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RED OR PINK COLORING.

Take two cents worth of cochineal. Lay it on a flat plate, and bruise it
with the blade of a kuife. Put it into half a teacupful of alecohol. Let it
stand a quarter of an hour, and then filter it through fine muslin., Always
ready for immediate use. Cork the bottle tight.

Strawberry or cranberry juice makes a fine eoloring for frosting sweet pud-
dings and confectionery.

DEEP RED COLORING.

Take twenty grains of cochineal, and fifteen grains of eream of tartar
finely powdered, add to them a piece of alum the size of a cherry stone, and
boil them with a gill of soft water, in an earthen vessel, glowly, for half an
‘hour, Then strain it through muslin, and keep it tightly corked in a phial,
If a little aleohol is added, it will keep any length of time.

YELLOW COLORING.

Take a little saffron, put it into an earthen vessel with a very small quan-
lity of cold, soft water, and let it steep till the color of the infusion is a bright
yellc.s Then strain it, add half aleohol to it. To color fruit yellow, boil
the froit with fresh skin lemons in water to cover them until it is tender;
then take it up, spread it on dishes to cool, and finish as may be directed.

To color icing, put the grated peel of a lemon or orange in a thin muslin bag,
squeezing a little juice through it, then mixing with the sugar,

GREEN COLORING.
Take fresh spinach or beet leaves, and pound them in a marble mortar, I
you want it.for immediate use, take off the green froth as it rises, and mix it
mtlé;nrﬁﬂsyouintendhenlor. If you wish to keep it 3 few days, take




396 COLORING FOR FRUIT, ETC.

the juice when you have pressed out a teacupful, and adding 10 it a piece of
alum the size of a pea, give it a boil in a sauce pan. Or make the juice very
stroug and add a quart of aleohol. Bottle it air-tight.

SUGAR GRAINS.

These are made by pounding white lump sugar in a mortar and shaking it

through sieves of different degrees of coarseness, thus accumulating grains of
different sizes. They are used in ornamenting cake.

SUGAR GRAINS, COLORED.

Stir a little coloring—as the essence of spinach, or prepared cochineal, or liquid
carmine, or indigo, ronge, saffron, etc.,—into the sugar grains made as above, un-
til each grain is stained, then spread them on a baking-sheet, and dry them in
a warm place. They are used in ornamenting cake.

CARAMEL OR BURNT SUGAR.

Put one cupful of sugar and two teaspoonfuls of water in a sauce-pan on the
fire; stir constantly until it is quite a dark color, then add a half cupful of
water, and a pinch of salt; let it boil a few minutes, and when cold, bottle.

For coloring soups, sauces or gravies)

TO CLARIFY JELLY.

The white of eggs is, perhaps, the best substance that can be employed in
clarifying jelly, as well as some other fluids, for the reason that when albumen
(and the white of eggs is nearly pure albumen)is put into a liquid that is muddy,
from substances suspended in it, on boiling the liquid the albumen coagulates in
a flocculent manner, and, entangling with the impurities, rises with them to the
surface as a scum, or sinks to the bottom, according to their weight.
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Boiling water is a very important disideratum in the making of a good
eup of coffee or tea, but the average housewife is very apt to overlook this
fact. Do not boil the water more than three or four minutes; longer boiling
ruina the water for coffee or tea-making, as most of its natural properties
escape by evaporation, leaving a very insipid liquid, composed mostly of lime
and iron, that would ruin the best coffee, and give the tea a dark, dead look,
which ought to be the reverse.

Water left in the tea-kettle over night must never be used for preparing
the breakfast coffee; no matter how excellent your coffee or tea may be, it
will be ruined by the addition of water that has been boiled riore than once.

THE HEALING PROPERTIES OF TEA AND COFFEE.

The medical properties of these two beverages are considerable. Tea is
used advantageously in inflammatory diseases and as a cure for the headache.
Coffes is supposed to act as a preventive of gravel and gout, and to its influ-
ence is ascribed the rarity of those diseases in France and Turkey. Both
tea and coffee powerfully counteract the effects of opium and intoxicating
liquors. Avoid the use of coffees ground by the manufacturers, and likewise
those covered with glazing, since both of these deceptions are practiced to
conceal imperfections in the original coffee bean.

COFFEE.

After grinding the coffee moderately fine, carefully measure in a bowl,
ellowing one tablespoonful fo every person. Add white of an egg, using
one egg to each cup of ground coffee, and mix with water sufficient to
thoroughly saturate the grounds. Empty this mixture into the coffee-pot,
then pour on boiling water, a cupful to each tablespoonful of the ground
coffee. Boil briskly for ten minutes, add a small amount of cold water, and
set aside ten minutes to settle. Serve immediately, permitting each person
to eweoten his own cup to suit the individual taste. A tablespoonful of
whipped cream, laid on each cup, adds greatly to the elegance of the bev-
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398 COFFEE, TEA, BEVERAGES.

erage. Opinions differ as to the exact proportions of Mocha, Java, eto.,
which should be mixed to produce the best effect; but it is generally
conceded that Mocha and Java mixed in equal parts produce a quality
which is not easily surpassed, and we therefore recommend it for use in
following these receipts.

VIENNA COFFEE.

Allow one heaping tablespoonful of coffee to each person, and two extra
to make good strength. Mix one egg with grounds; pour on coffee half as
much boiling water as will be needed; let coffee froth, then stir down
grounds, and let boil five minutes; then let coffee stand where it will keep
hot, but not boil, for five or ten mifutes, and add rest of water. To one
pint of eream 2dd the white of an egg, well-beaten; this is to be put in cups
with sugar, and hot coffee added.

FILTERED OR DRIP COFFEE.

For each person allow a large tablespoonful of finely ground coffee, and
to every tablespoonful allow a cupful of boiling water.

Have a small iron ring made to fit the top of the coffee-pot inside, and to
this ring sew a small muslin bag (the muslin for this purpose must not be
too thin). Fit the bag into the pot, pour some boiling water in it, and, when
the pot is well-warmed, put the ground coffee into the bag; pour over as
much boiling water as is required, close the did, and, when all the water has
filtered through, remove the bag, and send the coffee to table. Making it in
this manner prevents the necessity of pouring the coffee from one vessel to
another, which cools and spoils it. The water should be poured on the
coffes gradually so that the infusion may be stronger; and the bag must ba
well made that none of the grounds may escape through the seams and so
make the coffes thick and muddy.

Patent coffee-pots on this principle can be purchased at most house-
furnishing stores.

ICED COFFEE.

Make more coffee than usual at breakfast time and stronger. When cold

put on ice. Serve with cracked ice in each tumbler.

SUBSTITUTE FOR CREAM IN COFFEE.
Beat the white of an egg, put to it a small lump of butter and pour the
coffee into it gradually, stirring it so that it will not curdle. It is difficult
to distinguish this from fresh cream.

SCANNED AT VIRGINIA POLY TECHNICINSTITUTE {-l\-NID fTATE UNIVERSITY,
" el o i
< v _awiTh kb



COFFEE, TEA, BEVERAGES. 399

Many drop a tiny piece of sweet butter into their cup of hot coffee as a sub-
stitute for cream.
TO MAKE TEA.

Allow two teaspoonfuls of tea to one large cupful of boiling water. Scald the
teapot, put in the tea, pour on about a cupful of boiling water, set it on the fire
in a warm place where it will not beil, but keep very hot, to almost boiling; let
it steep or ‘‘draw” ten or twélve minutes. Now fill up with as much boiling
water as is required. Send hot to the table. It is better to use a china or porce-
lain teapot, but if you do use metal let it be tin, new, bright and clean; never use
it when the tin is worn off and the iron exposed. If you do you are drinking
tea-ate of iron.

To make tea to perfection, boiling water must be poured on the leaves
directly it boils, Water which has been boiling more than five minutes, or
which has previously boiled, should on no account be used. If the waler does
not boil, or if it be allowed to overboil, the leaves of the tea will be only half-
opened and the tea itself will be quite spoiled. The water should be allowed to
remain on the leaves from ten to fifteen minutes.

A Chinese being interviewed for the Cook says: Drink your tea plain.
Don’t add milk or sugar. Tea-brokers and tea-tasters never do; epicures never
do; the Chinese never do. Milk contains fibrin, albumen or some other stuff,
and the tea a delicate amount; of tannin. Mixing the two makes the liquid
turbid. This turbidity, if I remember the cylopadia aright, is tannate of fibrin,
or leather. People who puf milk in tea are therefore drinking boots and shoes
in mild disguise

ICED TEA.

Is now gerved to a considerable extent during the summer months. It is of
course used without milk, and the addition of sugar serves only to destroy the
finer tea flavor. It may be prepared some hours in advance, and should he
made stronger than when served hot. It is bottled and placed in the ice-chest
till required, Use the black or green teas, or both, mixed, as fancied,

CHOCOLATE.

Allow half a cupful of grated chocolate to a pint of water and a pint of milk,
Rub the chocolate smooth in a little cold water, and stir into the boiling water.
Boil twenty minutes, add the milk and boil ten minutes more, stirring it often.
Sweeten to your taste,

The French pul fwo cupfuls of boiling water to each cupful of chocolate.
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They throw in the chocolate just as the water commences to boil. Stir it with
a spoon as soon as it boils up, add two cupfuls of good milk, and when it has
boiled sufficiently, serve with a spconful of thick whipped cream with each cup.

COCOA.
Six tablespoonfuls of cocoa to each pint of water, as much milk as water,
sugar to taste. Rub cocoa smooth in a little cold water; have ready on the fira
a pint of boiling water; stir in grated cocoa paste. Boil twenty minutes, add
milkk and boil five minutes more, stirring often. Sweelen in cups so as to suit
different tastes. .
BUTTERMILK AS A DRINK. k

Bustermilk, so generally regarded as a waste product, has latterly been com-
ing somewhat into vogue, nof only as a nuflrient, but as a therapeutic agent,
and in an editorial article the Canade Lancel, some time ago, highly extolled
its virtues. Buttermilk may be roughly described as milk which has lost most 3
of its fat and 2 small percentage of casein, and which has become sour by fer-
mentation. Long experience has demonstrated it to be an agent of superior
digestibility. It is, indeed, a true milk peptone—that is, milk already partially
digested, the coagulation of the coagulable portion being loose and flaky, and not
of that firm indigestible nature which is the result of the action of the gastric ' .
juice upon sweet cow’s mille. It resembles kouniiss in its nature, and, with the 1
exception of that article, it is the most grateful, refreshing, and digestible of |
the products of milk. It isa decided laxative to the bowels, a fact which must
be borne in mind in the treatment of typhoid fever, and which may be turned
to advantage in the treatment of habitual constipation. It is a diuretic, and
may be prescribed with advantage in some kidney troubles. Owing to its
acidity, combined with its laxative properties, it is believed to exercise a general
impression on the liver. Iiis well adapted to many cases where it is customary
to recommend lime water and milk, It is invaluable in the treatment of dia-
betes, either exclusively, or alternating with skimmed milk. In some cases of
gastric ulcer and cancer of the stomach, it is the only food that can be retained.

— Medical Journal.

CURRANT WINE, No.l,

The eurrants should be quite ripe. Stem, mash and strain them, adding a
half pint of water and less than a pound of sugar fo a quart of the mashed
fruit. Stir well up together, and pour into a clean cask, leaving the bung-hole
open, or covered with a piece of lace. It should stand for a month to ferment.
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when 1t will be ready for bottling; just before bottling you mayadd a small
quantity of brandy or whiskey,,

CURRANT WINE. No. 2.

To each quart of currant juice, add two quarts of soft water and three pounds
of brown sugar. Putinto a jug or small keg, leaving the top open until fer-
mentation ceases, and it looks clear. Draw off and cork tightly.

1 1 —Long Island recipe.

BLACKBERRY WINE. No. 1.

Cover your blackberries with cold water; crush the berries well with a wooden
masher; let them stand twenty-four hours; then strain, and to one gallon of
juice put three pounds of common brown sugar; put into wide-mouthed jars for
several days, carefully skimming off the scum that will rise to the top; put in

' peveral sheets of brown paper, and let them remain in it three days; then skim

}- again, and pour through a funnel into your cask. There let it remain undis-

turbed till March; then strain again, and bottle. These directions, if carefully

followed out, will insure you excellent wine.
—Orange County recips.
BLACKBERRY WINE. No. 2.

. Berries should be ripe and plump. Put into a large wood or stone vesse)
with a tap; pour on sufficient boiling water to cover them; when cool enough
to bear your hand, bruise well until all the berries are broken; cover up, let
stand until berries begin to rise to top, which will occur in three or four days.
Then draw off the clear juice in another vessel, and add one pound of sugar to
every ten quarts of the liquor, and stir thoroughly. Let stand six te ten days
in first vessel with top; then draw off through a jelly bag. Steep four ounces
of isinglass in a pint of wine for twelve hours; hoil it over a slow fire till all
dissolved, then place dissolved isinglass in a gallon of blackberry juice, give them
a boil together, and pour all into the vessel. Let stand a few days to ferment
and settle, draw off and keep in a cool place. Other berry wines may be made
in the same manner.

