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An Appreciation

T

This small volume is dedicated, with my deep appreciation,
to the HOMEMAKERS of this land whose fine spirit of co-
operation has ever aided me in my endeavors, and from
sonme of whom have come as gifts many of the recipes which

appear in this publication.

*

And to MR. SYKES, also, do I wish to express gratitude for
his untiving efforts to portray small Michael, who is known
to so many column readers as the mischievous, food stealing

puppy that he was—not nany months ago.
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APPETIZERS, 9
Artichoke Cocktail, 12
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Caviar Canapés, 12
Cranberry Cocktail, 9
Mushrooms Hors d’CEuvre, 12
Peanut Butter Canapé, 9
Pimiento Canapés, 11
Pineapple Canapés, 11
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Canapés, 9

Sardine Canapés, 11
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Tomato Appetizer, 10
Turkey Canapés, 10
Watermelon Cocktail, 10

SOUPS, 14
Almond Bouillon, 16
Cherry Soup, 18
Chestnut Purée, 17
Clam Chowder, 15
Cream of Asparagus Soup, 19
Cream of Lettuce Soup, 20
Cream of Mushroom Soup, 16
Cream of Tomato Soup, 20
Force-Meat Balls (for soup),16
Jellied Chicken Soup, 20
Jellied Consommé, 21
Jellied Tomato Bouillon, 19
Kettle Soup, 21
Noodle Soup, 14
Okra Soup, 15
Onion Soup with Cheese, 18
Oxtail Soup, 14
Pea Soup with Frankfurters, 18
Peanut Butter Soup, 19
Soup Royal, 18
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Soups—(Continued)
Spinach Soup, 22
Summer Vegetable Soup, 17
Vegetable Soup, 21
Vermicelli Soup, 14

BREADS, 23
Blueberry Muffins, 27
Cheese Biscuits, 29
Cheese Pop-overs, 30
Cinnamon Rolls, 24
Coffee Cake, 25
Date Bread, 24
Date Nut Bread, 28
Hot Biscuit, 23
Luncheon Rolls, 27
Nut Bran Muffins, 26
Nut Bread, 28
Nut Muffins, 29
Orange Muffins, 28
Perfect Corn Bread, 29
Pop-overs, 27
Potato Biscuits, 26
Potato Doughnuts, 24
Raisin Bread, 30
Sally Lunn, 26
Scotch Scones, 31
Spoon Bread, 25
Steamed Brown Bread, 23
Sweet Potato Rolls, 31
Waffle Batter, 23
White Muffins, 30

FISH DISHES, 32
Baked Fillet of Mackerel, 41
Baked Fillet of Sole, 42
Baked Finnan Haddie, 36
Baked Shad, 42
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Fish Dishes—(Continued)

Baked Stuffed Fish, 38

Baked Stuffed Smelts, 42

Barbecued Fish, 32

Bluefish Italienne, 35

Codfish Soufflé, 36

Crab a la Creole, 34

Crab Cecils, 35

Crab Meat Indienne, 33

Creamed Crab Josephine, 43

Creamed Opysters and Mush-
rooms, 46

Deviled Crabs, 45

Drawn Butter Sauce, 47

Fillet of Haddock in Curry, 39

Fish Cutlets, 32

Haddock en Casserole, 38

Halibut a la Pot Roast with
Vegetables, 40

Halibut Ring, 40

Jellied Salmon with Cucumber
Sauce, 41

Lobster Newberg, 43

Opysters en Casserole, 33

Qpyster Pie, 44

Pimiento Sauce, 33

Red Snapper Pudding, 36

Russian Halibut, 47

Salmon en Casserole, 34

Salmon Souflé, 33

Scalloped Oysters, 44

Shrimp a la Newburg, 45

Shrimp with Spanish Rice, 46

Stuffed Salmon in Aspic, 37

MEATS AND THEIR

SAUCES, 49
Baked Calves’ Liver, 59
Baked Ham with Pineapple, 50
Baked Tongue with Vege-
tables, 55 .
Barbecued Ham, 56
Bouilli Beef, 53
Brains Sauté, 54
Breasts of Guinea Hen, 68
Capon in Aspic, 60
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Meats and their Sauces—

(Continued)

Capon with Cauliflower Sauce,
58

Cauliflower Sauce, 58

Chicken a la King in Rice
Ring, 61

Chicken and Egg Cutlets, 63

Chicken Aspic, 61

Chicken “Cheping,” 63

Chicken Curry, 62

Chicken en Casserole, 64

Chicken Livers Supreme, 65

Chicken Loaf, 65

Chicken Pot Roast, 66

Chicken Surprise, 67

Chicken Tomato in Chafing
Dish, 67

Chili Con Carne, 54

Croquettes with Mushroom
Sauce, 62

Crown Roast of Lamb, 58

French Daube, 52

Guinea Hen en Casserole, 68

Ham with Tomato Sauce (Cre-
ole style), 50

Jellied Chicken, 64

Lamb Chops en Casserole, 52

Liver Molds, 59

Liver Pudding, 60

Luncheon Dish, 53

Meat Soufflé, 55

Mexican Ham, 57

Mock Duck, 49

Norwegian Meat Balls, 51

Pork Sausage with Macaroni,
56

Pork Tenderloin, 57

Pot Roast Supreme, 49

Pressed Chicken, 68

Ragout of Chicken, 66

Ragout of Turkey, 69

Round Steak en Casserole (3
portions), 51

Sour Cream Roast, 51

Spiced Ham Cutlets, 56
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Meats and their Sauces—

