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SVENSK-ENGELSK ORDBOK.

A

Alkohsl. Alcohol.
Alligator-Paron. Allizator Pear.
Ananas. Pineapple.

And., Duck.

Anis. Anise.

Ansjovis. Anchovies,

Ansgjovismassa. Anchovy paste,

Ansjovissmir, Anchovy butter
Ansfovissds. Anchovy sauce.
Apelsiner. Oranges.
Aprikoser. Apricots.
Arrowrotmjal. Arrowroo

Backtimjan. Wild thyme,
Bakfjirding. Hindquarter.
Bakverk. Pastry.
Bananer. Bananas
Beckasin. Snipe.
Ben. Bone. Lez (lir).
Betor, Beetroois.
Biffstek. Steak.
Bitter-vin. Bitters.
Bjornbar. Blackberries,
Blod. Blood.
Bilodkorf. Blodpudding. Blopd
pudding.
Blomkal. Cauliflower.
Blabar. Huckleberries,
ries.
Bog. Shoulder,
Bohvete. Buckwheat.
Boknotter. Beechnuts.
Bourgognevin. Burgundy (wine)
Brasilnstter. Brazil nuts.
Bringa. Breast (af Tlam och
fdagel). Brisket (af oxe),
Brysselkal. Brussels sprouts,
Brass. Sweethread.
Kalfbriss., Calf's sweetbread.
Brad. Bread.
Franskt brad. Smir brad. Raoll
Farskt brod. New bread.
Groft brod. Brown bread
Hembakadt brod. Home-made
bread.
Hvetebrod, White bread.
Rdgbrod, Rye bread.
Rostadt brid. Toast.

Blueber-

Brast. Breast,

Brostkarameller. Cough drops.

Bir. Berries.

Bénor, Beans.

Bond-bonor, Lima beans,

Bruna bonor.  (Brown) Kid-
ney beans,

Grang  bunor, Young green
Leans.

Huvita banor.
Lima-bonor, Lima beans.
Skarbanor, String beans,
French beans,
Turska-binor. Kidney beans.
Varbonor. Wax beans.

Navy beans.

Cc

Champagne.
Mushrooms,
Button

Champagne.
Champinjoner.
Champinjonhifoud.
mushrooms,
Chokolad. Chocolate.
Cider, Cider.
Cikoria, Chicory.
Citron. 1—Lemon. 2—Citron
(eén  stor starkl KEryddad
frulet af citron stigtet, hvars
skal  anvdndes Eanderaidt—
“Succat™),
Citronskal. Lemon peel.
Kanderad citroaskal, Cpndied
lenign peel, Candied citron
Ly, Cifron),
Citronextralkt,
Nur cilronsaft,
Cremor tartari.

Lemon extract.
Lemon juice,
Cream of tartar.

D

Dadlar. Dates.

Damascenerplommon. Damsou

( plum).
Dessert,
Dill pickles
Tarragon.
Grape jelly.
Grape julce.
Sandwich.

Daessert.
Dillgurkor.
Dragonort.
Drufgele.
Drufsaft.
Dubbelsmorgas.
Dufva. Pigeon.
Tng dufva. Squab.
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E

Endivia. Endive,
“Estragon.” Tarragon,
Extrakt. Extract

F

Fasan. Pheasant.
Fett, Fat.

Fikon. [igs,
Filbertsnotter. Filberts,
Filet. Tenderloin.
Fisk. Fish.

I'ngjofisk, F¥resh-water fish,
Fisklefvertran. Cod liver oil.
Fjaderfa. Pouliry.
Flodkraftor. Crayfish.

Flask. FPork.

Rdkt flisk. Bacon.

Farskt jlask. Fresh pork.

Salt flask. Corned (elier Salt)

pork,
Forell. Trout.
Framfjirding.
Frukt. Fruit.

Kanderad frukt, Candied fruit.

Torkad frukt. Dried fruit.
Fyllning. Stufling,

Fagelkras. Giblets.
Farkott. Mutton.
Fotter. Feet. "Trotters.”

Foreguarter.

G

Garnering. Garnishing.
Gelatin. Gelatine.
Gele. Jelly,

Genever. Genever branvin. Gin.
Glace. lve (gsom frukt glace).
Ice cream (gradidglace),
Glasering. Glasyr. Icing, Frost-

ing.
Granatapple. Pomegranate.
Grape frukt. Grape fruit,
Gris. Pig,
Digris. Sucking pizs.
Gristunga. Pig's tongue.
Grodben, Frogs' legs,
Gradde. Cream.
Gronsaker. Green vegetahles.
“Greens."
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Gronsalad, Lettuce,
Guavafrukt. Guava.
Gurkor, Cucumbers,
Attiksgurkor. Saltgurkor.
Plekled cucumbers,
Syltgurkor, Sweet plekled en-
cumbers,
Inlagda gurkor. Spiced pickled
cucumbers,
Yesterds gurkor,
Gas, Goose.
Gdskrds,
Glsunge.
Gaslefver.

Gherkins,

Goose giblets,
Gosling,
Goose liver.

H

Hafremjgl, Oatmeal.
Hafsfisk. Salt-water fish.
Hafstunga. Sole.
Hallon. Raspberries.
Hallondttika, Raspberry vine-
gar.
Hals. Halsstycke.
Hare. Hare.
Hasselnstter. Hazel-nuts,
Hjarna. Brains.
Hjarta. Heart.
Honung. Honey.
Honungskaka.
Hufvud. Heaid
Humle. Hops.
Hummer, Lobster.
Hvete. Wheat,
Hvitkal. Cabbage.
Hvitkdl sallat.
Hvitlak. Garllc.
Hoft. Hip.
Hoéna. Hen,
Honsfoglar.

Neck.

Honeycomb.

Cold slaw

Poultry.

1

Ingefira. Ginger.
(Ingefirs) Sockerdricka.
ger ale,

Innanlar. Round.

Is. Ice.

Ister. Lard.

Gin-

J

Johannesbrod. Carob-bean. St
John's bread.

Jordartskocka. Jerusalem arti-
choke.

Jordgubbar. Strawherries.

Jordgubbstdrta, Strawberry
shortcake.

Jordnotter. Peanuts.

Jast. Yeast

Jastpulver. Baking powder.

K
Kabiljo. Codfish.
Saltad kabiljio, Salt cod.
Torkad kabiljo, Dried cod.

Kaffe. Coffee.
Kaffebinor. Whole coffee.
Brandt (eller Rostadt) kajffe.
Roasted coffee,
Malet kajfe. Ground coffee.
Kaka. Cake.
Kakao., Cocon
Kalfhjarna. Calf's braine
Kalfhufvud., Call’s head.
Kalfkott. Veal,
Kalflefver. Calf's liver.
Kalkon, Turkey,
Kalkonkycklng.
key.

Kammussla. Scallops,

Kandering. Icing

Kanel. Cinnamon.

Kanin. Rabbit,

Kantaloup-melon.
Musk melom

Kapris. Capers,

Kapun. Capon.

Kardemumma.

Kassavagryn.

Kassiabark., (assia.

