  c r e a m



the crystallized ginger and the figs. Place all in a double boiler 
and simmer slowly all day. The entire mass must form a soft 
pulp so that the ingredients will scarcely be recognized. Soften 
the gelatin in the cold water and stir into the mixture while 
hot. T urn into high-stemmed glasses and serve ice cold with 
whipped cream.

G R A P E F R U I T  A  L A  S T .  P A T R I C K

1 o u n c e  ( 2  t a b le s p o o n s )  

g r a n u la t e d  g e la t in  

Y z c u p  c o ld  w a t e r  

l/ z  c u p  b o ilin g  w a t e r  

F re s h  m in t

%  c u p  s u g a r

1 c u p  ic e - w a t e r

2  c u p s  g r a p e fr u i t  p u lp  a n d  

ju ic e

M a r a s c h in o  c h e rr ie s

Cut the grapefruit in half , crosswise, and scoop out the pulp 
being careful not to cut the skins. D rop the shells into cold 
water until needed. Simmer a few sprigs of fresh mint in the 
boiling water until the flavor is extracted. Follow the standard 
directions for making jelly. When jelly is firm, cut it  into 
cubes, pile the cubes in the grapefruit shells and garnish with 
sprigs of m int and cherries.

M O L D E D  L I M E  F R U I T  S A L A D

1 p a c k a g e  lim e  g e la t in  

1 c u p  b o ilin g  w a t e r  

1 c u p  c o ld  w a t e r  

4  s lic e s  c a n n e d  p in e a p p le

y2 c u p  c a n n e d  w h it e  c h e rr ie s  

y4  c u p  r e d  s e e d e d  g r a p e s ,  c u t  

in  fa n c y  s h a p e s  

4  h a lv e d  p e a rs

Dissolve gelatin in bo iling water and add cold water. Set 
aside to cool slightly. Add fruit and pour into mold which has 
been rinsed out with cold water. R efrigerate to set.

G a r n i s h — Mix cream cheese with chopped nuts and rais­
ins; stuff pears, place in individual gelatin molds, fill with lime 
gelatin and allow to congeal. Use as garnish around lime mold, 
topped with pimiento cream cheese flower. Place decorated pine­
apple slices between pears. Serve with creamy eggless mayon­
naise. See page 450.

D ec orating  J e lly

Have the mold thoroughly chilled. Pour in a layer of jelly 
about one-half inch deep. Chill. When firm, arrange a design 
of fruit or nuts or both, dropping a few drops of je lly on each



piece to hold the design while the jelly hardens. When the jelly 
holding the design in place has congealed, add enough jelly to 
cover the design and let this harden. A single design may serve 
or alternate layers of fruit and je lly may be arranged in this 
way. E ach layer must congeal before the next is added.

R E F R I G E R A T O R  C H E E SE  C A K E

y2 c u p  m e lt e d  b u t t e r  

%  c u p  s u g a r  

2  c u p s  fin e  z w ie b a c k  

c ru m b s

2  t e a s p o o n s  c in n a m o n  

2  t a b le s p o o n s  g e la t in  

1 c u p  c o ld  w a t e r

3  e g g s ,  s e p a ra t e d

2  c u p s  c re a m  c h e e s e

3  t a b le s p o o n s  le m o n  ju ic e  

1 t a b le s p o o n  g r a t e d

le m o n  r in d  

y4 t e a s p o o n  s a lt  

y2 c u p  w h ip p in g  c re a m

Blend butter, 54 CUP sugar, crumbs and cinnamon. Press 54 
of this mixture on the bottom of a 9-inch spring form pan. 
Soak gelatin in 54 cup cold water for 5 minutes. Cook egg- 
yolks, remaining sugar (54 cup) and water (54 cup) in a 
double boiler, stirring constantly, until m ixture coats a metal 
spoon. Add gelatin and stir until dissolved. Add gradually to 
cream cheese, add lemon juice, rind and salt, beat thoroughly. 
Cool, when beginning to congeal, beat several minutes with 
an egg beater. W hip cream and fo ld in with stiffly beaten egg- 
whites, blend thoroughly. Pour onto crumbs. Sprinkle remain­
ing crumbs over top. Chill until firm. Serves 10 to 12.

For variety use crumbs made from graham crackers, vanilla 
wafers, gingersnaps, chocolate cookies, browned dried bread 
crumbs, crushed cornflakes or other suitab ly prepared breakfast 
foods in place of zwieback.

G E L A T I N  B L A N C  M A N G E

1 p in t  m ilk  1 t e a s p o o n  v a n illa

5 4  c u p  s u g a r  1 t a b le s p o o n  w a t e r

154  t e a s p o o n s  g r a n u la t e d  

g e la t in

Heat the milk in the top of a double boiler. Add the gelatin 
softened in the cold water. Stir constantly, adding the sugar 
a little at a time. Cook over hot water for fifteen minutes



stirring frequently. Strain into molds that have been dipped 
in cold water and chill. Serve with cream.

C h o c o l a t e — Dissolve one square b itter chocolate, add the 
m ilk and sugar, using one-third cup sugar, before adding the 
gelatin.

C H O C O L A T E  C R E A M

6  t a b le s p o o n s  c o c o a  Yz te a s p o o n  s a lt

Y i c u p  s u g a r  1 p in t  c r e a m

3 ta b le s p o o n s  w a t e r  1 e g g

Mix cocoa, sugar and water, and cook over the fire, stirring 
until thick and smooth. Cool slightly and pour over stiffly 
whipped cream, and beat thoroughly with a spoon. Add egg 
and again beat well. Chill in refrigerator, allowing an hour 
and a half  or two hours for a mechanical refrigerator and longer 
for an ice-cooled refrigerator.

V E L V E T  C R E A MNo. 1.
Yz o u n c e  ( 1  t a b le s p o o n )  

g r a n u la t e d  g e la t in  

Ya  c u P  c ° ld  w a t e r  

Ya  c u p  b o ilin g  w a t e r

4  t a b le s p o o n s  p o w d e re d  

s u g a r

1 p in t  c r e a m  

1 t e a s p o o n  v a n illa

Follow standard directions for making the jelly. As soon as 
it  begins to congeal, add the cream. F lavor with vanilla. T urn 
into a mold and place on ice to harden. Serve with maple 
sauce. .

N o. 2— Use same ingredients as for preceding recipe. Whip 
the cream and fold into it the dissolved gelatin and sugar m ix­
ture. Mold.

S P A N I S H  C R E A M

1 o u n c e  ( 2  t a b le s p o o n s )  

g r a n u la t e d  g e la t in  

Yz c u p  c o ld  w a t e r  

Yz c u p  h o t  m ilk  

Y i c u p  s u g a r

Ya  te a s p o o n  s a lt  

2  e g g s

2Y a  c u p s  c o ld  m ilk  

1 t e a s p o o n  v a n illa

Make a custard of the egg-yo lks, sugar and hot m ilk. Add 
the softened gelatin. Proceed as for standard sponge mixtures. 
Mold, chill and serve with whipped cream.



P L A I N  B A V A R I A N  C R E A M

1 o u n c e  ( 2  t a b le s p o o n s )  

g r a n u la t e d  g e la t in  

Yz c u p  c o ld  w a t e r  

1 p in t  s c a ld e d  m ilk  

4  e g g - y o lk s

Yz c u p  s u g a r  

S a lt

1 t e a s p o o n  v a n illa  

1 p in t  h e a v y  c r e a m

Soak the gelatin in cold water until soft. Make a soft custard 
o f the m ilk, egg-yo lks, sugar and flavoring. Stir the softened 
gelatin into the hot custard. When the gelatin has dissolved, 
strain and cool. Whip the cream and fold it  in as the mixture 
congeals.

R I C E  B A V A R I A N

1 l/ z p in t s  m ilk  

L e m o n - p e e l 

Yz c u p  r ic e  

Ya  t e a s p o o n  s a lt  

Yz c u p  s u g a r  

1 te a s p o o n  fla v o r in g

1 o u n c e  ( 2  t a b le s p o o n s )  

g r a n u la t e d  g e la t in  

Yz c u p  c o ld  w a t e r  

1 c u p  h e a v y  c r e a m  

S t r a w b e r r ie s

P ut the m ilk and a few thin cuts of lemon-peel into a double 
bo iler. When it  is hot, stir in the well-washed rice and salt. 
Cook until the rice is perfectly tender. T he milk should be 
nearly absorbed, leaving the rice very moist. Add to the hot 
cooked rice the flavoring, the sugar and the gelatin, which has 
been soaked in the cold water, and m ix carefully. When the 
mixture is beginning to set, fold in the cream, whipped stiff. 
Pour into a mold and chill. Serve with sweetened crushed 
strawberries. The white mold with red sauce makes a charming 
combination.

M O N T  B L  A N C

1 p o u n d  la r g e  c h e s t n u t s  %  c u p  s u g a r

Y z t e a s p o o n  s a lt  W h ip p e d  c r e a m

P ut the chestnuts into the oven for a moment, until the shell 
and inner skin can be easily removed. Boil the skinned chest­
nuts in water with the salt and three tablespoons of the sugar, 
until they are very tender. Add one-half cup sugar to the 
water and chestnuts and let stand until thoroughly cold. R e­
move chestnuts from this sirup and run them through a potato- 
ricer on to a platter, mounding it  high. Save a few of the finest 
whole pieces to decorate the dish. Top the mound with a



spoonful of sweetened whipped cream, and put a border of 
whipped cream around the edge of the dish, dotting it  with the 
whole nuts here and there.

M A C A R O O N  B I SQ U E

1 c u p  h e a v y  c r e a m  1 8  m a c a ro o n s

P o w d e r e d  s u g a r  6  m a r a s c h in o  c h e r r ie s

V a n illa

Whip a cup of cream until stiff, sweeten with powdered 
sugar and flavor ligh tly with vanilla. Stir in six macaroons 
broken in small pieces, but not powdered. Pile in sherbet 
glasses with a border of the whole macaroons and decorate with 
marshmallows or maraschino cherries. T his is an excellent 
emergency dessert.

P I N E A P P L E  A M B R O S I A

1 fr e s h  p in e a p p le  o r  1 c u p  h e a v y  c r e a m

1 c a n  c r u s h e d  p in e a p p le  2  t a b le s p o o n s  s u g a r

l/ z p o u n d  m a r s h m a llo w s  1 l/ z t a b le s p o o n s  le m o n - ju ic e

Shred the pineapple with a fork. C ut the marshmallows into 
small pieces, using a pair of scissors. Mix the pineapple and 
marshmallows and let stand on ice until thoroughly chilled. 
Just before serving, whip the cream and add the sugar to it. 
Add lemon-juice to the pineapple m ixture and then fo ld in 
the whipped cream. Serve immediately in individual glasses 
or in a large dessert dish.

F R U I T  F L U F F

1 c u p  p o w d e r e d  s u g a r  4  c u p s  s lic e d  p e a c h e s  o r

1 c u p  t h ic k  c r e a m  a p p le  s a u c e  o r  b e rr ie s

2  e g g - w h it e s

Add half  the sugar to the cream, stir until the sugar is dis­
solved, and then add the whites of the eggs beaten stiff. Place 
the sliced peaches in  a dish, sprinkle them with the remainder 
of the sugar, pour on the cream mixture, and serve at once. 
T he success of this depends upon its being thoroughly chilled 
when served. T he cream, egg-whites and fruit should be 
chilled for at least two hours before the dish is to be prepared, 
and the finished dessert should be kept in the refrigerator until 
needed.







F I G  P U F F

1 c up cream  

1 egg-white

1 tablespoon g rapefruit m ar­

malade

2 tablespoons powdered sugar 
Chopped figs 

Maraschino cherries 
Shredded almonds

Whip the cream until thick. B eat the egg-white until stiff, 
then combine with the cream and add the sugar and marmalade. 
Stir chopped figs into the mixture until it  becomes very thick. 
Pack in long-stemmed glasses. T his may be garnished b y 
sprinkling the top with macaroon crumbs. Arrange a half  
maraschino cherry with radiating strips of almonds in the center 
o f each.

C H A R L O T T E  R U S S E

N o. 1— Line a number of small molds, or one large deep 
mold, with a thin layer of cake. T hin sponge cake that has 
been cut with a sharp knife, when cold, into two layers of equal 
thickness is considered attractive, but halved lady fingers or 
pieces of any plain cake cut one-half inch thick m ay be used. 
Charlottes are made with and without tops, according to  taste 
or convenience.

F ill the forms with whipped cream sweetened with powdered 
sugar and any desired flavoring. To make sure that the cream 
is sufficiently stiff, fold into it  ligh tly the stiffly beaten whites 
of two eggs to each pint of cream. Keep the charlottes on ice 
until needed, and serve on chilled plates.

N o. 2— Substitute velvet cream (See Index) for the whipped 
cream mixture in the preceding recipe.

M A P L E  C H A R L O T T E  R U SSE

Yz ounc e ( 1 tablespoon)  

gra nula ted gelatin  

Yz c up c old w a te r 

Yz c up sc alded m ilk  

Ya c uP bro wn sugar

Yz cup maple sirup 
1 teaspoon vanilla  
1 pint heavy cream  
L ady fingers

Follow standard formula for charlotte or B avarian cream 
(See I ndex). Line molds with lady fingers and fill with the 
cream m ixture. Chill, unmold and serve.



I C E  B O X  C A K E S

G e n e r a l  D i r e c t i o n s — Line the bottom and sides of a spring 
form melon mold or deep cake form with lady fingers, separated 
and placed with the rounded side toward the pan. Place them 
as close together as possible. Prepare any of the fillings and 
proceed as follows:

Place a layer of the f illing on the lady fingers at the bottom 
of the form. O n top of this arrange another layer of lady 
fingers, then another layer of filling, and so on  ̂ plac ing lady 
fingers on top like the spokes of a wheel.

Set in the refrigerator or other cold place and let it  stand 
twenty to  twenty-fo ur hours. When ready to  serve,' remove 
the rim of the form, place the cake with the tin  bottom on a 
platter, cover the top with sweetened and flavored whipped 
cream. D ecorate, if  desired, with pistachio or other nut-meats 
or with candied cherries.

Q u a n t i t i e s  R e q u i r e d — To encase and garnish the fillings 
given below, unless an exception is noted, the quantities re­
quired are as fo llows:

2 y2 dozen lady fingers l/ z cup c onfec tioners’ sugar

Z z pint thic k c ream  Zz teaspoon vanilla

C h o c o l a t e  F i l l i n g .

4  eggs 3 tablespoons water

Z z pound sweet chocolate 3 tablespoons sugar

Melt the chocolate in a double boiler, add the sugar and the 
water with the yo lks of the eggs, well beaten. Cook slowly 
until thick and smooth, stirring constantly. When cool, add 
the stiffly beaten egg-whites.

M o c h a  F i l l i n g .

1 c up hot m ilk Z& teaspoon salt

Za c up ground coffee 3 eggs

Z z cup sugar 1 teaspoon vanilla

2 tablespoons c orn-starc h

Pour the hot m ilk over the coffee and let stand where it  will 
keep hot for ten minutes. Strain. Mix corn-starch, salt and 
sugar in a double boiler, add the egg-yo lks, well beaten, stir 
in the coffee infusion gradually. Cook slowly until thick and



smooth, stirring constantly. Remove from fire and cool slightly. 
W hile still warm, fold in the stiffly beaten egg-whites.

A l m o n d  o r  P e c a n  F i l l i n g — W ith this filling macaroons 
are combined with the lady fingers usually used.

1 c up unsalted b u tte r 6 eggs

1 Zs c ups powdered sugar 18 lady fingers

Yz pound blanc hed and grated 30  m ac aroons 

alm onds

Line the bottom of the mold with stout waxed paper. 
Separate the lady fingers and place the halves close together 
on the sides of the pan, rounded ends cut off and rounded sides 
toward the pan. L ay macaroons close together on the bottom, 
flat side down. F ill the small spaces between macaroons with 
the ends cut from the lady fingers.

Cream butter and sugar, add three eggs, one at a time, and 
stir well. Add the yolks of the remaining eggs, well beaten, 
then the nuts, then fold in the beaten whites. Place one-half 
of this mixture over the macaroons. Add another layer of 
macaroons and top with the rest of the filling.

Set in the refrigerator and leave for th irty hours. Serve as 
outlined in G eneral D irections.

L e m o n  F i l l i n g .

1 c up ric h m ilk Z2 c up sugar

1 tablespoon b u tte r 3 eggs

1 teaspoon c o rn-sta rc h  Juic e  o f 1 lem on

Place corn-starch, sugar, egg-yo lks, slightly beaten, m ilk and 
butter in a double boiler. Cook slowly until thick and smooth* 
stirring constantly. Add the lemon-juice. Remove from the 
fire and cool slightly. W hile still warm, fold in the stiffly 
beaten egg-whites.

R i c h  L e m o n  C r e a m .

5 eggs, separated 1 cup powdered sugar

Z2 cup lem on juice

Mix egg yo lks, sugar and lemon juice and cook over hot water 
5 minutes, stirring constantly until m ixture thickens. Fold 
gently into stiffly beaten egg whites. Chill.



H O T  AN D  C O L D  P U D D IN GS

T HE  temperature at which a pudding is served depends some­
what upon the nature of the pudding. However, souffles, 

must be served hot because they begin to fall as soon as they are 

taken from the oven; and certain others, such as the steamed 

puddings and baked batters or doughs, become soggy when cold.

Some puddings may be chilled almost to the po int of freez­

ing, and for these the mechanical refrigerator is very satisfac­

tory. Use the ring mold for both hot and cold puddings, unmold 

on the serving plate and serve with the bowl of sauce or cream 

in the center. See page 344.

P uddings th a t M a y be Se rve d  E ither H o t o r C old  

B R E A D  P U D D I N G

2 cups stale bread. 2 eggs

1 quart m ilk y2 c up sugar

Va teaspoon salt 1 teaspoon vanilla

Yz cup raisins if desired

Soak the bread in the milk until it  is very soft, then mash 
it  fine. H eat together until nearly bo iling. B eat the eggs until 
light and add to them the sugar, salt and vanilla. When well 
mixed, stir this into the bread and milk, pour the whole into 
an earthenware baking-dish, set in a pan of water, and bake 
in a slow oven (25 0 ° -3 5 0 °  F .).

C h o c o l a t e  B r e a d  P u d d i n g — Melt two squares of chocolate 
over hot water and add this to the soaked bread and milk.

C O C O N U T  P U D D I N G

Yz cup bread-crum bs 

Yz cup m oist c oc onut 
2 cups m ilk 

1 egg

3 tablespoons sugar 

Yz teaspoon salt 

1 tablespoon butter or other 
fa t

Soak the bread and c oc onut in  the m ilk u n til so ft,  then m ash 

and add the sugar, sa lt and m elted fa t .  B eat the white  and
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yo lk of the egg separately; add the yo lk to the m ixture, then 
fold in the white. Pour into a greased baking-dish, set in a 
pan of hot water and bake in a slow oven (2 50 ° -3 00°  F .).

SP I C E  P U D D I N G

1 c up raisins

1 egg
Y z cup sugar

2 cups m ilk

\Yz cups fresh bread-crum bs 
1 teaspoon c innam on

Y z teaspoon c loves 

Y z teaspoon allspice 
%  teaspoon nutm eg  
1 teaspoon melted butter or 

other fa t  

Ys teaspoon salt

Seed the raisins and cut them in half. Beat the egg light, 
add the sugar and then the m ilk and pour the whole over the 
crumbs. Add the spice, fat, salt and raisins, stir well, pour into 
a baking-dish, set. in a pan of water, and bake until firm in a 
slow oven (25 0 ° -3  50° F .). Serve hot or cold, with any de­
sired sauce.

Q U E E N  O F  P U D D I N G S

2 cups stale bread-crum bs C urrant je lly or plum  jam

1 quart scalded m ilk 2 tablespoons sugar fo r

3 eggs meringue

Y z cup sugar

Soak the crumbs in the hot milk until so ft; then add the egg- 
yo lks mixed with the sugar, pour into a baking-dish set in a 
pan of water, and bake in a slow oven (2 $0 ° -3 5 0 °  F .) about 
an hour, or until custard is set. When cool, spread a thick layer 
of the je lly or jam over the top. B eat the egg-whites until stiff, 
add the sugar gradually and beat until stiff, spread this meringue 
on top of the jam and place in the oven until a delicate brown. 
Serve hot or cold, with cream.

O R A N G E  A N D  R I C E

Pare oranges, cut in half  crosswise and remove the core. Cook 
the halves, until they are tender but not broken, in a sirup made 
from equal parts of sugar and water, to which a little lemon- 
juice has been added.

Place around a mound of boiled rice and pour the sirup over 
the whole. Serve with plain or whipped cream, or a custard 
sauce. Serve hot or cold.



C R E A M Y  R I C E  P U D D I N G  ,

3 tablespoons rice Y2 teaspoon salt

1 tablespoon sugar Y2 teaspoon c innam on or

1 quart m ilk nutm eg

Wash the rice thoroughly, add the other ingredients and pour 
into a greased baking-dish. Bake from one and one-half to two 
hours in a slow oven (2 5 0 ° -3 5 0 °  F .) stirring several times. 
T he mixture should not boil.

T his is the old-fashioned creamy pudding which has such a 
delicious flavor because of the long slow cooking. O ne-half cup 
of raisins may be added, if  desired. Serve hot or cold.

A P P L E  O R  O T H E R

1 c up any fresh fru it ,  such as 

apples, peaches, apric ots, 
sour cherries and c ran­

berries or

1 c up any dried fru it  whic h

F R U I T  T A P I O C A

has been soaked but not 

cooked

%  c up granulated tapioca 

l/ z c up sugar 
3 cups cold water

Cook the tapioca and water in  a double bo iler until trans­
parent. Pare and core the apples or prepare the other fruit, 
place in a baking-dish, sprinkle with sugar, pour over the sweet­
ened fruit the tapioca, cover and bake in a slow oven (2 5 0 ° -  
350° F .) until the apples or other f ruit are perfectly tender. 
For the last ten minutes, remove the cover so that the surface 
of the pudding m ay brown slightly. Serve hot or cold, with 
cream.

C R E A M  T A P I O C A

1 Yz tablespoons granulated 2 eggs

tapioca Ya teaspoon salt

2 cups scalded m ilk 1 teaspoon vanilla

Yz c up sugar

Ad d  the tapioc a to  the m ilk and c ook in  a double boiler u n til 

the  tapioc a is tra nspa rent. A d d  h a lf the sug ar to  the  m ilk and 

h a lf to  the  sa lt and the eg g -yolks, s lig h tly beaten. P our the  

ho t m ix tu re  s lo wly o ve r the egg m ix tu re ;  re tu rn  to  the  double  

boiler and c ook u n til it  thic kens. R em ove fro m  the  hea t and 

add the stiffly beaten egg -whites and the flavorin g . T u rn  in to  

the serving  dish and serve ho t o r c old.



W i t h  F r u i t — Allow the cream tapioca to cool and turn it  

over sliced oranges or other cut fruit. Chill and serve.

SC A L L O P E D  P E A C H E S

1 teaspoon butter or other fa t  l/4 c up brown sugar 

1 c up peaches / 4 c up bread-crum bs or cake-

1 quart apples crum bs

y4 teaspoon salt l/4 c up water

G rease a baking-dish with the fat. Chop the peaches and put 
half  of them in the bottom of the dish. Pare and quarter the 
apples and lay half  of them over the peaches. Sprinkle with 
salt, add the other half  of the peaches, and then the apples, and 
sprinkle again with salt. Scatter the sugar over the top, then 
the crumbs, then pour the water over all. Cover the dish and 
bake in a slow oven (2 5 0 ° -3 5 0 °  F .) from fo rty-five to sixty 
minutes, removing the cover after th irty minutes. Serve hot 
or cold, with or without whipped cream or marshmallows.

P udding s T ha t Sho uld  B e Se rved  H o t  

F r u i t . SO U F F L E S

1 c up fru it  pulp 3 egg-whites

Sugar Salt

A ny kind of fruit, either fresh or preserved, may be used. 
When canned f ruit is used, drain from sirup. R ub the fruit 
pulp through a sieve, add a pinch of salt, sweeten if  necessary, 
and heat. Fold the stiffly beaten whites of the eggs into the 
hot f ruit pulp. F ill a greased baking-dish or small molds three- 
fourths full, set in  a pan of hot water and bake in a moderate 
oven (375°  F .) until firm. Serve at once with whipped cream 
or a soft custard.

V a n i l l a .

1 c up scalded m ilk %  c up sugar

4  tablespoons flour 3 eggs

2 tablespoons fa t  teaspoon vanilla

Make a sauce of the m ilk5 flour, fat and sugar. Add the 
beaten egg-yo lks and flavoring. Fold in the beaten egg-whites, 
pour into  a greased baking-dish, set this in hot water, and bake 
in a moderate oven (375°  F .) until the egg-white is set. Serve 
at once with lemon sauce or cream.



C h o c o l a t e .

1 c up scalded m ilk 1 tablespoon fa t

3 tablespoons flour l/ $ c up sugar

2 ounces grated chocolate 3 eggs

M ake a sauce o f the m ilk, flour, c hoc olate, fa t  and sugar. 

P roc eed as fo r  va nilla  souffle.

C o f f e e .

Substitute  coffee fo r m ilk in va nilla  souffle and o m it vanilla .

L e m o n .

5 eggs %  teaspoon salt

3 tablespoons sugar 3 tablespoons lem on-juic e

Grated rind o f lemon

B eat eg g -yolks un til lig ht. Ad d  sugar and beat again. Ad d  

lem on-juic e  and rind. B eat eg g -whites w ith  salt u n til s tiff and 

d ry.  F old the e g g -yo lk m ix ture  in to  the beaten whites and 

bake as direc ted fo r  va nilla  souffle. Serve at once.

O m e l e t .

3 eggs l l/2  tablespoons powdered

Vanilla  or lemon flavor sugar

B eat the  eg g-whites u n til s tiff and d ry and the yo lks u n til 

lig ht.  A d d  the sug ar and fla vo ring  to  the yolks, then fo ld  in  

the  whites,  and pile the mass as high as possible in  a greased 

baking -dish. Sm ooth the top o f the m ound, m ake a slit do wn  

the c enter and bake as direc ted fo r  va nilla  souffle. Sprinkle  

w ith  powdered sugar and serve.

C u s t a r d .

1 cup m ilk 2 tablespoons butter or other

2 tablespoons flour fa t

2 tablespoons sugar 4  eggs

M ake a white  sauce o f the m ilk, flo ur and fa t .  Stir in  the  

sugar, a llo w the m ix ture  to  c ool slig htly,  then add the  beaten  

eg g -yolks, m ix  tho ro u g hly and fo ld  in  the stiffly beaten whites.  

P o ur in to  a greased baking -dish and bake as direc ted fo r  va nilla  

souffle. Serve a t once.



C O T T A G E  P U D D I N G

154  cups flour 
3 teaspoons baking-powder 

y2 cup sugar 

54 teaspoon salt

54 cup m ilk 

1 egg ^
54 cup shortening

S if t the flour with the baking-powder. Cream the shorten­
ing and add the sugar and salt and the egg, well beaten. T hen 
add the m ilk and flour alternately. Pour into a greased pan 
and bake in a moderate oven (37 5 ° -4 0 0 °  F .) 3 5 to 45 minutes.

B L U E B E R R Y  P U D D I N G

Add one cup blueberries to cottage pudding batter and bake 
in muffin tins at 400° F.

F R U I T  B A T T E R  P U D D I N G

Place a thick layer of f ruit in the bottom of a greased bak­
ing-dish and pour custard souffle or cottage pudding batter 
over it. Bake in a moderate oven (3 75 ° -4 00°  F .) about th irty 
minutes. A ny fresh or canned fruit that is not too juicy may 
be used, or dried f ruit that has been soaked. Apricots, peaches 
and blackberries are particularly delicious.

B R O W N  B E T T Y

T his pudding  is usua lly m ade w ith  apples, b u t alm ost a ny 

o ther fru it  m a y be used instead o f o r in  c om bination w ith  them .  

P eaches, apric ots and rhuba rb are espec ially good. Serve h o t  

w ith  c ream  o r w ith  a n y pre fe rred  sauce, o r w ith o u t a sauce.

No. 1.

54 c up m elted butter 
1 pint bread-crum bs 

1 pint sliced apples or other 

fru it

Cinnam on or other spices

Arra n g e  layers o f buttered c rum bs and thin  sliced apples in 

a pudding  dish. Sprinkle  each la yer o f fru it  w ith  sugar and 

a lit tle  c innam on o r o ther spices. F inish with  a la ye r o f c rum bs 

a nd po u r fru it- ju ic e  o r m ix ed molasses and wa te r o ve r the top.

54 c up fru it- ju ic e  o r wa ter 

54 c up sugar or molasses 

Juic e  and grated rind o f a 

lem on o r orange, i f desired



Cover and bake in a slow oven (2 50 ° -3 50°  F .) for th irty 
minutes, then remove the cover and bake forty-five minutes 
longer.

N o . 2 .

1 cup bread-crum bs 
3 l/ z cups chopped apples or 

other fru it  

Yz cup honey

M ix  the c rum bs and c hopped apples o r o ther fru it  and plac e 

in  a deep baking -dish. B ring  the  ho ney and w a te r to  a boil 

and po u r o ve r the fru it  and bread m ix ture .  Sprinkle  a fe w  

d ry c rum bs on to p and la y the apple ring s around the edge. 

B ake in a slow oven (2 5 0 ° -3 5 0 °  F .) as direc ted fo r  N o. 1.

A P P L E  C H A R L O T T E

Slices o f stale bread, Ya inch Stewed ta rt  apples, mashed 
thic k and seasoned with  sugar

Melted butter and nutm eg

Chopped almonds, if desired

Line a greased mold with the bread slices, dipped into or 
brushed with the melted butter. T he slices should fit close 
together and may even overlap. F ill the center with the stewed 
apples and add chopped almonds if  you wish. Cover the top 
with slices of the bread, buttered, and bake in a hot oven 
(400°  F .) for th irty minutes. T he bread should have the ap­
pearance of being sauted and should be well browned. T urn 
out on a platter and serve hot.

1 c up water

1 apple, washed, cored and 
sliced to  fo rm  rings

P E A C H  P U D D I N G

6 sliced peaches, fresh or 
canned, or cup dried 

peaches, soaked and stewed 
Ya cup sugar 

Yz teaspoon salt

2 cups m ilk

Y 'z teaspoon vanilla

3 eggs 
Stale bread

A d d  the  sugar, sa lt and va nilla  to  the  m ilk and s tir in  the  

eggs, well-bea ten. D ip slices o f stale bread in to  the m ix ture  

and line a qu a rt baking -dish w ith  it.  Arra n g e  layers o f bread 

and sliced peaches to  fill the dish. P o ur a n y rem aining  liquid



over the top. Set dish in a pan of ,hot water and bake in a 
slow oven (3 2 5 ° -3 5 0 °  F .) until firm (about 30 minutes). 
Serve hot with any sauce.

O R A N G E  A N D  M A C A R O O N  P U D D I N G

Yi pound almond macaroons y2 cup sugar 
1 pint m ilk 2 oranges

4  eggs

Soak the m ac aroons in  the m ilk. B eat the eggs and add to  

them  the sugar and the g ra ted rind  o f one orang e. Stir the  

m ix tu re  c a re fu lly in to  the  m ac aroons and m ilk and add the  

juic e  o f the oranges. P o ur in to  a greased m old and set on a 

t r ive t  in  a ke ttle  o f boiling  wa ter.  Sim m er steadily fo r  an hour.  

Serve h o t w ith  orang e sauce.

N E W  E N G L A N D  P A N D O W D Y

2  cups ta rt  apples, pared and 
cored, or other fru it  

Sugar

2 tablespoons water 

N utm eg or c innam on 
B aking-powder c rust

F ill a greased baking-dish half  full of the fruit, sprinkle 
with sugar and cinnamon or nutmeg, add the water to make 
a little juice and cover with a baking-powder biscuit crust. 
B ake in a hot oven (4 0 0 ° -4 5 0 °  F .) until the crust is thoroughly 
baked and the f ruit tender. I f  the crust becomes too brown 
before it  is cooked through, reduce the heat slightly after the 
first twenty minutes. A  thick crust of this kind is more easily 
baked if  a small opening is lef t in the middle. W ith a ro lled 
crust a piece m ay be cut out with a tiny cookie cutter. I f  the 
crust is dropped from the spoon it  m ay be placed around the 
edge of the dish so that there is a small opening in the center.

A P P L E  R I C E  P U D D I N G

1 c up rice

2 eggs

%  cup sugar 

Yz cup raisins

Yz teaspoon cinnam on 
%  teaspoon salt 
3 large apples 

Y i c up butter

Wash the rice and boil in salted water until soft. D rain. 
Add the egg-yo lks, sugar, raisins, cinnamon and salt. Cut the 
apples in very small pieces and add to  the rice. Beat the egg-



whites stiff and fo ld into the mixture. Melt the fat in a baking- 
dish and stir half  of it  into the pudding mixture, spreading the 
rest over the inside of the dish. Pour the mixture into the bak­
ing-dish and bake in a moderate oven (37 5 ° -4 0 0 °  F .) about 
fo rty minutes. Serve hot.

No#  L  I N D I A N  P U D D I N G

1 quart m ilk 54 cup brown sugar

54 c up c orn-m eal 54 teaspoon salt

54 c up raisins J4 teaspoon ginger

} 4 teaspoon c innam on 1 egg

P lac e the  m ilk in  a double bo iler and when it  is sc alding  h o t  

add the  c orn-m eal, m oistened w ith  c old wa te r,  and s tir c on­

s ta n tly to  avoid lum ps. C o ok fo r  tw e n ty m inutes.  T u rn  in to  

a pudding -dish and s tir in  the o ther ing redients adding  the  

beaten egg  last. B ake tw o  to  three hours in  a slo w oven ( 2 5 0 ° -  

350° F .) and serve h o t w ith  ha rd sauce o r a n y p re fe rre d  sauce. 

O n e -h a lf c up dates o r figs m a y be used instead o f the  raisins.

N o .  2.

%  c up corn-m eal 
1 quart hot m ilk 

1 teaspoon c innam on 

%  c up sugar

2 eggs

1 tablespoon shortening  
J4 teaspoon salt

2 cups chopped apples

Slowly add the meal, moistened with cold water, to the hot 
m ilk, stirring constantly, and cook to a thick mush. Add the 
other ingredients and mix well. T urn into a greased baking- 
dish and bake in a slow oven (2 50 ° -3 50  F .) for two hours 
and a half . Serve hot with any sauce desired.

O L D - F A SH I O N E D  S T R A W B E R R Y  O R  O T H E R  

F R U I T  S H O R T C A K E

2  cups flour 54 CUP shortening

4  teaspoons baking-powder 34 CUP m ilk

54 teaspoon salt B utter

1 tablespoon sugar Strawberries or other fru it

M ix  and s ift  the  d ry  ingredients and w o rk  in  the  shortening  

w ith  the fingers o r a kn ife .  G ra d u a lly add enough m ilk to  

m ake a s o ft  dough, m ix ing  w ith  a kn ife .  T oss the  doug h on  

to  a floured board and tap and ro ll to  o n e -h a lf inc h thic kness.



B ake in sheets for a large shortcake or cut with a biscuit cutter 
or bake in muffin tins for individual shortcakes. Bake in a 
very hot oven (4 5 0 ° -4 6 0 °  F .) twelve to fifteen minutes. When 
done, split into  two parts, butter and put crushed sweetened 
f ruit between the layers and on top. Serve hot with cream.

A ny fresh berries, peaches, oranges, bananas, or stewed fruits, 
fresh or dried, m ay be used for shortcake.

F R U I T  D U M P L I N G S

Make a baking-powder biscuit dough, adding a little more 
shortening than when making biscuit. Ro ll one-fourth inch 
thick and cut into five-inch squares. Place a mound of fruit, 
pared, cored, or whole, in the center of each square. I f  large 
f ruit is used, it  should first be cooked five or ten minutes. 
Sprinkle the f ruit with sugar and cinnamon or nutmeg. Moisten 
the edges of the dough with water or cold m ilk and fold so 
that the corners will meet in  the center. Press the edges ligh tly 
together.

T he tops m ay be brushed with beaten egg, melted fat or 
m ilk, and sprinkled with sugar. Place dumplings in a greased 
pan with a small amount of bo iling water and bake in a very 
hot oven (450°  F .) until crust and fruit are cooked. Serve 
with cream or a sauce.

E N G L I SH  P L U M  P U D D I N G

1 pound chopped suet

2 pounds raisins

1 pound c urrants

1 pound mixed peel

2 cups flour

2 cups crumbs

1 teaspoon mixed spices

2 cups brown sugar 
8 eggs

M ix  the  suet, the  fru it  and the  c hopped peel and dredge with  

som e o f the flour. M ix  tog ether the rem aining  flo ur, c rum bs,  

spices and sug ar, and add the  well-bea ten eggs. Stir the fru it  

a nd suet in to  this m ix tu re  and m ix  the  whole tho ro u g hly.  P u t  

in to  greased m olds o r in to  pudding  c loths. D ro p in to  a ke ttle  

o f boiling  w a te r and boil fro m  five  to  seven ho urs,  ac c ording  

to  the size o f the  pudding . Serve w ith  ha rd sauce o r a n y desired 

liquid sauce.



Steam ed P uddings

A P P L E ,  O R  O T H E R  F R U I T  R O L Y - P O L Y

M ake a ba king -po wder bisc uit dough and ro ll it  in to  a 

sheet about o n e - fo u rth  o f an in c h thic k. Spread it  th ic k ly  

w ith  sliced apples, and sprinkle o ve r them  sug ar and c innam on.  

R o ll up the dough as fo r  je lly  ro ll,  pressing the  overla ppin g  pa rts  

o f the doug h well to  the bo dy o f the pudding  and also press the  

ends well to  p re ve n t the  escape o f the  juic es. R o ll and tie  in  a 

c lo th,  lea ving  room  fo r  the pudding  to  ex pand, plac e on a pla te ,  

c o ver c a re fu lly and set in  a steam er o ve r a ke ttle  o f h o t wa te r  

a nd steam  one and o n e -h a lf hours. Serve h o t w ith  apple sauce 

o r  a n y o ther sauce desired.

T his m a y be baked i f  apples th a t  c ook q u ic kly are used. 

C herries, c ranberries o r o ther fru it  m a y be used instead o f 

apples.

C A R R O T  P U D D I N G

1 Vz cups c rum bs 
1 tablespoon shortening or / z 

c up fine chopped suet 

Ya teaspoon salt 

l/ z c up grated c arrots 
1 teaspoon baking-powder 

1 c up molasses

Yz c up chopped dates or 

prunes

Yz c up raisins 

Yz cup chopped figs 
Yz cup ground nuts 

Yz lemon

B ro wn the  c rum bs and m ix  them  with  the fa t .  Sa lt the  c a r­

rots ,  whic h ha ve been g rated o r p u t  thro ug h the  m e a t-g rind er,  

and add them  to  the  c rum bs. N e x t add the molasses, the  fru it ,  

nuts, lem on-juic e and g rated rind . M ix  all well to g e th er and  

stir in the ba king -powder. T u rn  in to  a well-g reased m old and 

steam  fo r  fo u r o r five  hours. Serve w ith  a raisin sauce.

F R U I T  P U D D I N G

3Y z  cups mixed fruit and juice 2 Y z  cups flour
Y 2 cup shortening 4 teaspoons baking-powder
1 cup sugar 1 cup milk
2 eggs Cream, sherry wine

Place fruit in deep baking dish, cover and boil. Cream the 
shortening and sugar, add the beaten eggs and beat well. S ift 
together the flour and baking-powder and add to the first 
mixture alternately with the milk. Add flavoring. Mix to 
smooth batter and pour over bo iling fruit mixture. Cook 40







minutes in moderate oven (350° F .). T urn out on hot platter, 
allowing fruit sirup to drip over pudding. Serve with whipped 
cream flavored with sherry wine.

S T E A M E D  C H O C O L A T E  P U D D I N G

2 cups flour l/ z cup hot mashed potatoes

4  Zz teaspoons baking-powder 1 egg 

Za teaspoon salt 2Zz squares chocolate

1 c up c orn sirup 3 tablespoons shortening

Z z c up water

Mix and sif t the flour, baking-powder and salt. M ix the 
sirup with the water and add to the flour m ixture. Stir in the 
mashed potatoes and the beaten egg. Add the chocolate, melted 
over hot water, and the melted shortening. Mix well, pour into 
greased individual molds and steam two hours. Serve with any 
desired sauce.

ST E A M E D  D A T E  P U D D I N G

1 pound dates 1 egg

Z z pound beef suet *4 cup m ilk

3 cups bread-crum bs 4  tablespoons flour

%. cup sugar 2 teaspoons baking-powder

Chop the dates and suet very fine. Mix the suet with the 
bread-crumbs. Add the dates and the sugar. Stir in the egg, 
add milk, and flour sifted with the baking-powder. P ut in a 
greased mold and steam for three hours. Serve with any de­
sired sauce.

N o . 1. ST E A M E D  G R A H A M  P U D D I N G

Z z c up ground crac klings 
1 c up molasses

1 c up sour m ilk

2 cups graham  flour 

Z z c up c orn-m eal

4  teaspoons baking-powder 

Z z teaspoon soda

1 teaspoon salt

ls cup seeded raisins

2 tablespoons white flour 

1 teaspoon c innam on

Z z teaspoon each, mace, 
cloves, allspice, ginger

Mix and sif t the dry ingredients, excepting the white flour. 
Add molasses and m ilk to cracklings. Combine mixtures. Mix 
white flour and raisins and add to mixture. T urn into greased



m old. C o ve r and steam  three hours. Serve w ith  c aram el o r 

lem on sauce.

N o .  2.

1 c up graham  flour 
1 c up white flour 
1 teaspoon salt 

%  teaspoon soda

1 c up molasses 
1 c up sour m ilk 

1 egg
1 c up raisins

M ix  and s ift  the  d ry  ing redients,  keeping  o u t o n e -h a lf c up 

o f flo ur to  s ift  o ve r the  raisins. A d d  the molasses, m ilk and 

beaten egg. M ix  well,  then add the raisins whic h ha ve been 

dredged w ith  flour. P o ur in to  greased m olds and steam  tw o  

and o n e-h a lf hours. Serve w ith  a n y sauce desired.

S T E A M E D  M A R M A L A D E  P U D D I N G

1 cup flour 4  eggs

Z z c up shortening 4  tablespoons marmalade

Z z cup sugar 2 teaspoons baking-powder

B eat the  shortening  and sugar, add the flo ur and ba king -  

powder,  sifted tog ether, and the eggs, well beaten. M ix  well.  

Spread the m arm alade in  the bo tto m  o f a m old, po ur the b a tte r 

on top, c o ver the  m old and steam  fo r  one and o n e -h a lf hours.

ST E A M E D  P E A C H  P U D D I N G

3 cups peaches 4  teaspoons baking-powder

2 cups flour 2 tablespoons shortening

Z z teaspoon salt 1 c up m ilk

T o  be suc c essful w ith  this kind  o f pudding , the  c ook m ust 

see th a t  the  wa te r is boiling  vio le n tly when the  pudding  is 

plac ed o ve r it  and m ust n o t a llo w it  to  fa ll belo w the  bo iling -  

po in t a t a n y tim e while  the  pudding  is c ooking .

Sift  the  flour, sa lt  and ba king -po wder tog ether, ru b  in  the  

shortening  and add the  m ilk. T he re sult w ill be a doug h too  

s o ft  to  ro ll out. P eel and stone the  peaches and c u t them  in to  

ra th e r th ic k slices. P lac e the  sliced fru it  in  a greased pudding -  

dish, spread the  dough o ve r the  fru it  and set the  dish in  a 

steam er o ve r a ke ttle  o f ra p id ly boiling  wa te r,  c o vering  the  

steam er t ig h tly.  Steam  fo r  one ho ur. T u rn  the  pudding  o u t  

w ith o u t breaking . T his brings the  peaches upperm ost, when  

the pudding  is sent to  the table . Serve w ith  ha rd sauce o r a ny 

liquid sauce.



ST E A M E D  S U E T  P U D D I N G

3 cups sifted flour 

1 teaspoon soda 
1 teaspoon c innam on 

1 teaspoon c loves 

54 teaspoon grated nutm eg

1 teaspoon salt 

1 cup suet 

1 c up sour m ilk 
1 c up molasses 

1 c up raisins

M ix  and s ift  the  d ry ingredients,  keeping  o n e -h a lf c up o f 

flo ur to  s ift  o ve r the raisins. C hop the  suet fine  and add it  to  

the  m ilk and molasses. C om bine the  tw o  m ix tures and add the 

raisins, dredg ed w ith  flour. Grease pudding  m olds o r baking -  

po wder cans and fill two - th ird s  fu ll o f the m ix ture .  C o ve r and 

steam  fo r  three  hours. Serve w ith  ha rd sauce o r a n y desired 

liquid sauce.

C old P uddings 

R I C E  P U D D I N G

2 eggs 15 4  cups cooked rice

2 cups m ilk 54 teaspoon salt

54 cup raisins 54 c up sugar #

54 teaspoon c innam on or 1 tablespoon powdered sugar

nutm eg

Separate the  whites and yo lks o f the eggs, add to  the  yo lks two  

tablespoons o f the  m ilk and plac e the  rest o f the  m ilk on the  

fire  in  a double boiler. W a sh the raisins, p u t  them  in  the  m ilk 

and c ook u n til s o ft  ( a bo ut fifte e n  m in u te s) .  Ad d  the  ric e, 

c ook five  m inutes lo ng er, the n  s tir in  the  yo lks o f the  eggs and 

the  salt, sug ar and spice. Stir well,  c ook fo r  tw o  o r three  

m inutes,  rem ove fro m  the  fire  and po u r the  pudding  in to  the  

serving -dish. B eat the whites o f the  eggs lig h t,  add sugar, 

spread the  m ering ue on top o f the pudding  and b ro wn  delic a tely 

in  the oven. Serve c old.

R I C E  A N D  A P P L E  P U D D I N G

8 apples 54 cup rice

4  tablespoons butter 8 tablespoons marmalade

4  tablespoons sugar 54 teaspoon salt

C u t the apples in to  sm all pieces and sim m er in  a sauc epan with  

the fa t  and sugar and enoug h wa te r to  c over. W a sh the ric e



and cook in bo iling salted water until soft, then drain. Line 
the bottom and sides of a mold with the rice, fill the center with 
the apples, and spread the marmalade over them. Cover the 
mold with rice and bake in a slow oven (30 0 ° -3 5 0 °  F .) for 
fifteen minutes. Let stand until cold, then unmold and turn 
on to a platter. Serve with any desired sauce.

Ap ric o ts  o r o ther fru it  m a y be substituted fo r  the apples.

P E A R  C O N D E

1 cup rice 3 pears

2 cups boiling water 1 quart raspberries or straw-

1 teaspoon salt berries

1 c up m ilk 1 c up sugar

W a sh the ric e and c ook it  in  the  boiling  w a te r u n til the wa te r 

is absorbed, then add the sa lt and m ilk and c ontinue c ooking  

until the  ric e is so ft.  P u t in to  sm all m olds and c hill. T u rn  o u t  

and serve on a p la tte r surrounded b y halves o f pears. F ill the  

pear c avities with  o n e -h a lf the  fresh raspberries o r strawberries,  

c rushed and sweetened. P o ur the  rem ainder o f the  crushed*  

sweetened berries o ve r the  ric e and pears. A  spoonful o f 

whipped c ream  w ith  each serving  is a g rea t a ddition to  this 

dish.

N E W  E N G L A N D  A P R I C O T  P U D D I N G

Zz pound dried apricots 
Cinnam on toast 

Yz cup sugar

1 cup boiled frosting , using  

three egg-whites or 1 cup 

meringue

Soak the apric ots o ve r nig ht. Stew u n til tender and add the  

sugar. Arra n g e  squares o f c innam on toast in  the bo tto m  and 

around the sides o f a pudding -dish. P o ur in  the boiling  ho t 

apric ots, c o ver the  dish so th a t no steam  c an escape and cool 

g ra dua lly. C hill and c o ver the  top w ith  boiled fro s tin g  

garnished w ith  bits o f je lly o r w ith  m eringue.

P E A S A N T  G I R L  W I T H  A  V E I L

2 cups dried crum bs 1 cup ta rt jam  Whipped cream

T his is a delic ious D anish pudding . C rum ble  bits o f graham  

o r rye  bread to  m ake fine c rum bs. Ad d  a little  sugar to  the 

c rum bs and heat them  in  slow oven u n til th e y are ve ry d ry.  

C ool and m ix  w ith  a n y kind o f ja m , p re fe ra b ly a ta rt  jam  like  

apric ot o r plum . M old, c hill and serve with  whipped c ream .



F R U IT  C H A RL O T T E

Line cups with triangular pieces of sponge cake and choco­
late cake, alternating. F ill the center with slices of orange 
and peach. Chill, turn out on a serving-plate and surround 
with whipped cream and blackberries. P ut a spoonful of 
whipped cream on top and serve very cold.

SW EE T  ST RA W BERR Y  O R O T H E R  F R U IT  
SH O R T C A K E

l/ 4 c u p  s h o r t e n in g  

y4 c u p  s u g a r  

2  e g g s

l/ 2  c u p  m ilk  o r  w a t e r

1 l/ z c u p s  p a s t r y  flo u r

2  l/ z te a s p o o n s  b a k in g - p o w d e r  

y4  ' te a s p o o n  s a lt  

S t r a w b e r r ie s  o r  o t h e r  f r u i t

Cream the fat, add the sugar gradually, continuing the cream­
ing process until all is added. Separate the eggs. B eat the yolks 
until creamy, add to the shortening and sugar mixture and mix 
well. S ift the flour, measure, add the baking-powder and salt 
and sif t again. Add the flour and m ilk alternately. Beat the 
whites of the eggs until stiff and fold into the mixture. Pour 
into two well-greased layer-cake tins and bake in a moderate 
oven (375°  F .). T urn out and cool. Spread one sheet with a 
layer of sweetened, crushed berries or diced fruits. Cover with 
the other sheet and cover the whole with more fruit. Top with 
whipped cream, if  desired. Serve at once.

R E N N E T - C U ST A R D S

1 rennet tablet 1 pint milk

3 tablespoons sugar 1 teaspoon vanilla

Set out 4 or 5 dessert glasses. D issolve rennet tablet in 1 
tablespoon of cold water. W arm the milk, sugar and vanilla 
slowly, stirring constantly, until lukewarm (110°  F .)— not 
hot. A few drops of m ilk on the inside of your wrist should 
feel only comfortably warm. Remove from stove. I f  desired, 
add small pinch of salt. Add dissolved rennet tablet and stir 
quickly for a few seconds only. Pour at once, while still liquid, 
into dessert glasses. Let set until it thickens— about 10 minutes. 
Chill rennet-custards in refrigerator. Serve in same glasses.



R ennet-custards m ay be served with a sauce made of a mixture 
of sweetened fruits such as bananas, cooked or canned pine­
apple, oranges and dates or crushed and sweetened berries. T hey 
may also be served with chocolate or caramel sauce.

V A R IA T IO N S O F  R E N N E T - C U ST A R D S
C h o c o l a t e — Melt one ounce of chocolate over hot water. 

Add three tablespoons hot water, cook until it  is smooth and 
add to the m ilk before it  is heated.

C a r a m e l — Caramelize the sugar, add sufficient hot water to 
dissolve the caramel and add to the m ilk.

W i t h  E g g s — B eat the yolks of 2 eggs with the sugar and 
mix with the m ilk before it  is heated. Make a meringue of the 
whites b y beating until stiff, then beating in sugar. D rop 
spoonfuls on a buttered baking sheet and bake in moderate oven 
at 325° F. until ligh tly browned. A t serving time, top each 
dish of rennet-custard with a meringue.

C O R N - ST A R C H  B L A N C  M A N G E
2 y 2 t a b le s p o o n s  c o r n - s t a r c h  iy 2 c u p s  s c a ld e d  m ilk

2  t o  4  t a b le s p o o n s  s u g a r  y2 t e a s p o o n  v a n i lla

y2 c u p  c o ld  m ilk  P in c h  s a lt

Mix corn-starch and sugar with one-half cup cold m ilk. Scald 
remainder of milk in top of double boiler. C arefully add the 
corn-starch mixture to the scalded m ilk, cook over direct heat, 
stirring constantly until thick and smooth. Cover and cook 
in the double bo iler for forty-five minutes. F ive minutes before 
it is finished add vanilla and salt. T urn into molds wet with 
cold water and refrigerate.

V A R I A T I O N S  O F  C O R N - S T A R C H  B L A N C  M A N G E

F r u i t e d — When corn-starch blanc mange begins to set, stir 
in one cup of fruit, such as cherries, crushed pineapple, or rasp­
berries.

C o c o n u t — Add one or two cups moist coconut to corn­
starch blanc mange.

A r r o w r o o t — Use 1 cup scalded m ilk and 6  teaspoons arrow­
root mixed with l/ 2  cup cold water. Cook in double boiler 45 
minutes.

I r i s h  M o s s — Soak l/ $  cup Irish moss in cold water to cover 
15 minutes. D rain and add to 1 pint milk. Cook in double 
boiler l/ 2  hour without stirring. I t thickens only on cooling. 
Serve this as well as arrowroot with cream, sauce or fruit.



C h o c o l a t e —

C o r n - s t a r c h  b la n c  m a n g e  1 c u p  m ilk

2  e g g s  5 ta b le s p o o n s  s u g a r

l/ 2 c u p  g r a t e d  c h o c o la t e  1 te a s p o o n  v a n illa

Make the corn-starch blanc mange. T en minutes before 
cooking is completed, add two beaten egg-yo lks. Cook long 
enough to set the yolks, then mold.

Melt the chocolate over hot water, add the m ilk and three 
tablespoons of sugar, and cook until smooth. Stir in the vanilla 
and set aside to cool. When the corn-starch mold is cold, spread 
the chocolate m ixture over it.

B eat the egg-whites until stiff, add the remaining two tab le­
spoons of sugar and a few drops of vanilla. Spread on top of 
the chocolate. Brown delicately in a slow oven (3 0 0 ° -  
350° F .).

P r u n e —

3 t a b le s p o o n s  c o r n - s t a r c h  

l/ z c u p  s u g a r  

Zz c u p  c o ld  p r u n e - ju ic e  

1 te a s p o o n  c in n a m o n

1 Vz c u p s  h o t  p u lp  a n d  ju ic e

m a d e  fr o m  c o o k in g  y2 

p o u n d  p r u n e s  u n t i l  t e n d e r

2  t a b le s p o o n s  le m o n - ju ic e

Mix and cook as for corn-starch blanc mange. Mold and 
cool. Serve with cream or lemon sauce.

C a r a m e l — Add %  cup caramelized sugar sirup (page 457) 
to m ilk after scalding.

C o f f e e — Substitute 1 cup strong coffee for 1 cup milk.

M O C K  B U T T E R SC O T C H  C U ST A R D

1 cup firmly packed brown 3 cups milk

sugar 3 eggs, separated

6  tablespoons flour %  teaspoon vanilla

M ix sugar and flour thoroughly; add m ilk slowly, stirring un ­
til smooth. Cook over bo iling water 15 minutes. Stir small 
amount into beaten egg yo lks, then return to remaining hot m ix­
ture and cook 2 minutes longer, stirring constantly. Remove 
from heat and fold gently into egg whites, beaten until stiff but 
not dry; add vanilla. Cool.



F R O Z E N  D E SSE R T S

Ic e C ream s

ICE  CRE AMS are generally classified as cooked or uncooked. 
A ll ice-creams are stirred or beaten while freezing.

P l a i n  o r  P h i l a d e l p h i a  I g e  C r e a m — This is cream, or 
cream diluted with milk, sweetened, flavored and frozen. Plain 
ice-creams m ay be flavored with extracts or m ay have crushed 
nuts or fruits added. R ich, o ily nuts do not combine well with 
ice-cream. W alnuts, almonds, pecans and pistachio nuts are 
most often used, and crushed peaches, pineapple, apricots or 
berries are particularly good for flavoring.

B i s q u e  I c e  C r e a m — This is made b y adding to  plain ice­
cream such material as pulverized macaroons, ground nuts and 
stale sponge cake crumbs, to  give variety in texture and flavor.

F r e n c h  a n d  A m e r i c a n  I c e  C r e a m s — In these, the founda­
tion is a custard made with cream, m ilk, eggs, sugar and flavor­
ing, cooked, chilled and then frozen. In F rench ice-cream the 
custard mixture contains m any eggs. In American ice-cream a 
plain custard is used.

N e a p o l i t a n  I c e  C r e a m — T his m ay be made of any variety 
of ice-cream tinted in three colors and variously flavored. I t is 
packed in  layers after it  is frozen. Sometimes it  is made of a 
combination of ice-cream and water-ice.

F r o z e n  P u d d i n g — This is plain ice-cream plus a combina­
tion of f ruit and nuts with bread-crumbs, cake-crumbs or 
powdered macaroons.

M ousses, P a rfa its  and B iscuits

M o u s s e s — A mousse is whipped cream, sweetened, flavored, 
packed, and frozen without stirring. G elatin is often used to 
give body to a mousse. In that case it  is sometimes spoken of 
as a frozen souffle. Chocolate, coffee, maple and f ruit flavors 

of various kinds are used.

P a r f a i t s — A p a rfa it  is m ade b y po uring  a h o t,  th ic k sirup  

o ver beaten eg g -yolks o r beaten egg -whites,  adding  whipped  

c ream , and pac king  and freezing  the m ix ture  w ith o u t stirring .
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C hoc ola te , m aple and c offee are the m ost po pula r flavors fo r  

pa rfa its .

B i s c u i t s — A  bisc uit is a ye llo w  p a rfa it  m ix tu re  to  whic h  

beaten egg -whites are added. I t  is s tirred u n til it  is p a rtly  

fro z e n  and then pac ked in  sm all paper serving  cases. T he cases 

are la id in  the  tra ys  o f the  m ec hanic al re frig e ra to r o r in  c on­

tainers whic h are plac ed in  a fre e zing  m ix ture .

W a t e r  Ic es, Sherbets ,  B om bes and P unc hes

A ll these m ix tures  are stirred while  being  fro zen.

I c e s — A  plain ice is a sweetened fru it- ju ic e  whic h m a y o r 

m a y n o t  be diluted w ith  wa te r.

S h e r b e t s — A  sherbet is a pla in ice plus eg g -whites.  Gela­

tin  is som etim es used in  sherbets. I n m ilk sherbets, m ilk,  instead 

o f w a te r,  is used w ith  the  fru it- ju ic e .

B o m b e s — A  bom be is a c om bination o f tw o  o r m ore fro z e n  

m ix tures, pac ked in  layers in  a c overed m old.

P u n c h e s — A  punc h is a  wa te r-ic e  fro z e n  to  a m ush with  

som e h ig h ly spic ed fru it- ju ic e  o r o th e r fla vo rin g  added.

S o r b e t s — A  so rbet is a sherbet m ade o f several kinds o f fru it .

E quipm ent fo r  M aking  F rozen D esserts 

T he Crank F reezer

T his typ e  o f fre e ze r c onsists o f a buc ket o f wood o r m etal 

fo r  ho lding  the  freezing  m ix tu re ,  ice and salt, and a n o n -ru st­

ing  m eta l c o nta iner w ith  a c losely fitt in g  c o ver fo r  holding  

the  m ix tu re  to  be fro z e n . T he m ix tu re  in  the  c o nta iner is 

stirred  b y a paddle attac hed th ro u g h  the c o ver to  a c rank 

whic h is operated b y ha nd o r whic h  m a y be attac hed to  a sm all 

elec tric  m o to r.

I c e  C r u s h e r — A  ba g  o f h e a vy m uslin, burla p, c anvas o r sail­

c lo th  is required to  ho ld the  ice while  it  is broken in to  sm all 

pieces. Som e im plem ent is nec essary fo r  po undin g  the  ice in  

the  bag. A  wooden m a lle t is g enera lly p re fe rre d  because it  

c rushes the ic e m ore th o ro u g h ly and q u ic kly th a n  a sm aller im ­

plem ent. V e ry  sa tisfa c to ry m allets and bags fo r  brea kin g  ice 

c an be boug ht.

T h e  F r e e z i n g  M i x t u r e — O ne p a rt  sa lt to  eig ht parts  

c rushed ic e, b y m easure, is a good pro po rtio n fo r  hom e use. T he 

ice should be c rushed fine, to  expose as m uc h surfa c e  as possible



to  the  ac tion o f the salt.  Sn o w m a y be used instead o f ic e, b u t  

it  is advisable to  m ix  a sm all am o unt o f w a te r w ith  the  sno w to  

hasten the  m elting  proc ess. R oc k sa lt is best fo r  use in  freezing .  

M ix  the  ic e and sa lt befo re  p u ttin g  them  in to  the  fre e ze r,  and  

fill the  fre e ze r well above the  line o f the m ix tu re  in  the  ic e­

c ream  c ontainer.

T he Automatic F reezer

T his va rie ty o f fre e z e r requires no  tu rn in g .  T he wa ll o f th e  

o u te r c o m pa rtm ent is c onstruc ted w ith  an air-spac e whic h helps 

to  keep the  wa rm  a ir fro m  e ntering  and the  c old a ir about th e  

ic e fro m  esc aping. T he ic e-c ream  is plac ed in  the  sm aller c on­

ta ine r,  c overed and pac ked in  ice and sa lt in  the la rg e r c o nta iner.  

A t  in te rva ls  the c o ver is rem oved and the  c ontents sc raped fro m  

the  side and beaten well w ith  a spoon o r paddle. I t  requires  

the  m inim um  a m o unt o f ic e and w o rk to  do the  fre e zing  and  

the fro z e n  pro d u c t is o f a sa tisfa c to ry q u a lity,  a lthoug h n o t so 

sm ooth as th a t m ade b y the  fre e z e r in  whic h the  m ix tu re  is 

stirred while  freezing .

T he Automatic Refrigerator

F or speedy freezing , the  tem pera ture  in  the  ic e-m a king  

dra wer o f the re frig e ra to r m ust be under tw e n ty  degrees. Y o u r  

re frig e ra to r is designed to  keep foods a t an even lo w  tem pera ­

tu re ,  and the  fre e z in g  o f desserts is an e x tra  servic e. I f yours  

w ill n o t freeze them , it  is possible to  have a switc h added whic h  

w ill keep the m o to r o pera ting  c o ntinuo usly du ring  the  fre e z ­

ing  period, o r the  va lves m a y be readjusted to  g ive the  whole  

box  a lo we r tem perature .

N o  one, ho wever,  should be a llowed to  m ake adjustm ents o r  

ta m per w ith  the  va lves ex c ept the  elec tric ia n sent o u t b y the  
salesm an.

P repa ra tion o f Ingredients

U s e  M o r e  F l a v o r i n g  in  all m ix tures th a t are to  be fro z e n  

th a n  in  m ix tures th a t  are to  be served u n fro z e n ,  because the  

fla vo r freezes o u t to  some ex tent.  Stir well and th o ro u g h ly  

dissolve sug ar before  freezing .

C r u s h  F r u i t  fo r  fru ite d  c ream s o r p u t  it  th ro u g h  a fo o d -  

c hopper. L arge pieces o f ic y fru it  are diffic ult to  eat. P a rtly  

freeze the  m ix tu re  before adding  the fru it ,  otherwise the m ilk  

o r c ream  m a y c urdle and the fru it  m a y settle to  the  bo ttom .



S c a l d i n g  ( n o t boiling )  a t least p a rt  o f the c ream  and m ilk  

w ill g ive g reater bo dy and fine r g ra in to  ic e-c ream  tha n it  will 

ha ve i f  the c ream  and m ilk are used w ith o u t this preparation.

C h i l l  t h e  M i x t u r e  before beginning to freeze. The best 
temperature is about 40° F. I t should never be over 60° F. 
I f  it  is too warm the cream may curdle before freezing.

F reezing  Ic e C ream

T o  F r e e z e  I c e  C r e a m  i n  a  C r a n k  F r e e z e r , ha ve the ice­

c ream  c onta iner n o t m ore tha n th re e -fo u rth s  fu ll.  T he tu rn in g  

o f the c ra nk inc o rporates a ir in  the m ix ture  and the freezing  

causes ex pansion, so a llow p le n ty o f room  fo r  " swell.” P lace 

the c an c o nta ining  the m ix tu re  in  the freezer pail. C o ve r the 

c an and a djust the  top. T u rn  the c ra nk to  be sure th a t the  

c o ver fits  tig h t.  A d d  the  ice and sa lt m ix ture  as direc ted. T u rn  

the fre e z e r s lo wly u n til the m ix tu re  begins to  fre e z e ; then tu rn  

it  m ore ra pidly.  T his beats up the  c ream  and produc es a swell.

Ice c ream  takes fro m  twe lve  to  tw e n ty  m inutes to  freeze in  

a c ra nk freezer.  Ices and sherbets take fro m  tw e n ty to  th irty  

m inutes.

T o  F r e e z e  I c e  C r e a m  i n  a  V a c u u m  F r e e z e r , pac k in  

the  sam e m a nner as when a c ra nk fre e ze r is used. Several tim es 

du ring  the tw o  hours th a t are nec essary fo r  freezing , rem ove  

enough ice so th a t yo u  c an un c o ver the c an w ith o u t danger o f 

sa lting  the c rea m ; sc rape the m ix ture  fro m  the  sides o f the  c an 

w ith  a spoon o r paddle and beat tho ro ug hly.

F o r  Q u i c k  R e s u l t s  w i t h  t h e  A u t o m a t i c  R e f r i g e r a t o r , 

ta ke  these prec autions:

1 .  C h i ll  y o u r  m ix t u r e  w e ll b e fo r e  fr e e z in g .

2 .  D o  n o t  t r y  t o  fr e e z e  p a n s  o f  w a t e r  a t  t h e  s a m e  t im e  w i t h  d e s ­

s e r t s .

3 .  D o  n o t  o p e n  a n d  c lo s e  y o u r  r e fr ig e r a t o r  d o o rs  o ft e n  o r  p la c e  

w a r m ,  s t e a m y  fo o d s  in  t h e  b o x  w h ile  y o u  a re  fr e e z in g  d e s s e rts .

4 .  D o  n o t  h a v e  t h e  m ix t u r e  t o o  s w e e t  o r  i t  w i ll  n o t  fr e e z e .

Ic e c ream  m ix tures ha vin g  a he a vy c ustard base respond ve ry  

well to  the autom atic  re frig e ra to r.  I t  is best to  c ook o n ly the  

yo lks o f the eggs, then c hill, and fin a lly fo ld  in the beaten 

whites just before freezing . T his m ethod no t o n ly gives a 

be tte r tex ture  but a g rea ter volum e to  the finished produc t.

R efreshin g  and palatable sherbets m a y be fro z e n  in the auto­



matic refrigerator, but they are likely to be granular even when 
gelatin and beaten egg-whites are added.

Ice-creams and sherbets, and all other frozen desserts having 
a custard or gelatin foundation should be very vigorously stirred 
one hour after being placed in the refrigerator to freeze, and 
several times subsequently at half  to three-quarter-hour in ­

tervals.

The addition of whipped cream does much to make the tex­
ture fine and smooth. Crushed fruit, marshmallows, grape nuts 
and crumbled graham crackers will also make desirable textures.

Recipes which are especially good for refrigerator freezing 
are: rennet-custard ice cream, maple-fruit ice cream, peach ice 
cream— No. 2, prune ice cream, raspberry ice cream, chocolate 
ice cream, frozen pudding, peach meringue, maple mousse, 
strawberry mousse, maple parfait, biscuit glace, charlotte glace 
and marshmallow mousse.

In all of these recipes, except the rennet-custard ice cream, 
the cream must be whipped. In making chocolate ice cream, add 
the whipped cream when the mixture is half  frozen.

P ac king  and M olding  F rozen D esserts

Ice-cream is ready for packing when it has a dull appearance, 
adheres to a spoon and retains its shape for some time. B y 
thermometer test it  should be about 27° F. I t should be firm 
and mellow, smooth and velvety, free from grains or lumps 
and neither tough nor mushy. Ice-creams and ices that are 
to be molded should be packed into the molds at this time.

T o  P a c k  I c e  C r e a m  i n  t h e  F r e e z e r , drain off the brine 
and pack the can in  coarse cracked ice and salt. Use one part 
salt to four of ice b y measure. Cover the top of the can with 
a layer of ice about six inches thick. Cover the top of the 
freezer with newspapers or burlap or any other covering that 
will exclude air. Set the freezer in a cool place and let it  stand 
two or three hours, for the ice-cream to ripen.

W h e n  F r o z e n  M i x t u r e s  a r e  t o  b e  M o l d e d , have the mold 
chilled and ready when the mixture is frozen to the point where 
it  is ready for packing. I f  it  is allowed to freeze too hard before 
it  is packed into the molds, it  is difficult to handle.

P a c k  t h e  M i x t u r e  I n t o  t h e  M o l d  C a r e f u l l y , so th a t  

all c urves and c orners are filled c o m pa c tly w ith o u t a ir spaces;



fill the m old to  o verflo wing  w ith  the fro z e n  m ix tu re  and c over 
w ith  a sheet o f white  paper.

P r e s s  t h e  C o v e r  D o w n  T i g h t  and seal the  c rac k w ith  a 

th ic k la ye r o f some fa t  th a t  is ha rd when it  is c old. T he c rac k 

m u s t be c om ple te ly c overed. B u ry the m old in  c rac ked ice 

a nd salt, using  fo u r pa rts o f ice to  one p a rt  o f salt,  b y m easure.

In  P a c k i n g  a  M o u s s e  o r  P a r f a i t , use equal m easures o f 

sa lt  and ice and le t  the  m old stand fro m  three  to  five  ho urs,  
depending  on its size.

W h e n  U s i n g  t h e  A u t o m a t i c  R e f r i g e r a t o r , pac k the  

m ix tu re  into  the tra ys.  A llo w  fo u r hours fo r  freezing , un til 

yo u  find th a t yo u r re frig e ra to r w ill freeze m ore quic kly.

P a p e r  C a s e s  M a y  b e  F i l l e d  w ith  c hilled o r p a rtly fro z e n  

m ix tures . T hese m a y be plac ed in  a c losely c overed rec eptac le  

a nd pac ked in ice and sa lt o r plac ed in  the tra ys o f the auto­

m a tic  re frig e ra to r.

D o u b l e  M o l d i n g — L ine the  m old w ith  a fro z e n  m ix tu re ,  

m a king  the  la ye r equ a lly thic k in  all parts.  F ill the c enter 

w ith  a m ix ture  o f c o ntra sting  c o lo r o r te x tu re  o r both. T his 

m ix tu re  m a y o r m a y n o t ha ve been fro z e n  first.

U nm o lding  F rozen D esserts

T o  unm old a fro z e n  dessert, rem ove the  m old fro m  the ice 

m ix tu re ,  rinse o ff the sa lt w ith  c old wa te r,  break the seal, re ­

m o ve  the  c o ver and ru n  a kn ife  around the edge o f the  m old  

to  a depth o f n o t m ore th a n  o n e -h a lf inc h. I n ve rt  the m old 

o n  a serving -pla te . L et it  stand fo r  a fe w  m inutes and the 

c ontents w ill soon slip out.  I f it  does n o t com e o u t easily, dip 

a  c lo th in to  lu ke wa rm  ( n o t h o t)  w a te r w rin g  as d ry  as possible 

a nd wipe q u ic kly o ve r the  outside o f the  m old.

Suggestions C onc erning  F la vo r and T ex ture

T h e  A m o u n t  a n d  Q u a l i t y  o f  F l a v o r i n g  E x t r a c t s  used 

are ve ry  a ppa rent in  the finished pro duc t.  Som e o f the  fla vo r 

freezes out, so an allowanc e m ust be m ade fo r  this. T he fla vo r 

should be delic a tely suggested ra th e r tha n too  pronounc ed.

T h e  A m o u n t  o f  F a t  i n  t h e  C r e a m  also affec ts the fla vo r.  

A  ric h c ream  has a b e tte r fla vo r tha n a ' thin  c ream .

S a l t  A d d e d  i n  S m a l l  Q u a n t i t i e s — n o t m ore tha n  one-  

h a lf teaspoon to  a g allon o f the c ream  m ix ture — serves to  g ive  

a  “ rounded o u t” o r deeper flavor.



I c e  C r e a m  S h o u l d  S t a n d  S e v e r a l  H o u r s  to  ripen o r blend  

the  m a n y flavors o f the eggs, sugar, fru it ,  nuts , c hoc olate, and 

o ther substanc es fo un d in  the pro duc t.  E ach fla vo r m a y be 

distinguished in  fre sh ly fro z e n  ic e-c ream .

I f  a  C o l o r e d  P r o d u c t  i s  D e s i r e d , o n ly a sm all am ount o£  

c oloring  should be used. A  delic ate t in t  is all th a t  is desired*  

T e x t u r e  i s  A f f e c t e d  b y  W h o l e  C r e a m , eg g -white , gela­

t in  and c ooked c om binations suc h as m ilk and c o rn-sta rc h o r  

flour, and m ilk and eggs. A  sm ooth ve lve ty te x tu re  is desired. 

O the r things being  equal, a ric her m ix tu re  gives a sm oother 

pro d uc t.  A  th in  c ream  gives a coarse tex ture .

T e x t u r e  i s  A l s o  A f f e c t e d  b y  t h e  M a n n e r  o f  F r e e z i n g . 

I f the m ix ture  is fro z e n  to o  ra pid ly,  it  w ill be coarse and have  

a  roug h tex tu re ,  while  a slo wer freezing  tends to  im pro ve its 

tex tu re .  T his sm oothness is n o t e n tire ly due to  the  ra te  o f fre e z ­

ing , ho wever, b u t to  the am ount o f whipping  o r beating  whic h  

takes plac e before and during  the  freezing . I f fro z e n  w ith o u t  

a n y beating , the pro d u c t will be coarse even tho ug h m ade fro m  

a  ric h c ream . T he air th a t  is beaten in to  the  m ix tu re  in  fre e z ­

in g  produc es a lig h t sm ooth c onsistenc y.

A  C e r t a i n  A m o u n t  o f  E x p a n s i o n  i s  D e s i r a b l e . I f ic e­

c ream  is p ro p e rly m ade, the volum e increases a t least o n e-third  

and the  p ro d uc t is sm oother in  te x tu re  and ric her to  the taste  

tha n  in  a c ream  c ontaining  no air.  T oo  rapid fre e zing  prevents  

this increase o f volum e.

Ic e C ream s

V A N IL L A  IC E  C R E A M
P h i l a d e l p h i a —

1 q u a r t  t h in  c r e a m  %  c u p  s u g a r  J 4  ta b le s p o o n  v a n illa  

D i s s o lv e  t h e  s u g a r  i n  t h e  c r e a m ,  a d d  t h e  v a n i l l a  a n d  f r e e z e .

A m e r i c a n .

1 p in t  m ilk

2  t a b le s p o o n s  flo u r  

2  ta b le s p o o n s  w a t e r  

%  c u p  s u g a r

Sc ald the m ilk, s tirrin g  c o nsta ntly. M ix  the flo ur and c old 

wa te r to  a sm ooth paste and add to  it  s lo wly the scalded m ilk,  

c o ntin uin g  the s tirring . W h e n  thic kened, c ook o ve r ho t wa te r

2  e g g - y o lk s  

1 c u p  h e a v y  c r e a m  

1 t e a s p o o n  v a n illa
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for about fifteen minutes. Add sugar and beaten egg-yo lks 
and cook two minutes. Strain the custard through a fine sieve 
and, when cold, add the cream and vanilla and freeze. This 
makes a smooth, rich cream.

F or variation, use dark-brown sugar or maple sugar instead 
o f the white sugar.

F r e n c h .

6 egg-yolks %  CUP sugar
5 cups medium cream Vanilla bean

Scald the cream with a piece of vanilla bean. B eat the egg- 
yo lks, add the sugar and pour the cream slowly on the m ixture, 
beating constantly. Cook in a double boiler until it  thickens, 
watching it  carefully. Cool, chill, and freeze.

A P R IC O T  IC E  C R E A M
1 pint milk 2 egg-yolks

2 tablespoons flour 1 cup heavy cream

2 tablespoons water 1 Yz cups strained apricot-pulp

1 cup sugar and juice

Make custard as directed for vanilla ice-cream. When cool, 
add the apricot-pulp and juice, and freeze.

No.  2.
1 cup dried apricots 2 cups thin cream

1 cup sugar 1 cup milk

Soak the apricots over night and stew them until tender. Put 
them through a sieve. Add the sugar to the hot apricots, stir­
ring until dissolved. When cold, add the cream and then 
the m ilk, stirring constantly. Freeze.

B A N A N A  IC E  C R E A M

1 pint milk 
1 tablespoon flour 
1 tablespoon water 
Ys teaspoon salt 

1 egg

Yz cup sugar

1 pint thin cream

Y z teaspoon lemon flavoring

2 bananas

Make custard as directed for vanilla ice-cream, American 
(page 5 6 3 ). Remove skins; scrape the bananas with a knife; 
put through a sieve, and add to the cold custard m ixture. 
Freeze.



1 pint m ilk 2 egg-yolks

2 tablespoons flour 1 cup heavy cream

2 tablespoons water 1 l/ z cups crushed berries

1 cup sugar

Make custard as directed for vanilla ice-cream, American 
(page 5 6 3 ) .  When it has cooled, freeze partly; add the crushed 
berries, and complete freezing.

C A R A M E L  IC E  C R E A M

2 cups m ilk 1 cup thin cream

1 egg Vz c up macaroons

J4 cup sugar

Caramelize half  the sugar (see I ndex). Combine the milk? 
beaten egg, sugar and caramelized sugar. H eat the m ixture to 
the boiling-point. When cool, add the cream and the macaroons 
crushed fine. B eat well and freeze.

B ISQ U E  IC E  C R E A M

Add one cup of macaroon-crumbs to caramel ice-cream.

C H O C O L A T E  IC E  C R E A M

1 pint m ilk 1 cup heavy cream

2 tablespoons flour 1 teaspoon vanilla

2 tablespoons water 1 *4 squares unsweetened

1 cup sugar chocolate

2 egg-yolks

Make custard as directed for vanilla ice-cream, American 
(page 5 6 3 ), adding the chocolate to the m ilk when scalding. 
Cool and freeze.

C IN N A M O N  IC E  C R E A M

Use the recipe for vanilla ice-cream, American (page 563). 
When the milk is put on to scald, add a piece of stick cinnamon 
about one inch long and one square of chocolate, grated. Beat 
the custard thoroughly with an egg-beater to insure smooth­



n e s s  of color. The cinnamon imparts a rich, spicy taste that 
is as elusive as it  is delicious.

G E N E R A L  D IR E C T IO N S F O R M A K IN G  F R ESH  
F R U IT  IC E  C R E A M

Prepare any desired f ruit b y sprinkling sugar over it. Let it  
stand one hour, press through a coarse sieve and stir into vanilla 
ice-cream, American (page 5 6 3 ), when the cream is frozen to 
a mush.

If  S e e d  F r u i t s * such as currants or berries are used, strain 
through a fine sieve or a piece of cheese-cloth and use the pulp 
only. T his can be put into the freezer with the cream and not 
reserved until later, as in the case of the mashed fruits.

C r u s h e d  P i n e a p p l e  w ith  the  addition o f a little  lem on-  

juic e m akes a p a rtic u la rly fine fru it  c ream .

V A N IL L A  R E N N E T - C U ST A R D  IC E  C R E A M

2 rennet tablets 1 cup heavy cream
3 cups m ilk 1 cup sugar
2 tablespoons cold water 1 tablespoon vanilla

D issolve rennet tablets in cold water. W arm the milk, cream, 
sugar and vanilla until lukewarm (110°  F .). Remove from 
stove. Add dissolved tablets, stir a few seconds; pour at once 

into freezer can. Let set until firm and cool. Freeze.

M A P L E - F R U IT  IC E  C R E A M
1 cup maple sirup 1 cup crushed pineapple, fresh

2 cups c ream  or canned

l/ z cup candied cherries

Combine all ingredients and freeze.

M A R SH M A L L O W  IC E  C R E A M

1 pint m ilk 1 pint thin c ream

1 egg 1 tablespoon vanilla

%  cup sugar l/ z cup marshmallows

Ys teaspoon salt

Make custard as directed for vanilla ice-cream. Add the 
marshmallows cut into small pieces. Cool and freeze.







G E N ER A L  D IR E C T IO N S F O R M A K IN G  N U T  
IC E  C R E A M

Add one-half cup of chopped nuts to a quart of vanilla, 
chocolate or caramel ice-cream when the mixture is frozen to 

a mush. F inish freezing.

O R A N G E  IC E  C R E A M

1 c up m ilk 2 egg-yolks

2 tablespoons flour 1 cup heavy cream

2 tablespoons water 1 cup orange-juice

1 cup sugar

Make custard as directed for vanilla ice-cream, American 
(page 563). Cool, add the orange-juice slowly, then freeze.

No.  1. P E A C H  IC E  C R E A M

1 pint m ilk 2 egg-yolks

2 tablespoons flour 1 cup heavy c ream

2 tablespoons water 2 cups peach-pulp and juice

1 cup sugar

Make custard as directed for vanilla ice-cream, American 
(page 5 6 3 ). When cool, add the peach-pulp and juice, and 
freeze.

No.  2.
1 cup fresh peach-pulp %  CUP boiling water

Yz cup sugar 2 cups c ream

Make a sirup by bo iling the sugar and water together for 
five minutes. Add the peaches and put the mixture through 
a strainer. Add the cream and freeze.

P IST ACH IO  ICE  C R E AM

Use the recipe for vanilla ice-cream, American (page 5 6 3 ). 
Scald three-fourths cup of blanched pistachio nuts with the 
milk. The m ixture may be colored with green vegetable color­
ing, and the nuts may be put through a food-chopper, if  desired. 
Cool and freeze.



P R U N E  IC E  C R E A M

1 c up prune-pulp J/ s teaspoon salt

1 c up sugar J4 cup m ilk

Juic e o f 1 lemon 1 cup cream

Juic e of 1 orange

R ub cooked prunes through a sieve, to obtain the pulp. Add 
the remaining ingredients, the cream, whipped, last of all, mix 
thoroughly and freeze.

R A SP B E R R Y  IC E  C R E A M

1 quart raspberries 2 cups sugar 1 quart cream

Mash the berries and sugar together, and let them stand for 
an hour. R ub through a strainer, add the cream, and freeze.

R O SE IC E  C R E A M

4  cups lig ht cream  1 to 2 teaspoons rose ex trac t

3 cups heavy cream  % teaspoon salt

1 cup m ilk P ink vegetable c oloring

1 c up sugar

Mix all the ingredients together thoroughly and freeze with­
out cooking.

No. 1. B A K E D  A L A SK A

Vanilla ic e-c ream  4  egg-whites

Sponge cake 4  tablespoons powdered sugar

F ill a round mold with vanilla ice-cream, pack and freeze, 
hard. A t serving time, beat the whites of the eggs until light, 
add the powdered sugar and whip until light and dry. T urn 
the ice-cream on to a sheet of sponge cake placed on a board 
and cover it  thoroughly with the meringue. D ust well with 
powdered sugar and set the whole in a hot oven (400 ° -4 50°  
F .) for a moment to brown. Place on a serving platter and 
serve at once.

N o. 2, I n d i v i d u a l — C ut sponge cake into thick slices and 
cut out the center of each slice, leaving about half  an inch on 
each of the four sides and on the bottom. Set these cake boxes 
on a board, put slices of well frozen ice-cream inside, and cover 
with meringue, piling it  up at the sides. Set in a hot oven



(4 00 ° -4 50°  F .) for a moment to brown the meringue. R e­
move to a serving-dish and fill the hollows on top with any 
preserved fruit or nut mixture.

IC E  C R E A M  SA N D W IC H E S

Between thin slices of devil’s food, angel cake, sponge cake 
or butter cake, or between halves of eclair or cream-puff shells, 
place a serving of ice-cream of a flavor to blend well with the 
cake. Cover with chocolate, butterscotch, marshmallow, maple 
or f ruit sauce, either hot or cold, and top with whipped cream 
and nut-meats of various kinds, moist coconut, powdered or 
granulated chocolate or pieces of fresh or canned fruit.

For example: (1 ) Between thin slices of gold or white cake, 
place a slice of vanilla ice-cream; over the whole pour plain 
marshmallow sauce or whipped cream and garnish with several 
tablespoons of crushed strawberries. (2 ) F ill a cream-puff shell 
with peach ice-cream and pour over it  a peach sirup, topped 
with whipped cream. (3 ) Place chocolate or vanilla ice-cream 
between layers of white or angel cake and cover with a thick 
fudge sauce.

SU N D A E S

V anilla, chocolate or any other ice-cream served in a low 
glass, with sweetened crushed fruit or any desired sauce poured 
over it, is known as a sundae. Whipped cream, nuts, marsh­
mallow cream, etc., may be added as a garnish. •

N E A P O L IT A N  IC E  C R E A M

1 pint strawberry ic e-c ream  ( A n y preferred c om bination

1 pint pistachio ic e-c ream  of flavors m ay be used in-

1 pint orange ice stead o f these)

Pack a mold in salt and ice and spread the strawberry ice­
cream smoothly over the bottom. I f  it  is not very firm, cover 
and let it  stand for a few minutes. Spread a good layer of 
orange ice upon it, and as soon as this hardens, spread over it  
the pistachio ice-cream. Cover and freeze.



F rozen P uddings 

F R O Z E N  P U D D IN G

2 eggs iy 2 cups m ilk

1 cup sugar 1 cup heavy cream

P inch salt 1 c up candied fru it  or nuts

Make a custard of the eggs, sugar, salt, m ilk and cream. Cool 
and freeze. F ill a mold with alternate layers of the frozen 
cream and candied fruit or nuts. Cover and freeze.

M O C H A  B ISC U IT

1 quart m ilk l/ z cup sugar

l/ z cup pulverized coffee 2 tablespoons flour

6 eggs

Put the m ilk into a double boiler, drop into it a muslin bag 
containing the pulverized coffee and let it  infuse for fifteen 
minutes, keeping the m ilk at the scalding point. B eat the eggs 
and sugar together until smooth. Remove the bag of coffee 
from the m ilk, add the flour stirred with a little cold m ilk or 
water and cook fifteen minutes. Pour over the egg mixture 
and return to the double boiler to cook until smooth and thick. 
When cold partly freeze, then fill paper cases with the mixture 
and complete the freezing. Serve garnished with whipped 
cream.

N E SSE L R O D E  P U D D IN G

3 cups m ilk 
lY z cups sugar 
5 egg-yolks 

Z$ teaspoon salt 
1 pint cream

3 tablespoons pineapple sirup 

1 cup almonds 
1 cup F renc h c hestnuts 

Y4 cup seeded raisins 
%  cup assorted fruits

Make a custard of the milk, sugar, egg-yo lks and salt. When 
cool, add the cream and pineapple sirup. B lanch the almonds 
and chop them fine, then pound to a paste. Shell the chestnuts, 
blanch and boil until tender. Force through a sieve, and add to 
the custard. Freeze.

Line a two-quart melon mold with half  the frozen m ixture. 
To the remaining half , add a half-dozen large French chestnuts 
which have been boiled until tender, also the raisins and the as­
sorted fruits cut in bits. F ill the mold with this mixture, cover



and pack in ice and salt for two hours, or pack and freeze in 
the trays of the mechanical refrigerator. This is often served 
in individual paper cases with a bit of candied f ruit on top of 
each.

P E A C H  M E R IN G U E

54 teaspoon gelatin %  cup c ream

1 tablespoon cold water 2 egg-whites

54 cup boiling water 1 teaspoon vanilla

54 cup sugar Peach ice-c ream

Soak the gelatin in the cold water and dissolve it  in the boil­
ing water. Add sugar and stir until it  is dissolved. Add the 
cream. When it  begins to thicken, pour slowly over the beaten 
whites of eggs and continue beating until it  is the consistency 
of whipped cream. Add vanilla. Line a round mold with 
frozen peach ice-cream and fill the center with the meringue. 
Pack in ice and salt, and let stand three to four hours, or pack 
and freeze in the trays of the mechanical refrigerator.

M ou sse s and Par fa it s

ST RA W BERRY  O R O T H E R  F R U IT  M O U SSE

1 pint rich cream  1 c up fruit-pulp  Vanilla

Whip and drain the cream. Mix with it the pulp of any 
fruit drained free of juice and sprinkled well with powdered 
sugar. Add vanilla, mold, and pack in ice and salt for three 
hours, or pack and freeze in the trays of the mechanical refrig­
erator.

M A P L E  M O U SSE

15 4  cups maple sirup 2 tablespoons gelatin

54 cup sugar 54 cup cold water

5 cups cream

Combine maple sirup, sugar and one cup of cream and bring 
to a boil, stirring constantly. Add the gelatin softened in water 
and dissolved over heat. Strain, cool in ice-water until the 
m ixture thickens, then add the remainder of the cream, 
whipped stiff. Place in a mold, pack in ice and salt and let 
stand for four hours, or pack and freeze in the trays of the me­
chanical refrigerator.



M A P L E  P A R F A IT

Ya- c up maple sirup 3 egg-whites 1 pint c ream

Cook maple sirup to the light crack stage (270°  F .). Pour 
the sirup over the beaten whites of the eggs and beat until cold. 
Fold into the stiffly whipped cream. Mold and pack in ice and 
salt for four hours, or pack and freeze in the trays of the me­
chanical refrigerator. Serve in par fait glasses with whipped 
cream.

M A R SH M A L L O W  M O U SSE

1 pint c ream  7  maraschino cherries, c ut in

1 c up top m ilk pieces

6 marshm allows l/ z teaspoon vanilla

Yz cup chopped nut-m eats 1 egg-white, beaten

Y i cup powdered sugar

W arm the milk, add marshmallows and beat well to  dissolve, 
then chill. B eat egg-white and fold in with the sugar and 
vanilla. B eat cream very stiff, and fo ld in, together with the 
nuts and cherries. Pack in ice and salt or freeze in the trays 
of the mechanical refrigerator not less than two and a half 
hours.

B ISC U IT  G L A CE

1 c up sugar 3 %  cups c ream

l/4  cup water 1 teaspoon vanilla

4  egg-yolks P ulverized macaroons

Make a thick sirup of the sugar and water. B eat the yolks 
of the eggs and add the sirup and one-half cup of the cream. 

Place all in a saucepan over a slow fire and stir constantly until 

it  forms a thick coating on the spoon. E mpty into a mixing- 

bowl, set on ice, beat until it  is cold and stiff, and then add 

the remainder of the cream ' beaten very stiff. F lavor with 

vanilla or any preferred extract.

Pack the m ixture in small paper boxes, sprinkle with pul­

verized macaroons, and set in a covered container. Pack in ice 

and salt and let stand for four hours, or pack and freeze in the 

trays of the mechanical refrigerator.







C H A R L O T T E  G L A CE
%  cup powdered sugar l/ 2 tablespoon gelatin

1 pint thic k cream  4  tablespoons cold water

1 teaspoon vanilla

D issolve sugar in cream. Add vanilla. Soften the gelatin 
in  cold water, dissolve over heat and combine the two mixtures*

F ill a cylindrical mold (a baking-powder can will do very 
nicely) and pack in salt and ice for two hours, or pack and 
freeze in the trays of the mechanical refrigerator. T urn out on 
a platter, surround with lady fingers, cover the top with 
whipped cream and serve.

Ic es and F rozen F ruits 

C R A N BE R R Y  IC E
1 quart water 1 quart cranberries 3 cups sugar

Make a sirup b y bo iling water and sugar together for five 
minutes. Boil the cranberries in a little water until soft, then 
press through a sieve. Add to the sirup, cool, and freeze.

L E M O N  IC E
1 quart water 2 cups sugar %  CUP lem on-juice

Make a sirup b y bo iling the water with the sugar for five 
minutes. Add the strained lemon-juice, cool and freeze.

O R A N G E  IC E
1 quart water 2 grated orange-rinds

2 cups sugar l/ 4 cup lem on-juice

2 cups orange-juice

Make a sirup as for lemon ice. Add the fruit-juices and 
grated rind. Strain, cool and freeze.

RA SP BERRY  A N D  C U R R A N T  IC E
2 cups sugar %  CUP raspberry-juic e

1%  cups c urrant-juic e 1 quart water

A t least one quart each of the berries and currants will be 
needed to give the required amount of juice. Sprinkle one-



half  cup of the sugar over them, stir well and let stand for one 
hour. Strain through a fine sieve or cheese-cloth. Make a 
sirup of the remaining sugar and the water. Add the fruit-  
juice, strain, cool and freeze.

G RA P E IC E

%  cup sugar 1 54 cups water

1 cup grape-juice 2 tablespoons lem on-juice

54 cup orange-juice

Boil the sugar and water together for five minutes. Mix all 
the ingredients together, strain and freeze.

CO U P E SA IN T  J A C Q U ES

F ruit cup Maraschino cherries

L emon ice Angelic a

F ill champagne glasses with fruit prepared by the recipe for 
fruit cup, No. 1 (See I ndex). O ver the top spread a thick 
layer of lemon ice, decorating the center with one Maraschino 
cherry, and four leaves of angelica radiating from it.

F R O Z E N  ST R A W B E R R IE S O R  O T H E R  F R U IT

Strawberries, raspberries, fresh peaches or crushed pineapple 
make delicious frozen fruit. Mash or crush the fruit very fine, 
add half  as much sugar as there is fruit and allow it to stand 
until a sirup is formed. Freeze in a crank freezer or pack in 
the trays of a mechanical refrigerator and stir occasionally while 
it  is freezing.

C a n n e d  F r u i t s , especially pears, and peaches in heavy sirup, 
may be frozen in the can. Pack in ice and salt, allow two or 
three hours for freezing, open the can and serve in slices.

Sh e rbets  M a de w ith o u t G ela tin  

C U R R A N T  SH E R BE T

3 pints red c urrants 154  cups sugar

1 pint red raspberries 3 tablespoons lem on-juice

2 cups water 2 egg-whites

Place currants, raspberries and a cup of the water in a kettle 
and simmer slowly together for a few minutes. Strain, add



remaining water, sugar and lemon-juice. Dissolve sugar in the 
fruit-juice mixture, cool and freeze to a mush. Stir in the beaten 
whites of eggs. Pack and let stand several hours.

L E M O N  SH ER BET

N o . 1— W i t h  W a t e r .

1 quart water %  cup lemon-juice

3 cups sugar 2 egg-whites

Make a sirup by bo iling sugar and water together for five 
minutes. Add lemon-juice, cool and freeze to a mush. Add 
the beaten whites of the eggs and continue freezing.

No.  2 — W i t h  M i l k .

l/ z cup lem on-juic e 1 Yz cups sugar 1 quart m ilk

Mix together the lemon-juice and sugar and add to the m ilk 
slowly, stirring constantly. I f  the ingredients are cold, and the 
acid is added slowly to the m ilk, rather than the m ilk to the 
acid, there is little danger of the m ixture curdling. However, 
if  it does curdle slightly the quality of the sherbet will not be 
affected. Strain and freeze.

P IN E A P P L E  SH E R BE T
1 quart water 2 cups crushed pineapple,

2 cups sugar fresh or canned

1 lemon 2 egg-whites

Boil water and sugar together for five minutes. Scald the 
pineapple in the bo iling sirup, and rub through a sieve. Cool, 
add lemon-juice and freeze to a mush. Add the beaten whites 
of the eggs and continue freezing.

RA SP BERRY  SH E R BE T

1 cup sugar 1 tablespoon lem on-juic e

1 quart raspberries 1 egg-white

Add sugar to the raspberries, and let stand in refrigerator for 
two hours. I f  the mixture does not seem sweet enough, more 
sugar may be added. Add lemon-juice and beaten egg-white 
and freeze. Serve in glasses garnished with whipped cream.



She rbe ts M a d e  w it h Ge lat in

ST A N D A R D  R E C IP E  F O R SH ER BET S M A D E  W IT H

G E L A T IN

1 tablespoon gelatin 1 c up sugar

1 Vz cups cold water F ruit-juic e

Yz c up boiling water

Soak the gelatin in one-half cup of the cold water. Add the 
bo iling water and stir until disolved. T hen add the sugar, 
remainder o f cold water, and the strained juice of any fruit. 
C hill and freeze.

L e m o n — Use the strained juice of six lemons.

O r a n g e — Use the strained juice of six oranges and two 
lemons.

R a s p b e r r y — Use a pint of strained raspberry juice and the 
juice o f  two lemons.

S t r a w b e r r y — Use a pint of strained strawberry juice and 
the juice of two lemons.

C RA N BER RY  SH ER BET

1 quart water 2 lemons

2 cups sugar 1 pint c ranberry-juic e  

1 tablespoon gelatin

Boil the water and sugar together for five minutes. Add 
the gelatin, which has been softened in cold water and dissolved 
over heat, the lemon-juice, and cranberry-juice. Strain, cool 
and freeze.

G IN G E R  SH ER BET

2 quarts water

3 cups sugar 
6 lemons

1 tablespoon gelatin

y4 cup sirup fro m  C anton 

ginger _

1 teaspoon powdered ginger

2 egg-whites, if desired

Boil water and sugar together for five minutes. Add lemon- 
juice, gelatin softened in a little cold water, the sirup and the 
powdered ginger. Freeze to a mush, then stir in the beaten egg- 
whites (these may be omitted). Serve in sherbet glasses.



P E A C H  SU R P R ISE  SH E R BE T

2 cups sugar 2 cups peach pulp

1 quart water 1 lemon

1 teaspoon gelatin 2 oranges

Boil sugar and water together for five minutes, add the gela­
tin softened in cold water. When the m ixture is cold, add the 

peach pulp, which has been pressed through a sieve, and the 
juice of lemon and oranges. Freeze.

