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“YHll must come }\nm(‘ \\'ll]l me illl(l be
my guest;
You will g've joy to me, and 1 will do

All that is in my power to honour you.”

.\.’H’H( y







A FOREWORD

CANADIANS of to-day are accused, somewhat
unjustly, it seems to me, of being inhospitable.
Because we do not, in the manner of a genera-
tion or two ago, lay aside all our dutics at the
visit of friends and welcome them ungrudgingly
to our ordinary meal we expose ourselves to
this charge; but, in truth, it is a higher concep
tion of hospitality that has brought about this
change. 1In these days of rapid transit, by sea
as well as by land, the markets of the world are

brought almost to our very doors, and we have
a hundred combinations to our grandmother's
one. “'\“ lll(‘l'l’l]lr(‘_ receive our gucests more
formally; we make preparations for their coming,
and take pleasure in giving them a meal which
shall vary from the humdrum order of culinary
production. The fashion in entertaining, as
in so many other things, has changed, and con-
sciously or unconsciously we conform to the
new standards. And why, on the whole, is
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viii A Foreword

not the new hospitality more  satisfying, botl
to the host and guest, than the old? It seems to
me  that housckeepers are enjoying as neve

before the days set apart for their friends, ane
have learned to appreciate the saying of Brillat
Savarin, “He who receives  friends, withou
himsell bestowing some pains upon the repa
prepared for them, does not deserve to hay

friend And certainly there is none of
regardiess of the delights of the table that 1

does not respond to the warming influences of

meal prepared by a thoughtful hostess as a tril
ute to him as a guest

I'he difficulty for the housckeeper lies in th

sclection of an appropriate menu.  This  litt
bool intended to meet this difficulty.  May
be a help to many

Let me ask you to remember that all the recipe

have been thoroughly tested, and not foun

vanting.  You should have in mind, too, th
in all these rules of mine the measurcments a
made level.  Measuring cups, divided into thir
and quarters, are used; also tea and tablespoor

|\ these ords let me leave you to tl

enjoyment of the new hospitality!

NIE MERRT FARMER
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New Year’s Afternoon Teas

MENU NO. 1

“A cup and a welcome for evervone

Attleboro Sandwiches Jam

Walnut Meringue Squares

Salted Almonds Five O'clo
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ATTLEBORO SANDWICHES

Spread thin unsweetened wafer crackers with
peach conserve.  Cover with wafers and arrang
on a fancy plate covered with a doiley.

PEACH CONSERVE

1 Ib. dried peaches Juice 1 orange
4 cups cold water 1 orange, thinly sliced
Juice 1 lemon 1 Ib. sugar

1 cup raising, seeded and cut in pieces
!5 Ib. English walnut meats cut in pieces

Soak peaches in water over night, add remain
ing ingredients, bring to the boiling-point, and
let simmer one and one-fourth hours.

JAM JUMBLES

14 cup butter 13 cup sour milk
1 cup sugar !4 teaspoon salt
1 gy Flour

12 teaspoon soda Raspberry jam

Cream therbutter, add sugar gradually, egg
well beaten, soda mixed with milk, salt and flour
to make a soft dough. Chill, roll to one-fourth
inch in thickness, and shape, using a round
cutter.  On the centres of one-half the pieces

put raspberry jam. Make three small openings
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New Yecar’s Afternoon Teas 5

in remaining halves (forming a triangle), using a
thimble, and put picces together. Press edges
glightly, and bake in a rather hot oven, that
jumbles may keep good shape.

WALNUT MERINGUE SQUARES

114 cups of sugar 2 tablespoons shredded cocoanat
12 cup water 14 teaspoon vanilla

5 marshmallows 1 cup English walnut meats
Whites 2 eggs 2}z inch pastry squares

Cook sugar and water in smooth graniteware
saucepan until syrup will spin a thread when
drnl»lu-d from li|1 of spoon. Remove to back of
tange and add marshmallows cut in small picces.
Pour gradually, while beating constantly, on to
the whites of eggs beaten until stiff; then add
cocoanut, vanilla, and chopped nut meats.  Roll
paste to one-cighth inch in thickness, cut in two
and onc-half inch squares, arrange on tin and
spread with mixture, piling slightly.  Bake in a
moderate oven

SALTED ALMONDS

Blanch one-fourth pound Jordan almonds and
dry on a towel.  Put one-third cup olive oil in a
very small saucepan.  When hot, put in one-
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fourth of the almonds and fry until delicately
browned, stirring to keep almonds constantly in
motion.  Remove with a spoon or small skimmer,
taking up as little oil as possible.  Drain on
brown paper and sprinkle with salt; repeat until
all are fried. It may be necessary to remove
some of the salt by wiping nuts with a napkin.

To blanch almonds, cover with boiling water
and let stand two minutes; drain, put into cold
water, and rub off the skins.

FIVE O'CLOCK TEA
Put three teaspoons tea in teapot and pour on
two cups boiling water.  Let stand three minutes
and strain into tea cups.  Serve with cut sugar
and cream.

I
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MENU NO. 1L

“ And while the bubbling and loud hissing urn
Throws up a steamy column, and the cups
That cheer but not incbriate, wait on each

So let us welcome peaccful evening in.”
Cowper

Devonshire Sandwiches Buttered Educators

Scotch Five O’Clock Teas Sultana Sticks

Hickory Nougat Russian Tea

Hot Chocolate with Whipped Cream
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DEVONSHIRE SANDWICHES 1
Cut Graham or entire wheat bread in onc J
fourth inch slices.  Spread sparingly with butter C

and then with orange marmalade. Put together
in pairs, remove crusts and cut in fancy shapes
Arrange on a plate covered with a doiley.

o offer variety the marmalade may som

times be sprinkled with chopped pecan nut meats

ORANGE MARMALADE :

0 oranges 8 Ibs. sugar "

lemon } quarts water :

| v b

Wipe fruit and cut crosswise in as thin slices a |
possible, removing sceds.  Put into preserving I

kettle, add v

er, cover, and let stand thirty u
six hours.  Place on range, bring to boiling o
point, and let simmer two hours.  Add sugar and
let simmer one hour.  Turn into sterilized jelly
tumblers and cover each glass with a circular
picce of paraffine paper, then with a large cir
cular picce of letter paper, fastening paper securely

over edge of glass with mucilage.
BUTTERED EDUCATORS

Spread Educator crackers sparingly with soft

butter.  Put in a dripping pan and bake in a i
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moderate oven until thoroughly heated.  Cool
and pile on a plate covered with a lace paper

doiley.
SCOTCH FIVE OCLOCK TEAS

14 Ib. butter 0 0z8. suZar
1 1b. flour

Work the butter, using a wooden spoon, until

very creamy: then add, gradually, while beating

constantly, sugar.  Work in the flour a little at a

time, using the hands. Press evenly into a
buttered dripping pan and prick with a forl
Bake in a moderate oven thirty minutes, and cut
into small squares or strip Let stand ten min

utes before removing from pan.  Pile on a plate

covered with a doiley

SULTANA STICKS

p sugar i Leaspoor i
1ip melted butter L, cup flour
1 nbeaten y cup Englisl it meat

ures Baker's chocolate ut in pie

Ied yocup Hiana rarsm

Mix ingredients in order given.  Line a seven

inch square pan with paraffine paper Spread
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mixture evenly in pan, using a case knife, and
bake in a slow oven.  As soon as taken from oven
turn from pan, remove paper, and cut cake in
strips three and one-half inches by one inch
using a sharp knife.  1f these directions are not
followed, paper will cling to cake and it will b

impossible to cut it in shapely pieces.

HICKORY NOUGAT

14 cups sugar 4 teaspoon salt

1 cup chopped hickory nut meats

Put sugar in a perfectly smooth granite sauce
pan, place on range, and stir constantly until
melted to a syrup, taking care to keep sugar fron
sides of pan.  Add nut meats, pour at once into
two warm buttered tins, seven inches by seven
inches, and mark in small squares. If sugar i
not removed from range as soon as melted, it
will quickly caramelize.

RUSSIAN TEA

Make same as Five O'Clock Tea, and allow
one-half teaspoon lemon juice and a thin slice
of lemon from which seeds have been removed
to cach cup. Sweeten with cut sugar to suit
individual taste. Many prefer the addition of
three whole cloves or a candied cherry,

‘r
FI
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HOT CHOCOLATE

quares Baker’s unsweet

ened chocolate

; Cup sugar
Scald milk.  Melt chocolate in small saucepan
placed  over hot water, add sugar, salt, and

gradually, boiling water; when sn ooth, place «

nee and be one minute; add
whipped

I
. and serve in chocolate cup

cream .
I'o mill chocolate, beat, using Dover cg W s
; o
5 ¢

iter until froth forms on top, preventing
\
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which is so unsightly
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MENU

Tea! thou sofl, thou sober sag
Thou female tongue-runnin
ing, wink-tippling cordia

Noisette Sandwiches

Rochester Sandwiches

Turkish

[ced Tea

NO.

Peanut Crisps

Florida Orange Sticks 2

Delight

\\i ‘."\,
Five O'Clock Cocoa o /',,()
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NOISETTE SANDWICHES
Cut Quick Nut Loaf in thin slices and spre
with butter worked until creamy.  Put toget

in pairs, remove crusts, cut in fancy shapes, an

a plate covered with a lace paper

darrange on
‘l*'lll_\
QUICK NUT LOAI
bread flour tablespoons lard
I
powder 1 egg yoll

Leas) 1 cup mill

tal cup English walnut m

Mix and sift flour, sugar, baking powder, a1

t. W butter and lard, using tips
fingers; then add whole egg and egg yolk, we
beaten; milk and nut meats, cut in pieces. Beat

cll, turn into a buttered bread pan, let stan
| 1“‘\. ¢l LT Kl\“{l‘ ma f"'\(l\l'd[l'l!\(
Let stand twe f hours before using

PEANUT CRISPS

Spread thinly and evenly wheat crispies, or a1

mall unsweetened wafer cracker, with pean
butter.  Put in a dripping pan and bake in a hot

wen until delicately browned.  Arrange on

fancy plate covered with a doiley
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ROCHESTER SANDWICHES

cup er 1 oz. Baker I late
cup tablespoons mill

cuy 114 cups flour

Few grains salt 1 teaspoon baking powder

Cream butter and add gradually, while beating
on ?.H\l}_\‘ sugar; then add ege well beaten, salt
and melted chocolate Beat thoroughly and add
alternately with flour, mixed and sifted with
baking powder.  Chill, roll very thin, shape with
I cutter, first dipped in flour, and bake on a
ittered sheet,  Cool and put together in pair
vith the following mixture
Work a cream cheese until smooth and moisten
with cream until of right consistency to spread

Scason highly with salt and paprika

FLORIDA ORANGE STICKS . ‘Wr»

butter Grated rind 1 or ;// R\
~ . /
I I 1 I '] _\.'/
( 14 ( rnstat /
S bk ot ki o el MALNE
Whites 4 « - %

Cream the butter and add "Lu\li.\”»\. while

- ~- ;
beat constantly, sugar; then add the yoll / <\
c | €

beaten until thick, orange juice, and grated .

Mix flour, cornstarch, and baking powder

Combine mixtures and add whites of eggs beaten /
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until stiff. Bake in a buttered dripping pan
sprinkled generously with chopped walnut mea

-
and sparingly with powdered sugar. Bake in g ’ ‘lt
moderate oven twenty-five minutes.  Remove .ll‘
from pan, cut in halves crosswise, and put t ‘
gether with orange filling; then cut in fing dr
shaped pieces and arrange on a plate, covered wit :
H \|lv||t'). l
ORANGE FILLING
1 tablespoon butter '1 cup sugar
tablespoons powdered sugar  Yolk 1 egg
tablespoons flour { Cup orange juice {0
Grated rind orang 1 teaspoon lemon ji Q
(
Work butter until creamy and add gradually
while beating con l.\Hl"‘.. |»H\\<|(’I'|’1| sugar. M
flour, sugar, and cgg yolk slightly beaten.  Ac th
orange juice and cook, stirring constantly unt
mixture thicken
I'URKISH DELIGHT
1 oz, red sheet gelatin Juice 1 orang
up cold water Juice 1 lemon
i1 1b i Grated rind 1 orange
2 cup hot water 1 tablespoon rum
cup chopped nut meat
Soak gelatine broken in pieces in cold v .
two hours.  Bring sugar and hot water to \”

P S -

)
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Shoiling-point, add soaked gelatine, and let simmer
S twenty minutes.  Add  remaining - ingredients

Sand turn into a pan (first dipped in cold water)
Lo one inch in thickness.

Let stand until cold, remove from pan to board
dredeed with confectioners’ sugar, cut in cubx

roll in sugar.
['he rum and nuts may be omitted.
ICED TEA

Make same as Five O'Clock Tea, using four

ispoons tea, and strain at once over cracked ice
Serve in glasses one-fourth full of cracked ice.

ceten to taste and aliow two thii

m from which seeds have been

three crushed fresh mint Laves to ca

FIVE O'CLOCK COCOA

y tablespoons cocon \ few grains salt
cup sugar 4 cups mill
cup boiling water teaspoons brandy

2 teaspoon vanilla

Scald milk.  Mix cocoa, sugar, and salt, adding )‘, ,[) s
izh boiling water to make a smooth paste; £ \ 4!

remaining water and boil one minute; pour

to scalded milk and add brandy and vanilla. ,'\ "' //
) . " -y
Beat two minutes, using Dover egg-beater, BN ‘x

Ser

n chocolate cups with whipped cream.
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NO. 1V.

I, too, remember well that cheerful 1

Which round h )

Mix'd with U Jie )
\irth en'e don ) y )
1 nd hon, J

Lobster Patties

I'ea Rolls

Pincapple Mousse

Silver Sponge Cakes

Huntington Chicken

Orange Honev Sandwiches

Macaroons

Oriental Punch
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LOBSTER PATTIES
Fill patty shells with lobster filling, arrange o I
a serving dish, and garnish with parsley. a
PATTY SHELLS v

Roll puff paste one-quarter inch thick, shyy
with a patty cutter, first dipped in flour; remov
centres from one-hall the rounds with small
cutter.  Brush over with cold water the lar
picces near the edge, and fit on rings, pressi
lightly. Place in towel between pans of crushe
ice, and chill until paste is stiff; if cold weath
chill out of doors. Place on iron or tin she

’} covered with brown paper, and bake twenty I
{ - !\ five minutes in hot oven.  The shells should

their full height and begin to brown in twelve t

fiftcen minutes: continue browning, and fini
baking in twenty-five minutes.  Pieces cut fi \
centre of rings of pattics may be baked and us ‘
for patty covers, or put together, rolled, and «

for unders

LOBSTER FILLING

green pepper,  finely tablespoons sherry
chopped tablespoons sautern
> shallots, finely chopped 1, teaspoon paprika d
t tablespoons butter y teaspoon salt
cups lobster meat Few grains pepper
6 tablespoons flour 'L ocup cream

112 cups chicken stock Yolks 2 eges




Cook

\fternoon Teas

Year’s

New

pepper and shallot with butter

21

until

o butter is slightly browned; then add lobster meat

and cook five minutes

Add flour and stir until

well blended, then pour on gradually while stirring

constantly chicken stock.

Bring to the boiling

| A & }
point, add scasonings, and just before serving,
’ cream and yolks of eggs.
HUNTINGTON CHICKEN
tablespoon granulated gela 112 teaspoons sugar
' Ling 1 teaspoon mustard
: ; cup hot chicken stock y Leaspoon pepper
10t , cup heavy cream tablespoons lemon juice
it 112 cups cold cooked chicken 1 tablespoon vinegrar
in dice cup hot crean
tablespoon  granulated 12 tablespoons butter
clating Whites 2 cgg
tablespoons cold water cup heavy cream
Yoll e cu fincly  chopped
( 1 teaspoon salt celery
Dissolve one tablespoon gelatine in - chicken
tock and strain. When  mixture begins  to
thicken, beat until frothy, and add three-fourth

cup heavy cream, beaten until stiff, and chicken

e
indiv

clit

{

Season with salt and pepper, turn into
idual molds, and chiil Soak  remaining
ine in cold water, dissolve by standing over
water, then strain.  Beat yolks of eggs
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slightly and add salt, sugar, mustard, lemon juice,
vinegar, and hot cream. Cook over hot water
until mixture thickens, add butter and strain
gelatine.  Add mixture gradually to whites
eggs beaten stiff, and when cold, fold in hea
cream beaten until stiff, and celery.  Remoy
chicken from mold, surround with sauce, a
garnish with ccelery tips.

I'EA ROLLS

1 cup scalded mill tablespoons lard

112 tablespoons sugar 1 yeast cake

1 teaspoon salt y cup lukewarm water
tablespoons butter White 1 egg

342 cups tlour

Add sugar, salt, butter, and lard to scalde
milk, and when lukewarm add yeast cake, «
solved in lukewarm water, white of one egg w
beaten, and flour. Cover, let rise, toss on
floured  board, roll in a long strip one-fourth
inch in thickness, spread with melted butter, ro
up like a jelly roll, and cut in one-inch piece
Place pieces in pan close together, flat side down,

cover, let rise, and bake in a hot oven

ORANGE HONEY SANDWICHES
Cut white bread in thin slices, spread sparingly

with creamed butter and orange honey. Put
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ice, B8 together in pairs, remove crusts, and cut in finger-
er 8 shaped picces.  Pile log-cabin fashion on a plate

ned 888 covered with a doile Y.

ORANGE HONEY

I cup sugar L3 cup orange juice
cup water 12 cup orange peel, finely
teaspoon vanilla chopped

Bring sugar, water, and orange juice to the

' : . ‘
hoiling-point and let boil until syrup will thread

when dropped from tip of spoon.  Add orange
peel and vanilla, again bring to the boiling-point,

ind cool.

PINEAPPLE MOUSSE
1 tablespoon granulated gela tablespoons lemon juice
tine 1 cup sugar
cup cold water 1 quart cream

1 cup pineapple syrup

Heat one can shredded pineapple to the boiling

point and drain.  To one cup of the syrup add

itine soaked in cold water, lemon jlliu. and

aar.  Strain and cool.  As mixture thickens,

in the whip from cream.  Mold, pack

v salt and ice, using equal parts, and let stand
it ir hours.
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SILVER SPONGE CAKES |

Whit cpy Leaspoon cream ol tartar |

4 cup sugar L2 cup bread flour

1 teaspoon vanilla

Beat whites of eggs until stiff and dry and .
gradually, while beating con 1‘11411}. sugar mi
ind sifted with baking powder.  Sift flour
the mixture, add flavoring, and cut and fold w
well blended.  Fill  buttered  gem pans t

|

thirds full, sprinkle with powdered sugar, and b

in a moderate oven

MACAROONS
nd paste Whites 3 eggs

Ih. powdered sugar

Work together almond paste and sugar o

mooth board or marble slab.  Then add white
cyr radually, and work until mixture is po
fectly smooth.  Confectioners at first use I

hand, afterward a palette knife, which is not «

use | ! ing but for Ln]llu‘ board cle
( ng a pastry bag and tube, on a tin she
red ‘!!\‘ulHrlu'1».w|n|_wm half inch apa

drop mixture from tip of spoon in small pil
lacaroon mixture is stiff enough to hold

wpe, but in baking spreads.  Bake fifteen
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twenty minutes in a slow

oven If liked soft,

ey should be slightly baked.  After removing

from oven, invert paper, and wet with a cloth

vrung out of cold water, when macaroons will

\Imond paste may be bought
pound tins of any first cla

iy —-M\utL 1

s CILy grocer

ORIENTAL PUNCH

r |
Jui
i
|
| I 1 |
(
Make a syrup by boiling sugar iter, clove
cinnamon, and preserved gineer, the siz
i English  walnut, five minut Cool,
fruit juices, strain, add oil

ol peppermint
and let stand

| coloring Cover

one hour
of 1ce in punch bowl and
ish with mint leaves

r over a large cake

_—

i
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MENU NO. 1

“ 0, lady, there be many things
That seem right fair, belo l
But sure, not one among then
Is half so sweel as love

Oliver Wendell Helmes

Sweetbreads a la York

Ham Mousse Honor Sandwiches ﬁ X
c 2 =4
¢
A

b S
Coffee Caramel Parfait <SP Sy \5 N
‘\?‘,;/’
Orange Hearts Lord Baltimore Cake
o ¢
WD

: Mint Tulip 0,
(~—/




30 St. Valentine’s Spreads

SWEETBREADS A LA YORK

b

Cover one pair sweetbreads with cold wa h
and let stand thirty minutes. Drain, and coy L
with boiling water to which has been added
half teaspoon salt, one-half tablespoon ving
one slice onion, one slice carrot, one sprig parsly. £ |
and one stalk u:«l'_\ cut in small ])il'u‘~~. Bri "
to the boiling-point and let simmer twenty I
utes.  Drain, plunge into cold water,
drain, add onc-hali cup h rry wine, cover 1
let stand one hour. Peel one-fourth pout it
mushroom caps, cut in slices, and sauté in butter
Melt three tablespoons butter, add three tab 11
spoons flour, and stir until well blended: 1
pour on gradually, while stirring constant
one cup thin cream and one-half cup heavy cre
Bring to the boiling-point, add sweethre
drained from sherry and cut in small cubes, an b
mushrooms.  Season with one teaspoon salt \

one-fourth teaspoon paprika.  Serve in he
\IM]HJ timbale cases

IIMBALE CASES .
cup milk

1 O :':

1 tablespoon olive oil ¢

TN RS,
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Mix dry ingredients, add milk gradually, and
heaten egg; then add olive oil.  Shape, using a
hot, heart-shaped timbale iron, fry in deep fat

| erisp and brown; take from iron and invert
brown paper to drain.
1o Heat Timbale Tron

hot enough to fry uncoo

Heat fat until nearly

| Put iron

ed mixtures
to hot fat, having fat deep enough to more than
stand until heated.  The only

cover it, and let

v of knowing when iron is of right temperature
from fat, shake

batter to

is to take it what fat may drip

from it, lower in three-fourths its

lepth, raise from batter, then immerse in hot fat
| tter does not cling to iron, or drops from iron
on as immersed in fat, it is cither too hot or
L su ‘f(ithll.\' heated
Timbales

ip. Lower hot iron into cup, taking care that

I'o Form I'urn timbale batter into

tter covers iron to only thre
When immersed in fat

fourths its depth.
mixture will rise to top

{ iron, and when crisp and brown may be easily
pped off If too much batter is used, in cooking
ill rise over top of iron, and in order to remove
hale it must be cut around with a sharp knifc
ise to top of iron.  If the cases are soft rather
1 Crisp batter is too thick and must be diluted

milk
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HAM MOUSSE
ps finely chopped cooked 1 tablespoon granulate

ham

1 teaspoon made mustar 1ip cold water

I rain Venne y cup hot water

cup heavy cream

Pound chopped ham in a mortar with mu
and cayenne,  Soak gelatine in cold water, di
in hot water and add to mixture ith
beaten until sttt
remove from mold to cold serving dish and g

vith parsley.  Serve with

EPICUREAN SAUCE

Mix first five ingredients, then add «
ind Mayonnaise dressing

beaten until sti

HONOR SANDWICHES

Cut white bread in one-fourth inch slice
hape with heart cutter.  Spread with pin
butter, put together in pairs, and arrange

fancy plate covered with a doiley

['urn into mold (
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PIMIENTO BUTTER
Cream two tablespoons butter, add one canned

jimiento forced through a sieve, and work until

thoroughly blended; then season with salt

COFFEE CARAMEL PARFAIl
p mill Yoll eg
poor round collec Yy Lteaspoor t
ir cups cream

