

















CHAPTER IV

SPECIAL DIETS

DIABETES

The following foods are suitable in diabetes, and in all cases
where starches and sugars are forbidden.

Sours
All meat broths and soups without the addition of grains.
Clam broth (page 5).
Broths with egg (page 4).
Cream soups made as directed (page 51).

Fisn
All kinds. Appropriate sauces; melted butter, Hollandaise

(page 52).
(Clams and oysters sometimes forbidden.)

MEeaT

All kinds except liver: gravies not to be thickened with flour.
Use the natural meat juice.

Horse-radish sauce (page 53).

Ecas
Recipes already given, omitting bread crumbs. Extra recipes
(Page 53).

VEGETABLES

Spinach, and other greens. Lettuce, cresses, French arti-
chokes (page 54); radishes, celery, tomatoes, cucumbers, mush-
rooms. Sometimes asparagus, cauliflower, egg plant, onions, and
string beans are allowed.
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DIABETES — Continued

Savces
Use as much butter as can be worked in.
Hollandaise sauce (page 52).
Cream salad dressing (page 41).
Mayonnaise dressing (page 42).
French dressing (page 41).

DESSERTS
Nuts (except chestnuts and peanuts), Jellies and cream
puddings, sweetened with saccharin instead of sugar.

NoTE.— In using saccharin, use 4 grain for bland desserts, 4 grain for very
acid 'desserts. Dissolve the saccharin in 4 tsp. cool water, and, except where food
is baked, add at the end of the cooking.

Recipes already given that may be adapted to diabetics by
substituting cream for all or part of the milk, and substituting
saccharin for sugar, are the following :

CUSTARDS

Baked and boiled, Aavored with vanilla or orange peel or lemon
peel (pages 18, 19).

A boiled custard may be poured, when cold, over some chopped
nuts.

Bavarian Cream (page 46).

} to 1 thsp. chopped nuts may be added as mixture is put
in mold.

CHARLOTTE RUSSE

Omit lady fingers. Line mold with sections of orange or grape
fruit, or add ¥ to 1 thsp. chopped nuts to mixture as it is put in
mold. When unmolded, garnish with half nut meats.

CREAMS AND JELLIES

Ivory cream (page 23).

Spanish cream (page 23).

Ice cream flavored with vanilla or coffee, or with the addition
of chopped nuts.
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DIABETES — Continued
Hamburg cream (page 44).
Lemon jelly (page 22).
Orange jelly (page 22).
Grape fruit jelly (page 23).
Coffee cream (page 23).
Lemon, orange, or cranberry ice (pages 25, 26).

Fruits
Oranges, lemons, grape fruit, sour cherries.

BreaDs
Made from gluten or glutosac flour.
Gluten wafers.
Gluten Zwieback. (Health Food Co.)
Proto puffs. (Health Food Co.)
Bread and cakes from almond meal.

BEVERAGES

NoTE.— All beverages requiring sweetening are sweetened with saccharin in
place of sugar. See note on use of saccharin (page 350).

Tea.

Coffee.

Koumyss.

Albumenized milk, water, lemon or orange or grape fruit juice.
Lemonades.

Egg Lemonades.

Effervescing lemonades.

Lggnog made with cream instead of milk.

Coffee eggnog.

RECIPES ESPECIALLY SUITABLE TO DIABETICS

CREAM 50UP

Liquid Flavor Thickening
CELERY, 1 C. cream., 3 sticks celery cut in I Or 2 egg
small pieces, scalded yolks.,

20 minutes with the
cream.

CANNED AT VIRGIN
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Liquid Flavor Thickening
CHickeN. 1 c. scalded 4 c. chicken broth. 1 0r 2 egg
cream. yolks,
Cram. 4 c. scalded 3 c. clam broth. 1 or 2 egg
cream. yolks.
TomaTro. % c. scalded 4 c. stewed and I or 2 egg
cream. strained tomato, to yolks.

which add % tsp.
soda bicarbonate be-
fore adding to cream.

Method : Scald the cream. Heat the flavoring to boiling
point (note special direction for celery soup). Add the flavoring
slowly to the hot cream. In a bowl beat slightly the egg yolk.
Add the hot liquid slowly, stirring all the while. Serve at once.
Or, return to double boiler and cook I minute, stirring constantly.
Serve immediately.

