PLATE XVIII.
PLATE VI

PLATE XX.

1. Swieet Poached Eggs. 2. Neapolitan Cream. 3. Jugged Hare & Iz L
S ise. 4. Rhubarb Jelly and Banana Cream. 5. Ocean Flowers. . .
urprise rb Jelly an nana Cr 3 1. Pressed Beef a la Cornwall. 3. Chartreuse a la Alexandra.

6. Surprise Mushrooms. * 7. Eggs en Surprise. 8. Rognons a la CuFo. 1. Ballettes 4 la Billard. 3. Petits Gateaux a I'Elysce. S e 9.2
9. Macedon Jelly. 2. Chartreuse 4 la Reine. 4. Ballettes 4 la Joujou. Soautie la Kater, 4. Chaudfroid & la Homburg.
PLATE XIV.
PLATE IX.

ik

%

3.

4

5.

» : ; 1. Medallions of Chicken i Ia Audrey. 3. Swans 4 la Henley. .

1. Pork Cutlets 4 la Berlin. 3. Créme de Lapin ** 100 up.” 2. Chartreuse i I'Echec. 4. Cutlets 4 Ia General. 8 Soles il indop 212 2. Salmon en Féte.
2. Créme de Veau ** Porte Veine.” 4. Mousse de Volaille St. Andrew. 3. Salmon 4 la Verdi.

5. Lobster a la United Service.

A free printable collage sheet from The Art Scavenger. More at TheArtScavenger.com
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