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Preface 

M OTHER St. Mary Edith was inspired in preparing a 
practical treatise on the art of cooking, together with a 
choice collection of tested recipes. Her ambition was to 

teach in a clear and concise way those principles and fundamen~ 
tals of good cooking, the knowledge of which is really essential 

to the wife and mother. 

All those, who will have the opportunity of using this book, 
will agree that Mother Edith has fully realized her ambition. 
The undersigned have been privileged to attend the courses 
of the Montreal Cooking School. We are glad to say that we 
find in the book the very precise knowledge, the admirable 
clearness of expression and the eager desire of being always 
useful and practical, which are the characteristic qualities of 

Mother Edith's lessons. 

We feel honoured to have been chosen as the godmothers of 
a book which is destined to be most useful to that vast army of 
women, whose task and privilege it is to prepare the meals and 

plan that diet of their family. 

(Lady Shau.ghnessy) 

(La.dy Gouin) 

(Lady Forget) 

(Mrs. Walter Molson) 

(Mrs. Allan Magee) 

Mrs. Winthrop Bramerd) 

(Mrs. W. P. O'Brien) 
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Proper uniforms for the maid, when she waits on the table: at the left, a black or gray dress with white apron, cuff 

and collar for dinner or supper; at the right, a white washable cotton uniform for breakfast. 
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THE IMPORTANCE OF 
GOOD COOKING 

I KE everything else, cooking has undergone 
a marked evolution. As there is a new art 
and a new literature, there are also new 
trends and new methods in Modern Cooking.'' 

Thus wrote Mr. Alberic Cahuet , the noted French 
journalist, in a recent article welcoming the publication 
of a new cook book. 

Our country has perhaps ignored more than any 
other country, this change in culinary and eating habits. 
Our diet has remained surprisingly the same that 
satisfied our hard working forefathers. Our meals are 
ill chosen, poorly balanced and often badly prepared. 
And that is why our sedentary generation is plagued with 
liver, kidney and stomach diseases. 

Some people may consider our statement exaggerat
ingly strong. To them, we will quote the testimony of 
Dr. j. A. Beaudoin, Director of the Faculty of Applied 
Social Hygiene at the University of Montreal. "It is 
not exaggerating to state, says Dr. Beaudoin, that the 
diffusion among our population of genuine knowledge 
on these questions of diet, would undoubtedly contribute 
to save more than a third of the precious lives which 
are prematurely lost. The statistics show us that in 
1926, in Montreal, I ,785 deaths were due to kidney and 
liver complaints, to diabetes and chronic rhumatism, 
diseases which are intimately linked to a faulty diet." 

And the danger is not only to our health and life, 
but it threatens also to influence our economic activity. 
Bad diet means bad health, and bad health means a 
considerable loss of time. 

From another point of view, there is also an economic 
loss caused by housewives, who waste food because they 
are ignorant of the principles and rules of good cooking. 
What really appreciable savings a wife and mother might 
make if she only knew, for example, the simple art of 

~-~---- ---· 
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using left-overs! There is no doubt that wholesome 

and discerning cooking contributes to the good sp1nts 

of the home, of the office and of the industrial plant. 

It is therefore quite in order to welcome with applause 

and congratulations the initiative of those,- institutions 

as well as individuals,- that strive to further among us 

the gentle art of good cooking. In this instance, our 

applause and congratulations are unstintingly given to 

Reverend Mother St. Mary Edith, Principal of the 

Montreal Cooking School, who has just published 

"The Secrets of Good Cooking", a book destined to render 

most excellent service. 

Besides numerous recipes, all of them tested and 

proved and well adapted to our conditions of life, the 

book contains a complete course in modern cooking 

together with much useful advice to the housewife. 

A complete chapter on "Table Etiquette" and another 

one on "Table Service" will please all women who like, 

on occasion, to receive their friends in proper state and 

fashion. The style of the book is wonderfully direct 

and clear. The book h~s also an elaborate alphabetical 

Index which makes it easy to consult. 

La Presse has ever shown itself eager to further the 

cause of better hygiene among our population. For 

many years already we have published daily articles 

and weekly features on good cooking and diet. It is 

therefore with pleasure that we welcome Mother St. Mary 

Edith's Cook Book; a book which is destined to be 

immediately useful to all classes of our population and 

more particularly to our working classes. 

LA "PRESSE". 

[X ] 
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THE AUTHOR'S 

INTRODUCTION 

THE "Secrets of Good Cooking" is really the work of the 

Montreal Cooking School. To test and re~test so many 

different recipes, the systematic effort of the whole 

personnel of the School was necessary, as were also the equip~ 

ment and facilities of the laboratory~kitchen of the School. 

The work took many years: experiments had to be repeated 

many times and, after the tests, many recipes had to be 

eliminated. 

The didactical part of the book is also due in part to 

the collaboration of the teachers of the School. The author 

claims no other merit than that of having arranged, edited 

and abridged the whole matter and of having adapted it to 

the needs of that wife and mother whose privilege it is to 

prepare the meals of her little family. 

The average housewife is not a graduate chemist. She 

cannot afford to be a specialist in cooking. Her role is rather 

more complicated. She is not only the chef, who watches 

over the cooking of the food, but she is also the manager who 

prepares the menu and the head~waiter who presides over the 

service. And when the meal has finally been served, she 

must assume the parts of hostess, of teacher of table maners 

and, on occasion, of brilliant conversationalist. What a varied 

curriculum she must have followed! And how many different 

things she must have rolled in her mind to prepare the most 

simple dinner! Cooking methods, balanced diet, food costs, 

the health, the appetite, the whims and the age of her guests, 

such are some of the problems she has to meet and solve every 

day. Our ambition has been to help her meet and solve these 

problems, We have tried to put in our book an answer to 

her every need. 
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"The Secrets of Good Cooking" is above all a practical 

book. After many discussions and hesitations, we have 

adopted the questionaire style. This form seemed to us excel

lent to bring home to the housewife the sometimes difficult 

and dry rules and principles of good cooking. The average 

housewife has not the time to read abstract and lengthy 

dissertations, but she can always read a few simple, direct 

sentences, giving a clear solution to some practical question. 

At the end of each chapter, we have grouped together 

the appropriate recipes. Thus the practice ever follows the 

theory and the book is made easier to consult. 

Throughout the many chapters of the book, m writing 

out the didactical part as well as in choosing the recipes, we 

have given much thought to the modern trends in diet and 

eating habits. 

In the old days, it was a sufficient certificate of perfect 

health to say of some one: "He has a wonderful appetite." 

To-day in the light of our more precise data on the relative 

value of foodstuffs, the certificate is not so convincing. A 

good appetite is, of course, to be commended, but only inas

much as it has been properly educated and orientated. 

The cooks of the old school are often in despair over the 

lack of appreciation of the new generations. The reason is 

that the new generations are more scrupulously careful of 

their health and very anxious to keep "fit," according to the I· 
expression of the hour. They find therefore that the old

fashioned cooking is not conducive to the desirable state of 

being "fit." Our mode of life has changed. We belong to 

a sedentary period. "And sedentary people are killed, not 

nourished, says a distinguished French physician, by an 

exclusive diet of meat, potatoes, gravy and white bread." 

I do not advise my readers to go to the other extreme and 

start weighing and measuring the calories and vitamines, that 

should enter into a perfectly balanced diet. But, among all 

the new theories, there are a few general conclusions that 

should be retained and emphasized. We have not, in the past, 
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made large enough in our diet the due portion of fruit and 

vegetables, more particularly of fresh and green vegetables. 

Our ancestors considered many vegatables and all fruit as 

useless delicacies. It is now an accepted scientific fact that 

fruit as well as vegetables are essential to our well-being 

and that we cannot with impunity deprive ourselves of this 

necessary food. It is a good rule to serve eggs, meat or fish 

only once a day and to accustom ourselves little by little 

to a diet made up in goodly portion of green vegetables, of 

raw vegetables, of fruit of all kinds and of whole wheats. 

We have given much attention in our book to these food

stuffs, which were more or less slighted, in the old-fashioned 

cook book. Our aim has been to suggest more and more 

variety in the choice of menus. I should say that, in my 

opinion, the best cook is not the one who turns out one perfect 

dish, but the one whose cooking embraces the widest scope 

of varied and ever-changing dishes. The housewife, who 

understands this importance of variety in her cooking, will 

find in our book many precious suggestions, that will con

tribute to make her meals more attractive and enable her 

to preside with more discerning care over the health of her 

loved ones. 

THE AUTHOR. 
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~ECRETS OF GOOD COOKI~G 

Glossary of Culinary T erms 
A [a.-After the style, or in the fashion of. 

A la broche.-Cooked on a :;;pit. 

A la carte.-According to the mrnn. 

Aspic Jelly.-A Ravoury jelly, used for garnishing. 

Au bleu.-Fish cooked in stock with a little wine added. 

Au four.-Cooked in the oven. 
Au gratin.- Dishes covered with sauce, breadcrumhs and cheese. and browned 

in the oven. 

Au maigre.-Dishes prepared \vithout meat. or Lenten di::::hes. 

Au naturel.-Food cooked simply. 

Baba.-A light cakr made with yeast. 

Bain-marie.-A ves cl containing small saucepans in which to keep ~ances. 
etc., hot. 

Ballotine.-Small stuffed rolls of meat or poultry. 

Barder.-To bard or cover the breasts of poultry or game with slices of 
bacon before roasting. 

Bearnaise.-A rich white herb sauce. 

Bechamel.-A rich white auce. 

Beurre noire.-Brownecl butter. 

Bisque.-A shell fish soup. 

Blanche or Blanchir.-To parboil or to scald. 

Bouchees.-Small patties of light pa try, sufficient for a "mouthful.'' 

Boudin.-An entree prepared with quenelle or very finely minced or pounded 
meat. 

Bouillon.-Broth. 
Bouilli.-Be~f stew, servrd with sauce. 

Bouquet-garni.-A bunch of herbs or a faggot. 

Bourgeoise (a la).-Simplc homely dishes. 
Braise.- To braise or to cook meat in a covered pn.n \Yit h various hot vege

tables and bacon. 
Brioches.-A light French yeast bread. 
Canape.-Small pieces of fried bread, toast or pa::;try on which to sPr\·e hors

d'amvre or savouries. 
Cannelons.-Small rolls of pastry filled with mince. 
Caramel.-Browned sugar, or sugar boiled until it turnecl dark brown. Csed 

for coating moulds or for colouring. 
Casserole.-An earthenware stew-pan in which food iR cooked and !-'Prvrd. 
Chartreuse.-11oulds of fruit, jelly or savoury mixture. 
Chaudfroid.-A cold auce used for coating piece of ganw, uwat or fish. 



SECRETS OF GOOD COOKING 

~---------------------------------------
------------------------~ 

Choucroute (sauerkraut). Pickled cabbage. 

Compote.--Fruit ste\ved in syrup. The word is sometimes used for a kind 

of rich stew of game or poultry. 

Condiments.--Hig;hly flavoured spice and seasonings. 

Conliture.--J am or fruit preserves. 

Consomme.--Clear soup. 

Coquilles.--Shells or anything; served m shells or flhell-like moulds. 

Cotelettes.--Cutlets. 

Court -Bouillon.--Fish stock. 

Crecy (a la ).--Dishes which contain carrots. 

Crepes.--Pancakes. 

Croissan t s .--Half-moon shaped pieces of fried bread or pastry. 

Croq uettes -lriand ises.--Savoury mince of fish, meat, poultry or game made 

into various shapes, egged and breadcrumbed, and fried. 

Croutons.--Small slices of bread cut into various shapes and fried . 

Croustade.--A case of hreacl, potato or rice in which to dish mince, etc. 

Cuisse.--Leg of chicken. 

Dariole.--Small cup-shaped moulds made with a mince or pate. 

Darne.--A middle cutlet of fish. 

Daube.--A stew of minced meat or fowl. 

Desosser.--To bone. 

Dhall.--An Indian term for split peas or lentils. 

Diable.--Sharp, hot seasoned dishes; devilled. 

D' Uxelles.--A mixture of parsley, mushrooms, shallot , etc., used for flavour-

ing sauce or puree or as a forcemeat. 

Eclairs.--Choux pastr:v filled with cream or custard. 

Emince.--Finely sliced or shredded. 

Entree.--A hot or cold side dish. 

Entremets.--Dressed vegetables, or hot or cold sweets, served a. second 

cour e. 

Escallops.--Collops; thin slices of any kind ?f meat, game, or poult ry. 

generally egged and crumbed, and fned. 

Espagnole.--A brown sauce. 

Etuvee.- To stew in the oven. 

Faggot.-See Bouquet-garni. 

Faire revenir.--To partly fry meat or vegetables. 

Farce.--A forcemeat or stuffing. 

Fecule.--Fine rice or potato flour used in binding sauces and soup 

Feuilletage.--A light puff pa try. 

Filet.--Fillet. 
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CHAUDFROID TONGUE (pages 32, 36, 82) 

BONED FOWL (page 88) SERVED WITH CHAUDFROID SAUCE (page 32, 36) 
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Fines Herbes.--Finely chopped herbs, used for seasonin~ and stuffing. 

Flan.--An open fruit or custard tart. 

Fleurons.--Small piPces of pastry used for ~arnishin~ . 

Foie Gras.--Goose's liver. 

Fondant.--A kind of icing. 

Fondue.--A savoury meat with melted chce~c:. 

Forcemeat.--Mcat used for stuffing. 

Frangipane.--Confeetioners' custard. 

Frappe.--Iced. 

Fricandeau.-A. fillet of veal larded and braised. 

Fricandelles.- Yery small pieces of game or meat, usually braised. 

Fricassee.--White stew. 

Fumet.--Flavour or essence of ~ame or fii::lh used to give very rich flavouring 

to certain dishes. 

Galantine.- BonPCl ancl stuffed meat or poultry served cold with sauce, or 

glazPd. 

Galette.--French roll or bun. 

Garniture.--Garnishing. 

Gateau. -Rouncl flat cake. 

Gibier .-Game. 

Glace.--Ice. 

Glace.- Frozen, iced or glazed. 

Glaze.-Stock boiled to a jelly. 

Godiveau.--Different kinds of forcemeat. 

Hache.--Cold meat minced or cut into small pieces and warmed in sauce. 

Hatelet.-Silver skewers used for decorating meat or fish dishes. 

Hors-d'reuvre.-A.ppctizerR. Very dainty savoury dishes used before the 

oup. 

Jardiniere (a la).--Garnish or vegetables. 

Jugged (civet).--Brown stew of hare, rabbit or some game. 

Julienne (a la).-Garnish of vegetables cut into very fine shred .. 

Jus.-Gravy. 

Kabobs.-Small pieces of meat fixed on a kewer, braised or curried. 

Kromeskis.-Savoury mince of meat, fish, game or poultry wrapped in bacon 

dipped in batter and fried. ' ' 

Larder or piquer.- To lard, that is to insert small strips of bacon into meat 

fish, poultry or game, with a larding needle. ' 

Lardon.--The piece of hacon used for larding. 

Liaison.- Mixturc of eggR and cream used for thickening white sauces and 

soup. 
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Macedoine.-A mixture of fruit or vegetables cut into small pieces or dice. 
This term sometimes used for various fruits set in jelly in moulds. 

Maitre d' Hotel (a la).-Hotel dish. Thi name is often u ed for a sauce 
which is served on grills. 

Marinade.-A mixture of herbs and oil, wine or vinegar, in which fish or 
meat is soaked to render it tender and full of flavour. 

Marmite.-Stock pot. 

Matelote.-A fish stew. 

Mayonnaise.-Salad clrcs::;ing of eggs and oil. 

Menu.-Bill of fare. 

Meringue.-White of eggs beaten to a very :tiff froth and flavoured to taste. 

Meringue.-Anything coated \Vith n1eringuc mixture and baked enough to 
set and slightly colour. 

Mirepoix.-Preparation of vegetables, herbs and bacon. used for braising 
or as a foundation for some soups or sauces. 

Miroton.-Small pieces of meat not larger than a crown piece, made into a 
ragout. 

Mousse.-A light sponge mixture. 

Navarin.-~1utton or lamb stewed with turnip'. 

Nougat.-A mixture of aln1onds and sugar. 

Nouille (noodles).-A pa te made of flour, water and eggs. 

Pailles.-Straws. Potatoe · cut into slices about as thick as a straw, and fried. 

Panurette.-Preparation of rusks finely grated; usually coral colour. 

Panade.-A paste of flour and water or oaked bread. 

Paner.-To egg and hreadcrumb. 

Papillotes (en).-Cooked in grea ed paperH. 

Paprika.-Hungarian red pepper. 

Parmesan.-An Italian cheese. 

Pate.-Pie, pastry or rais<'cl pie. 

Paupiettes.-Fillcts of fish or meats stuff<:'cl and rolled. 

Pi mien to.-:-Red Spanish pepper-cornH. 

Piquante.-Sharp, pungent. 

Piquer.-To lard. 
Poele.-Yeal and bacon broth in which to boil fowls. 
Potage.-Soup. 
Pot au /eu.-Stock pot. A standard French dish. 

Pot pourri.-A stew of various meats and spices. 
Poussin (petit).-Chicken. 
Praline.-Flavoured with burnt almonds. 
Printanniere (a la ).-A garnish of spring vegetables. 
Profiteroles.-Small halls of pastry, used for garnishing. 
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Puree.-A pulp of mashed or sieved fruit or vegetables; meat or fish that 

has been pounded and sieved. Thick soup. 

Quenelles.-Forcemeat, or meat, fish, game or poultry, pounded, rubbed 

through a sieve and formed into balls or any fancy shapes, poached 

or fried. 

Rable.-Hind legs of a hare. 

Ragout.--A rich, highly-seasoned stew. 

Ramequin (ramekin).-A mixture served 1n small paper or china ea e 

(either oval or round). 

Raper .-Shred, scrape or grate. 

Rechaufler.-Re-heat, warm up. 

Releve.-The remove or joint. 

Rissoles.-Mixtures of minced fish, meat, poultry or game enclosed in paste , 

egged and breadcrumbed, and fried. 

Roti.-Roast, or course served just before the entremets. 

Roux.--A preparation of flour and butter used for thickening soups and 

sauces. 

Saignan t .-Underdone. 

Salmi.-A hash made with game. 

Salpicon.-A mince of poultry or game, ham or tongue, mushrooms and 

some good sauce, used for bouchees, pates, croquettes and rissoles. 

Saute.-Dry frying with little fat. 

Sippets.-Small slices of toasted or fried bread used as a garnish. 

Socle.--A stand made of rice or bread on which to serve poultry, game, 

meat and so on. Sometimes made of ice or sugar and used for 

sweet dishes or ices. 

Sorbet.-A half frozen ice flavoured with wine. 

Soubise.-A smooth onion pulp served with entrees, or a thick onion sauce. 

Soufllee.-A very light mixture, either sweet or savoury: puffed. 

Stock.-The essence extracted from meat and bones. 

Supreme.-A rich white sauce made of chicken or veal stock to which cream 

is added. ' 

Tamis (Tammy).-Cloth used for straining soups and sauces. 

Tartare.-A cold mayonnaise sauce flavoured with gherkin, capers and herbs. 

Tartine.-Slice of bread or bread and butter, sandwich. 

Timbale.-Cup-shaped mould. 

Tournedos.-Small rounds, fillets of beef, served as entrees. 

Tourte.-A tart baked in a shallow tin. 

Turbans.-Ornamental entrees of forcemeat or fillets of poultry, game or fish. 

Tutti Frutti.-Mixed fruits, either fresh or crystallized. 

Veloute.-A rich, white, very smooth, velvety sauce. 

Vol-au-vent.-Very light puff pastry shapes filled with ragout of chicken 

and sweetbread. 

Zest.-Rind of the lemon or orange. 
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Hors,d'Oeuvre or Appetizers 

Caviare 

Celery 

Hors-d'ceuvre or appetizers are highly seasoned, savoury tib-bits 
served either: 
(a) in the drawing room before luncheon or dinner, when they 

generally consist of fruit or shell-fish cocktails or a large 
platter of different kinds of canapes artistically decorated. 

(b) as the first course of a luncheon or dinner such as chilled melon 
or grapefruit, raw oysters or clams on a bed of cracked ice. 

(c) as relishes that remain on the table from the beginning until 
the end of the salad course, such as olives, radishes, salted 
nuts, tart jellie , crisp or stuffed celery or pickles of any 
variety. 

Swedish hors-d' ceuvre known as "Smorgaasbord" consist of a 
large platter of differently shaped canapes of every conceivable 
variety and are accompanied by thinly sliced buttered bread. 
French and Italian hors d'ceuvre are generally served in separate 
dishes for each variety and are called in Italy "antipasti" . 

Canapes 
Among the best known appetizers or hors-d'ceuvre are canapes. 
They should be small enough to be taken in the fingers and 
consist of some highly-seasoned soft mixture spread on toa t or 
some other foundation. · 
Foundations of canapes consist of thinly-sliced bread, toasted 
on one side only, tiny rounds of pastry, slices of highly-seasoned 
sausages, slices of tomatoes or cucumbers, halves of hard-boiled 
eggs, either on the length or width, (the whites only), tiny cream 
puff shells, slices of cold cooked potato, tiny pastry or patty cups, 
slices of tart apples, slices of tongue or ham, either cut into shape 
or shaped-like horns, mushroom caps (broiled) or slices of hard
boiled eggs. 
If bread or pastry is used for the foundations it may be cut into 
rounds, squares, oblongs, triangles, stars, hollow rings or crescents, 
the largest dimensions of which should not exceed two inches. 

Fillings for Canapes 

Caviare should always be seasoned to taste with lemon juice and 
sprinkled with chopped mild onions. It may then be used as a 
canape on any of the given foundations. 

Minced with mayonnaise. 
Minced with apples and mayonnaise. 
Minced with chopped ham and mayonnaise. 
Stuffed with Roquefort or cream cheese. 
Stuffed with fish or meat paste . 
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Cheese 

Eggs 

SECRETS OF GOOD COOKI 

Highly seasoned Welsh Rarebit in pa ·try cups or on toast ' ~("rved 

hot). . 
Tiny cheese balls rolled in chopped celery. 

Cream cheese used as stuffing for steamed prunes. 

Mixed with chopped apples for tiny sandwiches. 

::v.Iixed with Chile sauce for tiny sandwiche . 

:Mixed with chopped olives for tiny , andwiches. 

Hard-boiled eggs chopped with n1ayonnaise. 

Hard-boiled eggs chopped with mayonnaise and celery. 

Hard-boiled eggs chopped with tomato jelly or aspic. 

Hard-boiled eggs chopped with blanched green pepper::; and 

whipped cream. 
Hard-boiled eggs chopped with creamed fried mushroom~. 

Hard-boiled eggs chopped with mayonnaise and diced bacon. 

Hard-boiled eggs chopped with mayonnai. e tomatoe anrl. onions. 

Mushroom Caps 

Olives 

Broiled and filled with ham or chicken mou ·se. 

Broiled and served on toast spread with lemon butter, chicken or 

ham mousse. 
Cooked in butter and mixed with thick crean1 sauce on toa:3t. 

Cooked in butter and mixed with Madeira sauce on toast. 

Stuffed or plain should be served on cracked ice and left on the 

table until the salad course. 
Olives (plain) rolled in bacon and broiled may be served in the 

drawing room or as a first course. 

Parboiled Oysters 

Pastes 

:May be covered with chaudfroid sauce and served on a lettuce 

leaf. 

Sa~dines, blo~ter. lobster, shrimp, ham, tongue, Finnan Haddie, 

chicken, herrmg, an~~ovy or smoked salmon (Lax), all of which 

m.ay be m~de by mixmg the finely chopped, pounded ingreaient 

with half Its volume of creamed butter. thick white auce or 

whipped cream. Horseradi h cream may be used with di. cretion 

(see recipe). 

Pate de foie Gras 

Cut into fancy shapes or used as a pa te on any foundation or 

in tiny mould covered with aspic. 

Pickled Oysters 
Two cups of parboile? oysters. covered for several hours with 

one-half cup of hot vinegar mixed wit? three-fourth teaspoon 

each of mace, cloves and allspice. Picklerl. oy ters hould be 

served like olives. 

[ 8 ] 
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Raw oysters or Clams 

May be served on plates of cracked ice with lemon cup in centre 
filled with Cocktail sauce. 
Raw Oysters may be served in tiny mouldR of aspic. 

Salted Nuts 

Jumbo peanuts, almonds, or pecanH ~lazed \vith white of eg~ and 
browned in the oven should be served in individual howlR placed 
on the table at the be~innin~ of the meal. 

Sardines , Smoked Salmon or Herring 
May be clipped in fritter batter and f.ierved hot. 

Tart Jellies 
Particularly cranberry, wild ~rape or wild plum a~ well a:-; :-;weet 
pickles are served like ve~etahle relishes. 

Tiny French Pancakes 
May be filled with Caviare flavoured with lemon juice and onion, 
then rolled and covered with thick sour cream (hot). 

Vegetable Relishes 

Anchovies 

Aspic 

Beets 

Such as Chile sauce, pepper hash, or cucumber pickles should he 
placed direct]~, on the table, between the ~uest ·. 

Garnishes for Hors--d"'oeuvre 

Either rolled or m strips. Herrin{2; may lw w;;ecl m the same 
way if smoked. 

Diced or beat<'n with a fork until very li~ht and put on with a 
pastry tuhe. 

( 'ook sliced or <'hoppPd beets or cups hollmved out of pickled beet:-. 

Cheese Balls 

Cucumbers 

Either plain or rollPd in nut, paprika or chopped pan.;ley. 

Either sliced very thin or chopped or formed into boats or cups. 
They are sometimes sliced thin down to near the bottom and 
then opened oui like a fan. 

Green Peppers 
Blanched and cut into fancy Hhap<:>s or shredded. ~wed red 
peppers or pirnentoes may he nRed in the sanw \Va~'. 
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Hard- boiled eggs 
In slices on the length or width. Wedge-shaped or chopped. 
stuffed or cut as water lilies or daisies. 

Mayonnaise Piped on with a pastry tube. It may be called in various ways. 

Olives 

Onions 

Radishes 

Tomatoes 

Sliced, stuffed or chopped. 

Grated or sliced or formed into cups by hollowing out one-half. 
"Bird's eye" onions are particularly decorative. 

Cut into rose or tulip shapes and kept in cold water until they 

open. 

Either sliced or formed into poinsetties, stars or cups. 

[ 10] 
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Equivalent of capacity 

(All measures level full ) 

3 teaspoonfuls = } 1 t ablespoonful 
}1 fluid ounce = 

16 tablespoonfuls = ) 
2 gills = 1 

72 liquid pint = J 1 cupful . 
8 fluid ounces = 

1 liquid pint =_ ) 
16 fluid ounces - ] 2 cupfuls 

LIQUID MEASURE DRY MEASURE 

4 fluid ounces 
4 gills 
2 pints 
4 quarts 

31 72 gallons 
2 barrels 

= 1 gill 
= 1 pint 
= 1 quart. 
= 1 gallon 
= 1 barrel . 
= 1 hogshead 

(For fruits, vegetables, and 
other dry commodities) 
2 pints = 1 quart 
8 quarts = 1 peck 
4 pecks = 1 bushel 

105 quarts = 1 barrel 

The pint and quart dry measures are about 16% larger than the pint and quart liquid 
measures. 

Approximate weights of some common dry commodities 

Pounds 
per bushel 

Apples . . . . . . . . . . . . . . . . . . . . . . . . . . . 44 to 50 
Beans ....... . . . . . . . . . . . . . . . . . . . 60 
Beets . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50 to 60 

Carrots . .. ....... . . . . . . . . . . . . . . . . 50 
Cranberries. . . . . . . . . . . . . . . . . . . . . . . 32 to 40 
Cucumbers. . . . . . . . . . . . . . . . . . . . . . . 48 to 50 

Onions. . . . . . . . . . . . . . . . . . . . . . . . . . . 50 to 57 
Parsnips . . . . . . . . . . . . . . . . . . . . . . . . . 42 to 50 
Peaches . . . . . . . . . . . . . . . . . . . . . . . . . . 48 to 50 

Peanuts . . . . . . . . . . . . . . . . . . . . . . . . . . 20 to 25 
Pears . . . . . . . . . . . . . . . . . . . . . . . . . . . . 45 to 58 
Peas (dried) . . . . . . . . . . . . . . . . . . . . . . 60 

Potatoes (white) .. . . . . . . . . . . . . . . . . 60 
Potatoes (sweet). . . . . . . . . . . . . . . . . . 50 to 56 
Tomatoes . .... ............. . ..... 50 to 60 

Ice: 
1 cubic foot .. . . .. . ..... =57.2 pounds 
30 cubic inches ......... = 1 pound 

Sugar, granulated: 
1 cupful . . . .. . ......... = 72 pound 

Butter: 
1 cupful .. .... . ....... . = 72 pound 

Lard: 
1 cupful . . . . . . . . . . . . . . . = 72 pound 

Flour: 
1 cupful . . . .... . ... . ... = 7:!" pound 

Rice: 
1 cupful ....... . ....... = 72 pound 

Cornmeal: 
1 cupful . .... . .. . ...... = 5 ounces 

Raisins (stemmed): 
1 cupful. . .... . . . ...... = 6 ounces 

Currants (cleaned): 
1 cupful . . . . . .. .. .. . ... = 6 ounces 

Bread crumbs (stale) : 
1 cupful .. . . . .. ... .... . = 2 ounces 

Chopped meat (packed): 
Turnips . . . . . . . . . . . . . . . . . . . . . . . . . . 50 to 60 1 cupful . .. ... ... . ... . . = }1 pound 

These weights are approximate only and should not be used in trade for determining 
whether correct measures is given or received. 
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Soups_ 
1. Q. What are the chief varie t ies of soups? 

A. (a) Clear soups, or highly seasoned, c larified meat stock:-;, 

often garnished with cooked vegetable . 

(b) Broths, or unclarilied meat and veget able stocks served 

with the chief ingredients in them. 

(c) Purees, mashed cooked vegetable , diluted with thin 

butter sauce in the proportion of 3 cups of sauce to one of 

mashed vegetable. 

(cl) Creams, like purees, only white sauce is used instead of 

butter sauce. 

(e) Bisques, like creams or purees only cooked shredded fi:.;h 

is used instead of mashed vegetables. 

(f) Chowders, fish stock thickened with milk, crackers and 

boiled potatoes. Shredded cooked fish ancl boiled onion~ 

are often added for variety. 

2. Q. In making meat stock for soup, what proportion of water 

should be used? 
A. One pound of meat, preferably shank or knuckle, should br 

cooked for one hour with one quart of water to make standard 

oup stock . 

3. Q. What are the best kinds of meat for s tock -making? 

A . Beef, veal and poultry. 

4. Q. Why should cold, salted water be used for stock· making? 

A. Because both cold water and salt are extractive and draw out 

the juices of the meat, whereas hot water closes up t he pore:\ 

and seals up the jui ce in the meat. 

5. Q. How long should soup-stock be cooked? 

A. To get the best results, the minimum should be one hour to 

the pound, but longer cooking could do no harm.' 

6. Q. What is the best for stock-making, tough or tender meat? 

A. The same cause t?at makes meat tought makes it juicy, then·

fore tough meat 1s more savory t hen tender meat. 

7. Q. What do you mean by searing meat? 

A. To sear meat is to subject it to very inten e hrat so as to clo:-it' 

the pores and thereby seal up the savory juices wit hin. 

8. Q. Should meat be seared for cooking? 

A. Good cook~ very often sear_ part ~f t he mPat to get a better 

~avor, but 1t _would be a cuhnary sm to ~war all t he meat u:-;rd 

m soup-makmg. 
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9. Q. In how many ways may meat be seared? 
A. (a) By pan-broiling on both sides in a very hot. slightly 

greased frying pan. 
(b) By cooking in a very hot (550 degrees) ov<->n until the meat 

i. browned. 

10. Q. How could stock be made from the "left-overs" of a roast of 
beef or a fowl? 

A. They may be used with a small quantity of fresh meat for 
stock -making. 

11. Q. What do you mean by "standard stock"? 
A. Standard stock is made by cooking one pound of meat in one 

quart of water for one hour. 

12. Q. What is "consomme"? 
A. Consomme is highly seasoned clarified standard stock made 

with beef and veal or fowl, reduced by simmering to one half 
its original volume. It should be highly seasoned and may be 
served either hot or iced. (Jellied). 

13. Q. What value has veal in stock-making? 
A. Veal or chicken both give body to stock with the result that 

stock made from them jellies when cold. 

14. Q. What are the "soup vegetables"? 
A. Carrots, cabbage, tomatoes, celery, omons, leeks and some

t imes turnips. 

15. Q. How should vegetables be added to stock? 
A. Onions and celery are generally added right at the beginning, 

but t he other vegetables should be added just about half an 
hour before the soup is finished. Some cooks always fry their 
vegetables in a little butter before adding them to the soup. 

16. Q. Why should stock never be allowed to boil violently? 
A. Because violent boiling would cause the tissue to disintegrate 

and therefore spoil the fine flavor and 1nake the stock very 
hard to clarify. 

17. Q. What is the diHerence between white stock and brown stock? 
A. Brown stock is made chiefly from beef, some of which has been 

eared, wherea white stork is made from veal or chicken alone. 

18. Q. How may soup or stock be thickened? 
A. (a) By a "ronx", either white or blond. 

(b) By bc·aten yolk , 2 to a quart of stock. 
(c) By 4 tablespoonfuls of pearl of 2 tablespoonfuls of M unite 

w tapioca to a quart of stock. 
u· (d) By arrowroot, 1 teaspoonful to a cup of stock. 
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19. Q. What is a 11roux"? 
A. A "roux" is a quantity of butter cooked with an equal amount 

of flour. 

20. Q. How many kinds of 11roux" are there? 
A. (a) White "roux", made with melted butter and flour. 

(b) Blond "roux", made with slightly browned butter and 

flour. 
(c) Brown "roux", made with browned butter and flour. 

21. Q. How may the llavor of onion be given to stock? 
A. The shredded onion should be cooked in the butter used to 

make the "roux" or it may be grated into the cooked stock. 

22. Q. How may stock be clarified? 
A. (a) To every quart of cold stock, whether jellied or not, add 

one well beaten egg-white with the crushed shell and 
simmer until the scun1 separates from the stock. Let 
stand for five minutes and then strain through a \Yet 

napkin. 
(b) Instead of egg white, one pound of chopped raw meat 

may be used for every quart of stock in the same way as 
the egg white. 

23. Q. On what principle does the white of egg clears stock? 

A. Egg white i!:3 almost pure albumen and albumen coagulates at 
180 degrees, drawing together all the other substances in the 
stock. Raw meat acts in the same way. 

24. Q. What proportion of meat and bone should be used for stock
making? 

A. About equal parts of bone and flesh, but any proportion can be 
used with fairly good result~. 

25. Q. What parts of beef should be used for soup or stock-making? 

A. Any parts, either cooked or raw, except the internal organs, 
but the parts generally used are the shank, the brisket or the 
neck. 

26. Q. Why does soup-stock sometimes sour? 
A. Either: 

(a) it was allowed to cool with the cover on, or 

(b) it was kept in too warm a place. 

27. Q. Why should stock not be allowed to cool in a covered pot? 

A. Because any liquide containing meat extractives is attacked bv 
bacteria as soon as it falls below 100 degrees Farenheit wheil 
covered. 

28. Q. When eggs are scarce how may stock be cleared? 

A. In most cases, there is enough egg white adhering to thref' 
egg shells to clarify a quart of stock. 

[ 14 n 
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29. Q. May a ham bone be used in stock-making? 
A. It may be used to make dried bean or pea soup, but the smoky 

fiavor makes it unfit for any other stock. 

30. Q. Should the stock be stirred while being clarified? 
A. By all means as under other conditions, the .egg white or raw 

meat is apt to ahdere to the bottom and give a burnt taste to 
the finished stock. 

31. Q. What kind of pot is best for soup or stock-making? 
A. An iron or heavy aluminum pot with a tight-fitting cover is 

the best, but granite ware may al o be use. 

32. Q. How should vermicelli, macaroni or spaghetti be added to soup 
stock? 

A. They should be cooked until ·tender in three times their volume 
of boiling salted water, then blanched and added to the hot 
stock. 

33. Q. Why should spaghetti, vermicelli or macaroni never be cooked 
directly in the stock? 

A. Because they make the stock pasty or cloudy. 

34. Q. How may stock or soup be kept for several days during hot 
weather when ice is not available? 

A. It should be brought to a boil every twenty-four hours. Under 
such conditions it may be kept indefinitely. 

35. Q. How may flour be browned for 11roux" or for coloring? 
A. It may be baked in the oven until of the desired color or it may • 

simply be cooked in a frying pan on the top of the tove. 

36. Q. How may spices be added to stock or soup? 
A. Most cooks tie up a teaspoonful of mixed whole pickling spices 

in a little square of cheese cloth which they let cook withjthe 
soup for about an hour. 

37. Q. Is it necessary to buy celery to give a celery flavor to soup? 
A. No, good cooks always save the leaves of celery u ed for salads 

and other purposes, dry them and use them to fiavor soups 
and sauces. 

38. Q. Why is it better to strain a pea soup when it is all finished 
rather than put the cooked peas through a colander before 
adding them to the soup? 

A. Because, it is much simpler and more economical to cook the 
mashed peas in t he stock, thereby dis olving all the pulp and 
then train off the skins. 
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39. Q. Give a method of making an emergency stock? 

A. Fry a cupful of diced soup vegetables (carrots, eelery, cabbage, 
onions and turnips) in butter or drippings and t hen add to 

4 cups of water in which 4 beef extract cubs, or 4 teaspoonfuls 

of beef extract have been dissolved. Season highly to taste 

and serve with croutons. 

40. Q. To what other uses may stock be put apart from soup-making? 

A. (a) It may be used for making sauces and gravies. 
(b) It may be clarified and used for making aspics or meat 

jellies. 
(c) It may be boilf'd down to 1nake meat glaze. 

41. Q. How ·may meat glaze be made from stock? 

A. It takes 2 gallons of standard stock to make one cupful of meat 

glaze. The stock should simply be allowed to simmer until 

only one cup remains. 

42. Q. For w hat is meat glaze used? 
A. As it is a highly concentrated meat essence, it is used largely in 

making sauces. It is also used to glaze roasts of any description. 

43. Q. How should glaze be applied to roasts to give t hem a shiny 

sur face? 
A. It should br brushed cold over a ho t roast or melted and 

brushed over a cold one. 

44. Q. Why is consomme sometim es called 11double stock"? 

A. Because it is standard stock boiled dmYn to half its original 
volume or doubled in concentration. 

45. Q. How may fat be removed from meat stock? 

A. (a) By allowing the stock to cool and lifting off the fat m a 
solid cake. 

(b) By skimming off as much as possible with a spoon and then 

taking; off .the rest with a little wads of tissue paper. 
(c) By skimming over the surface of the stock with a piece of 

ice in a napkin. 

46. Q. How may beef tea be made for an invalid? 

A. Cut the beef into dice and add 1 t~aspoonful of water for every 

pound of meat used. Put t~e meat in a Mason jar with the 

cov~r screwed on and co?k m a larger pan of boiling water 
until the meat seems wh1te from loss of juice. Uncover to 
cool. · 

47. Q. What should be done with the fat removed from stock? 

A. If no spice,:; have been usf'd, it should be clarified and used 

with. lard for frying. If spices have been used, it hould be 
put mto the soap pot. 
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48. Q. What mistake do many cooks make in cooking oyster soup? 

A. They put in the oysters· too soon with the result that they are 
overcooked. They should be added just before the soup is 
ready to serve so that thry may simply be brought to the 
boil once. 

49. Q. Explain the terms: Bouillabaisse, Bortsch, Cock -a -Leekie, 
Minestrone. 

A. Bouillabaisse is a very popular French soup made with at 
least three kinds of fish and ftavored with garlic, tomatoet-: 
and onions and colon~d with saffron. 
Bortsch is a Russian oup made from beets, cream, meat 
stock and an acid, either lemon juice or tartaric acid. 
Cock-a-Leekie is tlw national Scotch soup macte from 
stock, leeks and rice. 
Minestrone is thC' national Italian soup and consists of a 
highly ftavored mC'at stock with several kinds of v0getahles 
anct sa vory herbs. (See rrcipcs). 

SO. Q. What should be served with soup? 

A. Tiny rolls, hot biscuits, water wafers, cheese straws, croC1ton~ 
or finger andwiches. 

SI. Q. What soup should be served at a formal dinner? 

A. ~ othing but highly seasoned clear soups should be served at 
formal dinner. All other soups may be served at luncheons 
or family dinners. 

52. Q. When should bouillon cups be used? 

A. C ntil recently, bouillon cups never appeared on a dinner tablE>, 
but were used extensively at luncheon and for receptions, hut 
there is now a tendency to use them for dimwr a. wPll. 

53. Q. Explain the terms: Parmentier, St. Germain, Soubise and Ve
loute. 

A. Parmentier is the name that is applied to all sauePs or soups 
made with cooked potatoes and white saucC'. 
St. Germain is the name giv<-'ll to soups and sauces in whi(•h 

green peas are used as a foundation. 
Soubise designates any sauce or soup mad<' with boil<>d onions 
and whitE' sauc0. 
Veloute is thr name givE'n to soups or sauces ma<k of cream 
thickened with yolk>" and ~<>asonrd with onions. 

54. Q. What is 11petite marmite"? 

A. "Petite marmite'' is a dear highly sea ' On eel ~tock s<'rn'd in 
earthenware pots and garnished with onions and croutons. 
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SS. Q. What are croutons?o 

A. Croutons are dice cut from buttered bread and browned in 
the oven until very crisp. The bread should be buttered on 
both sides. 

56. Q. What is 11Melba" or "Fairy toast"? 

A. Melba or fairy toast is nothing but very thin slices of bread 
dried in the oven until very crisp and brown. 

57. Q. How should croutons be served? 

A. They may be put into the soup plates just before the soup is 
served or they may be passed in a bowl after the soup is served. 

58. Q. Ho w should soup be eaten? 

A. It sould be sipped noiselessly from the side of the spoon, 
never from the tip. 

59. Q. Is it polite to refuse soup? 

A. Even though one never eats soup, one hould never refuse it. 

60. Q. When should one begin to eat one's soup? 

A. As soon as the hostess is served. 

*Croutons may also be made by frying diced bread. 
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Soup Recipes 
Any Cream Soup 

Any Puree 

3 cups thin white sauce (Xo. 1) 
fiavored with onion 

3 cups t h in butter sauce (No. 1)* 
fiavored with onion 

1 cup cooked mashed vegetable 
Salt and tabasco to taste. 

1 cup cooked mashed vegetable 

Brown Stock 
4 lbs. beef (meat and bones) 
1 large onion 
1 tablespoonful salt 

Yz cup celery leaves 

Yz cup chopped carrots 
Yz cup turnips 
1 teaspoonful mixed pickling spice · 

in muslin bag 
METHOD: 

(a) Brown about one-third the meat in a little suet with the 
sliced onjon and then put in stock pot with water and salt. 

(b) Let simmer for three hours, then add other vegetables and 
cook for another hour. Strain and clarify. 

Combination Stock 

Fish Stock 

3 lbs. knuckle of veal 
Yz cup each of celery leaves, carrots, 

turnips and onion 

3 lbs. beef shank 
2 tablespoonfuls chopped parsley 

METHOD: 
Make like brown stock. 

Head and tail of 4-lh. fish 
Yz onion 

2 tablespoonfuls vinegar 
Yz teaspoonful mixed pickling spices 

-t tablespoonfuls chopped carrot 
2 lbs. sliced raw fish 
6 cups cold water 
1 tablespoonful salt 

METHOD: 

Cook all the ingredients until .fish is very tender. Strain. 

Vegetable Stock 
2 tablespoonfuls fat 
2 cups diced celery 

Yz cup sliced onions 
Yz teaspoonful sugar 
Yz cup sliced turnips 

4 cups boiling water 
2 cups sliced tomatoes 

Yz cup sliced carrots 
2 tablespoonfuls flour 
2 tablespoonfuls salt or more to taste 

METHOD: 

Cook onion in fat until tender, then add the other vegetables 
except the potatoes, to the water. When vegetables are tender, 
add the potatoes and cook 10 minutes longer. Put through 
strainer and eason highly, or erve ,,·ith vegetables in it. 

*Sauce in which water rather than milk is used. 
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White Stock 

African 

Almond 

Celery 

4 lbs. knuckle of veal 
1 onion 
1 teaspoonful mixed pickling spices 

in a muslin bag 

-t quarts eold water . 
1 cup celE'ry leave8 or diced celery 
~alt and t abasco to taste 

~IETHOD: 

Put all the ingredients, except the spices, into the cold water 
and simmer for four hours. Let spices cook about an hour in 
stock. 
Fowl may be used instead of veal to make white stock. 

Varieties of Clear Soup or Consomme 

Add 4 tablespoonfuls each of cooked Pggplant and artichoke 
bottoms to 1 quart of clear soup and fiavor with curry to taf;tc. 

Add 1 table~poonful ~hredded, grilled almonds for every quart or 
clear soup, highly sea oned. 

Add 1 cup cooked, sliced celery to every quart of clear highly
sea on~d soup. 

Chiflonnade 

Egg 

English 

Italian 

Parisian 

Royal 

Add 4 tablespoonfuls each of shredded raw celery, cooked tongue 
and cooked rice to every part of clear soup. 

Add 1 well-beaten yolk mixed with 1 t<>abpoonful butter t•> 
every cup of clear, highly seasoned soup. 

Add 4 tablespoonfuls each of cooked beef. ham, veal or chicken 
\Yith 4 tablespoonfuls peas to 1 quart of highly-seasoned clear 
soup. 

Add 4 tablespoonfuls cooked vermicelli, spaghetti or macaroni to 
every quart of highly-seasoned clear soup. · 

Add 4 tablespoonfuls each of sliced stuffed olivPs and sliced fried 
mushrooms to every quart of clear soup. 

Add Y2 cup Royal custard in fancy shapes made with tomato 
juicP, spinach or stock to 4 cups clear soup. (S(:'e recipes). 

Springtime 
Y2 cup each peas and diced boiled carrots to PVPry quart:-; of 
clear soups. 
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Crecy 

Corn 

Mushroom 

SECRETS OF GOOD COOKI0JG 

Varieties of Cream Soup 

Add 1 cup mashed boiled carrots to 3 cup white 'auce (Ko. 1) 
hi~hly , easoned and ftayorecl with onion. 

Add 1 cup canned corn put through the chopprr to 3 cup. of 
hi~hly-seasoned white sauce No. 1. 

Add 1 cup of chopped mushrooms fried in butter for 10 minutes 
to 3 cup hi~hly- easoned 'vhite . auce ~o. 1. A little orange 
juice to ftavor i~ a good addition. 

Parmen tiere 

Add Y2 cup of mashed potatoes to 3 cups highly-seasoned whitr 
8auce ftavored with onion and pour over the beaten yolks of 2 
Pggs. It may be served without the eggs, but i. not so rich. 
~prinkle with rhopped parsley befor<' erving. 

Salsify (:\[ock Oy ter) 

Soubise 

Cook 1 cup of diced salsify with 2 table. poonfuls salt shredded 
codfish, then add to 3 cups highly-seasoned white sauce N" o. 1. 
Strain and servr or seiTe without straining. 

Add 1 cup cooked, shredded onion to 3 cup of white sauce 
To. 1 and pour over the well-beaten yolks of 2 eggs. Cook 

until it thicken slightly. ~ prinkle with nutmeg and serve with 
cro{'Itons. 

St. Germain 

Tomato 

Add 2 cups mashed peas to 3 cup of white sauce No. 1 ftavorecl 
with onion. Strain just before serving and sprinkle with chopped 
mint. A littlr . ugar is a good addition. 

Add 2 cups f'tewecl or canned tomatoes. 1 tablespoonful onion 
fried in 2 tea ·poonfuls butter, Y2 tea poonful mixed pickling spiceH 
in muslin ha~ to 3 cups white sauce No. 1. Strain just before 
servin~ and add .1 tablespoonful su~ar with salt and tabasco to 
tastr. 
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Special Soup Recipes 
Bortsch (Russian) 

4 cups beef stock 
1 cup chopped onions 
4 tablespoonfuls sour cream or 4 

drops tartaric acid 

1 cup chopped or sliced raw beet· 
1 cup raw chopped cabbage 
2 teaspoonfuls sugar 

METHOD: 

(a) Cook the vegetables with stock until tender. . 
(b) Add all other ingredients and season to taste w1th salt and 

tabasco. 

Bouillabaisse 
Yz lb. each of three different varieties of 

fish 
4 cups of fish stock 
1 clove of garlic 

4 tablespoonfuls butter 
1 cup thick tomato puree 
1 tablespoonful chopped parsley 
4 tablespoonfuls red wine (not 

necessary) 
METHOD: 

(a) Cook the vegetables in the butter until slightly browned and 
then add to the stock with the fish and cook until the fi~h 
is tender. 

(b) Completely cover the bottom of a dish with toasted buttered 
bread and pour the fish soup over it. Season highly to ta te. 

In France, a little saffron is always added to bouillabaisse, just 
enough to color it. 

Chicken Gumbo Soup 
4 cups chicken stock 

Yz cup cooked corn 
1 cup of stewed or canned tomatoes 
6 tablespoonfuls cooked rice. 

2 cups fresh or canned okra or gumbo 
1 cup of diced cooked chicken 
2 tablespoonfuls diced cooked ham 

METHOD: 

(a) Cook the vegetable in the stock until tend r, then add the 
chicken. 

(b) Just before serving, put a tablespoonful of rice in every soup 
and pour the soup over it. Some cooks cook the diced ham 
with a tablespoonful of butter and one of onion· others 
add it to the soup with the chicken. ' 

Cocli-A-Leekie (Scotch) 
1 cup diced cooked chicken 
4 tablespoonfuls diced turnip 
2 tablespoonfuls bacon fat or butter 
1 tablespoonful thick cream 
1 tablespoonful cornstarch 

1 cup shredded ~eeks 
1 egg yolk 
4 tablespoonfuls each of chopped car

rots and onions 
4 cups white stock 

METHOD: 

(a) Cook the vegetables in butter until slightly browned and 
then add to stock with chicken. 

(b) Add the cornstarch to the cream and mix with the beaten 
yolk. 

(c) Combine the two mixtures and ]et simmer for 20 minutes 
before serving. 
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French Canadian Pea Soup 

Yz lb. salt pork or a ham bone 
1 cup split peas (dried) 
2 tablespoonfuls bacon or pork fat 
2 tablespoonfuls flour 

6 cups water or beef stock 
2 tablespoonfuls chopped onion 
1 teaspoonful of chopped chives 
1 teaspoonful chopped par ley 

4 tablespoonfuls blanched corn (samp) 
The samp and chives may be omitted. 

METHOD: 

(a) Cook the peas that have been soaked overnight in the stock 
or fresh water with the salt pork until tender. 

(b) Cook the onion in the fat and add the flour, then stir into the 
soup. 

(c) Let soup simmer for half an hour and season to ta te with 
salt and tabasco. 

Minestrone (Italian) 

4 tablespoonfuls each chopped car-
rots, turnips, celery and onions 

3 cups beef stock 
4 tablespoonfuls dried peas 
2 tablespoonfuls ham or bacon fat 

4 tablespoonfuls tomato'" puree 
4 tablespoonfuls cooked macaroni or 

spaghetti 
2 or :3 tablespoonfuls grated cheese 

METHOD: 

(a) Cook all the vegetables except the tomatoes in the fat until 
slightly browned. 

(b) Add the peas which should have been soaked overnight. with 
the tomatoes and simmer until the peas are tender. 

(c) Add the macaroni or spaghetti and season to taste with salt 
snd tabasco. 

(d) Sprinkle the soup with cheese just before serving it. A little 
chervil or savory herb are often added with the vegetablee. 

Mock Turtle Soup 
1 well-cleaned calf's head 
2 tablespoonfuls chopped onion 
1 tablespoonful bacon fat or butter 
1 egg 
2 diced hard-boiled eggs 

.Yz teaspoonful nutmeg 

.Yz cup of sherry (non-alcoholic) 

1 cup thick stewed tomatoes 
2 tablespoonfuls flour 
4 tablespoonfuls milk 

.Yz thinly sliced lemon 
1 tablespoonful \1\r orcestershire sauce 
1 teaspoonful dry mustard 

Salt and tab a. co to taste 

METHOD: 

(a) 

(b) 

Cook the calf's head in enough" ater to cover until the meat 
falls off easily. Remove bones from stock. 

Cook the vegetables in butter or fat until slightly browned 
and then prinkle with flour and add to the stock. Add the 
beaten egg to the milk and stir into the oup with the other 
ingredients. Season to taste. 
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Petite marmite (Hungarian) 
1 cup thinly-sliced onions 
1 tablespoonful of flour 

Croutons 

2 tablespoonfuls bacon fa t or butter 
4 cupR beef stoek 

:VIETHOD: 

Cook the onion in the fat or butter until well browned add the 
flour and stir into the stock. Season highly to ta~~te with :;alt 
and tabasco. Serve in earthenware individua1 potR with a piece 
of buttered toast fit to cover the bottom. 

Petite Marmite (Parisian) 
4 cups consomme 
1 leek, diced 
1 onion stock v.i th 2 clove:; 

Salt and tabasco to taste . 

-i tablespoonfuls chopped ('arrot.,.; 
Y2 small chopped cabbage 
1 cup of roast diced chieken 

:VIETHOD: 

Cook the vegetables in the consornnu~, then add chopped chick('n 
ancl ~eaRon highly. Serve like Petite Marmite (Hungarian). 
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Fish 
1. Q. What are the two great varieties of fish? 

A. (a) Fat fish or fish with the oil di tributed throughout thP 
fie h a mackerel and salmon. 

(b) Lean fish or fish in which all the fat or oil i contained in 
the liver like cod or white fish. 

2. Q. What are the chief ways of cooking fish? 
A. Boiling, steaming, 

frying, broiling, 

3. Q. What are the chief kinds of fat or oily fish? 

baking, 
pickling. 

A. Salmon, eel , mackerel, bluefish, shad, swordfish and herring 
are the be, t known. 

4. Q. How can the freshness of fish be determined? 
A. The flesh should be firm and the gills and eyes bright. 

S. Q. Why should fish never be put into a refrigerator unless in a 
tightly covered pail or dish? 

A. Because of the strong odor it would give the other food- tuffs. 

6. Q. How should frozen fish be thawed? 
A. It should be allowed to stand in cold water until thawed and 

then removed at once a longer soaking makes the flesh flabby. 

7. Q. How should lobsters be bought? 
A. \Vhen po. sible they should be bought while still alive. There 

are two indications that a cooked lobster was alive when it 
was put into the boiling water:-
(a) If the tail springs back when opened out and 
(b) If the lobster is heavy in proportion to its size. 

8. Q. How should a lobster be killed for broiling? 
A. A sharp knife should sever the spinal cod between the head 

and t he hell . 

9. Q. What parts of the lobster should not be eaten? 
A. (a) The lung just inside the shell. 

(b) The " lady" or stomach. 
(c) The intestinal vein. 

10. Q. What is the difference between 11hard-shell" and 11soft-shell" 
crabs? 

A. Soft-shell crab are crabs that have lately shed t heir shells 
\vith t he re ult t hat t he new covering has not yet hardened. 
They are considered great delicacies. 
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11. Q. Should fish ever be served with the head and tail? 

A. The heads and tails are always left on small fish sush as smelt~ 

and brook trout as well as r'or fish that are to be stuffed and 

baked. 

12. Q. How may a fish be boned? 
A. It should be opened down the front with a sharp knife and then 

thoroughly cleaned. It should then be flattened out, and the 

spine removed by carefully prying out the bone with a knife. 

13. Q. What are 111illets" of fish? 
A. When a fish has been boned and cut into pieces, the pieces are 

called "fillets". 

14. Q. What is 11Finnan Haddie"? 
A. "Finnan Haddie" is dried, smoked and salted haddock. 

15. Q. What precautions should always be taken in cooking eels? 

A. They always be cooked in at least two waters so as to remove 

the oily taste after which they may be cooked in any way 

desired. 

16. Q. What is 11court bouillon"? 
A. It is the liquid in which fish has been cooked and generally 

contains mixed pickling spices with carrots, onions and celery 

and a little lemon juice or vinegar. 

17. Q. How should fish be boiled? 
A. The simplest way is to wrap the fish in a piece of cheese cloth 

and put it into a kettle of boiling water to which 2 table

spoonfuls each of carrot, onion and celery have been added 

with 1 tablespoonful vinegar and 1 tablespoonful butter with 

Y2 teasponoful of mix~d pickling spices for every quart of 

water used. Cook unt1l fish leaves the bone. If the fish is 

placed in a strainer above the water it will be steamed 
instead of boiled. ' ' 

18. Q. What advantage has steaming over boiling in cooking fish? 

A. Many people consider the fia vor of steamed fish better than 
that of boiled fish. 

19. Q. Why is vinegar or lemon juice added to the water in which 
fish is cooked? 

A. (a) It makes the fish whiter. 

(b) It gives a finer fiavor. 

20. Q. What is the approximate time for boiling fish? 

A. About ten minutes to the pound, depending on the thickne"'s 
of the fish. 
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21. Q. How should fish be broiled? 
A. Only small fish, or fish that may be opened out can be broiled. 

Put well-dried seasoned fish on hissing hot broiler and cook 
over or under flame until flesh leaves the bone when pierced 
with a fork. The inside of a fish should always be broiled 
first and the fish then turned and broiled on the skin side. 
Care must be taken not to burn the fish. When the fish is 
done, it should be carefully loosened from the broiler and 
slipped on to a hot platter.* 

22. Q. How should a fish be baked? 
A. Either stuffed whole fish, or fillets may be baked in the oven. 

Many cooks put a piece of cotton in the bottom of their baking 
pan so that the fish may be removed without breaking it, but 
a false, perforated bottom of sheet tin is even better. 
Rub t he preapred fish with flour and if not a fat fish, sprinkle 
well wit h vegetable oil or dot with butter. Put into 375-degree 
oven until it begins to color and then lower temperature to 
350 degrees until the meat leaves the bones easily. It should 
be seasoned when about half cooked. Some cooks bake fish 
wrapped in flaky or puff pastry. 

23. Q. How should a fish be stufled? 
A. See "Forcemeats". 

24. Q. How may fish be fried? 
A. (a) The cleaned, dried fillet or small fish may be dipped into 

seasoned milk and then into equal parts of flour and fine 
bread crumbs and cooked in deep fat at 375 degrees. 

(b) It may be dipped into a fritter batter and fried in deep 
fat at 375 degrees. 

(c) It may be dipped into seasoned milk, then in equal parts 
of flour and bread crumbs and placed in a buttered baking 
dish. When sprinkled generously with vegetable oil or 
melted butter it may be baked in oven until tender and 
well-colored. (350 degrees) This method is called "oven 
frying" and is much used in modern cooking. 

(d) Corn meal may be substituted for the flour and fine crumbs 
in (a). 

25. Q. What is the diflerence between 11pan-lrying" and 11deep
lrying? 

A. In 11deep-lrying", there must be enough fat to cover the entire 
fish; in 11pan-lrying", only one side need be covered at a time, 
the fish being truned from one side to the other. 

26. Q. How is the acid or vinegar sometimes replaced in boiling fish? 
A. Some cooks use t he same quantity of white wine with excellent 

results. 
*Fish may be finished in the oven once it i!l browned. 
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27. Q. What is 11kippered" fish? 

A. "Kippered" fish is nothin~ but salted fish. 

28. Q. How should kippered or salted fish be cooked? 

A. It should be soaked in cold water. If freshly cured, an hour 

or two will suffice, but most commercial salt-fish requires 

twenty-four hours' soakin~. When freshened, it hould be 

cooked like fresh fish. 

29. Q. What are the most usual ways of cooking 11Finnan Haddie"? 

A. If mild cured, it should be soaked in warm water or milk for 

20 minute. when it may be creamed, scallopped or broiled. 

30. Q. What do you mean by 11mild cured"? 

A. Only slightly salted. 

31. Q. What vegetable is often cooked with creamed "Finnan 

Haddie? " 

A. Chopped green pepper cooked in butter give a delightful flavor 

to creamed or scallopped "Finnan Haddie" . 

32. Q. What are "scallops"? 

A. They are the muscles removed from certain shell-fish and 
are generally fried like oysters. 

33. Q. How should oysters be fried? 

A. They should be freed from bit of shell and then rolled in flour 
to dry them: after which: 

(a) They may be dipped in an egg mixed with 1 tablespoonful 

milk or water and then rolled in equal part. of seasoned 
bread crumb and flour and fried in deep fat or pan-fried 
in butter. 

(c) They may be dipped into fritter batter and fried in hot 
fat. 

(d) They may be dipped in mayonnaise and then into equal 

parts of flour and fine crumbs. either bread or cracker and 
fried in ~ot fat (375 degree ). Some cooks mix grated 
cheese w1th the bread crumbs used for frying oyster .. 

34. Q. Mention five ways of cooking lobster? 

A. (a) Boiled and served with N ewberg sauce. 

(b) Broiled and served with butter sauce. 

(c) Baked in shell and served with melted butter. 

(d) Creamed in patty shells. 
(e) Boiled and erved with mayonnai c as a salad. 
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35.~ Q. Men t ion five ways of cooking oyster&. 
A. (a) Creamed in patty shells. 

(b) Wrapped in bacon and broiled. 
(c) Scallopped in shells. 
(d) Broiled and served on toast with butter sauce. 

*(e) Parboiled and served with as much chopped celery mixed 
with mayonnaise. 

36. Q. Mention ten ways of serving " left over" boiled or baked fish. 

A. (a) Creamed, in half as much white sauce No. 2 as fish. 
(b) Scallopped, alternate layers of shredded, cooked fish and 

white sauce in baking dish. 
(c) Kedgeree, a mixture of equal parts of cooked rice and 

flaked cooked fish fried in butter then mixed with chopped 
hard-boiled eggs. 

(d) Fish pie, creamed fish cooked in pastry. 
(e) Croquettes, (see "Entrees"). 
(f) Soufllee or PuR, (see "entree-s"). 
(g) Hot Mousse, (see "Entrees"). 
(h) Cold Mousse, (see "Entrees"). 
(i) Au gratin, scallopped with cheese sauce. 
(j) Fritters, (see "Entree "). 

37. Q. What is pickled or soused fish? 

A. Pickled fish is cooked fiRh that has been cooked and oake-d 
and let tand for several hours or even longer in 1 quart of 
fish stock mixed with 1 cup of vinegar. 

38. Q. What is "chowder"? 

A. It is a thick tew made of salt pork, fre h fish, onions, 
potatoes and crackers. Cod or haddock is the fiRh generally used. 

39. Q. Give a good recipe for 11cod-fish balls". 

A. Mix 1 cup shredded salt cod-fish with 2 heaping cupful of 
mashed potatoes, 2 teaspoonfuls butter and one be-aten egg. 
Season to taste with salt and tabasco. Form into balls and 
fry in butter, bacon fat or drippings. 

40. Q. How long should lobster be boiled in the shell? 

A. Drop lobster into boiling salted water and let boil rapidly for 
fives minute , then let simmer for half an hour. Longer 
cooking will make the meat too tough. Plunge immedi
ately into cold water. 

41 . Q. What size lobster should one buy to get a pound or 2 cups of 
lobster meat? 

A. A lobster weighing from 2Y2 to 3 pounds will generally furniRh 
2 cups of diced meat. 

*To "parboil" is to boil until almo t done. 
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42. Q. How should snails or escargots be cooked? 

A. They should be soaked for half an hour in salt water and then 

well scrubbed. They may then be stuffed with bread crumbs 

and sa vory herbs mixed with a little butter and seasoned to 

taste. The shells should then be baked for at least half an 

hour in a 350-degree oven. Some cooks crack the shells before 

baking. 

43. Q. Should oysters be washed before cooking? 

A. Never, as washing would spoil the flavor. The liquor may be 

strained to remove sand or bits of shell. 

44. Q. During what months should oysters be avoided? 

A. During all the months not containing "R" as the bivalves are 

then spawning. 

45. Q. Name five sauces that are excellent with fish. 

A. Hollandaise, Tartar, Windsor, Butter, Newberg. 

46. Q. Give proportions for Kedgeree. 

• 

A. 1 cup cooked rice, 4 diced, hard-boiled eggs, 1 cup flaked, cooked 

fish, Y2 cup butter or bacon fat, salt and Tabasco to taste. 

(See directions page 28) . 
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Entrees 
1. Q. What is an 11entree"? 

A. An "entree" i a di h that i served between the main cour e 
of a formal dinner or luncheon. 

2. Q. How many entrees should be served at the same meal? 

A. Modern usage requires not less than one nor more than three. 

3. Q. What are the two great classes of entrees? 

A. (a) Hot entrees. 
(b) Cold entrees. 

4. Q. Which should be served first, a hot or a cold entree? 

A. A hot entree should alway go before a cold one. 

5. Q. When should the first entree be served? 

A. Between the soup and the main course. 

6. Q. What name is given to the course that precedes the soup at a 
formal dinner or luncheon? 

A. It is known as a "hors-d'amvre". (See recipe ). 

7. Q. What are the chief hot entrees? 

A. (a) Creamed cooked, diced fi h, vegetables or meat served in: 
(a) ramekins, (individual china dishes); 
(b) croustades, hollowed out bread cubes, buttered and 

browned in the oven; 
(c) patty shells, cups made of pastry; 
(d) scallop shells, either natural or china shell shapes; 
(e) hollowed out vegetables, such as onions, tomatoes and 

pepper ; 
(f) t imbale cases, batter cooked over special irons. 

(b) Stuffed vegetables, hollowed out vegetables filled with 
savory forcemeat highly sea oned and baked in the oven. 

(c) Soufflees, finely chopped cooked fish, vegetable or meat 
mixed with a t hick sauce and cooked with egg until very 
light . (See recipes). 

(d) Mousses, finely chopped, cooked, highly seasoned fish or 
meat mixed with white egg and whipped cream and 
poached in hot water . · 

(e) Timbales, diced, cooked fish or meat mixed with egg, 
milk and bread crumbs and baked like a custard in a butter
ed mould. 

[ 31 J 



SECRETS OF COOD . OOKI G 
----~ 

(f) Quenelles, finely chopped meat or fish mixed with .cream 
and white of egg, formed into balls and poached m hot 

stock. Served on toast with a rich savory sauce. 

(g) Rissoles, highly seasoned, chopped cooked meat or fi. h 

baked between thin rounds of flaky pastry. 

(h) Raviolis, highly sea oned cooked, chopped meat mixed 
generally with egg and spinach enclosed between thin 
rounds of noodle paste, then poached in boiling stock. 

(i) Canapes, rounds of bread toasted on one side and coverC'd 
with any savory mixture of diced or chopped cooked meat 

or fish. They are generally masked with a rich . auce. 

(j) Fritters. (See recipes for different formulas). 

8. Q. What are t he chief cold en trees? 

A.. Although many of the above mentioned entree may be served 

cold as well as hot, the principal cold entrees, properly speaking 

are:-
(a) Aspics, highly seasoned meat jellies. 

(b) Chaudfroids, cold meat or fish covered with a thick auce 

and t hen glazed with a pie. 

(d) Salads, fish, meat or vegetables dressed with some form 

of mayonnaise or French dressing. 

(e) Mousses, a mi:x\ure of finely chopped, highly easonecl 
meat or fish with whipped cream and gelatine. 

9. Q. For what other purposes may entrees often be used? 

A. For super dishes. Many that would be entrees at a formal 

dinner may be used as main dishes at a luncheon. 

10. Q. What are the chief varieties of fritters? 

A. (a) Plain fritters, or portions of cooked vegetable, meat or 

fish that have been dipped into batter and fried in hot 
fat. 

(b) Queen fritters, or eclair paste dropped by spoonful into 
hot fat and cooked until well puffed. They are filled with 
jam and are sometimes called 11 balloon fritters". 

(e) Sponge fritters, fritters made of slightly weetened bread 

dough fried when light in hot fat until well browned. 

11 . Q. What are vol-au-vent? 

A. They are large pastry ea es made of French or puff pa::;try, 
or of brioche dough. 

12. Q. When may cutlets or chops be used as entrees? 

A.. ' Vhen they are served with a rich sa vory sauce. 

13. Q. Mention six entrees that could be made from loobster. 

A. Hot lobst~r mousse, Cold lobster mous;;;e, 
Lobster w1th Newberg sauce, Lobster salad 

Lobster souffle, Lobster croq~ettes. 
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14. Q. Mention s ix ways of using sweetbreads in entrees? 
A. (a) Sweetbread mousse, hot or cold. 

(b) Wrapped in bacon and broiled. 
(c) Creamed sweetbreads in croustadeg. 
(d) Sweetbread patties. 
(e) Sweetbread canapes. 
(f) Sweetbreads with King sauce in shells. 

IS. Q. What is the difference between 11patty cases" and 11 bouchees"? 
A. Bouchees are very much smaller than patty cases. 

16. Q. How may mushrooms be used to make entrees? 
A. (a) Creamed and baked on toast under a glass bell. 

(b) Fried in butter and mixed with brown sauce, then served 
in patty cases or vol-au-vents. 

(c) Fried in butter and then baked in cream in ramekins or 
scallop shells. 

(d) Fried in butter and served as canapes on buttered toast. 
(e) Fried then used with cream sauce to fill timbale cases. 

17. Q. What forcemeat should be used to fill stuffed vegetables? 
A. A forcemeat made of bread, chopped cooked meat, and vegetable 

pulp in about the same proportions mixed with butter in which 
onion and savory herbs have been cooked. It should be 
highly seasoned. 

18. Q. What vegetables when simply boiled and served with a rich 
sauce make excellent entrees? 

A. Asparagus, cauliflowers and globe or French artichoke . 

19. Q. Why should the bottoms of timbale moulds and mousses be 
lined with butter paper slightly smaller than the bottom of 
the mould? 

A. So that t he paper may fall out with the mousse and removed 
in such away that it leaves the bottom of the mousse mooth. 

20. Q. How should a mould be prepared for an aspic or any other 
jelly? 

A. If the mould is a plain one, it may be simply rinsed with cold 
water before pouring in t he liquid aspic, but if the mould is a 
fancy one, it is better to brush over the inside with olive oil. 

21. Q. Why should an aspic never be unmouled until just before 
serving time? 

A. Before it begin to lose its lu tre as soon as unmoulded. 
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22. Q. Why do some cooks prefer leaf gelatine to granulated gelatine? 

A. Because leaf gelatine gives more lustre t o the finished a::;pie. 

23. Q. Mention the principal entrees that can be made from "pate de 

foie lras"? 

A. Cold mousse, Aspic , Chaudfroid. 

24. Q. What are "Scotch eggs"? 

A. Hard-boiled egg rolled in croquette mixture of ham ( 1 cup 

chopped cooked ham mixed with YJ cup thick sauce), then 

clipped into an egg beaten with 1 tablespoonful milk and 

rolled in equal parts of flour ·and fine bread crumb,:;;, and friPd 

in hot fat at 390 degress. 

25. Q. Mention lour entrees that may be made from eggs. 

A. (a) Stuffed egg~ in aspic. 
(b) Hard-boiled eggs with King sauce in patty Hhelbi or on 

canapes. 
(c) Scotch eggs. 
(d) Omclets of any kind. 

26. Q. Give three formulas for fritter batter. 

A. (1) 1}4' cups flour, 2 teaspoonfuls baking powder, 1 beaten t>gg, 

7'3 cup milk, .74' teaspoonful salt, or 

(2) 1 cup flour, % cup water, 2 tablespoonfuls vegetable oil. 

1 beaten egg white, .74' teaspoonful salt. or 

(3) 1 cup flour, 1 slightly beaten egg, 1 teaspoonful baking 

powder, Y8 cup milk, ~ teaspoonful salt. 

::.Vlix liquid and beat into dry ingredients. 
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I - TOMATO SALAD WITH MAYONNAISE (page 142 , No. 21 (c ) ) 
2 JEWEL SALAD (page 144) 3--cLARIDGE SALAD (psge 144) 

4- FRUIT SALAD, STUFFED WITH CHOPPED CELEREY AND NUTS (page 138) 
5- BIRD'S NEST SALAD (page 140, No. 16 (a ) ) 
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Recipes for Entrees 
Any Chaudlroid Sauce 

tablespoonful gelat ine dissolved in 1 cup sauce No. 2, either white, brown 
2 tablespoonfuls cold water for or tomato 
5 minutes 

METHOD: 

(a) Add dissolved gelatine to hot sauce and stir until completely 
melted. 

(b) Pour over chilled meat or fish when just on the point of 
setting. 

Any Croquettes 
1 cup finely chopped cooked meat 

or fish 
Ucup thick sauce, No. 3, either 

white, brown or tomato 

1 teaspoonful onion 
1 egg 

Fine bread crumbs and flour 
Seasoning to taste. 

METHOD: 

(a) Mix highly seasoned sauce with meat, or fish, and let chill. 
(b) Mould into balls, cylinders, pyramids or cones and dip into 

well-beaten egg mixed with 1 tablespoonful milk or water. 
(c) Roll in equal parts of fine hread crumbs and flour and fry 

in hot fat at 390 o. When well colored, drain on brown 
paper. 

Varieties : 
Chicken, 
Ham, 
Beef, 

Any Mousse (cold) 

Lobster, 
Salmon, 
Halibut, 

1 cup finely chopped cooked meat 
or fish 

1 cup whipping cream 

Veal, 
Lamb, 
Egg, (hard-boiled). 

1 tablespoonful gelatine (generous) 
1 cup white stock or milk 
1 tablespoonful sherry (not necessary) 

METHOD: 

(a) 

(b) 

Dissolve gelatine in 2 tablespoonfuls cold stock for 5 minutes 
and then melt in hot stock and mix with meat or fish puree. 
W:hen col.d, and ju t on the P.oint of setting, fold into the 
st1ffiy wh1pped cream and put m mould in a cool place until 
set. Some cooks add 3 beaten yolks to the stock or milk. 

Any Mousse (hot) 
Yz cup raw finely chopped meat, 

preferably chicken, veal 
% cup finely chopped cooked white 

meat 

2 egg whites 
1 cup whipping cream 
1 tablespoonful sherry 

METHOD: 

(a) l\fix finely chopped .ra'Y meat with 1 unbeaten white of egg 
and half cup of wh1ppmg rream and pound in mortar. 
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(b) 

(c) 

(d) 

Mix prepared cooked meat with Y2 cup cream whipped until 
stiff and the beaten white of an egg. 
Combine the two mixtures and season highly with sherry, 
salt and tabasco. 
Pour into mould and poach until firm in centre at 350°. 

Varieties: 

Any Quenelles 

Chicken, 
Sweetbread, 
Salmon, 

Veal, 
.Lobster, 
Crab, 

Y2 cup fine stale bread crumbs 
2 tablespoonfuls butter 

7':3 cup raw finely chopped meat 
(preferably white) 

Y2 cup milk 
1 egg white 

Ham, 
Lamb, 
Mushrooms. 

Pinch of nutmeg. 

METHOD: 

(a) Cook bread crumbs and milk to a paste and add butter, 
with stiffly beaten white of egg. 

(b) Add cooked meat, pounded and put through food chopper 
three times. 

(c) Form into balls and poach in hot stock. Serve on toast with 
a savory sauce, or use as ~arnish for soup. 

Varieties: 

Any Raviolis 

Chicken, 
Salmon, 
Oyster, 

Veal, 
Halibut, 
Clam, 

Noodle paste (see "Recipes") 
4 tablespoonfuls cooked spinach 
1 egg 

Ham, 
Lobster, 
Lamb. 

Y2 cup grated strong cheese 
4 tablespoonfuls cracker crumbs 

METHOD: 

(a) Roll out noodle paste to paper-like thickness and cut into 
2-inch rounds. 

(b) Mix spinach with egg and cheese and season highly, then put 
1 scant teaspoonful of mixture on round of paste and cover 
with another round, moistening the edges and pinching well 
together. 

(d) Poach in white stock for 10 minutes and then put in baking 
dish, sprinkle with grated Parmesan or any strong cheese 
and mask with Creole or Spanish sauce. 

Any Rissoles 
Flaky pastry (see "Recipes") Any croquette mixture 

METHOD: 

(a) Roll out pastry to the thickness of a silver quarter and cut 
into 2 or 3-inch rounds. 

(b) Put a tablespoonful of highly seasoned meat or fish prepared 
as for croquettes into centre. Moisten edges and fry in 
deep fat. 
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(c) Cover with another round of pastry and pinch edges well 
together. 

(d) Cook in hot fat at 380 o until well colored. Drain on brown 
paper. 

Any SouHiee 
*1 cup thick sauce (No. 3) 3 eggs 

1 cup finely chopped meat or fish Salt and tabasco 

METHOD: 

(a) Add prepared meat or fish to thich sauce and beat in yolks. 

(b) When cool, fold in the stiffly beaten whites of eggs and pour 
into a souffiee dish. 

(c) Bake in a 350° oven for an hour or in a larger dish of boiling 
water in a 375 o oven for 35 to 40 minutes. It should he 
Rerved immediately as it will soon fall. 

Any Timbales 

Aspic 

1 cup finely chopped cooked meat 
or fish 

1 cup milk 
1 whole egg or 2 yolks 

4 tablespoonfuls bread crumbs 
Yz teaspoonful onion juice 

Salt and tabasco to taste 

METHOD: 

(a) Mix prepared meat or fish with beaten egg, milk and bread 
crumbs. Add onion juice and season to taste. 

(b) Pour into buttered moulds the bottoms of which have been 
lined with buttered paper, slightly smaller than the bottom 
itself. 

(c) Set the moulds in a pan and surround with boiling water. 
Cook in oven until firm in the centre. U nmould. They are 
generally masked with a savory sauce when used as an 
entree. 

2 tablespoonfuls each carrot, onion Yz teaspoonful mixed pickling spices 
and celery in cheese cloth bag 

2Yz tablespoonfuls granulated gelatine 2 egg whites 
1 quart of either white or brwon %cup white stock or water 

stock, according to taste Juice of lemon. 

METHOD: 

(a) Cook vegetable in smaller quantity of white stock or watrr 
for 20 minutes. 

(b) Strain off liqui~ from vegetables and add to gelatine, dissolved 
for 5 minutes In ~ cu~ cold ~ater. When gelatine is thor
oughly !llelted, mix. with white or ?rown stock and brin~ 
to a b01l, after havmg added the shghtly beaten whites of 
eggs and lemon juice. ~et stand on back of range for about 
half an hour, then strain through a wet napkin and seaf'on 
highly with salt and tabasco. 

*Any liquid may be used to make sauce. 
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Emergency Aspic 

4 cups boiling water cooked for 20 
minutes with 1 cup of mixed 
onion, carrots and celery 

4 bouillon cubes or 4 tablespoonfuls 
of beef extract 

Juice of lemon 
Salt and tabasco to taste 
2>-2 tablespoonfuls gelatine dissolved 

in Y2 cup cold water for 5 minutes 

METHOD: 

(a) Cook vf'getables as indicated. thf'n add bouillon cubes or 
beef extract to water and bring to boiling point. 

(b) Add gelatine dissolved in cold water for .5 minutes and then 
lemon juicf'. Season highly and pour into moulds. Sherry 
to taste gives a finer fl.a vor to any aspic. 
By using half and half stock and clear tomato juice tomato 
aspic may be made. 

Pate de Foie Gras (Liver Paste) 

1 calf's liver (about 3 lbs.) 
1 teaspoonful French mustard 

Y2 teaspoonful ground cloves 

1 cup butter 
1 clove of garlic 
4 drops tabasco 

METHOD: 

(a) Cook liver in plenty of water until very tender, an hour or 
two. 

(b) Let cool over-night in water in which it was cooked and then 
put through food chopper with the garlic, the mustard and 
1 tablespoonful shredded onion. Add softened butter and 
season highly to taste. It is then ready to pack into sterilized 
glasses and cover with melted butter or lard. 

Tomato Jelly 

1 tablespoonful gelatine for every 
pint or 2 cup of soup mixed 
with water 

1 small can tomato soup 
As much water as soup 
Salt and tabasco to taste. 

METHOD: 

(a) Mix water and soup and bring to boil. 
(b) Add gelatine dissolved in twice as much cold water for 5 

minutes and stir until gelatine is completely melted. 
(c) Season highly and pour into moulds. 

Tomato Mousse · 

Tomato jelly 1 cup whipping cream 

METHOD: 

Fold tomato jelly on the point of setting into the whipped cream 
by spoonfuls. Season highly and set in mould in a cool place 
until firm. 
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Eggs 
J. Q. What is the chief constituent of egg white? 

A. Egg white is almost pure albumen. The yolk is amost pure fat 

with a little sulphur. 

2. Q. How many egg whites to a cup? 

A. (a) Eight are generally supposed to fill a cup. 

(b) Ten egg yolks are required to fill a cup. 

3. Q. How may egg whites be kept fresh for sometimes? 

A. (a) They may be dried, and when needed as many tablespoon
ful of cold water added to the desiccated egg as there were 
whites at the beginning. The resulting liquid may then 
be beaten as easily as fresh whites. 

(b) Yolks may be kept for several days by putting them into 
a dish covered with a damp cloth. They should be kept 
in a cool place. 

4. Q. What is the most digestible way to cook soft boiled eggs? 

A. Two cups of water for every egg should be brought to a boil, 

the eggs put in, the saucepan covered and removed immediately 
from the fire but kept warm. At the end of six minutes the 
eggs are cooked to the right degree. 

S. Q. What is a 11mollet" egg? How should it be cooked? 

A. It is an egg in which the yolk is liquid, but the white coagulated. 

It should be cooked like a soft boiled egg, but left in the covered 
saucepan for eight minutes instead of six. 

6. Q. Is it absolutely necessary to remove the saucepan in which 
eggs are boiled fr~m the stove? 

A. No, provided the heat is turned off. 

7. Q. What are the secrets of good poached eggs? 

A. (a) The eggs should not be too fresh, at least two days old. 

(b) The:y should be cooked in acidulated water, (1 teaspoonful 
of vinegar to a cup of water). 

(c) The water should not be allowed to boil, but should simmer 
only. 

For the beginner it is bet~er to use a buttered poaching ring, 
the egg should be broken Into a saucer first, and then sli ppecl 

gently into the water. For best results the yolks should 
slightly protrude from the water. 
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8. Q. What makes the white of an egg hard and indigestible? 
A. Cooking at too high a temperature. 

9. Q. Why are croquettes dipped into egg before frying? 
A. Because the egg is hardEned by heat and forms a grease-proof 

coating. Without it, the croquette would absorb fat. 

10. Q. May egg yolk alone be used for egging and crumbing? 
A. No, because it contains too little albumen, but egg white may 

be used alone. 

11. Q. How much water should be used to boil eggs? 
A. There should be at least two cups for every egg. 

12. Q. How may eggs be preserved in winter? 
A. (a) In waterglass or silicate of sodium. The proportion of 

water required is marked on every can, or 
(b) They may be rubbed with vaseline and kept in a cool place. 
This method is approved by the Department of Agriculture. 
(c) They may be buried in coar e salt in such a way that every 

egg is completely surrounded with salt. 
(d) In mixture of two cups of fresh slaked lime and a cup of 

common salt dissolved in three gallons of cold water. 
The eggs may be added at any time. 

13. Q. How may you know whether eggs are fresh or not? 
A. (a) A fresh egg has a dull surface. 

(b) A fresh egg sinks in cold water and a stale one floats. 
(c) If candied, a dark spot appears in stale eggs. 

14. Q. What do you think of frozen eggs? 
A. If they were perfectly fresh when frozen they are all right and 

may be used for cakes, batters, etc. 

15. Q. What do you think of egg powder? 
A. T hey are for the most part, poor substitutes and should be 

used sparingly. I n many cases they are nothing but colored 
baking powder. 

16. Q. What are the chief uses of eggs in cooking? 
A. (a) As leavening agents in cakes and batters. 

(b) For thickening agents in custards and sauces. 
(c) For binding agents in noodles, meat loaf or croquettes. 
(d) As grease-proof agents in fritters and croquettes. 
(e) As an emulsion in t he making of mayonnaise. 
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17. Q. How should eggs always be beaten for cakes? 

A. They should be beaten on a large platter with . a wire \Vhip, 

as by this method they contain much more an· than when 

beaten with a Dover beater. 

18. Q. What do you mean by a Dover beater? 

A. A mechanical egg whip that is run by a little wheel on a liandle. 

19. Q. When may eggs be beaten with a Dover beater in preference 

to a wire whip? 
A. When they are to be used for meringues or icings, as they haw' 

a much closer texture than whipped with a \Vire whip. 

20. Q. Why is it advisable to add a pinch of salt to egg whites when 

whipping? 

A. It acts on the albumen in such a way that the egg whites are 

whipped much more quickly. 

21. Q. To what point should egg whites be beaten for cakes? 

A. Until they can hold a tablespoon erect. 

22. Q. What eRect has cream of tartar on beaten egg whites? 

A. It thickens them, but should never be added before th; e ~ ~ 

have been beaten until they are foamy. 

23. Q. Is there any danger of egg whites being too much beaten? 

A. Yes, they should not be beaten until dry, or until they break 

apart in flakes, when used for cake batter. 

24. Q. What eRect would egg whites beaten until they were dry have 

upon a cake? 

A. They would rnake the cake dry. 

25. Q. What makes scrambled eggs tough? 

A. Overcooking. Too high a temperature hardens thr egg white 

into a tough indigestible mass. . 

26. Q. What is an omelet? 

A. A pan-fried mixture of beaten eggs, alone or with milk or 

water. 

27. Q. What are the secrets of making a good omelet? 

A. (a) An iron, heavy aluminum, granite wear frying or omelct 

pan. 

(d) The pan should never be washed, but cleansed with vinegar 

and salt. 

(c) The eggs should be cooked as soon as they are beaten. 

(d) The omele~ shoul? be cooked over. brisk heat, and should 

he srrved nnmechately on a hot d1sh. 
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28. Q. What is the difference between a French or p lain omelet and 
a puffy omelet? 

A. (a) In a French or plain omelet, the eggs are beaten together 
until light and one tablespoonful of hot water is added 
for every egg used. 

(b) In a puffy omelet, the yolks are beaten alone with a tea
spoonful of hot water for every egg used, and the beaten 
whites are folded in at the last moment. A puffy omelet is 
simply a kind of souffle and may be cooked in the oven 
and browned with a salamander.* 

29. Q. What are the principal varieties of a plain omelet? 

A. The principal sauces used with a plain omelet are Spanish, 
mushroom, sherry, cheese, soubise, bearnaisP with tomatoes 
or black butter (see "Sauces"). 

30. Q. Name five varieties of puffy omelet? 

A. (a) White sauce omelet. 
(b) Bread crumbs omelet. 
(c) Savoury omelet. 
(d) Rum omelet. 
(e) Melba omelet. 
(f) Cheese omelet. 
(g) Crouton omelet. 

31. Q. What is a custard? 

A. A custard is simply milk thickened with egg. 

32. Q. Should the eggs be beaten for a custard? 

A. Only slightly as otherwise the custard will be pongy rather 
than smooth. 

33. Q. What proportion of egg to a cup of milk should be used in 
making a custard? 

A. (a) For a soft custard, or a custard to be eaten in the dish 
in which it is cooked, one whole egg or two yolks is required. 

(b) For a firm custard, or custard which is to be unmoulded, 
en extra yolk should be added for every cup of milk. 

34. Q. Which is the better, a whole egg or two yolks for custard mak
ing? 

A. ' Vell beaten yolks make a more delicate custard than whole 
eggs. 

35. Q. How should the eggs be added to the milk for a custard? 

A. The best method is to beat the eggs and sugar together until 
light and pour the hot milk over them, then cook in a larger 
pan of hot water in the oven until firm. 

