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CHOICE RECIPES.

BREADS.

“Know ye not that a little leaven
leaveneth a whole lump?™

M=gs. E. CHARTIER.

Good bread makers differ widely as to the number of times
bread should rise. According to seientifie experiment it is proven
that one rising insures the most nutritious bread, as in all subse-
quent fermentations a decomposition takea&m]aee that is damag-
ing to the wholesome qualities of the “staft of life.”” The little
fairy that hovers over succesrful bread making is heat, not too lit-
tle nor too much, but uniform.

Ta oue guart of luke warmy water add one square, or a penny
worth of compressed yeast, two teaspoons =alt and flour enough to
make stifl’sponge; beat well from ten to fifteen minutes; setina
warm place to rise; when light, add ore iablespoon sugar, chunk
lard size of walnut and make into stiff dough, kneading st least
fifteen minutes. Mould in two loaves and let rise, then bake forty
or forty-five minutes. If this is sponged at 7 A. L it is done by
dinner time.

Mrs. WHITE'S CooKING SCHOOL.

Seald one pint milk; one tablespoon sugar, one teaspoon salf,
one tablespoon butter, one-half eake compressed yeast, six or seven
cups flour, Scald the milk and put in butter and sugar; when
luke warm stir in yeast and flour with a wooden spoon—when
dough is too stiff’ to use spoon, take a silver knife—until kneaded
enough to turn on the bread board. Set to raise in the bread pan;
when twice its size, mould for small pans; do not add any more
flour; raize again and bake about one hour.

Mgrs. E. M. KANoUBE.

At tea time, boil one quart of milk, let it cool to Tuke warm;
gtir in flour for thick batter and add one cake of yeast foam sonked
in a teacup of tepid water till soft. Let it rise till morning; add
one tal)lrs][mnn of sugar, one teaspoon salt and two large table-
spoons of lard. Mould into loaves; let it rise and bake one hour.

his makes four good sized loaves.
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YEAST.
M=rs., M. H. BEDELL.

Pare and boil until done in plenty of water, one-half dozen
rood sized potatoes. Bift one pint of flonr into a jar. Remove
potatoes from the stove, riee them into the flour and pour the boil-
ing water potatoes were conked in over all, mixing thoroughly to-
gether, Soak two cakes of yeast fonm in a little warm water and
when yeast is cool add the feam; let it stand until light. This
will be sufficient quantity for four small bakings. Oue-half cup of
this yeast cun be used instead of a new cake of yeast.

RYE BREAD.

Pare two potatoes and put them in a pan with one quart of
water ( boiling) and boil until done; put one pint of flour in a bowl
and pour over it one-half pint of the potato water; mash the pota-
toes, mix in and let cool; add a cup of yeast and a little salt; mix,
cover and set in a warm place pntil light, then seald one quart of
sweet milk, let it cool and mix with the bread sponge; nL'd sufli-
vient rye flour to make a soft doogh: kpead lightly. Make into
loaves, put in pans and let stand ina warm place vntil light. Rye
bread shonld not be mixed as stiff.

RYE BREAD,

Take sponge made from wheat flour and knead in as much rye
flour a8 possible; let rise and bake,

ROLLS,
MR8, AGNES MERCER.

Peel four medium sized potatoes; slice and hoil them in three
pints water  When cooked, strain water and all through a sieve,
then add tablespoonful sugarand one-half cup butter. Set to raise
same as bread sponge for about three hours, then knead about
twenty minutes and let raise again. \When light, knead twenty
minutes more, After rising again then turn out on board and
make dough into one long roll, then eunt into size desired. Usea
little lard on the band in forming the rolls,

ROLLS.

One quart of flour, one pint of milk, Boil the milk and add
to it one tablespoonful of sugar, cool, then add one-half compressed
yveast enke.  Rub in the flour two tablespoonsful of butter and one
tenspoonful of salt, Make s hole in the flour, stir in the milk
enough to make a sponge, let rise one hour, mix in the rest of the
flour; knead well and let rise until very light, then roll out about
one-half ineh thick and cut with cookie cutter; let rise again and
bake in a hot oven ten minutes.

FRENCH ROLLS.
Mgs. A. F. Davis, Fayette, Mo.

Two quarts of flour, three egge, beaten seperately, little more
than a pint of warm, sweet milk, teacup of sugar, teacup of yeast,

4



large iron spoon of lard and a little salt. Make into dough and
work well, let it rise, If you want the biscuits for tea, make up
early in the morning, and about four o'clock work again; roll out
thin and eut into biseuits; lard on one side, and lay another on
that already greased with lard. let them rise again; bake in rather
a quick oven.

POTATO MUFFINS.
Mgrs. A. H. CLARK,

Three small potatoes boiled and mashed, one cup warm milk,
one-half cake compressed yeast, two eggs well beaten, one table-
spoon lard, one Lalljlespoon sugar;one teaspoon butter, one teaspoon
salt; mix moderately stift with flonr. If you wish them for six
o’clock dinner, set at eleven o'clock A. ., then at four, roll out
the dough and eut with a small biscuit eutter, placing them an
ineh apart in a shallow tin, Let them rise until ten minutes be-
fore six; bake quickly ten minutes in a hot oven.

STEAMED BROWN BREAD.
Mgus. A. 8. BADGER,

One pint graham flour, one pint corn meal, one pint of rich
sour milk, half teacup of sweet mnilk, one teacup of molasses, one
teaspoon of soda, one teaspoon of salt, half teaspoon of ginger.
Steam three hours.

STEAMED BROWN BREAD.
M=rs. Wa., R. Moss,

Two eups corn meal, one eup flour, one eup sour milk, one and
o half cup sweet milk, one-hall eup molasses, three-quarters tea-
gpoon salt, one=half teaspoon saleratus and a little baking powder.
Steam two and a balf hoars and then bake brown.

BROWN BREAD.
Mgs. (GEo, BROWN.

A cup graliam flour, one cup corn meal, one-half cup white
flour, one-half cup molasses, oue and a quarter cup sour milk, one
teaspoon soda, one-half teaspoon salt, Steam about two and a half
hours, then brown in oven a few minutes,

BROWN BREAD, VERY NICE.
Mgs. BisHoP,

One cup sweet milk, one cup sour milk, one small teaspoon
soda, two cups corn meal, one cup rye flour, two-thirds of a cup
molasses, one teaspoon salt. Steam one and a half hours.

GRAHAM BREAD.
Mgs, Hupson.

One cup of bread sponge, three cups graham flour, one pint
sweet milk, two tablespoons of sugar, lard the size of an egg, soda
the gize of a pea. Mix well with a spoon and pour into a greased
bread-pan and raise till light, then bake three-quarters of an hour,
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CORN BREAD.
MRs., STONE.

Two cups sour milk, three-quarters of a cup of molasses, two
cups corn eal, one and a half cups of white flour, small table-
sIPocn soda dissolved in the sour milk, salt; steam three hours.
To be served hot.

OATMEAL BREAD.

Two and a balf cups cold cooked oatmeal, three-quarters ofa
cup molasses; a little yeast, one-half cup water, salt, white flour
enough to knead; put in pans till light, Bake one and a half
hours iu slow oven.

ENTIRE OR WHOLE WHEAT BREAD.
Mgs. F. MacDoNALD.

For two large loaves use two quarts of flour, one and a half
pints of warm water, one tablespoon of sugar, one tablespoon of
butter, one-half tablespoon of sult, one-half cake of compressed

" yeast or one-half eup of home made yeasl. Measure the flour be-
fore sifting, then sift in a bowl, setting aside one cup full to be
used when kneading; add the sugar and the salt to the flour; dis-
solve the yeast (if compressed is used) in a little water into the
bowl; lastly, add the butter slightly softened, beat the dough vig-
orously with a spoon; when smoeoth, sprinkle board with flour
and knead twenty minutes; set the dough to rise over night, if
set in the morning, will take from six to eight hours; when the
dough is light, divide into loaves, put in well greased pans in a
warm place; when they have doubled in size, bake one hour.

BAKING POWDER BISCUIT.
Mgzs. Irernaxn, Ely, Minn,

Four cups flour, four teaspoonsful baking powder (a little
heaped, ) one good sized teaspoonful salt; sift twice; a piece of lard
the sized of a large egg rubbed into flour smooth; then mix
together with a spoon to dip. Bake in hot oven at once.

GRAHAM MUFFINS.
Mns. A. H. CLARK.

Two eggs well beaten, one tablespoon melted butter, one teae
spoon salt, three-quarters of a eup sweet milk, one-half cup whits
flour, one cup graham, two tablespoons sugar, three even teaspoon-
baking powder. Bake ten minutes in a very hot oven.

RICE MUFFINBS.
Mgs., W. D. MURRAY.

Two eggs, one teaspoon butter, one-half cup sweet milk, one
teaspoon baking powder, one-half cup rice well cooked and cold,
one saltspoon salt; three-quarters eap flour. Bake in gem panpsin
hot oven.
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CORN MUFFINS.
Mgzs. F. P. STONE.

One cup sweet milk, two eups eorn meal, two eggs beafen
light, one-quarter cup of butter, three teaspoons baking powder,
one-half cup sugar. Bake twenty minutes,

MARGUERITES.
Mrs. F. P. STONE.

One-half cup sugar (small measure, ) one-quarter cup of butter,
one cup sweet milk, one pint flour, three eggs, two and a half tea-
spoons baking powt':ler, a little salt. Bake in tins for tea,

POP OVERS.
Mgs. F. P. BToNE.

Four eggs beaten very light, two cups milk, one teaspoon salt;
mix with two eups flour; pour into flour, bastily, one cup cream
well beaten and beat whole twenty minutes. Bake forty minutes
in quick oven.

CORN WAFFLES,

One pint grated corn, one teaspoon pepper, three-quarters of a
cup flour, one teaspoon salt, one tablespoon butter, one-half tea-
spoon baking powcrer. Mix the baking powder and the butter in
tge flour; add the salt and pepper to the eorn; now add the flour
to the corn; drop in lard fit for cooking chips.

JOHNNY CAKE.
Miss DorA URAMER.

One-third cup sugar, one egg, three-eights cup lard, one cup
sour milk, one-half teaspoonful saleratus, one cup corn meal, one
cup flour.

JOHNNY CAKE.
Mgs, S. P, IRELAND.

One and two-thirds cupsful Indian meal, one-third cupful
flour, one cupful sour milk, two cupsful sweet milk, two eggs, one-
quarter cupful sugar, one teaspoonful sult, one small teaspoonful
soda dissolved in the sour milk. Mix the salt, sugar, flour and
meal together, beat the eggs very light; then add cupful of the
sweet milk, the sour milk and the eggs to the meal. Put butter
the size of a half egg in a hot pan and pour in the mixture; set the
pan in the oven and then very carefully turn the last enpful of
sweet milk on the top of the cake so that it will be on top and
not mix with the eake. Baké one-half hour.

CORN BATTER BREAD.
M=s. A. F. Davis, Fayette, Mo.

One quart of clabber, three eggs, one tablespoonful of hutter or
lard, one tablespoonful of sugar, one-half teaspoonful of soda; stir
in meal enough to make a thin batter; have the pan well greased
and hot; put in and bake quickly. To make good batier bread
have the Il))ﬂt.t;er thin.
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BAKING POWDER BISCUIT.
M=rs. A. F. Davis, Fayette, Mo.

One quart of flour, two heaping teaspoonsful of Price’s baking
powder, lard size of an egg, one teaspoouful of salt; sweet wilk
enough to make a soft dough, Mix just before baking and bake
in quick oven,

GRAHAM GEMS,
Mns. AaNES MERCER.

One cup butter milk, one-half beaten ege, one sinall teaspoon-
ful brown sugar, one small handful wheat flour, two-thirds eup
grabam flour. Corn meal gems ean be made in the same way by
adding two tablespoonsful sour cream., I always use iron gem

paus,
GRAHAM GEMS.
Mgs. Geo. BROwN,

One coffee cup sour milk, small half cup molasses, two table-
gpoons of butter or trifle less, one teaspoon soda, one egg; mix
iul’t. If no egg is used put in two coffee cups of graham.  Bake in

ot oven,

BUCKWHEAT CAKES,
Trae Hovse KEEPER.

To one quart of good butter milk add one teaspoonful each of
soda and salt; then add at onece five handfuls of sifted bockwheat
flour; stir until mixed and no lenger; do not fry until ready to
send to table.

WHEAT GRIDDLE CAKES.
MRs. BEEBE.

Beat one egg, one quart sour milk, flour enough to make a
smooth batter, one heaping teaspoontul of salt, one teaspoonful
saleratus dissolved in cold water; last, add five tublespoonsful of
melted lard; if too thick, thin with cold water.

MUFFINS.

One cup sour milk, two eggs ‘and a little salt, butier ahout
size of an egg, teaspoonful of soda, sugar enough to sweeten, two
cups tlour. Have Lins hot when mutfins are put in,

BROWN BREAD,
M=s., J. H. NUTTER,

Three coffee cups grahamn flour, one coffee cup corn meal, one
cofliee cup syrup, one teaspoon salt, three caps sour milk, one 1ea-
spoonful soda., Add the milk last and steatn  four hours. When

one place in the oven a few moments to dry.

CORN BREAD,
Sift three-quarters cup yellow corn meal, one and onequarter
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cups flour, two generous teasponons baking powder, one-guarter
cup sugar, one-half teaspoon salt. Add one cup milk less one tea-
spoon, one well beaten ege, one tablespoon melted butter., Beat
well; bake in shallow tin, twenty minutes,

RAISED MUFFINS.
Mgs, Hupsow.

One pint of warm milk, two eggs, one-quarter c'ui) of sugar,
one small cake yeast foam, a pinch of salt pinch
of soda (size of a pea), flour enough to make mediumn
stiff batter; set over night. In the morning drop into rings and
bake in medium oven thirty minutes. Be careful and make as
soft as you can.

CORN MEAL GEMS.
MRS, PARDEE.

One-quarter cup sugar, butter size of walnut, one egg beaten
light, one teaspoon soda, one cup sour milk, one cup four, one
cup corn meal, teaspoon baking powder. Drop in hot gem pans.

MUFFINS.
MRs., PARLOA.

One pint of flour, one large half pint of sweet milk, two tea-
spoons haking powder, a little salt. Mix all dry ingredients
through a sieve, Melt three tablespoons butter, put in the milk,
then add to that two eggs well beaten. Bake in hot gem pans.

SALLY LUNN.
Mrs. HupsoN.

Two eggs, onesquarter cup sugar, one-half cup butter (scant),
two cups milk, sall, three and a balf cups flour, three teaspoons
baking powder, kExecellent, baked in gem pans.

JOHNNY CAKE.
MRrs. W. W. ALBERS.

One teacnp sour milk, one teaspoon soda, one-half teacup
molasses, one egg, two tablespoonsful melted butter, one and a
balf cups Indian meal, one-half cup flour. This will make one
pan of Johuny Cuke.

ROLLS.
Mrs, W. W. ALBERS.

Beald one pint milk, add oné tablespoon of each lard and but-
ter. Let cool and add one square of compressed yeast dissolved in
cupful of tepid water, two. tablespoons sugar; add flour to make
stiff batter; let rise. When wvery light add salt and four or five
cups flour and let rise again. When light, mould any desired
form, and when very light, bake a delicate brown.
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WHEAT BREAD.
Mgs. W. W. ALBERS.

Bail two small potatoes, when done put through the collander,
add water in which they were boiled with enough more to make a
quart; add one pint sweet milk and one good tablespoon lard.
Have the above luke warm. Break up two squares of compressed
yeast with one teaspoonfnl sugar, put in eup and fill with tepid
water. When yeast rises to top and is light and frothy add to
potato water and milk Now add flour to make quite stiff batter
and beat hard. Set to rise in warm (not hot) place. When light,
add salt and enough flour so that the dough does not stick to the
pan. Knead very hard and long. If kreaded sufficiently not a

rticle of flour will be needed on the board when moulding into
oaves. Let rise very light and mould into loaves. When light

again place in moderate oven and bake one hour. This amount
will make five loaves,

EGG ROLLS.

Two eups of milk, two eggs, one-quarter of a teaspoonful of
salt, three and one-half cupfuls of sifted flour, one teaspoonful of
baking powder. Bake in gem pans.

BREAD PANCAKES,
Mrs. E. M. KANOUSE.

Take stale bread; break in pieces; put in a two quart evvered
stone jar; eover with heiling hot water; soak till soft; stir into a
fine mush. Tf to be used at onee, thin with sour milk and thicken
with wheat flour to the right consistency; then add one teaspoon-
ful soda and fry. You can let this batter stand from day to day
and put in left over cream and milk, sweet orsour, also more hread
if you choose. If pancakes are too short, add an egg or yolks of
eggs, Then if too much soda, add tablespoonful of vinegar. It is
well to usge two pancake jars.

BREAD GRIDDLE CAKES.

Mrs, A. 8. BADGER.

One pint sour milk, heaping coffee eup full of bread crumbs;
soak over night. In the morning, mash bread fine;add a little
salt, one egg, one small teaspoonful of soda, dissolved in boiling
water; thicken to right consistency with tlour.

FLANNEL CAKES.
Mgs., Owen's Coox Booxk,

One pint sour milk or cream, one tablespoonful melted butter
if milk is used, three eggs, one teaspoonful soda, flour for batter to
bake on griddle; leave the whites of eggs till just before baking,
then beat light and stir in lightly.
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SOUPS.

“Some like it hot,
Some like it cold,
Some like itin the pot,

Nine daysold.”

CREAM OF LETTUCE SOUP.

Tear in pieces one good sized head of lettuce. Cover with one
pint of boiling veal stock. Boil ten minutes. Rub together one
tablespoonful of butter with one of Hour, add to the soup and stir
till it thickens. Press through a sieve, return to the kettle and
when it is again heated add one-half cup eream; season and serve
at once with eroutons. A few drops of enion or celery extract
adds to the flavor of the seup.

PEA SOUP.
Miss Parroa’s Coor BooR.

One pint of split peas, one and a half quarts of boiling water,
one and a half quarts of stock; salt and pepper to taste. Wash
peas in cold water and soak them over night. In the morning
drain the water off and cover them again with one quart of boil-
ing water. Boil until tender, about one hour. Add stock and
one pint boiling water. Press the whole through a sieve; return
the soup to kettle, boil up once, add salt and pepper and serve
with croutous,

NORMANDY SOUP.
TABLE TALK.

Take three pounds of the kuuckle of veal, cut the meat off and
erack the bones., Put the boues and meat in a kettle, cover with
three quaris of cold water and simmer for one hour. Add one
pint of white button onions and simmer avother hour; add six
ouneces of bread cut in slices and simmer another hour. Take the
bones from the kettle and press the stock, onions and bread
through the sieve., Rub togeth-r one tablespoonful of butter and
one ounce of flour until smooth, Return the soup to the kettle,
add the butter and flour to it and stir till it thickens, Secald one
pint of eream; add and season o tuste with salt and pepper and
serve at once.

BOUILLON SOUP.
Mus. G. F. Davis, Fayette, Mo.

Put a soup bone in a kettle full of cold water at breakfast time.
Let it boil slowly till dinner. Then add a can of tomatoes. Let
all boil till supper. Then take out the meat and tomatoes and let
stand all night. In the moruing take off all the grease which has
risen to the top of the kettle. About an hour before dinner strain
and put it on the fire, with a teaspoonful of celery seed; salt and

pper. Let it boil up, and serve. If you wish, you ¢an add a
B:ndful of rice, but the soup will not be so clear,
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CREAM OF CELERY S0UP.
JENNIE Ross.

Three heads of celery and one pint of water. One table-
spoonful of butter. Cook vntil celery is soft, then mash in the
same water; add two or three tablespoonfuls of stock, if bandy.
One quart of milk. Letcome to a boil. Season to taste and
strain. Thicken with erackers or flour, Serve very hot.

MUTTON BROTH OR SOUP.
EymMA R, MACDONALD.

Two or three 1bs® of neck of mutton, trim off all fat and cover
with eold water. Boil, and before serving add flour (wet with
;:)]]d water) enough to thicken and season with salt and celery

t.

CREAM OF CEL}_BRY souUP
Emma R. MacDoNALD,

Boil one stock of celery or the nice tops and parts not used on
table in one pint of water. In one pint of milk, boil one slice of
onion; add one tablespoon of flour dissolved in a little cold milk
and a piece of butter; strain juice from celery in this und season
with salt to taste.

VELVET SO1JP.
Mrs., PORTER

To each quart of stock a level teaspoonful of salt. One cup of
rich milk or cream. Heat it to the boiling point. Then add toit
(when it is just at the boiling point) the yolks of four eggs and
one half eup of rich milk or eream. Don’t let the stock boil after
the eggs have been add=d. Butter, two or three pieces of bread.
Brown iu oven, Cut in dice-shape and add to soup.

TOMATO SBOUP.
M=us. W, O. CARRIER.

Boil one quart canned tomatoes, or four large ripe ones,
strain: stir in one teaspoonful of soda; add oune quart of milk,
with salt, pepper and plenty of butter, Let it boil.

ONION SOUP.

Two or three onions, cut fine. Fry in butter but not brown.
One quart water. A small bunch of parsley. Add the onions
and buil till soft, (about two hours,) Strain and add one pint of
milk. Thicken with one tablespoon of corn starch in one table-
spoon of cold water. Cook ten minutes and add one ounce of but-
ter; salt and pepper.

PLAIN OYSTER SOUP.

1 quart of oysters.

1 guart of milk.

1 tablespoonful of butter.

Put the milk on to boil in a double boiler. Drain the oysters
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in a collander, taking out the pieces of shell. When the milk is
boiling hot put in the oysters. Do not boil but simmer till the
edges begin to curl.  Salt and pepper to taste and serve.

NOODLIE SOUP.
MRs. B. HEINEMANN,

Cut up a year old chicken, and put on to boil three hours,
with the heart and gizzard and add a small soup bone.

Reserve the liver to ad to the soup a few minutes before
serving. Bkim (he soup carefully.

Add parsley root, trifle onion, asparagus and some celery, root
or leaves, Tablespoonful of canned tomatoes. Season with =alt
afrer straining. Skim off particles of fat. Drop the noodles in to
boil three or four minutes before serving.

NOOGDLES,

Yolk of three eggs. Make very stiff with flour. Roll out
very thin and let it dry. When dry, fold it and cut it as fine as
possible,

CROUTONSA.

Tuake Bread two or three days old, cut into slices one-half inch
thick and remove the crusts. Cut into eubes, fry in hot fat and
drain on brown paper. The croutons may also be prepared by

spreading the bread with butter ufter the erusts have been re-
moved. Then cut into cubes and brown in the oven.

TOAST STICKS.
Mgus. STONE.
Cut stale bread in sticks two inches long and a quarter inch
thick, dip in melted butter and brown in the oven.
CALF'S HEAD S0OUP.
Mgs. W. R. BTEWART.

/ Have the butcher saw the head into gquarters, removing the
¢ eyesand teeth, Soak in eold water one hour. Then scald the
throatl and nasal passages and wash again in eold water. Put it
in a kettle, covering it with boiling, salted water, boil until the
tongue is tender, then take it from the water, remave the  bones,
cut the meat in small pieces and return to the liquor.

DRESBING,

Four eggs, one quarter pound of butter, one-half eup of flonr,
salt, cayenne pepper and putmeg to taste, Boil the eggs hard;
mash yolks wltl: the butter and flour and season; add while boil-
ing, to the soup, stirring all the time. Boil until the dressing is
dissolved. Use the whites of eggs chopped fine after the soup is
removed from the fire, This can be kept several days in a cold
place and heated as needed. -

CHICKEN BOUP,
Miss RicE.
One quart of chicken broth, one quart milk or pint of cream,
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one teaspoonful salt, one quurter saltspoon eayenne pepper, one
teaspoon nnion juice, one teaspoon of parsley, chopped fine, one
teaspoon celery seed or ehopped celery, one-half tablespoon butter,
one tablespoon flour, or one of soaked rice. If you wish it very

nive, beat the yolks of two eggs in the tureen and pour hot soup
over iL.

SOUP STOCK.
Mgrs, WHITE'S CooKING SCHOOL.

Six pounds of meat and bone, four quarts of water, ten whole
cloves, ten whole pepper corns, thyme, sage, savory and marjoram,
One large tablespoonful salt, three small onions cut up, one car-
rot, one turnip, two stalks of celery, two sprigs parsley. Do not
add the veget.ui)les until the soup has cooked five hours.

BLACK BEAN BOUP.
Mgs. JAMES MONTGOMERY,

One pint of black beans, soakk them over night in cold water,
about two quarts. In the morning put them on the fire and let
come to a boiling point slowly. Add water when needed. Then
add one small onion, two teaspoons salt, one saltspoon of pepper,
one quarter spoon red pepﬁper, one saltspoon mustard, one
tablespoon of flour, two tablespeons of butter. one lemon fto
serve with the soup, two hard boiled eggs in the tureen. After
the beans have boiled several hours, strain them through a col-
lander. You can use one pint of stoch inatead of the water if you
bave it, The onion juice, flour and butter, cook together.

CREAM OF CAULIFLOWER SOUP.
Mgs. P. J. Horr.

Heat one pint of chicken or veal stock, one pint of milk and
half a eup sweet cream. When bLoiling, thicken with one table-
spoon of fine white flour, add salt and white pepper to taste, Cook
balf a eauliflower in boiling salted water about twenty minutes,
Cut off’ the little flowerets, using none of the stock, put in enough
to thicken the broth.

BEEF SOUP.
Mgs. E. D. PARDEE.

One soup bone with plenty of meat on, Put on to boil in cold
water and cook slowly all day, skimming two or three times,
When well skimmed put in one onion, four cloves, one quarter
teaspoon celery seed and six tablespoonsful of tomatoes. After it
has boiled for two hours, season with salt and pepper. At night
let it get eold and skim off all fat. When it is wanted, strain and.
aiicl noodles, boiled pearl barley or boiled rice, or it may be used
clear.

MOCK BISQUE.
MRs. CHARLES EDGAR.

One pint tomatoes, one and a half Pints of milk, one half
tablespoonful of flour, one balf teaspoonful of soda, butter the size
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of an egg and pepper and salt to taste. Stew the tomatoes and
let the milk boil, reserving enough in which to smooth the flour.
Add the flour to the boiling milk and cook ten minutes. To the
tomatoes add the soda and stir well. Add the butter to the milk
and lastly the tomatoes and seasoning.

CLAM BOUP.
MRs. CHARLES EDGAR.

Five dozen clams, five hard boiled eggs, five potatoes boiled
in a quart of water, one quart of milk, two or three tablespoons of
flour, & good sized lump of butter. Boil the potatoes, cut up in
water for half an hour, then putin the elams and boil for half an
hour, with the other ingredients.

CREAM POTATO SOUP.
A. B. M.

Wash and pare three potatoes and let them soak in cold
water half an hour. Put them into boiling water, and cook until
very soft. Cook one teaspoonful of ehopped onion in one pint of
milk in a double boiler. When the potatoes are soft, drain off the
water and mash them. Add the boiling milk and season with
one teaspoonful of salt, one half saltspoon white pepper and a
dash of celery salt and cayenne. Pour through a strainer and
put on to boil again. Put one tablespoonful of butter in a small
saucepan, and when melted and bubbling, add a half tablespoon-
ful of flour, and when well mixed stir into the boiling soup; let it
boil five minutes, and serve very hot.

CHICKEN BOUP.
A. B. M.

One quart chicken broth, three cups milk, one teaspoon salt,
one tahlespoon ehopped parsley, one tablespoon butter, one table-
spoon flour, one fourth teaspoon eayenne pepper, one teaspoon
lemon juice, one teaspoon celery seed or little celery, yolks four
eggs.  Beat the yolks of the four eggs in the tureen, pour the
soup in and serve with croutons or bread erumbs.

ABPARAGUS BOUP.
A, -B. M.

Wash a bunch of asparagus and put in a saucepan of boiling
water; add one teaspoonful salt and boil one half heur. Take
from the water and eut off tops. Heat one quart milk, jress
stalk through collander and add to the milk. Rob one table-
apoou butter and two of flour together and stir in the soup. Let
boil up once, add the asparagns tops. Seasin well and serve.

VEGETABLE SOUP WITHOUT STOCK.
A, B. M.

One onion, two potatoes, two tablespoons rice, two tablespoons
cornstarch, one quart of water, one carrot, one tomato, two table-
spoons butter, oue pint of milk, salt and pepper. Peel the pota-
toes and onion and cut in slices. Put the butter in a saucepan
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and fry the onion a golden brown and add to the soup kettle.
Add the potate, rice, carrot in slices and the one quart of boiling
water and cook slowly about one hour or until tender. Press all
through a sieve and reture: to a kettle. Voisten the corustarch
with eold water and add to the soup. Now add the milk nLeated
to boiling point. Stir until boiling and serve with croutons.

CLEAR TOMATO SOUP-
ANTOINETTE HUNTINGTON.

