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CAKES—Continued.
Fig Paste Filling ......................  ™
Filling. Walnut Cream ............ SV
Gingerbread, Soft......................
Griddle Cake, Rice ....................  £”
Ginger Cake ... ...........................  S"
Gingerbread, Lafayette ...........

Icing for Cakes................^23-236-»
Ice Cream Cake ........................
Imperial Cake .............................  rV
Jam Jams........................................ .....
Jelly Cake ....................................  ill
Kisses.................. • • ...................
Lemon Cheese Cake.............
Layer Cake, Beautiful...............

Lunch Cake ............................. 241-218
Macaroons............................
Macaroons, Oatmeal —23i-242-.40
Macaroons, Cocoanut ................
Mocha Cake ....................................^
Maple Sugar Cake .................... «*-
Molasses Cake............ ...............
Nice Peel and Raisin Cake....
Neapolitan CaJce ......................... |4o
Orange Cake ............................•••
Plum Cnke................................ 224-23A
Potato Cake...................................
Plain Cake ...................................
Peel Cake ........................................ 33.>
Popovers..............................  "h
Raisin Layer Cake................
Rock Cake................. 343-24.
Ribbon Cake.................................. 243
Raspberry Cake ...........................224
Sponge Cake.. ..225-226-227-229-232-

......................................... 237-240-243-2*7
Sponge Treacle ............................  2-7
Shortbread .......................... 229-234-14^
Sponge Chocolate........................... 229
Spice Cake .................................231-244
Shortbread, Scotch........................ 235
Seed Cake ....................................... 238
Silver Cake....................................... 245
Scotch Cake .................................. 248
Sally Lums....................................... 247
Sponge Rock ..................................24S
Tea Cake..................................... 216-217
White Rock Cake.......................  232
Wedding Cake ..............................234
Wafers. Walnut...............................239

CANDIES—Continued.
Lemon Drops ..........................■•3»
Maple Cream ............................
Nougrt..................................................
Fudge..... ... ...............................
Candy, Peanut ... .....................
Candy, Hickory Nut...............
Candy, Velvet Cream.
Candy, Chocolate Cream 
Candy, Maple Cream .. ..
Candy, Maple Sugar Cream
Candy, Nut Molasses.............
Candy. Sugar Nut .................
Candy, Cocoanut.........................
Candy. Molasses.............................. 3--
Stuffed Dates....................................320
Toffee. Scotch.................................. 318
Turkish Delight...........................321
Yum Yum ...................................... 317

.................... V.
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CREAMS ....................................... 193
Apple. Porcupine ........................197
Apple, Snow .................................. 203
Apple, Sponge ...............................206
Apple, Charlotte .................  195-207
Apples, a la Princess Maud. 198
Ambrosia .........................................193
Almonds. Si lted ...........................195
Cream, Italian ...........................  196
Cream, Chocolate ................ 196-198
Cream, Pineapple......... 197-201-204
Cream, Spanish ...................  199-207
Cream, Stone ................................202
Cream, Ginger ............................. 204
Cream. Russian ...........................204
Cream, Burnt ...............................207
Cream, Raspberry ......................194
Creme a la Duchesse ................ 198
Charlotte Russe ..................  196-201
Cranberry Frappe ....................... 200
Cafe Mousse ..................... 200
Compote of Chestnuts .............. 206
Custard, Soft Caramel ..............194

Wafers. Oatmeal 
Wafers. Vanilla
Waffles ............
Walnut Cake

CANDIES........................
Butter Scotch..............
Caramels ......................
Chocolate Fudge .. 
Caramels, Chocolate 
Chocolate Creams—
Currant Drops...........
General Remarks ..

241
.......245
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Custard, Caramel ..
Custard, Souffle...............
Dainty Dessert, A.............
Fig Trifle ..........................
General Remarks ............
Toe Cream, Philadelphia
Ice Cream ...........................
Maple Parfait ....................
Maple Mound .............................
Prunes, Gateaux aux .......
Prune Shape .......................
Prince of Wales Dessert
Rice Chocolate Tart ........
Sherry Flip ..........................
Souffle .....................................
Sauce .......................................
Strawberry Mold..............
Sherbet. Strawberry .. --
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