
721 PRACTICAL COOKING AND SERVING

Icing—Continued.
Ice Cream or Soft, 461. 
Marshmallow, 466.
Materials for, 459.
Orange Cake, 438.
Piping with Ornamental, 467. 
Utensils for, 459,
Water, 460.

Chocolate, 461,
White Mountain Cream, 464.

Jam, Blackberry or Strawberry, 
587-

Rhubarb, 587.

Jams, «81. 
elly, Aspic, 273-4-5-

Asparagus Salad in, 354. 
Boned Quail In, 279. 
Timbales of Ham in, 279 
Lobster in, 279,
Tongue in, 278. •

Canned Peach, 571.
Celery, 360.
Coffee, 508.
Cranberry, 575.
Currant, etc., 589.
Figs and Cream with, 511. 
Ivory, 510.
Lemon and Orange, 507.
With Orange Sections, 508. 
Rhubarb, 509.

And Banana Cream, 509. 
Sauteme, 508.
Sherry with Raisins, 510. 
Strawberry, 510.
Tomato, 277.

With Nut Salad, 360. 
Egg Salad, 360.

Wine, 508.
Jellies, Regarding, 581.

Double Moulding of, 1507. 
Uses of Fruit and Wine, 507. 

Jellied and Pickled Feet, 162. 
Apples, 569-570.

Jumbles, Soft, 452. 
unket, Devonshire, 527.

Egg with Cream, 653.
Plain, 527.
Plain Variations of, 528.
With Wine, 654.

Macaroni and Cheese au Gratm, 
3

Moulded, 336.

Komlet, 312.
Griddle Cakes, 420. 

Koumiss, 56. 
Kromeslaes, 253.

Lady Fingers, 436.
Lady Locks, 489.
Lamb Chops, Bussy, 144. 

Catalane, 144.
Chaudfroid of, 283.

Lamb, Crown Roast of, 140. 
Kidney Stew of, 144.
Loin, Best End of, 269. 
Roast, 142.

Larding, 21.
Leaven, 385-6.
Leavened Bread,Early Use of,391. 
Leavening Agents, Proportion!, 
„ 390.
Lemon Cake, 444.

Custard Pie, 480. 
Fanchonettes, 479.
Jelly, 507.
Queens, 447.
Sauce, 550-552.

Lemons, Preparing for Use, 34. 
Lemonade, 57.

Irish Moss, 648.
Pineapple, 58.

Lobster, Broiled Live, 118. 
Creamed, 118.
Creole Style, 344.
Curry of, 116.
Cutlets, 117.
Rushmore, 118.
Salad, 365.
Sandwiches, 372.
Soufflé, 255.
Stuffed, Narragansett 

116.
Timbales, Jellied, 279, 

Lobsters, Boiling, etc., 114. 
Regarding, 113.


