


SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY



BT O T T O R R T B ey
DELICACIES TO TEMPT THE INVALID

Orange Ice for Diabetics—No. 93

Squeeze juice from

1 orange, add

2 teaspoons lemon juice and

1 saccharine tablet. When saccharine is dissolved pour
into refrigerator pan and stir every 15 minutes until
stiff enough to serve, which will take about 40
minutes. Saccharine may be omitted.

Frapped Chicken Broth—No. 94

Strain

1 cup rich seasoned chicken broth in refrigerator pan.
Stir in

14 cup finely cut cooked chicken. Freeze, stirring occa-
sionally, until irm. Serve in a bouillon cup.

Other Diabetic Dishes—No. 95

Many of the preceding recipes can be used for a
diabetic if sugar and corn syrup are omitted and sac-
charine is added, to suit the taste. For example:

Grape Juice Ice—No. 27

Tomato Frappé—No. 28

Strawberry Milk Sherbet—No. 29

Lemon Cream Sherbet—No. 30

Vanilla Mousse I—No. 16

Vanilla Mousse II—No. 39

Peach Mousse—No. 41

Vanilla Mousse IV—No. 45

Orange Pekoe Mousse—No. 47

Orange Fruice Mousse—No. 48

Milk Mousse—No. 50

Coffee Ice Cream with Evaporated Milk—No. 58
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CHILLED DESSERTS AND
PASTRIES .

Jellied Desserts

The congealing of gelatine desserts can be
greatly hastened if the mold is placed in the
chilling unit of the refrigerator until jelly is
firm. If left too long it may freeze.

Orange Jelly Molded in Layers with Fruit—No. 96

Socak

1Y% tablespoons granulated gelatine 5 minutes in

14 cup cold water, dissolve in

1 cup boiling water, strain and add to

24 cup sugar with

1 cup orange juice and

2 tablespoons lemon juice. Put a thin layer in a fancy
mold, and place in refrigerator. When firm decorate
with a few pieces from

1 banana sliced and cut in fancy shapes,

1 cup strawberries sliced and cut in fancy shapes,

4 marshmallows cut in strips and

Pistachio nuts, blanched and halved. Put more jelly
over the decorations and let stand in refrigerator
until firm, Beat !4 of the jelly until very light and
put in the mold. Cut in small pieces what 1s left
after having shaped decorations. Add to remaining
jelly and put gently on the sponge. Chill, turn out
on large glass serving dish and garnish with

Large strawberries and

Whipped cream.
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Cold Desserts

All cold desserts are improved if kept in the
General Electric Refrigerator until served.

Rice and Pineapple with Cream—No. 97

Scald

1 cup milk, add

14 cup rice and cook over hot water 50 minutes or
until tender. Rub through a sieve. Add

2 tablespoons sugar

14 teaspoon salt and

1 cup crushed pineapple, and chill in refrigerator. Just
before serving fold in

14 pint cream beaten stiff, pile lightly in parfait glasses
and garnish with a

Preserved cumquat or a

Candied Cherry.

Chocolate Ice Box Pudding—No. 98

Put

2 ounces sweet chocolate

2 tablespoons powdered sugar and

2 tablespoons water in top of double boiler. When
chocolate is melted and mixture is smooth, add

4 egg yolks slightly beaten, stir, cool and fold in

4 egg whites beaten stiff. Split

Lady fingers, if double, place a layer in brick mold lined
with oiled paper, cover with chocolate mixture, put
in another layer of the lady fingers, and chocolate,
and continue until mixture is used. Let stand 24
hours in refrigerator, but not in chilling unit.
Turn out on platter, and decorate with

Whipped cream,
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CHILLED DESSERTS AND PASTRIES

Pastry

Plain pastry is often made more flaky by
chilling in the refrigerator until stiff.

Puff paste must be chilled while being made
to keep butter firm, before shaping so it can
be cut smoothly, and before baking to make it
rise. Chill it on a tray under the chilling
unit or in one ice tray on top of a tray of
cubes in the chilling unit, or in a dripping
pan with crushed ice cubes in a pan under-
neath and more ice cubes in a pan that fits
inside the pan containing the pastry.