1 teaspoon vanilla

Scald milk with coffee and add one-half the
ir that has been caramelized; then add yolks
( mixed with remaining sugar and salt
( until mixture thickens, stirring constantly,
dd one cup thin cream. Cool, strain, add
cups thin cream, and vanilla. Freeze, using
ce parts IIIM|} crushed ice to one part rocl
Pack in one-half pound baking powder
filling boxes to overflowing Adjust cover
) I in salt and ice, using equal parts, and let
t tand two hours. Remove from molds to cold
r and roll in Jordan almonds blanched, cut
iin slices, and delicately browned in a mioder

ven

ORANGE HEARTS

Roll paste to one-fourth inch in thickness,
hape with a small heart-shaped cutter,

i A >
r \
b
f / &
Iy \'\
&
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first dipped in flour

tin sheet and bake

nge frosting L1¢

OTange
|

ORANGI

ORANGI

point, and let simmer t
let simmer one hour

tumbler nd

noorangc mari

peel around edg

wo hours \dd

Arrange

until delicately  bro

on an unbut

walade,  frost

i?w‘:]v\ll Ca

FROSTING

{
\« I to brandy and fruit juices. (
N | nd minu
I | ] tirri Col
iehtl heater Stir n o«
until of right consistency to cad

MARMALADI

Wipe fruit and cut cre ise in as thin slic

possible, removing ed Put into a preser
kettle, cover with water, and let stand tl
ix hour Place on range, bring to the bo

I'urn into sterilized

ach glass with a cir




St. Valentine's Spreads

piece of paraffine paper, then with a larger cir
cl \"nlun|»I[\Il‘l'|w[v(l‘i‘ tening paper securel

er edge of glass with mucilage

LORD BALTIMORIE CAKI

t
butter
I
voll . Al
Cream butter and add sugar eradually while
rconstantly: then add yo ol I
thick and lemon-colored, milk, four, mixe
fted with baking powdd ( 1
sake in three buttered and foure cven-inch
tin Put lavers tosether with Lord
Baltimore Filling and cover top and sides with
lee Cream Frosting
LORD BALTIMORE FILLING
ice cream frosting without tlavor until
dd one-half cup 1 d dry macaroon
rth cup cach chopped almonds can
candied cherries cut in quarter t
ns lemon juice, three teaspoons sherry
d one-fourth teaspoon oran extract
ICE CREAM FROSTING
i Whit
P water 1
i
=
{1
: /
\
(
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Cook sugar and water in a smooth granite-
ware saucepan until syrup will spin a long thread
when dropped from tip of spoon. Pour gru
ally, while beating constantly, on to the whit
of eggs beaten until stiff (but not dry),
flavoring, and continue the beating until mixtur
is of the right consistency to spread.

MINT TULIP

5 lemons '3 cup water
1 bunch fresh mint 3 bottles ginger al
114 cups sugar Ice

Squeeze the juice from lemons, add leaves fro
mint, sugar, and water. Let stand thirty
utes, add a large piece of ice and ginger al

Serve in small glasses.

TR S T T
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MENU NO. IL

The vearly course that brings this day about

| never sce it but a holiday
iped Scallops Chicken Jelly Salad

Cadillac Cheese Sandwiches

Lady Fingers Coffee
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SCALLOPED SCALLOPS
1 pint scallops Salt
cup melted butter Pepper
1 cup cracker crumbs 3 Ccup cream
L2 cup soft bread crumbs
Wash and pick over scallops.  Mix cracker
and bread crumbs and add butter.  Cover thy
bottom of a buttered dish with crumbs, add on
hali the scallops.  Sprinkle with salt and pepper
and pour over one-hall the cream; repeat, cover
with remaining crumbs, and bake in a hot oven

twenty-five minutes,

CHICKEN JELLY SALAD

Disjoint a six-pound fowl, put in a kettle, add
two quarts boiling water, cover, and let simmer
until meat is tender. Remove fowl, and add
to stock two stalks celery, bit of bay leal
one small sliced onion, and salt and pepper t
taste. Simmer two hours, when stock should b
reduced to three pints.  Strain, cool, and clear
using the whites and shells of two eggs: then
four tablespoons granulated gelatine.

Put a layer in bottom of mold, set in pan of ic
water and, when firm, garnish with yolks of hard
boiled eggs, sliced and cut in fancy shapes
whites of hard boiled eggs, cut in fancy shapes
and trufiles, sliced and cut in fancy shapes.
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Add more stock and, when firm,a layerof chicken
meat, then more stock. Spread with a layer of
paté-de-fois-gras, and repeat until mold is full.
When firm, remove from mold to serving dish
surround with Mayonnaise dressing, and garnish
with curled celery

[he paté-de-fois-gras may be omitted

CADILLAC CHEESE SANDWICHES
Cream one-half cup butter, add one-fourth
ound Roquefort cheese, and stir until mixture
mooth; then add one-half teaspoon paprika,

one teaspoon finely cut chives, and salt to tast
Moisten  with  two tablespoons sherry wine,
& spread between thin slices of bread (preferably
Graham or rye), and cut into heart-shaped
picces.  Arrange on a plate covered with a doiley.

R

PINEAPPLE SPONGI

| \ oo *{ cup grated pincapple
i G rind and juice 112 tablespoons granulated
n gelating
! gar '{ cup cold water
- | rains salt 2 cup heavy cream
Whites 3 eg

Beat egg volks slightly and add grated rind,

t juice, sugar, and salt. Cook, stirring con

A s

tly until mixture thickens, Remove from
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fire, add pineapple and gelatine soaked five min-
utes in water.  When mixture begins to thicken,
add cream beaten until stiff and egg whit
beaten until stiff.  Turn into a mold
dipped in cold water and chill.

CINKITES

Whites 3 eggs 12 teaspoons cinnamon

2 Ib. powdered sugar 12 Ib. unblanched almond

Rind 2 lemon

Beat egg whites until stiff and add sugar,
lemon rind, cinnamon, and almonds finely choppd
Toss on a board sprinkled with flour, then with
powdered sugar, and knead. Pat and roll to
one-fourth inch in thickness.

Shape with a heart or any small fancy cutter,
place on a buttered sheet, and bake in a moderate
oven,

Glaze with

CONFECTIONERS" FROSTING
To two tablespoons hot water add confec-
tioners’ (not powdered) suzar until of the right
consistency to spread. Flavor with one-half
teaspoon vanilla. Apply with a butter brush
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LADY FINGERS

Whites 3 eggs { cup flour

11 cup powdered sugar 1§ teaspoon salt

Yolks 2

y teaspoon vanilla

Beat whites of eggs until stifi and dry, add
sugar gradually, and continue beating.  Then
add yolks of eggs beaten until thick and lemon
colored, and flavoring Cut and fold in flour

mixed and sifted with salt.  Shape four and one-

half inches long and one inch wide on a tin sheet

covered with unbuttered paper, using a pastry

pag and tube. Sprinkle with powdered sugar

and bake eight minutes in a moderate oven.  Re

move from paper with a knife.
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St. Valentine’s Tuncheon

NO. III.

“Tis well to be merry and wise,

Tis w
'Tis

Before you are on wil

ell to be hone

vell to be off wil

{ and true,
L 1 love

It the ne

Thorndike Canapes

Manhattan Clam Bouillon

Fillets of Halibut i la Hollenden

Luncheon Rolls

Knickerbocker Supréme of Chicken

Martinique Potatoes

Lakewood Salad

Chocolate Ice Cream

Harvard Wafers

Toasted Butter Thins

Marshmallow Sauce

Mint Hearts
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THORNDIKE CANAPES E

Cut stale bread in one-fourth inch slices and

shape with a small heart cutter.  Cream butter
add an equal quantity of grated Young America
cheese, and work until smooth; then season wit
salt.  Spread on bread and garnish with a o1
fourth inch border of finc l} l'll)lY]i('il olives an
picce of red or green pepper cut in heart shap
in center of cach.

Serve each on a small plate covered with a lac
paper (Ilti]\')‘,

MANHATTAN CLAM BOUILLON

qts. clams in shells teaspoon salt
Water Paprika
tablespoons butter 1 cup cream

tablespoons flour

Wash clams, put in kettle with one-half cup
cold water, cover, and cook until shells O
Strain liquor through double thickness of ched
cloth and add enough water to make one qu
liquid. Brown the butter, add flour, and co
tinue the browning. Then pour on gradual
while beating constantly the clam liquor. Let
simmer twenty minutes, then season with sa



St. Valentine’s Luncheon

and paprika. Just before serving add cream and

serve in bouillon cups with

PIMIENTO CREAM

Beat one-hall cup heavy cream until stiff,

using a Dover egg-beater.  Add one-haif the

beaten white of an egg, two tablespoons pimiento
purée, and a few grains salt. Pimiento purée
is made from canned pimientos forced through a

sieve,

FILLETS OF HALIBUT A LA HOLLENDEN

i, Ib. slices halibut tablespoons butter
lices fat salt pork s tablespoons flour
1 onion 4 cup buttered cracker
crumbs
Wipe fish and cut into eight fillets.  Arrangc

pork in pan, cover with onion thinly sliced and
bay leaf.  Place fish on pork, spread with butter
orked until creamy and mixed with flour;
sprinkle with buttered crumbs, and bake in a hot
oven.  Remove to hot serving dish and pour
iround the following sauce:

l'o two and one-half tablespoons fat remaining
in pan add two tablespoons flour and stir until
¢ll blended ; then pour on gradually while stirring
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constantly one cup cream. Bring to the boiling-
point and add one-fourth teaspoon salt, one
cighth teaspoon pepper, and one tablespoon but
ter, bit I»_\' bit.

LUNCHEON ROLLS

cup scalded milk tablespoons melted butter
» tablespoons sugar 1 egg

4 teaspoon salt Flour

2 yeast cake dissolved in 2 tablespoons lukewarm water

Add sugar and salt to milk: when lukewarm
add dissolved yeast cake and three-fourths cup
flour. Cover and let rise; then add butter, cuo
well beaten, and enough flour to knead.  Let ris
again, roll to one-half inch thickness, shape with
small round cutter first dipped in flour, plac
in buttered pan close together, let rise again, and
bake. Brush over with two tablespoons milk
mixed with one tablespoon cugar and return t
oven to set glaze,

KNICKERBOCKER SUPREME OF
CHICKEN
Remove fillets (breast meat) from two young
chickens and trim into shape. Sprinkle with salt
and pepper, dip in cream, roll in flour and saut
in butter until delicately browned. Place in a

S|



St. Valentine’s Luncheon

small pan, dot over with butter, and bake until
tender.  Remove to cutlet-shaped pieces of hot
boiled ham (cut very thin), garnish top of each
with three short stalks of asparagus, seasoned
with butter, and pour around the following sauce:

Melt three and one-half Lllb'\‘\[bﬂ“lh butter,
add three and one-half tablespoons flour, and
stir until well blended; then pour on gradually
while stirring constantly one cup chicken stock and
onc-half cup cream.  Bring to the boiling-point, ‘
season with salt and paprika, and add the yolk of
ne eger.

MARTINIQUE POTATOES

Scoop out inside of four hot baked potatoes
and force through a potato ricer. Add one and
one-half tablespoons butter, the yolk of one egy,
three tablespoons cream, one-half teaspoon salt,
one-cighth teaspoon pepper, and a few grains
nutmeg.  Set on range and beat three minutes;
then add gradually the white of one egg beaten to
a stifl froth.  Shape between two buttered table
spoons, place on a buttered sheet, and bake until
delicately browned.

LAKEWOOD SALAD
Remove pulp in sections from two grapefruits
Skin and sced three-fourths cup white grapes.

; ,_, -

i _:J,_g,
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Cut one-third cup pecan nut meats in picces
Arrange on a bed of romaine, pour over dressii
and garnish with strip of red pepper.

For the Dressing.—Mix four tablespoons olive
oil, one tablespoon grapefruit juice, one-half
tablespoon vinegar, one teaspoon salt, one-fourt
teaspoon  paprika, one-cighth teaspoon  pepper
and « tablespoon finely chopped Roquefort

! lli‘l"\

CHOCOLATE ICE CREAM

cups scalded milk 1 egg
1 tablespoon flour ' teaspoon salt
11y cups sugar 3 squares Baker’s chocolate i
1 qt. thin cream tablespoons vanilla

Mix flour, sugar, and salt, add egg slightly
beaten, and milk gradually; cook over hot water
twenty  minutes, stirring  constantly at  first
Melt three squares chocolate by placing in a smull
saucepan set in a larger saucepan of boiling wa
and pour hot custard \!«»\\|} on chocolate. W]
cool, add cream and flavoring; strain and fred
Serve in heart \h.llltll paper cases with Marsl

mallow Sauce on each.

MARSHMALLOW SAUCE

'3 1b. marshmallows 4 cup confectioners’ sug

4 cup boiling water
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Cut marshmallows in pieces and melt in double
boiler. Dissolve sugar in boiling water, add to
marshmallows, and stir until thoroughly blended.

Cool before serving.

HARVARD WAFERS

cup butter teaspoons baking ler
1 cup sugar White 1 egg
1 egg Chopped almonds
cups flour 1 tablespoon sugar
tablespoons milk ; teaspoon cinnamon

Cream the butter, add sugar gradually, and
eoe well beaten and milk; then add flour mixed
and sifted with baking powder. Chill, toss one-
half mixture on a floured board, and roll onc
eichth inch thick. Shape with heart cutter.
Brush over with white of egg, and sprinkle with
sugar mixed with cinnamon and almonds.,  Place
on a buttered sheet and bake eight minutes in a

SIOW oven,
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St. Patrick’s

MENT

Do nothing but eat

Oyster

St. Patrick’s Soup

Haddon Hall Halibut

urnados of Beef

Soubrics

Cork

Shamrock Salad

lli~|l luln rg

Cal¢
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NO L

“We shall
and make good cheer.
Shaksper
Cocktail
Crisp Crackers
Rolls
Batonet Potatoes
of Spinach
I'imbales
Cheese Cakes

Rolled Wafers

¢ Noir
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OYSTER COCKTAIL

\llow seven Blue Point oysters to each person
and scason with three-fourths Ll]lll‘l'l"lll ler
juice, one-half tablespoon tomato catsup
half teaspoon finely chopped shallot, three dry
Tobasco sauce, and salt to taste. Chill tl
oughly and serve in cocktail glasses.  Sprir
with finely chopped celery and garnish with

prece oreen ]r[‘j”l

TR

ST. PATRICK’S SOUP

tat 1 teaspoons salt

1 quart mil ; teaspe ry salt
| 1 tcaspoon
bl 1 I I¢ r
tablespoons flour tablespoons tomato cat H
|
won choy | parsley |
)

Cook potatoes in boiling salted water; wl
soft, rub through a straincr.  Scald milk
onion, remove onion, and add milk slowly
potatoes Melt half the butter, add <1¥}
gredients, stir until well mixed, then stir
boiling soup; cook one minute, strain, add
maining butter and tomato catsup, and spr

with parsley.  Serve in bouillon cups
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CRISP CRACKERS
Split common crackers and spread with butter,
using one-fourth teaspoon butter to cach one
half cracker. Place in pan and bake in a moder

ite oven until 1Il|i(‘(|lt.\‘ browned

|5
i HADDON HALL HALIBUT
\\i;»t two slices chicken halibut, cach weigh
ing three-fourths pound, and cut into cight
i fillets.  Sprinkle with salt and lemon juice, roll,
fasten with small wooden skewers (tooth-picl
cover, and let stand thirty minutc Cook over
iling salted water, remove to individual fish
lates, pour around mushroom sauce, and place
clected sautéd mushroom cap on cach
; MUSHROOM SAUCI
% Melt three table poons bhutter wld  three
\ tablespoons {lour, and stir until well blended;
; then pour on gradually, while stirring con
¥ tly, one cup fish stock and one-hall cup
recam.  When boiling-point is reached, add one
" blespoon  Sauterne wine, three sliced mush
; m caps, onc half tea poon t, and a few

ins pepper.  Let simmer until caps are soft.
i I'o obtain fish stock, cover bone dn, and

iming of fish with cold water; bring slowly

77 ) 2
W T
X ¥ ) /
’ /‘\‘ " T —
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to the boiling-point and let simmer until reduced

Lo one cup

TOURNADOS OF BEEF
Wipe six small fillets of becf, cut one and on
fourth inches thick, and sauté six minute
butter in a hot iron frying pan.  Remove to |

erving dish and pour around fat in pan to wl

have been added one-fourth cup boiling wat

one-hall teaspoon beel extract, and one tal F
woon butter, bit by bit.  Garnish with parsle v

BATONET POTATOES
Wash and potatoes.  With a  Frenc

vegetable cutter k“:"vn in ]vi<l<~ three inche
long and one-half inch in diameter.  Fry in ded
fat, drain on brown paper, and sprinkle with

SOUBRICS OF SPINACH

I'horoughly wash two quarts spinach, D
dramn nd chop \dd two l.||r\\\|nnm\ grate
Parmesan cl and the volk of one egg slight
heaten St n with ut, cayenne, and a sl

ting nutmeg and cook three minutes, stirr
constantly; then add the white of one egg beat

ichtly Mcasure by rounding tablespooni

| sauté in butter.  Serve with a white sauce
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CORK TIMBALES
Line the sides of buttered timbale molds with
en pepper cut in thin strips, which is accon
hed by working around and around the pepper
ing scissors, and fill with the following mixture
Peel and chop three large mushroom cap Melt
\u.]»lv—|nur|| butter, and add one table OO
, and one-fourth cup cream.  Beat in, one
| me. the volks of two eges, then add mu
} scason with salt, pepper, and |
i the whites of two heate
¢ timbales, remove from molds 1t
ces of sauted bread, garnish top of cach with a
ited mushroom cap, and pour around the fol
ing sauce: Melt two tablespoons butter, add
tablespoons flour, and pour on gradually one

cup each chicken stock and crear
|

the boiling-point and add one-half teaspx

el extract and season with salt | pepner

SHAMROCK SALAD

ire cucumbers and cut in rectangular,

ed pieces two and three-fourths inches

¢ and one-half inches high (being car
eep all the les right w then «
slices, keeping  section ( |

read evenly and smoothly with May

N

,
S ] S

i
A
2
R
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(# =t
\‘ ; /
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o

dressing (stiffening one cup with one-half teaspoon
granulated gelatine dissolved in one-half tabl
spoon hot water) and garnish in centre with sm
pieces of green pepper cut to represent a sha
rock; in corners with diamond-shaped piec
truftle. A small wooden skewer (tooth-picl
useful to accomplish this garnishing. Serve i
1|i\i¢|\l.ll|'\ in nests of lettuce leaves.

CHEESE CAKES

tablespoons butter Whites 3 cgg
312 tablespoons tlour 1y teaspoon salt
t tablespoons grated Few grains cayenng

American cheese

Melt butter, add flour, and stir until we
blended; then add cheese and cut and fold
whites of eggs beaten until stiff.  Season wil
salt and cayenne.  Drop from tip of spoon on
buttered sheet one inch apart and bake in a mo :

crate oven

IRISH ICEBERG

§ cups walter Green coloring
cups sugar Créme de menthe
Y4 cup lemon juice Chopped nuts

Make a syrup by boiling water and sug
twenty minutes.  Cool, add lemon juice, and col

with leaf green.  Freeze, using three pints fing

crushed ice to one pint rock salt
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n Serve in champagne glasses; pour over each por
tion one teaspoon créme de menthe and sprinkle
with chopped nuts, using almonds, walnuts, and

pecans in equal proportions,

ROLLED WAFERS

: cup butter cup bread 1l
up powdered sugar s teaspoon almond extract
; teaspoon vanill Leal green
y cup mill Chopped pistachio nut
Cream the butter, add sugar gradually, and

ilk xllw]b I»} ‘llu]\ then add flour, flavoring, and
coloring.  Spread very thinly with a  broad
ong-bladed knife on a buttered inverted dripping
pan. Crease in three-inch squares and bake in a
low oven. Place pan on back of range, cut
juares apart with a sharp knife, and roll whil
trm If squares become too brittle to roll
lace in oven to soften If rolled tubular hape,
ic in bunches with narrow ribbon. Colored
afers must be baked in a very slow oven and
turned |‘X'\4|llx|ll|'\, otherwise llh_\

the uniform color that is desired.







St. Patrick’s Day Luncheons O1

MENU NO. II.

CThe name that dwells on every tongue
“Th that

No minstrel »

Shamrock Canapes

Spinach Soup

Fillets of Halibut, Loomis

Cole Slaw

Kernels of Pork

Savory Potatoes

Stutfed Onions

Malaga Salad

"istachio Ice Cream, Peach Sauce Condés

Imperial Sticks

_—
>
7
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SHAMROCK CANAPES

Force cream cake mixture through a pastr
bag and tube in small groups of threes, whic
when baked make shamrock forms.  Split an
fill with the following mixture: Pound six sar
dines, freed from skin and bones, and add on
and one-half tablespoons  butter worked unt
creamy, and two tablespoons Anchovy  paste
Season with salt, cayenne, and lemon juice

Arrange for service on small individual plate
covered with lace paper doilies and garnish wit

watercress

SPINACH Ssoup

{ mill Yepper

- ."'f’ /?}":/‘. L Wash, pick over, and cook spinach thirty n
'\_Y\,!J - AT 3
hoa¥/ < utes in boiling water to which have been adde

one-fourth  teaspoon powdered sugar and  one

\ cighth teaspoon of wla; drain, llll‘||. and 1

ﬁﬁ through sieve; add stock, heat to boiling-poin
. I bind with butter and tlour cooked together,

mill nd scason with salt, pepper, and papril

|
331‘3 @J")




St. Patrick’s Day Luncheons 63

IMPERIAL STICKS

Cut stale bread in one-third-inch slices, remove
crusts, butter sparingly, and cut in one-third
inch strips.  Place in pan and bake in a moder
ate oven until delicately browned.

