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Now, in the names of all the gods al once,
Upon what meat doth this, our Caesar, feed,

That he is growun se great. _
—Shakespeare.
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FOREWORD

By Mgrs. Herserr C. Hoover

As truly as food is, first and last, our most important concern in life—
so perhaps governing, in one of its forms or another, is the second in
importance,

And so it seems peculiarly appropriate that the other half (on the
general average) of our great governing hody should be concerning itself
with food—not only with the food of its own individual lawmaker, but with
the cooked food for the nation. TFor our cocking, like our governing, is done
for the people by the people. It is astonishing how closely each of the
great majority of us keeps to the food and cooking habits of her own line
of ancestors, and how little given to experimenting to see if her neighbors
and compatriots near and far have better ways. Perhaps that is because
we have not before this had such a far-reaching attempt to make known
the hest that we are all doing, nor one made by a group so able to reach
every community of our land. Certain it is that no group has been or
could be hetter qualified to pass upon the cooking customs of our whole
country and to select most wisely from it than this actually representative
body of housewives of every type from its every corner.

The housewife everywhere may through this effort of the Congressional
Club have pleasant and helpful contact with this whole cross-section of
American homes. For her own table, for her own family, she may pre-
pare, knowingly, the very dishes which are the favorites in these representa-
tive homes, which she would have served her if she visited them in Wash-
ington, in Florida or in Oregon. Or she may even fancy that she is going
to dine in an embassy or legation in the Capital or abroad, or in some
representative home in a foreign country, and prepare some of the dishes
described by members ol the diplomalic corps.

And all this, also, to the purpose that more ample [unds may be avail-
able for furthering the usefulness of that unique institution, the Con-
gressional Club in Washington, which is composed of the wives and
daughters of members of the Senate and House of Representatives, the
Cabinet and the Supreme Court.

It occupies a charming,- but all too small, house midway on Sixteenth
street, that residential thoroughfare of Washington officials and diplomats.
This Club is not only the center of social life for the nation’s lawmakers
and their families while sojourning in Washington, but from it radiates the
spirit of national social consciousness to every Congressional district. Here
in fact in time a member will meet not only all the dishes in this hook
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which are appropriate to its various functions, but every celebrity who
comes to Washington. And reports of both will spread back through the
various constituencies. Here too, the wife or daughter of vour Congress-
man will bring you to tea or a lecture or some music when yvou come to
Washington—provided there are any available invitations! And that is just
one of the things each of these hooks does—it will provide room for one
more guest at the Club's delightiul gatherings. For the first profits from
its sale are to go to the building fund for providing a much larger recep-
tion room than the present one—which seems so spacious and adequate until
the guests begin to pour in!

So each of us who hereby shares the hospitality of this charming Club,
or benefits by its good deeds of service, whether actually in Washington or
in the most far-flung community on our borders; will feel a personal inter-
est in its activities henceforth.
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PREFACE

“The many Books already published on the Subject of COOKERY imay
seem, in the Opinions of some FPeople, to render useless the Present Under-
taking: And, indeed, were the Number of Books which treat of this Noble
Art and Mystery, the Consideration, rather than the Worth and Excellency
of the Matter, sufficient reason wounld not be wanting to countenance that
Opinion.

“But when 'tis considered that Variety and Novelty are no small parts
of the Cook’s Art, and that no Occupation in the World is more obliged
fo Invention: * * * * * *. gud of Consequence, that none can,
with more Justice, challenge a Right to a kind Reception than Trealises of
this Nature, which shall be found to be drawn up with Art and Judgment,
and the Rules wherea]‘ shall be veduceable to the true standard of Practice
and Experience.”—From the Preface to The Complete Practical Cook, Or,
A New System of the Whole Art and Mystery of Cookery. (London, 1730)

So wrote an experienced but garrulous cook nearly two centuries ago
when presenting to the world the secrets of his art and the lessons of his
experience. Since then the publication of Cook Books has gone on, and
their number is well-nigh innumerable. But the need of Variety and
Novelty presses always upon every cook and the fruits of Practice and
Experience are always welcome,

While The Congressional Club Cook Book is inspired primarly by the
desire for extension and improvement of club house facilities, it will per-
form a real service to the Art of Cookery, we feel sure, and be of real
service in many kitchens.

This Cook Book deals with the Practice, rather than the Theory, of
Cooking. It is a compilation of proven and tried Favorite Recipes. In
its pages Experience speaks.

It pictures the present day of American Cookery more accurately and
more completely than has ever been attempted before. Its contributed
recipes come from every part of the Country, from representative sources

- 1n every section of each of the states, as well as from Alaska, Hawaii and

Porto Rico. The favorites of North and South, of East and West, mingle

~ here, contributed by the wives of those in the h:ghcst office in the Nation.
- In number of recipes, in variety, in practical value to the cook, experienced
. or amateur, this may truthfully be called the Great American Cook Book.

Invitatiqns to contribute recipes were extended by the Club to the wives
of the President, the Vice President, the members of the Supreme Coort,
the members of the Cabinet, and the members of the Senate and House of

* Representatives, as well as the wives of the Governors of the various

states. How generously they have responded the following pages bear

| witness.

The Interpational Section of the book, “Favorite Dishes of All
Natmns." constitutes a most interesting and entirely unprecedented collection

 of recipes, gathered, through official sources, from over three score

countries, including every nation with which the United States has diplo-
matic relahons as well as certain others. These recipes are arranged by
countries, with suitable cross references under the proper subject head
ings. They are so largely typical of the several countries, while using

ingredients available in the United States, that the publication of this

. collection will, we hope, do much to increase our knowledge of the foods



of mher_peoplt:s and gives, for the first time, to every American cook the
opportunity to prepare in her own kitchen the most interesting and desirable
dishes of every nation, guided by recipes furnished from most authentic
sources,

No recipes have been included in any portion of the hook except with
express authority from the source named.

The special articles which appear from eminent officials of the United
States Government were prepared especially for this book, are from experts
best quallﬁcd_ to speak with authority upon the various important and practi-
cal food'top:cs‘ discussed, and are so concise and direct in form as to be
most easily availed of.

. The buyer of our book may like to know something of the organization
which is publishing it. The Congressional Club was incorporated by Act
of Congress May 30, 1908, its membership being limited to the wives and
daughters of members of the Senate and House of Representatives, the
Cabinet and the Supreme Court. The present membership is about five
hundred, including many who have retained their membership after termi-
nation of their connection with those official positions. The wives of the
President and the Vice President, Mrs. Coolidge and Mrs, Dawes, are
Honorary Members, as are also Mrs. Theodore Roosevelt, Sr., Mrs. William
H. Taft, Mrs. Woodrow Wilsen, Mrs, Nicholas Longworth, Mrs. James S.
Sherman and Mrs. Thomas R. Marshall.

Qur constitution states the object of the Club to be, “to promote
acquaintance among its members and to facilitate their social intercourse
and to provide a place of meeting which may help to secure for them the
advantages of life in the national ecapital.” The Club now owns its own
home in Washington at 2001 New Hampshire avenue, but the continued
increase in the activities of the Club has made imperative more commodious
quarters with suitable furnishings. The Club has come to be, in the less
than a score of years of its life, a really national institution. On its pro-
grams are [requently presented important national problems, on its musical
programs appear the best talent from every section of the country, and the
attendance at its social functions, by its members and their guests, is no
doubt more fully representative of American social life than is to he found
in any other organization,

Through the compilation and publication of this book we hope we may
he considered to have performed a real service to the cooks of America,
and we hope that through that service the usefulness of The Congressional
Club in our national life may be widened.

To the many who have by their courtesy and helpful cooperation made
this book possible, the Committee acknowledge their great obligations and
express their appreciation.

The Committee in charge of the compiling, editing and publication of
this book realize how human it is to err, and we are very human. In such
a work there are a most surprising number of ways of making mistakes
If the tremendous amount of detail which our work has involved is con-
sidered, we hope that contributors and readers, alike, will treat with leniency
and forbearance any errors that may come to view too late for correction.

Fane Kay Cramron,
Chairman,




FOOD FROM A HEALTH STANDPOINT

By Dr. Hueu S. Cumming, Swrgeon General, United States Public Health
Service '

The ends for which we strive in the preparation of a meal are to
stimulate and satisfy that mental and physical desire and relish for food
and drink which is called “appetite,” to furnish such foods and drink as
may be needed by our hodies, prepared so that they can be digested and
ultimately assimilated and used, together with such “condiments” and “appe-
tisers” as may be needed to render necessary but “tasteless” foods appetizing.
_ We know the importance of a pleasant stimulation of all of the senses
in arousing the appetite, hence the attractive china, linen and flowers, appro-
priate attire, and the care used in arrangement of dishes, all as an appeal to
our sight; the avoidance of disagreeable noises and the stimulation of music
and agreeable conversation for our hearing; we know the stimulation of
pleasant odors and “tasty” foods.

But more important than all of these appeals to bodily senses is the
condition of the mind, the Psyche.

We have enjoyed and digested ill prepared, poor food under the pleas-
ant inﬂu;nce of happy company and have suffered through a physically
perfect dinner with an over anxious housewife so aptly described by a witty
Englishman as “Roast Hostess." Ages heiore the importance of internal
glandular secretions, their close interrelationship and the interdependence of
“mind” and “body” had been explained, the human race had learned by
experience to appreciate Lady Macheth's warning to Macbeth:

“¥ou do not give the cheer;

The feast is sold
That 1s not often vouched, while "tis a making,
"Tis given with welcome. To feed is best at home;
From thence the sauce to meat is ceremony;
Meeting were bare without it.”

and Macheth’s reply:

“Sweet remembrancer; now good digestion wait on appetite and health

on both.”

We appreciate, too, the truth of the Proverbs of Sclomon:

“But he of the merry heart hath a continual feast;

Better is a dinner of herbs where love is than a stalled ox and hatred
therewith.”

With regard to food itself, the selection of food, and its preparation
for the table, I assume that there will be discussed elsewhere the importance
of such selection as will insure a proper proportion of all those components
of what is known as a balanced ration, that is, inclusion in each meal or at
least in each day’s food, of fats such as we find in various proportions in all
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meats and fishes, and it is to be remembered that in the light of our present
knowledge it is not well to attempt to substitute vegetable fat entirely for
lhoge of animal origin; carbohydrates such as starches, which are found in
fruits, potatoes and other vegetables; proteids such as are found in lean
meats, and, together with fats and carbohydrates, in cereals, as well as those
intangible substances which we call vitamins, the exact character of which
we do not yet know any more than we know exactly what is electricity, but
which are as important to our well-being as is the spark to the engine.

The "objects to be attained in cooking food should be remembered.
Many foods are best caten in their raw state. Some that would otherwise
best be eaten raw should as a protection be cooked to avoid the danger of
infection from bacteria or other sources,

In cooking, heat is applied in any one of several ways, in varying
degrees, and for longer or shorter periods. But heat, although the most
conspicuous, is not the only element of importance in the process of cook-
ing; the oxygen of the air and other obscure factors may take part so that
cooking may be a very complex physical and chemical process.

In this process the food may be affected in a number of highly desirable
ways. In the first place cooking may free food of certain poisons or germs
of disease that may chance to be present. Pasteurization is essentially a
method of cooking at a relatively low temperature and is now applied by
our more advanced communities to ensure a milk supply that is practicall:
free of the danger of conveying such diseases as typhoid, tuberculosis, etc.
The flesh of pork is liable to infestation with the immature stage of a dan-
gerous round worm—the frichina. Thorough cooking destroys this worm
and thus converts a dangerous into a safe article of food.

