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whites of the eggs beaten to a stiff froth. Rake in
layer-cake pans, and fill with Mocha Filling.

Queen Cakes
1 cup butter. 3 cups flour.
2 cups sugar. 14 level teaspoon salt.
4 eggs. . 2 level teaspoons Rumford
1 cup seeded raisins. Baking Powder.

1 eup milk.

Beat the butter and sugar to a cream; add the
yolks of the eggs well beaten, the fruit and milk, and
then the flour with which the salt and baking powder
have been sifted. Lastly, fold in gently the whites
of the eggs beaten to a stiff froth. Bake in a hot
oven in well-greased fancy pans about twelve minutes.

Lady Fingers
2 egg yolks. 14 cup pastry flour.
3 egg whites. 1% level teaspoon salt.
14 cup powdered sugar. 14 teaspoon vanilla extract.

Beat the whites of the eggs till very stiff, adding
the sugar gradually. Then add the well-beaten yolks
and the wvanilla; fold in very gently the flour sifted
with the salt. Forece the mixture through a pastry
bag onto a greased, flat pan; sprinkle well with sifted
sugar, and bake eight minutes in a moderate oven.

Ten Minute Cake

114 cups flour. 1{ teaspoon salt.

34 cup granulated sugar. 14 cup butter.

2 level teaspoons Rumford 14 teaspoon flavoring extract.
Mﬂkﬁakiug Powder. 2 eggs.

Sift altogether into a bowl the flour, salt, sugar and
baking powder. Melt the butter in a measuring cup,
break in the eggs and fill the cup up with milk. Add the
flavoring and mix with the dry ingredients. Beat well
for seven minutes and bake in a shallow pan. When
cold, split and put together with any desired filling.
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Queen Eclairs
3{ eup water. 3 eggs.
1 tablespoon butter. 1 level teaspoon Rumford Bak-
34 cup flour. ing Powder.

14 level teaspoon ealf.

Put the water and butter into a saucepan and allow
them to boil; stir in the flour and salt and cook till
the mixture forms a stiffi paste and leaves the sides
of the saucepan clean. Cool slightly, and beat in
the eggs one at a time. Add the baking powder last,
and force the mixture through a pastry bag onto flat,
greased pans, in pieces about the width of two fingers
and length of one. Bake slowly till quite light. Cool,
make an incision in the side of each éclair and fill
with whipped cream or custard. They may be iced,
if desired, with Chocolate or Coffee Frosting,.

Fairy Cones
6 egg yolks. 1 cup chopped English walnut
3 level tablespoons sugar. meats.
2 level tablespoons flour. Whipped eream, sweetened and
flavored.

Beat the yolks of the eggs with the sugar; add the
flour, then the nuts and spread as thinly as possible
on greased, flat baking-tins. Bake about seven min-
utes, and while still warm cut into squares and roll
each in the form of a cone. When wanted for use
fill with the sweetened and flavored whipped cream.

Cream Puffs
1 cup boiling water, 114 cups flour.
¥4 level teaspoon salt. 4 eggs.
14 cup butter. Whipped cream or custard.

_ DBring the water, salt and butter together to boil-
ing point; stir in the flour and cook till the mixture
leaves the sides of the saucepan clean. When cooled,
add the eggs one at a time, beating each one in thor-
oughly; drop by tablespoonfuls some distance apart
on greased baking-pans, and bake half an hour in a
steady oven. When cold, split and fill with sweetened
cream or thick custard.
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Pecan Sticks
15 cup butter. 114 cups flour.
CUp sugar. }ﬁi' evel teaspoon salt.
2 eggs. 2 level teaspoons Rumford Bak-
14 cup milk. ing Powder.

1 cup shelled pecan nuts.

Beat the butter and sugar to a cream; add the
eggs well beaten, the milk and nuts, and then the
flour, salt and baking powder sifted together. Beat
thoroughly, and bake in greased finger-roll pans.
When cold, cover the tops with a white frosting into
which a few extra nuts have been stirred.

Moon Cakes
14 cup butter. 14 level teaspoon salt.
24 cup sugar. 114 cups flour.
eggs. 2 level teaspoons Rumford
14 cup blanched and Baking Powder.

chopped almonds.

Beat the butter and sugar to a eream; add the well-
beaten eggs, then the almonds and, lastly, the flour,
salt and baking powder sifted together. DBake in a
hot oven in lightly-greased, crescent-shaped pans.
Frost, if desired.

Rollemups
2 cups flour. 1 cup milk.
14 level teaspoon salt. 37 cup maple sugar, or
3 level teaspoons Rumford 24 cup brown sugar and
Baking Powder. L5 level teaspoon ground cin-
3 level tablespoons butter. namion.

1 egg.

Sift together the flour, salt and baking powder; rub
in the butter, add the sugar and mix to a soft dough
with the egg and milk. Roll half an inch thick on a
floured board, sprinkle with the maple sugar — or
brown sugar and cinnamon — and roll into a long roll.
Press the edges closely together and cut into three-
fourths inch slices with a sharp knife and lay cut side
down on a greased pan. Bake about twenty minutes
in a quick oven.
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CAKE FILLINGS, FROSTINGS AND

ICINGS

Fig Filling
1 pound figs. 4 level tablespoons sugar.
1 cup water. Juice of 1 lemon.

Pass the figs through the medium cutter of a meat
chopper, add the water and sugar, and cook till they
form a thick pulp. Add the lemon juice, beat well and,
when cool, spread between the layers of cake.

Almond Filling
3 egg volks. 24 cup almonds, or
2 cups confectioners’ sugar. 14 cup almond i)a.ste.
1 teaspoon coffee extract.

Beat the yolks of the eggs till thick, add the sugar
thoroughly sifted, then the almonds passed through
the finest knives of a meat chopper, or, better still,
use almond paste. Flavor with the coffee extract,
and spread between layers of cake.

Maple Filling
1 cup thin cream. 2 cups scraped maple sugar.
13 cup chopped nuts.

Cook the cream and maple sugar slowly till they
thicken; remove from the fire, add the nuts, and beat
till creamy before filling the cake.

Orange and Walnut Filling

14 pound English walnuts.  Juice and pulp of 1 orange.
1 cup powdered sugar,

Shell the nuts, reserving a few unbroken halves for
the top of the cake. Put the orange pulp and juice

153
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into a bowl, add the sugar, cook three minutes, cool,
and then beat till it thickens; add the chopped nuts
and spread between layers of cake. Frost the top
Wflth f’lain Orange Icing, and decorate with the halves
of nuts.

Orange and Cocoanut Filling

lege. | 1 cu;;dgrﬂ.ted cocoanut.

1 cup whipped cream. Grated rind of 1 orange.

14 cup powdered sugar. Juice of 1 orange.

Beat the egg until light, add the whipped cream

and sugar, then the orange rind, cocoanut and orange
juice. Spread between and on top of layers of cake.

Portsmouth Orange Filling

1 cube cut sugar. 2 tablespoons water.
1 orange. About 2 cups confectioners’
Juice of 1 lemon. sugar.

Rub the sugar over the rind of the orange, then
dissolve the sugar with the juice of the lemon and
water, and strain; add the confectioners’ sugar, using
enough to make a thick icing. Spread the icing be-
tween the layers of cake and imbed in it very thin
glices of orange, skinned and seeded. Cover with
more of the icing, and decorate with sections of tan-
gerine or glacé oranges.

Lady Baltimore Filling

2 eups granulated sugar. 2 egg whites. o
1 cup water. 1 cup chopped raisins.
1 cup chopped nuts.

Boil the sugar and water five minutes, pour the
boiling syrup over the whites of the eggs which have
been beaten till stiff, and set aside half of the mixture
for the frosting. Add the raisins and nuts to the
remainder and use for the filling.
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Mocha Filling and Frosting

6 level tablespoons butter. 4 level tablespoons dry cocoa.
2 cups confectioners’ 3 tablespoons liquid coffee.
sugar. 1 teaspoon vanilla extract.

Beat the butter to a cream, adding one cup of the
sugar; then sift and add the cocoa. Beat well, put
in the coffee and remaining sugar, and then the vanilla.
Spread between and on top of layers of cake.

Caramel Nut Filling

1 cup thin cream. 1 cup brown sugar.
1 cup nuts, coarsely chopped.

Cook the eream and sugar slowly till they begin to
thicken. Remove from the fire, stir until creamy,
add the nuts and spread between layers of cake.

Marshmallow Filling

3{ cup sugar. 14 pound marshmallows.
14 cup milk. 2 tablespoons boiling water.
1 teaspoon vanilla,

Put the sugar and milk into a saucepan, bring to
the boiling point and boil six minutes without stir-
ring. Melt the marshmallows in a double boiler, add
the boiling water and cook till smooth; then add the
hot syrup, beating while adding. Add the wvanilla
and beat till cool enough to spread. Use for both
filling and frosting.

Prune Almond Filling

1 cup sugar. 1 egg white.
14 cup boiling water. 14 cup prunes.
14 cup blanched almonds,

Boil the sugar and water together, without stirring,
till a little lifted on a spoon forms a thread, and pour
this over the beaten white of the egg, beating while
adding. Add the prunes which have been cooked till
soft, stoned and cut in pieces; also the almonds,
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blanched and chopped. When cold spread between
layers of cake.

Chocolate Frosting

2 squares chocolate. 1 cup confectioners’ sugar.
3 tablespoons boiling water. i
Melt the chocolate in a double boiler, add the sugar
and water and cook gently till smooth. Cool, and
spread on cake.

Lemon Frosting
Juice of 2 lemons. About 214 cups powdered sugar.

Strain the juice of the lemons into a bowl and add
the sugar, finely sifted, until thick enough to spread.
The exact quantity of sugar will depend on the size
of the lemons. Pour over the top of the cake, and
spread and smooth with a thin-bladed knife that has
been dipped in water.

Boiled Frosting
1 cup granulated sugar. 1¢ level teaspoon cream of
14 cup hot water. tartar.
1 egg white. 1 teaspoon flavoring.

Boil the sugar and water together, without stirring,
till they form a thread when a little is lifted from the
pan; beat the white of the egg, add the cream of
tartar and pour the hot syrup over them, beating
while doing so. Add the flavoring, and beat till thick
enough to spread.

Plain Orange Icing

Grated rind and strained About 114 cups powdered
juice of 1 orange. SUgAr.

Put the rind and juice of the orange into a bowl,
add the sugar (sifted) till the mixture is thick enough
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to spread. Beat well and pour over the cake. Smooth
with a thin-bladed knife that has been dipped in

water.

Coffee Icing

14 cup strong, clear coffee. 2 cups granulated sugar.
2 teaspoons vanilla extract.

Cook the coffee and sugar together till a little
dropped in cold water forms a soft ball. Cool, add
the vanilla, and beat till stiff enough to spread.

Opera Caramel Icing

114 cups brown sugar. 1 level tablespoon butter.
34 cup thin cream or milk.  Flavoring.

Put the sugar, eream (or milk) and butter into a
saucepan and cook gently till a little dropped in cold
water forms a soft ball. Remove from the fire, cool,
add the flavoring, and beat till thick enough to spread.

Fondant Icing

2 cups granulated sugar. 1 cup boiling water.
Flavoring.

Put the sugar and water together in a saucepan
and stir till the sugar is dissolved. Then put over
the fire and cook, without stirring or shaking, till a
little dropped in cold water forms a soft ball. Re-
move at once from the fire and cool, still without
stirring as this would cause the sugar to grain. When
cool add the flavoring, beat till creamy, then knead
with the hands till very smooth. This creamy fondant
is better if allowed to stand a few days before using,
and will keep indefinitely if covered with a damp
cloth or waxed paper. When required for use put
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the desired quantity in a bowl over hot water, and
melt till soft enough to spread.