R A SP B E R R Y  SH E R BE T

2 tablespooons gelatin 2 cups sugar

3 cups cold water 1 cup strained raspberry

1 cup boiling  water juice

3 tablespoons lem on juice

Soften gelatin in cup cold water; dissolve in bo iling water, 
and add sugar, fruit juices and remaining l l/ 2  cups cold water; 

strain and freeze (page 5 5 8 ). Y ield: 2 quarts sherbet.

ST R A W B E R R Y  SH E R BE T

Use 1 cup strained strawberry juice; freeze.

R H U B A R B  SH E R BE T

Use 1 cup stewed, sieved, pink rhubarb, and omit lemon 

juice; freeze.

C A R D IN A L  IC E

1 quart raspberries 3 cups sugar

1 quart currants 2 cups water

Wash, pick over berries. Add 1 cup sugar to each, mash 
slightly, cover and let stand in warm place 2 hours, or until 

juice is drawn out; strain through cloth. Make a sirup of 

remaining cup of sugar and water as for lemon ice (page 573) ;



add fruit juices, cool, strain and freeze (page 5 5 8 ). Y ield: 3 
pints ice.

A V O C A D O  P IQ U A N T  C R E M E

iy 2 ripe large avocados %  teaspoon salt

y4 cup honey y4 teaspoon celery salt

y3 cup lim e juic e

Peel and remove seed from avocados; force pulp through 
sieve; add remaining ingredients and blend well. Pour into 
freezing tray of automatic refrigerator with temperature con­
tro l set at coldest point. Freeze 2 to 4 hours, or until firm, 
stirring once during freezing. Serve in sherbet glasses with lamb, 
turkey or game; or serve as dessert.

BO M BE S

P e a c h  B o m b e — L ine a melon mold evenly with peach ice 
cream; fill center with peach mousse mixture; cover, pack in ice 
and salt and freeze 3 hours (page 5 6 1).

C o f f e e  B o m b e — L ine a melon mold evenly with vanilla or 
chocolate ice cream; f ill with Mocha biscuit mixture (page 
570) ; cover, pack in ice and salt, and freeze 3 hours (page 5 6 1 ).

P i s t a c h i o  B o m b e — L ine a melon mold evenly with vanilla 
ice cream; fill with pistachio cream (page 5 6 7 ); pack in ice 
and salt and freeze 3 hours (page 5 6 1).

C h o c o l a t e - V a n i l l a  B o m b e —

y4 cup sweet butter y8 teaspoon salt

y2 cup sugar 1 egg _

2 cups irradiated evaporat- 1 teaspoon gelatin

ed m ilk 1 cup water

2 teaspoons vanilla

Cream butter. Add sugar and cream until fluffy. Beat in egg. 
Soften gelatin in 2 tablespoons water. Scald 1 cup m ilk. Add 
gelatin to milk. Stir hot gelatin-milk m ixture into butter-sugar 
mixture. Add remaining water, milk, salt and vanilla. Freeze.

T o  M a k e  C h o c o l a t e — H eat 2 ounces f inely chopped b itter 
chocolate with one cup of the milk, add softened gelatin and 
dissolve. Proceed as above, with ingredients as for V anilla.



SAU C E S F O R  D E SSE R T S

A P R IC O T  SA U C E

%. c up apric ot pulp %  cup heavy cream  Sugar

DR AIN  canned apricots from their sirup and rub through 
a sieve. B eat cream until stiff, add to apricot pulp, and 

sweeten to taste.

BU T T E R SC O T C H  SA U C E

iy 2 cups light brown sugar 34 tablespoon lem on-juice

34 cup water l/ 2 cup chopped nut-m eats

4  tablespoons butter

Boil sugar and water together to the soft ball stage (2 3 4 ° - 
240° F .) Add butter, lemon-juice and nut-meats.

C A R A M E L  SA U C E

1 cup sugar 1 tablespoon c orn-starc h

1 tablespoon cold water 1 tablespoon butter

13 4  cups hot water 1 teaspoon vanilla

Place the sugar and cold water in a pan and stir until the re­

sulting sirup is a clear brown, but not so dark as caramel; then 

add the hot water and stir until the whole is well blended. 

Add the corn-starch mixed with a little cold water and boil for 

five minutes. Continue cooking over hot water for fifteen 

minutes, stirring all the time. Beat in the butter and vanilla.

C H E R R Y  SA U C E

1 cup sugar l/ 2 cup water

34 cup butter 34 cup c herry-juic e

1 tablespoon c orn-starc h •

Cream the sugar and the butter, add the corn-starch and the 

liquid, and boil over hot water for five minutes, stirring con­

stantly. Continue cooking for twenty-five minutes.
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No.  1. C H O C O L A T E  SA U C E

1 Vz cups sugar 4  squares unsweetened choco-

Vz cup water late

Va cup ric h m ilk or water J4 teaspoon vanilla

Let sugar and water boil in a saucepan for five minutes. Cool 
partly and gradually stir in the chocolate which has been melted 
over hot water. Add the vanilla. Place in a double boiler or 

in a pan over hot water until ready to serve. A t the last mo­

ment, add the m ilk. (I f  to be used with ice-cream, use water 
instead of m ilk.)

No.  2.

1 cup sugar 1 square chocolate

Vz cup water 1 tablespoon butter

Vz teaspoon vanilla

M ix together the sugar, water and grated chocolate. Boil 

for five minutes. Cool slightly and add the butter and vanilla.

CO F F EE SA U C E

1 cup c lear blac k coffee 3 egg-yolks l/ $ cup sugar

Make a soft custard of the three ingredients. This is de­

licious for vanilla or lemon ice-cream.

C U ST A R D  SA U C E

Use recipe for soft custard (See I ndex). I f  a thinner sauce 

is desired, the custard may be thinned with a little cream.

F O A M Y  SA U C E

l/ z cup butter 2 tablespoons hot water

1 cup c onfec tioners’ sugar 1 teaspoon vanilla

1 egg

Cream the butter and gradually add the sugar, the egg, well 

beaten, and the hot water. Heat over hot water, beating con­

tinually until it  thickens. Add the vanilla and serve.



H A R D  SA U C E

l/2> c up butter 1 teaspoon vanilla or other

1 c up powdered, granulated, flavoring

brown or maple sugar

Cream the butter until very soft, then stir in the sugar and 
the flavoring. Set in a cool place until required for use. A 
grating of lemon-rind or nutmeg, or a sprinkle of powdered 
cinnamon may be used instead of the vanilla. Cream or m ilk 
may be added, with more sugar to make more sauce. This 
sauce may be used with a hot pudding of any kind.

H O N E Y  SA U C E

1 egg 1 Z2 tablespoons butter

Z2 cup honey Z* lemon, juice and grated

1 cup hot water rind

B eat the egg, and add the other ingredients in the order 

given. Cook over hot water for about fifteen minutes, stirring 

constantly.

L E M O N  SA U C E

Z2 cup sugar N utm eg Salt

1 tablespoon c orn-starc h 2 tablespoons butter

2 tablespoons lemon-juice 1 cup boiling water

M ix the sugar and corn-starch, add the bo iling water and a 

pinch of salt and boil until thick and clear. Continue cooking 

over hot water for twenty minutes. B eat in the butter, the 

lemon-juice and nutmeg. A grating of lemon-rind may be 

added.

M A P L E SA U C E

Z2 cup water 1 pound (2 cups) maple sugar

Zz cup walnut-m eats or 2 cups brown sugar

Add the water to the maple sugar and boil until it  reaches 

the thread stage ( 2 3 0 ° - 2 3 4 °  F . ) .  Add the walnut-meats 

broken into small pieces. T his sauce is good with ice-cream, 

blanc mange or custard. I t may be used hot or cold.



M A R S H M A L L O W  SAU C E

%  c u p  s u g a r  Yz p o u n d  m a r s h m a llo w s

Y4 c u p  m i lk  2  t a b le s p o o n s  w a t e r

Boil the sugar and m ilk to the thread stage (230 ° -2 34°  F .). 
Cool and beat until thick and white. Set in bo iling water 
and stir until thin enough to pour. Stir the marshmallows with 
the water in a double boiler until smooth. Pour the sirup over 
the melted marshmallows and beat together. Keep warm, but 
not hot.

F R U I T  M A R S H M A L L O W  SA U C E

T hin commercial marshmallow whip with fruit-juice.

M A R S H M A L L O W  M I N T  SA U C E

Yz c u p  s u g a r  1 e g g - w h i t e ,  b e a t e n  s t i f f

y4 c u p  w a t e r  1 d r o p  o i l o f  p e p p e r m i n t

8  m a r s h m a llo w s  G r e e n  c o lo r i n g  m a t t e r

Make a thin sirup of the sugar and water (2 20 ° -2 30°  F .). 
C ut the marshmallows in quarters and add to the sirup. Pour 
the mixture over the egg-white gradually, beating vigorously. 
Add the flavoring and tint a delicate green. T his sauce is ex­
cellent served with chocolate ice-cream.

M O L A S SE S  SA U C E

1 c u p  m o la s s e s  1 t a b le s p o o n  le m o n - ju i c e  o r

1 Yz t a b le s p o o n s  b u t t e r  v i n e g a r

Boil the molasses with the butter for about five minutes. R e­
move from the fire and slowly stir in the lemon-juice or vinegar. 
This sauce is especially good with brown betty or Indian pud­
ding.

O R AN G E  SA U C E

5  t a b le s p o o n s  b u t t e r  3  e g g - w h i t e s

Yz c u p  s u g a r  J u i c e  o f  2  o r a n g e s

y2 c u p  b o i lin g  w a t e r  1 Yz t a b le s p o o n s  le m o n - ju ic e

Cream the butter with the sugar. Put into a saucepan over 
hot water and add the boiling water. Then beat in the stiffly 
beaten whites of the eggs, the orange-juice and lemon-juice and 
continue beating until light and foamy.



P L U M  P U D D I N G  S A U C E

Ya c u p  b u t t e r  2  e g g s

1 c u p  p o w d e r e d  s u g a r  Yz c u p  r i c h  m i lk  o r  c r e a m

2  t a b le s p o o n s  c id e r

Cream the butter and powdered sugar. Add the cider and 
the well-beaten yolks of the eggs. When well mixed, stir in 
the milk or cream. Cook in a double boiler until it  is as thick 
as a custard and then gradually pour it  into the beaten whites 
of the eggs, beating constantly.

R A I S I N  S A U C E

Yz c u p  s e e d e d  r a is in s  Ya c u p  c h o p p e d  c i t r o n

1 c u p  b o i lin g  w a t e r  1 t e a s p o o n  c o r n - s t a r c h

Ya c u p  s u g a r  1 t a b le s p o o n  b u t t e r

Yz t e a s p o o n  le m o n - ju i c e

Simmer the raisins and citron in the water until the raisins 
are tender (about one ho ur). S if t the sugar and corn-starch 
together and add to the raisin mixture. Mix well and continue 
cooking for ten minutes. Add the butter and lemon-juice.

S U G A R  B R I T T L E

Stir one-fourth cup of sugar without any water in a saucepan 
over the fire until melted and of an amber color. T urn on to 
an oiled pan. When cold, pound in a mortar or in several folds 
of cloth. This may be sprinkled over any ice-cream.

S T R A W B E R R Y  O R  O T H E R  B E R R Y  S A U C E

N o . 1.

2  c u p s  b e r r ie s  1 t a b le s p o o n  g r a n u la t e d  s u g a r

1 t a b le s p o o n  b u t t e r  1 e g g - w h i t e

1 Yz c u p s  p o w d e r e d  s u g a r

The small fruits such as strawberries, raspberries and black­
berries, make most satisfactory sauce for desserts. Place the 
berries in a bowl, add the granulated sugar and mash slightly. 
R efrigerate until time to serve. Beat the butter to a cream, add 
the powdered sugar gradually, working it in well. T hen add 
the egg-white, beaten stiff. Just before serving, combine with 
the mashed berries.

No. 2— Crush ripe berries in sugar.



V A N I L L A  S A U C E

Use the recipe for lemon sauce (page 581) substituting one 
teaspoon vanilla for the lemon-juice and grated rind.

Y E L L O W  S A U C E

1 e g g  3  t a b le s p o o n s  m i lk

3  t a b le s p o o n s  s u g a r  y 2 t e a s p o o n  v a n i l la

Beat the white of the egg stiff, add the sugar, mix well and 
add the yolk of the egg, then the m ilk and flavoring, beating 
after each is added until the whole is smooth. T his sauce is de­
licious on almost any pudding.

N E W  E N G L A N D  N U T M E G  S A U C E

1 c u p  s u g a r  1 t a b le s p o o n  b u t t e r

1 t a b le s p o o n  flo u r  1 t e a s p o o n  n u t m e g ,  g r a t e d

2  c u p s  b o i li n g  w a t e r  S a lt

Mix well the sugar, flour and a pinch of salt. Add boiling 
water gradually, stirring continuously. T hen add the butter 
and cook for five minutes. Remove from the fire and stir in the 
nutmeg. Serve hot on apple dumplings, bird’s-nest or berry 
puddings that have been made with biscuit dough.

A V O C A D O  C R E A M  S A U C E

1 c u p  c r e a m ,  w h i p p e d  y 8 t e a s p o o n  s a lt

y 2 c u p  p o w d e r e d  s u g a r  %  c u p  s ie v e d  a v o c a d o

3  d r o p s  g r e e n  v e g e t a b le  c o lo r i n g

Peel an avocado, remove pit, and force the pulp through a 
fine sieve. W hip the cream until stiff and add the sugar. Mix 
well. Add the salt and strained avocado and blend. T hen add 
the food coloring. T his dressing is delicious on fruit salads, 
baked apples or any hot dessert.



P A ST R Y  AN D  M E R IN GU E S

PAST R Y  m ay be defined as a stiff dough made very short 
by means of some kind of fat. I t is used for pies and tarts 

and for some other dishes. T here are two kinds of pastry; 
plain pastry and puff pastry.

P l a i n  P a s t r y  is usually used for pies. I t m ay be made 
either crisp and crumb ly or light and flaky.

P u f f  P a s t r y  is not used for under crusts of pies because it  
rises or puffs up too much. I t is sometimes used for rims where 
extra height is desirable, or for upper crusts of rich pies. I t 
is used for tarts of various kinds, for cases, such as patty shells 
and vol-au-vents, to hold creamed m ixtures, and for various 
shapes which are frosted or otherwise decorated for serving with 
afternoon tea or as desserts. I t may be cut into points to take 
the place of toast as a garnish.

General D irec tions fo r  M aking  P ie C rust

M i x i n g — Pie crust shotild be handled as little as possible. 
S if t together the flour and salt (and baking powder, if  used) ; 
work in the shortening according to the directions for the 
different kinds of crust, and add the water gradually, always 
pouring it  upon dry flour and working the mixture only enough 
to obtain a paste that will cling together in a mass and leave 
the sides of the bowl clean.

A m o u n t  o f  W a t e r — T his cannot be given definitely, be­
cause it  will vary with the dryness of the flour and the amount 
of shortening used. I f  much shortening is used, less water is 
needed, because fat is liquid at oven temperature and so is 
counted as liquid. The paste should be soft enough to roll out 
smoothly without breaking at the edges. Use cold water, pref­
erably ice-cold, if  you wish a flaky pastry. .

C h i l l i n g — I f the paste is chilled before it  is rolled, it  will 
be easier to handle and lighter when baked. A llowing a short 
interval between m ixing and ro lling the paste permits a more 
complete absorption of water, and this too contributes to ease 
in handling the paste.

T h i c k e n i n g  a  P a s t e  T h a t  i s  t o o  S o f t — I f the paste is
585



made too soft to roll, it  can be thickened b y working into it  
a combination of flour and shortening in the proportion of one 
tablespoon of shortening to four tablespoons of flour. T his 
keeps the proportions of shortening, flour and water correct 
and a good result will be obtained. I f  flour only is added, the 
paste will be tough and hard.

R o l l i n g — Sprinkle flour over the m ixing board and ro lling 
pin and rub it  into the wood as much as possible. Sometimes 
a stiff, closely woven cloth is used as a cover for the board and 
ro lling pin and flour is rubbed into it. The mesh of the cloth 
holds more flour and gives it  up more slowly than the bare 
wood, thus making it  possible to  handle a softer dough upon 
the cloth than upon the board. .

Place the paste upon the floured board and toss it  quickly 
over and over to coat the surface with dry flour. Pat into a 
round, flat shape, and roll out with light, quick motions of the 
ro lling pin. H eavy pressure makes the paste stick to the board 
and breaks the surface, which should be kept smooth. When 
the rolling pin comes to  the edge of the paste, it  should roll off 
into space, not on to the board. T he edges of the paste should 
not be pinched, but should be of the same thickness as all other 
parts.

In making a pie crust, keep the paste in circular form. An 
expert pastry maker can roll the paste so that it  will exactly 
f it the pie tin without need of trimming. T he under crust 
should be thick enough to support the filling when the pie is 
baked; that is, between one-eighth and one-quarter inch thick.

T h e  L o w e r  C r u s t — When the paste is the right size, place 
the rolling pin across it , fold one-half of the paste over the 
pin, lif t  the paste over the pan and carefully sh if t it  into posi­
tion. O r, fold the paste double and lif t  it  on to the pan with 
your hands. F it it  carefully down into the curve, being care­
ful not to enclose air. I f  there is too much paste around the 

edge, trim  off the excess with a knife or by pressing against 

the edge with your hands. I f  only one crust is to be used, 

crimp the rim with a pie crust crimper, with the ends of a fork, 

with the side of the thumb, or with thumb and finger. I f  you 

desire a deeper pie than the pan provides, make the edge stand 

upright by fluting it  or make a double rim b y adding another 

piece of paste cut to f it the rim.

T o  P r e v e n t  S o a k i n g — Various methods of preventing sog­



giness of the under crust of juicy pies are coating the surface 
with egg-white, dusting with dry flour and partly baking the 
crust before putting in the filling.

T h e  U p p e r  C r u s t — I f an upper crust is necessary, ro ll it  as 
directed for the under crust, but make it  thinner and smaller. 
Score a design on it. I t is not necessary to  cut the design clear 
through, as the lines will break sufficiently in baking to allow 
the steam to escape and thus prevent puffing of the upper crust. 
A fter the filling is put in, moisten the rim of the under crust 
with cold water and lif t  the upper crust into place. Press the 
crusts carefully together around the rim, trim  off any excess, 
and, if  you wish, mark the rim as suggested for under crusts.

T o  P r e v e n t  E s c a p e  o f  J u i c e s — I f  the filling is very juicy, 
it  is wise to bind the edge of the pie with an inch-wide strip 
o f muslin dipped into water or vegetable tape, used as directed. 
A  little flour paste will hold ends together. Remove the strip 
after the pie is baked. O r, cut the upper crust one-half inch 
larger in diameter than necessary, and turn the excess under 
the edge of the under crust, previously moistened. Press the 
crusts together and mark them as you wish.

P i e  a n d  T a r t  S h e l l s — Crusts baked before filling are done 
over the bottom of an inverted pan, between pans, or filled to 
lA  their depth with dry beans or rice. When inverted the dough 
should be pricked to allow air bubbles to escape.

R e a dy-to -U se  P ie c rust M ix tu res

P iecrust mixtures containing all the required ingredients 
except cold water, are procurable in several excellent brands. 
These make pie making a simple and quick matter. T hey are 
particularly valuable for the small fam ily.

B aking  P astry

Place pastry in a hot to very hot oven (4 0 0 ° -5 0 0 °  F .) so 
that the shortening will be cooked into the flour without first 
becoming oily. I f  the shortening becomes warm and o ily be­
fore go ing into the oven, or after being put into the oven, 
the pastry will be tough or hard instead of crisp or flaky. When 
the crust begins to brown, the temperature m ay be reduced. 
(See table of cooking periods and temperatures, page 6 .)

Some fillings, such as lemon, chocolate and cream fillings,
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are cooked and put into a baked crust. T his insures a dry, 
crisp or flaky under crust. Some custard pies are made in this 
way, but the flavor is not so good as when the uncooked custard 
is put into the uncooked crust and both are cooked at the 

same time.

G enera l D irec tions fo r  M aking  G ra iny o r C rum bly 

* P iec rust

I t is easier to make a good grainy or crumb ly piecrust than 
it  is to make the f laky crust. I t is not so important that in­
gredients be cold and it  makes no particular difference what 
kind of shortening is used; it  m ay be one of the solid fats or one 
of the vegetable oils; it  m ay be melted before it  is used, and 
hot water m ay be used instead of cold water. T he fat is mixed 
quite thoroughly with the flour in making this sort of crust, 
and it  need not be cut in with two knives, as with f laky pastry 
— in fact, the finger-tips m ay be used for this mixing. The 
heat of the fingers melts the fat a little, b ut this is no particular 
disadvantage with this kind of pastry.

F or crumb ly piecrust, pastry flour, rather than ordinary 
bread flour, is an advantage and a smaller amount of fat can be 
used with the hot-water method.

B aking-powder, one-fourth teaspoon to a cup of flour, has a 
tendency to make the crust more tender.

G R A I N Y  O R  C R U M B L Y  P I E C R U S T

P l a i n —

iy 2 c u p s  f lo u r  y 2 c u p  s h o r t e n i n g

y2 t e a s p o o n  s a lt  3  t o  4  t a b le s p o o n s  c o ld  w a t e r

S if t flour and salt. M ix in fat with fork or finger-tips until 
the m ixture has about the consistency of corn-meal. Add water 
gradually, tossing the moistened lumps of dough aside, so that 
the water m ay reach the dry material. When the dough clings 
together so that the bowl is clean, chill, remove two -thirds of 
it  to  a slightly floured board and roll out, keeping the paste as 
nearly c ircular as possible. Use this for the lower crust. For 
the top crust o f a two -crust pie, use the remaining paste with 
the trimmings of the lower crust. T his amount should make 
two shells of medium size, or one two-crust pie.

W i t h  V e g e t a b l e  O i l — Use oil in the proportion of l/ z  cup



oil t o  2 %  cups flour with 1 teaspoon baking powder. Mix the 
shortening into the sifted dry ingredients with a fork. Less 
water is necessary to make the dough c ling together. O therwise 
the method is the same.

W i t h  H o t  W a t e r — N o .  1.

1  y 2 c u p s  f lo u r  y 2 c u p  s h o r t e n i n g

t e a s p o o n  b a k i n g  p o w d e r  4  t a b le s p o o n s  b o i li n g  w a t e r

y 2 t e a s p o o n  s a lt

Sift flour, baking powder and salt. M ix in fat with fork or 
finger tips and stir in the bo iling water. Cool before rolling.

N o. 2.

1 y2 c u p s  f lo u r  4  t a b le s p o o n s  b o i li n g  w a t e r

Y$ t e a s p o o n  b a k i n g  p o w d e r  y2 c u p  s h o r t e n in g

y2 t e a s p o o n  s a lt

Pour the bo iling water over the fat and beat with a fork 
until it becomes a smooth liquid. Sift the flour, baking powder 
and salt into this mixture. Stir together, chill and roll out.* T his 
mixture keeps well in the refrigerator.

W i t h  C o r n s t a r c h

% .  c u p  c o r n s t a r c h  

1 y4 c u p s  flo u r  

1  t a b le s p o o n  s u g a r  

1  t e a s p o o n  s a lt

1 t e a s p o o n  b a k i n g  p o w d e r  

6  t a b le s p o o n s  s h o r t e n i n g  

1  e g g  y o lk  

C o ld  w a t e r

Mix and sift all the dry ingredients. R ub in shortening with 
a fork or finger tips and add beaten egg yo lk while stirring. 
Add water gradually till paste will hold together. Chill and 
roll out.

W i t h  A l m o n d s —

1 y 2 c u p s  flo u r  

3  t a b le s p o o n s  p u lv e r i z e d  

a lm o n d s

3  t a b le s p o o n s  s u g a r

y 2 t e a s p o o n  s a lt  

y 2 c u p  s h o r t e n i n g

1 e g g  

C o ld  w a t e r

M ix dry ingredients and rub in fat. Add beaten egg and 
water to hold paste together. Cool and roll out.

Almond crust may be used for custard pie or any of its varia­
tions, for fresh fruit or dried fruit pies, for lemon pies, or for



pumpkin, squash or sweet-potato pie. The crust is especially 
good for tarts, which may be filled with jelly, marmalade, 
f ruit or whipped-cream mixtures.

Genera l D irec tio ns fo r  M a king  F la ky P iec rust

T o make a flaky piecrust more pains must be taken than 
in making the crumb ly crust. V ery soft fats and oils do not 
make as nice a flaky crust as the firmer shortenings. Bread 
flour may be used very satisfactorily.

I n  M i x i n g  t h e  I n g r e d i e n t s  be sure that they are cold, 
particularly the shortening and water. Do not use the finger­
tips for mixing. The heat of the fingers softens the fat. Cut 
the shortening into the flour with two knives, rather quickly, 
and do not m ix it  very thoroughly; leave it  in lumps or thin 
slices which will roll out to make layers or flakes.

T h e r e  a r e  T h r e e  M e t h o d s  o f  M a k i n g  F l a k y  C r u s t . 

The third one is particularly good when you want to cut down 
the amount of shortening used. I t is harder to mix and of 
course the crust will not be as rich as one in which a larger 
amount of shortening is used, but it  is not tough.

A H o t  O v e n  i s  E s p e c i a l l y  I m p o r t a n t  in baking a flaky 
crust. Layers of cold air have been incorporated into the crust 
and the heat of the oven expands this air quickly, making the 
crust light.

I t  i s  I m p o r t a n t  t o  P r i c k  F l a k y  C r u s t  before baking it. 
O therwise it  may puff too much in one place.

N o. 1. F L A K Y  P I E C R U S T

iy 2 c u p s  flo u r  y 2 c u p  s h o r t e n in g

y 2 t e a s p o o n  s a lt  3  t o  4  t a b le s p o o n s  c o ld  w a t e r

S if t flour and salt. C ut in the shortening with two knives. 
Do not mix as thoroughly as for crumbly pie crust, but leave 
shortening in small lumps or slices. Roll lightly and bake 
quickly in a hot to very hot oven (see table of cooking periods 
and temperatures, page 6 ) .

N o. 2— Use proportions given in No. 1. Mix as in that 
recipe, reserving one and one-half tablespoons of the shorten­
ing. Ro ll the paste out, spread with half  the reserved shorten­
ing, roll up like a je lly roll and roll out with the pin. Spread



with the remaining shortening, roll up and roll out again. I f  
necessary sprinkle the board with flour to keep the paste from 
sticking.

N o. 3— Use same proportions of flour and salt as in preced­
ing recipes. Reduce the amount of shortening as much as one- 
half , if  desired. Mix flour, salt and shortening as directed above. 
T ake out one-half of the dry m ixture. Add water to the re­
mainder. Ro ll out in circular form. Place one-third of dry 
part in a row across the center of the dough and fold over from 
each side to make three layers. T urn half way round and roll 
out. Repeat twice more, until all of the dry m ixture is used. 
Bake as usual.

PU F F  P A ST E

1 pound butter or other Ic e-water

shortening 14 ounces bread flour or

2 teaspoons salt 1 pound pastry flour

(T he usual proportions are a pound of flour to a pound of 
shortening.)

I f  salted butter is used, wash it  to remove the salt. T o do 
this, wash the hands in water as hot as possible, rinse in cold 
water and knead the butter in ice-water in a scalded bowl until 
all the salt is drawn from it. A t first the butter will crumble 
but when free from salt it  will cling and mass together. Pat 
and fold till dry and in a compact mass. Reserve two tab le­
spoons of it  and put the rest in the refrigerator till needed.

W ork the two tablespoons of shortening into the flour with 
the tips of the fingers. Moisten carefully with ice-water, and 
turn the dough out on a slightly floured board. P at it  smooth 
and divide into halves. R oll out each half to the same size and 
thickness. O ver one sheet sprinkle a little flour. T ake the 
remaining shortening from the refrigerator and make into a 
sausage-like roll, dredge with flour and roll out very thin as 
nearly like the sheets of dough in shape as possible. F lour the 
board and rolling-pin so that shortening will not adhere. Place 
the shortening between the two sheets of dough and ro ll as thin 
as possible without allowing the fat to break through. When 
the sheet becomes thin, fold in the sides until they meet, turn 
one-half way about and roll out. Fold and roll in this way 
twice and place in the refrigerator for fifteen minutes. Repeat 
ro lling and cooling until dough has been rolled and cooled four



times. I f  not needed for immediate use, it  may be wrapped 
in a towel and lef t in the refrigerator from twelve to twenty- 
four hours and will be even lighter and more f laky than when 
freshly made.

Puff paste m ay be made without cooling, b ut it  is lighter and 
rises better when the above directions are followed. The layers 
in puff paste are made b y fo lding and ro lling, incorporating air 
which, expanding with the heat, makes the paste rise.

An important factor in the making of puff paste is to have 
the oven at the proper temperature. T he paste should be very 
cold when put into the oven, and the oven should be very hot, 
about 500° F . (cooled later to  450°  F . or lo wer).

F o r  P a t t y  S h e l l s ,  the  oven should have a stro n g  underheat,  

a llo wing  them  to  rise to  th e ir fu ll heig ht befo re  bro wning . I f 

the  o ve n  is to o  h o t,  so th a t  the  paste begins to  b ro wn  as soon 

as p u t  in*  im m edia tely reduc e the  tem pera ture .

T o  G l a z e  P u f f  P a s t e — When a brown, polished finish is 
desired, the pastry is brushed with egg mixed with one table­
spoon of cold water to each egg. T he egg must not be beaten 
until fro thy, but merely enough to make it  mix with the water. 
Where gloss but no color is desired, the white of the egg alone 
m ay be used; the yo lk gives the yellowish brown tinge.

SU E T  P A ST E

1 teaspoon baking-powder 1 cup chopped suet

2 cups flour 1 cup cold water 

l/ z teaspoon salt

T his paste is excellent for boiled f ruit pudding and dumplings 
or for baked or boiled meat pies. A ll the ingredients must be 
very cold. S ift the baking-powder with the flour, add the salt, 
suet and water and mix into a smooth, firm dough. Chill and 
roll out.

A PPLE P IE

4  to  6 ta rt,  ju ic y apples 1 teaspoon lem on-juice

1 c up sugar 1 teaspoon c innam on or nut-

1 teaspoon butter meg, if desired

Line a pie-pan with any plain crust and fill with thinly 
sliced apples. Add the sugar, lemon-juice, and spice, and dot



with the butter. Cover with a top crust, making it  a little 

richer than the under one. T his is easily done by rolling in 

bits of shortening and fo lding the paste several times. C ut a 

few slits in the top crust to allow steam to escape. Bake about 

fo rty minutes in a hot oven (450°  F .) reduced after ten m in­

utes (to  425° F .).

E N G L ISH  D E E P - D ISH  A PPLE P IE

6 to 8 tart, juic y apples % cup water

1 cup sugar 1 teaspoon cinnamon or nut-

1 teaspoon butter meg, if desired

Invert a heavy china cup or a custard cup in the center of 

a baking-dish two to three inches deep. Line the sides of the 

dish with strips of pie paste, letting the paste come a little 

above the edge of the dish. D o not put any paste on the bot­

tom. F ill with apples, pared, cored and cut in slices. Add 

sugar, spice and water, and dot with bits of butter. Cover the 

dish with pie paste, slashed to allow the steam to  escape, and 

pinch its edge to the edge of the paste that lines the sides of 

the dish. Bake for three-quarters of an hour, or until the 
apples are thoroughly cooked, in a hot oven (450°  F .) for ten 
minutes then 425° F . for th irty m inutes). When serving, slip 
the knife under the cup to allow the confined juice to m ix with 
the apple. Serve hot with hard sauce.

A P P L E O R  P E A C H  M E R IN G U E  P IE

1 quart prepared fruit 3 tablespoons powdered sugar

1 teaspoon nutm eg Y l teaspoon vanilla

3 egg-whites

Stew the f ruit and sweeten to taste. Mash, and season with 
nutmeg. Line a pie-pan with paste, turn in the f illing and bake 
without an upper crust, for fo rty minutes in a hot to  slow oven 
(450°  F . for ten minutes, then reduced to 325° F .) . Add 
powdered sugar and vanilla to stiffly beaten egg-whites. Spread 
over the pie and put back into the oven till the meringue is 
browned. Serve cold. T his amount makes one pie.



N o . L BL A CK BERRY  P IE

1/ 4 cups blackberries Sugar

J4 cup water P inch o f salt

Wash, drain and pick over the blackberries. Cook until 
tender with just enough water to prevent burning. Add sugar 

to  taste, and a pinch of salt. Line a pie-pan with paste, shape 

a ring of the paste around the rim of the pan, fill with berries, 

partly cooled, and arrange strips of pastry across the top. Put 

on another rim around the edge and bake fo rty minutes in a 

hot to slow oven (450°  F . for ten minutes, then 325° F .).

No.  2.
2 5 4  cups blackberries 1 teaspoon c orn-starc h

*4 cup brown sugar 1 teaspoon butter

Line a pie-pan with crust and brush with white of egg. Add 
berries, and sprinkle with sugar and corn-starch mixed together. 
D ot with butter, and cover with upper crust. Bake fo rty min­
utes in a hot oven (450°  F. for ten minutes, then 425° F .).

CRA N BER RY  P IE

1/ 4 cups c ranberries %  cup sugar l/ 2 cup water

Cook cranberries, water and sugar for about ten minutes. 
Cool, place in one crust with a high rim and bake in a hot to 
slow oven (450°  F. for ten minutes, then 325° F. for thirty 
m inutes). Put strips of paste, lattice fashion, across the top.

C H E R R Y  P IE

1 quart cherries 1 tablespoon flour

54 cup sugar Powdered sugar

T he c om m on sour red c herries are the best fo r pies. L ine a 

deep pie-pan w ith  good plain paste, fill ne a rly fu ll w ith  stoned 

c herries, sprinkle w ith  sugar, sifted with  the flour.

Cover with an upper crust, which should be rolled as th in 
as possible, make a vent in the center, and press the edges to­
gether so that the juices will not escape during the baking. 
Bake in a hot oven (450° F. for ten minutes, then 425° F. for







th irty m inutes). Serve cherry pies the same day they are baked, 
or the under crust will become heavy. Sprinkle powdered 
sugar over each piece just before serving.

F ollow the same directions in using any small f ruit for pies.

M O C K  C H E R R Y  P IE

1 c up c ranberries 1 tablespoon flour

Yz c up seeded raisins 1 teaspoon alm ond e x tra c t

%  c up sugar 1 teaspoon butter

Line a pie-pan with crust. F ill with cranberries, washed and 
cut in halves, mixed with chopped raisins. Sprinkle with m ix­
ture of sugar and flour, add almond extract, and dot with 
butter. Cover with a second crust, and bake in a hot oven 
(450°  F . for ten minutes, then 425°  F . for th irty minutes.)

H U C K L E BE R R Y  O R BL U EBER RY  P IE

1 quart huckleberries o r 1 c up sugar

blueberries F lour

"Wash and drain the berries and sif t a very little  flour over 
them, dredging carefully., until each berry is ligh tly coated. 
Stir the sugar well into the fruit, and turn into  a pie-pan lined 
with crust. Cover with an upper crust and bake about fo rty 
minutes in a hot oven (450°  F . for 10 minutes, then 425°  F . 
for 30 m inutes). Serve cold, with sugar sifted over the top. 
F louring the berries as directed will make just enough thicken­
ing to counteract the excessive amount of juice.

P IN E A P P L E  P IE

2 cups crushed pineapple Yz c up sugar

2 tablespoons c orn-starc h Juic e  lemon

Yz teaspoon salt 2 egg-yolks

Scald the pineapple. M ix corn-starch, salt and sugar, and stir 
into the pineapple. Stir and cook ten minutes. Add lemon- 
juice and beaten yo lks slowly. Cover and let cook five minutes. 
When cool, turn into baked crust, and cover with whipped 
cream or a meringue made from the whites of the eggs, or orna­
ment with baked circles, crescents, or other figures cut from 
remaining crust.



P E A C H  P IE
2 cups c ut up peaches 1 c up sugar

Ya cup water 1 teaspoon butter

Ys teaspoon allspice, if 
desired

Pare peaches and slice thin. Put in pie-pan lined with paste; 
sprinkle with sugar and spice, add water and dot with butter. 
Cover with upper crust and bake fo rty minutes in hot oven 
(450°  F . 10 minutes, then 425° F. 30 minutes).

»

F IG  P IE
%. pound dried figs 2 tablespoons granulated

1 Yz cups boiling water sugar

2 eggs Yz teaspoon salt

2 tablespoons powdered sugar

C ut the figs fine, add bo iling water and cook about one-half 
hour, or until the skins are tender. Beat the egg-yo lks, add the 
granulated sugar and the salt, stir into the figs and cook until 
the egg thickens. T urn into a baked crust. Cover with a 
meringue made of the stiffly beaten egg-whites and the powdered 
sugar. Brown in  a slow oven (3 0 0 ° -3 5 0 °  F .).

R H U BA R B P IE

No. 1 , D o u b l e  C r u s t —

2 cups c ut up rhubarb F lour 1 cup sugar

Wash and peel the rhubarb and cut it  into small pieces. 
F lour the pieces until they are quite white, then add sugar. 
Line a pie-pan with paste, put in the rhubarb, with the sugar 
well stirred into it. Cover with the upper crust and bake about 
fo rty minutes in a hot oven (450°  F. for 10 minutes, then 
425° F . for 30 m inutes).

No. 2, S i n g l e  C r u s t  W i t h  M e r i n g u e —

2 cups c ut up rhubarb 1 tablespoon sugar fo r

3 tablespoons flour meringue

1 cup sugar 1 teaspoon butter

2 eggs

Line a pie-pan with plain paste. Wash and peel the rhubarb, 
cut it into small pieces, and dredge with flour until each piece



is quite white. Mix the sugar, rhubarb and egg-yo lks together 
and place in the pie-pan. D ot with butter. Bake in a hot to 
slow oven (450°  F . for 10 minutes, then 325° F . for 30 min­
utes). When the f illing is set, spread over the top the stiffly 
beaten whites of the eggs, into which the tablespoonful of sugar 
has been folded. R eturn to the oven and brown the meringue 
lightly (300 ° -3 50°  F. for 8-10 minutes).

P R U N E O R D A T E  P IE

1 cup cooked and pitted 

prunes or dates 

1 lemon, juice and grated rind 
1 c up water or juice 

1 tablespoon flour

l/ z c up sugar 
2 tablespoons butter 

1 teaspoon c innam on or n u t­

meg, or l/ 4 c up moist 

c oc onut, if desired

Cook the prunes with the other ingredients until slightly 
thickened. Add a little cinnamon or nutmeg, if  desired. Bake 
between two crusts in a hot oven (450°  F . for 10 minutes, then 
425° F. for 30 m inutes). Prune or date pie is delicious served 
with ice-cream or whipped cream. T his amount makes a small 
pie.

S T R A W B E R R Y  P IE

1 c u p  s u g a r  1 q u a r t  s t r a w b e r r ie s ,  w a s h e d

t a b le s p o o n s  flo u r  a n d  h u lle d

y4 t e a s p o o n  s a lt  2  t e a s p o o n s  le m o n  ju ic e

1  r e c ip e  P la i n  P a s t r y  ( p a g e  5 8 8 )

Mix sugar, flour and salt together. M ix with strawberries 
and lemon juice. Line pie plate with pastry and fill with fruit 
mixture. Adjust top crust, gash to allow for escape of steam. 
Bake in a very hot oven (450° F .) for 10 minutes, then reduce 
to moderate (350° F .) and bake 30 minutes longer.

No.  1.
1 cup seeded raisins 

2 5 4  cups water 
1 cup sugar 

l/% teaspoon salt

R A ISIN  P IE

4 J 4  tablespoons flour 
1 egg, beaten 

3 tablespoons lem on-juice 
3 teaspoons grated lemon rind

M ix  the sugar and flour, add w ith  the  seasonings to  the beaten 

egg, add the raisins and liquid. C ook in double boiler u n til



m ixture thickens. Cool, then pour into pastry lined pie plate, 
adjust top crust. Bake in a hot oven (450° F .) for 10 minutes 
then reduce to 3 50° F. and bake 30 minutes longer.

P U M P K IN  C H IF F O N  P IE

1 t a b le s p o o n  g e la t i n

y4 c u p  c o ld  w a t e r

iy 2 c u p s  c o o k e d  p u m p k i n

1 c u p  b r o w n  s u g a r

2  t e a s p o o n s  c in n a m o n  

y 2 t e a s p o o n  g i n g e r  

y4 t e a s p o o n  a lls p ic e

y 2 t e a s p o o n  s a lt

2  t a b le s p o o n s  b u t t e r  

y 2 c u p  m i lk

3  e g g s ,  s e p a r a t e d

2  t a b le s p o o n s  g r a n u la t e d  

s u g a r

1  b a k e d  p a s t r y  s h e ll

Soften gelatin in cold water for 5  minutes. Combine next 
8 ingredients with slightly-beaten egg yo lks in the top of a 
double boiler. Cook over water until thickened. Add gelatin 
and stir until dissolved. Cool until beginning to congeal. 
Beat egg whites, add sugar and beat until stiff. Fold into 
pumpkin mixture. Pour into baked pastry shell and chill until 
firm. Makes 1 (9 -inch) pie.

C R E A M  P IE
1 cup hot milk y 4  teaspoon salt
1 tablespoon corn-starch 2 egg-yolks or 1 whole egg
l/ 4  cup sugar 1 teaspoon vanilla

Scald the m ilk. M ix the corn-starch, sugar and salt and add 
hot m ilk, slowly. Cook twenty minutes over hot water. Beat 
the egg-yo lks and add slowly, stirring rapidly. Cool and add 
vanilla. P ut into a baked crust.

VAR I AT I O N S O F  C R E AM  P IE

B a n a n a  o r  O r a n g e  P i e — Ŝlice f ruit into baked crust and 
cover with cream pie filling. Cover top with meringue made 
from two egg-whites and two tablespoons powdered sugar. 
B rown in a slow oven (30 0 ° -3 5 0 °  F .).

C h o c o l a t e  P i e — Use only seven-eighths of a tablespoon of 
corn-starch. Add two tablespoons grated chocolate and two 
tablespoons sugar just before removing cream pie filling from 
the stove. B eat well. Cover with meringue made as in banana 
or orange pie above.

C o c o n u t  P i e — Add four tablespoons moist coconut to the 
cream pie filling and two tablespoons shredded coconut to the



m ering ue. M ake m ering ue as direc ted fo r  banana o r orang e  

pie above.

N u t  a n d  R a i s i n  P i e — Stir one c up o f c hopped nuts  o r 

raisins, o r nuts and raisins c om bined, in to  the filling , and  

sprinkle a fe w  o ve r the top.

D a t e  P i e — Ad d  one c up o f c hopped dates to  the  filling .  

C o ve r w ith  m eringue as direc ted fo r  banana o r orang e pie.

B U T T E R SC O T C H  P I E

1 l/ z cups m ilk 2 eggs

1 c up brown sugar 2 tablespoons butter

2 tablespoons c orn-starc h 2 tablespoons powdered sugar

H ea t one c up o f m ilk w ith  the  sug ar u n til the  sug ar is free  

fro m  lum ps. M ix  the c o rn-sta rc h, o n e -h a lf c up m ilk and eg g -  

yo lks and add to  the  h o t m ix tu re  slo wly. C o ok in  a double  

boiler u n til th ic k,  s tirrin g  c o n sta n tly;  the n  c ontinue to  c ook 

fo r  te n  m inutes lo ng er, s tirrin g  oc c asionally. R em ove fro m  

fire  and add bu tte r.  W h e n  c ool, po ur in to  a baked p a s try  

shell. C o ve r w ith  m eringue m ade fro m  the  stiffly beaten egg -  

whites and the powdered sugar. B ro wn in  a slo w o ven ( 3 0 0 ° -  

350° F .).
A s  a n  A t t r a c t i v e  V a r i a t i o n , c o ver the  top o f the pie w ith  

halves o f m arshm allows instead o f m eringue, and bro wn in  the  

oven. In this case, use one whole egg instead o f tw o  yolks.

N o .  1.  C O T T A G E  C H E E SE  P I E

1/ 4 cups smooth c ottage-  
cheese

1 cup fine chopped raisins or 
1 c up moist c oconut 

3 4  c up honey, sirup or sugar

2 eggs ^

1 lemon, grated rind and juice

2 tablespoons cream  

2 tablespoons butter

Press the cheese through a ricer, add other ingredients and 
mix thoroughly. T urn into paste lined pie-pan and bake (450°  
F .) until the m ixture thickens slightly. Lower the heat (325°  
F .) and bake until firm.

N o. 2 — O m it raisins o r c oc onut and spread preserves o r jam  

on top a fte r the pie is baked.



C U S T A R D  P I E

2 or 3 eggs or 4 to 6 yolks Ys teaspoon cinnamon or

Yi cup sugar nutmeg

Yz teaspoon salt 2 cups hot milk

B eat the eggs, add sugar, salt, cinnamon and milk. M ix well 
and pour into unbaked crust. Place in a hot oven (450°  F .) 
for ten minutes to bake sides and bottom of crust. T his will 
help to prevent a soggy crust. Decrease the heat and cook (at 
325° F .) until a silver knife inserted in the center will come 
out clean (about th irty m inutes). The custard must not boil 
at any time. I f  it  does, it  will be watery.

C O C O N U T  C U S T A R D  P I E

2 eggs Ya teaspoon nutmeg

Yi cup sugar 1 cup moist coconut

2 cups hot milk Ya teaspoon salt

B eat the eggs and sugar together until light, then add the 
milk, nutmeg, coconut and salt. L ine a deep pie-pan with 
crust, pour the mixture in and bake at 450° F. for ten minutes. 
T hen reduce the heat to 325° F . and bake until a silver knife 
inserted in the center will come out clean (about th irty min­
utes). These quantities will make one thick pie or two thin 

pies.

L E M O N  C H I F F O N  P IE

4  e g g s ,  s e p a r a t e d  

1 c u p  s u g a r  

y 2 c u p  le m o n  ju i c e  

y 2 t e a s p o o n  s a lt

W h i p p e d

1 t a b le s p o o n  g e la t i n  

y4 c u p  c o ld  w a t e r  

1 t e a s p o o n  g r a t e d  le m o n  r in d  

1 b a k e d  p a s t r y  s h e ll  

C r e a m

Beat egg yo lks until thick and lemon colored; add J4 cup of 
sugar, lemon juice and salt. Cook in a double boiler until the 
consistency of custard. Soften gelatin in cold water for 5 
minutes, then dissolve in hot custard. Add lemon rind. Cool 
until m ixture begins to thicken. Beat remaining sugar into 
stiffly-beaten egg whites and fold into gelatin mixture. Blend 
well. F ill baked pastry shell. Chill until firm. Cover with 
whipped cream before serving. Makes 1 ( 9 -inch) pie. .



V a r i a t i o n s — G rapefruit Chiffon Pie: Use grapefruit juice 
and rind for lemon juice and rind.

O r a n g e  C h i f f o n  P i e : Use orange juice for lemon juice, 
omit lemon rind and add 1 tablespoon grated orange rind and 
1 tablespoon lemon juice.

L i m e  C h i f f o n  P i e : Use lime juice for lemon juice and 
grated lime rind in place of lemon rind.

SO U R  C R E A M  P I E

15 4  cups sour cream  
2 eggs 

1 cup sugar 

54 teaspoon c innam on 

54 teaspoon cloves

54 teaspoon nutm eg  
4 tablespoons flour 

54 cup chopped raisins

1 teaspoon vanilla

2 tablespoons sugar

Scald one cup of the cream in a double boiler. Mix egg- 
yo lks, spices, flour, sugar and remaining cream and add slowly 
to the hot m ixture. Cook fifteen minutes. Add raisins and 
vanilla. When partly cooled, pour into a baked crust. Cover 
with meringue made from stiffly beaten egg-whites and 2 tab le­
spoons sugar. B rown in a slow oven (300° -3S0°  F .).

P U M P K I N  P I E

15 4  cups prepared pum pkin 1 teaspoon salt

2/ s c up brown sugar 2 eggs

1 teaspoon c innam on 2 cups m ilk

54 teaspoon ginger

Steam or bake fresh pumpkin and put it through a sieve. 
Canned pumpkin is ready to use. Add remaining ingredients 
in the order given. T urn into a crust-lined pan and bake. 
Use a high temperature at first (450° F .) to cook the bottom 
and sides of crust. Reduce the temperature and continue cook­
ing at 325° F . until a silver knife inserted in the center will 
come out clean. Do not let the pie boil, as that will make it  
watery.

A delicious addition is one-half cup of fine chopped nut- 
meats. Whipped cream and a tart je lly are also very good with 
pumpkin pie.

S Q U A S H  P IE

The yellow, hard-shelled squash makes almost as good pies as 
pumpkin and is often easier to obtain. Use the proportions
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given for pumpkin pie, adding two tablespoons of butter, be­
cause squash is not so o ily as pumpkin. Stew, steam or bake the 
squash about one hour and be sure that it  is as dry as possible. 
B aking insures this more easily than does any other method of 
cooking.

S W E E T  P O T A T O  P I E

Pare and boil or bake sweet potatoes, press them through a 
sieve and fo llow the directions given for pumpkin pie, adding 
three tablespoons of butter and reducing the sugar to one- 
fourth cup unless a very sweet pie is desired. F lavor with nut­

meg.

M I N C E  P IE

1 r e c ip e  P la i n  P a s t r y  2 y2 c u p s  m in c e m e a t

( p a g e  5 8 8 )

Line pie plate with pastry. F ill with mincemeat. Cover with 
top crust which has several slits in it to allow steam to escape. 
Moisten edges of lower crust with cold water, fold upper crust 
under lower crust and press edges together with floured fork. 
Bake in a very hot oven (450° F .) for 10 minutes, reduce to 
3 50° F. and bake 30 to 40 minutes longer or until crust is 
browned. Makes 1 (9 -inch) pie. Serve hot or cold.

M I N C E M E A T

3  p o u n d s  le a n  b e e f  

y 2 p o u n d  s u e t  

6  p o u n d s  s o u r  a p p le s  

3  p o u n d s  s e e d e d  r a is in s  

2  p o u n d s  s e e d le s s  r a is in s  

y 2 p o u n d  c i t r o n ,  m in c e d  

1 n u t m e g ,  g r a t e d

2  p o u n d s  s u g a r  

2  c u p s  c i d e r  v i n e g a r  

2  c u p s  m o la s s e s  

1 t a b le s p o o n  c lo v e s  

1 t e a s p o o n  c in n a m o n  

1 t e a s p o o n  m a c e  

1 t a b le s p o o n  s a lt

Cut meat in cubes, coyer with water and simmer until tender. 
Cool. Force meat, suet and pared and cored apples through a 
food chopper. Add remaining ingredients plus 2 cups stock 
and simmer 1 hour, stirring frequently. F ill into sterilized jars, 
.seal and keep in a cool place. Makes about 9 quarts.



M O C K  M I N C E M E A T

6 g reen tom a to es  

6 t a r t  apples  

54 p o u n d  seedless ra isins  

54 p o u n d  seeded raisins  

1 ta blespoon c inn a m o n  

54 c up fr u it  ju ic e  

54 c up c ider vin e g a r

54 c up m inc ed c itro n  

2 ta blespoons o ra ng e  rin d  

1 teaspoon sa lt 

1 teaspoon c loves  

54 teaspoon a llspic e  

J4  teaspoon g in g e r 

54 teaspoon n u tm e g

F orc e to m a to es a nd c o red  apples th ro u g h  a fo o d  c ho pper.  

A d d  re m a in in g  in g re d ie n ts  and c ook u n til th ic k.  F ill in to  s te ril­

ized ja rs  a nd seal. M akes a b o u t 1 q u a rt .

L E M O N  M E R I N G U E  P IE

1 c up sug a r 1 ta blespoon le m o n rin d

54 c up c o rn s ta rc h  1 ta blespo o n b u tte r

54 teaspoon sa lt 1 ba ked p a s try shell

1 J4  c ups b o ilin g  w a te r 3 ta blespoons c o n fe c tio n e rs ’

2 eggs, sepa ra ted sug a r

54 c up le m o n ju ic e

C o m b in e  sug a r, c o rn s ta rc h  a nd sa lt in  a do uble  bo iler.  A d d  

b o ilin g  w a te r s lo w ly,  s t irrin g  c o n s ta n tly.  C o o k o ve r h o t w a te r  

u n til m ix tu re  th ic kens. B eat the  egg  yo lks  s lig h tly ;  p o u r som e 

o f the  h o t m ix tu re  o ve r th e m  a nd s tir vig o ro u s ly.  R e tu rn  to  

th e  do uble  b o iler and c ook fo r  2 m inutes .  R e m o ve  fro m  hea t 

and a dd le m o n ju ic e ,  rin d  and b u tte r ;  bea t we ll.  C o o l b e fo re  

p o u rin g  m ix tu re  in to  ba ked p a s try shell. B ea t wh ite s  s tiff,  add  

c o n fe c tio n e rs ’ sug a r g ra d u a lly a nd bea t u n til w e ll blended.  

Sprea d o ve r fillin g .  B ake in  a m o d e ra te  o ve n  ( 3 5 0 °  F . )  u n til 

the  m e rin g u e  is b ro w n .  C o o l.  M akes 1 (9 - in c h )  pie.

V a r i a t i o n — I n d ivid u a l L em o n P ies: F ill in d ivid u a l ba ked  

p a s try shells w ith  le m o n m ix tu re  a nd to p  w ith  m ering ue .

B O I L E D  C I D E R  P IE

1/3  c u p  r ic h ,  b o i le d  c id e r  

5 4  c u p  g r a t e d  m a p le  s u g a r  

2  e g g s

5 4  t e a s p o o n  n u t m e g  

5 4  c u p  s e e d e d  r a is in s

1 t e a s p o o n  b u t t e r

2  e g g  w h i t e s  a n d  2  t a b le ­

s p o o n s  p o w d e r e d  s u g a r ,  i f  

m e r in g u e  is  d e s ir e d .

Boil sugar in cider until dissolved. Add beaten eggs slowly 
and stir until thickened. Add butter, raisins and nutmeg.



T urn into a pan lined with crust. Cover with top crust and 
bake in a very hot oven (450°  F .) for ten minutes, then re­
duce the heat slightly (to  425° F .) and continue cooking for 
about th irty minutes longer.

I f  you prefer, omit the top crust, bake for ten minutes at 
450°  F ., then reduce the heat to 325° F. and bake for thirty 
minutes longer. Remove from the oven, cover with a meringue 
made of the egg-whites and powdered sugar, and return to a 
slow oven (30 0 ° -3 5 0 °  F .) to brown.

P A S T R Y  SH E L L S

N o. 1— Ro ll plain or puff paste thin and cut with a biscuit- 
cutter. W ith a smaller cutter remove the centers from one- 
half  of these circles and lay the rings thus made on the whole 
circles, in this way building a wall around the shell. Bake in a 
quick oven (4 0 0 ° -4 5 0 °  F .). When these shells are used, small 
pans are not required. W ith puff paste, if  a deep shell is de­
sired, remove the centers from two circles and lay both rings on 
top of the uncut circle.

N o. 2— Invert patty pans or muffin tins, cover with crust 
and bake in a quick oven (4 0 0 ° -4 5 0 °  F .). P atty cases made 
in this way make very attractive individual pies, a varia­
tion from the usual large pies. T hey may be made ahead of 
time and warmed in the oven to freshen them. A ny pie m ix­
ture, fresh or canned fruit, jelly, marmalade, or whipped cream 
mixed with nuts and fruits may be used for filling. Do not 
f ill the shells until just before they are to be served. The 
moisture in the filling will soften the crust if  they stand too 
long. Use the cookie cutter for cover decorations.

A P P L E  T A R T S

3 apples %  cup granulated sugar

Vz cup cold water 2 tablespoons butter

3 eggs 2 tablespoons powdered sugar
1 lemon

Pare, core and cut up tart apples and cook them in the water 
until soft, stewing them very slowly. Beat this sauce smooth, 
partly cool, then add beaten egg-yo lks, lemon-juice and grated 
rind and the granulated sugar, increasing the amount of sugar,



if  desired. Line patty-pans with paste, fill them with the m ix­
ture, dot with butter and bake in a hot oven (40 0 ° -4 5 0 °  F .). 
B eat the whites of the eggs stiff, add the powdered sugar, spread 
on top of the tarts and return to the oven to brown. This 
amount makes six to eight tarts.

A P R I C O T  A N D  M A R S H M A L L O W  T A R T S

Wash, soak and stew dried apricots. When tender, press 
through a sieve. Sweeten to taste. To each cup of pulp add 
six marshmallows cut in small bits. F ill baked pastry shells and 
decorate with quartered marshmallows.

B A N A N A  R O L L

Peel bananas and cut in halves crosswise. Roll puff or flaky 
paste one-eighth of an inch thick. Cut into pieces. D ip each 
piece in ice-water and wrap around a half  banana. Place on a 
baking-sheet and bake in a quick oven (450°  F .). Serve with 
strawberry sauce, No. 2. See page 583.

B A N B U R Y  T A R T S

1 cup chopped raisins —

1 cup sugar

3 tablespoons c rac ker-c rum bs 
1 egg, beaten

1 tablespoon m elted butter 

l/ s teaspoon salt 

1 lemon, juice and rind

Mix ingredients in order given. Roll puff or flaky paste one- 
eighth inch thick and cut in three-inch squares. Put a teaspoon 
of the B anbury mixture in the center of each, wet edges of 
paste, and fold to form a triangle. Prick several times and 
bake fifteen minutes in a hot oven (450°  F .). T his amount 
makes eight to ten tarts.

C H E E SE  P A S T R I E S

4  eggs 1 package cream  cheese

1 tablespoon c ream  %  CUP sugar

B eat eggs very light, add remaining ingredients and beat 
until well mixed. Line shallow muffin-pans with puff pastry 
and put in hot oven (450°  F .). A fter ten minutes, take from 
oven, fill with the cheese filling and bake in a slow oven (325°  
F .) for th irty minutes.



N o . 1.  C H E SS P I E S

Y z  c up butter 3 eggs

1 c up sugar 5 tablespoons sugar

1 cup chopped raisins l/ z teaspoon vanilla

Make individual pie shells on inverted muffin-pans. Prick 
before baking to prevent the air from pushing them up and 
o ut of shape.

Cream butter, and gradually add sugar. Add chopped raisins, 
one whole egg, and two egg-yo lks. F ill shells three-fourths full 
and cover with a meringue made from two stiffly beaten egg- 
whites, sugar and vanilla. B rown meringue slightly in the oven, 
and while browning stir into the pie mixture once or twice 
with a fork. T his makes the mixture fluffy.

N o. 2.

1 c up m ilk 2 egg-yolks or 1 whole egg

1 tablespoon c orn-starc h 1 teaspoon vanilla

Ya cup sugar Chocolate fudge frosting

1 teaspoon salt

Bake patty shells by covering the bottoms of muffin-pans 
with plain paste. #

Scald the m ilk. M ix corn-starch, sugar and salt and add hot 
m ilk slowly. Cook 20 minutes over bo iling water. Beat the 
egg-yo lks or the whole egg and add slowly, stirring rapidly. 
Cool and add vanilla. F ill the patty shells with this mixture. 
Cover each with a layer of chocolate fudge one-fourth inch 
thick.

C O V E N T R Y  T A R T L E T S

Yz pound cream  cheese Yz teaspoon salt

Yz cup sugar Ya teaspoon nutm eg

Ya cup butter 1 tablespoon orange-juice

2 egg-yolks

Mix the cheese with the other ingredients until creamy. Line 
a dozen deep molds with puff or flaky paste. Prick and fill 
with the cheese mixture. Bake in a hot oven (450°  F .) for 
ten minutes. T hen reduce the heat (to  325° F .) and bake 
until golden brown and firm. When done, turn upside down 
on a sheet of paper and leave to cool. Spread each tartlet with 
apricot or currant marmalade, quince or apple je lly or green­
gage jam.







C R A B  A P P L E  P U F F S

Line muffin-tins with puff or flaky paste; fill with crabapple 
jelly, cover with the paste and bake at 450° F. for ten minutes. 
T hen reduce the heat slightly (to  425° F .) and complete bak­
ing. Remove from the tins while hot. Serve with a sauce made 
b y melting crabapple jelly.

R A I S I N  S T I C K S

l/4 rec ipe puff or flaky paste l/ z teaspoon c innam on 
Seedless raisins 2 tablespoons sugar

B utter

W ork into paste as many seedless raisins as it  will hold. Add 
sugar and cinnamon. Ro ll out in a strip four inches wide and 
one-half inch thick. Sift a little sugar on top and cut cross­
wise in strips three-fourths of an inch wide. Put a bit of butter 
on each stick and bake in a very hot oven (4 5 0 ° -5 0 0 °  F .) 
until brown.

F R E N C H  P A S T R Y  S A N D W I C H E S

1 lemon 1 cup sugar 1 egg

Roll puff paste about one-fourth of an inch thick and cut in 
circles. D ip in ice-water and bake. Serve two of these put to­
gether with filling made as follows:

Remove rind and seeds from the lemon, and chop the lemon 
fine. Add sugar and egg and beat together thoroughly. Cook 
until it  thickens. T his filling is sufficient for a dozen pastries.

M A M M Y ’S  F R I E D  P I E S

Stew dried apples, peaches or apricots. D rain off all juice, 
mash well and sweeten. R oll puff paste one-eighth inch thick 
and cut circles three inches in diameter. O n one of the circles 
place a spoonful of the filling, having a clear margin of the pie­
crust. Moisten this edge all around, place another circle on 
top and press the edges f irm ly together. F ry in deep fat like 
doughnuts or saute with a little fat in a hot frying-pan, turn­
ing the pie so that it  will brown on both sides. These are good 
with fillings of mince meat, or any thick jam or preserve.
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A PPLE O R P E A C H  C A K E
2  c u p s  flo u r

4  te a s p o o n s  b a k in g - p o w d e r  

2  t a b le s p o o n s  b u t t e r  

1 te a s p o o n  c in n a m o n  

6  t o  8 ju i c y  a p p le s  o r  p e a c h e s

1 e g g  

M ilk

/ z t e a s p o o n  s a lt  

l/ t c u p  m o la s s e s

Make a crust b y sifting the flour and baking-powder together, 
cutting in the butter and adding salt, beaten egg and enough 
sweet m ilk to make a soft dough. Roll the crust one-half inch 
thick and line a greased baking-tin with it. Cover the crust 
with quartered apples and sprinkle with a little cinnamon and 
molasses. Bake in a rather quick oven (400°  F .) till crust and 
apples are both a light brown. Sprinkle with sugar, keep in 
the oven five minutes more and then serve. T his amount 
makes one large cake.

G O O SEBER RY  T A RT S

Remove stems and tails of green gooseberries, stew slowly 
in very little water till the f ruit breaks, then sweeten well and 
set aside to cool. When cold, turn into pastry shells cover with 
a top of puff paste and bake in a very quick oven (450°  F .). 
Brush each over while hot with beaten egg and set back in the 
oven three minutes to glaze. Serve cold.

G RA P E T A RT L ET S

1 c u p  g ra p e s  l/ z c u p  w h it e  g r a p e - ju ic e

1 c u p  s u g a r  1 t e a s p o o n  c o r n - s t a r c h

l/ z c u p  w a t e r  1 c u p  w h ip p e d  c r e a m

Cover inverted oval patty-pans with puff or flaky paste. The 
paste should be pricked thoroughly so that it  will keep its shape. 
B ake a delicate brown in a hot oven (40 0 ° -4 5 0 °  F .) remove 
from the pan, dry the inside and fill with grape mixture made as 
fo llows: Make a sirup b y bo iling together sugar, water and 
grape-juice. Moisten the corn-starch to a smooth paste with 
a little cold water and stir in as thickening. Remove seeds from 
the grapes and put the grapes into this sirup. Simmer until the 
grapes are soft and sirup is thick. A t serving time, fill the shells 
and top each one with whipped cream and a single uncooked 
grape laid open in halves. T his recipe makes from six to eight 
tartlets.



L E M O N  T A RT L ET S

2  le m o n s  2  e g g s

2  c u p s  s u g a r  1 c u p  s p o n g e  c a k e  c r u m b s

M ix the juice and grated rind of the lemons with the sugar, 
eggs and sponge cake crumbs. B eat until smooth. P ut into 
twelve patty-pans lined with paste and bake in a hot oven 
(40 0 ° -4 5 0 °  F .) until the crust is done (15-20 m inutes).

M A C A R O O N  T A R T S

2  e g g s  1 le m o n

5 4  c u p  s u g a r  1 t a b le s p o o n  b u t t e r

l/ z d o z e n  d r y  m a c a r o o n s

Mix the yo lks of the eggs with the sugar and beat until light. 
Ro ll the macaroons, add to the egg and sugar m ixture, and 
flavor with the grated rind and juice of the lemon. M ix this 
with the melted butter. B eat until smooth and then fold in  
the stiffly beaten whites o f the eggs. Cover inverted patty- 
tins with puff or flaky paste, prick thoroughly and bake in a 
hot oven (4 00 ° -4 50°  F .). When cool, put a spoonful o f 
marmalade or jelly into each and cover with the macaroon m ix­
ture. Place for a moment, or two in the oven until the tops 
brown. T his amount will make six to eight tarts.

M A R M A L A D E  ST R IP S

P lac e a th in  la ye r o f c rust on an in ve rte d  ba king -pan. Spread 

w ith  thic k m arm alade o r a n y fillin g  th a t does n o t run . C o ve r  

with  another th in  la yer.  C u t  in to  strips fo u r inc hes b y one 

and a h a lf.  B ake in a quic k o ven (40 0 ° -4 5 0 °  F .). W h e n  

c ool, spread w ith  a th in  ic ing  m ade o f c onfec tio ners’ sug ar and 

wa ter.  Sprinkle  w ith  fin e ly c hopped nuts.

N A P O L E O N S

D ivide puff paste into three portions and ro ll each portion 
into a sheet as thin as possible without breaking. P rick 
thoroughly and chill. Bake a delicate brown in  a hot oven 

(400° -450°  F .) , cool and spread the sheets with cream f ill­
ing. Spread the top with confectioners’ frosting. When ready 
to serve, cut in blocks two inches wide by four inches long.
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O R A N G E  T A RT S

2 oranges 1 tablespoon butter
% cup sugar 1 y 2 tablespoons lemon-juice
1 teaspoon corn-starch

. B eat tog ether the juic e o f the  tw o  oranges and the grated  

rin d  o f one, the  sug ar and m elted butter.  Ad d  c o rn-sta rc h  

stirred in to  the  lem on-juic e  and bake in  t a r t  shells.

P E A C H  D U M P L IN G S W IT H  W H IP P E D  C R E A M

Pare freestone peaches, cut hole in ends and carefully remove 
stones. W rap in c ircular pieces of puff paste ro lled to J/ 4  inch 
thickness and tuck in the paste where the stones were removed. 
Bake in hot oven (450°  F .). Before serving, f ill holes with 
sweetened and flavored whipped cream.

P A ST R Y  P IN W H E E L S

2 cups flour 2 tablespoons sugar
3 teaspoons baking powder 4 tablespoons shortening
y 2  teaspoon salt 1 egg

% cup milk

S ift flour, baking powder, salt and sugar together. Cut in 
shortening. B eat egg and add milk. Add to dry ingredients 
to make a soft dough. T urn out on floured board and knead 
gently or pat and fold 4 - 6  times. R o ll out J/s inch thick. C ut 
with pastry cutter into 3-inch squares, then diagonally from 
each corner towards center, making cuts about 1-inch long. 
Place a teaspoonful of jam in center. Fold corners toward 
center, pin wheel fashion. Bake on cookie sheet 12 minutes in 
hot oven (450°  F .).

PEEK- A - BO O S

C ut thin pie-crust in rounds about three inches in diameter. 
Prick one-half of the rounds with a fork. In each of the other 
irounds cut three holes, to form a triangle, using a thimb le or 
some other small cutter. Bake in a quick oven (450°  F .). 
Spread je lly on the pricked rounds, cover with the perforated 
ones, putting in extra je lly through the holes. Sprinkle with 
powdered sugar.



P IN EA P P L E  T A RT S

Roll puff or flaky paste about one-half inch thick. Cut 
rounds with a biscuit-cutter. D ip half  of these in ice-water 
and place in a greased pan. C ut holes in the centers of the 
other circles. D ip the rings in ice-water and place on top of 
the rounds in the pan. P ut a small piece of butter in each center 
and bake in a hot oven (40 0 ° -4 5 0 °  F .) fifteen to twenty 
minutes. Before serving, fill the centers with crushed pine­
apple and cover with whipped cream.

F re s h  o r  d r ie d  p ru n e s  

S u g a r

1 ta b le s p o o n  flo u r  

3 e g g s

P RU N E T A R T
1 tablespoon cream 
y 2  cup sugar 
y 2  cup cake-crumbs 
y 4  cup powdered sugar 

y 2  teaspoon vanilla 
Line a baking-dish with paste and fill the middle with fresh 

or soaked dried prunes that have had the stones removed. 
Sprinkle with sugar and the flour and bake in a hot oven (450°  
F .) for ten minutes. T hen reduce the heat to  325° F . and 
bake till the f ruit is tender. Pour over it  the yo lks of the eggs, 

mixed with the cream, one-half cup of sugar and the cake- 

crumbs. Bake at 325° F . until the custard is set. Cover with

meringue made from the egg-whites, powdered sugar and va­

nilla. Brown and serve.

RA SP BERRY  O R O T H E R  F R U IT  T U R N O V E R S

C ut circles of puff or flaky paste three inches in diameter, 

having the paste not more than one-eighth of an inch thick. 

Moisten half  the edge of the circle with cold water and in the 

center lay a teaspoon of thick raspberry preserve. Fold one- 

half  of the circle over the other, making edges meet. Press 

closely and mark with a fork dipped in flour. Brush with 

beaten egg, prick the top with a fork, and chill before plac ing 

in the oven. Bake fifteen minutes at 450° F. D ust with granu­

lated sugar before serving. I f  desired, decorate the top of each 

with a single preserved berry or a candied cherry. O ther fruit 

may be used in the same way.



SW EET  R ISSO L E S

C ut circles of puff or flaky paste three inches in diameter 
from a sheet rolled not more than one-fourth inch thick. W et 
the edges of each circle for one-half inch all around, lay one 
teaspoon of any th ick stewed fruit or marmalade on one side 
of the circle and fold the other half  over upon this until the 
edges meet. P inch the edges together, brush over with beaten 
egg and f ry in deep fat at 360° -370°  F. D ust with sugar and 
serve.

P A ST R Y  RO L L O V ERS

C ut circles ot th ick ro lled paste from four to five inches in 
diameter. Prick thoroughly, spread with je lly and sprinkle 
with finely chopped nuts. Roll closely over and over. Place 
on an inverted pan, having the lapped side of the ro llover un­
derneath to keep the roll in place. Bake in a quick oven (4 0 0 ° - 
450°  F .) and brush with m ilk just before removing from 
the oven.

M eringues

A  meringue is a very light, delicate preparation made by 
beating white of egg until stiff and fine grained. I t is sweetened, 
and m ay or m ay not be flavored otherwise.

E g g  W h i t e s  f o r  M e r i n g u e s — Good storage eggs give satis­
fac to ry results, but if  eggs are too stale the whites are somewhat 
liquid and will not beat up well. Such eggs, therefore, are un­
desirable for meringues, although they may be usable for other 
purposes.

V a r i e t i e s  o f  S u g a r  f o r  M e r i n g u e s — T he sugar for me­
ringues m ay be powdered, fine granulated or brown. I t should 
be sifted to free it  from lumps and to keep it  from being com­
pact.

P r o p o r t i o n  o f  S u g a r  t o  E g g  W h i t e — For pie and pud­
ding meringues, use from one to three tablespoons of sugar to 
each egg-white. For kisses and meringue shells, use from four 
to five tablespoons of sugar to each egg-white.

M ethods o f M aking  M ering ues

N o. 1— B eat the egg-whites until stiff, then add the sugar 
gradually, continuing the beating until the m ixture is fine 
grained and will hold its shape.



N o. 2— Add the sugar to the unbeaten egg-whites and beat 
both together.

W i t h  E i t h e r  M e t h o d ,  if  more than three tablespoons o f 
sugar is to be used for each egg-white, beat two-thirds of it  in  
as directed, and fold the last third carefully into the mixture*  
More beating may make the egg-white fall.

M ethods o f U sing  M eringues on P ies, T a rts  and  

P uddings

These may be used in any of the fo llowing ways:

N o. 1— Spread the meringue evenly over the surface, using 
a knife or the back of a spoon.

N o. 2— Make the surface uneven by spreading in ridges or 
by making points.

N o. 3— Make fancy shapes b y using a pastry bag and tube*
N o. 4— Put the meringue on b y the spoonful. T his is de­

sirable for some puddings, as it  is then easy when serving the 
pudding to have a nicely shaped meringue for each serving.

N o. 5 — Bake the meringue for puddings by itself. To do 
this, float spoonfuls of the m ixture upon hot water in a shal­
low pan. Set the pan in a slow oven (3 0 0 o-350°  F .) and 
bake until the meringues are lightly browned. Skim them off 
immediately and place upon the prepared pudding.

In  S p r e a d i n g  M e r i n g u e  over the surface of a pie or pud- 
ing, be sure that it  touches the pastry rim or baking-dish all 
around or it  will shrink away from it  in baking.

T e m p e r a t u r e s — A ll meringues should be baked i n  a  slow 
oven. For meringues baked on pies or puddings, the correct 
temperature is 300° -350°  F.

C o o k i n g  P e r i o d s — Bake pie and pudding meringues from 
eight to ten minutes, depending upon the thickness of the 
meringue. T hey should rise and be delicately browned.

P IE  O R P U D D IN G  M E R IN G U E
No.  1.

2  e g g - w h it e s  l/ 4 t e a s p o o n  v a n illa  o r  */$ tea*

2  t a b le s p o o n s  s u g a r  s p o o n  le m o n  e x t r a c t

F e w  g ra in s  o f  s a lt



No. 2.

2  e g g - w h it e s

4  t a b le s p o o n s  s u g a r  y3 t e a s p o o n  v a n i lla  o r  l/ 8 te a -

F e w  g r a in s  o f  s a lt  s p o o n  le m o n  e x t r a c t

D irections for making are given on pages 612 and 613.

No. 3.

2  e g g - w h it e s  y2 t e a s p o o n  v a n i lla  o r  y4

6  t a b le s p o o n s  s u g a r  t e a s p o o n  le m o n  e x t r a c t

F e w  g r a in s  o f  s a lt

D irections for making are given on pages 612 and 613.

M E R IN G U E  F O R K ISSES

(D irections for making kisses and larger meringues, baked 
alone, are given on page 499 .)

C r e o l e  K i s s e s — Fold 1 cup finely crushed nut brittle into 
meringue m ixture; shape in small mounds.

M e r i n g u e  G l a c e s — Shape m ixture in large mounds. When 
baked, scoop out centers with spoon and place in oven to dry. 
Just before serving, f ill shells with ice cream, crushed fruit or 
cream filling; serve with a dessert sauce (page 579) as desired.

N u t  G l a c e s  o r  S h e l l s — Fold 1 cup finely chopped nut 
meats into mixture before shaping into large mounds. Use E ng­
lish walnuts, pecans, hickory nuts, toasted blanched almonds, 
pistachio nuts or cashews.

D a t e  a n d  W a l n u t  M e r i n g u e s — Fold 1 cup each chopped 
dates and broken walnut meats into meringue mixture. W ith 
teaspoon shape in small mounds.

M e r i n g u e  N e s t s  w i t h  P e a c h e s — Prepare 1J4 times the 
recipe. Cover bottoms of medium-sized muffin pans with un­
glazed paper; do not grease. Pack with meringue, cutting with 

• knife to remove air pockets. B ake for 1 to 1 l/ 4  hours. Remove 
while warm and scoop out soft center from underside; then cool. 
Just before serving, f ill with fresh peaches, sweetened with pow­
dered sugar, and top with a hood of whipped cream. Substitute 
other fruits for peaches as desired. Y ield: 10 meringues.



F R E N C H  R E C IP E S

T h e  I n s t i t u t e  s e c u r e d  t h e s e  e x c e l l e n t  r e c i p e s  d i r e c t l y  f r o m  F r e n c h  
k i t c h e n s .  T h e y  h a v e  b e e n  s e l e c t e d  f o r  t h o s e  w h o  a r e  i n t e r e s t e d  i n  r e a l  
F r e n c h  d i s h e s .  T h e  s e c r e t  o f  F r e n c h  c o o k i n g  ( e x c e p t  f o r  s w e e t s )  i s  t h e  
u s e  o f  a  w h i f f  o f  g a r l i c .  E v e n  w h e n  i t  d o e s  n o t  a p p e a r  i n  t h e  r e c i p e , 
b o w l ,  b a k i n g  d i s h  o r  f o o d  i s  u s u a l l y  r u b b e d  w i t h  i t .

P L A IN  SO U P
6  t a b le s p o o n s  r ic e  

B o ilin g  w a t e r  

/ z te a s p o o n  s a lt  

1 m e d iu m - s iz e d  c a r r o t  

4  m e d iu m - s iz e d  t u r n ip s

2  la r g e  p o t a t o e s

1 la r g e  o n io n

2  s p r ig s  w a t e r  c re s s

1 t a b le s p o o n  b u t t e r

2  c u p s  m ilk

W
ASH  the ric e and add to  ra p id ly boiling  salted wa te r.

C lean and pare  the veg etables, c u t them  in  sm all pieces 

and add to  the  ric e. B oil to g e th er fo r  five  o r te n  m inutes,  add­

ing  m ore w a te r i f nec essary, then c o ver the  pan and sim m er the  

m ix ture  g e n tly u n til it  is well c ooked, and the  w a te r is reduc ed. 

Ad d  the  b u tte r and m ilk-a nd serve ve ry  ho t.

G R EE N  SO U P

2  b u n c h e s  w a t e r  c re s s  2  s lic e s  b re a d

2  d ic e d  p o t a t o e s  2  t a b le s p o o n s  b u t t e r  o r  o t h e r

2  h a r d - c o o k e d  e g g - y o lk s  f a t

C o ok the  wa te r cress u n til alm ost done, then add potatoes 

and c ook u n til th e y are so ft.  Press thro ug h a sieve and add

the puree to  the  w a te r in  whic h it  was c ooked. B ro wn the

bread slig h tly in  one tablespoon o f the  fa t ,  and c u t in to  sm all 

cubes. A d d  the m inc ed eg g -yolks and the  rem aining  ta b le ­

spoon o f b u tte r o r o ther fa t  to  the  soup, season to  taste , add 

the cubes o f bread and serve ho t.

E C O N O M IC A L  V E G E T A BL E  SO U P

C u t equal quantities o f a n y le ft - o ve r veg etables, suc h as 

c arrots,  turnips,  green peppers, potatoes, c elery, s tring  beans, 

in to  sm all pieces. B ro wn them  in  a fryin g - p a n  w ith  some b u t-
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ter or other fat, add enough hot water to cover, season with 
salt and pepper, and cook until tender. D rain, press through 
a sieve and return the pulp to the water in which the vegetables 
were boiled. Serve hot with small squares of toasted bread. 
Canned vegetables may be used.

C O D F ISH  W IT H  BRO W N  SA U C E

2  c u p s  s a lt  c o d fis h  1 c lo v e  g a r lic ,  c h o p p e d

6  t a b le s p o o n s  c o o k in g - o il 1 t a b le s p o o n  c h o p p e d  p a r s le y

3  ta b le s p o o n s  flo u r  F e w  g r a in s  n u t m e g

1 V2 CUP S w a t e r  %  t e a s p o o n  p a p r ik a

Soak codfish in cold water over night. D rain and f ry in oil 
until slightly browned. Add flour and brown. Add water 
and seasonings, and cook slowly for fifteen minutes. Serve fish 
on platter surrounded by border of rice or potatoes.

C O D F ISH  A  L A  B E N E D IC T IN E

1 p o u n d  fr e s h  c o d fis h  

4  m e d iu m - s iz e d  s w e e t  p o t a t o e s  

S a lt  

P e p p e r

B u t t e r  o r  o t h e r  f a t  

J u ic e  o f  1 le m o n  

1 c u p  c r e a m  o r  m ilk  

B r e a d - c r u m b s

Boil the codfish, drain it and keep it warm.

Pare the sweet potatoes, cook them in salted water or steam 
them and let them dry, then mash and add a pinch of pepper, 
two tablespoons of butter or other fat, the juice of half  a lemon, 
and one cup of cream or m ilk.

Skin the fish and remove the bones. Pound it rather fine; 

add a tablespoon of butter or other fat and the juice of half  
a lemon. M ix the hot mashed potatoes with this. Add more 

m ilk or cream, enough to make a rough dough. Grease a bak­

ing-dish, and put the dough into it. Cover the top with bread­

crumbs and melted butter. Put small dots of butter here and 

there on the top and bake in the oven (350° F .) for twenty 

minutes. Serve in the dish in which it was cooked.



C O D F ISH ,  B R A N D A D E  ST Y L E

1 p o u n d  s a lt  c o d fis h  1 c u p  m ilk

1 d ic e d  p o t a t o  S a lt  a n d  p e p p e r

2  t a b le s p o o n s  t a b le  o il 3 ta b le s p o o n s  le m o n - ju ic e

Soak the codfish over night, then put it  in a saucepan of cold 
water, add the potato and cook on a quick fire. When it  is 
on the point of bo iling, reduce the heat and cook slowly, stir­
ring constantly with a wooden spoon. Add the oil, drop b y 
drop, and the m ilk. When it  thickens it  has been cooked long 
enough. Add the salt, pepper and lemon-juice, and serve hot.

CRA B A  L A  CREO LE

1 2  s m a ll liv e  h a r d - s h e ll c r a b s  

o r  l/ z p o u n d  c r a b - m e a t  

3 ta b le s p o o n s  le m o n - ju ic e  

2  r e d  p e p p e rs

4  t a b le s p o o n s  b u t t e r  o r  o t h e r  

f a t

1 t e a s p o o n  s a lt  

l/ s te a s p o o n  p e p p e r

Boil the crabs twenty m inutes; open and clean them and 
reserve the yellow fat. Pour the lemon-juice over the crab- 
meat. Melt the butter or other fat and the crab fat in a f ry­
ing-pan and add the crab-meat, seasoning, and chopped peppers. 
Cook for twenty minutes.

CRA BS W IT H  R IC E

15  s m a ll c ra b s  1 ta b le s p o o n  b u t t e r  o r  o t h e r

1 c u p  r ic e  f a t

2  o r  3 s m a ll o n io n s  S a lt  a n d  p e p p e r

2  s m a ll c a r r o t s

Clean the crabs. C ut off and crush the legs, and cook in 

bo iling salted water for about an hour. Strain the juice and 

pour it over the rice. Let stand for half  an hour and then 

cook until rice is tender. Cook the chopped onion and carrots 

in the fat until slightly browned and then add the crab-meat. 

Season with salt and pepper, add the rice and cook together for 

several minutes. Serve hot.

This is an old provincial recipe and has a particularly delicious 

taste that makes it  a favorite.



SA L M O N  A  L A  M O R N A Y
4  c o o k e d  p o t a t o e s  B u t t e r e d  c r u m b s

5 4  c u p  S w is s  c h e e s e  1 c u p  m e d iu m  w h it e  s a u c e

1 e g g - y o lk  ' 2  c u p s  b o ile d  s a lm o n

Mash the potatoes and line a greased baking-dish with them. 
Add the cheese and egg-yo lk to the white sauce and pour half  
of it  over the potatoes. Add the fish and cover it  with the 
remaining sauce and buttered bread-crumbs. Bake in the oven 
(350°  F .) for twenty minutes.

F ISH  F R IT T ERS
1 p o u n d  o f  s m a ll fis h  S a lt  a n d  p e p p e r

3 e g g s  M in c e d  g a r lic

3 t a b le s p o o n s  flo u r  M in c e d  p a r s le y

Cook the fish and mash them. B eat the yo lks of the eggs 
until light and thick then add, little by little, the flour, salt, 
pepper, the minced garlic  and parsley, and the fish. L astly add 
the whites of the eggs beaten to a froth. D rop spoonfuls of 
this mixture into hot fat (36 0 ° -3 7 0 °  F .) and f ry to a golden 
brown.

CREO L E F ISH
1/ 4  p o u n d s  fis h  S a lt  a n d  p e p p e r

1 le m o n  l/ 2 c u p  t o m a t o - ju ic e

1 t e a s p o o n  b u t t e r  o r  o t h e r  G r a t e d  le m o n - r in d

f a t  1 s m a ll p im ie n t o

F inely c hopped onion 6 tablespoons ric e

Select a fish with firm flesh, clean the skin and rub well with 
a slice of lemon. Melt the fat, add the onion and the fish and 
cook to a golden brown. Season with salt and pepper, add the 
tomato-juice, a b it of lemon-rind, and the pimiento finely cut. 
While the fish is cooking, cook the rice in bo iling salted water 
until tender. Make a crown of rice on a platter, place the 
fish in the center, pour the gravy over it, and garnish with thin 
slices of lemon.

F ISH  L O A F
2  c u p s  c o o k e d  fis h  2  e g g s

1 t e a s p o o n  s a lt  1 c u p  t h i c k  w h it e  s a u c e

D ra in  the fish and tea r in to  sm all bits. Ad d  the salt, the  

beaten eg g -yolks, the  white  sauce, and the beaten egg-whites.



Pour into a greased baking-dish and bake in a moderate oven 
(350 ° -4 00°  F .) for twenty or th irty minutes.

F I S H  E N  CO Q U I L L E S

Y i cup bread-crum bs

1 cup le ft-o ver fish 

8 mussels or c lams

1 chopped onion 

Salt and pepper 
3 tablespoons butter or other

10  tablespoons m ilk 

1 c love garlic

fa t

B uttered crum bs

1 teaspoon chopped parsley

Chop the fish with the mussels or clams. Add the crumbs 
which have been soaked in two tablespoons of m ilk, and the 
garlic, parsley, onions, salt and pepper. Melt the fat and when 
hot add the m ixture and cook several minutes. Stir in one- 
half cup of m ilk and fill small ramekins or scallop shells. Cover 
with buttered crumbs and bake in a moderate oven (3 50 ° -4 00°  
F .) about fifteen minutes. Serve the dishes on a platter or on 
individual plates.

1  N o .  2  c a n  w h o le  g r a i n  c o r n  2  c u p s  m e d iu m  w h i t e  s a u c e

pepper, season to taste. Make sauce by melting % cup butter, 

adding % cup flour and 2 cups m ilk. In a baking dish place 

layers of crumbs, corn m ixture and sauce. Top with buttered 

crumbs and bake in a moderate oven for 20 minutes. Serves 5.

minced very fine. Add the m ilk and egg, flour and seasonings. 
Mix well, shape into a loaf, place in a baking-pan and bake in 
a moderate oven (375°  F .) for an hour and a quarter.

C ASSE R O L E  O F  S A U S A G E  A N D  C O R N

7  V i e n n a  s a u s a g e s i y 2 c u p s  c r a c k e r  c r u m b s

y 2 g r e e n  p e p p e r

Cut sausages in short lengths and m ix with corn and chopped

PO RK  L I V E R  L O AF
1 pound pork liver 
1 onion 
P arsley 

1 cup m ilk

1 egg
V/2  tablespoons flour 
Salt and pepper 

N utm eg

Chop the liver, onion and parsley together until they are



No.  l.  R E C H A U F F E
2 cups cold cooked m eat Grated cheese

2 cups boiled rice Salt and pepper

B utter or other fa t  M ilk or soup stock

A ny pieces of left-over meat m ay be used for this dish. C ut 
the meat in small pieces and moisten with a little m ilk or stock. 
Spread a layer of rice in a greased baking-dish. P ut several 
small pieces o f fat on top and sprinkle with grated cheese. 
Season with salt and pepper. T hen add a layer of chopped 
meat and again add several small pieces of fat and a little 
grated cheese. Spread the rest of the rice on the meat, then 
put f at and grated cheese over it  more abundantly than be­
fore. P ut in a moderate oven (3 5 0 ° -4 0 0 °  F .) for fifteen or 
twenty minutes. Serve very hot.

O ne can improve this dish b y mixing some good tomato 
sauce or cream sauce with the meat.

No. 2.
1 large onion 1 cup tomatoes

1 tablespoon fa t  L eft-o ver pork, beef, m utton

Salt and pepper or chicken

1 l/z cups uncooked rice

Slice the onion and brown it  with the fat. Wash the rice 
well and add it , with salt and pepper, to the onion. Cook 
slowly, stirring constantly until the rice is slightly brown. 
Press the tomatoes through a sieve and add to the rice mixture, 
together with the meat. Cover with bo iling water and sim­
mer for about one-half hour.

No. 3.
3 small onions

2 tablespoons butter or other 

fa t

1 cup stoc k 

y2 cup g ra vy 

1 c up le ft-o ve r m eat

l/z teaspoon salt 
Y$ teaspoon pepper 

3 diced potatoes 
l/ 2 cup c arrots 

y2 cup prune-juice  

y2 cup stewed prunes

Slice the onions and f ry in the fat until brown. Add the 
stock, gravy, meat, salt and pepper and vegetables. Cook 
slowly until the vegetables are tender. Add the prune-juice 
and boil five minutes. T urn the stew on to a platter and sur­
round with cooked prunes.



P O R K  L I V E R  W I T H  R I C E

1 pound pork liver 
X/A pound sliced bacon 

l/ 2 cup rice

3 tablespoons chopped parsley

2 or 3 sliced c arrots 
2 sliced onions 
Salt and pepper

F ry the liver with the bacon until brown, then add the rice 
which has been soaked in water for one-half hour. Cover with 
hot water or stock, add the parsley, carrots and onions, salt and 
pepper. Simmer slowly until tender, about fo rty minutes.

H A M  L O A F

%  pound lean ham  %  pound grated cheese

2 tablespoons flour 3 eggs

2 cups m ilk ' Salt and pepper

Cook the ham and chop it  fine. Mix the flour with the m ilk 
and cook for a few m inutes; then add the ham, cheese, the egg- 
yo lks slightly beaten, and the stiffly beaten egg-whites. Season 
with salt and pepper, pour into a mold, set the mold in a pan 
of hot water and bake in a moderate oven (375°  F .) until 
firm (20-30 m inutes). T his may be served with or without a 
thin white sauce. ->

B E E F  H A S H  A  L A  N O R M A N D I E

3 onions l/ 2 cup cooked potatoes

1 tablespoon fa t  l/ 2 cup m eat stoc k

2 cups cold boiled beef Salt and pepper

C ut the onions into cubes and f ry in the fat until brown. 
Slice the beef and add to the onions, then add the potatoes and 
stock. Season and cook about fifteen minutes.

F R E N C H  R I SSO L E S

2 cups chopped veal or 
chicken (white m eat)  

1 onion

Salt and pepper

1 egg

1 cup water

1 tablespoon m elted butter or 
other fa t  

4  cups flour

Chop the onion and add it  to the meat. Season with salt and 
pepper. M ix this well with the yo lk of the egg.







M ix together the water, a little salt, the white of the egg 
and the melted fat. Pile up the flour, make a well in  the center 
and pour in, little b y little, the liquid mixture. W ork the 
dough thoroughly until it  is smooth, then cut it  in  slices and 
roll out into thin strips with a ro lling-pin.

Place the chopped meat here and there on these strips and 
season with salt and pepper and a little chopped onion. Fold 
the strips in the center and press the edges together. C ut with 
a small b iscuit-cutter, making small rissoles. Boil these in 
slightly salted water for five minutes, remove them from the 
water, drain, and put them in the oven (400°  F .) for ten 
minutes to form a yellow crust on top. Serve hot.

S A U C E  F O R  C O L D  M E A T  A N D  F I S H

4  tablespoons salad oil Mustard

4  tablespoons c ream  Salt

3 tablespoons vinegar Pepper

M ix the salad oil, cream, vinegar, a little mustard, salt and 
pepper. B eat together quickly, with an egg-beater. T he sauce 
gets white quickly and looks like whipped cream. Soon it  
becomes as thick as the best-made mayonnaise. E ggs are not 
required, the sauce will not curdle, and can be made quickly.

C A M B R I S S O N  S A L A D

1 c up cooked beef 4  anchovies

2 hard-cooked eggs 1 small head lettuc e

2 tomatoes

C ut the beef into small pieces, add the sliced eggs and to­
matoes, and the anchovies cut up into small pieces. Serve on 
lettuce with F rench or mayonnaise dressing.

R A G O U T  O F  D U C K  O R  C H I C K E N

2 tablespoons butter 1 sliced onion

2 tablespoons cooking oil or 1 c love garlic  

fa t  Sprig o f parsley

1 duc k or chicken 1 cup stoc k

Salt and pepper 1 tablespoon vinegar

Clean and cut up the duck or chicken. H eat butter with 
oil or drippings in a frying-pan. When hot, add the meat.



Season with salt and pepper and cook until the meat is slightly 
brown. Remove the meat and add the onion to the fat in the 
pan and cook until brown, then add the garlic and parsley, the 
stock and vinegar. R eturn the meat to the pan and simmer 
slowly until tender.

R abb it, hare, lamb or young partridge m ay be prepared in 
the same way.

C H I C K E N  V I C T O R Y

1 chicken

2 tablespoons salad oil 
9 onions

Y z  pound bacon 
P arsley

T hym e  

Y z bay-leaf 
3 large tomatoes 
1 cup stock 

} / z pound mushrooms

Prepare the chicken for roasting. W hile it  is roasting, heat 
the oil in a frying-pan, add three of the onions finely chopped, 
and cook until a light brown. Add half  the bacon, cut in  
small pieces, the parsley, thyme, and bay-leaf. When brown, 
add the tomatoes cut in slices, and the stock. When all is 
cooked, press through a^sieve.

In another pan, brown ligh tly the other half  of the bacon 
cut in strips, the mushrooms and the six remaining onions, 
chopped. Cook until everything is tender, then add the pre­
viously made sauce and the gravy from the roasted chicken, 
and, if  necessary, thicken with a little flour.

C ut up the chicken, arrange pieces in the center of a platter 
and pour the sauce, with bacon, mushrooms and onions, around 
it. C ut bread in diamond-shaped pieces, f ry in  the bacon fat, 
and place these also around the chicken.

A S P A R A G U S  W I T H  C H E E SE

1 bunch asparagus 1 tablespoon butter

l/ z  c up grated cheese Ys teaspoon pepper

1 teaspoon salt

C ut asparagus in pieces and boil in salted water for ten 
minutes, then place it  in a baking-dish. Sprinkle with the 
grated cheese and seasoning, and add the butter in small pieces. 
Bake in a moderate oven (3 50 ° -4 00°  F .).



R E D  C A B B A G E

1 red cabbage 
1 tablespoon drippings 

l/ z cup m elted grape je lly

W I T H  C H E ST N U T S

Yz cup water 

Salt and pepper 

F renc h chestnuts

Select a nice red cabbage, discard the outer leaves and soak 
for a short time in cold water. D rain, and slice in thin shreds. 
Melt the fat in a saucepan, add the je lly and the cabbage, the 
water, salt and pepper. Cook very slowly until tender.

A t the same time, boil some F rench chestnuts; take off the 
skin and add them to the cabbage. Cook all slowly for about 
two hours, until the liquid has evaporated.

1 cabbage 
Cooking fa t  
B utter 

P arsley

ST U F F E D  C A B B A G E

Spices

1 cup bread-crum bs 
3 eggs ^

1 chopped onion

Place a thin piece of cheese-cloth in the bottom of a bowl 
and lay the large cabbage leaves in it. Chop the middle of 
the cabbage fine and saute it  in the fat until it  is yellow. R e­
move it  from the fire, add a little chopped parsley, spices, 
bread-crumbs, eggs and onion. Place this mixture inside the 
large cabbage leaves, and tie up the cabbage b y tying together 
the four corners of the cloth.

Place in a pan of bo iling salted water and boil until the cab­
bage leaves are tender (about thirty-five m inutes). When 
done, remove from the cloth, pour a little melted butter over 
it, and some fine bread-crumbs, and bake for five minutes. 
Serve with tomato sauce.

E G G P L A N T  O R I E N T A L

2 green peppers 6 ripe tomatoes

2 eggplants 3 teaspoons salt

3 tablespoons cooking oil 1 teaspoon paprika

Remove the seeds from the peppers, and cut the peppers into 
small pieces. Pare the eggplants and cut into small pieces. Cook 
the eggplant and peppers in the fat until slightly brown, then 
add the tomatoes and seasonings and continue the cooking until 
the eggplant is done. Serve very hot.



L E E K S A N D  P O T A T O E S  A U  G R A T I N

12 leeks l/ z cup grated cheese

6 potatoes B read-crumbs

1 cup medium white sauce Salt and pepper

Cook the leeks in bo iling water; boil and slice the potatoes; 
arrange the vegetables in a baking-dish, and pour the white 
sauce over them. Add the cheese, bread-crumbs and seasoning, 
and bake (3 50° F .) for fifteen minutes.

L I M A  B E A N S,  N E U F C H A T E L  ST Y L E

2 cups green L ima beans or 1 Ya cup butter or other fa t  

c u p  dried L ima beans, 1 54 cups m ilk

soaked in water over night 2 egg-yolks

1 teaspoon salt

Cook beans in bo iling salted water until almost tender. 
D rain; add fat, salt, m ilk and beaten egg yolks. T urn into 
casserole and bake in 3 50° F. oven, 20-30 minutes. Stir twice 
until beans begin to brown.