In the second place, cooking may serve to enhance the attractiveness of
a food by giving it an appetizing flavor as, for example, in the roasting of
pork or in the broiling of fish. The attractiveness of a food, whether the
result of pleasing appearance, odor or taste, is well known to have an impor-
tant influence in promoting digestion. In this indirect way we have there-
fore another important connection between cooking and health, In this con-
nection it may be noted that the skillful use of seasoning, sauces, and, at
times, of left-overs, will enable the intelligent cook to utilize wholesome and
nutritious but, to the palate, less attractive and thus cheaper foods or cuts
of meat to the great advantage of the household purse.

Cooking frequently serves also to improve the texture of a food so
that a tough cut of meat or a more or less indigestible cercal or legume
seed or a coarse fibered vegetable is made tender, more digestible, and thus
more nutritious.

Valuable as are the foregoing effects in promoting appetite, digestion
and health, there are some that are objectionable and should be avoided or,
so far as possible, minimized. In the process of cooking, certain of the
nutritive principles may be more or less damaged or, unless care be taken,
wasted. The antiscorbutic principle present in most fresh vegetables and
fruit is very easily damaged in cooking and the longer the cocking the
greater is likely to be the damage. This emphasizes the importance of using
fruits and vegetables so far as possible in the raw state. Those that for
hygienic or other reasons must be cooked should be cocked as rapi:ill)‘r as
possible and with as httle exposure to the air as practicable. In cooking,
particularly by boiling, various food principles tend to become dissolved in
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the liguid. If this liquor is then thrown away, as is frequently done by
ignorant or careless cooks, some of the nutritive elements of the food are
wasted, to the possible serious detriment of the health and of the purse of
the household.

Finally, it may be said that through improper cooking good food may
be made unattractive and more or less indigestible and thus be largely
wasted.

Cooking is an art that requires for its highest development intelligence,
knowledge and skill, and, by reason of its importance in promoting the well-
being of the homcha]d ‘merits the most careful cultivation.
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TO PRESERVE A HUSBAND

Be careful of your selection, do not choose too young, and take only
such varieties as have heen reared in a good mt}ral atmosphere. 'When once
decided upon and selected, let that part remain forever settled and give
your entire thought to preparations for domestic use. Some insist on keeping
them in pickle, while others keep them in hot water. Even poor varieties
may be made sweet, tender and good by garnishing them with patience,
well sweetened with smiles and flavored with kisses to taste. Then wrap
well in a mantle of charity, keep warm with a steady fire of domestic devo-
tion and serve with peaches and cream. When thus prepared they will
keep for years.

Mrs. Fred Purnell, Wife of Representative Purnell (Ind.).

THANKSGIVING DINNER

Our national birds—the American Eagle, the Thanksgiving turkey.
May one give us peace in all our states, the other a piece for all our plates.

Mrs. John Morrow, Wife of Representative Morvow (N. M.).

“We may live without poetry, music and art;

We may live without conscience and live without heart;

We may live without friends: we may live without books:
But civilized man cannot live without cooks.

He may live without books—what is knowledge but grieving?
He may live without hope—what is hope but deceiving?

He may live without love—what is passion but pining?

But where is the man that can live without dining?”

Mrs. Anderson H. Walters, Wife of Representative Walters (Pa.).



FOOD VALUES
By Dr. D. Breese Jones,

Chemist in Charge, Protein Investigation Laboratory, Bureau of Chemistry,
United States Department of Agriculture

Our health, happiness and efficiency depend largely on the food we eal.
Are you, am 1, is my family getting the right kind of food? What consti-
tutes a satisfactory diet? It is the purpose of this article to point out
briefly a few guideposts which may be of help in answering these questions.
- The food value of any given article depends upon the extent to which
it ean supply certain essential dietary factors in forms available to meet the
nutritional needs of an animal. In the light of our present knowledge these
factors include profeins, fats, carbohydrates (sugars and starches), mineral
elements and wvitamins. Fats and carbohydrates are primarily the fuel mate-
rial which supply our bodies with energy. Proteins also supply energy, but
their chief function lies in furnishing material for the construction of nitro-
genous tissues such as muscle, skin and hair. They enter into the composi-
tion of practically every tissue of the body. Mineral elements, such as lime,
phosphorus, sulfur and iron, are required for the formation of hones and
are essential constituents of all body tissues. The recently discovered vita-
mins are necessary for growth and the maintenance of life and health.

No one single foodstuff contains all of these food factors in sufficient
quantities to meet all of the body's nutritional requirements. These
requirements must be met by a suitable combination of different food-
stuffs. The common error of over emphasizing one food factor over the
others should be avoided. For example, the fuel value of a food, which
is expressed in terms of calories should never be used as the sole or even
the determining criterion in judging the food value of an article. The
ideal diet is the one that is properly balanced with respect to all of the
essential dietary factors.

Proteins—Not all proteins are of equal nutritional value. Some are
lacking in certain constituents that are necessary for the satisfactory nutri-
tion of animals. Some are also less digestible than others. Among foads
that are high in proteins of good quality may be mentioned eggs, meat,
cheese and nuts. The cereals as a class contain proteins of lower nutritive
value, Among their important proteins both wheat and corn contain each a
deficient protein. The proteins of white flour are inferior to those of the
whole-wheat kernel, while the proteins of bran are of exceptionally high
nutritive quality. The legume seeds as a class, including the various heans
and lentils, contain proteins of unsatisfactory nutritive value. They are
deficient in a certain nutritionally essential constituient and in the raw state
are indigestible. Two outstanding exceptions however, are peanuts and soy
beans. The proteins of these two legume seeds have excellent nutritive
values. The quantity of proteins in tubers, fleshy roots and green leaves is
generally small, but as far as investigated their proteins have a high nutri-
tive value. Fruits, on account of the high content of water and sugar, aré
low in protein. Gelatin is a deficient protein. Proteins that are deficient or
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incomplete should never be used as the sole or major portion of the whole
diet. They do, however, have a value when used in combination with pro-
teins which can supply the deficient constituents,

Fats and Carbohydrates—The different fats have practically the same
fnel value, which is about twice that of the starches and sugars. Fats are
also of value, especially the animal fats, as carriers of the fat-soluble vita-
mins, Most fats, starches and sugars are readily digestille.

Mineral Constituents—The chief mineral constituents of the hones are
lime (calcium) and phosphorus. The human body also contains a large
number of other mineral constituents, among which are sullur, iron, sodium,
potassium, iodine an dchlorine. To have satisfactory proportions of these
elements in the diet is a matter of great importance. The diet of most
people is more likely to be deficient in calciunu that in any one of the other
mineral constituents. Weakness, poor bone development, rickets, poor teeth
and retardation of growth are associated with a deficiency of calcium. The
calcium requirements of the body are greatest during growth, pregnancy and
lactation, In the choice of foods and in the planning of dietaries particular
attention should be given to assure a sufficient supply of this element.
Among staple articles of food one of the hest sources of calcium is milk,
Other foods in which it is relatively rich are cheese, egg yolk and nuts,
particularly almonds, Molasses, wheat bran, fruits and vegetables are good
sources of calcium, and some of the green vegetables are particularly so.
It is low in meats and seeds, particularly the cereals.

Phosphorus ranks next to calcium in the proportion of inorganic ele-
ments found in the body. Deficiency of phosphorus in the diet is also
associated with poor bone development, rickets and retarded growth. The
utilization of both caleium and phosphorus in the hody is largely controlled
by vitamin D and sunlight or ultra-violet light. Foods rich in phosphorus
are cheese, egg volk, heans, peas, nuts, wheat bran and entire grains,

Iron is a constituent of blood and it controls vital activities within the
cells. Foods rich in iron are egg yolks, dried beans and peas, entire wheat
grain, lean beef, oatmeal. spinach and almonds.

Lack of todine in the diet is associated with goiter. This disease can
be largely prevented, but not necessarily cured, by small quantities of this
element. Dietary sources of iodine are milk fat, codliver oil, green vege-
tables and seafood, such as oysters and clams. Drinking water in most
localities contains iodine.

Vitamines—Without vitamines animals cannot grow, be healthy, reproduce
or live long. Mere traces only are required to meet the needs of the body.
Little is known regarding their general properties. No one has vet succeeded
in obtaining a pure vitamin, We do not know what they look like—whether
they have color or taste. At present five vitamines are generally recognized
and are known as vitamines A, B, C, D and E. There are evidences that
still others may exist. All, with the possible exception of vitamin E, are
necessary for the satisfactory growth of young animals. Vitamin A—With-
out this vitamin in the diet young animals will soon stop growing and
lose weight. Their vitality hecomes lowered and they become less able to
resist disease and infections, particularly those of the respiratory tract.
A characteristic discase of the eyes usually results. Administration of
vitamin A prevents and promptly cures this affliction. Codliver oil is the
richest known source of this vitamin. Other good sources are butter, egg
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yolks, oysters, clams and the liver, heart and kidneys of animals, Many
vegetable oils, as cottonseed, olive oil, cocoanut oil and peanut oil contain
little if any. Fresh green vegetables, especially the leafy parts, as spinach
and lettuce, are excellent sources of vitamin A. It is also found in carrots,
sweet potatoes and parsmips, Tomatoes and green peas contain it in abund-
ance. Oats, rice, wheat, barley and white corn contain but little if amy.
Yellow corn, on the other hand, contains it in considerable amount. It is
sparingly present in most fruits, although bananas are a fair source of it
The vitamin A content of milk varies according to the vitamin content of
the ration of the cow. Milk richest in this vitamin is obtained from cows
feeding on pasturage. Stall-fed cows in winter living largely on dry feeds,
produce milk that is relatively low in vitamin A. Vitamin B—Absence of
vitamin B in the diet causes beriberi. It is also necessary for the mainten-
ance of life and health at all ages. A lack of it promptly results in loss of
appetite, arrest of growth and various disorders. Cereals, seeds, roots and
tubers as a class are good sources of this vitamin. It is especially abundant
in yeast, wheat germ and tomatoes. Most fruits and nuts are well supplied
with it. Meat, particularly the heart, liver and kidneys, also contains some,
Nearly all of the vitamins of cereals are located in the germ and seed coats.
Consequently, polished rice and patent white flour are practically deveid of
vitamin. Pitamin C—This vitamin is also known as the antiscorobutic
vitamin because a lack of it in the diet causes scurvy. Formerly scurvy
was common among sailors, soldiers, explorers and others compelled to live
for long periods on dried and preserved foods, Deficiencies in bone develop-

ment and tooth defects are closely connected with a lack of sufficient vitamin

C. Among the richest sources of this vitamin are lemons, oranges, tomatoes,
cabbage, lettuce, spinach, green beans, peas and turnips. Most green vege-
tables, irnits, roots and tubers contain vitamin C in varying proportions,
Potatoes, on account of their extensive use, deserve mention. Grains and
cereals as a class contain little or none, except when sprouted. Oysters are
reported to centain it in goodly amounts. Milk is an uncertain source of
this vitamin. Milk of cows on pasture is reported to be more than twice as
rich in vitamin C as that of stall-fed animals even when getting silage.
Fitamin D—Rickets, a disease widely prevalent among children, is cai

chiefly by improperly balanced proportions of lime and phosphorus in the

diet. The utilization of these mineral constituents seems to be controlled

largely by vitamin D. This vitamin has been found in greatest concentra-
tion in codliver oil. It is also abundant in egg yolk and present to some
extent in milk. Many vegetable oils, such as cottonseed oil and olive oil,
are free irom it. Spinach and lettuce, excellent sources of vitamin A, show
no anti-rachitic properties. Sunlight, or ultra-violet light, is also effective
in preventing and curing rickets. It is in effect a substitute for vitamin D.
It is important to note that the anti-rachitic rays of light will not pass
through ordinary window glass. Direct exposure is essential for the bene-
fcial effects. Vitamin E—This vitamin is required for the process of repro-
duction in animals. The richest known source of vitamin E is wheat germ.
It is also found in oats, corn, peas and green leaves, particularly lettuce.
Milk contains it in small quantities,

The Effect of Cooking Upon Food alues—Extremists at one end of the
line advocate that all food should be eaten in the raw state. Those at the
other end argue that all food should be cooked. Again pure vegetarianism
is urged. What light do the results of recent investigations in the field of

’
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nutrition shed on these questions? As far as nutntive values are concerned,
it can be seen from the foregoing paragraphs that all of the essential ele-
ments of a complete diet can be obtained irom either animal or vegetable
sources, The effect of cooking upon the nutritive value of foods varies
with different foods. In general, it can be said that fats and carbo-hydrates,
considered from the standpoint of their fuel value and digestibility, suffer
little change, if any, on ordinary cooking. Cooking has probably but little
effect also on the food value of the mineral constituents. It should be
kept in mind, however, that many of the mineral components of foods are
soluble in water. Consequently, a large part of these food elements, par-
ticularly in vegetables, may be lost by discarding the water in which the
vegetables were cooked. The effect of cooking on proteins has to do
primarily with their digestibility. The proteins of many leguminous seeds,
stich as common white beans, lima beans and lentils, become more digestible
on cooking. Contrary to the prevailing idea, the white of an egg is more
digestible after it has been cooked than it is when raw. In general, the
food value of proteins is enhanced by cooking, provided, of course, that the
protein be not subjected to a temperature high enough to actually decompose
it or render it hard and tough.