*A poker-shaped utensil used for browing. 
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36. Q. In thickening sauces with egg what precaution should a lways 
be observed? 

A. The water in the lower part of the double boiler should be 
allowed to touch the bottom of the upper part so that the egg 
will not cook too quickly. If the sauce cooks at too high a 
temperature the egg will coagulate and the resulting mixture 
will appear curdled. 

37. Q. What should be done with a sauce where the egg has cooked 
too hard? 

A. It should be strained and thickened again, either with egg or 
some starchy material as cornstarch or flour. 

38. Q. Why are eggs to be preferred as leavening agents t o baking 
powder in cake-making? 

A. Because they make a moister cake with greater keeping powers. 

39. Q. How may an egg be replaced in making may onnaise? 

A. One egg may be replaced by three tablespoonfuls of evaporated 
milk and the mayonnaise made in exactly the same way. 

40. Q. How many eggs should be used for a cup ful of sauce under 
general conditions? 

A. One egg yolk is enough to give color and body to one cup of 
white sauce, but three or four may be used to advantage. 

41. Q. Why is it that it sometimes seems impossible to beat egg 
whites? 

A. Nothing but the presence of fat will prevent egg white from 
beating. 

42. Q. Why is it important that no yolk shou ld fall into egg white 
to be beaten? 

A. Because the yolk being fatty would prevent the whites from 
froth]ng. 

43. Q. Under what conditions do egg whites beat quickly? 

A. Eggs that are thoroughly chilled~ and at least two days old 
beat better than absolutely new la1d eggs. The whites of eggf' 
preserved in waterglass beat up better than any others. 

44. Q. When should one begin adding the sugar for meringues? 

A. Only when the whites are stiff enough to hold a tablespoon 
erect. 
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Cereals 
1. Q. How should all cereals be cooked? 

A. They should, after being thoroughly washed, be cooked in a 
double boiler with four times as much salted water a cereals. 
Long slow cooking gives excellent results. 

2. Q. How should rice be cooked? 
A. It should be washed and then dropped gradually into four times 

as much boiling water in such a way as not to stop the boiling. 
The kettle should be placed directly on the stove, no double 
boiler, and the rice should be allowed to boil violently until 
the grains are tender, stirring occasionally with a fork. 

3. Q. What should be done if the water boils away in cooking rice? 

A. More may be added at any time a it is practically impossible 
to use too much. 

4. Q. How do you know when rice is cooked? 

A. When the grains are tender and transparent. 

5. Q. Does all rice absorb the same amount of water? 

A. No, the absorbing power of rice depends on the variety and 
age of the rice. 

6. Q. What do you mean by parched rice? 
A. Rice that has been browned in butter or bacon fat in a frying 

pan before boiling. 

7. Q. What should be done to rice when it has finished boiling? 

A. It should be put in a sieve and hot water allowed to run 
through it until every grain is separate and the water clear. 
It should then be put into the oven to dry. A damp napkin 
placed over it will prevent it drying too mueh. 

8. Q. What do you mean by Italian pastes? 

A. Spaghetti, macaroni and vermicelli. 

9. Q. What is the diflerence between spaghetti, macaroni and 
vermicelli? 

A. There is no difference beyond the shape. 

10. Q. Why are some macaronis yellow and others white? 

A. Yellow macaroni is supposed to contain eggs, but m most 
cases it is colored with saffron. 

11. Q. What is scrapple? 
A. Scrapple is a combination of finely chopped seasoned meat 

cooked with corn meal. (See "Recipes"). 
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12. Q. What is samp? 
A. Samp is the whole kernel of corn, hulled and bleached. It is 

sometimes also called hominy. 

13. Q. What are grits? 
A. Grits is made of whole corn finely ground and is called ''Pearl 

hominy''. 

14. Q. How should cereals be kept? 

A. In air-tight jars or containers. 

15. Q. What are noodles? 
A. Noodles are strips of pa te made by working an egg into a 

cup of flour. 

16. Q. How would you prevent a crust forming on a cereal if allowed 
to stand? 

A. By pouring a spoonful or two of water over the cereal once it 
is cooked. 

17. Q. What is Polenta? 
A. Polenta is an Italian dish made by beating one tablespoonful 

of butter or olive oil into one cup of hot corn Ineal mush with 
two tablespoonfuls of Parmesan or other strong cheese. 

18. Q. What is Rissotto? 
A. It is an Italian dish made of parched boiled nee fried with 

butter, green peppers and onions. 

19. Q. What are Ravioli? 

A. Small rounds of noodle paste filled with sa vory meat and 
spinach. (See recipes). 

20. Q. What is Gnocchi? 

A. Gnocchi is a rich white sauce fiavored with strong cheese, and 
made according to certain directions. (See "Recipes".) 

21. Q. Should macaroni and vermicelli be cooke:l in stock for sr;Jup? 
A. No, because they make the stock cloudy. 

22. Q. How do Italians cook macaroni? 

A. They drop it into the boiling salted water in such a wav that 
it softens without breaking. · 
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Recipes 
Eggs , Cereals and Italian Pastes 

American Omelet 
2 diced, parboiled lamb's kidney..s 4 table -poonfuls chopped mush-
1 tablespoonful shredded onions rooms 
2 tablespoonfuls butter or bacon fat 6 eggs 

METHOD: 
(a) Cook kidneys with mushrooms and onions in butter for 5 

minutes, then add 1;Y2 tablespoonful sherry (non-alcoholic) 
and season to taste with salt and tabasco to taste. 

(b) Make plain French omelet with egg and URr kidney mixture 
as filling. 

Gnocchi a la Romana 
4 tablespoonfuls butter 
4 tablespoonfuls cornstarch 
2 egg yolks 

Y2 teaspoonful salt 

4 tablespoonfub flour 
2cups hot milk 

% cup strong ch('ese, grated 

~IETHOD: 

(a) Add cornstarch and flour to melted butter and then stir in 
milk. 

(b) Cook for 20 minutes, in double boiler and then add the 
well-beaten yolks with Y2 cup grated chees<'. 

(c) Pour into shallow buttered pan and when cool, cut into 
squares, diamonds or strips. Put into baking dish, cover 
with rest of grated cheese and brown in oven. 

Ingredients that may be added to a six-egg omelet, whether French 
or Puffy: 

(a) 1 tablespoonful capers with Y2 teaspoonful choppPd par ley. 
(b) 2 tablespoonfuls chopped cooked or raw celery. 
(c) 2 table poonfuls chopped chives. 
(d) 2 tablespoonfuls of diced ham cooked for fi V(' minutes with 2 

tablespoonfuls of chopprd cucumbers in 1 tablespoonful 
butter. 

NOTE.-Some cooks add a teaspoonful of cornstarch to an 
omelet for every egg used together with a good pinch of baking 
powder. 
1 table poonful of the milk called for in any omelet recipe may be 
replaced by kirsch and 2 tablrspoonfuls may be replaced by any 
jam or cheese. 

Plain French Omelet 
4 eggs 
2 tablespoonfuls butter 
3 drop tabasco 

4 table poonfuh; milk 
Y2 teaspoonful salt 

~IETHOD: 

(a) Beat egg together just enough to blend and . tir in milk. 
(b) Put butter into his ing hot pan and then pour in omelrt mixture. 
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(c) Cook over gentle fire, lifting with a spatula, from t he bottom 
so that it may cook evenly. Fold and serve on hot platter. 

Plain Pufly Omelet 

4 eggs 
1 tablespoonful butter 

4 tablespoonfuls hot water 
Yz teaspoonful salt 

METHOD : 

(a) Beat yolks, hot wat er with salt and 3 drops tabasco or pinch 
of red pepper until thick and lemon-colored. 

(d) Fold in stiffy beaten eggs until they have absorbed all the 
liquid. 

(c) Pour the mixture into a hissing hot omelet or frying pan with 
the melted butter. 

(d) Cook over moderate heat until firm to the touch, then turn 
out on hot platter. An omelet may be finished in the oven, 
if so desired. 

Varieties for either French or Plain Omelets 

(a) Fill with fried mushrooms in cream sauce. 

(b) Fill with 4 large mushrooms, 2 teaspoonfuls grated onion , 
2 teaspoonfuls minced green pepper, 2 teaspoonfuls chopped 
parsley and pimento, mixed with 3 or 4 seedless raisins and 
2 chopped olives all fried in 2 tablespoonfuls butter. 

(c) Fill with Y2 cup diced eggplant, Y2 cup diced crisp bacon, 
4 tablespoonfuls diced apple, all fried together. 

(d) Fill with creamed asparagus. 

White Sauce Omelet (see formula for Soufflees). 

Bread Crum Omelet 

Yz c. soft bread crumbs 
Yz c. water or stock 

2 teaspoonfuls butter 
4 eggs 

METHOD: 

(a) Pour hot liquid over crumbs and add beaten yolks, then 
fold in stiffly beaten whites. 

(b) Add butter to hot omelet pan and when hissing hot, cook 
omelet. 
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Fats 
1. Q. What are the chief fats used in cooking? 

A. (a) Butter. 
(b) Cream. 
(c) Suet. 
(d) Tallow. 
(e) Lard. 
(f) Vegetable oils. 

2. Q. What are the principal uses of butter? 
A. (a) In sauces. 

(b) I n pastry, flaky or puff. 
(c) I n cakes. 

3. Q. What are the chief uses of cream in the kitchen? 
A. (a) In sauces. 

(b) In cream soups. 
(c) In pastry and cakes. 
(d) In custards and charlottes. 
(e) I n frozen puddings and ice-creams. 
(f) In salad dressings. 

4. Q. What is the difference between 11single" or "coffee" cream and 
"double" or "whipping cream"? 

A. Whipping or "double" cream contains more butter fat than 
"single" cream, at least 35% . 

S. Q. Will "double" or "whipping" cream always whip? 
A. No, unless "double" cream is taken from milk over twelve 

hours old, it will not whip. 

6. Q. What may be added to whipped cream to make it thicker when 
whipped without altering its flavor? 

A. French cooks generally add 2 teaspoonfuls tragacanth gum to 
every quat of whipping cream, after it is whipped. 

7. Q. Is tragacanth to be preferred to gelatine? 
A. It gives much better results. 

8. Q. How much double cream should be used to make one cup of 
whipped cream? 

A. As cream doubles its volume when whipped, Y2 cup whipping 
cream should give 1 cup whipped cream. 
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9. Q. Why in making Charlotte Russe or Bavarian Cream does the 
mixtures sometimes lose its fluffiness? 

~\. Because the liquid containing the gelatine was added before 
it "·as thoroughly chilled. It should be cold but not yet set. 

10. Q. When does cream turn into butter while it is being w hipped? 

A. \Vhen it was not sufficiently chilled before whipping. Cold 
double cream will never turn into butter while being whipped. 

11. Q. What is suet? 
A. It is the name given to the fat taken from a lamb, a sheep or 

a beef. Mutton suet has a much stronger fiavor than beef 
suet and is not much used in cooking. 

12. Q. What are the chief uses of beef suet in cooking? 
A. (a) It is mixed with an equal quantity of leaf larcl and make 

an excellent frying medium. 

(b) It is used for making French or Puff pastry. 

(c) It is used in rnaking steamed puddings. 

13. Q. How may suet be rendered? 
A. All suet hould first be soaked for an hour in salted water 

(1 teaspoonful to a qaurt) and then drained dried and freed 
from membrane. It should then be allowed to melt very 
.. lowly in a double boiler, keeping the water just below boiling 
point. Strain through a cheese cloth into a jar and keep in 
a cool place. 

14. Q. How may fats of any description be clarified? , 

A. To every quart of fat to be clarified, add Y2 cup of thick slices 
of raw potato and cook until potatoes are brown~d, the fat 
may then be strained through cheese cloth into a jar. Some
tirnes it is necessary to clarify fat twice or to use a double 
cheese cloth. A good pinch of socla will often \vhiten fat. 

15. Q. What is the difference between 11short" and 11 long" butter? 

A. "Short" butter crumbles when kneaded, whereas '·long" butter 
becomes plastic. "Short" butter has not been well dried and 
too much liquid has b.een left in it. As a consequence, it doe 
not keep so well and 1s not so good for making puff pastry a. 
"long" butter. 

16. Q. How can bu tter be d istingu ished from oleomargarine? 

A. (a) Oleom argarine produces no foam \V hen boil eel, hut sputters 
a great deal. 

(h) Butter produces a .great deal of foam ancl ve1-v littlr 
sputtering. · 

A tablespoonful of euc~ i sufficient to make the te t. 
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17. Q. How should butter be kept fresh? 
A. It should be kept in a covered crock in the coldest available 

place. If bought in wrapped blocks, leave the papers on 
until using. 

18. Q. How should butter be washed for French pastry? 
A. It should be put into a piece of cheese cloth and worked until 

all the salt has been wa hed out and the butter itself is plastic. 

19. Q. What are "drippings"? 
A. "Drippings" is the name given to the fat that remains in the 

pan after meat has been roasted or grilled. Drippings may bC' 
clarified and used for pan-frying or the making of sauces. 

20. Q. How may chicken fat be utilized? 
A. It may be rendered and clarified and then be used either for 

pan-frying or in cakes and pastry. 

21. Q. What is the best kind of vegetable oil? 
A. Olive oil of good quality is decidedly the best of all vegetablE.' 

oils, but its price makes it prohibitive in ordinary cooking. 
It may be replaced by a good cotton seed oil or nut oil which 
is much to be preferred to a poor quality of olive oil. 

22. Q. How should vegetable oils be kept? 
A. In a cool place, but they never be allowed to freeze as it makes 

them cloudy and spoils their fla vor. 

23. Q. Mention several good frying mediums. 
A. Crisco, equal parts of lard and beef suet, l\1azola oil, clarified 

drippings. 

24. Q. What disadvantage has oil when used for deep frying? 
A. It is apt to boil over when not carefully watched. 
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Ho-vv to carve 
A - Leg of lamb: 

As the small end of the leg is a choice piece, it is a good idea to 
make two slices, one in the thick of the roast (as in the illu tration). 
and the other near the small joint. Each guest may thu. be served 
with a small and a large slice. 

B - Loin of pork: 
The loin of pork should be carved as shown in illustration B. 
A very sharp knife is required for this task. A whole chop should 
be served to each guests. 

C - Rolled roast: 
This sort of roast is generally held together with skewers and twine. 
In carving it, the roast should be set flat on the dish and the knife 
should slice towards the carver. Slices should be thin and even. 

D - Filet roast: 
Should be carved like the Wing Roast, that is from the thick of 
the roast towards the tip. 

When carving the rib or sirloin roast, slices should be thin and 
taken in the thick or centre of the roast, the extreme portions 
being served only on special request. I t is also wise to ask of the 
guests whether they wish for rare or well done slices. 

E - Carving the ham: 
Start the first slice carefully and cut evenly to the bone, remember
ing that the slices should be t hin and large. 

F - The 11 T" Bone steak 
is carved as shown in illustration F. The knife should follow the 
bone and the portions made accordingly. 
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Cuts of beef 

(Numlwrs and words in heavy italic type indicate wholesale cuts. 
others indicat e retail cuts.) 

1. Hind shank: 
Nos. 1, 2 and 3, bones, used for stock. 
No. 4, hock, used for meat jellies. 

2. Round: 
No. 2, round steak, first cut, used for stewing. 
Nos. 3 to 13, round steaks, used for pan-broiling. 
No. 14, round steak, last cut, used for pan-broiling. 
No. 15, knuckle, used for stock and aspics. 
No. 16, heel of round, used for pot-roasts. 

3. Rump: 

4. Loin: 

Whole as roast, used for pot-roasting. 
Sliced as steaks, used for pan-broiling. 

No. 1, Butt-end sirloin steak, used for broiling. 
No. 2, Wedge-bone sirloin steak, used for broiling. 
Nos. 3 and 4, Round-bone sirloin steak, used for broiling. 
Nos. 5 and 6, Double-bone sirloin steak, used for broiling. 
No. 7, Hip-bone sirloin steak, used for broiling. 
No. 8, Hip-bone Porterhouse steak, used for broiling. 
Nos. 9 to 15, regular Porterhouse steaks, used for broiling. 
Nos. 16 to 18, Club, Delmonico or "Wing" steaks, used for bro]in~. 

S. Flank: 

6. Ribs: 

No. 1, flank steak, used for pan-broiling. 
No. 2, flank stewing meat, used for stews. 

No. 1, 11th and 12th rib roast, used for oven roasts. 
No. 2, 9th and lOth rib roast, used for oyen roasts. 
No. 3, 7th and 8th rib roast, used for oven roasts. 
No. 4, 6th rib roast, used for oven roasts. 

7. Chuck: 

8. Plate: 

No. 1, 5th rib roast, used for oven roasts. 
Nos. 2 to 9, chuck steaks, used for pan-broiling. 
Nos. 10 to 13, check roasts, used for pot-roasting. 
No. 14, clod, used for stew or corned beef. 
No. 15, neck, used for stew. 

No. 1, brisket, used for stews or corned beef. 
No. 2, navel, used for stews or stock. 
No. 3, rib ends, used for stews or stock. 

9. Fore shank: 
No. 1, soup meat, used for stock. 
No. 2, knuckle, used for stock and aspics. 
Nos. 3 to 6, shin bones, used for stock and aspics. 
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Meat 
1. Q. What are the chief methods of cooking meal? 

A. (a) Roasting, that is cooking in a very hot oven wit~ a very 
small quant ity of liquid. M eat may be roasted mther in 
an open or a covered roast ing pan. It may also be roasted 
in a covered pot on the top of the stove. 

(b) Boiling, that is cooking by immersion in a liquid. In 
boiling meat, the surrounding liquid should never be 
allowed to boil violently as rapid cooking hardens the 
tissues. Meat is generally allowed to simmer an hour to 
the pound unless of a very tender variety. 

(c) Braising, that is cooking in a covered pot at a very low 
temperature either in the oven or on the top of the stove. 
The meat to be braised is generally placed on a bed of 
vegetables with very little water or stock. 

(d) Broiling, that is cooking by direct contact with the flame, 
either under or over the fire. Grilling is another name for 
broiling. Only very tender meat should be broiled such 
as young chickens, chops, tender steaks, fillets and game. 

(e) Pan - broiling, that is cooking in a hissing hot frying pan 
with just enough fat to keep the m~at from sticking to the 
pan. This method is good for meat that is not tender 
enough to broil, such as round and flank steaks. 

(f) Frying, that is cooking by immersion in hot fat. Only 
small portions of meat may be fried and they should first 
be dipped into beaten egg or milk and then rolled in equal 
parts of seasoned crumbs and flour before being immersed 
in the hot fat. 

(g) Pan-frying, that is cooking in just enough hot fat to 
cover one side of the article to be fried. This method i ~ 
called "saute" in French. 

(h) Oven-frying, that is dipping-the meat to be fried in beaten 
egg or milk then rolling it in equal parts of bread crumbs 
and flour and brushing it over with melted fat after which 
it may be baked in the oven until tender. This method 
eliminates the odor and smoke that comes from frying on 
the top. of the stove and gives almost as good results. 
Large pieces of meat or fish may be cooked by this method. 

2. Q. Upon what conditions does the quality of meat depend? 
A. (a) Upon the age of the animal. 

(b) Upon the food upon which the animal has been fattened. 
Milk-fed chickens and calves have tenderer whiter meat 
than grain-fed animals of the same age. ' 

(c) Upon the part of the animal from which the meat was 
taken. The loin is the tenderest portion of every animal 
and the shank, the toughest. 
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(d) Upon the length of time since the animal was butchered. 
Beef that has been "hung" for a few weeks at a certain 
temperature is much tenderer than beef that is cooked 
within a few days of cooking. 

3. Q. What conditions indicate that meat has been too freshly 
killed? 

A. Freshly-killed meat is always of a very vivid red. 

4. Q. What does a dark color in meat indicate? 

A. Either the meat has been frozen or the quality of the meat 
1s poor. 

5. Q. How long should meat be butchered before it is cooked? 

A. Beef and mutton should be "hung" for at least a fortnight, 
but lamb and veal are at their best within a few days of butcher
ing. Poultry should be cooked either within one hour of being 
killed or after twenty-four hours. If cooked within the interval, 
it will be tough. 

6. Q. Does meat increase or decrease its volume during cooking? 

7. Q. 

8. Q. 

A. It decreases its volume because the juices exude into the pan. 
Meat cooked at a high temperature loses more volume than 
meat that is cooked at a low temperature. 

How much meat should be allowed for each person to be served? 

A. Caterers generally calculate one-half pound per head, but that 
depends a good deal on the variety of meat,-one-half pound of 
sweetbreads would be a very generous portion, whereaR one-half 
pound of spring chicken would hardly be enough. 

Why should meat that is to be cooked by any other method 
than roasting never be washed? 

A. Because the water would draw out the juices and thereby 
detract from the flavor of the meat. Meat that is to be 
made into stock should be allowed to stand in cold water for 
an hour or two before cooking so as to draw out the nutritive 
juices into the water. 

9. Q. If meat should not be wahsed, how should it be cleaned? 

A. It should be wiped off with a cloth dipped into vmegar. 

10. Q. What is meant by marinating meat? 

A. To marinate meat, is to brush it over generously with equal 
parts of oil and vinegar and allow it to stand for an hour or 
two before cooking it. Marinating is supposed to make meat 
more tender. 
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11. Q. How should corned or salted meat be treated before cooking? 

A. It should be soaked for at least twelve hour in cold water and 
then it may be boiled as any other meat. 

12. Q. Why should meat always be wrapped in paper before being put 
directly on the ice? 

A. Because the moisture of the ice would hasten decomposition. 

13. Q. What is meant by larding? 
A. By larding is meant the fiavoring of insipid meat such as fillet 

of beef, veal or liver with salt pork or bacon. Incisions are 
made into the meat and small strips of the fat introduced at 
intervals. When meat is simply covered with slices of fat to 
give it fiavor, it i said to be "daubed". 

14. Q. How is the flavor of garlic given to roast pork? 

A. Shreds of garlic are inserted into incisions made by a !:'harp 
knife or larding needle. 

15. Q. What is tripe? 
A. It is the lining of the stomach of beef. There are two kind~ 

of tripe, plain and honeycomb. the latter is considered the 
more delicated. 

Beef 
1. Q. What are the characteristics of good beef? 

A. (a) The color is a deep cherry red. 
(b) The lean part is generally well marbled \vith fat. 
(c) The fat is solid and white or cream-colored. Corn-fed beef 

has yellow fat. 
(d) Good beef is firm to the touch. 
(e) The bones of good beef are pink and porous. 

2. Q. What indicates the age of beef? 

A. (a) The bones of young beef are more porous than tho e of 
old beef. 

(b) The fibre of young beef is finer than that of old beef. 

3. Q. Why should roasts be seared before roasting? 

A. Searing ~s n?thing _more than closing up the pores of meat by 
the apphcatwn of mtense heat, so to prevent the juice of the 
meat from exuding during the cooking. 

4. Q. What are 

A. (a) 

the best cuts for roasting? 

The fillet, the most tender of all roasts lies underneath 
the loin, along the spine. It is also know~ as the tender
loin. An average fillets w~ighs from 3 to 4 pounds. 
A fillet should be larded as It has very little fiavor. 
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(b) The wing roast, or a small roast lying at the end of the 
loin, nearest the ribs. vVhen sliced. it makes club or 
delmonico steaks. The wing roast l.s also known as the 
sirloin t ip . 

(c) The middle sirloin or por terhouse roast i · at the end 
of the loin to the win g roast and when Rliced makeR 
p or terhouse or t enderloin steaks, also known as T-bone 
steaks. 

(d) The butt-end s irloin or the roast nearest the rump. 
Steaks cut from this roast sare known as sirloin steaks 
or p in-bone steaks. 

(e) The rib roasts, consisting of: 
(1) the 11th and 12th rib roasts; 
(2) the 9th and lOth rib roasts; 
(3) the 7th and 8th rib roast 
( 4) the 6th rib roast; 
(5) the 5th rib roast. 
The rib roasts when boned and rolled are known as 
Boston roasts. When cooked standing, they are called 

prime rib roats. 
(f) Round roasts are taken from the leg, below the rump 

and are not tender enough to be roasted in the oven, but 
make excellent pot-roasts. 

(g) Rump roasts, are taken from the end of the loin and are 
too tough for oven roasting, but make excellent pot-roasts 
or stews. There are two rump roasts, the aitch 
bone roast and the middle rump. 

5. Q. How a tender roast should be cooked? 
A. All the tender roasts that may be oven-roasted are indicated 

on the meat charts. 
(a) A roast should be carefully wiped off with a cloth Rteeped 

in vinegar and when trimmed into shape and Rkewered, 
if necessary. 

(b) It should be dusted over with flour and then dotted with 
suet or butter and seared in a very hot oven (500 degrees) 
until browned (15 minutes). 

(c) It should then be cooked in a 350-degree oven from 15 to 
20 minutes to the pound according as one wants it rare 
or well-done; a five-pound roast should take from an hour 
and ten minutes to an hour and a half, according to the 
result desired. 

(d) A roast should be basted every ten minute'3 unles:::3 cooked 
in a "self-baster" . 

(e) The juice which exudes from the.meat while cooking makes 
the gravy (see "Sauces"). 

6. Q. Are 11sell-basting roasters" satisfactory? 
A. Spoon-ba ting gives better results than self-basters, but fairly 

good result may be obtained with the improved variety of 
"self-basters" now on the market . 
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7. Q. How should beef be "pot-roasted" or "smothered"? 
A. (a) It should be seared in a hissing hot frying-pan wit h just 

enough fat to keep it from sticking to the pan. 

(b) It should be put into a pot, barely covered with stock or 
water and then tightly covered and allowed to simmer 
until very t ender. 

(c) Many cooks add vegetables to the liquid in which a pot 
roast is cooked but this is not necessary. 

8. Q. What liquids are generally used for pot-roasts? 
A. Many cooks use stewed tomatoes with excellent results. 

9. Q. Are pot-roasts larded? 
A. They are more savory when larded or daubed before cooking. 

10. Q. What is the diflerence between a "pot-roast" and "breuf a la 
mode"? 

A. (a) A pot -roast is a large port ion of beef roasted in a covered 
pot wit h little water and soup vegetables. 

(b) " Bamf a la mode" is the same piece larded, cut into smaller 
port ions and cooked in tomato juice. 

11. Q. What are the chief cuts of beefsteak that may be grilled? 

A. (a) Club or delmonico steaks. 
(b) Tenderloin or T-bone steaks. 
(c) Porterhouse steaks. 
(d) Sirloin or Pin-bone steaks. 

12. Q. What cuts of steak make excellent pan-broiled steaks? 

A. (a) Round steaks, after the first cut from the round. 
(b) Rump steaks. 
(c) Flank steaks. 
(d) Chuck steaks. 

13. Q. Why should very little fat be used in the pan for pan-broiling? 

A. Because otherwise the steaks would be fried rather than pan
broiled. 

14. Q. What is 11 Swiss steak"? 

A. A round steak cut about two inches thick into which as much 
flour as possible has been hammered either with the edge of a 
saucer or a regular meat hammer. The teak should be seared 
and cooked covered with. water stock, or tomato juice until 
tender. It generally reqmres about an hour to the pound at 
350 degrees. Some cooks score t he steak at right angles with 
a very sharp knife and then beat in the flour. 
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1 S. Q. What condi tions indicate that steak is u ffi.ciently cooked? 

A. When a steak is done, it is thick and puffy. A steak one inch 
thick takes from eight to ten minutes, a one-and-half-inch steak 
takes from ten to fifteen minutes and a two-inch steak from 
eighteen to twenty minute's. The time varies a the steak is 
rare or well-done. 

16. Q.' How does freez ing aHect bee f? 

A. Freezing makes meat more tender, but lessens the flavor. 

17. Q. What kind of water should always be used to cook corned beef? 

A. All corned meat after being soaked should be cooked in cold 
water gradually brought to a boil. 

18. Q. When should a corned tongue be preferred to a fresh one? 

A. A corned tongue is always to be preferred for aspics and salads 
as · its color is more appetizing. 

19. Q. How long should tongue whether fresh or corned be boiled 
before cooking it in any other way ? 

A. Both kinds should be boiled until the skin comes off easily. 

20. Q. What parts of beef are most suitable for earning? 

A. The navel, flank, rump and plate are the most suitable parts 
for corning .• 

21. Q. What can be done to a flank steak to prevent its edges from 
curling up when being broiled? 

A. It may be scored at right angles with a sharp knife before being 
broiled. 

22. Q. How often should steak be turned while being broiled? 
A. It should be turned every ten seconds for the first minute and 

then allowed to cook on each side until well-browned. The 
constant turning of the steak at the beginning is to seal up 
the juices within the meat. 

23. Q. What is suet? 
A. Suet is the name given to the fat around the kidneys in veal 

and beef. Tallow is the name given to mutton fat and leaf 
lard to pork fat. 

24. Q. What is "Hamburger steak"? 
A. H amburger steak is nothing but beef chopped very fine, highly 

seasoned and broiled after being moulded into flat balls. 
Generally the tougher cuts of beef are used to make Hamburger 
steak. Most cooks add one cup of cold water to every pound 
of well-seasoned chopped raw beef flavored with onion juice 
and a pinch of nutmeg. 
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25. Q. Mention lour ways of cooking fillet of beef?. 
A. Roasting whole, grilling in slices, braising, and pan-broiling. 

26. Q. Mention five sauces that may be used with broiled steak. 

A. Hollandaise, Creole, l\1ushroom, Soubi e and Port Wine. 

27. Q. What is "spiced beef"? 
A. Spiced beef is beef that has been allowed to steep in vinegar 

from four to eight days and which is then cooked in spiced 
vinegar like Swiss beefsteak until tender. 

28. Q. What are "minutes steaks"? 
A. Minute steaks are any tender variety of bcefsteak cut one-fourth 

inch thick and broiled. Club steaks are most often used for 
' 'minute steaks''. 

29. Q. What are "bee/steak birds"? 
A. Beefsteak birds are made from thin slices of beef filled with 

highly seasoned forcemeat, rolled in seasoned flour and then 
seared in hot fat and braised in stock or tomato juice until 
tender. They may be served on a bed of boiled rice or mashed 
potatoes and covered with a sauce made from the liquid in 
which they were cooked. 

30. Q. What is "spiced corned beef"? 
A. Spiced corned beef is made by first soaking corned beef in water 

overnight and then filling incisions made in the beef by a sharp 
knife with whole pickling spices and strips of salt pork. The 
meat should then be braised until tender. It is excellent when 
erved cold. The incisions should be made at a distance of 

two inches all over the meat. 

31. Q. What is chipped beef? 

A. Chipped beef is thinly sliced raw bet>f that h3.s been smoked 
and dried. 

32. Q. What is " goulash"? 

A. G:oulash is_ very highly seasoned ~raised beef. It is a Hungarian 
di h and IS generally cooked with plenty of sliced onion and 
as little water as possible. The gravy ~ hould not be thickened. 

33. Q. What is t he smallest q uantity of beef that may be roasted? 

A. Anything smaller than four pounds would make too dry a roast. 

Cuts of veal 

(Xumbers and words in heavy italic type indicate the wholesale cuts. 
others indicate the retail cuts.) 
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Hind saddle 

Cutlets, used for broiling or fryin~. 

Roast, used for oven-roasting. 

Shank, used for stock or aspics. 

Loin chop ·, used for broiling or fryin~ , or crown rou~t of huuh. 

Fore sadd1e 
3. Hotel rack: 

Rib chops, used for broilin~ or fryin~. 

4. Chuck: 
"Used for stevl'ing. 
"Used for oven roasting or stew. 

Veal 
1. Q. What are the characteristics of good veal? 

A. (a) Lean veal should be pink and close-fibred. 

(b) Veal should show but little fat but what there is should he 
white and firm. 

2. Q. How soon alter butchering should veal be cooked? 

A. Veal, like lamb, is at its best a few days after butcherin~. 

3. Q. What does colorless flesh in veal indicate? 
A. Colorless flesh in veal indicates that the calf ha8 been bled 

before bein~ butchered or that it was killed too youn~. 

4. Q. What parts of veal are suitable for roasting? 

A. (a) The loin. 

(b) The leg. 

(c) The houlder. 

5. Q. How many kinds of veal chops are there? 

A. (a) Loin or kidney chops. 
(b) Rib chops. 

6. Q. What is a 11French chop"? 
A. A "French chop" is a chop which ha, all the meat carped from 

the rib bone before cooking it. 
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7. Q. What are "veal cutlets"? 

A. Yeal cutlets are slices cut from a leg of veal. 

8. Q. G ive three ways of cooking veal cu tlets or chops? 

A. (a) Trim the slices well, then dip in seasoned milk and roll 
in sea oned flour. Put into baking dish and bruRh over 
with melted butter or dripping and bake in hot oven 
( 400 degrees) half covered with milk until well browned 
and tender. 

(b) Steam the cutlets until tender, dip into milk and roll in 
equal part of flour and seasoned bread crumbs, then fry 
in cleep fat (375 degrees) until well browned. Drain 
on brown paper. 

(c) Steam the cutlets until tender, then dip into fritter batter 
and fry in deep fat and drain on brown paper. The 
cutlets should be cut into rather small pieces for this 
method (375 degrees). 

(d) Steam until tender, tlwn clip in melted butter mixed with 
lemon juice, (1 teaspoonful lemon juice to 2 tablespoonfuls 
butter) and broil until well browned. 

(e) Put cutlets into casserole, cover with Creole sauce and bake 
in 350-degree oven until tender. Serve surrounded with 
rice and covered with sauce. 

9. Q. Why should veal roasts be larded? 
A. Because veal is naturally insipid. Some cooks insert cloves of 

garlic in a roast of veal before cooking it. 

10. Q. Give three ways of cooking liver. 

A. Sliced liv<'r should always be parboiled for at least trn minutes 
before cooking it in any othrr way. 
(a) Dip parboiled slices of calves' liver into seasoned milk and 

then roll in equal parts of flour and fine crumbs. Fry in 
deep fat and drain on brown paper (375 degrees). 

(b) Dip parboiled slices of liver in seasoned flour and pan-fry 
in bacon fat until tender. Drain on brown paper. 

(c) Cut raw liver into dice and after having parboiling for five 
minutes, roll in flour and cook in deep fat (375 degrees) 
until tender. Serve with Creole sauce (see "Sauces"). 

(cl) Lard whole liver with . alt pork and bake in oven (350 
degrees) until tender. Baste frequently with stock. Slice 
when cold. 

11. Q. Give two recipes for liver paste or "pate de foie gras". 
First recipe: 

A. (a) Boil a calf's liver until very tender (two or three hours), 
then let cool over night in the water in which it cooked. 

(b) Put through food chopper and add Yz cup of melted butter 
ancl 1 tableRpoonful onion juice. 
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(c) Stir in 1 teaspoonful French mustard, 1 teaspoonful Wor
cestershire sauce, 7'2 teaspoonful ground cloves, ~.teaspoon
ful grated nutmeg, 5 drops of Tabasco sauce ~1th salt to 
taste. Pack into sterilized jars and cover w1th melted 
butter. Excellent for sandwiches. 

Second recipe: 
A. (a) Lard the top of a calf'::; liver g<'nrrously, then put into a 

casserole with 2 cups of stock, three white onions sliced, 
2 bay leaves, 1 2-inch piece of mace, 1 lump of loaf sugar, 
6 whole clove and 1 teaspoonful of salt. Cook slowly 
with cover on for three hours. 

(b) Remove liver and cut into thin slice , then let stand over
night in liquor in which it was cooked. 

(c) Putmeatthroughfood chopper twice or until it is a paste, 
then stir in 1 cup of melted butter and add Yz teaspoonful 
finely ground netmeg and season to taste. 

(d) Pour into sterilized glasses and cover with one-fourth inch 
of melted butter or lard. It will keep for sometime in the 
ice chest. 

12. Q. What is a Hcushion of veal"? 
A. It is the upper part of a leg of veal after it ha · been boned. 

13. Q. What is a Hfricandeau of vea " ? 
A. It is a cushion of veal that has been larded and roasted. 

14. Q. Is larding the only way to give veal a bet er flavor? 

A. No, slices of salt pork may be laid over veal with excellent 
results. Thi is called " daubing". 

15. Q. When does a calf become beef? 

A. A calf ceases to be veal when it is over eight weeks old. 

16. Q. What property of veal makes it excell~nt for aspics and con
sommes? 

A. Veal shank contains so much gelatine that it is excellent for 
making meat jellies of all kinds. The bones of all young 
animals such as chickens, pork and lamb contain a relative 
amount of gelatine. 

17. Q. How may a shoulder or breast of veal be stuffed? 

A. It may be boned or an incision may be made to form a 
pocket and the cavity filled with any variety of forcemeat. 

18. Q. Give a recipe for Hveal scrapple". 

A. (a) Mix 1 cup raw finely chopped veal with 6 cup cold water 
and cook until tender. 
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(b) Drain off meat and add it to 5 cups of th<' water in which 
it cooked with 2 cups tomato pulp, 2 tablespoonfulf' 
chopped onion, 1 shredded garlic clove, 24 chopped olives, 
1 tablespoonful Chile powder, 1 tablespoonful salt and 
simmer for 1.5 minutes. 

(c) Mix 2 cups of cornmeal with 1 cup of cold water or tock 
and stir into the other ingredients. Pour the mixture into 
buttered bread pans and when cold, slice, roll in flour and 
fry in hot drippings or butter until well browned. 

19. Q. What is the best method of making veal j ellies or aspics? 

A. (a) Put veal shank or shoulder into cold water (2 cups of cold 
water to every pound of meat) and simmer until the meat 
falls from the bone. Most cooks add a carrot, a turnip, 
an onion and 1 teaspoonful of mixed pickling spices to the 
water in which the veal is cooked. 

(b) Let the meat cool in the liquid, if possible, and then strain 
off the liquid which should have jellied, and add, while 
still cold, a beaten white of egg and a crushed egg shell 
for every quart of liquid. 

(c) Bring the liquid to a boil and let sinuner gently until all 
the scum separates from the liquid, then set aside for five 
minutes and strain through a clamp napkin. 

(d) Add 1 tablespoonful of gelatine dissolved in 2 tablespoonfuls 
of cold water for every quart of liquid and bring again to a 
boil, stirring until the gelatine is thoroughly melted. 
Season highly to taste and flavor with a little Sherry and 
lemon rind (grated). 

(e) Fill a mould with lices of cold HH.'at such as chicken, veal, 
or equal parts of veal and ham and pour the liquid over it, 
until the pan is full or the meat at least well covered. 
If decorations have been set in the bottom of the mould, 
the liquid should not be poured over the meat until it is 
cold and just on the point of setting, otherwise, the hot 
stock would loosen the decorations and bring them to the 
surface. 

20. Q. How should a mould be decorated? 

A. The mould . houlcl be set on ice or in cold water and then a 
thin layer of aspic should be poured and allowed to harden. 
Decorations may then be set into the aspic and thr cold meat 
placed above them. Finish as in recipe for aspic. 

21. Q. What may be used to decoate meat jelly moulds? 

A. Hard-boiled egg , sliced and cut into fancy shaprs, pimentoes, 
green peppers, truffles, pistachio nuts, cooked vrgetahles cut 
into fancy hapes, parsley and anchovies. 
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22. Q. What are 11sweetbreads"? 
A. Sweetbreads is the name given by the butcher to the thymu~ 

gland in the throat and the round gland found near the heart 
in all animals. The two glands go together to make a pair 
of sweetbreads or sufficient to serve four people. 

23. Q. What prec!lution must always be taken in cooking sweetbreads? 

A. As sweetbreads do not keep well, it is a wise precaution to 
~ parboil them as soon as they come from the butchrrs. All 

sweetbreads should first be boiled in acidulated, salt rd water 
before cooking them in any other way. 

24. Q. What are the principal ways of cooking sweetbreads? 

A. After they have bern parboiled, sweetbreads may lw: 

(a) Broiled or pan-broiled after having clipped them in lt'mon 
butter. 

(b) Braised, in stock wtih fried mushrooms. 

(c) Creamed, that is diced and served in rich cream Ranc·e. 

(d) Skewered, that is dipped in lemon butter and put on skewer::; 
then broiled. This method si known as "sweet hrrad::-; en 
brochettes". 

(e) Fried, that is dipped in milk then rollecl in equal parts of 
fine bread crumbs and flour and fried in deep fat, or hrushc<l 

over with melted fat and baked in the oven. 

(f) "Sous cloches", that is glazed with meat essence and pan
fried in butter for five minutes, then put on butterrcl toast:-:: 

and coverrd with cream, and baked in a 350-degree oven 
for ten minutrH. 

25. Q. May a calf's head be used in cooking? 

A. After having been carefully cleaned by the butcher, it may he 
used to make Mock Turtle soup (see "Soup recipes") or it 
may be parboiled, covered with buttcrrd crumbs and baked 
in the oven. 

26. Q. What part of a calf yield the greater amount of gelatine? 

A. The foot, then thP shin or shank. 

27 . . Q. How should brains of any animal be cooked? 

A. Calves' brains and lambs' brains are the ones the most fre
quently used. All brains should first be covered with cold 
water for an hour before cooking in any way. They should 
then be parboiled in salted acidulated water from 15 to 20 
minutes, after which they may be broiled, fried or creamed. 

28. Q. Name five sauces that are particularly good with either sweet
breads or brains? 

A. Mushroom, Hollanclaisc, Chantilly, Creole or Madeira. 
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I - SPINACH MOULD (page 134) 2- POTATO CROQUETTES (page 132) 
3-ALPINE POTATOES (page 129) 4- Boiled ARTICHOKES (page 121) 

5- STUFFED EGGPLANT (page 126) 
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29. Q. What is 11 Mock terrapin"? 
A. "Mock terrapin" is made of diced parboilec~ liver mixed wi~h 

half as much diced hard-boiled e~~ and fned mushrooms m 
brown sauce. It i. generally served on buttered toa~t or in 
ramekins. 

30. Q. Give a recipe for 11Prairie lobster". 
A. Add 4 diced hard-boiled eggs to 1 set of parboiled clicl'd calves' 

brains and cook to~et her in butter for 5 tninutes. ~tir in 2 
beaten eggs with 1 tablespoonful Worcestershire sauce and 2 
tablespoonfuls tomato catsup. Season to taste ancl f'erve on 
butterred toast. 

31. Q. What can be done with beef or calf hearts? 
After being carefully washed and trimmed, they should be 
parboiled until tender, they may then he servcd_in the same 

A. (a) 

(b) 

way as liver. 
They may be carefully washed, and trimmed and then cut 
open and stuffed. After stuffing, they may be roasted in 
a 350-degree oven until tender. They are better when 
parboiled before roasting. 

32. Q. How may creamed sweetbreads be served? 

A. (a) In ramekins. 
(b) In scallop shells. 
(c) In puff pastry shells. 
(d) In Swedish timbale cases. 
(e) In croustades. 
(f) In hollowed tomatoes. 

33. Q. What is ubraised tongue de luxe"? 
A. It is a fresh beef tongue first parboiled until it can be ea::;il~· 

skinned, then rubbed with 1 teaspoonful of allspice and ginger 
and seared in hot fat with 2 table poonfuls chopped onions. 
The tongue drippings, onions and enough ·water to cover arc 
then put into a casserole with 1 cup of raisins, 4 tablespoonfuls 
shredded almonds and the juice of a le1non and the meat is 
allowed to cook in a 350-de~ree oven for an hour. It should 
be served surrounded ·with flaky boiled rice. 

34. Q. What sauces may be served with plain boiled tongue? 

A. Raisin, Creole, Madeira, Port wine and Bitter Sweet. auce (~ec 
"Sauces"). 

35. Q.: What vegetables should be served with veal? 

A. Green peas, . pinach, 
brussels sprouts, tuffed green pepper:-. 
string beans, asparagu . 
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36. Q. What relishes should be served with veal? 

A. Sweet pickles, carnberry jelly, currant jelly, chow-chow, wild 
grape jam or jelly, cranberry sauce, celery relish. 

37. Q. What are the principal ways of serving left-over veal? 

A. (a) Creamed. 

(b) Scallopped. 

(c) Jellied or in aspic. 

(d) Salad (see "Meat salads''). 

(e) Mousse, hot or cold (see "Entrees"). 

(f) Souffiees (see ''Entrees"). 

(g) CroquE'ttes (see "Entree ''). 

(h) Timbales (see ''Entrees"). 

(i) Pot -pie (see ":\Icat pies"). 

38. Q. Give two good recipes for veal loaf. 

First recipe: 

1 Yz lbs. chopped uncooked veal 
2 eggs 

7'8 teaspoonful nutmeg 
Grated rind of >i lemon 

1 tablespoonful butter or bacon fat 
6 drops of tabasco 

1 cup chopped raw or cooked ham 
1 cup bread crumbs 

Juice of llemon 
1 cup milk 

1 Yz teaspoonfuls salt 
4 cups stewed tomatoes 

~IETHOD: 

(a) 1Iix the meat, put through the chopper twice with the bread 
crumbs, the beaten eggs, and the seasonings, as well as the 
milk and lemon juice and pack into a bread pan. 

(b) Cover with stewed tomatoE's and bake for 60 minutes in a 
350-degree oven, basting frequently with the tomatoe 
Unmould "·hen cold. 

Second recipe: 

3 lbs. of veal 
2 eggs 
1 teaspoonful salt 
1 teaspoonful onion juice 

Yz teaspoonful allspice 

Yz lb. of ham or >i lb. of salt pork 
1 cup of fine bread or cracker crumbs 
6 drops of tabasco, or >i teaspoonful 

of red pepper 
Yz teaspoonful ground mace 

l\IETHOD: 

(a) ::\Iix all the ingredients with the beaten eggs and pack into 
a buttered bread pan. 

(b) Bake in 350-degree oven for 2 hour , ba ting frequently with 
4 tablespoonful buttPr nwlted in Y2 cup of hot water. 
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Cuts of mutton or lamb 
Hind saddle 

Nos. 1 to 4, chops, used for frying or broiling. 

No. 7, roast, used for oven roasting. 

Nos. 1 to 13, loin chops, or No. 1 to 13, roast, used for oven 
roasting. 

3. Hotel rack: 
Nos. 1 to 13, rib chops, or French chops. used for broiling or frying. 

4. Chuck: 
Neck, used for stews and pot-roasts. 

S. Flank: 
Flank, used for stews. 

Lamb or mutton 

1. Q. What is the difference between lamb and mutton? 
A. After a lamb is three years old it is known among butchers a" 

mutton. 

2. Q. What is a "spring lamb"? 
A. A lamb that is three months old slightly more or less is called 

a "spring lamb". 

3 . . Q. Why is "boiled" mutton of more delicate flavor than 11roast" 
mutton? 

A. Because boiling destroys t he strong fl.avor that characterize:-
mutton. 

4. Q. How can the flesh of lamb be distinguished from the flesh of 
mutton? 

A. Mutton is of a much darker red than lamb. 

S. Q. How can a small sheep be distinguished from a large lamb? 

A. In a lamb, the ankle is smooth whereas in a full-grown sheep. 
there is a distinct joint. 

6. Q. What is meant by a 11caul"? 
A. A "caul" is a fibrou tissue in which lambs arc born and which 

should always be removed before cooking. 
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7. Q. Why should mutton or lamb never be put into a refrigerator 
with strong-smelling substances, such as onions, etc.? 

A. Because lamb and mutton absorb odors. 

8. Q. What is a " saddle of mutton"? 

A. A "saddle of mutton" is a roa~t that begins with the end rib~ 
and comprise. the loin as far a the leg on both sides of the 
backbone. It hould be cooked in the oven with the ribs 
turned up at the beginning of the roasting and finished with 
the rib ~ turned down. The kidneys are generally lrft in a 
saddle of mutton. (Sec roasting trmperatures). 

9. Q. What is a 11Crown roast of lamb"? 

A. A "Crown roast" of lamb is made by "Frenehing" the loin 
chops ancl joining them in such a \vay that they form a circle 
with the bones turned toward~ t hr outer rim. The ends of 
the ribs Hhould be covered with balls made of dough and water 
mixed to a stiff dough or with a cube of potato to prevent 
their burning during the roasting. The centre of a "Crown 
roast" i~ generally filled with vPgetable;;; such as mashed 
potatoes, green pe::ts or cauliflower. 

10 . Q. What cuts of lamb or mutton are used for roasting? 

A. The leg, thr breast., the loin or the shoulder. To makr a stuffed 
roast, Pith<>r the shoulder or the breast ma,~ lw boned or a 
pocket cut into the breast. The cavity thu~ madr should be 
fi lled with forcemeat. (S<>e rrciprs). 

11 . Q. How may lamb or m u tton be given a more savory flavor? 

By making incisions with a . harp knife mHl filling tlwm with 
shreds of garlic beforP roasting. 

12. Q. How are mutton steaks prepared? 

A. Slices cut from the leg or neck an' generally con'red with 
sliced onions and tart apples and cooked in the ovPn until 
tender. 

13. Q . What is an 11 Irish stew"? 
A. Irish stew i" generally nmdt' by boiling the neck of mutton 

with potatoc's, carrots and onion~. Somr cook~ adcl dumplings 
before f'ClTing. 

14. Q. How long should lamb or mutton be stewed? 
Lamh rc'quire~ about two hours, hut mutton ncpcls three. The 
tinws naturall~· clPpcnds sonwwhat on the thicknrss of i he meat. 

15. Q . What are the two varieties of lamb or mutton chops? 
A. (a) Loin or kiclnc~· chop~. 

(b) Hih chop.~ . 
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16. Q. How should mutton or lamb chops be cooked? 

A. Just like veal chops or cutlets (see "Veal recipes") 

17. Q. How may chops be stuffed? 

A. (a) Each chops is split with a sharp knife and the caYity thu:; 
formed is filled with savory forcemeat, or 

(b) Savory forcemeat is piled on the top of each chop just 
before serving. 

18. Q. What sauces may be used with chops? 

A. Brown, Madeira, Creole, Mushroom, Soubise or Port 'Yirw. 

19. Q. What vegetables should be served with lamb or mutton? 

A. Creamed or glazed turnips, 

glazed carrots, 

spinach, 

cauliflower, 

green peas, 
potatoes in any form. 

20. Q. What relishes should be served with lamb or mutton? 

A. :rviint jelly, 
barberry jelly, 

wild grape jelly, 

Cuts of pork 

1. Hind feet, used for pickling or stews. 

2. Hams, used for roasting or for curing. 

3. Clear bellies, used for making bacon. 

4. Loins, used for chops or roasts. 

5. Spare ribs, used for roasting. 

6. Brisket, used for bacon. 

7. Picnic hams, used for curing. 

8. Shoulder, used for stewing with greE'nR. 

9. Neck bon~s, used for head cheese. 

10. Picnic butt, used for curing. 

11. Jowl butts, used for head cheese. 

12. Fore feet, used for stews, pickling. 

13. Leaf lard used for making shortening. 
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Pork 
1. Q. What are the characteristics of good pork? 

A. The flesh should be firm and pinkish and th(' fat clear and whih'. 

2. Q. What cuts of pork are used for roasting? 

A. (a) The leg. 
(b) The loin, consisting of the chine and the sparP-rib:-;. 

3. Q. What is "Mock Turkey"? 

A. A boned leg of prok stuffed with Ravory forcemeat. 

4. Q. What is "sour pork" or 11sauerbraten"? 

A. Sour pork iR a roast cut from a leg of pork and soaked in spiced 
vinegar for 3 day before cooking. It should be turned in the 
vinegar two or three times a day. It should then be roasted. 

S. Q. What is spiced vinegar? 

A. Spiced vinegar is made by pouring 2 cupB of hot vinegar on 
1 cup of sliced onions mixed with 1 teaspoonful of mixed 
pickling pices and letting them soak for at least three days. 
Spiced salad vinegar may hP made by adding sugar to tast<.> 
to the spiced vinegar ju~t mentioned. 

6. Q. What:is 11mock duck"? 
A. A _stuffed tenderloin of pork when roasted is called a "mock 

duck". An incision is made in the tenderloin with a Rharp 
knife and the cavity is filled with a savory forcemeat. 

7. Q. What is meant by 11curing" meat? 

8.'!._Q. 

A. When meat iR cured, it is . ubjected to a process of salting and 
smoking. 

Which is the better a large ham or a small one from the same 
animal? 

A. A large ham has generally a better fla vor than a small ham. 
but because of the greater demand for small hamR, the large 
hams cost les, . 

9. Q. How should a ham be cooked? 
A. A ham may be either boiled or bakecl. 

10. Q. How may a ham be baked? 
A. (a) Soak the ham overnight in warm water after giving it a 

careful scrubbing. Boil for two or three hours then let 
cool in liquor in which it cooked. 

(h) Cover with a rather stiff dough made by mixing flour and 
water and bake four or five hours in 350-degree oven. 

(c) Remove dough and finish a a boiled ham. 
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11. Q. How may a ham be boiled? 

A. (a) 

(b) 

Soak overnight in cold water and then put in kettle with 
more cold water and let simmer until tender, from four to 
five hours. The small bone at the end will come out when 
the ham is cooked. Let cool in the water in which it wa~ 
cooked. Some cooks use ale, or add vinegar and molasse:-; 
to the water in which ham is cooked to give better fiavor. 
Remove the skin of the ham and brush over with beaten 
white of egg, then sprinkle with fine bread crumbs and 
brown sugar in equal parts and brown in oven. Many 
cooks make decorations with cloves before serving thr 
ham. 

12. Q. How long should a ham be cooked at the pound? 

A. Most cooks allow twenty-seven minutes to the pound. 

13. Q. How should bacon be cooked? 
A. Bacon should first be soaked for ten minutes in cold water. 

It may t hen be cooked: 
(a) On a grill in the oven at a temperature of 350 degrees. 

The fat should fall into the pan beneath the grill. 
(b) In a frying-pan over a moderate fire , tilting the frying-pan 

in such a way that the bacon does not cook in its own fat. 
(c) In a toaster over the fire. 

14. Q. What makes bacon loses its shape and crinkle up? 

A. Bacon loses its shape when it is cooked at too high a temperature. 

15. Q. How may bacon be curled? 

A. It should be curled and fastened with tooth picks and then 
fried in deep fat until crisp. 

16. Q. When is pork in season? 

A. Like oysters it should be eaten only in the n1onths with "R" 
in them. 

17. Q. How should a flitch of bacon be kept? 

A. It should be wrapped in canvas and hung in a dry place. 

18. Q. What does a yellow streak in bacon signify? 

A. A yellow streak signifies that the bacon is not fresh. 

19. Q. What gives ham its characteristics red calor? 

A. The salpetre in the curing solution. 

20. Q. What are the characteristics of good bacon? 

A. (a) A thin rind. 
(b) Clear fat. 
(c) A thin streak adhering to the b01w. 
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21 . Q. What are the secrets of well-cooked bacon? 

A. (a) The bacon should bt' slired as thin as possiblr. 

(b) The bacon. houlcl nevrr bP allowed to cook in the fat that 
exude from it. Either the fat ;:;hould be drained off, or 
the pan should be tilted so that the fat will run to the side. 

22. Q. Mention several ways of cooking ham, besides boiling and 
baking? 

A. (a) Ham may be braised in milk until very tender and surround
E'cl with peas. 

(b) Ham may be braised with canned pinrapple and celery in 
equal parts in a 350-degree oven. 

(c) Ham may be made into pies with veal in equal parts. 

(d) Sliced ham may be pan-broiled and served with a currant 
jelly sauce. 

23. Q. How can ham be stufled? 
A. It should be boned and filled with a forcemeat to which nuts 

are added and then sewed up in canvas and either boiled or 
braised until perfectly tender. l\t1any cook add raisins to the 
filling for stuffed ham. Engli. h cooks very often make inci
sions in a ham and fill them with chopped veg"tables uch as 
brussels prouts, onion and wat.er cress. 

24. Q. What may be done with a ham bone when the lean has been 
used? 

A. It may be used to cook either with peas or bean oup or to be 
stewed with cabbage or spinach. 

25. Q. How can the flavor of braised ham be made more d elicate? 

A. By rubbing the ham with brown sugar or molasses and spices. 

26. Q. What is 11Jambalaya"? 
A. "J ambalaya" is a mixture of four times as much rooked rice 

as chopped ham with tomato pulp to moisten. Cookrd in 
bacon fat. It should be highly seasoned. 

27. Q. Give a good formula for 11 American sausage" . 

A. (a) Mix together 1 lb. each of finely chopped raw veal, fresh 
pork and shredded beef suet. 

(b) Add 1 cup of fine crumbs, 1 grated nutmeg, 2 teaspoonfuls 
salt, grated rind of one-half lrmon, 6 sage leaves and 1 
teaspoonful sa vory herbs. 

(c) Form into flat balls, roll in flour and pan-fry until wrll 
browrwd. 

(d) Srrvr urrounded with fried tart apple:. 
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28. Q. How should 11Frankfurters" or 11Wienerwursts" be cooked? 

A. They should be pricked with a fork in several places and then 
boiled for twenty minutes. 

29. Give two recipes for sausage meat. 

First recipe: 
10 lbs. fresh finely chopped pork 

2 teaspoonfuls red pepper 
2 teaspoonfuls white pepper 

Second recipe: 

3 tablespoonfuls salt 
~1 teaRpoonful saltpetre 

1Y2 teaspoonfuls powdered sage (dried) 

6 lbs. of fresh pork 2 large onions 
1 clove garlic 1 tablespoonful salt 
1 teaspoonful red pepper 2 teaspoonfuls black pepper 
1 teaspoonful powdered thyme 2 powdered bay leaves 

(dried) Y2 teaspoonful allspice 

In both recipes, all the ingredients should be put through the 
food chopper together twice, then either packed into sausage 
casings or formed into flat balls, rolled in flour and pan-fried 
in drippings. 

30. Q. What is the best method of making 11head-cheese" or "souse"? 

A. Put carefully cleaned pigs feet and a pig's head into a kettle 
and cover with cold water. Bring to a boil and let simmer 
until the meat falls from the bones. Strain off the liquid and 
season to taste with red pepper salt, and powdered sage. Fill 
bread pans with the meat and pour the liquid over them. 
Let cool until set. Some cooks do not strain off the liquid, 
but season the whole mixture and pour it into pans to set. 

31. Q. To what other uses may pigs' feet and head be put? 

A. They may be made into "scrapple'·' exactly like "veal scrapple" 
(see recipe). Pigs' feet may be boiled and then steeped in 
spiced vinegar when they are known as 11pickled pigs 'feet" 
They should stand in vinegar for five days. 
Pigs' feet may be made into 11ragou t" by cooking them until 
very tender, then thickening the liquid in which they cooked 
with browned flour (2 tablespoonfuls to a cup of liquid) and 
seasomng with salt, pepper and allspice to taste. 

32. Q. What vegetables should be served w ith pork? 

A. pinach, cucumber salad, 
braised cabbage, beets, 
potato salad, salsify, 
cold slaw, scalloped tomatoes. 
stuffed tomatoes, 

33. Q. What relishes should be served with pork? 

A. Spiced apples, chow-chow, 
cucumber pickles, any tart jelly, 
sweet pickles, celery relish . 
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34. Q. What is the diflerence between Breakfast bacon and Windsor 
bacon? 

A. Breakfast bacon is a cured loin or fat back of pork. 
Windsor bacon is a cured flank of pork and has much more 
lean meat than breakfast bacon. 

35. Q. What is Wiltshire bacon? 
A. Wiltshire bacon is the name given to the loin and the fiank 

cured in one piece. 

36. Q. What is 11 Gammon"? 
A. It is the name given in England to cured leg of pork or ham. 

37. Q. When should Windsor bacon be preferred to breakfast bacon? 

A. For boiling with greens such as spinach or cabbage. 

38. Q. How can pork jelly or 11graisse de roti" be made? 

A. The skin of a leg of pork should be cooked in the same pan as 
t he roast itself , and the liquid poured off, after seasoning 
int o a bowl. When chilled, there will be a layer of fat on top 
and meat jelly beneath. 
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Meat recipes 
Garnishes to be used with 

Stuffed peppers 
String vegetables 
Broiled green 

peppers 
Spinach nests 
Stuffed cucumber 

beef: 

Saratoga potatoe 
Fried onion 
Fried tomatoes 
Potato croquettes 
French fried 

potatoes 

Sauces to be served with beef: 

Bearnaise 
~'Iadeira 

Cucumber 
B01·clelaise 

Burnt onion 
Horseradish (hot) 
Italian 
Spanish 

Vegetables to be served with beef: 

Franconia potatoes 
F ried squa h 
Banana fritters 
Glazed carrots 
Buttered beets 

Roasts - Cuts: 

Stuffed onions 
Lima beans 
Broiled eggplant 
Braised celery 
Creamed turnips 

Duchess potatoes 
Fried oysters 
Fri eel bananas 
Potato marbles 
Lemon cups or slices 

Creole 
Raisin 
~Iaitre d'h6tcl 
1fnshroom 

Braised green peppers 
Fried tomatoc. 
Braised onions 

pinach 
Stuffed tomatoc. 

Chuck roast: just above shoulder; furnishes chuck roast steaks. 
Roast should he pot-boiled an cl steaks pan-broiled; too tough for 
rapid cooking. 

Porterhouse roast: next to wing roast towards rump: furnishe~ 
Porterhou. e or T -bone steaks. Tender. 

Round roasts: at top of leg, furnishes round steaks and meat for 
boiling. Roasts must be pot-boiled and steaks pan-broiled to get 
best r<'sults. 

Sirloin roast (1) : end of loin; furnishes Sirloin steaks. 

Sirloin roast (2 ) : far end of loin; furnishes Pin-bone teak. 

Tenderloin roast: next to rump; furnishes Tenderloin steak of Pin-
bone steak~. 

Wing roasts: first cut at encl of ribs towards rump; furnishes three 
Club or Delmonico steaks. Tender. 

Steaks - Method of roasting: 

Choose tenc~er roast, either rih. rolled. Sirloin, Porterhouse, \Ving 
or Tenclerl01n roast, never less than four pound in weight. 
Rub lightly with flour and put into very hot oven (550°) or rub 
frying pan with fat and ~war nwat quickly on hot h sides. 
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Steaks : 
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For rare meat, cook for 20 minutes at 550°, then for l;) minute~ 
to the pound with 15 minutes for good measure at :3.10 o. 

For medium beef, cook 20 minute at 550° and then 1' minutl'~ 
to the pound \vith 15 minute for good meaKure at :350°. 
For well-done beef, cook 10 minute~ at 550 o and 2-! minutl'"' to 
the pound with 15 minutPs for good mea~ure at :3.)0°. 

Club or Delmonico 

Flank 

Tenderloin or Pin-bone 

Porterhomi(' or T-h(me 

Point Sirloin 

Porterhou:-:(' 

Chuck 

~irloin 

Method of cooking: 

(a) Broiling or grillin g: Bru~h OYC'r ''"ith melted butt<'r after 
having trimmed and then place on hi:-.1"\ing hot. buttered 
broiler either above or beneath the flame. Low('!' the heat 
and let steak cook until puffy, and then turn to otlwr ~ide. 
Sear first on one side and then on other. The ~teak i:-; clone 
when the under side i puffy. Hemove to hot platter and 
serve with any of the sauce. enumerated a hove.* 

(b) Pan- broiling: Place trimmed allCl carefully ''"ip<'d beef:.;teak 
in hi ing hot frying pan that ha.' been huth•red j u:-;t rnough 
to keep the meat from sticking. Finit-~h like broiling. 

(c) Hamburg: Cut tougher variPty of beef through the chopper 
hYice. :\fix with a half cupful of cold "·ater for C'Very pound 
of meat and season with 1 tea .. poonful ~alt -! drop~ tabaseo. 
1 teaspoonful grated onion and }' teaspoonful nutmeg to the 
pound of meat. Shape into fiat cake~. roll in flour and pan
broil. 

Brisket: 'fough part of meat at bottom of . honlckr usecl for eonwd hed or 
pot-roast. 

Fillet: 'T'he tenderloin of the whole beef, lying along the ~pine. -:\I a~· hl' cooked 
a roast, hy being larded and rollrcl or cut into incli,·idual -;teak:.; 
and broiled. (~rP sauces for bed). 

Hock or Shin: Tough meat that should hr cook<'d very :-;l<nd~· for a long 
time; used for consomm~ and jellied nwab. 

Neck: Tough meat us0d for ragout, hPef Hteal- or Hamburg ~teak. 

Rump: .\.t end of loin, nsl'cl for pot-roast, hrrf tea, meat pil':-;, hamlmrg :.;tl.'ak 
or corned herf. 

Tongue: Beef tongue may h<' hacl <'ither fre~h or :-;alted. 'fhc :-;alt<'<l or <'orncd 
tongue i" better for jelli0d tongnl' and :-;aLl.d:-;, hut for all otlwr:.; u"'e~ 
the fre~h tongm' i. hest. 

*Stpak ,lt~ld be turned <·Yery 10 >'<'<'OJHb for the fir:;t minut<·. 
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Method: 

Corned or salted tongue: 
Soak overnight in cold water. Change water in the 1norning and 
boil until perfectly tender. It will take 4 to 5 hours. Skin and 
put into mould. Cover with well-seasoned aspic in a garnished 
mould and set a \Vay to harden. 

Fresh: 
(a) Simmer until very tender, skin and sear in hot fat with 2 

tablespoonfuls onion. Rub with 1 teaspoonful each of allspice 
and ginger mixed with 1 tablespoonful flour and sear in hot 
fat with 2 tablespoonfuls chopped onion. Put the tongue 
with the onion and fat into a casserole. Cover with cold 
water and add V2 cup raisins and the juice of a lemon. Bake 
for half an hour. If gravy iR not thick enough, a little browned 
flour may be added. 

(b) Prepare as in (a), only cover with tomatoes to which one 
chopped onion and 1 teaspoonful of mixed pickling spices have 
been added and stew for an hour. Serve surrounded with rice. 

(c) Prepare as in (a), but when tender put in baking dish and 
cover with blackberry jelly beaten with a fork mixed with 
Yz cup of boiled raisins and the juicf' of a lemon. Cook in 
:3.50 o oYen for 10 minutes. 

Veal 
Good veal should be pinkish and of delicate fibre. If brown, it 
has been killed too long. If whitish , it has probably been killed 
too young. 

Sauces to be served with veal: 
Bechamel, Tartar with capers 
Hollandaise Spanish 
Mushroom (white) Creole 
Ham sauce Sour cream 
The same garnishes nuLy be used as for beef. 

Vegetables to be served with veal? 
Peas Asparagus 
Boiled onions Spinach 
Potato croquettes Braised celery 
Sweet potatoes Corn 
Creamed mushrooms BrussPl sprouts 

Alsacian Veal Pie: 

Egg sauce 
Soubise 
Melba 
Olive sauce 

Green beans 
Potato balls 
Cucumber, brai~cd 
Young carrots 
Young tu~'nips 

1 lb. lean veal diced, V2 cup raisin . Simmer veal and raisin:::; 
c_overed with milk. When nearly done, thicken gravy with a 
httl~ fiou~ (1 tablespoonfu~ to a cup of liquid) and then put into 
bak1ng d1sh and cover w1 th pastry. Bake in hot ( 400 °) oven 
until well browned. Season highly. 
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Call Brains: 

Rinse brains in several waters and then cover with acidulated 
water to which is added a chopped onion. Cook until tender. 
(a) Serve diced cooked brains with black butter auce, or 
(b) Serve diced brains in croustades mixed with half as much 

fried bacon, mild chopped onion and cream ~auee. 

Call's Head: 

Chops: 

Cut the meat off a thoroughly cleansed calf's hea(l and cook in 
stock until tender. 

(a) Fry pieces in hot fat after dipping them in fritter batter and 
serve with any of the vral saucrs, or 

(b) Serve the stcwrd pieces with any of the veal sauces, or 
(c) Dip in seasoned milk and then in equal parts of bread crumbs 

and flour and fry. 

There arc two kinds of veal chops, those from the loin and those 
from the ribs. The loin chop generally have a slice of kidney 
attached to them. It is a matter of taste as to 'vhich is the better 
of the two. 

Deep-fried: 

Dipped in seasoned milk then rolled in equal parts of bread crumbs 
and flour and fried in deep fat, then half covered with milk or water 
and baked in the oven until perfectly tender. They may be 
steamed until tender before being fried, in which ea. e it is not 
necessary to bake them after frying. 

Method: 

After chops are well trimmed. they may be pan -broiled, brushed 
over with butter and broilrd in a hissing hot slightly buttered 
frying pan until well done. 

Oven -fried: 

Cutlets: 

That i trimmed, dipped in seasoned milk then rolled in bread 
crumbs and flour, then put in buttered baking pan, brushed over 
with butter bacon fat or dripping and baked until well browned 
in the oven, surrounded with milk or water or half of each. (350 °). 
To make chops more savory, mix 1 teaspoonful of savory herbs 
with thr flour and brrad crumbs in which they arr rolled. 

Steaks cut from the leg, across thr grain of the meat. They may 
be cooked exactly likr chops and served with any of the saucE's 
that RO with vral. 
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Fricandeau: 
Larded cushion of veal well glazed with its own gravy. 

Headless Birds 
Fill four-inch pieces of veal, flattened with a hammer with forcemeat 
and fa, trn up with a toothpick. \V rap a slice of bacon around each 
·'bird" and sear in a hot pan. Cover with seasoned milk and bake 
at 350° for an hour or until tender. Thicken gravy. 

Jellied Veal 

Loaf 

Cook 2 or 3 pounds from a shoulder of veal until the meat fall: 
from the bones in water in which an onion, a teaspoonful of pickling 
:-;piers and a tablespoonful of vinegar have been tirred. Strain 
off juire and clarify if nece sary. Fill decorated mould with 
pirccs of cooked veal and then pour the liquid over the meat. 
(2 cups v.-ater to pound of veal). 

11 2 lhs. raw Yeal put through the chopper twice, Y2 lb. ham or 
fre~h pork, 2 eggs, 1 cup dried bread crumbs, Y8 teaspoonful 
nutmeg, juice of lemon, Y2 teaspoonful grated lemon rind, 1 cup 
milk, 1 tablespoonful melted fat, 4 cups stewed or canned tomatoes. 

(1) ::\Iix all the inp;reclinnts except the tomatoes and pack into 
buttered bread pan or other plain mould. Pour the strained 
tomato juice over them and bake for 45 minutes in a 400° oven. 

(2) ::\1ix 4 cups or 2 pounds of raw veal put throughh the chopper 
t\Yice with 1 cup tomato sauce No. 2*, Y2 teaspoonful grated 
lemon rind, 1 medium sized onion, Y8 teaspoonful nutmeg, 
11/z teaspoonfuls salt, 4 drops tabasco, juice of Y2 lemon and 
pack into buttered bread pan. Bake 45 minutes in 400° 
oven. 

Mock Sweetbreads 

1 lb. finely-chopped lean veal, 4 tablespoonfuls chopped fat 
pork, 3{ cups. fine bread crumbs, 2 beaten eggs, ;;.i cup flour. 
12 rup nch nulk, Y2 teaspoonful salt, 3 drops of tahasco. 

Method: 

Roas ts 

~Iix all the ingredient" and mould into fiat oval cakes as much 
like s"·eet breads as possible. Put in baking dish and dot over 
"·it h butter and cover with rhickcn or veal stock. Bake for an 
hour at 3.')0 o, basting often. 

Cuts: 

Tlw h'g, the loin or t lw shoulder. 'flw latter may })(' honed and 
:-;tuffed or a pocket cut into the fit>sh and stuffed.· 
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Method: 

Many cooks lard veal roasts a they consider them flavorless. hut 
that is a matter of taste. 

Rub with flour and dot with butter or suet and bake for 30 minute!" 
in 500° oven, then for 20 minute to the pound at 350°. Ycal 
should alway be well done. If cooked in a covered roa. ter. the 
initial temperature should be 550 ° rather than .300 o, but it f;hould 
be fi:q.ished in the same way as beef. 

Veal and Ham Pie: 

*C~ing pork. 

Make a forcemeat of veal (1 cup chopped veal, ;4 cup white 8auce 
*No. 3 seasoned with onion, lemon rind, salt and pepper) and linP 
deep-pie mould after having first lined the mould \vith hot water 
pastry. Fill mould with alternate layers of .Jices of raw veal and 
fresh pork with intervening layers of forcenwat. * Cover with 
pastry and bake for 1 hour or 2 according to size of pie. \Yhen 
cold, pour in liquid aspic and set away to cool. Ham may be 
substituted for the fresh pork. 

---------
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Poultry and Game 
1. Q. What does the term 11poultry" include? 

A. All barnyard fowls such as chickens, duck , ~eese, guinea hen::, 
as well as tame phea~ants and pigeons. 

2. Q. What is game? 

A. Game is the name given to all wild birds and animals used 
as food. The flesh of game has a stronger fiavor than the 
flesh of barnyard fowl. 

3. Q. How long should a fowl of any kind be killed before being 
cooked? 

A. Any tame or wild fowl should be cooked either within one hour 
of ·killing or after twenty-four hours. The flesh would be 
tough if cooked in the intervening time. It is even hettE'l' to 
allow all fowl to "hang" for forty-eight hours. 

4. Q. How can it be determined in purchasing poultry whether the 
fowl be young or old? 

A. (a) Chickens or young fowl have pin feathers which art> not 
evident on older fowl. 

(b) The breast bone of a young fowl is pliable when presRed 
between the fingers whereas that of a hen is hard. 

5. Q. What is meant by a 11gamey fl.avor"? 

A. The strong fiavor that is developed when wild birds or animal:3 
have been "ripened" for several days or even weeks. 

6. Q. How should a bird be plucked? 

A. If an old bird, it should be scalded before being plucked, but 
with young birds, the feathers should be plucked, simply by 
pulling them towards the tail. 

7. Q. How should a hen be scalded? 

A. It should be plunged into rapidly boiling water and then 
quickly withdrawn and wrapped in paper and allowed to 
stand for twenty-minutes. The hair should be singed and the 
pin-feathers pulled out with the fingers or tweezers. 

8. Q. How should a fowl or chicken be drawn? 

A. (a) With a sharp knife cut off the head near the body. 

(b) Cut away the legs ju t below the knee joint and draw out 
the tendrons. 
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(c) Cut away the skin at the neck and remove the windpipe 
and crop. 

(d) Remove the oil-bag near the tail with a sharp knife. 
(P) l\Iake an opening on the right near the vent about two 

inches long and carefully remove the intestine , being care
ful not to break any of them. Throw away all the viscera 
except the heart, the liver and the gizzard. When the 
bird has been thoroughly cleaned let cold water run throuhg 
it, but do not let it stand in cold water. 

9. Q. What should be done should the gall bag be broken and the 
gall touch the other organs? 

A. Everything touched by the gall-bladder should be washed 
immediately in cold water. 

10. Q. How should a bird be stuffed? 

A. When all ready, it should be put into a bowl just big enough 
to contain it. Fill the upper part first with the forcemeat, 
then the vent so that the fowl will be three-fourth full, thus 
allowing space for the forcemeat to swell. 

11. Q. How should a fowl be trussed? 

A. (a) Hold the thighs near the body by passing a skewer through 
them. 

(b) Do the samP to hold the wings in place. 
(c) Tie drumsticks ·with a string and fasten to tail, then bring 

the string around each end of lower skewer, again cross 
string and draw around ends of upper skewer. Fasten 
string at back of neck. If no skewers are used, tie up 
with tring alone. 

12. Q. What are broilers? 
A. Broilers are chickens between three and six months old. They 

are also called "fryers", although in some placE's, fryers are 
older than broilers. 

13. Q. How should birds be prepQred for broiling? 

A. They should be split down the back with a sharp knife, cleaned 
and then pressed out so as to break the breast bone. The 
birds should then be brushed over with melted butter mixed 
with one fourth as much lemon juice and broiled. They may 
be finished in the oven, once browned. 

14. Q. How should a chicken be prepared for frying? * 

A. (a) It should be cut down the back into two parts. 
(b) The thigh should be removed and broken into the drum

stick and the upper part of the leg. 
(c) The wings should be removed. 
(d) The brea t should be divided into two parts down the front 

*See chicken a la "Maryland." 
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15. Q. What should be done with chicken feet? 
A. They should be scalded, then skinned and used for chickrn 

soup or aspic. 

16. Q. How should a fowl be boned? 
A. 1\othing but a fre , h-killecl fmvl should he boned and they 

Rhoulcl not be drawn, but should be trimmed a if for roasting. 
(a) Cut an opening clown the back from the neck to the tail 

and vv·ith a small sharp knife , separate the flesh from tlw 
bone as far as the wing joint, (leaving the wing bone in) 
then continue separating the flesh from the hone clown to 
the drumstick joint. 

(b) Pull out the drumstick as one \vould a finger from a glove. 
trying not to break the skin. 

(c) Hemove the whole carcass at once and wash out the insicl<' 
of the bird. 

(cl) Drav~· the skin from the legs inf;ide the bird, like the 
finger of a glove turned inside out and sew up the oprning 
on the outside. 

(e) Stuff with forcemeat, made of either all chicken or equal 
parts of chicken and veal or chicken and pork.* 

(f) Slices of uncooked bacon, hard-boiled eggs, truffieR ancl 
muf;hroom may be mixed with the forcemeat before 
putting it into the fowl. Some cooks pack the forcemeat 
around a boiled lamb's tongue before putting it into a fowl. 

(g) ~ew up the openings and team an hour to a pound or 
braise in a casserole for the same time. It is ahnws 
wiser to sew the bird up in a piece of white cotton 'to 
prevent its bursting should the forcemeat Rwell too nmch 
while cooking. 

(h) Shape the fowl well while it i~ still hot and when cold 
l'PlllOVe the cloth. 

17. Q. How may a boned fowl be finished? 

A. (a) It may be put into a mould and covered with high!~· 
flavored aspic. 

(b) It may be covered with a Chaudfroid Rauce and then with 
a thin coating of aspic. 

(c) It may be breaded and browned in the 0\7 Cll an cl srrY('d hot. 

18. Q. What is a 11 Prime Roaster"? 

A. A "Prime Hoaster" is a chicken just OIH' year olcl. 

19. Q. What is a "capon"? 

A. A ''capon" is a roo ter fattened under errtain condition:-; that 
make the flesh especially white' and tcncler. 

20. Q. What three methods mav be employed to keep chicken from 
getting hard while broiling? 

A. (a) It may be covered with a tin plate whilP broilino·. 
(b) It may he parboiled before broiling. r--

(c) It may b e> partially roasted bcfoiT h('ing ln'oilcd. 
*~lake like chicken forcemeat. 
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21. Q. What is 11smothered fowl"? 

A. " motherrd fowl" is thr name f!;ivrn to poultry of an.v kind 
that has fir. t been roa ted in the oven for half an hour and 
then coverrcl 'vith highly seaf'oned stock and baked in a con'recl 
pan for --!-5 minutes longer at :350 def!;rees or until tender. It i:-. 
merely a form of braising. 

22. Q. What is 11Maryland chicken"? 

A. "l\1arylancl chicken" is chicken that is cut up for frying and 
then dipped fir t into beaten egg, thrn into seasoned flour and 
fried in hot fat or baked in a hot oven. If cooked in the oven, 
it must be frequently· basted with 4 table poonfuls melted 
butter in Y2 cup of hot water. It is served with a f!;ravy made 
from the drippings in the pan and cream. (3 tablespoonfuls 
drippings and 1 cup of cream.) :.\Iaryland chicken ma~· he 
either pan-fried or deep-fried a well a. baked. 

23. Q. What is the best way to cook a hen or old fowl? 

A. It should be steamed and then served with some rich ~auce. 
It may also be boiled, in which case a rack should be set in 
the bottom of the kettle. Old fowl should be boiled for at 
least 30 minutes to the pound. Some cook::;; add 1 2 teaspoonful 
of soda to every quart of water u, ed to boil an old fo"·l. 

24. Q. How should a boiled fowl be served? 

A. (a) It may be surrounded with ricr and srrvcd with anv 
savory sauce such as egg, cauliflower, souhisc, caper o'r 
Hollandaise. 

(b) It may be brushed with butter and browned in the oven 
when 'it is served like a roast fowl. 

25. Q. How should fowl be braised? 

A. It should he stuffed and prepared as for roasting, then rolled 
in flour and put in a casserole with L:z cup uncooked rice, and 
any vegetables one chooses. It should he covered with 1 or 
2 cups of boiling water and cooked well-covered until very 
tender, about an hour for a chicken ancl 2 or 3 hours for a 
fowl. Season well brfore serving;. The vegetables, the rno .. t 
generally nRecl arc string beans, onions, Lima bean:-: and 
carrots. ome cooks add bacon or salt pork. 

26. Q. What is 11 fricassed chicken"? 

A. "Fricas 'eel chicken" is nothing but braised chicken cut into 
pieces and served with a thickened gravy, either white or 
brown. (For brown gravy, use browned flour.) The gravy 
1n braised chicken proper should never be thickened. 

27. Q. What is the best method of making a 11chicken pot pie"? 

A. Line a deep pudding dish with flaky pastry and fill \vith whit<' 
chicken frica see, mixed with boiled onions, or mushroom~. 
Cover with pastry and bake in 500-clegree oven until pastry 
is well-colored. then finish at 350 degrees. 
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28. Q. How should a chicken be roasted? 
A. (a) After having been carefully drawn and trussed as explained 

above, it should be stuffed with any savory forcemeat and 
rubbed with 1 tablespoonful salt. 

(b) Put a small slice of bacon or salt pork under each wing 
and either rub with fat or cover with slices of bacon 01 

salt pork. S01ne cooks lard the breast of chicken. 

(c) Put fowl on a rack in a roasting pan and baste frequently, 
every 15 or 20 1ninutes with 2 tablespoonfuls fat in a 
% cups of hot water, or with the liquid in the pan. 

(d) About 15 minutes before the bird i done, turn it on its 
breast so that the uices will run down into it. 

(e) Just before removing from oven, brush over several time 
with melted butter and brown beneath the flame. 

29. Q. Should fowl be rubbed with flour before roasting? 

A. Some cook do so to obtain a crusty surface. Flour may be 
mixed with the fat that is rubbed into the bird at the beginning 
of the roasting. 

30. Q. How can one know when a fowl is sufficiently cooked? 

A. A fowl is cooked when if tipped towards the tail end the juice::: 
run out clear. A skewer plunged into the thickest part will 
also indicate if the bird is sufficiently cooked. 

31. Q. What is 11chicken a la King"? 
A. It is diced cooked chicken mixed with King; sauce in the pro

portion of 2 cups of chicken to 2 cups of sauce. l\Iany cooks 
use only the breast for "Chicken a la King". ((See "Sauces''.) 

32. Q. What are the best sauces to be served with chicken or fowl? 

A. Celery, Newberg, 
Chestnut, Yeloutee, 
Mushroom, Chantilly, 

33. Q. How many fillets have fowl? 

M01·nay, 
King, 
Soubise, 

A. Chickens have two fillets, the large and the small. Bot.h lie 
along the breast bone. 

34. Q. Why do many cooks always steam duck or goose before roasting 
them? 

A. To draw off some of the fat that makes them indigestible. 

35. Q. What are 11giblets"? 

A. Giblets is ~he name gi:ren to the inner organs of fowl consi ting 
of heart, hvers and g1zzard. They often boiled, chopped and 
added to gravy. They may also be added to brown sauce 
flavored with sherry and served on toast. Some cook chop 
them and add them to the stuffing of roast fowl. 
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36. Q. How may chicken livers alone be served? 

A. They are often cooked "en brochettes", that i~ cooked on a 
skewer, the livers separated with small squares of bacon and 
their broiled in the oven. Sonw cooks wrap each chirkcn liver 
in bacon before broiling it. 

37. Q. Are ducks trussed in the same way as fowl? 

A. No, the legs, being shorter, they are tied in such a wa~r as to 
be an inch apart. 

38. Q. Should ducks and geese be dredged with flour in roasting? 

A. No. because they are fat enough to brown well without the flour. 
Ducks and geese, if not previously steamed, . hould be roasted 
on a rack and the fat poured off about half an hour after the 
bird has been in the oven. 

39. Q. What relishes should be served with duck? 

A. Apple sauce, Currant jelly, 
Cranberry sauce, Chutney, 
Braised celery, Sweet pickieR. 

40. Q. What sauces are generally served with duck? 

A. Bigarrade, 
Port wine, 

Soubise, 
Madeira. 

41. Q. What vegetables should be served with duck and goose? 

A. Green peas, Sweet potatoes, 
Braised celery, Mashed turnips, 
Scalloped tomatoes, tuffed onion . . 

42. Q. What is a "salmi"? 
A. A "salmi" is a highly seasoned dish made of game \vith hard 

boiled eggs, anchovies and olives. The cooked meat is chopped. 
mixed with brown sauce, flavored with sherry or sour orange 
juice to which any proportion of hard-boiled eggs (diced), 
olives and anchovies rnay be added. Some cooks omit the 
anchovies. 

43. Q. What are 11squabs"? 
A. "Squabs" are young pigeon , generally about a month old' 

They may be boned, braised, roasted or stewed. They are 
generally served on toast. They also make excellent p1e. 

44. Q. What does a short neck indicate in a turkey? 
A. Poultry dealers hold that the shorter the neck, the better thP 

bird. 

45. Q. How does the flesh of a tame turkey difler from that of a wild 
one? 

A. The brca t of a wild turkey is dark. 
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46. Q. How does a hare differ from a rabbit? 

A. A rabbit has a smaller body, and shorter legs and ears than n 
hare. 

47. Q. How may the p ine flavor be removed from hares? 

A. By changing the \Yater several times in cooking t hem . The~T 
are generally fricassed or "jugged", that i · rolled in sea oned 
flour, covered with water, a teaspoonful of pickling spices, 
diced vegetables and cooked in a covered casserole in the 
oven until very tender. 

48. Q. Why do some cooks wrap quail in grape leaves before roasting? 

A. The grape leaves impart a very special flavor t o t he quail. 
Bacon should never be used \Vhen quail is cooked in thi way, 
but the birds should be rubbed with butter. 

49. Q. What is the difference between quail and partridge? 

A . T hey belong to the same fam ily, but partridges are larger than 
quail. Either bird may bP cooked like chicken. 

SO. Q. What is a 11 green goose"? 

A. I t i · simply another name for a gosling, or a young goose. 

SI. · Q. How should a tu_rkey be roasted? 

A. Like chicken. 
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Farces 
I. Q. What is 11 forcemeat"? 

A. It is a combination of ingredients u~Pcl to fill hircl~ or honed 
meat or to bake in hollowed out Y<'gctablc~. 

2. Q. What are 11quenelles"? 

A. Thcv arc balls made of forcrmcat, \Yhieh ar<' either fried or 
poached and used as garnishes for soups or deep meat pie:-;. 
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Recipes for Forcemeats 
Bombay Forcemeat 

2 tablespoonfuls butter 
2 medium onions, sliced 
1 clove garlic 
1 cup brown stock 
4 tart apples, sliced 
2 cups soft bread crumbs 

3-i lb. finely chopped pork 
72 cup minced celery 
M teaspoonful Curry powder 
1 teaspoonful celery salt 

Salt and red pepper to taste 

METHOD: 

Panfry onions, garlic and celery in butter, then add stock with 
meat and apples and let simmer for 20 minutes. Add other 
ingredients and mix well. Let cool, then cook in bird. 

Cheese Forcemeat 

Plain forcemeat to which grated cheese is added to taste. 

Chestnut Forcemeat 
2 cups cooked chestnut8 
1 teaspoonful grated lemon rind 
1 teaspoonful minced par~ley 

1 cup bread crumbs 
6 tablespoonfuls melted butter 

72 cup hot water. 

:\IETHOD: 

(a) ~1ash chestnuts while hot and add to melted butter mixed 
with the hot water and the bread crumbR. 

(b) 'eason to taste with , alt and Tabasco. 