Milk Frosting

114 cups sugar. 15 cup milk.
2 level teaspoons butter. 1 teaspoon vanilla,

Melt the butter in a saucepan, then add sugar and
milk. Boil gently, without stirring, for thirteen min-
utes. Beat until stiffi enough to spread; then add
flavoring, and spread over cake.
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GINGERBREAD, COOKIES,
DOUGHNUTS, ETC.

Dark Gingerbread

14 cup shortening. 2 cups flour.

1 cup molasses. }ﬁ level teaspoon salt.

1 egg. 2 level teaspoons ground ginger.

2 tablespoons milk. 2 level teaspoons Rumford
Baking Powder.

Heat the shortening till hissing, pour it into a bowl
in which the molasses has already been measured, add
the egg and milk, and mix lightly. Sift together the
flour, salt, ginger and baking powder, and stir in the
liquid ingredients, beating and stirring only enough
to blend. As soon as smoothly blended pour into
two shallow, well-greased pans, and bake twenty
minutes in a moderately hot oven.

Soft Gingerbread

1 ch New Orleans mo- 14 level teaspoon ground ecin-
asses, NAMon.
1 cup sugar. 1 cup water.

14 cup shortening, melted. 4 cups flour.
1 level teaspoon ground 14 level teaspoon salt.
ginger. 1 level teaspoon soda.

Stir the molasses, sugar and shortening together; add
the water, then the flour, salt, soda and spices sifted
together, and beat hard. Bake in two well-greased
pans in a moderate oven about half an hour.

Fruit Gingerbread

14 cup shortening. 3 level teaspoons Rumford
1 cup sugar. Baking Powder.

2 eggs. 1 cup seeded raisins.

1 cup molasses. 14 cup chopped lemon or
3 cups flour. orange peel.

114 level teaspoons ginger. 14 cup milk or cold coffee.

Beat the shortening and sugar till light and creamy;
add the beaten yolks of the eggs, then the raisins, peel,
161
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molasses and coffee, also the flour with which the gin-
ger and baking powder have been sifted. Then add
the whites of the eggs beaten to a stiff froth. Bake
in well-greased pans in a moderate oven.

Dropped Cookies
14 cup shortening. 3 cups flour.
1 cup sugar. 3 level teaspoons Rumford Bak-
2 eggs. ing Powder.
14 cup milk. 1 level teaspoon ground cinna-
14 cup molasses. mon.
34 cup currants. 14 level teaspoon ground cloves.

Beat the shortening and sugar to a eream; add the well-
beaten eggs, then the milk, molasses and currants and,
lastly, the dry ingredients well sifted together. Drop
by spoonfuls on greased pans, some distance apart.
Bake about ten minutes in a moderate oven.

Seed Cookies
1 cup butter. 3 cups flour.
2 cups sugar. 15 level teaspoon salt.
2 eggs. 2 level teaspoons Rumford Bak-
14 cup water. ing Powder,

2 level tablespoons caraway seeds,

Cream the butter and sugar together; add the well-
beaten eggs and water. Sift together and add the
flour, salt and baking powder, and then the seeds.
Turn onto a well-floured board, roll out thinly, cut
into rounds and lay on greased, flat pans. Bake about
ten minutes in a moderate oven.

Chocolate Cookies

14 cup butter. 14 cup milk.

1 cup sugar. 2 cups flour.

1 egg. %ﬁ}‘;m{el tleaspoun salt. Hansfoed

2 squares chocola evel teaspoons or
. melted. i Baking Powder.

Beat the butter and sugar to a cream; add the egg,
then the melted chocolate and milk. Sift together
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the flour, salt and baking powder and add to the

other ingredients. Roll out thinly, cut into rounds
and bake on greased pans in a hot oven.

Orange Rock Cakes

cup butter. 3 level teaspoons Rumford
cup BUgAr. Baking Powder.

2 eggs. 14 teaspoon salt.

3 cups flour. Grated rind of 2 oranges.

Strained juice of 1 orange.

Cream the butter and sugar, add the eggs, one at a
time, then flour, salt and baking powder sifted to-
gether, also the orange rind and juice. If too stiff, a
little additional juice or a little milk may be added,
but the cakes must be made stiff so as to keep their
shape. Place in little heaps on a greased pan and
bake in a quick oven about ten minutes.

Jumbles
i‘% cup butter, ]}L/ci:p Sour. :
cup sugar. 4 level teaspoon salt.
legg. 1 level teaspoon Rumford Bak-
Grated rind of half a lemon. ing Powder.

Beat the butter and sugar to a cream; add the egg
previously beaten, the lemon rind, and then the
flour, salt and baking powder sifted together. Drop
by spoonfuls on a greased pan and bake about ten
minutes.

Crullers
14 cup butter. About 3 cups flour.
1 cup sugar. 1g level teaspoon salt.
2 eggs. 3 level teaspoons Rumford
1 cup milk. Baking Powder.

14 teaspoon grated nutmeg.

Beat the butter and sugar together; add the beaten
eggs and milk, then the flour, salt, baking powder and
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nutmeg sifted together. Roll out, cut, and fry golden
brown in deep fat. Drain, and sprinkle with sugar.

New England Crullers

2 eggs. 14 level teaspoon ground ecin-
34 cup milk. namon or nutmeg.

1 tablespoon melted butter. 14 level teaspoon salt.

3 cups flour. 1 cup sugar.

3 level teaspoons Rumford Baking Powder.

Beat the eggs till light and mix them with the milk
and butter. Sift together the flour, salt, spice and
baking powder; add the sugar and blend the two
mixtures. Roll out, cut into rings and fry in hot fat
till golden brown. Drain well and dust with sugar.

Sponge Drops
3 eggs. 14 level teaspoon salt.
3{ cup sugar. 1 level teaspoon Rumford Bak-
1 cup flour. ing Powder.

Beat the eggs till very light; add the sugar and beat
again; fold in gently the flour, salt and baking powder
sifted together. Drop by teaspoonfuls on greased
pans, some distance apart. Bake in a hot oven till
set.

Cinnamon Crisps

1¢ cup butter. 1}? cups flour.
cup sugar. 2 level teaspoons Rumford
1 level teaspoon ground Baking Powder.
cinnamon. 14 cup milk.

Beat the butter and sugar, and when light and
creamy add the cinnamon, flour and baking powder
sifted together. Use just enough milk to make a
dough that can be easily rolled out. Roll very thin
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on a well-floured board and cut into squares or rounds.
Bake on greased pans, in a moderate oven, about
ten minutes.

Qatmeal Crisps
14 eup butter. 1¢ eup sugar,
é(: cup flour. 14 cup oatmeal or rolled oats,

14 level teaspoon salt. 1 ege.
2 level teaspoons Rumford A little milk, if needed.

Baking Powder.

Sift together the flour, salt and baking powder;
rub in the butter, add the sugar and oatmeal and
mix to a rather stiff dough with the egg, adding milk
if necessary. Roll out on a floured board, cut into
rounds, end bake about twelve minutes in a moder-
ately hot oven.

Whole Wheat Crisps

14 cup sugar. 2 level teaspoons Rumford
2 cups whole wheat flour. Baking Powder.
14 level teaspoon salt. 1 cup thin cream.

Sift the flour, salt and baking powder; add the
sugar and mix to a stiff dough with the cream; roll
very thin and cut out with a biscuit cutter. Bake
on greased tins in a hot oven.

Cocoanut Cream Cookies

2 eggs, 3 cups flour.

1 eup sugar. 3 level teaspoons Rumford
14 cup shredded ¢ocoanut. Baking Powder.

1 cup thick eream. 1 level teaspoon salt.

Beat eggs until light, add sugar gradually, then
cocoanut and cream, and lastly the flour mixed
and sifted with the salt and baking powder. Chill,
toss on a floured board, and roll one-lﬁl.f inch thick.
Sprinkle with cocoanut, and shape with a small round
cutter, first dipped in flour. Bake on a buttered sheet.
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Mignons
13 cup butter. 114 level teaspoons Rumford
14 cup sugar. Baking Powder.
3 egg yolks. 14 level teaspoon ground ecin-
}4 cup blanched almonds, namon.
pounded fine. 14 teaspoon vanilla extract.
114 cups gifted flour. A little milk, if necessary.

Cream the butter and sugar; add the well-beaten
yolks of the eggs, then the almonds and vanilla. Sift
together the flour, baking powder and cinnamon, and
add to the first mixture, with milk if needed, and
make a stiff dough. XKnead slightly and roll one-
fourth inch thick. Cut with a fancy cutter, brush
over with beaten white of egg, and sprinkle with granu-
lated sugar and chopped almonds. Bake on greased
pans in a quick oven.

Rumford Doughnuts

3 cups flour. } 4 level teaspoon ground nut-
15 level teaspoon salt. meg or CINNAMON,
3 level teaspoons Rumford 24 cup sugar.

Baking Powder. 2 eggs.

About 1 cup fgﬂk

" Sift together the flour, salt, baking powder and
spice; add the sugar and mix to a soft dough with the
eggs and milk. Cut out, fry in deep fat, drain, and
sprinkle with sugar.

Peanut Wafers
12 cup lard and butter 1 cup finely chopped peanuts.
mixed. 2 cups flour.
1 cup sugar. 114 level teaspoons Rumford
14 cup cold water. Baking Powder.
14 teaspoon salt.

Cream the fat and sugar together, add the nuts and
water, then the flour, salt and baking powder sifted to-
gether, roll out thinly and cut into wafers with a round
cutter. Bake on a greased pan in a quick oven.
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Rye Drop Cakes

1 cup rye flour. 34 cup milk.

114 level teaspoons Rum- 14 cup white flour.
ford Baking Powder. 1 egg,

1 level tablespoon sugar. Pinch of salt.

Sift all dry ingredients together and make a rather
thick batter with the egg and milk. Dip a spoon into
hot fat and take up the batter with it; drop by spoon-
fuls into deep fat and eook slowly about six minutes.
The fat must not be as hot as for doughnuts or the
cakes will brown before being thoroughly cooked
through.

Wonders

1 egg. 14 level teaspoon salt.
About 34 eup flour.

Beat the egg, add salt and enough flour to make a
stiff dough — about three-fourths eup will usually be
gufficient. Roll out on a floured board till as thin as
a wafer, and cut with a large round cutter. Drop sepa-
rately into hot fat, fry golden brown, drain well and
dust with powdered sugar.

Macaroons

14 pound almond paste. 24 cup powdered sugar.
Whites of 4 large eggs.

Break up the almond paste with a fork, add the
powdered sugar and mix till the paste is pulverized.
Beat the whites of the eggs thoroughly and mix with
the almond paste and sugar. Drop by teaspoonfuls
on greased paper spread on baking pans, and bake
about twenty minutes in a moderate oven.

Brown Sugar Macaroons

14 pound brown sugar. 3 ege whites,
14 pound ground almonds.  Juice of half a lemon.
Walfer paper.

L}
Put the whites of eggs in a bowl, and stir in the
sugar slowly; strain and add the lemon juice, and
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put in the almonds, a little at a time. Mix smoothly
and drop by teaspoonfuls about two inches apart on
the wafer paper which has been laid on baking-tins.
Bake in a very slow oven till golden brown.

Oatmeal Macaroons
2 level tablespoons butter. 1 level teaspoon Rumford Bak-

1 cup granulated sugar. ing Powder.
2 eggs. 1 teaspoon almond extract.
215 cups rolled oats. 14 level teaspoon salt.

