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l^ntFl Pmtta O^urina
PUNTA GoRDA. Florida

W. J, Palmer, m«n«oeii

TO VHOM IT MAY CONCERN:

The bearer, Makls Guliils» was employed

by me as chef at the above hotel, season 1914-15,

He Is capable. Having some dishes, especially

entrees and soups, extra fine.

I found him very honest and exceedingly

anxious to please and not afraid of long hours on

duty.

Respectfully,

WJP.

^^^-^:^



THE MOTEL MADE POSSIBLE THC TRAVELING MEN

GSORGC H. MASON, Mamack

JjVfifteftjyf^lMlEiEltVX. October

19 15.

To Whom It May Concern:

The bearer of this letter, Uakie Gulnle,

has been employed during the past season as Chef

at our Hotel Mason. We have found him to be capable,

honest, economical and not afraid of extra hours.

We can cheerfully recommend hira to any

one desiring the services of a Chef.

Yours very truly,

HOTEL MASON INVESTMENT• COMPANY.

By 7/'-^^^^^<2^^
WLM-B Secretary.

CUSTAV O,

«• MANACen

CASTLE STEVENS
CASTLE POINT HOBOKEN

NEW JERSEY

jT^ly 1st, 1916.

TO WHOM IT MAY CONCERN:

-

Mr. Makis Gunes hae been in the employ of

Castle Stevens as a chef, and proved himeelf to be

experienced in both French and American cooking. He

is also an experienced pastry cook. He is honest,

reliable and a willing worker.

*' Steward.
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Braised Braise'. «» ,,
. .,,, ,,, ^ -.
Saute'. «» «». -, , ,.
Au Gratin: «» 6

6.
Glace'. «» «» -

, . .,,, ,.
Jardiniere. «», . .,., ., .
Pane' Breaded. «» «»

(cracker meal).
^- f,, ..



A'.

ZOYnAIJ<AI

1. Royal Croutons

—

., 6 :, % .. '
oXiyov ."

(). " -., , ,, ^^.
2. Bread Croutons

—

. -. ().
3. Croutons Soufle

—

.,,, ,,.
4. Profiteroles

—

.
:7. , ,.."'»,
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, ,) . -. -
5. Celestin for Consomme

—

., ,
2 , ,,. oXifO'^,,., .
6. Cold Tomato Bouillon

—

., 7,.-.
7. Tomato Bouillon Jelly

—

.) .,, .
(ice box) .

8. Soup Stock

—

().,«» (soup stock), ,., -, , -, , ,, ),., pQ, -,
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,) , -
XoCv , ." ,, , -, ,% -.* ,^! . --
; .• , 6 ---,.

^^«^«"' ^'« ^^^"'^^ ^"^°^•,,,, 4, ." ,,^." ^,*, . -^,
(). -

63 ,:,, '-. :.' Im •
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. .((», -, -,.«» «»(( .»
9. Consomme

—

. .() ,)^ -
, .,, , ) ,, ,., ,. ,,. , -,^ :^^ .• ().
.,
^ .
10. Cold Consomme

—

..\ ,,] .
11. Jelly Consomme

—

.
€ , 6).'." .
12. Consomme Zele

—

5.



15., ,,, , -,, .
13. Consomme Roj^al

—

., «»,. 1, . -,
Vegetables.

14. Consomme Printaniere

—

.,,, ,%[ .
15. Consomme Julienne

—

. -.
16. Consomme Celestin

—

.«»,. 5, .
17. Hungarian Consomme

—

.
,. , ,,, « »(-

), .. (pan), \^,^> ,
'.

18. Consomme a la Colbert

—

.
(poach-

ed egg).

19. Consomme Parisienne

—

..



16 ^
20. Consomme Vermicelli

—

.^%\.
21. Consomme a I'ltalienne

—

'., ,, .
22. Consomme a la Florentine

—

.(),, /,
"/..

23. Consomrpe Duchesse

—

..[? «» . («)) ' ).
24. Consomme aux Croutons

—

., -^ (pan). -
-' .[, -.

25. Consomme a la Flamand

—

.
, ,' %\[} .

26. Consomme with Quenelles

—

.
) ( -).

27. Consomme with Celery

—

.,
- . -.

28. Consomme Tapioca

—

.



17. '. }.,,
, -.

29. Consomme a I'lmperial

—

..,,
(asparagus tips) (French peas).

30. Consomme with Rice

—

., .' %\[. .
31. Ox-tail Soup (clear)

—

.
-— , . . .•—^»*, (port wine), .

32. Broth—.̂ , ,'. . "/. -,^ , '', }., , '. ••, 6% ,
. . mutton broth wich rice beef broth with

spaghetti ... '

33. Chicken Broth

—

". '
( -.
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34. Chicken Broth with Rice

—

" .
,.

35. Chicken Broth Vermicelli

—

" .., 67:. 33 •]].
36. Beef Broth aux Croutons- .

'.,
32 .2 3 .
37. Mutton Broth a la Romaine

—

. 32 -, .
38. Veal Broth a la Parisienne

—

-. . 32,,. 1.

39. Essense of Chicken Windor-'., ,
, ,. -, , 4. ,. 4.

40. Chicken Soup

—

"., ,. -,,. -.
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41. Chicken Soup ala Victoria— " -.
%(: %<\,, .

42. Creamed Chicken Soup

—

" ., . . 5,. ,-.' ,, -.
43. Chicken Okra Gumbo

—

.,--. -, , ,.
44. Cream Egyptienne

—

..
(corn)." ^

oliyo. ,
. 2.

45. Chicken Soup a la Militaire

—

"-., , -
(turnips). "^. .> .

46. Chicken Soup Okra

—

"..^ , -, , -
(thyme). ,



20 , •,,
y,ac.

qo\j%(xv

%01 -. ' --. -, -^, , , -." -, , .
47. Royal Chicken Soup

—

" .
(corn starch).,,,

(egg color) . , -, -.
48. Chicken Soup a la Reine

—

" .., ,,
(ham). ., .'. -.

49. Chicken Soup a I'Espagniole

—

" '-.
(creole sauce),,. , -

(tomato soup), ,
6\^ .

50. Chicken Giblet Soup

—

".,
(creole sauce),



21. )), ym'6 ,, ,
%ol\.

51. Chicken Giblet Soup with Rice

—

" .. .
52. Windsor Soup

—

.
(barley) () k%\. ": -, 6-. ,,. . . .1.

53. Seminole Soup

—

.() -. hVi-^o ,,. ,-
oXiyoy , (stew-

ed corn.),.
54. Cream of Rice Soup

—

3 .
'. " (): ,, ,,. , -.

55. Cream of Onions Soup

—

.' ., , -. " -



22

, ^,^^,. 2.

56. Cream of Tomatoes Soup

—

./,, () -
(tomato soup),

(cream). -.. 2. -. ,, }•,,,
oViyo"^.. 7^,, ,. -, .

57. Cream of Asparagus Soup

—

.-. .. '7>. -
(thick).').

58. Cream of Carrots with Rice

—

. , ,, ., ,-.
59. Cream of Carrots au Croutons

—

-. .
60. Cream of Turnips Prophiteroles

—

13. . 59



23.

(turnips), , -. 4.

61. Cream of Parsnips Royal Croutons

—

-. , .59,
parsnips turnips,, . 1.

62. Cream of Celery Soup

—

.. (), , .": ,, -.
63. Cream of Peas Soup

—

.,,-, , -
(thick),.

64. Cream of Cucumbers Soup

—

'.-,. /, , ,." ;•
65. Potage Saint Germain

—

.3. 63,
(ham) . "

,
, -. 2.

66. Tomatoes and Vermicelli Soup

—

.-



24 , , -. (vermicelli)

() .
67. Cream of Cauliflowers Soup

—

.."
? . -:, ,." -, -, .
68. Potage Bretonne

—

.,."
(baked beans),...".

69. Tomatoes and Corn Soup

—

^,' '.
, -

(stewed corn) -
. ..
70. Potage a la Piemontaise

—

.
(bacon) oXi-^oy." -, -. -.

71. Beef Soup a Anglaise

—

'.
(vegetables),, , , ,-..' -, ,.
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72 , Potage Flotentin

—

.
%(

%07..!
(chicken salad). * -

(spanish peppers) ." >.',.
73. Easter Soup Greek Ssyle

—

. , ,: ., -,., (), , ,. ,.": -, . '-. ,.
74. Thanksgiving Day's Soup

—

.
(turkeys).-^ ,. .,.

75. Soupe a la Romaine

—

., ,, ( bacon), ,
(thyme) .



2tf

: -.
76. Soupe a la Chef de Cuisine

—

.̂.. ^,. -,, -, ,, .
77. Minestra Milanaise

—

. -,,,,,. ,, ,-,,.
78. Hanoverian Soup

—

.
. (okra), -. ",.

79. Mulligatawney

—

'.,.
(rabit), -., curry, ,, -. ,

..
80. Barley Soup

—

.
(bar-

ley). ^, 6
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7,atpou hia '. " \,. ' ).
81. Vegetable Soup

—

.
(barley) . -

(canned tomatoes)-.,,, -,. ' (),.
82. Okra and Tomato Soup

—

-.,.. . -
(), .'.

83. Split Pea Soup

—

.
. ().

84. Bean Soup

—

.
^ -.,, , ,..

85. Rice and Tomato Soup

—

.
( ), , -, ." ,,.
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86. Potage a la Princesse

—

3.. -, - (sweet-

breads) > . (" '). -, , -., .
87. Potage Imperial

—

.. --, . ,
ya'koi, .

88. Oxtail Soup English Style

—

' -. -, , ., -.
(port wine) ." ,, -, .

89. Mock Turtle Soup

—

.
,, ,,,., ,., ,^,,,,. -'. ^,, ,.

(cherry wine), .
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90. Potage Jackson

—

.% ,, ?,, apvt,,« ,.
91. Bouillabaisse Marseillaise

—

.^ . '!-
. , ,, ,, -

(egg color) ., ., ,. -.
92. Potage a la Andalouse

—

'.,, ,
7. .[ ,, .

93. Carolina Soup

—

5.
(parsnips), -. "

,.
(vermicelli). " -.

94. Boston Clam Chowder

—

.
(clams),7^ ., ( ), ,.
(salted pork) ,

, ,.
95. Philadelphia Clam Chowder

—

-.; •
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),, .
95. New York Clam Chowder

—

. :() .-, , ,-, . ", -. *, -, .
96. Clam Bouillon or Clam Broth

—

'.
(clams), -. -. -. .

clam broth.

97. Oyster Chowder Florida

—

.., ,^ . -,, -..
98. Crab Gumbo Miami^o .
. .

56, .
99. Cream of Oysters

—

.,, .,, , .
( . 4).
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100. Cream of Clams

—

dji;6'.. 99,'
(clams).

101. Fish Chowder

—

.,%%, -
., , ., )-,,, ,." , -, , (thyme). *-

(),, .
102. Boiled Fish Greek Style

—

. ., ,., ,, .' -. .
103. Boiled Fish a Orientale-(x .-.".
104. Greek Fish Soup

—

. .,,7 , -.,. , -, :, ,,' , ,, eivac, .
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105. Florida Soup

—

.- (tomato soup),, ,
(crab meat).

106. Bisque of Lobster

—

.
: -. 56, ', -,,..

107. Bisque of Shrimps

—

. ,.
108. Bisque of Crabmeat

—

.. 106,' (crab meat).

109. Bisque of Crawfish

—

.. 106,' (crawfish).

110. Bisque of Chicken Duchesse- .-.", -.
111. Bisque of Mutton Profiterols

—

-. . 106 ,
'?, -,. 4.

112. Bisque of Veal Boyal

—

. .
106, .
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113. Onion Soup Gratinee

—

., ,,."«». ,, (sweet chease) , -
au gratin.

114. Soup a la Jardiniere

—

.,,,-,, , .
115. Nelson Soup

—

3., ,
(chicken giblets), -, ,, .

116. Savoy Soup

—

3., , -
(ham) .-,. " .

117. Green Turtle Soup, clear

—

.,
avaXoyov ,, ,,, (cloves)«», . -, ,(.) -.

118. Lobster Soup a Anglaise

—

' -. , -, ",,.
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119. Hiwatha Soup

—

.
xouTtou,-, , -, .

120. Byron Soup

—

., ,, ) ,- ,. " 7^ , .
121. Special Soup

—

. ().", , lamb-fries, .:' (corn-starsh), ,, . --. 15.
122. Potage Milanaise

—

.' -
(ham) . ,

(baked beans), --,,,,-
(egg color) .

123. Averoff Soup

—

'. ,. -, ,, :' , -, -, '. -.
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124. Oriental Soup

—

'., apvcou, ,,,, . ,/,-, . ".
, -.

125. Soupe a la Belle Femme- '.. 62. , -, . (-.
126. Lafayette Soup

—

.,, ." -, 6., 4 , -•, .
127. Soupe a la Russe

—

., ,, ,,,
(paprica) . -,.

128. Potage Parmentier

—

. ,-, , -.
129. Green Corn Soup

—

.
,, . ',, .
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130. Washington Cream Soup

—

.' ,^ ^ -
(asparagus tips) -." ,, ,. ^,

(barley),.
131. Harem Soup

—

13.: -, ,. ,, ,, .
132. Trocadero Soup

—

. . 56,, -
(ham), , ,.

133. Athenian Soup

—

' 3. .' . ". :, 4, ,, ^,,.
134. Soupe a la turque

—

.
,, -,,

25. -.
135. English Mutton Soup

—

'.
o'kiyoy (barley),-."
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Tq /,, ,, ^ y,at,
136. Pennsylvania Soup

—

., ,/,, -, -.
137. Potage Bristol

—

13.
(barley),, ,.

138. Genoese Soup

—

.,,,«»
(duchesse) . :, ,,, ,,..



'.

/,, ?( -/,, ,-, '-, , -
, . ',, .
139. Sauce Espagnole

—

., ,,, -., ,, -,,, ,
(ham) -

(bacon). " -, , ,., ().
140. Spanish Sauce

—

.' ':" ( ),,
,. ,,



39,-,, ,, -.
141. Demi Glacee (Zus)

—

., bizol.o'^f.,, ,? ., ,-. -
(rear).

142. Mayonnaise Sauce

—

. -« . -, -. -. -' .
, ." -.

143. Tartar Sauce

—

., ,.', -, .
144. Remoulade Sauce

—

.
(tartar sauce), ,, -, ,,,.

145. Brown Gravy

—

." , '



40 ^^ , ?, , -, , . , *-.
146. Cream Sauce

—

".,, Be' -, , .', - ,, , ,/,, ,.
147. Barlecue Sauce

—

.% ^, -," (tomato catsup), -
(Lee-Perins sauce), ,, 7,,,,. .

148. Bearnaise Sauce

—

., -, , , ,,. ,
(corn starch),xo-. -

oXiyov' -, , , .
149. Polonaise Sauce

—

.
/,, .,

cream sauce, .-, , -, , .", ,, .
150. Bechamel Sauce

—

.
}. ., ,3 .?



41,, ,
oca , .' ,.

151. Sardines Sauce

—

.,,, ? -. -,( . 139), ,, .
152. Semiramis Sauce

—

.
(-. 139), (catsup),, ,,, (all spices),

(oyster sauce), ,.
153. Celery Sauce

—

. , -,( . 150) .
154. Savory Sauce

—

.:, .-. ,, ,,, ,, )^.
155. Cardinal Sauce

—

.
(cream sauce),, , -,, ,.

156. Sauce Piquante

—

. (. 139) , (cat-
sup) , , ,-, -

.
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157. Bretonne Sauce

—

.,
7./,[ %(, ^-

(. 139), ,, -.
158. Sauce Villeroi

—

.( . 150),, ,
159. Perigueux Sauce

—

.( . 164),, ,-, ,, .
160. Pappelote Sauce

—

., bacon, -, . "( . 164),, -, ...
161•. Garlic Sauce

—

., -
, ,. ,,

, .
161. Prussian Sauce

—

.( . 150), ,
horseradish (),. .

163. Raifort Sauce

—

. ,
bacon, horseradish (), -,, . bacon,, -.
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164. Trianon Sauce

—

.( . 148), -( . 201.)

165. Montebello Sauce

—

., ( . 139),( . 201),,, , , -,^ (ham), ,
sherry-wine, -.

166. Madera Sauce

—

. *( . 139) ,,,.
sherry-wine, '^ -: (catsup), oy-

ster sauce, -( . 145) .
167. Admiral Sauce

—

.( . 151),, -, [«» .
168. Andalousian Sauce

—

.
, (tomato sauce),

(ham), ,-,
(all spices), ,,.
169. Lyonnaise Sauce

—

. - ?-. *( .
139) , , -.
170. Duchesse Sauce

—

.( '. 150),-, , (ham),
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(, ,,,, ...
171. Orleans Sauce

—

.
:-,,
(-

), , , -.
172. Caper Sauce

—

./, , ,." -, -, ,, ^, , ,, .
173. Florentin Sauce

—

. (-. 139 140), ,, , ,
(catsup), -, , ,,, ., .

. .,, .,. ,
«Veal chops a la Florentin»,

«Beefsteake a la Florentin»'.
174. Creole Sauce

—

. , ', ,( . 201), , , ,,,, )



45.

^. , xtc] xsco ,? .
175. Giblets Sauce

—

.3 ,. . ( .
139), ( _ 145),(. 201),, (all spices),,,.
176. Shrimps Sauce

—

.(. 146).", -.
177. Ham Sauce

—

.(. 166),, .-, -
(roast -veal).

178. Indian Sauce

—

'. ? -, ,
(ham) . -

curry, (thyme),, , ,. .
179. Italian Sauce

—

'.
. -( . 139), -, .

180. Livornaise Sauce

—

.( . 142),,.
181. Menehout Sauce

—

.



46( . 146),- , -,.
182. Mousseline Sauce

—

.( . 146), -, , ,
oXifo, -.
183. Eleonora Sauce

—

'., -.' (-. 201),.
184. Sauce Toulouse

—

.( . 196), -
sherry wine, , -, «», .

185. Joanville Sauce

—

., -7., .,, , , ,, hi^olov ,.
186. Cabaret Sauce

—

.) , ,., . -. ,.
187. Mushrooms Sauce Bechamel

—

-. (. 150),-, .7, .
188. Mushrooms Sauce Espagnol

—

-.̂ ,
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7.0 , , ,
\(• (catsup), (oyster

sauce), , , -.
189. Neapolitan Sauce

—

.,,, -, , . '-' oXiyo, ,, (thyme), ,. -.
190. Aurora Sauce

—

.( . 150),, okiyo,
(catsup), ,, ,, «-

», .
191. Hanoverian Sauce

—

.:, (.
146). ,-,, : Chicken saute',
Hanoverian sauce.

192. Lobster Sauce

—

'5. ., , .,. -. ,,, , -.
193. Horseradish Sauce

—

.
horse-

radish, , , -, -
(corn-starch).



48

194. Parsley Sauce

—

.
(salad dres-

sing,) . 219, ,,^, ,.
195. Sauce Provencale

—

.( . 174)

oXifo .". . -
XIV oXiyo..
196. Sauce Hollandaise

—

.
, , ,, , . -, -

(corn-starch,) , oXiyo -
." , ^ ,.

197. Maitre d' Hotel Sauce

—

., -). -, ,, .--.
198. Casino Sauce

—

.
(salad dressing). 219, ,, , -,,.

199. Athenian Sauce

—

'.,,, ,,,.
200. Vinaigrette Sauce

—

., , -
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,, (salad-dressing),. 219, ,, .
201. Tomato Sauce

—

. ,, -
(tomato-paste). , -, -. ,.

202. Beyrout Sauce

—

., -, -( . 139) ,
(catsup), ,. ,-.

203. Diable Sauce

—

.." ,( . 140), (()), (mint), , -,, (all spices),., ,. ,, .
204. Sauce Ravigote

—

.. }.
[',, , -(),. ^ -, .
205. Sauce Ravigote for fish

—

.,, ,, -.
206. Sauce Ravigote Hot

—

.( . 148) -( . 204) ,.' ,.
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207. Cucumber Sauce

—

.-, , ?. , ,-,,,, ,-.
208. Curry Sauce

—

.']_ -,-,.' ,'
curry,, ,-.

209. Egg Sauce

—

.( . 146) -,, , -.
210. Romaine Sauce

—

., , -, , -, -. .
211. Bordelaise Sauce

—

. ,
(gravy) ,. -

,, ,.
212. Robert Sauce

—

.
, ,, ( . 139)..
21 3. Sauce Chataubriand

—

.^-, sherry wine, -
(. 139) , (?,
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•).".
214. Chili Sauce

—

., -, , ,,, , -
(. 140) , -, .

215. Claremont Sauce

—

. .
(brown gravy) '.145, (oyster sauce) -•, .

216. Butter Sauce Montpellier- ., -
. , ' -, ,, ,.,, .
217. Mexican Sauce

—

., ., ,
(paprica) .

218. Tomato Catsup

—

.
(tomato

paste) ,, o'kiyo , , ,,^ .,
^^^.

219. Salad Dressing

—

.
aak'zcoiy, -,, , ., -.
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,' ^ ,, luot-. !, ., -, /.( ,,, /. ,-
(corn starch).' , , .(\,...

(lemon color).



.

220. Apple Jelly

—

., ,,, -." ,".
221. Brown Apple Sauce

—

.
y.ovo[L•."-, 6-() .

222. Apple Sauce

—

., ?, -." ,,, .' , -
(corn-starch) ,, .

223. Cherry Sauce

—

.." -.
224. Cramberry Sauce

—

^ . -. -, .", .
225. Gooseberry Sauce

—

., -, ,."



54, (mackerel),, apvt, .
226. Orange Sauce

—

.,, %\ . ,
(sherry wine) , xtxdpt () -.
227. Oporto Sauce

—

-., [ port wine,, ,,, , , _. -
, .
228. Raisin Sauce

—

.'. ,-, ,,, .'} (corn-starch),., «».
229. Sultana Sauce

—

...'
(corn-starch),.",, ...

240. Tamarind Sauce

—

.«», , ,, ,,, -.
231. Red Wine Raisin Sauce- .

demi-glace'e( . 141),., -.



'.

S32. Braised Snapper a ritalien- .^ ,. 179, ,.
233. Baked Red Snapper, Provencal-.

-
-(-. 195)." -
-- .,, ,-,,^, ,,^,^^^,, ^^^^ ,^,^,.,,

T^'• .
234 Baked Red Snapper, Romain

—

.
Romaine (. 210), .

235. Broiled Red Snapper, Remoulade-.,." -( . 144) shoestring potatoes.(. 206) ,
«Broiled red snapper, Ravigote sauce.»

: ,, 6 ? .: " » •, . *, .
AU GRATIN: au gratin be-

chamel , .
h .
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236. Boiled Red Snapper, Hollandaise-.,-
oXiyo,,,. " ^/ (-. 196). -

, - . ,, .'
Polonaise sauce ('. 149),

Robert sauce ('. 212) Caper sauce ('. 172).

237. Fillet of Red Snapper, au Gratin

—

. ',, ,, ('. 150), -
/ -

. ' .
238. Fried Red Snapper

—

.,
(. 201). -
(. 143), Fried

red snapper, Tartar sauce. .

238. Fried Red Snapper

—

., ^,63 -. ,-, ,,. , . "-, -, -, ( ),



57^ ,.,, ,
Ihiou /^.,.

zele.
240. Broiled Spanish Mackerel, sauce Piquante

—

.
mackerel -." .

: , ,, , Saratoga chips
potatoes, .
241. Broiled Spanish Mackerel, Bacon

—

." ,,, -
bacon.- . (.

(. 174) -, Maitre d'hotel ('. 197).
242. Fried Spanish Mackerel, Robert-..̂ (side dish) -

Robert( . 212).

243. Fried Spanish Mackerel, tomatoe sauce

—

-.
('. 201).

mackerel -.
244. Broiled Mullet, Spanish Sauce

—

.,
(. 194)



58 . t'Bto -
vinaigrette (. 200).

245. Fried Mullet, Tartar Sauce

—

., (breaded), . ,
(. 143)

246. Fried Mullet, Robert Sauce

—

.
To 3, -, , Robert ('.

212).

247. Fried Mullet a la Marinade

—

.
,, (savory sauce), . 154.

248. Baked Mullet a Orientate

—

.
7^ ,, .." >
.

249. Baked Mullet, Bordelaise

—

.
/,, ,

-
('. 212).".

250. Baked Mullet a la Creole

—

.
('. 174) -.

251. Broiled Mullet Vinaigrette

—

. -, vinaigrette, .
252. Broiled Mullet, Hollandaise

—

., >.. . "-
sauce Hol-

landaise ('. 196).

253. Broiled Mullet, Polonaise

—

.
To 3
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Polonaise ('.. 149) -.
254. Baked Haddock, Oriental

—

.,, , -. , ,
y,at , ,,, -

-)." - -.
255. Boiled Haddock, Cardinal

—

.,, ."
cardinal sauce (. 155).

256. Fillet of Haddock au Gratin

—

.." ,-
('. 150).,. ' .

257. Fried Tenderloin of Haddock

—

.,, .
(. 143).

258. Boiled Halibut, Hollandaise

—

.', ."
('. 143) .

259. Broiled Halibut, Maitre d' Hotel— .,. " Saratoga

chips ? maitre d'hotel ('. 197).

260. Broiled Haddock Saavigote

—

.
.

Ravigote .('.
205).

261. Broiled Haddock, Aurora Sauce

—

.
To , -

aurora sauce

('. 190).



60

262. .Halibut Steak with Bacon

—

.
halibut,." -

bacon .
263. Baked Bluefish, Mexican Style

—

.,,, -,--
^'''*^°^*"^• ..

264. Bluefish Saute

—

.
-

\( . devil sauce, (. 203). ".
265. Broiled Bluefish, Parsley sauce

—

., -
(. 194) German fried.

266. Baked Bluefish a Italienne

—

.. -, ' (. 179)." .
267. Baked Blu fish a la Bretonne

—

.
Bretonne (. 157).

268. Flounders a Italienne

—

..-
XIV ,̂., ,, , (cracker
meal) .
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269. Fried Flounders, Tartar sauce

—

.
6): c,^ ,. , y.ai, (. 143).

270. Fried Flounders, Tomato Sauce

—

., ,
(. 201).', (. 174),^ , -.

271. Fillet of Sole, Lobster sauce

—

.",. ."
(. 192).

272. Fillet of Sole a la Joanville

—

.^,.
(. 176) .., (. 201) -

Saratoga chips.' de-

vil sauce (. 203), ,-.
273. Broiled King Mackerel

—

.,." , devil sauce (. 203)^ .
274. Broiled Mackerel, Maitre d' Hotel

—

.-, , a la mai-
tre d'hotel (. 197).

275. Fillet of King Mackerel, au gratin

—

-.



62 ( (. 150). "'.
276. Broiled Fresh Herring, Robert ., ,,. Robert sauce (. 212)

, .
277. Broiled Fresh Herring, Cream sauce

—

.,, -
cream sauce (. 146). -

(. 201).

278. Broiled Fresh Herring

—

., -: ,-
,, ., , -.
279. Broiled Bluefish, Saratoga chips

—

., ,,
Saratoga chips.

280. Broiled Bluefish, Maitre d' Hotel— .-, maitre d'hotel (. 197).

281. Broiled Bluefish, Remoulade

—

.
remoulade sauce ('. 144) shoestring.

282. Broiled Bluefish with Bacon

—

.' -
german fried -

bacon ' ^.
283. Bluefish au gratin

—

.. '-." -,



63

^* (. 171) (6 .
284. Baked Carp, Neapolitan style

—

.,
(. 189) -. '

285. Boiled Carp, Ravigote sauce

—

.
(. 206).

286. Fried Carp, Tartar sauce

—

.. -
(. 143)

French fried potatoes.

287. Cod Fish Steak

—

., *
german fried

(. 156).

288. Baked Cod a la Creole

—

.
o'ki'foy,

(. 174). .
289. Baked Codfish, Bordelaise

—

.
Bordelaise (. 211)

hash brown potatoes.

290 Boiled Codfish, Hollandaise

—

.
. , ,.

Hollandaise (. 196) .
291. Boiled Codfish, Egg sauce

—

.." egg sauce (.
209) .
292. Boiled Codfish, Cream sauce

—

.
To



64, he , cream sauce
(. 146).

293. Boiled Codfish, Shrip sauce

—

., ,,/, , ,. "
shrimp sauce (. 176) german fried potatoes.

294. Fillet of Codfish au gratin

—

..-, ,, (. 150). ".
295. Fillet of Bass, Robert sauce

—

." -, ,. Robert (. 212).
296. Boiled Sea Bass, Hollandaise

—

-.•. -
Hollandaise sauce (. 196).

297. Boiled Sea Bass, Cardinal

—

-.. "
(. 155.)

298. Croquettes of Sea Bass

—

-.
, seabass, , -

'/.[[ ,,. -
,. -. ,

(. 201).
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299. Baked Sea Bass, Orientalle

—

- ., ,,. : -, ." ., .
300. Baked Sea Bass, Creole

—

- .
. (. 174) -- .

301. Baked Sea Bass, Italienne

—

- .' ,
(. 179) ." -

shoestring .
302. Broiled Sea Bass, Bacon

—

-.,. , -
, -

__. " '"^"^^-^^^^^J^^^^^^., , -, bacon .
303. Broiled Sea Bass, Maitre d' Hotel

—

-.,'
bacon -

maitre d'hotel (. 197).

304. Broiled Sea Bass, Devil sauce

—

-., -
devil (. 203) shoe-

string.
305. Broiled Sea Bass, Ravigotte

—

-.,, _( 205.)
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306. Baked Trout

—

. ,-
pt, , -,-

sauce Bor-
delaise (. 211 ),

sauce Provencale (-. 195), sauce Bre-
tonne (. 157), SaU- .. ().
ce Creole (. 174)..
307. Broiled Fillet of Pickerel

—

.
/,, , ,?

maitre d'hotel , ,.
308. Fillet of Trout au gratin

—

., iillet trout au gratin,, ,,, (. 150) -." '.
309. Fried Tenderloin of Trout

—

., ,, .
(. 201) .

310. Fried Tenderloin of Trout, Mayonnaise

—

.,, (. 142)
maitre d'hotel. (. 197)

311. Fried Tenderloin of Trout, Robert

—

-.
Robert sauce (. 212) .

312. Fried Salt Water Trout

—

., ?. " -: tomato sauce (. 201), Tar-
tar sauce (. 143), Creole sauce (. 174), Robert
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(. 212), Sauce piquante (aptO. 156),.
313. Broiled Salt Water Trout— ., -: Devil sauce(apt6.
203), Sauce maitre d'hotel (. 197), Remulade sau-
ce (. 144), Sauce vinaigrette (. 200).

314. Boiled Trout

—

{., ,, 2-3 , ,,, . ": Sauce hollandaise (. 196),
Sauce Cardinal (. 155), Sauce PoUonaise (. 149),

ayaXoyov.
315. Fried Fillet of Pickerel

—

., -, - ^^^^^^^W^m^^J^F;;^^.-^-.^,.^^^^^
devil sau- ^^®2^^^>^!^;1^^^^

ce (. 203). .
316. Fried Eels, Tartar sauce

—

., ,, . "-
french fried potatoes,, tartar sauce (. 143).

vinaigrette sauce (. 200).
317. Broiled Eels— ., ,.'

maitre d'hotel sauce (. 197) shoe-
string. Robert sauce(. 212) .
318. Baked Eels, Bordelaise

—

., , ,,
., bordelaise

sauce (. 211) .
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319. Broiled Eels, Parsley sauce

—

., , .", -
(. 194).

320. Boiled Eels, Orleans, sauce— .^, Orleans

sauce (. 171) german fried potatoes.

321. Cold Eels, Mayonnaise sauce

—

.
, ,., , , (.

142).

322. Boiled Perch, Parsley sauce

—

. -
(. 194).

323. Fried Perch with Bacon

—

.., corn-

meal .' -
bacon . ().
324. Broiled Perch, butter sauce

—

., -
,

325. Fillet of Salmon, Maitre d'6~., , -."
maitre d' hotel (. 197).

326. Fillet of Salmon Saute

—

.
7^,

. " devil sauce
(. 203) , . -,
(. 149), (. 156),/ (.
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155), y.aX.
327. Boiled Salmon, caper sauce

—

-.
,."

caper sauce (. 172).

328. Boiled Salmon, Ravigotte sauce

—

.
(. 206).

329. Fried Salmon, Tartar sauce

—

., -
." ,

tartar sauce (. 143).

330. Fried Salmon Robert Sauce

—

.
german

fried Robert sauce (. 212).

, (
201) -.
331. Boiled Smoked Salmon- ., 15 ,, ,

cream sauce ).
332. Broiled Smoked Salmon- ..
333. Baked Salmon-trout, Creole

—

.
Creole (. 174)." -.

334. Baked Salmon-trout, Italienne

—

-. '
(. 179).
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335. Fried Salmon-trout

—

-.
Robert

(. 212).

336. Broiled Salmon Trout

—

-., (.
199.)

337. Boiled Shad

—

.
. " -

(. 172).-• --
^

^^'^- (0^°"°)..-
(. 196), (. 144),

(. 194).

338. Fried Shad with Bacon

—

.. -
bacon .

339. Fried Shad, Tomato sauce

—

.
to-

mato sauce (. 201) .
340. Fried Pompano, Tartar sauce

—

.
tartar sauce (. 143) .
341. Braised Pompano, Provencale

—

.
(. 195),

20--. ,-.
342. Broiled Pompano, Parsley Sauce

—

.
/., -. "

(.
194).
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. ,

343. Broiled Pompano, Saratoga chips

—

.
To ,? Saratoga chips.

344. Broiled Pompano, Athenian sauce

—

.' (. 199) .
345. Planked Pompano

—

.
(mashed po-

tatoes) ., -. --.")^ ,
OTioloy ,, -

(string beans),
cream sauce, -^. - ^^^ « ^, (plan-

ked) p6{povc.. .
Planked

Shad .
346. Baked Weakfish, Creole

—

.
-, -

Creo-

le sauce (. 174)

.'. .
347. Baked Weakfish, Tomato sauce

—

., Tomato sauce (.
201) .
348. Broiled WeakHsh, Maitre d' Hotel— .

Maitre d'hotel(. 197) .
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349. Broiled Weakfish,Bi'etonne

—

.
Bretonne (.

157) ! .
350. Boiled Sheephead, Orleans sauce

—

.
%(\.' , -
,,, ,.--(

1(). 171).

351. Braised Sheephead, Creole

—

./,
Creole (. 174). .

352. Broiled Sheephead, Remoulade

—

., } -. Remoulade (. 144).
353. Broiled Sheephead, Maitre d' Hotel

—

4.* Maitre
d'hotel (. 197) German Fried Potatoes.

354. Baked Sheephead, Provencale- .,
Provencale (. 195) .

Delmonico.

355. Smelts au gratin

—

.,
10, -

Bechamel (. 150), sherry wine
10. .

