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Scallops, 107. Soup—Continued.
Shell, r12. Lettuce, 201.
Fried, 112. Ox-tail, 200.

Scones, Cream, 417.
Service & la Russe, Detail of, 697.
Serving au Gratin, 20.
a Jv%rhdiniére, 21,
Shad or ite Fish, Planked, 5.
Roe, Broiled, 9s.
Creamed, 343.
Croquettes, 97.
Curried, 3§;
Maryland Style, 98
Salad, 362.
Sherbet, Coffee, 614.
Grape, 614.
Orange, 614.
Peach, 613.
Preserved Fruit, 613.
Sherbets, General Rule (Water
Ices), 6o1.
Shortcake, Banana, 540.
Strawberry, s40.
Shortcake, 540.
Shrimp Salad, 361.
Shrimps, 116.
Smelts, Boiled, 9o

Soda, Bicarbonate of, 338.
Soufflé, Chicken, 256, 280.
Cheese, 379.
Soufflé, Cocoanut, 545.
Coffee, 543.
Custard, 544.
Lobster, 255.
Macaroon, 544.
Omelet, 545.
Oyster, 255.
Tongue, 280.
Soup, Almond Milk, 649.
White, 200.
Chicken, zo00.
Consommé, 199.
Cream of Corn, 207.
Beans and Onions, 208.
Mushroom, 207.
Oyster, 208.
Sorrel, 207.
English Beef, 199.
Gumbo, 211.

Sour Cherry, 214.
Tomato, 201.
Tomato and Pea, 202.
Wine of Sago, 214.
Kettle, The, 192.
Making, Classification, ete.,
188-189.
Stock, 191.
Brown, 198.
Bouillon, 198.
Clearing of, 196.
Fish, 197.
Formu?a. for Standard,

198.
Kinds of, 195.
{:llying of, 194.
aterials Used in, 191~

192.
Proportion of Ingredi-
ents, 195.
Time of Cooking, 193.
Vegetable, 197.
Soups, Formula for Cream, 205.
Garnishes for, 219.
Balls, Chicken Liver,
218.
Balls, Egg, 215.
Celery and Lettuce, 218,
Custard Chicken, 217.
Custard Rozal, 218,
Custard, White, 215.
Noodles, 216.
Pate a Chou, 218,
Pearl Barl::y, 217.
Puff Pate Croutons, 219.
enelles, 218.
apioca, Macaroni, 216.
Chestnut Timbale, 216.
Other Timbale, 217,
Ve%etables. 217.
Yolks of Eggs, 215.
Thickening for, 19o.
Spaghetti, Moulds Line(? with
6

200.
Spinach Balls, 31o.
a la Bechamel, 310.
Cookery of, etc., 309.
With Crown of Eggs, 309.
With'Sardines, 309.




