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Pour TRy, Choice of 28 ' Pubpinas (contanued).
PouLTrY, Dircctions for Carving (see | Lemon s e et eee oo 96
Game) 83-87 "' Plum . e . 96, 97
Ducks 86, Potato . 98
Fowls 84, 85, Pumpkin . 94, 95
Geese 83, Rhubarb . 94
Pigeons 86 i Rice 97
Turkeys 84, Buet 96
PouLtrY, Directions for Cooking (see 'PUFF-PASTE ForR Fruir Pigs AND
Game) 72-T7| Tarms 98
Chicken Currie 15 | PuMPKIN Pie 94, 95
——— Fricassee 4,15 . Pumrning, to preserve 101
Fricassec, with Green Corn 76 |
Pic 75| QUEEN CakE. 117, 120
Chickens. roasted 14| Quince JeLLy . 104
Ducks, roasted 74 | QUINCES, to preserve 108
(Sea), potted 4
stewed, with Green Peas 74 | RaBBIT, to roast a. .. 81,1671
Fow], boiled 84, 85, 75 | RABBITS, to carve .. 87
boiled, with Oysters 75 | RaBsITs, to prepare for Cooking 87
——— broiled 75 | RABBITS, to stew ¢4
—— cold, to dress 75 | RABPRERRY CrEAM 101
roasted 85 | RASPRERRY Jan . 105
GQoose, ronsted 78 | RaSPBERRY JELLY 104
stewed 78 | RAsPBERRIRS, to preserve whole 106
Greeun-Goose Pie 78 | RHUBARE Jax . . 104
Partridges, roasted 76 | RuuBars Pix . 9
Pigeon Pie 86 | RicE BLANC MaNGE. 102
Pigeons, boiled 86 | Rice Canks . 114
in Jelly 76 | Rice DunrLINGS . 98
roasted 86, 76 | Rice JELLy . . 102
stewed 86 [RIcE PupDING, plain 97
Bnipes, roasted 76 | ROASTING MEaT, remarks on 85
Turkey, boiled 84, 72, 78 | Rock Fisw, baked 48, 49
Patties 18 | Rock-Fisn, boiled 49
pulled 78 { Rocx-Fiss, soused. . 49
roasted 84, 72 | Roox Fisu, stewed . 49
Woodcocks, roasted 76 | Ruex, to make ug
PouND CAKE 118
PounpED CakE 118 [ Sa1aD, to prepare 86
PerskeVING FRuIT, General Directions SaLap, LorsTer 52, 58
for (see Frurt) 108 | SALMON, baked 46
Puppings, Directions for Making (sce SavLMov, boiled 45
Pies) 92-98 | SALMON, broiled 46
Apple 96 | SALMON, dried 46
Apricot 97 | SaLMON, pickled 46
Batter 97| Ba1 oY, potted 46, 47
Bread 96| SaLvON, 10astcd . 46
Bread nd Batter 97 | Sauces, Directions respecting 78-81
Currant 97 Apple Sauce 80
Custard 96 Bre:d Sauce . 1
Indian . . 96| Celery Sance 80