Kastanjer. Chestnuts,
Kanderade kastanjer,
chestnuts.

Kayiar. Caviar

Kejsarsallat. Tarragon.

Kex. Biscuits, Crackers.

Klippfisk, Dried cod.

Klor. Claws

Kokosnot. Cocoanut.

Kolja. Haddock,

Rakt kelja. Smoked haddock.
“Finnan Haddie."

Kolsyradt natron. Soda.

Konditorivaror. Confectionery,

Konfekt. Confectionery. Candy.
Sweets.

Konjak. Brandy.

Konserver. Preserves.

Korf. Sausage,

Koriander. Coriander.

Korinter. Currants (dried),

Korngryn. Barley.

Kotletter. Cutlets. Chops.

Krabba, Crah.

Krabba med mjukt skai,
shell crah.

Kraftsoppa. Broth,

Krasse, Cress

Kraftor. Crayfish.

Krifva. Gilzzard

F

Young fur-

Cantaloupe.

Cardamotn,

Taploca.

Candied

Soft-

Artichokes,
Artl-

Kronirtskockor.
Krondrtskockbottnar,
cthoke bottoms.
Krossgryn. Groats.
Krusbiar. Gooseberries,
Kruskal. Kale.
Krydda. Splce.
Kryddning. Seasoning.
Kryddnejlikor, Cloves.
Kryddpeppar. Allspice.
Kryddvaxter. Fine herbs. Sweet
herbs.
Kummin, Caraway seed.
Kurbits. Squash,
Kurry. Kurrypeppar. Curry
Kvitten. Quince,
Kyckling. Spring chicken.
Kalrabbi. Kohlrabi.
Kalrotter. Turnips.
Karnmjolk. Buttermillk,
Koksviaxter. Vegetables,
Korsbar. Cherries.
Kanderaida korshir.
cherries,
Kott. Ment,
Kottextralkt.
Kottskifva,

Candied

Meat extract.
Steak.

L

Lagerblarsblad. Bay leaves.

Lakrits. Licorice,

Lamkott. Laimb.

Ditamm,  Spring lamb.

Lax. Salmon.

Lefver. Liver,

Limonad. Lemonade,

Limon (€n liten citron),

Limonsajt. Lime juice,

Linser. lentils.

Lar. Larstycke. Leg. Haunch
(bhakfjarding — aj wrddjurs-
kot ,

Lagg. Knuckle,

Landstycke., Loin (framre lind-
stycke), Rump (bakre lind-
stycke).

Lek. Onions.

Lonnsirap. Maple syrup.

Lonnsocker. Maple sugar.

Lime,

M

Mage. Stomach,
Maghinna. Tripe.
Majs. Corn (Indian).
Majskrossgrun.
Majsmgjol.
meal.
Majsstirkelse,

Malze.
Hominy,
Cornmeal. Indian

Cornstarch.
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Makaroni. Macaroni,

Makrill. Mackeral.

Salt makrill, Salt mackerel.

Makron. Macaroons,

Malt. Malt.

Malort. Bitters.

Mandel. Almonds,
Bittermandel. Bltter almonds,
Brinda mandlar. Burned al-

monds (in sugar).
Krakmandel. Shelled almonds.
Sotmandel. Sweet almonds.
Mandel massa, Almond paste,

Mandelbakelse. Macaroons.

Mango. Mango,

Marmelad, Marmalade,

Marsipan. Marchpane,

Maskros, Dandelion.

Matolja. Sweet oil.

Mejram. Marjoram (=weet),

Melass. Molasses,

Melon. Melon,

Mineral-vatten.

Mispel. Medlar.

Mjal (Ant). Flour

Mjaclk. Milk.

Kondenserad mjolk, Condensed
milk.

Mjolke.

Moritter.

Mullbar. Mulberries,

Muskott. Nutneg,

Muskotblomma. Mace.

Musslor. Mussels. Clams

Amerikansk neussla).
Trdg mussior. Soft clams.
Venus musslor. Hard clams,

Mynta. Mint.

Mirg. Marrow.

Mirgben. Marrow hone.

Mineral waters

Roe (=soft). -Milt.

Carrots; '

ten

N

Nektarin. Nectarine
Njure, Kidney.
Njurfett. Suet
Nudlar. Noodles
Notter. Nuts,

Okra.
Olives.
Olive oil.

Ochra,
Oliver.
Olivolja.
Olja. Oil
Ost, Cheese.
Griddost. Cream cheese.
Rifven ost. Grated cheese,
Ostkaka. Cheese cake,
Ostmysja. Curd.

Ostron. Oysters
Ostronkrabba. Oyster crah.
Oxhare. Loin,
Oxkott. DBeel.
Kryddad oxkatt. Spiced heef.
Salt oxkatt, Corned beef,
Torkadt oxkitt, Dried beef,
Oxstek. Roast beef,
Oxsvans. Ox tail
Oxtunga. OXx tongue,

£

Palsternacka. Puarsnips
Pastej. Ple. Tart (hakelse).
Pastilj. Lozenges.
Peppar. Pepper,

Cayenne  peppar,

pepper,

Huvitpeppar. White pepper.

Ridpeppar. Red pepper.

Starkpeppar. Black pepper.

Pepparkory.  Peppercorns,

Farsk peppar. Fresh pappers.

Spanslk peppar, Chllles,
Pepparkaka. Gingerbread.
Pepparmynta. Pappermint.
Pepparrot. Haorseradish.
Perlhéna, Guinea fowl
Persikor, Peaches
Persilja. Parsler,

Pigghvar, Turbot.
Pistacier. Plstachio nuts.
Plommon. Plums.

Grona plomman, Greengages,
Plumpudding. Plum pudding.
Portvin. Port,

Potatis. Potatoes.
Pressylta, Head cheese.
Pumpa. Pumpkin,
Punsch. FPunch,
Purjolak. Leecks
Paron.  Pears.

Cayenne

Brawn:

R

Rabarber. Rhubarh.
Rapphons. Partridze.
Refben. Rib,
Refbensspjall.
Reineclaude. Greengages.
Renad vinsten. Cream of tartar.
Renett. Rennet.
Renskt vin. Rhine wine.
Ripa. Grouse,
Ris. Rire.
Rismjil, Rice flour.

Rofva. Turnips.
Rom. Rum (en

(fisk rom).

Spare ribs.

dryck), Roe
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Rostbhiff. Hoast beef,
Russin. Raisins.
Russinkaka. “Plum” cake.
Radjurskott. Venison.
Rag. Rye

Rdgmjal. Rye flour,
Radisor. Radishes.
Riakor. Prawns. Shrimps.
Rianta. Tripe.
Rodbetor. Beets (red)
Rodkal. Red cabbage.

5

Saddle,
Juice,
Sago.

Sadel.
Saft.
Sago.
Salad. Salad.
Salsofi. Oyster plant.
Salt. Salt,
Saltlake.
Salvia., Sage,
Sardiner.. =Sardines,
Sassafrasbark, Sassafias
Sassaparill. Sarsaparilia.
Savojkal. Savoy cabbage.
Schalottenlok, Shallot.
Selleri. Calery,
Semolinagryn. [Farina.
Senap. Mustard.
Sherry. Sherry.
Sill. Herring.
Inlagd sill. Pickled herring,
Rokt gill. Kippered herring.
Smoked herring.