GRAPE WINE.

Mash the grapes and strain them through a cloth; put the skinsin a tub after
squeezing them, with barely enough water to cover them; strain the juice thus
obtained into the first portion; put three pounds of sugar to one gallon of the
L ' mixture; let it stand in an open tub to ferment, covered with a cloth, for a
‘ period of from three to seven days: skim off what rises every morning. Pus
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the juice in a cask, and leave it open for twenty-four hours; then bung it up,
and put clay over the bung to keep the air out, Lef your wine remain ia the
cask until March, when it should be drawn off and bottled.

FLORIDA ORANGE WINE.

Wipe the oranges with a wet cloth, peel off the yellow rind very thin, squeeza
the oranges, and strain the juice through a hair sieve; mzasure the juice after
it is strained, and for each gallon allow three pounds of granulated sugar, tha
white and shell of one egg, and one-third of a gallon of cold water; put the sugar,’
the white and shell of the egg (crushed small) and the water over the fire, and Bhr
them every two minutes until the eggs begins to harden; then boil the syrup
until it looks clear under the froth of egg which will form on the surface; strain’
the syrup, pour it upon the orange rind, and let it stand over night; then n&xt
add the orange-juice and again let it stand over night; strain it the second d.a.y.
and put ib into a tight cask with a small cake of compressed yeast to about ten’
gallons of wine, and leave the bung out of the cask until the wine ceases to’
ferment; the hissing noise continues as long as fermentation is in progress; when
fermentation ceases, close the cask by driving in the bung, and let the wine
stand about nine months before bottling it; three months after it is bottled, :t‘
can be used. A glass of brandy added to each gallon of wine after fermentation '
ceases is generally considered an improvement.

There are seasons of the year when Florida oranges by the box are very
cheap, and this fine wine can be made at a small expense.

"?
|
3
5
a
|

METHELIN, OR HONEY WINE.

This is a very ancient and popular drink in the north of Europe. To some
new honey, strained, add spring water; put a whole egg into it; boil this hquarl
till the egg swims above the liguor; strain, pour it in a cask. To every fifteen
gallons add two ounces of white Jamaica ginger, bruised, one ounce of cloves
and mace, one and a half ounces of cinnamon, all bruised together, and tied up
in a muslin bag; accelerate the fermentation with yeast; when worked suffi-|
ciently, bung up; in six weeks draw off into bottles.

Another Mead.—Boil the combs, from which the honey has been drained, with
sufficient water to make a tolerably sweet liquor; fermefit this with yeast, and
proceed as per previous formula.

Sack Mead is made by adding a handful of hops and sufficient brandy to the
comb liquor.’
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BLACK CURRANT WINE.
Four quarts of whiskey, four quarts of black currants; four pounds of brown
or white sugar, one tablespoonful of cloves; one tablespoonful of cinnamon.
Crush the currants, and let them stand in the whiskey with the spices for
three weeks; then strain and add the sugar; set away again for three weeks
longer; then strain and bottle.

RAISIN WINE.
Take two pounds of raisins, seed and chop them, a lemon, a pound of white
sugar, and about two gallons of boiling water. Pour into a stone jar, and stir
daily for six or eight days. Strain, bottle, and put in a cool place for ten days

or so, when the wine will be ready for use.

CHERRY BOUNCE.

To one gallon of wild cherries add enough good whiskey to cover the fruit.
Let soak two or three weeks and then drain off the liquor. Mash the cherries
without breaking the stones and strain through a jelly-bag; add this liquor to
that already drained off. Make a syrup with a gill of water and a pound of
white sugar to every two quarts of liquor thus prepared; stir in well and bottle,
and tightly cork. A common way of making cherry bounce is to put wild
cherries and whiskey together in a jug and use the liquor as wanted.

BLACKBERRY CORDIAL,

‘Warm and squeeze the berries; add to one pint of juice one pound of white
sugar, one-half ounce of powdered cinnamon, one-fourth ounce of mace, two
teaspoonfuls of cloves. Boil all together for one-fourth of an hour; strain the
gyrup, and to each pint add a glass of French brandy. Two or three doses of a
tablespoonful or less will check any slight diarrhoea. When the attack is

l"_riolent, give a tablespoonful after each discharge, until the complaint is in

subjection. It will arrest dysentery if given in season, and is a pleasant and
safe remedy. Excellent for children when teething.

HOP BEER,

Tako five quarts of water, six ounces of hops, boil it three hours; then strain
the liquor, add to it five quarts of water, four ounces of bruised ginger root, boil
this again twenty minutes, strain and add four pounds of sugar. When luke-’
warm, put in a pint of yeast. Let it ferment; in twenty-four hours it will be

‘ready for bottling.
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GINGER BEER,

Put into a kettle two ounces of powdered ginger root (or more if it is not
very strong), half an ounce of cream of tartar, two large lemons, cut in slices,
two pounds of broken loaf sugar, and two gallons of soft boiling water. Simmer
them over a slow fire for half an hour, When the liquor is nearly cold, stir into
it a large tablespoonful of the best yeast, After it has fermented, which will
be in about twenty-four hours, bottle for use.

SPRUCE BEER.

Allow an ounce of hops and a spoonful of ginger to a gallon of water. When
well boiled, strain it, and put in 3 pint of molasses, or a pound of brown sugar,
and half an ounce or less of the essence of spruce; when cool, add a teacupful
of yeast, and put into a clean, tight cask, and let it ferment for a day or two,
then bottle it for use. You can boil the sprigs of epruce fir in place of the
essence. .

ROMAN PUNCH. No. 1.

Grate the yellow rind of four lemons and two oranges upon two pounds of
loaf sugar. Squeeze the juice of the lemons and oranges; cover the juice and
let it stand until the next day. Strain it through a sieve; mix with the sugar;
add a bottle of champagne and the whites of eigbt eggs beaten to a stiff froth.
It may be frozen or not, as desired. For winter use snow instead of ice.

ROMAN PUNCH. No. 2.

Make two quarts of lemonade, rich with pure juice lemon fruit; add one
tablespoonful of extract of lemen. Work well, and freeze; just before serving,
add for each quart of ice half a pint of brandy and half a pint of Jamaica rum.
Mix well and serve in high glasses, as this makes what is called a semi or half-
ice. Tt is usually served at dinners as a coup de milieu.

DELICIOUS JUNKET.

Take two quarts of new milk, warm it on the stove to about blood-heat;
pour it into a glass or china bowl, and stir into it two tablespoonfuls of
Crosse & Blackwell’s prepared rennet, two tablespoonfuls of powdered loaf
sugar, and a small wine-glassful of pale brandy. Let it stand till cold and
eat with sugar and rich eream. Half the quantity can be made.

RASPBERRY SHRUB.

One quart of rasphberry juice, half a pound of loaf sugar, dissolved, a pint
ef Jamaica rum, or part rum and brandy. Mix thoroughly. Bottle for use.
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SASSAFRAS MEAD.

Mix gradually with two quarts of boiling water three pounds and a half of
tho best brown sugar, a pint and a half of good West India molasses, and a
quarter of a pound of tartaric acid. Stir it well, and when cool, strain it into
a large jug or pan, then mix in a teaspoonful (not more) of essence of sassafras.
Transfer it to clean bottles, (it will fill about half a dozen,) cork it tightly, and
keep it in a cool place. It will be fit for use next day. Put into a box or boxes
a quarter of a pound of carbonate of soda, to use with it. 'To prepare a glass of

sassafras mead for drinking, put a large tablespoonful of the mead into a half
~ tumbler full of ice-water, stir into it a half teaspoonful of the soda, and it will
immediately foam up to the top.

Sassafras mead will be found a cheap, wholesome, and pleasant heverage for
wvarm weather. The essence of sassafras, tartaric acid and carbonate of soda,
an, of course, all be obtained at the druggist’s.

CREAM SODA WITHOUT THE FOUNTAIN.

Coffee-sugar, four pounds; three pints of water, three nutmegs, grated, the
‘Whites of ten eggs, well-bealen, gum arabic, one ounce; twenty drops of oil of
lemon, or extract equal to that amount. By using oils of other fruits, you can
make as many flavors from this as you desire. Mix all, and place over a gentle
fire, and stir well about thirty minutes; remove from the fire and strain, and
divide info two parts; into one-half put eight ounces of bi-carbonate of soda, into
the other half put six ounces of tartaric acid. Shake well, and when cold they
are ready for use by pouring three or four spoonfuls from both paris into sepa-
rate glasses, each one-third full of water. Stir each and pour togsther, and you
have a nice glass of cream soda which you can drink ab your leisure, as the gum
and eggs hold the gas.

WINE WHEY.

Sweeten one pint of milk to taste, and when boiling throw in two wine-
glasses of sherry; when the curd forms, strain the whey through a muslin
bag into tumblers.

LEMON SYRUP.

Take the juice of twelve lemons; grate the rind of six in it, let it stand over
night; then take six pounds of white sugar, and make a thick syrup. When it
is quite cool, strain the juice inlo it, and squeeze as much oil from the grated
rind as will suit the taste. Put in boftles, securély corked, for future use, A
tablespeonful in a goblet of waler will make a delicious drink on a hot day.
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FOR A SUMMER DRAUGHT.

The juice of one lemon, a tumblerful of cold water, pounded sugar to
taste, half a emall teaspoonful of carbonate of soda., Squeeze the juice from
the lemon, strain, and add it to the water, with sufficient pounded sugar to
sweeten the whole nicely, When well-mixed, put in the soda, stir well, and
drink while the mixture is in an effervescent state.

NOYEAU CORDIAL.

To one gallon of proof spirit add three pounds of loaf sugar and a table-
spoonful of extract of almonds. Mix well together, and allow to stand forty-
eight hours, covered closely; now strain through thick flannel, and bottle. This
liquor will be much improved by adding half a pint of apricot or peach juice,

EGG NOGG.

Beat the yellows of twelve eggs very light, stir in as much white sugar as
they will dissolve, pour in gradually one glass of brandy to cook the eggs, one
glass of old whiskey, one grated nutmeg, and three pints of rich milk, Beat the
whites to a froth and stir in last,

EGG FLIP, OR MULLED ALE.

Boil one quart of good ale, with some nutmeg; beat up six eggs, and mix
them with a little cold ale; then pour the hot ale fo it, and pour it back and forth
several times to prevent its curdling; warm, and stir it till sufficiently thick; add
a piece of butter or a glass of brandy, and serve it with dry toast.

MILK PUNCH.
One pint of milk made very sweet; a wine-glassful of brandy or rum, well-
stirred together; grate a little nutmeg over the top of the glasses. Serve with a
gtraw in each glass.

FINE MILK PUNCH.

Pare off the yellow rind of four large lemons, and steep it for twenty-foml
hours in a quart of brandy or rum. Then mix with it the juice of the Jomons,
a pound and a half of loaf-sugar, two grated nutmegs, and a quart of water.
Add a quart of rich unskimmed milk, made boiling hot, and strain the whole
through a jelly bag. = You may either use it as soon as it is cold, or make a larger
yuantity (in the above proportions), and bottle it. s It will keep several months.

SCANNED AT VIRGINIA POLY.TE! a0,
4 LYTECHN




COFFEE, TEA, BEVERAGES

TO MAKE HOT PUNCH.

Half a pint of rum, half a pint of brandy, quarter of a pound of sugar, one
large lemon, hali a teaspoonful of nutmeg, one pint of boiling water.
~ Rub the sugar over the lemon until it has absorbed all the yellow part of the
skin, then put the sugar into a punch-bowl; add the lemon-juice (free from pips),
and mix these two ingredients, well together. Pour over them the boiling water,
stir well together, add the rum, brandy, and nutmeg; mix thoroughly and the
punch will be ready to serve. It is very imporiant in making good punch that
all the ingredients are thoroughly incorporated; and to insure success, the pro-
cesses of mixing must be diligently attended to. (This is an old-style punch.)

LEMONADE.

Three lemons to a pint of water makes strong lemonade; sweeten to your
taste.

STRAWBERRY WATER.

Take one cupful of ripe hulled berries; crush with a wooden spoon, mixing
with the mass a quarter of a ponnd of pulverized sugar and half a pint of cold
water. Pour'the mixture into a fine sieve, rub through and filter till clear; add
the strained juice of one lemon and one and a half pints of cold water, mix
thoroughly, and set in ice-chest till wanted,

This makes a nice, cool drink on a warm day, and easily to be made in straw-
berry season.