The extent of the injury done to vitamins by the various processes used
in preparing foods varies with the different vitamins. Vitamins A, B and D
are not so readily affected as Vitamin C. The injurious effect of ordinary
cooking upon vitamins is caused not so much by the action of heat alone
as by the effect of atmospheric oxygen at higher temperature. The more the
air can be excluded during cooking the less will be the destruction of
vitamins. Another advantage to be gained by cooking most foods in closed
vessels is the conservation of certain volatile substances, which frequently
add much to the palatability of our foods. Some of the vitamins are easily
affected by alkalics. The more or less prevalent custom of adding soda
when cooking vegetables should be avoided, as it increases the destruction
of the vitamines. Acid products, such as tomatoes and fruits, are less
susceptible to injury of their vitamins than are products which contain less



MEAL PLANNING

By Dr. Louvise Stantey, Chief of Bureau of Home Economics,
U. S. Department of Agriculture

Meal planning is both an art and a science—a science when we serve
the family with food which supplies their body needs, and an art when this
food is sclected so that it combines flavor, colors and textures in ways that
are pleasing to the palate and the eve. The successful housewife aims for
both. In planning meals to meet hody needs, so-called balanced meals, it is
useful to think of foods as belonging to one of five groups, as follows:

Group I—Vegetables and Fruits—Vegetables and fruits are rich in
mineral matter, which we need for bones and teeth and other tissues and
to keep the body in good working order. They contain vitamins, necessary
for normal growth; and bulky material, which helps prevent constipation,

Group Il—Efficient Protein Foods—In this group we have milk, eggs,
cheese, meats, pouliry, fish and certain legumes, such as peanuts and soy
" heans. All these foods contain protein—called “efficient” protein—Dbecause it
is used to build new tissues and repair old ones. The fat they contain as
well as the protein may be used as a source of energy.

Group IIl—Cereal Foods.—Rice, barley, wheat and corn, breakfast
foods, hominy, flour, meal, bread, crackers, macaroni, even biscuits and
toast. The starch in these foods is used as fuel and keeps the body warm
and supplied with energy. Some of the cereals, as corn, contain fat
Whole-grain cereals also supply roughage, minerals and vitamins.

Group IV—Sweets, which the body uses for fuel. Sugar, honey, molas-
ses, syrups, jellies, rich preserves, candy, and so on, belong in this group.
We need to gnard against eating too much sweet food especially before
meals, or our appetites will be so dulled that we can't eat our proper share
of the other groups. Some dried foods, such as figs, raisins, prunes and
dates, might also be included in this group. They can often be used instead
af other sweets, and they are valuable for the minerals they contain.

Group V—Fats and Fat Foods—Butter, cream, lard, suet, table ails,
salt pork, bacon, chocolate and nuts are used by the bady as fuel. Fats
are the most concentrated of all foods.

These five groups should be represented in food each day. There are
so many different kinds of foods in each group that meals need not he
monotonous. Thinking of meals in terms of vitamins, minerals, proteins
and calories is not enough, but the skillful housewife combines favors,
textures and sometimes colors, so that the appetite is whetted and satisfied.

Sovie 08




THE VALUE OF FOOD STANDARDS
By Dr. WL W. SKINNER,
Assistant Chief, Bureau of Chemistry, Department of Agriculture

The average housewife, when making her daily purchases of food, little
appreciates the safeguards that have been created by Federal and State
laws to permit her not only to exercise an intelligent sclection in the quality
of the food purchased, but also to assure her, if she will use a modicum
of care by reading the label attached to the container of the product, of
getting just what she asks for—of getting a product free from any added
harmful ingredient and which has been prepared in a reasonably sanitary
manner. The activities under the Federal food and drugs act and similar
supplementary laws and ordinances enacted by States and municipalities
since the passage of the Federal Jaw thoroughly cover the production and
sale of food through numerous agencies about which the general public
hears or knows very little, but which are important [actors in the efficient
control of our food supplies. One of these agencies is the Federal Food
Standards Committee, a scientific board of nine members appointed by the
Secretary of Agriculture, three members being selected from the Depart-
ment of Agriculture, three from the Association of State Food Officials and
three from the Association of Official Agricultural Chemists, The functions
of this board are to fix the identity of foods, name the constituents which
normally enter their composition and set standards to insure their purity
without distinction as to grade. All definitions are based upon common
understanding in accordance with American usage. For example, “vinegar,”
which originally referred to sour wine, is defined as applying only to apple
cider vinegar that has at least 4 per cent acid strength. Pure cider vinegars
will differ in quality, depending upon the kind and character of the apples
used and upon the care used in the fermentation of the cider. Some also
will have more than the required minimum of acid strength. Hence the
housewife may discriminate as to quality and price with confidence that in
any event the product will comply with the requirements of the food stan-
dards for purity and strength. Vinegars from other sources may be obtained
under appropriate labels. Similarly, flour is defined as wheat flour, with the
result that rye flour, corn flour and buckwheat flour require proper labeling.
This applies as well to butter, cheese, jams, jellies, spices and other products.
Flavoring extracts, for instance, conform to the standards fixed by the Food
Standards Committee. Any vanilla extract upon the market that does not
contain the required amount of soluble matter extracted from a definite
quantity of vanilla beans is adulterated under the law. Few such products
are found on the market now. However, as with vinegar, the housewife
in selecting her flavoring extracts should remember that vanilla beans differ
greatly in quality and price. As some are cured better than others, the
flavor and aroma of one extract may be much better than that of another,
although each may contain the required amount of soluble extractive matter
irom a given weight of beans.

If careful attention is given by the purchaser to the statements on the
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label, which are most rigidly censored by Federal and State food officials,
there will be no opportunity for the substitution of an imitation or sub-
standard product for the genuine article.

All these safeguards of the identity and character of our foods have
been established by our several governmental agencies, but the question
often arises, “Does the purchaser take full advantage of these helps to
make the most intelligent selection of his foods?” It seems to me that
every housewife and every purchaser of foods for organizations and institu-
tions, such as restaurants, hotels and hospitals, should want all the available
information on food standards. Although it is not possible to publish this
information in this volume, it may be had by obtamming from the United
States Department of Agriculture a free copy of Circular No, 136, Standards
of Purity for Food Products.

o

ARE YOU GIVING CHILDREN DAILY THE FOLLOWING
FOODS WHICH CONTAIN THE ESSENTIAL ELEMENTS?

Food selection is especially important for children. The following
list of foods simplifies the problem and safeguards the growing child.

At 2 meals MILK (at least 1 pint in all)
At 1 meal AN EGG or MEAT
A WHOLE-GRAIN CEREAL BREAKFAST
FOOD or

At every meal | WHOLE GRAIN BREAD

or
BAKED OR BOILED POTATO
At 1 meal A COOKED VEGETABLE, other than potato

Or raw green
vegetable such

J’ At 1 meal fresh as lettuce

At 2 meals FRUIT or a little
| | canned tomato

l:\l 1 meal fresh canned or dried
At every meal BUTTER (3 half-inch pats in all)

1f regularly chosen and prepared, foods in the
above variety are suitable for children of
one and one-half years and older.

Bureaw of Home Economics, U. S. Department of Agriculture



FEEDING THE SCHOOL CHILD

By Dr. James F. Rocers,
Chief of Health Division, U. S. Bureaw of Education

The feeding of the school child is of the greatest importance. What
he puts into his mouth is of vastly more moment than what he wears on his
back or than any other 1t|:m of his care. Unfortunately, many children
are badly constructed and in poor repair from an early period of their
careers (as evidenced with sad frequency by bow legs, rotting teeth and
other signs) because of lack of proper materials for the making of the
marvelous human body.

While the child is relatively old and comparatively finished by the time
he has reached school age, and while it may be too late to mend some of
his faults of construction, it is not too late to prevent [urther mischiel
in his make-up, and his hmh]_v machinery can at least be kept well oiled
and fueled. Moreover, although a child who is well fed may not do very
good school work, we cannot expect him to do his best if he is ill fed.

Of course, a child will not thrive well or work well if he is ill or i he
is unrested, lives too much indoors, is over-clothed or badly kept otherwise,
but mevertheless his feeding is of first importance.

The ordinary books on foods and [eeding are full of technical terms
such as “carbohydrates,” “calories,” “vitamins” and the like, but what the
child needs is foods and those foods which contain the essentials for his
many bodily needs. These are: milk, eggs, meat, fish, whole cereals, fresh
and cooked fruits, vegetables, bread and butter. If we reed children on
these things we need not bother our heads over the big names which science
invents from time to time.

The school child’s preparation for the day's development and use of
body and mind should be substantial—not coffee and crackers and a rush
for school—but early rising after a long, refreshing sleep, with plenty of
time for fruit, bacon and eggs, whaole cereals or drv or toasted bread, with
plenty of butter and a glass of milk, and with ample time still remaining
for a visit to the toilet and for reaching school deliberately.

With such preparation the school will not need to furnish the child
with a mid-morning lunch unless he starts at a very early hour, though
if needed, an orange, an apple or a sandwich, such as described below,
should suffice.

The School Lunch—Where the child does not have plenty of time for
returning home for his noon lunch and where this is not furnished and ably
sttpervlscd at school, pains should be taken to see that the food he carries
with him is ample, appetizing and such as is most needed 10r child building
and repair. Furnish him with sandwiches of whole wheat, brown, nut or
raisin bread, spread with plenty of butter or salad dressing and filled with
egg, cheese, chopped meat or peanut butter, with a tomato, lettuce or beet
sandwich or two for variety and good nutritional measure. There should
be fresh fruit or a screw-top jar of stewed fruit, and for dessert cake,
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cookies or a piece of chocolate. A bottle of milk (or sometimes of custard)
will complete the bill of fare unless soup or milk or cocoa are supplied
to supplement the lunch by the school.

_ How Much?—The child is active and growing and needs twice as much
for his size as an adult. If he weighs seventy-five pounds he may be expected
to need as much as a parent who weighs twice that amount.

Third Meal—His evening meal should be substantial, especially if he must
Iur_u.'h at scl}uul. with meat, fowl or fish or eggs, potatoes, peas, beans, carrots,
spinach, onions, lettuce and the like, stewed or fresh fruit and good desserts
made of milk and fruits,

Pieces—Appetite for regular meals should not be spoiled by eating be-
tween meals, but if it is really needed a glass of milk, fruit or such a
sandwich as has been mentioned should suffice.