SPINACH Soup
Cooked spinach, 1 tbsp.
Broth (beef or chicken), § c.
Egg yolk, 1.
Cream, 1 thbsp.
Add broth to spinach.
In soup bowl beat yolk of egg with cream.
broth ; return to double boiler. Cook 1 minute,

Cook 5 minutes, rub through. sieve.
Add the spinach and
Serve at once.

SAUCES

HOLLANDAISE

Egg yolk, 1.

Butter, 1 c.

Vinegar, 1 tbsp.

Salt, & tsp.

Pepper to taste.

Divide the butter in 3 pieces. Put 1 piece in top of double
boiler with vinegar, egg yolk, salt and pepper. Place over boiling

water. Stir constantly while butter melts. Add second piece of
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SAUCES — Continued

butter. Stir until this is melted. Add remaining butter, continue
stirring. As soon as it thickens remove from fire, and serve at
once.

Vary by adding (1) 1 thsp. grated horseradish root; (2) } tsp.
chopped parsley; (3) 1 tbsp. tomato purée; this is obtained by
stewing and straining 1 c. tomatoes and cooking down to a thick
pulp. :
HoORSE—RADISH

Horse-radish root, grated, 1 tbsp.

Whipping cream, 1 tbsp.

Vinegar, { tsp.

Beat the cream stiff. Add salt, pepper, and the vinegar drop
by drop. Fold in the horse-radish root.

CUCUMBER
Grate 1 cucumber. Season to taste with vinegar, salt and
pepper. Serve with fish.

EGGS
Use recipes already given, omitting toast, bread crumbs, and

white sauce. Use the following variations in addition to those
already given.

SCRAMBLED (page 34)

Add 1 thsp. grated cheese when egg is partially cooked, or add
4 Neufchatel cheese just before removing egg from fire.

SHIRRED (page 35)

Butter egg shirrsr, break into it an egg. Dust with salt and
pepper, cover with 1 thsp. grated cheese. Bake, set in hot water
until cheese is melted and egg is cooked.

TrvsaLe

Add 1 tbsp. grated cheese before pouring egg into mold,

Substitute cream for all or part of the milk.

OMELETS
Mix 1 tbsp. grated cheese with yolk,
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CHEESE CUSTARD
Egg, 1.
Cold water, 2 tbsps.
Cream, 4 tbsps.
Melted butter, 1 thsp.
Grated cheese, 1 thsp.
Salt and pepper to taste.
Beat the egg slightly, add other ingredients in order named.

Pour into mold, and bake; set in pan of hot water in moderate
oven until firm.

VEGETABLES

ScarLorep ToMATOES

Butter bottom and sides of small baking dish. Cover bottom
with chopped nuts. Over this put a thick layer of stewed toma-
toes, sprinkle with salt and pepper, dot over it small pieces of
butter ; add a layer of chopped nuts, then tomatoes, salt, pepper,
and butter, as before. Cover with chopped nuts. Bake in hot
oven 1§ minutes.

FrENCH ARTICHOKES

To prepare: cut off stem close to leaves, and remove the
hardest bottom leaves. Cut off top leaves so as to leave an open-
ing. Remove the choke. Tie the leaves in shape, and soak 30
minutes in cold water; to a saucepanful of boiling salted water
add 1 tbsp. vinegar, put in the artichokes, and cook 30 to 45
minutes, or until the leaves will pull out easily. Drain, remove
string, and serve with Hollandaise sauce.

SavuTEp MusHroOMS

Wash 6 mushrooms quickly, not allowing them to soak. Break
off the stems close to the caps  Scrape them, and break each in
two or three pieces. Put the caps, after peeling, in a saucepan
with 14 thsps, butter. Cook 2 minutes; add 14 tbsps. cream.
Cook slowly until mushrooms are tender. Season with salt and
paprika. Serve with beefsteak.
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VEGETABLES — Continued

Bro1Lep MUSHROOMS

Break the stems from 6 large mushrooms. Wash and peel the
caps. Lay them, gills down, on a buttered broiler, broil 2 or 3
minutes, then turn and finish cooking with gills up. Sprinkle
with salt and paprika, and put a small piece of butter in each cap.
Serve at once on a thin piece of toasted gluten bread.