M U S H R O O M S  A U  G R A T I N

54 pound mushrooms

1 sliced onion

2 tablespoons c ooking oil 

2 tablespoons flour

1 c up mushroom stoc k 

(made fro m  stems)

54 cup bread-crum bs 
1 / 16 teaspoon pepper 

Ya teaspoon paprika  

1 tablespoon butter 

*4 teaspoon salt 

Juic e o f 1 lemon

Peel the mushrooms and sprinkle salt over them to extract 
the water. F ry the onion in the oil. Add the flour and brown; 
add the stock, the pepper, paprika, butter, salt and lemon- 
juice and cook the sauce until it  is thickened. D rain the mush­
rooms and add them to the sauce. Put into a baking-dish, 
sprinkle with crumbs and bake until slightly browned.

P O T A T O  P A T T I E S

6 potatoes 2 tablespoons butter

2 tablespoons flour 1 tablespoon grated Swiss

Salt _  cheese
. . T om ato sauce

Boil the potatoes in their jackets; peel and mash them and add 
flour, butter, grated cheese and salt. M ix well and shape in



round patties, rather thick, making a hole in the middle. Cook 
in a well-greased baking-dish, in a hot oven (4 0 0 ° -4 5 0 °  F .) . 
When they are nicely browned pour over them tomato sauce, 
and serve hot in the baking-dish.

P O T A T O E S ,  P E A S A N T  S T Y L E

3 cups potatoes 

6 tablespoons bacon fa t  

2 c loves garlic  

*2 tablespoons parsley 

/ z teaspoon paprika

2 tablespoons flour 

2 cups m ilk 
1 teaspoon salt 

l/ s teaspoon pepper

W ash, pare and cut potatoes in dice. Saute in the bacon fat 
until brown. Remove potatoes and f ry the chopped garlic  
and parsley in the fat remaining in the pan. Add flour, m ilk 
and seasonings, and cook until thickened (about five m inutes). 
Add potatoes and cook three minutes.

P O T A T O E S ,  J E A N E T T E

6 medium-sized potatoes 

L eft-o ver m eat 

1 c love garlic

C O U R R A N G E L L E  ST Y L E

1 small onion

1 teaspoon chopped parsley 

l/ z teaspoon salt

Pare the potatoes, bake in the oven until tender, then cut in 
halves lengthwise. Scoop out the centers. Chop the meat, gar­
lic, onion and parsley together; add the salt, fill the potatoes 
with the mixture and reheat. The pulp removed from the po­
tatoes m ay be seasoned with salt, pepper, and butter, and baked 
in the oven with tomato sauce.

P O T A T O  F R I T T E R S

3 large potatoes L emon or orange flavoring

%. cup powdered sugar %  cup flour

Pare the potatoes and boil in salted water. Mash them; add 
the sugar and flavor with a little lemon or orange. Allow the 
mixture to cool. T hen add the flour and knead the dough 
until it  is very firm.

Spread the dough with a rolling-pin and cut it  with a biscuit- 
cutter. F ry in deep fat (36 0 ° -3 7 0 °  F .) until brown, then 
drain on brown paper.



P O T A T O E S  A  L ’A R C H I O D O I S E

4 cups potatoes, sliced thin 11/ 2 teaspoons salt
2 cups tomato sauce 1 teaspoon paprika
2 minced garlic cloves

Wash, pare and slice potatoes into a baking-dish. Add other 
ingredients and bake (350 ° -4 00°  F .) one hour and thirty min­
utes.

C O O K E D  R A D I S H E S  W I T H  C H E E SE

Boil small pink radishes from which the leaves have been 
removed. D rain, and cook in a saucepan with butter and 
grated cheese until the cheese is melted.

S P I N A C H  W I T H  C H E E SE

1 quart spinach 4  eggs

2 tablespoons chopped parsley 2 cups m ilk

4  tablespoons fa t  1 cup Swiss cheese

Y z teaspoon paprika 1 teaspoon salt

Wash and chop the spinach. Add the parsley and cook in 
the fat for ten minutes. Add well-beaten eggs to the milk, 
and pour over the spinach. Add cheese and seasoning; turn 
into greased baking-dish and bake in a moderate oven (3 S 0 ° - 
400° F .) one-half hour.

S P I N A C H  A  L A  R E I N E

Y z tablespoon chopped onion Salt and pepper 

Y z tablespoon fa t  3 Y2 tablespoons grated cheese

1 quart spinach 3 eggs

1 tablespoon flour 6 cooked shrimps

1 c up m ilk

Cook the onion in the fat, add the spinach, which has been 
washed and chopped, and f ry quickly. Add flour and m ilk, 
and cook until it  thickens. Season with salt and pepper and 
add the grated cheese. When it  starts to boil remove from the 
fire and add well-beaten egg-whites, then the beaten yo lks, 
turn into a baking-dish and bake in a very hot oven (4 5 0 ° - 
500° F .) for ten minutes. G arnish with the shrimps.



T O M A T O E S  W I T H  B R O W N  S A U C E

4  tom atoes \l/ i tablespoons butter or

Yz teaspoon salt other fa t

F ew grains pepper B rown sauce

Plunge tomatoes in boiling water for one minute. Peel, 
slice and put in baking-dish. Add seasoning and fat in small 
pieces. B ake in a moderate oven (3 5 0 ° -4 0 0 °  F .) for ten min­
utes. Add brown sauce and again bake for ten minutes.

ST U F F E D  T O M A T O E S

8 tom atoes Yz teaspoon salt

5 medium-sized onions Yz teaspoon pepper

4  c loves garlic  5 tablespoons fa t

1 piece thym e 2 tablespoons flour

1 bay-leaf pound sausage-meat

C ut off the tops of the tomatoes and remove the pulp. Cook 
the pulp and four of the onions chopped fine, with the season­
ings for twenty-five minutes, then add three tablespoons of 
the fat m ixed with the flour. Cook the m ixture for twenty 
minutes. B rown the rest of the fat in a pan and f ry a chopped 
onion in it , add the sausage-meat to it , cook for ten minutes 
and add this mixture to the tomato pulp. Stuff the tomatoes 
with the mixture and bake (at 350° F .) for twenty-five min­
utes. Serve in the baking-dish.

T U R N I P  L E A V E S

Select the leaves of young turnips, wash carefully and boil 
in salted water until tender. D rain, chop very fine, and season 
with salt, pepper and butter. Serve hot.

T U R N I P S  W I T H  C H E E SE

3 medium-sized white  or 1J 4  cups m ilk

yellow turnips 1 teaspoon salt

2  tablespoons fa t  Yz teaspoon pepper

2 tablespoons flour Y* cup grated cheese

Peel the turnips, cut them in slices, and boil them for about 
fifteen minutes in bo iling salted water. Make a white sauce



w ith  the fa t ,  flour, m ilk, sa lt and pepper. P our this o ve r the  

turnips and sprinkle the g ra ted cheese on top. B ake fo r  te n  

m inutes and serve ho t.

D A N D E L I O N  O M E L E T

1 c up dandelion hearts 4  eggs B utter or other fa t

F ry the  hearts o f ve ry  white  dandelions in  b u tte r o r o ther 

fa t ,  and m ix  them  w ith  the well-bea ten eggs. C o ok like an 

o rd in a ry F renc h omelet' . T he taste resem bles an asparagus-tip  

om elet.

E G G S F L O R E N T I N E

2 quarts spinach 

4  tablespoons butter 

Y2 teaspoon pepper

1 teaspoon salt 

6 hard-cooked eggs 

l/ z cup tom ato sauce

W a sh, c ook and drain the  spinac h and add the b u tte r and 

the  seasonings. Arra n g e  a nest o f spinac h a t each end o f a 

sm all p la tte r.  P u t three eggs in  each nest and po u r the to m a to  

sauce between the nests.

E G G S  I N  F R E N C H  ST Y L E

6 eggs

2 tablespoons fa t  

4  tablespoons flour 

1 c up m ilk

Yz teaspoon salt 

Y2 teaspoon paprika  

Ys teaspoon pepper 

B read-crumbs

Boil the eggs for five m inutes; make a thick white sauce, us­
ing fat, flour, m ilk and seasonings. D ip the eggs into the 
sauce; cool and dip into fine bread-crumbs. F ry in hot fat 
(3 7 5 ° -3 9 0 °  F .) until golden brown. Serve with tomato sauce.

M O L D E D  E G G S  W I T H  C H E E SE

3 eggs Salt

3 cups m ilk Cayenne

Y2 pound grated cheese P arsley

B eat the eggs and m ilk to g ether and add the  g rated cheese 

and seasonings. P o ur the m ix ture  in to  a greased baking -dish, 

set in  h o t wa te r,  and bake a t 375  0 F . u n til it  is firm . T u rn  o u t  

on a pla tte r,  and garnish w ith  c hopped parsley.



M I M O S A  E G G S

6  h a r d - c o o k e d  e g g s  %  c u p  b o ile d  h a m

L e t t u c e  M a y o n n a is e

C ut the eggs in halves lengthwise. Remove the yo lks and 
stuff the whites with chopped ham. L ay the eggs on a plate 
lined with lettuce leaves and cover with mayonnaise dressing. 
D ecorate with sifted yo lks of the eggs.

E G G S A U  G R A T I N

1 Yz cups m ilk / z cup grated Swiss cheese

1 teaspoon salt 4  eggs

Zs teaspoon pepper

Add m ilk, seasoning and cheese to slightly beaten eggs. T urn 
the m ixture into  a greased baking-dish, set the mold in a pan 
of water and bake (375°  F .) twenty minutes, or until firm. 
Remove from the oven; let stand three minutes and unmold 
on a platter. Serve with tomato sauce.

C H E E SE  O M E L E T  SO U F F L E

2 tablespoons butter or other Salt and pepper

fa t  Za pound grated cheese

4  tablespoons flour 3 eggs

1 c up m ilk

P ut the fat and flour into a pan and when blended add the
hot m ilk, the salt and pepper, and the grated cheese, stirring
quickly to  melt the cheese. When the m ixture is getting cool, 
add first the yo lks, then the stiffly beaten whites of the eggs. 
P ut the mixture into  a greased baking-dish, set in a pan of hot 
water and bake in a moderate oven (350°  F .) 45 to 50 minutes. 
Serve at once.

C H E E SE  T O A S T

1 egg Za pound grated cheese

1J 4  tablespoons c ream  Salt and pepper

1 Z2 tablespoons flour Slices o f bread

Mix first five ingredients well together and work the m ix­
ture until firm. Spread this mixture on slices of bread two



and one-half inches thick. F ry in deep hot fat (3 7 $° -3 9 0 °  F .) 
putting the cheese side down first; then turn over. Remove 
when the toast is a golden brown. T his dish is quickly made, 
delicious and not costly.

G N O C C H I

4  tablespoons butter or other 3 eggs

fa t  Salt and pepper

1 cup m ilk 2 ounces grated cheese

2 cups flour 1 cup medium white sauce

M e lt the  fa t  in  a pan. P u t in  the  m ilk, bring  to  a boil,  and 

add the  sifted  flo ur.  Stir six  to  nine m inutes. L et it  c ool 

slightly,'  the n  w o rk in  the  eggs, one a t a tim e, beat we ll,  and 

season to  taste. A d d  the  g ra ted cheese. P u t the  doug h on the  

board o r on a p la tte r and c u t in to  squares o r sm all fingers.

D rop these into  bo iling salted water and poach them for 
about ten minutes. When they are cooked, drain them and 
place in a baking-dish. Pour over them the white sauce to 
which m ay be added, if  desired, one ounce of grated cheese, 
and put the dish in the oven (2 5 0 ° -3 5 0 °  F .) for fifteen min­
utes. Serve hot. T he gnocchi can also be served with tomato 
sauce.

E G G S W I T H  B L A C K  B U T T E R

(O eufs au B eurre N oir)

2  e g g s  1 t a b le s p o o n  c la r i f ie d

1 t a b le s p o o n  w i n e  v i n e g a r  b u t t e r

1 t e a s p o o n  p a r s le y ,  f i n e ly  c h o p p e d

M u ltip ly the quantities g iven b y the  num ber o f persons to  be 

served. P oac h the eggs in wa te r to  whic h a little  vineg a r has 

been added. R em ove while  still so ft and plac e in  a dish in  the  

oven to  finish c ooking . H eat the vineg a r u n til it  is h a lf its 

o rig ina l q u a n tity;  then po ur it  o ver the eggs. Sim m er the b u tte r  

fo r  a fe w  m inutes in a pan. Ad d  parsley and c ontinue c ooking  

u n til bo th b u tte r and parsley are browned. P our o ve r eggs and  

serve a t ®nce.



Cakes and P uddings  

F R E N C H  C A K E

i c up sugar 3 cups flour

1 egg 1 teaspoon soda

2 teaspoons cocoa 1 tablespoon m elted grape

1 teaspoon c innam on je lly

2 cups m ilk or c ream N uts

B eat to g e th er the sugar and egg, then add the cocoa and 

c inna m o n and the m ilk o r c ream  ve ry  slo wly. Stir in  the flour,  

then add the  soda, dissolved in  the  je lly.  P o ur in to  a lo a f-p a n  

and sc a tter some nuts o ve r the  top. B ake in  a m oderate oven  

(3 5 0 ° -4 0 0 °  F .) about fo r t y  m inutes.

F O N D A N T  C A K E

%  cup c ream  2 cups flour

2 eggs Chopped almonds or grated

2 cups powdered sugar lem on-rind

Cover the bottom of a shallow cake-pan with oiled paper. 
B lend cream, eggs, sugar and flour and pour into the pan. 
Sprinkle some finely chopped almonds or some grated lemon- 
rind on top of the cake. Bake in a moderate oven (350 ° -4 00°  
F .) for twenty or th irty minutes. I t is preferable served hot.

C H E ST N U T  D E SSE R T

2 pounds c hestnuts 
l/ z cup sugar 
%  cup water 

1 tablespoon vanilla

4  or 5 apples 
1 tablespoon butter

1 teaspoon cinnam on

2 tablespoons apric ot je lly

B lanc h and peel the  c hestnuts and c ook u n til so ft,  then rub  

thro ug h a sieve. M ake a sirup o f the sugar and wa te r,  add 

the  va nilla  and c hestnuts and stir u n til the m ix tu re  is sm ooth. 

P lac e in  a rin g  on a pla te. C ook the apples u n til so ft,  m ash 

them , add the  b u tte r,  c innam on, and a pric ot je lly.  P ut this 

m ix tu re  in  the c enter o f the c hestnut rin g  and garnish w ith  

preserved fru its .



A P P L E S B A K E D  W I T H  B R E A D

R em ove the c ores fro m  good-sized apples; fill w ith  ja m  and 

b u tte r.  P lac e ro und slices o f stale bread in a baking -dish and 

p u t an apple on each. P o ur sc alded m ilk and wa te r o ver the  

bread. B ake u n til the  apples are so ft.  Serve in  the ba king -  

dish.

M O C H A  P U D D I N G

Vi cup butter or other fa t  %  cup cold strong  coffee

1 cup brown sugar %  teaspoon vanilla

3 egg-yolks 12 lady fingers

C ream  the fa t  and add sug ar g ra dua lly,  then the eg g -yolks.  

Ad d  c offee little  b y little ,  and va nilla .  I f c offee is added 

qu ic kly,  the m ix ture  w ill c urdle . L ine a m old w ith  the  la d y 

fingers. T u rn  the m oc ha m ix tu re  in to  the  m iddle, and c hill.  

U nm old and serve on a pla tte r.

S O U R  M I L K  P U D D I N G

1 quart sour m ilk 1 tablespoon lemon-juice

3 eggs 4  tablespoons granulated

2 tablespoons powdered sugar sugar

H eat the  m ilk slo wly u n til it  separates, and dra in  the w h e y  

fro m  the c urd. Ad d  the eggs, powdered sugar, and lem on-  

juic e to  the c urd, and beat tho ro u g hly.  C aram elize the  g ra nu­

la ted sugar and po ur it  in to  a m old. A d d  the c urd m ix tu re  

and bake the  pudding  fo r  tw e n ty m inutes.

M O L D E D  C H O C O L A T E  P U D D I N G

l/ z cake sweet chocolate or 3 2 tablespoons gelatin

squares bitter chocolate 2 egg-whites

2 tablespoons sugar Marshm allow whip

3 cups m ilk Cherries

M elt the c hoc olate and sug ar in  the  m ilk in  a double boiler. 

Ad d  the  g ela tin, p re vio u sly soaked in  three tablespoons o f 

wa ter.  P o ur the m ix tu re  in to  a w e t m old and le t it  stand in  

a c ool plac e u n til the  pudding  is firm . T u rn  the  pudding  on 

to  a glass dish and garnish it  w ith  beaten egg -whites m ix ed witii 

m a rshm a llow whip . P lac e a c h e rry in  the  c enter o f eac h m ound  

o f garnish.



R I C E  C R O W N  W I T H  A P R I C O T S

C o ok ric e in  m ilk and p u t in  a buttered rin g  m old. W h e n  

c ool, tu rn  in to  a fru it-d ish .  C o o k dried apric ots and plac e 

halves a round the to p o f the  c ro wn. Stra in  the  rem ainder o f 

the  fru it  th ro u g h  a fine sieve and po ur in  the  h o llo w o f the  

c ro wn . I f this dish is desired ho t,  p u t  the m old in  the  oven  

fo r  a fe w  m inutes before  trim m ing  it  w ith  the  apric ots.

B R E A D  P U D D I N G

6 or 8 slices stale bread l/ z cup seeded raisins

Salt 1 quart m ilk

2 eggs l/ z teaspoon c innam on

Ya cup sugar 1 teaspoon lemon ex tra c t

D ip slices of stale bread in slightly salted water until they 
are soft. D rain and put into a bowl, adding the well-beaten 
eggs, the sugar, and the seeded raisins. Scald the milk, flavor 
it  with the cinnamon and lemon extract, pour it  over the bread, 
and fill a greased pudding-dish with the mixture. Set in a pan 
of hot water and cook in the oven (2 5 0 ° -3 5 0 °  F .) from fo rty- 
five to  sixty minutes. Serve with hard sauce.

A P P L E  M E R I N G U E  P U D D I N G

T oasted bread Sugar

H ot m ilk N utm eg

1 dozen apples 3 eggs

Cover the bottom and sides of a baking-pan with toasted 
bread, wet with hot milk. Core the apples and cook them 
whole; sweeten with sugar and flavor with nutmeg. Beat the 
yolks o f the eggs together with a little sugar and pour over the 
apples. P ut the apples in the baking-pan over the bread, then 
cover with the stiffly beaten whites of the eggs. Bake in a 
slow oven (3 0 0 ° -3 5 0 °  F .) for a few minutes.



H O T  AN D  C O L D  B E VE R AGE S

C offee

THE  standard kinds of coffee on the market today are Mocha, 
Java, Bogota, Rio and Santos. Although only about three 

per cent of the coffee used in the United States is actually from 
Mocha or Java, these names represent grades that are regularly 
for sale.

B u yin g  C o ffe e

T he size of the coffee bean is not important, since that differs 
with each variety; the color, however, may be, because this indi­
cates the amount of roasting to  which it  has been subjected. 
A light-co lored bean is likely to be m ild in flavor; a medium 
one, somewhat stronger; while a very dark one m ay be b itten 

I f  possible, purchase unground coffee and grind it  at home 
as it  is needed. I t is much more economical to use finely 
ground coffee, because more strength can be obtained from a 
given amount than from that which is coarser. I f  one has 
equipment for using pulverized coffee, that will be the most de­
sirable.

C a f f e i n - F r e e  C o f f e e s — Coffees from which most or all 
o f  the caffein has been extracted are on the market. These are 
sold under trade names. T ogether with cereal beverages they 
are used by those who prefer them to coffee or who m ay find 
coffee too stimulating.

I n s t a n t a n e o u s  C o f f e e s  c onsisting  o f fin e ly pulverized  

c offee whic h m a y be dissolved in  boiling  wa te r are available  

fo r  c am pers and those who  w a n t a quic k c up o f c offee.

Sto rin g  C o ffe e

As coffee loses its strength when it  is exposed to  the air, it  

should be kept tightly covered, especially after it  has been 

ground. When coffee has lost its flavor from exposure to the 

air, it  can be improved by heating the dry coffee in a frying- 

pan, taking care not to let it  burn. The flavor, however, will 

not be so good as the original flavor.
635



M e th o d s  o f M a kin g  C o ffe e

T he most delicious coffee is made with water just below the 
bo iling-point. M any of the percolators and drip coffee-pots on 
the market are planned on this principle. Coffee should be 
served as soon as it  is ready; if  it  has to stand, the pot should be 
tigh tly covered and the spout should b6 plugged with cotton 
or tissue, so that none of the aroma will be lost.

F or weak coffee, use 1 level tablespoon coffee to 1 cup water.
For medium coffee, use 2 level tablespoons coffee to  1 cup
water.
F or strong coffee* use 3 level tablespoons coffee to  1 cup water.

F i l t e r e d  o r  D r i p  C o f f e e — T here are many coffee-pots on 
the m arket for m aking filtered coffee. T hey all contain some 
sort of a strainer which allows the water to drip through the 
coffee very slowly. Pulverized coffee should be used for this 
method. P lace the coffee in  the strainer and pour bo iling hot 
water over it . I f  the infusion is not strong enough, refilter it. 
Serve immediately. Glass trico lators of oven glass ware are 
excellent for m aking filtered coffee, as they hold the heat well.

B o i l e d  C o f f e e — P ut the coffee into  the pot with the white 
of an egg or some egg-shells and a little cold water and stir all 
together thoroughly. Pour bo iling water over it  and place on 
the stove. Cover the spout of the coffee-pot or stuff it  with 
paper to  preserve the aroma. As soon as it  boils up, reduce the 
heat and allow it  to  settle. A  quarter of a cup of cold water 
poured in will cause the coffee to settle more quickly. Do not 
allow it  to become m uddy b y careless pouring. T o avoid this, 
decant it  into  a hot serving-pot.

P e r c o l a t e d  C o f f e e — Use the correct size percolator for the 
number to be served. Measure fresh-running cold water into pot 
to  same number of cups. Measure coffee, finely ground or pul­
verized, into the basket, using 1 heaping tablespoonful to cup of 
water. Use medium heat or flame until percolating begins, then 
lower flame and continue for 8 to 10 minutes, when the liquid 
in the glass cap is light brown or deep amber. Serve at once. 
Pro longed percolating dissipates the fine aroma and flavor.

A F T E R - D I N N E R  C O F F E E

T he best after-dinner coffee is made with a filter. I f  really 
black coffee is desired, use three tablespoons of finely ground



coffee to each cup of freshly boiled water. W et the strainer 
in cold water before adding the coffee. Pour the bo iling water 
slowly upon the coffee, and leave the pot over the heat while 
the water is finding its way through the fine grains and absorb­
ing their flavor. When all the liquid has dripped through, the 
coffee is done and should be served at once.

V I E N N A  C O F F E E

Make after-dinner coffee and serve in demi-tasses topped with 
stiffly whipped cream. Sugar may be used if  desired. T his 
style coffee is best suited to afternoon or evening service, al­
though it  is adapted for after-dinner service as well. Serve 
with small cakes.

C A F E  A U  L A I T

Make medium or strong coffee by the drip or percolator 
method and while it  is being prepared scald an equal amount 
of fresh niilk. Pour the coffee and hot m ilk together into the 
cups in equal amounts, one pot in each hand.

T U R K I S H  C O F F E E

Use finely pulverized coffee. Mix one tablespoon of coffee 
for each demi-tasse with an equal amount of granulated sugar. 
When the water is bo iling briskly, add the coffee, and when it  
looks fro thy remove from the fire. In a moment or two, boil 
it  up again and repeat a third time. I t should be thick and 
foamy. Serve at once, without cream, as the last course at din­
ner or luncheon or as a refreshment in the evening with small 
cakes. I t is too strong to serve in cups any larger than demi- 
tasse. -

I C E D  C O F F E E

Make coffee of desired strength— it should be fairly strong, 

as the ice dilutes it. Cool it  and serve in tall glasses with 

cracked ice; or pour the hot coffee over cracked ice, in glasses, 

adding more ice if  needed. Top the glass with whipped cream 

or vanilla ice-cream. Cream may be poured on the ice before 

the coffee is added, and the coffee m ay then be topped with 

whipped cream.



C ereal B everages

G rains, roasted so that they produce a brown infusion, 
similar in appearance to coffee, are obtainable in several brands. 
These furnish a hot beverage for many who do not care for 
or cannot drink coffee or tea. T hey are excellent breakfast 
beverages for children and young people. D irections for pre­
paring them are given on the packages.

T ea

A cup of tea with its delicately fascinating aroma is one of 
the most delicious beverages, but probably no other is attended 
with such doubtful results, chiefly because the average person 
knows little about the selection of teas, and methods of brewing 
it  are uncertain.

V a rie tie s  o f T e a

Teas divide into three groups according to the method used 
in preparing them for market. *

U n o x i d i z e d  o r  U n f e r m e n t e d — -These include the green 
teas, an example of which would be the Japan pan-dried tea. 
T he leaves are greenish and the tea made from them is light 
colored and delicate in flavor.

P a r t l y  O x i d i z e d  o r  P a r t l y  F e r m e n t e d — -These include 
the O olong and Ceylon varieties. T he leaves are brown and 
the tea made from them is darker in color than that made from 
the unfermented leaves and has a characteristic aromatic flavor.

O x i d i z e d  o r  F e r m e n t e d — These are known as black teas, 
such as E nglish B reakfast or China Congou, and India teas such 
as D arjeeling and Pekoe. T he leaves are black and the beverage 
has a rich dark color and a f ruit flavor.

D uring oxidation or fermentation, chemical changes take 
place which improve the flavor and reduce the amount of 
tannin, the substance which gives tea its astringency. As green 
teas are not oxidized, they contain a larger proportion of tannin 
than the others and consequently have a more astringent flavor.

B u yin g  T e a

B uy tea that has well-curled leaves and that is free from 
stems or dust. In preparing tea for marketing, the leaves are 
withered or steamed and then ro lled by hand or machinery.



T his extracts some of the juice, which dries on the leaf and 
makes it  more easily soluble when the tea is steeped. T he twist 
of the leaf due to this ro lling helps to secure this dried juice. 
T ea with very large leaves, dusty tea or tea in which stems are 
found in abundance is of poor quality and even though offered 
at a reduced price is bad economy, as a large quantity must be 
used to  produce even a fair flavor.

S to rin g  T e a

T ea will absorb moisture and odors, and the vo latile oil, to 
which it  owes much of its flavor, will evaporate. Store tea, 
therefore, in tightly covered cans and in a cool place.

B est M e th o d  o f M a kin g  T e a

Glass or earthenware pots are by all means to be preferred 
in making tea; metal is to be avoided if  the best flavor is de­
sired. I f  two pots are not available, some arrangement b y which 
the tea leaves can be removed from the pot is necessary. Some 
pots come equipped with strainers.

T e a  M a y  B e  P u t  i n  a  T e a - B a l l  or a muslin bag and taken 
out when sufficiently steeped. These containers should be not 
more than half full, to 'allo w the tea leaves room to swell and 
to give off the amount of flavor of which they are capable.

M a k i n g  T e a  i n  a  C u p  w ith  the  aid o f a tea -ba ll o r stra iner 

is n o t to  be enc ouraged, as the tea does n o t steep lo ng  enough 

and the fla vo r and arom a are dissipated.

T h e  Q u a n t i t y  o f  D r y  T e a  t o  U s e  in proportion to water 
is not fixed; it  depends on the grade of tea and the strength 
desired. An old rule reads, “a teaspoon of tea to a cup,” and 
it  is an excellent one to use when trying a new tea; but most 
people will find that it  is not necessary to use as much as this. 
The housewife must experiment with her particular kind, and 
suit it  to the tastes of the individuals drinking it.

T h e  M e t h o d  o f  M a k i n g  is not so variable. E xperts insist 
that there is only one way. F reshly bo iling water is necessary, 
otherwise the tea is flat and insipid. Pour the bo iling water on 
the required amount of leaves in an earthen or glass pot. I f  an 
infusion is desired with a maximum of aroma and a minimum 
of tannin or astringent flavor, allow it  to brew for three min­
utes, then remove the tea container or pour off the liquor into 
another warm pot and serve at once. More " body” is given by



longer brewing, due to extraction of more tannin. F ive min­
utes should be sufficient time.

T e a  M a y  B e  S e r v e d  Wit h  S u g a r , cream or milk, lemon, 
cloves, candied cherries, orange-peel or rose leaves and m int. 
B lack teas are best to serve with cream.

I C E D  T E A

Make tea in the usual way. The clearest iced tea is made 
by pouring the hot liquid over cracked ice rather than by cool­
ing it slowly and chilling in the refrigerator. I f  it is to be 
poured over cracked ice, it  must of course be made doubly 
strong, as the ice dilutes it.

C hoc ola te  and C oc oa

C h o c o l a t e  is made from cocoa beans that are ground under 
pressure. I t is sold in the unsweetened form, such as we com­
monly use for a beverage, and also sweetened and flavored. I f  
chocolate is stored in a warm room, the fat known as cocoa 
butter will melt and come to the surface, and when it  hardens 
will give the chocolate a gray look, because the fat is prac­
tically white. The cake of chocolate, however, is as good to 
use as ever. T he instantaneous chocolates found on the market 
are combinations of cocoa, flavoring, sugar and often milk 
powder.

C o c o a  is the ground bean from which part of the fat has 
been extracted. I t should be a rich reddish brown in color. 
I f  it  is very dark, it  is usually because it  has been artificially 
colored or made from imperfectly cleansed beans or those of 
a poor quality.

Cocoa is a valuable food and is an excellent medium by which 
to introduce m ilk into  the diet. Because it  contains a stimulant, 
it  is best to use a minimum of cocoa and a maximum of milk 
when giving it  to  children.

Cocoa preparations, in which cocoa, sugar, powdered milk 
and m alt are used, make quickly prepared beverages.

T he method of making all beverages containing cocoa is 
based on the fac t that cocoa is rich in starch; therefore cocoa 
boiled for five minutes has a much better flavor than that which 
is made by simply adding it  to scalded m ilk, because cooking 
improves the flavor of all starches.



C O C O A

2 to  3 tablespoons cocoa 1 to 2 tablespoons sugar

y2 cup water l/g teaspoon salt

1 quart m ilk

Stir cocoa, sugar and either hot or cold water together and 
boil over the fire for five minutes; add salt. Scald the m ilk in 
a double bo iler; add to the cocoa m ixture and stir until well 
blended. O r, add cold m ilk to the cocoa m ixture after boiling 
for five minutes and let it  stand over hot water until hot and 
well blended. Beat with a ro tary egg-beater to make foamy 
before serving. Whipped cream or marshmallows may be served 
with cocoa. .

C H O C O L A T E

2 squares unsweetened 3 tablespoons sugar

chocolate 3 tablespoons water

4  cups m ilk

Scrape the chocolate fine, mix it  with the water and heat 
over hot water until the chocolate is melted. B ring the milk 
to the scalding point (in a double bo iler), add the chocolate 
and the sugar, stir until-dissolved and whip with an egg-beater 
until the beverage is light and frothy.

I C E D  C H O C O L A T E

Make chocolate or cocoa as usual; cool and serve in tall glasses 
with chopped ice, topped with sweetened whipped cream.

R E C E P T I O N  C H O C O L A T E

1 quart m ilk Yz cup sugar

Yz cup cocoa Yz teaspoon vanilla

y4 cup flour Y& teaspoon salt

1 quart water

Mix dry ingredients and make a smooth paste with some of 
the water. Pour on the remainder of the water and boil slowly 
for fifteen minutes. Combine with the milk, bring to the bo il­
ing-point. Add vanilla. Serve with whipped cream. This is 
a very thick, rich cocoa which is improved b y standing over 
hot water an hour or more.



F ruit B everages

F ruit beverages are particularly valuable in the diet. T hey 
should be served more frequently than any of the others except 
m ilk. The time has passed when we think of them as only 
for formal or semi-formal occasions or for the warmest Summer 
days. T hey offer most desirable minerals, are rich in vitamins, 
and, because of the sugar used to sweeten them, are fairly high 
in fuel value. Most of the fruit-juices have a wholesome laxa­
tive effect. In the Summer they make refreshing drinks; 
through the W inter, the juices that have been bottled during 
the warmer months plus the fresh juices available from the 
c itrus fruits are a source of vitamins and minerals, which m ay 
be so lacking in the diet at that time; and in the Spring they 
are most valuable stimulants to the jaded appetite. The tang 
of their acid flavor and their attractive color make them wel­
come additions to  the table.

G rape-juice, pineapple-juice, tomato-juice concentrated 
grapefruit-juice and orange-juice, etc., for making f ruit bever­
ages, m ay be bought in bottles or cans.

C o m b i n a t i o n s  o f  F r u i t s — A ny combination of fruit-juices 
will make a successful beverage provided some of the more tart 
juices, such as those from lemons, sour oranges, apple cider or 
rhubarb, are present to give the necessary acidity.

S u g a r  S i r u p s — A beverage sweetened with a sugar sirup is 
better than one to which unmelted sugar has been added. The 
sirup gives a smoother texture and is easily mixed through the 
whole drink, while sugar has a tendency to sink to the bottom.

T he amounts of sugar given in the recipes can not be exact, 
as the sugar must vary according to the acidity of the fruit and 
individual taste.

U t e n s i l s — I t is best to use silver, glass or stainless steel in 
cutting fruit, or for pressing or stirring the juices. Some metals 
give a metallic flavor to the beverage. Utensils of glass, china, 
enamel or wood are the most desirable to use for holding the 
juices.

C h i l l i n g — F ruit beverages m ay be chilled b y putting 

cracked ice into the beverage or into a bowl in which the con­

tainer holding the beverage is set. Ice cubes made in the trays 

of the mechanical refrigerator are excellent for chilling bever­

ages.



S U G A R  S I R U P

4  cups sugar 4  cups water

Boil sugar and water together for ten minutes. Pour into 
clean hot jars and seal. T his sirup m ay be kept on hand and 
used as needed.

N o . 1.  L E M O N A D E

6 lemons 3 cups water 1 to  \ l/ z cups sugar sirup

Squeeze the juice from the fruit. Mix well with the sirup 
and water. Serve very cold.

N o . 2.

6 lemons 4  cups water V2 to 2/  ̂ c up sugar

Squeeze the juice from the lemons and m ix with the water 
and sugar. See that the sugar is well dissolved.

VARIAT IO N S OF LE MONADE

A p p l e  L e m o n a d e — Wash apples and dice, using everything, 
inc luding skin and core. Cook with enough water to cover, 
strain through a cloth and add one cup sugar for each cup of 
juice thus obtained. D issolve sugar in the juice and cool. F ill 
glasses half  full of this apple sirup, add to each glass the juice 
o f half  a lemon and fill up with ice and water.

B e r r y  L e m o n a d e — To each glass of lemonade add two 
tablespoons of crushed fresh or canned berries— strawberries, 
raspberries, blackberries, loganberries or blueberries. Seedy 
fruits should be strained. G arnish with whole berries and 
serve with crushed ice.

C u r r a n t  L e m o n a d e —

1 c up sugar 1 c up water

4  cups c urrants Lemons

Cook the sugar with the currants until the fruit is soft. Add 
the water, strain and cool. Allow one-half lemon and one-half 

glass of currant sirup for each serving. F ill glasses with ice 
and water.

E g g  L e m o n a d e ,  N o . 1 — For each glass use one beaten egg;



add the juice of one lemon and one-fourth teaspoon nutmeg. 
F ill glass with chilled water; shake well and serve.

N o. 2— Into a tall glass half  full of crushed ice put a spoon­
ful of chopped fruit, pineapple, peaches or crushed berries. 
B eat in an egg, add juice of one lemon and sugar to taste. F ill 
glass with plain or effervescent water and shake or stir until 
very cold.

L e m o n  F r o s t — F ill a tall glass one-fourth full of cracked 
ice, add lemonade fill the glass three-fourths full and frost the 
top with a spoonful of stiffly beaten egg-white sweetened 
slightly and flavored with lemon-juice.

L e m o n  G i n g e r — For each glass allow two tablespoons ginger 
sirup, the juice of one-half lemon and two tablespoons pine­
apple-juice. F ill with cracked ice and water.

L e m o n  M i n t — For each glass squeeze the juice of one lemon 
over six or seven crushed mint leaves. Sweeten to taste and add 
chopped ice, and water to fill the glass.

P i n e a p p l e  L e m o n a d e —

1 pineapple 1 cup sugar

1 quart boiling water 1 cup tea infusion

1 lemon

"Wash, slice and pare the pineapple, and take out all the eyes. 
Prepare the tender part to serve. P ut the core, the rind and 
the grated rind of the lemon in a kettle and pour on the boil­
ing water. Cover and simmer for half  an hour. Strain through 
cheese-cloth. Add sugar, tea and lemon-juice. Serve cold. As 
some pineapples are much more sour than others, more sugar 
m ay be necessary.

L I M E A D E

Limeade is made in the same way as lemonade, using limes 
instead of lemons and a little more sweetening. This is even 
more refreshing than lemonade in summer.

O R A N G E A D E

4  oranges 1 to 1 J4 cups sirup

1 lemon 3 cups water

Follow directions for lemonade given on the preceding page.



P I N E A P P L E  O R A N G E A D E

4  oranges 1 quart boiling water

1 pineapple Sugar or sirup

Add the juicy parts of the pineapple, shredded, to the orange- 
juice. Pour the water over the fruit and sweeten to taste. 
Cover and set aside to cool. Strain and serve iced. Blood 
oranges will give the mixture an attractive pink color.

N o . 1. M I X E D  F R U I T  P U N C H

1 quart blue grape-juice 

1 pint white grape-juice 
Juic e o f 12 oranges 
Juic e o f 12 lemons

Sugar or sirup to  taste 
2 quarts ginger ale 

1 pint charged water

M ix fruit and sugar or sirup. Add ginger ale and charged 
water and serve with chopped ice. This will serve twenty-five 
people.

N o . 2.

1 l/ z cups water ^  
1 Yz cups sugar

1 quart grape-juice

2 quarts chilled water

Juic e o f 6 lemons 
Juic e o f 6 oranges 
1 pint tea

1 pint grated pineapple

Boil water and sugar ten minutes. Cool and add other in­

gredients and let stand one hour. Add chilled water and serve 

with chipped ice. This will serve twenty-five people.

N o . 3.

2 cups water 
2 cups sugar 

1 cup pineapple 

1 cup strawberries 

1 cup raspberries 
1 cup bananas

1 cup white grapes

1 cup maraschino cherries 
Juic e o f 6 oranges

Juic e o f 6 lemons

2 quarts charged water

Boil water and sugar ten minutes. Cool and add crushed 

fruit and fruit-juice. Chill. Add charged water just before 

serving. T his will serve twenty-five people.



G IN G E R ALE  P U N C H

Juic e o f 4  lemons Sugar or sirup to  taste

1 pint grape-juice 1 quart ginger ale

M ix fruit-juices and sugar or sirup. Just before serving, add 
ginger ale.

G IN G E R P U N C H

1 quart water 54 c up ginger sirup

1 c up sugar 1 cup orange-juice

%. cup chopped C anton 54 c up lemon-juice

ginger 1 quart charged water

Boil water, sugar, ginger and ginger sirup for twenty minutes. 
Cool. Add fruit-juices and charged water gradually.

G R APE  J U I C E  P U N C H

1 c up sugar sirup Juic e o f 1 orange

1 pint water 1 pint grape-juice

Juic e of 3 lemons

Mix ingredients in order given. Chill and serve.

L E M O N  P U N C H

Juic e o f 6 lemons 54 c up mashed strawberries

Juic e of 3 oranges 54 c up crushed pineapple

1 quart water

M ix fruit-juice, sweeten to taste with sirup, add water and 
crushed fruit. G arnish with very thin slices of orange.

P AR AD I SE  I SL AN D  P U N C H

54 cup sirup Juic e o f J4 grapefruit

1 quart pineapple-juice 54 cup crushed pineapple

Juic e o f 2 oranges 54 cup crushed strawberries

Juic e o f 1 lemon

Proceed as for lemon punch.

R ASP B E R R Y  P U N C H

1 lemon 1 pint boiling water

1 cup raspberries 1 cup sugar

1 c up c urrants 1 c up tea infusion

Crush fruit and strain through a cloth. W ithout taking the 
pulp from the cloth, put it  into another dish and pour the



boiling water over it. D rain off, but do not squeeze or it  will 
be muddy. Add the sugar and stir until it is dissolved. Cool 
thoroughly before adding the fruit-juice and tea.

V E R A N D A  P U N C H

Juic e o f 3 lemons 1 cup tea infusion

Juic e o f 2 oranges 1 pint ginger ale

l/ z cup sugar sirup 1 pint charged water

Mix fruit-juice and sugar sirup. Add the hot tea. Cool, 
and, when ready to serve, add ginger ale and charged water. 
T hin slices of lemon and orange may be used for a garnish.

L O G A N B E R R Y  C O C K T A I L

2 cups loganberry-juice 1 cup water

1 c up orange-juice %  cup sirup

Juic e o f 1 lemon

Proceed as in lemon punch.

M O C K  C L A R E T  C U P

Sm all stic k o f c innam on bark 1 c up c urrant-juic e

3 lemons Sugar sirup

5 oranges "  lA  cup c urrants

1 pint water 1 c up tea infusion

Boil cinnamon, lemon-rinds and orange-rinds in the water for 
ten minutes. Strain, and when cool add other ingredients in­
cluding the juice of the lemons and oranges. Serve in a tall 
glass and garnish with currants.

C H I L L E D  G R A P E  J U I C E

Wash purple grapes and boil until skin, pulp and seeds 
separate. Press through jelly-b ag and to every pint of juice 
add one-half cup of sugar. Boil for twenty minutes, chill and 

serve with shaved ice.

G R A P E  J U I C E  H I G H B A L L

Use N iagara grapes. Proceed as for recipe for chilled grape- 
juice. Serve in tall glasses half  filled with shaved ice and add 
an equal quantity of charged water. Lemon is an attractive 

addition.



G R A P E - J U I C E  R I C K Y

For each glass m ix the juice of one-half lime with one-half 
glass of grape-juice and two tablespoons of sugar. Shake in a 
mixer with crushed ice. F ill glass with plain or charged water.

O R A N G E  L I L Y

54 cup white grape-juice 2 tablespoons orange-juice

1 teaspoon sugar

F ill glass half  full of shaved ice. Add grape-juice, orange- 
juice and sugar and fill with chilled water. Serve with two 
straws thrust through a thin slice of orange.

Q U A K E R  D R I N K

3 sprigs o f m int Juic e of 3 oranges

3 cups tea infusion l/ i teaspoon powdered ginger

Juic e o f 3 lemons 2 cups cold water

Bruise mint. Pour the tea over the fruit-juice. Mix ginger 
with two tablespoons hot water and the cold water. Mix all 

ingredients. Chill and serve.

E G G N O G

1 egg 1 tablespoon powdered sugar

P inch o f salt 2 tablespoons fruit- ju ic e

M ilk

Add salt to the egg-white and beat to a stiff froth. Add the 
sugar, the well-beaten yo lk of the egg and the fruit-juice. F ill 
the glass with ice-cold m ilk. Sprinkle top with chopped nuts. 
T he egg-yo lk and white m ay be beaten together rather than 
separately, if  desired.

M I L K  S H A K E

F ill a glass two-thirds full of ice-cold m ilk. Sweeten to taste 
and flavor with two tablespoons of fruit-juice, strained pre­
serves, melted jelly or chocolate sirup. F ill the glass with finely 
chopped ice. Shake well. In the absence of a regulation 
" mixer” pour from one glass into another. When frothy, 
sprinkle with cinnamon or nutmeg.



M I L K  P U N C H

2  tablespoons sugar 1 cup m ilk

]/4 cup charged water J4  teaspoon vanilla

M ix sugar, vanilla and m ilk. Stir well and add the water. 
Pour this mixture from one bowl to another to froth it. Hold 
the bowl high as you pour the liquid. When it  is fro thy, pour 
it  into a tumb ler and serve.

I C E  C R E A M  P U F F

B reak an egg into a mixing-glass and add four tablespoons of 
any preferred fruit sirup and a serving of vanilla ice-cream. 
Shake until well mixed, fill with carbonated water and sprinkle 
with nutmeg. E xtra ice-cream m ay be added just before serv­

ing.

O R A N G E  M I L K  S H A K E

iy 2 cups orange juice 
\y2 cups grapefruit juice 
1 cup evaporated m ilk 
1 cup water

y2 teaspoon salt 
y4 teaspoon alm ond extract 

y4 cup sugar 
1 cup cracked ice

Combine all ingredients as listed, in a shaker; shake until well 
mixed.

C o f f e e - E g g  M i l k  S h a k e — Use 3 cups cold strong coffee, 3 
eggs, well beaten, 6 cups chilled m ilk, 6 tablespoons cream, 
sugar to taste and dash of salt. Add enough iced carbonated 
water to each glass to foam m ixture to the top.

C o f f e e - C h o c o l a t e  M i l k  S h a k e — Use 1 J4 cups cold strong 
coffee, y 4  cup chocolate sauce (page 580) and 7 cups m ilk. Top 
each glass with 1 tablespoon whipped cream, if  desired.

I c e d  C o f f e e  S h a k e — Use 3 cups cold strong coffee, 3 drops 
almond extract, 2 cups chilled m ilk, 2 cups Apollinaris water 
and powdered sugar to taste. Top each glass with sweetened 
whipped cream and dust with cinnamon.

For additional beverage recipes inc luding wines see pages 737 

to 757.



F O O D S A N D  B E VE R AGE S 

F O R  I N V AL I D S

A
 D O CT O R’S advice is necessary in planning the diet for 

an invalid, as each case must be considered individually. 
The following general suggestions are intended to help the 
housewife who, in addition to her other work, has the duty of 
ministering to the needs of the sick and convalescent.

T h e  P r o p e r  S e l e c t i o n  a n d  P r e p a r a t i o n  of food for an 
invalid is important, but the best cooked and most palatable 
food m ay be spoiled in the serving. When possible, remove 
all bottles and suggestions of medicine from the room. Use a 
ligh t tray, and serve everything as nicely as possible— the hot 
things really ho t; the cold dishes cold, not lukewarm. In ill­
ness, even more than in health, care in serving is imperative, for 
appetite m ay be poor.

M e a l s  S h o u l d  b e  S e r v e d  a t  R e g u l a r  I n t e r v a l s ,  and al­
though the patient should not be consulted about the food to 
be brought fo him, his likes and dislikes should be considered 
as far as possible. .

B e f o r e  S e r v i n g  t h e  M e a l , be sure that the patient is ready 
for it , with hands and face washed; and that provision has been 
made for plac ing the tray where it  will be convenient for him 
or his attendant to  reach it. Special raised trays or bedside 
tables m ay be bought; or a rest m ay be improvised b y placing a 
block of wood or a bundle of magazines on each side of the 
patient so that he will not have to bear the weight of the tray 
on his knees.

T h e  T r a y  S h o u l d  b e  C o v e r e d  with a clean napkin o f  tray 
cover, and the dishes and serving should be very dainty. A 
flower or sprig of green will often take an invalid’s mind from 
the food, and the attractiveness of the whole will tempt him to 
eat what would otherwise remain untouched. Serving the meal 
in courses will add to the interest. Place the courses on the 

tray in the order in which they are to  be eaten and within easy 

reach of the patient. Do not serve too much of any one food. 

Invalids will often take liquid diet through a straw and enjoy 

it  after the glass has become tiresome.
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R e m o v e  t h e  T r a y  a n d  D i s h e s  as soon as the patient has 
finished eating. In contagious diseases, sterilize everything used 
in the sick-room b y bo iling in water for ten minutes.

M ilk and E gg D ishes 

M I L K

H o t — Heat the m ilk quickly over direct heat, stirring con­
stantly, and serve at once. H eat the cup before pouring in 
the milk, and cover it with a saucer for carrying to the sick­
room. Hot m ilk is a mild stimulant in cases of extreme fatigue. 
Cooked milk will agree with many persons who cannot take 
raw milk.

D i l u t e d — I f  m ilk disagrees w ith  a pa tient it  m a y som etim es 

be m ade m ore digestible b y diluting  it  w ith  ba rle y wa te r,  o a t­

m eal w a te r o r a n y good c arbonated wa te r,  in  the proportions  

o f two  tablespoons o r m ore o f the wa te r to  one c up o f m ilk.

A l b u m e n i z e d —

1 egg-white y2 cup cold m ilk

2 tablespoons c rac ked ice * P inch o f salt

Beat the egg-white with a fork or egg-beater, add ice, milk 
and salt. B eat or shake enough to m ix well.

A r t i f i c i a l  B u t t e r m i l k .

1 quart skimmed m ilk %  c up water

1 butterm ilk tablet

Pasteurize the milk (See Index) and cool it to body tempera­
ture. Dissolve the tablet in the water, and add this to the milk. 
M ix thoroughly and stand covered in a warm place for twenty- 
four hours, or until a solid curd is formed. Keep in a cool place 
until needed. B eat smooth with a ro tary egg-beater or shake 
thoroughly just before serving.

K u m i s s .

1 quart m ilk iy 2 tablespoons sugar

yeast-c ake

Heat the milk to 7 5 °  F ., add the sugar and the yeast-cake 
dissolved in lukewarm water. F ill sterilized bottles to within 
one and one-half inches of top, cork tightly and shake. I t



may be necessary to tie the corks on the bottles, as the yeast 
causes the m ilk to  ferment and if  gas is produced in considerable 
amounts the corks are forced out. Invert the bottles and place 
where they can remain at a temperature of about 70° F. for 
ten hours. P lace in the refrigerator inverted and let stand for 
twenty-fo ur hours, shaking now and then to prevent the cream 
from forming in the mouth of the bottle. I f  lef t standing too 
long, it  becomes less palatable. I t should look like thick foamy 
cream when ready to serve. In opening the bottle care must 
be taken not to  let the m ilk foam over.

W H E Y

W hey is the water solution of milk sugar, salts and minerals 
which forms the basis of fresh whole m ilk and which is sepa­
rated from the curd and fat as follows:

Y2 rennet tablet 1 cup fresh whole milk

1 tablespoon cold water

D issolve rennet tablet in water. W arm milk slowly, stirring 
until lukewarm— not hot (120°  F .) . A few drops of m ilk on 
the inside of the wrist should feel comfortably warm. Remove 

- m ilk from stove. Add dissolved rennet tablet and stir quickly 
for a few seconds, then let stand unmoved until firm. While 
warm, cut curd gently into coarse pieces to separate from the 
whey and strain carefully through fine bleached muslin (72 to 
76 mesh). Sweeten and flavor if  desired. Serve as the doctor 
orders,

W i t h  L e m o n - J u i c e —

1 c up hot m ilk 2  teaspoons sugar

2  tablespoons lem on-juic e

A d d  le m o n - ju ic e  to  h o t  m ilk  a nd le t  s ta nd  o ve r h o t  w a te r  

u n til th e  m ilk  separates. Stra in  th ro u g h  a double  thic kness o f 

c heese-c lo th  a n d  a dd th e  su g a r to  th e  w h e y.

W i t h  O r a n g e - J u i c e — Substitute orange-juice for lemon- 
juice and use one-half the sugar in the recipe for lemon whey.

E G G S

S t e a m e d — P u t a piec e o f b u tte r in  an oa tm ea l dish, re m o ve  

th e  te a - k e tt le  lid  a nd se t the  dish o ve r the  b o ilin g  w a te r.  W h e n  

th e  b u tte r is m e lte d ,  b re a k a n eg g  in to  th e  dish, a nd c o ve r w ith



the tea-kettle cover. The egg will cook in a few minutes, will 
keep hot, and m ay be served in the same dish. T his is also an 
easy way of scrambling eggs without changing the dish.

F o r  O t h e r  W a y s  o f  S e r v i n g  E g g s  t o  I n v a l i d s  look in the 
index for the fo llowing recipes: Coddled E ggs, Poached or 
D ropped E ggs, B attered or Scrambled E ggs, Shirred E ggs, Baked 
E ggs, E gg T imbales, E gg Toast, Scalloped E ggs, Creamed E ggs, 
E ggs a la G oldenrod, Plain Puffy O melet, Plain French O melet, 
Cream O melet, O yster O melet, and others, depending on the 
condition of the patient to be served.

E G G  D R I N K S

A l b u m e n  W a t e r — N o . 1.

1 egg-white Sugar

1 cup ic e-water 1 tablespoon lem on-juice

Stir the white of an egg with a sliver fork, and add the water. 
Serve plain or sweeten and flavor with lemon-juice. Mix well.

N o . 2.

2  teaspoons sugar

Yz cup warm  water ^

2  tablespoons lem on-juice or

3 tablespoons orange-juice

D issolve the sugar in the warm water. Add lemon-juice. 
Beat egg-white enough so that it  will m ix; add salt and put 
with remaining ingredients. Shake or beat the mixture. Strain, 
and serve with cracked ice.

See Index for E gg Lemonade, E gg O rangeade, E ggnog, etc.

C ereal D ishes

In preparing any of the grain foods for an invalid, take 

special care to see that they are well cooked. In some cases the 

cereal may be put through a sieve or puree strainer. Whole- 

grain foods are important laxative articles of diet.

B A N A N A  G R U E L

Stir banana meal into hot milk, and add sugar to taste.

1 egg-white 
Pinch o f salt 

Crushed ice



O A T M E A L  P R E P A R A T I O N S

For oatmeal gruel and oatmeal water when the prepared oat 
flour is used, fo llow the directions for barley gruel and water. 
T hey may, however, be made from either coarse oatmeal or 
rolled oats. I f  the latter are used, they should be prepared as 
described in the chapter on cereals, (See Index) using the fo l­
lowing proportions:

O a t m e a l  G r u e l —

J/ 4 cup rolled oats or %  cup coarse oatmeal 1 l/ z cups water

O a t m e a l  W a t e r —

1 l/ z tablespoons rolled oats or 2  tablespoons coarse oatmeal 

2  cups water

O a t m e a l  J e l l y —

4  tablespoons rolled oats or 5 / z tablespoons coarse oatmeal 
1 / z cups water

B A R L E Y  P R E P A R A T I O N S

B a r l e y  G r u e l , N o . 1 .

1 tablespoon barley flour 1 Yz cups boiling water

1^4 tablespoons cold water Salt

Mix the flour with the cold water. Add the bo iling water 
gradually, stirring constantly, and boil hard for th irty minutes. 
Salt to taste. Strain through a very fine sieve.

N o. 2— Use the same ingredients as for No. 1 but decrease 
the bo iling water to one cup and add one-half cup of hot m ilk 
to the gruel when serving.

B a r l e y  W a t e r , N o. 1.

2  teaspoons barley flour 2  cups boiling water

1 tablespoon cold water

Follow directions for barley gruel.

N o. 2.

2  tablespoons pearl barley 1 quart cold water

Wash the barley, and soak for five hours or over night in the 
cold water. Cook until it  has boiled down to a pint. Strain 
twice.
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B a r l e y  J e l l y —

2 tablespoons barley flour 2  cups boiling water

4 tablespoons cold water

Follow directions for barley gruel. Strain into a mold, chill, 
and serve with sugar and cream.

I N D I A N - M E A L  G R U E L

2  tablespoons c orn-m eal 1 quart boiling water

1 tablespoon flour l/ z teaspoon salt

4  tablespoons cold water

Mix the meal and flour with the cold water, rub smooth, and 

stir the paste into the bo iling water. Stir well, and when the 

gruel boils, lower the heat so it will simmer gently for two 
hours. Add the salt, cook for one-half hour longer, and serve 

with cream or milk.

B oiling water

P A N A D A

2  soda or graham  crackers

Place the crackers in"  a bowl, and add just enough bo iling 

water to soak them well. Set the bowl in a vessel of bo iling 

water, and let it  remain twenty or th irty minutes, until the 

crackers are quite clear, but not broken. L if t them out care­

fully without breaking and lay them on a hot saucer. Salt if  

necessary. Serve very hot with sugar and cream.

R I C E  J E L L Y

2  tablespoons rice flour Salt and sugar

1 cup boiling water Cinnam on or lem on-juic e, if

Cold water desired

Mix the rice flour with enough cold water to make a thin 

paste, and then add the bo iling water. Sweeten and salt to 

taste, and boil until the rice flour is transparent. Add a little 

cinnamon or lemon-juice as flavoring, if  desired.

W et a mold with cold water, pour in the jelly, and when 

cold serve with milk or cream and sugar.



F L A X SE E D  L E M O N A D E

4 tablespoons whole flaxseed 4 tablespoons sugar

1 quart boiling water Juic e of 2 lemons

Simmer the flaxseed in the water for an hour or more. Strain, 
add sugar and lemon-juice, and serve hot.

C H I C K E N  B R O T H

1 fo w l ( 3  pounds) 2 tablespoons sago or tapioca

2  quarts cold water or rice

1 teaspoon salt

Wash the chicken and remove all the skin and fat. C ut it  
into small pieces, crack the bones well, and place it  in a kettle 
with two quarts of cold water and let stand one-half hour. Set 
the kettle on the fire in a slow heat, add the rice, and gradually 
bring the water to the boiling-point. Keep it simmering for 
three hours, with the kettle tightly covered. Season with salt, 
skim off fat, strain off the broth, and serve. I f made the day 
before using, the soup may be allowed to cool, when fat may 
be more easily removed.

B E E F  J U I C E

B roil one-half pound round of beef, cut about four inches 
square and an inch thick, until both sides are browned and the 
meat is well warmed through to start the juices. T wo minutes 
should be sufficient. Sprinkle with salt, cut in pieces, place in a 
presser, lemon-squeezer or potato-ricer and squeeze out all the 
juice. O ne-half pound of beef yields two ounces or four table­
spoons of juice.

Sufficient juice for two servings is generally prepared at one 
time. W arm the second serving over boiling water, stirring the 
juice constantly until it is a little more than lukewarm and 
serve at once.

B e e f  T e a — Place 1 pound lean, ground beef in a fruit jar. 
Add 1 pint cold water, and let stand 1 hour. Place jar in a 
saucepan of cold water with a cloth on bottom of pan under 
the jar, and heat water slowly to 140° F. Do not let it boil. 
Continue two hours, then slowly increase heat until beef tea 
turns a deep chocolate color. Add J4 teaspoon salt.



H IGH  AL T IT U D E  C O O KIN G

H P H E  b o ilin g  p o in t o f w a te r is c a lled 2 1 2 ° F . b u t  a c tu a lly th a t  

te m p e ra tu re  is rea c hed o n ly  a t  sea le ve l.  F o r e ve ry 5 0 0  fe e t  

asc ent the  b o ilin g  p o in t drops one deg ree. As  a ltitu d e s  rise in  

this  c o u n try  fro m  sea le ve l to  1 2 , 0 0 0  fe e t,  fo o d  boils a t  2 0 2 ° F .  

in  D e n ve r,  and 19 8 °  F . in  L a ra m ie.

Sim ple  b o ilin g  proc esses a re  c a rrie d  o n  b y  th e  use o f a pressure  

c o o ke r o r a sealed stea m er as in d ic a te d  u n d e r ve g e ta ble  c o o k e ry  

(pag es 3 8 6  to  3 8 8 ) .  I n  th e  b a kin g  o f m eats and veg eta bles o ve n  

h e a t c a n  be re g u la te d  w ith o u t  re g a rd  to  a ltitu d e .  A b o ve  7 , 0 0 0  

fe e t ,  a d d itio n a l tim e  m u st be a llo we d . T h e  lit t le  b o o k c a lled  

" Ve g e ta b le  C o o k e ry a t H ig h  A ltitu d e s ”  b y  E m m a J .  T hiessen  

o f th e  U n ive rs ity  o f W yo m in g  w ill be fo u n d  va lu a b le .

Candy and frostings can no longer be tested by temperature 

because the soft-ball stage, which is 2 3 6 °  F . up to 1 , 0 0 0  feet, is 

2 2 6 °  F . at 3 , 0 0 0  feet, 2 2 3 °  F . at 5 ,0 0 0  feet, and 2 2 0 ° F . at 

7 , 0 0 0  feet. The other stages also occur at lower temperatures 

as the altitude rises. T esting consistency of the sirup by the 

finger or the saccharometer is the way out.

H igh altitude does the greatest damage to the baking proc­

esses, particularly to those baked foods containing sugar, non­

yeast leavening, and shortening.

Marjorie W . Peterson of Colorado State College has made a 

careful study entitled " B aking Q uick Breads and Cakes at H igh 

A ltitudes,” giving recipes for sea level with their necessary varia­

tions for 3 , 0 0 0  to 11 , 18 0  feet. Miss Peterson calls attention to 

some general requirements for all high levels. Cake and bread 

flours should be used exactly as indicated and not interchanged. 

Reductions in the amounts of sugar and baking powder as well 

as fat must also be made as the altitude rises, and while these 

bear a certain ratio per thousand feet, they are not regular. 

T he modern woman living in high altitudes would do well to 

buy Miss Peterson’s booklet.



C AN N IN G , P R E SE R VIN G AN D  

JE L L Y  M A K I N G

T O Preserve Foods b y Canning we must do two things.
F irst, we must provide sufficient heat to destroy all mi- 

crospic life that will cause spoilage in food; and, second, we 
must provide a perfect seal ^yhich will prevent the re-entrance 
of micro-organisms. These problems of preventing spoilage 
have been practically solved b y the improved methods of 
canning which are explained below.

M E T H O D S O F  C AN N I N G

The open-kettle or cooked-in-the-kettle and the cold-pack or 
cooked-in-the-can are the two methods of canning now com­
monly used.

D esc ription o f the  O pen Kettle  M etho d

T he open-kettle method is so called because the food to be 
canned is completely cooked in a kettle before it  is poured into 
the jar. This method involves more risk than the cold-pack, 
because, unless the jar, the cover, the rubber, and all the utensils 
that come in contact with the food have been thoroughly steril­
ized b y being boiled for several minutes before the jars are filled, 
and unless the work is carefully done, there is always the risk 
that the canned food will be infected and that it  may spoil 
after the jar has been sealed. For some products, however, 
such as thick preserves and conserves, for which more intense 
heat than that of boiling water is needed, the open-kettle method 
must still be used. M any persons, too, prefer the open-kettle 
method for canning strawberries and tomatoes. I t is not ad­
visable to use it  for non-acid vegetables or meats.

D esc ription o f the  C old-P ac k M ethod

In the cold-pack method the uncooked or partly cooked 
food is packed in the jars, covered with water, sirup, or ice; 
and both the jar and its contents are heated simultaneously by 
boiling water or steam. This method is recommended for most
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fruits and all vegetables and meats, because it  is not only a safer, 
easier way of canning most foods than the old open-kettle 
method, but also because the product retains much of its natural 
flavor and color and more of its nutritive value.

Blanching for the Cold-Pack Method

B lanching is a preliminary step sometimes used in the cold- 
pack method of canning. I t is no longer considered necessary 
to blanch all vegetables, and whenever this step can be elimi­
nated it  saves time and a certain loss of food substance. T o­
matoes and some fruits are blanched to  make it  easy to remove 
the skins. B lanching m ay be done with either boiling water or 
steam.

Vegetables T hat Should be B lanched

T he following vegetables are the only ones which must be 
blanched before canning:

G r e e n s — A ll greens should be blanched about five minutes to  re­

duce the bulk.

C o r n — In order to  prevent loss o f the m ilk, c orn should be 
blanched on the cob until it  is firm  to  the touc h and until the m ilk 

does not ooze out when the c orn is pric ked with  a fork.

B e e t s , C a r r o t s , P a r s n i p s — Beets, c arrots and parsnips should be 
blanched until the skins will slip off easily.

W h e n  B o i l i n g  W a t e r  i s  U s e d , place the fruit or the vege­
tables in a piece of cheese-cloth or in a crate; lower this entirely 
under the water, and heat for the required number of minutes. 
B lanch only a small quantity of the product at a time in order 
to  keep the water as near the boiling point as possible all during 
the process.

F o r  B l a n c h i n g  i n  S t e a m  place the food in some perforated 
utensil or in a piece of cheese-cloth and suspend it  in a tightly 
closed steamer. Greens should be blanched until no further 
shrinkage will occur. B lanching in steam generally requires a 
longer time than does blanching in boiling water. T he steam 
must penetrate to all parts of the mass. For this reason do not 
crowd the fruits or vegetables, particularly when you are blanch­
ing greens.

T h e  C o l d  D i p  W h i c h  F o l l o w s  B l a n c h i n g  rapidly chills 
the outside of the blanched fruit or vegetables and is accom­
plished by plunging them into cold water. While the food 
should be cooled sufficiently to make it  easy to  handle, do not 
allow it  to remain in the cold water too long.



C o o kin g  o r  P ro c essin g  in  th e  C o ld-P a c k M e th o d

Food to be canned by the cold-pack method is usually heated 
or, as it  is called, processed in one of two ways.

1—  C ontinuous boiling in a ho t-water bath ( a t 2 1 2 ° F . ) .

a— F or a long period o f time.

b— F or a shorter period o f time, if a small am ount o f lem on- 
juic e or vinegar is used.

2 —  C ooking at a high tem perature in steam under pressure.

W hile a continuous period of cooking in bo iling water may be
successful for vegetables and meats, if  the period is long enough, 
it  is not generally considered as effective in destroying the organ­
isms that cause spoilage as cooking in steam under pressure. As 
a precaution against botulinus poisoning, vegetables canned in 
the hot-water bath should be boiled after being opened, before 
they are used.

A c id  as a n  A id  in  C a n n in g  b y  th e  C o ld -P a c k M e th o d

I f  a steam pressure cooker is not available, the use of a food 
acid (lemon-juice or vinegar) with foods processed in a hot- 
water bath increases the certainty of success in canning corn, 
peas, beans, asparagus and greens. T he acid flavor is scarcely 
noticeable and to most persons not objectionable.

Q u a n t i t y  o f  A c i d  t o  U s e — For each pint jar of vegetables, 
use one tablespoon of vinegar or lemon-juice and one teaspoon 
of salt. Boil the jars of vegetables in the hot-water bath for 
one and one-half hours, according to the directions given farther 
along in this chapter for each vegetable.

G e n e ra l D ire c tio n s  fo r  C a n n in g  Ve g e ta b le s  b y the  

C o ld -P a c k M e th o d

1. Choose vegetables that are young and that have made a quick 
growth.

2 . D o not use ve ry d irty vegetables as more micro-organism s are 
present on these than on clean vegetables.

3. D o not attem pt to  handle too large a quantity o f vegetables at 

once, especially in hot weather. T he various steps in the canning  
process m ust be followed in rapid succession to prevent loss o f flavor 

caused by wha t is known as fla t sour, and large quantities can not be 
handled rapidly.

4 . C an vegetables as soon as possible a fter they have been picked. 
T his is partic ula rly necessary with asparagus, peas, beans and corn.



5. Clean the vegetables thoroughly and prepare them  as fo r cooking.

6 . I f there is m uch variation in size, grade the vegetables so th a t 
the c ontents o f each ja r will be as nearly uniform  as possible.

7. B lanch the vegetables, if necessary (Page 659). T he blanch­

ing  or scalding should be continued just long enough to make the 
vegetables suffic iently flexible to pac k easily or to loosen the skins so 

that they can be quic kly scraped off. Spinach and c ertain other deli­

c ately flavored greens should be blanched in steam instead o f in boil­

ing water,  until they are thoroughly shrunken.

8 . C hill the outside o f the vegetables by immersing them  in a 

large receptac le o f cold water and rem oving  them  imm ediately. Do  

not attem pt to cool the vegetables thoroughly by this cold dip.

9. P ack the vegetables in c lean, tested jars to  within one-half inc h 
o f the top. C orn should be packed only to  within one inch o f the 
top. Shake the jars to get a good pack, but do not press the vegetables 
down with a spoon.

1 0 . Add from  one-half to  one teaspoon o f salt to  each pint jar. 
Some vegetables, such as peas, c orn, beets and pum pkin, are im proved 
by the addition o f a small am ount o f sugar as well.

1 1 . F ill the jars with boiling water to within one-fourth inc h o f 
the top. P lace a new rubber on each jar, adjust the c over, and pa rtly 
seal it  by adjusting  only the upper c lam p or by slightly sc rewing  the

lid.

1 2 -A. I f the hot-wa ter bath is used, place the jars on the rac k in the 
c ontainer and add water. T he boiling water should c over the tops 

o f the jars to the depth o fa b o u t  one inch.

In using the ho t-water bath do not begin to  tim e the heating  until 

the water boils over the jars. Keep the water boiling during  the entire 

period. (T im e-table on page 66 5 .)  .

B. I f the pressure cooker is used, place the cooker on the stove and 

put in the rac k before plac ing  the jars in the cooker. Add sufficient 
water to  come up to the rac k but not to  c over it. L et the water get 

warm . Place the jars in the c rate and lower it  into the kettle. I f 
two  tiers o f jars are to  be put in the cooker, place a rac k between 
them. Adjust the c over and place all the bolts in position; then be­

gin sc rewing them  down by hand, in rotation. Do not finish sc rew­

ing  down one bolt before starting  the others. A  better c onnection is 
obtained by following  the rig ht method. F inish tightening  the nuts 
with a wrench.

Open the pet-c oc k and allow it  to  stand until a fine stream  o f 
steam appears; then close it. Shortly a fter this, the pointer on the 
dial will begin to  m ove or register pressure. As soon as the desired 

pressure is reached, lower the heat and keep the steam at tha t pressure 
fo r the required length o f time. See table on page 664.

When the required time is up, turn out the heat or rem ove the 

cooker fro m  the fire. W hen the pointer on the dial o f the cooker



registers zero, open the pet-c oc k gradually and allow the steam to  
escape. I f the pet-c oc k is opened before the pressure is down to  zero, 
the liquid escapes fro m  the jars and there is danger o f fo rc ing  out 

the rubbers.

13 .  R em ove the jars fro m  the hot-wa ter bath or c ooker, seal them , 
and inve rt while they are c ooling, so that if there is a leakage in the 
ja r it  m ay appear in time. Avoid  a d ra ft on the jars, but cool them  

as quic kly as possible, especially if the vegetables are c orn, beans, 

asparagus or greens.

14 . Wash the jars, label them , and store in a cool place.

G e n e ra l D ire c tio n s  fo r  C a n n in g  F ru it  b y  th e  

C o ld -P a c k M e th o d

1. Select firm , well-g ro wn, but not overripe fru it.

2 . I f possible, c an fru it  on the day tha t it  is picked.

3. Wash, pare, and prepare the fru it ,  rem oving  all bruised or de­

c ayed parts.

4 .  I f there is m uc h varia tion in  size, sort the fru it  so tha t the c on­

tents o f each ja r will be as nearly uniform  as possible.

5 . B lanch the fru it  i f  necessary in  boiling water, a sm all quantity 

at a tim e, u ntil the skin slips off.

6 . C hill the outside o f the blanched fru it  b y im mersing it fo r a 
brief period in  a large rec eptac le o f c old water. Do not attem pt to  

cool the fru it  thoroughly by this cold dip.

7 . P ac k the fru it  firm ly in c lean, tested jars to  within one-half inc h 

o f the top.

8 . F ill the jars with  boiling sirup o r hot water.

9. P lace a new rubber on each ja r, adjust the c over o f the ja r, and 
p a rtly seal it  by adjusting  only the upper c lam p or by slig htly sc rew­

ing  the lid. ^

1 0 . C ook fo r the required length o f tim e in the hot-water bath, or, 

in the case o f hard pears, or pineapple, in the pressure cooker. (See 
tables pages 6 6 4 - 6 6 5 . )  Be sure to  have the jars c om pletely immersed 

in water.

G e n e ra l D ire c tio n s  fo r  C a n n in g  M e a t  b y th e  

C o ld -P a c k M e th o d

Continuous heating is necessary in canning meats. Most 
authorities agree that meat should be canned only under steam- 
pressure.

The various parts of beef, veal, pork and mutton may be 
canned successfully, as m ay chicken and rabbit. R abbit is 
canned on the bone.

1 . Select m eat in perfec t condition. T ough c uts lend themselves 

well to  canning.



2 . T rim  off dark-c olored or strong-sm elling  portions and surplus 
fa t. I f m utto n is being canned, be c areful to  rem ove the thin outer 

skin, which has a strong  flavor. Wipe the m eat well with  a damp 

c loth. T he bones m ay be used fo r m aking soup stock.

3. F ree the m eat fro m  bones and c ut it  into  pieces suitable fo r 
packing in the jars.

4. P ac k the ra w m eat solidly into  c lean glass jars, filling  them  to  
within one inc h o f the top.

5. Add fro m  one-half to  one teaspoon o f salt fo r each pint o f meat, 

and other seasoning, such as chopped onion, c elery leaves, or bay- 
leaf, if desired. Add no water.

6. Adjust the rubbers and the covers, and pa rtly seal the jar.

7. H eat the jars under ten pounds o f pressure fo r one and three- 
quarters hours. I f a water-bath is used, boil fo r five hours.

A vo id  T hese M istakes in C anning  A n y F ood

I f there is an e m p ty space in  the ja r  it  m a y be caused b y a ny 

one o f these c onditions:

1 . T he ja r m ay have been packed too loosely.

2 . T he produc t m ay no t have been blanched enough to  cause 

necessary shrinkage.

3. T he pressure m ay have fluc tuated instead o f being kept steady.

4. T he pet-c oc k o f the pressure cooker m ay have opened before 

the pressure dropped to  zero.

T o be sure, the  e m p ty space w ill n o t affec t the  q u a lity o f 

the fo o d, b u t i t  does d e tra c t fro m  the  appearanc e and wastes 

space.

L ac k o f liquid  in  the  ja r  m a y also be caused b y uneven  

tem pera ture , and when the  ja r  is pac ked c losely there  is little  

space le ft  when the  w a te r is added. T he p ro d u c t w ill keep 

in  this c onditio n, b u t the fla vo r seems to  be b e tte r i f  the fo od  

is pra c tic a lly c overed w ith  liquid.

In the  c anning  o f greens, asparagus, peas, beans and c orn,  

fla t sour seems to  be responsible fo r  m ore fa ilures th a n  a ny 

o the r one fa c to r.

T his c onditio n is n o t a lways a ppa rent u n til the  ja r  is opened. 

T he appearanc e m a y be unc hang ed as to  c olor and te x tu re ,  but  

when the ja r  is opened the taste and odor are bad and the p ro d ­

u c t m ust be destroyed. O c c asionally neither odor n o r taste is 

detec ted u n til the fo od is heated. Som etim es the  presenc e o f 

fla t so ur is indic ated b y the slig h tly c louded c olor o f the liquid  

and a general c hange in  the  c olor o f the pro duc t itse lf.

T his c onditio n seems to  develop a t  d ifferent stages along  the



route  fro m  the garden to  the c anner. I t  is im pera tive  then to  

use o n ly fresh sound veg etables, since changes are said to  take  

plac e in vegetables when the y are allowed to  stand fo r a tim e  

in  a wa rm  plac e. H enc e it  is also nec essary to  prepare o n ly a 

lim ited num ber o f ja rs a t one tim e, so th a t  the  p ro d u c t c an be 

handled ra pidly.

C aution in U sing  H om e-C anned F oods
B ecause o f possible danger fro m  botulinus poisoning , it  m ay 

be well to  boil a ll hom e-c anned vegetables fo r five  m inutes a fte r  

the  c an is opened. T his should be done even if the fo od is to  be 

served c old in a salad.

1.  W h e n  t h e  c o v e r  is  lo o s e n e d ,  i f  t h e r e  is  a n  e s c a p e  o f  a ir  o r  liq u id ,  

i t  m a y  in d ic a t e  t h a t  g a s  h a s  b e e n  fo r m e d  b y  t h e  s p o ilin g  o f  t h e  fo o d .

2 .  S m e ll t h e  c o n t e n t s ,  b u t  d o  n o t  t a s t e .  A  p e c u lia r  o d o r  in d ic a t e s  

s p o ile d  fo o d ,  a n d  a  s in g le  t a s t e  o f  fo o d  s p o ile d  b y  b o t u lin u s  is  s o m e ­

t im e s  fa t a l.

3 .  T h e  liq u id  s h o u ld  b e  c le a r ,  fr e e  f r o m  a ll c lo u d e d  a p p e a ra n c e .

4 .  T h e  fo o d  s h o u ld  b e  fi r m  a n d  fr e e  fr o m  m o ld .

5 .  D o  n o t  t a k e  a n y  c h a n c e s .  I f  t h e r e  is  a n y  d o u b t  a s  t o  t h e  c o n ­

d it io n  o f  t h e  fo o d  d is c a r d  i t .

6 .  I f  t h e  fo o d  is  in  g o o d  c o n d it io n ,  d o  n o t  p o u r  o ff t h e  liq u id .  

V e g e t a b le  ju ic e s  c o n t a in  m in e ra ls  a n d  o t h e r  v a lu a b le  fo o d  s u b s ta n c e s  

a n d  m a y  b e  a d d e d  t o  s o u p s ,  g r a v ie s  a n d  s a u c e s .

T IM E -T AB L E  F O R  C AN N IN G W I T H  T H E  P R E SSU R E

C O O KE R

( 10  p o u n d s  p r e s s u r e )

Vegetables Vegetables
T im e  o f C o o k in g — M in u te s T im e  o f  C o o k in g — M in u te s

Asparagus ..... .. .. .. .. .. .. .. .. . 4 0 P um pkin ....... .. .. .. .. .. .. .. .. . 6 0

Beans, s t r in g .................. 4 0 Sauerkraut ..... .. .. .. .. .. .. .. . 4 0

Beans, shell or L ima . . . . 5 0 Spinach and other greens 4 0

Beets ..... .. .. .. .. .. .. .. .. .. .. .. .. . 4 0 Sq u a s h ....... .. .. .. .. .. .. .. .. .. .. . 4 0

C arrots ..... .. .. .. .. .. .. .. .. .. .. . 4 0 Succotash ................................. 5 0

C auliflower .................... 4 0 T omatoes and c orn, equal

C orn, whole g r a in .......... 5 0 parts ................................. 5 0

C orn, c ream  style ........ 6 0 Meat ............................................. 1 0 5

P a rs n ip s ....... .. .. .. .. .. .. .. .. .. . 4 0 F ish ....... .. .. .. .. .. .. .. .. .. .. .. .. . 9 0

Peas ..... .. .. .. .. .. .. .. .. .. .. .. .. .. . 4 0

F ruits that M ay be Canned in P ressure C ooker

Pears, hard .............................. 1 5 P inea pple ....... .. .. .. .. .. .. .. .. . 45



T IM E -T AB L E  F OR  C AN N IN G IN  T H E  H O T -W AT E R

B AT H

T he F ollowing F oods are M ost Suitable fo r C anning  by this 
P roc ess:

Time of Cooking*— Minutes

A p p le s ....... .. .. .. .. .. .. .. .. .. .. .. 2 0 -3 0

Apric ots ..... .. .. .. .. .. .. .. .. .. .  16

B lackberries, dewberries. . 16
Cherries ..... .. .. .. .. .. .. .. .. .. .  16
E lderberries ..................  16
F ruit-juic es ....................  2 0

G ra p e s ....... .. .. .. .. .. .. .. .. .. .. .  16
H uckleberries .. .. .. .. .. .. .. .. .  16
Peaches . . . .  t ................  2 0

Pears ..... .. .. .. .. .. .. .. .. .. .. .. .. .. 2 0 -3 0

Ac id U sed with T he F ollowing F oods H elps to Insure Success 
and Sa fety. (See page 6 6 0 ) .

A s p a r a g u s  . . . . .....................  9 0 C o r n ,  w h o le  g r a in  .......... 9 0

B e a n s ,  s t r in g  . .....................  9 0 O k r a  ...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . 9 0

B e e ts  ..... . . . . . . . . . . . . . .....................  9 0 P e a s  ..... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 0

C a r r o t s  ..... .. . .. . .. .....................  9 0 S p in a c h  a n d  o t h e r  g re e n s 9 0

I f the H ot-W ater B ath,' without Ac id, Is U sed fo r Canning the

F ollowing  F oods, I t Is Sa fe r 
the C an:

to B oil the F ood A fte r O pening

A s p a r a g u s  ....... . .. .....................  1 8 0 G re e n s ,  s p in a c h ,  e t c ........... 1 8 0

B e a n s ,  s t r in g  . . .....................  1 8 0 O k r a  ...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . 1 2 0

B e a n s ,  lim a  . . . . . . . .. . . . .. . . . .. . .  1 8 0 P e a s  ..... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8 0

B e e ts  ...... . . . .. . . . .. . . . . . . .. . . . .. . . . .. . .  1 2 0 P u m p k in  ...... . . . . . . . . . . . . . . . . . . . . . . . . . 2 4 0

C a r r o t s  ..... .. . .. . .. . . .. . .. . .. . .. . .. . .  1 2 0 Sq u a s h  ...... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8 0

C a u liflo w e r  . . . . . . .. . . .. . . .. . . .. .  1 2 0 V e g e t a b le  c o m b in a t io n s .  . 1 8 0

C o r n  ...... . .. . . .. . . .. . . . . .. . . .. . . .. . . .. .  1 8 0 M e a t  ..... . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . 3 0 0

* I f a s te a m  c o o k e r is u se d , t h e  t im e  sh o u ld  be  in c re a se d  o n e - th ird  t h e  a m o u n t

given for the hot-water bath.
For altitudes above 1,000 feet, it is said that the time of cooking should be 

increased 10 per cent, for each 500 feet.

Time of Cooking*— Minutes

Peppers ..... .. .. .. .. .. .. .. .. .. .. .  30

Pineapples ..... .. .. .. .. .. .. .. .. .  120

Plums ....... .. .. .. .. .. .. .. .. .. .. .  16‘

Quinces ..... .. .. .. .. .. .. .. .. .. .. .. ..  60

Raspberries ....................  16

R hubarb ........................  16

Sauerkraut ....................  60

T omatoes ..... .. .. .. .. .. .. .. .. .. ..  30

T om ato-juic e ...................  2 0

S I R U P S  F O R  CAN N IN G  F R U I T S

The thickness of sirup for canning fruits depends upon the 
kind of fruit with which it  is to be used and upon the richness 
of the product desired.



I n o rder to  obta in the grades o f sirup o rd in a rily used in 

c anning , sug ar and wa te r m a y be c om bined in  the fo llo wing  

proportions and boiled five  m inutes. T he q u a n tity o f wa te r 

is g iven as th e  sam e in  each grade in  order to  show the  va ria tio n  

in  the  q u a n tity o f sugar used:

T h i n  Si r u p —Four cups of water, two cups of sugar. This sirup 
may be used for such fruits as apples, pears, raspberries and other 
sweet berries, when a rich product is not desired.

M e d i u m  S i r u p —Four cups of water, two and one-half cups of 
sugar. This sirup may be used for such fruits as sweet plums, black­
berries, and sweet cherries.

T h i c k  Si r u p —Four cups of water, five cups of sugar. This sirup 
may be used for such fruits as peaches, cherries or pineapples, when 
a sweet product is desired.

A still thicker sirup may be desired for rhubarb, gooseberries, 
currants, sour cherries, and other very sour fruits. Such a sirup may 
be made by boiling the thick sirup until it begins to spin a thread.

A G UIDE  TO  Q UAN T IT IE S RE QUIRE D FOR CANNING

T he fo llo win g  estim ates m a y be used as a general guide in  

determ ining  the am ount o f fo od required fo r c anning :

Vegetables F ruits

1 l/ z lb s .  s p in a c h  . . . =  1 p t . 1 b u .  p e a c h e s  .......... =  2 5  q ts .

1 lb .  c h a r d  ............... =  l P t . 1 b u .  p e a rs  ..... . . . . . . . . . . . =  3 0  q ts .

1 2 - 1 5  b a b y  b e e ts  . . =  1 P ^ 1 b u .  p lu m s  ...... . . . .. . . =  2 8  q ts .

2 0  c a r r o t s  ..... .. . .. . .. . .. . . =  1 P t* 1 b u .  r e d  r a s p b e r r ie s . =  2 4  q ts .

%  lb .  s t r in g  b e a n s  . . =  l P t- 1 b u .  c h e rr ie s  .......... =  2 0  q ts .

2  q t s .  p e a s ....... . .. . .. . .. . . =  1 P t- 1 b u .  t o m a t o e s  . . . . =  18  q ts .

4  s m a ll e a rs  c o r n  . . . =  1 P t-

P R E SE R VE S, M AR M AL AD E S, J A M S , C O N -

SE R VE S A N D  F R U I T  B U T T E R S

I n  m a king  preserves, m arm alades, c onserves, jam s and fru it  

butters , a la rg e r am o unt o f sugar is used th a n  in  c anning . 

T he sug ar is c ooked in to  the  fru it  o r c ondensed w ith  the 

fru it- ju ic e  and ac ts as a n a tura l preserva tive  against yeasts and 

bac teria. T hese foods m ust still be protec ted fro m  m olds, and 

this is m ost sa tisfa c to rily ac com plished b y sealing  in  c lean ho t 

jars.



P reserves

P reserves are fru its  in  whic h the tissues o f the fru it  have  

absorbed a he a vy sug ar sirup u n til th e y are filled w ith  sirup  

instead o f w ith  wa ter.  A  good preserved fru it  is plum p and  

tender in  te x tu re  and filled w ith  sweetness. I t  is brig h t in  

c olor,  c lear and sparkling .

C o o k  H a r d  F r u i t s  B e f o r e  P l a c i n g  i n  S i r u p — Stew ha rd  

fru its ,  suc h as ha rd pears, underripe  peaches, pineapples, sweet 

apples, quinc es, wa te rm e lo n -rin d  o r c itro n , u n til tender before  

plac ing  them  in  a h e a vy sirup. T his m akes the fru it  so ft,  so 

th a t  the sirup c an e n te r the  c ells o f the fru it .  I f these fru its  

are n o t trea ted in  this w a y,  the  preserves w ill be ha rd and toug h  

instead o f plum p and tender. T ender fru its  suc h as berries, 

ripe peaches o r c herries m a y be plac ed a t once in  a h e a vy sirup.

C o o k  R a p i d l y  i n  S i r u p — C o ok the  fru it  ra p id ly in  the sirup, 

and o n ly lo n g  enough fo r  the  sirup to  fill the  fru it .  T oo long  

c ooking  gives a da rk, s tiff pro duc t.

W h e n  foods ha ve been g iven a pre lim in a ry c ooking  to  m ake  

them  tender, dra in  them  befo re  adding  them  to  the  sirup. T he 

wa te r in  whic h th e y were c ooked should be used fo r  m aking  

the sirup. P lac e the  fru it  in  the sirup and bring  it  q u ic kly to  

the  bo ilin g -po int;  c ontinue the  c ooking  ra pid ly u n til the  p ro d ­

u c t  has a brig ht,  c lear,  " shiny lo o k, showing  th a t the fru it  is 

filled w ith  the  c lear sirup.

P l u m p i n g — I f an e x tra  fine  q u a lity o f preserve is desired, 

add the fru it  to  the sirup and heat it  o n ly u n til it  bubbles; then  

set it  a wa y in  a c overed enam el pre serving -kettle  fo r  several 

hours, o r o ve r nig ht.  T hen c ontinue the c ooking . In this wa y,  

m ore sirup is absorbed b y the  fru it .  I f the  am ount o f e x tra  

w o rk entailed is n o t to o  ex ac ting , the  heating  and c ooling  

process m a y be repeated several tim es. P ears, peaches, green 

tom atoes, whole tom atoes,  c rabapples, c itro n  and m elo n-rind  

are espec ially adapted to  plum ping . F ru it  to  be c andied should 

be plum ped.

S e a l i n g — T he best m ethod o f keeping  preserves is to  seal 

them  in  h o t  c lean jars. I f tro uble  has been ex perienc ed w ith  

m olds, it  m a y be desirable to  hold  the  ja rs o f preserves in  steam  

o r boiling  wa te r fo r ten m inutes as an ex tra  prec aution against 

m olds. A ll jars,  rubbers,  spoons and utensils th a t are to  be 

used in  plac ing  preserves in  the ja rs should be sterilized in bo il­

ing  wa ter.



SIR U P  F O R P RESERV ES

T he amount of sugar used in making the sirup for preserves 
may vary with the tastes of the individual. About three- 
fourths pound of sugar and three-fourths cup of water to *one 
pound of f ruit is used for most fruits. F or gooseberries and 
very tart fruits, a pound to pound proportion of sugar is re­
quired. D issolve the sugar in the water and boil the sirup for 
five or ten minutes, according to the sweetness desired. I f  a 
very rich preserve is to be made, boil sirup until it  spins a thread 
(230°  F .) , before adding the fruit.

BER R Y  P R ESER V ES

F ollow recipe for strawberry preserves or sun-cooked pre­
serves (pp. 671-672) for all berries except blackberries. B lack­
berries do not make satisfactory preserves, on account of the 
large hard seeds.

C H E R R Y  P RESERV ES
2  p o u n d s  s o u r  c h e r r ie s ,  l l/ z  p o u n d s  s u g a r

w e ig h e d  a f t e r  s t o n in g

A d d  the  sug ar to  the stoned c herries and brin g  them  quic kly 

to  the bo iling -po int. C o ok ra p id ly u n til the fru it  is c lear, 

skim m ing  as nec essary. P our a t onc e in to  c lean h o t jars and 

seal.

F IG  P R ESER V ES
4  p o u n d s  fr e s h  fig s  1 c u p  w a t e r

2  p o u n d s  s u g a r  1 le m o n

" Wash and peel the figs. Slic e the  lem on. B oil the sugar and 

w a te r to g ether fo r  ten m inutes,  then add the  figs and lem on. 

C o ok ra p id ly u n til the  fru it  is c lear. Seal in  c lean h o t jars.

P R E SER V E D  G IN G E R
1 p o u n d  fr e s h  g in g e r  r o o t s  1 l/ z c u p s  w a t e r  1 p o u n d  s u g a r

Sc rub roots o f fre sh  green g ing er tho ro u g h ly,  using  a brush. 

P are w ith  a ve ry  sharp kn ife ,  and plac e the  roots a t onc e in 

c old wa te r.  R inse well and plac e in  fresh c old wa te r.  L et stand 

o ve r nig ht.  D ra in , weig h the g ing er, plac e it  in  a preserving -  

ke ttle ,  and c o ver it  w ith  c old wa ter.  W h e n  the  wa te r is boil­

ing , skim  o u t the g ing er and plac e it  again in  c old wa ter.  W hen



quite  c ool, re tu rn  to  the ke ttle ,  add m ore c old wa te r,  and when  

the  wa te r is boiling , skim  o ut the g ing er and la y in  c old wa ter,  

as before. D o this three tim es, o r u n til the g ing er is tender.

B oil the sugar and wa te r tog ether fo r  ten m inutes. D ra in  

the g ing er and add it  to  the sirup. B rin g  qu ic kly to  the  bo il­

in g -p o in t;  rem ove fro m  the hea t and le t it  stand o ve r nig ht.  

D ra in o ff the  sirup, le t  it  c om e to  a boil and repeat the firs t  

process.

D ra in  o ff the sirup again, hea t to  boiling , add the g ing er and 

sim m er u n til c lear. P o ur in to  c lean h o t ja rs and seal. I t  will 

be ready to  use in  tw o  weeks.

G O O SEBER RY  P RESERV ES

1 pound green gooseberries 1 %  pounds sugar

Stem  the berries, rem ove the  blossom  end, and wash the fru it  

in  c old wa ter.  H a lf c o ver the  gooseberries w ith  w a te r and sc ald 

the fru it  u n til the  skins are so ft.  A d d  the sugar to  the ho t  

m ix ture. B ring  q u ic kly to  the  bo iling -po int and c ook u n til 

c lear. Seal a t onc e in  c lean h o t jars.

G RA P E P RESERV ES

4 pounds Concord graces l/ z  pound of sugar for each
l/ z  cup water to each pound pound of prepared fruit

fruit

W a sh the grapes and press the pulp fro m  the skins. ( T h e y 

are e x tra  nice i f  seeded.)  B oil the sug ar and wa te r ten m in­

utes. Ad d  the fru it  and c ook u n til the grapes are c lear and the  

sirup is thic k. P o ur in to  ho t c lean ja rs and seal.

G REEN - G A G E P RESERV ES

Ya pound sugar to each pound of fruit

P lac e the  plum s in  a wire  basket, im m erse the basket in  bo il­

ing  wa ter,  and when the skins c rac k and loosen rem ove the  

plum s fro m  the w a te r and peel them . P lac e a la ye r o f the  

fru it  in  a larg e ea rthen ja r,  sprinkle  it  w ith  some o f the sugar,  

add a nother la yer o f fru it ,  and one o f sugar, and when all is 

used set the ja r  aside u n til the n e x t m orning . In the  m orning ,  

dra w o ff the juic e th a t has fo rm ed. B oil it  fo r ten m inutes, 

skim m ing it  as the  sc um  rises. A d d  the fru it ,  and c ook ra pid ly



u n til the  plum s are c lear and tender. Skim  o u t the  fru it ,  plac e 

on a larg e p la tte r,  and boil the  sirup u n til it  c oats a spoon, 

dra ining  in to  the ke ttle  all th a t  drains fro m  the  fru it  on the 

p la tte r.  W h e n  thic k enoug h, re tu rn  the fru it  to  the  sirup and 

bring  to  a boil. P our in to  c lean h o t ja rs and seal.

P E A C H  P RESERV ES

% pound sugar and % cup of water to each pound of prepared
fruit

C ling -sto ne peaches are b e tte r th a n  free-sto ne, fo r  th e y keep 

their shape better. W a sh , peel, and rem ove the  stones i f  de­

sired. I f the stones are to  be rem oved, c u t the peaches in  

quarters . B oil the  sug ar and wa te r fo r  ten m inutes. Skim , add 

the  fru it  and c ook ra p id ly u n til it  is tra nspa rent. Seal in  c lean 

ho t jars.

P IN EA P P L E  P RESER V ES

% pound sugar to each pound of prepared fruit

P are the pineapple, and w ith  a sharp, pointed kn ife  e x tra c t  

the  eyes; then w ith  a s ilve r fo rk  te a r the fru it  o ff the c ore in  

pieces o f m oderate  size. W e ig h  the  pulp , then plac e it  in  a 

p re se rving -ke ttle  and p a rt ly  c o ver it  w ith  wa te r.  C o ve r the  

ke ttle  c losely. C o o k u n til the  pineapple is tender. T hen drain  

the pineapple fro m  the  wa te r and add the sug ar to  the wa ter,  

and c ook to g e th er u n til the  sirup is th ic k enough to  c oat a 

spoon. R e tu rn  the  fru it  to  the sirup and c ook ra p id ly un til 

c lear. P our in to  c lean ho t ja rs and seal.

P L U M  P RESERV ES

6  pounds fruit 4 J4 pounds sugar 1 cup water

Selec t sm all purple  plum s and be sure th e y are sound and no t  

o verrip e . R em ove the  stem s, wash the fru it ,  and pierc e each 

plum  w ith  a fo rk .  P lac e the plum s in  an earthen bowl o r ja r,  

c o ver them  w ith  the  sugar and add the wa ter.  C o ve r the bowl 

and set in  a c ool plac e o ve r nig ht. D ra in  the plum s, and boil 

the juic e  fo r  five  m inutes. Ad d  the plum s and c ook u n til c lear. 

T his w ill take  o n ly a fe w  m inutes,  and c are should be taken  

n o t to  overc ook, as the sirup thic kens o r jellies a fte r standing .  

P our in to  ho t,  c lean jars and seal.



Q U IN C E  P RESERV ES

3 quarts sugar 3 cups water 4 quarts prepared fruit

N e ve r c ook quinces in  sirup before steam ing  o r boiling  them  

in  wa te r u n til tender, as sugar hardens the unc ooked fru it .

Sc rub the  quinces w ith  a s tiff brush, wash, pare, c ore, and 

qu a rte r,  dropping  the  pieces in to  c old wa te r to  p re ve n t dis­

c olo ration. Save all the  good parings and c ores fo r  je lly.  

Measure the  prepared fru it ,  p u t  it  in to  a preserving -kettle ,  

c o ver w ith  c old w a te r and c ook u n til the fru it  is so ft,  then  

skim  o u t and drain. Save the  w a te r to  be used w ith  the  p a r­

ings, c ores, and g n a rly fru it  fo r  je lly.

M ake a sirup o f the  sugar and w a te r and boil fo r  five  m inutes. 

A d d  the drained quinc e quarters and c ook ra p id ly u n til the  

fru it  is c lear. P our in to  c lean, h o t glasses and seal.

M a n y persons p re fe r quinc e preserves m ade w ith  an equal 

m easure o f sweet apples o r firm  pears. T he m ethod o f m aking  

is the  sam e as fo r quinces alone.

ST RA W BERR Y  P RESERV ES

4 pounds berries 3 pounds sugar

P ic k o ve r,  wash, and h u ll the  berries. Ad d  the sug ar to  the  

strawberries, and heat g e n tly u n til the  sug ar dissolves and the  

juic e is d ra wn  fro m  the b e lie s .  C o ok ra pid ly u n til the fru it  

is plum p and tra nspa rent and the sirup thic k. P ac k c a re fu lly  

in  c lean, h o t ja rs and seal. A ll berries ex c ept blac kberries m a y 

be m ade in to  preserves b y this m etho d. (See also Sun C ooked  

P reserves below.)

E IG H T - M IN U T E  ST RA W BERR Y  P RESERV ES

Selec t la rg e  firm  berries o f deep-red c olor. W a sh and rem ove  

the  hulls.  W eig h the berries and add an equal weig ht o f sugar. 

M ix  the  berries w ith  the sugar, using  a wooden spoon and lift ­

ing  the  berries g e n tly to  avoid c rushing  them . P lac e the berries 

and sugar a t  once o ve r the  fire . B ring  them  to  the  boiling -  

po int as soon as possible and boil ra pid ly fo r  eig ht m inutes. 

Seal in  c lean h o t jars.  B y this m ethod the berries keep their 

shape and the finished pro d uc t has a c lear, ric h c olor.