Cut stale bread in slices, shape with circular
cutters, making rings. Spread rings sparingly
with butter and brown in oven, .\:|,> three im

perial sticks through cach ring

FILLETS OF HALIBUT, LOOMIS

y 1. slices halibut clove

1 onion, sliced cup white wing
lices carrot Cold water
prigs parsley Salt

1 sprig thyme Pepper

Bit bay loaf Vinegar

Wipe fish, cut into eight fillets, and arrange in
pan.  Lay vegetables over fish, pour over wine,
d add water to cover fish; then sprinkle with
it and pepper and add vinegar.  Cover and let
nd two hours.  Put on range, bring to boiling
point, and let boil until fish is soft Remove to
platter, pour over Loomis Sauce, sprinkle

th two tablespoons grated Parmesan cheese,

L over with one tablespoon butter, and bake

il delicately browned

g
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LOOMIS SAUCE

tablespoons butter 'y cup fish liquor
tablespoons flour 2 tablespoons grated
ip mill mild cheese
Yolk 1 egg Salt and cayennd

Melt butter, add flour, and stir until
blended; then pour on gradually while stirr
constantly milk and fish stock. Bring to
boiling-point, add cheese and egg yolk slight
beaten, and season with salt and cayenne

I'o obtain fish liquor, cover bones, skin

th cold water Cover

trimmings ol hsi
let stand one-hall hour Bring to boiling-|

and let simmer until liquor is reduced to

third cup
COLE SLAW .
L Select ma heavy cabbage, take ofl
leave d cut in quarters; with harp |
slice very thinly. Soak in  cold water
crisp, dry between towels, and miy
Crea B 1

CREAM DRESSING
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Mix ingredients in order given, adding vinegar

very slowly.  Cook over boiling water, stirring

constantly until mixture thickens, strain, and

C

il
KERNELS OF PORK

Cut lean meat from a spare rib of pork: then
it in three-fourth-inch slices and cook in a hiss
¢ hot iron frying pan which has been rubbed
er with fat porl

Arrange in a row lengthwise of a hot platter,
| on sides of platter pile Savory Potatoes and

h with parsley

SAVORY POTATOLES
l'o two cups hot riced potatoes add three tab
butter, one teaspoon salt, and hot «
milk to moisten.  Beat until very creamy,

t, and add onc tablespoon chopped water
and one and one-half teaspoons chopped
mint
STUFFED ONIONS

Peel six large Bermuda onions and remove

of inside. Cover with boiling water and
five minutes; drain and stufl Place 1
r dish on six thin slices fat salt pork, pour
me cup brown stock and bake in a moderate

imtil onions are  solt Remove to hot
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plates on circular picces of sautéd bread.  Strain
liquor remaining in pan, remove fat, and add on
teaspoon  beef extract and one-half  tablespoo

butter.  Season with salt and pepper and

over onions.

For the stuffing, cook one tablespoon butter

with one I‘I!l:l\‘vl\llll I|[H'|_\ «hu[vlml onion thr
minutes,  Add one-half cup soft bread crun
one-half cup finely chopped raw veal, and t
tablespoons  finely  chopped  salt pork. S
with one-half teaspoon salt and a few gr

pepper: then add one egg slightly beaten

MALAGA SALAD

Mix one-half cup shredded pincapple, one-!
cup celery cut in small pieces, and one-half «
Brazil nuts (from which skins have been remon
cut in small picces

Mix with Mayonnaise dressing, arrang
nests of lettuce leaves for individual service,
on top of cach put five Malaga grapes, skim

ceded, and marinated with a French dressin

PISTACHIO ICE CREAM, PEACH SAUCI
mn i tablespoon cold water
s cub hi rear 1 tablespoon vanilla
1 teaspoon almond extr
Lo Leashoor t Gireen colorin

Junket tablet 1 can peaches

RPN —
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Mix first four ingredients and add junket
tablets dissolved in cold water. Turn into a
pudding-dish and let stand until set.  Add
flavoring and coloring.  Freeze and mold R
move from mold and serve with peach sauce

['urn peaches into a saucepan, add one-third
cup sugar, and cook slowly until syrup is thick

Cool and cut fruit in small picees

CONDES

Beat whites of eggs until stitf and add sugar
radually, while beating constantly:; then add
tmonds.  Roll paste, and cut in strips thre

ind one-half inches long by one and one-half

ches wide,  Spread with mixture; avoid having
t come close to edge.  Dust with powdered sugar

d bake fifteen minutes in moderate oven
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o Faster Dinners
DEXTER CANAPES
Cut stale bread in one-fourth-inch slices, the
in oval shapes. Toast on one side and sprea

untoasted  side  with .tlniln\_\‘ butter. Cover
cach with a slice of tomato, cut same size a
bread: spread tomato with mayonnaise dressing
sprinkle with the yolks of hard-boiled eggs forced
through a potato ricer, and then the whites finely
chopped.  Garnish with a ring of green pepper
around outside and a piece of olive and parsley

in centr Arrange for individual service o

small ]\Llfl\ covered with a lace paper 1|Hi|('.\.

MUSHROOM SOUP

Ib. mushroor 3 pints consomme

Separate stems from caps of mushrooms, &Im|r
stems, and break caps in pieces.  Add consomm
bring slowly to the boiling-point and let simmer
thirty minutes.  Clear, using the whites and

h of two cggs,

PERCH BRITANNIA
Clean fish, remove heads, tails, and back-hones
and cut in onc-inch pieces crosswise.  Cut thir
slices of bacon same size as pieces of perch

Arrange fish and bacon alternately on skewer

mi

n
wil

Cu
bor
joi
win

ma
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having four of cach.  Brush over with olive oil
mixed with salt and pepper, roll in crumbs, fry
in deep fat, and drain on brown paper. Serve

with sections of lemon.

FINGER STICKS

I3 cup cream 1 yeast cake dissolved in
2 tablespoons sugar 4 cup lukewarm water
1y teaspoon salt 1'2 cups flour

Scald cream and add sugar and salt.  When
lukewarm, add dissolved yeast cake and flour.
Beat thoroughly, toss on floured board, and knead.
Return to mixing bowl, cover, and let rise until
mixture has doubled its bulk. Roll out to one-
fourth inch in thickness and cut in finger-shaped
picces.  Arrange on buttered sheet, cover again,
let rise, and bake until delicatcly  browned.
Brush over with two tablespoons milk, and

return to oven for one minut

AMBASSADRICE CAPON WITH
ASPARAGUS
Dress, clean, stuff, truss, and roast a capon
Cut a slice in such fashion as to remove wish
bone, not quite cutting off ; then cut around second
joints at body, also not cutting off, and force
wings back. Cut breast meat in slices.  Cut as

many one-third inch slices of bread as there are
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slices of breast meat and shape in cutlet form
spread one side with paté-de-fois-gras and saut
in butter.

Arrange around bird, place breast meat on
croutons, and garnish top of cach with trufile.
With a sharp knife cut out breast bone and fill
cavity with cooked asparagus tips or stalks,
scasoned with butter and salt.  Garnish with
parsley and serve with a gravy made from four
tablespoons fat remaining in pan, four tabl
spoons flour, one cup cach chicken stock and
cream, and salt and pepper.

ANCHOVIED POTATOES IN SHELLS

Wash and peel six medium-sized potatoes and
bake, turning frequently.  Cut a thin slice from
each and scoop out inside, then force through a
ricer. Season with two tablespoons butter,
twelve anchovies cut in small pieces, one-eighth
teaspoon nutmeg, and two-thirds cup hot milk
Season with salt and pepper, refill shells, dot over
with butter, and brown in a moderate oven.

CRAB MEAT MORNAY

112 tablespoons butter 34 cup chicken stock
3 tablespoons flour 12 teaspoon salt

12 tablespoons cornstarch Yolks of 2 eggs

14 cup milk 1'% cups crab meat

Grated Young America Cheese
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Melt butter, add flour, cornstarch, and salt.
Pour on gradually, while stirring constantly,
milk and chicken stock. Bring to the boiling-
point, add salt, and let simmer two minutes, then
add yolks of eggs. Butter cight individual
casseroles, cover hottoms with craly meat, then
cover with sauce.  Sprinkle with cheese and run
under the gas flame to brown.

EASTER SALAD

Put eggs in top of double boiler, cover with
boiling water, put over under part of double
boiler which contains boiling water, cover, and
let cook on range thirty-five minutes.  Remove
shells, and while hot hold between thumb and
finger while pressing into apple shapes. Mix a
bit of fruit red with cold water and brush over
cggs with mixture.  Insert clove to represent
blossom end, a stem and leaves (hot-house lilac
leaves answer the purpose) to represent stem, and
serve on lettuce leaves with

MAYONNAISE PIQUANTE
To one cup mayonnaise dressing add  two
tablespoons each olives and  pickles, finely
chopped.
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MAYONNAISE DRESSING Be
1 teaspoon mustard Yolks 2 eggs heat
1 teaspoon salt 2 tablespoons lemon juice meri
1 teaspoon powdered sugar 2 tablespoons vinegar
Few grains cayenn 112 cups olive oil \Mrl:
sServi
Mix dry ingredients, add egg yolks, and whei ange
well mixed add one-half teaspoon of vinegar, Add
oil gradually, at first drop by drop, and stir con
stantly.  As mixture thickens, thin with vinegar \
or lemon juice.  Add oil and vinegar or lemon
j juice alternately until all is used, stirring or Be
Q beating constantly. If oil is added too rapidly, whil
dressing will have a curdled appearance. A Fold
# smooth consistency may be restored by taking teas]
yolk of another egg and adding curdled mixturd -
slowly to it. It is desirable to have bowl con o
taining mixture placed in a larger bowl of crushed
- ice, to which a small quantity of water has been |
X Ky added.  Olive oil for making mayonnaise should
= ] always be thoroughly chilled. A silver fork, wir

4i 5/ \»;\ whisk, small wooden spoon, or Dover Egg-beater
Qj == may be used, as preferred.
e, _
. CHANTILLY MOUSSE

1 pint heavy cream Few grains salt
1

2 cup sugar 10 drops Hundt's
> cups  meringues, essence of violets [
broken in pieces
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Beat cream until stiff, using a Dover Egg
beater, and add sugar, salt, essence of violet, and
meringues. Pack in salt and ice, using equal
parts, and let stand four hours. Remove to
serving-dish and garnish with candied violets,
angelica, and a bunch of fresh violets.

MERINGUES
Whites 4 eggs 1 cup fine granulated sugar

14 teaspoon vanilla

Beat whites of eggs until stiff and add gradually, )
while beating constantly, two-thirds cup sugar. y )
Fold in one-third cup sugar and add one-half
teaspoon vanilla.  Shape with spoon on tin sheet
overed with letter paper and bake thirty min

utes in slow oven.
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MENU NO. 1L

“ Hospitality must be for service, not for show, or it pulls

down the hostess.”

Pimicento Bisc

Halibut au

Crown of Lamb

lmerson

Rector Canapes
Jue Soufiléd Crackers
Lit Cucumber Ribbons

Currant Mint Sauce

Potatoes Rissolées Glazed Carrots with Peas

Sweet

Malaga Salad

Wordsworth Pudding Mock Macaroons

Crackers

breads i la Huntington

Entire Wheat Bread Sandwiches

Mint Paste
Cheese

Caf¢ Noir
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RECTOR CANAPES
Cut bread in one-fourth-inch  slices, then in

strips three and one-half inches long by one
one-half inches wide.  Toast \liﬂ]!lf.\ on one side

wl

and spread untoasted side with caviare.  De
orate cach with two fillets of anchovies, place
from opposite corners diagonally on strips. B
tween anchovies sprinkle finely chopped pickle
and in each corner finely chopped olives

PIMIENTO BISQUE

pints chicken stocl 1 teaspoon salt
cup rice cup cream
y canned pimientos Yolks 2 egg

Cook rice in double boiler with stock unti
tender.  Rub through a sieve and add pimientos
also rubbed through a sieve.  Bring to the boil
ing-point, add salt, and cream mixed with the

yolks of eggs, slightly beaten.

SOUFFLED CRACKERS
Split common crackers and soak in ice-water
to cover, cight minutes. Drain, arrange i
baking pan, and drop one-third teaspoon butter

in centre of cach. Bake in hot oven unti

|»lll'ht| and browned, the time rw,nirul being
about forty minutes.
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HALIBUT AU LIT

Wipe a slice chicken halibut and cut in eight
fillets. Sprinkle with salt and lemon juice, roll,
and fasten with small wooden skewers. Cook
over boiling water until tender. Arrange a
steamed fillet in the centre of cach fish plate, and
place on top of cach a cooked mushroom cap.
Serve with mushroom sauce and garnish each
with watercress and radish cut in fancy shape.

MUSHROOM SAUCE

Melt three tablespoons butter, add three table-
spoons flour, and pour on gradually, while stirring
constantly, one cup fish stock.  When boiling-
point is reached add one-half cup cream, three
mushroom caps, sliced, and one tablespoon
sauterne.  Season with salt and pepper. The
fish stock should be made from skin and bones of
halibut.  The mushroom caps on fillets should
be cooked in sauce till soft.

CUCUMBER RIBBONS

Cut a thick slice from both ends of cucumbers
and pare; then cut in one-fourth-inch slices.
Cut slices round and round to form ribbons, using
a small sharp knife. Plunge into cold water and
let stand one-half hour. Drain, sprinkle with
salt, and pour over vinegar.

O
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ROAST CROWN OF LAMB

Seleet parts from two loins containing ril

crape tlesh from bone between ribs, as far as |

meat, and trim off backbone.  Shape each pic ;i‘_;‘|\

in a micircle, having ribs outside, and s

picces together to form a crown I'his work n

be done at any first-class market I'rim end W
ones evenly, care being taken that they are not han

left te r, and wrap each bone in a thin str “ Iy

of fat salt pork or insert ends in cubes of fat catel

pork to prevent bone from burning; then cove y

with buttered paper Roast one and one-fourt Serve

hours, basting frequently.  Remove to hot pl

ter, take off pork, and fill centre with glazed « A

rots and peas.  Garnish with parsley.  Accompai

with i

CURRANT MINT SAUCE )

Separate two-thirds tumbler of currant je | l“:‘;\”

in |lil((\ but do not beat it \dd one and on

half tablespoons finely chopped mint leaves SW

shavings from the rind of one-fourth orange P

GLAZED CARROTS WITH PEAS e

Wash and scrape carrots; then cut in strip ““,l

there should be four cups. Cook in boiling salt ‘ Lll]

water to cover fifteen minutes, drain, and retur

to saucepan with one-half cup butter and o
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half Lll)](\llmrll sugar, Cover and cook very
slowly until tender. Add one can French pea
drained, cooked in boiling water ten minutes
then seasoned with butter, salt, and px

pper
S

POTATOES RISSOLEES

Wash, pare, and trim new potatoes in egg
shapes.  Let stand in cold water fifteen minutes
Iry thoroughly, and fry in deep fat until deli
cately browned.  Drain and bake from twenty
to twenty-five minutes or until potatoes are soft
Serve with

CREAM SAUCE
Melt two Ll|n|n‘-‘nnll|- butter, add two tabl

poons flour and stir until well blended; then pour

m gradually while beating constantly one cup
cream.  Bring to the boiling-point and season
with salt and pepper

SWEETBREADS A LA HUNTINGTON

Parboil a large sweetbread and cut in eight
picces.  Cook in hot frying-pan with a small
quantity of butter, adding cnough beel extract
to give sweetbread a glazed appearance.  Cut
bread in slices, shape with a circular cutter three
ndone-half inches in diameter, and  toast.

Spread each piece with two tablespoons grated
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Parmesan cheese seasoned with salt and papril
Put in a buttered shallow pan and pour ove
cream, allowing three I‘|‘.»"|\|vmri‘\ to cach e
of bread \rrange one |>iul of sweetbread o
each picce of toast.  Cover cach sweetbread witl
three sautéd mushroom caps and bake in a moder
ate oven five minutes, covering pan with a pice
of glass
MALAGA SALAD

Sced and peel white grapes and stufl wit
canned “Jllvw"i[w Separate tangering nt
sections and free from skin and sced.  Ma
a small eream cheese, moisten with French dre

ing, add one-fourth cup chopped pecan nut me

and ma into balls size of grapes.  Arr
Ul on nests of lettuce leay for individual ser
and serve with French dressing,

ENTIRE WHEAT BREAD

11 ) 1 1
1 yeast cake d ed in
i T l
| )S 0N \ wat our
Add sweetening and salt to milk, cool, and wl
lukewari ld dissolved yeast cake and 1
beat well, cover, and let rise t uble its bu
Again beat nd turn into greased bread

having pans one-hall full; let rise and bake

EN
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N

ENTIRE WHEAT BREAD SANDWICHES
Spread thin slices of entire wheat bread with

creamed butter, put together i
|

Pairs, remove

cru cut in any desired

ate covered with

|
WADSWORTH PUDDING
ips thin cream Whites 4 ¢
tablespoons grar tablesp Ty
) lated gelating 1 blesp wterng
tablespoons cold water { cup sugar
Scald cream, add gelatine soaked in cold water,
1 1 " . T
then add whites of eges beaten until stifi add { >
rar.  Remove from range, set in pan of ic ‘\r"\*
r, and stir occasionally until mixture thicken (\ '~
idd favoring and turn into mold. Chill f 4\
{ \ |\
horoughly, remove from mold, and surround L p
vith cubes of orange jelly
)

ORANGE JELI

latine or I

\

Soak gelatine in cold water, dissolve in boiling
dd to sugar and |
|

w pan, chill thorouszhly

yand cut
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MOCK MACAROONS
White 1« 1 cup pecan nut meat

1 cup brown sugar Leaspoon salt

Beat white of egg until light, using a Doy
ega-beater, and add  gradually, while beat
constantly, sugar. Cut and fold in the nu
finely chopped and sprinkled with salt.  Dr
from tp ol spoon, one inch apart, on a butter
heet, and bake eight minutes in a moderat )

oven,  This  recipe  makes  twenty-four  litt
cakes

MINT PASTI

" 1
Soak three ta poons granulated gelating
> one-half cup cold water thirty minutes l'ot
cups sugar add one-half cup cold water, and b
, ” -
to the boiling-point; then add the gelatine and
" \ > boil twenty minut Remove from fire and
Lo ) two tablespoons lemon juice, four tablesp )
-~ >
.?,,. -\ creme de enthe, and | grall alt P
b v a pan and let stand until stiff; then reme
| om pan, cut in cul ind -roll in confection
< ) a
>
\ )\ )
\YV‘
’
]
" X )
I : 3
/
/ N
£
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MENU NO. 1

'raymore Chicken Timbales

Chaufroid of Salmon

Almond Cream

Victoria Maple Leaves

Salad Rolis

Fairmont Sandwiche
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3 TRAYMORE CHICKEN TIMBALES

Force remnants of cold cooked chicken or

boiled fowl through a meat <|1|l|1])\ r, then repeat

there should he one and one-half cups.  Pound la
in a mortar and add gradually, while continuing a
the |lulllnlilltt the .\n“\\ of three eggs and one b
half cup heavy cream; then add one-third cup fl
white wine.  Fold in the whites of three egg P
beaten until stifi.  Butter individual timbale W
molds and fill one-quarter fuu of white sauce I
to which has been added on teaspoon  finely cr
(’Ilumuxf trufile or one-half l.\‘>|(~|1wv|| hnely pr
(lll>|l]'41|','Y'!Ht'Y'l'l4l|ll|||Hl'. L

Fill molds with chicken.  Set in pans of hot 0
water, cover with buttered paper, and bake unt
firm. Remove from mold to hot serving dish Y
when sauce will run down sides of timbales
Garnish with sprigs of parsley

For the white sauce melt two I.L\r'<~|vmll‘
butter, add two tablespoons flour, and stir unti
well blended, then pour on gradually, whil
stirring constantly, onc cup milk.  Bring to the )
boiling-point and season with one-fourth teaspoor ai

{re

salt and a few grains pepper.




