











330 INDEX

Apples (continued) :
dried, soaking, 255,
study of an apple, 226,
Apricots, dried, 235.
Asparagus:
cream-of-asparagus soup (table),
251.
information abont, 244.
soup, use of asparagns water for,
159.
Assimilation of food, 178.

Babies, diet for, special preparations
of milk, 289,
Baeon, 176, 187.
Bacteria :
disease produced by, 33,
in relation to eleanliness, 33.
souring of milk caused by, 95.
study of, 280,
uses of, 283,
Baking:
apples and pears, 233,
bananas, 233,
bread, 111, 123.
cakes, 267.
definition of term, 52.
fish suitable for baking whole,
201.
potatoes, 59, 65.
using gas range for baking, 19.
Baking-pans, greasing, 103, 267,
Baking-powder:
composition of, 100.
leavening power, 104.
gponge cake, making (table), 268.
study of, 108,
Baking-soda:
a carbonate, 105,
in baking-powder, 100.
use with molasses, 260, 264,
use with sour milk, 106.
Bananas:
baking, 213,
food value, 227,
serving, 231,

Barley :
barley water for babies, 294,
cereal food, T4,
soup, making and serving, 162.
Barley sugar, making, 262,
Bath brick, use of, for cleaning
knives, 34,
Batter:
action of carbon dioxide on bat-
ter, 106,
kinds and definition of, 103, 106,
Batters and doughs, ingredients,
means of lightening and short-
ening, 107, See also Dough.
Bean purde, 252,
Beans:
information about, 244, 245,
proteid food, 237.
salad, preparing beans for, 253,
Beating, directions for, 89, 90,
Beef:
broiled beef tenderloin for in-
valids, 305,
corned beef hash, recipe for, 171,
flesh of cattle known as beef,
144,
Tocation of cuts of beef, 173, 180,
raw beef sandwiches for invalids,
146,
recipe for rolled flank of, 168,
selection of good beef, 149,
use of fat as shortening, ete,, 224,
Beef a la mode, 168,
Beef juice:
Dbottled, 147,
preparing, 144, 505,
Beefsteak, broiling, directions for,
149,
Beef tea, ‘recipe for, 804.
Beet sugar, 262,
Beots, information about, 2435,
Beverages, definition of, 508,
See also Tea and Coffee.
Bile, 197.
Binding-material in soups, definition
of, 249,
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Biscuits, recipe for tea bisenit, 107.
Black bass, information about, 206,
Blacking for stoves, composition of,
aT.
Blade of beef, 181.
Blanc-mange, recipe for, 303.
Block sugar, manufacture of, 261.
Blood :
iron in, 137,
water in, 24.
Bluefish, information abount, 206.
Body, value of food to, T1.
Bodystuffs and foodstuffs, 136.
Boiling :
coffee, 314.
definition of term, 52.
fish, 202.
leg of mutton, 154.
potatoes, 50, 65,
sugar, boiling to the thread, ete.,
263,
Boiling-point of water, 28.
Baone, study of, 157,
Bones :
caleium found in, 157,
soup-stock, use of bones in mak-
ing, 156,
Brain-workers :
diet for, 142.
fish good for, reasons for, 204,
Brains of ealves used as food, 176.
Braising, definition of term, 53, 168,
Brass, cleaning, 34.
Bread:
baking, 123.
characteristics of good bread, 118,
digestion and food value, 154,
fancy-bread recipes, 132.
hints on mixing and kneading,
122,
hints about bread-making, 130.
quick breads, 102, 110.
reasons for chewing bread, 134.
rising, 123,
toasting, 88,
uses for stale bread, 132.
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Bread (continued) :
white bread, 122, 135,
whole-wheat bread, 124,
yeast bread, 121.
Bread erumbs, uses for, 132,
Bread pudding, recipes for, 273.
Bread sticks and rolls, making, 123.
DBreakf{ast cereals, cooking, 74,78, T9.
Breakfast cocoa, recipe for, 317.
Breathing, effect on air, 5.
Breathing of plants, 7.
Brisket of beef, location of, 174, 182,

Broiling :
beef tenderloin, broiled, for in-
valids, 305.
chop broiled in paper for invalids,
305.

definition of term, 52.
directions for, 149,
fish, 201, 202,
gas range, using for broiling, 19,
Broth:
clam, for invalids, 306.
mutton, for invalids, 305.
See also Soups.
Brown gravy, making, 153.
Brown stew, making, 167.
Brown sugars, 262,
Burners of gas ranges, 18,
Butter:
maiire d'hotel butter, recipe for,
151.
study of butter and butter-mak-
ing, 97.
Butter cakes:
definition of, 264,
mixing, 266.
Butter taffy, recipe for, 263.
Buttered crumbs for scalloped dishes.
120.
Butterine, composition of, 213,

Cabbage:
cole-slaw, preparing, 257.
information about, 245,
Caffeine in coffee, 313,
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Cake frostings and fillings, 270.
Cakes:
baking, 267.
making, 264.
mixing, hints on, 66.
proportions of ingredients in, 265,
recipe for griddle cakes, 103.
table of recipes for cakes, 268.
Calcium found in bones, 137, 157.
Candle, burning, experiments and
explanation, 7.
Candy, making, 262,
Canned foods, 284,
Canned vegetables, serving, 241,
Caramel ;
making, 262,
potatoes, caramel in, 70,
Caramel custard, recipe for, 275.
Carbohydrates, funetion of, 155,
Carbon dioxide, formation of, experi-
ments, 5, 9, 105.
Carbon:
carbon in starch, T0.
carbon in wood, 6.
element existing in form of graph-
ite, ete., b1
Carbonates, action of acids on, 105.
Carboniferous Age, formation of
coal, 21,
Carrot, structure and ecomposition
of, 236.
Carrots:
cream-of-carrot soup (table), 251.
foodstuffs in carrots, 236,
information about, 246.
Cartilage surrounding bone, 157.
Casein in milk, 93.
Celery :
eream-of-celery soup (table), 251.
information about, 246.
serving, 243,
soup, use of celery water for, 159,
Cells in starch, 69, 1356.
Cells of tissues of the body, deserip-
tiom of, 136.
Cells of yeast, 125.