Candy—Candy is well enough in its place, but it is of no use for growth
or repair and worse than useless when it spoils the appetite for more needed
foods. The candy question is solved by buying it in quantity and furnishing
it frequently as dessert. The child who has confidence that his parent knows
his business as a raiser of healthy children will gladly take to this arrange-
ment, and in receiving candy as a food regularly and openly will cease to
clamor for it as a luxury or eat it clandestinely at the wrong time.

dda«mm;k@m

TO PRESERVE CHILDREN

Take 1 large grassy field, 7 dozen children, all sizes; 3 small dogs,
1 long, narrow strip oi brook, pebbly if possible. Mix the children with
the dogs and empty them into the field, stirring continually, sprinkle with
field flowers, pour brook gently over pebbles, cover all with a deep blue
sky and bake in a hot sun. When the children are well browned, they may
be removed. Will be found right and ready for setting away to cool in the
bath tuh. j
Myrs. Fred Purnell, Wife of Representative Purnell (Ind.).

A RECIPE FOR HAPPINESS

“Patience, justice, mercy, truth:
All the pleasures found in youth;
Joy and hope and courage strong,
Mixed with love your whole life long;
Stir "til smooth—in large mold cast;
From this mixture comes, at last—
Charming in its power to bless,
Lovely, star-crowned, happiness.”
Mrs. John F. Shafroth, Widow of the late Senator Shafroth (Col.).



SUBSTITUTES FOR INTOXICATING LIQUORS IN
FOOD PRODUCTS

By Dr. 1. M. Dorax, U. S. Commissioner of Prohibition

Bearing in mind that the housewife and the chef cannot obtain intoxi-
cating liquors and wines for culinary purposes under the Prohibition Law
and regulations, the Burean of Prohibition has authorized the manufacture
of certain alcoholic imitation flavors and wine sauces which may be used
as substitutes for the intoxicating liquors which were commonly employed
for culinary purposes prior to Prohibition. These flavors and sauces are
unfit for beverage purposes and may, therefore, be obtained in the open
market by the public without a prohibition permit. They are on sale in
most of the high-class grocery houses throughout the United States.

The Imitation Rum and Imitation Brandy extracts are highly concen-
trated alcoholic solutions of aromatic ethers, esters and essential oils, and
are intended for use similar to the more common extracts, such as vanilla,
lemon, orange, etc. The wine satices are nothing more than pure wines

~ to which either salt or sugar has been added to render them unfit for
~ beverage purposes. This addition of salt or sugar does not, however,
render the wine unfit for culinary use. All the usual types of wines which
were commonly employed in the culinary art are used in preparing these
sauces, including sherry, port, malaga and sauterne.

The salted wine sauces are suitable for flavoring soups, chicken a la
King, lobster a la Newburg or any similar recipe in which salt is called
for in its preparation. The salt content in this tvpe of wine sauce varies
from six to ten grains to the fluid ounce of wine, hence due allowance
should be made for the salt contained in the wine when adding salt to the
recipe. The sweetened wine sauces are suitable for flavoring ices, custards,
sherbets, cakes, puddings and similar food products in wuich sugar is used
as a major ingredient. The sugar in the sweetened wines represents about
, one-half ounce to each ounce of wine; therefore, an allowance should be
y made for the sugar contained in the wine when adding sugar to the recipe.

" Very satisfactory results are heing ohtained through the use of the
Limilation flavors and wine sauces, and when proper care is exercised it is
. quite dlﬁicult to detect from the T.aqte of the product in which used whether

,'the flavor is imparted by the true liquor or the imitation flavor. Since
full directions for use are distributed with these products, it is not necessary
i to give detailed instrictions as to the quantity of the flavors or sauces w hich
shauld be employed in the various types of recipes.

-

([



af&..a..t.. 4,zs o nakilos, ) wilh
Jhmram/ux{, Cghb  pneiy
ﬁ-, au,_&. &-’m/&d aﬂm ,‘P‘l:)m ".-
i faf 9‘-31 Q/M&- ,-(, =

AP TG MZwma&m\l-q"lJé‘fI‘
(,.,...,74../.4.. ) &Jt st.n.i-nm A an ) 37
=3 "ﬁ‘.u;)ﬁ {‘f&m W”a M&ajfﬁmf (19/‘.#

i

.' “_,,,t‘-' -/39): f‘ﬁm/a.é nfra CJ ﬁ-e.‘? Jv’u

Favorite Recipes of Thomas Jefferson in His Handwriting.



THE JEFFERSON COOK BOOK
By Mzs. Louis C. CramrON,

Having so lnumale a connection with one of our earliest and greatest
Presidents as to gl\e it a prominent place of display among the treasures
of the White House, is the so-called Jefferson Cook Book. A small volume,
the work of M. Randolph, it has numerous pages of added recipes in the
close but clear handwriting in which had been penned, half a century before,
the Declaration of Independence.

This interesting old volume was published in Washington in 1824, its
yellowed title page bearing this:

. The Virginia House-Wife
Method is the Soul of Mnnagcmcm
Washington
Printed by Davis and Force
(Franklin's Head)
Pennsylvania Avenue
1824

The fly-leai carries this inscription:

For Mrs. Randolph, Monticello,
From her affectionate friend and sister.

The "Mrs. Randolph, Monticello” was the daughter of Jefferson, who
for brief periods in his Administration was the hostess of the White House
and who was with him at the old home at Monticello in his later days.
The book, published by a close friend of the family, the sister-in-law of his

aughter, and presented to the latter by its author, attracted the interest of
Jefferson, whose mind had so many phases of activity, and, as his years
were closing at his beautiful Virginia manor, now and always to be pre-
served as an American shrine, he wrote down on the numerous blank
pages leit for such a purpose, his favorite recipes.

Four score years later the volume came back to Washington and to the
White House, the generous gift of one who, in tendering the hook to Mrs.
Theodore Rooseve]t then the mistress of the White House, wrote her as

WS

. Honored Madam: Understand you are collecting a cabinet of
keramics, souvenirs of the different admlmstrations I beg leave to
oﬁer you a volume. While not “crockery,” is adjunct and pertam-
ing_thereto and may not be out of place in your collection, It is

obably a copy of the first cook book published in America and
vz,tﬂ.hlc for -that reason, but more valuable from the fact of contain-
ing about 45 recipes in Mr. Thomas Jefferson's handwriting. It has
been handed down to me through a gifted kinsman long since
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deceased, to whom it was given by a granddaughter of Mr. Jefferson.
The volume was published by his daughter, Mrs. Randolph, in 1824,
two years before his death, and was undoubtedly his personal copy.
It has been in my possession for 30 yvears. By accepting you will
confer a great honor.
I With unbounded regard for yourself and distinguished husband,
am
Your obedient servant,
George A. Satterlee,
Soldiers’ Home,
Los Angeles County, Calif.
Aprl 8, 1904

Through the generous courtesy of Mrs, Coolidge, the present mistress
of the White House, the Congressional Club has been permitted access ta
the book, to photograph a page of recipes in Jefferson's handwriting and to
publish some of the recipes included by the author or inserted by the former
President. i

In this Cook Book, composed of favorite recipes of those so intimately
associated with the Government of the United States today, it is especially
interesting and peculiarly appropriate that these favorite recipes of |
author of our Declaration of Independence and ane of our greatest states-
men should be included.

The Preface by the author comparing the management of the home with
the government of the nation and stressing the need of a budget and good
management, is well worth quoting in full:

PREFACE

The difficulties 1 encountered when I first entered on the duties
of a housekeeping life from the want of books sufficiently clear and
concise, to impart knowledge to a Tyro, compelled me to study the
subject, and by actual experiment to reduce everything, in the culinary
line, to proper weights and measurements. This method I found not
only to diminish the necessary attention and labor but to be also
economical: for when the ingredients employed were given in just
proportions, the article made was always equally good. The govern-
ment of a family bears a Lilliputian resemblance to the government
of a nation. The contents of the treasury must be known, and great
care taken to keep the expenditures from being equal to the receipts.
A regular system must be introduced into each department, _wht'ch'
may be modified until matured, and should then pass into inviolable
law. The grand arcanum of management lies in three simple rulesi—
“Let evervthing be done at the proper time, keep everything in its
proper place and put everything to its proper use.” 1f the mistress
of the family will every morning examine minutely the different
departments of her household, she must detect errors in their infant
state, when these can be corrected with ease. But a few days’ growth
gives them gigantic strength, and Disorder, with all her attendant
evils are introduced. Early rising is also essential to the good govern-
ment of a family. A late breakfast deranges the whole business of
the day and throws a portion of it on the next, which opens the door
for confusion to enter, The greater part of the following recipes
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have been written from memory, where they were impressed by long

continued practice. = Should they prove serviceable to the young,

mexperienced housekeeper, it will add greatly to that gratification

which an extended circulation of the work will be likely to confer.
M. Randolph,

Washington, January, 1824,

The following recipes are taken from those inserted in the book by
Jefferson in his own handwriting, including transcription of those that

appear on the accompanying fac-simile page:
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To Dress Potatoes

Wash your potatoes well and peal them, Let them lay 15 minutes
in cold water, Take them out and throw them into as much boiling
water and salt as will boil them tender, soit. When done take them
out of the water and mash them with a spoon, add cream and butter
equal quantities, enough to make them liquid (14 pound of butter to
2 quarts of potatoes) with a little nutmeg. Stir them until perfectly
light and white. If too stiff they may be liquified with good milk.

Chines Mode of Boiling Rice
. Wash it well in cold water. Drain it in a sieve and throw it into
boiling water. When pulpy take it with a ladle, put it in a clean

vessel. Let it remain (near the fire) till it becomes white and dry.
In this form it is used for bread.

Cabbage Pudding

Shred % pound of lean beef and a pound of suet very fine, the
yolks of 3 eggs, 1 spoonful grated bread, some sweet herbs, pepper,
salt and onion. It will fill a cabbage which must be parboiled and
opened at the top. Scoop it out till you think it will receive the meat.
Fill it, close it up, tie it hard and close in a cloth. When it has
boiled a little, tie it closer. It must boil 214 hours.

Dried Beans

. Boil them till done but not mashed. Take a bit of butter the
size of a walnut, 4 an onion chopped fine. Do them together in a
frying pan till the onion is done. Dash in a little flour and soup
enough to make a gravy. Put in your beans, let them boil and season
with pepper and salt,

Observations on Soups

Always observe to lay your meat in the hottom of the pan with a
lump of fresh butter. Cut the herbs and roots small and lay them
over the meat. Cover it close and put it over a slow fire. This will
draw forth the flavors of the herbs and in a much greater degree than
to put on the water at first. When the gravy produced from the meat
is beginning to dry put in the water and when the soup is done take it
off. Let it cool and skim off the fat clear, Heat it again and dish it
up. When youn make white soups never put in the cream until you take
it off of the fire.

Deef a la Daribe le Maire

Take a round of beef, lard it well and put it in a dutch oven, Take

the meat from a shin of beef, cut it in pieces with small slices of any
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other fresh meat and a little bacon. Season them with salt, pepper,
thyme, carrots and a little onion. Put it round and over the beef,
cover the whole with water, let it stew very slowly until perfectly done,
Take out the round and set it by to cool. The jelly is now fo be made.
Begin by taking out all the meat and leave in the oven all the juices or
broth which must be strained through a sieve and the grease skimmed
from the top. Put it back on the fire with a few grains of pepper and
let it simmer slowly. Beat up 4 eggs in a cup of water and mix them in,
stirring all together for about 5 minutes. Then let it remain a little while
longer until the side next the fire begins to look clear. You may try
whether it is sufficiently clear by taking a little in a silver spoon. Take
the oven off and sitting it near the fire put a few coals on the top and
let it stand for about a quarter of an hour. Your jelly is now ready
for straining and after it cools garnishes the beef. This dish should
be prepared a day before it is wanting. The oven should not be too
large.

