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VEGETABLES—Continued.
Beets, Old, Boiled .................... 143
Beet Tops ....................................... 143
Cabbage, Ways of Cooking... 142 
Carrots, Young, Creamed .... 1-j8 
Carrots, Young, a la Paris­

ienne ................................................15#
Carrots, Stewed ........................... 1»#
Cauliflower au Gratin .... 146-162
Cauliflower, Boiled .............  154
Cauliflower, Boiled, with To­

mato Sauce ................................. 155

, 162

Cauliflower, Parisem Style 
Cauliflower, Steweit 
Cauliflower, Baked 
Celery, Savory ...
Celery, Creamed ..
Corn Fritters ........  146-146-148-149
Corn, Canned ............................... 148
Corn and Tomatoes. Stewed.. 148
Corn, Stewed ................................ 147
Corn, Boiled ..................................147
Egg-plant, Fried .......................... 157
Kgg-plant, Boiled ..........................157
General Remarks ........................135
Onions, Creamed ...................... 141
Onions, Baked ............................. 145
Onions, Bermuda, Stuffed .. 145
Onion Souffle ............................ 147
Onion Fritters ............................ 149
Oyster Plant. Baked ............ 146
Oyster Plant (see Salsify)
Parsnips, Buttered .................. 16a
Parsnip Cake ................................. 16'*
Parsnips. Creamed .......................160
Potato Rice .................................... 136
Potatoes, Baked ....................... 136
Potatoes, Lyonnaise ....................13#
Potatoes, Fried ............................ 138
Potatoes. Saratoga .................... 139
Potatoes. Puffed or Souffle.. 139
Potato Rissoles ..........................  141
Potatoes, Fried Balls and

Straws .......................................139
Votai-" >. Sweet, Pu-ee ............ 139

K< 1 ETA MASS—Continued.
Potatoes, Sweet. Browned ... 140
Potatoes, Sweet. Baked .......... 14a
Potatoes, Sweet ....................140
Peas. Green .................................. 152
Peas, Canned ................................ 152
Peas, Puree of, Green .............. 152
Peas, Plain Puree of, Green.. 153
Peas. Green, Pancakes .............. 153
Peas. Black-eyed ........................ 154
Peppers, Sweet, Stuffed ...........159
Peppers. Sweet, Fried .......... 158
Peppers. Green. Stuffed ........  146
Rico Croquettes .......................... 141
Rice, Boiled .................................. 146
Salsify ...............................................147
Salsify Fritters ........................... 159
Salsify. Stewed ...........................159
Spinach. Souffle ............. 142-156
Spinach, French............................155
Spinach. Boiled. Plain .......... 156
Succotash ........................................ 148
S mash. Boiled ..............................156
Squash Fritters .......................... 157
Squash. Baked...............................157
Tomatoes, Stewed .................126-149
Tomatoes, Scalloped ..............137-130
Tomatoes, Stuffed ....................... 187
Tomatoes, Roasted ..............137-138
Tomatoes. Boiled ........................138
Tomato. Pilaff .....................140
Tomato. Butter .....................144
Tomatoes and Cheese .............. 145
Tomatoes au Gratin ...............  149
Tomatoes, Broiled with Sauce 150
Tomatoes. Baked ........................151
Tomatoes. Fried In Batter ... 161 
Tomatoes, Fried. P’lln .. . .. 151
Tomatoes. Deviled ............... ...151
Tomatoes. Fast Indian.

Ragout of ................................ . 152
Tomatoes., on Toast ................
Turnips. Young, stewed ....... . 161
Turnips. a la Creme ............. • HI
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