356. Fried Smelts, Tomato sauce

—

., -. tomato sauce(p. 201) -.
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357. Fried Smelts, Tartar sauce

—

.
, Tartar sauce

(apt. 143) , .
358. Braised Smelts a la Toulouse

—

.,
(. 184) , 20..

" , -,.".
359. Broiled Live Lobster

—

'., -
maitre d'hotel (. 197).

360. Lobster Maj^onnaise

—

'.' .3 .
(. 142), -.

361. Lobster a la Creole

—

' . -
(. 174), (toast), ,-.

362. Lobster en Coquille

—

' .
(shells), (.

146), .,
au gratin..

363. Lobster Curry with Rice

—

' .
curry sauce (. 208),

steamed rice.

364. Lobster Patties

—

' .,
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(. 146), , oXifO,-, (pa-

ties) .
365. Lobster, Tartar sauce

—

' ., ^
(. 143),.' ) . .,

sauce vinaigrette (. 200), sauce remoulade (. 144),. avaXoyoy.
366. Broiled Lobster, Ravigotte

—

'. -(. 206). -.
367. Lobster a la Newburg

—

'' .,(. 146), sherry wine,
chafing dish, bViyo-() .

(toast) .
368. Lobster au Gratin

—

'.,, ,,(. 150) ,,
369. Shrimps with Rice and Curry

—

..(. 146) brown gravy (.
145), curry,, -, -

steamed, .: .', '. .
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370. Shrimps Chesapeak

—

.
Ac ^ :-. --. ,, ,, sherry,,, au gratin.

371. Shrimps Creole

—

.(. 174).
372. Shrimps a la King

—

.
New-

burg, .
373. Crawfish a la Newburg

—

.• a la Newbury ((. 367) ,' .
374. Deviled Crabs, stuffed

—

.,, ,,, , , '
.

375. Crabs au gratin

—

.' (. 368)
au gratin..•—: Oil and Lemon, Bordelaise Creole,-.

376. Blue Point Oysters

—

." -
cocktail sauce, ,

horseradish .
377. Shell Roast Oysters— ., ,,, . ,.
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378. Fried Oysters, New Orleans

—

.6[ corn-meal.
379. Fried Oysters

—

., -.
380. Oysters Stew —.

?'.
381. Oysters on Toast

—

-. yh '
o'ki'fov, §'' ., ('.. 146) -

(toast).

382. Broiled Oysters on Toast

—

.)
(toast) .

canopy oysters.

383. Oysters Cocktail

—

., oXi-fo catsup, oyster
sauce, horseradish -.
384. Oyster Panroast

—

^^., ,,,,, oyster sauce, catsup,.
385. Oysters Panroast with Cream

—

., ,,-
,, »,.
386. Broiled Oysters, Celery sauce

—

., >. toast,

celery sauce (. 153), oXiyo- ?.
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387. Oysters a la Newburg

—

.
/.at , ., '. 367.

388. Oysters a la Poulette

—

.,, ,,,, (toast).

389. Scalloped Oysters

—

.,. , -. , ,, .
390. Oysters Patties

—

.
patties creamed oysters.

391. Oysters au Gratin

—

., cream
sauce (. 146), , ,,, , -, ,.
392. Oyster Pie-; .

au gratin, ,,.
393. Minced Clams en Coquille

—

'\[)." , -.
cream sauce , oXiyo,,. au gratin, .
394. Clams a la Newburg

—

' ., cream sauce (.
146), , sherry wine,(. 367) chafingdish.

395. Minced Clams on Toast

—

' .
cream sauce (.

146). ,
(toast) .
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396. Boiled Cabbage a Anglaise

—

.,,- bacon.'.
397. Cabbage a la Flamande

—

., . ,.,, (.
139), , ,.
398. German Fried Cabbage

—

.. , /., ,,
,

(ham),
. ,.

399. Cabbage au gratin . .,, . •=•
(. 146),,.

400. Cauliflower Mousseline Sauce- -. , -
Mousseline (. 182).

401. Creamed Cauliflower

—

., -
(. 146), .

402. Cauliflower Fritters

—

.
. -

. Acdt 3.
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.( ,. ,, -
pt,,, , «:., baking powder, ,,-.
403. Cauliflower au gratin

—

., ,-,,, ,,. (. 146),, ,. .
404. CaulifloAver a la Vienna

—

., -.", ,,
okiyov , , --.
405. Stewed Cauliflower

—

.,.,,, ,.
406. Boiled Cucumbers creamed

—

., , -. " ,,, (. 146),.
407. Stewed Tomatoes

—

.. -, ,,,.
408. Tomato Scallops

—

., -
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? ^ . -, ,• , xcxipt, ,
%(.

409. Fried Tomatoes

—

., : 7.at ^,^,.
410. Stuffed Tomatoes

—

.
'..
411. Fried Turnips

—

.,, ., . .
412. Breaded Turnips

—

., -, ,, ,.
413. Mashed Turnips

—

., , ,, .
414. Creamed Turnips

—

.
(. 146) .

415. Turnips Saute

—

.,
(. 139).

416. Fried Parsnips

—

., , ,, .
417. Parsnips Saute

—

.
, , ,(. 139), , ,, .

418. Creamed Parsnips

—

.
(. 146).



81

419. Carrots Saute

—

.%^ ,, ,, ." -, , (. 139),, ,,,. •

420. Carrots and Peas Saute

—

..
421. Mashed Carrots

—

. . -, -
(. 146), ,, ,, .

422. Baked Beans

—

3.. -. ,
bacon, , , , -, .".
423. Fried Egg-plant

—

., , , ,,, .
424. Stewed Egg-plant

—

.,. , ,-, , -.
425. Egg-plant au gratin

—

.,, , ,,
(. 150) .
426. Egg-plant Fritters a la Vienna

—

-. . ,



S2 ",,,,, ,, --.
427. Cream Peppers Saute

—

., ., , -,, -
(. 139), .

428. Green Peppers and Corn

—

., -. (stewed
corn), , ^-.
429. Fried Peppers— . ." , -
, .
430. Stuffed Peppers Bordelaise

—

.
-.

431. Stewed Corn

—

.' ' -, . ", ,
(. 146).

422.—Fried Qnions a la London

—

.,,.",, , -. ,., .
433. Fried Onions plain

—

.
,

-
(trying basket).
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434. Fried Onions saute

—

.,, -. ,
(. 139) .

435. Boiled Onions Creamed

—

.,, , ,,,,
(. 146) .

436. Spring Onions and Peas

—

. , , -
(. 146) .

437. Fried Onions a la Romaine

—

.,. , -
(ham), ,, , -, . '..

438. Stewed Okra

—

.. , ,, ,, .
439. Beets Saute

—

.
, ^ .-,, .

440. Spinach Saute

—

., .
441. Spinach with boiled eggs

—

., ,
, .
442. Spinach with Poached Egg

—

., -.
443. Mashed Spinach

—

., "-
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146),,, ,,, ,.
444. Spinach Saute Orientale

—

., ,,." , /,,,,, ,.
445. Celery a la Bordelaise

—

., -, , ,,
(. 139) ,

-.
446. Celery cream sauce

—

.
(. 146).

446. Brussel Sprouts

—

.
brussel sprouts -." -, ^ ., ' (. 146),

(. 174) trench dressing.

447. Squash saute

—

., . -, ,,.
448. Squash with Tomatoes

—

.,. , -.-,, , ,.
449. Fried Squash

—

., , -
.

450. Green Peas Butter sauce

—

.., , ,



85, /,, -.
451. Green Peas a Anglaise

—

'.. ,, ,, ,,(. 146) .
452. Green Peas a la Romaine

—

.,
bacon . " ,(. 139),,,,, oXiyo .
453. Green Peas Parisienne

—

., -,,,,, -.
454. Puree of Peas

—

., -. " 7. -.
455. Asparagus Tips on Toast- ., , ,.
456. Asparagus Tips with Butter

—

.
, ,.

457. Asparagus sauce Hollandaise

—

.)(. 196).

458. Asparagus Saute

—

., ,, .
459. Artichokes Saute

—

., -} , .
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460. Artichokes with Green Peas- .
, ,.

461. Artichokes Sauce Bearnaise

—

.-(. 148).

462. Artichokes Farci

—

.
scrambled eggs -, , . -(. 146),.

463. Lima Beans

—

.. ', . ", .
464. Lima Beans Saute

—

.
. "^. , -

,, ,. ' -
lima beans.

465. Flageolet Saute

—

. .. 464.

466 .Succotash

—

..' lima beans,, , . -.
467. String Beans Saute

—

.,. " , -,,, , -. ,.
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468. String Beans a la Bordelaise

—

., , -
%( ,. ,,, -, oXijoy .

469. String Beans a la Vienna- .
(fiOiao\aY.i(x, ,, , .

470. Mustard Green with Bacon

—

., , -, bacon.

471. Minced Lettuce in Cream

—

., -, (. 146)
(vegetable dish).

472. Fried Hominy

—

... , /., .
483. Stewed Rhubarb

—

()., -.,.
474. Stuffed Celery with Butter

—

... , -,. . -, , --, .
475. Stuffed Celery with Cheese

—

.' ,,-, ,.'.
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476.. Almond Dressing

—

. -, , .^ , ,
oViyo ,, .,, .
477. Russian Salad Dressing

—

., 3, .,. -. (rich),

oXifO .
478. Thousand Island Dressing

—

., , -
(paprika), '^, , , -,^^, (catsup) ., -.

479. French Dressing

—

.,, ,().',, [ ^.
480. Salad Dressing

—

.,,, 6-



89, , -. -^ oXiyoy ' ^^ : -3[.,: .,, ,
(corn starch).', -, , -.. -
(lemon color).

481. Aligator Pear Salad

—

.
aligator pear,

french dressing.. -.
482. Okra Salad

—

.
(french dres-sing) .

483. Egg Salad— - > -f
'...„_. ,, -.

salad

dressing.
484. Squash Salad

—

-. ^,. . , ^ > .
,rLtOwov ota [, « .

french dressing.

485. Potato Salad

—

., ,
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salad dressing .
486. Cucumber Salad

—

.,. -
irench dressing.

487. Cucumbers and tomato Salad

—

-. -.
488. Cucumbers and Celery Salad

—

-. -.
489. Celery and Egg Salad

—

., -
thousand islands dressing.

490. Celery and Tomato Salad

—

., -.
491. Macedoine Salad

—

.,, -. irench dressing.

492. United States Salad

—

., ,-, irench dres-

sing.

493. String Beans Salad

—

.."-
irench dressing .

494. Lirpa Beans Salad.

—

.
lima beans , ,, ,,, trench dressing.
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495. Flageolet Salad

—

.^('. ,
irench dressing.

496. Beans Salad

—

. -, french
dressing.

497. Cauliflower Salad

—

.] -
french dressing.

498. Cauliflower and Tomato Salad

—

-. ,.
499. Cauliflower a la Florentin

—

., -, }.), french
dressing.

500. Combination Salad No. 1

—

'.
}. , ,, salad dressing.

501. Combination Salad No. 2

—

'., ,,, , salad dres-

sing (crisp bacon).

502. Cold Slaw^ Salad

—

." ,. french dressing.

503. Cold Slaw and Olives Salad

—

./ ,
french dressing.

504. Sweet Potato Salad

—

., ,-, salad dressing,.
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505. Lettuce Salad

—

^.. .^. -, -
french

dressing.

506. Lettuce and Tomato Salad

—

-. ,-
thousand islands.

507. Lettuce and Boiled Egg Salad— ^^p^^^^,, ^«^«e^^. 3,^ ^v, %, - .
trench dressing•

508. Lettuce and Boiled meats- ." , -
salad

dressing.

509. Lettuce and Salmon Salad

—

., -
trench dressing, .

510. Lettuce and Lobster Salad.

—

.,
oXi-fo trench dressing -, .

511. Green Peppers Salad

—

.. ,.
trench dressing.

512. Green Peppers a la Duchesse

—

. , '-, , , -, . -
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y,at " -. - -.
513. Green Peppers and Celery

—

.- ^'. ,
'. . ,, irench
dressing..
514. Asparagus with Boiled Egg

—

.,. 200.

515. Asparagus Salad

—

.
irench dressing.

516. Asparagus with Tomatoes

—

, .,..
517. Asparagus Salad a la Romaine

—

-. ,-,,.
518. Egg Plant Salad

—

. . -., , -
irench dressing.

519. Chicken Salad

—

"., ?. , salad dressing., ,, -, .
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520. Canarian Salad

—

., y-at ,, -.
521. Mexican Salad

—

. ,•, - salad dressing.-.
522. Florentin Salad— .

" ,-,. irench dressing, -, .
523. Egg Remoulade

—

.., ,
(. 198).

524. Eggs and Lettuce Salad— .
. ,. .

525. Salmon Salad

—

^... , ,?.
526. Fish and Celery Salad

—

. -. -, ,, , ,, salad
dressing .
527. Crab Salad

—

.. '.
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528. Lobster Salad

—

'.
pvc %a\ ,

t]^{kQxo\y.\Lkvo salad dressing. -, -, ,, .
528. Shrimp Salad

—

..
529. French Salad

—

.,, . salad dressing.
530. German Salad

—

. -, ,, (frankfurters).

salad dressing.

531. Russian Salad

—

.,,, ,( , -. .
532. Beet Salad

—

., , -, , , .
533. Beet and Egg Salad

—

., .' horseradish sauce.
534. Beet and Potato Salad

—

.,
salad dressing.

535. Tomato and Celery Salad

—

., © ?
salad dressing.
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536. Tomatoes Salad

—

., , ,?. - ., .
537. Tomatoes a F Italienne

—

... -, . , -
\uo,, , ,. , -,.
538. Tomatoes Surprise

—

.
^,

ĉhiken salad. 519.

539. Favorite Tomatoes

—

., -, 6) -,.
540. Tomatoes a la Romaine

—

., ,-, irench dressing.

541. Mustard Green Salad

—

.
, si. .

542. Chicory Salad

—

'., , -.
543. Artichokes Salad

—

'., -. trench dres-

sing.piv .
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544. Artichokes Salad Parisienne

—

'.^ , ,-, , .
545. Artichokes Salad Espagnole

—

'., ,, salad dressing .
546. Artichokes and Onions

—

' .
trench dressing.

547. Apple Salad

—

. , -
russian dressing.

\



'.

(STEAKS)

548. Small Steak— ./. ., :-,, 'Kagoiyjz'kioiv .
'. ,-.

549. Sirloin Steak

—

. ,.
ptov,, ^.

550. Porterhouse Steak

—

., -) ,. 188.

porterhouse jardiniere.

551. Planked Steak

—

., -,. -,, -,-, - Planked

steaks( etVova

187. . 345).

552. Double Sirloin a la London— .-
London, .
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553. Porterhouse a la Montebello

—

.
To , -. 165.

553. Sirloin Steak a la Cabare

—

." ] , ,
(poached eggs), ,. (-

166).

554. Small Sirloin

—

.
German cabbaged] oni-

ons fritters a la Vienna,, ,,.
554. Sirloin Steak a la Trianon- ." , ,(. 146), ,,

(string beans), ,.
555. Beef Tenderloin a la Russe

—

., -.
(brown gravy), oyster sauce,, . '3 , -.

556. Beef Tenderloin Chataubriand

—

-. ,(. 213) .
557. Beef Tenderloin Madera

—

.
(. '

166) '.
*

558. Beef Tenderloin Saute

—

. -(. 187).
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559. Beef Tenderloin a la Toulouse

—

.
To (. 184) , -, fritters.

560. Beef Tenderloin with Peas

—

.(. 166)
(french peas). To ,-, .

561. Tenderloin Pique

—

. -, , ,.
bacon, ,,.

-.
562. Broiled Beef Tenderloin

—

., ,_,,. -, -
maitre

d' hotel (. 197).

563. Filet Mignon a la London

—

-.,: (toast),. '^ 6. , ,(. 187) .
564. Filet Mignon Jardiniere

—

.
,. 187, ,.

565. Filet Mignon a la Chorron

—

.,
(toasts), -



. 553.

t Mtvtbv . 563.
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(. 196), ?, , %.
566. Filet Mignon a la Montebello- .

(.
166), , , ,. " *-, ..
567. Filet Mignon a la Bearnaise

—

., -(. 148) .
568. Filet Mignon a la Printaniere

—

.,,.
569. Tenderloin a la Parmentier

—

.,, -(. 187),.
570. Tournedos a la Chasseur

—

).
(. 139), ,, , .

beef -tenderloin , —
toast.

571. Tournedos Sauce Ravigotte

—

.
beef-tenderloin -, ,(

205)

572. Tournedos a la Financiere

—

.
beef -tenderloin, duchesse .

beef-tenderloin(. 173) (. 191).
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573. Tenderloin en Brochette

—

.
^, , [, 7.,,-, .

! ..
574. Extra Tenderloin en Brochette

—

-. , '::, -
shoestring.

575. Tenderloin Schnitzel a la Vienna-., 763 -, ,,, ,
, .

576. Tenderloin a la Romaine

—

.^, -.
577. Breaded Tenderloin Parisienne

—

.,., ,-(. 166) .
578. Tenderloin en casserole

—

.
-'. . ,, ( 139),

oyster sauce, ,,, -.
579. Smoked Tenderloin a la Famille

—

-. ,, -
, , . . -
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, -.
580. Baltimore Steak en casserole

—

., , ,, ,,, -. .(. 166), -.
581. Salisbury Steak

—

. -, .
582. Tartar Steak

—

., oXiyo,,, -.
583. Leg of Mutton Steak

—

., (lam),, .
584. Leg of Lamb Steak

—

'. ,.
585. Leg of Veal Steak

—

.
-.

586. Pig Steak

—

. -.
587. Sirloin Steak a la Stanlej^

—

.,
horseradish (. 193) '-

(banana fritters),.
588. Steak a la Minute

—

.
,.



'.

--
589. Sfogliata Paste for Patties

—

.: -, ,, 5iat

)\). , ,. .
,, ., ,-. ,. ,.

(coupe pate)
patties, , ,.' -. bo\ota\f, -, .

patties .
590. Small Patties a la Toulouse

—

.(. 184),, -,, -
patties.

591. Small Patties a la King

—

.
(.

150), , (sweet-

. patties elvizt ( ,.
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breads), ,, /,,% patties.

592. Small Patties a la Chasseur

—

.(. 166), -, -
patties.

595. Oyster Patties

—

.,, patties.

594. Vol au vent Financier

—

.
patties -

(coupe pate), -. "
' , ^

chafing dishes .
595. Lobster Patties a la Newburg

—

.,, (. 146) patties

596. Shrimp Patties a la Newburg

—

.
patties' .

597. Patties a la Mont Glace

—

.
(. 166),,,,, ,,-
patties.

598. Cold cuts and Garnishes

—

-. ,,. . . -:, ,, -,, , , -,, , . . ..
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, -, 7uptp elvat: Cold Roast Turkey Tartar Sauce, Cold Roast
Turkey with asparagus tips, Cold Roast Turkey with jelly,

Cold Roast Turkey with Macedoine salad, Cold sliced

Capon with asparagus vinaigrette, SHced Capon with
Virginia Ham, Cold Roast Chicken with Mayonaise
Sauce, Cold Roastboof with beets and asparagus, Cold
Roast Lamb with jMontpclie Butter, Cold Tongues with
Pickles, Cold Veal Mexican Salad, Cold Lobsters Remu-
lade Salad, Cold Shrimps Ravigote Butter, Cold Pork with
hard boiled eggs and pickles, Cold Pork with aspic jelly.

599. Pepper and
Olive Sandwich— -^.

07.-

7-:-,, ,,--.
600. Lettuce Sandwich

—

3.,, .
601. Montpelier Sandwich

—

.
(-

216).

602. Mexican Butter Sandwich

—

.
Mexican butter (.

217).

603. Crab Meat Sandwich

—

.
,( 206).

604. Sardines Sandwich

—

., -, .

/.OynjuO/ xa/O;

v.cx\

^ _»:
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605. Club Sandwich

—

.
(toast), -

, , ba-
con, , , -

dressing (. 142), -,.
606. Various Sandwiches

—

., ,, ., . .
ham, , , , ,,,, , . . ." ,, , (."

148), (. 196), (. 142)

, . -.
607. Anchovy and OHve Sandwich

—

-. ,-.
608. Bengal Sandwich

—

.,
curry, , ,,.
609. Small Patties wdth Anchovies

—

., -
patties.

610. Bouchees a la Reine

—

., -
,,, «»,

patties.

611. Bouchees Panache

—

.
ham, , ,-(. 204) «».

. Bouche'es «», -( a-Kh-, «», -.
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612. Bouchees a la Strassburg

—

.-,«».
613. Bouchees Vanderbilt

—

.,,,, --«».
614. Bouchees with Lobster

—

.«» (. 150).

615. Bouchees with Crab Meat

—

.-
landaise (. 196) «».
616. Bouchees with Oysters

—

.
diable (.

203) «».
617. Bouchees au Sardines

—

.«»
(Swiss cheese), Chili sauce(. 214), ,, -«».

618. Canape de Cavier

—

.
(toast), .

, -^ -. ,, -
.^ Ca

nape' (), ,-, . . .
619. Anchovy Canape a la Russe

—

., -
. «» ().
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., ^ -
Ixt,' canape ^.

620. Anchovj^ Canape Contesse

—

.
'. «/.» , -

(ham), -. " •,, ., .
621. Anchovy Canape Bordelaise

—

.
-, , -, -.

622. Anchovy Baskets

—

.,, , ,-, ,, '-^ /. -
, / ,.
623. Cheese Straw

—

., ,, ., ,, , -, ..
624. Cheese Bisquist•

—

.^ ,.
625. Cheese Tartines

—

.', -
(craker meal), , , -, . -

(pie), -.,



111^ ,'..
G26. Cigars of Cheese a la Kaiser

—

.
/. ) , -

, ,' '/., , .',: , ,." , .\ -. " .(.(\^ ,. " ,',
/, , , scram-

bled,,, ,, -. '.
G27. Canape Berne

—

." .
/,,. .

628. Crab Meat Canape

—

.,., , -, )^.
629. Canape of Ham

—

. ,.
630. Canape of Chicken Liver

—

.,-, ,/. -.
631. Canape of Shrimps

—

.,



112,, Tctxipt, ,-'. ,,, ,.
632, Olive Canape

—

./, , ,, ,, -.
633. Welsh Rarebit

—

.',
. , ,--, .



'.

634. Boiled Chicken with vegetables., %<\ -, , . .,, .
635. Boiled Chicken with Tomato sauce. -

(. 201)., . . cream sauce (. 146), Bearnai-
se sauce (. 148), ravigote sauce (. 204),'.̂
636. Chicken Fricasse a la King. .. -, , (. 146),
sherry wine, ,,,

chafing dish,

(toast).

637. Chicken Fricasse a la Jardiniere., -, , /,.'3 ., ,, ,.
. , ., ''.

-^.
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-,-.
638. Manhattan Chicken Braise. -.

,
, /,) .

(. 166),, , -
sherry. "-,,, , -,, , .

639. Chicken Fricasse with Rice.

.
640. Chicken Fricasse Orientate.

). -. -, ,. -, 0):



115, , ;,,
(toast) .

641. Chicken Stewed, with Rice.

-..., . -
braised

6}dyo , ' -, ,(. 174) .),.
642. Chicken stew with Okra._,, -.
643. Chicken Stew Potatoes Parisienne.. . -,, -.", ., .'.
644. Chicken stewed with Green Peas., .
645. Chicken with Rice a la Vienna.. -,, -

(ham), (. 201), -
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, %<.
646. Chicken a la Valencienne.

bacon ? -." 7.07.7.] . -
[, * -, ham, , ,, -^.
647. Spring Chicken, Country style.

( *,), -,, ,
(. 145)

648. Spring Chicken saute Printaniere.^ 63, ^-
, (. 201) -

(. 145) .-,, ^,,, ,.
649. Spring Chicken a la Maryland.3 ? .

(. 146) , -
7., , bacon-.
650. Spring Chicken a la Cardinal.. ., -
(. 146), ham,,, -.

651. Spring Chicken Saute a la Nelson. -
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6. " -
>[, semiramis sauce (. 152), -) ,, .
652. Spring Chicken fried, Duchesse potatoes.7..
653. Spring Chicken Fried a la Florentine., %(xl -, (. 173).

654. Spring Chicken fried, with parsnips. -(). .
655. Spring Chicken Saute a la London.

(. 152), -, ,.
656. Spring Chicken fried, corn fritters., (.
146) (corn fritters).

657. Spring Chicken Saute a la Montebello., ,
(. 165).

658 Spring Chicken saute, onion fritters.,
(. 166) . (").
659. Spring Chicken Saute, Jardiniere.,
(. 139) .
660. Spring Chicken saute, O'Brien potatoes.

(. 166),
O'brien.
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661. Spring Chicken Broiled, with bacon.,, bacon, ,-,,, ,., -.
662. Chicken curried with Rice.,,? -,,,." 3.

curry .", ,. (steam ed-rice).

663. Chicken Rizotto a la Milanaise.." ,, .
(. 146), -, -. , -- ..

663. Chicken Supreme. ,. , sherry wine,
chafing dish.

665. Chicken Patties Supreme.^ patties.
666. Chicken Patties a la Financiere.

(. 150). -, ,,,, patties,8.
667. Eminses of Chicken a la Montebello.

-
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, (. 166). , , '.,. , .(1 -, ? .
668. Chicken Pie a Anglaise., oXiyov. )^ -
(. 139), , -

(all -spices), oyster sauce, -
bacon,,, -. " , --

, , ,.
669. Chicken Pie, Family style., -,, -, , (. 146),-, , .
670. Chicken pot pie. .^ , -." -. -.'.
671. Mayonnaise de Volaille a la Gelee.

-. -.
7^. --, -. ice box .,, -.

672. Ciomesquis of Chicken a la Russe.
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xod (ham).., (breaded), , " -. -.
673. Stuffed Chicken a la Parisienne. -

(spices).3., (ham) . ., -.
674. Filet of Chicken a la Financiere. ) -

duchesse .
675. Filet of Chicken a la Romaine.

Romaine (. 210), .
676. Filet of Chicken a la Bordelaise.

Bordelaise (. 211).

677. Filet of Chicken a la Vienna. ,,,, .-. "-
,,

(. 201).

678. Filet of Chicken a la Toulouse.

Toulouse
(. 184) .
679. Filet of Chicken a la London.

,
-

a la London, .
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680. Chicken Hashed.
7,07.7,[ , ,

(. 146). -, ,-, -.
681. Croquettes of Chicken a la Florentine.

(. 146)^ . ,,., -
, -. -. -) (. 139), ,,, .., ,, ,.

682. Croquettes of Chicken with Potatoes.,, ,,, -, .. ,-. ,-
683. Capon Braised a la Napolitaine.( . -,,-,, ,, , ,. "
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/.oxovt -
o'/d-^o.

684. Capon braised, Jardiniere. -..
685. Capon braised with rice Orientale., ,,, ". ,, , -, .
686. Capon braised with stuffed Tomatoes.

-.
687. Capon with Rice a la Parisienne..., , .
688. Capon braised with fried Cabbage.

(. 398).,.
689. Capon braised witli onion fritters., ,,, . . . ,. -, ,.
690. Capon sauce Supreme a la Cardinal., -

: -(. 146), sherry. ' .,.
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691. Capon Salmi a la Florentine

—

., \, ^txlpt ( 7.7,.
xoota .

7.7,[]. ,, , 3 , ,, sherry,. , -, -.
692. Capon FricasSe a la King

—

.
, (. 636).

693. Capon Stewed a Espagnole. -, . "-.
()

694. Roast Turkey

—

.
: , '3 , .

.
oliyoy. .

695. Stuffed Turkey a la Grecque. , -.,, ,, 3. -^, , ,. -, , . .
696. Roast Turkey with potatoes.

'.
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697. Roast Turkey, cramberry dressing.

, [( y.at -. "(. 145) -
, ,: ,, -,,,,,.
698. Turkey stuffed a Orientale. ' :-, ,. . ", , .
699. Turkey fricasse a la Jardiniere.,(. 146) -. " -. , -, , -.
700. Turkey wings a la Creole.,

(. 174).
701. Turkey wings with Rice., -(. 146) ^ -
.

702. Turkey wings with Carrots and Peas..
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703. Turkey Patties, sauce Supreme.
y.at , -(. 150), ,, ,. .

704. Turkey curried with Rizotto.,, ' ,, ,. " ^.
curry ^ . ,,. .
705. Braised legs of Turkey, stuffed peppers., -.
706. Stuffed legs of Turkey a la Romaine.. ^ , yoiXhoi,,, .. -, -." -
%[[}..
707. Filet of Turkey a la milanaise. , -. ^ ,., - (. 150).
708. Filed of Turkey a la Financiere.,,
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elvat (toast), , ,
chafing dishes, .' , .
709. Filet of Turkey saute, Mushrooms. ?,,-..
710. Filet of Tur/cey, asparagus and peas. -
XIV (. 152).-, ,.
711. Jelly of Turkey a Imperiale... -. -( ),,, , ,,- -

( -),.̂ .. ^.
712. Eminces of Turkey with Peppers.

-." -, (. 139), -^ (toast),.
713. Turkey with Virginia Ham., ^ (ham),, ,

(. 166) .
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714. Turkey Cutlets a la Chipolata. , ,
Tccxlpt, % . 166.' ,. .
715. Turkey Cutlets a la Vienna., ,, , ,.'

(. 201).

716. Turkey Hash on toast with Cream., -
(. 146), -,,. , -.

717. Croquettes of Turkey a la Florentine., (. 681).-' , .
718. Turkey Croquettes, Cream sauce., ,-, ,,-, . -, (. 146), .
719. Duck braised with Okra., , 7^, -., ,. " >
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[ .,. " , -.
720. Duck braised Olives. .-. -, .
721. Salmi of Ducks with Mushrooms., ,,, ,. "

bacon . ", ,,, .
722. Salmi of Ducks with Onion fritters.,.
723. Salmi of Duckling. -, -., ,

: Salmi of Duck with fried Tomates, Salmi of

Duck with sweet Potatoes, Duckling Salmi with fried

Apples, Duckhng Salmi with fried Parsnips, Duckling
Salmi Macaroni a la Romaine, Salmi of Duckling with
German fried Cabbage, . . .

724. Duck stuffed a la Parisienne., -
(ham), ,,, ,.. . "-(. 187).
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725. Spring Duck broiled.^ ,,-.
%\, arnXo^o"^.

726. Spring Duck broiled with sweet potatoes., , ,, (toast)
y,ai .
727. Spring Duck fried with corn fritters., ,,, ,, , -.
728. Guinea Hen a la Parisienne.,,. ,., glace ,^.
729. Guinea Hen braised with Asparagus.

(dressing).
730. Guinea Hen stewed a la Creole. -(. 174). ".
731. Salmi of Guinea Hen a la Chasseur., , -.,, ,.



130

732. Guinea Hen curried with Rice.., 662,-, , ,,,, , curry./.,, , .
733. Guinea Hen a la Toulouse.,,

(toast).
734. Guinea Hen braised with dressing.. , -, ,,, sherry,. " ' --.
735. Guinea Hen a la Casino. -. " , ,. ,

,, -
bacon.

736. Guinea Hen a la Maregone.^ -,. ", ,, -, . -^ .
737. Guinea Hen a la Napolitaine., -
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.738. Guinea Hen Mexican style.

? -. " -, ,, (), ,.
739. Guinea Hen Fricasse Jardiniere.

!, ,, , . -, ,. ,,. . -, .
740. Guinea Hen breaded a la Romaine., ,-
, , -. -(. 201).

741. Squabs saute Printaniere., -' . , -(. 201),,,. ' -
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, , -.
742. Squab saute with Mushrooms.

To:[ ,(. 187) .
743. Squab saute, sauce piquante., (.
156) ., -.
744. Squab a la Espagnole., ., (.
174), .
745. Squab saute with fried apples.. (. 139)-.
746. Squab Salmi a la Cabare., , -(.
166)." (toast),, -
VI , -.
747. Squab Salmi a la Robinson

(. 166). -,. .
748. Squabs broiled with bacon.

(toast),

bacon. -.
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749. Squabs broiled wiUi sweet potatoes.' .
750. Squabs broiled with fried tomatoes.* (), -.
751. Squabs stuffed a la Bordelaise.,, ,-,,,, -, . ,

(. 211).

752. Squabs stuffed with Cuba jelly.

? . -
stuffed squabs apple sauce.

753. Squabs stuffed a la Toulouse.,(. 184), *

754. Squabs stuffed a la London. -
(. 187) -.

755. Squabs saute a la Romaine., ,, (ham), ,(. 210) .
756. Squabs saute with fried hominy..



134

757. Squabs saute with corn fritters., , "-, ,( .
758. Pigeon with rice a Orientate.^^ ,,^ -, ,, x'.xdpc,. ", [,-, -.
759. Pigeon Salmi Semiramis.

bacon . "
sherry, ,, -, (. 139). ", ,.

760. Pigeon braise with Flageolets.

-,, -.. ", ,
().

761. Compote au Pigeon glacee. .
(. 166) .»: .

(. 139), -. " , -^ ,^ © .
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762. Pigeon curried with rice.

xtTjouvtiX , %(. ,, -.
curry( «^ -

curry), , ." -, ,
), .

763. Pigeons saute Financiere., ,
(. 139), , -, ,.

764. Pigeon braise a la Francaise., ' '(. 166) . ", , ,-,.
765. Pigeon pie a Anglaise.,

(. 139) oy-
ster sauce, ,,, ,
bacon, ^^ . ", -, ,, -.
766. Pigeons stewed with fresh tomatoes., ,,,, -, . ".
767. Baked pigeons with potatoes., , ,.
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, ^ , -,/, %.
768. Rabbit stewed, Athenian Style., , [, ,, .(\.' ,, -
, ,, ,,,, -.
769. Rabbit Salmi on Toast.

ba-

con, (. 139), catsup,." -.
770. Rabbit Salmi with mushrooms. -' 3 .
771. Rabbit saute a la Provencale.

(. 174).
772. Rabbit saute a la Ghipolata., !,, .
773. Rabbit en Casserole., -

(. 139)., ,, , -.
774. Rabbits Salmi a la London.

6, 2 , 2

2 * -." .
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, . ,!. 'c'Bcov -
(hare).

775. Rabbit breaded, fried Tomatoes., ,,,, ,.
776. Rabbit Cutlets a la Toulouse.,, , 15, ,

(. 184'».
777. Rabbit Cutlets a la King. . "

15 (. 146),, , sherry,, .
778. Rabbit braise a la Montebello.

a la London (toast).-,. '.
779. Rabbits breaded, sweet potatoes., ,, -, , ,.
780. Rabbits breaded a la Vienna..
781. Hare a la Parisienne., , -, ,,, -. -
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(. 139), ,- ,.
782. Hare stuffed Grecian style., -- , -,,,, , -, , , -
, ,, .
783. Hare saute a Orientate., ,, -, ,,, , -
. " .
784. Hare a la Marinade. .,, , ,,,,. -. .-

2-4.
785. Quails sauie with Mushrooms., , *

bacon ." -.
786. Quails sort Canape.,.
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787. Quails with Rice., ', -
%<\ .
788. Quails a la Romaine., , ., ,-, ,, y.Q[i[Lho,.
789. Quails saute with peas.. -..
790. Quails broiled with bacon.

bacon.
791. Quails saute Madera sauce.

