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E are gratified to he able to present to cur friends
‘; i,ﬂ' and patrons the "Blue and Gold Cook Book™ be-
cause we believe that it will meet with the appre-
ciation we hope [or and ¢an assure you that an extracrdin-
ary amount of time and care has Leen expended in callect-
ing and editing this volume of recipes. We have found in
our experience that almost every cook book which has
heretofore been published has given teo much space to
ordinary recipes, within the ken of every experienced house-
wife.
Our assumption is that the lady who uses a cook book
knows the ordinary rudiments of the Art of Cookery—that
in turning to the pages of a cook book she does so in the
anticipation of finding therein something new—something
that will appeal through its very novelty.

With that end in view we have delved deeply into the ques-
tion and hope that our labors have not been in vain—and
that the recipients ol this book can teuly say they have found
therein something new—something worth while.

The mistress of the home who is suddenly conironted with
a houselul of company Tor etther Tuncheon, dinner or supper,
may turn fo the menus which are provided and feel azsured
that any one of them is perfect in ils way and will earn for
the hostess the appreciation of her guests.

You will find simple recipes—and claborate ones—chafing
dish specialties—canapes and salads—all essential factors
that make for the successiul meal—and the height of accom-
plishment is atained when you augment these preparations
with the zest contained in every botile of Blue and Gold
Lager,

Very truly yours,

QAKLAND BREWING AND MALTING CO.



WOMEN
INTERESTED

in the success of the dinner will not fail
to provide the most appetizing and
palatable beverage. ‘This is conceded
by particular people.

Blue and Gold Lager

Prejudice for Eastern products has been
almost universally abolished wherever
consistent test of the famous local beer
has been made.

HOME PRODUCTS
ARE UNEQUALED

This beer is a pleasing wholesome bev-
erage, devoid of any injurious effect and
a credit to the best menus.

$1.25 PER CASE

12 large or 24 small bottles — delivered.

Copy Hight 1913, by Pelix Maudelschn



Luncheunﬁ

Celery CHives
Canape Careme
Cream of Asparagus Sounp
Fried Frops Lepsa
Souffle Fotatoes
Tomatoes &n Surprise

Peach Soufile Roxane Coffes
* % ®
Celery Almonds Olives

Pate a la Bernbardt

Clam Bouillon with Whipped
{:rcﬂlﬂ

Taprika Vezl Schnitzel, French
Teas

New Potatocs in Cream
Cabbage Salad a la Calais
Sponge Torte en Surprisc
Coffec
% B
Celery Cilives
Pimento Canape
Tscalloped Oyaters
Eggs a la Mornay
Chestnut  5alad

French Pancakes Coffer
¥ ¥ * :
Celery lives Radishes

Canape Domidoft
Clam Broth

Shade Roe, Cncumber ealad -

Draised Calves' Liver
French Fricd Potatoes
Filied Tomatoes
Danish Rice Pudding

Cofice
* % 0w
Ripe Olives Colery
Crabmeat Cocktail
Consomme

Little Pigs in Blankets
Beefateak Sandwiches with
Marrow
PBrien Potatoes
Cantaloupe a2 !a Lillian Rupssell
Coflee

Fadizthes
; Lobster Cocktail
Chicken Bouwillon with Dump-

Celery Olives

ings
French Lamp Chops, Green Peas
Fotato Pufis
Prune and Mut Salad

Macaroon Souffic Coffee
& &
Celery Clives Radishes

Canape a L'londienne
Chicken Gumbgo Creole
Fresh Mackerel Saute in Butter
Chicleen a Ta King
Hickory Nut Salad
Steamed Caramel Podding

Coffee
* & 4
Ce]eg Olives
Jamape Belmont
Chystors an Gratin
Ham a la Touraine
Orange and Nut Salad, Astor
atyle
Omeleite Celestine

Cheese Balls Coffee
» o W
Celery Olives Radizhes

Anchovy Butter on Toast
Cream of Temato in Cup
Salmon Trout a La Celine
Broiled Spring Chicken
French Fried Potatocs
Corn a la King
5. 5. Country Club Salad
Choecolate Parfait
Cream Cheese with Bar e Duc
Coffee
5
Ripe Olives, Salted Nuts, Celery
Canape 5 la Russe
Clear Green Turtle Soup in Cuop

Lobster and Shrimp, Saute
Royale
Waldorf Salad
Macaroon Pudding Coffee



Dinners

Olives Celery Radishes
Blue Points on Half Shell
Onton Soup a la Savarin

Fillet de Sole Cucumbers

Crown of Lamb
Fresh Vegetables Potato Balls
Breast of Chiclen a la Sam
Ward
Asparagus Vinaigrette
Peach Melba Iee Crecam
Roguefort au Port
CofTee

¥ k* ¥

DHives Celery Radishes
Lobster and Crabmeat Cockiail
Chiclken Bemillon
Planlked Whitelishk, French
Stringr Heane
Steak a 1z Mansficld
Roasted Potatoes
Breast of Prairie Chicken
Asparagus Salad Baked Alaska
Roquefort Cheeae
Coffes

* H» &

Dlives Celery Radishes
Little Neck Clams
Chicken Gumbo Crecle
Fillet of Salmon, Parisizn Style
Crown of Roasted Lamb,
French Peas
Duchease Potatoes
Roast Duck, Currant Jelly
Artichoke Vinaigrette
Pear Nordica

Camembert Cheese Coffee

Salted Almonds, Olives, Celery
Anchovy Butter on Toast
Chicken Pooillon
Salmon Tromt & la Celine
Fillet of Beef, Broiled
Mushropms
Potato Soufile
Squab en Casserole
Cherty Salad Chestnut Flake
Gorgponzola Cheese
Crffes
* * #*