One ¢uart tomatoes, one pint hot water, one taldespoon sugar,
one teaspoon salt, four large cloves, Boil all together for an bour.

FPut one tablespoon of butter in saucepan and when it bubbles,
add to it one tablespoon chopped onion and let it fry five minutes;
then pour into the tomatoes  Lastly add one tablespoon flour,
moistened, and boil all together five minutes and strain. BServe
with eroutons and a slice of lemon in each plate. Croutons. —
Cut bread into small squares and toast in hot oven.

EGG BALL FOR SOUP.

Boil four eggs, hard, Mash yolks with yolk of one raw egg,
one teaspoon ful of flour, one of pepper, salt and parsley; make in-
1o balls and boil two minutes,

FISH AND OYSTERS.

[OId Qcean's Treasures,]

“With hook and net you catch us;
You never regard our pain—
Yet we reward you with dainty food.
To strengthen your body and brain.'”

FISH BAKED IN CREAM.
Mgs. M. P. BEEEE.

Pour boiling water over pike, or other nice fish, to remoave
seales: elean and wash well; remnove the Lack bone by cutting on
each side; sprinkle well with salt; roll in flour; butter the pan to
be baked in; lay in the fish; llmt some bits of butter on top; pep-
wer; then pour overa teacup full of sweet eream; Inke till done.

ry by tasting. Delieious if done right.

FRIED FISH,
Mgrs. M. P. BEEBE.

Sprinkle with salt; let liea little while to harden; roll in
flour; have plenty of hot fried pork fat; cook till brown and  well
done.

BAKED MUSKALLONGE.
Mags. M. P. BEEBE,

Prepare the fish the same as given for baked inm ereant.
Muke a dressing of bread crumbs; butter, pepper, salt and sage.
Wet with culd water having it quite moist. Fill the fish with
the dressing; bind up with tape, or strips of ¢loth; butter dripping
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pan; lay in fish; pul strips of salt pork or bacon on top; put wa-
‘ter in pan; baste frequently. Make gravy with dripping in pan;
strain in boat. Put fish on platter, remove tape and garnish with
lemon. Be sure and cook till done.

SALMON IN A MOULD.
MARGARET B. LiNnpsay, Milwankee, Wis.

One can salmon,  Pouroff the oil in cup. Put salmon in a
dish, pick out all large bones and pieces of skin; rub salmon  with
4 spoon until smooth, add two tablespoonsful melted butter, one
half cup fine bread crumbs, three well beaten eggs; pepper and
salt, Putiu a buttered dish and steanm three-quarters of an hour.
When done turn on a platter and pour over sauce.

SAUCE.
One cup sweet milk, one teaspoonful corn starch; wet in

milk; add the salmon oil; boil slowly until it thickens, add one
beaten egg and pour immediately over salnon.

SCALLOPED FISH.
HeLEKN B. MANSON,

Make a sauee of one gquart of milk, a large tablespoonful of
butter and three tablespoonsful of flonr. To this add a little cay-
enne pepper and salt, parsley and half a teaspoonful omion juice.
Butter o pudding dish; put in a layer of any cooked fish; then
a layer of swuce until all the fish i~ used with the sauce, Over
top sprinkle thickly with bread erumbs and bake half an  hour.

SUALLOPED SALMON,
Earma R, MacDoNaLD.

Take otve pint of sweet milk and when it comes toa boil add
two tablespoonsful of flour rubbed with one tablespoonful of but-
ter: stir them into the milk; when it has cooked three minutes,
add the yolks of two egus, which have been thinned with a table-
spoonful of cold milk; boil one minute and remove from the fire;
add salt and pepper to taste; arrange a layer of this sauee in the
bottom of a baking dish, then a layer of canved salmon, then a
layer of sauce, and so on till dish is full; sauce on top, sprinkle
with bread crumbs; bake until brown on top; serve in dish in
which it has been baked,

SALMON CROQUETTES.
HELEN 5. MANSON.

One pint or one can salmon, one large tablespoonful butter,
two lurge tablespoonsful flour, one tablespoonful %trsley, Worces-
tershive suuce, salt and cayenne pepper to taste. Put the milk on
to heat in s double boiler; rub the butter and fAour together and
stir into the boiling milk, stirring constantly. until chick and
smooth; add this to ‘the salmon, season, and stand away to cool.
When cold, form into cone-shaped crogquettes, roll first in egg, then
bread crumbs and fry in boiling oil or lard.
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FISH TURBOT.
JENNIE Ross.

Take one white fish and steam till tender; take out bones and
sprinkle with salt and pepper. (Can salmon is quite as good.)
tor dressing, heat a pint milk and thicken with a quarter pound
of flour; wheu cool, add two eggs and a quarter pound of butter.
Put in the baking dish a layer of fish, then a layer of sauce, till
{‘u‘ll; cover the top with bread or cracker erumbs and bake half an
our, .

CODFISH BALLS.

To every cupful of codfish take two of potatoes; peel the pota-
toes, cut in pieces and measure.  Put in a sauce-pan, cover with
hot water and let eook while you pick the c¢odfish; add to the
potatoes and cook till tender; drain and mash; add one beaten egg,
one tablespoonful of butter and two tablespoonsful eream; mix
well and put away to cool. Make into balls and dip in ege and
bread crumbs and fry in hot fat.

FISH CROQUETTES.
MRs. PORTER.

Pick to pieces one pint of eold hoiled fish. Pot a half pint of
milk over the fire in a double boiler., Rub together one large
tablespoonful of butter and two large tablespoonsful of flour; add
to the hot milk and stir until a smooth, thick paste is formed; add
the yolks of two eggs, cook a moment and take from the fire; add
the fish and season to suit the taste with sult and pepper; mix
carefully and turn out to ¢ool; when cold, form into small eylinder
shaped croquettes; dip in eggs and then in bread or eracker crumbs
and fry in smoking bot fat.  This guantity makes twelve or thir-
teen eroquettes, Berve with cream sauce,

CREAM SAUCE.

One tablespoonful of flour, one tablespoonful of butter, one
half pint of ereamn or milk, two teaspoousful salt, a dash or two of
pepper.  Melt butter, being eareful not to burn it; add the flour;
mix until smooth, then add the cream and stir constantly till it
boils; add salt and pepper and use at onee.  If not ready to use it,
keep it over boiling water to keep warm and prevent a crust from
forming on the top.

CREAMED CODFISH.

One pint milk, brougit to the boiling point, thickened with
corn starch or flour; then add the codfish, afrer being soaked,
shredded and drained thoroughly; add this to the thickened milk;
stir in one ege if liked; pour into a hot dish with a lump of butter
and dash of pepper and serve at once.

SCALLOPED OYSTERS.
Mgs. C. B. CURTIS,

One quart will serve eight. Puat oysters to drain.  Take
II(ium' and boil and skim. Remove from stove; add one-half cup-
ful butter and one and a half cupful milk; then add oysters aud
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season; then add enough rolled eracker to make quite stiff; then
put in a buttered pan and sprinkle the top with cracker crumbs
and a little butter, Bake.

OYSTER CROQUETTES.
MRgs, PORTER.

Parboil and drain one pint of oysters; cut them into quarters
and mix with cream sauce enough to hold them together; season
with salt and pepper; shape them and roll in crumbs, then in
eggs, then again in erunmbs and fry in very hot lard. Make cream
sauce same as for fish croquettes.

LITTLE PIGS IN BLANKETS.
Mnis, CARRIER.

Beason large oysters with pepper and salt. Cut bacon in wer[v1
thin slices; wrap an oyster in each slice and fasten with a toot
pick. Heat the frying pan and put in the little pigs; cook just
long enough to crisp the bacon; put on slices of toast that have
been cut in small pieces and serve inmmediately. Do not remaeve
the skewers. This is a nice relish for tea or luneh and garnished
with parsly, it is a pretty one,

SMOTHERED OYSTERS.
ArrPLETON CooR BooK.

Put one tablespoonful of butter in a covered sauee pan; when
. hot add one pint of oysters carefully prepared; cover closely and
shake the pan to keep the oysters from sticking; cook two or
three minutes or till the edges curl; add salt and pepper and serve
immediately.

CREAMED OYSTERS,

Cook the oysters in their own liquor till the edges begin to
curl. For every pintof oysters make a pint of crexun sauce, Drain
the oysters, add the sauce and serve on toast.

CREAM SAUCE.

Melt one tablespoonful of butter withont browning; add one
tablespoonful of flour and mix till smooth; add one cupful of
cream and stir till it thickens.

OYSTERS FOR SUPPER.

Split Boston erackers and moisten with hot water; butter
well. Cover one-half of the e¢rackers with oysters and season with
salt and pepper. Put on the other half of the crackers and bake
in a hot oven for ten minutes,

OYSTER SANDWICHES,
Mgs, MURRAY.

One pint eream, one can oysters, one tablespoonful butter, one
tablespoonful flour; «eason with salt and pepper. 'I'o the ecream
add the flour, butter and seasoning: let thicken on the stove; add

{)he oysters chopped fine aud spread very thin on thin bread and
utter.
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SAUCE FOR OYBTER PATTIES.
Mgrs. J. A. PORTER.

One tablespoonful butter and two tablespoonsful flour cooked
together until smooth, season with one teaspoonful salt and a lictle
red pepper, a little onion juice (about one-half teaspoonfol) one
and one-half teaspoonsful lemon juice with one tesspoonful sugar,
add one pint ¢crenm or milk, oné saltspoonful celery seed. Cook
about ten minutes.  Add any kind of meat or oysters. Fill pat-
ties and serve hot.

FISH TURBOT.
Miss F. FOSTER.

One pint milk, one onion, one tablespoonful flour, two table-
spoonsful butter and one ege.  Boil fish in salted water, Prepare
in layers the fish, bread crumbs and a gravy made of the milk,
gour and onion.  Season with salt and pepper. Bake one half

our.

SALMON LOAF OR LOBSTER LOAF.
Mgrs. Hupsos.

One pound of salmon or lobster, with liguor drained off; two-
thirds cup bread crumbs, four tablespoonsful melted butter and
salt and pepper to senson. Mix salmon or lobster, and butter to-
gether smoothily, beat four eges and add to the other ingredisnts.
Put in a buttered mould and steam one hour,

DRESSING.

One cup milk, one seapnt tublespoonful cornstarch, one egg, a
pinch of salt and a little red pepper.  Let milk come to a boil, add
cornstareh, wet in cold water, cook a momeut, then add the egg
well beaten, ook a minute more, then add liquor from the fish
and a little butter, Pour over the lonf when ready to serve,

OYSTER SANDWICHES.
Mgs. F. L. Hubsox.

One quart oysters, one-half ¢np butter, one-half enp sweet
eream, eight erackers, whites of three egus. Cook until a smooth
paste.  When cold, spread between thin slices of bread and butter.

FROGS' LEGS.
MEs. MONTGOMERY.

Use only the hind legs of frogs,  Skin and throw iute boiling
water for five minutes, take out and put into cold water until cold,
then wipe dry. Season with salt and pepper, roll in four, fry in
butter until brown, . Garuish with parsley, If liked, serve with
cream sauce,

CREAM BAUCE.

One tablespoouful flour, one tablespoonful butter, one cupful
eream or milk, one half teaspoonful salt and two dashes of pepper.
Melt the butter, being careful not to brown it; add the flour, mix
until stuooth, then add the cream, stir coutinually until it boils;
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add salt and pepper and use at once. If not ready to use it, stand
it over boiling water to keep warm, stirring frequently to prevent
a crust from forming oun fop. This sauce may be used with lobster
chops, sweetbreads or other similar dishes,

FRICASSEED OYSTERS.

One pint oysters. Pick out the oysters and strain the liquor
into a cup. Into a frying pan put one tablespoonful of butter,
when hot, add the oysters and eonk until the beards ruflle a lttle.
Remove the oysters from the butter and keep hot in a bowl (the
butter and liquor left in the frying pan, may be used instead of
cream, if preferred.) Putinto a frying pan a tablespoon each of
butter and flour. Cook together until smooth and frothy, add the
oyster liquor and cream, a little at a time, add one half teaspoon-
ful salt, one-half saltspoenful of white pepper and one teaspoonful
lemon juice, Beat one egg, add slowiy, stirring all the time. As
soon as the egy stiffens add  the oysters. Juvst heat them, and
serve on toast orin patties. Cut the bread for toast not more than
one-quarter ineh thick,

LOBSTER CHOPS.
Mgs, F. P. BToNE.

Two eupsful boiled Iobster, three tablespoons flour, one table-
spoon chopped parsley, one cupful eream or milk, one tablespoon
of hutter, one-quarter nutmeg, yolks of two eggs and salt and cay-
enne pepper to taste.  Add the seasoning to the lobster, put the cream
or milk on to beil: rub the butter and the flour together and add to
eream or milk when boiling. Now add the beaten yolks and cook
two minutes, Take from the fire and add to the lobster. Mix
well, turn out on a digh to ¢ool; when cool, form into chops, roll
first in beaten egg, then in bread crumbs; put them in a frying
basket and fry in boiling oil or drippings until a nice brown. It
will take about two minuteg, Drain and arrange them on a hot
dish; put the end of a small eluw in each chop to represent the
ﬁuttnu bone., Garnish with parsley and serve with cream of tar-

re sauce.

SAUCE TARTARE.
Mgzs. F, P. SToNE.

One half pint mayonaise dressing, three olives, one gherkin,
one tablespoon of capers. Chop the olives, gherkins and capers
very fine, add them to the dressing and it is ready to use. You
may add one half teaspoonful of coriander seed, or one tablespoon-
ful of Tarragon vinegar.

FISH CHOWDER.
COOKING BUHOOL,

After cleaning thoroughly a four pound fish, removing head
and bones, boil in one quart water for balf hour, strain and use
the water for the uhnw&ar. Cut fish iu small pieces and set aside,
Serape, wash and slice one guart of potatoes, Cul up small piece
of pork, fry, then slice in one ouion, when brown add the sliced
potatoes, flsh, stock, one half tablespoon salt, a little cayenne,
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one tablespoon butter and one tablespoon flour rubbed together,
then add the fish and one quart milk. Break four Boston crack-
ers into the tureen. When chowder thlckens, pour over the
fmekersaml serve very hot. Cod, haddock or white fish are
hest.

DEVILED LOBSTER.
CooKING SCHOOL.

Two cups finely diced lobster, salt and cayenne to taste, yolks
of four hard boiled eggs, one tablespoon ehopped parsley, a grat-
ing of nutmeg, one and a hall cups cream sauce and one half
tablespoon lemon juice added to the lobster meat. Add _vn].ks
mashed fine, and the parsley and seasoning while hot. Fill in-
dividaal dishes, dust with buttered cracker erumbs, and brown in
the hottest kind of an oven.

FISH TURBOT.
CooORING BCHOOL

For a three pound fish use one pint cream sauce, one cup bread
erumbs, fried in an even table spoon  of butter. Clean the fish
and boil in salted water with one tablespoon vinegar in, until
flesh separates easily, Drain, remove head Bnne and skin, pick
apart in as large pieces ns possible,  On a platter put a layer of
bread erumbs, a layer of fish, a layer of bread erumbs and sauce,
and so on until all is used, form in shape of a_fish, sprinkle last
with bread erumbs. Bake until brown.

FRIED OYSTERSE—PHILADELPHIA BTVLE.

Heleet for frying the finest oysters you ean get. Drain  in col-
lander, and dry on an old napkin. Do not lift them with a fork,
but carefu'ly with the fingers, Sesson on both sides with salt and
cayenne. Beat up an eggin a saueer, add one tablespoonful of
boiling water and half teaspoon salt, Put some nice stale bread
cerumbs out on your bread board, season with salt and cayenne.
Dip oysters one by one, first in the bread erumbs, then in the egg,
and then again in the ernmbs, covering every part most carefully,
and pressing lightly with the hand. Puata deep frying pan over
the fire, with enough oil or lard to immerse the oysters, Be sure
the oil orlard is boiling hot, if you have no thermometer, drop
in a erumb of bread, if it browns quickly it is hot enough. Put
in six of your oysters, wateh them earefully, as =oon as golden
brown, tuke out with skimmer, drain, serveat onee on hot dish
parnished with parsley or celery tips. Oysters are much better
fried in oil than lard or butter.  They should never be fried until
you are quite ready to eat themn, as they are not good when Xept
warm or warmed over. If you have a large quantity to fry, they
may be dipped an hour or two before serving time, and spread on
a linen c¢loth ina cool place. Always use bread ecrumbs in
preference to cracker crumbs,

STEWED OYSTERS.
MRs, MONTGOMERY.

Filty oysters, one pint milk, one larze tahlespoon of _butter,
one large tablespoon flour, one blade mace, six whole allspice, salt



and pepper to taste. Drain the oysters and put the liquor on fo
boil; as soon as it boils, skim all the white scum from the surface;
now add the milk, put back on the fire; rub the flour and the
butter together and add to the milk, as soon as it boeils; stir until
it begins to thicken, add the maece and allspice. Wash theoysters
by pouriug cold water over them in the collander, add these to
the otner ingredients and stir ¢onstantly until the oysters ecurl,
then add the salt and pepper. Do not allow them to boil or the
sauce will curdle, but be sure that they are thoroughly heated, as
nothing is more objectionable than an uncooked oyster in a hot
sauce,

CREAMED SALMON.
Miss RicE.

One pint ean salmon, drain off the liguor and mince the meat
fine. Boil one pint of milk, thickened with two tablespoonsful
of cornstarch wet with a little of the cold milk; salt and pepper to
season. Place a layer of fine bread erumbs in a pan, then one of
fish and sauce, repeat, and bake brown, about one-half hour.

CREAMED FISH.
Mgzs. P. J. Hopp.

Cut up your fish (white fish is best) and lay in salt and let
stand for a few hours; then take one cap of water and boil your
spice in it, one bay leaf, pepper, allspice, a few cloves and a little
onion, if cooked. BStrain your spice, then add to the water one-
half cup of sweet cream and a piece of butter. Thicken with a
little flour, let come to a boil, put your fish in and boil till done.

MEATS.

“Qysters, beef and chicken ;
Gravy, rich and niece:

Platters filled with speckled fish,
Plump and tender rice.""

ROART RIBS OF BEEF WITH YORKSHIRE PUDDING.
Mgs, Rorer's Coor BooK.

Remove the ribs, then roll the meat and tie with twine. Place
in covered baker. Dredge lightly with pepper; add one teaspoon
of salt to a teacup of water and pour it in the pan. Then place the
pan in a very hot oven, and bake fifteen minutes to every 1b. One
hour before the meat is done, make the pudding. Pour nearly all
the dripping from under the meat into anotner baking pan and
turn into it the pudding. Bake one hour.

PUDDING.

Three eggs, one pint of milk, six large tablespoons of flour,
one-half teaspoonful of salt, two dashes of pepper.  Beat the eggs,
white and yolks together until light; add to them the milk. Put
the flour in a bowl; moisten gradually with the milk and eggs,
beat until smooth, strain through a fine sieve; add salt, pepper
and bake. Cut into squares and serve around the meat.
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STEW OF BEEF WITH DUMPLINGS.
Mgs., Rorer's CooE Book.

Two pounds of lean beef from the round or shoulder piece.
Cut into pieces about an inch square; dredge thickly with flour.
Put two tablespoonstul of dripping or butter into a frying-pan,
place it on a good fire: as soon as it is very hot, throw in the ineat
and shake or stir until all is nicely browned. Now skim it out and
put it in a sauce-pan. Add one tablespoonful of flour to the drip-
ping of butter remaining in the frying-pan, mix, then add one
quart of boiling water; stir over the fire unfil it boils, then strain
it over the meat; add one small onion and a sprig of parsley.
Cover the sauce-pan and let it simmer for two honrs, When the
meat is balf done, add a teaspoonful of salt and three dashes of

epper.

Now gift one pint of flour, add to it a heaping tablespoonful
of baking powder, and sift again; add a quarter of a teaspoonful of
salt and just enough milk to make a soft dough. Do not work it
much. Dip the dough by small spoonfuls, and place them over
the top of the meat, cover guickly and let simmer ten minutes.
Do not uncover the sance-pan in which the dumplings are cooking,
or they will fall immediately. After you add the dumplings the
stew will seorch easily, therelore move the kettle to a moderate
part of the fire. Serve as soon as the dumnplings are done.

STUFFFD BEEF STEAK OR VEAL.

Prepare a dressing as for ehicken of one cup of bread erumbs
moistened with one tablespoonful of melted butter, one tablespoon=
ful of chopped parsley; salt and pepper to taste. ]

Trim off the fat from the sirloin stuke, spread on the dressing,
roll up, tie to keep in shape and buke one hour. Baste often with
stock and dripping; serve with brown sance.

: BROWN SAUCE,

Melt and brown one tablespooutul butter; add to it one of

flour; stir till it is smooth and brown, then add one cupful of stock,

stir till it thickens, take from the fire; add one tablespoonful of
catsup or Worcestershire sauce senson with salt and pepper.

HAMBURG STEAK.
Mpsg, Oparr, New Bharron, Towa.

Two pounds round steak chopped fine, one cup of bread
erumbs sonked in one cupof milk, one small onion chopped
fine; season with salt and pepper and monld into a Joaf and bake
two hours. Berve with hot tomatoes,

BEEF SCRAPPLE.
M=ms. CARRIER.

Boil a niece of beef; when done remove from the kettle, chop
fine and put back with the liquor; when boiling stir in eoru meal
until it makes a pudding then add flour antil thick.: Take np in
a bread tin and when cold glice and fry in butter until brown., A
good breakfast dish.
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BEEF ROLL.
Mrs. A. 8. BADGER.

Two poands of chopped beef with a very little salt pork; one
cup rolled crackers, one cup sweet milk, one egg, salt and pepper.
Mix thoroughly and make into a roll. Pour two cups of boiling
water over it and bake two hours.

BEEF'S TONGUE BAKED.
HerLeEN 8. MANSON.

Wash, trim and scrape a fresh beef’s tongue and boil in salted
water two hours or until tender. Take from the boiler, wipe off
the liquor, cover with beaten egg, then with bread or cracker
crm.nl.llu. Put in drippiug-pan and brown in oven, basting fre-
quently.

DRESSING.

After removing tongue from the pan, add to the gravy in the
pan a eupful of the liquor in which the tongue was boiled, a table-
spoonful of butter, a tablg:?ouuful of browned flour, half a tea-
spoorful made mustard, salt and pepper, and the juice of a lemon.
Boil and strain into a gravy boat.

STUFFED CALF'S HEART.
Mgrs. W. R. STEWART,

Wash off the blood from the heart; stuff’ with any common
stuffing used for turkey. Tie a buttered paper over the mouth of
the heart to keep the stuffing it place. Place in a small bakivg
pan with a little water, pepper and salt. Bake pearly two hours,
basting frequently. When done, thicken the gravy with flonr,
strain, skim and season. Berve currant jelly with it.

CALF'S LIVER.
JeNNIE Ross.

Cook till tender, chop fine, season with eayenne pepper, salt
and Worcester sauce; a little mushroom catsup and a dash of
sherry,

FRICASSEE OR CALF’'S LIVER.

Beald one pound of ealf’s liver for fifteen minutes and drain.
Cover with boiling water; add a slice of onion and let simmer for
twenty minutes, drain and eot into squares. Put one tablespoon-
ful of butter in a frying pan; when melted add one tablespoonful
of flour and mix until smooth; add half pint milk and stir until
it boils, then add a teaspoonful of grated onion, a teaspoonful
chopped parsley and the liver; season. Stir until scalding hot
and serve.

BTEWED SWEETBREADS.
Mzrs. W. R. STEWART.

Parboil sweetbreads in salted water and draln, Put on again
and stew in a very little water, when tender add for each sweet-

25



bread a heapinﬁ teaspoonful of butter, a little chopped parsley,
pepper, salt and a little cream. Let them simmer in the gravy
five minutes; take them out and bring the gravy to s boil, Pour
over the sweetbreads and serve. If served on platter, small pieces
of toast under the sweetbreads improve it.

SWEETBREADS WITH PEAS,

As soon as sweetbreads are brought from market, wash and
cover with cold water; when ready to parboil, remove the arteries
or coarse portions; cover with boiling water and simmer twenty
minutes. Drain, and when cool enough to handle, eut in pieces
with a silver knife. Melt two tablespoonsful of butter in a sauce-
pan; add the sweetbreads and the peas (French) drained. Cook,
stirring occasionally till the sweetbreads begin to brown; add one
tablespoonful of Aour; mix till smooth; add one half cup of eream;
stir gently till heated. Season and serve at once.

VEAL LOAF.
Mgs. M. H. BEDELL.

Three pounds ehopped veal, two pounds of chopped pork, a
little rolled cracker, pepper, salt and butter to season and mixed
with the hand. Make into a loat and bake in a pan with one cup
of sweet eream poured over it; bake two and one balf hours, bast-
ing very often. When done, remove from pan, putto coolor
serve hot as preferred.

VEAL LOAF.
MRs. A. H. CLAREK.

Have chopped at the butcher’s, two pounds of lean veal,
quarter 1b, salt pork: add four butter crackers, pounded; two eggs
well beaten, two teagpoonsful salt, one saltspoou of pepper.  Mois-
ten with meat-liquor or warm water. Mould into an oval loaf
and put into a shallow tin pan, Bake two hours, till quite brown,
basting uften.  Serve hot or ecld, cut in slices. If used for tea is
betier made the day before.

JELLIED VEAL.
Mgrs. KANOUSE.

Take three or four pounds of veal (any part except the steak)
cover with cold water and boil until the meat falls from the bones;
salt about one hour before done. When done, remove from the
liquor, seperate the meat from the gristle, cut in small pieces and

ut into a mould. If preferred, have alternate layers of hard
boiled eggs aud the shredded veal; add pepper and salt to each
luyer. Pour the strained liquor over and set away to cool.

BARBECUE OF BEEF.
M=ns., WILLARD.

One pound of beef, one pound of veal, one pound of pork,
chopped fine. Roll six milk crackers very fine and add to the
meat. Now add three eggs, (one at a time) and two cups of milk
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or stock, slowly beating constantly. Season with one even table-
gpoon salt, one-half teaspoon pepper, one teaspoon grated nutmeg,
one laurel leaf, one grated onion, and one tablespoon lewon juice,
Put in pan with slices of salt pork on top and bake one and one-
half hours in bot oven, basting often.

SAUCE FOR BARBECUE BEEF.

One can tomatoes, one teaspoon salt, two bay leaves, one tea-
spoon sugar, six eloves, one small onion and two or three spmfs
of parsley. DBoil all together fifteen minuates. Strain and add
slowly one tablespoon butter and one tablespoon flour, which has
been thoroughly covked together.

TIMBALE OF COLD MEAT.
A. B. M.

For six persons use one snd one half pints of finely chopped
cooked meat free from fat and gristle. Oune level tablespoon
of salt, one-half teaspoon pepper, one-hall teaspoon of onion juice,
one teasponn chopped parsley, one cup of stock or milk, two eggs,
two tablespoons of butter and one-half eup of grated bread crumbs,
Mix the seasoning and bread erumbs with the nieat. Heat the
stock or milk and melt the butter in it. Add the stock and two
eggs well beaten to the meat. Mix all thoroughly together and
put into a well buttered mould, packing quite closely. Place the
mould in & pan of water. Cover the mould with buttered paper
and also tin eover. Cook for one hour in moderate oven. Use
same tomalo sauce as for Casserole of Rice and Meat.,

CASSEROLE OF MEAT AND RICE.
A. B. M.

Boil one cup of rice in plenty of boiling, salted water. Chop
very fine one-half pound or one full cap of nice heef,  Season with
one saltspoon of pepper, one-half teaspoon of sall, added carefully
one saltspoon of celery salt, one teaspoon of finely chopped union,
one teaspoon chopped parsley, one saltspoon of thyme, one beaten
ege, and two tablespoons of fine emeker erumbs,  Moisten with
hot water or stock enough to pack.  Butter the mould thoroughly.
Put rice one-balf inch deep around bottom and sides of mould,
inside of which place the meat. Pluce the remainder of the rice
over the top. Cover the mould. Steam one hour. Herve for
SUpper.

TOMATO SAUCE FOR THE CASSEROLE.

One pint of tomatoes, one cup of water, two whole cloves, two
peppereorns, one sprig parsley, one teaspoonful mixed herbs,
(thyme, sage, savory, sweet marjoram) one tablespoon chopped
onion, one tablespoon butter, one heaping tablespoon cornstarch,
one-half teaspoon salt and one-balf saltspoon of pepper. Put the
tablespoon of butter in a pan. After the bhutter melts add the
cornstarch., Let it cook in the butter. Put on the tomatoes with
the water and spices. Couok thoroughly and strain. Now add the
butter and cornstarch, Add a little at a time, stirring until
smooth, Add a little sugar,



TOMATO BEEF LOAF.
Miss FOSTER.