Chicken Forcemeat (for quenelles) 
1 ~1 chopped raw chicken breast 

3
4 rup milk, stock or cream 
3 drops tahasco 

1 cup dried crumbs 
2 beaten egg whites 
1 teaspoonful salt 

:\IETHOD: 

(a) Put raw chicken through the chopper twice, then mix with 
tock or milk and bread crumbs. 

(b) Add beaten whites and seasonings. 
This forcemeat is often used to fill birds in aspic, or boned fowl. 
Some cooks use a little onion juice, about 7'2 teaspoonful with 
1 tablespoonful minced green pepper cooked in butter to give 
a finer flavor. Truffles or mushrooms may be used with this 
forcemeat. 

Corn Frocemeat 
2 cups corn pulp 
3 teaspoonfuls powdered celery 

leaves 
2 tablespoonfuls minced green pepper 

272 cups bread crumbs 
4 tablespoonfuls melted butter 
1 tablespoonful chopped onion 

~1ETHOD: 

(a) C~ok the peppers and the celery leaves in the butter with the 
omon. 

(h) Add the corn and the bread crumb. and season highly to 
taste. 
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Cream Chicken Forcemeat (for quenelks also) 
1 lb. raw chicken, put through the 

chopper twice 
2 unbeaten egg white'l 

~i teaspoonful nutmeg or mace 

~ drop tabasco 
1 or 2 cups whipping cream 
1 teaspoonful salt 

::\IETHOD: 

(a) Pound the \vhites of egg in a mortar with the chopped 
chicken until like a very smooth paste. 

(b) Set the pan containing the chicken mixture in a pan of ice 
water and gradually beat in the stiffy whipped cream. 
A little sherry may be added to enhance the flavor. 

(c) Fill buttered timbale moulds three-quarter. full and pocha 
in boiling water until firm in the centre, or u. e to fill boned 
chicken. 

Egg Forcemeat 

Add t\yo diced hard-boiled eggs to any plain or potato forcemeat. 

Fruit Forcemeat (for grese and clucks or boned pork) 
Equal part. of tart apples and prunes which have been allowed to stand in 

boiling water for 5 minutes. Do not stuff cavity too full as the fruits S\Yells 
while cooking. 

1 large sour apple 
h lb. prunPs (stewed) 
2 tablespoonfuls seeded raisins 

Yz teaspoonful sugar 

or 
2 tablespoonfuls cracker crumb'1 

Yz egg, beaten 
Salt and red pepper to taste 

J\IETHOD: 

Peel and slice the apple and mix with the other ingredients. 

Mushroom Forcemeat (1) 
;J.i lb. mushrooms 
1 cup fresh bread crumbs 
6 tablespoonfuls butter 

2 tablespoonfuls minced green pepper 
Salt and pepper red to taste 

::\IETHOD: 

(a) Clean and chop the mushrooms and panfry with minced 
peppers for 5 minutrs. 

(b) Add other ingrrclirnts and rook togrther until w<'ll blended. 

Mushroom Forcemeat (2) 
1 lb. ham diced (cooked) 
1 minced bay leaf 

Salt and pepper to taste 

2 lbs. minced mu hrooms 
1 pinch nutmeg 
2 tablespoonful butter 

J\IETHOD: 

Cook ham and mushrooms for 5 to 10 minutes, in butter. Let 
cool before mung. Season highly. 

Oyster Forcemeat 
1 cup bread crumbs 
1 cup oyster with liquor 
2 teaspoonfuls minced par lcy 

4 tablespoonfuls butter 
2 tablespoonfuls lemon juice . 

'alt and red pepper to taste 



SECRETS OF GOOD COOK! G 
------------ - -- ---:{ 

:\IETHOD : 

~1ix all tlw in~reclients. If there is not enou~h oyster liquor to 
thicken, add a little water. Fill bird without cookin~ the forcr
meat. 

P lain Forcemeat 
2 rups diced bread 
1 tableRpoonful minced parsley 

Y2 teaspoonful poultry dres-:;ing 
seasoning 

4 table. poonfuls melted butter 
1 table poonfnl chopped onion 

Salt and pepper to taste 

METHOD: 

(a) Cook the onion in the butter. 

(b) Soak the bread in cold water and then squeeze dry ancl cook 
in butter when the onion has lightly browned. 

(e) A cl cl :-:;easoning and a little water if not moist enough. 

Potato Forcemeat (especially good for ducks and gee e) 
2 cups mashed potatoes (hot) 
1 teaspoonful salt 
1 tablespoonful butter 
2 beaten egg yolks 

2 teaspoonfuls O'rated onion 
4 tablespoonfuls cream 
1 teaspoonful powdered sage 

:\IETHOD: 

(a) Cook onion in butter and mix all the other in~redient:-:: ''"ell. 

(b) Combine two mixtures and cook for 5 minute longer. 

Raisin Forcemeat 

Plain forcemeat to which 1 cup seeded raisins and Y4' cup blanched 
almonds have been added. 

Sausage Forcemeat 
1 lh. highly Rea 'oned sausage meat 
2 tahle.,poonfuls mincE'd mu. hroom. 
1 tablespoonful gratrd onion 

1 beatE'n egg 
1 tablespoonful minced pan.;Je:· 

~fETHOD: 

( 'ook the parsley, onion and mushrooms with the meat for 10 
minutes, then add the beaten egg, let cool and use to fill ea vit~' 
in fowl. 

~ome cooks use only half a pound of sausage meat with cup of 
bread crumbs. 

~avory forcemeat is highly seasoned plain fore meat. 
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Sauces 
1. Q. What is a sauce? 

A. A sauce i a thickened liquid used with meat , ve~etable::; or fish. 
'Vhen sweetened and flavored , it often accompanies d<>SR<>rtR. 

2. Q. What are the two great classes of sauces? 

A. (a) Savory sauces, for fish, meat or vegetableH. 
(h) Sweet sauces, for puddin~s and charlotte . 

3. Q. How are sauces divided with regard to consistancy? 

A. (a) Sauce No. 1 or thin sauce (1 cup cold liquid, 1 tablespoonful 
flour, 1 tablespoonful shortening). 

(b) Sauce No 2 or medium sauce, (1 cup cold liquid , 2 tablP
spoonfuls flour, 2 tablespoonfuls shortenin~). 

(d) Sauce No. 3 or thick sauce, (1 cup cold liquid, 2 tablP
spoonfuls flour, 3 tablespoonfuls shortening). 

(d) Sauce No. 4 or very thick sauce, (1 cup cold liquid, -!table
spoonfuls flour, 4 tablespoonfuls shortening). 

4. Q. What is the best method of making sauces? 

A. (a) :vlelt the shortenin~ and stir in the flour , eit lwr plain, or 
browned. 

(h) Add the cold liquid gradually to begin with and then cook 
until thick. If a double boiler is not used, the sauce must 
be stirred all the time. All sauces containing cornstarch 
or flour should be cooked for at least 20 minutes to obtain 
the best results. 

S. Q. In using a double boiler for making sauces, should the water 
in the lower part touch the bottom of the upper part? 

A. K o, as the cooking will be done much more quickly. In makin~ 
:-;auces rich in egg yolks, however, such as H ollanclai e, it is well 
to have the boiling water come up well around the sides of 
the pan containing the sauce. 

6. Q. What is 11roux"? 

A. See chapter on soups. 

7. Q. How should eggs be added to a hot mixture? 

A. They should be well beaten and then blended with a table
spoonful or two of the hot mixture before being added to the 
whole quantity. If for a sweet sauce, they are generally beat<>n 
with the ugar. 

• K 97 ] 



SECRETS OF GOOD C OO KI 1 G 
~-----------------------------------------------------------~ 

8. Q. How should the beaten whites of eggs, be added to a ~~mousse
line" sauce? 

A. They should be stiffly beaten and t hen folded into the hot sauc<'. 

9. Q. What are the liquids the most commonly used in making 
sauces? 

A. 'Vat er, milk, cream, tomato juice, stock or fruit juice. 

10. Q. How may sauces be thickened? 

A. (a) By a 11roux" white, blond or brown (see chapter on soups). 

(h) By cornstarch, bearing well in mind that corn, tarch 
thickens t wice as much as flour. 

(c) By tapioca or sago, 1 to 17'2 teaspoonfuls pearl topioca 
or sago to every cup of liquid used. 

(d ) By whole eggs or yolks alone, 1 to 2 yolks for cv(~ry 
cup of liquid used. 

11. Q. What makes some sauces oily? 

A. (a) Overcookin~ or 

(b) Too lar~e a proportion of shortenin~. 

12. Q. What is mayonnaise? 

A.. A mayonnaise is salad dressing made by adding olive or an~· 
vegetable oil gradually to beaten eggs or evaporated milk. 
It hould be highly seasoned and sli~htly acidulated with 
lemon juice or vinegar. (See recipe) . 

13. Q. What is 11mock or hot mayonnaise"? 

A. "l\!Iock mayonnaise" is a white sauce No. 4 to which beatPn 
yolks, vinegar or lemon juice have been added and which is 
seasoned highly to taste with salt and tabasco or red pcpp('r. 

14. Q. What are the chief varieties of mayonnaise? 

A. Chantilly, Hussian, Windsor, Italian (see recipes) . 

15. Q. What should be done if a mayonnaise curdles? 

A.. (a) Taking another egg, begin the 1nayonnaise all over again, 
using the curdled mayonnaise as oil, or 

(h) Add to the curdled mayonnaise, 3 tablespoonfuls corn
starch cooked until thick in a cup of cold water. Combine 
mixtures as soon as the cornstarch Inixture is taken from 
the stove. 

(c) Often 3 tablespoonfuls of boilin~ water will make the 
curdled mayonnaise smooth again. 
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16. Q. How can mayonnaise be increased in case of emergency? 

A. By adding an <'qual quantity of stiffl~r whipped crE'am or beaten 
E'gg whitE's. 

17. Q. How can mayonnaise be j e llied ? 

A. By di soh·ing 1 tablespoonful of gelatine in a tablespoonful 
of cold water for five n1inutes, then melting by setting dish 
containing gt>latint> in a bowl of hot water until meltt>d and 
l)('ating gradually into 2 cups cold mayonnaise. 

18. Q. What is meant in cooking by the express ion 11m asking"? 
A. To "mask" is to completely coYcr a thing. 

19. Q. What flavor is necessary for all really good tomato sauces? 

A. The best cooks always use eithE'r ham or hacon fat as the 
basiR of all thE'ir tomato saucPR. 

20. Q. In what sauces should bacon or ham fat never be used? 
A. In white sauces. 

21. Q. Why should lemon juice or vinegar always be added the last 
thing of all to sauces thickened with flour or cornstarch? 

A. Because the action of the acid on the raw flour or cornstarch 
is such that the flour or cornstarch lose its t hickt>ning powers. 

22. Q. How can a sauce be made richer? 
A. By simply adding more butter in small quantitiu.; at tlw end. 

If added at the beginning or in large quantities at the end, 
the sauce will bt> apt to oil. By adding tiny pieces at a time, 
the sauce may he made to ''digest" a much larger quantity 
without oiling. 

23. Q. How can the flavor of onion or garlic be added to a may onnaise 
or French dressing? 

A. (a) B~' rubbing the bowl in which the' dressing is mad<' with 
a cut surface of garlic or onion. 

(h) By using vinegar in which onion or garlic has hc('ll steepPd 
for at least 24 hours. 

(c) By using a ''capon" or a piece' of stale bread rubbed with 
the cut surface of an onion or clove of garlic. The "capon" 
should be placed at the bottom of a salad bowl where it 
will play thP double role of giving the desirt>d flavor and 
at thG same tim<:' absorbing all the surplus liquid. 

24. Q. Should lettuce be wilted before making a salad? 
:\. If curly lettuce is used, most Europeans prefer the lettucE' to 

ht> rru. he'd and marinatPd for at least an hour hcforP serving. 
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25. Q. What is "marinating"? 
A. Marinating means simply steeping in twice as much ve~ctahl<• 

oil as vinegar for an hour or two. 

26. Q. How may sauces be colored? 
A. (a) Brown sauces are made with caramel or burnt sugar. 

(b) Red sauces are made with lobster coral or cochineal. 

(c) Yellow sauces are 1nade wit h egg yolk or saflron. 

(d) Green sauces are made with spinach juice. 
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Recipes for Sauces 
French Dressing or Vinaigrette Sauce 

1 tablespoonfuls Trarragon vinega 
6 tablepoonfuls olive oil or any 

vegetable oil 

2 tablespoonfuls cider or malt vinegar 
Y2 teaspoonful salt 

3 drops of tabasco · 

METHOD: 

Mix the ingredients that have been thorouhgly chilled and beat 
with a fork. 
French dressing should not be mixed until just before serving it 
as the oil will separate from the vinegar. 
For varieties of French Dressing, see Vashti, Yucatan. 

General Method for Sauces 

(a) Melt butter or other shortening and blend with flour. 
(b) Add cold liquid gradually to begin with and cook until 

thick. If a double boiler is not used, sauces should hP 
stirred constantly to prevent burning. 

Hollandaise Sauce 
3 egg yolks 

Y2 cup boiling water 
Y2 cup creamed butter 
1 tablespoonful lemon juice 

METHOD: 

(a) Add well beaten yolks to butter creamed with 1 tablespoonful 
flour. 

(b) Cook .in bowl surrounded with boiling water until mixturP 
thickens, beating all the time. 

(c) Add boiling water and lemon juice and continue cooking and 
stirring until mixture thickens again. Remove from firp 
immediately. (See Mock Hollandaise). 

Mayonnaise 
1 whole egg, or 2 tablespoonfuls 

evaporated milk 
1 scant teaspoonful mustard 
4 drops tabasco sauce 

2 cups olive or vegetable oil 
1 scant teaspoonful salt 

Y2 teaspoonful sugar 
3 tablespoonfuls vinegar 

METHOD: 

(a) Beat egg or milk until foamy and then begin to add oil, 
about 1 teaspoonful at a time, until the sauce begins to 
thicken. Then add about a quarter of a cupful, beating well 
all the time with a Dover beater. 

(b) When the mixture has thickened and all the oil has been 
used, mix the other seasonings with the vinegar or lemon 
juice and add to the mayonnaise. 

Some cooks make their mayonnaise more digestible, by adding 
3 tablespoonfuls of cornstarch cooked with 1 cup of cold water 
until it is transparent. The cornstarch mixture should bP added 
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to the mayonnaise as soon as it is taken from the stove. ThP 
same cornstarch mixture may be used with a mayonnaisP that 
has curdled to make it smooth again. 
For varieties of mayonnaise, set> Chantilly, Thousand Island. 
Russian, Figaro, Epicurian, Ravigote, Tyrolirnne, Yirginian, 
Vienna, 'Vind or, in the list of sauces. 

Thin White Sauce or Sauce No. 1 

1 tablespoonful butter or other 
shortening 

Medium White Sauce or Sauce No . 2 

2 tablespoonfuls butter or other 
shortening 

Thick White Sauce or Sauce No. 3 

3 tablespoonfuls butter or other 
shortening 

1 cup cold milk 
1 tablespoonful flour 

1 cup cold milk 
2 tablespoonfuls butter 

1 cup cold milk 
:3 tablespoonfuls flour 

Sauces ~os. 1, 2 or 3 are all madP by the general method. 

Butter ~auce is made likr whih' sauce' u. ing water instead of milk. 
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Admiral 

Anchovy 

Bacon 

Bearnaise 

Bechamel 

Bigarade 

List of Savory Sauces 
(For Meat, Fish and Salads) 

1 cup thirk white sauce with 1 tablespoonful capers , 1 tea:-'poon
ful chopped parsley and anchovy essence to taste. 

1 cup medium rich white sauce seasmwd to taste with anchov~' 
paste or esscnre. 

1 cup thick rich white sauce with Y2 cup nisp cooked :-;hredd<'d 
bacon. 

Hollandaise saucr made with Tarragon vinegar in which onions 
have been steeped or boiled. 

White sauce made with equal parts of white stock ancl milk and 
highly seasoned. Rometimes cream is used instead of milk . 

1 cup thick brown sauce mixed with Y2 cup currant jelly, 1 table
spoonful lemon juice and grated rind of an orange. 

Bitter-Sweet 
1 cup Spanish sauce, 2 tablespoonfuls red currant jelly, 2 table
spoonfuls thick cream. 

Black Butter 

Bohemian 

Bordelaise 

Bread 

5 tablespoonfuls butter cooked until dark in color and blended 
with 2 teaspoonfuls Tarragon vinegar. Season with anchovy 
essence to taste. 

4: tablespoonfuls grated horseradish , 2 teaspoonfuls vinegar, 1 ~ 
cup milk, 1 teaspoonful sugar, 4 teaspoonfuls cracker crumbR, 
1 teaspoonful mustard, salt and tabasco to taste. Cook in 
double boiler together for 5 minutes (small quantity). 

1 cup thick brown sauce (No. 3) seasoned with Port wine to tast<'. 
about 1 tablespoonful of wine with salt and tabasco to ta te, 

Cook an onion stuck with 6 cloves in 1 cup milk with 1 cup white 
stock, Y2 cup fine bread crumbs, 2 tablespoonfuls butter and a 
pinch of nutmeg. Add salt and tabasco to taste. 
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Bretonne 

Brow n 

Bulgar ian 

Caper 

Celery 

Chantilly 

Cheese 

Chester 
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1 cup rich white sauce with 4 tablespoonfuls each of cooked 
shredded leeks, celery and carrots. 

Sauce made with bacon or ham fat, browned flour and stock. 
Onions arc often cooked in the fat before adding the flour and 
sherry is often used to flavor the sauc . 1 tablespoonful chopped 
onions and 1 tablespoonful sherry to a cup of brown sauce. 

1 cup thick highly seasoned tomato sauce with Y2 cup raw 
shredded celery. 

1 cup thick rich white sauce, 1 tablespoonful vinegar and 1 table
spoonful capers or pickled nasturtium seeds. Salt and tabasco 
to taste. 

1 cup white sauce with ~ eup chopped boiled celery. Season 
highly. 

1 cup of mayonnaise or cold Hollandaise sauce mixed with 1 
cup whipped cream. Reason highly with salt and tabasco. 

1 cup thick white sauce with from 4 to 8 tablespoonfuls grated 
cheese. Blend and cook until cheese is melted. - Also called 
:\Iornay Sauce. 

Equal part: of thick tomato sauce and Rearnaise sauct>. 

Chiflonnade 
1 rule YinaigrPtte sauce or French dressing with 2 tablespoonful::-; 
each chopped parsley, pimentoes, 2 hard-boiled eg;gs, and 1 tea
spoonful ehopped shallot. 

Cocoanut (.Japanese) 

Cucumber 

1 Y2 cups fn'sh grat('d caeoanut, mixed with 2 cups cook('d shrimp 
and 1 cup milk. 

1 cup chopped cucumber :::;queezcd until dry, and thPn mixed 
with 1 cup whipped cream, 3 tablespoonfuls vinegar or lemon 
juicP and seasonPd to tastP with salt and tabaseo. 

Cucumber (Duteh) 
1 cup Hollandai. e sauee to which L2 eup of gratrd cticumlwrr is 
addE'd just hE'fore serving. 
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Currant Jelly 
1 cup rich brown sauce (without onion) with 4 tablespoonfuls 
currant jelly and 1 tablespoonful sherry wine. SeaRon hi~hl:v 
with salt and tabasco. 

Currant and Mint 

Curry (1) 

Curry (2) 

72 cup currant jelly beaten with 1,74' tablespoonfuls chopp<'cl 
mint and ,74' grated orange rind. 

1 cup thick white sauce with 2 beaten yolks, and 1 teaspoonful 
curry powder. 

4 tablespoonfuls butter, 2 tablespoonfuls minced onions, 4 table
spoonfuls chopped ham, 4 tablespoonfuls chopped green pepper. 
4 tablespoonfuls chopped celery, 4 tablespoonfuls chopped leek 
or onions, 272 teaspoonfuls curry powder, 1 tablespoonful flour. 
2 cups stock or milk, 2 yolks, 2 tablespoonfuls cream. Cook 
vegetables in butter and finish like any sauce. 

Curry (Indian) 

Cranberry 

Creole 

Czarina 

Daumont 

4 tablespoonfuls butter, 2 tablespoonfuls onion, 172 teaspoonful:-; 
curry powder, 2 teaspoonfuls curry essence, 1 tablespoonful ricP 
flour, 2 cups milk or stock, 1 cup almond or cocoa nut milk. 
1 teaspoonful grated green ginger, 1 teaspoonful currant jell!' · · 
Make like any sauce. 

Cook 3 cups cranberries with 1,74' cups sugar and 1 cup boiling 
water together for 10 minutes. Skim and cool. 

1 cup thick tomato puree with 1 cup brown stock, made with 
4 tablespoonfuls bacon or ham fat, 4 tablespoonfuls browned flour, 
3 tablespoonfuls chopped green pepper and 3 tablespoonful:-; 
chopped onion. The pepper and onion should be cooked in the 
fat. Season highly with salt and tabasco. 

1 cup thick, highly seasoned brown sauce with 1 tablespoonful 
raisins, 1 tablespoonful chopped gherkins and 1 tablespoonful 
capers or pickled nasturtium seeds. 

1 cup of Hollandaise sauce made with fish stock instead of water 
and mixed with 1 tablespoonful each · of chopped oysters and 
mushrooms. 

Draw n Butter 
1 cup stock or water in which vegetables have been cooked. 

·made like any of the white sauces. An extra tablespoonful of 
butter may be added at the end to make it richer. 
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Denver 

Devil 

Devonshire 

Digestive 

Duchess 

1 cup of whipping cream mixed with 1 teaspoonful mustanl, 2 
tablPspoonfuls lemon juice and 1 teaspoonful salt. 

Add 2 t0:-1spoonfuls dry mu 'lard, 2 teaspoonfuls Worcestershire 
saucP and 2 drops of tahasco saurc> to 12 cup creamed butter. 

1 Y2 cupH thick brown sauce, YJ cup currant jelly, Y2 cup claret 
win<>, 1 teaspoonful lemon juicr and 3 drops of anehovy pr:-sence. 

1 cup thick ~oubi 'P sauce blendt>d with• 1 cup of apple sauce 
and 1 cup of thick tomato puree. Season highly. 

1 cup thick whitr sauce mix('(l \Vith 4 tablespoonfuls of cooked 
mushrooms and 4 tablespoonfuls of cooked diced tongur. 

Egg (Italian) 

Epicurean 

Fennel 

Fermi'ere 

Figaro 

Flemish 

2 chopped hard-boiled <'ggH mixPd with 3 anchovie:::; , 3 chopped 
gherkins, 1 teaspoonful minced parsley, 1 teaspoonful onion juice, 
2 yolks, 1 teaspoonful French nn1stard, and 3 tahlPspoonfuls 
}pmon juic<'. 

1 cup mayonnaise mixed with 4 tablespoonfulH <'ach of raw diced 
cucumbers, sliced gherkim; and chutney. 

1 cup thick rich white sauce, 1 tablespoonful chopped fennel 
with 2 tE'aspoonfuls of lemon juie<' or morP to taste. 

1 cup thick brown sauce, mixcd with 4 tablespoonfuls each of 
choppcd cooked ham and friPd onions. 

1 cup mayonnaise mixed with 1 cup thick creole sauce and 2 
tablespoonfuls choppNi cooked ham or bacon. 

1 cup thick brown ::muce mixed with 4 tablespoonfuls chopped, 
cooked diced carrots, 4 tablespoonfuls chopped ghrrkins and 1 
tablespoonful gratPd horspradish. 

Grape Juice 
1 cup thick brown sauce, Y2 cup grape juice, 2 tea ·poonful lemon 
juice. 
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Gooseberry 

Grenoble 

Ham 

1 cup thick slightly sweetened gooseberry puree (cooked mashed 
gooseberries) with 2 tablespoonfuls thick cream. 

1 cup Madeira sauce with 1 cup halved green or muscat grapes. 

1 cup thick brown sauce mixed with 4 tablespoonfuls shredded 
cooked ham, 1 tablespoonful onions·, shallots or chives. Flavor 
with lemon juice to taste. 

Hollandaise 
Sec recipe at beginning of chapter. 

Hollandaise (Mock) 
1 cup thick white auce, mixed with 2 beaten yolks, 1 table
spoonful lemon juice and 1 tablespoonful butter. Use like real 
Hollandaise sauce. More butter may be added. 

Horseradish (1) 
2 tablespoonfuls currant jelly, 2 tablespoonfuls grated horseradish, 
Y8 teaspoonful mustard, 2 tablespoonfuls lemon juice, 2 tea
spoonfuls grated lemon rind. 

Horseradish (2) 
1 cup thick brown sauce, 4 tablespoonfuls grated horseradish, 
_x- teaspoonful mustard, 1 tablespoonful vinegar, 1 teaspoonful 
powdered sugar. Cook together for a minute or two. 

Horseradish (3) 
3 tablespoonfuls cracker crumbs with ;.i cup grated horseradish, 
1Y2 cups 1nilk, 3 tablespoonfuls butter, salt and tabasco to ta tc. 
Cook until thick. 

Horseradish Cream 

Hungarian 

ltaliano 

King 

;.i cup grated horseradish, 1 teaspoonful mustard, 1 tablespoonful 
vinegar, 3 tablespoonfuls thick cream, sweet or sour, 1 teaspoonful 
salt, 3 drops of tahasco. Beat cream and blend ingredients. 

1 cup thick white sauce made with sour cream and mixed with I·) 

cup boiled chopped onions. -

1 cup thick brown sauce, flavored to taste with anchovy essence 
or paste, garlic, mustard and curry. 

1 cup thick whit<> sauce made with half cream and half white 
stock, 3 tablesp~onful~ each chopped green pepper, mushroom 
and shallots or mlld omon cooked m the butter used for the sauce. 
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Lemon 

Madeira 

SECRETS OF GOOD COOK! -c 

-l tablespoonfuls melted butter mixed with 1 tablespoonful 
lemon juice, salt and tabasco to taste. ('hill before using. 

1 cup thick brown sauce, mixed with 1 cup thick tomato aucc 
and season<'d to taste with Madeira wine. 

Maltre d ' Hote l 

Maltese 

Marrow 

Melba 

Meuniere 

Mint 

Mornay 

Mousse line 

Like lenwn sauce with the addition of a teaspoonful of chopped 
parsley. 

1 cup thick white or brown Raucf', mixed with -l tablespoonfulf; 
of sour cream and 4 tablespoonfuls meat glaze. Add 1 teaspoon
ful cooked fennel. Season with salt and tabasco to taste. 

1 cup rich brown sauce (thin), 1 tablespoonful minced onion, 
1 tablespoonful chopped parsley, 1 tablespoonful lemon juice, 
Y2 cup bPef marrow cut in cubes, 1 tablespoonful Sherry. Add 
the other ingredients to the brown sauce and season highly with 
salt and tahasco. 

1 cup thick drawn butter sauce mixed with grated rind of an 
m~ange, 2 tablespoonfuls lemon juice and 1 tablespoonful sherr~r 
Wln('. 

1 cup thick drawn butter auce with 1 teaspoonful chopp<'d 
chives and 1 teaspoonful minced parsley. 

1 cup hot Yi1wgar, ~cup frPshly chOPIWd mint, 2 tablPspoonfuls 
sugar. 

1 cup medium white sauce mix('(l with Y2 cup gratt'd ehP<'S<' and 
stirr('(l until smooth. RPason with salt and tabaS('O. 

1 cup white stock mixed with 1 2 cup thick cream and thicken<->d 
with 3 tablespoonfuls butt<->r blended with :3 tablespoonfuls flour, 
cooked togPth<->r. Add 2 beaten yolks with 2 teaspoonfuls lemon 
juic<' and season with salt and tabasco. 

Mushroom (1) 
1 cup thick brown satH'(' mix<>d with 1 cup fried mushrooms. 

Mushroom (2) 
1 cup thiek white sauce mix<>d with 1 "2 cup chopped fried mush
room and slightly seasoned with Rherry wine, about 1 teaspoonful 
of win<'. 
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Newberg 

Olive 

Onion ( 1) 

Onion (2) 

Orange 

Polish 

Portuguese 

Port Wine 

Poulette 

Ravigote 

Robert 

1 rup thick cream, cooked with 1 tablespoon!ul flour, 2 yoH.:H, 
and when thick, flavored with 2 tablespoonfuls sherry and a 
pinch of nutmeg. Some cooks pref<:>r 1 tablespoonful rach of 
brandy and sh<:>rr~' to sh<:>rry alone. 

Add 5 stoned, chopped olives to 1 cup thick brO\Yn sauce'. 

l cup thick white sauce, mixed with ..J: tablespoonfnb boiled 
chopp<:>d onions and 2 teaspoonfuls lemon juice. 

1 cup thick white ·aucc (No. 3), mixed with 1/ 2 cup friPd onion~ 
and a pinch of nutmeg. Onion sauce is also known as "Souhisr". 

1;1' cup~ of thick brown sauce mixed with juice of 2 small oranges. 
2 tablespoonfuls sherry wine and grated rind of 1 orange. Sc'ason 
to tastr with Ralt and tabasco. 

1 cup thick white sauce made with sour cream and mixed ·with 
4 tablespoonfuls each of grated horseradish and chopped fc'mwl. 
Seasoned with lemon juice, salt and tabaRco to taste. 

1 cup rich sauc<' No. 3, made with equal parts of veal stock and 
tomato purer and seasoned with 1 teaspoonful chopped onion 
fri<:>d with a minc<>d clov<> of garlic. Salt and tahasco to taste. 

1 cup thick brown sauce mixed with 4 tablespoonfuls currant jelly 
and 2 tabl<:>spoonfuls Port wine. Season to taste with alt and 
tabasco. 

1 cup thick white sauce made with equal parts of cn'am and 
chicken stock and blended with the b<:>atrn yolks of 1 or 2 eggs 
and 2 teaspoonfuls lemon juice. 

l cup mayonnaise mixed with Yz teaspoonful each of chopped 
chervil, c~ives, tarragon and parsley. If boiled mayonnaise is 
used, Rav1gote sauce may be served hot but with oil mayonnaise 
it must be used only when cold. · 

1 cup Spanish sauce, Yz tablespoonful sugar, 4 tablespoonfuls 
white wine, Yz tablespoonful dry mustard. 

[ 110 ll 



Roman 

Russian 

Sicilian 

Silesian 

Soubise 

SECRETS OF GOOD COOKING 

1 c·up thiek brown sauce mixed with 1 cup thick tomato sauce and 
-1 tablespoonfuls steamed Sultana raisins and pineseeds soaked 
for an hour in white wine. Pineseeds may be omitted. 

cup mayonnaise, 1 cup whipped cream, 4 tableRpoonfuls Chile 
sauce, 4 tablespoonfuls each of chopped shallots or mild onions, 
green peppers, capers, 1 tablespoonful tarragon vinegar Salt. 
and taba, eo to taste. Combine ingredients. 

1 cup thick brown sauce tnixed with 1 cup thick tomato ::;auce 
and about Y2 cup onion rings fried in butter. Highly seasoned 
with alt and tabasco. 

1 cup brown sauce No. 3, mixed with 3 beaten yolks, 2 tea
spoonfuls chopped parsley, 1 teaspoonful grated onion, 1 pinch 
powdered tarragon leaves, 2 teaspoonfuls capers. 

Sec onion sauces. 

Sour Cream 

Spanish (1) 

Like any white sauce. 

1 cup rich brown sauce blended with Y2 thick tomato puree, and 
mixed with 2 tablespoonfuls each of finely chopped raw ham, 
carrots, onions and celery cooked in butter. The butter used 
for cooking the vegetables should be blended with the flour to 
make the brown sauce. 

Spanish (2) 
1 cup rich brown sauce made with bacon or ham fat, mixed with 
1 cup thick tomato puree, and flavored with 2 tablespoonfuls 
each of Sherry and Claret wine with 4 tablespoonfuls fried mush
rooms. Use thick brown sauce. 

St. Lawrence 

Supreme 

Tartar 

Y2 cup olive oil, juice of Y2 orange, juice of V2lemon, 1 teaspoonful 
grated onion, tablespoonful parsley, 8 chopped olives, ;1 tea
spoonful mustard, 1 teaspoonful Worcestershire . auce. 

1 cup thick white sauce (No. 3) made with cream and chicken 
stock in equal parts and seasoned with friPd mushroomR 
(1 tablespoonful mushroom). 

1 cup mayonnaise mixed with 4 tablespoonfuls chopped gherkin. 
or capers. 
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Tomato 

Trianon 

Tyrolienne 

Vashti 

Veloute 

V er jus 

Sauces made like white sauces (see beginning of chapter) only 
tomato puree is used instead of the milk. More complicated 
varieties of Tomato sauces are found under the titles "Creole" 
and "Spanish". 

Hollandaise sauce in which 1 Y2 tablespoonfuls of water is replaced 
by 1 Y2 tablespoonfuls Sherry wine. 

1 cup mayonnaise mixed with 3 teaspoonfuls each of capers. 
parsley and finely chopped gherkins, then blended with 2 table
spoonfuls of tomato puree made by boiling down Y2 can of 
tomatoes or 2 cups of stewed tomatoes to that quantity. 

1 cup of Vinaigrette sauce with 4 tablespoonfuls thick cream. 
Lemon juice rather than vinegar should be used in makinp; the 
Yinai~rettc sauce for Vashti dressin~. 

Sauce of any thickness made like white sauce, but replacin~ the 
milk by highly seasoned white stock. This sauce is also callc'd 
''Allemande''. 

1 cup rich Spanish sauce to which Y2 cup of chopped sli~htly 
green grapes or gooseberries are added. Season to taste \Vith 
Sherry, salt and tabasco. 

Victor Hugo 

Vienna 

Hollanclaise sauce to which Y2 tablespoonful of grated horse
radish is added for every cup of sauce used. 

1 cup mayonnaise mixed with 1Y2 tableRpoonfuls chutney. 

Vinaigrette or French dressing 

Virginia 

Windsor 

Yucatan 

:3 tablespoonfuls of vinegar (preferably 2 of ciclar or malt and 1 of 
Tanagon vinegar) 6 tablespoonfuls olive oil, Y2 teaspoonful Ralt. 
2 drops tabasco. Rub bowl with onion. 

1 cup mayonnaise mixed with Y2 cup boiled rice. 

1 cup mayonnaise ~ixed wit.h 1 hard boiled e~~' cut into cli<'P 
and 1 teaspoonful mmced ch1ves or mild onion. 

1 rule Vinaigrette sauce made with lemon JUICe and blrnded 
with % cup chutney. 
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Vegetables 
1. Q. How shou ld all vegetables be boiled? 

A. All ve~atabl€'s should lw boiled in salted boiling watc' r until 
tC'nder. 

2. Q. What do you mean by :(a ) salted water; (b ) acidulated water? 
A. (a) What er that contains 1 tC'aspoonful salt :or C'very cupful 

used. 

(b) \Vater that contaim; 1 teaHpoonful vinegar or lemon 
juice for every cupful usC'd. 

3. Q. What is the diRerence between 11simmering" and 11 boiling"? 
A. (a) \Vat0r simmers at 180 degrees or when the' bubbleR 

break on bottom of thC' pot. 

(h) Water boils at 212 degrees or when the bubbles break on 
the surface of the liquid. 

4. Q. What will remove the strong taste from onions? 

A. Chan~in~ the water sevc'ral times while tlwy an' cookin~. 

5. Q. How can you distinguish between a strong onion and a mild 
one? 

A. Strong onions are red and mild onions an' yellow or white. 

6. Q. How can you get the least possible odor from cooking cabbage 
or cauliflower? 

A. By adding a good pinch of soda to tlw water in which cabbage 
or rauliftowC'r arC' cooked. 

7. Q. Why do cauliflower and cabbage sometimes turn green while 
cooking? 

A. Because too much soda has b<.'<'n adckcl. A piecc of 1-~oda th<' 
size of a pea is about the quantity that should be acldNl for 
eYery gallon of water used. 

8. Q. Should tomatoes be cooked with soda to counteract their 
acidity? 

A.. No, lH'caus<' 1-~oda destroy1-1 tlw ftavor of tomatoes. 

9. Q. What should be used to counteract the acidity of tomatoes? 
A. Mm;t good cooks use . u~ar ( 1 i<'aspoonful to a cupful of stewNl 

tomatoC's). 
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10. Q. How should spinach be cooked? 
A. After washing spinach thoroughly in hot water several times. 

it should be put into a pot without any water ~xcept t_hat 
which adheres to it after washing. It may be e1ther b01lecl 
or set in a colander and steamed until tender when it should 
lw chopped with two knives or put through the food rhoppPr. 

11. Q. Why should spinach not be covered while being cooked? 

A. Because it keeps its color better when it is cooked rapidl~T 
without a cover. Overcooking makes it dark. 

12.1Q. How should asparagus be cooked? 
A. It should be scraped, the tough parts cut off, tied into a bundle 

and cooked in boiling water with the tips standing outside the 
water. Five minutes before it is done, it should be laid on 
the side to cook the tips. 

13. Q. Should the water in which asparagus has been cooked be 
thrown away? 

A. By no means. It should be put into the stock pot or w;;ed 
to make cream soup. 

14. Q. How should all canned vegetables be treated alter a can is 
opened? 

A. They should be taken out of the can and be left in the open 
air for at least half an hour before serving them. 

15. Q. Why is it dangerous to leave canned vegetables in the can alter 
it has been opened? 

A. Because the acidity of the vegetable might react with the metal 
of the can and form dangerous compounds. 

16. Q. How should all dry vegetables be prepared before cooking? 

A. All dried vegetables should be soaked overnight' in plenty of 
water. They may then be cooked as fresh vegetables. 

17. Q. What is the best variety of bean for baking? 

A. The varieties the most used are Navy or pea bean. 1'hc 
maller the bean, the better. 

18. Q. What should be done with the water in which beans have been 
boiled? 

A. It should be thrown away. 

19. Q. How should beets be cooked? 

A. They should be either boiled or baked, but in neither case 
should the leaves be cut too close to the root or the beets will 
"bleed". Average sized beets take about 'an hour to boil. 
but it takes much longer to bake them. 

[ 114 ~ 



SECRETS OF GOOD COOK! re 
~---- --- -- --~ 

20. Q. What are "Brussels sprouts" and how should they be cooked? 

A. They are tiny cabba~eR that ~row alon~ a stalk and may he 
prepared like ordinary cabba~e. 

21. Q. Why should cabbage and cauliflower always be soaked for at 
least an hour in cold water before cooking them? 

A. In case there should bP an~r in. eet~ insidP. 

22. Q. What mistake is generally made in cooking corn on the cob? 
A. It is generally cooked too long;. Ten minutes hard boiling is 

quite enou~h for old ears of corn and five minutes :mffices for 
freshly picked young earR. If it is cooked more than ten 
minutes, it hardPn and has to hr cooked for hours lwfore it 
will get tendPr again. 

23. Q. Should corn be boiled in its husks? 

A. Some cook· prefer it that way, but it is not at all neeest-lary. 
Some cook soak corn that has been picked for sonwtinw in 
sweetPned water for an hour bc'forc cooking it. 

24. Q. How may corn be preserved during the winter months? 
A. It may be canned, be dried or frozen. 

25. Q.~How should cucumbers be prepared for salads? 
A. A slice should be cut off one end and the cut surface' rubbed 

with the slice until a thick foam appears, thPy ma~r then he 
sliced and kept in cold salted water until mePded. 

26. Q. How can you tell whether cucumbers are fresh or not? 
A. If they are soft , they are too long picked to lw wholesonH'. 

27. Q. Why is eggplant when fried, sometimes soft and soggy? 
A. Because the' water in the vPgetahlc wa~ not drawn out hdorC' 

frying. 

28. Q. How should the water be drawn out of eggplant before frying 
or broiling? 

A. The unpeelcd vegetable should be sliced and packed in layers 
with a generous sprinkling of salt in between. It should h(' 
allowed to stand with a weight on top for at least an hour 
before frying. It should be then rinsed and dried. 

29. Q. How should dried lentils be cooked? 
A. They belong to the bean family and may be cooked m t lw 

same ways. 

30. Q. What is broccoli? 
A. Broccoli is a vegetable belonging to the eauliftowPr family and 

should be cooked in the . amP way. 
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31. Q. What should be done with lettuce that is slightly wilted? 

A. It makes excellent "greens" when cooked like spinach . It 1s 

also good when shredded and cooked with green peas. 

32. Q. What is " gum.bo"? 
A. " Gumbo" is a Southern vegetable much used for stews ancl 

soups. Its real name is Okra. It 1nay be had in the North 
either dried or canned. 

33. Q. What are chives? 
A. Chives belong to the onion family but give their characteristic 

fta vor through their leaves. 

34. Q. How m.ay parsley and lettuce be kept fresh? 

A. They should be carefully washed and shaken dry then put into 
an air-tight jar or pail and kept in a cool place. 

35. Q. What should be cooked with peas to give them. a finer flavor? 

A. Mint gives delicious ftavor to green peas and should be used 
when ever possible. 

36. Q. What are artichokes? 
A. The name is given to two totally different vagatables: 

(a) Jerusalem. artichokes or a variety of tuber not unlike 
a potato. 

(b) French or globe artichokes or a variety of thistle much 
used in Europe and t he Southern state.. Only the base 
of t he leaf is edible in the French artichoke. 

37. Q. Explain the term.s: m.acedoine, scallop, m.arinade, m.ayonnaise. 

A. (a) Macedoine is a combination of vegetables served as onr. 

(b) A "scallop" is a dish made by cooking alternate layers of 
raw or cooked vegetables with alternate layers of highly 
seasoned white sauce, topped with buttered bread crumbs. 

(c) A m.arinade is a combination of oil and vinegar in which 
meat or vegetables are sometimes allowed to stand. 

(d) A m.ayonnaise is an emulsion of vegetable or salad oil and 
egg made under certain conditions and highly seasoned. 

38. Q. Mention som.e good "m.acedoines" or vegetable com.binations? 

A. (a) Corn and tomatoes. 

(b) Carrots and peas. 

(c) Lima beans and corn (succotash). 

(d) Corn and mashed potatoes. 

(c) Beets and string beans (marinated). 
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39. Q. What is the secret of good mashed potatoes? 

A. (a) The potatoes must be freshly cooked and they must nevPr 
have been allowed to cool between baking or boiling and 
serving. 

(b) The milk or cream used should al \V ay be hot. 

40. Q. How could you make souHlee or balloon potatoes? 

A. It requires a special variety of potato known as "Dutch pota
toes" to make soufflee or balloon potatoes. They are madP 
to puff by cooking twice. first with the fat at medium tem
perature (325 degrees) and then allowing them to cool and 
plunging them into hot fat at 390 degrees whE>reupon they will 
puff at once. 

41. Q. How should potatoes be sliced for souHled or balloon potatoes? 

A. The slices should be about one-eighth of an inch thick and great 
care should be taken to make the slices evE>n as othE>rwise, t h<:>y 
will not puff. They should be very cold. 

42. Q. Why should potatoes be pricked before baking them ? 

A. To let out the steam whirh would otherwise' conclE>n:-;p within 
and make them soggy. 

43. Q. What ingredients go to make a souHlee? 

A. 1 cup of white sauce Nos. 2 or 3 (according to the thickness of 
the main ingredient), 1 cup of mrat, vegE>tablr or fish pureE'. 
3 E>ggs, lwaten separately. 

44. Q. What is the standard method of making any souHlee? 

A. (a) Add the well beaten yolks to thr white sauce and then :-;tir 
in the meat, vegetable or fish puree. 

(b) When mixture is cool, fold in the stiffi~' lwaten whites of 
('ggs. 

(c) Cook in 375-degree oven for half an hour or in a larger 
pan of hot water in 350-clegrN' ovrn for fifty to sixty 
minutes. SE>rvr at oncr. 

45. Q. What are vegetable timbals? 

A. ThE>y arc nothing but vE>getablc custards cooked in a mould. 

46. Q. How should all timbals be cooked? 

A. In buttered mould.;; in larger pan of boiling water :·wt in the oven. 

47. Q. How do you know when timbals or vegetable custards are done? 

A. When they are firm in the rentrr. 
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48. Q. What precaution should be taken to keep vegetable custards 
fro m sticking to the bottom of a mould? 

A. Thr bottom of the mould should be lined with buttered paper 
cut rather smaller than the bottom. so that the paper will fall 
out with the timbal and may be removed in such a war a~ to 
l<'aV<' the bottom of the timbal smooth. 

49. Q. What is 11oyster plant" and how may i t be k ept white? 

A. "Oyster plant" is another name for salsify. It should hP 
scraped and dropped immediately into acidulated wat<'r or it 
will blacken. 

SO. Q. What do you mean by vegetables cooked 11au gratin"? 

A. Yegetables cooked with a cheese sane<' and brownrd in tlH· 
oven. They are a form of "scallop". 

SI. Q. How should mushrooms be first cooked? 

A. Thr:v should be carefully peeled, washed and t hen fried in 
butter for five minutes . It is poor policy to boil them fir~t 
as the greater part of their fiavor is then lo t. A littlf' orang(' 
juice added when cooked brings out th<' fiavor. 

52. Q. May cucumbers be cooked? 
A. They are f'xcellent when boiled until tender m ::;altrd. boiling 

wat~r and served with a rich butter satH'<'. 

53. Q. What do you mean by 11 blanching"? 

A. Blanching is a process of bringing v<>g<.>tahlP::; to a boil fir::;t 
ancl thf'n chilling in cold water. 

54. Q. What effect has blanching on vegetables? 

A. (a) It makes them shrink. 

(h) It sets the col or. 

(c) It lessens strong fiavors. 

SS. Q. When is 11 blanching" absolutely necessary? 

A. Blanching is absolutely necessary when v<.>g<.>tablel'i an• to I><' 
canned. Otherwise, they will lose their color, shrink in the 
jars and oft<:-n have a disagreable fiavor. 

56. Q. Name six vegetables that are excellent when stuffed. 

A. Tomatoes, gree peppers, cucuml)('rs, <'ggplants, squa.;;h and 
potatoes. 

57. Q. How should all potatoes be prepared for frying? 

A. All potatoes should be soaked in cold water fo r at lea ·t an hour 
before frying, then dried. If t ime to soak t hem is want ing, 
they may be wa hed several t imes or until t he wat<'r is cl<'ar. 
then dried and fried in deep fat at 390 degr<'ef-. 
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58. Q. What is the best frying medium? 

A. Crisco i use at the Cooking School, but good re1:mlts may bP 
had with any of the vegetable oils on thP market or with Pqual 
parts of hPef suet and leaf lard. 

59. Q. What ad vantage has Crisco as a frying medium over animal 
fats? 

A. (a) It does not absorb flavors and may be usPd over and ovPr. 
agam. 

(b) It does not get rancid. 

(c) It carbonizes at a very high temperature and is therdorr 
le. s apt to burn. 

60. Q. To what vegetables should a little s ugar be added w h ile they 
are cooking? 

A. BePts, peas and tomatoes. 

61. Q. Give two ways of making vegetables fritters? 

A. (a) Dip piece of cooked vegetables into fritter batter and then 
drop into hot fat at 375 degrees and cook until well colored. 
Drain on brown paper, or 

(b) Add one beaten egg to every cup of mashed, well-seasoned 
vegetable and drop by spoonfuls into hot fat. Some cooks 
add 1 tablespoonful flour to every cup of vegetables 
brfore adding the beaten egg. 

62. Q. Why should corn never be boiled in salted water? 

A. Because salt hardens the tissues and makes the corn tough. 

63. Q. Why are mashed potatoes sometimes granular? 

A. (a) Because they have been re-heated, or 

(b) Because cold milk or cream was used in creaming them. 

64. Q. Why should French-fried potatoes be cooked at a lower tem
perature than Saratoga chips? 

A. Because French-fried potatoe are thicker and if the temperature 
were too high they would cook on the outside before they werc 
done within. 

65. Q. What vegetables are particularly good for scallopping? 

A. Potatoes, either raw or boiled, carrots, onions, cauliflower, 
asparagus and tomatoes. 

66. Q. How does a tomato scallop differ from an ordinary scallop? 

A. No ·white sauce should be u ed. The layers of tomatoes should 
be seasoned and covered with fine crumbs, the juice of thP 
tomatoPs should furnish the liquid for the sauce. 

r ug n 
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67. Q. Name six vegetables that are good for soufflees and timbals? 

A. Green peas, tomatoes, asparagus. cauliflower. eggplant and 
potatoes. 

68. Q. What do you mean by 11poaching" a vegetable? 

A. A vegetable may be poached b~r cooking in pan ~et in a larg('l' 
pan of hot water in the oven. 

69. Q. What is the difference between 11dry steaming" and "wet 
steaming"? 

A. (a) Dry steaming is simply the cooking of anything in a 
double boilPr or poaching anything in the oven. 

(b) Wet steaming is the cooking of anything by actual conta('t 
with steam as by putting a strainer containing food OYPr 

a ln"ttleful of boiling water. 
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Boiled 

Boiled 

Salad 

Baked 

Boiled 

Fried (1) 

Fried (2) 

SECRE fS OF GOOD COOK I 'G 

Vegetable Recipes 
Artichokes 

~en·<>d likP boiled asparagus. 

Asparagus 

Cook in boiling salted water until t<'ncler and :-;erv<' with: 
(a) Bechamel sauce. 
(b) Hollanclaise sauce. 
(c) Drawn butter sauce. 
(d) Chantilly sauce. 
(e) Mm·nay sauce. 
(f) Melba sauce. 
(g) LPnlon butter sauce, 
(h) Trianon sauce, 
(i) Yelout~ sauce. 

Boiled, chilled and served with mayonnaise or FrPnch clres~ing 
in any form. 

Beets 

Scrub well, but do not peel. Dot with butter and h:-tke in 3.)0° 
oven until tender. Cover for half an hour. 'I'hC'~' takr sev<'ral 
hours to cook. P<>el before sPrving. 

Cook, unpeekd in boiling saltC'd wat<>r until tPndN. s('l'V(' with: 
(a) Drawn butter sauc<>, 
(b) Hollandaise saucP, 
(c) Port winr sauce, 
(d) Bitter- weet auce, 
(e) Lemon hutt0r sauce. 

Slice cook0d br0ts, dip m fritt0r batter and fry lll hot fat at 
375°. 

Slice eook<'d beet and fry in butter. 
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Au Gratin 

Boiled 

Braised 

SECRETS OF GOOD COOKING 

Cabbage 

Put alternate layers of boiled cabba~c and cheese sauce into a 
baking dish and cook for 20 minuteR at 3.10°, browning lwneath 
the flame, before serving. 

Cover with plenty of boiling water to which a ~ood pinch of ~oda 
has been added and cooked in uncovered pan until tender. 

Stewed in covered oven dish with 
(a) ham or sausage, 
(b) butter and vinegar, 
(c) with sour cream to cover, 
(d) with salt pork, 
(e) with an equal part of sliced apples in stock to cO\·er. 

Meat Doves 

Salad 

Stufled 

Baked 

Boiled 

Stuff large leaves of cabbage with ham or pork forcemeat (s<'e 
"recipes") and cover with highly Reasoned stock. Braise until 
tender in 350 o oven. 
Brussels sprouts being a variety of cabba~c may he cooked much 
in the same ways as cabbage. 

(a) Mix shredded raw cabbage with half as much diced 0111011 

and moisten generously with mayonnaise. This is callrd 
"Cold sla w". 

(b) Mix with hot cooked mayonnaise. This is called "Hot 
slaw". 

(c) Mix equal quantities of shredded raw cabbage and diced 
tart apples with .74' as much grated mild onion and moist<'n 
with mayonnaise in any form. 

(a) With pork or veal forcemeat. 
(b) With sausage meat and bread crumbs 1n equal parts and 

braise. 

Carrots 

Cover slices of parboiled carrots with well sea:;;;oned cream and 
bake in 350° oven for half an hour. They may lw coYcrrd with 
buttered crumbs. 

and served with: 
(a) Port wine sauce, 
(b) Bechamel sauce, 
(c) Parsley butter sauce, 
(d) Hungarian sauce, 
(e) Lemon saucP, 
(f) Bitter-swPet sauce (sec "Sauces''). 

[ 122 1 



ECRE l S OF GOOD COOKI~G 
~---------------------- ----------- ----------~ 

Braised 

Fritters 

Glazed 

Macedoine 

Au Gratin 

Boiled 

Braised 

Fritters 

. 'Washed 

Riced 

Salad 

8tew diced carrots in stock to cover, addin~ 1 ta.hlpspoonfnl 
buttrr to ev<>ry eup of stock until pprfectly trnder. 

(a) Dip parboiled carrot. in fritter batter and fr:v in deep fat 
at 375°. · 

(b) :Y.Iix 1 cup mashed, well seasoned carrots with 1 heat en e~g: 
and fry by spoonfuls in hot fat (37 5°). 

Parboil until tender, then slice, fry in butter, sprinklP with brmYn 
su~ar and rook until glazed. 

(a) ~1ix equal parts of cooked carrots and peas with 1 table
poonful butter to every cup of vegetables and season highly. 

(b) Mix equal parts of cooked peas and diced carrots with half 
as much white sauce No. 2, slightly sweetened and flavored 
to taste with curry powder, about 11 teaspoonful curry to 
1 rnp saucP. 

Cauliflower 

Put alternate layers of boiled or steamed cauliflower and cheesr 
sauce into a baking dish and cover with buttered crumbs. Bak(' 
for half an hour in 350° oven, browning well betwath flame. 

Cook in plenty of boiling water with a pinch of soda for evpr~· 
quart, aft_ er soaking for an hour, head downward, in cold water. 
for an hour. It may be Rervecl with thr ._ame saucrs as a. para~u...;. 

Put cauliflower into quarters and cover with ~tock. then con·r 
with 3 or 4 slices of bacon and hraisP in OV('ll in coverr(l dish 
until tendrr. 

Dip boilrd flowerets of cauliflower into fritter batter and fr~· 1n 

hot fat (375°). Drain on brown paper . 

Put boilNl cauliflower through a puree strain('r and mash with 
plenty of butter. Season with salt and pepper. 

Put boiled, rnashed highly seasoned cauliflmyer through the ri<'er 
and serve as riced potatoPs. 

(a) Cover boiled cauliflower with mayonnaise in any form and 
erve in a ne t of lettuce. 

(b) Cover boiled cauliflower broken into flowerets with anY form 
of Frrnch dressing and garnish with chee. e ballR. ' 
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Au Gratin 

Boiled 

Braised 

Fritters 

SECRETS OF GOOD COOKI NG 

Celery 

Put alternate layers of boiled celery and cheese sauce ~ o. 2 in 
a baking dish, sprinkle with buttered crumbs and bake m 350° 
oven for 20 minuteR. Brown beneath flame. 

and served with: 
(a) Bechamel sauce, 
(b) Brown sauce, 
(c) Creole sauce. 

(a) Cook Y2 cup diced bacon with 2 cups diced celery covered 
with stock in covered casserole for an hour at 350°, or 

(b) Cook 2 cups diced celery in 1 cup well-seasoned ~ravy until 
very tender. 

Dip two-inch pieces of parboiled celery in fritter batter and eook 
in deep fat at 375 o or fry in butter. 

Corn 
Boiled on the Cob 

Custard 

Fritters 

R oasted 

Plunge corn that has not been picked more than three hour~ 
into boiling water and, if very young, boil vigorously for five 
minutes. If older, it will require ten minutes cookin~. Lon~Z: 
cookin~ in salted water toughens corn.* 

Add 1Y2 cups milk with 1 beaten egg, 2 cups corn pulp, 2 tablc
spoonfulR cornmeal, 1 tablespoonful salt to 2 tablespoonfuls 
chopped green pepper cooked in 2 tablespoonfuls bacon fat. 
Cook in bakin~ dish in 350° oven until firm. 

lV[ix 1 can corn with 1~ cups flour, 1 teaspoonful baking powder, 
2 teaspoonfuls salt, 2 beaten yolks and 4 drops tabasco. Add 
sifted dry ingredients to liquids and drop by spoonfuls into hot 
fat at 360°. Drain on brown paper. 

Cook freshly gathered ears of corn, brushed with melted butter 
in a 400 o oven from 20 to 30 minutes. 

Sou fllee (special) 

Stewed (1) 

Mix 1 can corn with 1 cup medium ·white sauce (No. 2) and 2 
beaten yolks. Season highly and when cool, fold in stiffly beaten 
white~. Bake in 350 o oven for half an hour. Srrve immrdiately. 

Add 1 cup milk to 2 cups of grated corn with 1 tablespoonful 
flour and 2 tablespoonfuls bacon fat. Cook until thickened. 

*If cooked morr than givrn time~. it will takr sevrral hours to g('t tcndrr again . 
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Stewed (2) 

Succotash 

Cook 1 Y2 cups grated corn with 3 tablespoonfuls butter and 1 
teaspoonful each of grated onion and chopped green pepper. 
Either raw or cooked corn may be used. 

~1ix equal quantities of cooked corn and Lima bean and season 
with pepper and salt and moisten generously with butter. 

Succotash (Indian) 

Boiled 

Broiled 

Fried 

Salad 

StuHed 

Baked 

Broiled 

Stew equal parts of grated corn and tomatoes for 20 minutes 
with U as much grated onion and season to taste with salt and 
tabasco. 

Cucumbers 

Cut into balls and boil or steam until tender. Serve with the 
same sauces as asparagus. 

Dip parboiled slices (cut on the length) of cucumber into butter 
and then pan-broil. Serve with any savory sauce. 

(a) 

(b) 

(a) 

(b) 

Marinate peeled, quartered cucumbers in vinegar for an hour 
and then dip in fritter batter and fry in hot fat (375 °). Drain 
on brown paper. 
Marinate as in (a) and then dip in beaten egg and roll in 
equal parts of flour and fine bread crumbs. Fry in hot fat 
at 375°. 

Slice cucumbers very thin and mix with as many mild onions 
liced as thin as paper. Add French dressing and serve very 

cold. 
Hollow out peeled halve of cucumbers and fill with ham 
mousse (see "Entreer") and serve with mayonnaise in a 
separate bowl. 

Hollow out halves of unpeeled cucumbers and fill with meat, 
preferably ham forcemeat mixed with the shredded cucumber 
pulp. Sprinkle with buttered bread crumbs or cheese and brown 
beneath the flame. 

Eggplant 

Cut off top and sprinkle with hread crumbs. Bake in 350° oven 
until tend<'r. 

Prepare as for frying, then dip in melted butter and lemon juice 
(1 teaspoonful lemon juice to 2 tablespoonfuls butter) and pan
broil until tender. 
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Fried 

Scallopped 

Stuffed 

Baked 

Boiled 

Braised 

Curried 

Fritters 

Macedoine 

SECRET~ OF COOD COOK I ".;C 

~prinkle slices of Pggplant with salt and let stand for an hour 
under a weight. Drain off liquid and: 
(a) Dip in fritter batter and panfry in butter or dripping:::;. 
(b) Dip in beaten egg with 1 tablespoonful milk and then in 
equal parts of fine bread crumbs and flour and PithPr pan fr~· 
or dPep fry at 37.'5°. 

Put alternate layers of cooked eggplant diced and cheefle sauce 
into a baking dish and cook in oven at :1.50 o until wE'll brownrd, 
about 20 minutes. 

(a) Cut in half without peeling and boil or steam until teml<'r. 
(b) Scoop out centre and mix with an equal quantity of bread 

crumbs and chopped ham, veal or fresh pork. Mix with 
1 tablespoonful p.ra,ted onion fried in butter and season 
highly. Sprinkle with crumbs and brown beneath flame. 

Green Peas 

('over parboiled peas with seasoned cream and dot with die<'d 
bacon. Bake at 350 o for half an hour. 

Cook shelled p('as in plenty of boiling water until tender, then 
mix with cream or butter to moisten and add a crushed sprig 
of mint with a teaspoonful of sugar for every pint of pea:-;;. 

( 'ovpr 2 cups of shellNt peas with stock and add 2 diced 'lices 
of bacon and -! tablespoonfuls grated mild onion. Cook in oven 
in covPred dish in 350 o oven until peas arc vPry tender. Season 
highly. 

:Mix 1 cup boiled diced carrots with 1 cup cooked peas and 
moisten with 1 cup white sauce No. 2 seasonPd with Yz teaspoonful 
curry and 1 teaspoonful sugar. 

:V fix 2 cups mashed boiled pPas with 1 tablespoonful butter, 
Yz teaspoonful baking powdPr and 2 well-beaten eggs, and sea. on 
to ta, te. Drop b)r spoonfuls into hot fat (37 5°). Drain on 
brown paper. 

(a) ::\~ix equal parts of cooked diced carrot, and boiled peas 
with cream or butter and season highly. 

(b) :Mix equal parts of boiled peas and Lyonnaise potatoes with 
enough cream or butter to moisten. 

(c) Mix 1 cup each of boiled peas and cooked rice with 4 table
spoonfuls ?f crisp diced .bacon. and 1 teaspoonful grated onion, 
and cook In bacon fat m frying pan. Season highly. 
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Puree 

Soufllee 

Timbales 

Baked 

Broiled 

Fried 

Stufled 

Boiled 

SECRETS OF GOOD COOK I C 

~oil peas until very tender, then drain off water and put thron~h 
s1eve. Season with bacon fat and onion juicP and pile in mould 
and surround with well-sea~oned boiled rice. F:it lwr ~rpen pea~ 
or ~oaked driPd pea~ may hP mwd for this di~h. 

"lVIix 1 cup mashed well-seasoned cooked peas with 1 cup whit<' 
sauce , No. 3 and 3 well-beatPn yolks. When cool. fold in :~ 
~tiffiy beaten whites and cook in 350° oven for 60 minutPs or in 
larger pan of boiling water at 375 o for 40 minut<'R. Rf'n'<' 
immediately as it will soon fall. 

~1ix 1 cup cooked, mashed peas with 1 cup milk and 1 beaten eg~. 
Add 1 teaspoonful grated onion and 4 tablespoonfuls fine bread 
crmnbs well seasoned. Pour into buttered timbalP moulds, 
lined at the bottom with buttered paper and poach in boilin~ 
water in the oven until firm in thP middl('. Turn out of mould 
and servP. 

Green Peppers 

Parboil peppers for 5 minutes, then add about the sanw amount 
of thinly sliced onions and cook in butter until tender. Half 
fill ramekins and top with a poached e~g. A deliriou. pntr('C'. 

Take out seeds, and broil over a hot fire until t lw <'d~C'R curl. 
Spread with butter and servP with grilled steak. 

Cut into rings at let soak for an hour in cold wnt<'r, then dry. 
dip in seasonPd flour and fr~, in butter until tPndPr. 

Cut off slice from top and tak<• out seeds, then fill with: 
(a) Forcemeat made with ham (see "Forcpnwats''). 
(b) Rissotto. 
(c) Equal parts of bread crumbs and highly seasom'd tomato<'~. 
(d) Equal parts of mushrooms and bread crumbs friP<l in ha<'on 

fat. 
( P) RtewPcl corn and fried ~reen p<>ppers. 

Onions 

Cook peeled onions in plenty of water until tPnd('r, <'han~in~ tlw 
water twice during boiling. Serve with any of tlw sauees RU~
~e~ted for a. paragu~ PXC'Ppt oran~e and Melha. 

Braised (1) 
Cook boiled onion::-~ or leek~ in baking dish eovPr<'d "·it h ne am 
until well browned (3.50° ov<>n). 
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Braised (2) 

Fried 

Put glazed onions in baking dish and cover with seasoned cream. 
Cook until browned. 

Cook thinly sliced onions in butter until w<'ll colored. 

French Fried 

Glazed 

Scallopped 

SouR lee 

Stufled (1) 

Stufled (2) 

Baked 

Cut onions into ~-inch slices, separate into rings. Dip in milk 
and then in flour and fry in deep fat at 380° until well browned. 
Drain on brown paper. 

Cook onions in boilinJ!: water until tender. Put into frying pan 
with 3 tablespoonfuls butter and 2 table poonfuls sugar and let 
cook gently until brown and shin~·, being careful that they do 
not. burn. 

Put alternate layers of boiled onions and medium white saue<' 
into baking dish and top with buttered bread crumbs. Brown 
beneath flame. 

:\1ix 1 cup well-drained onion pulp with 1 cup X o. -l: white :::;auce 
and beat in 3 yolks. Let cool and fold in tiffiy beaten whites 
of eggs. Cook in souffiee dish at 325 o oven for an hour or set 
dish in larger pan of hot water and cook at 375 o for 40 minut<'s 
or until very light. Serve at once or it illw fall. Some cooks 
add a pinch of nutmeg to onion souffiee. 

Cook 3 Spanish or Bermuda onions cut in halves in boiling alted 
water until tender. Hollow out and mix chopped pulp with 1 
cup bread crumbs, 1 teaspoonful sa vory herbs and 4 tablespoonfuls 
chopped nuts. Season highly and fill onion shells. Sprinkl<' 
with cheese or buttered crumbs and brown beneath flame. Sonw 
cooks surround with stock or cream and hake for 20 minutes. 

Prepare onions as above. but add a much cooked, chopped mrat 
as onion pulp and fry with the crumbs in butter. Fini:;;h as 
above. 

Parsnips 

Fill baking dish with sliced parsnips fried in butter and em'N 
with easoned cream. Bake in 350° oven for 20 minutes. 

Boiled or Steamed 
Served with the same sauces as asparagus, omitting orang<' and 
Melba sauces. 
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Braised 

Fried 

Fritters (1) 

Fritters (2) 

Fritters (3) 

Alpine 

Ann a 

Baked 

Boiled 

Cook in casserole with bacon fat or pork until very tender. 
(2 tablespoonfuls fat for 1 cup eooked parsnips). 

Dip slices of eook('d panmips in molasses and fry in butter. 

Mix 2 cups boiled , mashed, well-seasoned parsnips with 2 cups 
flour sifted with 2 teaspoonfuls bakinf,!; powder, 2 cups milk, 
2 beaten eggs. Drop by spoonfuls into hot fat and fry until 
browned. Drain on brown paper. 

Mix 1 cup well-seasoned, mashed parsnips with 1 beaten egg. 
Form into flat cakes and panfry in butter until well browned. 

Dip slices of boiled parsnips into batter and fry in hot fat at 
375 degrees until browned. Drain on brown paper. 

Potatoes 

Form 3 cups hi!!;hly seasoned, mashed potatoes into a mound 
on a flat dish and cover with Mm·nay sauce, then decorate with 
more mashed potatoes put through decorating tulw. Brown 
beneath the flame in the oven. (See Illustration). 

(a) Line a plain mould with thin slices of raw potato dipped in 
butter until mould is full, then bake in 350 o oven until 
tender and unmould. Brown beneath flame in oven. 

(b) Prepare as in (a), but sprinkle with grated cheese when 
unmoulded and brown beneath flame. 

Scrub :::;ix medium-sized potatoes and prick with a fork all over. 
Bake in .5.50° oven until tender, ahout 45 minute:-;. 

They may be boiled in tlwir skins or peeled. 'I'lwy may be left 
their natural size or cut into balls with a Freneh vegetable cutter 
and served with: 
(a) Drawn hutter sauce, 
(b) Hollandaise sauce, 
(c) Cream sauce, 
(d) Mornay sauce, 
(e) Lemon butter sauC(', 
(f) Brown sauce, 
(g) Bretonne sauce, 
(h) Bacon sauce. 

( 129 J 



SECRETS OF COOD COOK! C 
~ --- -~ 

Broiled 

Chantilly 

Either raw or parboiled potatoes may h(' m;ed: 
(a) Dip in melted butter, after slicing, and pan-broil in hi:-;sillg 

hot frying pan until well-browned. 

(h) :Oip in melted butter, then in seasoned flour and finish a~ 

In (a). 
(c) Dip in melted butter, then in grated clwe:-;e and finish a:-: 

in (a). 

Fill a baking dish with highly seasoned mashed potatoe~ and 
then cover with stiffly whipped cream to the drpth of half an inch. 
Sprinkle genrrously \Vith gratrd cheese and brown in t lw oven. 

Curate's Pudding 

Delmonico 

Duchess 

Francon.ia 

:\fix 2 cups hot mashrd potatoes with 2 well-l><'aten yolkH, 1 tabh'
spoonful butter and 3 tablespoonfuls lemon juice. Fold in 2 
stiffly beaten whites and bake in 375 o ovc>n until puffrcl and 
well browned. Some cooks stir 1 cup grated cheese into t lw 
abovr ingrrdirnts. This is a form of sonffif>r. 

:\Iix 2 cups diced, parboiled potatoeH 'vith seas01wd CTPam to 
cover- about 1 cup- ahcl sprinkle with chopped parslc'y and 
lmtt<>rcd crumh. . Brown beneath flanw in oven. 

(a) :\fix 3 cups wcll-seasonrd mashed potatoes with :3 heat('ll 
yolks and add a good pinch of nutmeg. Pile into baking 
dish and brown beneath flame in oven. 

(b) Prepare a in (a), hut form into ros<>s or stars on a buttered 
baking sheet and brown in oven. They may then be lifh'd 
with a spatula and used to garnish beef teak or plankc'cl fi:-:h. 
rsc decorating tubr and canvas bag for roses. 

Put parboiled potatoes around a roast of beef and baste freqnpnt 1~· 
with thr drippings. Cook until well-browned. 

French-Fried 

Geneva 

Cut raw potatoes into eighth like the carpels of an orang<' and 
soak in cold water for an hour. Dry and cook ~ cupful at a 
time in hot fai at 375 °. Drain on brown paprr and sprinkle 
with salt. 

Fill small buttered, plain moulds with ,'hreddcd raw potatm':-; and 
grated cheese in alternate layers. Bake in 350 o oven until tender 
and then unmould and brown henrath flame in oven. 
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Homestead 

Italian 

Lattice 

Lyonnaise 

Fill a baking dish with highly seasoned mashed potatoes and 
~mooth ovpr with a knifr. Score with a fork and hri:::;h ovpr 
"·it h milk. Brown in ovrn beneath flame. 

( 'ook thinly sliced potatoes in boiling salted water for 10 minute~. 
Drain and cover with white sauce No. 1 seasoned with 3 tahl<'
~poonful. }pmon juice' and hake until trndrr. 

Cut potators into match-shapes and cook in hot fat at 390° until 
hrownrd. Drain on brown paper and sprinklr with salt. 

Brown 2 tablespoonfuls of grated onion in 2 tablespoonfub 
buttc'r and then add 2 cups dicrd, cold, boiled potatoes and 
cook in frying pan until brown. 

Martinique 

Mashed 

Parisian 

Au Gratin 

Boil and mash 4 medium-sized potatoes and mix with 3 table-
spoonfuls cream, 1Y2 tablespoonfuls butter, 1 yolk, salt and tabas
eo to taste with a pinch of nutmeg. Cook on stove for 3 minute's, 
then fold in well-beaten white and mould between 2 butter<'d 
table .. poon.. Place on buttered pan and hak<' until browned in 
3.50° oven. 

Cook 6 mC'dium-sized potatoes in boiling salted water until tend"r, 
then put through puree strainer and add Y2 cup hot milk with 
2 table poonfuls butter or Y2 cup cream without butter and heat 
with a fork until very light. Nrver let mashed potatoes eool 
hrforr sNvinf,!; as t hry should nrvrr br rrhrated. 

('ut halls tlw size of marbles from war potatoes with a Freneh 
vcgetablP eutt<'r and fry, Y2 a cupful at a timP, in hot fat at 
:37.t5 o until w<'ll browned. Drain on brown paprr and sprinkl<' 
with salt. 

(a) Fill baking dish with alternate layers of sliced boiled potatoc~ 
and well-seasoned chcesP sauce. Cover with buttered crumb~ 
or grated cheese and brown in oven. 

(b) Mix 1 cup eheese sauce No. 2 with 3 cups hot, mashed 
potatoes and pile into bakinf,!; dish. Brush ovrr with whit<' 
of Pf.!:fl. and brown in ov<'n. 

Potato Baskets 
Hollow out halves of raw potatoes and fry lik<' French-friPd 
potatoPs in hot fat at :37.5°. 
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Potato Border 
Put small bowl into larger one and pack the intervening spat(' 
\Vith mashed, highly seasoned potatoes. Remove smaller bowl. 
then unmould , brush over with beaten white of egg and brown 
m oven. 

Potato Cakes 
l\Iix 2 cups highly-seasoned mashed potatoes with 1 teaspoonful 
each of grated onion and chopped parsley. Stir in 1 well-beaten 
egg and form into balls or fiat cakes. Fry in a little butter or 
bacon fat until well browned on each side. Some rooks wrap 
the balls in a strip of baron before frying. 

Potato Croquettes 
(a) Mix 1 beaten egg with 2 cups of mashed well-sea::,mwd pota

toes and stir in 1 teaspoonful minced parsley and 1 teaspoon
ful grated onion. Chill and form into croquettes or ballt'. 
Dip in egg beaten with 1 tablespoonful milk and then roll 
in equal part of flour and fine bread crumb . Cook in 
deep fat at 390° until well-colored, then drain on brown 
paper. 

(b) Chopped raw celery or cooked green peas may he acl<l('(l to 
the potato mixture for variety. 

Potato Fritters 
(a) :\Iix 2 cups mashed potatoes (without milk or butter) with 2 

well-beaten eggs. Season with salt and tabasco to taste and 
drop by spoonfuls into hot fat at 375°. When wdl browned, 
drain on brown paper. 

(h) l\1ix 2 cups hot mashed potatoes with 2 tablespoonfuls cream, 
2 tablespoonfuls wine, and 3 whole eggs and 2 yolks well 
beaten together. Add Y2 cup flour and season highl~' to 
taste with salt and taba eo. Let fall by spoonful. into hot 
fat at 375 °. \Vhen well browned. drain on brown paper. 

Potato"';,_ Omelet 
(a) :Niix 2 cups Lyonnaise potatoes with Y2 cup diced, cooked 

bacon, one beaten egg, Y2 cup milk and 1 tablespoonful 
chopped parsley. Pour mixture into hissing pot omelet or 
frying pan with 2 tablespoonfuls bacon fat and rook ovPr 
moderate heat until well browned. 

(h) :Mix 2 cups mashed, boiled potatoe with 1 cup hot milk, 
2 tablespoonfuls butter and the beaten yolks of 2 eggs. 
Season highly and fold in the stiffly beaten whites. Cook 
either in an oven dish in a 350 o oven or in hissing hot, well
buttered omel('t pan until well puffed and brown. 

Potato Soufllee 
l\1ix 2 cups hot, mashed potatoes with 3 yolks, 1 cup hot milk, 
1 teaspoonful grated onion, 1 tablespoonful lemon juice (not 
necessary). Fold in the tiffiy-beaten whites of 3 eggs. Season 
highly and bake in 350° oven until very light and puffy. RerYe 
at once. 
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Potato Tim bales 

Rector 

Rustic 

Butter small timbale moulds and sprinkle inside with fine bread 
crumbs. Fill with highly-seasoned mashed potatoes and bake in 
:3.10° oven for 40 minutes or until thry r:;lip out of moulds easily. 

Chop 6 medium-sized raw potatoes and cook with :3 tablespoonfub 
bacon fat or butter until well browned. Stir in 1 tablespoonful 
chopped parslPy and 2 well-beaten eggs and cook for a minute or 
two longer or until eggs are set. 

Cover 2 cups diced, raw potatoes with highly seasoned stock and 
bake in 350° oven until tender. 

Saratoga Chips 

Scallopped 

StuHed 

Swiss 

Viennese 

Slice raw potatoes as thin as possible and soak for an hour in 
cold water, or rinse in very cold water until the water is clear. 
Dry with a cloth and fry about half a cupful at a time in hot fat 
Crisco or equal parts of beef suet and lard, at 390 o. Drain on 
brO\vn paprr and sprinklr with salt. 

Put a layer of thinly sliced raw potatoes into a baking dish and 
sprinkle gPnerously with flour. Dot with butter. Fill dish with 
alternate layers of potatoes and flour and then cover with seasoned 
milk. Bake in 350° oven until tender, about an hour for def:'p 
dish. 

Cut off a slice from tops of baked potato<'s and scoop out centres. 
Fill potato shells with: 
(a) Potato taken from skins mixed with 3 tablespoonfuls cream 

and 2 tablespoonfuls butter and 3 tablespoonfuls grated 
cheese. Re-fill potato skim; and brown beneath flanw. 

(h) Potato removed from skins mixed with 1 cup finely chopped 
ham or fresh pork, mixed with 4 tablespoonfuls bread rrumbR 
and 1 teaspoonful grated onion cooked in 1 tablespoonful 
bacon fat or butter. Re-fill shells and brown beneath flamr. 

(c) Potato taken from skins mixed with 4 tablespoonfuls finely 
chopped raw celery, 2 tablespoonfuls grated cheese, J/2 tea
Rpoonful onion juice and 4 tablespoonfuls cream. H.r-fill 
skins and brown beneath flame. 

To 2 cupR Lyonnaise potatoes add 1 cup croutons (see "Index") 
and 1 cup white sauce No. 2 made with equal parts of milk and 
stock. Heat and serve. 

Form mashed, well-seasoned potatoes into little loaves like Vienna 
bread and brush over with nwlted butter. Scorr with a knife 
and brown beneath flame. 
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Windsor 

Boiled 

Braised 

Fritters 

Scallopped 

Boiled 

Braised 

Canapes 

Mould 

SouHiee 

Timbales 

( 'ook likr Hrallopprd pot a tors, using stock instead of milk. 

Salsify 

Hcrv<.> with the same sauces as asparagus. 

( 'ook in sanw way as parsnips. 

Prr pan' sam<' as panmips. 

F ill baking dish with alternate layers of sliced, boiled salsify and 
highl~' season<.>d white sauce. Bak<.> 20 minutes in :3.~0 o oven. 

Spinach 

Wash until free from grit in hot water. Cook without wah•r 
until very tender, then chop, season highly and add 1 tahl('
spoonful butter for every cup of cooked spinach. A pinch of 
nutmeg is a good addition. Some cooks do not chop. 

Cook spinach in casserole with . bacon until verv tender. 8erw 
with poached egg on top. (2 lbs. spinach, 72 n;. baron). 

Serve creamed, highly seasonrd chopped spinach on toa~t. 

garnished 'vith hard-boiled eggs. 

Fill a buttered mould with boiled, well-seaRoned spinach to whieh 
2 tablespoonfuls of butter have been added for evrry cup of 
:-;pinach. Bake 30 minutes in 350° oven and unmould. Fill with 
potato balls and garnish with hard-boiled eggs. 

:\1ix 3 brat en yolks with 1 cup whit(' sauce No. 3 and 1 cup spinach 
*puree and fold in the stiffly beaten whites. Season highly and 
cook in 325 o ovrn for 30 minutes or in 375 o oven in larger dish of 
hot water for :30 minutes or until wrll puffed. Serve immediatrl~·. 

Mix 1 cup chopped, cooked spinach with 1 beaten egg, 1 cup milk 
and 4 tablespoonfuls bread crumbs. Season well and fill buttered 
timbalc moulds. Cook until firm in centre in pan of hot wat('r 
m oven. Unmould. 

*Chopp<>d >"pinn('h . 
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APRICOT SNOW (Page 189) 2 MOUNT BLANC (page 198) 3 ·MERINGUES page 303 ! 

4- SPONGE CAKE WITH BUTTER CREAM (pages 304 and 306 \ 

WEDDING CAKES (page 229) 6 SMALL CAKES (page 230 ) 



Baked 

Boiled 

Fried (1) 

Fried (2) 

Baked (1) 

Baked (2) 
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Squash 
There are two varieties of squash, summer and winter. Tlw 
best known varieties arE' Hubbard, Marrow and Turban. 

Cuts squash into 2-inch pieces and allow for each square 1 ~ t<•a
spoonful molasses and Yz teaspoonful melted .butter. ~over and 
bake for 30 minutE's , then uncover and contmue cookmg for 20 
minutes. 

Cut squash in thick slices and cook in boiling salted water until 
tender, about 20 minutes. Drain in chesse cloth on a strainer. 
Mash and add 2 tablespoonfuls butter for Pvery pint of mashpd 
squash. SPason. 

Cook like fried eggplant. 

Dice and dip in beaten egg, then toss in a 1nixture of equal parts 
of seasoned flour and fine bread crumbR. Fry in hot fat. 

Tomatoes 

Scald tomatoes and peel, then put in baking dish, sprinkle with 
buttered crumbs, mixed with 1 tablespoonful each of grated onion 
and chopped green pepper. Dot with butter and bake 20 minutPs 
in 400° oven. 

Prepare as above but cover before baking with Devil :-;aucc. 
Cook as abovE'. 

Devilled Tomatoes 

Delmonico 

Slice tomatoes, roll in flour and pan fry in butter. Put on plattc•r 
and cover with sauce made by cooking 4 tablespoonfuls butter 
with 2 teaspoonfuls powdered sugar, 1 hard boiled egg mashed to 
a paste mixed with 2 tablespoonfuls vinegar and 1 egg slightly 
beaten until thE' mixture thickens. 

Prepare tomatoes as for stuffed tomatoes and half fill with :3 
chopped green pepper cooked with 4 tablespoonfuls chopped 
onion in 1 tablespoonful butter and 74' teaspoonful soda. Fill 
other half of tomatoe with creamed sweetbreads and eov<>r 
with buttered crumbs. Brown beneath flame. 
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Soufllee 

Stufled (1) 

StuHed (2) 

StuHed (3) 

Virginian 

Boiled 

Mashed 

Mix puree made by simmering 4 cups of camwd tomatoes until 
reduced to 1 cup with 1 cup thick white sauc<' and 3 well-beaten 
yolks. When cool, fold in stiffly beaten whites and put in soufflee 
dish. Cook in 350 o oven for an hour or set dish in larger pan of 
hot water and cook in 37f> o oven for 30 minutrs. Serve imme
diately as it fa1ls quickly. 

Cut slice from () tomatoes and hollo\\' out. .Mix pulp with 72 
cup finely chopped cooked veal or ham, Y2 cup bread crumbs, 
2 teaspoonfuls grated onion and cook in 2 tablespoonfuls butter 
for 5 minutes. Add Y2 teaspoonful of savor~r herbs and refill 
tomato shells. Covrr with slic<' cut off and hake in 3f)0 o ovrn 
for 20 minut<'f'. 

Fill tomato shells prepared as above with 1 cup crab meat mixed 
with 1 cup thick white sauce. Season highly, cover with hutt<"rrd 
crumbs and bake for 20 minutes in 350° oven. 

Fill tomato shells prepared as ahov<' with Rissotto (sec ''Rrcipes'' ) 
and brown henrath flame. 

Prepare tomatoes as for baked tomatoes and cover with 1 cup 
thin white' sauce made with eream instC'ad of milk. Bake for 
20 minutrs in 3f>O o oven. 

Turnips 

Dice boiled turnips and serve with: 
(a) Cream sauce, 
(b) Hollandaise sauce'. 

To 2 cups mashed boiled turnips add 2 tablespoonfuls butter, 
salt and peppC'r to taste and pilr in pyramids. 
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Salads 
1. Q. What is a salad? 

A. A salad is a cold dish made generally of green vegetables alom' 
or in combination with diced cooked meat, shredded cooked 
fish, diced cooked vegetables or diced raw or canned fruit. 

2. Q. What are the chief greens used in salad-making? 

A. Curly lettuce, Iceberg lettuce, 
Celery, Water cress, 
Cabbage, Cucumbers, 
Chicory, Escarole, 
Endiv~, Dandelion, 
Fennel, Swiss chard. 

3. Q. What are the chief classes of salads? 
A. (a) Meat salads, consisting of about equal parts of diced cold 

meat and chopped celery, cabbage or crisp lettuce, dressed 
generally with some form of mayonnaise. 

(h) Fish salads, consisting of about equal parts of cooked 
shredded fish and chopped celery, cabbage or cri p lettuce, 
with some form of mayonnaise. 

(e) Macedoine or vegetable salads, consisting of several 
kinds of vegetables cooked and diced or shredded and 
moistened either with French or mayonnaise dressing. 

(d) Jellied vegetable salads, consisting of either one or several 
kinds of shredded or diced vegetables, cooked or raw, 
mixed with aspic fiavored with lemon or vinegar, or with 
unsweetened lemon jelly and moulded. 

(e) Fruit salads, consisting of one or several kind of diced 
fruit, fresh or canned, moistened with French or Swiss 
dressing. 

(f) Jellied fruit salads, consisting of one or several kinds of 
diced fruits, fresh or canned, mixed with slightly sweetened 
lemon jelly. 

(g) Rice or macaroni salads, consisting of either fish or 
meat salad mixed with about one-fourth as much cooked 
rice and served with some form of mayonnaise. 

4. Q. When should salad be served? 

A. In France, salad is served with the main course in a small 
plate that is set to the left of the service plate, but in America 
and England, salad forms a separate course coming after the 
main course. 

5. Q. What are the only salads that should be served at a formal 
dinner? 

A. Only light vegetable alads served with French dres ing in 
ome form. 
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6. Q. What salads may be served at afternoon receptions or evening 
suppers? 

A. (a) Chicken, lobster, salmon, Rhrimp, crab , oyster or sweet
bread alads. 

(h) Any jellied salad whether fruit or vegE>table. 

7. Q. What are the chief garnishes 
A. Parsley, 

aspic in cubes, 
truffles, 
cucumbers pickles, 
sliced hard-boiled eggs , 
lemon lires or cupR, 
grapes , 
capers, 
beet cups or slices, 
riced hard boiled eggs, 
tomato cups or slices, 
cheese balls, 

used for decorating salads? 

pimentoes, 
nut , 
radishes cut like flowers , 
cucumber cups or rings , 
stuffed eggs. 
Rtuffed or plain olives, 
cherries, 
apple rings or cups, 
tomato jelly cubes, 
water cress, sh!·edded, 
green pepper rmgs or cups, 
grated cheesP . 

8. Q. How should salad greens be prepared? 

A. They should be carefully washed in cold water and then haken 
until dry or wiped with a cloth . They should be kept in a well
covered pail in cool place until needed. If no pail is available, 
they may be wrapped in a thick wad of dampened newspaper · 
and kept in the ice-box. 

9. Q. How should shredded lettuce be prepared? 
A . It should be twisted into a tight roll and then torn apart with 

the fingers. A steel knife should never he used to cut letture 
with it as it spoils the finp fiavor. 

10. Q. What is the diHerence between the preparation of lettuce for 
salad in France and in America? 

A. In France, most cooks take great care to sc>c that their lettuce 
is well wilted before serving it, but in America, the crisper 
the lettuce, the better. 

11. Q. How should shredded cabbage be prepared for salad or 11Cold 
Slaw"? 

A. It should be covered with boiling water and then drained and 
plunged into ice water. It will then be much more digestibl<' 
as well as better fiavored. 

12. Q. How should iceberg lettuce be prepared? 
A. It should be cut into eighths or thick slices with a silver knife 

and then covered with dressing. 

13. Q. How should Romaine be served? 
A. The leaves . houlcl be laid sidP by sidP on a plat<> and then 

moistened with salad dressing. 
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14. Q. How should cheese be served with salad? 
A. (a) It may be grated and sprinkle over the salad. 

(b) It may be moistened with cream, milk or mayo_nnai '(' and 
be formed into balls which may then be rolled 1n chopprd 
nuts, if so desired. 

(c) It may be moistened as in (b) and used to fill pepp<'r or 
apple rings. 

(b) It may be cut into tiny cubes and mixed with the otlH'r 
ingredients of the salad. 

(e) It may be cut into tiny cubes and served with cracker~. 

15. Q. What kind of cheese is generally used for salads? 
A. Cream and Roquefort cheese are the varieties thP most oft<'n 

used for salads, but any kind may be used. 

