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AROL was brought up on celeinii]

and good food. She grew up in the old house of her father, th= i

at 12 East 65th Street, just off Fifth Avenue. . .. It took the coni =
the kitchen girl, the butler, the second man, and the upstairs i,
to put out one of Judge Truax’s company dinners.

Theybegan operationsin the morning. At g o’clock the aspic would
begin to set. At ; o’clock Mother would sit down at her dressing tahle.
Small Carol admired Mother’s hour-glass waist, and her glistening
pompadour — she was wearing it red that season. . . . Charles came
early with his irons and did her puffs

At 7:30 Father began to drape his majestic form, all six feet and
265 pounds of it, in purple and fine linen. The carriages were begin-
ning to arrive, and the silk hats were mounting the brownstone steps.

Under the hats would be Elihu Root and Enrico Caruso, Lyman
Spalding and Ambassador James Gerard. Under the accompanying
pompadours might be Grace George the actress, or it might be Prin-
cess del Drago. . . . Carol would watch fascinated from the stair land-
ing as the golden favorites of a golden age yielded their furs and their
opera hats to the flunkey.

Then they would disappear from her ken. There was no hanging
about; they made straight for the food. One of Father's dinners would
begin heroically with hors d’oeuvres: caviar
tomatoes stuffed with shad roe, the w
that father sliced as you ate it — and
and the fish, the entree, the joint, the
the five wines.

Gone is the brownstone front.
maid, the butler and the second
80, says Carol. All she has ke
marrow forks and a convi
fed only the best.

on ice, lobster in aspic,
hole liver of a Strasbourg goose
all a mere prelude to the soup
cheese, the fruit, the coffee, and

Gone are the cook and the kitchen
man and the upstairs girl. Iet them
pt from these days are the two dozes
ction that one’s friends must be fed, an
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DEDICATION

In honor of a friendship that even collaboration
could not mar, Carol and Lillian dedicate their
cook book to

EACH OTHER




At supper this night Dr. Johnson talked of good eating
with uncommon satisfaction.

“Some people,” said he, “have a foolish way of not minding,
or pretending not to mind, what they eat. For my part, I mind
my belly very studiously, and very carefully; for I look upon
it, that he who does not mind his belly, will hardly mind
anything else.”

Boswell’s Life of Johnson
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Adirondack pancakes, 200
Apple pie, hot, a la Zevin, 176
Applesauce pie, 182
Apples stewed in wine, 84
Armenian eggplant, 108
- Arroz con pollo, 38
Artichokes with Hollandaise sauce,
115
Asparagus, 116
French fried, 116
in cream, 117
soup, cream of, 18
Truax, 42
au gratin, 117
vinaigrette, 162
Aspic, 159
fish, salad, 160
tomato, 160
tomato madriléne, 160
vegetable, 161
Avocado, 161
mousse, 161

Bacon-broiled shad roe, 65
Baked Alaska, 198
bananas, 205
cabbage, 121
eggplant, 110
onions, 125
onions with sherry, 123
peaches, 204
pie shell, 179
pork tenderloin, 75
split shad, 55
stuffed bluefish, 55
summer squash, 127
veal kidneys, 87
winter squash, 128

Banana cream pie, 182
salad, 154
Bananas, baked, 205
fried, 205
Basic French dressing, 145
potato pancakes, 131
Bavarian cream, chocolate, 184
coffee, 184
raspberry (mousse), 184
Beans, green, 113
salad, 164
Southern, 140
sweet and sour, 114
or wax, Italian, 114
Bean sprout and spinach salad, 167
and tomato salad, 167
salad, 167
Beef short cut, roast, 77
Beefsteak, broiled, 79
broiled fillet, 79
ground round, broiled, minute, 88
pan-broiled, 83
sirloin, with orange, 82
stroganoff, 70
tenderloin, roast, 78
Beet and celery salad, 164
oreens, 112