BakED MusHROOMS

Prepare as for broiled mushrooms. Lay them on a buttered
pan gills up. Put small pieces of butter in each cap; dust with
salt and paprika, bake in hot oven 10 minutes, basting twice
with cream or chicken broth,

SALADS

Any of the salads already given may be used, omitting, of those
with French dressing, Nos. 7, 9, 10, 11, 12, and of those with
cream or mayonnaise dressing No. 2.

ADDITIONAL

Celery and cheese. Wash 3 or 4 crisp sticks of celery. Fill
the hollows with either of the following mixtures. Serve as a
relish, or use as a salad with French dressing.

(1) Cream 1 tbsp. butter; mix with 1 thsp. grated cheese to
form a paste. Season to taste with salt and paprika.

(2) Work together 1 tbsp. American Club House cheese and
1 tbsp. butter. Season with salt and paprika.
Ecac

Boil 1 egg hard, Cut in half and remove yolk. Mash yolk,
and moisten with cream or mayonnaise dressing. Refill whites,
and serve on lettuce leaves.

Vary by adding to the yolk 1 tsp. chopped chicken or other
meat, or 1 tbsp. grated cheese.

SPINACH
Season cold, cooked, chopped spinach with butter, lemon juice,
salt and pepper. Press into a mold; trim a slice of tongue the
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size of the mold. Unmold the spinach on the tongue. Garnish
the top of the spinach with mayonnaise, to which has been added
finely chopped olives, parsley, and pickles. Garnish with parsley.

CHEESE SANDWICH

Cut two very thin slices of Swiss cheese.

(1) Butter them lightly, and spread one slice with finely chopped
chicken or other meat moistened with salad dressing. Lay on this
a lettuce leaf, and cover with the other slice of cheese.

(2) Spread the cheese thinly with salad dressing; lay on this
the lettuce leaf. Cover with the other slice of cheese.

GLUTEN BREAD 1

Water, 1 pint.

Salt, 1} tsps.

Yeast, § cake.
Butter, 1 tbsp.
Gluten flour, 5 to 6 c.

Add salt to the water, and bring to 80° F. Dissolve yeast
cake in # c. lukewarm water, add to salt and water, add the butter ;
when melted add sufficient flour to knead. Knead well, put in
bowl, cover, and set in warm place to rise. When double its bulk
(about 3 hours) cut down, shape into loaves ; put in buttered pans,
let rise again until double its bulk, and bake 50 minutes with de-
creasing heat. If desired, add 1 c. broken nut meats to dough
just before putting it in the pans.

GLUTEN BREAD 11

Lukewarm water, 1 c.

Salt, & tsp.

Eggs, yolks and whites beaten separately, 2.

Yeast, & cake.

Glutosac flour, 24 c.

Soften the yeast in 1 c. of the water; add to the remainder
of the water. Then add the salt, the well-beaten yolks, the stiffly
beaten whites, and lastly the flour. Knead slightly ; put in greased
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bread pan; let rise to double its bulk, and bake in hot oven
40 minutes,

GLUTEN WAFERS

Cream, 2 thsps.

Gluten flour, { c.

Salt, 1 tsp.

Make a stiff dough of the flour, cream, and salt. Knead well,
Roll out until as thin as paper. Cut into any shapes desired, and
bake in a moderate oven 6 minutes. If desired, add 1 tbsp. finely
chopped nuts to the dough. .

NON-NITROGENOUS DIET USED IN NEPHRITIS
Avoid all irritating substances, as spices, pepper, mustard.

Sour

No meat soups, Use cream soups, pages 12—14 (except cream
of green pea).

Chicken broth.

Chicken broth with rice.

Clam broth.

Vegetable soup (page 58).
CEREALS

All kinds.

BreADS

Stale bread, toast ; zwiebatx.
Fisn

Occasionally,
MEATs

White meat of chicken.

VEGETABLES
All kinds, except peas, beans, and lentil:
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NON-NITROGENOUS DIET — Continued

Fruirs
Stewed fruits.

DEessERTS
Junket. Farinaceous puddings, without eggs. Ice cream, ices,
charlotte.

BEVERAGES
Milk, cocoa, weak tea,

VEGETABLE Soup

Carrot, scrubbed, scraped, and chopped, 2 tbsps.

