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every bushel of fruit, let stand from five to six hours, 3d. Pour this
pap (in several portions if there is too much matter) in a sieve made
out of sackeloth or in a willow basket to draw off the juice, which
you put aside. 4th. FPour the pap again in the topless barrel or cask,
adding 1} gallons of water for every gallon of fruit, mix well the
whole and let stand for twelve hours. sth. As 3d, and mix the juice
obtained with that obtained in 3d. 6th. Pour the juice in a cask or
topless barrel, adding the sugar and cream of tartar. Cover the
cask or barrel with a piece of sackcloth and let ferment in a Inke-.
warm place (fermentation begins after a couple of days). Skim
from time to time, and when no more scum rises draw the wine off
and allow it to have a sEcoNp FERMENTATION as indicated in zoa 1st.
After about six months the wine is ready to be bottled.

Note,—If it is found not elear you ought to clacify it as indicated
for the white wine (see chapter on Wines No. 2).

22. FOAMY GOOSEBERRY WINE.

PrororTiONs: For 1 bushel gooseberries.

Gooseberries..........1 bushel. Water. . .. ..27 gallons.

DUEREvos b i seeweo NAGHEY Creamiof! tartar i 15 0z,

PrEPARATIONS: 1st. As 1st No. 21, but use gooseberries which are
oot very ripe. 2d. Crush the fruit with 20 gallons water for every
bushel, and do as indicated in 3d No. 21, but don't let the berries
stand in water, 3d. Mix the pap with 7 gallons water for every
bushel of fruit employed, and do as indicated in sth No. 21. 4th.
As 6th No. 21, but draw off the liquid after it has fermented only
two days, and pour it immediately in another barrel for the secoxp-
ARY FERMENTATION (No. 20a 1st). When this is quite insensible stop
the bunghole and place the barrel in a cool place till November sth,
Bottle the wine and stop the bottles as has been directed in No, 3
Wines.

23. RED OR WHITE CURRANT WINE.

PrororTions: For one gallon of currant juice,

Currant juice........ 1 gallon. Water............3{ gallons
L A R O A O s e i e

PrepraraTiONs: 1st. Choose very ripe currants; press them and
measure the juice. 2d. Add 24 gallon water (about s pints) and 3
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Ibs. sugar to every gallon of juice. Mix the whole quickly and pour
in a barrel to ferment, as has been indicated for the SECONDARY FER-
MENTATION No. zoa 1st (but don't fill the barrel full, and cover the
bunghole with a.piece of cloth). 3d. When the fermentation is
quite finished stop the bunghole, taking care to bore a small hole in
it, which you stop only in October. 4th. Draw the wine off and
bottle.

Note.—This wine may be kept on its lees in the barrel for at least
two years.

24. BLACK AND RED CURRANT WINE.

PrororTions: For one gallon juice.

Currant juice....,.....rgallon.’ Water.. ........... 1 gallon.
SUEAN LY e Y e 2 lbs.

PreEraRATIONS: As for the No. 23, using ¥ red and 34 black cur-
rants, and adding 1 gallon water and 2z Ibs. sugar to every gallon
juice.

25. ELDERBERRY WINE.

PrororTiONS: For one bushel of berries.

Elderberries. ... «toua 1 bushel. ‘Water........ . ....ggallons.
Sugar.t Ao loea L ralelbs.

Crost of tastur. - BV: i oz, s for every gallon juice.

PreEpParaTIONS: 18t. Pour the berries in a topless barrel or bucket,
adding g gallons water to every bushel berries, erush the berries,
mix well the whole and pour in a sieve made out of sackcloth or in
awillow basket, soasto draw off all the juice. =2d. Measure the juice,
pour it in a caldron (in one or several, according to their size), add-
ing 2% Ibs. sugar and % oz. cream of tartar to every gallon water,
Boil for quarter of an hour, let cool, and do as indicated for goose-
berry wine No. 21,

26. TMULBERRY WINE.

PrororTions: For one bushel mulberries,
Mulberries............ 1 bushel. Water,.......... g gallons.
Sugar (to every gallon juice)........134 lbs.

PrEraraTIONS: 15t. As 1st No. 25, but let the berries stand for
twenty-fonr hours, and don't cook the juice. Add 13 Ibs. sugar-to
every gallon juice.

JLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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27. BLACKBERRY WINE.

Prorortions: For one bushel berries.

Blackberries.. .. ....1 bushel, Water.... ... enough tocover.
R, e «s- .10 1b5,

PreparaTiONsS: 1st. Pour the blackberries in a topless barrel, add
enough water to cover them, crush and mix the whole. 2d. Add 10
Ibs. sugar for every bushel of fruit and let ferment as indicated
No. 2oa 1st.

Note.—This wine is of a very dark color, and is often used to
color other fruit wines.

28. RASPBERRY WINE.

PrororTions: For one bushel raspberries,
Raspberries..........1 bushel. Water............8 gallons,
Sugar (for every gallon juice)........ 4 Ibs.

PreEparATIONS: As for mulberry wine No. 26.
Note.—This wine is ordinarily prepared to be distilled afterward,
and gives very fine brandy.

29. CHERRY WINE NO. 1.

PrororTions: For one gallon juice.
Cherry juice Jo\ Ga o Bigalletl D Sagar.. Jo. o G Tib 2 lbs.

PrerparaTiONs: The best cherries for making wine are not very
ripe “‘guignes” and black cherries. 1st. Pick the stems out, crush
the cherries in a bucket without breaking the stones, and let this pap
stand for twenty-four hours. 2d. Pourit in a seive made out of sack-
cloth or in a willow basket, to draw off the juice. 3d. Measure the
juice, allow 2 lbs. sugar for every gallon juice, and let ferment as
indicated for red currant wine No. 23.

NoreE.—Some persons break the stones and place them in a long
and narrow sack, which they suspend in the barrel through the bung-
hole for the purpose of giving more taste to the wine,

Nore.—You may also use bitter cherries by mixing them with red
currants and raspberries in the following proportions:

Bitter cherries...... ..10 parts, Red currants........ 5 parts.
Raspherries. ..« - s uvswiaets X part. :

SCANNED AT VIRGINIA POLYTECHNI(
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30. CHERRY WINE NO. 2.
PrororTions: For one bushel of fruit,
CHEETIBE .o v = e DHEBEL . et eI
PreEraraTioNs: Place the cherries with their stems in a topless
barrel or cask, crush them without breaking the stones, and do as
indicated for blackberry wine No. 27, but don't add water.
Nore.—This gives a good kirsch by distillation.

31. PLUM WINE.
PrororTions: For one bushel plums.

Plums,,..... ... ..v'bushel. Water............30 gallons,
SHEUT o s ereren o 0omanFT BRI oo wiazers wiaiaia s s 4 eseinis S EE
Cream of tartar.... . ... % 0z, Boracicacid............20%8,
Cimmamon 5. . 7w\ 2 azas 2 Ulhvless N oL eoian MEfiomd s s

PrEPArRaTIONS: Stone the fruoits, erush them, mix with sugar and
water, add the cloves and cinnamon, and hoil the whole awhilein a cal-
dron (in one or several, according to the size of the caldron). =2d.
Let eool, pour in a barrel, with the cream of tarter, the salt and the
boracic acid (the latter dissolved in 2z quarts warm water), and let
ferment as indicated for blackberry wine No. 27.