Victoria Day Spreads 01

SALAD ROLLS

1 cup scalded milk 1 yeast cake dissolved in
4 cup shortening v cup lukewarm water

112 tablespoons sugar White 1«

12 teaspoon salt 334 cups flour

Add shortening, using hall butter and half
lard, sugar, and salt to milk; when lukewarm,
add dissolved yeast cake, white of egg well
beaten, and flour. Knead, let rise, toss on a
floured board, and shape into small biscuits.
Place in rows on a slightly floured board, cover
with cloth and pan, and let rise until well puffed

. ~
Flour handle of wooden spoon and make a (]-l'p ‘\ e i

crease in middle of each biscuit, take up, and \,/ "(;‘W)/

press. Place close together in buttered pan,

cover, let rise, and bake fifteen minutes in hot

oven.
CHAUFROID OF SALMON
‘ 1 can salmon Yol .
] tablespoon salt 112 tablespoons melted
112 tablespoons sugar butter
tablespoon flour + cup mil
1 teaspoon mustard 4 cup vinegar
Few grains cayennc ¢ tablespoon  granu
tablespoons cold water lated gelating

Remaove salmon from can, rinse thoroughly with £ 7

| hot water, and separate in flakes. Mix dry in
gredients, add egg yolks, butter, milk, and vinegar.
’
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Cook over boiling water, stirring constantly
until mixture thickens. Add gelatine soaked in
cold water. Strain and add to salmon. Fill
mold or molds with mixturc Chill, remove
from molds to bed of lettuce leaves, and serve
with
CUCUMBER SAUCE

Beat one-half cup heavy cream until stiff,
add one-fourth teaspoon salt, a few grains pepper
and gradually two tablespoons vinegar; then add

one cucumber pared, chopped, and drained

FAIRMONT SANDWICHES

Cut white bread in one-fourth inch slices and
—|w|1‘|(| two of the slices ‘|u||'l\"|} on both sidc
with butter worked until creamy: spread remain
ing two slices on but one sid Put betweer
slices layers of finely chopped red or green pep
pers (wrung in cheese-cloth to remove all pos
sible moisture moistened  with \:‘._\wlm.ul
dressing.  There should be two layers of greer
peppers and one of red, or just the rever
Repeat until a sufficient quantity are prepared
Fold in cheese-cloth and press under a light
weight.  Cut in one-fourth inch slices and ar
range overlapping one another, in two or thre

rows, on a plate covered with a doiley
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ALMOND CREAM

1 pint thin cream s teaspoon salt
, cup blanched and 12 tablespoons granu
shredded almonds lated gelatine
Yolks 3 eggs L cup cold water
12 cup sugar teaspoon vanilla

1 cup heavy cream

Scald milk with almonds. Beat yolks of eggs
lightly and add sugar and salt. Combine
mixtures and cook in double boiler, stirring con
stantly until mixture thickens.  Add gelatine
sonked in cold water.  Cool slightly and add
vanilla, and cut and fold in cream, beaten until
stiff.  Turn into a border mold and chill.
Remove from mold to serving dish and fill
centre with wine jelly cut in cubes or heaten with
1 fork until frothy, and garnish with candied

cherries.
WINE JELLY
tablespoons granulated 1 cup sugar
gelating 1 cup Sherry or Madeira
Vs cup cold water vine
125 cups boiling water 'y ocup orange juice

tablespoons lemon juice

Soak gelatine in cold water, dissolve in boiling
water: add sugar, wine, orange juice, and lemon
juice; strain, turn into a mold or shallow pan,

ind chill.
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PEANUT DROPS

2 tablespoons butter !4 teaspoon salt
4 cup sugar Y2 cup flour
1 2 tablespoons milk
§ 1 teaspoon baking Y2 cup finely chopped
! ! powder peanuts )
! di
!
i I
Cream the butter, add sugar, and egg well
f g 8t
beaten.  Mix and sift baking powder, salt, and
ch

flour; add to first mixture; then add milk and
peanuts.  Drop from a teaspoon on a slightly
buttered sheet one inch apart, and place on
half peanut on top of ecach. Bake twelve to
fifteen minutes in a slow oven. This recipe will
make twenty-four little cakes.

VICTORIA MAPLE LEAVES

Mix and sift two cups flour and one-half cup
brown sugar. Wash three-fourths cup butter
and work into first mixture, using tips of fingers
Roll to one-third inch in thickness and cut into
maple leaves, which can be easily accomplished
with a pastehoard pattern and sharp knife.
Brush over with yolk of egg diluted with three
fourths teaspoon water, and garnish cach with

one-half a candied cherry,  Bake in a slow oven

B LU
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FRUIT PUNCH

1 cup sugar Y1 ocup lemon juice

1 cup hot tea infusion 1 pint ginger al

34 cup orange juice 1 pint Lithia water

Few slices orange Maraschino cherries

Pour tea over sugar, and as soon as sugar is
dissolved add fruit juices. Strain into punch
bowl over a ];ll‘g(' |li('((' of iu-, and jli~l bhefore
serving add ale, Lithia, slices of orange, and
cherries.
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MENU NO. II

Superfluou wm pliments and all affectation of ceremony
be avoided

‘I r:wxx\ 1’.‘x‘nr;'x“\\ 1 ‘m" rton” ‘\u|: Boo
Shapleigh Croquettes Cherry Salad
Layer Sandwiches Sedalia Sticks
Apricot Bomb
Oat Wafers Quality Cake

|\lli\ L\ l‘\n [ l\\’l‘ Ik i!\

\ ) _"v' t e -
X ) LX'/' ‘ -
—
| }‘J__ . \
4
' /7 / | »
) w1 U
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SHAPLEIGH CROQUETTES

tablespoons butter 4 teaspoon paprika

¢ tublespoon finely s teaspoon pepper

chopped onion Few gratings nutmeg
Ly cup tlour Yolks 3 eggs
1t cup chicken stock 1!y cups chicken, cut
1 teaspoon salt in small cubx

cup cold boiled ham, cut in small cubes

Cook butter with onion three minutes, stirring
constantly.  Add flour and stir until well blended;
then pour on gradually, while stirring constantly
chicken stock.  Bring to the boiling-point and
add scasonings, yolks of eggs slightly beaten,
chicken, and ham. Spread on a plate to cool
Shape, dip in crumbs, egg and crumbs, fry in
deep fat, and drain on brown paper.  Remove

to hot serving dish and garnish with parsley.

CHERRY SALAD
Drain canned cherries, remove stones, and fill
cavitics with filbert nut meats.  Arrange in
nests of lettuce leaves and serve with Cream
Mayonnaise Dressing.

LAYER SANDWICHES
Cut brown and white bread in thin slices and

spread with creamed butter.  Cut tongue and
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gruyire cheese in slices.  Arrange sliced tonguc
over the white bread, and over tongue brown
bread, and over brown bread cheese; repeat,
trim evenly, put under a weight and let stand for
several hours, then cut crosswise in thin slices
\l'l’.lll_‘.{\‘ on a ])Lllt' covered with a 1]ni|x'}. over
lapping one another.

SEDALIA STICKS

Mix one-fourth cup cach finely chopped pre
served Canton ginger and chopped pecan nut
meats.  Add two tablespoons finely cut candied

orange peel, one tablespoon ginger SyTup, one

teaspoon vinegar, and a few grains salt.  Spread LA
between  saltines or slices of  thinly buttered ( ,\\',

bread.  Arrange on a plate covered with a doiley

CANDIED ORANGE PEEL
Remove peel from four thin-skinned oranges in il
CHove pect from s B
juarters,  Cover with cold water, bring to — %

boiling-point, and cook slowly until soft.  Drain, ( 7 NS
) |~ '$

remove white portion by scraping with a spoon, =

md cut yellow portion in thin strips, using

§ § g L
scissors.  Boil one-halfl cup water and one cup / "()
(3
\

sugar until syrup will thread when dropped from o \“§
tip of spoon.  Cook strips in syrup five minutes, e e
drain, and coat with fine granulated sugar. [

)
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APRICOT BOMBE

1 can apricot '3 cup lemon juice

112 cups orange juice \ few grains salt

Sugar

Drain apricots and force through a puréc
strainer.  To the syrup add fruit juices, salt
and apricot purce: then sweeten to taste.  Freea
using three parts finely crushed ice to one part
rock salt. Line a melon mold with mixture
fill with Praline lce Cream. Cover ice crean
with .\]v!‘;\ui mixture to overflow mold, .lt|jll~!
cover, pack in salt and ice, using equal parts, and

¢t stand three hours.

PRALINE ICE CREAM

1 cup suga Yolks 3 eggs
P 1 t meat Few grains salt
u 1 mill 1 cup heavy cream
tablespoon vanilla

Put one-half the sugar in a small omelet pan,

ad stir constantly until melted to a syrup a
bit darker than maple syrup. Add chopped nut
meats and turn into a slightly buttered tin
Cool, pound, and pass through a strainer.  Make
a custard of milk, eggs, remaining sugar, and salt
Add nut meats and cool, then add cream an
vanilla.  Freeze, using three parts finely crushe

ice to one part rock salt.




1 egg

L, cup sugar
> tablespoon melted

butter

Victoria Day Spreads

OAT WAFERS

'{ teaspoon salt

4 cup rolled oa
4 cup raisi
cut in pleces

L4 teaspoon vanilla

then stir in remaining ingredient

ture by teaspoonfuls on

mverted dripping-pan one inch apart.

seeded

Beat egg until light, add sugar gradually,

101

el

Drop mix

i I]ull'ull"|||_\ greased

Spreadd

into circular shape with a case knife first dipped

in cold water. Bake in a modorate

(lt'“l.ll\‘l_\ browned.

QUALITY CAKEF

cup butter Yocups il

112 cups sugar teaspo

Cream butter and add sugar

2 cup mill

beating constantly; then add cggs be

oven

aten

until

until

thick. Mix and sift flour and baking powder,

and add alternately with milk to first mixture

['urn into buttered and flourcd M_\\l’ Cilke

and bake in a moderate oven

frost with

1

Put together and
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QUALITY FROSTING

> Cups sugat ¢ teaspoon vanilla
tablespoons molasses !4 teaspoon lemon
cup water L cup nut meals

White cggs Few grains salt

Cook sugar, molasses, and water until mixture
will nearly hold its shape when tried in cold water
Pour slowly while beating constantly on to the
whites of eggs beaten stiff. Put saucepan in
larger saucepan ol |1Hi:IHL' wialter, set on rang
and stir constantly until mixture begins to granu
late on sides of saucepan.  Remove small sauce
pan and beat until mixture is of right consistency
to spread, then add flavoring and nut meat
preferably filberts) cut in small pieces. Thi
makes a 'HJ\_\_ soft frosting, which should 1x

spre ad with back of spoon leaving a rough surfac

KNICKERBOCKER FIGS
I hed e tablespoons sugar
Mar o cherric 1 teaspoon lemon juice

Pecan nut meat L2 cup sherry wing

Stuff figs with cherries and nut meats, allowing
two cherries and three nut meats cut in quarter
to cach fig. Mix remaining ingredients.  Ade
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figs, cover, and cook until figs are tender, turning
and basting several times during the cooking.
Remove to board, roll in ]l“‘.‘.‘l\lt(l sugar, and
place in individual paper cases if they are at
hand. Arrange on a plate covered with a lace

paper lIll”r)‘.
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MENU No. 1

Who loves his nalive coun

[ced Tomato Bouillon

Salmon Balls Sweetbread Salad

Salad Rolls

Lenox Sandwiches

Strawberry Biscuit Macaroon

Cocoanut Rings Lady Ottawa Cake W

Dominion Punch




RO

108 First of July Spreads

ICED TOMATO BOUILLON

312 Ibs. lean beef from tablespoons butter
round Carrot | ) b
Ibs., marrow-hone I'urnip ! e
quarts cold water Onion ) m

cut 1 i

1 can tomatoe Celery !

1 tea poon cr rY | pr

1 tablespoo t |

tahbl won ra ] ' | G

Wipe meat and cut in inch cubes Put one
hall in kettle with marrow-bone, water, a
tomatoes Brown remaining half in hot fryh
pan with some marrow from bone, then tur
into kettle Heat slowly to boiling-point
cook at temperature just below boiling-poir
five hours

Cook ham and vegetables with butter fiv
minutes, then add to soup, with peppercon
alt, parsley, and bay leal Cook one and one
half hours, strain, cool quickly, remove fat, an

clear.  Chill in ice-box and serve in bouillon cup

SALMON BALLS

—
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Cook onion and pepper in butter five minutes,
stirring constantly.  Add flour, salt, paprika,
and stir until well blended; then pour on gradu
ally, while stirring constantly, milk and cream
Bring to the boiling-point and add salmon.
Spread on a plate to cool.  Shape in the form of
balls, dip in crumbs, egg and crumbs, fry in

deep fat, and d

rain on brown paper Serve
piled in fours around a mound of creamed peas.
Put a small American flag in balls that are on

top of groups.

SWEETBREAD SALAD
Parboil a pair of sweetbreads twenty minute
drain, cool, and cut in onc-half<inch cubes.
Mix with an equal quantity of cucumber cut in
one-half-inch  dice. Season with salt, pepper,

and moisten with dressing.  Arrange

and |u||||'”\..\

in nests of lettuce leaves,

For the dressing, beat one-half cup heavy cream
until stiff, using Dover egg-beater.  Add three
tablespoons vinegar very slowly, continuing the
wating, then scason highly with salt, pepper,
nd paprika.

LENOX SANDWICHES
Blanch and shred two ounces almonds,  Cook

n enough butter to prevent burning until deli-
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cately browned.  Mix two tablespoons choppe

pickles, one tablespoon  Worcestershire  Sauc
one tablespoon  chutney, one-fourth  teaspoo
t, and a few grains cayenne Pour ove
almonds and cook two minutes, stirring constant!

Mash a cream cheese and season with salt

paprika Spread unsweetened wafer cracke
with cheese mixture, sprinkle with nuts, and p
together in pai Pile on a plate covered with
doiley White bread may be used in place
waler

STRAWBERRY BISCUIT MACAROON

Fill a brick 1 I to one-hall its depth witl
trawberr i diluted with cne-third the
quantity of water; then sweeten to taste.  Fi
mold to overflow with Macaroon Cream, adjust

ack in salt and ice, using equal parts, an

ter and dissolve in cream

except cream, an
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when mixture hegins to thicken, fold in the whip
[rom cream

COCOANUT RINGS

12 cup butter L v powd
1 cup sugar White 1 «

1 cgg 1 tabl t

1 up: I S |
Cream the butter, add r gradually, and
r well beaten; then add flour mixed d sifted
th baking powder.  Chill, t hall 1

floured board nd r c-cighth inch

| Shape with a doughnut cutter Brush
r with white of ego i { ugar
| cocoanut Place on a buttered sheet and
ke eight minutes in a slow oven

LADY OTTAWA CAKI

1 cup butter
IPs sugar ) I owder
1 cup milk 1t n i

W

Cream butter and add gradually, while beat

r constantly, sugar M ur and
iking powder, and add alternately with to
mixture; then add tlavor nd cut and

| in whites of eggs, heater 1 and dry

Bake in three buttered and floured tin even
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} inches square. Put layers together with Fr
i )

! ind Nut Filling, and cover with Fruit and N
f Filling and Ice Cream Frosting

FRUIT AND NUT FILLING
cupy rar 1 ﬂ"‘“'ﬂil“[k\“v
I cup water 1 cup chopped pecan nut
Whit « meat
n thin stri

Cook sugar and water in a smooth granit

ware saucepan until syrup will spin a thread wl

dropped  from  tip of spoor Pour gradu

le beating constantly, on to the whit

ten until stiff, and continue the beat

until of right consistency to spread; then add

ingre nt One-half  this

used bet en laver wvHi}

ICE CREAM FROSTING

I Whitc

t t 1 1

Cook suzar and water in a smooth granitew

beaten until stiff (but not, dry), and continue t

aucepan until syrup will spin th-ead
A}Y\“v]hw; from |;]; of spoon Pour zradua
hile beat constantly on to the whites of ¢

beating until of right consistency to spread; the
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DOMINION PUNCH

1 cup sugar Juice range

cup water Cup raspherry syrup
1 can sliced pineapple y cup brand

cut in pieces 1 pint bottle Moselle win
Juice 2 lemor 1 pint bottle Apollinari

Boil sugar and water five minutes and ada re

maining ingredient Pour over a cake of icc

’ B
N

3

";« JA

N

("l | \VV( B
‘ LA
(/ | \;\‘ 7z <)
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MENU No. IT

Ahk! what n
Your pardon, n i ) )
ment afler » ) ’

Lucullus Lobster

Jellied Veal, Horseradish Sauce 4
) e
y
"'. 5
Finger Rolls Sembrich Sandwiche -

Orange Ice Cream with Crushed Strawberric

Nut Wafers Lemon Queer

Claret Punch
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LUCULLUS LOBSTER

Split a two-pound live lobster, remove claw
and  crack. Cook one-hall  tablespoon  finel
chopped shallot and one and one-half tablespoor
finely chopped carrot in one tablespoon butte
five minutes Add one sprig thyme, bit of b
leaf, one-half teaspoon salt, three-fourths cuy
brown stock, and one-half cup canned tomatod
Add lobster, cover, and cook twenty minute
Remove meat from lobster and cut in sme
piece Strain liquor in pan; there should be o

cup I'hicken liquor with two tablespoons butte

blespoons  flour, cooked  togethe

4,,/ and  three s
‘/“ \dd lobster meat to sauce with one and one-h

o) . {
A tablespoons sherry wine Iill buttered ramequ
| \ dishes with misture. cover with buttered cruml
(T PRes) \ . bal v
ot e and bake until crumbs are browned

iy T -

‘ N JELLIED VEAL
! Soak one tablespoon granulated gelating

one-fourth cup cold water, and dissolve in o1
cup boiling water; then add one-fourth cup eac
sugar and vinegar, two tablespoons lemon juice
and one teaspoon salt.  Strain, cool, and whe
beginning to stifien add one and one-half cuj
cold cooked veal cut in small cubes and one ai

one-half canned pimientos cut in small piece
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a mold and cl

mold, cut in thin slices, and

HORSERADISH

Mix one tablespoon tarrage

poons  grated  horseradish
English mustard, one-hall tea
rains cavenne: then add
ream, beaten until stiff, a
nna lressin |
|
\ cd
FINGER R(
| n salt |
Scald cream and add su
ture is lukewarm, add y

1 lukewarm water and flour

ur
ired

1t dow

One

dy-finger cutter, first dippe

|

fourth inch in thick

ittered pan

oven to

Brush over with meltg

P F WA

agaim let rise

/
(
\ -
%
‘V
/
\

.\||l’(.‘.(!~

ill Remov

crve with

SAUCE

n vinegar, twi
root, one e

onc-hall cup

)LLS

\ ‘\( |

n' |
oy | ‘
~\ | >
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» Lahle

derate

return
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SANDWICHES

Cut white bread in one-fourth-inch slices anc

wur slices on

both sides sparingly witl

butter, which has been worked until creamy
I I two slices on but one  side Put
hetwe ces finely chopped cold botled  har
I Lened th cream and seasoned with mustard
( ( d chopped nut meats moistence
tl VOINaise ¢ ng: there should be thred
( e Iternating  mixture Rep
til uflicient  quantity is prepared.  Fold
cheese-cloth, pre under a weight, and keep
ntil time Cut in one
urtl lor \ing
ORANGE ICE CREAM WITH CRUSHED
STRAWBERRIES
" ups orange juice
I
\dd cream slowly to orange juice, sweeten to
te, free imd mold Remove from mold
chilled serving dish and surround with fresl
trawberrics, mashed and sweetened. Garnisl
th selected berries
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NUT WAFERS

tabl

14 cup butter

1 cgg

y Cup pecan nut me i
cup sugar

tablespoon cimnamon

Cream the butter, and

ol

Id egy

nd nuts finely chopped; then ade

ly while beating constantly

n rind, and flour mixed w

thickn I Ll

pped in flour, and bake on

low oven until delicately

br

LEMON QUEENS

|

A4 o

\dd  brandy,

 with spice

dually d

grated rind, lemor

bh. butter Yol |

| 1 ]

Grated rind 1 lemon | i
tablespoon non juice t
Whites 4 ey

Cream the butter, add sugar
ntinue beating I'hen add
and yolks of eggs beat

on colored.  Mix and sif

l

oda,

n until thick and

alt, and flour,

dd to first mixture, and beat thoroughly \dd

hites of eggs beaten stifl

Bake

from twenty

twenty-five minutes in small tins,
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CLARET PUNCH

1 quart cold water Few shavings lemon rind
cup raisim 1'; cups orange juice
IPS sugar "1 cup lemon juice

1 pint claret win

Put raisins in cold water, bring slowly 1t
boiling-point, and boil twenty minutes; straii
wld sugar and lemon rind, and boil five minut
\dd fruit juice, cool, strain, pour in claret, an

dilute with ice-water
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1
e MENU No. 111
(
«
n I f y
rom
1 rn ) o\
bray punch

0. W. Tol

Molded Sweetbreads Truttle Sauce

I'yrolienne Halibut

Sweedish - Rings Graham Sandwiches

\
| v}
i
A\
Strawberry Tee Cream Ncuremburghs ‘
| W i OF [N
Fruit Punch g 4
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MOLDED SWEETBREADS

| Parboil a pair of sweetbreads and cut in sn
i
cub Fold into a chicken forcemeat and tu
i into a mold. first garnished with slices of truf
i cut Set in pan of hot wat
( 1 it “ per | ¢oul {

CHICKEN FORCEMEA'

t 1 uncooked chicl
el eV \
L4 t ind

S it ind |

| ( ht ¢

¢l ( erming W CO
1 W\
1T t | L It hite

\ ( ( If 1 t more crea
-

. Melt three table 1t four tal
‘ ] r ol 1 while stirr
\ i constant { cach cream
YN y chicken st 1 to the boilin point, s¢
c\“;.. \/ with salt and paprika I add two tablespoc
\ \ chopped trutile
k \‘ \ Pl
\ v
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TYROLIENNE HALIBU'I
n
Aix Wipe two and one-hall pounds halibut, tic
fil in cheese-cloth, and cook in Court Bouillon until
tor sh leaves bone Chill, separate into flake
v cason with It, and mold W tad bow
i Cover with Tyrolienne Sauce and garnish tl
in slices of | mn, cap nl Lt
represent tan
¢ COURT BOUILLON >, )
\ i s Lo '*%
Coe | \ "Y
ri T
: . ad
e . ~ .}
Cook carrot, onion, celery, and pa t
wtter three minute wdd remaining ingredic -
M 1 0'( -8
d bring to the boiling-point ') "
(79
SAUCE TYROLIENNI
I'o three-fourths cup mayonnaise add one-hall
lespoon cach finely chopped caper I parsley, /
¢ finely cho I gherkin, and one-hall ca
] 3 { ll}\ll e | I ( N )
toes, stewed, strained, and cooked until wibs
reduced to two tablespoons
v
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| SWEEDISH RINGS

| 1
| Work into one cup bread dough one-half «
| butter and one-fourth cup lard.  When
1Sl Cl l ( |
(

GRAHAM SANDWICHES
vy | 1 \ { rt) 1

STRAWBERRY 1CE CREAM

. Wl
N COVE | 1
N
" queeze thr ( { he |
o ;n\ { :\ I, 1 irts finely cru
\ /
B ¥ !
&Y (e
/ A
(Y 8 N
o TAY =
P \ / “
\ \ \ s
A T
{7 (
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and mold.  Remove from

to one part rock salt,

y selected strawberr

NEUREMBURGHS

R
O
‘ \ -
loy '
=
" N
~
; &7 A
doil water, sugar, and ph ple twenty mi .‘ -
es: add fruit juice, cool, strain, and dilute with 5 A
c-water ' {" | ko™ )
)
SN A
~\( /3
o \ L/
- )
| L \
J
| I /
L—‘A
AT —
o
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MENU NO. L.

