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Cheese —Continued.
gmm. 378. :
uettes, 382,
Irl;oghells, 8o.
Moulded With Nuts, Neuf-
chatel, 379.

Ru:igs, 181.
And Celery Salad, 358.
Sandwiches, 373.
Service of, 377.
Soufflé, 379.
Straws, 381.
Cherries with Crusts, 573.
Chestnut Croquettes, 534.
Custard, 504.
Preserves, Vanilla, 583.
Chestnuts, Blanching, etc., 34.
Chartreuse of, 524.
Devilled, 348.
Purée of, with Cream, 526.
Chicken a la Bonne Femme, 181.
And Sweetbread Croquettes,

251,
Boileds with Tomato Sauce,

182,
Broiled with Sweet Pota-
toes, 178.
Casserole of, 180.
Chaudfroid of, 282.
Cold Soufflé of, 280.
Cream Forcemeat, 257.
of, Glacé, 281.
Creamed with Potatoes and
Peppers, 346.
Creole, 1 [9.
Curry of, 182,
Cutlets, Parker House Style,

253.
Cutlet.ss with Salad, 277.
Essence of, 234.
Fillets, Plain, 270.

In ic, 653.
WitAhsgorcegeat, ayr.
Mushrooms, 271,

¢ , 270.
Forcemeat m& Sauce, 257.
Fricassee, 180.

Fried in Batter, 272.
Legs as Cutlets, 261.
Loaf, 151.

Preesed’. 151,

Purée for ish, 281.
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Chicken—Continued.

Rechaufé with Pilaf, 249.
Salad in Rolls, 361.
Sauté, 178-179.

With Cauliflower, 179.
Supréme of, 264.
Timbales, 259, 260, 263, 264
Victoria, 248.

Chocolate Bombe with Fruit, 613.
Cake, Moist, 442.

Cakes, Small, 447.
Chestnuts, 633.
Composition, ete., of, so.
Custard Pudding, so03.
Eclairs, 454.

Mints, 632.

Puffs, 454.

Recipe for, as Drink, s2.
Souftlé, 348.

In Puddings, Use of, 495.

Chou Paste, 453.

Chowder, Clam, 213,

Corn, 213

Fish, Boston Style, 212.
Coney Island Style, 213,
English Style, 213.

Chowders, Derivation of Term, 212

Chutney, Apple, 595.

Clam Broth, 113.

Clams, Cocktail of, 107, 367.
Creamed, 113.

Regarding, 106,

& Ri:lishes, 366,

aret Cup, 59.

Cocoa, Breafdast. 52,
Composition, ete., §0.
Cracked, s1.

Frappé, 615.

Codfish Balls, o1,
Boiled, go.

Boned and Baked, 93.

Fried, ¢6.

Picked 6p. 100,

Coffee, Boiled, 49.

Bread, 646.
Composition, ete., of, 48.
Filtered, so.

Collagen, s.

Compote of Bananas, §73.

tnuts, 576.

Stsited Bears, s71.