Puff Paste—No. 99

Wash

1 cup butter in ice water or cold running water, alter-
nately squeezing it and dropping it into the water
until butter 1s waxy and free from butter milk. Pat,
shape in circular piece, reserve 1 tablespoon butter
and put remainder in pan under chilling unit of the
refrigerator.,

Work the 1 tablespoon butter into

1% cups bread flour, mix to a dough with

54 cup ice water, using a knife, remove to cloth or
board, knead 5 minutes, cover and let stand 5 min-
utes. Pat and roll 14 inch thick, keeping corners
square. Place butter in center of one side of pastry,
fold other side over butter, pressing edges closely
together. Fold one end over butter, other end under
butter pressing edges together. Turn !4 way round,
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CHILLED DESSERTS AND PASTRIES

pat with rolling pin, lift to prevent sticking, roll
14 inch thick, fold in three layers and turn. Repeat
4 times, chilling when necessary and folding the
last time in four layers. Shape as desired, chill again,
until stiff, but not in chilling unit, bake in a hot
oven or at 500 degrees F. until it begins to brown,
then finish baking at 350 degrees F. and remove to
wire cake cooler,

Patty Cases—No. 100

Chill

Puff Paste in refrigerator until stiff, roll 4 inch thick,
shape with patty cutter dipped in boiling water,
cut half way through the center with a small cutter,
chill again in refrigerator and place on baking sheet.
Bake in oven at 550 degrees F. at first, reducing heat
after 5 or 8 minutes to 425 degrees F., and turning
often that patties may rise evenly. Remove small
top carefully, then remove and discard soft center.
Fill with any

Creamed chicken or other

Creamed meat or

Creamed Shell fish and serve garnished with

Parsley; or fill with

Jam and top with

Frozen Whipped Cream—No. 14.

Tartlet Shells—No. 101

Roll out

Pastry 14 inch thick and cover the outside of individual
tins. Trim off evenly, chill in refrigerator, and bake
in a hot oven or at 500 degrees F. from 5 to 10
minutes.

[117]
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CHILLED DESSERTS AND PASTRIES -)

French Pastries—No. 102

Shape

Puff Paste with small fancy cutters as crescents, strips
and fluted circles. Chill on baking sheet in refrig-
erator, bake as suggested in Puff Paste — No. 0o.
Cool, split and fill with

Marmalade or

Jam or

Cream filling. Frost the tops with

Confectioner’s frosting, of various colors and flavors.
Decorate if desired with

Chopped nuts,

Candied fruits in small pieces or

Tiny candies or

Whipped cream

Doughnuts—Np. 103

Beat slightly

1 egg and

1 egg yolk, adding slowly

14 cup sugar, then add

14 cup rich milk

2 teaspoons melted butter, and

14 teaspoon lemon extract. Sift together, four times

14 teaspoon salt,

214 cups bread flour

3 teaspoons baking powder and

1{ teaspoon nutmeg. Combine mixtures. Chill in re-
frigerator over night. Toss on floured cloth, knead
slightly, shape, fry in deep fat heated to 375 degrees
F. and drain on paper.
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Cookies

Most rolled cookies are improved, being more
crisp and delicate, if dough is chilled in the
refrigerator before rolling. It may be left
covered for days and the cookies shaped and
baked a few at a time as wanted. They can
be rolled thin without sticking and without
the addition of more flour.

Most cookie mixtures if packed solidly in a
bread pan and chilled over night in the re-
frigerator can be sliced thin ang put on oiled
tin pans in less time than is required to roll
and cut them.

Butterscotch Ice Box Cookies—No. 104

Work

14 cup butter or margarine until creamy, add

1 cup brown sugar and when well blended add

1 egg, slightly beaten. Mix well and add

14 teaspoon vanilla. Sift together

2 cups flour

14 teaspoon cream of tartar and

14 teaspoon soda and add to first mixture. Mix well
and add

14 cup nut meats broken in pieces. Pack into a small
bread pan and leave in the refrigerator over night.
When wanted, cut in thin slices and bake 8 min-
utes in a hot oven or at 400 degrees F. White sugar
may replace the brown sugar. Other flavors may be
used in place of vanilla. Nuts may be omitted or re-
placed by cocoanut or raisins.