INDEX

Cellulose in froit, effect of cooking
on, 231.
Cereals:
cereals compared with potatoes,
T4.
definition of, T3.
directions for cooking, 77.
food value of, T8.
fruit with, 76.
hints about breakfast cereals, 78,
79.
use of double boiler in cooking
cereals, T4
various kinds of, 74.
See also Wheat, ete,
Chalk, insoluble in water, experi-
ment, M.
Chartreuse of rice and meat, recipe
for, 171,
Check damper in coal range, use of,
13
Cheese:
baked maecaroni with cheese, 120
cottage cheese, recipe for, 95.
food valug, ete., 99,
grating, 120,
recipes, 101,

| Chemical changes of matter, 50.

Chemical cleaning materials, 34, 56.
Cherries, canning, 285,
Chewing of food, 134, 196.
Chicken :
croguettes, recipe for, 221.
fricassee, preparation of fowl,
ete., 103, 104,
selecting, 192.
Chickens, digestive organs of, 195.
Choeolate ice-cream, making, 279,
Choeolate icing for cakes, 271
Chocolate layer cake, 269.
Chocolate, manufacture of, ete,, 314
Chops:
broiling, 151, 305,
mutton, veal, ete., 175, 186.
Chuck ribs of beef, location of, 174
182,
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Chyme, digestion of food, 197.
Citron, 228.
Olam broth for invalids, 306,
Cleaning of wheat in manufacture of
flonr, 115.
Cleaning :
bacteria in relation to cleanliness,
335,
cleaning floors, hints on sweep-
ing and serubbing, 37.
disheloth, ete,, 46,
dish-washing, 42,
faucets, 41.
fire-box, 15.
glasses, 4.
hints on dusting, 38,
implements and materials for
cleaning, 33, 47.
knives, 4.
metals, 36.
natural and artificial aids to
cleanliness, 33,
oileloth, 58.
paint, 38,
personal cleanliness, 48,
powders, 4.
refrigerator, 47.
removing tarnish and rust, 36, 45.
silver, 45.
sink, 41.
Clearing soup, directions for, 161,
Clove of garlic for salad flavoring,
254, 255.
Coagulation, definition of, 87.
Coal:
anthracite and bituminous coal,
difference between, 21,
artificial gas made from coal, 23.
hard and soft coal, 21,
origin of, and use as fuel, 20.
saving coal, 22.
Coal-oil:
use as fuel, 22,
use of, in cleaning, 35.
Coal ranges, construction and man-
agement of, 11.
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Cockroaches in kitchen, exterminat-
ing, 48,
Cocoa:
composition and food value, 316,
insolubility of, 317.
making breakfast cocoa, 315.
manufacture, ete., 314,
recipes for, 317,
Cod, information about, 208,
Codfish cakes, recipe for, 222,
Coffee:
directions for making, 5314.
growth and manufacture of, 312,
roasting, 311.
study of, 511,
test for adulteration in coffee, 312,
value of coffee, 313,
Coffee cake, 269,
Coffee jelly, recipe for, 165,
Coffee rennet custard, reeipe for, 96.
Cole-slaw, recipe for, 267,
Collagen, function of, in the body,
138, 157.
Combustion :
definition of, 9.
products of, 9
study of, T,
Compound, definition of, 50,
Condensed milk for babies, 205,
Convaleseent diet for the sick, 207,

| Cookery for the sick, see Sick, cook-

ery for the.
Cooking of food, reasons for, 52, 197.
Copper, cleaning, 34,
Caorned beef hash, recipe for, 171,
Cornmeal :
gruel, recipe for, 300,
muffins, recipe for, 112,
purchase, and directions for keep.
ing, T6, T9.
value as food, T8,
Cornstarch meringue, recipe for,
275.
Cottage cheese, recipe for, 95.
Cottage pudding (table), 268.
Cottonseed oil, 213,
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Crabs, 210.
Cracked cocoa, cocoa made from,
17,
Crackers, cheesed, recipe for, 100,
Cranberry jelly, recipe for, 233,
Cream :
cream in milk, 92.
whipped cream, 99,
See also Iee-cream,
Cream sauce, recipe for, 67,
Cream of tartar in baking-powider,
100,
Cream-of-vegetable soups, recipes
for, 248, 251,
Creamed fish, preparing, 203.
Creawmed potatoes, recipe for, 66.
Creamy rice pudding, recipe for,
276,
Croquettes :
chicken croquettes, 221.
materials nsed in, 220,
potato croquettes, 222,
savoury rice croquettes, 222,
shaping and erumbing, 220,
soup-meat used in, 163,
white sauce for, 221.
Cross-rib of beef, location, ete., 174,
182,
Crofitons for soups, preparing, 249.
Crumbs :
buttered crumbs for scalloped
dishes, 120,
uses for bread ernmbs, 132.
Crust of bread, composition of, 113,
131,
Crustaceans, definition of, 210.
Crystallization, experiment illustrat-
ing, 200,
Cneumbers, serving, 243.
Cnp-cake, making (table), 268,
Cup custards, recipe for, 91.
Curd of milk, 93, 95,
Currants : i
cleaning, 133.
dried currants, 228,
serving, 230.
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Curry of mutton, recipe for, 172.
Custards :

cup custards, recipe for, 91.

making, 272, 273.

plain soft custard, recipe for,

274.

rennet custards, recipe for, 96,

Cutlets, veal, 175.