?alad, 163
soup, chilled cream of, 19

Beets, rosebud, 113

Berry pie, 178

Blan)cl]gette de veau, 71
with curry, 71

Bluefish, baked stuffed, 55

Roiled cabbage, 121
cucumbers, 117
dressing, 151
lobster, 58
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Borscht, Russian, 24
with vegetables, 24
Bouillabaisse, 32
simple, 38
Brains, 89
creamed, 89
in black butter, 89
Braised cabbage, 122
celery, 118
onions, 124
Brandy chicken in cream, 96
chocolate sauce, 195
or rum French dressing, 150
sauce, 194
Broccoli, 116
Broiled chicken, 96
eggplant, 109
fillet (of beef), 79
ground round steak, 80
lamb kidneys, 86
live lobster, 58
partridge, 101
pork chops, 83
shad roe, 65
soft shell crabs, 61
squab, 97
steak; 79
turkey, 99
Buffalo steak, 80
Butter rice, 36
Butterscotch sauce, 197

Cabbage and tongue salad, 169
baked, 121
in wine, 122
boiled, 121
braised, 122
cole slaw, 169
in milk, 121
red, salad, 168
red, sweet-sour, 122
Café au lait, 211
royale, 211
Cake au rhum, 199
Dutch apple, 189
ice-cream, 197
upside-down, 188
Calf’s liver with Parmesan, 85
Campfire trout, 45
Cannibal spread, 7
Canvas-back duck, 101
Caramel sauce, 196

Carrots, glazed, 106
Julienne, 106

Cauliflower au gratin, 120
sauté, 120

Cauliflower with crumbs, 120

Celery, braised, 118

cooked, salad, 163
stuffed, 12

Charlotte Rodin, 185

Cheese balls (for salad), 149
balls, Roquefort, 149
puffs Lulu, 18
toasted, canapés, 18

Chef’s salad, 171
Cherries and cream cheese (salad),

154

black, flaming, with ice cream

(cherries jubilee), 193

Chicken brandy, in cream, 96

broiled, 96

cacciatore, 94

en casserole, 94

fricassee, 97

fried, 94

Marengo, 93

Maryland, 95

paprikosch, 93

roast, 96

soup, Indian, 24

Southern fried, 95

stew, quick, 95 .
with rice (arroz con pollo), 38

Chilled cream of beet soup, 19
Chinese lamb, 74
Chocolate Bavarian cream, 184

chiffon pie, 181
fudge sauce, 194
rum pot-au-créme, 201
sauce, brandy, 195
sauce, fudge, 194
sauce, milk, 195
sauce, Spanish, 195
vanilla, 195
soufflé, 201
Chopped mixed salad, 166
Chowder, clam, Manhattan, 81
clam, New England, 84
fish, Flemish, 66
fish, German style, 66
fish, New England, 33
lobster, 687
Chupe, 39
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Chutney spread, 6

Clam chowder, Manhattan, 31
New England, 34

Clams, fried, 61
steamed, 61

Coffee, 209

Bavarian cream, 184
cream sauce, 196
drip, 211

royale, 211

sauce, 196

Cole slaw, 169

Continental spinach, 112

Cooked celery salad, 163
Corn, 138

and tomatoes, 108
green, fritters, 138
succotash, New England, 139

Cottage pudding (fruit), 188

lemon, 186
Court bouillon, 49
plain wine, 49
savory, 49
Crab gumbo, 35
meat au gratin, 62
meat Florentine, 62
meat salad, 173
spread, 7
royale, 62
Crabs, broiled soft shell, 61
Cream and egg dressing, 157
cheese spread, 6
gravy, 95
of asparagus soup, 18
sauce, 118

Creamed brains, 89

oysters, 59

potatoes, 133

radishes, 119

spinach, 111

sweetbreads, 88
Crépes Suzette, 199
Cucumbers, boiled, 117

in cream (raw), 168

in sour cream (cooked), 118

with sour cream (raw), 168

with sweet vinegar (raw), 168
Curry dunk, 4

Deep-sea dunk, 5
Deviled eggs, 11
Double French fried potatoes,

182

Drip coffee, 211
Duck, canvas-back, 101

small wild, 102
Dunk, 38

curry, 4

deep-sea, 5

French, 4

paprika, 3

pink, 3

pink cheese, 4

red, 3

tomato, 4

white cheese, 4
Dutch apple cake, 189

Eggplant, Armenian, 108
baked, 110
broiled, 109
French fried, 109
fried, 109
sauté, 109
Spanish, 110
with okra, 110
Eggs, deviled, 11