STRAWBERRY AND RASPBERRY SYRUP.

Mash the fresh fruit, express the juice, and to each quart add threeand a
half pounds of. granulated sugar. The juice, heated to 180° Fahrenheit, and
strained or filtered previous to dissolving the sugar, will keep for an indefinite
time, canned hot in glass jars.

The juice of soft fruits is best when allowed to drop therefrom by its own

" weight, lightly mash the fruit and then suspend in a cloth, allowing the juice to
drop in a vessel beneath. Many housekeepers, afier the bottles and jars are
thoroughly washed and dried, smoke them with sulpbur in this way: Takea
piece of wire and bend it around a small piece ot brimstone the size of a bean;
get the brimstone on fire, put it in the jar or bottle, bending the other end over
the mouth of the vessel, and cover with a cork; after the brimstone has burned
away, fill the vessel with the syrup or preserves and cover tightly. There is no
sulphurous taste left by the process.
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KOUMISS.

Koumiss is prepared by dissolving four ounces of white sugar in one gal-
lon of skimmed milk, and placing in bottles of the capacity of one quart; add
two ounces of bakers’ yeast, or a cake of compressed yeast to each bottle. Cork
and tie securely, set in a warm place until fermentation is well under way, '
and lay the bottles on their sides in a ecol cellar, In three days, fermentation
will have progressed sufficiently to permit the koumiss to be in good condition.

PINEAPPLE VINEGAR.

Cover sliced pine-apples with pure eider vinegar; let them stand three or
four days, then mash and strain through a cloth as long as it runs clear; to
every three quarts of juice add five pounds of sugar.

Boil it all together about ten minutes, skim carefully until nothing rises
to the surface, take from the fire; when eool, bottle it. Blackberries and
raspberries, and, in fact, any kind of highly flavored fruit, is fine; a table-
spoonful in a glass of ice-cold water, to drink in warm weather,

RASPBERRY VINEGAR. No. I.

Put a quart of raspberries into a suitable dish, pour over them a quart of
good vinegar, let it stand twenty-four hours, then strain through a flannel bag,
and pour this liquor on another quart of berries; do this for three or four days
successively,and strain it; make it verysweet with loaf sugar; bottle and seal it.

RASPBERRY VINEGAR. No. 2,

Turn over a quart of ripe raspberries, mashed, a quart of good eider vin-
egar, add one pound of white sugar, mix well, then let stand in the sun four
hours. Strain it,squeeze out the juice, and put in a pint of good brandy. Seal
it up in bottles, air tight,and lay them on their sides in the cellar; cover them
with sawdust. When used, pour two tablespoonfuls to a tumblerful of ice-
water. Fine.

HOME-MADE TABLE VINEGAR.

Put in an open cask four gallons of warm rain-water, one gallon of com-
mon molasses, and two quarts of yeast; cover the top with thin muslin and
leave it in the sun, covering it up at night and when it rains, In three or
four weeks it will be good vinegar. If cider can be used in place of rain-water
the vinegar will make much sooner—will not take over a week to make a vary i}
sharp vinegar. Excellent for pickling purposes.

A |
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VERY STRONG TABLE VINEGAR.
Take two gallons of good cider and thoroughly mix it with two pounds of
~ pew honey, pour into your casle or bottle, and let it stand from four to six
months, when you will have vinegar so strong that it cannot be used at table

without diluting with water. It is the best ever procured for pickling purposes,

PINEAPPLE-ADE.

Pare and slice some very ripe pineapples; then cut the slices into small pieces.
Put them with all their juice into a large pitcher, and sprinkle among them
plenty of powdered white sugar. Pour on boiling water, allowing a small half
pint to each pineapple. Cover the pitcher, and let it stand till quite cool, oc-
casionally pressing down the pineapple with a spoon. Then set the pitcher for
a while in ice. Lastly, strain the infusion into another vessel, and transfer it
to tumblers, putting into each glass some more sugar and a bit of ice. This
beverage will be found delicious.

SEIDLITZ POWDERS.

Fold in a white paper a mixture of one drachm of Rochelle salts and twenty-
five graing of carbonate of soda, in a blue paper twenty grains of tartaric
acid. They should all be pulverized very finely. Fuf the contents of the white
paper into a tambler, not quite half full of cold water, and stir it fill dissolved.
Then put the mixture from the blue paper into another tumbler with the same
quantity of water, and stir that also. When the powders are dissolved in both
tumblers, pour the first into the other, and it will effervesce immediately, Drink

it quickly, while foaming,.

INEXPENSIVE DRINK.

A very nice, cheap drink which may take the place of lemonade, and be found
fully as healthful, is made with one cupful of pure cider vinegar, half a cupful
of good molasses, put into one quart pitcher of ice-water. A tablespoonful of
ground gingér added makes a healthful beverage.



Dishes for invalids should be served in the daintiest and most attractive way;
uever send more than a supply for one meal; the same dish too frequently set
before an invalid often causes a distaste, when perhaps a change would tempt
the appetite.

When preparing dishes where milk is used, the condition of the patient should
be considered. = Long cooking hardens the albumen and makes the milk very
constipating; then, if the patient should be already constipated, care should be
taken not to heat the milk above the boiling point.

The seasoning of food for the sick should be varied according to the condition
of the patient; one recovering from illness can partake of a little piece of roast
mutton, chicken, rabbit, game, fish, simply dressed, and simple puddings are all
light food and easily digested. A mutton chop, nicely cuf, trimmed and broiled,
is a dish that is often inviting to an invalid. Asa rule, an invalid will be more
likely o enjoy any preparation sent to him if it is served in small, delicate
pieces. As there are g0 many small, dainty dishes that can be made for this
purpose, it seems useless to {ry to more than give a small variety of them.
Pudding can be made of prepared barley, or tapioca, well-soaked before boiling,
with an egg added, and a change can be made of light puddings by mixing up
gome stewed fruit with the puddings before baking; a bread pudding from stale
bread-crumbs, and a tiny cup-custard, boiled in a small basin or cup; also
various drinks, such as milk punch, wine, whey, apple-toddy, and various
other nourishing drinks.

BEEFSTEAK AND MUTTON CHOPS.

Select the tenderest cuts, and broil over a clear, hot fire,. Let the steak be
rare, the chops well done. Salt and pepper; lay between two kot plates three
minutes, and serve to your patient. If he is very weak, do not let him swallow
anything except the juice, when he has chewed the meat well. The essence of
rare beef, roasted or broiled, thus expressed, is considered by some physicians to
be more strengthening than beef tea prepared in the usual manner.
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BEEF TEA.

One pound of lean beef, cut into small pieces, Put into a glass canning-jar
without a drop of water; cover tightly, and set in a pot of cold water. Heat
gradually to a boil, and continue this steadily for three or four hours, until the
meat is like white rags, and the juice all drawn out. Season with salt to taste,
and when cold, skim,

VEAL OR MUTTON BROTH.

Take a scrag-end of mutton (two pounds), put it in a sauce-pan, with two
quarts of cold water, and an ounce of pearl barley or rice. When it is coming
to a boil, skim it well, then add half a teaspoonful of salt; let it boil until half
reduced, then strain it, and take off all the fat, and it is ready for use. Thisis '3
excellent for an invalid. If vegetables are liked in this broth, take one turnip, :
one carrot, and one onion, cut them in shreds, and boil them in the broth half 4
an hour. In that case, the barley may be served with the vegetables in broth.

CHICKEN BROTH.

Make the same as mution or beef broth. Boil the chicken slowly, putting
on just enough water to cover it well, watching it closely that it does not boil
down too much. When the chicken is tender, season with salt and a very little
pepper. The yolk of an egg beaten light and added, is very nourishing

OATMEAL GRUEL.

Put four tablespoonfuls of the best grits (oatmeal coarsely ground) into a
pint of boiling water. Let it boil gently, and stir it often, till it becomes as thick
as you wish it. Then strain it, and add to it while warm. butter, wine, nutmeg,
or whatever is thought proper to flavor it. Salt to taste.

If you make the gruel of fine oatmeal, sift it, mix it first to a thick batter
with a little cold water, and then puf it info the sauce-pan of boiling water.
Stir it all the time it is boiling, lifting the spoon gently up and down, and letting
the gruel fall slowly back again into the pan.

CORN-MEAL GRUEL.

Two tablespoonfuls of fine Indian meal, mixed smooth with cold water and a
salt-spoonful of salt; add one quart of boiling water, and cook twenty minutes.
Stir it frequently, and if it becomes too thick use boiling water to thin it. If the
i stomach is not too weak, a tablespoonful of cream may be used to cool it.
Some like it sweetened and others like it plain. For very sick persons, let ib
geftle, pour off the top, and give without ather seasoning. For convalescents,
toast a piece of bread as nicely as possible, and put it in the gruel with a table-
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spoonful of nice sweet cream, and a little ginger and sugar. This should be
used only when a laxative is allowed.

: EGG GRUEL.

Beat the yolk of an egg with one tablespoonful of sugar; pour one teacupful
of boiling water on it; add the white of an egg, beaten to a froth, with any
seasoning or spice desired. Take warm,

MILK PORRIDGE.
The same as arrowroot, excepting it should be all milk, and thickened with
a scant tablespoonful of sifted flour; let.it boil five minutes, stirring it con-
tinually, add a little cold milk, and give it one boil up, and it is ready for use,

- _“‘-ﬂ—

ARROWROOT MILK PORRIDGE.

One large cupful of fresh milk, new if you can gat it; one cupful of boiling
water; one teaspoonful of arrowroob, wet to a paste with cold water; two tea-
: spoonfuls of white sugar; a pinch of salt. Put the sugar info the milk, the salt
\ into the boiling water, which should be poured into a farina-kettle. Add the

wet arrowroot, and boil, stirring constantly until it is clear; put in the milk, and
: cook ten minutes, stirring often. Give while warm, adding hot milk should it
be thicker than gruel.

ARROWROOT BLANC MANGE.
. One large cupful of beiling milk, one even tablespoonful of arrowroot rubbed
r to a paste with cold water, two teaspoonfuls of white sugar, a pinch of salt;
: flavor with rose-water. Proceed as in the foregoing recipes, boiling and stirring
eight minutes. Turn into a wet mold, and when firm, serve with creani and
powderegd sugar.
TAPIOCA JELLY.
Soak a cupful of tapioca in a quart of cold water, after washing it thoroughly
two or three times; after soaking three or four hours, simmer if in a stew-pan

uniil it besonzes quite clear, stirring often; add the juice of a lemen, and a lit-
tle of the grated pecl, also a pimeh of salt, Sweeten to taste. Wixne ean be

; gwbstituted for lemon, if liked.
SLIPPERY-ELLM BARK TEA.
Break the bark into bits, pour boiling water over it, cover, and let it infuse
antil cold. Sweeten, ice, andtake for summer disorders, or add lemon juice and
drink for a bad cold.
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FLAX-SEED TEA.

Upon an ounce of unbruised flax-seed and a little pulverized liguorice-root
pour a pint of boiling (soft or rain) water; -and place the vessel containing these
ingredients near, but not on, the fire for four hours, Strain through a linen
cloth. Make it fresh every day. An excellent drink in fever accompanied by a
cough.

FLAX-SEED LEMONADE.

To a large tablespoonful of flax-seed, allow a tumbler and a half of cold water.
Boil them together till the liquid becomes very sticky. Then strain it hot over
‘a quarter of a pound of pulverized sugar, and an ounce of pulverized gum arabic.
Stir it till quite dissolved, and squeeze into it the juice of a lemon.

This mixture has frequently been found an efficacious remedy for a cold,
taking a wine-glass of it as often as the congh is troublesome.

TAMARIND WATER.

Put tamarinds into a pitcher or tumbler till it is one-third full; then £ill up
with celd water, cover it, and let it infuse for 2 quarter of an hour or more.

Currant jelly or cranberry juice mixed with water makes a pleasant drink
for an invalid.

SAGO JELLY.

Made the same as tapioca. If seasoning is not advisable, the sago may be’
boiled in milk, instead of water, and eaten plain.

Rice jelly made the same, using only half as much rice as sago.

ARROWROOT WINE JELLY.

One cupful of boiling water, one seant tablespoonful of arrowroot; mix
with a little eold water; one tablespoonful of sugar, a pinch of salt, one table-
spoonful of brandy, or three tablespoonfuls of wine., Excellent for a sick
person without fever,

HOMINY.

Put to soak one pint of hominy in two and one-half pints of boiling water
over night, in a tin vessel with a tight cover; in the morning add one-half pint
of sweet milk, and a little salt. Place on a brisk fire in a kettle of boiling water,
the tin vessel containing the hominy; let boil one-half hour.