‘With one pound of ehopped beef mix one cup of bread crumbs,
salt and pepper to taste, a little melted butter, chopped parsley, a
small pineh each of savory and thyme, Form this into a flat loaf
and roll it in a well greased brown paper. Bake a half hour or
more. Prepare a sauce of one can of tomatoes, to which is added
three or four slices of onion. Pepper and salt to faste. When the
same has simmered a few moments, thicken with cornstarch wet
up in cold water and pour it over the beef loaf, serving it hot.

GLAZED HAM.
Mrisg FOSTER.

After the ham is boiled and skinned place in a baking pan,
spreading it with brown sugar to the depth of half an inch. Press
it down hard with the blade of a knife. Place it ina hot oven
for twenty minutes, after which, pour over it a half cup of vinegar
in which a tablespoonful of mustard has been dissolved. Baste
with this mixture for ten minutes, Kxcellent.

DRIED BEEF,
Mgs. N. CCAMPRELL,

Chop half a pound of dried beef fine. Put it in a stew pan,
well covered with cold water. When it comes to a boil, pour off,
and put over it a pint and a half of milk; thicken this with a
good tablespoon of flour wet with cold milk or water. Putina
bit of butter and pepper and serve with baked potatoes.

ROARST BEEF.
MRs. N. CAMPBELL.

Put the beef, without water, in a stone Kkettle or bean jar,
tightly covered, into a very hot oven for the first half hour, that
the one side may sear over and keep the juices inside. When
ha!'f done, the oven heat may be lessened aud the meat salted and
peppered. Pour in sufficient water and thicken for gravy when
the meat is done. Allow fifteen minutes to the pound, if wished
rare in the center, or twenty minutes will make it well done.

MAITRE DE HOTEL BUTTER.
A. B. M.

To serve with shredded beef or patties. Beat one tablespoon
butter and one saltspoon of salt to a ¢ream. Add one tablespoon
lemon juice and beat thoroughly. Add a little pepper. Now the
yolk of one egg and beat. Now a tahlesEnuu of chopped parsley
and stir. Spread on steak when steak is hot

VEAL CHOPS AND BACON.,
M=us, M. P. BEEBE.

Let bacon cook enough to keep veal from sticking; salt and
pepper the veal and let fry till cooked on one side; turn over and
and lay bacon on top; cook till done, Berve with bacon on top;
nice for breakfast with baked potatoes,
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SOUSED PIGS' FEET,

Souse is made from pigs’' feet sealded and seraped until the
skin is free from hairs, then boil them in enough salted water to
cover until the bones fall out; split the feet, take out all the bones
and pack the feet in gluss or earthen jars, using cloves, mace and
peppercorns throughout. Mix vinegar equally with the liguor in
which the feet were boiled; pour over the meat and let it stand
balf a day or longer. Elice when cold and serve.

PORK SCRAPPLE
Mgs. Jas. MONTGOMERY.

Six pounds shoulder of pork (uneracked); boil until tender
enough to l|1i(:k out all bones; chop meat fine. To this quantity
there should be from one and one-half to two gallons liquor; add
three tablespoons salt, one tablespoon black pepper, three table-
spoons sage, two tablespoons marjoram, one-half pound (two cups)
buckwheat meal and one pound (four eups) Indian meal. Put
buckwheat in first; add meal very slowly while it is boiling. Care
should be taken to prevent it becoming lnumpy by too great heat.
These proportions will make twelve or fourieen pounds. One-
third mutton and two-thirds pork is better than all pork, Season-
ingz can be put in boiling liquor. When all mixed, boil about five
minutes. If it sticks to the pot add some lard.

VEAL OMELE'L.
Mgs. F. G. RANDALL.

Three pounds of raw wveal (or tenderloin of pork) chopped
fine, two raw eges, one dozen small crackers rolled fine, one-
half teaspoonful black pepper, one-half nutmeg grated. Make
into a loaf and either mix into it a small piece of butter or place
small bits over the top. Bake one and a half hours,

HAM TOAST.

One cup enld, eooked ham, one teaspoonfal French mustard,
one-quarter teaspoonful black pepper, one egg and a dash of celery
seed. Chop the ham very five, mix with the seasoning and
beaten egg until smooth.  Put in a layer of this between two
thin slices of bread: toast lightly on both sides and serve hot with
cream dressing poured over.

BAKED HABH.

TABLE. TALK.

Mix one pint of cold, finely chopped beef with the same
quantity of cooked, chopped potatoes; melt one tablespoon of
butter in frying pan; add the meat and - potatoes; mmstened with
one and one-half cups of stock. Mix until heated; season to taste
and turn into a greased baking dish and bake thirty minutes in
moderate oven,

CREAM HASH.

Chop the meat fine and cook a few minutes with a little
water in a frying pan; then pour in enough sweet milk or cream
to make the hash thin; let it cook; thicken with little flour; season
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with butter, salt and ser and pour over hot buttered toast.
Send to table hot. e s *

BOILED HAM.
Mns. C. A. PARKER.

Place in boiler with eold water enough to cover; bring to
boiling point, skim, and place on back part of stove to simmer
steadily for six or seven hours, or till tender when pierced with a
fork, or allow fifteen minutes for each pound, be ecareful to keep
water at boiling point. Turn the ham onece or twice in the water
when done take up and place in baking pan to skim, tben if liked
sift over pouned or rolled crackers, bake one bour in moderate

oven.
MEAT CROQUETTES.
Mgs. C. A, PARKER

Take cold, enoked beef or meat of any kind chopped very fine;
add one quarter as much cold potato, either mashed or chopped
fine, with gravy or cream enough to moisten; add one beaten egg;
season with pepper, salt, sage and an onion if desired.

Bread erumbs may be used instead of potato, using half and
half, or any proportion wished. Form into rolls or small cakes;
roll in flour or bread erumbs and fry in hot lard to delieate brown,
Dain and serve hot.

POULTRY

““Behold the fowls of the air;
for they sow mnot, neither do
they ruafp: yet your Heavenly
E‘azaher eedeth them."—Matt.

CHICKEN PIE
Mes. B. H. CoNLIN.

Cut up a chicken and stew as you would for a frieassee,
When done take out the meat and remove the bone and skin;+
season the gravy well in the kettle, adding a large piece of butter
and some milk and thicken. Put your meat into a deep dish;
pour the gravy over it; mix it well; cover with a rich pufl’ paste
rolled rather thick; bake until the crust is done.

CELERY STUFFING FOR TURKEY OR CHICKFN.
A. B. M.

Three cups fine bread crumbs, one pint chopped ecelery, one
saltspoon thyme, one scant teaspoon salt, one-half saltspoon pep-
wer, one saltspoon sage and one-half eup melted butter (lastly.)
'UEL‘ one and one-half teaspoonful salt to rub the turkey within
and without. Dust in pepper Lghtly from the box. Paint over
with softened burter.

For oysier stufling add six select oysters, salting and pepper-
ing them. Asadded, place in the dressing then the oyster and
so continne until all are used, Fill the erop part of the bird and
put the remainder in the body.
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BREAD SAUCE FOR GAME.
A.B. M.

One pint milk, two tablespoons chopped onion, one-half tea-
spoon salt, three-quarters of a cup coarse bread crumbs, one-half
cup fine bread crumbs, one tablespoon butter, a little cayenne and
a tablespoon of butter. Boil the fine bread crumos, the onion and
milk together. Then add the butter, salt and pepper. Fry the
coarse bread crumbs in the other tablespoon of butter until nicely
browned. Pour the gravy on platter around game and sprinkle
over the browned coarse bread erumbs,

PRESSED CHICKEN.
Mrs. QUAw,

Boil the chicken until the bones will slip out easily. Use
only water enough to have as little liquor left as possible,  When
the chicken is done, remove bones, place the meatin a flaring
dish in layers of light and dark; pour over the liquor. Invert a
small plate on the moeat, one small enough to press the meat and
not rest on the dish, place under a weight and let it remain until
thoroughly cold.

BONED CHICKEN.
A. B. M.

Bone a chicken and stuff’ with one pound of raw veal, one
half cup of bread erumbs, one-fourth pound salt pork or ham, one
egg, one-half cup milk, water or stock. If water, add one table-
spoonful butter, one teaspoonful salt one-half teaﬁ{:tmu pepper, u
little cayenne and s grating of nutmeg, one tablespoon lemon
juice, a little onion and a teaspoou parsley. Chop or grind the
meat very fine. Mix all thoroughly together and fill the chicken
with it, and sew up carefully and tieup well and bake, Serve
with Bread Sauce.

CHICKEN IN JELLY.
A. B. M,

For each pound of chicken use one pint of water, When it
comes to a boil, skim carefully. Simmer gently until the meat is
very tender. Take out the chicken, skin, and take all the meat
from the bones. Put the bones again in the liquor and boil until
the water ig reduced to one-half. Strain and set away to cowl.
Next morning skim off’ the fat. Turn the jelly into a clean sauce-
pan, carefully removing all sediment, and to each quart of jelly
add one-fourth package of gelatine (which has been soaked un
hour in one cup of eold water) one onion, a stalk of celery, twelve
peppercorns, a small picce of maece, four cloves, the white and
shell of one egg, and salt and pepper to taste. Let it boil up, then
set back where it will cimmer twenty minutes. Strain jelly
through @ napkin. In a three pint mould put one layer jelly
three-quarters of an inch deep. Bet in ice water to harden. Have
the chicken eut in long, thin strips, and well seasoned with salt
and pepper, and when the jelly in the mould is hard, lay in the
chicken lightly, which should be cool but not hard. Repeat until
all is used. Putaway to harden. When ready to serve, dip the
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mould in warm water and then turn into the eentre of flat dish.
Garnish with parsley.

CHICKEN PIE.
Mzs. N. CAMPRELL.

Cat up two chickens and place in boiling water enough to
cover, and as it boils away, add more so as to have enough for the
pie and for gravy to serve. Boil until tender skimming well; line
sides of a four or six quart pan with a rich baking powder d'nugh
quarter of an inch thick, put in chicken after removing breast-
boue; season with salt, pepper and butter; season liquor in which
the chickens were hoiled, with butter, salt and pepper, add a part
to the pie, cover with crust a quarter of an inch thick, pinch edges
well together and cut a hole in center the size of a teacup, Keep
adding chicken liquor as needed. Bake one hour in a moderate
ovel. To make gravy, add to liguor left in  pot, if not enouch,
hot water or milk, a tablespoon or two of butter mixed to a paste
with flour and seasoned with pepper and salt. This should bhe
stirred, a little at a time, into the liquor. Let boil up once and
serve, straining if at all lampy. Meats are good used in the same
way.

BOILED CHICKEN WITH RICE.

Clean and truss a three-pound year-old-fowl, and in a piece of
mosquito netting and ccok in boiling water, allowing twelve min-
utes to the pound. Half an hour before taking it up, take a cup-
ful of the liquor, strain it and set it iu ice eold water to throw up
the grease. Skim and season with salt and pepper
sharply, half a teaspoonful of the former and balf that amount of
the latter. Have ready two cupsful of boiled rice boiled ten min-
utes and drained. Mix this with the skimmed broth and cook in
double boiler until the rice is tender. Do not stir with a spoon.
When all the broth is absorbed stir in very lightly one tablespoun-
ful of butter, one beaten egg and half a feaspoonful of minced
parsley. Cook one minute. Spread the rice two.inches deep in
the bottom of a hot platter and settle the boiled chicken in the
middle, The time of cooking an older fowl depends on its age.
One's own judgment must guide her in such matters.

JELLIED CHICKEN.
Buckeve Cook Book.

Cook six ehickens in a small quantity of water until the meat
will part easily; season to taste with salt and pepper, Just as
soon as cold enongh to handle, remove bone and skin; place meat
in & deep mould just as it comes from the bone, using gizzard,
liver and heart, till the mold is nearly full. To the water left in
the kettle, add three-fourths of a box of Cox’s gelatine (some add
the juice of a lemon ) dissolved in a little warm water; boil till re-
dueed to a little less than a quart; pour over the chicken in the
mold, leave to ¢ool; eut with a very sharp knife and serve,

SMOTHERED CHICKEN.
Mgs. J. MORTENSON.

Split the chicken down the back, wash and wipe dry; lay
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it breast upward in baking pan ; season with salt and pep-
per ; pourover it a pint and a hall of boiling water and a
heaping tablespoonful of butter; cover and bake oue and n
nalf hours, basting every fifteen minutes after fi st half
hour. When done add one tablespoonful of butter and leave
cover off, and brown nice, light brown. Thicken gravy with
tablespoonful of flour ; wet with a little cold milk.

DEVILED CHICKEN.

Melt two tablespoonsful of butter in a frying pan, add two
tablespoonsful of bread crumbs, one pint of cold, finely
chopped chicken and one-balf  eup of cream. Stir till the
mixture is heated, Take from the fire, add two hard boiled
eggs pressed through a sieve, two tublespoonsful of chopped
pursley, two or three drops of onion juice and the same of
celery extract. Mix well; turn into souffle dish; cover with
bread erumbs and dots of butter. Brown slightly in a quick
oven.

ENGLISH DRESSEING FOR TURKEY
Mgrs. W. D. MURRAY.

One quart fine bread crumbs, six good sized onions, boiled,
one scant teaspoonful salt, one-hulf sultspoonful pepper, one
saltspoonful sage, one tablespoonful butter. To the bread
crumbs add the cooked onions chopped fine and the butter
eut in smull pieces; now add the seasoning and wet the dressing
with the boiling water in  whiech the onions were cooked.

(OHICKEN SBTUFFING,
Mgs., KANOUSE.

One-half cupful sweet milk, one-half cupful water, one cupful
bread crumbs, ove egg, a little salt and one tablespoonful butter,

FRIED CHICKEN.

Clean, wash, and cut in pieces a couple of spring chickeus,
season with salt and pepper and dredge with flour. Then fry in
bot lard, until each piece is a nice brown on both sides. Take up
on hot platter and pour over a gravy made by adding a cup of
milk, one tablespoonful of butter and one of flour to the gravy lefo
in the frying pau.

CHICKEN CROQUETTES.

One full pint of finely chopped cooked chicken, one tablespoon-
ful salt, one-half teaspoonful pepper, one cupful of eream or chicken
stock, one tablespoonful of flour; four eggs, one teaspoonful of onion
juice, if liked, one tablespoonful of lemon juice, one pint of erumbs,
three tablespoonstul of butter. Put the cream or stock on to boily
mix the flour and butter; stir into eream or stock; then add the
chicken and seasoning; beil for two minutes; add two of the eggs,
well beaten. ‘T'nke from the fireimmediately and set away to cool;
when cold, shape and fry.
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ENTREES.

A GOOD BREAKFAST DISH.
Mgs. D. A. McCULLOUGH.

_ Chop fine equal quantities of cold beef and cold potatoes, flavor
with onion, if liked; salt and pepper; a little gravy if you have it,
if not, a litlle butter; mix all together; then puta layer of this, and
have some toasted bread erumbs, sprinkle some between, and last,
a layer of crumbs and bits of butter on top; a little walter, if you
bave nogravy. Bake in bread tinabout one-half hour. Very nice.

SCALLOPED EGGS.
NASHVILLE CHRISTIAN ADVOCATE.

Break eight eggs into as many saucers, sift bread crumbs over
each, dot with butter, and season with pepper and salt. Fill the
saucers with milk, bake till the eggs are set, and serve hot.

CURRIED EGGS.

Minece a small onion very fine and brown it on a tablespoonful
of butter in a hot frying-pan. Mix a heaping teaspoonful of curry
powder with half a eup of milk; pour into the pan and let it boil
till thick; break the eggs in carefully, and poach them in the mix-
ture. Squeeze a little lemon juice over them before serving.

BEAUREGARD EGGS.
Mes. CHARLES EDGAR.

Five eggs, one-half pint milk, one tablespoonful cornstareh,
butter size of a walnut, five squares of toast, saltand pepper. Boil
eges twenty minutes, chop whites fine, rub yolks through sieve,
Do not mix them, Boil milk aud cornstarch together, and add to
the m'lk, whites of eggs and the salt and pepper. Place toast in
hot dish, cover with layer of hot sauee, then layer yolks, ete.
Sprinkle with salt and pepper.

EGG CROQUETTES.
Mgs. CHARLES EDGAR.

Soak in milk two slices of bread, about an inch and a half thick,
add three eggs, pepper and salt; beat well, form in flat cakes, and
brown in butter.

CHEESE SOUFFLE.
MRs. CHARLES EDGAR.

One-half cup grated cheese, one-gquarter cup of bread erumbs
one tablespoonful of butter, one eup of milk, one-third lea.spoonfui
of salt, oue-third teagpoonful mustard, two eggs well beaten, sepu-
rately. Heat the milk to a boil, with the erumbs in it. To this
add the other ingredients with the cheese. Add the whites of
egus lastand beat all thoroughly, bake in earthen dish about twenty
minutes.
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CHEESE FONDU.

Take graterl cheese and either rolled crackers or bread crumbs,
and put in layers in a baking dish, adding a little salt, pepper and
butter to each layer. Pour in milk to moisten and bake a light
brown. To be eaten hot.

EGG GEMS.
MRgs. CHARLES EDGAR,

One cup chopped cold meat, one tablespoonful melted butter,
one cap of bread erumbs, salt and pepper. ix together the meat
and bread erumbs, add the butter, salt and pepperand enough milk
to bind it together. Have ready gem pans, well greased, and fill
with the mixture. Break an egg on the top of each, senson with
salt and pepper, and sprinkle with cracker erumbs. Bake eight
minutes,

SALMON TIMBALES.
Mgs. E. M. KANoUSE.

Take a pound can of salmon, drain off the oil, chop the fish
quite fine and mix with it one-half of a cup of breml erumbs or
rolled erackers, two tablespoons of melted butter, one of lemon
Jjuice, one-eighth te&l}')f)"ll of pepper and four beaten eggs, mix and
add salt to taste, ack the mixture in small bu'tered cups or
molds, set them in a cake pan, surrounded with hot water, and
bake balf an hour, putting a paper over the top to prevent drying.
When pufled up and firm turn out on platter and pour sauce around
them and stick a sprig of parsley in each timbale.

SAUCE FOR SALMON TIMEBALES,

One tablespoon of butter, melted, one tablespoon cornstarch,
and when mixed and frothy add one cup of hot milk or eream, and
stir tillsmooth. Add one-half teaspoon ofsalt, one-eighth ot pepper,
a little onion juice and one tablespoon lemon juice, Serve hot.

OYSTER COCKTAILS.
MRS, MARVIN ROSENBERRY.

For each person allow the strained juice of one-half of a lemon,
one halfof a teaspoonful of vineger, eight drops of Tobasco sauce,
one-half of a teaspoonful of horseradish and one-half of a teaspoons
ful of tomato catsup. Add eight small blue points that have been
drained iu a cloth on ice. Let stand five minutes and serve in a
tall glass,

RICE CROQUETTES.
Miss RicE.

Boil the rice until soft and dry; while still warm, measure and
to every teacup of the boiled rice, add an egg, well beaten, a tahle-
spoon of butter, pepﬂer and salt to taste, and one-half cupful of any
kind of cold meat chopped fine. When cold, with floured hands,
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make into croquettes and cover with beaten ege, roll in eracker
crumbs, place in a wire basket and fry in hot dripping until nicely
browned or make into patties and fry in dripping or butter, like
potato balls,

CHEESE STRAWS.
Miss RicE.

One-half pound cheese grated fine, (or one-half pint) one egg
(if dry, use more to make aboutas thick as butter) dush of cayenne,
sultspoon salt, two heaping teaspoons tlour, (oras thick as pie-crust)
roll thin and cut in strips and bake.

EGG VERMICELLT.
A, B. M.

Put three eggs on in cold water to boil.  After water boilg, boil
twenty minutes. Separate the yolks from the whites, Toast four
slices of bread. Cut the toast in one inch squares, Cut balf of the
squaresin triangles, Put squaresin eentre of dish and pointsaround
edge. Make a white sauce of one eup eream, one rounding teaspoon
butter, one heaping teaspoon flour, one-half teaspoon salt and one-
half saltspoon white pepper. Melt the butter but do not brown it.
Stir in the flour. Add the hot cream slowly. Add the salt care-
fully after thoroughly eooking the cream. Add the pepper. Now
the whites put through the ricer. Pour overthe toast. Place pars-
ley bouquet in centre and put the yolks of eggs over the whoe
through the ricer.

EGG BALLS.

Boil egus bard, cut in half, and take out the yolks and mix
with a few bread crumbs, chopped meat, melted butter, cream and
sult and pepp{ar. Mould into balls the size of an egg yolk. Put one
in each half of the ege whites, set in a pan and pour over them a
teae}upful of cream. Sprinkle over some bits of butter, and Lrown
in the oven.

SHERRED EGGS.
HousEHOLD.

Grease the egg cups liberally with butter and place them in the
oven an instant, Carefully break an egg in each cupand bake eight
minutes. Remove from the oven, season with salt and pepper and
one-half teaspoonful melted butter to each egg. Serve at once,

DEVILED EGGS.
Mrs., CARRIER,

Cover the eggs with hot water and boil twenty minutes; drain
and cover with cold water; remove the shells and cut the eggs in
two. Take out the yolk and rub to a smooth paste with mayon-
naise dressing. To the yolks of six eggs add one tablespoonful de-
viled ham or tongue; season to taste. Fill the whites with the mix-
ture and serve on lettuce leaves.
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EGG OMELET.
Mgs. HunsoN.

One teaspoonful of milk to each egg; salt and pepper. Melt
butter in hot spider; brown on the under side and set in oven to
brown on top aud turn on a hot platter.

CREAMED EGGS ON TOAST,

For six slices of toust boil three eggs thirty minutes; boil one
pint of new milk and thicken with one tablespoonful of flour stirred
smoothly in alittle cold milk; season with a tablespoonful of butter;
salt and pepper to taste; chop fine the boiled eges; pourover the
tousted bread a layer of dressipg; then the eggs; lastiy, the rest of
the dressing. Put a little piece of butter on each slice of toast. Set
the platter on the grate in the oven till the butter is melted. Serve
at once,

FARINA CROQUETTES.
Mgs. B. W. BMITH.

Two-thirds of a cup of farina mixed with one cup of milk; add
one pint of boiling water and on -half teaspoonful sall; cook one
hour in a double boiler; then add the whites of two eggs and one-
half cupful thick eream; cook five minutes; then the whites of two
eggs beaten stiff; cool; roll in shape; then roll in one egg diluted in
three tablespoonsful of milk; then putin bread erumbs. Fry in hotu
grease,

BAUCE.

One-fourth of a pound of maple sugar and one-half cupful of
water; boil vntil thin; whites of two eggs beaten stiff; udd one cup-
ful of cream; put in lemon enough to make it taste.

CHEESE RAMEKINS.

Put two ounces of bread without crust and one gill of milk on
to boil; stir and beil until smooth; then add four tablespoousful of
grated cheese and two ounces or two even tablespoonsful of butter;
stir this over the fire one minute; take off; add the yolks of two
eges; salt and cayenne pepper to taste. Beat the whites of three
eggs to the stiffest possible froth; stir them earefully into the mix-
ture, turn into a greased baking dish, and bake fifteen minutes in a
quick oven. BServe immediately.

CHEESE STRAWS.
MEs. KANOUSE.

Grate three tablespoonsful of any kind of chieese. Add three
tablespoonsful of flour, a little red pepper and salt. Add to dryin-
gredients one tablespoonful of melted butter, one of water and the
yolk of an egg. Roll thin as for cookies, cut in strips five inches
long and one-halfinch wide, Bake fifteen minutes. Serveon plate
and fringed doily. Build the straws up like a log cabin. They are
delicous with salad.
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NEUFCHATEL CHEESE.

Press one pint of cottage cheese througha sieve; add four table-
sposnsful of melted butter, a teaspoonful of salt and just a little red
wppt'r_; rub until perfeetly smooth and make into balls or rolls.

rap in a piece of cheese cloth and stand away for two days.

VEAL OMELET.
MRS, RANDALL.

Three pounds of raw veal, one heaping teaspoonful salt, two
raw eggs, one dozen siall rolled erackers, one-half teaspoonful black
pepper, one-half nutmeg, grated. Make into a loaf and put little
pieces of butter over the top. Bake one and a half hours,

POTATO CROQUETTES,
CAROLINE MCROSSEN.
Written March 23d, 1894, for Antoinette Huntington.

One pint hot mashed potatoes, one tablespoonful butter, one-
half sulispoon white pepper, a dash of cayenne pepper, one-half tea-
spoonful salt, one-half teaspoonful celery salt, a few drops onion
Jjuice, yolk of one egg. Mix all but egg and beat until very light;
when slightly ¢ool add egg and mix well; rub through a sieve and
add one teaspoonful chopped parsley. Roll in bread crumbs, dip in
egg and roll in crumbs again, Fry one minute in smoking hot lard.

PICKLED EGGS.

Boil hard; put into cold water; when cold remove the shells;
stick eloves into thems and put into cold vinegar.

LETTUCE SANDWICHES,

Bpread thin slices of bread with seasoned mayonnaise dress-
ing; put between the slices from which the crusts should be re-
moved, small, erisp lettuce leaves or sprigs of water cress,

CHEESE BOUFFLE.
MARGARET HUNTINGTON.

Two tablespoonful butler, one heaping tablespoonful flour,
one-half cupful mi'k, one cupful grated cheese (dry), three eggs,
one-half spoonful of salt and a dash of eayanne, Put the butter
in a sauee-pan when hot; add flour and stir until smooth; add
milk and seasoning; cook two minutes; add yolks of eggs well
beaten and the cheese; set away to cool; when cold; add the
whites besten to a stiff froth. Turn into a buttered dish and bake
from twenty to tweniy-five minutes. Serveat once. The dish it
is baked in should hold a quart.

CHEESE SANDWICHES,

Chop three ounces of ¢ream cheese very fine; then mix it to a
paste with a teaspoonful of essence of anchovy and one tablespoon-
ful of butter spread on thin slices of bread and cutin shape.
Berve, garnished with parsley.
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VEGETABLES

“*We now come to the root of matters,”

BAKED SWEET POTATOES.
MRS, J. MORTENSON,

Peel and slice boiled sweet potatoes; cover bottom of baking
dish; sprinkle with salt, pepper and a generous amount of butter
and sugar. Continue till dish is full. Bake in hot oven one hour,

BAKED POTATOES CREAMED.
TABLE TALE.

Bake potatoes, and when done scoop out the inside; beat up
at once with sealded cream and melted butter; heap on a plate,
touch lightly with the beaten yolk of an egg, Brown in a quick
oven and serve,

POTATO CROQUETTES,
TapLe TALK,

Beat the yolks of four eggs lightly and add to five cups of
mashed potatoes; mix well; add two tablespoonsful of chopped
parsley, one-fourth enpful ¢ream, one teaspoonful onion juice;
salt and pepper to taste. Mix well, stir over the fire in a sauce

pan till the potatoes are heated through. Cool, form into cro-
quettes, cover with egg and bread crumbs and fry in hot fat.

IRISH SCALLOPS.

Peal and slice boiled potatoes and cover the bottom of a bak-
ing dish with them; sprinkle with salt and pl’.‘fpel‘ and small
pieces of butter. Continue this until pan is full. Cover with
sweet milk and hake in hot oven one hour.

BAKED TOMATOES.
MRgs. J. MANSON.

Fill the bottom of a deep pan with large, ripe tomatoes;
seoop out a hole in the center of each and fill with bread crumbs;
Latter, salt and black pepper. Puat a teacup of water in the pan
to prevent burning. Bake brown and serve.

SCALLOPED TOMATOES.
TaBLE TALK.

Peel tomatoes and put layer in baking dish; cover with sea-
soned bread crumbs. Put another layer and cover closely with
the erumbs. Pour over two tablespoonsful of melted butter and
bake in a slow oven forty-five minutes.

FRIED TOMATOES.
Mgs. F. P. SToNE.

Blice ripe tomatoes half an inch thick; season, roll in flour
and fry in equal parts of lard and butter. Take from the frying-
pan and keep hot in vegetable dish. Add flour and butter and a
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cupful of milk to the frying-pan; boil until well thickened and
pour over the tomatoes and serve,

CREAMED TOMATOES.

One quart can, or an equal quantity of fresh, ripe tomatoes
stewed until perfectly smooth, seasoned with salt and pepper and
a piece of butter the size of an egg. Juost before taking from the
fire, stir in one cupful of cream with a tablespoon ful of flour stirred
smooth in a part of it. Have ready in a deep dish, pieces of but-
tered toast; pour the tomatoes over this and serve.

PARSNIPS FRIED IN BUTTER.
Miss PArLoA's Cook Book.

Scrape well and boil forty-five minutes; cut in long slices
about one-third of an inch thick; season with sait and pepper.
Dip in melted butter and then in flour. Have two tablespoons-
ful of ot buftter in the frying-pan; putin enough parsnips to
cover the bottom. Fry brown on both sides and serve Ent.

SCALLOPED CANNED CORN.