Saltvatten., Brine

Sirap.. Molasses, Syrup.

Sjatunga. Sole,

Skaldjur, Shellfish,

Skarpsill, Sprats.

Skeppsskorpor. Hard tack,

Skifva. Slice. Rasher (af riki
flask),

Skinka. RG&kt skinka., Ham.

Skinn. Skin.
Skorpor. Biscnite,
Skoldpadda. Tortoise (Land-

eller Firsk-Vattensg-).
Turtle (Hafs-).

Smasill. Whitebait.

Smaor. Butter.

Matsmdir. Cooking butter.
Salt smar., Salt butter.
Smorbakelse. Pastry.
Sniglar. Snalils,
Socker. Sugar.
Ritgocker. Lump Sugar.
Brunt farinsecker. DBrown
SUZAT.

Pudersocker.
Strasacker.
Sockerratter,

Powdered sugar.
Granulated sugar.
Oyster plant.
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Sockersirup. Molasses.

Soda. Soda,

Sodavatten. Carbonated waters.

Soda water.

Soppa. Soupn.

Sparris. Asparagus.
(Frin sparris.
Huit sparris.

Sparriskal. Broccoll,

Spenat. Spinach.

Sprit. Alcohol.

Staksill. Shad.

Stek. Roast. Steak (kattskifva).
Stockfish. Dried cod.
Strémming. Whitebait.

Stor. Sturgeon.

Suceat. Candled citron.

Surdeg. Leaven.
Surkal. Sourkraut.
Svansstek. Rump.
Svin. Plg.
Svinfett. Lard.
Sviskon. Frunes.
Sylt. Jam,

Sylta. Head cheese,
Syra. Sorrel.

Sas. Sauce.

Sot potatis, Sweet potato,
Sctsaker. Candy. Confectionery.

Brawn.

T

Tamarinder. Tamarinds,
Tapioca. Tapioca.
Te. Tea,

Timjan. Thyme.

Gireen asparagus,
White aspiaragus,
Sparris toppar. Asparagus tips.

Tomat. Tomato.
Tonfisk. Tunny fish.
Torsk., Codfish.

Rimbldsor af torsk. Cod sounds.
Tunga af torsk. Cod tongues.
Tranbar. Cranberries,
Tryffel. Truffles.
Tunga. Tongue,
Tuppkammar, Cockscombs,
Tarta. Pie. Tart (bakelse).

U
Unghons. Chicken. Pullet (nng-
hana).
Unghang for stekning. Roast-
ing chicken,

Vaktel. Quail.
Valnotter. Walnuts.
Vanilj. Vanilla.
Vaniljebiina.
Vatten. Water.
Vattenkrasse. Waleroress,
Vattenmelon. Watermelon,
Vermiceller., Vermicelli.
Vildand. Wild duck.
Vildt, Game.
Vildapplen.
Vin. Wine,
Huvitl vin.
Musserande
wine:
Riduvin. Red wine. Claret,
Satt vin, Sweet wine.
Vinbar. Currants (fresh).
Vinhirsgeld. Currant jelly.

Vamnilla bean.

Crab apples

White wine.
nin. Sparkling
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Vindrufvor, Grapes.

Vinge., Wing.

Vinsyradtkali. Cream of tartar,
Vifflor. Waffles.

w
Whisky. Whisky.
A
Al. Eel

Hafsidl,
I'ngjadl,

Sea eel.
Fresh-water eel.

i

Agg. BEszgs.

Agghvitor. Egg whites,
Agaulor. Yolks.

Aggplanta. Egg plant.

Applen. Apples.
Dessertipplen. Bating apples.
Matdpplen, Cooking apples.
Tarkade @pplen, Dried apples.

Appelvin.  Cider.
rter. Peas,

Grona drter. Green peas,
Krossade drter. Split peas.

Attika. Vinegar.

Ciderattika, Cider vinegar.
Maltiittika, Malt vinegar.
Vindittika:. Wine vinegar.

(6]
Ol. Beer (bier).

al),
Orter.

Ale (Engelskt

Herhs.,




CULINARY AND BILL-OF-FARE ITEMS.

R A

A la. (1) An elliptical form of d la mode de—"in
the fashion (or style) of—" (2) with (as
@ la crime, “with cream™). (3) in (as @ la
moutarde, in mustard sance).

Aiguillette. A small strip or slice of cooked fish,
meat, ete.

Allemande. A smooth, yellow sauce, conslsting of
Velouté with butter, egg yolks, catsup, ete.

Allumettes (“Matches”). A term sometimes

applied to things cut in strips—as Pommes

allumettes, “straw potatoes”; Allumeties

au fromage, “‘cheese straws.”

A red sauee, usually flavored with lobster

butter,

Aspic. BSee page 37.

Atterenux. Pleces of meat cooked together on a
skewer.

Au, “With," "in" or “of.”

Amiral.

B

Baba (au rhum). Yeast-raised cakes, generally
flavored with rum sance.

Bagration. Generally, a soup of fish and vege-
tables. Named after Pierre Bagration, a
Russian general,

Ballotine. Pifces of meat or poultry, boned and

shaped round. Also applied to small game

birds stuffed with forcemeat (of ham,
poultry, ete,). '

“Larded"—covered with slices of bacon or

fat pork.

Barigoule (Consommé). A game-flavored con-
sommé, garnished with sliced mushrooms
and olives, etc.

Bavarois (cream). Whipped cream strengthened
with gelatine,

Béarnaise. A sauce resembling a vellow parsley
sance, prepared with egg yolks and butten,
chopped parsley, tarragon, ete.

Béchamel. A fine white cream sauce. Invented by

the Marauis de Béchamel, maitre d'hotel

to Louis X1V,
Fritter.

Barde.

Beignet.

Beurre fondu. Melted butter.

Bigarade (sauce). A sauce with bitter-orange
(Bigarade orange) flavor.

Biscuit glacé. Rich ice cream containing powdered

macaroons—or, without such addition,

frozen in paper cases in oblong individual

“Biscuit’” shapes, -

See sub-head in article on Sovrs. The
word is also sometimes used in the same
sense as Biscuit glacé (see preceding).
Blanc-mange. See page 71
Blanchi. Blanched, Parboiled. See sub-head of

Parbailing in article on CooKERY.

Blanquette. See page T1.

Bleu (au). Plain boiled—used only in speaking
of fresl-water fish. Bleu, or “Blug.” be-
cause bolling vinegar should be poured
over the fish to give a blue color to the
skin.

Bombe ("Bombh™). A filled ice or ice cream '‘pud-
ding” In ball shape.

Bon Gout ("Good Taste"). A term frequently used
in naming highly flavored dishes,

Bonne Femme (“Good Wife"). In plain home
style—as of a soup or stew of meat, vege-
tahbles, ete,

Bisque.