SU N - C O O K E D  P RESERV ES

Sm all fru its  like  strawberries, raspberries, and c urra nts  c an 

be preserved b y this proc ess. W a sh the fru it ,  dra in  th o ro u g hly,  

pic k o ve r and stem , the n  weig h it .  F or each po und o f fru it ,  

a llo w one po und o f sug ar and one c up o f wa ter.  Ad d  the  w a te r  

to  the  sug ar and c ook u n til the  sirup spins a threa d. R em ove  

the  sirup fro m  the  fire . A d d  the  fru it  and le t  it  rem ain in  the  

sirup o ve r nig ht.  W ith  a skim m er rem ove the fru it  fro m  the  

sirup, and la y it  on pla tte rs  o r fla t dishes. C o o k the  sirup again 

u n til i t  threads. P o ur the  h o t sirup o ve r the  berries, c o ver the  

p la tte r w ith  c heese-c loth o r glass and plac e in  the  direc t sun­

lig ht.  A  glass c o ver hastens the process. A llo w  the fru it  to  

stand three o r fo u r days in  the sunshine, o r u n til the sirup is 

th ic k and je lly- like  in  c onsistenc y. P ac k in  c lean ja rs and seal.

T O M A T O  P RESERV ES

1 pound small, yellow 1 lemon
tomatoes % pound sugar

Selec t the  sm all ye llo w  tom atoes th a t are about the  size o f 

sm all plum s. P o ur boiling  wa te r o ve r them  and c o ver t ig h tly  

fo r  tw o  m inutes,  then q u ic kly drain and c o ver w ith  c old wa ter.  

T his w ill loosen the  skins. P eel the tom atoes, being  c a re ful n o t  

to  brea k them . I f a n y are fo u n d  w ith  the  skins still u n ­

loosened, t re a t  them  again w ith  boiling  wa ter.  P lac e the  sugar 

and tom atoes in  a c roc k o r enam el bo wl and le t  stand o ver 

nig ht.  D ra in  o ff the  juic e and boil ra p id ly u n til it  threads. 

A d d  the tom atoes and the th in ly sliced lem on. C o o k u n til c lear 

and thic k. Seal in  c lean h o t jars.

G R E E N  T O M A T O  P RESERV ES

8 pounds green tomatoes 1 tablespoon preserved ginger
6  pounds sugar 6  lemons

W a sh the  tom atoes,  rem ove a n y da rk pa rts a bo ut the  stem s, 

and weig h them . C o ve r them  w ith  boiling  w a te r,  le t  them  

stand five  m inutes,  dra in and slice them  in to  a preserving -kettle ,  

plac ing  a la ye r o f the tom atoes, then a la ye r o f sliced lem on,  

then the sug ar w ith  the g ing er sprinkled o ve r it .  L et the m ix ­

tu re  stand o ve r nig ht. D ra in  and boil the sirup fo r  te n  m inutes.



Skim , add the tom atoes and c ook ra p id ly u n til th e y are c lear. 

P o u r in to  c lean, h o t ja rs and seal.

Ja m s

Ja m  is m ade fro m  whole sm all fru its  whic h are either m ashed 

o r c ooked to  a pulp  w ith  sugar. Good ja m  is so ft,  tender and 

je lly- like  in  te x tu re ,  b rig h t and spa rkling  in  c olo r and o f the  

same c onsistenc y thro ug ho u t the  m ix ture .

S o m e  U n d e r r i p e  F r u i t  D e s i r a b l e — P ortions o f fr u it  le ft  

fro m  c anning , o r broken fru it ,  m a y be used fo r  ja m , b u t a t 

least a p o rtio n  o f the fru it  should be underripe. O ve rripe  fru it  

lac ks pec tin and som e pec tin, a je llyin g  substanc e, is nec essary 

fo r  good jam .

C o o k  t h e  F r u i t  B e f o r e  A d d i n g  S u g a r — I n o rder to  de­

velop the pec tin substanc e, the  fru it  should be c ooked fo r  a fe w  

m inutes before the  sug ar is added. I f the fru it  does n o t have  

suffic ient juic e, add ju st enoug h wa te r to  keep it  fro m  burning  

and c ook it  in  a c overed kettle .

N o t  t o o  M u c h  S u g a r — T he best ja m  is m ade b y using  no t 

m ore tha n  th re e -fo u rth s  po und o f sug ar to  each pound o f fru it.

C o o k  Q u i c k l y  a n d  N o t  t o o  L o n g — A ft e r  the sugar is 

added to  the  fru it ,  c ontinue the  c ooking  q u ic kly u n til the jam  

gives a je lly- like  appearanc e. I t  should hang  in  sheets fro m  the 

spoon o r set qu ic kly i f  a p o rtio n  is dropped on a c ool pla te . I t 

should be tender and je lly- like ,  n o t th ic k and toug h. Jam  

thic kens on c ooling , and an allowanc e m ust be m ade fo r  this 

o r the ja m  w ill be overc oo ked. O verc o o king  also darkens the 

pro duc t.  I t  is b e tte r to  m ake a sm all am ount o f ja m  a t a tim e. 

U se enam el o r po rc ela in c ooking  utensils, i f  possible.

S t i r  t o  P r e v e n t  B u r n i n g — Ja m  is a h ig h ly c onc entra ted  

mass and w ill b u rn  q u ic kly unless it  is s tirred fro m  the bo ttom .  

U se a wooden spoon and lift  the mass fro m  the bo ttom . I t  is 

b e tte r to  c ook ja m  briskly and wa tc h  it  c a re fu lly fo r  tw e n ty  

o r th ir ty  m inutes tha n to  le t it  sim m er fo r  hours.

S e a l  i n  H o t ,  C l e a n  J a r s — J ams, like preserves, are safer 

fro m  m olds i f th e y are sealed in  ho t, c lean jars.

BL A CK BERR Y  J A M

Mash the berries, c ook them  in  their own juic e u n til th e y are 

tho ro u g hly heated, then press them  thro ug h a sieve to  rem ove



the  seeds, whic h are objec tio na bly larg e. Measure this pulp  

and liquid , and fo r  e ve ry p in t a llo w one c up o f sugar. Ad d  

the  sugar to  the pulp, and c ook ra p id ly u n til th ic k, stirrin g  

fre q u e n tly.  P ac k in c lean, h o t ja rs and seal.

F IG  J A M

1 J4 cups sugar to  1 pint o f stewed figs

Selec t so ft,  ripe, white  figs, rem ove the stem s and peel. 

M ash, add ju st enough w a te r to  p re ve n t sc orc hing  and c ook 

u n til th e y are so ft.  A d d  sugar and c ook ra p id ly u n til the m ix ­

tu re  is th ic k and am ber c olored with  a shiny surfac e.

R A SP BERR Y  A N D  C U R R A N T  J A M

1 pound red raspberries %  c up c urrant-juic e %  pound sugar

Mash the  fru it ,  add the  c u rra n t- ju ic e ,  and brin g  to  the bo il­

in g -p o in t,  s tirrin g  well fro m  the bo ttom . Ad d  the sugar and 

c ook u n til th ic k, s tirrin g  oc c asionally. P ac k in  c lean h o t jars  

and seal.

ST R A W BER R Y  J A M

pound sugar to  1 pound hulled berries

P ic k o ve r the  berries and rem ove the hulls. P u t the  fru it  on 

the fire  alone, m ashing  it  as it  heats;  a wooden pota to -m asher 

is best fo r  the  purpose. B ring  the  fru it  to  a boil, s tirrin g  a l­

m ost c o nsta ntly and c rushing  a n y berries th a t  m a y rem ain  

whole. Ad d  the sug ar to  the  fru it  and boil tog ether u n til thic k  

( n o t o ve r tw e n ty  m in u te s ) ,  s tirrin g  well to  p re ve n t burning .  

P ac k in  c lean h o t ja rs and seal.

G O O SE BER R Y  J A M

F o llo w direc tions fo r  s tra w b e rry ja m , but boil the  fru it  alone 

u n til the  skins are so ft,  then add the sugar and boil u n til the  

m ix tu re  is th ic k. A vo id  to o  lo ng  c ooking , as the  juic e will 

th ic ke n  on standing .

G RA P E J A M

Stem  the grapes, wash, and press the pulp fro m  the skins. 

P lac e the  pulp  in  a kettle ,  c ook u n til so ft,  the n  rub thro ug h a 

sieve to  rem ove the seeds. C ook the  skins u n til so ft  in  just



enough w a te r to  c over. C om bine the tw o  m ix tures and boil fo r  

five  m inutes. Measure and a llow one c up o f sugar to  e ve ry p in t  

o f fru it .  C o ok u n til th ic k, whic h w ill take b u t a fe w  m inutes. 

P a c k in c lean h o t ja rs and seal.

P E A C H  J A M

5 pounds peaches 1 cup water 3 pounds sugar

Choose good peaches th a t are n o t firm  enough fo r  c anning .  

R em ove the stones and c u t in  slices. P u t the  wa te r in the p re ­

se rving -ke ttle  and add the peaches. C o ve r and c ook u n til so ft,  

stirrin g  to  p re ve n t stic king . A d d  the sugar and c ook u n til 

th ic k and je lly- like .  P ac k in  c lean, h o t ja rs and seal.

R E D  RA SP BERRY  J A M

P ic k o ve r the  berries and wash them  c a re fu lly.  W e ig h , and 

to  each po und o f fru it  a llo w th re e -fo u rth s  pound o f sugar. 

H eat the berries g e n tly in  a preserving -kettle .  W h e n  the juic e  

starts,  m ash with  a wooden pota to -m asher. Ad d  the sugar and 

c ook ra p id ly u n til th ic k and c lear. Seal in  c lean h o t jars.

Mar m alade s

M arm alades are usua lly m ade fro m  fru its  whic h have some 

je lly-m a kin g  properties,  th a t  is, in  whic h bo th pec tin and ac id 

are present. T hin slices o f fru it  are used and the p ro d u c t shows 

a c lear je lly o r je lly- like  sirup in  whic h the  sliced o r c u t fru it  

is suspended. I f a fru it  is used whic h lac ks these je llyin g  p ro p ­

erties, th e y are o fte n  supplied b y adding  sliced orang e o r lem on  

o r b y using  some t a r t  apple-juic e.

M arm alades are prepared in  the sam e w a y as jam s, ex c ept th a t  

the fru it  rem ains in  th in  slices o r c u t portions and is n o t  m ashed. 

T he y should be c lear and spa rkling  in  c olor.

O R A N G E  M A R M A L A D E

12 thin-skinned oranges 3 lemons

W a sh the  fru it  and slice it  as th in  as paper, o r g rind it  fine. 

F o r each q u a rt o f fru it ,  add one and o n e -h a lf quarts o f wa ter 

and le t the  m ix ture  stand o ver nig ht. In the m o rning  c ook it  

s lo w ly u n til tender,  fro m  tw o  to  tw o  and o n e -h a lf hours.



M easure the c ooked fru it  and add an equal a m o unt o f sugar. 

C o o k the m ix ture  u n til it  jellies fro m  a spoon ( th ir ty  to  s ix ty  

m in u te s ) . P our it  in to  c lean, ho t ja rs and when it  is c old, c over 

it  w ith  h o t paraffin.

C A RRO T  A N D  O R A N G E  M A R M A L A D E

6 c arrots 1 lemon

3 oranges Sugar

D ic e the  c a rro ts and c ook them  u n til th e y are tender, in  as 

lit tle  w a te r as possible. Slic e the oranges in  th in  pieces and  

add the juic e  and g rated rind  o f the  lem on. M easure the  c a rro t 

and fru it ,  and add two -th ird s  as m uc h sugar. Sim m er the m ix ­

ture  u n til it  is c lear. T u rn  it  in to  je lly  glasses, and when it  is 

c old, c o ver it  w ith  h o t paraffin.

A M B E R  M A R M A L A D E

1 g rapefruit 3 l/ z quarts water

1 orange 5 pounds sugar

1 lemon

W a sh and wipe the  fru it .  C u t  in  pa p er- th in  slices, using  a 

ve ry  sharp kn ife .  A d d  the  w a te r and le t  stand o ve r nig ht.  

C o o k u n til the peel is tender and le t it  stand o ve r nig ht. Ad d  

the sug ar and c ook u n til the sirup thic kens s lig h tly on a c old 

dish. P o ur in to  c lean ja rs and seal.

G R A P E F R U IT  M A R M A L A D E

1 pound peeled g ra pefruit %  pound sugar

1 quart water J/4 pound g ra pefruit peel

W a sh the fru it  and rem ove the  peel in  u n ifo rm  sec tions. 

Choose o n e - fo u rth  po und o f peel th a t  is fre e  fro m  blem ishes 

and c u t it  in to  th in  slices. C o ve r w ith  wa te r,  and boil fo r  ten  

m inutes. D ra in , c o ve r w ith  boiling  wa te r,  and repea t the  

process fo u r o r five  tim es to  rem ove the b itte r fla vo r.

W e ig h  the  pulp and slice it .  C o ve r w ith  the  w a te r and boil 

u n til ve ry  tender. P o u r in to  a flannel je lly-b a g ,  press u n til no  

m ore juic e  c an be obtained, and filte r the juic e thro ug h another 

c lean flannel je lly-b a g  w ith o u t pressing . P our the juic e in to  

the  kettle ,  add the sliced peel, and the sugar, and boil ra pidly 

u n til it  reac hes the je llyin g  po int.
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Q U I N C E  A N D  A P P L E  M A R M A L A D E

W a sh the  quinces and rem ove the blossom  end. C u t  the fru it  

in  sm all pieces,- add suffic ient w a te r to  c o ver it ,  and c ook un til 

it  is so ft.  R ub it  thro ug h a sieve, and c om bine the pulp with  

an equal m easure o f t a r t  apple pulp. U se two -th ird s  as m uc h  

sugar as pulp. C o o k u n til it  is th ic k and c lear ( a bo ut tw e n ty-  

five  m in u te s) .  T u rn  it  in to  c lean, ho t glasses and when it  is 

c old c o ver it  w ith  h o t paraffin.

R H U B A R B  M A R M A L A D E

R hub a rb fo r  m arm alade should be yo ung  and fresh. C u t  it  

in to  in c h leng ths w ith o u t peeling . W eig h it .  A llo w  three-  

fo u rth s  pound o f sug ar to  e ve ry pound o f rhuba rb. P lac e the  

sugar and rhuba rb in  a pre serving -kettle ,  heat it  ve ry slo wly 

and boil u n til th ic k and c lear. P ac k in  c lean h o t ja rs and seal.

C onserves

C onserves, like m arm alades, m a y be m ade o f larg e o r sm all 

fru its .  T he y d iffe r fro m  m arm alade in  th a t several fru its  m a y 

be c om bined and nuts m a y be added. In this w a y,  it  is possible 

to  develop pleasing  c om binations o f flavors and to  c om bine 

fru its  whic h ha ve good ac id o r pec tin c o ntent w ith  fru its  th a t  

la c k these qualities. C onserves are m ade in  the  same w a y as 

m arm alades. W h e n  nuts are used, th e y are added a fte r all the 

c ooking  is done, as hea t toughens the nut-m eats.

C H E R R Y  C O N SE R V E

3 pints pitted sour cherries 2 %  cups sugar

1 pint blac k raspberries

C om bine a ll the ingredients,  and c ook until thic k and c lear. 

N o . 1.  C R A N B E R R Y  C O N SE R V E

1 quart c ranberries 2 %  cups sugar

I c up water l/ 2 pound walnut-m eats

Juic e  o f 1 orange

W a sh the c ranberries and c ook them  in  the wa te r u n til the  

berries burst. Ad d  all the rem aining  ingredients ex c ept the  

nuts and c ook u n til the m ix ture  is thic k. B reak the nuts in to



sm all pieces, add them  to  the c ooked m ix ture ,  then po ur it  in to  

ho t,  c lean glasses and seal.

No.  2. •
2 quarts c ranberries 2 lemons

1 c up raisins 6 cups sugar

2 oranges

C om bine the g rated rind  and juic e o f the oranges and lem ons 

w ith  the other ingredients and c ook u n til the m ix ture  is thic k 

and c lear. P o ur into  ho t,  c lean glasses and seal. T his is an 

ex c ellent relish w ith  game.

C U R R A N T  C O N SE R V E

5 pints c urrants 2 oranges

62/ z cups sugar 1 cup walnut-m eats

C om bine the g ra ted rind and juic e o f the oranges with  the 

c urra nts  and sugar and c ook u n til the m ix ture  is th ic k and c lear. 

Ad d  the  nuts , po ur in to  c lean, ho t glasses and seal.

G RA PE C O N SER V E

2 pints grapes 2 %  cups sugar

2 oranges 1 c up walnut-m eats

1 cup seeded raisins

W a sh, stem , and seed the grapes. Slic e the oranges ve ry thin ,  

and add to  the grapes. Ad d  the raisins and sugar and c ook 

u n til the m ix ture  is tra nspa rent and thic k. Ad d  the c hopped 

wa lnut-m ea ts .  P a c k while  h o t in  ho t,  c lean ja rs and seal.

P IN EA P P L E  C O N SER V E

1 quart pineapple pulp and 1 lemon

juice 3 cups sugar

2 oranges

P are the pineapples and p u t  them  thro ug h the  fo od-c hopper.  

Steam  u n til tender. Ad d  the sugar, g ra ted rin d  and pulp o f 

the  oranges and lem ons and c ook the m ix ture  ra p id ly u n til it  

is th ic k. P our in to  glasses and seal.



P I N E A P P L E  A N D  R H U B A R B  C O N SE R V E

1 quart shredded pineapple 3 J4 quarts sugar

4  quarts rhubarb 1 c up nut-m eats

2 oranges

Cook the pineapple in a covered kettle, with a small amount 
o f water, until tender. Add the rhubarb, juice and grated rind 
of the oranges, and the sugar, and cook until thick. Add the 
chopped nuts and seal in clean, hot jars. T his makes an ex­
cellent f illing for sandwiches.

P L U M  C O N SE R V E

2 quarts plums 5 l/ z cups sugar 1 lemon

"Wash and pit the plums. Add a small amount of water and 
cook in a covered kettle until the skins are soft. Add the 
sugar, and grated rind and juice of the lemon, and cook until 
the m ixture is thick and clear. Pack into hot, clean glasses and 
seal.

F ruit B utters

F ruit butters are among the most wholesome of fruit sweets, 
as they contain a large^amount of fruit to a small amount of 
sugar. In making butters, the whole fruit is cooked until 
tender and then rubbed through a sieve. Sugar is added, and 
spice if  desired, and the mixture is cooked until it  is smooth 
and thick. Like jam, it  must be carefully watched and should 
not be overcooked.

G R A P E  B U T T E R

4  pounds grapes 1 pound sugar

Wash and stem the grapes. Cook in a small amount of 
water until the skins are soft. Press the pulp through a strainer, 
to remove seeds and skins. Add the sugar and cook until thick 
and clear. Pour into hot, clean glasses and seal.

P E A C H  B U T T E R

2 quarts peach pulp 4  cups sugar 1 c up water

Pare, stone, slice and measure the fruit. Place it  in the pre­
serving-kettle with the water and heat it  very slowly. When
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it  is soft, pass the peaches through a fine sieve, return the pulp 
to the fire, add the sugar, and cook until thick and clear. Pack 
in hot, clean jars and seal.

A P P L E  B U T T E R

Wash the apples, and cut them in eighths. Cook them in a 
small amount of water until they are tender. P ut them through 
a sieve. To each cup of pulp add four tablespoons of sugar 
and cook the m ixture until it  is thick. I f  the apples lack flavor, 
a small amount of lemon-juice and grated rind m ay be added. 
Pour into hot, clean glasses and seal.

A P P L E  A N D  P L U M  B U T T E R

Wash and cut the apples and the plums. Use about three 
times as many apples as plums. Cook them in a small amount 
of water until they are tender, then put the cooked fruit 
through a sieve. To each cup of f ruit pulp, add one-third cup 
of sugar. Cook the butter until it  is thick and clear. Pour 
into hot, clean glasses and seal.

C O M B I N A T I O N S  O F  F R U I T S F O R  C O N SE R V E S,  

M A R M A L A D E S  A N D  P R E SE R V E S

1. One part peaches, three parts oranges, one part rhubarb, 

with nut-meats.

2. E qual parts peaches and plums, with nut-meats.

3. T wo parts peaches, one part pineapple, one part rhubarb.

4. E qual parts peaches and apricots, with nut-meats.

5. Pears and ginger.

6 . T wo parts pears, one part orange, and one part pineapple.

7. T wo pounds quinces, two oranges.

8. E qual parts grapes and crabapples, with nuts.

9 . E qual parts plums and crabapples.

10. Apples with mint and nuts.

11. T wo pounds figs, three pounds rhubarb, one lemon, one 

orange.

12. One part peaches, one part pineapple, one part white 

grapes with nuts.



C A N D I E D  F R U I T S A N D  F R U I T  P A S T E S

See chapter on Candies, pages 514-516.

F R U I T  JE L L I E S

F ruit-jelly is made by combining fruit-juices and sugar in the 
right proportions and under the right conditions. To be good 
for je lly, a fruit-juice must contain acid and a substance called 
pectin. Pectin is the essential jelly-m aking substance. Some 
fruits contain acid and pectin in proper proportions for m ak­
ing perfect jelly. W ith other fruit-juices either acid or pectin 
has to be supplied b y some other f ruit in order to make good 
jelly. A sour juice makes a more tender jelly than one that 
contains little acid. W ithout sufficient pectin the mass will not 
jelly.

T h e  B est F ruits fo r  J e lly M aking

Among the fruit-juices that make good jelly when used alone 
are apple, crabapple, partly ripe grapes, currants, and slightly 
underripe red raspberries. Such fruits as strawberries, peaches, 
pears, pineapples and cherries do not make good jelly when used 
alone. Currant-juice m ay be used with an equal measure of rhu­
barb-juice, with good results in color, texture and flavor. The 
table on page 683 suggests good combinations of fruit-juices.

A perfect jelly is clear, bright and tender. When cut, it  has 
a clean surface and does not stick to the knife or spoon. When 
turned from the glass, je lly should hold its shape and should 
quiver but not break.

H ow to  M ake J e lly  

ME THO D  I

Look the f ruit over carefully, and remove blossom ends or 
decayed parts. I t is generally not necessary to remove the skins. 
Most fruits need to be cooked before the juice can be extracted. 
J uic y fruits should be cooked in a small amount of water. Such 
fruits as apples should be covered with water.

F i r s t  E x t r a c t i o n  o f  J u i c e — Cook the fruit until it  is 
tender, turn it  into a jelly-b ag and allow the juice to drip 
through. I f  a clear jelly is desired, do not squeeze the bag. 
Squeezing gives a cloudy jelly.



S e c o n d  a n d  T h i r d  E x t r a c t i o n s — A second and a third ex­
traction may be made from such fruits as crabapples, apples, 
grapes, currants and quinces. R eturn the pulp to the preserv­
ing-kettle after the juice has dripped from it , cover it  with 
water, heat it  gradually and allow it  to simmer for th irty min­
utes. A t the end of that time, turn it  into a jelly-b ag and allow 
it  to drip without squeezing. T his juice is usually kept separate 
from the first extraction and made into je lly by itself. I t has 
good taste but is not clear.

T ests fo r  P e c tin

In making jelly, it  is necessary to know in general the pro­
portion of pectin present, as on this depends not only the 
jellying of the mass but also the amount of sugar that will be 
required.

E p s o m - S a l t s  T e s t  f o r  P e c t i n — T o one tablespoon of 
cooked fruit-juice, add one teaspoon sugar and one-half table­
spoon E psom salts. Stir the mixture until the salts have dis­
solved, and let it  stand for twenty minutes. I f  the mixture 
forms a solid mass or large flocculent particles, the juice will 
make a satisfactory je lly without added pectin.

Q u a n tity o f Su g a r

Probab ly many of the failures in jelly-m aking are caused by 
the addition of too much sugar. Currants, underripe grapes, 
green gooseberries, barberries, and wild apples are practically 
the only fruit-juices that require an equal measure of sugar. 
T wo -thirds as much sugar as juice is a good proportion for 
most fruits; the tab le on next page gives the proportions of 
juices and sugar for different kinds of jelly.

F E ST I V E  F L A V O R S

Apple and crab apple jelly take on a note of gaiety if  flavored 
with a spray of the leaves of rose geranium, lemon verbena or 
fresh m int. D rop the sprigs into the bo iling jelly just before 
it  is finished and allow to cool with the jelly while pouring. The 
je lly glass can also be decorated b y enclosing a flower. Use a 
wild rose or other simple flower. Wash, and with the petals 
damp press it to the bottom of the glass. Add a spoonful of the 
jelly, partly cool and allow it to so lidify before f illing the re­
mainder of the glass.



PRO PORTIO N OF SUG AR AND  F RUIT  JUICE  
FOR JE LLY

A m ount A m ount 

o f  ju i ce  o f  su ga r

C ups C ups

Crabapple . 

Apple . . . .  

B lac kberry ? combined in the following  propor- 3/ 4 i

. . 1 . .  

. 1 . .

!

■ ■ ■Vi

Apple )  tions ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .
J 4 :

C urrant . . . . . 1 . .

Gooseberry (green) ...... . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . . . . 1 . . . . .  1

Grape (underripe)  ...... . . . .. . . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . 1 . . ,y4toi
B lueberry .

V i

V z.

. . 1 . . ■ ■ ■Vi
C herry )  combined in the following  proportions . . i l . . ■ ■ ■Vi
Apple )  

R hubarb )
combined in the following  proportions J 4 '

V z
■ ■ ■Vi

Apple ) V i)
B lueberry > combined in the following  proportions

' 4
1 . . . . . 2/ 3

R hubarb ) Vi)
Apple )  combined in the following V z-1 .

. . • 2/ 3B lack R aspberry )  p ro p o rtio n s ....... .. .. .. .. .. .. .. .. . 5 4
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V z

V z
i i . . . • • 2/ 3
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P ineapple )
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Z z ' 

Zz 1 *
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Vz>

Z z .!
• • • %
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Stra wberry )  tions .................................................................. Zz ) 1
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. . . 3/ 4Quince > combined in the following  proportions Zi\ 1.  .

C ranberry) V i)

Apple J  

B lueberry (
combined in the following  proportions

Z z 1 54:
•••3/ 4

C o o kin g  th e  J e lly

In general, not more than two quarts of jelly should be 
cooked at one time. The capacity of the preserving-kettle 
should be four or five times as great as the amount of juice to 
be cooked, as there is a tendency for the juice to boil over.
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Measure the juice and boil it  rapidly for five minutes, skim­
ming it  if  necessary. Add the sugar and stir the juice until the 
sugar is dissolved. H eating the sugar seems to save no time, 
nor does it  seem to  improve the quality of the jelly. Cook the 
juice very rapidly, to obtain a bright, clear product; long, slow 
cooking gives a dull, dark jelly of inferior texture.

J e l l y  T e s t — To test the je lly, take up a small amount of 
the juice in a spoon and allow it  to drop from the side of the 
spoon. When the drops flow together and sheet from the 
spoon, the jelly is done and should be removed from the heat 
at once.

Se a lin g  th e  J e lly

Pour the hot juice into clean, hot glasses, f illing them to the 
top. T he je lly shrinks as it  cools and leaves a space for the 
paraffin. When the je lly is cold and has set, cover it  with hot 
paraffin.

W h e n  F ruits  L a c k Su ffic ie n t P e c tin

When a fruit-juice, or a combination of fruit-juices, does not 
contain enough pectin to make je lly, a concentrated form of 
ready-to-use pectin m ay be used. (See Method I I .)

ME THO D  II

The ready-to-use pectins are very helpful in making jelly. 
I t does not matter if  the fruit is low in natural pectin, the pectin 
extract will je lly any f ruit with which it  is used. Hence, many 
fruits such as cherry, raspberry, peach, etc., which do not make 
a good je lly alone, can be used with concentrated pectin. This 
assurance of success recommands it  to the woman who has never 
been a high ly successful jelly-m aker. O thers prefer to use it  
because it  is always ready; and also because the pectin extract 
has been subjected to  much heat in preparation and is very 
concentrated, so that it  is neither necessary nor wise to  heat 
the f ruit more than the few moments the directions advise. 
U nfortunately sometimes more heat is used than directed and 
consequently the pectin breaks down and the je lly is unsuc­
cessful. Much the same thing happens when je lly made b y the 
usual method is overcooked.

Since jellies or jams made with ready-to-use pectins require 
little cooking, there is little loss from evaporation and so larger 
quantities are obtained than when the natural pectin of the 
f ruit is depended upon.



Several types of combined fruit-juices and pectin are now 
on the market for use in making quick jellies.

D ire c tio n s  fo r  U s in g  C o n c e n tra te d  P e c tin

R eady-to-use pectins are highly concentrated. T he direc­
tions given with the package should be carefully followed as 
these have been developed to give the most satisfactory results 
with the product. The proportions for their use are generally 
recommended as follows:

F o r  S t r a w b e r r y ,  B l a c k b e r r y ,  R a s p b e r r y  o r  L o g a n b e r r y  

J e l l y  use 4  c ups o f fr u it  ju ic e ,  8 c ups o f sug a r a nd 1 c u p  o f p e c tin .

F o r  C h e r r y ,  P e a c h  o r  P i n e a p p l e  J e l l y  use 3 c ups ju ic e ,  6 l/ z 

c u ps  sug a r, and 1 c u p  p e c tin .

F o r  E l d e r b e r r y  J e l l y  use 3 %  c ups ju ic e ,  8 c ups su g a r and 1 

c u p  p e c tin .

To make these jellies, fo llow directions for extracting juice 
given under Method I, add the necessary amount of sugar to 
the juice, stir and bring the mixture to the bo iling-point, add 
the pectin and boil vigorously for one m inute. Remove the 
je lly from the heat, skim and pour it  into hot glasses.

Spec ial R ec ipes fo r  M aking  J e lly

T he directions for making jelly given on the previous pages 
m ay be used in making all jellies. Special directions are given 
for a few jellies of unusual characteristics.

I n  U s i n g  C o m m e r c i a l  R e a d y - t o - U s e  P e c t i n  for making 
jellies, follow the directions on the package or those supplied 
b y the manufacturer, as these have been developed to give 
satisfactory results.

B A R B E R R Y  J E L L Y

G ather the berries just before the first frost. Remove the 
stems, wash and measure the berries, and to every two quarts 
allow one pint of water. Cook until the berries are soft, take 
from the fire, drain, and measure the juice. T o each cup of 
juice allow one cup of sugar, for barberries require more sugar 
than most fruits. Boil the juice for five minutes, add the 
sugar and cook until it meets the jelly test; then turn into hot, 
clean glasses. When cool cover with paraffin.



L O Q U A T  J E L L Y

Wash the loquats carefully, remove the blossom end, and 
cut the f ruit in half . P ut the f ruit in a preserving-kettle and 
add water to  cover. Cook gently till the loquats are tender. 
Strain and measure the juice. B ring to the bo iling-point, boil 
five minutes, and add three-fourths of a cup of sugar for each 
cup of juice. Boil until the je lly po int is reached, strain, and 
pour into hot clean glasses. When cool, cover with hot 
paraffin.

M I N T  J E L L Y

Wash the m int and chop it  fine. To each cup of chopped 
m int add one-fourth cup sugar and one-fourth cup water and 
let it  stand over night or for several hours. Place it  over the 
heat and bring it  to the bo iling-point.

Make apple jelly, using two-thirds cup sugar to each cup of 
apple-juice. When the je lly test is observed, add green vegetable 
coloring and one or two tablespoons of the prepared m int for 
each quart of apple-juice.

Q U I N C E  J E L L Y

Q uinces require long cooking to become tender. T hey may 
be cooked in the fireless cooker or under steam pressure; in both 
cases they acquire a rich, dark red color. Q uinces have too little 
acid and too much pectin to make a desirable jelly when the 
juice is used alone. An equal amount or twice as much tart 
apple improves the flavor. E qual parts of cranberry, quince, 
and apple-juice give a je lly of rich red color and delicious flavor.

C ut the quinces in small pieces, add sufficient water to float 
them and cook them until they are tender. D rain off the juice. 
Use two-thirds as much sugar as fruit-juice. Proceed according 
to the directions for making jelly. T he pulp m ay be used for 
conserve or butter.

R O SE L L E  J E L L Y

2 cups roselle-juice 1 l/ i cups sugar 2 teaspons lem on-juice

Wash roselles, cover them with water and cook until they 
are tender. Strain, measure the juice, boil it  for five minutes, 
and add sugar and lemon-juice in the proportion given above. 
Cook until it  sheets from the spoon. Skim, and pour into hot, 
clean glasses. When cool, cover with paraffin.



P IC KL E S AN D  R E L ISH E S

W
HE N foods are preserved with salt water or vinegar, the 

process is called pickling. Sweet pickles, sour pickles, 
and spiced pickles, either sweet or sour, are secured b y varying 
the spices and seasoning.

Both fruits and vegetables m ay be pickled whole, or in halves, 
quarters, or slices. Cucumbers, tomatoes, onions, beets, carrots, 
cauliflower and cabbage, peaches, pears, crabapples and grapes 
are the vegetables and fruits most often preserved b y pickling.

P repa ring  F ood fo r  P ic kling

Clean vegetables carefully b y scrubb ing them in plenty of 
clear water. T hen give them a preliminary soaking in a so lu­
tion of salt and water— (one-eighth to one-fourth cup salt to- 
one quart water) — for several hours or over night, or even for 
several days. Some vegetables must be parbo iled in salt water 
before they are placed in the pickling solution. T he salt draws 
the water from the tissues and makes them crisp and firm and 
better prepared to  absorb the pickling solution.

F ruits need no preliminary treatment with salt and water. 
Prepare them as for canning and place them in the pickling 
solution.

I m po rta nt F ac ts Ab o u t P ic kling

Use porcelain-lined, graniteware or aluminum kettles for 
cooking pickles. Use a granite or wooden spoon for stirring or 
lif tin g the pickles.

Too much salt toughens and shrivels the vegetables to be 
pickled. Too strong vinegar m ay bleach the vegetable or cause 
it  to soften after it  is pickled.

The best results are obtained if  pickles are sealed in glass or 
stone jars.

Va rieties o f P ic kles

S w e e t  P i c k l e s — F ruits, ripe cucumbers and melon-rinds are 
pickled in a sweet, spiced vinegar solution.

M i x e d  P i c k l e s — Various combinations of vegetables may be 
pickled together as mixed pickles.
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R e l i s h e s — Vegetables chopped fine and pickled are called 
relishes.

C h o w - C h o w , C h i l i  S a u c e  a n d  P i c c a l i l l i  are forms of 
relishes.

C h u t n e y — A sweet pickle h igh ly seasoned, made from a 
variety of chopped vegetables or vegetables and fruits, is called 
a chutney. Chutneys are served with cold meats, sausages or 
stews.

C a t c h u p  a n d  S a u c e s — M any fruits and vegetables, espe­
c ially tomatoes, are chopped fine, cooked in the pickling solu­
tion and strained to form a thick fluid or sauce.

T o m a t o e s , P e p p e r s  or other vegetables or fruits stuffed with 
various mixtures and pickled are popular in some sections.

D i l l  P i c k l e s  a n d  S a u e r k r a u t — In these two forms of 
pickle, vinegar is not used. The vegetable is allowed to fer­
ment in a salt solution and the only acid present is the lactic  
acid formed by the action of the bacteria upon the sugar in 
the vegetable. In dill pickles, the dill is added for flavor. Plain 
salted cucumbers m ay be prepared in the same way without 
the dill. T hey are removed from the brine, soaked over night 
in cold water, and put in a pickling vinegar and prepared as 
needed.

SP I C E D  V I N E G A R

1 quart vinegar 1 tablespoon white m ustard

1 pint sugar seed

1 tablespoon c innam on 1 teaspoon cloves

1 teaspoon allspice 1 teaspoon salt

The spices may be used either whole or ground, as one prefers 
a clear or a dark pickle. I f  they are ground, they should be 
placed in a muslin bag and removed from the solution before 
the pickles are canned. I f  the pickle is one that is to be heated 
in the vinegar, the vinegar and spices are not previously heated. 
I f  the pickle is to be placed in the cans cold and the hot vinegar 
is to be poured over it, the solution is brought slowly to the 
bo iling-point and then poured over the pickle.

P I C K L E D  B E E T S

Cook small beets until they are tender. Plunge them into 
cold water and slip off the skins. Cover them with spiced 
vinegar (recipe above), and simmer them for fifteen minutes.



Seal them in clean, hot jars. G olden wax beans, the stems of 
Swiss chard, or very small carrots may be pickled in the same 
way.

C U C U M B E R  PICK L E S

100  cucumbers 2 teaspoons salt

Vinegar . 1 cup sugar

1 ounce m ustard seed 2 red peppers

1 ounce cloves

Use the smallest cucumbers you can procure, making two and 
one-half inches the lim it of length. Put the spices in thin 
muslin bags, using at least two bags. Place the cucumbers in a 
kettle with enough good vinegar of medium strength to cover 
them. Place the bags of spices in the vinegar, together with 
the salt and sugar, and the peppers cut in rings. Heat the vine­
gar as slowly as possible; when it is scalding hot but not bo iling, 
the pickles are ready to set away. I f  this recipe is carefully fo l­
lowed, satisfactory results will be obtained. I f  the vinegar 
boils, the pickles will soften.

R IPE  C U C U M B E R  SW E E T  P ICK L E S

8 large ripe cucumbers 3 pounds sugar

Ys pound stic k c innam on 1 Yz pints vinegar

1 ounce whole cloves

Pare the cucumbers, quarter and take out the seeds, then 
cut the quarters into medium-sized pieces. Scald in salted water 
(two tablespoons salt to one quart water), then drain and sim­
mer in clear water until they are tender but firm. D rain well. 
T ie the spices in a bag and boil them with the vinegar and the 
sugar for five minutes. Pour this mixture over the cucumbers, 
cover the jar and set away. The next day pour off the sirup, 
boil for ten minutes and pour over the cucumbers again. F lavor 
is improved by repeating this process several times. Place the 
pickles in clean, hot jars and seal.

G RE E N  C U C U M B E R  SW E E T  PICK L E S 

N o. 1.
Sweet cucumber pickles made by the following recipe will 

keep for several years without being sealed.
Choose very small cucumbers. Soak them in weak brine 

(two tablespoons salt to one quart water) over night. N ext



morning remove the cucumbers, scald the brine and skim it, 
turn it  over the pickles again and let them stand for two days. 
R epeat this process on the third morning and let the pickles 
stand two days longer. T hen scald the brine each morning 
until the eighth day, removing the pickles and pouring the hot 
brine over them each time. O n the eighth day, remove the 
pickles from the brine, cover them with spiced vinegar, heat 
thoroughly, and place them in clean, hot jars.

No. 2.
7  pounds c ucum bers 1 tablespoon allspice

1 ounce c innam on 1 quart vinegar

2 ounces c loves 3 pounds sugar

Pare, quarter and seed large cucumbers. Wash thoroughly, 
then soak for four days in salt and water (two tablespoons salt 
to  one quart water), changing the brine every day. P ut the 
spices in a bag. Boil the cucumbers with the vinegar, sugar and 
spice until the cucumbers are clear. I t is best to watch care­
fully and remove each piece when it  is clear. Pack in clean, hot 
jars and seal.

M U S T A R D  P I C K L E S

1 pint cucum bers, about 2 
inches long

1 pint large cucumbers, sliced 
1 pint pic kling  onions 

1 c up string  beans, c ut di­

agonally in 1-inc h pieces 

1 pint small green tomatoes 
1 pint c auliflower, c ut in 

small pieces 
3 red peppers, chopped

3 green peppers, chopped

1 cup small c arrots, or sliced 

c arrots halved or quartered 

1 %  cups white sugar

4  tablespoons flour

l/ z tablespoon turm eric  
1 teaspoon c elery salt 

Vinegar

4  tablespoons powdered 

m ustard

All the vegetables should be tender. Soak all the vegetables 
in  brine (one cup salt to one gallon water) over night. D rain 
and soak them in clear water for three hours. M ix a sufficient 
amount of vinegar and water, in equal quantities, to cover the 
vegetables. Allow them to stand in this vinegar for one hour, 
then scald them in this liquid.

Make a dressing by mixing the sugar, flour, mustard, turmeric 
and celery salt and adding three pints of hot vinegar slowly, 
stirring to make a smooth paste. Cook the mixture over a pan 
of hot water until the sauce thickens.



D rain the vegetables thoroughly. Pour the mustard dressing 
over them while they are hot, and simmer them for five min­
utes. Pack the pickle into hot, clean jars and seal.

D I L L  P I C K L E S

Choose cucumbers over five inches in length. Wash them 
well and pack them in earthenware jars or wooden casks. O n 
each layer of cucumbers place a thin layer of dill, stalks, leaves 
and seed balls included. When all are packed in, cover them 
with a brine solution carrying fo rty per cent, salt (approxi­
m ately two pounds salt to three quarts water). Place a layer 
o f grape or horseradish leaves on top and weigh the whole down 
with a clean plate and stone. T wo or three weeks will be re­
quired for curing.

S P A N I S H  T O M A T O E S

24  green tom atoes, sliced 1 tablespoon peppercorns

1 large onion 1 tablespoon m ustard seed

2 green peppers 1 cup brown sugar

I/4  c up salt 2 quarts vinegar

Alternate layers o f sliced tomatoes with layers of sliced onion 
and chopped green peppers, in a large crock, and sprinkle each 
layer with salt. Let stand twenty-fo ur hours, then drain. P ut 
the vegetables in a preserving-kettle, add the spices and sugar 
and cover with the vinegar. Cook gently for forty-five min­
utes. Pack in clean, hot jars and seal.

P I C K L E D  O N I O N S

Peel small onions until the white is reached. Scald in strong 
salted water (fo ur tablespoons salt to one quart water), then 
drain. Pack in jars and sprinkle white mustard and pepper 
over the onions. Cover them with a boiling hot solution of 
vinegar. When cold, put in clean, cold jars and seal. O ne 
tablespoon of salad oil m ay be added to the top of the m ixture.

P I C K L E D  SW E E T  R E D  P E P P E R S

Wash the outside of the peppers thoroughly and wipe them 
dry. C ut a slice from the stem end and remove the seeds. Cut 
into thin strips with the scissors, or into long ribbons, working



around and around the pepper. Scald well and then drop into 
ice-water to crisp them. D rain well. Make a sirup, using a 
proportion of one cup of sugar to two cups of vinegar. Put the 
peppers into clean, hot jars, fill to overflowing with hot sirup, 
and seal.

P E P P E R  M A N G O E S

peppersGreen 
B rine

1 quart chopped cabbage 
1 tablespoon salt 

1 tablespoon c loves

2 tablespoons white m ustard 

seed

1 tablespoon c innam on 
1 cup sugar 

Vinegar

Remove the stem ends of green peppers, carefully extract the 
seeds and midribs and lay the peppers in strongly salted water 
(one-half  cup salt to  two quarts water) for twenty-fo ur hours. 
Chop the cabbage fine and add the salt, mustard seed, cloves, 
cinnamon and sugar, m ixing them well. D rain the peppers, 
stuff them with the prepared cabbage, replace the pepper caps 
and tie them in position. Pack the peppers in a stone jar and 
cover them with strong cold vinegar. T hey will be ready to 
use in two or three weeks.

P I C K L E D  SE C K E L  P E A R S

7  pounds Seckel pears 
1 pint vinegar 
1 pint water 

3 l/ i pounds sugar

1 tablespoon c innam on 

1 tablespoon allspice 
1 tablespoon c loves

Pare the fruit, remove the blossom end, but leave the stem on. 
Make a sirup of the vinegar, water, sugar and spice, boiled for 
five minutes. Add the f ruit and cook until clear. Seal in hot, 
clean jars.

G I N G E R  P E A R S

5 pounds hard pears 
3 cups water 
5 pounds sugar

Zi cup preserved ginger 

3 lemons, juic e and grated 
rind

Remove the skin and cores from the pears and cut the fruit 
in slices lengthwise. Add the water and cook until the pears 
are tender. Add the sugar, juice and grated rind of the 
lemons, the ginger cut in small pieces, and simmer the mixture 
until it  is thick. Pour into clean, hot jars and seal.



P I C K L E D  C I T R O N

2 pounds c itron 1 lemon

2 pounds sugar 1 tablespoon c innam on

1 pint vinegar 1 teaspoon cloves

1 pint water 1 teaspoon allspice

Pare the citrons, and cut in medium thin slices. Soak over 
n ight in salt water (two tablespoons salt to one quart water). 
D rain off the brine and cook the citron in clear water until it  is 
tender. Add the citron to the hot pickling solution made from 
the vinegar, sugar and spices, and boil it  rapidly until it  be­
comes clear. Seal it  in hot, clean jars.

SP I C E D  C U R R A N T S

4  quarts c urrants 1 teaspoon allspice

2 pounds white sugar 1 teaspoon cloves

1 pint vinegar 2 teaspoons c innam on

Stem the fruit, and wash it. Make a sirup of the sugar, vine­
gar and spices and boil for five minutes. Add the fruit and 
cook until the m ixture is thick and clear. Seal in clean, hot 
jars.

SP I C E D  P L U M S

4 quarts plums 1 pint vinegar

3 pounds sugar 1 tablespoon c loves

1 tablespoon ground c inna- 1 tablespoon allspice

mon

Make a sirup from the vinegar, sugar and spices. Boil for 
five minutes. Prick each plum with a fork and pour the bo iling 
sirup over the fruit. Let the whole stand three days, then skim 
out the plums, boil down the sirup until quite thick, add the 
plums and heat to boiling. Seal in clean, hot jars.

P I C K L E D  P E A C H E S O R  P E A R S

N o . 1.

4  quarts peaches or pears l/ 2 ounce stic k c innam on

2 pounds white sugar %  ounce whole cloves

2 cups vinegar

D ip the peaches quickly in hot water and remove the skins. 
Remove skins from the pears by paring. Boil the sugar, the



vinegar, and the cinnamon for twenty minutes. Place a few 
of the peaches at a time in the sirup, and cook them until they 
are tender. Pack them into clean jars, plac ing a few cloves in 
each jar. Adjust the rubbers, and fill each jar to overflowing 
with the hot sirup. Adjust the covers, and seal the jars imme­
diately.

N o . 2 .

54 peck peaches or pears

2 pounds brown sugar

C lo v e s

Select large, firm peaches or pears and prepare as in preceding 
recipe. Make a sirup b y bo iling the brown sugar, vinegar and 
cinnamon together for five minutes. Stick two cloves in each 
fruit, put them into the sirup and cook until soft. This sirup 
is sufficient for a half  peck of fruit, but it  is better to put only 
half  this quantity into the sirup at a time.

P I C K L E D  W A T E R M E L O N  R I N D

2 pounds waterm elon-rind 1 lemon, sliced thin

2 pounds sugar 1 tablespoon c innam on

1 pint vinegar 1 teaspoon c loves

1 pint water 1 teaspoon allspice

Soak the watermelon-rind over night in salt water (one- 
fourth cup salt to one quart water). D rain off the brine. Cook 
the watermelon-rind in clear water until it is tender.

Make a hot pickling solution of the other ingredients, add the 
drained rind, and boil it  rapidly until it  becomes clear. The 
spices should be tied in bags and removed before the pickle is 
bottled. Seal it  in clean, hot jars.

G reen tomatoes, cut crosswise in thin slices, may be used 
instead of the watermelon-rind.

R E D  P E P P E R  R E L I SH

12 red peppers 1 quart vinegar

12 green peppers 2 cups sugar

3 large onions 154 tablespoons salt

Split the peppers and remove the seeds. Chop the peppers 
coarsely, pour boiling water over them and let stand for five 
minutes. D rain, pour more boiling water over them, and let

1 pint vinegar 

1 ounce stic k c innam on



stand ten minutes. D rain and add the chopped onions. Boil 
the vinegar, sugar, and salt for five minutes, and add all the 
other ingredients. Cook the mixture ten minutes after it  has 
come to a boil. Pack in clean, hot glass jars.

Q U IC K  C H R IST M A S R E L ISH

2 cups chopped, pickled beets Salt and pepper 

5 tablespoons horseradish Mustard

1 c up chopped red cabbage Vinegar from  pickled beets

M ix beets, horseradish and cabbage. Moisten with the vine­
gar left from the pickled beets and season with salt and pepper, 
and a little dry mustard. Toss together and serve lightly piled 
in a mound.

D IX IE  R E L ISH

1 pint chopped sweet green 

peppers

1 pint chopped sweet red 
peppers •

1 quart chopped cabbage 
1 pint white onions

2 tablespoons salt 

4 tablespoons m ustard seed

2 tablespoons c elery seed

3 or 4  whole hot red peppers 

Za c up sugar

1 quart vinegar

Soak green and red peppers in brine for twenty-fo ur hours, 
using one cup salt to one gallon water. T ake from the brine 
and freshen in clear, cold water, from one to two hours. D rain 
well, cut open, remove seeds and white sections, and chop the 
peppers. Put cabbage and onions through the food-chopper 
separately and measure before mixing. Add chopped cabbage 
and onions to chopped peppers. Add salt, spices, whole peppers, 
sugar and vinegar. Let the mixture stand over night in a 
covered crock or enameled vessel. D rain, and heat the liquid. 
When hot add the other ingredients and cook for ten minutes. 
Seal in clean, hot jars.

CO RN  R E L ISH

18 ears sweet c orn 
1 small cabbage 
1 c up chopped c elery 

4  onions

3 large green peppers

1 quart vinegar

2 cups brown sugar 
/ z cup salt

3 tablespoons m ustard

B lanch the corn for two minutes and cut the kernels from 
the ear. Chop the cabbage, celery, onions and peppers. Com­



bine all the ingredients and cook until the vegetables are tender 
(twenty-five to th irty m inutes). Seal in clean, hot jars.

BEET  R E L ISH

1 quart chopped cabbage 2 cups vinegar

1 quart chopped cooked beets 1 cup sugar

1 cup grated horseradish Salt

Combine the cabbage, beets and horseradish and season with 

salt. Scald the vinegar, dissolve the sugar in it  and add it to 

the first mixture. Cook until clear. Seal in clean, hot jars. 

T his is particularly good with mutton.

P IC C A L IL L INo. 1.
1 peck green tomatoes 

6 green peppers 

6 onions 

1 cup salt 

1 c up horseradish

1 cup sugar 

1 tablespoon cloves 

1 tablespoon c innam on 

4  tablespoons allspice 

Vinegar

Chop the tomatoes, peppers and onions very fine. Stir all 

together with the salt, and let the m ixture stand over night. In 

the morning pour off the water, add the remaining ingredients 

and cover with vinegar. Cook slowly until tender, tasting at 

the last, and adding more salt if  needed. Seal in clean, hot 

jars.

No. 2.
1 quart green tomatoes

1 head c elery

2 sweet red peppers

2 sweet green peppers 
2 large m ild onions 

1 small head cabbage

l/ z cup salt 
3 cups vinegar 
1 pound brown sugar 

1 teaspoon m ustard 
1 teaspoon turm eric

Chop the vegetables, cover with salt, and let stand over night. 

In the morning, drain and press in a cloth to remove all the 

liquid possible. Add the vinegar, sugar, and spices and sim­

mer until clear. Seal in clean, hot jars.



N o. 1. C H O W -C H O W

4  quarts green tomatoes 
y4 cup salt 
6 small onions 

1 pint cucumbers 
1 green pepper 
1 bunch c elery

1 quart vinegar 
1 cup brown or white sugar 

Yz teaspoon cinnamon 

Yz teaspoon ground allspice 
1 tablespoon ground mustard

Chop the tomatoes, add the salt and mix. Let stand over 
night. N ext morning drair* the tomatoes and add the onions, 
cucumbers, pepper, and celery, chopped fine, the vinegar, sugar 
and spices. P ut the mixture in an enamel kettle, and cook 
until clear. Stir well with a wooden spoon, pack in hot, clean 
jars and seal.

G round spices make a dark pickle. Whole spices may be 
used; they should be tied in a cloth bag and removed before the 
pickles are sealed.

N o. 2.

18 green tomatoes 
8 cucumbers

5 dozen small green onions 
1 pound green string-beans 
1 cauliflower 

1 bunch c elery 

3 chopped red peppers

Yz cup salt 
2 quarts vinegar

1 cup brown sugar

2 tablespoons turm eric  powder 

4  tablespoons m ustard seed

1 tablespoon cloves 
1 tablespoon pepper

D ice the tomatoes, celery, and cucumbers, skin the onions and 
remove the tops, cut the beans in small pieces and separate the 
cauliflower into flowerets. Put all the vegetables, inc luding the 
chopped red peppers, into an earthenware crock or bowl and 
sprinkle with the salt. Let stand twenty-four hours, then drain 
off the liquid. H eat the vinegar with the sugar and spices 
to the boiling-point, add the vegetables and cook until they 
are tender. Pack the pickles in clean, hot jars and seal.

C H I L I  S A U C E

12  large ripe tomatoes 2 tablespoons sugar

2 large onions 1 tablespoon c innamon

4 green peppers 2 J 4  cups vinegar

2 tablespoons salt

Peel the tomatoes and onions and chop them fine. Chop 
the peppers very fine. Stir all together, and add salt, sugar,



cinnamon and vinegar. Boil fo r one hour, stirring well, and 
seal in  clean, hot jars. T his sauce gives a delicious zest to  any 
sort of cold meat.

No.  1. T O M A T O  C H U T N E Y

4  pounds ripe tomatoes 
1 pound pared, chopped 

apples

3 onions, chopped fine

1 pint strong  vinegar

2 tablespoons salt

2 cups brown sugar 
1 cup seeded raisins 

1 teaspoon c innam on 

1 teaspoon m ustard 

Yz teaspoon cayenne

Chop the vegetables and then the apples. Combine the in­
gredients and cook until the chutney is thick and clear. Seal 
it  in hot, clean jars.

N o. 2— I f  a hotter, more h igh ly flavored chutney is desired, 
add to the above recipe

Yz teaspoon cayenne 2 teaspoons m ustard

Yz teaspoon allspice 12 c loves garlic

1 teaspoon c loves

C RA N BER RY  C A T C H U P

2 / z pounds c ranberries 1 tablespoon c innam on

Vinegar 1 teaspoon ground c loves

2 %  cups sugar

Wash and pick over the cranberries. Cover them with vine­
gar and cook until they burst. Force through a sieve. Add 
the other ingredients, return the mixture to the heat and sim­
mer until thick. Seal in clean, hot jars. Serve as a relish with 
po ultry or meat.

G RA P E C A T C H U P

4  pounds grapes 2 teaspoons cloves

2 pounds sugar 2 teaspoons allspice

1 pint vinegar 2 tablespoons c innam on

Wash the grapes and remove them from the stems. Place 
them in a pan and steam them without water, until they are 
soft. Put the fruit through a sieve, add the other ingredients, 
and simmer the mixture for twenty minutes. Seal it  in clean, 
hot jars.



M U SH R O O M  C A T C H U P

10  pounds mushrooms 

Yz c up salt 
1 cup vinegar 
F ew grains cayenne

1 teaspoon ground allspice 
1 teaspoon ground cloves 

1 teaspoon horseradish 
1 small onion, chopped

T ake the freshly gathered mushrooms, wipe them carefully 
with a damp cloth, chop them and m ix them thoroughly with 
the salt. Let them stand over night. Mash them, and to this 
pulp and juice add the chopped onion, spices and vinegar. Put 
in a kettle and boil slowly until thick. I f  desired, this catchup 
may be strained. I f  too thick, thin with vinegar. Seal in 
clean, hot jars.

CO L D  T O M A T O  C A T C H U P

1 peck ripe tomatoes Pepper

1 pint vinegar Garlic

Salt Allspice

Cloves

T his is a recipe used in the kitchen of G eneral Washington.
Wash the tomatoes and force them through a wire sieve, then 

strain through a jelly-bag. The liquid is not used in the 
catchup.

T hin the pulp with the vinegar. Season with salt, pepper, 
garlic, allspice, and cloves. B ottle in sterilized containers and 
seal. This catchup retains the taste of the fresh tomatoes and is 
an excellent flavoring for soups and sauces.

O L D  V IR G IN IA  C A T C H U P

1 peck green tomatoes 
Y z  pec k white  onions 
3 ounces white m ustard 

seed

1 ounce allspice 

1 pound brown sugar gait

1 ounce cloves 

Yz cup d ry m ustard 
Y4 c up water 
1 ounce blac k pepper 

1 ounce c elery seed 
Vinegar

Chop the tomatoes and onions, sprinkle with salt, and let 
stand three hours. D rain well and put the pulp in a preserv­
ing-kettle with the other ingredients. Cover with vinegar, and 
boil slowly for one hour. Seal in clean, hot jars. Less mustard 
may be used if  a less hot catchup is desired.



P IC K L E D  H O R SE R A D ISH

1 cup grated horseradish l/ z teaspoon salt

2 tablespoons white sugar 3 cups cold vinegar

To the grated horseradish add the sugar, salt and vinegar. 
Mix well and seal in clean, cold jars.

T O M A T O  P U REE

1 gallon tomatoes 
1 small onion, sliced 

1 stalk c elery or c elery leaves

1 bay-leaf

2 teaspoons salt

y4 teaspoon paprika

Cook the m ixture until the tomatoes are tender and put it  
through a strainer. Boil the pulp until it is reduced to one- 
half  the original volume. Seal it  in hot, clean jars.

The culls lef t from canning tomatoes may be made into soup 
or puree.

T O M A T O  P A ST E

Spread thick tomato puree on dry plates or flat granite pans 
which have been brushed with unsalted fat. As soon as a film 
forms over the top, loosen the paste with a spatula^ and turn 
it  on to a screen covered with cheese-cloth. D ry it  in the sun 
or a very slow oven. When it  is so dry that it  can be handled 
without sticking, roll it  in paraffin paper, fold under the ends 
of the paper, and store it  in a tin box or a glass jar.

The paste m ay be used for soup, sauces, scalloped dishes, etc. 
Soak it in cold water until it  is soft, before adding it to any 
hot mixture. One teaspoon of the paste makes one cup of soup.

B R A N D IE D  P E A C H E S

1 pec k peaches, skinned Sug ar to  h a lf th e ir weig ht

1 quart brandy

Alternate in stone jar, layers of peaches with sugar until 
filled. Add brandy. Cover closely, using cheesecloth or un­
bleached muslin under the jar cover. Can be used after 1 week. 
Keep in cool place.



C ASSE R O L E  A N D  O VE N  

C O O KE R Y

THE  expression " en casserole” is sometimes misunderstood 
because the word "casserole” is used in two quite different 

ways by writers on domestic subjects. Properly speaking, a 
casserole is the coarse c lay saucepan, so common in F rance, 
in which meats and vegetables are not only cooked but served 
on the table. In its other usage the word is applied to  a case 
or mold of potato, rice or fried bread, inside of which is placed 
some preparation of meat or vegetables. The word in this case 

really signifies a border or croustade. D irections for using this 

second form of casserole will be found in the chapter on entrees.

Varieties o f Casseroles

Casseroles of different sizes, shapes and materials, are con­

venient additions to the cooking equipment, and should be 

chosen with consideration for the needs of the fam ily. T hey 

come in many sizes from the individual ramekin up to one 

that will hold two chickens. T hey may be had in various 

shapes— oval and round, shallow and deep. T hey are made in 

a variety of materials— glass, vitrified china, earthenware, iron 

and aluminum— and in a color-range that allows one to choose 

according to personal preference— brown, yellow, green, blue 

and mixtures.

C are o f Casseroles

Casseroles will last indefinitely if  properly treated. I t is wise 

to avoid a sudden and great change in temperature, such as 

occurs when a casserole is taken from a hot oven and placed in 

a wet sink. I t is not advisable to set a glass or earthenware 

casserole over a high flame without an asbestos mat under it. A 

new casserole may be tempered and made more tough by pour­

ing cold water into and about it, and bringing it gradually to 
the boiling-point.



Adva nta g es o f C ooking  in a Casserole

T h e  C a s s e r o l e  S a v e s  D i s h - W a s h i n g ,  because it  m akes it  

possible to  brin g  fo o d to  the  table  in  the dish in  whic h it  was 

c ooked. F req ue n tly,  also, it  c ontains a " one-dish m eal” whic h  

elim inates all b u t the one c ooking  dish.

T h e  C a s s e r o l e  M a k e s  i t  P o s s i b l e  t o  U s e  L e f t - O v e r s  in 
attractive, palatable combinations, to  cook tough meats tender, 
and to prepare vegetables in an almost unlimited variety of 
ways. A ny vegetable m ay be boiled, steamed, baked, scalloped 
or creamed, and cabbage, cucumbers, eggplant, onions, peppers, 
potatoes or tomatoes m ay be stuffed and cooked in the casserole.

F o o d  C o o k e d  i n  t h i s  W a y  N e e d s  L i t t l e  W a t c h i n g ,  it 
m ay be kept warm  and still attractive if  the meal is delayed, 
and there is no loss of vegetable or meat juices. These juices con­
tain a valuable part of the food which is often thrown away, 
especially in the case o f  vegetables that are boiled.

A W h o l e  M e a l  M a y  b e  C o o k i n g  i n  t h e  O v e n  in the 
casserole while the oven is being used for some other purpose, 
such as baking cookies. T he cover o f the casserole should fit 
well into the dish, so that it  is practically airtight, a fact that 
should be borne in mind when the casserole is purchased. I f 
the oven must be kept very hot for something else, set the 
casserole in a pan of water so that the food within will sim­
mer, not boil. As the water becomes hot, take out part of it 
and add cool water to keep it  at the desired temperature.

C H IC K E N  E N  CA SSERO L E

1 chic ken 12 potato balls

B utter, salad oil, or other fa t  1 c arrot,  sliced 
1 pint ric h brown stoc k 6 small onions

12 button mushrooms Salt, pepper, paprika

Wash the chicken and cut it  up. Saute the pieces in a little 
fat until well browned on all sides. Place in a greased casserole, 
add brown stock, cover and cook in a slow to moderate oven 
(350°  F .) for an hour.

When the chicken has been cooking for an hour, saute the 
carrot slices, the potato balls, the onions and the mushrooms 
in a little fat, stirring them lightly around until they are well 
browned. P ut these with the chicken in the casserole, season 
with salt, pepper and paprika, add more salt if  needed, cover
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and cook for three-fourths of an hour, then remove the cover 
and allow the chicken to brown before serving.

P IG E O N S E N

Pigeons or squabs 
B acon

3 tablespoons butter or other 
fa t

CA SSERO L E

1 Spanish onion 
Veal broth or white stoc k 
Vegetables, as desired 
F lour

Clean and wash young pigeons and tie a strip of bacon around 
each one, or lard the breasts if  preferred. Place the butter or 
other fat in a casserole, slice a m ild Spanish onion over the fat, 
arrange the pigeons on the onion in the casserole, cover the 
casserole and set over a low heat with an asbestos mat under 

the casserole to  protect it  from direct heat and to insure slow 
cooking. Cook on top o f the stove for fifteen minutes. Add 
enough veal broth or white stock to half  cover the pigeons and 
set in the oven (350°  F .) to cook until tender (2 -2  l/ z  hrs.). 
When nearly done, vegetables may be added. A t serving-time 
thicken the liquor in the casserole by stirring into it  flour mixed 
smooth in a little water, allowing one tablespoon of flour for 
each cup of liquid.

ST E A K  E N  CA SSERO L E
3 tablespoons butter or Pepper

other fa t  T urnip balls

3 tablespoons flour C arrot balls

2 cups stoc k P otato balls

Salt Sm all onions

P arsley 2 pounds o f \/ z-inc h steak

Make a brown sauce of the fat, flour, stock and seasoning. 
Add balls of turn ip, carrot, potato and onions, which have 
been previously cooked in a little brown stock until tender. 
For each person, allow a half-dozen little balls o f each of these 
vegetables and two small onions. Keep this sauce hot while 

you pan-broil the steak until about half  done, then transfer 

steak to heated casserole, pour vegetables and sauce over steak, 

cover, and place in oven (3 50° F .) until steak is sufficiently 

cooked. When ready to serve, sprinkle the steak with finely 

chopped parsley.



C H O P P E D  BEEF  E N  CA SSERO L E

2 pounds c lod o f beef Boiled beets

2/ i cup tom ato c atc hup Salt

%  teaspoon tabasco sauce

M ix chopped beef with tomato catchup. Add tabasco sauce, 
using more if  desired. Season well with salt. Place in casserole 
and bake (350°  F .) slowly two to two and one-half hours, 
basting frequently with water and tabasco or Worcestershire 
sauce. A few strips of bacon across the top will add to the 
richness, and improve the flavor. G arnish with quartered beets.

T A M A L E  P IE  E N  CA SSERO L E

1 c up yellow c orn-m eal 
6 cups boiling water 
1 teaspoon salt

1 medium-sized onion

2 tablespoons fa t

2 cups chopped beef 

2 cups tomatoes 
2 pimientos 
Cayenne

Cook corn-meal, water, and salt, as for mush, for about 
th irty minutes. Chop onion and f ry in fat till brown. Add 
meat and f ry until red color disappears. Add tomatoes, pi­
mientos, and cayenne. Line oiled casserole with mush, put 
meat mixture in center, cover with mush, and bake in a 
moderate oven (350°  F .; 2-2 y 2  hrs.).

T U R BA N S O F  F ISH  E N  CA SSERO L E

Prepare slices of halibut or other fish about the size of one’s 
hand, with all bone and skin removed and sufficiently thin to 
ro ll easily. T rim all to  uniform size, dip each in melted butter 
or other fat, squeeze over them lemon-juice and onion-juice, 

and sprinkle with salt. B eginning at the widest end, ro ll the 

slice of fish and secure with two toothpicks. Set the turban in 

a greased and heated casserole and pour in a little stock made 

b y simmering the bones and trimmings of the fish in a little 

water, together with a few slices each of carrot and onion. 

Cook in a moderate oven (350°  F .) basting occasionally. 

When done, drain off the liquid and thicken it  with flour mixed 

with cold water. R eturn to the casserole, and reheat.



H U N G A R IA N  G O U L A SH  E N  CA SSERO L E

4  onions 
2 pounds veal 
Bacon fa t

1 / z pints brown stoc k 
Pepper

1 pint potato balls

12 small onions 
1 cup c arrot slices 
1 cup turnip slices 
Salt

P aprika

Slice the onion and cut the raw veal in cubes. Cook together 
in a little bacon fat, until brown. T ransfer to casserole, pour 
over it  the brown stock and season with pepper and paprika. 
P lace in moderate oven (3 50° F .). Add more fat to that in 
the frying-pan and brown in this the potato balls, small onions, 
and slices of carrot and turnip. Add the vegetables and salt to 
the casserole when the meat is partly cooked. Finish the cook­
ing, adding more stock if  necessary. T his dish should cook two 
hours. I f  the broth is too thin when ready to serve, thicken 
slightly with browned flour rubbed smooth in water.

L A M B E N  CA SSERO L E

6 slices o f lamb 1 pint vegetable balls

2 tablespoons m elted butter or 12 small onions 
other fa t  Seasoning

2 cups brown stoc k

C ut thick slices from a leg of lamb and sear, browning both 
sides. Brush with melted fat and place in casserole with one- 
half  to one cup of brown stock. Cook over heat or in a mod­
erate oven (3 50° F .) until tender, then add potato balls, carrot 
balls and onions, which have been previously cooked. Add more 
brown stock, salt, pepper and paprika.

P O RK  C H O P S E N  CA SSERO L E

6 pork chops V2 cup brown sugar

6 sweet potatoes 
Salt and pepper

1 to  2 cups m ilk

P lac e a la ye r o f sweet potatoes, sliced crosswise, in a greased 

casserole, dust w ith  salt, pepper, and a little  bro wn sug ar; c on­

tinue the layers u n til the casserole is about two -th ird s  fu ll.  

H eat the m ilk and po ur it  o ver the potatoes;  it  should ju st c over 

them . P lac e the po rk chops on top o f the potatoes, c o ver and



bake (at 3 50° F .) for an hour, then remove the cover and 

season with salt and pepper. Leave the cover off and cook until 

the chops are tender and nicely browned on top.

F our tart apples* pared, cored and cut in eighths, used in 

place of the sweet potatoes, make an excellent casserole dish 

with pork chops.

C A L P S  L I V E R  E N  C ASSE R O L E

1 pound c a lf’s live r 3 c ups pota to  ba lls

6  slic es bac on 1 pint brown stock

1 cup button m ushroom s

W ash the calf ’s liver thoroughly and wipe dry. F ry some 

bacon in a pan, remove, place the liver in the bacon fat, and sear 

each side thoroughly. T ransfer to a casserole, add slices of 

bacon, brown stock, and sauted mushrooms. Cook for one hour 

and a half  in the oven (350°  F .) adding more stock if  necessary. 

Just before serving add potato balls which have been fried in 

deep fat (395°  F .) and drained.

C ASSE R O L E  O F  R ICE  AN D  L I V E R

1 c up rice

1 quart water

2  tablespoons butter or other 

fa t

1 pound lam b’s or c a lf’s liver

2 cups stoc k

1 teaspoon caramel

2 tablespoons browned flour 

2 tablespoons fa t  

Crum bs

Salt and pepper

Boil the rice in the water and mash smooth with the fat. 

Season with salt and pepper to taste. L ine a well-greased 

casserole with the mixture, pressing the paste f irm ly against 

bottom and sides, and leaving a large hollow in the center. Set 

in a cold place until firm. Meanwhile boil the liver, drain, 

chop fine and season with salt. H eat the soup stock, seasoned 

with caramel (See I ndex). Make a brown sauce with the fat, 

browned flour and soup stock, and add the minced liver. F ill 

the hollow in the center of the rice with the liver mixture, 

sprinkle with crumbs and brown in the oven.



R IC E  E N  CA SSERO L E

2 cups chopped cold meat

3 eggs

cup m ilk 
2 cups boiled rice 
C elery-salt

2 tablespoons butter or other 
fa t

2 tablespoons tom ato catc hup 
Salt

Season the meat and pile it  in the center of an oiled casserole. 
Mix the eggs, milk, rice, fat and seasonings. Pour over the 
meat, cover, and bake (350°  F .) for twenty minutes.

SP A N ISH  R IC E

Ya c up rice 
2 tablespoons fa t  
5 cups water 

2 onions 
2 cups tomatoes

Yz cup chopped green pepper 
or pimientos 

Salt 
Pepper 

P aprika

F ry the rice in the fat until brown, then add water and boil 
until soft. D rain. Saute the onions in a little fat; m ix with 
tomatoes and chopped peppers or pimientos, and add to the 
rice. Add seasoning, and place in a greased casserole. Bake 
(350°  F .) for th irty minutes.

R IC E  A  L A  CREO LE

1 cup chopped boiled ham  

1 onion

1 cup boiled rice 
1 can tomatoes

2 cups fine soft crumbs 
2 tablespoons butter or other 

fa t

C elery-salt 
Pepper and salt

Mix ingredients in the order given. Bake in a greased 
casserole for one-half hour (350°  F .) . T his dish makes a good 
one-dish meal.

SP A G H E T T I,  SP A N ISH  M IC H E L

2 cups spaghetti 

1 quart tomatoes, fresh or 

canned

Yz c up boiled ham

1 onion 
1 green pepper 

Ya teaspoon pepper 
Y2 teaspoon salt

B reak the spaghetti into inch pieces. Cook in one quart 
boiling water until tender, add the tomatoes, and cook fifteen



minutes longer. Remove the fat from the ham and try it  out. 
D ice onion and green pepper, and f ry slowly in this fat until 
tender. Chop the ham and add it  with the onion, green pepper 
and seasoning to the spaghetti and tomatoes. P ut in casserole 
and bake fifteen minutes in a moderate oven (3 50°-400°  F .).

SC A L L O P ED  H A M  A N D  P O T A T O ES

6  potatoes 1 green pepper (m ay be

1 pound ra w smoked ham  om itted)

3 cups m ilk (or m ore) F lour

Cover the bottom of an oiled baking-dish with sliced, raw 
potatoes. Sprinkle with flour add inch-square pieces of ham. 
Repeat until the dish is full. Pour in as much m ilk as the dish 
will hold. Bake (35 0 ° -4 0 0 °  F .) until the potatoes are tender 
(1-1 l/ z  h rs.). Chopped green pepper adds to the flavor.

SU M M E R  CA SSERO L E

6 hard-cooked eggs 2 teaspoons salt

3 ripe tomatoes \l/ z c ups m ilk

3 tablespoons butter or other l/ z c up grated cheese 
fa t  B uttered crum bs

3 tablespoons flour

C ut hard-cooked eggs in half  and arrange around the edge 
of a greased casserole or baking-dish. Slice peeled ripe tomatoes 
in the center of the dish. Make a white sauce of the milk, fat 
and flour. Add cheese, and stir over a very low fire until the 
cheese is well mixed and smooth. Pour over tomatoes and eggs. 
Cover with crumbs and bake twenty minutes in a moderate 
oven (3 50°-400°  F .).

T he c enters o f the tom atoes m a y be scooped o ut,  and a whole  

egg plac ed in  each, i f  desired.

B A N A N A S E N  CA SSERO L E

6 small bananas 1 cup boiling water

1 glass c urrant or grape je lly 1 lemon

Peel the bananas. R em ove the coarse threads and divide in 

quarters, c uttin g  firs t  c rosswise and then leng thwise. P lac e in  

a greased casserole and po ur o ve r them  a sauce m ade b y m elting  

the c u rra n t o r grape je lly in  the boiling  wa ter,  and m ix ing  with



it  the juice  ̂of a lemon. Cover the casserole and bake in a hot 
oven (400° -450°  F .) until the bananas are tender. The cover 
m ay be removed at the last moment and the bananas sprinkled 
with granulated sugar and allowed to brown slightly. Serve 
as an entree with game, mutton, or beef.

A U  G R A T I N  D I SH E S E N  C A SSE R O L E

Au gratin dishes, many of which are given in this book, are 
particularly adapted to the casserole. The mixtures of chicken, 
sweetbreads, fish, macaroni and vegetables may be entirely pre­
pared, then placed in the casserole, topped with buttered 
crumbs and cheese and placed in a hot oven (400°-450°  F .) 
to brown.

E g g s  Y o r k s h i r e —

y2 cup fat 1 cup pastry flour

2  eggs, beaten 1 teaspoon baking powder

1 cup m ilk y2 teaspoon salt

4  hard or soft cooked eggs

Place casserole with fat in oven to melt. Remove fat to use 
in batter, leaving enough to grease casserole thoroughly. R e­
turn casserole to oven to heat. Beat eggs and m ilk thoroughly; 
add baking powder, flour, salt and fat and beat m ixture until 
smooth. Cover bottom of casserole with layer of eggs (whole, 
halved, quartered or sliced). Pour in batter until casserole is 
about 2/ i  full and place in hot oven (450°  F .) for 15 minutes 
until m ixture begins to expand and brown slightly, then reduce 
to 3 5 0 0 F. for 2 5 minutes. The batter should puff nicely during 
baking, making an attractive uneven broken surface. Serve at 
once from baking dish.

S a l m o n  C a s s e r o l e —

1 1 -pound can salmon 2 cups prepared biscuit

J/ 3 cup m ilk flour

y2 pound Am erican cheese %  cup milk

F lake salmon in casserole. Melt cheese in top of a double 
bo iler; add l/ $  cup m ilk while stirring. Pour over salmon. Mix 
biscuit flour and %  cup m ilk and make biscuits. Cut each in 
half  and place around edge of casserole. Bake in hot oven 
(425° F .) until ligh tly browned.



CO O KIN G F OR T W O

THE  problem here is really more one of planning and 
marketing than of actual cooking. No roast leg of lamb 

or baked ham of course, no standing rib roast of beef, not 
often a whole watermelon. B ut it  is possible to buy cuts of 
meat and to plan the other marketing so that to all intents and 
purposes these favorites may form part of the menu even for 
the smallest fam ily. Moreover, many dishes which are too 
expensive to be served to a large and hungry fam ily are often 
possible for a fam ily of two.

C ooking  E quipm ent fo r  T wo

I t  is impossible to cook small quantities satisfactorily in large 
dishes; so the first thing to do is to buy dishes and utensils of 
the right size. T he fo llowing list is given as a suggestion.

A  small casserole or a large ram ekin fo r souffles and casserole dishes, 
t o  be used either fo r the m eat course or fo r baked puddings.

Individual ram ekins and c ustard cups.

A  sm all frying -pa n fo r c ooking eggs, bacon, etc .

A  small baking-pan fo r roasting meat.

Sm all saucepans and kettles fo r vegetables and other boiled foods. 
T he saucepans tha t fit  together, two  or three on a single burner, are 

especially good fo r the small fam ily.

A  deep pot o f small diam eter fo r deep fa t  fryin g  and a wire 
strainer that will fit  down inside it  to  be used as a fryin g  basket.

A  double boiler holding  one quart.

Muffin pans in sets o f six.

L ayer cake and pie pans five  or six inches in diameter.

A  small square or oblong shallow pan fo r baking sheets o f cake, 

ginger-bread, etc .

A  small loaf pan fo r breads, loaf cakes and m eat loaves.

A  set o f skewers fo r serving  " en broc hette.”

A  cup sized egg beater.

Sm all bowls.

A n  ice c ream  freezer either o f the c rank or vac uum  type, holding  
fro m  one pint to one quart.

T he small ovens fo r use on top o f the stove are ve ry convenient 
fo r baking two or three potatoes or apples or a small dish o f rice 
pudding, c ustard and similar desserts.
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H o w  to  M o d ify R ec ipes

Most of the recipes in the American W om ans Cook Book are 
planned for six persons. Many of them can be cut down to one- 
half  or one-third and made exactly as though the entire quantity 
were used. I t is often more advantageous to cut the recipe in 
half  rather than thirds, since it  is sometimes harder to work 
with small amounts and there is relatively greater waste from 
food adhering to pans and spoons.

In  C o o k i n g  O v e r  D i r e c t  F i r e  or in the oven, the loss of 
moisture will be comparatively larger than in the larger quan­
t ity recipe, so a little more liquid may be used. This is true 
particularly in recipes that use cream sauces and in meat casse­
roles.

R e c i p e s  I n c l u d i n g  E g g s  are more easily made if  they can 
be divided to the one or two egg quantity. I f  less than one 
egg has to be used, there are two ways of doing it : E ither use 
a very small egg or beat the egg slightly and divide it, keeping 
the unused portion for some other dish. I t might be well to 
say, however, that a little more egg than the recipe calls for 
w ill not generally do any harm. So if  you are not considering 
economy you will be safe in using a whole egg even though the 
rest of the ingredients are cut down.

W i t h  Y e a s t  D o u g h  it  is advisable to use a larger quantity 
o f  yeast, proportionately, than would be used in the full recipe. 
F or instance, if  the recipe calls for one yeast cake, and you are 
cutting it  down to one-third or one-half, it  will be wise to use 
the whole yeast cake, or the greater part of it, in order to hasten 
the process. Those recipes which demand no kneading are 

easier than the kneaded ones to handle in small quantities.

F o r  S o u p s , a llo w  fro m  o n e -h a lf c up to  one c up fo r  each 

person, the  am ount depending  upon the kind o f soup yo u  are 

m a king  and whether yo u  are serving  it  in  cups o r plates.

F o r  D e s s e r t s ,  allow from one-half cup to three-quarters cup 
for each serving.

O f  C r e a m e d  D i s h e s , vegetables, etc ., about two -th ird s  c up 

is served, b u t an allowanc e fo r  a sec ond po rtio n should be m ade.



T o U se O ne R ecipe in D ifferent W a ys

O ften a full recipe can be made and used in different ways 
for several occasions.

T h e  R e c i p e  f o r  C r e a m e d  C h i c k e n ,  for instance, will 
provide enough for an au gratin oven dish.

A  R i c h  B a k i n g  P o w d e r  B i s c u i t  D o u g h  will make short­
cakes for one meal, toasted biscuits for another, and, if  baked 
in a sheet and covered with cinnamon and sugar, coffee-cake for 
a third.

P i e  D o u g h  w ill m ake pies, t a r t  shells fo r  m eat o r dessert, 

cheese strips fo r  soup o r salad, and t in y ja m  tu rn o ve rs  fo r  a fte r­

no on tea.

C a k e  B a t t e r  m ay be baked as loaves, layers, sheets or cup 
cakes, as cottage pudding, to be served hot with a sauce, or as 
a ring in which to serve fruit, je lly or a creamed dessert. A 
fruit cake mixture m ay be baked as f ruit cake or steamed in 
small molds and served hot with sauce.

H ow to  U se L eft-O vers

The problem of cooking for two depends to a great extent 
for its solution upon the ab ility to use left-overs attractively 
at successive meals. In using this surplus food, it is important 
to supply whatever is lacking. I f  it  is dry it needs to be moist­
ened; if  it is hard it needs to be softened; if  it is Dot of any 

particular flavor it  needs to be well seasoned or mixed with some­
thing that will give it  a distinctive and appetizing taste.

S o m e t i m e s  i t  i s  W e l l  t o  K e e p  Y o u r  L e f t - O v e r s  U n ­

c o o k e d . F or instance, if  you have a steak that is too large for 
one meal, because in order to have it  appetizing you had to 
have it  cut f airly thick, cut out the heart or tenderlo in and broil 
it , keeping the rest for a fresh-meat casserole the next day.

A n y  S m a l l  P i e c e s  o f  U n c o o k e d  M e a t  m ay be made at­
tractive b y broiling on the skewer or preparing as a mixed grill 
or a mixed fried dish. For any of these there need be only a 
few small pieces of meat with accessories such as half  a dozen 
mushrooms, a few slices of potato, an onion or two, small cubes 
° f  egg-plant or turnip or other vegetables, a few curls of bacon 
or a tiny sausage or two. To cook " en brochette” dip the small 
pieces of meat and vegetable in melted butter and impale them 
on the skewer. Bacon and sausage of course need no butter.



P ut the skewer on the bro iling rack and broil, turn ing oc­
casionally. For a mixed grill, any meat or vegetable that can 
be put under the broiler may be used. Slices of tomato, egg­
plant and pineapple give interesting variety.

M e at s fo r T wo

T he fo llowing types of meat dishes are as easily served to 
two as to six:

H am burg balls or steak Chop suey

L amb, m utton, veal or pork Sausages

chops Scrapple

L iver D ried beef

Kidneys Sliced ham

Sweetbreads Bacon

O x  tails Salt pork

R o a s t s — Instead of a large roast of beef, buy a thick steak, 
ro ll, tie and roast it  in a very hot oven (450 ° -5 00°  F .) for a 
short time. I f  even this is too large a roast, cut out the heart 
for roasting and keep the rest for a casserole dish.

F o r  L a m b , M u t t o n  a n d  V e a l  R o a s t s , buy lo in chops— as 
many as you require. Have the bones separated at the joints 
but do not have the meat cut through. Cook as a standing 
roast.

F o r  B a k e d  H a m ,  b uy a one-inch thick slice of raw ham. 
B rown it  on both sides in the frying-pan, then cover it  with 
mustard, flour and sugar and stuff the top with cloves. Add a 
little water and cook, covered, in a moderate oven (350°  F .) 
for an hour.

In  P l a c e  o f  S t u f f e d  S h o u l d e r  o f  L a m b , mutton or veal, 
b uy a slice of the meat and spread it  with any desired stuffing. 
R o ll, with the stuffing inside. T his m ay be browned first and 
then baked, or m ay be put immediately into the oven.

F o r  P o t  R o a s t s  a one pound or two pound piece will be 
quite as satisfactory as a larger one, though it  m ay require a 
little more watching while it  is cooking.

P o u l t r y — A whole turkey, of course, is out of the question, 
but po ultry m ay be enjoyed in the shape of a broiling chicken 
or guinea chick, or squab and the smaller game birds, quail and 
grouse. These can be broiled, fried or baked. The pigeon is 
nice in a pie.



W h o l e  F i s h  that will serve six or more persons are not a 

wise purchase for the small fam ily. E ither buy small fish, such 
as smelts, perch and butterfish, or a steak or fillet from one of 
the large fish— halibut, cod, haddock, salmon and the like.

S h e l l  F i s h  are particularly well suited to the needs of the 
small fam ily. I t  is possible to buy just the right amount of 
clams, oysters, shrimps, hard and soft-shelled crabs, and some­
times a lobster just large enough for two is procurable. Shad 
roe and frogs’ legs are luxuries that are more often possible for 
the small fam ily than for the large fam ily.

Veg etables

T h e  L a r g e  V e g e t a b l e s  will give left-overs that can be used 
in many ways. A small cabbage makes one nice salad, and, a 
few days later, one cooked dish. W inter squash can be used 
up in pies and custards. An egg-plant will give one-half for 
stuffing and baking and several slices for frying, with some, 
perhaps lef t to cook in O riental style. Left-over cooked cauli­
flower m ay be served cold as a salad, or scalloped.

T h e  S m a l l e r  V e g e t a b l e s , fresh peas, beans, c a rrots, beets, 

potatoes, etc .,  c an be bo ug ht and c ooked in  e x a c tly the q u a n tity  

required, tho ug h, as all o f these are good fo r  use in  salads, it  

is g enera lly wise to  c ook a lit t le  m ore tha n yo u  need fo r  one 

m eal.

S p a g h e t t i ,  M a c a r o n i  a n d  N o o d l e s  are often served as a 

vegetable. These, of course, are easily managed if  there are 

cooking utensils of the right size.

Soups

A n y  C r e a m e d  V e g e t a b l e  S o u p  c an be m ade in  a p in t  

qu a n tity.

A  Q u a r t  o f  M e a t  S t o c k  c an be m ade fro m  the bones and 

trim m ing s o f m eat purc hased fo r  o ther c ooking , and wha te ve r is 

n o t needed fo r  soup c an be m ade in to  gravies and sauces fo r  

fo llo win g  days. A  thic kened m eat stoc k c ontaining  sm all pieces 

o f m eat and p le n ty o f diced vegetables m akes a substantia l dish.



B reads

O n e  L o a f  o f  Y e a s t  B r e a d  c an be m ade a t a tim e, and 

qu ic kly,  i f the pro po rtio n o f yeast is increased.

A n y  B a k i n g  P o w d e r  M i x t u r e  can be mixed in the desired 
quantity, and almost any kind of loaf can be made with it—  
white, whole wheat, graham, oatmeal, bran, nut, raisin, etc. 
B aked in a small pan, these loaves will be used up before they 
are dry.

B i s c u i t s  a n d  M u f f i n s  are the ideal home made bread for the 
small fam ily.

P a n c a k e s  a n d  W a f f l e s  are always possible, and may be 
served as breakfast or luncheon breads, as accompaniments to 
meat or chicken, or as a dessert, with fruit, honey, maple sirup 
or a sauce. W ith a table griddle or iron they can be cooked 
in the dining-room and served piping hot.

Cakes

A L a y e r  o r  L o a f  C a k e  which can be consumed in one or 
two meals can be baked in small pans. H alf of an average 
recipe will make two of these small layers as well as several cup 
cakes or a sheet which can be cut into squares and frosted or 
not as desired.

I f  R o l l e d  C o o k i e s  A r e  T o o  M u c h  T r o u b l e , use any 
recipe for drop cookies. These can be flattened out with a 
knife and made as thin as you wish.

De sse rt s

P u d d i n g s — W ith individual custard cups or ramekins or with 
one large enough to serve two, practically any baked pudding 
is possible, and with these same molds, custards or any of the 
cold puddings are easily molded. The recipes need no change 
other than cutting them to  the desired quantity. I t is as easy to 
make one cup of custard or gelatin as it  is to make a quart.

Most steamed puddings improve with keeping, so it  is quite 
possible to make an entire recipe, steam it in small molds, and 
keep the extra ones for future need. T hey can be reheated in 
the top of a double boiler or in a pan, surrounded by water, in 
the oven. For strawberry shortcake of the old fashioned va­
riety, cut the crust with a biscuit cutter and make individual
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shortcakes. For a sweet shortcake, bake the batter in muffin 
pans. Cottage pudding, souffles, and similar desserts may be 
baked in custard cups or ramekins and either turned out or 
served in the dish with or without sauce.

P i e s — A small sized pan will make as good a pie as a large 
one. I f  an extra shell is baked at the same time as a two-crust 
pie, it  can be kept for several days, then reheated to freshen it  
and filled with a custard, cream or lemon filling. Individual 
tart shells made with the muffin tins, or turnovers just large 
enough to serve one person make a variation in form.

Fru it s

These offer little difficulty, since most of them come in in ­
dividual portions. I f  you feel impelled to buy the large fruits, 
such as watermelon, honeydew and casaba melons, and pine­
apple, serve them in different ways so that they do not become 
tiresome before they are eaten up. From the pineapple make 
a f ruit cup, a salad, an open tart, frosting for cake or a delicious 
sherbet or ice-cream. A fter the first slices of melon have been 
used, cut balls and allow them to stand in f ruit juice. Serve, 
chilled, as a fruit cup. Watermelon can be used for a cooling 
sherbet or frappe and the other melons make interesting fruit 
salads.

N u t s

These should not be' forgotten in planning meals for two. 
Chestnuts, for example, make a delicious vegetable with meat 
when boiled and buttered or creamed. Chestnut puree with 
sweetened whipped cream is an unusual and delicious dessert. 
B lanched walnuts are particularly nice in making many dishes 
and can be roasted with a little oil or butter and served hot and 
crisp with meat.

C anned and P ac kag ed G o o ds fo r  T w o

Although it  is easy to feed a fam ily of two with home 
cooked fresh foods, as shown by the preceding suggestions, 
an acquaintance with the possibilities of canned and packaged 
goods is important to the manager of a very small household. 
T his is particularly so in the case of one who does work outside 
her home, or who makes her home in a kitchenette apartment 
where space-saving is a major consideration.



C a n n e d  V e g e t a b l e s  elim inate the tim e-c onsum ing  opera­

tio ns o f washing , sc raping  o r paring , and sim plify the problem  

o f garbage disposal, whic h m ust always fo llo w  the  prepa ra tio n  

o f fresh vegetables.

F r u i t s , V e g e t a b l e s , M e a t s  a n d  F i s h  o f m a n y kinds com e 

in  cans o f various sizes, so th a t  it  is possible to  b u y the  size th a t  

best suits yo u r requirem ents.

R e a d y - t o - M i x  piec rust, panc ake, c ake and pa stry flours 

shorten the  tim e and reduc e the num ber o f utensils needed fo r  

m ix ing  pies, bisc uits, pancakes, m uffins and cakes.

F r u i t s  a n d  N u t s  i n  C a n s  o r  J a r s  o f suitable size are always  

re a d y fo r  salads, desserts, appetizers and garnishes.

C o n d e n s e d , E v a p o r a t e d  a n d  P o w d e r e d  M i l k  m a y be ke pt  

in  sm all space and, i f no t kept too long  before th e y are opened, 

do n o t require  a re frig e ra to r tem perature , as fresh m ilk does.

S t e a m e d  P u d d i n g s , pie-filling s, re a d y-to -m ix  pudding  in ­

gredients, c anned W elsh ra rebit, c hic ken a la king , baked beans, 

spag hetti in  sa vo ry sauces, soups o f all varieties and c ountless 

other aids are a t yo u r servic e to  help yo u  serve varied and appe­

tiz ing  m eals h o we ve r lim ited yo u r tim e o r c u lin a ry space.

T ypes o f R ec ipes E spec ially Suitable  fo r  T wo

Appetizers

Soups

B roiled meats and fish

Shell fish

Souffles

Croquettes

P atties

Cream ed, scalloped and au 
gratin dishes 

Cheese recipes 
E gg dishes

Mushrooms in all ways

E ntrees

Salads

Substantial sandwiches 
Vegetables o f all kinds 

Q uic k breads 
F ruit desserts

Gelatin and c ream  desserts 
Cookies, gingerbread and small 

cakes

T arts and turnovers 
Recipes suggested in the chap­

ter Cooking at the T able



COO KIN G AT  TH E  T AB L E

T HE  small table cookers of various kinds— grills, chafing- 
dishes, waffle irons, muffin irons, pancake griddles, toasters 

and coffee percolators— make informal entertaining a pleasure 
to  the hostess as well as to the guests.

Meals cooked at the table must of course be simple. I t is 
usually wise to confine a supper to one hot dish, with such 
accessories as bread and butter, toast, crackers or cold sand­
wiches, a hot drink or a cold drink or both. I f  something more 
elaborate is desirable, the meal may begin with a fruit cocktail 
or a simple salad and end with a dessert that is easily served. 
Relishes, such as celery and olives, are easily provided.

Sug gestions fo r  T able C ookery

I t will help you to entertain successfully in this manner, if  
you will keep in mind the fo llowing suggestions:

1 .  P r e p a r e  A h e a d  o f  T i m e  everything that can be pre­
pared. Have the table spread with all that is needed in the way 
of china, silver and glass. Arrange the sandwiches, relishes and 
other cold accessories attractively and conveniently.

2 .  H a v e  o n  H a n d  E v e r y t h i n g  T h a t  i s  t o  b e  U s e d  in the 
hot dish, and have it  prepared as far as it  is possible to prepare 
it. Meat or fish or vegetables should be nicely diced, cheese 
grated, oysters drained, and eggs broken into a bowl, unless they 
are to be cooked separately, as in poaching or frying. Lack of 
preparation often results in tiresome delays and unappetizing 
confusion, but with everything in readiness the one hot dish 
is easily put together before the guests become tired of watching 
the process.

3 .  B e  S u r e  T h a t  Y o u r  E q u i p m e n t  i s  S u f f i c i e n t  to pro­
vide for the needs of your guests. I f  you are giving a waffle 
party, do not invite more guests than your waffle iron will 
easily serve, so that no one need wait hungrily while others are 
eating. The same thing holds true with table grills and chafing- 
dishes. There should be enough creamed chicken or Welsh 
rabb it to serve everyone generously at the same time.
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4 .  I f  Y o u r  C o o k e r s  a r e  E l e c t r i c ,  be sure th a t yo u r wires 

are he a vy enough to  bear the  load w ith o u t blowing  out a fuse.

Unless you have special wiring and sturdy convenience out­
lets, it  is safer not to  attempt to use a grill or waffle iron plus 
a percolator on the same circuit. Plan to use first one and then 
the other, or you m ay melt a fuse when the meal is but half 
ready, leaving your guests hungry fo r that always indefinite 
period until it  m ay be replaced.

D ishes T h a t A re  E spec ially Good fo r T a ble  C ookery 

B AN AN A SAU T E

1 tablespoon butter Flour Sugar
3 bananas 3 to 6 slices sponge cake

Melt the butter in the blazer. Peel the bananas, cut in half 
lengthwise, roll lightly in flour and brown on both sides in the 
hot fat. Sprinkle with sugar and serve on oblongs of sponge 
cake.

C H I C K E N  H A S H

1 Yz cups chopped chicken 1 tablespoon parsley

1 cup diced boiled potatoes Sa lt Pepper

2  tablespoons fa t  l/ z cup stock or water

Mix the chicken and the potatoes lightly together. Melt the 
f at in the blazer, add the potato and meat, parsley, seasoning and 
stock, and cook directly over the flame.

I f  desired, one-fourth cup of chopped green peppers may be 
added.

C R A B  R A R E B I T

1 tablespoon fa t

2  tablespoons flour 

2  cups c ream

Ys teaspoon soda.

Yz teaspoon sa lt

Pepper P arsley

1 to  2  cups c rab meat, fresh 

or canned

2  tablespoons Parmesan cheese 

T oast

Make a white sauce o f  the fat, flour, cream, soda and season­
ings. Add chopped cooked crab meat (see page 2 2 1 ). Arrange 
squares of buttered toast on a hot platter. Pour the crab m ix­
ture over them, sprinkle with grated cheese and serve piping hot.



E N G L I SH  M O N K E Y

1 cup bread-crum bs 1 egg

1 cup m ilk l/ z teaspoon salt

1 tablespoon fa t  %  teaspoon pepper

l/ z cup mild Am eric an cheese T oast

Soak the bread-crumbs in the m ilk until they are soft. Melt 
the fat in the blazer. Add the cheese cut in dice. When the 
cheese has melted, add the softened crumbs, the egg beaten, 
and salt and pepper. Cook three minutes longer and pour over 
squares of toast.

G R I L L E D  S A R D I N E S

12 large sardines 1 tablespoon lemon-juice 6 pieces toast

D rain sardines and heat thoroughly in chafing-dish. T urn 
frequently; add lemon-juice and serve on finger-length pieces 
of toast.

O Y S T E R S  A  L T N D I E N N E

1 pint oysters 

Bacon 
Cloves

2 tablespoons c hutney

2 tablespoons Worc estershire 

sauce

1 tablespoon minced parsley 

6 olives

l/ z teaspoon paprika

D rain large oysters, wipe them dry, wrap each in a slice of 
bacon, fasten with a toothpick, and stick two cloves in each 
oyster. P ut the oysters in the blazer and cook until the bacon 
is crisp and the oysters plump. M ix the chutney sauce, W or­
cestershire sauce, minced parsley, olives cut fine, and paprika. 
Pour over the oysters, stirring it  thoroughly into the gravy. 
This recipe will serve three or four.

L O B ST E R  A  L A  N E W B U R G

2 tablespoons butter 1 pint m ilk

1 teaspoon flour 3 egg-yolks

1 boiled lobster or 1 can Salt

o f lobster Cayenne

Place the butter in the blazer and stir it as it  foams. R ub 
the flour into the butter, add the salt and pepper, then one-



half  of the m ilk, stirring all of the time and being careful that 
the flame is not too hot. Beat the yolks of the eggs until fro thy, 
add the remainder of the m ilk and stir into the roux. When 
the mass is of the consistency of cream, add the lobster, cut up 
coarsely, and, when thoroughly heated, serve. I f  using the fresh 
fish, prepare as directed (see page 2 1 8 ). Just before adding 
the lobster, rub the coral and the fat together and stir in.

O ther dishes that lend themselves to  this form of entertaining, 
as well as to the fam ily breakfast or supper, will be found 
throughout the book under the following classifications. The 
index will supply page numbers for the recipes.

C r e a m e d  D i s h e s — Creamed Chicken, Creamed Oysters, Chicken a 
la King, T unafish with Caper Sauce, O ysters with Mushrooms, Creamed 

Sweetbreads, Scotc h Woodc oc k, Creamed Mushrooms, C urried Dishes.

