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Domestic Science LESSON No. 19

Chocolate

To make one quart of chocolate, put into a saucepan four rounding
teaspoons of grated chocolate, Add a half pint of boiling water, stirring
all the white, until the mixture reaches boiling point. Boil just a moment.

Add one and one-half pints of milk, and three rounding tablespoons
of sugar, and stir constantly until the milk is very hot. Take from the
fire, turn into a heated chocolate pot and serve with whipped cream.

In the absence of whipped eream which is not always available, a
marshmallow is placed in each cup and the chocolate poured around it.

Plain cream is passed in a pitcher.

The chocolate is very often made with water omitting the milk
entirely.

Lemons in Drinks

‘“When one is forty miles from a lemon, one may still have ‘lemon-
ade’ by using citric acid in crystals or pulverized, with or without a
pure lemon tincture as flavoring. No ill effects can .accrue from using
this acid in such trifling quantity as required to make tart a drink or
pudding sauce. It cannet completely take the place of the fruit juice,
but, as it is the acid found in, and taken from the fruits of the citrus
family, it ecan be substituted, therefore, if necessary, in moderation with-
out harm.”’—R. M. Fletcher Berry.



Lesson Number Twenty

EQUIPMENT OF KITCHEN
(Care and Requirements)

Kitchen Floor

_The kitchen floor will be more sanitary and easily kept clean if well
oiled. Then with warm, soapy water the floor can be cleansed. Avoid
white scrubbed floor. Constant scrubbing with strong alkalies robs the
wood of its natural resistance to absorption. Thereby rendering it less
sanitary.

A model kitchen will be provided with ranges, work tables, sink and
cupboards easy of access and arranged in proper relation to each other
to avoid needless steps in the preparation of the food, in the placing of
it on the table, and the clearing up of soiled dishes.

China Closets and Cupboards

For convenience in placing food and dishes on the table a combina-
tion china closet and cupboard should be built in between the kitchen and
dining-room with shelves, and drawers and a serving buffet accessible

from both rooms.
Wheel Tray

1f living in rented apartments without these conveniences built in,
provide a wheel tray upon which to place all needed articles for setting
the table. When food is prepared the wheel tray will convey it to the
dining-room and later carry the soiled dishes to the kitchen.

In the absence of a wheel tray a light pine box thirty-two inches long
and about twenty-four by fourteen inches can be substituted by putting
ball bearing rubberoid casters on one end and staining the box to corre-
spond with the finish of the woodwork or enameling it an ivory white.

Sinks

Sinks should be placed in the center of wall space instead of in
corner of kitchen.

Sinks should have drain pipe in the center with drainboard on each
side. The drain pipe should be provided with large trap and easily re-
movable screw cap, which, in case of emergency can be taken off to drain a
stopped up pipe. Before leaving the kitchen sink when the work is com-
pleted, a quart or so of boiling water should be poured down the sink to
flush the pipes and leave the trap full of clean water,

Pantry
Only in the larger families are pantries a necessity where large stores
of food must be kept.
For the small or medium family kitchen cupboards and refrigerator
will take care of all provisions and have everything easily accessible.
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Domestic Science LESSON No. 20

Lighting and Ventilation

Too much attention cannot be given to the proper arrangement for
light and ventilation. If the kitchen is a one-story addition, there is noth-
ing better than a properly constructed metal skylight with ventilator.

‘Windows should be placed over sinks and work tables. Casement
windows with fine white screening provide good light and ventilation
over sinks and ranges. They may be fitted with sliding frames or with
glass doors. Windows should be placed in all outside walls of the kitchen.
Large, easily reached windows should be placed in cellar-way. Shelves,
cupboards and drawers are much more satisfactory if coated with white
paint or enamel,

A kitchen closet shallow in depth should be fitted with hooks for
brooms, mops, pails, brushes and shelves for soaps and cleaning powders,
and all of the paraphernalia for cleaning purposes.

Refrigerators

These should be built into wall so that ice ean be put in from out-
side. Drain pipe with trap should be connected with sewer. There
should be a trap in the sewer pipe in addition to the small trap in refrig-
erator pipe. The connection must not be sealed.

