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Quince Charlotte, 3.
« Custards, 123.
*• Fritters, 97.
« Meringue, 117.
« Parfait, 114.

Rabbit Broth, 154.
« of Oysters, 22. 

Ragout de Ja nbon, 156. 
Red Bean Soup, No. 1,

12.

Red Bean Soup, No. 2,
55-

Rhubarb Cream, 92.
« Pudding, 56.
“ Sherbet, 79.

Rice Consommé, 130.
“ Boulettes, 108.
« Fluff, 83.
“ Sou|>, 85.

Roast Goose with Raisin 
Stuffing, 133.

Roast I'ork Tenderloin,
*57-

Roast Veal Cutlets, 110. 
Round of Beef, 36. 
Ruffled Oysters, 165. 
Russian Pudding, 31.

Salmon Cutlets, 149.
« Pic, 55. 

Salpicon of Calf’s Liver, 
102.

Salsify Fritters, 46.
“ Sauté, 29.

Sarah's Bread Pudding,
25-

Savory Salad, 22. 
Scalloped Cheese, 142.
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Scalloped Cucumhen, 76.
“ Parsnips, 6. 

Scallop Patties, 49.
** Salad, ci.

Shad Roe Timbale, 53. 
Smothered Beef, 32.
Soup à la Bonne Femme,

27-
Soup à la Hollandaise,

77-
Soup à Lx Royal, No. 1,

111
Soup à la Royal, No. 2,

Soup Mongole, 164. 
Spanish Salad, 24.

** Soup, 23.
Spare Rib, if>2.
Spinach and Chicken, 78. 

" m Em, 72.
« Mold, 94.

Squash Fritters, 121. 
Steamed Prune Pudding, 

159.
« Trout, 64.

St. Denis Cream of To­
mato Soup, 17. 

Strawberry and Pine 
apple Salad, 71. 

Stuffed Cucumbers, 86.
" Egg Salad, 144. 
“ Tomato Salad, 

119-
Sweetbreads à la Finan­

cière, 50.
Sweetbreads à la Me 

phisto, 66.
Sweetbreads and Cauli­

flower, 83.
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