H o t  S a n d w i c h e s — Grilled Cheese, Grilled T ongue and E gg, Club, 
T urkish, Savory, Sardine and T oast.

T o a s t — Cream , T om ato Cream , Cinnam on, F rench.

Q u i c k  B r e a d s — Griddle Cakes, Pancakes, Waffles.

E g g  D i s h e s — Om elet ( with any desired va ria tion) , Scrambled E ggs, 

Poached E ggs, Cuban E ggs, Spanish E ggs, E gg F ricassee.

C h e e s e  D i s h e s — W e lsh  Rarebit, Cheese F ondue (on to a st) ,  L unch­

eon Cheese and E ggs.

P a n n e d  a n d  G r i l l e d  D i s h e s — Panned Oysters, L ittle  Pigs in 

B lankets, Rice F an T an, P eanut B utter C utlets, F ried T omatoes, 

Kedgeree, H ashed B rown Potatoes, Spanish Potatoes, Beef H ash a la 
N ormandie.

C a n d i e s — F udge ( in any va ria tio n) , B uttersc otc h, Maple Scotch, 
P eanut B rittle.



F O O D  E Q U IVAL E N T S

T N  this list, the calculations are based on articles of medium

■ *“ size. These equivalents are not, of course, offered as exact,

b u t m e re ly as a guide fo r  the  ho usewife in  estim ating  quantities.

Allspice (ground)—1 oz. =  4 tablespoons.
Almonds (shelled)— 1 lb. =  2y 2  caps.
Apples (dried)— 1 lb. =  5 cups. Double in bulk when cooked.
Apricots (dried)— 1 lb. =  about 3 cups. Double in bulk when cooked, 

(fresh)— 1 lb. =  about 6 apricots.
Bacon (medium strip)— 1 lb. =  about 30 full thin slices, (wide 

strip)— 1 lb. =  about 15 full thin slices.
Baking powder— 1 oz. =  3 tablespoons.
Bananas—1 lb. =  about 3 bananas.
Beans (dried)— 1 lb. =  about 2 cups, (fresh)— 1 qt. will serve 6

persons. Lima (dried)— 1 lb. =  about 2 y 3 cups. All dried bulk 
increases 2 to 3 times in cooking.

Beef (raw)— 1 lb. (lean) when cooked serves 3 to 4.
Bread— 1% -lb. loaf =  about 15 slices ^  inch thick. 2-lb. loaf =  

about 24 slices ] / 2  inch thick, (sandwich) — 1 loaf =  36 to 40
slices y 4  inch thick.

Butter—1 lb. =  about 2 cups.
Celery Seed— 1 oz. =  4 tablespoons.
Cheese (cottage)—1 lb. =  2 cups.
Cherries (candied)— 1 lb. =  about 120 cherries. (Maraschino) — 

1 qt. =  60 to 70 cherries.
Chocolate—1 lb. =  16 squares. 1 square graced =  5 tablespoons.
Cinnamon— 1 oz. =  4 tablespoons.
Cloves (ground) — 1 oz. =  4 tablespoons.
Cocoa— 1 lb. =  4 y 2  cups.
Coconut (shredded) — 1 lb. =  6 cups.
Coffee (ground)— 1 lb. =  5 cups.
Corn meal— 1 lb. =  3 cups.
Cornstarch— 1 lb. =  3 cups.
Crackers (graham)— 1 lb. =  about 40 crackers, (oyster)— 1 lb. =  

450 to 500 crackers, (saltine)— 1 lb. =  about 125 crackers,
(soda)— 1 lb. =  70 to 90 crackers.



C r a n b e r r ie s — 1 lb .  =  a b o u t  4  c u p s .  1 b u s h e l =  3 2  t o  4 0  lb s .

C r e a m  o f  T a r t a r — 1 o z .  =  3  t a b le s p o o n s .

C u r r a n t s  ( d r i e d ) — 1 lb .  =  a b o u t  2 %  c u p s .

D a t e s — 1 lb .  =  5 0  t o  6 0  d a t e s .

E g g  w h i t e s — 1 c u p  =  8  t o  1 1  w h it e s .

E g g  y o lk s — 1 c u p  =  a b o u t  1 2  y o lk s .

E g g s  ( w h o l e ) — 1 c u p  =  4  t o  6  e g g s .  1 lb .  =  8  t o  9  e g g s .

F i g s  ( p r e s s e d ) — 1 lb .  =  2 5  t o  3 0  fig s .

F lo u r  ( g r a h a m ) — 1  lb .  =  a b o u t  4 y 2 c u p s ,  ( w h i t e ) — 1 lb .  =  a b o u t

4  c u p s .

L a r d — 1 lb .  =  2  c u p s .

L e m o n s — 1 lb .  =  3  t o  5  le m o n s .  1 c u p  le m o n  ju i c e  =  4  ju i c y  le m o n s .

1 ju i c y  le m o n  =  4  t a b le s p o o n s  o f  ju ic e .

M u s t a r d — 1 o z .  =  4  t a b le s p o o n s .

M u s t a r d  S e e d — 1 o z .  =  i y 2 t a b le s p o o n s .

N u t m e g — 1 n u t ,  g r a t e d  = 2 %  t a b le s p o o n s .

O a t s  ( r o l l e d ) — 1 lb .  =  a b o u t  5 ^  c u p s .

O a t m e a l— 1 lb .  =  a b o u t  3  c u p s .

O i ls — 1 lb .  =  2  c u p s .

O li v e s — 1 q t .  =  6 0  t o  7 0  o liv e s .

P e a n u t  B u t t e r — 1 lb .  =  a b o u t  1 %  c u p s .

P e a n u t s  ( s h e l l e d ) — 1  lb .  =  a b o u t  2 %  c u p s .

P e a s  ( i n  p o d ) — 1 lb .  =  2  t o  3  s e r v in g s .  1 b u s h e l =  6 0  lb s .

P e c a n s  ( s h e l l e d ) — 1 lb .  =  3  t o  4  c u p s .

P e p p e r  ( w h o l e ) — 1 o z ,  =  4  t a b le s p o o n s ,  ( b la c k ) — 1 o z .  =  4 y 2 
t a b le s p o o n s .

P r u n e s — 1 lb .  =  2 0  t o  8 0  p r u n e s ,  a v e r a g e  4 0  t o  6 0 .

R a is in s  ( s e e d le s s ) — 1 lb .  =  a b o u t  2 %  c u p s .

R ic e — 1 lb .  =  2  c u p s .

S a l t — 1  o z .  =  i y 4 t a b le s p o o n s .

S o d a — 1 o z .  =  2  y 2 t a b le s p o o n s .

S p in a c h — 1 lb .  =  a b o u t  i y 2 q u a r t s  ( u n c o o k e d ) .  1 lb .  m a k e s  3  t o  4  

s e r v in g s .

S u g a r  ( b r o w n ) — 1 lb .  =  2 y 2 t o  2 %  c u p s ,  d e p e n d in g  o n  m o is t u r e ,  

( g r a n u la t e d ) — 1 lb .  =  a b o u t  2  c u p s ,  ( l o a f ) — 1 lb .  =  5 0  t o  7 0  

lu m p s ,  ( p o w d e r e d ) — 1 lb .  =  2  y2 t o  2 %  c u p s .

T a p io c a — 1  lb .  =  2  y 2 c u p s .

T e a — 1 lb .  =  6 y 2 c u p s .

V a n i l la  ( l i q u i d ) — 1 o z .  =  2  t a b le s p o o n s .

W a ln u t s  ( s h e l l e d ) — 1 lb .  =  a b o u t  4  c u p s .



T H E  F R IE N D S 
W H O  H O N O R  U S

For many families, the pleasant comings of friends and neigh­
bors have no further purpose than warm interchange of plans 
and ideas over a cup of tea or coffee.

B ut some believe that life is lived with one’s associates and 
that learning to know them simplifies business and professional 
as well as personal relationships. T his does not mean that social 
life shall be stilted or rigid, even when formal— quite the con­
trary is usually the sought-after end. Clear thinking, honest 
motives and ease in management can develop a social life that 
is simple and charming.

The guest list must be carefully considered. When inviting 
persons for the purpose of introducing them to someone else, 
be sure that as far as can be discovered, there is no third person 
to inject a discordant note. One cannot take full responsibility 
for the emotional responses of all one’s friends and acquaintances,
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but some caution can and should be exercised. When enter­
taining a group of professionals it is well to have several pro­
fessions represented so that conversation will be general and 
pleasant, and not turn to moot professional questions that may 
start a sharp debate.

Many families, too, see in their social life an opportunity to 
train their children in the social graces and amenities. T his, o f 
course, can be overdone if  not carefully thought out. Many 
guests are not interested in children and some are annoyed b y 
them. B ut fam ily parties are always the logical and pleasant 
opportunity to give the youngsters their chance. In any case, 
children should be prepared for what is ahead of them. Being 
more at ease in their own minds about what may happen and 
what is expected of them, they are much less likely to “show off” 
or behave like the “enfant terrible.” Being reminded of the 
uses of knife, fork, and napkin beforehand, too, and not rep­
rimanded in the presence of others, will make for better 
behavior.

E N T E R T A I N I N G  W I T H O U T  A  M A I D

Many women can manage almost any form of entertainment 
without the help of a maid. For most, however, there are dis­
tinct limits to what should be attempted for pleasant and digni­
fied results. T he disappearance of the dining room and the 
substitution of a bay or alcove in the living room has increased 
the ease of servantless entertaining at the table. Many small 
pieces of furniture are especially designed to add to the efficiency 
of the hostess and the comfort of her guests, such as the drop- 
leaf, gate-leg and butterfly tables, double-decked tea carts, 
muffin stands and butler’s trays. T he menu should be planned 
to avoid last minute activities on the part of the hostess. She 
should be free to greet and attend her guests. A ll the extra 
china and glass necessary should be on one of the small tables 
within the hostess’ reach and china removed can be placed out of 
sight on the lower shelf of the table or the low butler’s tray. 
E xtra bread, butter, wafers, sauces and water are also on the 
auxiliary table. I f  arrangements are well planned, the hostess 
need not leave her chair until it is time to clear, and serve the 
dessert. A t that time, too, the coffee can be started. The coffee 
service has previously been placed at a convenient spot in the 
living room, and the screen to be used for enclosing the table
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when it has been left is at an easily accessible place. (See page 
82.) As the guests leave the table for the living room, the hostess 
enters with the coffee while the host attends to plac ing the 
screen. B y the time all have lighted a fresh cigarette, the coffee 
is being poured and the dining table has been forgotten.

B U F F E T  S E R V I C E

U ntil very recently the only buffet was an informal type of 
service in which everyone served himself and his partner from a 
refectory table set against one side of the living or dining room. 
T he table is spread with the best cloth and laid with the best 
china and silver if  the occasion is formal, or with an informal 
cloth and pottery, copper, chrome and wood for a man’s buffet 
or a sports party. D ecorations are in keeping with the occasion 
and the appointments. Silver is laid in groups, plates are stacked 
and napery is laid in a tilted pile. O nly one or two hot dishes 
are served and all the food is brought to the tab le at the begin­
ning, except for necessary replenishing.

The currently popular buffet dinner is another way to manage 
a maidless dinner. G uests are seated at card tables placed in the 
living room or other open space, wherever they can be com­
fo rtab ly seated and served. T he extended dining table is set 
much as for the usual buffet, except that it  is away from the 
wall so guests m ay walk around it. T he small tables are set 
for the usual four with a complete service at each place. I f  there 
are flowers or other decorations they should be very small and 
low. Small fruits in low bowls are effective. T he large table, 
however, may be very elaborately adorned with both flowers 
and candles. F riends or members of the fam ily m ay be asked to 
assist and the host should be occupied in seeing that everyone 
is seated comfortab ly. Sometimes older people, unacquainted 
with this form of service, become confused and need help. Second 
helpings, fresh water and butter are brought to the small tables 
b y host, hostess or those assisting.

For more hilarious parties, still on the grown-up side, there 
are those in which each couple brings one course, the hostess 
providing the hot one and coffee. T here is also the dinner at 
which all hands help. T his takes some organizing to keep the 
guests from co lliding and from clogging the kitchen, but if  
well planned, can be a great source of fun and not much more 
formal than a studio party.



More formal and peculiarly adapted to servantless entertain­
ing is after-dinner coffee and liqueurs*  Invitations are usually 
issued for " 9 p. m. to Midnight” and since these parties are 
particularly popular among bachelors and professional people 
— physicians, newspaper people and musicians— guests arrive at 
their own convenient time* T here is usually music from 10 
to 11, giving the earlier arrivals an opportunity to have their 
coffee and conversation first and the latecomers to have theirs 
afterwards.

T H E  “ R U M P U S ”  R O O M

The retirement of solid fuels from domestic consumption has 
resulted, in recent years, in  the rearrangement of basement space 
to provide for the Rumpus room. T his room takes many forms 
and is as variously equipped as there are types of basements and 
of household ideas. I t ranges from the simple, cleared space al­
lotted to children’s indoor play to the elaborate, professionally 
decorated E nglish T aproom. In many of the simpler types there 
are provisions for some sort of cooking, an electric grill or a 
fireplace before which corn m ay be popped, or chestnuts, wieners 
and marshmallows roasted. W ithout cooking equipment, food 
prepared in the kitchen is served here. A ll Rumpus room parties 
are of the most informal type and the menus planned should 
reflect this spirit. Picnic menus serve best: hamburgs and 
wieners on rolls, small steaks, chops and bacon, sandwiches, whole 
pickles, radishes, tomatoes, olives, deviled eggs, whole fruit, 
doughnuts and cider, beer, lemonade or ginger ale. I f  there is a 
fireplace, use it for the camp cookery children enjoy on hikes—  
potatoes, sweet potatoes, whole eggs or onions done in the hot 
ashes. Clever boys and their fathers will be able to manage more 
complicated things. T he room is, of course, the ideal spot for 
taffy pulls and popcorn-ball parties of the oldsters’ childhood. 
E ntertainment takes the form of games.

C O C K T A I L  P A R T I E S

Another form of entertaining that lends itself to the maid­
less home is the cocktail party. Men and women living alone, 
as well as householders, find this a simple method of bringing 
their friends together in both small and large numbers. The 
larger the party, the more formal it is apt to be but this need not 
necessarily hold. A refectory table against the wall is the usual



setting but nothing is served that cannot be eaten with the fin­
gers. No individual silver is necessary and only a tiny napkin is 
used. D rinks are the special province of the host. He will make 
up his own shopping list and often does his own buying. He 
will know the particular tastes and aversions of many of the 
guests (in a small party, of all of them) and guide himself ac­
cordingly. A  woman alone will have a relative or friend act in 
this capacity. Likewise, a man entertaining alone m ay ask his 
sister or friend to attend to the menu. Served with the drinks 
are tin y and attractive open sandwiches, made of tart, smoked or 
spiced ingredients. Sweets are never used, except that in every 
group there are those who do not use spirituous liquors, for what­
ever reason. For them, there should be fruit juices, ginger ale, 
fruitades or whatever taste dictates. T hen serve sweets. In addi­
tion there should be olives, small pickles, stuffed celery, carrot 
strips, potato chips in their various shapes or salted nuts. In 
cold weather hot hors d’oeuvres served with a toothpick are 
especially acceptable: small filled broiled mushrooms, broiled 
cocktail sausages with or without a bacon wrapping, broiled 
olives wrapped in bacon and many others. I t is well to remember 
that all varnished furniture needs protection from the occasional 
careless guest. T he foot of every stemmed glass should be pro­
vided with a jacket, and tall glasses equally well protected. 
H ave plenty of coasters in addition.

O U T D O O R  P A R T I E S

Interest in out-of-doors dining has long been evident in Amer­
ican families, somewhat colored b y local facilities. When a lake 
and beach are available, then campfires, beach parties, fish fries 
and clambakes vie with picnics and steak fries. Many com­
munities encourage these outdoor activities b y providing picnic 
grounds and camp sites, often equipped with open-air fireplaces, 
tables, benches and other necessary facilities. R ecently, however, 
many families have discovered that they m ay serve any meal 
out of doors on their own premises with very little effort and 
much pleasure. A screened-in porch, a level terrace, a planted 
back yard serves admirably or, if  very fortunate, a garden 
planted and equipped as an outdoor living room. The handy 
man about the house or the local carpenter can build collapsible 
tables or hinged ones against the house wall, rush or picket 
screens and canvas-covered or wooden chairs, at little expense,
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using waterproof materials and finish. Since this is a warm- 
weather arrangement, there need be little concern for hot 
dishes, but it adds to convenience if  an electric outlet can be 
available for making coffee and toast and beeping such dishes 
hot while serving. T here need be little change in the menu 
when food is served at home. For transporting some distance, 
elaborate menus and complicated dishes should be avoided; steaks, 
chops, wieners, bacon, broilers and hamburgs to broil over an 
open fire if  available; rolls of the proper shape; potato, cabbage, 
coleslaw or other small vegetable salad; whole tomatoes, radishes, 
olives, carrots; whole fruits, cookies, cupcakes or doughnuts. 
Beverages such as coffee, milk, or chocolate are carried in thermos 
bottles or in their own containers if  beer or canned fruit juices. 
An ample supply of paper plates, cups, napkins, etc., should be 
at hand and used to build the fire that disposes of all refuse at the 
end of the meal. Be very sure the fire is completely extinguished 
before you leave it.

F O R M A L  P A R T I E S

The F ormal D inner or Luncheon served b y the household 
staff will be found thoroughly discussed on pages 6 4  to 82.



A  L I ST  O F  H E R B S, SP I C E S,  

E X T R AC T S A N D  F L AV O R S

H E R B S

B a y  l e a v e s — F la v o r  p a r t i c u l a r ly  g o o d  i n  p r a c t i c a l ly  a ll  m e a t  c o o k i n g ;  

a ls o  i n  v e g e t a b le  a n d  m e a t  s o u p s  a n d  s a u c e s .

B o r a g e — Y o u n g  t e n d e r  le a v e s  e x c e lle n t  f o r  s a la d  o r  p o t  h e r b s .

C h e r v i l — F la v o r  li k e  p a r s le y  b u t  m i ld e r .  Y o u n g  le a v e s  m a y  b e  u s e d  

i n  m e a t  a n d  v e g e t a b le  s o u p s ,  s a la d s ,  a n d  a s  a  g a r n is h .  M o r e  

a t t r a c t i v e  t h a n  p a r s le y  a s  a  g a r n is h  b u t  n o t }  a s  la s t i n g .  U s e d  in  

a  p o w d e r e d  c o m b i n a t i o n  c a lle d  Vines Herbes.

D i l l — B o t h  le a v e s  a n d  s e e d s  o f  d i l l  a r e  u s e d .  L e a v e s  m a y  b e  u s e d  a s  

a  g a r n is h  o r  t o  c o o k  w i t h  fis h .  L e a v e s  o r  t h e  w h o le  p la n t  m a y  

b e  u s e d  t o  f l a v o r  d i l l  p ic k le s .

F e n n e l — H a s  a  s w e e t  h o t  f la v o r .  B o t h  s e e d s  a n d  le a v e s  a r e  u s e d .  

S e e d s  m a y  b e  u s e d  a s  a  s p ic e  i n  v e r y  s m a ll q u a n t i t y  i n  p ie s  a n d  

b a k e d  f r u i t .  L e a v e s  m a y  b e  b o ile d  w i t h  fis h .  F r e s h  le a v e s  a r e  

v a lu e d  b y  s o m e  p e o p le .

H o r e h o u n d — U s e d  i n  c a n d y  m a k in g .

M a r j o r a m — M a y  b e  u s e d  b o t h  g r e e n  a n d  d r y  f o r  f la v o r i n g  s o u p s  a n d  

r a g o u t s ;  a n d  i n  s t u ffi n g  f o r  a ll  m e a t s  a n d  fis h .

M i n t — M a y  b e  u s e d  fr e s h  i n  s a la d s ,  f r u i t  b e v e r a g e s ,  je llie s ,  c o n s e r v e s ,  

ic e s ,  i c e d  t e a ,  s a u c e s  f o r  m e a t s ,  a n d  a d d e d  m in c e d  t o  c a r r o t s  a n d  

p e a s .  G o o d  w i t h  a p p le  c o m b in a t io n s . ,

P a r s l e y — O n e  o f  t h e  m o s t  p o p u la r  h e r b s ,  w h i c h  m a y  b e  u s e d  i n  

m a n y  w a y s .  A  f a v o r i t e  g a r n is h .  M a y  b e  u s e d  i n  f r u i t  a n d  v e g e ­

t a b le  s a la d s ,  i n  s a n d w ic h e s ,  i n  a ll  s o u p s  a n d  g r a v ie s ,  i n  m e a t  

s a u c e s ,  m in c e d  a n d  a d d e d  ju s t  b e fo r e  s e r v i n g  t o  p r a c t i c a l ly  a ll  

v e g e t a b le s ,  m in c e d  a n d  a d d e d  t o  w h i t e  s a u c e .

P e p p e r  G r a s s  o r  P e p p e r  C r e s s — E x c e lle n t  f la v o r .  M a y  b e  u s e d  

i n  g r e e n  s a la d s  a n d  s a n d w ic h e s .

S a f f r o n — M a y  b e  u s e d  t o  g i v e  p a le  y e l lo w  c o lo r  t o  b r e a d ,  c a k e s ,  

a n d  s a u c e s ,  o r  t o  c o lo r  c o n fe c t i o n e r y .  H a s  a  p le a s a n t  f la v o r  a n d  

g o o d  c o lo r .

S a g e — U s e d  f r e s h  a n d  d r ie d .  M a y  b e  u s e d  i n  p o u l t r y  a n d  m e a t  

s t u ffin g s ;  i n  s a u s a g e  a n d  p r a c t i c a l ly  a ll  m e a t  c o m b i n a t i o n s ;  i n  

c h e e s e  a n d  v e g e t a b le  c o m b in a t io n s ,  a s  i n  v e g e t a b le  l o a f ,  o r  c u r r y .  

T h e  flo w e r s  a r e  s o m e t im e s  u s e d  i n  s a la d s .
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S a v o r y — A g r e e a b le  f la v o r ,  b le n d s  w e ll  w i t h  o t h e r  f la v o r s ;  m a y  b e  

u s e d  i n  s t u ffin g s  i n  m e a t ,  i n  v e g e t a b le  s o u p s ,  i n  s a u s a g e ,  w i t h  

m e a t s  a n d  w i t h  h o r s e r a d is h .

S o r r e l — G r e e n .  M a y  b e  u s e d  i n  s a la d s  o r  a s  a  p o t  h e r b .

S w e e t  B a s i l — D i s t i n c t  f la v o r  o f  c lo v e s .  M a y  b e  u s e d  f o r  fla v o r i n g  

s a la d s ,  s o u p s  a n d  m e a t s .

T a r r a g o n — L e a v e s  h a v e  a  h o t ,  p u n g e n t  t a s t e .  V a lu a b le  t o  u s e  in  a ll 

s a la d s  a n d  s a u c e s .  E x c e lle n t  in  T a r t a r  s a u c e .  L e a v e s  a r e  p ic k le d  

w i t h  g h e r k in s .  U s e d  t o  f la v o r  v in e g a r .

T h y m e — L e a v e s ,  g r e e n  o r  d r ie d ,  v a lu a b le  f o r  u s e  i n  s t u ffin g s ,  s a u c e s ,  

s o u p s  a n d  m e a t s .

SEEDS

A l l s p i c e — S o ld  w h o le  o r  g r o u n d .  B e t t e r  c o m b in e d  w i t h  o t h e r  s p ic e s  

i n  f r u i t  d is h e s ,  c a k e s ,  p ie s ,  p ic k le s ,  e t c .

A n i s e — L e a v e s  a r e  u s e d  f o r  g a r n is h in g  a n d  f o r  f la v o r .  O i l  is  e x ­

t r a c t e d  f r o m  t h e  s e e d  a n d  u s e d  a s  a n is e  e x t r a c t .

C a r a w a y — S e e d s  h a v e  a  s p i c y  s m e ll a n d  a r o m a t ic  t a s t e .  U s e d  in  

b a k e d  f r u i t ,  i n  c a k e s ,  b r e a d s ,  s o u p s ,  c h e e s e  a n d  s a u e r k r a u t .

C a r d a m o m — F la v o r  e s p e c ia lly  g o o d  i n  h o n e y  c o m b in a t io n s .

C l o v e s — S h o u ld  b e  d a r k  b r o w n  i n  c o lo r .  U s u a lly  u s e d  w i t h  o t h e r  

s p ic e s .  T h e  c o m b i n a t i o n  g iv e s  a  b e t t e r  f la v o r  t h a n  c lo v e s  u s e d  

a lo n e .  T o o  m u c h  g iv e s  a n  u n d e s ir a b le  c o lo r  a s  w e ll  a s  a  b i t t e r  

f la v o r .

C o r i a n d e r — B o t h  le a v e s  a n d  s e e d s  a r e  u s e d .  L e a v e s  a r e  u s e d  i n  

s a la d s ,  s o u p s  a n d  c u r r y  s a u c e s .  T h e  s e e d s  a r e  u s e d  f o r  f la v o r i n g  

p a s t r ie s  a n d  c o n fe c t i o n s  in  a b o u t  t h e  s a m e  w a y  a s  c a r a w a y  s e e d s .

C u r r y  P o w d e r — A  n u m b e r  o f  s p ic e s  c o m b in e d  in  p r o p e r  p r o p o r t i o n  

t o  g iv e  a  d i s t i n c t  f la v o r  t o  s u c h  d is h e s  a s  v e g e t a b le s  o f  a ll k in d s ,  

m e a t ,  p o u lt r y  a n d  fis h .

M a c e — T h e  in n e r  e n v e lo p e  o f  n u t m e g s .  M a y  b e  u s e d  b o t h  i n  " b la d e ”  

a n d  g r o u n d  f o r m  i n  s o u p s ,  s a u c e s ,  p a s t r y ,  p ic k le s .

M u s t a r d — Y o u n g  t e n d e r  le a v e s  a r e  u s e d  f o r  g r e e n s  a n d  f o r  s a la d .  

S e e d s  a r e  u s e d  a s  a  g r o u n d  s p ic e  i n  s a la d  d r e s s in g s ,  p ic k le s ,  

s a u c e s ,  i n  s o m e  v e g e t a b le  c o o k e r y ,  a n d  i n  s o m e  c h e e s e  d is h e s .  

M a d e  i n t o  a  p a s t e  a n d  s e r v e d  w i t h  m e a t s .

N u t m e g — S o ld  w h o le  o r  g r o u n d .  G iv e s  g o o d  f la v o r  u s e d  a lo n e  in  

s m a ll a m o u n t  in  v a r io u s  s o u p s ,  m e a t  d is h e s ,  p a s t r y  a n d  i n  a ll  

d o u g h  m i x t u r e s .  I n  c o m b in a t io n  w i t h  o t h e r  s p ic e s  f o r  p ic k le s .

P a p r i k a — A  H u n g a r i a n  r e d  p e p p e r .  B r i g h t  r e d  i n  c o lo r .  M a y  b e  

u s e d  i n  a ll m e a t  a n d  v e g e t a b le  s a la d s .  I n  s o u p s ,  b o t h  c r e a m  a n d  

s t o c k .  A s  a  g a r n is h  f o r  p o t a t o e s ,  c r e a m  c h e e s e ,  s a la d s  o r  e g g s .

P e p p e r c o r n — T h e  w h o le  b e r r y  o f  t h e  p e p p e r  p la n t .



P e p p e r ,  B l a c k — R e d u c e d  t o  p r o p e r  fin e n e s s  b y  g r i n d i n g  a n d  s ie v in g .  

U s e d  i n  a ll  m e a t  a n d  v e g e t a b le  d is h e s  w h e r e  t h e  c o lo r  d o e s  n o t  

a ffe c t  t h e  p r o d u c t .

P e p p e r ,  C a y e n n e — U s u a lly  o b t a in e d  f r o m  s m a ll f r u i t e d  v a r ie t ie s  o f  

c a p s ic u m .  I t  s h o u ld  b e  o f  d u ll  r e d  c o lo r .  M a y  b e  u s e d  i n  v e r y  

s m a ll a m o u n t s  i n  v e g e t a b le s  a n d  i n  s o m e  s a la d  d r e s s in g s  a n d  i n  

c h e e s e  d is h e s .  I t  m u s t  b e  u s e d  w i t h  c a r e ,  h o w e v e r .

P e p p e r ,  W h i t e — P r a c t i c a l l y  t h e  s a m e  a s  b la c k  p e p p e r  e x c e p t  t h a t  

t h e  o u t e r  s h e ll o r  p e r i c a r p  o f  t h e  b e r r y  is  r e m o v e d .  U s e d  w h e r e  

c o lo r  o f  b la c k  p e p p e r  is  u n d e s ir a b le .

P e p p e r ,  W h i t e  C o r i a n d e r — A  p r o d u c t  o f  e s p e c ia lly  a t t r a c t i v e  

a p p e a r a n c e  s c r e e n e d  t o  u n i f o r m  s iz e  a n d  b le a c h e d .

F LAV O R  VE G E TABLE S

C e l e r y — E v e r y  p a r t  o f  t h e  p la n t  c a n  b e  u s e d  t o  a d v a n t a g e .  S t a lk s  

a n d  h e a r t  m a y  b e  u s e d  r a w ,  p la i n  o r  w i t h  v a r i o u s  f i lli n g s .  O u t e r  

s t a lk s  m a y  b e  s t e w e d ,  s c a llo p e d ,  o r  u s e d  i n  c o m b i n a t i o n  t o  g iv e  

f l a v o r  t o  o t h e r  v e g e t a b le s  s u c h  a s  p o t a t o e s .  T r i m m i n g s  m a y  b e  

u s e d  f o r  f la v o r i n g  s o u p s  o r  i n  a n y  c o o k e d  m e a t  o r  v e g e t a b le  

d is h e s .  D r i e d  s e e d s  m a y  b e  u s e d  i n  p ic k le s ,  s o u p s  a n d  s a la d s .

C h i v e s — L e a v e s  a r e  u s e d  i n  m a n y  w a y s .  M a y  b e  u s e d  i n  s a la d ,  i n  

c r e a m  c h e e s e ,  i n  s a n d w ic h e s ,  o m e le t ,  s o u p s ,  a n d  i n  fi s h  d is h e s .  

M i ld  f la v o r  o f  o n io n .

G a r l i c — V e g e t a b le  s im i la r  t o  a  s m a ll  o n io n  b u t  w i t h  t h e  b u lb  d iv id e d  

i n t o  s e c t io n s  k n o w n  a s  c lo v e s .  M a y  b e  u s e d  i n  v e r y  s m a ll  

a m o u n t s  i n  f la v o r i n g  m e a t s ,  s o u p s ,  s a u c e s ,  s a la d s ,  p ic k le s .

H o r s e r a d i s h — V a lu a b le  f o r  i t s  w h i t e ,  fle s h y ,  p u n g e n t  r o o t s  w h i c h  

a r e  g r a t e d ,  m ix e d  w i t h  v i n e g a r  a n d  u s e d  a s  a  c o n d i m e n t  f o r  m e a t ,  

o y s t e r s ,  fis h ,  s a u c e s ,  a n d  i n  s o m e  k in d s  o f  p ic k le .  Y o u n g  t e n d e r  

le a v e s  m a y  b e  u s e d  i n  s a la d  o r  g r e e n s .

M u s h r o o m s — H a v e  a  d e li c a t e  c h a r a c t e r i s t i c  f la v o r .  M a y  b e  u s e d  in  

m e a t  o r  v e g e t a b le  d is h e s ,  i n  s a u c e s  a n d  s o u p s .

O n i o n — P o p u la r  v e g e t a b le  w h i c h  c o m b in e s  i n  f la v o r  w i t h  p r a c t i c a l ly  

a ll  v e g e t a b le s ,  a n d  s o m e  f r u i t s — e. g ., a p p le ,  a n d  o r a n g e ;  a ls o  w i t h  

a ll  m e a t  a n d  fi s h .  T e n d e r  y o u n g  t o p s  m a y  b e  m in c e d  a n d  u s e d  

a s  a  g a r n is h  f o r  s o u p s  a n d  s a la d s .

P e p p e r s — A l l  v a r i e t i e s  o f  g r e e n  p e p p e r s  a n d  s o m e  o f  t h e  r e d  p e p p e r s  

m a y  b e  u s e d  t o  g i v e  f la v o r  t o  m o s t  fo r m s  o f  v e g e t a b le  c o o k e r y .  

T h e  g r e e n  p e p p e r s  o f  m i ld  f la v o r  a n d  t h i c k - m e a t e d  t y p e  a r e  

p a r t i c u l a r ly  g o o d  f o r  s t u ffin g  a n d  f o r  s a la d .

S h a l l o t s — A  m i ld  o n i o n  f la v o r  u s e d  i n  t h e  s a m e  w a y  a s  o n io n s .



F LAVO RING S AN D  E X T RACT S

A l m o n d  E x t r a c t — U s e d  i n  c a k e s  a n d  c o n fe c t i o n e r y .

V a n i l l a  E x t r a c t — P a r t i c u la r ly  g o o d  w i t h  a ll  c h o c o la t e ,  c o c o a ,  c o c o ­

n u t ,  d a t e ,  r a is in  a n d  c o ffe e  c o m b in a t io n s .  G o o d  i n  m o s t  m i lk  

c o m b i n a t i o n s ;  e. g .y i c e - c r e a m s  a n d  c u s t a r d s .

L e m o n  E x t r a c t — U s e d  in  c a k e s ,  p u d d in g s ,  p ie s ,  i c e - c r e a m  a n d  c a n d y .  

S o m e t im e s  u s e d  i n  c o m b i n a t i o n  w i t h  v a n i lla .  E x c e lle n t  f la v o r .  

L e m o n  s h o u ld  b e  m o r e  s p a r i n g ly  u s e d  t h a n  v a n i lla .

R o s e  E x t r a c t — U s e d  i n  a n g e l a n d  o t h e r  w h i t e  c a k e ;  a ls o  i n  f a n c y  

c a n d ie s .

O r a n g e ,  P i n e a p p l e ,  S t r a w b e r r y ,  R a s p b e r r y ,  C h e r r y  ( e x t r a c t s )  —  

U s e d  i n  d e s s e r t s ,  b e v e r a g e s  a n d  c a n d ie s .

W lN T E R G R E E N , P E P P E R M I N T , G lN G E R ,  C I N N A M O N , C L O V E  ( e x t r a c t s )  

— U s e d  la r g e ly  i n  b e v e r a g e s  a n d  c o n fe c t i o n s .

F r u i t  V i n e g a r s — B la c k b e r r y ,  c u r r a n t ,  e ld e r b e r r y ,  e t c . ,  m a d e  b y  

s t e e p in g  t h e  f r u i t  i n  t h e  v i n e g a r .  U s e d  i n  b e v e r a g e s ,  ic e s ,  a n d  

s a u c e s .

L e m o n — U s e d  in s t e a d  o f  v i n e g a r  i n  s a la d s  a n d  s a u c e s  w h e n  a  m i ld e r  

a c id  is  d e s ir e d  o r  w h e n  v i n e g a r  is  o b je c t io n a b le .  U s e d  i n  b e v e r ­

a g e s ,  h o t  o r  c o ld .  A ls o  i n  s a la d s ,  c o n s e r v e s ,  m a r m a la d e s ,  e t c .  

C i t r i c  a c id  fo u n d  i n  le m o n s ,  o r a n g e s  a n d  lim e s .

T o m a t o  j u i c e — U s e d  i n  s a u c e s  t o  s e r v e  w i t h  b la n d  fo o d s ,  s u c h  a s  

p o t a t o  c r o q u e t t e s ,  o r  w i t h  fo o d s  h a v i n g  d i s t i n c t i v e  f la v o r ,  s u c h  

a s  fi s h ,  a ls o  i n  b e v e r a g e s .

V e g e t a b l e  F l a v o r i n g s — F o r  u s e  i n  s a u c e s ,  g r a v ie s ,  e t c .

V i n e g a r — L o w  p e r c e n t a g e  n a t u r a l  a c id ,  g e n e r a lly  a c e t ic  a c id .  U s e d  

a s  a  p r e s e r v a t i v e  f o r  a ll  p i c k li n g  o f  v e g e t a b le s  a n d  f r u i t .  T o  g iv e  

z e s t  o r  t a n g  f la v o r  t o  s a la d  d r e s s in g ;  f o r  m e a t ,  fis h  a n d  v e g e t a b le  

s a u c e s .  D i ff e r e n t  k in d s  a r e  w i n e  v i n e g a r ,  m a lt  o r  b e e r  v i n e g a r ,  

w h i t e  v i n e g a r ,  c i d e r  v i n e g a r ,  t a r r a g o n  v i n e g a r .



A  L I ST  O F  F O R E IGN  W O R D S  

A N D  P H R ASE S

O ften  U sed in C onnec tion with C ooking

A  l a ,  a u ,  a u x — D r e s s e d  i n  a  c e r t a i n  s t y le .

a  l ’ a n c i e n n e — I n  o ld  s t y le .

A  l a  b o u r g e o i s e — I n  f a m i l y  s t y le .

A  L A  m o d e — L i t e r a l ly ,  " i n  t h e  fa s h i o n ’ ’ ; a p p lie d  t o  w a y s  o f  s e r v i n g  

v a r i o u s  d is h e s .  F o r  i n s t a n c e :  " b o e u f a  la  m o d e ”  is  b e e f la r d e d  

a n d  p o t  r o a s t e d ;  " p ie  a  la  m o d e ”  is  p ie  s e r v e d  w i t h  i c e - c r e a m .

A r t i c h a u t — A r t i c h o k e .

A s p e r g e — A s p a r a g u s .

A u  g r a t i n — B a k e d  w i t h  a  t o p p i n g  o f  c r u m b s ,  a n d  o f t e n  w i t h  g r a t e d  

c h e e s e .

B i s q u e — A  r a t h e r  t h i c k  s o u p ,  u s u a lly  m a d e  f r o m  s h e ll- fi s h ;  o r  a n  i c e ­

c r e a m  c o n t a i n i n g  f i n e ly  c h o p p e d  n u t s .

B l a n q u e t t e — W h i t e  m e a t  in  c r e a m  s a u c e  t h a t  h a s  b e e n  t h ic k e n e d  

w i t h  e g g s .

B o m b e  g l a c e e — A  m o ld  o f  i c e - c r e a m  fi lle d  w i t h  a  d i f fe r e n t  k in d  o f  

i c e - c r e a m  o r  a  w a t e r - i c e .

B o u c h e e s — S m a ll p a s t r y  s h e lls  o r  p e p p e r  c a s e s  fi lle d  w i t h  c r e a m e d  

m e a t  o r  fis h .  T h e  F r e n c h  w o r d  m e a n s  " a  m o u t h f u l . ”

C a f e  a u  l a i t — C o ffe e  w i t h  m i lk .

C a f e  n o i r — B la c k  c o ffe e .

C a n a r d — D u c k .

C a n a p e — A  s lic e  o f  b r e a d ,  t o a s t e d  o r  f r i e d ,  s p r e a d  w i t h  s o m e  h i g h ly  

f la v o r e d  fo o d  a n d  s e r v e d  a s  a n  a p p e t iz e r .

C a n n e l o n — M e a t  s t u ffe d ,  r o lle d  u p  a n d  r o a s t e d  o r braised.

C a v i a r — T h e  s a lt e d  r o e  o f  t h e  s t u r g e o n .

C h a m p i g n o n s — M u s h r o o m s .

C h a u d - f r o i d — L i t e r a l ly  h o t - c o ld .  I n  c o o k in g ,  a  je llie d  s a u c e .

C h o u — C a b b a g e .

C h o u - f l e u r — C a u lif lo w e r .

COMPOTE — A  ste w; o fte n  applied to fru its  stewed in sirup.

C r e m e — C r e a m .

C r o u s t a d e — C a s e  f o r  c r e a m e d  m e a t  o r  fis h ,  m a d e  o f  b r e a d ,  r i c e ,  e t c .

C r o u t o n s — S m a ll c u b e s  o f  f r i e d  o r  t o a s t e d  b r e a d  s e r v e d  w i t h  s o u p .  

D e ,  d ’— O f.  ^

D e m i t a s s e — Literally half a cup. Used to signify a small cup of black 
coffee generally taken at the close of a luncheon or dinner.
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A  L ist of F oreig n Words and Phrases ( Continued)

E c l a i r — A  pastry or cake shell filled with whipped cream or custard. 

E n  b r o c h e t t e — Impaled on a skewer.

E n  c o q u i l l e s — In the shell.

E n t r e e s — Small made dishes served between the heavy courses at a 
form al dinner.

F a r c i — Stuffed.

F i l l e t s — L o n g ,  t h i n  p ie c e s  o f  b o n e le s s  m e a t  o r  fis h .

F i n e s  h e r b e s — Minced parsley, c hives, c hervil, e t c .

F o n d a n t — Sugar, boiled and kneaded to  a smooth creaminess. T he 

basis o f F rench c andy.

F o n d u e — L iterally “ m elted” ; usually applied to cheese, or a combina­

tion o f cheese, eggs and crumbs.

F r a i s e s — Strawberries.

F r a p p e — Iced or sem i-frozen.

F r o m a g e — Cheese.

G a t e a u — Cake.

G e l e e — Jelly.

G l a c e — F rozen or glazed.

H a r i c o t s  v e r t s — Sm all green string beans.

H o r s  d ’ c e u v r e s — Side dishes or relishes. U sually served at the be­

ginning  o f a meal.

H u i t r e s — Oysters.

J a m b o n — H am.

J a r d i n i e r e — Mixed vegetables served in their own sauce.

J u l i e n n e — A  c lear vegetable soup, invented by Jean Julien in 1875 ,  

c ontaining  vegetables c ut in m atchlike strips.

L a i t u e — L ettuc e.

M a c e d o i n e — A  m i x t u r e ;  u s u a lly  v e g e t a b le s ,  w i t h  o r  w i t h o u t  m e a t .

Sometimes applied to fru it  m ixtures.

M a r r o n s — Chestnuts.

M e r i n g u e — Whites o f eggs whipped to a standing fro th  with sugar. 

M o u s s e — H aving  a mossy texture. Applied to whipped cream  that 
has been frozen without stirring  and to  certain hot dishes of 

smooth tex ture.

N o i r — B lack.

P a i n — Bread.

P a t e — Paste, pa tty.

P a t e  d e  f o i e  g r a s — A  p a s t e  o f  g o o s e  li v e r s .

P a t i s s e r i e — P a stry. '

P e c h e — Peach.

P e t i t s  p o i s — Sm all green peas.

P i e c e  d e  r e s i s t a n c e — T he main dish in a meal; the roast.

P ois— Peas.

P o m m e s — Apples.



P o m m e s  D E  T E R R E — P otatoes. L iterally, " apples o f the earth.”

P o t a g e — Soup.

P o u l e t — Chicken.

P u r e e — Ingredients rubbed through a sieve to  make a thic k soup; any 
thic k paste, such as mashed potatoes.

R a g o u t — A  thic k, hig hly seasoned stew.

R e c h a u f f e — Reheated or warm ed-over.

R is d e  v e a u — Sweetbreads.

R i s s o l e s — Minced fish or m eat rolled in thin pastry and fried.

R o t i — R oast.

S a l a d e — Salad.

S o r b e t — F rozen punch. T his name is often given to  water-ic e when 

several kinds o f fru it  are used.

S o u f f l e — L iterally " puffed up.” A  delicate baked c ustard which 

m ay c ontain fru it ,  cheese, flaked fish, minced poultry, m eat or 

vegetables.

T a r t e — T a r t .

T a r t e l e t t e — A  little  ta rt.

T i m b a l e — A n  unsweetened c ustard, usually seasoned with  fish, meat 

or vegetables, baked in a mold.

T i m b a l e  C a s e — A  s m a ll c a s e  o f  f r i e d  b a t t e r  i n  w h i c h  c r e a m e d  m i x ­

t u r e s  a n d  d e s s e r t s  a r e  s e r v e d .

T o u r t e — A  t a r t ;  a  p ie .

T r u f f l e s — A  species o f fung i,  similar to mushrooms, growing  in 

c lusters some inches below the surfac e o f the ground. Used in 

seasoning and fo r a garnish.

T u t t i - f r u t t i — M ix e d  f r u i t s .

V e l o u t e — V e lve ty;  smooth.



W I N E  SE ASO N S F IN E  F O O D

WIN E  seasons fine fo od and kindles delight in dining  a dven­

tures. U n til we have am ple tim e in  whic h to  tra in  our 

palates, the nic e distinc tions between the g reat vintages m ust 

rem ain an o c c ult problem , b u t o u r educ ation and o u r pleasure 

c an be increased im m edia tely b y a som ewhat c urso ry su rve y o f 

the  ac c epted la ws fo r  the serving  o f wine and fo r  its use in  

c ookery.

T he fe rm ented juic e  o f grapes is the  base o f all wines. E x c ept 

fo r  the so-c alled fo rtifie d  wines, there  are tw o  m ain headings 

fo r  im po rted and dom estic s alike— red and white . T he white  

types va ry  fro m  a pale beige to  a deep am ber; the red ones show 

an even g rea ter c o lo r va ria tio n . T he la tte r should g ro w slig htly 

lig h t w ith  age. I f a red wine does n o t do so, it  has been toned up  

in  its yo u th .  W h ite  wines, on the c o n tra ry,  gain bo dy and g ro w  

m ore golden w ith  the lapse o f years.

T his passage o f tim e affec ts wine as it  does hum ans, fo r  wine  

is a livin g  thing . I t  becomes sic k; it  rec overs;  it  is affec ted b y  

the  seasons, b y hea t and c o ld ; it  g rows o ld ; it  dies— all this even  

a fte r it  has been bo ttled.

T he term  " good ye a r” ( we  quote a c ha rt on the  opposite page 

fo r  im p o rta n t F renc h wines)  m e re ly m eans th a t the balanc e o f 

sun and m oisture  o f th a t  p a rtic u la r ye a r was propitious to  super­

la tive  wine. I n  general, it  is wiser to  b u y a fa ir  wine o f a good 

ye a r tha n a fam ous brand o f a po or year.

F o r da ily use, s till wines are suggested. I f yo u  are serving  a 

single wine, serve a white  wine when yo u r m ain dish is a fish o r a 

lig h t typ e  o f m e a t;  to  ac c o m pany beef, lam b, and the like, a red  

wine is advised. C la re t  is the  c ustom a ry red wine  fo r  fre q u e n t  

servic e.

C la re t a t  its best comes fro m  the  B ordeaux  distric t o f F ranc e. 

I n  th a t d istric t the vineya rds are larg e enough to  perm it the  

owners to  c a rry o u t all the  processes o f g rowing , pressing, 

bo ttlin g  and sto ring  on th e ir o wn land. H enc e their brand  

nam es— usua lly the  nam es o f th e ir c hateaux — are guarantees o f 

u n ifo rm  qua lity.  R ed B ordeaux  are lig hter than m ost o ther red  

wines.

W h ite  B ordeaux  c om e fro m  the same distric t and are, gener-
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a lly speaking , sweet wines. Sauternes and Graves are tw o  fam ed  

c lassific ations.

B urgundies c om e fro m  a ve ry  sm all distric t ex tending  so uth­

w a rd  fro m  D ijo n  fo r  some th irty- five  m iles. T he upper po rtio n  

produc es the  g reat red B urg undies; the  southern po rtio n supplies 

lig h te r kinds and the g rea t white  B urgundies. B o ttling  a t the 

p ro p e rty is in fre q u e n t,  fo r  the  holdings o f a p ro p rie to r are sm all

V I N T A G E  C H A R T

Y E A R

B O R D E A U X

R E D

( c l a r e t )

B O R D E A U X

W H I T E

B U R G U N D Y  

R E D  A N D  

W H I T E

C O T E S

D U

R H O N E

R H I N E

A N D

M O S E L L E

C H A M ­

P A G N E

1933 Great Great (c) Great Great Great (?)

1932 Poor Poor Poor Poor Fair Poor

1931 F air Good Poor Poor Very good Fair

1930 Poor Poor F air (c) F air Good Fair

1929 Great Great Great Great Great Very good

1928 Great (a) Great Great (a) Great (a) Very good Great

1927 Poor Good Poor Poor F air (c) Poor

1926 Great Very good Great (a) Great (a) Poor Great

1925 F air F air Poor Fair Good Poor

1924 Great Very good Good Good Poor Good

1923 Very good Good Great Great ( b ) Good Very good

1922 F air Good Poor F air Poor Poor

1921 Good Great Very good (b) Good Greatest Great

1920 Great Fair F air Good Good (c) Very good

1919 Great Good Great Great Fair Very good

1918 Fair Good Fair F air Poor Fair

1917 Good Very good Poor Poor Good Great

1916 Very good Good F air Poor Poor Poor

1915 Fair Fair Great Great Good Great

Courtesy of Bellows &  Co., Inc., Wine Merchants, N ew Y ork.

(a) F or laying down.
(b) For immediate consumption.
(c )  With certain exceptions.



and sc attered. As a result B urgundies are c om m only sold under 

the nam e o f a township, and yo u r greatest pro tec tio n in  their 

purc hase is the reputa tio n o f the pu rve yo r.

W h ite  B urgundies are d ry,  w ith  one or tw o  ex c eptions.

T he term  " d ry” denotes a " less sweet” wine. R ieslings and 

C hablis, fo r  ex am ple, are d rye r tha n B arsac  o r Sauterne. H o w­

ever, there is no  fix ed standard o f dryness fo r  all C hablis or all 

R ieslings. I t  is a re la tive  m a tte r th a t  varies n o t o n ly with  the  

typ e  and bra nd b u t w ith  the p a rtic ula r years o f g ro wth . D e­

pend on yo u r wine m erc ha nt fo r  detailed advic e.

In addition to  B ordeaux  and B urg undy, An jo u ,  Alsac e, and 

the R hone va lle y produc e ex c ellent F renc h wines. T he best 

Germ an wines are white  and should be c hilled. I ta lian wines 

are hea vier tha n e ither F renc h o r Germ an, m ore heady. N e a rly 

e ve ry c o u n try in  E urope grows grapes and m akes wine. T houg h  

F ranc e, G e rm a ny and I ta ly are the  g reat wine e x po rting  c oun­

tries, the others ship the ir c hoic est varieties to  the  rest o f the  

wine drin kin g  wo rld .  O u r dom estic  wines c anno t be c harted  

re lia bly as ye t.  W e  have some ve ry  fine vineyards and need o n ly  

tim e to  ripen o u r pressings and to  establish u n ifo rm  standards. 

Y o u ng  wine  is suitable fo r  da ily use, bu t fine wines m ust be 

ripened under ex pert supervision fo r  eig ht or m ore years before  

th e y a tta in th e ir fu ll g lo ry.

F ortified wines inc lude sherry,  m adeira and po rt.  B ra ndy has 

been added to  the  na tu ra l wine. T his increase in  alc oholic  c on­

te n t prolong s th e ir keeping  qualities and perm its storage in up­

rig h t positions.

C ham pag ne needs n o  in tro duc tio n. B y c om plic ated processes, 

the wine is aerated and the c o rking  and rec orking  is a m ortien- 

tous and diffic ult tec hnique.

W i n e  S e q u e n c e  ( o r Servic e Sequenc e)— W ines reverse the  

usual order o f ho spita lity. Y o u r m ost aug ust wine should be 

ac c orded the  la st plac e if yo u  are serving  m ore tha n one kind.  

T he theorists hold  th a t yo u r wine tasting  a bility is n o t toned up 

to  a proper apprec iation o f the unrivale d g ra ndeur o f a fine wine  

a t the beg inning  o f a dinner.

E nglishm en c usto m a rily serve sh e rry with  c lear soups but  

F renc hm en c onsider th a t the sherry is too  vivid  a wine to  prec ede 

the d ry  white  wine th a t accom panies the entree o r fish.

N e ve r serve a sweet wine before a d ry one, n o r a ric h, fru ity  

B u rg un dy before a c laret.



In serving  tw o  wines, selec t a ra th er d ry white  wine to  ac ­

c o m pa ny yo u r fish o r entree and a red wine fo r yo u r m eat 

c ourse.

In serving  three wines, the  fo llo w in g  m ake the  best c om bi­

nations:

A .  W h ite ,  red, C ham pagne

B. W h ite ,  red, white

C . W h ite ,  red, red.

In the case o f " B ,” the sec ond white  wine should be sweet. 

In the case o f “ C ,”  the  g reater o f the red wines comes second.

C ham pagne is served w ith  the dessert i f  severa l wines are 

provided.

L iqueurs are served w ith  c offee in  the d ra wing  ro o m  o r in the  

dining  ro o m  a t the c lose o f dinner. C og nac  is the m ost popular.  

H o wever, B enedic tine, C o intrea u, C hartreuse  and C rem e de 

M enthe have m a n y devoted adm irers. E nglishm en o fte n  drink  

p o rt  a t the  c lose o f dinner.

I ta lians and F renc hm en h a b itu a lly dilute  th e ir o rd in a ry red  

wine w ith  w a te r fo r  a da ily beverage. N e ve r add ice o r ve ry  

ic y wa te r to  wine, fo r  the sudden c hilling  ruins its flavor.

T h e  A m o u n t  t o  S e r v e — W in e  is best apprec ia ted when it  is 

d ru n k in  m oderation, as a fo o d, as a pleasure and n o t as a th irs t  

quenc her o r stim ula nt. P la n a to ta l allowanc e o f a h a lf bo ttle  

to  each guest. T hus a table  o f eig ht will require tw o  bottles o f 

each o f the  princ ipa l wines o r fo u r bottles i f  yo u  are serving  

o n ly one va rie ty.  H o we ve r i f  yo u  are ending  dinner w ith  a 

sweet wine, a C ha tea u d ’Y qem , fo r  ex am ple, one bo ttle  should 

be am ple.

T houg h it  is som etim es c onvenient to  serve one larg e and one 

ha lf-size  bo ttle , yo u  will notic e th a t the  sm aller bo ttles lac k 

some o f the fine qualities o f the la rg e r ones.

T ry  to  gage the a m o unt required fo r  yo u r dinner w ith  ra th e r 

nice ex ac titude, espec ially in  the case o f C ham pagne. O nc e 

ic ed, then wa rm ed and re-ic ed a t a la te r date, C ham pag ne is 

n e a rly ruined, and o th e r wines suffer to  a lesser degree.

I t  m a y be p e rtin e n t to  add th a t  the  la rg er the  g roup o f guests 

the  m ore each one tends to  c onsum e.

T e m p e r a t u r e — B ro a dly speaking , all red wines should be 

served a t  room  tem pera ture  and all white  wines c hilled. T he  

c hange in  tem pera ture  fro m  th a t o f the storage space should be



accomplished gradually, as sudden chilling or warming harms 

all wine.
Red wines should never be drunk cold. Fine red Bordeaux 

and Burgundies have scarcely any bouquet at a temperature that 
chills the hands. Red Bordeaux, or claret, is best at a tempera­
ture of 70°-7$°  F ., approximately room temperature. I f  you 
keep yo ur wines in a cool storage place— 5 5 0 F. is ideal for stor­
ing— bring the c laret to the dining room several hours before 
service time so that it  m ay warm gradually. N ever insert the 
bottle in hot water or put it  near heat to hasten this process. 
Red B urgundy m ay be served slightly cooler than the other red 
wines. I t loses its numbness speedily after it  is poured into the 
glasses and b y holding the bowl of the glass in the palm of the 
hand, to  warm it  further, the guest savors its expanding bouquet 
before tasting it.

B eaujolais, Arbo is ,  C hino n and a fe w  o ther red wines, w ith  

m uc h bouquet and lit tle  bo dy, are best dru n k c ool;  th e y are e x ­

c eptions to  the  general rule.

W hite wines should be drunk cool or chilled. The sweeter the 
wine, the longer it  takes to  chill it. D ry white wines cool 
quickly and a dry champagne quickest of all. O n the other 
hand, a sweet sauterne takes a couple of hours in a mechanical 
refrigerator to  reach its ideal temperature of 40°  F. A half 
hour to an hour is ample refrigeration storage to' cool white B ur­
gundies, Rhone wines and the like.

A ll sweet white wines, all sparkling wines and some dry wines 
should be thoroughly chilled. T hey should approximate 40°  F. 
This chilling is best accomplished b y the use of an ice bucket, 
at least when the wine reaches the table. The first cooling may be 
done b y laying the bottles, horizontally, of course, in the me­
chanical refrigerator. B ut wines, once iced, lose their grandeur 
if  slightly warmed, and if  they are allowed to stand outside a 
casing of ice for even ten minutes, the result may be disastrous. 
Y ou can hasten even icing by turning your bottle in the ice 
bucket, which should be deep enough so that the entire bottle, 
except the very top, m ay be surrounded by ice.

B eer should be ke p t in a c ool plac e so th a t it  m a y be m ade 

ic y c old q u ic kly when needed. F F owever, it  should n o t be stored 

pe rm a ne ntly in  the refrig era to r.

U n c o r k i n g  a n d  D e c a n t i n g — C a re fu l unc o rking  is im po r­

ta n t.  O ne least b it  o f c ork dropped in to  the bo ttle  w ill ruin



great wines and can be detected in every case b y the discerning 
palate.

A lever type corkscrew is ideal; its edges should be rounded 
so that it  will not cut the cork. Insert it  evenly, straight and 
to the full depth of the cork. T hen withdraw it  very slowly so 
that your wine will remain still. T his prevents the mixing of 
any sediment in the bottom of the bottle with the clear liquid.

Note the condition of the cork. I t should be long, moist and 
tigh tly inserted in the bottle. Short corks are an indication of 
slip-shod bottling, and dry corks, of poor after care (probab ly 
the bottle has been stored in an upright position). I f  the cork 
smells acid, the wine itself  is turned and no longer in good 
drinking condition.

In recorking, it  is usually advisable to  cut off a little from the 
upper part of the cork (this obviates any taste of sealing ma­
terials) and insert this top end in your bottle. The moist end 
expands rapidly on exposure to air and can seldom be reinserted.

D ecanting is the gentle transfer of wine from its bottle to a 
decanter. No two experts agree as to the advisability of doing 
this. However, there is no gainsaying the fact that old red wine 
with considerable sediment must be poured from the bottle b y 
a very expert hand, or be decanted to prevent any sediment from 
reaching the wine glass. The simplest methods of decanting are 
to pour the wine slowly into  a glass decanter and stop as soon 
as any sediment appears, or to pour the wine through a funnel 
topped with a thin layer of absorbent, not medicated, cotton. 
D ecanting should be done just before the meal is served.

F ine white wines are seldom decanted. However, both white 
and red wines o f the ordinary day-b y-day sorts are often served 
from a handsome glass decanter. T his fashion originated in 
E urope because wines of this grade are often bought in bulk. 
A  decanter o f white wine and another of red are frequently 
placed on the dinner table. I t is a great convenience to own 
several sizes. O rdinary red wines will keep for a considerable 
period if  the decanters are airtight. As you drink your wine, 
change it  to  a smaller decanter; the ideal is to have the wine and 
the stopper of the decanter meet each other. Liqueurs with high 
alcoholic content keep in partially filled decanters or bottles.

Sherry, Madeira, Port and Claret are served from the bottle 
or from a decanter with equal correctness.



C a r e  o f  W i n e — W ine should be kept at an even temperature 
and in a dark, dry place with some ventilation but no drafts. 
A  closet equipped with metal bins is the best solution in c ity 
apartments. A cellar is, o f course, ideal. Storing vegetables or 
other foods in such a cellar is unwise for they impart a disagree­
able odor to wines even though they are bottled.

Fortified wines and brandy m ay stand upright. Keep all your 
other unopened wines in a horizontal position when stored. 
U pright bottles o f natural wines spoil in a few days, because of 
the shrinkage o f the corks. Do not disturb your wines b y un­
necessary movement, fo r if  there are any dregs or sediment 
movement tends to cloud the entire bottle.

T he ideal temperature for storing wines is about 5 5 ° F. E ven 
temperature is important, for sudden changes ruin fine wines.

G l a s s e s — Sets of glassware make so charming a table decora­
tion that most women will find it  convenient to buy water 
goblets, glasses for red wines, and small ones for white wines 
and sherry in a single pattern. Champagne glasses should match 
the other glasses, for those who plan that luxury. L iqueur and 
cocktail glasses m ay differ, for they seldom appear at the same 
time as the other glassware. So select gay bits of contrast for 
these special services.

In choosing wine glasses, buy rather large ones and fill them 
partially; one-half to three-quarters is suggested. Since color 
is one of the great fascinations of fine wine, connoisseurs approve 
clear crystal glassware with sparse decoration. A ball or tulip 
shaped bowl atop a long stem conserves the aroma and permits 
swirling. B y ho lding the stem between the thumb and fore­
finger, the guest m ay move his glass so that the wine picks up a 
slight motion and licks the sides o f the glass. This swirling ex­
hibits the fine texture of your wine and gathers its bouquet so 
that, when the glass is lifted to the mouth, the nose also gains 
full pleasure from the rich, f ruity aroma. D ry wine spreads like 
water, and sweet wine hangs and makes runnels. A  Bordeaux 
that does this is called " a fat one.”

The glory of Champagne, its sparkling quality, is best con­
served b y serving it in a glass with a fluted top on a hollow stem. 
T he effervescence has a longer road to travel before it  is dissi­
pated in the atmosphere.

A set of tall glasses suitable for beer, ale, juleps and lemonade



m a y m a tc h yo u r w a te r goblets o r d iffer in  pa tte rn .  Steins fo r  

beer are p re fe rred  b y some hosts.

W i n e  i n  C o o k e r y — W in e  is frie n d ly to  m a n y foods b u t is 

e q u a lly antag onistic  to  o the r fa vo rites .  E gg  is the  outsta nding  

ex a m ple o f the  la tte r and cheese o f the fo rm e r.  W h ite  and shell 

fish, p o u ltry,  gam e and m eat,  ex c ept po rk, take  on added lu ste r 

b y  the  addition o f a sm all q u a n tity o f wine. M ushroom s, t r u f­

fles and sweet potatoes c om plem ent wine flavors.  B eware, be­

w a re ,  the  c om bining  o f wine w ith  ac ids in  the  fo rm  o f g herkins,  

vin e g a r and sim ila r c ondim ents.

F o r fish o r m ea t sauces, d ry  wines are the  dic ta  o f m ost e x ­

perts . R iesling  and C hablis are typ ic a l d ry  white  wines, a nd  

c la re t is a typ ic a l d ry  red one. I n the case o f fish, the  wine m ust  

be white ,  a lways, fo r  red wine  and fish do n o t m ix .  Meats m a y 

be c ooked w ith  either red o r white  wine. O c c asionally a dash o f 

a  sweet c ordial added a t  the  la st m o m ent im proves a m eat. F o r 

instanc e, a tablespoon o f B enedic tine wo rks m agic  in a p o t roast.

Desserts a nd fru its  c om bine to  best advantag e w ith  sweet 

w h ite  wines, fo rtifie d  wines, sweet liqueurs o r a little  bra ndy.

T he am ount o f wine used in  c o o kery is surprising ly sm all. 

T o  benefit b y this triflin g  q u a n tity,  the fla vo r m ust perm eate  

eac h m orsel o f fo od. Several m ethods aid the c ook to  this end. 

“ T o m a rina te”  the  fo o d in  the wine, fo r  an ho ur o r so, is suitable  

to  some rec ipes. “ T o b u rn ” is the easy m eans to  benefit fro m  a 

sm all am ount o f b ra n d y;  sim ply po u r the  bra n d y o ver the fo od,  

to uc h it  w ith  a lig hted m a tc h and shake the fo o d u n til the  

flam e dies out. T o  c ook the fo o d w ith  wine fo r  a c onsiderable  

perio d o f tim e is the  th ird  a nd usual m ethod.

R em em ber, ho wever,  th a t  wine  should n e ve r c ook a t  a high  

tem pera ture . A  dozen bubbles spell disaster. T his is espec ially 

tru e  in the  case o f dishes th a t c om bine c ream  and wine. T hey 

should be c ooked o ve r h o t w a te r to  p re ve n t c urdling . An o th e r  

tric k  is to  hea t the  fish o r m eat w ith  the wine and add the  c ream  

o r c ream -eg g  m ix tu re  ju s t  before serving . I f the  am ount o f 

c ream  is la rg e, hea t it  separately so th a t  it  w ill n o t  c hill the  ho t  

m ix ture .  D o  n o t hea t eggs fo r  sauces; m e re ly add a fte r the  

sauce is rem oved fro m  the  fire ,  fo r  the  heat o f the  c ooked fo o d  
w ill c oagulate the egg.

W h e n  bro wning  the to p  o f a p la tte r filled w ith  a wine sauce 

and fish c om bination— sole o r lobster,  fo r  ex am ple— plac e it  as 

close to  the  flam e as possible and leave o n ly a second o r two .



N e ve r keep it  in  the  bro iler lo ng  enough to  raise the  tem perature  

o f the entire sauce. I n  olden days, a red h o t po ker seared the  

top— a n e a rly p e rfe c t  m ethod.

N e ve r a llo w the  arom a o f yo u r wine  to  escape and be squan­

dered on the  air. T his bo uquet should be p a rt  o f the  fo od. So 

c o ver yo u r c ooking  utensils c losely; c ooking  parc hm ents m a y be 

used. L ikewise, desserts should be c losely c overed while  th e y  

c hill in  the re frig e ra to r.

T aste yo u r foods as yo u  assemble and c ook them . T he requi­

site a m ount o f sa lt  and o f wine w ill va ry  because o f the differ­

ences in  the  wines them selves. Som e sorts— sh e rry is one— run  

the  g a m ut fro m  quite  sweet to  ve ry  d ry  and fro m  a ric h,  hea vy,  

ta w n y q u a lity to  a lig h t,  flavorsom e one.

R em em ber in  yo u r ta stin g  adventures th a t,  in  the  finest c ook­

ing , the  wine fla vo r does n o t do m inate ; it  m e re ly ac c ents and 

adds su b tle ty to  the  basic  fo o d flavor.

R em em ber, to o , th a t  all punc hes, w ith  o r w ith o u t wine,  

should stand fo r  t h ir ty  m inutes o r m ore a fte r th e y are m ix ed.  

T his is c alled th e  ripening  process. Ic e is added a t  the  tim e o f 

servic e.

C O U R T  B O U I L L O N

1 l/ z cups boiling water

l/ z cup white wine ( dry)  
l/4 teaspoon salt

2 slices garlic  

2 small onions

1 bay leaf 
6 peppercorns 
l/ s teaspoon thym e  
6 slices c arrot 

3 sprigs parsley

C o ok to g ether fo r  30  m inutes a t sim m ering  tem perature .  

Stra in and use as a substitute  fo r wa te r in poac hing  fish. I f the  

recipe c alls fo r  a sauce, use this bouillo n fo r  its base. A n y  fish is 

im proved b y the added fla vo r-g ivin g  qualities o f a c o u rt bouil­

lon. B e sure to  poac h, n o t boil, yo u r fish.

C H I L L E D  T R O U T

T ry  poac hing  brook tro u t  in tw o  tablespoons o f b u tte r and 

a h a lf c up o f c o u rt bouillo n o r o f white  wine. T u rn  once and



c ook a ve ry  sho rt tim e. L ift  o ut,  c hill and serve w ith  ta rta r  

sauce. I t  m a y be c overed w ith  an aspic  gela tin and garnished 

w ith  shrim ps and bits o f truffle.

J E L L I E D  C O N SO M M E  W I T H  S H E R R Y

3 cups seasoned consomme 4  tablespoons sherry wine

2 tablespoons gelatin / z cup cold water

Yz teaspoon lemon juic e Minced parsley

So fte n  the gela tin in  the  c old wa ter.  D issolve in  the  h o t c on­

som m e. Ad d  the le m on juic e and wine, and sa lt i f  required.  

C h ill in  the re frig e ra to r.  C hop lig h tly before p u ttin g  in  servic e  

c ups. T op w ith  m inc ed parsley, a lem on c resc ent o r a b it  o f 

to m a to  frin g e d w ith  m inc ed green pepper.

H A L I B U T  A  L A  N E W B U R G

1 lb. halibut

1 tablespoon brandy 

Ya c up sherry wine

2 tablespoons butter

1 cup evaporated m ilk ( un­

diluted)

1 teaspoon lemon juic e 

3 egg yolks

Dash cayenne— salt to taste

C u t  the ha lib u t in  sm all cubes. Steam  o ve r h o t w a te r o r poac h 

in  c o u rt bo uillon fo r  five  m inutes. B eware o f lo n g  o r s w ift  c ook­

in g  as the ha libut easily loses its shape. W h e n  poac hed, p u t  the  

fish, b u tte r,  wine, b ra nd y, sa lt and c ayenne in a double boiler 

and heat sm oking  ho t.  B eat the  yo lks and c om bine w ith  the  

evaporated m ilk ( sour c ream  m a y be substituted fo r  th e  m ilk  

and lem on juic e)  and c ook w ith  the h o t fish fo r  one m inute .  

R em ove fro m  the fire  and add the lem on juic e. Serve  o n  ve ry  

h o t plates. A n  ex c ellent c hafing  dish inno va tio n.

L O B ST E R  C U R R Y  A P P E T I Z E R

Yz cup fresh or canned lob- y4 teaspoon c u rry powder 
ster meat 1 teaspoon sherry wine

2 tablespoons butter Ys teaspoon d ry m ustard

Saute the lo bster in  the m elted fa t .  Ad d  the seasonings and 

the wine. W h e n  ve ry  h o t serve on sm all bread c roustades o r 

pac kaged appetizer shells.



L O B ST E R  A  L A  N E W B U R G

Y z lb. butter 3 cups lobster meat (3 Y z lb.

1 c up Madeira wine live lobster)

2 cups whipping  c ream Salt and cayenne to taste

1 sm all can truffles

C ut the lobster in small pieces. Chop the truffles fine. Heat 
both the above in melted butter till very hot. Add the wine. 
When hot add the cream and seasoning and let them blend for 
several minutes. Cook over hot water, as a high temperature 
will curdle the cream-wine mixture.

SO L E  T H E R M I D O R

1 lb. sole or filet o f flounder 
1 tablespoon flour 

Yz cup sour c ream  
1 teaspoon dry m ustard 

Salt and cayenne to taste

Ya cup brandy

3 tablespoons butter

2 cups c ourt bouillon

4 tablespoons grated Swiss 
or Parmesan cheese

N eatly trim  the fish fillets and poach in court bouillon. 
(See page 745.) L if t onto a hot baking platter. Combine the 
flour and melted butter and add the court bouillon in which the 
fish was poached. Add the seasonings, the cream, the brandy 
and 2 tablespoons of the cheese. Do not cook. Pour over the 
fish, sprinkle with the remaining cheese and put close under the 
flame to brown instantly. Serve as an entree.

H A M  P O R T E  M A I L L O T

Ya c up cooking fa t  Yz c love garlic

1/2 cup dried L ima beans Y z  CUP cauliflower

(cooked) Ya cup celery

Y z c up c arrots 2 leaves lettuc e

Ya cup onion Yz to  Ya cuP dry white wine

O riginated b y a restaurant just outside the Porte Maillot, one 
o f the gates of Paris, this dish brings a new flavor to  a baked 

ham. We have substituted dried Lima beans for the French 
white bean that is infrequently used in America. Cut the car­
rots, onion, garlic , celery, cauliflower and lettuce in long nar­
row shreds, Simmer them in the cooking fa t but do not brown.



W h e n  c ooked add the p re vio u sly c ooked L im a beans and the  

w h ite  wine. C o ok to g ether one m inute  and serve around a ho t  

baked ham  o r as a sauce fo r  le ft - o ve r ham  th a t has been re ­

heated o ve r steam .

V E A L  W I T H  O L I V E S

1 54 lbs. veal c utlets 54 cup butter or cooking fa t

54 cup Marsala wine 10  green olives

Salt and pepper to taste

T he sec ret o f the success o f this delic ious I ta lia n m eat is to  

ha ve  the vea l pounded paper thin . As k fo r  vea l sc aloppini a t  

m a rkets in  the E ast. O therwise ask fo r  vea l c utlets and ask 

the  bu tc h er to  pound the m eat pa per th in  a fte r  c u ttin g  it  

y4 in c h  thic k. W ip e  the  veal,  sprinkle w ith  sa lt and pepper. 

Sim m er ve ry  q u ic kly in  the  m elted b u tte r,  bro wn ing  lig h tly on 

bo th  sides, add the  wine and the  olives c ut in n a rro w  strips. 

H ea t one m inute  and serve. T he veal should c ook in  five  

m inutes.

B U R G U N D I A N  B E E F

3 lbs. beef, rum p or round 

54 lb. salt pork 
3 cups minced onion 
2 small shallots, minced 
6  peppercorns 

2  bay leaves

1 tablespoon tarragon vinegar 
o r fresh minced tarragon 

54 teaspoon thym e

D ic e the sa lt pork*  and saute in  the b u tte r.  C u t  the  beef in  

two - in c h  c ubes o r leave in  one piec e as pre fe rred . Sear th o r­

o u g hly in  the h o t fa t .  L ift  out. Ad d  the onion, g arlic , shallots 

and c a rro t.  Sim m er them  in  the fa t  t ill lig h t ye llo w. Ad d  all 

the o the r ingredients and the beef. C o ok on a ve ry  slow fire  

three  hours. R em ove excess fa t  and serve. I t  m a y be re-heated  

w ith  advantage.

2 tablespoons butter

3 tablespoons flour 
J4  c arrot, in circ les

1 c love garlic

2  tablespoons m inced parsley 
2 tablespoons m inced c hervil 
15 4  to 2 cups red wine 
Salt to taste



L A M B  C H O P S W I T H  M A D E I R A

6 lam b chops 
3 onions

2 tablespoons butter 
1 teaspoon tom ato paste 
l/ z c love garlic

2 c arrots 

4  mushrooms 

2 tablespoons Madeira 
Ys teaspoon pepper 

Y z teaspoon salt

# C ut the vegetables in fine inch-length strips. Simmer them 
in the butter till tender. Cover during this cooking so that the 

zest will be preserved. Season. Add the tomato paste and 
Madeira. Serve on top of broiled lamb chops. T hick lamb 
chops boned and circled with bacon add elegance to this 
Madeira flavored dish.

C H I C K E N  B R A I S E D  W I T H  W I N E  

( C o q  au Y in )

1 fryin g  chicken 

8 small white onions 

4  small shallots 

1 tablespoon minced parsley

1 tablespoon m inced c hervil

2 tablespoons flour

1 tablespoon brandy 

Salt and pepper to  taste

3 tablespoons butter 

Ya lb. salt pork diced 

Ya lb. mushrooms 
1 bay leaf 

1 c arrot 

Pinch thym e  

1 cup red or white wine 
1 c love garlic

L ightly brown the salt pork in the melted butter, add the 
shallot, onions, garlic and the carrot cut in circles. Simmer till 
golden, but not browned. . L if t out and brown the chicken. 
Sprinkle with the flour, seasoning and herbs. R eturn the 
sauteed vegetables and add the wine. Cook fifteen to twenty 
minutes on a rather hot fire. D uring the last five minutes add 
the mushrooms. Skim off excess fat and serve.

Red wine is usual in making this dish, but the white one 

gives a more delicate flavor.
Make your dinner perfect b y serving with this chicken a 

salad of mixed greens with a simple French dressing made with 
lemon juice. The acid of vinegar devitalizes the subtle details 

in flavor of the wine-cooked chicken.



E G G S W I T H  S H E R R Y  A N D  O R A N G E  

( O e u fs  a u  X e re s  e t  a  P O ra n g e )

6  eggs y2 teaspoon salt

1 tablespoon sherry Cayenne

3  tablespoons tomato sauce B utter

Grated orange rind

B eat eggs u n til no lo ng er s tring y. B lend in  sh e rry and tom a to  

sauce. Ad d  seasonings. M elt b u tte r in a fryin g  pan and po ur 

in  the m ix ture .  C o ok slo wly, stirrin g  u n til it  begins to  set. T hen  

sprinkle w ith  the g ra ted orang e rind  and serve im m ediately.

P L A N T A T I O N  S W E E T  P O T A T O E S

6  sweet potatoes 6  tablespoons sherry wine

%  cup butter or other fa t 1 y2 teaspoons salt

P aprika y4 teaspoon pepper

B ake washed sweet potatoes at 450° F. for 40 minutes. C ut 
o ff a slice from the top of each and hollow out. Mash the 
potato. Whip with the melted butter or other fat, the season­
ing and the sherry. Re-stuff in the potato shells and sprinkle 
with paprika. Brown in the oven.

M U S H R O O M S  W I T H  M A D E I R A

y2 lb. mushrooms 

3 tablespoons bouillon 
Y4 cup butter 

2 tablespoons M adeira  

Salt, cayenne

8 small white onions 

3 teaspoons flour 
1 tablespoon minced parsley 
1 tablespoon minced c hervil 

y2 bay leaf

M elt the b u tte r and c ook onions in  it  fo r five  m inutes. D o  

n o t bro wn. A d d  the m ushroom s th a t have been washed b u t n o t  

peeled. W h o le  m ushroom s m ake the m ost a ttra c tive  servic e, so 

slice o n ly the stems. W h e n  well c oated w ith  b u tte r,  add the  

m inc ed herbs, the  flour, the bouillo n and the seasoning. C o ok 

u n til the  onions are tender— slo wly o f c ourse. Ad d  the M adeira



and c ook one m inute . Serve garnished with  c routons and m inc ed 
herbs.

A  delic ious entree o r spec ialty fo r  c hafing  dish parties.

W E L S H  R A R E B I T

1 lb. grated American cheese l teaspoon butter 

1 teaspoon paprika l/ 2 pint ale or beer

Salt and prepared m ustard to  
taste

M e lt the b u tte r and s tir so th a t it  oils the bo tto m  o f yo u r  

pan. ( A  c hafing  dish o ve r h o t wa te r is ideal.)  Ad d  the cheese 

and g e n tly stir in to  it  one tablespoon o f beer o r ale. T he cheese 

will a t onc e thic ken and another tablespoon o f beer o r ale should 

be added. Stir c ontinuously. Ad d  m ore liquid u n til the m ix ­

ture  is sm ooth and ve lve ty.  T he ex a c t am ount o f ale varies  

with  differe nt cheeses. Season to  taste and serve on toast.  H o t 

plates are essential. T his w ill serve six  single portions.

H O T  W I N E  S A U C E  F O R  V E N I SO N ,  G A M E  

O R  T O N G U E

1 tablespoon butter l/ 2 cup water

l/ 2 glass c urrant je lly y2 cup port wine

Juic e o f l/ z lemon 3 cloves

P inc h cayenne 1 teaspoon salt

Sim m er tog ether fo r  five  m inutes all ingredients ex c ept the 

wine. Stra in  and add the p o rt  wine. A d d  also a little  o f the  

m eat g ra vy.  Serve ho t.  .

B R A N D I E D  A P P L E  F R I T T E R S

4  medium apples 

1 egg
1 tablespoon sugar

l l/ 2 teaspoons baking powder

4  tablespoons brandy 
y2 cup m ilk 
1 cup flour 
%  teaspoon salt

P are the apples, c ore and slice in  c irc les o r c u t in  segm ents. 

P o u r o ve r them  the bra nd y, c o ver t ig h tly with  c ooking  pa rc h­

m ent.  C om bine the well beaten egg yo lk  w ith  the sug ar and 

m ilk. Ad d  the flo u r th a t  has been sifted w ith  the  sa lt and bak­



ing powder. Fold in the egg white beaten stiff. D ip the bran- 
died apples in this batter and f ry in deep fat (360-370°  F .) two 
to four minutes. Serve with sauce superb or powdered sugar.

S A U C E  SU P E R B

2 eggs 1 cup powdered sugar

1 c up whipping  cream  4  teaspoons rum

B eat the eggs till thick and lemon colored. Add the sugar 
gradually and continue beating. Whip the cream very stiff, add 
the rum and combine the two mixtures. T he secret o f success 
in making this sauce is to beat it  thoroughly. I t will keep for 
hours in the refrigerator.

A P R I C O T  R U M  W H I P

1 # 2 l/ z c an apricots 1 tablespoon rum

%  cup whipping  cream  3 egg whites

D rain the apricots and reserve the juice for beverages. Mash 
the f ruit through a sieve and combine with the whipped egg 
whites and the whipped cream. Fold in the rum and serve cold.

B R A N D I E D  C A R A M E L  B A N A N A S

6 bananas 3 tablespoons butter

1 tablespoon brandy 3 tablespoons brown sugar

Peel the bananas, divide in halves lengthwise. Melt the butter 
and saute the bananas. T urn when brown on one side. Add the 
sugar and, when browned on the other side, add the brandy. 
Serve on very hot plates with the brandied sugar atop the 
bananas.

C R E P E S S U Z E T T E

%  cup flour

2 teaspoons sugar 
1 teaspoon salt

cup m ilk

3 eggs

6 lumps loaf sugar 
1 orange

6 tablespoons brandy

y4 cup Grand M arnier L iqueur

Ys lb. sweet butter

T his ve ry  fam ous b u t  re a lly ve ry  sim ple dessert is no t d if­

fic u lt.  A  m ore awe-in spiring  rec ipe fo r  the c repes is c om m on at



m a n y g rea t P arisian restaurants, b u t this is ex c ellent and sim ple. 

T he suc c essful m a king  o f c repes depends on the thinness o f the  

ba tter.
Add sugar and salt to the eggs, beaten slightly, then alter­

nately the flour and the m ilk and then beat thoroughly with a 
ro tary beater. L ightly grease a small frying pan (7  inches) and 
pour in about two tablespoons of batter. Move the pan so that 
the batter spreads to the outer edge of the pan. B rown on both 
sides and ro ll. Keep in a warm place until ready to serve.

T he Suzette sauce is made b y rubbing the lump sugar with 
the white part of the orange peel, adding one teaspoon o f very 
finely minced outer peel and dissolving the sugar in one tab le­
spoon brandy. Combine with one-eighth of a pound of sweet 
butter. A t service time, in the chafing dish, or Suzette pan pref­
erab ly, melt prepared butter, add the cooked crepes and turn. 
T hen add the remaining brandy and the liqueur. L ight with a 
match and when the flame goes out serve your crepes.

B R A N D I E D  A P R I C O T  O M E L E T

M ake a p u ffy om elet in  the usual m anner. B efore fo ldin g  it  

spread w ith  apric ot ja m  to  whic h yo u have added a tablespoon 

o f bra ndy. Aro u n d  the om elet serve a fo a m y bra nd y sauce o r a 

sauce superb.

G E O R G I A  C H R I S T M A S  P U D D I N G

/ z cup chopped walnuts or l/ 2 cup chopped raisins 
pecans l/ 2 c up sherry wine

l/ 2 cup sugar %  c up rum

6 egg whites 1 teaspoon lemon juic e

Soak the nuts and raisins in the wines and lemon juice for at 
least six hours— overnight if  possible. B eat the egg whites stiff, 
add the sugar and beat till ropy. Fold in the wine-soaked fruits 
and nuts. Pour into a buttered baking dish. Set in a pan of hot 
water. Bake at 350° F. for one hour. Serve with the fo llowing 
sauce.

M ake a c usta rd o f 6 egg yolks, %  c up sugar and 1 l/z  c ups o f 

scalded m ilk. W h e n  sm oothly thic kened, fla vo r with  sh e rry and 

serve on the C hristm as P udding . T his is a fam ous old Georgia  

rec ipe.



F R O Z E N  P U D D I N G  W I T H  R U M

2 eggs 1 c up assorted candied fru it

1 cup sugar 2 l/ 2 cups m ilk

l/ z to  %  cup rum  1 cup whipping  cream

P inch salt

C o ve r the c hopped c andied fru its  w ith  ru m  and c o ve r t ig h tly.  

Sta nd tw o  o r three hours. M ake a c usta rd o f the  eggs, sugar, 

sa lt and h o t m ilk.  C ool. F old in  the  whipping  c ream , beaten 

stiff,  and the c andied fru its .  P o ur in to  a t ra y  o f the m echanic al 

re frig e ra to r and freeze. B eat a t  the  end o f an h o u r and once 

o r twic e  a fte rw a rd  to  assure even te x tu re d  c ream . A t  the  la st  

beating , the c ream  m a y be plac ed in  sm all m olds o r in  lit tle  in ­

d ividu a l paper c ontainers.

P I N E A P P L E  W I T H  K I R S C H

C u t a ripe pineapple in  slices. R em ove the rin d  and the eyes. 

R estac k the slices in  the ir orig ina l shape. Pass w ith  the pine­

apple a bo wl o f po wdered sugar and a bo ttle  o f kirsc h.

C anned pineapple is also ex c ellent w ith  kirsc h b u t,  when  

using  it,  yo u  gain in  fla vo r b y po uring  the kirsc h o ve r the fru it  

and c hilling  in  the re frig e ra to r fo r  an ho ur o r m ore. B e sure to  

c o ver c losely so th a t a ll the  zest w ill be p a rt  o f the fru it .  A llo w  

one tablespoon o f kirsc h to  tw o  slices o f c anned pineapple.

M a ny o ther fru its  are delic ious ac c om panied b y this m ild  

liq ueur, strawberries, fo r  ex am ple.

S Y L L A B U B

2 cups whipping cream y 2  cup powdered sugar
1 tablespoon mm

A  fam ous E nglish rec ipe. W h ip  the c ream  stiff,  fo ld  in  the  

sugar and rum . R ipen in  the  re frig e ra to r fo r h a lf an ho ur,  

c overed, o f c ourse. Serve  in  sherbet glasses.



ST R A W B E R R I E S C H A N T I L L Y

Wash, stem and cut in half  1 quart ripe strawberries. Cover 
with powdered sugar and 2 tablespoons rum. Chill 30 minutes.

Whisk two egg whites stiff, beat in gradually 4 tablespoons 
powdered sugar. Fold in the chilled berries. Serve in sherbet 
glasses and top with sweetened whipped cream.

T I P S Y  P U D D I N G

One of the choice recipes of our G randmother’s era. I t ap­
peared in the place of honor on N ew Y ear’s D ay. The secret for 
a successful outcome is to use a very stale, very porous cake. 
A  broken, not cut, sunshine cake at least four days old, should 
be soaked in sherry. A llow about one cup sherry to a quarter of 
a good sized cake. An hour later cover the cake with a soft 
custard flavored with rum. Serve very cold.

O L D  F A SH I O N E D  W I N E  J E L L Y

2 tablespoons granulated 
gelatin

1 cup sherry or Madeira wine 
1 cup sugar 

%  c up orange juice

y2 c u p  c o ld  w a t e r  

1 c u p  b o i li n g  w a t e r  

G r a t e d  r i n d  1 o r a n g e  

%  c u p  le m o n  ju i c e

Soak the gelatin in the c old wa te r u n til soft.  Dissolve in the 

boiling  wa ter,  add the sugar and other ingredients. P our in to  

m olds tha t have been rinsed in c old wa ter. Serve w ith  whipped  

c ream .

B R A N D I E D  P E A C H E S

4 lbs. fru it  4  lbs. sugar

1 pint best white brandy 1 egg white

Cloves 3 l/ z cups water

P are the peaches w ith  a silver knife .  Insert 2 c loves in each 

whole peac h. M ake a syrup o f the sugar and wa ter. Ad d  the 

egg white  beaten to  a fro th .  Skim . P ut in fru it ,  one la yer a t 

a tim e, and boil five  m inutes o r u n til it  m a y be pierc ed with  a 

straw. R em ove the  fru it  to  a p la tte r to  p a rtia lly c ool. T hen



pack in glass jars. R eturn any excess juice to the syrup and boil 
about ten minutes more, or till well thickened. Remove from 
the fire, add the brandy and pour over the fruit. Seal at once. 
W hite c ling stone peaches are particularly good. Six pounds of 
f ruit will yield about seven pint jars. Improves with age.

H A S T Y  W I N E  G E L A T I N

2 packages lem on-flavored / 2 cup Madeira wine or

gelatin l/ 4 cup sherry wine

3 Yz cups hot water

D issolve the gelatin in the hot water. When perfectly clear 
add the wine. Pour in molds that have been rinsed in cold 
water. Serve with whipped cream. G arnish with grated orange 
peel on top the whipped cream. O range flavored gelatin com­
bines well with Madeira.

C L A R E T  L E M O N A D E

12 cubes ice Sugar syrup to taste

1 bottle c laret Orange slices

Juic e 3 lemons

H alf  fill a glass pitcher with ice cubes or cracked ice. Add the 
lemon juice and a few slices of orange. F ill the pitcher nearly 
full with c laret and add sugar syrup to taste. Stand twenty to 
th irty minutes to blend and ripen.

M U L L E D  C L A R E T

1 qt. hot c laret y2 cup sugar

1 piece stic k c innam on 8 cloves

Juic e 1 lemon y2 lemon sliced

H eat the c laret and add the other ingredients. Stir till dis­
solved and serve hot. D oughnuts were served with it in the 
nineties.

T U T T I  F R U T T I

Into a stone jar put one cup of brandy, the best you own, one 
cup sugar and one cup ripe strawberries. Stir thoroughly. As 
each fruit comes to the height of its perfection, add it, with a



c up o f sugar fo r each c up o f fru it .  N o m ore b ra n d y is indic ated.  

Be sure to  stir a t each addition. L arge fru its  like peaches should  

be c u t in sm all pieces. C herries and plum s should be stoned. 

A to p  va n illa  ice c ream  this is an epic urean delight.  P erhaps yo u  

w ill m ake enoug h to  use it  fo r preserves.

C H A M P A G N E  C U P

y2 cup Maraschino 2 qts. Champagne

y2 cup Verm uth Cucumber rind

y2 cup Santa Cruz rum  Juic e 4  oranges

Sugar to taste Juice 3 lemons

Sweeten the fru it  juic es slig htly. C om bine all the ingredients.  

L e t stand ten m inutes a fte r m ix in g  w ith  a large piec e o f ice in  

a punc h bo wl.  I t ’s well to  use as large a piec e o f ice as possible, 

fo r it  m elts m ore slo wly and adds less wa te r to  the punc h.

E G G N O G ,  S O U T H E R N

4  eggs 4  ta b le s p o o n s  b ra n d y  o r

y2 cup whipping  cream whisky

3 tablespoons powdered sugar

B eat the yo lks t ill th ic k and lem on c olored. Slo wly beat in  the  

b ra n d y and sugar. F old in  the stiffly beaten whites and the  

whipped c ream . T his jnust be eaten w ith  a spoon. E x c ellent.

E G G N O G — O T H E R  T Y P E

4  eggs 4  tablespoons bra ndy o r

4  tablespoons powdered rum

sugar 3 cups m ilk

Grating  o f nutmeg

B eat the egg white  to  a d ry fro th .  B eat in to  the egg white  the  

sugar and then the yolks o f the eggs c om bined w ith  the bra ndy.  

A d d  the m ilk and a slight g ra ting  o f nutm eg . Serve a t once. 

F am ous at N ew Y e a r’s and C hristm as.