Bordelaise (sauce). Espagnole with the addition
of red wine, shallots and marrow,
Bordure (en). WIith a border—of rice, mashed

potato, ete,

Bouchée (“Mouthful), A small patty,

plied to some small fancy cakes,

A dellcate enirée prepared with fish or
chicken forcemeat.

Bouillabaisse, A famous French (Provencal) fish
stew—made of several kinds of fish, cut
into small pieces and stewed with olive oil
and a variety of herbs and spices.

Bouilli. (1) Boiled. (2) Boiled heef—especially
that which has been used to make bouillon
or soup.

Bouillon. See sub-head in article on Soups.

Bourgeoise (‘Citizen” cooking). In simple family
gtyvle. See also use of Bourgeois in article
on CLARET.

Bourgogne, Bourgignonne, Burgundy, Burgundy

style.  Burgundy Sauce is Espagnole with

the addition of mushrooms, small onions,
ete, and Burgundy wine.

See Braiging in article on CooRERY.

Brioche. BSee page 81,

Broche (a la). Cooked on a skewer.

Brochettes. Pleces of meat cooked on a skewer.

Brouillés. Scrambled,

Buisson. A “bush” or “pyramid”—as a bufsson of
eravfish in the centre of a dish.

Also ap-

Boudin.

Braise.

[

See sub-head of Grinding, Preparation, ete.,

Z in article on CoFree:

Caisse (en). Served in a case (of paper, china,
ete:).

Canapeé (“Couch”). Fried or toasted bread. spread
with or supporting any one of a great
wvariety of items.

Cannelons. Small rolls of pastry, rice, ete., stuffed
with meat or sweeis.

Capilotade, Formerly a stew or hash of cold meat
but now generally A stew of cooled
chivken.

Carafon. A small carafe or decanter, containing
ordinarily about one-half pint.

Caramel. See nage 100,

Carbonnade. An ‘entrée consisting usually of

braised loin of mutton, pork, ete. The

term originally meant “half-burned" or

“grilled.”

Uzed in the same way as Maigre (see
page 366). The name is that of a famous
French chef and culinary author.
Casserole (en). Service in a special squat-shaped
covered earthenware or metal saucepan,
or other simflar vessel.

Cafe.

Careme.

Cassolette. A small cagserole.
Chantilly Cream. Sweetened, flavored, whipped
cream.

Charlotte. A pudding consisting of a mold, lining,
or layers of bread or cake, filled with fruit
or cream—as Appie Charlotte, Charloite
Russe, etc.

Chartreuse. A mold of different colored vegetables
enveloping some kind of meat—as poultry,

game, ete, Also the name of a famous
liquenr,

Chasseur (“Hunter styvle"), With, or of, game or
mushrooms,
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Chateaubriand. A very thick tenderloin steal.
Named after Francois Réné, Vicomte de
Chéteaubriand, a noted statesman, writer
and epicure.

Chaud. Hot,

Chaudfroid (“Hot-Cold”). A term applied prin-
cipally to game birds or poultry, cut or
pressed after cooking into various shapes
or forms and covered with chaudfroid, or
jelly sauce, for eating cold.

Chemise (en). With their sking on—generally of
potatoes.

Chiffonade. With, or of, shiredded vegetables.

Civet. A highly seasoned stew of hare or venison,

Cloche (sous). "Under cover,”

Cocotte. A small earthern pot (gee CASSEROLE).

Colbert. A clear soup with poached eggs. Also
a rich brown sance. Named after Jean
Baptiste Colbert, minister of finance dur-
ing the reign of Louis XIV,

Compote. A “stew” of fruits or small birds, the
former generally retaining their nataral
shape,

Condé (a la). A term applied to dishes of stewed
fruit served with rice. Named after the
list Prince de Condé,

Consomme. See sub-head in article on Sovps.

Coque (a la). Doiled—of egzs,

Coquelicot (a la). FPoppy-shaped or resembling a
poppy.

Coquilles (en). In shells ar shell shapes

Coupe. Cup.

Coupe St. Jacques. A Truit macédeine, topped with
ice cream; served in punch glasses. The
most famous dessert of its type.

Courtbouillon. A highly seasoned fine fish broth,

Crapaudine (“Frog styvle"). Flattened and trussed
like o frog before broiling. Generally ap-
plied to small birds.

Crecy. Generally signifies garnishing, or other use,
of carrotge. Numed after the French eity
made immortal by the Battle of Créey.
The district is famous for its carrois and
other vegetables,

Creme. Cream. Cream Sauce. Custard. Cream
Soup—see sub-head {n article on Soves.

Creéole. Naucve—Tomato Sauee with chopped garlie,
mushrooms, peppers, onions, ete. Soup—
Okra Soup with onions, tomatoes and
peppers.

Crepe. Pancake.

Creépinette. A flat sausage wrapped in pig's caul

Croissants. Crescent-shaped rolls. Also used as
a confectionery term.

Cromeskies. Croquette mixture cork-shaped, dipped
in batter hefore frying.

Croquette. A mince of any kind of meat, shaped
into cones, cutlets, ete,

Croustade. See page 201.

Croiite-au-pot ("“Crust in the Pot"). A vegetable
soup containing bread erusts.

Croutons (aux), With dice or similarly shaped
pieces of thin fried or toasted bread.

Cul. Bottom. TUsed in the same way as Fond
{which see),

D

Dariole. A kind of small tart, filled with custard
or cream, efo,

Darne. A thick slice (of fish).

Daube (en). Stewed or braised (see sub-head of
Braiying in article on Cookeny).

b L) T - AT N .
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Déjeuner. Drealifust,

Déjeuner a la fourchette. Luncheon,

Demi-deuil ("Half-Mourning”)., A black and
white effect—generally white poultry meat,
or white sauce, with trufies.

Demi-glace (“Half-Glaze"). Rich thickened gravy.

Demi-tasse (“Half-Cup"). A small eup of black
coffes,

Diable (“Devil"). A term often applied to dishes
“idevilled,"” . e, highly peppered and
spiced.

Diner. Dinner,

Diplomate (sauce). DBéchamel or Cream Sauce,
with the addition of erayfish, courtbouillon,
eLe.

Duchesse. Sance—Tomato and Hollandaise sauces
with the addition of diced ham, white
wine, ete, Garnish—strips of tongue and
cockscombs in rich white sauce,

Dugléré. Generally signifies the use of tomatoes.
Alter a famous Paris restaurateur who
popularized tomatoes in France.

D'Uxelles. A brown sauce with finely chopped
herhs and mushrooms. Also a mixture of
mushrooms, parsley, ete., for stuffing.
Niamed after a French nobleman.

Ecarlate {“Scarlét”). A red sauce or one contain-
ing lobster roe, red tongue, ste.

Emincé. Sliced small. Sometimes used to signify
“hashed.”

Entrecote. A rib or - girloin steak. Its name,
“between rilks," is derived from its original
application to such a cut.

Entrée. (1) A term which has come to include a
great varlety of “made” dishes, (2) The
course of such dishes,

Entremet. As emploved in Ameriea, the term
usually signifies the sweet course. French
cookery recognizes two distinet classes—
Entremets de Douceur, sweet dishes, and
Entremets de Ldgumes, a course of vege-
fables (a popular service in France).

