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INDE X.

1. 'Po make a rich Plum Cake.
2. Iceing for Cakes.
3. A plain Pound Caka.
4. Sponge Cake.
5. Ginger Cake.
6. Short Ginger Cake.
7. Ginger Bread.
8. Cup Cake.
9. Sugar Cake

10. Shrewsbury Cake.
13. Cider Cake.
12. Albany Cake.
13. Election Cake.
14. Black Cake
15. Common Buns.
16. Rusks.
17. Puff Paste.
18. A Short Crust.
19. Paste for Taris.
20. Waffles.
21. Fritters.
22. Salice for Puddings.
23. A rich Baked Custard.
24. A Floating Island.
25 SioWballs.
26. Rice Custard.
27. Rennet Pudding.
28. Rice Pudding.
29. Another, imuch approved.
30. Bird's Nest Pudding.
31. Any kind of Jani Pudding.
32. Apple Pudding.
33. Bread Pudding.
34. Hasty Pudding.
35. Boiled indian Pudding.
36. Batter Pudding.
37. Baked Indian Pudding.
38. Fashionable Pie for Dinne
39. Mince Pies.
40. Indian Cake.
41. Common Ginger Bread.
42. Currant Jelly.
43 Another Method.
44. Apple eily.
45. To Preserve Quinces.
46. Peaches.
47. Pearsy ,
48. Plu i t

/49: Cherries.
50>. Ourrats, red, wbite, black.
51. Drled Fruit.

52. To preserve Eggs.
53. To. pickle Onlionsî.
54. Cucusbery.
55. Bleets.
56., Cabbage.
57. To use CabbaAe cold.
58. Red Currant Wine.
59. Elder Berry Syrup.
60. Blackberry Syrup.
61. Boiled Meats, wiih sauces.
62. Baked Meats, with sauces.
63. To regulate time in cooking.
64. Miutton, &c.
65. A Pig.
66. Poultry.
67. Broiling Meat.
68. Veal Cut lets.
69. To fry Pish
70. To cook Codfisl.
'71. Fricasse Pie.

'79. A ninced dish.

Cullivation of Vegetables.
.73. Asparagus.
74. Beans.
75 Beets.
76.,Bene Plant.

-77. Cabbage
78. Cauliflower.
79. Carrot.
80. Celery.
81. Corn.
t 2. Cucumber.

K83. Egg Plant.
§4. Lettuce.

t6. Nastartium
17. Onion.
88. Parsley.
89. Parsnip.
:'0. Peas
91. Peppe
92. Peppergrass.
93. Radish.

I 94. Sage.
95. Saisiffy or Vegetqbe Oyster.
96. Summner Savory.
< Spinach, or Spinge.
98Z..quasl.
99. Tonato, or Love A pple.

100. Turitip.