32. WINE OF SORBES, BILBERRIES AND OTHER SOUR FRUITS.
PrororTiONS aND PREPARATIONS: As for No. 31, being careful to
cook the fruits well to sweeten them.

33. PEACH WINE.
PrororTioNs: For one bushel of fruit.

Peaches . . uies taame sl cashek ) Water: ., (.., ...5 gallons,
Sugar (to every gallon juice). .....2 lbs.

PreparaTions: As for mulberry wine No. 26.

34. ORANGE WINE NO. 1.
Prorortions: For one gallon orange juice.
Orange juice..........vrgallon. Sugar................ 2 lbs.

Prerarations: 1st. Peel the oranges, cut them crosswise,? press
them and measure the juice. 2d. Pour it in a barrel, as indicated

(1) This is for sweetening the plims, which are generally a little sour.
{z] Be careful to never cut cranges with an iron or steel knife, as it will blacken them;
use a silvered, or an ivory, or bone kaife.
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for the currant wine No. 23, adding 2 Ibs. sugar for every gallon
juice; let ferment and bottle.
NoTE.—Use the peels for making curacao, as indicated in No. 31.

25. ORANGE WINE NO. 2.

PrororTioNs: For one gallon juice.

Orange juice...........1gallon. Water. .. .. ...2 gallons.
Sugar...................10 lbs. Oranges (the yellow rind). 1o.

PrREPARATIONS: 1st. As 1st No. 34. 2d. Pour the orange juice in
a barrel and add equal parts of water, in which you have let stand
for two or three days the yellow rind of ten oranges for every gallon
of water. 3d. Add the remainder of the water in which you have
dissolved the sogar, and let ferment in a barrel as directed in No. 34.
This fermentation will last about six weeks. g4th. Let the barrel
stand for three months in a cool place, then draw off the wine clear
and bottle.

FAMILY FRUIT WINES.

19. FARMERS' FRUIT WINE.

Any kind of fruit or berries, wild or cultivated, may be used for
making this wine.

PreparaTiONs: 1st. Take one head ount of a barrel and place it
upright on two logs. Make a hole in the side at about one inch from
the bottom, which you close with a wooden cock or faucet. =zd.
Place a kind of screen before the hole to avoid the fruoit pulp filling
it. 3d. Fill it three-quarters full with fruit and one-quarter with
water, Add five pounds of sugar and mix it from time to time with
a wooden stick, 4th. Let ferment for about twenty days. sth.
Every day take what you need for your own use, the first time re-
placing the sweet wine by the same amount of water. 6th. When
the barrel is empty use the pulp of the fruits as fertilizer, or make
iruit brandy out of it.

Note.—This fruit wine is a very agreeable drink during the sum.
mer time.

SCANNED AT VIRGINIA POL



1. InTrRopucTiON: Wine bought by the
barrel comes far cheaper than bought by the
gallon or by the bottle. Moreover, wine care-
fully bottled improves with age, therefore we
recommend buying the wine by the barrel
In France they are very careful while handling
wine, and certainly the precaution taken enters
for a great part in the quality of French wines.
In this chapter we will try to give practical

: advice for the care of the wine after it arrives
4..'! 3 = in your cellar until it appears on your table.
2. HOW TO CARE FOR AND CLARIFY THE WINE IN THE
BARREL.

In the cellar the barrel ought to be placed on two logs, the one at
the rear a little higher and wedged up carefully, If you intend to
bottle your wine within one or two weeks, it will be better to fix the '
cock (at about one inch from the bottom) before placing the barrel

on the logs. One week before bottling take some wine from the
138
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cock, or better from the bunghole with a siphon, and if not found
perfectly clear, clarify it as follows.

For the Red Wine.
" 1st, Take five or six bottles of wine out of the barrel to make
room. 2d. Pour in a bowl the whites of four eggs with their shells.
Beat them well with one glass of water, pour through the bunghole
and mix for about ten minutes with a stick which you have passed
through the bunghole. (A broom handle is just the thing.) 3d.
Add in the barrel the wine you have taken out, close the bunghole
and let stand for eight or ten days. The action of the acids of the
wine on the albumen of the eggs will coagulate it and will precipitate
at the bottom all the impurities of the wine.

For the White Wine.

Do as indicated for the red wine, but use forty-six grains gelatin
(white and pure), dissolved in a pint of water, instead of white of

CELS.
3. HOW TO BOTTLE.

The bottles should be washed with care (some parties use shot to
wash bottles, and there are also different apparatuses sold by hard-
ware dealers for that purpose). Then place the neck downward to
dry awhile. The simplest way to dry the bottles is to have a bench
or board with holes, in which you place the necks of the bottles.

Choose for bottling a clear day and not a stormy or rainy one.
Fill the bottles, allowing room enough for the cork. Cork them
with heayy cork, which you put in with a beetle, or one of the various
apparatusessold for that purpose, Cut the cork close to the top, and if
you wish to keep it a long time, dip the top of the bottle about half
an inch deep in the following composition:

Proronrtions: Melt in a kettle,

RO ahes v s e TOURATER N W AN e ot o i s Lo b 4 parts,
af o3 113 i e 2 parts
Add, for coloring:
Chromate of lead or ochre ........... for....Yellow.
Prosaian BIue. . oo ccem sa anea s OB G s BB
BT 1 9 T P S O A PP SN AeY T o) RIS £ 11 1513
Miniam...... ceneeae o for.. . Red.

Chromate ot lead or ochre and
Prussian blue
Turn to apply it uniformly, and let cool.

....... for... Green,

SCANNED AT VIRGINIA POL'
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4. TO ARRANGE BOTTLES IN A CELLAR OR CLOSET.

Place on the floor or on the shelves
four ranks of laths. Place over two of
them one rank of bottles having their

% necks turned to the front, Then on the
two others place a rank of bottles having
their necks turned to the rear, and so
that the neck of one of them is between
the necks of two of the first rank. Place
four laths over the bottles, then place
two ranks of bottles as indicated

above, and so on. Be careful to place over each pile of bottles a

label with the name of the wine, the date of the crop, and the date
of the bottling.