[110]



THE GENERAL ELECTRIC
REFRIGERATOR

N

The General Electric Refrigerator is built
with a maximum amount of storage space, a
special place for milk, a very cold place for
meat, and sufficient room for the many other
things that should be kept 1n a refrigerator.

Even the smaller models, the five and seven
cubic-foot sizes, have a shelf area of nine and
twelve square feet respectively.

Its chilling unit can make ice for ffty-six
glasses of water or iced tea, or make two
quarts or more of frozen dessert, enough for
eight to sixteen people. If an additional supply
of ice is needed, the cubes may be taken out
of the pans and placed in the glass tray under
the chilling unit. The pans can then be re-
filled and frozen.

It has a pure white finish outside and inside
which is as easily washed and wiped as a china
plate. It has no cracks or corners. There is
a curve where the sides and bottom meet, so
that there is no possible place for anything to
lodge.

The shelvesare of strong wire, light and easy to
handle. A glass tray is provided to catch the
drip from the chilling unit, although this
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THE GENERAL ELECTRIC REFRIGERATOR

drip is very slow even when the current is
turned off.

Since it is kept cold electrically, it need not
be near an outside door, nor placed for the
convenience of the ice man. All that is nec-
essary is a convenience outlet into which
its long cord can be plugged. The most con-
venient place in the pantry or kitchen is the
place for the General Electric Refrigerator.

Perfected after fifteen years of intensive re-
search in the great General Electric laborato-
ries, this refrigeratorisdifferent from all others
—far simpler in operation—more economical
—unusually quiet and needs no oiling.

To thousands of homes it is bringing all the
benefits of year 'round refrigeration—bring-
ing them in a simpler, more economical way
than they could ever be obtained before.

It maintains a temperature between 30 and
40 degrees F., directly under the chilling unit.
In all other parts of the cabinet an average
temperature of from 40 to 45 degrees F., in-
sures proper preservation of food.

............... ﬁﬁ

4
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THE GENERAL ELECTRIC REFRIGERATOR

An Interesting Proof of

Food Preservation

( 7 HE scientific laboratory has contributed much to

the art of better living, and particularly interesting
are the comparative tests of food preservation in an or-
dinary ice-cooled refrigerator, and in a General Electric
Refrigerator.

In the Ekroth Laboratories, Inc., at New York, a con-
clusive test (see results on the opposite page) was con-
ducted over a seven-day period.

An orange, a banana, a peach and an apple, all ripe and
in good condition, were peeled and cut in halves, One
set of halves was placed in an ice-cooled refrigerator,
the other set in a General Electric Refrigerator.

They were left in the refrigerators for seven days and
temperature readings were taken in both refrigerators
at regular intervals. Also, the doors were opened each
half-hour to approximate conditions of ordinary house-
hold use.

During all this time, the temperature in the General
Electric Refrigerator never went above 45 degrees,
Fahrenheit, and never below 41 degrees. In the ice-
cooled box, however, the temperature went as high
as 68 degrees, and never went below 59 degrees.

The photographs on the opposite page, taken at the
expiration of the seven-day period, show how well
the fruits were preserved in a General Electric Refrig-
erator with its scientifically correct temperature that
always remains below the danger line — 50 degrees!
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Sundae, Fig v 2 . ¢ 106
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Apricot Cream . ’ v T
Aspic Jelly, Quick - . . r 50
Salad m f v 4 ’ * 50
Stuffed Tomatoes in v . v 61
Attractive Methods of Serving Frozen Desserts 101
Baked Alaska ' v v + 108
Birthday Cake, Frozen v v + 51
Biscuit Tortoni ' . v + B
Bisque v Il v v " 98
Blackberry Ice Blocks with Lemonade - r 54
Blocks, Ice « . . . r 53
Bombe, Tomato and Chicken - ’ v 65
Bouillon, Frappéd - . v G
Brown Bread Mousse : r + &1
Butterscotch Flavor - . . r g7
Icebox Cookies - ' v r 119
Parfait - ‘ v . r Qo
Sauce ’ v T - ’ 05
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Cases, Patty v ’ v v 117