Refrigerators if not properly cared for may become a serious menace
to health. Cleanliness is essential to the proper care of foods.

Milk, eream and butter should each have their perfectly tight cov-
ers, as their flavor and keeping quality is subject to surrounding odors.
The flavor of butter is easily destroyed when left uncovered in a refrig-
erator in which fruit or onions are exposed,

Gas Range

The gas range seems to be the most difficult of all ranges to keep
clean, and manufacturers are placing ranges now on the market that are
enameled.

Do not use scouring soaps on the gas range. If inclined to rust, rub
a little clean grease on it,

The blaze should be light blue. If the balance of air (oxygen) and
gas (carbon) is as it should be the flame will produce the greatest amount
of heat. The red or yellow flame indicates that there is not enough air
mixed with the gas. This condition should be changed at once by open-
ing the air mixer or reducing the flow of gas from the small orifice. This
is accomplished with a wrench to fit the connection, or with a pair of
pliers. The difference can be easily noted in the supply of heat by hold-
ing the hand over the flame when the air is shut off, and again when the
adjustment is right.
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LESSON No. 20 Domeslic Science

System

System is a great aid to efficiency in all things but more so in the
kitchen than in any other part of the home.

It is not always possible to proceed in the same routine each day with
the household duties but certain duties must be taken care of each day
that there may be no accumulation of neglect.

WORK TABLES, SINKS and RANGE OVENS should be proper
height from the floor to eliminate tedious stooping. Thirty-two or thirty-
four inches is now considered standard. The kitchen is the laboratory
or workshop of the home and should be properly equipped for efficient
work, Certain essentials are necessary to neatness and dispatch. The
furniture of the kitchen should be arranged so that few steps are required.

SHELVES or RACKS with large china closet hooks on the under
side arranged near the range and tables afford a convenient means of
having at hand small gkillets, cooking forks, basting spoons, egg beaters
and the various tools in almost constant use.

The FLOUR and SUGAR BINS should be metal lined with cover of
same materials to properly safeguard these materials from mice or pests.

HOLDERS about a foot square made from heavy outing cloth with
brass ring secured to one corner should hang near the range where hands
can find them quickly.

A HIGH STOQOL relieves some of the strain, when duties demand
much standing in the kitchen.

BRUSHES of all kinds should be in the kitchen to facilitate clean-

- Fit the tables and movable furniture with BALL-BEARING
CASTERS.

ALUMINUM solves the problem in cooking utensils, being at once
light, durable and fool-proof. When accidents happen, as happen they
will, the aluminum dish comes out of the mishap unscathed, Acid does
not form a poison when in contact with aluminum.

COOKING UTENSILS should be selected with long, strong handles,
rather than bails, so as to keep the hands as far away as possible from
the uncomfortable and destroying heat, also pans and kettles provided
with long handles can be hung up, thus disposing of them to better advan-
tage in the cupboard. While the first cost of aluminum may seem higher
than for other metals, their long wear and serviceable quality makes
aluminum utensils cheaper in the end.

Molding Canvas, being a piece of blue and white ticking or ecan-
vas three-quarters of a yard square and double, forms a better sur-
face on which to roll out baking powder biscuits, cookies, doughnuts,
pastry, ete., than the ordinary molding board. Less flour adheres to the
article under preparation. It can be folded up and laid away each time.
is less trouble to care for and more cleanly than the molding board.

The canvas or ticking may go to the laundry just the same as any
other kitchen linen.

in

96



Domestlic Science LESSON No. 20

Utensils for Kitchen

Following are the necessary articles for kitchen work. These may
be selected with more or less cost, depending upon budget for this ex-
pense. Selection should be governed by utility.

Ordinary Vessels and Pans for Use on Range
and in Oven:

1 tube cake pan, large 1 5-inch pie pan
1 tube cake pan, small 1 biscuit or corn bread pan, 7x12x1%; in.
.i'. medim&n pietpans 2 deep cup gem pans, 8-cup
covered roaster i i
Trying pans, assorted sizes, steel or ! atret;:g:ii; 1;::!: L e
aluminum 1 tea kettle
Bread pans 1 rice boiler
1 long handled Windsor kettle 1 egg basket

1 long handled Berlin kettle

2 long handled smaller kettles Steamer kettle ] .

