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Or,
Boiled Rice.
Baked Macaroni. ✠
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Minute Biscuit.
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Sweet Rusk. ✠
Dried Rusk. ✠
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Wafers. ✠
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Corn Meal Muffins.
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Steamed Corn Bread. ✠
Corn-Meal Crumpets.
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Rice Cakes. ✠
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Cream Cakes. ✠
Velvet Cakes.
Risen Waffles.
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Rice Waffles (No. 1.) ✠



Rice Waffles (No. 2.)
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Rice and Corn-Meal Waffles.
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Cake.
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Mrs. M.’s Cup Cake. ✠
Cream-Cake. ✠
Jelly-Cake.
Cocoanut-Cake. ✠
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Loaf Cocoanut-Cake.
“One, Two, Three, Four” Cocoanut-Cake.
Cocoanut-Cakes (Small.)
Cocoanut Cones.
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White-Mountain Cake.
French Cake.
Lemon Cake (No. 1.)
Lemon-Cake (No. 2.)
Lady-Cake (No. 1.)
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Dover Cake. ✠
Chocolate Cake. ✠
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Mrs. M.’s Sponge-Cake. ✠
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Pound Cake (No. 2.)
Washington Cake.
Lincoln Cake.
Black or Wedding Cake.
Fruit-Cake (plainer.)
Almond Cake.
Nut-Cake. ✠
Gold Cake. ✠
Silver Cake. ✠
Almond Macaroons.
Huckleberry Cake. ✠
Corn-Starch Cake. ✠
White Cake. ✠
COOKIES, etc.



Mrs. B.’s Cookies. ✠
Small Sugar Cakes.
New Year’s Cakes. (Very nice.) ✠
“Mother’s” Cookies.
Coriander Cookies. ✠
Rice-Flour Cookies.
Molasses Cookies (Good.)
Ginger-Snaps (No. 2.)
Ginger-Snaps (No. 3.)
Aunt Margaret’s Jumbles.
Lemon Jumbles.
Ring Jumbles.
Mrs. M.’s Jumbles.
Almond Jumbles.
Currant Cakes.
Drop Sponge-cakes.
Lady’s Fingers
Aunt Margaret’s Crullers. ✠
Katie’s Crullers.
“Mother’s” Crullers.
Annie’s Crullers.
Risen Doughnuts.
Quick Doughnuts.
Soft Gingerbread. ✠
Sponge Gingerbread (eggless.) ✠
Plain Gingerbread.
Gingerbread Loaf (No. 1.)
Loaf Gingerbread (No. 2.)
Spiced Gingerbread.



Sugar Gingerbread.
Bread Cake.
Fruit Gingerbread.
Sweet Wafers.
Boston Cream Cakes. ✠
Nougat.
PIES.
Family Pie-Crust (No. 1.) ✠
Family Pie-Crust (No. 2.) ✠
French Puff Paste. ✠
Puff-Paste.
Transparent Crust. (Very rich.)
Mince Pies (No. 1.)
Mince Pies (No. 2.) ✠
Apple Mince-Meat.
Mock Mince-Meat. ✠
Apple Pie (No. 1.) ✠
Apple Pie (No. 2.) ✠
Apple Custard Pie. ✠
Apple Méringue Pies. ✠
Pippin Pies.
Pumpkin Pie (No. 1.) ✠
Pumpkin Pie (No. 2.)
Squash Pie
Sweet-Potato Pie (No. 1.)
Sweet Potato Pie (No. 2.) ✠
Irish Potato Pie (or pudding.) ✠
Lemon Pie (or Transparent Pudding.) ✠
Lemon Pie (No. 2.) ✠



Lemon Cream Pie. ✠
Lemon Pie (No. 3.)
Orange Pie. ✠
Lemon Tart.
Orange Tartlets.
Chocolate Tarts. ✠
Cocoa-nut Pie (No. 1.) ✠
Cocoa-nut Pie (No. 2.)
Cocoa-nut Custard Pie. ✠
Chocolate Custard-Pie.
Corn-starch Custard Pie. ✠
Custard Pie.
Peach Pie. ✠
Cherry Pie.
Blackberry, Raspberry, and Plum Pies
Currant and Raspberry Tart. ✠
Currant Tart
Green Gooseberry Tart. ✠
Ripe Gooseberry Pie.
Damson Tart.
Cranberry Tart.
Strawberry Pie.
Cream Raspberry Tart. ✠
Rhubarb Tart. (Open.)
Or— ✠
Rhubarb Pie (Covered.)
SERVANTS.
PUDDINGS.
Baked Puddings.



Apple Méringue Pudding.
Baked Apple Pudding.
Sweet Apple Pudding. ✠
Pippin Pudding. ✠
Brown Betty. ✠
Apple Batter Pudding. ✠
Apple and Plum Pudding.
Apple and Tapioca Pudding. ✠
Baked Apple Dumplings. ✠
Tapioca Pudding. ✠
Corn-Starch Pudding. ✠
Corn-Starch Méringue. ✠
Arrow-root Pudding
Bread Pudding. ✠
Fruit Bread Pudding. ✠
Bread-and-Butter Pudding.
Bread-and-marmalade Pudding ✠
Alice’s Pudding. ✠
The Queen of Puddings. ✠
Cracker Pudding. ✠
Dorchester Cracker Plum Pudding.
Cracker Suet Pudding. ✠
Fruit Cracker Pudding.
Or,
Cracker and Jam Pudding.
Rice Pudding (Plain.) ✠
Rice and Tapioca Pudding. ✠
Rice Pudding with Eggs. ✠
Rice-Flour Pudding.



Batter Pudding. ✠
Or,
Batter Pudding (No. 2.)
Cottage Pudding. ✠
German Puffs. ✠
Cup Puddings.
Lemon Pudding. ✠
Lemon Méringue Pudding (very nice.)
Cocoanut Pudding.
Orange Marmalade Pudding. ✠
Macaroni Pudding. ✠
Vermicelli Pudding
Neapolitan Pudding. —(Very fine.) ✠
Rhubarb Pudding.
Gooseberry Pudding. ✠
Newark Pudding.
Or,
Baked Plum Pudding.
Belle’s Dumplings.
Or,
Boiled Puddings.
Berry Pudding.
Huckleberry Pudding. ✠
Fruit Valise Pudding. ✠
Boiled Apple Dumplings. (No. 1.) ✠
Apple Dumplings. (No. 2.) ✠
Boiled Fruit Pudding.
Rice Dumplings. ✠
Suet Dumplings (plain.)



Fruit Suet Dumplings
Boiled Indian Meal Pudding.
Cabinet Pudding.
Eve’s Pudding.
The Queen of Plum Puddings.
Orange Roley-Poley. ✠
Cherry or Currant Pyramid. ✠
FRITTERS, PANCAKES, Etc.
Fritters (No. 1.) ✠
Fritters (No. 2.)
Apple Fritters. ✠
Or,
Jelly Fritters.
Bread Fritters.
Queen’s Toast. ✠
Jelly-Cake Fritters (very nice) . ✠
Pancakes.
Jelly or Jam Pancakes.
SWEET, OR PUDDING SAUCES.
Hard Sauce. ✠
Bee-hive Sauce. ✠
Brandy Sauce (hard.) ✠
White Wine Sauce (liquid.) ✠
Lemon Sauce. ✠
Milk Pudding Sauce. ✠
Cabinet Pudding Sauce. ✠
Fruit Pudding Sauce. ✠
Custard Sauce.
Jelly Sauce. ✠