Chantilly Mousse - v ’ + 8o
Charlotte Russe Cups, Paper, To Freeze in v 47
Cheese, Frozen ’ ' ‘ r 67
Chicken Bombe, Tomato and ’ v 65
Broth, Frappéd -« . v ¢ 113
Jellied . ; v + 6o
Children, Party Menus for ¢ ‘ 24, 25, 26
Chilled Desserts and Pastries -+ ’ r 114
Fruit Salad ¢ ’ . + 68
Chilling, Many Foods are Improved by v 34
Chilling Unit, The - ’ ' $ Nay
To Defrost v ‘ ‘ r 13
Chocaolate Flavor ‘ ’ v ¢« o7
Float ’ . . ‘ + 103
Icebox Pudding - ’ . © 115
Ice Cream ‘ r v 03
Ice Cream Soda - ’ v ¢ 101
Mint Coupe . ’ . ¢ 105
Mousse ’ ’ . v 8
Sauce ’ ‘ ’ ’ « 05
Sauce, Mocha ‘ ’ ’ 05
Cinnamon Flavor . v v ¢+ o8
Mousse - ‘ ‘ v ¢ 84
Clam Juice, Frappéd ’ ’ [ 55
Cleaning, Directions for ' ’ ¢ 131
Cocktail v v ’ v 63, 64
Fruit ' v ’ s r 63
Grapefruit ’ ‘ v . 63
Grapefruit and Lobster ~ ~ ’ v 64
Melon -« ’ ’ v v 64
Orange Juice ’ 7 v r 63
Cocoa Flavor ‘ ‘ . : o8
Cocoanut Flavor ‘ . . + o8
Coffee Flavor ‘ ‘ . ¢+ o8
Float . v . s ¢ 103
Ice Cream with Evaporated Milk r 03
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Cold Desserts .
Cold Soups and Aspic Jelly
Colored Ice Blocks -
Concerning Refrigerators

Contents of Refngerator Arrangement of

Cookies .
Butterscotch Icebox

Corn Syrup in Water Ices and Ice Cream

Coupes .
Chocolate Mint
Strawberry

Cream, Apricot

L4

-

Colored or Frozen Wlnpped

Chocolate Float with
Coffee Float with
To Whip .
Creams, Fruit
Crushed Fruit, Frozen
Cubes, Ice - .

Cups, Paper Charlotte Russe, To Freeze in

Decorated Frozen Desserts
ll:e B]DCkS .

Mousse, How to Remove from Pan

Decorate, How to  «
Decorations, Other -«

Defrost the Chilling Unit, To -

¢

.

.

-

-

v

.

Delicacies to Tempt the Invalid, Frozen

Dessert, An Inexpensive
Desserts and Pastries, Chilled
Cold .

Desserts and Salads That Need No Stirring, To

Freeze -

Attractive Methods of Serving Frozen

Diabetic - .
Frozen, Decorated

Individual, Frozen
Individual, Not Stirred
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Desserts

Individual, To Serve v ’
Jellied -~ ‘ . .
To Remove, from Refrigerator Pan

Diabetic Desserts  + ’ .

Directions for Cleaning
General -

Double Mold, How to, in Indwldual Molds
In Baking Powder Cans ~ ~ .
In Large Pan ’ ’

Doughnuts - . ' '

Eclair, Vassar Devils or Luxuro v

Egg Nog, Frappéd - ’ .

Evaporated Milk, How to Use ’
Coffee Ice Cream with ’ ’
Ice Cream with - . .

Family Menus ’ . .

Fig Almond Sundae - ' .

Flavors for Frozen Desserts, Twenty-seven

Floats v ' v v
Chocolate, Coffee and Maple v

Foods, Many, Are Improved by Chilling

Frappéd Bouillon g ‘
Chicken Broth . v v
Clam Juice r . .
Egg Nog - . ‘ v
Ginger Ale ’ . v
Grape Juice ' ' v
Sherry Milk v . ‘

Frappés, Orange . v v
Tomato -+ . . v
Water Icesand -+ v ’

Freeze, in Layers, To . ’

in Paper Charlotte Russe Cups, To
Two Things at Same Time, To ’
Why Some Mixtures Never ’
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Freezing, General Directions for . v 43

Desserts and Salads that Need No Stirring  » 45
Ice Cream . . ' ¢ 45
Mixtures That Must Be Stirred  « r 44
Sherbets and Water Ices - . © 45
Methods of ’ v - r 44
Method 1 ’ v v r A4
Method 11 ’ ‘ v v 44
Method I11 r v v 45
French Pastry ’ v v + 118
Frozen Canned Fruit v ' g7
Cheese -+ ' ' ’ r 67
Crushed Fruit v ’ ' v 16