5. HOW TO SERVE THE WINE.

In a preceding book we have given the order in which wine should
appear on the table, and for that subject we refer the reader to page
seven of La Cuisine Francaise, White wine ought to be served
fresh, and is placed in cold water for one hour before serving. Itis
the same with ordinary claret. Fine wines, as claret of good quality,
Burgundy, Madeira, sherry and port wine ought to be taken from
the cellar at least one hour before serving, so as to take the tempera-
ture of the air, Do not disturb the dust which has accumulated by
age on the bottle. Pull the cork out with great care, so as not to
mix the mud which is in the bottom of each old bottle with the wine,
and pour it in glasses without shaking the bottle. Champagne ought
to be frozen as indicated in No. 17, page 106,
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PAGE
Almonds, Cream (Dwuchesse

Buckingham) .... ........ 25
AR OCIBE. Vi st e 29
Apples, Baked........ ....... 154

S S SRR 154

kTR T 1 L R A R R TN 153

L s T A A AT LA AT 1y 153

Apricot Satice ;.. . v vis one 155
Asparagus, Cream of (Soup)..

with Polonaise Sauce....... 137
Vinegar Sauee, ., ..o.ca0. 137
White Sauce. /.. a ks ek, AD

12 TN T T 1L o PR A g R S 17
(LT by R A TR e 17
Beer:

Beefsteak, Bearnaise Sauce. 78
Beurre dl. s isaianiden 78
Anchols-Saueeitca. .« iedes 18
Bordelaise Sauce ......... w8
Creole Sauce .5 s vcisny 78
Maitre d' Hotel Sauce. ... 78
Parisienne Sauce......... 78
Soubise Satce ... oies. 78
e i e a we Eav e e e s TP e AB

Bitocks ala Russe,..... .. 81

Brains, with Brown Butter. 86
a la Poulette. . vooiviwas

Chataubriand—see Beefsteak.

Cold, Vinaigrette Sauce.....
I rOqQUEtiEs s nsiss s seasns 04
Foreribs Nivernaise......... 75
T R S e 83
P L T e P R S
WECOMmonE oo dnees s 83
Ribs—see Forerzhs.
31T R e e TG T
Round, al’ TANRE || e v s 83
ala Flamande. ,.... A 83
T e e R R S T
Sandwiches | .....ovimse ovs 86
Saute Strogonoff ... ....... 79 |

ISINE FRANCAISE.

PAGE.
BEEF — Continned.
Steal, Brofled s ivsivenass 77
Bearnase Sauce .... 7
Beurre Sauce. ...... 77
d'Anchois Sauce.... 77
Bordelaise Sauce.... 77
Creole Sauce ... ... 7
Maitre d'Hotel Sauce 76
Parisierme Sauce,,. 77
Soubise Sauce ., .... 77
| Strazi, a la Polonaise, ...... 82
l Tenderloin, Braised ........ 76
. Financiere ... 36
| {\ardiniere TEAREN ]
Napolitaine .. 70
| Richelieu .... 36
ROASEEE . .o oo daneis 2e
Steaks a I'Americaine..... So
with Bordelaise Sauce. . So
rreen Peas. i 0o o 79
| MLATTOW £ Faew b iaicnnin. B
| Mushrooms. . ......... 80
OHves, (4. 56k vk 79
[ Rossifl o i sieeasasat B3
[ withoEraftlea’ oot 8o
i Tongue. L e 83
with Pepper Sauce ... ... B85
STITE 4 e e PO 85
Sandwiches of............ 86
Beans, Ki & la Menagere. 13
T repe, S S o 134
| String al'Anglaise........s. 133
ala Bonne Femme ....... 133
Blanc Manger............ 156
Black Bass—see /fi5/k.
Blanquette of Veal or Lamb... 8g
Borllabaisse  ovic.iaaeinine. 21
BOMHOD. . s e s e 9
Brains, Beef —see Beef.
Mutton—see Muiton.
Veal—see [Veal.
141
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PAGE. PAGE,
Bread SOUD . ceen or Sueeveee 24 | Crawfish, Boiled...-iuvessree 58
Bretonne (Garnish) c.vooevee.. 108 ala Bordelaise ....c.c.onveee 53
1 Tqriatetie: OO R, 13 | Cream (Soup) of Almonds..... 23
Butter Sauce (Maitre d'Hotel). 38 ASDATAGUS . e vivwyssmnmetnms 13
Cabbage, a la Flamande,..... 108 CAITOE. o oo v os sonnevhvvsmeras 10
Sauer Krout a la Straslmurg— Canliflowers', . ..y ieesrmranan 19
COISE .. veverssnencrrees 138 OB . oin it s S T ]
Caper SaUCE . vyrevsersmvanse 50 FOWl.iuueess conosnesescens 18
Cardinal Sauce .. ............. 57 Lobsters........... o - D
Carps—see Fish. P Pl o s e 24
Carrots, with Cream.......... 130 Sweet Corn ... wonerssinsse 28
Friedin Butter.. .idveeses 136 (Sweet Dish) Chocolate .. ...
NITErnaiEs e nrasaase 108 (1) 7. SRR e 157
Cauliflowers, au Gratin, ....... 137 Fried, or Fritters. . ....... 154
POlIONAISE oo~ vali 7 e smnsielsle 137 Croquettes Beel | e iiie 8y
White Sauce .....oseve e T Bowl.. .. liriasamtansins vesy 30
Celery, with Cream. ....«..<;: 135 Qatmeal . L o ()
GIAVY. .euerenverss. 135 | Crotte au Pot SOUp.......0e.s 12
Charlotte of Apples. . ...+, 153 | Cucumbers, with Cream ...... 139
RUSSe . ocanratroneysascsssse 10T "salad,......,...,...'...... 29
Cheese Souffle, . v.icicaiinse 3% | Dried Meaf ... .. o
CHICKEN: Duck, with French Peas...... 120
Boiled, with Rice....v.0a0s 116 OEVES 25\ = vea wvs w93 120
Broiled..... TR oy PR ve 115 i T 1 A e S dee 11D
Croquettes.. . .... G ER i 30 with Small Onions. .. ... ous 120
Cutlets(of fowl)........ Vet 114 THUDIDE S shvv enaneii 120
Fillets (fillets of fowl)..... Sasvs 1308 NI IR oast S oo it viaaineun 128
Fricasses of k.. s i E18 Salmis of . . T b 128
v 21 I A i I g g vassvis T16 | Duchesse Buc]dngham Soup.. 23
ROBEE LY raad sesssanssasn 115 | Bels—see Fivh.
Saute Fermiere..... sacices 117 | Ecos:
ala Hongrolse: ... sais =00 118 and Bacon. i .assssaiiasiasn 68
MAarenigo & i1 vt ouss » Sl niIiy Boiledl, Soft. 5. cancis iy 125 AGE
with Mushrooms .. ,...... 117 5o M e R P e 65
Clams, Soupi i atvan vy v 23 a la Christophe Colomb..... 67
3 Floating Island....ciis00aes 72
Colbert, Fried Filletsof Pikeala 42 Wried - aieal RN e 67
Sollea la..... A7 Hamandi st vni sa5dle 65
Troutala...: 37 Hard Bo;led............... 65
LT b B A R e 13 with Cream . 66
Consomme ... 1T Omelet, Plain ;. iviiaeyais 70
o Rowl i s s ssinig e 30 with Asparagus Tops..... 69
with Rice 13 BReON o in son it s ek e 70
Coquilles of Lobster .......... 52 Cheese S srveans 0
T A e A e T e CrawﬁshTaLls.......... 7
BalEpn | oG St aa s 40 Fine Herbs..:..icciiiis 70
Tront i vl 40 A ..o vt s i aaa 70
Cornmeal, Galette of ......c... 141 Rifloeysiiiiaaiuivesnaat ROE
Corn, Sweet, Broiled .... .... 140 Lobgter iiccolnaaaan 3
with Butter .......... 140 Parsley .. seete et 0
Cream. ovvsiiavasss 140 PTESEIVES «auvesnsanssen 71
Crabs, SuftShelI Fried....... 53 R anciinisaasaemomns I8
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Eces— Continued.