1 long handled frying kettle, wire basket 1 coffee pot, aluminum or white enamel
to fit lined

1 tea pot, Guernsey ware 6 custard cups or ramekins

1 8 or 9-inch pie pan 1 pancake griddle

Utensils for Preparation of Food:

1 large mixing crock 2 5-inch white bowls

1 smaller mixing crock 1 flour sifter, quart size

2 half-pint measuring cups divided in 1 flour gifter, 1-cup size
thirds and quarters 1 small biscuit cutter

1 cooky cutter 1 quart measuring cup

1 food grinder 1 doughnut cutter

1 lemon reamer, glasa 1 flat grater

1 panecake turner 1 nutmeg grater

1 Dover egg beater, large 1 wire strainer

1 Dover egg beater, medium 1 VanDeusen egg whip

1 Dover egg beater, individual 1 wire potato masher

1 rolling pin, loose handles 1 fruit press or rider

1 basting spoon 1 slotted wooden spoon

2 teaspoons 2 tablespoons

1 long handled cooking fork 1 spatula

1 bread knife 1 paring knife

1 hack saw 1 meat knife

1 cork puller 1 can opener

1 dozen steel skewers 1 knife sharpener (carborundum)

1 cream whip 1 pair shears

1 funnel 1 eream dipper, for bottles

1 salt box 1 salt shaker (aluminum)

1 timbale iron 1 rubberset pastry brush, l-inch

1 soup or gravy strainer 1 pastry bag with rose tube

1 bottle cap remover 1 berry huller



LESSON No. 20 Domestic Science

Dish Washing ">

Collect knives, then forks and spoons, place them in a bowl, handles
up. When ready to wash set bowl and all into the dish pan. This is
a much more sensible way than scattering them in the dish pan of hot
water. Scrape all erumbs, scraps and dough from the dishes into the
waste jar, if there is some definite use for them. If there is no animal
to dispose of them scrape them into a paper and burn them.

_ Dishes with egg or dough adhering to them should be put to soak
in cold water.

Pile all dishes of each kind together in the dish pan with drainer near
at hand. Fill the dish pan half full of soapy water. Wash the glasses
first, rinse and dry at once. Then wash the cups, saucers, plates, ete,,
taking the cleaner and smaller dishes first. Wash the silver, rinsing all
with hot water. Last of all wash the cooking utensils and scour if neces-
sary. Do not put wooden handles of knives, forks or the Dover egg
beater into the water. Never leave soap in the sink or dish pan. When
all are wiped, pile the different kinds together and put in their places.
Empty dish pan, wash the towels in hot water, rinse and hang to dry.
Wash table in cold soapy water, soap dish and sink in hot soapy water.

~ Towels made from flour sacks or unbleached muslin of same quality,
and hemmed, make the best dish towels. The best dish cloths and the
most satisfactory, are those sold for the purpose as they never become
stringy. A small ox-fiber brush with a long handle and a good bristle
bottle brush are, with the dish mop, indispensable in doing up the kitchen
work and save the hands a great deal of discomfort, keeping them in
better condition. No woman with common sense will recklessly or need-
lessly sacrifice the comfort and appearance of her hands over such a
mechanical detail of the housework.

Neither can the washing of the dishes be acecomplished in*an en-
tirely sanitary way unless the dish cloth and dish towels give place to
hot soapy water and dish mop and long handled brushes. These sanitary
conditions preclude the putting of the hands into the water, My further
advice is to make one operation per day of the dish washing, for the
small family, and where no maid is kept. In large families a dish wash-
ing machine is an economy of time, energy and a necessity. '



United States Bulletins

For reference would suggest that use be made of the privilege
accorded all by the United States Department of Agriculture.

DIRECTIONS FOR INFORMATION: As the publications are
being printed from time to time it is well to have name and address
placed on the mailing list. If the appended list of Bulletins does not
include the desired subject, write to the Department asking for printed
list, from which selections may be made.

When the supply for free distribution is exhausted the bulletins
can be purchased for five cents.