-
-

Delicacies to Tempt the Invalid 111
Desserts, Attractive Methods of Serving 101

Desserts, Decorated . ‘ ¢ 40
Desserts, Individual . ‘ 46
Desserts, Twenty-seven Flavors for 97
Fruits, Ices, Sherbets and - . -
Fruit Salads . . ' 69
Laobster Salad ' ’ ’ + 68
Pineapple Salad - ’ ' + 69
Pudding - v ’ ’ + o8
Salad, Tomatoes Stuffed with . r 67
Salads ¢ ’ ’ ’ 05
Salads and Fruit Cocktails + ’ + 03
Strawberries v v v ro16
What Can Be v . ’ v 37
Whipped Cream - . r r 79
Colored . ' ’ r 70
When to Serve - v ’ r 179
Fruice Mousse . ’ 4 v &
Loganberry v v 7 v 28
Orange v . ’ 7 v S"}
Fruit Cocktails and Frozen Salads . v 63
Creams - . ’ v 5
Frozen Canned v * 2Nk
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Fruit

Frozen Crushed - ’
Nut Sundae . .
Salad, Chilled . .
Salad, Frozen , .
Garnished Ice Blocks .

Gelatine is a Desirable Addition
How to Use .
General Directions - .
General Directions for Freezing
General Electric Refrigerator, The

Ginger Flavor . .
Mousse - . ‘
Ginger Ale, Frappéd .
Mint Freeze . .
Pears Frozen with .
Grapefruit Cocktails
and Lobster Cocktails or Salads
Grape Juice Ice . .
Frappéd - v v

Honey Flavor .

How Much Sugar Can be Used
How to Decorate v

How to Double Mold in Individual Molds

How to Double Mold in Large Pan
How to Measure -

How to Remove Decorated Mousse from Pan

How to Use Evaporated Milk
How to Use Gelatine

Ice Blocks ’

Ice Cubes - .

Icebox Cookies, Butterscotch .

Icebox Puddings ’ :
Pudding, Chocolate r

Ice Cream - r
Chocolate ’ ’
Coffee with Evaporated Milk
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Ice Cream