16. Q. Mention six ways of serving salads?. 
A. (a) Individually on a small plate in a nest of shredded lettnt(' 

or on a lettuce leaf. 
(b) In a salad bowl surrounded with lettuce leaves or hredd<'d 

lettuce. 
(c) In hollowed out raw vegetables such as tomatoes, cucunl

bers, apples or cooked beets. 
(d) Vegetables moulded in acidulated aspic and fruit in lemon 

jelly. 
(e) Aspic or lemon jelly moulded in a ring mould and fill<'d 

with salad of any description. 
(f) In baskets made of oranges or lemons. 

17. Q. What should be served with salads? 
A. Small rolls. 

Tiny hot biscuits. 
Bread sticks. 
Swedish wafers. 
Cheese straws. 
Melba toast (very thin, unbuttered toast). 
Unsweetened wafers. 
Bread and butter sandwiches. 

18. Q. Mention live ways of making potato salad. 

A. (a) Mix 4 cups cold, diced boiled potatoes with 6 tablespoonful~ 
salad oil and toss in 3 tablespoonfuls vinegar and 4 table
spoonfuls grated mild onion, with 2 tablespoonfuL 
chopped parsley. Season to taste with salt and tabasco. 

(b) Mix 2 cups diced, cold boiled potatoes with 1 cup diced 
raw cucumbers and 1Y2 tablespoonfuls shredded green 
pepper and 1 tablespoonful grated mild onion. MoiRten 
with French dressing. 

(c) Mix 2 cups cold riced potatoes with 1 cup chopped nut~ 
and toss 1n ~ tablespoonfuls salad oil with 1 tablespoonful 
or more of v1negar. Add 1 tablespoonful grated mild onion 
and season highly with salt and tabasco. 
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(d) Add 2 chopped hard-boiled eggs with P ~ tablespoonfuls 
shredded green pepper to ingredients given in (a). 

(t' ) l\lix 1Yz cups diced cold boiled potatoes with -1 tablespoon
fuls cooked crisp bacon, 2 tablespoonfuls hredded green 
pepper and 1 tablespoonful grated mild onion. Moisten 
with 3 tablespoonful alad oil and 2 tablespoonfuls vine· 
gar. Season highly with salt and tapasco. 

(f) German Salad. Over 2 cups of thickly sliced cold boiled 
potatoes, pour 4 tablespoonfuls hot bacon or salt pork fat 
and then toss in 2 tablespoonfuls of vinegar (half Tarragon , 
half cider or malt) and add 2 tablespoonfuls sliced mild 
onions, salt and Tabasco to taste. 

19. Q. Mention five ways of making salad with hard-boiled eggs. 

A. (a) Sliced hard-boil eggs on bed of lettuce or other greens. 

(h) Hard-boiled eggs hollowed out and stuffed with some other 
kind of salad. 

(c) Hard-boiled eggs, stuffC'd with marinated· spinach. 

(d) Tomatoes hollowed out and filled with hard-boiled eggs 
and celery in equal part, with mayonnaise. 

(c) 4 chopped hard-boiled eggs mixed with 4 tablespoonfuls 
each of diced celery, sliced olives, chopped nuts and 
sliced radishes. Dres with mayonnaise or French dressing. 

20. Q. Mention five varieties of chicken salad. 

A. (a) M ix 1 cup cold, diced cooked chicken with 1 cup chopped 
celery and enough mayonnaise of any kind to moisten. 

(b) To ingredients in (a), add 1 cup diced tart apple, 2 tablt'
Rpoonfuls green peas and 2 tablespoonfuls coarsely chopped 
nuts. Mask with mayonnaise . 

(c) Mix Yz cup each of cold, cooked diced fowl, eooked sweet
breads, cooked diced chestnuts and shredded cucumber 
and moisten with mayonnaise or French dressing in any 
form. 

(d) Mix Yz cup each of diced, cooked fowl, crisp cooked bacon 
and diced tomato. Mask with mayonnaise of any descrip
tion . 

(e) Mix Yz cup diced, cooked fowl with Yz eup fried mush
room , Yz cup diced celery and 6 section, of grapefruit. 
Mask with mayonnaise. 

(f) Fill individual moulds with any of the above salads and 
cover with liquid aspic. Unmould and serve on a bed of 
l<'ttuce. 

21. Q.l_Mention five ways of using tomatoes in a salad. 

A. (a) They may be sliced and mixed with the other ingredients. 
(b) They may be quartered or cut into eight and used to 

form a star . 
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(c) They be opened out like a poinsettia. 
(d) They may be hollowed out and filled with other ingrrdien t~. 

(e) They may be made into a jelly or moussr (see "Entrr<'::)"). 

22. Q. Mention live salads t ha t m ay be made with sliced or quartered 
tomat oes. 

A. Slices or tomatoes cut into either quarters or eighths may be 
sprinkled with: 
(a) Grated cheese and grated onion. 

(b) Grated mild onion and diced cucumbrr. 

(c) Chopped hard-boiled eggs. 

(d) Minced chive and finely chopped celery. 

(e) Sliced cooked chestnuts and grated mild onion. 

23. Q. Mention live ways in which hollowed out tomatoes may be 
stu flecl for salad. 

A. (a) Any vegetable salad with mayonnaise or French drrs:-;inp;. 

(b) Diced cooked sweetbreads and celery in equal parts 
moistened with mayonnaise. 

(c) Ham mousse. 

(d) Shrimps, celery and mayonnaise. 

(e) Creamed cheese mixed with half as much chopped olin's. 

Mayonnaise in any form may be used with all the above f:mlads. 

24. Q. What liquid should be used as the foundation of all jellied 
vegetable salads? 

A. (a) Aspic jelly strongly fiavored with lemon juicr or 'Tarragon 
vinegar. 

(b) "C nsweetenecl lemon jelly. 

25. Q. Name six vegetables that make excellent jellied salads either 
alone or in combination. 

A. AHparagus, cucumbers, pras, cabbage, bept::-;, string bean:-;. 

26. Q. What liquid should be used as the basis of all jellied fruit 
sa lads? 

A. (a) Lemonade, allowing 1 generous tabkspoonful gelatine for 
every 2 cups of liquid. 

(b) Any fruit juice strongly fiavored with lemon juice an<l 
allowing 1 tablespoonful of gE'latine for every 2 cups of 
liquid. 

(c) Ginger ale strongly fiavored with lemon juice and slightly 
sweetened allowing a tablespoonful gelatine for every 2 cup:-; 
of liquid. 
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27. Q. Mention five combinations of vegetables that make good 
macedoines or jellied vegetable salads. 

A. (a) Pea::-~, celery and diced eooked carrots. 
(b) Shredded eabhap.;e, pimentoes and celery. 
(c) Diced mild onion, shredded celery, gn'<'n pepper and 

pinwntoes. 
(d) Shredded cabbap.;e, peas and celery with mild onion. 
(e) Peas, diced apples, cucumbers and nuts. 
(f) C~olu~d diced, lwcts, cabbage, celery and grated mild 

0111011. 

~lightly swederwd lemon jelly nut~' lw usPd a::-; the liquid for 
all t h<' ahovP if served in jelly. 

28. Q. What oils should be used in salad-making? 

A. Be ides olive oil, then' are now many excellent vegetable oib 
on the market that may be used in making hot h mayonnaise 
and French dressing in any form. 

29. Q. What are the chief forms of mayonnaise? 
A. Hee: Ma~'onnaise, Epicurpan, Havigote, Tyrolian, Virginian and 

YiennesP. 

30. Q. What are the chief varieties of 11French dressing"? 
A. SPP Fr<>nch drPssing, Vashti and Yucatan. 
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Special Recipes 
Claridge Salad 

2 cups grapefruit juiec 1 tablespoonful lemon juie~ 
72 cup sugar 2 tablespoonfuls wate~ 
1 cup grapefruit pulp 172 tablespoonfuls gelatmc 
4 tablespoonfuls boiling water 

METHOD: 
(a) Dissolve gelatine in cold water for 5 minutes and then melt 

in sugar and boiling water cooked together for 5 minutes. 
(b) Fill moulds with shredded grapefruit pulp and pour over th(' 

fruit juices mixed with the gelatine dissolved in Rugar and 
boiling water. 

Serve diced in hollowed out grapefruit shells, garnished with 
softened cream cheese and moistened with French dressing. 
To soften cream chcese, add milk with a fork until of the right 
consistency to put through decorating tube. (See illuRtration). 

Ginger Ale Salad 
2 tablespoonfuls gelatine 

7'3 cup boiling water 
4 tablespoonfuls lemon juice 
6 tablespoonfuls diced Malaga 

grapes 
6 tablespoonfuls diced apples 

2 tablespoonfuls cold water 
1 cup ginger ale 
4 tablespoonfuls ginger syrup 
6 tablespoonfuls sliced celery 
2 tablespoonfuls shredded preserv<'d 

ginger 
2 tablespoonfuls sliced pineapple, diced 

METHOD: 
(a) Dissolve the gelatine for 5 minutes in the cold water and 

then melt in the boiling water. 
(b) Combine all the liquids and pour over the prepared fruit in 

a mould. The ginger syrup is from preserved ginger and 
may be omitted. 

Jewel Salad 
2 tablespoonfuls gelatine 

% cup cold water 
72 cup sugar 
% cup lemon juice 

72 cup diced cucumbers 2 cups diced cooked pineapple 

(a) 

(b) 

METHOD: 
Dissolve gelatine in-± tablespoonfuls cold water and then melt 
in boiling water with sugar and lemon juice. 
Mix with pineapple juice and pour over mixed diced pin<>
apples and cucumbers. Raw pineapple should always hr 
scalded before being jellied. Canned pineapple ma:v hr uHrd 
with excellent results in the above rccipe. 

Sardine Salad de Luxe 
12 larges sardines 1 large cucumber 

1 teaspoonful Worcestershire sauce 72 cup French dressing 
Lettuce 2 drops tabasco 

(a) 

(b) 
(c) 
(d) 

METHOD: 
Rub sardines to a paste and mix with Worcestershire sauce 
and tabasco. 
Slice cucumber very thin and arrange on lettuce leaves. 
Form sardine mixture into balls and place in cucumber "nest''. 
Cover with French dressing. 
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Yeast Bread 
1. Q. What are the t wo great classes of bread? 

A. Slow-rising bread, or bread made with yeas t . 
(b) Quick-rising bread, or bread made with bakin g p owder 

or soda and an acid. 

2. Q. What is yeast? 
A. Yeast is a microscopic plant , that like all otlwr mPmben; of tlw 

vegetable kingdom give's off rarbonic gas when Jrrowing in 
the dark. 

3. Q. What conditions are necessary for the development of the 
vitality of yeast? 

A. (a) sugar, 
(b) warmth, 
(c) moisture. 

4. Q. What is the ideal temperature for yeast growth or fermen ta
tion? 

A. 82 degrees Fahrenheit is considered the ideal temperature, but 
yeast will ferment more or less quickly betlvPen sixty and 
ninety degrees. 

5. Q. What are the three chief classes of yeast? 

A. (a) Liquid yeast, made by using hops under c<>rtain eon
ditions, 

(b) Dry yeast or a mixtun' of dry yeast plants and cornnH'al. 
(c) Compressed Yeast. 

6. Q. What is the most commonly used yeast? 

A. In places where it is procurable, comprest;cd yeast is the most 
popular but dry yeast gives good reRult:-; when th<' indirect 
method of fermentation is used. 

7. Q. What advantages has dry yeast over compressed yeast? 

A. Dry yeast rC'tains its vitality much longer than compres:-;ed 
yeast. 

8. Q. What is the average life of a cake of dry yeast? 

A. Six months is considered the average life of a cake of dry yea:-;t , 
but it has been used with fair rC'sults after two years. 

9. Q. How long may compressed yeast be kept? 

A. Under good conditions, comprcs .. C'd yeast will retain its vitality 
for a fortnight. 
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10. Q. Under what conditions does compressed yeast best retain its 
vitality? 

A. (a) It may be kept in its silver foil covering, in a dry cool pla<'<'. 
or 

(b) it may be dissolved in cold water, one cake to a cup of 
water, and kept in a cool place. It should then be us~d a: 
liquid yeast, replacing both the yeast and a cupful of t lw 
liquid called for by the recipe. 

11. Q. What advantage has compressed yeast over d ry yeast in bread
making? 

A. Bread may be made much more quickly with compre;~e<l 
yeast than with dry yeast. 

12. Q. How can you tell whether the vitality of compressed yeast is 
unimpaired? 

A. (a) Fresh yeast i brittle and does not stretch when brokPn 
apart. 

(b) Fresh yeast has a cheese odor rather than a rancid on<'. 

13. Q. How can the amount of yeast be used in bread-making be 
computed? 

A. One ounce or cake of either dry or compressed yeast can rais<' 
one pound (three cups) of flour in one hour and a half at an 
ordinary room temperature. 

14. Q. On what principle do some people keep compressed yeast 
stored in a box of salt? 

A. Salt excludes both heat and moisture, two essentials of frr
mentation. 

15. Q. How many kinds a/fermentation are there? 

A. Two kinds of fermentations are recognized in hrracl-making :- -
(a) direct, an cl 
(b) indirect . 

16. Q. How does DIRECT fermentation difler from INDIRECT fer
mentation? 

A. In direct fermentation, all the flour is added to the liquid in 
which the yeast is dissolved with the other ingredients at tlH' 
outset. 
In indirect fermentation, only hall the fiour is added to the 
liquid containing the dissolved yeast, for the first fermentation. 

17. Q . Wh ich is the better, direct or indirect fermentation? 

A. Nothing whatever is to be gained by using the indirect method 
of fermentation with compressed yeast, but it must be usrd 
with dry yeast. 
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18. Q. What other name is sometimes given to the indirect method? 

A. It is sonwtimes called the "sponge", becaus<' the mixture of 
the liquid containing the dissol vrd yea.'t "'ith half t lw flour 
is known as "a sponge''. · 

19. Q. How does sugar affect fermentation? 

A. A small amount, 1 traspoonful to a cup of liquid, hast<'n:-< 
fermentation, but more than that retards fermrntation. 

20. Q. What role does salt play in bread-making? 

A. (a) It whitrns the crumb. 

(b) It delays fermentation. 

(c) It ~ivrs a better flavor to tlw finished loaf. 

21. Q. What is meant by strong flour? 

A. Flour strong in ~luten t hat 1:-1 flo ur made from hard wheat. 

22. Q. Why is flour rich in gluten particularly good for bread-making? 

A. Because gluten is the Plastic principle of flour and giv<'S a mueh 
hrttPr shapr and texture to t he finished loaf. 

23. Q. Under what conditions does dough sour during fermentation? 

A. (a) When the dou~h rises at too hi~h a temprrature. 

(b) \Vhen milk was not fresh. 

(c) \Vhen the clou~h riseR at too low n temJwratun' or tak<':
too Ion~ to douhlP its volumP. 

24. Q. If you had no thermometer, how could one know whether the 
temperature of the dough was right during the period of 
fermentation? 

A. ThP clou~h should feel luk<'warm to thP toU<·h. 

25. Q. How long should dough be kneaded before being set to rise? 

A. Cntil an indentat ion nutcl<' with tlw first fin~<'r fill:-; up quickly 
when tlw fing<'r is n'mOV<'<l. 

26. Q. Is there any advantage to be gained by kneading dough a long 
time? 

A. None whatev<:>r. 1'lw only purposes of k rwading is to spn':ul. 
t he y<'ast rvenly t hrou~hout th<' dou~h . 

27. Q. To what point should dough rise? 

A. Until t he dough has dou bled in bulk. To lPt it ns<' hi~h<'r. 
would only hr to risk having t h<' dou~h ~et sour. 
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28. Q. How can one tell whether the dough has doubled its volume or 
not? 

A. When an indentation made in the dough with the first finger 
does not fill up rapidly, it is a sign that the yea t has spent 
its force. 

29. Q. In the indirect method to what point should the "sponge" be 
allowed to rise? 

A. Until the "sponge" when touched with the finger falls imnH'
diately. 

30. Q. How shortening should be added to dough? 
A. (a) By adding the melted shortening to the lukewarm liquid 

in which the yeast has been dis olved. The . hortening 
should be cooled. 

(b) By adding the melted, cooled shortening after half the 
flour has been added to the liquid, or 

(c) By working the solid shortening into the flour to be used 
in bread-making. 

31. Q. Which is the best method of. adding the shortening to the 
dough? 

A. It is all a matter of ta te as the methods give slightly different 
textures. 

32. Q. How should eggs be added to bread dough? 
A. (a) They may be well beaten with the sugar and added after 

half the required amount of flour has been added to the 
liquid containing the dissolved yeast. 

(b) They may be added, one at a time and well beaten with the 
"sponge". 

33. ~ Q. How should egg whites a?one be added to bread dough? 
A. They should be stiffly beaten first and then added like wholt' 

eggs. 

34. Q. When may brown sugar or molasses be used in bread-making? 
A. They are to be preferred to white sugar in making all bread~ 

or rolls calling for whole wheat or Graham flour. 

35. Q. What role does shortening play in bread-making? 
A. (a) It gives a shorter, richer texture to the finished loaf. 

(b) It gives a better flavor. 

36. Q. What liquids may be emploved in bread-making? 
A. The most commonly used liquids are water and milk eithc'r 

alone or in combination, but bread mai he made with cream 
or any fruit juice. 
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37. Q. How may fermentation be hastened? 
A. By inrreasin~ the proportion of yeast. 

38. Q. Is there no danger of having the finished loaf taste of yeast, if 
a large quantity of yeast is used? 

A. Not if the yea t is allowed to spend its force before the bread 
is baked. 

39. Q. What conditions aHect the porosity of bread? 
A. Bread raised at a high temperature is more porous than bread 

raised at a lower temperature. The temperature may var:v 
from sixty-five to ninety during fermentation without fatal 
results to the dough. 

40. Q. Why should dough be cut down several times in making rolls? 
A. Dough that ha been cut down several times has a much finer 

texture than dough that has been given but one rising. 

41. Q. What is mean t by " cutting d own"? 
A. It means simply to arrest the fermentation. It may be dom' 

by simply cutting through the dough with a knife or hy crushing 
it down with the hand. 

42. Q. How should rolls be glaz ed? 

A. (a) Just before putting rolls into the oven, they should b<> 
brushed over with a well-beaten egg diluted with one 
teaspoonful of milk. Yolks alone may be used instead 
of the whole egg. 

(b) Rolls may also be glazed by crushing them over with a 
liquid made by cooking one teaspoonful of cornstarch in 
half a cupful of cold water until like cream. 

43. Q. Is it necessary to scald the liquid in making bread? 
A. It is a wise precaution to arrest all souring of the dough. Baker~ 

pretend that bread made with sterilized liquid keeps better 
than under other conditions. 

44. Q. Why should loaves be dampened before being set to rise? 
A. So that a crust will not form during the period of fermentation. 

45. Q. Where should dough be set to rise? 
A. In a warm place free from draughts. A corrugated cardboard 

box makes an excellent bread raiser. 

46. Q. What precaution must be taken if the pan containing the dough 
is set in a larger pan of warm water during the period offer 
mentation? 

A. The dough should be turned from time to time so that the heat 
may be equalized. 
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47. Q. 

48. Q. 

What should be the temperature of the water in the bowl in 
which a pan of dough is set to rise? 

A. It should be about one hundred a.nd twenty-five Fahrenh<'it 
or just warm enough to be able to count at least twenty-fi\'(' 
with one's hand plunged into it. 

What recipe should be used for making bread with Graham 
whole wheat or rye flour? 

A. Any recipe for white flour may be used, rPplacing _half of the 
white flour by anyone of the given flour and usmg brown 
sugar rather than white. 

49. Q. At what temperature should bread be baked? 
A. The initial temperature of the oven should be 400 degree~ 

Fahrenheit, but after the loaves have begun to brown in spots, 
the temperature should be lowerrd to 350 degrees until tlw 
bread is cooked. 

SO. Q. How long should it take a pound to bake? 
A. About an hour. 

51. Q. What are the indications that bread is cooked? 
A. (a) When a loaf of bread is done, it slips easily from the pan. 

(b) Freshly cooked bread has a characteristic odor that i:-; 
quickly recognized. 

52. Q. How can one gauge the number of loaves that may be made 
from a given quantity of dough? 

A. By the cups of liquid used, counting one cupful of liquid for 
cvrry pound loaf. 

53. Q. Why should brioche or any rich dough be chilled before mould
ing it? 

A. Because it is much easier to mould it when chillPCl. 

54. Q. Why, during the period of fermentation does dough sometimes 
spread over the sides of the pan rather than form an arch above 
it? 

A. Because the flour used was not strong Pnough m glutrn. 

SS. Q. How should fruit be added to bread dough? 

A. It is generally stirred in after about half the flour has bC'<'ll 
added. 

56. Q. Is it necessary to flour fruit to be used for bread-making? 
A. No, the flouring of fruit or nutR is neces ary in cakP-making 

only. 
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57. Q. What should be done to bread on removing it from the oven? 

A. It should be allowed to cool uncovered. It is very bad policy 
to wrap hot bread in a cloth to cool as it tencL to prodnr<' 
mould within the loaf. 

58. Q. What conditions produce a soft crust? 

A. To get a soft crust, the bread on being removed from the oven 
should be brushed over with melted butter. Whitr of <'gg 
gives a hard, brittle crust. 

59. Q. What advantages has milk over water in bread-making? 

A. Milk give. a tenderer, whiter texture than when water alon<' 
is used. 

60. Q. What advantage has water in which potatoes were cooked over 
plain water? 

A. Potato water gives a n11ister loaf. 

61. Q. How can you know when enough flour has been added to dough? 

A. Flour should be gradually kneadf'd in until th2 dough no 
longer tick~ to the hand. 

62. Q. How much dough should be put into bread pans? 

A. The unrisen dough should just half fill the buttered pan so that 
there may be place for th<' dough to double its volume hefor<' 
it is put in the oven. 

63. Q. How does French bread differ from ordinary English bread? 

A. Real French bread contains neither shortening nor sugar and 
is made with water, it is therefore, much drier and tough<"r 
than English bread, made with sugar, milk and shortening. 

64. Q. Explain how freshly baked rolls may be had for breakfast 
without the early rising? 

A. The rolls may be made the afternoon before and when they ar<' 
all ready for the oven, they should be put in the ice-box wlwn' 
they hould stay until half an hour before baking time when 
they may br left at the temperature of the kitrh<'n and then 
baked just in time for hr<'~kfast. 

65. Q. If one has no thermometer how .can the temperature be gauged 
for bread-baking? 

A. If one's hand can be hc>ld barely five minutes in an oven it i:-:
just about right for bread-baking. 
Another te t, is to allow a piece of white pap<"r to brown 
in five minutes. 
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66. Q. What precaution is essential in giving a good shape to rolls? 
A. Each piece of dough of the required size, must first he formed 

into ball, before giving it any other shape. 

67. Q. What precaution should be taken with flour used in bread
making in winter? 

A. Flour used in winter should always be slightly warmed, so that 
it may not chill the yeast. 

68. Q. Upon what conditions does the quantity of yeast used in bread
making depend? 

A. It depends up on the quantity of flour used as well as on thc 
time given for fermentation. To double the quantity of yra:-;t 
iR to halve the time allotted for fermentation. 

Quick or Baking Powder Bread 

1. Q. What leavening agent is used in making quick bread? 

A. Bi-carbonate of soda, commonly known as " baking soda" in 
combination with an acid, such as tartaric or phosphatic acid. 

2. Q. What is baking powder? 

A. Baking powder is a commercially prepared union of soda with 
some acid, generally mixed with starch. 

3. Q. What is "saleratus"? 

A. "Saleratus" is another name for baking soda. 

4. Q. How can the amount of baking powder for hot breads or quick 
breads be gauged? 

A. Generally, two teaspoonfuls of baking powder arC' addrd to 
every cup of flour. 

S. Q. When should soda be used instead of baking powder and how 
may the required amount be gauged? 

A. Whenever a recipe for quick breads or cakes call for an acid , 
baking soda, either alone or in combination with baking powder 
should be used. Baking soda is always gauged by the amount 
of liquid called for in the recipe. One teaspoonful of soda 
should be added for every pint (two cups) of liquid used no 
matter what the liquid may be. ' 

6. Q. What does a brown calor and sharp odor indicate in quick 
breads or cake? 

A. That too much soda has been used. 
• 
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7. Q. Why should all the ingredients for cakes or quick breads be 
kept cold u n til t hey are put into the oven? 

A. So that the full expansive power of the carbonic ga:-; evolved 
from the soda and the acid may reach its highest point durin~ 
the baking. 

8. Q. Explain exactly what happens when baking powder or soda 
with an acid is used to leaven a dough . 

A. The ga H 2 (C03) commonly known as "carbonic acid gas", i:-; 
given off from the baking soda as the result of the reaction of 
some stronger acid. Carbonic acid gas has great expansiv<' 
powers and in its efforts to get out of the dough lifts up the 
dough with it. At the same time, the heat is drying out the 
dough with the result that the dough, if properly cooked 
remains at its greatest height on being taken from the oven. 

9. Q. Why should one use discretion in the use of baking powder 
soda or other artificial leavening agents? 

A. Because t he residues of the minerals would, if used too freely. 
have a bad effect on the digestive system. 

10. Q. Why should the dough for cakes and quick breads be hurried 
into the oven, as soon as possible? 

A. So that t he reaction between the soda and the acid ma.\' not 
take place until the dough has become to harclPn. 

11. Q. If cake or quick bread dough cannot be baked as soon as it is 
mixed, what precaution should be taken to ensure the best 
results? 

A. Dough or batter that cannot be cooked as soon as mixed :-;hould 
be kept in the refrigerator until baking time. 

12. Q. Under what conditions do soda with an aicd or baking powder 
produce the best results? 

A. Soda reacts with an acid only in the presence of moisture and 
heat. 

13. Q. Why do hot breads sometimes fall on being removed from the 
oven? 

14. Q. 

A. (a) Too much leavening substance was used for the quantity 
of flour, or 

(b) The bread was not sufficiently cooked. 

In what temperature should quick breads with a large quantity 
of soda and acid, comparatively speaking, be placed? 

A. Dough containing more than one teaspoonful of baking powder 
to a cup of flour should always be cooked in a quick oven 
( 400 to 450 degree ) . 
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15. Q. What are the secrets of tender, light biscuits? 
.\. (a) 

(h) 

A good recipe based on 272 teaspoonfuls bak!ng powder to 
<'very cup of flour, 1 tablespoonful shortemng for every 
cup of flour. Half as much liquid as flour, either all milk. 
or half milk and half water. 

Biscuit dough :-;houlcl be handled as little as possible and 
should be baked in a 400 degree oven as soon as mixed. 
If it cannot be baked at once it ma~· be kept in thP rrfri
gerator until needrd. 

16. Q. Why do biscuits sometimes fail to rise when put into the oven? 
A. Either the ovrn was not hot enough or the dough was allowrd 

to stand for too long a time in a warm place. before being 
baked. 

17.~ Q.~ Why are biscuits sometimes tough? 
A. Eithrr too little' Rhortening was u~Pcl or the dough \nls hancll<'d 

too much l)('forr cooking. 

18. Q. What is the general method of mixing hot or quick breads, or 
breads leavened with soda and an acid? 

A. (a) Sift the flour with the' baking powdrr or soda and the salt. 

(b) "\Vork in the chillrd shortening with a fork or two kniY<'~ 
until the largest piece is about the size of a pea. 

(c) Stir in thr cold liquidH. 

(d) Turn out on board and pat out lightly with the handt;, 
Cut into shape and bake on a hntterC'd Hheet in a 450 
dC'gre<' oven. 

19. Q. What is the difference between 11scones" and 11 biscuits"? 
A. Properly speaking, "scones'' are biscuits to which egg, haY(' 

bec'n added. 

20. Q. In substituting sour milk for sweet milk in biscuit making, 
what precaution must be observed? 

A. If the recipe calls for baking powder, us<.' half the amount called 
for when sweet milk is used, and acld 74' teaspoonful of soda 
for every cup of liquid called for by the recipe. The baking 
powder may be omitted and the soda added in the proportion 
of 72 teaspoonful to a cup of liquid, but the first met hod giv<'~ 
t h<.' hest result H. 

21. Q. What advantage has sour milk over sweet milk in making 
biscuits or quick breads? 

A. Sour milk gives a tenderer biscuit. 

22. Q. May buttermilk be substituted for sour milk? 
A. "\V it h excellent results. 
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23. Q. What is meant by sour milk? 

A. In cookery, sour milk means thick, or clabbcrrcl Hour milk. 
If the milk is only slightly sour, the amount of soda muM hP 
diminished in consequence. 

24. Q. Wha t precau tions should always be taken in m ak in g muffins? 

A. The but~ered muffin tins should always be heated before the 
batter is poured in, as under other conditions, the muffins 
would stick to the pan. 

25. Q. What is the difference between muffins and crumpets? 

A. The batter is identical for both, but in the case of crumpets, 
the batter is cooked like a thick pan cake on a butterrd ~riddlP, 
whereas muffins are always cooked in cup-likr pans. 

26. Q. What are waffles? 

A. Waffles are simply a form of griddle cakes and an' made from 
a rich batter cooked in a specially made ~riddlP. ThPy must 
be served as soon as they arc cooked. 

27. Q. What are "shortcakes"? 

A. "Shortcake " are 1nade of rich biscuit dough cooked in a round 
or square layer cake pan and split open, huttrred and sprPad 
with . w<:'etened fruit. 

28. Q. What is the difference between a "dough" and a "batter"? 

A. A dough contains hall as much liquid as flour and a batter 
containR as much liquid as flour. 

£ l;)i) J 
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Bread Recipes 
Boston Brown Bread 

1 cup rye flour 
1 cup whole wheat, or Graham 

flour 
~4 cup molasses 

1 cup cornmeal 
1 to 172 t easpoonfulfl salt 
2 cups sour milk 
2 teaspoonfuls soda 

METHOD: 

(a) 
(h) 

Combine dry ingredients and then mix with liquids. 
Half fill but t ered mould and steam for 2 hours. If one ha~ 
no covered mould, any mould may he covered with greased 
paper. This bread ma)T also he baked, hut i, much better 
st eamed. 

Bran Bread 
2 cakes compressed yea t 
1 cup lukewarm water 
4 tablespoonfuls shortening 
.5 cups bran 

2 cups lukewarm milk 
7 cups white flour 
Yz cup molasses 
2 tablespoonfuls salt 

METHOD: 
(a) 

(b) 
(c) 

Dissolve the veast in the lukewarm water and mix with milk 
and molasses'. 
Add 4 cups white flour and heat well. 
Add the other ingredients and more flour if necessar)T kn('ad
ing until dough does not stick to the hands. 

(d) 
(e) 
(f ) 

Let rise until doubled in volume, about 2 hours. 
Divide the dough into loaves and half fill bread pan~. 
Let rise again until doubled and then bake in :-3.50 o on·n 
until well done, from 45 minutes to an hour. 

Buckwheat Cakes 
1 cake compressed yeast 
2 cups lukewarm water 

1 Yz teaspoonfuls salt 
1 cup white flour 

1 cup lukewarm milk 
2 cups buckwheat flour 
2 tablespoonfuls brown sugar 

METHOD: 

(a ) Dissolve yeast in lukewarm water, then unx \vith milk and 
ugar. 

(d) Add flour with salt and beat well. 
(c) Let rise for about lYz hours in a warm place. (70° to 90°). 
(d) Beat well and cook on hot griddle, well buttered. 
If the batter for buckwheat cakes is allowed to rise overnight, 
use only Yz cake of yeast and add an extra ~ teaspoonful of salt. 

Cinnamon Buns 
1 cup lukewarm milk 
2 tablespoonfuls shortening 
3 or more cups bread flour 
1 to 3 cakes of compresRed yeaflt 

E 1f>6 n 

1 tablespoonful sugar 
4 egg yolks 
1 teaspoonful , alt 



I - TEA BISCUITS (page 163) 
3- FRENCH BRIOCHES (pages 159 and 305) 

2 VIENNA ROLLS (page 164) 
4- POPOVERS (page 162 ) 

5 CINNAMON BUNS (page 156) 
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METHOD: 
(a) Dissolve the yeast in the lukewarm milk, add t.lw ~ugar and 

beat in half the flour. 
(b) Add the well-beaten yolks and then the rest of the flour 

with the salt. Gradually knead in more flour until the dou~h 
no longer sticks to the fingers. 

(c) Form into a ball, brush over with warm water and let ri:·w 
in a buttered bowl in a warm place until doubled in bulk. 

(d) Cut down with a knife and let double again, then roll out into 
a sheet about one-fourth inch in thickness and spread with 
creamed butter then sprinkle generously with cinnamon and 
sugar. (1 teaspoonful cinnamon to 4 teaspoonfuls sugar). 

(e) Roll up like a jelly roll and cut into inch slices. Places, cut 
side up, on a buttered baking sheet and let rise until very light. 

(f) Brush with melted butter and sprinkle with cinnamon and 
sugar mixture and bake in 400° ovPn for about 20 minutr~. 

Cornmeal Muflins 
1 eup cornmeal 
4 teaspoonfuls baking powder 
11.easpoonful salt 
1 oup milk 

1 cup flour 
2 tablespoonfuls sugar 
1 egg 
1 tablespoonful bacon fat or other 

shortening 

:1\IETHOD: 
(a) Mix dry ingredients thoroughly. 
(b) Beat egg with liquid ingredients and rombine with t lw dr)' 

ingredients. 
(c) Half fill hissing hot buttered muffins pans and bake in 400 o 

oven for about 20 minutes. 
A good variation is to add to the above recipe, 1 cup of die<'<l 
cooked bacon just before pouring into muffin tins. 

Cream Finger Rolls 
Yz cup thick sweet cream 
U teaspoonful salt 

1 beaten egg white 
1 Yz cups flour 

1 cake compressed yeast 
2 tablespoonfuls sugar 
4 tablespoonfuls lukewarm water 

1\IETHOD: 
(a) Dissolve yeast in lukewarm water and then add to lukewarm 

cream with sugar. 
(b) Beat in half the flour, then the well-beaten egg white. 
(c) Add the rest of the flour with the salt and gradually knead 

in as much more flour as necessary until the dough no longrr 
sticks to the fingers. 

(d) Form into ball, brush over with warm water and let ri~e 
in a warm place in a buttered bowl until doubled in bulk. 

(e) Cut down and let double again, then roll out into a :-;hert 
about one-half inch in thickness and cut into hap<' with a 
lady-finger cutter or mould into any shapes desired. 

(f) Let rise on a buttered baking sheet in a warm pluee and 
when doubled, bake in a 400 o oven from 10 to 15 minute~. 

----------------------------------- ------
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Dutch Apple Cake 

1 cake compre. sed yeast 
1 2 cup lukewarm water 

-1 tablespoonfuls sugar 
Yz teaspoonful salt 

1 whole <'gg 

Y2 cup milk 
:3 Yz rups bread flour 

2 teaspoonful:-; sugar 
:-3 tablespoonful:,; melted ::;horl<'ning 
1 Pgg yolk 

:\IETHOD: 

(a) :\Iakr dough ai:l for Rw<'dish Tea Hing and t lwn roll out into 
sheet one-half thick. 

(b) Put dough in round lay<'r eak<' pan and cover with slicrs of 
prrlPd tart apples, generously ~prinkled with sugar and cin
namon and dotted \vith buttc>r (2 tablespoonfuls sugar to 1 
teaspoonful of cinnamon.) 

(c) Let rise until light, then hak<' in -1-00° ovPn, cov<'red at fin..;t 
until the applrs are trnder, then let brown. 

(d) C'u t in slices like piP. 

French Brioches or Coflee Cakes 

1 cup milk 2 , cup butter 
4 egg ~'olks 4; < cups paR try flour (no morr) 

Yz cup sugar 3 ·whole eggs 
:.? rak<'s compressed yeast 1 teaspoonful almond Pxtraet 

(n) 

(h) 

(c) 

(d) 

(c) 

(f) 

:\IETHOD: 

Dissolve the veast in the lnkPwann milk and bPat m half 
the flour. · 

Beat the yolks with thP sugar until very light and add to 
he batter, then beat in the whole eggs, one at a time, heating 

with the hand until the batter is vPry smooth. 

Work the butter into the rest of the flour with tlw fingpr:-; 
and beat. into the batter until very smooth an cl light. 

Add the flavoring and set to rise in a buttered howl until 
double in volume. It should take from 4 to 5 hours. 

\Vh<:>n doubled set the dough in the ice chest overnight. 

The next day, roll the dough into a sheet about. one-half in<'h 
thick, bru. h over with melted butter and fold into three lik<' 
a letter for an envelope. 

(g) Cut into finger-shaped piec•ps and let rise on a bu ttercd baking 
sheet until light. 

(h) Take pieces of dough between the thumb and the first fing<'r 
of each hand and twist in opposite directions, then form into 
a coil with the ends m<:>eting in the centre. (See illustration). 

(i) \Vhen again very light , bake in a 400° oven and when cool, 
brush over with an icing made by mixing confeetimwr~' 
:mgar with milk and flavoring with vanilla. 

BriocheH may also be cookPd in little timbal shapP~ mould~. 
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French Crescents 
1 cup milk 
:3 or more cups bread flour 
1 rup butter 

~ teaspoonful salt 
1 tablespoonful sugar 
1 cake yeast 

:VIETHOD: 

(a) Dissolve yeast in lukewarm milk and add sugar and 1 table
spoonful butter, then beat in half the flour. 

(b) Add the rest of the flour with the salt and knead thoroughly, 
adding flour until the dough no longer sticks to the finger1-1. 

(c) Form into ball, brush over with warm water and let rise in a 
warm place in a buttered bowl until doubled in bulk. (70° 
to 90°). 

(d) Chill for 20 minutes then roll into rectangle and spread with 
4 tablespoonfuls of creamed butter. Fold in three layers 
like a letter for an envelope and roll out three times more, 
every time spreading with 4 tablespoonfuls of creamed butter. 

(e) Chill in ice-box for 2 hours, then roll out as thin as possible 
and cut into triangles, all of the same size. 

(f) Beginning at the point of the triangle, roll up towards centre 
and shape into a crescent. 

(g) Chill thoroughly and bake after having glazed with beaten 
egg, in a 400° oven until well rolored, (about 15 minutes). 

French Crisp Rolls 
1 rup lukewarm water 
1 teaspoonful Ralt 

3 or more cups of bread flour 
1 cake compressed yeast 

METHOD: 

(a) Dissolve yeast in lukewarm water and then beat in half the 
flour. 

(h) Add the salt to the rest of the flour and knead in. Knead 
until dough doeR not stick to the hands, adding more flour 
if necessary. 

(e) Brush over with lukewarm water and let rise until doubled 
in bulk in a warm place. Cut down and let rise again. 

(d) Form into rolls of desired shape and place on buttered bakin~ 
sheet and when doubled in bulk, let cook in 400° oven for 
10 to 15 minutes. They should be glazed with beaten white 
of egg diluted with an equal quantity of water ju t befor(' 
being put into the oven. Crusty rolls should never h(' 
allowed to touch each other while cooking. 

Gluten Bread (for diabetics) 
1 cake compressed yeast 
1 cup lukewarm water 
1 teaspoonful salt 
3 rups gluten flour 

1 cup lukewarm milk 
1 tablespoonful shortening 
1 tableRpoonful sugar 

METHOD: 

(a) DisRolve yeast m lukewarm water and then m1x with milk 
and sugar. 

(b) Add flour gradually with salt and knead well. 
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(c) Cut down and half fill buttered bread pans and let ns<' 
until doubled again. 

(d) Bake for about 45 minutes in :350 o oven. 

Rolls may be made of any of the given doughs, by Rimply giving 
the1n the desired shapes and letting them rise on a buttered 
baking sheet. 

Oatmeal Bread 
1 cake compre::;sed yeast 

72 cup lukewarm water 
2 cups boiling water 
4 tablespoonfuls brown sugar 
2 cups rolled oats 4 cups sifted flour or more 

2 tablespoonfuls melted shortening 1 teaspoonful Ralt 

METHOD: 

(a) Dis ·olve yeast in lukewarm water with shortening and sugar. 

(b) Pour boiling water over rolled oats and let stand until luke
warm. 

(c) Add dissolved yeast to rolled oats and water and beat m 
1 cup of white flour. Let rise in warm place until light, or 
until thr hatter will fall when touched with a finger. 

(d) Beat in rest of white flour knracl and let rise in warm placP 
until again doubled in volume. 

(e) Form into loaves that half fill huttrred bread panR and let 
clouble again. 

(f) Brush over with warm water and hake in 400 o ovrn for about 
an hour. 

Plain White Bread 
2 cakes compressed yeast 
2 tablespoonfuls sugar 

4 cups lukewarm water or milk 
2 tablespoonfuls shortening 
1 tablespoonful salt 12 cups bread flour or more 

METHOD: 

(a) Dissolve yeast in lukewarm water with sugar, then add 
meltecl, coolPd shortening. 

(h) Add one-half the flour and beat well. 

(c) Add the salt with the n'st of thP flour and knead until an 
indentation made with the first finger fills up quickly. 

(c) Brush over with lukewarm water and Ret away in warm place 
until double in bulk. (70° to 90°). 

(cl) 

(e) 

Mould into loaves that half fill the buttered bread pan::-, 
brush over with warm water and let double again. 

Bake in 400° oven until loaves begin to brown in spots, then 
lower temperature to 350 o and cook for one hour if pound 
sizr panR are used. Brush ovrr with butter on removing 
the loavrs from the pan. 
By using only one-half an yc'ast cak<' the dough may b' 
allowed to rise overnight. 

£ Hil 



SECRETS OF GOOD COOK I . re 
~------

Popovers 
1 cup milk 1 or 2 eggs 

72 teaspoonful salt 1 cup bread flour 

METHOD: 

(a) Beat eggfi. and milk together with a Dover heater until YPl'~' 
light. 

(b) 

(c) 

Pour liquids into flour and beat until smooth. 
Half fill hissing hot butterrd earthf'nware or iron popovcr 
moulds and bake in 450 o oven until well puffed, then lowrr 
heat to 350 o an cl continue cooking, counting 35 minutrs in 
all for t hr baking. 

Quick Nut Bread 
1 egg 

72 tea poonful salt 
72 cup sugar 
72 cup coarsely chopped nuts 

2 Yz cups flour 
1 cup milk 
4 teaspoonfuls baking powder 

METHOD: 

(a) Combine dry ingredients and sift together. Add nuts. 
(b) Add well beaten egg to milk and stir into other ingredients. 
(c) Let stand at room temperature for 20 minutes, then bake 

in buttered bread pan for an hour. The bread may bP covered 
with a paper if it brown too quickly. Thi~ hrPacl should 
not be used for 24 hours. ( 400 °). 

Quick Sally Lunn 
1 cup milk 
3 eggs 
2 teaspoonfuls bakin~ powder 

1 tablespoonful shortening 
2 rups flour 

Yz teaspoonful salt 

:METHOD: 

(a) Combine dry ingredients and beat wPll with yolks and milk. 
(b) Fold in stiffly beaten whites and pour into hissing hot 

buttered pans an cl hake in 400 o ovt>n for about 20 minutrs. 

Sally Lunn 
1 rake compressed yeast 
2 cups bread flour 
1 cup lukewarm milk 
1 egg 

2 teaspoonfuls sugar 
Yz teaspoonful salt 
2 tablespoonfuls melted butter 

METHOD: 

(a) Dissolve F'aflt in lukewarm milk with sugar, then beat in 
one-half tlw flour. Add the well-beaten egg. 

(b) Work shortening into the rest of thr flour and add with t lw 
salt to tht> batter. 

(c) Drop batter into buttered muffin tins or Turk's hrad mould 
and let double in volume. 

(d) Glaze with egg yolk and bake in 400° OV('n until W('ll colored, 
about 20 minutes for small moulds. 
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Swedish Tea Ring 

1 cake compressed yeast 
Yz cup lukewarm water 

4 tablespoonfuls sugar 
Yz teaspoonful salt 

1 whole C'gg 

Yz cup milk 
:3 Yz cups bread flour or more 

2 teaspoonfuls sugar 
3 tablespoonfuls melted shortening 
1 egg yolk 

i\IETHOD: 

(a) DissolvC' the ypast in thP lnk<'warm watrr tlwn mix with the 
milk and the. smaller amount of sugar. 

(b) Add onr-half the flour and heat well, th('n beat the <'g~s with 
tlw Ru~ar until li~ht and add to the batter. 

(c) Add thP rrst of the flour and knead until clastic. 

(d) Roll out into a sheet about one-half inch thick and spread 
with crramed butter and sprinklr ~rnerously with nuts and 
raisins, then dust with su~ar ancl cinnamon (1 teaspoonful 
cinnamon to 2 tabl<'Hpoonfuls HU~ar). 

(c) Roll up dou~h like jelly roll and join e~drs or cut into thrcc 
parts and braid. \Vhen li~ht a~ain, glaze and hake in 400 o 

ov<'n for half hour or until we'll hrownP<l. 

Sour Milk Griddle Cakes 

2.:!/z cups flour 
2 cups sour milk 
1 egg 

1/z teaspoonful salt 
1 tC'aspoonful soda 

~IETHOD: 

(a) ~ift clr~' ingredients togPth<'r and mix with liquids and beaten 
Pgg. 

(h) Cook on hissing hot w<'ll hutterPcl griclcllP, turning until well 
dorw. 

In using sweet milk for the abov<' rccip<'. add 1~2 teaspoonful:-; 
melted shortening and fmbt-:ititut<' tlw Roda by -1- tPaspoonfuls of 
baking pmnlc'r. 

Tea Biscuits 
2 cups br<>ad flour 
l cup milk or half milk nnd water 
1 tC'aspoonful salt 

;) t<:'aspoonful:-; baking powder 
4 tablespoonfuls chillC'd s'hortening 

:\IETHOD: 

(s) Sift ftour with salt and baking powder. 

(h) Work in chilled shortPning with a fork or two knives. 

(c) Add chilled liquids and toss together lightly. 

(d) Turn out on board and pat out with hand or roll very lightly 
with rolling pin to orw-inch thicknes~. 

(e) C ut into shapP, brush OY<'r with milk and hak(' in 400° oven. 

-------
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· Variations 

Cheese Biscuits 
Roll out biscuit dough and sprinkle generously with grated 
cheese. Roll up like jelly roll and cut into onf'-inch slires. Brush 
over with milk and bake in 400° oven. 

Cinnamon Biscuits 
Prepare like cheese biscuits, but spread with creamed butter 
and sprinkle generously with sugar mixed with cinnamon (2 table
spoonfuls sugar with 1 teaspoonful cinnamon). 

Orange Biscuits 
Make like cheese biscuits, except spread with creamed butter and 
sprinkle generously with grated orange rind and su~ar (equal 
parts of sugar and o-r:ange rind). 

Fairy Biscuits 
Make a dough like biscuit dough, but adding one or two mon' 
tablespoonfuL of liquid. Put 2 tablespoonfuls of orange syrup 
in muffin tins and then fill with the biscuits dough. Cook like 
tea biscuits and when done pour over each a teaspoonful of 
orange syrup. 

For orange syrup, boil together for 3 minutes, Y2 cup sugar. 
1 tablespoonful butter, 4 tablespoonfuls water, thr ~rated rind 
of an orange and 1 teaspoonful lemon juice. 

Vienna Rolls 
1 cup lukewarm milk 
1 tablespoonful sugar 
1 egg, or 2 yolks or 1 white 
3 cups or more of bread flour 

2 tablespoonfuls shortening 
1 teaspoonful salt 
1 to 3 cakes of yeast, according to 

time 

METHOD: 

(a) Dissolve yeast in lukewarm milk with sugar, then add melted 
shortening and beat in one-half the flour. 

(b) Add the beaten egg or the yolks or the white and the rest 
of the flour with the salt, adding more flour if necessary. 

(c) Knead until an indentation made in the dough with the first 
finger fills up quickly. 

(d) Form dough into ball and brush over with lukewarm wat('r. 
(e) Let rise un warm place until doubled in bulk, then cut down 

with a knife and let rise again until doubled. 

(f) Cut down again and form into rolls of whatever shape desired. 
(g) When rolls have doubled in bulk, glaze with beaten egg and 

milk and bake in 400° oven for about 15 minutes. The rolls 
should be placed on a buttered bakin~ tin for their last 
nsm~. 
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Whole Wheat Bread (special recipe) 

1 cake compres ed yeast 
4 tablespoonfuls brown sugar or 

moll asses 
2 teaspoonfuls shortening 

1 cup lukewarm milk 
1 cup white flour 
4 cups Graham or whole wheat flour 
1 cup lukewarm water 

METHOD: 

(a) Dissolve yeast in lukewarm water with milk and molaH~P:-;. 

(b) Add melted shortening and other ingredients knead. 

(c) Half fi ll buttered bread pam; and let rise in a warm pla<'<' 
until doubled in bulk. 

(d) When doubled, bake in :3.10° oven for an hour. 
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Pastry 
1. Q. What are the chief varieties of pastry? 

A. (a) Flaky pastry, for tarts and pies. 
(h) Hot water pastry for deep or rais0d nwC't PH'!-1. 

(c) French or puR pastry. 
(d) Noodle pastry. 

2. Q. What are the ordinary ingredients of pastry? 

A. Pastry flour, shortenin[l;, water, salt, and sometimes Yiw·gar or 
lemon juice. 

3. Q. Wh a t ro les does the lemon juice or venegar use in pastry making? 

A. The acid breaks up the gluten of th0 Hour and make~ t lw past ry 
tender or . hort. If too much were us0cl it would alter thP 
taste of the pastry, hut a minimum qu ant it.v {l;ivrs rxecll('nt 
results. 

4. Q. What kind of flour should be used for pastry? 

Pastry or weak flour makes the hPst pastry and although a 
few cents clearer than bread flour, it is in the c>nd chC'apn 
lwrause it requires less shortening. 

S. Q. Why is bread flour not good for pastry? 

A. Because it containR too much gluten, a factor that makP:-~ it 
clastic. It is its {l;luten, on t he contrary, that mak('~ it ywru
lia rly fitted fo r t he 0xpansion causrd by yeast. 

6. Q. Mention the chief secrets of good pastry. 

A. (a) Past ry flour. 
(b) Col cl ingredients. 
(c) A very hot oven. 
(d) Proper place in t he oven . 
(e) Just enough liquid to bind t lw shortenin[l; and Hour. 
(f) Light rolling. 

7. Q. Why should pastry never be rolled over the edges? 

A. Because by rolling over t he edges one squeezes out tlw air. 

8. Q. Why should all ingredients for pastry be cold? 

A. Cold air in heating rapidly has t rong expansive force and 
carries the past ry up wit h it, t lw reby making it light and fla k~·. 

9. Q. Is it advisable to use baking powder in making pastry? 

A. T he best cooks never use it. 
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10. Q. How should shor tening be worked into flour for pastry? 

A. Either with two knives or with a fork. The olcl method of 
workin~ in shortening with tlw fingers was not a ~ood one a~ 
the he~t of the hands is apt to warm the dough and lr-Rsr-n its 
<'xpansivr powerR. 

11. Q. How mush liquid should be added to pastry? 

A.. Just rnou~h to make t.he flour and shortenin~ hold to~et her. 

12. Q. How does too much liquid or too soft a dough a flect pastry? 

A. It makeR pastry tough. Too much liquid is the heRettin~ sin 
of the amateur cook. 

13. Q. Where should pastry be put in the oven? 

A. It hould be put on a ~rill on the bottom of the oven. In 
cookin~ pastry the heat should always come from the bottom. 

14. Q. Why is it that pastry is sometimes so brittle that it falls t o 
pieces on being taken from the oven? 

A. Because too lar~e a proportion of shortenin~ haR hPPn usr(l. 

15. Q. How may pastry be glazed? 

A. (a) It may be brushed over with a mixture of a whole e~g, 
a yolk or a slightly beaten white, mixed with one teaspoon
ful of cold water or milk. 

(b) It may be brushed over with a mixturr of one teaspoonful 
of cornstarch and one half cup of cold water cookrcl until 
t rans parent. 

(c) It may be brushed with milk alonr. 

(d) It may be glazed with apricot syrup, a nwthod mu eh m 
use with French cookR. 

16. Q. What should be the preparation of shortening to flour in pastry? 

A. The shortcnin~ should not lw less than one fourth, nor mor<' 
than on<> third the volume of the flour. 

17. Q. Is there any danger of working the shortening into the flo ur 
too much? 

A. Yes, t h<'re is dan~rr of the pa~try brin~ powdery ratlwr than 
flaky. 

18. Q. How could you prevent the lower crust of a tart from being 
soggy? 

A. The only way is to partly cook th<' pastry shell before put1 ing 
in the fillin~. In fruit pies, the lower crusts may be brushP<l 
ovPr with sli~htly beaten e~~ white before puttin~ in the fillin~, 
but thP rrsult is hardl~' ~atisfactory. 
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19. Q. How can you make pastry shells or cooked pastry forms into 
which the filling may be put? 

A. (a) Cover the hack of a pie tin with pastry rolled to tlw 
thickness of a silver quarter. Press down well with a 
floured fork and prick the bottom generously, or 

(h) Line the inside of a pie-tin with thinly rolled pastry and 
prick thr bottom with a fork, then cover thr dough with 
waxed or buttered paper and fill to the height of the rim 
with beans, flour or rice and cook until the pastry is stra"
eolorecl. When the pastry is clone, remove the paper with 
the rice, beam; or flour and return the pastry shell to the 
oven for a fC'w minutes, if necessary, to dry out the inside. 

20. Q. Why is it necessary to fill the pie pan with rice, beans or flour 
in making a pastry shell? 

A. Because the pastry would slip down into the pie plate if thPn' 
was nothing to hold it in shape. 

21. Q. Are not flour, beans or rice wasted by being used to fill pie plates? 

A. By no means, the grilled flour may be used over and over again 
and is excellent for thickening gravies and sauces. The rice 
may be used exactly as though it has never been browned, in 
fact some cooks prefer to parch their rice before steaming it 
or boiling it. The beans are unimpaired for soups or baking. 

22.~Q. What kind of an oven does pastry require? 

A. Pastry requires a very hot oven with the heat coming from tht> 
bottom. The initial temperature of the oven should be 500 
degrees but this may be lowered onc0 the pastry is well colored . 

23. Q. What makes pastry shrink in the oven? 

A. (a) Too low a temperature. 
(b) Too much liquid. 
( r) Too strong a flour. 

24. Q. How could you keep the crust from sinking in the middle ol 
a deep pie? 

A. By putting a small cup in the centre and removing it just 
before serving the pie. 

25. Q. How could you prevent the juice from running out of a fruit 
pie? 

A. By putting either a paper of china funnel in a hole in the centre 
of the upper crust. The juice will rise in the funnel during 
cooking and thrn sink hack into the pie without discoloring 
the upper crust. 

26. Q. How can you know when you have added enough water to 
pastry? 

A. The dough should ab orb all the flour, but should not stick 
to the bowl. 
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27. Q. What do you think of perforated pie plates? 
A. They are not more advantageous that the olcl-fashionPd :-;oli<l 

variety. 

28. Q. Is a marble slab necessary for pastry making? 
A. No, many cooks prefer a piece of coarse canvas stretclwd ov<>r 

a board, as the pastry may be rollNl more easily on ~trrt(·\wd 
canvas than on marble. 

29.!Q. What do you think of glass or china rolling pins? 
A. We prefer a good hard-wood rolling pin for all purpo:-.<' ..... 

30. Q. Is not a glass rolling pin filled with ice necessary for making 
pufl pastry? 

A. Not at all, a wooden roller will do just as well. 

31. Q. What shortening should be used in making pastry? 

A. Butter, lard or any good commercial vegetable fat. ButtPr, 
and lard are used in equal parts by many good cook;-;. Tlw 
fats should be hard and cold to get thr best results. 

32. Q. Why is it necessary to make pastry some time before it is to 
be used? 

A. So that it may br thoroughly chilled beforr putt in~ it into t lw 
oven. 

33. Q. How should pastry be rolled? 
A. Quickly and deftly. If pastr:v has gottcn too eold to hP 

rolled out easily, it may be pounded until flexiblP. 

34. Q. Should pie plates be buttered? 
A. It is whollly unnrcessary as the shortenin~ in the pastry k('('p:-; 

it from sticking. 

35. Q. Why should slits always be cut in the upper cover of a pie? 

A. Because otherwise the steam would condrnse within and make 
the pastry soggy. 

36. Q. How could you make a fancy edge on a pie? 

A. Many cooks usr a key with a fancy pattern. 

37. Q. How could you put a top crust on a tart made with a cooked 
pastry shell? 

A. Cut a round of pastry half an inch larger than the pie plat<' 
in question and bake on a flat tin until straw-colm·ed. Glaz<' 
and put on top of tart when finished. 
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38. Q. Why does pastry sometimes blister or warp? 

A. Because it has not h<><>n w<>ll pricked bdon' hein~ put into 
the oven. 

39. Q. What is " pie a la mode"? 

A. A fruit pi(' served with ic<' <TPatll. Blu<'l)('rry pH' makPs a 
particularly delicious "pi<' a la modc". 

40. Q. What is the best butter for puff or French pastry ? 

A. Thc tou~;lH'r thr butter tlw lwttPr. 

41. Q. How may the upper crust of a vol-au-vent be prevented from 
slipping off while cooking? 

A. The low('r crust should lw thorou~hly moiHtPll('d around tlw 
cd~e hcforc puttin~ on thr <"overin~. 

42. Q. How may bananas be kept from discoloring when used for tarts 
and salads? 

A. By sprinkling them with lemon juice. 
Applcs after they have been p<'<'l<'d should ])(' kPpt in acidulated 
water until they arr necdr(l. 

43. Q. Why do meringues on tarts sometimes fall on being taken 
from the oven? 

A. BC'cauH<' tlwy w<>n' cook<>d too quickly. 

44. Q. Why does a meringue mixture sometimes refuse to keep its 
shape? 

A. Beeause tlw white.· of eg~s wPr<' not sufficiently IH'at<'n beforP 
thr su~ar was added. The e~~ whites should br stiff Pnou~h 
to hold a tahlcspoon ('rE' et bdorP t he Rugar is lwaten in. 

45. Q. Is there a difference between the meringues used on tarts and 
those that are sometimes filled with ice cream or whipped 
cream? 

A. Yes, in makin~ mcrin~lH's for a tart only two tablespoonfuls 
of sugar arr wwd for cvcry egg whit<>, but for meringue cases, 
lour tablespoonfuls of sugar should bc u~Pd for <'VPry rgg white. 

46. Q. Which is the better for meringues, powdered or granulated 
sugar? 

A. Eit her may lw used, but W<' prefPr ~rannlat<'d ~mgar. 

47. Q. When should meringue be put on a tart? 

A. Only after the filling has cooled slightly, because the heat 
would mak0 t he meringue liquify underneath. 
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48. Q. How should a meringue on a tart be browned? 

A. By putting beneath the flame for a few minutes after having 
sprinkled the meringue generously with sugar. 
If there is no broiling oven in your stove, let the meringue he 
placed as near the top of the baking oven as possible. 

49. Q. What precautions should be taken in making hot water pastry? 

A. It is necessary to keep the pastry warm as it hardens ver~· 
quickly in cooling. 

SO. Q. What is the great secret of French or puff pastry? 

A. Keeping the pastry colder than t he atmosphere of t he room 
in which it is made. 
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Pastry Recipes 
Deep or Raised Pie Pastry (Meat Pies) 

4 cup pastry flour 
Yz cup milk or water 

1 cup shortening 
1 teaspoonful salt 

METHOD: 

(a) Put shortening and water or milk into saucepan and brin~ 
to a boil. 

(b) Make hollow in flour and pour in hot mixture. Stir until 
smooth and use while still hot. 

(c) This pastry must be kept warm until used as it quickly 
stiffens when allowed to cool. 

Flaky Pastry 
7:3 cup Crisco or other shortenin~ 
1 teaspoonful salt 

Cold water 

2 cups pastry flour 
1 tablespoonful vinegar 

METHOD: 

(a) Work chilled Crisco into flour with a fork or chop it in with 
two knives until the largest pieces of shortening are like peas 
and are well coated with flour. 

(b) Put the salt and vinegar into a cup and add enough cold 
water to half fill cup. 

(c) Pour the liquid into the flour mixture and work with fork 
until well blended and all the liquid is absorbed. 

(d) Roll out the dough to the thickness of a silver quarter and 
cut into desired shapes. 

(c) Chill thoroughly and then bake in 500° oven until straw
colored. Once the pastry has begun to color the temperature 
may be lowered at one' discretion. 

Some cooks add an egg yolk to the salt and vinegar before putting 
in the cold water, but there ir.;; little differencr in the finishrd 
pastry heyond the color. 

French or PuR Pastry 
2 cups pastry flour 
1 tablespoonful vinegar 
1 e~g yolk 

1 cup butter 
1 teaspoonful salt 

METHOD: 

(a) Wash butter until plastic, but not until soft in very cold 
water, and then squeeze dry. Some cooks use a napkin to 
wash the butter in. 

(b) Divide butter into thn-'<' equal parts and put into ice water 
until needed. 

(c) Put vinegar, salt and yolk into cup and add cold water until 
cup is three quarters full. 

(d) Make a well in the flour and pour in the cold liquid. Stir 
and then knead until plastic. 
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(c) Let dough stand for 10 minutrs a~ in Illustration 1. 
(f) Roll out as in Illustl:ation 2, leaving th<' eentrr thirk<>r than 

the edges. 
(g) Put one· piece of washed butter in the eentre (Illustration :3 ) 

and fold as in Illustration 4. 
(h) Turn pastry so a :::; to have closed rdgP fa cing one, and roll out 

by pounding lightl~' and deft ly until the pastry is twic<' a~ 
long as wide. 

(i) Fold the pastry in three like a letter for an envelop<.' and 
close the edges by pounding lightly with tlw rolling pin, so 
as to enclose as much air as possible. 

(j ) Repeat (h) and (i), t hen let the pastry ehill for at kast tPn 
minutes. 

(k) Beginning with (f) repeat t hP whok proceRH to (k) for Pa<'h 
piece of butter. 

(l) When all the buttPr has bePn Pnclmwd and the pastry has 
been chilled for the fourth time, roll out to the thicknPRR 
of a silver quarter and cut into whatever shape. desired. 

(m) Chill thoroughly, even freeze , if posRible and bakP on tlw 
floor of a 450° oven, letting the temperature ris<' to 500°. 

(n) When the' pastry had doubled its height , the temp<'raturc 
may bP gradually lowered to 350°. Puff pastry should take 
about 30 minutes to cook thoroughly. 

(o) In glazing pastry, no egg should be allowed to fall on tlH' 
sides aR it would prevent the pastry'·s rising to its full hPight. 

Puff pastry may bP kept for several clays wrapped in a waxt>d 
paper, on ice. The scraps from puff pastry may be rolled out 
and folded several times as in making thP pastry. It will then, 
whPn thorough]~, chilled , l)(' almm.;t as good as when frPRh. 

Fillings for Tarts 
American Peach Pie 

Fill a previously baked pastry shell with <'Ustard crram and tlwn 
cover with halve's of fresh or canned praches and covrr with 
mrringur to which 14 teaspoonful of kmon juice has bprn addrd. 

Apple Apricot Tart or Flawn 
7 large apples, preferably sour ones 
1 tablespoonful buttf'r 
1 cup sugar 

Apricot puree 
1 teaspoonful vanilla 

3 tablespoonfuls powdered sugar 
~ teaspoonful grated lemon rind 

1 inch cinnamon stick 
1 cup water 

RPd vegPtablP colorin~ 

METHOD: 

(a) f;tew 4 peeled and sliced apples with powdered su~ar, butter, 
lemon rind and cinnamon. When quite thick add one-third 
as much apricot puree (see )Jelow) and sweeten to tastr. 

(b) Cut 3 _apples into eighths and cook Y2 of them in syrup mad(' 
by bmhng sugar and water togethE'r for 10 minutes. WhE'n 
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apples are tran parent, remove from syrup and add 4 table
spoonfuls of boiling water to the syrup with enough red 
eol01·ing to give a good color. 

(c) Dip half the cooked apple eighths into thP <"olon'd :yrup and 
cook until transparent. 

(d) Fill previously baked pastry shell with prepared puree and 
then decorate with the rlear and the red eighthR of apple. 

Apple Cream Tart 
5 large tart apples 

}rE teaspoonful nutmeg 
1 Y2 cups cream 

11 tablespoonfuls sugar 
4 table poonfuls flour 

~1ETHOD: 

(a) Line the bottom of a rather deep pie-plate with flaky pastry 
rolled to the thickness of a silver quarter and sprinkle with 
2 table poonfuls flour mixed with 3 tablespoonfuls sugar. 

(b) Peel and core apples and cut into halves. prinkle with 
remaining flour mixed with Rugar and cover with cream. 

( r) Bake in 500 o oven until the pastry begins to col or and then 
let temperature go down to 350 o and contimH' cooking until 
apples arc tender. 

Apple Custard Tart 
Errata . 1 cup grated sour apples 

Apple Custard Tart should read: 1 tablespoonful butter 
}rE teaspoonful salt 
1 teaspoonful nutmeg 

:\1ETHOD: 

1 cup sugar 
2 eggs 

Y2 cup whipped cream 

(a) Beat eggs and sugar together until light and tll<.'n ~tir into 
whipped cream. 

(h) Add the grated sour apples, grating them ju~t as they an' 
needed so they will not darken. 

(c) Pour into previously baked pastry shell and rook at 350° 
until the custard is set in the rentre. 

Apple Meringue Tart 
2 cups unsweetened apple sauce 

(apples cooked in one-half 
their volume of water) 

.j tablespoonfuls cornstarch 

2 or 3 tablespoonfuls but,ter 
sugar to taste, about %' cup 

Y2 teaspoonful salt 
Y2 teaspoonful cinnamon 

METHOD: 

(a) Mix cornstarch with 5 tablespoonfuls cold water and stir into 
the apple sauce sweetened to taste. Add the cinnamon and 
cook in double boiler for half an hour. 

(h) Add salt and butter and put into previously baked pastry 
shell. 

(c) Cover with meringue made with brown sugar (2 tablespoonfulR 
brown ugar to every egg white) and brown in oven. 
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Apple Soufflee Tart 
2 cups sweetened apple sauce 

(apples cooked in half their 
volume of water and sweeten
ed to taste) 

1 teaspoonful lemon jui<·<· 
:3 eggs 
1 cup \Vhite sauce X o. 4 

Y2 teaspoonful cinnamon 

~lETHOD: 

(a) 

(b) 

Add white sauce to apple puree and stir in well-lwatc>n yolk~. 
Let cool. 
Fold in stiffly beaten whites and bake in pastry she'll in :37.1° 
oven until well puffed (about 35 minutes). ThC' pie nnHt 
should not be more than half filled. A souffieC' dish 1na)· 

he used instead of a pastry shell. 

Apricot Puree 
Soak ,74' lb. dried apricots in 1 cup water for 24 hourH. ~t ('\Y 

·with 4 tablespoonfuls sugar until VC'ry tC'nder. Strain. 

Banana Tart (1) 
1 cup scalded milk 
2 eggs 

78 teaspoonful salt 
1 large banana 
2 tablespoonfuls powdered sugar 

273 tablespoonfuls flour 
73 cup sugar 

4 tablespoonfuls cream 
2 teaspoonfuls lemon juice 

Y2 teaspoonful lemon extract 

1\IETHOD: 

(a) Blend the flour with a little cold milk and then stir into tlw 
rest of the milk and cook in double boiler until thickC'nrd. 

(b) Beat yolks and sugar together and add to thickened milk. 
Let cool. 

(c) Stir in cream, lemon juice and thinly sliced banarutH and fill 
baked pastry shell. 

(d) Top with meringue to which % teaspoonful of lrnwn juiC'(' 
has been added. 

Banana Tart (2) 
1 cup banana pulp 
2 tablespoonfuls lemon j uic<> 

.73 cup cream 
1 teaspoonful grated lemon rind 
~ teaspoonful cinnamon 

2 table:,poonful~ molass<'" 
1 beaten egg 

Y2 cup sugar 
Y2 teaspoonful salt 
Y2 cup milk 

:\lETHOD: 

(a) Mix all the ingredients and pour into rather deep pi(' plate 
lined with flaky pastry rolled to the thickness of a Hilv('r 
quarter. Cook for 10 minutes at 400°, then, 

(b) Cook in 325 o oven until set. Top with m "ringuP. 

Butterscotch Tarts 
:3 tablespoonfuls cornstarch 
2 egg yolks 

1~ cups milk 
1 teaspoonful vanilla 
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~1ETHOD: 

(a) .Mix flour and cornstarch with a little cold wat<'r and t h('n 
stir into milk until smooth. 

(h) Cook in double boiler until thickened, tlwn add yolk:-; W<'ll 
beaten with sugar, vanilla and salt. 

(c) Fill previously cooked pastry shell and top wit h lll('rin~w' 
maclP with brown ,' u~ar. 

Carrot Custard Tarts 
2 eup~ grated raw carrots 
1 pineh of nutmeg 

17':2 eups milk 

7 b1blespoonful~ sugar 
2 eggs 

78 teaspoonful salt 

~IETHOD: 

(a) Add the sli~htly hPaten e~~s to the milk and Htir in tlw oth('r 
ingredients. 

(h ) Bake in a prPviously rooked pastry shell at :3.10 o until firm 
m centre . 

Cocoanut Tarts 

Delicious tart · may be made by adding 1 cup Baker':; " ~outhcrn 
Cocoanut", or 1 cup of desiccated cocoanut to the ingredients for 
a butterscotch or custard pie. Baker' , cocoanut or fresh coroannt 
is preferable to the dried rocoannt. 

Custard Cream Pie 
2 egg yolks 1 cup milk 

1 Y2 tablespoonfuls corm;tareh, or 231 
tablespoonfuls flour 

78 teaspoonful salt 
Y2 teaspoonful flavoring 

4 tablespoonfuls sugar 

~IETHOD: 

(a) Blend cornstarch or flour with a little milk and then :-;tir 
into rest of milk and cook in double boiler until thickerwd. 

(h) Add e~gs well beatPn with sugar and pour into previom;ly 
cooked pastry and top with whipped cream of merin~ue (Re<' 
rrcipeH) . ~ 

Grandmother's Mollasses Pie 
1 eup molasses 3 eggs 

1 cup milk 1 cup sugar 
2 tablespoonfuls meltf'd butt<'r 1 Y2 tahl<>spoonfuls flour 

~IETHOD: 

(a) Line a rather deep pie platP with flaky pastry rolled out to 
Uw thirkness of a silvrr quarter. 

(h) 

(c) 

l\1ix flour with m0ltecl buttPr and stir into milk combirwd 
with mollasses. 
Add th<' yolks lwatPn with the sugar and stir until clissolvPd . 
then fold in the stiffiv beaten whites and bake in 500° ovPn 
for 12 minutes and t}{pu in 3.50 °0ven until firm in thP ccntn' . 

l l77 ~ 



SECRETS OF GOOD C OOK! G 
~---

Malpe Syrup Tart 
2 rupi-5 maple l-5yrup 
4 tablt'-.;poonfuls wah'r 

% teap~oonfuls salt 

-l tablespoonfuls flour 
2 whole ep;g. or 4 yolks 

:\IETHOD: 

(a) 
(b) 

l\Iix flour with water and stir into maple 8yrup. 
Bring to boiling point and stir in well-beaten eggs. 
until thickened and rPmove from fire imnwdiately. 
cooked pastry shell. 

(e) Top with meringuE' or whipped eream. 

Mock Cherry Tart 
1 cup cranberries 
1 tablespoonful flour 

3"4 cup sugar 

1 teaspoonful butter 
% eup seeded raisins 

:\IETHOD: 

('ook 
Fill 

(a) Line rather deep pie plate with flaky pastry rolled to the 
thickness of a silver quarter. 

(h) Mix other ingredients and fill pie plate. Cover with crust 
and bake in 500° oven for about 12 minutes after having 
glazed with nlilk, then cook at 350 o for 30 minutes. 

Mother's Apple Tart 
2 rups sliced or quartered tart 

apples, prE'ff'rably p;rcen ones 
34 cup sugar 

1 tablespoonful butter 
1 tea<:;poonful einnamon or nutmeg 

:\IETHOD: 

(a) Put a thin COV('ring of pastry aro~md the upper part of a 
rather deep piP plate an cl fill with sliced or quartered apple~. 

(b) Cover with flaky pastry rolled to the thickness of a silvC'l' 
quarter and ghze with milk or beaten egg. 

(c) Bake in 500° oven until straw-colored, about 12 minute~. 
then lower ovpn to 350° and let cook until when tried with 
a fork, the apples arP found to be perfectly tender. 

(cl) Lift off cover and sprinkle the apples with the sugar, mixed 
with the spicP. Dot with the butter and put back into oven 
for a few minute's. If a very dPep pie dish is used, a cup 
must be put in the CPntrP to kPcp the cru t from getting 
~oggy. The' cup may lw removed just hPfore serving. 

New England Mollasses P ie 
Yz cup cracker rrumbl-5 
4 tablespoonfuls butter 
1 rup sugar 
2 bE:>aten eggs 

3 4 <'Up molas~cs 
1 tea poonful cinnamon 
-l tablespoonfuls mild vinegar 

Yz teaspoonful clov<"s 

:\IETHOD: 

(a) :\1ix ingrediPnts in ordC'r given and fill previously baked pastr~· 
shell. 

(b) BakE' until firm in centre' in 32.5 o oven. 
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New York Custard Tart 
2 eggs 1.Yz cups rich milk 

--~ 

1 cup chopped nuts, pref<'rahly 
hazel nuts 

4 tablespoonfuls RU~a.r or more to taste 
! 8 teaspoonful salt 

}J.bTHOD: 

(a) .:.viix the nutH with the' beaten e~~ and ~u~ar and ~tir into the· 
milk. 

(b) Pour into previously baked pastry shell and cook at :32.=) o 

until firm in the centre. The nuts will rise to tlw top and 
form a crust. 

Old- fashioned Pumpkin Pie 
2 cup drained baked or st(•anwd 

pumpkin pulp 
4 tablespoonfuls brown Hu~ar 

.Yz tea poonful salt 
1 tea. poonful ginger 

.Yz teaspoonful cinnamon 
4 tableRpoonfuls molasse-, 
2 beaten egg:'l 
2 cups milk 

7'8 teaspoonful mac·(' 

l\I.ETHOD: 

(a) Cut pumpkin into lar~e pirces and bak<' in oven or steam 
until tender. Drain pulp in sieve. 

(h) Add beaten e~~s to milk and mix with pumpkin pulp and 
molas cs. 

(c) Stir in sugar mixed with spices and pour into previonHl)' 
cooked pastry shell. Cook in 325° oven until firm in th<• 
centre. Brown hPneath ftanw. 

Squash tarts may he made exactly like· pumpkin tarts. 

Orange Apple Tart 
Replace the spiees in t hP appl<' tart by 2 tablPspoonfub of fn•shl)· 
~rated orange rind and 2 teaspoonfuls of le m on j uicP. 
L2 cup of thinl)' shaved citron makes a clelicious addition to this 
tart. 

Perfection Lemon T~rt 
:1 tahlespoonfuls flour :~ tablespoonful"' <·ornst:treh 

2 egg yolks 1 cup sugar or mor(:' to tast(' 
1

3 cup lemon juice Yz teaspoonful salt 
1 tablespoonful huttN 2 cups water 

Grated rind of lemon 

~IETHOD: 

(a) Mix flour and cornstarch and blend with a littlP of tlw watpr 
then add the rest of the watrr with thP gratPd lc>mon rin:d 
ancl cook until thick in double boiler. 

(h) 

(<') 

Beat yolk with su~ar and aclcl to thickenc>d mixture' with 
lemon juicr. 
Add butter and beat well. Fill previosuly bakc~l pastry shPll 
and cover with mPringtH'. Sprinkle with sugar and brown 
1n oven. 
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Pineapple Tart (1) 

4 cups grated, cooked pineapple 
(fresh or canned) 

2 tablespoonfuls lemon juice 
1 cup sugar 
2 tablespoonfuls grated lemon rind 

Yz teaspoonful salt 
2 tablespoonfuls butter 
4 tablespoonfuls cornstarch 

(a) 

(b) 

:\IETHOD: 

Blend cornstarch with melted butter and stir pineapple with 
other ingredients. Cook in double boiler until thickened. 

Fill previously baked pastry shell and top with meringtH' 
(see Meringue at end of chapter). 

Pineapple Tart (2) 

2 cups cooked shredded pineapple 
Yz cup milk 
2 eggs 

Grated rind of half lemon 

Y3 cup butter 
Yz cup sugar 
Yz teaspoonful ssal t 
1 tablespoonful lemon juice 

METHOD: 

(a) Beat egg with sugar and add with lemon juice and grated 
rind to hot pineapple and other ingredients. 

(b) Fill previously baked pastry shell and cook in 325 o oven 
until firm. 

Plain Custard Pie 

2 eggs, slightly beaten 
Yz teaspoonful vanilla or nutmeg 
2 cups scalding hot milk 

78 teaspoonful salt 
8 tablespoonfuls sugar 

METHOD: 

Beat the eggs with the sugar and stir into the hot milk. Fill a 
previously baked pastry shell and cook in 325 o oven until firm 
in centre. 

Raisin Tart de Luxe 

Prune Tart 

2 cups seeded raisins 
Grated rind of half a lemon 

1 cup chopped nuts (not necessary) 
2 tablespoonfuls lemon juice 

Grated rind of Yz orange 

1 Yz cups boiling water 
Juice of 1 orange 

Yz cup sugar 
2 tablespoonfuls cornstarch 

Yz teaspoonful salt 

METHOD: 

(a) Cook raisins in boiling water for 5 minutes. 

(b) Mix cornstarch and sugar and stir into hot raisin mixtur(' 
and cook until thick. 

(c) Add the other ingredients and fill previously baked tart shall. 

By adding 1 cup of stoned, stewed prunes to the ingredients for 
the filling in a custard tart, one may make a delicious prune tart. 
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Varieties 
Caramel Custard Cream 

Add caramel syrup to taste to the milk called for in the custard 
cream recipe. 

Chocolate Custard Cream 

Ad~ 2 ounces melted chocolate to the milk in any custard cream 
reCipe. 

CoHee Custard Cream 

Cook 4 tablespoonfuls of ground coffee m tlw milk used for 
making custard cream. 

Gingerbread Custard Cream 
Pour plain custard cream over broken pieces of gingerbread and 
use as pie filling. 

Marshmallow Custard Cream 

Meringue 

Add eight diced marshmallows (cut with scissors) to the milk 
called for in recipe for custard cream. The~r will melt while thP 
custard i cooking in the pastry shell. 

2 stiffly beaten whites 

(See recipe for method). 
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Crean1s, custards and puddings hot and cold 

1. Q. Wha t is t he difference between the Eng lish and American 
accepta t ion of t he word 11dessert''? 

A. (a) In America, the word "dessert'' is used to desi~nate any 
sweet at the end of a meal. 

(b) In England, the "dessert" is the fruit served alter the sweet 
at the rnd of a meal. 

2. Q. How are desserts classified? 
A. (a) As light or heavy. 

(b) As hot or cold. 

3. Q. What is the simplest kind of pudding? 
A. 'ustards are the simplest kind of puddin~ and an· eupablt> 

of many variations. 

4. Q. What is a custard? 

A. A custard is pudding made of milk, eg~~ and sugar and fia vor<.-'d 
to taste. Some cooks add a small amount of flour or corn
starch to their custards. (2 teaspoonfuls to a cup of milk). 

S. Q. What is the formula for a plain custard? 

A. If the custard is to be served from the dish in which it i::; cooked. 
one egg should be beaten with .f. table po.onfuls of . ugar for 
every cup of milk used, but if the custard is to br unmouldrd, 
it requires an extra yolk for evrry cup of milk l.U~ed. 

6. Q. How should custards be cooked? 

A. They should be cooked in a buttered dish or mould set in a 
larger dish of hot water. The surrounding water should not be 
allowed to boil violently. 

7. Q. How does one know when a custard is cooked? 
A. A custard is cooked, when a knife plunged into the deqwst 

part comes out clean, or when the <'Pntrc is firm to thP touch. 

8. Q. What is the difference between simmering and boiling? 
A. A liquid boils when the bubbles break rapidly on the surafce, 

it simmers when the bubbles break on thr bottom or vc·rv 
slowly on the surface. · 

Boiling water has a temperature of 212 degrees, wh<'n'a::; sim
mering water registers only 180 dcgrPes. 

----------------
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9. Q. Why does custard sometimes become watery when cooking? 

A. Becau e it has cooked at too high a temperature and the egg~-' 
have harde1wd with the ea. ein of the milk and separated from 
thE' whey. 

10. Q. May yolks alone be used in making custards? 

A. With better results than when whole eggs are used. Two 
yolks should be used for every egg called for in the recip<'. 
A custard made with yolks alone is more tender than OIW 

made with whole eggs. 

11. Q. How may you keep a crust from forming over egg yolks when 
they have to be kept for a few days? 

A. By covering the dish in which they an' with a camp cloth and 
keeping in a cool place. 

12. Q. Why do custards sometimes break when they are unmoulded? 

A. Either 
(a) tlw custard was not cooked enough, or 
(h) too much milk was used for the quantity of egg. 

13. Q. What do you mean by caramel syrup? 

A. Caramel syrup is a syrup made by browinng white sugar and 
then dissolving on the fire in an equal quantity of boiling water. 
If krpt corked, caramel syrup will keep indefinitely. 

14. Q. Why does caramel syrup sometimes have a sweet taste? 

A. Becau e thr sugar was not sufficientl.Y burned before adding 
the water. 

15. Q. What are the chief uses of caramel? 

A. It is used to make caramel custards and darken gravieH and 
sauces. 

16. Q. What is the proportion of cornstarch that should be used with 
one cup of liquid? 

A. To make a blanc-manger, 1Y2 tablespoonfuls of corn tarch 
should be u eel for every cup of liquid used. 

17. Q. How should cornstarch or any farinaceous substance always 
be added to a liquid? 

A. The fa rinaceous or t hickening substance should always lw 
disRolvrd in twice its volume of cold liquid before being added 
to the hot liquid. All sauces or liquids thickened by flour, 
arrowroot or corn tarch should be cooked for twenty minuteH 
in a double boiler to be at their best. 
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18. Q. What are the chief varieties of blanc-mangers? 
A. Chocolate, maple, coffee, caramel or sherry. In any rase, t lw 

fiavoring should always be added to the milk, before it i~ 
mixed with the thickening subRtance such as cornstarch, flour 
or arrowroot. 

19. Q. Wh a t is junke t? 

A. Junket is form of custard made without other thiekeninp; 
substance than that which comes in tablet form known commer
cially as "Junket tablets". 

20. Q. What precautions must be talen in making junket? 

A. (a) One must be sure the milk ha not been boil eel lwfon' 
using, even if it has cooled in the interval. 

(b) The milk must not be hotter than 100 degree whrn the 
junket tablet is put into it. 

21. Q. For what other purposes than for making junket properly 
speaking, are junket tablet used? 

A. They are also used to thicken or dabber sweet milk for· c lH'<'~<' 
making. 

22. Q. In how much water should Junket tablet be dissolved? 

A. The junket tablet should be crushed and then dissolved in OIH' 
tablespoonful of cold water before being added to the luk<'
warm milk. 

23. Q. May cream be used in making junket? 

A. Y rs, with excellent rrsults. 

24. Q. What is tapioca? 

A. Tapioca is a granular form of starch that 1s maclP fr01u the 
roots of certain South American plants. 

25. Q. What are the two varieties of tapioca? 

A. (a) Pearl tapioca, or slow-dissolving tapioca. 
(b) Minute tapioca, or quick-dissolving tapioca. 

26. Q. Should pearl and minute tapioca be used in the same way? 

A. No, pearl tapioca should be soaked over-night before usinp;, 
whereas minute tapioca may be used as soon as plunged into 
water. It takes 4 tablespoonfuls of pearl tapioca to give a:-; 
much substance as 172 tablespoonfuls minute tapioca. 

27. Q. Is sago a form of tapioca? 

A. No, sago comes from a variety of I ndian palm. 
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28. Q . What are the three ways of cooking a pudding? 
A. (a) Steamin~. 

(b) Boilin~. 
(c) Bakin~. 

- -~ 

29. Q. What advantage has a s teamed pudding over a baked pudding? 

A. A steamed pudclin~ is li~hter and moister than a baked puddin~. 

30. Q . Wha t advantage has a steamed pudding over a boiled pudding? 
A. A boiled pudding is sticky on the outside and if! generally 

heavi<:>r than a steamed pudding. 

31 . Q. How sh ould a pudding be boiled? 

A. A square cloth, big enough to contain the pudding, should lw 
dipped in boiling water and then generously sprinkled with 
flour. The pudding should be placed ii1 the middle of thP 
prepared cloth and then the four corners hould be knotted 
leaving a little space for the pudding to expand. When th(' 
water in the pot is boiling violently, the pudding should bP 
slipped on to a plate placed at the bottom of the kettle. ThP 
pudding hould be cooked with the keetle closely covered. 
When the pudding is done, it should be dipped into cold water 
so a to more easily remove the cloth. A pudding may also 
be boiled in a metal mould with a close-fitting rover, provided 
room is left for expansion. 

32. Q. How should a pudding be steamed? 

A. A pudding should be steam<:>d in a buttered mould or bowl 
with a tight fitting cover or in an ordinary bowl covered with 
floured cloth or with a h<:>avy well huttrred paper. 

33. Q. What conditions make puddings heavy? 

A. (a) Too much flour in proportions to the otlwr ingredient~. 
(b) Thr cessation of boiling while the pudding is cooking. 

34. Q. What is a bread pudding in reality? 

A. It is a custard in which two of the eggs are replaced by 2 cup~ 
of diced bread or bread crumbs. 

35. Q. What is soufllee bread pudding? 
A. It is a bread pudding in which the whites of the eggs arc added 

after being stiffly beaten, rather than beaten with the yolk~ 
as for an ordinary brrad puclding. Th(' whitrs should lH' 
folded in last of all. 

36, Q. What is a cabinet pudding? 
A. A rich custard poured ovrr a mixture of eake and fruit and 

st<:>amed until set. 

[ 185 J 



SECRETS OF GOOD COOK I . 'G 
~:--------------------------------------

37. Q. What is a "Spanish cream"? 
A. A "Spanish cream" is a custard thickened with ~elatine (:·we 

"Recipes"). 

38. Q. Why is there sometimes layer of clear gelatine at the bottom 
of a 11 Spanish cream" mould? 

A. Because the custard mixture containin~ the ~elatine wa' added 
to the beaten eg~ whites before the rnixture was quite cold. 

39. Q.- Why are there sometimes little particles of gelatine in a "Span
ish cream"? 

A. Because the custard mixture containing the gelatine wat-i 
allowed to get too cold before folding it into the beaten egg 
whites. 

40.~Q. To what point should egg whites always be beaten in a recipe 
calling for stiflly beaten egg whites? 

A. Until they can hold a tablespoon erect. 

41. Q. What is deflerence between a 11Charlotte Russe" and a "Bava
rian cream"? 

A. There is practically no difference, although some cookR claim 
that Bavarian cream should alway contain eggs. 

42. Q. What is a "Charlotte Russe" or 11Bavarian Cream"? 

A. It is nothing but sweetened and flavored whipped cream. tiffcned 
with gelatine. Some cooks add beaten yolks to liquid and 
, tiffiy beaten whites to the cream (see "Recipes"). 

43. Q. Why should gelatine always be soaked in twice its volume of 
cold water before being melted in any hot liquid? 

A. Gelatine should always be soaked in twice its own q uantit~' 
of cold water so that it may be come hydrated and then it 
will melt much more easily in the hot liquid. 

44. Q. What proportion of gelatine should be added to a pint or 2 cups 
of liquid? 

A. 1 generous tablespoonful of gelatine dissolved in twice its volume 
of cold ·water is sufficient to stiffen 2 cup of liquid. 

