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Or,

If the pears are not quite ripe, but hard and disposed
to be tough, peel them, cut out the blossom-end, leaving on
the stems, and stew until tender in enough water to cover
them. Take them out, set by in a covered dish to keep
warm ; add to the liquor in the saucepan an equal quantity
of the best molasses and a little ginger; boil half an hour,
gkim, and return ihe pears to the saucepan. Stew all to-
gether twenty minutes, and pour out.

These are very good, and will keep a week or more,
even in warm weather. I have canned them while boiling
hot, and kept them sweet a whole year,

BAkED QUINCES.

Pare and quarter; extract the seeds and stew the fruit
in clear water until a straw will pierce them; put into a
baking-dish with a half cupful of sugar to every eight
quinces; pour over them the liquor in which they wera
boiled; cover closely, and steam in the oven one hour; toke
out the quinces, lay them in a covered bowl to keep warm ;
return the syrup {o the sancepan, and boil twenty minutes;
pour over the quinces, and set away covered to cool,

Eat cold.

- e

y FRUIT JELLIES.

CURRANT, BLACKBERRY, STRAWEERRY, ETC. oJs

Put the fruit into a stone jar; set this in a kettle of
bepid water, and put it upon the fire. Let it boil, closely
eovered, until the fruit is broken to pieces; strain, pressing
the Lag (a stout coarse one) hard, putting in but a fow
hai 1fuls at a time, and between each squeezing turning it
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inside out to scald off the pulp and skins. To each pint of
juice allow a pound of sugar. Set the juice on alone te
boil, and while it is warming divide the sugar into several
different portions, and put into shallow pie-dishes or pans that
will fit in your ovens; heat in these, opening the ovens now
and then to stir it and prevent burning. DBoil the juice
just twenty minutes from the moment it begins fairly to boil,
By this time the sugar should be so hot you cannot bear
your hand in it. Should it melt around the edges, do not
be alarmed. The burned parts will only form into Tumpa
in the syrup, and can easily be taken out. Throw tne sugar
into the boiling juice, stirring rapidly all the while, It
vill “hiss™ as it falls in, and melt very quickly. With-
draw your spoon when you are sure it is dissolved. Let
xwhe jelly just come to a boil, to make all certain, and take
the kettle instantly from the fire. Roll your glasses or
cups in hot water, and fill with the scalding liquid. If
whese directions be strictly followed, and the fruit is at the
proper state of ripeness, there need be no dread of failure.
[ have often had the jelly “form™ before I filled the last
2lass,

I wish it were in my power, by making known the ad-
wantages of the process I have described, to put an end to
the doubts and anxieties attendant upon the old-fashioned
method of boiling jelly into a preserve. This planis so
simple and safe, the jelly made so superior in flavor and
color to that produced by boiling down juice and fruit, that
no one who has ever tried both ways can hesitate to give it
the preference. I have put up jelly in no other way for
twelve years, and have never failed once.

Strawberry jelly shonld have a little lemon-juice added
to that of the fruit. Doth it and blackberry, and very ripe
raspberry jelly, ave apt to be less firm than that made
from more tart fruits ; still, do not boil it. Set it in the
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sun, as I have directed at the beginning of the section npon
preserves and fruit jellies, filling one ecup from another as
the contents shrink. The sun will boil it down with less
waste, and less injury to color and taste, than the fire will,
Cooking jelly always darkens it.

Put brandied tissue-paper over the top of each glass
when cold and firm, paste a thick paper over it, and keep
in a dry place.

RasPBERRY AND CURRANT JELLY, ofs

To two purts red raspberries or * Blackeaps,” put cne
of red currants, and proceed as with other berry jelly.
The flavor is exquisite. This jelly is especially nice fox
cake. .
Witp CHERRY AND CURRANT JELLY. »fs

Two-thirds wild cherries (stones and all) and one of red
ewrrants, A pound of sugar to a pint of juice, and make as
you do plain eurrant jelly.