Z a b a g l i o n e —

4  egg yolks Cinnamon

3 tablespoons honey 2 tablespoons M arsala wine

B eat egg yo lks w ith  ho ney u n til th ic k and lem on c olored in  

the top o f a double boiler. Ad d  wine g ra dua lly.  W h ile  it  heats 

c ontinue to  use ro ta ry beater. Serve as drink o r dessert sauce 

w ith  dash o f c innam on.
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S o u t h e r n ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 321
Barbecued b e e f....... .. .. .. .. .. .. .. .. .. .. .. .. 253

la m b ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . ..  253, 254
m u tto n ....... . . .. . . . . . . . . . .. . . . . . . . . . ..  253, 254
p o r k ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 253
roast ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 253

Barberry j e l l y ....... . .. . .. . .. . .. . .. . .. .  682, 685

Barley g r u e l...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 654
je lly ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 655
so u p ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 169
water * ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 654

Bass, b la c k ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 196
s e a ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 197

Batter, f r i t t e r ....... .. .. .. .. .. .. .. .. .. .. .. .. 492
pudding....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 544

Batters, thin and thick . . . . 117



Bavarian c re a m ....... .. .. .. .. .. .. .. .. . 534
standard recipe for . . . . 529

fruit, amount required of any fruit 530
o ra n g e ....... . . . .. . . . . . . . . . .. . . . . . . . . . ..530
r i c e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 534

Bean loaf ( L im a ) ....... .. .. .. .. .. .. . 357
p u r e e ....... . . . .. . . . . . . . . . .. . . . . . . . . . ..180
roast ..... . . . . . .. . . . . . . . . . .. . . . . . . . . .  354, 357

sausages, see mock sausage . . 353
s o u p ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 17 1,17 2

Beans, baked....... .. .. .. .. .. .. .. .. .. .. .. 389
Aztec ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. 359

canning o f ....... .. .. .. .. .. .  664, 665, 666
Lima, baked in loaf . . , . . 357

boiled....... .. .. .. .. .. .. .. .. .. .. .. .. .. 390
Neufchatel s t y le ...... . . . . .. . . . .625

s o y ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 390
b a k e d ....... . .. . .. . .. . .. . .. . .. . .. . 390
kinds and u s e ............... 390

string, b o ile d ....... .. .. .. .. .. .. .. .. . 390
canning of . . .  . 664, 665, 666

Bearnaise s a u c e ....... .. .. .. .. .. .. .. .. . 312

Beaten b is c u it ..... .. .. .. .. .. .. .. .. .. . 127
Beating foods, definition . . . .  3
Bechamel s a u c e ....... .. .. .. .. .. .. .. .. . 310

B eef....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 234
barbec ued....... . .. . .. . .. . .. . .. . .. . .. . 253
b ra is e d ....... . . . .. . . . . . . . . .  < . 241
brisket, browned....... . . . .. . . . . . . . .234

with vegetables or sauerkraut . 235
B u rg u n d ia n ....... .. .. .. .. .. .. .. .. . 748
characteristics of good . . . .  228
chili con c a r n e ....... . . . .. . . . . . . . . 359
chopped, baked ...... . . . . .. . . . . . . . . . ..  245

broiled or sauteed....... .. .. .. .. 244
en c a s s e r o le ...... . . . . .. . . . . . . . .704

corned, boiled dinner . . . . 236

h a s h ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 247
scalloped ....... . .. . .. . .. . .. . .. . .. . .. . .. 246

corning o f ...... . . . . .. . . . . . . . . . .. . . . . . .235
c ro quettes...... . . . . .. . . . . . . . . . .. . . . . . .335
cuts, chart o f ....... . .. . .. . .. . .. . .. . . 232

comparative costs of . . .  . 230
dried, c re a m e d ................... 248

with e g g s ....... .. .. .. .. .. .. .. .. . 367
fillet m ig n o n ....... .. .. .. .. .. .. .. .. . 242
fr ic a s s e e ...... . . . . .. . . . . . . . . . .. . . . . . . 247
goulash....... .. .. .. .. .. .. .. .. .. .. .. .. .. 238
h a s h ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 247

a la N orm andie............... 621
heart see heart
how to care f o r ....... . .. . .. . .. . .. . 230
how to s e le c t ....... .. .. .. .. .. .. . 228
ju ic e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 656
kidneys see kidneys
lo a f ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 246

Beef— Continued
meat b a lls ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .245

methods of c ooking ....... .. .. .. .. .. .. .. . 231
M iro n to n ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 246
ox-tail, b ra is e d ....... . . .. . . . . . . . . . .. . . . . . 240
pot r o a s t ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 239
r o a s t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 242

carving o f ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 84

sandwiches...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 144
s a v o r y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 238

short ribs, b ra is e d ....... .. .. .. .. .. .. .. . 238
carving o f ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 84

sm othered....... . . . . . . . . . . .. . . . . . . . . . .. . . . . . . 239
steak, see beefsteak
stew with dumplings . . . . 236
s t o c k ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 168
t e a ...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. 656

Beefsteak, b ro ile d ....... . . .. . . . . . . . . . .. . . . . . 243
sauces suitable for serving with 243

en c a s s e ro le ....... .. .. .. .. .. .. .. .. .. .. .. .. 703

flank or round, stuffed and baked 240

fi lle t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 343
Hamburger, b a k e d ....... .. .. .. .. .. .. .. . 245

broiled or sauteed . . . .  244
en casserole....... .. .. .. .. .. .. .. .. .. .. .. . 704

how to c a r v e ....... . . .. . . . . . . . . . .. . . . . . . . 83

pan-broiled....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 243
p i e ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 241

planked....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 244
s tu ffe d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 240
S w i s s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 239
with o n io n s ....... . .. . .. . .. . .. . .. . .. . .. . .. 243
with o y s t e r s ...... . . . .. . . . . . . . . . .. . . . . . . . . .244

Beet g re e n s ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 391
r e l i s h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 696

Beets, boiled....... . . . . . . . . . . .. . . . . . . . . . .. . . . . . . 391
canning of.  . . .6 5 9 ,6 6 4 ,6 6 5 ,6 6 6
p ic kle d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 6 8 8

Belgian baked potatoes . . . .  409
Berries, fresh, as dessert . . . .  517
Berry fluff see fruit fluff . . . 535

ice c r e a m ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 565
le m o n a d e ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 643
p re s e rve s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 6 6 8

s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 583
Betty, b r o w n ....... .. .. .. .. .. .. .. .. .. .. .. .. 544
Beurre n o i r ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 322
B everages....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  635, 650

beef t e a ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 656
buttermilk, artific ial....... .. .. .. .. .. .. .. . 651
c e r e a l ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 638

champagne c u p ....... . . .. . . . . . . . . . .. . . . . . 757
c h o c o la te ....... .. .. .. .. .. .. .. .. .. .. .. .. ..  640, 641

claret cup, m oc k....... . . . . . . . .. . . . . . . . . . .. 647
le m o n a d e ....... .. .. .. .. .. .. .. .. .. .. .. .. 756

c o c o a ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .  640, 641



Beverages— Continued Beverages, orangeade— Continued

coffee, after dinner . . . . .  636 p in e a p p le ....... . .. . .. . .. . .. . .. . 645

au l a i t ..... .. .. .. .. .. .. . . . .  637 Paradise Island punch . . . 646
caffein-free . . . . . . .  635 punch, fruit, mixed . . . 645'

cereal .................. . . .  638 g in g e r ....... .. .. .. .. .. .. .. .. .. .. 646

how to buy . . . . . . .  635 ginger ale ..... .. . .. . .. . .. . .. . .. . 646

how to make . . . . . .  636 grape ju ic e ....... . .. . .. . .. . .. . .. . 646
how to store . . . . . .  635 le m o n ....... .. .. .. .. .. .. .. .. .. .. 646

i c e d ....... . . . .. . . . . . . . . . .. . . .  637 Paradise Island . . . . 646

instantaneous . . . . . .  635 ra s p b e r ry ....... . .. . .. . .. . .. . .. . 646

T u rkish .................. . . .  637 tea, see veranda punch . . 647

varieties of . . .  . . . .  635 veranda ....... .. .. .. .. .. .. .. .. .. .. 647

V ie n n a ....... .. .. .. .. .. . . . .  637 Quaker d rin k ....... . . .. . . . . . . . . . .. . 648

egg, for invalids . . . . .  653 raspberry p u n c h ....... .. .. .. .. .. . 646

lemonade . . . . . . 643, 644 tea, accompaniments for . . 640

orangeade . . . . . . .  644 how to m a k e ....... .. .. .. .. .. . 639

eggnogs ...... . . . . .. . . . . . . . . . .. . .6 4 8 ,7 5 7 how to s e le c t .................. 638

flaxseed lemonade . . . . .  656 how to s t o r e .................. 639
fruit, general directions . . .  642 i c e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . 640

sugar sirup for . . . . .  643 varieties o f ....... . .. . .. . .. . .. . .. . 638

ginger punch . . . . . . .  646 w h e y ....... . .. . .. . .. . .. . .. . .. . .. . .. . 652

ginger ale punch . . . . . .  646 w i n e s ....... . .. . .. . .. . .. . .. . ....  . 737--757
grape juice, chilled . . . . .  647 Z abaglione....... . .. . .. . .. . .. . .. . 757

punch .................. . . .  646 B hugia....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 404

hig hball.................. . . .  647 Birds, game, see game, birds

r ic k y ....... . .. . .. . .. . .. . .. . . . .  648 Biscuit glace ..... .. .. .. .. .. .. .. .. .. .. .. 572

ice cream puff . . . . . .  649 m o c h a ....... .. . . .. . . .. . . .. . . .. . . .. . . . 570

k u m is s ....... . .. . .. . .. . .. . .. . . . .  651 pie crust ..... .. .. .. .. .. .. .. .. .. .. .. 126

lemon frost . . . . . . .  644 sandwiches, h o t ....... .. .. .. .. .. . 153
g i n g e r .................. . . .  644 s h o rtc a ke ....... . . .. . . . . . . . . . .. . . . . . . 547

m in t ....... . .. . .. . .. . .. . .. . . . .  644 Biscuits, baking powder . . . 125

punch .................. . . .  646 beaten ...... . . . .. . . . . . . . . . .. . . . . . . . . . . 127

le m o n a d e ....... .. .. .. .. .. . . . .  643 cheese ..... . . .. . . .. . . .. . . .. . . .. . . .. . . . 382

apple ....... . .. . .. . .. . .. . .. . . . .  643 d a t e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 126

berry .................. . . .  643 em ergenc y....... .. .. .. .. .. .. .. .. .. .. 125

currant .................. . . .  643 frozen or g la c e ....... .. .. .. .. .. . 558

e g g ....... . . . .. . . . . . . . . . .. . . .  643 raised, see tea biscuits . . 110

flaxseed .................. . . .  656 s o d a ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 126

pineapple . . . . . . .  644 Southern beaten ....... .. .. .. .. .. . 127

lim eade....... . .. . .. . .. . .. . .. . . . .  644 t e a ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 110

loganberry cocktail . . . . .  647 Bisque ice c r e a m ....... .. .. .. .. .. . 557, 565

milk . . . .3 2 , 34, 35, 40, 48, 60, 61 Bisques, c la m ....... . . .. . . . . . . . . . .. . 181

albumenized . . . . . .  651 d e fin it io n ....... .. .. .. .. .. .. .. .. .. .. 176

d ilu t e d ....... .. .. .. .. .. . . . .  651 general directions for making . 18

h o t ...... . . . . .. . . . . . . . . . .. . . .  651 frozen ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 557, 565

punch ....... .. .. .. .. .. . . . .  649 lobster ..... . . .. . . .. . . .. . . .. . . .. . . .. . . . 182

shake ....... .. .. .. .. .. . . .6 4 8 ,6 4 9 m a c a ro o n ....... .. .. .. .. .. .. .. .. .. .. 535

coffee-egg . . . . . . .  649 m o c k ....... . . .. . . . . . . . . .. . . . . . . . . . .. 183

coffee-chocolate . . . . .  649 o y s t e r ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 182

i c e d ....... .. .. .. .. .. . . . .  649 to m a to ....... .. . . .. . . .. . . .. . . .. . . .. . . . 183

orange . . . . . . .  649 Black bean s o u p .................. . 172

soured, artificially . . . . .  31 Blackberries, canning of . . . 665

mock claret cup . . . . . .  647 see also berries and berry and fruit

mulled claret . . . . . . .  756 Blackberry and apple jelly . . 683

orange li ly ....... .. .. .. .. .. . . . .  648 ja m ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . • 673

orangeade ....... .. .. .. .. .. . . . .  644 p i e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 594



Blanching alm onds....... .. .. .. .. .. . 514 Borders and cases for foods— Continued
food for canning . . . . . 659 rice border . . . . . 330
veg etables....... .. .. .. .. .. .. .. .. .. .. 385 , 659 croustades . . . . . 330

Blanc mange, corn-starch . . 555 risso les ....... .. .. .. .. .. . . . 332
variation of, arrowroot . . 555 timbale cases . . . . . 331

c a ra m e l....... .. .. .. .. .. .. .. .. .. .. 555 tomato baskets . . . . 438
c h o c o la te ...... . . . . .. . . . . . . . . . .. 556 turnip shells or cups . . 423
coconut ..... .. .. .. .. .. .. .. .. .. .. .. 555 vol au vents . . . . . 332
c o f f e e ....... .. .. .. .. .. .. .. .. .. .. 555 B o r s c h t ....... .. .. .. .. .. . . . 172
fr u i t e d ....... .. .. .. .. .. .. .. .. .. .. 555 Boston baked beans . . . 389
Irish m o s s ...... . . . . .. . . . . . . . . . .. 555 brown bread . . . . . 129
prune ....... .. .. .. .. .. .. .. .. .. .. 556 roast ..... .. .. .. .. .. .. . . . 356

gelatin, chocolate....... .. .. .. .. .. . 533 Botulinus poisoning, prevention of . 664
v a n i lla ....... .. .. .. .. .. .. .. .. .. .. 532 Bouchees ..... .. .. .. .. .. .. . . . 332

Blitz to rte ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 464 Bouillabaisse . . . . . . 172
Blueberries, canning of, see huckle- B o u illo n ....... .. .. .. .. .. . . . 168

berries ..... .. .. .. .. .. .. .. .. .. .. .. 665 court ..... .. .. .. .. .. .. . .16 9 ,  745
Blueberry and apple jelly . . 683 petite marmite . . . . 135

and apple and rhubarb jelly . 683 yeast ..... .. .. .. .. .. .. . . . 185

je lly ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 683 Bowls for table use, see: table setting
p i e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 595 and service
pudding ....... .. .. .. .. .. .. .. .. .. .. 544 Brain rissoles . . . . . 270

Bluefish, b a k e d ....... . .. . .. . .. . .. . .. . . 197 Brains, calves’, breaded . . 343
Blushing a p p le s ...... . . . . .. . . . . . . . . . .. 520 how to prepare . . . 270, 343
Body-building materials, where to Braising, definition of . . . 2

find, in fo o d s ....... .. .. .. .. .. . 39 directions for . . . .234, 241

Boiled dinner....... .. .. .. .. .. .. .. .. .. .. 236 Bran and raisin muffins . . 125
d r e s s in g ....... .. .. .. .. .. .. .. .. .. .. 450 coconut drops . . . . 501
frosting ....... .. .. .. .. .. .. .. .. .. .. . 479 date bread . . . . . 130

Boiling, definitio n....... .. .. .. .. .. . 1 Brandied apple fritters . . 751

or simmering of foods, tables of apricot omelet . . . . 753

cooking periods and tempera- caramel bananas . . . . 752
tures for ..... .. .. .. .. .. .. .. .. .. .. .. 8 -12 peaches ..... .. .. .. .. .. .. . . 700, 755

candy ....... .. .. .. .. .. .. .. .. .. .. 12 Bread, crisped, see crisp dry toast,

e g g s ....... .. .. .. .. .. .. .. .. .. .. 10 pulled bread, bread sticks
f i s h ....... .. .. .. .. .. .. .. .. .. .. 8 croustades . . . . . . 329

frosting s...... . . . . .. . . . . . . . . . .. 12 treasure chest . . . . 329
fr u it s ....... .. .. .. .. .. .. .. .. .. .. 10 crumb griddlecakes . . . 120
m ea ts ....... .. .. .. .. .. .. .. .. .. .. 8 crumbs, browned . . . . 314
p o u lt r y ...... . . . . .. . . . . . . . . . .. 8 for egging and crumbing foods

sugar ..... .. .. .. .. .. .. .. .. .. .. .. 12 to be fried . . . . 27

vegetables ..... .. .. .. .. .. .. . 11 for canapes . . . . . 159
Boiling point of water . . . . . 1 for sandwiches . . . . 132
B o m b e s ....... .. . . .. . . .. . . .. . . .. . . .. . . . 558 made with baking powder, see

m o ld e d ....... .. . . .. . . .. . . .. . . .. . . .. . . . 578 breads, quick
Bonbons, chocolate....... .. .. .. .. .. . 508 made with yeast, see breads, yeast
Boned h e rrin g s ....... . .. . .. . .. . .. . .. . 195 pudding....... .. .. .. .. .. . . . 539
Boning f i s h ....... .. .. .. .. .. .. .. .. .. .. 192 apple ....... .. .. .. .. .. . . . 633

Borders and cases for foods . . 329 brown Betty . . . 544

bouchees ..... .. .. .. .. .. .. .. .. .. .. .. 332 charlotte . . . . . 545

cider c u p s ....... .. .. .. .. .. .. .. .. .. .. 349 meringue . . . . . 634

croustades, bread . . . . 329 chocolate . . . . . 539
r i c e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 330 coconut . . . . . . 539

cucumber c u p s ....... .. .. .. .. .. . 396 French . . . . . . 634

patty cases ..... . . . . . .. . . . . . . . . . .. 332 peach . . . . . 542, 545

potato border ..... . . . . . .. . . . . . . . . . .. 330 peasant girl with a veil . . . 553



Bread, pudding— Continued
queen of puddings . . . .  540

s p ic e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 540
with raisins . . . .  539, 540, 634

s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 313
stale, uses f o r ...... . . . . .. . . . . . . . . .. . . . . . 116
s t i c k s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . I l l
stuffing ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 303

toasted, see toast
Breads for the small family . . . 715
Breads, quick, defined . . . .  117 -13 0  

approximate proportions of liquid

and flo u r....... .. .. .. .. .. .. .. .. .. .. .. .. 118
baking temperatures, general di­

rections ..... .. .. .. .. .. .. .. .. .. .. .. .. .. 119
and periods, table of . . .  . 5

baking powder biscuit . . . . 125
em erg enc y....... .. .. .. .. .. .. .. .. .. .. .. .. 125
pie c r u s t ....... .. .. .. .. .. .. .. .. .. .. .. .. 126

baking powder muffins . . . . 123
batters, thick and] thin . . . 117, 118
biscuits, baking powder . . . .  125

d a t e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 126
em erg enc y....... .. .. .. .. .. .. .. .. .. .. 125
s o d a ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 126
Southern b e a te n .................. 127

Boston brown bread....... .. .. .. .. .. . 129
corn-bread, johnny cake . . . 128

New E n g la n d ....... . .. . .. . .. . .. . .. . 128
S o u t h e r n ....... .. .. .. .. .. .. .. .. .. .. 128

spoo n....... . .. . .. . .. . .. . .. . .. . .. . .. . 127
date b r a n ....... . .. . .. . .. . .. . .. . .. . .. . .. . 130

doughs, soft and stiff, for . . 117, 118
effect of too much flour in . . 13

of too much soda in . . .  . 13
flours, ready-to-use, for . . . 117
graham m u ffin s ....... . .. . .. . .. . .. . .. . 123

griddlecakes, see griddlecakes 
honey sandwich loaf . . . .  129
johnny c a k e ....... .. .. .. .. .. .. .. .. .. .. 128
materials used i n .................. 117
methods of m ix in g .................. 118
muffins, baking powder . . . .  123

bran ra is in ....... .. .. .. .. .. .. .. .. .. .. 125
corn, with d a t e s .................. 124
c o rn -m e a l....... .. .. .. .. .. .. .. .. .. .. 124
g ra h a m ....... . .. . .. . .. . .. . .. . .. . .. . .. . 123
jelly c o r n ....... .. .. .. .. .. .. .. .. .. .. 124
raisin b ra n ....... .. .. .. .. .. .. .. .. .. .. 125
r i c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 125

New England corn cake . . . 128
Northern johnny cake . . . .  128
not rich enough, how to remedy 28
n u t ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . . . . . 130
pancakes, see griddlecakes
p o p o ve rs ...... . .. . . .. . . .. . . .. . . .. . . .. . . . 119

Breads, quick— Continued
prune r y e ....... . .. . .. . .. . .. . .. . .. . .. . .. . 130
raisin lo a f....... . .. . .. . .. . .. . .. . .. . .. . .. . 129
rolls, c o rn -m ea l...... . . . . .. . . . . . . . . . .. . . . . 124

pecan....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . 126
Sally L unn....... .. . . . . . . . . . .. . . . . . . . . . .. . . . . . 126
s c o n e s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 126
Southern beaten biscuit . . . 127

corn b re a d ....... . .. . .. . .. . .. . .. . 127, 128
too rich, how to remedy . . .  28
w a ffle s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 1 2 2

bu tte rm ilk....... .. .. .. .. .. .. .. .. .. .. .. .. 123
c r e a m ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 1 2 2

whole wheat sandwich loaf . . 129

Breads, ye a s t....... .. .. .. .. .. .. .. .. .. .. .. . 9 7 -116
baking, general directions for . 1 0 1

table of temperatures and periods
for ..... .. . .. . .. . .. . .. . .. . .. . .. . .. .  5

biscuits, t e a ....... .. .. .. .. .. .. .. .. .. .. HO
bra ided....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 1 0 1

bread s t ic k s ....... .. .. .. .. .. .. .. .. .. .. .. .. I l l
brio c h e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . H 4

buckwheat griddlecakes. . . .  1 1 2

buns, hot c r o s s ...... . . . . .. . . . . . . . . . .. . . . . 113
care of, after baking . . . .  104

characteristics of a good loaf . 1 0 2

coffee c a ke ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 113

cherry filling f o r ....... .. .. .. .. .. .. .. . 476
honey tw is t....... .. .. .. .. .. .. .. .. .. .. 115
Swedish tea r i n g ....... .. .. .. .. .. . I l l

common causes of inferior . . 103
compressed yeast for . . .  . 98
c o rn ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 106
doughnuts, raised....... . . . . . . . . . .. . . . . . . . . .114
dry yeast f o r ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 98
effect of too much salt in . . . 1 0 0

of too much sugar in . . . 99
fancy, general directions . . . 108
flours, bread, properties of good . 97

and meals used in . . .  . 97
fo ld in g ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 1 0 1

general directions for making . . 1 0 0

g lu t e n ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 107

g ra ham ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 106

hot cross b u n s ....... . . . .. . . . . . . . . . .. . . . . 113

k n e a d in g ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 1 0 0

liquid y e a s t ....... . .. . .. . .. . .. . .. . 98, 105

liquids used i n ....... . . . .. . . . . . . . . . .. . . . . . .99

importance of scalding . . .  99

miscellaneous materials used in . 99

mixing, methods o f ....... .. .. .. .. .. .. .. . 1 0 0

mold i n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 104

Monte C a r lo ....... .. .. .. .. .. .. .. .. .. .. .. .. I l l

muffins, E ng lish....... . . . .. . . . . . . . . . .. . . . . 110
r a i s e d ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . .113



Breads, yeast— Continued
potato b r e a d ....... .. .. .. .. .. .. .. .. . 105

yeast  ... .. .. .. .. .. .. .. . 98, 105
proportions of flour and liquid in

making doug h....... . .. . .. . .. . .. . . 98
railroad ye a s t ...... . . . . .. . . . . . . . . . .. 98, 105
r a i s i n ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 106
rising of d o u g h ....... . . . .. . . . . . . . . . .. . . . . 101
rolled o a ts ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 107
rolls, c inna m o n....... . . . .. . . . . . . . . . .. . . . . 109

c lo ve r- le a f....... .. .. .. .. .. .. .. .. . 109
c resc ent....... . .. . .. . .. . .. . .. . .. . .. . 109
d in n e r ....... . .. . .. . .. . .. . .. . .. . .. . 109
f i n g e r ....... . .. . .. . .. . .. . .. . .. . .. . 110
lu n c h e o n ....... .. .. .. .. .. .. .. .. . 110

Parker H ouse....... . .. . .. . .. . .. . 110
p la in ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 109

refrigerator....... .. .. .. .. .. .. .. .. . 108
standard recipe for . . .  . 108

tea b is c u it ....... .. .. .. .. .. .. .. .. .. .. .. .. 110

tw is te d ....... . .. . .. . .. . .. . .. . .. . .. . 110

rope i n ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 103

r u s k s ....... . . . .. . . . . . . . . . .. . . . . . . . . . ..112

r y e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 107

salt r is in g ....... . .. . .. . .. . .. . .. . .. . .. . 115

shaping into lo a ve s ............... 101

sponge method of mixing . . . 100

standard recipe for white bread . 104

starter y e a s t ...... . . . . .. . . . . .98,105

s t i c k s ...... . . . . .. . . . . . . . . . .. . . . . . . . . . ..I l l

straight dough method of mixing 100

Swedish tea rin g ....... .. .. .. .. .. .. . I l l

tests for determining when done . 102

varying from recipes . . . . 104

wh o le -wh e a t....... .. .. .. .. .. .. .. .. . 107

yeast, amount o f ................ 99

methods of using ................ 99

temperature best for developing 98

varieties o f ....... .. .. .. .. .. .. .. .. .. 98

Breakfast cereals, see cereals

menus, general plan for . . . 48

outlined....... . . . .. . . . . . . . . . .. . . . . . . . 49

sandwiches ..... .. .. .. .. .. .. .. .. .. .. .. .. .. 155

Breast of veal, stuffed....... . . . . . . . . .252

la m b ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 254
Brine for p ic k lin g ....... .. .. .. .. .. .. . 687

B r io c h e ....... . . . .. . . . . . . . . . .. . . . . . . . . . ..1 1 4

Brisket, beef, browned....... . . . .. . . . .234

with vegetables or sauerkraut . . 235
Brittle, maple n u t ....... .. .. .. .. .. .. . 511

p e a n u t ...... . . . . .. . . . . . . . . . .. . . . . . . . . . ..511

s u g a r ...... . . . . .. . . . . . . . . . .. . . . . . . . . . ..583
B r o c c o li...... . . . . .. . . . . . . . . . .. . . . . . . . . . ..391

Broiling, defined....... .. .. .. .. .. .. .. .. .. ..  2

meat, general directions for . . 231
table of cooking periods for . . 9

Bromin in f i s h ....... .. .. .. .. .. .. .. .. .. .. .. .. 191
Broth, c h ic k e n ....... . . .. . . . . . . . . .. . .  168, 656

c la m ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 170
D u t c h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 175
mutton or la m b ....... . . .. . . . . . . . . . .. . . . . . 168

Broths for inva lids ...... . . . .. . . . . . . . . . .. . . . . . 656
Brown B e tty ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .544

bread, B oston....... .. .. .. .. .. .. .. .. .. .. .. .. 129
sauce, see sauces
s t o c k ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 168

Browned b u t te r ....... . .. . .. . .. . .. . .. . . 319, 361
c rum bs....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 314
flour ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 319

B ro wn ie s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 487
Brown-sugar c o o k ie s ....... .. .. .. .. .. .. .. . 486

m acaroons....... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 500
E runswick s te w ....... .. .. .. .. .. .. .. .. .. .. .. .. 302
Brussels sprouts....... .. .. .. .. .. .. .. .. .. .. .. .. 392

Buckwheat griddlecakes, baking
p o w d e r...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 1 2 0

y e a s t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 1 1 2

Buffet s e r v ic e ....... .. .. .. .. .. .. .. .. .. .. .. .. 726
Buns, hot c ro ss ....... .. .. .. .. .. .. .. .. .. .. .. .. 113
Burgundian be ef....... .. .. .. .. .. .. .. .. .. .. .. .. 748
Burnt sugar, see caramel and caramel 

sirup

Burnt-sugar c a k e ....... . . .. . . . . . . . . . .. . . . . . 457
Butter, anc hovy....... .. .. .. .. .. .. .. .. .. .. .. .. 135

a p p l e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 680
and p lu m ....... .. .. .. .. .. .. .. .. .. .. .. .. 680

as shortening....... . .. . .. . .. . .. . .. . .. . .. . .. . . 23
b r o w n e d ....... .. .. .. .. .. .. .. .. .. .. . 319, 361
cake see cake made with fat
for cooking and table use . . 2 2

frosting, c o ffe e ...... . . . .. . . . . . . . . . .. . . . . .480
fruit, defined....... .. .. .. .. .. .. .. .. .. .. .. .. 679
g r a p e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 679
h a m ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 136
lo b s te r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 322
orange f l u f f ....... .. .. .. .. .. .. .. .. .. .. .. .. 324
p a rs le y....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 322
p e a c h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 679
peanut, see peanut butter
petite m a rm it e ...... . . . .. . . . . . . . . . .. . . . . . 135
prepared for sandwich making 132, 135 
sauce, see sauces
s h rim p ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 136

Buttered c r u m b s ....... .. . . .. . . .. . . .. . . .. . . 314
toast ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 156

Buttermilk, a r t ific ia l....... .. .. .. .. .. .. .. . 651
w a ffle s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 123

Butterscotch .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 510
custard, m oc k....... .. .. .. .. .. .. .. .. .. .. .. .. 556



Butterscotch— Continued
filling, see butterscotch pie . . 599
p i e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 599
s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 579
s t i c k s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 501

Cabbage, boiled ....... .. .. .. .. .. .. .. .. .. .. .. .. 392
red, with c hestnuts....... .. .. .. .. .. .. .. . 624
s a l a d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 428

a s p ic ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 428
scalloped with cheese . . . .  392
s tu ffe d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 624

Cafe au l a i t ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 637
Caffein-free c o ffees ....... . .. . .. . .. . .. . .. . .. . . 635
C a k e ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 451

baking temperatures and periods
f o r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  6

butter, see cake made with fat 
common causes of failure in mak­

ing ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 456
effect of too much fat in . . 13

of too much flour in . . . 13
of too much liquid in . . . 13
of too much soda in . . . 13
of too much sugar in . . 13, 20

emblems for, how to prepare . 497
fillings, see fillings for cakes 
for the small family . . . .  715
frostings, see frostings 
made with fat, baking of . . .6 ,  453

care of, after baking . . . .  455
not rich enough, how to

r e m e d y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 28
standard method of mixing . 453
t e s t in g ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 454
too rich, how to remedy . . 28

made without fat, baking of . 6, 455
care of, after baking . . . 456
standard method of mixing . 455

materials used in . . . .  451—452
s a n d w ic h ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 150
two basic types o f ....... .. .. .. .. .. .. .. . 451

Cakes, layer and loaf . . . .  4 5 1-4 7 1

angel....... . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . . . 469
a p p l e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 608

apricot, d rie d ....... .. .. .. .. .. .. .. .. .. .. .. .. 467
apple sauce spice...... .. . . . . . . . . .. . . . . . . . . . 468
blitz t o r t e ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .464
caramel or burnt sugar . . . .  457
cheese...... . . . . .. . . . . . . . . . .. . . . . . . . . .  382, 532
chocolate, devil’s food . . . . 458

n u t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 459
sour m i lk ....... .. .. .. .. .. .. .. .. .. .. .. .. 460
with c o c o a .................. ....  . 459

coconut, g in g e r ...... . . . . .. . . . . . . . . .. . . . . . 460
c o ffe e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 460

Cakes, layer and loaf— Continued
cream, graham cracker . . . .  470

s o u r ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 471
whipped....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 471

devil's f o o d ....... .. .. .. .. .. .. .. .. .. .. .. .. 458
dried a p ric o t....... . .. . .. . .. . .. . .. . .. . .. . .. 467

fig lo a f....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 465
fo ndant....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 632
foundation....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 456
F re n c h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 632
fruit, C hristm a s....... . . . .. . . . . . . . . . .. . . . . 467

delicious....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 465
wedding....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 466

ginger c o c o n u t ...... . . . . .. . . . . . . . . . .. . . . . 460

g o ld ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 462
graham-cracker cream . . . .  470
in - a - ji ffy ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . .4 5 7

Lady B a ltim o re ....... . . . .. . . . . . . . . . .. . . . .463

layer ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 462

maple sirup....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 4 5 8

m a rb le ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 463

m e a s u r e ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 458

meringue sponge cake . . . .  469

mocha t o r t e ....... .. .. .. .. .. .. .. .. .. .. .. .. 496

n u t ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 461

one-egg....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 4  5 7

one-two-three-four....... .. .. .. .. .. .. .. . 458

o ra n g e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 462

p e a c h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 608

plain or foundation....... .. .. .. .. .. .. .. . 456

p o u n d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 464

sour-cream....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 471

spice ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 465

apple sauc e....... .. .. .. .. .. .. .. .. .. .. .. .. 468

sponge, hot w a t e r ....... .. .. .. .. .. .. .. . 469

marshmallow chocolate roll . . 470

Martha Washington pie . . . 469, 474

m e rin g u e ....... .. .. .. .. .. .. .. .. .. .. .. .. 469

rolled ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 470

t r u e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 468

torte, b litz ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 464

upside-down....... . . .. . . . . . . . . . .. .  471, 476

wedding ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 466

whipped c r e a m ....... . . . .. . . . . . . . . . .. . . . . 471

w h i t e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 461

M o u n ta in ....... .. .. .. .. .. .. .. .. .. .. .. .. 461

Cakes, s m a ll....... .. .. .. .. .. .. .. .. .. ..  494-501

almond m a c a ro o ns....... .. .. .. .. .. .. .. . 500

bran coconut d ro p s ....... .. .. .. .. .. .. .. . 501

brown sugar macaroons . . . 500

butterscotch s t ic k s ....... .. .. .. .. .. .. .. . 501

c h o c o la te ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 495

chocolate r o ll..... .. .. .. .. .. .. .. .. .. .. .. .. .. 470



Cakes, small— Continued
coconut bran drops ..................

kisses ..... . . .. . . .. . . .. . . .. . . .. . . .. . . .
m a c aroons....... .. .. .. .. .. .. .. .. .. ..

cream p u ffs ....... .. .. .. .. .. .. .. .. .. ..
date su rp rise ....... .. .. .. .. .. .. .. .. .. ..
e c la ir s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .
Hallowe’e n ....... .. . . .. . . .. . . .. . . .. . . .. . . .

emblems f o r ...... . . . . .. . . . . . . . . . ..
kisses ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .

coconut ..... . . .. . . .. . . .. . . .. . . .. . . .. . . .
k o r n e t t e s ....... .. .. .. .. .. .. .. .. .. ..
raisin nut delights . . . .

k o rn e t te s ....... . .. . .. . .. . .. . .. . .. . .. . .. .
la c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .
lady fin g e r s ....... .. .. .. .. .. .. .. .. .. ..
m acaroons....... . . . . .. . . . . . . . . . .. . . . . . . . .

a lm o n d ....... .. . . .. . . .. . . .. . . .. . . .. . . .
brown/  s u g a r ....... . .. . .. . .. . .. . .. .
coconut ..... . . .. . . .. . . .. . . .. . . .. . . .. . . .
nut oatmeal . . . . . .

marshmallow f i g ....... . .. . .. . .. . .. . .. .

501
499
500 
497
497
498
496

497
499 
499
499
500
499
501
498
500 
500 
500 
500 
500 
497

meringues
mocha torte . . . .
n u t ....... .. .. .. .. .. .. .. .. .. ..

oatmeal macaroons . 
raisin delights . . .

petits fours . . . .
raisin nut delights . .
sponge drops . . . .
tea cakes ..... .. .. .. .. .. .. .
torte, b litz ....... .. .. .. .. .. .

Calcium in food . . . .

496
495 
500 
500
496 
500 
498 
495 
464

40
Calf’s brains, see brains 

heart, see heart 
liver, see liver

Calories, their use in determining food
value ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . .39

Calory l i s t s ....... . .. . .. . .. . .. . .. . .. . .. . .. . 44-46
Cambrisson s a la d ....... .. .. .. .. .. .. . 622
Canapes 116, 135, 149, 15 0 -15 1,15 9 -16 2

a n c h o v y ....... .. .. .. .. .. .. .. .. .. .. .. 159
bread prepared f o r ............... 159
c a v i a r ...... . . . . .. . . . . . . . . . .. . . . . . . . . . ..160
cheese and o liv e ....... .. .. .. .. .. .. . 161
lo b s te r ...... . . . . .. . . . . . . . . . .. . . . . . . . . . ..160
miscellaneous mixtures for . . 162
pate de foie g ra s ....... . .. . .. . .. . .. . 161
p i e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 149
sardine or other sea food . . . 160

Candied f r u i t s ...... . . . . .. . . . . . . . . . .. . . 514
p e e l...... . . . . .. . . . . . . . . . .. . . . . . . . . . ....  . 515
sweet p o t a t o e s ....... .. .. .. .. .. .. . 414

Candies, 502-516, see also candy-making
almonds, s a lt e d ....... .. .. .. .. .. .. . 514
bonbons, c h o c o la te ...... . . . . .. . . . .508

Candies— Continued
brittle, maple n u t ....... .. .. .. .. .. .. .. . 511

p e a n u t ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 5 11
b u tte rsc o tc h ....... .. .. .. .. .. .. .. .. .. .. .. .. 510
c a r a m e ls ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 509
chocolate b o n b o n s ....... .. .. .. .. .. .. .. . 508

c a r a m e ls ....... .. .. .. .. .. .. .. .. .. .. .. .. 509
fudge ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 504

coconut b a lls ....... .. .. .. .. .. .. .. .. .. .. .. .. 513
cones ..... . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .512

creamy, characteristics of . . . 503
dates, fudge covered . . . . 506

s t u ffe d ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 508
fo ndant....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 506

candies made from . . . .  507
• h o n e y ....... . . .. . . . . . . . . .. . . . . . . . . . .. 507

fruit p a s te ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .515
fruits, candied....... .. .. .. .. .. .. .. .. .. .. .. .. 514

or nuts, g ia c e e d ....... .. .. .. .. .. .. .. . 514
fudge, c h o c o la te ...... . . . .. . . . . . . . . . .. . . . . .504

d ivin ity ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 505
maple....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 504
m a rshm a llo w....... . . .. . . . . . . . . . .. . . . . .504
variations o f ...... . . . .. . . . . . . . . . .. . . . . .505

fudge-covered d a te s ....... .. .. .. .. .. .. .. . 506
maple fu d g e ....... .. .. .. .. .. .. .. .. .. .. .. .. 505

nut brittle . . . . . . .  511
p ra lin e s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .506
s c o t c h ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .510

marshmallow fu d g e ....... .. .. .. .. .. .. .. . 504
marshmallows....... .. .. .. .. .. .. .. .. .. .. .. .. 508
m a rz ip a n ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 512
molasses t a ffy ....... .. .. .. .. .. .. .. .. .. .. .. .. 509
n o u g a t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 510
nut c ream s....... . . . . . . . . .. . . . . . . . . . .. . . . . . . . .507
nuts, s a lt e d ....... .. .. .. .. .. .. .. .. .. .. .. .. 514
panocha....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 506
peanut b r it t le ....... . .. . .. . .. . .. . .. . .. . .. . .. 5 11
peppermint c re a m s ....... .. .. .. .. .. .. .. . 507
popcorn b a lls ....... .. .. .. .. .. .. .. .. .. .. .. .. 511
pralines, m a p le ....... .. .. .. .. .. .. .. .. .. . 506
prunes, spiced....... . .. . .. . .. . .. . .. . .. . .. . .. 513

s t u ffe d ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .508
pulled s u g a r ....... .. .. .. .. .. .. .. .. .. .. .. .. 516
salted almonds or peanuts . . . 514
spun s u g a r...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .515
taffy, m o la sse s ...... . . . .. . . . . . . . . . .. . . . . .509

wh ite ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 509
Turkish d e lig h t ...... . . . .. . . . . . . . . . .. . . . . . 512
tu tti- fru tti..... .. .. .. .. .. .. .. .. .. .. ..  507, 513
wintergreen c re a m s ....... .. .. .. .. .. .. .. . 507

Candle r o a s t ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .259
Candy making, table of . . .  . 12

creaminess in candy, how to secure 503 
effect of acid or corn sirup in . . 503
ingredients used i n ....... .. .. .. .. .. .. .. . 503



Candy making— Continued
stages in sugar cookery . . 12, 502
testing s i r u p ....... .. .. .. .. .. .. .. .. .. .. 502

Canned and package goods, for the
small fam ily....... .. .. .. .. .. .. .. .. .. .. .. .. 716

how to s e le c t ....... .. .. .. .. .. .. .. .. .. .. 36
Canned goods, standard sizes of cans 37
C a n n in g ....... . .. . .. . .. . .. . .. . .. . .. . .. .  658—686

acid as an aid i n ...... . . . . .. . . . . . . . . .. . 660
amounts of various foods required 666
a p p le s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 665
apric ots....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 665
a sp a ra g u s....... . . . .. . . . . . . . . . .. . . . . .  664, 665
b e a n s ....... . .. . .. . .. . .. . .. .  664, 665, 666
beets . . . .  659, 664, 665, 666
b la c k b e rrie s ....... .. .. .. .. .. .. .. .. .. ..  665«
blanching foods f o r ....... .. .. .. .. .. . 659
blueberries, see huckleberries . . 665
botulinus poisoning, prevention of 664 
carrots . . . .  659, 664, 665, 666
cauliflower ..... . . . . . .. . . . . . . . . .. .  664, 665
caution, in using home canned

fo o d s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 664
c h a r d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 666
cherries ..... .. .. .. .. .. .. .. .. .. .. ..  665, 666
cold pack method, acid as an aid in 660

blanching f o r ...... . . . . .. . . . . . . . . .. . 659
cooking or processing in . . 660
d e fin e d ....... .. . . .. . . .. . . .. . . .. . . .. . . . 658
general directions for use in

canning f r u i t ..... .. .. .. .. .. .. . 662
general directions for use in

canning m e a t ....... .. .. .. .. .. . 662
general directions for use in

canning vegetables . . . 660
corn . . . .  659, 664, 665, 666

and to m a to e s ...... . . . . .. . . . . . . . . .. . . . . . 664
dewberries...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 665
elderberries...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 665
festive f l a v o r s ....... . .. . .. . .. . .. . .. . .. . . 682
f i s h ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 664
flat s o u r ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 663
fruit j u i c e s ....... .. .. .. .. .. .. .. .. .. .. .. .. 665
fruits, general directions for . 658, 662
g r a p e s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 665
g r e e n s ....... . . . .. . . . . . . . . . ..  659, 664, 665
huc kleberries....... .. .. .. .. .. .. .. .. .. .. .. .. 665
meat ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .  664, 665
methods, two in general use . . 658
mistakes to be avoided in . . . 663

o k ra ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 665
open kettle method, described . . 658
parsnips ..... .. . .. . .. . .. . .. . .. . .. . ..  659, 664
peaches ..... .. . .. . .. . .. . .. . .. . .. . ..  665, 666
p e a r s ....... .. .. .. .. .. .. .. .. .. .. .. .. .  665, 666
p e a s ....... .. .. .. .. .. .. .. .. .. ..  664, 665, 666

Canning— Continued
peppers...... . . . . . . . . . . . . .. . . . . . . . . . .. . . . 665
p in e a p p le ....... .. .. .. .. .. .. .. .. .. .. .. 665
p lu m s ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 665
pressure cooker, method of using 661

in canning meat . . . .  662-663
time table fo r ....... .. .. .. .. .. .. . 664

processing, d e fin e d ....... . . . .. . . . . 660
p u m p k in ....... .. .. .. .. .. .. .. .. .. .. .  664, 665
quinc es...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . 665
raspberries....... .. .. .. .. .. .. .. .. .. .. .  665, 6 6 6

rhubarb....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 665
sauerkraut ..... . . . . .. . . . . . . . . . .. .  664, 665
sirups for fr u i t s ....... .. .. .. .. .. .. . 665
spinac h....... . . .. . . . . . . . . .. . .  664, 665, 6 6 6

s q u a s h ....... . . .. . . . . . . . . .. . . . . . . . . . .. .  664, 665
su c c o ta sh ....... .. .. .. .. .. .. .. .. .. .. .. 664
table of quantities required for . 6 6 6

of foods with which acid should
be u s e d ....... . . .. . . . . . . . . . .. . . . 665

time table for hot water bath . . 665
for pressure cooker . . . .  664

to m a to e s ....... .. .. .. .. .. .. .. .. .. .. .  665, 6 6 6

and c orn....... .. .. .. .. .. .. .. .. .. .. .. 664

to m a to - ju ic e ...... . . . .. . . . . . . . . . .. . . . 665
vegetables, general directions for . 660

Cantaloup, how to serve . . . .  517
Canvasback. d u c k ....... .. .. .. .. .. .. . 296
Caper s a u c e ....... .. .. .. .. .. .. .. .. .. .. .  309, 311

im it a t io n ....... .. .. .. .. .. .. .. .. .. .. .. 312
Capons....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 286
C a r a m e l....... .. .. .. .. .. .. .. .. .. .. .. .. .. . 20

bananas, b ra n d ie d ....... . . . .. . . . .752
blanc m a n g e ....... . . .. . . . . . . . . . .. . . .555
c a k e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 457
custard, baked....... . . .. . . . . . . . . . .. . . .527

s o f t ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . .526
f i l l i n g ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 473
frosting ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 479
ice c re a m ....... . .. . .. . .. . .. . .. . .. . .. . 565
mashed sweet potatoes . . . .  415
pudding....... .. .. .. .. .. .. .. .. .. .. .. .. .. 527
rennet-custard....... .. .. .. .. .. .. .. .. . 555
sauce....... .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . 579
sirup....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 457

Caramelizing sugar . . -A . . . 20
Caramels, chocolate....... .. .. .. .. .. .. . 509

v a n illa ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 509
Caraway cookies....... .. .. .. .. .. .. .. .. . 485
Cardinal i c e ....... . .. . .. . .. . .. . .. . .. . .. . 577

salad....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 429
Card party, menu fo r ................ 59
Carrot and orange marmalade . . . 676

and peanut lo a f....... .. .. .. .. .. .. . 356
loaf or ring ....... .. .. .. .. .. .. .. .. .. .. .. 355
m o ld s ....... . . .. . . . . . . . . .. . . . . . . . . . .. . .393



Carrot— Continued
pudding....... . .. . .. . .. . .. . .. . .. . .. . .. . .. 549
salad....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 429

Carrots and peas....... .. .. .. .. .. .. .. .. .. 393
b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. 393
to a s te d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. 393

C a r v in g ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . .83—87
beef, ro a s t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 84
b e e fs te a k ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 83
equipment fo r ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. 83
f i s h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 87
la m b....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 85
m u tto n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 85
p o rk ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 85
p o u ltry ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 8 6

veal . .  85
Casaba melon, how to serve . . . 517
Casino o y s t e r s ....... . .. . .. . .. . .. . .. . .. 212
Casserole and oven cookery . .7 0 1-7 0 9

au gratin dishes....... .. .. .. .. .. .. . 709
bananas....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 708
beef, chopped....... .. .. .. .. .. .. .. .. .. .. .. .. 704
b e e fs te a k ....... . . . .. . . . . . . . . . .. . . . . . . .703
c hic ken....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 702
eggs Y o r k s h ir e ...... . . . . .. . . . . . . . . . .. . . . .709
ham and potatoes, scalloped . . 708
h a r e ....... .. .. .. .. .. .. .. .. .. .. ..... . . 301
Hungarian g o u la s h ....... .. .. .. .. .. .. .. . 705
la m b....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 705
Lima beans, Neufchatel . . . .  625
liv e r ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .  266, 706

and ric e ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 706
pigeons....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 703
pork c hops....... . . . . .. . . . . . . . . . .. . . . . . . . . .. . .705
potatoes and ham, scalloped . . 708
r a b b i t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 301
r i c e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .707

a la C reo le ....... .. .. .. .. .. .. .. .. .. .. .. .. 707
and l i v e r ....... .. .. .. .. .. .. .. .. .. .. .. .. 706
Sp a n ish ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .707

s a lm o n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 709
sausage and c orn ....... . . . .. . . . . . . . . .. . . . . . 619
spaghetti, Spanish Michel . . . 707
summer casserole...... . . . . .. . . . . . . . . . .. . . . . 708
tamale p ie ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .704
turbans of fish....... .. .. .. .. .. .. .. .. .. .. .. .. 704

Catchup, c ranberry....... . . . . . . . . . .. . . . . . . . . . 698
g r a p e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 698
m ushroom ....... . . . . . .. . . . . . . . . . .. . . . . . . . . .. .699
Old V ir g in ia ....... .. .. .. .. .. .. .. .. .. .. .. .. 699
tomato, c o ld ....... .. .. .. .. .. .. .. .. .. .. .. .. 699

Cauliflower and shrimp salad . . . 429
b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 393
s c a llo p e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 394

Caviar c a n a p e s ....... .. .. .. .. .. .. .. .. .. .. .. .. 160
sandwiches....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. 146

Caviar— Continued
shad r o e ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .201

Celeriac...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 395
Celery and tomato salad . . . .  433

coconut and apple salad . . . .  435
creamed....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 394
c u rls ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . .430
egg and peanut salad....... .. .. .. .. .. .. .. . 440
ham and chicken sandwiches . . 142
knobs, see celeriac
nut and potato lo a f................ 355
s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. . 309
s c a llo p e d ....... . . .. . . . . . . . . .. . . . . . . . . .394
soup, cream o f....... .. .. .. .. .. .. .. .. .. 178
stewed, see celery creamed . . . 394
stuffing ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. 304

Cellulose in c ereals....... .. .. .. .. .. . 92, 93
Cereal beverages....... .. .. .. .. .. .. .. .. .. 638

dishes for in va lid s ....... .. .. .. .. . 653
C e re a ls ....... .. .. .. .. .. .. .. .. .. .. .. .. 92—96

amount to b u y ..................... 35
amount of salt to use with . . 94
amount of swelling during cooking 94
amount of water need for vari­

ous ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 94
causes for spoilage of . . .  . 92
cellulose i n ...... . .. . . .. . . .. . . .. . . .. . 92
cooking, important points to re­

member i n ...... . . . .. . . . . . . . . . .. . . . . 93

corn m e a l....... .. .. .. .. .. .. .. .. .. .. .. . 94
ta m a le s ....... .. .. .. .. .. .. .. .. .. .. .. . 96

hominy g r i t s ...... . . . .. . . . . . . . . . .. . . . .94
how to s to re ...... . . . .. . . . . . . . . . .. . . . .92
methods of cooking................ 93

oatm eal...... . . . . . . . . . . . . .. . . . . . . . . . .. . . . .94
oats, rolled....... . .. . .. . .. . .. . .. . .. . .. . . 94
pre-cooked....... . .. . .. . .. . .. . .. . .. . .. . . 93
r i c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 94
sam p....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . 94
storage o f ....... . .. . .. . .. . .. . .. . .. . .. . . 92
time needed for cooking . . . .  95
variations in use of . . .  . 95
w h e a t ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 92, 94

Chafing dish cookery, see cooking at 
the table

Champagne c u p ....... .. .. .. .. .. .. .. .. . 757
Chantilly strawberries............... 755
Chard, canning o f ....... .. .. .. .. .. .. . 666
Charlotte, apple ....... .. .. .. .. .. .. .. .. . 545

fruit, amount of any fruit to use 530
glac e...... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . 573
o ra n g e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 530
R u s s e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 536

maple....... .. .. .. .. .. .. .. .. .. .. .. .. .. 536
standard formula for making . . 529

Chartreuse, fru it ..... .. .. .. .. .. .. .. .. .. . 532



Charts of cuts of meat . . . 232—233
Chateaubriand s a u c e ....... .. .. .. .. .. .. .. . 318
Chaud froid, defined....... . .. . .. . .. . .. . .. . .. . . 329

of e g g s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 349
s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 310

C heese....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  374-382
and anchovy sandwiches . . . .  139
and banana sandwiches . . . .  139
and bacon sandwiches . . . .  154
and egg timbales...... . . . . .. . . . . . . . . .. . . . . . 379
and eggs, lu nc heo n....... .. .. .. .. .. .. .. . 380

m o ld e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 629
and ham sandwiches....... .. .. .. .. .. .. .. . 154
and lettuce sa la d....... . . . .. . . . . . . . . .. . . . . . 440
and nut lo a f ....... .. .. .. .. .. .. .. .. .. .. .. .. 358
and olive canapes....... . .. . .. . .. . .. . .. . .. . . 161
and onion sandwiches . . . .  140
and orange marmalade sandwiches 140
and rice, b a k e d ....... . . . .. . . . . . . . . .. . . . . . 381
and tomato sandwiches . . . .  154

b a lls ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 381
bisc uits ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 382
c a k e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  382, 532
combination sandwiches . . . .  140
cream, see cream cheese
c ro quettes...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 380
c u t le t s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 381

equivalent in m i l k ....... .. .. .. .. .. .. .. .. . 35
fondue, baked....... .. .. .. .. .. .. .. .. .. .. .. .. 379

on to a s t...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 378
with asparagus....... . .. . .. . .. . .. . .. . .. . . 623

macaroni lo a f....... .. .. .. .. .. .. .. .. .. .. .. .. 358
mayonnaise sandwiches . . . .  140
o m e le t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 364

s o u ffle ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 630
pa strie s....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 605
place of, in d ie ta ry....... .. .. .. .. .. .. .. . 374
polenta, w it h ....... .. .. .. .. .. .. .. .. .. .. .. .. 380
rarebit, M ex ic an....... .. . . .. . . .. . . .. . . .. . . 378

poached egg, tomato . . . .  378
W e ls h ....... .. .. .. .. .. .. .. .. .. ..  377, 751

r o lls ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 186
salad, fr o z e n ....... .. .. .. .. .. .. .. .. .. .. .. .. 439
sandwiches...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 138

c o t ta g e ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 139
g r i l le d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 152
H a rle q u in ....... .. .. .. .. .. .. .. .. .. .. .. .. 139
rolled, toasted....... . . . .. . . . . . . . . .. . . . . . 186
R o q u e fo rt ....... .. .. .. .. .. .. .. .. .. .. .. .. 140

s a u c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. .18, 309
s o u ffle ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . 19, 379
s t i c k s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .  186, 381
stuffing for peppers....... .. .. .. .. .. .. .. . 347
to a s t...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 630
to rte ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 382
useful facts a b o u t ....... .. .. .. .. .. .. .. . 374

Cheese— Continued

varieties o f....... .. .. .. .. .. .. .. .. .. ..  3 7 4 - 3 7 7

w a fe r s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 381
Welsh ra re b it....... .. .. .. .. .. .. .. .. .. .. ..  377, 751
with a s p a ra g u s ....... . . . .. . . . . . . . . . .. . . .623
with cooked radishes....... . .. . .. . .. . .. . . 627
with s p in a c h ....... .. .. .. .. .. .. .. .. .. .. .. . 627
with tu rn ip s ...... . . . .. . . . . . . . . . .. . . . . . . . . .628

Cherries, candied....... .. .. .. .. .. .. .. .. .. .. .. .. 514
canning o f ....... . .. . .. . .. . .. . .. . .. . .. . .. . .  665, 6 6 6

Cherry and apple je lly ....... .. .. .. .. .. .. .. . 683
and pear salad....... .. .. .. .. .. .. .. .. .. .. .. .. 4 3 7

c oc ktail..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 164

c o n s e r v e ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 677
p i e ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 594

m o c k....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 595
p re s e rve s ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 6 6 8

pudding....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 5 4 9

p u r e e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 181
s a u c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 579

mock w i l d ....... .. .. .. .. .. .. .. .. .. .. .. .. 320
Chess p ies ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 606
Chestnut croquettes...... . . . . .. . . . . . . . . . .. . . . . 351

d e s s e rt ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 632
stuffing ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 306

Chestnuts with red cabbage . . . 624
Chicken, a la K in g ....... . . . .. . . . . . . . . . .. . . . . 333

and dill pickle sandwiches . . . 143
and ham and celery sandwiches . 142
and tongue sandwiches . . . .  143
b o i le d ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . .8 , 281
braised with wine....... . . . . . . . . . .. . . . . . . . . .749
b ro ile d ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . .9, 278
b r o t h ....... . . .. . . . . . . . . .. . . . . . . . . . ..  168, 656
chop s u e y ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 334
club sandwic hes...... . . . . . . . .. . . . . . . . . . .. .152
cooking temperatures and periods,

tables o f....... .. .. .. .. .. .. .. .. .. .. 8 , 9 , 1 0

creamed....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 286
c roquettes....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 336
curry o f ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 284
en c a s s e ro le ....... .. .. .. .. .. .. .. .. .. .. .. .. 702
fo rc e m e a t...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 189
fr ic a s s e e ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 283
frie d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 1 0 , 280
g u m b o ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 173
h a s h ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 719
jellied, see pressed chicken . . . 282
liver dressing....... .. .. .. .. .. .. .. .. .. .. .. .. 445

sandwiches....... .. .. .. .. .. .. .. .. .. .. .. .. 143
Maryland s t y l e ...... . . . . .. . . . . . . . . . .. . . . .279
m o usse ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 350
o m e le t ...... . . . .. . . . . . . . . .. . . . . . . 364
p a n n e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 278
p a t t ie s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 333
p i e ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 284



Chicken— Continued
planked....... .. .. .. .. .. .. .. .. .. .. .. .. .. 279
p o t - p ie ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 282
p re ssed....... .. .. .. .. .. .. .. .. .. .. .. .. .. 282
ragout o f ....... . .. . .. . .. . .. . .. . .. . .. . 622
risso le s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 621
roast ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 8, 277
salad....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 442
sandwiches, cold . . . 141, 14 2 ,14 3

hot ..... . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 152
s a v o r y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 285
s c a llo p e d ....... . .. . .. . .. . .. . .. . .. . .. . 285
sm othered....... . . . .. . . . . . . . . . .. . . . . . . 280
soup ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 170, 174

g u m b o ....... . . . .. . . . . . . . . . .. . . . . . . 173
steamed....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .  281, 282
s t o c k ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 168
stuffings...... . . . . .. . . . . . . . . . .. . .  303—306
v ic t o r y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 623

Chicory or endive, creamed . . . 398
Chili and peanut sandwiches . . . 154

con c a m e ....... . . . .. . . . . . . . . . .. . . . . . . 359
s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 697

Chilled t r o u t ...... . . . . .. . . . . . . . . . .. . . . . . . 745
Chinese g ra vy....... . . . .. . . . . . . . . . .. . . . . . .334
Chocolate, beverage, iced . . . .  641

r e c e p t io n ....... .. .. .. .. .. .. .. .. . 641
blanc mange, gelatin . '  . . 533

c orn-starc h....... .. .. .. .. .. .. .. .. . 556

bonbons....... . .. . .. . .. . .. . .. . .. . .. . .. . . 508
bread pudding . . . . . . .  539
cake, devil’s food................... 458

n u t ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 459
sour m i lk ....... .. .. .. .. .. .. .. .. . 460
with c o c o a ....... .. .. .. .. .. .. .. .. . 459

cakes, l i t t l e ....... .. .. .. .. .. .. .. .. . 495
c a r a m e ls ...... . . . . .. . . . . . . . . . .. . . . . . .509

cookies, d r o p ....... .. .. .. .. .. .. .. .. . 487

cream d e sse rt....... .. .. .. .. .. .. .. .. . 533

p i e ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 598

custard, baked....... . .. . .. . .. . .. . .. . . 528
s o f t ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 526

equivalent of, in cocoa and butter 504

filling for cake . . . 464, 473, 474
for ‘‘ice box cakes” . . . .  537
for p i e ....... .. .. .. .. .. .. .. .. .. .. . 598

frosting ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .  479, 480

f u d g e ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 504

ice c r e a m ....... .. .. .. .. .. .. .. .. .. .. . 565

ic e d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 641

icing, seven-m inute....... . .. . .. . . 479

layer cake .  463

marshmallow fu d g e ....... . .. . .. . . 504
r o l l ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .470

pudding, b r e a d ................... 539

Chocolate, pudding— Continued
molded . . . . . . . .  633
steam ed....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .550

re c e p t io n ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .641
rennet-custard....... .. .. .. .. .. .. .. .. .. .. .. .. 555
s a u c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 580
s o u ffle ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 19, 543
vanilla bom be....... . .. . .. . .. . .. . .. . .. . .. . .. 578
varieties o f...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .640

Chop su e y....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 334
Chops, lamb, F renc h....... . . .. . . . . . . . . . .. . . . . .258

with m a d e ira ...... . . . .. . . . . . . . . . .. . . . . .749
m u tto n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 255
p e a n u t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 354
pork, en casserole...... . . . .. . . . . . . . . . .. . . . . .705

s a u te e d ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 260
Choux p a s t e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. 498

pate, a ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 188
C h o w -c h o w ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .697
Chowder, defined....... .. .. .. .. .. .. .. .. .. .. .. .. 176
C howders....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 183
Christmas fruit c ake....... .. .. .. .. .. .. .. .. .. . 467

m e n u s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 56—57
pudding, Georgia...... . . . .. . . . . . . . . . .. . . . . .753
relish, q u ic k ....... .. .. .. .. .. .. .. .. .. .. .. .. 695

Chutney, defined....... .. .. .. .. .. .. .. .. .. .. .. .. 688
to m a to ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 698

Cider apple s a u c e ....... . . .. . . . . . . . . . .. . . . . .320
c u p s ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 349
p i e ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 603

Cinnamon ice cream....... . . .. . . . . . . . . . .. . . . . .565
r o lls ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 109
to a s t...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 157

Citron, p ic k le d ....... .. .. .. .. .. .. .. .. .. .. .. .. 693
Clam bake....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 214

b is q u e ....... .. .. .. .. .. .. .. .. .. .. .. ..   . 181
broth....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 170
chowder ..... . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .183
c oc ktail..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 213
fr it t e r s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 342
p a t t ie s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 333
s te w ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 185

Clams, cooked in the shell . . . .  214
creamed ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .215
d e vile d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 215
fr ie d ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 215
how to p r e p a r e ...... . . . .. . . . . . . . . . .. . . . . .213
on the half shell, see oysters on

the half shell . . . . . . .  208
ro a s te d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 214
s c a llo p e d ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .216
shirred, with mushrooms . . . 335
steamed . . . . . . . . .  214

Claret cup, mock . . . . . . .  647
le m o n a d e ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .756
m u lle d ....... . .. . .. . .. . .. . .. . .. . .. . ..   . 756



Clarifying fa t ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 23

so u p ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 167
Clover-leaf r o lls ....... .. .. .. .. .. .. .. .. . 109
Club sandwiches, chicken . . . .  152

c o untry....... .. .. .. .. .. .. .. .. .. .. .. .. .. 153

Cocktail, c h e rry ....... .. .. .. .. .. .. .. .. . 164
clam . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . . .. 213
c ra b ....... . . .. . . . .. . . . .. . . . .. . . . .. . . . .. . . 223
dressing, see oyster cocktail . . 208
fruit, m ix e d ....... .. .. .. .. .. .. .. .. . 164
grapefruit and orange . . . .  163

and s t r a w b e r r y ............... 163
on the half s h e ll............... 162

loganberry....... . .. . .. . .. . .. . .. . .. . .. . 647
orange and grapefruit . . . .  163

m in t ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. .163
o y s t e r ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . 208
p a r t ie s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .  59, 727
strawberry and grapefruit . . . 163

and pinea pple....... .. .. .. .. .. .. . 163
watermelon....... .. .. .. .. .. .. .. .. .. .. .. 164

Cocoa, beverage....... . .. . .. . .. . .. . .. . .. 641
c a k e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 4 5 9

c u sta rd ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . 528
varieties o f....... .. .. .. .. .. .. .. .. .. .. .. 640
with butter, equivalent of choco­

late ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 504

Coconut balls, holiday....... .. .. .. .. .. . 513
blanc m a n g e ....... .. .. .. .. .. .. .. .. .. .. 5 5 5

bran drops....... . . . .. . . . . . . . . . .. . . . . . . . . . 501
cake, g in g e r ....... .. .. .. .. .. .. .. .. .. .. 460
celery and apple salad . . . .  4 3 5

c o n e s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 512

f i l l i n g ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 474
ginger c ake....... . . . .. . . . . . . . . . .. . . . . . . . . . 460
k i s s e s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 4 9 9

layer c a k e ....... . . . .. . . . . . . . . . .. . . . . . . . . . 463
m ac aroons....... . . . .. . . . . . . . . . .. . . . . . . . . .500
pie, c rea m ....... . . . .. . . . . . . . . . .. . . . . . . . . . 598

c u s ta rd ....... . . . .. . . . . . . . . . .. . . . . . . . . .600
pudding....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 5 3 9

Codfish a la Benedictine . . . .  616
a la m o de....... . . . .. . . . . . . . . . .. . . . . . . . . . 205
b a k e d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 1 9 7

b a lls ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 205
b o i le d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 1 9 4

Brandade s t y l e ...... . . . . .. . . . . . . . . .. . 617
b ro ile d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 196

creamed....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 204
s o u ffle ...... . . . . .. . . . . . . . . . .. . . . . . . . . . ....  205
with brown sauce....... . . . .. . . . . . . . . .. . 616
with e g g s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .368

Coffee, beverage....... .. .. .. .. .. .. .. .. .. .. 635
after d i n n e r ....... .. .. .. .. .. .. .. .. .. .. 636
au l a i t ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 637
b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 636

Coffee— Continued
caffein fre e ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 635
cakes, see yeast breads . . . .  113

cherry filling f o r ....... .. .. .. .. .. .. .. . 476
how to b uy....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 635

to m a ke....... . .. . .. . .. . .. . .. . .. . .. . .. . 636
to s to re ...... . . . .. . . . . . . . . . .. . . . . . . . . . . 635

iced . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .637

instantaneous....... .. .. .. .. .. .. .. .. .. .. .. .. 635
perc olated....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 636
T urkish....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 637
varieties o f...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 635
V ie n n a ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 637

Coffee butter fro s tin g ....... .. .. .. .. .. .. .. . 480
b o m b e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 578

c a k e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 113, 460
chocolate milk shake....... .. .. .. .. .. .. .. . 649
custard, b a k e d ....... . . . .. . . . . . . . . . .. 528

s o f t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 526
egg milk s h a k e ....... . . . .. . . . . . . . . . .. . . . . 649
filling, c re a m ....... .. .. .. .. .. .. .. .. .. .. .. .. 475

for “ice box cakes” . . . .  537
iced, shake....... . . . . . . . .. . . . . . . . . . .. . . . . . . . . . 649
icing, seven-m inute....... .. .. .. .. .. .. .. . 479

je lly ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 530
s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 580
s o u ffle ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 543

Cold pack method, see canning

Cole s la w ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 428

Collops, v e a l...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 250

Coloring for soups and sauces . . . 190

Conde, p e a r ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 553

Condiments, see list of herbs, spices, 
extracts and flavorings

Confectioners’ frosting ....... .. .. .. .. .. .. .. . 478
e g g le s s ...... . .. . . .. . . .. . . .. . . .. . . .. . . . 478

Confections, see candies

Conserves, c h e r r y ...... . . . . .. . . . . . . . . . .. . . . . 677
combinations of fruits for . . . 680
c ra n b e rry....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 677
currant . . . . . . . . .  678
de fin ed ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 677
grape....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 678
p in e a p p le ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 678

and r h u b a r b ....... . . . .. . . . . . . . . . .. . . . . 679
plum ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 679

Consomme, recipe for one quart . . 168
jellied, with s h e r r y ....... .. .. .. .. .. .. .. . 746

variations o f ....... .. .. .. .. .. .. .. .. .. .. .. .. 169

Controls, time and temperature, on

ovens....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  4

Cookies....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  483-501
baking temperatures and periods,

table o f ...... . . . .. . . . . . . . . .. . . . . . . . . . ..  6

brown s u g a r ....... . .. . .. . .. . .. . .. . .. . .. . .. 486



Cookies— Continued
b ro to n ie s ....... . .. . .. . .. . .. . .. . .. . .. . 487
c araway....... .. .. .. .. .. .. .. .. .. .. .. .. .. 485
chocolate drop....... .. .. .. .. .. .. .. .. . 487
doughs f o r ....... . .. . .. . .. . .. . .. . .. . .. . 483
drop, c h o c o la te ....... . .. . .. . .. . .. . 487

for the small family . . . .  715
honey g ing ernuts............... 490

h e r m it s ....... .. .. .. .. .. .. .. .. . 490
n u t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 487
p e a n u t ....... . .. . .. . .. . .. . .. . .. . .. . 488
r i c h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 484
rocks, m a p le ....... .. .. .. .. .. .. . 489

ra is in ....... . .. . .. . .. . .. . .. . .. . .. . 489
rolled o a t s ....... .. .. .. .. .. .. .. .. . 491

filled....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 486
for the small fa m ily............... 715
frosted d e lig h ts ....... . .. . .. . .. . .. . 484
ginger, c r i s p ....... .. .. .. .. .. .. .. .. . 488

nuts, honey....... .. .. .. .. .. .. .. .. . 490
snaps....... .. .. .. .. .. .. .. .. .. .. .. .. .. 488

h e rm its ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 490
honey gingernuts....... . .. . .. . .. . .. . 490

h e rm its ....... . .. . .. . .. . .. . .. . .. . .. . 490
how to roll and c u t ............... 483
ice b o x ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 485
jumbles, sour milk . . . ^ .  . 489
materials used i n ....... . .. . .. . .. . .. . 483
m o la s s e s ....... . .. . .. . .. . .. . .. . .. . .. . 488
n u t ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 487
o a t ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 491
p e a n u t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 488

r i c h ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 484
rocks, m a ple -sug a r............... 489

ra isin....... .. .. .. .. .. .. .. .. .. .. .. .. .. 489

rolled-oats...... . .. . . .. . . .. . . .. . . .. . . .. 491
sand t a r t s ...... . .. . . .. . . .. . . .. . . .. . . .. 485
soft m o la sses....... .. .. .. .. .. .. .. .. . 488
s u g a r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 484

b r o w n ....... . . . .. . . . . . . . . . .. . . . . . . 486
wafers, lem on....... .. .. .. .. .. .. .. .. . 486

Cooking at the table....... .. .. . 718 -7 2 1
equipment necessary . . . .  7 18 -7 19
recipes especially good for . . . 719

banana, s a u t e ....... . .. . .. . .. . .. . 719
chicken h a s h ....... . .. . .. . .. . .. . 719
crab ra rebit....... .. .. .. .. .. .. .. .. . 719
English m o n k e y ............... 720
lobster a la Newburg . .. . . 720
miscellaneous suggestions . . 721
oysters a l’lndienne . . . .  720
sardines, g r i lle d ............... 720

Cooking by temperature . . . .  3

Cooking period for sauces . . . .  307

Cooking periods and temperatures,
tables o f ...... . . . . .. . . . . . . . . . .. . . . . . 5 -12

Cooking periods and temps.— Continued

bread, cakes, cookies and pastry . 5
candy and frosting ................ 12
custards, souffles, scalloped dishes

and p u d d in g s ....... .. .. .. .. .. .  6
e g g s ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . 10
fried fo o ds....... .. .. .. .. .. .. .. .. .. ..  9
fruits and vegetables................ 10
meat, poultry and fish . . . .  7

Cooking for tw o ....... .. .. .. .. . 710 -7 17
b r e a d s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 715
c a k e s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 715
canned and packaged goods . . . 716

desserts....... .. .. .. .. .. .. .. .. .. .. .. .. .. 715
equipm ent....... . .. . .. . .. . .. . .. . .. . .. . 710
f i s h ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 714
f r u i t s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 716
high a lt itu d e ....... .. .. .. .. .. .. .. .. . 657
how to modify recipes . . . . 711

to use le ft- o ve rs ............... 712
to use one recipe in different

w a y s ....... . .. . .. . .. . .. . .. . .. . .. . 712
m e a t s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 713
p i e s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 716
p u d d in g s ....... . . .. . . . . . . . . .. . . . . . . . . 715
s o u p s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 714
types of recipes especially suited

t o ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 717
veg etables...... . . . .. . . . . . . . . .. . . . . . . . . 714

Coral of lobster, defined . . . .  218
sauce....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 220

Corn, baked, with tomatoes . . . 396
b o i le d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 395
bread, New England corn cake . . 128

Northern johnny cake . . . 128
Southern....... .. . . .. . . .. . . .. . . .. . . .. 128
spoon bread....... .. .. .. .. .. .. .. .. . 127
ye a s t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 106

canning of . . . 659, 664, 665, 666
with to m a to es....... . .. . .. . .. . .. . 664

chowder....... .. .. .. .. .. .. .. .. .. .. .. .. .. 184
d e vile d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 396
fr it t e r s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 342
meal, see corn-meal
o ys te rs ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 396
pudding....... .. .. .. .. .. .. .. .. .. .. .. .. .. 396
r e l i s h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 695
sausage casserole....... . .. . .. . .. . .. . 619
s o u ffle ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 395
s o u p ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 178
starch, see corn-starch 

Corn-meal, as breakfast cereal . . 94

g rid d le c a ke s ....... .. .. .. .. .. .. .. .. . 120
m uffins....... .. .. .. .. .. .. .. .. .. .. .. .. .. 124

d a t e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 124
je l ly ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 124



Corn-meal— Continued
r o lls ...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. 124

Corn-starch, amounts needed for
thickened s a u c e s ....... .. .. .. .. .. .. .. .. . 16

blanc m a n g e ....... .. .. .. .. .. .. .. .. .. .. .. .. 555
variations o f ...... . . . . .. . . . . . . .  555, 556

cooking period f o r ....... .. .. .. .. .. .. .. .. . 17
effect of acid o n ....... .. .. .. .. .. .. .. .. .. .. . 16
in pie c rust...... . . . . . . . . . . . . .. . . . . . . . . .. . . . . . .589
methods of combining with liquid 17
thickening power o f ....... . .. . .. . .. . .. . .. . . 15

Corned beef, see beef, corned
Cornucopia, t o a s t ....... . .. . .. . .. . .. . .. . .. . . 157
Cottage c h e e s e ....... .. .. .. .. .. .. .. .. .. .. .. .. 382

and peanut l o a f ....... .. .. .. .. .. .. .. . 357
sandwic hes....... .. .. .. .. .. .. .. .. .. .. .. .. 139

p i e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .599
pudding....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 544

Country club sandwiches . . . .  153
Coupe St. J a c q u e s ....... . . . .. . . . . . . . . .. . . . . .574
Courses, order in formal dinner . . 55
Court b o u illo n ....... .. .. .. .. .. .. .. ..  169, 745
Coventry t a r t le t s ...... . . . . .. . . . . . . . . .. . . . . . 606
Cow peas, see peas, cow
Crab a la Creole....... . .. . .. . .. . .. . .. . .. . .. . .. 617

canapes, see sardine canapes . . 160
cocktail, see oyster cocktail . . . 208
c ro quettes...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 336
r a r e b it ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 719
salad....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .442
sandwiches...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 147
s te w ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 185

Crabapple p u ffs ....... .. .. .. .. .. .. .. .. .. .. .. .. 607
je lly ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .  681, 683

Crabs, broiled....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 222
creamed....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 223
d e vile d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 2 2 2

fr ie d ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 2 2 2

how to p r e p a r e ...... . . . . .. . . . . . . . . .. . . . . .2 2 1

oyster, see oyster-crabs
s c a llo p e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .223
with r i c e ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 617

Cracker crumb stuffing....... .. .. .. .. .. .. .. . 304
Crackers, c r is p e d ....... . . . .. . . . . . . . . .. . . . . .186
Cracklings, uses fo r ....... .. .. .. .. .. .. .. .. .. .. . 23
Cranberries, sp ic e d ....... . . . .. . . . . . . . . .. . . . . .320
Cranberry and raisin pie, see mock

cherry p i e ....... . .. . .. . .. . .. . .. . .. . .. . .. 595
apple and quince jelly . . . . 683
c atc hup....... . . . . . . .. . . . . . . . . . .. . . . . . . . . ..   698
c o n s e r v e ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .677
i c e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .573
p i e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .594
s a u c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 320
sh e rb e t....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 576

Crawfish, how to prepare . . . . 225

Cream cakes, see cakes
B a v a r ia n ....... . . .. . . . . . . . . . .. . . . . . . . . . . 5 3 4

cheese and anchovy sandwich . . 139
and banana sandwiches . . . 139
and onion sandwiches . . . .  140
and orange marmalade sand­

wiches ..... .. .. .. .. .. .. .. .. .. .. .. .. .. 140
and pineapple salad . . . .  438
s a la d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 4 3 9

sandwiches....... .. .. .. .. .. .. .. .. .. .. .. .. 140
desserts, see gelatin and cream 

desserts and frozen desserts
fillings, see fillings
how to w h ip ....... .. . . .. . . .. . . .. . . .. . . .. . . . 33
pies, see pies 
puddings, see puddings
p uffs ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . .497
sauce, see sauces

s o u p s ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 17 7 -179
sour, salad d re ssin g ....... .. .. .. .. .. .. .. . 450

to a s t...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 157
t o m a t o ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 157

w a ffle s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 122
Creamed dishes, general directions

for m aking ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 18
mixtures used in entrees . . . 326
vegetables, amount to allow per

p e r s o n ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . .7 11
Creaming of foods, defined . . .  3

Creamy eggless mayonnaise . . . 450
Creole butter sauc e....... . . . . . . . . . .. . . . . . . . . .3 11
Crepes S u z e t t e ....... .. .. .. .. .. .. .. .. .. .. .. .. 752

c r a b ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 617
d uc k....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 291
f i s h ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 618

h a lib u t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 198
k i s s e s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 614
r i c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 4 17-707
s a u c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 325
s h rim p ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 227
sweet potatoes....... . .. . .. . .. . .. . .. . .. . .. . .. 415

Crescent ro lls ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 109
Cress and dandelion salad . . . . 430

and walnut s a la d ....... . . . .. . . . . . . . . . .. . . . .430
salad....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . .430
sandwiches...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 149

Crisp, dry t o a s t ....... .. .. .. .. .. .. .. .. .. .. .. .. 156
ginger cookies....... . .. . .. . .. . .. . .. . .. . .. . .. 488

Crisped bread, see crisp dry toast, 
pulled bread, browned crumbs, 
bread sticks

c r a c k e r s ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . .186
Croquette mixtures, general direc­

tions for m a kin g ....... . .. . .. . .. . .. . .. . . 18
Croquettes, b e e f....... .. .. .. .. .. .. .. .. .. .. .. .. 335

c h e e s e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 380



Croquettes— Continued Currant, jelly— Continued

chestnut ..... . . . . . .. . . . . . . . . . .. . . . . . . . . . 351 sauce ..... .. .. .. .. .. .. .. .. .. .. .. 315

c hic ken....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 336 le m o n a d e ....... . . .. . . . . . . . . .. . . 643
cooking temperatures and periods, mint sa uc e ....... . . .. . . . . . . . . .. . . 321

table o f ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 9 sherbet ..... .. .. .. .. .. .. .. .. .. .. .. 574

c ra b ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 336 Currants, spiced....... .. .. .. .. .. . 693

de fin ed ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 327 Curry of chicken....... .. .. .. .. .. . 284

e g g ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 337 of r i c e ....... .. .. .. .. .. .. .. .. .. .. 416

egging and crumbing....... .. .. .. .. .. . 27 turkey ....... .. .. .. .. .. .. .. .. . .. . 288

f i s h ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 337 sauce ..... .. .. .. .. .. .. .. .. .. .. .. 316

h a m ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 337 Cusk, baked ...... . . . .. . . . . . . . . .. . . 198

ho m iny....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 341 Custard p i e ...................... 600

lobster . . . . . . . . . . . . .. . . . . . . . . .. . 338 butterscotch, mock . . . 556

oyster ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 338 coconut ..... .. . .. . .. . .. . .. . .. . .. . . 600

potato ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 341 r o y a le ....... .. .. .. .. .. .. .. .. .. .. 188

r i c e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 341 sauce ..... .. .. .. .. .. .. .. .. .. .. .. 580

s a lm o n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 338 s o u ffle ....... .. .. .. .. .. .. .. .. .. .. 543

shad ro e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 339 Custards ..... .. .. .. .. .. .. .. .. .. .. .. . 525--538

stuffing ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 303 approximate amount of sugar for 2 0

surprise....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 339 as g a rn is h e s .................. 188

sweetbread....... . . . .. . . . . . . . . . .. . . . . . . . . . 340 baked, p l a i n ....... .. .. .. .. .. . 527

v e a l ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 340 variations of . . . . 527

Croustades, b r e a d ....... . .. . .. . .. . .. . .. . 329 boiled, see soft

r i c e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 330 c aram el....... .. .. .. .. .. .. .. .. .. .. . 526, 527

Croutons ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 186 c h o c o la te ...... . . . .. . . . . . . . . .. . . . 526, 528

Crown of lamb or mutton . . . . 256 cocoa ....... .. .. .. .. .. .. .. .. .. .. 528

of p o rk ....... . . . .. . . . . . . . . . .. . . . . . . . . . .... 259 c o ffe e ....... .. .. .. .. .. .. .. .. .. .. .526, 528

C r u lle r s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 492 cooking temperatures and periods

Crumbling food for frying . . . . 27 f o r ........................... 7

Crumbly pie crust, general directions curdling of, reasons for . . 30

f o r ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 588 floating island....... .. .. .. .. .. . 526

pla in ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 588 for s o u p s ...................... 188

with alm onds....... .. .. .. .. .. .. .. .. .. .. 589 general directions for mixing and

with c orn-starc h....... . . . .. . . . . . . . . . .. 589 cooking ...................... 30

with hot water....... .. .. .. .. .. .. .. .. .. .. 589 made with acids, special directions

with vegetable o il..... . . . . . .. . . . . . . . . .. . 588 f o r ....... .. .. .. .. .. .. .. .. .. .. 30

Crumbs, browned....... .. .. .. .. .. .. .. .. .. .. 314 mock butterscotch . . . 556

how to prepare for fried foods . . 27 proportion of egg to liquid in 29

Cuban eggs ..... . . . . . .. . . . . . . . . . .. . . . . . . . . . 367 r e n n e t ....... . .. . .. . .. . .. . .. . .. . . 554

Cucumber c u p s ....... .. .. .. .. .. .. .. .. .. .. 396 soft, p la in ....... . . .. . . . . . . . . .. . . 525

cream dressing....... .. .. .. .. .. .. .. .. .. .. 373 c a ra m e l...... . . . .. . . . . . . . . .. . . 526

jelly s a la d ....... . . . .. . . . . . . . . . .. . . . . . . . . . 431 c h o c o la te ....... .. .. .. .. .. . 526

p ic k le s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .  689--691 coffee....... .. .. .. .. .. .. .. .. .. .. 526

salad....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 430 ways of serving . . . 526

sandwiches...... . . . . .. . . . . . . . . . .. . . . . . . . . . 148 thickening power of egg in . 29

sauce ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 322 Cutlets (see also croquettes)

Cucumbers, sauteed....... . . . .. . . . . . . . . .. . 397 cheese ..... .. .. .. .. .. .. .. .. .. .. .. 381

s te w e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 397 d e fin ed ....... .. .. .. .. .. .. .. .. .. .. 327

Cups, c ucum ber....... .. .. .. .. .. .. .. .. .. .. 396 lamb . . .  . . . . 256

potato ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 408 m u tto n ....... .. .. .. .. .. .. .. .. .. .. 256

Curls, c e le ry ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 430 peanut b u tte r....... .. .. .. .. .. . 352

Currant and raspberry ice . . . . 573 v e a l ...... . . . .. . . . . . . . . .. . . . . . . . . .. . .249, 250

and raspberry j a m ....... .. .. .. .. .. . 674 Cutting in of foods, defined . 3

and rhubarb je lly...... . . . . .. . . . . . . . . . .. 681
conserve ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 678 Daisy s a la d ....... . . .. . . . . . . . . .. . . 441

je lly ....... .. .. .. .. .. .. .. .. .. ..  681, 682, 683 Dandelion and cress salad . . 430



Dandelion— Continued
greens ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .
o m e le t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .

Date bisc uits...... . . . . .. . . . . . . . . . .. . . . . . . . . .
and walnut meringues . . . .
bran bread ...... . . . . .. . . . . . . . . . .. . . . . . . . . .
corn-meal muffins....... . .. . .. . .. . .. . .. .
f i l l i n g ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .

p i e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . .
- c r e a m ....... . .. . .. . .. . .. . .. . .. . .. . .. .

pudding....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .

surprise....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .

Dates, fudge c o v e r e d ..................
s tu ffe d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .

Deep fat fryin g ....... .. .. .. .. .. .. .. .. .. ..

Delmonico potatoes....... . .. . .. . .. . .. . .. .
style canvasback duck . . . .  

Desserts, see cakes, candies, custards, 
doughnuts, fritters, fruits, des­
serts, frozen desserts, pastry, 
pies, puddings, sauces for des­
serts

397
629

126
614
130
124
497
597
599
550
497

506
508

24

4 11

296

Deviled c lam s....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 215
c o rn ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 396
crabs....... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. 222
e g g s ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 369
goose....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 289
lo b s t e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 220
o ys te rs ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 213
shrim ps....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 225
tomato s a n d wic h e s ....... .. .. .. .. .. .. .. . 154

Devil’s fo o d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 458

Dextrin, formed by action of acid on
s t a r c h ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . .16

formed by action of heat on starch 15

Dill pickle and chicken sandwiches . 143
p ic k le s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .  688, 691

Diet, well selected, see food values 
and meal planning 

Dinner menus, see me.nus

r o lls ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 109

Dishes with sauce foundation, general
directions f o r ....... .. .. .. .. .. .. .. 18

Divinity fu d g e ....... . .. . .. . .. . .. . .. . .. 505
m a p le ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . 505

Dixie r e l i s h ....... .. .. .. .. .. .. .. .. .. .. .. 695

Doilies, see table setting 

Dough, baking powder biscuit . 125, 126
for cookies, rolling and cutting . 483

types o f ....... .. .. .. .. .. .. .. .. .. .. .. ..   483
for pies, see pie crust 
for quick breads, methods of mix­

ing and handling . . . 118 —119
proportions of liquid to flour in

m a k in g ....... . .. . .. . .. . .. . .. . .. 118

Dough— Continued
types, o f ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. 117

for yeast breads, kneading . . . 1 0 0

m ix in g ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 1 0 0

rising o f ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . .1 0 1

sh a p in g ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 1 0 1

Doughnuts, cooking temperatures and
p e rio d s ....... .. . . .. . . .. . . .. . . .. . . .. . . .  9

raised with ye a st...... . . . . .. . . . . . . . . . .. . . . . 114
sour m i lk ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 491
sweet m ilk....... . . .. . . . . . . . . . .. . . . . . . . . . . 491

Drawn butter sa uc e ....... . . . .. . . . . . . . . . .. 311

D ressing s...... . . . .. . . . . . . . . .. . . . . . . . . . .. . 446-450
- see salad dressings

Dried apricot c a k e ....... . . . .. . . . . . . . . . .. 467
Dried beef, creamed....... . . . .. . . . . . . . . . .. 248

fish, see fish

fruits, methods of cooking . . . 522
vegetables, methods of cooking . 386

Drippings, how to clarify . . . .  23
how to try out or render . . .  23
uses for, in c ooking ....... . .. . .. . .. . .. . .. . . 23

Drop cookies, see cookies
Dry materials, how to measure . . 13
Duchess potatoes....... .. .. .. .. .. .. .. .. .. .. .. .. 40ft
Duck a la Creole....... . .. . .. . .. . .. . .. . . 291

b ra ise d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 290
canvasback....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 296
m a lla rd....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 297
ragout of ..... .. .. .. .. .. .. .. .. .. .. .. .. .. 622
ro a st...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .  290, 296
wild, canvasback................... 296

general direc tions....... .. .. .. .. 296
m a lla rd ....... .. .. .. .. .. .. .. .. .. .. . 297
ro a s t ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 296

Dumplings for meat stews . . . .  237
fr u it ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 548
p e a c h ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 610

Dutch b r o t h ....... . . .. . . . . . . . . . .. . . . . . . .175
potatoes....... . .. . .. . .. . .. . .. . .. . .. . .. . . 407

E c la irs ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . 498
Economical vegetable soup . . . . 615
Eels, frie d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 199
Egg dishes...... . . . . .. . . . . . . . . .. . . .  360-373

and cheese tim bales............... 379
and tongue sandwiches, grilled . . 152
b a lls ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . 187
c roquettes....... . .. . .. . .. . .. . .. . .. . .. . 337
custard, see custards
drinks, see beverages
how to divide a single . . . .  711
peanut and celery salad . . . .  440
salad....... . . . . .. . . . . . . . . .. . . . . . . . . . .. . . .441, 630
sandwiches ..... .. .. .. .. .. .. .. .. .. .. .. .. .. 141
s a u c e ....... . . .. . . . . . . . . .. . . . . . . . . . .. . .309



Egg dishes— Continued
timbales....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 370
tomato rarebit....... .. .. .. .. .. .. .. .. .. .. .. .. 378
zabaglione....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. 757

Egging and crumbing foods . . .  26
Eggless confectioners’ frosting . . 478

creamy m ayonnaise....... .. .. .. .. .. .. .. . 450
E ggnog....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .  648, 757

S o u t h e rn ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 757
Eggplant, f r i e d ....... .. .. .. .. .. .. .. .. .. .. .. .. 398

O riental....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 624
s tu ffe d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 398

Egg white, beaten, effect of sugar
upon texture of . ,. . . . 20

Eggs a la Caracas . . ,. . . .  367
a la goldenrod . . . ,. . . .  371
a la Duchesse . . . ,. . . .  372
a la Suisse....... . .. . .. . .. . . , . . .  367
and bacon ....... . .. . .. . .. . . , . .2 6 5 ,3 6 2
and cheese, luncheon . ,. . . .  380

h a m ....... . . . .. . . . . . . . . . .. . . . .  264
as garnish . . . . ,. . . 88, 89
au g r a t in ....... . .. . .. . .. . . , . . 372, 630
baked ....... .. .. .. .. .. .. .. . . . . .  361

Espagnole . . . ,, . . .  368
in bacon rings . . .. . . .  362
in tomato sauce . ., . . .  362
on toast ..... .. . .. . .. . .. . . ■  . 362
with bacon strips . .. . . .  362

battered ....... .. .. .. .. .. .. .. . . . . .  362
b o i le d ...................... . . .  10
c oddled...................... . . 10, 360
chaud froid o f. . . . . . .  349
cooked in the shell . . . . 10, 360
cooking periods and temperatures

fo r ...... . . . . .. . . . . . . . . . .. . . . 10
creamed....... . . . .. . . . . . . . . . .. . . . 371
Cuban ...... . . . . .. . . . . . . . . . .. . . . 367
d e vile d ....... . . . .. . . . . . . . . . .. . . . 369
dropped ...... . . . . .. . . . . . . . . . .. . . . 360
eggnog ...... . . . . .. . . . . . . . . . .. . . 648, 757

Southern . . . . . . . 757
farci ..... .. .. .. .. .. .. .. .. .. .. .. . . . 370
F lo rentine....... .. .. .. .. .. . . . . 629
f l u f f y ...... . . . . .. . . . . . . . . . .. . . . 373
fricassee of . . .  . . . . 372
frie d ....... .. .. .. .. .. .. .. .. .. .. . . . 361
how to test for freshness . . . 360
in French style . . . . . . 629

in nest, see poached eggs, No. 2 361
m im osa....... . . . .. . . . . . . . . . .. . . . 630

molded, with cheese . . . . . 629

omelet, see omelet

p ic kle d ....... . . . .. . . . . . . . . . .. . . . 372

p ic n ic ...... . . . . .. . . . . . . . . . .. . . . 369

Eggs— Continued

P lanked....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 368

poached....... . . .. . . . . . . . . .. . . . . . . . . . ..  360, 361
Robin H o o d ....... .. .. .. .. .. .. .. .. .. .. .. .. 3 7 3

R o m a n o ff...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 3 7 3

s a v o r y ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 3 7 0

s c a llo p e d ....... . . .. . . . . . . . . .. . . . . . . . .371

sc ram bled....... . . .. . . . . . . . . .. . . . . . . . .362

with green peppers . . . .  362
s h irre d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 361
Spanish....... .. .. .. .. .. .. .. .. .. .. .. .. .. 369
steamed....... .. .. .. .. .. .. .. .. .. .. .. .. .. 652

stuffed, see deviled eggs . . . 369
summer casserole....... . .. . .. . .. . .. . 708
useful facts about . . . .  27-31
variations in cake making . . . 451

in c ustards....... .. .. .. .. .. .. .. .. . 525

in dividing recipes . . . .  711
with black b u t t e r ............... 631

c o d fis h ....... .. .. .. .. .. .. .. .. .. .. .. 368
sherry and orange............... 750

t o m a t o e s ....... .. .. .. .. .. .. .. .. . 369
Y o rks h ire ....... .. .. .. .. .. .. .. .. .. .. .. 709

Emblems for holiday cakes . . . 497
Emergency b is c u it....... .. .. .. .. .. .. . 125

En casserole dishes, see casserole 
and oven cookery

Endive or chicory, creamed . . . 398
English deep dish apple pie . . . 593

m onkey....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 720
m uffins...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . 1 1 0

plum pudding....... . .. . .. . .. . .. . .. . . 548

Entree, defined....... .. .. .. .. .. .. .. .. . 326
treasure chest....... . .. . .. . .. . .. . .. . .. 329

E ntrees ..... . . . . .. . . . . . . . . .. . . . . . . . . . ..  326-350
aspic, defined....... .. .. .. .. .. .. .. .. . 328

je l l y ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 348

Aztec baked b e a n s ....... .. .. .. .. 359
borders and cases for . . . . 329
b o u c h e e s ...... . .. . . .. . . .. . . .. . . .. . . .. 332

bread c roustades....... . .. . .. . .. . .. . 329
cold . .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. ..  328, 348

braised tongue with aspic . . 349
chaud froid of eggs . . . .  349
chicken m o u s s e ............... 350
ham m o u s s e ....... .. .. .. .. .. .. . 350
minced ham in cider cups . . 349

salmon mold piquante . . . 350

varieties o f...... . . . .. . . . . . . . . . .. . . . 328
h o t ....... .. .. .. .. .. .. .. .. .. .. ..  326 ,333

asparagus timbales  ̂ . . . 348
calf’s brains, breaded . . . 343
chicken a la King ....... .. .. .. .. . 333
chili con c a r n e ....... .. .. .. .. . 359

chop s u e y ....... . .. . .. . .. . .. . .. . .. 334



E ntrees, hot— Continued
clam fr i t t e r s ....... .. .. .. .. .. .. .. .   342

p a t t i e s ....... .. .. .. .. .. .. .. .. .. .. .. .. 333
corn fr i t t e r s ...... . . . . .. . . . . . . . . .. . . . . . 342
croquettes, see croquettes
fillets ...... . . . . .. . . . . . . . . . .. . . . . . . . . .  328, 343

kidney a la francaise . . . .  344
kidneys en hmciutte . . . .  345
lobster a la Newb«>rg . . . .  720

p a t t i e s ....... .. .. .. .. .. .. .. .. .. .. .. .. 333

oyster fritte rs ...... . . . . .. . . . . . . . . .. . . . . . 343
parsnip fr i t t e r s ....... .. .. .. .. .. .. .. . 343

patty c ases....... .. .. .. .. .. .. .. .. .. .. .. .. 332

peppers, stuffed, see peppers
potato border fo r ....... .. .. .. .. .. .. .. . 330
rice border fo r ...... . . . . .. . . . . . . . . .. . . . . . 330

croustades fo r ....... .. .. .. .. .. .. .. . 330
ris s o le s ....... . .. . .. . .. . .. . .. . .. . ..  332, 621

Scotch woodcock....... .. .. .. .. .. .. .. . 335
shirred clams or oysters with

m ushroom s....... . . . . .. . . . . . . . . .. . . . . 335
sweetbread and oyster pie . . 334

p a t t i e s ....... .. .. .. .. .. .. .. .. .. .. .. .. 333
sweetbreads braised a la Parloa 345

en b ro c h e tte ....... .. .. .. .. .. .. .. . 345

tamales, h o t ...... . . . . .. . . . . . . . . .. . . . . . . .96

timbale cases fo r ....... .. .. .. .. .. .. .. . 331

varieties o f ....... .. .. .. .. .. .. .. .. .. .. .. .. 326
v e g e t a b le ....... .. .. .. .. .. .. .. ..  328, 346
vol au v e n t ....... . .. . .. . .. . .. . .. . .. . . 332

vegetable, hot or cold . . . 328, 346

Epsom salts test for pectin . . • 682

E quivalent measures and weights, in
fo o ds....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 722

table o f....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 14

Escarole b o w l....... . .. . .. . .. . .. . .. . .. . .. . .. 445

Espagnole e g g s ....... .. .. .. .. .. .. .. .. .. .. .. .. 368

E vaporated milk, directions for
w h ip p in g ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 33

E xtracts, flavoring, list of . . 730—73-3

Fan-tan, ric e ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 341
Farci, lobster...... . . . . .. . . . . . . . . . .. ....  . 219
Fat, as food, its effect upon the body 39 

in cookery, effect of too much . 13
effect upon air-holding power

of egg ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 28
Fats, amount to buy daily . . .  36

classified as to sources . . . .  2 1

as to u s e ...... . . . . .. . . . . . . . . . .. . . . .   2 1

for deep fat fr y in g ....... . .. . .. . .. . .. . .. . . 24
how to care f o r ....... .. .. .. .. .. .. .. .. .. .. . 24
how to c la rify....... . .. . .. . .. . .. . .. . .. . .. . .. . . 23
how to m e a su re ....... .. .. .. .. .. .. .. .. .. .. . 13
how to try out or render . . .  23

Fats— Continued
temperature of, for frying . . . 26

useful facts about . . . . 2 1-2 7

Festive fla v o r s ....... .. .. .. .. .. . . . 682

Fig and ginger pudding . . . . 530

ja m ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 674

loaf cake ...... . . . .. . . . . . . . . .. . . . . 465

marshmallow cakes . . . . . 497

p i e ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . 596

preserves ..... . . . . .. . . . . . . . . .. . . . . 668

p u ff...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . 536

raisin and peanut butter sand-

w ic h e s ...... . . . .. . . . . . . . . .. . . . . 136

Figs, candied....... . . .. . . . . . . . . .. . . . . 515

Knickerbocker....... .. .. .. .. .. . . . 524

s t e a m e d ....... . . .. . . . . . . . . .. . . . . 523

s te w e d ....... .. .. .. .. .. .. .. .. .. .. . . 523

Filled cookies...... . . . .. . . . . . . . . .. . . . . 486

Fillet, d e fin e d ....... .. .. .. .. .. . .19 3 ,  328
m ig non....... .. .. .. .. .. .. .. .. .. .. . . 242

: of beef ..... .. .. .. .. .. .. .. .. .. .. .. .242, 328

of flank steak . . . . . . 343
of flo u n d e r ....... .. .. .. .. .. . . . 193

au g r a t in ....... .. .. .. .. .. . . . 198

fr ie d ....... .. .. .. .. .. .. .. .. .. .. . . 199

of s o le ....... .. .. .. .. .. .. .. .. .. .. . . 199

Fillets, as entrees . . . . . 328, 343

of turkey with rice . . . . . 287

Fillings, for cakes . . . . . 472-482

apple ....... .. .. .. .. .. .. .. .. .. .. . . 473

c a ra m e l...... . . . .. . . . . . . . . .. . . . . 473

chocolate . . . .  464, 473, 474

coconut ..... .. . .. . .. . .. . .. . .. . . . 474

c o f f e e ....... . .. . .. . .. . .. . .. . . . 496

c ream ....... . .. . .. . .. . .. . .. . . . 475

c r e a m ....... . . .. . . . . . . . . . .. . . 464, 475

d a t e ....... .. .. .. .. .. .. .. .. .. .. . . 497

f r u i t ..... .. .. .. .. .. .. .. .. .. .. .. . . 475

and nut ..... .. .. .. .. .. .. . .463, 476

Lady Baltimore . . . . . 463
le m o n ....... . .. . .. . .. . .. . .. . . . 476

’ maple cream . . . . . . 477

Martha Washington . . . . 474

m o c h a ....... . . .. . . . . . . . . .. . . . . 496

c ream ....... . . . . . . . . .. . . . . . . . . 475

nut and fruit . . . . .4 6 3 ,4 7 6

orange ...... . . . .. . . . . . . . . .. . . . . 477

p r u n e ....... . . .. . . . . . . . . .. . . . . 477

rich lemon cream . . . . . 538

tu tt i- fru t t i..... .. .. .. .. .. .. . . . 476

w a ln u t ...... . . . .. . . . . . . . . . .. . . . 478

whipped cream . . . . . . 475

for cookies...... . . . .. . . . . . . . . . .. . . . 486

for “ice box cakes,” almond . . 538



Fillings for “ice box cakes”— Continued
c h o c o la te ....... .. .. .. .. .. .. .. .. .. .. .. .. 537
coffee....... .. .. .. .. .. .. .. .. .. .. - . 537
lemon....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 538
m o c h a ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .537
p e c a n ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 538

for sandwiches, see sandwiches
upside-down cakes....... .. .. .. .. .. . 476

Fines herbes, omelet aux . . . .  364

Finger bowls, see table setting and
service

r o lls ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 110

Finnan haddie, broiled....... .. .. .. .. .. .. .. . 207

creamed....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 207

Fireless cooking, defined . . . .  3
for m e a t s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 234

Fish, amount to buy per person 19 1-2 27
appetizers...... . . . . .. . . . . . . . . . .. . . . . . .15 9-160
baked, cooking temperatures and

periods, table of . . .  . 8
general directions for . . . 196
list of fish that are good

baked....... .. .. .. .. .. .. .. .. .. .. 197, 198
sauces and garnishes for . 197, 198 

bass, black, broiled . . . ;. . 196
sea, baked....... .. .. .. .. .. .. .. .. .. .. .. .. 197

bluefish, b a k e d ....... . . . .. . . . . . . . . .. . . . . .197

boiled, cooking temperature and
periods, table of . . .  . 8

general directions for . . . 193

list of fish that are good boiled 194 
sauces and garnishes for . . 194

broiled, cooking periods for . . 9
list of fish that are good broiled 196 
sauces and garnishes for . . 196

bromin i n ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .191

canapes, see canapes

c a n n e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .  202-204
chowder ..... . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .184

codfish, fresh, a la Benedictine . 616
baked....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 197
boiled....... . . . . . . . . . . .. . . . . . . . . . .. . . . . . . 194
b r o i le d ....... .. .. .. .. .. .. .. .. .. .. .. .. 196

fr i e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 199
salt, a la m o d e....... .. .. .. .. .. .. .. . 205

b a l ls ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 205
Brandade s tyle ....... .. .. .. .. .. .. .. . 617
c rea m ed....... .. .. .. .. .. .. .. .. .. .. .. .. 204
souffle...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .205
with brown sauce . . . . 616
with eggs....... .. .. .. .. .. .. .. .. .. .. .. .. 368

C r e o le ....... . .. . .. . .. . .. . .. . .. . .. . .. .  227, 618
croquettes, see croquettes
cusk, b a k e d ....... .. .. .. .. .. .. .. .. .. .. .. .. 198
eels, frie d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 199

Fish— Continued
en c o q u ille s ....... .. .. .. .. .. .. .. .. . 619
fat or o ily ....... . .. . .. . .. . .. . .. . .. . .. . 191
fillet, defined....... .. .. .. .. .. .. .. .. . 193
finnan haddie, broiled . . . . 207

c ream ed....... . . . . . . . . .. . . . . . . . . . .. . 207
flounder, b a k e d ....... .. .. .. .. .. .. . 198

b o i le d ....... .. .. .. .. .. .. .. .. .. . - 194
b r o ile d ....... . . .. . . . . . . . . .. . . . . . . . . 196
fillet o f ....... .. .. .. .. .. .. .. .. .. .. 198, 199

for the small family . . . .  714
fo rc e m e a t...... . .. . . .. . . .. . . .. . . .. . . .. 189
fresh, how to selec t............... 191

water and salt water compared 19 1
fried, cooking temperature and

p e r io d s ....... .. .. .. .. .. .. .. .  9
sauces f o r ....... .. .. .. .. .. .. .. .. . 199

fr it t e r s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 618
frogs’ le g s ...... . . . .. . . . . . . . . . .. . . . . . . . 225
frozen, how to select and handle