Dampers in coal range, use and man.
agement of, 13,
Dates, food value of, 228,
Decoction, definition of, 308.
Delmonico steaks, deseription of, 173,
Desserts, making, 272,
Dextrin, heated dry starch, 70.
Diaphragm of a fowl, 195.
Diastase in seeds, definition of, 81,
Diet :
babies, diet for, 289,
meat, danger of eating too much
meat, 178,
mixed diet, reasons for, 177.
practical points about feeding a
family, 141, 142,
special diet for the sick, 206.
Digestion :
absorption of food, 197.
action of digestive juices on arti.
cles of food, 197.
lesson on digestion illustrated by
organs of fowl, 193,
mastication of food, 196.
of albumin, 87,
of bread, 133.
of fat, 215.
of fish, 204.
of gelatine, 165,
of meat, 179,
of milk, 97.
of oysters, 209,
of poultry and game, 192,
of quick breads, 112,
of starch, 71, 134, 197,
summary of process of digestion,
199,
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Diseased pork, precaution against,
176.
Dish-cloths, eleaning, 46,
Dish-washing, directions for, 42,
Disinfectants ;
definition of, 33,
preservatives of food, 283,
Double boilers for steaming, T4,
Dough :
definition of, 106.
kneading, 122, 130,
raising, 123.
Drafts, effect of, on lighted candle, 9.
Drafts in coal range, 13,
Drawn butter, recipe for, 203.
Dried fruits:
composition and use of, 228,
imported fruits, cleaning, 235,
Drinking water, characteristics of
good drinking water, 26.
Drop-batter, definition of, 106.
Duecks, 193,
Dumplings for brown beef stew,
recipe for, 167,
Dust, living and lifeless, 31.
Dusting, directions for, 38.

Economy:
economy in using the best flour,
117,
economy in marketing and choos-
ing meat, 176.
in choosing fresh vegetables, 240.
soup an economiecal digh, 155.
Egg muffins, recipe for, 111 (table),
268

Ege nog, recipe for, 301.
Egg sauce, recipe for, 203,
Eggs:
beating eggs, 89.
breaking eggs, 89.
care and preservation of, 84,
composition of, 83, 85.
digestion of, 86.
egg preparations for invalids, 501.
food value, 85.
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Eggs (continued) :

recipe for soft cooked eggs, 88.

selection and testing, 83.

study of, 83.

See also Albumin.
Eggs in a nest, recipe for, 90.
Element, definition of, 50,
Emulsion:

digestion of fat, 215.

experiment illustrating, 97.
Energy in coal, 21,
Energy supplied to the body by

foods, 71, 73, 250,

Enterikonase, 197. [118.
Entire wheat flour, production of,
Erepsin, 197.

Fancy breads, recipes for, 133,
Faney omelets, 91,
Farina, steaming, 79,
Fat:
clarifying, 219,
cooking in, frying and sautéing
216.
fat suspended in milk, 97.
removing fat from stock, 161.
use of fat for shortening, ete., 224,
Fats:
composition, 213,
function in the body, 13§, 212.
Faueets, cleaning. 41.
Feeding-bottles, 202,
Fehling's solution, test for maltose,
i
Fermented liquors, effect of, on the
body, 140,
Ferments and fermentation, explana-
tion of, 128, 282,
Fibre:
in meat, 145.
in potatoes, 62.
in vegetables, 238,
Figs, food value of, 228,
Fillings for cakes, recipes for, 270.
Filters, cleansing, ete., 27.
Finger rolls, making, 123.
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Fire:
cleaning fire-box, 15.
definition of kindling point, 16.
laying a fire, 15.
management of coal range, 11.
management of gas range, 18.
management of kitchen fire, 11.
relation of air to, 7-10.
starting a fire, 15.
See also Coal and Combustion.
Fish:
baking, 201.
boiling, 202,
broiling, 201.
cleaning, 200.
creamed, 203.
distinetion from shellfish, 200,
food value and digestion of, 204.
information abont, 206,
recipes for sauces, 203,
reheating, 203,
gealloped, 203,
selecting, 200,
structure of a fish, 200.
See also Shellfish and Oysters.
Fish balls, recipe for, 222,
Flame, definition of, 9.
Flank of beef, location, ete., 174,
183,
Floors, cleaning and care of, 37,
Flour:
analysis of wheat flour, 113,
best flour the most economiecal,
117,
graham flour, 118,
manufacture of flour, 116.
whole-wheat flour, 118,
See also Wheat.
Flour-pastes, macaroni, ete., method
of making, 118,
Folding, directions for, 90.
Food adjuncts, definition of, 140.
Food:
animal and plant foods, 139.
classification of, 137, 139.
function of food, 139,
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Food (eontinued) :
methods of eooking, 52.
reasons for cooking, 52.
See also Diet.
Foods, elements in, 50,
Force supplied to the body by food,
71, 73, 259,
Fowls, see Chickens.
Freezing point of water, 29,
French bread-pans, use of, 131.
French dressing for salads, 254,
French omelet, recipe for, 90,
Fraesh-water fish, information about,
207.
Fricassee:
chicken, preparation and recipe,
103, 104,
definition of, 53, 167.
Frietion, nse of, in ¢leaning, 33.
Frosting for eakes, recipes for, 270,
Fruit:
adding fruit to cakes, 267.
composition and food value of,
227,
definition of fruit, 227,
directions for stewing, 232,
dried fruits, 225.
effect of cooking on, 231,
fruit served with cereals, 76.
preparing and serving, 229, 230,
removing fruit stains, 46,
rules for eating fruit, 228,
sugaring, 230,
See also Apples, ete.
Fruit eake, 268.
Fruit sauce, 271,
Frying:
definition of term, 53.
digestion of fried food, 215,
directions for frying, 217.
objection to frying meat, 151.
Fuel foods:
fat from animals and oil from
plants, 212,
starchy plants, 59,
Fuels, use of coal, wood, ete., 20,
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Game, food value, selection, ete., 192,
Garbage-pail, cleaning, etc., 41, 42,
Gas stoves:
broiling by, 150.
construction and management of,
17.
Gases:
explanation of, 29,
natural and artificial gas, 23,
Gastric juice:
action on albumin, 87.
action on meat, 87, 179,
glands in stomach, secreting, 197,
Gelatin, digestion of, 165.
Gelatine:
directions for using, 163.
gelatinons portions of meat, uses
for, 155,
jellies, recipes for, 164,
Gelatinoids, funection in the body,
138,
Gingersnaps, whole wheat, making
(table), 268,
Gingerbread, making (table), 268,
Glasses, washing, 41,
Glucose, 197, 262.
manufacture of commercial glo-
cose, 262,
Gluten :
composition of, 114,
definition of, 113.
recipe for gluten wafers, 304,
test for, 114.
Gold eake, making (table), 268,
Goose, 193,
Graham flour, 116.
Granulated sugar, manufacture of,
261,
Grape-fruit, serving, 231.
Grape sugar, definition of, 262.
Gravy:
brown, making, 153,
stock used instead of water, 161.
Grease, removal of, 34, 37.
Greasing cake-pans, 267,
Green pea soup, recipe lor, 249,