Soften the butter slightly, add the sugar, then the
beaten eggs and almond extract, next the oats, baking
powder and salt mixed together. Drop by spoonfuls
on greased pans, and bake about twelve minutes in &
hot oven,
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ICE CREAM AND ICES
GENERAL DIRECTIONS FOR FREEZING

O insure good frozen desserts it is necessary to use
the best ingredients, the ice and salt in the right
proportions and to freeze at the proper rate of speed.

Always boil sugar and water together to a syrup for
water ices, as this melts the sugar thoroughly and
gives body to the ices.

When cream is the foundation for the dessert, scald
it, and add the sugar to the scalding cream.

When a custard is used as the base of the frozen
mixture, cook eggs and milk in a double boiler. Do
not add flavoring till all ingredients are quite cold, as
extracts are volatile and lose much of their strength
if added to a hot mixture.

Genuine Philadelphia Ice Cream is made from
sweetened and flavored pure eream without the addi-
tion of eggs or any thickening medium.

French Ice Cream has a rich custard as its base.

Punch is a water ice with cordial or other liquor
added.

Sherbet is a water ice with or without the addition
of whites of eggs or dissolved gelatine.

Mousse and Parfait are eream mixtures frozen with-
out stirring.

Have the liquid perfectly cold when put into the
freezer.

When fruit is used do not add it till the mixture
is about half frozen; also be sure that all fruit is thor-
oughly mashed, or it will freeze too hard. Use about
one cup of fruit, nuts or macaroons to one quart of
cream, and allow room for the cream to expand —
one and one-half pints being sufficient for a quart
freezer.

171
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: Crush the ice and mix with the salt before packing
1t around the freezer can.

For Ice Cream use one part of salt to three parts
of ice by measure.

For Mousses and Parfaits, which are not stirred,
equal measures of ice and salt should be used, as is
also the case when previously frozen mixtures are
being moulded.

For Water Ices two parts of ice to one of salt will
give the best results.

In the preparation of ice cream, after the freezer
can is in place, filled, and the ice and salt packed
around it, let the mixture stand about five minutes;
then turn the crank steadily, but not too fast, for the
first few moments, afterwards increasing the speed
till the freezing is completed. Then remove the dasher
and scrape the mixture from the sides of the can,
packing it down firmly. Replace the top on the can
and cover with more ice. Put a piece of carpet or
other heavy material over all, and stand aside for the
mixture to ripen.

Vanilla Ice Cream

1 pint milk, 2 teaspoons vanilla extract.
3 eggs. 14 level teaspoon salt.
1 cup sugar. 2 cups thin cream.

Scald the milk, add the well-beaten eggs to it and
cook in a double boiler till as thick as boiled custard.
Remove from the fire, add the sugar and, when cold,
the wvanilla, salt and cream. Freeze, and set aside to
ripen before serving.

Various additions and flavorings may be added to
this which may be called a “stock cream”; for ex-
ample, two squares of chocolate melted over hot
water may be added to the scalded milk before the
eggs are put in, to give chocolate cream; or one-half
cup of coffee may be scalded with the milk and the
grounds afterwards removed by straining, the eggs
added and the cream frozen as usual, for coffee ice
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cream. Crystallized cherries or ginger may be cut
in small pieces and added to the cream when it is
half frozen, when it will be known by the name of the
fruit added.

Brown Bread Ice Cream

This eream may be made by the previous rule,
adding one cup of brown bread crumbs, dried and
crushed, to the eream just before putting it into the
freezer.

Chocolate Ice Cream

1 quart thin cream. 14 level teaspoon salt.
1 cup sugar. 2 squares unsweetened baking
2 teaspoons vanilla extract. chocolate.

Scald the cream, add the sugar and let it melt, and
when the cream is cold add the extract, salt and the
chocolate, the latter melted by placing it in a cup over
boiling water. Stir well to blend the ingredients
thoroughly, freeze and stand aside to ripen.

If preferred, the chocolate when melted may be
added to the cream while the latter is hot; but the
vanilla must be left out till just before freezing as the
flavor would be lost if added to the hot mixture.

Philadelphia Ice Cream

1 quart thin cream. 1 cup sugar.
Flavoring,

Scald the cream, without actually boiling it; add
the sugar and, when cold, the flavoring. Freeze,
turning the dasher steadily but not too fast. When

set, remove the dasher, pack the cream down and put
aside to ripen.

Peach Ice Cream

1 pint milk, 2 cups peach E:lﬂg}
1 cup heavy cream. 14 teaspoon almond extract
114 cups sugar.

Scald the milk and cream, add the sugar and allow
the mixture to cool; put in the flavoring and half
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freeze, then add the peach pulp and finish freezing.
Remove the dasher, pack the ecream down and cover
closely. Set aside to ripen before serving.

Burmnt Almond Ice Cream
1 cup cream. 1 cup sugar.

2 cups milk. 1 cup almonds.
4 egg yolks. 14 teaspoon almond extract.
1¢£ eup sugar,

Scald the eream and milk and pour over the yolks
of eggs and the one cup of sugar; cook in a double
boiler till the mixture will coat the back of a spoon.
Set aside to cool while the almonds are being pre-
pared.

Melt the remaining one-third cup sugar in a frying-
pan over a gentle heat, and cook till it forms a cara-
mel. Blanch and chop the almonds finely, add them
to the caramel, and brown. Cool till hard, then pound
finely and add with the extract to the custard. Freeze
and set aside to ripen.

Frozen Custard
1 quart milk. 1 eup sugar,
6 egg yolks. 1 eup eream.

1 teaspoon vanilla extract.

Secald the milk and pour it over the yolks of eggs
previously beaten with the sugar. Turn into the
inner vessel of a double boiler and cook over hot water
till the custard coats the back of a spoon. Strain,
and when cold add cream and flavoring. Freeze and
stand aside to ripen before serving.

Nesselrode Pudding
1 cup mashed cooked chest- 1 cup sugar.

nuts. 14 cup water.
1 cup raisins. 4 egg yolks.
14 eup canned peaches. 1 pint cream.

15 cup erystallized cherries. 1 teaspoon vanilla extract.
14 teaspoon almond extract.

Seed the raisins and cut up the peaches and cherries.
Boil the water and sugar together and when they have
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eooked five minutes pour them over the beaten yolks
of the eggs, beating while pouring; cook in a double
boiler till as thick as boiled custard, strain and stand
aside till cold. Add the flavoring, eream whipped till
stiff, and the nuts. Turn into the freezer and,
when beginning to stiffen, add the fruit. Finish
freezing, pack in a mould and bury in ice for two
hours.

Milk Sherbet
1 quart milk. Grated rind of 1 lemon and
115 cups sugar. juice of 2.

Add the sugar to the milk and stir till dissolved,
turn into the freezer and freeze till just beginning to
get; then add the juice and rind of the lemons, and
finish freezing.

Raspberry Sherbet

1 pint raspberry juice. 2 cups sugar.

1 quart water. Juice of 2 lemons.

Crush and heat the raspberries so that the juice
may be extracted more easily; pass through a fine
gieve or cheese cloth to keep back the seeds. Boil the
sugar and half the water to form a syrup, add the
remainder of the water, the raspberry and lemon
juice. Freeze as soon as the mixture is cold and, if
possible, stand aside for an hour or more to ripen.

Orange Water Ice

1 pint water. 3 egg whites.
1 cup sugar. Grated rind and juice of 2
2 teaspoong granulated oranges.

gelatine. Juice of 1 large lemon.

Boil the water and sugar together for ten minutes;
add the gelatine, which has been previously softened
in two tablespoons of cold water, and allow the mix-
ture to become quite cold; then add the beaten whites
of the eggs, the orange rind and juice and the lemon
juice. Freeze, turning the dasher slowly but steadily,
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and when set, remove the dasher, pack the ice down
solidly in the can, cover and put aside to ripen.

Coffee Parfait
1 eup sugar. 3 egg whites.
1 cup water. 1 cup strong coffee.

2 cups whipped cream.

Cook the sugar and water till they form a thick
syrup; beat the whites of the eggs and pour the boil-
ing syrup over them. Cool, add the coffee and, when
quite cold, the whipped cream. Mix all well and put
the mixture into a mould, cover very closely, and
bury in ice and salt for several hours, '

Roman Punch
1 quart water. Juice of 2 lemons.
114 cups sugar. 14 eup rum.

Boil the sugar and water till the sugar is dissolved;
remove from the fire and, when cold, add the lemon
juice. Partly freeze and, when beginning to thicken,
add the rum and finish freezing. Let the punch ripen
at least two hours before serving,
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CANNING, PRESERVING AND PICKLING

THE chief difference between canning and preserv-
ing is in the amount of sugar used. In canning,
from one-fourth to one-third is the most common
quantity; while in jelly making, from three-fourths
to equal parts may be required, according to the
acidity of the fruit,

Canning is the more economical method, and pos-
gesses the advantage of retaining more nearly the
fresh flavor of the fruit. With many housekeepers
the chances that a jar of fruit will keep perfectly,
or that it will spoil, are about even. Many consider
it & question of luck, but if fruit is cooked thoroughly,
placed in sterilized jars and properly sealed, it must
keep, and can neither mould nor ferment. The jars
must be free from cracks and used for no other pur-
pose than ecanming fruit. The rubbers must be new,
and sterilized at the same time as the jars; it is not
economy to use old rubbers.

To insure success three rules must be followed:

1. All fruit used, while ripe, must not be over-
ripe nor at all soft.

2. Absolute cleanliness must be observed in every-
thing used for cooking and storing the fruit: have all
jars, covers, rubbers, spoons, etc., sterilized immedi-
ately before using.

3. Cover all jars or glasses while the contents are
still sealding hot, so that no spores of mould may
reach the fruit. In the case of jellies, if not conven-
ient fo seal them at once, cover with sheets of glass
while eooling.

To sterilize utensils and receptacles used in jelly
making and canning, wash thoroughly and place in
a pan, cover with cold water and bring to a fast boil.
Fill each jar or glass as removed from the boiling
water without allowing time to cool.

Jelly bags may be made of cheese cloth, muslin or
flannel. Before using, wet with cold water, other-

179



180 RUMFORD COMPLETE COOE BOOK

wise some juice will be absorbed by the bag and
wasted.

Canned fruits are richer if cooked in a syrup in-
stead of in water to which sugar is added to form a
syrup after the fruit is cooked.

TO PREPARE SYRUPS FOR CANNED FRUITS

For Plums, Peaches, Cherries, Pears, Blackberries
and other sweet varieties of fruits, use one pound
of sugar to a quart of water.

For the more acid fruits, such as currants, sour
cherries, ete., use one pound of sugar to a pint and
a half of water. The longer the sugar and water are
cooked together the heavier the syrup will be. Cook
without stirring, to prevent crystallizing.

As a general rule fifteen minutes cooking after
reaching boiling point will be sufficient to sterilize
fruits, with the exception of very seedy ones, such
as currants, which will take a little longer owing to
thedsviscous nature of the substance surrounding the
see

The Selection of Fruit. Be sure that it has been
freshly gathered on a dry day and is not over-
ripe. The finest flavor does not develop till the
fruit ripens, but the pectin, which is the jellying
principle, loses some of its properties immediately
after this stage; therefore, use fruit that is rather
under than over ripe, especially for jellies and pre-
Serves.

When washing is necessary place the fruit, a little
at a time, in a colander and run water gently through
and over it, draining well afterwards. Peaches cau
be pared without waste by dipping a few at a time
in boiling water and removing the skin with a sharp
knife, as one would remove the skin from a tomato.