Turnip, scrubbed, pared, and chopped, 2 tbsps.

Celery, washed and chopped, 3 tbsps.

Potato, scrubbed, pared, and chopped, % c.

Onion, pared and chopped, 2 tbsps.

Butter, 2 tbsps.

Water, 1 pint.

Cook all the vegetables except the potato in the butter for
3 minutes. Add the potato, cover, and cook 3 minutes, Add
the water and boil § hour, or until the vegetables are thoroughly
soft. Beat with a fork to break the vegetables. Season to taste
with salt and pepper; add 1 tsp. parsley; serve.

DIET IN RHEUMATISM

Avoid red meats, meat soups, sweets. [Eat cream soups, fish,
eggs, white meats, cereals, fresh vegetables.

DIET IN LIVER DISORDERS

Avoid alcohol, highly seasoned food, strong tea and coffee, rich
cheese, pastry, cake, very fat or very sweet foods. Take milk,
buttermilk, junket, eggs, lean meat, sweetbreads, chicken, squab,
fish (excepting those rich in fat), fresh green vegetables, salads
without oil, fresh fruit



MENUS

Breakfast,

10 AM.
Dinner

3 P.M.
Supper.

Breakfast.

10 A.M.
Dinner.

3 P.M.
Supper.

Breaktast,

10 AM.

Dinner.

3 P.M.

Supper.

Special Diets

Licar SofFt DIET

First Day

Soft cooked egg, toast, coffee.

Broth with egg.
Cream of celery soup.
Toast cut in strips.
Wine jelly.

Cocoa, a cracker.
Milk toast, tea.

Second Day

Juice of an orange.

Farina, toast, soft egg, coffee,

Eggnog.

Chicken broth with rice.
Toast.

Soft custard.

Gruel, cracker.

Rice cooked with milk.
Toast, tea, junket.

Third Day
Cream of wheat.
Poached egg on toast, coffee.
Broth with barley.
Clear soup.
Scraped beef balls on toast.
Tapioca pudding.
Cocoa with egg, zwieback.
Cream toast.
Orange jelly, tea.
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Breakfast.

10 A.M.

Dinner.

Supper.

Breakfast.

10 A M.
Dinner,

Supper.

Breakfast.

A Cook Book for Nurses
Sort DIET

First Day

Fruit in season.
Oatmeal,

Poached egg, bacon.
Toast, coffee.

Milk, bread and butter sandwich,
Cream of tomato soup.
Roast chicken.
Mashed potato, toast,
Vanilla ice cream.
Creamed sweetbreads.
Toast, tea.

Baked apple.

Second Day
Grape fruit.
Shredded wheat biscuit.
Broiled finnan haddie.
Toast, coffee,
Egg lemonade, scraped beef sandwich,
Broth with rice,
Broiled squab on toast.
Currant jelly.
Stuffed potato, spinach.
Orange snow.
Egg timbale, lettuce, French dressing.
Toast, tea.
Stewed prunes.

Thivd Day

Orange.
Cream of wheat.
Omelet, roll, coffee,



10 A.M.
Dinner.

Supper.

Breakfast,

Dinner.

Supper.

Breakfast.

10 A.M.
Dinner.
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Egg and sherry, wafer.
Cream of chicken soup.
Lamb chop, peas.
Creamed potato.

Bavarian cream.

Creamed codfish on toast.
Baked potato, toast, cocoa.
Painted lady.

Furr DieT

Fruit.

Oatmeal.

Broiled ham.

Roll, coffee,

Clear soup.

Roast beef.

Franconia potatoes, creamed cauliflower.
Charlotte russe.

Creamed chicken in potato border.
Tomato salad, bread and butter.
Baked apple, sponge cake, tea.

Diaseric DIET

I

Grape fruit.

Bacon, z poached eggs.

Gluten bread and butter, coffee, cream, sac-
charin.

(lass of cream.

Cream of celery.

Beefsteak with mushrooms.

Spinach and egg, broiled tomato.

Lettuce, French dressing.

Vanilla ice cream.
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Supper.

Breakfast.

10 A.M.
Dinner.

Supper.

Breakfast.

Dinner,

Supper.