45. Q. How much leaf gelatine should be added to one pint or two 
cups of liquid? 

A. The number of sheets that correspond to half an ounce. Leaf 
gelatine or sheet gelatine requires much longer soakin~ than 
granulated ~elatine, but gives a clearer jelly. 

46. Q. Why should a mould of jelly never be unmoulded until just 
before it is to be served? 

A. Because jelly quickly loses its lustre, once it is unmouldcd. 
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47. Q. What may be done with the remnants of a fruit jelly or any 
other j~lly? 

A. It may bP rc-nwlted in a double boiler and moud<>d OV('r again . 

48. Q. What precaution must be taken in making jelly with pine 
apple? 

A. The pineapple juice should he brought to boilin{.?.; point \)pfon· 
the addition of the gelatin<>, as the bromic acid in the pure 
juice breaks up the gelatine so that it will not set. ~aturally 
eannC'd pinPappl<' does not need to be heated. 

49. Q. At what point should stiffly whipped eggs or whipped cream 
be added to a liquid containing gelatine? 

A. The liquid containing the gelatine should be pc>rfectly cold, but 
not yet Ret. If the liquid has stiffened too much, the pan 
containing it, can be set in a larger dish of hot water and 
gently stirred until it again liquifies. 

SO. Q. What would happen if the whipped cream or s tiffly beaten 
eggs were added to the liquid containing the gelatine while 
it was still warm? 

A. The heat of the liquid would causP the whipped crPam or lH'aten 
rgg to fall and no amount of beating could again make them 
fluffy. 

51. Q. How could a caramel custard be made? 
A. (a) Half the sugar in the given rccip ~ for plain cu-;t :ud could 

be rPplaced by caramel syrup (burnt sugar to which an 
t>qual amount of boiling wat('r has bPC'll stirrrd until the 
sugar is disRolved), or 

(b) One-fourth of the sugar called for in the rrcipe may he 
caramelized and then dissolV('d in the milk called for !n
th<' recipe. Some cooks pour a little caranwlizrd su{.?.;~~r 
into the rnould befon' filling it with custard. 

52. Q. Why should glass or china moulds always be used for fr uit 
jellies? 

A. BecaW.,(' th('r<' is then no dang<>r of th<' acid reacting on the 
metal of the mould and fo rming dangNous compounds. 

53. Q. How should suet be added to a pudding? 
A. It should br removed from all fibres and then fi1H'ly ehoppNl 

and mixed with the flour. 

54. Q. Why should a liquid containing gelatine never be allowed to 
boil violently? 

A. Because gelatine that has bC'en boiled tak<>s twi('e as long to set. 
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SS. Q. Wha t is agar-agar and what advantage has it over gelatine? 

A. Agar-agar is Japanese gelatine made from seaweed and haH 
the actvantage of setting as soon aR dissolved in the hot liquict. 

56. Q. How should agar-agar be used? 
A. Every tablespoonful required should be soaked for half an hour 

un lukewarm wat er and t hen boiled until clear in one cup of 
boiling water. It should then he strained through a cheeR<' 
cloth before being used. 

57. Q. How may agar-agar be sued instead of ge latine? 
A. 1 cup of liquid agar-agar would equal 1 tablespoonful of gelatine 

dissolved in 1 cup of boiling water. In other words, another 
cup of liquid may be added to the prepared agar-agar to 
give it the consistency of ordinary jelly. If liquid agar-agar 
sets before it is required, it may be re-melted in a double 
boiler and used as at the beginning. 

58. Q. How should a jelly be unmoulded? 
A. The mould should be dipped into boiling water for a few 

Reconds and then a dish placed cloRe to the mould and thP 
jelly shaken out. 

59. Q. How should a mould be decorated? 
A. The mould should first be lightly oiled, then a thin layer of 

prepared jelly poured into and the mould set on ice or in cold 
water until the gelatine has slightly hardened. The decm·a
tions may then be placed in the layer of jelly. The rest of the 
jelly should not be added until it is cool enough not to melt 
th<' jelly holding the decorations. 

60. Q. What are the two ways of adding gelatine to a liquid? 

A. (a) The gelatine should be soaked in twice its volume of cold 
water and for at least five minutes and then cooked in th<' 
hot liquid until thoroughly melted, or 

(b) The gelatine may be soaked for five minutes in twice it8 
own volume of cold water and then kept over hot water 
until thoroughly melted, then stirred into the cold liquid. 

61. Q. Why is lemon juice always added to fruit jellies? 

A. To bring out the fiavor of the fruit juice. 

62. Q. What is "Irish Moss"? 

A. It is a kind of gelatine that is sometimes used instead of corn
starch to make blanc-manger. It should be soaked like 
gelatine. 

63 . Q. What is a fruit charlotte? 

A. A fruit charlotte is a mixture of fruit pulp or juice with gelatine 
and stiffly beaten egg whites. (see "Recipes"). 
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64. Q. What is hot soufllee? 

A. A souffiee is a kind of very light pudding, made by addin~ 
beaten yolks t o a thick sauce and then folding in stiffly beaten 
egg whites . It may be baked or st eamed (. ee " Recipes"). 

65. Q. Wha t is a "fruit snow"!? 

A. It is a combination of certain acid fruits like t art apples, prune~ 
or apricots beaten into stiff egg whites to a meringue. It may 
be served cold or baked until firm in a 350-degree oven. It 
is smetimes called "fruit whip" ( 4 tablespoonfuls sweetened 
fruit pulp to 1 egg white) . 

66. Q. What is " Russ ian jelly"? 

A. Any jelly that has been beaten with a Dover beater to a froth 
just when it was on the point of setting, is called a " Russian 
jelly.'' 

Frozen Desserts 
1. Q. What are the two great classes of frozen desserts? 

A. (a) Desserts that are stirred while being frozen. 
(b) Desserts that are frozen without being stirred. 

2. Q. What varieties of desserts should NOT be stirred while being 
frozen? 

A. Parfaits: desserts made by pouring a thick syrup on beaten 
whites of eggs which are then folded into fiavored whipped 
cream. 
Soufllees: like parfaits, except that they are stiffened with 
gelatine. 
Mousses: sweetened and fiavored whipped cream, stiffened 
with gelatine. 
Muscovites: frozen sweetened fruit juices. 
Frozen puddings: mousses or parfaits containing pieces of 
fruit. 

3. Q. What varieties of desserts should be stirred while being frozen? 
A. Ice creams: weetened creams or custards fiavored to taste. 

Water ices : diluted fruit juices, sweetened to taste. 
Sherbets: diluted fruits juices, weetened to taste and mixed 
with gelatine or beaten white of egg to give them more body. 
Frappes: sweetened diluted fruit juices frozen to a soft mush. 

4. Q. What are the two great classes of ice creams? 
A. (a) French ice cream: a rich custard made of milk, eggs and 

sugar, fiavored to taste and containing cream in varying 
proportions. 

(b) Philadelphia ice cream: nothing but thin cream, sweetened 
and fiavored to tastC'. 
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5. Q. Why should thin cream be used in making ice cream rather 
than thick cream? 

A. A very rich or thick cream will not freeze. 

6. Q. What is the best prop ortion of ice to salt in ice-cream 
making? 

A. Hecent experiments have proved that the best results an' 
obtained by a mixture of one part of coraRe salt (salpetrc) 
to seven parts of cracked ice or snmv. 

7. Q. How should t he ice and salt be packed around a freezing 
mixture? 

A. The tub should be filled three-quarters fu ll with ice and then 
covered with the proper proportion of salt. Some people prefer 
to mix the salt and ice together before parking into t he tuh. 

8. Q. May snow be used to freeze ice-cream? 

A. It may be used exactly like ice, hut shou ld be tightly packe<l. 

9. Q. What effect would too large a proportion of salt have on ice 
cream? 

A. It would give a coarse texture to the finished product. 

10. Q. When does the cream really begin to freeze? 

A. Only :vhen the ice in the surrounding bucket begins to nwlt. 

11. Q. Should the crank of the ice-cream freezer be turned quickly 
or slowly? 

A. It should lw t urned quickly at fi rst and ihen slowly. 

12. Q. How much cream should be put into a freezer? 

A. A the crPam ("'Xpancls in freezing;, not more than three fourth~ 
of the freezer should be full at the outset. 

13. Q. What kind of salt should be used for ice-cream making? 

A. Saltpet re or ammonium chloride is the very best freezinj.!; 
medium, hut any coarse salt may be u eel. It is worse than 
useless to attempt to freeze any mixture with fine salt. 

14. Q. What are the conditions that prevent cream from freezing? 

A. (a) When the cream i, too r ich or too much sugar or egg. ha\'<' 
been add eel to it. 

(b) \Vhen there is not pnough salt in the freezing mixt ure. 

15. Q. Why does a frozen mixture seems sometimes to have icicles 
through it? 

A. (a) The mixture was not rich enough in fats, or 

(h) Too large a proportion of Ralt was u. eel in t.he freezing 
mixture, . 
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16. Q. What is the disavantage of a vacuum freezer? 

A. Such a freezer cannot produce a finC' grained cream. 

17. Q. How m ay water be prevented from getting into a can of ice 
cream buried in a freezing mixture? 

A. The edges when• the cover and tlw can nwPt should be covered 
\vith thin stripR of grea. ed cotton which will make thC' seam:-; 
waterproof. 

18. Q. What precaution may be taken so t ha t a mould ed cream may 
be easily removed from the can in which it was froz en? 

A. The mould should be lined with waxC'd paper. 

19. Q. What is the easiest way to crush ice for ice-cream making? 

A. To crm;h it in a burlap or lwavy canvas bag with a mallet. 

20. Q. How can you tell when cream has been sufficiently frozen? 
A. ' Vhen the handle gets hard to turn. 

21. Q. What could be done when the handle can no longer be turned? 

A. The beater should be removed and scraped and thC' ice cream 
can should then be colscly packed in ice and alt in equal part:-; 
and the cream should bP allO\ved to ripen for an hour or two. 
Ripened cream haf) a finc'r texture than fr0shly mack cn'am. 

22. Q. Which is to be preferred a wooden or a metallic tub to contain 
the freezing mixture? 

A. A metal tub, produces quickPr results, but a wooden tubi:-; 
better for packing. Eithc'r OIW may be used to advantage>. 

23. Q. How should a 11parfait" or other whipped cream mix tu re be 
frozen? 

A. The mixt urP should be packed into a pap<'r lined mould with 
a tight-fitting cover and the edgP well scaled with grea~ed 
strips of cotton an inch or so wide. The mould should then 
be buried in equal parts of ice and salt for at least four hours. 
A mou se will take about an hour less to frC'eZC' on account 
of the gelatine. When needed, th(' mould should be dipped 
into hot water for a minute and the cream shaken out. OnlY 
plain moulds should be used for whipped cream mixtnr<>~. · 

24. Q. Is it necessary to completely fill a freezer in order to freeze 
ice cream? 

A. No, but the ice mixture in the outside buckC't should extend 
two or three inches above t he cream on the insidr of the fr0ezer. 

25. Q. Is it necessary to dip a mould containing any frozen mixture 
into hot water to unmould it? 

A. No, omc cooks prefer to let th(' mould stand for five or t<'ll 
minutes in cold water before unmoulding. 
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26. Q. How should sherbets and water ices be frozen? 

A. Just like ice cream. 

27. Q. How should fruit be added to a frozen dessert? 

A. Some cooks prefer to let it soak an hour or two in brandy to 
cover and add it right at the beginning of the freezing procrs~, 
others add it when the cream is frozen to a mush. 

28. Q. What advantage is there in soaking fruit in brandy before 
adding it to a mixture that is to be frozen? 

A. Fruit soaked in brandy does not harden, hut keeps its natural 
texture when frozen. 

29. Q. What is a "punch"? 

A. A " punch" is a frozen water ice containing nun or alcohol in 
some form. 

30. Q. What is a "coupe"? 

A. A "coupe" is dessert made by filling glasses half full of chopped 
fruit and then topping with ice cream. Often the fruit is 
~teeped in rum or brandy or a rich vanilla syrup. 

31. Q. What is a 11Baked Alaska"? 

A. It is a brick of very solid ice cream, served on a sheet of sponge 
sake and thickly covered with meringue, then browned in tht' 
oven. The meringue and sponge cake being non-conductor~ 
do not let the heat through to the cream. 

J2. Q. What is a 11 bombe"? 

A. It is a round mould lined with one kind of rrearn or wat('r 
ice and filled with another variety. It is often frozen in a 
melon mould. 
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Recipes for puddings, hot and cold, creams 
and custards 

Apple Meringue Pudding 

2 rups apple puree or sauce sweet
ened to taste 

Meringue 
Yz teaspoonful salt 

Yz teaspoonful rinnamon 2 tablespoonfuls butter 
;) tablespoonfuls cornstarch 5 tablespoonfuls cold water 

::\1ETHOD: 

(a) l\Iak<' puree or sauce by cooking apples in half their volume 
of water (apples should be mea ured when peeled and slic('cl ) 
and cook until very tender. Strain and sweeten to taste. 

(b) Mix cornstarch with cold water and stir into puree. 
(c) Cook in double boiler until well thickened and slightl~' 

transparent, then add cinnamon with butter. Put into 
pudding dish. 

(cl) Let cool slightly and cover with meringue mad<' with brown 
~mgar (sec "l\1cringueR") . 

Baba or Savarin 

1 Yz cup pa ' try flour 
Yz cup lukewarm water 
4 eggs 

Pi teaspoonful salt 

1 yeast cake 
% cup butter 
Yz cup sugar 

METHOD: 

(a) Dissolve yca;.:;t in lukewarm water with 1 tahh'Hpoonfnl sugar 
and then heat in one-half the flour. 

(b) Work the softened butter into the rest of the flour until it ha:-; 
completely disappeared. · 

(c) Beat 2 eggs with sugar until light and add to yeast mixtur<'. 
(d) BPa1 in r<'maining eggs, one at a time, beating well with th<' 

hand uutil very light and smooth. 
( C' ) Add t lw flour mixBd with the butter atHl heat agam until 

:-<moot h. 
(f) Half fill buttered mould and h't rise in warm place until 

doubled in bulk, then bake in .. lQQ o oven for from 30 to 40 
minutes. When the but h'rccl mould is generow.;ly sprinkled 
with c\wppecl almonds, the Baba comes out of the mould 
more easily. Baha is generally s0rved with a. rich rum , 
vanilla or fruit saure. 

Banada Pudding 
1 cup stalt' eakc erumbs 

Yz eup banana pulp 
2 tcaspoonfuiR lemon juiee 
3 eggs 

~ eups milk 
4 tahlespoonfuli::> su{l;ur 
1 tca«poonful vanilla 

H t('aspoonful salt 
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METHOD: 
(a) Add hot milk to cake crumbs and let soak half an hour. 
(b) Add bananas and PggR, slightly beaten. Stir in other mp;n'

dients. 
(c) Cook like custard in 3.50° oven in laqrer pan of hot watl'r 

until firm in tlw centre, or steam. 
(cl) Cnmould and serv<' with any rich Rauce. 

Bird' s Nest Pudding 
4 cups fresh or canned fruit 
1 egg 
1 teaspoonful baking powder 
2 tablespoonfuls melted butter 

Y2 cup sugar 
1 cup milk 
U teaspoonful Halt 
1 cup flour 

METHOD: 

(a) Put prepared fruit, :-;weetenc>cl to taste' in bottom of baking 
dish. 

(b) Sift baking powder and salt with flour and then stir in the' 
milk beaten with the egg. 

(c) Pour batter over fruit and bake in 400° oven until dough 
has \\'('11 risen, then lower temperature to 350 o and contimH' 
to cook for 45 minutes. Serve with hard sauce or an~' rich 
fruit sauce. 

Bread Pudding 
4 cup milk (hot) 
2 eggs 

U teaspoonful salt 
1 teaspoonful vanilla 

2 cups diced bread 
1 table poonful butter 

Y2 cup sugar 

METHOD: 

(a) Beat the egg with tlw sugar and add to the milk. 
(h) Pour over the bread in a howl or fireproof dish. Stir in t lw 

flavoring and steam until firm in the centrP. Tlw tiuw 
depends on the' size of the pudding. 

Variations 
Caramel 

Add Y2 cup of fmgar caramelized with 1 tableBpoonful butter to 
milk and simmer until dissolved. Finish like plain bread pudding. 

Coffee 

U ·c' milk in which 4 tablespoonfuls of coffee ha. hoilccl to cn'n· 
cup. 

Chocolate 

Dissolve 2 squan'R of chocolate in thc milk used for hn'acl pudding. 

Sou !flee 
Add 2 more eggs, folding in the stiffly beaten \vhitPR la~t of all. 
}'8 traspoonful soda may be added to the milk . 

-------------------------- --
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Charlotte R usse (with e~~s) 
2 eggs 1 Yz tablespoonfuls gelatine 

Yz cup cold water 1 Yz cups scalded milk 
)i teaspoonful salt 
Yz rup sugar 
1 tf'aspoonful finvoring 

1 cup whipping cream 
1 teaspoonful hutter 

.11ETHOD: 

(a) 8oak ~Platine for 5 minutes in cold wat('l' and th<'n add to 
hot milk. 

(b) Beat eggs with sugar and cook with hot milk in double boiler 
until it coats spoon or is like thick cream. 

(e) Let mixture cool, but do not let it harden, and fold it into 
the whipped cream blenclNl with the stiffly whipped whitPs 
of eggFl. 

(d) Fold in fla vorin~ and pour into mould and let harden in a 
cold place. 
Any fruit jnic~ may lw used for part of tlw milk. ~nmould. 

Charlotte Russe (without eggs) 

Omit PggR in th<' above rccip<' and reduce eold water to -1 tabl<-'spoonful'-'. 

~1ETHOD: 

(a) Add the gelatine di solved for 5 minutes in the cold water 
and stir into the hot milk until melted. 

(b) LPt cool and when on the point of setting fold by spoonfuls 
into the stiffly beaten cream. Flavor and set in mould in 
colcl place until hardened. 

Cottage Pudding 
4 tablespoonfuls butter 

2 '3 cup sugar 
2 3-i cups flour 

Yz teaspoonfuls salt 

1 cup milk 
1 egg 
4 teaspoonfuls baking powdPr 

~IETHOD: 

(a) Cream the shortening until vPry light t h('n beat in tlH' sugar 
a little at a time. 

(b) Add the whole egg and continue beating, then add Yz the 
flour sifted with the baking powder and salt. 

(e) Add the milk and then the rest of the flour with the flavoring. 
(cl) Pour into buttPred an cl floured cake pan and cook in 350 o 

oven until cake leave. thP sides of the pan. 
( P) SnvC' with any rich pudding sauce. 

Custard Soufllee 
4 tablespoonfuls butter 
1 cup milk 
4 ep;g:-; 

4 tablespoonfuls flour 
4 tablespoonfuls sup;ar 

Yz tf'aspoonful salt 

.1IETHOD: 

(a) ::\IakP sauc(' of butter flour and milk, and add yolks of egp;s 
beaten until light with sugar. 

(b) When cool, fold in , tiffiy beaten whites of eggs. ( 'ook for 
an hour in 325° oven, or 40 minutes at 375°. 

- --- ---·---
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Lemon Soufllee 
4 eggR 1 cup :-;ugar 

Grated rind and juice of lc:>mon 

METHOD: 

(a ) 

(b) 

Beat e~g yolks with sugar until very li~ht and then fold in 
stiffly beaten whites with lemon juice and rind. 
Pour in buttered puddin~ dish and bake in larger dish of hot 
water in oven at 37.'5 o until firm in the r<'ntre, from 3.5 to 40 
minutes. 

Orange Cream Soufllee 
3 tablespoonfuls butter 
1 cup milk 
1 tableRpoonful orange juiC'e 

4 tablespoonfuls flour 
4 tablespoonful sugar 
1 table poonful grated onmge rind 

METHOD: 

(a) :Mak-e sauce of butter, flour and milk and then stir in w<'ll
beaten yolks, beaten until light with sugar. 

(d) Add grated rind and juice and when cool, fold in the stiffly 
beaten whites and half fill covered buttered mould. 

( r) Steam for 45 or 60 minutes. U nmoulcl and serve with orange 
or any othC'r rich sauce. 

General Method 
1 cup \vhite sauce No. 3 or 4 according 

to the thickness of fruit puree 
3 eggs 

1 rup crushed fruit O~Jmr{•e 
Sugar to ta, te 

GENERAL METHOD: 

Tlw ~eneral method for any Souffiee iR: 
(a) Add well beaten yolks to sauce. 
(b) Let cool and fold in stiffly beaten whitPs. 
(c) Cook in oven in lar~er pan of hot water at 375° for 35 minut<·:--

or in oven without hot water for an hour at 325 o. 

Coffe.: or fruit juice may be used instead of milk in makin~ tlw 
sauce that is the foundation of the souffiee. 
If the fruit puree is thick as in the case of prunes, sauce No. :3 
should be used; if it is thin, as in the casr of peaches, sauce Xo. 4 
should be used (se<' "Sauces"). 

Delmonico Pudding 
2 rups eanned or fresh peuchrs, 

strawberries or pineaplc:-; 
:Vleringue 
1 cup eustard ercam 

METHOD: 

(a) Put preparrd fruit sweetened to taste in bottom of baking 
dish. 

(b) Cover with custard sauce and top with meringue. 
(c) Sprinkle meringue with sugar and brown in oven. 
Slict>cl bananas or oran~E'. may be used instead of tlw cooked 
fruit. 

----------- -- ----- ---~-
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Fig Pudding 
Yz_ cup shortening 
1 cup milk 
4 whole, steamed figs 

h teaspoonful nutmeg 
} 4 teaspoonful Ralt 

2 cups flour 
1 rup sugar 
4 teaspoonfuls baking powder 
2 eggs 

1 Y2 chopped steamed figs 

::\IETHOD: 

(a) Line buttered mould with whol(' steamed fig::s and pour m 
batter made as follows: 

(b) Cream shortening until light and then ad cl sugar gradually 
and beat well. 

(c) Add well beaten eggs to batter and then stir in half the' flour 
sifted with the baking powder and salt. 

(cl) Add the milk and then the rest of the flour. 
(e) Stir in steamed and floured figs and steam for 2L2 hours in 

a covered buttered mould. Srrvc with foamy or <'n'amy 
sauce. 

Fruit Charlotte, Whip or Sponge 
2 table. poonfuls gelatine 4 tablespoonfub cold water 

;/; cup sugar 

Meringues 

2 cups strong coffee 
3 egg whites 1 pinch salt 
1 tablespoonful lemon juice 

~IETIIOD: 

(a) Dissolve the gelatine in the cold water an cl then add to t hP 
hot fruit juice. 

(b) Stir until gelatine is dissolved and add salt. 
(c) When chilled and on the point of setting, fold gelatine mixt.urr 

into the Rtiffily beaten egg white, and pour into glaRscs or 
moulds. 

In using coffe<' or maple syrup to make a ''spong<>" omit tlw 
lemon juice. 
Fruit pulp, such as strawberries ancl apricots may he used instPacl 
of fruit j niceR to make "spongeR". 

4 egg whites 1 ('Up sugar 
li teaspoonful cream of tartar 

(a) 

(b) 

(c) 

(cl) 

(E') 

~IETHOD: 

Beat egg whites until foamy with Dover beater and t lwn add 
cream of tartar and eontinue beating until a tablPRpoon will 
stand erect in the eggs. 
Beat in the sugar, 2 tablespoonfuls at a timt'. until on<' third 
remains and then fold in the rest lightly. 
Form into ovals on heavy paraffine paper or on baking tin 
warmed and rubbed with wax. 
Sprinkle with Rugar and bake in 275 o oven until firm to t lw 
touch. 
Hollow out and fill with flavort'd and Hwcc>terwd whipp<'d 
cream or with ice cream. Serve in a lace> papPr doily. 
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Mount Blanc 
3 cups cooked French chestnuts (boiled without shells until tender ). 
Add milk to moisten and sweeten with powdered sugar to ta.::;te. 

METHOD: 

(a) Rub chestnut:-; thus prepared through strainer and pilP m 
pyramid . Flavor with vanilla. 

(b) Serve with whippNl cream flavored with Kir. eh or ~Iara:-~
chino. 

Orange Jelly 
2 tablespoonfuls gelatine 

1% cups oran~e juice 
1 cup su~ar 

13"4 cups boiling water 
4 tablespoonfuls cold watPr 
-! table. poonfuls lemon juice 

11ETHOD: 

(a) Dissolve' the gelatine in the cold water for 5 minutP:-~ and th<>n 
melt in the boiling water. 

(b) Combine the other ingredients and stir into the hot mixtun'. 
(c) Pour into oiled mould and let set. 4 tablespoonfuls of .'ht>lTY 

is a good addition. Neither orange nor lemon juicP :hould 
he heated as it changes their flavor. 

ThC' orange juice may })(' replaced by any other fruit juicP. 

Plain Custard 
2 cups milk 2 eggs or 4 yolks 
6 tablespoonfuls su~ar 1 teaspoonful fiavoring 

METHOD: 

(a) Beat eggs or yolks and sugar until light with a Dov<'r b<'ater. 
(b) Stir into milk, preferably hot, and flavor. Bake in lmttcn'd 

mould or steam until firm in the centre. If baked, pan :-;houlcl 
lw set in ovC'n in larger pan of hot water at 32.5 o. 

Variations 
Caramel Custard 

Heplace 2 tablespoonfuls of sugar for every cup of cu~tard by 
2 tablespoonfuls of caramel syrup and make like plain rnstarcl. 

Coffee Custard 
Boil 4 tablespoonfuls ground coffee in E'very cup of milk u:-;pd and 
finish like plain cuRt ard. 

Maple Custard 
UsC' rnaple sugar instead of white sugar or flavor the milk :-;trongl~' 
with mapleinC'. 

Moulded Custard 
Add an extra egg or yolk to Pvery cup of plain custard and finish 
in the same way. 
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Rice Custard 

A?d 1)1 table: poonfuls uneookC'd Ca rolina riee to every cup of 
milk used in making cust ard and eook in doubk boilc'r until riee 
is . oft . Finish lik<' pla in custard. 

Tapioca Custard 

Soak 3 tablcspoonfub pearl tapio<'a or 11,'2 t a blPspoonfuls ''minut<'" 
tapioca for every cup of milk usC'd. f;oak for one hour in cold 
water to cov<'r then cook for 30 minut<'s in a double boiler. Finish 
like plain custard. 

Rice Pudding 
3 tablespoonfuls Carolina ric<' 
4 cup. milk 
7'8 teaspoonful nutmeg 

;j cup ~mgar 
2 tablespoonfuls butter 

METHOD: 

Add rice to other ingr<'dients and cook in slow oven (325 °) for 
2 or 3 hours, stirring every fifteen minutes for the first hour. 
It should be cooked until tlw rice' haR absorbed all t lw liquid . 
but not until it is eh·~· . 

Rice Velvet Cream (1 ) 

1 cup cooked hot ric<' 
;li teaspoonful salt 
1 tablespoonful gelatine 
1 teaspoonful vanilla 

3 tablespoonfuls cold water 
1 cup whipping cream 
-1 tablespoonfulR sugar 

METHOD: 

(a ) Drain rice and while still hot add gelatine dissolved in cold 
water for 5 minute. . Stir until gelatine is thoroughly melted. 

(b) Add sugar and fla voring and let cool. 
(c) Fold rice mixture into whipp<'d eTeam an cl then fill mould . 

This dessert is particularly attractive if serve'd in a nng 
mould filled with fresh, swc'Ptcned fruit. 

Rice Velvet Cream (2) 
3 cups milk 
1 cup whipping cream 

Y2 te. apoonfuls vanilla 

:3 ounces ground ri c<' 
-1 tablespoonfuls sugar 

METHOD: 

(a ) Cook ground rice for 15 minutes with milk in double' hoile'r. 
(b) Dissolve the gelatine in 2 tablespoonfuls cold watPr for ;) 

minute. and then stir into hot liquid in double boiler. 
(c) Let chill and when on the point of setting, fold by spoonful~ 

into stiffly whipped cream, with 3 tablespoonfuls chopped 
cherries and 3 tablespoonfuls chopped almonds . 

(cl) Line mould with wine or orange jelly (a double' mould if' 
necessary) and fill with rice preparation to which vanilla 
should be added with nuts and cherrie::;. 

(e) Garnish umnouldecl velvC't C'rPam with jelly an cl whippC'd 
cream. 
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Spanish Cream 
1 tablespoonful gelatin<> 
3 eggs 
1 teaspoonful vanilla or 3 table

spoonfuls sherry 

3 eups milk 
Y2 cup sugar 
li tcaspoonful)alt 

:\IETHOD: 
(a) Di:;;solve gelatine for 5 minute:;; in milk-then bring to boil 

and pour on the egg yolks beaten until light with the :-;ugar. 
(h) Cook mixture in double boiler until it coats the spoon, tlwn 

adcl flavoring and set away to cool. 
(c) \Vhen cold and on the point of setting, fold by spoonful:-; into 

the stiffly heaten egg whiteR. Mould and chill. 

Steamed Fruit Pudding 

Wine Jelly 

1 cup sugar 
3 teaspoonfuls bakin~o1: powder 
2 cups flour 

Yz teaspoonful vanilla 

1 eup milk 
1 tablespoonful butter 
1 egg 

J4 teaspoonful salt 

:\1ETHOD: 
(a) Cream shortening and beat in sugar until very light. 
(b) Beat in egg, then add half flour sifted with dry ingredi<'nt :-;. 
(c) Add milk then other half of flour. 
(d) Half fill buttered mould with batter and then cover with 

either raw or canned slightly sweetened fruit. 
(e) Fill mould with batter. Cover (buttered paper may b<' u 't' d 

if mould has no cover) and steam for 3 hours if in large mould. 
for one hour, if in individual moulclfi. Serve with an~· rich 
:-;auce. 

2 tablespoonfuls gelatine 
1 eup sugar 
-1 tabl<'spoonfuls lemon juice 

-t tablespoonfuls cold v.·ater 
272 cups boiling water 

1 cup wine, preferably sherry 

METHOD: 
(a) Soak gelatinc' in cold water for 5 minutes ancl then nwlt. in 

boiling water ancl add sugar ancl sherry or other wine. 
(h) Add lemon juicr and a pinch of salt and pour into oiled mould. 

Zabaglione (1) 
6 egg yolks 2 tablespoonfuls powdered sugar 

Y3 cup cherry or :\1arsaht 

:\IETHOD: 
(a) Beat yolks and sugar over boiling water until thick and tlH'll 

add wine and continue beating until stiff in cold water. 
(h) Serve either hot or cold in glasses sprinkled with cinna m 011. 

Orange juice may he substituted for Rherry. 

Zabaglione (2) 
8 egg yolks Y2 cup sugar 

Y2 cup wine or oran~o1:e juice 

:\IETHOD: 
l\Iakc like method of recipe No. 1. 
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Windsor Pudding 
1 cup grated raw carrot 

Yz cup suet or melted shortening 
1 cup raisins 

1 teaspoonful soda 
1 cup flour 

Yz teaspoonful cloves 
~ teaspoonful salt 1 cup grated raw potato 

1 cup brown sugar 1 teaspoonful cinnamon 

:;\lETHOD: 

(a) Sift flour with soda and salt and stir in the chopped fruit 
with the suet or the melted shortening. 

(b) Fill buttered mould and steam for 3Yz hours. l\Ioul<l 
should be coverC'd with buttered paper. Unmoulcl and :-;ei-vP 

with hard sauce or a rich fruit sauce. 

Recipes for Frozen Desserts 

Any Mousse (Frozen) 
1 cup fruit juice 1 tablespoonful gelatine 
2 tablespoonfuls cold water 2 tablespoonfuls lemon juice 
2 cups whipping cream 1 cup sugar or more to ta. tc 
The lemon juice should be omitted in coffee or maple mousses, where l cup 
eoffee or 1 cup maplc l';yrup may replace the fruit juice. 

:\1ETHOD: 

(a) Dissolve H1e gelatine for 5 minutes in the cold water. t lwn 
melt in the hot fruit juice. 

(b) · "\Vhen juice is cool, and on the point of setting, fold it into 
the stiffly whipped cream by spoonfuls. 

(c) Pack into mould lined with waxed paper and freeze in a 
mixt11re of equal parts of saltpetre and chopped ic('. A 
mousse should not be stirred during freezing, but should IH' 
buried in the freezing mixture for at lea t 3 hours. 

*Any Parfaits 
• 1 cup water, coffee or fruit juicc 

3 cggs whites or 6 yolks 
1 cup sugar 
2 cups whipping cream 

:\IETHOD: 

(a) Cook the liquid with the sugar to 240 o and pour slowly on 
the beaten whites or yolks of eggs, beating all the time until cool. 

(b) Let chill and fold into the stiffly beaten cream. 
(c) Pack into a mould lined with waxed paper and freeze in equal 

parts of saltpetre and chopped ice without stirring for 4 hours. ,. 
Any Sherbet 

1 or 2 cups fruit juice or coffrr 
2 cups sugar 

-1 cups water 
2 egg whites or 1 tablespoonful gela

tine 

METHOD: 

(a) Cook sugar and water together for 5 minutes then add gelatin<' 
dissolved for .5 minutes in 1 tablespoonfuls cold water and 
let cool. 

"'This recipe may also be used for Charlott<' Russ<> or Bavarian Cream (not frozen). 
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(h ) Add fruit juice or coffee and freeze like French ic<> cream. 
If egg white is used instead of gelatinr, add thrm st iffi)' 
beaten to thr sherbet when it is frozen to a mush and <·on
tinue to freeze until hard. 

Any Water Ice 
-l cups water 
1_or 2 cups fruit juice 

2 cups sugar 
:2 to -! tahlespoonfuh; lemon juieP 

:\IETHOD : 

(a) Cook sugar with W<tter until clear then kt cool. 

(b) Stir in fruit juices and fr<'<'Z<' like French icr neam. 

Condensed Milk Ice Cream 
4 cups milk 
1 tablespoonful flavoring 
2 beaten egg ' 

1-1:-oz . can of <'Oncknsed milk (not 
(•vapora t (•d milk ) 

~IETHOD : 

(a) Stir conden ·eel milk into othrr milk with eggs and swePt en 
to taste with confectioner's sugar. 

(b) Frerze like French ice crram. 

French Ice Cream 
4 cups milk 
6 egg yolb 
1 tablespoonful flavoring 

1 cup sugar 
1 1 teaspoonful salt 
2 cups cream 

~IETHOD: 

(a) Add well-beaten yolks to scalded milk and cook in double.· 
boiler until mixturr roats a spoon, guarding against over
cooking the eggs. 

(b) Add other ingredients and let. cool. 

(c) Freeze in mixture of sPven parts of crushed ic<' to OIW of salt
pet re or coarse salt. 

Variations. - A richer cream is mad<• by adding R yolk~ 
instPad of six, or by using 4 whole eggs. 

Frozen Pudding 
2.Yz cups milk 

1 cup sugar 
4 table poonfub; rum 

2 eggs 
1 cup whipping cream 
1 cup mixed chopped candied fruit 

:VIETHOD: 

(b) Make a cu tard of eggs, sugar and milk, by cooking until 
slightly thickened in a double boiler. Let cool and 
add rum, and whipped cream. 

(c) Fill a mould with alternate layerH of cream mixtun· and fruit 
and freeze like French ice cream. 

Instead of the custard, 4 cup~ of thin cream may lw used with 
the fruit and rum. 
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Junket Ice Cream 
1 junket tablet 
2 tablespoonfuls cold waJ<>r 
1 tablespoonful vanilla 

1 cup thick cream 
4 cups milk 
1 cup sugar 

:viETHOD: 

(a) Crush tablet in cold water and stir i~to lu~ewann milk, 
sweetened and flavored to taste, and m1xed w1th cream. 

(b) Freeze like French ice cream, whPn set. 

Caution: If the milk is hotter than lukewarm (110°), the junk<>t 
will not thicken it. Milk that has hPen boiled cannot be usNl. 

Variations 

The recipe of any of thr above ire cn'ams may be varird in tlw 
following way:--

Almond 
Add ){ lb. almond pastr or YJ lb. crushed ahnonds. For Burnt 
Almond cream, grill t hP almonds hefore crushing. 

Apricot 
Add -1- eups fresh apricots, or 2 cups canned or stewed dri('d 
apricots, sweetPnPd to tastP, when the cream is frozpn to a mu~h. 

Banana 
Add 4 to 6 bananas mashPd with 1 Yz tablespoonfuls lemon j uic·<'. 

Bisque 
Add 1 cup eruslwd macaroons and 1 cup sherry. 

Chestnut 
Add 3 oz. finely chopped candied marrons or chestnuts. 

Chocolate 

Add 2 to 4 oz. bitter chocolate or% cup cocoa with){ teaspoonful 
cinnamon and 1 teaspoonful vanilla. 

Coffee 

Substitute 1 cup of the liquid called for in the recipe by 1 cup 
of very strong coffee. 

Lemon 

Add 6 teaspoonfuls of grated lemon rind with 9 tablespoonful:-
lemon juice and 4 tablespoonfuls sugar. 

Macaroon 

1 cup dried rolled macaroons, 1 ~ teaspoonfuls vanilla, 3 4 t('n
spoonful almond extract. 

Maple 

~dd 2 cu~s of maple .·ugar, finely shaved instead of the ~ugar 
m any reclpP. 
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Orange 

Cse 2 cup~ orange juice with 1 cup of thick en' am and 1 cup thin 
CTPam and sweeten to taste in~tead of 4- cups milk or cream. 

Peach 

:Vfake likP apricot Ice ere am. 

Peanut 

Add 172 cups erns heel 1wannt hritt k, jm;t lwforc freezing. 

Peppermin t 

Add 1 lb. finely crushed peppermint stick to hot milk or cream 
~nd omit sugar. When thoroughly dissolvPd, frerzc likr French 
Ice-cream. 

Pineapple (Special recipP) 

6 cups thin cream, 11 cup sugar, 1 <'an of grated pineapple. 

Pistachio 

Add >2 cup ground pistachio nuts, 1 tablespoonful almond extract, 
and gr<.>Pn coloring. Srrvc sprinklPd with shn,ddPd cocoanut. 

Plum Pudding 

Add 172 cups stewed raisms, 3; cup finely shrPdded cocoanut, 
J-4' cup finrly shredded figs, 2 oz. melted chocolate, 72 teaspoonful 
cinnamon, ~ teaspoonful ground cloves and 4- table. poonfuls 
sh<.>IT~' to any formula. 

Raspberry 

Add 4 cup~ raspberries which ha vc stood for an hour wPll sprinklPcl 
with . ugar and mixPd \vith 4 tablespoonfuls kmon juice. 

Strawberry (Special recipe) 

Add 2-quart boxes of crushed strawberrieB to 6 cups of thin cream 
and 2 cups r..;ugar. Let berries stand an hour with r..;ugar before 
fr<:>Pzing. 

Nesselrode Pudding 

3 cups milk 
5 egg yolki:l 
2 cups thin cream 

1 V2 cups prc>parC'd French chestnuts 

1,72 cups sugar 
Yz teaspoonful salt 

4 tablespoonfuls pirieapple syrup 

~IETHOD: 

(a) ( 'ook b<:>aten yolks well beaten with sugar m hot milk m 
doubk boiler until . lightly thickened. 
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(b) Add boiled mashed chPstnuts with cream and pineappk ~yrup 
and freeze like French Ice Cream. 

(c) Line a two-quart mould with Y2 the frozPn mixtm'(' and 
then fill with thP rest mixed with Y2 cup candied fruit in small 
pieces, 4 tablespoonfuls Sultana raisins and 8 clicPd chest nuts. 

(d) Cover mould and pack in equal part~ of ic<' and saltpetn' 
for 2 hours. 

Philadelphia Ice Cream 
G cups thin cream 1 rup plus 2 table8poonful:-; sugar 
1 tahl<>spoonful flavoring 

METHOD: 

(a) Scald cream by eooking until buhbk::; form around the edg('. 

(h) Add sugar and l<'t cool, then frePze 1ik(' FrPnch ice rn'HJll. 
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Pudding Sauces 
*Banana Sauce 

1 banana 
2 table, poonfuh; cream 
2 tablespoonfuls water 

2 tablespoonful::; Hour 
2 tablespoonfuls :-;ugar 

2 tablespoonfulR whipped cream 
1 teaspoonful ro e water 
1 teaspoonful lemon zest 

:\1ETHOD: 

(a) Cook flour, crPam and water together in a doubl<' boiler until 
they thickC'n. 

(b) Add thC' banana pulp \Vith tlw ro :' \Vater and the ~ugar and 
cook for five minuteH 

(c) Add tlw lC'mon zest or grated perl and fold in lightly the 
whipped rrpam. SPrvc immcdiatei~'· 

Brown Betty Pudding 
G ounce::-; brown bread crumbs 

(about l;Y2 cups) 
Crated rind of a lemon 

2 ounces of slice~> citron per! 
G tablespoonful:-; su~ar 

:3 eggs 
Yz teaspoonful nutmeg 

-+ ounces of beef suet 
1 lh. <"hopped tart apples 

11ETHOD: 

Line thr butterrd mould with brrad cut into fancy shape., then 
fill with t hC' shrC'dded suet mixed with the well-beatrn eggs and 
other ingrrdi<'nts covC'r and stram for :3 hours or rook as ~Iarquisr 
pudding. 

Brown Sugar Sauce 
1 cup brown su~ar 
~cup \Yater 

1 beaten e~g 
:3 tablespoonfuls lc>mon juice 

l\IETHOD: 

(a) Cook sugar and water tog<>thPr for five minutPs, then pour on 
wcll-bPaten Pgg and cook for another minute. 

(h) Add the lemon juicP and strain before using. 

*Butterscotch or Caramel Sauce 
1 cup su~ar 
l cup whit<> corn syrup 

I 4 teaspoonful salt 

1 cup thick cream 
teaspoonful vanilla 

~I.ETHOD: 

Cook all the ingrPdiPnts to~Pt her m a double boilPr for an hour. 

*Chocolpte Sauce (1) 
2 ounces or squares of un~:;we<'tPned 

chocolate 
Yz cup hot water 

1 tablespoonful butter 
Yz teaspoonful vanilla 

lYz cups powdered su~ar 

:\IETHOD: 

Combine all the ingrccliPnts an cl cook to~pt lwr for 1.1 minutp:-; 
in a double boiler. 

*These ~auces are excellent when served with ice cream. 
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*Chocolate Sauce (2) 
1 3;2 ounces or squares of un::>weetencd 

chocolate 
1 cup less 2 tablespoonfuh.; milk 
1 tablespoonful butter 
3 tablespoonfuls cream 

3;2 teaspoonful vanilla 
3;2 teaspoonful cornstareh 
2 tablespoonfuls sugar (granulat<'d) 
2 tahlcspoonfulR pmnlC'rcd r-;ugar 

:YIETHOD : 
(a) Cook the chocolate with the sugar and the milk m a double· 

boiler for 10 minutes. 
(h) Mix the cornstareh with the cn'am and salt and add to ilw 

mixture. 
(c) Caramelize the powdered sugar with the' butter and add to 

the othPr ingrPrlients. Arlrl t hP vanilla. 

Clear Sauce 
Y2 cup sugar 

1 cup boiling water 
1 tahle:-;poonful flour 
1 tC'aspoonful :flavoring 

1 tablespoonful butter 

~IETHOD: 

Cook the flour with the butter and add the' boiling water with t lw 
sugar. Add flavoring. 
Note: By adding 2 ounces of squares of chocolatP or 31 cups of 
cocoa to the boiling water in clear sauce, a chocolate sauce i~ 
made. By adding 3 teaspoonfuls of lemon juice and 2 tea
spoonfuls of grated lemon ring, a lemon sauce i made. 
By adding 4 tablPspoonfuls of sherry or other wine, a wine sauce 
is made. 

Delicate Sauce 
3;2 cup sugar 2 beaten eggs 

.? tablespoonfuls hot milk Y2 teaspoonful vanilla 

IETHOD: 
(a) Add the boiling milk to the yolks bea tc'n until light \Yith thC' 

sugar. 
(b) Fold in the stiffly })('a ten whites and add fta vori ng. S<'n·c' 

hot or cold. 

Diplomatic Pudding 
Stale sponge cake or lady finger:-> 
Gelatine 
Sherry or any other fiavoring to taste 
Candied cherries, angelica and 

almonds 

t>ugar 
Milk 
w·hipping cream 
Eggs (yolkR al01w mny lw used ) 

:YIETHOD: 

(a) Line a mould with cake cut into fancy shapes and dc'eorate 
with cherries, angelica and nuts. Fill mould with altc>rmlt(' 
layers of cake and fruit. 

(h) Heat as much milk as is required to fill the mould and pour 
on to the sugar beaten until light with tlw eggs ( 1 egg or 
2 yolks with 2 tablespoonfuls sugar for every cup of milk 
used). Add to the hot milk b('forP pouring on t ht> <'~gs, 

*These sauces are excellent when served with ice cream. 

----------------------------------- ---- ----
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1 tablPspoonful gelatin<' dissolved in 2 tabkRpoonfulH cold 
water for 5 minutes for every 2 cups of milk used. Season 
to tast<' and pour th<' liquid over the cake and fruit in the 
mould. Chill and when Het unmould. Serv<' with any rieh 
sane<'. 

*Fudge Sauces 

Any of the "fudges'' (see " candy recipes'') may lw us('(l for satH'<'~ 
if cooked to 236 o and lwatPn until slightly thirkerwd and <'ookd 
before usmg. 

Hard Sauce 

4 tablespoonfuls butter 
Y2 teaspoonful grated nutmeg 

a -i cup:-- powdrred ~mgar 
Y2 teaspoonful vanilla 

~IETHOD: 

Cream the butter until very light and add th<' sugar gradually. 
then the fta voring. 

By adding one beaten egg white. a "Nuns' sauce" is ma<k. 
By adding onp-half cup of whipped cream , a cream sauce I:-; 

mad<'. 

Ice Box Pudding 

Jelly Sauce 

2-1 lady finger~ 
1 cup butter 

Y2 cup whipping cream 
Y2 teaspoonfuls milk 
2 ounces or squarP.s of un~we<'tPn<'d 

chocolnt<' 

Y2 cup sugar (granulated) 
4- tablespoonfuls watpr 

:.?h cups icing sugar 
-l eggH 

~IETHOD: 

(a) Lin(' the :::>ides and bottom of a plain mould with lad~· fing<'rs. 
A spring mould, when procurable , giv<'s excrllent reRults. ** 

(b) Boil the granulatNl Rugar with the water fori) minutPs, tlwn 
add the melted rhocolat<' and pour very gradually on t lw 
well-beaten yolks. L<'t mixture rool. 

(c) Cream th<' butter an cl gradually beat in t lw icing ~mgar, tlwn 
mix with th<' chocolat<' mixture and lwat until light (about 
:3 minutrs). Add milk. 

(b) Fold in the stiffiy-beat<>n whiteH, flavor with vanilla (Y2 tPa
spoonful) and pour into t hr prepared mould. 

(<>) Set in iee box or cold plac<' for 24- hours. tlwn lmmould and 
garnish with whipped nPam. 

I cup currant jelly 
2 tablespoonfuls ]('lllOll juiee 

I c-up sugar 
-1- tablrspoonfulH water 

:\IETHOD: 

Boil the sugar and wat<'r together for 5 minutPH, tlw11 add th(' 
lemon juic<' and whipped j<'lly. fkrv<> at on cP. 

*These sauces are excellent when served with ice cream. 
**It is well to line the mould with waxed paper. 
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Lady Fingers 
3 egg whitPs 
2 yolb 

Y2 teaspoonful vanilla 

Y2 cup powdered or fruit sugar 
Y2 cup pastry flour 

Pinch of salt 

METHOD: 

(a) Beat the whites until stiff enough to hold up a tablespoon, 
then gradually beat in the sugar, 2 tablespoonfuls at a tinw. 

(b) Add the yolks beaten until thick and lemon-colored, th<'n 
fold in the flour and add the fiavoring. 

(c) Form on unbuttered paper or half-fill unbuttered moulds and 
bake: in 300 o oven for about 10 minutes. They should he 
sprinkled with powdered sugar before being put into the oven. 

Marquise Pudding 
Stale sponge cake 
Eggs 
Candied cherries 
Hliced citron 

'Milk 
Seedless raisins 
Sugar 
Vanilla 

METHOD: 

(a) Line a well-buttered mould with slices of cake cut into 
fancy shapes and decorate with cherries and citron. 

(b) Fill the mould with a;lternate layers of cake and any pre-
erves, candied fruit or fresh fruit and pour over enough milk 

to fill the mould, adding for every cup of milk used, 1 egg 
beaten vvith 2 tablespoonfuls sugar. The milk egg and ugar, 
should be mixed before using. 

(c) Steam or cook in oven in a pan lined with a thick layer of 
wet newspaper until the centre is firm. The mould may be 
covered with buttered paper if it has no cover. Let tand 
for half an hour before cooking for an hour and a half. 

Buttered bread rnay he employed instead of cake. 

Molasses Sauce 
1 cup molasses 
2 tablespoonfuls lemon juice 

1 tablespoonful butter 
31 teaspoonful salt 

.METHOD: 

Cook together for 10 minutc:s. Serve hot. 

Orange Sauce 
4 tablespoonfuls butter 
4 tablespoonfuls rream 
4 tablespoonfuls sugar or morC' to 

taste 

4 volks 
4 table poonfuls orange juice 

1 Y2 tablespoonfuls lemon juice 
Grated rind of an orange 

MET'HOD: 

(a) Add the: well-beaten yolks to the creamed butter. 

(h) Add the sugar mixed with the cream and let thicken over 
the fire, stirring all the time. Add the fruit juices and rind 
and serve at once. 
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Sabayon Sauce 

1 whole e~~ 
Y2 cup sugar 

2 t<>a~poonfub kmon juice 

2 volks 
Y2 cup sherry 

:METHOD : 

(a ) Beat th<:> <>ggs and sugar in a bowl set in larger dish of boiliu~r 
water until lukewarm, then n•move bowl and s<>t in dish of 
cold water and continur hrating until as light and thick as 
whipped eream. 

(b) Add the sherry, very gradually, beating all thP timP with a 
Dover beater. Add the lemon juice last of all. Serve either 
hot or cold. As much whipp<>d eream as ,·auee may 1><' addPd 
whrn . the sauce is chilled. 

Orang<> juir<' may replacp the shprr~' in 8aba~'on , if :-;o prderred. 

Chocolate Sauce de Luxe 
4 squares or oz . of un~wC'et<'nPd 

rhocolat<' 
1 <'nn Eagk hrand cond<'nHed milk 

METHOD: 

Melt chocolate; add to milk and cook in double boiler until thick. 
Sweeten with icing sugar to tast<' and add Y2 traspoonful vanilla. 
Thin 'vit h boiling watrr if IH'cessary. 
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Cakes 
1. Q. What are the two great classes of cakes? 

A. Cakes are divided : 
(a) Bu(ter cakes, or cakes made with shortening, and 
(h) Sponge cakes, or cakes made without shortening. 

2. Q. What are the two varieties of butter cakes? 
A. Butter cakes arc divided into: 

(a) Cakes t hat begin with butter , or creamed butter cakes,aud 
(b) Cakes that end with butter, or melted butter cake . 

3. Q. What is the standard method of m ixing cakes with creamed 
shortening or butter? 

A. (a) Cream the shortening or butter in a china or granite wan' 
bowl with a wooden spoon until as light as whipped cream. 
(The shortening may be left in a warm room for a few hour:-; 
before using to often it up a little, but under no cirrum
stances should it be melted.) 

(h) Add the sugar gradually beating all the time so as to get 
as much air as possible into the batter. Add the eggs 
either one at a time, beating well in between, or beaten all 
together until light. 

(c) Add to the batter egg about one third of the sifted dry 
ingredients and beat well. 

(d) Add about one third of the cold liquid and then contimH' 
alternating flour and liquid about one third each time until 
all have be~n used . 

(e) Stir in the flavoring and pour bat ter into buttered and 
floured pans until they are half full. 

(f) Put cakes into oven brought to 350 degrees, and, keepinf! 
the temperature as near as possible at the given degree, 
cook until the cake leaves the sides of the pan, or until 
a straw pushed into th<: deepe, t part of the cake conw:-; 
out clean. 

(g) Let cake cool, in pan for at least ten minutes before taking 
it out. 

4. Q. What is the standard method of making cakes with melted 
shortening? 

A. (a) Beat the eggs and the sugar in a bowl set in a larger bowl 
of boiling water, taking care that the batter does not get 
hotter than lukewarm , beat until the mixture has a 
texture of whipped cream. Once it is lukewarm remon' 
batter immediately from hot water. 

c 212 n 



(b) Fold the sifted dry ingredients into the ·cool('(l hatter and 
then add the cooled melted shortening with the flavoring. 
Half fill buttered and floured pans and bake in an oven 
heated to 350 degrees until the cake leaves the side of tlw 
pan or until a straw plunged into the deepeRt part of the 
cake comes out clean. Let cake cool for at lPa ~ t ten 
minutes, right side up, before removing from t lw pan. 

5. Q. What is shortening? 

A. Shortening is the name g1ven to any fat or mixturPs of fat 
used in cooking. 

6. Q. What are the advantages of allowing a butter cake to cool in 
the pan? 

A. (a) It is much easier to remove a cool cakP from tlw pan. 

(b) A cake cooled in the pan keeps fresh much longer a~ t lw 
moisture is condensed \V it hin. 

7. Q. How should a pan be prepared for cake baking? 

A. A pan should be well buttered with either clarific>d butter, suet, 
lard or oil and then the bottom should he genc'roulsy flour<><l. 

8. Q. Why is it wise to flour the pans alter buttering them? 

A. (a) By flouring the bottom of tl1P pans it is very quickl~, ~een 
whether the entire bottom haR been hutterc>d. 

(b) The flour will absorb any surplus fat, for too nmch fat i~ 
even worse than too littk. 

9. Q. What are the principal shortenings used in cake making? 

A. Butter is naturally the best, but there ar<::' many good substitut<'~ 
and many cooks never use more t han half buttc>r, combin<'<l 
either with lard or some other cooking fats . Naturally sa vory 
or flavored fats, such as bacon fat, chicken fat or unclarified 
suet should never be used for cakes. Crisco is an Pxcellc>nt 
shortening and gives a particularly whit<' and moist cak<'. 

10. Q. How does one know whether shortening has been sufficiently 
beaten for cakes? 

A. It should have the texture of whippPd cn'alll, hut he V<'r~· nutch 
nearer whitP than in its original state. 

11. Q. What is the best kind of sugar for cake making? 

A. For ordinary cake making granulated or castor. ugar is the l)('st. 
but for dark cakes such as spice, fruits or ginger cakes, hro\vn 
sugar may be used. PowderPd sugar i much more easil~· 
di solved but give too dry a texturE:>. Conf<'ctionPrs' sugar 
should never bP usPd. 
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12. Q. What liq uids are employed in cake making? 

A. Probably water or milk are most generally usc'd, bu.t practically 
any will do. Many cooks save the water in whiCh potatoes 
or rice is cooked, claiming that such liquids give a more velvety 
texture to their cakes. European recipes oftC'n call for fruit 
juiceR or coffee. 

13. Q. What flour should be used to get the best results in cake 
making? 

A. At the Cooking School we have gotten excellent results from 
both "Swansdown" and "Diana" flour, but good resultf; may 
be' obtained from practically any good paRtry flour. 

14. Q. How can bread flour be distinguished from p astry flo ur? 

A. By making a dough and rolling. If bread flour had b2en used 
the dough will have a tendency to roll back, but if pastry 
flour has been URed, the dough will stay exact }y as it haH r)('('ll 

rolled. 

15. Q. If pastry flour is unobtainable what can be done to bread flour 
to make it more sui table to cakes? 

A. For every cup of bread ·flour used two tablespoonfuls may lw 
replaced by two of cornstarch. 

16. Q. What are the principal leavening agents used in making cakes? 

A. (a) Eggs. 

(b) Baking powder. 

(c) Soda and cream of tartar. 

(d) Soda alone. 

17. Q. When is it imperative t o use nothing but eggs to leaven a cake? 

A. If a cake is to be kept any length of time it is best to use no 
leavening agent other than eggs as they keep the cake moist, 
whereas cakes made with artificial leavens dry out VC'ry quickly. 

18. Q. Wh a t relation does baking powder bear to eggs? 

A. After the first egg, the eggs in a recipe may be replaced each one 
by one half teaspoonful of baking powder. Cakes to be eaten 
hot suffer less by substituting eggs with baking powder than 
cakes that are to be kept for some time. 

19. Q. How does baking powder stand from a hygienic standpoint? 

A. Whereas a minimum quantity may have no deleterious ~ffects; 
too many hot breads with mineral leavenings agents would 
eventually prove disastrous to the best digestive powers. 
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20. Q. What is baking powder? 

A. Baking powder is a mixture of one part of Hoda (bicarbonatP 
of Sodium) with two parts of cream of tartar (by-tartarh' of 
pota sium or an equivalent acid). Manufacturers generally 
add a little starch to keep the two main ingrediPnts dry. 

21. Q. Why is it essential to keep baking powder dry? 
A. Because a soon as it is in the presence of heat and moist un·. 

it begins to evolve carbonic acid gas and would, therefore, lw 
useless when put into the oven. 

22. Q. Explain why if you were disturbed in making a cake, and the 
baking powder were already in the batter you would instinc
tively set the cake in a cold place until you could finish it? 

A. Because keeping the batter cold would prevent the carboni<' 
acid ga being evolved before the cake wa, put into the OY~n. 

23. Q. What is the diHerence between beating and stirring? 

A. Stirring is a round and round motion, whereas beating 1s 

an up and down motion. 

24. Q. Why should cake batter be beaten rather than stirred? 

A. Because beating incorporates more air and therefore makp:-; a 
lighter cake. 

25. Q. How should eggs be added to cake batter? 
A. (a) By adding whole eggs, one at a time immediately after the 

creaming of the butter and sugar, and beating until tlw 
mixture is thoroughly aerated. 

(b) By beating the whole eggs together until thick and lemon 
colored and then bE'ating them into the creamed butter and 
ugar. 

(c) By separating the egg and adding the w~ll-beaten yolks 
immediately after the creaming of the butter and sugar 
and then folding in the stiffly beaten whites at the very end. 

(d) By beating the whole eggs with the sugar until the mixture 
has the texture of whipped cream. 

26. Q. What is the BEST method of adding eggs to a cake batter? 
A. It all depends on the results required: 

For a cake with very close texture, add the whole egg. orw 
at a time. 

For cakes with a fluHy texture, but which do not keep so well, 
separate the eggs. 

For cakP that call for melted shortening or for sponge cakes 
beat the eggs and the sugar with the Dover beater until tlw 
mixture has a texture of whipped cream.* 

*Thi~ may be done over hot wat<>r. 
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27. Q. Can sweet milk be replaced in a recipe by sour milk? 
A. Ye. ' . 

First, reduce the baking powder in the sweet milk recipe by 
one half its quantity. 

Second, add one-half teaspoonful of soda for ever~' cup of 
liquid called for by the sweet milk recipe. 
Therr is a marked tendrncy arnong cooks nowadays to use both 
baking powder and soda \vhere formerly only soda was w~ecl. 

28. Q. Should soda be added to hot water before being stirred into 
the batter? 

A. Never. To do so would b<' a breach of a fundamental law of 
chrmistry, as the carbonic acid gas would then be evolvPd 
imnwdiately, whrreas it sho.nld be evolved in the ovpn only. 

29. Q. How should all leavening powders be added to batter? 

A. All leavening powders, whether baking powder, socla or ammo
nium carbonatr should lw mixrd with the flour and thrn acl<kd 
to t hr batter. 

30. Q. How should spices be added to cake batter? 

A. All ground spices should be added to the flour hdon' nuxmp: 
it into thr batter. 

31. Q. How should fruit or nuts be added to cake batter? 

A.. Fruit or nuts thoroughly cleaned and dried should I><' put 
into thr sifter with the flour ealled for in thC' reeipe, and stirn'd 
into the dough last of all. 

32. Q. Why is it necessary that fruit or nuts should be floured 
before adding to a recipe? 

A. If they are not floured they will , in most cases, sink to tlw 
bottom and make a distinct layrr there rath<'r than be scattrred 
throughout the cake as they should be. 

33. Q. How could you avoid fruit cake having the taste of burnt fruit? 

A. By putting a layer of hatter without any fruit in the bottonl 
of the pan and then filling up with thr rest of the hattrr. 

34. Q. How should pans be prepared for fruit cakes? 

A. It is a wise precaution to line the pan for fruit cake with hea vv 
paper well buttered as the long cooking required is apt to forr;1 
a crust. 

35. Q. Where should a cake be placed in the oven? 

A.. As near the centre of the oven as po sible. Many ('Ook:-~ 
refu. e to cook anything else in the oven with a cake. · 
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36. Q. How could you tell when it is time to take a cake out of the 
oven? 

A. (a) When the cake withdraws from the sides of the pan. 

(b) When a straw plunged into the cleepe:;;t part. of the cake 
<·omeH out with no hatter adhering. 

37. Q. What makes cakes rise in a peak on the t op? 

A. (a) Too hot an oven at the comnwncemcnt. 

(b) Too much flour in proportion to the liquid. 

(c) Failure to pile the batter on the sid<>s, hc'forc' putting tlw 
cake into the oven. 

If the surfac<' of a cake merely cracks while cooking, it nwan:-; 
litt le, as most cakes are turn<:>d upside down to be iced. 

38. Q. Why are cakes sometimes coarse grained? 

A. (a) The Hugar and shortening were not sufficiently crc'atne(l. 

(b) T he cakt> was cookt>d too slowly. 

(c) Too much sugar for the other ingredients. 

(b) A heavy bread flour rather than a light pastry flour. 

39. Q. How can you tell whether the sugar all dissolves before putting 
the cake into the oven? 

A. The simplest way is to tahtc a little hatter and if there ar<' any 
grains of sugar prPsent contimt<' beating until t hc>y disappear. 

40. Q. Is there any danger of causing a cake to fall by opening the 
oven door? 

A. None whatpver, <'verything else being as it should be. 

41. Q. Why do cakes sometimes fall on being removed from the oven 
or even before? 

A. (a) A badly proport imwd recipr. 

(b) Insufficient cooking. 

A cak<' that falls when the oven door is carefully opene(l 
during the cooking, is going to fall anyhow. 

42. Q. When is soda used in cakes without cream of tartar and how 
is the quantity to be gauged? 

A. All acids like molasses, brown sugar, sour milk, vinegar, lemon 
juice, datrs and chocolate requirP soda alone. One half tea
spoonful of soda to Pvrry cup of liquid call<'d for in tlw recip<'. 

43. Q. What do you mean by sour milk? 
A. The tNm, sour milk, in cooking means t hicl(('llPd or clabbcr<'<l 

milk, or butter milk. 

44. Q. May water be used to replace milk in a cake recipe? 

A. Y t>s, part icularly water in which rice' or pot a toPs haTe' cooked. 
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45. Q. How should milk be replaced by water in cake making? 
A. One cup of milk may be replaced by one cup of water but some 

cook add two extra teaspoonfuls of shortening for every cur 
of water used. 

46. Q. May cream be used in cake making? 

A. Cream, especially sour cream, makes a very tender cake. 
One cup of milk equals one and one fourth cup of thin cream, 
minus five tablespoonfuls of shortening. 

One cup of milk equals one and seven-eights minus six table
spoonfuls of shortening. 

One cup of milk equals two cups of thick cream, minus one 
cup of shortening. 

The shortening is understood to be the amount called for in 
the recipe. 

47. Q. Are there any conditions under which chicken fa t could be 
used in cake making? 

A. In highly fiavored fruit or spice cakes, chicken or any other 
hard fat serves the purpose very well. 

48. Q. What is the bes t method of making a sponge cake? 

A. (a) Beat the whole eggs and sugar together over boiling water 
with a Dover beater until the mixture has a texture of 
whipped cream, being careful not to let it get hotter than 
lukewarm. 

(b) Let mixture cool and fold in the clry ingredients sifted 
with the flour. 

(e) Add the fia voring and half fill an unbuttered tube or 
narrow pan, put into cold over and let temperature rise 
to three hundred degrees. Cook until cake seems firm to 
the touch. 

(d) Hemove cake from oven and turn pan upside down until 
quite cold. 

49. Q. What is a 11Sunshine" cake? 

A. A sponge cake made with the sugar and water cooked to a 
syrup. (See recipes.) 

SO. Q. Why should a sponge cake never be beaten once the flour and 
w hites of eggs are both in the batter? 

A. Because by so doing you make it tough. 

51. Q. Why should narrow or tube pans be used for sponge cake? 
A. Becau e the batter i o light that it cannot hold up a broad 

expanse:' and needs either the close sides or the support of thP 
tul)('. 
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52. Q. Why should a sponge cake be turned upside down until cold? 

A. Ho that tlw cake will not fall back upon itsPlf, but cool '"ith 
plent ~v of air ~athered throu~h it. 

53. Q. Why should we never butter sponge cake pans? 

A. Becaus<' \VC want the batter to adherP to the ;.:;ider.:;, tlw bottom 
may b<' buttered hut never the . id eR. 

54. Q. How could one best give an orange or lemon fla vor t o a cake? 

A . By addin~ a teaspoonful of ~rated oran~e or l<> nwn rind for 
ever~r cupful of flour used. 

SS. Q. What condition makes the texture of cake too brittle or 
crummy? 

A. T he use of too much shortPnin~. (' ith('l' in the form of fat or 
t he ~'0 lkr.:; of e~~s. 

56. Q. What are the best kind of pans for cake making? 

A. Either heavy aluminum or En~lish tin. \Vhen the material 
is too thin, the sides of t he cake i ~ apt to hakP before the heat 
has pPnetrated to t he centre with t he rPsult that there will 
he a volcano pffect on t he to p. Heav~' pap('l' or cardboard 
may be nsNl to line thin t ins. 

57. Q. At what temperature should cakes be baked? 

A . (a) All butter cakes, or cakes with shortening in them, should 
he baked at a temperature rangin~ from three hundrPd 
and fifty to t hree hundred and seventy-five de~r<"e~ . Tlw 
thinner the cake thP hi~her thP tPmperature. 

(h) All sponge (without bakin~ powder) cake~ may lw put 
into a cold ovPn which i. gradually brought to t hn'<' 
hundred degrees, and kept at that temperature until tlw 
cakP is finished , or t hey may be put into a three hundred 
degr<'e oven and cooked at that temperature until finished . 

58. Q. Which is the better for cake making, fine granulated sugar or 
coarse granulated sugar? 

A. Contrary to ~eneral opinion, coarsP sugar often dissolve~ mon' 
rapidly t han fine as the fin<' su~ar is cook('d i o a higher d('~r<' <' 
in the procPSR of crystallization, therefor<', coarR<' su~ar i!' 
better for cakc>s. 

59. Q. Is powdered sugar granulated? 

A. No, powdered or fruit s u~ar 1~ much more ~oluhl<> than fin<' 
~ranulated su~ar. 

60. Q. What is the disadvantage of using powdered sugar for cakes? 

A. It dries out too quickly, thPrehy lessening the k('c:ping of tlw 
cakes in which it is used. 
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61 . Q. How should chocolate be added to cake batter? 

A. Chocolate is ~enerally melted , either alone or in hot water, 
and then added to the ot her liquid used in t he recipe. 
Is it often combined wit h sour milk after having; bC'en melted . 

62. Q. May cocoa replace chocolate in cake making? 
A. Cocoa may he substit uted in any cake calling; for chocolat<' 

by adclin~ one t hird cup of cocoa plus two teaspoonfuls of 
· shortC'nin~ for every ounce of chocolate called for in the recipe. 

63. Q. How should desiccated cocoanut be treated before adding to 
the cake batter? 

A. It should be soaked in either fruit juice, milk or water for an 
hour or so befor<' usin~. 

64. Q. Why should butter be clarified before being used to butter 
pans? 

A. Because the salt in it would make cakes stick. 

65. Q. What do you mean by clarified butter? 

A. 8imply butter that has been melted, thereby allowin~ the salt 
to ~o to the bottom. 

66. Q. If the bottom or sides of a cake were burned what would you do? 
A. When the cake is cold, the burnt portion may be rubbed off 

with a coarse g;ratPr. 

67. Q. How could you keep cake from browning too rapidly? 
A. By covering it with a piece' of thick brown paper. 

68 . Q. What precautions must be taken with cakes that contain 
chocolate and molasses? 

A. ThPy must be watched nwrf' carefully while' cooking as they 
an' very apt to burn. 

69. Q. How may cakes be kept fresh? 

A. They should be kept in a tin box with a ti~ht-fittin~ lid con
tainin~ either an applr or an orange. 

70. Q. What cakes should never be sliced? 

A. Sponge cakes and An~C'l cakes should bC' broken apart but 
nev<'r sliced with a knif<'. 

71. Q. Are cakes ever made with yeast? 

A. An old-fashionrd cake, mon"' like a Hweet bread, known a~ 
" ElPction Cake'" calls for yeast , but it is rarely made nowada~r~. 
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72. Q. What condi tion makes sponge cakes tough? 

A. The beating of the batter after the whit£>:.:; of eggB have !wen 
put in. 

73. Q. Why is it sometimes impossible to beat egg white? 

A. Because some fatty substance, sueh as a little yolk, has found 
its way into the whites. 

7 4. Q. Why should a pinch of salt be added to egg whites before 
whipping? 

A. Because it make the whiteR beat more rapidly. 

75. Q. How should egg whites be beaten for cakes? For meringues? 

A. (a) For cakes the egg white, 'hould lw beaten on a platter 
with a wire egg whip in order to beat in a:.:; mueh air aH 
possible. 

(b) For meringues, the egg whites should br beaten in a bowl 
with a D over beater in onlrr to grt thr mas:.:; as compact 
as possible. 

76. Q. How do you make a marble cake? 

A. E ither a plain or a white cake batter may be divided into thrre 
parts, to one add enough cocoa to give a good color, to another 
add a little pink coloring and leave the third part as it is. 
D rop the batter by spoonfuls into a floured and buttered pan 
and bake as u ual. 

77. Q. How should cakes be iced? 

A. (a) Cooked or boiled icings may be put on the cakc while' 
it i warm as the~T ·will set more quickly. 

(b) Uncooked icings hould be put on perfrct ly cold cakei-\. 

78. Q. How could you prevent crumbs from mixing with the icing on 
a cake? 

A. (a) 

(b) 

By first covering the cake with a thin coat of icing made 
by diluting icing sugar with milk or water until it is like 
thin cream. This coating should dry before the real icing 
i put 0 11. By putting t he cake in a warm place the fin~t 
icing will , et quickly, or 

Brush over t he cake with slightly beaten egg white and 
wlwn it is dry ice t he cake as usual. 

79. Q. Why do meringues sometimes rise in the oven and fall as soon 
as taken out? 

A. The oven was too hot. ~1eringuPs requires not more than tln·ep 
hundred degrre, and should not risP at all. The~T should 
simply dry out. 
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80. Q. How would you know when m.eringues were sufficiently cooked? 
A. When they are firm to the touch, remembering always, that the'~· 

will harden still more' when taken out of the oven. 

81. Q. Why do som.e cooks put their m.eringues on a dam.pened board 
to cook? 

A. So that the bottoms will not be crust~· and the centn'F- may ht' 
more easily remov<>d. 

82. Q. How should the pans for baking m.eringues be prepared? 
A. They should be lined with heavy wax pap<>r , or rubbed whih' 

\varm with paraffin ·wax. 

83. Q. Why do cream. puffs som.etim.es fall as soon as they are taken 
out of the oven? 

A. They were not cooked <>nough. \Vhen they look as though 
they were done they should be allowed to remain in thr oven 
with the heat turned off and the oven door open for t<>n or 
fifteen minutes so that thry may dry out. 

84. Q. Why should baking tins be only SLIGHTLY buttered for cream 
puffs or eclairs? 

A. Because the air in th<' butter expands and nutk<>s the bottom~ of 
the puffs rise. 

85. Q. What effect has carbonate of am.m.onia on cream. puff batter? 

A. It makes the texturP of thr finishrd cream puff ver~· mneh 
thinner and Clryer. 

86. Q. How should cookies be kept soft? 

A. If cookies are preferred crisp, tlwy should lw kept in <Ul air
tight tin box, but if they are wanted soft, keep them in a 
covered crock. An apple or orange kept with tlwm in tlw 
crock will give them a good flavor. 

87. Q. How should you m.ake very thin cookies? 

A. Form the dough into a roll the size wanted and put it into the 
ice box until thoroughly chilled, then dip a knife into boiling 
water and slice the cookies very thin, bake at once in u brisk 
OVC'n. (375 °). 

88. Q. What is the advantage of chilling cookie dough before rolling 
it out? 

A. Chilled dough can be rolled with far less flour than wlwn it is 
not chilled, therefore the cookies will be richer. 

89. Q. What causes doughnuts or crullers to absorb fat? 
A. (a) When the dough i. too rich in shortrning, eggs or ~ngar. 

(b) When the fat i. not hot rnough. 
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90. Q. How does one know that the fat is hot enough for doughnuts? 
A. (a) The best method is to use a hot fat thermomet<>r and put 

in the doughnuts, a few at a time, when the trmperaturc 
has risen to 370 de~ree. . The thcrmomPtrr should lw 
allowed to reach tlw same trmperature before bc~innin~ 
each batch, or 

(h) When the fat is hot enou~h to brown a rubr of brrad it i~ 
hot enough to fry dou~hnuts. 

91. Q. What is the best frying medium for doughnuts? 

A. At thr Cooking School we use Crisco, a vegetabl(• shortc>nin~ 
but half lard and half beef surt or lard alonr gi vc Ycr~' ~ood 
result f.~. 

92. Q. What advantages has Crisco in pastry making and as a frying 
medium? 

A. (a) The air beat into it makes it an excellent shortPnin~ for 
flaky pastry. 

(h) 1'he fact that it can be raised to a very hi~h tcmpcratun' 
without burnin~ or carbonizin~ makes it an Pxcellcnt fryin~ 
medium. 

(c) Another advanta~c lic>s in thr fact that it doe~ not 1wcd 
refrigeration. 

93. Q. What texture should the batter of macaroons have? 
A. It shoulcl be just stiff enough to hold its shape in tlw pan~. 

94. Q. What textures should the batter of cream puHs have? 
A. It should be such that it will fall from tlw spoon by it~ own 

wei~ht, but ·hould not spread on the baking pan. 

95. Q. Why are meringues sometimes leathery? 
A. Becau e they have not been sprinkled with sugar hefon' being 

put into the oven, or l)('cansP they have been cookPcl at too 
high a trmperature. 

96. Q. Why should neither sponge nor angel cake be removed from 
the pan while still hot? 

A. Because thcv would fall back on themselves and havP a much 
den er tPxtt{re. 

97. Q. Why is it that the batter of cakes is sometimes darker than 
at other times? 

98. Q. 

A. Because thr shortening waR not Pnough creamrcl bcfm'(' adding 
the sugar. 

What precaution should be taken in making cake when the 
recipe calls for more than twice as much sugar than shortening? 

A. Half the . ugar should be creamed with the huttPr, and the 
othPr half hPaten with the e~gs, thPn the two mixturPR combined 
and beaten until li~ht. 
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Cake Recipes 
Apple Sauce Cake 

Y2 cup shortening 
1 cup sugar 
1 egg 

1 Y2 cups apple sauce (sweetened) 
2 teaspoonfuls vanilla 

1 cup chopped nuts 
1 cup chopped raisins 

Y2 teaspoonful cinnamon 
~~ teaspoonful cloves 
2 cups flour 

1IETHOD: 

(a) Cream shortening until as light aR whipped cream. 
(h) Beat in sugar gradually. 
(c) Add well-beaten egg. 
(d) Beginning with sifted dry ingredient. , altnnatc flour and 

apple sauce until both of all have been used. 
(c) Stir in floured fruit and nuts. 
(f) Half fill buttered and floured pan and bake in 350 o oven 

for about an hour, or until straw put into deepest part romr~ 
out clean. 

Black Fruit Cake* 
2 cups shortening (1 lb.) 

273 cups brown sugar (l lb.) 
12 eggs 

1 cup molasses 
4 cups flour 
1 lb. almonds, blanched, grilled 

and split length wise 
2 lbs. seeded raisins 
2 lbs. Sultana raisins 
1 candied orange peel thinly shaved 
1 candied lemon peel thinly shaved 
4 ounces melted chocolate 

}-! teaspoonful soda 
4 teaspoonfuls cinnamon 
4 teaspoonfuls allspice 

1 Y2 teaspoonfuls mace 
1 nutmeg grated 
2 cups preserved strawberries or 1 

cup chopped candied pineapple 
1Y2 lbs. thinly shaved citron 

1 lb. seedless raisins 
1 cup brandy. cider or any fruit juice 
1 lb. candied chcrrics, halved or ldt 

whole 

:\IETHOD: 

(a) \V ash the fruit carefully and dry on a paper in a warm oven. 
Cream the butter until as light as whipped cream and then 
beat in sugar. Add the well-beaten yolks and thPn put 
all the dry washed fruit into the sifter with the flour and 
other dry ingredients and sift ;1 of the flour into the mixture. 
Add r-1' the liquid made by mixing the melted chocolate wit b 
the fruit and molasseR. Continue alternating flour and 
liquid until all of both are used. 

(b) Stir in the strawberries (if the pineapple has not been used) 
and then the floured fruit. Half fill pans litwd with h<.>av~· 
buttered paper and either steam for 4 hours, and then bake 
for 2 hours, or bake for 4 hour in a 275 o oven. The steam
ing gives a mois.tcr cake and is to be preferred to haking 
alone when poss1ble. 

'I'his cake gets better with age when kept in an air-tight tin or 
covered with brown . ugar. 

*This recip!' when stcamPd or boiled makes a pluuJ-puclding. 
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Chocolate Cake 

Date Cake 

4 tablespoonful:-; l'lhortening 
4 tablespoonfuls boiling water 
1 rup plus 4 tableRpoonfuls pastry 

flour 
.Yz teaspoonful baking powdrr 
.Yz teaspoonful cinnamon 
.Yz tea poonful vanilla 

1 egg 
1 cup brown :-;ugar 
4 tablespoonfuls thick i'iOUr milk 

Yz teaspoonful soda 
1 Yz or 2 squareR or ounces Baker's un

. weetened rhorolatr 
.78 teaspoonful Ralt 

:VIETHOD: 
(a) Cream the shortening and when a,["; light as whiprwd cream 

beat in 1~ cup of sugar. 
(b) Beat the egg and ugar over hot water until the mixture is 

lukewarm, then remove from hot water and continU<.' beating 
with Dover beater until a~ light as whipped cream. 

(c) Com binP shortening and sugar with egg and sugar mixture 
and beat until light and smooth. 

(d) Cook the ehocolate in the hot water in a double boiler and 
\vhen thick add the our milk. LE't cool before using. 

(e) Add Ji the flour sifted with the dry ingredients, then Ji t lw 
liquid and eontinue alternating the flour and liquid until all 
are used. 

(f) Add the vanilla, half fill buttC'red and fiourC'cl pam.;. 
(g) Bake in 350 o oven until the cake leaves the sides of the pan 

or a straw plunged into it will come out clean. Let rool for 
at least 10 minutes in the pan. 

When this cake is covered with a thick white icing and th<'n 
melted hitter chocolate', it lwconws a Fudge Cake . 

.Yz cup shortening 

.Yz cup lukewarm water 
1 teaspoonful soda 
2 cups stoned dates 
1 rup brown sugar 

1 .Yz cups pastry flour 
.Yz teaspoonful salt 
2 eggs 

.Yz cup coarsely chopped nut::; 
1 teaspoonful vanilla 

METHOD: 
(a) Cream the shortening until as light as whippPd cream; add 

the brown sugar beating all the time, then add the unbeaten 
eggs, one at a time, and continue heating until the mixturp 
i. very light. 

(b) Set the mixture aside and butter and flour the pans. 
(c) Mix the halved dates with the flour and the dry ingredient:-; 

and put them into the ifter with the nuts. 
(d) Sift Ji of the flour into the mixture and then add about Ji 

of the water, alternating flour and water until both are usPd. 
(e) Stir in the floured date with the fiavoring and half fill 

buttered and floured pans. 
(f) Bake in a 350° ovPn until the cake leaves the sides of tlw 

pan or a straw plunged into the rleepest part ronw:-; on1. 
clean. 

(g) Let cool for at least 10 minutef' in the pan. 
Thi · cake takes a much longer tinw to cook than otlwr cakP~ of 
its size on account of the datPR. 
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Election Cake (made with yeast) 
1 tablespoonful shortening 
1 tablespoonful sugar 
2 teaspoonfuls salt 
1 yeast cake 
4 eggs 
1 tea poonful nutmeg 

1,72 teaspoonfuls soda 
2 cups raisins 

-----~ 

1 cup lukewarm water 
2.72 cups flour 

2 cups sugar, brown or white 
1 cup Rhortening 
1 tablespoonful lemon juice 
1 table poonful grated lemon rind 

.72 grated cloves 
1,72 cups flour 

METHOD: 
(a) Dissolve yeast in lukewarm water with 1 tablespoonful of 

sugar and 1 tablespoonful of shorteni,ng. 
(b) Mix salt with 2Y2 cups of flour and beat into liquid, let stand 

over night or about 6 hours when it should have doubled 
in bulk. 

(c) Knead the dough for a few minute', then add the cup of 
shortening creamed with the 2 cups of sugar, the beaten eg~. 
the raisins, lemon juice and rind, and knead well, or beat a~ 
the cake may require. Add the soda to the rest of the flour 
and knead until elastic. Pour into brrad pans and let ris<' 
until it had doubled in bulk, at a temperature varying from 
70 to 90 degrees. When well risen bake in 350° oven for 
an hour. 

'J'hiR cake keepR well. 

Ginger Bread 
2 tablespoonfuls butter 
2 tablespoonfuls molasses 
1 cup sour milk 
2 teaspoonfuls ginger 
2 eupR pastry flour 

1 cup brown ~ugar 
1 teaspoonful salt 
1 teaspoonful cinnamon 

.72 teaspoonful cloves 
1 teaspoonful soda 

:\1ETHOD: 
(a) ... fix thr molasseR, sugar and melted butter and heat we'll. 
(h) Alternate the sour milk and flour sifted with the dry ingn'-

dients. 
(e) Half fill buttered and fiourecl pan, and hake in 350° oven. 
(d) Let cool in pan. 

This makes an excellent pudding when cut into squarr:-~ and 
served with whipped crram or some rich sauce. 

Italian Feather Cake 
1 whole egg 
1 egg yolk 

.72 cup sugar 
3 tablespoonfuls melted butter 

1 cup flour 
1 teaspoonful baking powder 
4 tablespoonfuls milk 

METHOD: 
(a) Beat the eggs and sugar with a Dover beater over hot water 

until the mixture is lukewarm. Remove from hot water and 
heat until like whipped cream. 

(b) When cool beat in the flour sifted with the dry ingredi<'nt:. 
then add the milk and the melted but cooled buttrr. 

E 226 n 



SECRETS OF GOOD COOKI~C 
-------~ 

(c) Flavor with the grated rind of an orange, lemon or 1 tea
spoonful of vanilla. 

(cl) Half fill buttered and floured pans and bake in 350° oven 
until the cake leaves the side of the pan or until a , traw 
put into the deepest part comes out clean. 

(e) Both this and pound cake arc of very clo e texture and an' 
excellent for "Petits four "or little cakes to hr iced in fondant. 

Lightning Cake 
74 to Y2 cup shortening 
Y2 cup sugar 
1 cup flour 
2 teaspoonfuls baking powder 

4 egg whites 
Y2 cup coarsely chopped nuts 

4 egg yolks 
7E teaspoonful salt 
1 teaspoonful vanilla 
4 tablespoonfuls milk 

MERINGUE: 
%cup sugar 

METHOD: 
(a) Cream shortening until as light as whipped cream and tlwn 

gradually beat in sugar. 

(b) Add the yolks beaten until thick and lemon colored and put 
mixture aside while you butter and flour a shallow baking 
pan (about 9 x 9 inches). 

(c) Alternate flour sifted with dry ingredients and milk into 
batter, then stir in flavoring. 

(d) Half fill prepared pan and cover with meringue (b\.=-low). 

(e) Bakr in 350° oven for 40 minutes. 

(Meringue ) 
Beat egg whites until spoon stand' up in them alone, and th<.'n 
beat in )i teaspoonful cream of tartar and the sugar 2 tahlc:.
spoonful at a time. PilE:> on cake and sprinkle with the chopped 
nuts. 
This cakr is better when cut into squarE:>s before taken from the pan. 

Orange Cake (yolks of eggs only) 
Y2 cup shortening 
Y2 cup milk 
2 teaspoonfuls baking powder 

Grated rind of a large orange 
1 cup sugar 

1% cups pastry flour 
yolks or % cupful 

Y2 teaspoonfuls nutmeg (not necessary) 
Y2 teaspoonful salt 

METHOD: 
(a) Cream shortening until as light as whipped eream, and then 

beat in the sugar gradually. 

(b) Beat the yolks until thick and lemon col01·ed and add thr 
creamed butter and sugar, beat thr mixture until very light 
with grated orange rind. 

(c) Add about YJ the flour iftcd with the dry ingredients an cl 
then YJ the milk, altrrnating the flour and milk until all of 
both havr been u.ed. 

~- -- ---------- --------
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(cl) Half fill buttered and floured pans and bake in 350° oven 
until the cake leaves the sides of the pan or a straw plun~c>d 
into the centre comes out clean. 

(e) Let cool at least 10 minutes before removing from pan. 
Thi cake is excellent when covered with chocolate icin~. 

Plain Layer or Loaf Cake (1) 
4 tablespoonfuls shortening 
1 cup sugar 

1 Y2 cups any good pastry flour 
Y2 teaspoonful vanilla 
78 teaspoonful salt 

2 eggs 
Y2 cup milk 

2Y2 teasponfnls baking powder 
Y2 teaspoonful lemon extract 

METHOD: 
(a) Cream the shortening until as li~ht a' whipped cream. 
(b) Add the sugar, beating all the time. 
(c) Add the whole eggs, one at a time, and beat well in between. 
(d) Let the creamed mixture stand while you prepare your panf' 

by buttering and flouring them. 
(c) Add to the batter 7§ the flour sifted with the dry ingredientf' 

then ;1 the milk, and continue altcrnatin~ the flour and liquid 
until all of both is used. 

(f) Stir in the fla voring and half fill the prepared pans. 
(g) Bake in a 350° oven until the cake leave the sides of the pan, 

or until a straw plunged into the centre comes out clean. 
(h) Let cake cool at least 10 minutes, ri~ht side up, heforP 

removing from pan. 

Plain Layer or Loaf Cake (2) 
1 whole egg 

Y2 cup sugar 
1 teaspoonful baking powder 
3 tablespoonfuls melted butter 

1 yolk 
1 cup flour 
4 tablespoonfuls milk 
1 tablespoonful flavoring 

METHOD: 
(a) Beat eggs and sugar with a Dover beater until like whippt>d 

cream. They may be set in a larger bowl of boiling water 
provided the mixture is not allowed to get hotter than luk<'
warm. 

(b) Fold in flour sifted with dry in~redients, alternately with 
milk, about 7§ of each at a time. 

(c) Stir in the melted but cooled butter, and add flavorin~. 
(d) Half fill buttered and floured pans and bake in 350 o oven 

until cake leaves the sides of the pan, or until a straw plun~c>d 
into the thickest part comes out clean. 

(e) Let cool for 10 minutes before removing from pan. 