Cracked wheat, oatmeal, mush; are all good food for the sick.
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CHICKEN JELLY.

Cook a chicken in enough water to little more than cover it; let it stew gently
until the meat drops from the bones, and the broth is reduced to about a pint;
geason it to taste, with a little salt 'and pepper. Strain and press, first through
a colander, then through a coarse cloth. Set it over the fire again, and cook a
few minules longer. Turn it info an earthen vegetable dish to harden; set it on
the ice in the refrigerator. Eat cold in slices. Nice made into sandwiches, with
thim slices of bread, lightly spread with butter.

BOILED RICE.

Boil half a cupful of rice in just enough water to cover it, with half a tea
spoonful of salt; when the water has boiled nearly out and the rice begins to look
soft and dry, turn over it a cupful of milk, and let it simmer until the rice is
done and nearly dry; take from the fire and beat in a well-beaten egg. Eat it
warm with cream and sugar. Flavor to taste.

CUP PUDDING. |

Take one tablespoonful of flour, one egg; mix with cold milk and a pinch of
salt to a batter. Boil fifteen minutes in a buttered cup. Kat with sauce, fruit,
or plain sugar.

TAPIOCA CUP PUDDING.

This is very light and delicate for invalids. An even tablespoonful of tapioca,
soaked for two hours in nearly a cup of new milk; stir into this the yolk of a
fresh egg, a little sugar, a grain of salt, and bake it in a cup for fifteen minutes.
A little jelly may be eaten with it.

BAKED APPLES.

Get nice fruit, a little tart and juicy, but not sour; clean them nicely, and
bake in 2 moderate oven—regulated so as to have them done in about an hour;
when the skin cracks and the pulp breaks through in every direction they are
done and ready to take out. Serve with white sugar sprinkled over them.

SOFT TOAST:

Toast well, but not too brown, two thin slices of stale bread; put them on.a
warm plate, sprinkle with a pinch of salt, and pour upon them some boiling
water; quickly cover with another dish of the same size, and drain off the water.
Put a very small bit of butter on the toast and serve at once while hot.
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IRISH MOSS BLANC MANGE. :

A small handful of moss (to be purchased at any drug store); wash it very
carefully, and put it in one quart of milk on the fire. Let the milk simmer for
about twenty minutes, or until the moss begins to dissolve. Then rémove from
the fire and strain through a fine sieve. Add two tablespoonfuls of sugar and
half a teaspoonful of varilla flavoring. Put away to harden in cups or molds,
and serve with sugar and cream.

A delicate dish for an invalid.

EGG TOAST

Brown a slice of bread nicely over the coals, dip it in hot water shghtly salted,
butter it, and lay on the top an egg that has been broken into boiling water, and
cooked until the white has hardened; season the egg with a bit of butter and'a
crumb of salt.

The best way to cook eggs for an invalid is to drop them, or else pour boiling
water over the egg in the shell and let it stand for a few minutes on the back of
the stova

OYSTER TOAST.

Make a nice slice of dry taast, butter it and lay it on a hot dish. Put six
oysters, half a teacupful of their own liquor, and half a cupful of milk, into a
tin cup or basin, and boil one minute. Season with a little butter, pepper and
salt, then pour over the toast and serve.

MULLED JELLY.
Take one tablespoonful of currant or grape jelly; beat with it the whiteof
one egg and a teaspoonful of sugar; pour on it a teacupful of boiling water, and
break in a slice of dry toast or two crackers.

CUP CUSTARD.

Break into a coffee-cup an egg, put in two teaspoonfuls of sugar, beat it up
vhoroughly, a pinch of salt and a pinch of grated nutmeg; fill up the cup with
good sweet milk; turn it into another cup, well buttered, and set it in a pan of
boiling water, reaching nearly to the top of the cup. Set in the oven, and when
the custard is set, it is done. Eat cold )

CLAM BROTH.
Select twelve small, hardshell clams, drain them, and chop them fine; add
half a pint of clam juice or hot water, a pinch of cayenne, and a walnut of

[
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416 FOR THE SICK.

butter; simmer thirty minutes; add a gill of boiled milk, strain, and serve.
This is an excellent broth for weak stomachs.

MILK OR CREAM CODFISH.

This dish will often relish when a person is recovering from sickness, when
nothing else would. Pick up a large tablespoonful of salt codfish very fine;
freshen it considerably by placing it over the fire in a basin, covering it with
cold water as it comes to a boil; turn off the water and freshen again if very
salt, then furn off the water until dry, and pour over half a cupful of milk or
thin cream; add a bit of butter, a sprinkle of pepper, and a thickening made of
one teaspoonful of flour or corn-starch, wet up with alittle milk; when this boils
up, turn over a slice of dipped toast.

CRACKER PANADA.

Break in pieces three or four hard crackers that are baked quite brown, and
let them boil fifteen minutes in one quart of water; then remove from the fire,
let them stand three or four minutes, strain off the liquor through a fine wire
gleve, and season it with sugar.

This is a nourishing beverage for infants that are teething, and with the
addition of a little wine and nutmeg, is often prescribed for invalids recovering
from a fever

BREAD PANADA

Put three gills of water and one tablespoonful of white sugar on ths fire,
and just before it boils add two tablespoonfuls of the crumbs of stale white
bread; stir it well, and let it boil three or four minutes; then add one glass
of white wine, a grated lemon and a little nutmeg; let it boil up once, then
remove it from the fire, and keep it closely covered until it is wanted for use.

SLIPPERY-ELM TEA.
Put a teaspoonful of powdered slippery-#lm info a tumbler, pour cold wate:-
upon it, and season with lemon and sugar.

TOAST WATER, OR CRUST COFFEE.

Take stale picces of crusts of bread, the end pieces of the loaf; toast them a
nice, dark browm, care to be taken that they do not burn in the least, as that
affects the flavor. Fut the browned crusts into a large milk pitcher, and pouz
enough boiling water over to cover them; coverthe pitcher clogely, and let steep
until cold, Strain, and sweeten to taste; put a piece of ice in each glass.

This is also good. drank warm with cream and sugar, similar to coffea.
-1
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PLAIN MILK TOAST.

Cut a thin slice from a loaf of stale bread, toast it very quickly, sprinkle a
little salt over it, and pour upon it three tablespoonfuls of beiling milk or cream.
Crackers split and toasted in this manner, are often very grateful to an invalid.

LINSEED TEA.

Put one tablespoonful of linseed into a stew-pan with half a pint of cold
water; place the stew-pan over a moderate fire, and, when the water is quite
warm, pour it off, and add to the linseed half a pint of fresh cold water; then
let the whole boil three or four minutes; season it with lemon and sugar

POWDERS FOR CHILDREN.

A very excellent carminative powder for flatulent infants may be kept in the
house, and employed with advantage whenever the child is in pain or grived,
dropping five grains of oil of anise-seed and two of peppermint on half an ounce
of lump sugar, and rubbing it in a mortar, with a drachm of magnesia, mnto a
fine powder. A small quantity of this may be given in a little water at any
time, and always with benefit

| T

FOR CHILDREN TEETHING.

Tie a quarter of a pound of wheat flour in a thick cloth, and boil it in one
quart of water for three hours; then remove the cloth and expose the flour fo
the air or heat until it is hard and dry; grate from it, when wanted, one table-
spoonful, which put into half a pint of new milk, and stir over the fire until it
comes to a hoil, when add a pinch of salt and a tablespoonful of cold water, and
serve, This gruel is excellent for children afflicted with summer complaint.

Or, brown a tablespoonful of flour in the oven or on top of the stove on a
baking-tin; feed a few pinches at a time to a child, and it will often check a
diarrhcea. The tincture of *‘kino *—of which from ten to thirty drops, mixed
with a little sugar and water in a spoon, and given every two or three hours, is
very efficacious and harmless-—can be procured at almost any druggist’s.
Tablespoon doses of pure cider vinegar, and a pinch of salt, has cured when all
else failed,

¥, T, == T e

BLACKBERRY CORDIAL.

This recipe may be found under the head of “Coffee, Tea, Beverages.,” It
will be found an excellent medicine for children teething and summer diseases,
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ACID DRINKS.
1. Peel thirty large Malaga grapes, and pour half a pint of boiling water upon
them; cover them closely, and let them steep until the water is cold.
2. Pour half a pint of boiling water upon one tablespoonful of currant jelly,
and stir until the jelly is dissolved.
3. Cranberries and barberries may be used in the same way to make very
refreshing acid drinks for persons recovering from fevers,

DRAUGHTS FOR THE FEET.

Take a large leaf from the horseradish plant, and cut out the hard fibres that
run through the leaf; place it on a hot shovel for a moment to soften it, fold i,
and fasten it closely in the hollow of the foot by a cloth bandage.

Burdock-leaves, cabbage-leaves, and mullen-leaves, are used in the same
manuer, to alleviate pain and promote perspiration.

Garlics are also made for draughts by pounding them, placing them on a hot
un plate for a moment to sweat them, and binding them closely to the hollow
of the foot by a cloth bandage.

Draughts of onions, for infants, are made by roasting onions in hot ashes,
and, when they are quite soft, peeling off the cutside, mashing them, and applv-
ing them on a cloth as usual

POULTICES.

A Bread and Milk Poullice.—Put a tablespoonful of the crumbs of stale
bread into a gill of milk, and give the whole one boil up. Or, take stale bread-
crumbs, pour over them boiling water and beil till soft, stirring well; take from
the fire and gradually stir 1n a Little glycerine or sweet oil, so as to render the
poultice pliable when applied.

A Hop Poultice.—Boil one handful of dried hops in half a pint of water,
until the half pint is reduced to a gill, then stir into it enough Indian meal to
thicken it.

A Mustard Poultice.—Into one gill of boiling water stir one tablespoonful of
Indian meal; spread the paste thus made upon a cloth, and spread over the
paste one teaspoonful of mustard flour. If you wish a mild poultice, use a lea~
spoonful of mustard as it is prepared for the table, instead of the mustard flour.

Equal parts of ground mustard and flour made into a paste with warm water,
and spread between two pieces of muslin, form the indispensable mustard

plaster.
A @4¥nger Poultice —This is made like s mustard poultice, using ground
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ginger instead of mustard. A little vinegar is sometimes added to each of thess
A Slramonium Poullice.—Stir one {ablespoonful of Indian meal info a gill of
- boiling water, and add one tablespoonful of bruised stramonium seeds.
Wornwood and Arnica are sometimes applied in poultices. Steep the herbs
~ (n half a pint of cold water, and when all their virtue is extracted stirin a little
‘bran or rye-meal to thicken the liquid; the herbs must not be removed from the
R This is a useful application for sprains and bruises,
Linsced Poultice —Take four ounces of powdered linseed, and gradually
sprinkle it into a half pint of hot water.

A REMEDY FOR BOILS.

An excellent remedy for Doils is water of a femperature agreeabls to the
feelings of the patient. Apply wet linen fo the part affected, and frequently
‘renew or moisten it. It is said to be the most effectual remedy known. Take
‘inwardly some good blood purifier. '

CU’R@ FOR RINGWORMS.
Yellow dock, root or leaves, steeped in vinegar, will cure the worst case of
ringworm.




French TWotrds in Cooking.

ST T R

Adspie—Savory jelly for eold dishes.

Awu gratin—Dishes prepared with sauce and erumbs, and baked.

Bmtcfsécs—‘?e‘i-jvmthin patties or cakes, as name indicates—mouthfuls.

Baba—A peculiar, sweet French yeast cake.

Beochamel—A 7ich, white sauce made with stock.

Bisgue—A white soup made of shell fish.

To Bianck —To place any article on the fire till it boiis, then plange it in eold ‘
water; to whiten poultry, vegetables, ete. To remove the skia by immersing in
boiling water.

Bouillon—A clear soup, stronger than broth, yet not so strong as consommdé,
which is ** reduced " soup. i

Brawi—Meat cooketf in a closely covered stew-pan, so that it retains its own
flavor and those of the vegetables and flavorings put with it.

Brivche—A very rich, unsweetened, French cake made with yeast.

Cannelon—Stutfed rolled-up meat.

Uonsommé—Clear soup or bouillon boiled down till very rich, 7 e., consumed,

Croquettes—A savory mince of fish or fowl, made with sance into shapes,
and fried.

Croustades—Fried forms of bread to serve minces, or other meats upon.

Entrée—A small dish usually served between the courses at dinnper.

Fondue—A light preparation of melted cheese.

Fondant—Sugar boiled and beaten to a ereamy paste.

Hollandaise Sauce— A rich sauce, something like hot mayonnaise.

Matelote—A rich fish stew, with wine.

Mayonnaise —A rich salad dressing.
Meringue—Sugar and white of egg beaten to sanee.

Marmade—A liquor of spices, vinegar, ete., in which fish or meats are steeped
before cooking.