“ This night I hold an old accustom’d feast

Ganser Salad Brown Bread Sandwiches

Raised Loaf Cake Priscilla Popped Corn

Hot Coffee
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GANSER SALAD

Soak salt herring in lukewarm water to cover,
drain, and cook in boiling water fifteen minutes
Cool and sceparate into flakes.  Add an equa
quantity ol small cold boiled potato cubes and
one-fourth the quantity of chopped hard-boiled
cges, Marinate with a French dressing, cover, and
let stand in a cold place until serving time Jeat
one-fourth cup heavy cream until stiff and add
two tablespoons canned pimiento  purée Mix
with an equal quantity of mayonnaise dressing
Moisten mixture with dressing.  Mound on a
salad plate surrounded by a border of crisp
lettuce leaves

Pimiento purce is obtained by forcing canned
pimientos through a purce strainer.

BROWN BREAD SANDWICHES

Cut brown bread in thin slices, spread with
creamed butter, and sprinkle with chopped pea
nuts, scasoned with salt.  Put together in pairs
and arrange in a circle overlapping one another on

a plate covered with a doiley.
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BROWN BREAD

1 cup rye meal y tablespoon soda
1 cup granulated cornmeal 1 teaspoon salt

1 cup Graham flour p molasse

2 cups sour milk, or 135 cups sweet milk or water

Mix and sift dry ingredients, add molasses and
milk, stir until well mixed, turn into well-buttered
one-pound baking powder hoxes, and steam two
hours.  The covers should be buttered before
being placed on boxes, and then tied down with
string, otherwise the bread in rising might fored
ol covers Molds should never b filled more
than two-thirds full

RAISED FRUIT LOAI

1 cup butter 1 teaspoon ¢love
> cups brown sugar teaspoons soda
cgus 1 teaspoon salt
cups bread sponge cups raisin

teaspoons cinnamon 1 cup lour

Cream butter and add gradually, while beating
constantly, sugar; then add eges well beaten,
bread sponge, spices, soda and salt mixed and
ifted, and raisins seeded, cut in quarters, and
dredged with flour. Turn into two buttered and

floured oblong pans Let rise two and one-half
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hours and bake in a moderate oven sixty mi

utes.  Cover with Portsmouth Frosting.

FFor the bread sponge mix one tablespoon e
| butter, sugar, and salt; add one yeast cake di
olved in one cup lukewarm water, and two

one-half cups tlour.  Let rise until mixture

i light J
! PORTSMOUTH FROSTING
' tablespoons cream teaspoons melted butter
Confectioner ugar teaspoon vanilla
. - . {
\dd confectioners’ sugar to cream until mi
ture is of right consistency to spread; then ac )
g I
butter and vanilla and beat two minute
{

PRISCILLA POPPED CORN
quarts poppe nn 1ips brown sugar

tablespoons butter cup water

Put butter in saucepan, and when melted

sugar, salt, and water.  Bring to boiling-point
and let boil sixteen minutes.  Pour over corn, al
stir until every kernel is well coated with n
Ture

COFFEE
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Scald coffee-pot.  Wash egg, break, and beat

slightly.  Dilute with one-half the cold water,

add crushed shell, and mix with cotfee. Turn

into coffee-pot, pour on boiling water, and stir

thoroughly Place on front of range, and boi

three minutes. 1 not boiled, cofice is cloudy
if boiled too long, too much tannic acid is devel
oped.  The spout of pot should be covered or

stuffed with soft paper to prevent escape of fra

grant aroma.  Stir and pour some in a cup to b

sure that spout is free from ground Return
to coffec-pot and repeat.  Add remaining cold
water, which perfects  clearing Cold water,

being heavier than hot water, sinks to the bot
tom, carrying grounds with it. Place on back
of range for ten minutes, where coffee will not
boil.  Serve at once with cut
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MENU NO. II.

Find g & ~ / ,\\,v \

Comes U r'\p_\;\" \

P
Glad the 1 |y

[ ]

R
Rob’s R e &S~

Rob's Rarebit Zephyrettes (/ Fe,
t.“’/‘i
Sultana Fudge (’" |\\ \

German Punch
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ROB’S RAREBIT

tablespoons butter '{ teaspoon soda
tablespoons flour cups finely cut cheese
p thin cream cggs, slightly beaten
i tewed and strained Salt
tomato Mustard
Cayenne

Put butter in chafing-dish; when melted, add
flour.  Pour on, gradually, cream, and as soon a
mixture thickens add tomatoes mixed with soda
then add cheese, eggs, and seasonings to taste
Serve, as soon as cheese has melted, on toasted

bread or unsweetened wafer crackers.

SULTANA FUDGE

cups sugar quares chocolate

Ly cup mill 1 teaspoon vanilla

v cup molasses y cup English walnut
4 cup butter meat, cut in piece

4 cup Sultana raisins

Put butter into a saucepan; when melted, add
sugar, milk, and molasscs.  Heat to boiling
point and boil seven minutes.  Add chocolate
and stir until chocolate is melted; then boi
seven minutes lenger.  Remove from fire, beat
until creamy, add nuts, raisins, and vanilla, and
pour at once into a buttered tin.  Cool slightly
and mark in squarés.
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GERMAN PUNCH

1 cup grape juice Juice of 1 lemor
1 cup sweet cider pint bottlc wer
L2 cup grapelruit juce Sugar

Mix first five ingredients and add sugar to
taste. Pour into punch bowl over a large cake of
ice.  Many think a few gratings of nutmeg an
improvement to this punch. Serve in punch

glasses.

-
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MENU NO. IIL

ry ou dr “ry i/ (5
1t must appear in other " o
Therefore, 1 liis ’
Hamlin Ham Timbales Ribbon Sandwiches
g -
Nut Ginger Cookies Pencuche

Cider
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i
i
: HAMLIN HAM TIMBALES
! tablespoon granulated Laocup chopped
| gelating cooked chicken
tablespoons cold water L2 pint heavy crear
cup chicken stock s teaspoon papril
cup chopped cooked ham Few grains cayenn
; a
3} . . . .
| Soak gelatine in water and dissolve in stock I
| Add chopped meat and stir until mixture b ri
{ to thicken; then add cream, beaten until st L.
'f/ and scasoning Mold, chill, and serve on lettu 0
leaves.  Garnish with mayonnaise dressing |
{¢
RIBBON SANDWICHES c
. fl
Cut white and Graham bread in one-four |
inch shices, having four ces of white and tl
b

of Graham. Spread two slices of white bre

and Graham bread on both sides with ereame

butter; spread remaining two  picces of  whit
bread on but one sid Beginning with a wl
slice (buttered on but one side) pile in

lavers, alternating bread, and have second
of white bread cunbuttered on one side) on t
Wrap in cheese-cloth and pre under a i
weight, Cut  in one-fourth inch  slices
cerving); then cut halves

m CTOossWIst
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NUT GINGER COOKIES

1 cup molasses cup shortening, melted

134 teaspoons soda 2 teaspoons ginger
1 cup sour milk 1 teaspoon salt
! Ilour Nut meat

Add soda to molasses and beat thoroughly
add milk, shortening, ginger, salt, and flour
ih Enough flour must be used to make mixture of
right consistency  to drop casily  from  spoon

Let stand several hours in a cold place to thor

oughly chill F'oss one-half mixture at a time on ’
-i\5'|r|1'\ floured board and roll |i1'||ll_\ to one ‘\\
fourth inch in thickness.  Shape with a round N\
cutter two inches in diameter, first dipped in N}

flour, and place a hall nut meat preferably

)
‘\
: . N
English walnuts) in centre of cach Bake on a - \\—}‘{
\ NN\

buttered sheet., \ \
e \ .[ AN
PENEUCHI \ \&" =
v F <
1 tablespoon butter teocup mill 2 ¢ \
cups brown r , cup chopped peanut \/ ?("
4 teaspoon salt
( .
Put butter in saucepan, and when melted add
uerar and milk.  Bring to the boiling-point and M,
¢t boil twelve minutes. Remove from range, \ |
wld nuts sprinkled with salt, and beat until (\i /
creamy I'urn into a buttered tin, - Cool slightly } \n‘
imd mark in squares a4
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MENU NO. L

“ Thrice happy time
Best portion of the various vear, in which
Nature rejoiceth, smiling on her worl

Lovely, to full perfection wrought.”
Oysters with Sherry

Thanksgiving Soup Popped Corn

Roast Stuffed Turkey

Brown Gravy

Sweet Potatoes i la Bement Boiled Onions

Turnip Croquettes Cranberry Conserve
Chicken Pie
Chiffonade Dressed Lettuce
Puritan Pudding Foamy Brandy Sauce
Mince Pie Pumpkin Pie

Nuts and Raisins \ssorted Fruit

Caf¢ Noir
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OYSTERS WITH SHERRY
Allow six small oysters for each person and
pour over two tablespoons sherry wine, mix
with a few grains cach of salt and cayenn

Let stand in ice-box for fifteen minutes.  Sery

in cocktail glasses

IHANKSGIVING SOUP

" can tomato

poon pepper

vith corn and onion.  Mix fl

th water to form a smooth paste and add scalde

Cook twenty minutes, stirring constant
mtil mixture thicken rub through a sic
Cook tomatoes ten minutes, add soda, and ru
through a siey Combine mixtures, add butter
bit by bit, and scasoning \ccompany  wil
popped cort

ROAST TURKEY
Dress, clean, stuff, and truss a ten-pound cocl

turkey.  Place on its side on rack in a dripping

pan, rub entire surface with salt, and sprea

breast, legs, and wings with one-third cup butter

— e TV
A A
~ s

> N
- "/

|
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rubbed until creamy and mixed with one-fourth

nd cup flour.  Dredge bottom of pan with tlour
ed Place in a hot oven, and when flour on turkey
e begins to brown, reduce heat, baste with fat in
Vi pan, and add two cups boiling water.  Continue

basting every fifteen minutes until turkey i
cooked, which will require about three hours
FFor basting, use one-half cup butter melted in on
half cup boiling water, and after this is used baste
vith fat in pan. During cooking turn turkey
frequently, that it may brown evenly. I turkey

browning too fast, cover with buttered paper
l

to prevent burning.  Remove string and skewer
place bird on hot platter, and garnish with sliced

canned pineapple (drained, dried on a towel, and
Iy sautéd in butter), small molds  of  cranberry
( conserve placed on pineapple, and celery tips
i
- STUFFING
|

cups cracker crumb salt

1ip melted butter Pepper

Melt butter in milk and water, and pour over

crackers, to which scasonings have been added
then add egg Hfl\l?} heaten




!
:
!
!
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BROWN GRAVY

Pour off liquid in pan in which turkey has becer §
roasted.  From liquid skim off six tablespoons | ,
return fat to pan and brown with six tablespo
flour; pour on gradually three cups tock in wl :
giblets, neck, and tips of wings have been cook
or use liquor left in pan.  Cook five minut l‘
cason with salt and pepper, strain

SWEET POTATOES A LA BEMEN

Pare sweet potatoes and cut in- one-third-ing
slices lengthwise Parboil ten minutes in boili
alted water to cover, drain, and sauté in butte
Remove to a hot serving dish, pour over Jam P
rum, and light when sending to table b

BOILED ONIONS ‘I',
]

Put onions in cold water and remove

hile under water.  Drain, put in a saucepan
cover with boiling salted water: boil five minut
drain, and again cover with boiling salted water
Cook one hour or until soft, but not broke
Drain, add a small quantity of milk, cook 1
minutes, and scason with butter, salt, and pepp fhi
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TURNIP CROQUETTES

Wash, pare, and cut turnips i

quarters
Steam until tender, mash, pressing out all water

that is possible I'his is best accomplished by

wringing in cheese-cloth.  Scason one and on

fourth cups with salt and pepper, then add yoll

of two eggs slightly bheaten CCool, shape in small

croquettes, dip in crumbs, cog and crumbs again

fry in deep fat, and drain

CRANBERRY CONSERVI

1 quart cranberric | Inut meat

'y cups water or
s Ib. sceded raisin 1t r
Pick over and wash cranberrics, put in a st
pan with one-hall the water and boil unt |
break Force through a strainer and add r

maining water, raisins, nut meats broken in picee

orange finely cut (seeds being removed), and suvar
Bring to the boiling-point and let boil twenty

five minutes.  Mold and chill

PUFF PASTI
1 pound butter pound pastry lour

Cold water

Wash the butter, pat and fold until no water

flies.  Reserve two tablespoons of butter, and
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shape remainder into a circular piece one-half
inch thick, and put on fourcd board. Work
two tablespoons of butter into flour with the tip
of fingers of the right hand.,  Moisten to a dougl
with cold water, turn on slightly floured board
and knead one minute.  Cover with towel and

let stand five minutes.

Pat and roll once-fourth inch thick, keepin
paste a little wider than long, and corners squar
If this cannot be accomplished with rolling-pir
draw into shape with fingers.  Place butter o
centre of lower half of paste. Cover butter by
folding upper hali of paste over it.  Press edg

firmly, to enclose as much air as possible

Fold right side of paste over enc losed butt
the left side under enclosed butter. Turn paste
half-way round, cover, and let stand five minut
Pat, and roll one-fourth inch thick, having pastc
longer than wide, lifting often to prevent past
from sticking, and dredging board slightly wit
flour when necessary,  Fold from ends towar
centre, making three layers.  Cover, and |
stand five minutes,  Repeat twice, turning paste
half-way round cach time before rolling it
fourth rolling, fold from ends to centre, and doubl

making four layers.  Put in cold place to chi
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if outside temperature is not sufficiently cold, fold
paste in a towel, put in a dripping-pan, and place
between dripping-pans of crushed ice. i paste
is to be l\l]ll for several «Ll'\'». wrap in a ||.1|\|\|||,
put in tin pail and cover tightly, then put in cold
place; if in ice-box, do not allow pail to come in
direct contact with ice.

Baking of pull paste requires as much care and
judgment as making After shaping, chill thor
oughly before baking.  Pufl paste requires hot
oven, greatest heat coming from the bottom, that
the paste may properly rise.  While rising it is

often necessary to decrease the heat by lif

covers or opening the check tostove. Turn fre
quently that it may rise evenly.

Rules for Washing Butter. — Scald and chill an
carthen bowl.  Heat palms of hands in hot water
and chill in cold water. By following these dired
tions, butter will not adhere to bowl nor hands
Wash butter in bowl by squeczing with hands until
soft and waxy, placing bowl under a cold-water
faucet and allowing water to run. A smuall
amount of butter may be washed by using a

wooden spoon in place of the hands.
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CHICKEN PIE

Dress, clean, and cut up two young fowls or
chickens.  Put in a stewpan with one-half onion,
\]vl'iL'_ ol |'.ll'\]¢'\, and bit of !n.l_\ leaf; cover with
boiling water, and cook slowly until tender
When chicken is half cooked, add one-half table
spoon  salt and one-cighth  teaspoon  pepper
Remove chicken, strain stock, skim off fat, a
then cook until reduced to four cups.  Thicker
stock with one-third cup flour diluted with enough
cold water to pour casily Place a small cup i
centre of baking-dish, arrange around it pieces of
chicken, removing some of the larger bone
pour over gravy, and cool,  Cover with pie-crust
in which several incisions have been made, that

there may be an outlet for escape of steam and

L Wet edge of erust and put around a rin
having rim come close to edge Bake in a moder
ate oven until crust is well risen and  browned
Roll re nts ol pastry and cut in diamond
haped picces, bake, and serve with pie whe

rcheated. 1 pufl paste is used, it is best to bake
top separately




Thanksgiving Dinners 153

CHIFFONADE DRESSED LETTUCH

Remove leaves from stalks of one head lettuce,
discarding outside wilted ones. Wash in very
cold water, drain, and dry on a towel.  Arrang
in as nearly the original shape as possible and

serve with

CHIFFONADE DRESSING

tablespoons parsley 2 teaspoon black pepper
tablespoons  red cach teaspoon papril
pepper finely 1 teaspoo 1
1 teaspoon shallot chopped 6 tab il

2 hard-boiled egg table

Mix ingredients, chill thoroughly, and shake

two minutes

PURITAN PUDDING &
o common cracker A " r

Butter 1 teaspuon

11y cups seeded raisin 1 LS illa
3 pints mill grate 1

0O egges, well beaten 1ps o

™

Ly

Split crackers and butter generously,  Cover
bottom of buttered pudding dish with cracker
ind sprinkle with one-third the raisin Repeat
Lwice Mix  remaining  ingredients,  exceptin

cream, and pour over crackers.  Let stand thred
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hours, then add cream.  Cover, and cook 1

very slow oven four hours.  Serve with

FOAMY BRANDY SAUCE
p butter Yolk [TLY
1 cup brown sugar cup cream

tablespoons brandy Whites 2 e

1 Cream butter and add ;il.lllll..“_\. while hea
constantly, sugar; then add brandy (very slo
yolks of eggs beaten until thick, and eream. (

{ in double boiler, stirring constant!ly until 1
thickens, 1 pour gradually on to the

1 '
beaten nites ol egg

QUALITY PASTI

Chop lard into tour (once sifted) and n
to a very st ! h with water, using a
knile Cut into dough butter, and chill for t
hour I'oss on a tloured board, dredged
ingly with tlour I pat with rolling-pin and t
ck, keeping paste |
THIY I this can
ling-pin, draw into

as to make thre
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turn half-way round, pat,and roll out; repeat three
times, when paste is ready to use

MINCE PIE MEAT

3 Ibs. lean beef Ih. finely cut citron
Ibs. beef suet 1 quart cooking brandy
Baldwin apples 1 tablespoon cinnamon
3 Ibs. sugar and mace
cups molasses 1 tablespoon powdered
> quarts cider clove
y Ibs. raisins, sceded grated nut
and cut in picces 1 Leaspoon pepper
s 1bs. currants Salt to taste

Cover meat and suet with boiling water and

cook until tender, then cool in water hich they

are cooked; the suet will rise to top, forming a
cake of fat, which may be casily removed.  Finely
chop meat, and add it to twice the amount ol
finely chopped apples Ihe apples should I
quartered, cored, and pared previous to chopping,
or skins may be left on, which is not an objection
if apples are finely chopped \dd sugar, molassc

cider, raisins, currants, and citron: also suet and
tock in which meat and suet were cooked, reduced
to one and one-hall cups.  Heat gradually, stir
occasionally, and cook slowly two hours; then add

brandy and spices
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MINCE PIE
Line a perforated tin pie plate with Quality
Paste, and fill with mince meat.  Wet edges of
under crust with cold water, cover with upper
crust, and press edges together.  Ornament wit}

a rim and perforate upper crust that steam m

escape.
PUMPKIN PIE
11 cups steamed and '3 teaspoon ginger
trained pumpkin L2 teaspoon salt
p brown sugar cgys, slightly beaten
1 teaspoon cinnamon 1! cups milk

cup cream

Mix ingredients in order given and bake in one

crust.




Thanksgiving Dinners 157
MENU NC. II.

“How many things by season seasoned are
To their right frame and true perfection

Shakspere
Celery with Caviare
Oyster Soup Olives Oyster Crackers
Roast Turkey Giblet Stuffing
Potato and ‘vpill.u h Croquette
Glazed Silver Skin Squash Soutile
Frozen Cranberries
Cucumber Cups Brown Bread Sandwiche
New England Thanksgiving Pudding,
Mousselaine Sauc
Vanilla Iee Cream, Dewey Sauce
Pastry Jelly Rolls Assorted Nuts Bonbons
F'oasted Crackers Stuffed Dates

Caf¢ Noir
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CELERY WITH CAVIARE

Cut celery in two-inch picees and curl.  Spre
uncurled  portions  with  caviare \rrang
individual service on a small erisp lettuce leaf or
fancy plate and garnish with a radish cut
represent a tulip

o Curl Celeryv.—Cut thick stalks of celery
two-inch picces.  With a sharp knife, begin
it outside of stalks, make five cuts parallel

cach other, extending one-third the lengtl

picce Make six cuts at right angles to
already made Cut other end in same fasl
Put picces in cold or ice water and let st

iR | everal hours, when they will curl back, and o
by . b will be found very crisp
: /
OYSTER souUp
t ter teaspoon Worcester
icken stock Sa
I butter 0 Poon It
) I r t
1 teasu !
parsh

\ bring to boiling-point Melt butter, add

Pick over oysters and parboil in their

lHauor five minute Strain liquor, add stock

and stir until well blended, then pour on gradu
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he boiling-point and

Just before serving

Lers
ROANT
Dress, clean, stull, tru
Remove to hot
cry tipr

the hot stocl Bring
let 1

I cream td | rboted

I'URKEY

md roast a ten-pound

GIBLET STUFFING

Finely chop  cooked

CHESTNI
I off liquid |
d. Fron
lat 1
Your « I
ts, nech n P
“1 1
y I 1 Chest
I

I' GRAVY
' Uil
‘tﬁﬁ :
&
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|
(
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POTATO AND SPINACH CROQUETTES
I'o two « ups hot riced potatoes add two tabl
spoons butter, yolks two eggs slightly beaten
one-fourth cup finely chopped cooked spinaci
Scason with salt and pepper.  Shape sam
potato croquettes, dip in tlour, egg and crumb
fry in deep fat, and drain on brown paper. |

on a hot serving plate and garnish with parsl
| ! |

GLAZED SILVER SKINS

Peel twelve small onions and cook in boi
salted water until tender.  Drain thoroughly
sauté in three tablespoons butter, to whic
added one  tablespoon  sugar, until  delicate

browned
SQUASH SOUFFLE

F'o two cups hot steamed squash, forced thro
a sieve, add one tablespoon brown sugar, one t
spoon salt, one-cighth teaspoon pepper, one
one-half cups rich milk, and the yolks of
cggs beaten until thick and lemon colored.  (
and fold in the whites of two eggs, beaten
st and dry, turn into a buttered baking dish

bake until firm

nd
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FROZEN CRANBERRIES

Pick over and wash four cups cranberries.
Add one and one-half cups boiling water and two
and one fourth cups sugar and let boil twelve
minutes, skimming twice during the cooking.
Rub through a sieve, cool, and fill to overflowing
one-half pound baking powder boxes with mix
ture. Pack in salt and ice, using equal part

and let stand four hours

CUCUMBER CUPS

Pare cucumbers; remove a thick slice from each
end, and with a sharp-pointed knife make eight
grooves at equal distances lengthwise of cucw
Ler.  Cut crosswise, making three or four cup
shaped pice then cut in thin slices crosswise,
keeping in original shape.  Scoop out some of the
centre of each, arrange on crisp lettuce leaves for

individual service, and fill with

CREAM FRENCH DRESSING

teaspoon salt tablespoons vinegar

teaspoon paprika tablespoon i

' )
6 tablespoons heavy crean

Mix first four ingredients until well blended

then add cream beaten until stifl
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BROWN BREAD SANDWICHES
See page 130, under Hallowe'en Spreads, Menu
\" I,

NEW ENGLAND THANKSGIVING
PUDDING

4 cups scalded mil! '{ cup melted butter
1 ps rolled cracker grated nutmeg
1 | s Leaspoon cinnamon

1 teaspoon salt

Pour milk over crackers and let stand until

cool; add sugar, cggs slightly beaten, nutmeg
cinnamon, salt, and butter; parboil raisins unt
it by cooki in boiling water to cover, sced
d add to mixture; turn into buttered bread pan
( 1 t in larger pan of hot water, and baki
three hours, stirring after first hali-hour

t raisins from settling

MOUSSELAINE SAUCI

Yo 3o 1 cup heavy cream
r rar 1 teaspoon vanilla
b e rrains salt
Beat ks of eges until light, and add gradu
tine constantly, sugar and brandy

P'lace on ran mnd cook five minutes, stirring
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constantly.  Set in pan of iced or very cold water,
and beat until mixture is cold; then add cream

beaten until stiff, vanilla, and salt

FRENCH VANILLA ICE CREAM, DEWEY

SAUCI

e ups scalded mill

] I I I

1 alt ! i
Beat eges slightly and add sugar, mixed with
salt Stir constantly  while addineg  eradually '\
hot milk.  Cook in double boilor, continuing tl \\ {:i
trring until mixture thickens and a shicht coating N > ""
is formed on the spoon.  Strain, coc nd add \$f-”)
cream and vanilla.  Freeze, using thr part \*“3\'
fincly crushed ice to one part rock salt, to insur 1 'Q
1 smooth, i ned crean rve in o X (xi
elasse th Dewey sauc A\

DEWEY SAUCI gl

\s
1oug i o
| ter 1L ( Cur (
blesy | t E
\
2\ |
Boil sugar and water two minut PPour r} /
rup slowly, while beating constantly, on to th } “
1" - =
l‘“ﬂW}MﬁﬂWWﬂWMMMMwM\MW &




—

164 Thanksgiving Dinners

stirring constantly, until mixture thickens slightly

Cool and add tlavoring.