Pound Cake 
1 lb. or 2 cups sugar 
1 lb. or 4 cups pastry flour 

1 lb. or !) small or 8 large egg:'; 
1 lb. or 2 cups butter 

MBTHOD: 
(a) Work the butter into the flour with th<' fin~ers until the 

mixture is mealy. 
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(h) Beat the egg with the sugar in a bowl over boiling water with 
a Dover beater until lukewarm, then remove from fire and 
beat until as light as whipped cream. 

( r ) Combine butter and flour mixture with eggs and sugar beaten 
together and beat until batter is perfectly smooth. 

(d) Flavour with the grated rind of an orange or lemon or add 
1 teaspoonful of nutmeg. 

( <') Line pan with brown buttered paper and bake in 325 o oven 
for an hour or more according to the thickness of the cake. 

No other cake has such good keeping qualities as this cake. 
One cup of floured dried fruit may be stirred in at thf' end if ~o 
desired. 

Wh ite Cake (whites of egg only) 
4 tablespoonfuls Crisco or other 

shortening 
~ cup cold water 
2 egg whites 
~ teaspoonful almond essenPe 
~ teaspoonful vanilla 

3,4 cup sugar 
~ teaspoonful salt 

1 ~ teaspoonful baking powder 
1 ~ cups pastry flour 

3 drops rose essenee 

METHOD: 

(a) Cream the shortening (we prefer Crisco for this particular 
cake) until as light a whipped cream. 

(b) Add sugar gradually beating all the time. 
Let the mixture stand while you butter and flour the pan .. 

(c) Add about YJ the flour, sifted with the dry ingredients, and 
then about YJ of the cold water, alternating the flour and 
liquid until both are all used. 

(d) Add the flavoring and then the stiffly beaten whites of eggs. 
Beat until all the fluffiness of the egg has disappeared hut 
no longer than half fill the buttered and floured pans. 

( f' ) Bake in a 350 o oven until the cake leaves the sides of the pan 
or until a straw plunged into the deepest part of the cake 
comes out clean. 

(f) Let cake cool for at least 10 minutes before taking it out 
of the pan, but do not invert the pan until ready to take out 
the cakP. 

Thi. cake ha excelllent keeping qualities and is better the day 
after it is made than perfectly fresh. 
By adding 4 tablespoonfuls each of chopped cherries, raisins and 
nuts, or any other combination of fruit and nuts, it can he made 
into a white fruit cake. 

White fruit Cake 
2 cups butter (llb.) 
2 cup sugar 
4 cups pa try flour 
8 eggs 
1 grated cocoanut, or 2 cups of 

shredded cocoanut soaked in 
milk to cover for an hour. 

[ :?29 ] 

1 lb. candied pineapple, shredded 
1 lb. candied cherries, halved 
1 lb. blanched, grilled almonds, halv

ed on the length 
~ lb. of thinly shaved citron 

Rose water 
1 cup brandy or fruit juire 
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METHOD:* 

(a)_ Mix 3 tablespoonfuls of brandy with the nuts, and 2 t~hl<'
spoonfuls of rose water with the fruit and let stand ovenuf.!:h t. 

(b) Wash the butter in rose water, cream it until as light a~ 
whipped cream, and then add the sugar gradually, heating 
all the time. 

(e) Add the well-beaten yolks and continm' hPating until \'('!")' 

light; stir in the cocoanut. 
(d) Put the well dried fruit and nuts in th<' flour and sift 1 3 of 

the flour into the batter. Add about ~ of the liquid and 
continue alternating flour and liquid until all is used. 

(c) Add the stiffly beaten egg whites and heat until they hav<' 
lost all their fluffiness. 

(f) Half fill pans lined with heavy waxed or buttered paper aud 
bake at 275° until the cake leaves the sides of the pan. 
It will take from 3 to 5 hours according to thc' thirkn<-.·:-
of the cake. 

This amount will make four two-pound cakes, or two-four-pound 
ones. If covered with Almond Icing and scaled up with wax 
paper it will keep for a long time. This cake may he mad<' h)· 
the Pound Cake recipe. 

Small Cakes 
Almond Macaroons 

1 lb. almond paste 
1 cup powdered or fruit sugar 

1 cup granulated sugar 
5 egg whites 

METHOD: 
(a) Put the almond paste through th(' food chopper 'vith t h<' 

sugar and half the unbeaten egg whites, then add thP rP~t 
of the egg whites, stiffly beaten. 

(b) Form into tiny mounds on a baking tin generously covPr<'d 
with -flour, smooth over with a knife dipped in water, and 
bake in a 350 o oven until of the right col or. Do not ov<'r
cook or they will be too brittle. 

Note: Macaroons harden quickly, but they may be softened up 
by putting them in a crock with an apple or an orange for a da)· 
or two. 

Brandy Snaps 
Yz cup molasses 
Yz cup butter 

1 teaspoonful gingc:'r 

78 teaspoonful salt 
1 cup flour 

7) cup sugar 

.METHOD: 
(a) Heat molasses to boiling point, remove from fire, tlwn add 

butter. 
(b) Add dry ingredients, stirring constantly. 
(c) Drop batter by half teaspoonfuls on hutt('rPd baking she<'t 

at intervals of 2 inchPfl. 
*Any fruit juice may be ~ubstituted for the brandy. 
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(d) Bake in 330° oven until well colored. Cool slightly and roll 
over the handle of a wooden spoon. If they stiffen befor<> 
being rolled, put them back into the oven to softPn. They 
may be rollPd into cornucopias and filled with whipped 
cream. 

Chocolate Brownies 
Y2 cup melted shortening 

2 beaten eggs 
2 teaspoonfuls vanilla 

1 cup flour (about ) 
2 cups sugar 
2 to 4 ounces melted chocolate 

METHOD: 

(a ) Beat eggs with sugar a in larger bowl of hot water until 
like whipped cream, being careful that mixture does not get 
hotter than lukewarm. 

(h) Add melted chocolate, then stir in flour and last of all add 
melted cooled shortening. 

(e) Spread in shallow buttered pans and bake in 350 o oven. 
The batter should be sprinkled with chopped nuts· .im~t 
before:' putting into thE' oven. 

BrowniE'~ arE' cut into squares while:' still warm. 

Chocolate Eclairs 

"Csc:' tlw Hanw recipes as for cream puff but omit the ammonia. 
Eclairs are always trunecl upside down to be iced. Either cream 
puffs or eclair may be cookc:'d m an oven with an initial heat 
on'4.50 ° if morE' convPnient. 

Chocolate Macaroons 
1 lb. almond paste .5 egg whites 
::? ounces squares of bitter melted 

chocolate 
1 Xi cups granulated :mgar 
1 Y.! cups powdered or fruit. sugar 

1 pinch cinnamon 

METHOD: 

Put almond paste and sugur through the food chopper t ogcther. 
then add the melted chocolate, the cinnamon and half the unbeaten 
Pgg whites. Add the rest of the egg whites stiffly beatt>n and 
fold in. Bake in 350 o oven on unbutterecl brown paper. 'VIwn 
cold, w0t paper and remove macaroon . 

Corn Flake Macaroons 
2 egg whites 
2 cups corn flakes 
1 teaspoonful flavoring 

1 cup sugar 
1 cup grated cocoanut, fresh or 

shredded. 

METHOD: 

(a) Beat egg whites until stiff and then stir in cocoanut and ('orn 
flakes with sugar. 

(h) Drop on fiourPd baking Hheet and cook in :~50° oven. 
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Cream Puffs or Eclairs 
4 tablespoonfuls butter or :3 table

spoonfuls vegetable shortening 
72 cup bread flour 

:2 large or :3 small egg!:; · 
72 teaspoonful carbonate of ammonia 

(hak<.>rl') ' ammonia l 
72 cup water 

(a) 

(h) 

(c) 

METHOD: 
Put Hhortening and water into saU<'C' pan on ston·. \Vhe11 
mixture boils violently, add the flour with tlw cTuRhed 
anunonia all at once and stir until the mixtun' leave~ th<· 
Hides of the pan and cleaves to thP spoon. 
Remove from fire and after 2 minntPH add the unheatPn <'ggs 
one at a time , beating vigorously hPtwPc'n Pach until t hP 
batter is smooth. 
Drop on very slightly buttered baking pan and put into a 
cold oven and let the tempPrature rise' to 400°. Once th<' 
puffs bave well ri en the temperature may be allowed to go 
down to 350°. The cakes take at least 30 minutP to drv out. 
If there is any fear of their burning, put out t hP hc~t but. 
let the puffs dr~' thoroughly beforE' removing from t h<' ov<>n. 

Crumb Macaroons 

Meringues 

2 egg whites 1 cup powdered sugar 
% cup dry cake crumb~ 1 teaspoonful almond ftavoring 

METHOD: 
(a) Beat egg white::; until 'tiff, then beat in :-mgar. 
(b) Add crumbs with ftavoring and drop by spoonfub on a 

floured pans. 
(c) Bake in 350 o ovPn until well colorPcl. 

4 egg whites X teaspoonful cream of tartar 
1 cup granulated sugar 

METHOD: 
(a) Beat egg whites in a bowl with a Dover or wheel beater nnt il 

stiff enough to hold up a tablespoon, then add the sugar, 
two tablespoonfuls at a time, beating well in between, and 
the cream of tartar may be added when tlw egg whiteR ge-t 
foamy. Sprinkle with granulated sugar. 

(b) Form the meringues either on very heavy wax paper or else• 
on a baking sheet rubbed with paraffin wax. Bake in a 
250 o to 275 o oven until firm to the touch. 

Small meringues are called kisses. Cocoanut or nut kissc'~ may he 
made by adding a cupful of shredded cocoanut or a cupful of 
chopped nutR to the recipe for meringuc'R. 

Molasses Cookies 
Yz cup shortening 
1 egg yolk 
4 tablespoonfuls boiling water 

72 teaspoonful soda (scant) 
72 teaspoonful salt 
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Yz teaspoonful ginger 
Yz cup brown sugar 
Yz cup molasse 

3 cups pastry flour (about J 
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METHOD: 

(a ) Add boiling water to molassps and stir m soda until t lw 
mixture iR foamy. 

(b) ~del th<' b('aten egg th<'n tlw fiour sifted with tlw salt and 
gmgrr. 

(e) Roll out to Ji inch thick and bake in a :375 o OV('ll. 

This quantity makes about 21/2 dozen cookies. By addin~ 
slightly ll'ss flour, this rC'cipe may bC' use cl for drop rookirs. 

Nut Cookies 
2 tablespoonfuls shortening 
-! tablespoonful sugar 
1 beaten egg 
J teaspoonful baking powder 

Y3 teaspoonful :-a! t 
Y2 cup flour 

2 tablespoonfuls milk 
Yz cup choppC'rl nuts 

~1ETHOD: 

(a ) CrPam shortening until light and beat in sugar. 

(b) Add beaten eggs, and stir in fiour siftrd with dry ingrc>cliPnts, 
then add milk. 

( (') Stir in coarsely chopped nuts with fiavoring and drop from 
tip of teaspoon on buttered baking pan. 

(d) Cook in 3.')0 o oven until straw eolored. 

Nut Macaroons 
1 cup brown or white sugar 
1 or 2 egg whites 

1 cup coarsely chopped uub 
Y,t' teaspoonful salt 

1\IRTHOD: 

(a) Beat egg whitP until stiff , then lwat m sugar and ('hoprwd 
nuts. 

(h) Drop by spoonfuls on fiourc>d baking slw<'t an cl eook in :3.10 o 

ovrn until lVPll rolor<'cl. 

Oatmeal Cookies 
2 beaten egg 

3/4 cup milk 
1 cup rolled oat:,; 
1 tablespoonful baking powder 

1 teaspoonful salt 
Y2 cup sugar 
3 cups flour 

~1ETHOD: 

(a) Beat eggs and sugar in a larger bowl of hot water until likP 
whipped cream, being rareful not to lrt t h<' mixture get 
hotter than luke\varm. 

(b) Alternate the flour mixc>d with the dry ingredients and thP 
milk until both of all hav<' been used. 

(c) Roll out, after having chilled, and bake in 350 o oven. 

Note: Some cooks prefer to use powdered sugar for the e cookieH. 
By adding a little less flour, they may be droppC'd from the tip 
of a spoon and thus made into drop cookies. 
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Pepper Nuts 
2 beaten eggs 

Yz teaspoonful black pepper 
1 teaspoonful cloves 
2 cups brown sugar 

Yz teaspoonful soda 
2 cups seeded raisins 

2 cups flour 
1 cup chopped nuts 

.X teaspoonful salt 
2 teaspoonfuls cinnamon 

Yz teaspoonful baking powder 
.78 lb . thinly slicecl citron 

METHOD: 

(a) Beat eggs and sugar together surrounded by hot water. 
until as light as whipped cream, taking care that. the mixtun· 
does not get hotter than lukewarm. 

(b) Add flour sifted with dry ingredients, and then 8tir in)mt-..: 
and fruit and knead well. 

· (c) Drop by spoonfuls on buttered sheet ancl hakr about I 
minutes in 350 o oven. 

Prince's Wafers 
Crisp <'heese wafers 
Tart jelly 

:\1eringue 
Fluffy icing 

:\1ETHOD: 

(a) Spread wafers with any icing. 

(b) Pile with jelly and cover with meringue. 
(c) Sprinkle with granulated sugar and brown 111 ovPn. 

Rich Jumbles 
1 whole egg 
1 cup shortening 

2 ~:!' cups flour 

3 tablespoonfuh(-whippC'd eream 
1 cup sugar 

Yz nutmeg 

:\1ETHOD: 

(a) Beat egg and cream together. 

(b) Cream shortening ancl sugar. When vrry_light comhin<' '"ith 
egg and cream. 

(c) Stir in flour sifted with salt and nutmeg. 
(d) Chill dough and roll out only a few at a tim<'. Bakr ahou t 

8 minutes in a 350 o oven. 

Note: They are genrrally haln•d in the form of a hollow ring· lik<' 
a doughnut. · 

Rolled Vanilla Cookies or Sand Cakes 
1 cup . hortening less 2 table-:-

spoonfuls 
2 cups sugar 
2 beaten eggs 
1 eup sour milk 

;) cups ~flour (about) 
l teaspoonful soda 
1 tea. poonful salt 
1 tPaspoonful flaYoring 

METHOD: 
(a) Cream shortening until as light as ·whipped cream. 

(b) Beat in sugar gradually and add the well-beaten eggs. 
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1 - CHOCOLATE CAKE (Page 225) 
3 ANGEL CAKE (page 236) 

4-~RANGE CAKE (page 227) 

2- SUNSHINE CAKE DECORATED WITH BUTTER ICING 
(pages 238 and 243) 

5-DATE CAKE (page 225 

I 235 1 

• 



SECRETS OF GOOD COOKI G 

(c) Alternate flour sifted with dry ingredients and milk until all 
of both has been used. If necessary add a little more flour 
in rolling out, but by chilling the dough before rolling a 
minimum of flour may be used, which makeR a tenderer, 
richer cookie. 

Grated lemon or orange rind, 2 teaspoonful~ to a cup of flour. 
gives a delicious flavor to these cookies. 

Vanilla Wafers ("Langues de chat") 
3 tablespoonfuls butter 
4 tablespoonfuls flour 
2 egg yolks 

2 tablespoonfuls sugar 
2 tablespoonfuls milk 
6 drops vanilla 

METHOD: 

(a) Cream the butter until very light, add the sugar gradually 
beating all the time, then beat in very slowly the ~'olk:-; of 
the eggs. 

(b) Alternate the flour and the milk, beating well. 
(c) Drop by half teaspoonful on a buttered baking sheet, at least 

two inches apart as they spread a great deal in cooking. 
(d) Cook in 350° oven until straw colored. 
(e) Remove from oven, lift from sheet and roll on the hancllc• 

of a wooden spoon. If they stiffen too quickly they may lw 
returned to the oven to soften. Thry may also lw ..;rrvt'cl 
a, tiny wafers with brown edging. 

Sponge Cakes 
Angel Cake 

1 cup egg whites, plus 1 egg white 
1 cup Swansdown flour 

1Yz cups granulated sugar 
1 teaspoonful cream of tartar 

1 pinch salt 
1 teaspoonful almond extra<· t 
1 teaspoonful vanilla 

METHOD: 

(a) Add salt to egg whites and beat until foamy with a wire egg 
whip, on a large platter. Add cream of tartar and continu<' 
beating until the whites are stiff enough to hold a tableRpoon 
erect. 

(b) Fold in the sugar very lightly two tablespoonfuls at a timr. 
(c) Fold in the flour, sifting it over the egg white::~ about tw(r 

tablespoonfuls at a time. 
(d) Stir in the flavoring very lightly. 
(e) Half fill large unbuttered tube pan. 

(f) Put into perfectly cold oven if either gas or electricity i~ 
used and let heat gradually rise to 300°, then prevent tem
perature from rising any higher and let cake rook for .')() 
minutes. 
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(g) At the end of given time, remove cake from oven, and invert 
over a funnel, let stand for half an hour then carefully loosen 
edges with a spatula and shake out cake. 

Note: Both Sunshine and Angel Cakes, if cooked in a coal or 
wood stove, should be put into the oven at a temperature of 300 o 

and should be allowed to cook about 15 minutes longer than the 
time required in a gas or electric oven. 

Cold Water Sponge Cake 
3 eggs 

1 Y2 cups sugar 
2 cups pastry flour 

Y2 teaspoonful salt 

Grated rind of one lemon 
tablespoonfuls cold water 

2 teaspoonfuls baking powder 

~IETHOD: 

(a) Beat the yolks with a strong Dover beater until thick and 
lemon colored. 

(b) Add 4 tablespoonfuls of cold water and continue beating. 

(c) Add the ugar, the lemon ancl and one cup of fl<?ur and 
beat vigorou. ly. 

(d) Add 4 more tablespoonfuls of cold water and another cup 
of flour with the salt and baking powder. Beat for 3 to 4 
minute .. 

(e) Fold in the stiffly-beaten egg whites and half fill an unbuttered 
tube pan. 

(f) Bake for about 45 minutes in a 350° oven. The cake will 
spring back to the touch when cooked. 

Hot Water Sponge Cake (excellent for .Jelly Roll) 
2 eggs 
4 tablespoonful hot water 
1 cup less 2 tablespoonfuls pastry 

flour 

3/4 cup sugar 
Y2 teapsoonful lemon extract 
3-i teaspoonful salt 

1 Y2 teaspoonfuls baking powder 

METHOD: 

(a) To the well-beaten yolks add Y2 the sugar and beat well, 
then add the boiling water and the rest of the sugar and beat 
hard. 

(b) Add flour sifted with dry ingredients, then fold in the stiffiy 
beaten whites and, for a Jelly Roll, pour into a shallow pan 
lined with buttered paper. 

(c) Bake in 350° oven until straw colored, about 12 minutes, 
and then turn out either on a damp cloth or on a paper 
strewn with sifted powdered sugar. Cut off the edges, 
spread with whipped jelly and roll up a quickly as possible. 

Cautions: Be sure not to spread the batter to thick as there 
would then be trouble in rolling up the cake. Do not let over 
rook, the moment it is firm to the touch remove the cake from 
the oven and turn it out. 
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Potato Flour Sponge Cake 
4 eggs 

~4 cup sugar 
~ 4 cup potato flour 

2 teaspoonfuls lemon juice 
Yz teaspoon£ ul vanilla 

1 teaspoonful baking powder 

:\IETHOD: 

(a) Beat whole egg8 \vith ugar in a larger bowl of boiling water 
until the mixture is lukewarm then remove from firr and 
continue to beat until like whipped cream. 

(h) \V hen cool, fold in the potato flour sifted with the bale in~ 
powder, stir in lightly the lemon juice and half fill a tnlw 
pan or a shallow baking pan. 

(c) Baler in 350° oven until it springs back when touched. 

This cake may be flavored with either a Yz teaspoonful of vanilla 
or 2 tPaspoonfuls of grated lemon or orangr rind. 

Sunshine Cake 
Yz cup ('gg yolks 
% cup egg whites 
1 cup Swansdown flour 

% teaspoonful cream of tartar 
1 teaspoonful almond extract 

13-i cups sugar 
5 tablespoonfuls hot water 

}13 teaspoonful salt 
1 teaspoonful vanilla 

METHOD: 

(a) Beat rgg whites on a platter with a wire whip until they aJT 

stiff enough to hold a tablespoon erect. 

(b) Cook the sugar and water together to 240 o and pour very 
slowly in a fine stream on the egg whites, beating all t hP 
tim('. 

(c) Let mixture cool thoroughly, and then fold in the well-beat('ll 
egg yolks. 

(d) Fold in the flour sifted with the cream of tartar as lightl~· 
as possible. 

(e) Half fill large tube pan. 

(f) Put into perfectly cold oven. If gas or electricity is used, 
when temperature has risen to 300° do not let it go an~· 
higher and count 50 minutes. 

(g) At end of given time, remove cake from oven inverted ov<'r 
a funnel and let cool for half an hour. 

(h) Run spatula around edge and shake out cake. 

This cake has excellent keeping qualities if storPd in an air-tight 
tin box. 

Cake Fillings 

Butterscotch Filling or Caramel 
3 tablespoonfuls cornstarch 
1 cup brown sugar 
2 egg yolks 
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METHOD: 

(a) Mix cornstarch with a little of the cold milk, and then stir 
into the rest of the milk and cook in a double boiler until 
thick. 

(b) Add the egg yolks beaten with the sugar and last of all the 
buttPr ; a teaspoonful of vanilla may also he added. 

Chocolate Filling 
1 cup icing sugar 
2 ounces chocolate 
3 tablespoonful~ milk 

1 egg yolk or 1 t ablespoonful 
butter 

.Y2 teaspoonful vanilla 

METHOD: 

(a) Put chocolate, sugar and milk in double boiler and when 
thoroughly melted add beaten Pg;g yolk or butter and re
move from fire. 

(b) Beat until cold and add the vanilla. 

French Mocha Filling 
4 egg yolks 

.Y2 cup butter 
1 tablespoonful flour 

1 '2 cup sugar 
4 tableRpoonfuls :::;trong coffee 

:VIETHOD: 

(a) Cream butter and beat in flour. 

(b) Add 1 ,3 of creamed butter to well-beaten egg yolks, and 
cook in bowl surrounded with boiling water until thick. 
It must be stirred all the time. 

(c) Add another third of butter and cook until it thicken agam . 

(d) Add remainder of butter with coffee and sugar, and let thick<>n 
the last time. A pineh of .-;alt ·will give a better flavour.* 

Fresh Berry Filling 
2 egg whites 

Y2 cup Rugar 
1 cup crushed fresh berries 

:\lETHOD: 

(a) Beat <'gg white8 until a tablespoon will stand erect. in them 
and then gradually beat in the sugar two tabkspoonfuls at 
a time. 

(b) Add crush<~d bPrries with morP sugar if npcesRary. 

Lady Baltimore Filling 
lcup boiled or fluffy icing 

14 cup raisins 
14 cup chopped nuts 
14 cup dates or cherries 

:\.IETHOD: 

Add fruit to fluffy icing and fiavor with two or threc drops of 
roRe extract. Cse with white cakc. 

*Chill lwfore using. 
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Lemon Filling 

4 tablespoonfuls lemon jui<'c 
1 cup cold water 
3 tablespoonfuls of flour and <'<>m

starch in equal parts 

2 teaspoonfuls butter 
4 teaspoonfuls salt 
2 egg yolk (not necessary) 

:\IETHOD: 

(a) Mix the flour and ('Ornstarch with the cold water and C'ook 
until t hie k. 

(b) Add the yolks beaten '''ith the sugar, lemon juice and rind. 
then stir in the butter. L<>t cool h<>fore using. 

Orange Filling 
2 tablespoonful::> butter 
3 egg yolks 
1 cup sugar 
2 tablespoonfuls lemon juiee 

1 egg \vhitc 
1 cup orange juice less 2 table

spoonfuls 
1 tablespoonful grated orange rind 

.\1ETHOD: 

(a) Cream butter with sugar and beat in thP yolks. 

(b) Add orange juice with rind and cook until thick. 

(c) Add stiffly beaten Pgg and lemon juice. 

Pineapple Filling 

4 tablespoonfuls butter 1 cup pineapple (grated) 
1 teaspoonful lemon juiee is a good 

addition 
Enough confectioners' sugar to 

make thick enough to spread 

:\1ETHOD: 

(a) Add 1 cup of confectioners' sugar to creamed butter, then stir 
in pineapple and continue adding sugar until thick enough 
to spread. 

(b) Sp_read on cold <'ak<', adding the lemon juice just befor<' 
usmg. 

Plain Custard Cream 
1 cup white sauce ~ o. :3 
2 egg yolks 
4 tablespoonfuls sugar 

Yz teaspoonful vanilla 
1 tablespoonful butter · 

U teaspoonful salt 

METHOD: 

Add yolks beaten with sugar to white sauce and then stir in tlw 
vanilla, butter and salt. 

Note: Plain custard cream becomes chocolate cream by t he 
addition of one-half cup of cocoa or an ounce of melted chocolat<'. 
By using strong coffee instead of milk, plain custard cream 
becomes mocha cream. 
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Icing Recipes 
Butter Icing 

Confectioner.·' sugar Coffee, or any other fh\'or to taste 
2 to 4 tablespoonfulH creamed butter 

Cream may be added to thin it or morr sugar to thicken it. 

Chocolate Icing 

The same as chocolate filling, S<'<' re<'ip<'. 

Fluffy Icing or Boiled (1 ) 

% cup white sugar 
1 egg white 

:3 tablespoonfuls cold water 
2 teaspoonfuls light corn syrup 

:\IETHOD: 

(a) Put all cold into the upper part of a double boiler and 
beat together with a Dover beater for a minute or two. 

(b) Put the saucepan containing the ingredients over steam and 
beat with a Dover beater until the iring falls in lumps. 

It generally takes about 7 minutes. 

(c) Let cool and pile on cake. 

Note: It is well to make this 1cmg several hours l>Pfore it 1~ 
needed as it stiffens on cooling. 

Fluffy Icing or Boiled (2) 
1,72 cup. ugar 
1 tablespoonful light corn syrup 

.72 cup water 

2 egg white · 
.72 teaspoonful vanilla 

:\IETHOD: 

(a) Cook the ugar, syrup and water to 242 o and remove from fin' 
immediately. Pour in narrow stream on stiffly beaten eg1£. 
white. 

(b) Flavor to taste and spread on cake while tills warm if possibk. 

This iring may be kept rovered in a jar for scvPral days. 

Royal Icing 
1 egg white 
6 drops of "Tala" or acetic acid, or 

a pinch of cream of tartar 

Confectioners' sugar 
Flavoring 

METHOD: 

Beat egg with fork or Dover beater until stiff enough to hold 
a tablespoonful erect, and then beat in two tablespoonfuls of 
ifted confectioner's sugar. Continue adding the same amount 

of sugar and beating in between until the icing keep. the mark 
of a knife. Add acid or cream of tartar. 

[ 241 ll 



SECRETS OF GOOD COOK! . G 
~--· --- ---~ 

Icings 
1. Q. What are the chief varieties of icings? 

A. (a) Boiled icing. 
(b) Royal icing with its modifications. 
(c) Butter icing. 
(d) Fruit icing. 
(e) Gelatine icing. 

2. Q.~ What are the chief kinds of cooked icing? 
A. (a) Boiled icings made by pouring syrup at a. certain drn~it ~" 

on beaten whites of eggs. 

(b) Fudge icing made by cooking butter, sugar and a liquid 
to 238 degrees. (See candy recipes). 

(c) Fondant icings madP by melting fondant in a double hoil<'r. 

3. Q. ~What are the secrets of a good fudge icing? 
A. (a) The recipe1 first of all must be carefully proportio1wd. 

(b) All grains of sugar should be cardully washed from t lH' 
sides of the saucepan. 

(c) The moment thP thermometer ha· reached the rPquin'd 
degree the saucepan hould be taken off the fire. 

(d) The saucepan should bP set in a larger pan of rold wat<'r, 
and beaten until thick enough to spread. 

(e) The fiavoring Rhould lw added at the end. 

4. Q. What are the chief varieties ol fudge icing? 
A. ChorolatP, maplP, orange, lrmon and coffer. (~ec recipP~.) 

5. Q. What is royal icing? 
A. Royal icing is made of stiffly beaten egg whites with icing ::;uga.r, 

cream of tartar and a flavoring extract, surh as vanilla, ]pmon 
or almond. 

6. Q. What are the secrets of a good royal icing? 
A. (a) A pinch of salt should be added to the egg whites, which 

hould be then beaten very stiff with a Dover beater. 
(b) The sifted confectioners' sugar should be added very 

gradually, never more than half a cupful at a time as the 
icing must be thickened rather by beating than by sugar. 

(c) Sugar should be added and well beaten in until the icing 
will keep t he mark of a knife. 

(d) A pinch of cream of tartar for every egg u, ed and a drop 
or two of blueing gives a whiter icing. 
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7. Q. Why is it very important to silt the sugar before using it for 
icing? 

A . . Becau 'e the tinie~t lump will Hometimes block the icing tulw. 

8. Q. What would happen if the sugar were added too rapidly to the 
icing without beating it sufficiently? 

A. The icing would stiffen but would not run through the tub(', 
in other words, it would be valueles for decorating. 

9. Q. What eRect has too large a quantity of acid, either cream of 
tartar or lemon juice, on a royal icing? 

A. It would thin it too much and no amount of beating or sugar 
would then thicken it. It i always be t to add the acid only 
when aR thick as wanted, and then very gradually. 

10. Q. If all the icing is not needed at once, how may it be kept soft? 

A. It may be kept soft for a long time in a bowl covered with a 
damp cloth. The cloth should nev('r he allowed to dry. 

11. Q. Give a good formula for butter icing. 

A. One may ·tart with 4 tablespoonfuls of melted, or ereamed 
butter, and gradually beat in enough confectionrrs' sugar to 
get the required texture. Some people like it very butter_\· 
and therefore add only a small amount of sugar, but that i:-
purely a matter of taste. 

12. Q. Is the yolk of an egg necessary in making butter icings? 

A. No but it makes the icing smoother and easier to work with. 

13. Q. If too much sugar has been added to mocha icing what should 
be done? 

A. Either cream or more butter may be added until Oil(' gets the 
desired results. If mocha icing gets too hard it may be Roftened 
with the addition of a littlr hot water, if it getR too Hoft, it 
may be hardened by putting in the ice box. 

14. Q. What are the rules for making fondant? 

(a) Put the water and the sugar in a saucepan, stir well and 
then cook over a hot fire until it begins to boil. 

(b) Take off the grains of sugar around the edge of thP pan 
with a cloth dipped into cold water. 

(c) Add the cream of tartar, corn syrup or other acid called 
for in the recipe and let the ingredients cook with the 
cover on for five minutes. 

(d) Remove the cover of the aucepan, put in the sugar 
thermometer, and cook to the required degree. 

(e) Take off the fire immediately and pour on a large un
buttered , lab or plater. 

- ---------------
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(f) \Vhen the fondant i~ cool enough to bear the imprint of 
the fingers, about fiftepn minutes, work with a spatula or 
spoon until it sets. 

(g) Wrap the fondant in a wet cloth and let it ripen for two 
hours. It is then ready for dipping or icing. 

15. Q. How may fondant be used for icing? 
A. It should be melted in a double boiler until wann to the touch 

and then thinned with a few drops of cold water. 

16. Q. Why is it necessary to take oH the grain of sugar from the 
sides of a pan in which fondant or fudge is cooked? 

A. Because one grain of unmelted sugar will he sufficient to make 
a whole batch crystallizE'. 

17. Q. Why is the fondant boiled for five minutes with the cover on? 
A. So that the steam may dissolve any grains of sugar that may 

have remained, despite the wipping off with the damp cloth. 

18. Q. Why does fondant sometimes crystallize before it is finished? 

A. (a) Because it was stirred after it had begun to boil. 
(b) Because thP grains of ::-mgar were not removed from the 

aucepan. 

(e) Because it was worked with a spatula hrfore it. had become 
thoroughly cooled. 

19. Q. What should be done with fondant that has turned to sugar? 
A. The same amount of water may be added as at the beginning 

and the whole process hrgun over again. 

20. Q. Why does chocolate icing som etimes lose its gloss so much 
more quickly than at other times? 

A. The more it is stirrE'd t.he quicker it loses its lustre. 

21. Q. How could you make an apricot puree icing? 

A. (a) Soak X lb. of dried apricots in a cup of warm water over 
night. 

(b) The next morning add Y2 cup of ugar and strw until 
very soft. 

(c) Put through strainer and use to cover cold cakes. It may 
be made very decorative by garnishing with butter icing 
put through a tube. 

22. Q. Give two methods of making boiled icing. 

A. (a) Boil two cups of ugar and a cup of water to 240 degrees, 
pour slowly on the beaten whites of two eggs beaten with 
a wire whip until thick enough to use. 
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(h) Put into the upper part of a double boiler one egg white, 
one cup of sugar, 3 tablespoonfuls of water and 2 tea
spoonfuls of light corn syrup. Beat for even minutei' 
with Dover beater, or until the icing will hold it shape. 
The wat er in the lower part of the double boiler should 
not t ouch the upper part. 

23. Q. Can a boiled icing be made withou t a thermometer? 

A. Not if the syrup is poured on the egg whites. 

24. Q. How are gelatine icings made? 

A. The gelatine called for in the recipe must be di solved in at 
least twice itR volume of cold water before being added to thP 
hot liquid. 

25. Q. How would you make almond icing to cover a fruit cake? 

A. T o equal part of almond past E' and icing sugar, put through the 
food chopper together , add well-beaten yolks if a yellow icing 
is required, or stiffly beaten whites if a white icing i~ 
wanted, E'nough egg of either kind should be used to gin~ thr 
texturP required. 

26. Q. Is it necessary to cover fruit cakes with almond icing before 
decorating them with Royal or any other white icing? 

A . Yes, hecau 'e a few days after the fruit cake is baked the juice 
from t he fruit begins to ooze t hrough the white icing and 
discolors it, whereas the almond icing does not let th<' fruit 
juice through . 

27. Q. How may a good orange or lemon icing be made? 

A. Grated orange rind or lemon find may be addE'd to <'ither a 
butter icing or a Royal or boiled icing. 

28. Q. How could you make a pineapple or strawberry icing? 

A. By adding crushed pineapple or strawberries to a butter icing , 
adding more sugar if necessary. 

29. Q. What quantity of gelatine should be added to 1 rule of boiled 
icing? 

A. 1 teaspoonful of gelatine. 
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Candy 
1. Q. What are the principal varieties of u home-made" candies? 

A. (a) Fudges. 
(b) Taffies. 
(c) Fondants. 
(cl) Gelatine candy ~uch aH ''Turkish Dc>light" and ":\Iar~h-

mallows". · 

2. Q. What is Hfudge"? 

A. Fudge is a candy made by cooking togt>t lwr sugar, either whit<• 
or brown, milk or cream, butter and flavoring material to 
238 degrees. 

3. Q. What are the secrets of creamy fudge? 

A. (a) Rapid cooking to 238 degrees, stirring all the timP. 

(h) Rapid cooling, by setting the dish containing the fudg<· in 
a larger pan of cold water. 

(c) Beating until the fudge begins to set. 

8ome cooks add the butter only when the mixtun· ha:-< n·a('lwd 
236 degrees. 

4. Q.- What may be used instead of cream in making fudge? 

A. Evaporated milk is an excellent suhstitutt> for rream in eand)·
making. 

5. Q. What are the conditions that make fudge grainy rather than 
creamy? 

A. When fudge is stirred whilt> it is still too hot or wlwn t lw 
1naterial used where not rich enough. 

6. Q. What conditions cause tafly to sometimes turn into sugar? 

A. (a) \Vhen it has been stirred too much after boiling has begun. 

(b) When no acid such as cream of tartar, glucose or vinC'gar i~ 
called for. 

(c) \Vhen it is pulled while too hot. 

7. Q. When should flavoring be added to a pulled tafly? 
A.( During the process of pulling. 

8. Q. How long should tafly be pulled? 

A. Until it begins to lose its lustre. 

9. Q. If no thermometer is at hand how can candy be tested during 
cooking? 

A. By dropping a little into very cold water, remembering always, 
that the finished product will have the same texture as the hit 
tested. 
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10. Q. What should be particularly guarded against in making Turk ish 
Delight? 

A. Once the gelatine is added to the mixture, it should be stirn•d 
constantly, as the gelatine is very apt to burn ut the bottom. 

11. Q. What are the acids commonly employed in candy-makin g? 
A. (a) Cream of tartar. 

(b) Glucose or corn syrup. 
(c) Acetic acid, No. 8. 
(d) Vinegar. 

12. Q. What role is played by acid in candy-making? 
A. It cuts the grain of the Rugar and prevents the syrup gomg 

back to its original state. 

13. Q. Wha t is fondan t? 

A. Fondant is a mixture of sugar. water and acid cook<·d to a 
certain degree. 

14. Q. What conditions make fondant grainy? 
A. (a) When it is stirred too much after it has begun to boil. 

(b) When the grains of sugar are not '''iped off t lH' Rides of t lw 
saucepan. 

(c) When it is ·worked while it i::; yc>t too hot. 

15. Q.~ Why does fondant sometimes refuse to set or harden? 
A. Either it has not been cooked enough or too much acid has lwPn 

used. 
16. Q. Give the steps in making ANY variety of fondant. 

A. (a) Stir the sugar and liquid until almost dissolvt'd. 
(b) As soon as syrup begins to boil, wipe off the sides of the 

saucepan so as to remove every grain of sugar. 
(c) Put on the cover and let the candy , tean.1 for five minutes. 
(d) Remove cover and put in tlwrmometer and let cook to 

required degree. 
(c•) Pour on slab or dish brushed over with cold watPr and let 

the syrup spread out as much as it can. 
(f) When the syrup can bear the imprint of the finger::; without 

sticking (generally about fifteen minutes from the tinH' it 
is poured), it is ready to be worked. 

(g) Work with a spatula until the fondant sc>t::;. 
(h) Roll in a cloth wrung out of cold water and lPt stand for 

two hours. 
(i) Put into crock and cover with damp cloth that does not 

touch fondant. 

17. Q. When is fondant in condition to be moulded? 
A. It may be moulded after having been ripened for two houn; 

in a damp cloth, but it is much easier to handle aftN it has 
stood in a crock for at least two day . 

[ 24R H 



SECRE rs OF GOOD COOK I G 
~--- ----- ~ 

18. Q. How long may fonda n t be kept in a crock covered with a d am p 
cloth? 

A. Provided tlw cloth is dampened from time to time, :-;ay oncc a 
wcek, fondant may be kept indefinitely. 

19. Q. Whe n should cream of tartar be used rather than acetic acid 
in m aking fondants? 

A. Acetic acid makes a fondant that is almost too creamy for 
coating bonbons, so cream of tartar should bc used for fondant 
that is to be employed for coating. 

20. Q. Why do chocolate coatings sometimes become grey and 
streaked? 

A. Either th<:> chocolate was too hot when applied or the bonbonf\ 
wcre chilled while being cooled. 

21. Q. How can bitter chocolate be sweetened for coating chocola t es? 

A. It cannot be clone at hmne. 

22. Q. What kind of chocolate may be used for dipping? 

A. Baker' Pr<:>mium chocolate may be used for all bitter-sweets , 
but a special variety, uch as "Dot" chocolate must be bought 
for S\veet chocolate dipping. Confectioners generally carry 
Hevcral linE's of dipping chocolate or chocolate "liqueurs". 

23. Q. How may chocolate be thinned for coating? 

A. Regular dipping chocolate does not need to be thinned, if of 
good quality, but confectioners sometime.' u e a little cocoa 
butt<:>r. 

24. Q. To what temperature should chocolate for dipping be heated? 

A. It should lw ju t warm enough to melt, or about 85 degree;;;. 

25. Q. On what kind of surface should chocolates be dropped? 

A. On either heavily waxed paper or oil-cloth. They adhere to 
china or glass and cannot be easily removed. 

26. Q. May the same chocolate be heated up several times? 

A. As often a. it may be ne('(led. 

27. Q. How may centres for chocolates be moulded? 

(a) By hand. 
(b) By mclting and pouring into starch mould 

28. Q. What are starch moulds? 
A. Starch moulds are indentations made in a panful of cornstarch 

by any solid body. They are generally made from plaster 
Paris moulds purchas<:>d for that purposE'. 
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29. Q. How should fondan t be melted? 
A. It should be melted over hot water and 'should never be allowed 

to get too hot or it will beconw grainy.! It should be ronRtantly 
stirred while being melting. 

30. Q. How can fondant be thinned? 
A. Fondant that has thickened while being lH'atecl can lw 1 himwd 

by thP addition of a few drops of cold water. 

31. Q. How can one tell when fondant is hot enough? 
A. It should be just liquid enough to pour. 

32. Q. What is Marzipan? 

A. Marzipan is a mixture of almond paste and fondant in equal 
proportions, that is a pound of fondant to a pound of almond 
paste. 

33. Q. What is almond paste? . 

A. It is a preparation of ground almonds and sugar that um~· lH' 
purchased from conft'rtioners' supply houses. 

34. Q. What is simple syrup? 

A. Simple syrup is made by cooking 2 cup~ of sugar with 1 cup 
of water and cream of tartar the t~ize of a pea to 220 degrc>c~. 
Some candy-makers use it to thin fondant that has thirkened 
while being heated. 

35. Q. Why is it diflicult to make hard candy at home? 

A. (a) Because without candy-makers' gloves, it ii-i impossible' to 
handle the candy at the temperature at which it must be pullecl. 
(b) Because hard candies cool very quickly and are Yery hard 
to manage while being pulled. 

36. Q. How~are "buttercups" made? 

A. A portion of fondant is enclosed between hvo ~heets of taffy 
and then cut into cushions while still soft with scissor~. · 

37. Q. What is the best method of salting nuts? 

A. They should be tossed in beaten white of egg and then grilled 
in the ovrn while being stirred constantly. 

38. Q. What are "glace" nuts or fruit? 

A. They are pieces of fruit or nuts dipped into a syrup cook<'d to 
a very high degree and then dropped on an oiled plate or 
marble slab. Glace fruits do not keep longpr than a day and 
glace nuts should alway be kept in air-tight jar as the'· turn 
into . ugar when expo ed to the air for any length of ti{n('. 
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39. Q. How may marzipan be used? 

A. (a) It is very often used to cover fruit cakes so a.· to prevent. 
the juices of the fruit in t he cake from oozing out and 
discoloring the icing. 

(b) It i moulded into shape re embling fruit, such as straw
berries, peaches and then crystallized. 

(c) It i moulded into ball and dipped into glace ·syrup, then 
allowed to cool on waxed paper, or to a cold plate. 

40. Q. Why is it better to tes t caramels in cold water rather than 
with a thermometer? 

A. Because the mixture is so thick that heat penetrates it slowly. 
When a mall piece dropped into cold water form a moderately 
hard ball, the candy hould be removed from the fire and 
poured into tins lined with heavy wax paper or into well
buttered pans. 

41. Q. How can the flavor of orange be given to fondant? 

A. By working in grated orange peel, the yellow part only, and 
ad cling a. little lemon juice while crearning the fondant. 

42. Q. When are fondants at their best? 
A. About two weeks after making, if kept in a cool place. 

43. Q. What precaution must be taken in making glace fruit? 

A. The fruit mu ·t be absolutely dry, otherwise it will rause th<' 
syrup to trun into sugar. 

44. Q. What are the best kinds of fruit for making glaces? 

A. (a) Carp('ls of m·angeR. 

(b) White gra pes. 

(c) Raisins . 

(d) Candied cherric:-;. 
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Candy Recipes 
After Dinner Mints 

6 cups sugar 
2 cups water 

Vz teaspoonful cream of tartar 

METHOD: 

Cook like fondant to 260 o, then pour on buttered platter 
or marble slab and when cool enough pull until it loses its lustre, 
adding while pulling, 15 drops of oil of peppermint and 3 drop 
of oil of lemon. Cut into cushions and roll in equal parts of 
cornstarch and confectioners' sugar. Let stand in a warm room 
or place for two hours then put into crock or jar covered with a 
damp cloth and let ripen until creamy. Any fiavoring or color
ing may be used to make a variety. Keep in air-tight jars. 

Butter Fondant 
6 cups sugar 
1 tablespoonful white corn syrup 

Vz cup butter 
2 cups water 

METHOD: 

Make like plain fondant, but in very large saucepan as the mixtun· 
boils up very high, cooking all the ingredients to 242 o. Thi~ 
fondant should he dipped the same day it is made. 

Butter Fudge 
2 cups brown sugar 
1 cup milk 
1 pinch salt 

Vz cup sugar 
M cup butter 

METHOD: 

Make like chocolate fudge, only cook to 240°. 
By adding one can of Baker's cocoanut, buttPr fudge hc<'ome~ 
cocoanut fudge. 

Candied Grapefruit or Orange Peel 
Grapefruit or orange skins ~ugar, water 

METHOD: 

(a) Soak peel overnight in salted water to cover (1 table~poonful 
salt to 4 cups water) and then cook until tender enough to 
be pierced by a toothpick. Scrape out white part. 

(b) Drain peel and measure as much sugar as peel, adding I~ 
cup of water for every cup of sugar used. 

(c) Cook syrup to 220° and then add peel cut into strips. Cook 
until peel is transparent. 

(d) Remove to plate and when cool, roll in granulated sugar. 
Candied peel should be kept in air-tight boxes or jars. 

Caramels de Luxe 
2 cups sugar 
2 cups white corn syrup or glucoRe 

2 cups evaporated milk 
1 tablespoonful grated orange rind 
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~1ETHOD: 

(a) Cook ::m~ar and eorn syrup until transparrnt and then add 
the milk gradually without stopping the boiling and let cook, 
stirring all the time to 242°, then pour into huttrrrd panf' 
to the depth of at least one inch. 

(b) When cold eut into ~quarcs \vit h a sharp knifP. 

Chocolate Fudge 
Y2 cup ugar 
1 cup milk 

U lb. bitter ehocolate (Baker's) 

2 cups brown :m~ar 
J.i cup butter 
1 pinch salt 

METHOD: 

(a) Mix all the ingredients and cook to 238 o, stirring all th(' tinw. 
(b) Let stand 5 minutes, then set saucepan in lar~er dish of cold 

water and beat until it thickens. 
(c) Pour into buttered tins and cut into squares. 
Nuts or fruit may he added wlwn the fudge is removed from the 
fire. 

CoHee Fondant 
6 cups sugar 
1 tablespoonful white eorn syrup 

or ~lUCOS(' 

:3 cups strong coffee 
Cream of tartar (about size of a pin 

head) 

~1ETHOD: 

Mix all the ingrPdicnts and make like' plain fondant , cooking to 
241°. 

Divinity Fudge 
2 cups ugar 

Y2 cup water 
1 pinch salt 

Y2 cup white corn ·yrup 
2 teaspoonfuls vinegar 
2 eg~ whites 

~IETHOD: 

(a) Cook the sugar, water, corn syrup, vinegar and salt to 254 °. 
(b) Pour gradually in a thin stream on the beaten whites of rggs 

and continue beating until the fudge sets. 1 cup of walnut~ 
may be added at the end. 

(c) Drop by spoonfuls on waxed paper or pack into a huttPrrd tin. 

French Nougat 
1 cup sugar 

7'3 cup honey 
7'3 cup white corn syrup 
U teaspoonful melted paraffine 
4 tablespoonfuls water 

14 cup blanched almond 
U teaspoonful :salt 
2 egg whites 
4 tablespoonfuls cherries (candied) 
1 teaspoonful vanilla 

}4 cup blanched pistachio nuts 
(not necessary) 

METHOD: 

(a) Cook ugar, corn syrup, honey, paraffine and water to 248 o 

stirring occasionally. 
(b) P our Y2 the syrup on thP stiffly beaten whitrs of r~gs with 

the salt, heating all the timr. 
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(e) Cook the other half of the syrup to 290 o and acl~l to th~ ot~Pr 
mixture. Beat until thick then pour into pan hned w1th ne<> 
paper and cover with a weight. Let stand for 24 hour~, 
ten cut into pieceR with a sharp knife. 

Glace Fruits and Nuts 
Cream of tartar (size of pea) 

or 
4 drops acetic acid No. 8 

3 cups sugar 
1 .Yz cups water 

METHOD: 

(a) ( 'ook like fondant to 390 o, then remove pan inun~diatd~· 
from fire and dip bottom in cold watrr for a second only 
to stop the cooking of the syrup. 

(b) Set the pan containing the syrup on a larger pan of boiling 
water and working quickly, dip each nut bonbon or thoroughly 
dried fruit into the syrup and let fall on a buttered plat<>. 

The syrup may be colorecl with vpgctablc coloring hefon• 
beginning to cook it. 

Maple Cream (Sucre a la creme) 
2 cups or llb. maple sugar 1 cup thick eream 

:VIETHOD: 

(a) Cook all the ingredients together, stirring com~tantly over a 
hot fire to 238 o. 

(b) Remove from fire and let stand until cool, or let stand for 
.5 minutes and then place saucepan in a larger dish of rold 
water and beat until on the point of setting. Pour into 
buttered moulds. Nuts may be stirred in ju t before pouring. 
-l 4 cup of cream ma~r he used, hut t hr rrsult will noi h<' 
so rich and creamy. 

Maple Fondant 
2 cups sugar 
2 cups water 

2 cups or 1 lb. maple sugar 
Cream of tartar (size of a pin head ) 

METHOD: 

:\:Iix all the ingredients and cook like plain fondant to 241 o. L ~<' 
a large saucepan. This fondant if kept too long, ferments. 

Marshmallows Fudge 

Line a pan with marshmallovys cut into halv_e. and pour l.mttn 
fudge over them. When set, cut into square:-.. 

Marzipan Bonbons 

Make a pound of plain fondant and cook to 240 o then add 
one pound of almond paste and stir until well blended. Add 
Y2 cup of orange juire and mould into whatrver shapes desirPd. 
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Molasses Tafly 
2 cups sugar 
2 cups Barbadoe:-l or X<>w Orleans 

mol asHes 

1 Y2 cups white corn syrup 
1 cup light brown sup;ar 
1 cup water 

:\IETHOD: 

(a) 1\tiix all tlw ingredients in a very large kettle and cook to 
254 °, titTing towards the <'nd to prevent burning. 

(b) Re1nove from fire and ~ cup butter, Y2 teaspoonfulH Ralt and 
soda the size of a pea. 

(c) Finish lik<' white taff~, and roll in h<'avil~' wax<'d paper. 

Orange Cream 
2 tablespoonful butter 

%cup milk 
2 tea poonfuls orange juice 

2 eups sugar 
1 grated orange rind 

Y2 cup candied orange pc 'l 

~IETHOD : 

(a) Cook all th<' ingrrdients rxcrpt the orangr peel together to 
238°. 

(h) Stir in candied orang<' rwel and finiRh lik<' mapk cn'am. 

Peanut Brittle 
4 cups sugar 
1 cup water 

2 cups large, raw peanut:-; 
X teaspoonful cream of tartar 

:\IETHOD: 

Cook all the ingredients together until the peanuts begin to 
crack, then add Y2 cup butter, 7.4' teaspoonful soda and 7.4' 
teaspoonful salt and cook to 27 5o. 
Pour out on buttered slab and flatten out until very thin, using 
a rolling pin if necessary. Break into pieces when cold. 
Cocoanut brittle may be made by adding 3 cups of hredded 
cocoanut in tead of the peanuts. The cocoanut should be added 
when the temperature has reached 275 °, and when thoroughly 
mixed, the candy should be poured on a buttered platter. 

Plain Fondant (small quantity) 
Cream of tartar (size of a pin head) 

or 
2 drop acetic acid ~ o. ~ 

2 cups sugar 
1 cup water 

:\IETHOD: 

Cook to 238 °. (8ee fondant method on page 248) 

To Crystallize Bonbons 
2 cup sugar 1 cup water 

~IETHOD: 

(a) Cook the syrup to 223 °, then remove very gently from fire 
and let cool. 

(h) Put the candy to be cry ·tallized into a hallow pan and pour 
the cold syrup ov<'r it V<'ry g<'ntly. The bonbons should not 
touch each other. 
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(a) Cover the pan with a chees(' cloth and kt the candy stanll 
in the syrup for 8 hours. 

(d) Remove the cheese cloth and pour everything into a lar~(' 
sieve, allowing it to drain for 2 or :3 hours or until the cand~· 
is quite dry. 

Turkish Delight 
2 cupR sugar 

Y2 cup fruit juice 
1 oz. sheet gelatine 
1 rup water 

.Juice of a lemon 
1

4 teaspoonful salt 
Yz teaspoonful cream of tartar 

METHOD: 

(a) Dissolve gelatine for :3 hours in 1/2 cup cold water. 

(b) Cook sugar with Y2 cup water until clear then add tlw 
dissolved gelatine and cook for 20 minutes, stirring carefull)-T 
as the gelatine is apt to stick to the bottom of the pan and 
burn. Add cream of tartar. 

(e) Remove from stove ancl add the lemon juice with the fruit 
juice and pour into pans generously sprinkled with equal part:-; 
of cornstarch and confectioners' sugar. It should be at least 
1 inch deep in the pan. Let stand for 24 hours, then cut 
into squares and roll in sugar and cornstarch mixture. 

Whipped Cream Fondant 
Like plain fondant, but cook to 242 o. When cold enough to 
keep the imprint of the fingers, add a beaten white of egg for 
ever)r pound of sugar, ancl work with a spatula until the mixture 
sets. 

White Tafly 
3 cups sugar 
1 cup water 

§~ cup white corn syrup 
2 tablespoonfuls vinegar 

METHOD: 

(a) Stir all the ingredients well and then cook over hot fire to 
252° in winter and 254 ° in summer, stirring just enough to 
keep it from sticking to the pan. If wanted very hard, it 
should be cooked to 270 o. 

(b) Pour into a buttered tin and when cool enough to handle, 
pull until it begins to lose its gloss. 

(c) Cut into cushions and wrap in waxed paper. 

This taffy is often called "Salt Water Taffy". ~ uts or bran 
may be added to it while being pulled. 
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Canning, Preserving and 
Jelly--Making 

1. Q. What are the chief means of food conservation? 

A. (a) Drying or dehydrating. 
(b) Pickling or the immersion in spiced vinegar. 
(c) Preserving, or the immersion of cooked fruit in a heavy 

·ugar syrup. 
(d) Canning or the sterilization of fruit., vegetables, fish or meat 

in aiil·-tight receptacles. 

2. Q. How may fruit, vegetables or meat be dried? 

A. They should first be blanched, then placed either in a slightly 
warm oven, (250 degrees) or put in a sunny dry place until all 
moisture has evaporated. They should then be stored _iin 
air-tight, insect-proof containers. 

3 Q. What do you mean by "sterilization"? 

A. By "sterilization" is meant simply boiling anything for at 
least five minutes. The object of sterilization is to kill the 
germs that cause putrefaction in all organic bodies. 

4. Q. What is the difference between "sterilization" and "pas
teurization"? 

A. (a) Sterilization is boiling or subjecting to a temperature ~of 
212 degree . 

(b) Pasteurization is simmering or subjecting to a tem
perature of 180 degreeR. 

5. Q. When should pasteurization be used rather than sterilization? 

A. Milk should be pasteurized rather then sterilized, because 
sterilization changes the taste of milk, whereas pasteurization 
kills the germs without altering the taste. In all other case._, 
sterilization should be used to destroy germs. 

6. Q. What is mant by "blanching"? 
A. (a) The plunging of anything into boiling water for a certain 

number of minutes and then, 
(b) the thorough chilling in cold water. 

7. Q. What is the object of 11 blanching" in food consevation? 

A. The blanching of fruit or vegrtableR 
(a) sets the color; 
(b) shrinks the vegetables or fruit; 
(c) de. troys strong fia vors. 
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8. Q. What is the object of making fruit or vegetables shrink before 
putting them into jars? 

A. The jar. will then be full after the vc{2;etables or fruit is stPri
lized, otherwis<', much jar-space would he lost. 

9. Q. How long should vegetables be blanched? 
A. Root vegetables should be blanc heel until t hP skin comps off 

with the fingers. 
Tomatoes and peaches should hP blanC'hed until the Hkin 
cracks. 

10. Q. What fruit should never be blanched and why? 
A. Soft fruit, such as berries ~hould never be blanched as t h('~' 

would lose their shape. It is better in such case that tlw jars 
Hhould not be so full rather than that the l)('rrirs should lw 
too soft. 

11. Q. Why is slightly under-ripe fruit best for preserving and jelly
making? 

A. Because under-ripe fruit containH mon' pectin or vt>gPtablP 
gelatine than fully ripr fruit. 

12. Q. What kind of rubber rings should be used for canning? 
A. A rubber ring should never be usecl twice under any cir

cumstances. Either white or reel rubl)('r is generally of 
better quality than black rubber. It is a wise precaut ion to 
f::ee to it that the name of the manufacturer is on the box HO 
that he may be hdd responsible in case th<' rings should provP 
unsatisfactory. 

13. Q. How long should fruit or vegetables be sterilized? 
A. The time required for the different vegetables and fruit is {2;iVPll 

in a table at th<' end of the chapter. 

14. Q. Why should beets always be canned in hot water? 
A. To prevent their "bleeding". For the same reason, the~' Hhould 

be canned without salt. 

15. Q. Should fruit or vegetables canned by the cold method be 
covered with hot or cold water? 

A. Except in the case of beets, it makes no difference whah'V('l' in 
the finished product. 

16. Q. Should hot or cold water be used in the kettle in which the jars 
are placed for sterilization? 

A. It makes no difference, but it is wiser not to have too sharp a 
contrast between the water within t he jar and the watPr on 
the outside so aR not to risk cracking t he jar. 
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17. Q . When should one begin to count t he number of minutes 
required for sterilization? 

A. Only when the water in the kettle begins to boil violently or 
when the temparature of the water in the kettle registers 212 
degree. by the thermometer. 

18. Q. Is it necessary to sterilize the jars before w h en usin g the 
"cold pack" method o f canning? 

A. K.o, since the same sterilization used for th<> fruit or vegetable, 
w1ll suffice to sterilize the jars. 

19. Q . What is the "cold pack" method of canning? 

A. It is nothing more than the packing of raw vegetables or fruit 
into jars or cans and cooking them by 'Urrounding them with 
boiling water. 

20. Q. What are the advantages o f t he "co ld pack" method over t h e 
old- fash ioned " open k ettle" meth od? 

A. (a) Vegetables and fruit keep their shap<> much better when 
packed raw into the jars. 

(h) All the sterilization i. clone at th<> same time and it is 
ther<>fore much les troubl<>. 

21. Q. What is meant by "periodic" or "intermitten t" sterilization? 

A. By ''periodic" or "intermittent" sterilization is meant everal 
sterilization, at intervals of hventy-four hours. 

22. Q. When are " periodic" or " intermitten t" sterilizations neces
sary? 

A. In canning peas, green beans, corn and asp aragus two 
sterilization. are nece . ary. 

23. Q. Explain why "periodic" or "intermittent" sterilizations are 
necessary for peas, green beans, corn and asparagus? 

A. The first stc>rilization in the cas<' of peas, green beans, asparagu:-; 
ancl corn devc>lops the spores so that twE'nty-four hours later 
a whole army of new germs are ready to attack the vegetablE':-<. 
T'h<>~' should be renderE'd immune by a second sterilization. 

24. Q. What are the great secrets of canning? 

A. (a) Sufficient sterilization. 

(b) Air-tight containen;. 

25. Q. Should glass jars be placed directly on the bottom of a 
metallic kettle for sterilizing? 

A. No because metal is a good conductor of heat, and glass is a bad 
on~, therefor the glass would be apt to break because it could 
not let the heat pass through it quickly enough. Either a wad 
of paper or a layer of straw, or a perforated plank . hould be put 
hetw<>Pn the jars and the bottom of the kettle. 
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26. Q. What is the difference between boiling and simmering? 

A. (a) In boiling the bubbles break rapidly on the surface of 
the liquid. 

(b) In simmering, the bubbles break slowly on the surface 
or merely on the bottom. 
A liquid boils at 212 degrees and simmer~ at 180 degrc<>:-; 
Fahrenheit. 

27. Q. How could you keep apples or pears from discoloring while you 
are peeling them? 

A. By dropping them into salted or acidulated water, one tea
spoonful of salt or 1 teaspoonful vinegar to a cup of cold water. 

28. Q. Why should some vegetables such as cucumbers, onions and 
green tomatoes be sprinkled with salt and allowed to stand for 
24 hours before pickling them? 

A. Salt causes a great deal of water to exude which would other
wise weaken the pickling solution. Salt also toughens the 
vegetable fibre giving a better texture to the finished product. 

29. Q. How could you prevent ripe cucumbers or melon rind from 
getting too soft when cooked in syrup or in a pickling solution? 

A. By soaking in water in which 1 teaspoonful of alum have been 
dissolved for every quart used. The fruit should be sim
mered for ten minutes, then soaked in ice water for 2 houri'. 
Some cooks prefer limewater to alum. 

30. Q. Why should fruit for preserves always be cooked in a thin syrup 
and the syrup then boiled down until thick? 

A. Because if fruit were cooked in a heavy syrup it would shrink 
and toughen. 

31. Q. What do you mean by a light syrup? 

A. By a light syrup is meant a solution of sugar and water in thr 
proportion on 2 parts of water or more to one part of sugar. 
By boiling, a light syrup may be condcm;ed and thereby 
becomes a heavy syrup. 

32.: Q. How can canned pears be made less insipid? 

A. By adding a slice of lemon to every quart of fruit and b~· 
putting a clove in the depression at the top of each pear. 

33. Q.1 What fruit is good for sweet pickle? 

A. Watermelon rind, ripe cucumbers, small clingstone peaches 
small, slightly under-ripe pears and small green tomatoes: 

34. Q. In making sweet pickles, what precaution must be taken 
in using green tomatoes? 

A. The tomatoes should be allowed to stand over-night with salt 
sprinkled generously between the layers. The~· will thc'n 
shrink and hecomr firm. 
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35. Q. What is the difference between 11jam" and 11marmalade"? 

A. A 
11

jam" is made of erushed fruit in a heavy syrup made 
from t he fruit juice and . ugar. 
~ 

11
marmalade" is the name given to a jam made with the 

c1tru. or acid fruit , such as lemons, orange., and grapefruit. 

36. Q. Define:- 11chutney", 11relish", 11conserve". 

A. ~~chutney" is a sweet pickle, highly seasoned with red pepprr 
and ginger which should be served with meat. 
A 

11
relish" is a pickle made of very finely chopped vegetableH. 

It may be either sweet or sour. A relish may be served as a 
" hors-d'amvre" or wit h meat. 
A ~~conserve" is a jam to which nuts have been added. 

37. Q. Is there a difference between 11jam" and 11preserves"? 

A. Yes, in jam, the fruit is crushed ; in preserves, the fruit is ldt 
whole or in large pieces. 

38. Q. What precaution should always be taken before canned pro
ducts are put away for the winter? 

A. Each jar should be test ed for the 11perfect seal". 

39. Q. How can the 11perfect seal" be tested? 

A. The prings should be lowered and an effort made to move the 
glas cover. If the cover moves or bubbles of air are seen 
moving in the jar, the . eal i not perfect and the contents of 
the jar will not keep. If a Mason har is used, the metal rim 
should be unscrewed. If the glass cover does not move, the 
seal is perfect. 

40. Q. What is the best variety of jars for canning vegetables or fruit? 

A. There arr many varieties on the market now that give very 
good re ults but the old-fashioned Mason jar should be used 
only for the torage of preservrs, jam or jellies. 

41. Q. Why do jams and jellies keep well in jars that could not be 
used for canning? 

A. Because a heavy syrup does not allow bacteria to pass through 
it. If preserves, jams or jellies are kept in a cold, dry place, 
there is no danger of fermentation as heat and moisture are 
two essential of fermentation. Pickles may be kept like jams, 
under the same conditions. 

42. Q. What should be done if it is found that the seal of a jar is not 
perfect? 

A. The inner rim of the jar and the edge of the cover should be 
examinrd to see if there is not the slighest nick. The cover 
should be examined to see if it fits perfectly on the rim of the 
jar, as sometimes the cover i distorted in the making. If the 
cover i not perfect, change it, if the rim of the jar is at fault , 
the jar must be discarded for canning but may he used for 
pickles, jams or jellies. 
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43. Q. Is there any diflerence in the p rocess between canning of fruit 
and the canning of vegetables? 

A. The only difference lies in the liquid used. In canning fruit, 
a light syrup is u:3ecl. In canning vegetables, slightly saltrd 
water is used. 

44. Q. For what vege table is the 11open kettle method" of canning to 
be preferred? 

A. It is generally considered more practical from every standpoint 
to stew tomatoes slightly before sterilizing them in the jar~. 
They shrink less and therefore less spacr is lost in th<' jar~. 

45. Q. In the 11cold-pack" process, how high should the water be 
around the jars? 

A. The water should lw allowrd to covrr th<' jars to a depth of at 
least an inch. 

46. Q. Is t here no danger of the juice of the canned product getting 
OUT or the water from the outside getting INTO the j ar? 

A. None whatever. Pascal's law in physics tells us that at a 
given point in a liquid, pressure is exerted equally in all dirrc
tions. In other words, the liquid on the inside of the jar i~ 
pressing to get out with exactly the same force that liquid on 
the outside is pressing to get in with thr result that n<'it h<'r 
makes any headway. 

47. Q. How much salt should be added to vegetables in canning them? 

A. The general practice is to mix equal quantities of salt and sugar 
and then use 2 teaspoonfuls of the resulting compound for 
rvery quart of vegetable . The only exception to this rule i. · 
beets, with which nothing but pure water should lw used. 

48. Q. What is pectin? 

A. Pectin is vegetable gelatine and is the substance that caus<'~ 
certain fruit juices to solidify. 

49. Q. Does all fruit contain pectin? 

A. More or less, hut comparatively f<'w contain enough IW<'tin 
to make jellies. 

SO . Q. How could you ascertain the quantity of pectin contained in a 
given fruit? 

A. By mixing one teaspoonful of the hot fruit juice with 1 h'n
spoonful of pure alcohol. If pectin i, present, thr solution 
will set immediately. 

51 . Q. Is pectin alone necessary to make good jelly? 

A. No, there must also br a minimum of acid in the fruit JUICl'. 
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52. Q. What fruit is the richest in pectin? 

A. Red or :vhite currants, tart apples, !:-'li~htl,v undPr-rip<' g;nq)('~, 
hlueberne , ra pberries and quiners. 

53. Q. Why does slightly under-ripe fruit make better jam or jelly, 
than the fully riped variety? 

A. Becau r it contains a higher p<'rC<'ntag;e of acid. 

54. Q. Into how many classes may the fruit rich in pectin be divided? 

A. (a) Into hard fruit , that needs thP addition of water for tlw 
making of fruit juice; such a. apple' and quinces. 

(b) Into soft fruit that has pnoug;h juice of it, own, such a:-; 
grapes, currant and raspberrirs. 

55. Q. What is the process of making jelly from hard fruit? 

A. (a) 

(b) 

The fruit should be carefully washed and trimmed of all 
hard , pots and decayed pm~tions. 
The prepared fruit should then br covered with half its own 
volume of hot or cold water and stewed until vrry tcnclrr. 

(c) The cooked fruit , hould then be turnrd into a jelly ha~ 
made of two thicknesses of cheese cloth, or brttrr still of 
white flannel, and allowed to drip over-night. 

56. Q. May one squeeze the jelly bag to get out more juice? 

A. By no mean , if a perfectly clear jelly is wanted, but a st>cond 
grade jelly may be made after the juice that drips throu~h has 
been used. Such a jelly might be used for putting; between 
layers cakes or for jelly-rolL sine<' the only qualit;\' it lacks, i~ 
transparency. 

57. Q. How should jelly be made from soft fruit? 

A. (a) The fruit should be crushPd until thP juice runs frp('}y 
and it should then be stewrd until very tender, ahou't 
half an hour. 

(b) Drain from a jelly bag as for the hard fruit. 

58. Q. Once the juice is obtained, how should jelly be made? 

A. The process is the same for juices obtained from hard or soft 
fruit. 
(a) Test the juice for pectin and, if a stiff jelly is obtained when 

the alcohol is added, add a much sugar as juice and bring; 
to a rapid boil, perferably in a broad, shallow pan . o that 
the vaporation may be rapid. 

(b) Add the sugar at once and cook until the jelly sets when 
te ted. If when tested with alcohol, a rather soft jelly 
is obtained les en the amount of sugar used. 
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59. Q. If no alcohol is obtainable by which to test for pectin, what is 
the best course to follow? 

A. 1 teaspoonful hot fruit juice, 1 teaspoonful :5ugar, 1 teat:lpoonful 
Epsom salts. A a general rule, one can obtain a good jelly 
from any of the jelly-making fruit mentioned above, by adding 
three-quarters of a cup of sugar for C'very cup of fruit juic<'. 

60. Q. How can one know when the sugar and fruit juice are suf
ficiently cooked for jelly? 

A. When the juice has become thickened and falls heavilv from 
the side of a cold tablespoon. Generally all t h<" clro,p:-~ run 
into onC' when the syrup is thick enough. 

61. Q. Is t here any danger of over-cooking fruit juice in j elly -making? 

A. Very decidedly. Great care 1nust be used in not letting tlw 
syrup boil bC'yond the jelly point. 

62. Q. How may jelly be made from anv fruit juice whatever? 

A. By using a commercially prepared p<"ctin such as "Ct>rto". 

63. Q. Does not 11Certo" make jelly much more expensive? 

A. On the contrary, because of the larger amount of jelly obtained, 
jelly made with Certo is rather cheaper than when made with 
fruit juice alone. In making jelly with fruit juice alone, th<> 
juice has to be considerably boiled down before it will jelly, 
whereas with C<"rto, all th<" C'xtractC'<l fruit juice is marl<' 
into jelly. 

64. Q. Is not jelly made with Certo too sweet, owing to the larger 
proportion of sugar used? 

A. Lemon juice or tartaric acid may b(' usC'd to suit o1w'~ tast<' 
in making jelly or jam with Certo. 

65. Q. What is another advantage of 11Certo"? 

A. As definite recipes are given for the making of jam or jelly with 
each particular kind of fruit, there is no uncertainly about 
results, if the recipes is carefully follow<"d. 

66 . Q. How should jelly glasses be prepared? 

A. They should be thoroughly cleaned and placed in a metallic 
tray Or on a pie plate and the not jelly poured in. It is a wisP 
precaution to move a teaspoon from glass to glass as t lw hot 
syrup is poured into the glasses. 

67. Q. What role do the metal try and spoon play when the glasses 
are filled with hot syrup? 

A. The spoon and tray being of metal are good conductors of heat 
and draw off the heat from the syrup, so that the gla. which 
is a poor conductor of heat is less apt to break. 
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68. Q. If jelly does not set at once, what should be done? 

A. If jelly does not set as soon as poured into glasse ·, the next 
day, the glasses should be set into a warm oven (200 degreeR) 
for several hours. If a thick film formR across the glass, thP 
jelly will Rurely set within a few days. 

69. Q. Why does fruit juice have to be boiled longer some days than 
others? 

A. Because it takes longer for the liquid to evaporate on a damp 
day than on a dry one, but provided a film forms on the top, 
there is no fc>ar that the jelly will not set wit h t ime. 

70. Q. What condition makes jelly tough? 

A. When too little sugar is used with a fruit juice r ieh in pectin. 

71. Q. What can be done with a fruit juice that has been cooked 
beyond the jellying point? 

A. I t can be used as syrup for making pudding sauces or with 
pancakes or waffles, but a good jelly cannot be made from it. 

72. Q. Can a thick jam be made with strawberries alone? 

A. No, because there is not enough pectin or vegetable gelatine 
in strawberrie to thicken the syrup. To make thick straw
berry jam pectin in form may he added, such as pure apple 
juice, currrant juice or Certo. 

73. Q. What are the principal kinds of syrups used in canning? 

A. (a) Thin- 2 cups water to 1 cup sugar. 

(b) Medium-2 cups water to 2 cups sugar. 

(c) Thick- l cup water to 2 cups sugar. 
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Any Jam 

Apple 

Carrot 

Fig 

SECRETS OF GOOD COOKI G 

Conservation Formulas 
INGREDIE~TS: 

2 cupH prepared fruit (1 pound) 1 ;1 to 2 cups sugar 

(a) 

(b) 

(c) 

(cl ) 

~ETHOD: 

Put layer of crushed fruit in preserving kettle and sprinkl<· 
with sugar (using measured quantity). Let stand over-night. 
Cook in broad, shallow kettle over slow fire for about 2 hours, 
Rtirring often to prevent burning at the bottom. It i a wise 
prrcaution to use an asbestos mat under the kettle. 
Test by dropping a tea poonful of jam on a cold platP. 
If jam keeps it form, it is cooked enough. 
Pour into sterilized jars and seal at once. ·If jar. arc not 
"Perfect Sealers", it is a wise precaution to cover the hot 
jam with melted paraffine, especially if the place where it 
if' to be kPpt is not cold and dry. 

Variations 

.) lbs. peeled ~liced apples 4 lbs. sugar 
1 oz. peeled, chopped green ginger 

root 
2 cups water 

3 4 cup lemon juice 
teaspoonfuls grated lemon rind 

:\IETHOD: 

lVIix all ingredirnts an cl lrt stand overnight, cook like jam nnt i l 
thick. 

3 lbs. chopped carrots 
4 lhs. sugar 

:~ lb . rhubarb 
1 sliced l<>mon 

Pulp and grat<>d rind of 6 lemons 

:2 lbs. dried figs 
4 Jbs. sugar 

11ETHOD: 

Steam figs until tender, then mix with other ingredients and eoo k 
like jam until thick. 

Green Grape 

l\1ade like jam. Excellent· for cold meat. 

Green Tomato 
4 lbs. chopped tomatoes 
3 tablespoonfuls grated lemon rind 

Y2 cup hot water 

1 cup lemon juice 
2 oz. finely chopped green ging<'r root 

METHOD: 

When the given ingredients have cooked for an hour adcl :) lh:-: 
(6 cups) ugar and let .. immer for 2 hour more. 
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Pineapple and Peach 

Use equal parts of prepared pineapple and p<'achcs and cook lik(' 
jam until thick. (See formula page 266.) 

Peach and Lemon 

Quince 

1 lb. peache · 1 liced lemon 
1 sliced orange 

METHOD: 

Cook like any jam until thick. 

Prepare like any other jam and after having let it tand for 2-l 
hours bake in 300° oven for 5 hours. Equal parts of applPs and 
quinces make excellent jam. 

Raspberry and Currant 

Strawberry 

1 omato 

Equal parts of ra pberries and currants cooked like any otlwr 
jam. 

Half as much shredded pineapple a strawberries mixed with as 
much ugar a fruit. Cook as any other jam. 

1 lb. tomatoes, green or ripe 
2 thinly sliced lemons 

1 lb. or 2 cups sugar 
2 oz. finely chopped green ginger root 

METHOD: 

Cook tomatoes, lemons and sugar together for 20 minutes, then 
add chopped ginger and cook until thick. Yellow tcmc:.Ltoes are 
often used for this jam. 

Watermelon 
Use only t he red part of the melon and add 1 teaspoonful grated 
lemon rind for E'Very 2 cups of melon pulp. Make like ordinary 
jam. 
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Fruit Canning Table 

Fruit Preparation 

Apples .... . .. . . . . . . . . Wash, pare and cut into pieces, dropping the 
pieces into cold salted water (1 tablespoonful 
salt to a quart of water). Cook pack and cover 
with thin boiling syrup ..................... . 

Apple Sauce . ......... Pack hot and sterilize ................ . . 

Apricots ............ ... Wipe. Halve and pit without peeling. Pack 
cold, and cover with thin boiling syrup ....... . 

Berries and Currants . Wash, stem and cold pack. Fill jar with boiling 
medium syrup ............................ . 

Cherries ............ ... Wash, pit and pack. Stem if desired. Pack 

Hot water 
bath 

20 min. 

5 min. 

20min. 

20 min. 

cold and cover with boiling medium syrup .... 25 min . 

Fruit Juices . .......... 9rus~ and heat fruit gently. 
mto Jars .................................. . 

Strain and pour 

Gooseberries ... . ...... Wash, stem and cold pack. Cover with thick 

30 min. 
(180 F. 

boiling syrup.... . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 min. 

Peaches . . . . . . . . . . . . . . Blanch until skins crack in boiling water, then 
cold dip and slip off skins. Pit and halve . 
Pack cold in jars and cover with medium boil-
ing syrup... ...... ....... ........ .. ........ 20 min . 

Pears . . . . . . . . . . . . . . . Peel, core and halve slightly underripe pcan;. 
Cook from 4 to 8 minutes in boiling medium 
syrup. Pack hot and fill jars with the same 
syrup ....... . ... .. ........ . ............. 20 min. 

Pineapple .... ......... Pare and core, then cut up . 
cover with boiling thin syrup. . . . . . . . . . . . . .. 

Pack eold and 
:3() min. 

Plums ..... . . Wash and prick surface with needle. Pack cold 
and cover with boiling medium syrup........ :.?0 min . 

Plum Jam ........... Cook in medium syrup and pack hot ..... .) min . 

Quinces . .............. Pare, halve and core. Cook until tender in 
medium syrup. Pack hot and cover with 
medium boiling syrup..... . . . . . . . . . . 10 min . 

Rhubarb ............ . Wash, cut into pieces, cover wtih water and boil 
for 1 minute, then cold-dip. Pack cold and 
cover with boiling medium syrup ...... 1 ()min . 

Strawberrie s . ........ Wash. Stem. Cook gently for 15 minutes in 
medium syrup, then let stand in same syrup for 
3 or 4 hours. Reheat to boiling point and pack 
hot. .................... .. ..... ... ......... 10 min. 

Toma toes (whole).. . . Wash. Blanch until skins loosen, then cold-dip 
and slip off skins. Pack cold and cover with 
boiling stewed and Rtrained tomatoes ....... . 
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Vegetable 

Asparagus 

Beets 

Carrots 

Corn (grated) 

Corn on the Cob 

Green Peppers 

Lima Beans 

Mushrooms 

Peas 

Pumpkins 

Spinach and other 
Greens 

String or Wax Beans 

Tomatoes 

Vegetable Soup 
Mixture 

Vegetable Canning Table 

Preparation 

8crape. Boil for 5 minutes with tips out of 
water, then pack hot and cover with boiling 
~alted water. . . . . . . ....................... . 

Scrub well and cut stems to 2 inches above root. 
B~il until skins loosen then cold-dip and slip off 
skms. Pack in boiling water. . . . ........... . 

Scrub well and boil until skins loosen, then cold 
dip and skin. Pack hot and cover with boiling 
:->alted water. . . . . . . . . . . . . . . . . . . . ...... . 

Cut from cob and boil in water to cover for 1 
minute. Pack hot and cover with boiling 
salted water ...... . . . . . . . . . . ........... . 

Boil for 1 minute on cob, then pack hot and 
cover with boiling salted water . 

Wash and take out seed.. Boil 3 minute , then 
pack hot and cover with boiling salted water 

Shell and wash. Boil from 3 to 5 minutes 
according to size. Pack hot and cover with 
boiling salted water. Only small Lima beans 

Hot water 
Bath 

120 min. 

90 min. 

90 min. 

1 0 min. 

180 min. 

45 min. 

10 lbs. 
steam 

pressure 

40 min. 

40 min. 

40 min. 

60 min. 

60 min. 

30 min. 

should be canned. . . . 180 min. 60 min. 

Wash and peel. Boil for 3 minutes, then pack 
hot and cover with boiling salted water ...... 120 min. 40 min. 

Shell and \vash, using only young peal'. Boil 
1 minute, then pack hot and cover with boiling 
slated water. . . . . . 0 min. 

Peel, remove all membrane and seeds and cut 
into pieces. Cook until tender in boiling salted 
water. Drain. Mash and pack hot. Cover with 
boiling salted water.. . lHO min. 

Wa~h carefully in hot water, then steam in 
colander over hot water until wilted. Pack hot 
and cover with boiling salted water. . . . . . 180 min. 

Wash and trim. Boil for 1 minute, then pack 
hot and cover with boiling alted water. Beans 
must not be picked more than six hours . 120 min. 

Scald in boiling water until skins crack, then 
cold-dip and peel. Pack and cover with boiling 
stewed tomatoes. ..... . 25 min. 

Prepare vegetables. Boil for 1 minute then 
hot pack in boi ling salted \Yater ........ . . . . . . 180 min. 
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Beverages 
1. Q. Wha t are the secrets of good coffee? 

A. (a) A good brand of freshly roasted beans. 
(b) Coffee should be made just before servin~ as it loses its 

aroma on standing. 
(c) Not less than four tablespoonfuls of ground coffee should 

be used per person to get the best results. 
(d) Coffee is never at its best without cream. 

2. Q. What are the best brands of coffee? 

A. We consider "Blue Mountain" coffee second to none, but tlwn' 
are many excellent brands on the market which can be obtained 
from any high-class grocer. 

3. Q. Is it wise to buy ground coffee? 

A. It is best to buy the roasted beans and grind them as needed. 
H owever. ground coffee in air-t ight t ins gives quite good 
results. 

4. Q. What is the best pot for coffee making? 

A. Glass or porcelain pots are decidedly the best as they may l>P 
more thoroughly cleaned. A coffee pot should al \Vays lw 
scalded before beginning to make fresh coffee in it. 

5. Q. What is the difference between a 11 percolator" and a 11 trico
lator"? 

A. In a percolator, the coffee goes through two strainers; in a 
tricolator, a round of filter paper is placed on the lower straim'r 
with the result that the coffee is much clearer. 

6. Q. Should coffee be boiled? 

A. It may be just brought to a boil and then removed to th<> 
back of the stove, but it should never be allowed to boil steadily. 

7. Q. What is the difference between black tea and green tea? 

A. The tea is exactly the same as to its origin, the only diffen•n<'(' 
lies in the manner of curing. 

8. Q. What other name is sometimes given to green tea? 

A. Green tea is often called "China tea", alt hough many peopl<' 
use the name "China tea" only to t he varieties of green tea 
that have a smoky fiavor . 

9. Q. How should tea leaves be kept? 

A. Like coffee in air-t ight jars or cans. 
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10. Q. What kind of water should alwavs be used in making tea? 

A. F1:eshly boiled water. Water that has been boiling for sevPral 
mmutes does not make the best tea. 

11. Q. Why should tea never be allowed to boil? 

A. Becau ·e not only the flavor i spoiled, but deadly tannic acid 
i. developed which is very bad for the health. 

12. Q. What is the best method of making iced tea? 

A. The hot tea, always black, should be poured over the ICP. 
Lemon juice is often added to iced tea. . 

13. Q. May tea be re-heated? 

A. If tea ha been drained off the leaves, there is no harm in 
re-heating it, though naturally the flavor will have been 
impaired. 

14. Q. Should coffee be roasted at home? 

A. Only a professional coffee roaster get the best re ults, therP
fore it is wi er to buy the roasted beans in rather small quan
titieR at a timP and grind it a. used. 

15. Q. If chicory is used in coffee-making, what proportion should 
be added to a pound of coffee? 

A. In Franc<', chicory is nearly always added to ground coffee 
in the proportion of one ouncr of chicory to a pound of coffeP. 

16. Q. What advantage has chicory in coffee-making? 

A. It brings out the flavor of tlw coffee. 

17. Q. Should salt always be used in making coffee? 

A. l\1ost decidecllv. Generally one-fourth teaspoonful of salt Il" 

added to rvery quart of i~fused coffee. 

18. Q. Why should porcelain or enamel, be used for tea and coffee
making rather than tin? 

A. Because tannic acid acts 011 tin and destro~·s the fine flavor of 
tea or roffPe. 
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Beverage Recipes 
Cream Lemonade 

2 tablespoonfuls SunkiRt Lemon Juice 6 tablespoonfuls milk 
2 teaspoonfuls sugar 72 cup cold water 

METHOD: 
Add milk to cold water and then add sugar. Mix thorou~hly. 
Pour in lemon juice quickly and beat again thoroughly. 
Amount-Individual service. 

NOTE: These delicious and healthful drinks are all easily and quickly made. 
With a base of Sunkist Orange or Lemon Juice practically all fruit juir<.'~, 
either freRh or canned, may be combined for pleasing beverages. 

Egg Orangeade 
72 cup Sunki~t Orange Juice 
1 egg 

For variation, add 
1 tablespoonful. Sunkist Lemon Juice 

METHOD: 

(a) Pour well beaten egg into a glass. 
(b) Add orange juice, sugar to taste, and water to fill the glass 

Stir well. Amount-Individual service. 
NOTE: California oranges and lemons balance other foods and are two of the 
most potent correctives and preventives of the common ailment, "AcidosiR." 

Grape Juice Punch 
7'3 cup Sunkist Lemon Juice 
1 cup Sunkist Orange Juice 
1 pint grape juice 

172 pint water 
1 cup sugar 

METHOD: 

(a) Mix lemon juice, orange juice, grape JUICe and water. 
(b) Add sugar to taste. 
(c) Pour into pitcher, half filled with ice. 

Amount-2 quarts, service for 8 to 10. 

Milk Orangeade 

Orange 

Orange 

6 tablespoonfuls Sunkist Orange Juice 6 tablespoonfuls cold water 
6 tablespoonfuls milk 1 teaspoonful sugar 

METHOD: 

Combine milk, water and sugar and beat thoroughly. Pour in 
orange juice quickly and continue beating vigorously until 
thoroughly combined. Serve in a large glass. 
Amount-Individual service. 

Squash 
Combine equal parts Sunkist Orange juice 
before serving. Serve in glass with ice. 

and g1nger ale, just 

with Cooked Cereal 
72 Sunkist Orange 
~cup cream 

1 service cooked oatmeal 

METHOD: 

Combine cream with oatmeal and add pulp of orange free from 
membrane. Amount-Individual service. 

NOTE: If cr~am and oatmeal are .thoro~ghly comb~ned before orange is added, 
the cream Will not separate. Th1s serVIce IS espeCially good for children who 
may not like the cereal which is so necessary for them. Other cooked cereals 
may be used in the same way. 

K 212 n 



~,(-----

Au Lait 

SECRET S OF GOOD COOKI G 

Recipes 
Coffee 

(a) ~Iix 3/~ cup of coffee with the ~mmc quantity of hot wah'r 
and ;1 teaspoonful salt. 

(b) Add 1 well-beaten egg, then add a pint of boiling water and 
let settle on back of stove for 10 minutes. 

(c) Add hot milk or cream (about 2 cups) to tash'. 

In Tricolator 
(a) Put 4 table 'poonful:::; per person, of hest freshly ~round coffe<' 

in the tricolator. 
(b) Pour over it as many cups of rapidly boiling water as pPrson~ 

to be served. 
(c) The coffee 1nay be poured through thP tricolator a Hecond 

ti1ne if preferred a little stronger. 
(d) Pour the coffee into the cream, not the cream into th(' eoffee. 

Overnight Method 
(a) Mix ~ cup of ground coffee with the same amount of boilin~ 

water and after 5 minutes, stir in 2 cups of cold water. 
(b) Let stand overnight in a cool place and then add Y8 tPa

spoonful salt. 
(c) Boil for exactly 1 minuh', then serve with cream. 

Saver's Method 

With Egg 

(a) Heat ~ cup of coffee in an agateware pan until hot through

(b) 

(c) 

(a) 

(b) 
(c) 
(d) 

(a) 

(b) 

out, stirring all the time. 
Put into a heated coffee pot and pour four cup of boiling 
water over it. Add ;1 teaspoonful salt. 
Let stand in warm place for 10 minutes, then serve \Yith cream. 

Beat 1 egg into Yz cupful of freshly ground coffee and moisten 
with Yz cupful of cold water. 
Add Ys teaspoonful salt and 2 cups of cold water. 
Bring very slowly to boiling point and let boil for 3 minute~. 
Let tand on back of stove for 5 minute , then serve with 
cream. 