To Can Fruit in Jars over the Fire. Fill the jars
with prepared fruit and place in a steamer or other
large vessel containing warm water. The jars must
be protected from the bottom and sides of the vessel
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and from each other, either by putting them in a
rack made for the purpose, or by placing hay, excelsior
or paper under and around them, Put on the covers
but do not screw them down. Let the water come
within four inches of the top of the jars, and cover
the cooking vessel to prevent the escape of steam.
Cook for fifteen minutes after reaching boiling point;
take out the jars, one at a time, fill with boiling sryup,
seal and cool. Tighten the covers when the fruit is

cold.

To Can by the Open Kettle Process. Make a
syrup of any desired sweetness. If a very rich flavor
is wanted make the syrup from sugar and extra fruit
juice instead of sugar and water. Prepare the fruit,
cook it in the syrup till tender, and then fill and seal
the sterilized jars as usual. If is the sterilizing, not
tlfle;_ quantity of sugar used, that insures the keeping
of fruit.

To Can without Cooking. This method is suit-
able for sour fruits such as rhubarb and gooseberries.
Cut the former into two-inch lengths; top and tail
the latter. Fill the jars with the fruit and run cold
water from the faucet into them for ten minutes.
Seal as usual. The natural acid of the fruit will keep
it without cooking.

Always examine the jars carefully before putting
away, and be sure the covers are screwed as tightly
as possible. It is a wise precaution to turn each jar
upside down for a short time.

As all canned fruits keep better in a dark, eool place,
an excellent plan is to put each jar into a red or blue
paper bag which protects it from light.

JELLY MAKING

All fruits for jelly making should be gathered just
before they are fully ripe and on a dry day. Acid
fruits are most suitable as they contain more pectin
— the jellying principle — than the sweeter varieties.
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Strawberries and blackberries are difficult to make
jelly from without the addition of some other fruit,
such as apple, currants, ete.

Currant and Grape Jellies. Pick over the fruit
carefully and remove all foreign matter; put in a
preserving kettle and crush to liberate the juice, heat
till it flows freely, then place in a jelly bag previously
wrung out of cold water, and let the juice drip slowly.
It may be left to drip over night. Measure, heat
to boiling point, add the heated sugar — pound to
pint — and boil five minutes; skim if necessary, test
and, if it jellies, pour at once into glasses. Cover
according to any of the directions given later.

If a light, delicate color is desired in making cur-
rant jelly, the stalks must be removed. This takes
time, but the result warrants it.

In some cases good jelly can be made by using only
three-fourths of a pint of sugar to a pint of juice.
This applies to fruits which contain a large proportion
of sugar in themselves and also when the season is
exceptionally dry and sunny.

Apple, Plum, Crab-Apple or Quince Jelly. Wash,
wipe and stem, and from apples, erab-apples and
quinces remove the blossom; quinces need hard rub-
bing to remove the fuzz; from plums remove the stones.
Cut all fruits into convenient-gized pieces, using a
silver knife to prevent discoloration, and add water —
for apples and crab-apples half as much water as fruit;
for the other kinds of fruit use a little less water as
they have more juice of their own. Cook until tender
and strain through a jelly bag. Measure the juice
and add the sugar, pound to pint, unless the fruit is
very sweet, when a little less should be used; cook till
the juice jellies when a little is cooled in a saucer;
then put into glasses, and cover. It must be remem-
bered that too long boiling destroys the jellying prin-
ciple; consequently the fruit must not be allowed to
cook longer than necessary. ) ]

If the sugar is heated after measuring, the jelly will
be clearer and jell more quickly. The heating can be
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done while the fruit juice is coming to the boiling
oint.

% Jellies made by the Cold Process are the most deli-
cate, but are not likely to keep quite as well as when
fruit juice and sugar are cooked together. The method
followed is the same as for ordinary jelly so far as
the cooking, straining and measuring of the fruit
and juice are concerned. The sugar — pound for pint
—is added to the strained juice and dissolved; the
sterilized glasses filled, and covered with sheets of
glass to keep out the dust and attract the rays of the
sun, and the jellies left in a sunny place till set. They
are then covered according to directions given.

TO COVER ]JELLIES

There are three methods in common use:

1. Dip a round of paper in either aleohol or brandy,
lay it on top of the jelly as soon as it is cold and then
put the tin cover of the glass over the top.

2. Dip a round of paper in slightly-beaten white of
egg, cover the glass with this and press down till the
paper adheres closely., The paper must be large
enough to overlap the top of the glass at least half
an inch on all sides.

3. Cover the jelly, when cold, with melted paraffine
wax, having the wax quarter of an ineh thick as it
contracts when cold, and if too thin a portion of the
jelly will be left uncovered.

Preserved Rhubarb

6 pounds rhubarb. Rind of 1 lemon, or 1 ounce
4 pounds sugar. whole ginger, if desired.

Make a syrup of the sugar with just enough water
to prevent burning and add the lemon, or ginger if
used. Cut the rhubarb into two-inch lengths and
cook in the syrup gently to prevent breaking. It is
better to cook a small quantity at a time. Place the
fruit in jars as soon as tender; boil the syrup rapidly
till it is thick, pour over the fruit, and seal.
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Spiced Grapes

8 pounds grapes. 4 sticks cinnamon.
4 pounds sugar. 1 ounce whole cloves.
3 cups vinegar. 2 blades mace.

Remove and set aside the skins of the grapes; cook
the pulp in the vinegar with the spices tied in cheese
cloth, till the grapes are soft. Pass as much as pos-
gible through a fine sieve, keeping back the seeds.
Add the skins and return to the fire; when hoiling
put in the sugar and bag of spices. Cook till thick
and then put into glasses and seal.

Ginger Pears

14 pound green ginger, 8 pounds sugar.
scraped and chopped. 1 pint water.

Juice and shredded peel of 8 pounds pears weighed after
4 oranges and 3 lemons. paring and coring.

Cook the ginger, orange and lemon peel with a pint
of water till tender; then add the sugar, orange and
lemon juice; cook till the sugar is dissolved; put in
the pears chopped coarsely, and cook very slowly for
two hours. Put into small jars and cover when cold.
The green ginger may be tied in a bag if preferred,
and removed after the cooking is completed.

Brandied Figs
4 pounds figs. 2 cups water.
4 pounds sugar, 2 inches vanilla bean.
Brandy.

Wash, soak and steam the figs for twenty minutes.
Make a syrup by boiling together the sugar and water,
and when the sugar is dissolved add the figs and cook
till they are transparent. Set aside for twenty-four
hours; then drain off the liquid, boil it down till very
thick and add the vanilla bean to it while cooking.
When cold remove the vanilla, and measure and add
an equal quantity of the best French brandy. Put
the figs in bottles or jars, fill to overflowing with the
syrup, and seal at once.
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Gooseberry Jelly

3 quarts of green goose- 2 quarts water.

berries. Sugar.

Wash the gooseberries, put them in a preserving
kettle with the water and cook over a slow fire till the
berries are soft enough to mash easily; strain, and
press through a jelly bag, and to every pint of juice
add one pound sugar. Cook rapidly for ten minutes,
skimming well while boiling. Turn into glasses, and
seal when cold.

Orange Marmalade

1 dozen oranges. Water.
114 pounds sugar to each If the oranges are sweet, 1
pound of fruit. lemon to each 4 oranges.

If possible procure the bitter Seville oranges, or, if
these are not obtainable, use lemons in the propor-
tion named.

Wash the fruit and eut into the thinnest possible
slices, cover with cold water, using one pint of water
to each pound of fruit and set aside over night. In
the morning bring to the boiling point and cook
very slowly till the skins are sufficiently tender to
be easily pierced by the head of a pin. When cold
weigh again and add one and one-half pounds of
sugar for every pound of fruit and juice, and cook till
thi&k and transparent. Put in glasses, and seal when
cold.

Lemon Marmalade

1 dozen lemons. Water.
114 pounds sugar to each pound of fruit and water.

Choose smooth, thin-skinned lemons, cut into very
thin slices, remove and keep the seeds. Add a pint
of water for each pound of fruit and stand aside over
night. In the morning boil gently till the fruit is
tender, and again set aside till cold. Weigh and add
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the sugar in the proportions named. Put the seeds
in a bag and cook with the fruit. When the whole is
thigk and transparent put into glasses, and seal when
cold.

Chopped Raw Pickle

2 quarts tomatoes. 24 cup salt.

24 cup grated horseradish. 15 cup mustard seed.

2 large onions. 14 level teaspoon each ground
2 heads celery. cinmamon, cloves, ginger
2 red peppers. and mace.

1 cup sugar. 1 quart vinegar.

Peel and chop the tomatoes, add the horseradish,
then the onions, celery and peppers, all chopped.
Mix well, and stir in the sugar, salt, mustard seed and
spices. Pour the vinegar over and mix thoroughly.
Keep at least two weeks before using.

Green Tomato Pickle
14 bushel green tomatoes. 1 stick cinnamon.

14 peck onions. 1 level teaspoon ground mace.

2 cups salt. cup whole peppercorns.

9 green peppers. 2 level tablespoons mustard.

1 level teaspoon ground 5 pounds brown sugar.
cloves, 3 quarts vinegar.

Slice the onions and tomatoes, sprinkle the salt over
them and stand over night. Drain and place in a
large saucepan with the peppers from which the seeds
have been removed, and then add the spices, sugar,
mllljtard and vinegar and cook one hour. Seal when
cold.

Mustard Pickle
24 gmall cucumbers. 14 pound mustard,
1 quart very small onions. 14 ounce turmerie.
2 cauliflowers. 34 cup flour.
2 quarts green tomatoes. 1 cup sugar.
6 green peppers. %IE% quarts vinegar,

Cut such of the vegetables as require it into very
small pieces, adding those that are small enough
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without cutting, and stand them over night in brine
sufficiently strong to float an egg. In the morning
scald all together and drain thoroughly.

Mix the mustard, turmeric, flour and sugar to a
smooth paste with one pint of the vinegar, and add
to the three quarts of vinegar which has been brought
to the boiling point. Cook twenty minutes, add the
vegetables and, when cold, place in jars and seal.

Chili Sauce
2 dozen tomatoes. 2 level tablespoons salt.
3 green peppers. 1 level tablespoon each ground
3 onions. cloves, nutmeg, ginger and
14 eup sugar. allspice.

1 quart vinegar.

Seald and peel the tomatoes, cut them in small
pieces and put with all the other ingredients into a
granite saucepan, Cook very slowly for three hours,
and then bottle and seal.

Sweet Pickled Prunes

4 pounds prunes. 14 ounce cloves.
2 pounds sugar. 1 stick cinnamon.
2 cups vinegar. 14 ounce whole ginger.

Wash the prunes well, soak in cold water for twenty-
four hours, and then bring them to the boiling point
in the same water. Boil together the sugar, vinegar
and spices for ten minutes; add the prunes, drained
from the water, and simmer gently till tender. When
cold, put in jars and seal closely.

Pickled Peaches

4 quarts peaches. 3 or 4 sticks cinnamon.
2 pounds sugar, preferably  Cloves.
brown. 115 pints vinegar.

Make a syrup with the sugar, vinegar and ecinna-
mon, cooking them together for twenty minutes.
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Remove the skin of the peaches by dipping them for
a moment in boiling water, then rubbing with a cloth,
Stick two cloves in each peach and then cook in the
syrup till tender. Do not try to cook too many peaches
at one time. Boil the syrup ten minutes after all
the fruit is done, then pour it over the peaches, and

.

Tomato Catsup

4 quarts sliced tomatoes. 2 level tablespoons white
8 green peppers. pepper.