Cones ’ ’ . + 109
Corn Syrup, in = v . )
Methods of Freezing ‘ ’ v 45
Mousses, Parfaits and r . [
Pies r r v r v 109
Rich ’ r r v r 02
Vanilla - v ‘ ' o)
Sandwiches, Shortcakes or -« ' r 107
Pineapple v ' . ¢ 107
Raspberry v ‘ ' ' 107
Sauces r ’ ' f 4 05
Soda, Chocolate - ' . ¢ 101
Strawberry . ’ . + 101
Twenty-seven Flavors for Frozen Desserts g7, 99
Walnut Nougat  « ' P ’ )
With Evaporated Milk ' ’ * 03
Ice, To Make v r ’ b gn
Grape Juice . . ’ v 73
Ices, Corn Syrup in Water  « . 4 40
Sherbets and Frozen Fruits v b
Water, and Frappés ’ ' room
Individual Desserts not Stirred r I
Frozen Desserts ‘ r 46, 47
Molds, How to Double Mold in  « 49
Inexpensive Dessert, An ’ ' r 88
Informal Luncheons, Menus for ' 15, 16, 17
Invalid, Frozen Delicacies to Tempt the roLID
Jellied Chicken . ‘ r r 60
Desserts v . ? v 114
Soup Stock ' ' v 57
Jelly, Orange, Molded in Layers with Fruit  » 114
Quick Aspic ' ' ‘ + 50
Salad in Aspic ’ . ’ 50
Large Pan, How to Double Mold in - v 48
Layers, To Freeze in - ’ v r 48
Left-overs Can be Used Attractively - 35
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Lemon v * ’ v . 98
Cream Sherbet . . L
Lemonade, Blackberry Ice Blocks with - r 54
Lobster Cocktails or Salads, Grapefruit and -~ 64
Salad, Frozen . . . r 68
Loganberry Fruice Mousse - ' 88
Lunch, After-Theater . . ah, 28, 29
Luxuro Eclair, Vassar Devils or . + 107
Macaroon Flavor . . . ¢+ 08
Many Foods Are Improved by Chilling %4
Maple Flavor . . ’ o8
Float . . . ’ 103
Parfait - * . . + Qo
Marmalade Flavor - . . o8
Marqume r . . v v 85'
Marshmallow Flavor = ’ © 99
Mint Sauce ) . ‘ /\ o6
Parfait - . . . « 89
Measure, How to . . 7= | 46
Melon Cocktail . . . | 64
Menus, Family . . . 12, T3, 14
For Afternoon Bridge v . 18, 19, 20
After-Theater Lunch g . 27, 28, 29
Party, for Children . . 24, 25, 26
For Informal Luncheons - . 15, 16, 17
For Week-end Guests . . a1, 9%, 29
Meringue - . . . 09, 108
Methods of Freezing . r 43
Methods of Serving Frozen Desserts, Attractive 101
Milk, How to Use Evaporated 38
Mousse - v ’ 88
Shake, Chocolate or Coffee Float r 103
Sherbet, Strawberry . v L
Sherbets . . . 7
Mint Flavor . ‘ ’ + 99
Coupe, Chocolate - v ’ r 10§
Freeze, Ginger Ale . ‘ + 101
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Sauce, Marshmallow v .
Sauce, Pineapple v ’
Mixtures That Must be Stirred, To Freeze
Mocha Chocolate Sauce v
Molds, Individual, How to Double Mold in
Mousse I - ' v .
11 . . ' ‘
I11 . . v ;
v ' v v -
Chantilly . .
Chocolate ' .
Cinnamon v v v
Decorated, How to Remove from Pan
Fruice - . . .
Ginger -+ v . g
Loganberry Fruice r r
Milk P v v v
Orange Fruice r r .
Orange Pekoe ' 2 ‘
Peach v ’ ' .
Twenty-seven Flavors for Frozen Desserts
Vanilla 1 ' . ‘
Vanilla 11 . . .
WVanilla 111 . ' .
Vanilla TV . r .
Mousses, Parfaits and Ice Creams .
Number Served by the Recipes r
Nut Flavor - v . ‘
Nut Sundae, Fruit - : .
Orange Flavor ' . ‘
Frappe - ’ 7
Fruice Mousse ’ ’ .
Ice for Diabetics .
Jelly Molded in Layers with Fruit
Juice Cocktail ' s
Pekoe Mousse ' . :
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Orange

Smash . . ’ r 102
Originality - ’ . . r 40
Other Decorations . v * 50
Pan, How to Remove Decorated Mousse from » 40

Large, How to Double Mold in v ¢ 48

Refrigerator Pan, To Remove Desserts from 46
Paper Charlotte Russe Cups, To Freeze in roo47
Parfaits and Ice Creams, Mousses r (N (5)

Angel - . r r + 8

Butterscotch ' g v r Qo

Marshmallow . r * « 8o

Maple - ’ v ’ *+ Qo

Pistachio ’ ' 4 + 89

Yellow - ’ r v * Qo
Party Menus for Children - v 24, 25, 26
Paste, Puff - ’ . v 116
Pastries, Chilled Desserts and v ro114

French - . v v r 118
Pastry v ’ v v o116
Patty Cases . . . ro1I7
Peach Mousse ' . . « By
Peanut Brittle Flavor v . © 99
Pears Frozen with Ginger Ale ' g7
People, To Serve More Than Four to Elght ¢« 16
Pies, Ice Cream . ‘ * 100
Pineapple Flavor ' . . R <'s)

With Cream, Rice and . . . II§

Ice Cream Sandwich . : 107

Mint Sauce . g . g6

Salad Frozen . ’ . ¢ 69

Smash - v . ’ ¢ 102
Pistachio Flavor ' r . ¢ Qo

Parfait ” ¢ r + 8o
Praline Flavor . . ’ © Q9
Pudding, Chocolate Icebox -« ’ ¢ 115
Puff Paste - . v ' v116
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Punch Bowl, Ice Block for
Quick Aspic Jelly -
Raisin Flavor .
Raspberry Flavor -
Ice Cream Sandwich