Bulletins on various subjects are prepared for sale, to obtain a list
of such, address the Superintendent of Documents, Washington, D. C.

For all other bulletins address the United States Department of
Agrieulture, Washington, D. C., Division of Publications.

Besides the following list there are many bulletins particularly
valuable to farm homes. Why blunder through a lifetime of successes
and failures to achieve individual experience when we can have the
benefit of advice from a host of workers skilled to separate the useful
from the useless?

No. 34 Meats No. 375 Care of Food in the Home
No. 85 Fish as Food No. 389 Bread gnd Bread Making
No. 121 Beans, Peas and other Legumes No. 391 Eeconomical Use of Meat in the
as Food Home
No. 128 Eggs and Their Uses as Food  No, 413 The Care of Milk and Its Use
No. 142 Principles of Nutrition and in tht_! Home
Nutritive Value of Food No. 426 Canning Peaches on the Farm

No. 182 Poultry as Food No. 450 House Flies )

No. 203 Canned Fruits, Preserves and V- 478 How to Prevent Typhoid Fever
Jelly ' No. 487 Cheese and Tts Economical

No. 232 Okra: Its Culture and Uses Uses in the Diet

No. 249 Cereal Breakfast Foods No. 490 Bacteria in Milk
No. 256 Preparation of Vegetables for 0 521 Canning Tomatoes at Home and
: the Table in Club Work

No. 203 TUse of Fruit as Food No. 526 Mutton and Tts Value in the

Diet
Toz: 298" Food Valoe of Cornsud, Qora: s pos Sugar and Its Value as Food
Products No. 65! Honey and Tts Uses in the
No. 332 Nuts and Their Uses as Food Home
No. 350 Canning Vegetables in the No. 103 Referee Board Consulting Sci-
Home entific Experts. Ira Remsen,
No. 363 The Use of Milk as Food Chairman
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Don’ts for Housekeepers

Don’t be without reliable scales.

Don’t be without a set of tested measures, both dry and liquid.
Don’t be without a yard stick.

Don’t buy from a dealer or huckster who uses dented measures.

Don’t be afraid to tell your dealer if you are being cheated; it
may be the fault of his clerk. 8 iy :

Don’t waste energy, time and strength by taking unnecessary steps.

Don’t fail to use your head to save your heels.

Don’t negleet your refrigerator; several million bacteria may be
breeding in the drain pipe.

Dont fail to make an intimate acquaintance of the sanitary papers
specially prepared for various household purposes.

Don’t have sink and table too low for comfort. Secure good light
for sink and range, and don’t have either in dark corner.

Don’t overlook covering drain boards with zine or galvanized iron
when the sink and drain shelves are not in one piece. The most sanitary
sink is of white enamel, with sink, wall back and drain shelves in one.
piece.

Fireless Cooker—The fireless cooker with radiator is almost as neec-
essary as the range. Fitted with aluminum vessels and heating plate
or radiator, they can be obtained at the stores, and are so complete that
the amateur hesitates to make one at home, but many very good ones
are made with a 50-pound lard can, a galvanized inner can for a lining
and a filling of clean ashes as a non-conductor. The aluminum cooker
vessels with tightly clamped cover and the radiators purchased at the
department stores complete a very serviceable fireless cooker.

Consult your State Weight and Measure Department regarding
weights and measures.

Send to the Agricultural Department at Washington, D. C., for
pamphlets on cooking, canning of fruits and vegetables, sanitation and
plans for model farms and farm houses. These are free for the asking.

Every kitchen should be provided with a tested scale of about 20
pounds capacity.

See that every dollar buys a hundred cents’ worth

Check up your purchases when delivered and see if they agree with
your order.

Order your groceries for the day early in the morning and do not
ask your dealer to deliver twice in one day.

Pay your bills promptly and discourage the trading stamp evil.

Discourage also the killing of calves for food as one of the reasons
for the high cost of beef. Let them grow until they are valuable as food
and a profit to the stock raiser.
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Hints for the House-wife

Contributed by Ralph W. Smith, Minn. Dept. of Weights and Measures.

Make a business of your kitchen and run that business as carefully
as does the merchant who sells you your food commodity.