4 Eerrvel tablespoons salt. 3 level tablespoons mustard.
1 quart vinegar. 1 level tablespoon allspice.

Cook the tomatoes and peppers in the salt and
vinegar till tender. Rub through a sieve, passing
through all the pulp possible; add the spices and
seasonings, and boil all slowly for three hours. Bottle
and seal when cold.
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RECIPES FOR THE CHAFING-DISH

THE chafing-dish affords a means of preparing
on the serving table, at the time of eating,
small dishes which do not need very long cooking.
Alcohol or gas may be employed as the fuel, but the
former is generally used. Proof aleohol is best as it
gives greater heat and burns longer than wood al-
cohol. All good chafing-dishes have two pans, the
blazer and the hot-water pan. With dishes eontain-
ing eggs, and those requiring slow cooking, use both
pans. Such preparations as will not be harmed by
close contact with the flame may be eooked without
the water pan.

The lamp may be adjusted to give either a moder-
ate or quick heat. In preparing to use a chafing-
dish at table be sure that all ingredients, seasoning,
ete., are at hand that no time may be wasted when
the lamp is lighted. Have a tray under the dish in
case water or alecohol overflows.

All dishes that can be cooked in a short time in a
frying-pan or saucepan are suitable for the chafing-
dish, and all recipes given under this heading can be
cooked over the fire. Frying-pans, toasters and many
accessories can be obtained for use with the chafing-

Celeried Oysters

2 level tablespoons butter. 2 tablespoons minced celery.
1 dozen large oysters. Seasoning.
1 wineglass sherry.

Melt the butter, add the oysters and celery, cook
three minutes, add seasoning and sherry, and serve
very hot on buttered toast.

191
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Epicurean Oysters

1 [}int solid oysters. 14 level teaspoon celery salt,
3 level tablespoons butter. PepEer or cayenne to taste,
14 cup cream. 2 tablespoons sherry.

Pick over the oysters carefully and cook them three
minutes with the butter; add the cream, celery salt
and pepper, and bring to the boiling point. Put in
Ehe sherry at the moment of serving and pour over

ot toast.

Oysters with Mushrooms

2 cups oysters. Salt, pepper and lemon juice to
3 level tablespoons butter. taste.
3 large mushrooms. 1 egg yolk.

2 level tablespoons flour. 2 tablespoons sherry.

Scald the oysters and drain the liquor from them;
melt the butter, chop the mushrooms and cook them
in the butter for three minutes; add the flour, then
the oyster liquor, stirring constantly and, when boil-
ing, add the seasoning. Put in and heat the oysters
and, lastly, add the egg and wine. Serve very hot
on toast.

Oysters & la Poulette

3 level tablespoons butter. 14 cup thin cream,
3 level tablespoons flour. 1 pint solid oysters.
1 cup milk. 1 teaspoon lemon juice.

Put the butter and flour in the chafing-dish, and
cook till they are smoothly blended. Add the milk
a little at a time, stirring constantly till the sauce
boils; put in the cream and again stir till boiling
point is reached. Pick over the oysters and free
them from shell, heat in the sauce and, just before
serving, add the lemon juice.

Pigs in Blankets
1 dozen large oysters. 1 dozen thin slices of bacon.
Seasoning.

Pick over the oysters carefully, roll each in a slice
of bacon and fasten the ends with a skewer. Put in
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a hot chafing-dish and cook till the bacon is crisp.
Season, and serve very hot.

Minced Clams
25 elams. Salt, pepper and lemon
4 level tablespoons butter. juice.

2 tablespoons chopped parsley. 24 cup clam liquor.

Open and mince the clams, saving all the liquor.
Melt the butter, add the minced clams and liquor,
cook three minutes and put in the parsley and lemon
juice. Heat thoroughly, season, and serve on toast.

Fricasseed Clams

2 level tabl ns butter, cup cream.
115 level tablespoons flour. 114 dazen clams,
1 cup clam juice, 2 egg yolks

14 cup sherry.

Melt the butter, add the flour and, when these are
smooth, the clam juice; next the cream and, as soon
as the sauce boils, the clams coarsely chopped. Cook
three minutes, and then add the egg yolks and sherry.
Serve on toast.

Deviled Lobster

2 level tablespoons butter. 1 teaspoon lemon juice.
1 lcvel ta.bleapoon dry mus- Meat of 1 lobster.
14 cup butter. )
14 level tea.spoon salt. 1 tablespoon Worcestershire or
tomato sauce,

Beat the two tablespoons of butter to a cream; add
the mustard, salt, sauce and lemon juice. Cut the
lobster in neat pieces, sauté for about six minutes in
the remaining butter and, when nearly done, add the
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creamed mixture. Heat the whole thoroughly, and
serve on toast.

Lobster & la Newburg

2 pounds lobster. Grating of nutmeg.
15 cup butter. 34 cup thin cream.
14 level teaspoon salt, 3 egg yolks.

Few grains cayenne. 1 w.bll:spuon sherry.

Remove the lobster meat from the shell and cut
in small pieces. Melt the butter, add the lobster
and cook three minufes. Put in the seasonings, next
the eream and, when this is hot, yolks of the eggs
slightly beaten. Stir till thick, add the sherry and
serve very hot.

Shrimps & la Creole

2 level tablespoons butter. 114 cups stewed, strained
1 teaspoon onion juice or tomato.
grated onion. 1 bay leaf.
14 level tablespoons flour.  Salt and pepper to taste.
1 can or 1 pint shrimps.

Melt the butter, put in the onion juice and flour
and stir till smooth; add the seasonings, tomato and
bay leaf, and stir constantly till boiling. Pick over
the shrimps and heat them in the sauce. Serve plain
or with boiled rice.

Deviled Eggs
2 level tablespoons butter. 14 level teaspoon paprika or

1 level teaspoon mus-
tard. il g levePteaspoon salt.

2 tablespoons tomato catsup. 6 hard-cooked eggs.
2 tablespoons Worcestershire sauce.

Put together in the chafing-dish and heat all the
ingredients, except the eggs. Bring to the boiling
point and add the eggs cut in slices. Heat, and serve
on hot buttered toast.
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Scrambled Eggs with Tomatoes

2 level tablespoons butter. 1 cup canned or stewed tomato.
1 teaspoon minced onion. ~ Salt and pepper to taste.
EgES.

Melt the butter and cook the onion in it for two
minutes; add the tomato and seasonings and then
the eggs slightly beaten. Cook till creamy, and serve
on toast.

Eggs with Green Peppers

2 level tablespoons butter. 1 tablespoon tomato eatsup.
4 finely-minced green pep- 6 eggs beaten with 14 eup
pers. cream.

2 level tablespoons grated cheese.

Cook all the ingredients, except the eggs and cream,
two minutes; then add eggs and stir till thick. Serve
on toast.

Welsh Rabbit
114 pounds cheese. 1 level teaspoon dry mustard.
1 level tablespoon butter. 14 level teaspoon pepper or a
14 cup ale or milk, little less of cayenne.
1 tablespoon Worcester- 1 ege.

shire sauce.

Cut the cheese into small pieces and put it in the
upper part of the chafing-dish, having water in the
lower pan. Let the cheese melt and become creamy,
add the butter, ale (or milk) and seasonings; cook till
smooth and, just before serving, stir in the egg slightly
beaten. This prevents the rabbit being stringy.
Have ready slices of bread or toast (preferably the
former), dip them into the cheese and pour more over
them on the serving plate.

Savory Rabbit
6 slices bread. 4 ounces grated cheese.
Butter, 2 tablespoons ale or thin
Minced ham or anchovy

cream.
paste. Seasoning to taste.



196 RUMFORD COMPLETE COOK BOOK

. Cut the bread into round or square slices and sauté
in the butter till slightly crisped. The quantity of
butter will depend on the freshness of the bread, as
the fresher it is the more butter it will absorb. Spread
each piece with the ham or anchovy and keep hot.
Melt the cheese in the blazer of the chafing-dish, and
add the ale and seasoning, Spread over the ham and
serve immediately.
Blushing Bunny

114 pounds cheese. 14 level teaspoon mustard.

1 level tablespoon butter. }5 level teaspoon pepper.

1 cup cooked, strained 1 teaspoon lemon juice.

tomato, or ecanned
tomato soup.

Melt the cheese as for Welsh Rabbit; add the butter
and tomato, stirring constantly; season and add the
lemon juice just before serving.

Cheese Fondue
1 level tablespoon butter. 2 cups grated mild cheese.

1 cup milk. 1 level teaspoon dry mustard.
1 cup bread erumbs. Cayenne.
2 eggs.

Melt the butter in the chafing-dish; add the milk,
bread crumbs, cheese and mustard, and season with
cayenne. Sfir constantly and add two lightly-beaten
eggs a moment before serving.

Cheese Toast Sandwiches

34 cup grated cheese. A little cayenne,

1 tablespoon cream. Rounds of bread.

14 level tﬁoun dry 12 cup butter.
mustard.

Put the cheese in a bowl with the cream and sea-
sonings, adding more cream if necessary to form a
paste. Spread this between the slices of bread, and
press closely together. Sauté on both sides in the butter
melted in the blazer of the chafing-dish.
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Chicken Livers Sautéd

3 level tablespoons butter, 2 level tablespoons flour.
or butter and bacon fat. 1 cup stock.

6 livers. _ ] 1 teaspoon lemon juice.

1 teaspoon onion juice. Seasoning.

Melt the butter and cook the livers and onion juice
in it for three minutes; add the flour, stir smoothly,
and pour in the stock; bring to the boiling point and
cook two minutes. Season, and serve at once or the
livers will become tough.

Lamb Terrapin

2 cups cold lamb cut into 1 tablespoon Worcestershire
dice. sauce.
2 level t.a.blespmn.s butter, 1 cup st.ock

1 level teaspoon dry mus-
tard. 24ha.r -cooked eggs.
1 level tablespoon flour. 2 tablespoons sherry.

Remove superfluous fat from the lamb. Melt the
butter and add to it the mustard, flour and, when
these are smouthly mixed, the stock, cream and sauce.
Cook five minutes after "the sauce reaches boiling
point. Put in the meat, and yolks of the eggs passed
through a sieve. Heat, ‘and then stir in whites of the
eggs finely chopped, and the sherry. Season, and
serve on toast.

Sweetbreads with Peas

3 level tablespoons butter. 14 cup cream.

2 level tablespoons flour. 2 sweetbreads.

1 cup milk. 1 cup French peas.
Seasoning to taste.

Melt the butter, add the flour and stir till smooth.
Add the milk and cream gradually, stirring con-
stantly till boiling. Have the sweetbreads pre-
viously cooked and cut into large cubes, add to the
sauce with the peas and seasoning, and heat
thoroughly.



198 RUMFORD COMPLETE COOK BOOK

Deviled Tomatoes

4 firm tomatoes. 2 level teaspoons sugar.
14 ecup butter. 1 level teaspoon mustard.
Seasoning of salt and pep- 1 whole egg.

per. 1 hard-cooked egg yolk.
4 level tablespoons butter. 1{ cup vinegar.

Peel and slice the tomatoes, season, and cook in
the first butter till tender. Keep hot while the sauce 18
being prepared. Cream the four tablespoons butter,
sugar and mustard; add the hard-cooked and raw eggs,
then the vinegar and seasoning. Cook in the upper
pan, over hot water, till thick. Pour over the tomatoes,
and serve hot.
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SANDWICHES

READ for sandwiches should be not less than

twelve hours old, rather close grained and of
such shape as to cut without waste, the regular sand-
wich loaves being the best for the purpose.

The butter should be sufficiently soft to spread
easily, and is better creamed as for cake. Season-
ings can be sometimes beaten into the butter, thus
saving labor inespreading. The bread may be spread
with butter either before or after cutting from the
loaf. Be sure that the slices are kept in the order of
glicing that they may fit together after filling.