(. 166).

792. Quails Athenian style., , ,-
, , ,, 20." -.
793. Broiled quail with peppers." ,,, ,..
794. Quails stuffed a la Palermo., -, -, , . , ,-, , , €.
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795. Salmi of Partridges a la London.
'^. ,

(. 166). ptpc (,-, ,(- .
796. Partridge^ a la Toulouse.' .-

(. 184)',:.
797. Partridge saute Jardiniere., yapyigiai -.
798. Partridge a la Chorron. .'^ (toast), .
799. Partridge Gele Imperiale.

/] -,, -, ' .
(. 1), -,." -.

800. Braised Partridge, duchesse potatoes., ,) ,«.
801. Braised Partridge with Onion fritters.

, '.
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802. Partridge with Rice a la Vienna., -
, . ,-

(. 201).

803. Partridge saute a la Parisienne.

(. 166), , -, .
804. Snipes saute a la Financiere. ,.
805. Snipes saute a la Creole.

(. 174) .
806. Snipes saute a la Chateaubriand. ., '

(. 213) .
807. Snipes a la Demidorf., , ,

,,-
oXiyo. ,, oXiyo , -

(. 166) , 20 -.
808. Snipes Salmi Orientate., ^-, ) -

sherry (. 139) ^." -.
809. Broiled Snipes with sweet potatoes..
.—( (woodcock).
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810. Frog legs saute, Madera sauce.,,, ,
('.. 166) -

(toasts) .
811. Frog legs fricasse Parisienne.,." .
812. Frog legs saute, fried tomatoes. ,

-, .
813. Frog legs a la Ravigote.

(.
166), 20 -.
814. Frog legs a la Florentine. ,, (. 201), (ham), ,.
815. Frog legs fried, Devil sauce.

(. 203) O'brien.
816. Fro legs fried a la Milanaise.,, .
817. Frog legs a la Ravigote. -, ." -. -

(. 206),/.•,.
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818. Venison stewed Provencale.. ,.' -
, , ,, , ,,, . "-.
819. Venison stewed Orientate. , -,.. ' .-, -. ,,, ." bowls -.
820. Venison stewed a la Parisienne., ,., . -

sherry (. 139)." .",.
821. Venison braised a la Demidorf. .,
2 , 2, ,,,, -. sherry,, ,. , -
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%,\ . ' ,
% ,,, ,,. , , ,. .', , -.

822. Venison braised a la Romaine.
»,'. -, ,,, ."." -,.

823. Venison a la marinade.,, , , ,,. 24. -,, -
(. 139), -, , , ./,

ice box.

824. Venison Cutlets a la Financier., (toast),. .
825. Venison Cutlets saute a la Espagnole.,. (pan)

(. 139)." 20.
826. Venison Cutlets Greek style. ,, , ,,: .",-
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, , ,.
827. Venison Steak, sauce Piquante.- ,,", .". -

(. 156) -.
828. Venison Steak, sweet potatoes. ,,, ,, , -.
829. Venison Scallops a la Milanaise., ,• ,, .", -.
830. Venison Scallops a la Milanaise. , -, ,,., ,

\agoo.,: ,, , ,
7^." ,. ", .

831. Venison Croquettes with Celery Glace., , », /-,,, 3 ,,,. ,.
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832. Venison Chops a la Florentine.,. 7^ '
('. 166), , ,-, ,.

833. Venison Chops with Apple fritters., ,,,, , -.
834. Venison Chops Canarian style., -. '( 166), .
835. Salpicon of fresh Mushrooms., ? -. . ,

(. 201), , ,^." .
836. Broiled Mushrooms on toast. -

(. 197) .
837. Fresh Mushrooms a la Victoria., -, ,.
838. Fricasse of Mushrooms.

(. 146)

.— -
jtaXbv ?> .
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,, , ,,
839. Fresh Mushrooms au Gratin.

(. 146), , ,:
840. Mushrooms fried on toast.,. .
841. Mushrooms saute, sauce Creole.,' -
(. 174) -.

842. Mushrooms Patties a la Romaine., (.
210), ,8, .
843. Mushrooms with Eggs a Espagnole.,, , ,, ,.
844. Mushrooms en Casserole. -

^. ,, ,, 15..— , --, ) -', ,, .



r.

845. Stewed Lamb with string beans.

apvt ,.. ,,,, -, ,.. ' -,.
846. Stewed Lamb with green peas.'' 63^',.
847. Stewed Lamb with spinatch., -, , ,,-, ., , , --.
848. Stewed Lamb with brown potatoes.

. ".
849. Stewed Lamb with carrots and peas.7 .,,, -, . -.



149

850. Stewed Lamb Mexican style.

, -. ,-,,,, -, , ."
851. Stewed Lamb with okra., -,, , . -.. ", .
852. Lamb Pot Pie.

, .
, -. , -. ' -
, , ,

dumplings,: ,, 1 1)2 , baking powder., -. , .
853. Baked Lamb with Rice.4 , ,-,, . -, 1 1)2. " 25 .
854. Baked Lamb w ith Spaghetti. --.
855. Blanquette of Lamb Orientale.
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%( ., .,, >." :7• -, ,, ., ,,.
856. Lamb Irish stew a Anglaise.., ,, , , -, ), , .-, -.
857. Curried Lamb a Anglaise., , -, , .-

curry, , -.', _.
858. Leg of Lamb a la Provencale., ,, |., , ,| .'-. " -, .
859. Leg of Lamb, German fried cabbage., , -

German fried cabbage* .
860. Leg of Lamb a la Romaine. , .



151

861. Leg of Lamb a la Milanaise.

6 [6-
:> -

7ovt , ) . " -, -, -.
862. Leg of Lamb with stuffed peppers.

*^ , ,,, . ", '-.
863. Leg of Lamb a la Parisienne. * -, >, -, , -
. " sherry. " '•. , -, ,,, .
864. Leg of Lamb with corn fritters.

corn fritters. -,, flageolet -, . . . .
865. Leg of Lamb a la Vienna. -, (. 146), ,.
866. Boiled Shoulder of Lamb cream sause., ,, ,

(. 146).
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867. Boiled Shoulder of Lamb a la Monaco., ,,, , ,,, , ,, , ' , -(. 146), ,, ,.
868. Boiled Shoulder of Lamb, Horseradish -, . (. 193).

869. Boiled Shoulder of Lamb with Turnips.,,, , -, , -
.
870. Shoulder of Lamb stuffed a la Duchesse.. ,
(ham), ,, ,,.. -, ,

(] , , -. " .,.
871. Shoulder of Lamb stuffed, fried tomatoes..
872. Lamb Barbecued with sweet potatoes., -. -

(all spices), ,
catsup, oyster sauce,,, , -. .
873. Lamb stew, Athenian style., ,,



153, , -. " ,-
, , -

, ., , '^.
874. Stuffed Breast of Lamb, a la Romaine.,, : -- , -.

(ham), , , -. , ,. . ,.
875. Grilled Lamb Steak a la Minute.,, oXiyo, ,

O'brien.

876. Breaded Breast of Lamb with rice.. -.
. / -
, ,, -
', ,. -(. 139) .'

spaghetti, ,, fritters of onions a la romaine . . . -.
877. Breaded Breast of Lamb a la Printaniere., ,, ,, ,-, ,, , , -.
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, . -
: Breaded Breast

of Lamb with fried Egg-plant, Breaded Breast of

Lamb with creamed peas, Breaded Breast of Lamb with
Banana fritters. Breaded Breast of Lamb Creole sauce,

Breaded Breast of Lamb Macaroni Timbale, Breaded
Breast of Lamb Caper sauce, Breaded Breast ot Lamb
with Cabbage au gratin /,. . ..

878. Lamb Chops a la Villeroi. -. (. 146), (ham), -, . -. " -, , -., .
879. Lamb Chops a la Casino. ., , -, , bacon, .
880. Lamb Chops a la Robinson.,, : -, (. 139) ^.• -.
881.Lamb Chops saute a la Toulouse.• , -

(. 184) , .
882. Lamb Chops a la Parisienne.

(. 166) , -, , -,.
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883. Lamb Chops saute a la Chasseur.

, -
(. 188), '.

884. Lamb Chops saute with fried peppers." , '-
(. 139).

885. Combination Lamb Chops., , -.
886. .Lamb Cutlets a la Monaco. ,, -.,

(. 152).

887. Lamb Cutlets saute a la Russe. ,, , -.
888. Broiled Lamb Cutlets a la Florentine.,. ", , -, ..
889. Broiled Lamb Cutlets Orientate., , -. " -• )
(. 200).' .
890. Broiled Lamb Steak a la Minute., -
,,, -

O'brien, .
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891. Broiled Lamb Steak a la Provencale.

,. ,* . -, , -, ,,,, .-.
892. Breaded Lamb Cutlets spaghetti Milanaise.,, ,,, -
, ,.?. .

893. Breaded Lamb Cutlets rice Milanaise., ,.' , . . , -,, , . . . -
avaXoyoy.

894. Lamb Cutlets a la Maregout., *-
(. 139), ,, ^ ,.

895. Roast Lamb with fried tomatoes., , , --. . , -. -' .
896. Roast Lamb with risole potatoes.

pt-.
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(mint sauce) ^,/..
897. Cold Roast Lamb Mint sauce.

dxo, y.ai ,-- .
898. Cold Roast Lamb Tartar sauce., -
, >, -.
899. Cold Roast Lamb with Asparagus., -.
6 . -.
900. Cold Roast Lamb, Macedoine salad.

&
901. Leg of Lamb en brochette. , -,,, - ,, /,' .
902. Roast Lamb cooked in paper., -. ,, , , 4-
5 .

^-^. -.
903. Lamb Kidneys a la Cocote.,, (. 146) -, , -( ).
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904. Lamb Kidneys a Espagnole., ?, ,, -,' , -,.
905. Lamb Kidneys saute with inushrooms.

,
(. 188) >(. , -.
906. Lamb Kidneys an brochette.,, ,. ,

6'ki'^o .
907. Broiled Lamb Kidneys with bacon.

(toast) bacon, -.
908. Lamb Tongue glacee with spinach., -

xoupd.

909. Pickled Lamb tongue potato salad., .
910. Leg of Mutton with Lima beans.,.
911. Leg fMutton braised, fried egg-plant.

-.
912. Mutton Cutlets saute with asparagus.,. , -

Mutton
Cutlets Saute with carrots and Peas, Mutton Cutlets sau-
te Jardinier (/,), Mutton Cutlets Sau-

te Mushrooms.
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913. English Mutton chops with bacon.' ,. , , ,,-, ,
(baked in the jacket).

914. English Mutton Chops a la Montebello..
(toast), -, ,. -.

915. English Mutton chops fried tomatoes.

-.
916. English Mutton chops club style.

bacon,. .
917. English Mutton chops saute, Macedoine.,, .
918. Mutton Cutlets a la Marseillaise. -

(toast) ,^'.
919. Mutton Cutlets a la London., ?
>jtt , , (-

(.188).
920. Mutton Cutlets a la Parisienne.,, . xepc-

(. 188).

921. Mutton Cutlets saute a la Napolitaine.
. ,
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922. Breaded Mutton Chops a la Vienna.

% -.
923. Breaded Mutton chops Southern style., .
924. Breaded Mutton chops Tomato sauce.,, -.
925. Breaded Mutton chops a la Cabare. ,, ,,,-, ,

, , -, , ,
-.



'.

926. Boiled Beef a la Famille.
^

,, , , (rib),

, ." -, -.
927. Boiled Beef Horseradish sauce.. -

horseradish (. 193).
928. Gulash Athenian style., . -. ,, , ,, , ,.
929. Beef Stew brown potatoes.

?. (pan) -.-. , , -,, .,
. ' -.

930. Beef Stew green peas.^ -, -
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, :,.
931. Beef Stew Jardiniere., ', , :, ,.
932. German Beef Stew with carrots and peas., . ' -
. '7, ,,, -

(spices), .
933. Beef Stew string beans.

-, . -, -.
934. Beef Stew with Lima beans.,. , -, , ,-
^ lima beans-.
935. Beef Stew a la Duchesse. ,,
(. 139), , sherry'.' -

•. .
936. Beef Pie a 1' Anglaise.

(shoulder) ?. ^



163

,,. ,,,, (thyme), ,, ,, , ,, .., bacon,, ,,,.
937. Beef Stew with Spinach., -,,, .,^.
938. Beef Stew a la Creole. ),, . -.
939. Brunswick Stew.

stew ,
stewed corn -.

940. Hungarian Gulash. -. 7,,
7^,, , ,. .

941. Beef Stew Mexican Style.

stew, 5-..
942. Beef Stew Spanish sauce.^ stew, .
943. Oxtail Ragou Bourgeoise., -
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sherry, ,-^ (. 139).. ", ,-.

944. Beef a la Mode. , -.,,, , -,, -. -,." .-, .-, .
945. Roast Beef and Macaroni, Athenian style.. ,, . beef a la

mode .
946. Beef braise with stuffed tomatoes., -, ,, -,, , ,, --
. sherry,, ,, .; .", ..
947. Beef braised with German fried Cabbage.

German fried

cabbage .
948. Beef braised a la Bretonne. -
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uvc% % onion
fritters, .
949. Beef braised with fried Egg-plant,, , y.(xl, 7.
950. Beef braised a la Bordelaise.

7., , -,-.
Bordelaise (. 212) ,.

951. Short Loin Butt, Duchesse potatoes.,, -%
duchesse.

952. Roulade of Beef a la Flamande.,, (rib) , -." %\ 7^,', ,,, , ..
953. Roulade of Beef with Flageolets.

(flageolet),

delmonico, .
954. Pot Roast with Vegetables. , '. ,.
au gratin ,. -, .
955. Short Ribs ofBeef, brown potatoes.

., )^,, .
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956. Beef an Champignons a la Francaise.

,^, ,,, ,. ,«; , , /,, -, -.", .
957. Popiettes of Beef a la Condes., ( -).

,, ,, -,, . -, ,.
! .
958. Beef Hash. ,,, ,, ',.
959. Beef Hash with poached Egg. -

poached dropped.

960. Corned Beef with Cabbage., -.
961. Corned Beef with Hash.

corned beef,, -,,, .
962. Chipped Beef with creamed sause., ,,

(146) (toasts).
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963. Chipped Beef with scrambled Eggs., , •,-
scrambled %(

(toast) .
964. Cromesquis of Beef a la Russe., , y.at.

(. 146). -, ,,, ^ (. 139), -.-.
965. Honeycomb Tripe Robert sauce.,. Ro-
bert (. 212) .
966. Honeycomb Tripe a la Toulouse., ,

(. 184), .
967. Honeycomb Tripe a la Creole.

(tripe) -
Creole (. 174)..

968. Honeycomb Tripe a la montecan. -.
969. Kidneys saute American style.. -. ,,,, .' -
. ,,

bacon ., .



ION IB'.()
970. Veal Stew with carrots and peas.,

y.al . -,, ,,],, , %ca . " -
, . -.

971. Veal Stew with Spinatch., %(\ -, . -,,, ., ,, ,. -.
972. Veal Stew a la Parisienne., -. -

wine, ,, -,,., ,,.
973. Veal Stew with Okra. , --.' -. ". - .
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, ,
6paqg.

973. Veal Stew with String Beans.,. , ,,,. -, -..
975. Stewed Veal. .-, , . ., ,, ,, -,.
976. Baked Veal with Potatoes.,,, . -,.
977. Baked Veal with Spaghetti. -
,, . -, )

5 . "-
20 .

978. Veal a la Poulette.

. "-, , . -^ -., .
979. Veal Saute a la Farmiere.,. , ,



170,, luixlpt, ,.
980. Veal Saute Jardiniere.. ,,, ,. -, .
981. Veal Saute Barbecue Sauce.

5 , -, barbecue (.
147), .
982. Blanquette of Veal with Cucumbers.

/^ -, ,,. '-, oXifo,, . -- .
983. Blanquette of Veal a la Parisienne.. -

(toast) , -.
984. Veal Fricasse a la Orientate. ^^. ,-. -
, , ,,. " 7., , ,-, ,, -.
985. Roulade of Veal Florentine.
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. ,, , -,, ,, , .-
.. (.

166) ,,/ -. .
986. Veal Curried with Rice. ,.

curry, , ,. -, -, .
987. Fricandeau of Veal a la Parisienne.., -. :,,.(. 139) .
988. Veal Braised with Duchesse Potatoes., -/, .7^ -, , ,.
989. Shoulder of Veal Caper sauce.

, , -,. ,, (. 146) -.
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990. Fricandeau of Veal a la Anglaise., [, !, , ., (toast),,, -.
991. Veal Rissole, Cream Sauce., , -,,(. 146). " -. --. ,.

(. 146).

992. Veal Canellons with Parmesane., ,. .. " -7. .., , ,. , .,, .
993. Breaded Breast of Veal, string beans. . "-; -.. "^ ., .. " -, -

(. 174)..
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994. Breaded Breast of Veal, cabbage a la Flamande,6 % , -. , -: -, , , -/.. , ,(. 139) -,,,, .
995. Breaded Breast of Veal with Rice.. ,-.-, , -.

(. 201).,.
996. Stuffed Breast of Veal a la Romaine.

To, (. 874). .
German fried cabbage: .

997. Stuffed Breast of Veal Canarian style.], , ,, :',, 4 , -, bacon, -,,,63 . --." ,,
(. 139).

998. Stuffed Breast of Veal Cardinal.'. ,
(ham), -, , ,,,
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», .. ,-- /. .
999. Veal Cutlets Saute en Casserole.

, , ., , -
(. 166) 7. (. 139), ,, ,,,.

1000. Veal Cutlets Saute a la Casino.

, ., -
, bacon, -, -, -.

1001. Veal Cutlets saute a la London., ,-.(. 187)
(toast) ,.

1002. Veal Cutlets saute a la Marengo.,, . -.
1003. Breaded Veal Cutlets, rice Milanaise.,, , ,,, -. ,.
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1004. Breaded Veal Cutlets, spaghetti Milanaise.

, ,, -. ,
(ham), , -. -.

1005. Breaded Veal Cutlets Country style., ,,-, , ,7. -, '.
1006. Breaded Veal Cutlet, fried sweet potatoes.-. ^,
. . , . . .

1007. Broiled Veal Cutlet a Anglaise., ,,,. -7, 7. -" ' .
1008. Broiled Veal Cutlet, fried tomatoes., -.
1009. Broiled Veal Steak Maitre d' Hotel.

-, , ,,,, -.
1010. Schnitzel a la Vienna. ,,, ,, ,-, , .
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1011. Schnitzel a la Holstein.-^ %\, -, , , -() ,.
1012. Veal Chops saute a la Perigueux.,, ,

, ,
(. 159) -, .

1013. Veal Chop saute, Onion fritters Romaine.,> 7^,. ", ' --.
1014. Veal Chop saute, Stuffed peppers. .

. -' (. 139), -. --.
1015. Breaded Veal chops with rice and peas.,,,-, , -
, .
1016. Breaded Veal Chops Country style., , -
, , -

(. 135) - , .
1017. Breaded Veal Chops with peas.

(.
146) .
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1018. Breaded Veal Chops a la Vienna., -,, ,, y.ai -(. 201).

1019. Broiled Veal Chops with Asparagus..,.
1020. Veal Chops Villeroi., ,,,

(̂medium). * -
: (.

146), ,.,, :^ -. -, .
1021. Stuffed Veal Chops a la Monaco., ,. ,,,, bacon 7^,., %(\. -, ,-.,.,,,. ". "

ice box.
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1022. Calf's Brains Tomato sauce.7, ,-
7., , / (.

201) .
1023. Calf's Brains Horley. ,. . --.
1024. Calf's Brains a la Ravigote.

, (. 204).

1025. Catf's Brains Sauce Remoulade.
-(. 198) -.

1026. Calf's Brains saute with Olives.

-. -
(. 166) ' (. 139) -

(toast).).
1027. Calf's Brains and Eggs on Toast.

-, ,
scrambled (toast) -.
1028. Brains saute Sauce Piquante., -

(. 156) .
1029. Brains au Gratin. ,, (. 146) -.
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?,^ (-
au gratim.

1030. Calf's Brains in Patties.

aaxprj

(. 146). »-.
1031. Calf's Brains Beurre Noir., -. -,..
1032. Calf's Brains pane, fried Tomatoes.,, ,,, ,.--.

)^ ice box -.
1033. Sweetbreads on Toast., -

(toast) .
1034. Sweetbreads a la Villeroi., ,
(. 150) '. -.
1035. Sweetbreads a la Financiere., (.
166), , '-, chafing dish.

1036. Sweetbreads saute, Mushroom sauce. -
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(. 187). [ %<^.[[[ '.
1037. Sweetbreads on Toast a la Montebello., %01

(. 152). ^^ %-, . --.
1038. Sweetbreads a la Poulette., (. 150), ,

chafing dish .
1039. Sweetbreads Fricasse Jardiniere.>
(. 146). ,-, , -. (toast)..
1040. Sweetbreads a la Toulouse.

(. 184)
chafing dish, .

1041. Sweetbreads a la Newburg.

(. 146) -. ' sherry,,« :
chafing dish,.

1042. Sweetbreads saute Macedoine. -,.
1043. Sweetbread Patties sauce Espagnole.> supreme, -.
1044. Sweetbread Cromesquis. , "^



181- (. 146), , ictTulpt y.at

xat, 7,}. ,, ' ., ,, ,.
1045. Calf's Head, Lemmon and Egg sause., ,,, 7., ,.^ , .-. -:, . .
1046. Calf's Head Fricasse.,. -. -, ^-. '. -, , ,

,.
1047. Calf's Head a la Poulette.

/. (. 146).
1048. Calf's Head a la St. Menehould., ,-
, , -.
1049. Calf's Head Sauce Tartar. ,,,« (. 143).
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1050. Calf's Head sauce Vinaigrette. -
(. 200).

1051. Calf's Head a la Bordelaise.. " Bordelaise (. 211)
: , .

1052. Calf's Liver and Bacon with Spinach.

opobacon -. -
(. 174),(. 187) -.

1053. Calf's Liver fried with bacon., ,,.
bacon, , .
1054. Calf's Liver broiled, sweet potatoes., ,,,, -.
1055. Calf's Liver a la Marinier., . }, 3,-,.
1055. Calf's Liver Saute a la Lyonnaise., ,,.' (. 139),-.
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') . .
1056. Veal Kidneys saute, Madera sauce.,

(. 166) %(\ -.
^ -

%(\ 5 -.
1057. Veal Kidney Omelet. ., ..

l'Icvc.

1058. Veal Kidneys Broiled with Bacon., ?
bacon German fried patatoes.

1059. Stewed Veal Kidneys a la Creole.

•. (. 174),-.
1060. Veal Kidneys a Americaine.

,
-

, , ,, ,,-
, -.



.

1061. Pork Saute a la Vienna., - -, ,,,,
ajo ,, oyster sauce,-.
1062. Pork Barbecued with Dumplings.- ,) . ,-, catsup,, ,,, }. . "
}. dumplings, : -, , -

, ,, ^ .,. 3, , -.
1063. Roast Pork Barbecue, Croquette potatoes.

(. 147) -.
1064. Pork Saute with Spaghetti., ,,, ,.
1065. Leg of Pork with Stuffed Tomatoes.,

(. 139).



185, -, , ,.
1066. Pork Loin with Baked Beans., (pork loin) ,

baked, /. .
1067. Pork Loin with Candied sweet potatoes.

, -,, , . -, , ,.
1068. Pork Cutlets saute a la Marengo., -

(. 139). -
,

. , .
1069. Roast Pork with Sweet Potatoes.,, ,, . ",

: -, . ,-, ", . -.
1070. Pork Cutlets Saute a la Flamande., -. -,, . -
, (. 166). ,, .
1071. Pork Cutlets saute, Madera Sauce.,, , .,
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(. 166) ,,.
1072. Pork Cutlets saute a la Casino., ,. ^, (. 166), ,. ,,, .
1073. Pork Cutlets saute a la London. ,, (. 187)., , , lima beans,

. . . -.
1074. Broiled Pork Chops, fried apples.. -
, . .,, ,-

au gratin ., >.
1075. Combination Pork Chops. -, ,, , bacon.
1076. Breaded Pork Chops, Country style.,
6( , ,, ,." (. 166).

1077. Breaded Pork Chops a la Romaine., ,." -



187- ,,, .
1078. Breaded Pork Chops with peas., , -,- , , ,., , ,, ,.", (. 146), , -.
1079. Breaded Pork Chops a la Duchesse., ,,,,, . . ,, /, au gratin,

., -.
1080. Tenderloin of Pork saute Financiere..' . -

(. 184), (. 165),(. 212) ,.
1081. Pork Tenderloin saute a Espagnole.. ,

(. 174) 7^..
1082. Broiled Pork Tenderloin, sweet potatoes.,. ,, -' ." -.
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1083. Breaded Pork Tenderloin a la Monaco.

6 , ." ,,-, .
,, (german style) , -.
1084. Breaded Pork Tenderloin a la Vienna.

'' ,
(. 201) .

1085. Hog's Head Gelee. , -,. , -, , -,, . -,.
1086. Spare Ribs Barbecued, sweet potatoes. -.

(. 147), -.
1087. Spare Ribs with Rice., ,.
1088. Virginia Boiled Ham.. -, , , -. ,

cornstarch
ham .

1089. Pork Sausages with Mashed Potatoes.' ,
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%(\ -.",, (. 145).

1090. Pork Sausages Country style., ) }, ,,., , ,' /,.
1091. Pork Sausages on Toast., ..
1092. Frankfurter Sausages with Saurkraut.

. ^. -. " -
sauer kraut.



'., .
1093. Stuffed Peppers a la Bordelaise.,^, ,! .,- , -

(. 174),,, -, ., ,' (. 139) .
1094. Stuffed Peppers a Orientate., ,, ,,,. , -, , , .
1095. Stuffed Peppers a la Romaine.'
(ham) .
1096. Stuffed Tomatoes a la Romaine.

,
!, ,.

1097. Stuffed Tomatoes a la Parisienne. ., ,,,,,. .,: ^, , ,'. " ,, ,
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! .\ ,*. -, .
1098. Tomatoes a la Bordelaise." ,!,- (. 1093).,
(. 139) .
1099. Stuffed Tomatoes Orientale.

,, ,, , ,. , ,.
1100. Combination Stuffed Tomatoes.

•(. 174),

(ham), ,-,, , ,
bacon.

1101. stuffed Tomatoes Athenian Style.,. -
." -.,,,, ,

25.
1102. Stuffed Cabbage a la Turque., .: ). ,,,,, ., ,, -. ."

, 6, -^
(. 201).
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1103. Hamburger Steak.

To, ':-,, ,- . -
,, ,.

1104. Baked Hamburger a la Creole., ,, ." ,-, (. 174), , -.
1105. Hamburger Steak with Onions.

,
(smothered onions)."-,, , -, ,.

1106. Meat Balls with Rice. . -,, , -, .^ , -,
(. 201).

1107. Stuffed Egg-plant Athenian style.

(.
1102). ,, ,

,. -
(. 139).

1108. Mousaka Orientate Egg-plant with minced meat., ., -,,, (. 201)., , -, ., (. 1097),.
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1109. Stuffed Egg-plant a la Romaine.

(.
1095), , .
1110. Stuffed Egg-plant a la Parisienne.

(. 1097), .
1111. Stuffed Breast of Lamb a la Duchesse.. :,« scrambled ,,, ,, ,

%<\ . -, ,. ,,.
1112. Stuffed Breast of Lamb with Rice.,6 .
1113. Stuffed Breast of Lamb, Macaroni au gratin.,, au
gratin . -

stuffed breast of Iamb with fried sweet potatoes.

1114. Stuffed Breast of Lamb with Fritters.

-, amXo^oy. 6 -.
1115. Veal Cutlets with Rice., .,,,-. 6 -. ,
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(. 201).

1116. Stuffed Veal Cutlets a la Vienna.,
(. 187) corn fritters.,

(. 166), , , spaghetti.
1117. Vienna Roast. ,, , 7. bacon, -, , ,, ,. , -,, .,,.
1118. Coined Beef Hash., , -, , -.
1119. Beef Hashed with Poached Egg.

, .
1120. Lamb Hashed with Green Peppers.,, , -.' -,.
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1121. Frankfurter Sausages., , , ,
%( ':, , . . sauer kraut, horseradish

sauce, cabagge ,., .
1122. Pork Sausages Country style.' 7,[ ,, ,,, , ,, -, .

1123. Quenelles.

! -. -. ,,, ., .,, -
.

1124. Stuffed Squash Orientate., -, :., , ,,,, ,. . "-.
1125. Stuffed Squash Italian style.,. *: .
bacon, , ,,, ,.

(. 1097).
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1126. ., ,,
,, : ,

? ,. -
, ,,,,,, . .." -.



IE'.

1127. Potatoes Risole.' y-apuBtoQ, ^czOaptal ?.[, ,-,, [.
1128. French Fried Potatoes., ?-~ -.

1129. Julienne Potatoes., -
^ .

1130. Hollandaise Potatoes.- -
va .

6 . Q^^ .
1131. German Fried Potatoes., -, . -.
1132. Hashed Brown Potatoes.

, -, ,, -, -.
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1133. ' brien Potatoes.

%, 5, -. ,, %,,,,, " , ,-.
1134. Delmonico Potatoes. , ,, ,. , -

7.7,%, -.
1135. Lyonnaise Potatoes.

hash, -, ,.
1136. Shoestring Potatoes. ,, , -., -.
1137. Baked Potatoes in the Jacket., -.
1138. Baked Potatoes a la Club., ,.". «, _,,,, ,-, ,

.
1139. Potatoes a Anglaise.

maitre d'hotel (. 197).
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1140. Potatoes Bretonne.' ^,:
(. 157), ,.

1141. Potatoes a la Barigoule.

." -.
1142. Potatoes a la Gastronome.,, , -,.
1143. Potatoes a la Condes.

(. 187).
1144. Potatoes a la Windsor.

(ham) -
1145. Potatoes Parisienne. -. .
1146. Potatoes saute. . -

(. 139),.
1147. Creamed Potatoes., , -

(. 146).

1148. Stewed Potatoes., ,, ,,, .
1149. Soufle Potatoes. ,
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! , , dq. ,,,, %. -, , .
1150. Mashed Potatoes.,,." ,-, ,} ,,, -.
1151. Duchesse Potatoes.,,,.,. ." -
, .
1152. Potato Croquettes.' ,, -^ ,

.

1153. Saratoga Chips. ,. '..
1154. Potatoes au Gratin.. -, , ,-.
1155. Fried Sweet Potatoes.

, ..
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1156. Baked Sweet Potatoes.( , '^ , -
%( [ .

1157. Candied Sweet Potatoes.,7. ,, . -,,, 7..
1158. Potatoes a la Anna.

Saratoga y.ai. ,, ,, ,. . -( ).
1159. Potatoes with Minced Meat. -, , ,,. -, -.
1160. Pancake Potatoes.

. (.
146) ,,, -, .
1161. Ribbon Fried Potatoes. EiSt^bv, - -

bon potatoes.. ...



'.-
1162. Spaghetti a Italienne.

%( 7.* , ." ,-, .,, ,,.
1163. Spaghetti a la Romaine.

,, (ham) >,
(. 139) (. 152),.

1164. Spaghetti a Orientale.

). , ,, -
(. 139) , ,, -, .

1165. Spaghetti Mushroom Sauce.

ouc .-
, , ,,

(. 187) .
1166. Spaghetti Creole Sauce.' .

(. 174),«, .
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1167. Spaghetti au Gratin., -
? , ^." ? ,

,: ,, :( 150)( 146), ,> -. ,-'. . ' -., -: -, , ,, ,.
1168. Macaroni au Timbale., -.' :, -, ,, xixcpi,, -.",

au gratin.' .
'* , , ,' .

1169. Baked Macaroni Athenian stj^le.'.' -, -,.
1170. Baked Macaroni a la Romaine.'
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(ham) ,,, -
,.

1171. Tagliarini au Parmesane.,, (. 201) -.
1172. Lazania with Tomato sauce., ,

(. 201).

1173. Croquettes de Macaroni. -.. ,, -. ,, ,. ,.
1174. Ravioli witli Parmesane cheese.

4 ." ,
3, 2 , ,. -

quarter (.
25 ). -.",, . -

7. -. -, ,-
(. 201) .

1175. Home Made Noodles.

4, 2. 4 ,}.



205,. ? ." ,.
3 ,.- -, , -

20.,^ .
1176. Canellons au Parmesane.

Canellons -.-.
1177. Steamed Rice. ,

25., ,,
.

1178. Rice with Butter. . "--, ." -. " -,.. restaurants.

1179. Rice a la Parisienne. , --, .
1180. Rice a la Milanaise.

."



206, , , -, ,.
1181. Risotto a la Turque.

6' . -, 3 1)2- ^. .-
, -. .-, -.
1182. Risotto Orientate. , -. -, -, .-,,,

<.
^

1183. Rice with Spinach.

To -
.



'.

CHAFING DISHES

1184. Salpicon Royal./, y.o

(. 146), : -
— ^ , (sweetbreads), -, 7,, ,-. ',

chafing dish._ .
Chafing Dish, .

1185. Frog Legs
;

(brog legs), (. 146),.' -
sherry wine. chafing dish.

1186. Salpicon Financiere., , -, . .. -
(. 139), ,-, , ,, .

1187. Chicken a la King.,, -, -
(. 146). ,
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chafing dish ,, ,.' ,.'.
1188. Salpicon a la Toulouse.,, ,,

(. 150),, .
1189. Supreme of Chicken with Virginia Ham.,
Virginia ham, ,
(. 146), .
sherry wine, chaf-

ing dish .
1190. Salpicon a la Chasseur., -,, ,

(. 166). chating dish.
1191. Salpicon a la Savoie., ,, ,.
1192. Lobster and Capon Orientate.

-,, (. 146),

sherry wine .
1193. Lackawanna Triple., (sweetbreads),,^, (. 146),. ".
1194. Lobsters a la Newburg., (. 146),
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y.aX ,,, sherry y,at(:/,. , .
1195. Lobsters a la Bordelaise./, .-

(. 166),
cayenne ". ,.
1196. Oysters and Crabs a la Newburg.,

(. 146), ,.
1197. Sweetbreads with Mushrooms a la Condes-, ,

(. 146), ,. ".
1198. Artickokes a la Mirabou., ,, (. 187). .



1199. Boiled Eggs.

«, ^ .. J: •.' ora
'- -. }£:£.