Provide yourself with a reliable scale and correct measures, and in
order to give them fhe same legal status as those of your merchant, as
well as to assure yourself of their aceuracy, have them tested and sealed
by a Weights and Measures officer.*

Inform yourself as to the Weights and Measures laws of your State
or City that you may know how food products should be sold ; use your
sealed scale and measures to check your purchases; if there is a violation
of the law or a discrepancy in weight or measure, notify the Weights
and Measures officer—his business is to help you.

In making a purchase by weight, observe whether the scale is in
balance before the weighing is performed, that is, whether the beam
oscillates freely in case of a beam scale, or whether the indicating pointer
rests on zero in a computing scale.

Bear in mind that a liquid quart is not the same as a dry quart, but
that the dry quart of 67.2 cubie inches is over 14 per cent larger than the
liquid quart of 57.75 cubic inches. Remember also that in most States
the sale of a dry commodity by the bushel, peck, ete., means a sale of a
definite number of pounds. In buying dry commodities, therefore, pro-
cure the bushel list of your State and check your purchases by weicht
from that table.

Buy in definite quantities, as so many pounds or so many quarts;
DO NOT buy a dime’s worth or a quarter’s worth,

_ If you buy foodstuffs put up in package form, remember that there
is a Federal law requiring the net contents of the package to be marked
thereon. Look for this marking and you can still tell just how much
you are buying.

Familiarize yourself with the tables given below so that you ean
think intelligently in terms of the different units:

*In the State of Minnesota this service is free as the fee system has
been abolished.
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Reference Tables—English System

LIQUID MEASURE

4 gills (gl.) =1 pint (pt.)

2 pt.=1 quart (qt.) =8 gills.

4 qt.=1 gallon (gal.) =8 pints = 32 gills.
3114 gal. =1 barrel (bbl.) — 126 quarts.

2 bbl. =1 hogshead (hhd.) =63 gallons = 252 qts.

APOTHECARIES' FLUID MEASURE
60 minims (m.) =1 fluid dram (f. dr.)
8 fl. dr. =1 fluid ounce (fl. 0z.) = 480 minims.
16 . 0z. =1 pint (0.) =128 fl. dr. —="T7680 m.
8 O.—1 gallon (cong.) =128 fl. oz. =1024 1. dr.

DRY MEASURE
2 pints (pt.) =1 quart (qt.)
8 qt. =1 peck (pk.) —16 pints.
4 pk.=—1 bushel (bu.) =32 qts. — 64 pinta.

AVOIRDUPOIS WEIGHT

27 11-32 grains (gr.) —1 dram (dr.)

16 dr.—1 ounce (oz.) =437} grains.

16 0z.—1 pound (1lb.) = 156 drams — 7000 grains.
100 1bs. =1 hundredweight (cwt.) — 1600 ounces.

20 cwt.=1 ton (t.) =— 2000 pounds.

TROY WEIGHT
24 grains (gr.) =1 pennyweight (dwt.)
20 dwt.—1 ounce (oz.) =480 grains.
12 oz.—1 pound (1b.) =240 dwt. =5760 gr.

APOTHECARIES' WEIGHT
20 grains (gr.) —1 scruple (D.)
3 D —=1dram (3) =60 gr.
8 3—1 ounce (§) =24 D =480 gr.
12 $—1 pound (lb.) =96 3—=288 3.
=05T769 gr.

LINBAR MEASURE
12 inches (in.) =1 foot (ft.)
3 ft.—1 yard (yd.) — 36 inches.
514 yards= 1 rod (rd.) = 16% feet.
820 rods=—1 mile (mi.) — 1760 yards — 5280 feet.

CHAIN MEASURE

7.92 inches =1 link (li.)
100 1i. =1 chain (ch.) = 66 feet.
80 ch. =1 mile (mi.)
The engineer’s chain is 100 feet long and consists of 100 links

SQUARE MEASURE
144 square inches (sq. in.) —1 square foot (sq. ft.)
9 sq. ft. —1 square yard (sq. yd.)
301 sq. yd. — 1 square rod (sq. rd.)
160 sq. rd. —1 acre (a.)