Cheese and Green Pepper Sandwiches

14 pound cheese. Salt.
3 green peppers. Slices of bread.

Remove the seeds and white pith and pass the
peppers through a meat chopper with the cheese,
season to taste, and mix smoothly. The juice from
the peppers will moisten the cheese sufficiently for it
to spread easily. Have the bread cut rather thicker
than usual for sandwiches. Spread the cheese paste
rather thickly on one slice of bread and cover with
another; press together firmly and toast over a hot
fire. Cut into strips and tuck between the folds of a
napkin to keep them hot.

Monaco Sandwiches
Yolks of 2 hard-cooked 2 level tablespoons salmon or

eggs. shrimp paste.
3 leve% tablespoons butter, 2 level tablespoons butter.
Pepper to taste. Unbtgttersd raham or brown
read.

Put the yolks of eggs into a bowl with the butter
and rub with the back of a spoon till smooth. Add
201
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the pepper and fish paste and, when these are blended,
the butter. Spread rather thickly between slices of
bread and cut off the crusts.

Ham and Egg Sandwiches

Thin glices of buttered 1 tablespoon mayonnaise or

white bread. cream dressing to each
Hard-cooked eggs.

CEL.
1 level tablespoon minced Salt and pepper to taste.
ham to each egg.

Have the eggs finely chopped or pass them through
a meat chopper; add the ham, dressing and seasoning,
and mix well. Spread the mixture on a slice of but-
tered bread and cover with another. Trim off the crusts
and cut into diamonds or triangles.

Boston Sandwiches

Slices of thinly eut Boston 14 eup peanuts .
brown bread. 1 teaspoon lemon juice,

2 rolls Neufchétel cheese. 2 tablespoons cream.

6 stoned olives. Salt and pepper.

Mash the cheese smoothly, add the olives chopped
small, the peanuts passed through a meat chopper
(peanut butter may be substituted), the lemon juice,
cream and seasoning. Spread thickly on the brown
bread and press two slices together.

Savory Sandwiches

3 level tablespoons butter. 2 level teaspoons chopped
1 level teaspoon chopped parsl

ey.
capers. A few drops of onion juice.
6 chopped olives. Slices of buttered white or
1 level tablespoon chopped Graham bread.

mustard pickle.

Beat the butter to a cream, add the capers and
olives chopped finely; mix these well with the butter
and stir in the pickle, parsley and onion juice, with
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galt if necessary. Spread between slices of either
white or Graham bread, well buttered.

Cheese Butter Sandwiches

14 cup butter. 1 teaspoon anchovy paste or
6 level tablespoons dry, sauce.

sharp-flavored cheese. 2 teaspoons Worcestershire
1 level teaspoon made sauce.

mustard, Slices of buttered bread.

Beat the butter to a cream, add the cheese (grated),
the mustard, anchovy and Worcestershire sauces.
Beat ill well blended, and spread between slices of
buttered bread.

Cucumber Sandwiches

2 cucumbers. 14 cup mayonnaise,
1 teaspoon onion ;‘mce Salt and pepper.
Slices of buttered bread.

Peel the cucumbers and remove the seeds if coarse;
chop the cucumbers finely and place them in a cloth
or a sieve to drain. To the drained pulp add the onion
juice, seasoning and mayonnaise., Spread between
glices of buttered whole wheat or Graham bread.

Nut and Raisin Sandwiches

114 cups seeded raisins. Juice of half a lemon. .
14 eup chopped nuts. Buttle]redd Graham or white
read.

Chop the raisins finely or pass them through a meat
chopper with the shelled nuts; blend smoothly and
moisten with the lemon juice. Spread between slices
of well-buttered bread.
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Club Sandwich
Toasted bread. Slices of tomato.
Slices of bacon. Lettuce.
White meat of chicken. Mayonnaise dressing.

Butter lightly a slice of toast and lay on it slices of
bacon cut very thin and well broiled. Over this
place slices of the white meat of chicken, then tomato,
lettuce and a good portion of mayonnaise. Lay
another slice of buttered toast over the top and serve
at once.

Maple Sandwiches

1 cup maple sugar. 2 tablespoons eream. .
1 cup chgpped blanched Graham bread or sponge cake.
almonds.

Crush or chop the maple sugar, add the nuts and
cream to it and spread on buttered Graham bread or
on thin slices of sponge cake, cover with another slice
and cut into any desired shape.
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BEVERAGES

Tea
Use 2 level teaspoons tea to a pint of water.

Have the water freshly boiling, scald the teapot,
put in the tea, and pour on boiling water in the pro-
portion given. Cover, and keep in a warm place,
but where the tea will not boil, for three to five min-
utes to “ draw.” If it can not be used at once pour off
the tea and discard the leaves. An earthen teapot
is preferable.

Iced Tea

Iced tea is made the same as the hot beverage and
may be prepared some hours before using, the in-
fusion being poured off the leaves as soon as the
strength is extracted, then cooled, and placed near
the ice till required for use; or, the tea may be made
at the time of serving and chilled by the plentiful
addition of cracked ice. The former is the most
economical method. Iced tea should be taken clear
and weaker than when served hot, and slices of lemon
should be passed with it.

Boiled Coffee

2 level tablespoons coffee to 3 cups water.
White of egg.

Grind the coffee moderately fine, add half the white
of an egg to it and put into a perfectly clean coffee-
pot. Add enough cold water to moisten the coffee,
then pour the measured water over, cover the pot
closely and boil ten minutes. Then pour in half a cup
of cold water, draw the pot to the side of the range
and allow it to stand five minutes to settle before serv-
ing. Never let the coffee boil after the cold water has
been added.
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Filtered Coffee
1 level tablespoon of coffee to each cup.

Have the coffee finely ground, the coffee-pot hot
and the water freshly boiling. Put the coffee into the
strainer or upper part of the pot, measure the water
and pour it slowly over the coffee. When it has fil-
tered through, pour it again over the grounds, keep-
ing the pot where the water will remain at the boiling
point but not actually boil during the process. The
pot may stand in a vessel of boiling water during the
filtering process if desired.

Black or After-dinner Coffee

Make according to rule for Filtered Coffee, using
twice the quantity of coffee to each cup of water. Serve
in very small cups.

Café au lait

1 level tablespoon of coffee to each cup.

Grind the coffee finely, and prepare as in Filtered
Coffee, using only half the quantity of water. When
filtered twice, pour off the coffee and add an equal
amount of freshly scalded milk.

Iced Coffee in Perfection

1 pint good cold coffee. %‘%'jnt milk.
1% level teaspoon ground pped cream.
cinnamon. Craocked ice.

Have both coffee and milk thoroughly chilled; mix
well, add cracked ice and, when serving, put the
whipped cream on top of each glass and dust over
with cinnamon.

Chocolate
2 squares chocolate. Whipped cream.
2 level teaspoons sugar. 4 tablespoons cold water.

3 cups milk. 1 teaﬁiogn vanilla extract if
ed.
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Put the chocolate into a saucepan or the inner
vessel of a double boiler with the water and sugar;
cook over a gentle heat till the chocolate is melted,
add the milk gradually and bring to the boiling point.
Beat till foamy, flavor with vanilla, if liked, and
serve with a spoonful of whipped cream on top of
each cup.

Cocoa

2 level tablespoons cocoa. 1 pint boiling water.
2 level tablespoons sugar. 2 cups boiling milk.

Put cocoa and sugar in a saucepan, add to them
half a cup of boiling water, and cook, stirring constantly,
for five minutes. Add the remainder of the water,
" also the milk, and cook five minutes longer. Serve
with cream if desired.

Chocolate Cream Nectar

2 squares (ounces) of choco- 3 cups water.

ate. 1 cup sugar.
14 cup liquid coffee. Whipped cream.
1 teaspoon vanilla extract.

Melt the chocolate in a dry saucepan over a gentle
heat, add the coffee (liquid) to it and cook two min-
utes, stirring constantly. Add sugar and water and
cook five minutes. Chill, add wanilla and pour info
glasses, each containing a tablespoon of whipped
cream. Be sure the beverage is thoroughly chilled
before serving,

Fruit Punch
2 pounds sugar. Juice of 6 oranges and 4
2 quarts water. lemons.
2 quarts Apollinaris or other 2 cups sliced strawberries,
mineral water. 3 eliced bananas.
1 large pineapple, shredded. 1 cup raspberry or other fruit
Crushed ice. SyTUp-

Boil the sugar and water together to form a syrup,
add the Apollinaris, fruit and ice, with more water if
the punch is too strong. Serve very cold.
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Tea Punch

1 cup strong tea. 14 cup maraschino cordial.

1 sliced lemon. 1 cup sugar.

1 cup stoned cherries. 1 cup elightly erushed rasp-

1 quart water or carbonated berries or strawberries.
water, Cracked ice.

Pour the tea (hot) over the sugar, then when cold
add the fruit, water, cordial and ice. Chill thoroughly
before serving.

Blackberry Cordial

1 quart blackberry juice. 2 level teaspoons each grated
1 pound sugar. nutmeg, cinnamon and all-
1 teaspoon ground cloves. spice

1 pint brandy.

Crush enough blackberries to give a quart of juice,
put in a porcelain saucepan with the sugar, and the
spices tied up in a bag. Cook fifteen minutes after it
boils, skim, and cover closely till cold. Strain, add
the brandy, and bottle and seal. This will keep for
years,

Grape Juice
Grapes. Sugar.

Pick grapes from the stalks, crush them and place
over a slow fire till the juice runs freely; then strain
through a fine cloth or jelly bag, pressing out all the
juice. Measure, and to each quart use a cup and a
half of sugar. Seald the juice, add the sugar, boil
five minutes after all the sugar is melted, and bottle
and seal closely.

Raspberry Vinegar

4 quarts raspberries. 2 quarts cider vinegar.
Sugar,

Crush two quarts of raspberries and pour the vine-
gar over them. Let stand two days, strain, and pour
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the same vinegar over the remaining two quarts of
berries. Let stand again for two days and after strain-
ing, measure the liquid. Add for each pint one pound
of sugar. Boil five minutes, skim, bottle and seal.
Use two tablespoons to a tumbler of water.

Ginger Cup
4 oranges. 1 dozen cloves.
3 lemons. 14 level teaspoon cinnamon.
24 lumps of sugar. 34 grated nutmeg.
1 cup ded pineapple. 1 pint water.
1 quart ginger ale. Cracked ice.

Push the cloves into the oranges and let them
stand an hour that the flavor may be extracted. Rub
the sugar over the rind of the oranges and lemons,
then add juice of these to the sugar. Add the spices
and pineapple and let stand two hours. At the time
of serving put in the water and ginger ale and pour
over the cracked ice.

Mint Cordial
1 large bunch of mint. 1 pint water.
Juice of 2 lemons. Juice of 1 orange.
1 pound sugar. 1 cup pineapple juice.

Pick the leaves from the stalks of the mint, erush
the leaves thoroughly, add the lemon juice and stand
aside for one hour. Boil the water and sugar to a
syrup, pour this over the lemon and mint; cool and
strain. When cold, add the orange and pineapple
juice and serve in glasses with a sprig of fresh mint in
each.

Lime Punch
8 cubes sugar. 114 cups water.
Juice of 2 oranges. Cracked ice.
Juice of 2 limes, S]xce of pineapple.
2 crystallized cherries.

Rub the cubes of sugar over the rind of the oranges
and limes; then put the sugar in a bowl and pour
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the lime and orange juices over it. Add the water,
and serve when the sugar is melted, chilling with
plenty of cracked ice. Put in the pineapple and
cherries at the moment of serving.