-
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Green vegetables, care and cooking
of, 240, 242.

Griddle cakes, recipe for, 103.

Gristle, 157,

Gruel, recipes for, 300,

Haddock, information about, 206.
Halibut, information about, 208.
Hams, 176, 187,
Hard and soft coal, difference be.
tween, 21,
Hard sauce, recipe for, 272,
Hard water, softening, 25, 30.
Harvesting of wheat, 81,
Hasgh:
browning hash, 171,
corned beef hash, 171.
directions for making, 170,
fish hash, preparing, 204,
minced meat on toast, 171,
Mealth, nse of water in the body, 30
Heat:
albumin, heat ag test for, 86,
cooking meat, facts as to effect of
heat, 146,
effect of heat on starch, T0.
effect of heat on sugar, 262,
effect of heat on water, 27.
yeast, growth of, aided by heat,
127,
Bee also Fuel foods,
Homes and home-making, 1.
Hominy, purchase, and directions
for cooking, 76, 79.
Honey, 262,
Household science, definition of, 2,

Huckleberries, indigestibility of,
298.

Hydrochlorie acid in gastric juice
87,

Hydrogen:

element of food, 51.
starch, hydrogen in, 70.

Ice, freezing point of water, 29.
Ice-box, care of, 47.
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Tee-cream:
directions for freezing cream, 277,
flavorings for, 279,
freezing mixture for, 276.
recipe for plain ice-cream, 279,
Teed tea, 310.
Icings for cakes, 270.
chocolate icing, 271,
quick frosting, 270,
soft frosting, 270,
Ices, sea Water ices,
Implements and materials for clean-
ing purposes, 33, 47.
Indian corn, 74, 79.
Infusion, definition of, 308,
Ingredients in cakes, proportions of,
265.
Inorganic foodstuffs, chief, 139,
Inorganie matter, definition of term,
25.
Insects in kitchen, exterminating, 48.
Intestines, absorption of food by, 197.
Todine as test for starch, 61, 68,
Irish moss jelly, recipe for, 303.
Irish moss lemonade, making, 306,
Irish oats, soaking before cooking,
7.
Iron:
cleaning, 34.
in blood, 137,
Isinglass, manufactura of gelatine,
166.
Italian pastes, method of making,
118.

dJdellies:
cranberry, 233.
gelatine, 163,
Irish moss, 303.
making, 286.
wine jelly for invalids, 306.

Kerosene :
fuel, use of kerosene as, 22,
polished wood, cleaning with kero-
sene, 35,

INDEX

Kidneys, loeation of, 173,
Kindling-point, 16.
Kneading:

directions for, 122,

reasons for, 130,
Knives, steel, cleaning, 34, 43, 44.
Knuckle of veal, loeation of, 184,
Kumiss, recipe for, 803.

Lacteals, digestion of fat by, 215.
Lactic acid in sour milk, 95,
Lamb:
chops, broiling, 150,
good meat, selection of, 149,
location of cuts of, 175, 185,
stew, recipe for, 166.
Larding:
fish, 201.
steak, 169,
Laying fires, method, 15.
Lead poisoning from water, risk of

7.
Leaf-lard, making, 176.
Lean meat, composition, structure,
and preparation, 144.
Leg of mutton:
directions for boiling, 154.
loeation of, 175, 185.
Legumes, definition of, 237.
Legumin, definition of, 237,
Lemon ice, making, 279.
Lemon jelly, recipe for, 164,
Lemon sauce, recipe for, 271,
Lemon whey, recipe for, 307.
Lemonade:
Irish moss lemonade, making, 306,
recipe for, 254,
Lentils, proteid food, 237.
Lettuce, preparing for salad, 253,
Light diet for the sick, 297,
Light froit cake, making, 268.
Lightening of batters, ete., 103, 105,
107.
Lighting gas ranges, directions for,
19.
Liguid diet for the sick, 297,
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Liqunid yeast, 129.