Epigramme, An entrée containing two pieces of
meat, generally cooked together but pre-
pared in different ways—as, one breaded
and one plain.

Eicnlop.e_ A thin glive.

Espagnole ("“Spanish”). See page 228,

Estoufade. A beaf stew with claret and spices.

Etuvée. Etouffé, Stewed or “smothered” {a kind
of braising). The term is also used to
signify ‘‘pot roast."

F

Farce. Forcemeat. Stuffing,

Farci. Stuffed.

Fausse-tortue. Mock turtle.

Fermiere ("Farmer's Wife"). In plain, country
fashion.

Filet. See Frorer, page 216,

Financiere (sauce). FEspagnole with the addition
of madeira, mushrooms, cut truflles, ete,

Fines herbes. See page 236.

Fond. DBottom, as Fonds d'artichauts, “Artichoke
bottoms.” e

Fondant. See page 246,

Fondu. Melted.

Frangipane. A flavored custard cream. filled imto
éclairs, paper cases, ete. Named after a
famous Italian pastry cook.

Frappe. Partly frozen.

Friandise. A small dainty dish.
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Fricadelles. Cakes of chopped cooked meat, mixed
with bread, spices and eggs.

Fricandeau. A piece of meat, generally veal, larded
and braised.

Fricassée. A stew with thick (usually white)
sauce, generally of chicken, frog's legs or
gimilar items or cold butcher's meat.

Frit. Fried.

Fume. Smoked.

Fumet. Extract (of game, poultry, fish, ete.).

G

Galantine. See page 259.

Gateaux assortis. Assorted cakes.

Génoise. Sauce—HEspagnole with claret and an-
chovy flavoring. See also Gewoa CAKE,
page 265.

Glace. Ive. lee Cream.

Glace. (1) Frozen. (2) Glazed or browned with
meat extract. (3) “Frosted,” as of cakes,
(4) Candied or crystallized, as of fruits,
chestnuts, ete,

Godard. A very rich Garnish containing trufiles,
sweetbreads, mushrooms, ete., and Madeira
Sauce, Named after Benjamin Godard, a
French composer. Also, though less often,
a Sauce—Espagnole with carrots, onions,
champagne, mushrooms, etc.

Godiveau. A forcemeat prepared with veal and
beef suet.

Goulash. See page 274.

Gras (au). Cooked in rich broth.

Gratin (au). Applied to dishes covered with bread
crumbs or grated cheese, etc, and browned
in the oven.

Grenadin. (1) A small fricandean, (2) Pome-
granate BYTup.

Grillé. Grilled.

Gumbo. See pages 201 and 410,

H

Hache. Minced, chopped.

Hachis. Hash

Haricot (de mouton). A mutton stew with vege
tables. See also Flageolets (Haricots
flageolets), 240, and Haricots Verts, 297,

Hollandaise. One of the most important sauces
Its composition includes butter, egg yolks,
vinegar, salt and pepper. It is of yellow
eolor and is especially suitable for serving
with boiled fish, asparagus, caulifiower,
ete.

Horly. See Orly, this list.

Hors d'ceuvre. Appetizers or small “side” dishes
served at the beginning of a meal to stimu-
late the appetite.

Indienne (“Indian style”). Generally signifies the
use or accompaniment of curry or similar
Bast Indian seasoning.

J
Jardiniere (“Gardener’s style”). With a variety
of vegetables,
Julienne. See page 317.
Jus (au). With gravy, or juice.

| ¢
Lucullus. Applied to various rich sauces, etc.
After the luxurious Roman consul of that
name.
Lyonnaise. Containing onions,
M
Macedoine. See page 354
Maigre. See page 356.

SCANNED AT VIRGINIA PC

Maitre d'hotel ('Hotel Steward's style” ). Prepara-
tions B0 designated generally include
flavoring with chopped parsley. Mailre
d’hotel Sauce consists of melted butter,
chopped parsley and lemon juice and is
popular for service with broiled meats and
broiled or boiled fish,

Marengo (a la). A term used chiefly in connection
with Chicken Sauté and signifying its
preparation and service with mushrooms,
tomatoes, olives, oil and wine—those hav-
ing been the only supplies that Napoleon's
chef could obtain for the emperor's supper
after the battle of Marengo.

Marine. Pickled. Ses MArRINADE, page 3066

Masqueé. Covered—as with sauce, forcemeat or
jellv,

Matelote ("Sailor’s style™).
of fish,

Mayonnaise. See page 375,

Mazarin. Applied to small almond cakes and pas-
tries, Named after Cardinal Mazarin,
prime minister under Louig XIV.

Medaillon. (1) A smal] round fillet, (2) Similar
sarvice of many other items, as foie gras.

Mendiants (“Beggars™). A dessert of dried figs,
raisins, almonds and filberts,

Meringue. With or of egg-white froth and sugar.

Mille feuilles (“a thousand leaves"), A cake con-
gsisting of layers of pulf paste, with jam.
gte., between, and variously decoruted.

Minestra. A famous ltalian thick vegetable soup.

Mode (a la). Literally, “in the fashion." Beef i
la Mode has come te mean a dish closely
allied to Braised Beef or Pot Roast,

Mignon. “Dainty,” "Delicate”—as Filet Mignon,
a small cholce fillet

Mirepoix. See Braising in article on Cookeny.

Miroton. Sliced cooked mieat warmed over with
onions, ete.

Mock Turtle. See page 392,

Mongol (“Mongolian style”). A purée containing
peas and tomatoes, garnished with juli-
enne

Montpellier Butter. A green “hutter” made of
green herhs, scalded, drained and pounded,
and a variety of additional items—egarlic,
capers, yolks, anchovies, ete.—worked into
a paste. It is served cold as sauce for fish,
lobster, ete.

Mornay. A cream sauce with cheese.

Mousse (“Froth,” “"Foam"). Applied to very light
dishes, generally prepared with whipped
cream or whipped egg whites—as Mousse
de  Volwille, chicken mousse; Mousse
frappé, a frozen whipped cream dessert.

Mousseline (sauce). Hollandaise sauvce with
whipped cream. The term Mousseline de is
also frequently used in the same way as
Mousse de (see preceding item).

Mulligatawny. See pugeéﬁ!}ﬁ,

With, or of, a variety

Napolitaine. A name given to various changes or
modifications of Espagnole,

Naturel (au). In plain or simple style.

Navarin. .i\ brown mutton or lamb stew with vege-
tables,

Nesselrode. Containing chestnuts. Named after
a Russian statesman and epicure.
Newburg. A term generally applied to lobster
cooked with sherry, cream and egg volks

and served in a chafing dish.
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Nivernaise. Garnishing of carrots,

Noisette. A small piece of lean meat—generally
# chop minus the bone.

Nouveau. Nouvelle. New—of peas, potatoes, ete.

0

Olla Podrida. See page 425,

Orly (a la). Strips of fish or meat, dipped in
batter and fried.

P

Pailles (“Straws™), Used to designate thin strips.
See Allumettes, this list.