This, besides being very palatable and an excellent tabla
jelly, is highly medicinal, good for coughs and any weak-
ness of the digestive organs. T put it up first as an experi-
ment, and because 1 chanced to have the cherries. Now
would not pass the winter without it, unless obliged to do
8o by a failure of the fruit crop.

PeAcH JELLY. »je

COrack one-third of the kernels and put them in the jar
with the peaches, which should be pared, stoned, and
gliced. Heat in a pot of boiling water, stirring from tima
to time until the fruit is well broken. Strain, and to every
pint of peach juice add the juice of a lemon. Measure
again, allowing a pound of sugar to a pint of liguid., Heat
the sugar very hot, and add when the juice has boiled
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twenty minutes. Let it come to a boil, and take instanty
from the fire.
This is very fine for jelly-cake.

Green Fox GrarE JELLY »fa

s made after the receipt for currant jelly, only allowing
# pound and a half of sugar to a pint of juice.
Ripe grapes require but pound for pint.

QUINCE JELLY. »je

Pare and slice the quinces, and add for every five poun«s
of fruit a cup of water. Put peelings, cores, and all into a
stone jar; setthis in a pot of boiling water, and, when the
fruit is soft and broken, proceed as with other jellies.

CRAB-APPLE JELLY. »js

Cut Siberian crab-apples to pieces, but do not pare or
remcve the seeds. The latter impart a peculiarly pleasant
flaver to the fruit. Put into a stone jar, set in a pot of hot
water, and let it boil eight or nine hours, Leave in the jar
all night, covered closely. Next morning, squecze out the
juice, allow pound for pint, and manage as you do currant
jelly.

Should the apples be very dry, add a cup of water for
svery six pounds of fruit.

There is no finer jelly than this in appearance and in
taste,

CANNED FRUITS AND VEGETABLES.

Within a few years canned fruits have, in a greai
measure, superseded preserves. They arve cheaper, more
wholesome, azal far less difficult to prepare, Attention te
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a few general rules will insure success to every housekeepe
who sensibly prefers to put up her own season’s supply
of these to purchasing those for double the cost, which are
not nearly so good. -

First, examine cans and elastics narrowly before you
begin operations, See that the screw is in order, the can
without crack or nick, the elastic firm and closely fit-
ting.

Secondly, have the fruit boiling hot when sealed. Have
upon the range or stove a pan in which each empty can ia
get to be filled after it is rolled in hot water. Lay elastic
and top close to your hand, fill the can to overflowing, re
membering that the fruit will shrink as it cools, and that a
vacuum invites the air to enter; clap on the top without
the loss of a second, screw a8 tightly as you can, and as the
contents and the can cool, serew again and again to fit the
contraction of metal and glass.

Thirdly, if you use glass eans (and they are cheapest in
the end, for you can use them year after year, getting new
. elastics when you need them) keep them in a cool, dark place,
and dry as well as cool. The light will cause them to fer-
ment, and also change the color.

CANNED BERRIES. »}e

Heat slowly to boiling, in a large kettle, When they
begin to boil, add sugar in the nroportion of one tablespoon-
ful to sach quart of fruit, Before doing this, however,
if thers is much juice in the kettle, dip out the surplus with
a dippe~ or cup. It will only increase the number of sans
to be filled, without real advantage to you. Leave the berries
almost dry before putting in the sngar. This will make
gyrup enough.  Boil all together fifteen minutes, and ean.