Liquids, explanation of, 29,

Liquors, aleoholic, effect on the
body, 140,

Lima beans, information abont, 244.

Lime, function in the body, 139.

Litmus paper, action of acids and
alkalies on, 105.

Loaf sugar, manufacture of, 261.

Lobsters, 210,

Loin of beef, location of, 173, 180.

Loin of mutton and lamb, 175, 185.

Macaroni:
baked, with cheese, 120,
composition, etc., 118,
manufacture of, 118.
soup, making and serving, 162,
Macédoine salad, 254, 256,
Mackerel, information about, 206,
Maize, cereal food, T4.
Maitre d’hitel butter, recipe for, 151,
Maltose, digestive action on starch,
71
Manufactures
eocoa and choeolate, 315.
flour, 115.
gelatine, 165,
sugar, 260,
Maple sugar, manufacture of, 262,
Marketing, hints on, 176.
Marrow in bone, 157.
Mashed potato, recipe for, 66.
Mastication of food, 196.
Matter, nature and changes of, 49.
Mayonnaise dressing, 254, 257,
Meals, planning, 142.
Measuring, directions and tables, 53,
B4, 55.
Meat:
chartrense of rice and meat, re-
cipe for, 171
cuts, marketing and food value,
172.
diet, danger of eating too much
meat; 178,
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Meat (continued) :
preparations for the siek, 304.
structure, composition, and cook-
ing, 144,
See also Beef, Mutton, ete.
Metals:
action of acids on, 51,
cleaning, experiments, 35.
rust and tarnish, removing, 36,
Microscopic plants, study of bacteria,
o

Milk:
analysis of, 92.
action of rennet on, 96.
care of, 04,
composition of, 93.
diet for babies, special prepara
tions of milk, 289,
digestion of, 97.
directions for buying milk, 9=
food value of, 93,
milk preparations for invalids,
302,
pasteurizing, 201, 293,
scalding, 95,
souring, 95.
study of, 93.
Milk-sugar in whey, 93.
Minced meat on toast, recipe for, 171.
Mineral salts, see Salts
Mixed-vegetable soup, recipe for, 162,
Mixing, directions for mixing muf-
fins, bread, ete., 56, 110, 122,

266.

Modified milk for babies, 290.
Molasses :

manufacture of, 260,

soda used with, 260, 264.
Molasses cakes, making, 267, 269,
Molasses candy, recipe for, 263,
Mold, deseription and illustration, 32
Molluses, class of shellfish, 208,
Muffins :

cornmeal, 112,

egg muffing, 111,

hints on mixing, 56,
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Muffing (continued) : Omelets:
plain, 111, fancy, recipes for, 91.
recipes for, 111, French, recipe for, 90,
table, 268, Onion, growth of, experiment, 237,

whole wheat, 112,
Muskmelons, serving, 231.
Mutton, 114.
beiling leg of mutton, directions
for, 154,
broth, making, 305.
chops, broiling, 150,
curry of mutton, recipe for, 172,
location of cuts of, 175, 185,
selection, 149.
Myosin, 146,

Natural gas, source of, 23.

Navel of beef, 174, 183.

Nerves, phosphorus found in, 157,

Neutralization, explanation of, 106,

Nickel, cleaning, 42.

Nitric acid, test for nitrogenous
substances, 87.

Nitrogen, properties of, 51,

Nitrogenous foods, definition of, 85.

Noodle soup, recipe for, 120, 162,

Normal diet, explanation of, 141.

Oatmeal:
gruel, recipe for, 300.
steaming, directions for, 75, T9.
valae as food, T8.
Oatmeal-water for babies, 204,
0il:
cottonseed oil, 213.
definition of, 212,
distinetion between fats and oils,
212,
frying in olive oil, 218.
manufacture of olive oil, 212.
Oileloth, cleaning, 38.
Olein, 212,
Oleomargarine, composition of, 213.
Olive oil:
{rying in, 218,
manufacture of, 212,

Oranges, serving, 231,
Organie foodstuffs, chief, 137.
Organic matter, definition of term,
23,
Organs of the body, definition and
functions of, 136,
Ossein, 157,
Ovens:
eake-baking, heat of oven, 267,
construetion and management,
12, 16, 18.
Oxidation:
definition of, 50, T2,
oxidation of food in the body, 6, 72.
rusting of metals, 50.
slow and rapid oxidation, 72
Oxygen:
as an element of food, 50,
combustion, 10,
oxygen in starch, 70
oxygen necessary to growth of
yeast, 128,
properties of, 50,
use of, in the body, 6.
Oyster:
food value and digestion, 209,
how the oyster lives, 208,
structure of, 208,
Oysters:
frying, directions for, 219, 223.
oyster stew, 210,
preparation of, 209,
scalloped oysters, 210.
serving raw oysters, 209,

Packing flour, 117.

Paint, cleaning, 38.

Palmitin contained in fats, 212,

Pan-baking, 53.

Pan-broiling, 151.