A Cook Book for Nurses

Broiled halibut steak.
Water cress salad,
Gluten and nut wafers, tea.

11
Orange.
Proto puff (Health Food Co.), cream,
Omelet.
Coffee, cream, saccharin.
Egg lemonade.

Cream of tomato soup.

Roast mutton, celery.

French artichoke, Hollandaise sauce,
Ivory cream.

Codfish and cream, spinach salad.
Gluten bread and butter, tea.

111

Grape fruit.

Scrambled eggs with cheese.
Gluten bread toasted, coffee.
Spinach soup.

Roast beef, horseradish sauce.
Scalloped tomato, water cress.
Orange jelly.

Broiled squab, celery, and cheese.
Broiled mushrooms,

Gluten wafers, tea.
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CHAPTER V

INFANT FEEDING

Use the following recipes in connection with the formule ; —
Whey for infant feeding, page 3.

Barley water, either recipe, page 9.
Pasteurize milk and cream according to directions on page 2.

Have all utensils boiled before using.

If not convenient to

use a certified per cent cream, use top milk according to the

following table: —

To obtain top milk, use a siphon or a Chapin cream dipper.
Percentage of fat in top milk. Judson & Gittings.
Fat in whole milk, 4%.

Fat in upper, 1 or 6 oz., 16%.

Fat in upper, | or 8 oz., 13%.

Fat in upper, 4 or 11 0z., 10%.

Fat in upper, & or 16 oz., 7%.

MLk Formurzx rFor Invant FEEDING

(Courtesy of Dr. Isaac Abt)

I

The total amount of each formula is 24 ozs.

Formula
L Fat, 1.5%.
Sugar, 6%,
Proteid, .75%.

2, Fat, 1.75%.
Sugar, 6%.
Proteid, 1%.

3 FFat, 2.

Sugar, 6%.
Proteid, 1.25%.

167, cream Whey Milk sugar
2} ozs. 15 0zs. i oz.
2} ozs. 14 0z8. 1 oz.
3 ozs. 18 ozs. i oz

63

Water
61 ozs.

7% o0zs,

3 ozs.
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Formula 167 cream Whey Milk sugar Water
4. Fat, 2.5%. 31 ozs. 15 0zs. i oz 5} ozs.
Sugar, 6%.
Proteid, 1.25%.

5. Fat, 3%. 4% ozs. 12 0z8. $ oz. 7% ozs.
Sugar, 6%.
Proteid, 1.25%.

To every ounce of the mixture § grain of sodium bicarbonate
may be added. Zvample: To 24 ozs. of the mixture add 12
grains sodium bicarbonate,

11

The method of working out the following formule will be
found in ¢ Infant Feeding,” by Judson & Gittings.

The diluent may be cereal water or plain water. 1 oz. of lime
water or 12 grains of sodium bicarbonate may be added to each
of the mixtures.

The total amount of each mixture is 24 ozs.

Age Formula 167 cream 47 milk Sugar Diluent
Premature. Fat, 1%. 1.5 078, 7 drs. 22.5 ozs.
Sugar, 4%.
Proteid, .25%.
st to ath  Fat, 1%, 10z, 3 drs. 1 0Z. 22025,
day. Sugar, 5%. 3 drs. 2 drs.
Proteid, .3".
sth to 7th Fat, 1.5%. 1.5 0zs. 1.5 0zs. I 0Z. 21 OZS.
day. Sugar, 5%.
Proteid, .5%.
2d week.  Fat, 2%. 2 0z8., 1 0z I 0z, 20.5 0zS.
Sugar, 6%. 4 drs. 2 drs.
Proteid, .6%. .
3d week. Fat, 2.5%. 3.5 0z8. 10z, I 0z, IQ.5 0zs,
Sugar, 6%. 3 drs. 2 drs.

Proteid, .8%.



Age
4th to 8th
week.

3d month.

4th month.

5th month.

6th to 1oth
month.

11th
month.

12th
month.

13th
month,

Infant Feeding

Formula 167, cream 47 milk
Fat, 3%. 4 0zs. 2 0z8.
Sugar, 6 %.

Proteid, 1%.

Fat, 3%. 3.5 0zS. 4 0zs.
Sugar, 6%.

Proteid, r.25%.

