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108 PRINCIPLES OF COOKERY

Cream puffs, 65
Creamed dishes, 52, 123
vegetables, 93
Croquettes, 120
Custards, 57
Digestibility of vegetables, 88
Dinner, 138
Directions for waitresses, 183
Dishes, names of, 125
Dishwashing, 18
Double process bread, 104
Doughnuts, 119
Doughs, gg-121
manner of mixing, gg, 113
Dried foods, 33
Drip coffee pot, 26
Dropped egg, 58
Eggs, 55-66
beating of, 66
combination
foods, 6o
effect of heat on, 56
in doughs, 63
poached, 58
preserving, 50 .
temperature for cooking,s7
value of, 50
with cheese, 61
with starch, 58
with white sauce, 61
Entrees, 124
Evaporation, 22
Fancy cookery, 122
Fats a5 13
use of, 180
Fire, 1-16
Fireless cookers, 152
Fish, methods of cuukipg. 77
roper appearance of, 77
Eﬁ.uces w?th, 78
Flavor, 130
Flavors, blended, 132
Flavoring materials, 131
use of, 132
Flour, kinds of, 102

with other

Food, canned, 35
choice of, 30
classification of, 40
cost of, 134
dried, 33
preserving, 32
uncooked, 32
varied with seasons, 177
Foods, card catalogue of, 163
variety of, 122
Fowl, preparing for fricassee,

79
Fruit combinations, 127
Fruits, 34 ;
Frying in deep fat, 74
Fuel, 3
cost of, 148
Fuels, comparative wvalue of,

14
Fumisl{ings. kitchen, 150
Garnish, 128
Gas, 8, 149
burners, 8
meter, 10
stoves, g
Gasoline stoves, 11
Gelatine, 128
jelly, 20
Grains, composition of, g4
Hard coal, 4
Hash, 125
Hay-box; 152
use of, 135
Heat, transmission of, 14
Housekeeper's library, 162
lce, 28
cream freezer, 31
Jellies, 35
Tudging meat, 6o
poultry, 79
Junket, 44
Keeping fire, 7
Kerosene, 131
stoves, 11
Kindling fire, 7
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INDEX 199

Kitchen furnishings, 159
scales, 120 .
Kneading, 106
Kromeskies, 120
Labor, cost of, 136
Lamb, 70
Legumes, 87
Left-overs, use of, 126, 175
Lightening, methods of, oo
Meat, 67-76
braised, 72
choice of, 67
cost of, 68
judging, 6g
left-overs, 127
preparation of, 71
toughness of, 6o
Menu making, 170
Menus for special occasions,
182
planning, 139
Milk, 42-48
composition of, 43
concentrated, 47
cooking in, 46
skimmed, 48
SOUT, 44, 48
use of, 42
Mineral water, 17
Maolasses with sada, 110
Mushes, g5
Mutton, 70
Neutralizing acidity of milk,

45
Noodles, 64
Norwegian cooking box, 13,
152
Nuts as food, 34
Ordering by telephone, 175
Ordering, time for, 175
Oven, temperature of, 121
thermometer, 120
Ovens, first, 2
Pasteurization, 43
Pastry, 113

Peas, 88
Pies, 115
Planning meals, 137
menus, 130
Poached eggs, 58
Popovers, 65
Potatoes, 8g
loss in preparing, 8¢
with meat, go
Poultry, 79
Prepared food, 136
Preserve jars, 37
Preserving eggs, 50
food, 32
in sugar, 36
Principle of contrast, 124
Program forclass study, i8¢
Proteins, 4o
Pudding, cottage, rig
Puff pastry, 114
Pulses, 87
Ragouts, 125
Rancid butter, 53
Ranges, 5
Ration, a day's, 135
Refrigerator, 2
care of, zo
Refuse, 135
Rice, g6
Rissoles, 126
Roasting, 14
Rollg, 107
Salads, g4, 126
Salmi¥, 125
Salt meats, 72 :
to develop flavor, 130
Sauce, brown, 51
white, so
Sauces with fish, 78
Scales, kitchen, 129
Scallops, 126
Seasons, food varied with, 177
Serving, 181, 183
Shaping dough, 107
Shortening, 114
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Short process bread, 104
Soda with acids, 108
with cream of tartar, 109
with molasses, 110
with sour milk, r1o
Soft coal, 3
Soufflés, 126
Soup stock, 76
Soups, 125
names of, 76
vegetable, 2
Sour milk with soda, 110
Spices, 131
Sponge cake, 62, 117
Spongy mixtures, 60
Steam cooker; 12, 27
Stewing, 24
Stews, 125
Storage, cold, 28
Stoves, ancient, 1
gas, g
gasoline, 11
kerosene, 11
modern, 5
Stuffing, 82
Sugar as flavoring, 131
Supper, 139
System, value of, 137
Table service, 181
Tea, making, 26
Temperature for cooking eggs,
57
in cooking, 23
of oven, 121
testing of fat, 74

Thermometer, oven, 120
Timbales, 64
Tough meat, 71
Transmission of heat, 14
Utensils, adaptability of, r2q
choice of, 22
for canning, 37
Variety in foods, 123
Vegetable left-overs, 127
SOUps, 92 -
Vegetables, 83-07
classification of, 83
combinations of, go
composition of, 83
cooking, go
creamed, 03
digestibility of, 88, gz
drnied, 85
mashed, 93
preparation of, gt
strogly flavored, 85
wilted, 87
young, 87
Waiting on table, 184
Waitresses, directions for,
183
Waste, 133
Water, 16-27
flavor of, 18
mineral, 17
White sauce, 50, 52
Wood as fuel, 3, 148
Teast, 100
amount of, 104
cakes, 101
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