(4

L4

Recipes, Number Served by the General Electric

Refrigerator Pan, To Remove Desserts from

What is an Adequate?
Whya - ’

Refrigerators, Concerning

Rice and Pineapple with Cream

Rich Ice Cream ’
Salad in Aspic Jelly -
Chilled Fruit ’
Frozen Fruit ’
Frozen Lobster r
Frozen Pineapple -

Grapefruit and Lobster Cocktail or

Greens -
Molded in Jelly -

Tomatoes Stuffed with Frozen
Salads and Desserts That Need No Stirring, to

Freeze -+ ’
and Salad Dressings
Frozen - ’

v

v

v

¥

r

r

T

f

¥

v

-

v

r

Sandwich, Pineapple Ice Cream

Raspberry Ice Cream
Sandwiches, Ice Cream
Sauces, Butterscotch -

Chocolate ’
Ice Cream r
Marshmallow Mint
Melba - v

Mocha Chocolate
Pineapple Mint -

f

r

v

v

r

¥

Serving Frozen Desserts, Attractive Methods of

Shells, Tartlet r

f134]

v

"

54
59

107
36
46
11
30
30

II s
02
59
68
69
68

64
34
59
67

45
35
65
107
107
107
95
95
95

96
95
96
101
117



Sherbet, Lemon Cream ‘ ‘ T

Strawberry Milk - ’ ’ v 74
Sherbets, and Frozen Fruits, Ices v v
Milk v ¢ ’ ’ roomy
Sherry Milk, Frappéd ' ¢ ¢ 112
Sherbets and Water Ices, Methods of Freezing 45
Shortcakes, Ice Cream Sandwiches, or ¢ 107
Smash, Orange or Pineapple - v ¢ 102
Soup, Iced Fruit ‘ - r v 58
Stock, Jellied ‘ ‘ . 57
Soups, Cold, and Aspic Jelly - ’ r 57
Strawberries, Frozen ’ ’ "6
Strawberry Coupe  + ’ ’ + 10§
Flavor  + . ‘ ‘ TS
Ice Cream Soda - ' ‘ © 101
Milk Sherbet ‘ ' ' L 't
Stuffed Tomatoes in Aspic -+ ’ r 61
Stuffed with Frozen Salad, Tomatoes room6
Sugar, How Much Can be Used ’ AN G
Sundae, Butterscotch ‘ . ¢ 106
Fig Almond or Fruit Nut - . ¢ 106
Fruit Nut ‘ ’ ’ ¢ 106
Sundaes v ¢ v ’ + 106
Syrup, Corn ’ ' v ¢« 40
In Ice Cream ' ’ v « 40
In Water Ices v ‘ v 40
Tartlet Shells . v . ¢+ 117
Tempt the Invalid, Frozen Delicacies to ¢ 111
Tomato and Chicken Bombe - ’ ¢ 65
Frappé - = . 4 ’ 73
Tomatoes Stuffed with Frozen Salad - r 67
Stuffed, in Aspic - " ' S
Tortoni, Biscuit ‘ . 4 + 81
Twenty-seven Flavors for Frozen Desserts T
Vanilla Ice Cream  + ’ ’ ;91
Vanilla Mousse 1~ + v + 8o
Vanilla Mousse 1T+ 4 ’ r B2



Vanilla Mousse IIT - . v . 84

Vanilla Mousse IV~ . v ¢ 86
Vassar Devils or Luxuro Eclair . ¢ 107
Walnut Nougat Ice Cream - ’ 92
Water Ices, Corn Syrup in - v + 40
and Frappés ’ ' I
and Sherbets, Methods of Free*mg 45
Week-end Guests, Menus for ’ Y T
Whit Can be Frozen ’ ' A
What is an Adequate Refrigerator? -« A
When to Serve Frozen Whipped Cream 79
Whip Cream, How to v v f a9
Whipped Cream v . * + 79
Colored - . v v L [+
How to Decorate with r ’ r 50
Frozen  + 4 g 79
Chocolate Float wlth v v ¢\ 10%
Coffee Float with - ' ’ * 103
When to Serve Frozen r ’ AN B/
Why a Refrigerator - ’ i 30
Why Some Mixtures Never Freez.e ’ r 39
Yellow Parfait ’ ’ ’ * Qo
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