Huckleberries, grapes, blackberries, currants, raspbers
vies, cherries, and strawberries put up in this way are very
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good eaten as you would preserves, and make pies which are
scarcely inferior to those filled with fresh fruic,

CANNED PEACHES. sl

Pare, cut in half and stone, taking care not to break
the fruit; drop each piece in cold water so soon as it is
pared. The large, white freestone peaches are nicest for
this purpose. Firmness of texture is a desideratum. The
fruit should be ripe, but not soft. Allow a Leaping table-
spoonful of sugar to each quart of fruit, scattering it
“etween the layers. Fill your kettle and heat slowly to a
noil. Boil three minutes, just to assure yourself that every
piece of fruit is heated through. Can and seal. It is
wife to put a cupful of water in the bottom of the kettle
before packing it with fruit, lest the lower layer should
burn,

Caxyep PEARS. sja

For the finer varieties, such as the Bartlett and Seckel,
prepare a syrup, allowing a pint of pure water and a quar-
ter of a pound of sugar to a quart of fruit. While this is
beating, peel the pears, dropping each, as it is pared, into a
pan of clear water, lest the color should change by exposura
to the air. When the syrup has come to a fast boil, put in
the pears earefully, not to bruise them, and boil until they
look clear and can be easily pierced by a fork. Have the
cans ready, rolled in hot water, pack with the pears and fill
to overflowing with the scalding syrup, which must be kept
on the fire all the while, and seal.

The tougher and more common pears must be boiled in
water until tender; thrown while warm into the Lot gyrup
shen allowed to boil ten minutes before they are cnnned.

Apples may be treated in either of the abov~ waywy sg
their texture may geem to demand.
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Caxyep Prous, sl

Prick with a needle to prevent bursting; prepare a
syrup allowing a gill of pure water and a quarter of a ponnd
of sugar to every three quarts of fruit. When the sugar
is dissolved and the water blood-warm, put in the plums
Heat slowly to a boil. Let them boil five minutes—not
fast or they will break badly, fill up the jars with plums,
pour in the scalding syrup until it runs down the sides,
and seal.

Greengages are very fine put up in this way; also dam
sons for pies.

Caxnep TomATOES. e

“1 don’t hold with any of these new-fangled notions,”
aaid an old lady to' me, when I mentioned that my canning
was over for the summer. “Iwas beguiled, two years ago,
into putting up some tomaytesses in cans, and if ’m for.
given for that folly I’ll never tempt Providence in tha
game manner again.”’

“They didn’t keep, then ??

“ Keep! they spliled in a week! Twas no more'n 1
expected and deserved for meddling with such a hum-
bug.”

“ Perhaps you did not follow the directions closely ?

“Indeed I did! T cooked the tormented things, and
seasoned 'em with butter and salt, all ready for the table,
and screwed the tops down tight, But, in course, they
gp’iled ! ”

“Were you careful to put them into the cans boiling
hot??

“"Twould have cracked the glass! I let’em get nice
and eold first. I didn’t suppose it made any difference
shout such a trifle as that!"

Poor old lady! 1 think of her and ker mighty tempta

ATE UNIVERSITY
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ticm of Providence whenever T can tomatoes, fo: lieat does
make & difference—all the difference in the world ir. this
sort of work.

 Pour boiling water over the tomatoes to loosen the
gkins, Remove these; drain off all the juice that will
eome awayswithout pressing hard; put them into a ketile
and heat slowly to a boil. Your tomatoes will look much
micer if you remove all the hard parts before putting
them on the fire, and rub the pulp soft with your hands.
Boil ten minutes, dip out the surplus liquid, pour the
tomatoes, boiling hot, intc the cans, and seal. Keep in a
eool, dark place.

Caxvep TomaToEs AND CORN. »le

Boil the corn on the cob, when it is in nice order for
roasting, twenty minutes over a good fire, and cut off while
hot. Have your tomatoes skinned and rubbed to a smooth
pulp. Put in two measures of them for every one of the cut
corn; salt as for the table, stirring it well in, and bring to
a hard boil. Then, can quickly, and as soon as they are
cold set away in a cool, dark place,

Preservep Greexy Cory, o

Boil on the cob until the milk ceases to flow when the
grain is pricked. Cut off the corn and pack in stone jars
in the following order:—A layer of salt at the bottom,
half an inch deep. Then one of corn two inches in depth,
another half-inch of salt, and so on until the jar is nearly
filled. T.et the topmost layer of salt be double the depth of
the others, and pour over all melted—not hot—lard. Press
apon this, when nearly hard, thick white paper, cut to fit
the mouth of the jar. Keep in a cool place. Boak over
night before using it
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Green corn is difficult to can, but 7 tnow it will keep
well if put up in this way. Amndl, strange to tell, be sc
fresh after the night's soaking as to require salt when you
buil it for the table. Should the top layer be musty, lig
fower still, and you will probably be rewarded for the search

— e

BRANDIED FRUITS.