Miroton—Cold meat warmed in various ways, and dished in eircular form.

Purse—This name is given to very thick soups, the ingredients for thickening
which have been rubbed through a sieve. .

Poulette Sauce—A bechamel sauce to which white wine, and sometimes eggs
are added.

Ragout—A rich, brown stew, with mushrooms, vegetables, ete.

Piguante—A sauce of several flavors, acid predominating. X

Quenelles—Forcemeat with bread, yolk of eggs, highly seasoned, and formed |
with a spoon to an oval shape; then poached and used either as a dish by them- j
selves or to garnish. ) ) :

Remouladse—A salad dressing differing from mayonnaise in that the eggs are :
hard boiled and rubbed in a mortar with mustard, herbs, etc. |

Rissole—Rich mince of meat or fish, rolled in thin pastry and fried. B
Rous—A eooked mixture of butter and flour, for thickening soups and stews, |

Salmi—A rich stew of game, cut up and dressed, when half roasted.

Sauter—To toss meat, ete., over the fire, in a little fat.

Soufite—A very light, much whipped-up pudding or omelette.

Timbale—A sort of pie in & mould.

Vol au vents—Patties of very light puff paste, made without a dish or mold,

filled with mecta or preserves, ete.

o . —Clatharins Orom, & Good Hosskasping.
420
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The hands of the cook shonld be always thoroughly cleansed before touching
or handling anything pertaining to the cooking. Next, there should never be any-
thing wasted or thrown away that can be turned to account, either for your own
family or some family in poor circumstances. Bread that has become hard can
be used for toasting, or for stuffing and pudding. In warm weather any gravies
or soups that are left from the preceding day should be boiled up and poured
into elean pans. This is particularly necessary where vegetables have been
added to the preparation, as it then so soon turnssour. In cooler weather, every
other day will be often enough to warm up these things.

In eoolking, clear as you go; that is to say, do not allow a host of basins,
plates, spoons and other ntensils, to accumulate on the dressers and tables whilst
you are engaged in preparing the dinner. By a little management and fore-
thonght, much confusion may be saved in this way. It is as easy to put a thing
in its place when it is done with, as it is to keep continually moving it to find
room for fresh reqmisites. For instance, after making a pudding, the flour-tub,
paste-board and rolling-pin should be put away, and any basins, spoons, ete.,
ghould be neatly packed up near the sink to be washed when the proper time
arrives. Neatness, order and method should be always observed.

Never let your stock of spices, salts, seasonings, herbs, ete., dwindle down
so low that some day, in the midst of preparing a large dinner, you find your-
self minus a very important ingredient, thereby eausing much confusion and
annoyance.

After yon have washed your saucepans, fish-kettle, ete., stand them before
the fire for a few minutesto get thoroughly dry inside before putting them away.
They should then be kept in a dry place, in order that they may escape the deteri-
orating influence of rust, and thereby be quickly destroyed. Never leave sauce-
pans dirty from one day’s use to be cleaned the next; it is slovenly and nntidy.

Do not be afraid of hot water in washing up dishes and dirty cooking uten-
sils. As these are essentially greasy, lukewarm water cannot possibly have the
effect of cleansing them effectually, Do not be chary also of changing and
renewing the water occasionally. You will thus save yourself much time and
labor in the long run.

Keep a cake of sapolio always on hand in the kitchen—always convenient for
rubbing off stains, from earthenware, tin, glass, in fact, almost)everthing but
silver; it is a cheap and valuable article, and can be purchased at nearly every
grocery in the United States.

Small Points on Table Etiguette.
Delicacy of manner at table stamps both man and woman, for one can, at a
glance, discern whether a person has been trained to eat well—i.e., to hold the
knife and fork properly, to eat without the slightest sound of the lips, to drink

quietly, to use the napkin rightly, to make no noise with any of the implements
@
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of the table, and last. but not least, to eat slowly and masticate the food tho-
roughly, All these points should be most carefully taught to children, and then
they will always feel at their ease at the grandest tables in the land. There is
no position where the innate refinement of a person is more fully exhibited than
at the table, and nowhere that those who have not been trained in table etiquetts
feel more keenly their deficiencies. The knife should never be used, %o carry
food to the mouth, but enly to cut it up into small mouthfuls; then plake it upon
the plate at one side, and take the fork in the right hand, and eat all the food
with it. When both have been used finally, they should be Jaid diagonally across
the plate, with both handles towards the right hand; this is understood by well-
trained waiters, to be the signal for removing them, fogether with the plate.

Be careful to keep the mouth shut closely while masticating the food. It is
the opening of the lips which causes the smacking which seems very disgusting.
Chew your food well, but do it silenily, and be careful to take small mouthfuls,
The knife can be used to cut the meat finely, as large pieces of meat are not
healthful, and appears very indelicate. At many tables, two, three or more
knives and forks are placed on the table, the knives at the right hand of the
plate, the forks at the left,—a knife and a fork for each course, so that there
need be no replacing of them after the breakfast or dinner is served. The
smaller ones, which are for game, dessert, or for hot cakes at breakfast, can
be tucked under the edges of the plate, and the large ones, for the meat and veg-
etables, are placed outside of them. Be very careful not to clatier your knives
and forks upon your plates, but use them without noise. When you are helped
to anything, do not wait until the rest of the company are provided, it is not
considered good breeding. When passing the plate for a second helping, lay
them together at one side of the plate, with handles to the right. Soup is al-
ways served for the first course, and it should be eaten with dessert spoons, and
taken from the sides, not the tips of them, without any sound of the lips, and
not sucked into the mouth audibly from the ends of the spoon. Bread should
not be broken into soup or gravy. Never ask to be helped to soup a second time.
The hostess may ack you to take a second plate, but you will politely decline.
Fish chowder, which is served in soup plates, is said to be an exception which
proves this rule, and when eating of that it is correct to take a second plateful,
if desired.

Another generally neglected obligation is that of spreading butter on one’s
bread as it lies in one's plate, or but slightly lifted at one end of the plate; it is
very frequently buttered in the air, bitten in gouges, and still held in the face
and eyes of the table with the marks of the teeth on it. This is certainly not
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altogether pleasant, and it is better to cut it, a bit at a time, after buttering it,

and put piece by piece in the mouth with one’s finger and thumb. Never help

yourself to butter, or any other food with your own knife or fork. 1t1s not con-

g sidered good taste to mix food on the same plate. Salt mast be left on the side
of the plate and never on the table-cloth.

Let us mention a few things concerning the eating of which there is some-
times doubt. A cream-cake and anything of similar nature should be eaten
with knife and fork, never bitten. ' Asparagus—which should be always served
‘on bread or toast, so as to absorb superfluous moisture—may be taken from the
finger and thumb; if it is fit to be set before you, the whole of it may be eaten.
Pastry should be broken and eaten with a fork, never cut with a knife. Raw

. oysters should be eaten with a fork, also fish. Peas and beans, as we all knew,
' require the fork only; however, food that cannot be held with a fork should be
eaten with a spoon. Potatoes, if mashed, should be mashed with the fork.
Green corn should ke zaten from the cob; but it must be held with a single
hand.

Celery, cresses, olives, radishes, and relishes of that kind are, of course, to
be eaten with the fingers; the salt should be laid upon one’s plate, not upon the
cloth. Tish is to be eaten with the fork, without the assistance of the knife; a
bit of bread in the left hand sometimes helps onn to master a refractory morsel,
Fresh fruit should be eaten with a silver bladed-knife, especially pears, apples,
etc.

Bernes, of course, are to be eaten with a spoon. In England they are served
with their hulls on, and three of four are considered an ample quantity. But
then in England they are many times the size of ours; there they take the big
berry by the stem, dip into powdered sugar, ind eat it as we do the turnip rad-
ish. It is not proper to drink with a spoon in the cup; nor should one, by-the-
way, ever quite drain a cup or glass.

Don’t, when you drink, elevate your glass as if you were going to stana it
inverted on your nose. Bring the glass perpendicularly to the lips, and then lift
it to a glight angle. Do this easily.

Drink sparingly while eating. It is far better for the digestion not to drink
fea or coffee until the meal is finished. Drink gently, and do not pour it down
yOour throat like water turned out of a pitcher.

“When seating yourself at the table, unfold your napkin and lay it across your
lap in such a manner that it will not slide off upon the floor; a gentleman should
place it across his right knee. Do not tuck it into your neck, like a child's bib.
For an old person, however, it is well to attach the napkin to a napkin hook and
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24 MISCELLANEOUS.

elip it into the vest or dress buttonholes, to protect their garments, or sew a
broad tape at two places on the napkin, and pass it over the head. When the
soup is eaten, wipe the mouth carefully with the napkin, 4nd use it to wipe the
hands after meals. Finger bowls are not a general institution, and yeb they
seem fo be quite as needful as the napkin, for the fingers are also liable to be-
come a little soiled in eating. They can be had quite cheaply, and should be
half-filled with water, and piaced upon the side table or butler’s tray, with the
dessert, bread and cheese, etc. They are passed to each person half-filled with
water, placed on a parti-colored napkin with a dessert plate underncath, when
the dessert is placed upon the table. A leaf or two of sweet verbena, an orange
Hower, or a small slice of lemon, is usually put into each bowl to rub upon the
fingers. The slice of lemon is most commonly used. The finger tips are slightly
dipped into the bowl, the lemon juice is squeezed upon them, and then they are
dried softly upon the napkin. At dinner parties and luncheons they are indis-
pensable.

Spoons are sometimes used with firm puddings, but forks are the better style.
A spoon should never be turned over in the mouth.

Ladies have frequently an affected way of holding the knife half-way down
its length, as if it were too big for their little hands; but this is as awkward a
way as it is wealk; the knife should be grasped freely by the handle only, the
fore finger being the only one to touch the blade, and that only along the back
of the blade at its root, and no further down.

At the conclusion of a course, where they have been used, knife and fork
should be laid side by side across the middle of the plate—never crossed; the old
custom of crossing them was in obedience fo an ancient religious formula, The
servant should offer everything at the left of the guest, that the guest may be
at liberty to use the right hand. If one has been given a napkin fing, it is nec-
essary to fold one’s napkin and use the ring; otherwisa the napkin should be
left unfolded. One's teeth are not to be picked at table; but if it is impossible
to hinder it, it should be done behind the napkin. One may pick a bone at the
table, but, as with corn, only one hand is allowed to touch it; yet one can usunally
geb enough from it with knife and fork, which is certainly the more elegant way
of doing; and to take her teeth to it gives a lady the look of caring a little too
much for the pleasures of the table; one is, however, on no account to suck one’s
finger after it,

‘Wherever there is any doubt as to the best way o do a thing, it is wise fo
follow that which is the most rational, and that will imost invariably be found
to be proper etiguette. To be at ease is a great step tcwards enjoying your own
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dinner; and making yourself agreeable to the company. There is a reason for
everything in polite nsage; thus the reason why one does not blow a thing to
cool it, is not only that it is an inelegant and vulgar action intrinsically, but be-
canse it may be offensive to others—can not help being so, indeed; and it,
moreover implies haste, which, whether from greediness or a desire to get away,
is equally objectionable. Everything else may be as easily traced to its origin
in the fit and becoming.

If, to conclude, one seats one's self properly at table, and takes reason into
account, one will do tolerably well. One must not pull one's chair too closely
to the table, for the natural result of that is the inability to use one's knife and
fork without inconveniencing one'’s neighbors; the elbows are to be held well in
and close to one's side, which cannot be done if the chair is too near the board.
One must not lie or lean along the table, nor rest one’s arms upon it. Nor is one
to touch any of the dishes; if a member of the family, one can exercise all the du-
ties of hospitality through servants, and wherever there are servants, neither
family nor guests are to pass or help from any dish. Finally, when rising from,
your chair leave it where it stands,

Dinner=Giving.

THE LAYING OF THE TABLE AND THE TREATMENT
OF GUESTS.

In giving “ dinners,” the apparently trifling details are of great importance
when taken as a whole. 4
We gather around our board agreeable persons, and they pay us and our
dinner the courtesy of dressing for the occasion, and this reunion should be a
time of profit as well as pleasure. There are certain established laws by which
“dinner giving » is regulated in polite society; and it may not be amiss to give
few observances in relation to them. One of the first is that an invited guest
shouid arrive at the house of his host at least a quarter of an hour before the
time appointed for dirner. Inlaying the table for dinner all the linen should
be a spotless white throughout, and underneath the linen table-cloth should be
spread one of thick cotton-flannel or baize, which gives the linen a heavier and
finer appearance, also deadening the sound of moving dishes. Large and neatly
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326 MISCELLANEOUS.

folded napkins (ironed without starch), with pieces of bread three or four in.
ches long, placed between the folds, but not to completely conceal it, are laid on
each plate. An ornamental centre-piece, or a vase filled with a few rare flow-
ers, is put on the centre of the table, in place of the large table-castor, which has
gone into disuse, and is rarely seen now on well-appointed tables. A few choice
flowers make a charming variety in the appearance of even the most simply laid
table, and a pleasing variety at table is quite as essential to the enjoyment of the
repast as is a good choice of dishes, for the eye in fact should be gratified as
much as the palate. )

All dishes should be arranged in harmony with the decorations of the flowers,
such as covers, relishes, confectionary, and small sweets. Garnishing of dishea
has also a great deal to do with the appearance of a dinner-table, each dish gar-
nished sufficiently to be in good taste without looking absurd.