Poached (How to Poach).... 13
ala Parisienne ., ,....... 66

On the Plate,

Salad. 66

Sl..ra.mbled Asparag‘us Tnp'i. 6g
Cheese .... . ....coccne.. . by
Crawfish Tails.... ....... g
LODSERL o ciccibnrsovrnses 09
b e R e 68

Soft Boiled. ... civneenrnn.. 65

AlaTearine , .....ccsvvevnne 07

Farinose Soup......ceceeen.., 61
with Milk .. .....v. 24
Fis:

Black Bass, Broiled......... 45
with Fine Herbs..... ..., 45
LTy et g O 45

Carp, au Bleu Genevoise

T P PACSIO S e 43

Fxled s aavd s 43
ewish Style...... 43
Matelotte of...:o... 43

Cod Fresh, Boiled.......... 48
Salted, Boiled woi/fioiiaais 48

Eel, Broiled, Tartare Sauce. 44
Matelotte of, mrvive s on s, A8

Gudgeon, Fried /7., .....505 49

Herring, broiled. ... .....5% 48

Mustard Sauce.. 48

Mackerel, Broiled Maitre d'

Hotel ... RO ¢ )
Matelotte Mariniere...... 44

Perch, Fried.. P T
Salnd of = iU oS4 2 40

Pike, Boiled, Caper Bance... 41

Hollandaise Sauce. . 41
551115 P e 41

au blanc (with White Wine),
Cardinal Sauce. 41
LobsterSauce.. 41
Oyster Sauce .. 41
Shrimp Sauce.. 41

(with Red Wine), Gene-
voise Sauce.... 41
Cold, al'Imperiale........ 42
Mayonnaise Sauce. ..... 42
Remoulade Sauce....... 4z
Tartare Sauce ,ooiveenn. 42
Vinegar Sauce. ......... 2
au Gratin...... R LT Y 41
with White Wine......... 4t

INDEX.

148
PAGE.
el
Fillets of, Fried ala Colbert 42
With Creaim. . cavseneens 2
R L RO R e e, 42
Normande . .. e ee wree 43
& IATENLY. . v ovnviinaines, 42
with White Wine,...... 42
Pickerel, au blen, Genevoise
Sauce (with Red Wine) 4z
Cold, Mayonnaise Sauce.. 43
Remoulade Sauce....... 43
Tartare Sauce. .. ..c..eus 43
Vinegar Sauce ......... 43
Jewish Style .. ....... 42
Red Snapper, broiled, Maitre
d'Hotel. 46
Mayonnaise. 46
Provencale.. 46
Tartare..... 46
Salmon, boiled, Caper Sauce 34
Hullandaise Sauce 34
Poligh?. 2\ \... ... 34
au blane {with White Wine),
Curdinal Sauce. 35
Lobster Sauce . 35
Oyster Sauce,.. 35
Shrimp Sauce.. 35
(with Red Wine), Gene-
voise Sauce.... 35
Broiled, Maitre d'Hotel
Sauce...... 36
Mayonnaise Sauce...... 36
Tartare Sauce.i...r.«.. 30
Remoulade Sauce ...... 36
Cold, a I'Imiperigle ...... 4o
Mayonnaise Sauce,...., 40
Remoulade Sauce...... 40
Tartare Satce .......... 40
Vinaigrette Sauce ...... 40
Coquilles of, a la Cali{ur-
nienne, , 40
Sardines......,.. 29
Shad, Broﬂed Maitre d'Hotel
Sauce ... .., 45
Mayonnaise Sauce.. 45
Remoulade Sauce... 45
Tartare Sance...... 45
Shads Roes, Broiled........ 46
Smelts, Fried. .. iy @
Sole, Fried. ... 46
Fillets of, Frled ala Colbert 47
\nl.h(,ream............ 47
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PAGE, PAGE.
Fisu, Sole — Continued. Fruits, Macedoineof..... .... 157
Fillets of, au Gratin. . ..... 47 | Genevoise Sance....ovevensas o 57
Normande.......eeune.- 47 | GoOse GibleYS ...vvveessesees. TI9
alaTanty. . ....occvnvns 47 KOaRL . e e e 119
with White Wine..... .. 47 | Gudgeon, Fried ......c000u... 49
Sturgeon, Cold, Horseradish Guinea Hens, Braised........ 119
Sauce,,., 50 e e e e 119
Russian b:iy ........... 49 | Ham—see Pork.
Trout, Boiled, Caper Sauce. 34 | Hare, Roast Back....vevsvsvs 125
Holln.udalse b.m-.e 34 Stew a la Parisienne........ 125
Polonaise Sauce.... 34 | Herrings—see Fish.
au blanc (with White Wine), Hollandaise Sauce. .. .... sl 54
Cardinal Sauce. 35 | Hors n'(EUVRES:
Lobster Sauce.. 35 | Cold Hors d'cenvres:
Oyster Sauce,.. 33 AnchovIes iR paleas = 29
ﬁru‘np ‘w:l.uce 33 Cucumbers . ARAPKIFTR
(with Red W ine), Gene- Dried Meat or Fish ... ...... 29
voise Sauce. i..... 35 Herrings, salted. .......... 20
Brook, Fried ala Meuniere 37 smoked: iicecsanasias oh o 29
Cold, a I'Imperiale.......: 40 Olives: AN Taigase 28
with Mayonnaise Sauce. 4o (Bl P S e P A s 29
Remoulade Sauce .... 4o Radishesiiaicohiiivis saeaa 28
Tartare Sauce..... ... 40 o R e S R S 29
Vinegar Sauce.... ... 40 Smoked Meat or Fish. . ... 29
Coquilles of, a la {..n.hfr;r- Fomato Salad i Jeene savenn 20
nienne , 40 | Warm Hors d'ceuvres:
an Gritn s ntne <o 36 Cheese Souffle . .ivoiveris 31
with White Wine......... 35 Coquilles of Lobsters Califor-
Fillets of, Fried ala Colbert 37 nienne ..... 40
with'Cream . ...:00,: fe 39 Pike Californienne ...... 40
Al GRatiR. S vissanvaraanh (BT Salmoen Californienne..... 40
Normande .. ... trnnss 38 Trout Californienne.. ..... 40
alaTanty. i.....oooiin 39 Croquette of Fowl.......... 30
with White Wine....... 38 Fillets.of Fowl ..cevian vuve 30
Whitefish, Broiled, Maitre d' Herrings, in Papillottes..... 32
Hotel Sance 46 Lobsters, Cutlets. . ... i 52
Mayonnaise Sauce 46 Oysters, Broiled. .....uva000 54
Remoulade Sauce 46 T O e o Ty A 54
Tartare Sauce. . 46 Ramkinh oq e smunesieamssng 32
‘Whitin Frled‘............ 47 | Horseradish Sauce ......venan 59
with %Vh:te Wine......s « 47 pjarditders., aniidaiae s 107
Pillets of Howlncriiacennsmeios 30 ulienne  Sop. oewrasversanas 13
Pike—see FPike. {idney, Veal—see [eal,
Sole—see Sofe. K_issel?. ala Busse...ownn e .. 156
Trout—see Troul. Leg—see Multon.
FINANCIETe .\ sovassamesnssaiea J07 | Rontls SoUpcvuivae sssssasse @0
Flamande ..ce. ensshEmmaor: 108 | Lobster—see Skell Fish.
Floating Island .............. 72 | Macaroni, au Gratin.......... 145
Fowl, Croquettes of ...cvvunes 30 & TTtalenne. .cvusesnessans 44
Fillets oo cunae v iissd e ana 30 with Tomato Sauce......... 145
Progs, Rujell coaaues wvanaaie 55 DO oa senisasios & T (o ST 14
a la Poulette............... 55 ' Mackerel, broiled............. 47

