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xiv PRACTICAL COOKING AND SERVING
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Casserole, French . s . . R . . 180
Casserole, Japanese . . . . . . . 184
Celery with Cheese au Gratin . . . . . 382
Celery and Orange Salad . . g « .« 364
Chafing Dish Fork and Spoon . . . 342
Charlotte Moulds and Double Mouldmg . s . 496
Charlotte Russe, Individual Strawberry . . 522
Charlotte Russe with Salpicon of Fruit . . s g8
Chaudrfoid of Mutton Chops . . . 278
Chaudfroid of Tongue with Asplc _]elly . . 278
Cheese Balls . . 380
Cheese Cakes with Chemes . . . . 38
Cheese Croquettes with Paper Axgrettes . ’ . 382
Cheese Service, Suggestions for . . . . 390
Cheese Straws and Rings . . . : " . 38
Cherries with Crusts . ¢ . . . 574
Chicken Aspic, Timbales of Ham i . . 282
Chicken Cutlets, Cress Salad and Mayonnaxse . . 982
Chicken Cutlets, Parker House Style . ‘ % o 284
Chicken Dressed for Broiling . 5 168
Chicken Forcemeat with Quenelles, Shells of . 262
Chicken, Fillets of, with Mushrooms . . 272
Chicken Glacé with Cress Salad, Cream of . . 282
Chicken, Pressed . . . . 254
Chicken Salad in Rolls . . . . 358
Chicken Sauté with Cauliflower s . . . 176
Chicken Soup with Breadsticks . ’ . . 644
Chicken, Stewed, with Asparagus . . . . 184
Chicken, Timbales : ’ . . . 262
Chocolate Eclairs, Horseshoe Shape ¢ . . . 462
Chocolate Puffs . g . . . . 462
Chops, Rib, Frenched, Lom ¥ ‘ ’ . s 330
Chops with Spmach Broxled Mutton . v . +- 538
Chopper, Enterprise . : R PR . 246
Cocoa Frappé, Whipped Cream . a1yl . 624
Codfish Baked with Forcemeat, Boned o ¢ R
Codfish Balls, Salt ; 5 8 . <1 0N
Corn Custard with Broiled Tomatoes . . . . 318
Cranberry Pie . ) g . 476
Cream Beaten Solid with Egg Beater . v 1 d0
Cream Ice in Muskmelon . ‘ . . . 628
Cream, Whip Churn with Frothed . TR . 30
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