















































































































































































































































































































	Electric Refrigerator Recipes and Menus
	Specially Prepared for the General Electric Refrigerator
	By Miss Alice Bradley
	To the Modern American Homemaker
	Foreword
	Contents

	Menus for Different Occasions
	Family Menus
	Menus for Informal Luncheons
	Menus for Afternoon Bridge
	Menus for Week-End Guests
	Party Menus for Children
	After-Theater Lunches

	Concerning Refrigerators
	Why a Refrigerator?
	What is an Adequate Refrigerator?
	The Chilling Unit

	General Directions
	Refrigerator Dishes Conserve Space
	To Defrost the Chilling Unit
	Arrangement of Contents of Refrigerator
	Directions for Cleaning
	Many Foods Are Improved by Chilling
	Leftovers Can Be Used Attractively
	Number Served by the Recipes
	To Serve More Than Four to Eight People
	How to Measure
	What Can Be Frozen
	To Whip Cream
	How to Use Evaporated Milk
	Gelatine is a Desirable Addition
	How to Use Gelatine
	Why Some Mixtures Never Freeze
	How Much Sugar Can Be Used
	Corn Syrup in Water Ices and Ice Cream
	Originality

	Methods of Freezing
	Freezing a Salad
	General Directions for Freezing
	Time Required for Freezing
	To Freeze Mixtures That Must be Stirred
	To Freeze Desserts and Salads That Need No Stirring
	To Freeze Two Things at the Same Time

	Ice Blocks, Plain and Fancy
	Ice Blocks in Punch Bowl
	To Make Ice
	To Freeze Ice Cubes
	To Remove Ice Blocks
	Colored Ice Cubes
	Blackberry Ice Cubes with Lemonade
	Ice Block for Punch Bowl
	Garnished Ice Cubes
	Decorated Ice Block

	Cold Soups and Aspic Jelly
	Jellied Chicken
	Jellied Soup Stock
	Iced Fruit Soup
	Quick Aspic Jelly
	Salad in Aspic Jelly
	Jellied Chicken
	Stuffed Tomatoes in Aspic

	Fruit Cocktails and Frozen Salads
	Fruit Cocktail
	Orange Juice Cocktails
	Grapefruit Cocktails
	Grapefruit and Lobster Cocktail or Salad
	Melon Cocktail
	Tomato and Chicken Bombe
	Frozen Fruit Salads
	Tomatoes Stuffed with Frozen Salad
	Frozen Cheese
	Frozen Lobster Salad
	Chilled Fruit Salad
	Frozen Fruit Salad
	Frozen Pineapple Salad

	Ices, Sherbets and Frozen Fruits
	Frozen Strawberries
	Water Ices and Frappés
	Orange Frappé
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