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Bread—Continued.
Proportions of Ingredients in,
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ll;ullecf, 410.

ye, 403.
Sticks, io6.
Sponge for, go1.

tensils for, 397.
Virginia Spoon Corn, 413.
Water, 402.
What is Good, 393.

Breakfasts and Luncheons, For-
mal, 700.
Brioche, 421{.
Coffee Rolls from, 428.
St. Mark, 429.
With Head, 429.
Broiling, 11.
Broiling Pan, 12.
To Bread for, 26.
Brook Trout, Broiled, ¢6.
In Paper Cases, 98.
Etc., Steamed, go.
Broth, Chicken, Veal, etc., 648=
649.
Mutton, 649.
Scotch Beef, 649.
Standard Fish, 197.
Standard Formula for, 198.
Brownies, 448.
Brussels Sprouts with Butter, 3o1.
Buns, Bath, 431.
Brioche, 428.
Easter or Hot Cross, 408.
Butter, Anchovy, 242.
Black (Beurre Noir), 242.
Clarified, 243.
Green, 242.
Lobster, 242.
Maitre d’ Hotel, 241.
Butters, Fancy, 366.
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Cabbage, Cookery of, 3or1.
Stuffed, 3or. o
Cake, Almond, 445.
An .ell 435'
Baking, 42

427.
Blueberry

ea, 418.

Boiled Sponge, 434.
Breakfast Corn, 414.
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Cake—Continued.
Bride's, 442.
Chocolate Sponge, 438.
Cocoanut, 435.
Cocoanut Pound, 448.
Delicate, 445.
Devil's Food, 443.
Election, 432.
Elegant. 443.
Entire Wheat Fruit, 439.
Formula for Sponge, 433.
Fruit, 4 &?—440.
Fruit (White), 439.
German Apgle. 432.
German Coffee, 407.
Golden, 44&.
Hartford Election, 431, 444.
Hickory Nut, 441.
Ice Cream, 443, 445.
Icings and Decorations, 458.
Ideal Sponge, 434.
Imperial, 440.
{ohnny..u 3.
emon, 444.
Lincoln, 441.
Loaf, 439.
Made with Yeast, 426.
Making, Materials for, 424.
Freliminaries to, 422=

423.
Utensils for, 424.
Mixing, Butter, 426.
Sponge, 426.
Mocha, 436.
Moist Chocolate, 442.
Nut and Raisins, 441.
Orange, 438.
Pans, Lining and Filling, 425.
Pineapple, 446.
Pistachio, 446.
Plain, 443.
Pound (by Weight and Meas«

ure), 438.
Pound (White), 439.

Sponge, 434.

PO EWith Waten), 437.
Spider Corn, 414.
St. Honaré, sor.
Stockbridge, 414.
Sunshm:i. 435. i
White, 441. g