Roll crackers fine and put a luyer in the bottom of the dish;
add a layer of corn and some pieces of butter, pepper and salt;
another layer of rolled erackers; then the corn and so on, leaving
a layer of erackers on top. Fill the dish with milk as for scalloped
oysters and bake in a slow oven one hour,

CREAMED CABBAGE.

Select a small heavy head of eabbage. Remove the coarse
outside leaves, cut in quartersand soak for one hour in cold, salted
water, Drain and shake; eut off the tough stock and chop the
remainder quite fine, Put in a sauce-pan, cover with boiling sal-
ted water and boil ten minutes, Drain, add to a cream sauce and
serve al once,

CABBAGE A LA CAULIFLOWER.
Mgrs. D. MCNAUGHTON.

Cut the eabbage fine as for slaw; put it into a stew-pan, cover
with water and keep closely covered; when tender, drain off’ the
water, add a small piece of butter with a little salt and one-half
cupful of cream or milk; let it hoil and serve hot.,

ESCALLOPED ONIONS.
Mrs. F. MAcDoNALD.

Boil onions till tender, then put a layer of bread erumbs in
bottom of baking dish, then a layer of onions sprinkled with salt
and pepper and bits of butter, and then bread crumbs and so on
till dish is full, bread erumbs on top sprinkled with butter. Pour
over milk enough to moisten and bake till brown on top.

LIMA BEANS.

Wash and soak over night; next morning put them on to boil
with cold water; when tender, drain and season with salt, pepper
and one-half cupful of cream or lump of butter and let simmer for
a few moments.
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FRIED CUCUMBER.
M=zs. J. MANSON.

Slice large cucumbers; dip in eggand crackers or bread erumbs;
season and fry in lard untii brown,

MACARONIL. }
Mgrs. A. W. Moy

Boil macaroni in milk and water, half and half, salted; when
tender, drain well. Put large bits of butter in a baking dish and
strew thickly with grated cheese, Put in a layer of maearoni,
then one of butter and c¢heese until the pan is full, Cover the top
with butter and cheese; stir a teaspoonful of made mustard into a
gill of eream; pour over the macaroni; bake halfan hour and serve
at once,

ASPARAGUS.

Cook only the tender white heads; cut them of equal lengths
and boil in water with a little salt till tender. While the aspara-
gus is cooking, prepare some nicely toasted bread; lay the aspara-
gus on the toast and season with salt, pepper and plenty of butter
or scalded eream.

NOODLES.
MRs. J. MORTENSON.

Take two cups of flour; make well in centre; into that drop
four eggs and eight tablespoonsful of milk. Cut with silver knife
to a light dough, adding as mueh more flour as will work in; now
lny the dough on the bread board and work with your hands,
using more flour until you have a stiff, dry dough, then eutinto
four parts, rolling the first into a sheet as thin as paper; hang over
edge of table to [ﬁ'\’; when last one is rolled, the I:{rst. will be ready
to cut into quarters, laying one over the and roll together; cut into
narrow strips (about one-eighth of an inch wide,) now scatter
them lightly over the board; let them dry thoroughly, then put
them into a kettle of boiling salted water; boil one-half hour; turn
into collander and drain; put intn a dish; pour over them two
tablespoonsful of toasted bread and butter erumbs and serve hot.

MACARONI AND TOMATO SAUCE.
Mgs, D. E. ALTENBURG.

Divide half a pound of maecaroni into four inch pieces; put it
into boiling salted water enough to cover it. Boil from fifteen to
twenty minutes; then drain., Arrange it neatly on a hot dish and
pour tomato sauce over it and serve immediately.

TOMATO SAUCE.

Take a quart can of tomatoes, put it over the fire in a stew-
pan, putin one slice of onion and two cloves, a little pepper and
salt, Boil about twenty minutes; then remove from the fire and
Atrain it through a sieve. Now melt in another pan an ounee of
butter, and as it melts, sprinkle in a tablespoonful of flour. Stir it
until it browns and froths a little, Mix the tomato pulp with it,
and it is ready for the table.
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SUCCOTASH.
Miss RICE.

Boil one pint shell beans one-half hoar. Add three pints
sweet preen corn eut from the eob and cook balf an hour longer
and season with butter and salt, Cream if convenient.

CREAM COLD SLAW.
Miss RiIcE.

Chop cabbage fine and season with salt. Pour over the follow-
ing. Two tablespoonsful whipped thick cream and two table-
spoonsful of sugar, stirring together, then add four tablespoons
vinegar, and beat well together. This is enough for nearly a quart
of eabbage after it is chopped.

BAKED MACARONI AND TOMATOES.

Put macaroni in a saucepan with enough boiling water to
cover. Puta layer of boiled maecaroni in baking dish and a layer
of fresh tomatoes, (canned can be used) bits of butter, a little salt
and pepper, and repeat until the dish is full and bake.

PARSNIP FRITTERS.
Miss Rice.

Wash and serape three large parsnips clean, Cut lengthwise
in halves and boil one hour, or until tender. Mash fine; add two
well beaten eggs, one-half teaspoon salt, saltspoon pepper, two
tablespoonsful milk and one heaping tabilespoon of flour. Drop in
spoonful and fry brown in hot fat or butter. Salsify fritters are
made in the same way.

FRIED EGG PLANT.
Mgs. N. CAMPBELL.

Pare and cut in slices half an inch thick. Sprinkle a little
salt on each slice and press down for an hour; then rinse in clear
water, and dry well in a towel, Dip i egg and rolled cracker
and fry n nice brown, Season more if required.

HUBBARD SBQUABSH.
MRS, N, CAMPBELL.

Cut in large pieces, serape clean, and bake, When done it
may be served in the shell or mashed. It separates easily from
the peel. Season with butter and salt, If mashed, smooth nicely
on top with a knife and put lumps of butter and dashes of pepper
here and there.

CELERY
Mgs. N. CAMPBELL.

Cut oft’ green tops, trim off outer leaves, and boil until tender.
Season with pepper and salt and serve on toast with melted butter
or stew in just enough water to cover; drain and serve in a plain
white sauce. The celery will cook in less than one-half hour.
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VEGETABLE OYSTER.
Mgs. N. CAMPBELL.

Cut into inch pieces and throw into cold water for a short time-
Boil the same as green peas, Drain the water oif and pour over
milk or cream, thickened a little with flour. Beason with hutter,
pepper and salt, let boil up and serve,

CREAMED CARROTS.
Mgs. A. H. CLARK.

Select young tender carrots and scrape (uot pare them) and
cut in thin slices. Boil in hoiling salted water until tender. Drain
and pour white sauce over them. Turnips may be used in the
same way.

SAUCE.

One pint of milk, two tablespoons butter, two heaping table-
spoons flour, one-half teaspoon salt and one-half saltspoon pepper.

POTATO PUFF.
Mgs. P. J. Horpr.

Two cups of mashed potato, two eggs, three tablespoons of
creani, one of butter, salt and pepper to taste. Put the potatoes in
a sauce pan and add the yolks, cream and seasoning, stirring con-
stantly over the fire until the potatoes are very light and hot.
Take from the fire and stir in carefully the well-beaten whites of
the eggs. Put the potatoes carefully in a greased baking dish, or
into small gem pans. Bake in a quiek oven until brown.

BEAN CROQUETTES.
Mgs. P. J. HoprP.

One pint of white beans, one tablespoon of vinegar, one table-
spoon of butter and one olJmnlasses. salt and eayenne to taste.
Wash the beans and soak over night in luke warm water. In the
morning drain, cover with fresh water and boil slowly two hours,
When done press through collander, add the other ingredients,
mix and stand away to cool. When cold form into small balls,
?ip first in egg and then in bread crumbs, and fry in smoking hot
ab.

BOSTON BAKED BEANS,.
Megs. STROWBRIDGE.

Soak one quart of pea beans in cold water over night. In the
morning put them into fresh, eold water and simmer till soft,
being eareful not to boil enough to break ; when soft, turn them
into a collander and pour cold water through them ; place them
in the beun pot. TPour boiling water over one quarter of a pound
of salt pork ; serave the rind till white ; cut the rind in I'lﬂ.H‘ineh
strips ; bury the pork in the beans leaving the rind exposed. Mix
one teaspoonful of salt, more if needed, and one teaspoonful of
mustard with one guarter of a cup of molasses, Fill the cup with
hot water and when well mixed, pourit over the beans ; add
more water to cover them ; keep them covered till the last hour,

43



then lift the pork to the surface and let it crisp. Bake eight
hours in a moderate oven.

POTATO CHIPS.
Erna L. BEDELL.

Slice potatoes thin and place in cold water for a short time;
put to dry between cloth; fry in hot grease, stirring frequently;
when brown enough, take out in collander to draiu; salt them
when cool.  Can be served cold or warm.

SALADS.

"Molly will stir and Polly will bake,
And Dolly will have all the salads to make.'"

MAYONNAISE DRESSING.
TABLE TALK.

Before begining the dressing, chill the plate, eges and fork.
Put the yolks of two eggs in a a{mR plate; add one-half saltspoon-
ful of salt and stir with a silver fork until the ynlks are well brok-
en and mixed; add the oil drop by drop at fhrat being eareful to
always stir in the same direction, adding a drop of vinegar when
needed, that is when the mixture looks oily. As the emulsion
becomes thick, the oil can be added faster, always stirring, not
beating, and adding only acid enough to keep the dressing from
separating, Two eggs will easily take one pint of oil. When
finished it should be thick and smooth. Season with salt and
red pepper and lemon juice if necessary. A perfect mayonnaise
should not be strongly acid as that destroys the flavor of the oil.

FRENCH DRESSING.
Mm=s, J. MORTENSON.

One tablespoonful vinegar, three tablespoonsful olive oil, one-
half teaspoonful salt, one-quarter teaspoonful black pepper, Put
the salt and pepper in a bowl; add gradually the oil; rub and mix
until the salt is thoroughly dissolved, then add by degress the
vinegar; stir continually for one minute and it is ready for use.

SALAD DRESSING.
MARGARET HUNTINGTON.

A teaspoonful mustard, two tablespoonful sugar, one egg,
butter size of walnut, one-third cupful vinegar. Work mustard,
sugur, salt and butter together thoroughly; add beaten yolk; then
vinegar. Stir while cooking; when it begins to thicken, stir fast;
when it is thick take it off. Do not let it cook too long or 1t will
curdle. Have ready the beaten white and pour on mixture as
you would for boiled frosting. Just before mixing the salad add
a third of whipped cream.

SALAD DRESSING.

The yolks of three eggs beaten, four tablespoonsful of melted
butter beaten into the eggs, one tablespoonful of sugar, one tea-
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spoonful of mustard, salt nuddpep I to taste, the yolks of two hard
boiled eggs made smooth and stirred in one-half eup of vinegar,
the whites of the eggs chopped and put in the salad. This can be
used on either potato and celery mixed, or cabbage salad.

CHICKEN SALAD.

JeEnNNIE Ross,

Yolks of six eggs well beaten, twelve tablespoonsful of melted
butter, three tablespoonsful of sugar, two teaspounsful of mustard
mixed smooth with boiling water, three saltspoonsful of salt, one
of white pepper; mix all well together, then add twelve tablespoons-
ful of boiling vinegar or lemon juice. Put in bowl on top of a tea
kettle and stir with a spoou uutil thick as Blane Mange, when
cold, and just before mixing with salad stir in a cup of thick sweet
cream. Boil chicken and after taking off all skin and bones, pick
the meat in small bits. Have celery washed and dried with a
cloth about one hour before salad is to be used, cut celery in small
bits with a silver knife; mix with chicken; stir in the dressing,.

SALAD DRESSING.

One capful vinegar, three-fourths cup butter, one-fourth cup
sugar, one tablespoon :m[t. one tablespoon mustard, a little cayenne
pepper, one cupful sweet cream. Heat vinegar, sugar, butter, salt
and pepper to beiling point and pour slowly over the well beaten
yolks and mustard. Cook slowly until thick; strain and seal.
Add one cupful sweet cream before using., To whip the cream
improves it.

CHICKEN SALAD.
Mgs. M. H. BEDELL.

Two pounds shredded chicken, after being boiled and taken
from the bones. Bame of celery, four hard boiled eggs.

DRESSING.

Yolks of six eggs, quarter cupful of vinegar, one-half cupful of
cold water, pepper, salt, sngar and one teaspoouful of dry mustard
or two of prepared for seasoning. Cook all slowly, stirring all the
time until thick cnough. When cold, add one cup of sweet eream
and pour over chicken and celery, either slice boiled eggs into the
salad or garnish with them, as desired.

LOBSTER BALAD,

One pint of lobster, two heads of lettuce, one-half pint of ma-
g:nnaise dressing. Wash lettuce and put in ice water one hour
fore using. Then put two leaves in form of a shell, and a table-
spoonful of lobster to each shell, and a teaspoonful of dressing on
top. Garnish with capers.

DRESSING.

One-half eupful of ¢il, two eggs (yolks only) vinegar to thin,
one-half teaspoonful of made mustard, one teaspoonful of salt,
q&nrwr teaspoonful of ]JepPer, one-half teaspoonful of sugar, and
six drops of Woregestershire sauce., Boil one egg ten minutes,
when cold take out the yolk, place in the bowl and when mashed
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fine add the other yolk {raw) and stir until smooth, then put in
the sugar, salt, pepper, mustard and sauce. When mixed add oil
by degress, and then the vinegar, PPut on ice one hour,

OYSTER SALAD. .
Mgs. DELL EAsTMAN, Oconomowoe, Wis.

One can cove oysters, two cupsful rolled cracker erumbs, sult
and pepper to taste; cut oysters with scissorsin twoor three pieces;
make a dressing of yolks of four eggs, one spoonful mustard, one
cupful milk, one teaspoonful curry powder, one-quarter cupful
butter, one-half eup cream, one cupful vinegar. Puton the stove
and when boeiling add the oysters and erackers; let boil a few mi-
nutes; mold and serve cold.

HAM SBALAD FOR LUNCH.

Chop fine one prnt of ham with one pint of bread erumbs,
moisten with milk, about one teacupful add teaspoonful of dry
and a mustard little pepper; put into a sance-pan and thoroughly
heat; just before sending to table turn into a platter and slice two
hard boiled eggs as a garnizh over it; serve hot.

SUEDOISE SALAD.

Mix with two ounces of cooked, chopped beef tongue, two
cooked, c}m;)ped potatoes, two tablespoonsful chopped apples, one-
quarter cupful of cooked, chopped beet and one tablespoonful of
coonked, cbc:i)ped carrot; add two sardines; dress with a tart French
dressing and one tablespoonful of chopped parsley.

POTATO BALAD.
Mgrs. KANOUSE.

Boil the quantity of potatoes, with jackets on; let them get
cold; peel, slice or dice theni as you like. Season with salt and
pper, sugar and celery salt. For two quarts of potatoes, take
our good sized onions and slice, grate or ehop them; mix with the
potatoes and pour over the dressing, made of eight tablespoonsful
of vinegar, two eggs well beaten, two tablespoons of butter. Put
this into a double boiler and stir constantly till cooked; let it get
cold before mixing; add one pint of thick eream before serving.
T(.Illfiid salad will keep in a cool place for days before the cream is
a . J

POTATO SALAD WITH CREAM DRESSING.
Mgrs. M. P. BErBE.

Slice cold, boiled potatoes; add a little onion and a little cu-
cumber; seasoned with pepper and salt; stir up slightly with silver
fork; pour over dressing when ready.

CREAM DRESSING.

Four whole eggs or yolks ot eight, beaten with one pint of
thick eream, sweet or sour, one pint of vinegar, butter, size of an
egg' one-half cup of sugar, one teaspoonful mustard, and a dash of
eayenne pepper. Secald vinegar, mustard, sugar, butter; pour in
eggs and cream; mix well and heat till thickened; be careful not
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to let curdle; strain through wire strainer. Will keep for a month
longer if in a cool place. Splendid for cabbage or salad.

CUCUMBER AND TOMATO SALAD.
MRs., A. H. CLAREK.

Place a bed of crisp lettuce in a salad dish; then a layer of
sliced cucumbers; then sliced tomatoes, and pour moyonnaise or
boiled dressing over the whole. Tomatoes peeled, with part of
center taken out and served on a bed of lettuce with a spoonful of
mayonnaise on each, makes an attractive salad.

Ep. HoME MacaziNge.—I want to say to those who like cu-
cumbers, but do not like oil on them, that sweet cream is a great
addition. TIf they once try it, I feel sure they will always use if.
Cucumbers do not agree with some people when eaten only with
pepper, salt and vinegar.—Home Magazine,

SALAD DRESSBING.
Mgs. F. L. Hubpsox.

One cup of vinegar, one cup of water, two tablespoons of sugar,
one tablespoon of salt, TLet this boil together, then tnke one table-
spoon of mustard and one tablespoon of flour, mixed with a little
water and two eggs well beaten and mix all together smoothly.
Now stir this with the first mixture. After taking off the fire,
add two teaspoous of butter, two teaspoons of milk and a little
pepper.

SALMON CHARTREUSE.
Mgs. F. L. HUDSON,

Cover one-half box gelatine or (two tablespoons pulverized)
with one-half cu}) of cold water and let it soak half an hour. Put
one tablespoon of chopped carrots, same of onion, two bay leaves,
a little celery salt in a pint of water and bring to a boil. Add the
gelatine and strain. Add juice of one lemon, one-half teaspoon
sult, a dash of red pepper, Pour over S8almon in moulds, BStand
away to harden. BServe on a lettuce leaf with mayonnaise.

BALAD DRESSING.
MRS, ALBERS.

Heat eight tablespoonsful of vinegar until very hot, but not
boiling. Beat four eggs until very light. Pour the hot vinegar
into these, stirring all the time. Add piece butter size of walnut,
Turp the mixture into a pan, Place the pan into a basinful boil-
ing water. Stir until the dressing thickens. Remove from the
stove and stir until cold. Then add one teaspoonful dry mustard,
one teaspoon of salt and one teaspoonful of sugar.

TONGUE SALAD.
MRs. A. B. MURRAY.

Chill meat; one-half cup of ham, one cup tongue, one cup cel-
ery or cucumbver, one-fourth cup of chipped olives, one teaspoon of
salt, a little white pepper, a little lemon juice and a little stock.
Line bowl with lettuce or parsley and s-rve with mayonnaise
dressing.
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SHRIMP BALAD.
Mgs. F. P. BToxE.

One can shrimps, same quantity of chopped celery. Season
to taste.  Berve on lettuce leaf with mayonnuise dressing.

FRUIT SALAD.

One quart celery cut small, same quantity of apple, one cup
w_u]nuh{wat.\fl chopped and one cup pickled cherries. Use Jen-
nie Ross' Chicken Salad Dressing.

STRING BEAN SALAD.

_Belect young green string beans; string them and cover with
boiling salted water and boil twenty-five minutes or until tender.
Drain and cover with cold water and let them stand only till cold.
Drain again and dry them. Serve on lettuce leaves with French

jlriemiug, to which has been added one-half teaspoon of onion
ulce,

CABBAGE BALAD.

Beat two eggs light, add one teaspoonful of butter, one of sugar
and five of vinegar. Mix well; beat over hot water, Cook, stir-
ring constantly until the dressing is thickened, When done add
one-half teaspoonful of mixed mustard if desired and let it cool
before serving. Pour dressing over chopped eabbage.

MUSTARD CABBAGE,

Beat one egg with a tablespoonful of sugar; mix one teaspoon-
ful of mustard in one-hall teacupful of vinegar; add this to the egg
and sugar, and boil until quite thick, stirring all the time; pour
while hot over finely cut cabbage, previously salted.

ASPARAGUS WITH FRENCH DRESSING.
MRrs. F. P. STONE.

Cool thoroughly a ean of asparagus: mix one-third teacupful
of vinegar with two-thirds a teacupful of oil, a little salt and pep-
per, a teaspoonful of onion juice; drain off the lignor from the as-
paragus; arrange on plates; pour on the dressing aund serve,

VEGETABLE SALAD.

This is an excellent method of using the remnants of vege-
tables left from dinner of the day before—the half a dozen slices
of boiled beets, the two or three ecold boiled potatoes and onions,
the saucerful of beans or green peas, Blice the potutoes and onions
and heap all the vegetables together upon leaves of lettuce. Pour
over them either a mayonnaise or a French dressing.  Almost any
cold vegetable may find a place in this salad,

WALDORF SBALAD.

Take equal quantities of celery, and chepped raw, sour apples,
dressed with the following dressing, Oune egg, two tublespoonsful
of mustard, butter size of & walnut, one-third cup of vinegur or
lemon juice; work sugar, mustard, butter and salt together thor-
oughly; add the beaten yolk and vinegar. Stir while eooking;
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watching carefully to prevent it from ecurdling; when thick
enough, pour slowly over the beaten whites. Just before mixing
the salad add a third of whipped eream.

FRUIT SALAD.

Fruit salad can be made of several different kinds of fruit com-
bined, or of only one, served with the following dressing: One-
half cup sugar and two tablespoonsful water and one-half cup of
any acid fruit juice, pine apple or cherry being preferred. Put the
sugar and water over the fire, stir until dissolved, boil five minu-
tes, take from the fire, add the fruit juice, pour over the fruit and
set aside to cool, Serve in =herbet glasses,

CHAFING DISH.

“Blessed if T don't think that wen a man’s
werry poor he rushes out of his lodgings
and eats oysters in regular desperation.

CHINESE EGGS.
Miss HUNTINGTON.

Boil six eggs slowly for twenty minutes, remove the shells and
cut the eges into slices  Put one tablespoonful of butter and one
of flour rubbed together in the chafing dish, add carefully one gill
of white stock and one gill of milk, stir until thick. BSenson with
one-half teaspoonful of salt, one-quarter teaspoonful white pepper,
one tablespoonful chopped parsley. Stir in the sliced eggs care-
fully. Serve steaming hot ou toasted wafersor thin slices of toast.

CHEESE FONDU.
Mi1ss FosSTER.

One-quarter pound cheese, six eggs, three tablespoonsful but-
ter, one teaspoonfil sult, one-eighth teaspoonful pepper, four slices
toasted bread. Grate the cheese, beat the eggs light, and add
them to the butter, cheese and seasoning. Turn the mixture into
the chafing dish with the water bath underneath. Stir until the
cheese is melted and the mixture smooth and creamy. Have the
toast cut in eight parts, and laid upon a hot platter. Pour the
fondu ever it and serve immediately.

WELSH RAREBIT.
Miss MANSON.

Three pounds of cheese, one egg, scant half teaspoonful must-
ard, a pinch of red pepper. Grate the cheese and melt in the cha-
fing dish with enough cream and olive oil to render smooth.
Have rendy the egg beaten with the mustard and red pepper.
When the cheese mixture is smooth, add the egg and seasoning,
stirring constantly, When they are well blended and the mixture
is smooth and ereamy, serve at once cn hot toast.
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SARDINE SANTI.
Miss FoSTER.

Select good sized boneless sardines, Lay them on tissue pap-
er to free them from oil, and carefully scrape off the skin without
breaking the fish. Melt a tablespoonful of butter in the blazer,
lav ou the fish and cook about three minutes, turning them once.
When they are done squeeze overthem a few drops of lemon juice,
dust very lightly with cayenne pepper and serve on toast.

BROILED OYSTERS.
Miss F. FosTER.

Select large, plump oysters, rub the bottom of the blazer with
butter and when it is hot lay in the oysters. They will brown
very quickly, and must be watched closely, and turned promptly
or they will scorch. Should they stick to the pan, add a little
more butter.

LITTLE PIGS IN BLANKETS.
Miss FOSTER.

Choose large, Elump oysters and wrap about each one a thin
slice of corned pork or fat bacon, pinningit with a wooden tootpick.
Lay them in the heated blazer and cook until the pork or bacon
is erisp.

LOBSTER A LA NEWBURG.

One pint lobster, one-half pint eream, yolksof three eggs, one-
half teaspoonful of salt, pinch of red pepper. Put the cream and
beaten volks together in the chafing dish, over boiling water and
cook, stirring constantly until the sauce thickens, Putin the lob-
ster, let it become heated through, season and serve,

LOBATER NEWBERG,
Miss FOSTER,

Put into the chafing dish one tablespoonful of butter and one
of sifted flour. Add to this one tablespoonful of Worcestershire
sauce, a little salt. Then add one pint of cream and yolks of two
egps, benten thoroughly. This must be stirred eontinually.
When it has thickened, add the lobster, cut in small pieces.
( Half milk and half eream may be used. When so doicg add a
little more flour. )

WELSH RAREBIT.
Mgs. CHARLES EDGAR.

Into the chafing dish put large tablespoonful of butter. After
it has melted, put in one pound of grated cheese. BStir constantly.
To the yolk of an egg broken into a cup, add half teaspoonful dry
mustard, balf teaspoonful Worcestershire sauce, a few drops of to-
basco and pepper. Add this to the cheese, let it have one more
heating, and pour over toast.
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EGGS WITH CHEESE.

Mgrs. CHARLES EDGAR.
For five eggs use two tablespoonsful of grated cheese, one
tablespoonful of butter, salt and pepper to taste. Melt the butter,

and the eggs and then the cheese and seasoning, stirring till thick
and smooth io a chafing dish.

CREAMED CHICKEN.
Mgs. CHARLES EDGAR.

Two cups of cold, cooked chicken cut into small pieces. One
eup chicken stock, Oune cup of milk or cream, two tablespoonsful
of butter, one heaping tablespoonful of flour, salt and pepper.
Cook the butter and flour together in the chafing dish. Add the
stock and milk and stir until smooth. Put in the chicken, salt
and pepper, and cook three minutes longer.

PAN ROARST.
Mgrs. CHARLES EDGAR.

One dozen large oysters. One-half pint oyster liquor. One
tablespoon of butter, salt and pepper. Melt the butter in the
chafing dish, and as it creams add the oysters, liquor, salt and
pepper. Cover and cook about two minutes. Put four of the oy-
sters on a thin slice of toast, with sufficient liquid to moisten the
toast and serve.

EGGS WITH CHEESE.
Miss CARRIE SwmiTH, N, Y.

For five eggs, use two mhlesﬁouus of butter, sult and pepper
to tasie. Meltthe butter, add the eggs and then the cheese and
seasoning, stirring until thick and smooth in a chafing dish.

CREAMED OYSTERS.
Miss CARRIE SmIiTH, N. Y.

Put a pint of oysters and a pint of milk in a chafing dish.
When boiling, thicken with rolled erackers, season with salt and
pepper and a piece of butter the size of an egg.

PUDDING.

“Puddings, my friend, do a mission fulfil.
They add to the dinner and_also the bill:
They cause men to wish, with ardor they may .
That the meal which foretells them, came three t'mes a day,

WHOLE WHEAT PUDDING.
Mgs. B. W. BMITH.

Two cupsful whole wheat flour, one-half teaspoonful salt, one-
half teaspoonful soda, one cupful sweet milk, one-half cupful mo-
lasses, one cupful stoned dates, or figs are the best, Bteam two
and a balf hours. Fruit in the last thing. BServe with whipped
cream.
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POOR MAN'S PUDDING.
Mgrs. A. H. CLARK.

One capful saet, one cupful molasses, three eupsful flour, one
cupful raisins seeded, one egg, one teaspoonful soda dissolved in a
eup of sweet milk, one-half teaspoonful each of cinnamon and
cloves and one-fourth of allspice, Steam three hours in a tin pail
with cover on. Serve with vanilla sauce.

VANILI-A SAUCE.

One-half cupful butter, one cupful sogar, two cupsful water,
one large tablespoonful flour. Make the flour smooth with part of
the simLer and cook all together over hot water, adding the flavor-
ing last.

CRANBERRY PUDDING.
Mgrs. HuDsoN.

One and a balf eapsful of sour milk, three-fourths of a eupful
of molasses, two heaping eupsful of raw cranberries, three cupsful
of flour, one teaspoonful of soda, one teaspoonful of salt; steam one
hour; serve with liquid sauce.

GRAHAM PUDDING.

One cup of molasses, one cup of sweet milk, two and one-half
cups of graham flour, one cup of raisins, two even teaspoousful
saleratus, salt, einnamon and nutmeg; steam three hours; serve
hot, with sauce.

BAUCE.

Four tablespoonsful white sugar, two tablespoonsful butter,
one tablespoonful flour, white of one egg beaten stiff, add boiling
water till cooked; add grated rind and juice of one lemon or
vinegar and nutmeg to taste.

PLUM PUDDING,
Mgs. J. C. SarH.

One quart of sweet milk, five eggs well beated, one-half pound
of dark brown sugar, one pound of currants, one pound of raisins,
one coflee cup of suet, one tablespoonful of cinnamon, one-half
nutmeg; place in cloth “tied side down' covered with boiling
water; boil five hours,

SAUCE.

One pint hot water, one-half cup of dark brown sugar, one-
half cup of butter, small tablespoonful flour, one tablespoonful of
vinegar, one tablespoonful lemon,

SPICE PUDDING.
JENNIE Ross,

One egg very light, one-half eupful of molasses, one-half tea-

spoonful of soda, one-half teaspoonful of cloves, one teaspoonful of

ciunamon, pinch of salt, one cupful of flour, one-half cup of sweet
milk, put in last. Steam two hours. Serve with lemon sauce.
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SAUCE.