'. cparra 7.^/•.-£:
'. ) >; (sott boiled)

2. :'
j-cAOTa medium boUed eggs'»

4. A:' a>;a •.7. (hard boil-

ed eggs» :6 '/. :•.

'., ^iy,?•. 10 :•.

toaj '.. ~* o^cr/i-: •.7
:ry.2 : '.». Jpl•. .

1 2W. Scrambled Eggs,

-'., 7- :, -/.? .:, Tr::£p•.. :*''''

^ ^ yjt: #^7- 7.-; ^.- '. -/'. ^; •.-

0J sirojv

cc'cojv . , '.
ui 3•. xjt• 6••. jii.
1201. Scrambled Eggs on Toast.

scrambled 7. ^ c/,6:: c-o 7.:. 7.'. '<2^'. -
-.

1202. Scrambled Eggs with Chipped Beef.

IIocoj dz •.,^ &-
7^•. '.7. --^'- :•. y.zijz chipped beef).

7^:: 7.-- ::•.: >;



.\.\.^ 211. - '///'. .,.- ^: '. ^ C£ro^v -/. C3p6(::r£ -/ .
7.^V'.^\zi ".. -: -'...

1203. Scrambled Eggs with Asparagus Tips.

scrambled- --^ .
'! -. '. -/.'. 7:£7.. -/.:'.'/ - y.al: zl'j

•/.'/.'. 7.07.•/.'.'/7; '.-'..

1204. Scrambled Eggs a Orientale.'. %'. i ,, ^--^ 7.: ^^ ^ •'.>/

^.^. ^ >,'', • ,/. 7, ^^ yji^. i
y.al /. coj.

1205. Ham and Eggs.

/'. ^,' 7.^ 7.• 5:•. :'. zir» ^'?'•''^ (ham), -'./, cii yjihz i-. -;- -< vj}. -'..
1206. Bacon and Eggs.

'.:7 y.a: '. -
bacon ;1, 6:-.; -'. -, ,

poy.a y.al /'..
1207. Plain Omelet
.^'- - , /:, '.-:,^ proj-^ • /'. y.al, • '.. a>;a- y.a://. -•.. "/: -
^:- '/ yjti '.'/ 7.: /•./ : •.'.- : TTpaj'.viBa.

1208• Parsley Omelet.

^,' ^. ^>, '.
'/'/ y.al '/ -.
1209. Asparagus Tips Omelet

c-o >;. ' '. •.<,



212 ,, , 7. " -- ,% .
1210. Chicken Omelet., ,, , .' ,,, ,, ,, , %-

7.. .

1211. Tomato Omelet.

,. , -, ,, ,.
1212. Green Peas Omelet., ., -.(, .)
1213. Chicken Liver Omelet. ^,, ..
1214. Omelet with Vegetables, New England style., -, .. , -.
1215. Corn Omelet. . -

stewed corn,,



• 213. , .,. -.
1216. Mushroom Omelet a la Madera.

-. -
(. 166) -.

1217. Mushroom Omelet Cream-

(.
146).. . .-, .
1218. Kidney Omelet. -. ,. ..
1219. Cheese Omelet.' '. .-
, .

1220. Pork Saussage Omelet.

(saussages) ,. ,
,.

1221. Onion Omelet.
-, ,

..
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1222. Ham Omelet.

(ham) [- ,,,. .
1223. Bacon Omelet.

bacon .' -..
1224. Spanish Omelet,- No. 1.. >. (174) . -, , -, ,.
1225. Spanish Omelet, No• 2.

(. 174),>. ^' /, .
1226. Mexican Omelet.

). , -. -, .
1227. Omelet a la Bordelaise.

(. 174),-, -
(ham) .

. .
1228. Omelet Soufle.

-. ."
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5. "] .
.

1229. Omelet Confiture., ,." -, , ., (rum), .
1230. Omelet Printaniere. ,, ,,. .
1231. Omelet Provencale.. ,,.
1232. Joanville Omelet. ,-, . : -.
1233. Omelet Viennoise., ,' -. .
1234. Chipped Beef Omelet. , -, .. -.

(. 146).
1235• Omelet with Sweetbreads.



216 ^,, . ' ' ,. . *' -
vm7.-.

(. 166).

1236. Fine Herbs Omelet., ,, ,, , .,,, ,-.
1237. Oyster Omelet.

,^, 7
(. 146). , , ^/ -. ,-
). 7. ,/, % .
1238. Lobster Omelet,, -.
1239. Brains Omelet. , -.-' .
1240. Egg-plant Omelet. ,.,.
1241. Omelet with Spinach. -. -, , , ,
(. 146) .
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1242. Omelet with Minced Tenderloin.

^'' ? ,., «' ', , ), «,." .
1243. Fried Eggs a la Bearnaise., -' (.
148) ,, -.
1244. Fried Eggs a la Cardinal.,/

"" (. 146) . -.
1245. Fried Eggs with Spinach.) " creamed,.
1246. Tongue and Eggs Pancake style.,,. .
1247. Ham and Eggs Pancake style.. •

1248. Poached Eggs.

) . .
1249. Poached Eggs on Toast.' .
1250. Poached Eggs Milanaise. , -, ,. .
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1251. Poached Eggs a la Viennoise., , (.
166.) -

/,- .
1252. Poached Eggs a la Victor Hugo., ,-, (. 148).

'^ ,, ,.
1253. Poached Eggs a la Belle Helene.

7 %\ -- ,,
(. 196), ^> ,,, y.ai.
1254. Creamed Eggs on Toast a la Plaza.

poached eggs -. ,, , ,. -.
1255. Poached Eggs Benedictine.

corn flour .-
(. 196),.

1256. Poached Eggs a la Seville-, -, ,
(. 166)..

1257. Poached Eggs a la Monaco.,, .
1258. Poached Eggs a la Indienne. .



2 id

(curry), ,-%.
1259. Poached Eggs Grand Due.,! ,« ., .
1260. Poached Eggs ^vith Spinach.' (.
146), . ).
1261. ShuTedEggs.. .
1262. Shared Eggs a la Turque.,. '..
1263. ShUTed Eggs Mirabeau." , -, ,, <2, -.
1264. ShuTcd Eggs a la Roosevelt." , ->

(ham) ., (.
146), .
1265. Shirred Eggs Jackson." , -, , ,,,,.
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1266. Shirred Eggs a la Parisienne." , -,,, ,,,,, ,, .
1267. Eggs a la Cleveland. , -

(. 187), ,, -.
1268. Eggs a la Tripe.

,, 7. ,, : ,-, ,, ,,, %. -,, (. 146), -,-,,., ,,,
(buttered toast), .

1269. Stuffed Eggs a la Florentine.,, ,,,,,.
(. 166), .,*..

1270. Stuffed Eggs a la Romaine.' ., (),,.
1271. Stuffed Eggs a la Condes., ?. -

(. 166), .



221

- .
1272. Cocottes a la Orleans." , ,, ,, , ,

(. 146), ,.
1273. Cocottes a la Cardinal." , ,, , -

(. 146), .
1274. Cocottes a la Florentine., , )., _, ,.
1275. Cocottes a la Toulouse.

/. , ,, (. 166), , -.
1276. Cocottes a la Parisienne•, -,, , .

. - Cocotte ', )\«
iwl ^, shirred eggs.



'., .
1277. Bread.

,, ,.
(yeast cakes),

Ota :..",
,.^ ^ .

1278. Raisin Bread.".
1279. Corn Muffins. ,'. ,, -

/., -. (corn meal), -,
baking powder,^,.

%\ '.
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1280. English Muffins.

tv
TBca ---
(corn meal), -

11)2-.
1281. Royal Corn Muffins.-, '
(corn meal), , ,

(baking powder), -, , . '-
." .
1282. Hot Biscuit. ,, (baking powder). '-.
, , , -.

1283. Breakfast Biscuit., ,, -
(bakingpowder), -.", .

1284. Hot Cakes.

, ,. ',, ,, ..
(baking powder),-
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,, ^.

1285. Buckwheat Cakes.

Kat 7,( ^,,,:.
1286. Corn Cakes.

,
(corn meal). ^-.

1287. Hot Buns. ,, (baking powder), -.
. oXiyov

yakcx, . ,.
1288. Douglinuts.." , .,-.. -

(baking powder),., ,.' -
, .
1289. French Toast. , ,.



225) ., , ,. " -.", ,.
1290. German Pancakes, No. 1., -,) ,.' . ,." , Cuba
jelly, , ] .
1291. German Pancakes, No. 2.

^. ,
baking powder, ,, ,, , -.



'.

1292. Almond Sauce.

,?. ,. -
3)4 . ,,

(cornstarch) -.' ,,̂ .
1293. Apricot Sauce.

-, , , sher-

ry, % .'
(cornstarch).

1294. Banana Sauce.:- ,. .
(cornstarch) --, -.

1295. Banana Cream Sauce.' ,'
/. -.

1296. Brandy Sauce. ,
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, , -. ^
(cornstarch) .

1297. Wine Sauce.) , -
pt sherry, , -, , ,.'

(cornstarch) ,, ,.
1298. Caramel Sauce No. 1. -,. ,, , ) , -.
1299. Caramel Sauce No. 2.

? /^. ,. (cornstarch), , -, -.
1300. St. James Sauce. -. "-). "̂ . .
1301.Sauce Sabayou. , -

: ..



228 ,^." '^ -.
1302. Cherry Sauce. ,. ^-

(cornstarch) :.
1303. Cherry Sauce Cold., --." ,, -.
1304. Chocolate Sauce Hot. -
, ,. (corn-

starch) () ., -.. -.
1305. Chocolate Sauce Cold., . -

. )-.
1306. Claret Sauce.

cla-

ret, ,. ." -
(cornstarch)
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, .
1307. Sauce Bichante.,

hoc.
^, ,.^ , -.

1308. Vanilla Cream Sauce. ,.
(cornstarch), ,.'.

1309. Coffee Custard Sauce..
>, ^..

1310.Custard Sauce., !. ' -, "^ . ..
1311. Mocca Sauce. ,.
1312. Pistache Sauce., ,
(cornstarch) .- ( .
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(, [7.,^, .
1313. Jamaica Sauce./ ,,' .

(cornstarch) ,. "--, ^.
1314. Kirsch Sauce.' '

kirsh.

jin,

maraschino rum ,.
1315. Orange Sauce. ,^ . -

(cornstarch).
1316. Lemon Sauce. .



'.

1317. Rice Pudding No. 1. ,• .",. -.'-.' .
1318. Rice Pudding No. 2.

.
(cornstarch)' (egg color).

1319. American Pudding Strawberry Sauce.-, -.. , -.' -. --. -.
1320. Rice Pudding Apple Compote.'

-.
1321. Rice Pudding Prune Compote.' -
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1322. Bread Pudding Orange Sauce.

•/,, -. -) -
. -- . --,, ^,..

1323. Corsnstarch Pudding Vanilla Sauce.

.
(cornstarch)

-
63 -." ,-
.

1324. Tapioca Pudding. ) -. . -, . ", ,.
1325. Tapioca and Cocoanut Pudding..-
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^ .. (cocoa-
nut). xcczaccgokoiv hex, -, ^, ,.' , ,-

.
1326. Apple and Tapioca Pudding Cold.' -
. (cream).

1327. Apple Pudding Jamaica Sauce.

-. -, -, , baking
powder . -

, , ,..
1328. Peach Pudding Orange Sauce.

.
1329. Plum Pudding Wine Sauce. ,.^ } ., , -, 5 , -, , (fruit gla-

ce'), , -, baking powder, .,,"̂
wine sauce.
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1330. Royal Pudding Sabayou Sauce.,^. ,, ^ (fruit glace'),, , .", : -, avaXoyoy,
. ,..
1331. Royal Bread Pudding. )

'/.[.
1332. Chocolate Pudding No. 1.. .̂, -." -
, , . '..
1333. Chocolate Pudding No. 2.

.'
(cornstarch) oXiyo'. ^ '..

1334. Indian Pudding Banana Sauce.

corn meal .



235, , -, ,
corn meal,,> -.

1335. Raisin Pudding Brandy Sauce.

-. ,
}., 3.' . ", .

brandy sauce.

1336. Sago Pudding Vanilla Cream Sauce., -., ,, ) , --. .
1337. Pinapple Pudding Lemon Sauce.,.

(pineapple) (cornstarch) -,.' , -..
1338. Banana Pudding Banana Sauce.,, -.
1339. Fruit Panache Pudding Cherry Sauce.

xouc ,, ,,,
. . . * .
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1340. Cabinet Eudding.^ . -
: ,-, ,. >. ,, ,. wine sauce.

1341. Marshmallow Cream. .,.
.,,.

1342. Corn Flakes Orange Flavor. ,., ,, corn flakes. " ,-, -. .
1343. OatmealSoufle.

Airline oipoxt,, -.
oatmeal, ,, , -, ,, (muf-

fins) . -. .



KB'.

1344. Meringue No. 1.

^ 8 ,:. "^, ,-, -.
1345. Meringue No. 2.

8 . ": 1, , ^, , - -. .
1346. Meringue Royale.

7 ? . "-. --. . -, . ", . -. ,, .
1347. Meringue Jelly. ,. " -

(powdered sugar). ', ',' . -, -.



1348. Pie Crust

—

., ??-. Ixavco.[ 3 pt y.at -
. .
1349. Apple Pie., /, .' .>, •

20 -. ' >. } -
(cornstarch).

1350. Peadi Pie.

To .
1351. Lemon Cream Pie.^ 1)2

1)4 . 6
(cornstarch) 8 ,.'. ,
' -. , .' . ,'-.
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1352. Fresh Fruit for Pie Fillings.^ oTt ,, ."^. ,.
1353. Cranberry Pie.

2 ,
1)2 , 1 ,, ^ .

Apple Pie.

1354. Cherry Pie. ,,. ,.
1355. Pumpkin Pie.'

5 . ",,. 2, -
, , 2, -, ,.
1356. Rhubarb Pie. , ?, , -. .
1357. Mince Pie. ., , ,

—
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corn starch—. " ,-
20.

1358. Coconut Pie.

1)2 %( . -
() 2 -

(cornstarch),3 . -, ,
6 8, .%. ". ,

20.
1359. Boston Cream Pie., ( )... -( ), , -.
1360. Raisin Pie. , ,., , ,, , ,.
1361. Sweet Potato Pie. ,, , , -, ,. 20, .



'.

1362. Plain d' Espagne

—

.̂ ,?. ^-, IvcuGfj >. ., -, ,. :.
1363. Plain Cake.

. ., , -.
1364. Raisin Cake.

To ,.
1365. Cream Coconut Cake. . 1362?. " -

(. 1375) --. ,: .
1366. Lady Baltimore Cake.

-



242 .,,, , ,
(baking powder). '. : 6 Bca 6. ' ^." -, ^., -) . '.

1367. Orange Cake. , ..,
(baking powder), ,, , -^ .. -, .

1368. Whipped Cream for Short Cakes.

short cakes-, () -..
1369. Apple Short Cake.

(. 1362) -, ."^^ -., -, ,.
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1370. Strawberry Short Cake.

[ ^ .. ":, , -, : -.
1371. Appricot Short Cake.'
1372. Banana Short Cake.' .
1373. Royal Cake. ..
63 ."... ^ ,

. .

.— short cakes •-
(layers for cakes), oxoia ixb .



'., ...

1374. Paste for Eclairs and Puffs.) . , ^,̂ . ' .--
, , ..

(baking powder).
,. .

1375. Pastry Cream

—

.. -, ,
(cornstarch).

6,.'. ", ,. -. ^'.
1376. Vanilla Cream. ,-^ , 4, (cornstarch),

^' , ,-
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xh,.

. ,.
1377. Chocolat Eclairs. ,

c(xy.%ouXo: -, .
?. " -..

1378. Eclairs au Vanille. ,.
1379. Eclair with Cream.

(whipped cream)..
1380. Eclair au Cafe.

(. 1375) '. , -.
1381. German Puffs.

. ..
1382. Profiterols au Caffe.
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OTt ^,
:.
1383. Strawberry Bread Jamaica Sauce., ,, -, 10 ^, . " -.' .
,', ,, ...: Apple

bread kirsh sause. Peach bread orange sause. Pineapple

bread lemon sause. Cantaloupe bread jin sauce.

1384. Blanc Mange No. 1. ." ,» 10,..." -.
1385. Blanc Mange No. 2.

-,' ^^^. -
(cornstarch)

>. .' -.
1386. Vanilla Corn Starch.

? -.'
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, ,&: ,, (corn-

starch) , , ,-
"). vanilla bean,. [.

1387. Chocolate Cornstarch.) %od -,' ..
1387. Paste for Sweet Biscuits and Apple Rolls., avot-, 1 1)4, 3 (baking

powder), 4 ..".
1388. Flan au Marmelade. >
. ,»,.

1389. Pineapple Flan. -.
1390. Vanilla Custard., , ,,. ^ -, '»* ^ ^ -.".
1391. Chocolate Custard..
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.
oliyo ^ -.

1392. Chocolate Custard. , ".
1393. Jello with Fruits.

Jello (fla-

vor) -.
10 ^ ,, . "- .' ., : '", -, , -, .

1394. Creme Bavaroise.

Jell-0, (strawberries)^,
.> 6\iyo Jell-o strawberry,, ,-

Jell-o, ,..
1395. Creme Bavaroise au Vanille. ,, -. -, .
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1396. Charlotte Russe.- : '
(1c- , -. -( , -

vat , . -
(ladies finger) ,.

1397. Creme Bavaroise Panache.

Jell-o (strawberry
J ell-) ,-." -, ?^ ,

10 .. -. " oki^o'if %\ ,',.
1398. Riz a Imperatrice.. ". 3 ,, ,
icebox. * strawberry

jam .
1399. Cake Millefeuilles. ,(. 598). '



250 .", ,-, , ,. --. .
1400. Pancake with Marmelade. ,, . -., ). ,. -.
1401. Risole au Marmelade.., ."..
1402. Tartlet with Fruit.

(. 1348),, -, ,,-, -(.
1403. Tartlet with Cream.3 ,. . 1375). "*--.
1404. Tartlet with Strawberries. .,



251." -6 6( .
, .
1405. Ladies Fingers (Savayar).

3)4 , ,, %<, . ,., ' -.. -
, >.-.

1406. Fondants (Bonbons). ,-.
: . '-

-.. --. .
1407. Fornant au Chocolat., -.) -.
1408. Renaissance. . 1344 -. ..



252 . ., ^: . "Ac,( ^,, .



'.

1409. Apple Rolls Orange Sauce.,: , ^-^,. : -. )^ :
(cornstarch) : ^.[ ^, , .,, .(,.". >,.

1410. Apples Filled with Cream., -. (145), , -, . .
,.

1411. Baked Apples Orange Marmelade.,^ .
1412. Apple Croquette.

(cream sauce) .



254. '(,-, -., ,-.,, ..., .
1413. Fried Apples Cherry Sauce., ,..
1414. Apple Puffs Caramel Sauce.

(' -).
1415. Apple Patties a la Rachel. .

', 3 -. . -.



'.

SWEET ENTREES()
1416. Corn Fritters Maple Sysup.

50 4 ouc,
7,0 , ,,, (sweet

corn), 6 % ""^^,, ?,.
%( . 4

(baking powder) .-
.

1417. Fritters a la Boheme.

-, ,^. " ..
1418. Banana Fritters.

-.') ^]. -- baking powder.,^ , -• •.'
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1419. Almond Fritters Almond Sauce.

'50 1 -
. , -.
1420. Apple Fritters Lemon Sauce.. -, ..
1421. Pine apple Fritters Jamaica Sauce.,

. Jamaica.

1422. Orange Fritters Marashino.

• .'. .
1423. Lemon Fritters Jamaica Sauce.' Ja-

maica.

1424. Cocoanut Fritters Rum Sauce.. -.
1425. Strawberry Fritters Cherry Sauce.

' -, , ,. .. -.
1426. Pear Fritters Orange Sause.

apple.
1427. Peach Fritters.,
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(. 1418) «.
1428. Chocolate Fritters Vanilla Sauce.

zat ota ,,.
1429. Fig Fritters Cherry Sauce., -,
1430. Raisin Fritters Kirsch Sauce., -, .



'.

1441. Apple Compote a la Richelieu.. " : -
. ,:, , ,.-

(cornstarch)-. .
1442. Apple Compote Farmiere.,
, ,. t.

1443. Apricot Compote.

4 ?. '
2 2 ,,, ,." -.

1444. Orange Compote.. -
3 , 3."



259: 1)2. , ,, % ,.
1445. Prunes Compote.

4 ? 4. -
20 2 7/, 5 .

1446. Pear Compote.

4 ,. 5 , 3, }, . --.
1447. Cherry Compote.

4 , |-
^ 3 , 4 , --,.

1448. Grapefruit Compote.

grape fruit,, -
20. --

^^ ..:
^

grape fruit

2 1)2 , ,
, 5, grape fruit.

1449. Orange Compote for Pudding.

: -
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%( . 4 ,2'3 1)2.'> .-.
1450. Tutti Frutti Glaces.' -.



'.

1451. Vanilla Ice Cream No. 1.- ^6.-?( .' vt-.' , .<\ -., ,^ ^, elvac:.
1453. Vanilla Ice Cream No. 2.^ , 1 1)2 ,

8 , -cv( ,.)
1454. Chocolate Ice Cream. ,'

2 .
1455. Strawberry Ice Cream.' ^ --.'6 .3 '.
1456. Coffee Ice Cream.

3 , -



262 (. 1 1)2 --.
1457. Orange Granite (Orange Ice).^ ,2', 10-.
1458. Lemon Sherbet.

sherbets ? at-. , sherbet.



'.

1459. Punch.
hoc ^ %(. xaxoxcv ,, ^.':, .

1460. Andalousian Punch., ,, .
(pineapple),.

1461. French Punch. ,. ,. ,..'.
1462. Cardinal Punch. ,, .

kirsh, ,, .



'.

1463. . ^
( ^

(corn meal), !-

vat y.od.) ,], o^oloy -. : -, -, .,? .. -." --.''.
1464. . ,( )., )^^ -: ,, .

, .' ,. .
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1465.. .,, , ,.' .
." ., , .*, -, .

1466....
siq. . ' -., ,.
1467. . , 3-

yeast .. -,*, ,.." ,
, . -.

1468. .
. -
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%\ . [" , ,
(cornstarch), -, , -,.

1469. ..' ,, ,.€ .
1470.., .--
. ,, ,-, , -, ,' -. . ", :, ,, ,.
1471. ., ,

. -. *-, ^.
1475. .

(. 1374)..
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7.1x1 ." elvat -
, ^ ,, , -
. .
1473. .

-,.' , -, (cornstarch), -.'.
1474.. . '-

(cornstarch) -, ,-. ". . --
. . -, -, -' (. 1470).

1475. .
. .-." -, >,.

1476. ., -, .-, ,
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(baking powder),
^ .

1477. '.. ,, , .-, , ,
(baking powder), (.

-
^*TS , .
J478. .
" . ,-,. -, ., ,, -..^ . "--.
1479. .

-. , .
%( ^ -. , -. ', -.

1480. ., }., -
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, (.
1481. . , , .. -..

." .
1482. . ,-, cream of tartar, -.

:. '. -, . '-." -,-.,--.
1483. .

3 .-, ,, , ,.". ,,.
1484..

(. 1478) -." -



270

,. ":^ -
%01 -., ,.

1485. . .." -.. -. -, ,, .
1 486. .
! . -, , -, .,.

orange sauce .
1487. ... -, , ,-, .,. ,.
1488. . , ,, , ..".
1489. . -



271. ( ,,, ,, baking powder..
,.

1490. . -." , ,, '.
: ,, , '., 7)-.

1491. '.
(.

1346) -, . " -, . -
(. 1477) .

ptov ..
1492. .

(. 1482)
cream tartar.

1493. .
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? .
'totov, , ,,, .

1494. ..". , -, , -
7.
149 5. . -, .--., ,

(cream tartar) .
1496..

.. -. ,. ".
1497. .

(gooseberries)[..
. ".

1498.. ,
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, . -.
( , , . "/..
1499. .

(raspberries),,
(cream tartar)., .-, . .,,,,, lime fruit.

1500. Mince Pies.

»-, -, ,
sherry, -, , ' ,-. .



,
(), ,. ,. -, -.

-, --., , ,. \
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-,)>. -' , ,,. -, trout, .

-. , -, . ..
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. -,, , -, . ' -
, , ._.,, , ,.

, -, , -.
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/..̂ .

, -. . -. -.



.
artichoke.' cucumber.' venison.

'Apttv cardoon.
wild duck,

mallard.' boar.
gudgeon.

* salt.* salt cellar.' ilour.' almonds.
cornstarch.' pineapple.

deel.' chicory.

lamb.() lamb-fries.

the white of an egg' lobster.

egg.

egg and lemon
sauce.

omelet.

poached egggs
boiled eggs.

hard boiled eggs
medium boiled

eggs.
soft boiled

eggs.
iishroe.

' scum, foam.' clam.' pear.' steamed.
absinthe.

B.

codfish.

vanilla.

cotton-seed
oil.

blackberries.

frog.

apricots.

veal.

butter.

to boil.

boiled.

sour-cherries.

beef.

.
bowl.
haddock.
milk.

turkey.
cracker.

crack-
er—meal.

shrimps, prawns.
garnish.

clovers.
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stuffing, dressing.

stuffed.

lunch, luncheon.
meat-balls.

sweetbreads.
jam.

sweet pota-
toes.

tongue.

() fluke, sole,

flounder.

turnip.

suckling pig.

.
prunes, plums.

laurel leaf.

dinner.

rosemary.
turkey.
tray.

mint.

E.

cork-screw.
oHve oil.

olives.' giblets.

entree.

Z.

ham.
venison.
sugar.

sugar bowl.
saffron.

gelatine.

ginger.

paste.

broth, bouillon.

.
thyme.

thyme.

I.

cocoanut." () pike

.
crab.

apricots.

cauldron.

cocoa.

cutleiish.

corn.

cinamon.
caper.

capon.
crayfish.

caramel.

watercress.
heart.

ginger.

watermelon.
carrots.

cocoanut.
walnuts.

seasoning.
nut cracker.

chestnuts.

stewpan.
coffee.

coffee-pot, cof-

fee-urn.

cherries.
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bead.
mullet.

meat balls.

chopped meat, minc-

ed meat.
citron.

thrush.
bone.^, red beets.

corn-starch., squash.(,) pump-
kin.

stewed

fruits.

Kovcax. cognac, brandy.
preserves.

consomme.
currants.

lark., sieve.

cutlet.

spring chicke;i.

blackbird.

KouT-ouvapta pignolia nuts.

rabbit.

KouvouxiBt cauliflower.

() tea spoon.() spoon.

laddie.
skimmer

white wine.

red wine.

meat pie.

cream.(,) custard,

cornstarch pudding., croquettes.^ yolk (of an egg.)

onion., shallot.

scallops.

quince.
caraway seed.

game.

hare.

oil.

oil cruet.

lard, bacon.
cabbage.
()) brus-

selsprouts.

kale.

basin.

lem.onade.

lemon.
scales.

pound.
grease, fat.

sausages.

pickerel.

() pike.

.
mayonnaise.

parsley.

macaroni.
mushrooms.
mandarines.

meringue.
smelts.

marinade.
marmelade,

kettle.

lettuce.

romaine
(salad).

honey.
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egg plant.

apple., meat chopper.
vegetable press, nutmeg.
clovers.

veal.

berries.

mustard.
mustard-pot.

codfish.

okra, gumbo.
basin., spices.

woodcock.. snipe., biscuits.,'. filet.

leg.

chops.,^ ribs.

brains.

mussels.
macaroons.

marrow., coffee mill.

.
kidneys.

loin.

to skim.

vinegar.
sorrel.

grated.

.% octopus.

' appetizers.
chicken.' quail.

ounce.
tail.

oxtail.

.
ice box.

poultice.

sponge cake.
red beets.

hard biscuit, rusk.
duck.
duckling.
parmezan cheese

pastry.

potatoes.
fat, suet.

melon, cantaloupe.
partridge.

perch.
pigeon.
trout.

napkin.
jelly.

fork.

platter.

plate.

risotto, pilaff., pepper.
paprica.
cayenne.

peper-shaker.
green pep-

per.

red pepper.
squabs.

shoulder.
lung.
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punch.- ieet., legs.

orange.! beverages, drinks.

glass.

poultry.

mashed.
pudding.

leeks.

mutton.
breakfast.

rhubarb.
dandelion.
parsnips.

chickpeas.

herring, bloater.

origan, thyme.
roast.

turbot.

rice.

rice pudding.

lady's fingers.

carp.

salad bowl.
snail.

sauce.-^ gravy.
cream sauce.

salami.

champagne.
sardines.

neck.
celery.

cover.

scoop.
liver.

giblets.

farina.

mustard green.

syrup.7 carcass
garlick.

mackerel.
raspberries.

chocolate.

skewer.
thick soup.

clear soup.

soup toureen.
spaghetti

shoulder.

spinach.
asparagus.

raisins.

currants.

grapes.

breast.

range, stove.

oysters.

stew.

turbot.

figs.

red snapper.

recipe, formula.

egg beater.

grill.

salmon.

tapioka., pan.
frying pan.
pancake.
fry.
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tomato.
tomato sauce.

tunny fish.

pickles.

table cloth.

turtle-doves.

truiles.[7.) cream of tartar
culender.

strainer.

grater.

peacock.
pogies.

split peas.

1entile.

barley.

pheasant.
beans.

stringbeans
lima beans.
flageolets.

vermicelli, noodles.

tenderloin, filet.

skin, rind, husk,
cup.

saucer.
bonbon, icing.

mould.
filbert, hazel nut.

oven.
baked.

guinea hen.

gooseberries.

french bread.
strawberries.

fricassee.

fry.

fruit.

wings.
pistachio nuts.

X

caviar.

anchovies.
eel.

turtle.

goose.

gander.
pork.

ham.
vegetables.

dates.

horseradish.
scallops.

gruel.

funnel.

* fish.* fish kettle.*

lean meat.
done.

rare.

medium
done.

well done.
to bake.

cooking.
halibut.

roast.

broiled.

bread.
rolls.

" ripe.' raw.



BireakiFaiiit SiiiiEg®sitn@]iii^

FRUITS
Blackberries and Cream 25 Fresh Pear» 15

Sliced Peaches and Cream 25
Cantaloupe 25 Huckleberries and Cream 25

Sliced Hawaiian Pineapple 20 Sliced Bananas and Cream 15
Orange, Whole or Sliced 15

Stewed Prunes 15; with Cream 20 Orange Juice 20 Peeled Muscatel Grapes 25

PRESERVES
Jelly (Home Made) Crape, Crabapple, Peach, Guava, Apple and Currant 13

Figs 15 Individual Peeled Figs 20 Orange Marmalade 15 Strawberry Jam 15

Grape Fruit Marmalade 15 Citron Marmalade 15 Fig jam 15 Raspberry Jam 15

Blackberry jam 15 White Sage Comb Honey 15 Bar-Ie-Duc, Individual 25

Perserved Pears and Cream 20 Preserved Tangerines 25
Preserved Peaches and Cream 20

CEREALS WITH CREAM
Cream of Wheat Wheat Manna Roman Meal Post Toasties Grape Nuts

Oat Meal Corn Meal Boiled Rice Corn Puffs Corn Flakes 15

TOAST AND CAKES
Hot Cakes, with Pure Maple Syrup 15, with Wild Cherry Nectar 20

Waffles, with Vermont Maple Syrup 20 Milk Toast 20 French Toast 25
Toasted French Rolls 10 French Pancakes 35 Waffles, with Wild Cherry Nectar 25

Boston Cream Toast 35 Dry or Buttered Toast 10 German Pancake 35
Rice Cakes 25 Toasted English Muffins, Maple Syrup 15

EGGS
Boiled 25 Fried 25 Shirred 30 Scrambled 30 Poached on Toast 35

Benedictine 50 Anglaise 50 En Cocotte in Cream 40 - Bercy 45
A la Turque 45 Zingara 45 Spanish 50

OMELETTES
Plain 30 Fines Herbes 45 Chicken Livers 50 Louis XV. 50 Ham 40

Virginia Ham 50 Kidneys 45 Oysters 50 Fresh Mushrooms 50
Crab Meat 50 Shrimp 45 Asparagus Tips 45

FISH

Finnan Haddie in Cream 60 Extra Choice Fat Norway Mackerel 60-1.20
Fresh Rocky Mountain Trout (Received Daily) 50 Fried or Broiled Oysters 40
Steamed Finnan Haddie 50 Smoked Alaska Salmon 40 Fresh Oregon Salmon 43
Picked Codfish in Cream 40 Codfish Cakes 35 Kippered Herring on Toast 50

DIVERSES
Corned Beef Hash, Family Style 30 Fried Mush 20

Minced Chicken in Cream 50 Calf's Brains, au Beurre 50 Fried Virginia Ham 60
Country Sausage Cakes 30 Fried Apples 25

Country Sausage 33 Chipped Beef in Cream 35 Minced Ham in Cream 35
Ham or Bacon, Broiled or Fried 25 Roast Beef Hash 35

Chicken Liver, En Brochette 50 Broiled Kidneys, Bacon 50

POTATOES
French Fried 10 lulienne 10 Cottage Fried 15 Hash Brown 10 Lyonaise 10

Saute 10 German Fried 10 Saratoga Chips 10 Au Gratin 15 Grilled 20
O'Brien 20 Hashed in Cream 20

COFFEE, TEA, ETC.

Glass Percolator, per person 25
Cup of Coffee 5 Percolated 25 Cup of Chocolate 10 per Pot 15

Glass Milk 10 Special Ceylon. Pot 15 Glass Buttermilk 5 Pot of Coffee 10
Bottle Milk 10 Cup of Cocoa 10; per Pot 15 Black, Green or Mixed Tea. Pot 10

Instant Postum Cereal 10 Extra Pitcher of Cream 5

BREAD, ROLLS, ETC.