Beside each plate should be laid as many knives, forks, and spoons as will
be required for the several courses, unless the hostess prefers to have them
brought on with each change. A glass of water, and when wine is served
glasses for it, and individual salt-cellars may be placed at every plate. Water-
bottles are now much in vogue with eorresponding tumblers to cover them;
these, accompanied with dishes of broken ice, may be arranged in suitable
places. When butter is served a special knife is used, and that, with all other
required service, may be left to the judgment and faste of the hostess, in the
proper placing of the various aids to her guests’ comfort.

The dessert plates should be set ready, each with a doily and a finger-glass
partly filled with water, in which is dropped a slice of lemon; these, with
extra knives, forks and spoons, should be on the side-board ready to be placed
by the guest, between the courses when required.

If preferred, the *‘ dinner”” may all be served from the side-table, thus reliev-
ing the host from the task of carving. A plate is set before each guest, and the
dish carved is presented by the waiter on the left-hand side of each guest, Af
the end of each course the plates give way for those of the next. If not served
from the side-table, the dishes are brought in ready carved, and placed before
the host and hostess, then served and placed upon the waiter’s salver, to be laid
by that attendant before the guest.

Soup and fish being the first course, plates of soup are usually placed on the
table before the dinner is announced; or if the hostess wishes the soup served ab
the table, the soup-tureen, containing kot soup, and the warm soup-plates are
placed before the seat of the hostess. Soup and fish being disposed of, then
come the joints or roasts, entrees (made dishes), poultry, etc., also relishes.
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After dishes have been passed that are required no more, such as vegetables,
hot sauces, efc., the dishes containing them may be set upon the side, board, ready
to be taken away.

Jellies and sauces, when not to be eaten as a dessert, should_be helped on the
dinner-plate, not on a small side dish as was the former usage,

If a dish be on the table, some parts of which are preferred to others, accord
ing to the taste of the individuals, all should have the opportunity of choice.
The host will simply ask each one if he has any preference for a particular part;
if he replies in the negative, you are not to repeat the question, nor insist that
he must have a preference.

Do not attempt to eulogize your dishes, or apologize that you cannot recom-
mend them,—this is extreme bad taste; as also is the vaunting of the excellence
of your wines, etc., etc. .

Do not insist upon your guests partaking of particular dishes. Do not ask .
persons more than once, and never force a supply upon their plates. It is ill-
bred, though common, to press any one to eat; and moreover, it is a great an-
noyance to many. [

In winter, plates should always be warmed, but not made hot. Two kinds :
of animal food, or two kinds of dessert, should not be eaten off of one plate, and 1‘
there should never be more than two kinds of vegetables with one course. As-
paragus, green corn, cauliflower and raw tomatoes, comprise ome course in place
of asalad. All meats should be cut across the grain in very thin slices. Fish, ]
at dinner, should be baked or boiled, never fried or broiled. Baked ham may 1
be used in every course after fish, sliced thin and handed after the regular course ‘5
is disposed of. {

The hostess should retain her plate, knife and fork, until her guests Liave fin- J
ished.

The crumb brush is not used, until the preparation for bringing in the des- 1
sert; then all the glasses are removed, except the flowers, the water-tumblers, £

,
?
-
)

and the glass of wine which the guest wishes to retain with his dessert. The des-
sert plate containing the finger-bowl, also a dessert knife and fork, should then
be set before each guest, who at once removed the finger-bowl and its doily, and
the knife and fork to the table, leaving the plate ready to be used for any des-
gert chogen.

Finely sifted sugar should always be placed upon the table to be used with

;

puddings, pies, fruit, ete., and if cream is required, let it stand by the dish it is : j
to be served with. 3
To lay a dessert for 2 small entertainment, and a few guests outside of the L
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family, it may consist simply of two dishes of fresh fruit in season, two of dried
fruits and two each of cakes and nuts.

Coffee and tea are served lasily, poured into tiny cupsand served clear,
passed around on a tray to each guest, then the sugar and cream passed, that
each person may be allowed to season his black coffee or café noir to suit him-
sélf, J
A family dinner, even with a few friends, can be made quite attractive and
satisfactory without much display or expense; consisting first of good soup, then
fish garnished with suitable additions, followed by a roast; then vegetables and
some made dishes, a salad, crackers, cheese and olives, then dessert. This sen.
sible meal, well-cooked and neatly served, is pleasing fo almost any one, and is
within the means of any housekeeper in ordinary circumstances. '
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Ginger Coakles.................... vaiasare BT
Ginger Snaps......rereeeivarnein . 974
E 7517 S Y Vi, 0
BIORTIOR, xeis sts ilrdnssstf e S0 e pasnressas 279
Lady Fingers, or SBavory Biseuit. 277
Weapoltaines.....ocresesensecsasnsnsesnes 278
Sandwiches, Pastryo..c.coeiinens 278
Bavory Biscuit. oo seneerrornsnnseses 277
b £ 1 SRR T e e - ool 283
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. UAxNED FrUiTs AND VEGETARLES.., 389
Boiled Cider, Canned...c....c..oeve.e 393
Canned Corn..........ccapmen % s C3pd e n o 392
Canned Fruit Juices... an
Canned Grapes..... catvansvans B0
Canned Mince Meat.................... 303
Canned Peaches.......c.crvvieriinnennes 390
Canned Pens. ....rursrrenssrs riiressaison 302
Canned Pineapple......... 391
Canned Plams..........oimieemieensnsess 898
Canned Pumpkin.......cccsicenseaess 393
Canned Quinees,.....cuveernsssves saesrs 891
Canned Strawberries 390
391

393

Peaches Dried with Sugor.......... 884
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Beef, Sirloin of............ Y
!!'owls, B.om. ............. e s

Ham, Roast ...... T e e
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Muation, Teg Oh.....iems cussnssmioniors
Partridges ........ seusssns

ssssmssssssane

stsssigaressaar n suRTaRENE

Salmon, Boiled......cccoanuiasnse
Turkey, Roast.....cccccieiinen

Veal, Fore-Quarter......... PR
Veal, Fillet of..
Veal, Hind- anrter....... ............ ]
Veal, Neck of.
Venison.............
Venison, Hannuh o!.... eevesipernRu

Carsurs;
Catsnp, Varlons. ....ccccreiveeraninannns 156
Vinegar, Celery.......
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Cocoa. (See Beverages)............ -
Chocolate. (See Beverages)...... =
Coffee. (See Beverages)............

CusTARDS, OCREAMS AND DESERTS ..... 305
Almonds, Salted or Roasted........ 825
Apples, Stewed......ccoriviisisvasssssess 828
Blane MANge. .ccoissammnsinarsssisrass S8
Cake, Peach..... iive B35
Charlotte, Fruit, etc..............
Chestnuts, Boast........... e e B35
Cream, Bavarian, ete........coveuvea.. 310
Cream, For Fruit...
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Cream, Mock', or Boiled Custard.. 307
Cream Pie.. spesrsansanyrennac SOA
Cream, Sn0w P Gesesenaee 14
Cream, Tapmca Cuz.t,ar(l ............ - 313
Cream, Velvet, with St.rawberry 324
Cream, Whipped ... ety GOD
Croutons, After Ianer Fiiteress DO
Crystallized Fruit.......omerisveereane 327
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Dessert Pufs...ivc: vessconsmsassaasssens 325
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Floating TSIRnd.....ecneiaasidiions - 18
Fritters, Jelly.... .l cccissdeasetsrensass GOB
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Fruit Short Cake............ L 325
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Jelly KiBBes. iavesssn wutuse . 30
Jelly, Lemon, et.c vy 837
Jelly, Wine...ceeeees e A 331
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Naples Biscuit, or Charlotte Kusse 322
Omelet, Sweet.....ocerieeercasnsosraeseas 326
Peaches and Cream......... 827
Pears, Baked, 6t0.......v00sss00m5000000 328
Poffs, Dessert... ..o nanea-= 395
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Salad of Mixed Fruits...... ....... 327
Salad, Orange Cocoanuty.,..c...... . 327
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Snow Pyramid.......... ediabhasnii e~ BRE
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Eggs, Poached, a la Creme......... 202
Eggs, Poached or Dropped....... . 201
Eggs, Scalloped.....c.ocrrmnesrssees 300
Eggs, Serambled......ivviee vorensonses 201
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Omelets............ 208
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BABATE S eenearrnsminas .

IRBRN i vis ewassinanshuniseinssnbnnsis dannsansenss B0
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Beef, Cold Roast, Warmed.......... 107
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Meat and Potato Croquettes.......
Meat Cold, and Potatoes, Baked.,
Meat, Thawing Frozen, Ete.......
Meat, To Keep From Flies.........
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Veal for Lunch.......ccous vocsssionsess 116 Lard, To Try 0'-“" srvarsasssenverens 187
Vel TORE. . ..o.iirorrmsnacer .. 116 Pig, Roast.........cc.... tresrarbrnasstiie 107
Veal, Loin of, Roast........ccoeeervanss 111 Pigs’ Feet, Pickled...............o.0ess 133
T T ey R R LA e T Pork and Beans..........vvmerisesas 131
Veal Patties......uiimasessessassssinss 116 FOTk Chops........ sesersen 130
T B L T R R B e b Pork Cutlets.......cscersarerns wreesassens 130
Noul Pob Pitiiiiiairassirsmw 114 Pork, Fresh, Pot Piei.....iieei. 120
Veal Pudding,.. 112 Poil, e 08 ccosansssonsrusdrtesssisn Lill
Veal Stew... L1as Pork, Loin of, Roast............ceees . 128
Yorkshire Puddmg'. 1?01- Vea.L 07 PO opaairsrorssense

LA AHD MIEroN . ¥ . 120 Pork, Pot Pie....... T o
Lemb, Grogisites of Odiis. sl POrk, Salb........ooroooeerermerssronns 138
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Lamb, Fore-Quarter of, To Broil. 126  Fork Tenderloin..vvcevinn. suorisc R
Lamb, Pressed... N . 126 Roast Plg ................ Yassssasmsnnsnnan -~ 127
Lamb, Quarter of Roasted . 125 SIBTIRF OB i Trud e g snsieeminvrs Tabanacrs 135
La.mb Btal) o, v 198 Bausages, To Fry....... A b arare 135
Lﬂm'b Swﬁetbre&dﬁ Bud TO]II&‘;D SmPPEI...... ssssunean] Feivnswaait i R 133

Sauce... cessann 128 MeASURES AXD WEIGHTS................. 420
Mutton, Boned Legof Roasted... 120 PasrRY, PIES AND TARTS:....00eereeere 284
Mutton Chops, Broiled... soeae A 20 How to Make a Pie.........