One and a half coffee cups of sugar and two eggs, beaten to
froth, half cup of boiling milk, flaver with juice of one lemon.

MOLDED FARINA.

Scald one cup milk, add one cup water and sprinkle in three
tablespoonstul of farina, one teaspoonful salt.  When cooked turn
into custard cups and cool. Serve cold with eream aud sugar.

SNOW BALLS.
Mrs. Jas. MONTGOMERY.

Beat the yolk of three eggs light; add gradually, one cupful of
granulated sugar, beating all the while; when very light, add two
tablespoonstul of milk and one eup of flour. Beat the whites to a
stiff froth; add quickly to the batter with one rounded teaspoonful
of baking powder. Fill well buttered cups two-thirds full and
stearn twenty minutes. Roll in powdered sugar and serve with
foamy sauce.

FOAMY SAUCE.

Beat one-balf cupful of butter to a cream with one cupful
antlered sugar; beat nntil very light and white; then add the un-
eaten white of one egg; beat the mixture till very light. Stand
over boiling water; add gradually one-half cup boiling water, two
tablespoonsful lemon juice or flavor with vanilla, stir until frothy
and serve at ouce.

BROWN PUDDING.
Mgrs. G. A. Brown.

One egg, beat very light, one-half cupful molasses, one cupful
flour, one-half teaspoonful soda, one-half teaspoonful cloves, two
teaspoonsful cinnamon, one-half cup sweet milk, pinch of salt.
Steam two hours.

SAUCE,

One-half cupful butter, one cupful sugar, one eégg. Flavor or
use lemon juice. Before serving, pour over mixture one cupful of
boiling water and let come to a boil.

HONEY COMB PUDDING.
Mges. Irenaxp, Ely, Minn.

One-half cup of sugar, one-half cup of flour, one-half cup of
milk, one eup of New Orleans molasses, two ounces of butter, E‘lur
egps, one-half teaspoonful sult, one desertspoonful soda. Bake or
steam three-quarters of an hour. Serve with hot sauce.

BAKED APPLES.
MRS, A. B. BADGER.

Pare and core, without cutting, nice tart apples; chop hickory
nug1 mge;:ts fine, chopped raigins ean be added if desired, fill apples
an ake.
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MOUNTAIN DEW PUDDING.
Mgrs. A. S. BADGER,

One pint ot milk, yolks two eggs, two tablespoonsful of cocoa-
nut, one-half cupful of rolled eracker ecrumbs, one teaspoonful of
vanilla or lemon. Bake half an hour. Beat the whites of the

eggs; sweeten and flavor. Spread over the top and brown in the
oven.

SPONGE CAKE PUDDING.
Mgs. A. F. Davis, Fayette, Mo.

Butter six or eight slices of sponge cake; place them in the
pudding dish; make a custard of four eggs to a quart of sweet
milk; flavor and sweeten to taste; pour over the cake and bake
half an hour; the cake will swell and fill the dish.

LOVE PUDDING.

Beat two eggs very light, also beat a teacupful of sifted flour
with a little milk, taken from a pint. Stir slowly in the rest of
the pint of milk, salt and eggs; beat again and pour in buttered
dish suitable to send to table. Bake twenty miuutes in a hot
oven, BServe with sweet cream or foaming sauce.

FOAMING SAUCE.

Beat the whites of two eggs to a foam, but not stiff, stirin a
cupful of powdered sugar and a tablespoonful of lemon juice, and
lastly pour slowly in a cupful of boiling milk; stir continually
while pouring; serve immediately.

CHOCOLATE PUDDING.
MRs. FITZGERALD.

One quart of milk, three tablespoonsful of sugar, four table-
spoonsful of cornstarch, two and a half tablespoonsful of chocolate;
scald milk over boiling water, before it thickens, add chocolate
dissolved in boiling water used with whipped eream.

CHOCOLATE PUDDING.
JENNIE Ross.

Seven tablespoonsful of stale bread erumbs, one cupful of sugar,
one quart of milk, three tablespoonsful of grated chocolate melted
in oven, then beat in yolks of three eggs and a teaspoonful of
vanilla, Bake about fifteen minutes use whites of eggs for frosting.

LEMON RICE PUDDING.
Mgs. D. MCNAUGHTON.

Stew a quarter of &2 pound ef rice in one pint of milk till tender,
add thiree ounces of butter, two ounces of sugar, the yolks of two
eggs, juice and rind of one lemon, beat well and bake fn a pudding
dish one hour; whip the whites of the eggs; add one teaspoonful
of sugar; spread on top and brown in the oven.
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LEMON CREAM.
MEgs. E. M. EANOUSE.

Into one and a half cups of boiling water, stir two (ablespoons-
ful of cornstarch, wet with water ana the juice of cne lemon or
orange, add the beaten yolks of three eggsand one cupful of sugar,
Boil five minutes, then stir in the whites beaten stiff. Pour into
smull glasses or mould and serve cold with whipped cream. This
can be made without the juice, using two cupsful of boiling water
and flavor with vanilla.

PRUNE PUDDING.
Mmrs, J. C. SPENCER, Antigo, Wis,

One-quarter pound of French prunes stirred to a mush, take
out the seeds and beat fine. The whites of six eggs beaten
thoroughly, stir them both together and bake twenty minutes in
a slow oven. Grease the dish well, (it must be an earthen dish)
then turn out on a platter and heap a pint of whipped cream
around it; sweeten the prunes aud eream & iittle. Do not put the
cream around or take out of the baking dish until eold.

BANANA PUDDING.
Mgs. J. C. BPENCER, Antigo, Wis.

One pint of water, one eupful of sugar, juice of one lemon,
Let this come to a boil and thicken with two tablespeonsiul of
cornstarch or gelatine; pour this over four sliced bananas, To be
served cold with eream.

TAPIOCA CREAM.
Bostox Cuox BooK.

Soak three tublesponnsful of pearl tapioca several hours in eold
water, then put it into one quart of boiling milk and cook hall an
bour. Beat yolks of three or four eggs with three-quarters of a cup
of sugar and Lhree tablespoonsful prepared cocoanut;etir thoroughly
and boil ten minutes longer. Pour into pudding dish; beat the
whites of eggs very stiff; add three tablespoonsful sugar; spread
with cocoanut apd brown in oven. Serve cold.

PINE APPLE PUDDING.
Mmns. OcpeN, New Sharron, [owa,

One can {}ine-apples eut into small pieces, add cne cupful of
sugar and boil till the juiceis like syrup. Dissclve cne-half cupful
of Coxe's gelatine in hot water, and mix through the fruit. Let
it cool; whip a cupful of eream and stir all through.

SPANISH CREAM.
JENNIE Ross.

One quart of milk; take an extra cupful of milk and soak a
box of gelatine; when it is soft, add one cupful of hot water; put
the quart of milk on the stove and sweeten to taste; when it is hot,
set it to one side and add the beaten yolks of four eggs; then set it
on the stove again to thicken; then take it offand add the gelatine
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and whites of eggs well beaten; flavor with vaunilla, and put ina
mould to ecool; quarter oranges and decorate top. Serve with
whipped ereamn.

ITALTAN SBPONGE.
Mgzs. J. D. Ross.

Half pint of new milk, six yolks of eggs made into a custard;
add sugar to taste; when cold add half a package ol gelatine
dissolved in a little hot water, and the whites of the eges beaten
stiff; flavor to taste, and put in mold. Make a mould of lemon
jelly, and serve together with thick sweet cream.

APPLE SNOW.
Mgs. Frank OapeEN, New Sharron, Iowa,

Take six apples; stew, cool and put them through a sieve; then
wlllnp whites of two eggs, a little sugar, then whip both together
till fine.

LEMON BUTTER.
Mgs. E. B. MONTGOMERY.

Grrated rind and juice of ane lemon, one cupful of sugar, one
ege, one teaspoonful of cornstarch dissolved in a little water. Stir
all together and boil a few moments,

BIRD'S NEST JELLY.

Peel and core carefully six apples; cover closely the bottom of
a shallow dish and fill the cores with auylgar, and bake until the
apples are soft and tender. Soak one-half package of Plymouth
Rock gelatine oue-half hour in one-half pint of cold water, and
then add one pint of hot water to dissolve it. Bweeten and flavor
to taste.  When it begins to thicken pour the whole over the soft
apples and set in a refrigerator to cool and harden. BServe with
grated nutmeg, sugar and cream. Especially nice with whipped
cream,

VELVET CREAM.

Sonk one-half package of Coxe's gelatine in one cupful eold
water one-half hour. Pluee the bowl in another of hot water till
the gelatine dissolves, add one and one-half eupfuls sugar and a
little essence of lemon, orange or other tlavor, set asiae till it begins
to thicken, add one and one-half pints of eream and beat till stiff
enough to just drop from the spoon, put in & mould or dish and set
on ice till ready to serve.

FRUIT JELLY,
M=s. C. J. WINTON.

One box gelatine, two cupfuls sugar, juive of two lemons
twelve Enghish walnuts, three bananas and figs, one-guarter pnumi
dates and candied froits of any kind cut in small pieces, Dissolve
gelatine in one pint of cold water; let it stand one hour; add one
pint of boiling water, sugar and lemon; put a little at a time in a
mold, then add fruit; let it stand until it stiffens, then add more
juice and fruit until mold is filled, use two or three lemons and
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two oranges for flavoring. Make the day before wanted and it
will be much nicer.

CARAMEL CUSTARD.
BLANCHE ARMSTRONG,

Six eggs, one guart of milk, sugar to taste; flavoring Beat
the yolks and whites sepurately until very light. Let the milk
come to a boil, then add it to the eggs; stir well and put in one
tablespoouful of sugar. Take five tablespoonsful of sugar aud
place in a pan, set on stove and stir till sugar is melted and mukes
a thick brown syrup. Set this in a pan half full of hot water and
strain the custard into it. Put the pan in the oven and bake till
a knife can be putin and taken out cTean. (about twenty minutes).
Very nice baked in cups, sugar and little essence of lemon, orange
or other flavor, set asi(!e till it begins to thicken, add one and one-
half pints of cream and beat till stiff enough to just drop from the
spoon, put in a mould or dish and set on ice till ready to serve.

FRUIT JELLY.
Mgs. C. J. WiNTON.

One box gelatine, two cupsfuls sugar, juice of two lemons,
twelve English walnuts, three bananas and figs, one-quarter
ound dates and candied fruits of any kind cut in small pieces.
issolve gelatine in one pint of cold water; let it stand ope hour;
add one pint of boiling water, sugar and lemon; put a little at a
time in a mold, then add fruit; let it stand until it stiffens, then
add more juice and fruit until mold is filled, use two or three
lemons and twooranges for flavoring. Make the day before wanted
and it will be much nicer.

CARAMEL CUSTARD.
BLANCH ARMSTRONG.

Bix eggs, one quart of milk, suzar to taste, flavoring. Beat
the yolks and whites separately until very light. Let the milk
coms to a boil, then add it to the egos; stir well and put in one
tablespoonful of sugar. Take five tablespoonsful of sugar and place
in a pan, set on stove and stir till sugar is melted and makes a
thick brown syrup. Set this in a pan half full of hot water and
strain the custard into it. Put the pan in the oven and bake till
a knife can be putin and taken out clean, (about twenty minutes).
Very nice buked iu evps,

HAMBURG CREAM.
MRrs. F. P. BToNE.

Five eges, two lemons, one-half pound sifted sugar. Beat the
yolks with the juice and grated rind of the lemons, also the sugar;
put it on the fire and let it come to a boil, then add hastily the
whites of the eggs beaten stiff. Stir all well together; take
immediately off the fire and put in glasses. In making this,
always use a farina boiler., This recipe will fill eight glasses.
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DELMONICO PUDDING.
Mes. D. L. GoODWILLIE.

One quart of milk, three tablespoonsful cornstarch dissolved
in cold milk, the yolks ot five eggs beaten well, six tablespoonsful
sugar; boil three or four minutes; pour into a pudding disbh and
bake about one-half hour; beat whites of eggs with six tablespoons-
ful sugar; put over top, and return pudding to oven until it isa
delicate brown.

ORANGE PUDDING.
Mus. D. D. FLANNER,

Slice five oranges; put in the bottom of a pudding dish, pour
over thein one cupful of sugar, take one pint sweet miik and let it
come to a boil, then mix one teaspoonful cornstarch dissolved in a
little cold milk with the yolks of three eggs well beaten. Mix this
in the boiling milk, let it cook until quite thick; then pour over
the oranges. Beat the whites of the eggs and put them over the
top. It is best served cold.

CORNSTARCH PUDDING.
Mgrs. D. D. FLANNER.
World's Fair, Woman’s Building, 1803.

Four rounded tablespoonsful of cornstarch, thoroughly dissol-
ved in cold water, pour over it a pint of boiling water, place it on
the stove, boil until clear, stirring constantly, then add one-half a
cup of sugar and a small teaspoonful of vanilla, or other flavoring.
Beat the whites of three eggs to a stiff’ froth, adding a pinch of
salt, then add the cornstarch mixture, beating all smoothly.
Turn into a mould previously wet in cold water, and place in
bottom of refrigerator for couple of hours; remove and garnish
with any ripe fruit; dust with powdered sugar and serve with
Creamn or sugar.

WASHINGTON PUDDING.
Mzrs. D. D. FLANNER.

One-half cupful molasses, one-half cupful sweet milk, two
egga, one cupful flour, scant, one-half teaspoonful soda, one tea-
spoonful eloves, one teaspoouful cinnamon; steam one hour.

STRAWBERRY SPONGE, (Very Nice)
Mgs. J. MORTENSON.

One-half box of gelatine, one pint strawberry juice, one eupful
of sugar, one-half pint of boiling water, whites of four eggs, Cover
the gelatine with a one-balf eupful of cold water and soak one-half
hour; then pour over it the boiling water; add the sugar and stir
until dissolved; add the strawberry juice and strain into a tin
basin; put this basin in a pan of cracked ice, to stand until cold
and thickened, stirring oceasionally. Then beat to a stiff’ froth;
add the well beaten whites of the eges and beat until smooth; turn
into a fancy mold to harden and serve with whipped c¢ream or
vanilla sauce,
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APRICOT BAVARIAN CREAM.
MRgs. J. MORTENSON.

One pint can of apricots, one-half box of gelatine, one-half
pint of cold water, one pint of eream. Cover the gelatine with the
water and let soak a half hour. Press the apricots through a
eollander. Stir the gelatine over boiling water until dissolved.
Whip the cream; add the gelatine to the aprieots; mix and turn
into a tin basin; stand the basin in a pan of ¢racked ice or snow
and stirconstantly until it begins to thicken; then add the whipped
eream; stir carefully until thoroughly mixed; turn into a mold
aud stand aside to barden. Serve with whipped cream,

CHOCOLATE BAVARIAN CREAM.
MRs. J. MORTENSON.

One Eint of milk, one pint of cream, one-half cupful sugar
one-half box of gelatine, two ouneces of chocolate, one teaspoonfu
of vanilla, cne-half eupful of water, Cover the gelatine with the
water and let soak a half hour. Whip the cream, grate the
chocolate, put the milk on to boil; when boeiling, add the choeolate
and gelatine; stir until dissolved. Take from fire; add the sugar
and vanilla; then turn into a tin basin to coal; stir continually
until it begins to thicken; then add the whippad cream; stir care-
fully until well mixed; then turn into a mould to harden. Serve
with whipped cream.

SNOW PUDDING.
MES. DAN BEAR.

Soak one-half package of pink gelatine one-half hour in one
cupful cold water, pour into it one and one-half cupsful of hot water
and stir until dissolved, add one eupful sugar and set aside until
thick. Beat the whites of three eggs to stiff froth; set the howl in
a dish of cracked ice, and beat the gelatine into the eggs to a
strong froth that don’t separate; flavor with lemon.

SAUCE FOR PUDDING.

Beat the yolks of three eggs with one-half cup of sugar, one
teaspoonful cornstarch, scald one pint of milk aud turn into the
eggs; strain and heat till thick; stir all the time; add vanilla and
a pineh of salt; let it cool; pour over pudding and serve.

CHARLOTTE RUSSE.
Mgms. C, J. WINTON.

One-quarter of a box gelatine, one-quarter of a cupful cold
water, one pint cream, one dozen lady fingers, one-half cupful
powdered sugar, one teaspoonful vanilla, one-quarter of a cupful
boiling water. Soak gelatine in cold water until soft; chill and
whip the eream; add sifted sugar, vanilla, and pour the one-quarter
cupful of boiling water on the gelatine and strain slowly, stirring
all the time, into the eream; then stir rapidly until nearly stiff
enough to drop; turn into the mold. To line the mold: Butter
well, split lady ﬁngem and rub white of egg on the outside and
place next the mold.
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APPLE PUDDING.
AMERICAN CULTIVATOR.

Pare, core and slice a dozen good-sized apples. Measure a
half-pound of brown sugar. Melt four ounees of butter. Cut a
stale loaf into thin =lices. Grease a baking dish that will hold two
quarts, cover the bottom with the slices of bread dipped in melted
butter; now cover this with a thiek layer of upples and
a layer of sugar, and another layer of bread dipped in
the melted botter, and so eontinue until the dish is very full, hav-
ing the last layer bread. Pack it down well, cover the baking dish
with the lid, and bake in a moderate oven two and a half or three
hours, Letit stand in the dish fifteen or twenty minutes before
turning out. Serve warm, with hard sauce.

PLUM PUDDING.

One cupful butter, one cupful of sugar, half a cupful of cream,
a cupful aud a half of milk, a cupful of chopped suet, a cupful of
raisins (stoned) and currants, half a eupful of candied oranges, eut
fine, six eggs well beaten, two grated nutmegs, a teaspoonful of
ground einnamon, balf a teaspoonful of ground cloves, bread
¢rumbs, Beat the butter and sugar together to a eream. The
biread erumbs should be dried thoroughly and sifted. Beat all well
together before adding the bread erumbs, then add enough of them
to give proper consistency. Put the pudding into a tin mould
{uot quite filling it) and beil four hours.

SAUCE.

Cream a half enp of butter, add to it a half cup of sugar, the
beaten volk of an egg, and a little grated nuteg. Pour on this
halfa pint boiling water.

ORANGE SHORT CAKE.

To one guart of flour add two heaping teaspoonsful of baking
powder, one tablespoonful of white sugar, and a little salt; mix
thoroughly while dry. Chop up three tablespoonsful of butter in
the flour thus prepared. To one large cupful of sweet milk add
one egg. Then putthe whole togetheras quickly and with as little
handling as }];nssible. Roll into two sheets, each about half an
inch thick. Bakein a well greased pan, laying one sheet on top
of the other. When done, and while yet warm, separate them,
and put between the two erusts a thick layer of sliced oranges;
gprinkle pleatifully with powdered sugar, and serve with thick or
whipped eream.

PLAIN CHARLOTTE RUSSE,

Take one pint of whipped eream and sweeten and flavor.
Dissolve one-half box of gelatine in one cup of water and add one
pint of milk. Cool before putting in thecream. Have a dish lined
with sponge cake or lady fingers; pour the cream into it and set
on ice until ready for use.

TAPIOCA JELLY.

Wash a cupful of tapioeca through several waters; soak all night
and boil till transparent; add sugar and lemon or orange juice
while boiling and put away to cool when done.
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MUNSEY PUDDING.
Mgs. F. MacDoNALD.

A layer of sliced apples, covered thickly with sugar, one cup
of chopped beet suet, with a pinch of salt, seattered over the apples
and a liberal supply of ground cinnamon, cloves and citron and a
layer of rolled bread crumbs, repeating layers until dish is full,
bread eruambs on top with little pieces of butter. Moisten with
one-quarter cup of water. Bake one hour iu a slow oven.

BAUCE.

One cup sugar, one-half cup of butter, one cup of water, one
egg, flavor with vanilla. After mixing ingredients, put on stove
and stir constantly until it bubbles.

FRUIT PUDDING.
Mgs. F. MacDoxALD.

Soak one-half package of pink gelatine one-half hour in one
cup of cold water, then add one and one-half cups of hot water.
Bweeten to taste and set aside to thicken. When partly thick,
add two sliced bananas, a few chopped nuts and raisins, or any
other fruit. Serve with whipped eream.

ORANGE PUDDING.

Mgs. KANOUSE.

One pint water, one cup sugar, juice of one orange. Let come
to a boil, add two tablespoonsful cornstarch, (wet in cold water)
and small pinch of salt. When thick pour into mould. BServe
with whipped cream plain, or flavored with vanilla sauce.

STEAMED FRUIT PUDDING.
HeLex 8. WInNToN,

One pint flour, two teaspoonsful baking powder, one-half
tablespoonful salt, one cup milk, two tablespoonsful melted butter,
two eggs, one-half eup sugar, one pint berries or ripe fruit, one cup
raisins stoned and halved. Mix baking powder, salt and flour;
add milk and melted butter. Beat yolks of eggs; add sugar and
beat well into dough: add whites of eggs beaten stiff, then add
fruit well rolled in flour. Steam two hours and serve with foamy

sauce.
FOAMY BAUCE.

One-half cup butter, one cup powdered sugar, one teaspoonful
vanilla, two tablespoonsful fruit juice or syrup, one-quarter cup
boiling water, white of one egg ten stiff Cream butter; add
sugar and vanilla and fruit juice or syrup; add boiling water just
before serving. Stir well and add eggs, beat until foamy.

FRUIT PUDDING.
M=rs. Davip B, WinToN, Addison, N. Y.

One pound figs, one cup hot water, one cup sugar, one orange,
two banunas, twelve almonds, twelve English walnuts, twelve
raisins, twelve Malaga grapes. Pour water on the chopped figs
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and conk a few minutes, then add the sugar and cook until it
hairs. Pour over the fruit and cool. Add the juice of one lemon
and serve with whipped cream.

CARAMEL CUSTARD.
MRgs. DAvip B. WixToN, Addison, N. Y.

Four eggs well beaten, four tablespoons sugar, one cup milk,
one teaspoon vanilla. Put in small custard cups and bake. Turn
out as soon as baked and, when icy cold, pour chocolate caramel
over the top.

CARAMEL MOUSSE.
Mgs. Davip B, WintoN, Addison, N. Y.

One-half cup maple syrup, yolks two eggs boiled together until
thick hkecustard., 'When cool add one-half pint of cream whipped,
and the whites of the eggs whigped stiff, beat thoroughly. Putin
a mould and let stand for four hours insalt and ice. (I put a strip
of cloth buttered between cover and mould that no salt water gets
in. I often make and freeze it.)

SOFT CUSTARD.
Mgrs. EMiny HarTER, Chicago.

One pint milk, three tablespoons sugar, yolks two eggs, one
teaspoon cornstarch, one teaspoon vanilla. Cook and add a pinch
of salt, Fill sherbet glasses half full and fill with whipped cream
in which there is a little sugar. This is a pretty and delicate
dessert.

PRUNE PUDDING.
Mgs. Davip B, WinToN, Addison, N. Y.

One pound of prunes cooked until soft in a little water, Take
out the pits and beat light. Add the whites of four eggs, well
beaten, and the juice of cne-half a lemon. Serve with whipped
eream.

S8T. JAMES PUDDING.
Mags, DAvip B, WintoN, Addison, N. Y.

One cup molasses, one cup sour milk, one-third cup butter,
one fall teaspoon soda, one teaspoon each of cinnamon and cloves,
a little nutmeg, two and one-half eups of sifted flour, Steam three
hours and serve.

BATUCE.

One cup white sugar, one-half cup butter, three eggs beaten
separately and flavor with vanilla, Cream, butter and sugar; add
the yolks, then whites, and lastly the flavoring.

SUET PUDDING.
Miss FrRANCES FELLING.
One cup suet, one cup raising, one cup currants, one cup syrup,
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one cup sour milk, two even teaspoons soda, flour enough for a
sl batter, Steam two hours.

ORANGE PUDDING.
Miss FRANCES FELLING.

Peel and eut five sweet oranges into thin slices; take out the
seeds, pour over them a coffee cup of sugar, let a pint of milk get
boiling hot; add the yolks of three well beaten eggs; one table-
spoon cornstarch, made smooth with a little milk. Stir all the
time till thickened; then pour it over the fruit. Beat the whites
to a stiff froth, adding a tablespoon of sugar, and spread over the
top for frosting. Set in the oven for a minute to harden. Eat
cold or hot (better cold ). Berries or peaches can be substituted for
oranges,

GRAHAM PUDDING.
Mgs. ErRNEST DUNN.

One and one-half cups graham flour (sifted), one cup chopped
raisins, one teaspoonful soda, one-half teaspoonful salt, one-nalf
cup New Orleans molasses, one cup sweet milk., Dissolve soda in
milk, mix this with molasses, graham and fruit. Turn into
buttered mold and steamn two hours. Serve with nutmeg sauce.

SATUCE.

One cup sugar, one and one-half tablespoonsful flour, two
tablespoonsful butter, one-half teaspoonful salt, one-half nutmeg,
Stir together and add one pint boiling water.

TAPIOCA CREAM.
Mgs. ErNEsT DUNN.

Wash four tablespoonsful tapioca. Soak over night in one-
half pint wafer; add one quart sweet milk, yolks of four eggs, one-
half teaspoonful salt, one cup sugar. Beat well, place in double
boiler over moderate fire, stirring constantly, until it thickens as
soft custard. Remove and then beat in the whites of egzs beaten
to a stiff froth; add one teaspoonful vanilla. Pour in dish to cool.

CHERRY PUDDING.
A. B. M.

In two heaping cups of flour, mix two hea‘];ing teaspoons
baking powder, one tablespoonful melted butter, three-quarters of
a cup sweet milk in which one cuEful of cherries, either canned or
fresh, has been stirred. Stir in the dough; add a little salt and
steam one hour.

SAUCE.

One cup boiling water, one-half eup cherry juice thickened
with two tablespoonsful flour. Onenhalchup butter and one cu
sugar, creamed together. Stirin cherry juice and water and coog
well together in double boiler.
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PASTRY.

*“What moistens the lip and what brightens the eyes,
What calls back the past like the rich pumpkin pies.”

BAKER.—Your pie erust would, perhaps, be a greater success
if you would sift your flour just before using. The sifting process
is not merely to rid one’s self of lumps and foreign substances that
may have crept into the meal, it is to lighten up the whole mass
Therefore if done too long before use, the Hour hasa chanee to settle
and pack agaiu.

PIE CRUST.

Three cupsful flour, one cupful lard, one-half cupful butter,
one-half teaspoonful baking powder; rub these together and wet
with ice water; stir with silver fork; wet a little at a time and
put to one side till all is moistened; then take out at one time
what is needed for one crust, handle as light as possible.

PUMPKIN PIE.
MRs. CARRIER.

One pint stewed pumpkin, stewed till brown, one egg, two
tablespoonsful molasses, one-half pint milk, one-half pint thin
cream, one-half cupful sugar; season with ginger and cinuamon,

PUMPEKIN OR SQUASH PIE.
M=s. B. H. CoNLIN.

Peel and boil the pumpkin or squash with just enough water
to keep from burning, until tender; drain it very dry and mash it
through a collander, or it may be steamed; then drain it through
a collander.  To one quart of mashed pumpkin, allow one gquart of
milk and six eggs. Put the milk on to boil; mix smboth a gener-
ous half cupful of flour in a little cold water and stir it into the
boiling milk; let it cook aboutthree minutesor until thick, stirring
all the while; then mix this while hot with the pumpkin; add
one-half notmeg, grated, one teaspoonful ground cinnamon, one
teaspoonful ground ginger, one-half teaspoonful ground mace,
one-half teaspoonful cloves, one-half teaspoonful salt, one large
tablespoonful butter, grated rind of one lemon and half the juice.
Sweeten to taste. Bake abouttwenty minutes, Verygood. Will
muke five large pies,

LEMON PIE.
Mgs. E. M. KANOUSE.

Into one and a half eupsful of boiling water stir two table-
spoonsful of cornstarch, wet with water, and the joice and rind of
one lemon; add the beaten yolks of three eggs and one cupful of
sugar. Boil five minutes, then stir in the whites, beaten stiff.
Pour out immediately into a baked crust that has become cold and
cover with the beaten whites of two ezgs. This makes one large
thick pie or two small ones,
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LEMON PIE.
Mgs. F. PEASE.

One whole egg and the yolks of two, one cupful sugar, one
heaping tablespononful cornstarch, grated rind and juice of one
lemon, one cupful boiling hot water; beat eggs thoroughly; mix
sugar and cornstarch together; add to the eggs; add the rind and
juice of the lemon; and last the boiling water. Put in oat meal
steamer and cook till thick, stirring often to prevent being lumpy.
Have the crust well baked; pour in the cooked custard. Beat the
whites of two eggs; stir in two tablespoonsful of pulverized sugar;
spread over pie; put in oven and brown nicely.