Tea 
Into a freshly-scalded china or earthenware tea pot, put 1 
teaspoonful of tea for each P"l'. on to the served and 1 for the 
pot. 
Bring as many cups of water to a boil a there arc persons to 
be served and use immediately. 
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Cheese 
1. Q. What is cheese? 

A. It is the curd or solid part of milk or cream pressed into shap<'s 
and ranging from a very oft to a very hard texture. 

2. Q. What are the two great classes of cheese? 
A. (a) Mild cheese. 

(b) Strong cheese. 

3. Q. Classify the best known cheese with regard to its origin. 
A. Italian: Gorgonzola, much like Roquefort. 

Parmesan, very hard and grated for cooking. 

French: Brie, soft and very strong, never used for cooking. 
Camembert, much like Brie, never used for cooking. 
Roquefort, a cheese made from goats' and cows' milk 

mixed. Much used for salad dressing, hors-d'ceuvre 
and sandwiches. 

Swiss: Gruyere, a light colored cheese of medium texture, much 
used for andwiches and high-class cooking . 

..._ T eufchatcl, a soft cheese much like cream cheese, but mad<' 
from milk. 

Sap Sago, a very hard variety of cheese flavored with 
clover. It must be grated. 

Dutch: Edam, a hard cheese made into balls colored red on 
the outside. 

Cottage pot, a soft cheese made from sour milk. Often 
made at home from clabbered milk. 

English: Cheddar, a medium cheese much used in cooking. 
Cheshire and Gloucestershire are other varieties of Cheddar 

cheese. 
English Dairy, slightly harder than cheddar. 

German: Limburger, a medium cheese with a very strong odor 
but delicate flavor. 

American: Dairy, a medium cheese varying from a mild fla vor 
when fre h to a very sharp one when aged. 

Pineapple, a cheese somewhat resembling Edam, but mad<> 
in the form of a pineapple. 

Liederkranz, a very soft cheese much used for sandwiches 
and salads. 

4. Q. How should cheese be kept fresh? 
A. Cheese is best kept in tinfoil in a fairly dry place. It may also 

be wrapped in a cloth wrung out of vinegar or a cur urfacf' 
may be brush over with hot paraffinc wax. 
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S. Q. How could you so/ten hard cheese to use /or sandwiches? 

A. It 1nay be grated and then mixed with butter or cream until 
of the required texture. 

6. Q. Give two methods ol making cottage cheese?. 

A. (a) Add 1 Junket tablet to 1 quart of milk heated until luke
warm, (not more than 100 degrees). When et, put into 
cheese cloth bag or into pierced mould lined with cheese 
cloth and let drain until dry. By adding a little cream and 
salt, the cheese is 1nade more delicate. 

(b) By treating clabber or thick sour milk like the milk thicken
ed with the junket tablet. 

A weight placed on the cheese while drainin~ ~ivf'R firnH'r 
texture. 

7. Q. How should cheese be served? 
A. (a) When wrapped in tinfoil, it may be cut into cubes and 

erved with crackers or it may simply be unwrapped and 
offered to each guest with a silver knife. 

(b) When very soft, it may be served with a spoon. 

(c) When very hard like Edam or Pineapple cheese, it should 
be served with a scoop, allowing each guest to serve 
himself. 

(d) Cream cheese is often rolled into balls and Sf'rved with 
salad. 

8. Q. What is a "Welsh rarebit"? 
A. It is a mixture of cheese, eggt-~ and cream or alP sPrv<'d on 

crackers. (See "recipes".) 

9. Q. When cheese gets stringy in making cheese sauce, what can 
be done to make it melt? 

A. A good pinch of soda added to the mixture will make th<' 
cheese blend with the other ingredients. 

10. Q. To what use may an empty Edam cheese be put? 
A. It may be used as a dish to , erve scalloped vegPtables in. 

11. Q. What is "Golden Buck"? 
A. It is poached e~g sprv('d on a round of toast eovf'rcd with 

Wf'lsh Harf'bit. 
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Cheese Recipes 
Cheese Balls 

1 cup fresh crumbs (grated bread ) 
4 tablespoonfuls butter 

% cup grated cheese (strong) 
2 eggs 

Y2 teaspoonful salt 4 drops t abasco 

METHOD: 
(a) Work all the ingredients, except the eggs, until well blended. 
(b) Add beaten eggs and form into balls the size of a mat·hk. 
(c) Fry in deep fat at 375° and drain on brown paper. 

Cheese Boxes 
8 croustades 

YJ cup grated onion 
1 cup grated cheese 
-! teaspoonful French dres ing 

METHOD: 
(a) Cut 8 pieces of bread in two-inch squares and hollow out 

centres, brush over with melted butter and brown in a 
moderate oven. 

(h) F ill with grated cheese mixed with mild grated onion and 
moistened with French dresRing. Serve with salad. 

Cheese Dreams 
12 slices sandwich bread 

l tablespoonful butter 
Pinch of red pepper 

() slices cheese , (Gruyere) 
Y2 teaspoonful salt 

:\IETHOD: 
(a) Cut cheese rather thick and put a slicP between two sli ep: 

of bread. 
(b) Fry in melted butter on both sides and serve at once. 

Cheese and Pepper Croquettes 
6 small mild green peppers 
2 tablespoonfuls flour 
-! tablespoonfuls grated Swiss 

<>heeRe 

Y2 cup soft mild cheese cubed 
1 Y2 tablespoonfuh; butter 

YJ cup milk 
1 egg 

:\1ETHOD: 
(a) Cook peppers in oven until the skin come'::-; off easily and tlwn 

peel and remove seeds. 
(h) Make sauce of butter, flour and milk and add grated Swis~ 

cheese with beaten egg. As soon as cheese i melted, remoYP 
from fire and stir in cubed cheese, then fill pepper shells . 

( <' ) Dip in milk then in equal parts of fine crumbs and flour and 
fry in deep fat or pan fr:v in butter. Drain on brown pap('l" . 

Cheese Soufllee (1) 
1 ~--2 cup grated cheese 
1 L3 <·upjresh bread crumbs (grated 

crm;tless bread) 

1 eup hot water 
Yz teaspoonful salt 
4 egg. 

:\1ETHOD: 
(a ) Soak crumbs in hot water or milk for 10 minute.:, then m1x 

with cheese and beaten yolks. 
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(b) Fold in stiffly beaten whites and bake soufflee dish in oven in 
larg0r pan of hot water for 30 to 45 minutes (37 5°). Servr 
immediately. 

Cheese SouHiee (2) 

1 cup white sauce Xo. -! 
3 eggs 

1 cup grated cheese 
~teaspoonful salt 

METHOD: 

(a) Add beaten yolks to white sauce and stir in grated cheese. 
(b) Fold in stiffly beaten whites and season highly with salt and 

tabasco. 
(e) Cook likr Soufflee No. 1. 

Cheese SouHlee (3) 
1 cup diced bread 
2 eggs 
~ teaspoonful salt 

2 cups milk 
1 cup grated cheese 
3 drops tabasco 

METHOD: 

Put diced bread in baking dish and cover with milk beaten with 
eggs and with cheese, or put alternate layers of cheese and diced 
bread into dish and cover with milk and egg mixture. Bake in 
375 o oven until well puffed and browned, from 30 to 45 minutes. 

Cheese Straws 
1 cup flour 
~to 1 cup grated cheese 

Cold water 
1

4 teaspoonful salt 

6 tablespoonfuls butter 
.34' teaspoonful baking powder 
4 drops tabasco 

METHOD: 

(a) Work cheese and softened butter into flour with the fingers. 
(b) Add seasoning and just enough water to bind the materials, 

a few drops generally suffice. 
(c) Roll out to thickness of a silver quarter and cut into strips, 

or strips and hollow rings. 
(d) Bake in 500° oven until well colored and then pile on a platr 

like a wood-pile or serve w~th . ticks through rings. 

English Monkey 
1 cup. talc bread crumbR 
1 tablespoonful flour 
2 eggs 

1 tablespoonful butter 
%' cup grated cheese 

Toa. t 
Nalt and red pepper to taste 

METHOD: 

(a) :Soak crumbs 10 minutes in milk. 
(b) Combinr melted butter and flour and stir into other mixturP 

with grated or thinly sliced cheese. 
(c) \Vhcn cheese i" melted, beat in yolks and cook until thickem~d 

agam. 
(d) Fold in stiffi~, beaten whites and pour over toast. 

[ '177 ] 



SEC R ETS OF GOOD COOK! G 
~------ ----- - --~ 

Mock Welsh Rarebit 
Put 34' cup grated Dairy cheese in pan and pour boiling water 
over it to cover generously. Let stand in warm place for 10 
minutes. Drain off water and pour the resulting rr<:>amy mass 
ov<:>r hot toast, season ancl serv<:> at once. 

Tomato Rarebit 
1 tablesppoonful butter 
2 tablespoonfuls chopped grern 

pepper 
Y2 cup tomato pulp 

Salt and tabasco to taste 

% lb. mild cheese 
172 tablespoonfuls grated onion 

2 tablespoonfuls milk 
1 egg 

METHOD: 

(a) Cook chopped pepper and onion in butter and when we'll 
colored add to milk and egg beaten together. 

(b) Add diced or grated cheese to tomatoes, well drained of their 
juice and then combine all the ingredients and cook in doubl(' 
boiler until creamy. Pour ov<:>r hot toaRt. 

Welsh Rarebit (1) 
72 lb. grated or thinly sliced cheese 
72 cup milk, beer or ale 

>4 tea~poonful salt and pinch of red 
pepper 

METHOD: 

Put all the ingredients together into a doubh' boiler or chafing 
dish and cook until thick and creamy, adding a pinch of soda 
if th<:> cheese shows a tendency to get . tring:y. 

Welsh Rarebit (2) 
Yz lb. thinly sliced or grated eheesP 
1 tablespoonful butter 

72 cup milk 

1 teaspoonful cornstarch 
Salt and red pepper to ta:-~te 

METHOD: 

Make a sauce of the butter, cornstarch and milk and mix with 
the other ingredients. Cook in a double boil<:>r until thick and 
creamy. 
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SEC RETS OF GOOD COOKI1 G 

Table Service 
1. Q. Wha t is the difference between a 11 formal" and an 11 informal" 

meal? 

A. A formal meal generally implies the presenc<' of gue~ts outsidP 
the family circle or an occasion such as birthday, a wedding 
when more ceremony is called for than on ordinary occasion:-;. 
An informal meal is simply a family luncheon or dinner. 

2. Q. When should table cloths, ra ther than doyleys be used? 

A. For formal dinners, it would be bad form to usP anything but 
a table cloth, but doyley may be usrd for any othrr lunchron 
or dinner. 

3. Q. Is it ever allowable to use colored table linen? 

A. Never for a formal meal. 

4. Q. How far should a table clo t h extend over t he edge of the table? 

A. From six to twelve inches. A tea-cloth , howevn, may jn:-;t 
cover the top of the tablr. 

5. Q. Should a table cloth be laid directly on the table? 

A. No, there should always be a "silence cloth" made of heav~·. 
Canton flannel or felt, between the table and the table clot h. 

6. Q. How much space should be left for each cover? 

A. From twent y-four to thirty inches. 

7. Q. What is the order of service for breakfast? 

A. Fruit, cereal, rolls, bacon and eggs or meat, marmalade or jaul. 
T here is a growing tendency to serve fruit at the end of brPak
fast rather t han at the beginning, a custom that is morr con
formable to the rule of hygiene. 

8. Q. How should fruit be served at breakfast? 

A. (a) A bowl of fruit may form the centrepiece and each gu<':-;t 
may help himself or it may be served in a bowl or baskc>1 
from the sideboard to the left of each gn<pt who choo. ps 

what he wants. 
(h) Half a grapefruit, orange or an iced slice of melon may })(' 

on each plate when t he guests enter the dining room. 

(c) A saucerful of sliced oranges, peachPs or berries may b(' 
placed before each guest· and sugar or cream passrd 
around to t he left. 

9. Q. Should iced water be served at .breakfast? 

A. It should be served at every meal. The waJpr glass should 
be placed at the tip of thr knife. 
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SECRETS OF GOOD COOKJ~C 
~----

10. Q. How should butter be served? 

A. (a) A ball, cube or curl should be placed on C\'ery bread-and
butter plate before the guests arrive. 

(h) A print of butter may be offered to <:>ach guest from t lw 
left, so that he may cut a piece to meet his requirement~. 

(a) Butter should not he served at all at a formal dinn<'r. 

11. Q. Should a dishfull of butter be put on the table? 

A. K ever. A dishful of cubes, curls or balls or a large print should 
be kept on the side-board in a plateful of ice. It should be 
passed as needed to replenish the original quantity. 

12. Q. How should bread be served? 

A. It should be cut into rather thick slices and a piece placed on 
each bread-and-butter plat<:> before the guests arrive. ThP 
habit of putting a roll in the napkins is less common than 
formerly. Like the butter, bread should be rcplenish<>d from 
a plate kept on the side table. 

13. Q. How should soft-boiled eggs be served at breakfast? 

A. (a) The best form holds that they should be broken into a 
thin glass tumbler from which they should be eaten with 
a teaspoon, or 

(b) They may be served in an egg-cup and eaten directly from 
the shell. 

14. Q. How should coHee be served at breakfast? 

A. It should be served directly after the cereal in large cups, 
either from the head of the table or else from the pantry or a 
side table. The cream should always be poured into the cup 
before the coffee. 

15. Q. What kind of sugar should be served with coHee? 

A. Generally cubes are used, but granulated sugar may also be 
used. 

16. Q. How should marmalade or jam be served at breakfast? 

A. (a) In individual jars placed at each cover, or 

(h) In a compote and passed to the left of each guest or left 
on the table so that each guest may h<.>lp himself. 

(c) In small saucers or on the bread-and-butter plate of <.>ac h 
guest. 

17. Q. How should toast be served at breakfast? 

A. It should be rather thick, about one-fourth of an inch with 
the crust removed. When well-browned, it should be buttered 
and put into a toast rack as piling on a plate makes toast 
soggy. 
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I~ TABLE SET FOR BREAKFAST. 2- TABLE SET FOR FORMAL MEAL TWEL YE PLATES. 
3 TABLE SET FOR LUNCH. 
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~ECRETS OF GOOD COOK! G 
~ ----- -- -~ 

18. Q. Should a spoon or fork be used with melon? 
A. EithPr may be used. It iH purely a mattc~r of local cu~tom. 

19. Q. How should cereals be served at breakfast? 
~\.. :Most people serve cereal , in special cereal saucer:-; placed 

din'ctly in front of each guest, but they may also lw ~crved 
from dislH'H which arc offcred to the left of Paeh guc'st. 

20. Q. How should muffins or hot biscuits be served? 
A. On a hot plate covc'red with a napkin. 

21. Q. Is it necessary to have soup for luncheon or dinner? 
A. ::\ o, but a formal dinner generally begins, after tlw hor~

d'<ruvn•, with a light, highly seasoned consommc. Heavy 
soups such as cream and purees should never be served at a 
formal luncheon or clinncr, as they arc' too cloying. 

22. Q. How should soup be served? 

A. It is no longer good form to serve soup from a turcc•n on the 
tahh'. The soup plates or bouillon cups should be set down 
on t he• service plate rither just before dinner is announced or 
t hc'y should hr passpd from the right as soon as the gue~b 
an' seated. 

23. Q. What should be served with soup? 

A. Vc'ry thin toa t, l\Ielba, Fairy or Muslin, at-~ it i~ known in 
different localities, or tiny rolls, hot biscuits, cheese stru ws, 
butterNI and puffed crackrrs or unsweetrned wafers. 

24. Q. How should anything be offered to a guest? 

A. It should always br offe1~ed from thr lrft. so that his right 
hand may be free to servr himself with. A cup or glass should 
always hr set down from the right. 

25. Q. How should plates be removed? 

A. If a dean plate is to replace the one removed, t lw soilrd OIH' 
should be removed with the left hand, from. the left of tlw 
person served and the clean one set down also from tlw left, 
with the right hancl. If a clean plate is served without taking 
a way a soiled one, it should be placed from t hr right. 

26. Q. Should glass be removed from the table to fill it? 

A. It may l><' lifted slightly from the table to avoid spilling, hut 
an expert waitrrss fills it without touching it. 

27. Q. Where should all knives be placed in a cover? 
A. They should all bc placed to the right of tlw cover with tlw 

rdges pointing to the platc, thc onr to bc usrd first at tlw 
rxtrc>nw right. 
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For lunch or tea. The arrangement is in very good taste and the linen, dishes and glasses are quite according to the 

latest table fashion. 



SECRETS OF GOOD COOK I ~G 
~-----

28. Q. How should all forks be placed? 
A. All forks with the exception of the oyster or hors-d' CPU vre 

fork, should be placed at the left of the cover with the tine~ 
turned up. An oyster fork or hors-d'muvre fork f;hould he 
placed to the extreme right of the knives. 

29. Q. When should bouillon cups be used? 
A. Bouillon cups formerly never appeared except for luncheon. 

but there is a growing tendency to use them for dinner as well, 
especially the variety with covers. Nothing but light ~ou pf; 
should be served in bouillon cups. 

30. Q. What is meant by a 11service plate"? 

A. A "service plate" is a large fiat plate that is placed befon· 
each guest at beginning of the meal and serves to receive the 
hors-d'muvre, the bouillon and the entree plate. It is gener
ally removed to give place to the hot plate for the main com·se. 

31. Q. How should fish be served? 

A. (a) In individual portions on a hot plate. 
(b) In a garnished platter which is passed to tlH' left of each 

guest. 

32. Q. What should always accompany fish? 

A. Formerly potatoes always accompanied fish, but now a grc<'n 
salad is more generally served, such as cucumber:-; or iceberg 
lettuce with a tart dressing. 

33. Q. Should a knife be served with fish? 

A. Formerly it was considered bad form to serve a knife with fiHh, 
but nowadays, a combined fork and knife arc often used. 

34. Q. If potatoes are served with fish how should they be cooked? 
A. They should be either mashed or served as croquettes. 

35. Q. When should the first entree be served? 

A. An entree properly speaking, is a highly seasoned dish served 
with a sauce that comeR between the fish and the main course. 
At luncheons, entrees arc generally served individually, but 
for dinners it is better form to pass them to the ldt of each 
guest. 

36. Q. How should the main course ·be served? 

A. (a) It may be carved in the pantry and then the pieees put 
back into their natural position and offered to the left of 
each guest. 

(h) It may be carved in the pantry or on the side table and 
each guest served v.rith a hot plate containing a garni~hed 
portion of fish or meat. 

(e) The vegetables that accompany the main cour:-;<' should 
be passed to cac h gue. t from t hr left. 
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SECRETS OF GOOD COOK I C 
:<----

37. Q. How should sauces be served? 

A. They should be served from the right m a ~ra vy boat, t lw 
waitresR pourin~ the satH'<' aR n'quirC'd. 

38. Q. How should celery be served? 

A. (a) It may be thoroughly eleaned and then cut down throu~h 
the roots and served as a "hors-d'amvre". 

(b) It may be cleaned and stuffed with cheese moiHtC'ned with 
milk or cream and served af-1 a "hors-d'muvrC'". 

39. Q. How should olives be served? 

A. They should be served in a dish of cracked ice and placed on 
the table within easy reach of the guests who help thernseln'~ 
between courses with their fin~er:-;. 

40. Q. How should salad be served? 

A. In Franc<>, it i served on a small plate at the same time as 
the main course. The salad plate should he placed to the 
left of the cover. 
In England and America, salad forms a s0parate conn;e after 
the main course. 

41. Q. May a knife be used with salad? 

A. Not unless necessary. Formerly it wa'::3 considered a breach 
of good form to use a knife for salad, but now that the new 
kinds of crisp salads, such as Romaine or Iceberg, a silver 
knife beromPs absolutely nerc>ssary. 

42. Q. How -should pie or tarts be served? 

A. On a large plate with the divisions marked off. The piece:-; 
should be then offc>red to c>ach ~nest to his lc>ft \vith a Rilvc>r 
ple-Sel'VC'r. 

43. Q: 11 there are two desserts which should be served first? 

A. A cold dessert should always come after a hot orw and fruit 
should be served the last of all. 

44. Q. How should ice cream be served? 
A. It may be moulded and . ervE'd on a fiat dish covered with a 

napkin. It may either be served from the end of the table 
by the hostess or passE'd to the lE'ft of each guest. 

45. Q. How should puddings be served? 
A. Small saucers set on sli~htly larger plate should be passed to 

each guest and the pudding then offered to the left with a 
serving spoon placed in the pudding towards the right. Th<' 
pudding may also be erved by the hostess from the end of 
the table and :et down by the waitress to the right of c>ach guest. 
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SECRETS OF GOOD COOKING 
~ ~ 

46. Q. How should cake be served? 
A. (a) It may be sliced and passed to the left of each guest in a 

cake-basket or on a platE'. 
(b) It mav be offered with a silver knife to the left of Parh 

guest ;vho will cut a slice for him elf. 

47. Q. When must linger bowls be used? 

A. Whenever fruit or . oft cake has been served at a meal. 

48. Q. How should finger bowls be served? 

A. They should be placed on a doyley in the centre of a small plate 
and set from the right before each guest. The guest should 
then lift the finger bowl and the doyley and place them on th<' 
table in the place of the bread-and-butter plate, reservinp.: the 
plate for the fruit or other dessert. 

49. Q. Should ice cream be eaten with a spoon or a fork? 

A. Either may be used. 

SO. Q. How should salted almonds be served? 

A. They should be put on the table before the meal begins m 
tiny bowls and eatrn with the fingers. 

51. Q. How should napkins be put on the table? 

A. If of the large Damask variety, they may be folded into thn'<' 
or four folds and placed at the left of the plate. 
If the finer linen luncheon form is used, the napkins are generally 
folded into triangles with thr straight side towards thcJplat<'. 

52. Q. Are very elaborate napkins or table cloths the best form? 

A. No. 

53. Q. How should coffee be served for luncheon or dinner? 

A. It should be served in tiny cups known as "demi-tassei-'" and 
served at the very end of a meal or passed around on a tra~' 
in the drawing room. Sugar and cream are now served alt honp.:h 
formerly, black coffee was served alone. 

54. Q. How should fruit be served at the end of a meal? 

A. It should lw passed in a howl to thr left of each guest. 

SS. Q. What should be served for an informal 11 /i.ve o'clock tea"? 

A. The freshly brewed tea in a "cosy" covered pot should bP 
brought in on a tray with a plateful of . andwiches, another of 
cake and the cups, plates and saucer. Some ho tess prefer to 
make the tea themselves when a "Samovar" is used instead 
of a tea-pot. Nothing elaborate should appear at a tea, 
thinly sliced bread and huttPr, hot biscuits or sandwirlwR with 
cake and bonbons is all that is ever servpd in well-bred home~. 
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SECRETS OF GOOD COOKil'-.G 
-- ---- ----~ 

56. Q. Is it necessary to use a tray in passing the cups of tea at "Five 
o'clock tea"? 

A. It .is bett<.'r form simply to hand them to thP gueHtl:" who may 
dnnk their h'a either Reated anywhere at all or standing:. 

57. Q. Wha t is a 11 buRet" lunch or supper? 
A. It is a form of reception when' thr g:uests help thPmsPlV<.'::" from 

a table and generally consists of cold jellied meat::", salads, 
sandwiches, with several kinds of cak<'H and drssPrt~. 

58. Q. Should napkins be served at tea? 
A. Somr hostess serve tlwm at informal tPas, but tlw~· are not 

used at formal receptions. 

59. Q. How should a m eal be announced ? 
A. A butler or maid hould appear in the door of the drawing: or 

living room and say in a low voice: "Dinner is Rcrvpd". X o 
announcement is made for te'a. The tray is simpl.v brong:ht in 
unobtrusively and placed on any available tahl<'. 

60. Q. Should forks be used with sandwiches? 
A. Never. Sandwiches should l>P e'atrn with thP fing:Pr~. 

61. Q. When should tea be served at luncheon? 
A. If tea rather than coffee is servrd at luncheon, it should hP 

served with the salad coursr. ~1uffins , biscuits and wafers of 
all kinds should bP also eaten with the fingers. ThPy should 
be broken and the piece's buttered as eaten. 

62. Q. How should crackers and cheese be served? 
A. Cheese may be served in individual pieces, Pit lH'r <'llh<'~ or 

wedges and offered to thP left of each guest. 
Hard chee e a, Edam and Pineapple should he' offer<'d to 
the left of each guest with a . coop. 
Cream cheese should be rolJed into balls and is ge'nerally use'd 
as a garnish for salads. 
The silver paper may be left on the wedges of individual portions 
of cheese rach guest removing the paper from his own portion. 

63. Q. How should crumbs be removed from the table? 

64. Q. 

65. Q. 

A. After the 'alad course, the bread and butter plate~ should hP 
removed and the table thrn brushed off vrry unohtruHivrly 
with a napkin and platr or small tray. 

How should a wine glass be held? 
A. By thr stem between the forefinge'r and thumb. 

How many forks may be placed to the left of the cover a t the 
beginning of the meal? 

A. Good usagr holds that no more than three should en'r hP on 
the table at the beginning of a meal. Any other fork:-; that 
may be required hould hr put on at the !-lame time a:-; the 
courses thry are to be usNl with. 
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:<--- ---->~ 

Table Etiquette 
I. Q. What is the place of honour at table? 

A. For a woman, the right of the host. 
For a man, the right of thP hostess. 

2.~ Q. Who should be served first? 

A. (a) The guest of honour is generally served first, particularly 
if his rank is outstanding. The three chief courses: soup, 
fish and meat should always be served to the guest of 
honour before all others, but the other courses may bl' 
begun with the guest seated to the left of the host or hostes .. 

(h) There is a growing tendency to always serve the hostess 
first and then beginning on her right and go down that 
side of the table , after which the left of the table should 
be served. 

3. Q. What advantage is there in serving the hostess first? 

A. (a) She sets the guestR at ease hy beginning to eat as soon a~ 
she is served. 

(b) By her example, she gives the guests an insight into the 
nature of the dish served. 

4. Q. When should a person begin to eat at a formal meal? 

A. As soon as the ho tess is served. It is no longer good form 
io wait until all the gueRtR are served. 

5. Q. What are the three courses that should never be refused? 

A. Soup, fish and meat, even though one haH no intention of 
eating them. 

6.IQ. May soup be sipped from a bouillon cup? 

A. Formerly it was considerPd had taste, hut now it is considered 
good form to do so. 

7. Q. How should soup be eaten? 

A. The spoon should be dipped into the soup with the outer edge 
of the spoon towards the centre of the table. The soup should 
then be eaten from the opposite side of the spoon, never from 
the tip. 

8. Q. Is i t good form to break crackers or bread into one's soup? 

A. Never. The only thing that may be added to soup apart from 
pepper and salt is grated cheese which is sometimes pas. ed 
around in a bowl after the soup is served. 
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Unless one can afford very expensive china, it is wise to select simple patterns. A dinner set like the one above is always 

in good taste. 

The complete array of glasses for the gala dinner. The specimens, shown here, happen to be of very expensive cut glass. 

But beautiful sets of exquisite design can be obtained to-day at moderate prices. 

A complete set of silverware for dinner in classical form des ign. 
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SECRETS OF GOOD COOK I ~C 
~----

9. Q. Is it allowable to tilt one's soup plate? 
A. Never. 

10. Q. How should bread or rolls be eaten? 
A. Pieces brokPn off, one at atime, should he buttered and con

veyed to one's mouth with the fin~ers. 

11. Q. What food may be eaten with the fingers? 

A. Olives, celery, cake, salted nuts, artichokes, a~paragm;, fruit 
and bonbons. 

12. Q. How should asparagus be eaten? 

A. The tip should be cut off and conveyed to the mouth with a 
fork, the stem may thrn be lifted to the mouth with the fin~ers. 

13. Q. How should cherry stones of fruit stones be removed from the 
mouth? 

A. With thE' thumb and first finger or with a spoon. They should 
he laid on the side of thE' plate. 

14. Q. Is it good manners to turn away from the table when using 
one's hankerchief? 

A. By no means. A well-bred person uses lwr handkerchid' in 
surh a way that no one notices it at all. 

15. Q. How should a fork be held? 

A. (a) It should be held in the left hand with the tin<>s clown 
when used with the knife to cut or break up food. 

(h) It should be used in the ri~ht hand with the tiiH'H 
up to convey food to the mouth. 

16. Q. What should be done with one's fork and knife at the end of 
a course? 

A. They should be laid sidr by side, with thr tines up and t lw 
handles pointin~ to the ri~ht hand of thE' ~uest. 

17. Q. When should a guest arrive for luncheon or dinner? 
A. Within ten minutes of thr appointed tinw. 

18. Q. Is it necessary to acknowledge a dinner invitation? 
A. It is the height of had hrPPdin~ not to acknowled~e a dinnN 

invitation. 

19. Q. How long should a hostess wait for a tardy guest? 
A. Not more than fifteen minutes. 
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Three typical sets of table linen: at the top, for breakfast; in the centre, for lunch and tea, and at the bottom , for dinner. 
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SECRETS OF GOOD COOK! G 
~ ~ 

20. Q. What should one always do before drink 7ng a glass of water? 
A. Wipe one's mouth with a napkin. 

21. Q. How should a dinner napkin be used? 
A. It should be opened out beneath the table, folded in half and 

Hp read on one's knees. 

22. Q. What should be done with a napkin at the end of a meal? 
A. (a) A guest for one meal only, should simply put his napkin 

on the table unfolded. 
(b) A house guest should fold his napkin and put it to the left 

of his plate. In a hotel, a napkin is nrver folded at the 
end of a meal. 

23. Q. How should salad be eaten? 
A. When at all possible, the fork only should br used, but in 

serving Iceberg lettuce, Romaine or any of the crisper salad 
green, a silver knife may be used. 

24. Q. How should cake be eaten? 
A. Cake that is not too soft or sticky should be eaten with thP 

fingers. Very soft, creamy cake may be eaten with a fork. 

25. Q. How should oranges be eaten at table? 
A. (a) They may be cut into halves midway between th<> stem 

and navel and eaten with a spoon. 
(h) They may be peeled and cut into sections and eatrn with 

the fingers. 
(e) They may br served already sliced whrn they should tw 

eaten with a spoon. 

26. Q. How should bananas be eaten at table? 
A. They should be peeled and pieces broken off ancl conveyed with 

the fing;ers to the mouth. They may also he eaten ·with a fork, 
if no finger bowls are available. 

27. Q. What should be done with a finger bowl? 
A. It should be placed before each guest on a small plate covered 

with a doyley. The bowl hould be lifted and set on the doyley 
in the place of the bread-and-butter plate. The plate should 
be used for the fruit. At the end of the dessert course, each 
guest should rinse his fingers in the finger bowl and dry thrm 
on his napkin. 

28. Q. How should cheese be eaten? 
A. If cut into cubes, it should be eaten with the fingers. If in 

balls or very soft, it should be spread with a silver knive on 
rrackers. 
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SECRETS OF GOOD COOKI G 
------~ 

29. Q. How:should baked potatoes be eaten? 

A. A slice hould be cut off the top and the pulp taken out with a 
fo_rk and either eaten directly from the potato skin or mashed 
w1th butter. A spoon should never be used with a baked 
potato. 

30. Q. How:should corn on the cob be eaten? 

A. The cob hould be broken into small portions and conveyed 
to the mouth with the fingers. Some hostess now provide 
"corn. pins" which are stuck into each end of the cob, so that 
the fingers will not be soiled. 

31. Q. When s hould guest arise from table? 

A. '\Vhen the ignal is given by the ho te s. 

32. Q: To what dignitaries should a host or hostess cede his place at 
table? 

A. To a bishop in his own dioce, e or any higher ecclesiastical 
dignitary. 

33. Q. How should artichokes be eaten? 

A. The leaves hould be pulled out, one by one, and the end dipped 
into the sauce served with the artichokes and then conveyed 
to the lips with the fingers. Only the base of the leaves is 
edible. 

34. Q. How should grapes be eaten? 

A. They should be broken off the tem one at a time and conveyed 
to the mouth one at a time, the seeds should then be removed 
between the thumb and first finger as incon, picuously as 
possible, or \vith a spoon. 

35. Q. How should apples and peaches be eaten? 

A. They may be taken in the hand, never on the end of a fork, 
and peeled. Small piece should then be taken with the 
fingers and conveyed to the mouth. It is bad form to cut up 
all the -apple or peach at once. 

36. Q. Does not etiquette vary with localities? 

A. Slightly, but it is well recognized fact that the same social 
classes have practically the ame habits and customs the whole 
world over. Naturally the customs of the Orientals differ in 
many ways from those of Europeans and Americans, but even 
in the Far East, the customs of '\Vestern civilization are being 
adopted by the educated classes. 
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Baking Temperatures 

Kind of Food 
Baked Apples . .............................. . 

Baked Beans ............................... . 

Biscuits: 
Baking-Powder .......................... . 
Raised ..... . ............... . 

Breads: 
White ................................. . 
Corn ................................. . 
Muffins ................................. . 
Popovers....... . .................... . 

~ut ........... . 

Cakes: 
Angel . ..... . ......................... . 
Fruit, Small . . . . . . . . . . . . . . . . . . . . . .. 
Fruit, Large. . . . . . . . . . . . . . . . . . . . . . . . . ... . 
Gingerbread ... . . ... . ... . . . .............. . 
Plain (sheet or cup) . . . . . . . . ......... . .. . 
Plain (loaf). ...... . . . . . . . . . . . . . ..... . 
Plain (layer) ... . ......... . .. . ............ . 
Pound... ............. . . ....... . 
Sponge .................. . .... . .... . 

Cookies: 
Drop, Bran . . ..... . ...................... . 
Filled . .. .. . . ........... . . . ...... . . . ..... . 
Ginger Snaps ... . .................. . . . . . . . 
Macaroons . . . .................... . .... . . 
Rolled V an ilia ...... . .............. . ..... . 
Soft Molasses . ... . ..... .. . . ... . . . ..... . . . . 

Cream Puffs and Eclairs . ................... . 

Custards: 
lndi vidual . . . . . . ...... . . . .............. . . 
Large, one-quart . .... ....... . .. .. .... ... . . 

Meats and Fish: 
Meat Loaf .... . . ......... . ............. . 
Meat Pie (Baking-Powder Biscuit Crust ) .... . 
Meat Casserole . . . . . . . . . . . . . ..... .... . .. . 
Fish . ... . .................. . .... . ... . ... . 
Sliced Ham . . . . . . . . . . . . . ........ . 

Meringue . ..... .. .......... . ... ... .. .. ..... . 

Pies: 
Apple or any double-crust pie, having raw 

filling ...... . . . .... .. ... . ...... ... ... . 

Custard, Pumpkin, or similar open pies ... . . . 

Cranberry, or similar open cross-cut pies ... 
" Fruit Deeps," like apple or other deep fruit 

pies, having a top crust only. . . . . . . . . .. 
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Tempera tur<' 
400 ° F. 

4:50 ° F. 
400 o -42.~ o F. 

375 o F. 
400 ° F . 
400 " F. 
450° F. 
and then 
350 ° F . 
3.50 ° F. 

300° F. 
325 oF. 
275° F. 
325° F. 
375° F. 
350 ° F. 
365 c F . 
325°-350 ° F. 
320 ° F. 

425 ° F. 
450° F. 
350° F. 
350° F. 
450° F. 
375 oF. 

400° F. 

325° F. 
325 oF. 

400° F. 
4.50° F. 
350° F. 
425 °-450° F . 
450° F. 

450° F. 
and then 
235° F. 
450° F. 
450° F. 

Time 
Gntil tender 

6 to 7 hours 

12 to 15 minute::; 
20 minutes 

()0 minutes 
20 to 25 minute~ 
25 minutes 
30 minutes 

15 minutes 
45 minute to 1 hour 

1 hour 
1}4 hours 
3 to 4 hours 
35 minutes 
30 minutes 
45 minutes 
20 minutes 
1 to 1U hour~ 

1 hour 

12 minutes 
11 minutes 

7 minutes 
20 minutes 
10 minutes 
18 minutes 

35 minutes 

40 minutes 
75 minutes 

45 minutes 
30 minutes 
2Yz to 3 hour::; 

20 to 60 minutes 
20 minutes 

Vi minutes or more 

40 minutes (reduce the 
heat slightly during 
last 10 minutes) 

10 minutes 

30 minutes 
20 minutes 
40 minutes (reduce the 

heat slightly during 
last 10 minutes) 
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Pies : (continued) 

:\Iince Pi.e, or any double-crust pie with a 
pre_vwus!y .cookerl filling . . . ' 

Open P1e , haVing a souffip filling . . ....... . 
Pastry Straws_ . _ ...... . 

450 ° F . 
37.5° F. 

30 minuteti 
30 minutes 
10 minutes 
12 minutes 
12 minutes 
10 minute~ 
15 minutes 

p· Rh 11 . . .. . .... . 
p1eff, p e s. . . . . . . . . . . . . . . ............ . 

T~rt sh~\r~ .· .· .· · · · · · · · · · · · · · · · · · · · · · · · · · · · · 
TurnoYcrs ...... : : : : · : : : : : : · : : : · : · : : : : : : : : 

Potatoes: 

;)00° F . 
500° F . 
450°-500 ° I'. 
500° F. 
450° F. 

Baked, Small White .... . . . . . . . .... 
Baked, Medium White ....... · 
Baked, Large White ......... ::.::::::::::: 

500 ° F. 
500° F. 
500° F. 
500° F. 
350 ° F . 

25 minutes 
40 minutes 
1 hour 

Baked, Rweet ........ . 
~calloped .... _ .. . 

Puddings: 
Bread 
Hicc 

:350° F. 
320° F. 

:35 minutes 
·!.5 minutes 

1 hour 
:? to 3 hourti 

Scalloped D ishes ( (priviom:>ly cooked materials) 
ui'ed)..... . . . . . . . . . .~ooo F. 12 minutes 

SoufflC. s ......... . :375o F. 30 to 40 minutes 

Timbales : 
Individual ... ..... ....................... . 
Lnrgr ................................. . 

325° F. 
325 o F. 

40 minutes 
/f) minutes 

R oasting T emperatures 
Kind of Food 

Rolled Beef (uncovered roaster): 

Rare 

~Iedium .. . . . . . . . . . . . . . . . ......... . 

\ ,Yell Done .... .... .................. . 

Standing Rib Roast (uncovered roaster): 
Rare ............ . 

:\Icdinm. ...... ... .. . ........ . ..... . 

Wrll Done .. ........................ . 

Chicken , Duck and Goose (uneovcred roaster) 

Chicken , Duck and Goose (covered roaster) 

Ham, Fresh (uncovered roaster) .......... -. 

Ham, Frer,;h, (covered roa ter) . ...... ..... . 

Lamb, Leg of (uncovered roaster). 

Lamb, Leg of (covered roaster) ............ . 

Temperature 

500° F. for 15 minutes and 
350° F. for remaining time 

500° F. for 15 minutes and 
350° F . for remaining timE> 

500° F. for 15 minutes and 
350 o F. for remaining time 

500° F. for 15 minutes and 
350° F. for remaining time 

500° F. for 15 minutes and 
350° F. for remaining time 

500° F. for 15 minute and 
350° F. for remaining time 

500° F. for 15 minutes and 
350° F. for remaining time 

500° F. for 30 minute and 
350° F. for remaining time 

350° F. for entire time 

500° F. for 30 minutes and 
350° F. for remaining time 

500° F. for 15 minutes and 
350° F. for remaining time 

500° F. for 30 minute and 
350° F. for remaining time 
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Total Time 

20 minutes to 
the pound 

2.1 minutE's to 
the pound 

30 minutes to 
the pound 

1.1 minutes to 
the pound 

20 minutes to 
the pound 

25 minutes to 
the pound 

20 minutes to 
the pound 

20 minutes to 
the pound 

30 minutes to 
the pound 

30 minutes to 
the pound 

20 minutes to 
the pound 

20 minutes to 
the pound 
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Pork, Loin of (uncovered roaster) . ......... . 

Pork, Loin of (covered roaster) . ........... . 

Turkey (uncovered roaster) ... . 

Turkey (eoven•d roast<>r).... . . . . . ...... . 

Veal (uncovered roaster) ............ . ..... . 

Veal (covered roaster) ... . ............ . ... . 

.500 ° F. for 15 minutes and 
350 o F. for remaining time 

.100 ° F. for 30 minutes and 
350 o F . for remaining time 

3.10 ° F. for entire time 

3.10° F. for entire time 

500 ° F. for 15 minutes and 
350 ° F. for remaining time 

.500° F. for 30 minutes and 
3.50° F. for remaining time 

30 minutes to 
the pound 

30 minute ·)o 
the pound 

20 minutes to 
the pound 

20 minutes·to 
the pourHl 

20 minutes to 
the pound 

20 minutes to 
the pound 

Deep Fat Frying Temperatures 

Kind of Food Temperature 
Croquettes, Fish Balls, and all previously cooked food 390° F. 

Doughnuts, Fritters and all raw dough mixtures .... . . 

French Fried Potatoes (strips 1~ inch thick and Ji inch 

'vide) . . .. ............. . ... _ ....... _ ....... . 

Fish and Meat: 

Butterfish and other medium-sized fish .. .. . .. . .... . 
Cod Steaks and fillets of large fish ... . ... .... . . .. . . 
Oysters and soft clams . .. . ... . . .. . . . . . .. ...... . . . 
Rcallops . . . .... .. .. . . ..... .. .. .. .. . . . . . . .. .. . . . 
Smelts and other small fish . .... . .. ... . . .. , ... ... . 
Veal Cutlets . ... . ... . .................. . . . .... . . 

390 ° F. 
375° F. 
390° F. 
360° F. 
390° F. 
400° F . 

Time 

Until brown 

Until brown 

About 4.Yz minutes 

3 minute,., 
4- minutes 
1 minutf' 
2 minutes 
3 minutei'i 
3 minutes 

A Slow Oven ranges from 250° F. to 350° F . ; a Medium Oven from 350° F . to 400 ° F . ; 
a Hot Oven from 400° F. to 450°F.; and a Yery Hot Oven from 4.50° F to 500 ° F 

Time Table for Broiling 

550 degrees is the proper temperature for beginning all broiling, but the heat may be 
lowered at discretion. 

Bacon, or sliced Ralt pork . . 3 to 5 minutes 
Fillet of beef . . . . . . . _ .... 20 minutes 
Beefsteak: 

1 inch thick . . . .. . .... . . 8 to 10 minutes 
1.Yz inche thick . .. ..... 10 to 12 minutes 
2 inche. thick ....... . .. 18 to 20 minutes 

Ham (smoked): 
)i inch thick . . . . . . . . . . . 3 minutes 
1 inch thick .. . . ... ... . . 5 minutes 

Lamb or mutton chops . . 8 to 10 minute. 

Pork chops . .............. 15 to 20 minutes 
Pork fillets . ... .. ... . ..... 13 minutes 
Veal chops . . .. ... . . . .... . 10 minutes 
Chicken (l.Yz lbs) . . ....... 20 to 30 minutes 
Duckling . ..... . .......... 20 to 30 minutes 
Partridge or quail .. . ..... 10 to 20 minutes 
Pigeons .. .. . . ... . . .. .... . 15 to 20 minutes 
Venison . .. .. .. . .. . . . . . . . . 10 to 15 minute::; 
White fish or shad . . , .. . .. 15 to 20 minutes 
Liver (parboiled). . . . . . . . . . 5 to 6 minutes 
Slices of fish (1 inch thick) . 12 to 15 minutes 
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Time Table for Boiling 

Vegetables 

Asparagus ............... 1 ;) to 3.) minutes 
Artichokes : 

French . ............ . 
.Tcru~alem .. . ........ . 

Beans: 

2.:no 40 minutes 
20 to 35 minutes 

Strin~ (arcording to age ) 35 min. to 1 hour 
Lima . . . . . . . . . . . . 30. to 4:) minutes 
Dried . . . . . . . . . . . . . . . . . 3_to 4 hours 

Beets: 
Young ................ :3o; to 45 minute:s 
Old . . . . . . . . . . . 2_to 4 hours . 

Brussels Sprouts ........ 15 to 20 minutes 
Cabbage: 

Young (whole) ..... . .... 25 to 30 minuteR 
Old . . . .. ... . ...... 30 min. to 1 hour 

Carrots (according to age ) . 1.5 to 30 minutes 
Cauliflower ....... . . ...... 20 to 30 minutes 
Celery .... . ........ 20 to 35 minutes 
Corn: 

Green . . . . . . . . . . . . . . . ,) to 15 minutes 
Dri<'d . . . . . . . . . . . . . . 2 to 2 hours 
ThE>"e tables are approximate only . 

Cucumber . . . . . . . . . . . . . . 12 minut€s 
Eggplant ... 1i5 to 20 minute:s 
Spinach or other gr<><'llfl ... 20 to 4.0 minute:s 
Kohlrabi . . . . . 25 to 4.&) minutes 
Leeks ... . 
Lentills . . . 

.... 15 to 35 minute~ 

.. . .. 3 to 4 hour. 
Mushrooms . . . . . . . . . . . . . 7 minutes 
Okra or gumbo . ..... ... 20 to 40 minutes 
Onions . . ~-W to 60 minutes 
Parsnips . . . . . . . ...... . 30 to .)0 minute:-; 
Peas : 

Green ............... 15 to 40 minutcR 
Dried . . . . . . . . . . . . . . . . . 3 to 4 hours 

Potatoes . . . . . . . . . . . . . . . 30 to 40 minutes 
Sweet potatoes .. . . .... 25 to 30 minutes 
Pumpkin . . 30 to 40 minutes 
Salsify or Oyster p la nt . . 45 to 60,minutes 
Summer squash . . .. 15 to 25 minutes 
Tomatoes . stewed ...... 15 to 2.5 minute · 
Turnips . . . . . . . . . . ..... 30 to 60 minutes 
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Substitutions 

Baking powder (1 teaspoonful) ........ = ;1 teaspoonful soda m ixed with !/z tea~poonful 
cream of tartar . 

Beef extract (1 teaspoonful) ........... = 1 bouillon cube. 
Chocolate (1 ounce or square) ......... = ;1 cup cocoa, with 2 teaspoonfuls shortening. 
Cornstarch ( 1 tablespoonful) .......... = 1% t ablespoonfuls of rice or wheat flour or 21 

tablespoonful arrowroot . 
Bread flour (1 cupful ). . . ............ = Y8 cup pastry flour plus 2 tablespoonfuls corn-

starch. 
Gelatin e (1 table. poonful or }i oz. ) ..... = 1 cup liquid agar-agar or Japanese gelatine (sPc 

Agar-agar in recipes). 
Honey (1 cup).. . . . . ................ = 1 cup sugar, but in cakes, }i of the shortening 

called for by the recipe should be omittPd when 
sugar is replaced by honey. 

Hor seradish (fresh) ( 1 tablespoonful ) . .. = 2 tablespoonfuls pickled horseradish. 
Molasses (1 cupful ) ... . ..... . . . ....... = % cup sugar 
Junket (1 tablet) ........... . ........ =1 cup liquid rennet. 
T apioca (Minut<") (1 Y2 tablespoonfuls) . = 4 tablespoonfuls pearl tapioca. 
Butter (1 cup) . .. ..... . ..... . ........ = Y8 cup vegetable oil or shortening. 

" " . . . . . . . . . . . . . . . . . . .. . .. = Y2 cup suet. 

Batters 

1 cup liquid to 1 cup flour, pour batter for pancakes, popovers or Yorkshire pudding. 
1 cup liquid to 2 cups flour, drop batter or sponge, for bread-making, tea biscuits or hortcakP~ . 
1 cup liquid to 3 cups flour, soft d ough. 
1 cup liquid to 4 cups flour, stiff dough. 

All the wines used for flavoring in the recipes in this book may be substitut<'ci by the 
Virginia Dare or any other non alcoholic wine fl.avoring. 

Convenient Measures 

60 drops .... . . . . . . . . . . . 1 teaspoonful 
4 saltspoonfuls ......... = 1 teaspoonful 
2 coffeespoonfuls ..... .. = 1 teaspoonful 
3 teaspoonfuls . . ....... = 1 tablespoonfuls 
1 rounding teaspoonful.. = 2 teaspoonfuls 
2 heaping teaspoonfuls . = 1 tablespoonful 
1 soupspoonful . . . . . . . . = 1 tablespoonful 

16 tablespoonfuls ........ = 1 cup 
4 tablespoonfuls ........ = ~ cup 
l gill .............. = Y2 cup 

1 wine glass . .......... . 
2 cups .. ............... . 
2 pints .... . ............ = 
1 fluid ounce . . . . . . . . . . . = 
1 litre . ............. ·... = 
2 tablespoonfuls butter . 
2 tablespoonfuls sugar . . 
4 tablespoonfuls flour 
4 cups flour ..... 
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1i cup 
1 pint 
1 quart 
2 tablespoonf11ls 
1.06 quarts 
1 ounce 
1 ounce 
1 OUnCe' 
1 lb . 
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Suggestions for Wedding or a la Fresco Breakfasts and 
Evening Receptions or Buffet Suppers 

Cakes 
Choice of Macaroons 

Coffee eclai1:s, 
Nut macaroons, 
Angel cake, 
Lady fin~ers , 

Kisses, 
Jelly roll, 
Chocolate, 
Sunshine, 
White. 

Fruit (for Breakfast only) 
Choice of Grapefruit. 

Strawberries and cream. 
Hot house grape , 
Ra pberries and cream, 

Iced melon, 
Oranges, sliced, 
Peaches and cream, 
Fruit Ralad. 

Hot Bread 
Choice of Brioches, 

Sally Lunn, 
Popovers, 
Vienna rolls , 

Cream fingers, 
Cinnamon rolls, 
Whole wheat rolls, 
French rolls. 

Meat or Fish 

Salads 

Choice of Oyster patties, 
Chicken aspic, 
Lobster patties, 
Chicken croquette:-;, 
Ham mousse, 
Chicken a la Kin~, 

Choice of Chicken, 
Lob ter, 
Celery, nuts and applr. 
Tomatoe stuffed with crab-

meat, 

Pate de foie gra ~ in aspic 
Egg chaudfroid, 
Egg tim bals, 
Sweetbread pattie , 
Tongue in aspic, 
Mushroom patties. 

Ginger ale, 
Jewel salad, 
Claridge, 
Bird's nest , 
Shrimp. 

Sandwiches 

Sweets 

Choice of Chicken (sliced), 
Chicken salad, 
Chicken mousse, 
Lobster salad, 
Lettuce and mayonnaiRP , 
Bacon and bananas, 
Grapefruit and cream 

cheese, 
Ham mousse, 

Cream chee e and sliced 
olives, 

Celery and 
mayonnaise, 

Cream cheese and 
orange marmalade, 

Scrambled eggs and 
bacon, 

Pate de foie gras. 

Choice of Ice cream, Parfaits, 
Sherbets, Frozen mousses, 
Water ices, Spanish cream, 
Fruit jellies, Frozen pudding, 
Bavarian creams, Nesselrode pudding, 
Charlotte russe, Diplomatic pudding, 

Hot or jellied consomme may be served either after fruit 
or instead of it. 
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The Utensils necessary for a Kitchen 

.5 mixing bowls, nested. from Y2 pint to 2 qts. 
1 glass lemon squeezer. 
6 earthenware or Pyrex custard cups. 
1 flour sifter. 
1 large grater. 
1 nutmeg grater. 
2 glass measuring cups. 
1 quart measure, glass or enamelware. 
1 biscuit cutter. 
1 doughnut cutter. 
1 set of muffin pans, 6 or 8 in set. 
1 earthenware casserole with cover. 
1 flat wire egg beater. 
1 Dover or wheeled beater. 
1 pair common scissors. 
1 knife sharpener. 
1 slicing knife, 9 inches long. 
1 serrated bread knife. 
1 spatula, 7 or 9 inches long. 
2 kitchen forks. 
2 teaspoons. 
2 tablespoons. 
2 wooden spoons, from 12 to 14 inches long. 
1 apple corer. 
1 corkscrew and bottle opener. 
2 wire stra;ners, one coarse mesh and the other 

fine . 
3 pie plates of different dimensions. 
1 set measuring spoons. 
1 can opener. 
1 wooden board for mincing vegetables. 
1 meat chopper. 
1 bread box. 
1 cake box. 
1 bread board. 
1 soup ladle. 

Salt and pepper shaker:;. 
1 potato masher. 
1 roffee tricolator. 

1 enamelware teapot. 
2 frying pans of different sizes. 
3 lipped saucepans, prefera~ly of alurninum, 

Y2 pint, 1 pint and 1Y2 pints. 
1 basting spoon, 12 or 14 inches lonp;. 
1 oven thermometer. 
1 sugar thermometer. 
1 hot fat thermometer. 
1 Scotch iron kettle for deep frying. 
2 stainless paring knives. 
1 small funnel. 
1 sink strainer. 
1 soap dish for sink. 
1 12-quart dish-pan, preferably oval to fit tlw 

sink. 
1 stiff vegetable brush. 
1 garbage pan. 
1 enamelware or aluminum colander. 
1 cooky sheet, Russian iron, 12 by 12 inC'he:-;. 
1 wooden rolling pin. 
2 9-inch layer caKe pans. 
1 10-inch griddle in either soapstone or alu-

minum. 
1 roasting pan, 10 by 15 inches. 
2 wire cake coolers. 
1 potato ricer or puree strainer. 
1 ice pick. 
1 butter jar for ice chest. 
2 wooden butter paddles. 
1 earthenware bean pot. 
2 jelly moulds, Y2 pint and 1 pint. 
1 screw driver. 
1 hammer. 
1 monkey wrench. 
2 cake pans, one square and one round 
1 enamelware or Pyrex pudding diRh. 
1 towel rack. 
1 set of jars for tea, <"offee, etc. 
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Popovers 

X ew Potato<>s 

Spring--Summer Menus 

SUNDAY 

BREAKFAST 
Htewed Rhubarb 

Coffe<' 

Puffed Rice 

Cocoa 
DINNER 

Roast Spring Lamb, Mint Sauce 

\Vatercress Salad 
Lemon Ire Coffee Sand Tarts 

SUPPER 

Stuffed Tomato Halad 

:\larrnalade 

Green Peas 

Baking Powder Biscuit 
Berries 
T<>a 

Cottage Checsf' 
Silvf'r Cake 

( 'risp Bac·on 

MONDAY 

BREAKFAST 

Milk 

Bhwh<.'rries Shredded Wheat 

Coffee 

LU)JCHEOX 

Jellied Tuna Fish 
Fruit Salad, Pineapple Dressing 

Tea :\lilk 
DINNER 

~Iinced Lamh en Casserole 

Toast 

Potato Chips 

String Beans Steamed Brown H.ic·c' 
Homaine Salad, Tarragon Dre sing 

Bakes Custard. Caramel Sauce 

TUESDAY 

BREAKFAST 

Cantaloupe 
Lamb KidnPys Sautr 

Coffee 

Bran Flakes 

LUNCHEOK 

Cream of Tomato Soup 

( 'ocoa 
Toast 

~1 ri n~ Bca.n Ha lad 
Sliced Peaches 
Tea 

SardinP Sandwiclw:-; 
Cup Cakes 

DINNER 

Broiled Becfstcak 

Milk 

Frcnc·h Fri<'d Potatoes Baked Stuffed Tomatoes 
Endive Salad, Celery Dressing 

Blueberry Pudding, Foamy Sauce 

WEDNESDAY 
BREAKFAST 

Fresh Apricot "'Wheatena 
Poached Eggs on Toast 

Coffee Cocoa 
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( 'abba!l;e Salad 
Lt_TNCHEOX 

Cheese Fondu 
Peach Jam 

Sour :\lilk BiR<'uit 

l\lilk 

DIKXEH 

Cream of 'Vatercresr:; Sauce 
Beefsteak HaRh, Mushroom Saucr 

Par~lry Potatoes 

Toast 

Pineappl(' f-lherbet 
Kut Cookies 

THURSDAY 

BREAKFAST 

Coff<'P 

~!iced Watermelon 

Coffee 

Puffy Omclet 

Cocoa 

LU~CHEOX 

Creamed Beef on Toast 
Tomato Salad 

Bak<'d Corn 

:\1armaladc 

Brown Hugar· Cookies Iced C'oeoa or l\Iilk 

Corn Fritters 

Hhirred Eggs 

DIN~ER 

Chicken Chop f:luey 

Asparagus Salad 
Peach Shortcake 

FRIDAY 

BREAKFAST 

Blueberries Hominy 

Coffee 

LUNCHEON 

Crisp Rolls 

Coffee 

Bran :\I uffins 
Cocoa 

Fresh Pea~ Rice Cakes, Cheese Sauce Popovers 
Waldorf Salad, Whipped Cream Dressing 

Iced Cocoa :\1ilk 
DINNER 

Cream of A paragus Soup 
Broiled Mackerel 

Scalloped Potatoes Swiss Chard or Beet Tops 
Sliced Cucumbers 

Crisp Bacon 

Cottage Pudding, Lemon Sauce 

Coffee 

Coffee 

SATURDAY 

BREAKFAHT 

Oranges 
Corn Flakes 

LUNCHEON 

Italian Spaghetti 

Cocoa 
Coffee Ring 

Heart of Lettuce:Salad 
Raspberries 

Emergency Biscuit 

Milk 
DINNER 

Cream of Pea Soup 

Iced Tea 

Veal Cutlets Steamed Carrots Mashed Potatoes 
Chocolate Layer Cake Coffee 
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A Fe\V of our Favorites 
Apple Charlotte 

2 pounds tart cooking apples 
6 tablespoonfuls apricot pur~<· 

(not necessary) 

3'3 cups sugar cooked until elear with 
3 tablespoonful!'> hot water 

:viETHOD: 
(a) Cook peeled apples until very tender with the syrup, then 

dry out by constant stirrin~ over thP fin' until like thick 
marmalade. Add either 72 teaspoonful cinnamon or thP 
~rated rind of half a lemon and 1 tablespoonful butter. 

(b) Cut stale bread into fin~er shaped pieces or oblon~s to fit 
the side and bottom of a plain mould. Toa t bread and then 
dip into melted butter and line sides and bottom of mould, 
putting the pieces as close to~ether as pos ible. 

(c) Fill the mould with the prepared fruit and covPr the top 
with bread like thE' side . Cook in 350 o oven for 4.1 minutes, 
then unmould cardully and, if dPsirrcl, covpr t hP sidP 
with apricot puree or ~lazP. 

Chocolate Meringue Roll 
-1 eggs 
2 t<>ahlcspoonfuls cocoa 

Y2 cup powdered or fruit sugar 
Y2 teaspoonful vanilla 

l\lETHOD: 
(a) Beat whites until Htiff, and then gradually bra1 in tlw :·m~ar, 

about 2 table poonfuls at a time. 

(b) Add the cocoa to the yolks brat en until thick an cl lemon
rolorcd. 

(c) Combine the two mixtures, by foldin~ and -;prc>ad in baking 
pan lined with buttered paper to the depth of half an inch. 

(d) Bake in 360 o oven for 20 minutes. Cut off <>d~<-'s. 

(c) When cool, spread with swPetened whipped cream or marsh
mallow and roll. Sc>rvc', hot or rolrl, with chocolate> or 
marshmallmv saur<-'. 

Dried or Fresh Fruit Sou/flee 
1 teaspoonful cornstarch 
3 egg whites 

Powdere<l sugar to taste 
1 teaRpoonful butter 

1 cup thick puree of cooked fruit, 
such as steamf'd or stewf'd pru
nes, apricots, pear" or peaches 

l\1ETHOD: 
(a) Add. cornstarch and powdered su~ar to thick puree, then let 

cool and fold into the stiffly beaten whitrs with thP melted 
butter and the flavorin~. 

(h) Cook in souffiee di h in pan set in one inch of water at. 350 o 

for 40 minutes. Serve immediately. Sabayon Sauce may 
ht> used with the hot ouffiee or the cold one cut into slices. 
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French Butter Cream 
2,3 cup washed butter; creamed 
Y2 cup sugar 
1:4 cup water 

3 yolks 
Grated lemon rind , grated orange 

rind or vanilla to ta~tc, about 
Y2 teaspoonful 

~IETHOD: 

(a) Cook the sugar with the water until it forms a soft ball in 
cold water (240 o on the thermometer), then pour it in u 
stream no larg-er than a steel knitting needle on the well
beaten yolks. 

(b) Continue stirring or beating until as thick af' mayonnaise, 
then beat in the butter about a tea poonful at a time. Let 
chill and use. 

Coflee butter cream may be made by u 'ing trong coffee instead 
of water. By adding 1 ounce or square of melted bitter chocolate, 
this cream becomes a chocolate butter cream. 

Four tablesponfuls of cocoa are necessary to make a cocoa 
cream and one ounce of almond paste with 2 drops essence of 
bitter almond are nce<kd for an almond cream. 

Italian Macaroni 
dried or fresh mushrooms 

.J tablespoonful1' brown or white 
stock 

.7':3 cup tomn.to puree (strained 
tomato) 

:2 tablespoonfuls chopped mild onion 

3 tablespoonfuls butter 
3 tablespoonfuls flour 
4 cup. of cooked macaroni (about 

1-:i' lb. before cooking) 
1 cup brown stock 

f3alt and Tabasco to taste 

l\IETHOD: 

(a) Cook chopped mushroom and onion;g in butter for five minu
tes and then add flour and stir into stock (1 cup) and add 
tomato puree. 

(h) When sauce has thickened, stir in macaroni with 1/2 cup strong 
grated cheese. 

(c) Serve piled on dish sprinkled with cheese. 

If dried mushrooms are used. they should be soaked in 4 tabl<'
spoonfuls of stock from 2 to 6 hour before cooking. 

Macaron i au gratin (1) 
1,4 lb. macaroni ( 4 cups cooked) 
1 tablespoonful salt 

4 cups boiling water 
2 cups cheese s:u1C'c 

METHOD: 

(a) Cook macaroni by dropping it into boiling water in such a 
way as not to stop the boiling, then allow hot water to run 
through until the water is clear. 

(h) Mix with the cheese sauce; cover with grated cheese and 
bake for 20 minutes in 350° oven, browning well beneath 
flame before crvmg. 
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Macaron i au Gratin (2) 

4 cups cooked macaroni (about 
U lb . uncooked) 

soda crackers 

eggs 
milk 
grated chcc!:'c 

METHOD: 
(a) Put a layer of macaroni into baking dish and then eover with 

coarsely broken crackerR and sprinkle generously with 
cheese. 

(b) Alternate layers of macaroni, cracker. and cheese until dish 
is full, letting last layers be cheese, then cover with seasoned 
milk, to which 1 egg is added for every cup of milk used. 

(c) Cook in 37 5o oven for half an hour or in 350 o oven for an 
hour. It should rise above the pan like a souffi0e. 

Parisian Brioches (expen ive but deliciou~) 

4 cups pastry flour Yz cup lukewarm milk 
7 large or 8 small eggs 
1 teaspoonful salt 

1 cake Fleischmann's yeast 
1 Yz cup butter 

3 tablespoonfuls powdered sugar 

METHOD: 
(a) Dissolve the yeast in the lukewarm water with 1 tablespoonful 

of sugar and then add one cup of flour and let rise in warm 
place (70 to 90 degrees) until light; about 30 minutes. 

(b) Work the softened butter into the flour with the finger~ and 
then add 4 well-beaten eggs and beat until smooth. 

(c) Add the sponge or yeast mixture and then beat in th<> other 
eggs, one at a time with the hands, holding them like a 
cup so a to get as much air as possible into the rnixturE'. 

(d) Add the rest of the sugar and the salt and beat with the 
hands, until the dough breaks off into pieces, instPad of 
being stringy. 

(e) Set to rise in warm place and when well-ri en put in eold 
place until hard enough to roll out. It may l><' left in thP 
refrigerator over-night. 

(f) When stiffened, roll out to half an inch thickness and spread 
with soften<."d buttPr. FiniRh like ordinary Brioch<' (s<'(' 
r<."cipe). 

Real French Pancakes 
1 cup flour 1 cup milk 

3 yolks 2 egg whites 
1 teaspoonful melt<'d butt<'r 

(a) 
(b) 

METHOD: 
Beat yolks and whites together and add them to the milk. 
Stir thr liquid into the flour and let stand for 6 hours, then 
cook on a hot buttered griddle. They should be spread with 
butter, then rolled up and served with jelly or some rich 
sweet sauce. Some cooks spread with jelly before rolling. 
Hard sauce with a little rum makes ordinary pancakes become 
"Crepe Suzette". So m<' cooks add grated orange rind aR 
well a the rum. 
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Southern Sweet Potatoes 
6 mediurn sweet potatoes or yam:-; 
2 tablespoonfuls butter 

YJ thinly sliced lemon 

172 cups cold water 
kl teaspoonful salt 

172 cups brown sugar 

METHOD : 

(a) Slice thickly the parboiled potatoes and then cover each lay('l' 
with sugar, dots of butter and lemon slices. Add water. 

(b) Bake in 350° oven until tender, about an hour, then brown 
beneath flame. 

V aria lions: 

(a) Use maple syrup instead of sugar and water. 

(h) Use half and half parboiled sweet potatoes and raw sour 
sliced apples. 

(<') Replace Y2 cup of water by orange juice and add -1: table
spoonfuls grated orange .rind. 

(cl) Replace half the brown sugar by molasses. 

Virginia Sponge Cake 
1 cup Swansdown flour 
6 C'ggs 1 teaspoonful IC'mon juice 

1 cup sugar 
Grated rind of IPmon 

METHOD: 

l\1akc like potato flour sponge cake. 

Virginia Waffles (our specialty) 
2 cups of pastry flour 
4 tablespoonfuls melted shortening 
4 teaspoonfuls baking powder 
2 tablespoonfuls sugar 

72 teaspoonful salt 
1 or 2 egg 

172 cups milk 
2 tablespoonfuls cornmeal, y<>llow o·· 

white 
.METHOD: 

Sift the dry ingredients together and then add to them, the milk 
beaten with the egg and the melted shortening. As flours hav<' 
different thickening powers, it may be necessary to add a little 
more milk to give the batter the texture of thick cream. 

If an electric waffle iron is used, it should be pre-heated for 20 
minutes but should not be greased. The batter should be poured 
into thr iron and then allowed to cook until it stops steamin~ 
or until the waffles are the right colour. It does no harm to look 
at them from time to time. Iron waffle irons should be butterPd 
between each batch of waffles. 

Waffles should be Pat<'n immediately as they get Roggy on cool
mg. 
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Doughnuts (sour milk) 
Doughnuts 

13/z teaspoonfuls salt 
1% teaspoonfuls cream of tartar 

31 teaspoonful cinnamon 
1 cup sugar 
1 cup thick sour milk or buttermilk 

1 ~4. teaspoonfuls soda 
1-i teaspoonful nutmeg 
2 teaspoonfuls butter 
1 egg 
3 or more cups bread flour 

~1ETHOD; 

(a) M~x dry ingredients and work in butter with fin~er tip:-;. 
(b) M1x sugar beaten egg and sour milk and stir thorou~hly into 

dry in~redients. Finish as plain doughnuts. 

Doughnuts (plain) 
1 cup sugar 
3 eggs 
1 cup milk 

Yz teaspoonful canella 
Flour 

272 tablespoonfuls butter 
4 teaspoonfuls baking powder 

Yz teaspoonful nutmeg 
1 Yz teaspoonful salt 

:\IETHOD: 
(a) Cream butter and add one-half sugar. 
(b) Beat rest of sugar with eggs until very light and combine 

mixtures. 
(c) Add baking powder, salt and spices to 3Y2 cups bread flour 

and alternate into batter with milk. Add enough flour to 
roll and roll out to one-fourth inch in thickness. Fry in 
equal parts of lard and beef uet (clarified) or Crisco at 37.5 o, 

turning but once. They should come to the top quickly. 

Raised Doughnu ts (with yeast) 
1 cup milk 
4 tablespoonful. lukewarm water 
3 to 5 tablespoonfuls melted 

shortening 
2 egg 

1 yeast cake 
1 teaspoonful salt 
1 cup light brown sugar, or 2 3 cup 

white sugar 
3 cups bread flour or mon• 

:VIETHOD: 
(a) Dissolve yeast in lukewarm water and then add to warm 

milk with sugar and 1 cup flour. 
(b) Beat thoroughly, then add sugar between with eggs until light 

and flour sifted with salt. Add more flour until dough does 
not stick to fingers. Form into balls or roll out and cut and 
let ri e until light on a floured board. Cook in hot fat with 
top down, then drain on brown paper. 

Some cooks dip doughnuts into boiling water as they are removed 
from the hot fat to make them more delicate. 

Crullers 
1 Yz cups ugar 

2 eggs 
2 teaspoonful baking powder 

1 cup milk 
1 teaspoonful vanilla or nutmeg 

Yz teaspoonful salt 

METHOD: 

Make like doughnuts, adding enough bread flour to make stiff 
dough but shape like crullers. 
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Sandw-ich Recipes 
There is an interesting bit of culinary history which tells us that 
the sandwich was named after the English noblernan by whom it 
was invented. The fourth Earl of Sandwich was so industrious a 
gambler that he wouldn't leave the card table even to eat. So 
he devised this new form of eating- the portable meal! 
If the story is true, we owe him a debt, for sandwiches are a con
venient and delicious food for school lunches, afternoon teas, 
picnics and motor parties. They even are becoming a squan' 
meal when made of hot meat and thick, rich gravy. 

Banana Sandwiches 
(a) Sliced bananas, sprinkled with lemon juice, between thin slicr:-; 

of fried bacon and brown bread. 
(b) Sliced bananas between slices of orange bread, spread with 

cream cheese. 
( r) Sliced ba?anas between thin slices of nut bread, spread with 

mayonnaise. 
(d) Sliced bananas between thin slices of brown bread spread with 

grape jelly. 

Cheese Sandwiches 
(a) Cream cheese and tomato catsup between very thin sHce~ of 

brown bread. 
(b) Pimento cheese between thin slices of nut and raisin bread. 
(c) Cream cheese with fresh cream, combined with finely chopped 

nuts, between thin slices of orange bread. 
(d) Gruyere cheese, sliced thin, between two slices of nut bread. 
(e) Crea1n cheese between two slices of brown bread spread with 

orange or pineapple marmalade. 

Chicken Sandwiches 
(a) Sliced breast of chicken between very thin slices of buttrr<>d 

bread, with sprays of water cress. 
(b) Chicken salad between slices of well buttered bread. 
(c) Chicken mousse between very thin slices of brown bread. 
(d) Chicken a la King between two slices of brown bread. 
(c) Sliced aspic of chicken between slices of buttered nut br<>ad. 

Egg Sandwiches 
(a) Chopped hard boiled eggs between two very thin slices of ry<' 

bread spread with mayonnaise. 
(b) Boiled eggs between slices of wholewheat bread spread with 

bacon fat. 
(a) Salad of hard boiled eggs between slices of rye bread. 
(d) Chopped hard eggs and ham in equal parts between sliees of 

buttered bread. 

---------- --- ------
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Ham Sandwiches 

Same recipes as for chicken sandwiches. 

Lettuce Sandwiches 

(a) Sliced Iceberg lettuce between slices of bread spread with 
mayonnaise. 

(b) Lettuce, soaked in salted sour cream, between two thin slicel" 
of nut bread. 

(c) Sliced lettuce between two thin slices of bread spread with 
Russian mayonnaise. 

Pork and Beans 
Boston Baked Beans 

2 cups Navy or pea beans 
~ to Y2 pound salt pork 
2 to 4 tablespoonfuls molasses 

-1 cups cold water 
2 teaspoonfuls alt 

Y2 cup boiling water 

METHOD: 
(a) Soak the beans overnight in the cold water, then change for 

fresh water and let simmer until the skin break. on t hP 
beans when blown upon. 

(b) Scald and scrape the salt pork and score it at right anglcl" 
into squares of about an inch. 

( r) Put the beans in a bean pot with all the ingredients except 
the salt pork, then put the pork on top with the skin side up 
and bake in a slow oven (300 to 350 degrees) for from 3 to -t 
hour . Uncover the pot for the last hour of cooking. 

Some cooks add an onion to the beans in the pot, while other~ 
use brown sugar instead of molasses and add Y2 teaspoonful of 
mustard. 

A good variation is to cover the beam; with som· cream and 
omit the salt pork. 

Mexican Beans 
Make like Boston Baked Beans, using red kidney bean and 
adding a medium sized onion stuck with 3 clove , a teaspoonful 
of 1nustard n1ixed with 3 tablespoonfuls of vinegar and a rlovP 
of garlic. 

New York Beans 
Made like Boston Baked Bean without the molasses or sugar. 
They are generally baked in a casserole rather than in a bean 
pot and are much lighter in color when finished. 
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washed . . ............. . ...... . 51 

Buttercups . . . . . . . . . . . . . . . . . . . . . . . 250 
Butterscotch filling . . . . . . . . . . . . 23 

" sauce ......... . . . . . . . . 207 
tart. . . . . . . . . . . . . . . . 176 

c 
Cabbage au gratin.. .. . . . . . ..... . ... 122 

" boiled . . . . . . . . . . . . . . . . . . . . . . . 122 
meat doves . .. . . ......... 122 
odor of . . ..... . 113 
salad (see " cold slaw" j . . . . 122 
shredded . . . . . . . . . . . . 139 

" stuffed ................ .. .... 122 
Cabinet pudding . . . . . . . . . . . . . . . . . . . . . 1 5 
Cake, brittle . ........................ 219 

" burnt. .. . ..................... 220 
coarse-grained ... . . . . . . . . . . . 217 
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C'ah, how to cool spougc . . . . . . . . . . . 223 
" hot to ice. . . . . . . . . . . . . . 221 

how to keep freRh . . . . . . . . . . . . . . . 220 
icings for . . . . . . . . . . . . . . . . . . . . . 242 
method of sponge. . . . . . . . . . . . . . . 218 
pans for fruit. . . . . . . . . . . . . . . . . . 216 
place in the oven for. . . . . . . . . . . 216 
tough sponge . . . . . . . . . . . . . . . . . 221 
uneven r:sing of. . . . . . . . . . . . . . 217 

Cak('-making, butter in . . . . . . . . . . . . . . 212 
" chicken fat in .......... 51, 21R 

chocolate in. . . . . . . . 220 
chocolate replaced by but-

ter in ................ 220 
cocoa replaced by choco-

late in ............... 220 
cocoanut, de. iccated. . . . . 220 
egg whites for, 44, 214, 215, 221 
flour for . . . . . . . . . . . . . . . . 214 
leavening agents for . . . . . . 214 
lemon flavor in . 214 
liquids for .............. 216 
molasses for . . . . . . . . . . . . . 220 
orange flavor in .......... 219 
standard method of ...... 212 
sugar for ............. 213, 219 
temperature for . . . . . . . . . . 219 
water in . . . . . . . . . . . . . . . 214 
with creamed butter ...... 212 
with melted butter . . . . . . . 212 
with yea t ............... 220 

( 'uke icings, (see· "lcings") 
CakP fillings, recipes for . . . . . . . . . . . . . . . 238 

" butter cream .......... 239, 304 
butterscotch . . . . . . . . . . . . . 238 
caramel (see "butter-

scotch") . . . . . 23 
chocolate. . . . . . . . . . . . . 239 
custard crearn ............ 240 
French mocha cream . . . . . . 239 
fresh berry ........ . . . . . . . 239 
Lady Baltimore . . . . 239 
lemon ................... 240 
maple ( ee "Maple cream") 
orange ................. . 240 
pineapple . . . . . . . . . . . . . . . . 240 
plain custard cream . . . . . . . 24 0 

Cak<'s (small), recipes for 
" almond macaroons . . . . . . . 230 

brandy snaps . . . . . . . . . . . . 230 
brownies, chocolate ...... 231 
chocolate brownies . . . . . . 231 
chocolate eclairs. . . . . . . . . 231 
chocolate macaroons .. 231 
cornflake macaroons ... . . . 231 
cream puffs . . . . . . . 223, 232 
cruller . . . . . . . . . . . . . . . 307 
crumb macaroons . . . . . . . . 232 
doughnuts plain . . . . . . . . . 307 
doughnuts' (sour milk) . . . 207 
doughnut raised ........ 307 
jumble .. ~ . . . . . . . . . . . 234 
kisses ( ee ''meringues") 

181, 197, 232 
meringues .... 181, 197, 232 
molasses cooki('s . . . . . . . . 232 

Cakes (small), oatmeal cookies :2:3:3 
" nut cookies ... 23:3 

nut macaroons . . . . . . . . 233 
peppernuts. . . . . . . . . . . . . . 234 
Prince wafers. . . . . . . . . 234 
vanilla cookie ......... 234 
vanilla wafer. 23() 

Cake , angel . . . . . . . . . . . . . . . . . . . . 23() 
" apple sauce . . . . . . . . . . . . . . . . . . . 224 

black fruit ................. .... 224 
chocolate (fudge ). . . . . . . . . . . . . . 22.5 
coffee ......................... 15H 
date ............ . 
Devil ' food (see "chocolate 

cake") ....... . 
election .................. . 
fudge (see "chocolate cake' ') ... . 
Italian feather . . . . . . ...... . 
jelly roll ..................... . 
lightning ..... . 
marble .... . 
nut cake (. ee " Italian feathN 

22:) 

22·:5 
22() 
225 
226 
237 
227 
221 

cake") ..... . . . . 226 
orange ..... . . . . . . . . . . . . . . . . '227 
plain layer . . . . . . . . . . . . . . . . . 22l-l 
plain loaf . . . . . . . . . . . . . . . 22 
potato flour sponge. . . . . . . . . . . . 23F. 
pound ... . . . . . . 22h 
sand............ . 234 
sponge (cold water) . . . . . . . 237 
ponge (hot water) .. . . . . ..... 237 

sponge (potato flour)... . . 231-. 
sponge, jelly roll . . . . . . . . . . 237 
Sunshine ...... . . . . . . . . . . . . 238 
white ................... 22n 
white fruit . . . . . . . . 229 

Calf's head, the cooking of. . . . . . . . . . . () , R3 
Calve ' brains . . . . . . . . . . 61-., R3 
C'anapP., definition of. . . . . . . . . . . . . ' 

" filling for . . . . . . . . . . . . . . . . . . 7 
" foundations for . . . . . . . . . . . . . 7 

shapes of.. .................. 7 
Candied fruit peel . . . . . . . . . . . . . . . . . 252 
Ca~~y, har~ . : . . . . . . . . . . . . . . . . . . . . . . . ~~g 

vanetws of ... . 
Caning of fruit and vegetables . . . . . . . . . 257 

" ecrets of . . . . . . . . . . . . . . . 2.59 
table ....... . . . . . . . . . . . . 269 

Caramel custard . . . . . . . . . . . . . . . . H~7 
custard tart.... .. 181 
filling . . . . . . . . . . . . . . 23h 
sauce.... .............. 207 
syrup . . . . . . . . . . . . . . . 18:~ 
to color sauces ............ 100, 18:3 

Caramel:;;. . . . . . . . 252 
de luxe ... . . . . . . . . . . . . . . . . . 252 
testing of. ... . .............. 251 

Capon.... .......... . . . . . .... . 
Carbonate of ammonia in cooking ..... . 
Carrots, baked . . 

" boiled . ............ . 
" braised .......... . ........ . 
" cu tard tart ................. . 

fritters . . . . . . . . . ....... . 
glazed ... ................ ···· 

88 
222 
122 
122 
123 
177 
12:3 
123 
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Carrots, macedoine . . . . . . . . . . . . . . . . . 123 
Carving, chart for . 52 

" method of . . . . . . . . . . . 53 
( 'aul, definition of. . . . . . . . . . . . . . . . 72 
Cauliflower, au gratin .... . . . . . . . . . . 123 

" boiled . . .. .. .. . . 123 
braised . . . . . . . . . . . 123 
fritters . . . . . . . . . 123 
mashed ................ 123 
odor of . . . . . . . . . . . . . . . 113 
riced .................... 123 
salad ..................... 123 

, . soaking of. . . . . . . . . . . . . . . . 115 
( avutre.......... . . . . . . . . . . . . . . . . . . 7 
Celery. au gratin . . . . . . . . . . . . . . . . . . 124 

" boiled. ... . . . . . . . . . . . . . . . . . . . . 124 
braised . . .. . . . . . . 124 
consomme . . . . . . . . . . . . . . . . . . 20 
fritters .... . . . . . ..... . .... 124 
hors-d 'amvre .............. . . . . 7. 8 
in soup. .. . . . . . . . . . . . . . . . . . . 15 

Cereals, cooking of. . . . . . . . . . . 45 
Certo, advantages of. . . . . . . . . . . . . . 264 

" for jelly . . . . . . . . . . . . . . . . . . . . 264 
( 'haracteristics of beef . . . . . . 58 

pork .... . . . . . . . . . . 75 
veal .. . . . . . . . . . . . . . . 63 

Charlotte, apple. . . . . . . . . . . . . . . . 303 
fruit . . . ................ 188, 197 
rus e . . . . . . .. 50, 186, 195 
Russe (with eggs) ........... 195 
Russe (without eggs). . . . . . . . 195 
(see also "Parfaits)" 

Charts for baking . . . . . . . . . . . . . . 294 
" boiling . . . . . . . . . . . . . . 297 

broiling . . . . . . . . . . . . . 296 
canning . . . . . . . . . . . . . . . . . . . . 269 
frying ........... ·.· ....... 296 
roasting. . . . . . . . . . . . . . . . . . . . 295 

( 'haudfroid, definition of . . . . . . . . . . . . . . . 32 
" sauce .......... . . . . . . . . . . 36 

Cheese and pepper croquettes .......... 276 
" balls . . . . . . . . . . . . . ......... 9, 276 

biscuits ..... . . . . . . . . . . . . . . . 164 
boxes ......................... 276 
classes of . . . . . . . . . . . . . . . . . . . . . . 27 4 
conservation of . . . . . . . . . . . . . . . 27 4 
cottage . . . . . . . . . . . . . . . . . . . . . . . 27 5 
cream ..................... . .. 7 
dreams. .... . . . . . . . . . . . . . . . . 276 
for sandwiche~... . . . . . . . . . . . . . . 275 
head or souse . . . .... , . . 78 
in hors-d'cruvre ........... . . . . . 8 
Roquefort . . . . . . . . . . . . . . . . . . . . . 7 
service of . . . . . . . . . . . . . . . . . . . . 27 5 
souffles .................... 276, 277 
straws. . . . . .................. 277 
varieties of . . . . . . . . . . . . . . . . . . . . 27 4 
with salad . . . . . . . . . . . . . . . . . . . . . 14.0 

Cherry tart (mock) . . . . . . . . . . . . . . . . . . . 178 
Chestnut forcemeat. . . . . . . . . . . . . . 94 
Chestnut ice cream . . . . . . . . . . . . 204 
Chicken, a la king. . . . . . . . . . . . . . 90 

" boned ............... . .... . .. 88 
cream forcemeat 94 
fats, uses of. . . . . . . . . . . 51 
fillets of. . . . . . . . . . . . . . . . . . . . . 90 

Chicken, fricassed . . . . . . . . . . . . . . . . . . . . 8H 
" fried (sec " M aryland chicken" ) 87 
" giblets ............. . ... ~ . . . . 90 

livers.. . . . . . . . . . . . . . . . . . . . . . 91 
Maryland . . . . . . . . . . . . . . . 89 
pot pie............ . . . . . . . 89 
roasted ........ . . . . . . . . . . . . . 90 
sauces with . . . . . . . . . . . . . . 90 

Chicory in coffee . .................... 271 
Chiffonade consomme. . . . . . . . . . . . . . . . 20 
Chili sauce. . . . . . . . . . . . . . . . . . . . . . . 8, H 
Chipped beef . . . . . . . . . . . . . . . . . . . . . . . . 62 
Chives.. . . . ............... .. ...... 11() 
Cho~?late, bread pudding .. . ........... 194 

browmes. . . . . . . . . . . . . . . . . . 231 
butter cream . . . . . . . . . . . . . . . 299 " 
cake (fudge) . . . . . . . . . . . . . . . 22.) 
coated candy . . . . . . . . . . . . . . . 2-W 
custard tart . . . . . . . . . . . . . . . . 1 1 
eclairs . . . . . . . . . . . . . . . . . . . . . 231 
filling. . . . . . . . . . . . . . . . . . . . . 239 
for bonbons, dipping. . . . . . . . 249 
fudge .... . ... . . . . . . . . 253 
ice cream . . .. . ............. 204 
icing ............. . ........ 2-H 
macaroons. .. . .... . . . . . . 231 
replaced by cocoa . . . . . . . . . . . 220 
sauce . . . .. . .. . ... ... . . . . 208, 211 
temperature for dipping . . . . . 24~) 

Chops, as entrees . . . . . . . . . . . . . . . . 32 
" deep fried . . . . . . . . . . . . . . . . . . . . . 83 

French .................. . ... . 6:3 
lambormutton .... . ........... 74 
oven fried . . . . . . . . . . . . . . . . . . . . . 8:3 
sauces for . . . . . . . . . . . . . . . . . . . . . 7 4 
stuffed ...... . .. ... . . .......... 74 
varieties of veal . . . . . . . . . . . . . . . . 63 

Chowders . . . . . . . . . . . . . . . . . . . . . . . . . . 12, 29 
Chuck, beef. . . . . . . . . . . . . . . . . . . . . . . . . . 54 

" roast . . ....... . . . . . . . . . . . . .54 
steak ........... . .. . . ... ...... ;)4 

Chutney, definition for . . . . . . . . . . . . . . . . 261 
Cinnamon biscuits . . . . . . . . . . . . . . . . . . . . 164 

buns, recipe for. . . . . . . . . . . . . 1.56 
Clarification of fats . . . . . . . . . . . . . . . . . . . SO 

ofstock ................. 14, 15 
Clarified butter . . . . . . . . . . . . . . . . . . . . . . . 220 
Clear sauce. . . . . . . . . . . . . . . 208 

" soup .................. . ... . .... 12 
Clod of beef . . . . . . . . . . . . . . . . . . . . . . . . . . 54 
Cock-a-leekie soup ........ .. ........ . 17, 22 
Cocoa butter cream . . . . . . . . . . . . . . . . . . . 304 

" replaced by chocolate . . . . . . . . . . . 220 
Cocoanut, desiccated .. .... . . ... ....... 220 

" tart . ........... ... ... . . . .. 177 
Codfish .. . ... . ..... .... . . .. . . .... .. .. 29 
Coffee au lait. . . . . . . . . . . . . . . . . . . . . . . . 273 

butter creams. . . . . . . . . . . . . . . . . . 304 
cake .. . .. ...... .. .. .. .. . . .. .. . 1.59 
cake (brioches). . .. . . . . . . . . . . . . . 159 
custard ('ream tarts . . . . . . . . . . . . . 181 
fudge . .. .. .. . . . .. . ..... . ... . . . 253 
ice cream. . . . . . . . . . . . . . . . . . . . . . 204 
in tricolator. . . . .. . . . . . . . . . . . . . . 273 
over-night method ..... . .... . ... 263 
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Coffee salt with. . . . . . . . . . 271 
" Soyer' s method of · · · · · · · · · · · 273 

secrets of o-ood · · · · · · · · · · · · · 270 
" with egg o ... · · · · · · · · · · · · · 273 

"Cold pack", ~~th~d. ~i ~~~ci~g · · · · · · · 262 
Combination stock. . . . . . . .. · · · · · · 19 
Condensed milk ice cream: · · · · · · · · · · · · 203 
Conservation, methods of .. · ·. ·. : : : : : : : : : 257 
Conservation of egg yolks . . . . . . . . . . . 1 3 
~onserve, ,definition of. . . . . . . . . . . . . . . 261 
Consomme . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13 

varieties of. . . . . . . . . . . . . . . 20 
Cooky dough, chilling of. . . . . . . . . . . . . . . 222 
Cookies; how to keep fresh. . . . . . . . . . . . . 222 

" molasses. . . . . . . . . . . . . . . . . . . 232 
nut.. . . . . . . . . . . . . ......... 233 
oatmeal .. . . . . . . . . . . . . ... 233 
rolled vanilla . . . . . . . . . . . . . . . . . 234 
very thin. . . . . . . . . . . . . . . . . . . 222 

Coral lobster ..... . . . . . . . . . . . . . . . . . . . . 100 
Corn, conservation of. . . . . . . . . . . . . . . . . 115 

11 rooked in salt water ..... . . . . . . . . 119 
custard. . . . . . . . . . . . . . . . . . . . . . . 124 
forcemeat . . . . . . . . . . . . . . . . . . . . . . 94 
fritters. . . . . . . . . . . . . . . . . . . . . . . . . 124 
in the busk .... . ..... . . . . . . . . .. 115 
on cob ... ................... 115, 124 
roasted. . . . . . . . . . . . . . . . . . . . 124 
souffi6 ......................... 124 
:oup. .... ... ........... . ....... 21 
stewed .. . ...................... 125 

" succotash .. . . . . . . . . . . . . . . . . . . . . 125 
Cornflake macaroons . . . . . . . . . . . . . . . . . 231 
Corned Meat, method of cooking . . . . . . . 58 
Corned spiced beef. . . . . . . . . . . . . . . . . . . . 62 
Cornmeal muffins, recipe for ........ . . 158 
Cornstarch in sauce. . . . . . . . . . . . . . . . . . . 98 

proportions of . . . . . . . . . . . . . . 183 
Cottage cheese. . . . . . . . . . . . . . . . . . . . . . . 27 5 

11 pudding. . . . . . . . . . . . . . . . . . . . . 195 
Coupe, definition of . . . . . . . . . . . . . . . . . . . 192 
Crabs, hard-shelled . . . . . . . . . . . . . . . . . . . 25 

11 shoft-shelled. . . . . . . . . . . . . . . . . . . 25 
Cranberry jelly . . . . . . . . . . . . . . . . . . . . . . 9 
Croutons. . . . . . . . . . . . . . . . . . . . . . . . . . 18 
Cream, Bavarian . . . . ....... . .. . . . .. 50, 186 

" candy, orange . . . . . . . . . . . . . . . . . 255 
coffee butter . . ... , . . . . . . . . . . . . 304 
cocoa .... ... ... .. ...... .. . .. . 304 
chocolate. . . . . . . . . . . . . . . . . . . . . 304 
double. . . . . . . . . . . . . . . . . . . . . . 49 
horseradish. . . . . . . . . . . . . . . . . . 8 
in cooking. . . . . . . . . . . . . . . . . . . 49 
Italian (see ((Parfait.").. . ... . . . 202 

" lemonade . . . . . . . . . . . . . . . . . . . . . 272 
maple. . . . . . . . . . . . . . . . . . . . . . . . 254 
of tartar. . ....... . . . . . . . . . . 42, 214 
of tartar in candy. . . . . . . . . . . . . . 249 
rice velvet. . ... . . . . . . . . . . . . 199 
spanish. . . . . . . . . . . . . . . . . . . 186, 200 

" sauce ....... . .. . . . .... . . . ..... 209 
soups, varietie of. . . . . . . . . . . . . . 21 
whipping. . . . . . . . . . . . . . . . . . . . . 49 
and chicken forcemeat. . . . . . . . . . 94 

" fondant whipped. . . . . . . . . . . . . 256 
'' puffs. . . . . . . . . . . . . . . . . . . . . . . . 232 
" puff pans for .... .. ......... . . 222 

Cream puti~ , why they fall . . . . ~22 
candy .. . ....... . . . . . :25.1 
puff batter . . . . . . . . . . . . . . . . . . 223 
custard . . . . . . . . . . . . . . . . 177 
finger rolls. . . . . . . . . . . . . . . 15R 
tarts (apple).. . . . . . . . . . . . . . . . 17.5 

Crecy soup . . . . . . . . . . . . . . . . :21 
Creme brulce (see ~<Caramel Custard 

Cream") .. . .... . . 1 '7 
Crescents, French . . . . . . . . . . . . . . . . . . 1 60 
Crisco ..... . . . . . . . . . . . . . . . . . . .11 

11 as a frying medium .......... t19, 223 
Croquettes, cheese and pepper . . . . . . . . 276 

11 formula for . . . 36 
Crown roast of lamb . . . . . . . . . . . . n 
Crullers . . . . . . . . . . . . . . . . . . . :307 
Crumb, macaroons . . . . . . . . . . . . . . . 232 
Crumpets, definition of . . . . . . . . . . . . . 15;) 
Crusts in bread, soft. .. . . . . . . . . . . . 1.11 
Crystallization of honbont:'. . . . . . . . . . . 2.);) 

Cucumbers ....... . . . . . . . . . . . . 11~ 
" boiled . . . . . . . . . . . . . . . . . 125 

broiled . . . . . . . . . . . . . . . . U.1 
fried ........ . . . . . . . . . . . . . 12i5 
pickled, sweet . . . . . . . . . . . :2<>0 
salad ... . . 12;) 
soggy .. . . . . . . . . . . . . . . 115 

u stuffed.. . . . . . . . . . . 125 
Curing, definition of. . . . . . . . . . . . . . . 7;') 

Cushion of veal . . . . . . . . . . . . . . . . . . . . 6() 
Custard (tart) apple . . . . . . . . . . . . . . . . . L 7 5 

11 11 caramel . . . . . . . . . . . . . . . . 19~ 
carrot ................. 177 
coffee ............... 1 1, 19X 

cooking of . . . . . . . . . . . . . . . . . . 182 
C'ream, plain . . . . . . . . . . . . . . . . . 240 
cream tart . . . . . . . . . . . . . . . 177 
dcfini tion of . . . . . . . . . . . . . . . . . . 4:3 
eggs for . . . . . . . . . . . . . . . . . . . . . 4:3 
formula for . . . . . . . . . . . . . . . . . . . 182 
maple . ... . .. . ..... .. ...... H)~ 

moulded .. . . ... . ........ 1% 
preparation of . . . . . . . . . . . . . . . . 4:3 
rice .. . . . . . ... .. . . ......... 199 
tapioca . . . . . . . . . . . . . . . . 19H 
tart . . . . . . . . . . . . . . . . . . . 177, 179 
watery . . .. . ... . . . . . . . . . 18:3 

11 yolks alone for . . . . . . . . . . 1, :3 
Cutlets. ... . . . . . . . . . . . . . . . . . . . . . b:3 

veal. . . . . . . ..... .... . ():3, ();) 
methods of cooking. .. . . . .... . . ();) 

Cuts of beef. . . . . . . . . . . . . . . . . . . .)4 
Cutting down of bread dough . .. .. . .. : . 1 t!) 