_Mutton Chops, Fried...coismises 123 oing PRSEY..ocrieesvorsssos sorions

Mutton Cutlets (Bn.ked) s s
Muttonettes... BN N e
Mutton, Hashad. R s |
Mutton, Irish Stew.. E P - 2
Mutton, Leg of, a la. V&mﬁon. ..... 121

Mutton, Teg'of i, c.eesersianctirvemal 81
Mutton Pudding... 124
Mutton, Roast... . 120

Mutton, Sca.lloped and Toma.t.oes 125

Mutton, Serambled... 0 L)
PORE...., ccnnirsaraniinerasans csasrvye: 19T
Bn.con a.nd Eggs, Cold Seseanna 10D
Bacon, To Cure Engliah.., teses 1 BD
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Ham and Eggs, Fried............. o 132
R 57 v T fFhrRRe kb bale R Ry s e dub b ae 134
Ham, To Ba.ka a {Cumud) ..... wytee 188
Ham, Potted............cconnersnesersase 134
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Meat for Mince Pxes {Cooknd)... v B
Patties or Shells for Tarts........... m
Pie, Apple.s..... v

Pie, Berry, Ripe.....
FPie, Blackberry........
Pie, Cocoanut......ccc....
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Pie, Custard ... 2034
Ple, Dried Fruit....eeremecrieensncnns 397
Pie, Fruit, German.....cc.sueusainsns . 304
Pie, Gooseberry........... e
Ple, Qrapeiiiicssiinsssscossississieeis S0T
Pie, ankle'berry... ..... assnanes .. 206
Pie, Jelly and Preserved Frtut . 208
Pio, LemoD. .cuscesnsian s 292
Pie, Lemon, Raisin.......ccccevmunnene 296
AT SUEIAMON, .2 ourssnsrhasussnnssinusa e BOD
Pie, MolBSSe8....cuvsunsasssssssinssinsssss 206
Pie, Orange....c.ocooeernnns i 203
Pie, Peach....coconsrerornses AR 297
Pie, Pineapple........ o N b he kS S in it x 297
Pie, Plum and Damson.....c.eoueneee 207
e PN o fdobnasTuiersnssssines SO0
Pie, Rhubarb...
Ple, Ripe Berry..; «iesescssssssnsrrr st DT
Pie, Squash..... vees 209
Pie, Sweet Potato........uuv.. wen 209
Pie, Tomato, Green ... axsn 2O5
Pia Criat, PIain.. «ioiisiienenmner 281
Pie Crust, Rule for Undercrust.., 287
PUufl FRALA. . caesrusvssese Saxaohs k) SO
Puff Paste, Soyer’s Rec1pe tor.. 287
Pumpkin or Squash for Pies....... 208
SLBREIOTS, < sresnrnermussrioseratns epsrvsreass iSRG
11T aappa et ey, G L Bty 289
Turnover, Fruit, Suitable for
Picnies. 301
P LOLRES v uniosnsrsax sonen o o S | T
Green Pepper Mangoea Hirie vasasrane B
FIEORTILL o o aehii s ey easnasssnrsnssra 165
Pickle, An Ornamental........ «ri 165
Pickle, East India................ eese; 165
oK1, Pear. i cvvnissississen Fei AOT
Pickle, Sweet, for Fruit.......cersr.. 167
Pickle, Watermelon..........cceenvnres 16T
Pickled Buiternuts and Walnuts 166
Pickled Oabbage...... i-ssssrecsasseses 161
Pickled Cherries. ..l c.csesscrsonsesss 188
Pickled Caulifloweri..ccssssmasssssaess 162
Plokled EgE: issiesssisnssesrosssenses 165
Pickled Green Peppers....... ..., 162

esasaninhaskiRassssesasinn BOC

TR L LT T

~ SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
d . ) -

PicxrEs— Contintied:

Fickled ManPOts. . rriirisssmsssnniin
Pickled Mushrooms......ccoossessansas
Pickled Onions............
Pickled Oysters.....cc....«
Pickles, Blue-berry....

Pickles, Chow Chow [Superior
English Recipe }......ccceenieeeee. 163

Pickles, Cucumber........ccuus sssesesss 159 4
Pickles, Cucumber, Ripe............. 164 1
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Picliles, Cucumbers, Sliced......... 160
Pickles, East India......coconvessessses 165
Pickles, Mixed ........cccoaeenscoriassess 168 :
Pickles, Green Tomato (Sweet} 160
Spiced Currants........c..cccmasinavass 168 \
Spiced Grapes....c..... s Askvan S -
Spiced PIumB...ccisissenvesssnsenrinssases 168
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Chicken, Boiled.. .ot . doeensesdesiasa., 15
Chicken, Breaded.... P 3

Chicken, Broiled or 'I‘oa.st e Con tamt e
Chicken Broiled......ccoconeien
Chicken Croquettes SpAtRaRaRs
Chicken Croquettes, To Fry ........
Clielenn COFE Y. wciaisensynssraresansansers
Chicken Dressed as 'I‘emp'ln ......
Ohicken, Fried e itressesnsnsasasgmins
Chicken Fricassee.,......
Chiclken, Lunch for Traveling .....
Chicken, Macearoni and..............
Chicken Patties......
Chicken, Pickled ...........
Chicken Pie............
Chicken Pot-pie...veee..
Chicken, Potted..........cccicaniia
Chiclcen, Pressed......ccceeacmeeennenmns
Chicken Pudding...........s
Chicken, Rissales oOf......ccornansansanas
Chicken, Roast...........
Chicken Roley-Poley.....cceoa s
Chicken, Scalloped....coceesnsrsiasnans
Chicken, Steamed...
Chicken, Stewed {Whole Spring)
Chicken, Stewed With Biscuit.....
Chicken TUIHOVErE ...iivnmsinersnnnsss
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Dressing or Stuffing for Fowls... 72
Duck; Canvas Back.....c..cciveuiiiee. 86
Thiels, FIRIe. oo counnrsnsrnvssannss anenss | BE
Dueck, Wild. .iicveamiirimnesrinceciniii. 86
AR TB o v vee trssissat sus snmsansymssnen | DO
Game, Balmi of........ccciiinannnniianiie 80
B0088, Roasbi...ocmmsmrmmssiarsruanrnes, 14
Goose, To Rnaste.....iciniiniig.. BB
Hare, Roast... v yeesssensrismte k BY
Partridges, To Rﬂﬂ.htr Ete 88

PIROONS sicivrsiiissensasrrerssnisssiarnrans, . SO
Pigeon Ple csseanginainsiesersisnass  FO

Quail, To Rmst. .......................... a8
Quail, To Roast, EtC. . imeiisnes B8
Babhite . i o e, Y
Repd Birdi,.. £ (i ksiaionarass-sorssnra 50
Salmi of Game. it 90
B IG5 sl gyt s L ir oot oo tn it sidem -
Brnow Birds (L0 ol hnandiin il 89
Squab Pot-Pie..... 87
Squirrels..... i i
Turkey ... 71
NEXARON Si ki) diason bp srsusserainpasssisssnatiail

Woodcock.......
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A New Way of Keeping Fruit..... 388

Brandied Peaches or Pears,........ 87
Jam. .. T o O O AT e L
Jellics, Fruit St dentn AN
Macedoines ... .uiicasesnyeses e g 388
Marmalade......

Orange SyTuP....ocemeeees
Pine Apple Preserves.,...
Preservad Brutdi.lossinalin:
Preserving Fruit (New Mode)...... 382
Prererving Fruit (New Method of) 383
Raisins (A French Marmalade).... 380
To Preserve and Dry Green
Gages.. reAes . 381
To Pn.ﬁerve Berrlea Whole il B8
To Preserve Fruit Without Sugnr 882
To Preserve Water Melon and
Qitron Rind.........comsscrscasscss 380
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PUDDINGS AND DUMPLINGS......ocieeeee 330

A Royal Dessert..vsssmenssassarsss 370
Batter, CommON....oissarssirssssinssose 343
Berry Rolls, Baked...caovssseseenaes 368
Cobler, Beach. .0y iiieaisensdasss 367
Currants, To Clean. ..o ouseisras DL
DA pIIMEs o e e esse e ks - 341
Dumplings, Rice, Boiled (Custard
Bance) . i rensarmnsiseiiti . 342
Puffets, Apple, Boﬂed.. ......... b 243
Pudding, Almond Lo b mpvres 344
Pudding, Apple and Bruwn.Bmﬂ 348
Pad il APl ikt ih-ressmtiis 344
Pudding, BaDADE ..iviaiisiivsne 38T
Pudding, Batter........... . 347

Pudding, Berry, Cold.......ccuenne . 345
. Pudding, Blackberry and Whor- _
iieus SBE

tleberry...ccuiu
Pudding, Bird’s Nest....., ...
Pundding, Bread and Butter......... 344
Pudding, Cabinet........comiinines e 304
Pudding, Cherry, Boiled or

Bteamed . L.l 352
Pudding, Chocolate ......ieeuninieie 35T
Pudding, Cocoanut. ..cous ssesrens 352
Pudding, Cold Fruit......coieneannans 340
Pudding, Corn Meal ........cccinnaenae 851
Pudding, Corn Meal, Fruit......... 360
Pudding, Corn Meal Puffs.......... . 851
Pudding, Corn Stareh........ danrpvcny 889
Pudding, Christmas Plum, By

Mepgure: . L. sl ti e
Pudding, Cottage..............
Pudding, Cracker.....cusess .
Pudding, Cranberry, Baked........ 355
Pudding, Cream........corssersensensann 49
Puodding, Caban........ T e p S s wivee 05O
Pudding, Currant, Boiled... ........ 364
Pudding, Custard ........oieas. 348
Pudding, Delmonico......csnmsranes . 361

Pudding, Eug’h&h Plum (The
Hennine). . iiiwisistiniiiina

Pudding, Fig.. 350
Pudding, Fruit ceieees. 3604
Pudding, Fruit, Cold.....omeeiies 349
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Pudding, Corn Meal.......cccereeeeess 360

Pudding, Green Corn.......cccceuueeeee
Pudding, HOming...cooeeeeermreennes
Pudding, Huckleberry, Baked....
Pudding, Indian, Delicate.
Pudding, Jelly
Pudding, Lemon (Queen of Pud-
AT AR e
Pudding, Minute.......cocee seeren oo
Pnddtng', Orange o 7
Pudding, Orange, Roley Poley or
Pudding, Peach, Dried...............
Pudding, Peach, Pear and Apple,
Pndding, Pie Plant or Rhubarb.,
Pudding, Pineapple...................
Pudding, Plum, English (The
Genuine) s .. 353
Pudding, Plum, Baked ....cceeriurees 854
Pudding, Without Eggs.............. 354
Pudding, Prone.; i s isasss 364
Pudding, Quick......cccones smrrrsnnenes 370
Pudding, Raspberry. ......c.css oeee.n 359
Pudding, Ready.......crisincisssscaiss 370
Pudding, Rhubarb or Pie Plant... 360
Pudding, Rice, Boiled.....cu.ccoee... 863
Pudding, Rice.......cccuniiin ntrsssrrrme G
Pudding, Roley Poley......cccceveeeie 365
Pudding, Sago....... Wurasiiusiurersaies BOT
Pudding, BaUuCer .....covreemsrssrvasess 861
Pudding, SROW. ....ccenrvummmaran 361
Pudding, Sponge Cake............... 366
Pudding, Strawberry Tapioca..... 350
Podading, Buet......cosusiisasssrsssvans 867
Pudding, Sunderland .......cccseeenne 369
Pudding, Sweet Potato............... 365
Pudding, Tapioca.. ........cieveseneenn 858
Pudding, Tapioca, Apple.

365
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Pudding, Whortleberry and
Blackberry.... esusssese B

Gencva Wafers

Huckleberries With Crackersand
Cream........cc.mvosnsssrssases ATy aTo

Royal.Dessert, A......., Jos foit s aeeas . 370

To Chop 808E... casrecassrrssessissasses . 341

To Stone Raisins......... wads arsea DAL

SALADS AND DRESSINGS ..oousisarassesees 149
Celery, Undressed. ..oomcensesssessenss 155
Cucumbers, To Dress Raw......... 155
Dressing, Cream Salad s 200
Dressing for Cold Slaw..... .« 150
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Salad, Summer, Mixed...... 151

Sulad, Tomato pIsal Y

Slaw, Cold... 153
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Dressing, Salad, French.......,
Endive.....

Peppergrass and Cress
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Slaw, Cold, Dressing for
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SAUCES AND DRESSINGS FOR MEATS..., 138
Butter, Drawn 138
Butter, To Brown.......ccuemuemusaies -~ 145
Coeoanut Prepared (For Pias,

Puddings, Ete.)
Curey Powder. . cvimsimdimp i, 5
Flour, Tn BrowWn.....c.ceesescasenses s 145
Herbs for Winter .... 147
Mustard, French... 7 . 145
Mustard, To Malre e o . 145
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- SAvcEs AND DrEssINGs, Ere.— Cont. Sauvces ron PuppiNas— Continued.