The following recipes are taken from the text of the book and were.‘;

no doubt, in use at Monticello:

To Make an Onion Sauce
_Boil 8§ or 10 large onions, Change the water two or three times
while they are boiling. When enough chop them on a board to keep
them a good colour. Put them in a saucepan with a quarter pound
butter and 2 spoonfuls thick cream, Boil it a little and pour it over

the ducks.
To Make Hunters' Beef

Select a fine fat round weighing about 25 pounds. Take 3 ounces
saltpeter, 3 of brown sugar, 1 ounce cloves, ¥ ounce allspice, a large
nutmeg and a quart of salt., Put them altogether very fine. Take the
bone out. Rub it well with this mixture on both sides. Put some of it
in the bottom of a tub just large enough to hold the heef. Lay it in
and strew the remainder on the top, Rub it well every day for 2 weeks
and spread the mixture over it; at the end of this time wash the beef,
bind it with tape te keep it round and compact, filling the hole where
the bone was with a piece of fat. Lay it in a pan of convenient size,
strew a little suet over the top and pour in a pint of water. Cover
the pan with a coarse crust and a thick paper over that. It will take
five hours baking: when cold take off the tape, It is a delicious relish
at twelve o'clock or for supper eaten with vinegar, mustard, oil or
salad. Skim the grease from the gravy and bottle it; it makes an
excellent seasoning for any made dish.

Gooseberry Fool
Pick the stems and blossoms from 2 quarts of green gooseberries,
Put them in a stewpan with their weight in Joaf sugar and a very little
water ; when sufficiently stewed pass the pulp through a sieve an when
cold add rich boiled custard till it is like thick cream; put it in a glass
bowl and lay the brothed cream on the top.

Citron Cream

Cut the finest citron melons when perfectly ripe. Take out the
seeds and slice the nicest part into a china bowl in small pieces that
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* will lay conveniently. Cover them with powdered sugar and let them
stand several hours. Then drain off the syrup they have made and add
as much cream as it will give a strong flavor to and freeze it. Pine-
apples may be used in the same way.

Vinegar of the Four Thieves

Take lavender, rosemary, sage, wormwood, rue and mint of each
a large handful; put them in a pot of earthenw are, pour on them 4
quarts of very strong vinegar. Cover pot closely and put a hoard on
the top;, keep it in the hottest sun 2 weeks. Then strain and hottle,
putting in each bottle a clove of garlic. When it has settled in the
bottle and become clear pour it off gently; do this until you get it all
free from sediment. The proper time to make it is when the herbs are
in full vigour, in June. This vinegar is very refreshing in crowded
rooms, in the apartments of the sick and is peculiarly grateful when
sprinkled about the house in damp weather.

Faias g ATy

INTERESTING COOK BOOKS
Among the hundreds of cook books available in the Congressional
Library, the following have especial interest:
The Art of Cookery Made Plain and Easy, Mrs. Glasse, Alexandria, 1805.

The Frugal Housewife, or Complete Woman Cook, Susannah Carter of
Clerkenwell, London and Boston, 1772

'Tile Universal Cookery Book, Practical Recipes for Hounsehold Use,
Gertrude Strohm, New \ark 1887.

Tl:le Pleasures of the Tahle, An Account of Gastronomy from Ancient Days
i to Present Times, George H. Ellwanger, 1902

¢ Favorite Food of Famous Folk, Ladies Guild of St. James Church, Pewee
h Valley, Louisville, Ky., 1900.

“ The English Art of Cookery, Richard Briggs, 2d Ed, London, 1791,

" The Closet of the Eminently Learned Sir Kenelme Dighy Kt. Opened, Etc.
.’ 3d Ed., London, 1677.

Thl: Complete Practical Cook, or, A New System of the Whole Art and

,l Mystery of Cookery, Charles Carter, London, 1730.
Housekeeping in Ol Virginia, Marion Cabell Tyree, New York and Lon-
don, 1877.
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DINNER AT SEA ON THE
LEVIATHAN
E. Hunziker, 5.S. Leviathan,
United States Lines

DINNER
Celery Olives |
Hors d'Ocuvres a la Russe
Consomme Imperiale
Fillet of Sote, Americaine
Breast of Chicken, Meurice
Saddle of Lamb, Romanoff
Waldorf Salade
Pears Suzette
Petit Fours
Demi Tasse.

Hors d'Oenvres
Russian Caviar on Ice Block ) !

Sardines Stuffed Tomatoes with Chicken Salad
Sliced Smoked Salmon Sliced Sturgeon Russian Meat Salad
Consomme Imperiale
Double Beef Consomme garnished with dice of Truffles and dice of
Royale.

Fillet of Sole, Americaine
Take 1 Sole and divide into 4 fillets. Cook in Fish Bouillon. Place
on a plate, put a slice of Lobster on cach Fillet, and cover with Sauce}:
Americaine. :

Sauce Americaine
Take a live Lobster and divide into 4 pieces. Place these in a ca
serole with butter, chopped challots, chopped leeks and chopped car:
rots, then cook until brown. Add half puree of tomato and half brow
sauce, then cook the whole for 20 minutes and strain,

Breast of Chicken, Meurice

Cook a breast of chicken in chicken bouillon. Take the breast away

and with the remainder make a Supreme Sauce. Place shredded fresh}

spinach in the sauce and cook for 15 minutes. Place the breast of chickel

on toast and cover with the sauce, garnished with asparagus tips.
Saddle of Lamhb, Romanoff

Cut out the fillets of a saddle of lamb when roasted. Replace thé

fillets on the saddle, and place a slice of goose liver on each, garnished

with patties of creamed potatoes, creamed fresh mushrooms, creamed

cucumbers, and parisienne potatoes. Serve brown sauce separate,

Salade Waldorf

Half celery and half apple cut in dice and mixed with mayonnais€g

sauce, garnizhed with chopped walnuts, '

Pears Suzelte A

Cook a fresh peeled pear and when cold, glaze it with chocolaiey

sauce. On this, place vanilla ice cream, garnished with whipped cre

and candied violets,



Favorite Dishes of Al Nations

Vo5

: Through the courtesy of the diplomatic representatives of America
abroad, and of foreign governments in the United States, and of the Pan-
American Union, the following collection of recipes, so largely typical of the
iyarious nations, has been compiled. The Committee is indebted to the
ceontributors, hereinafter named, and to the Pan-American Union, for their
sgenerous and effective co-operation, as well as to the Library of Congress,
for their services in translation of many of the recipes.

ARGENTINA

“From Seiiora Maria M. de Zuloaga, Wife of Major Angel M.
Zuloaga, Military Attaché of the Argentine Embassy

?' CARBONADA A LA CRIOLLA (A Créole Stew)

i Pl"epare fresh or cooked beef for stew, by cutting into half-inch cubes,
' 5!‘0wn:pg slightly in butter, with a dusting of flour. Chop very fine two
b!g_on_lons, three green peppers, and six tomatoes peeled. Fry in oil,
Seginning first with the onion and one pepper and adding the rest. Add
“the chnpped beef (veal can be used) and an equal quantity of white pota-
0es cut into squares. Cook on hot fire until the juice is consumed.
At this stage cut-up sweet potatoes may be added if desired, as well as
-h:i’“s and corn. Add tomato extract until the mixture has rich color.
;M_Nhen the vegetables are half cooked and chopped, hali-ripe peaches,
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enough to make about one-quarter the quantity of meat. Add salt and
pepper to taste, and cook on a slow fire.

DULCE DE LECHE (Milk Spread, Sweetened)

Tao every quart of milk add half a pound of sugar and boil in a granite
pan. The amount will boil away to less than half the original guantity
before it is through cooking. Sour milk may also be used, and the flaver
will then be a little stronger. '

Bring the milk and sugar to a boil and then lower the fire so that it
will not burn when left to boil. It must be stirred occasionally during
about three hours of boiling. The mixture will gradually turn muecl
darker in color and will thicken until a drop of it in cold water will form/|
a soft ball. Towards the end of the boiling add some grated lemon rind,
or a few slices of the rind, and a few cinnamon sticks may also be added

Remove from the fire when thick enough and stir for a few minute
vigorously to prevent it from curdling. Allow it to cool and eat with soda
crackers or bread.

From Hon. Philander L. Cable, Charge d'Affaires, United Stales
LEwmbassy, Argentine: '

PASTELITOS DE CHOCLO (Green Corn Pie)

Fry two onions, three peppers and three tomatoes in butter. When well
fried add chopped meat. Cook for quarter of an hour and add dried cur-
rants and mix. Then add two large tablespoons of flour, and sugar to
taste, a pinch of salt and pepper.

When cooked add chopped hard-boiled egg.

(The same filling is used for “Empanadas Criollas,” adding plenty of
pimiento and tomato sauce and keeping it very juicy.)

I;ass through a fine chopping machine three tins of corn (for ten pers
sons).

Place in a casserole with half a pat of butter. Add to the corn a cup of
milk, one cup of flour, one cup of sugar and a little salt. Stir and cook
with the butter. When it is cooked to a good consistency take off t
fire and add eight eggs well beaten. Fill a pan half full and cover the
filling with the paste. The same can be made in small pots or crocksi
powdering the top with sugar and placing in a double-boiler in the ove
to be browned.

The Tockey Club, Buenos Af

EMPANADAS (Meat Pasties)

Put two kilos (44 pounds) of flour on the table (marble top). Make i
hollow and add four eggs (whites and volks) and begin to knead wit

warm water which has been salted. The dough must be rather har
Knead well until it is quite smooth. Add half a loaf of butter (L
grams, 44 ounces), the same amount of lard and kncad again until th
dough is very smooth, continually powdering the table with flour. Make
cakes the size of a small orange and allow them to set for a v
Next roll them out to the thickness of a dinner plate, fill with the m
used for “pastelitos de choclo,” turn over one side of the pastry and

together the edges and hake. .
The Jockey Club, Buenos Aird

E UNIVERSITY
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PUCHERO (Chowder)

Fill a pot half full of water. When the water is scalding (not boiling)

t in a chicken and a loin of beef or ribs of beef. Add salt and boil
'hen well skimmed add one good stalk each of celery, leeks and parsley.
When boiled for an hour add a few pieces of squash or vegetable marrow,
‘with rind, peeled sweet-potatoes and white potatoes, carrots, a good young
cabbage, one onion, one pepper and one tomato (whole). A few sausages
(whole). Twenty minutes before serving add some rice and marrow-bone.
The Jockey Club, Buenos Aires.

CORN IN THE HUSK

Always use fresh green corn and save the husk. Scrape the corn off the
ol and pass it throngh a fine chopping machine. Make a rich sauce, with
‘plenty of onion, tomato and green peppers, fried in one-half part of oil and
one-half part butter, enough to make it quite juicy. To the chopped corn
‘add a large cupful of flour and one of sugar and mix well. When well
‘mixed add to the sauce two large tablespoonfuls of beef stock and tomato
paste (extract of tomato), salt and pepper to taste. After cooking for an
‘hour, stirring continually to avoid sticking, let the mixture get thoroughly
cooled. Then take two whole, smooth leaves of the husk, overlap the two
broad ends, fill with a large spoonful of the mixture (bind with a strand of
rafia and reheat).

The JTockey Club, Buenos Aires.

AUSTRIA
From Mme. Edgar Prochnik, Wife of the Minister from Austria:
VIENNESE RISOTTO

4 14 cup rice. 14 cup cold cooked chicken in
/4 3 tablespoons of butter, diced pieces,

, Y2 cup canned tomatoes.

] Chicken livers, cooked (2 or 3), white stock, salt and cayenne,

o _COok rice in boiling, salted water, drain and pour hot water over (o
nse. Heat omelet pan, add butter and when melted add rice. Cook three
mimutes then add tomatoes, chicken, livers chopped, and enough stock to
_moisten. Cook five minutes and season and serve.