Fillet of sole in cream, 53
Marguéry, 50
meuniére, 52
with anchovy paste, 52
with mushrooms, 50
with tomatoes, 51
Fish aspic salad, 160
chowder, Flemish, 66
chowder, German style, 66
chowder, New England, 83
stew, 67
stew with wine, 67
Flaming black cherries with ice
cream, 193
peaches with ice cream, 192
Flemish fish chowder, 66
French dressing, 145
dressing, Sylvia, 158
dunk, 4
fried asparagus, 116
fried eggplant, 109
fried lobster, 58
fried onions, 123
fried onions in batter, 128
fried potatoes, double, 132
fried whitebait, 54
onion soup, 25
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pancakes, 200
toast, 200
Fresh fruit tart, 182
" Fried bananas, 205
chicken, 94
clams, 61
eggplant, 109
fillet of sole, 53
onions, 123
oysters, 59
potatoes, with milk, 182
scallops, 64
shad roe, 66
shrimps, 63
smelts, 53
squab, 97
sweetbreads, 88
turkey, 98
Frog legs Poulette, 64
Fruit and ice cream platter, 193
~juice French dressing, 150
platter with sherry sauce, 204
Fruits in wine, 203

Garlic bread, 29
croutons, 20
sauce, 80
German potato pancakes, 181
Gingerbread, 190
Glazed carrots, 106
Craham cracker pie crust, 179
Grapefruit salad, 152
Gravy, 78
turkey, 99
cream, 95
Green bean salad, 164
beans, 113
cooked vegetable salad, 184
corn fritters, 138
onions (cooked), 124
pea and carrot salad, 164
peas, Marguerite, 104
peas, purée, 105
Guacamole, 5
Guinea hen, roast, 100
Gumbo, crab, 35
lobster, 35
oyster, 35
shrimp, 34

Half-frozen peaches and pink cham-
pagne, 208

"Halibut Swedish style, 56
Ham in milk, 76
spicy baked, 75
Hard sauce, 188
Hashed brown potatoes, 131
Herb mayonnaise, 157
Hollandaise sauce, 115
Hot apple pie & la Zevin, 176
ground steak sauce, 82
Hungarian bean soup, 25

Ice cream cake, 197

Indian chicken soup, 24

Italian green or wax beans, 114
tomato salad, 167

Jambalaya, 88

Kidney stew, 87
Kidneys, lamb, broiled, 88
lamb, fried, 86
veal, baked, 87
veal, fried, 86
veal, with Parmesan, 85

Lamb, Chinese, 74
Lamb chops en casserole, 75
roast, 78
kidneys broiled, 86
kidneys fried, 86 '
Leek and potato soup, 17
Lemon chiffon pie, 181
cottage pudding, 186
pudding, 186
sauce, thin, 186
Lettuce, wilted, with bacon, 1685
with bacon, 166
Liver, calf’s, with Parmesan, 85
sautéed, 84
with bacon, 84
Lobster, boiled, 58
broiled live, 58
chowder, 87
crab or shrimp salad with curry,
174
French fried, 58
gumbo, 35
Newburg, 41
salad, 174
Thermidor, 57
Loin steak or cutlet of venison, 90
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Manhattan clam chowder, 31
Club mushrooms, 42

' Martha’s oyster soup, 26

Mary’s suki-yaki, 40
Mashed potatoes, 133
Mayonnaise, 150
for fruit salad, 151
Meat Sauces
garlic, 80
hot ground steak, 82
maitre d’hdtel butter, 81
mint, 78
mushroom, 81
orange steak, 82
red wine, 81
Melon salad, 154
with sauterne, 208
Milk chocolate sauce, 195
Minced ham spread, 7
Mince pie, 178
Mint sauce, 78
Minute steak, 83 -
Mixed cooked vegetable salad, 164
Mocha sauce, 196
Mushroom canapés, stuffed, 14
sauce, 81
soup, 16
Mushrooms in cream, 128
Manhattan Club, 42
stuffed, 126
with peas, 127
Mussels mariniére, 63

