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Sponge in Bread Making, 401.
lackberry, 572.
Grape, 513.
Grape fuice, 349.
Strawberry, 513.

Springerlie, 452. i

Squabs, Broiled, 184, 653.

Squash, Served in Shell, 298.
au Gratin, 208.

Stuffed with Shrimp, Sum-
mer, 298.

Starch, Cookery of, 6.

Digestion of, 7, 615._6{6. 678.
Solubility, etc., of, 5-6.

Stew, Brunswick, 211.

Stewing, 16.

Stirring, 19.

Strawberry Cannelon Glacé, 617.
Charlotte Glacée, 611.
Charlotte Russe, 521.

Hearts, 491.
am, 587.
elly, s1o.
8 reserves, 584. i
auce, 553-555.
Shortcake, 540.
Sponge, 513.
Tartlets, 491.
Vol-au-Vent, 491.

Strawberries, Canned, 589.
French Fashion, 563.

Stuffing, Bread, 172, 173.
Chestnut, 172.
for Ducks, 175.

Opyster, 172.

Potato, 172.

Potato and Walnut, 174.
Poultry and Small Birds, 169.
Prune and Walnut, 175.
Sausage, 176.

St. James, 173.

Turkish, 173.

Succotash, 313.

Sugar, Boiling of, 627.

Degree of Boiling, 628.

Spun, f 37.
Sultana Roll, Claret Sauce, 607
Sweetbread, Croquettes, 252.
Cucumber, etc., Salad, 361.
Cutlets, 252.
Fried, 153.
Larded and Baked, 153.

PRACTICAL COOKING AND SERVING

Sweetbreads, Chaudfroid of, 283,
Newburg, 345.
Syllabub, Wine, 505.
Lemon, 526.
Sym&lior Ices, 629.
ithout a Gauge, 629.

T

Table, Covers and Linens, 691.
Decorations, 694, 696.
Lighting the, 695.
Seating Guests at, 689.
Styles of, 691.

Cook’s Time, 38, 40.
Of Proportions, 40-
Of Weights and

41, 42.
Tarts, Banberry, 489.
Coffee, 492.
Melba, 492.
Tartlets, Strawberry, 491.
Tea, Accompaniments of, 46.
Ball, The, 47.
Beef, 648.
Composition of, 45.
Concerning, 45.
Flaxseed, 646.
For Large Companies, 47.
Iced, 47.
Infusion, 46.
Five O’clock, 706~707.
Teas, 706.
Temﬁ)in. Concerning, 120.
ock,

249.
Timbale Cases, Swedish, 272.
Timbale, Cheese, 380.
Chicken, 250, 263.
Fish, 260.
For Consommé, 217.
Pea, 312.
Ham in Jelly, 279.
Lobster in Jelly, 279.
Toast, Cream, 412.
Cream with Cheese, 412
Milk, 411.
Properly Made, 411.
Tomato, 412.
Tomato and Cheese Pudding, 316
Biscuit, 406.
Catsup, 504.
Custard, Canned, 316.

icasures,