LEMON MINCE PIE.
Erniza F. Kxox.

Grate the outer rind off one lemon into a stew pan. BSqueeze
the juice and chop the balance fine with one cupful seeded raisins,
one cupful light brown sugar, one cupful hot water, one tavle-
spoonful flour mixed with a little cold water, a good sized lump of
butter. Boil all together three minutes, stirring constantly. Bake
with two crusts, This will make two pies,

RHUBARB PIE.
Mgs. J. MORGAN.

Slice the pieplant; put it on the bottom ecrust. Beat one egg,
one cupful of sngar and une tablespoonful of flour together, and
pour on it. Put top erust on and bake.

PRUNE PIE.
M=zs. J. W. HuLyn, Whitewater, Wis,

One cupful of stewed prunes, stoned and chopped fine, one
level teaspoonful cornstarch, dissolved in a little cold water, to
which add three-quarters eupful boiling water, juice of one-half
lemon, nearly one cupful sugar; beat well together and bake with
two crusts.

MINCE MEAT.
Mgs. J. MORTENEON,

Two pounds of beef, two pounds of beef suet, two pounds of
layer raising, two pounds currants, picked, washed and dried, one
nutmeg, ﬁmted, one-quarter of an ounce of cloves, one-half pound
of candied lemon peel, six pounds of apples, two pounds of Sultana
raisins, two pounds of sugar, one-half ounce of cinnamon, one-
quarter of an ounce of mace, one teaspoonful of salt, juice and rind
of two oranges, juice and rind of two lemons, Cover the meat
with boiling water and simmer gently until tender, then stand
away until cold. Bhred the suet and chop it fine, Pare, core and
chop the apples. Stone the raisins. Shred the citron. When
the meat is perfectly cold, chop it fine and mix all the dry ingred-
ients with it; then add the juice and rinds of the lemons and
orauges; mix well and pack in a stone jar; cover closely and stand
in a cool place. Mince meat made by this recipe will keep all
winter. hen ready to use, dip out the quantity desired, and
thin with cider.
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STRAWBERRY SHORT CAKE.
Mrs. E. M. KANOUSE,

One pint flour, one teaspoonful baking powder, two-thirds cup
butter and lard, one-quarter teaspoonful salt; rub these together
and mix with fork, using ice cold milk; handle as little and lightly
as possible; divide and bake in two layers. When baked spread
with butter, and cover with the berries which have been crushed
and sweetened to taste.

MARLBOROUGH PIE.
MEes. Davip B. Winton, Addison, N. Y.

One cup grated sour apple, one cup milk, one cup butter, one
and one-half cups sugar, two eggs well beaten, rind and juice of
one lemon. Bake with under crust.

PUMPKIN FIE.
Mrs. Hupson.

One cup of sweet milk, one cup of stewed pumpkin, one-half
cup of sugar, two tablespoons melted butter, one tablespoon ginger,
w{n eggs, well beaten, one teaspoon of cinnamon and a pinch of
salt.

MOCK MINCE PIE,
MRs. HUDSON.

Six butter or four Boston crackers, two cups of hot water, one
cup of molasses, two cups of sugar, one cup of raisins, chop];ed,
one-half eup of butter, one-half cup of vinegar, tablespoon each of
cinnamon, cloves and nutmeg.

LEMON PIE.
Mgs, JoaN W. OrR, Milwaukee,

To grated rind of one lemon add two cups of eold water, and
place on stove to boil. In the meantime take one cup sugar, three
eggs, butter size of a walnut, two heaping tablespoonsful flour
mixed with sugar, while dry, and juice of lemon, Mix well to-
gether, then stir into the bolling water and cook till it thickens,
Have the crust ready baked and pour mixture in as soon as eooked.
Save whites of two eggs, beat to a froth and add one tablespoon
sugar and one-half teaspoon vanilla. Bpread over the pie and set
in the oven to brown.

ICES.

Trifles, light as air.
ICE CREAM.
Mgs. F. L. Hunsox.

Two and one-half cupsful milk, one and one-half cupsful sugar,
three eggs; heat to a boiling point; let it cool; add one cupful
cream, whipped, one tableapounfui of vanilla; mix all together
and freeze. This will make two quarts of cream when frozen.
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PLAIN VANILLA ICE CREAM.
Mgs., H, 8. MANSON.

One quart eream, one pint milk, one tablespoonful vanilla;
sweeten with pulverized sugar; mix uncooked and freeze.

ICE CREAM.
MRs. WHITE'S CoOKING SCHOOL.

Oune pint of milk or two full cups, one and one-half cupsful
sugar, two tablespoonsful flour, two eggs, one quart cream, one
tablespuenful extract vanilla; beat the eggs lightly, add the sugar,
then the flour. Mix with the milk which is at a boiling point, in
a double boiler. After it thickens let it boil twelve minutes, then
put it away to cool; then add one quart of cream and flavor to suit
taste. Strain and freeze.

PINE APPLE SHERBET.
Mgs. J. MoRTENSON,

Put one quart of water, with one and a half pounds of sugar,
over the fire to boil. Boil five minutes. When cold, add juice of
two good sized lemons and one quart grated pine apple. Turn
into the freezer and stir until frozen. Beat the white of one egg to
& stiff froth; add to it one tablespoonful powdered sugar; beat
again. Remove the dasher, stirin the egg, and repack. NStand
aside for two hours to ripen.

SHERBET.
Mgs. J. A. PURTER.

For one gallon of sherbet use one quart of sugar, one quart of
water, four lemons, four oranges, one-half pound candied cherries
cut fine, whites of two eggs stifily beaten. Dissolve the sugar 1n
the quart of boiling water and let it boil toa syrup, (not too thiek.)
Pour this over the juice of the oranges and lemons. Btrain it into
the freezer; add enough cold water to fill a gallon freezer three-
quarters full. When partly frozen add the beaten whites and
candied cherries; finish packing and let stand a few minutes be-
fore freezing.

LEMON SHERBET MADE WITH MILEK.
TaeLE TALE.

Make a lemonade of the juice of four lemons, two cupsful ot
sugar and three cupsful of water. Strain it and add two cupsful
milk and freeze,

MILK SHERBET.
TABLE TALK.

Mix the juice of three lemons with two cupsful of sugar; add

to it one quart of rich milk and freeze.
ORANGE CREAM,
Mgs. FITZGERALD.

Juice of six oranges and grated peel of three, juice of twd
lemons, one pint of water and one pint of sugar and freeze.
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ORANGE I1CE.
Mges. A. F. Davis, Fayette, Mo.

Eight oranges, one pound sugar, one lemon, one quart and a
cupful of water. Make a syrup of the sugar and water; skim it
well; eool; add the juice of the oranges; boil up the rinds and
strain the water into the syrup, and add the juice and rind of
lemon same way and serve,

ORANGE FRAPPE,

Select sweet firm oranges, peel carefully and cut into small
pieces; put into a freezer; pack in salt and ice and let stand for
two hours. The fruit should be chilled, but not frozen hard.
Take out when ready to use; sprinkle with sugar and serve in
punch or sherbet glasses.

FROZEN PUDDING.
M=s. RoreEr's Coork Boor.

One quart of milk, twenty large raisins, yolks of four eggs,
one-half pound of sugar, two ounces of ¢itron, two dozen of almonds,
one tablespoonful of vanilla. Put the milk and raisins in a farina
boiler and cook tweuty minutes. Beat the yolks and sugar
together; add them to the hot milk; cook one minute and strain.

hen cold add the citron, chopped fine, and the almonds blanched
and grated, the vanilla, and, if you have it, an ounce of preserved
ginger eut into small slices. Freeze the same as ice cream.

FROZEN APRICOTS.
Mgs. WILL LAWRENCE.

Cut one can apricots into small pieces, add one pint of sugar
and one quart of water. When the sugar is dissolved, freeze;
when partly frozen, add if you like, one pint of whipped cream,
measured after whipping. This is delicious without the cream.
Peaches, pineapples, cherries and straw berries are delicious when
frozen. Vary the amount of sugar as the fruit requires.

FROZEN BANANAS.
MRgs, WILL LAWRENCE.

Peel about a dozen bananas and cut them in slices with a
silver knife, after which mash them fine. Boil one pint of water
and one pound sugar together for about five minutes, strain this
and put in the bananas with the juice of two oranges and freeze
the mixture. Whir one‘fiut of cream; turn out the fruit; lay the
cream over it thickly and serve.

APPLE ICE.
MRgs. A. 8. BADGER.

Take nice flavored apEles; grate them; make them very sweet
and freeze. Can use peaches, pears or quinces, instead of apples if
desired.

68



“BOMBE GLACE."
Mgs. L. A. ScorT, Beaver Dam, Wis.

One pint berry juice (raspberry), one pint sugar, one pint
water, juice of two lemons. Soak one tablespoonful gelatine
{ Nelson's), in one-quarter eupful cold water, and dissolve it in one-
half eupful of boiling water; I!reeze stifl}, when frozen scoop out the
middle; leaving a good lining of the sherbet on the bottom and
sides; fill in with the mixture given below and put the sherbet
back on top and keep well covered insalt and ice—the dasher must
of course be removed,  One-quarter box gelatine (Nelson's) soaked
in one-quarter ¢cupful cold water dissolved in one guarter boiling
water, otie pint whipped cream, one-third cupful powdered sugar,
one teaspoonful vanilla,

FROZEN OR CHILLED FRUITS.
Mgs. A. F, Davis, Fayette, Mo.

Ripe fruits sweetened and thoroughly ehilled is an acceprabile
substitute for sherbet or ice eream. The prepared fruit is simply
put into the freezer can, minus the beater; the can is surrounded
with salt and ice, and left without stirting until the fruit is chilled.
It usually takes an hour. Bananas, orange-pulp and pineapples
or peaches, are a good combination. Serve with good rich eream.

CARAMEL ICE CREAM.
Mgs. Davip B. WintoN, Addison, N. Y.

One pint milk and a seant cup of flour cooked together on
asbestos mat in agate kettle, (put aside and prepare the sugar) two
cups granulated sugar put in iron skillet over the fire, stirring
constantiy to keep from burning. When well browned and
melted, add to other mixture, strain and freeze.

FROZEN PUDDING.
miss FosTER.

One-half pint milk, bring to a boil in doub'e boiler, add one
egg, three-quarters cupsugar, one tablespoon flour, mixed together,
cook and stir twenty minutes. Remove from fire and add a table-
spoon of gelatine dissolved in a little water.  When cold and ready
to freeze, add one-quarter pound eandied cherries, a handfal of
almonds chopped, and a pint of cream, ginger if you like, Freeze,

MAPLE ICE CREAM,
PrerLEss FREEZER,

To a cup of vich maple syrup add beaten yolks of four eggs
stirring, cook in granite dish uontil it beils. Strain through fine
gieve, then cool. Beat »ne pint cream, add to it stitly beaten
white of egg. Whip syrup until light, mix all together, then
freeze.

MILK SHERRET.
Mgs. Hupsox.

Take one quart of milk and almoest freeze it. Stir one pint of
sugar with the juice of three lemons; add to the milk and finish
freezing,
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SHERBET THREE OF A KIND.
Mgs. C. H. Hupsox, Madison, Wis.

Juice of three oranges. three lemons and three bananas,
strained. Three cups of sugar boiled in three cups of water for ten
minutes  Whites of three egzs beaten to a stiff” froth and added
when the sherbet is about half frozen.

CAKE AND ICING.

“I spent the most delightful hour,
Mid sugar, butter and molnsses.

COOKIES.
Lipa L. WHEELER.

Two cups sngar, one of butter, one of sour creamr or milk,
three eggs, one teaspoon soda and oue teaspoon lemon. Mix soft,
roll thin, sift granulated sugar over them and gently roll it in,

ROCKS,
Miss HARGER.

One and one-half cups of sugar, one seant cup of butter, one
and one-half eups seeded raisins, chopped fine, one pound of wal-
nut meats, chopped, three eggs, two tablespoons of sweet milk,
nne teaspoon of soda, two teaspoons einnamon, three cups tlour.
I?m[} with a teaspoon en the bottom of a dripping pan and bake
slowly.

BLITZ KUCHEN.

Mgs. J. MORTENSON.

One cupful butter, one cupful of sugar, three-quarters of a
eupful milk, two cupsfal flour, one teaspoonful baking powder,
four eggs, grated rind of one lemon, one teaspoonful ground
cinnamon. Melt the butter slowly, let it settle, then vse the clear
butter and leave the salt out.  Stir until the butter congeals; then
add alternately and gradually, sugar and eggs; then add milk and
lastly flour ard one teaspoonful buking powder and grated rind of
lemon; spread a quarter of an inch thick in ashallow pan; sprinkle
with sugar, cinnamon and chopped almonds; bake and when
done, eut into squares or dinmonds as desired.

HERMITS.
MRs, RicHARDS, Manitowor,

Two eggs, one cup sugar, one cup butter, one-halfl teaspoon
cinnamon, one-half teaspoon cloves, one-half teaspoon soda, one
cup of currants and flour to roll.

CORNSTARCH PATTIES.
Mgis. W. T. LAWRENCE.

One cup powdered sugar, three-quarters cup butter, yolks of
four eggs, one large cup cornstarch, one teaspoon baking powder,
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whites of four eggs. Beat whites and yolks separately, add one
teaspoon cold waler just before baking. Flavor te taste. Bake in
quick oven.

KISSES.
A. B. M.

Beat stiff the whites of seven eges, stir in lightly ﬂnehpnund of
sugur, drop on paper and bake in a very slow oven.

SAND TARTS.
Mgs. Sonus, Lineoln.

Two cups sugar, one cup butter, two eggs, flour enough to roll;
take one egg well beaten (o wet the top of tarts and sprinkle with
sugar before putting in the oven.

CHOCOLATE MACAROONS,
MRs, J. MORTENSON.

One and a half cupsful granulated sugar, sifted, one-quarter
pound grated and sifted chocolate, one-half cupful sifted flour,
whites of four eggs. Beat whites stiffly, then add all the ingred-
ieuts and drop on buttered tins with a teaspoon and bake,

ALMOND MACAROONS,
Mns. J. MORTENSON.

One-half pound sifted flour, one-half pound sugar, one-quarter
pound butter, one-quarter pound almonds, fonr eggs, and grated
rind of one-half lemon. Stir butter to a cream, add the eggs,
sugar, almonds and lemon gradually, add flour and drop with a
teuspoon on a buttered tin and bake.

CREAM PUFFS.
Mgs. W. O. CARRIER.
One piot boiling water, three-quarters cupful butter, one and a
half cupsful of flour, stirred in water while boiling; let cool; then

add five eggs weil beaten; drop on tins; bake thirty minutes; fill
with whipped cream.

CREAM PUFFS.
Mgs. J. M. SMITH.

One-balf eup bulter, one cup boiling water, one cup flour,
three eggs.  Pour water on bulter, let boil few minutes, set where
it will keep hot and stir in flour until smooth, eool and add three
well beaten eggs, stir until very smooth, drop tablespoonsful on
buttered tins, and bake twenty or twenty-five minutes in hot oven.
\When cool, cut and fill with whipped cream.

CREAM COOKIES.
Mgrs. A. 5. BADGER.

One cupful butter, one cupful sugar, one cupful good sour
cream, two eges, one-half teaspoounful soda; flavor with wvanilla;
roll thin; bake in hot oven.
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HARTEHORN COOKIES,
Mgs. M. J. KRIEKEY.

One dozen eggs, one pound granulated sougar, one pound

butter, and one ounece of powdered hartshorn; flavor with lemon
extract,

SUGAR COOKIES.
Miss LATSHAW.

Two eups of sugar, one cup of hutter, three eggs, one cup of
sour ¢ream, one teaspoon of soda. Roll soft.

GINGER COOKIES.
Mrs. Bismor.

One cupful molasses, one cupful sugar, one cupful butter, two
egos, one teaspoonful soda, two tablespoonsful vinegar and one
tablespoonful ginger.

MOLASSES COOKIES.
MRz, CAROLINE MCCROSREN.

One pint molasses, one cupful butter and lard; boil this together
two minutes. When eool, add three tablespoonsful boiling water,
one tablespoonful soda. Stir into the molasses until it foams.
Oune teaspoonful salt, one tablespoonful ginger, flour to roll.

DELICIOUS GINGER COOKIES.
Mgs. W. T. LAWRENCE.

Oune pint molasses, one cup melted lard, one teaspoonful salt,
one tablespoonful ginger, one tablespoonful soda, which beat into
molasses uutil it foams, two egzgs, whites and yolks beaten
separately, add flour to roll, and alternate flour and whites of eggs.

GINGER CRACKERS.
Mes. REID GOODRICH.

One eup of butter, one cup of sugar, one cup of molasses, three-
quarters cup of hot water, one tablespoonful of salaratus, dissolved
in the hot water, one-half tablespoon ginger, small piece of alum,
dissolved in a little warm water. Roll mediom thin, cut in
squares and mark with the back of a knife like the old fashioned
a_emda erackers. Putin the pan quite a little distance apart. Bake
in a moderate oven.

MAGUERITES.
MRs. PORTER.

Make a frosting as you would for cake, sprinkle chopped nuts
in it, and spread on Saratoga wafers. To freshen crackers, warm
in the oven a short time before serving.

DOUGHNUTS.
Mgs. W. D. MURRAY.
One cupful white sugar, three tablespoonsful melted butters
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three egps, one cupful sweet milk, three teaspoonsful baking
owder, little nutineg, flour to roll out stiff. Mix the sugar and
utter to a cream, add the unbeaten eegs to the sugar and butter
one ata time, and veating thoroughly, now add the milk. Put
the buking powder in two cupsful of the flour and the nutmeg and
add also flour enough to roll out stiff. Fry in hot lard a rich
brown and roll in powdered sugar,

FRIED CAKES.
Mgs, FRrANK PEASE.

One and one-half coffee eupsful of not too sour milk, one small
tablespoonful of melted lurd, three eggs, one and one-half coffee
i:u;mrul sugat, one small teaspoonful of soda, dissolved in sour
milk, a little nutmeg and salt, one heaping teaspoonful Royal
baking powder. Mix soft.

FRIED CAKES.
Mi1ss Fraxces FELLING.

One cupful of sugar, one capful of milk, one egg, two table-
spoonsful melted butter, one level teaspoon of soda, one small
teaspoon baking powder.

FRIED CAKES.
Mgrs. H C. RANDALL.

Eight tablespoonsful sour milk, eight tablespoonsful sugar,
five tablespoonsful butter, two (:-c{ggs white and yolk, beaten
separately, one-lalf teaspoonful goda, four to roll, cut and dry.

DOUGHNUTS.
Mgrs. D, A, MecCunLovGH.

Warranted not tosoak fat. Two cupsful sugar, one cupful sour
milk, one-half cupful sweet milk, two eggs. beaten light, one tea-
spoonful of soda, the same of eream of tartar and nutmeg, pinch
of salt, flour to make a dough as soft as can_be handled. Fry in
hot fat; turn often while frying.

GINGER BREAD.
Mus. Hubsox,

Two eggs, one cupfol molasses, or eupful brown sugar, two-
thirds eupful butter and lard, mixed, one teaspoonful soda, one
cupful sour milk, three cupsfuf flour and one teaspoonful of ginger.

SOFT GINGER BREAD.
Mgs., H. P. MAYNARD.

One cupfiul molasses, one half eupful of water, one-half cupful

butter, one teaspoonful soda; stir till the mixture foams. When

cool add one egg well beaten, twu cupsful tlour, one teaspoonful
ginger.
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MRS. E. H. THOMSON'S SOFT GINGER BREAD.
Shanghai, China.
Mgs. E. B. MONTGOMERY,

One cupful New Orleans molasses, one cupful sour milk, one
tablespoonful ginger, ground, one teaspoonful cloves, two eggs
two tablespoonsful sugar, sufficient flour to make as soft as poun
cake batter. Warm molasses, butter and ginger, add the milk, the
eggs and flour. One and a ball teaspoonsfal soda in the milk.
Girated rind of two lemons.

MOLASSES CUP CAKE,

Butter one cupful, molasses one ecupful, sugar one cupful, sweet
milk one cupful, three eggs, three cupsful flour, one large table-
spoonful of ginger, salt one teaspoonful, one teaspoonful soda
dissolved in the molasses. Mix butter and sugar together well
first, then add the other ingredients, eggs well beaten, being last.
‘T'his is very good.

GINGER CAKE.
Mgs. GOODRICH.

One eup of molasses, one-half cup of sugar, one-half cup of
melted butter, one cup of sour milk, two eggs, one-half teaspoon
of soda, one tablespoon ginger and cinnamon and two heaping
cups of flour,

SOFT GINGER BREAD.
Mgrs. GATES.

One pint of molasses, one cupful sour milk, one eup sugar,
one-half cup butter, four eggs, three teaspoonsful soda, one-half
teaspoonful ginger, two teaspoonsful cinnamon, two teaspoonsful
cloves, two teaspoonsful allspice, one-half nutmeg, flour to make
stiff. Drop from a spoon ona greased pan and bake ina quick
ovell.

GINGER CAKE.
Mgrs, HaveerT, Whitewater, Wis,

One egg, one cupful molasses, one cupful sour milk, one tea-
spoonful soda in milk, a scant one-half eapful melted butter, two
cupsful sifted flour, one teaspoonful baking powder in flour, one
teaspocnful each of cinnamon and ginger.

FROSTING.

Four tablespoonsful sweet milk, three-quarters of a cupful
sugar; boil eight minutes.

MOLABSES CAKE.
Mgs. JouN W. Org, Milwaukee,

One cup New Orleans molasses, hutter size of an egg, one egg,
one teaspoouful of ginger, three-fourths cup hot water, one tea-
spoouful of soda, oue and one-half cupsful flour, Bake quickly.
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FROETING.

Beat white of one egg to a stiff’ froth, add three tablespoonsful
of sugar. Place in a double boiler for nearly an hour, stirring
occasionally.

COFFEE CAKE.
Mns. ALBERS.

To one pint of luke warm milk, add one square of compressed
east, dissolved in teacupful tepid water, add flour to make medium
tter. When light, add oneegg, three-quarters ofa cup of melted
lard, two tablespoons of sugar, a little cinnamon and salt, with
flour enough to stiffen. When light, roll very thin and put in
shallow pans. When wvery light, moisten the tops with milk
then sprinkle with cinnamon and sugar, add bits of butter an
bake in quick oven. Must be kept quite warm.

RAISED DOUGH CAKE.
Mgrs. Eriza ELpis.

Three cups bread dough very light, three cups light brown
sugar, one cup butter, three eggs, one nutmeg, one teaspoon
cinnamon, one teaspoon cloves, one teqspoon soda dissolved in as
little water as possible, one pound seeded raisins. After putting
in pan, let it staud a few minutes,

JUP CAKES.
Mrs. B. H. CoNxLiN,

One and half eupsful sugar, seant oune-half cupful butter, three
egps, one cupful sour cream or milk, one teaspoonful saleratus, one
cupful currants, flour enough to make rather stiff batter. Cream
the butter and sugar, beat in the egers; mix the saleratus with one-
half the sour milk; add eurrants last.

SPICE CAKE.
Mes. J. H. NUTTER.

One and one-half eupsful sugar, one gquarter cupful butfer,
three eggs well beaten, three ieuspummfutll cinnamon, one lea-
apoonful elov. &, one whole nutmeg, one cup =our milk, one even
teaspoonful soda, one cup seeded raisins, one cup dried currants,
two cups flour. Flour the fruit before adding and bake slowly
from one half to three quarters of an hour.

SPICE CAKE.
MRgs. N. CAMPBELL.

One cupful sugar, one-half ecupful hutier, one enpful sour milk,
three-quarters cupful molasses, one egg, one teaspoonful soda, one
small teaspoonful cream tarter, one cupful raisins, two cupsful
flour, one cupful nuts, one teaspoonful cinnamon, one small ten-

gpoonful salt, one teaspoonful lemon, one teaspoonful vanilla.
rost with chocolate or white icing.
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SPICE CAKE.
Mgrs, H. P. MAYNARD,

Ome-lalf eupful butter, one and a half cupsful brown sugar,
two eges, leaving the white of one for frosting, one cupful sour
milk, one teaspoonful sodu, two and a half eupsful flour, one cup-
ful u{mp}ml raising, one-half cupful hickory nuts, one-half tea-
spoonful cinnamon, one-half teaspoonful cloves, one-half teaspoun-
ful nutmeg. Bake about two houts in a slow oven.

SPICE CAKE,
Mrs., G. BrRowxN.

Yolks of two eggs, one-half cupful molasses, one cupful sngar,
one-half cupfol sour milk, one-half eupful butter or lard, small
teaspoonful of sodu, spices to taste, one-half cupful eurrants, one
cupful raisins.

SPICE CAKE,
Mgs. Prrrs, Owossa, Mich.

One cupful molasses, one cupful brown sugar, one cupful sour
milk, one cupful shortening, twoand a half eupsful flour two eggs,
one teaspoonful soda, einnamon and cloves,

CHICAGO CAKE.
Mes. GATES.

One cupful sugar, one egg, one-half capfal butter, one eupful
buttermilk, one teaspoonful soda, one-guarter teaspoonful cloves,
one-quarter teaspoonful cinnamon, one nutmeg, one Lteaspoonsful
lemc:i 1 extract, oue balf cake of choeolate, two teaspounsiul buking
powder.

POTATO CAKE.
Miss M. A. Nasn,

Four ezgs, one cupful milk, two cupsful sugar, one cupful
butter, one cupful walnuts, one cupful mashed potato, one-halfl
eupful grated bitter ehovolate, two cupsful flour One teaspoonful
each ground cinnamwon, eloves and nutmeg, two teaspoonsful
baking powder. Bake one hourin a wedium oven.

POTATO CAKE.
Mgs. P. J. Horp.

One cupful butter, two cupsful sugar, four eggs, one cupful
boiled riced potato, one-half cupful sweet milk, two cupsful flour,
one square chocolate, one teaspoonful bmking powder, one-half
cupfull eornstarch, cinnamon, nutmeg and cloves to taste, add
blanched almonds and citron

COFFEE FRUIT CAKE.
Eminy CHUBBUCK.

Ore cupful sugar, one cupful molasses, two-thirds cupful
butter, two eggs, one eupful coffee or water, one teaspoonful soda,
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one teaspoonful each cloves, cinnamon, allspice, Hour to make
medium batter, raisins and currauts, This is very good without
the fruit.

FRUIT CAKE.
Mgs. A. F. Davis, Fayette, Mo.

One pound butter, one pound flour, one pound sugar, twelve
egrs, whites and yolks, « ne-half pint molasses, three teaspoonsful
ground einnamon, three teaspoonsfol ground nutmeg, three tea-
spoonsful ground allspiee, three teaspoonsful cloves, two pounds
stoned raisins, two pounds currants and one pound citron. Mix
as you would a pound cake, then stir in molasses, then spices,
then the fruit floured. The recipe calls for two pounds raisins,
currants and one of eitron; half the quantity makes almost as good.

FRUIT CAKE.
MRgs. A. H. CLARK.

Two cupsful brown sugar, two eggs, one cupful butter, one
eupful sour milk, one cupful molasses, two and a half cupsful
flour, one teaspoonful saleratus, two pounds raisins, two pounds
currants, one-half pound eitron, one-half cupful nuts, rinds of
oranges or lemons, spices to suit the taste. Bake three hours in a
slow oven. Very rich and good, will keep for months.

DRIED APPLE CAKE,
Mgs. D. D FLANNER.
Woman's Building, World's Fair,

Two capsful dred apples, one cupful molasses, one eupful
sugar, one cupful butter, one cupful sour milk, oue cupful raisins,
(stoned) four eupsful flour, one teaspoonful cloves, (scant) one
teaspoonful einnamon, one teaspoonful rutmeg, one teaspoonful
lemon extract, two teaspoonsful soda. Take two eupsful of dried
apples which have soaked in a little water all night; ehop them
and cook until tender with molasses; add the two teaspoonsful of
soda and after a few minutes cooking, pour over the butter and
sugar, stirring together; add the spices, the extract and sour milk
and lastly the flour in which the milk is stirred.

DRIED APPLE FRUIT CAKE.
Mgs. DELL McCROSSEN.

One cupful New Orleans molasses, one cupful dried apples,
one eupful sugar, one-half eupful buttermilk or sour milk, one-half
cupful butter, one egg, three cupsful sifted flour, one teaspoonful
soda, one teaspoonful cinnamon, one-half teaspoonful cloves, one-
half teaspoonful allspice, one cupful seeded raisins, chopped.
Soak the apples over night; in the morning chop them a little and
simmer in molasses until tender; add the apples and raisins the
last thing.