SACHER TORTE (Sacher, Cake)

i . Cream half a pound of butter with a quarter of a pound of sugar. Add
olks of 4 eggs and a quarter of a pound of melted chocolate, quarter of a
csound of flour and the beaten whites of the 4 eggs. Bake slowly in but-
p&ed and floured layer cake tins. Put preserves between the layers and
yce with the following icing:

Iy 4, & pound of chocolate, cooked in small amount of water for 10 minutes.
1 14 pound of sugar and 4 teaspoons water and cook till chocolate
i remove from fire and beat and frost cake.

h d
.3"
rom Hon. Albert Henry Washburn, United States Minister to
wl Austria:
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LIGHTS (Lungs) WITH DUMPLINGS (for 10 persons)

Wash and boil a whole lung and heart of a calf in water (taking enough
to always cover the lungs) about one hour and a half, to which add a
little vinegar, salt, carrots, parsley, celery, a few grains of pepper and 2
piece of onion, then remove the lights and allow to cool thoroughly,
Meanwhile prepare an “Einbrenn,” or browned flour. Heat separately 10
dkg. (3.5 ounces) of lard, then add 8 dkg. (2.8 ounces) of flour until this
gets hrcmmsh. then the soup in which the lung was boiled into the so-
called “Einbrenn.” Let it boil well with two tablespoons of sour cream,
Cut the cooled lung in narrow strips and put into the sauce, (Add sall
and vinegar according to taste.) |

Bread Dumplings

Cut 10 rolls (or the same guantity of other white hread) into small dice
Let 20 dkg. (7 ounces) of lard become very hot in a saucepan, and
throw the dice of bread into the hot lard and let them become slowl
stiff and yellow; before they are entirely toasted, add some finely chop
parsley and onions. Then remove the saucepan from the fire and let the
of bread become cold. Then mix ¥4 a liter (1 pint) of milk with two e
and pour this over the roll. Add ¥4 of a liter (¥4 quart) of flour and so
salt and first form with the hand a dumplmg about the size of a rou
potato, Boil some in a saucepan, put in a trial dumpling and let it b
fully ten minutes; if the consistency is too soft, add a little flour, if it is top
hard, add some milk. Then cook the other dumplings and sprinkle with]

bread crumbs toasted in butter. ] o :
Palace of President Hainisch of Austria)

WIENER SCHNITZEL WITH POTATO SALAD

Schnitzel are the meat of the leg of veal; cut into slices about one eni
(2% inch), heat and salt them on hoth sides, dip in flour, then in an egg (al
cgg is to be broken into a deep plate and the yolk and the white of i
egg well mixed with a fork), finally in bread crumbs, and fry them in hol}
lard on both sides. The lard should, when melted, be finger's depth ]
the saucepan. One should reckon per person 15 dkg (5.3 ounces) of vea
if quite without bhones.

Potato Salad for 10 Persons

1V4 kg, (3.3 pounds) of, "l\'ipﬂel (longish, small) potatoes (i. e. g cas
ones) are cooked, peeled and cut into slices; then salt, add 3 lahlespom ully
of fine oil, while the potatoes are still warm, then viegar according to tas

and r11{'(:115';!11 of the vinegar and mix the wholc thoroughly >
Palace of the Preside

PLUM DUMPLINGS FOR 10 PERSONS

Cook, peel and sieve 1 kg. (2.2 pounds) of potatoes (or press throt
the potato press) then work on the board (with your hands) work 35 dk
(12.3 ounces) of flour, 5 dkg. (1.8 ounce) butter, 2 eggs and a little salt
an even dough. Thls dough is then rolled out to a thickness of about
mm. with a floured rolling pin, cut into little squares (of about 5-6 cm. df
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2 inches). Cover a plum with its stone with each one of these squares,
being careful not to tear the dough. The dumplings thus formed are put
into simmering, slightly salted water, cooked for 5 minutes and strained.
Toast 15 dkg. (5.3 ounces) of bread crumbs in 20 dkg. (7 ounces) of butter,
roll the dumplings in this and sprinkle with powdered sugar.

Palace of the President.

APFELSTRUDEL

Put 35 dkg. (12.3 ounces) of flour on the board, make a hole in the
middle of the heap, in which put a little lukewarm water and 3 dkg. (1
ounce) of butter and a little salt. Mix the whole thoroughly and work the
dough with your hands, until it does not stick to your hands and the board
(the dough must remain quite soft). Put it then on the floured board,
cover it with a warmed dish and let it remain half an hour.

'~ Meanwhile peel 124 kg. (3.3 pounds) of apples and cut them in very
in slices, also toast 10 dkg. (3.5 ounces) of bread crumbs in 10 dkg.
5 ounces) of butter and prepare 5 dkg. (134 ounces) of raisins and 10
. (3.5 ounces) of sugar (more or less according as to whether the
les are sour or sweet). When the dough has been allowed to stand
or half an hour, prepare on a rather large table a napkin, flour it, put
dough thereon, roll it a little with the rolling-pin, stretch the dough,
pulling from beneath with hoth hands, unmtil it becomes quite trans-
parent and so large that it hangs over the edge of the table. Tt is
advisable to grease the edges beforechand with melted butter by means
of a paint brush. Cut away the edges remaining thick, sprinkle apples,
bread crumbs, raisins and sugar, but only half of the dough (the dough
which remains uncovered, sprinkle with melted butter), roll it together,
E:t the whole on a greased baking-tin, greased the Strudel with melted

tter and bake it in the oven about 3 quarters of an hour, Then cut
it into pieces on the baking-tin, put it on the dish and powder it with

- Sugar,
' Palace of the President.

INDIANER-KRAFFEN (Chocolate Cream Buns)

| Stir 60 grams (2.1 ounces) of sugar with 5 yolks of eggs till they are
foamy, then add 1Y% tablespoonfuls of water and stir in 50 grams (134
ounces) of flour. Meanwhile the 5 whites of eggs are heaten and mixed
slowly with the other ingredients. Now make the “Krapfen” (round
cake) and bake them at a moderate heat. Then hollow them out, put
I:ghm together and cover with chocolate. Fill with sugared whipped

Hotel Imperial, Vienna.

CALF GULYAS

Chop 1 kg. (2.2 pounds) of onion finely with 10 dkg. (3.2 ounces) of
icon, then roast to a light yellow in 300 gr. (10.5 ounces) of lard, stir
mth_-a good teaspoon of red pepper and add quickly ¥4 of a liter (34 pint)
;p,f__,_gald water. Then put in 3 kg. (6.6 pounds) of veal, cut into small
Dieces, salt and stew it until the grease is visible. Then stir in two tea-
4#3poons of ffour, 3¢ a liter (1 pint) of sour cream, % a liter (1 pint) of
(30up, boil and serve,
4 Hotel Imperial, Vienna.
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TOPFENSTRUDEL (Strudel with Dutch Cheese)

Work 25 dkg. (834 ounces) of flour with an egg, 5 dkg. (134 ounces) |
of butter, a little salt and lukewarm water until the dough does not stick, |
and let it rest covered for one hour. |

Filling: Stir 14 dkg. (5 ounces) of butter with 12 dkg. (4.2 ounces) |
of sugar, the skin of a lemon and 4 yolks of eggs until it gets foamy,
Add 25 dkg. (834 ounces) of Dutch cheese,. %4 of a liter of cream, and
lastly the whites of the 4 eggs beaten up. )

Pull out the dough on a napkin, put on the filling with a flat spoon
and then roll, lifting the two ends of the napkin.

The Strudel is put on the baking-tin, greased with butter and baked at }

a moderate heat. ]
Grand Hotel, Vienna,

PEASANTS GULYAS

Cut 120 kg (224 pounds) ribs of beef or fillet into dice of 6 to
dkg. (2 to 2% ounces), roast 50 dkg. (17.5 ounces) of onions cut in
big pieces, with 25 dkg. (834 ounces) of finely cut bacon, in a saucepa
until they become a golden yellow. Add 20 grams (7/10 ounce) of red
pepper and 15 grams (% ounce) of salt, stew until the lard becom
clear, powder with 25 grams (7/8 ounce) of flour, finish with %4
(1.1 pound) peeled tomatoes with the seeds removed, and stock, and stew
until the ingredients are completely dissolved. _

Grand Hotel, Vienna

SZEGEDIN COTELETTES

Cut 1.50 kg. (3.3 pounds) of pork chops into 10 cutlets, powder with§
flour and fry, placing it in a sauté dish in alternate layers with parboiled s
Sauerkraut. |

Make a red pepper sauce of 25 dkg. (834 ounces) of bacon cut into
dice, ¥4 kg. (1.1 pound) of finely cut onions, 20 grams (7/10 ounce
of red pepper, 5 grams (1/6 ounce) of salt, 1 litre (1 quart) of crea
pour this over the cutlets and cabbage. Stew the whole for a good hout
and a half. Remove the fat before serving, season again and serve ifl

a tureen. |
Grand Hotel, Vie

CREME A LA SACHER

In a ¥} litre of dissolyed sugar standing on boiling water, whip
volks of egg until they form a consistent mass, then whip on ice.
14 dkg. of hazel-nut nougat with 3 dkg. of chocolate and 2 glasses Curs
stir up with the above cream, mix with 1 litre of whipped cream and s
in with the cream. Make with paper at the edge of the soufflé cup, af
edge about 2 cm. higher, fill in the cream and let it freeze from 3 to 4
hours. Before serving, powder with cocoa powder, remove the paper from
the soufllé cup and serve strawberry purée with the cream.

; Hotel Sacher, Vienng

NIVERSITY
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BELGIUM
From the Belgian Embassy, Washington:

WATERZOIE DE VOLAILLE

Without doubt the most popular national dish of Belgium is Water-
zoie de Volaille—a most delectable and satisfying soup of chicken. In
Brussels the dish reaches perfection under the magic of the chef of the
famous restaurant the “Filet de Sole,”” known to amateurs of good cook-
ing in almost every country of Europe.
1 am going to tell you how they do it at the “Filet de Sole.” First
of course you will secure a fine young fowl-chicken—and after it has
been perfectly cleaned and dressed, you will rub it well with a piece of
lemon. Now cut it up as you would for frying.
Next prepare the casserole or vessel in which the soup will be made by
generously buttering the sides and bottom. Over the Dbottom of the
vessel place a bed of fine julienne, composed one-third of fine white
celery (remove all fibers or strings), one-third of the white part of leek,
and one-third of white onion. To this add a bouquet composed of a half
a leaf of laurel, a soupcon of thyme enclosed in a few roots of parsley, the
roots having been well scraped and washed.
Upon this bed place the pieces of chicken and over the whole pour a
guart of veal broth. Water may be used instead of the broth but the latter
is preferable. Season with kitchen salt, freshly ground white pepper
and a pinch of clove.
Bring the mixture to a boiling point and allow it to simmer and steam
under a tight cover for at least thirty-five minutes.
Take out the bouquet and pass the roots through a metal strainer.
The t;:)xtract is to be added to the soup. Now add a large pinch of bread
crumbs,
: At this point you turn the soup ino a large turcen and quickly add the
. rapidly beaten yolks of four eggs, two wine glasses of extra thick cream

and a few thimblefuls of fine butter. Complete the Haison by adding the
| pieces of chicken and, with a final sprinkle of chopped parsley, the Water-
1 zoie is ready for the table and for your delectation.

)
" From Hon. Hugh Gibson, Uniled States Ambassador to Belgium:
i

~Dinner prepared by Bernard Merlini, Chef de Cuisine of the Ambassador of

‘the United States and Mrs. Phillips, in Brussels, given in honor of Their

Majesties, the King and Queen of the Belgians, and His Eminence Cardinal
Mercier.