PASTRY JELLY ROLLS
Roll paste to one-eighth inch in thickness and
cut in picces wve inches by three inches.  Spre
with jelly that has been beaten with a silver forl
until of right consistency to spread  evenly
Sprinkle with chopped pecan nut meats and rol
Place on unbuttered sheet and bake in a hot over

until delicately browned.,

STUFFED DATES

Make a cut the entire length of dates an

remove stones.  Fill cavities with Cream Cheese
worked until smooth and seasoned highly witl
alt and paprika, and shape in original fori
Pile in rows on a small plate covered with
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MENU NO. I.
Heap on more wood, the nd
But let it wh
We'll keep our Christmas mer

Sardine Cocktail

Chicken Consommé with Oysters

Olives
Spanish Mackerel, Jaffa Dre

Roast Goose Potato Stuffing

Pulled Bread

Salted Pecan

sedl (

\pple Bask

Sweet Potatoes with Sherry

Cauliflower, Hongroisc
Cheese Stars Fruit Pudding
Parfait Armour
Bonbons
Toasted Crackers

Caf¢ Noir

Christ
Monroe S

Lady Fineers

Roquefort

1(»7

icumbers
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SARDINE COCKTAIL

Drain one small box sardines, free from skin

| and bones, and separate into small pieces.  Mi
{ ‘ one-half cup tomato catsup, two teaspoons Wor
cestershire  Sauce, one-half  tecspoon  Tabasco
Sauce, the juice of one lemon, and salt to taste

Add sauce to sardines, chill thoroughly, and serve
mn ~<.\]|vr|l hells lxl.u\(l on shallow small |||Al<—

on a bed of crushed ice.

CHICKEN CONSOMME WITH OYSTERS
1 pint oysters 2 teaspoon salt
12 cup cold water Iew grains cayennc

4 cups chicken stock cup cream

| Wash oysters and reserve soft portions,  Chop
tough portions, add cold water, bring to the boiling
point, and let simmer twenty-five minutes,  Strain
through a double thickness of cheese-cloth and
add chicken stock.  Season with salt and cayenne,
add cream, and soft parts of oysters cooked until

plump.
PULLED BREAD

Remove crusts from a long loaf of freshly
baked water bread. Pull the bread apart unti
the pi('u~ are the desired size and |rll!l!1, which i
best .l(('ull\]\‘i\llul by using two three-tined fork

Cook in a slow oven until delicately browned an

- >
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thoroughly dried. A baker’s French loaf may be

used for pulled bread if home-made is not at hand

SALTED PECANS
Buy pecan nut meats by the pound. Put
one-fourth cup olive oil in a small saucepan, and
when heated put in nut meats and stir constantly
until they are heated and crisp. Remove with a
spoon or small skimmer to brown paper, taking
up as little oil as possible, and sprinkle with salt

repeat until one-fourth pound is fried

SPANISH MACKEREL, JAFFA

Split fish, clean, cut off head and tail, and remove
backbone.  Place in buttered pan, and shake over
(through a fine strainer) one teaspoon salt, mixed
with one-halfl teaspoon curry powder.  Work
one tablespoon butter until creamy and mix with
one  teaspoon \H1|IH\.\ issenc \1r||mi fish
with mixture and bake twenty-five minute
basting three times during the baking with
melted butter. Mix one-fourth cup blanched and
chopped almonds, one tablespoon capers, and one
half cup brown or chicken stock, and lct simmer

five minutes. Pour over fish, sprinkle with

buttered bread crumbs, and bake until crumbs

are brown.
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ROAST GOOSE, POTATO STUFFING
Singe, remove pinfeathers, wash and scrub

goose in kot soapsuds; then draw (which is remo

ing inside content Wash in cold water and wip
Stufl, truss, sprinkle with salt and pepper

lay six thin strips fat salt pork over bre
Place on rack in dripping-pan, put in hot oven
bake two hour Baste every fiftcen minut
with fat in pan.  Remove pork last half hour «
cooking.  Place on platter, cut string, and remove
string and skewer Garnish with Apple Basket

and watercress

POTATO STUFFING
Force eight hot boiled potatoces through
potato ricer.  Add one-third cup melted butter
one cup cream, three eggs well beaten, and twe
medium-sized onions finely chopped.  Beat twe

minutes and scason with salt and pepper.

\PPLE BASKETS
Cut two picces from cach apple, leaving what
remains in shape of basket with handle, afte
cutting out pulp. Chop pulp; there should b
two cups. Put in a stewpan and add thre

fourths pound light brown sugar, juice and rir
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of one lemon, one ounce ginger root, a few grains
salt, and enough water to prevent apples from
burning. Cover and cook slowly four hour

adding water as necessary.

SWEET POTATOES WITH SHERRY

Season mashed boiled  sweet potatoes  with
butter, salt, pepper, and sherry wing Moister
with rich milk and beat vigorously.  Pile lightly

on hot vegetable dish.

CAULIFLOWER HONGROISI

Prepare cauliflower as for boiled cauliflower, and
stcam until soft Scparate in picees and pour
over the following sauce:

Mix one and onc-hali teaspoons mustard, one
and one-fourth  teaspoons  salt, teaspoon
powdered sugar, and one-fourth tez:poon paprika
Add yolks three eggs slightly beaten, one-fou th
cup olive oil; and one-half cup vinegar.  Cook
over hot water until mixture thickens.  Remove
from range, and add two tablespoons butter

cooked with one teaspoon fincly « ped onion

three minutes, and one tea Poon 1in ]) J\up[u d

parsley.
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CHRISTMAS SALAD
Pare and chill six medium-sized tomatos
When ready to serve cut in eighths (not severing
sections) and open like the petals of a flower on a
nest of lettuce leave Mash a cream che
moisten with French dressing, and make into tir
balls about the size of a pea.  Place eight cheese

balls in centre of cach tomato.  Serve with

DELMONICO DRESSING

13 teaspoon salt tablespoons vinegar

pper ¢ tablespoons olive oil

m finely chopped 1 tablespoon finely choppe
parslcy red pepper

Mix ingredients and stir until well blended

CHEESE STARS

Roll paste to one-fourth inch in thickness and
sprinkle one-half with grated cheese scasoned with

ind cayenr Fold, press edges firmly to

r, fold again, pat, and roll. Sprinkle with
re cheese and |\|-nvltl as before; repeal twict
it in three-inch squares and make diagonal cut

t corners, fold alternate corners to centres i
uch a way as to make stars.  Bake on a tin sheet
and arrange on a [r|.xl« covered with a folded

napkin
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FRUIT PUDDING

cup beef suet 1 cup raisi seeded and
225 cups stale bread crumb cut in pi

1 cup grated carrot ' ) rrant

Yolks 4 eg 1p flour

1'{ cups browned sugar 1 teaspoon It
Grated rind 1 ler teaspy inna

1 tablespoon vinega teas) rated \
Whites 4 eg ¢ Leaspoon

Work suet until creamy and add bread crumbs
and carrot Beat egg _\m\\; until light and add

gradually, while beating constantly, sugar. Com

bine mixtures and add lemon rind and vinegar (\
Mix fruit and dredge with flour mixed and sifted F‘

with salt and spices.  Add to mixture, then add

whites of eggs beaten until stiff ['urn into a (,(

buttered mold, garnished with thin strips of s b l
5 L w7 )
citron, cover, and steam three and one-half hour s \

Serve with

MONROE SAUCE

1 ar tal wons butt
' \er Teotea alt
tablespoons cornstarcl I i wtr
tablespoons cold water teaspoon vanilla Sa~
tablespoons sherry win (/'9 \ N
(7 \
Bring sugar and water to boiling-point and let I\ f \\‘\
simmer fifteen minutes.  Add cold water to corn W i,'
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starch and stir until smooth.  Add gradually

syrup, stir until ingredients are blended, then |

simmer forty-five minutes.  Add remaining

gredients and serve at once.

PARIFAIT ARMOUR

§ Cups water 4 Cups orange juice
cups sugar Y4 cup lemon juice
Few grains salt Grated rind 2 oranges

Mix water and sugar, bring to the boiling
point, and let boil one minute Add salt, fruit
juices, and grated rind; cool, strain, and freez
using three parts finely crushed ice to one part
rog 1t. Serve in tall coupe glasses

Make depression in ice, extending one-thire
height of gl and having well three-fourtl
inch in diamcter.  Fill with one teaspoon Gren
dine, one teaspoon Kirsch, and one-half teaspoor
brandy, being sure to add liquors in order met
tioned

LADY FINGERS

See page 41, under St. Valentine Spreads
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MENU NO. II
J y "o /
’ / 1 (
J , ) /
( il ne He r‘/
! ! ri I )
r n Tiny 1
Cr h )
I
/ Iy
n [ ,(!
( ] /
/ ( J
IF'rom Dicl ( tn (
L)
Grapefruit with Apricot Brandy L 'j
) ')
Filippini Consomm Celery with Roquefort Q)
£ -
Roast Duck Grape |
. : )
Potatoes in Cream St. Denis Croquette \,’_;_,jb
Breslin Pattic m
Stuffed Tomato Salad Somerset Sandwiche \ m
M r \
English Plum Pudding Brandy and Hot Sauce of)
@iy
Coupe Moqui BN

Water Crackers Camembert \\’y \ ;

Bonbon

Café Noir =
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GRAPEFRUIT WITH APRICOT BRANDY

Wipe grapefruit and cut in halves crosswis
With a small, sharp-pointed knife make a cu
separating pulp from skin around entire circum
ference; then make cuts separating pulp fror
tough portion which divides fruit into sectior
Remove tough portion in one piece, which n
be accomplished by one cutting with scissors
stem or blossom end close to skin. 5]!!!1“13\
fruit pulp left in grapefruit skin generously witl
sugar. Let stand ten minutes, and serve ver
cold. Place on fruit plate, add one-half tab
spoon apricot |wl‘1||41) to cach lmlliun. and garni

with a candied cherry.

FILIPPINI CONSOMME

Ups consomme 3 tablespoons sherry
1 cup brown stock Salt
3 tablespoons pimiento purde Cayenne

Mix first four ingredients and season with s

and cayenne Clear, using the white and

of one cog I'o obtain pimiento purée, for

canned pimientos through a purée strainer

{

]
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CONSOMME
3 Ibs. beef, poorer part of round tablespoons butter
1 Ib. marrow-bone 1 tablespoon salt
bs. knuckle of veal 1 Leaspoon peppercor
i quart chicken stock 4 clove
Carrot : sprigs thyme
gl cup each, cut in 3 51 iy
I .vulp At 1 sprig m
Celery prig
cup sliced onion 12 bay
3 quarts cold water
Cut beef in one-and-one-half-inch cubes, and

brown one-half in some of the marrow from mar
row-bone; put remaining half in kettle with cold
water, add veal cut in picces, browned meat, and
bones. Let stand one-half hour.  Heat slowly
to boiling-point and let simmer three hours, re
moving scum as it forms on top of kettle Add
one quart liquor in which a fowl was cooked and
immer two hours. Cook carrot, turnip, onion,
and celery in butter five minutes; then add to
soup, with remaining seasonings. Cook one and
one-half hours, strain, cool quickly, remove fat,
and clear

Fo clear soup stock, remove fat and put
uantity to be cleared in stewpan, allowing white

ind shell of one egg to cach quart ol stocl

Beat egg slightly, break shell in small pieces, and
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add to stock.  Place on front of range and stir
constantly until boiling-point is reached; b

two minutes.  Set back where it may simmer
twenty minutes; remove scum and strain throug|
double thickness of cheese-cloth |b|.’lu'(l over a hine
strainer. If stock to be cleared is not sufficient y
scasoned, additional scasoning must be added as
soon as stock has lost its jelly-like consistency,

not alter «'u,nl'il\'.: is effected.

BROWN SOUP STOCK

Ibs. shin of beef 1 sprig marjoram
quarts cold Ler prigs parsley
L2 teaspoon peppercorn Carrot
6 clovi I'urnip cup each, cut
bay leaf Onion in dicc
prigs thyme Celery
1 tablespoon salt

Wipe beef, and cut the lean meat in inch cub
Brown one-third of meat in hot frying-pan
marrow from a marrow-bone. Put remainii
two-thirds with bone and fat in soup kettle, ac
water, and let stand for thirty minutes.  Pla

on back of range, add browned meat, and he

gradually  to  boiling-point \s scum  rises
should be removed.,  Cover and cook slowly

hours, keeping below boiling-point during coc

|
l' AR YO
|
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ing. Add vegetables and seasonings, cook one
and one-half hours, strain, and cool as quickly as

possible.

CELERY WITH ROQUEFORT

Select short tender stalks of celery, leaving on
leaves; wash and chill thoroughly.  Work threc
fourths tablespoon butter until creamy and add
one and one-half tablespoons Roquefort cheese
Season with salt, pepper, and paprika, and spread

on inside of celery stalks.  Serve on crushed ice

ROAST DUCK

Dress and clean duck. Put in bodv three
chopped apples mixed with one chopped onion
I'his stuffing is not to be served.  Truss, place
on rack in dripping-pan, sprinkle with salt and
pepper, and dredge bird and bottom of pan with

flour.  Roast in a hot oven until tender, the time
required being about one and one-fourth hours,
basting every ten minutes with one-fourth cup
butter melted in one-fourth cup boiling water
nd after that is gone with fat in pan.  Remove
to hot platter and garnish with St. Denis cro-

quettes and [hlr\!l y
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POTATOES IN CREAM
Wash potatoes, boil with their jackets on unt
soft, drain, and let stand several hours.  Peel ai
cut in one-third inch cubes. Measure and put
into a saucepan, adding one tablespoon butter
to cach cup potatoes. Sprinkle with salt and
very generously with paprika.  Add cream 1

cover and cook very slowly forty minutes

ST. DENIS CROQUETTES
p hominy i scalded mill

cup boilin et tablespoons butter

Leaspoo It { poons grated horse

radish root

Steam hominy with water until it has absorb

water; then add salt and milk and steam unt
tender Add butter and horseradish, shape,
in crumbs, cgg and crumbs, fry in deep fat, a

drain on brown paper

BRESLIN PATTIES

\ Put one pint oysters in strainer, place o
| bowl, and pour over one-halil cup cold wat
‘ Pick over oysters 1o sec that no partic le of

adheres to tough muscles, and add to liquor wl
| has been strained through cheese-cloth.  Parl
!

oysters and again strain liquor.  Melt three tal
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spoons butter, add four and one-half tablespoons

until flour, and pour on gradually the oyster liquor and
and enough milk or cream to make one and one-hali
put cups liquid.  Season with salt, pepper, and celery
ter salt.  Reheat oysters in sauce and add one-hali
and cup finely cut celery. Fill patty cases made of
n to puff paste with mixture

STUFFED TOMATO SALAD
Skin six small tomatoes, cut a slice from stem
end of each, and remove soft inside Sprinkle
inside with salt, invert, and let stand at least ond
half hour.  Mash one-half eream cheese and add

six chopped pimolas, one tablespoon  tomato

rhe pulp, one tablespoon chopped parsley, one-fourth
nt teaspoon dry mustard, and enough French Dress
d ing to moisten. Iill tomatoes with mixture

1 \rrange in nests of lettuce leaves and serve with

Mayonnaise Dressing.

SOMERSET SANDWICHES

ner Mash a cream cheese and moisten with French 7'/1 Y C’
1 Dressing.  Spread thin slices of Graham bread *’;: _/\)

vith mixture and sprinkle with chopped pecan \S )

nut meats.  Cover with bread, remove crusts, (\)

I it in finger-shaped picces, and toast on both b'
ides.  Serve hot with a dinner salad
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ENGLISH PLUM PUDDING

Ib. stale bread crumbs oz. finely cut citron
1 cup scalded milk L, b, suet
1y Ib. sugar 4 cup wine
} CRE grated nutmeg

b. raisins, sceded, cut in 4 teaspoon cinname

picces and floured i teaspoon clove

Ly Ib. currants { teaspoon mace

114 teaspoons salt

Soak bread crumbs in milk, let stand unt
cool, add sugar, bheaten yolks of eggs, raisi
currants, and citron; chop suet, and cream
using the hand: combine mixtures, then add wine
nutmeg, cinnamon, cloves, mace, and white
eges beaten  stiff, I'urn into buttered mol
cover, and steam six hours.  Serve with Brandy

and Hot Sauce.

BRANDY SAUCE

Cream one-third cup butter and add grad
ally, while beating constantly, one cup brow
sugar and two tablespoons brandy, drop |
drop. Force through a pastry bag with rose tub
and garnish  with green leaves and  candi
cherries

HOT SAUCE
Mix onc-half cup sugar, one-half tablespoc

cornstarch, and a few grains salt.  Add gradua
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while stirring constantly, one cup boiling water
and boil five minutes. Remove from tire, add one
tablespoon lemon juice and two tablespoon

brandy; then color with fruit red

COUPE MOQUIN

4 cups waler y cup lemon juice

2 cups sug Grated rind of rang

cups orange juice tablespoons Créme d
Menthe

Mix first five ingredients and freeze to a mu

then add Créme de Menthe and continue the
freezing. When ready to serve, fill champagne or
coupe glasses with ice and garnish with Bar-le-due
currants and candied orange peel If one 1
not fond of Créme de Menthe, it may I

omitted.
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Lo ) ‘
tnd or )
I
Chicken i la King Lettuce Sandwiches
Salmon Mayonnaise Reception Roll
Strawberry Bombé Lady Fingers

Salted Almonds

Wedding Cake in Boxes

Pincapple Punch
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CHICKEN A LA KING

tablespoons chicken fat 4 Cup cream
112 tablespoons cornstarch 1 cup cold boiled fowl
i Lteaspoon salt cut in strip
cup chicken stock cup  sautéd  slice
cup mill mushroom caps
1 egy 4 cup pimiento strij
tablespoons butter

Melt chicken fat, add cornstarch, and
until well blended, then add salt, and pour «
gradually, while stirring constantiy, stock, mi
and cream Bring to the boiling |mi||l ind ad
fowl (using preferably white meat), sautéd musl
room caps, pimiento strips, and egg slight
beaten; then add butter, bit by bit.  Pimient

trips are cut from canned pimientos

LETTUCE SANDWICHES
Put fresh, crisp lettuce leaves, washed o
thoroughly dried, between thin slices of butter
bread, having a teaspoon of mayonnaise on i
leaf.
SALMON MAYONNAISE

Wipe three slices fresh salmon cut two inche

thick, place in a pan, and cover with cold wate

to which have been added two cloves, two slice

TR
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lemon, one small sliced onion, six slices carrot,
one sprig parsley, one teaspoon salt, one-fourth
teaspoon  pepper, one fourth cup vinegar, and
one-fourth cup white wine Cover closely and
let stand three hours.  Place on range and let
simmer until fish is tender.  Cool; place on serving
dish, remove skin and bones, and spread evenly
and smoothly with one and one-third cups Mayon
naise Dressing, to which has been added two tea-
spoons dissolved granulated gelating Garnish

with truffles and peppers cut in fancy shapes and

celery tips
RECEPTION ROLLS
cup tded mil Leaspor
i cup butter yveast ke dissolved in
tablespoon r s Uy kewarn Ler
Ilour
A\dd butter, sugar, and salt to milk: when

lukewarm, add dissolved yeast cake and three
cups flour Beat  thoroughly, cover, and let
rise until light Cut down and add enough
flour to knead (about two and one-hall cups
Cover again, let rise, toss on slightly floured
board, knead, pat, and roll to one-third inch
thickness.  Shape in small biscuits, place in rows

on floured board, cover, and let rise fifteen min
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utes.  With handle of large wooden spoon or
toy rolling-pin roll through centre of each biscuit
brush edge of lower halves with melted butter
fold, press lightly, place in buttered pan, cover

let rise, and bake in a hot oven.