102



REFERENCE TABLES—The English System,

Cont'd

SURVEYOR'S MEASURE
625 square links (sq. li.) =1 square rod (sq. rd.)
16 sq. rods—1 square chain (sq. ch.)
10 sq. ch.—=1 acre (a.)
640 a.—1 square miles (sq. ml.)
36 sq. mi. (6 mi. sq.) =1 township (tp.) = 23040 a.

CUBIC MEASURE
1728 cubic inches (cu. in.) — 1 cubic foot (cu. £t.)
27 cu. ft=1 cubic yard (cu. yd.)
CIRCULAR MEASURE

60 seconds (") =1 minute ().
60 minutes—=1 degree (°).
360 degrees=—1 circle (c.)

Number of cubic inches in U. S. Standard capacity measuress

LIQUID MEASURE

1 gallon contains 231 cu. in.
14 gallon contains 115.5 cu. in.
1 quart contains 57.75 cu. in.
1 pint contains 28.875 cu. in.
14 pint contains 14.437 cu. in.
1 gill contains 7.218 cu. in.

1 fluid oz. contains 1.804 cu. in.
1 dram contains .225 cu. in.

DRY MEASURE

1 bushel contains 2150.42
14 bushel contains 1075.21
1 peck contains 537.60 cu.
15 peck contains 268.80 cu.
40 cu.

cu.

in.
. in

14 peck contains 134.

1 quart contains 67.20 ¢
1 pint contains 33.60 cu. in.
14 pint contains 16.80 cu. in

FFFFQE
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Pronunciations and Definitions

a la Broche
Anchois
Andalouse
Anglais, e
Animelles
Aspie
Attereaux

Au

Aux
Aubergine
Au-Gras
Au-Gratin

Au-Jus
Au-Maigre
Baba
Bain-Marie
Banquet
Barde

Bavarois
Bearnaise
Bechamel
Benedictine
Beurre
Beurre Fondu
Beurre Noir
Bisque

Blane
Blane-Manje

Blanquette
Bombe

Bonne Bouchees
Bordeaux
Bouchee
Bouchees

Boudin

Bouilla-baisse
Bouillon
Bourgeoise

an-shoa
an-da louz
an-glez
a-ni-ze-t
as-pic
i-te-ro

-

0

o
o-ber-jen
0-gra,s
o-gratin

o-jus
o-maigre
baba
bin-mari
Ban-ke
bar-d

ba-va-roa-z
be-ar-naz
be-sha-mal
be-ne-dic-tin
beu-r

beu-r fon-du
beu-r ng-ar
bis-k

blan
blan-man-je

blan-ke-t
bon-b

bon-bou-she

bor-do
bou-she

bou-din
bou-ya-bas

bour-joa

Cooked on a skewer

Anchovy

In Spanish style

In English style

Lamb’s fried

Meat jelly

Alternate pieces of food cooked to-
gether on a skewer

To or with, singular

To or with, plural

Egg plant

With meat or fish,

Food covered with sauce, sprinkled
with erumbs and baked

‘With natural gravy

With food other than meat

A light yeast raised cake

Hot water bath: a double kettle
Banquet

Slices of bacon put around poultry
breasts, in roasting

Bavarian cream

Name of a sauce; Swiss style

A rich cream sauce

Name of a liquor

Butter

Melted butter

Browned butter

Shellfish soups

‘White sauce

A dessert made of milk and corn
starch

Ragout with white sauce

Spherical mold used for ice cream and
ice pudding

Name generally applied to highly sea-
soned patties

Pertaining to Bordeaux

Mouthful

Small puff paste patties (petit pates)
small enough to be a traditional
mouthful only

Puddings made of meats, game poul-
try and fish in form of sausages
Thick fish soup

A plain, clear soup. Beef broth
Plain, family style
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PRONUNCIATIONS AND DEFINITIONS

Braise(d)

Brie

Broche
Brochettes
Cafe (Noir)
Camembert
Canape

Cannelons
Capon

Caramel
Casserole
Caviar

Cerises
Chapon
Charlotte
Chasseur

Chaud
Chaud-froid

Chef (de cuisine)