Panache ('Variegated"). Of mixed colors, as sev-
eral vegetables, or fruits and cream, ete.

Pané. Bread-crumbed.

Papillotes (en). In paper casings, with paper
frills, etc.

Parfait. A light ice cream, as Parfait Café, Parfait
praliné.

Parmentier (a la). With, or of, potatoes. Named
after Baron Augustin Parmentier, who in-
troduced potatoes into France in 1785 and
devised numerous methods of preparing
them.

Parmesan (au). With Parmesan (grated cheese).

Paupiette. A small meat roll.

Paysanne (''Peasant style").
fashion.

Pate. Pie, Patty. See also page 453.

Pepper Pot. See page 468.

Périgord. With trufles or trufiie sauce. Périgord
was formerly the name of a section of
France famous for its truffles (see page
648).

Périgueux (a la). With trufiles or truffle sauce.
Périgueux is the chief city of the former
province of Périgord (see preceding item).

Persillade. Containing parsley.

Petit. Petits. Small. New—as of peas.

Petite Marmite (“Little Pot"). See page 478.

Petits-fours, Small cakes.

Piquante. Sharp—applied to sauces, ete, containing
spices, lemon juice or vinegar, capers, ete,

Pique. Larded.

Poché. Poached.

Poivrade. Pepper sauce.

Pot-au-feu (“Poit on the fire”). See reference in
PETITE MARMITE, page 478,

Poulette, A white sauce, generally made from
chicken broth. Poulette signifies “hen
chicken™ or pullet.

Praline. Mixed with or containing burnt almonds.

Pré salé ("Salt Meadow"). See page 407 in article
on MUTTORN.

Printanier (' 'Spring style”). With spring vege-
tables (generally cut in small shapes).
See PRISTANIER SoUp, page 511.

Provengale (Provence style). Sauces, etc, so
styled generally contain garlic or onions
and olive oil—in addition to mushrooms,
herbs, ete.

Puree. See article on Sovrs. Also applied to
mashed vegetables, as Purde de pommes de
terre.

In plain, country

Q
Quenelle. A forcemeat dumpling of poultry or
other meat formed into oval or round
shape.
R

Ragout. Stew.
Ramequin. A cheese cake or tartlet

Ravigote (sauce). Velouté with a purée of tarra-
gon and parsley, shallots, wine vinegar, ete,

Releve (“Remove”). A title for the course of
large joints of meat, the larger poultry
birds, etc. The term iz a survival of the
ancient custom of setting the table with
the filled plates of soup before the guests
entered the dining room. After they had
finished the goup, the latter was “removed
and replaced generally by the joint—at
that period either a large fish, poultry or
butcher’'s meat.

Rémoulade. A cold sharp sauce of egg yolks, olive
oil, vinegar, gherkins. parsley, mustard,

ete.
Risi Pisi. An TItalian soup containing rice and
green peas.

Risotto (Italian). A dish of rice and cheese. Also
a stew containing rice, olive oll, chicken
broth, ete.

Rissoles. Croguettes enclosed in pastry.

Robert. A brown mustard sauce, named after a
famous French restaurateur.

Rot or Roti. Roast. Roasted.

Roulade. Rolled meat.

S

Sabayon. A sweet sauce containing eggs and
flavored with wine, as Madeira. Also a
kkind of egg punch and a dessert containing
similar ingredients.

Salé. Salted,

Salmagundi. See page 538,

Salmi. See page 538,

Salpicon. A rich hash of goose liver, game,
truffles, mushrooms, ete,

Sauté (“Tossed"”)., A form of {rying. See sub-
head of Sauter in article on CoORERY.

Solferino. A consommé with tomatoes and other
vegetables,

Sorbet. SHERBET (see page 563).

Soubise (a la). With onion purée or sauce.

Soufflé (“Puffed”). A very light dish—as Soufié
Potatoes, Pudding souflé. Omelette soufid.

Souper. Supper.

Supréme. (1) A rich white sauce, generally of
chiclken. (2) A term freely applied to
various delicately prepared dishes, as
Supréme de Volaille, breast of chicken;
Supréme de Bole, etc.

T

Tartare (a la). Hot, spiced. Tartare Bauce iz
mavonnaise with chopped parsley, capers,

) shallots, ete.

Tasse (en). In a cup.

Timbale. A paste crust, or cup made of forcemeat,
ete. (filled with various ingredients).

Toulouse. A rich white stew consisting of Alle-
mande Sauce with white wine, truffies,
mushrooms, ete. Named after the Comte
de Toulouse.

Tournedos. Small fillets of beef.

Tutti Frutti (Italian, “All Fruits"). Ices or ice
cream mixed with various candied fruits.

v
Veloute (“Velvety"). See page 666.
Vert-pré (“Green Meadow'). A green garnishing.
Vin blanc (au). In, or with, white wine,
Vinaigrette. With vinegar sauce,
Vol-au-vent ("Flying at the merey of the wind").
A light puff-paste patty.
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WEIGHTS AND MEASURES

General Commercial Weights and Measures

AVOIRDUPOIS—The system of weights used in
the United States for all ordinary trade purposes.

16 drams = 1 ounce

16 ounces = 1 pound (7,000 Troy
grs. U. 5. Standard)

25 pounds = 1 guarter®

4 quarters = 1 hundredwelght

20 hundredwelght = 1 ton

*With the exceptlon of the Coal Mines in Tenna., the
Eastern Fish Markets and U, 8. Custom House, the
allowance of 28 pounds to the quarter 1s nearly obsolete,

LIQUID MEASURE

8 drams = 1 fluid ounce

4 fluld ounces = 1 gill

4+ gllls = 1'pint

2 pints = 1 quart

4 quarts = 1 gallan*

311 gallons =1 barrel {

2  Dbarrels = 1 hogshead §
42  gallons = 1 tierca **
4 “ = 1 puncheon
126 g =1 pipe+}
2562 e = 1 tun

*The standard U. 8. gallon corresponds to the Bnglish
Winchester gallon and contains 231 cuble Inches, The
British Imperinl glnllun contains 277+ cubic Inches or
approximately 1} U, 8§, gallons, The Beer Gallon con-
tains 282 cubic inches.

tIn varlous sections mnd for varlous purposes, a
“barrel” =431 Hons. A barrel of 313 gallons Is also
specifically distingulshed as a “wine barrel” and one of
36 gallons as a *'beer barrel”

also under Miscellancous Commercial.

**The term “tierce’” Is now frequently employed as
an Indeterminate measure—as a “tleree af lard," hams,
ete., without regard to the quantity of Its contents.

An English ale plpe — 117% gallens. A Cognac
brandy pipe = 152% gallons,

DRY MEASURE

2 pints = 1 quart

8 quarts (2 gallons) = 1 peck

4 pecks (8 gallons) = 1 bushel

11 pecks = 1 barrel

3 bushels = 1 sack

§ bushels = 1 quarter

5 quarters = 1 load =

BARREL WEIGHTS AND MEASURES

(These figures are subject to variatlons In accordance
with commercial usage nnd state statutes.)

