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GRUELS
Cream of Wheat Gruel 14
Oatmeal Caudle 14
Oatmeal Gruel 14
Rice Gruel 14
SOUPS—Creamed
Asparagus 17
Carrot 16
Celery 15
Chicken 17
Pea 16
Potato 17
Spinach 15
Tomato 16
SOUPS—Plain
Pear (N) 40
Potate (N) 41
Vegetable (N} 40
FISH
Codfish Timbales (N) 53
Escalloped Salmom (N} 55
Salmon Timbales (N) 54
Thermidor of Mock Scallops (N) 54

VEGETABLES
Baked Corn (N)

Carrot and Currant Timbales (N)

Copley Potatoes

Corn with Green Peppers (N)

Corn with Tomatoes (N)

Corn Pudding (N)

Creole Tapioca

Egg Plant Special

Escalloped Corn (N)

Fried Carrots (N)

Green Pea Timbales (N)

Lima Beans with Tomatoes (N)

Pink Bunny

Potatoes Stewed in Milk (N)

Rice with Pimiento Ribbons

Spinach Roll

Spinach Soufflé

Squash Loaf

Sweet Corn, New England Style (N)
Vegetable Croquettes (N)
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VEGETABLES—Creamed
Asparagus 19
Creamed Cabbage with Peanuts 66
Carrots 18
Celery 18
Celery with Almonds (N) 44
Peas 18
Potatoes 19
VEGETABLES WITH PROTEIN FOODS
Cabbage Royale 65
Cheese and Nut Loaf 63
Croutons a L'Oeuf (N) 42
Devilled Croutons (N) 43
Egg Plant in Casserole 61
Egg Timbales (N) 54
Rice with Tomato and Cheese 59
Scalloped Sweet Potatoes and Apples 64
Spaghetti with Ttalian Sauce 63
Stuffed Peppers 65
SALADS
Avocado (N ) 51
Cabbage, Pineapple and Almond Salad 59
Circle (N) 50
Frozen Ball (N) 49
Pear (N) 48
Pineapple and Melon (N) 51
Ritz (N) 52
Salmon (N) 53
Shamrock (N) 49
Stuffed Tomato Friday (N) 52
Vanderbilt (N) 50
SALAD DRESSING
Mayonnaise (Also N) 58
Salad Dressing (N) 48
SAUCES
White Sauce for Creamed Vegetables 18
Bread (N) 42
Lemon (N) 41
Tomato (N) 42
DESSERTS
Apple Custard (N) 55
Baked Pear (N) 56
Banana Custard (N) 56
Canteloupe Cocktail (N) 59
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FPage
Caramel Charlotte 22
Cherry Moss 21
Chocolate Bread Pudding 67
Choeolate Cream 20
Coffee Cream 26
Currant Cream 21
Custard—Baked 23
Custard—Coconut 22
Custard—Macaroon 22
Custard—Soft 19
Floating Island 19
French Rice Pudding 68
Fruited Rice Fluff 27
Macaroon Cream 23
Maple Cream 2
Prune Whip 25
Sautéd Oranges (N) 43
Tapioca Cream ; 20
Tapioca Mold . 67
Tapioca—Peach 21
Westville Cream 26

DESSERTS—Frozen
Frozen Coflee 31
Grape Mousse 24
Orange Currant Granite 36
Orange Mousse 25
Peach Mousse 24
Pineapple Cream 30
Pineapple Mousse 34
Raspberry Mot 34
ICE CREAM

Apricot 29
Avocado (N) 57
Caramel Custard 29
Cherry Ice 36
Cherry Pineapple Cream 30
Chocolate 28
Coffee Caramel Cream 31
Currant Mint Ice 35
Currant Sorbet 35
Melon (N) 57
Peach 32
Pineapple 30
Pineapple Sherbet 34
Plain French Vanilla 28
Raspberry Cream Sherbet a3
Raspberry & Currant Frappe 35
Raspberry Frappe 36
Raspberry Sherbet 33
Strawberry = 32
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