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xvi PRACTICAL COOKING AND SERVING

PACING PAGSE

Handy Slicer . R A . 204
Hors d'Oeuvres, Materials for . . . . . 366
Invalid’s Tray . . s » * . 640
Lace Papers for Sweet Dishes ¥ . . 496
Lemon Fanchonettes . . . 48
Lemon Queens ¢ 462
Lobster Cutlets . 118

Lobster Sandwiches . . g . 366

Macaroni in Cheese Shell, Creamed . . . a1

Macaroni and Cheese with Welsh Rabbit . ' . 349

Macaroon Soufflé . . . . 544

Macedoine of Fruit and Nuts ‘ : . . . 508

Measuring Cup . % . R ‘ > : o S0

Meringues, Mushroom . . . . 456

Meringues with Cream and Strawberries . £ . 456

Moulds for Entrées and Sweets . . " § . 246

Mould, Individual Basket . i . A . 596

Moulds, Melon, Brick and Bombe 5 . . . 596

Moulds, Strawberry : : : . . . 596

Muffins, Twin Mountain . " . " #1490

Muffins and Waffles with Utensils : . R (L

Mushrooms Cooked Under Glass . " . o 8

(Oatmeal with Figs and Cream . . v . 328

Omelet with Macaroni and Tomato Sauce . i . 98

Orange Sections in Orange Jelly . % . . . 508

Orange Sherbet in Orange Shells ¥ : . . 596

Oranges, Ways to Serve . . ' ’ s . 560

Othellos : J . . . 436

Oysters in Green Peppers, Creamed A . ‘ . 366

Oyster Salad in Ice Bowl 3. e Jizpstosid o RN

Oysters, Scalloped ‘ . . . . 90 -
Pastry Bag and Tubes . ot s . 30 |
Pastry Baked on Inverted Tin B e AR P R i
Pastry, Utensils for Making . . . . 472

Patty Cutter, French Fluted » " . . 472

Patties Filled with Asparagus Tips . . . . 476 |
Peach Mousse . . e Leile e sl . 628 ?
Peach and Rice Menngue & . . . 574 |
Peaches, Pyramid of . o ) oo Tealstimath '
Pears with Rice, Compote of Stuffed . . . . s :
Pigeons Stewed in Broth . . . . . . 184 {
Pineapple Omelet . oijoaoldle it oslialiel W IOBAR ¢