Pancreatic juice, composition of and
use in digestion of food, 147,
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" Pancreatized milk,” 295.
Paraffin, covering jelly, 287.
Parker House rolls, recipe for, 132,
Parsley :
cutting, directions for, 66.
preparing for salad, 203,
Pasteurizing milk, 291, 203,
Pastry, digestion in the
2165.
Peach ice-cream, making, 279.
Peaches:
dried, soaking, 235.
canning, 285.
Peanut, brittle, candy, recipe for,
264,
Pears:
canning, 285,
directions for baking, 233,
Peas:
analysis of, 237,
green pea soup, recipe for, 249,
information about, 246.
split pea soup (table), 251,
Pectin, 227, 286.
Pepper, white and black, use of, in
cooking, 66.
Pepsin:
experiment showing digestion of
eggs, 87.
gluten in bread digested by pep-
sin, 134.
in gastric juice, 86.
Peptones, 197.
Peptonized milk, 295, 300, 302.
Perch, information about, 207.
Phosphate of lime in bone, 157.
Phosphorus:
burning, 17.
in nerves, 137,
Physical changes of matter, 50.
Pineapple, serving, 251,
Pineapples, food value, 228,
Plain bread pudding, recipe for,
273.

body,

Plain muffins, recipe for, 111.
Plain spice cake, making, 260.

Plant foods:
definition of, 139. ‘
food value of cereals, TS.
Plant origin of coal, 20.
Plate of beef, location, 174, 182,
Plums, canning, 285.
Polished wood, eleaning with kero-
sene, 0.
Popovers, recipe for, 102,
Pork:
cuts of, location, ete., 175, 187,
flesh of swine known as, 144,
Porterhouse steak, 149, 152, 173.
Potash:
grease removed by, M.
potatoes, potash salts contained
in, 62.
use in the body, 139.
Potato:
croquettes, recipe for, 223.
salad, recipe for, 256.
soup (table), 251.
Potatoes:
baked, 59.
boiled, 59.
cereals compared with, T4.
choosing and keeping, 63.
composition, 61, 62,
cooking, 64, 65,
ereamed, 66,
food value, 67.
growing and harvesting, 63.
mashed, G6.
paring, 64.
riced, 66.
sprounting, 63. f
study of a white potato, 60.

sweet potatoes, 67. "
Poultry, food walue, selection, ete..
TUE.

Pour-batter, definition of, 106.

Powdered sugar, manufacture of
262,

Practice, definition of, 2.

Pre-digested foods for babies and
invalids, 295, 300,
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Preservation of food, 280,
eggs, preserving, 84,
Prime ribs of beef, location, ete.,
174, 180,
Proteids:
© assimilation of, in the body, 178,
beef-juice containing proteids, 145,
definition of, 137.
digestion of, 197,
fuel foods, 139,
hints on diet, 142,
pulp of meat consisting of, 146,
vegetables supplying proteids, 237.
Prunes:
food value of, 228,
stewing, 235.
Ptyalin, 71.
Puddings:
bread-pudding recipes, 273.
cottage pudding (table), 268,
recipes, 273,
sances, recipes for, 271.
snet pudding (table), 265,
Pure and impure water, organic
and inorganic impurities, 25.
Purées:
bean purée, recipe for, 252.
definition of purdes, 248,
Putrefaction caused by hacteria, 282.
Putz pomade, composition of, 87.
Pylorus, digestion of food, 197.

Queen of punddings, recipe for, 273.
Quick breads, definition of, 102, 106.
Quick frosting for cakes, 270.

Quince jelly, making, 257.

Rack of veal, location of, 175, 184,
Radishes, serving, 243.
Raisins:
food value, 228,
stoning, 267.
Ranges:
cleaning and care of, 46,
eonstruction and management of,
11,17,

INDEX

Raw beef sandwiches for invalids,
making, 146,
Raw fruit, eating, rules for, 229,
Raw meat, care of, 148,
Raw oysters, serving, 200,
Raw sugar, mannfacture of, 260,
Raw vegetables, serving, 243,
Rechanffés:
directions for making, 170.
recipes for, 170.
soup-meat used in, 163,
Red meat, nutriment contained in,
178.
Refrigerator, care of, 47,
Rendering fat, 218.
Rennet:
action on milk, 95, 128,
custard, recipe for, 96.
Rennin, aid in digestion of milk, 97.
Rhubarb sauce, making, 234,
Rice:
cereal food, T4,
chartreuse of rice and meat, recips
for, 171.
eooking, directions for, 75, T9.
creamy rice pudding, recipe for,
276.
making and serving soup, 162,
savory rice eroguettes, 252,
value as food, T8.
washing, T6.
Riced potato, recipe for, 66,
Rising of bread, 123, 131.
Roasting:
basting meat, reasons for, 153,
definition of term, 52.
directions for, 152, 153,
gas range, use of broiling oven for
roasting, 19.
Rolled flank of beef, recipe for, 168.
Rolls, bread, making, 123, 125, 132,
Roots, feeding-organs of plants, 257,
Rottenstone, use of, for cleaning
purposes, 34.
Round of beef, location of, 174, 181,
Rump of beef, location of, 174, 180.
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«ust, 38.
Rye, T4.

Sal-soda, see Soda.
Salads and salad-making, 252,
cole-slaw, 257.
cooked salad dressing, 256,
mayonnaise dressing, 2567,
mixed vegetable salad, 256,
potato salad, 256.
stuffed tomato salad, 258,
Baliva, action on food, T1,
196.
Salmon, information about, 207,
Salt meats, cooking and food value
of, 154.
Salt:
action on meat, 147.
making, 51.
preservation of food by, 284,
solubility in water, 24.
Balts:
definition of, 51,
in vegetables, 236, 238.
mineral salts in wheat, 114.
test for salts in meat, 146.
Salt-water fish, table of information,
Sandwiches, raw beef, for invalids,
146.
Bapolio, composition of, 37.
Baponified fat, 215,
Bauces, recipes for:
apple, 232,
caramel, 273,
drawn butter, 203,
egg, 203,
fish, 203,
pudding, 271,
rhubarb, 234,
stock used instead of water, 161.
tartar, 202,
thickening with starch, 70.
tomato, 120, 151
white, 67, 221, 243,
Sausages, making, 176.