(Continued)
Steak Espafiol, 54
Steak with Opysters, 52
Stuffed Lambs’ Hearts with
Vegetables, 59

VEGETABLES, 70

Asparagus Loaf, 72

Baked Asparagus, 79

Baked Cabbage, 82

Baked Carrots, 83

Baked Cauliflower, 75

Baked Eggplant, 87

Baked Hominy Grits, 77

Baked Rice and Tomatoes, 75

Baked Stuffed Cabbage, 82

Beet Greens in Ramekins, 81

Braised Lettuce, 87

Brussels Sprouts with Chest-
nuts, 81

Cabbage Delicious, 74

Canned String Beans, 75

Carrot Ring, 83

Cauliflower Fritters, 84

Cauliflower  with  Buttered
Crumbs, 84

Celery Baked with Cheese, 85

Celery Root en Casserole, 85

Corn Omelet, 99

Corn Soufflé, 86

Corn Timbales, 76

Creamed Cucumbers, 74

Creamed Eggplant on Toast,
87

Creamed Mushrooms in Patty
Shells, 89

Cream of Corn Supreme, 86

Creamed Onions, 91

Creamed Onions with Mush-
rooms, 90

Curried Rice Croquettes with
Sauce, 99

Eggplant and Meat, 70

Eggplant Ragout Meat Substi-
tute, 72

1 Index [

veEembles—-(Continued)

Eg;ggl:mt with Tartar Sauce,

Franconia Potatoes, 94

French Fried Mushrooms, 89

Fried Summer Squash, 74

Fried Tomatoes, 74

Fritter Batter, 84

Green Peppers Stuffed with
Wild Rice, 93

Ham and Egg Timbales, 99

Hubbard Squash Soufflé, 77

Ice Cream Potatoes, 95

Italian Squash, 98

Mashed Green Bananas, 79

Meat Substitute, 72

Mexican Beans, 80

Molded Spinach, 96

Mushroom Omelet, 100

Mushrooms and Nuts Jellied,
89

Mushrooms “Chili,” 88

Mushrooms with Chestnuts on
Toast, 90

Noodle Ring with Spinach
Center, 96

Qeufs Caches, 100

Parsnip Fritters, 92

Potatoes en Casserole, 94

Potato Puff, 95

Potatoes Rissole, 95

Potatoes Supreme with Pea-
nuts, 71

Real Italian Spaghetti by a
Florentine, 70

Rice Croquettes, 72

Sauce Allemande, 8 4

Sauce for Boiled Beets, 76

Sauerkraut with Apples, 98

Savory Rice, 78

Scalloped Asparagus, 75

Scalloped Cabbage, 83

Scalloped Cucumbers, 86

Scalloped Onions, 91

Scalloped Kidney Beans, 80

Spanish Beans, 78
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. , DESSERTS, 122
Salads and Dressings—

Vegetables—(Continued)

Spanish Corn, 70

Spanish Rice, 98

Spinach Ring, 77

Spinach Timbales, 76

String Beans, Piquant Sauce,
73

String Beans Supreme, 80

Stuffed Onions, 91

Stuffed Peppers (Hungarian
Style), 94

Stuffed Peppers with Eggs, 93

Stuffed Peppers (with Meat or
Flaked Fish), 92

Stuffed Tomatoes, 73

Stuffed Whole Beets (with
Halibut), 81

Sweet Potato Cones, 96

Sweet Potatoes with Marsh-
mallows, 97

Tomato Filled with Egg, 100

Tomato Soufflé, 97

Tomatoes Virginia, 97

Vegetable Croquettes, 79

Wilted Lettuce, 88

SALADS AND DRESSINGS,

i

102

Asparagus Aspic, 104

Black Cherry and Pineapple
Gelatine Salad, 117

Brussels Sprouts and Beet
Salad, 105

Butterfly Salad, 103

Capon in Aspic, 106

Carrot and Beet Salad, 105

Celery Root Salad, 106

Chicken Salad, 107

Christmas Salad, 102

Cooked Dressing for Coleslaw,
118

Crab Meat Aspic, 107

Cream Cheese Dressing, 120

Cream Mustard Dressing, 120
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(Continued)