Fat, 3.5%. 4 0zs. 5 0z8.
Sugar, 7%.

Proteid, 1.5%.

Fat, 3.5%. 3 0zs., 6 o0zs.,
Sugar, 7%. 5 drs. 3 drs.
Proteid, 1.75%.

Fat, 4%. 4 0zs. 8 ozs.
Sugar, 7%.
Proteid, 2%.

Fat, 4. 3 ozs. 12 0zs.

Sugar, 5%.
Proteid, 2.5%.

Fat, 4%. 2 0zs. 16 ozs.

Sugar, 5%.

Proteid, 3%.

Fat, 4%. 1 OZ. 20 0zs.
Sugar, 5%.

Proteid, 3.5%.

Sugar
1 OZ.,
1 dr.

I OZ.

I oz.,

2 drs.

1 0z,

2 drs.

1 0z
1 dr.
5 drs.

¥ 0z,

4 drs.

65

Diluent
18 0zs.

16.5 o0zs.

15 0zs.

14 0zS.

IZ 0zZS.

9 0zs.

6 ozs.

3 0zs.
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INDEX

ABBREVIATIONS, Table of, viii Bread, Gluten, 56
Albumenized Fruit Juice, 10 Paité, 33
Milk, 10 Broiled Bacon, 31

Water, 10
Apples, Baked, 46
Compote, 47
Painted Lady, 47
Sauce, 47
Snow, 45
Tapioca, 22
Arrowroot Pudding, 20
Artichokes, French, 54
Asparagus, 39
Salad, 43
Soup, 12
Bacon, Broiled, 31
Fried, 32
Baked Apples, 46
Custard, 19
Mushrooms, 55
Pears, 47
Potatoes, 38
Quinces, 47
Tapioca, 21
Barley Gruel, 11
Water, g
Bavarian Cream, 46
for Diabetics, 50
Beef Broth, 4
Juice, 5
Steak, 28
Tea, 6
Birds, Broiled, 28, 29
Boiled Egg, 15
Potato, 37
Rice, 17
Boned Squab, 31
Brabant Potatoes, 39
Brains, Calves’, 28

Bird, 28

Chicken, 29

Chop, 28

Fish, 2¢

Ham, 32

Mushrooms, 55

Oysters, 34

Squab, 29

Steak, 28

Sweetbreads, 29

Tomato, 41
Broth, Beef, 4

Chicken, 4

Clml 5

with Egg, 4

with Grains, 15

Mutton, 4

Oyster, 5
Buttered Toast, 17
Calves' Brains, 28
Caudle, 11
Cauliflower, 39
Celery, 39

Soup, 13

for Diabetics, §1

Cereals, Corn Meal, 16

Farina, 16

Hominy, 16

Oatmeal, 16

Rolled Oats, 16
Charlottes, 45

for Diabetics, 50
Cheese Custard, 54

Sandwich, 56
Chicken, Broiled, 29

Broth, 4
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Chicken, Cream of, 13
for Diabetics, 52
Creamed, 32
Jellied, 31
Scalloped, 32
Smothered, 3o
and Veal Jelly, 4

Checolate Bavarian Cream, 46

Charlotte, 45

Custard, 18

Farinaceous Pudding, 21

Ice Cream, 25
Chops, Broiled, 28
Clam Broth, g

Cream of, 13
Cocoa, 7

Custard, 18
Coffee, 6, 7

Cream, 23

for Diabetics, 50

Custard, 19, 20

Eggnog, 3

Jelly, 23

for Diabetics, 50

Junket, 2

Tapioca, 21
Compote, Apple, 47
Com, Cream of, 13
Com Meal, 16
Comstarch Pudding, 22