134,
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Sautding, definition of, and diree-
tions for, 63, 223.
Savory rice croguettes, recipe for,
222,

Secalding milk, 95,
Scalloped dishes:

buttered erumbs for, 120.

fish, preparing, 203,

vegetables, 243,
Sealloped oysters, recipe for, 210,
Seience, household, definition of, 2.
Serubbing brushes, cleaning, 47.
Serubbing floors, 37,
Seasonings, 55.
Beeds, oil contained in, 214,
Sewage, pollution of water, 26.
Shad, information about, 207,
Shaddocks, serving, 231.
Shellfish as food, cooking, ete., 200,
Shin of beef, location of, 174.
Shirred egg, recipe for, 302,
Shortening :

batters, ete., 107,

beef fat as, 224.
Shoulder of mutton, 175, 186.
Shredded-wheat gruel, recipe for,

Shrimps, 210,
S8ick, cookery for the:
arrangement of invalid’'s tray, 307,
beef juice, 305.
beef tea, 304.
chop broiled in paper, 305.
elam broth, 306.
cornmeal gruel, 300,
egg preparations, 301,
Irish moss jelly, 303.
Irish moss lemonade, 306,
lemon whey, 307.
meat preparations, 304,
milk preparations, 302,
oatmeal gruel, 300,
pre-digested foods for imvalids
300

AW béef sandwiches, 146.
rules for diet, 206-299,
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Sick, cookery for the (continued) :
shredded-wheat gruel, 301.
wine jelly, 306,

Silver cake, making (table), 268,

Silver, cleaning, 34, 44, 45,

Simmering, regulation of gas range

burner, 19.
Simmering-point of water, 28,
Sinks, construction and cleaning,
39.

Sirloin of beef, 149, 152, 173, 181.

Skim millk, use of, 94,

Skirt steak, location, ete., 174, 183,

Smelts, information about, 207,

Smoke, produet of eombustion, 10,

Boap, composition and eleaning prop-

erties, 34.

Soapstone griddle, use of, 104,

Boda:
cleaning, care in using sal-soda,

H, 35,
hard water, softening, 25.
See also Baking-soda.

Sodinm:
in the body, 139.
water decomposed by, 50,

Soft and bard coal, difference he-

tween, 21,
Solids, explanation of, 29,
Solubility of substanees in water,
experiments, 24.

Soot:

preventing accumulation of soot
in coal raunge, 12,
product of combustion, 10,

Sonp-making, 155, 162.

Boup-stock:
making, 153, 158,
use of vegetable cooking water,

242,

Boups:
eream-of-vegetablesoups, 248, 251,
crofitons, preparing, 240,
green pea sonp, 24,
noodles, making, 120,
tomato soup, 250, 261,

INDEX

Sour milk:
cause of, 95,
neutralization of, by soda, 105,
104,
Spaghetti:
manufactore of, 118,
tomato sauce with, 120,
Sparkling jelly, serving, 165,
Spice eake, making (table), 268,
Spinach, information about, 247,
Split-pea soup (table), 261,
Spoiling of food, relation of bacteria
to, 280,
Sponge, definition of, 124,
Sponge cake, making (table), 268,
Sponge . cakes, definition of, 265,
266,
Spring chicken, definition-of term,
92.
Spring wheat:
composition of, 118,
difference between spring and
winter wheats, 81,
Sprouting of potato and composition
of potato, relation between, 63
Squashes :
care of, 240,
cooking, 247,
information about, 247.
Stains, fruit, removing, 46.
Stale bread, nses for, 131,
Standard cake, making (table), 268,
Starch:
cells in, 69, 136,
composition of, 68, 70,
digestion of, 71, 134, 197,
effect of heat on, T0.
food value of, T1.
prevention of lumping when cook-
ing, 69.
sources of, 68,
study of, 69,
test for, 61, 68.
thickening sauces with, 70,
Bee also Wheat, Flour, Potatoes,
ete.
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Bteam, changing of water into, 28.
Steam-engine, body compared to,
T2,
Steaming :
cereals, steaming, directions for,
T4, 9.
definition of term, 53.
douhle boilers, using, T4.
moist and dry steaming, 74
Steapsin, 197.
Stearin, 212.
Steel knives:
cleaning, 34, 43, 44,
removal of rast from, 36,
Sterilization:
definition of, 284,
directions for sterilizing, 284.
millk, 201.
sterilizing jars, 285,
Stewing:
definition of term, 52,
directions for stewing meat, 166,
169,
fruit, directions for, 232,
prunes, directions for, 235.
Stews:
chicken, preparing, 194.
duomplings for, 167.
lamb stew, recipe for, 166.
oyster stew, 210,
stock used instead of water in, 161,
Stirring ingredients, directions for,