Claret Punch
24 cup sugar. 2 sprigs mint.
1 pint claret, 1 sliced orange.
Juice of 2 lemons. A few fresh strawberries if in
Cracked ice. season.

1 quart water.

Dissolve the sugar in the water, add claret, lemon
juice, ice and mint, crushing the latter slightly to
extract its fragrance. Slice the orange thinly and
add with the strawberries at the time of serving.

Mulled Cider
1 quart cider. 2 inches stick cinnamon.
14 level teaspoon whole all- 3 eggs, well beaten.

spice.

Boil together the cider and spices for three minutes;
add ecarefully to the well-beaten eggs, beating while
adding, Strain, and serve very hot.
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RECIPES FOR THE SICK

THE food eaten by a sick person has in many
cases as much to do with rapid recovery as
have drugs. It must be remembered that the palate
is more sensitive in sickness than in health, both to
seasonings and temperatures, so that less seasoning
and more moderate degrees of heat and cold must be
observed.

Daintiness in serving greatly influences the "appe-
tite of the patient, and, therefore, for this reason it is
preferable to serve small portions and present the
meal by courses rather than plaee all on the tray at
one time. Have all hot beverages brought to the door
of the sick room in a covered pitcher, then poured into
the cup, thus avoiding the danger of spilling liquids
into the saucer while earrying them to the patient.

Food should not be kept in the sick room between
meals. It will be fresher and more appetizing if
brought direet from storeroom or refrigerator when
wanted.

When liquid foods are given, other receptacles than
those for medicine should be used, as the association
of the two is oftentimes unpleasant. When the diet-
ary is limited, serve the foods that are permitted,
in as many forms as possible to avoid sameness. For
instance, beef tea may be given hot in the form of
beef essence — as savory jelly, frozen, and as beef
tea custard; practically the same food but more pala-
table because served in different forms.

Be very careful to keep such foods as milk, beef
tea, ete., covered while in the refrigerator, to avoid
contact with other or more odorous foods. If the
refrigerator has more than one compartment reserve
one exclusively for the use of the sick room.
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Lemonade

1 lemon. 14 pint cold water.
2 or 3 lumps of sugar.

Rub the sugar over the rind of the lemon to extract
a little of the flavor. Squeeze the lemon juice over
the sugar, add the water and stir till the sugar is dis-
solved. If the lemon is very large a little more water
may be used. A thin slice of the lemon may be cut
off before squeezing and placed in the glass with the
lemonade.

A good substitute for the lemon juice is Horsford’s
Acid Phosphate.

Barley Water
2 level tablespoons pearl 14 level teaspoon salt.
barley. Juice of half a lemon.
1 quart cold water. Also a little sugar if desired.

Wash the barley, pour the water over it and soak
for several hours. Add salt and cook in a double
boiler for at least three hours. Strain through cheese
cloth or a fine strainer, flavor with the lemon, and
add sugar if liked.

Toast Water
2 glices of stale bread 1 cup boiling water.
toasted. 1¢ level teaspoon salf.

Toast the bread till golden brown and dry all through,
or dry it in a moderately hot oven till golden brown
and crisp. Pour the boiling water over it and add
the salt; cover and set aside till cool. Strain, and
serve hot or cold. Some add milk, cream and sugar,
and serve hot in place of tea or coffee.

Eggnog
1 egg, 1 level tablespoon sugar.
24 cup milk. 1 tablespoon rum or brandy.

Pinch of salt.

Separate the white from the yolk of the egg, beat
the latter and add sugar, salt and milk. Stir in the
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rum or brandy and beat, and add the white of stiffly-
beaten egg at the last moment before serving.

Junket Eggnog
1 egg. 2 level teaspoons sugar.
1 cup milk. 14 junket tablet.

2 teaspoons wine.

Separate the white from the yolk of the egg; add
the sugar and wine to the yolk, then blend with the
white. Have the milk lukewarm, add the egg mix-
ture to it and immediately stir in the junket dis-
solved in a teaspoon of cold water. Pour at once
into small glasses and grate a little nutmeg or cinna-
mon over the top. As soon as set put on ice to chill.

Albumenized Milk
1 egg white. 14 eup lime water.
1 cup milk.
Mix all ingredients, place in a shaker or covered
jar and shake well. Strain and serve at once, plain
or sweetened as preferred.

To Sterilize Milk

Pour fresh milk into small bottles, filling them-
almost full. Put absorbent cotton in the necks in-
stead of corks, and place the bottles in a saueepan
containing sufficient cold water to almost fill the pan;
bring nearly to boiling point and let the bottles remain
in the water fifteen minutes. Then remove and cool.

Wine Whey
1 cup mill, 14 cup sherry or port wine,

Boil the milk, add the wine and remove from the
fire at once. Let stand till the curd is separated from
the whey, then strain through a fine cloth and serve
as it is, or reheat.
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Acid Phosphate Whey
1 eup hot milk. 1 teaspoon Horsford's Acid
2 teaspoons sugar. Phosphate.

Heat the milk in a small saucepan over hot water
or in a double boiler; add the Acid Phosphate and
cook, without stirring, until the whey separates.
Strain through cheese cloth and add the sugar. If
more acid is desired, add two or three drops of Hors-
ford’s Acid Phosphate. Serve hot or cold.

Beef and Sago Broth

15 pound round steak or 3 level teaspoons sago.
shin of beef. 1 egg yolk.
1 pint water. Salt.

Cut the beef into small pieces, add the water and
let stand for half an hour; then cook in a double
boiler two hours; strain, and press as much as possible
of the meat pulp through a sieve. Add the sago,
return to the saucepan and cook half an hour longer.
Season and pour the broth over the yolk of the egg
which has been lightly beaten. Serve at once.

Invalid's Tea
1 level teaspoon tea. 1 cup sealded milk.
Sugar to taste.

Bring the milk quickly to the scalding point and
pour it over the tea. Let the two infuse four minutes,
strain, and serve with or without sugar. Tea made
by this method nourishes as well as stimulates.

Clam Broth

6 clams in shells. 14 level teaspoon butter, if
114 cups water. allowed. ;

Scrub the shells and put them in a saucepan with
one cup of water. Cook till the shells open, remove
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the clams, chop and return them to the saucepan with
the water. Cook ten minutes, strain, and add the
remaining water if necessary to reduce the strength
of the broth. Season and serve.

Beef Juice
14 pound top round of beef. Pinch of salt.

Broil the meat for about two minutes to “start”
the juice, then press all the liquid from it with a meat
press or an old-fashioned wooden lemon squeezer.
Turn into a warm cup, or colored glass to disguise the
color; add salt to taste, and serve. As this will not
keep it must be prepared fresh for each serving.

Beef Tea

14 pound round steak. 14 pint water.
14 level teaspoon salt.

Cut the meat in small pieces, the smaller it is cut
the more easily it will give off its juices, or scrape it
from the fibre. Add the cold water and stand aside
for half an hour. Then place in a Mason jar, cover
and stand in a saucepan of cold water; let it heat
slowly to about 140 degrees and cook two hours;
strain and season. It is better to have the jar raised
from the bottom of the saucepan, that it may not
come in too close contact with the heat of the range.
Beef tea may be served hot, frozen, or in the form of
a jelly, the latter consistency being obtained by the
addition of one scant teaspoon of granulated gelatine
soaked five minutes in a tablespoon of cold water and
added to the beef tea as soon as the latter is strained.
Stand in a cool place until set.

Oatmeal Gruel
1 cup water or milk. 2 level tablespoons oatmeal or
14 level teaspoon salt. rolled oats,

Have the water or milk actively boiling, shake the
oats into it and cook fifteen minutes. Then place
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over hot water (a double boiler is best) and cook one
hour, If the gruel is made with milk add the salt
just before serving; with water, it may be put in

ea.xélier. Strain if desired to remove the particles of
oats.

Corn Meal Gruel

114 cups water. 2 level tablespoons corn meal.
14 level teaspoon salt.

Have the water salted and actively boiling, shake
the meal gently into it and cook twenty minutes,
stirring constantly; then turn the whole into a double
boiler and cook two hours. Strain if desired.

Arrowroot Gruel
1 level tablespoon arrow- 14 level teaspoon salt.
root. 2 tablespoons brandy or wine,
1 cup milk. A very little sugar if desired.

Mix the arrowroot smoothly with a little of the
milk, heat the remainder and, when boiling, put in
the arrowroot and cook gently for ten minutes; add
salt and sugar and, at the moment of serving, the
brandy or wine. Arrowrcot contains little nutri-
ment, but is useful as a vehicle for, the serving of
stimulants.

Irish Moss
1 small handful Irish moss. 1§ teaspoon vanilla or other
3 cups milk. flavoring.

1 level tablespoon sugar.

Wash and pick over the moss carefully, add it to
the milk in a saucepan, and simmer the two till the
moss begins to dissolve. A double boiler is prefer-
able as it prevents too rapid cooking. In about twenty
minutes, if the moss is dissolving, strain through
cheese cloth, add sugar and flavoring, and turn into
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wet moulds or cups to cool. Serve with cream and
sugar.

Savory Custard

1 cup beef tea or good stock 2 eggs.
(chicken or beef). 1% level teaspoon salt.
Pepper.

Beat the eggs till light but not foamy; add salt,
and pepper if not objected to. Have the beef tea
or stock hot and pour it over the eggs. Strain into
greased cups or small moulds, and cover each with
greased paper. Stand the moulds in a vessel of hot
water and cook gently, either in the oven or over the
fire, till the custard is set. As soon as a knife blade
inserted in the custard comes out eclean (not milky
looking) remove from the fire. Unmould and serve
hot or cold. Do not let the water surrounding the
moulds boil or the custard will be honeycombed and
less digestible.

Puffed Egg
1 egg. Pinch of salt.

Separate the yolk from the white of the egg and
beat the latter to a stiff froth, adding the salt. Turn
into a cup and place in a steamer or vessel containing
enough water to come halfway up the sides of the
cup. Steam three minutes and if at the end of that
time it is puffy looking, drop the unbroken yolk into
the centre of the white, replace the cover of the pan
and cook till the yolk is nearly set. Serve in the cup
in which it is cooked.

Custard Souffié
2 level teaspoons butter. 14 ecup milk.
1 level tablespoon flour. 1 egg.

1 tablespoon sugar.

Melt the butter, add the flour and blend smoothly
without browning. Pour in the milk and cook three
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minutes after boiling point is reached. Separate the
white from the yolk of the egg and beat each. Pour
hot mixture (let it cool a little) over the yolk, put in
the sugar and fold in gently the stiffly-beaten white.
Turn into two greased cups and bake in a steady
oven till firm — about fifteen minutes. Serve at once
with or without sauce.

Egg Cream

2 eggs. Grated rind and juice of half
2 level tablespoons sugar. a lemon.
2 tablespoons water.

Separate the whites and yolks of the eggs, and beat
the yolks with the sugar till well blended; add the
lemon juice, rind and water, and cook in a double
boiler, stirring constantly till the mixture begins to
thicken. Add whites of eggs beaten till thick, and
cook till the mixture resembles thick cream. Cool,
and serve in small individual cups or glasses.

Dainty Pudding
Thin slices of stale bread Fresh, hot stewed fruit sweet-
without crust. ened to taste.

Custard or cream.

Cut the bread into pieces ahout three inches long
and an inch wide. Line a cup with the pieces fitted
closely together; fill with hot, deep-colored fruit, and
place more bread over the top. Place a plate over
the pudding, put a weight on the plate, and set aside
till cold. Turn out, and serve with cream or custard.

Tapioca Jelly

14 cup tapioca. Juice and grated rind of hall

114 cups water. a lemon.

14 cup sugar. 2 tablespoons sherry or 1 of
brandy.