Cream Salad Dressing, 121

Cucumber Aspic Salad with
Cheese Balls, 108

Fresh Shrimp Salad, 113

Frozen Salad, 103

Frozen Tomato Salad, 115

Fruit Salad Dressing, 118

Ginger Ale Salad, 108

Golden Salad Dressing, 104

Grapefruit in Jelly, 109

Green Bean Salad, 104

Jellied Fruit Salad, 108

Jellied Mushroom and Nut
Salad, 109

Jelly Ring of Mint, 110

Jennie’s French Dressing, 117

Lobster Salad, 110

Macaroni Salad, 110

Mayonnaise, 119

Mounded Vegetable Salad, 111

Peach Basket Salad, 116

Pineapple Fruit Salad, 102

Potato Salad, 112

Roquefort Cheese Dressing,
118

Russian Dressing, 119

Salad Dressings, 117

Salad for Twelve, 103

Salmon Salad, 112

Shrimp Aspic Salad, 112

Stuffed Beet Salad, 105

Stuffed Pepper Salad, 111

Stuffed Tomatoes Supreme,
113

Swiss Lettuce Roll Salad, 117

Thousand Island Dressing,
119

Tomato Baskets, 114

Tomato in Aspic Salad, 114

Tomato Jelly Salad, 114

Tomato Surprise, 115

Vegetables in Jelly, 116

Worcestershire Dressing, 120
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A “Dark” Cake, 148

A “White” Cake, 148

Angel Food, 147

Apple Cake, 126

Apricot Fluff, 139

Apricot Layer Cake, 134

Banana Cakes, 147

Banana Pie with Pineapple or
Orange, 164

Bird Cake, 122

Blitz Kuchen, 122

Brownies, 157

Brownies, 130

Butter Cream Icing, 155

1 2 3 4 Cake, 126

Cake Delight, 136

Cantaloupe Pie, 164

Caramel Cake, 148

Carrot and Almond Cake, 133

Cheese Straws, 161

Chocolate Cake, 123

Chocolate Eclairs, 162

Chocolate Ice-Box Cake, 151

Chocolate Icing (Soft), 155

Chocolate Nut Cake, 149

Chocolate Nut Cookies, 158

Chocolate Soufflé, 138

Cocoanut Drops, 158

Coffee Parfait, 143

Cookie Dessert, 151

Cream Cheese Cookies, 158

Cream Delight, 132

Cream of Fruit Supreme, 140

Cup Cakes, 160

Danish Cookies, 130

Date Cake, 150

Date Cakes, 160

Deep Dish Peach Pie, 166

Delicious Cheap Cake, 124

Food for the Gods, 125

Frozen Mocha Pudding, 140

Frozen Pudding, 141

Gingerbread, 150

Ginger Ice Cream, 144

Hominy Puff, 139
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Desserts—(Cominued)
Jelly Roll, 122
Lebanon Nut Cake, 137
Lemon and Apple Pie, 165
Lemon Delight Pie, 168
Lemon Meringue Rice Pud-

ding, 145
Lemon or Orange Chiffon Pie,
165

Lemon Pie, 165

Lemon Tarts, 162

Light Fruit Cake, 125

Macaroni Custard, 141

Marshmallow Fluff, 141

Marble Bavarian Cream, 139

Marron Ice Cream, 145

Marron Layer Cake, 152

Marguerites, 161

Meringue, 165

Mint Ice, 144

Moon Cake, 122

Moravian Sand Tarts, 129

Mottled Cake, 134

Mrs. Green’s Sugar Cookies,
129

Nesselrode Ice-Box Cake, 133

Nut Cakes, 159

Nut Cake, 153

Nut Macaroons, 129

Oatmeal Cookies, 131

Old Virginia Pound Cake, 123

Orange Cake, 127

Orange Doughnuts, 160

Orange Ice Cream, 145

Orange Jelly, 142

Peach Cake, 123

Peanut Butter Cake, 128

Peanut Kisses, 152

Pecan Cookies, 159

Pineapple Cheese Pie, 166

Pineapple Layer Cake, 153

Pineapple Turnovers, 163

Potato Fudge Cake, 153

Prune and Nut Cake, 124

Pudding Cake, 131

Pumpkin Cake, 134
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Desserts—(Continued)
Raisin Pie, 167
Raspberry Mousse, 145
Rhubarb Pie, 167
Rhubarb Pudding, 146
Rhubarb Tarts, 163

.- Rich Cake, 128
Rocks, 131
Rock Cookies, 159
Russian Roll, 135
Small Orange Cakes, 161
Soft Molasses Cake, 128
Spanish Cake, 154
Sour Cream Cake, 154
Sour Cream Pie, 167
Spanish Cream, 142
Sour Milk Chocolate Cake,

149
Spiced Cookies, 129
Sponge Cake, 155
Strawberry Delight with But-
ter Cream Icing, 133
Strawberry Fluff, 143
Strawberry Tartlets, 163
Strawberry Whip, 143
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Desserts—(Continued)
Sugar Cookies, 130
Supreme Cake, 126
Spice Cake, 125
Sweethearts’ Cake, 137
The Dream of the Devils, 138
Upside Down Cake, 154
Whipped Cream Cake, 156
White Almond Cake, 156
White Cake with Mocha Nut

Frosting, 157

Zwiecback Nut Cake, 127

BRIDGE PARTY SUGGES-
TIONS, 169
Afternoon, 169
Evening, 170
Suggestions, 172

INFORMAL DINNERS, 173

CALORIES AND WEIGHT
CONTROL, 175
Caloric List, 179
Menus to Gain Weight, 178
Reducing Menus, 176
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