Popovers Dreyfus Rolls Peanut Rolls Cinnamon Twists CofTee Cake
Parker House Rolls Currant Rolls Poppy Seed Rolls Sugar Twists

Corn Bread Apple Cake Doughnuts



jfntit an& preserves (p.p.) , .;
Casaba Melon 40 Hawaiian Pineapple Juice 25
Grape Fruit or Orange Juice, glass 25 Honey Dew Melon 45 Bakc<l Apple 20

Malaga Grapes 40 Tokay, Conconl or Niagara Grapes 30

Assorted Fruit 50 Oranges, each 15 sliced 20 Apple Sauce 25

Bananas 20 sliced with cream 25 Sliced Pineapple 25 Bartlett Pear 20

Stewed Prunes 25 with cream 30 Grape Fruit 30 Fresh Stewed Fears 30

White Clover Honey 20 Quava Paste 20 Honey in the comb 20

Blackberry, Strawberry, Raspberry or Apricot Jam 20 Figs in syrup 25

Imported Orange Marmalade 20 Bar-le-Duc Jelly 40

Cereals (p.p.)
Malt Breakfast Food 20 Cream of Wheat 20 Force 20

Shredded Wheat Biscuits 20 Krumble 20 Grape Nuts 20 Cornmeal 20

Hominy 20 Oatmeal 20 Corn Flakes 20

Cca, coffee, etc. (p.p.)
Coffee -with cream 20 Kaffee HAG 25 Chocolate or Cocoa 25

English Breakfast or Young Tvson Tea 20 Oolong Formosa Tea 20

Special (Certified) Milk 15 20 Horlick's Malted Milk 15 Goblet of Cream 20

IRolls, Cahce, etc. (p.p.)
Buckwheat Cakes with maple syrup 25 Waffles with wild cherry syrup 25

Dry Toast or Rolls 15 Buttered and Dipped Toast 20 Milk Toast 25 Cream Toast 35

French Toast 35 Crumpets 15 Toasted Triscuit 15

Home-made Boston Brown or Graham Bread 10 English IVIuflfins 15

jflsb (p.p.)
Kippered Herring 35 Smoked Whitefish 45 Filet of Bass 50

Filet of Sole 45 Bluefish 50 Finnan Haddie 45 Halibut Steak 50

Salt Mackerel 45 Codfish Steak 40

JUroileD (p.p.) ^ .

Beefsteak 1 00 *Sirloin Steak, plain 1 65 *F,xtra Sulom Steak, plain 2 60
*Club Sirloin Steak, plain 3 50 *Teiiderloin Steak, plain 1 75

*Filet Chateaubriand 2 75 Small Tenderloin 1 20 Hamburger vSteak 80

Tournedos 1 00 JNIutton Chop (1) 45 Land) Chops (1) 45 (2) 90 Pork Chop 40

Calf's Liver and Bacon 50 Ham or Bacon 40 Irish Bacon 60

Chicken Livers en brochette 40 Country vSausage 35 Mutton Kidneys 40

Pork Tenderloin 50 Hillsdale Farms Sausage 35 Broiled Honey-comb Tripe 40

"Spring Chicken 2 GO 1 00 Squab Chicken 1 30 Royal Squab 1 10

Deerfoot Farm Sausages 40

jfricO (pp.)
Spring Chicken (half) 1 00 Ham and Eggs 45 Bacon and Eggs 45

Calf's Liver with bacon 50 Escalope of Veal 60

Deerfoot Farm Sausages 40 Country Sausage 35

SteweD, etc. (p. p.)
^ ,.,.,...„

Chicken Livers NVith mushrooms 45 Lamb Kidneys with mushrooms 50

Chicken Hash with poached egg 60 Land) Hash 35 with green pepper 40

Roast Beef Hasli 35 Corned Beef Hash, plain or browned 35
Corned Beef Hash with poached egg 45

Tripe a la Creole 50 Smoked Beef in cream 40

E,QQ&
Boiled 25 Fried 30 Poached 35 Shirred 35

au beurre noir 35 Ham and F^ggs 45

SCRAMiu.KD—Plain 40 with ham or bacon 50 with smoked beef 50

Omki-HT.s — Plain 40 with parsley 40 with tomatoes 45 with ham or bacon 50

with clams 50 with Beech-Nut bacon 55 with Irish bacon 60 with kidneys 50

Spanish 50 with mushrooms 60 with chicken livers 50

potatoes
"Fried 25 ".Saratoga 25 *Saut^e 25 *Lyoniiaise 25 Baked (1) 15

•German fried 25 "Julienne 25 "Hashed, browned 25 "in cream 25

•au gratin 30 "Croquettes 30 *a la Parisieiiiie 25 ".Souffl^es 40

Sweet Potatoes, "fried or sautee 30 "Soufflees 40 grillde 30

An extra charge will be made for orders served in rooms

The above prices are per person except those marked by a (*>



AMERICAN PLAN BREAKFAST
Wi»-ttlifjctjsi Mrjextkfjctsii

Oranges Grape Fruit Apples. Oranges Grape Fruit

Baked Apples
Orange Marmalade

Stewed Prunes

Honey in the Comb

Oolong, English Breakfast and Ceylon Tea

Coflfee Chocolate Cocoa

Hominy Krumbles Cream of Wheat Oatmeal

Shredded Wheat Biscuit Force Pettijohn's Food

Grape Nuts Triscuit Toasted Corn Flakes

French Rolls Com Muffins Washington Rolls

Dry, Milk and Cream Toast Com Bread

Plain and Entire Wheat Bread

Wheat and Buckwheat Griddle Cakes with Maple Syrup

Clam Broth
Fried Cornmeal Mush

Codfish in Cream
Roast Beef Hash

Chicken Livers Saute

Grilled or Boiled Salt Mackerel

Fish Cakes Broiled Kippered Herring

Broiled Halibut Steak

Broiled Pig's Feet Broiled Calf's Liver

Broiled Sirloin Steak Broiled Lamb Chops

Broiled Ham Deerfoot Sausage Pork Chops
Broiled Bacon Veal Cutlets

Broiled Chicken

Eggs—Boiled. Fried, Scrambled, Shirred and Poached

Omelette—Plain, with Parsley, Ham, Jelly

Tomatoes and Cheese

Potatoes—Bakedj Creamed, French Fried. Lyonnaise'

^r£xxhfxt3Sii

Oranges Grape Fruit Apples

Baked Apples
Orange Marmalade

Stewed Pmnes
Honey in the Comb

Oolong, English Breakfast and Ceylon Tea

Coffee Chocolate Cocoa

Hominy Kmmbles Cream of Wheat . Oatmeal

Shredded Wheat Biscuit Force Pettijohn's Food
Grape Nuts Triscuit Toasted Corn Flakes

French Rolls Farina Muffins Laurel House Rolls

Dry, Milk and Cream Toast Corn Bread

Plain and Entire Wheat Bread

Wheat and Buckwheat Griddlfe Cakes with Maple Syrup

Clam Broth

Fried Cornmeal Mush
Codfish in Cream
Roast Beef Hash

Chicken Livers Saute

Grilled or Boiled Salt Mackerel'

Fish Cakes Broiled Kippered Herrmg'

Broiled Fresh Mackerel

Broiled Pig's Feet Broiled Calf's Liver

Broiled Sirloin Steak Broiled Lamb Chops
Broiled Ham Deerfoot Sausage Pork Chops
> Broiled Bacon Veal Cutlets

Eggs—Boiled, Fried, Scrambled, Shirred and Poached

Omelette—Plain, with Parsley, Ham, Jelly

Tomatoes and Cheese

Potatoes—Baked, Creatned, French Fried, Lyounaise

Baked Apples
Orange Marmalade

Bananas Apples

Stewed Prunes
Honey in the Comb

Oolong, English Breakfast and Ceylon Tea

Coffee Chocolate Cocoa

Hominy Krumbles Cream of Wheat Oatmeal
Shredded Wheat Biscuit Force Pettijohn's Food
Grape Nuts Triscuit Toasted Corn Flakes

French Rolls Entire Wheat Muffins Hungarian Rolls

Dry, Milk and Cream Toast Corn Bread

Plain and Entire Wheat Bread

Wheat and Buckwheat Griddle Cakes with Maple Syrup

Clam Broth
Fried Cornmeal Mush

Codfish in Cream
Corned Beef Hash

Fried Philadelphia Scrapple

Grilled or Boiled Salt Mackerel

Fish Cakes Broiled Finnan Haddie

Broiled Fresh Mackerel

Broiled Pig's Feet Broiled Calf's Liver

Broiled Sirloin Steak Broiled Lamb Chops
Broiled Ham Deerfoot Sausage Pork Chops

Broiled Bacon Veal Cutlets

Eggs—Boiled, Fried, Scrambled, Shirred and Poached

Omelette—Plain, with Parsley, Ham, Jelly

Tomatoes and Cheese

Potatoes—Baked, Creamed, French Fried, Saute

^x^£xxkixtsii.

Oranges Grape Fruit Apples

Baked Apples
Orange Marmalade

Stewed Prunes
Honey in the Comb

Oolong, English 'Breakfast and Ceylon Tea

Coffee Chocolate Cocoa

Hominy Kmmbles Cream of Wheat Oatmeal
Shredded Wheat Biscuit Force Pettijohn's Food
Grape Nuts Triscuit Toasted Com Flakes

French Rolls Indian Muffins Crescent Rolls

Dry, Milk and Cream Toast Corn Bread

Plain and Entire Wheat Bread

Wheat and Buckwheat Griddle Cakes with Maple Symp

Clam Broth
Fried Cornmeal Mush

Codfish in Cream
Creamed Lamb Hash

Stewed Kidneys

Grilled or Boiled Salt Mackerel

Fish Cakes Broiled Smoked Salmon

Broiled Halibut Steak

Broiled Pig's Feet Broiled Calf's Liver

Broiled Sirloin Steak Broiled Lamb Chops
Broiled Ham Deerfoot Sausage Pork Chops

Broiled Bacon Veal Cutlets

Eggs—Boiled. Fried, Scrambled, Shirred and Poached

Omelette— Plain, with Parsley, Ham, Jelly

Tomatoes and Cheese

Potatoes—Baked, Creamed, French Ffieit.

Hashed Browned



LUNCHEON AND DINNER
AMERICAN PLAN

Jtnner
Oyster Cocktail Bluepoints»

Consomme, aux Perles

Cream of Tomato, aux Croutes

Olives Celery Radishes

Broiled Fresh Mackerel, Lemon Butter

Sliced Cucumbers Pommes Batailles

Boiled Corned Pig's Shoulder and Hot Slaw

Escallops of Veal with Noodles
Creamed Mushrooms on Toast

Roast Ribs of Beef, Dish Gravy
Roast Chicken, Orange Marmalade

Fried Sweet Potatoes

Mashed Potatoes Boiled Potatoes'

String Beans Creamed Spinach
Cauliflower au Beurre Com Meal Mush

Boiled Rice

Punch au Maraschino

Lettuce Salad Sliced Tomatoes Printaniere Salad

Steamed Suet Pudding, Hard and Brandy Sauce

Sliced Apple Pie Whipped Cream Pie

.

Spice Loaf Cake
Lemon Snaps

Parfait, Celestine

Assorted Cake

Vani'la Ice Cream

Oranges Malaga Grapes Apples

Mixed Nuts Crystallized Ginger Cluster Raisins

Swiss, Roquefort and American Cheese

Coffee

^iittntt:

J&tnner

Grape Fruit Cocktail

Oyster Cocktail Bluepemts

Consomme .Duchesse

Cream of Chicken, Supreme

Olives Celery Radishes

Salted Nuts

Boiled Fresh Salmon, Sauce Mousseline

I Sliced Cucumbers Pommes Montebcllo

Braised Saddle of Mutton. Currant Jelly

Sweetbread? Glace, Cendnllon

f Chicken Patties, a la Reine

Roast Ribs of Beef, Dish Gravy
Roast Turkey, Cranberry Sauce

Grilled Sweet Potatoes

Mashed Potatoes Boiled Potatoes

Green Peas Creamed Onions

Fried Egg Plant Spaghetti, Royale

Boiled Rice Cream of Wheat

Punch au Rhum

Lettuce Salad Escarole Salad

Diplomate Salad

English Plum Pudding, Hard or Brandy Sauce

Sliced Apple Pie Lemon Meringue Pie

Oyster Cocktail Btuepointj.

Consomme, Lambelle
Chicken Broth, Country Style

Olives Celery Radishes

Boiled Halibut, Oyster Sauce
Sliced Cucumbers Pommes Persillades

Glazed Ham and Spinach

Fried Chicken a la Maryland
Currie of Veal, Calcutta

Roast Ribs of Beef, Dish Gravy
Roast Duckling, Apple Sauce

Baked Sweet Potatoes
Mashed Potatoes Boiled Potatoes

Creamed Oyster Plant Marrow Squash
Stewed Tomatoes Wheatena

Boiled Rice

Punch au Chartreuse

Lettuce Salad Waldorf Salad Chicory SalaH

Steamed Spice Pudding, Hard or Brandy Sauce

Sliced Apple Pie Cocoanut Custard Pie
Vanilla Wafers Crearp Meringue Baskets

Sponge Cake Assorted Cake

Chocolate Ice Cream

Oranges Tokay Grapes Apples

Mixed Nuts Crystallized Ginger Cluster Raisins

Swiss, Roquefort and American Cheese

Coffee

Almond Wafers
Sultana Pound Cake

Charlotte Russe
Assorted Cake

Strawberry Ice Cream

Oranges Tokay Grapes Apples

Mixed Nuts Crystallized Ginger Cluster Raisins

Ptntxer

Lady Fingers
Fruit Cake

Cafe Parfait

Assorted Cake

Oyster Cocktail Bluepoints

Consomme, Silxmiour

Chicken Mulligatawny

Olives Celery Radishes

Baked Sea Trout, au Madere
Sliced Cucumbers Pommes Pont Neuf

Boiled Corned Beef and Cabbage

Broiled Squab, Currant Jelly

Larded Calf's Liver with Mushrooms

Roast Ribs of Beef, Disfi Gravy
Roast Chicken, Orange Marmalade

Candied Sweet Potatoes

. Mashed Potatoes Boiled Potatoes

String Beans Plain Spinach

Succotash Steamed Hominy
Boiled Rice

Punch au Benedictine

Lettuce Salad Romaine Salad Sliced Tomatoes

Roly Poly Pudding, Wine Sauce

Sliced Apple Pie _ Pumpkin Pie

Vanilla Ice Cream

Oranges Malaga Grapes Apple»

Mixed Nuts Crystallized Ginger Cluster Raisins

Swiss. Roquefort and American Cheese

Coffee



LUNCHEON
AMERICAN PLAN

LUNCHEON

ENGLISH BEEF BROTH

OLIVES CHOW CHOW

BOILED WHITE FISH WITH PARSLEY SAUCE

BAKED LAMB PIE

COLD TONGUE
COLO VEAL

COLO HAM

CREAMED POTATOES

BAKED BEANS WITH BROWN BREAD

STRING BEANS

LUNCHEON

CONSOMME WITH RICE

CHOW CHOW SWEET PICKLES'

FRIED SILVER MULLETT

CORN BEEF HASH WITH DROPPED EGGS

COLO LAMB

COLD ROAST BEEF

COLD HAM

«ASHED BROWN POTATOES BAKED WHITE POTATOES
PICKLED BEETS

TEA BISCUITS

PINEAPPLE ROLL WITH WINE SAUCE,

VANILLA CUSTARD PIE PEACH PIE

ASSORTED CAKES

ORANGE AND BANANA SAUCE BARTLETT PEARS

CHOCOLATE ICE CREAM

AMERICAN CHEESE

COFFEE,
SiturMy, February 14, 1914,

SIEAL HOURS ,- , ,„
BreaMut 7:00 to »:0(> Breakfast 8:00 to 9:30

Xuncheon 12 30 lo 2:00 Dinner 1:U0 to 2;30

SUNDAYS
8:00 t(

.: tt

6:110 to 8.0O

HOT ROLLS CORN BREAD

BREAD AND BUTTER PUDDING, LEMON SAUCE

GREEN GAGE PIE SQUASH PIE

PRESERVED CHERRIES ORANGE SHORT CAKE

VANILLA ICE CREAM
ASSORTED CAKES

AMERICAN CHEESE

CRACKERS
TEA COFFEE

Uondiy, MlrcH 9, 1914

MEAL HOURS
Breakfaal 7:00 to 9:00
Luncheon 12:30 lo 2:00
pinner «00 to 8:00

Breakfait 8:00 to 9:30
Dinner 1:00 to 2:3(1

Tea <:(K) te i;W

LTJNCHEON

CONSOMME VERMICELLI

LUNCHEON

CONSOMME VERMICELLI

RARERIPES CHOW CHOW CHOW CHOW

FRIED SILVER MULLET, TARTAR SAUCE

3EEF A LA MODE

COLD HAM COLD LAMB

COLD OX TONGUE

.HASHED BROWN POTATOES BAKED POTATOES

STEWED CORN

COLO SLAW

APPLE PIE

HOT ROLLS

STRAWBERRY SHORTCAKE
LEMON PIE

SLICED ORANGES PRESERVED CHERRIES

VANILLA ICE CREAM
ASSORTED CAKES

AMERICAN CHEESE

CRACKERS

TEA COFFEE

Thurttlay, March 5, 1914.

SUNDAYS
Breakfast 8:00 to 9:3

Dinner 1:00 to 2:3

Tea :00 to 8:(

BROILED SEA TROUT

BROILED LAMB CHOPS, GREEN PEAS

COLD OX TONGUE COLD HAM
COLD ROAST BEEF

\KED BEANS AND BROWN BREAD

DELMONiCO POTATOES BAKEO POTATOES

SUCCOTASH

COLD SLAW WITH MAYONNAISE

HOT ROLLS

BAKED RICE PUDDING, HARD SAUCE

PRUNE PIE SQUASH PIE

FRESH SLICED PINEAPPLE

SLICED ORANGES PRESERVED CHERRIES

ASSORTED CAKES

VANILLA ICE CREAM

AMERICAN CHEESE

Silurday, Ftbmary 21, I9J4

MEAL• HOURS
Breakfast 7:00 to 9:00
Luncheon 12:30 to 2:00
Dinner 6.00 to 8:00

SUNDAYS
Breakfast 8:00 to 9:3

Dinner 1:00 to 2:3

Tea 6:00 to 8:<



?«^
Bouillon in Cup

Radishes

Bluepoints
Mutton Broth with Barley

Sweet Pickles Olives

Boiled Codfish, Egg Sauce
Pommes Persillades

.Braised Ffesh Beef Tongue. Florentine

Chicken Croquettes. Lombarde
Rice Cakes, Maple Syrup

Roast Lamb. Mint Sauce

Baked Potatoes

Green Peas
Creamed Corn

French Fried Potatoes'

Mashed Turnips
Boiled Rice

Chicken Smoked Beef Tongue Ham Lamb Sardines

Roast Beef Chipped Beef Corned Beef

Pickled Pig's Feet Pickled Lamb's Tongue
Bologna Sausage Baked Beans

Lettuce with French or Mayonnaise Dressing

|Potato Salad Romaine Salad
Crab Flake Salad

Luncheon Buns

Delmonico Pudding, Wine Sauce

Raisin Pie Chocolate Eclairs

Gingerbread Assorted Cake

Fruit Sherbet

|Five O'clock Teas Uneeda Biscuit Ginger Snaps
Graham Wafers Nabisco Wafers Vanilla Creams

'Preserved Cherries Damson Jam•
Apple Sauce Stewed Prunes

Oranges Bananas Apples

Cream. Edam and American Cheese

Malted Milk Buttermilk CocoaCoffee Tea

; Bouillon in Cup

Radishes

Bluepoints

Sweet Pickles

Oyster Stew

Olives

Broiled Fresh Mackerel, Maitre d'Hotel

Pommes Pont Neuf

Fricassee of Chicken, Haricot Verts
Creamed Crab Flakes with Mushrooms on Toast

Rice Cakes, Maple Syrup

Roast Ribs of Beef, Dish Gravy

Mashed Potatoes Baked Sweet Potatoes
Lima Beans Marrow Squash

Creamed Com Boiled Rice

COLD:

Chicken Smoked Beef Tongue Ham Lamb Sardines
Roast Beef Chipped Beef Corned Beef

Pickled Pig's Feet Pickled Lamb's Tongue
Bologna Sausage Baked Beans

Lettuce with French or Mayonnaise Dressing
Shrimp Salad Egg Salad Romaine Salad

Luncheon Buns

Bread and Butter Pudding, Wine Sauce

Red Cherry Pie Brandy Cup Junket;

Maple Layer Cake Assorted Cake

Apricot Sherbet

Five O'clock Teas Uneeda Biscuit Ginger Snaps
Graham Wafers Nabisco Wafers Vanilla Creams

Preserved Green Pears
Red Currant and Raspberry Jam

Apple Sauce' Stewed Prunes

lOranges Bananas Apples

Cream. Edam and American Cheese

.Coffee Malted Milk Buttermilk Cocoa Tea

^xxnc^con

Bluepoints
BouiUon in Cup Strained Ox Joint

Radishes India Relish Olives

Fried Filet of Sole. Sauce Remouladi
Pommes Julienne

Veal Cutlets. Breaded. Tomato Sauce
Chicken Hash. Plain or with Poached Egg

Corn Cakes, Maple Syrup;

Roast Lamb, Mint Sauce

Baked Potatoes

Green Peas
Fried Parsnips

Mashed Brown Sweet Potatoes
Cauliflower, Bechamel

Boiled Rice

Chicken Smoked Beef Tongue Ham Lamb Sardines
Roast Beef Chipped Beef Corned Beef

Pickled Pig's Feet Pickled Lamb's Tongue
Bologna Sausage Baked Beans

Lettuce with French or Mayonnaise Dressing
Pickled Beets Celery Mayonnaise

Cold Slaw, Mustard Dressing

Luncheon Buns
Tapioca Pudding, Cream Sauce

Huckleberry Pie Prune Souffle, Whipped Cream
VanillaC Cakes Assorted Cake

Orange Sherbet

Five O'clock Teas Uneeda Biscuit Ginger Snaps
Graham Wafers Nabisco Wafers Vanilla Creams

Preserved Apricots Blackberry Jam
Apple Sauce Stewed Prunes

Oranges Bananas Apples

Cream, Edam and American Cheese

^xxnclfutxtt

Bouillon in Cup

Radishes

Bluepoints
Puree of Scotch Peas, aux Croutons

Chow-Chow Olives

Fried Oysters, Sauce Tartare
Pommes Saratoga

Lamb Stew with Dumplings
Braised Loin of Pork, Parmentier

Rice Cakes, Maple Syrup

Roast Ribs of Beef, Dish Gravy

Baked Potatoes Fried Sweet Potatoes
Plain SpinachLima Beans-

Buttered Beets Boiled Rice

COLD:

Chicken Smoked Beef Tongue Ham Lamb Sardines
Roast Beef Chipped Beef Corned Beef

Pickled Pig's Feet Pickled Lamb's Tongue
Bologna Sausage Baked Beans

Lettuce with French or Mayonnaise Dressing
'Chicken Salad Salmon Salad Escarole Salad

Luncheon Buns

-Plain Rice Pudding with Raisins

Red Cherry Pie Baked Cup Custard

Sugar Cookies Assorted Cake

Pineapple Sherbet

Five O'clock Teas Uneeda Biscuit Ginger Snaps
Graham Wafers Nabisco Wafers Vanilla Creams

Preserved Sliced Pineapple

Apple Sauce

Oranges Bananas

Cream. Edam and American Cheese

Coffee Malted Milk Buttermilk Cocoa Tea

Gooseberry Jam
Stewed Prunes

Apples



,

2b^ REGULAR DINNER

Mulligutawney

Flageollet Salad

choice of

Baked King Fisn a la Romaine
Leg of Mutton Provencaie

Country Sausages Mashed Potatoes
Breaded Pork Chops, Tomat. sauce

Com Muffins

German Fried Cabbage
Lima Beans Saute

Vanilla Blanc Mange

Tea Coffee or Milk

Zbj REGULAR DINI^R

Potage Florentine
Cucumber and Tomato Salad

choice of

Beef Pie English Style
Baked Hamburger Green Peas
Shoulder of Lamb Caper Sauce

Filet of Trout Tartar s.

Carrots Saute
Spaghetti au Gratin

Com Muffins

Banana Fritters Banana Sauce

Coffee Tea or Milk

25/ REGULAR DINNER

Chicken Soup

Mexican Salad

choice of

Brunswick Stew
Salt Water Trout Creole

Stuffed Veal Cutlets with Rice
Roast Beef au Jus

Spinatch Saute
Stewed Tomatoes

Com Muffins
Apple Roll

Tea Coffee or Milk

2bi REGULAR DINNER

Fish Chowder

Potatoes Salad

choice of

Broiled Red Snapper
Chicken Croquettes Florentine
Lamb Pot Pie a la Famille

Roast Loin of Pork apple sauce

English Muffins

String Beans
Mashed Turnips

Bice Pudding

Coffee Tea or Milk

55;^ REGULAR DINNER

Cream of Asparagus Soup

U. S. Salad

Baked Sea Bass Orientale

choice of

Hungarian Gulash
Roast Loin of Pork apple sauce

Turkey Wings a la Creole
Breaded Breast of Lamb spaghetti

Steamed Rice
Stewed Tomatoes

Corn Muffins
Royal Pudding

Coffee Tea or Milk

35j2^ REGULAR DINNER

Tomato Bisque

Cabbage and Tomato salad

choice of

Broiled Spanish Mackerel
Short Ribs Browned Potatoes

Breaded Pork Chops Tomato s.

Roast Beef au Jus

Fried Egg Plant
Baked Beans

Com Muffins

Tapioca Pudding

Coffee Tea or Milk



TABLE D'HOTE 50^'



POPULAR PRICE BILL OP PARS OP A HEW YORK RESTAURANT

.SOUPS.
Clam chowder 10^
Vegetable soup lO^f

Soups served with meals 5/

.SEA FOODS,
BAKED BLUE FISH Creole sauce.. 20^
Broiled blue fish tut. 3au,...25^
Broiled Mackerel but. sau 25^
Broiled sea bass but. sau 25^
Broiled weak fish but. sau.... 25/
Broiled oysters on toast 35^
Fried blue fish tomat. sau,... 20^
Fried weak fish tomat. sau, ...20/
Fried smelts tomat. sau 20/
Fried sea bass tomat. sau 20/
Oysti&rs fry with bacon 25/
Fried scallops with bacon 30/

LOBSTERS
LIVE BROILED LOBSTER 60/up
LIVE BOILED LOBSTER 60/up
LOBSTER A LA NEWBDRG 50/ •

ENTREES
Boiled sparibs & cabbage 20/
Frankfutters & SHuercraut 20/
Hungarian goulash 20/
Lima beans a la Orientale 20/
Lamb chops breaded Milanaise. .25/
Braised beef string beans 20/
Leg of Lamb spaghetti 20/
Roast beef hash with egg 20/
Spanish omelette 30/
chicken fricassee with rice... 35/
Potted beef cauliflower 20/
Stul. Vienna roast green peas. 20/
Boiled ham & cabbage 20/
SalisDurge steak mushrooms. .. .35/
Breaded veal cutlet spagnetti.25/
Broiled pork chops Cabaret 8ty30/
Breaded oeef tenderloin 36/
Calf's liver & bacon 20/
ChicKen hash & cream on toast. 25/
Chicken liver saute green peae20/
Hamburger steak with onion.... 20/

ROASTS
Roast leg of lamb 20/
Roast, sirloin of beef 20/
Roast chicken with dressing. . .35/

TO ORDER
Sirloin steak sauce piquant. . .45/
Filet mignon en casserole 60/
Sal is burg steak mushrooms 30/
Fried chicken a la maryland. . .45/
Chicken a la king 45/
Round bone veal cutlet 35/

VEGETABLES
Asparagus on toast „...15/.
Asparagus in cream 15/
Asparagus vinegrette 15/"

Stewed green peas 05/
Stowed mushrooms 15/
French fried onions 15/
Potatoes au gratin 20/
Julienne potatoes 10/
German fried potatoes 10/
Lyonnaise potatoes 10/
Hashed brown potatoes. . . » . . ..10/
Saratoga chips potatoes 10/

SPAGHETTIS
Spaghetti tomatoe sauce I5j^

Spagietti au gratin '....20/
Spaghetti a la milanaise. ....20f.
Spaghetti a la napolitaine,..2Q^

WELSH RAREBITS
Plain welsh rarebit 25/
Yorkshire buck 30/'
Golden buck 35/

SALADS
LOBSTER SALAD 50/
CHICKEN SALAD 45/
CRAB MEAT SALAD 35/
Combination salad 25/
Eggs salad 20/
Lettuce & tomatoes 15/

DESSERTS
Baked apple 5/
Baked apple with cream 10/
Tapioca puddirg... 5/
Rice pudding 5/
All kinds of pies per cut 5/
Coffee, Tea or Milk 5/
Cup of hot chocolate 10/
Cup of cocoa 10/

FRUITS IN SEASON
Whole grape fruit 15/
i grape fruit 10/
Sliced apples & cream 10/
Sliced peaches & cream 10/•
Sliced bananas & cream 10/
Apple fritters .10/
Banana Iritters 10/
Sliced pineapple 10/
German pancalce 25/
Orange Ju ice 10/
Baked apple.... 5/ with cream. 10/
Stewed prunes.. 5/ with cream. 10/
Sliced bananas. 5/ with cream. 10/
Fresh stewed rhubarb 5/
iresh sliced pineapple 5/

CHAFINGDISHES DRINKS
Crawfish Newburg 50/ Kindly pay the waiter in aavance
Snrimp a laKir^ 50/ for any Wine. Beer or Liquor you
Sweetbreads a la Newburg 50/ desire servea.

RESTAURANT OPEN PROM 6 A.M.- TO 12 P.M.
ALL DISHES ARE CHARGED PER PERSON

SINGLE PORTION SERVED FOR TWO PEOPLE WILL BE CHARGED TEN CENTS EXTR



TABLE DINNER 50c.

Half Broiled Spring: Chicken Dinner
with Celery 75

Chicken a la King:, 10 min. 75
SERVED FROM 5 TO 9 P. M.

Tuesday, August 8, 1916

CHOICE OF RELISH r.

Cantaloupe Waldorf Salad Stewed Rhubarb g
Little Neck Clams on Half Shell or Cocktail 10c. Extra with Dinner q.

CHOICE OF SOUPS
Puree of Split Peas aux Croutons Consomme, Spring Vegetables 2

Chicken Bouillon with Noodles ~

CHOICE OF FISH g^ Broiled or Fried Halibut Fried Sea Bass, Tomato Sauce

$ Fish Cutlet, Egg Sauce Creamed Finnan Haddie on Toast "

^ CHOICE OF ENTREE OR ROAST S
Q Combination Vegetable Dinner

^ Hungarian Goulash, Egg Noodles
•p" Potted Short Ribs of Beef, Mashed Yellow Turnips, Browned Potatoes

5 Baltimore Steak en Casserole 5D

^ Calf's Brain Omelette a la Ritz rr

^ Boiled Corned Spare Ribs with New Cabbage or Spinach <p

^J
Vegetable Omelette. New England Style •

»— Chicken Giblets, Curried with Boiled Rice Q
Q Hamburger Roast wiith Fried Onions ^
^ Creamed Eggs on Toast, Plaza Style

"g Spinach with Boiled or Fried Egg g
^ Scrambled Eggs on Toast, Jardiniere CT

Baked Virginia Ham. Champagne Sauce *

h Tomato Surprise ,
Soft Shell Crab on Toast p»

*• Chicken Croquettes, Cream Sauce and Peas

A Spaghetti, Italienne

Roast Spring Lamb with Peas

Roast Sirloin of Beef, Brown Gravy

COLD CUTS
Choice of Sliced Virginia Ham, Sliced Smoked Tongue, Spring Lamb,

Prime Rib of Beef or Corned Beef with Potato Salad ^
SALADS §

Chicken Salad, Mayonnaise Egg Salad, Mayonnaise Vegetable Salad, Mayonnaise "•

Fruit Salad £

CHOICE OF VEGETABLES .
New Cabbage C^

Peas Stewed Com Spaghetti Baked Beans Sauerkraut %
Creamed New Potatoes ^

Choice of Baked Sweet, Baked White, Mashed, Boiled or Creamed Potatoes a

CHOICE OF DESSERT ^
Watermelon

Stewed New Rhubarb Individual Cabinet Pudding, Wine Sauce

Rhubarb Pie

Stewed Prunes Creamed Rice Pudding Crackers and Cheese

Choice of Tarts on liand Pineapple, Cocoanut, Apple, Cranberry Pie Choice of Cake

Maple WiJnut Chocolate or Vanilla Ice Cream Strawberry Ice Cream

CHOICE
Cofit» Tea Cocoa Milk Buttermilk



Little Necks, bait staeO 26

Steamed with cup broth 60

Stewed «
on toa«t -60

CLAMS
Clam broth In cup (hot) 20

Bellevue SO

Clams, fried or fritters 60

Roasted 60

Saute, Brighton 60

Soft clams steamed 60
a la Brigbton 66

Clam cocktail 30
Lobster cocktail 60
Crab meat cocktail 60

SOUPS
Clam chowder, Brighton (cup) 20 40

Chicken gumbo, strained

Chicken consomme

Mock turtle

Mongole

Chicken gumbo

80



DISHE5 TO ORDER
Spring chicken, broiled 2 00 (lialf) . . 1 00
en casserole 2 60

Quinea hen broiled, whole 2 60 (half). 160
Philadelphia squab broiled 100
Broiled Long Island duckling .2 60 (half) .126
Small Sirloin (for 1) 1 00
Sirloin steak (for 2) 200
a la Bordelaise ,: 2 60
with onions . .2 50

with mushrooms .^ 300
en casserole 276
planked .......276

Extra sirl9in steak(for 3) 300
with mushrooms or truffles :iW•
en casserole 400
planked 800

Brighton rib steak en casserole 800
Club steak 400
Filet mignon broiled (1) 100
Tenderloin steak 1 60
with tomato sauce 160
with mushrooms 176
a la Bordelaise or Beamaise 160
with truffles 200
en casserole 2 00

Filet Chateaubriand 2 26
a la Beamaise 2 76
with mushrooms 300

Porterhouse steak 3 60
with mushrooms 400

Extra porterhouse steak (family 6 or 6) 6 00
with mushrooms -...600

planked 7 00
Hamburger steak (2) 100
Virginia ham broiled 76 with eggs. ..100
Corned beef hash (for 1) 60
with egg or green peppers 70

Combination grill 100

Roast beef hash .60 with green pepper• 70
Ham or bacon and eggs 60
Broiled ham or bacon SO
Calfs liver and bacon 60
Sweetbread, broiled, plain lOO
Sweetbread, asparagus tips or French peas. ...126
Mutton chops (2) 76
English mutton chop with kidney
Spring lamb chops (2) .76
with French peas 90

Lamb kidneys en brochette (3). 60
Veal kidney broiled £0
Veal cutlet, broiled 76
breaded, tomato sauce ..'. 86
Milanaise ' '.100

Schnitzel breaded, Brighton 1 00
a la Holstein :....' 100

Chicken livers sautes or en brochette 76
hash on toast.. 86 with green peppers 100
croquettes (2) 76
croquettes aux petite pois 90
minced a la King 160
saute, Marengo (half) . .1 60
Chasseur (half). .125
curried a I'lndienne (half).. 126
fried, Maryland, whole ..2 60 (half) .126
paprika with rice ..whole. .260 (half). .126
leg, deviled 60

Chicken or lobster patties (2) 76
Calf's head, vinaigrette or a la poulette 60
en tortue 60

Calfs brains au beurre noir 60
Baked beans with pork ., pot 36
Welsh rarebit 40
Golden buck 60
Yorkshire buck ..60

Scotch Woodcock 60

Peach shortcake 40
Boston cream puff 16

Rhine wine jelly 20
Brandy jelly 20
Cup costard 20
Charlotte Russe 26
Assorted fancy cakes 26
Pound or citron cake SO

PASTRY
Sponge cake 20
Plain or fancy macaroons 26
Charlotte glace au cafe ...36
Apple pie.. 15 ice cream 36
Blueberry pie 16
Meringue a la creme 26
Eclairs, vanilla (2) 26

coffee or chocolate (2) 26

Lady fingers 20
Omelette soufflee (20 mln.) 100

surprise 100
a la vanille 100
au chocolate i_.