Chicoree
Chiffonade
Chipolata

Chives
Choux

Cockie-Leckie
Compote

Court-Baillon
Creole

Cresson
Cromeskies

Croquette

Croustade
Crouton
Cuisine

bré-z

bri

bro-sh
bro-she-t
ka-fe
ko-mem-ber-t
ka-na-pe

ka-ne-lon
ka-pon

ka-ra-mel
ka-s-rol
ka-vi-ar
se-ri-z
sha-pon

shar-lot

sha-geur
sho-d
sho-froa-d

ghef
shi-ko-re
shi-fon-ade
ghi-po-la-ta

chi-vs

show
kon-po-t
kour-bou-ion
kre-o-1
kre-son
krom-skis
kro-ket
krous-tade,

krou-ton
kui-zi-n

Meat, game and poultry cooked in
covered pan with extra heat on cover
Name of a cheese

A kitchen ntensil; a skewer

Meats broiled on skewers

Strong (black) after dinner coffee
Name of a cheese

Fried sliced bread used for to cover
with paste foods

Thin strips of meat stuffed and rolled
A young male foul that has been cas-
trated and fattened for the table
Burnt sugar, used for coloring

A hollow mold of rice; a saucepan
Food made of the salted roe of stur-
geon, cod, salmon

Cherries

Capons; piece of bread boiled in the
soup ; erust of bread rubbed with gar-
lic put in salad

A mold lined with bread or cake filled
with fruits or cream

Hunter

Hot

Food prepared hot, then made into a
more suitable form to eat when ecold
Chief of kitchen; head cook

Chicory

Vegetables shredded.

Style of a garnish that contains chih-
hals (a sort of onion)

A flavoring herb

Cabbage; also name of a paste for
fritters

A Scotch soup

A stew of fruit, sometimes applied to
a stew of birds

A preparation of wine, water and
savory herbs in which fish is cooked
Franco-Spanish colonists. Name of a
soup, sauce and garnish

‘Watercress

Croquette mixture, wrapped with ba-
con, dipped in batter, or covered with
paste and fried.

A sweet or savory preparation, bread
crumbed and fried crisp

Hollow, fried shapes of bread

Fried bread, cut for garnishing
Kitchen
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PRONUNCIATIONS AND DEFINITIONS

Curacoa
Dariole

Dejeuner
Demi Glace
Demi Tasse
Diable

Eau

Eau de Vie
Ecarlate

Eelair
Entrees
Entremets

Epigramme
Escalops

Escarole
Espanole

Farce
Filet

Fleur

Foie (de Veau)

Foie Gras
Fondue

Francaise (ala)

Frappe
Fricandeau
Fricassee

Froid
Fromage
Gateau

Genevois, e (ala)

Glace
Gorgonzola
Goulash

Gratin (an)

Grille

ku-ro-so
da-rio-1

de-jeu-ne
de-mi-glas
de-mi-ta-s
dia-bl

o

o-de-Vie
e-kar-la-t

e-kler
an-tre
an-tre-me

e-pi-gra-m

es-col-op
es-ka-ro-1
es-pa-gno-1

far-s
fi-le

fleur

foa
foa-gras
fon-du
fran-ce-z
fra-pe
fri-kan-do
fri-ka-se

froa
fro-ma-j
ga-to
je-n-voa-z
Gla-s
gor-go-nzo-la
gou-lash

gratin

gri-i

A liqueur

A mould lined with thin paste and
filled up with custard, whipped eream,
ete.

Breakfast

A rich gravy; frosting

Half cup )

Devil ; name of a sauce

Water

Water of life

Name applied to sauce containing red
colored food, such as lobster roe, red
tongue, ete.