...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .  19 1-19 2
garnishes fo r ....... .. .. .. .. .. .. .. .. .. 89
glaze f o r ...... . . . .. . . . . . . . . .. . . . . . . . . 319
haddock, b a k e d .................. 197, 198
halibut a la Newburg . . . . 746

b a k e d ....... . . .. . . . . . . . . . .. . . . . . . . 198
b o i le d ....... . . .. . . . . . . . . .. . . . . . . . . 194
b r o ile d ....... .. . . .. . . .. . . .. . . .. . . .. 196

C r e o le ....... . .. . .. . .. . .. . .. . .. . .. . 198
fr ie d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 199

herrings, b o n e d ....... .. .. .. .. .. .. . 195
fr ie d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 199

how to bone and fillet . . . .  192
how to c a r v e ....... .. .. .. .. .. .. .. .. .. 87
how to clean and dress . . . .  192
how to select and care for . . . 191
how to s k i n ................ 19 2 ,19 9
iodin i n ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . .191
k e d g e re e ....... . .. . .. . .. . .. . .. . .. . .. . 204
lo a f ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 618
mackerel, fresh, baked . . . 197, 198

boiled....... . .. . .. . .. . .. . .. . .. . .. . 194
b r o i le d ....... . . .. . . . . . . . . . .. . . . 196

salt, baked....... . . .. . . . . . . . . . .. . . .206
boiled....... . .. . .. . .. . .. . .. . .. . .. . 206

m ilt ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 2 0 0

o m e le t ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . 364
panned, see fish, fried
perch, f r i e d ....... . . .. . . . . . . . . . .. . . . 199

planked, general directions . . . 2 0 0

pompano, broiled....... .. .. .. .. .. .. . 196
p u r e e ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 179
roe, broiled....... .. .. .. .. .. .. .. .. .. .. .. 2 0 1

how to p re p a re ...... . . . . .. . . . . 2 0 0

scalloped....... .. .. .. .. .. .. .. .. .. .. .. 2 0 1

salad, see salads



Fish— Continued
salmon a la Mornay.................. 618

au g r a t in ....... .. .. .. .. .. .. .. .. .. .. .. .. 203
b a k e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 198
b o i le d ....... . . . .. . . . . . . . . . .. . . . . . 193, 194
b ro ile d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 196

casserole ..... .. .. .. .. .. .. .. .. .. .. .. .. .. 709
l o a f ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 203
mold piquante...... .. . . . . . . . . . .. . . . . . . . . 350
p ic k le d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 195
p u ffs ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 2 0 2

s a la d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 444

sandwiches....... .. .. .. .. .. .. .. .. .. .. .. .. 147
s a l t ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  193, 204

b r o ile d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 207
how to fre s h e n ....... .. .. .. .. .. . 193
with egg g a rn is h ....... .. .. .. .. .. . 206

salted, smoked and canned, com­
mon varieties of . . .  . 193

sandwiches, see sandwiches, fish
sauteed, see fish, fried
s c a llo p e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 204
shad, b a k e d ....... .. .. .. .. .. .. .. .. .. .. .. .. 197

b r o ile d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 196
planked, seei fish, planked
roe, c a via r....... .. .. .. .. .. .. .. .. .. .. .. .. 201

how to prepare....... .. .. .. .. .. .. .. . 200
sheepshead, b o ile d ....... .. .. .. .. .. .. .. . 194
shellfish, see shellfish 
simmered, see fish, boiled
smelts, b ro ile d ....... . .. . .. . .. . .. . .. . .. . . 196

fr ie d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 199
sole, fried fillet o f ....... .. .. .. .. .. .. .. . 199

see also flounder
s o u ffle ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . 19, 202
s t e a m e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 195
s t e w s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 176, 185
s t o c k ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 169
sturgeon, b a k e d ....... . . . .. . . . . . . . . .. . . . . . 198
swordfish, broiled....... . . . .. . . . . . . . . .. . . . . . 196
tilefish, baked....... .. .. .. .. .. .. .. .. . 19 7 ,19 8
tim ba le ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 202
time table for canning with the

pressure cooker . . . .  664
t r o u t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .  194, 745
tunafish sa la d....... .. .. .. .. .. .. .. .. .. .. .. .. 445

with caper sauc e....... .. .. .. .. .. .. .. . 203
turbans, defined....... . . . .. . . . . . . . . .. . . . . . 193

en casserole....... .. .. .. .. .. .. .. .. .. .. .. .. 704
warmed o v e r ....... . .. . .. . .. . .. . .. .  202-204
weakfish, b a k e d ....... . . . .. . . . . . . . . .. . . . . . 197
wrhite, defined....... .. .. .. .. .. .. .. .. .. .. .. .. 191
whitebait, f r i e d ....... . . . .. . . . . . . . . .. . . . . . 199

with oyster c ra bs....... .. .. .. .. .. .. .. . 224
whitefish, b a ke d ....... . .. . .. . .. . .. . .. . .. . . 197
whitings, f r i e d ....... . . . .. . . . . . . . . .. . . . . . 199

Flaked fish sandwiches............... 146
Flaky p ie c ru s t ....... .. .. .. .. .. .. .. .. . 590
Flank steak fi lle t s ...... . .. . . .. . . .. . . . 343
Flannel cakes...... . . . .. . . . . . . . . .. . . . . . . . .121

flapjacks, a p p le ...... . . . .. . . . . . . . . . 1 2 1

Flat sour in home canned goods . . 663
Flavorings, for frozen desserts . 559, 562

for c a k e s ...... . . . .. . . . . . . . . . .. . . . . . . .452
list o f ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 730

Flaxseed lem onade....... .. . . .. . . .. . . . 656

Floating I s la n d ....... .. .. .. .. .. .. .. .. . 526

Florentine e g g s ....... .. .. .. .. .. .. .. .. . 629

Flounder, baked....... .. .. .. .. .. .. .. .. . 198
b o i le d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 194

b ro ile d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 196
fillet o f....... .. .. .. .. .. .. .. .. .. .. .. .. .. 199

au g r a t in ....... .. .. .. .. .. .. .. .. . 198

frie d ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 199

Flour, amount to use in making

thickened sauces . . . .  16
approximate proportions to liquid

in quick breads . . . .  118
b r o w n e d ....... . . .. . . . . . . . . .. . . . . . . . . 319

thickening power of . . .  . 16
effect of acid o n ....... . . .. . . . . . . . . . .16

methods of combining with liquid 17

re a d y- to -u se ....... .. .. .. .. .. .. .. .. . 117
thickening power o f ....... .. .. .. .. . 15

browned....... . . . .. . . . . . . . . . .. . . . . . . .16
affected by a c i d ....... .. .. .. .. . 16

too much, effect o f ....... .. .. .. .. . 13
varieties used in bread . . . .  97

in c a k e ....... .. . . .. . . .. . . .. . . .. . . .. 452

Fluff, fru it..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. 535

Fluffy eggs....... .. .. .. .. .. .. .. .. .. .. .. .. .. 373

Foamy sauc e....... . .. . .. . .. . .. . .. . .. . .. . 580

Folding in, defined....... . .. . .. . .. . .  3

F o n d a n t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 506
c a k e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 632
candies made from . . . .  507-508
h o n e y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 507

Fondue, cheese, baked............... 379
on t o a s t ...... . .. . . .. . . .. . . .. . . .. . . .. 378

Food equivalents....... . .. . .. . ..  722-723
how to b u y ....... .. .. .. .. .. .. .. .. .. 35
how to use in school lunch . . 60
materials, what they do for the

b o d y ....... . . .. . . . . . . . . .. . . . . . . . . . 40
selection chart for children . . 60
useful facts a b o u t .............. 1-3 4

Food values and meal planning . 39-46
body-building materials, where to

f i n d ....... . . .. . . . . . . . . .. . . . . . . . . . 40
c alc ium ....... .. .. .. .. .. .. .. .. .. .. .. .. .. . 40
chart of vitamin content of foods 4 1-43



Food values— Continued Foreign words and phrases used in

copper ..... .. .. .. .. .. .. .. .. .. .. .. 40 cooking ...... . . . .. . . . . . . . . . .. . 734--736

f a t s ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 40 Foundation cake....... . . .. . . . . . . . . . .. . 456
food materials, their effect upon sauces, see sauces for fish, meat,

the body ....... .. .. .. .. .. . . . 40 poultry, game and vegetables

io d in e ....... .. .. .. .. .. .. .. .. .. .. 40 Fowl, see chicken

i r o n ....... . . . .. . . . . . . . . . .. . . . . . . . . . 40 Franconia potatoes....... .. .. .. .. .. . 407
manganese....... . . . .. . . . . . . . . . .. 40 Freezers ..... . . . . .. . . . . . . . . .. . . . . . . . . . .. 558
number of calories in usual serv-

French a rtic h o ke s ....... .. .. .. .. .. . 388
i n g s ....... . .. . .. . .. . .. . .. .

phosphorus ...... . . . . .. . . . . . . . . . .. 39
dressing ....... .. .. .. .. .. .. .. .. .. .. 446-447

protein ..... .. .. .. .. .. .. .. .. .. .. .. 39 how to keep oil and acid mixed 27

starches ..... . . . . . .. . . . . . . . . . .. 40 fried potatoes....... . .. . .. . .. . .. . .. . 409

sugars• ....... .. .. .. .. .. .. .. .. .. .. 40 fruit sa la d....... .. .. .. .. .. .. .. .. .. .. 436

v it a m in s ....... . . . .. . . . . . . . . . .. 40 ice c ream ....... .. .. .. .. .. .. .. .. .. .. 557, 564

what to buy to build healthful lamb chops....... .. .. .. .. .. .. .. .. .. .. 257

m e n u s ....... .. .. .. .. .. . 39 o m e le t ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 363

Foods and beverages for invalids . 650 pancakes ..... .. .. .. .. .. .. .. .. .. .. .. 1 2 1

albumen water . . . . 653 pastry sandwiches . . . . 607

barley preparations . . . . . 654 toast ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 157
g ru e l....... .. .. .. .. .. .. .. .. .. .. 654 words and phrases used in cook-

je l ly ....... .. .. .. .. .. .. .. .. .. .. 655 e r y ....... .. .. .. .. .. .. .. .. .. .. 734

wa ter....... .. .. .. .. .. .. .. .. .. .. 654 French recipes ..... .. . .. . .. . .. . .. . .. . 615-634
beef juice ..... . . . . . .. . . . . . . . . . .. 656 apple meringue pudding . . 634

t e a ....... .. .. .. .. .. .. .. .. .. .. 656 apples baked with bread . . 633
buttermilk, artificial. . . . 651 asparagus with cheese . . . 623
cereal d ish e s ....... .. .. .. .. .. . 653 beans, Lima, Neufchatel style . 625
chicken broth ..... .. .. .. .. .. .. . 656 beef hash a la Normandie . . 621
egg drinks....... . . . .. . . . . . . . . . .. 653 bread pudding....... . . .. . . . . . . . . . .. . 634
eggs, methods of serving . 652 cabbage, red, with chestnuts . 624
gruels, banana....... .. .. .. .. .. . 653 s t u ffe d ....... .. .. .. .. .. .. .. .. .. .. 624

b a r le y ....... . . . .. . . . . . . . . . .. 654 c a k e ....... .. .. .. .. .. .. .. .. .. ..  . 632
Indian-meal....... .. .. .. .. .. . 655 fondant ..... .. .. .. .. .. .. .. .. .. .. .. 632
o a tm ea l...... . . . . .. . . . . . . . . . .. 654 Cambrisson sa lad....... .. .. .. .. .. . 622

how to select and prepare . 650 cheese omelet souffle . . . 630
how to s e r v e ....... .. .. .. .. .. . 650 toast ..... . . . . .. . . . . . . . . .. . . . . . . . . . .. 630
Indian-meal gruel. . . . 655 chestnut dessert ..... .. .. .. .. .. .. . 632
ku m is s ....... .. .. .. .. .. .. .. .. .. .. 651 chicken v ic t o r y ....... .. .. .. .. .. . 623
lemonade, egg....... .. .. .. .. .. . 643 chocolate pudding . . . . 633

flaxseed ...... . . . . .. . . . . . . . . . .. 656 codfish, a la Benedictine . . 616
milk, albumenized . . . . . 651 Brandade style....... .. .. .. .. .. . 617

d ilu t e d ....... . . . .. . . . . . . . . . .. 651 with brown sauce. . . . 616
h o t ....... .. .. .. .. .. .. .. .. .. .. 651 crabs, a la Creole....... .. .. .. .. .. . 617

oatmeal preparations . . 654 with r i c e ...... . . . .. . . . . . . . . . .. . 617
gruel ..... .. .. .. .. .. .. .. .. .. .. .. 654 dandelion om elet....... .. .. .. .. .. . 629
je l ly ....... .. .. .. .. .. .. .. .. .. .. 654 eggplant Oriental....... .. .. .. .. .. . 624
wa ter....... .. .. .. .. .. .. .. .. .. .. 654 e g g s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 629

panada ....... .. .. .. .. .. .. .. .. .. .. 655 au g r a t in ...... . . . .. . . . . . . . . . .. . 630
rice j e l l y ...... . . . . .. . . . . . . . . . .. 655 F lo re n tin e ....... . . .. . . . . . . . . . .. . 629
w h e y ....... .. .. .. .. .. .. .. .. .. .. 652 m im o sa ....... .. .. .. .. .. .. .. .. .. .. 630

Forcemeat, defined . . . . 326 molded with cheese . . . # 629
F o rc e m e a ts ...... . . . . .. . . . . . . . . . .. 189 with black butter. . . . 631

c hic ken....... .. .. .. .. .. .. .. .. .. .. 189 fish, C r e o le ...... . . . .. . . . . . . . . . .. . 618
f i s h ....... . . . .. . . . . . . . . . .. . . . . . . . . . 189 en coquilles...... . . . .. . . . . . . . . . .. . 619
oyster ..... .. .. .. .. .. .. .. .. .. .. .. 189 fr i t t e r s ....... .. .. .. .. .. .. .. .. .. .. 618



French recipes, fish— Continued

l o a f ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 618

gnoc c hi....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 631
ham l o a f ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 621
leeks and potatoes au gratin . . 625
mocha p u d d in g ....... . .. . .. . .. . .. . .. . .. . . 633
mushrooms au gratin . . . .  625

pork liver l o a f ....... . .. . .. . .. . .. . .. . .. . . 619
with r i c e ....... .. .. .. .. .. .. .. .. .. .. .. .. 621

potato fritters....... .. .. .. .. .. .. .. .. .. .. .. .. 626
p a t t ie s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 625

potatoes a l’Archiodoise . . . .  627
Jeanette Courrangelle . . . 626

peasant s t y le ...... . .. . . .. . . .. . . .. . . .. . . 626
radishes cooked with cheese . . 627
ragout of duck or chicken . . . 622
rechauffe of m e a t ....... .. .. .. .. .. .. .. . 620
rice crown with apricots . . . 634
risso le s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 621
salmon a la M ornay....... .. .. .. .. .. .. .. . 618
sauce for cold meat or fish . . 622
sausage with c o r n ....... .. .. .. .. .. .. .. . 619
soups, economical vegetable . . 615

g reen....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . .615
p la in ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 615

sour milk p u d d in g ....... .. .. .. .. .. .. .. . 633
spinach a la R eine ....... .. .. .. .. .. .. .. . 627

eggs F lorentine....... . .. . .. . .. . .. . .. . .. . . 629
with cheese....... .. .. .. .. .. .. .. .. .. .. .. .. 627

tomatoes, stuffed....... . .. . .. . .. . .. . .. . .. . . 628
with brown sauc e....... .. .. .. .. .. .. .. . 628

turnip le a ves....... .. .. .. .. .. .. .. .. .. .. .. .. 628
turnips with c heese....... .. .. .. .. .. .. .. . 628

Fricasseeing, d e fin e d ..................  2
Friends who honor us . . .  . 724—729

F ritter batter...... .. . . . . . . . . . .. . . . . . . . . .. . . . . . . . 492
F ritters, a p p le ....... .. .. .. .. .. .. .. .. .. .. .. .. 492

b r a n d ie d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 751
b a n a n a ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 493
c la m ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 242
cooking temperatures and periods 9
c o rn ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 342

d efined....... .. .. .. .. .. .. .. .. .. .. ....  • 327
f i s h ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 618
o y s t e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 343
p a rsnip ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 343
p e a c h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 493
p o t a t o ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 626
ra s p b e rry ....... .. .. .. .. .. .. .. .. .. .. .. ..   493
s w e e t ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 492—493

Frogs’ le g s ...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . . . 225
Frontier s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. 325
Frosted delights....... .. .. .. .. .. .. .. .. .. .. .. .. 484
F ro stin g s ....... . .. . .. . .. . .. . .. . .. . .. . .. .  478—482

approximate amount of sugar in . 20
b o i le d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 479

F rostings— Continued

c aram el....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 479
c h o c o la te ....... .. .. .. .. .. .. .. .. .. ..  479, 480
c o ffe e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 479
c o ffee-butter....... .. .. .. .. .. .. .. .. .. .. .. .. 480

confectioners’ ..... .. .. .. .. .. .. .. .. .. .. .. .. .. 478
e g g le s s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 478

cooking temperatures . . . .  1 2

f u d g e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 480
h o n e y ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 481

to p p in g ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 116
Lady B a ltim o re ....... . . . .. . . . . . . . . . .. . . . .463
maple marshmallow....... .. .. .. .. .. .. .. . 482
m a p le -su g a r....... .. .. .. .. .. .. .. .. .. .. .. .. 481
marshmallow-cream....... .. .. .. .. .. .. .. . 482
m ilk ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 482

m o c h a ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 482
ornamental or twice-cooked . . 479

seven-m inute....... .. .. .. .. .. .. .. .. .. .. .. .. 479

Frozen d e s s e rts ....... . .. . .. . .. . .. . .. .  557-578
avocado piquant cream . . . . 578
baked Alaska ....... .. .. .. .. .. .. .. .. .. .. .. .. 568
bisc uits....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 558

g la c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 572

m o c h a ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 570
bom bes....... .. . . . . . . . . .. . . . . . . . . . .. . . .  558, 578

c hoc olate-vanilla....... .. .. .. .. .. .. .. . 578

c o f f e e ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 578
p e a c h ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 578

pistachio....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 578
vanilla-c hoc olate....... .. .. .. .. .. .. .. . 578

charlotte g la c e ...... . . . . .. . . . . . . . . . .. . . . . 573
coupe St. J a c q u e s ....... .. .. .. .. .. .. .. . 574
flavoring, amount required . 559, 562

freezers, c rank....... .. .. .. .. .. .. .. ..  558, 560
mechanical refrigerator . . 559, 560

va c u u m ........ . .. . . . . . . . . . .. . . . . . .  559, 560

freezing....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 560

fruit, how to prepare for . . . 559

fruits, frozen....... .. .. .. .. .. .. .. .. .. .. .. .. 574

ice cream sa n d wic h ....... .. .. .. .. .. .. .. . 569

ice c ream s....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 557
A m e ric a n ....... .. .. .. .. .. .. .. .. .. .. .. .. 563
a p r ic o t ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 564
b a n a n a ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 564
b e rry....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 565
b is q u e ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 565
c a ra m e l...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 565
c h o c o la te ....... .. .. .. .. .. .. .. .. .. .. .. .. 565
c in n a m o n ....... .. .. .. .. .. .. .. .. .. .. .. .. 565
F re n c h ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 564
fr u i t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 566
m aple-fruit..... .. .. .. .. .. .. .. .. .. .. .. .. .. 566
m a rshm a llo w....... . . . .. . . . . . . . . . .. . . . .566
N eapolitan....... .. .. .. .. .. .. .. .. .. .. .. .. 569



Frozen desserts, ice cream— Continued
n u t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 567

o r a n g e ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .567
peach....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 567
P h ila d e lp h ia ...... . . . . .. . . . . . . . . . .. . . . .563
p is t a c h io ....... .. .. .. .. .. .. .. .. .. .. .. .. 567
prune....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 568
ra s p b e r ry ....... .. .. .. .. .. .. .. .. .. .. .. .. 568

rennet-custard....... . .. . .  561, 566
r o s e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 568
vanilla, American....... .. .. .. .. .. .. .. . 563

F r e n c h ....... .. .. .. .. .. .. .. .. .. .. .. .. 564
Philadelphia...... . . . . .. . . . . . . . . . .. . . . . 563
rennet-c ustard....... .. .. .. .. .. .. .. . 566

i c e s ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 573
c a rdina l...... . . . . . . . . . . . . . .. . . . . . . . . .. . . . . . 577
c ra n b e rry ....... .. .. .. .. .. .. .. .. .. .. .. .. 573
g ra pe....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 574
le m o n ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 573

o r a n g e ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 573
raspberry and currant . . . 573

milk s h e rb e t ................  558, 575
molding....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 561

d o u b le ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 562
mousses....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 557

m a p le ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 571
m a rshm a llow....... . .. . .. . .. . .. . .. . .. . . 572
strawberry or other fruity. . . 571

packing and molding . . . . 561
p a rfa its ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 557

m a p le ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 572
peach m e ring ue ....... . . . .. . . . . . . . . . .. . . . . 571
preparation of ingredients . . . 559
p u d d in g s ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 557

N esselrode....... .. .. .. .. .. .. .. .. .. .. .. .. 570
with r u m ....... .. .. .. .. .. .. .. .. .. .. .. .. 754

punches....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 558
sherbets....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 558

made with gelatin . . . . 576
cardinal ic e ...... . . . . .. . . . . . . . . . .. . . . . 577
c r a n b e r r y ....... . . . .. . . . . . . . . .. . . . . . 576
ginger...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 576
lem on....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 576
o r a n g e ....... .. .. .. .. .. .. .. .. .. .. .. .. 576
peach surprise....... .. .. .. .. .. .. .. . 577
r a s p b e r r y ..................  576,577
rh u b a rb ....... .. .. .. .. .. .. .. .. .. .. .. .. 577
standard recipe for . . . 576
s tra w b e rry....... .. .. .  576, 577

made without gelatin . . . 574
c u r r a n t ....... .. .. .. .. .. .. .. .. .. .. .. .. 574
lem on....... . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 575
pineapple....... .. .. .. .. .. .. .. .. .. .. .. .. 575
raspberry . . . .  . . 575

s o rb e ts ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 558
strawberries or other fruit, frozen 574

Frozen desserts— Continued
sundaes....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 569
te x tu re ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 563
unm olding....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 562

F ruit desserts....... .. .. .. .. .. .. .. .. .. .. . 517 -524
amount to buy daily . . . .  35
amounts required for canning . . 666
and nut cake filling . . . .  463, 476 
batter pudding . . . . . . 544

B a v a r ia n ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 530
b la n c h in g ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 659
butters, see butters
cake, see c a k e ................... 465-467
c andied....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 514
c h a r lo t t e ....... .. .. .. .. .. .. .. .. .. ..  530, 554
cocktail, m ix e d ....... . . .. . . . . . . . . . .. . . . . . 164

combinations for conserves, mar­
malades and preserves . . . 680

for jellies....... .. .. .. .. .. .. .. .. .. .. .. .. 683

c u p ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 518, 519
desserts....... . .. . .. . .. . .. . .. . .. . .. . .. . . 517 -524

see also appetizers, gelatin 
and cream desserts, pastry, 
puddings, salads, and sauces 
for desserts

dum plings....... . .. . .. . .. . .. . .. . 548
peach ....... .. .. .. .. .. . .... 610

fi ll i n g ....... .. .. .. .. .. .. .. .. .. .. 475
flu ff...... . .. . . .. . . .. . . .. . . .. . . .. . . . 535
frozen ....... .. .. .. .. .. .. .. .. .. .. 574
jelly, see jellies, fruit
ice cream, see frozen desserts
Macedoine o f ....... .. .. .. .. .. . . . .. 519
marshmallow sauce . . . , 582
paste candies....... .. .. .. .. .. .. .. . 515
p lu m p in g ....... . . .. . . . . . . . . .. . . . .. . 667
pudding....... .. .. .. .. .. .. .. .. .. .. . . .. 549
punch, see beverages and frozen

desserts
r o ly - p o ly ....... .. .. .. .. .. .. . .. . .. . . 549
salads, see salads
snow....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 520
s o u ffle ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 542
tapioca ..... . . . . .. . . . . . . . . .. . . . . . . . . . .. 541
ta rt le ts ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 604
turnovers ..... .. .. .. .. .. .. .. .. .. .. .. 611
tu tti- fru tti..... .. .. .. .. .. .. .. .. .. .. .. 756
whips, apricot, prune . . 528

rying, deep fat ..... .. .. .. .. .. .. . 24
best fats for . . .  . 24
egging and crumbing foods for 26
general directions for . , 25
testing temperature of fat for 26
utensils fo r ....... .. .. .. .. .. . . . .. 25

d efined....... .. .. .. .. .. .. .. .. .. .. . .. . 2

table of temperatures for . ,. . 9



Fudge, chocolate....... .. .. .. .. .. .. .. .. .. .. .. .. 504
m a rshm a llow....... . . . .. . . . . . . . . .. . . . . . 504

covered d a te s ....... .. .. .. .. .. .. .. .. .. .. .. .. 506
divinity....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 505

m a p le ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 505
frosting ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 480
m a p le ....... . .. . .. . .. . .. . .. . .. . .. . .. .  504, 505

variations o f ....... .. .. .. .. .. .. .. .. .. .. .. .. 505

Game and p o u lt r y ..................  274-302
birds, broiled....... .. .. .. .. .. .. .. .. .. .. .. .. 292

duck, see duck, wild
g r o u s e ....... .. .. .. .. .. .. .. .. .. ..  292, 293
p a n n e d ....... .. .. .. .. .. .. .. .. .. .. .. 293
p a rtrid g e s ....... .. .. .. .. .. .. .. .. .. .. .. .. 292
p h e a s a n ts ...... . . . . .. . . . . . . . . . .. . . 292
pigeons, see pigeon and pigeons
q u a il....... .. .. .. .. .. .. .. .. .. .  292 ,294

ro a s te d ....... . .. . .. . .. . .. . .. . .. . .. . 293
squabs, see squabs

d efined....... . . . .. . . . . . . . . . .. . . . . . . . . .. .274
garnishes f o r ....... .. .. .. .. .. .. .. .. .. 89
glazing fo r ....... .. .. .. .. .. .. .. .. .. .. .. 319
hanging....... . . . .. . . . . . . . . . .. . . . . . . . . .. .292
opossum . . .   302

p i e ................... ...  294
rabbit, see hare or rabbit
reindeer ..... . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 273
seasons fo r....... . .. . .. . .. . .. . .. . .. . .. . 274
squirrels, how to skin and dress . 299

Brunswick s t e w ............... 302
ro a s t ....... .. .. .. .. .. .  . . .  301

venison, how to cook . . . .  297
roast leg o f ....... . .. . .. . .. . .. . 297
s te a k ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 298

Garnishes....... .. .. .. .. .. .. .. .. .. .. . 88-91
for egg dishes....... . .. . .. . .. . .. . .. . .. . 89
for fish . . 89, 194, 196, 197, 198
for g a m e ....... .. .. .. .. .. .. .. .. .. .. .. . 89

for m e a t ...... . . . . .. . . . . . . . . . .. . . . . . . . .89
for poultry....... .. .. .. .. .. .. .. .. .. .. .. . 89
for salads and aspics . . .  90, 427
for s o u p s ....... .. .. .. .. .. .  88, 186-190
for vegetables....... .. .. .. .. .. .. .. .. .. 89
general rules for using . . . .  88

purpose o f ....... .. .. .. .. .. .. .. .. .. .. .. 88
Geese, see goose
Gelatin and cream desserts . . 525, 528

Bavarian c re a m ....... . . . .. . . . . . . . .534
fr u i t ..... .. .. .. .. .. .. .. .. .. .. .. .. .. . ...  530
r i c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 534
standard formula for . . . . 529

blanc m a n g e ....... .. .. .. .. .. .. .. .. . 532
caramel pudding................... 527
c h a r lo t t e ...... . . . . .. . . . . . . . . . .. . . . . . .529

o r a n g e ....... .. .. .. .. .. .. .. .. .. .. . 530

Gelatin, charlotte— Continued

R u s s e ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 536
m a ple...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 536

chartreuse of f r u i t ..... .. .. .. .. .. .. .. .. .. . 532
chocolate c re a m ....... . . . .. . . . . . . . . . .. . . . . 533
coffee je lly ...... . . . .. . . . . . . . . . .. . . . . . . . . 530
diplomatic pudding ....... .. .. .. .. . 532
fig and ginger pudding . . . . 530

p u f f ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. 536
fruit B a v a r ia n ....... . . .. . . . . . . . . . .530

c h a r lo t t e ....... .. .. .. .. .. .. .. .. .. 530
c h a rtre u se ....... .. .. .. .. .. .. .. .. .. 532
f l u f f ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. 535

grapefruit a la St. Patrick . . . 531
hasty win e ....... .. .. .. .. .. .. .. .. .. .. .. 756
“ice box cakes” ....... .. .. .. .. .. .. . 537

fillings, a lm o n d ....... . .. . .. . .. 538
• chocolate....... . .. . .. . .. . .. . .. . .. 537

c o ffe e ....... .. .. .. .. .. .. .. .. .. .. .. 537
lem on....... .. .. .. .. .. .. .. .. .. .. .. 538
mocha....... . .. . .. . .. . .. . .. . .. . . ....  537
p e c a n ....... .. .. .. .. .. .. .. .. .. .. .. 538

general directions for . . . . 537
jelly, c o f fe e ...... . . . .. . . . . . . . . . .. . . . 530

fruit, general directions . . . 530
how to d e c o ra te ...... . . . . .. . . . .531
lemon....... .. .. .. .. .. .. .. .. .. .. .. .. .. 529

o r a n g e ....... .. .. .. .. .. .. .. .. .. .. .. 529
standard recipe for one quart 528

lemon j e l l y ...... . . . .. . . . . . . . . . .. . . .529
s p o n g e ....... .. .. .. .. .. .. .. .. .. .. .. 529
w h ip ....... . . .. . . . . . . . . .. . . . . . . . . . .. . .529

macaroon bisque....... .. .. .. .. .. .. . 535

molded lime fruit salad . . . .  531
Mont B la n c ....... .. .. .. .. .. .. .. .. . 534

old-fashioned wine jelly . . . .  755
orange c harlotte ....... .. .. .. .. .. .. . 530

f o o l ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 527
je l ly ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . .529

s p o n g e ....... . .. . .. . .. . .. . .. . .. . .. . 530
w h ip ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 530

pineapple am bro sia ............... 535
snow pudding....... .. .. .. .. .. .. .. .. . 529
Spanish c r e a m ....... . .. . .. . .. . .. . 533
sponges....... . . . .. . . . . . . . . .. .  528, 529, 530

standard formula for . . .  528
velvet c re a m ....... .. .. .. .. .. .. .. .. . 533
w h i p s ....... . . .. . . . . . . . . .. . .  528, 529, 530

standard formula for . . . . 528
wine, h a s t y ....... .. .. .. .. .. .. .. .. . 756

Gelatin sherbets, see frozen desserts 
Georgia Christmas pudding . . . 753
Giblet g r a v y ....... . .. . .. . .. . .. . .. . .. . .. . 313
Giblets, how to remove . . . . 276

how to c le a n ....... . .. . .. . .. . .. . 277
Ginger ale p u n c h ....... . .. . .. . .. . .. . 646



Ginger and fig pudding . . . .  530
coconut c a k e ....... .. .. .. .. .. .. .. .. .. .. .. .. 460
cookies, c risp ....... .. .. .. .. .. .. .. .. .. .. .. .. 488
lemon, bevera g e....... . . . .. . . . . . . . . . .. . . . . 644
pear p ic k le s ....... .. .. .. .. .. .. .. .. .. .. .. .. 692
p re s e rve d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 668

p u n c h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 646
sh e rb e t....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 576

Ging erbread....... .. .. .. .. .. .. .. .. .. .. 6, 494
Gingernuts, h o n e y ....... . . . .. . . . . . . . . . .. . . . .490
Ginger snaps ...... . . . . .. . . . . . . . . . .. . . . . . . . . .  488
Glace, bisc uit....... . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 572

c h a r lo t t e ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 573
fruits or n u ts ....... .. .. .. .. .. .. .. .. .. .. .. .. 514

Glaze for puff paste ...... . . . . .. . . . . . . . . .. . . . . .592
Glazing for meat, fish, poultry and

g am e....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 319
Gluten bre a d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .107
G n o c c h i....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 631
Gold c a k e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 462
Goose, d e v ile d ....... .. .. .. .. .. .. .. .. .. .. .. .. 289

roast, with potato stuffing . . 288
with baked apples....... .. .. .. .. .. .. .. . 289

Gooseberry ja m ....... .. .. .. .. .. .. .. .. .. .. .. .. 674
je lly ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . .  682, 683
p re s e rve s ...... . . . . .. . . . . . . . . . .. r* . 669
tarts ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 608

Goulash, b e e f ....... .. .. .. .. .. .. .. .. .. .. .. .. 238
Hungarian, en casserole . . . 705

Graham b r e a d ....... .. .. .. .. .. .. .. .. .. .. .. .. 106
cracker cream c a k e ....... .. .. .. .. .. .. .. . 470
m uffins....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 123
pudding ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 550

Grape and grapefruit salad . . . 436
b u t t e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 679
catchup ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 698
c o n s e r v e ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 678
i c e ....... . .. . .. . .. . .. . .. . .. . .. . ..   574
jam ..... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 674
je lly ....... .. .. .. .. .. .. .. .. .. ..  681, 682, 683
pear s a la d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .440
p re s e rve s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .669
salad ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 436

ta rt le ts ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 608

Grape juice, c hilled....... . . . . . . . . . .. . . . . . . . . . 647
high b a l l ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 647

p u n c h ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 646
r i c k y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 648

Grapefruit a la St. Patrick . . . 531
and grape s a la d ....... . . . .. . . . . . . . . .. . . . . .436
and orange c oc ktail..... .. .. .. .. .. .. .. .. . 163
and strawberry cocktail . . . .  163
marmalade....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 676
on the half s h e ll...... . . . . .. . . . . . . . . .. . . . . . 162
peel, c andied....... .. .. .. .. .. .. .. .. .. .. .. .. 515
salad ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 436

Gravy, see sauces
Green-gage p re s e rve s ...... . . . . .. . . . .669
Green pea s o u p ....... . . .. . . . . . . . . . .. . . .174
Green s o u p ....... .. .. .. .. .. .. .. .. .. .. .. 615

cucumber pic kles....... .. .. .. .. .. .. . 689
tomato preserves....... .. .. .. .. .. .. . 672

Greens, b e e t ....... .. .. .. .. .. .. .. .. .. .. .. 391
canning o f ....... .. .. .. .. .. .  659, 664, 665
d a n d e lio n ....... .. .. .. .. .. .. .. .. .. .. .. 397

Griddle-cakes, a p p le ...... . . . . .. . . . .121
bread c ru m b ....... . . .. . . . . . . . . . .. . . .1 2 0

buckwheat, baking-powder . . . 1 2 0

ye a s t ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . 1 1 2

c o rn -m ea l....... . .. . .. . .. . .. . .. . .. . .. . 1 2 0

flannel c a k e s ...... . . . .. . . . . . . . . . .. . . .1 2 1

French pancakes ..... . . . . .. . . . . . . . . . .. . . .  121
how to pour the batter . . . .  118
jelly pancakes....... .. .. .. .. .. .. .. .. . 1 2 1

potato panc akes....... .. .. .. .. .. .. . 1 2 2

r i c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 1 2 0

sour m ilk ....... . .. . .. . .. . .. . .. . .. . .. . 119

sweet m ilk ....... . . .. . . . . . . . . .. . . . . . . . . 119
Grilled cheese sandwiches . . . .  152

tongue and egg sandwiches . . 152

Grouse, see game, birds
Gruel, b a n a n a ....... .. .. .. .. .. .. .. .. . 653

b a r le y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 654

de fin ed ....... .. .. .. .. .. .. .. .. .. .. .. .. .. . 94
I n d ia n - m e a l....... .. .. .. .. .. .. .. .. . 655
oatm eal....... .. .. .. .. .. .. .. .. .. .. .. .. .. 654

Guinea-fowl, fric a s s e e ............... 291
ro a st...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 291

Gumbo, c hic ken....... .. .. .. .. .. .. .. .. . 173

Haddock, b a k e d ....... . . .. . . . . . . . . . .. . 197, 198
b o i le d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 194

Halibut, a la Newburg............... 746
b a k e d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 198
b o i le d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 194
b ro ile d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 196

C r e o le ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 198
fr ie d ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 199

Hallowe’en c akes....... .. .. .. .. .. .. .. .. . 496

Ham and anchovy sandwiches . . 144
and b e a n s ....... . . .. . . . . . . . . .. . . . . . . . .359
and cheese sandwiches . . . .  154
and chicken and celery sandwiches 142
and e g g s ....... . .. . .. . .. . .. . .. . .. . .. . 264
and potatoes, scalloped . . . .  708
and radish sandwiches . . . .  149
and spinach s a la d ............... 445
and tomato sandwiches . . . .  145
and v e a l ...... . . . .. . . . . . . . . .. . . . . . . . .250
b a k e d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 263
b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 263
b ro ile d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 263



Ham— Continued
b u t t e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 136
c ro quettes....... . .. . .. . .. . .. . .. . - . 337
fried, with cream gravy . . . 264
l o a f ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 621
minced, in cider cups . . . .  349
m o u sse ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 35.0
o m e le t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 364
Porte M a illo t....... .. .. .. .. .. .. .. .. .. .. .. .. 747
p o t t e d ....... . . . .. . . . . . . . . . .. . . . .   265
ro a st....... . .. . .. . .. . .. . .. . .. . .. . ..   263
sandwiches...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 144

sweet....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 153
s tu ffe d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 263

Hamburg steak, baked....... .. .. .. .. .. .. .. . 245
broiled or s a u te e d ....... .. .. .. .. .. .. .. . 244
en c a sse ro le ....... .. .. .. .. .. .. .. .. .. .. .. .. 704

Hard s a u c e ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 581
Hare or rabbit, broiled . . . . 299

en c a sse ro le ....... .. .. .. .. .. .. .. .. .. .. .. .. 301
fr ie d ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 300
how to dress and truss . . . .  299
how to s e le c t ....... .. .. .. .. .. .. .. .. .. .. .. .. 298
p i e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 300
roast ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 299
s a l m i ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 300

Harlequin sandwic hes....... .. .. .. .. .. .. .. . 139
Hash, b e e f ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 247

a la N orm andie ....... .. .. .. .. .. .. .. . 621

c o r n e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 247
c hic ken....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 719
h o n e y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 490

H ead-c heese...... . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 262
Heart, beef, calf’s, stewed . . 268 ,269

varieties o f ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 229
Herbs, spices and extracts, list of 730—733
H e r m it s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 490

Herrings, boned....... .. .. .. .. .. .. .. .. .. .. .. .. 195
fried ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 199

High altitude c o o kin g ....... .. .. .. .. .. .. .. . 657

High ball, grape juice . . . .  647

Holiday coconut balls . . . . 513

Hollandaise s a u c e ....... . . . .. . . . . . . . . .. . . . . . 312

Hominy c roquettes...... . . . . . . . . . .. . . . . . . . . .. 341
g r it s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 94

Honey, calories i n ....... .. .. .. .. .. .. .. .. .. .. . 45
fondant....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 507
frosting ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 481
gingernuts....... .. .. .. .. .. .. .. .. .. .. .. ..   490
h e rm its ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 490
sandwich b r e a d ....... . . . .. . . . . . . . . .. . . . . .129
s a u c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 581
twist ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 115

Honeydew m e lo n ....... . . . .. . . . . . . . . .. . . . . . 517

Horseradish, p ic k le d ....... .. .. .. .. .. .. .. . 700
s a u c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 324

Hot and cold beverages . . . 635-649
p u d d in g s ....... .. .. .. .. .. .. .. .. .. ..  539—556
biscuit sandwic hes....... .. .. .. .. .. .. .. . 153
cross b u n s ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 113

sandwiches...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 151
ta m ales....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 96
water bath used in canning . . . 661

gingerbread....... .. .. .. .. .. .. .. .. .. .. .. .. 494

pie c ru st...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 589
sponge c ake ....... .. .. .. .. .. .. .. .. .. .. .. .. 469

wine sauce, for game . . . .  751
Huckleberries, canning of . . .  . 665
Hucklberry p i e ....... .. .. .. .. .. .. .. .. .. .. .. .. 595
Hungarian g o u la sh ....... . .. . .. . .. . .. . .. . .. . . 705

‘‘Ice box cakes” ....... .. .. .. .. .. .. .. .. .. .. .. .. 537
c o o kie s....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 485

Ice cream fro s tin g ....... . . . .. . . . . . . . . . .. . . . . 463
p u ff ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 649

Ice creams, see frozen desserts 
Ices, see frozen desserts 
Icings, see frostings
Imitation caper sa uc e ....... .. .. .. .. .. .. .. . 312

pate de foie g ra s ...... . . . . .. . . . . . . . . . .. . . . . 161
Indian-meal g r u e l ...... . .. . . .. . . .. . . .. . . .. . . 655
Indian o y s t e r s ....... .. .. .. .. .. .. .. .. .. .. .. .. 720

pudding....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 547

to m a to e s ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 422
Informal e nterta ining ....... .. .. .. .. .. .. .. . 724
Invalid cookery, see foods and bever­

ages for invalids

Iron in fo o d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 40
its effect upon the body . . .  40

Irish moss blanc mange....... .. .. .. .. .. .. .. . 555

Jam, blackberry....... . .. . .. . .. . .. . .. . .. . .. . .. 673

f i g ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . .674
gooseberry...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . . . 674
g r a p e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 674
p e a c h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 675
ra s p b e rry ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 675

and c u r r a n t ...... . . . . .. . . . . . . . . . .. . . . . 674
stra wberry....... . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 674

Jams, general directions for making 673

Jardiniere o m e le t ...... . . . . .. . . . . . . . . . .. . . . . 364

Jellied c o n so m m e ....... . . . .. . . . . . . . . . .. . . . .746

Jellies, f r u i t ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 681

apple and apple combinations . . 683
b a r b e r r y ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 685
best fruits for making . . . .  681
blackberry and apple....... .. .. .. .. .. .. .. . 683
b lu e b e rry ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . .683
characteristics of good . . . .  681
cherry and a p p le ...... . . . . .. . . . . . . . . . .. . . . .683
c ra b a p p le ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 683



Jellies, fruit— Continued
cranberry and quince and apple 683
c u rra n t....... .. .. .. .. .. .. .. .. .. .. .. .. .. 683
gooseberry....... . .. . .. . .. . .. . .. . .. . .. . 683
grape....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 683
how to c o o k ....... .. .. .. .. .. .. .. .. . 683
how to extract the juice . . . 681, 682
how to sea l....... . .. . .. . .. . .. . .. . .. . .. . 684
how to test for jellying point . . 684
how to test for pectin . . . .  682
jelly t e s t ....... . .. . .. . .. . .. . .. . .. . .. . 684
lo q u a t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 6 8 6

methods of making:
I, without concentrated

p e c t i n ....... . . . .. . . . .  681-684
II, with concentrated pectin 684-685

m in t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 6 8 6

peach and a p p le ....... .. .. .. .. .. .. . 683
pectin t e s t ....... .. .. .. .. .. .. .. .. .. .. .. 682
pineapple and apple ...... . . . . .. . . . .683
q u in c e ....... . . . .. . . . . . . . . . .. . . . . . . . . . ..6 8 6

and apple and cranberry . . . 683
raspberry and apple...... . . . . . . . . .. 683
rhubarb and apple and blueberry 683
r o s e lle ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. 6 8 6

strawberry and apple . . . .  683
sugar, effect upon texture of 13, 20

quantities to use with various
fr u it s ....... .. .. .. .. .. .. .  682-683

Jellies, gelatin, see gelatin and cream 
desserts

Jelly, a s p i c ....... .. .. .. .. .. .. .. .. .. .. .. 348
b a r le y ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. 655
corn m u ffin s ...... . . . . .. . . . . . . . . . .. . . 124
fruit, see jellies, fruit 
gelatin, see gelatin and cream des­

serts
oatm eal...... . . . . . . . . .. . . . . . . . . . .. . . . . . . . 654
o m e le t ...... . . . . .. . . . . . . . . . .. . . . . . . . . . ..364
p a n c a k e s ....... .. .. .. .. .. .. .. .. .. .. .. 1 2 1

r i c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 655
s a u c e ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. 323

c u rra n t ....... .. .. .. .. .. .. .. .. .. .. .. 315
wine, old-fashioned....... . .. . .. . .. 7 5 5

Jerusalem artichoke....... .. .. .. .. .. .. . 388

Johnny cake, N orthern....... . .. . .. . .. 128

Juice, beef...... . . . . . . . . . . . . . .. . . . . . . . . . .. . . 656

Julienne potato with savory sauce . 408
so u p ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 169

Jumbles, sour m ilk ....... .. .. .. .. .. .. . 489

Ka le ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .399
K e d g e re e ....... . . . .. . . . . . . . . . .. . . . . . . . . . ..204
Kidneys, a la frangaise....... . .. . .. . .. 344

b ro ile d ....... . . . .. . . . . . . . . . .. . . . . . . . . . ..271
en b ro c h e tte ...... . . . . .. . . . . . . . . . .. . .3 4 5

Kidneys— Continued
sauteed....... .. .. .. .. .. .. .. .. .. .. .. .. .. 271
s te w e d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 270
varieties o f....... . .. . .. . .. . .. . .. . .. . .. . 229

K is s e s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 499
C r e o le ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . .614

Kneading, d e fin e d ....... .. .. .. .. .. .  3

directions f o r ....... .. .. .. .. .. .. .. .. . 100
Knickerbocker fig s ....... .. .. .. .. .. .. . 524
Knives and forks, see table setting 

and service
Kohlrabi, c re a m e d ....... .. .. .. .. .. .. . 399
Ko rn e tte s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . .499
Kumiss...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . 651

Lace c a k e s ...... . . . .. . . . . . . . . .. . . . . . . . . .501
Lactic acid in whipping cream . . 33
Lady Baltimore c a k e ....... .. .. .. .. . 463

fin g e rs ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . 498
Lamb, b a rb e c u e d ....... .. .. .. .. .. .  253, 254

breast o f ....... .. .. .. .. .. .. .. .. .. .. .. 258
c a rvin g ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . 85
characteristics of good . . . .  229

chops, F renc h....... . . . . . . . .. . . . . . . . . .25S
with M a d e ira ....... .. .. .. .. .. .. . 749

crown r o a s t ...... . . . .. . . . . . . . . . .. . . . 256
c u t le t s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . .257
cuts o f ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . .233
d e fin e d ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 228
distinguished from mutton . . . 229
en c a s s e ro le ...... . . . .. . . . . . . . . . .. . . . 705
general directions for cooking . . 254
leg of, r o a s t ....... .. .. .. .. .. .. .. .. .. 257

b r a is e d ....... .. .. .. .. .. .. .. .. .. .. .. 255

patties, b ro ile d .................... 256
roast ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 257
sandwiches....... .. .. .. .. .. .. .. .. .. .. .. 145
shoulder, roast stuffed . . . .  255
s t e w ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . .254
stock or bro th....... . .. . .. . .. . .. . .. . .. 168

Lard, for fr y in g ....... . . .. . . . . . . . . . .. . . . .25
Larding, defined....... . . .. . . . . . . . . . .. .  3

Lardons, defined....... . .. . .. . .. . .. . .. .  3

Layer c a k e ....... .. .. .. .. .. .. .  462—463

Leeks and potatoes au gratin . . . 625

Left-over meats, how to use . . . 620
turkey c u r r y ...... . . . .. . . . . . . . . . .. . . . 288

Left-overs for the small family . . 712
secret of success in using . . . 712

Leg of lamb ..... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 257
m u tto n ....... . . .. . . . . . . . . .. . . . . . . . . . .. . .255
p o rk ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 258

Lemon filling for c a ke ....... . . . .. . . . .476
for “ice box cakes” . . . .  538

fro s t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 644
g in g e r ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . .644



Lemon— Continued
je lly ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 529
i c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 573
m in t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 644
peel, c a n d ie d ....... .. .. .. .. .. .. .. .. . 515
p i e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . ..  600, 601

m e r in g u e ....... .. .. .. .. .. 612-614
p u n c h ....... . . . .. . . . . . . . . . .. . . . . . . . . .. .646
rich c ream ....... . .. . .. . .. . .. . .. . .. . .. . 538
s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 581
s h e rb e t....... .. .. .. .. .. .. .. .. .. .. .. .. .  575, 576
s o u ffle ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 543
s p o n g e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 529
ta rt le t s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 609
w a fe r s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 486
whey....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 652
wh ip ....... .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . 529

L emonade....... .. .. .. .. .. .. .. .. .. .. .. .. .. 643
a p p l e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 643
b e r r y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 643
c l a r e t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 756
c u rra n t....... .. .. .. .. .. .. .. .. .. .. .. .. .. 643
e g g ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 643
flaxseed....... .. .. .. .. .. .. .. .. .. .. .. .. .. 656
p in e a p p le ....... . .. . .. . .. . .. . .. . .. . .. . 644

Lentils, s a u te e d ....... .. .. .. .. .. .. .. .. . 399

Lettuce and cheese salad . . . .  440
and onion s a la d ....... . .. . .. . .. . .. . 431
and tomato s a la d ............... 433
and tomato sandwiches . . . .  149
as g arnish....... . . . .. . . . . . . . . . .. . . . . . .  90, 426
how to care f o r ...... . .. . . .. . . .. . . . 426
salad........ . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . 431

Level measures used in recipes . . 13

Lima beans, see beans, Lima
Lime chiffon p ie ....... .. .. .. .. .. .. .. .. . 601
L im e a d e ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 644
Linen, see table setting and- service 
Liquid, effect of too much . . . .  13

yea st...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . .105

Liquids, how to measure . . . .  14

Little chocolate c a k e s ....... .. .. .. .. 495
pigs in b la n k e ts ...... . . . . .. . . . . . . . .209

Liver and bac on....... .. .. .. .. .. .. .. .. . 266
sandwiches....... .. .. .. .. .. .. .. .. . 145

and rice, casserole of . . .  . 706
braised, with stuffing . . . .  266
b a lls ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 188
chicken, dressing................... 445

sandwic hes....... . .. . .. . .. . .. . .. . . 143
en c a s s e ro le ....... .. .. .. .. .. .. .. .. .. .. ..  266, 706

l o a f ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .  272, 619
piquante with vegetables . . . 273
valuable in treatment of anemia 229
varieties o f ....... . .. . .. . .. . .. . .. . . 229
with r i c e ....... .. .. .. .. .. .. .. .. .. .. . 621

Loaf, sa n d wic h ....... .. .. .. .. .. .. .. .. .. .. .. .. 150
to a s te d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 157

Lobster a la N ewburg....... .. .. .. .. .. .. .. . 720
b a k e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 219
b is q u e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 182
b ro ile d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 218
b u t t e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 322

c anapes....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 160
cold, en c o q u ille ...... . . . . .. . . . . . . . . . .. . . . .218
coral, de fin ed ....... .. .. .. .. .. .. .. .. .. .. .. .. 218
creamed ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 219
c roquettes...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 338
c u r r y ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 746
d e vile d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 2 2 0

fa rc i...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 219
how to boil and dress . . . . 218
p a t t ie s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 333
salad....... . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . 443
sandwiches...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 147
s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 309
s c a llo p e d ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 2 2 0

with coral s a u c e ....... . . .. . . . . . . . . . .. . . . . . 2 2 0

Loganberry c ocktail..... . . . . .. . . . . . . . . . .. . . . . . 647

Loquat j e l l y ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 6 8 6

Lumpy gravies, sauces, mushes and
puddings, how to prevent . 15 -17

how to re m e d y ....... .. .. .. .. .. .. .. .. .. .. . 17

Luncheon cheese and eggs . . . 380
or supper, general plan for . . . 48

menus f o r ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 50
without m e a t ....... . .. . .. . .. . .. . .. . . 51

r o lls ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 1 1 0

Lunch, school, see school lunch 
Lyonnaise potatoes...... . . . . . . . . . . .. . . . . . . . . .413

Macaroni, baked with cheese . . . 400
b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 400
cheese lo a f...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 358
so u p ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 169

Macaroon and orange pudding . . 546

b is q u e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 535
ta rt s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 609

Macaroons, alm ond....... . . . .. . . . . . . . . . .. . . . . 500
brown s u g a r ....... .. .. .. .. .. .. .. .. .. .. .. .. 500
c oc onut....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 500
nut o a tm e a l....... .. .. .. .. .. .. .. .. .. .. .. .. 500

Macedoine of fr u it ...... . . . . .. . . . . . . . . . .. . . . . 519
of vegetables....... .. .. .. .. .. .. .. .. .. .. .. .. 399

Mackerel, baked....... . . . . . . . . . . .. . . . . 197, 198
b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 194
b ro ile d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 196
salt, baked....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 206

boiled....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 206
Madeira with lamb chops . . . . 749

mushrooms....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 750
' Maitre d’hotel s a u c e ....... .. .. .. .. .. .. .. . 311



Mallard wild d u c k ....... . . . .. . . . . . . . . .. . . . . .297
Mammy’s fried p ie s ...... . . . . .. . . . . . . . . .. . . . . .607
M a n g o e s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 692
Maple charlotte r u s s e ....... .. .. .. .. .. .. .. . 536

cream fillin g ....... . .. . .. . .. . .. . .. . .. . .. . .. 477
fruit ice cream....... . .. . .. . .. . .. . .. . .. . .. . .. 566
f u d g e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 504

divinity ..... .. . .. . .. . .. . .. . .. . .. . .. . .. 505
marshmallow frosting . . . .  482
m o usse ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 571
nut b rittle ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .511
p a r fa it ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 572
pralines....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 506
s a u c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 581
s c o t c h ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 510
sirup c a k e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. 458

fro s tin g ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .481
ro c ks ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 489

Marble c a k e ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .463

Margarines, uses f o r ....... . .. . .. . .. . .. . .. . . 22

Marinade, c o ld ....... .. .. .. .. .. . > . 427

Marinating m utton....... . . . .. . . . . . . . . .. . . . . .253

s a la d s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 426

Marmalade and cheese sandwiches . 140

pudding....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 551

s t r i p s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 609

Marmalades, am ber...... . . . . . . . . . . . .. . . . . . . . . 676
apple and q u in c e ....... . . . .. . . . . . . . . .. . . . . .677
carrot and orange....... . . . .. . . . . . . . . .. . . . . . 676
combinations of fruits for . . . 680
de fin ed ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 675
g ra p e fru it...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .676
lemon, grapefruit and orange com­

bination, see amber marmalade 676
o ra n g e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 675

and c a r r o t ....... .. .. .. .. .. .. .. .. .. .. .. .. 676
quince and apple...... . . . . . . .. . . . . . . . . .. . . . 677
rhubarb....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 677

Marron sandwiches...... . . . . .. . . . . . . . . .. . . . . .138

Marrow b a lls ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .188
vegetable, f r i e d ....... . . . .. . . . . . . . . .. . . . . .423

Marshmallow and apricot tarts . . 605
chocolate fu d g e ....... . . . .. . . . . . . . . .. . . . . .504

r o l l ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 470
cream frosting....... . .. . .. . .. . .. . .. . .. . .. . .. 482
fig c a k e s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .497
filling, see marshmallow cream

fro s tin g ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. 482
ice c re a m ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 566
maple frosting....... . .. . .. . .. . .. . .. . .. . .. . .. 482
m o usse ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 572
s a u c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 582

fr u i t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 582
m in t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 582

M a rsh m a llo ws....... .. .. .. .. .. .. .. .. .. .. .. .. 508

Martha Washington pie . . . .  469
f i l l i n g ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 474

Maryland style chicken....... .. .. .. .. .. .. .. . 279

M a rzip a n ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 512

Mayonnaise dressing . . . .  448-449
cheese s a n d w ic h e s ....... .. .. .. .. .. .. .. . 140

Meal planning, see food values and 
meal planning

Measure c ake....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 458

Measuring, dry materials . . . .  13
f a t ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . .13
liq u id s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 14

Measurements, equipment for . . . 13
importance of accurate . . . .  13
level, used in recipes . . . .  13

Measures and weights, equivalent, of
many common foods . . . . 722

table of e q uiva le nt....... .. .. .. .. .. 14

M e a t ...... . . . .. . . . . . . . . .. . . . . . . . . .  228-273
amount to buy daily....... .. .. .. .. .. 229

of shrinkage in cooking . . . 229
beef, see beef 
brains, see brains
Burgundian beef 748
canning, general directions for . . 662

time table for pressure cooker . 664
chili con c arne....... .. .. .. .. .. .. .. .. .. . 3 5 9

cooking temperatures and periods,
tables of, for baked . . . .  7

for b ro ile d ....... .. .. ..  9

for fr ie d ....... .. .. .. .. .. .. .. .. 1 0

for ro a s te d .............  7

for simmered or boiled . . 8

cuts, comparative cost of . . . 230
charts o f ................  232-233

for the small fa m ily....... .. .. .. .. .. 713

glands and organs, general direc­
tions for cooking . . . . 234
see also, brains, heart, kid­

neys, liver, tongue, tripe, 
sweetbreads

glazing fo r ...... . . . .. . . . . . . . . .. . . . . . . . . . .319

heart, see heart
how to care f o r ...... . . . .. . . . . . . . . . .. 230
how to selec t....... .. .. .. .. .. .. .. .. .. . 228
kidneys, see kidneys 
lamb, see lamb

left-over, how to use . . . .  273, 620 
liver, see liver
loaf, b e e f ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 246

h a m ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 621
pork l i v e r ....... .. .. .. .. .. .. .. .. .. .. .. .. 619
v e a l ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 252

methods of cooking . . . .  231, 234
m in c e ....... . . .. . . . . . . . . .. . . . . . . . . . ..  602, 603
mutton, see mutton



Meat— Continued
o m e le t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 364
opossum....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 302
pork, see pork
re c h a u ffe ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 620
reindeer....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 273
sandwiches...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 134
sausage, see sausage
s e a rin g ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 231
souffle, general directions . . .  19
stuffing for peppers....... .. .. .. .. .. .. .. . 346
stuffings f o r ....... .. .. .. .. .. .. .. .. .. .. .. .. 303
tripe, see tripe 
sweetbreads, see sweetbreads 
tongue, see tongue 
veal, see veal

Mechanical refrigerator for frozen
de sse rts ....... .. .. .. .. .. .  559, 560, 562

Melba t o a s t ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 156

Melons, how to s e r v e ....... .. .. .. .. .. .. .. . 517
frosted m o ld ....... .. .. .. .. .. .. .. .. .. .. .. .. 440

Menu m aking....... . .. . .. . .. . .. . .. . .. . .. . .. . 47-59
general plan for the day’s meals . 48

b r e a k fa s t ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 48
d i n n e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 49
luncheon or supper . . . .  48

points to be considered in . . . 47

Menus
s im p le ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . . . . . . 49

b r e a k fa s t ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 49
d in n e rs ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . .52

without m e a t ....... .. .. .. .. .. .. .. .. . 53
luncheons and suppers . . .  50

the school lunch . . . .  61
without m e a t ....... .. .. .. .. .. .. .. .. . 51

special occasions....... . . . .. . . . . . . . . .. . . . . . . .55
afternoon or evening refresh­

ments ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 58

afternoon t e a ...... . . . . .. . . . . . . . . .. . . . . . . .58
bridge supper...... . . . . .. . . . . . . . . .. . . . . . . .59
chafing dish suppers . . . .  58
children’s p a r t y ....... .. .. .. .. .. .. .. .. . 59
Christmas dinners....... .. .. .. .. .. .. .. .. . 56
cocktail p a r ty ...... . . . . .. . . . . . . . . .. . . . . . . .59
Japanese t e a ...... . . . . .. . . . . . . . . .. . . . . . . .58
men’s card party . . . . .  59
St. Patrick’s Day luncheon . . 55
school re c e p tio n ....... .. .. .. .. .. .. .. .. . 59
supper for hikers ....... .. .. .. .. .. .. .. .. . 59
Thanksgiving dinners . . . .  56
wedding menus....... .. .. .. .. .. .. .. .   57

the formal m e a l....... .. .. .. .. .. .. .. .. .. .. . 54
courses i n ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 54

order o f ....... .. .. .. .. .. .. .. .   . 55
Meringue, peac h....... .. .. .. .. .. .. .. .. .. .. .. .. 571

Creole kis s e s ....... .. .. .. .. .. .. .. .. .. .. .. .. 614

Meringue— Continued
c u p s ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . .499
for k is s e s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 614
g la c e s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 614
nests with p e a c h e s ....... .. .. .. .. .. .. .. . 614
pies, apple ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .593

le m o n ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 603

peac h....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 593
rh u b a rb ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 596

pudding, apple....... .. .. .. .. .. .. .. .. .. .. .. .. 634
sponge c a k e ....... .. .. .. .. .. .. .. .. .. .. .. .. 469

Meringued pea rs ....... .. .. .. .. .. .. .. .. .. .. .. .. 522
Meringues, approximate amount of

sugar required....... .. .. .. .. .. .. .. .. .. .. . 2 0

baked separately....... . . . . . . . . . .. . . . . . . . . .499
cooking temperatures and periods

fo r ...... . . . .. . . . . . . . . .. . . . . . . . . . ..  6 , 499, 61S
date and wa ln ut...... . . . .. . . . . . . . . . .. . . . . . 614
general directions for making . 29, 612 
on pies, tarts and puddings . . . 613

Mexican ra re b it....... .. .. .. .. .. .. .. .. .. .. .. .. 378

Milk, amount to buy daily . . . .  35
evaporated....... .. .. .. .. .. .. .. .. .. .. 33, 816
how to w h ip ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 33
for invalids, albumenized . . . 651

d ilu t e d ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 651
h o t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 651

frosting ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 482
how to boil...... . . . . . . . . . . . . .. . . . . . . . . . .. . . . . . . .32
how to Pasteurize....... .. .. .. .. .. .. .. .. .. .. . 32
importance of, in school lunch . . 61
in school lu n c h ....... . . .. . . . . . . . . . .. . . . . . . .62
p u n c h ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 649
s h a k e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .  648, 649

coffee....... .. .. .. .. .. .. .. .   649
c o ffe e -e g g ....... .. .. .. .. .. .. .. .. .. .. .. .. 649
c offee-c hoc olate....... .. .. .. .. .. .. .. . 649
o r a n g e ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 649

sh e rb e t....... .. .. .. .. .. .. .. .. .. .. .. .. ..   . 575
to a s t...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . .156
useful facts about....... .. .. .. .. .. .. .. .. .. .. . 31

Milt, how to p re p a re ....... .. .. .. .. .. .. .. . 201

Mimosa e g g s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 630

Mince m e a t ....... .. .. .. .. .. .. .. .. .. ..  602—603
pie ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 602

Mint and currant sauce....... .. .. .. .. .. .. .. . 321
and orange c oc ktail..... .. .. .. .. .. .. .. .. . 163
je lly ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . .6 8 6

le m o n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 644
marshmallow s a u c e ....... .. .. .. .. .. .. .. . 582
s a u c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 321

Mironton b e e f ....... . .. . .. . .. . .. . .. . .. . .. . .. 246

Mocha b is c u i t ....... .. .. .. .. .. .. .. .. .. .. .. .. 570
filling for ‘‘ice box cakes"  . . . 537

for c a k e s ....... .. .. .. .. .. .. .. ..  475, 496
frosting ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . 482



Mccha— Continued
pudding....... .. .. .. .. .. .. .. .. .. .. .. .. .. 633
to rte ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 496
whipped cream filling . . . . 475

Mock a lm o n d s ....... .. .. .. .. .. .. .. .. . 186
b is q u e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 183
butterscotch custard . . . .  556
cherry p ie ....... . .. . .. . .. . .. . .. . .. . .. . 595
claret c u p ....... . .. . .. . .. . .. . .. . .. . .. . 647
Hollandaise sauc e....... . .. . .. . .. . .. . 309
sausage....... .. .. .. .. .. .. .. .. .. .. .. .. .. 353
wild cherry sauce....... .. .. .. .. .. .. . 320

Molasses c ookies....... .. .. .. .. .. .. .. .. . 488
gingerbread....... . . . .. . . . . . . . . . .. . . . . . . 494
sauce....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 582
t a ffy ...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . 509

Mold, frosted melon....... . .. . .. . .. . .. . 440

Molded eggs with cheese . . . .  629
lime fruit s a la d ....... . .. . .. . .. . .. . 531
s a la d s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 427
spinac h....... . . . .. . . . . . . . . . .. ....  . . 418

Molding of frozen desserts . . . .  561
double....... . .. . .. . .. . .. . .. . .. . .. . 562

of jelly, see decorating jelly . . . 531

Mont B la n c ...... . .. . . .. . . .. . . .. . . .. . . .. 534
Monte Carlo b re a d ....... . .. . .. . .. . .. . I l l
Mountain, W hite....... .. .. .. .. .. .. .. .. . 461
Mousse, c hic ken....... .. .. .. .. .. .. .. .. . 350

entrees, d e fin e d ....... .. .. .. .. .. .. . 329
frozen, defined....... .. .. .. .. .. .. .. .. . 557
h a m ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 350
m a p le ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 571
m arshm allow....... .. .. .. .. .. .. .. .. . 572
strawberry or other fruit . . . 571

Muffins, approximate amount of sugar

f o r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. . 2 0

baking powder....... .. .. .. .. .. .. .. .. . 123
b ra n ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 125
corn, with d a t e s ...... . . . . .. . . . . . . . . . .. . . . . 124
jelly c o r n ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 124
E nglish....... .. .. .. .. .. .. .. .. .. .. .. .. .. 110
g ra ha m ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 123
how to mix and pour batter for 118
not rich enough, how to remedy 28
raised with yeast . . . 108, 110, 113
raisin b ra n ....... . . . .. . . . . . . . . . .. . . . . . . 125
r i c e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . 125
too rich, how to remedy . . .  28

Mulled c la re t...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .756
Mush, defined....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 94

fried or s a u te e d ....... .. .. .. .. .. .. . 342
Mushroom and pigeon stew . . . 295

and tomato o m e le t ............... 365
tomato s a u c e ....... . .. . .. . .. . .. . 318
wild rice stuffing............... 306

c atc hup....... .. .. .. .. .. .. .. .. .. .. .. .. .. 699

Mushroom— Continued
o m e le t ....... .. .. .. .. .. .. .. .. .. .. ....  . 365
sauce....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 315
soup, cream o f....... .. .. .. .. .. .. .. .. .. .. .. .. 178
stuffing ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 305

Mushrooms au g r a t in ....... .. .. .. .. .. .. .. . 625

baked or ro asted....... . . .. . . . . . . . . . .. . . . . .402

creamed....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 401

how to prepare*....... . .. . .. . .. . .. . .. . .. . .. . .. 400

under g lass...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .401

with M adeira....... .. .. .. .. .. .. .. .. .. .. .. .. 750
o y s t e r s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .211
shirred clams or oysters . . . 335
te rra p in ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .227

Mussels...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . .217

Mustard p ic kle s ....... . .. . .. . .. . .. . .. . .. . .. . .. 690
sauce....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 323

M utton....... .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . .254
barbec ued....... .. .. .. .. .. .. .. .. .. ..  253, 254
broth....... . . . . . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . .168
carving o f ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 85
characteristics of good . . . .  229

c h o p s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 256
crown o f ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 256
c u t le t s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 257
d e fin e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 228
distinguished from Iamb . -4 . 229
leg of, barbecued....... . . .. . . . . . . . . . .. . . . . .254

b ra is e d ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .255
roasted, see la m b....... .. .. .. .. .. .. .. . 257

m a rin a ted ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .254
may be served r a r e ....... .. .. .. .. .. .. .. . 254
needs acid served with it . . . 254
saddle o f ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. 256
sandwiches...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .145
special notes a b o u t....... .. .. .. .. .. .. .. . 254

stock or bro th....... . .. . .. . .. . .. . .. . .. . .. . .. I 68

Napkins, see table setting and service

N apoleons....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 609

Neapolitan ice cream . . . .  557, 569

Nesselrode pudding....... . . .. . . . . . . . . . .. . . . . . 570

Neufchatel c h e e s e ...... . . . .. . . . . . . . . . .. . . . . .376
style Lima beans....... . . . . .. . . . . . . . . . .. . . . 625

New England apricot pudding . . . 553

corn c a k e ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .128
nutmeg sa u c e ....... . .. . .. . .. . .. . .. . .. . .. . .. 584
pa ndo wdy....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .546

Northern johnny c a k e ....... .. .. .. .. .. .. .. . 128

Noodle ring with chicken . . . .  344

s o u p ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 169
Noodles and noodle balls . . . .  187
N ougat...... . . . .. . . . . . . . . .. . . . . . .   510
Nut and banana s a la d ....... .. .. .. .. .. .. .. . 435



Nut— Continued
and cheese l o a f ...... . . . . .. . . . . . . . . .. . . . . . 358
and fruit fillin g ....... .. .. .. .. .. .  463, 476
and pineapple sa la d ....... .. .. .. .. .. .. .. . 438
and raisin cream p ie ....... .. .. .. .. .. .. .. . 599
bread....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 130

brittle, m a p le ....... . .. . .. . .. . .. . .. . .. 5 11
c a k e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 461

chocolate....... .. .. .. .. .. .. .. .. .. .. .. 459
cakes, little ....... .. .. .. .. .. .. .. .. .. .. .. 495

celery and potato loaf . . . .  355

c o o kie s ...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . 487
cream c a n d y ....... . .. . .. . .. . .. . .. . .. 507
fillings for sandwiches . . . .  135

ice c re a m ....... .. .. .. .. .. .. .. .. .. .. .. 567
l o a f ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 356
oatmeal m a c aro o ns....... . .. . .. . .. 500

raisin delights....... . .. . .. . .. . .. . .. . .. 500
stuffing ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . 306

Nuts, blanching o f .................... 514
for the small fa m ily....... . .. . .. . .. 716
glac e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 514
ro a s te d ....... .. . . .. . . .. . . .. . . .. . . .. . . .. . 716
s a l t e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . 514

Oat b re a d ....... .. . . .. . . .. . . .. . . .. . . .. . . .. . 107
c o o kie s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . 491

Oatmeal, as breakfast cereal . . .  94
g ruel....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 654
je lly ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 654
nut macaroons....... . .. . .. . .. . .. . .. . .. 500
preparations for invalids . . . 654
water....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 654

O’Brien potatoes....... .. .. .. .. .. .. .. .. .. .. .. .. 412

Oils, how to care fo r ....... .. .. .. .. .. .. .. 24
used as cooking fa ts ....... .. .. .. .. .. .. .. .. 2 1

used as shorte ning ....... .. .. .. .. .. .. .. .. 2 1

used in salad dressings . . . .  446
vegetable, used in pie crust . . . 588

Oily or fat f i s h ....... . . . .. . . . . . . . . .. . . . 191

Okra, b o ile d ....... .. .. .. .. .. .. .. .. .. .. .. 402

Old-fashioned pound cake . . . .  464
strawberry shortcake . . . .  547
wine j e l l y ....... . .. . .. . .. . .. . .. . .. . .. . 755

Old Virginia c a tc h u p ............... 699

Olive and anchovy sandwiches . . 146
and cheese c a n a p e s ............... 161
oil, for fryin g ....... .. .. .. .. .. .. .. .. .. .. .. .. 25
sauce....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . .. ..  317

Omelet, apple....... .. .. .. .. .. . ....  . . 369
aux fines h e rb e s ...... . . . . .. . . . . . . . .364
baked, c ream y....... .. .. .. .. .. .. .. .. . 366
brandied a p ric o t ...... . . . . .. . . . . . . . .753
c h e e s e ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 364
c h ic ke n ....... .. .. .. .. .. .. .. .. .. ..  . 364

Omelet— Continued

d a n d e lio n ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 629
f i s h ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 364
F re n c h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 363
h a m ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 364
ja rd in ie re ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 364
je lly ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 364
m e a t...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 364
m ushroom ....... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . 365

and to m a to ....... .. .. .. .. .. .. .. .. .. .. .. .. 365
onion....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 364
o y s t e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 365
p a rs le y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 364
plain, F re n c h ....... .. .. .. .. .. .. .. .. .. .. .. .. 363

p u ffy ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 363
variations o f ...... . . . . .. . . . . . . . . . .. . . . . 364

p o t a t o ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 365
puffy....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 363
s o u ffle ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 543

c h e e s e ...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . . . 630
Spanish....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 366
to m a to ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 367
to n g u e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 364
ve g e ta b le ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 364

Omelets, little ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 366

One-egg c a k e ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . .457

One-two-three-four cake . . . .  458

Onion and cheese sandwiches . . . 140
and lettuce salad....... . . . .. . . . . . . . . . .. . . . .431
and peanut butter sandwiches . . 137
and potato s o u p ....... . . . .. . . . . . . . . . .. . . . .178
o m e le t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 364
puree....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 179
sandwiches...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 148
sauce....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 315
soup g r a t in e ....... .. .. .. .. .. .. .. .. .. .. .. .. 175
stew or Dutch bro th....... .. .. .. .. .. .. .. . 175

Onions and trip e ....... .. .. .. .. .. .. .. .. .. .. .. .. 271
b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 402
creamed....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 403
p ic kle d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 691
s tu ffe d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 403
with s te a k ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 243

Opossum r o a s t ....... .. .. .. .. .. .. .. .. .. .. .. .. 302
Orange and carrot marmalade . . . 676

and grapefruit cocktail . . . .  163
and lemon and grapefruit marma­

lade, see amber marmalade . 676
and macaroon pudding . . . .  546

and rice pudding....... . . . .. . . . . . . . . . .. . . . . 540

B a v a r ia n ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 530
butter flu ff...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 324

c a k e ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . .462
c h a r lo t t e ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 530
chiffon p ie ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 601
c r e a m ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 598



Orange— Continued
fi l l i n g ....... .. . . .. . . .. . . .. . . .. . . .. . . .  475, 477
f o o l ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .527
je lly ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .529
i c e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .573
ice c re a m ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .567
juice, i c e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .518
l i l y ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .648
m arm alade....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .675

and cheese sandwiches . . . 140
and peanut butter sandwiches . 136

mint c o c kta il..... .. . .. . .. . .. . .. . .. . .. . .. . .. 163
peel, c a n d ie d ....... .. .. .. .. .. .. .. .. .. .. .. .. 515
puree........ . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . .181
raisin sauce....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .323
salad....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .437
sauc e....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .582

with raisins....... .. .. .. .. .. .. .. .. .. .. .. .. 323
sh e rb e t....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 576
s p o n g e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 530
t a r t s ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 610
whey....... . . . .. . . . . . . . . . .. . . . . . . . . .—. . 652
wh ip ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .530
with egg and s h e rry....... .. .. .. .. .. .. .. . 750

Orangeade . . . . .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 644
p in e a p p le ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .645

Oranges, served as dessert . . . .  518

Oriental style eggplant....... .. .. .. .. .. .. .. . 624
Ornamental frosting....... .. .. .. .. .. .. .. .. .. . 479
Outdoor p a r t ie s ...... . . . . .. . . . . . . . . . ..  59, 728
Oven broiling, defined....... .. .. .. .. .. .  2

cookery, see casserole and oven 
cookery

heat re g u la to rs ...... . . . . .. . . . . . . . . . ..  4
poaching, defined....... . . . .. . . . . . . . . . ..  2
temperatures, for baking . . .  2

table o f ...... . . . . .. . . . . . . . . . .. . . . . . . . . .  5

Ovens, time and temperature controls
o n ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . .  4

Ox-tail, b ra ise d ....... . .. . .. . .. . .. . .. . .. . .. . .. 240

Oyster and sweetbread pie . . .  334
b is q u e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 182
bundles....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 209
c a s in o ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 212
chowder ..... . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .184
c oc ktail..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 208
crabs, desc ribed....... . . . .. . . . . . . . . . .. . . . . 221

fr ie d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 223
with whitebait...... . . . . . .. . . . . . . . . . .. . . .224

c roquettes...... . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . 338
forcemeat .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 189
fr it t e r s ....... .. .. .. .. .. .. .. .   343
o m e le t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 365
p l a n t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 417
salad . . . . . . . . .  443

sandwiches...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 147
Bee.

Oyster— Continued

s a u e e ....... .. .. .. .. .. .. .. .   309
s te w ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . .185
stuffing ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 304

Oysters ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 207
a la p o u lette ....... . .. . .. . .. . .. . .. . . 209
& 1’I n d ie n n e ....... .. .. .. .. .. .. .. .. . 720

baked, with spaghetti . . . .  2 1 1

b ro ile d ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 2 1 0

cooked in the s h e ll..... .. .. .. .. .. 2 1 0

c o rn ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . ..   396
creamed ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .209
d e vile d ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 213
en bro c hette ....... . .. . .. . .. . .. . .. . . 2 1 0

frie d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 2 1 0

how to clean and open . . . .  207
on the half s h e ll...... . . . .. . . . . . . . . .208
p a n n e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 208
sauteed....... . .. . .. . .. . .. . .. . .. . .. . .. . . 2 1 2

s c a llo p e d ....... .. .. .. .. .. .. .. .. .. .. . 2 1 2

s h irre d ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 335
with mushrooms....... .. .. .. .. .. . 211, 335
with s te a k....... .. .. .. .. .. .. .. .. .. .. . 244

Package goods, how to select . . .  36

Packing frozen desserts . . . .  561

P anada....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . .655
Pan broiling, d e fin e d .............  2

m e a t...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . .231
Pancakes, a p p le ....... .. .. .. .. .. .. .. .. . 121

crepes Suzette....... .. .. .. .. .. .. .. .. . 752
fla n n e l....... .. .. .. .. .. .. .. .. .. .. .. .. .. 1 2 1

F re n c h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 121
je lly ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 1 2 1

see also griddlecakes
P andowdy....... .. .. .. .. .. .. .. .. .. .. .. .. .. 546
Panned fish, general directions . . 199

Paradise Island p u n c h ............... 646

P a r fa i t s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 557
m a p le ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 572

Parker House r o lls ...... . . . .. . . . . . . . . . 110

Parsley b u t t e r ....... .. .. .. .. .. .. .. .. . 322

o m e le t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 364
potatoes, see potatoes persillade . 412
s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 309

Parsnip fr it t e r s ....... .. .. .. .. .. .. .. .. . 343

Parsnips, c re a m ed....... . .. . .. . .. . .. . 403
frie d ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 404

Partridge, see game, birds

Pasteurizing m i lk ....... . . .. . . . . . . . . . . 32

Pastries and tarts, see tarts and small 
pastries

P a s t ry ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  585-614
amount of water to use in . . . 585
alm ond....... . . .. . . . . . . . . .. . . . . . . . . . .. . .589



Pastry— Continued
b a k in g ....... . . . .. . . . . . . . . . .. . . . . . . . . . 6, 587
c hilling ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 585
cooking temperatures and periods

for ..... . . . . . .. . . . . . . . . . .. . . . . . .  6
c ornstarc h....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 589
crumbly ....... . .. . .. . .. . .. . .. . .. . ..  585, 588
flaky ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 590
general directions for making . . 585
g r a in y ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. .  585, 588

hot w a t e r ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 589
m ix in g ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 585

pies, see pies
p in wh e els ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 610
plain, uses f o r ....... . .. . .. . .. . .. . .. . .. . .. . 585
p u ff ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .  585, 591
ready-to-use mixtures for . . . 587
r o llin g ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 586
r o llo v e r s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 612
s h e l l s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  587, 604
s u e t ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 592
tarts, see tarts and small pastries 
thickening, if too soft . . . .  585
vegetable o i l ..... .. .. .. .. .. .. .. .. .. .. .. .. .. 588

Pate a c houx ....... .. . . . . . . . . . .. . . . . . . . . .. . . . . . . 188
de foie gras, canapes . . . .  161

im it a t io n ....... .. .. .. .. .. .. .. .. .. .. .. .. 161
sandwiches....... .. .. .. .. .. .. .. .. .. .. .. .. 143

Patties, c hic ken....... .. .. .. .. .. .. .. .. .. .. .. .. 333
c la m ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 333
lo b s te r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 333

p o t a t o ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 625
sweetbread....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 333

Patty c a s e s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. .  332, 592
Pea and potato s a la d ....... .. .. .. .. .. .. .. . 432

and tomato puree....... . .. . .. . .. . .. . .. . .. . . 180
fo w l....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 292
p u r e e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 180
so u p ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 174

cream o f...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 179
t im h a le s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 359

Peach and apple j e l l y ....... .. .. .. .. .. .. .. . 683
and raisin p ie ....... .. .. .. .. .. .. .. .. .. .. .. .. 597
b o m b e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 578
b u t t e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 679
c a k e ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 608
dum plings....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 610
fluff, see fruit f lu f f ....... .. .. .. .. .. .. .. . 535
fr it t e r s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 493
ice c re a m ....... .. .. .. .. .. .. .. .. .. .. .. ..   567
ja m ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 675
meringue, frozen....... . . . .. . . . . . . . . .. . . . . . 571
p i e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 596

. m e rin g u e ....... .. .. .. .. .. .. .. .. .. .. .. .. 593
p re s e rve s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 670

pudding - - • . . .  545, 551

Peach— Continued
surprise s h e rb e t...... . . . .. . . . . . . . . . .. . . . . .5.77

Peaches, b ra n d ie d ....... .. .. .. .. .. .  700, 755
c andied....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 514
p ic kle d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 693
s c a llo p e d ....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 542
s tu ffe d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 518

P e a fo w l....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 292

Peanut and carrot lo a f....... .. .. .. .. .. .. .. . 356
and chili sandwiches . . . .  154
and cottage cheese loaf . . . .  357
and egg and celery salad . . . 440

b a lls ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 351
b r i t t le ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 511
butter and banana sandwiches . . 136

and onion sandwiches . . . 137
and orange marmalade sand­

wiches ..... .. .. .. .. .. .. .. .. .. .. .. 136
and pickle sandwiches . . . 137
c u t le t s ...... . . . .. . . . . . . . . . .. . . . . . . . . . . 352
fig and raisin sandwiches . . 136

c h o p s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 354
c oo kies....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 488
r o a s t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 356
scrapple ..... . . . . .. . . . . . . . . . .. . . . . . . . . . . 352
s o u ffle ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 353

Peanuts, b a k e d ....... .. .. .. .. .. .. .. .. .. .. 352

s a lt e d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 514

Pear and cherry s a la d ....... .. .. .. .. .. . 437

C o n d e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 553

ginger pic kles....... .. .. .. .. .. .. .. .. .. .. 692

grape s a l a d ....... . .. . .. . .. . .. . .. . .. . .. . .. 440
salad ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 437

Pears, alligator, see alligator pear

b a k e d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 522
c andied....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 514
m eringued....... .. . . .. . . .. . . .. . . .. . . .. . . . 522
p ic kle d ....... . . .. . . . . . . . . .. . . . . . . . . . ..  692, 693

Seckel, p ic k le d ....... . . . .. . . . . . . . . . .. 692
stuffed, baked....... .. .. .. .. .. .. .. .. .. .. 522

Peas and ric e ...... . . . .. . . . . . . . . . .. . . . . . . . . . . 405
b a k e d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 354
b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 404
cow, b a k e d ....... .. .. .. .. .. .. .. .. .. .. 354
c r e a m e d ....... . . .. . . . . . . . . . .. . . . . . . . . . . 404

Peasant girl with a veil . . . .  553
style potatoes....... .. .. .. .. .. .. .. .. .. .. 626

Pecan filling for “ice box cakes” . 538
r o lls ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . 436

Pectin, for jelly making . . . 684-685
in f r u i t s ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 681

tests f o r ...... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 682

P eek-a-boo s....... . . .. . . . . . . . . . .. . . . . . . . . . .. . . . 610
P a n o c h a ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 506



Pepper mangoes....... .. .. .. .. .. .. .. .. . 692
r e l i s h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 694

Peppermint cream candies . . . 507

Peppers, how to prepare . . . .  346
p ic kle d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 691
s tu ffe d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 346

cheese stuffing....... . .. . .. . .. . .. . 347
meat s tu ffin g ....... .. .. .. .. .. .. . 346

shrimp stuffing....... . .. . .. . .. . .. . 347
sweetbread stuffing . . . .  347

Perch, f r i e d ....... . .. . .. . .. . .. . .. . .. . .. . 199

Persillade p o ta to es ....... . .. . .. . .. . .. . 412

Petite m a rm ite ....... .. .. .. .. .. .. .. .. . 135

Petits fo u r s ....... . .. . .. . .. . .. . .. . .. . .. . 496

Pheasants, see game, birds

Philadelphia ice cream . . . .  557, 563

Phosphorus in food, effect in body . 40

P ic c a lilli..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. 696
pickle and chicken sandwiches . 143

and peanut butter sandwiches . 137

Pickled beets....... .. .. .. .. .. . \  . . 688
e g g s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 372
horseradish ....... .. .. .. .. .. .. .. .. .. .. .. .. 700

o n io n s ....... . . . .. . . . . . . . . . .. . . . . . . . . .. .691
peac hes....... . . . . . . . . . .. . . . . . . . . . .. . . . . .693
p e a r s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . 693

S e c k e l....... . .. . .. . .. . .. . .. . .. . .. . 692
peppers, sweet r e d ....... . . . .. . . . .691
sa lm o n ....... . . . .. . . . . . . . . . .. . . . . . . . . .. .195
to m a to e s ....... .. .. .. .. .. .. .. .. .. .. .. 688
watermelon r in d ....... .. .. .. .. .. .. . 694

Pickles and relishes...........  687-700
pickles, b e e t ...... . . . . .. . . . . . . . . . .. . .688

brine f o r ...... . . . . .. . . . . . . . . .. . . .687
c i t r o n ....... .. .. .. .. .. .. .. .. .. .. .. 693
c u c u m b e r...... . . . . .. . . . .  689—691

currants, s p ic e d ....... . . . .. . . . .693
d e fin e d ....... . .. . .. . .. . .. . .. . .. . .. . 687
d i l l ..... . . . . . .. . . . . . . . . . .. . . . . . . . . .  688, 691
ginger p e a r...... . . . . .. . . . . . . . . .. . . .692
important facts about making . 687
m ustard....... . .. . .. . .. . .. . .. . .. . .. . 690
onion ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 691
p e a c h ....... .. .. .. .. .. .. .. .. .. .. .. 693
p e a r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 693

ginger....... . .. . .. . .. . .. . .. . .. . .. . 692
Sec kel....... . .. . .. . .. . .. . .. . .. . .. . 692

pepper m a n g o e s ............... 692
peppers, sweet red . . . .  691
plums, sp ic e d ....... .. .. .. .. .. .. . 693
preparation of food for . . . 687

sa u e rkra u t....... .. .. .. .. .. .. .. .. . 688
Spanish tom atoes............... 691
spiced c u r r a n t s ............... 693

plums .   693

Pickles, spiced— Continued
v in e g a r ...... . . . .. . . . . . . . . . .. . . . 688

sweet, defined....... .. .. .. .. .. .. . 687
t o m a t o e s ....... . .. . .. . .. . .. . .. . .. 688

varieties o f ...... . . . .. . . . . .  687-688
vinegar, spiced, for . . .  . 688
watermelon r i n d ....... . .. . .. . .. 694

relish, b e e t ...... . . . .. . . . . . . . . . .. . . . 696
chili s a u c e ....... . . .. . . . . . . . . . .. . . . 697

c how-c how....... . . .. . . . . . . . . . .. . . . 697
chutney, defined....... . . . .. . . . .688

t o m a t o ....... . . .. . . . . . . . . . .. . . . 698
corn .   695
cranberry catchup . . . .  698
d e fin e d ....... .. .. .. .. .. .. .. .. .. .. .. 688
D ix ie ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . 695
grape c atc hup....... .. .. .. .. .. .. . 698
horseradish, pickled . . . .  700
mushroom catchup . . . .  699
Old Virginia catchup . . . 699
pic c a lilli..... .. .. .. .. .. .. .. .. .. .. .. .. 696
Quick C hristm as....... . .. . .. . .. 695
red pepper...... . . . . . . . . . . . .. . . . . . . 694

tomato catchup, cold . . . .  699
c h u tn e y....... . .. . .. . .. . .. . .. . .. 698
p a s t e ....... .. .. .. .. .. .. .. .. .. .. .. 700
p u re e ....... .. .. .. .. .. .. .. .. .. .. .. 700

Pie canape....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 149
Piecrust, almond....... . .. . .. . .. . .. . .. . .. 589

amount of water to use in . . . 585
baking powder biscuit . . . . 126
c hilling ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 585

cooking temperatures and periods
fo r ...... . . . .. . . . . . . . . .. . . . . . . . . . ..  6

c ornstarc h....... .. .. .. .. .. .. .. .. .. .. .. 589
c r u m b ly ....... . . .. . . . . . . . . . .. . . . . . .  585, 588
flaky ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 590
grainy or crumbly . . . .  585, 588
hot w a t e r ....... .. .. .. .. .. .. .. .. .. .. .. 589
m ix in g ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 585
plain ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 585
puff p a s t e ....... .. .. .. .. .. .. .. .. .. .. .. 591
ready-to-use mixtures for . . . 587
r o llin g ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 586

s h e l l s ....... .. .. .. .. .. .. .. .. .. .. .. .. .  587, 604
s u e t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 592
too soft, how to thicken . . . 585
vegetable o i l ..... . . . . .. . . . . . . . . . .. . . . 588

P ie s ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . 585
a p p l e ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . .592

English deep d ish ....... . . . .. . . . .593
m e r in g u e ....... . . .. . . . . . . . . . .. . . . 593

banana c ream ....... . . . . . . . . . . .. . . . . . .598
b e e fs te a k ....... .. .. .. .. .. .. .. .. .. .. .. 241
blac kberry....... .. .. .. .. .. .. .. .. .. .. .. 594
b lu e b e rry....... .. .. .. .. .. .. .. .. .. .. .. 595



Pies— Continued 
butterscotch . 
cherry . . .

mock . . .

chess . . .

chicken . . .

chocolate cream 
cider . . .
coconut cream 

custard . .