New England clam chowder, 84
fish chowder, 33
succotash, 139

Onion soup, French, 25
Onions, baked, 125
baked with sherry, 123
braised, 124
French fried, 123
French fried in batter, 123
fried, 123
green (cooked), 124
in milk or cream, 124
stuffed, 124
Orange and celery salad, 152
and watercress salad, 153
grapefruit and avocado salad, 152
steak sauce, 82
Oranges with rum, 207

Oven fried oysters, 60
Oyster and mushroom soup, 17
gumbo, 35
soup, Martha’s, 26
stew, 17
Oysters Casino, 60
creamed, 59
fried, 59
oven fried, 60
Rockefeller, 60
scalloped, 59

Pan-broiled pork chops, §3
steak, 83
Pancakes, Adirondack, 200
French, 200
silver dollar, 200
Paprika dunk, 3
Parfait Lafayette, 194
Partridge, broiled, 101
Peaches and champagne, 206
baked, 204
flaming, with ice cream, 192
half-frozen, and pink champagne,
206
with sherry, 207
Pear and cheese salad, 153
Pears (baked) in red wine, 204
Peas, green, and carrot salad, 164
in cream, 105
Marguerite, 104
purée, 105
with bacon, 105
with mushrooms, 127
with onions, 106
Peas in cream, 105
with bacon, 105
with onions, 106
Perkins Pride, 16
Pheasant, roast, 100
Pie
apple, hot, 2 la Zevin, 176
applesauce, 182
banana cream, 182
berry, 178
chgrgglate chiffon, 181
crust, 177
crust, Graham cracker, 179
lemon chiffon, 181
mince, 178
pumpkin chiffon, 178
rum chiffon, 180
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shell, baked, 179
sherry chiffon, 180
Pineapple and cottage cheese salad,
153
with rum, 206
Pink cheese dunk, 4
dunk, 3
Plain spinach, 111
wine court bouillon, 49
Pork chops, broiled, 83
chops, Hungarian, 76
chops, pan-broiled, 83
tenderloin, baked, 75
tenderloin, roast, 79
Potato pancakes, basic, 131
pancakes, German, 131
pancakes, Scandinavian, 131
pudding, 184
salad, 165
Potatoes, creamed, 133
double French fried, 132
fried, with milk, 132
hashed brown, 131
mashed, 133
scalloped, 134
skinless baked, 185
special raw fried, 132
stuffed baked, 185
Prune souffié, 202
Pumpkin chiffon pie, 178
Purée of green peas, 105

Quick chicken stew, 95
veal stew, 70
wine jelly, 185

Radishes, creamed, 119
Raspberry mousse, 184
Raw vegetable salad bowl, 154
Red cabbage salad, 168

cabbage, sweet-sour, 122

dunk, 3

wine sauce (for steak), 81
Rice, 36

butter, 36

jambalaya, 38

Spanish, 38

with chicken (arroz con pollo), 38
Roast beef short cut, 77

beef tenderloin, 78

chicken, 96

guinea hen, 100

lamb chops, 78
pheasant, 100
pork tenderloin, 79
Roquefort cheese balls, 149
dressing, 148
spread, 6
stuffing (for celery), 12
Rosebud beets, 113
Ruby consommé, 20
Rum chiffon pie, 180
Russian borscht, 24
dressing, 157