36 covers—4 services

"‘ Menu

B Créme de Champignons Poussins de Bresse Rotis

ri Truites de Riviére 3 la Salade Brabanconne

‘ Norvégienne Asperges d'Argentenil

o ~ Sauce Hongroise Saunce Hollandaise
Selles d'Agnean Clamard Mousses Marie-L.ouise

V' Sauce Menthe Grateausx,

SCANNED AT VIRG
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River Trout

Cook with Sauterne wine in wa-
ter well flavored with usual vege-
tables. Make a clear jelly. Place
the trout on a ecrystal dish and
decorate them with a fine “juli-
enne” of vegetables, white of egg
and truffles. Cover with jelly and
msert the dish in a block of ice
cut according to taste.

For the sauce, make a good may-
onnaise and stir into it the yolks
of hard-boiled eggs finel: chopped
and season well with paprika.

Luncheon given at the American Embassy, Brussels, in honor of Mr. Vander
velde, Minister for Foreign Affairs.

18 covers—2 services
Menu

Hors d'Oecuvres Varsovienne
Oeufs Mollet en Soufflé
Soles a la Zélandaise
Quartiers d'Agneau Bouquetiére
Asperges sauce Vénitienne
Mousse an Chocolat en Surprise

Gateaux

Salade Brabangonne

Cut some endive very fine, also
cooked beetroot and truffles. Line
the salad bowl with lettuce leaves
and place the wvarious colors in
carefully.

Mousses Marie-Louise

Make the mousses flavored with
vanilla. Fill the centers with straw-
berries and a raspberry sauce.
Flavor all with liqueur.

The Hors d'Ocuvres are served
on small pieces of toast.

Oeufs Mollets en Soufflé

eggs boiled for 5 minutes, and cov-
er with the rest of the liquid

cheese and powder with grated
parmesan. Leave only a short
while in the oven so as not to
harden the eggs,

Soles a la Zélandaise

Roll the fillet of sole and place!
them in a large oyster shell with
a poached oyster on top and &
mushroom: cover with a white
wine sauce and put in the oven.

Asperges Sauce Vénitienne

Make a good Hollandaise saucef
to which add some finely chopped
herbs passed through a hair sieve
(spinach, parsley, chervil and small
picce of shallot.) '

Mousse au Chocolat

Cover a sponge cake soaked wi
liqueur the material for a sou
omelette and put in the oven to col
slightly,
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Dinner in honor of His Royal Highness the Duke of Brabant.

36 covers—4 services
Menu

Consommé a la Verdi
Trongons de Saumon
Sauce Riche
Piéce de Boeuf a la Sarde
Bécasses roties au Fine Champagne

Pate de Foie Gras a la gelée
Coeurs de laitue en salade
Timbales a la Florentine

Salmon

Cook in a broth made from white
wine, cognac, vegetables and peel-
ings from mushrooms. Thicken
the sauce with yolks of egg and
add to it some cooked and
strained truffles.

Beef

Braise a piece ol beef until well
done, in a good tomato sauce, To
the sauce add some grated horse-
radish. Slice the beef and be-
tween each slice put one of tongue
and some sauce. Cover all with

sauce, bread crumbs and butter
and put in the oven to brown.
Serve with a separate dish of
spaghetti,

Timbales a la Florentine

Make a sponge cake in a char-
lotte russe mold, flavored with
marasquino. Fill the center with
pistachio ice cream, and cover
with a hot raspberry sauce.

A few informal luncheons given by the Ambassador of the United States and

Mrs. Gibson,

Luncheon
Gnocchi & la Romaine
Rable de Liévre a la Créme
Pommes de terre Fondente
Endives au Jus

« Soufflé ay Citron, Sauce Ceriscs

SCANNED AT VIRGIR

in Brussels.

As Their Excellencies are very
fond of Italian dishes, a light but
very good cooking, a few of their
favorite dishes are given herewith:

Gnocechi a la Romaine

To 1 liter (1 quart) of milk add
200 grams (7 ounces) wheat sem-
olina, a piece of butter, salt and
nutmeg. When well cooked add
volks of eggs and 150 grams (5.3
ounces) grated parmesan cheese.
Put on marble slab to cool and
when cold cut in pieces and dis-
pose them in the shape of a wreath
in a shallow baking-dish. Powder
well with grated cheese, pour
melted butter over it and put in
oven to brown.
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Luncheon
Croguettes de Risotto
Tournedos Grillé Bordelaise
Pommes de terre Liard
Fonds d'Artichauts 3 la Moelle
Péches Duchesse

Luncheon
Soufflé au Macaroni
Cotelettes de Mouton Florentine
Asperges Sauce Aurore
Savarin Chatelaine

AND STATE UNIVERSITY

Croquettes de Risotto

Make a good risotto with ves
broth; add a little saffron
grated parmesan cheese; pour
hot into individual molds. Whe
cold dip in egg and bread crumbs
and fry in clarified butter. M

Pommes de Terre Liard

Cut the raw potatoes into rour
pieces, dip them in batter and
until a golden brown.

Péches Duchesse

Cut the peaches in half and cook
with flavoring. Place on sn
piece of sponge cake soaked in
queur. On each half of peach
a small baked custard and sery
with chocolate sauce.

Macaroni Soufilé

Break the macaroni in small
pieces and cook; mix with a
white sauce, veal broth and cre:
Add a liberal quantity of grate
parmesan cheese and several yo
of eggs. When only slightly wa
mix in the whites of the eggs,
viously well beaten, pour i
soufflé mold and put in oven.

Ravioli & la Florentine

Make a good noodle paste a
spread out into a thin sheet.
into the shapes wanted. PI
small pile of dressing on the
of paste, wet with beaten eggs
cover with more paste. Cook
15 minutes in salt water, sprink
witl: grated parmesan cheese
cover with a good tomato sat
made from braised beef, or wi
melted Lutter. J

To make the dressing, tak
veal or sheep’s brain and ¢
slightly with butter. (Coo
chicken, veal or pork may also bt
nsed.) Chop finely and add s
spincch which has been pa
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Luncheon
Ravioli Sauce Tomates
Poulets Frits a I'Américaine
Jets de Houblon a4 la Créme
Turban de Pruneaux Chantilly

through a sieve, a finely chopped
shallot, a tablespoonful of grated
parmesan cheese and an egg. Mix
all thoroughly and cook in butter.

Turban of Prunes Chantilly

Cook the prunes in half red wine,
half water; add a piece of cinna-
mon and squeeze of lemon. When
well cooked pass through a sieve
and add a little melted gelatine (6
to 7 sheets to half a liter (a pint)
of prune sauce.) Pour in a mold
and put on ice. When feady to
serve take out of meld and fill cen-
ter with whipped cream flavored
with sugar and vanilla,

Dinner prepared by Bernard Merlini for Prince Ruspoli, Ambassador of
Italy in Brussels, in honor of Thigrl l\_Ia_icslies, The King and Queen of the
elgians.

50 covers—5 services

Menu

Noirs de Carmes frappés
au Porto

Consommé a la Vénitienne
Truites Saumonées

Sauce Bourguignonne
Poulardes Soufflés Favarite
Filet de Boeuf en gelée
Coeurs de laitue en salade
Fonds d’Artichaut a la Romaine
Glace Tutti Frutti
Gateaux

SCANI

Noirs de Carmes

Make a small hole in small sized
melons. Pour in some Porto wine
and put on ice for 2 hours. Cut
in half and serve on cracked ice.

Consommeé

Make a chicken broth and add
to it small meat balls colored with
various vegetables.

Trout

Stuff the fish and serve on a bed
of rice. Garnish with crayfish.
Serve with sauce made with Bur-
gundy wine,

Chicken

Braise slightly and cut off the
white meat. Trim with a good
mousse made from poultry and
some beaten white of egg, foie gras
and truffles cut into squares. Slice
the white meat and put back into
place, holding all together with the
mousse. Put some buttered paper
around it all and place in braising
pot on fire for half an hour and let
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it simmer slowly, TPlace on dish
and garnish with sweetbreads,
mushrooms and truffles.

Hearts of Artichoke

Place the hearts of artichokes on
toast and garnish with a tomato
and finesherbes jelly.

Glace Tutti Frutti

Vanilla ice cream served with a
hot sauce made with all kinds of
fruit.

Dinner served by Bernard Merlini, Chef de Cuisgine of the American Ambas
sador and Mrs. Gibson, at the French Embassy in Brussels,

23 covers—3 services
Menu

Consommé a la Vénitienne
Mousseline de Homards Newhurg
Jambons de Prague, Purée Riche

Sauce Marsala
Médaillons de Volaille Parisienne
Fenouils 4 la Polonaise
Bombes Surprises Napolitaines
Gateaux
Talmousses au Roquefort

Lobsters

Make a mousse with half the
lobsters and cut the other half into
small squares and mix with a sauce
with crayfish, mushrooms and
truffles. Put the mousse into cut-
let molds and cook in double boil-
er, serve around rice and cover
with Newburg sauce.

Jambon de Prague

Cook the ham in Marsala,
garnish with little molds of peas,
carrots and cauliflower. Take a lot
of cooked vegetables and pass
them all through a sieve, stir in
enough egg and cream to hold it
all well together and cook in
double boiler—serve with ham.

Médaillon de Volaille

Cut some rounds of cooked white
of chicken—glaze them with cold

white sauce and garnish th}
truffles. The chicken must hs.w:‘
been left whole; take away the

breast bone and fill with a salad
made from vegetables and cream
—aglaze the chicken and on it put
the rounds previously prepar

Cover all with jelly and garnish
the dish with a clear tarragon
jelly.
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Fenouils

Cook some fennel in salt water
—drain it well and pour over it
some butter, bread crumbs, hard-
boiled eggs passed through a sieve
and chopped parsley,

Bombe Napolitaine

Make ice cream with wvarious
fruits—take out of the mold and
place on biscuits soaked in liqueur
—powder with fine sugar and color
according to taste.

Talmousse

Take some thin sheets of paste
and between them put some roque-
fort cheese mixed with eream and
volk of egg.

Luncheon served by Bernard Merlini at the French Embassy in Brussels,

22 covers—2 services Oeufs Grimaldi

Poach the eggs and place on half

a tomato and cover with mayvon-

ol i X g naise. Around the tomato put a
Oeufs froids Grimaldi $6.4 oF asparsghs O,

Menu

Homards a I'Indienne

Quartiers d’Agneau Nigoise Homard a I'Indienne
Petits Pois 4 la Francgaise Cook the lobster a I'"Américaine,
E = thicken the sauce with cream and
Coupes Printaniéres add to it a good teaspoonful of
Gateaux curry powder; serve around a mound
of rice.

Galettes au Camembert
Quarter of Lamb

Roast the lamb and garnish the
dish with pieces of stuffed cucum-
ber, mushrooms and stuffed let-
tuce,

Coupe Printaniére

Fill a champagne glass with ice-
cream, half vanilla, half raspberry,
cover with a macedoine of fruit
and liqgueur and decorate with
whipped cream.
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Galettes an Camembert

Spread out some wafer paste—
on each piece place a slice of
Camembert cheese—cover with a
piece of paste with a few holes in
it. Brush over with yolk of egg,
make lines on it with a fork and put
in a hot oven, Serve warm only.

BOLIVIA

From Seiiora Rosa Salinas de la Barra, Wife of Senor D. George
de la Barra, Chargé d’Affaires of Bolivia to Washington:

COLOMBIAN CORN PUDDING

Cut the corn off of 5 ears of sweet corn into a shallow dish; add 3 eggs,
% of a cup of sweet milk, and salt and pepper to taste, also add 4 table-
spoonfuls of melted butter and 1 spoonful of paprika. Mash the corn
and stir well. Turn half of the mixture into a mold, cover the mixture
with thin slices of Swiss cheese, and then pour in the rest of the corn
mixture. Bake in a slow oven for 40 minutes until the top is brown.
Serve on a platter and slice like pie.

BOLIVIAN BLANC MANGE

Mix 2 quarts of whole milk with 2 pounds of granulated sugar and add
a piece of stick cinnamon; cook slowly until it begins to boil. Be careful
to stir constantly with a wooden spoon while boiling. Also be careful
not to boil too much or it will not harden when cold.