One barrel of apples contains 23{ bushels
" ~ ' butter " 224 pounds
- & “* beef 4 200 =
- " o " (pkld-} e 3“‘6 o
" " LS ﬂo“r " 196 “

o o “ hams o 226 2
i = “ pork ik 190-200 =
" - “ riee . 600 "y

SCANNED AT VIRGINIA POLYTE

PRODUCE WEIGHTS PER BUSHEL

(Standard weighta by the laws of & mnjority of the

states. )
Per Bushel

Apples, driled

25 to 26 Lbea.
Barley ........48 *
Beans (white).60 **
FRCBE 5o win > B 2 "
Buckwheat

42 to 68 *
Clover Seed ...60

Corn in the Bar.70 *
Corn, Shelled .56 *
Cornmeal 48 to 50
Filax Seed .....56 *
Hemp Seed ....44 *
RT3\
Millet Seed ...50 *
DR . - . 32\ "

Fer Buahel
Onlons ........G56 Lbe.
Peaches, Dried .32 "
Peas (in all
states where
regulated by

statute) ....60 *
Potatoes ....... 60 =
BYB ovoiis vees 56 "
Salt*

Sweet Potatoes, 55

Turnipa ....... Cy

Wheat (in all
states where
regulated by

statute) ..... 60

* BALT —The welght per bushel as repulated by dif-

ferent stmtes varies from 50

to B0 pounds. Coarse salt

I8 reckoned In New York at 70 pounds: In Pennsylvania
nt 80 ponnds, and in Hlineis at 60 pounds per bushel,

Fine salt §s reckoned In New York at b

pounds; In

Pennsylvania at 62 ponnds and In Illinois at 55 pounds

per bushel

MISCELLANEOUS

1 guintal* of fish

1 firkint of butter
L—" of ale or beer
1= of soap

1 tub of butter

1 tierce of salt meat

1 hogshead of tobacco
1 = ‘' molasses

Il

0 L 1

COMMEROCIAL

1 hundredweight

(100 or 112 1bs.)

56 Ibs. (generally)

104 U. 8. gallons

64 lbs.

84 1bs.

304 to 336 Ibs.

750 to 1200 Ibs.

150 gallons (gener-
ally)

A keg is a small barrel or cask, made in various
sizes, as 5 gal, 10 gal., etc.

*In the Metrle System (whilch see), n quintal is a

masz of 100 kilograms.

+The word “firkin" Is frequently employed to deslgnate
4 small barrel or covered tub without regard tfntlle

quantity of its contents.

1 gross = 12 doz.
1 score =20
1 hand (horse measure—taken

at the foreshoulder) = 4 inches
1 palm = 3 inches
1 span = 98 inches
1 pace (land measure)* = -3 feet

*In some sectlons, a pace = { rod, or about 3Y feet
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CUBIC MEASURE

1.728 cubic inches — 1 cuble foot

27 * feet = sl Lok yard
1 U. 8. standard gal-

lon (for wine,

beer, etc.)* = 231 * inches

*See footnote on page 745 under LiQuip MEASTRE.

1 standard bushel = mnearly 1% cubic feet
(2150.42 cubie ins,)

1 cord of stove wood = 128 cubic feet

1 ton (shipping) == O -

To ascertain the number of bushels in a bin of
any dimensions, find the cubic feet by multiplying
three dimensions of the bin in feet. Deduct one-
fifth and the result is the (approximate) number
of bushels,

Household Weights and Measures (Approximate)

(A) “Dry"
4 saltspoonfuls = 1 teaspoonful
4 medium or 4 very flat teaspoonfuls — 1 heap-

ing tablespoonful
1 heaping tablespoonful of granulated sugar =
nearly 1 ounce

2 scant tablespoonfuls of wheat flour = about 1
onnce

1 well-rounded tablespoonful of butter = about 1
ounce

2 ordinary cups, or glasses, of granulated sugar =
dabout 1 pound

215 ordinary cups, or glasses, of white pulverized
sugar = about 1 pound

2 ordinary cups, or glasses, of wheat flour* =
abont 1 pound

3 ordinary cups, or glasses, of cornmeal = about
1 poiind

2 ordinary cups, or glasses, of butter (cold, hard
and pressed solid) = about 1 pound
1 pound of granulated sugar = 1 pint
1 pound of wheat Hour® = 114 pint
*This measurement is for flour that has “settled” In

the sack, If llghtened by handling, 3% to 4 cups, or
nearly 1 quart, are required to make 1 pound.

(B) Liquid

4 flat teaspoonfuls = 1 flat tablespoonful = %
fluid ounce

4 large tablespoonfuls = 1 ordinary wineglass =
2 Auid ounces

4 ordinary wineglasses = 1 ordinary glass or cup
{about 14 pint or 2 gills) = 8 fluid ounces

2 ordinary cups or glasses = about 1 pint = 16
fluid ounces

Special Systems of Weights and Measures

APOTHECARIES' WEIGHT

(A) Fluid
60 minims (M)
or “drops" = 1 fluid dram sz
8 13 = 1 fluid ounce =
16 % =/1 pint o
&0 — 1. gallon C
(B) Dry
20 graing (gr.) = 1 scruple (9)
3 seruples = 1 dram (3)
§ drams = 1 ounee { )
12 ounces = 1 pound (Troy)

TROY WEIGHT

(Now seldom used except by Jewelers, goldsmiths and
at the mints.)

24 groins = 1 pennyweight
20 pennyweights = 1 ounce (480 grains, U. 8.

Standard)
12 ounces = 1 pound (5,760 grains,

11. 8. Standard).

SQUARE MEASURE

144 sq. inches = 1 sq. foot
9 sq. feet = 1 8q. yard
20% sq, vards — 1 sq. rod or perch
40 sq. rods or perches = 1 rood
4 roods = d'acre
G40 acres = 1 sq. mile

LONG MEASURE

3 barlevcorns = 1 inch
12 inches = 1 foot
3 feet = 1 yard
514 yards = 1 rod or pole
40 rods or poles = 1 furlong
8 furlongs = 1 mile (1,760 yards or 5,280
feet)
3 miles = 1 league
@#o1 miles = 1 degree of a great cirele of
the earth’s cirenmference
CLOTH MEASURE
214 inches = 2onail
4 nails = 1 quarter
4 guarters = 1 yard (3 feet)
5 " =-1ell
32 ells (40 vards) = 1 bolt

GOODS BY YARD MEASURE
214 inches 1 sixteenth

2 sixteenths — 1 eighth
2 elghths = 1 quarter
4 quarters = 1 yard (3 feet)

PAPER MEASURE

24 sheets = 1 quire
20 gquires = 1 ream
2 reams = 1 bundle

5 bundles = 1 bale

TATE UNIVERSITY
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LAND AND SURVEYORS' MEASURE MARINERS' MEASURE
7.92 inches = 1 link 6 feet — 1 fathom
25 links = 1rod 100 fathoms = 1 cable’s length*
4 rods = 1 chain 1 geographical or nau-
80 chalns = 1 mile tical mile or ad-
10 sq. chains = 160 8. rods or 1 acre* (4,840 sq, miralty knot — 2,029 yards {1.151 stat-
yards, U. 8, standard) : ute miles)
640 acres = 1 sq. mile or 1 gov't section -
= . g U . wi 0 " 1 i
N . i wrEhi 100 10 150, Sathoms (300" to 300 yardsy. Ohain ocables
®An mncre, If square, is about 200 feet on all sides. wre generally 120 fathoms In length.