\ Pepper, Kitchen......c.....cocoieiinnenn. 146 L0 vos e sosabine
Bance, Apple...ccioimiissnsisrasssinmans 148 Mille orCream
Sauce, Bechamel........o.cocireneananns 141 Old Style........cccvmennan
Sauce, Bread.............. weves 140 Orange Cream..... .
Sauce, Brown ......... svissareesses 14L Plain, A Good......ovsssndisis
Bance, 0aper:....e.eons voses ceeee 140 Plum Pudding, Superior............. 372
Bance, Celery......c.ccouminisaainss. 140 20 T R A ) e g Sl 372
Sauce, Ohili.icores cosnremasnsssasrasnes 141 SBweet, Common.......
Bance, Cranberry... s « 144 Syrup for Fruit ... - 375
Sauce, Curry,... o LI | Wine, Rieh... Ml b W T
Sauce, Egg or Whlte ireieies 18 Lemon Brandy for Cakes and
Sauce, Fish.. arerevasaitapeanssingen ARG PuaBIngs . or dhvtune bt -.. 375
Sauce, For Bmlad Cod ................. 130 Rose Brandy for Cakes snd Pnd—
Sauce, For Salmon and Other Fish 139 b1 7 o I WERR G TR P L
Sauce, Hollandaise...,i.cosiaseserrenis 142 SIOE, COOKING FOR THE...0si -2essssers. 410
Sauce, Jelly, Currant........cccceinees 148 Aeid Drinlesi .l 0 L 418
Bauce, LODBtEr.caiivisicinsinssssssisess 189 Apples, Baked..ii i 414
Sauce, Maitre d‘Hoﬁel siars 148 Arrowroot Blane Mange.......oce.0e 412
Bavea: NHNE o i is s taadinvis sl Arrowroot Millk Porridge............ 412
Sauce, Mu.shroom AR o S e 1 Arrowroot Wine Jelly........ccuienn 413
Sieuce, ORS00, Il v srre csarpsarsrssrosa i il Baked Apples........ P T S e 414
Bance; OFsterai..iimiiiinirnaanes 188 Beefsteal and Mutton Chops...... 410
Batee, TEFEAYS . c.... \ooesescsotssnansans 138 Beef Tea....... XS A Y] B B R Tacts 5 ML
Sauce, Tomato...iw civisininnneisiian 140 Blackberry Cordial....covieviivoneniins 417
Sauce, Wine, For Game......c....oe 142 Blane Mange, Arrowroot.......... w413
BDICEE sk vrnsa s trtainnissprss Ixmnsa oA Blane Mange, Irish Moss...........
Vegetablea Appropria.t.e to Dif- Broth, Veal or Mutton.....cocoreeees 411

ferent Dishes........orin . 148 Brobh QI via s s vivissrersin eS0T

Vegetables for Breakfast............ 148 Broth, Chicken .......ccooeeremseenrees 411
Vinegar, Cucumber.....uicncrs 144 Bofled RiC..crusiesisamussisisseiseinn 414
Vinegar, Flavored... seavevsvine 144 Pirand Panadfi.e ssesensissesseese 416
Warm Dishes for Bmak_fast w HB  Chicken Jelly.......ouinisesissiaveiens 414

SAUCES FOR PUDDINGS ...ouuviivieianeess 371 Chicken Broth.....
Brandys Gl cireeecestoncssiorosanraring, Sk Clam Broth.iiiiieissessmneass asvss 415
Brandy, Liquid....... . 873 Codfish, Milk or Cream.......ccccceee 416
Brady or Wine........ esr AT1 Cornmeal Gruel....i..iveeriaseiennsns 411
Caramel......civevies ASiuasisssiseees T Cracker Panadn.......cesrsssssanssress 416
Crean; GOl arearsnesnss sosessaesonsenhon 373 Cup Pudding........ccomseasrasinneisanss 414
Oream, Warm ... «oseias sbiieassiasew 1078 Cup Pudding, Tapioca...............- 414
COBEATR ... vinaness arnsrpsssasnssssnsponsr 18 Cup Custard......eeurssssvarsessns
Fruit... R e e Bl ) Egg Gruel........ o conne 412
Grn.ndmnther 5. (iaraxinihy e A Egg Toast...........
Hard, Plain, Cold 474 Flax Seed Tea.....
WOLLY - sun Susenannsevrnsesninra sonpanapasnadns 374 Flax Seed Lemonade....cooaiine us
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SicE, COOKING FOR THE— Continued.
For Children Teething ............... 417
Gruel, Corn Meal........cccovicaianinnes 411
vesew 412

Gruel, Egg.........
Gruel, Oat Meal............c.....

e

Irish Moss Blanc Mange
Jelly, Arrowroot Wine .. e 418
Jelly, Clucken 414
Jelly, Mulled.....comsenssaesssisossss
Jelly, Bago....cccsissesvasss
Jelly, Tapiots....cc..seaverarsscscsscsonne 413
Linseed Tea....civiansiren
Milk Porridge ..
Milk or Cream Codﬁsh.. 416
Milk Toast, Plain..
Mulled Jelly.... wsris 415
Mutton Chops nnd Beefst{-ak ...... 410
Mutton or Veal Broth..
Oat Meal Gruel........................
yEREr TOBEE L. L5, o dapassnrssnbesacsl
Panada, Bread....
Panada, Cracker......coceveenrennisnncew 416
Porridge, Milk....cco.oiveeeuiviseresian 412
Porridge, Arrowroot Milk....... AR L L
Pudding, Cup... . e 414
Pudding, Cup, Ta.plaea errers A14
Rice, Boiled... LR AP Gy !
dveosve-B1H
e cerene 414
Slippery Elm Tea asansisaersy 416
Slippery Elm Bark Tea Gresenavivess 413
Tamarind Water......... <sbivia 413
TaploeB T8Ny ..oiiceisivivimnimonsnivees 412
CUBRL BBEE, o e saiitvabinsvarinnnsransivasy LLL
Ten, Flax Seed, .ciicvisisrransssisssnses 413
d SR T T B R R F T T
Tea, Slippery Elm........ccovnmemninie 412
Tea, Slippery Elm Bark........coiiie 412
Toast, Water, or Crust Coffee...... 418
Tonat, Mille, PIain. . cic.c.iiicasonnines 15
Toast, Egg... pasnvpnevanirevsizaints ALD
Toast, Oyst.er i O SRR R « 415

Bisque, or Lobster.......ccocivrnianiana
Calf's Head or Mock Turtle.........
Celery... Ty e
Chicken Crenm

OOYT 3iiss arassiasaisee
Croutons :Eor St iA T L e S
Dumpling, Egg. for
Dumpling, Suet, Ior ki
Egg Balls for.....,............
Fish.... s
Force Meat ‘Ba.lls for ey
Force Meat {Soyer 8 Rempe}
Game ..... A0 o
Gumbo or Okrn 25}
Herbs and Vegetahles Used ...
Julienne..........
Lobster, or Blﬁque
Macecaroni....
Mullagata.wney -
Mutton Broth (Scot.eh)
Noodlcs for .. P e TR
Okra or Gumbu
Ox Ta.iL A
Oyster .....
PER v
Pea (Green)...
Pea, Split... sasins pesas
Pepper Pot (Phﬂadelphla)
Plain, Economical.....ccoviivisssisiass
Potate (TFBh): . ociiis s sviveassmpananis
Spinach, Cream of.....c.ccccquiminnine
Baunirrelacicsieeees csorevssarivonne
Stock, To Clarify.....cosesses
Tapioca Cream . ....xuirmiesssanyes
Turtle, Mool ... iduisssiisisrsantaines
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Sours— Continued:

Tartle, Green.. ........cccvserssssiorasee 32
a3
25
34

'I‘ur]iey................... Svessateis e aansss
Veal (Excellent).....
Vegetable........
Vermicalli.. ...coveiesmressssssnasresssens
White (Swiss)ucuicmaveivenssses

Taere ETIQUETTE, SMALL Pomnts ON

ssnsssnas

1 3T ) e e 246
VL T (oS R SR S e . 246
Apple......ss0en i by - o « 250
Cheese . nadane Y BAT

Chiclken Hash w1th R:ce ............. £
Codfish on (Cuban SBtyle).............
EXCRIN 111052, drnenssls usugiessasdas Meuspavew
B s OB e ssidas sonsasadissasaasaassabeia
Eggs Baked on............
Halibub on.i....i3iiiasssinsias sigeds
TURAIE aenvenr-pemsbetrss
Hashed Beef on....

Samsasssm TR eas

Minced FOWIS OD..uce cirrssnsrnssnnsans
Mushrooms on

246
247

Tomato....
Veal Ha.ah GXLY e ainactusbeVaensags

NEGETABELER. vesnasasnssrsessssuatisidkias
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Corn, Green.........
Corn P‘uddjng.......
Corn Succotash ..
Cucunmbers..... FrenseeEh
Cymblings, or Squs.shes.

Egg Plant............. o
Endive, Btewad....-. RS SR Al 5 o]

- 176

Potato Croquettes..........
Potato Fillets ....... o T

Potatoes, a la Créme ......
Potatoes, a la Delmonico............
Potatoes, Baked.........cccovenrnnnnne

Potatoes, Browned—With Ronst..
Potatoes, Browned... P
Potatoes, Crisp
Potatoes, Favorite, Warmed........
Potatoes, Fried, with Eggs.........
Potatoes, Hasty Cooked...........
Potatoes, Lyonnaise.... ST
Potatoes, Mashed.....coceienmneneenes o,
Potatoes, Mashed, Warmed Over..
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173
173
174
172
. 173

170
170
171
169
171
171

Potatoes, Raw, Fried ...... e >
Potatoes, Saratoga Chips...
Potatoes, Scalloped - (Kentucky
BERIR) idiniiviteine vatn sdinsensnain
Potatoes, Steamed...c..cvvesiresevenans
Potatoes, Sweet..,..
Pumpkin, Stewed ....ccoonviiensiams 190
Riog Mo Balli e S tihe srenes IR
Salsify or Oyster Plant....oeuen. 185
Sl re U 8oy o IR LT SO Ly, G
Spinach coniee 188
Squashes, or Cymblings............ ~ 1BB
String Beans..ci. st issaies 198,
Suceotash...........
Tomatoes =
Tomatoes, Raw, To Prepare........ 182
Traften . . nainiis i 15t AL
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DIRECT LINE BETWEEN

Chicago, Indianapolis, Cincinnati,
and Louisville

Only
Line to the WEST BADEN AND
Health
| Resorts ™ FRENCH LICK SPRINGS
“THE CARLSBAD OF AMERICA""
i PARLOR AND DINING CARS BY DAY

PALACE SLEEPING CARS BY NIGHT

FRANK J. REED, CHAS. H. ROCKWELL, W. H. McDOEL,
(ien. Passenger Agent Traific Manager Pr_es. and Gen. Mgr.

CHICAGO

AR ERCEIRSSE




“THE LAND OF THE SKY”

in Western North Carolina offers many advantages dur-
ing the Summer Season. ASHEVILLE,N.C., is in the
center of this beautiful country where the SOUTHERN
RAILW AY crosses the Blue Ridge Mountains.

BALMY AIR s+ MAGNIFICENT SCENERY
GOOD HOTEL ACCOMMODATIONS o+ 5

ASHEVILLE

is conveniently reached from all directions
North, East, South and West by the

Southern Raileway

THE GREATEST SOUTHERN SYSTEM, OVER 7,000 MILES.

A most delightful Summer Climate is also found in
the “Sarpuire CounTrY” of Western North Carolina.

Write for Summer Homes’' Folder, “ LLaND oF THE
Sky BookvLer,” and other information.

First-Class Round Trip Tourist Tickets are Sold

to ASHEVILLE by the SOUTHERN RAILWAY
and Connections, the Year Round o% ot ot o & o

GED. B. ALLEN,
Ass't Gen'l Pass, Apgi.,
St. Louis, Mo.
Ju C. BEAM, Jr., N.W.P. A, C. A. BAIRD,

8. N HARDWICK,
General Passenger Agent,
Washington, D, C.

225 Dearborn St., Chicagno. Div, Pass. Agt., St. Louis, Mo. J




“QUEEN OF SEA ROUTES”

BETWEEN

Baltimore, Md., Norfolk, Va. and Boston, Mass.
Baltimore, Md. and Savannah, Ga.

Baltimore, Md., Norfolk, Va. and Providence, R. 1.
Philadelphia, Pa. and Savannah, Ga.

Baltimore, Md., Newport News, Va, and Norfolk, Va,

i5 VIA

Merchants and Miners Trans. Co.
STEAMSHIP LINES

Accommodations and cuisine unsurpassed.
Steamers new, fast and elegant . .. ...

““For rest and recreation, a SEA TRIP cannot be excelled.”

SEND FOR ILLUSTRATED BOOKLET AND FULL PARTICULARS.

Through tickets on sale at principal ticket offices
throughout the United States.

W. P. TURNER, G. P. A, A. D. STEBBINS, A. T. M.
J. C. WHITNEY, Traffic Manager
General Offices: - - BALTIMORE, MD.




(HICAGO &NORTH WESTERN I?AILWAY

uuuuuuuu

The Pioneer Line West and Northwest of Chicago.

20TH CENTURY TRAINS
NORTH-WESTERN LIMITED

ELECTRIC LIGHTED TO ST, PAUL AND MINNEAPOLIS

THE COLORADO SPECIAL

ONE NIGHT TO DENVER

THE OVERLAND LIMITED

CALIFORNIA AND OREGON IN THREE DAYS

THE DULUTH-SUPERIOR LIMITED
AND ST. PAUL FAST MAIL.

THE BEST OF EVERYTHING.

H.R. ﬂ‘CLULLOUﬁf‘ W. B. KNISKERN,
3d V.-P.&G.T.n. CHICAGO, ILL. Gen. Pass. & Tkt. Agt.
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