Chocolate, 21
Cracker Gruel, 11
Cranberry Ice, 26
Cream, of Asparagus, 12

Bavarian, 46

of Celery, 13

of Chicken, 13

Chocolate, 46

of Clam, 13

Coffee, 23

of Com, 13

Egg, 44

to Freeze, 25

of Green Peas, 13

Hamburg, 44

ice, 25

Italian, 24

)LYTECHN

Cream, Ivory, 23
of Onion, 13
of Potatoes, 14
Salad Dressing, 41
Soups for Diabetics, 51
Spanish, 23
of Tomato, 14
Creamed Chicken, 32
Dishes, variations, 32
Fish, 32
{l)‘strra. 33
Potatoes, 38
Sweetbreads, 352
Toast, 18
Croquettes, Ice Cream, 46
Sponge Cake, 44
Cucumber Sauce, 53
Custard, Baked, 19
Cheese, 54
Chocolate, 18, 19
Cocoa, 18, 19
Coffee, 19, 20
Renversée, 20
Soft, 15
Diabetic Diet, 49
Diets:
for Diabetics, 49
Fluid, 1
Light Soft, 15
in Liver Disorders, 58
Non-Nitrogenous, 57
in Rheamatism, g8
Soft (Convalescent), 27
Dressing, Salad, Cream, 41
French, 41
Mayonnaise, 42
Dry Toast, 17
Effervescing Lemonade, 8
Egg, Boiled, 15
Broth, 4
Cream, 44
Japanese, 37
Lemonade, 8
in Nest, 35
Omelets, 36
Poached, 16
Salad, 53
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Egg, Scrambled, 34
for Diabetics, 53
Shirred. 335
for Diabetics, §3
Timbale, 35
for Diabetics, 53
Variations, 34, 35
Vermicelli, 37
Eggnog, 3
Coffee, 3
Fruit, 3
Farina, 16
Gruel, 11
Pudding, 20
Farinaceous Pudding, 20
Chocolate, 21
“ish, Broiled, 2
Creamed, 32
Scalloped, 32
Flaxseed Tea, 10
Fluid Diet, 1
Formula for Infant Feeding, 63
Franconia Potatoes, 30
French Artichokes, 54
Dressing, 41
Fruit Beverages, 7
Cream, 44
Eggnog, 3
Juice, Albumenized, 10
Sauce, 22
Tapioca Pudding, 22
Whips, 45
Gluten Bread, 56
Wafers, 57
Grape Fruit Jelly, 23
Green Peas, Cream of, 13
Gruel, Barley, 11
Cracker, 11
Farina, 11
Oat Flour, 11
Oatmeal, 12
Rice, 11
Variations, 11
Ham, Broiled, 32
Hamburg Cream, 44
Hollandaise Sauce, 52
Hominy, 16

Index

Horse-radish Sauce, 53
Ice Cream, 2
Chocolate, 25
 Croguettes, 46
Vanilla, z5
Ice, Cranberry, 26
Lemon, 23
Orange, 26
Iced Tea, 6
Infant Feeding, Whey for, 3
Formulx for, 63
Irish Moss Lemonade, 10
Italian Cream, 24
Ivory Cream, 23
Jellied Chicken, 31
Jelly, Cofiee, 2
to Decorate, 24
Grape Fruit, 2
Lemon, 22
Orange, 22
Prune, 44
Tomato, 43
Veal and Chicken, 4
Water, g
Wine, 23
Juice, Beef, 5
Albumenized Fruit, 10
Junket, 24
Coffee, 24
Koumyss, 2
Lemonade, 8
Effervescing, 8
Egg, 8
Irish Moss, 10
Lemon Ice, 23
Jelly, 22
Juice, Albumenized, 10
Whey, 3
Light Soft Diet, 15
Liver Disorders, Diet in, 5&
Mayonnaise Dressing, 42
Measures, Table of, viii
Meats, ta Select, 2
Special Preparation, 27
Menus
for Diabetics, 61
Full, 61
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Menus:
Light Soft, 50
Soft, o
Meringue, 19
Milk, Albumenized, 10
Koumyss, 2
Pasteurized, 2
Peptonized, 2
Punch, 2
Soups, 12
Sterilized, 1
Toast, 17
Mulled Wine, 10
Mushrooms, Baked, 55
Broiled, 55
Sautéd, 54
Non-Nitrogenous Diet, 57
Oat Flour Gruel, 11
Mush, 16
Omelets, 36
Savory, 36
Sweet, 37
Variations, 36
Onion Soup, 13
Orange Basket, 23
Ice, 26
Jelly, 22
Juice, Albumenized, 10
Quarters, 23
Orangeade, 8
Oysters, Broiled, 34
Broth, 5
Creamed, 33
Panned, 34
Raw, 33
Scalloped, 34
Painted Lady, 47
Panned Oysters, 34
Parboil Sweetbreads, 27
Pasteurized Milk, 2
FPaté, hread, 33
Potato, 33
Peach Tapioca, 22
Pears, Baked, 47
Peas, 40
Peptonized Milk, 2
Poached Egg, 16