PORK FRUIT CAKE.
MRs. J. MORTENSON.
One pound fat salt pork, chopped fine, one pound raising, one
k]



]JOLllld currants, one-half pound chopped, blanched almonds, one-
1alf pound split almonds, one-half pound eitron thinly sliced, one
pound brown sugar, two cupsful New Orleans molasses, one eupful
of strong, boiling coffee poured over the pork, one cupful butter,
four eges, one teaspoonful cinnamon, one-half teaspoonful cloves,
one-half teaspoon nutmeg, one-quarter teaspoonful salt, four {ea-
spoonsful soda, lemon and vanilla to suit taste. Flour enough for
a moderately stiff batter. Flour frait to prevent settling at bottom.

PLUM CAKE.
M=zs. FinLay McDoNaALD.

One egg, one cup sugar, one- half cup of butter, one-half eu
sour milk, small one-half teaspoon of saleratus, one and one-half
cups of flour, one enp raisins, one teaspoon cinnamon, one-hulf
teaspoon cloves.

PORK CAKE.
Mrs. E. M. KANOUSE.

One pound salt pork ehopped fine, dissolved in one pint boil-
ing water or coffee, two cupsful brown sugar, two cupsful molass-
es, two tablespoonsful of cinnamon, one tablespoonful cloves, one
nutmeg grated, two pounds raisins, one heaping teaspoonful soda,
vne-half pound citron and seven or seven and a half cupsful flour.

BISHOP'S BREAD
Mgs. RicHARDS, Manitowoe.

One cug sugar, three eggs, one and one-half level cups flour,
one cup almonds, one cup stoned raisins, one and one-half tea-
spoons of baking powder.

HASH CAKE.
JENNIE Ross,

Three-qnarters cupful butter, one and a half cupsful sugar,
three-quarters milk, two and a balf cupsful flour, two teaspoons-
ful baking powder, whites of five eggs. Bake in three tins.

FILLING.

Three-quarters cupful of stoned raisins and figs, chopped fine
together, tnree-quarters cupful of chopped walnuts. Make a syrup
of one cupful of sugar, and cook raisins, figs and nuts in syrup un-
til quite thick; flavor with vanilla. When cold, or nearly eold,
put lbet.vsna-eu cakes.

AN EXCELLENT NUT CAKE,
Miss LEAH BEDELL.

Two cupsful sugar and one of butter, well ereamed; whites of
six eggs well beaten; one and a ha]fcupaful milk; three large cups-
ful flour, two teaspoonsful cream of tartar, one of soda, all sifted
together; add two cupsful of chopped nuts, either hickory or
waluut; bake in a slow oven.
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HICKORY NUT CAKE.
Mgs. PORTER.

One cup of sugar, one-half cup of butter, one-half cup of sweet
milk, whites of four eggs, one and one-half cups flour, one-half cup
cornstarch, one teaspoon baking powder. ix sugar and butter
to a cream, beat eggs to a stiff froth. Sift flour, cornstarch and
baking powder together. Add one cup of bickory nuis last.

HICKORY NUT CAKE.
Mgs. BisHOP.

I'wo eupsful sugar, one cupful milk, two thirds eupful butter,
three cupsful flour, three eggs, two teaspoonsful baking powder,
one cupful of nut kernels cut fine. This is a very fine one.

HICKORY NUT CAKE,
MEs. Wy, R. Moss.

Whites of three eggs, one cupful auEar, one-half cupful butter,
one-half cupful sweet milk, one and a balf cupsful flour, two tea-
spoonsful baking powder. Bake in three layers.

FILLING FOR CAKE.

One cupful of chopped hickory-nut meats, one cupful cream,
one cupful sugar, Boil until thick.

CHOCOLATE CAKE.
MEgs. MCEACHRON.

Dissolve two ounces of chocolate in five tablespoonsful of boil-
ing water, eream one-half cup of butter, adding gradually one and
one-half cupsful of sugar, add the Fulka of four eggs beaten lightly,
add the chocolate, one-half cupful of milk, one and three-quarters
cupsful of flour, two spoonsful baking powder, one teaspoonful
vanilla, beaten whites stirred in carefully. Bake in two layers.
Use chocolate frosting.

CHOCOLATE CAKE.
Mgs. PORTER,

One cupful of sugar, one-half butter, one eupful milk, two eggs,
two and a half eu?at'ul flour, two teaspoonsful baking powder, one
teaspoonful vanilla, For half the recipe use two eggs same as
above.

CHOCOLATE FILLING.

One cupful sugar, one-bhalf cupful milk, one-half cake of
Baker's chocolate, yolk of one egg. Heat till the chocolate is
melted, but do not let it boil and when luke warm add it to the
dough.

CHOCOLATE CAKE.
Mis. BAEnscH, Manitowoe.

One cupful sugar, one tablespoonful butter, one cupful milk,
two eupsful flour, two eggs beaten uePurntely, two large teaspoons-
ful baking powder., Take one-half cupful or cake of Baker's
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choeolate and a sinall one-half cupful milk, eooked together in a
double boiler until like a paste; to this add one cupful sugar and
the yolk of one egg. Let cool and stir into the cake batter,

ICING.

One eu‘h"ful cream, two ounces sugar, two ounces of chopped
nuts and the well beaten yolks of four eggs. Cook in a double
boiler until thick enough to spread.

LAYER CHOCOLATE CAKE.
Mgs. J. C. BMITH.

Twao cupsful of sugar, one-half eupful butter; mix to a eream.
One cupful sweet milk, two and a half cupsful sifted flour, whites
of six eggs beaten stiff, one-half cupful flour sifted with two heap-
ing teaspoonsful of buking powder; flavor to taste,

CHUCOLATE FILLING,
One and a half eupsful grated chocolate, three tablespoonsful

cream, one and a half cupsfulsugar, yolk ofone egg. Beat together
and put into a kettle of hot water until thick.

DEVIL'S FOOD.
Mgs. A. W, Muara.

One cupful brown sugar, one cupiul grated chocolate, one
cupful milk; cook these together, then cool and add one cupful
brown sugar, one-half butter, one-half cupful of milk, two egplm,
one teaspoonful soda, two eupsful flour, one teaspoonful vanilla
extract. Bake in two layers.

FILLING.

One eupful granulated sugar, one-half eupful eream; boil eight
minutes; spread between layers and on top of cake.

CHOCOLATE MARBLE CAKE.
Mrs. A. W. Mum.

W hites of three eggs, one cupful sugar, one-half cupful melted
butter, one-half cupful sweet milk, one-half cuptul cornstarch, one
and a half cupstul flour, two teaspoonsful baking powder; tlavor
as desired, For the dark part take a cupful of the white cake and
grate into chocolate till dark enongh.

DATE CAKE.
Mgs. H. A. SOHMIDT.

One-half pound of grated almonds, one-half pound powdered
sugar, one-half ponnd of dates, cut in small pieces, yolks of six
eggs and whites beaten to a stiff froth, one-half teaspoonful of
baking powder. Beatthe yolks very stiff, add sugar, then almonds,
and beaten whites, then baking powder mixed with one tablespoon
flour. Bake in a tube pan.

FROSTING.

Boil one eup of sugar, five tablespoons of water to a syrup and

pour over two well Leaten yolks,
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WEDDING CAKE.
MRS. PARDEE.

One pound each of flour and sugar, one-half pound of butter,
whites of sixteen eggs. Stir one hour, after all the ingredients are
in, with your hands. Vanilia flavoring.

CHEAP WHITE CAKE.
MRs. G. BROWN.

One cupful sugar, one-quarter cupful butter, one-half cupful
milk, one and a half cupsful flour before it is sifted, whites of two
eges, one and a half teaspoonsful baking powder. Frost with
boiled icing and shredded eocoanut.

FEATHER CAKE.
Mgs, H. P. MAYNARD.

One white and two yolks of eggs, one cupful sugar, one-half
cupful milk, oneeupful flour, one-third ecupful butter, one even tea-
spoonful baking powder; season with vanilla and bake in square
tin.

WHITE CAKE.
M=rs. FERGUSON.

Whites of four eggs beaten to a stiff freth, one-half eupful
butter, one cupful white sugar, one-half cupful sweet milk, one-
half cupful corustarch, one and one-half eupsful sifted flour, two
large teaspoonsful of baking powder. Beat the butter and sugar
to a eream; sift the baking powder into the flour; putin the whites
of eggs the last thing. Do not bake too fast.

WHITE CAKE.
Lipa E. WHEELER.

One cup sugar, two tablespoons butter, one cupmilk, two cups
flour, or one and two-thirds flour and one-half cup of cornstarch,
tw;; }ea:goonu baking powder and whites of three eggs beaten to a
stiff froth.

FIG CAKE.
MRgs. FERGUSON.

One-half cupful sugar, teaspoonful of butter, one tablespoonful
milk, whites of six eggs or three whole ones, one eupful flour, one
teaspoonful baking powder, Bake in layers,

FILLING,

One pound figs chopped fine. Boil till tender and add nearly
a pound of sugar and boil till thick.

MARSH MALLOW CAKE.
JENNIE Ross.

One and a half cupsful of sugar, half cupful butter, half cupful
milk, two eopsful of flour, two teaspoonsful baking powder, whites
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of four eggs. Make in two layers, color pink if you like. One-
quarter box gelatine, soaked four hours in one cupful of cold water,
Place on the stove to dissolve; strain and add one pound of fine
sugar; beat constantly twenty minutes; flavor with vanilla. Put
in greased pan, size smaller than cake pan and put away to set.
Then put between two cakes, Frost witﬁ plain frosting.

ICE CREAM CAKE.

Mgs. W. T. MILROY.
Make good sponge cake, hake half an inch thick in jelly-pans,
and let them get perfectly cold; take a pint of thick, sweet eream;
beat until it looks like ice ecream; make very sweetand flavor with

vanilla; blanch and ehop a pound of almonds; stir into cream, and
put very thick between layers. This is the queen of all cakes.

NEW ORANGE CAKE.
Mgs. B. W. SMI1TH.

Ten eggs, one-half pound flonr, one pound sugar, (granulated)
juice of one-half lemon. Beat the yolks and sugar together, then
add the beaten whites and flour. Bake in a “‘Turk’s Head pan.”

BOILED ICING FOR THE SAME,
One pound loaf sugar, whites of three eggs, one orange, one-
half lemon.
ROLL JELLY CAKE.

Mgs. F. E. CHARTIER.

One cupful granulated sugar, four eggs; beat five minutes; add
one cupfulsifted flour with one rounded easpoonful baking powder,
four tablespoonsful sweet milk, small pinch salt, teaspoonful lemon
extract; beat briskly for five minutes more and bake in a large
dripping-pan. When done, spread jelly thinly over the top and
roll while hot.

CARAMEL CAKE.

‘Whites of five eggs, two cupsful sugar, three-quarters cupful
butter, two and a half cupsful flour, one cupful sweet milk, three
small teaspoonsful baking powder.

FILLING.

One and a half cupsful brown sugar, one-half cupful butter, a
pinch ¢ream tarter. Boil till thick; stir till cold; then add a table-
spoonful of eream; flavor with vanilla.

WHITE CAKE.,
Mgs. N. CAMPBELL.

One cup white sugar, one-half eup butter, one and one-half
cups flour, good one-half cup milk or water, one and one-half tea-
spoons baking powder. Whites of four eggs beaten stiff.

CHOCOLATE CREAM FROSTING.
Mgs. FLIETH.

One and a half cups granulated sugar; three quarters cupful
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milk; flavor with vanilla. Boil between four and five minutes,
beat until white. Take a small piece of ehocolate, put itin a saucer
over a tea kettle and let it melt. Do not stir. Spread on cake.

DELICATE CAKE,
Mgs. GOODRICH.

Whites of five eggs, one-half cup of butter, one and one-half
cups of sugar, two and one-halt cups of flour, three-quarters eup of
sweet milk, one and one-half teaspoons baking powder.

JELLY CAKE.
Lirrig B. ROSENBERRY.

One cup of sugar, three tablespoons of butter, three eggs, eight
tablespoons of milk, one and one-half cups flour, one teaspoon of
baking powder.

WALNUT LAYER CAKE.
Miss FRANCES FELLING.

One cupful sugar, ope-half cup of butter, one-half cup of milk,
yolks of three eggs and the whites of one, one teaspoon of eream
tartar, one-half teaspoon soda, two cups flour sifted with the soda.
Bake in three layers.

FILLING.

One cup sugar, one-third cup of water, boil till stiff. Whites
of two eggs, one cup of nuts, Take two thirds for inside of cake
and put nuts in the other for the top.

MAPLE CARAMEL CAKE,
M=ns. AGNES MERCER.

Two cupsful flonr, one and a balf cupsful pulverized sugar,
one-guarter cupful butter {scant), two-thirds cupful sweet milk,
two eggs, beaten separately, one-half teaspoonful vanilla. Cream,
butter and sugar, then add yolks of eggs, then milk; stir in flour
very lightly; add whites last.

FILLING.

Two-thirds cularul maple sugar, one full ecupful brown sugar,
four tablespoonsful sweet cream. Simmer allogether slowly for
half an hour or until it thickens.

WHIPPED CREAM CAKE.,
Mrs. E. M. KANOUSE.

Two eggs, one cupful sugar, pinchof salt, one cupful flour, one
teaspoonful baking powder. Beat eggs and sugar; add flour and
baking powder and lastly one-half cupful boiling water; bake in
two layers. Beat one pint of thick cream stifl; add one-half eup-
ful sugar and one teaspoonful of vanilla and put between and on
top.

SPANISH BUNN CAKE.
Mgs. D. D. FLANNER.

Five eggs, (leaving out whites of four for frosting,) one and a
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half eupsful sugar, three cupsful flour, three-quarters of a cupful
butter, one cupful sweet mi.llk, three teaspoonsful baking powder,
one teaspoonful cinnamon, one teaspoonful cloves, one nutmeg.
Bake in three layers with boiled icing filling.

BOILED ICING. (Very fine.)
Mgs. Davis, Fayette, Mo.

One pound good white sugar, erushed, not powdered, four very
large kitchen-iron spoonsful of water. Boil till all the water is out;

then pour slowly on the whites of four eggs, that have been beaten
to a stift’ froth.

GOLD LAYER CAKE.
M=s, H. G. FLIETH.

Yolks of eight eggs, one cup granulated sugar, scant one-half
cup butter, one-half cup sweet milk, one and one-half cups floar,
two teaspoonsful of baking powder, cream butter and sugar
thoroughly, beat yolks to a stiff froth and stir thoroughly througl;
put in milk, then flour, and stir hard. Bake in layers. Oven
moderate.

RYE BREAD CAKE.
Mgs. H. A. BCHMIDT.

One and one-half cups sugar, one cup of grated rye bread,
moistened with one wine glass full of coffee, one pound (unshelled)
walnuts ground, eight yolks beaten with sugar, eight whites beaten
to a stift froth. Add last one teaspoonful of baiziug powder. Bake
in three layers.

FROSTING.

One and one-half cups sugar, moisten with water and boil un-
til threads, whites of three eggs, one-half bar of sweet chocolate,
one cup of cocoanut, pinch cream of tartar.

BPONGE CAKE.
Mrs. A. F. Davis, Fayette, Mo.

Six eggs beaten together, four cupsful of flour, three cupsful of
sugar, one cupful of cold water. Mix sugar and eggs; then two
cupsful of flour; then the water; the two cupsful of flour with one
teaspoonful of Price’s baking powder mixed in; flavor with vanilla.

SBPONGE CAKE. (Good.)
Mgs. A. B. BADGER.

Three eggs, beat five minutes; one and a half cupsful sugar,
beat four minutes; one cupful flour, beat three minutes; add one-
half eupful of eold water with flavoring and a little salt; lastly,
add one cupful of flour with two even teaspoonsful baking powder.

HOT WATER SPONGE CAKE.
Mus., E. D. PARDEE.

Two eggs, one cup sugar, one cup flour, one large teaspoon
baking powder, one-half cup of boiling water. Beat the eggs
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thoroughly nnd then add sugar slowly and beat again. Sift the
baking powder through the tlour, add to the sugar and eggs and
lastly add the one-half cup of boiling water. Bake in a long pan
thirty minutes in a slow oven,

SPONGE CAKE.
CHICAGO RECORD.

Beal together until smooth and foamy one and one-half cups
of sugur, three eggs and pionch of salt. Add slowly one and one-
half cups of flour, measured after it is sifted. When all the flour
is stirred in smoothly, add one cup (not quite full) of boiling
water. Add one teaspoon of baking powder and a half teaspoon
of vanilla. Bake in a slow oven sixty minutes.

WHITE SPONGE CAKE.
Mgs. M. J. KRISKEY.

Whites of five egzs, one cupful flour, one cuﬂful sugar, one
teaspoonful baking pow&ar; flavor with vanilla. Bake in a quick
ovell.

IMPROVED BUNSHINE.
Mags. H. G. FLIETH.

The whites of seven fresh eggs, the yolks of five, one cup of
granulated sugar, two-thirds cup flour, one-third teaspoonful cream
of tartar, and a pinch of salt. Sift, measure and set aside, flour
and sugar as for angel cake. Beat yolks of eggs thoroughly, then,
after washing beater, beat whites about balf, add eream of tartar
and beat until very, very stifl stir in sugar lightly, then beat yolks
thumug\l;r],v then add flour. Putin tube pan and in the oven at
once. ill bake in thirty-five to fifty minutes.

BUNSHINE CAKE.
Mgs. M. H. BEDELL.

Yolks of eight eggs, one tumbler of sugar ( half granulated and
pulverized) beaten very light together; then add the beaten whites
of two eggs and one-quarter cupful hot water, to this add two tea-
spoonsful eream tartar and one of soda, sifted with one tumblerful

our. Lemon flavoring. Bake slowly in a moderate oven.

ANGEL FOOD.
MRs. B. HEINEMANN.

Whites of thirteen eggs; when almost beaten enough, add a
pinch of salt and three-quarters of a teaspoonful cream tartar.
After the eggs have been beaten toa stiff froth, siftin (very slowly)
first one and a half cupsful sngar (sifted seven timesf and then
three-quarters of a cup of potato flour, beating constantly. Flavor
with oue teaspoouful of vanilla. Bake three-quarters of an hour
in u moderate oven.

ANGEL FOOD.
Mgs. M. H. BEDELL.

Whites of eleven large eggs or thirteen small ones, one tumbler-
ful flour, one of pulverized sugar, one teaspoonful cream of tartar;
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sift flour, suzar and cream tartar together four or five times, and
add alr_rwly to the well beaten eggs; flavor to taste. Bake for fifty-
five minutes in a very slow oven.

SILVER BUNN CAKE.
MRs. A. F. Davig, Fayette, Mo,

One good pound flour, one good pound sifted white sugar, one-
half pound butter, whites of ten eggs, one teacupful eream, two
teaspoonsful of Price’s baking powder, Stir the butter into the
sugar, then the cream: after beating the whites of the eggs to a
stift’ froth, add them alternately with the flour to the mixture;
lia?cras you please, I use lemon extruct This is a never failing
recipe.

LEMON FILLING.
Mgs, CArL KRUEGER.

One ecup sugar, five tablespoonsful of water. Boil until it
threads, then add juie and rind of one lemon, and two eggs well
beaten.

COCOANUT FILLING.
Mgs. CARL KRUEGER.
One cup of milk, one teaspoonful of butter, one tablespoonful

of cornstarch dissolved in milk, two tablespoonsful sugar. Cook
in double boiler, then add two-thirds cup of cocoanut.

NUT FILLING.

One cup nuts, one-half eup sugar, and a very small pinch of
salt, one pint milk, one and one-half tablespoons cornstarch.
Seald milk and pour in nuts. Then add the other ingredients.

MAPLE CARAMEL CAKE FILLING. (Delicious.)

Mgs. Davis, Fayette, Mo,

One cupful sweet cream, one and one-half cupsful maple sugar,

or light brown sugar, one tablespoonful butter. Boil sugar, cream

and butter together for forty minutes and spread between layers
and on top.

CARAMEL FILLING.
Miss MAE BEDELL.
Twelve tablespoonsful sugar, twelve tablespoonsful milk. Let
this boil all over the dish; then let it boil fast four minutes, and

add one-quarter pound melted chocolate after removing from the
stove, and stir until hard enough to spread niecely,

APPLE JELLY.

Two tart apples grated, one cupful sugar, one egg, one grated
rind and juice of lemon, Boil three minutes and when cold put
on cake.

FROSTING WITHOUT EGGS.
Mgrs. E. B. MONTGOMERY.

To one eupful of granulated sugar, add five tablespoonsful
milk. Boil five minutes and stir until cold. Put on a cold cake.
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WHITE FRUIT CAKE.

One cup butter, two cups sugar, one cup sweet milk, two and
one-half cups flour, the whites of seven eggs, two teaspoonsful
baking powder, one pound each of seeded raisins, figs and almouds,
blanched, one-half pound of citron—all ehopped fine, one teaspoon-
ful lemon extract. Mix well, adding the fruit, well floured, Jast.
Bake two hours in slow oven.

HICKORY NUT CAKE.

Two cups sugar, two-thirds cup butter, one cup milk, sweet,
three and one-half cups flour, two teaspoonsful baking powder,
one cup of hickory nuts chopped fine, one cup raisins chopped fine,
whites of six eggs.

FIG CAKE.

WHITE PART.

Bix eggs, white, two cups white sugar, one cup butter, one eup
of milk, sweet, three teaspoons bakmg powder, three and one-half
cups of flour,

DARK PART,

Yolks of three eggs, one and one-half eups sugar, one-half cup
butter, one-half teaspoon baking powder. Flour to make a stift
batter. Add to this one and one-half eups of raisins, chopped fine
and rubbed in flour, and one pound of figs ehopped fine and rubbed
in flour. Put in the pan a spoonful of each mixture alternately.

TUTTI FRUTTI ICING,

Mix with boiled icing, one ounce each chopped citron, candied
cherries, seedless raising, candied pine-apple and blanched almonds,

CHOCOLATE ICING.

Put in a shallow pan, four tablespoons of seraped chocolate
(use Baker's chocolate ) place it where it will meltgradually; when
melted stirin three tablespoonsof eream ornilk, and one of water.
B[l‘lillﬁ'i;e minutes, Also one small cup of sugar. Pul over cakes
while hot.

GELATINE ICING.
Hoak one teaspoon gelatine in one tablespoon cold water for

one-half hour, then pour over it two tablespoons hot water, add
one cup powdered sugar and stir until smooth,

PRESERVES, JELLIES AND PICKLES.

CANNING FRUIT.
MBgs. PORTER.

For pineapples and strawberries and all kinds of fruit, except
currants and cherries and all fruits that are extra tart take one-
third of & pound of sugar for every pound of fruit. For currants
and other tart fruits use one pound of fruit to one-half pound of
sugar. Before you commence to can, fill a common wash boiler
two-thirds full of water and let it come to a smart boil and when
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you commence to can, remove it from the stove. After weighing
fruit and sugar fill your cold cans two-thirds full of fruit, then make
your syrup, allowing one or two cups of water to each quart can
(never let the syrup hoil over three or four minutes.) Then fill
your cans that have the fruit in with syrup; fill them so they run
over. Seal at once and put the cans in the boiler of hot water,
After the cuns are all in, cover the boiler, let the water become
cold before removing the cans (which will be twenty-four hours.)
After taking them out of the water, put in a cool place at once.
Be sure the water covers the cuns.

PRESERVED CITRON.
Mgs. J. MORTENSON.

Pare off the outer skin; cut into halves and remove the seeds
and eut into small pieces. Put in a stone jar, add a half cup of
salt to every five pounds of citron; cover with cold water and
stand aside for five hours, Drain and cover again. BSoak two
hours more, changing the water several times. Dissolve a tea-
spoonful of powdered alum in two quarts of boiling water; add the
eitron, bring to the boiling point and drain. Make a syrup from
two and one-half Founds of sugar and one and one-half quarts of
boiling water; boil and skim. When perfectly clear, put in the
citron and simmer gently until you can pierce it with a straw.
When tender, lift the pieces carefully with a skimmer, place them
on a large plate and stand in the sun one or two hours to harden.
Add the yellow rind of one large lemon and the juice of two and a
ciece of ginger root to the syrup; boil ten minutes and stand aside,

Nhen the citron has hardened, pat it cold into the jars; bring the
syrup to a boil again and strain it over the citron. Watermelon
rind and ripe cucumbers may be preserved in the same way.

CITRON PRESERVES,
Miss TREVITT.

Cut the eitron into dice; boil in water with a piece of alum the
gize of a hickory nut until clear and tender; rinse in cold water.
Make a syrup of three-fourths pounds of u sugar to a pound of
sugar to a pound of citron; boil a piece of ginger in the syrup, then
put eitron in and boil a few minutes; use one lemon, sliced, to five
pounds of citron.

QUINCE AND APPLE PRESERVES.
MRs. ANSON CLARK.

Equal quantities of quince and some apple that will not eook
to pieces—sweet apples or Greenines, Pare, cut into eighths,
removing cores. Stew gently the quinces firstin just enough water
to cover until straw will pierce them., Take out with skimmer
and gpread upon platter. Stew the ﬂ.‘Pples in the same water.
They will cook much quicker. Spread also on a platter. With
the water in which the fruit has been cooked, make a syrup, not
too rich, however, boil up and skim and then return both kinds of
fruit to it, boiling very gently until the sugar has penetrated the
fruit, and it is a rich color—will be a rich red if the quince are
such, but usually an amber. Can boiling hot as you would any
fruit.
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QUINCE JELL.
MRe, ANSON CLARK.

Take the clear cores and skim and boil thoroughly, strain and
add oune pint of sugar to one of juice. Boil and skini; try a little
in a disn on ice and when thick enough put 1n glasses.

JELLIES THAT WILL JELL.
Mgs. D. A. vV cCOULLOUGH.

Squeeze the freshly picked fruit; add to a pint of juice a pint
of sugur; put jui e in a preserving kettle to boil, and at the same
time put sugar in the oveun in large dishes that it may be thoroughly
heated but not npon any account let it brown. When juice has
boiled twenty minutes remove toa cooler part of the stove and stir
in hot sugar until melted, then pour into glasses as quickly or it
will be jelly and hard to manage.

GRAPE JAM.
Mgs, C. H. MUELLER.

Pulp the grapes, putting the skins in one basin and the pulps
in another. Pour tne pulps intoa poreelain lined kettie and bring
to boiling point. then press them through a collander; add skins
and measure, allowing one-quarter pnunﬁ of sugar to every pound
of grapes. Put the grapes in a porcelain lined kettle; cover them
with the sugar and let them stand an hour or two, then add a
quarter teaspoonful alum for each quart of fruit. Stand over
moderate fire; boil three minutes; skimn and ean.

CONSERVES.
Lirvrax L. RICE.

Oune quart enrrant juice, one quart raspberry juice, five pounds
sugar, one pound seeded raisins, pulp of four oranges, the yellow
rind of three lemons, cut fine. Boil three-fourths of an hour and
put in jelly glasses.

CURRANT JELL.
Mgzs, EMILY M. RIcCE.

Put not too ripe eurrants on the stove and mash until all are
thoronghly mashed; squeeze the juice, weigh and put the juice on
the stove and simmer, then skim until elear. Take one pound of
sugar to each pound of juice. Put the sugar in an earthen or
granite dish, have glasses ready and when juice is clear pour over
sugar, stir quickly, and as soon as dissolved put into glasses or it
will jell in dish,

AN EXCELLENT SBAUCE.

Take two-thirds pieplant to one-third pineapple. Cook the
pineapple till soft before putting it with the pieplant, which needs
very little cooking; add sugar to taste, Guog to use at once or put
up air tight for furture use.
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SPICED PIEPLANT.
Tarrian L. RIcE.

Five pounds of pieplant; four pounds sugar; one tablespoonful
each of allspice and ecloves, two tablespoonsful cinnamon, teaspoon
nutmeg. Boil until thick with water enough to half cover. Put
in jelly glasses and cover with paraffine paper. Grapes can be
spiced the same way. Remove pulp, scald and put through a
sieve, return to kettleand cook same as pieplant; put in glass cans,

BLACKBERRY SWEET PICKLES,
M=rs. GEo. BROWN.

Five quarts berries, one quart v'me;far, three pounds of sugar,
threetal';lesEmnsru] cloves, one and a half tablespoonsful cinnamon,
one im;li a half tablespoonsful allspice. Put spices in bag. Boil
until thick.

PICKLED APPLES OR PEACHES,
LinLian L. Rice.

Seven pounds of fruit, four pounds of sugar, two quarts of
vinegar, two ounces cinnamon, one ounce cloves, one ounce all-
spice, use spices whole. Crabapples can be pickled whole or cut
in two, and core taken out; cook until soft. Peaches—rub them
with a cloth; stick two clovesin each, put in a jar, pour over vine-
gar, sugar and spice, boiling hot; turn oft’ vinegar, and bring to a
boil and pour over three mornings; can be kept in jar or glass cans,

SMALL VINEGAR PICKLES.
Mgrs. C. H. MUELLER.