Stock-making, 155, 158,
vegetable cooking water, using,
2.
Stomach, digestion of food, 196.
Stove-blacking, composition of, 37.
Stoves:
broiling by gas stove, 151.
cleaning and care of stove, 46.
construction and management of
gas stoves, 17.
ranges and stoves, distinetion
between, 12.
Btrainer-cloths, washing, 46.
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Btrainers, wire, washing, 43,
Strawberries, canning, 285,
Strawberry ice-cream, making, 279,
String beans:
information about, 245,
preparing for salad, 263,
Striped bass, information about, 208.
Stuffed tomato salad, 255, 258.
Stuffing:
fish, baked, stuffing for, 201.
recipe for, 168,
Suet:
butter or drippings substituted
for, 268,
frying with snet mixed with
lard, 224,
Suet pudding, making (table), 268.
Bugar:
boiling, 263.
food value, 209,
growth of yeast hastened by, 126.
maltose formed in starch diges
tion, T1.
manufacture, 260.
soluble in water, 24.
Sugar cookies, making (table), 268.
Sugaring fruits, 250.
Sunlight:
as aid to cleanliness, 33,
coal, sun as source of energy in,
21.
Swedish rolls, recipe for, 133.
Sweeping floors, 37.
Sweet breads, definition of, 176.
Sweet potatoes, eooking, 67.
Sweets and sugar, 2069,

Tallow, purified mutton fat, 1T5.
Tannin, 309, 313.
test for, 313.
Tapioca:
apple tapioca, recipe for, 275.
manuafacture of, 272,
Tarnish on metal, explanation and
removal of, 36, 45.
Tartar sauce, recipe for, 203.
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Tea:
composition of, 309,
directions for making, 310,
effect of water on, 309,
growth and preparation of, 310.
hints on buying, 309,
iced tea, 310,
stimulating property of, 309,
study of, 508,

Tea-biscuit, recipe for, 106,
Temperature of water, boiling and
freezing points, ete., 28,

Tender meat, cooking, 148,
Tendon in meat, explanation of,
147,
Theine in tea and coffee, 309, 313,
Theobroma, name given to cocoa,
316,
Theory, definition of, 2,
Thoracie duact, 215.
Tin, cleaning, 34.
Tissue, definition of, 136,
Tissue-building foods, 83, 144,
Tissues of the body renewed by food,
72.
Toast:
directions for making, 88.
eggs dropped on toast, 89,
using gas range for toasting, 19.
water toast, making, 88,
Tomato:
sauce, recipe for, 120, 151,
spaghetti with tomato sauce, 120,
soup, recipe for, 163, 250, 251,
stuffed tomato salad, 255, 258,
Tomatoes :
canning, directions for, 286.
serving, 243.
Tough meat:
explanation of, 148,
stewing and braising, 165.
Towels and cloths, care of, 45.
Trade names of sugars, 261,
Training for home making, impor-
tance of, 3.
Tripe as food, 176.

INDEX

Tripoli, use of, for cleaning pur
poses, 34,

Trypsin, 197,

Tuber, potato stem, 61, 63,

Turnip, eream-of-turnipsoup (table),
251,

Turkeys, gelection of, 193.

Typhoid fever, bacteria causing, 281,

Vanilla ice-cream, making, 279.
Vapor, definition of, 28,
Veal:
flesh.of calves known as, 144,
location of cuts of, 175, 184,
Vegetable foods, see Plant foods.
Vegetables:
cooked, preparing for salad,

food value, selection, ete., 233,
preparation of fresh vegetables,
241.
study of growing vegetables, 238,
Vermicelli:
manufacture, ete., 118, 120,
soup, making and serving, 162,
Villi in intestines, absorption of food
by, 198.

Wafers, gluten, recipe for, 304,
Warmed-over dishes, 170, 203,
Washing dishes, directions for, 42,
Washing-soda, see Soda.
Water:
action of cold and hot water on
meat, experiments, 147, 154
as natural aid to cleanliness, 3.
as produet of combustion, 9.
characteristics of good drinking
water, 26,
effect of cold on, 29,
effect of heat on, 27.
effect of water on tea, 309,
filtering, 27.
function in the body, 139,
potatoes, percentage of water in
62,
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Water (continued) : White of egg:
soft water best for cleaning and composition of, 85,
cooking, 25. separating from yolk, 89.

solvent, water as, 24,
uses, composition, etc., 23.
‘Water-bugs in kitchen, exterminat-
ing, 48.
Water-ices:
directions for making, 276, 278,
recipe for lemon ice, 279,
Water toast, making, 88,
‘Water vapor, definition of, 28.
Weakfish, information about, 207.
Weights and measures, directions
and tables, 53, 54.
Wells, pollution of, by sewage, 26.
Wheat :
analysis of wheat flour, 113,
composition of, 114.
directions for cooking, 79.
examination of wheat grain, 115.
food valne of, 114.
harvesting wheat, 81.
king of cereals, 73, 80.
shredded wheat gruel, recipe for,
301,
spring and winter wheat, 81, 118,
study of, 80, 113,
Whey, 93, 95.
Whipped cream, recipe for, 99,
White bread:
comparison with other foods, 155.
making, 122,
‘Whitefish, information about, 207,
White fricassee of chicken, prepar-
ing, 194,

‘White potato, study of, 60.
White sauce, recipe for, 67, 221, 243,
‘Whiting, use of, for cleaning pur.
poses, 3.
Whole oatmeal, see Oatmeal.
Whole-wheat :
bread, making, 124,
flour, production of, 118.
gingersnaps, making (table), 268.
muffins, recipe for, 112,
Wine jelly, recipe for, 306,
Winter and spring wheats, difference
between, §1.
Winter vegetables, care of, 240.
Wood, cleaning, 34, 35, 3T7.
Work of the body, T1.
Working-men, diet for, 142.

Yeast:
action of, on sugar, 128.
action in bread-raising, 128, 120,
bacteria compared with, 281,
composition of, 125,
eanltivated yeasts, 128,
growth of, 126, 127.
home-made yeast, 128,
oxygen obtained by, 128.
study of, 125.

Yolk of eggs:
composition of, 85.
separating from white, 89.

Zine, cleaning, 47.
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