STRAWBERRY BOMBE

Strawberry icc i cup hot caramel syr
P sugar Yolks 4 egg

| 1"y cups heavy cream

filbert tablespoon vanilla

ew grains salt

Caramelize one-halfl cup sugar, add nut meat
turn into a buttered pan, cool, then pound
mortar, and put through a purce strainer. B
ege yoll until thick, add gradually caram
syrup, and cook in double boiler until mixtur
thickens, then beat until cold.  Fold in crea
beaten until stiff.  Then add prepared nut meat
vanilla, and salt.  Line melon mold with stra
berry ice, turn in mixture, pack in salt and ic
and let stand three hours

For the caramel syrup, caramelize one-half
sugar, add one-hall cup water, and let simme

until reduced to three-fourths cup.
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n oo LADY FINGERS
cu See page 41, under St. Valentine Spreads,
tter Menu No. 11

el

SALTED ALMONDS

See pages 5 and 6, under New Year's Afternoon
I'eas, Menu No. |

STRAWBERRY ICI

4 cups water ups str

)2 cups sugar 1 tablespoon lemor ¥

Mix sugar and water, add berries mashed and
at squeezed through double cheese-cloth, and lemon

juice; strain and freez

ks WEDDING CAKI
= 1 b, butter

1 Ib. brown sugar | 1l |
1 12 eggs
\ 1 cup molasses Lana raisin

b. flour 1 ! in

4 teaspoons cinnamon e Lin strip

y teaspoons allspice 1 b, currant

112 teaspoons mact cup brand

1 nutmeg grated 1 S(uare melted

1 tablespoon hot water
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Cream the butter, add sugar gradually, m
beat thoroughly.  Separate yolks from whit.
ol eggs, and  beat _\n||.- until thick and len
colored.  Add to first mixture, then add fl
(excepting one-third cup, which should be reseryved
to dredge fruit) mixed and sifted with spic
fruit dredged with flour, brandy, chocolate
whites of eges beaten until stiff and t|!) ]
before l'llIIEH'.f into buttered  bread pans
soda dissolved in hot water.  Cover pans wit
buttered paper and steam four hours Fii
cooking by leaving in a warm oven over nicht

Cover with

ORNAMENTAL FROSTING
cups sugar Whites 3 egg

1 cup water 14 teaspoon tartaric a

Boil sugar and water until syrup, when drop
from tip of spoon, forms a long thread. P
syrup gradually on beaten whites of eggs, beat
constantly: then add acid and continue beat
When stifi enough to spread, put a thin coat
over cake.  Beat remaining frosting until
and stiff enough to keep in shape after b
forced through a pastry tube.  After first co

on cake has hardened, cover with a thicker
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and crease for cutting If frosting is too stiff
to spread smoothly, thin with a few drops of
water.  With a pastry bag and varicty of tubes,

cake may be ornamented as desired
PINEAPPLE PUNCH
cups water quart i (e

114 cups sugar i rit i ple

Juice 4 lemon

Make a syrup by boiling water ane

ten minutes \dd pineapp nd
cool, strain, and add ice-water Pour over p
i ice in punch bowl, and garnish with thin

of lemon from which the sceds have been remo
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MENU NO. 11

Shrimps i la Newburg

Bread and Butter Folds

Salad  Rolls

Nile Salad

Manhattan Cream Pound Cake

Glacéd Fruits Bride's Cake

Coffee
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SHR

Melt butt
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IMPS A LA NEWBURG

teaspoon salt

Crr IFew grains cayenne

on brandy Slight grating nutme

¥ up thin cream

Yolks 2 eg

er, add shrimps, which have bed

soaked one hour in sherry and brandy, and

three minute
then add er

Stir until thi

BRI

| rim
heen creame

peat until tl

\dd seasonings, cook one mii
um and yolk of eggs slightly b

ckened

AD AND BUTTER FOLDS

nd slice from bread.  Spread end

ly and evenly with butter which

I.  Cut off as thin as possible

number of slices required are pre

red Remove crusts, put together in p
| AL oblongs, or triangles
or Graham bread.  Thr
laver attractive when mad
ent t bread between white slic
NILE SALAD

Cut cold boiled or roasted chicken in «

there should be one and one-half cuj




b
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one-half cup English walnut meats in pan,
sprinkle sparingly with salt, and add three-fourt
tablespoon butter Cook in a slow oven until

1

browned and thoroughly heated, stirring occasion-

ally; remove from oven, cool, break in pice

Mix chicken and nuts and marinat ith French
Dressing \dd three-fourths « 1« cut
mall picces.  Arrange on a bed of { and

mask with Mayonnaise Dressing

SALAD ROLI

tablespoons melted butter |

Add sugar and salt to mil hen
wld yeast cake dissolved in luke r

thre Ilhllll?mln[bﬁm;x Cover and

Ited butter, and cnou

ht, then add me
ur to kncad. Cover, again let ri
floured board, roll to one-half ine

\]I.I|l\‘ with a small round bi
ped in flour, place in a buttered
rether, lot rise again, brush over

d bake in a hot oven
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MANHATTAN CREAM

Yolks 5 egg 3 tablespoons brandy
1 cup sugar 112 tablespoons vanilla
1y teaspoon salt Whites 5 eggs

cups milk 112 cups heavy cream

Make a custard of first four ingredient

strain, and cool \dd flavoring, whites of

beaten until stiff, and cream beaten until stif]
Freeze and mold in brick form.  Serve with fresh
strawberries cut in halves and sprinkled witl
ugar. 1 fresh fruit is not in season, substitute

canned

POUND CAKES

1 cup butter int egge
1! cups flour 112 cups powdered sugar
1 teaspoon vanilla 1 teaspoon baking powder

Cream the butter, and add flour gradually
while beating constantly. Jeat the yolks

the eoos until thick and lemon colored, and ac

irar gradually Combine mixtures, add whit
of coos, beaten until stiff, and sift over bal
powder Beat thoroughly, turn into a buttered
hallow pan, and bake in a moderate oven

Remove from pan, cut in one and one-half i
quares, circles, diamonds, or any fancy shap

Cover with White Mountain Frosting and d




with
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orate with nut meats, shredded cocoanut, candied

cherries, violets, or rose leaves.

WHITE MOUNTAIN FROSTING

I cup sugar 1 Leaspoon v mnilla or
14 cup boiling water tablespoon lemon juice

White 1 eg

Put sugar and water in saucepan and stir
to prevent sugar from adhering to saucepan
heat gradually to boiling-point, and boil without
stirring until syrup will thread when dropped

from tip of spoon or tines of silver forl Pour
syrup gradually on beaten white of egg, beating
mixture constantly, and continue beating until
of right consistency to spread; then add flavor-

ing and spread evenly with back of spoon

BRIDE'S CAKE

12 cup butter 3 Leaspor ' lor
1)2 cups sugar 4 Leaspoon [ tartar
L2 cup mill L3 teaspoon almond extract
215 cups flour Whites 6«

Cream butter and sugar gradually while beat
ing constantly; then add milk, flour mixed and
ifted with baking powder, and cream of tartar

and extract.  Beat thoroughly and add whites
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of eggs beaten until stiff.  Bake in a buttered and
floured round pan i a moderate oven. Cover
with  White Mountain Cream, decorate  witl
ornamental frosting, arrange on a lace paper
doiley, and surround with flowers to correspon

with table decorations.

GLACE FRUITS

up. 1ar 1 cup boiling water

teaspoon cream of tartar

Put ingredients in a smooth saucepan, stir

place on range, and heat to boiling ]mllll, B
without stirring until syrup begins to discolor
which is 310° 1 Wash off sugar which adhere
to sides of saucepan, as in making fonda

Remove saucepan from fire, and place in a larg

pan of cold water to instantly stop boilin

Remove from cold water and place in a saucepa

“A of hot water during dipping.  Dip grapes, stra
™
» berries, or sections of oranges or mandarin
= syrup to cover, remove from syrup, and place

oiled paper
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MENU No. I

“As much valor is lo be found in feastin

Royal Canapes
Celery
Consomm¢ Japonnaise
Fried Brook Trout
Sliced Cucumbers
Currant Jelly
Broiled }\i(lli«)~ ()
French String Beans
Colonial Club Sandwiches
Salted Almonds (
Toasted Crackers

Calé¢ Noir

Oysters on Hall Shell

Bread Stick

Sauce Tart

Roast Sadd!e of Vi

Dauce

"Brion Potato

Parisian Dressed 1

Frozen Pude
singer Chips

Roquefort

Brown Bread Sandwiche

ar

n

Htuce
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ROYAL CANAPES

IFry one-half tablespoon finely chopped onior
three tablespoons  butter, and  one-third
chopped  mushroom caps five minutes. \dle
two tablespoons flour and stir until well blended
then pour on gradually while stirring constantly
two-thirds cup cream.  Bring to the boiling-point
and add one cup tinnan haddie (soaked in lTuke

warm waler to cover | <II‘\ hve ‘I\!I\l1|l’~.l|ltl\ ‘Al‘

rated into flakes), two tablespoons grated che
and volks two egg ::‘,'L”_\ beaten Season wit
alt and cayenne and pile on circular piece

bread toasted on one side, having mixturc

untoasted sid Sprinkle with grated ched
then with butterad soit bread crumbs, and b
until crumbs are browned Serve at once

small plate

CONSOMME JAPONNAISE
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Cut lean beef in small picces and put in
kettle with shin and chicken bones \dd vege
tables, seasonings, and cold water, cover, and let
stand one hour.  Bring to the boiling-point and let
boil, stirring constantly five minutes.  Add boil
ing water and let simmer two and one-half hours
Season with salt and pepper, and strain through

a hne stramner,

BREAD STICKS

1 cup scalded mil 1 lved i
ip butter I
fdoanion W
Leasp |
Add butter, sugar, and salt to mil whet
lukewarm, add dis t cake hite
eee well beaten, and (lour Knead, let ri
shape, let rise again, and start baking in a hot
oven, reducing heat that sticl iy be or
and dry. I'o shape sticks, first shape as small
biscuits, roll on board (where there is no flo
vith hands until eight inches in length, ke
of uniform size and rounded end hich may b

done by bringing fingers close to, but not over,

ends of sticks
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FRIED BROOK TROUT

Clean fish, leaving on heads and tails.  Sprinklc

with sait and pepper, dip in flour, egg, and crumb

and fry three to four minutes in deep fat. A 1
soon as trout are put into fat, remove fat to bac
of range so that they may not become too bro
before cooked through Arrange on het platter
ind  garnish with parsley and slices of lemo
Serve with Sauce Tartare
p—
5::5_;:‘\ SAUCE TARTARE |
nt tard tal X inegar
o\ 1 teasp red roo per tahlespoon
- él) I . tl»‘ “M BER;
‘ Y Parsle hopped
L hallct, finely chopped
\;’ : / 3 teaspoon powdered tarragon
A\
Mix mustard, sugar, salt, and cayenne; a |
yoll [ egg nd stir until thoroughly mix

ctting bowl in pan of ice-water. Add oil, at first
)

A drop by drop, stirring with a wooden spoon
\ wire whisl \s mixture thickens, dilute wit
R vinegar, when oil may be added more rapidl
U%t PR Keep in cool place until ready to serve, then ad
w b remaining ingredients
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ROAST SADDLE OF VENISON
Wipe meat, sprinkle with salt and pepper,

piace on rack in dripping pan, and dredge meat and

bottom of pan with flour.  Put in pan one slice
cnion, one slice carrot, and two stalks celery,
cut in small picces. Bake in hot oven fifty
minutes, basting every ten minutes with one

third cup melted butter to which is added three
tablespoons  boiling  water Remove to hot

platter and serve with

CURRANT JELLY SAUCE
I'o three tablespoons fat remaining in pan add
three tablespoons flour, and pour on, gradually,
one cup chicken stock.  Bring to boiling-point
ind add one-fourth cup Madeira wine and one
fourth cup currant jelly; strain, scason with salt,
ind serve very hot

O'BRION POTATOES
Iry three cups potato cubes or balls in deep fat,
drain on brown paper, and sprinkle with salt.
Cook one slice onion in one and one-half table
spoons butter three minutes, remove onion, and
idd to butter three canned pimientos cut in
small - pieces. When  thoroughly heated, add

TN Y™
[ s~
<3
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potatoes: stir until well mixed, turn into serving
dish, and sprinkle with finely chopped parsley
FRENCH STRING BEANS

Remove beans from can, put in a strainer, and
pour over two quarts cold water.  Drain and let

stand exposed to the air one-half hour. Heat  §

very hot and season with butter and salt

BROILED KIDNEYS

Order veal kidneys with the suet left
I'rim, split, and broil ten minutes.  Arrange
picces of toast and pour over melted butter s
oned  with salt, cayenne, and lemon ju

Garnish with parsley.
PARISIAN DRESSED LETTUCE
Wash lettuce, drain, and arrange in s

bowl.  Just before serving pour over

PARISIAN FRENCH DRESSING

teaspoon salt 1 tablespoons red wing
4 teaspoon paprika vinegar

+ tablespoons olive oil

Mix ingredients and stir until well blended
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COLONIAL CLUB SANDWICHES
Mash a cream cheese and moisten with cream
until of right consistency to spread.  Add one-
fourth the quantity of finely chopped olives
and season with salt and paprika
Spread between slices of bread, remove crusts,

mnd cut in fancy shapes

FROZEN PUDDING

15 cups milk 1 cup heavy crea

L cup sugar 4 cup rum

1< teaspoon salt 1 cup candied fruit, cherrie
gy pincapples, pears, and apri
Brandy cots

Cut fruit in small picces, and soak two or three
hours in brandy to cover, which prevents fruit
from freezing Make a custard of milk, sugar,
salt, and eggs; strain, cool, add cream and rum,
then freeze.  Fill a brick mold with alternate
wvers of the cream and fruit; pack in salt and

ice and let stand two hours

SALTED ALMONDS
See pages 5 and 0, under New Year's Afternoon

I'cas, Menu No. L.

&,
Co ™y i
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MENU NO.

A BIRTHDAY LUNCHEON
DAUGHTER)

lii\qlll' of Oy
Olives Ce |('l'_\

Halibut Cutlets

Lamb Chops a L

French Peas

Grapefruit Salad

“4)]]]»4)”\

Pistachio Parfait

asting 211

(FOR DEBUTANTI

ters

Salted Almond

Luncheon Rolls

v Sabine

Persillade Potatoes

Butter Thins

Marguerites

/,
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BISQUE OF OYSTERS

Parboil one quart oysters in their own liquor,
strain, reserve liuor, and finely chop the oysters
To the liquor add one and one-hall quarts
water, two stalks celery, two leeks, two slice
onion, two sprigs parsley, two cloves, one-hali
bay leaf, the chopped oysters, one-hall cup rice
and one pint milk.  Let simmer one and one
fourth hours Press through a sieve, add two
teaspoons salt, one-cighth teaspoon cach of nut
meg, cayenne, and pepper, and two egg yolks di

luted with one cup eream.  Serve in bouillon cup

SALTED ALMONDS
See pages 5 and 0, under New Year's Afternoon
I'cas, Menu No, 1

HALIBUT CUTLETS

1, tablespoon shallot, finely 1 teaspoon salt
chopped 'y teaspoon papril
tablespoons red pepper cup milk
tincly chopped cup eream

tablespoons butter 14y cups cold flaked

1 cup flour cooked halibut

Cook shallot, pepper, and butter five minute
stirring constantly.  Add flour and scasor

and stir until well blended; then pour on g

TIRgNEA.

——

r——




juor,
Ler
1arts
lice
hali
rice

Ot

nut

TR

Birthday Feasting 213

ally, while stirring constantly, milk and cream.
Bring to the boiling-point and add flaked halibut
Cool, shape, dip in crumbs, egg and crumbs, fry
in deep fat, and drain.

LUNCHEON ROLLS

Add one tablespoon  sugar and one-fourth
teaspoon salt to one-half cup scalded milk: when
lukewarm, add one-hali yeast cake dissolved in
two tablespoons lukewarm  water and  three
fourths cup flour. Cover and let rise, then add
two Ll]ll('~|)lltl[l\ melted butter and flour to knead
Let rise again, roll to one-half inch thickness,
shape with small round biscuit cutter, place in
buttered pan, prick with a fork, let rise again, and
bake. Brush over with melted butter and return
to oven for one minute,

LAMB CHOPS A LA SABINE

Gash six French chops by cutting through meat
nearly to bone and stuff with the following:
Mix six tablespoons soft bread crumbs, two and
one-half tablespoons chopped cooked ham, two
and one-half tablespoons chopped mushroom caps,
two tablespoons melted butter, and salt and

cayenne to taste.  Dip in crumbs, egg and crumbs,
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and fry in deep fat four minutes. Remove t
hot serving dish and pour around

MADEIRA SAUCE ;

Melt three tablespoons butter, add three tabl

spoons flour, and stir until well blended, then p

on gradually, while stirring constantly, one « ¢
milk and one-half cup heavy cream.  Bring

t

1¢ boiling-point and add two chopped trufil

two tablespoons Madeira wine, and salt and pep

Lo taste If truffles are not at hand, omit the

PERSILLADE POTATOES

Fo five riced potatoes add three tablespo

butter, one teaspoon salt, a few grains pepper ;

one-third cup hot milk.  Beat with a fork u

creamy and pile on a dish.  Beat one-half «

heavy cream until stiff, add one-half cup grat

mild cheese and scason with salt and pepp

Spread over the potatoes and set in a very

oven to melt cheese and brown cream

GRAPEFRUIT SALAD b

Drain canned artichoke bottoms, marinate wit ‘

French Dressing, cover, and let stand in a «
place until  thoroughly chilled.  Mound v

grapelrul u Ii\ 1 s also bheen dramed
pefruit pulp, which has also been drained
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marinated, arrange in nests o

lettuce leaves,
pour over French Dressing, and garnish with strips
of red pepper.

PISTACHIO PARFAIT

I cup sugar 1 Leaspoor mond extract
Ly cup water 1 pint thick cream
White cgs Leal green
1 tablespoon vanilla cup chopped pist
nut

Cook sugar and water until syrup will thread
when dropped from tip of spoon.  Pour slowly,
while beating constantly, on to whites of egg
beaten until stiff, and continue the beating until
mixture is cold.  Color cream a delicate green and
beat until stiffi.  Combine mixtures, add tlavor
ings and nut meats, and freeze, using three parts
IIII\\_\' crushed ice to ond part roc k salt Mold
in brick form and pack in salt and ice Remove
from mold and surround with whipped cream,
sweetened and flavored with vanilla,  Sprinkle

with chopped pistachio nuts

MARGUERITES

v teaspoon buking powder
1 cup brown sugar !5 teaspoon salt
Y2 cup flour I cup pecan nut meats, cut

in small piece
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Beat eggs slightly, and add remaining ingre-
dients in the order given. Fill small buttered
tins (tins much smaller than muffin pans) two
thirds full of mixture, and place pecan nut meat
oncach. Bakeinamoderate oven fifteen minutes



CHILDREN'S BIRTHDAY PARTIES
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MENU NO. I.

“Let them exult: their laugh and song
Are rarely known to last loo long;
Let us not strive

To knock their fairy castles down.”

Boylston Sandwiches Lenox Sandwiches N

Neapolitan Ice Cream

Angel Birthday Cake

Small Hard Candies in Favor Boxes

Raspberry Shrub
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BOYLSTON SANDWICHES
Mash a crcam cheese, add two and one-half
tablespoons peanut butter, and work until well
blended, then season with salt.  Spread between
thin slices of Graham bread, put together in
pairs, remove crusts, and cut into fancy shapes

Arrange on a plate covered with a doiley.

LENOX SANDWICHES

Work one-fourth  cup almond  paste  until
smooth.  Add one-fourth cup powdered sugar and
a few grains salt.  When well blended, moisten
with three-cighths cup heavy cream. Spread
thin slices of buttered white bread with mixture,
cover with buttered bread, remove crusts, and cut
in any desired shapes—triangles, squares, finger
shaped picces, hearts, diamonds, ote.  Arrang
on a plate covered with a doiley.

Almond paste may be bought in one-pound

tins of any first-class city grocer.

NEAPOLITAN - ICE CREAM
Pack orange ice cream and chocolate ice crean
in layers of equal depth in a brick mold.  Pacl
in salt and ice (using four parts finely crushed
ice to one part rock salt) and let stand two hours
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Remove from mold to chilled dish and cut i

1
slices for serving,

ORANGE ICE
4 cups water 4 cup lemon juice
2 cups sugar Grated rind of two oranges

Cups orange juice
Mix ingredients, cover, and let stand one hour
Strain and freeze, using three parts finely crushed
ice to one part rock salt.

MACAROON ICE CREAM

I quarl cream 4 cup sugar

1 Cup Miacaroons 1 tablespoon vanilla

Dry, pound, and measure macaroons; add to
cream, then add sugar and vanilla.  Freeze,
using three parts finely crushed ice to one part
rock salt.

CHOCOLATE ICE CREAM

1 quart thin cream 112 squares Baker's choce
1 cup sugar late
Few grains salt Hot water

1 tablespoon vanilla

Melt chocolate and dilute with hot water to
pour easily, add to cream: then add sugar, salt,
and flavoring, and frecze.
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ANGEL CAKE
Whites 5 eggs Y2 teaspoon cream of tartar
4 cup sugar 12 cup bread flour

1 teaspoon vanilla

Beat whites of eggs until stiff and dry and add
gradually, while beating constantly, sugar (fine
granulated) mixed and sifted with eream of tartar
Sift flour into mixture, add vanilla, and cut and
fold until blended. Turn into a buttered and

floured angel-cake pan and bake in a moderatc 3

oven.  Remove from pan, cover with Whitc

Mountain  Frosting, and ornament  with  small
candles placed in flower cases.  The little cases
may be bought of first-class city grocers or dealers
in confectioners’ supplies,

WHITE MOUNTAIN FROSTING

1 cup sugar 1 teaspoon vanilla or
11 cup boiling water 12 tablespoon lemon juice
Whites 2 eggs

Put sugar and water in saucepan, and stir to
prevent sugar from adhering to saucepan; heat
gradually to boiling-point, and boil without
stirring until syrup will thread when dropped
from tip of spoon or tines of silver fork. Pour
syrup gradually on beaten white of egg, beatin
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mixture constantly, and continue beating until
of right consistency to spread; then add flavoring
and pour over cake, spreading evenly with back
of spoon. Crease as soon as firm. If not beaten
long enough, frosting will run; if beaten too long,

‘lfl‘l it will not be smooth. Frosting beaten too long
(fine . . » : § .
may be improved by adding a few drops of

rtar 5% . a8 . P .
i leraon juice or boiling water. This frosting is
and
and ] : (

’ soft inside and has a glossy surface.
and
rate RASPBERRY SHRUB
hite 3 quarts raspberries 1 pint cider vinegar
mall Cut sugar
ase i - -
ler Pick over raspberries, put one-half in ecarthen

jar, add vinegar, cover, and let stand twenty-
four hours. Strain through double thickness
chees

-cloth.  Pour liquor over remaining rasp-
berries and let stand twenty-four hours.