Metric System

The Metric System, adopted by the French Government, November 2, 1801, after a most elab-
orate investigation by the greatest scientists of France, is based on the decimal caleulation and is intended
to be the standard of the world.

It has been made the only legal svstem of all European countries except Great Britain and Russia,
and in those it is permissive. [t has also been adopted by Mexico and a majority of the South Ameri-
can States, and made obligatory in British India. In 1866 it was legalized in the United States and its
use is now obligatory on United States offieials for all official medical and pharmacal purposes. It thus
appears that the system has received the approbation of all civilized nations.

Some of its advantages are as follows:

UNCHANGEABLE STANDARDS. The base of the system, the Metre, is unalterable, being a certain length
shown on a platinum rod, preserved in the archives of the International Metric Commission at Paris,
equal to one ten-millionth part of the earth’s quadrant, passing through Paris. As thousands of copies
of the original bar have been made, and are almost everywhere in use, we have for the entire commer-
cial world a unit of length, which is also the fundamental unit, which is as unalterable as the merid-
fan itself, On the other hand, the barley-corn, foot, grain, pennyweight, etc, having originally been
taken from common things of variable size, utterly lack correspondence—more than one hundred
foot-measures of different lengths have been in use at various times in Europe, and the total of differ-
ent units of weights and measures emploved has exceeded five thousand!

Sivrericrry., The System is comprised in twelve words, each in itself expressive of value—as
against about fifty in our present system.

Uxmrormrry. It renders mutually intelligible our own and foreign books Contalning statements of
weights and measures, facilitating commerce and trade by avoiding delays and difficulties in reducing
values from one system to another. The bulk of our imports and exports is with nations using in whaole
or part the metric.

Reomrkocarn Usk, The relations existing between the measures of length, weight and capacity,
are such that. given the weight of a body, its volume can easily be determined—and reciprocally—a rela-
tion not exigting in our present system.

UNITS

Lexard. The unit is the Metre, already described.

WewcHT. The unit is the Gram, which represents a cube of pure water at greatest density, the edge
being one hundredth of a metre, 1,000 grams make a Kilogram. For commercial purposes, the gram is
more clearly defined as 1/1000 part of a Standard Kilogram—a block of platinum-iridinm—as preserved in
the archives of the International Metric Commission.

Capacrty, The unit is the Litre, which represents the space occupled by 1 kilogram of pure water
at the greatest density, forming a cube of which the edge is 1/10 of a metre.

Svurrace. The unit is the Are, which equals 160 square metres.

The principal denominations in every-day use in the countries where the metric system 1s uni-
versally employed are:

LEseTH: Metre (m) equivalent to about 3 feet 3 ! inches.

Centimetre (em), one hundredth part of a metre; equivalent to about ! inch

WewgaT, Kilogram (Kg) or Kilo, equivalent to ahout 2 - Ibs. avoirdupols.

One-half Kilo, equivalent to about 1] Ibs. aveirdupols.

CapaciTy: Litre (1) equivalent to about , of a quart. dry measure, and a trifle more than a
quart, liquid measure,

Measvre: Hectare (ha) or 100 ares, equivalent to a little less than 21 acres:

Are (a) or 100 sguare metres, equivalent to about 11914 sq. yards;
Square metre (m?), equivalent to a little more than 1} sq. vard

The tables on the page following constitute the schedule of exact comparative weights, ete,, legalized

in this country by Act of Congress,
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Metrie denominntions and valoes

Myriameter

THE GROCHR'S ENCYCLoOPBEDIA—Weights and Measures, cont'd.

Metric System—Continued.

MEASURES OF LENGTH

10,000 meters. 6.2137 miles.

Equivalents in denominations o use

0.62137 miles, or 3,280 feet and 10 inches,

Equivalents in dénominations
o s

Kilometer ST 1,000 meters.
HOCLOMETAT o el illen salealaies 100 meters. 328 feet and 1 inch.
DeKAMIeter ot et e 10 meters. 393.7 inches,
) 1 o] L —— SRt vy oy 1 meter. 49.37 inches.
DBEIMEtAR. o il e tate bl i; of a meter. 3937 inches
CenbImater L i sransre et b ihp of a meter, 0.3837 Inch.
L e e T D rano of a meter, 0.0394 inch.
WEIGHTS
Metrie denomingtions and values
Wi : Nutaber of Weight of what quantity of water |

Millier or Tonneau. ,

Erams at maximum dedsity

} Avoirdupois welght

J._

1.000.000 | 1 cubl¢ meéter ..... oleieea oo e 2204.6 pounds,
Quintal............. 100,000 1 HeEEOHYEE S0 . s e as s sieya 220.46 pounds,
Myrirgram . ....... 10,0007 | 10 Titers Leoiicean TR < 22,046 pounds,
Kilogram or kiln .. 1000 | ¢ 17lter ..ueeqhirs=ee g R 2.2046 pounds,
Hectogram .......! 100 | Mudeciliter ;o= B S 3.5274 ounces.
DERABTANR i wraras = 4s 10 10 cubic centimeters ... ........ 0.3527 ounces.
L0 2o | e s 1 | 1 cuble centimeter ,........... 15.432 grains.
Decigram ......... g 14y of a cubie centimeter....... 1,5432 grains,
Centigram .....:.. Tha 10 cubic millimeters ........... 0.1543 grain.
Miltigram ........, | Yo 1 ecubic millimeter .....L..... 0.0154 grain.
| = —
MEASURES OF CAPACITY
Metrie denaminations and yalues Eguivalents in depominations in use
Names Number of Cuble Mensures Dry Measure Wit:]?\;m:lm

1,000

1 cubic meter

Js of a cubic meter

10 cubic decimeters
1 cubie centimeter

5 of a cubic decimeter ..

10 cubic centimeters
1 cubic centimeter

1,308 cub, yards

2 bushels and
3.85 pecks.
9.08 quarts ...
0.908 quart ....

#.1022 cub. inches, , ..

0.6102 cub. inch

0.061 cub. inch

MEASURES OF SURFACE,

shalema

264,17 gallons.
26.417 gallons.

26417 gallons.
1.0567 guarts.
0.845 gill.

0.338 fluid ounce.
0.27 fluid dram.

Equivalents in denominntions in use

Kiloliter or
Stere,
Hectoliter - .......... 100
Dekaliter 10
AR e A 1
Bortlter =< iesssrviod o
CAntiiter <aonaryine, s
MilUMter: ociesaaa i
Metric denominations and values
S e e e K
ATE oo ix
Cenlare ot Te A e

10,000 square meters
100 square meters. |

2,471 acres,

119.6 square yards.
1 square meter.

1,650 square inches:
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