CHNICINS
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PAGE,

Matelotte of Carps .....c.ceves 43

LB e e e s s e 44

Mariniere. . SiEa elarsee e e A

Mayonnaise Sauce ............ 58
Meat—see Beef, Mutton,Pork,

Veal.
29
29

Milanaise Soup....ceeeeeeren

Mullagatawney Soup
Mushrooms, with cream . ...
on Toast
Mussels, a la Mariniere
Gt (2l £ B

Mutton, Blanquette of Lamb. .

Brains, with Brown Butter..

a la Poulette

Brochettes a la Circassienne.
Chops, broiled, with bread
crumbs. ...

English Style. ....

French Style......

Feet, a la Poulette.........

Kidneys, Broiled
Saute, Madeira Sauce. .

Legr, Boiled, English bt}le
Dance., . 08

Caper

Bretonne, with Beans

French Style.. ...

Lamb, Mint Sauce

Saddle,
Richelieu
Roasted

ardiniere..........

Shoulder, a la Bonne Femrnc

Stuffed .
Stew, anch

e R N s Wwia o oy e e

Napolitaine (Garm-;h] ........

Nivernaise ((arnish) .

Oatmeal a I’ Arm,rlcmne ......

Croquettes

Olives
Omelets—see ﬁggs
Onion Soup .... .
Oxtail Soup
Oysters—see Shell Fishes.
Partridge, Broiled
Roasted .....sicunss

SCANNED AT VIF

Galette—(Cake).............

tiemsiastssstrsrRt Ay

A POL

145
PAGE.
Peaches ala Bourdaloue. .. .. 150
alaConde ....o.ouy soreamen 149
LT e 154
Pears a'la Conde’ .....cu.0-- 150
Peas, Green a l'Anglaise...... 133
A O e e s 132
Erencll SEyvle’, . oy vt sn 132
Perch—see Fisk.
Pheasant—see Pariridge.
Pigeons, Broiled.,..... T 121
with French Peas .....,,. .. 121
P T e e 120
e S ot 128
Pike—see Fish.
Pickerel—see Fisk.
Pineapple, a la Creole ........ 150
P JPaaAthg. . v oo vomermenss 152
200 )s T B [ NS I 58
Porxk.
Boiled (salted), with Cabbage 101
Bacon, Brolled .o Masveneen 102
and Eggs. vieoe. ko bren vals 68
Omelel.. . ... veeiinees 70
Chops, Broiled, Parisienne
SANCE ... veronns b AN 102
Robert Sauce .......... 102
Tomato Sauce....... e
Feet, Broiled.........c.v... 103
Salad . L. .rueblnnddeannae 103
Niheoar Sauce.. .. h .. .s 103
Ham, Blalsed,)ladelraSauLe 100
Broiled....... v ol o bt i 101
1) s T AT GO i e
andngs ihslerw svaarm s’ O
245273 01 N Sl 7L
Bgast . T Bl ST
BOAST e e cvvinivsns wimmisn 101
Potan Feu.... .... ......... 12
Potatoes with Bacon o anan THS
LTI e, o 141
Boiled.. . ..covierrveceanonee 141
Wwith Cream ..ovvveeresanen. 142
Croquettes ....ooeeerunnnnns 143
Duchesse ..o vvvnnnnnennns. 143
BB - s as s . 144
in Butter .. ... Il 142
aun Gratin., co.veevevenenas 142
Mashed ...ovvverennsaee ves 742
Paffed ,....ccv verrnn vasanr 144
Stuffed ... .covverirnna... 143
Sweet, Boiled ... ......... 141
Fried in Butter........... 141



146 INDEX.

PAGE, PAGE.
Prairie Chicken—see Pariridge. Savces — Conlinued.
PrDIARIar o oase s val sewen 19 Polich- (AR ) sao e avans vis 88
Pudding, Diplomate..... e T Provencale (fish), c.c.aienin. 58

b b ey G

dslaicesvvennnes 152

S R e I e 157

Remoulade (fish).sesvaeseess 59
Robert (meat)....ccsvevaess 166

PumFLms Creain of. i avesive 2 Sambayon (sweet)....o.aunn 155
%naz Sl sl A s n e e 20 Shrimps (A8h) :uievnsueaees 87
abbit, Roast Back ......e00s 126 S0ubise (Meat).<.vensahsvis 104
Saute Chasseur.. ..icveeas . 126 Tartateithsh) oo e rsnassiie 59
Stew NO: Tavsssauinases w5 32D Tomato (meat),. va s 305
N0 Ziiaane i lesilesns X2 Venison (meat) 128
RAadishes c.oiviiecvens ole elaita 28 Vinegar (meat and fish)..... 56
Ramking .:.ieis-ssninessssss 32 | Shad—see Fis/h.
Reed Birdh, counvneidgas s 128 | SHELL FismEs:
Red Snapper—see Frsik. Crabs; Soft Shell .. ... i 53
Remoulade Sauce s.evieesevss 59 Crawfish, Boiled....vevveses 52
Rice, Creole ;. .siiistersayss T4 BordelalSe. ... vaueeaaniinaes 53
a la Georgienne ... vk vasss 145 Lobsters, a 'Americaine.... 51
a I'lmperatrice . .yavasssssss 155 Bisqueof. «oeoavsinieesss 25
Milanaise ..vueees Siantaes vote TS Broiled, Mayonnaise bauce 50
Pudding ...... TNl e e 151 Remoulade Sauce ,..... 50
Richelien (Gnrmsh) DL g TartarcSauue...-...... 50
Saddle—see Muiton. Chops. 52
Salad, Beel o/ lsainsitnsts G4 Cold, Mayonnaise- Sance. . 50
Cuocumberi.) . lweesmevesans 20 Remoulade Sauce . ..... 50
Lobster...... T L L Tartare Sant8....c.se0s SO
Pt cilevast o ssi sere 40 Gofnilles of. .31 beecrsssseee B2
Tomatol. o erss it 29 CTagnof ! e 4350 smem e 2
Salmon—see Frsh. Mussels, a la Mariniere ..... 54
BAriNeS - hoaaeane s iivee daed Y ala Poulette...... e 55
SAUCES: Ovsters, Broiled,..ooviresss 54
Apricot (5Wweet).. ... sseness 155 Priatl/ [ Lebd~ O O o 54
Bearnaise .\ .. .4 s seaes caaiee A a la Poulette., ... e 54
Boreldaise (meat),.......0y. 105 Shrimps,- Boiled. .cvoveorven 52
Butter (meat and fish) ,..... 58 O o s e 4 e S 57
Caper (meat and fish). ...., 356 | Smelts—see Fish.
Cardinal (fish) ..., eee s 57 [POmDPB T, . e e TR
Creole (meat). .....ouaaveass 105 | Sole—see Fish.
Genevniﬁe(ﬁsh) ......... ... §7 | Souffle a I"TAmericaine ...... . 151
Hollandaise (fish and vege- Oatmeal: . v esumtnsiga vonjein TR
tables). evsevesavyy OO Nantha .. ccevmsnamunpssans) TG0

Hor-:eradmh {ﬁsh and meaf). 59 | Soups:

Lobster (fish)

.............. 57 |  Almonds, Cream of.......