599

594

595 
606 
284 
598 

603 
598
600

cooking temperatures and periods

fo r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  6
cottage cheese....... .. .. .. .. .. .. .. .. .. .. .. .. 599
c ra n b e rry....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 594

and raisin, see mock cherry
c r e a m ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 598

variations o f ...... . . . . .. . . . . . . . . .. . . . . . 598
c u sta rd ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 600

c o c o nu t...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 600
d a t e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 597

c r e a m ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 599
f i g ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 596

for the small fam ily....... .. .. .. .. .. .. .. . 716
frie d ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 607
g a m e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 294

hare or r a b b it ...... . .. . . .. . . .. . . .. . . .. . . 300
how to prevent escape of juices . 587
how to prevent soaking of lower

c r u s t ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 586
h u c k le b e rry ....... .. .. .. .. .. .. .. .. .. .. .. .. 595
le m o n ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 601

m e rin g u e ....... .. .. .. .. .. .. .. .. .. .. .. .. 600
Mammy’s f r i e d ....... . .. . .. . .. . .. . .. . .. . . 607
Martha Washington cream . . 469, 474

meringue, a p p le ...... . . . . .. . . . . . . . . .. . . . . . 593
le m o n ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 600
methods of making and using

o n ....... .. .. .. .. .. .. .. .. .. .. . 6 12-613

peach ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 593
rh u b a rb ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 596

m in c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 602
mock c h e r r y ....... .. .. .. .. .. .. .. .. .. .. .. .. 595
nut and raisin cream . . . .  599
orange c rea m ....... .. .. .. .. .. .. .. .. .. .. .. .. 598
oyster and sweetbread . . . .  334
p e a c h ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 596

and r a is in ....... .. .. .. .. .. .. .. .. .. .. .. .. 597

m e rin g u e ....... .. .. .. .. .. .. .. .. .. .. .. .. 593

p ig e o n ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . 2 9 5

p in e a p p le ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 595

p o rk ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 260

p r u n e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 597

p u m p k in ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 601

rabbit or h a re ....... .. .. .. .. .. .. .. .. .. .. .. .. 300

r a i s i n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 597

Pies, raisin— Continued
and cranberry, see mock cherry 595

and nut c ream ....... .. .. .. .. .. .. . 599

and p e a c h ....... . . .. . . . . . . . . . .. . . . 597

rhubarb........ . . . . . . . . .. . . . . . . . . . .. . . . . .596
sour c ream ....... .. .. .. .. .. .. .. .. .. .. .. 601
s q u a s h ....... . . .. . . . . . . . . .. . . . . . . . . . .. . .601
sweetbread and oyster . . . .  334
sweet p o ta to ...... . . . .. . . . . . . . . . .. . . . 602
tamale, en casserole............... 704
tarts, see tarts and small pastries
v e a l....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 249

Pigeon and mushroom stew . . . 295
p i e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 295

Pigeons en c a s s e ro le ...... . . . . .. . . . .703
general directions for cooking . . 294

p o t t e d ....... . . .. . . . . . . . . .. . . . . . . . . . .. . .295

Pigs' feet, boiled....... .. .. .. .. .. .. .. .. . 260
b ro ile d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 261
b r o w n e d ....... . .. . .. . .. . .. . .. . .. . .. . 261
frie d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 261
how to p re p a re ....... . .. . .. . .. . .. . 260
pickled ( s o u c e ) ....... .. .. .. .. .. .. . 261

Pimiento and anchovy sandwiches . 149
s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 309

Pineapple am brosia....... .. .. .. .. .. .. . 535
and apple j e l l y ....... . .. . .. . .. . .. . 683
and cream cheese salad . . . .  438
and nut salad in tomato baskets . 438

s tu ffin g ....... . . .. . . . . . . . . .. . . . . . . . . 305
and rhubarb conserve . . . .  679 *
and strawberry cocktail . . . .  163

c andied....... .. .. .. .. .. .. .. .. .. .. .. .. .. 515
c o n s e r v e ....... . . .. . . . . . . . . .. . . . . . . . . 678

with rh u b a rb ....... . . .. . . . . . . . . . 679
ice c re a m ....... . . .. . . . . . . . . .. . . . . . . . .566
le m o n a d e ....... . . .. . . . . . . . . .. . . . . . . . .644

orang eade....... . . .. . . . . . . . . .. . . . . . . . .645
p i e ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 595
p re s e rve s ...... . . . .. . . . . . . . . .. . . . . . . . .670
s h e rb e t....... .. .. .. .. .. .. .. .. .. .. .. .. .. 575
tarts ..... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 611

with kirsc h....... .. .. .. .. .. .. .. .. . 754
sweet potato es....... .. .. .. .. 415

P inwheels....... . .. . .. . .. . .. . .. . .. . .. . .. . . 610

Piquante s a u c e ....... .. .. .. .. .. .. .. .. . 316

Pistachio bom be....... .. .. .. .. .. .. .. .. . 578
ice c re a m ....... .. .. .. .. .. .. .. .. .. .. . 567

Place cards, see table setting and service

Planked c hicken....... . .. . .. . .. . .. . .. . . 279
e g g s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 368
f i s h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 200
s t e a k ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 244

Plantation sweet potatoes . . . .  750

Plates, see table setting and service



Plum and apple butter . . . 680 Potato— Continued
conserve ...... . . . . .. . . . . . . . . . .. 679 p a t t ie s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 625

preserves ..... . . . . . .. . . . . . . . . . .. 670 puff or souffle....... .. .. .. .. .. .. .. .. .. .. 407
green-gage ..... .. .. .. .. .. .. . 669 s a l a d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 432

pudding, English . . . . 548 stuffing ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 304

sauce ..... .. .. .. .. .. .. .. .. .. .. .. 583 yeast ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 105

Plumping fruits for preserving 667 Potatoes a l’Archiodoise . . . . 627
Plums, c a n d ie d ....... .. .. .. .. .. . 514 and ham, sc a lloped....... .. .. .. .. .. . 708

spiced ....... .. .. .. .. .. .. .. .. .. .. 693 and leeks, au g ra tin ....... .. .. .. .. .. . 625

Poached eggs ..... . . . . . .. . . . . . . . . . .. 360 au g r a t in ....... . . .. . . . . . . . . .. . . . . . . . . . .. 412
Poaching, defined . . . . 2 baked ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 405

oven, defined ....... .. .. .. .. .. . 2 Belgian baked....... .. .. .. .. .. .. .. .. .. .. 409

Pocket-book rolls . . . . 110 b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 405

Polenta with cheese . . . 380 b r o w n e d ....... . . .. . . . . . . . . .. . . . . . . . . . .. 410

Pompano, broiled....... .. .. .. .. .. . 196 creamed ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 411
Pop-corn b a l l s ....... .. .. .. .. .. . 511 Delm onico....... . . .. . . . . . . . . .. . . . . . . . . . .. 411

Popover mixtures, methods of mixing duchess ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 409
and cooking....... .. .. .. .. .. . 118 D u t c h ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 407

P o p o ve rs ....... .. .. .. .. .. .. .. .. .. .. 119 Franconia ..... . . . . .. . . . . . . . . .. . . . . . . . . . .. 407

lightness due largely to eggs 28 fried, A m e ric a n ....... . . .. . . . . . . . . . .. . 410

P o r k ....... . . . .. . . . . . . . . . .. . . . . . . . . . . 258 French ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 409

barbecued ...... . . . . .. . . . . . . . . . .. 253 hashed brown....... .. .. .. .. .. .. .. .. .. .. 410

candle r o a s t .................. 259 Jeanette Courrangelle style . . 626

characteristics of good . . 228 Julienne, with savory sauce . . 408

chops, barbecued . . . . . 253 L yonnaise ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 413

en casserole .................. . 705 m ashed....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 408

sauteed ....... . .. . .. . .. . .. . .. . . 260 au g r a t i n ....... .. .. .. .. .. .. .. .. .. .. 409

crown o f ...... . . . . .. . . . . . . . . . .. . 259 O’B rie n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 412

head-cheese ..... .. .. .. .. .. .. . . 262 on the half shell with wieners . 406

leg of, roasted....... .. .. .. .. .. . . 258 peasant s t y le ....... .. .. .. .. .. .. .. .. .. .. 626

loin of, how to carve . . . 85 p e rs illa d e ....... . . .. . . . . . . . . .. . . . . . . . . . .. 412

how to cook, see leg of . . 258 princess ..... . . . . .. . . . . . . . . .. . . . . . . . . . .. 413

p i e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 260 riced ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 405

pigs’ feet, see pigs’ feet Saratoga ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 410

salt, fried with cream gravy . 265 s c a llo p e d ....... . . .. . . . . . . . . .. . . . . . . . . . .. 406

g r i l le d ....... . . . .. . . . . . . . . . .. . 266 Spanish....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 413

sausage, see sausage s tu ffe d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 406

scrapple ..... . . . . . .. . . . . . . . . . .. . 262 Su z e tte ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 406

shoulder of, see leg of . . . 258 sweet, see sweet potato and sweet

spareribs, roasted . . . . 259 potatoes

with vegetables . . . . . 260 Pot pie, chicken....... .. .. .. .. .. .. .. .. .. .. 282

Porridge, defined . . . . . 94 v e a l...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . 248
Potato and onion soup, cream of ,. 178 Pot roast, b e e f ....... .. .. .. .. .. .. .. .. .. .. 239

and pea sa la d....... .. .. .. .. .. . . 432 Potted h a m ....... . . .. . . . . . . . . .. . . . . . . . . . .. 265

b a lls ...... . . . . .. . . . . . . . . . .. . . . . . . . . . . 413 pigeons ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 295
border ..... .. .. .. .. .. .. .. .. .. .. .. . 330 Poultry and g a m e ....... .. .. .. .. .. .  274--302

bread ....... .. .. .. .. .. .. .. .. .. .. . 105 capons ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 286

cakes, s a vo ry....... .. .. .. .. .. . . 408 chickens, see chicken

c h i p s ....... .. .. .. .. .. .. .. .. .. .. . 410 cooking temperatures and periods

croquettes ..... . . . . . .. . . . . . . . . . .. . 341 for, baked or roasted . . 8

c u p s ....... . . . .. . . . . . . . . . .. . . . . . . . . . . 408 b o i le d ....... . . .. . . . . . . . . .. . . . . . . . . . .. S

drops ..... .. .. .. .. .. .. .. .. .. .. .. . 412 • broiled or sauteed....... .. .. .. .. .. . 9

fr it t e r s ....... .. .. .. .. .. .. .. .. .. .. . 626 fr ie d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 10

nut and celery loaf . . . . 355 s im m e re d ....... .. .. .. .. .. .. .. .. .. .. 8

o m e le t ....... .. .. .. .. .. .. .. .. .. .. 365 defined ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 274

pancakes ..... . . . . . .. . . . . . . . . . .. . 122 ducks, see duck



Poultry and game— Continued

garnishes f o r ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 89

geese, see goose

giblets, how to prepare . . . . 277

glazing fo r ....... . .. . .. . .. . .. . .. . .. . .. . 319

guinea f o w l ....... . . . .. . . . . . . . . . .. . .291

how to c a rve ....... .. .. .. .. .. .. .. .. .. 86

how to clean and dress . . . .  275

how to cut up for cooking . . 277

how to make fille ts ............... 277
how to prepare for broiling, frying,

etc...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . 276

how to prepare for cooking whole,
..... . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 276

how to s e le c t ....... .. .. .. .. .. .. .. .. . 274
how to s t u f f ...... . . . . .. . . . . . . . . . .. . .276
how to t r u s s ...... . . . . .. . . . . . . . . . .. . .276
peafowl....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 292
pigeons, see pigeon and pigeons 
proportion of meat to bone in

birds of various sizes . . 275

seasons fo r ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 274
s q u a b s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 294
turkeys, see turkey

Poulette s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. 310
Pound c a k e ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 464
Pralines, m a p le ....... .. .. .. .. .. .. .. .. .. .. .. .. 506

Prawns, see shrimps
P re se rves ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 667

b e r r y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 668

brandied peac hes...... . . . . . .. . . . . . . . . .. . . . . 700
c h e r r y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 668
combinations of fruit for . . . 680

de fin ed ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 667
eight-minute strawberry . . . 671
f i g ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 668
general directions for making . . 667
g in g e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 668
gooseberry....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 669
g r a p e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 669

green-gage....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 669
hard fruits, how to prepare for 667
p e a c h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 670

p in e a p p le ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 670

plum ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 670

green-gage....... .. .. .. .. .. .. .. .. .. .. .. .. 669

plumping fruit f o r ....... .. .. .. .. .. .. .. .. . 667

q u in c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 671

s e a lin g ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 667

sirup f o r ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 668

strawberry....... .. .. .. .. .. .. .. .. .. ..  671-672

sun-cooked....... .. .. .. .. .. .. .. .. .. .. .. ..   672

tomato, green....... .. .. .. .. .. .. .. .. .. .. .. .. 672

y e llo w ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 672

Preserving, see preserves, marmalades, 
jams, conserves, fruit butters 

Pressure cooker, in canning, general
directions for using . . . .  661

time table fo r ....... .. .. .. .. .. .. .. .. .. .. .. .. 664
Pressure cooking, defined . . . .  1

for m e a ts ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 234
Primary s o u p ....... .. .. .. .. .. .. .. .. .. .. .. .. 334
Princesse consomme....... . .. . .. . .. . .. . .. . .. . . 169

p o t a t o e s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 413
Processing in cold pack method of can­

ning ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 660
Protein food, amount to buy daily . 36

Prune-apricot upside-down cake . 471
Prune blanc m ange....... . . .. . . . . . . . . . .. . . . . . 556

f i ll i n g ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 477

ice c re a m ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 568

p i e ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 597
rye b r e a d ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 130

t a r t ...... . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. 611
w h ip ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 528

Prunes, s p ic e d ....... .. .. .. .. .. .. .. .. .. .. .. .. 513
s te w e d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 523
s tu ffe d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 508

Puddings, 539, sauces, 579
baked, cooking temperatures and

periods f o r ...... . . . .. . . . . . . . . . .. .  7
cold (see also puddings, cold or 

hot; and custards and gelatin 
and cream desserts)

a p r ic o t ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 553
arrowroot blanc mange . . . 555
blanc mange, cornstarch . 555-556  
butterscotch, mock . . . .  556

c a ra m e l...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 527
caramel blanc mange . . . .  556
charlotte, f r u i t ..... .. .. .. .. .. .. .. .. . 554
c h o c o la t e ....... .. .. .. .. .. .. .. .. .. .. .. .. 633

blanc m a n g e ....... .. .. .. .. .. .. .. . 556
coconut blanc mange . . . .  555
coffee blanc mange . . . .  556
cornstarch blanc mange . 555-556
d a t e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 550
fruit c harlotte ...... . . . .. . . . . . . . . . .. . . . . . 554

shortcake, sweet . . . .  554

blanc mange....... . .. . .. . .. . .. . .. . .. . . 555

fig and g in g er...... . . . .. . . . . . . . . . .. . . . . . 530

Irish moss blanc mange . . . 555

m o c h a ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 633

mock butterscotch custard . 556

New England apricot . . . 553

pear C onde....... .. .. .. .. .. .. .. .. .. .. .. .. 553

peasant girl with a veil . . 553

prune blanc mange . . . .  556

rennet-custards . . . .  554-555



Puddings, cold— Continued
r i c e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 552

and a p p le ...... . . . . .. . . . . . . . . .. . . . . .552
s n o w ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 529
strawberry shortcake . . . .  554
t ip s y ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 755

cold or h o t ....... .. .. .. .. .. .. .. .. .. .. .. .. 539

apple m e rin g u e ....... .. .. .. .. .. .. .. . 634
t a p io c a ....... .. .. .. .. .. .. .. .. .. .. .. .. 541

bread ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 539
c h o c o la te ....... .. .. .. .. .. .. .. .. .. .. .. .. 539
c o c o nut...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 539
orange and r i c e ....... .. .. .. .. .. .. .. . 540
peaches, scalloped....... .. .. .. .. .. .. .. . 542
queen of puddings....... .. .. .. .. .. .. .. . 540
rice, c r e a m y ....... . . . .. . . . . . . . . .. . . . . . 541

crown of, with apricots . . 634
and o ra n g e ....... . . . .. . . . . . . . . .. . . . . . 540

sour milk 633
s p ic e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 540
tapioca, apple or other fruit . 541

cream ....... . .. . .. . .. . .. . .. .  541-542

for the small fa m ily....... .. .. .. .. .. .. .. . 715
frozen, see frozen desserts

with r u m ....... .. .. .. .. .. .. .. .. .. .. .. .. 754

hot, 542, see also cold or hot

apple c harlotte...... . . . . .. . . . . . . . . .. . . . . . 545
r i c e ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 546

roly p o ly....... .. .. .. .. .. .. .. .. .. .. .. .. 549
batter, with fr u it ..... .. .. .. .. .. .. .. .. . 544
bread, F re n c h ....... .. .. .. .. .. .. .. .   634
b lu e b e r ry ....... .. .. .. .. .. .. .. .. .. .. .. .. 544
brown B e t t y ...... . . . . .. . . . . . . . . .. . . . . . 544
c a r r o t ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 549
charlotte, a p p le ....... .. .. .. .. .. .. .. . 545
chocolate s o u ffle ....... .. .. .. .. .. .. .. . 543

ste a m e d ....... .. .. .. .. .. .. .. .. .. .. .. .. 550

coffee s o u ffle ...... . . . . .. . . . . . . . . .. . . . . . 543
c o t t a g e ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .544
custard souffle...... . . . . .. . . . . . . . . .. . . . . . 543
d a t e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 550
English p lu m ....... .. . . .. . . .. . . .. . . .. . . 548
French b r e a d ....... . .. . .. . .. . .. . .. . .. . . 634
f r u i t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 549

b a tte r...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .544
d u m p lin g s ....... . .. . .. . .. . .. . .. . .. . . 548
roly p o ly....... .. .. .. .. .. .. .. .. .. .. .. .. 549
shortcake, old-fashioned . . 547
s o u f f le ....... .. .. .. .. .. .. .. .. .. .. .. .. 542

Georgia Christinas . . . . 753

g ra h a m ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 550

I n d ia n ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 547

lemon s o u ffle ...... . . . . .. . . . . . . . . .. . . . . . 543

macaroon and orange . . . 546

m arm alade....... .. .. .. .. .. .. .. .. .. .. .. .. 551

Puddings, hot— Continued

meringues on, methods of mak­
ing and using . . . .  612 -613

New England pandowdy . . . 546
omelet so u ffle ....... .. .. .. .. .. .. . 543
orange and macaroon . . . 546
peach ....... .. .. .. .. .. .. .. .. .. ..  545, 551
plum, E nglish....... .. .. .. .. .. .. . 548

roly poly, apple or other fruit . 549
strawberry shortcake, old-fash­

ioned ....... .. .. .. .. .. .. .. .. .. .. .. .. 547
s o u ffle s ....... .. .. .. .. .. .. .  542-543
steam ed....... .. .. .. .. .. .. .. .. .. .. .. 549

apple, roly po ly....... .. .. .. .. . 549
carrot ..... .. .. .. .. .. .. .. .. .. .. .. .. .. 549
chocolate . . . . *. . 550
d a t e ....... .. .. .. .. .. .. .. .. .. .. .. 550
g ra h a m ....... .. .. .. .. .. .. .. .. .. 550
m a rm a la de ....... . . .. . . . . . . . . . .551
p e a c h ....... .. .. .. .. .. .. .. .. .. .. .. 551

s u e t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. 552
Y o rks h ire ...... . . . .. . . . . . . . . .. . . . . . . . . .242

Puff p a ste ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. 591
how to g la z e ....... .. .. .. .. .. .. .. .. .. .. .. .. 592
uses fo r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 585

Puffs, c rabapple....... .. .. .. .. .. .. .. .. .. .. .. .. 607
c r e a m ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 497

f i g ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 536
ice c re a m ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 649
s a lm o n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 202

Puffy o m e le t...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 363
Pulled s u g a r ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .516
Pumpkin p i e ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .601

Punches, beverages, see beverages 
frozen desserts, see frozen desserts

P u re e s ....... .. .. .. .. .. .. .. .. .. .. 18, 176, 179
c h e r r y ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 181
cold, f r u i t ..... .. .. .. .. .. .. .. .. .. .. .. . 18 0 -18 1
de fin ed ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 176
f i s h ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 179
general directions for making . . 18
Lima b e a n ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 180
onion....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 179
o ra n g e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 181
pea and to m a to ....... . . .. . . . . . . . . . .. . . . . . 180
ra s p b e rry ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .181
split pea....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 180
to m a to ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 700

and p e a ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .180

Quail, see game, birds
Quaker d rin k....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .648
Queen of puddings....... . . .. . . . . . . . . . .. . . . . . 540
Q uenelles....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 190
Quick breads, see breads, quick

Christmas r e lis h ....... . . .. . . . . . . . . . .. . 695



Quince and apple je lly ....... .. .. .. . 683
and apple marmalade . . . .  677
and apple and cranberry jelly . . 683
je lly ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . .686
p re s e rve s ...... . . . . .. . . . . . . . . . .. . . . . .671

Quinces, candied....... .. .. .. .. .. .. .. .. 515

Rabbit, see hare or rabbit

Radish and ham sandwiches . . . 149

Radishes cooked with cheese . . . 627
creamed....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 416

Ragout of duck or chicken . . . .  622

Railroad y e a s t ....... .. .. .. .. .. .. .. .. .. .. .. .. 105

Raised buckwheat cakes . . . .  112
doughnuts...... . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . 114
m uffins....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 113

Raisin and cranberry pie, see mock
cherry p i e ....... .. .. .. .. .. .. .. .. .. .. 595

and fig and peanut butter sand­
wiches ..... . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 136

and nut cream p i e ....... .. .. .. .. .. .. .. . 599
and orange sauc e....... . . . .. . . . . . . . . .. . . . . . 323
and peach p ie ....... .. .. .. .. .. .. .. .. .. .. .. .. 597
bran m u ffin s ....... .. .. .. .. .. .. .. .. .. .. .. .. 125
bread, q u ic k ....... .. .. .. .. .. .. .. .. .. .. .. .. 129

ye a s t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 106
nut d e lig h t s ....... .. .. .. .. .. .. .. .. .. .. .. .. 500

s tu ffin g ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 306
p i e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 597
roc ks....... . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . . .489
sauce....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 583
s t i c k s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 607

Raisins, s te w e d ....... .. .. .. .. .. .. .. .. .. .. .. .. 523

Rarebit, cheese, c r a b ....... .. .. .. .. .. .. .. . 719
Mexican....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 378
poached egg tom ato....... .. .. .. .. .. .. .. . 378
W e ls h ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 377

Raspberry and currant ice . . . . 573
and currant ja m ....... . . . .. . . . . . . . . .. . . . . . 674
black, and apple jelly . . . . 683

fr it t e r s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 493
ice c r e a m ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 568
ja m ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 675
je lly ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .  681, 683
p u n c h ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 646
p u r e e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 181
sh e rb e t...... . . . . .. . . . . . . . . . ..  575, 576, 577
tu rn o ve rs ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 611

Ravigote s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. 319

Reception chocolate...... . . . . .. . . . . . . . . .. . . . . . 641

Rechauffe of m e a t ...... . . . . .. . . . . . . . . .. . . . . . 620

Recipes, how to modify for small

fa m ily...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .711
how to use one recipe in different

ways for small family . . . 712

Recipes— Continued
number of persons provided for in

....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . vi, 711
types especially suited to the needs

of the small family . . . 717
suited to chafing dish and grill

c o o k e ry ....... .. .. .. .. .. .. .. .. .. .. .. .. 721
use o f ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .  1

Red snapper, boiled....... . . .. . . . . . . . . . .. . . . . .194
R e in d e e r....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 273
Relishes, see pickles and relishes
Remoulade sauce....... .. .. .. .. .. .. .. .. .. .. .. .. 323
Rendering or trying out fat. . . .  23
Rennet-custards....... .. .. .. .. .. .. .. ..  554, 817

c aram el....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 555

c h o c o la te ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 555
with e g g s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 555

Rhubarb and apple jelly . . . . 683
and blueberry and apple jelly . . 683
and currant je lly ...... . . . .. . . . . . . . . . .. . . . . . 681
and pineapple conserve . . . . 679
b a k e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 522
marm alade....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 677
p i e ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 596
scallop with meringue . . . .  524
sh e rb e t....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 577
s te w e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 522

Rice, a la Creole...... . . . .. . . . . . . . . . .. . 417, 707
and apple pudding....... .. .. .. .. .. .. .. . 552
and cheese, b a k e d ....... .. .. .. .. .. .. .. . 381
and orange pudding....... .. .. .. .. .. .. .. . 540
and liver, casserole of . . . .  706
and p e a s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .405
as breakfast c e r e a l....... . .. . .. . .. . .. . .. . . 94
B a v a r ia n ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 534

b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 416
b o r d e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 330
c roquettes...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 341
c roustades...... . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. 330
crown with apricots . . . .  634
curry o f ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 416
en c a sse ro le ....... .. .. .. .. .. .. .. .. .. .. .. .. 707
fa n - ta n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 341

g rid d le c a ke s ....... .. .. .. .. .. .. .. .. .. .. .. .. 120
je lly ....... .. .. .. .. .. .. .. .  . . .  655
m uffins ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 125
pudding....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 552

a pple ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 546
c re a m y ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 541
with raisins....... .. .. .. .. .. .. .. .. .. .. .. .. 541

so u p ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 169
Spanish ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 707
wild, and mushroom stuffing . . 306
s tu ffin g ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 305

Rich c o o k ie s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .484

Ricky, grape ju i c e ...... . . . .. . . . . . . . . . .. . . . . . 648



Ring molds . . 303, 344, 351, 427, 539 Rope in bread, cause and remedy 103

Rissoles....... .. .. .. .. .. . 332 Roquefort cheese sandwiches . . 140

brain . . . . 270 Rose ice c re a m ....... . . .. . . . . . . . . . .. . 568

F rencli . . . . 621 Roselle j e l l y ....... .. .. .. .. .. .. .. .. .. .. 686

sweet . . . . 612 Rosettes, t im b a le ....... .. .. .. .. .. . 331

Roast, beef . . . 242 Roux, method of making a . . . 17

candle . . . . 259 for brown s a u c e ....... .. .. .. .. .. . 307

chicken . . . . 277 for white s a u c e ....... .. .. .. .. .. . 307

crown of lamb . 256 Royal consomme....... . .. . .. . .. . .. . .. . 169

mutton . . . 256 custard ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 188

pork . . . . 259 Rum apricot w h ip ....... .. .. .. .. .. . 752

la m b....... .. .. .. .. .. . 257 R u s k s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 112

leg of mutton . 255 Russe, Charlotte...... . . . . . .. . . . . . . . . . . 536
pork . . . . 258 m a p le ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 536

p o t ....... .. .. .. .. .. . 239 Russian dressing....... . .. . .. . .. . .. . .. . 449
rolled . . . . 231 sandwiches....... .. .. .. .. .. .. .. .. .. .. 141

spareribs . . . 259 so u p ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 172
Roasting, defined . . 2 Rye b re a d ....... . . .. . . . . . . . . .. . . . . . . . . . .. 107

m ea t....... .. .. .. .. .. . . s  . 231 prune ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 130
Robert sauce . . . 316

Robin Hood eggs . 373 Sago soup ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 169

Rocks, maple-sugar . 489 St. Patrick, grapefruit a la . . 531

raisin . . . . 489 St. Patrick’s Day luncheon menu 55

Roe, broiled . . . 201 Salad d re s s in g ....... . . .. . . . . . . . . . .. . 446-450

caviar . . . . 201 acids used i n ....... . . .. . . . . . . . . . .. . 446

croquettes . . . 339 b o i le d ....... . . .. . . . . . . . . .. . . . . . . . . . .. 450

fish, how to prepare for use . ,. 200 chicken liv e r ...... . . . .. . . . . . . . . . .. . 445

scalloped . . . . 201 creamy eggless mayonnaise . . 450

sandwiches . . . . 148 cucumber' c re a m ....... .. .. .. .. .. . 373

sh a d ....... .. .. .. .. .. . . 201 for meat s a la d s ....... .. .. .. .. .. . 450

Rolled cakes . . . . 470 French ...... . . . .. . . . . . . . . .. . . . . . . . . . .. 446--447

chocolate marshmallow . 470 how to keep oil and acid mixed 27

o a t s ....... .. .. .. .. .. . . 94 mayonnaise ..... . . . . .. . . . . . . . . . .. . 447-449

bread . . . . . 107 creamy eggless....... .. .. .. .. .. . 450

cookies . . . . 491 oils used in ....... .. .. .. .. .. .. .. .. .. .. 446

roast ..... .. .. .. .. .. .. . 231 R ussian....... . . . . . . . . .. . . . . . . . . . .. . . . . 449

sandwiches . . . . 133 sour c ream ....... .. .. .. .. .. .. .. .. .. .. 450

Rollovers, pastry . . . 612 Thousand I sla n d ....... .. .. .. .. .. . 449

Rolls, banana . . . . 605 three basic ....... .. .. .. .. .. .. .. .. .. .. 446

cheese . . . . . 186 Salad-making, addition of dressing 426

cinnamon . . . . 109 arrangement of ingredients . . 426

clover-leaf . . . . 109 cutting materials for . . . . 426

corn-meal . . . . 124 chilling materials for . . . 425

crescent . . . . . 109 important points in . . .  . 425

dinner . . . . . 109 keeping materials for . . . . 426

finger . . .  . . 110 marinating materials for . . 426

general directions for making . 108 materials used i n ....... .. .. .. .. .. . 424

je l ly ....... .. .. .. .. .. . . 470 utensils needed for . . . . 424

luncheon . . . . 110 Salad sandwiches, filling for . . 134

Parker House or pocket-book . 110 Sa la d s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 424-445

pecan . . . . . 126 alligator p e a r ...... . . . .. . . . . . . . . . .. . 435

pla in ....... .. .. .. .. .. . . 109 apple and celery and coconut . 435

standard recipe for . 108 and celery and walnut . . 438

twisted . . . . . 110 apricot and banana . . . . 435

Roly-poly, apple or other fruit . . 549 a rt ic h o k e ....... .. .. .. .. .. .. .. .. .. .. 388

Romanoff eggs . . . 373 asparagus ..... .. .. .. .. .. .. .. .. .. .. .. 427



Salads— Continued
banana and apricot . . . . .  435

and n o t ....... . .. . .. . .. . .. . .. . .. . .. . 435

cabbage....... . .. . .. . .. . .. . .. . .. . . ....  . 428

a -spic ...... . . . . .. . . . . . . . . . .. . .  428
cambrisson....... .. .. .. .. .. .. .. .. .. .. .. 622

c ardinal...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. 429
c a r r o t ...... . . . . .. . . . . . . . . . .. . . . . . . . . . ..429
cauliflower and shrimp . . . .  429
c e le r y ...... . . . . .. . . . . . . . . . .. . . . . . . . . . ..429

and apple and coconut . . . 435
and apple and walnut . . . .  438
and egg and peanut . . . .  440
and tom ato....... . .. . . . . . . . . . .. . . . .433

cherry and pear . . . . . .  437
c hic ken....... . . . .. . . . . . . . . . .. . . . . . . . . . ..442

m o u s s e ....... . .. . .. . .. . .. . .. . .. . .. . 350
coconut and celery and apple . . 435
cole s l a w ....... . .. . .. . .. . .. . .. . .. . .. . 428
considered as entrees...... . . . . .. . . . .329
c ra b ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 442
cream c h e e s e ...... . . . . .. . . . . . . . . . .. . .439

and pinea pple....... .. .. .. .. .. .. . 438
b a l l ...... . . . . .. . . . . . . . . . .. . . . . . . . . . ..439
frosted m e lo n ....... .. .. .. .. .. .. . 440
f r o z e n ....... .. .. .. .. .. .. .. .. .. .. .. 439
pear g ra p e ....... . . . .. . . . . . . . . . .. . .440
tomato ro se ...... . . . . .. . . . . . . . . . .. . .434

c ress ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 430
and dandelion . . . . . .  430
and wa ln u t...... . . . . .. . . . . . . . . . .. . .430

c u c u m b e r....... . .. . .. . .. . .. . .. . .. . .. . 430
j e l l y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 431

daisy....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 441
e g g ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 441

and peanut and celery . . . 440
m im o sa ....... .. .. .. .. .. .. .. .. .. .. .. 630

Escarole b o w l....... . . . .. . . . . . . . . . .. . .445
f i s h ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 443
French f r u i t ..... .. .. .. .. .. .. .. .. .. . 436

frosted melon m o ld ............... 440
fr o z e n ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 425

c h e e s e ....... . .. . .. . .. . .. . .. . .. . .. . 439
fr u i t ..... .. .. .. .. .. .. .. .. .. .. .. ....  . 434

fruit, F re n c h ....... .. .. .. .. .. .. .. .. . 436
f r o z e n ....... . . . .. . . . . . . . . . .. . . . . . . 434

garnishes f o r ...... . . . . .. . . . . . . . . . ..  90, 427
g r a p e ....... . . . .. . . . . . . . . . .. . . . . . 436
g ra p e fru it...... . . . . .. . . . . . . . . . .. . . . . . . 436
ham and spinac h....... . .. . .. . .. . .. . 445

m o u s s e ....... . .. . .. . .. . .. . .. . .. . .. . 350
jellied c uc um ber....... . .. . .. . .. . .. . 431

t o m a t o ....... . . . .. . . . . . . . . . .. . . . . . . 434
le t t u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 431

and c h e e se ....... .. .. .. .. .. .. .. .. . 440
and o n io n ....... .. .. .. .. .. .. .. .. . 431

Salads, lettuce— Continued
and to m ato ....... .. .. .. .. .. . ....  . 433

lobster .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 443

m ea t...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 442

dressings for . . . . . 450

melon frosted . . . . . . .  440

miscellaneous combinations for . 441
m o ld e d....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 427

lime f r u i t ..... .. .. .. .. .. .. .. .. .. .. .. .. .. 531
nut and apple and celery . . . 438

and pineapple in tomato baskets 438
o ra n g e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 437
o y s t e r ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 443
pea and potato....... . .. . .. . .. . .. . .. . .. . .. . .. 432
peanut and celery and egg . . . 440

p e a r ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . .437
and c h e rry ....... .. .. .. .. .. .. .. .. .. .. .. .. 437

pineapple and cream cheese . . 438
and nut in tomato baskets . . 438

p o t a t o ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 432
and p e a ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .432

s a lm o n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 444

mold piquante...... . . . .. . . . . . . . . . .. . . . . . 350
s a rd in e ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .   444
s h rim p ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 444
spinac h....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 432

and ham ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .445
sweetbread . . . . . . . .  445
tomato and c e le r y ....... .. .. .. .. .. .. .. . 433

and le ttuc e ....... .. .. .. .. .. .. .. .. .. .. .. .. 433
j e l ly ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 434
r o s e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 434
stuffed . . . . . . . .  433
su rp rise ...... . . . .. . . . . . . . . .. . . . . . .   . 433

tropic a l....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 438
tunafish....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 445
vegetable . . . . . . . .  427
W aldorf....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 438
W a s h in g to n ....... . .. . .. . .. . .. . .. . .. . .. . .. 439

Sally L unn....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 12G
Salmon a la M o rn a y ....... .. .. .. .. .. .. .. . 618

a la K in g ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 333
au g r a t in ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .203
b a k e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 198
b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 194
b ro ile d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 196
c a s s e r o le ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .709
creamed....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 219
c ro quettes...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .338
lo a f ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . .203
mold piquante . . . . . . .  350
p ic kle d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 195
puffs....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 202
salad....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 444
sandwiches...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .147

S a ls ify ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 417



Salt fish, how to freshen . . . .  193
Salt rising bread....... .. .. .. .. .. .. .. .. .. .. .. .. 115
Salted almonds or peanuts . . . . 514

Salts and peppers, see table setting 
and service

Samp as breakfast cereal . . . .  94

Sand ta rts ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 485

Sandwich loaf or c a ke ....... .. .. .. .. .. .. .. . 150
h o n e y ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 129
p i e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 149

Sa n d w ic h e s ....... .. .. .. .. .. .. .. .. .. .. . 13 1-15 5
breads used in ....... .. .. .. .. .. .. .. .. .. .. .. .. 132
b re a k fa s t ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 155
butter and filling fo r ....... .. .. .. .. .. .. .. . 132
butters, prepared, for . . . .  135

anc hovy....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .135
h a m ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 136
petite m arm ite...... . . . . .. . . . . . . . . .. . . . . . 135
s h r im p ....... .. .. .. .. .. . y  . . 136

c h e e s e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 138
and a n c h o v y ....... . . . .. . . . . . . . . .. . . . . . 139
and banana....... .. .. .. .. .. .. .. .. .. .. .. .. 139
and o n i o n ....... . .. . .. . .. . .. . .. . .. . .. . .. 140
and orange marmalade . . . 140
combination....... .. .. .. .. .. .. .. .. .. .. .. .. 140
c o t t a g e ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 139
d re a m s ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .382
H a rle q u in ....... .. .. .. .. .. .. .. .. .. .. .. .. 139

mayonnaise....... .. .. .. .. .. .. .. .. .. .. .. .. 140
rolled, to a ste d ....... . . . .. . . . . . . . . .. . . . . .186
R o q u e fo rt ....... .. .. .. .. .. .. .. .. .. .. .. .. 140
R u ssia n ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 141
sticks, toasted....... . . . . . . . . .. . . . . . . . . .. 186

cornucopia...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .157
e g g ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 141
fillings, meat and salad . . . .  134

n u t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 135
petite m arm ite...... . . . . .. . . . . . . . . .. . . . . . 135
sweet....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 134
t e a ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 134
miscellaneous suggestions . 15 0 -15 1

f i s h ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .146
anchovy and o live ....... .. .. .. .. .. .. .. . 146
c a v i a r ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .146
c r a b ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 147
flaked....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 146
lo b s t e r ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .147
o y s t e r ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .147
s a lm o n ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .147
s a rd in e ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 147
shad ro e ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .148

French p a stry....... .. .. .. .. .. .. .. .. .. .. .. .. 607
garnishes f o r ....... .. .. .. .. .. .. .. .. .. .. .. .. 131
h o t ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. .151

bacon and c heese....... .. .. .. .. .. .. .. . 154
b r e a k fa s t ....... .. .. .. .. .. .. .. .. .. .. .. .. 155

Sandwiches, hot— Continued
cheese and tomato....... .. .. .. .. . 154

d r e a m s ....... . .. . .. . .. . .. . .. . .. 382

chicken c l u b ....... . . .. . . . . . . . . . .. . . . . . 152

country c l u b ....... . . .. . . . . . . . . . .. . . . . . 153

deviled tom ato....... . . .. . . . . . . . . . .. . . . . .154

grilled c h e e s e .................... 152
grilled tongue and egg . . . 152
ham and c h e e s e ....... . .. . .. . .. 154
ham s w e e t ....... . .. . .. . .. . .. . .. . .. 153
hot b is c u it ....... . .. . .. . .. . .. . .. . .. 153
miscellaneous suggestions for . 155
peanut and c h i li ..... .. .. .. .. .. .. .. .. . 154
sardine and to a s t....... .. .. .. .. .. .. .. . 154
s a v o r y ....... .. .. .. .. .. .. .. .. .. .. .. 153
T u rkish ....... .. .. .. .. .. .. .. .. .. .. .. 153
types o f ....... .. .. .. .. .. .. .. .. .. .. .. 151

how to k e e p ....... . .. . .. . .. . .. . .. . .. 133
how to s e r v e ....... . .. . .. . .. . .. . .. . .. 131
how to s h a p e ....... . .. . .. . .. . .. . .. . .. 133
ice c r e a m ....... .. .. .. .. .. .. .. .. .. .. .. 569
lunch b o x ....... .. .. .. .. .. .. .. .. .. .. 62, 132
meat and poultry (see also sand­

wiches h o t ) ..... .. .. .. .. .. .. .. . 141
bacon and live r....... .. .. .. .. .. .. . 145
b e e f ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . 144
c h ic ke n ....... .. .. .. .. .. .. .. .. .. .. .. 141

and d i l l ..... . . . . .. . . . . . . . . . .. . . . 143
and ham and celery . . . 142
and tongue....... .. .. .. .. .. .. .. 143
l i v e r ....... .. .. .. .. .. .. .. .. .. .. .. 143

h a m ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 144
and a n c h o v y ....... . . . .. . . . .144
and chicken and celery . . 142

and to m a to ....... .. .. .. .. .. .. . 145
la m b ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 145
liver and b a c o n ....... . . . .. . . . .145
m u t t o n ....... .. .. .. .. .. .. .. .. .. .. .. 145
pate de foie g r a s ...... . . . . .. . . . .143
t o n g u e ....... .. .. .. .. .. .. .. .. .. .. .. 145

and c hic ken....... .. .. .. .. .. .. . 143
v e a l ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . 146

nut and nut combinations . . 136, 151
a lm o n d ....... . .. . .. . .. . .. . .. . .. . .. . 137
m a rro n ....... .. .. .. .. .. .. .. .. .. .. .. 138
peanut butter and banana . . 136

and fig and raisin . . . .  136
and o n i o n ....... .. .. .. .. .. .. . 137
and orange marmalade . . 136
and p ic k le ....... .. .. .. .. .. .. . 137

p ic n ic ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 132
r o l le d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 133
salad....... .. . . .. . . .. . . .. . . .. . . .. . . .. . . .. . 134

c a k e ....... . . .. . . . . . . . . .. . . . . . . . . . .. . .134
cream cheese c ake............... 150
l o a f ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 150



Sandwiches, salad— Continued
p i e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . ..149

time savers in making . . . . 133
ve g e ta b le ....... .. .. .. .. .. .. .. .. .. .. .. 148

c u c u m b e r...... . . . . .. . . . . . . . . . .. . . 148
onion....... . . . .. . . . . . . . . . .. . . . . . . . . . .. 148
pimiento and anchovy . . . 149
radish and h a m ....... . . . .. . . . .149
tomato and lettuce . . . .  149
w a te rc re ss ...... . . . . .. . . . . . . . . . .. . .149

Saratoga p o t a to e s ....... .. .. .. .. .. .. . 410

Sardine sandwiches....... .. .. .. .. .. .. . 147
and toast sandwiches...... . . . . .. . . . .154
c anapes...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. 160
salad....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 444

Sardines, g rilled....... . . . .. . . . . . . . . . .. . . 720

Sauces as fo u n d a tio n ....... . . . .. . . . . .18

Sauces, coloring fo r ....... .. .. .. .. .. .. . 190
for desserts....... .. .. .. .. .. .. .. .. .. ..  579-584

a p r ic o t ....... .. .. .. .. .. .. .. .. .. .. .. 579
avocado c ream ....... .. .. .. .. .. .. . 584
b e rry ...... . . . . .. . . . . . . . . . .. . . . . . . . . . ..583

butter-orange fluff...... . . . . .. . . . .324
butterscotch . . ' . . . .  579
c a ra m e l....... . .. . .. . .. . .. . .. . .. . .. . 579
c h e r r y ....... . .. . .. . .. . .. . .. . .. . .. . 579

c h o c o la t e ....... .. .. .. .. .. .. .. .. . 580
coffee....... .. .. .. .. .. .. .. .. .. .. .. .. .. 580
c u s ta rd ....... . .. . .. . .. . .. . .. . .. . .. . 580
f o a m y ....... . .. . .. . .. . .. . .. . .. . .. . 580
fruit marshmallow............... 582
h a r d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 581
honey....... .. .. .. .. .. .. .. .. .. .. .. .. .. 581
le m o n ....... . .. . .. . .. . .. . .. . .. . .. . 581
maple....... .. .. .. .. .. .. .. .. .. .. .. .. .. 581
m a rshm a llo w....... .. .. .. .. .. .. . 582

f r u i t ....... . .. . .. . .. . .. . .. . .. . .. . 582
m i n t ....... . .. . .. . .. . .. . .. . .. . .. . 582

molasses....... . .. . .. . .. . .. . .. . .. . .. . 582
New England nutmeg . . . .  584
o r a n g e ....... .. . . .. . . .. . . .. . . .. . . .. 582
plum pudding....... . .. . .. . .. . .. . 583
ra isin....... .. .. .. .. .. .. .. .. .. .. .. .. .. 583
sugar b r it t le ....... . .. . .. . .. . .. . 583
strawberry or other berry . . 583
v a n i lla ...... . . . . .. . . . . . . . . . .. . . . . . . 584
y e l lo w ....... . . . .. . . . . . . . . . .. . . . . . . 584

za ba g lione ....... .. .. .. .. .. .. .. .. . 757
for fish, meat, poultry, etc , 307-325

anc hovy....... . . . .. . . . . . . . . . .. . . . . . . 322
a p p le ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 320
barbecue, Southern . . . .  321

B e a rn a is e ....... .. .. .. .. .. .. .. .. . 312
B e c h a m e l....... .. .. .. .. .. .. .. .. . 310
beurre n o i r ....... .. .. .. .. .. .. .. .. . 322
bread....... . .. . .. . .. . .. . .. . .. . .. . .. . . 313

Sauces— Continued

b r o w n ....... .. .. .. .. .. .. .. .. .. .. .. . 18 ,3 14
roux f o r ....... .. .. .. .. .. .. .. .. .. .. .. .. 307

browned b u t t e r ....... .. .. .. .. .. .. .. . 319
f lo u r ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 319

butter, a la Creole....... .. .. .. .. .. .. .. . 311

beurre n o i r ...... . . . .. . . . . . . . . . .. . . . . . 322
bro wned....... .. .. .. .. .. .. .. .. .. .. .. .. 319
drawn....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 311
lobster...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 322
p a r s le y ....... .. .. .. .. .. .. .. .. .. .. .. .. 322

c a per...... . . . .. . . . . . . . . .. . . . . . . . . . ..  309, 311
im itation....... .. .. .. .. .. .. .. .. .. .. .. .. 312

c e l e r y ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 309
chaud fro id ....... .. .. .. .. .. .. .. .. .. .. .. .. 310
Chateaubriand....... . . .. . . . . . . . . . .. . . . . . 318
c h e e s e ....... .. .. .. .. .. .. .. .. .. .. 18, 309
Chinese g r a v y ....... . .. . .. . .. . .. . .. . .. . . 334
cooking periods for . . .  . 307
c o ra l....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 220
c ra n b e rr y ....... .. .. .. .. .. .. .. .. .. .. .. .. 320

C r e o le ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 325
c r e a m ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 309

c u c u m b e r....... .. .. .. .. .. .. .. .. .. .. .. .. 322
currant j e l l y ...... . . . .. . . . . . . . . . .. . . . . . 315

m i n t ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 321
c u rry....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 316
drawn b u t t e r ....... . .. . .. . .. . .. . .. . .. . . 311

e g g ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 309
French, for cold meat and fish . 622
fro n t ie r ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 325
giblet....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 313
glazing for meat or fish . . . 319
H ollandaise....... .. .. .. .. .. .. .. .. .. .. .. .. 312

m o c k ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 312
horseradish....... .. .. .. .. .. .. .. .. .. .. .. .. 324
j e l l y ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 323

c u r r a n t ....... .. .. .. .. .. .. .. .. .. .. .. .. 315
lo b s t e r ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 309

b u t t e r ....... .. .. .. .. .. .. .. .. .. .. .. .. 322
made g ra vy....... .. .. .. .. .. .. .. .. .. .. .. .. 314
maitre d’h o t e l...... . . . .. . . . . . . . . . .. . . . . . 311
m a rin a d e ....... . .. . .. . .. . .. . .. . .. . .. . .. 427
m in t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 321
mock wild c h e r ry ....... .. .. .. .. .. .. .. . 320
m ushro o m ....... .. .. .. .. .. .. .. .. .. .. .. .. 315

and to m a to ....... .. . . .. . . .. . . .. . . .. . . 318
m u sta rd ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 323
o liv e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 317
onion....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 315
orange r a is in ....... . .. . .. . .. . .. . .. . .. . . 323
o y s t e r ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 309
p a r s le y ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 309

butter...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 322
pimiento....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 309
piquante...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 316



Sauces— Continued Sausage, mock . . . . , 353

p o u le tte ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 310 and corn casserole . . , 619

raisin and o ra n g e ....... .. .. .. .. .. . 323 p o rk ....... .. .. .. .. .. .. .. .. .. .. , 264

ravigote ..... . . . . . .. . . . . . . . . . .. . . . . . . . . . 319 stuffing ....... . . .. . . . . . . . . .. . . . 305

re ino ula de ....... .. .. .. .. .. .. .. .. .. .. 323 Sauteing, defined . . . . . 2

R o b e r t ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 316 m e a t s ...... . . . .. . . . . . . . . .. . . , 234

roux for brown sauce . . . 307 Savory, b e e f....... .. .. .. .. .. . . 238

for white sauc e....... .. .. .. .. .. . 307 c hic ken....... . . .. . . . . . . . . .. . . . 285

s h r im p ....... . . . .. . . . . . . . . . .. . . . . . . . . . 309 e g g s ....... .. .. .. .. .. .. .. .. .. .. . 370

s o u b is e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 309 potato cakes . . . . . 408

Sp a n ish ....... . . . .. . . . . . . . . . .. . . . . . . . . . 317 sandwiches....... .. .. .. .. .. . , 155

spiced cranberries....... .. .. .. .. .. . 320 Scalloped dishes, cooking temper-

s u p e r b ....... . . . .. . . . . . . . . . .. . . . . . . . . . 752 atures and periods . 6, 12

suprem e........ . . . . . . . . . .. . . . . . . . . .. . . . 317 general directions for making .. 18

tartar ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 324 Scallops, broiled . . . . . 216

t o m a t o ....... . . . .. . . . . . . . . . .. . . . . . . . . . 318 creamed....... . . .. . . . . . . . . .. . . . 217

and m ushroom ....... .. .. .. .. .. . 318 fr ie d ....... .. .. .. .. .. .. .. .. .. .. 216

c ream ....... . . . .. . . . . . . . . . .. . . . . . . . . . 309 School lu n c h ....... .. .. .. .. .. . 60-63

v e lo u t e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 310 how to pack . . . . . 63

Victor H u g o ....... . . . .. . . . . . . . . .. . 313 how to prepare food for . 62

vina ig re tte ....... .. .. .. .. .. .. .. .. .. .. 325 how to select foods for . . 60

when to add seasonings . . . 307 lunch b o x ....... .. .. .. .. .. . . 63

white ....... .. .. .. .. .. .. .. .. .. .. 18, 307, 308 menus ...... . . . .. . . . . . . . . .. . . . 61

roux f o r ....... .. .. .. .. .. .. .. .. .. .. 307 one hot dish for . . . . 61

variations o f...... . . . . .. . . . . . . . . .. . 309 Scones ..... .. .. .. .. .. .. .. .. .. .. .. . 126

wine, h o t ....... .. .. .. .. .. .. .. .. .. .. 751 Scotch woodcock . . . . . 335

y e llo w ....... . . . .. . . . . . . . . . .. . . . . . . . . . 310 S c r a p p le ...... . . . .. . . . . . . . . .. . . . 262

foundation....... . . . . . . . . . .. . . . . . . . . .. . . . . 18 peanut ..... . . . . .. . . . . . . . . .. . . . 352

suggested for serving with fish Seckel pears, pickled . . . 692

...... . . . . .. . . . . . . . . . ..  194, 196, 197, 198 Setting the table, see table setting

for serving with steak . . . 243 and service

thickened, effect of too much fat Seven-minute icing . . . . 479

i n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 13 Shad, b a k e d ....... .. .. .. .. .. . . 197

effect of too much flour in . 13 b ro ile d ....... . . .. . . . . . . . . .. . . . 196

general directions for making . 17 planked, see fish, planked

made with acid, amount of roe, see roe

thickening agent required 16 Sheepshead, boiled . . . . 194

made with browned flour, S h e llfis h ....... . . .. . . . . . . . . .. . . . 207

amount of thickening agent a ppetizers ....... .. .. .. .. .. . . 159

needed ....... .. .. .. .. .. .. .. .. .. .. 16 clams, see clam and clams

made with milk, amount of crabs, see crab and crabs

thickening agent needed . 16 crawfish or crayfish . . . 225

lumpy, how to prevent . . . 15 lobster, see lobster

how to re m e d y....... .. .. .. .. .. . 17 m ussels...... . .. . . . . . . . . .. . . . . . 217

methods of combining flour or oysters, see oysters

corn-starch with liquid . . 17 oyster crabs, see oyster crabs

proportion of thickening agent scallops, see scallops

to liq u id ....... . . . .. . . . . . . . . .. . 16 shrimps and prawns, see shrimp

roux fo r ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 307 and shrimps

thinner when hot than when terrapin and turtle, see terrapin

c old....... . . . . . . . .. . . . . . . . . . .. . . . . . 17 varieties o f....... .. .. .. .. .. . . 191

too thick, how to thin . . . 17 Shells, pastry . . . . . .5 8 7 ,6 0 4

too thin, how to thicken . . 17 pa tty....... .. .. .. .. .. .. .. .. .. .. . .3 3 2 ,5 9 2

Sauerkraut ..... . . . . . .. . . . . . . . . . .. . . . . . . . . . 688 Sherbets, see frozen desserts
canning o f ....... .. .. .. .. .. .. .. .. .. .. 664, 665 Sherry with egg and orange . 750



Shortcake, strawberry or other fruit,
old-fashioned....... .. .. .. .. .. .. .. .. .. .. .. .. 547
sweet c a ke ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 554

Shortening, d e fin e d ....... .. .. .. .. .. .. .. .. .. .. . 23
varieties used in cakes . . . . 451

Shortenings, s o li d ....... .. .. .. .. .. .. .. .. .. .. . 22
Shoulder, boning and stuffing of . 303—306 
Shrimp and cauliflower salad . . . 429

b u t t e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 136

C r e o le ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 227
salad....... . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . 444
s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 309
stuffing for p e p p e rs ....... .. .. .. .. .. .. .. . 347

Shrimps, c re a m e d ....... . . . .. . . . . . . . . . .. . . . . 224
C r e o le ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 227
d e vile d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 225
how to p re p a re ...... . . . . .. . . . . . . . . . .. . . . . 224
s c a llo p e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 224

Silver for table use, see table setting 
and service

Simmering d e fin e d ....... . .. . .. . .. . .. . .. .  1
m e a t....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 8, 231

Sirup, c a ra m e l...... . .. . . .. . . .. . . .. . . . 457
for candied fru its ...... . . . . .. . . . . . . . . . .. . . . . 514
for c a n n in g ....... . .. . .. . .. . .. . .. . . 665
for fruit b e vera g e s ....... .. .. .. .. .. .. .. . 643
for p re se rve s ....... .. .. .. .. .. .. .. .. .. .. .. .. 668
maple, c a k e ....... . .. . .. . .. . .. . .. . . 458

Skin on soups, how to prevent . . 177
Slaw, c o le ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 428
Small family, cooking for, see

cooking for two
Smelts, b ro ile d ....... .. .. .. .. .. .. .. .. .. .. .. .. 196

frie d ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 199
Smothered b e e f ....... .. .. .. .. .. .. .. .. .. .. .. .. 239

c hic ken....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 280
Snow, apple or other fruit . . . 520

pudding....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 529
Soda b is c u it ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 126

effect of too m u c h ....... . .. . .. . .. . .. . .. . . 13
Sole, b o ile d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 194

fillet o f ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 193, 199
th e rm id o r...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 747

Sorbets, d e fin e d ....... .. .. .. .. .. .. .. .. .. .. .. .. 558
Soubise sauc e....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 309
S o u c e ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 261
Souffles . . . .  18, 328, 329, 539, 542

c h e e s e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . 19, 379
o m e le t ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 630

c h o c o la te ....... .. .. .. .. .. .. .. .. .. .. .. . 19, 543
c o d fish ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 205
c o ffe e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 543
cold, d e fin e d ....... .. .. .. .. .. .. .. .. .. .. .. .. 329
cooking temperatures and periods . 7
c o rn ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 395
c u sta rd ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 543

Souffles— Continued
f i s h ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 202

fr u it ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . .  328, 542
le m o n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 543
meat or f i s h ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 19

mixtures, general directions for
m a k in g ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 18

o m e le t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 543
p e a n u t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 353
p o t a t o ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 407
v a n illa ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. 19, 542
with sauce foundation, general di­

rections ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . . 18

Soup Accessories....... .. .. .. .. .. .. .. .. . 18 6 -190
cheese s t i c k s ...... . . . .. . . . . . . . . . .. . . . . . 186
crisped c ra c k e r s ....... .. .. .. .. .. .. .. . 186
croutons....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 186
c u s ta rd ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 188
egg balls ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 187
fo rc e m e a t ....... .. .. .. .. .. .. .. .. .. .. .. .. 189
marrow b a l l s ...... . . . .. . . . . . . . . . .. . . . . . 188
mock alm onds....... . . . . . . . . . .. . . . . . . . . . 186
noodles and noodle balls . . . 187
pate a c h o u x ....... . . .. . . . . . . . . . .. . . . . . 188

q u e n e lle s ....... .. .. .. .. .. .. .. .. .. .. .. .. 190
va r ia t io n s ....... .. .. .. .. .. .. .. .. .. .. .. .. 187

garnishes, see garnishes 
stock, see soups, stock for

S o u p s ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . .165-185
amount to allow per person . . . 711
asparagus, cream o f ....... .. .. .. .. .. .. .. . 178
bean, baked or boiled . . . . 171

b la c k....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 172
Lima, puree....... .. .. .. .. .. .. .. .. .. .. .. .. 180

beef ju i c e ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 656
s to c k....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 168
t e a ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 656

bisques....... . .. . .. . .. . .. . .. . .. . .. . .. . . 176, 181
binding ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 177
b o rsc h t....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 172
bouillabaisse ....... .. .. .. .. .. .. .. .. .. .. .. .. 172
bouillon, b e e f....... .. .. .. .. .. .. .. .. .. .. .. .. 168

c o u rt....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 169
ye a s t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 185

c a n n e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 165

celery, cream o f ...... . . . .. . . . . . . . . . .. . . . . .178

cherry puree, cold....... . . .. . . . . . . . . . .. . . . . . 181
c hic ken....... . . .. . . . . . . . . .. . . . . . . . . . .. . 170, 174

broth for invalids....... .. .. .. .. .. .. .. . 656
g u m b o ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .173

c h o w d e rs ....... .. .. .. .. .. .. .. .. .. .. . 176, 183
clam bisque....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .181

bro th ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 170
c howder...... . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. 183
s t e w ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 185

classes o f ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .165



Soups— Continued
clear, how to clarify . . . .  167
t o m a t o ....... . . . .. . . . . . . . . . .. . . . . . . . . .171

coloring fo r...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .190
consom m e....... . . . . . .. . . . . . . . . . .. . . . . . . . . .. .168

variations o f ...... . . . . .. . . . . . . . . .. . . . . . 169
corn c howder....... .. .. .. .. .. .. .. .. .. .. .. .. 184

cream o f...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .178
court bouillon....... .. .. .. .. .. .. .. .. .. .. .. .. 169
crab s t e w ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 185
c r e a m ....... . . . .. . . . . . . . . . ..18, 176, 177

a s p a ra g u s ....... .. .. .. .. .. .. .. .. .. .. .. .. 178
c e l e r y ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .178
c o r n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 178
d e fin e d ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 176
how to prevent the formation

of skin o n ....... . . . .. . . . . . . . . .. . . . . .177
m ushro o m ....... .. .. .. .. .. .. .. .. .. .. .. .. 178
onion and p o ta to ....... .. .. .. .. .. .. .. . 178
p e a ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 179
sp in a c h ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .179
standard recipe for . . . .  177
t o m a t o ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .179
variations o f ...... . . . . .. . . . . . . . . .. . . . . .178

Dutch b r o t h ....... .. .. .. .. .. .. .. .. .. .. .. .. 175
economical vegetable....... .. .. .. .. .. .. .. . 615
fish c h o w d e r....... .. .. .. .. .. .. .. .. .. .. .. .. 184

puree....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 179
stews....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 176
s to c k....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 169

for invalids...... . . . . .. . . . . . . . . . .. . . . . . . . . .656
for the small family . . . . .  714

F re n c h ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 615
fruit purees, c o ld ....... .. .. .. .. .. . 180

garnishes for, see garnishes and 
soup accessories

green, F renc h....... .. .. .. .. .. .. .. .. .. .. 615
green p e a ....... .. .. .. .. .. .. .. .. .. .. 174, 179

g u m b o ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 173
home-made and ready-to-use . . 165
je lli e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 171

t o m a t o ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . .171
Julienne . . .   169
lacking in strength or flavor, how

to im p ro ve ....... . . . .. . . . . . . . . .. . . . . .165

Lima bean puree....... . . . .. . . . . . . . . .. . . . . . 180
lobster bisque....... .. .. .. .. .. .. .. .. .. .. .. .. 182
macaroni, spaghetti, vermicelli or

noodle...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .169
mock b is q u e ....... .. .. .. .. .. .. .. .. .. .. .. .. 183

mushroom, oream o f....... .. .. .. .. .. .. .. . 178

mutton b r o t h ....... .. .. .. .. .. .. .. .. .. .. .. .. 168

onion and p o ta to ...... . . . . .. . . . . . . . . .. . . . . .178
g ra t in e ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 175
puree....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 179

s t e w ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 175

Soups— Continued
orange puree, c o ld .................. 181
oyster b is q u e ....... .. .. .. .. .. .. .. .. .. .. 182

c howder....... .. .. .. .. .. .. .. .. .. .. .. 184
s t e w ....... . . .. . . . . . . . . .. . . . . . . . . . .. . .185

pea, g re e n ....... .. .. .. .. .. .. .. .. .. .. 17 4 ,17 9
s p li t ..... . . . . .. . . . . . . . . .. . . . . . . . . . .. 174, 180

peas and tomatoes, puree of . . 180
plain, F re n c h ....... .. .. .. .. .. .. .. .. . 615
potatoes and onions, cream of . . 178

prim ary....... .. .. .. .. .. .. .. .. .. .. .. .. .. 334
princess c onsom m e............... 169
p u r e e s ....... . .. . .. . .. . .. . .. . 18, 176, 179

cold f r u i t ..... .. .. .. .. .. .. .. .. .. . 180
raspberry p u r e e ....... . . .. . . . . . . . . .181
royal c onsom m e................... 169
sago, rice or b a r le y ....... .. .. .. .. 169
spinach, cream o f................... 179
stocks f o r ....... .. .. .. .. .. .. .. .. .. .. . 166

b e e f ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . 168
b r o w n ....... .. .. .. .. .. .. .. .. .. .. . 168

c h ic ke n ....... . .. . .. . .. . .. . .. . .. . .. . 168
f i s h ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 169
general directions for making . 166

how to c la r ify ....... . .. . .. . .. . .. . 167
how to remove fat from . . 167
how to u s e ....... .. .. .. .. .. .. .. .. . 167
ingredients needed to make one

quart o f ....... . .. . . 168—169
la m b ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 168
m u t t o n ....... . . .. . . . . . . . . .. . . . . . . . . 168
variations of brown or white . 169
v e a l ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 168
wh ite ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 168

substantial vegetable and stock . 171

th ic ke n e d ....... . . .. . . . . . . . . .. . . . . . . . . 176
how to b i n d ....... . . .. . . . . . . . . .177
how to prevent the formation

of skin o n ....... . . .. . . . . . . . . .177

tomato bisque....... .. .. .. .. .. .. .. .. . 183
c le a r ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 171
cream....... . .. . .. . .. . .. . .. . .. . .. . .. . . 179
paste f o r ....... .. .. .. .. .. .. .. .. . 700

turkey b o n e ....... .. .. .. .. .. .. .. .. . 170
unthickened, 170 see also stocks 

for soup
value of, in the dietary . . . .  165
v e a l....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 250
vegetable, c re a m .................. 18, 388

econom ical....... . .. . .. . .. . .. . .. . . 615

s to c k....... . . .. . . . . . . . . .. . . . . . . . . . .. . 169
Sour c r e a m ....... .. .. .. .. .. .. .. .. .. .. .. 32

c a k e ....... . . .. . . . . . . . . .. . . . . . . . . . .. .471
p i e ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . 601
salad dressing ....... .. .. .. .. .. .. 450

milk, as beverage . . . 31, 34, 651



Sour milk— Continued
chocolate c a ke ....... . . . .. . . . . . . . . . .. . . . . 460

do ug hnuts ....... .. .. .. .. .. .. .. .. .. .. .. .. 491

ju m b le s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 489

pudding ....... . . . . . . . .. . . . . . . . . . .. . . . . . . . . . 633

Southern beaten biscuit . . . .  127

corn b r e a d ....... .. .. .. .. .. .. .. .. .. .. .. .. 128
spoon....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 127

fried apples...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 524
chicken . . . .  . . . .  280

Soy beans, see beans, soy 

Spaghetti, baked with cheese . . 400
b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 400
so u p ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 169
Spanish, M ic h e l...... . . . . .. . . . . . . . . .. . . . . . 707
with baked o y s te rs ....... .. .. .. .. .. .. .. . 211

Spanish c r e a m ....... .. .. .. .. .. .. .. .. .. .. .. .. 533
e g g s ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 369
Michel spa g hetti..... .. . .. . .. . .. . .. . .. . .. . . 707
o m e le t ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 366
p o t a t o e s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .413
r i c e ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 707
s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 317
to m a to e s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 691

Spareribs, pork roasted . . . . 259

Spice c ake....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 465
apple sauce c a k e ....... . . . .. . . . . . . . . .. . . . . . 468
pudding....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 540

Spiced c ra nb e rries ...... . . . . .. . . . . . . . . .. . . . . . 320
c u r r a n t s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 693
p lu m s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 693
p ru n e s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 513
vinegar, for p ic k le s ....... .. .. .. .. .. .. .. . 688

Spices, list o f ...... . . . . .. . . . . . . . . . ..  730-733
Spinach & la R ein e ....... . . . .. . . . . . . . . . .. . . . . 627

and ham s a la d ....... . . . .. . . . . . . . . . .. . . . .445
b o i le d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 418
creamed ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .419
in e g g s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 419
m o l d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 418
salad....... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . ..432
s o u ffle ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 419
soup, cream o f ...... . . . . .. . . . . . . . . .. . . . . . 179
with c h e e s e ....... .. .. .. .. .. .. .. .. .. .. .. .. 627

eggs, F lo re n t in e ....... .. .. .. .. .. .. .. . 629
Split-pea p u r e e ....... .. .. .. .. .. .. .. .. .. .. .. .. 180

so u p ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . 174
Sponge cake, hot water....... .. .. .. .. .. .. .. . 469

m e rin g u e ....... . .. . .. . .. . .. . .. . .. . .. . . -469

t r u e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 468
d r o p s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 498
fruit, amount of fruit needed . 530
gelatin, standard formula for . . 528
le m o n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 529

o ra n g e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 530

Spoon b r e a d ....... . . .. . . . . . . . . .. . . . . . . . .127
Spoons, see table setting and service
Sprouts, B ru s s e ls ....... . .. . .. . .. . .. . 392
Spun s u g a r ...... . . . .. . . . . . . . . .. . . . . . . . . 515
Squabs, b ro ile d ....... .. .. .. .. .. .. .. .. . 294

how to c o o k ....... .. .. .. .. .. .. .. .. . 294
Squash, frie d ....... . . .. . . . . . . . . .. . . . . . . . . 417

in the s h e l l ..... .. .. .. .. .. .. .. .. .. . 418

p i e ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 601
summer, baked or steamed . . 417

Squirrels, see game
Stale bread, uses f o r ............... 116
Starch, converted into dextrin . . 15

cooked by dry h e a t ....... .. .. .. .. . 14
in liquid....... . .. . . . . . . . . .. . . . . . . . . . .14

how to combine with liquid . . 17
useful facts a b o u t ....... .. .. .. .. . 14

Starch-rich fo o d s ....... . . .. . . . . . . . . . .14
points to observe in cooking . . 15

Starter y e a s t ...... . . . .. . . . . . . . . .. . . . . . . . .105
Steak, see beefsteak
Steamed puddings, see puddings, hot
Steaming, d e fin e d ....... . . .. . . . . . . .  1
Stewing, defined....... . . .. . . . . . . . . . .. . . . . . . . . . .. . 1, 231
Stews, b e e f ...... . . . .. . . . . . . . . .. . . . . . . . .236

Brunswick . . . . . . . .  302
c la m ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 185

c ra b ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 185
f i s h ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 176
la m b ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . 258
m u tto n ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 254
o n i o n ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 175
o y s t e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 185
pigeon and mushroom . . . .  295
see also, potpie and ragout

Sticks, cheese....... . .. . .. . .. . .. . .. . .. . .  186, 381
Stirring of foods, defined . . . .  3
Stock, see soups, stock for
Strawberries, fr e s h ....... .. .. .. .. .. .. . 517

C h a n t illy ....... .. .. .. .. .. .. .. .. .. .. .. 755
fr o z e n ....... . . .. . . . . . . . . .. . . . . . . . . . .. . .574

Strawberry and apple jelly . . . 683
and grapefruit cocktail . . . .  163
and pineapple cocktail . . . . 163
ja m ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 674
m o usse ....... . . .. . . . . . . . . .. . . . . . . . . . .. . .571
p re s e rve s ....... .. .. .. .. .. .. .. .. .. .. .. 671

e ig h t-m in u te ....... .. .. .. .. .. .. . 671
sun-cooked....... . . .. . . . . . . . . . .. . . .672

s a u c e ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 583
sh e rb e t...... . . . .. . . . . . . . . .. . . . . . . . . . ..  576, 577
shortcake, old-fashioned, baking

powder b is c u it ...... . . . . .. . . . .547
sweet c a k e ....... . . .. . . . . . . . . . .. . . . 554

String beans, see beans, string
Stuffed h a m ....... .. .. .. .. .. .. .. .. .. .. .. 263



Stuffings, for fish, meat, poultry and

g a m e ....... .. .. .. .. .. .. .. . , . 303--306

bread ....... . .. . .. . .. . .. . .. . 303

c e l e r y ....... .. .. .. .. .. .. .. . 304

chestnut ..... .. .. .. .. .. .. . 306

cracker crumb . . . 304

mushroom . . . . , 305

and wild rice . . . 306

oyster ..... .. .. .. .. .. .. .  . 304

pineapple-nut . . . 305

potato ..... .. .. .. .. .. .. . 304

raisin-nut . . . . 306

r i c e ....... . .. . .. . .. . .. . .. . 305

sausage . . . . . 305

for peppers . . . . 346

cheese ..... .. .. .. .. .. .. . 347

m e a t ...... . . . . .. . . . . . . . . . .. 346

s h r im p ....... .. .. .. .. .. . 347

sweetbread . . . . 347

wild rice and mushroom 306

Sturgeon, baked . . . . 198

Succotash ...... . . . . .. . . . . . . . . . .. 420

Suet paste ..... .. .. .. .. .. .. . 592

p u d d in g ....... . . . .. . . . . . . . . . .. . . . . . . . . .
Sugar, amount to use in making

552

sirup for preserves . . . .  
amount to use in making sirups

668

for canning fruits . . . 665 
amounts to use in various

-666

common dishes....... .. .. .. .. .. .
amounts to use with various fruits

20

in making .idly . . . .6 8 2 ,6 8 3

b r i t t le ....... . .. . .. . .. . .. . .. . 583

burnt ..... . . . . . .. . . . . . . . . . .. 457

cookies ..... . . . . . .. . . . . . . . . . .. 484

cooking of, stages in . 
effect of, upon air-holding power

12

of egg ....... .. .. .. .. .. .
effect of, upon texture of beaten

28

egg-white, bread, cake and

Surprise cake, d a te ....... .. .. .. .. .. .. .. .. .. . 497
c ro quettes...... . . . . . . . . . .. . . . . . . . . . .. . . . . . . . .339
salad, to m a to ....... . .. . .. . .. . .. . .. . .. . .. . .. 433
sherbet, peac h....... .. .. .. .. .. .. .. .. .. .. .. .. 577

Swedish tea r i n g ....... . . .. . . . . . . . . . .. . . . . .H I
Sweetbread and oyster pie . . • 334

c roquettes...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .340
p a t t ie s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 333
s a l a d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 445

stuffing for p e p p e rs ....... .. .. .. .. .. .. .. . 347
Sweetbreads, braised a la Parloa . . 345

b ro ile d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 267
creamed....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 268
en bro c hette ....... . .. . .. . .. . .. . .. . .. . .. . .. 345
frie d ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 267
how to p r e p a r e ...... . . . .. . . . . . . . . . .. . . . . .267
la r d e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 268
varieties o f ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .229

Sweet potato p ie ....... .. .. .. .. .. .. .. .. .. .. .. .. 602
p u ff ...... . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . .414
w a ffle s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 416

Sweet potatoes, baked, see baked
potatoes...... . . . . . . . . . . .. . . . . . . . . . .. . . . . . . .405

boiled, see boiled potatoes . . . 405
c andied....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 414
caramel m a s h e d ....... . . .. . . . . . . . . . .. . . . . .415
C r e o le ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 415
g la z e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 414
p la nta tio n ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .750

with pineapple....... . .. . .. . .. . .. . .. . .. . .. . .. 415
Sweets, amounts to buy daily . . .  36
Swiss eggs....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 367

steak....... . . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . .239
Swordfish, b r o ile d ....... . . .. . . . . . . . . . .. . . . . .196

S y lla b u b ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 754

Table cookery, see cooking at the 
table

Tablecloths, see table setting and 
service

j e l l y ...... . . . . .. . . . . . . . . . .. . . . . . . . 20
effect of too m u c h ................ 13
p u lle d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 516
sirup for fruit beverages . . . 643
spun....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 515

useful facts a b o u t ....... .. .. .. .. . 19
varieties used in cakes . . . 451

Sugars, comparative sweetness of
va r io u s ....... . . . .. . . . . . . . . . .. . . . . . . .19

Suggestions for hot sandwiches . . 155
Summer c a s s e ro le ...... . .. . . .. . . .. . . . 708
Sun-cooked p re s e rve s ....... .. .. .. .. 672
S u n d a e s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 569
Superb sauc e....... . . . .. . . . . . . . . . .. . . . . . .752
Supper m e n u s ....... . . . .. . . . . . . . . . .. 50, 51
Supreme s a u c e ....... . .. . .. . .. . .. . .. . . 317

Table setting and service . . . 64-82
bread, how to se rve ....... . .. . .. . .. . 81
butter s p re a d e r ....... .. .. .. .. .. .. .. 77
c a n d le s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 73
c e n te rp ie c e s ...... . . . .. . . . . . . . . . .. . . . . 72
chairs, position o f....... .. .. .. .. .. .. .. 79
c h i n a ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . .64
clearing and crumbing the table . 81
coffee, after dinner, serving . . 82
cold foods, how to serve . . . .  81

compote d is h e s ....... .. .. .. .. .. .. .. 73
courses, first, rules governing . . 81

order o f ....... . .. . .. . .. . .. . .. . .. . .. . . 55
cover, defined....... .. .. .. .. .. .. .. .. .. 77

plate, see plates, cover 
covers, setting o f ................ 77



Table setting, covers— Continued
spacing o f ...... . . . . .. . . . . . . . . . .. . . . . .77, 79

cups and b o w ls ....... .. .. .. .. .. .. .. .. .. .. . 65
decorations....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 72

bread and butter plates . . .  75
c a n d le s ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . .73
centerpieces....... . .. . .. . .. . .. . .. . .. . .. . .. . . 72
compote dishes...... . . . . .. . . . . . . . . . .. . . . . . .73
cover plates....... .. .. .. .. .. .. .. .. .. .. .. .. .. 73
finger bowls....... . .. . .. . .. . .. . .. . .. . .. . .. . . 75
general plan o f....... .. .. .. .. .. .. .. .. .. .. . 72
n a p kin s ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . . .75
place c a rd s ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 74
salts and peppers....... . .. . .. . .. . .. . .. . . 74

decorations, placing of . . .  . 77
d o ilie s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 76
duties of host and hostess . . .  81

of wa itre ss ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 81
finger b o w ls ...... . . . . .. . . . . . . . . . .. . . . . .75, 82
fo rks....... .. .. .. .. .. .. .. .. .. ..  68, 77, 78, 81
g la ss...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 65
g la s s e s ...... . . . . .. . . . . . . . . . ..  66-67, 78, 81
hot foods, how to serve . . . .  81
k n iv e s ...... . . . . .. . . . . . . . . . ..  68, 77, 78, 81
lay plate, see plates, cover
maidless household, an aid in . . 81
lin e n ....... . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . . .. . . .69

luncheon and breakfast sets . . 70
monogramming....... . . . .. . . . . . . . . .. . . . . . . .71

n a p kin s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 70
table c loths....... . .. . .. . .. . .. . .. . .. . .. . .. . . 70
tea c lo t h s ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 70

napkins . . 70, 71, 72, 75, 77, 78, 80
order of passing and removing

f o o d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 81
of c o u rs e s ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 55

place c ards....... . .. . .. . .. . .. . .. . .. . .. . .. . 74, 79
plates, see plates, cover 

plate, the ever-present . . . .  80

p la t e s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 64
bread and butter . . . .  75, 78
c o ve r....... .. .. .. .. .. .  64, 73-74, 77, 80

salad, placing o f ...... . . . . .. . . . . . . . . .. . . . . . . .81
salted n u ts ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 79

salts and peppers....... .. .. .. .. .. .. .. .. 74, 79

service, methods o f ....... . .. . .. . .. . .. . .. . . 79
combination....... . . . .. . . . . . . . . . .. . . . . . .80
left hand....... . .. . .. . .. . .. . .. . .. . .. . .. . . 79
right h a n d ....... . . . .. . . . . . . . . .. . . . . . . .80

n a p kin s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 80
order o f ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 80
plates....... . . . . . . . . . .. . . . . .  73-74, 77, 80
styles o f ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. 79

combination....... . . . .. . . . . . . . . . .. . . . . . .79
E n g lis h ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 79
R u s s ia n ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 79

Table setting, service— Continued
t r a y s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. . 81

servlpg pieces of silver, list of . . 09
setting the ta b le ....... . .. . .. . .. . .. . . 76

bread and butter plates . . .  78
chairs, position o f................ 79
cover plates....... .. .. .. .. .. .. .. .. .. 79
c o v e r s ...... . . . .. . . . . . . . . .. . . . . . . . . . 77
decorations, placing ©f . . . 77
n a p kin s ....... . . .. . . . . . . . . .. . . . . . . . . . 78
salted n u t s ....... .. .. .. .. .. .. .. .. .. 79
silver, sequence o f................ 78
tablecloth, spreading . . . .  76
water g la ss ....... .. .. .. .. .. .. .. .. .. 78

s i l v e r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. . 68

s p o o n s ....... . . .. . . . . . . . . .. . .  69, 77, 78, 81
tablec loths....... . .. . .. . .. 7 0 ,7 1,7 6

T a ffie s ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 509
Tamale, h o t ....... . .. . .. . .. . .. . .. . .. . .. . . 96

pie en c a sse ro le ....... .. .. .. .. .. .. . 704
Tapioca pudding, cream . . . .  541

with f r u i t ...... . . . .. . . . . . . . . .. . . . . . . .  541, 542
Tarragon v in e g a r ....... .. .. .. .. .. .. .. .. .. . 447
Tartar sa u c e ....... .. .. .. .. .. .. .. .. .. .. .. 324
Tartlets, f r u i t ...... . . . .. . . . . . . . . . .. . . . . . . . . .604

g r a p e ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . 608
le m o n ....... . . .. . . . . . . . . .. . . . . . . . . . .. . .609

Tarts and small pastries . . . .  608
apple c a k e ....... . .. . .. . .. . .. . .. . .. . .. . 608

t a r t s ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 604
apricot and marshmallow tarts . 605
banana ro ll..... .. . .. . .. . .. . .. . .. . .. . .. . 605
Banbury ta rts ....... .. .. .. .. .. .. .. .. . 605
cheese p a s t r ie s ....... .. .. .. .. .. .. .. .. .. . 605
chess p i e s ....... . .. . .. . .. . .. . .. . .. . .. . 606
Coventry ta rtle ts ....... . .. . .. . .. . .. . 606
crab apple p u ffs ....... . .. . .. . .. . .. . 607
French pastry sandwiches . . . 607
fruit t u rn o ve rs ....... . .. . .. . .. . .. . 611
gooseberry t a r t s ....... . .. . .. . .. . .. . 608
grape ta r t le t s ....... .. .. .. .. .. .. .. .. . 608
lemon t a r t le t s ....... .. .. .. .. .. .. .. .. .. . 609
macaroon t a r t s ....... . .. . .. . .. . .. . 609
Mammy's fried p i e s ............... 607
marmalade strips....... . .. . .. . .. . .. . 609
mocha t o r t e ...... . . . .. . . . . . . . . . .. . . . . . . . . .496
N apoleons....... . . . . . . . . .. . . . . . . . . . .. . 609
orange t a r t s ....... . .. . .. . .. . .. . .. . .. . .. . .. 610
pastry pinwheels....... . .. . .. . .. . .. . .. . .. . 610

rollovers...... . .. . . .. . . .. . . .. . . .. . . .. 612
s h e l l s ....... .. .. .. .. .. .. .. .. .. ..  587, 604

peach c a ke ....... . .. . .. . .. . .. . .. . .. . .. . 608
dum pling s....... .. .. .. .. .. .. .. .. . 610

p e e k-a -b o o s ....... .. .. .. .. .. .. .. .. . 610
pie crust for, see pie crust
pineapple t a r t s ....... . .. . .. . .. . .. . 611



Tarts— Continued
prune tarts . . . 611

raisin sticks . . . 607
raspberry turnovers . 611

sand tarts . . . . 485

sweet rissoles . . . 612

tart shells . . . . . . 587,604

Tea, accompaniments for 640

b e e f...... . . . . .. . . . . . . . . . .. 656

b is c u it ....... .. .. .. .. .. . 110

cakes ..... .. .. .. .. .. .. . 495

how to select . . . 638

how to store . . . 639

ic e d ...................... 640

methods of making . 639

ring, Swedish . . . 111

sandwiches, fillings for 134

varieties of . . . 638

Temperature controls . 4

cooking by . . .  . 3

effects of, on texture of eggs . 
Temperatures for cooking, tables of, 

see cooking periods and temper­

atures

29

Terrapin or turtle a la King 227

how to prepare . . 226

with mushrooms . . 227

Thermometers for accurate cooking 4

Thickening power of eggs 29

of flour or corn-starch 15

Thousand Island dressing 449

Tilefish, baked . . . . . 19 7, 198
Timbale cases . . . . 331

rosettes ..... .. .. .. .. .. .. . 331

Timbales, cheese and egg 379

defined ....... .. .. .. .. .. . 327

e g g ....... . . . .. . . . . . . . . . .. 370
f i s h ....... . . . .. . . . . . . . . . .. 202

pea ....... .. .. .. .. .. . 359
Time controls . . . 4
Tipsy pudding . . . 755
T o a s t ...................... . . 15 6-157

accessories for soup . 187
buttered ....... .. .. .. .. .. . 156
cheese ..... .. .. .. .. .. .. . 630
cinnamon . . . . 157
cornucopia . . . . 157
c r e a m ....... .. .. .. .. .. . 157

tomato . . . . 157
crisp, dry . . . . 156
fried or French . . 157
general directions for making . 156
lo a f ...................... 157
M e lb a ....... .. .. .. .. .. . 156
m ilk ....... . . . .. . . . . . . . . . .. 156
tomato cream . . . 157

Toast— Continued
w a t e r ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 156

Tomato and celery salad . . . .  433
and cheese sandwiches . . . .  154
and ham sandwiches . . . .  145
and lettuce sa lad....... . . .. . . . . . . . . . .. . . . . .433

sandwiches....... .. .. .. .. .. .. .. .. .. .. .. .. 149
and mushroom omelet . . . .  365

sauc e....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 318
and pea p u r e e ....... . . .. . . . . . . . . . .. . . . . . 180
b a ske ts ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 438
b is q u e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 183
c atc hup....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 699
c h u t n e y ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 698

cream t o a s t ....... . .. . .. . .. . .. . .. . .. . .. . .. 157
o m e le t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 367
paste...... . . . . . . . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . 700
p re s e rve s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 672
rarebit, poached egg . . . . 378
s a l a d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 433

f r o z e n ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .434

je l l y ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 434

r o s e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 434
su rp rise ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .433

sandwiches, d e vile d ....... .. .. .. .. .. .. .. . 154
s a u c e ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 318

c r e a m ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . 309
soup, b is q u e ....... .. .. .. .. .. .. .. .. .. .. .. .. 183

c le a r ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 171
cream o f ....... . .. . .. . .. . .. . .. . .. . .. . .. 179

paste fo r...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .700
Tomatoes and corn, baked . . . .  396

and eggs en casserole, see summer
c asserole....... .. .. .. .. .. .. .. .. .. .. .. .. 708

baked....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 421
b ro ile d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 421
frie d ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . .420
s c a llo p e d ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . .421
Spanish....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 691
s te w e d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 420
s tu ffe d ....... . . .. . . . . . . . . .. . . . . . . . . .. .  422, 628
with brown sauce....... . . .. . . . . . . . . . .. . . . . .628
with e g g s ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .369

Tongue and chicken sandwiches . . 143
and egg sandwiches....... .. .. .. .. .. .. .. . 152
beef, sm o ke d ....... . .. . .. . .. . .. . .. . .. . .. . .. 269

Virg inia ...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .269
braised with aspic jelly . . . .  349

o m e le t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 364
sandwiches...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .145
varieties o f...... . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .229

Torte Alsacienne....... . .. . .. . .. . .. . .. . .. . .. . .. 463

T r i p e ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . .229
how to p r e p a r e ...... . . . .. . . . . . . . . . .. . . . . .271
stewed with o n io n s ....... .. .. .. .. .. .. .. . 271

with tomato sauce....... .. .. .. .. .. .. .. . 272



Tropical salad....... .. .. .. .. .. . . 438 Veal and ham ....... .. .. .. .. .. . 250
Trout, b o iled ....... .. .. .. .. .. . . 194 b ra ise d ....... . . .. . . . . . . . . .. . . 249

c h ille d ....... . .. . .. . .. . .. . .. . . 745 breast, stuffed . . . . 252
Truffles, defined . . . . . 90 characteristics of good . 223
Trying out or rendering fat . 23 c o llo p s ....... . . .. . . . . . . . . .. . . 250
Tunafish salad . . . . . 445 c roquettes....... .. .. .. .. .. . 340

creamed....... . . . .. . . . . . . . . . .. . 219 cutlets and ham . . . 250
with caper sauce . . . . 203 and soup....... .. .. .. .. .. . 250

Turbans of fish, defined . . 193 with cream gravy . . 249
en casserole . . . . . 704 cuts of ..... . . . . .. . . . . . . . . .. . . 232

Turkey, braised . . . . . 286 d e fin e d ....... . . .. . . . . . . . . .. . . 228
broiled, young . . . . . 287 je lli e d ....... . . .. . . . . . . . . .. . . 252
curry ...... . . . . .. . . . . . . . . . .. . 288 l o a f ....... .. .. .. .. .. .. .. .. .. .. 252
fillets of, with rice . . . 287 loin, ro lle d ....... .. .. .. .. .. . 251
roasted ...... . . . . .. . . . . . . . . . .. . 286 p i e ....... .. .. .. .. .. .. .. .. .. .. 249
so u p ....... .. .. .. .. .. .. .. .. .. .. . 170 pot p i e ...... . . . .. . . . . . . . . .. . . 248

Turkish coffee . . . . . 637 roast ..... .. .. .. .. .. .. .. .. .. .. .. 251
d e lig h t ...... . . . . .. . . . . . . . . . .. . 512 sandwiches....... .. .. .. .. .. . 146
sandwiches....... .. .. .. .. .. . . 153 stock....... .. .. .. .. .. .. .. .. .. .. 168

Turnip leaves....... .. .. .. .. .. . . 628 with olives....... .. .. .. .. .. . 748
shells or cups . . . . . 423 Vegetable croquettes, see croquettes

Turnips in cream . . . . . 423 fats and oils, for frying . 24
m ashed....... . . . .. . . . . . . . . . .. . 422 in pie crust . . . . 588
with cheese....... .. .. .. .. .. . . 628 in salad dressings . . 446

Turnovers, raspberry or other fruit 611 l o a f ....... .. .. .. .. .. .. .. .. .. .. 358
Turtle, see terrapin and turtle luncheon ....... .. .. .. .. .. . 51, 355
Tutti-frutti, fruit . . . . . 756 omelets, see omelets

candy ...... . . . . .. . . . . . . . . . .. 507, 513 plate ..... .. .. .. .. .. .. .. .. .. .. .. 388--423
f i l l i n g ....... . . . .. . . . . . . . . . .. . 476 with Hollandaise sauce 312

Twice cooked frosting . . . 479 salads, see salads
Twisted r o lls ....... .. .. .. .. .. . . 110 soups, see soups

Vegetables....... .. .. .. .. .. .. .. .. 383--423
Unmolding frozen desserts . . 562 see also entrees, salads, soups,
Upside-down cakes . . . 471, 476 vegetarian dishes
Useful facts about food . . . 1-38 amount to buy daily . . 35

cooking by temperature . . 3 artichokes, French . . 388
eggs, useful facts about . . 27 Jerusalem . . . . 388
fats, useful facts about . . 21 as separate courses . . 326
measurements . . . . . 13 asparagus ..... .. .. .. .. .. .. . 388
methods of cooking foods . 1 with cheese . . . . 623
methods of mixing foods . 3 with Hollandaise sauce 389
milk, useful facts about . . 31 au g r a t i n ....... .. .. .. .. .. . 386
starch, useful facts about . 14 beans, Aztec . . . . 359
sugar, useful facts about . 19 baked ....... .. .. .. .. .. . 389
use of recipes . . . . . 1 Lima, boiled . . . 390

Uses for stale bread . . . . 116 Neufchatel style . 625

s o y ....... . . .. . . . . . . . . .. . . 390

Vanilla caramels . . . . . 509 baked ....... .. .. .. .. .. . 390
chocolate bombe . . . . 578 s t r i n g ....... .. .. .. .. .. . 390

cream p i e ....... .. .. .. .. .. . . 598 beet greens . . . 391

ice cream, American . . . 563 beets, boiled . . . . 391
French ....... .. .. .. .. .. . . 564 b h u g ia ...... . . . .. . . . . . . . . .. . . 404
Philadelphia . . . . . 563 brocc oli...... . . . . .. . . . . . . . . .. . 391

rennet-custard ice cream . 566 Brussels sprouts . . . 392
s a u c e ....... . . . .. . . . . . . . . . .. . 584 cabbage, boiled . . . 392

s o u ffle ...... . . . . .. . . . . . . . . . .. 19, 542 red, with chestnuts . 624



Vegetables, cabbage— Continued Vegetables — Continued
scalloped with cheese . . 392 onions, boiled . . . . 402
s t u ffe d ....... .. .. .. .. .. .. .. .. .. .. 624 c ream ed....... .. .. .. .. .. . 403

canning of, sec canning s t u ffe d ....... .. .. .. .. .. . 403
care of ..... . . . . . .. . . . . . . . . . .. . . . . . . . . . 384 oyster plant, or salsify . 417
carrot m o ld s ....... . . . .. . . . . . . . . . .. 393 parsnips, creamed . . . 403
carrots, boiled....... . . . .. . . . . . . . . . .. 393 fr ie d ....... . . .. . . . . . . . . .. . . 404

and p e a s ...... . . . . .. . . . . . . . . . .. 393 peas, boiled....... .. .. .. .. .. . 404
cauliflower boiled . . . . 393 oream ed....... .. .. .. .. .. . 404

scalloped....... .. .. .. .. .. .. .. .. .. .. 394 with carrots . . . 393
caution against overcooking . 387 pickled, see pickles and relishes
c eleriac ...... . . . . .. . . . . . . . . . .. . . . . . . . . . 395 potatoes, see potato and potatoes
celery c re a m e d ....... .. .. .. .. .. . 394 preparation of, for cooking 385

s c a llo p e d ....... . . . .. . . . . . . . . . .. 394 radishes, cooked with cheese 627
chicory or endive, creamed . 398 c ream ed....... .. .. .. .. .. . 416
chili con c a r n e ....... .. .. .. .. .. . 359 rice, a la Creole . . . 417
cooking temperatures and periods and green peas . . 405

f o r ....... .. .. .. .. .. .. .. .. .. .. 10 -12 boiled....... . . .. . . . . . . . . .. . . 416
baked ....... .. .. .. .. .. .. .. .. .. .. 12 curry of ..... .. .. .. .. .. .. . 416
b o i le d ....... .. .. .. .. .. .. .. .. .. .. 11 s c a llo p e d ....... .. .. .. .. .. . 386

waterless method . . . 11 selection of . . . . 383
f r i e d ................................ 10 s o u ffle ...... . . . .. . . . . . . . . .. . . 419
to retain food values . . . 386 with cheese . . . . 627

corn and tomatoes, baked . . 396 with eggs, (Florentine) 629
green, b o ile d ....... .. .. .. .. .. . 395 spinach a la Reine . . 627
d e vile d ....... . . . .. . . . . . . . . . .. . . . . . . . . . 396 b o i le d ....... .. .. .. .. .. . 418
oysters ..... . . . . . .. . . . . . . . . . .. . . . . . . . . ., 396 c ream ed....... .. .. .. .. .. . 419
pudding ....... . . . . . . . .. . . . . . . . . . .. . . . . . 396 in eggs ..... .. .. .. .. .. .. . 419
s o u ffle ...... . . . . .. . . . . . . . . . .. . . . . . . . . . , 395 squash, summer, fried . 417

cucumber c u p s ....... . . . .. . . . . . . . . . .. , 396 steamed or baked . 417
saute ..... .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . . , 397 baked in shell . . . 418

cucumbers, s te w e d ....... .. .. .. .. .. . , 397 succotash ....... .. .. .. .. .. . 420
dandelion g re e n s ....... . . . .. . . . . . . . . . .. 397 sweet potatoes, see sweet potato
eggplant, f r i e d ....... . . . .. . . . . . . . . . .. 398 and sweet potatoes

O riental...... . . . . .. . . . . . . . . . .. . . . . . . . . . , 624 tomatoes, see tomato and tomatoes
s tu ffe d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. , 398 turnip leaves . . . . 628

for the small family . . . . 714 shells or cups . . . 423

garnishes f o r ....... .. .. .. .. .. .. .. .. .. .. 89 turnips, in cream . . . 423
general directions for cooking . 386 m a s h e d ....... .. .. .. .. .. . 422

home canned, see canning with cheese . . . 628

k a le ...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . . . . . 399 use of soda in cooking . 387

kohlrabi, c re a m e d ....... .. .. .. .. .. . 399 varieties o f ....... .. .. .. .. .. . 383

leeks and potatoes au gratin . . 625 vitamins provided by . 385

lentils, s a u te e d ....... . . . .. . . . . . . . . . .. 399 waterless cookery of . . 11, 388

macaroni or spaghetti, boiled . . 400 Vegetarian dishes . . . . 351, 359

with c h e e s e ...... . . . . .. . . . . . . . . . .. 400 baked bean roast . . . 357

macedoine o f ....... .. .. .. .. .. .. .. .. .. .. 399 bean roast ..... .. .. .. .. .. .. . 354

marrow, b a k e d ....... . . . .. . . . . . . . . . .. 423 Boston roast . . . . 356

fr ie d ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . . 423 carrot loaf ..... .. .. .. .. .. .. . 355

mushrooms au gratin . . . . 625 celery, nut and potato loaf 355

baked or roasted ....... .. .. .. .. .. . 402 cheese macaroni loaf . . 358

c ream ed....... . . . . . . . . . .. . . . . . . . . . .. . . . 401 chestnut croquettes . . 351

how to prepare...... . . . . .. . . . . . . . . . .. 400 components of typical . 351

under g la ss ....... .. .. .. .. .. .. .. .. .. .. 401 cottage cheese and peanut loaf 357

with Madeira . . . . . . 750 cow peas, baked . . . 354

okra, b o ile d ....... .. .. .. .. .. .. .. .. .. .. 402 Lima bean loaf . . . 357



Vegetarian dishes— Continued
mock sausage....... .. .. .. .. .. .. .. .. .. .. .. .. 353
nut and cheese lo a f ....... .. .. .. .. .. .. .. . 358
nut lo a f....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 356
pea tim ba les....... .. .. .. .. .. .. .. .. .. .. .. .. 359
peanut and carrot loaf . . . .  356

b a lls ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. .. . 351
butter c u t le ts ...... . . . . .. . . . . . . . . .. . . . . . 352
c hops....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 354
ro a s t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 356
sc rapple...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 352
s o u ffle ...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 353

peanuts, b a k e d ....... . . . .. . . . . . . . . .. . . . . . 352

vegetable lo a f....... .. .. .. .. .. .. .. .. .. .. .. .. 358
luncheon....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 355

Veloute sauce....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 310
Velvet c ream ....... . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 533
Venison, see game
Veranda punch ....... .. .. .. .. .. .. .. .. .. ..  647
Vermicelli s o u p ....... .. .. .. .. .. .. .. .. .. .. .. .. 169

Vermont quartered apples . . . .  519
Victor Hugo s a u c e ....... . . . .. . . . . . . . . .. . . . . . 313
Vienna c offee...... . . . . .. . . . . . . . . . .. . . . . . . . . .. . . . 637
Vinaigrette s a u c e ....... . . . .. . . . . . . . . .. . . . . . 325
Vinegar, spiced, for pickles . . . 688

tarragon....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 447
Virginia beef tongue....... . . . .. . . . . . . . . .. . . . . .269
Vitamins in food, their effect upon

the body....... . .. . .. . .. . .. . .. . .. . .. . .. . . 40
Vol au ve n ts ...... . . . . .. . . . . . . . . . .. . . . . . . 332

Wafers, c h e e s e ....... .. .. .. .. .. .. .. .. . 381
le m o n ....... . .. . .. . .. . .. . .. . .. . .. . .. . . 486

W affles...... . . . . .. . . . . . . . . . .. . . . . . . . . . .. . . . .122
butterm ilk....... . . . . . . .. . . . . . . . . . .. . . . 123
c r e a m ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 122
how to pour batter for . . .  . 118
sweet p o t a t o ....... .. .. .. .. .. .. .. .. . 416

Waldorf salad....... . . . . . . . . .. . . . . . . . . . .. . 438

Walnut and cress salad............... 430
and date m erin g ue ....... . . . .. . . . .614
fi l l i n g ....... .. .. .. .. .. .. .. .. .. .. .. .. .. 478

Walnuts, roasted, with meat . . . 716
see also nut and nuts 

Washington, Martha, pie . . . 469, 474
salad....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . 439

Water ices, see frozen desserts, ices

Water t o a s t ....... .. .. .. .. .. .. .. .. .. .. .. 156

Watercress, see cress

Waterless cookery of vegetables . 11, 388

Watermelon cocktail..... .. .. .. .. .. .. .. . 164
how to s e r v e ....... . . . .. . . . . . . . . . .. . . 517
rind, p ic k le d ....... . .. . .. . .. . .. . .. . .. 694

Weakfish, baked....... . . . . . . . .. . . . . . . . . .197

Wedding c ake....... .. .. .. .. .. .. .. .. .. .. .. 466

Weights and measures, equivalent, of
many common foods . . . .  722

table o f ...... . . . .. . . . . . . . . ..  . 1 4

Welsh ra rebit....... . .. . .. . .. . .. .  377, 751
What vegetables provide . . . .  385
Wheat as breakfast cereal . . . .  94

flour, see flour

Whey, made with rennet . . . .  652

made with lemon-juice or orange-
juice ..... . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . .652

Whipped cream c a k e ....... .. .. .. .. .. .. .. . 471

f i l l i n g ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 475
Whipping cream, directions for . . 33

evaporated m i lk ....... .. .. .. .. .. .. .. .. .. .. . 33

Whips, amount of any fruit to use in 530
apricot ru m ....... .. .. .. .. .. .. .. .. .. .. .. .. 752

gelatin, standard formula for . . 528
le m o n ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 529

o ra n g e ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 530
White bread, standard recipe for . . 104

c a k e ....... . . .. . . . . . . . . .. . . . . . . . . . .. . . . . . . . . . .. . .461
f i s h ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . . .. . . . 191

see also whitefish
grape salad....... .. .. .. .. .. .. .. .....  . 436
Mountain c ake....... . .. . .. . .. . .. . .. . .. . .. . .. 461

sauce, see sauces for fish, meat, 
poultry, game and vegetables

s t o c k ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 168

Whitebait, fr ie d ....... .. .. .. .. .. .. .. .. .. .. .. .. 199
and oyster c ra bs...... . . . .. . . . . . . . . . .. . 224

Whitefish, baked....... .. .. .. .. .. .. .. .. .. .. .. .. 197
Whitings, f r i e d ....... .. .. .. .. .. .. .. .. .. .. .. .. 199

Whole wheat bread, quick . . . .  129
ye a s t ....... . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. . .. 107

Wild rice and mushroom stuffing . . 306
Wine seasons fine food . . . .  737-757  

apple fritters, brandied . . . . 751
apricot omelet, brandied . . . 753

rum w h i p ....... .. .. .. .. .. .. .. .. .. .. .. .. 752
bananas, brandied caramel . . . 752
beef, Burgundian....... . . .. . . . . . . . . . .. . 748
bouillon, c ourt....... .. .. .. .. .. .. .. .. .. .. .. .. 745
brandied apple fritters . . . . 751

apricot om elet...... . . . . . . . .. . . . . . . . .753
caramel bananas....... .. .. .. .. .. .. .. . 752
p e a c h es ....... .. .. .. .. .. .. .. .. .  700, 755

Burgundian b e e f...... . . . .. . . . . . . . . . .. . 748
caramel bananas, brandied . . . 752
Champagne c u p ....... . . .. . . . . . . . . . .. . . . . . 757
chicken braised with wine . . . 749

or salmon a la king . . . .  333
chilled t r o u t ....... .. .. .. .. .. .. .. .. .. .. .. .. 745
Christmas pudding, Georgia . . 753
claret lem onade....... . . .. . . . . . . . . . .. . . . . .756

m u lle d ....... .. .. .. .. .. .. .. .. .. .. .. .. .. .. 756
consomme, jellied, with sherry . . 746



Wine seasons fine food— Continued
court bouillon....... .. .. .. .. .. . . 745

crepes Suzette....... .. .. .. .. .. . . 752

eggnog, Southern . . . . . 757

other type ....... .. .. .. .. .. . . 757

eggs with sherry and orange . 750

frozen pudding" with rum . . 754

gelatin, hasty wine. . . . . 756

Georgia Christmas pudding . . 753

halibut a la Newburg . . . 746

ham Porte Maillot . . . . 747

hasty wine gelatin . . . . 756

hot wine sauce for game . . 751

in cookery ...... . . . . .. . . . . . . . . . .. . 744
jellied consomme, with sherry . 746

Kirsch with pineapple . . . 754

lamb chops with Madeira . . 749

lemonade, claret . . . . . 756

lobster a la Newburg . . . 747

curry appetizer . . . . . 746

Madeira with mushrooms . . 750

mulled c la re t ....... .. .. .. .. .. . . 756

mushrooms with Madeira . . 750
old-fashioned wine jelly . . 755

omelet, brandied apricot . . 753

orange with eggs and sherry . 750

peaches, brandied . . . 700, 755

pineapple with Kirsch . . . 754

plantation sweet potatoes . . 750
pudding, frozen, with rum . . 754

Georgia Christmas . . . 753

t ip s y ....... .. .. .. .. .. .. .. .. .. .. . 755

rarebit, Welsh . . . . . 751

rum whip, apricot . . . . 752

sauce for game, hot wine . . 751

superb ...... . . . . .. . . . . . . . . . .. . 752

sherry and orange with eggs . 750

Wine seasons fine food— Continued
sole thermidor...... . . . .. . . . . . . . . .. . . . .747
Southern eggnog....... .. .. .. .. .. .. . 757
strawberries Chantilly . . . .  755
superb s a u c e ....... . . .. . . . . . . . . .. . . . .752
sweet potatoes, plantation . . . 750
syllabub....... . . .. . . . . . . . . .. . . . . . . . . .. . . .754
tipsy pudding....... . . .. . . . . . . . . .. . . . .755

trout, chilled ...... . . . .. . . . . . . . . . .. . . . . . 745
tutti fru t t i..... .. . .. . .. . .. . .. . .. . .. . .. . 756

veal with o live s ....... .. .. .. .. .. .. . 748
Welsh ra re b it....... .. .. .. .. .. .. .. .. . 751

wine gelatin, h a s ty ............... 756
jelly, old-fashioned . . . . 755

sauce, hot wine, for game . . 751
Zabaglione....... . .. . .. . .. . .. . .. . .. . .. . 757

W in e s ....... . .. . .. . .. . .. . .. . .. . .. .  737-745
vintage c h a r t ....... .. .. .. .. .. .. .. .. . 738

Wintergreen cream candies . . . 507

Woodcock, S c o t c h ....... .. .. .. .. .. .. . 335

Yeast, best temperature for develop­
ment o f ...... . . . .. . . . . . . . . .. . . . . . . . . .98

bouillon....... . . . .. . . . . . . . . .. . . . . . . . . . . 43, 185
breads, see breads, yeast
compressed....... . . .. . . . . . . . . .. . . . . . . . . . 98
d r y ....... . . .. . . . . . . . . .. . . . . . . . . .. . . . . . . . . 98
liquid, potato, railroad, or start­

er ..... .. .. .. .. .. .. .. .. .. .. .. 98, 105

Yellow sauce, for desserts . . . . 584
for fish, meat, poultry, game

and vegetables . . . .  310

Yorkshire e g g s ....... .. .. .. .. .. .. .. .. . 709
pudding....... .. .. .. .. .. .. .. .. .. .. .. .. .. 242

Zabaglione . . . . . . . . .  757