Have the water at the boiling point in a double
boiler, shake in the tapioca gently and cook for one
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hour; strain if desired clear, or the tapioca can be left
in. Add the sugar, lemon juice and rind, and when
cool, the wine or brandy.

Chicken Chartreuse
1 eup cold cooked chicken. 1 cup chicken stock, or half

t, pepper and a little stock and half cream.
grated lemon rind. 2 level tablespoons granulated
1 epg. gelatine.

Mince the chicken finely, pass through a sieve and
season to taste. Soak the gelatine for ten minutes
in the cold stock or stock and cream, then heat to
boiling point and, when the gelatine is dissolved,
strain it over the chicken. Add the yolk of the egg
lightly beaten, then the white beaten to a stiff froth.
When partly cooled turn into a mould and put aside
glil very cold and set. Unmould and cut in thin

ces.

Sweetbreads 4 la Newburg

1 pair of sweetbreads. 2 ege volks.
3 level tablespoons butter. 2 ts.b]afi)cmna sherry.
1 cup thin cream, Salt and pepper to taste.

Parboil the sweetbreads in slightly salted water,
cut them in cubes and cool. Melt the butter, put in
the cubes and cook gently for five minutes. Add the
cream and simmer five minutes longer; then put in
the well-beaten yolks of the eggs and cook till they
thicken, being very careful that the sauce does not
curdle. Season to taste, and add the wine just before
serving. This may be served on toast.

Beef Cakes
1{ pound very lean round Salt and pepper.
steak. Toast.

Cut the meat into strips, remove every particle of
fat, and scrape the pulp from the fibre of the meat.
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Season lightly, remembering that the palate is more
sensitive to seasonings in sickness than in health.
Form into very small balls or cakes, and broil about
two minutes. Serve on rounds of buttered or dry
toast.

Scraped Beef Sandwiches

é.{ pound very lean steak. Plain or buttered bread or
alt and pepper. toast.

Remove all fat, ecut the meat into strips, serape
the pulp from the fibre, and season. Spread on thin
slices of bread or toast, buttered or plain; cover with
another slice, and cut into small strips.
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CARVING

THREE things are essential to good earving: first,
a knowledge of the anatomy of the fish, fowl
or joint to be served; second, a sharp carving knife;
and, third, an acquaintance with the choice portions
of the particular dish which is to be served.

FISH

In serving fish be careful not to break the flakes.
With such fish as haddock, cod, flounder, ete., run
the knife down the full length of the back fin to sepa-
rate the flesh from the bone. Portions can be then
divided easily.

With salmon be sure to serve a little of the thick
and a little of the thin flesh to each person. The
middle of a fish is usually the choicest in flavor, the
tail part the most insipid.

When such fish as flounder or sole are fried it is
wiser to fillet them — that is, remove the bone —
before frying, as they are easier to serve when so
prepared.

MEATS

Such joints as require it, from their lack of compact
form, should be either tied, skewered or sewed into
shape before cooking. thn tying use white string;
when skewering use stecl skewers in preference to
wooden ones, and when sewing use a trussing needle
threaded with fine white string. Either method of
securing the meat may be employed by the cook.

Serve gravy in a separate vessel from the meat,
that the carver may work more easily.

Rib Roast. When the hbone is left in, cut the
meat in long, thin slices from the thin to the thick
end of the meat. The thick, round muscle is the
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choice portion of the roast, the meat at the thin end
being more or less tough as well as containing an
excesgive proportion of fat. It is wiser to remove
the greater part of this thin end and cook it in some
other form than roast, where it can be used to greater
advantage.

When the bone has been removed from a rib roast
and the meat tied, skewered or sewed into shape,
thin slices are to be cut across the upper surface of
the meat. The skewers or tie threads must be left in
place till the meat is cold so that it will retain its
shape.

Sirloin or Porterhouse Steak. First insert the knife
close to the bone and cut the meat away from
it. Serve to each person a portion of the tenderloin
ﬁnd a portion of the meat from the upper side of the

one.

Round Steak. Cut in thin strips across the grain
of the meat. This rule of cutting across the grain,
instead of with it, holds good in the ecarving of all
joints, whether roasts, pot-roasts, corned beef, beef
4 la mode or fresh boiled beef.

Fresh or Salt Ham. Cut in very thin, rather slant-
ing slices, beginning near the narrow end of the joint.
In this way fat and lean are more evenly distributed.

Tongue. If rolled, cut off the top slice and set it
aside; then cut thin, even slices across the meat. If
the tongue is not rolled, cut slices from the thicker
portion of the meat, discarding the tip as this is dry
and can be used to good advantage for potting or for
sandwiches.

Leg of Lamb or Mutton. Have the fleshy side of
the meat uppermost, and cut even slices down to the
bone, beginning the carving about the middle of the
leg and cutting towards the thick end of the joint.
If the leg has been cut large, so that there are some
of the chops with it (at the thick end) see that these
are well cracked through the bones hefore cooking.
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The chops are better served while the roast is hot,
as the meat is drier when cold than the more fleshy
part in the middle of the joint.

Loin of Lamb or Pork. Be very| sure that the joints
are well eracked, otherwise the meat can not be served
neatly. Cut from the thin to the thick edge, having
one rib bone in each slice of meat.

Crown Roast of Lamb is carved in the same man-
ner as the loin, one bhone to a slice, cutting from top
to bottom of the meat.

POULTRY

Roast Fowl. First remove the leg, then the wing,
and next the side bones. Cut thin slices from the
breast, running from the head toward the tail. Cut
off the wishbone and make a crosswise incision in
the body of the bird for the removal of the dressing
if this is used. If the tendons have been removed
from the leg before cooking, this portion should be as
tender as any other. Unless this has been done it
is better to leave these joints to be made tender by
further cooking.

Boiled Fowl is earved in the same manner, except
that the breast is usually cut in thicker slices, and
no dressing is served.

Broiled Chicken. Split down the back before cook-
ing, and at serving time cut lengthwise through the
breastbone, then, if large, into quarters, cutting across
the breastbone. If the chicken is small, serve half
to each person.

Duck and Goose. These are carved in almost the
same manner as fowl; the breast, however, is not
so thick, and the leg and wing joints lie somewhat
closer to the body. The breast and wings of these
birds are the choicest portions, the legs being gener-
ally reserved and deviled, or reheated in some other
way. It is generally considered that the leg of a flying
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bird and the wing of a swimmer are, with the breast,
the choicest portions.

TO BONE A FOWL

Wash and singe the bird, but do not draw it.
Take a very sharp pointed knife and eut through
gkin and flesh the whole length of the back; then eut
the flesh away from the bones, beginning at the neck,
scraping all the meat from each bone as the work pro-
ceeds. On reaching the wings, cut them off close to
the body, and after the meat is all cut from the car-
cass of the bird, the leg and wing bones can be more
easily removed. These joints can be practically
turned inside out, thus making the shape of the bird
more symmetrical for stuffing and cooking. In boning,
great precaution should be taken against breaking the
skin, especially that of the breast. After boning, birds
are stuffed with a savory dressing, the flesh sewed or
tied in place over the stuffing, and either roasted or
braised.
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RUMFORD CHEMICAL WORKS
BRANCHES AND AGENCIES

Domestic
Tuee Rumrorp COMPANY,
153-155 W. Illinois St., Chicago, Ill.
Tae Rumrorn CoMPANY,
101 Commereial St., Boston, Mass.
Tae Rumrorp CoMPANY,
117-121 Market Place, Baltimore, Md.
Tee Rumrorp CoMpANy,
214 Broadway Nat'l Bank Bldg., Richmond, Va.
H. M. AxtrONY Co.,
261-263 Greenwich St., New York, N. Y.
Matriarp & SCEMIEDELL,
203 California St., San Francisco, Cal.

Mamirarp & SCHMIEDELL,
947 East Fourth 8t., Los Angeles, Cal.

Foreign

Bovem, Limited. . . . . . . . . London, E. C., England
CHmva, Jaran & So. AmERIcA

Traping Co., Limited . . . . . . . Yokochama, Japan
Caapres MargElL & Co.. . . . . . . Sydney, N. 8. W.
Fruron, Grivwape & Co. . . . . Melbourne, Victoria
Erviorr Bros., Limited . . . . . Brisbane, Queensland
A. M. Bickrorp & Sons . . . Adelaide, South Australia
Brrroccaio & Cra . . . Buenos Aires, Argentine Republic
Davese & Co. . . . .. . ... ... Valparaiso, Chili
Horuster Deve Co. . . . . . . . . . Honoluly, H. 1.
Dr. ERNESTO SARRA . . . - . - . & . . Havana, Cuba
A. Hugo OstERBERG ., . . . . . . . Stockholm, Sweden

Jamus Wicarvany & Co.. . . . Cape Town, South Africa



RUMFORD CHEMICAL WORKS

PROVIDENCE, RHODE ISLAND, U.S.A.

ANDREW FISKE, President ‘WM. L. SWEET, Treasurer
Incorporated 1859 Cable Address " Rumford

Oraeanizep especially for manufacture of the culi-
nary phosphate preparations invented by the late
Prof. E. N. Horsford, one of the founders of the com-
pany, who, at the time, occupied the chair in Harvard
University endowed by the famous domestic economist,
Count Rumford, and known as “the Rumford Pro-
fessorship.” From this relationship the title of the
corporation was derived, this in turn giving the name
Rumford to the thriving post-office village which has
grown up about its prineipal manufacturing establish-
ment, four miles from Providence on the New York,
New Haven & Hartford Railroad.

Here are located the chemical factories with their
interdependencies of repair shop, carpenter shop, ma-
chine shops, cooper shop, harness shop, one of the
laboratories, etc., in fact all the necessary adjuncts that
go to make up a great manufacturing enterprise of this
kind. Here also has been established a library for the
free use of the employees.

The main offices, packing department, printing
and binding departments (producing labels, eirculars,
pamphlets, etc., used in the business), the principal
and research laboratories, with other departments,
occupy buildings owned by the company covering
more than an entire square in the City of Provi-
dence, Rhode Island.
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HORSFORD’S ACID PHOSPHATE

(NON-ALCOHOLIC)

A soLuTioN of the phosphates of lime, magnesia, potash and
iron in phosphoric acid. It is not a compounded patent
medicine, but a scientific preparation recommended and
prescribed by physicians of all schools.

INDIGESTION AND DYSPEPSIA. Half a teaspoon-
ful Horsford's Acid Phosphate in half a glass of hot or cold
water, or tea without milk, taken with each meal, or half
an hour thereafter, makes the process of digestion natural
and easy, and creates a good appetite.

NERVOUSNESS, EXHAUSTION, ETC. Horsford's
Acid Phosphate supplies the waste of phosphates caused by
every mental and physical exertion. It imparts new energy,
increases the intellectual and physical power, and is an agree-
able and beneficial food and tonic for the brain and nerves.

HEADACHE. Horsford’s Acid Phosphate relieves head-
ache caused by overwork, nervous disorders or impaired
digestion.

TIRED BRAIN, Horsford’s Acid Phosphate acts as a
tonie, increasing the capacity for mental labor, relieving
the tired brain, and imparting new energy to that organ.

WEAKENED ENERGY. Horsford’s Acid Phosphate
acts as a nutrient to the cerebral and nervous systems, giving
vigor and renewed strength where there has been exhaustion.

SLEEPLESSNESS. Half a teaspoonful Horsford's Acid
Phosphate in half a glass of water just before refiring brings
refreshing sleep.

A DELICIOUS DRINK is made by adding a teaspoon-
ful of Horsford's Acid Phosphate to a tumbler of water and
sweetening to the taste.

For Sale by Dealers in Medicines
(241)
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