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Mode of Frying,............................. 40
Oysters............................................  63
Oyster Fritters...... ........................  65
Oyster Patties................................  65
Oyster Pie (Boston)...................... 69*
Oyster Pot Pie............................... 66
Oysters, Mock...... .............  ....... 67
Pickerel..........................................  43
Pie. ...............................................» 45
Potted (fresh).............................. « 53
Potted..................      53
Salmon.................................   43
Salmon, Pickled....................   44
Salmon, Smoked................   45
Scalloped......................................... 55
Shad................................................. 40
Shad Roe (to cook)........................ 47
Sheepshead, with Drawn Butter 47
Smelts.............................................  50
Steamed..........................................  40
Sturgeon, Fresh Steak Marinade 53
Trout, Brook.................................. 49
Trout, Salmon............................... 50
White...................-........................ 48
Scallops......... ................................. 69
Terrapin.......................................... 57
Turtle or Terrapin Stew.............. 57

French Words in Cooking.............  420
Game and Poultry..........................  70

Ice Creams and Ices...... ... ......  334
Cream, Fruit..................................  330
Frozen Fruits............ ........   337
Ices...........................    337
Ice Creams..............  334
Ice Cream, Without a Freezer..... 336
Sherbet...............................   337

Jellies and Preserves ».................  370

Macaroni.....................................  193
Meats.............................................  ... 94
Beef................................................   96

Beef a la Mode............     99
Beef, Brisket of, Stewed. ... 106
***** Cold Roast, Warmed. 107

fin.
Beef— Continued:

Beef Croquettes.................... «......  106
Beef, Corned or Salted (Red)...... 102
Beef, Dried...................................... 104
Beef, Dried, with Cream............... 106
Beef, Flank of, to Collar.............  101
Beef, Frizzled.......................  104
Beef Hash.......................................  108
Beef Heart, Stewed.....................  109
Beef Heart, to Roast....................  109
Beef Kidney, Stewed....................  109
Beef Liver, Fried.......................... 105
Beef, Pot Roast (Old Style).......... 98
Beef, Pressed................................   105
Beef, Roast...........»........................ 96
Beef Pie........................................... 103
Beef, Spiced.................................... 99
Beef, Spiced, Relish....... .........   105
Beefsteak......................................   97
Beefsteak and Onions........... .......  98
Beefsteak and Oysters.................. 98
Beefsteak, Stewed........................ 100
Beefsteak, Flank...........................  104
Beefsteak, Hamburger................. 109
Beefsteak Pie................................. 103
Beefsteak Rolls.............................  101
Beefsteak, Smothered...................  101
Beef Stew, French........................ 105
Beef, Tenderloin of......................  100
Beef, To Clarify Drippings of...... Ill
Beef Tongue..................................  110
Beef, To Pot.............................  105
Brain Cutlets...............   118
Calf’s Head...........................  117
Calf s Head Cheese........................  117
Calf’s Liver and Bacon................ 118
Meat and Potato Croquettes........ 107
Meat Cold, and Potatoes, Baked.. 108
Meat, Thawing Frozen, Etc........ 95
Meat, To Keep From Flies.......... 96
Sweetbreads................................... 110
Tripe.................   110
Veal, Braised.    117
Veal, Cheese.. ........................ lit
Veal Chop» Fried (Plain 1.............  lit


