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Macaroni—Continued.
And Tomatoes, 337.

Mushrooms, 32a,
Curry of, 346.
Italienne, 336.
Kidneys, etc., 324.
Milanesi, 335.
Ragout, 262.
Regarding, 335.

Macedoine of Fruit and Nuts, 508. 
Mackerel, Broiled, 95.

Salt, Broiled, 102.
Marguerites, 457.
Marinade, Cooked, 27, 243.

Uncooked, 28.
Marketing, 656-657.
Marmalade, Jams, Butters, 580. 
Marmalade, Apple, etc., 588. 

Orange, 588.
And Apple, 588. 

Pineapple, 587.
Rhubarb, 587.

Mayonnaise Dressing, 237. 
Measuring, 19.
Melons, To Serve, 564-565.
Menu, Balanced, Family of Six, 672. 

Referring to, 668, 669, 
670,671.

Christmas, 710.
Colonial Tea, 710.
Easter Dinner, 711.
Home Dinner, 703.
Lawn Fete, 711.
Lenten Luncheon, 711. 
Representative Dinner, 699. 
Thanksgiving Dinner, 709.
The Dinner, 698.
Wedding Breakfast, 712. 

Meringue, Italian, 464.
Pie and Pudding, 555.
Swedish, 437.

Meringues, 455.
Mushroom, 456.
With Strawberries, 456.

Milk, Care of, 54,658.
Composition, etc., 53. 
Peptonized, 650.
Sterilized and Pasteurized ,55. 

Milling Methods, 395.
Mineral Matter, Where Found, 4. 
Mirepoix, 234.
Mirlitons, 490.

Mould, Lining with Lady Fingers, 
497-

Mo aiding in Aspic, 275.
Double, 276.

Mousse, 621.
Or Mousseline, 265.
Caramel, 622.
Chestnut, 622.
Forcemeat for, 265.
Peach, etc., 622.
Pineapple and Jelly, 621. 
Quail, 265.

Muffins, Blueberry, 417.
Com Meal, 416.
Date, 417.
Entire Wheat, 416.
General Rule for, 416.
Twin Mountain, 417. 

Mushrooms, Agaricus Campes- 
très, 318.

à la Algonquin, 321.
Aminita, 318.
Boleti with Bacon, 322.
Cepes à la Dumas, 324. 
Clavaria with Cheese, 323 
Cooked under Glass, 321. 
Coprinus Comatus and 

Oysters, 322.
Croquettes, 321.
Essence of, 234.
Nutritive Value, etc., 318. 
Preparation to Cook, 319. 
Puff Ball Stew, 320.
Recipes for,---- .
Russulae à la Bordelaise, 328 
Scalloped, 320.
Stewed, 319.
Stuffing for Pimentoes, 323.

Tomatoes, 323.
To Keep Temporarily, 319. 
With Calves Brains, 322. 

Cauliflower, 300. 
Kidneys, 324.
Macaroni, 322.

Mutton, Boiled, 140.
Chops, Broiled, 141. 

Marchale, 143.
Casserole, 143.
Pan Broiled, 142.
Fried, 142.

Composition, Cuts, etc., 
136-8.