Maitre d'hotel (fish and nu.a.t) 58 Asparagus, Cream of. wersee I8

Mayonnaise

(fish).

...... 58 Barley . ...

eaennae  Ef

Witet CRALY o iaictim bisanae e 106 Beet {Puhsh) ...... ssspemars  LJ
Mustard (fish) . ..... asumsses B Bisque of Lobsters.. sseeees 25§
Oyster (fish). .« covevoesenn-s 50 Bonillon .....covuenes R 9
Parisienne (meat),,.....e..- 104 Bouillabaisse . ... . e o O
Pepper (meat) ... ...... amaiae 1BA Borch (Polish)..oeesssassaie L]
PIQUANIE.. .. inesacs saess m(al Brefd, .. .evee tetretirnne 24
Poivrade (meat) . ....c0eer.. 106 Brotoise ... covesssimassmsrong 13
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PAGE. -

Soups — Conlinued,

Buckingham(Cream Duchesse) 25

Carrots, Cream of . .........
Caulilowers, Cream of ....,
Celery, Cream of v .vvvsuens.
Chiins. , . ..o et I

wae

Croute au Polbi.ivivvivanaen
Farinoise

with. MALK: v cvvscnvsnnsss
Fowl, Cream of
Fish
Green Peas, Cream of
st L e e
Lentils Cream of
MACATOR. .. o e e i e bin) s
Meat Stock.....
Milanaise (... .dveiinsesans
Mullagatawney ....
Onion,....

TassssmaT e
.......................

Parinentier L avldoe - ookus
Poatag Few: .o atll e cbed
Potatoes, Cream. of......w=
F Epuiatc:Toit T M RT R
Pumpkins, Cream of
Red Kidney Bean :.u. v
Russian Fish...............
Sorell . e s Mt v
Stockelmeet). . . . NN\ vva
Sweet Corn, Crealn., s oasisss

Turtle ot
Yematable: (oo avsies s ’
Velvet
Vermicelll cooisesvrnndasnss
White Kidney Bean ......v.
Spmage, with Cream....... .
Poached Egps, i dveveves
Stew, French Style .....
Hare ..
3 T B o A A RS
Rabbit, No. 1 (Cwet} Ay Tan
No. 2 (BelotEe) o vy er v
Steaks—see Bm.jlr
Stock Soup.

...... e PEv e

LR s e

sessseriataEETas bE
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11
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13
12
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24
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13
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14
16
20
22
14
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12
23
12
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19|
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147
PAGE.
Sturgeon—see Fes/.

Sweet Breads a la Financiere . g4
Wit OB . ovos st g4
Tomato Sanee. ... .eye-s a4
Sweet Corn, with Buatter....., 140
L - Tase, 220
CHORR s hisi e e hbiah ey, D
with Cream......cous vs 140
Sweet Potatoes, Boiled . . 141
Fried in Butter..... wwan o DT
Tartare Danmce. . cvossnsnss san 50
Toast, with M':.delr'\ ‘5’111[‘0 153
W ith Sambayon Cream..... 153
Tomatoes a la Provencale .... 138
Salad

Sou

Stuted Sveica.
Tongue—see Besf,
Trout—see Fisk.

D Ry N A e e 1
{Tarkey, Giblets [ b .. . 115
e Tt RTINS 07 0 Nt I14
Wiid, Roasted.. e ZICHF
Sa]mls 2 EORRNT R Y W 127
Turtle Seup....... AN eae (X5
Veal, Blanguette nf eI I T,
a la Bourgeoise......ccven.. 88
Brains, with Brown Butter.. g5
tAR Podiette /.. DL e )
Brisket, Staffed | ../ loeoeis 88
Calf’s Feet, a la Poulette ... g5
with Tomato Sance....... 96
Vinegar Sauee (... .... 97
Head, with Tomato Sauce g3
PepperSauce .vvvvansns 95
Vinegar Sance ... ... g5
Chops, BIGHEA | cisvaansiies 8o
with French Peas ...qe0a: 00
FTRE 1) 1) & - T ot S N 90

T T e o e g1
MusBroomis < iisvesosmviss 00
inPapillottec., . ooeeavnii, 01
with Soinate s i ey GO

Tomato Sance. ., .oossrrss

o i v 3 3P TR A e T G1
Escaloppes,with French Peas 91
]:3.rl.1m T e e S Vb g2
Maitre d’ Hoteloos i 01
with Spinagei{ GiRaSiin, g2
Tomato Sancei s i 9z
Kidney, Broiled ............ 93
Saute Madeira Sauce..... 94
INSTITUTE AND STATE UNIVERS
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PAGE. -

Veal Liver, Baked,........... 93 | VENISON: -

Broiled . .... A gz Chops, Pepper Sauce ....... 123
Saute with Madeira Sauce. 03 Leg, Pepper Sauce. . . 124
_Parsley Sauce.. ....... gz TOHEE: L o . o 124
Loin, with Cream .......... 87 Venison Sauce . .v.vveens. F24
Lardm:ere ............... 87 Saddle. Pepper Satee . oo 123
)T S S 87 ROBEE o) oni0iaegrn s Ao AL 123
A la Provencale............ 8g \ft:m:onSaucc it A LIRS
Stuffed Brisket............. 88 Steaks, Venison Sauce. ..... 124
Sweet Breads, a la Financiere o4 BEW . . ee s 124
mth&pmage crreses 04 | Vermicelli SOUp covvuvve rvsus, 214
Tomato Sauce. . ........ o4 | Vinegar Sauce ....... ........ 50
Tongue, with Pepper Sauce. ¢4 | White Fish—see Fis/.
Vegetable Soup ... .. S aaa %y 20 | White Kidney Bean Soup.. 19
Nalyel Boup s s 23 | Whiting—see Fis/.
INDEX TO LA PATISSERIE.
PAGE PAGE

Almond Puff Paste Cakes (con- Bruan:

das). . nrnenss £7 s riels 02 24 o) AR N S 9
PUB, e s e e 63 Milled. oy aalside i el sasie o is3/0 s 8

Alnmettesy; o b SFERRE N < Plain White Famﬂy eraeare M

Apricot Nougat (cal.e} ........ 64 Sandwichico (s el 7

Baba, Large ...i..... SRR 68 NABNTE a0l e oiaiaatviaiv 7
Paste ...... 2 P STRATA B iy Rolls, Yoot Lo Gnivnes 0B
W NTRPIEe DSl St T e 6g Corf s i v baicuad s I