100
au marasqafn ' ~. .?.. .100
au confiture 100
au rhum 7B

Strawberry ice cream 30
Neapolitan ice cream 30
Vanilla ice cream 30
Chocolate ice cream 30
Coffee ice cream 30
Pistache ice cream 30
Mixed ice cream 36
Tutti frutti ice cream 40
Coupe St. Jacques 40

ICE CREAM AND ICES
Biscuit tortoni 36
Biscuit glace ...36
Meringue glace 36
Nesselrode pudding 40
Alaska (20 min.) 76
Lemon ice 26
Raspberry ice 30
Orange ice 30
Cafe parfalt 36
Lillian Russell 60

Peach Melba 60
Lalla Rookh punch 36
Maraschino punch 36
Roman punch S6
Creme de menthe punch S6
Benedictine punch SS
Kirschwasser punch 36
Chartreuse punch 86
Curacao punch S5

American 26
Swiss 80

CHEESE
Cream
Brie ..

Camembert 80
Roquefort SO

Cantaloupe 60
Bananas.. 20 with cream.... 80
Peaches and cream 40
Strawberries and cream 40

FRUIT IN SEASON
Fresh cherries 40
Orange (each) 16 eUced ..20
Watermelon 40
Pineapple 40

Qrape fruit (half) 30 whole.. 60
Stewed prunes SO
Assorted fruit compote 100

Brandied pears 40
Brandied peaches 40
Brandied cherries 40
Brandied strawberries 40
Brandied raspberries 40

PRESERVED FRUITS
Orange marmalade 30
Quava jelly 26
Figs in syrup 40
Bar-le-Duc jelly 40

Currant Jelly 30
Comb honey 28
Strained honey 30
Nuts and raisins 40
English walnuts 80

COFFEE, TEA, ETC
Iced coffee, per glass-
Iced tea, per glass
Coffee, per cup
Coffee, per pot
Oolong tea, per pot
Ceylon tea
English Breakfash tea, per pot

16 Vonng Hyson tea, per pot 36
.16 Qreen tea, per pot SO
.16 Chocolate, per pot 36
.26 Small pitcher cream 10
.26 Cream, per glass 10
.26 Milk, per glass 10
.26 Butermilk, per glass 10

Oemi-tAsse 1
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WE GUARANTEE TO SERVE YOU THE BEST
Kindly Pay Waiter in Advance for any Wine, Beer or Liquor You Want Served

ALL KINDS OF DRINKS SERVED

We Serve the Best Mocha Coffee and Ceylon Tea

A La Carte
OYSTERS

Rockaway Oysters on half shell, per plate 10

Kockaway Oysters on half shell, dozen. . 15

Blue Points on half shell, per dozen 15

Blue Points on half shell, per plate 10

Oyster Cocktail (8).. 15 one dozen 20

Small Oysters Fried IS with bacon. 20

Large Oysters Fried.... 20 with bacon.. 25
Small Oysters Fried with Butter 20
Large Fried with Butter. .30 with bacon. 35
Oysters Broiled on Toast. .30 with bacon. 35

Oyster Fritters 25 with bacon.... 30
Oyster Stew with Milk . 20
Oyster Broth Plain 15

Boston Oyster Stew on Toast 25
Box Stew, Large Oysters 25
Pan Roast 25
Shell Roast ; 25
Oysters Fried in Box to take home 25

Fried Scallops .... 25 with bacon 30

AND CLAMS
Little Neck Clams on half shell. .10 doz.lS
Clam Cocktail (8).. 15 one dozen 20
Clam Fritters 25 with bacon 30
Small Clams Fried... IS with bacon... 20
Large Clams Fried... 20• with bacon... 25
Small Clams Fried w. Butter. 20 w. bacon. 25
Large Clams Fried w. Butter. 25 w. bacon. 30
Broiled Clams on Toast.. 25 with bacon. 30
Steamed Clams with Butter .25

Clam Fritters 25 with bacon ....30
Shell Roast 25 with bacon 30
Pan Roast Clams. . . .25 with bacon. . .30

Clam Stew with Milk 20
Clam Broth Plain 15

Boston Clam Stew with Toast 25
Box Clam Steiv, large 25
Fried Clams in box to take home 25
Fried Scallops 25 with bacon 30
Clam Stew in can to take home 20

SCALLOPS
Scallops Fry 20 Scallops Stew 20

Scallops Fry with bacon 25 Scallops Stew in Milk 25
Pan Roast 30

FISH IN SEASON
Soft Shell Crabs 15-20-25

Broiled or Fried Bluefish 20
Broiled Fresh Mackerel 20
Shad Roe 25 with bacon 30
Fried or Broiled Shad Fish 20
Fried Halibut , . .20

Shad Roe with bacon 30

Spanish Mackerel Broiled 25

Fried Codfish Steak 20
Salt Mackerel Broiled 25

Fried or Broiled Smelts 20
Broiled Salmon 20
Fried Porgies 20
Fried Salmon 20

Broiled Halibut, Butter Sauce. .20

Ham 5

Corned Beef 10
Beef Tongue 10

Club 20
Combination 15

Chicken 35

Combination 20
Celery Mayonnaise ....25

SANDWICHES
Fried Ham 10
Roast Beef 10
Hot Roast Beef 10
Chicken IS

Chopped Beef 10

SALADS
Lettuce 10

Tomato 10

Cucumber 10

Conslow . , 5

Egg .»e
Onion 5

American Cheese 10
Ham and Egg 10
Oyster 5

Potato IC

Lettuce and Tomatoes. .15

Greek Salad 15

EGGS WITH FRIED OR BOILED POTATOES
Boiled or Fried (2) 15 Ham and Eggs 20
Boiled or Fried (3) 20 Scrambled (2) 15

Poached (2) on Toast 20 Scrambled (3) 20

Poached (3) on Toast 25 Bacon and Eggs 20

OMELETTES WITH FRIED OR BOILED POTATOES
Plain (2 Eggs) IS

Tomatoes Omelette 20
Jelly Omelette 20
Ham Omelette 20
Spanish Omelette 30
Bacon Omelette 20
Asparagus Tips 25

Mushrooms Omelette 30
Parsley •... 25

Chicken Liver 2S
Spanish Peppers Omelette 30

Onions Omelette 20
Oysters Omelette 20
Clams Omelette 20

DAIRY DISHES
Force and Milk, per bowl 10 ' Buttered or Dry Toast 5

Grapenuts and Milk per bowl 10 Cream Toast or French Toast 20

Milk Toast 15 Crackers and Milk (bowl) 10

Shredded Wheat and Milk 10 Crackers and Cream 20

SINGLE ORDER SERVED FOR TWO 10c. EXTRA
TAKE HOME 12 LARGE OYSTERS FRIED IN A BOX 25c.

TAKE HOME STEW IN A KETTLE 25c.

UTILE NECK CLAM CHOWDER FRESH DAILY 10c. WITH MEALS 9c
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AND FRESHEST MEATS ON THE MARKET
We Serve the Best Mocha Coffee and Ceylon Tea

ALL KINDS OF DRINKS SERVED
French Fried or Boiled Potatoes Will Be Served With Every Order Q-

- A La Carte ^
X STEAKS, CHOPS, ETC. q

Large Tenderloin Steak for Two, 90c.

00 Tenderloin Steak 40 Family Sirloin Steak for 4 or 5 1.50
" " with Onions 45 " " with Fried Onions. . .1.75 ,^<" " with Mushrooms 50 " " wjth Rasher Bacon. . .1.80

Top Sirloin Steak 35
" " with Mushrooms 2.00 llJ

" " with Onions 40 Double Sirloin Steak 70 N^

Bone Sirloin Steak ^5 Sirloin Steak for 3.

.

1.00
q^- " " with Fried Onions 40 . . -.. on

""'
,^"'•"A^'"'' ' • • • ^12 rf

" with Rasher Bacon .... 45 h''"i}'S^°P^,^P Z*' J?> f° S
Q c•," ." -^^^-^-°-

'I
^^tlo^crop^).•.•.•.!»" S::::::::::I2

hi Sirlom Steak 30 English Mutton Chops 30= "

,

with Fried Onions 35 Broiled Ham 20 ,
, ,.

with Rasher Bacon.... 40 Broiled Bacon 20
~

t7 with Mushrooms 40 Ham and Eggs 20 I
Small Steak 20 Veal Cutlet Breaded, Tomato Sauce 25 I—

" with Fried Onions 25 Veal Cutlet, Plain 30

(/)
" " with Rasher Bacon 30 Pork Tenderloin Broiled 30

2 With Mushrooms 30 Corned Beef Hash, Poached Egg 20
Small Porterhouse Steak One 50 Hamburger Steak to order 20 ^

^ " " with Fried Onions 60 Hamburger Steak, Spanish Sauce 25

J " " with Rasher Bacon 60 Half Broiled Spring Chicken 50 L_" " with Mushrooms 65 Whole Broiled Spring Chicken 1.00 «
Double Porterhouse Steak 1.00 2 Lamb Chops, Breaded. Tomato Sauce. .25 ^•

" "
. with Mushrooms 1.25 Chicken Hash, Green Peppers 30 LU

Double Bone Sirloin 70 Broiled Lambs' Kidneys and Bacon on PQ" " with Onions 80 Toast 30
" " with Mushrooms .... 1.00 Calf's Liver, Bacon 20

10 ROAST CHICKEN ROAST MEATS ^
01 We Buy Strictly Fresh From the Market ^

Roast Spring Chicken with Green Peas. . .45 ftoast Top Sirloin of Beef 20 •"
S^ Fried Spring Chicken on Toast, Tomato Roast Loin of Pork 20
C^ Sauce 35• Roast Leg of Lamb 20 ||
\J Chicken a la Maryland 50 Roast Mutton 20 SJf

UJ Half Fried or Broiled Chicken on Toast .60 ^
Whole Fried or Broiled Chicken on ^
Toast 1.10

^ Chicken Salad with Mayonnaise 40

COLD DISHES
2 Cold Chicken 40 Corned Beef 20— Cold Tongue 20 Roast Pork 20 >

Roast Lamb 20 Cold Combination 35 ^
Q Cold Roast Half Spring Chicken SO

UJ VEGETABLES
rr Oyster Bay Asparagus. 15 String Beans 5 Corn Fritters 15 ,/
OC Mushrooms 15 Lima Beans 5 Fried Tomatoes IS ^'

ill, French Peas 10 Succotash 10 Fried Onions- S Q^
New Peas 5 Spinach 10 Spaghetti au Gratin 20

[jj
^ Stewed Tomatoes 5 Spinach with Egg 15 Macaroni au Gratin 20 l_
0) Stewed Com 5 Sliced Green Peppers. . .10 Spaghetti Italienne 15

Q! Potatoes French Fried S " Saratoga Chips 10 zl

U " German Fried 10 " Saute 10 lU
L, " Hashed Browned 10 " Lyonnaise 10 Q
fZ " Julienne 10 Sweet Potatoes 10

J"
" Hashed in Cream 10

" " Boiled 5 -^
< " au Gratin 15

DESSERTS
All Pies in Season 5 Cup Custard S 3

Itl Rice Pudding 5 Horton's Neapolitan Ice Cream 10

^ French Pancake 25 Pound Cake, Plain or Raisin 5 >J

<

X
liJ

Cup Corn Starch '. 5

COFFEE. TEA, ETC. >•
Cup of Coffee . . 5 with Rolls or Crullers . 10 Cream per glass 15 QJ
Coffee made to order, pot 10 Iced Coffee 5 with Cream 10 Ue
Cocoa or Chocolate made to order, cup ... 10 Tea, per pot .... 5 with Cream 10 "^
Class Half Cream and MUk 10 Milk, per glass $

Demi Tasse after Dinner Coffee S

TH£ WATER USED HERE IS FILTERED



OYSTERS
Smith Island 30 Sea Tags ....40 Little Neck Clams, Senator Morton .>.«...'5
Fire Island Salts 30 (doz.) 50 Cotuit Oysters 26

Old Donation Farm Lynnhaven Oysters ....40 Blue Points, Large 30 One Doz 50

Cape Cod», Large 30 One Doz.. . . .50 Shinnecocks, Large 30 One Doz 50

Manhattan Oyster CoektaU 30 Green Pepper.35 Fry Half and Half with Bacon 60

Half Shell Cape Cods 25 Oysters Fried or Broiled with Bacon 50
" " Blue Points 25 Pan Roast with Green Peppers 50
" " Shinnecock Bays 25 Boston Flip 50

Shinnecock Bay Cream Stew 50 Oysters a la Poulette ... .60 Newburg ... .76

Quintard Stew 75 Dunston Stew 60 Escaloped Oysters 60

Celery Cream Broil on Toast 60 Soft Clam Fry with Bacon 50

Shell Roast a la Jack 60 Soft Clam Fry, Flabino 60

Steamfd Soft Clams 50 Half Shell Little Necks 26
Lynnhaven Chafe, Baltimore Style 60

SOUPS
•CONSOMME PAYSANNE 25 *LAMB BROTH WITH BARLEY 26UUiNSUMMc «CHICKEN CHOWDER 35

Manhattan Clam Chowder 26 Jack's Special Soup 3|
Clear Green Turtle.. 76 Chicken Okra...40 Puree of Tomatoes 26

Green Turtle a la Baltimore 50 COLD JELLIED CONSOMME ,16

iSoecial) Oyster Soup 30 COLD JELLIED CHICKEN 20

COLD CHICKEN GUMBO, CUP 20 COLD ESSENCE OF TOMATO, CUP 20

FISH
BOSTON SCROD 50 SOFT SHELL CRABS 50

txRIPFD BASS 60 POMPANO SAUTE 1 00

OYSTER CRABS SAUTE 90 NEWBURG 1 26 KINGFISH BROILED 60

STEAMED MUSSELS. MARINIERE 75 COLD SALMON, MAYONNAISE 60

SOCIAL PANNED SEA BASS, SAUTE POTATOES 60 FRIED EELS 60
In FT OF SEA BASS SAUTE, MEUNIERE 65 SPANISH MACKEREL, Portion 60

BROILED HALF FRESH MACKEREL, MAITRE D'HOTEL 50 WHOLE 1 00
CLAMS EN COQUILLE AU GRATIN 50 MINCED CLAMS IN CREAM ON TOAST 50

^PPCTAlJlsOFT CLAMS A LA NEWBURG 75 BROILED SALMON, MAITRE D'HOTEL 60

cw A R SPLIT & BROILED 50, 75, 1 00, 1 25, 1 50 HALIBUT STEAK, SAUTE POTATOES 60

PlInKED BLUEFISH, whole 2 50 HALF 1 25 PLANKED BLUEFISH. INDIV. PORTION 60

Bluefish, Broiled or Fried 50 Broiled or Fried F.let of Sole, Tartar Sauce. .60

ri^.,nMpr Fried in Butter 60 Stewed Lobster, Port Wine Sauce .'75

Ri^marck Herring. Single ... .25 Two. . . .50 Soft Clams en Brochette- 60

Kippered Herring Single .... 25 Two .... 50 Yarmouth Bloater, Single .... 26 ' Two .... 60

SPECIALS
TERRAPIN A LA MARYLAND 3 00 STEAMED SOFT CLAMS 80
POACHED EGGS on LOBSTER FAT TOAST. 60 " " " MARINIERE 76

1916 SHOULDER OF SPRING LAMB 3 00 LEG OF SPRING LAMB 3 00

•I1.-1 D.:.... QniiuK Chirken 1 00 Turkey Hash, Delmonico 50

SmotrS.ua'b"'' 1 00 Crabkat Cocktail i ....40

r i. »-,, a la lack 1 00 Lobster Cocktail — .- 60

Second J pint of Turkey. Deviled Sauce .... 60 Pyramid of Lobster Fat au Gratin 60

Spaghetti a la Jack . —^^-j stuffed" with cVab Meat and Mayoncaise ,. . . . .36

SPECIAL
•CORNED BEEF AND CABBAGE 50

^
*ENGLISH BEEF STEW 40

nOnc^• TFOS BROILED 1 00 FRIED 1 00 A^LA NEWBURG 1 26 A LA POULETTE 1 26

RROILED GUINEA CHICKEN 2 50 HAMBURGER STEAK 60

IpsnUAB GUINEA CHICKEN 1 60 CRAB MEAT AU GKATIN 76 SPECIAL-DEVILED CRAB 36
BR. SQUAB '^^l^^^rj. ^ LA JACK EN COQUILLE (One Shell) 50

*CRAB CROQUETTES, NEW CORN, CREOLE 50

•CHICKEN FRICASSEE A L'AMERICAINE 60 «BREADED VEAL CUTLET, MILANAISE 60

•PHTCKKN HASH GREEN PEPPERS AU GRATIN 50 FILET MIGNON, MARSEILLAISE 60

»SFCOND JOINT OF TURKEY, NEW STRING BEANS 50 EGGS MORNAY 40

HAT F CHICKEN SAUTE, BOMBAY. 75 BROILED SWEETBREAD, NEW PEAS 75

RROCHETTE OF LOBS-TER, VERT-PRE 75 PORK CHOPS SAUTE, SAUCE PIQUANTE 60BKULHtiin ur
'-^"g^Qj^^D FRESH MUSHROOMS 76 (HALF) 40

cppriAL—1916 SHOULDER OF SPRING LAMB 2 00 SPECIAL-SPRING LAMB CUTLET 76^(5 of spring LAMB. PEAS 75 SPECIAL—LEG OF SPRING LAMB 3 00

lAnTKt^TCKEN LIVERS FR MUSHROOMS 60 BROILED LAMB KIDNEYS. IRISH BACON 50SAUlucmc^^iN u
|, CREME WITH FRESH MUSHROOMS 1 00

CTIRRY OF LOBSTER WITH RICE 76 CHICKEN LIVERS EN BROCHETTE 50CURRV • i^^^^p^
CLAMS WITH MUSHROOMS EN COQUILLE 75

TOnqTER AU GRATIN EN COQUILLE 75 LOBSTER A L'AMERICAINE 1 60

^WEE-TBREAD PATTIES EN SUPREME 75 CHICKEN EN CASSEROLE 2 50

CTRILLED FRESH SPARE RIBS DEVILED SAUCE 50 LAMB FRIES SAUTE. MUIR 50

BROILED VEAL KIDNEY, IRISH BACON 50 CALF'S SWEETBREADS AND PEAS 80

1 AMR FRIES TOMATO SAUCE 50 FRENCH PANCAKE 40 APPLE OR BANANA FRITTERS 26LAMB i-Kiita. iw^^^
SWEETBREADS 60 WITH MUSHROOMS 1 00

ROASTS
•ROAST PRIME RIBS OF BEEF. YORKSHIRE PUDDING 50

•ROAST L. I. DUCKLING, APPLE SAUCE 75 t 50

•ROAST SPRING LAMB. NEW PEAS, MINT SAUCE 60

ROAST STUFFED PHILA. CHICKEN. GIBLET SAUCE 75 1 60

•iCOLD> ROAST SIRLOIN OF BEEF. NEW VEGETABLE SALAD 60
'(.i^UUlf) Rwnoi oiivi^wii w

DISHES MARKED THUS (•) ARE READY



LOBSTERS
broiled Chicken Lobster. 1 00
Broiled Heavy Weight

Lobster. .1 25
Br Extra Hy. Wt. Lobster.! 50
Broiled Large Lobster...! 76

"

Broiled Jumbo Lobster ..2 26 "

Steamed Chicken Lobster 1 00 '^

Steamed Heavy Wt.
Lobster. .1 25 "

Steamed Ex. Wt. Lobster. 1 50 "

Steamed Jumbo Lobster. 2 25 "

Steamed Large Lobster..! 75
Plain Lobster 1 00 Half. 50
Lobster a I'Americaine. .1 50

" Newburg, Half Portion for one

CRAB MEAT
Plain Crab Meat 76
Fricassee Crab Meat, gr. Pep.90
Crab Meat, Jack (1) Shell . .50

" " au Gratin 75
" " a la Dewey . . 1 25
" " Cocktail 40
" " Ravigote 50
" " Manhattan 90
" " Escaloped 75
" " Canape Lorenzo 90
" " Newburg, Half Por-

tion for one 75 1 25

75 1

COLD MEATS
25

JACK'S SPECIALTIES
Broiled R. L Turkey 2 50 Hf.l50
Planked Spring Chicken .2 50
Broiled Guinea Chicken.. 2 60
Br. Lamb Sweetbreads, Peas.75
Calf's Sweetbreads, Poulettel 00
Canape Lobster Fat 50
Lobster Fat on Rye Bread,

Toasted 60
Finnan Haddie a la Jack. . . .75
Finnan Haddie a la Epicure. 76
Bearnaise Sauce 26
Hollandaise Sauce 16
Crab Meat, Southern Style 1 00
Russian Dressing 30

Sliced Chicken 76
Cold Roast Beef with Potato Salad 66
Cold Spare Ribs with Romaine Salad' 50
Crab Meat, Ravigote .50
Cold Roast Chicken ! 50 Half 75
Cold Roast Long Island Duckling 1 50 Half 75

ChiflFonnade .. 60
Celery, Pineapple .50
Alligator Pear.. 36 60
Grapefruit Salad ..50
Celery, Plain ..... .35
Celery, Mayonnaise 45
Endive 50
Jack's Special 75
Asparagus Tip

Waldorf 50
Tomato Salad 20 35
Alligator Pear Salad.60
Fruit Salad 75
Celery a la Jack . .60
Mixed .35
Radishes 10
Lettuce or Romaine 30

Cold Roast Lamb 60
Spring Lamb Sweetbread with Salad ".

'. 75
Cold Beef Tongue with Potato Salad 56
Cold Ham or Corned Beef, Pickled Beets ..65
Pickled Lamb's Tongue .26
Pickled Lamb's Tongue, Potato Salad 40

SALADS
Spanish Onions . 20
Tomato Stuffed with Crab Meat 35
Gertnan Potato Salad 30
Manhattan Combination Salad 40
Chicken Salad, Half Portion for One. .'. .50 75
Lobster Salad. Half Portion for One 50 75
Flaked Crab Meat Salad, Half Por. One 50" 76
Shrimp Salad 76
Tomates en Surprise 36 7050

Cucumber 35 Hearts of Lettuce or Romaine. 36
Spanish Pepper Stuffed with Chicken, Celery and Mayonnaise 35 Two

GAME
Mammoth Squab, 1 lb. each( hot or coW) 1 00 Guinea Hen 2 25

VEGETABLES
CAULIFLOWER, CREAM SAUCE 25 AU GRATIN 35 NEW GREEN CORN 15
NEW BUTTER BEANS SAUTE IN BUTTER 25
Asparagus, Oyster Bay ....30 Jumbo... ..50
FRENCH SPINACH, CREAMED 1 . . .30

NEW SWEET POTATOES 20
Mashed Turnips
KEW CARROTS STEWED IN CREAM 26
NEW SPINACH WITH EGG 25

NEW BEETS SAUTE IN BUTTER 15
Boiled Onions, Cream Sauce 26
Baked Stuffed Peppers• 35
NEW SJRINGLESS BEANS 25

STEWED TOMATOES 20 GREEN PEAS 15
Cauliflower, Cream Sa(uce..25 Au Gratin.. 35

POTATOES

NEW- NATIVE GREEN PEAS 30
LIMA BEANS ..20 SPRING ONIONS ..15-

NEW LIMA BEANS 25
French Artichokes 50 Hollandaise Sauce 60
Succotash 20
String Beans (French) 25
Broiled or Fried Egg-plant 20
French Peas .25
Corn Fritters 26
Spaghetti or Macaroni au Gratin or Italian

Style 26
STEWED CORN 16

NEW BERMUDA POTATOES 20
Potatoes, Hashed Browned 15

" French Fried 16
*' German Fried 16
" Lyonnaise 16
" Stewed .15
" Stewed in Cream 20
*' Julienne or Saratoga Chips 16

Radishes ....10
Anchovies 50
Pickled Beets ..•. .15
Russian Caviar .^75
Canape of Caviar .90
Virginia Mangoes. 10

RELISHES

Potatoes Saute , 15
" Hashed in Cream 20
" Delmonico 25
" au Gratin 25
" Manhattan, Special Baked 25

Sweet, Fried or Grilled 20
Baked Potatoes, each 10
Potatoes, Imperial sweets ' 40

New Cucumber Pickle 5
Heinz Euchred Picklesl5
Anchovy Toast 25
Bengal Chutney 10
Canape of Anchovies 75
Olives .16
Sardines, Portion 30
Sardines, Grilled on Toast 40

Sweet Pjclcle Melon

Chow-chow, C. & 15
Pickled Walnuts, C. & 15
Major Gray Chutney . 15
Astrakan Caviar (small).. 76 (large)..! 25
Sweet and Sour Gherkins 10
Bisntarck Herring, Single. .26 Two.
Kippered Herring 25 Two.
Yarmouth Bloater '....25 Two.
Rind 26

.60

.60

.60

ORANGE FRITTERS GLACE AU RHUM 25
StEWED RHUBARB .26
Cold Rice Pudding with Cream 20
English Plum Pudding, Brandy Sauce .20
Pound or Raisin Cake 16 Assorted Cakes 26
Nesselrode Pudding 80
Brandied Peaches (1) 20

ORANGE MARMALADE, INDIVIDUAL JAR 16
RASPBERRY PRESERVE. INDIVIDUAL JAR 16
COLD CUP CUSTARD 15
BAR-LE-DUC JELLY 25
PINEAPPLE FRITTERS 26
PEACH MELBA 50
CANTALOUPE 60 HALF 26

FRENCH PASTRY AND DESSERT
Pickled Pear .20

.25
French Toast 40
French Ice Cream . .

.

Neapolitan Ice Cream 25
Biscuit Tortoni . 25
Roman Punch 30
Lemon Ice 25
Cafe Parfait 30

GRAPEFRUIT MARMALADE. INDIV. JAR IB
STRAWBERRY PRESERVE. INDIV JAR 15

PRESERVED FIGS 25
MALAGA GRAPES 15 GRAPEFRUIT 50 HALF 25
SLICED PINEAPPLE 20 «BAKED APPLE WITH CREAM 16
STEWED PRUNES 15 SLICED BANANAS. CREAM 26
SLICED PEACHES AND CREAM 26 WATERMELON 25



Combination salad, Mayonnaise and French dressing- •••'•••^.•^ 25
Imported sardines, box 25 Sour pickle 5
Table celery 15 Chili sauce 5 Green olives 10

Sliced tomatoes 15 Lettuce and tomatoes 20
SOUPS

Cfeam of celery 10
' Yankee bean 10

FISH—TO Order from 5 to 10 Minutes

Fried flounder, tomato sauce 25
Whole broiled or boiled salt mackerel 30 Half IS

Broiled or steamed finnan haddie, drawn butter 30
Fried codfish with tomato sauce 25
Broiled bluefish, butter sauce 35
Broiled Kennebec River salmon with green peas, butter sauce 35
Fried Long Island scallops 40 with bacon —45
Small oyster fry 25 with rasher of bacon 35
Oyster cocktail 20 Blue Points on the half shell 15
Broiled or fried halibut, tomato or butter sauce 30

ENTREES
Turkey liver omelette with Beech=Nut bacon 30
Scrambled eggs with veal kidneys and French fried potatoes • • • • 25
Chicken giblets and wings saute on toast 25
New England pot roast with browned sweet potatoes 30
Turkey croquettes with giblet gravy 20
Hot turkey sandwich, giblet gravy and mashed potatoes 25
Combination; lamb chops, Lima bears and French fried potatoes • • 25
( 1 ) Pork chop breaded, tomato sauce and spaghetti 25
Small steak, smothered onions and baiked white potatoes 25
Frankfurters and sauerkraut 25
Vegetable dinner—Consisting of cauliflower, sprouts, Lima beans, baked

white potatoes 30
Baked Country sausages, mashed potatoes, wheat cake 30
Newport sausages, mashed potatoes and wheat cakes maple syrup 40
Beef liver, smothered onions and hashed browned potatoes 25

We Serve Baked Sweet or Fried Sweet Potatoes
ROASTS

Roast Vermont turkey, dressing, side of celery and cranberry sauce 55
Sirloin of beef with brown gravy 25
Prime ribs of beef, vegetables 40 Extra cut 50

VEGETABLES
Spinach 10 with egg 15 Cold or hot asparagus 15
Cauliflower, cream or butter sauce 10 au gratin 15
Brussels sprouts with cream or butter sauce 10
Green peas 10 Macaroni 5 New young creamed carrots 5
Lima beans 5 Mashed turnips 5 Stewed tomatoes 5

PASTRY OUR OWN BAKING
Extra Large Baked Apple in Bowl of Milk 10 with Cream 15

Cranberry tarts, whipped cream 5 Pumpkin pie with cheese 10
Baked apple dumpling hard and wine s'ce 10 Chocolate pie,whipped cream 10
Chocolate layer cake with whipped cream 10
Heinz plum pudding, hard and brandy sauce 10
Lemon pie, whipped cream 10 Sliced bananas 5 with cream— 10
Hot mince pie, brandy sauce — 10 Apple pie 5
Chocolate cornstarch and whipped Lemon or strawberry jelly with

cream 5 whipped cream 5
Creamed tapioca pudding 5 Rice pudding 5 with ice cream 10
Cup custard 5 Preserved peaches, apricots or

pineapple tO



FRUIT
Orange Marmalade, Individual 15 Preserved Pineapple 5 10
Orange.Whole or Sliced 10 Orange Juice lU

I Preserved Peaches 10 Babed Apple ,..5 with Cream ...10
Raspberry, Strawberry or Blackberry Apple Sauce 5

Marmalade, Individual Glass ...15 Stewed Prunes ...5 with Cream ...10
Sliced Banana ..5 with Cream ..10

DAIRY DISHES
Cold boiled rice, toasted corn flakes, shredded wheat biscuit, milk, Graham and

soda crackers with milk 10 with cream 15 .large pitcher cream 20.
Oat Meal with Milk 10 with Cream 15 French Toast 25
Cream of Wheat with Milk 10 Cream 15 Cream Toast !

'25

Dry or Buttered Toast 10 Grape Nuts with Cream 10
Milk Toast 15 Wheat Cakes with Maple Syrup .... 10

OYSTERS
Boston Stew 30 Oyster Fry (small) ..25 (large) ..30
Oyster Cocktail 25 Oysters (half doz.) . . 15 (dozen) . . 25
Oyster Stew in Milk 25

STEAKS, CHOPS, ETC.
Small Steak 35 Three Broiled Lamb Kidneys with
Hip Bone Steak (For One) 55 _Bacon 35
Porterhouse Steak Half Milk-fed Chicken" 60

(For Two or Three) 1 75 Lamb Chops Breaded, Tomato Sauce 35
Tenderloin Steak (For One) 65 Mutton Chops ..35 with Bacon ..45
Broiled Pork Tenderloin 40 Mutton Chops Breaded,
Veal Cutlet (Plain) 35 Tomato Sauce 35
Calf's Liver and Bacon 30 Hamburger Steak with Onions 25
Fried Ham . .

.

30 Veal Cutlet Breaded, Tomato Sauce 30
Broiled Ham 30 Pork Chops Broiled or Breaded ... .35
Beech-Nut Bacon Broiled or Fried .35 Browned Corned Beef Hash 20
Lamb Chops ...35 with Bacon ...45 with Poached Egg 25

Mashed or boiled potatoes served with meat or fish orders
German fried or Hashed browned potatoes 5c extra

No extra charge for brown gravy, cream gravy, tomato sauce, fried onions, Spanish
sauce with meat or fish orders.

EGGS AND OMELETTES
Boiled (Two) 20 Ham Omelette (Two Eggs) 30
Fried (Two) 20 Onion Omelet (Two Eggs) 30
Scrambled (Two) 20 Chicken Liver Omelet with Bacon . .35
Poached (Plain) ..20 on Toast ..25 Parsley Omelette (Two Eggs) 30
Ham and Eggs .*?() Spanish Omelet (Two Eggs) 30
Beech-Nut Bacon and Eggs 35 Jelly Omelet 30
Plain Omelet (Two Eggs) 20 Tomato Omelet 30

SANDWICHES
Cold Boiled Egg 10 Lettuce and Tomato,
Chicken 15 Mayonnaise Dressing 15
Roast Beef (Hot) ... 15 (Cold) ... 10 Lettuce . 10
Sardine 10 Ham 10
Fried Ham 10 American Cheese 10
Tongue 15 Corned Beef 10
Club 25 Fried Egg 10
Salmon 10 Tomato 10

COLD MEATS AND SALADS
Salmon salad, Mayonnaise Dressing 25 Chicken Salad 45
Assorted Cold Cuts 40 Lettuce and Tomatoes' "..'..'. .20
Boiled Ham or Corned Beef 30 Combination Salad ... 25
Boiled Tongue 35 Fruit Salad , 25
Prime Ribs of Beef 35 Potato Salad 10
Leg of Spring Lamb 35 Sliced Onions '.'.'.

