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Furniture Polish...............
Fancy Cooking...................
Horseradish Sauce ... .
Hot Tartare Sauce..........
How To Stone Olives—
How To Cut Bacon........
How To Wash Dishes..
Hungry Boys’ Lunch-----
Lemon Cheese................................
Laplands for Breakfast ..........

Kidgrie, or Dry Curry ............
Maple Mousse................................
Mousse.............................................
Macaroni and Cheese ...............
Poached Apricots ......................
Plain Rico Cake ........................
Peach Melba.................................
Polish for Morocco Furniture
Salted Almonds ..........................
Spachetti.........................................
Scotch Haggis .............................
Stove Polish ..................................
Savory ..............................................
Things To Remember ...............
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PASTRY. PIES. AND TARTS. 209

Apple Pie, Plain ...........................215
Apple Tarts .................................... 214
Apricot Tarts ................................ 214
Berry Tarts ....................................214
Cream Pic ............................... 213-216
Cocoanut Pie ................................. 217
Cranberry Pie ................................217
Cream Puffs .................................. 219
Cheese Tartlets .............................220
Cheese Pie .......  220
General Remarks ........................ 209
Icing for Pastry ........................ 211
Lemon Pie .................................211-212
Lemon Filling for Tarts __212
Lemon Filling for Cakes .... 212
Lemon Filling for Pie ............219
Lent Pie ............................................217
Mince Meat, for Pies — 212-219 

► Mince Meat. Old Country .. 213 
Martha Washington’s Pie .. 214
Mince Meat, with Beef ...........218
Mince Meat, Without Beef__  218
Mince Meat, 1812 ...........................218
Orange Pie ...................................... 215
Pastry, Plain, for Pies .........210
Pastry, for Tarts ........................210
Pastry, for Open Pies .............. 210
Pancakes ...................................213-217
Pie Crust ..................................213-219
Plum Tart ..................................... 214
Pumpkin Pie ............................. 216
Pumpkin Pie, Waldorf ..............220
Sweet Potato Custard Pie .. 212

PICKLES... 
Chutney . 
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iCKLES—Continued.
Chutney, Tomato ........................290
Chutney, Bengal .................. 291-299
Catsup, Grape ....................... 294-300
Catsup, Crab Apple .................... 292
Catsup, Tomato .......................... 290
Catsup, Mustard ...........................294
Chow-chow .............................  293-297
Currants, Spiced ........................ 298
Grapes, Spiced .....................  292-295
General Remarks ...................... 289
Lemons, To Pickle ..................  296
Mustard, Dressing ......................299
Mustard, Tomato .................  295-291
Pickled Crab Apple .................... 291
Pickled Mushrooms ................. 291
Pickled Peaches ......................  295
Pickles, Yellow .................. 292-299
Pickles, French ......................... 293
Pickles, Mustard ................ 293-298
Pickles, Sweet Tomato ........... 297
Pickles, Green Cucumber — 297
Pickles, Cherry ............................298
Pickles, India ................................298
Pickles, Lemon ............................299
Sauce, Chill .....................  290-295 297
Sauce, Chili, with Celery .... 294
Sauce, Celery ................................. 294
Sauce, Tomato ...............................296
Tomato Ripe .................................. 296

POULTRY AND GAME......... 105
Beginn’s Curry ...............................134
Chicken, Roasted ........................ 110
Chicken, Boned, Roasted ...........108
Chicken, Jellied, Boned .............. 108
Chicken, Braised, Boned ...........10S
Chicken, Broiled.............................. 111
Chicken, Fondu of.......................... 123
Chicken, Braised ...........................112
Chicken, Broiled............................ 112
Chicken, Creamed ......................... 134
Chicken, Fricassee........................112
Chicken. Fried..................................113
Chicken, Stuffed..............................113
Chicken, Broiled, on Toast.........117
Chicken, Curried............ > ........... 117
Chicken Pot Pie.................... 118-119
Chicken, Stewed, With Biscuit 119
Chicken, Celeried...................... 120
Chicken Saute............................ 355
Chicken, Smothered........................120
Chicken, Maryland....................... 120
Chicken Croquettes......... 120-121-122
Chicken, Creamed........................... 122
Chicken Jelly .................................. 122
Dressing for Fowls ...................... 107
Ducklings, Roast .......................... 124
Duck, Savory.....................................114
Duck, Stewed.................................... 123
Duck, Braised .................................123
Duck, Roast.......................................123
Duck, Salmi of................................ 124
Duck, Canv-asback. Broiled.... 125
Duck, Redhead, Broiled...............125