Biscuit, Champagne .......... 75 Qattheal S0 .. o vistwieee CEDN
CrBRTIL v v s s vasas T3 | -DrIDChe, I CTOWH . ss s L OD
Lady FIngers . ; . St oblfes 73 Epicurean Rolls... ......... 66
Melting (5 o v il Sreaae 74 T T e R Oy o 65
) L e e e e e 72 PANRIERNE o cup e sraasans OO
POMPAAOUE 5o o<+ 0w . 76 ) 317 - e B R AR - 63
L e A 75 1)) B S e e 66
IR (2 < e s cxtw A (0 e e fsatole e 7 Sl Rolls!u ., o vaenanasie 00
AN N 5 == Sl e S R W it S e e s 73 | CAKEs:

POMCREEE o= ar ssin Wie s mklae s 54 Almond Cream Paste ....... 70
FINADCIEreS iigivass snsssiose 55 CTHATE v i wrmaass e T
LaBsber & e i e = A0 B e saisare sty O
6T G R R S e 55 Crofin < oo s ot aa it s So
QRSEETS = <itvwns e swiaisivisiairs)  BY Puff Paste.....vewswvasiion 18
RS i s s S 55 PR o oinen sl isel A%
ala/Reine i uiiimasassinsis 54 with J Ol G e carca T 82
SAMON . e wenossiasvyasss 55 Portemantean, with Franchl-
by G g T e 55 DU, o sansia i nmiin

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY -
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PAGE. PAGE

CARES— Confinued. Ice Cream — Continited.
Portmanteau, Preserves. 6o OB o oo s s a7 ia a5 AT T 91
Pont Neaf.. .. omeeain 60 ROBOL me it va sy ieiaa s ey 90
Puft Paste, with Franchipa.ne 58 Strawberries, Cream ... .... a3

BIOBETYG [ 2 s e 50 | e L A b NN S WAL 93
Rings, Puff Paste .... ...... 60 NADATLE o vcaviseas s s aare i 89
BERd S o s a s aarieaasenne b7 | o Chooolale v 86

Com ... ST 78 | Gura s B AR 86

Neapolifati.. - o assmis 77 | Koulibae, Cabbage ..... ...... 44

Smalls .veiae 77 L0 G 1 e e S R A e AV 43
SIraw . .o 57 51 U R e R B iy v 2

Creams, Almond ..... ..o 85 | Langues de Chat. ............ 83
CHOOIRLE L e s caeas 105 MACATOODS iisimains nancaie (08
e e o o R SR 8| Madelaines . . covaivo s s
FIrRnohiBRBE i sieietasoees 83| MasSepains, . .. oot 83
Vanilla ivoevevnne sovrsnses 85 Mahommedan Bread.......0.+ 79
Whinped ...ououcwis cusesets B T R T IOIIEE s ooeees st aisio s 84

CreEam Paste: MIetemillog oo e s venisvamsasis 57

Almond Cream Cake..... 79| Moss Chocolate............... g6

Cream Cakes ... x5 Yas So Cofes. v, AP E e o6

Doughnuts.......0e0. a0 8o Strawberries. oiio e cene ob

L A A Ho Vanilla... s 05

How to make, .. .. .+ 79 | PAsTES

Mahommedan Bread. . .. .. 50 FEOLE L . SRR S 67
St Honore L.CO L1 e .81 AN AR e W NI 72
e P T TR S T 7 R PP L. O CTelN. | . . i G dwe =rmia (10K
Crust Pineapple.. ,o.viererne. mail = Battwa it ...l L e 14
A2 o VIR L S 7T BN e T T ok i
TS 1 T WY RO | gl BASHRN < versabiponii) d e 41
Doughnuts, French........... 2o Sawvarin . ! 6oy

Eclairs .. .. - Y S Shert Crust. 2

Flour, How to Choose.... .... 6 | Parries (Meat or Fowl Pies}

GONOIBE. e v eaennsnssr s 76 Patty Eowl (. Yl onenrvs 18

Honore, St ......ccvveiienin.. 81 Game . . i and dfee smennes 21

Ice Cream: |2 v g O KD A AR 20
Almond........... I S A g2 Lobc.ters ala Bof;trmlenne 25
APTIOOL., o v casne waernrshois a4 Pate de Foie Gras ........ 18
CRESENIE. ennesioigaansvrrnns~0E BRI e e e d e S0
Chocolate,......covverennns .. 90 Salmon, a I'lmperiale ..... 23
e, o A go Sturgenn ala Cosaque.. 25
Hazelnut (burnt)............ g2 feal and Ham,..,.. . .... 17
Howtomake............... 89 | PEs:

o T e R L e e 83 Almond Puff Paste...... .. 63
lntFOdu.ctlon L R s 87 Apple, English thle ....... 36
T A e il e e a4 rench A L 37
Ness.elmde Pudding. .. ... S Beatatesle s ¥ by, 26
e S N AR AR Y BT P e g vy @b
Orange Blossoms. .......... a5 Franeghipane .. /55 syeescses 01
PBRT S i ee gaat SRR e 03 1L | A S T e fiz
Pimeapple s et el ahs . 95 T T e e e R b R 2
{2 T A A py S AT e 2 MAarrow ... s S aia Al ety 61
Ragpherries . ..o oy a4 e T e at 62