Again strain liquor through double thickness
cheese-cloth.  To cach cup juice add one-half
pound sugar. Heat gradually until sugar is dis-
"o solved, then let boil twenty minutes. Bottle /

and cork. Dilute with water for serving
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MENU NO. II.

“Show me your nest wiih your young oies in it}
1 will not steal them az
I am old!

I am seven times one lo-day.”

ay,

You may trust me, linnet, linnet

Jean Ingelow.

Honey Sandwiches  Chicken Cream Sandwiches < L,
\/“ J/ p
g

Strawberry Ice and  Vanilla Ice Cream
Cocoanut Kisses

Sunshine Birthday Cake

Sweet Chocolate

Cap Bonbons
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HONEY SANDWICHES
Spread thin slices of buttered white bread with
Quince Honey. Put together in pairs, remove
crusts, cut in fancy shapes, and arrange on a
plate covered with a lace paper doiley.

QUINCE HONEY
5 large quinces 5 Ibs. sugar

2 cups beiling water

Pare and grate quinces.  Add sugar to water
and stir over range until sugar is dissolved; then
add quinces. Let simmer fifteen minutes and
turn into jelly glasses.  Cover when cold.

CHICKEN CREAM SANDWICHES

Finely chop three-fourths cup breast meat
from a cooked fowl, add one-fourth cup fincly
cut celery, and one cup rich milk. Heat to
boiling-point and add a boiled mashed onion and
three tablespoons flour mixed with two tabl
spoons butter.  Cook until thick, then add white
two eggs beaten until stiff, salt, pepper, and
lemon juice to taste.  Turn into mold, firsi
dipped in cold water, and let stand twelve hour
Remove from mold and spread between this
slices buttered bread.  Remove crusts and cut
fancy shapes.
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STRAWBERRY ICE AND VANILLA ICE
CREAM

Pack strawberry ice and vanilla ice cream in

brick mold. Pack in salt and ice and let stand

two hours. Remove from mold to chilled dish

and cut in slices for serving.

STRAWBERRY ICE
4 cups water cups strawberry juice

112 cups sugar 1 tablespoon lemon juice
Make a syrup by boiling water and sugar
twenty minutes.  Add strawberries, mashed and

squeezed through a double thickness of cheese-
(‘lnl]l, then add lemon jlliu', strain, and freeze.

VANILLA ICE CREAM

2 cups scalded milk 1 ey
1 tablespoon flour !5 teaspoon salt
I cup sugar t quart thin cream

» tablespoons vanilla

Mix flour, surar, and salt, add ege slight'y
beaten, and milk gradually; cook over hot water
twenty minutes, stirring constantly at first;
should custard have curdled appearance, it will
disappear in freezing.  When cool, add cream and
flavoring; strain and freeze.
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COCOANUT KISSES

Whites 2 eggs y teaspoon vanilla
5 cup fine granulated 3 tablespoons shredded
sugar cocoanut

Beat the whites of eggs until stifi and add
gradually, while beating constantly, the sugar
continue the beating until mixture will hold it
shape,  Cut and fold in remaining sugar and
add flavoring and cocoanut.

Shape with a tablespoon or pastry bag and tul
on wet board covered with letter paper.  Bake

thirty minutes in a moderate oven.

SUNSHINE BIRTHDAY CAKE

Whites 5 eggs Yolks 3 eges
4 teaspoon salt Y4 ocup sugs
'3 teaspoon cream of 2 teaspoon almong

tartar extract
Y2 cup pastry flour

Add salt to whites of eggs and beat until light
Sift in cream of tartar and beat until stiff. B
yolks of eggs until thick and lemon colored w
add two heaping tablespoons beaten  whit
To remaining whites add gradually sugar me
ured after five siftings.  Add almond extract o
combine mixtures. Cut and fold in 1l

TINNERS-g,




tulbx

.1
Dk

Children’s Birthday Parties 229

measured after five siftings. Bake in angel-cake
pan, first dipped in cold water, in a slow oven one
hour. Have a pan of hot water in oven during
the baking.

Remove from pan, frost and decorate, same as

Angel Birthday Cake.
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Armonp Cream, 03
Almonds, Salted, 5
Anchovied Potatoes i
Shells, 74
Angel Birthday Cake, 222
\pple Baskets, 170
Apricot Bombe, 64
Armour, Parfait, 174
\sparagus, Ambassadrice
Capon with, 73
Attleboro Sandwiches, 4

Bavrimore  Cake, Lord,
35
Batonet Potatoes
Beans, French String, 208
Beef, Tournadoes of, 50
Bement a la, Sweet Pota-
toes, 148
Birthday Cake, Angel,
Sunshine, 228
Biscuit, Macaroon
berry, 110
Bisque of Oysters, 211
Pimiento, 8o
Bouillon, Iced Tomato, 108
Manhattan Clam, 44
Boylston Sandwiches, 220
Brandy and Hot
182
Sauce, Foamy, 154

50

Straw-

dSauce

Bread and Fold
190
Brown, 131
Fntire Wheat, 84
Pulled, 163
Sandwiches, Brown, 13
Iintire Wheat, 83
Sticks, 205
Breslin Patti 180
bride’s Cake, 199
Britannia, Perch, 7
I'rook Trout, Fried, 2ot
Brown Bread, 131

Butter

Sandwiches, 130
Gravy, 14
Soup Stock, 178
Jutter Folds, Bread and,
190

Pimicnto, 33

Buttered Educat
Crackers, 8

Capinrac Cheese  Sand
wiches, 30

Cake, Angel Birthday,
Bride's, 100
Lady Ottawa, 11
Lord Baltimore, 35
Quality, 101
Raised Fruit Loaf, 131
Sunshine Birthday, 228
Wedding, 191
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Cakes, Cheese, 58

Pound, 1908

Silver Sponge, 24
Canapes, Dexter, 07
Rectors, 8o

Royal, 204

Shamrock, 02

Thorndike, 44
“andied Orange Peel, 9o
‘apon  with \sparagus,
Ambassadrice, 73
‘aramel  Coffee  Parfait,

-~

33
“arrots with Peas, Glazed,

‘ases, Timbale, 30
“auliflower, Hongroise, 171
aviare, Celery with, 158
clery with Caviare, 138
Roquefort Cheese, 179
“hantilly Mousse, 70
“haudfroid of Salmon, o1
‘heese Cakes, 58
Celery with Roquefort,
170
Sandwiches, Cadillac, 30
Stars, 172
“herry Salad, o8
“hestnut Gravy, 150
hicken Consomm¢  with
Oysters, 168
Cream Sandwiches, 220
FForcemeat, 122
Huntington, 21
Jelly Salad, 38
King, a la, 188
Knickerbocker, Supréme
of, 46
Pie, 152
I'imbales, Traymore, go

e

Chiffonade Dressed Lettuce,
153
Dressing, 153
Chocolate  with Whipped
Cream, Hot, 11
Ice Cream, 221
Marshmallow Sauce,
48
Chops a la Sabine, Lamb,
212
Christmas Salad, 172
Cinkities, 40
Clam Bouillon, Manhattan,

44

Claret Punch, 120

Club Sandwiches, Colonial,
209

Cocktail, Oyster, 54
Sardine, 108

Cocoa, Five O'clock

Cocoanut Kisses, 2
Rings, 111

Collee, 132
Caramcl Parfait, 33

Cole Slaw, 64

Colonial Club Sandwiches,
200

Condes, 67

Confectioners’ Frosting
10

Conserve, Cranberry, 140
Peach, 4

Consomm¢, 177
Filippini, 170
Japonnaise, 204
with Oysters, Chicken

168

Cookies, Nut Ginger, 141

Scotch Five O'clock Tea
9
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Index 233

Cork Timbales, 57
Corn, Priscilla Popped, 130,

132
Coupe Moquin, 183
Crab Meat Mornay, 74
Crackers, Buttered Educa

tor, 8

Crisp, 55

Souffled, 8o

Cranberries, Frozen, 101
Cranberry Conserve, 149
Cream, Almond, 03

Dressing, 04
French Dressing, 161
Macaroon, 110
Manhattan, 108
Pimiento, 45
Potatoes in, 180
Sandwiches

220

Chicken

Sauce, 83

Whipped, Hot Chocolate
with, 11

‘risp Crackers, 55

‘risps, Peanut, 14

‘roquettes, Potato  and
Spinach, 160

St. Denis, 180

Shapleigh, o8

Turnip, 140

Crushed Strawberries
Orange Ice Cream with,
13
Cucumber Cups, 161

Ribbons, 81

Sauce, 92
“ups, Cucumber, 161
‘urrant Jelly Sauce, 207

Mint Sauce, 82
Cutlets, Halibut, 211

Dates, Stuffed, 104
Delight, Turkish, 160
Delmonico Dressing, 17
Devonshire Sandwiches, 8
Dewey Sauce, 103

Dester Canapes

Dressed  Lettuce, Chition

ade, 153

Parisiar 3
Dressing, Chinonade, 15
Cream, 04
French, 101
Delmoni
Mayonnaise, 70
Parisian [r 1, 20

Duck, Roast, 179

Easter Salad
Educator Crackers |
tered, 8
Entire Wheat Bread, 84
Sandwiches, 8

Epicurean Sauc

ATRMONT Sandwiches, o
Knickerbocker, 1

I
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Foamy Brandy Sauce, 154
Folds, Bread and Butter,
100
Forcemeat, Chicken, 122
Fourth of July Punch,
13
French  Dressing, Cream,
101
Parisian, 208
String Beans, 208
Vanilla Ice Cream, 103
Frosting, Confectioners’,

Ice Cream, 35, 112
Orange, 34
Ornamental, 192
Portsmouth, 132
Quality, 102

White Mountain, 190,

222

Frozen Cranberrics, 161
Pudding, 200
Fruit with Apricot Brandy,
Grape, 170
Loaf, Raised, 131
and Nut Filling, 112
Pudding, 173
Punch, 93, 125
Salad, Grape, 213
Fruits, Glact, 200
I'udge, Sultana, 136

Gaxnser Salad, 130
German Punch, 137
Giblet Stufling, 150

Git Cookies, Nut, 141
Glact Fruits, 200

Glazed Carrots with Peas,

82
Silver Skin Onions, 160

Goose with Potato Stufling
Roast, 170

sraham Sandwiches, 124

ipe Fruit Salad, 213
with Apricot Brandy,

170

Gravy, Brown, 148

Chestnut, 150

Happox Hall Halibut, 55
Halibut au Lit, 81
Cutlets, 211
Fillets, 45
of Loomis, 63
Haddon Hall, 55
a la Hallenden, Fillets of,

yrolicnne, 123

Hamlin Ham Timbales, 140
Tam Mousse, 32
Timbales, Hamlin, 140

Harvard Wafers, 49

Hearts, Orange, 33

Hickory Nougat, 10

Hollenden, a la, Fillets of
Halibut, 45

Honey Sandwiches, Orange,

Quince, 220

Hongroise, Cauliflower, 171

Honor Sandwiches, 32

Horseradish Sauce, Jellied
Veal, 117

Hot Sauce, Brandy ¢

Huntington Chicken
a la Sweetbreads, 101

Ice, Orange, 221
Strawberry, 101, 227
lceberg, Irish, 58
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Ice Cream, Chocolate, 48,
221
with  Marshmallow
Sauce, 48
French Vanilla, 103
Frosting, 35, 112
Macaroon, 221
Neapolitan, 220
Orange, with Crushed
Strawberries, 118
Pistachio, with Peach
Sauce, 060
Praline, 100
Strawberry, 124
Vanilla, 2
Iced Te
I'omato Bouillon, 10
Imperial Sticks, 03
Irish Iceberg, 58

47

8

Jarra Spanish Mackerel,
160

Jam Jumbles, 4

Japonnaise Consomm¢, 204

Jellied Veal, Horseradish
Sauce, 117

Jelly, Orange, 83
Rolls, try, 104
Salad, Chicken, 38
Sauce, Currant,
Wine, 03

July Punch,

.

Fourth of
113

Jumbles, Jam, 4

KerxNELs of Pork, 05
Kidneys, Broiled, 208
Kisses, Cocoanut, 228
Knickerbocker 1 102
Supréme of Chicken, 40

Lapy Fingers, 31
Ottawa Cake, 111
Lakewood Salad, 47
Lamb Chops i la Sabine, 212
Roast Crown of, 82
Layer Sandwiches, o8
Lemon Queens, 11
Lenox Sandwiches, 109, 22
Lettuce, Chiffonade
Dressed, 153
Parisian, 208
Sandwiches, 188
Loaf, Quick Nut, 14
Raised Fruit, 131
Lobster Filling
Lucullus, 116
Patties, 20
Loomis, Filletsof Halibut 63
Sauce, 04
Lord Baltimore Cake, 35
Lucullus Lobster, 11t
Luncheon Rolls, 40, 21

Macaroon Cream, 110
Ice Cream, 221
Macaroons, 24

Mock, 104

Strawberry Biscuit, 110
Mackerel, Jaffa Spanish,
109

Muadcira Sauce, 213
Malaga Salad, 66, 84
Manhattan Clam Bouillon,
8]
Cream, 108
Maple Leaves, Victoria, 04
Marguerites, 214
Marmalade, Orange, 8, 34
Marshmallow Sauce, Choc:
olate Iee Cream with, 48
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Martinique Potatoes, 47
Mayonnaise Dressing, 70
Piquante, 75
Salmon, 18
Meat, Mince Pie, 155
Meringues, 77

Index

Onions, Boiled, 148
Glazed Silver Skin, 100
Stuffed, 05

Orange Filling, 16
I'rosting, 34
Hearts, 33

Meringue Squares, Walnut, Honey, 23

B
Mince Pie, 1560
Mcat, 155
Mint Paste, 80
Sauce Currant, 82
Tulip, 30
Mock Macaroons, 80
Molded Sweetbread
Truffle Sauce, 12
Monroe Sauce, 173
Moquin, Coupe, 183
Mornay, Crab Meat, 74
Mousse, Chantilly, 70
Ham, 32
Pineapple, 23
Moussclaine Sauce, 162
Mushroom Sauce, 81
Soup, 69

Nearorrtany  Iee  Crean
220

Neuremburghs, 125

New England  Thanksgiv

Sandwiches, 22
Ice, 221
Cream  with  Crushed
Strawberrics, 11

Jelly, 85

Marmalade, 8, 34

Peel, Ca , 00
s, Sticks, Florida, 15

Oriental Punch, 25
Ornamental Frosting, 1
Ottawa, Lady, Cake, 111
Oyster Cocktail, 54
Soup, 158
Oysters, Bisque of, 211
Chicken Consomm¢ with
168
with Sherry, 146

1, PArRFAIT Armour 174
Caramel Coliee, 33
Pistachio, 214

Parisian  Dressed  Lettuce

ing Pudding

102

oS

Nile Salad, 190

Noisette Sandwiches, 14

Nougat, Hickory, 10

Nut Ginger Cookies, 141
Loaf, Quick, 141
Wafers, 119

Oar Walers, 101
O'Brion Potatoes, 20

French Dressing

S

Paste, Mint, 80
Puff, 149
Quality, 154
Pastry Jelly Rolls, 164
Pattics, Bresling 180
Lobster, 20
Patty Sheils, 20
Peach Conserve, 4




Peach Sauce, Pistachio Ice
Cream with, 60

Peanut Crisps, 14
Drops, 04

, Glazed Carrots with,

Peneuche

Pincapple Mousse, 23

Piquante, Mayonnai

‘ Pumpkin
Pimiento Bisque,
Butter, 33
Cream, 45
Punch, 103
Sponge,
Pistachio Tce
Peach Sauc
Parfait,
Popped Corn, Prisc
.

100

O'Brion

, 141
1 Perch Britannia, 7
Persillade Potatoes, 2
Pie, Chicken, 152
Mince, 150

Plum Pudding, Engli

Pork, Kernels of, 05
Portsmouth Frosting, 13
Potato  Stufling,
Goose with, 1
Potatoes  a
Sweet, 148
and Spinach Croquette

Batonet, 50
in Cream, 180

in Shells, Anchovied, 7
Martinique,

Persillade, 213

Index 237

Potatoes Rissolées, 83
Savory, 05
with Sherry, Sweet, 171
Pound Cal 108
Praline Ice Cream, 100
Priscilla Popped Corn, 13
Pudding, English Plum, 182
Irozen, 209
Fruit, 173
New England Thanks
giving, 102
Puritan, 153
Wordsworth, 83
Pull Paste, 149
Pulled Bread, 108
|
I

impkin Pie, 156

‘unch, Claret, 1
1y

Fourth of ] 1
Fruit, ¢ 125
German, 137
Oriental, 235
Pincapple, 103

Puzitan Pudling, 153

Quariry Cake, 101
Frosting, 10
Paste, 154

Queens, Lemon, 119

Quick Nut Loaf, 14

Quince Honey, 2206

Rasen Fruit Loaf, 131
Rarebit, Rob's, 130
Raspberry Shrub, 223
Rector’s Canapes, 8o
Ribbon Sandwiches, 140
Ribbons, Cucumber, 81
Rings, Cocoanut, 111
Swedish, 124
Rissolées, Potatoes, 83
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Roast Crown of Lamb, 82
Duck, 179
Goose,

170

Saddle of Venison, 207

Stuffed Turkey, 140
Rob's Rarebit, 130
Rochester Sandwiches, 15
Rolled Wafers, 59
Rolls, Finger, 117

Luncheon, 30, 212

Pastry Jelly, 104
Reception, 189
Salad, o1, 107

ca, 22

Roquefort Cheese, Celery
with, 170

Royal Canapes, 204

Russian Tea, 10

Sappre of Venison, Roact,
207
St. Denis Croquettes, 180
St. Patrick Soup, 54
Salad, Cherry, 08
Chicken Jelly, 38
Christmas, 172
Easter, 75
Ganser, 130
Grape Fruit, 213
Lakewood, 47
Malaga, 60, 102
Nile, 190
Rolls, o1, 107
Shamrock, 37
Stuffed Temato, 18
Sweetbread, 100
Salmon Ba! o8
Chaudfroid of, g1
Mayonnaise, 188

Potato  Stufling,

Index

Salted Almonds, 5
Pecans, 169
Sandwiches, Attleboro, 4
Boylston, 220
Brown Bread, 130
Cadillac Cheese, 30
Chicken Cream, 220
Colonial Club, 209
Devonshire, 8
Entire Wheat Bread, 35
Fairmont, ¢2
Graham, 124
Honey, 226
Honor, 32
Layer, 08
Lenox, 109, 220
Lettuce, 188
Noisette, 14
Orange Honey,
Ribbon, 140
Rochester, 13
Sembrich, 118
Somersct, 181
Sardine Co-ktail, 168
Sauce, Brandy and Hot, 182
Cream, 83
Cucumber, 92
Currant Jelly,
Mint, 82
Dewey, 163
Epicurean, 32
Foamy Brandy, 154
Horseradish, Jellied Veal,

17

Hot, Brandy and, 182

Loomis, 64

Madeira, 213

Marshmallow, Chocolate
Ice Cream with, 48

Monroe, 173
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Sauce, Mousselaine, 162
Mushroom, 55, 81
Peach, Pistachio  Ice

Cream with, 60
I'artare, 206
Trufile, Molded Sweet-
breads, 122
I'yrolienne, 123

Savory Potatoes, 05

Scallops, Scalloped, 38

Sedalia Sticks, oo

Sembrich Sandwiches, 118

Shamrock Canapes, 62
Salad, 57

Shapleigh Croquettes, o8

Shells, Patty

Shrimps a la Newburg, 196

Shrub, Raspberry, 3

Silver Skin Onions, Glazed

100
Sponge Cakes, 24

Slaw, Cole, 64

Somerscet Sandwiches, 181

Soubrics of Spinach, 56

Souflle, Squash, 100

Souffled Crackers, 8o

Soup Stock, Brown, 178
Mushroom, 67
Oyster, 158
St. Patrick, 54
Spinach, 62
Thanksgiving, 146

Spanish Mackerel, Jaffa, 160

Spinach Croquettes, Potato

and, 160
Soubrics of, 56
Soup, 62

Sponge Cakes, Silver, 24
Pincapple, 30

Squash Soufile, 160

Sticks, Bread,
Finger, 73
Florida Orange, 15
Imperial, 03
Sedalia, 99
Sultan

y Y
Stock, Browi ), 17
Strawherry it Maca
roons, 110
Jombe, 1«
Ice, 101, 22;
Cream, 124
String Beans, French, 208
Stulfed Dat 104
Onions, (

Roast Turkey, 14
Fomato Salad, 181
Stuffing, 14
Ciblet, 150
Potato, Roast Goose with,
170
Sultana Fudge, 1
cks, o

Suprimeof Chicken, Knick-

Swedish Rings, 124
Sweetbread Salad, 100
Sweetbreads o la Hunting-

ton
Yorl )
Molded, Truflle Sauce,
1 .
Sweet Potatoesd la Bement,
148

witli Sherry, 171

TarTArE, Sauce, 200
Tea, Five O'cock, (
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Tea, Iced, 17
Rolls, 22
Russian, 10
Teas, Scotch Five O’clock,

0

Thanksgiving Pudding,

New England, 162

Soup, 140

Thorndike Canapes, 44

Timbale Cases, 30

Timbales, Cork, 57
Hamlin Ham, 140
Traymore Chicken, go

Tomato Bouillon, Iced, 108
Salad, Stuffed, 181

Tournadoes of Beef, 56

Traymore Chicken  Tim-
bales, oo

Trout, Fried Brook, 206

Trufile  Sauce, Molded
Sweetbreads, 122

Tulip, Mint, 30

Turkey. Roast Stuffed, 147

Furkish Delight, 16

Turnip Croquettes, 149

Tyrolienne Halibut, 123
Sauce, 123

Vanirea Ice Cream, 227
French, 103
Veal, Jellied, Horseradish
Sauce, 110, 117
Venison, Roast Saddle of,

207
Victoria Maple Leaves, o4

Warers, Harvard, 40
Nut, 119
Oat, 101
Rolled, 50

Walnut Meringue Squares,

5
Wedding Cake, 101
Wheat Bread, Fntire,
Sandwiches, 85
White Mountain Frosting,
100
Wine Jelly, o3
Wordsworth Pudding, 83

84
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