10
Sliced Chicken 45 Egg Salad 25

With all cold cuts we serve potato salad

VEGETABLES
Spinach with Egg 15 Fried Sweets .... 510
String Beans 10 Julienne Potatoes 10
Succotash 10 Hashed Browned Potatoes "lO
Green Peas 10 Saute Potatoes . 10
Stewed Corn 10 Boiled Potatoes ... '

'
'
" 6

Au Gratin Potatoes 15 Stewed in Cream Potatoes ..'.'.' "io
French Fried Potatoes 10 Lyonnaise Potatoes 10



Cape Cod 30 Cocktail 35 Blue Point 25 Cocktail 30 a la Bourguignonne 60
<Pi;etet0, CtCjt Cream Stew 40 Fried 50 Scalloped 60 Pan Roast 50 Provencale 60

(Per person) Broiled 50 Roast in shell 50 k la Poulette 65

Clame
(Per person)

Cherrystone 30 Cocktail 35
Little Neck 25 Cocktail 30 Stewed 35 Fried 50
Stuffed, Florentine 60 Steamed 50 Newburg 75
Roast in shell with bacon 60 Clams a la Travers 60 Soft Clams. Casino 60

14ot0

0'®euv»tce
(Per person)

Crabflake Cocktail 60 Lobster Cocktail 75
Rolls and Butter 10 Aslor Cup 75
Hors d'Oeuvres vari6s 40 Beluga Caviar 1 10 Salted Almonds 25
Antipasto 50 Smoked Whitefish 45 Salted Pecans 20 Carciofini 50
Canape Bresilienne 40 Canapo d'Anchois 40

Canapd de Caviar 50 Sardines 40 Anchovies- in oil 40
Bismarck Marinated Herring 30 Celery 35 Pim-olas 25

Stuffed Olives 30 Queen Olives 15 Ripe Olives 20
Pickled Walnuts 25 DiU Pickle tO Pinmoney Pickles 20 Sweet Pickles 20
German Mustard Pickles 20 Pickled Onions 20
Radishes 20 Mangoes 25

Pickled Bepts 20
Chow Chow 20

Soupe
(Per person)

Chicken Consommi or Gumbo, strained, in cup 25
Chicken Gumbo, Criole 30 Clear Green Turtle 50 Clam Broth, cup 25
Puroe of Tomatoes 25 Consommo Julienne 25 Puree of Split Peas 25

Purie Mongole 25 Bortschok Imperial 30
Oignon grating 35 Petite Marmite 40 Consommi Vermicelli 25

gieb. Etc.
(Per person)

Fried Scallops 50 Fried Oyster Crabs 65 Newburg 75
Halibut 50 Bluefish 50 Fried Filet of Sole 50

Kennebec Salmon 60 Filet of Bass, broiled or meunidre 50
"Lobster, broiled, whole 1 SO Lobster, Thermidor 90 Lobster a la Newburg 1 (X>

Chicken Lobster 1 00 CrabFlakes k I'Astor 75 Crab Flakes, Newburg 70

Steatte,

Qbope, £tc.
(Per person)

Beefsteak 1 00 *Sirloin Steak, plain 1 65 "Sirloin Steak with onions 1 90
Beefsteak a la Minute 1 00 "Sirloin Steak with mushrooms 2 25
"Sirloin Steak la Bordelaise 2 00 "Sirloin Steak a la Biarnaise 2 00

"Extra Sirloin Steak, plain 2 60 with onions 3 00 vpith mushrooms 3 50
"Club Sirloin Steak, plain 3 75 Tournedos 1 00 Small Tenderloin 1 20
"Tenderloin Steak, plain 1 75 "Tenderloin Steak with mushrooms 2 50

"Tenderloin Steak a la B^arnaise 2 00 a la Bordelaise 2 00
"Filet Chateaubriand 2 75 Hamburg Steak 80

Beefsteak a la tartare 75 Beefsteak a la Salisbury 80 Mutton Chop (1) 45
Spring Lamb Chops (1) 45 (2) 90 Pork Chop (1) 40

Veal Chop or Escalope, plain 60 breaded 65 Veal Kidney, broiled 65
English MuUon Chop 1 00 Chicken Cutlet 60
Calf's Head en tortue 75 a la vinaigrette 60 Calf's Liver with bacon 50

Broiled Ham 50 Bacon 40 Broiled Sweetbread on toast 80 with peas 90
Chicken Hash with poached egg 60

Broiled Lamb Kidneys 50 Corned Beef Hash and poached egg 45
Calf's Brains au beurre noir 50 Mixed Grille, Anglaise 75
Tripe sautie a la Creole 50 Stewed Kidneys with mushrooms 60
Broiled Pig's Feet a la Diable 50 Tripe, broiled 45

l^outtte
an& (Bame

Venison Steak 1 00 Venison Chop 90
"Scotch Grouse 4 00 ^Guinea Hen 2 SO 1 25 Miles River Squab 1 10
Squab Guinea Chicl<en 1 50 *Squab Turkey, whole 3 75 half 2 00
•Duckling 2 75 "Spring Chicken 2 00 1 00 Squab Chicken 1 30

'Chicken en casserole, Bourgeoise 2 75 with fresh mushrooms 3 00

S>iebed
(Per person)

10-13, -ie

Egg a I'Estragon 25
Half Lobster, Mayonnaise 75
Supreme of Chicken, Olga 1 lO
Philadelphia Squab 1 10
Spring Chicken 2 00 1 00 Spring Lamb 65

Ham 50 Tongue 50

Crab farci, ravigote 60
Egyptian Quail, Richelieu 1 25

Ballotine of Chicken 50
Roast Beef (per cut) 60

Boned Capon a la gel^e 75
Corned Beef 45

Westphalia Ham 60 Virginia Ham 60 Assorted Cold Cut 65 with chicken 80



potatoee
^ •Fried 25 •6(1 20 «Saratoga 25 «Sautie 25 «Lyonnaise 25
*> Baked (1) 15 •3 fried 25 *Julienne 25 *Hashed browned 25 in cream 30

•Au gratin 35 •065 30 *Souffl^e 40 •Parisienne 25
Sweet Potatoes—*Fried, Saut^es or Broiled 30 *Soufflies 40

Vegetablee
(Per person)

SalaOe
(Per person)

Weseett
(Per person)

Ice areani
(Per person)

Sorbet»
(Per person)

Coffee,

Cea, £tc.
(Per person)

SanOwicbee

3BceaO,
«oils, j£tc.

(Per person)

4^Clttt

(Per person)

DteserveO
irutt

(Per person)

Cbeeee
(Per person)

Fresh String Beans 3SFresh Artichoke SO Fresh Lima Beans 35
Brussels Sprouts 30

Stuffed Green Pepper or Tomato 25 Fresh Mushrooms 75 Spinach 30 with egg 35
Boiled Onions in cream 30 Fried Egg Plant 25 French Peas or String Beans 35
•Argenteuil Asparagus 1 50 Cauliflower 40 *German Asparagus 1 50
Braized Celery a la moelle 40 Oyster Bay Asparagus 50
Braized Celery with marrow 40 Spaghetti or Macaroni au gratin 30

Grape Fruit or Orange 40 Chicory or Escarole 30 Kuroki or Belv^d^re 35
Lettuce, Romaine, Cucumber or Tomato 30 Moderne 35 Alligator Pear 40
Astor 40 Asparagus Tip 50 Jardiniere 40 Lettuce and Tomato 30
Lobster 90 Cliiffonnade 40 Chicken 90 Boeuf, Parisienne 65

Pound Cake 25 French Pancake, plain 50
Meringue Chantilly 30 Assorted Fancy Cakes 25 Macaroons 25 Lady Fingers 25

Omelette au chocolat 75 Omelette au rlium 60
Omelette aux confitures 60

Cafi Parfait 35 Vanilla, Chocolate or Pistache 30
Nesselrode 35 Biscuit Tortoni 40 Biscuit glacd 35 Tutti Frutti 35

Iced Asparagus, sauce chartreuse 35 Neapolitan or Mixed 35
Charlotte glacie 35 Biscuit Astor 50 Coupe St. Jacques 40

Meringue glacie 35

Roman 30 Siberian 30
Lemon 25

Cardinal 30
Orange 25

Lalla Rookh 30
Yvette 30

Coffee with cream 20
Kaffee HAO 25

Cliocolate or Cocoa 25
Certified Mill< 15 20

Cream of Wheat 20
Shredded Wheat Biscuit 20

Oatmeal 20

English Breakfast or Young Hyson Tea 20
Oolong Formosa Tea 20

Horlick's Malted Milk 15

Goblet of Cream 20 Whipped Cream IS
Force 20

Grape Nuts 20 Hominy 23
Cracked Wheat 20

Anchovy 35 Tongue 30 Chicken 35 Foie-gras 50 Roast Beef 30 Ham 25
Cheese 25 Club 50 Sardine 40 Caviar 50

Dry Toast 15 Rolls and Butter 10 Buttered and Dipped Toast 20
Milk Toast 25 Cream Toast 35 Triscuit 15 English Muffins 15

Homemade Boston Brown or Graham Bread 10 Graham Wafers 15

Malaga Grapes 40 Tokay, Concord or Niagara Grapes 30
Bananas 20 Fruit Salad 50 Bartlett Pear 20
Sliced Pineapple 25 Assorted Fruit 50 Astor Cup 75 Oranges, each 15

Orange Marmalade 20 Guava Jelly 30
Bar-le-Duc Jelly, red or white 40 Pineapple 30 California Peaches or Pears 30

California Cherries or Apricots 30

Brandied Peaches 40 Pears 40

Assorted 25 Bar-le-Duc Jelly 40

Demi-tasse 15 Diable 40 Turkish Coffee 25 Special 25 Astor 30

The above prices are per person except those marked by a (*)

An extra charge will be made when meals are served in rooms

Quests are cordially invited to inspect the kitchens, pantries, etc.,

except between the hours of 6 and 9 P. M.
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CUPS: SLOO Per Quart. .60c. Per Pint In Addition to Price of Wine.

Domestic Champagnes
(America First)

Bot. %Bot.
Paul Masson 3 50 175
Cresta Blanca 3 00 150
Gold Seal 3 00 150
Great Western 3 00 150
Cook's Imperial 3 00 150

Imported Champagnes
Ch. de Cazanova 6 50 3 25

Pommery Sec 600 300
Pommery Brut 6 50 325
Louis Roederer Sec 6 00 3 00

Louis Roederer, Brut ..6 50 S26
•Moet & Chandon, White

Seal ..600 3 00

Moet & Chandon, Brut ..650 3 25

Krug Private Cuvec ...6 00 3 00

G. H. Mumm & Co
Clicquot, Yellow Label..
Clicquot, Brut
Ruinart Brut 6 00 300

Bordeaux, Red
(Park & Tilford)

St. Laurent 125 65
Medoc 1 25 65

(Barton & Guestler)

St. Julien 200 100
Chateau de Fez 200 100

(Cresta Blanca)
St. Julien Souvenir 160 75

fj. Calvet & Co.)
Medoc Vieux 150 75
Chateau Pontet Canet ..250 150
Chateau Larose 3 50 2 00

(Cruse & Flls Freres)
Chateau Bouliao 2 00 lOO
St. Julien 200 lOO
Pontet Canet 2 50 150

Italian Wineg
Brolio's Chianti 150 75

White Wines
Sauterne Souvenir 150 75

Sparkling Cresta Blanca 2 50 125
(Barton & Guestier)

Sauternes 200 100
Barsac 2 00 100
Haut Sauternes 300 150
Chateau Latour Blanche. 3 50 175
Chateau Yquem 4 00 200

(J. Calvet & Co.)

Graves 125 65
Haut-Barsac 250 150

(Cruse & Fils Freres)
Grand Vin Chat., Latour

Blanche .3 50 175

Hock Wines
(Henkel & Co.)

Steinberger Domaue ...4 50 2 50
Scharzberger 4 50 2 50

(D. Leiden)
Laubenheimer 300 100

(Deinhard & Co.)
Liebfraumllch 2 50 160

(Nohn & Sohne)
Rudesheimer 2 50 150

(Anheuser & Fehrs)
Deidesheimer 2 00 100
Creuznacher Steinberger 300 150

Moselle Wines
Berncasteler (Estate) ..3 00 160

Sparkling Wines
Sparkling Burgundy,

Cresta Blanca ...2 60 126
Henkell's Moussirend

Mosel..500 250

Bnrgnndy Wines
(C Marey & Liger-Belair)

Beaune 2 50 150
Nuits 300 150

(F. Chauvenet)
Sparldtng, Red Cap 500 2 50

(J. Calvet & Co.)

Pommard 275 150
Clo» de Vouget 3 50 175

(Jules Regnier & Co.)

Macon 2 00 1 00

Chablis (white) 2 75 150

Sherry Wines
Bot.

Amontillado 3 DO
Topaz . 2 00

Port Wines

Port 150
London Dock 300

Brandies

Py. Dk. Bot.

Otard, Dupuy & Co .25 40 300
Hennessy •* 25 40 3 00
Marten*»* 25 40 3 00

Whiskies

Wilson 20 2 00
Hunter 20 2 00
Kirk's Old Crow 20 2 00
Canadian Club 20 2 00
Maryland Club 20 200
Old Jordan 20 2 00
Carstairs Rye 20 2 00
Jesse Moore, Bourbon ..20 2 00
Green River, Bourbon ...20 2 00
Three Feather 25 225
Apple Jack 20 2 00

Scotch and Irish

Dewar's White Label 20
John Beggs 20
White Horse Cellar 20
Johnnie Walker 20
Haig & Haig•** 20
Haig & Haig*•*** 25
John Haig & Co Glenleven 20
John Haig Gold Label... 25
John Jameson Irish 20
Burke's**• 20
King William, V. O. 25
Bushmill's Old Irish 20

2 25

2 25

2 25
225
226
300
2 25

300
225
200
300
225

Gins

El Bart 20 2 00
Plymouth (Coates) 20 2 00
Holland 20 2 00
Booth's Tom 20 2 00
Gordon Dry 20 200
DeKuyper 20 2 25
Sloe Gin 20 3 25
Old Schiedam .20 2 25
Bols' Very Old Stonejug 2Q 2 25

Rums

Jamaica, Red Heart 20 200
St. Croix 20 200
Bacardi 20 200

Ales and Porters

White Label Bass 20 35
Dog's Head Bass 20 35
Burke's Stout Park-Tiltord 20 35
Muir's Scotch Ale 20 35

Draught Beers
Glass

Jacob Ruppert's Knickerbocker 10
Lemp's St. Louis 10

Mineral Waters

Sp. HBot. Bot.

Mountain Valley 25
White Rock 15 25 40
Clysmic 15 25 40
Celestins Vichy 25 50
Ginger Ale, C. & C 15 25
Club Soda, Imported .

.

25
Spkl'g. Russet Cider ... 25 60
Sarsaparilla Scbultz ..10 16
Ginger Ale Schultz 10 16
Lemon Soda Schultz. . .10• 15
Club Soda Schultz ....10
Celery Tonic 10
Hathorn No. a Saratoga 15 25

Liqueurs and Cordials

Py. Fr.
Benedictine 25 30
Chartreuse, Yellow 25 30
Chartreuse, Green 25 30
Orange Curacao 25 30
Creme de Menthe, Green ..25 30
Creme de Menthe, White ..25 30
Creme de Rose 25 30
Creme de Violet 25 30
Creme de Cacao 25 30
Creme de Yvette 25 30
Maraschino 25 30
Absinthe 25
Spanish Absinthe 25
Russian Kumme! 25 30
Gilka Kummel 25 30
Anisette 25 30
Kirschwasser 25 30
Apricot Brandy 25 30
Dubonnet 20 25

Vermouths

Vermouth Martini & Rossi ...20
Vermouth Noilly, Prat & Cie ..20

Bitters
Calisaya 20
Amer Picon 20
Hostetter's 20
Angostura 20
Boonekamp 20
Orange 20
Fernet Branca 20
Peychaud 20
Pepsin 20

Mixed Drinks

Brighton Beach Punch 30
Absinthe Drip 40
Clover Leaf Cocktail 25
Cocktails 30
Sours 25
Toddy's 25
Rickey's 26
Fizzes, Plain 25
Lemonade, Plain 20
Lemonade, Claret or Seltzer ...25

Lemonade, ApoUinaris 30
Claret Punch 25
Claret and Soda 20
Sherry Cobbler 35
Horse's Neck, Imported

Ginger Ale 30
Horse's Neck, Domestic

Ginger Ale...20
Tom or John Collins 40
Mamie "Taylor, Imported,

Ginger Ale 40
Mamie Taylor, Domestic

Ginger Ale.. 30
Julep 30
Brandy Julep 50
Brandy Cocktail 40
Milk Punch ..25 with Egg...30
Brandy Milk Punch 60
Egg Nogg 30
Sherry Flip 25
Sangaree 20
Golden, Silver or Sloe Gin Fizz 30
Pousse Cafe 40
Soda Cocktail 20
Rhine Wine, Plain 2S
Rhine Wine with Seltzer 16

Rhine Wine, Half Schoppen ..26

Rhine Wine Half Schoppen
with Seltzer.. 20

Daisy's ^25
Milk Shake 20
^yphons Split 15 26
Biromo Seltzer 16
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1Royal Croutons
Bread Croutons
Croutons
Prophiteroles
Celestin for Consomme
Cold Tomato Bouillon
Tomato Bouillon Jelly

Soup Stock
Consomme
Cold Consomme
Jelly Consomme
Consomme Zele
Consomme Royal
Consomme Printaniere
Consomme Julienne
Consomme Celestin
Hungarian Consomme
Consomme a la Colbert
Consomme Parisienne
Consomme Vermicelli
Consomme a I'ltalienne

Consomme a la Florentine .. .

Consomme Duchesse
Consomme aux Croutons
Consomme a la Flamande
Consomme with Quenelles....
Consomme with Celery
Consomme Tapioca

Consomme al'Imperial
Consomme with Rice
Ox-tail Soup (clear)

Broth
Chicken Broth
Chicken Broth with Rice
Chicken Broth VermiceUi
Beef Broth aux Croutons
Mutton Broth ala Romaine
Veal Broth ala Parisienne
Essence of Chicken Windsor
Chicken Soup
Chicken soup ala Victoria
Creamed Chicken Soup
Chicken Gumbo Luisiannaise
CreamEgyptienne
Chicken Soup alaMihtaire
Chicken Gumbo with Okra
Royal Chicken Soup 20

Chicken Soup ala Reine 20
Chicken Soup al'Espagnole 20
Chicken Giblet Soup. 20
Chicken Giblet Soup with Rice 21
Windsor Soup 21
Seminole Soup 21
Cream of Rice Soup 21
Cream of Onion Soup 21
Cream of Tomatoes Soup 22
Cream of Asparagus Soup 22
Cream of Carrots with Rice 22
Cream of Carrots aux Croutons 22
Cream of Turnips Prophiteroles 22
Cream of Parsnips Royal Croutons... 23
Cream of Celery Soup 23
Cream of Peas Soup 23
Cream of Cucumbers Soup 23
Potage Saint Germain 23
Tomatoes and Vermicelli Soup 23
Cream of Cauliflowers Soup 24
Potage Bretton 24
Tomatoes and Corn Soup 24
Potage ala Piemontaise 24
Beef Soup al'Anglaise 24
Potage Florentin 25
Easter Soup Greek Style 25
Thanksgiving Day's Soup 25
Soup ala Romaine 25
Soupe ala Chef de Cuisine 26
Minestra Milanaise 26
Hanoverian Soup 26
Mulligatawney 26
Barley Soup 26
Vegetable Soup 27
Okra and Tomato Soup 27
Split Pea Soup 27
Bean Soup 27
Rice and Tomato Soup 27
Potage ala Princesse 28
Potage Imperial 28
Oxtail Soup EngHsh Style 28
Mock Turtle Soup 28
Potage Jackson 29
Bouillabaisse Marseillaise 29
Potage a la Andalouse 29
Carolina Soup '. 29
Boston Clam Chowder 29
Philadelphia Clam Chowder 29
New York Clam Chowder 30
Clam Bouillon or Clam Broth 30
Oyster Chowder Florida 30
Crab Gumbo Miami 30
Cream of Oysters 30
Cream of Clams 31
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Fish Chowder 31
Boiled Fish Greek Style 31
Boiled Fish a I'Orientale 31
Greek Fish Soup 31
Florida Soup 32
Bisque of Lobster 32
Bisque of Shrimps 32
Bisque of Crabmeat 32
Bisque of Crawfish 32
Bisque of Chicken Duchesse 32
Bisque of Mutton Profiterols 32
Bisque of Veal Royal 32
Onion Soup Gratinee 33
Soup a la Jardiniere 33
Nelson Soup 33
Savoy Soup 33
Green Turtle Soup, clear 33
Lobster Soup a I'Anglaise 33
Hiwatha Soup 34
Byron Soup 34
Special Soup 34
Potage Milanaise 34
Averoff Soup 34
Oriental Soup 35
Soupe a la Belle Femme 35
Lafayette Soup 35
Soupe a la Russe 35
Potage Parmentier 35
Green Corn Soup 35
Washington Cream Soup 36
Harem Soup 36
Trocadero Soup 36
Athenian Soup 36
Soupe a la Turque 36
Enghsh Mutton Soup 36
Pennsylvania Soup 37
Potage Bristol 37
Genoese Soup 37

B\

Sauce Espagnol 38
Spanish Sauce 38
Demi Glacee (Zus) 39
Mayonnaise Sauce 39
Tartar Sauce 39
Remoulade Sauce 39
Brown Gravy 39
Cream Sauce 40
Barbecue Sauce 40
Bearnaise Sauce 40
Polonaise Sauce 40
Bechamel Sauce 40
Sardines Sauce 41

Celery Sauce 42
Savory Sauce 41
Cardinal Sauce \ ^41
Sauce Piquante

] 41
Brettone Sauce 42
Sauce Villeroi 43
Perigueux Sauce 42
Pappelote Sauce '

42
GarHc Sauce 42
Prussian Sauce "

. 43
Raifort Sauce 42
Trianon Sauce 43
Montebello Sauce 43
Madeira Sauce 43
Admiral Sauce 43
Andalousian Sauce 43
Lyonnaise Sauce 43
Duchesse Sauce 43
Orleans Sauce 44
Caper Sauce 44
Florentine Sauce 44
Creole Sauce 44
Giblets Sauce 45
Shrimps Sauce 45
Ham Sauce 45
Indian Sauce 45
Italian Sauce 45
Livornaise Sauce 45
Menehout Sauce 45
Moussehne Sauce 46
Eleonora Sauce 45
Sauce Toulouse 46
Joinville Sauce 46
Cabaret Sauce 45
Mushrooms Sauce Bechamel '. 46
Mushrooms Sauce Espagnole 46
Neapolitan Sauce 47
Aurora Sauce 47
Hanoverian Sauce 47
Lobster Sauce 47
Horseradish Sauce 47
Parsley Sauce 43
Sauce Provencale 43
Sauce Hollandaise 48
Maitre d'Hotel Sauce

[ 48
Casino Sauce 48
Athenian Sauce 48
Vinaigrette Sauce 48
Tomato Sauce 49
Beyrout Sauce 49
Diable Sauce 49
Sauce Ravigote ... 49
Sauce Ravigote for fish 49
Sauce Ravigot hot 49
Cucumber Sauce 50
Curry Sauce 5Q
Egg Sauce 50
Romaine Sauce 50
Bordelaise Sauce 50
Robert Sauce 50

Semiramis Sauce 41 I Sauce Chataubriand.
'.'.'.'.

'. 50
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Chili Sauce 51
Claremont Sauce 51

Butter Sauce Montpellier 51

Mexican Sauce 51

Tomato Catsup 51

Salad Dressing 51

r.

Apple Jelly 53
Brown Apple Sauce 53
Apple Sauce 53
Cherry Sauce 53
Cramberry Sauce 53
Gooseberry Sauce 53
Orange Sauce 54
Oporto Sauce 54
Raisin Sauce 54
Sultana Sauce 54
Tamarind Sauce . . .

. ' 54
Red Wine Raisin Sauce 54

.'

Braised Snapper a I'ltalienne 55
Baked Red Snapper, Provencale . . 55
Baked Red Snapper, Romaine 55
Boiled Red Snapper, Remoulade. ... 55
Boiled Red Snapper, Hollandaise . . 56
Fillet of Red Snapper, au Gratin ... 56
i^ried Red Snapper 56
Snapper Zele 56
Broiled Spanish Mackerel, Piquante 57
Broiled Spanish Mackerel, Bacon.. 57
Fried Spanish Mackerel, Robert. ... 57

Fried Spanish Mackerel, tomatoes . 57
Broiled Mullet, Spanish Sauce 57
Fried Mullet. Tartar Sauce 58
Fried Mullet, Robert Sauce 58
Fried Mullet, a la Marinade 58
Baked Mullet a I'Orientale 58
Baked Mullet, Bordelaise 58
Baked Mullet a la Creole 58
Broiled Mullet Vinaigrette 58
Broiled Mullet, Hollandaise 58
Broiled Mullet, Polonaise 58
Baked Haddock, Orientale 59
Boiled Haddock, Cardinal 59
Fillet of Haddock au Gratin 59
Fried Tenderloin of Haddock 59
Boiled Halibut, Hollandaise 59
Broiled Halibut, Maitre d'Hotel. ... 59

Broiled Haddock Ravigote ,
59

Broiled Haddock, Aurora Sauce.... 59

Halibut Steak with Bacon 60
Baked Bluefish, Mexican Style 60
Bluefish Saute 60
Broiled Bluefish, Parsley Sauce 60
Baked Bluefish a I'ltalienne 60
Baked Bluefish a la Brettone 60
Flounders a I'ltalienne 60
Fried Flounders, Tartar Sauce 61
Fried Flounders, Tomato sauce.... 61
Fillet of Sole, Lobster sauce 61
Fillet of Sole a la Joinville 61
Broiled King Mackerel 61
Broiled Mackerel, Maitre d'Hotel . . 61
Fillet of King Mackerel, au gratin... 61
Broiled Fresh Herring, Robert 62
Broiled Fresh Herring, Cream sauce 62
Broiled Fresh Herring 62
Broiled Bluefish, Saratoga chips.... 62
Broiled Bluefish, Maitre d'Hotel... 62
Broiled Bluefish, Remoulade 62
Broiled Bluefish with Bacon 62
Bluefish au Gratin 62
Baked Carp, Neapolitan Style 63
Boiled Carp, Ravigote Sauce 63
Fried Carp, Tartar Sauce 63
Cod Fish Steak 63
Baked Cod a la Creole 63
Baked Codfish, Bordelaise 63
Boiled Codfish, Hollandaise 63
Boiled Codfish, Egg Sauce 63
Boiled Codfish, Cream sauce 63
Boiled Codfish, Shrimp Sauce 64
Fillet of Codfish au Gratin 64
Fillet of Bass, Robert sauce 64
Boiled Sea Bass, Hollandaise 64
Boiled Sea Bass, Cardinal 64
Croquettes of Sea Bass 64
Baked Sea Bass, Orientale 65
Baked Sea Bass, Creole 65
Baked Sea Bass, Italienne .. .

.' 65
Broiled Sea Bass, with Bacon 65
Broiled Sea Bass, Maitre d'Hotel. ... 65
Broiled Sea Bass, Devil sauce 65
Broiled Sea Bass, Ravigote 65
Baked Trout 66
Broiled Fillet of Pickerel 66
Fillet of Trout au Gratin 66
Fried Tenderloin of Trout 66

Fried Tenderloin of Trout, Mayon-
naise '. 66

Fried Tenderloin of Trout, Robert 66
Fried Salt Water Trout 66
Broiled Salt Water Trout 67
Boiled Trout 67
Fried Fillet of Pickerel 67
Fried Eels, Tartar Sauce 67
Broiled Eels 67
Baked Eels, Bordelaise 67
Baked Eels, Bordelaise 67
Broiled Eels, Parsley sauce 68
Boiled Eels, Orleans sauce 68
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\
Cold Eels, Mayonnaise sauce 68
Boiled Perch, Parsley sauce 68
Fried Perch with Bacon 68
Broiled Perch, butter sauce 68
Broiled Salmon, Maitre d'Hotel 68
Fillet of Salmon Sauce 68
Boiled Salmon, capper sauce 69
Boiled Salmon, Ravigote sauce. ... 69
Fried Salmon, Tartar sauce 69
Fried Salmon, Robert sauce 69
Boiled Smoked Salmon 69
Broiled Smoked Salmon 69
Baked Salmon-trout, Creole 69
Baked Salmon-trout, Italienne 69
Fried Salmon-trout 70
Broiled Salmon Trout 70
Boiled Shad 70
Fried Shad with Bacon 70
Fried Shad, Tomato sauce 70
Fried Pompano, Tartar sauce 70
Braised Pompano, Provencale 70
Broiled Pompano, Parsley Sauce.. . 70
Broiled Pompano, Saratoga chips . . 71

Broiled Pompano, Athenian sauce. . 71

Planked Pompano 71

Baked Weakfish, Creole 71

Baked Weakfish, Tomato suuse. ... 71

Broiled Weakfish, Maitre d' Hotel. .. 71

Broiled Weakfish, Bretonne 72
Boiled Sheephead, Orleans sauce .... 72
Braised Sheephead, Creole 72
Broiled Sheephead, Remoulade f2
Broiled Sheephead, Maitre d'Hotel. . 72
Baked Sheephead, Provencale 72
Smelts au gratin 72

Fried Smelts, Tomato sauce 72
Fried Smelts, Tartar sauce 73
Braised Smelts a la Toulouse 73
Broiled Live Lobster 73
Lobster Mayonnaise 73
Lobster ala Creole 73
Lobster en Coquille 73
Lobster Curry with Rice 73
Lobster Patties 73
Lobster , Tartar sauce 74
Broiled Lobster, Ravigote 74
Lobster a la Newburg 74
Lobster au Gratin 74
Lobster au Gratin 74
Shrimps with Rice and Curry 74
Shrimps Chesapeak 75
Shrimps Creole 75
Shrimps a la King 75
Crawfish a la Newburg 75
Deviled Crabs, stuffed 75
Crabs au gratin 75
Blue Point Oysters 75
Shell Roast Oysters 75
Fried Oysters, New Orleans 70
Fried Oysters 76
Oyster Stew 76

Oysters on Toast 76
Broiled Oysters on Toast 76
Oyster Cocktail 76
Oyster Panroast 76
Oyster Panroast wath Cream 76
Broiled Oysters, Celery sauce 76
Oysters a la Newburg 77
Oysters a la Poulette 77
Scalloped Oysters 77
Oyster Patties 77
Oysters au Gratin 77
Oyster Pie 77
Minced Clams en Coquille 77
Clams a la Newburg 77
Minced Clams on Toast 77

E'.

Boiled Cabbage a I'Anglaise 78
Cabbage a la Flamande 78
German Fried Cabbage 78
Cabbage au gratin 78
Cauliflower Mousseline sauce 78
Creamed Cauliflower 78
Cauliflower Fritters 78
Cauliflower au gratin 79
Cauliflower a la Vienna 79
Stewed Cauliflower 79
Boiled Cucumber Creamed 79
Stewed Tomatoes 79
Tomato Scallops 79
Fried Tomatoes 80
Stuffed Tomatoes 80
Fried Turnips 80
Breaded Turnips 80
Mashed Turnips 80
Creamed Turnips 80
Turnips Saute 80
Fried Parsnips 80
Parsnips Saute 80
Creamed Parsnips 80
Carrots Saute 81
Carrots and Peas Saute 81
Mashed Carrots 81
Baked Beans 81
Fried Egg-plant 81
Stewed Egg-plant 81
Egg-plant au gratin 81
Egg-plant Fritters a la Vienna 81
Green Peppers Saute 82
Green Peppers and Corn 82
Fried Peppers 82
Stuffed Peppers Bordelaise 82
Stewed Corn 82
Fried Oj;iions a la London 82
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Fried Onions plain 82
Fried Onions saute 83

Boiled Onions Creamed 83
Spring Onions and Peas 83
Fried Onions a la Romaine 83
Stewed Okra 83

Beets Saute 83

Spinach Saute 83
Spinach with boiled eggs 83
Spinach with Poached Egg 83

Mashed Spinach 83
Spinach Saute Orientale 84
Celery a la Bordellaise 84
Celery cream sauce 84
Brussel Sprouts 84
Squash saute 84
Squash with Tomatoes 84
Fried Squash 84
Green Peas Butter sauce 84
Green Peas a I'Anglaise 85
Green Peas a la Romaine 85
Green Peas Parisienne 85
Puree of Peas 85
Asparagus Tips on Toast 85
Asparagus Tips with Butter 85
Asparagus sauce Hollandaise 85
Asparagus Saute 85
Artichokes Saute 85
Artichokes with Green Peas 86
Artichokes Sauce Bearnaise 86
Artichokes farci 86
Lima Beans 86
Lima Beans Saute 86
Flageolets Saute 86
Succotash 86
String Beans Saute 86
String Beans a la Bordelaise 87
String Beans a la Vienna 87
Mustard Green with Bacon 87
Minced Lettuce in Cream 87
Fried Hominy 87
Stewed Rhubarb 87
Stuffed Celery with Butter 87
Stuffed Celery with Cheese 87

'.

Almond Dressing 88
Russian Salad Dressing 88
Thousand Island 'Dressing 88
French Dressing 88
Salad Dressing 88
Aligator Pear Salad 89
Okra Salad 89
Egg Salad 89
Squash Salad 89

Potato Salad 89
Cucumber Salad 90
Cucumber Salad 90
Cucumbers and Tomato Salad 90
Cucumbers and Celery Salad 90
Celery and Egg Salad 90
Celery and Tomato Salad 90
Macedoine Salad 90
United States Salad 90
String Beans Salad 90
Lima Beans Salad 90
Flageolet Salad 91
Beans Salad 91
Cauliflower Salad 91
Cauliflower and Tomato Salad 91
Cauliflower a la Florentine 91
Combination Salad No. 1 91

Combination Salad No. 2 9l

Cold Slaw Salad 91
Cold Slaw and Olives Salad 91
Sweet Potato Salad 91
Lettuce Salad 92
Lettuce and Tomato Salad 92
Lettuce and Boiled Egg Salad 92
Lettuce and Boiled Meats 92
Lettuce and Salmon Salad 92
Lettuce and Lobster Salad 92
Green Peppers Salad 92
Green Peppers a la Duchesse 92
Green Peppers and Celery 93
A^aragus with Boiled Eggs 93
Asparagus Salad 93
Asparagus with Tomatoes 93

Asparagus Salad a la Romaine 93
Egg Plant Salad 93
Chicken Salad 93
Canarian Salad 94
Mexican Salad 94
Florentine Salad 94
Eggs Remoulade 94
Eggs and Lettuce Salad 94
Salmon Salad 94
Fish and Celery Salad 94
Crab Salad 94
Lobster Salad 95

Shrimp Salad 95
French Salad 95
German Salad 95
Russian Salad 95
Beets Salad 95
Beet and Egg Salad 95
Beet and Potato Salad 95
Tomato and Celery Salad 95
Tomatoes Salad . . •. 96
Tomatoes a I'ltalienne 96
Tomato Surprise 96
Favorite Tomatoes 96
Tomatoes a la Romaine 96
Mustard Green Salad 96
Chicory Salad 96
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Artichokes Salad 97
Artichoke Salad Parisienne 97
Artichoke Salad Espagnole £7
Artichokes and Onions 97
Apple Salad 97

Z\

STEAKS

Small Steak 98
Sirloin Steak 98
Porterhouse Steak 98
Planked Steak 98
Double Sirloin a la London 98
Porterhouse a la Montebello P9
Sirloin Steak a la Cabare 99
Small! Sirloin 99
Sirloin Steak a la Trianon 99
Beef Tenderloin a la Russe 99
Beef Tenderloin Chataubriand 99
Beef Tenderloin Madera 99
Beel Tenderloin Saute 99
Beef Tenderloin a la Toulouse 100
Beef Tenderloin with Peas 100
Tenderloin Pique' 100
Tenderloin Pique' 100
Broiled Beef Tenderloin 100
Filet Mignon a la London 100
Filet Mignon Jardiniere 100
Filet Mignon a la Chorron 100
Filet Mignon a la Montebello 102
Filet Mignon a la Bearnaise 102
Filet Mignon a la Printaniere 102
Tenderloin a la Parmentier 102
Tournedos a la Chasseur 102
Tournedos Sauce Ravigote 102
Tournedos a la Financiere 102
Tenderloin en Brochette 103
Extra Tenderloin en Brochette 103
Tenderloin Schnitzel a la Vienna .... 103
Tenderloin a la Romaine 103
Breaded Tenderloin Parisienne .... 103
Tenderloin en casserole 103
Smoked Tenderloin a la Famille 103
Baltimore Steak en casserole 104
Salisbury Steak 104
Tartar Steak 104
Leg of Mutton Steak 104
Leg of Lamp Steak 104
Leg of Veal Steak 104
Pig Steak 104
Sirloin Steak a la Stanley 104
Steak a la Minute 104

.'