D 

Date cake. . 22.) 
pie (see "Prune pie"). . .. .. . ..... 180 
pudding (sec 11Fig pudding") . .. .. 197 

Decorations for aspics . ... .. . . . . . . . . . G7 
11 of moulds. . . . . . . . . . . . . . . . . 67 

Deep-frying. . . . . . . . . . . . . . . . . . . . . 27 
Delicate sauce. . . . . . . . . . . . . . . . . . . . . . . . 20 
Delmonico pudding. . . . . . . . . . . . . . . . . . . 19() 
Desserts, classes of . . . . . . . . . . . . . . . . . . . 1' 2 

" definition of. . . . . . . . . . . . . . . 1 2 
11 (sec ((pudding, pies," etc.) 
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Devil's Food (see " Chocolate cakes") .. . 
Diabetic bread . . . . . . . . . ............ . 
Diplomatic pudding ................. . 
Divinity fudge . . . . . . . . ........... . 
Double cream ....................... . 
Dough definition of .................. . 

" eggs in bread . . . . ....... . 
fruit in bread . 
liquids for ... 
shortening in .. . 
sour ........ . ............... . . 
sugar in . . ........ . ..... . 
the "cutting down" of. ........ . 
the rising of . . . . . . . . . ........ . 

Doughnuts absorb fat , why . ..... . .... . 
" fat for frying .... . ........ . 

plain . .. .. . ............... . 
raised or yeast ............ . 
sour milk ........ . ........ . 

Dover beater, definition of. ... . ........ . 
Dried fruit sou:ffice ......... . .... . 
Drippings . .......................... . 
Drying or dehydration ....... . ....... . 
Ducks, relishes with .................. . 

" sauces with ... . ............... . 
the roasting of ................ . 
the steaming of .. . 
the trussing of ... . ............ . 
vegetables with .. . .. . ......... . 

Dutch apple cake ....... . . . .......... . 

E 

160 
208 
253 

49 
155 
148 
150 
148 
148 
147 
148 
149 
147 
222 
223 
307 
307 
307 

42 
303 

51 
257 

91 
91 
91 
91 
91 
91 

159 

Eclairs, chocolate . . . . . . . . . . . . . . . . 231 
" fall , why. . . . . . . . . . . . . . . . 222 

Edam cheese . . . . . . . . . . . . . . . . . . . . . . . . . 27 5 
Eels. .... . .... . . . . . . . . . . . . . . . . . 26 
.Egg, consommP . . . . . . . . . . . . . . . . . . . . . . 20 

" forcemeat . . . . . . . . . . . . . . . . . . . . . . . 95 
orangeade . . . . . . . . . . . . . . . . . . . . . . . 272 

" powder .. . . . . . . . . . . . . . . . . . . . . 41 
whites .............. . ......... 40, 41 

beating of ... . . . . . . . . . . . 44 
cream of tartar with . . . . . . . . 42 
for meringues . . . . . . . . . . . . . . 221 
in bread dough . . . . . . . . . . . . . 148 
in cake batters ..... 214, 2U5, 221 
preservation of . . . . . . . . . . . . . 40 
stiffly beaten ........... . ... 186 

yolks, conservation of ........ . . . . . 183 
" preservation of. . . . . . . . . . . . . 40 

.Eggplant, baked ...................... 125 
" broiled ...... . . . . . . . . . . . . . . . 125 

fried .. . .................... 126 
preparation of. . . . . . . . . . . . . . 115 
scalloped . . . . . . . . . . . . . . . . . . . 126 
stuffed . . . . . . . . . . . . . . . . . . . . . 126 

Eggs, as hors-d' amvre . . . . . . . . . . . . . . . . . 8, 9 
" coddled (see " Mollet") . . . . . . . . . . . 40 

entrees . . ..... . ......... . ....... 34 
" for cakes . ............. 4.2, 44, 215, 221 

for custards . . . . . . . . . . . . . . . . . . . . . 43 
for thickening . . . . . . . . . . . . . . . . . . . 44 
freshness of. . . . . . . . . . . . . . . . . . . . . 41 
frozen ..... . ... . . . . . . . . . . . . . . . . . 41 
hard-boiled . . . . . . . . . . . . . . . . . . . . 7 

Eggs, in cake making ............... .42, 44 
" in cake batters ........... 214, 215,221 

in hot mixtures . . . . . . . . . . . . . . . . 97 
in mayonnaise. . . . . . . . . . . . . . . . . . 44. 
mollet (or coddled)... . . . . . . . . . . . 40 
poached ................. . ...... 40 
preservation of . . . . . . . . . . . . . . . . . . 40 

" soft-boiled . . . . . . . . . . . . . . . . . . . . . 40 
Scotch . . ............. . .. . ..... . :34 
scrambled . . . . . . . . . . . . . . . . . . . . . . 42 
uses of ........ . . . . . . . . . . . . . . . . . 41 

Election cake . . . . . . . . . . . . . . . . . . . . . . . . . 226 
Emergency aspic . . . . . . . . . . . . . . . . . . . . . 39 

" stock .. . . . . . . . . . . . . . . . . . . . 16 
English consomme . . . . . . . . . . . . . . . . . . . . 20 

" Monkey . . . . . . . . . . . . . . . . . . . . . 277 
Entree, classes of ... . . . . . . . . . . . . . . . . . . 31 

" cold . . . . ....... . . . . . . . . . . . . . . . 32 
definition of. . . . . . . . . . . . . . . . . . . 31 
hot . . . . . . . . . . . . . . . . . . . . . . . . . 31 

Entrees, lobster . . . . . . . . . . . . . . . . . . . . . . 32 
" vegetable . . . . . . . . . . . . . . . . . . . . 3;{ 

Equivalents of capacity. . . . . . . . . . . . . . . 11 
Etiquette, table . . . . . . . . . . . . . . . . . . . . . . 2R8 

F 

Fairy biscuits ........................ 164 
Fat, chicken. . . . . . . . . . . . . . . . . . . . . . . . 218 
Fats, clarification of . . . . . . . . . . . . . . . . . . 50 
Fat on stock ........ . . . . . . . . . . . 16 
Feather cake, Italian . . . . . . . . . . . . . . . . . . 226 
Fermentation, direct .................. 146 

" hastening of. . . . . .... . . . . 149 
indirect. . . . . . . . . . . . . . . . . 146 
kinds of . . . . . . . . . . . . . . . . 146 
salt in ... . ... . . . . . . . . . . . 147 
sugar in ... . . . . . . . . . . . . . 147 
sponge ......... . ....... 147 

Fillets of beef. . . . . . . . . . . . . . . . . . . . . . . . 81 
" " how to rook ...... .. ...... 62 

of fish . . .... . . . . . . . . . . . . . . . . . . . 26 
Finger rolls, cream ...... . . . . . . . . . . . . . 15R 
Fingers, lady .. . ... . . . . . . . . . . . . . . . . . . . 210 
Finnan-Haddie . . ................... . 26, 28 
Fish, au gratin .... . . . . . . . . . . . . . . . . . . . 29 

" baked ........................ . . 27 
" boiled ........................ . . 26 
" boned .. .. ............ . . . ... . . .. 26 
" broiled . . . . . . . . . . . . . . . . . . . . . . . . . 27 

creamed. ............... . .. . .... 29 
croquettes . . . . . . . . . . . . . . . . . . . . . . 29 

" fat... ........ . . . . . . . . . . . . . . . . . . 25 
" fillets . . . . . . . . . . . . . . . . . . . . . . . . . . . 26 
" fried . . .. . . . . . . . . . . . . . . . . . . . . . . . 27 
" frozen. .. . ... . . . . . . . . . . . . . . . . . . . 2.5 
" how to boil. . . . . . . . . . . . . . . . . . . . . 26 
" kippered. . . . . . . . . . . . . . . . . . . . . . . . 28 
" mousse (hot or cold) . . . . . . . . . . . . 29 
" pickled. . . . . . . . . . . . . . . . . . . . . . . . . 29 

pie....... .. ... ... .... .. . ... .. . . 21) 
" salads. . . . . . . . . . . . . . . . . . . . . . . . . . 138 
" sauces for. . . . . . . . . . . . . . . . . . . . . 30 
" scalloped . . . . . . . . . . . . . . . . . . . . . . 29 
" sou:ffiee..... . .. ..... . . ... .. . .... 29 
" soused.......... . . ....... . ...... 29 
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Fish, 8tock . . . . . . . . . . . . . . . . . . . . . . . . . . 19 
" stuffed . . . . . . . . . . . . . . . . . . . . . . . . 27 

time to boil . . . . . . . . . . . . . . . . 26 
varieties of . . . . . . . . . . . . . . . . . . . . 25 

Flaky pastry . . . . . . . . . . . . . . . . . . . . . . . 173 
Fl~nk of beef . . . . . . . . . . . . . . . . . . . . . . . 54 

steak. cooking of . . . . . . . . . . . . . . . . 61 
Flawn, apple .. . ...... . ........... 174 
Flour. bread or strong .. . . . . . . . . 147, 214 

" browned ....... . . . . . . . . . 15 
pastry ........................ 214 
glutenin . . .... . .............. 147 
~trong or bread ............ 147, 214 
temperature of .. . . . . . . . . . 147 
in winter. .. . . . . . . . . . 152 

Fondant, conservation of . . . . . . . . . . . . 249 
" definition of ...... .. ...... . . 248 

grainy ....... . . . . . . . . . . . . . 248 
icing . . . . . . . . . . . . . . . . . . . . . . . . 244 
maple . . . . . . . . . . . . . . . . . . . . . . 254 
moulded . . . . . . . . . . . . . . . . . . . 24Fl 
rules for . . . . . . . . . . . . . . . . . . 248 

'' whipped cream .. . . . . . . . . 256 
Forefeet of pork. . . . . . . . . . . . . . . . . . . . . . 7 4 
Forcshank of beef . . . . . . . . . . . . . . . . . . . 54 
Forccm<'nt, Bombny. . . . . . . . . . . . . . . 94 

" cheese .. . . . . . . . . . . . . 94 
chestnut . . . . . . . . . . . . . . . . . . 94 
chicken. . . . . . . . . . . . . . . . . . . 94 
corn. . . . . .. . .......... . . 94 
cream chicken . . . . . . . . . . . . 95 
definition of. . . . . . . . . . . . . . . 93 
egg . .. . .. .. . . ........ . ... % 
fruit. . . . . . . . . . . . . . . . . . . . . . 9.1 
mushrooms ... . ............ 9.1 
oyster:;; . . . . . . . . . . . . . . . . . . 95 
plain . . . . . . . . . . . . . . . . . . . . . 96 
potato . . . . . . . . . . . . . . . . . . . 96 
raisin.. ...... . . . . . . . . . . . 96 
sausage . . .... . . . . . . . . . 9o 

" vegetable:;; ... . .... . . . . . . . . 33 
Fo\\'1, agr of . .. . . . . . . . . . . . . . . . . . . . . 6 

" boiled . . . . . . . . . . . . . . . . . . . . . . . . 89 
braised. . . . . . . . . . . . . . . . . . . . . . . . 89 
roasted ... .................. . . 90. 91 
smothered . . . . . . . . . . . . . . . . . . . . . . · R9 
the drawing of. . . . . . . . . . . . . . . . . . 86 
the gall-bladder of . . . . . . . . . . . 7 
the plucking. . . . . . . . . . . . . . . . . . 86 
the stuffing of . . . . . . . . . . . . . . 87 
the trussing of. . . . . . . . . . . . . . . . . . 87 

" the way to cook, olcl. . . . . . . . . . . . . 89 
Frankfurters. . . . . . . . . . . . . . . 78 
Frappe, definition of . . . 189 
Freezers, ice cream. . . . . . . . 191 
French, butter cream.... . . .. . .. . . . 239, 299 

" chops . .... .. . . . . . . . . . . . . . . . 63 
crescents . . . . . . . . . . . . . . . . . 159, 160 
crisp rolls . . . . . . . . . . . . . . . . 160 
dressing. . . . . . . . . . . 101 
dressing, varieties of. .. . . . . . . 143 
i cc cream . . . . . . . . . . . . . . . . . 203 
mocha cream . ........ . .. 239, 304 
nougat ........ .. .... . ........ 253 
pancakes. . . . . . . . . . . . . . . . . . . 305 

Fn•sh brrry sauce or filling . . . . . . . . . . 239 

Fricandeau of veal . . . . . . . . . . . . . . . . . . 66, 4 
Fried potatoes . . . . . . . . . . . . . . . . . . 117 
Fritter batters . . . . . . . . . . . . . . . . . . . . . . . 34 
FrittPrR, plain. . . . . . . . . . . . . . . . . . . . . . 32 

" Queen. .. . .. . . . . . . . . . . . . . . . . 32 
sponge . . . ............. 32 
varieties of . . . . . . . . . . . . . . . . . . 32 
vegetable ..... . . . . . . . . . . 119 

Frozen pudding . . . . . . . . . . . . 203 
Fruit and nuts glace . . . . . . ... 2.~0, 251, 254 

" cake, black. . . . . . . . . . . . . . . 224 
" cake, white . . . . . . . . . . . . . 229 

charlotte. . . . . . . . . . . 188 
charlotte, recipe for . . . . . . . 197 
forcemeat. . . . . . . . . . . 9.'5 
in cake battrr. . . . . . . . . . 216 
in ice cream. . . . . . 192 
jelly, recipe for (Orange .J('l\y) ... 198 
jelly, left over . . . . . . . 187 
jelly, moulds . . . . . . 187 
juice for jelly, overcookecl . 265 
pectin in . . . . . . 263 
pudding, steamed . . . . . . . . . . . . . 200 
salads . . ..... . .............. . .. 138 
soaked in liqu('ur . . . . . . . . . . . . 192 
snow. .. . . .............. 189 
sponge, recip(' for . . . . . . . . . . . . . . 197 
sugar ....... . ..... . ...... 219 
under-ripe . . . . . . . . . . . . . . . . . . . . . 25 
whip, recipe for ......... . 197 

Frying, deep. . . . . . . . . . . . . . . . 27 
" meat, method of . . . . . . . . . 56 

mediums ... . ............ 51, 119 
pan ........................ . 27 

Fudge, cake . . . . . . . . . . . . . . . 225 
" chocolate . . . . . . . . . . . . . . . . . . . 253 

cream in . . . . . . . . . . . . . . . . 246 
grainy . . . . . . . . . . . . . . . . . . . 246 
marshmallow . . . . 254 
sauce ...... . ........ 209 
Recrcts of . . . . . . . . . :246 

G 

Gall bladder of fowl . . . . . . . . . . . . . . . . . . 87 
Game, definition of . . . . . . . . . . . . . . . . . . . 86 
Gamey fl.a vour . . . . . . . . . . . . . . . . . . . . . . 86 
Gammon . ... .. .. . .. ............. . . 79 
Garlic in meat . . . . . . . . . . . . . . . . . . . . . . . . 5 
Garnishes for meat . 80 
Gelatine added to whipped ercam . . . . . . 49 

" varieties of. . . . . . . . . . . 34 
way to add to liquid. .. . . . . . . . 18 
way to use... . . . . .... .... .. 187 
with pineapple . . . . . 187 

Gingerbread . . . . . . . . . . . 226 
Glace fruit and nuts . . ..... .. 250, 251, 254 
Glaze, meat..... . . . . . . 16 
Gluten bread (for diabetics) . .. . . . . . 160 
Gluten in flour.. . . . . . . . . . . . . . 147 
Gnocchi a la Romana, definition of 4() 

" " recipe for 47 
Golden Buck. . . . . . . . . . . 27 5 
Grape juice punch . . . . . . . . . . . . . . . . . . . 272 
Green Goose . . . . . . . . . . 92 
Green grape jam. . . . . . . . . . . . . . . . . . . 266 
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Green peppers ... . ............ . ....... 8, 9 
Green tomato piekl€' . . . . . . . . . . . . . 266 
Griddle cakes . . . . . . . . . . . . . . . . . . . . . . . . . 163 
"Grits", definition of. . . . . . . . . . . . . . . . . . 4() 
Gumbo ............................ 116 

H 

Ham and veal pie . . . . . . . . . . . . . . . . . . . . . 85 
" baked. ....................... . 75 

bone ........................... 77 
bone for stock . . . . . . . . . . . . . . . . . . . 15 
for hors-d'~uvre ... . .. . .......... 7 
mousse. . . ..... . . . . . . . . . . . . . 8 
(picnic). . . . . . . . . . . . . . . . . . . . . . . . 7 4 

Hamburger steak ................... . 61 
Hams. relative size of. . . . . . . . . . . . . . . . 7 5 

" · ways of cooking . . . . . . . . . . . . . . . . 77 
baked ............. .. .......... 75 
boiled .. . ... . .................. 76 
braised ....... . . . . . . . . . . . . . . . . 77 
stuffed ..... . . . . . . . . . . . . . . . . . . . 77 

Hare . .. . . .. . ........ .. .............. 92 
" piney flavor in ... . . . . . . . . . . . . . . . 92 

Head, calf's . . . . . . . . . . . . . . . . . . . . . . . . . 83 
" cheese or sou e . . . . . . . . 78 

Headless birds. . . . . . . . . . . . . . . . . . . . . . . . 84 
Heart, beef or veal. ........ . . . . . . . . . . . 70 
Heel of round of beef . . . . . . . . . . . . . . . . . . .)4 
Herring, smoked. . . . . . . . . . . . . . . . . . . . . . 9 
Hind feet of pork . . . . . . . . . . . . . . . . . . . . . 7 4 
Hock (beef).. ... . . . . . . . . . . . . . . . . . . . . . 54 
Hollandaise, sauce .... . . 101 
Hors-d'ceuvre ... . . . . . . . . . . . . . . . . . . . . . 7 

" definition of. . . . . . . . . . . . . . 31 
Horseradish cream . . . . . . . . . . . . . . . . . 8 
Hot entrees . . . . . . :31 

Ice-box pudding ............ . .... . .... :209 
Ice c;,eam, alffi:ond . . . . . . . . . . . . . . . . . . . . 204 

apncot .................... 204 
banana .................... 204 
bisque .... . ........... ... .. 204 
chestnut. . . . . . . . . . . . . . . . . . . 204 
chocolate . . . . . . . . . . . . . . . . . . 204 
classes of. . . . . . . . . . . . . . . . . . . 189 
cocoanut. . . . . . . . . . . . . . . . . . . 204 
coffee ......... . . . . . . . . . 204 
condensed milk . . . . . . . . . 203 
French ................. 189, 203 
how to unmould . . . . . . . . . . . . 191 
.Junket . . . . . . . . . . . . . . . . . . . . . 204 
lemon ..................... 284 
macaroon . . . . . . . . . . . . . . . . . . 204 
maple. ............. 204 
Nesselrode . . .. 205 
orange ........... . .... 205 
peach .............. . ....... 205 
peanut brittle. . . . . . . . . . . . . . 205 
peppermint. . . . . . . . . . . . . . . . . 205 
Philadelphia ............ 189, 206 
pineapple . . . . . . . . . . . . . . . . . . 20.5 

---- -- - ---------

lcP cream, pistachio . . . . . . . . . . . . . . . . . . . 205 
" plum-pudding ("Tutti 

Frutti"). . . . . . . . . . . . . . .. 205 
ra..c:;pberry .................. 205 
strawberry ................ . 20.1 

Ice, for freezing creams .......... . ..... 190 
Ire, how to crush .............. . ...... 191 
Ices, definition of water . . . . . . . . . . . . . . . 18B 
Icings, almond. . . . . . . . . . . . . . . . . . . 24.5 

" boiled ...................... 241, 244 
butter (mocha) . . . . . . . . . . . . . 241, 304 
chocolate . .................... 241 
chocolate de luxe . . . . . . . . . . . . . . . 211 
cooked ..... . . . . . . . . . . 242" 
conservation of ........ . . . . 24:3 
fluffy or boiled . . . . . . ....... 241. 244 
fondant . . . . . . . . . . . . . . . . . . . 24:3. 
formula of butter . . . . . . . . . . . . . . 24:3 
fudge .... . . . . . . . . . . . . . . . . . . . . 242 
gelatine. . . . . . . . . . . . . . . . . . . . . . . 243 
lemon. ........... . ........ 24F) 
orange.. ....... . .. . ...... 245 
pineapple. . . . . . . . . . . . . . . . . . . 245 
royal. . . . . . . . . . . . . . . . 241, 2-!2 
secrets of royal . . . . . . . . . . . . . . 242 
strawberry. . . . . . . . . . . . . . . . . . . 24.:') 
varieties of . . . . . . . . . . . . . . :242 

'' ''arieties of ft1dge . . . . . . . . . . . . . . . 242 
Irish stew. . . . . . . . . . . . . . . . . . . . . . . . . . . . 73 
Italian consomme . . . . . . . . . . . . . . . . . . . . . 20 

" cream (see "Parfait")........ . . 202" 
pastes . ..................... · ·L> 

J 

Jam apple ............ .. ........... . 
" carrot ........ .... ............. . 

definition of . . ............... . 
fig. ... . ............ . 
formula for ................... . 
green grape ................... . 
green tomato ................... . 
peach and lemon ......... . ..... . 
pineapple and peach ............ . 
quince ......................... . 
raspberry and currant . ... . ...... . 
strawb<'rry ..................... . 
tomato ........................ . 
watermelon. . . . . . . . . . . . . . . . . . . 

Jambalaya ........ . ................. . 
Jars, for canning .................. .. . . 
Jellies, as hor -d'muvre ......... . .... . . 
Jelly bag .............. .. ... .. ...... . 

" decoration of ................. . 
from hard fruit .. .... . .......... . 
from soft fruit .... ........ .. ... . . 
glasses ... ................ . ... . 
overcooked ... .. .. ..... ... .... . 
pectin in . ............... ... .. . 
roll ......... ....... ....... .... . 
Russian ...................... . 
<Jauce ......... .......... ...... . 
slow-setting. .. . . . . . . . . . . . . .... . 
tests for. . . . . . . . ............. . 

26(} 
266 
261 
26•) 
26f) 
266 
266 
267 
267 
267 
267 
267 
267 
267 
77 

261 
9 

26~ 
188 
26:3 
263 
264 
26.1 
262 
237 
189 
209 
265 
26-1 
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.Jelly tomato . . . . . . . . . . . . . . . . . . . . . . . 39 
" tough . . . . . . . . . . . . . . . . . . . . . . . . . . 26i5 

unmoulding of . . . . . . . . . . . 18~ 
way to make. . . . . . . . . . . . 263 
wine ........ . ................. 200 

Juice, boiling of fruit....... . . . . . . . 26.5 
" for jelly . . . . . . . . . . . . . . . . . . . . . 263 

.JumbleR, rich ..... . . . . . . . . . . . . . . . . . . 23-l. 

.TunkPt . . . . . . . . . . . . . . . . . . . . . . . . . . 183 
" cream ,.,1_ th . . . . . . . . . . . . . . . 184 

ice cn•am. ....... 20-! 

K 

1\edgcree .. . . . . . . . . . . . . . . . . 29, 30 
Kidneys (see (' 'Giblets"). . . . . . . . . . . . . 90 
King sauce . . . . . . . . . . . . . . . . . . . . . . . . . . 10 
Kippered fish . . . . . . . . . . . . . . . 28 
Kitchen utensils. . . . . . . . . . . . . . . . . . 300 
Kneading of dough . . . . . . . . . . . . . 148 
Knuckle of veal . . . . . . . . . . . . . . .1-! 

L 

Ladv Baltimore filling. . . . . . . . . . . . . . . . . 239 
Lady fingers .. . . .. ....... . ........... 210 
Lamb.. .. . ..... . . . .................. 72 
Larding, definition of. . . . . . . . . . . . . . . . 58 
Larded roasts·. . . . . . . . . . . . . 60, 65 
Layer cake, plain . . . . . . . . . . . . . . . . . . . . . 228 
Leathery meringues . . . . . . . . . . . . . . . . . . . 223 
Leavening agents for cakes ... . .. . . . . . . 214 
Left-over fish, ways of cooking . . . . . . . . 29 
LPmon filling or cream . . . . . . . . . . . . . 240 

" flavor in cakes .. . ... . . . . . 219 
icing ............. .. .......... 24..5 
ice cream . . . . . . . . . . . . . . . . . . . . . 204 
juice. . . . . . . . . . . . . . . . . . . . . . . . . 26 
juice in jellies . . . . . . . . . . . . . . . . . . 188 
tart, perfection . . . . . . . . . . . . . . . 179 

Lcttucr, conservation of .... . . . . . . . . . 116 
" iceberg . .. .. . ........ . ....... 138 

Romaine . . . . . . . . . . . . . . . . 139 
for salads .............. . ..... 138 
hredded . . . . . . .. . . . . . . . . . . . . 139 

wilted. . ... .. . .. . . . . . . . . . 116 
Lightning cake. . . . . . . . . . . . . . .. : . . . . . 227 
Liver paste, recipe for (patr de fo1P gras) 6.5 
Livers, chicken.... .. . . . . 91 
Loaf cake, plain . . . . . . . . . . . . . . . . . . . 228 
Loaf of veal . . . . . . . . . . . . . . . . . . . . . . . . . 8-! 
Lobstrrs, broiled. . . . . . . . . . . . . . . . . . . 25 

" how to kill . . . . . . . . . . . . . . . . . 25 
prame.. .. . . . . . . . . . . . . . 70 
ways of cookmg. .. . . . 28 29, 32 

Loin of beef. . . . . . . . . . . . . . . . . .. . . . 
Loins ... . .. . .. . .. · · · · · · · · · · 

M 

.5-! 
74 

::\lacaroni .. ..... . .. .. . . . . . .. 45, -!6 
in soup . ....... ... .. .... .. . 

::\Iacaroons, almond . . . .. . . ..... .. ... . . 
" chocolate .. . . . ... .... .... . 

cornflakes . . . . . . . . . . . . . .. · 

1.5 
230 
231 
231 

-------~ 

::\-Iacaroon:s, crumb . . . . 232 
" batter, the texture of . . . . . . 22:~ 

ice cream . 204 
::\Iacedoi nf'. definition of. . . . . . . . . . . . . . 11 G 

" salads. . . 1:31-1 
varieties of. . . . . . . . . . . 11 () 

::\ladcira :-::auce (see "t)auces'' ).. . . . . . . . X 
::\Iaplc ?ream (sucre it la creme). . . . . . . 2.54 

1ce cream . . . . . . . . . . . . . . . . . . . . 204 
fondant ..... . ............ 25-l. 
syrup tart . . . . . . . . . . . . . . . . 17R 

Marble slab for pastry . . . . . . . . . . . . . 170 
Marinade, definition of . . . . . . . . . 11() 
Marinate, definition of . :57 , 100 
~armalade, definition of . . . . . . . . . 261 
Marshmallow fudge . . . . . . . . . . . . . 2.5-l 
Maryland chicken . . . . . . . . . . . . 89 
Marzipan ..... .. . .. .. . .. . . 2.50, 251 

" bonbons . . . . . . . . . . . . . . . 2.54 
:\!asking, definition of. . . . . . . . 99 
::\-layonnaise ........... . ... 7, 8, 11 , 98, 101 

" augmentation of 99 
curdled .... . . . . . . . . . . 98 
definition of. ..... . . 101, 11() 
hot, (see "Moek mayon-

naise' '). H8 
jellied . . . . . . . . . . . . . ~)9 
mock . . ... . . . . . . . . . . . 9~ 
varieties of. . . . . . . . . 98, 10:3 

::\lc>mmre~, convenient . . . . . . . . . 298 
" dry.... . . ... :. 11 
" liquid ... . .. 11 

:\-I eat, dark col or in . . . . . . . . . . . . . . . .':)7 
" glaze .... . .. . . . . . . . . . . . . . 16 

marinating of. . . . . . . . . . . . :57 
methods of cooking . . . . . . . . . . . 5() 
washing of ... ·. . . . . . . . . . . . . . 57 
dove.' ...... . . . . . . . . . . . . . ... 122 
salads ...... ... ........ . 138 

l\lelba toa t . . . . . . . . . . . . . 18 
Melon rind pickle. . . . . . . 260 
~1enu, model... .. . ........ 301,302 

" suggestions for . . . . . . 299 
::\Ieringue....... . . . . . . . . . . . 181 197, 232 

" apple tart.. . .. ... . . . 175 
browning of. . . . . . . . . . . . . . . . . 172 
brown sugar . . . . . . . . . . . . . . . . 17 .") 
fall, why .... . ... ....... 171, 221, 222 
leathery . . . . . . 223 
pudding, apple . . . . . . . . . . 193 
sugar in.. ... 44 
on tarts or pies . 170, 171 
varieties of. . . . . . . . 171 

::\I ilk (condensed) ice cream . . . 203 
" in bread-making ... 151 

in cake-making ... . ..... 216, 218 
in cooking, sour. . . . . . . . . . . . . . 217 
orangeade . . . . . . . . . . . . . . . . . . . . . 272 

Minestrone . . . . . . . . . . . . . . . . . . . . . . . . 23 
Mints, after dinner . . . . . . . . . . . . 252 
"Minute" steaks .... . ... . ... . . . . . . . 62 
l\locha filling or cream .... . . . . . . . 239, :304 

" icing (see "Butter icing" ) . . 
::\lock cherry tart . . . . . . . . . . . . . . 17~ 

" duck . . ......... . ... . . . 7:> 
oy~ten;oup .......... .. .. .. .. . 21 
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Mock turtle soup. . . . . . . . . . . . . . . . . . . . . 23 
" terrapin ............ . . . . . . . . . . . . 70 

turkey ......................... 7.~ 
sweetbreads. . . . . . . . . . . . . . . . . . . . 4 

~lodel menus . . . . . . . . . . . . . . . . . . . . . . . . 298 
~Iolasses cookies ...................... 2::32 

" pie, Grandmother's. . . . . . . . . . . 177 
pie, New England. . . . . . . . . . . . 178 
sauce ....................... 210 
taffy ........................ 260 

:\lont Blanc ....... . ................. 198 
Mother's apple tart . . . . . . . . . . . . . . . . . . . 178 
Moulds for aspics. . . . . . . . . . . . . . . . . . . . . 33 

" for timbals . . . . . . . . . . . . . . . . . . . 33 
l\Iousse chicken . . . . . . . . . . . . . . . . . . . . . . 8 

" (cold) definition of. ....... . . . . 32 
(frozen) definition of. . . . . . . . . . . 189 
(hot) definition of. . . . . . . . . . . . . 31 
(cold) formula for . . . . . . . . . . . . 36 

Mousses (frozen) formula for . . . . . . . . . . . 202 
" (hot) formula for . . . . . . . . . . . . 36 

(ham).......... . . . . . . . . . . . . 8 
tomato. ..................... 39 
varieties of . . . . . . . . . . . . . . . . . . . 37 

i\1 uffins cornmeal. . . . . . . . . . . . . . . . . . . . . 158 
" precautions for... .... . . . . . . . . . 155 

Muscovite, definition of ............... 189 
:\1 ushrooms . . . . . . . . . . . . . . . . . . . . . . . . . . 7, 8 

" the cooking of. . . . . . . . . . . . . 118 
as entrees . . . . . . . . . . . . . . . . 33 
forcemeat . . . . . . . . . . . . . . . . 95 
soup...................... 21 

:\Iutton ............................. 72 
" boiled ................ 72 

relishes with . . . . . . . . . . . . . . . . . . . 7 4 
saddle of . . . . . . . . . . . . . . . . . . . 73 
sauces with... . . . . . . . . . . . . . . . . . 7 4 
vegetables with ...... . 74 

N 

:Neck bones of pork. . . . . . . . . . . . 7 4 
" of beef ......................... ~4, 81 

N esselrode pudding. . . . . . . . . . . . . . . . . . . 205 
New England molasses tart ............ 178 
Non-alcoholic wines. .... . ........ . . . 298 
Noodle paste . . . . . . . . . . . . . . . . . 46 
Noodles .......................... 46 
Nougat, French . . . . . . . . . . . 253 
Nun's sauce .......................... 209 
Nut Bread, quick ................ 162 
Nut macaroons ....................... 233 
Nuts, glace..... . ................ 2.10, 251 

" in cakes ........................ 216 
pepper ......................... 234 
salted ......................... n. 250 

0 

Oatmeal bread .. . . . . . . . . . . . . . . . . . . . . 161 
" cookies. . . . . . . . . . . . . . . . . . . . . 233 

Oleomargarine, characteristics of. .... . . . 50 
Olives ............................... 7, 10 
Olive oil, conservation of. . . . . . . . . . . . . .~1 
Omelets as entrees . . ...... . . . . . . . 42 

Omelets bread crumb . . . . . . . . . . . . . . . . -!X 
definition of. . . . . . . . . . . . . . . . 4:! 
French. . . . . . . . . . . . . . . . . . 43, 47 
puffy....... . ............. 43, 4k 
secrets of. . . . . . . . . . . . . . . . . . . -1~ 
sweet (see "Houffices in 

desserts") ................. . 
variations of. . . . . . . . . . . . . . . -l~ 
varieties of. . . . . . . . . . . . . . . . . . -1:~ 

Onions. . . . . . . . . . .................. 10, 1 ·1 
" boiled . . . . . . . . . . . . . . . . . . . . . . . 127 

braised ..................... 1 :!.7, 12R 
fried .. ........................ 128 
glazed ......................... 12R 
mild and strong . . . . . . . . . . . . . . . . 11:3 
scalloped . . . . . . . . . . . . . . . . . 12X 
souffles .... . . . . . . . . . . . . . . 12H 
stuffed. . . . . . . . . . . . . . . . . . . . . . 128 

Open kettle method of canning. . . . . . . . . 262 
Orange apple tart . . . . . . . . . . . . . . 17H 

" biscuits ......... . . . . . . . . . . . . . 164 
cake ..... . . . . . . . . . . . . . . '227 
cream candy. . . . . . . . . . . 25:5 
flavor in cake . . . . . . . . . . . 2H) 
flavor in candy. ... . . . . . . . . . . . 2.51 
filling or cream . . . . . . . . . . . . . 240 
ice cream ...... . . . . . . . . . . . 20.5 
icing . . . . . . . . . . . . . . . . . . . . . . 2-!.5 
jelly ......................... 19~ 
sauce........ . . . . . . . . . . . . . . . 210 
squash ....................... 272 
with f"'ooked cereal. ... 272 

Orangeade, milk. . . . . . . . . . . . . . . . . . . . . 272 
Oven frying, method of. .... . ... . . . . . . .)() 
Oysters ....... . . . . . . :3-1 

" cocktail. . . . . . . . . . . . . . . . . . . . ~) 
fried ......... . . . . . . . . . . . . . . . . 28 
forcemeat. . . . . . . . . . . . . . . . . . . . f);) 
in hors-rl' am vres . . . . . . . . . . . . . . . ~ 
pickled ........ . .............. ~ 
plants (sec "Ralsify") .... ... ... . 
soup. ......................... 17 
(mock) soup. . . . . . . . . . . . . . . . . . . 21 
ways of cooking. . . . . . . . . . . . . . . . 29 

p 

Pan-broiling, method of. . . . . . . . . . . . . . . .)(~ 
Pancakes as hors-d'ceuvre . . . . . . . . . . . !l 

" real French . . . . . . . . . . . . . :30.5 
Pan-frying. . . . . . . . . . . . . . . . . . . . . . . . . . . 27 

" method of. . . . . . . . . . . . . . . . . .~() 
Parfait, definition of. . . . . . . . . . . . . . . . 189 

" formula for any . . . . . . . . . . . . . . 202 
Parfaits, the freezing of. .. ...... ....... 191 
Parisian consomme . . . . . . . . . . . . . . . . . . . 20 
Parmentier soup ....... .............. 17, 21 
Parsley, conservation of. . . . . . . . . . . . . . l1 () 
Parsnips, baked ...................... 12R 

" boiled or steamed. . . . . . . . . . . . 12~ 
braised . . . . . . . . . . . . . . . . . . . . . 120 
fried ....................... 12H 
fritters. . . . . . . . . . . . . . . . . . . . . 12n 

Pastes for hor'-d'amvt'(l .. . . . . . . . . . . . . . ~ 



S E (. P I : T :; U 1· ( , 0 U [) c 0 0 I ' I (, 

Past <'urization of milk. . . . . . . . . . . . '2.)7 
Pastry, baking powder in . . . . . . . . . . . . . 1 {)() 

" hlistcrc>d ..................... 171 
" cold ingt'('(lients for. . . . . . . . . . . . Hi() 

crc>am..... ............ .. ... 241 
deep or raised pie. . . . . . . . . . . . . 17:3 
cdgc>s for. . . . . . . . . . . . . . . . . . . . . 170 

" 

flaky ......................... 17:3 
flour for. . . . . . . . . . . . . . . . . . . . . . 1 ()() 
French or puff. . . . . . . . . . . . . . . . 1 7:3 
glazing of. . . . . . . . . . . . . . . . . . 1 G7 
hot watc>r. . . . . . . . . . . . . 172 
ingredients of. . . . . . . . . . . .. 1()() 
kmon juice or vinegar for. . . . . . 1 fiG 
liquid in.. . . . . . . . . . . . . . . . 1fi7 
place in oven of. . . . . . . . . . . . . . . 1()7 
proportions for. . . . . . . . . . . . . . . . 1 67 
pufi or FretH'h. . . . . . . . . . . . . . . . . 17:1 
quantity of water for. . . . . . . . . . . 1 (iS 
rolling of. . . . . . . . . . . . . . . . . . . . 1 6() 
S<'eret of Frc>nch or puff. . . . . . . . . 172 
Recrets of. . . . . . . . . . . . . . . . . . . 1 ()() 
~-;hellR. . . . . . . . . . . . . . 7, 1 (iR 
shortening in. . . . . . . . 1()7 
shrunken. . . . . . . . . . . . . . . . . . . 1 ()X 
tc'mpc>rature fur . . . . . 1 Gs 
varieties of. . . . . . . . . . . . . . . . . . . . 1 GG 

P(tte de foie gras........... . . . . . . . . . R 
" " for c>ntrec's. . . . . . . . . . . . 31: 

recipes for...... . . . . 30, ()5 
Patty cups or cases ........ ....... .. 7, 33 
Pea soup (grec>n) . . . . . . . . . . . . . . . . . . . . 1.) 

" Canadian..... . . . . . . . . . . 2:1 
Peach and lc>mon jam. . . . . . . . . . . . 2G7 

" ice cream.... . . . . . . . . . . . . . . . . . . 20;) 
Peanut brittle.... . . . . . . . . . . . . . . . . . 2;);) 

" ice cream. . . . . . . . . . . . . 205 
Peas, baked (green)...... . . . . . . 12() 

" boiled............. ...... . . . 12G 
hrait->ed. . . . . . . . . . . . . . . . . . . . . . . 12() 
canned ......................... 2()0 
curried. . . . . . . . . . . . . . . . . . . . . . . . . 126 
fritters ......................... 12() 
macedoine. . . . . . . . . . . . . . . . . . 12() 
mint cooked "it h.. . . . . . . . . . . . . . . . 11 G 
puree ............. .. ........... 127 
:-;ouffirc. . . . . . . . . . . . . . . . . . . . . . . 1 27 
timbals. . . . . . . . . . . . . . . . . . . . . . 127 

Pectin in fruit ................. . 
tests ........................ . 

Peppermint ice cream ......... . 
P<'PIWrnuts ....................... . 
Peppers (green) ..................... . 

" baked .............. . 
broil<•d . . . . . . ....... . 
fri<>d .................. . 

" stuffed ........... . 
"Pc•rfPd seal", test of. .............. . 
Petite .1\Iarmite (soup) . . ........... . 
Philad<>lphia ice eream . . . . ........ . 
Pickl<>d ovsters ........... . . 
Pickle:-;, s\veet . . . . . . . . . . . . . . .. . 
Pie t't la mode ....................... . 
Pie:-;, recipes for. . . . . . 

" .\.merican peach ..... . 
" apple apricot. . . . ...... . 

2()2 
26-! 
20.) 
23! 

!) 
127 
127 
127 
127 
2()1 

24 
'200 

X 
21)0 
171 
17:3 
17-! 
174 

Pies, apple c·n•am. . . . . . . . . . . . . . . . . . 17.) 
" appl<• custard. . .... . . . . . . . . . . 17.) 

apple merin~ue. . . . . . . . . . . . . . 17 .) 
apple soufflrr. . . . . . . . . . . . . . . 17G 
apricot apple. . . . . . . . . . . . . . 17 + 
banana . . . . . . . . . . . . . . . . . 17{) 
but terscotcb. . . . . . . . . . . . . 176 
c·aramel custard .. ............. 1~1 
('arrot custard. . . . . . . . . . . . . . . . . . . 177 
C'lwrry (mock). . . . . . . . . . . . . 178 
c·hichn pot. . . . . . . . . . . . . . . . . . . . . . RH 
chocolate custard ....... : .... ... 1H1 
cocoanut...... . . . . . . . . . . . . . . . . . 177 
coffpp custard .................... 181 
CUI:lt:trd Crc'alll.. . . . . . ......... 177 
date• (see "Prune pie"). . . . . . . . . 1 ... 0 
fruit juice in........ . . . . . . . . . . . . 1()' 
gingerbread <'Ustard... . . . . . . . . 1 "'1 
grandmotlwr's molasses...... . . . 177 
lemon ........................... 17H 
maple syrup...... . . . . . . . . . . 17S 
marshmallow cuRtard cre~llll. ...... 181 
mock c·herry. . . . . . . . . . . . . . . . 178 
mothcr'R apple........ . . . . . . . . . . . 178 
Xew England molasses ........... 171-l 
Xew York cw·;tard .... ............ 17ll 
old fashion pumpkin . . . . . . . . . . . . . . 17!) 
orangt•-apple. . . . . . . . . . . . . . . . . . . . 17!) 
perf<>dion lemon. . . . . . . . . . . . . . . . . 17!) 
pineapple. . . . . . . . . . . . . . . . . . . . . . 180 
pl:tin cu"tard. . . . . . . . . . . . . . . . . . . 1~0 
prurw . . . . . . . . . . . . . . . . . . . . . . . . . 1 SO 
pumpkin, old-fashiOJwd . . . . . . . . . . 17\l 
raiHi n de luxe. . . . . . . . . . . . . . . . . . . . 180 
squash ......................... 17!) 
veal and ham. . . . . . . . . . . . . . . . . . . . ~.) 
wal, .\batian. . . . . . . . . . . . . . . . . . . . 8:2 

Pi<'-plat<>s, perforated. . . . . . . . . . . . . . . . . 170 
" buttered..... . 170 

Pig:-;' f<><'t....... . . . . . . . . . . . . . . . . . . . 7S 
Pineapple and peac·h jam. . . . . . . . . . . . . . 2()7 

" fillingorcream .............. 2-1-0 
ice eream. . . . . . . . . . . . . . . . . 20;) 
icing................... . 24.} 
with g<>latiue........ 187 

Pi:·dachio ice cream .................. 20.) 
Plain fondant. . . . . . . . . . . . . . . . . . . . . . . . 2.)5 

fol'C'('Ill('a(. . . . . . . . . . . . . . no 
Plat<• l>cPf. . . . . . . . . . . . . . . . . . . . . . . 5-! 
Plum pndding ice cream (tutti frutti) ... 20.) 
Polenta, dPfinition of....... . . . . . . . . . . . 4G 
Popovc>rs. . . . . . . . . . . . . . . . . . . . . . . . . 162 
Pork. charaetrristics of.... . . . . . 7.) 

jc·ll~' (graisse de r<>ti).... . . . . 70 
n •lishrs with....... . . . . . . . . . . . . 7X 
roasts.......................... 7.> 
!:iC'ason for.. . . . . . . . . . . . . . . . . . . 76 
vcuetablt>s with.. . . . . . . . . . . . . . . . 78 

Porosi tv of bread. . . . . . . . . . . . . . . 1-!\l 
Potato ·rorcc>meat.... . . . . . . . . . . . 0G 

watc>r. . . . . . . . . . . . . . . . . . 217 
l'otatcJf's, .\.lpin<' ..................... 120 

" Anna . . . . . . . . . . . . . . 120 
an gratin . .................. 131 
baked ..................... 120 
hit !loon. . . . . . . . . . . . . . . . . . . . 117 
haRkets... . .............. 131 
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Potatoes, boiled ...................... 129 
" border ...................... 132 
" broiled. . . . . . . . . . . . . . . . . . . . . . 130 

" 

" 

" 

" 

" 
" 

cakes ....................... 132 
Chantilly. . . . . . . . . . . . . . . . . . . 1~0 
croquettes .............. , . . . . 132 
curate's pudding....... . ..... 130 
Delmonico .................. 130 
Duchess. . . . . . . . . . . . . . . . . . . . 130 
Franconia. . . . . . . . . . . . . . . . . . 130 
French fried .......... 119, 129, 130 
fritters ...................... 132 
Geneva ..................... 130 
good mashed ................ 117 
granular mashed. . . . . . . . . . . . . 119 
Homestead .................. 131 
Italian....... . . . . . . . . . . . . . . . 131 
lattice... . . . . . . . . . . . . . . . . . . . 131 
Lyonnaise ................... 131 
Martini que. . . . . . . . . . . . . . . . . . 131 
mashed .................... 131 
omelet ...................... 132 
Parisian. . . . . . . . . . . . . . . . . . . . 131 
rector. . . . . . . . . . . . . . . . . . . . . . 133 
rustic ....................... 133 
Saratoga chips ............... 119 
scalloped. . . . . . . . . . . . . . . . . . . . 133 
souffied . . . . . . . . . . . . . . . . . . . . . 117 
souffice.. . . . . . . . . . . . . . . . . . . 132 
stuffed...... . . . . . . . . . . . . . . . . 133 
Swiss ....................... 133 
the frying of......... . . . . . . . . 118 
timbals ..................... 133 
Viennese. . . . . . . . . . . . . . . . . . . . 133 
Windsor. . . . . . . . . . . . . . . . . . . . 134 

Pot-pie, chicken ... .'. . . . . . . . . . . . . . . . . . S9 
Por-roast of beef. . . . . . . . . . . . . . . . . . . . . . 60 
Poultry, definition of. . . . . . . . . . . . . . . . . . 86 
Pound cake. . . . . . . . . . . . . . . . . . . . . . .. . . . 228 
Powdered sugar ....................... 219 
Prairie lobster. . . . . . . . . . . . . . . . . . . . . . . . 70 
Preserves. . . . . . . . . . . . . . . . . . . . . . . . . . . . 261 
Prime roaster, definition of........ . . . . . 88 
Prince's wafers ....................... 234 
Prune pudding (see "Fig pudding") .... . 
Prunes, as hors-d'oouvre .............. . 
Puddings, ways of cooking: 

8 

" apple meringue. . . . . . . . . . . . . . 193 
" banana ..................... 193 
" bird's nest....... . . . . . . . . . . . 194. 

" 
" 
" 

" 
" 
" 

boiled ...................... 185 
bread ...................... 194 
Brown Betty ................. 207 
cabinet........ . . . . . . . . . . . . . 185 
cabinet (see "Marquise") ..... 210 
caramel bread. . . . . . . . . . . . . . . 194 
coffee bread. . . . . . . . . . . . . . . . . 194 
cottage. . . . . . . . . . . . . . . . . . . . . 19f) 
curate's........ . .......... 130 
custard souffice. . . . . . . . . . . . . 19.1 
Delmonico. . . . . . . . . . . . . . . . . . 196 
frozen ................... 189, 203 
heavy ...................... 18.5 
ice box ..................... 209 
Marquise ................... 210 
N esselrode. . . . . . . . . . . . . . . . . . 206 

Puddings, plum (Hcc "Windsor puddiug") 
" rice ....................... . 

rich plum pudding (see "Black 
fruit cake'') .............. . 

suet for ................... . 
souffice bread .............. . 
steamed ................... . 
steamed fruit .............. . 
·windsor .................. . 
Yorkshire (Hame batter aH 

"Popovcrs") ............. . 
Punch, definition of .................. . 

" grape-juice ................... . 
" Purees (soupi') ............... . 

Q 

202 
1!)\) 

1~S 
1S.) 
18:5 
200 
202 

1\12 
272 
12 

Quail.................. . . . . . . . . . . . . . H2 
Quantity of yeasL needed... . . . . . . . . . . 1 Hi 
Queen fritters. . . . . . . . . . . . . . . . . . . . . . . :~2 
Quenelles, definition of. . . . . . . . . . . . . . . 9:3 

" formula for. . . . . . . . . . . . . . . . :n 
Quick nut bread. . . . . . . . . . . . . . . . . . . . . . 1 ()2 

" Sally Lunn. . . . . . . . . . . . . . . . . . . . . 162 

R 

Rabbit.............................. !>2 
Radishes. . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 
Raisin forcemeat. . . . . . . . . . . . . . . . . . . . . !)() 

" tart de luxe......... . . . . . . .... lSO 
Raspberry ice cream. . . . . . . . . . . . . . . . . 20,) 
Raviolis, definition of. . . . . . . . . . . . . . . . . 46 

" formula for. . . . . . . . . . . . . . . . . . :37 
Relish, definition of...... . . . . . . . . . . . . . 2()1 
Relishes, vegetable. . . . . . . . . . . . . . . . . . . . 9 

" with lamb or mutton......... 74 
Rib ends. . . . . . . . . . . . . . . . . . . . . . . . . . . . ;)4 
Rib roasts. . . . . . . . . . . . . . . . . . . . . . . . . . . ;)4. 

Ribs of beef........ . . . . . . . . . . . . . . . . . . .)! 
Rice or macaroni salad. . . . . . . . . . . . . . . . 1 ;~~ 

" parched . . . . . . . . . . . . . . . . . . . . . . . . . 4:5 
" pudding. . . . . . . . . . . . . . . . . . . . . . . . 1 !)!) 
" the cooking of...... . . . . . . . . . . . . . 45 
" velvet cream. . . . . . . . . . . . . . . . . . . . 199 

Hi sing of dough. . . . . . . . . . . . . . . . . . . . . 1·19 
Rissoles, formula for ................ ·. . 37 
Rissotto, definition of. . . . . . . . . . . . . . . . . 4.() 
Roasting meat, method of. . . . . . . . . . . . . ,)() 
Roasts, chuck. . . . . . . . . . . . . . . . . . . . . . . . 54 

" larded..................... . . GO 
" loin..... . . . . . . . . . . . . . . . . . . . . . .!)4 

of lamb (Crown). . . . . . . . . . . . . 7:3 
of lamb or mutton ... 0 0 • 0 0 0 0 0 • • n 
of pork....................... 7.) 

" of veal. . . . . . . . . . . . . . . . . . ... G3, Kt 
plate.......................... 54 

" rib....... . . . . . . . . . . . . . . . . . . . . 51 
round ........................ 54 
rump ........ : ............... 51, Sl 
the cooking of. . . . . . . . . . . . . . . . . 59 
varieties of ................ 0 • • • ;)!) 

Holling pin for pastry ........ 0 • • • • • • • • 170 
Rolls, brioche ..................... 159, ~05 

" cinnamon. . . . . . . . . . . . . . . . . . . . . . 1 i)6 
" cream finger. . . . . . . . . . . . . . . . . . . . 15 
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R~ps, French crescent ................. 160 
how to shape ................... 152 

Sauces, definition of savory sauces...... 97 
" definition of sweet.... . . . . . . . . . 97 

" h<?w to glaze ....... , ........... 149 
VIenna ........................ 164 

Homaine lettuce. . . . . . 139 
Round of beef ........ :::::::::::::::: 54 
H~ux ... : . .. . . . . . . . . . . . . . . . . .. .. 13, 14, 98 

vanehes of. . . . . . . . . . . . . . . . . . . . . . 14 
Hubber rings for jars .................. 25 
H t~,mp of ~e~f. . . . . . . . . . . . . . . . . . . . . . . . ;54 

roasts.... . . . . . . . . . . . . . . . . . . . . . 81 
Hussian jelly...... . . . . . . . . . . . . . . . . . . . 189 
Hoyal consomme. . . . . . . . . . . . . . . . . . . . . 20 

s 
Hn.hayon sauce. . . . . . . . . . . . . . . . . . . . . . 211 
,'affron .............................. 100 
Hago, definition of. . . . . . . . . . . . . . . . . . . . 1 4 
Halad, at dinners. . . . . . . . . . . . . . . . . . . . . 138 

" at receptions ................... 139 
cheese with. . . . . . . . . . . . . . . . . . . . 140 

" 

" 

classes of. . . . . . . . . . . . . . . . . . . . . . 138 
definition of ................. 32, 138 
fish ......... ......... ......... 138 
fruit . ......................... 138 
garnishes. . . . . . . . . . . . . . . . . . . . . . 139 
greens for. . . . . . . . . . . . . . . . . . . . . . 138 
jellied fruit ............. 138, 142, 143 
jellied vegetable ............. 138, 142 
lettuce for. . . . . . . . . . . . . . . . . . . . 139 
meat ................ ......... . 138 
oils for... . . . . . . . . . . . . . . . . . . . . . 143 
recipes for chicken. . . . . . . . . . . . . . 141 

" Claridge . . . . . . . . . . . . . 144 
egg .................. 141 
ginger ale. . . . . . . . . . . . 144 

" jewel ................ 144 
potato ............... 140 
f;at·dine d<' luxe ....... 144 

" sliced tomato .. ....... 142 
" stuffed tomato. . . . . . . . 142 

tomato.... . ....... 141 
ri<'e or macaroni. . . . . . . . . . . . . . . . 138 
Romaine for. . . . . . . . . . . . . . . . . . . 139 

" ways of serving. . . . . . . . . . . . . . . . . 140 
Haddlc of mutton...... . . . . . . . . . . . . . . . 73 
:-;alnat us, definition of. . . . . . . . . . . . . . . . 152 
:-;ally Lunn. . . . . . . . . . . . . . . . . . . . . . . . . . . 162 
Halmi.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 91 
~almon, smoked.... . . . . . . . . . . . . . . . . . 9 
:-;abify, boiled. . . . . . . . . . . . . . . . . . . . . . . . 134 

" braised...... . . . . . . . . . . . . . . .. 134 
" fritters ....................... 134 

scalloped. . . . . . . . . . . . . . . . . . . 134 
soup......................... 21 

:-;nit for freezing cream. . . . . . . . . . . . . . . . 190 
" in canning vegetables. . . . . . . . . . . . . 262 

in egg whites...... . . . . . . . . . . . . . . . 42 
in fermentation of dough .......... 147 

, 'altPd vegetables ..................... 260 
, 'altpetre, for freezing ice-cream. 190 
, 'amp, drfinition of. . . . . . . . . . . . . . . . . . 46 

" in pea soup. . . . . . . . . . . . . . . . . . . . 23 
:-;ardine:-;.......... . . . . . . . . . . . . . . . . . . . 9 
:-;au<'es, <'atrgories of. . . . . . . . . . . . . . 97 

rr 323 n 

" for beefsteak. . . . . . . . . . . . . . . . . . 62 
" for brains or sweetbreads... . . . . GR 

" 

" 
" 

" 

" 

" 

" 

" 

" 

" 

" 

" 

" 

" 
" 
" 

" 

" 
" 

" 

" 
" 
" 

formulas for ................ 97, 103 
for veal........... ............ 82 
liquids used for. . . . . . . . . . . . . . . . ns 
methods of making. . . . . . . . . . . . m 
oily.......................... 9 
thickening of ...... . . . . . . . . . . . . 98 
recipes for sweet....... . . . . . . . 207 

" banana ............. 207 
" brown sugar. . . . . . . . . 207 

" 

" 
" 
" 

" 

butterscotch ......... 207 
caramel (see "Butter-

scotch") ..... ... .. 207 
chocolate .... 207, 208, 211 
clear ............... 208 
sauces Nos. 1, 2, 3... 97 
cream. . ......... 209 
delicate ............. 208 
fudge ............... 200 
hard ................ 209 
jelly ................ 209 
lemon (~,ee "Clear 

sauce ) ........... 209 
medium (No. 2) . . . . . 97 
molasses ........... 210 
Nun's .............. 209 
orange .............. 210 
Savory............. 97 
Sabayon ............ 211 
thick (No. 3)..... . . . 97 
thin (No. 1)......... 97 
white (thin No. 1) ... 103 
white (medium No. 2) 103 

" white (thick No. 3) .. 103 
list of Savory: · 
Admiral. .............. ....... 104 
Anchovy. . . . . . . . . . . . . . . . . . . . . 104 
Bacon ........................ 104 
Bearnaise. . . . . . . . . . . . . . . . . . . . . 1 0-i 
Bechamel. . . . . . . . . . . . . . . . . . . . 1 0-l 
Bigarade . . . . . . . . . . . . . . . . . . . . . 1 04 
Bitter-Sweet... . . . . . . . . . . . . . . 104 
Black Butter. . . . . . . . . . . . . . . . . . 1 04 
Bohemian. . . . . . . . . . . . . . . . . . . . 104 
Bordelaise . . . . . . . . . . . . . . . . . . . . . 104 
Bread ....................... 104 
Bretonne. . . . . . . . . . . . . . . . . . . . . 1 05 
Brown ....................... 10i) 
Bulgarian ............. ........ 10;') 
Caper ....................... 10.1 
Celery ................. ...... 105 
Chantilly. . . . . . . . . . . . . 10.) 
Cheeile. . . . . . . . . . . . . . . . . . . . . . . 1 Oi) 
Chester. . . . . . . . . . . . . . . . . . . . . . 1 ();) 
Chiffonnade ................. .. 105 
Cocoanut (Japanrse) ........... ·105 
Cucumber . . . . . . . . . . . . . . . . . . . . 1 0.) 
Cucumber (Dutch) ............ 105 
Currant Jelly ......... ... ..... 106 
Currant and Mint ............. lOG 
Curry (1). . . . . . . . . . . . . . . . . . . . . 1 OG 
Curry (2). . . . . . . . . . . . . . . . . . . . . 106 
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Sauces, Curry (Indian) . . . . . . . . . . . . . . . . 1 OG 
" Cranberry .................... 10() 

" 

" 

Creole ........................ 106 
Czarina. . . . . . . . . . . . . . . . . . . . . . 1 OG 
Daumont. . . . . . . . . . . . . . . . . . . . . 1 0() 
Drawn Butter....... 10() 
Denvrr................ 107 
Devil................ 107 
Devonshire.......... 107 
Digestive ..................... 107 
Duche:->s..... . . . . . . . . . . . . . . . 107 
Egg (Italian)......... . . . . . . 107 
Epicurean................. 107 
Fennel ....................... 107 
Fermirre.. . . . . . . . . . . ........ 107 
Figaro ........................ 107 
Flemish. . . . . . . . . . . . . . . . . . . . 1 07 
Grape Juice.......... 107 
Gooseberry. . . . . . . . . . . . . . . . 1 OR 
Grenoblc. . . . . . . . . . . . . . . . 1 OR 
Ham ......................... 108 
Hollandaisc. . . . . . . . . . . . . . . . . . . 1 08 
Hollandaise (Mock)....... . . . 108 
Horseradish (1) ................ 108 
Horseradish (2). . . . . . . . . . . . . . . . 1 0~ 
Hor:->eradish (3) ........ ~ . . . . . . . 108 
Horseradish cream. . . . . . . . . . . . . 108 
Hungarian . . . . . . . . . . . . . . . . . . . . 1 08 
Italiano. . . . . . . . . . . . . . . 108 
King.................. 108 
Lemon................. 109 
Madeira......... . . . . . . . 109 
l\Ialtre d'h6trl. . . . . . . . . . H19 
Maltesr...... . . . . . . . . . 109 
Marrow ...................... 109 
Melba ........................ 109 
Meunii're ..................... 109 
1\Iint.......... 109 
l\Iornay... . . . . . . . . . . . . . . . . . . 109 
l\.Iousscline .................... 109 
l\1 ushroon ( 1). . . . . . . . . . . . . . . . . 1 09 
l\Iushroom (2).......... . . . . . . 109 
Newberp;.. . . . . . . . . . . . . . . . . . . 110 
Olive ........................ 110 
Onion ( 1) . . . . . . . . . . . . . . . . . . . . . 11 0 
Onion (2).................. 110 
Orange................ 110 
Polish........... 110 
Portuguese. . . . . . . . . . . . . . . . . . . . 11 0 
Port \Vine .................... 110 
Poulettr. . . . . . . . . . . . . . . . . . . . . 110 
Ha\·igote ..................... 110 
Robert ....................... 110 
Roman.................... 111 
Russian. . . . . . . . . . . . . . . . . . 111 
Sicilian. . . . . . . . . . . . . . . . . . . . 111 
Silesin.n. . . . . . . . . . . . . 1 11 
Soubisc. . . . . . . . . . . . 111 
Sour Cream. . . . . . . . . . . . . . . . . . . 111 
Spanish (1). . . . . . . . . . . . . . . . . . 11l 
Spanish (2). . . . . . . . . . . . . . . . . . . 111 
St. Lawrencr. . . . . . . . . . . . . . . 111 
Supremr. . . . . . . . . . . . . . . . . . . . . 111 
Tartar .................. 111 
Tomato .................... 99, 112 
Trianon. . . . . . . . . . . . . . . . . . . . . . 112 

fiauecs, Tyroli('nne. . . . . . . . . . . . . . . . . . 112 
" Yashti........ . . . . . . . . . . . . . . . 112 

Veloute...................... 112 
Vcrjus........ . . . . . . . . . . . . 112 
Yictor Hugo. . . . . . . . . . . . . 112 
Vienna . . . 112 
Yinaigrett('.. 112 
Yirginia. . . . . 112 
\Yind:->or. . . . . . . . . . . . . . . . 112 
White...... . .. .. .. . 10:3 
Yucatan....... . . . 112 

Sauerbraten (sour pork). . . . . . . . . . . . 7:5 
Sausage.......... 7 

" American. . . . . . . . . . . . . . . . 77 
forcemeat. . . . . . . . . . . . . . . . . . . . . 9G 
meat...... . . . . . . . . . . . . . . . . . 78 

Savarin or Baba...... . . . . . . . . . . 19:3 
Scalded liquid for dough. . . 1-!9 
Scallop, definition of....... . . 11() 
Scalloped tomatoes. . . . . . . . . . 11 n 
Scallops. . . . . . . . . . . . . . . . . . . . . . . . . 28 
Scotch eggs.......... . . . . . . . . . . . . . . . . 3-! 
Scrambled eggs........ . . . . . . . . . . . . . . . 42 
Scrap plc. . . . . . . . . . . . . . . . . 45 

" recipe for. . . . . . . . . . . . . . . . . . . GG 
Rearing of beef. . . . . . . . . . :58 
Season for pork. . . . . . . . . . . . . . . . . . . . . . . 7G 
Self-basters. . . . . . . . . . . . . . . . . . . . . . . . . 59 
Shank of beef, hind.... . . . . . . . . . 54 
Sherbet, definition of...... . . . . . . . . . . um 

" formula for any. . . . . . . . . . . 202 
freezing of... . . . . . . . . . . . . . . . . 192 

Shin................................ 81 
Shin bones...... . . . . . . . . . . . 54 
Hhortcakes, d<'fini tion of. . . . . . . . . . . . . . . 155 
Shortening, definition of.... . . . . . . . . . . 213 

" forcakes .................. 213 
for pastry. . . . . . . . . . . . . . . . . 170 
in bread making ........... 14X 

Hhort neC'k in turkevs. . . . . . . . . HI 
Hhoulder of pork ... ·. . . . . . . . . . . . . . . . . . . 7 4 

" of veal, stuffed. . . . . . . . . . . . . . . ()() 
Shredded cabbage. . . . . . . . . . . . . . . . . . . . 1:39 

" lettu(·e. . . . . . . . . . . . . . . . . . . . . . 1 :in 
Himmrring, dPfinition of ............... 113 
Simple syrup. . . . . . . . . . . . . . . . . . . . . . 2;")() 
Hmorgaasbord, definition of. 7 
Snails........ 30 
Snaps, brandy. . . . . . . . . . . . . 2:30 
Hnow for ice cream......... . . . . . . 1\)0 

l"lnow, fruit. . . . . . . . . . . . . . . . . . . . . 1~\) 

t-\oda, how to us<'. . . . . . . . . . . . . . 21 G 
Soda with tomatoes............ 11:3 
Soubise soup. . . . . . . . . . 21 
Souffl(·e custard. . . . . . . . . . . . . . . . . . . . . . H);) 

g<'neml mdhod of.... 19() 
lemon. . . . . . . . . . 1 f)() 
oranl,l,e ('n'am ........... . HW 

17G 
. 31, 189 
. an, 19G 

189 

tart apple .......... . 
Houfflees. definition of. ....... . 

formula for ........ . 
frozen ........... . 
making of ...... . ....... 117 
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Ho up, African. . . . . . . . . 22 
" almond ......... : : : : : : : : : : : : : : : 22 

bean dried (:;;amc as "Pen, Soup") 
Bortseh ....................... 17, 22 
Bouillabaisse .................. 17, 22 
broth .......................... 12 
Canadian pea. . . . . . . . . . . . . . . . . . . 23 
eelery.......................... 22 
ehieken gumbo. . . . . . . . . . . . . . . . . 22 
ehiffonnade....... . . . . . . . . . . . . . 20 
cock -a-leekie .................. 17, 22 
corn ..... . ..................... 21 
cream ....... . ................ . . 19 
Crccy ........ . ................ 21 
egg . . .......................... 20 
emergency . . . . . . . . . . . . . . . . . . . . . 16 
English ........................ 20 
fish ..... . ....... •............... 19 
from left-over;-:;. . . . . . . . . . . . . . . . . . 13 
li.n,lin,n ....... . . . . . . . . . . . . . . . . . . 20 
minestrone . ................... 17, 23 
mock turtle . . . . . . . . . . . . . . . . . . . . 23 
mushroom . . . . . . . . . . . . . . . . . . . . . 21 
Parisian . . . . . . . . . . . . . . . . . . . . . . . 20 
parmentier ... . . . ............. 17, 21 
petite marmite ................. 17, 24 
puree. ..................... . ... 19 
roval ..... . . . ..... . ............ 20 
sai:;;ify. ... . . . . . . . . . . . . . . . . . . . . . 21 
soubise ..... . .. . .... . .......... 21 
spices .. . . . .... . . . . . . . . . . 15 
Rpringtime . . . . . . . . . . . . . . . . . . . . . 20 
St. Germain . .. ...... .. , . . . . .. . 17} 21 
thickening of.· .. . . . . . . . . . . . . . . . . 13 
tomn,to. .. . . . . . . . . . . . . . . . . . . . . . 21 
vegetable. . . . . . . . . . . . . . . . . . . . . . 19 
veloute... . . . . . . . . . . . . . . . . . . . . . 17 
white .. . . .. . . . . . . . . . . . . . . . . . . . . 20 

Houps, varieties of . . . . . . . . . . . . . . . . . . . . 12 
f-\ouring of stock . . . . . . . . . . . . . . . . . . . . . . 14 
Hour milk, definiton of. . . .... . . . . . . . . . 155 

" for biscuits . . . . . . . . . . . . 154 
griddle cakes . . . . . . . . . . . . . . . 163 
in cake-making .. .. . . ... .... 216 

Hour pork. . . . . . . . . . . . . . . . . . . . . . . . . . . 7 5 
~ow:;e . . .. . .... . .... . ...... . ·.. . 78 
Hpaglwtti .. . . . . . .. . ....... . . . .... .. 45, 46 

" inROUp. . . .. . .......... t5 
Spanish cream. . . . . . . . . . . . .. 186, 200 
Spare ribs . . . . . . . . . . . . . . . . . . . . . . . . . . 7 4 
SpicPd beef. . . . . . . . . . . . . . . . . . . . . . . . . . 62 

" corned beef. . . . . . . . . . . . . . . . . . . . 62 
, . _vinegar . .... . ....... .. . . ..... . 

Spt<'e" m Roups ..... . . ........ . .... . . . 
f-;pinal'h, boiled . . .. .. ... . .... . ...... . 

" bruised . . ...... .. . . . .. ... . .. . 
canapes .. ... .. . . . .... . .. .. . . 
juice ... .... . ... .... . .. . .. . . 
mould ..... .. . . . .. . . .. ..... . . 
souffiee . ..... . . . . . . . . . .... . . 
timbals ....... . .. ...... .... . 
way ' to cook ... .. . .... ... . . . . 

Spon~e in bread making ... ... . .. .. . .. . 
~ 'ponge cake, b€'ating of. . . ...... . . .. . . 

" cold water. . . . . . . . . . . . . . 
cooking of . . ..... . . . .. . . . 

75 
15 

134 
134 
134 
100 
134 
134 
134 
114 
147 
218 
237 
219 

Sponge cake, hot water . . . . . . . . . . . . . . . . 237 
" pa,ns for .............. 218, 219 

Springtime consomm<' . . . . . . . . . . . . . . . . . 20 
Squabs ........ . ....... . . . . . . . . . . . 91 
Squash. baked ........................ 136 

" boiled. . . . . . . . . . . . . . . . . . . . . . . . 136 
fried .. . .................... . . 13() 
tarts or pies. . . . . . . . . . . 179 
varietie · of . . . . . . . . . . . . . . . . . . . 136 

Standard stock ..... . ...... . ......... 12, 13 
Starch moulds. . . . . . . . . . . . . . . . . . . . . . . . 24~) 
Steaks. mutt on. . . . . . . . . . . . . . . . . . . . . . . 73 
1Steaming, dry and wet . . . . . . . . . . . . . . . . 120 
1Sterilizn,tion, definition of. . . . . . . . . . . . . . 257 

" time of . . . . . . . . . . . . . . . . . . 269 
StPw, Irish ........................... 73 
Htirring, definition of .... .. . . . . . . . . . . . . 225 
Sto(•k , brown .... . .... . ....... .. ..... 13, 19 

" combination . . . . . . . . . . . . . . . . . . 1 n 
double. . . . . . . . . . . . . . . . . . . . . . . . 16 
emergency . . . . . . . . . . . . . . . . . . . . . 16 
-making ................. . . . .. 12: 13 
sour ........ . . . . . . . . . . . . . . . . . . . 14 

" st n.ndard ......... . ............ 12, 13 
white ........................ 13, 20 

Stm whcrry ice cream. . . . . . . . . . . . . . . . . . 205 
" icing . . . . . . . . . . . . . . . . . . . . . . 24;'5 

jam ....... . ............ 265, 267 
Strong flour .... .. . . . . . . . . . . . . . . . . . . . . 147 
Stuffed cabbage ........ . . . ... .. ...... 122 

" chops ... . . . . . . . . . . . . . . . . . . . . . 74 
eggplant . . ..... . .... .. ... . .... 126 
ham . ... ... ... . . . . ...... . . . ... 77 
onions ..... . . . ........ . ....... 128 
peppers. . . . . . . . . . . . . . . . . . . . . . . 127 
potatoes ... .. .. . . . ............ 133 
shoulder of veal ......... . ....... 66 

Substitutions ........ . . . ......... . .... 2H8 

Suet, definition of. . . . . ............ . . 50, 61 
" in pudding.;; . . . . . . . . . . . . . . . . . . . . . 187 

Sugar for cakes . .. . ....... . ....... 213, 219 
" fruit ... .. .. . . . . . . . . . . . . . . . . . . . . 21() 

in bread dough . . . . . . . . . . . . . . . . . 14R 
in fermentation of dough . . . . . . . . . 147 
powdered. . . . . . . . . . . . . . . . . . . . . . 219 

Suggestions for menus . . . . . . . . . . . . . . . . . 299 
Sunshine cake. . . . . . . . . . . . . . . . . . . . . . . . 2:3S 
Swedish hors-d'amvre ................ . .. 7 

tea-ring . . . . . . . . . . . . . . . . . . . . . . 163 
SwPetbreads, as cntr<'e:-;. . . . . . . . . . . . . . . . ;3;3 

" · cooking of. . . . . . . . . . . . . . . GS 
creamed. . . . . . . . . . . . . . . 70 
definition of . . . . . . . . . . . . . . 6R 

SwePt Southern potato<>..; ... . . . ......... 30G 
Swiss steak . . . . . . . . . . . . . . . . . . . . . . . . . . 60 
Syrup apricot (sc:>e "Apricot glnz<'" ) . .... 176 

" caramel .... . .. .. . ... ... . .. . . . . 183 
for preserves . . ..... . ..... . ..... 2()1 
for preserves, light . . . . . . . . . . . . . . 260 
simple .. . .. . .. . ........ .. ...... 250 
tart, maple ........... . ........ 178 

" 

'yrups for canning . . . . . . . . . . . . . . . . . . . . 2()5 
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Table service. . . . . . . . . . . . . . . . . . . . . . . . . 279 
Taffy ............................... 246 

" fl.avoring in. . . . . . . . . . . . . . . . . . . . . . 246 
" pulling of. . . . . . . . . . . . . . . . . . . . . . . 246 

tests for. . . . . . . . . . . . . . . . . . . . . . . . 246 
white ........................... 256 

Tapioca custard. . . . . . . . . . . . . . . . . . . . . . 199 
" in soup...................... 13 
" or sago in sauces or soups. . . . . . 98 

varieties of ................. ·. . 184 
minute ...................... 184 

" pearl. ....................... 184 
Tarts, recipes for. . . . . . . . . . . . . . . . . . . . . 17 4 

" American peach. . . . . . . . . . . . . . . . 17 4 
" apple apricot ................... 174 

apricot apple ............. : . . . . . 17 4 
apple cream. . . . . . . . . . . . . . . . . . . . 17 5 
apple custard. . . . . . . . . . . . . . . . . . 17 5 
apple meringue. . . . . . . . . . . . . . . . . 17 5 
apple soufflee. . . . . . . . . . . . . . . . . . . 176 

" banana ........................ 176 
" butterscotch. . . . . . . . . . . . . . . . . . . 17 6 

carrot custard. . . . . . . . . . . . . . . . . . 177 
" cocoanut. . . . . . . . . . . . . . . . . . . . . . 177 

custard cream . . . . . . . . . . . . . . . . . . 177 
grandmother's molasses. . . . . . . . . . 177 
maple syrup. . . . . . . . . . . . . . . . . . . 17 
mock cherry. . . . . . . . . . . . . . . . . . . 17 
mother's apple ................. 178 
New England molasses... . . . . . . . 178 
New York custard. . . . . . . . . . . . . . 179 
old fashioned pumpkin. . . . . . . . . . 179 
orange-apple. . . . . . . . . . . . . . . . . . . 179 
perfection lemon. . . . . . . . . . . . . . . . 179 
pineapple. . . . . . . . . . . . . . . . . . . . . . 180 
plain eustnrd. . . . . . . . . . . . . . . . . . . 1(•,0 

" raisin de luxc......... . . . . . . . . . . 180 
" prune ......................... 180 

" .sqt~ash (sec "Pumpkin'') ......... 179 
I c>a b1scm ts. . . . . . . . . . . . . . . . . . . . . . . . . . 163 

iced ............................. 273 
" rc>cipe.s for.... . . . . . . . . . . . . . . . . . . . 273 

Temperature charts for baking ......... 294 
" " boiling. . . . . . . . . 297 
" broiling. . . . . . . . . 296 
" frying .......... 296 

" roasting. . . . . . . . 295 
for cake. . . . . . . . . . . . . . . . . 219 
for dough. . . . . . . . . . . . . . . . 150 

Terrapin, mock. . . . . . . . . . . . . . . . . . . . . . . 70 
Thickening of soups........ . . . . . . . . . . . 13 
Timbnls, dcfini tion of ............... 31, 117 

" formula for. . . . . . . . . . . . . . . . . . 38 
Toast, l\Ielba. . . . . . . . . . . . . . . . . . . . . . . . 18 
Tomatoes, baked ..................... 136 

" eookcd with soda ........... 113 
Dehnonico ................. 136 
devilled .................... 136 
in hors d'a.'uvrc ............. 7, 11 
scalloped. . . . . . . . . . . . . . . . . . . 119 
stuffed....... . . . . . . . . . . . . . . 137 
Yirginian .................. 137 

Ton a to jam, green. . . . . . . . . . . . . . . . . . . 260 
" jelly ......................... 8, 39 

Tomato mousse (cold) . . . . . . . . . . . . . . . . . 39 
" rarebit.......... . . . . . . . . . . . . 278 

sauce..................... . . H9 
21 soup ..................... ···· I:n 

souffice ..................... . 
Tongue in hors-d'reuvre...... . . . . . . . . . 7 

(( beef ....................... 81, 82 
braised de luxe....... . . . . . . . . . 70 
corned....................... Gl 
corned or salted...... . . . . . . . . 82 
fresh......................... 82 
sauces for .................... 70 

Tragacanth for whipped cream ........... 49 
Tripe................................ 58 
Turkish Delight ................... 248, 2i5G 
Turkey, roasted (see "Chicken") 

(( short neck in . . . . . . . . . . . . . . . . . 91 
(( wild .... · .... ~................ Hl 

Turnips, boiled ....................... 137 
(( mashed. . . . . . . . . . . . . . . . . . . . . . 1 :n 

u 
etensils for kitchen..... . . . . . . . . . . . . . . 300 

V 

Vanilla cookies, rolled. . . . . . . . . . . . . . . . . 234 
(( wafers. . . . . . . . . . . . . . . . . . . . . . . . 236 

Varieties of mayonnai e ............... 143 
Veal and ham pie. . . . . . . . . . . . . . . . . . . . . 85 

(( cutlets, recipes for. . . . . . . . . . . . . . . . 65 
heart................ . . . . . . . . . . 70 
in soup.......................... 13 
left over. . . . . . . . . . . . . . . . . . . . . . . . 71 
pie, Alsatian. . . . . . . . . . . . . . . . . . . . 82 
pie, with ham.. . . . . . . . . . . 85 
roasts.......................... 63 
vegetables with..... . . . . . . . . . . . . . 70 
relishes with . . . . . . . . . . . . . . . 71 
loaf. . . . . . . . . . . . . . . . . . . . . . . . . . . . 71 

Vegetable canning table ............... 269 
(( entrees........ . . . . . . . . . . . . . 33 
(( fritters ..................... lH) 

Vegetables good for scalloping. . . . . . . . . 119 
(( for souffl.ees and timlml8 ..... 120 

poached. . . . . . . . . . . . . . . . . . . 120 
in stock. . . . . . . . . . . . . . . 1 ;~ 

" 

" 
(( 

oils....................... 51 
relishes....... . . . . . . . . . . . . . H 
soup...................... 13 
stock......... . . . . . . . . . . . . . 19 
with ducks and geese. . . . . . . . 91 
boiled .................... 113 
canned................... 114 
custards (sec "Timbals"). . . . 117 
dried....... . . . . . . . . . . . . . . 114 
stuffed. . . . . . . . . . . . . . . . . . . . 118 
that need sugar. . . . . . . . . . . . . 1 H) 

(( with lamb or mutton. . . . . . . 7 4 
Velvet cream, rice. . . . . . . . . . . . . . . . . 1 H9 
Vermicelli . . . . . . . . . . . . . . . . . . . . . . . . . . . 46 

(( for soup. . . . . . . . . . . . . . . . . . . . 15 
Vienna rolls. . . . . . . . . . . . . . . . . . . . . . . . . . 164 
Vinaigrette sauce (F'rench dressing)... . . 101 
Vinegar ............................ 26, 27 
Vol-au-vent. . . . . . . . . . . . . . . . . . . . . . . . . . 32 
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w 
\\·~~fen;, Prir~ee't;. .................. ... 2::31 

vamlla. . . . . . . . . . . . . . . . . . . . . . 236 
Waffles, definition of.... . . . . . . . . . . . . . . 155 

" recipe for. . . . . . . . . . . . . . . . . . . . 306 
Water ice, formula for........ . . . . . . . . . 20:3 

" in cake batters. . . . . . . . . . . . . . . . . 217 
:::;alted.... . . . . . . . . . . ........ .. 113 
acidulated. . . . . . . . . . . . . . . . . . . . . 113 

Welsh rarebit ................... 8, 275, 278 
Whipped cream fondant ............... 2:'56 
White bread, plain...... . . . . . . . . . . . . . . 161 

" cake . ......................... 229 
fruit cake ...................... 229 
taJfy .......................... 256 
stock....... .................. . 20 

Whole wheat bread ................ 150, 165 
Wienerwursts. . . . . . . . . . . . . . . . . . . . . . . . 78 
Wilh;hire bacon.... ........... ..... .. 78 

Windsor bacon. . . . . . . . . . . . . . . . . . . . . . . 7X 
'' pudding. . . . . . . . . . . . . . . . . . . . . 202 

y 

Yeast, a.mount of. .................... 1 Hl 
" clasRes of. . . . . . . . . . . . . . . . . . . . . . 14:> 

compressed or Fleischmann's. H.), 14(i 
definition of. . . . . . . . . . . . . . . . . . . 14,) 
dry or Royal. . . . . . . . . . . . . . . . . . . 143 
liquid ................. ........ 145 
.-alt with. . . . . . . . . . . . . . . . . . . . . 1 t5 
temperature of. ................ 14() 

" vitality of .................. 1±5, 1 H) 
Yolks for custards. . . . . . . . . . . . . . . . . . . . 1:3 

z 
Zahaglionc ........................ : . . 200 
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