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DESSERTS, Etc.—Continued.
Sherbet, Lemon .................... 2°0-20R
Sherbet, Muscat ....................;
Trifle ...........................................2M-.M
Trifle, Lemon 203
Water Ice, Lemon ............202-203

, 385

276 
275 
275

, 277
277
278

Water Ice, Orange
DINNER GIVING...........
EGGS AND OMELETS

Eggs, Anchovy...............
Eggs ........  .........................
Eggs, To Preserv
Eggs, Savory ..................
Eggs, Stewed ..................
Eggs. Stewed In Cream
Omelet ........................................276-277
Omelet, German .........................
Omelet of Mushrc m ............
Omelet, Oyster .........................
Omelet, Fish ................................ -1”
Omelet, Onion .............................
Omelet, Jelly ...............................

FISH ..................................   53
Angles on Horseback ............ bi
Ale Wives. Smoked ...............  70
Bass, Boiled ..................................
Bass. Baked ................................
Bass, Fillet of .........................  J4
Black Fish. Fillet of ...............  74
Bloaters. Smoked ................... 70
Brook Trout .................................. ‘3
Boiled Fish ................................ 58
Broiled Fish.................................... . ™
Baked Fish ............................. 59-62
Clams a la Financière ............ 35.i
Codfish. Creamed ...................... 79
Codfish, in Cream .....................   77
Codfish Balls ........................... 69-71
Codfish, Salt ................................ 69
Codfish, Salt, with Egg Sauce 61
Codfish Cutlets .........................  64
Codfish. Baked ............................. 64
Curry for Shrimps ................... 35'
Cutlets, Fish ................................. 67
Dressing for Fried Fish ... 
Dressing for Fried Oysters.. 
Dressing for Fish Cutlets .
Eels, Stewed ...........................
Finnan Iladdie ......................
Fish Entree ..............................
Fish. Left Over ..................
Fish Balls a la Norris ....
Frying. Modes of ...................
Frogs’ Legs. Fried ...............
Frogs' Legs, Stewed ............
General Remarks ...................
Halibut ............................................ 76
Halibut, To Collop ................... <5
Halibut. Fillet of ................... 74
Halibut. To Boll ...................... 76
Herrings, Smoked ....................  70
Halibut ............................................. .76
Lobster a la Newbury ............ 34o

352 
. 72

80
59

FISH —Cot) tinned.
Lobster, Escalloped .......
Lobster, Creamed ..........
Lobster, Croquettes of
Lobster, Curried .............
Lobster, Cutlets .............
Lobster, Savory Cream
Modes of Frying ..........
Mayonnaise of Fish ................... 65
Mackerel, with Tomato Sauce 69
Mackerel, Broiled ...................... 73
Oyster Stew .................................. 62
Oysters, Curried ........................... 63
Oyster Cocktail Dressing ...... 68
Oysters, Scalloped ................... 72-79
Oysters, Fried .............................. „ 74
Oyster Cocktail ...................... 77-80
Oyster Kebobbed ......................348
Omelet of Fish . .........................  76
Pickerel, Fried ............................  J.3
Salmon, Loaf .............................
Salmon, Creamed .................... 77
Salmon, in a Mold ................ j6
Salmon, Boiled ............................ 72
Salmon, Steamed ..................... 68
Salmon, Smoked—a quick

relish ............................................  «6
Salmon, Smoked ........................ <9
Salmon, Cream ............................ 63
Salmon, Baked, with Cream

Sauce ............................................ 66
Salmon. Molded ......................... 66
S. lmon, Poached, with Eggs. 64
Salmon. Cutlets .......................... 64
Sardines au Gratin .................
Sardines on Toast ................... 63
Sardines, Canapus of ...............  62
Sardine Savoy .............
Smelts ...............................
Sturgeon Cutlets .........
Sturgeon, to Roast ....
Shrimper. Frteasee of .
Soles in Butter ............
Turbot .... •••• ••,••••
Whiteflsh, Broiled ...
Whitefish, Bulled .......

FOR THE SICK .........................  369
Broth, Veal .................................... 3<0
Broth. Mutton .............................. "TO
Beefsteak ........................................ 363
Beef Tea ..........................................™
Boiled Rice .....................................373
Bread Panada ...........................
Boils. Remedy for ................... 377
Blackberry Cordial .....................3<b
Calves Foot Jelly ......................
Chicken Jelly ...............................
Cup Custard ...............................
Chicken Panada .........................."Ci
Crust Coffee ...............................
Dandelion Wine ..........................."is
For Children Teething ............ 375
General Remarks ...................... 369