-

-

_
bfoghata Paste for Patties 105
Small Patties a la Toulouse 105
Small Patties a la King 105
Small Patties a la Chasseur

\ 106
Oyster Patties io6
Vol au vent Financier 106
Lobster Patties a la Newburg 106
Shrimp Patties a la Newburg 106
Patties a la Mont Glace 106
Cold Cuts and Garnishes 106
Pepper and Olive Sandwich 107
Lettuce Sandwich io7
Montpellier Sandwich 107
Mexican Butter Sandwich 107
Crab Meat Sandwich 107
Sardines Sandwich 107
Club Sandwich 108
Various Sandwiches 108
Anchony and Olive Sandwich 108
Bengal Sandwich 108
Small Patties with Anchovies 108
Bouchees a la Reine 108
Bouchees Panache 108
Bouchees a la Strassburg 109
Bouchees Vanderbilt 109
Bouchees with Lobster 109
Bouchees with Crab Meat 109
Bouchees with Oyster 109
Bouchees au Sardines 109.
Canape de Caviar 109
Anchovy Canape a la Russe 109
AnchonyCanape Contesse HO
Anchovy Canape Bordelaise 110
Anchovy Baskets no
Cheese Straw no
Cheese Bisquits no
Cheese Tartines no
Cigars of Cheese a la Kaiser Ill
Canape Berne m
Crab Meat Canape m
Canape of Ham m
Canape of Chicken Liver Ill
Ca,nape of Shrimps m
Olive Canape m
Welsh Rarebit Ill

'.

Boiled Chicken with vegetables .... 113
Boiled Chicken with Tomato sauce. . 113
Manhattan Chicken Braise 113
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Chicken Friscasse a la King
Chicken Fricasse a la Jardiniere

Chicken Fricasse with Rice
Chicken Fricasse Orientale

Chicken Stewed, with Rice
Chicken Stew with Okra
Chicken Stew Potatoes Parisienne. .

Chicken stewed with Green Peas . . .

.

Chicken with Rice a la Vienna
Chicken a la Valencienne
Spring Chicken country style

Spring Chicken saute Printaniere . .

Spring Chicken a la Maryland
Spring Chicken a la Cardinal
Spring Chicken Saute a la Nelson . .

Spring Chicken fried, Duchesse pota-

toes

Spring Chicken Fried a la Florentine

Spring Chicken fried with parsnips

Spring Chicken Saute a la London
Spring Chicken fried, corn fritters. ..

Spring Chicken Saute alaMontebello
Spring Chicken Saute, Onion fritters

Spring Chicken Saute, Jardiniere .

.

Spring Chicken saute, O'Brien pota-

toes
Spring Chicken Broiled, with bacon
Chicken curried with Rice
Chicken Rizotto a la Milanaise

Chicken Supreme
Chicken Patties Supreme
Chicken Patties a la Financiere ....

Eminces of Chicken a la Montebello..

Chicken Pie a I'Anglaise

Chicken Pie, Family Style

Chicken Pot Pie

Mayonnaise de Volaille a la Gelee . ..

Cromesquis of Chicken a la Russe . .

Stuffed Chicken a la Parisienne ....

Filed of Chicken a la Financiere

Filet of Chicken a la Romaine
Filet of Chicken a la Bordelaise ....

Filet of Chicken a la Vienna
Filet of Chicken a la Toulouse
Filet of Chicken a la London
Chicken Hashed
Croquettes of Chicken ala Florentine

Croquettes of Chicken with Potatoes

Capon Braised a la Napolitaine

Capon Braised, Jardiniere

Capon braised with rice Orientale . .

Capon braised with stuffed Tomatoes
Capon with Rice a la Parisienne ... .

Capon braised with fried Cabbage . .

Capon braised with onion fritters . . ..

Capon sauce Supreme a la Cardinal . .

Capon Salmi a la Florentine

Capon Fricasse a la King
Capon Stewed a I'Espagnole

Roast Turkey
Stuffed Turkey a la Grecque

3 Roast Turkey with potatoes 123
Roast Turkey, cramberry dressing. . 124
Turkey stuffed a Orientale 124
Turkey fricasse a la Jardiniere.... 124
Turkey wings a la Creole 124
Turkey wings with Rice 124
Turkey wings with Carrots and Peas 124
Turkey Patties, sauce Supreme. . . . 125
Turkey curried with Rizotto 125

Braised legs of Turkey, Stuffed pep-
pers 125

Stuffed legs of Turkey a la Romaine 125
Filet of Turkey a la Milanaise 125
Filet of Turkey a la Financier 125
Filet of Turkey saute, Mushrooms. . il26

Filet of Turkey, asparagus and peas 126
Jelly of Turkey a Imperiale 126
Eminces of Turkey with Peppers.. 126
Turkey with Virginia Ham 126
Turkey Cutlets a la Chipolata. . . . 127
Turkey Cutlets a la Vienna 127
Turkey Hash on toast with Cream 127
Croquettes of Turkey a la Florentine 127
Turkey Croquettes, Cream sauce. . 127
Duck braised with Okra 127
Duck braised with Olives 128
Salmi of Ducks Avith Mushrooms. . . . 128
Salmi of Ducks with Onion fritters. . 128
Salmi of Duckling 128
Duck stuffed a la Parisienne 128
Spring Duck broiled 128
Spring Duck broiled with sweet po-

tatoes 129
Spring Duck fried with corn fritters 129
Guinea Hen a la Parisienne 129
Guinea Hen braised with AsparaguLi 129
Guinea Hen stewed a la Creole. . . . 129
Salmi of Guinea Hen a la Chasseur 129
Guinea Hen curried with Rice 130
Guinea Hen a la Toulouse 130
Guinea Hen braised with dressing . . 130
Guinea Hen a la Casino 130
Guinea Hen^a la Maregoux.. ... 130
Guinea Hen a la Napolitaine 130
Guinea Hen Mexican style 131
Guinea Hen Fricasse Jardiniere. . . . 131
Guinea Hen breaded a la Romaine. . 131
Squabs saute Printaniere 131

Squab saute with Mushrooms 132
Squab saute, sauce piquante 132
Squab a la Espagnole 132
Squab saute with fried apples 132
Squab Salmi a la Cabare 132
Squab Salmi a la Robinson 132
Squabs broiled with bacon 132
Squabs broiled with sweet potatoes 133
Squabs broiled with fried Tomatoes 133
Squabs stuffed a la Bordelaise.... 133
Squabs stuffed with Cuba jelly.... 133
Squabs stuffed a la Toulouse 133
Squabs stuffed a la London 133
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Squabs saute a la Romaine 133
Squabs saute with fried hominy. . . . 133
Squabs saute with corn fritters. . . . 134
Pigeon with rice a Orientale.... 134
Pigeon Salmi Semiramis 134
Pigeon braise with Flageolets 134
Compote au Pigeons glacee 134
Pigeons curried with rice. 135
Pigeons saute Financiere 135
Pigeon braise a la Francaise 135
Pigeon pie a Anglaise 135
Pigeons stewed \vith fresh tomatoes 135
Baked pigeons with potatoes 135
Rabbit stewed, Athem'an style 136
Rabbit Salmi on Toast 136
Rabbit Salmi with mushrooms 136
Rabbit saute a la Provencale. ..'... 136
Rabbit saute a la Chipolata 136
Rabbit en Casserole 136
Rabbit Salmi a la London 136
Rabbit breaded, fried Tomatoes. . . . 137
Rabbit Cutlets a la Toulouse 137
Rabbit Cutlets a la King 137
Rabbit braise a la Montebello 137
Rabbits breaded, sweet potatoes. . . . 137
Rabbits breaded a la Vienna 137
Hare a la Parisienne 137
Hare stuffed Grecian style 138
Hare saute a I' Orientale 138
Hare a la Marinade 138
Quails saute with Mushrooms 138
Quails sort Canape 138
Quails with rice 139
Quails a la Romaine 139

Quails saute with peas 139
Quails broiled with bacon 139
Quails saute Madera sauce 139
Quails Athenian style 139
Broiled Quail with peppers 139
Quails stuffed a la Palermo 139
Salmi of Partridges a la London .... 140
Partridge a la Toulouse 140
Partridge saute Jardiniere 140
Partridge a la Chorron 140
Partridge Gelee Imperiale 140
Braised Partridge, Duchesse potatoes 140
Braised Partridge with Onion fritters 140
Partridge with Rice a la Vienna .... 141
Partridge saute a la Parisienne 141
Snipes saute a la Financiere 141
Snipes Saute a la Creole 141
Snipes saute a la Chateaubriand .. . 141
Snipes a la Demidorf 141
Snipes Salmi Orientale 141
Broiled Snipes with sweet potatoes. . 142
Frog legs saute, Madera sauce 142
Frog legs fricasse Parisienne 142
Frog legs saute, fried tomatoes 142
Frog legs saute, a la Ravigote 142
Frog legs a la Florentine 142
Frog legs fried, devil sauce 142

Frog legs fried a la Milanaise 1 42
Frog legs a la Ravigote 142
Venison stewed Provencale 143
Venison stewed Orientale 143
Venison stewed a la Parisienne 143
Venison braised a 1 a Demidorf 143
Venison braised a la Romaine 144
Venison a la Marinade 144
Venison Cutlets a la Financier 144
Venison Cutlets saute a la Espagnole 144
Venison Cutlets Greek style 144
Venison Steak sauce Piquante 145
Venison Steak, sweet potatoes 145
Venison Steak a la Milanaise 145
Venison Scallops a la Milanaise 145
Venison Croquettes with Celery Glace 145
Venison Chops a la Florentine 146
V^enison Chops with Apple fritters .

.

146
Venison Chops Canarian style 146
Salpicon of fresh Mushrooms 146
Broiled Mushrooms on toast 146
Fresh Mushrooms a la Victoria 146
Fricasse of Mushrooms 146
French Mushrooms au Gratin 147
Mushrooms fried on toast 147
Mushrooms saute, sauce Creole. . .

.

147
Mushrooms Patties a la Romaine . . 147
Mushrooms with Eggs a I'Espagnole 147
Mushrooms en Casserole 147

P.

Stewed Lamb T\-ith string beans .... 148
Stewed Lamb with green peas 148
Stewed Lamb with spinach 148
Stewed Lamb with brown potatoes. . 148
Ste\ved Lamb with carrots and peas... 148
Stewed Lamb Mexican Style 149
Stewed Lamb with okra 149
Lamb Pot Pie 149
Baked Lamb with Rice 149
Baked Lamb with Spaghetti 149
Blanquette of Lamb Orientale 149
Lamb Irish stew a I'Anglaise 150
Curried Lamb a I'Anglaise 150
Leg of Lamb a la Provencale 150
Leg of Lamb, German fried cabbage... 150
Leg of Lamb a la Romaine . . 150
Leg of Lamb a la Milanaise 151
Leg of Lamb with stuffed peppers . .. 151
Leg of Lamb a la Parisienne 151
Leg of Lamb with corn fritters 151
Leg of Lamb a la Vienna 151
Boiled Shoulder of Lamb cream sauce 151
Shoulder of Lamb a la Monaco .... 152
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Boiled Shoulder of Lamb, Horse-

radish sauce 152

Boiled Shoulder of Lamb withTurnips 152

Shoulder of Lamb stuffed, Duchessse 152

Shoulder of Lamb stuffed, fried to-

matoes 15-
Lamb Barbecue with sweet potatoes 152

Lamb stew, Athenian Style 152

Stuff ed Breast of Lamb, alaRomaine 153

Grilled Lamb Steak a laMinute^ 153

Breaded Breast of Lamb with rice . . 153

Breaded Breast of Lamb a la Printa-

niere 153

Lamb Chops a la Villeroi 154
Lamb Chops a la Casino 154

Lamb Chops a la Robinson 154

Lamb Chops saute a la Toulouse 154

Lamb Chops a la Parisienne 154

Lamb Chops saute a la Chasseur . . .. 155

Lamb Chops saute with fried peppers 155

Combination Lamb Chops 155

Lamb Cutlets a la Monaco 155

Lamb Cutlets saute a la Russe 155

Broiled Cutlets a la Monaco 155

Lamb Cutlets saute a la Monaco. . . . 155

Lamb Cutlets saute a la Russe . . .
j . . 155

Broiled Lamb Cutlets a la Florentine 155

Broiled Lamb Cutlets Orientale 155

Broiled Lamb Steak a la Minute .... 155

Broiled Lamb Steak a la Provencale 156

Breaded Lamb Cutlets spaghetti

Milanaise 156

Breaded Lamb Cutlets rice Milanaise 156

Lamb Cutlets a la Maregout 156

Roast Lamb with fried tomatoes . . 156

Roast Lamb with risole potatoes .... 156

Cold Roast Lamb Mint sauce 157

Cold Roast Lamb Tartar sauce .... 157

Cold Roast Lamb with Asparagus. .. 157

Cold Roast Lamb, Macedoine salad 157

Leg of Lamb en Brochette 157

Roast Lamb cooked in paper 157

Lamb Kidneys a la Cocote 15"^

Lamb Kidneys a I'Espagnole 158

Lamb Kidneys saute with mushrooms 158

Lamb Kidneys en brochette 15"

Broiled Lamb Kidneys with bacon ... 158

Broiled Lamp Kidneys with bacon. . 158

Lamp Tongue glacee with spinach. . 158

Pickled Lamp tongue potato salad. . 158

Leg of Mutton with Lima beans. . . . 158

Leg ofMutton braised, fried egg-plant 158

Mutton Cutlets saute with asparagus 158

English Mutton chops with bacon.. 159

Enghsh Mutton Chops a la Montebel-

lo 159
English Mutton Chops fried tomatoes 159

English Mutton Chops club style . . 159

Enghsh Mutton Chops saute, Mace-
doine 1 59

Mutton Cutlets a la Marseillaise 159

Mutton Cutlets a la London 159

Mutton Cutlets a la Parisienne.... 159

Mutton Cutlets saute a la Napolitaine 159

Breaded tton Chops a a Vienna 160

BreadedMutton Chops Southern style 160
BreadedMutton Chops Tomato sauce 160

Breaded Mutton Chops a la Cabare 160

lA'

Boiled Beef a 1 a Famille 161
Boiled Beef Horseradish sauce 161
G'ulash Athenian style 161
Beef Stew brown potatoes 161
Beef stew green peas 161

Beef stew Jardiniere 162
German Beef stew with carrots and
peas 162

Beef Stew string beans 162
Beef Stew with Lima beans 162

Beef Stew a la Duchesse 162
Beef Pie a Anglaise 162
Beef Stew wath spinach 163
Beef Stew a la Creole 163
Brunswick Stew 163
Hungarian Gulash 163

Beef Stew Mexican style 163

Beef Stew Spanish sauce 163
Oxtail Ragou Bourgeoise 163
Beef a la Mode 164
Roast Beef and Macaroni Athenian

style 164
Beef Braised with stuffed tomatoes 164
Beef Braised with German fried Cab-
bage 164

Beef Braised a la Bretonne 164
Beef Braised with fried Egg- Plant. . 165
Beef Braised a la Bordelaise 165
Short Loin Duchesse potatoes .... 165
Roulade of Beef a la Flamande. . . . 165

Roulade of Beef with Flageolets. . . . 165
Pot Roast with vegetables 165

Short Ribs of Beef brown potatoes. . 165
Beef au Champignons a la Francaise 166

Popiettes of Beef a la Condes 166
Beef Hash 166
Beef Hash with poached eggs 166

Corned Beef with Cabbage 166
Corned beef hash 166
Chipped Beef with scrambled Eggs. .. 167

Cromesquis of Beef a la Russe 167

Honeycomb tripe Robert Sauce 167

Honeycomb Tripe a la Toulouse .... 167

Honeycomb Tripe a la Creole 167

Honeycomb Tripe a la Montecan . . 167

Kidneys saute American Style 167
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IB'.

-

Veal Stew carrots and peas ... . 168
Veal Stew with Spinach 168
Veal Stew a la Parisienne 168
Veal Stew with Okra 168
Veal Stew with String Beans 169

Stewed Veal 169
Baked Veal with Potatoes 169
Baked Veal with Spaghetti 169
Veal a la Poulette 169
Veal Saute a la Farmiere 169
Veal Saute Jardiniere 170
Veal Saute Barbecue Sauce 170
Blanquette of Veal with Cucumbers 170
Blanquette of Veal a la Parisienne . . 170
Veal Fricasse a la Orientale 170
Roulade of Veal Florentine 170
Veal Curried wath Rice 171

Fricandeau of Veal a la Parisienne . . 171
Veal Braised Duchesse Potatoes 171

Shoulder of Veal Caper sauce 171
Fricandeau of Veal a Anglaise .... 172
Veal Rissole, Cream Sauce 172
Veal Canellons with Parmesane ... . 172
Breaded Breast of Veal, string beans 172

Breaded Breast of Veal, cabbage a la

Flamande 173
Breaded Breast of Veal with Rice . ... 173
Stuffed Breast of Veal a la Romaine 173
Stuffed Breast of Veal Canarian Style 173
Stuffed Bread of Veal Cardinal 173
Veal Cutlets Saute en Casserole .... 174
Veal Cutlets Saute a la Casino 174
Veal Cutlets saute a la London 174
Veal Cutlets saute a la Marengo .... 174
BreadedVeal Cutlets, rice Milanaise.. 174
Breaded Veal Cutlets, spaghetti Mila-

naise 175
Breaded Veal Cutlets Country style 175
Breaded Veal Cutlet, fried sweet po-
tatoes 1 75

Broiled Veal Cutlet a I'Anglaise .... 175
Broiled Veal Cutlet, fried tomatoes . . 175
Broiled Veal Steak Maitre d'Hotel . . 175
Schnitzel a la Vienna 175
Schnitzel a la Holstein 176
Veal Chop saute a la Perigueux ... . 176
Veal Chop saute. Onion fritters Ro-
maine 1 76

Veal Chop saute, Stuffed peppers ... 176
Breaded VealChops with rice and peas 176
Breaded Veal Chops Country Style ... 176
Breaded Veal Chops with Peas 176
Breaded Veal Chops a la Vienna. . 177
Broiled Veal Chops with Asparagus 177

Veal Chops ViUeroi 177

Stuffed Veal Chops a la Monaco 177
Calf's Brains Tomato sauce 178
Calf's Brains Horley 178
Calf's Brain a la Ravigote 178
Calf's Brains Sauce Remoulade .... 178
Calf's Brains saute with Olives 178
Calf's Brains and Egg on Toast .... 178
Brains saute Sauce Piquante 178
Brains au Gratin 178
Calf's Brains in Patties 179
Calf's Brains Beurre Noir 179
Calf's Brains pane, fried Tomatoes 179
Sweetbreads on Toast 179
Sweetbreads a la Villeroi 179
Sweetbreads a la Financiere 179
Sweetbreads saute. Mushroom sauce 179
Sweetbreads on Toast Montebello.. 180
Sweetbreads a la Poulette 180
Sweetbreads Fricasse Jardiniere.... 180
Sweetbreads a la Toulouse 180
Sweetbreads a la Newburg 180

Sweetbreads saute Macedoine 180
Sweetbread Patties sauce Espagnole 180
Sweetbread Cromesquies 180
Calf's Head, Lemon and Egg Sauce 181
Calf's Head Fricasse 181
Calf's Head a la Poulette 181
Calf's Head a la St. Menhould 181
Calf's Head Sauce Tartar 181
Calf's Head sauce Vinaigrette 182
Calf's Head a la Bordelaise 182
Calf's Liver and Bacon with Spinach 182
Calf's Liver fried with bacon 182
Calf's liver broiled, sweet potatoes . . 182
Calf's Liver a la Marinier 182
Calf's Liver Saute a la Lyonnaise . . 182
Veal Kidneys Saute» Madera sauce . 183
Veal Kidney Omelet 183
Veal Kidneys Broiled with Bacon .

.

183
Stewed Veal Kidneys a la Creole ... . 183
Veal Kidneys a I'Americaine 183

.
XOIPINON

Pork Saute a la Vienna 184
Pork Barbecued with Dumplings . . 184
Roast Pork Barbecue, Croquette po-
tatoes 184

Pork Saute with Spaghetti 184
Leg of Pork with Stuffed Tomatoes 184
Pork Loin with Baked Beans 185
Pork Loin with Candied sweet pota-
toes 1 85

Pork Cutlets saute a la Marengo . . .. 185
Roast Pork with Sweet Potatoes . ... 185
Pork Cutlets Saute a la Flamande..

.

185
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Pork Cutlets saute, Madera Sauce. . 185
Pork Cutlets saute a la Casino 186
Pork Cutlets Saute a la London 186
Broiled Pork Chops, fried apples .... 186
Combination Pork Chops 186
Breaded Pork Chops, Country style 186
Breaded Pork Chops a la Romaine ... 186
Breaded Pork Chops with peas 187
Breaded Pork Chops a la Duchesse 187
Tenderloin of Pork saute Financiere 187

Pork Tenderloin saute a I'Espagnole 187
Broiled Pork Tenderloin, sweet pota-

toes 187
Breaded Pork Tenderloin a la Mona-
co 188

Breaded Pork Tenderloin a la Vienna 188

Hog's Head Gelee 188
Spare Ribs Barbecued, sweet potatoes 188

Spare Ribs with Rice 188
Virginia Boiled Ham 188
Pork Sausages with Mashed Potatoes 188

Pork Sausages Country Style 189

Pork Sausages on Toast 189

Frankfurter Sausages with Saurkraut 189

'., , .
Stuffed Peppers a la Bordelaise 190
Stuffed Peppers a I'Orientale 190

Stuffed Peppers a la Romaine 190

Stuffed Tomatoes la Romaine 190

Stuffed Tomatoes a la Parisienne . . 190
Tomatoes a la Bordelaise 191

Stuffed Tomatoes Orientale 191

Combination Stuffed Tomatoes 191

Stuffed Tomatoes Athenian Style . . 191

Stuffed Cabbage a la Turque 191

Hamburger Steak 192

Baked Hamburger a la Creole 192
Hamburger Steak with Onions 192

Meat Balls with Rice 192
Stuffed Egg-plant Athenian style .... 192
Moussaka Orientale (Egg-plant with

minced meat) 192

Stuffed Egg-plant a la Romaine 193

Stuffed Egg-plant a la Parisienne .

.

193

Stuffed Breast of Lamb a la Duchesse 193

Stuffed Breast of Lamb with Rice . . 193

Stuffed Breast of Lamb, Macaroni au
Gratin 193

Stuffed Breast of Lamb with Fritters 193

Veal Cutlets with Rice 193

Stuffed Veal Cutlets a la Vienna .... 194

Vienna Roast 194

Corned Beef Hashed 194

Beef Hashed with Poached Egg 194

Lamb Hashed with Green Peppers .. 194

Frankfurter Sausages 194
Pork Sausages Country Style 195
Quenelles 195
Stuffed Squash Orientale 195
Stuffed Squash Italian style 195

196

IE'.

Potatoes Risole . 197
French Fried Potatoes 197
Julienne Potatoes 197
Hollandaise Potatoes 197
German Fried Potatoes 197
Hashed Brown Potatoes 197
O'brien Potatoes 198
Delmonico Potatoes 198
Lyonnaise Potatoes 198
shoestring Potatoes 198
Baked Potatoes in the Jacket 198
Baked Potatoes a la Club 198
Potatoes a I'Anglaise 198
Potatoes Bretonne 199
Potatoes a la Barigoule 199
Potatoes a la Gastronome 199
Potatoes a la Condes 199
Potatoes a la Windsor 199
Potatoes Pari'sienne 199
Potatoes saute 199
Creamed Potatoes 199
Stewed Potatoes 199
Soufle Potatoes 199
Soufle Potatoes 199
Mashed Potatoes 200
Duchesse Potatoes 200
Potato Croquettes 200
Saratoga Chips 200
Potatoes au Gratin 200
Fried Sweet Potatoes 200
Baked Sveet Potatoes 201
Candied Sweet Potatoes 201
Potatoes a la Anna 201
Potatoes with Minced Meat 201
Pancake Potatoes .... 201
Ribbon Fried Potatoes 201

'.,
Spaghetti a 1' Italienne 202
Spaghetti a la Romaine 202
Spaghetti a 1' Orientale 202
Spaghetti Mushroom sauce 202
Spaghetti Creole Sauce 202
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Spaghetti au Gratin 203
Macaroni au Timbale 203
Baked Macaroni Athenian style. . . . 203
Baked Macaroni a la Romaine 203
Tagliarini au Parmesane 204
Lazania with Tomato sauce 204
Croquettes de Macaroni 204
Ravioli with Parmesane cheese. . . . 204
Home Made Noodles 204
Canellons au Parmesane 205
Steawed Rice 205
Rice with Butter 205
Rice a la Parisienne 205
Rice a la Milanaise 205
Risotto a la Turque 206
Risotto Orientale 206
Rice with Spinach 206

\Z\

CHAFING DISHES

Salpicon Royal 207
Frog Legs 207
Salpicon Financieie 207
Chicken a la King 207
Salpicon a la Toulouse 208
Supreme of Chicken with Virginia

Ham 208
Salpicon a la Chasseur 208
Salpicon a la Savoie 208
Lobster and Capon Orientale 208
Lackawanna Triple 208
Lobsters a la Newburg 208
Lobsters a la Bordelaise 209
Oysters and Crabs a la Newburg. . .

.

209
Sweetbreads with Mushrooms a la

Condes 209
Artickokes a la Mirabou 209

IH'.

Boiled Eggs 210
.BoUed Eggs 210
Scrambled Eggs 210
Scrambled Eggs on Toast 210
Scrambled Eggs with Chipped Beef 210
Scrambled Eggs \vith Asparagus Tips 211
Scrambled Eggs a Orientale 211
Ham and Eggs 211
Bacon and Eggs 211
Plain Omelet 211
Parsley Omelet. 211
Asparagus Tips Omelets 211
Chicken Omelet 212
Tomato Omelet 212
Green Peas Omelet 212

Chicken Liver Omelet 212
Omelet with Vegetables, New En-
gland style 212

Corn Omelet 212
Mushroom Omelet alaMadera 213
Mushroom Omelet with Cream.... 213
Kidney Omelet 213
Cheese Omelet 213
Pork Saussage Omelet 213
Onion Omelet 213
Ham Omelet 214
Bacon Omelet 214
Spanish Omelet, No. 1 214
Spanish Omelet No. 2 214
Mexican Omelet 214
Omelet a la Bordelaise 214

Omelet Soufle 214
Omelet Confiture 215
Omelet Printaniere 215
Omelet Provencale .- 215
Joanville Omelet 215
Omelet Viennoise 215
Chipped Beef Omelet 215
Omelet with Sweetbreads., 215
Fine Herbs Omelet 216
Oyster Omelet 216
Lobster Omelet 216
Brains Omelet 216
Eggs-plant Omelet 216
Omelet with Spinach 216
Omelet with Minced Tenderloin ... . 217
Fried Eggs a la Bearnaise 217
Fried Eggs a la Cardinal 217
Fried Eggs with Spinach 217
Tongue and Eggs Pancake style . . 217
Ham and Eggs Pancake style 217
Poached Eggs 217
Poached Eggs on Toast 217

Poached Eggs Milanaise 217
Poached Eggs a la Viennoise 218
Poached Eggs a la Victor Hugo. ... 218
Poached Eggs a la Belle Helene 218
Creamed Eggs on Toast a la Plaza 218
Poached Eggs Benedictine 218
Poached Eggs a la Seville 218
Poached Eggs a la Monaco 218
Poached Eggs a la Indienne 218
Poached Eggs Grand Due 219
Poached Eggs with Spinach 219
Shirred Eggs 219
Shirred Eggs a la Turque 219
Slurred Eggs Mirabeau 219
Shirred Eggs a la Roosevelt 219
Shirred Eggs Jackson 219
Shirred Eggs a la Parisienne 220
Eggs a la Cleveland 220
Eggs a la Tripe 220
Stuffed Eggs a la Florentine 220
Stuffed Eggs a la Romaine 220
Stuffed Eggs a la Condes 220
Cocottes a la Orleans 221
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Cocottes a la Cardinal 221

Cocottes a la Florentine 221

Cocottes a la Toulouse 221

Cocottes a la Parisienne 221

'

'.

,,.
Bread 222
Raisin Bread 222
CornMuffins 222
Llnglish Muffins 223

Royal Corn Muffins 223

Hot Biscuit 223
Breakfast Biscuit 223

Hot Cakes 223
Buckwheat Cakes.. 224

Corn Cakes 224

Hot Buns 224
Doughnuts 224

French Toast 224

German Pancakes, No. 1 225

German Pancakes, No. 2 225

'.

Almond Sauce 226

Apricot Sauce 226

Banana Sauce 226

Banana Cream Sauce 226

Brandy Sauce . . 226
Wine Sauce 227

Caramel Sauce No. 1 227

Caramel Sauce No. 2 227

St. James Sauce 227

Sauce Sabayou 227

Cherry Sauce 228
Cherry Sauce Cold 228
Chocolate Sauce Hot 228
Chocolate Sauce Cold 228

Claret Sauce 228

Sauce Bichante 229

Vanilla Cream Sauce 229

Coffee Custard Sauce 229

Custard Sauce 229

Mocca Sauce 229

Pistache Sauce 229

Jamaica Sauce 230

Kirsch Sauce 230

Orange Sauce 230

Lemon Sauce 230

Rice Pudding No. 1 231
Rice Pudding No. 2 231
American Pudding Strawberry Sauce 231
Rice Pudding Apple Compote 231
Rice Pudding Prune Compote. ... 231
Bread Pudding Orange Sauce... 232
Cornstarch Pudding Vanilla Sauce.. 232
Tapioca Pudding 232
Tapioca and Cocoanut Pudding. . . . 232
Apple and Tapioca Pudding Cold. . . . 233
Apple Pudding Jamaica Sauce 233
Peach Pudding Orange Sauce.... 233
Plum Pudding Wine Sauce 233
Royal Pudding Sabayou Sauce.... 234
Royal Bread Pudding 234
Chocolate Pudding No. 1 234
Chocolate Pudding No. 2 234
Indian Pudding Banana Sauce 234
Raisin Pudding Brandy Sauce 235
Sago Pudding Vanilla Cream Sauce 235
Pinapple Pudding Lemon Sauce. .. . 235
Banana Pudding Banana Sauce. . . . 235
Fruit Panache Pudding Cherry Sauce 235
Cabinet Pudding 236
Marshmallow Cream 236
Corn Flakes Orange Flavor 236
Oatmeal Soufle 236

KB'.

Meringue No. 1 237
Meringue No. 2 237
Meringue Royale 237
Meringue Jelly 237

Pie Crust 238
Apple Pie 238
Peach Pie 238
Lemon Cream Pie 238
Fresh Fruit for Pie Fillings 239
Cranberry Pie 239
Cherry Pie 239
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Pumpkin Pie 239
Rhubarb Pie 239
Mince Pie 239
Cocoanut Pie 240
Boston Cream Pie 240
Raisin Pie 240
Sweet Potato Pie 240

'.

Pain d' Espagne 241
Plain Cake 241
Raisin Cake 241
Cream Cocoanut Cake 241
Lady Baltimore Cake 241
Orange Cake 242
Whipped Cream for Short Cakes . . 242
Apple Short Cake 242
Strawberry Short Cake 243
Appricot Short Cake 243
Banana Short Cake .' 243
Royal Cake 243

KE'.,, .
Paste for Eclairs, Puffs &c 244
Pastry Cream 244
Vanilla Cream 244
Chocolate Eclairs 245
Eclairs au Vanille 245
Eclair with Cream 245
Eclair au Cafe 245
German Puffs 245
Profiterols au Caffe 245
Strawberry Bread Jamaica Sauce. . 246
Blanc Mange No. 1 246
Blank Mange No. 2 246
Vanilla Corn Starch 246
Chocolate Cornstarch 247
Flan au Marmelade 247
Pineapple Flan 247
Vanilla Custard 247
Caramel Custard 247
Chocolate Custard 247
Jello with Fruits 248
Creme Bavaroise 248
Creme Bavaroise au Vanille 248
Charlotte Russe 248
Creme Bavaroise Panache 249

Riz a Imperatrice 249

Cake Millefeuilles 249
Pancake with Marmelade 250
Risole au Marmelade 250
Tartlet with Fruit 250
Tartlet with Cream 250
Tartlet with Strawberries 250
Ladies Fingers (Savayar) 251
Fondants (Bonbons) 251
Fondant au Chocolat 251
Renaissance 251

'.

Apple Rolls Orance Sauce 253
Apples Filled with Cream 253
Baked Apples Orance Marmelade.

.

253
Apple Croquette 253
Apple Fried Cherry Sauce 254
Apple Puffs Caramel Sauce 254
Apple Patties a la Rachel 254

KZ'.

SWEET ENTREES

Corn Fritters Maple Syrup 255
Fritters a la Boheme 255
Banana Fritters 255
Almond Fritters Almond Sauce.... 256
Apple Fritters Lemon Sauce 256
Pine apple Fritt rs Jamaica Sauce 256
Orange Fritters Maraschino 256
Lemon Fritters Jamaica Sauce.... 256
Cocoanut Fritters Rum Sauce 256
Strawberry Fritters Cherry Sauce 256
Pear Fritters Orange Sauce 256
Peach Fritters 256
Chocolat Fritters Vanilla Sauce. . . . 257
Fig Fritters Cherry Sauce 257
Raisin Fritters Kirsch Sauce 257

KH'.

Apple Compote a la Richelieu 258
Apple Compote Farmiere 258
Apricot Compote 258
Orange Compote 258
Prunes Compote 259
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\\
Pear Compote 259
Cherry Compote 259
Grapefruit Compote 259
Orange Compote for Pudding 259
Tutti Frutti Glaces 260

'.

Vanilla Ice Cream No. 1 261
Vanilla Ice Cream No. 2 261

Chocolate Ice Cream 261
Strawberry Ice Cream 261

Coffee Ice Cream 261

Orange Granite (Orange Ice) 262
Lemon Sherbet 262

'.

Punch 263
Andalousian Punch 263
French Punch 263

Cardinal Punch 263

'

264
dt-nrb 264

265

265
265
265: 266
266
266( 266'. 267
267
267
267' 268
268
268'- 268

... 269
269
269

. 269' 270
270
270
270

270

271' 271

271
_

271

272

ub 272

272
272

272

273

Mince Pies 273

275
, . 279

Bill of Fares 285