A Cook Book for Nurses

Potatoes, Baked, 38
Boiled, 37
Brabant, 39
Creamed, 38
Franconia, 39
Mashed, 38
Pité, 33
Riced, 38
Scalloped, 39
Soup, 14
Stuffed, 38
Prune Jelly, 44
Stewed, 48
Whip, 45
Pudding, Apple Tapioca, 22
Arrowroot, 20
Baked Tapioca, 21
Coffee Tapioca, 21
Comstarch, 2o
Farina, zo
Fruit Tapioca, 22
Peach Tapioca, 22
Punch, Milk, 2
Quinces, Baked, 47
Raw Oysters, 33
Tomatoes, 40
Rennet Whey, 3
Rheumatism, Diet in, 58
Rice, Boiled, 17
Flour Gruel, 11
Steamed, 17
Water, g9
Riced Poiatoes, 38
Roast Birds, 28
Squab, 29
Sweetbreads, 3o
Rolled Oats, 16
Salad Dressings, 41, 42 .
Salads with Cream Dressing, 43
for Diabetics, 55
with French Dressing, 42
with Mayonnaise Dressing, 43
Sauce, Apple, 47
Cucumber, 53
Fruit, 22
Hollandaise, 52
Horse-radish, 53
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Savory Omelets, 36
Scalloped Chicken, 32
Fish, 32
Oysters, 34
Potatoes, 39
Sweethbreads, 32
Tomatoes, 40
for Diabetics, 54
Scrambled Eggs, 34
for Diabetics, 53
Shirred Eggs, 35
for Diabetics, 53
Smothered Squab, 30
Sweetbreads, jo
Soft Diet, 27
Soup, Asparagus, 12
Celery, 13
for Diabetics, 51
Chicken, 13
for Diabetics, 52
Clam, 13
for Diabetics, 52
Green Peas, 13
Onion, 13
Potato, 14
Spinach, 52
Tomato, 14
for Diabetics, 52
Vegetable, g3
Spanish Cream, 23
Spinach, 40
Salad, 55
Soup, 52

Sponge Cake Croquettes, 44

Sponges, 24
Squab, Boned, 31
Broiled, 29
Roast, 29
Smothered, 30
Steak, Broiled, 28
Steamed Rice, 17
Sterilized Milk, 1
Stewed Prunes, 48
Tomatoes, 40
String Beans, 40
Stuffed Potatoes, 38
Tomatoes, 41

Tndex

Sweetbreads, Baked, 30
Broiled, 2
Creamed, 3z
Parboiled, 27
Scalloped, 32
Smothered, 30

Sweet Omelets, 37

Syrup for Sweetening, §

Tapioca, Apple, 22
Baked, 21
Coffee, 21
Cream, 21
Fruit, 22
Peach, z2

Tea, 6
Beef, 6
Flaxseed, 10
Iced, 6

Timbale, Egg, 35
for Diabetics, 53

Toast, Buttered, 17
Dry, 17
Creamed, 18
Milk, 17
Water, 18

Toast Water, g

Tomato, Broiled, 41
Jelly, 43
Raw, 40
Scalloped, 40

for Diabetics, §4
Soup, 14
Stewed, 40
Stuffed, 41

Trifles, 44

Veal and Chicken Jelly, 4

Vegetables, 39
Asparagus, 39
Cauliflower, 39
Celery, 30
French Artichokes, 54
Mushrooms, 54, 55
Peas, 40
Potatoes, 37
Spinach, 40
String Beans, 40
Tomatoes, 40
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e A Cook Book for Nurses

Vegetable Soup, 58 Whey, Lemon, 3
Wafers, Gluten, 57 : Rennet, 3
Water, Albumenized, 10 : Wine, 3
Barley, 9 Whips, Fruit, 45
Jelly, o Prune, 45 :
Rice, 9 White Sauce, 12
Toast, 9 Wine Jelly, =3
Water Toast, 18 Mulled, 10
Whey, for Infant Feeding, 3 Whey, 3
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