n

Chapter

I
I

Vi
Vil
VI

X1
X1
X111
X1V
X\
XV1
XVII
XVIn
XIX
X X
XXI1
XXI11
XXIII
XXI\
XX\
XXVI
XXVII
XXVI
XXIX
\XX

XXXI

XXXI11

XXXI1I1
XXX\

VIl
IX

TABLE OF CONTENTS

FOOD AND (OOKERY

irections for Measuring Ingredier

Kitchen Equipment

Combustion and Management of Kite

Food Nutrients and their Uses to the
Cookery and Methods of Cookin
Beverages

Fruits and Nuts

Cereals

Starch and Saunces
Vegetables
Salads and Salad Dre

Sugars and Candies

Eggs
Milk and Cheesc
Flours, Yeast, and | 1
Flour Mixtur At \
M
v Iy
P il
¢ « Bak nid (
Gelatir I
Tee
Calk i ( ke
Sandwicl s | |
( ned | \ |
I lid ( k
Firele (
I ! C
Iable v \ tir Cle
\fter Meal le-handed
Local Current Price f Food
Cost of Kitchen Furniture and Uter
House Plans and Furniture
Cookery Uniform
Index to Cookery Recipes

HOUSE MANAGI

Cleaning Materials
Cleaning of Sinks and Sink Traps

Cleaning of Kitchen Range

Cleaning Methods; Dusting, Swecping

Cleaning of Windows

Cleaning of Painted and Varnished W

Cleaning of Silver
Cleaning of Knives and Steel Forks
Cleaning of White Wooden Utensils

MENT

and Scrubbing

od

123
125
127
130
131
132

133

136