To one gallon jar small eucumbers, (green cucumbers are
preferable) one-half Puuud salt, three-fourths pound small white
onions, (to be put in salt with cucumbers;) one-fourth pound
horseradish cut up in even sized slices, one pound dried ginger
root, one-half ounce whole white pepper, twelve bay leaves, one-
fourth ounce allspice, one-fourth ounce white mustard seed. Let
cucumber and onion lay in salt twelve hours. Then carefully dry
cucuambers with a c¢loth, putin layers with spices in a stone jar,
which must be new and only used for ecucombers. Cover with
vinegar and after fourteen days, pour off’ the vinegar, buil and skim
it, when ecold pour over eucumbers, put a stone on plate to hold
cucumbers down, tie paper on top and put in a eool place.

PEAR PICKLES.
Mgrs, D. E. ALTENBERG.

Select small, sound ones; remove the blossom end; stick them
with a fork; allow to each quartof pears one pint cider vinegar and
one and a half cupsful of sugar, put it a teaspoonful of allspice,
cinnamon and eloves to boil with the vinegar; then add the pears
and boil, and seal in jars.

SBWEET CUCUMBER PICKLES.

Mgs. C. JUSTINSON.
Take ripe ecncumbers, cut out the inside, pare and slice them
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in squares an inch or two long and an inch wide, as you faney.

Take seven pounds of this, boil in salt water until tender, then

drain. In a porcelain kettle put one quart vinegar, three pounds

sugar, one ounce eassia buds, one ounce cloves, one-hulf ounce all-

!Lpice. Boil together, then add the cucumber and slmumer all two
Ours.

TOMATO CATSUP.
Linnianw Rice.

Seald a peck of ripe tomatoes; strain through a sieve. To two
quarts of juice, add two and a half tablespoonsful black pepper;
same of salt and mustard; one tablespoonful cloves, one pint
vinegar. Boil three hours and bottle for use.

RAW TOMATO CATSUP.
Mgs. A, B. MURRAY.

One-half peck ripe tomatoes chopped fine; one teacupful chop-
ped onion; three stalks chopped celery, two roots grated horse-
radish, one teacupful white mustard seed, one teacupful brown
sugar, three-fourths teacupful of salt, two red peppers chopped fine,
two tablespoonsful ground black pepper, one teaspoonful powdered
mace, two teaspoonsful cinnamon, one teaspoonful cloves, one
quart cider vinegar. Put mustard seed in a bag., Mix and bottle.

MIXED PICKLES.
Mrs., F, L., Hubsox,

Two quartssmall cucumbers, one quart small silverskin onions,
one quart ripe cucumbers cut in squares, one quart cauliflower, six
green peppers sliced. Pour over these scalding hot brine and let
stand twenty-four hours. Drain well; heat almost to a boiling
Eoiut in weak vinegar; drain and put in glass cans. Pour over

ot the following paste: Three quarts vinegar, one cupful sugar,
one teaspoon red pepper, one-half eupful flour, one ounce tumerie.
Put all togetherand II;aa.t scalding hot. Then add five tablespoons-
ful mustard and one ounce celery seed and seal up hot.

CHILI BAUCE.
Mgs, E. B. MONTGOMERY.

Two large onions, twelve large ri lpe tomatoes, four green pep-
pers, two tablespoonstul salt, two tablespoonsful brown sugar, two
tablespoonsful ginger, one tablespoonful cinnamon, one tablespoon-
ful ground mustard, four cupsful vinegar., Chop peppers and
onions flne; Feel tomatoes and boil all together. Do not boil too
long or it will be too thick, put in eatsup bottles,

LARGE CUCUMBER PICKLES.
MRS. STEWART.

Slice large cucumbers before too ripe, and fo every dozen
cucumbers allow two large onions sliced. Put all in layers in an
earthen dish, putting salt between each layer, cover and let stand
twenty-four hours, drain well and cover with vinegar, let stand
four hours, pour the vinegar into a kettle and boil with a little
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salt, Add to the cucumbers a small amount of mace, whole pep-
pers and sliced ginger. Pour on the boiling vinegar. Cover close
aud tie down when cold.

When picking small cueumbers yon ean keep them for future
use by pouring over them scalding hot brine and let stand twenty-
four hours, drain well, heat almost to a boiling point in weak
vinegar putintoajarand use when a sufficient amount is collected.

CUCUMBER PICKLES WITH SALAD OIL.
Mgs. E. M. KANOUSE.

Peel and slice medium sized cuenmbers till you have a gallon;
then peel and slice one quart small onions, Arrange in lnyers,
sprinkling each layer with plenty salt. Let stand over night and
in the morning drain through a collander. Dissolve a lump of
alum size of hickory nut, in two quarts of water, rinse and let drain
and put in following. One-half eup white mustard seeds, one-
quarter cup celery seed, one quart vinegar and one cup olive oil.
Mix and seal in jars.

SBEEDLESS GREEN TOMATOES,

Take the seeds out of green tomatoes and cut in fine strips un-
til you have six pounds of them, Add four or five green bell pep-
pers, after taking out seeds and cutling fine, two and one-half
pounds white sugar, one quart of cider vinegar, one-half ounce
cloves, a siall quantity of mace. Cook one hourand you will have
nice spiced tomatoes,

FRENCH PICKLES.
Mgs. D. L. GoODWILLIE.

One peck of green cucumbers, four large onions. Chop fine
and salt witha cupful of salt over night, Drain off salt water; add
two quarts vinegar, one quart water. Boil ten miuutes, drain
thoroughly; take three pints vinegar, two pounds sugar, nne-
quarter pound mustard seed, one tablespoonful allspice, two table-
spoonsful cinnamon, one tablespoonful cloves, one tablespoonful
ginger, one-fourth teaspoonful red pepper. Mix and boil ten
minutes; put up air tight,

CHOPPED PICKLES,
MRs. SPENCER.

One peck green tomatoes, six good sized onions, three red pep-
pers, six or eight stalks celery, one teaspoon cinnamon, one tea-
spoon cleves, nutmeg, two pounds brown sugar, _Chop tomatoes,
onions and celery, soank withsalt over night. Drain and add spice
and sugar; cover with vivegarand simmer two Lours, PPat in jars
and cover with paper.

PICKLED HASH,
Mrs. J. M. SMITH.

To a peck of green tomatoes add one of onions, sliced thin, and
put in a weak bsine over night. Drain, and take vinegar enough
to cover them. Heat itand put in spices, black pepper, clov
mace and borseradish, grated. Secald for five or ten minutes an
put in jars.
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CHOPPED PICKLES.
Mgs. J. D. Ross.

Three heads of cabbage, one peck of grated green tomatoes,
twenty-five medinm sized onions, thirty cueunwmbers, one plim.
horseradish, four pounds granulated sugar, one-bhalf pound white
mustard seed, one pound ground mustard, one ounce of celery seed,
one ounce white pepper, one ounce tumeric, one ounce einnamor.
The tumerie, pepper and ciunamon to be ground. Chop cucumb-
ers, tornatoes, eabhage and onions; salt down in a jar and let them
remain over night. Drain, rinse with ¢old water, and return to
jar and let soak two duys in water. Drain off water and mix
spices and horseradish; add the sugar to one and a half gallons ol
vinegar; boil and pour over the pickles. Re-boil the vinegar three
mornings, when boiling the last time add the ground mustard with
one-half pint salad oil and stir in the vinegar,

PICCALLILY.
Mgs. F. L. Hunsox.

One peck of green tomatoes, one-half peck of green onions,
three large heads of cabbage, six stalks of celery. Chop each
separately and add salt to taste. Let it stand over night. In the
morning squeeze from the brine and boil one minute in vinegar
enough to cover, Let it cool and drain well. Steep five cents
worth each of whole cinnamon, cloves and allspice in two quarts
of good eider vinegar till you get their strength; then strain out
the spices and add two more quarts of vinegar, pour over your
pickles and add eight tablespoons of ground mustard, five cents
worth of celery seed, ten cents worth white mustard seed, four

ounds of brown sugar. Boil thirty minutes. Boil celery in the
ust vinegar only.

MUSTARD CHOPPED PICKLES.
A. B. M.

To one gallon of choFa add one pound mustard, two teacupsful
sugar, one tablespoonful salt, yolks of seven raw eggs, one-half
gallon of vinegar. Mix mustard in one pint of vinegar, then have
your cauliflowerand cucumbers sealded in salt water, Drain well,
then scald in spiced vinegar with tumeric and drain. Put the
one-half gallon of vinegar on the stove to warmm with a teacupful
of butter, salt, sugar and eggs, well mixed; then stir in the
mustard. Dissolve one cupful of light jelly in a little of the vinegar
and stir it in; now add the chop and let it all cook, but not boil,
then remove from the stove and add one bottle of c¢lub sauce.
Splendid,

CONFECTIONERY.

**All human children have a sweetish tooth.”
FRENCH CREAM, OR FONDANT.
Mgs. D. MoNAUGHTON.

Put one pint of sugar into a small thick saucepan, with half a
pint of water, stir well once, then do not stir again, let them boil
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rapidly ten minutes, then begin to try the candy. Dip a fork into
it without stirring, let the candy run off; if the last drop “hairs,"”
take a teaspoonful, drop it into icewater, and if you can gather it
between finger and thumb in a soft ball, it is done. [f it should
Shair” from the fork with the first drops, or the ball is the least
inclined to be hard, it is boiled too long; add a tablespoonful of
walter and try again, When the candy is ready, pour it gently
into a shallow dish and let it cool. Wheun blood warm, if there is
a thick erost of sugar over the top, but not beneath, take it off
carefully. Perfect candy should not have this grainy surface, and
by taking oft the top you are saved reboiling 1t. If, however, the
granulation runs through it you must add a gill of water and boil
again,

When the candy is milk warm begin to stir it with a spoon;
as it stiffens, take pieces of it in your hands, and work it hetween
your plams like bread dough, the quicker and the harder you
work, the finer will be your eandy; when it is ereamy and shines,
put it in a bowl. Should the partly worked candy harden before
you are ready to finish, put over boiling water just to soften, not
melt. This is fondant, the foundation of many varieties of expen-
sive French candies.

CHOCOLATE CREAMS,

Take a portion of fondant just deseribed, break off little pieces,
roll into small balls, and set aside to harden. Melt in a dish over
stewm, hulf a eake of soluble choeolate, roll the balls therein, when
well coated, remaove each one carefuﬂy with a fork and place on
slightly oiled paper to dry.

VANILLA CREAM WALNUTS.

Take a piece of the fondant, and put it into » small bowl set in
a snucepan of boiling water, stir it till it is very thick cream (be
careful that not a drop of water gets into it), flavor with vanilla
extract, drop half a walnut into this eream, takeit out with a fork,
rest it on the edge of the bowl an instant to remnove the superfluous
candy, and turu it carefully on to oiled paper; if the candy runs
oft much it is too warm, let it eool a minute and try again.

MARSH MALLOWS.

Dissolve half a pound of gum arabie in one pintof water, strain
and add half a pound of fine sugar, and place over the fire, stirring
eonstantly until the syrup is dissolved, and all 1sof the consistency
of honey, Add gradual y the whites of four eggs, well beaten,
Stir the mixture until it becomes somewhat thin and does not
adhere to the finger. Flavor to taste and pour into a tin slightl
dusted with powdered starch, and when cool, divide into small
S UnTEs.

NUT CANDY.

Walnuts, almonas, butternuts, hickorynuts or peanuts may be
used. After removal from shells they are to be placed on the
bottom of tins, previously greased, to the depth of about half an
inch. Next boil two pounds of brown sugar, a hall pint of water,
and one gill of good molasses until a portion of the mass hardens
when cooled, Pour the hot candy on the meats and allow it to
remain until hard.
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PEPPERMINT CREAMS.

Boil, together, without stirring, two cups of sngar and a half
a cup of water, When thiek enough to spin a thread remove the
tin toa bagin of cold water and beat the mixture rapidly until it
ber omes of a white, crearny consistency.  Flavor with peppermint,
and squeeze through a pastry tube into quarter dollar sized drops
on waxed paper

COFFEE CREAMED NUT CANDY.

Boil together without stirring, half a cup of strong coffee and
two cups of sugar until thick enough to spin a thread. Remove
the pan to dish of cold water, and beat the mixture rapidly until
it ereams. Stir in a cup of chopped nut meats, pour into a warm,
flat tin and eut into squares,

DELICIOUS NUT LOAF.

Chop all kinds or any single kind of nut into small pieces and
work into the fondant. Make into a roll and serve in small,
square slices,

BUTTER-SCOTCH.

(Goond butterseoteh is as rare as it is simply made. Here is an
infallible recipe: Boil, without stirring, tww cups of sugar, butter
the size of an egg, and two tablespoonsful of water, until the
mixzture hardens and crisps when dropped from a spoon into cold
water. Remove from the fire and pour on buttered plates tv cool.

CHOCOLATE CARAMELS.

Dissolve over a fire, one eupful of malasses and two teacupsful
of sugar. Add one-quarter of a pound of grated chocolate anid a
piece of butter the size of an egg. Boil for fifteen or twenty mi-
nutes. Pour into flat butte dighes to the depth of a quarter
inch, and when cold, eut into squares.

DATE WHIP.

Beat the whites of five eggs until foamy. Add one-quarter
teaspoon cream of tartar and beat until dry. Mix into this one
and one-quarter pounds of date pulp and one-half eup powdered
sugar. Bake in buttered molds about twenty-five minutes, the
maold standing in hot water.

COCOANTUT FUDGES.
MRsS. OLE AMUNSON.

One cup eream and two cups white sugar. Puot the eream on
stove and let it get hot, add sugar very gradually; let it boil until
it gets quite thick; trv a spoonful in a saucer and it it gets thick
after stirring a few minutes it is done, Then pour into a erock
and put it out to cool; when cool stir until it can hardly be stirred
longer, then add cocoanut (or chopped nuts of any kind;) you will
think you cannotstir any longer, but keep atit and it will gradually
soften a little so you can spread it out on a platter and cut into
squares.
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FUDGES.
EMMA STEWART.

One-eighih pound of Baker's chocolate, one piece of butter
the size of an egg, two-cups of granulated sugar, vne cup of un-
skimmed milk. Stir just enough to keep from burning. "I':'f' in
cold water and when it sticks together pretty well, take out doors
and stir for a few minutes; then put in greased pans to eool. Do
not keep the eandy in the refrigerator.

BUTTER-SCOTCH.
Mmgs. N. CAMPBELL.

One cup molasses, one cup sugar, one-half eup butter. Boil
until it hardens when dropped in cold water.

MOLASSES CANDY.
MADGE HASKIN,

Take two qu)sfu] ot molasses, one-half cup of sngar, small
piece butter, and one teaspoonful of vinegar and put in a pan
together. Cook until it hardens in water, and then take off’ and
put in flavoring and stir well; then putio pans and cool. When
cool, pull.

POP CORN BALLS

MRgs. CARL KRUEGER.

For six quarts of popped corn, one eup of syrup, not molasses,
one-half cupfal sugar, one-half teaspoonful cream tartar. Boil un-
til when dropped into eold water will form a soft ball; then add
one-fourth teaspoonful of soda, one large tablespoonful butter,
Pour syrup over corn. BStir thoroughly and make into balls
immediately.

FRENCH LOAF.
Mgrs. CARL KRUEGER.

Chop nuts and eandied cherries. Mix well with a portion of
fondant. Put it on a buttered plate and flatten with a silver knife
to a half inch thickness. When cold, cut in diamond shapes.

COCOANUT BALLS.

Mix fondant with cocoanut and form into balls. When cold,
roll in white of egg and then cocoanut.

CREAM CANDY.

Color and flavor fondant as desired. Form into small balls
and while warm press a bhalt a walnut meat or candied cherry on
top.

RIBBON CANDY,
Mzs. CARL KRUEGER.

Melt chocolate and work it into a portion of fondant. Color

another portion with syrup made from red sugar. Flatten these

into layers. Place a layer of white between and eut in any desired
shape.
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ALMOND NOUGAT.

Blanch a pound of sweet almonds snd when cool, cut in small
pieces. Melt over a good fire, in a poreelain lined vessel, one
pound of fine white sugar with two tablespoonsful of water, stirr-
ing with a wooden spoon continunlly. When melted, add the
chopped almonds to the syrup and stir for five minutes; take from
the tire and add a little grated lemon rind. Place a well oiled flat
pan on the range in a warm but not too hot place. Pour the
almonds and sugar into the mold. When brown, remove from
the fire, turn out of the mold, cut into cubes and wrap in oiled

paper.
FRENCH CREAM CANDIES.
Mgs. W. 0. CARRIER.

White of one egg and add the same measure of eold water and
one tublespoonful of vanilla, Stir well together and add slowly
one pound of confectionery sugar, rolled and sifted. Have prepar-
ed grated cocoanut, English walnuts nicely shelled, dates, almonds,
ete, Take part of the mixture on the bread board; knead a little
sugar into it and roll an inch thick; cut off small pieces and shape
into balls; set these in a cool place to harden for chocolate drops;
shape other pieces, flacing halves of walnuts on one side; roll
almonds in the dough and then in granulated sugar. Take more
of the mixture and roll in as much cocoanut as it would hold. then
roll and cut in squares. Open the dates and place some of the
mwixture inside and roll in granulated sugar. While preparing
these, have melted one-half cake of chocolate but do not allow it
to bufl; drop the bardened balls in lightly; take out with a fork
and put on a greased paper to harden.

MOLASSES CANDY.

One and a half pounds light brown sugar, one-half gallon New
Orleans molasses, one tablespoonful vinegar, one-half ounce Liutter,
one-half ounce maple sugar.

COUGH CANDY.

Soak one gill of whole flax seed in one-half pint of boiling
water. Soak one eupful of broken pieces of slippery el in boiling
water enough to cover. Let thesestand two hours; strain through
a fine sieve into a saucepan containing one and a half pounds of
granulated sugar. Stir this into the sugar until it is melted, then
boil for ten minutes and add the juice of two lemons. Boil until
it will harden when d.mEped in water, add one ounce paregoric.
Pour in buttered pans; when nearly hard mark off in smaﬂ Squares.

SALTED ALMONDS.

BShell the almonds, and blanch by throwing them into boilin
water and leaving them there covered for half an hour, or unti
the skins will 3“1? off easily. Bkin, then spread them out to dry
for somne time. Puta good pieceof butter into a dripping-pan, and
as it warms, stir the almonds over and over in it to coat them with
butter. Bet in oven and roast, stirring them often until they
begin to color slightly. Take them out, shake in a collander to rid
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of grease, spread on dish and stew with fine salt, stirring them
about that each nut may have its share. Avoid getting too brown.
Do not put in oven before they are thoroughly dry.

SALTED PEANUTS.

Shell, and remove brown skins, put them into a dripping-pan
with just enough butter to shake them well around in the oven.
When the nuts are nicely browned, sprinkle with powdered salt
and lay on brown paper to dry.

BEVERAGES.

COFFEE,
Mnrs. A. B. BADGER.

One heaping tablespoonful of ground coffee for each person,
aud ‘‘one for the pot” is the usual allowance for making coffee,
Mix well, with part or whole of an egg, and enough cold water to
thoroughly moisten it; place in coffee boiler that has been well
scalded; pour in half the quantitﬁ of boiling water needed, allow-
ing one pint less of water than there are tablespounsful of coffee.
Let it come to a boil, stirring down from the top and sides as it
boils up, aud place on back part of stove where it will only simmer
ten minutes longer. Roll a cloth tightly and stop up the spout so
as to retain flavor. When ready to serve add the remainder of the
boiling water. To make coffee for twenty persons use one and a
half pints of coffee and one gallon of water.

RUSSIAN TEA.

Allow one teaspoonful of tea for one cupful of boiling water.
Reduce the proportion of the tea when several cups are required.
Put the tea in a strainer; pour through it half a cupful of boiling
water to cleanse the grounds. Then put the tea in a teapot; pour
in the boiling water; place it where it will keep hot, not boil for
five minutes  Use the above; strain it from the grounds and keep
cool. When ready to serve, put two cubes of block sugar in a glass
half full with broken ice, add a slice of lemon and fill the glass
with cold tea.

VIENNA CHOCOLATE.

Put into a coffee-pot and set in boiling water one quart of new
milk, (ora pint each of eream and milk, ) stir into it three heaping
tablespoonsful grated chocolate mixed to a paste with cold milk;
let it boil two or three minutes and serve at once. To make gond
chocolate, good materials are needed.

EGG CHOCOLATE,

Scrape fine aboul one square of a cake of chocolate, add it to
an equal quantity of sugar; put these into a pint of boiling milk
and water, (half and half,) and stir constantly for two or three
minutes. Some prefer boiling ten minutes. Allow two eggs, and
the last thing pour it over the well beaten yolks of the eggs.
Then strain and at the same time have the whites beaten to a stiff
froth and put a little on top of each cup (very hot) and serve.

08



FRUIT BEVERAGES.

Fruit syrups are used abroad far more extensively than in our
country. By their aid very refreshing drinks can be prepared in a
few minutes and with little trouble. Cherries, blackberries,
currants and oranges and lemons are paiticularly suited for the
purpose. The juice is extracted from the fruic as for jelly and sugar
added in the proportion of half as much as juice. After the sugar
is added, the syrup must not boil, but should remain over a slow
fire long enough for the scum to rise and be removed. [t should
be poured while hot into bottles, and sealed. Ttis rea.dly for use at
any time and will keep a year. From one to three tablespoonsful
are added to a glass nearly filled with pounded ice and water
Simple lemonade is greatly improved by rubbing the peel with
sugar, Wipe off the lemons, bruise them by rolling them over the
sugar until enough oil has been extracted to flavor the sugar
slightly. Pour the sugar into a wide mouth jar, and squeeze over
it the juice of the lemons; add two tablespoonsful water for each
lemon, and stir until the sugar is dissolved; then strain to remove
all pieces of pulp and seeds, and add as much ice cold water as will
make it pleasant to taste,

RABPBERRY SHRUB.
Mgs. J. MORTENSON.

Let berries sour, generally five or six days; removeany mouldy
scum that may form, then strain and to each pound of juice add
one and a half pounds of coffee sugar, then let it boil thoroughly
for two minutes. Bkim and sef aside to cool off, then bottle and
it will keep for years.

NECTAR.
Mgs. A. 8. BADGER.

Take the juice of six oranges and six lemons; sweeten to taste,
and add the juice of a small can of pineapples. Break ice into
small bits and pour over the whole two quarts of water.

GRAPE JUICE.

One basket of grapes; cover them with water and let them boil ;
H‘ress out the juice as for jell. Strain and juice through a cloth.
‘0 one quart of juice add two eupsful sugar; let it come to a boil
and skim. DBottle; use three tablespoonsful of juice to a glass of
water when used for a drink.
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Table of Weights and Measures

Four teaspoonfuls of liquid........cooeeeainnns .-One tablespoonful
Four tablespoonfuls of liquid......... ()ne-half gill, one-quarter
cupful or wineglassful
One tablespoonful of liquid.......coceevvvinciiiiiieceennee...One-half ounce
One pint liquid seqbvsnats ARt ores ...0ne pound
Two gills of liquid... 0ne cupml or on&half pint
One heaping quart or alfted ﬂaur e rearuasares ...One pound
Four cupiuls of HoHE .. .ci i assrsspiassietans One quart or one pound
One rounded tablespoonful of flour.................. ..One-half ounce

Three cupfuls of cornmeal............................................Oue pound

One and half pints of cornmeal........... vaesseessnenesns ONE pound
One cupful of butter........ccccccvvevierniiiinicniiinnninine . One-half pound
One pint of batter... 0 IO 8 SR, O SOOI o o T
One tablespoonful 01' but.ter ...... e One OUNce
Butter the size of N ZZ..c.vocierrmrisinininieanniioenn . TWO OUNCeS
Butter the size of a walnut. R b S NSRS B T T
One solid pint of chopped mea.l: ...0One pound
Ten eggs... 5 S iiss ..One pound
A dash of pepper One—mghth of a teaspoonful or three
good shakes
Two cupfuls of granulated sug'ar{}ne pound
One pint of granulated SUgAr...........coeeiviiiennenns ...0ne pound
One pint of brown sugar... eamvesesaevRsIanes Thirt.een ounces

Two and half cupfuls of powdered auga.r ........Ona pound



MENU

Huncheon Menu Menu for Dinner
Fruoit Salad Cream Tomato Soup
Bouillon in Cups Croutons
Wafers Oyster Patties
Oyster Patties Fried Chicken Leg of Lamb  Mint Sauce [
Creamed Potatoes (in small balls) Sherbet  Potatoes |
Rolls Pickles
Green Peas  Olives Bread and Butter
Sherbet Peas
Shrimp Salad Cheese-straws Salmon Salad Cheese Wafers
Iee Cream Iee Cream Cake Coffee
Cake Cheese
Coffee Water Wafers

Quantities Required to Serve Supper to 165 People

4 ten pound hams. 24 dozen rolls.
6 veal loaves, 6 loaves Boston Brown bread.
3 gallons potate salad. 2 gallons of cream.
3 gallors cabbage salad. 4 pounds of coffee,
1g gallon sweet cucumber pickles 14 pound of tea.
4 bunches of celery, 6 pounds of butter,
SUPPER FOR TWELVE.

3 dozen tea rolls. 1 dozen peach pickles.
3 medium sized spring chickens. 2 quarts of ice eream,
6 pounds of fish scalloped. 3 boxes of strawberries or three
1 dozen pea patties, pints of sauce,
2 small glasses of jelly. 1 medium sized cake.

PICNIC LUNCH FOR TWENTY-FIVE.
6 dozen sandwiches, 1 pallon salad.
2 chickens, pressed, 1 gallon Ice eream,
25 hard boiled eggs, 2 medinm sized cakes.
25 pickles. g pound salted almonds.

REFRESHMENTS FOR FORTY.
4 quartsof oystersto bescalloped. 3 loaves of bread,

3 pounds of milk crackers. 6 quarts ice cream.
2 chickens for salad. 21¢ quarts cream for coflee,
A dozen stalks celery. 1 pound coflee.

3 cakes.






*eyiTues *dey | ‘F7F ou0 JO 99 TUL
‘91300 Suoxye *deal §
fxePrg pexsmmod sdno 2
‘wooop dro 2/t
f1a99nq cro g/t
3585 107 BGIST
*¥ITWm jo ggournce fq wnoe UISADH
*eysfY 991U) J0 @ UT o¥wd
*upnmeq ITeM =779 JO 894 TUM PP 189
‘X¥ITm JNee 01.epos suoods=woq [9AST TPOY
‘Iefne B J9q1nq permesJId 01 ppw ‘IejuA JO ©1110¥-Beq JSA0 21wT000U) OATOSId
‘oqeTO000UD polienosmMeUn sJIo¥ng salunbseg
¢ £1oqerados usteaq sSTNE
fxo011ng *deqy Surpumoxy
‘ETITN J972ng JO HTIN Inog o
‘favotd 4 €
‘1mng edrpDp

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY



CEeeEece = =

*seqnuIm f2ITHY 1noge 2Xmq puw “uruaing mory daay
07 Xonem 1TM ATUTYI oTHuTads Usy ‘uommuuTOPeanuTem poddoys’ YLTA STUT e
o¥eo wo pmoxds ATewm ¢ anoyy *deqy auo IwTne umorq dno suo ® Ionna 8OTTE XTN

*AOTUY YOUT auo 4noaw wed UT peordg

. 18R] pepn=e —H@P.ﬂﬂ.ﬁ— H.HO&.- .m&w
*uometuty *deqy

* Pornny *deqy

*InoTd edn)g -

*reng dng)

‘weox) Jnog dnd .p

BAARALTS ot LT

LYTECHNIC INSTITUTE AND STATE UNIVERSITY

CANNED AT VIRGINIA




























































F
SCANNED AT VIRGINIA POLYTECHNIC INSTI'W) STATE UNI









	000000
	000001
	000002
	000003
	000004
	000005
	000006
	000007
	000008
	000009
	000010
	000011
	000012
	000013
	000014
	000015
	000016
	000017
	000018
	000019
	000020
	000021
	000022
	000023
	000024
	000025
	000026
	000027
	000028
	000029
	000030
	000031
	000032
	000033
	000034
	000035
	000036
	000037
	000038
	000039
	000040
	000041
	000042
	000043
	000044
	000045
	000046
	000047
	000048
	000049
	000050
	000051
	000052
	000053
	000054
	000055
	000056
	000057
	000058
	000059
	000060
	000061
	000062
	000063
	000064
	000065
	000066
	000067
	000068
	000069
	000070
	000071
	000072
	000073
	000074
	000075
	000076
	000077
	000078
	000079
	000080
	000081
	000082
	000083
	000084
	000085
	000086
	000087
	000088
	000089
	000090
	000091
	000092
	000093
	000094
	000095
	000096
	000097
	000098
	000099
	000100
	000101
	000102
	000103
	000104
	000105
	000106
	000107
	000108
	000109
	000110
	000111
	000112
	000113
	000114
	000115
	000116
	000117
	000118
	000119
	000120
	000121
	000122
	000123
	000124
	000125
	000126
	000127
	000128
	000129



