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"USTARDS, CREAMS AND DESSERTS— Cont.
Cream, Mock, or Boiled Custard.. 307
Cream Pie..... cees 324
Cream, Snow.. . 414
Cream, Tapioca Custard. 313
Cream, Velvet, with Strawberry.. 324
Cream, Whipped ................ . 309

Croutons, After Dinner. .. 325
rystallized Fruit....... e 827
Custard...... . 308
. 325

314

Floating Island . 318
Fritters, Jelly... 328
Fruit, Crystallized. 327
Fruit Short Cake. e 328
Gooseberry Fool.. . 329
Honey, Lemon.... 317

Jelly, Cider.. T
Jelly Kisses. . 330
Jelly, Lemon, ete .. . 331
Jelly, Wine....... 331

Kisses, Jelly .... . 330
Kisses or Meringues 320
Meringue, Corn Starch 324
Meringue, Peach 314
Meringues or Kisses. 329
Macaroons.. 331
Mock Ice..... 314

Naples Biscuit, or Charlotte Russe 322
Omelet, Sweet. 326
Peaches and Cream 32

Pears, Baked, ete.
Puffs, Dessert...

. 325

Quinces, Baked.... 320
Salad of Mixed Fruit: ORI | |
Salad, Orange Cocoanut............ . 837
Short Cakes, Fruit .............. ... 325
Snow Pyramid 328
Snow, Apple, ete 316
Sponge, Lemon, ete.. .. 315
Syllabub .......... . 315
Toast, Lemon . 326
Trifle, Fruit. .. 316
Washington Pie.. . 324

DINNER GIVING
DRESSINGS AND SAUCES.
DuMPLINGS AND PUDDINGS

199
203
202

Eggs and Bacon, Mixed
Eggs, aux Fines Herbes
Eggs, Boiled
Eggs, Boiled, Soft...
Eggs, Cold, for Picnie.
Eggs, Fried
Eggs, in Cases
Eggs, Minced
Eggs, Mixed, generally: savory

OF BWOBE..co00r0sssssssrisrsisssensons 203
Eggs, Poached, a la Creme....
Eggs, Poached or Dropped.
Eggs, Scalloped..
Eggs, Scrambled
Eggs, Shirred..
Eggs, To preserve

. 200

Fou........ 41
Fish, to Fry. 2
Modes of Frying 40
Fish and Oyster Pie. 45
Bass, Boiled 47
Blue Fish 47
Chowder (Rhode Island).. 54

Crabs, Soft Shell... 62
PHISLRTS (ovviirvissrees 56
Frogs 69
Halibut... 48
Fish, in White Sauce.. 53

59

Lobster Croquettes and Patties... 60

Mackerel, fresh. 52
Mackerel, salt. 51
Mackerel, Spanish.. 51
Mayonnaise............ 54

™