Ohves Celery Radizshes

Canape a la Bopzse
Clear Green Turtle Soup
Lobster and Shrimp, Sacte

Kovale
Him in Burgundy

French Fried Potatoes
Lreast of Fartridge
Cumberland Sauvce
Grape Fruit Salaidl, Cafe Parfait
Port de Salut
Coffes

®x ¥ X

Olives Celery Radishes
Bisgue of Lobster
Balked Sole Cucumber Salad
Larded Swectbreads, Saute

Baked Cauliflower

Philadelphia Squab, Crzbapple
Jelly
French Endive Salad

Maple Mousse Coffes



Suppars

Beef Steak Sandwiches
Marraw
Raolls
Sweethread Salad
Camembert Cheese
Blue and Gold Lager
£ % %

Celery

Ham, Southesrn Sivie
Wine Olives Ralls Nute
Shad Roe and Cucymber Salad

Cheese Halls

Blue and Gold Lager

L

Sliced Smoked Coosebreoast
{Rye Diread)
Imported Sardines and Crackers
Curried Epgs
MWeuichatel Cheeze
Blae amd (7old Laper
*x & &

Oysters au Gratin
Celery Parker House Rolls
Chicken Sandwiches
Bloe and Gold Lager .

£ EF %

Danish Sandwiches
Welsh Harcbit
il Pickles
French Rolls
Blue amd Gold Lager
N

Lobeter a la Thackeray
Celery Radizhes
Lettuce Salad
Swiss Cheese

TeE B = Nl =T

Clives

with | Celery

Olives :

Radishes
Crab Meat a la Richmond

Beef Steak Sandwiches  with
Marrow
Foquefort Cheese
Blue and Gold Lager
* = o=
Cclcry Olives

Sweeibread Cocktail
Herring Salad
Cream Cheeze with Bar le Duc
Blue and Gold Lager

" R B

Cald Lobster Mayonnaise Sance
Faw Becfsteak, a I Tartar
Stufied Eggs with Caviar

Bilue and Cold Lager

» % =%

Chicken Salad Wafers
Cottage Cheose
Tl Picklee  Salted Almonds

Blue and Gold Lager

* & W

Stuffed Peppers Rye Bread
Camembert Cheese
Wafers Azszorted Pickles
Blue and Gold Lager

Celery : Ripe Olives
Spaghetti, Eggs and Cheese -
Club Sandwiches

Tlaa and Mald Tasae



Caoking’

Cooking is the art of preparing food by the aid of heat.
for the nourishment of the human body. The principal ways
of cooking are boiling, broiling, stewing, roasting, bhaking,
frying, sauteing, braising, fricasseing and steaming.

Bomming: Cooking in boiling water. Boiling point, 212 F.

Broming: Cooking over a glowing fire.

SreaMiNGg: Cocking over boiling water.

Stewing: Cooking for a long time in water below the
boiling point. Simmering point, 185 F.

RoasTING: {:nni.ing hefore a glowing fire,

Baxing: Cooking in an oven,

Fryving: Cooling in hot deep fat, deep enough to cover
article to be coolked,

SavTEING: Cooking in a small quantity of fat.

Brarsing: A combination of siewing and baking,

Fricasseing: A combination of frying and stewing,

HOUSEHOLD RULES _HOW TO MEASURE,

All measurements should be made LEVEL.

Accurate measurement is essential to insure good cooking,

A hali-pint eup is the standard. They can be had with
fourths and thifds indicated.

A cupiul is a cup filled LEVEL with the top. To measure
a cupful, fill lightly with a spoon, taking care not to shake
the cup; then level with the knife.

A spoonful is a spoon filled LEVEL with the top, First
sift the material into the bowl, dip in the spoan, lift it slightly
heaping, and level it by sliding the side of a knife across the
top of the spoon. Do not level by pressing it.

Half a spoonful is obtained by dividing through the mid-
dle lengthwise,

A speck of anything is what will lie within a space 14
inch square.
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WHAT COOKS SHOULD KNOW,

Allow four eggs to each quart of milk in making cup
custards.
Allow from four to six eggs to each quart of milk in mak-
ing a custard to be turned from the mold.

Rice will absorh three times its measure of water and a
large quantity of milk or stock,

One cunce of butter equals two level tablespoons.

One ounce of flour equals four tablespoons.

One cunce of buiter and one-half ounce of flour are used
to thicken one cup of liquid in making a sauce.

Allow two level teaspoons of baking powder to each eup
of flour when no eggs are used.

One cup of sugar will sweeten one quart of any mixture to
be served chilled or frozen.

One teaspoonful of extract will flavor one quart of custard
or pudding to be served unfrozen.

One teaspoonful of extract will flavor one quart of mix-
ture to be frozen,

One level teaspoon of salt will season one quart of soup,
satuce or vegetables,

The ordinary French dressing (Ehr&c tablespoons cil, one
and one-half tablespoons vinegar, one-fourth level teaspoon
salt, one-eighth level teaspoon pepper, and one-quarter tea-
spoon of sugar) will marinate one pint of salad.

One teaspoon of water or milk should be allowed for each
egg in making an omelet.

WEIGHTS AND MEASURES AT A GLANCE.
The Fountain of Good Cookery is Accuracy.

By level measurements are meant a spoon or cup filled
full with dry material, then leveled off smooth, to the spoon’s
edge. Flour is sifted before heing lifted into the cup or



