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Confections, Fig and Nuts, 637.
kies, 451.
Peanut, 449.
Molasses Candy, 452.
Cooking, Elementary Processes
in, 10,
Utensils, Care of, 661, 662,
663.
Consommé, 199.
Printanier, 197.
Com‘,:_; 12,
roquettes, 313.
Custard, 31;?.
Fritters, 313.
Meal Relish, 328.
Cover, The, 693.
Crabs, 1135,
a la Creole, 345.
Soft Shelled, groiled. 119.
. Fried, 119.
Sauté, 119.
Cranberry Sauce, 574.
Cream, Beating of, 31.
Cream Cheese for gouchées, 490.
Devonshire, 528.
Double and Single, 31.
English, so0.
Forcemeat, Chicken, 256.
Hamburg, 514.
White Mountain, 464.
Cream, Ice, Burnt Almond, 607.
Caramel, 606.
Chocolate, 606.
Coffee, 608.
Fig, 607.
Ginger, 608.
In Muskmelon, 56s.
unket, 604.
eapolitan, 599.
Peach, 6u.5'
Philadelphia, §99.
Pineapple, 615.
Pistachio, 607.
Tutti-Frutti, 608.
Vanilla, 604.
With Nuts, ete., 608.
Starch, 603.
Cream Ices, Fruit, 603.
Mocha, 460.
Mock, 549.
Cream of Chicken Glacé, 281.
Cream of Tartar, 385, 387, 389.

PRACTICAL COOKING AND SERVING

Cream, Orange, 512,
Roll, Vienna, 490.
Sauce, Burnt, 55.
Scones, 41 Z
St. Honoré, sor.
Talfioca, §37.
‘White Mountain, 464.
Creamed Cl;icken, Peppers, ete,,
46.
Cum;"ed Shad Roe, 343.
Dishes, 343.
Croquette Mixture, to Shape, 26.
Croquettes, Aspple. §71.
Cheese, 382.
Chestnut, ﬁg
Chicken and Sweetbread, 251.
Egg or Easter, 67.
Kentucky Corn, 313.
Macaroni, Mushroom, cte.,

252,

Mushroom, 3a1.
Potato, 292.

Sweet, and Almond, 294.
Pork, German Style, 158.
Rice with Raspberries, 572.
Rice, Plain and Savory, 333.
Sweet Rice, 335.
Veal, 252.

Croustades, Anchovy, 368.

Bread, 28.

Caviare, 369.

Pastry, 29.

Paté de foie gras in, 370.
Potato, 29.

Rice, 29.

Croutons, Bread and Cheese, 370
For Soup and Garnishing, 25
Orange, 489.

Puff Paste, 219.
Ham, 161.

Crown Roast of Lamb, 140.

Currantade, 58.

Currant Jelly, 580.

Currants, Bottled, 586.

Spiced, 594.
ashing, 34.
C of Duck, 347.
acaroni, 346.

Custard, Beef Tea, 651,

Boiled, 499.

Chestnut, 504.
Renversée, gos.




