
72Ô PRACTICAL COOKING AND SERVING

Potatoes, Scalloped with Cheese, 
296.

Syracuse Hot Salt, 193. 
Warmed in Milk, 296.
Sweet, Candied, 295.
Sweet, Southern Style, 294. 

Poultry, etc., Boning of, 167-168. 
Composition, 163.
Filleting, 170.
Trussing for Boiling, 170. 
Trussing for Roasting, 169. 
Roasting, 171.
Stuffing, 169.
Season,660.

Preserves, Berry, 582.
Citron or Watermelon, 585. 
Fig and Rhubarb, 586. 
General Rule for, 580.
Grapes, 583.
Quince and Sweet Apple, 586 
Strawberry, 584.

Tomato, 586.
Vanilla Chestnut, 585-586. 

Proteids, 665-666.
Pudding, Apple and Brown 

Bread, 535.
Apple Tapioca, 536.
Berry, Steamed, 534.
Brown Betty, 530.
Cabinet, 533.
Carrot, 536.
Castellane, 51a.
Cherry, 535.
Cherry Soufflé, 544.
Chocolate Custard, 503. 
Christmas Plum, 532. 
Cottage, 541.
Cracker Raisin, 531.
Cuban, 53a.
Cumberland, 543.
Easter, 515.
English, 535.
Frozen, 601.
Fruit, 536. 1
Glacé, Plum, 608.
Glacé, Rice, 623.
Indian, Baked, 539.
Indian Mock, 530.
Indian Suet, 539.
Indian Tapioca, 538. 
Nesselrode, 609.
Rebecca, 515.

Pudding—Continued.
Rice, 516.
Rice and Milk Baked, 538. 
Roman, 264.
Sabayon,624.
Soufflé, 543.
Sponge Batter, 545.
St. Davids, 531.
Sweet Potato, 533.
Tapioca Fruit, 537.

Custard, 537. 
Thanksgiving, 530.
Tipsy,502.
Tomato and Cheese, 316. 
Vitos, 533.
Yorkshire, 126.

Puddings, Cooking of Steamed, 
529-

Foundation of, 493.
Queen of, 531.

Puffs, Chocolate, 454.
Com Meal, 416.
German, 540.

Puffets, Wheat, 417.
Punch, Frozen, 624 

Fruit, 58.
Hot Claret, 60.
Tea, 625.
Tomato, 625.

Purée, Banana, 554.
Beans and Tomato, 204 
Chicken, 202.
Chestnut, 205.

{erusalem, Artichoke, 203.
-entil, Split Pea, etc., 203. 

Potato, 204.
Purées, Service of, etc., 202. 
Pyramid of Peaches, 572.

Quail Mousseline, 265.
Quails, Boned in Jelly, 279. 

Roasted, 185.
Roasted in Grape Leaves, 186 

Queens, Lemon, 447.
Vienna, 448.

Quenelles, 258, 261.

Rabbit, Cheese and Tomato, 383 
Welsh, 382.

Rabbits, Regarding, 341.