Puffs filled with pastry cream

Made dishes for the first course
Dressed vegetables, large salads, sweets
of of all descriptions

An entree of two pieces of food, one
bread-crumbed, the other plain, both
fried and served together

Thin slices of meats or fish

Endive

One of the grand stock sauces from
which is made the special sauces
(brown)

Stuffing, forcemeat

Fillet. The undercut of a loin of beef,
mutton, veal, pork or game

Flower

Liver (of calf)

Liver (of geese)

Cheese and eggs

French style

Partly frozen

Piece of veal, larded and braised

A dish made of chicken, or any small
animal, generally in a rich yellow
sauce

Cold

Cheese

Cake

Geneva style

Tce

Name of an Italian cheese

Name of a Hungarian stew highly
seasoned

Browned part; a dish as gratin is the
food covered with sauce, sprinkled
with erumbs and browned

Broiler, gridiron
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Gruyere
Haricot

Hollandaise
Hors-doeuvre
Huile

Huitre
Jardiniere

Jolie-fille (a la)
Julienne

Jus (au)
Kirsch-wasser
Kummel

Lait

Lardon
Légumes
Liason
Macédoine
Madelines
Maigre (au)
Maitre (d’hotel)
Marinade

Marseillaise (ala)

Mayonnaise
Menu

Napolitaine
Neige (ala)

Noir (cafe)
Nougat
Paprika
Pate
Petite
Pilau
Pique

Pistache

Pois

Pomme de terre
Potage
Pogt-au-feu
Potpourri

Puree -

grui-ier
ha-ri-co

ho-lan-de-z
hor-deu-vr
ui-1

ui-tr
jar-di-nie-r

join-fi-e
Jju-lie-n

ju
kirsh-ouazeur
kum-mel

1é

lar-don
lé-gu-m
lie-zon
ma-se-doa-n
ma-de-lin-es
mé-gr

mé-tr
ma-ri-na-d
mar-se-le
mé-on-ai-se

ng-po-li-tin-e
nd-j

no-ar

pa-pri-ka
pa-té
pe-ti-t
pi-lo
pi-ke

pis-ta-sh
poa

po-m
po-ta-j
pe-to-feu
poO-po-Té

Name of a French cheese

Kidney bean; stewed meat with tur-
nips, ete.

In Dutch style; also name of a sauce
&;-{petizer, side dish

Oyster

A dish of mixed vegetables principally
carrots and turnips

Dishes fair to look upon

Name given to shredded vegetables,
i. e., carrots, turnips, ete., also name
of a vegetable soup

Juice, gravy, with meat gravy
Name of a liqueur made from cherries
Name of a Russian liquenr
Milk-white of egg

Strips of fat used for larding
Vegetables

Thickening (yolks of eggs, ete.)
Dish of different vegetables; fruits
Small cakes baked in a mold
Without meat; food other than meat
Name of a sauce

To lay or soak in pickle

Style of Marseilles

A salad dressing

The bill of fare. Literally the word
means minute detail of courses

Style of Naples; also name of a sauce
Dishes having a white border (of rice,
potatoes, ete.)

Black coffee

Almond rock candy

Hungarian red pepper

Patty; pie

Small ; little

Pilaff, rice, a dish of onions and rice
To lard meats with strips of bacon
and vegetables

Pistachio nuts

Peas

Apple

Soup

A name of a soup

A stew of various kinds of meats and
spices

A smooth pulp; mashed vegetables;
thick soups
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Quenelles

Rechauffé
Rissole

Robert
Roux
Saute

Santoir
Serviette
Soubise
Soufilé
Supréme
Tamis

Tartare
Tartine

Tasse
Tortue
Truffle
Vinaigre
Vol-au-vent

Xeres

ke-nel-les

re-sho-fe
ri-so-1

ro-ber-t
rou
so-te

so-toar
ser-vie-t

sou-biz (bees)
sou-fle (soo-fla)

su-pre-m
td-mi (mee)

tar-ta-r

tar-ti-n (teen)

ta-s
tor-tu
tru-f
vi-na-gr
vo-lo-van

kze-res

Oval shapes of force-meat made of
chicken, veal, rabbit

Cold food, made hot again

A croquette mixture enclosed in pas-
try and fried

Name of a spicy sauce

A mixture of flour and butter

To cook quickly over a sharp fire,
with just enough oil or butter to pre-
vent sticking

A saute pan

Table napkin

Name of a puree and sauce

Puffed up, like omelet souffle

Name of a rich white sauce

A sieve of fine cloth, wire, also a
coarse woolen cloth

Name of a sauce

Slice of bread, covered with pre-
serves, ete.

Cup

Turtle

Truffle

Vinegar

A small pie of delicate meat; shell
fish, ete,

Name of a wine
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