
724 PRACTICAL COOKING AND SERVING

Mutton—Continuid.
Haricot, 150.
Leg Roasted, 138.

Boned ana Stuffed, 139. 
Rechaufée, 347.

Creole, 148 
With Macoroni, 149. 

Saddle of, 139.
Stew, 141.

N
Nitrogen, 665. 
Noodles, a 16.

Office of Food Principles, 666. 
Okra, Cooking of, 317.

Gumbo Soup from Fresh,
an.

Salad, 358.
Sauté, Creole Style, 317. 

Olives, Service of, 367,697. 1 
Stuffed, 367.

Omelet, Breakfast Cereal, 339. 
Formula for Three Egg, 78. 
French, 77.
Mrs. Grant’s, 79.
Orange, 348.
Pineapple, 546.
Puffy, 78.
Rice, 79.
Rum, 546.
Strawberry Jam, 547. 

Omelets, Regarding, 76.
Starch Foundation, 79. 

Onion Juice, To Extract, a j.
Soufflé, 30a.

Onions, Cooking, 30a.
As Flavoring, 34.
Stuffed, 30a.

Orangeade, 57.
Orange Cream, 51a.

Croutons, 489.
Curd, 489.
Marmalade, $88 
Omelet, 348.
Sabayon Sauce, $51.
Sauce, 550, s$4.
Salad, 363-364.

Oranges, Serving, 560-561. 
Ox-tails, Braised, 13$.

Oyster Cocktails, 107, 367. 
Forcemeat Balls, a 10.
Pie, no.
Salad in Ice Bowl, 36a. 
Soufflé, 355.
Stew, 100, 34a, 343.

Oysters, and Macaroni, 109-110. 
As Relishes, 366.
Broiled with Bacon, in. 

With Celery, 108.
Maître d'Hotel,etc., in. 

Chafing Dish Cookery of, 34 a. 
Creamed, 108.
Fried, in.

In Batter, na.
Opening, 106.
Scalloped, no.
Season of, etc., 105.
With Cream, 34a.

Brown Sauce, 109.

P
Palmettes, 365.
Panada, Bread, a$8.

Flour, 258.
Pancakes, Berlin, 433.
Pancreatic Juice, 67 s.
Parfait and Mousse Mixtures, 60a 

Angel, 618.
Caramel, 619.
Chocolate, 619.
Coffee, 619.
Ginger, 620.
Grape juice, 619.
Maple, 6ai.
Mignonette, 6ao.
Sunshine, 619.

Parsnip Fritters, 314.
Parsnips, Cookery of, 314. 
Partridge, Roasted, etc., 18$. 
Paste, Chopped, 473.

Chou, 453.
Puff, Baking, 486.
Puff Making, 484.

Pastry, Classification of, 471. 
Cream, 474-475- 
Digestion of, 470.
Flaky, 474.
Flour, To Distinguish, 394. 
Flour, When to Use,394. 
Pastry Keeping, 473.