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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150 -~ INDEX.
PAGE. PAGE'
Pies — Continued. Tarts. Rhabarh. iisenestoe. 30
Pitiviers Puff Paste......... 62 Small Apples....cc.oevenn .. 36
PuftiPaste. ool i siiie 56 ADTICO A e st vre ses 35
SR o0 SR i s s aea s KO eIy ot an Rbhas s | 4
with Preserves ..........- G2 Cranberries. . ... .. cesssew- 38
White Cheese ....., . 000 Gt CHITANET i sas eaisna v
Bhort Crust ccoitoan ol e, 33 Gooseberries .. ... PRSI oG
Small o scamnais s 33 Green Grapes . c.uvsserns 38
o Cake . a e 71 {Jelly ......... 38
LT e S e e P Jirata 73 Peaches. . 34
RorttNBOE . o s e 6o bl R 37
Porte Manteaux with Franchi- Pineapple 35
L e e 50 B P e P R L1
EPreREIVeS st tiuva oaislonenas Go Raspberries: ot sosisiae 40
Puncues: Ehttbarly ;. oreieaiagaatas 39
ERghah . cssisessiinsiaerTi 09 Strawberries . ... .haiines 39
Impeatnies s raes 73199 White Cheese . e 40
1T B et R S 08 Strawberries . ... RO RS T )
RastFRIS. vl sdoiievs. 43 “'h]teLhee‘,e.............. 40
Cabbaga ..« of s g Partlate. TI0A N (oivaieriiin 04
1 1 s SRR GO v S A RIOY. - 45 Terrines .. ..y, N rian e A labs Sy L
Meat. ... /v Al Ot ey L FO10 GERESS o R w/a wisiamalisrerassit 122
Rings, Puff Paste ............ 6o FOWLEL .. s A S e 22
Riissian Pasta,. )/ oesse i 41 1 RO A, RORHR R 2
Savarint. J [ Dl ssme i TR REARO] oo on e s e et s 23
Apricol Sanb'] . - erahdal 70 Rabhit..... e WO P o L
1547 N Sl SR ey L 69 Veal and Ham....... ... e 22
Small, o eens b 70 | Thousand Leaves Cake..,.... 57
Short Crust Paste, .« s e 23+ Bimbales oLt s veesen ara 125
Sherbets. 21T SR W SO S o
Champagne ;7 v, -y .yysars v 96 Kidney ' 29
Coffes, . -\ ¢ R ey . «s, 08 Lobster ., 4 .. o 38
with Cream’ , o, .ovuueee vev 08 Milanaise . .... A 30
AT O ey N7 AT q7 BYsterB ol - opeatay s et 12T
Pineapple .. . . b wbds onsknss 107 Small Lt.\bsters............. 32
BUum. . .cooeomass i e ey g7 MYUanaiss . . oo urievas it 2
Strawberries .o..ouveiveines q8 (97755 o N b 32
‘White Wine. .. 97 | Turnovers, ApPple +.vevvivans 59
TRrE APDIS:, vuvvenresmmmoes 36| Volau Vent......cocuierosv.e 48
Apricot ...uiieenas gl Cod. 5 e W 52
Bananas ..essaeserzspsas 36 BEgs. covesvnrensnsrames vl 151
3 g I N 34 Financiere....... s A 49
Cranberries ......coceeeensa. 37 TR s o ol s Pienis s S 51
(@57 sty e N S, vs 49 e R S e i
Gooseberty....oovnierersses 38 D7 Se v AW RO C, — 51
Green BIapes., . os-sprrarss 38 o' BT L i T 53
{,elly 38 Oysters ... ceevenrrravarens 53
C T NS S 34 | T e 52
L T Y P T S E T LT N e S B o BT
I STy e e 35 UL ol i rarenaan ney RRE
SN A o i e R 35 Vegetnbles o vuues covs s uveny 53
RASPHOSTIBG, Sy - o0 o s0ions 40
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INDEX TO REFRESHMENTS, ETC.

: PAGE.
CONFECTIONERY:
Burnt Almonds.......ivssas II5
Burnt Hazelnuts, caseessenas 110
Burnt Peanuts, . 0. issasasans 115
Candied Cherries.., ,oeaqs 0. IT7
Candied Grapes..,.. 11y
Candied Orange Blossoms .. 116
_ Candied Orange Quarters,.. 117
Candied Raspberries ... ... 117
Candied Roses..... 116
Candied Strawberries. . IT]
Candied Violets... 116
Chocolate Caramels...uveye. 114
Coffee Caramels..,...,... o X4
Currant Drops.. . iscearsas IT5
Lo Dropsli . s ses von. 115
L 2 B s A e ST 114
Nougals, @bl veans o XY
Nougats (American).. .. 116
Raspberry DIops.........qs 115
Rum Caramels.............. 114
Strawberry Drops . cvevevia. 115
Corprars (Home-made):
Bmmette ..h o headbaea B {13
é ricot.. .
erry .. 112
Coffee, . XD
Crca.mcf MiDt, v s e erornes 109
Curacua 109
110
111
110
110
104
111
110
111
111

D e
veeww

e ews

109
111

sassstims st mnwE

R R R Y

Feaclt, ;.. halale i B iy (i i
Peachstone .. .cv:uresinaesss
RASPDBITY \ i cuas Basasinan
Strawberry..... oln aiarnnin wialn s
Frurr:

Apples (Dried).......ouvens
Apples (Dried and Pressed).
A pricots (Dried) ..., cc0neses

erries (Dried)..........
Peaches £ 3Tl
Pears (Dried and Pressed).. .
Elums{Dried) ..oooneysers s

129
129
128
¥28
128
129
127
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PAGE.
Frurr — Continued.
How to Arrange in Fruit-
: ) 1 e M T R A ] kS 127
How to Choosg. e vss e e 120
How to Keep Fresh......... 125

Frurt (Preserved in Brandy):

7L8 078 (1 TR S S A T R S TR ¢
Cherries..... AaREE AR Al e L
Currants {Blaci-.) ............ 130
GOOSEDerties. . . icasisnvnsses I35
Grapes (Green)....... OARTR SRS T
1 A e avaiarts 130
Fruir WinEs:
Bilberry: .l v S T R 136
Blackben'y A Pty 135
Cherry (No. 1] AN TR e S
ERGEWIND. 2): 70 b i 130
Currant (Black and Red).... 134
Currant (Red and W hlte) S
Elderberry 2 ki et ST
L by R s 1 SIS 137
(TOOSEDOREY s s A% jar s b:a's s n 3R
Gooseberry (Foamy)........ 133
1 (0T e e S SO 134
Orange (No. T)osssvs o neinn:- 130
Orange (No: 2), . &/, ssaassn 137
Boanki-<. . Gl baind Y AT T o 136
Pl s v Soecisdes viveiai; 130
RASHDEPTWEr v (s s v siiawsis 135
JELLIES:
AﬁspIE................. S
SRR )
Curra.nt .................... 123
Currant and Raspberry..... 123
ORI OTY oo asinl el s (ak it 12
T T ey S s 12
MarMALADES:
PO e iars (e aleTete 122
S e s s 122
Beati. oo e aps et v e B2D
BEREIIIY o o mii e B2 Wy a5 sie 122
guince I e 122
s Ty £ L
PRESERVES:
Apple (GIREN). «oovisonssins 120
Arrivor aheen) o S re e 119
TITUTE AND STATE UNIVERS
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PrEsErRvEs — Continued. REFRESHMENTS — Continued.
Cherry-(Green). cc.ilu i 121 Pineappleade............... 105
Srabiaptes oty e T ey Pineapple Syrupi.c....:.oe0 102
T s L e 121 Punch, Burning, wtth Rum.. 107
e e e e 120 Punch, Burning, with Kirsch 168
Peach- ((Rreen) e s 0 120 Punch.Burning.with Whisky 108
Pear (Greeh) s iriannte 121 Punch for Soirees.... ...... 107
Plom (Greem) o beasr 120 Rcd Currant and Rau,p'berry

REFRESHMENTS: | N L) T R A P R T O e
Almond Syrup. o aveiigs 103 Wild Cherry SEUD: cvaswsne 102
Grog, with Kirsch .......... 107 ‘Wine, a la Francaise........ 105

Grog, with Rum ........... 107 | Wine (Bischoff) ..... ....... 105
Grog, with Whisky ..... ... 107 Wine, Hot a la Parisienne .. 106

Gy SR cviins i 103 | Syrups—see Refreshments.

Iced Champagne ........xue b | Wines: '

Iced Lhampagne a la Sco- Family Fruit—see Jfrui
boleff.. el e R Wines.

Lemonade, ....ooverrorivrs 104 | . Froit—see Frusd Hines.

Lemon Peel ‘-‘xyrup .. 103 | How to Arrange Bottles .... 140

May Priple.. £ i How to Bottle ........... :
Orangeade. Ll ety
Orange Peel Syrup .........
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