BRAZIL

From Seiiora de Oliveira Lima, Wife of Dr, Manoel de Oliveira
Lima, former Minister of Brazil to Belgiwm, Japan and
other countries:

ESCABECHE (Fish Dish)

Boil a little vinegar, diluted with water, some olive oil, and salt, bay
leaves, lemon, and lime juice, and powdered ginger and other spices. Add
it to the previously fried fish, according to its quantity.

CHOURICOS MOUROS (Moorish Sausage)

Put some finely hashed fresh pork, lean and fat, in some wine, W
garlic, cummin-sees, and chopped onion, washed in several waters,
allow it to remain one or two days. When the sausages are to be fille
in pork intestines, change the meat to another bowl, and mix some lard,
more onions, and enough blood of the pork to give color. After they aré
filled, let them be smoked, and then cook them.

o
|

—
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PATES OF SHRIMP
3 cups flour. 4 yolks of eggs.
I full cup butter. Little salt.

1 tablespoon lard.

Make a hole in the center of the heap of flour, and put the butter,
lard, egg yolks and salt in it. Mix well, Put layers of this dough in
mufﬁn tins, place the boiled and well-seasoned shrimps in, and then put
another layer of dough on top. Bake in a moderate oven.

SOPA DOURADA (Golden Soup, a Dessert)

Dice the inside of a loaf of bread, fry it in butter, let it drip, then put
for a moment in clarified sugar, which is on the point of boiling. When
the sugar comes down, put it to boil in that sugar, and when the sugar
becomes thick, add one dozen and a half egg yolks, always stirring with a
spoon, over a low fire. After it is mixed, and thoroughly blended, put
some cinnamon on top.

LIMA BEANS

Boil the beans with some lettuce, sieve it, put in a pan, with olive
oil, salt, spring onions, hashed coriander seeds, and slowly stew. Add
then a little hot water, and boil slowly. When they are boiled, put in a
dish with some sugar, and serve it with poached eggs on top.

From Hon. Edward 7. Morgan, United States Ambassador to

Brazil:
SPECIAL CHEESE PUDDING
8 volks. 1 large saucer grated cheese
4 whites. 1 tablespoon butter, mixed with
21-6 cups (500 grams) sugar. flour.
1 cup milk. 1 tablespoon flour.

Mix the eggs and cheese to the syrup, the butter and the flour; pass
all mfﬂ:dienta through a wire sieve. Pour in angel cake pan (which has
been lined with burned syrup) and steam for an hour.

Baroness de Bomfim, of Rio de Janiero.

BLESSED MOTHER

6 volks. Scant 1% cup (150 grams)
Scant 4 cup (150 grams) butter.
sifted sugar. 1% cups (200 grams) rice flour
1 cocoanut, grated fine. {cream) fuba of rice.

Divide grated cocoanut in two parts. One part to extract the milk
(putting on the fire, that is, the heat of the oven in closed vessel). When
the cocoanut is hot, drain in a strong napkin. Put milk thus obtained with
other part of grated cocoanut. Beat, in the first place, the yolks. Add
sugar, continue beating for 15 minutes. Add butter, keep beatin'g and
then add cocoanut, beat still more. Add the fuba, beat for 10 minutes.
Place in hot oven, in paper forms, on a flat tin. After 6 minutes, open

. oven for | minute. Again repeat this twice. Let brown and remove

from oven,
Baroness de Bomfim
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PEANUT CAKES

11-10 pounds (500 grams) teasted 21-6 cups (250 grams) flour.
and ground peanuts. 4 well beaten eggs.
1%4 cups (250 grams) sugar.
Mix all ingredients and knead well, form in cookies, and bake in hot

oven in butter greased tin.
Baroness de Bomfim,

COCOANUT AND ALMOND CANDY

1 small cocoanut grated, mixed 200 grams (1 cup) almonds,
with chopped in food chopper.
i egg yolks. 14 bottle (garrafa) milk.

1% cups (300 grams) sugar.

Bring milk to boiling point, add almonds, stirring constantly, After
mixture is dried, add sugar. When boiling a little, mix the cocoanut
with the egg yolks stirring constantly with a wooden spoon until it can
be formed in candy. Let stand one day. Form the candy, and roll in
dry, sifted sugar,

Baroness de Bomfim.

MARIA PIA PUDDING

100 grams (Y% cup) crushed 1 tablespoon butter.
peanuts, 1 tablespoon flour. -
21-6 cups (500 grams) sugar Raisins, cidroo or crystallized
(syrup in paste form). fruit and orange.

Milk from 1 cocoanut.
8 eggs—4 whites.

The milk of cocoanut is extracted dry, that is, from the cocoanut
grated, heated on a mild fire and strained in napkin. Mix the milk with
eggs to the flour with sugar, passing this mixture through a sieve. Add
the butter and crystallized fruit. Bake in a mild oven, pan greased with
butter, or steam in angel cake pan, lined with burned syrup.

Baroness de Bomfim,

GRANDMOTHER'S PUDDING

3 heaping tablespoons butter. Peeling of % green lemon.
L.arge loaf bread, removing 1 saucer cidroo, chopped in
crust. small pieces.

1 bottle boiled milk. Sugar, 8 eggs—beat whites and yolks
salt, cloves and cinnamon in separately, then join,

stick, at will.

Seedless raisins in %4 cup port

wine.

Soak bread in milk for an hour and strain in sieve, placing on fire

with 3 spoons of sugar and 1 of butter. As soon as it comes to a
add skin of lemon, clove, cinnamon and salt. stirring constantly until it
gets firm. Remove from fire and let cool; knead with butter, previously
removing the peelings and the cinnamon; add eggs and sugar necessary,
kneading little by little. As soon as the duugh is well kneaded, add raisins,
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(without wine). Place in mild oven in forms greased with butter, cover
this with banana leaves (which have been previously washed in hot water
and dried). Ornament the bottom of pan with cidrao (sweet meat of
cidrat peel). Bake from 2 to 3 hours.

Baroness de Bomfim.

STUFFED PRUNES

22-10 pounds (1 kilo) prunes es- 2 1-6 cups (500 grams) crystal-
pecial. lized sugar.

From the sugar make a diluted syrup, add the prunes and let boil
until it reaches paste form. Remove prunes and place them in a sieve,
leaving the syrup on the fire until it gets to a more or less solid form,
adding again the prunes to the syrup. Let the prunes boil lightly and
place them back again to the sieve. Let them cool a little and remove
the stones by giving a cut on the side,

Filling for Prunes

1 grated cocoanut. 8 egg volks.
Sugar the same weight as 1'% tablespoons of flour. :
cocoanut, Cloves and cinnamon in stick

Use equal amounts of grated cocoanut and sugar. Add cloves and
cinnamon to sugar and boil until it reaches a paste form. Mix the yolks
of eggs to cocoanut and add to the syrup, stirring with a wooden spoon.
When this mixture, stirring, leaves bottom of pan, add the flour which
has been dissolved in a little water and stir quickly to avoid lumping,
with point of knife take this mixture, let cool and roll in ball shape. Stuff
the prunes with these balls and roll in crystallized sugar.

Baroness de Bomfim.

HOW TO REMOVE THE MILK FROM COCOANUT

. Grate the cocoanut on fine grater. Place on low fire in sauce pan
with 2 tablespoons of water. Stir constantly until very hot. Remove
from fire and immediately squeeze the cocoanut in strong napkin to strain

all the milk.
Baroness de Bomwifim,
PEANUT SLICES

11-10 pounds (500 grams) peanuts, 12 yvolks of eggs.
roasted and ground in food 5 whites.
chopper, 1 teacup water.
22-10 pounds (1 kilo) almonds, 3 tablespoons flour.
shelled, when fresh, after Sugar, 2 1-16 cups (500
shelled, give exactly 1 1-10 grams).
pounds (500 grams). Ground cinnamon.

Mix the sugar with the peanuts, cinnamon and the water. Add at
the same time the yolks and the whites of eggs. Place this mixture to
boil, keep stirring with wooden spoon. When the sweet is leaving the
bottom of pan, mix the flour with a little water, so as not to form lumps.
Continue a mild heat until the dough leaves the bottom of pan and forms
ball. Take from fire. Butter a pan and cover with sifted flour. Turn
‘over pan to remove excessive flour which should form a very thin layer.
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This pan should be prepared before removing the sweet irom fire, i, e,
now it is advisable to put the dough in tin, spreading well and covering
with sifted ¢innamon. Place in hot oven to brown. Take from fire an:

i the same tin cover with glace—made while this is in oven.

Glace

2 demi-tasse of sifted sugar. 1 demi-tasse of water,
Mix well sugar and water, spread on peanut slices as soon as it is
taken out of oven. When it is dry, cut in square slices.
Baroness de Bowfim,

COCOANUT COMPOTE

22-10 pounds (1 kilo) sugar. 16 dessertspoon salted butter,
1 large cocoanut, grated. 14 glass water,
8 egg yolks. Cloves and cinnamon in stick.

Mix water, sugar, cloves and cinnamon, make a syrup, removing the
foam which arises. Strain when it forms a paste, remove from fire
Add cocoanut, which has previously been mixed with the egg yolks.
Return to fire, stirring constantly, for 5 minutes. As soon as cocoanut
is cooked, remove the butter. Place the sweet cold in compoteira.

Baroness de Bomfim.

VATAPA (A stew) .

A little over ' pound (250 grams) fresh garopa or other good fsh; }
1 1-10 pounds (500 grams) fresh shrimps; little over %4 pound (2%0 grams)
dried shrimps; peel, toast, powder, sift. 2 tablespoons sweet oil, hig
grade; milk from 1 cocoanut; 100 grams almonds, shelled, toasted and
ground; cornmeal, very fine, and mandioca flour, sifted; 2 tablespoons
of dende oil; pepper to taste.

Place on fire a saucepan with salted water, garlic, bay leaves and
onions. When the water boils, put the fish in saucepan until cooked.
Remove fish and in the same water place the shrimps to cook. Remove
the bones from fish, stripping carefully. After the shrimps are cooked,
remove from saucepan. Strain the water which remains through a cloth,
replacing the water and fish in saucepan to fire. Thicken the broth with
a little cornmeal and equal amount of mandioca flour, until a thick mingoo,
Mix the oil of dende and the sweet, the peanuts, the dried shrimps re-
duced to powder, the fresh shrimps and half the cocoanut milk. Make
separately a paste of rice flour, which will use the other part of cocoanut
milk.

Raroncss de Bonfin, :
BULGARIA
From Hon. Charles S. Wilson, Minister to Bulgaria:

MOUSSAKA AUX AUBERGINES

Pare 2 or 3 eggplants and cut them lengthwise in slices about three-
tenths to five-tenths centimeters (1-10 to 2-10 inch) thick. Season with
salt, roll in flour and fry in oil :

Chop 1—1% kilograms (2.2 to 3.3 pounds) of mutton in a machine
Put in a casserole 2 or 3 onions, finely chopped, add the chopped meat
seasoned with salt and pepper and a tablespoonful of tomato purée and a
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few crushed tomatoes. Let cook in a moderate oven for 1 or 1% hours.
Test the cooking and seasoning and thicken with 3 or 4 eggs. Arrange
i the bottom of a dish a layer of eggplant slices previously fried and
some slices of fresh tomatoes. Cover with a layer of the chopped mut-
ton, another layer of eggplant and tomatoes and continue until the dish
is almost full. Cover with eggs beaten with a little milk and put in the
oven to brown for 20 minutes.

GUIVEDCHE NATIONAL

Cut up 1% or 2 kilograms (3.3 to 4.4 pounds) of shoulder of fat
mutton (or breast of mutton) as for a ragout. Cook these pieces, well
seasoned with salt and peppe