Sabayon sauce, 203
Salad dressing, boiled, 151
cream and egg, 157
French, 145
French, basic, 145
French, brandy or rum, 150
French, fruit juice, 150
French, sherry, 150
French, Sylvia, 158
mayonnaise, 150
mayonnaise, herb, 157
Roquefort, 148
Russian, 157
Thousand Island, 157
vinaigrette, 163
watercress, 145
Salad Raphaelson, 143
Salmon baked in cream, 57
salad, 173
Sardine spread, 6
Sauce, dessert
brandy, 194
brandy chocolate, 195
butterscotch, 197
caramel, 196
chocolate fudge, 194
coffee, 196
coffee cream, 196
hard, 188
milk chocolate, 195
mocha, 196
sabayon, 203
sherry, 204
Spanish chocolate, 195
Suzette, 199
thin lemon, 186
vanilla chocolate, 195
Sauce, vegetables
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cream, 118
Hollandaise, 115
Sautéed liver, 84
Savory court bouillon, 49
fish stuffing, 56
Scalloped oysters, 59
potatoes, 134
tomatoes, 107
Scallopini Italian, 73
Marsala, 72
veal, 72
Scallops, fried, 64
in white wine, 64
meuniére, 64
with sherry, 65
Scandinavian potato pancakes, 131
Schnitzl a la Holstein, 72
Shad, baked split, 55
Shad roe, bacon-broiled, 65
roe, broiled, 65
roe, fried, 66
Sherry chiffon pie, 180
French dressing, 150
sauce, 204
Shrimp gumbo, 34
salad, 173
Shrimps Creole, 63
fried, 63
Silver dollar pancakes, 200
Simple bouillabaisse, 33
Sirloin steak with orange, 82
Skinless baked potatoes, 135
Small wild ducks, 102
Smelts, fried, 53
Smothered squab, 98
Sole, fillet, fried, 53
in cream, 53
Marguery, 50
meuniére, 52
with anchovy paste, 52
with mushrooms, 50
with tomatoes, 51
Sole in chafing dish, 51
Soufllé, chocolate, 201
prune, 202
Southern fried chicken, 95
green beans, 140
Spaetzle, 74
Spaghetti Caruso, 28
with anchovies, 30
with cottage cheese, 30
with meat balls, 30

Spanish chocolate sauce, 195
eggplant, 110
rice, 38
Special raw fried potatoes, 132
Spice syrup, 200
Spicy baked ham, 75
Spinach, continental, 112
creamed, 111
plain, 111
with bacon (salad), 165
with curry, 112
with mustard, 111
Spread, cannibal, 7
chutney, 6
crabmeat, 7
cream cheese, 6
guacamole, 5
minced ham, 7
Roquefort, 6
sardine, 6
tuna, 6
Squab, broiled, 97
fried, 97
smothered, 98
Squash Italian, 128
summer, baked, 127
white, 128
winter, baked, 128
Steamed clams, 61
Stewed tomatoes, 107
Strawberries caviar, 192
Romanoff, 208
Waldorf, 207
Strawberry short-cake, 189
Stuffed baked potatoes, 135
celery, 12
mushroom canapés, 14
mushrooms, 126
onions, 124
tomatoes (salad), 172
Stuffing, Roquefort (for celery), 12
savory fish, 56
white (for celery), 12
ellow (for celery), 12
Su{iayaki, Mary’s, 40
Suzette sauce, 199
Sweet and sour beans, 114
Sweet-sour red cabbage, 122
Sweetbreads, creamed, 88
en brochette, 88
fried, 88

in wine, 89
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Thin lemon sauce (for cottage pud-
ding), 186
Thousand Island dressing, 157
Toasted cheese canapés, 13
Tomato aspic, 160
aspic madriléne, 160
dunk, 4
salad, Italian, 167
Tomatoes and okra, 108
scalloped, 107
stewed, 107
stuffed (salad), 172
with brandy (salad), 166
Trout Almandine Antlers, 46
campfire, 45
en bleu, 48
in black butter, 47
in red wine, 46
meuniére, 47
Tuna spread, 6 -
Turkey, broiled, 99
fried, 98

Upside-down cake, 188

Vanilla chocelate sauce, 195
Veal, blanquette, 71
blanquette with curry, 71
breast with spaetzle, 74
in brandy, 73
in sherry, 73
in tomato sauce, 76

in white wine, 77
kidney stew, 87
kidneys, baked, 87
kidneys, fried, 86
kidneys with Parmesan, 85
paprikosch, 70
scallopini, 72
scallopini, Italian, 73
scallopini, Marsala, 72
schnitzel a la Holstein, 72
stew, quick, 70
Vegetable aspic, 161
salad, cooked green, 164
salad, mixed cooked, 164
salad, bowl, raw, 154
Venison, loin steak or cutlet, 80
smothered, 90
steak, 90
Vichyssoise, 18
Vinaigrette dressing, 163

Waffles Annette, 41
Walnuts and wine, 205
Watercress dressing, 145
White cheese dunk, 4

squash, 128

stuffing (for celery), 12
Whitebait, French fried, 54
Wilted lettuce with bacon, 165

Yellow stuffing (for célery), 12
Zabaglione, 202
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