. BRANDIED PEACHES OR PEARS. ofa

4 1bs. fruit.
4 lbs. sugar.
1 pint best white brandy.

Make a syrup of the sugar and enough water to dissolve
it. Let this come to a boilj put the fruit in and boil five
minutes. Having removed the fruit carefully, let the syrup
boil fifteen minutes longer, or until it thickens well ; add
the brandy, and take the kettle at once from the fire ; pour
the Lot syrup over the fruit, and seal.

1f, after the fruit is taken from the fire, a reddish liquor
oozes from it, drain this off before adding the clear syrup.
Put up in glass jars,

Peaches and pears should be pecled for brandying,
Plums should be pricked and watched carefully for fear of
bursting.

-

Draxpiep CHERRIES on BERRIES. wje

Make a syrup of a pound of sugar and a half gill of
water for every two lbs, of fruit, Heat to boiling, stirring
to prevent burning, and pour over the berries while warm
—not hot. Let them stand together an hour; put all into
» preserving-kettle, and heat slowly; boil five minutes, taks
out the fruit with a perforatel skimmer, and boil the syrup



UANDIES. 479

twenty minuies. Add a pint of brandy for every five pounds
of fruit; pour over the berries hot, and seal,

A~ SI—

CANDIES.

Morasses CANDY. sfe

1 quart good molasses.

4 cup vinegar.

1 cup sugar.

Butter the size of an egg.
1 teaspoonful saleratus.

Dissolve the sugar in the vinegar, mix with the molas
ses, and boil, stivring frequently, uutil it hardens when
dropped from the spoon into cold water; then stir in the
butter and soda, the latter dissolved in hot water. TFlavor to
your taste, give one hard final stiv, and pour into buttered
dishes. As it cools, cut into squares for * tafley,” or, while
goft enough to handle, pull white into sticks, using only the
buttored tips of your fingers for that purpose,

BUGAR-CANDY. sk«
6 cups of sugar,
1 cup of vinegar,
1 cup of water.
*  Tablespoonful of butter, put in at the last, with
1 teaspoonful saleratus dissolved in hot water.

Boil, without stirring, half an hour, or until it erisje in
eold water. Pull white with the tips of your fingers.

Bince children must eat sandy, this is the best you cen
give thems, It is very mice. Flavor to taste.
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PICKLES.

Use none but tke best cider vinegar; especially avoid
the sharp colorless liquid sold under that name. It is weak
g Iphuric acid, warranted to riddle the coat of any stc mach,
aven that of an ostrich, if that bird were so bereft of the
instinet of self-preservation as to make a lunch of Lright-
green cucumber-pickle seven times a week.

If you boil pickles in bell-metal, do not let them stand
in it one moment when it is off the fire; and see for your-
self that it is perfectly clean and newly scoured before the
vinegar is put ia.

Keep pickles in glass or hard stoneware; look them
wver every month; remove the soft ones, and if there are
meveral of these, drain off and scald the vinegar, adding a
eup of sugar for each gallen, and pour hot over the pickles,
Af they ave keeping well, throw in a liberal handful of sugar
for every gallon, and tie them up again, This tends
preserve them, and mellows the sharpness of the vinegar,
[his does not apply to sweet pickle.

Pickle, well made, is better when a year old than at the
snd of six months. T have eaten walnut pickle ten yeam
old that was very fine,

Keep your pickles well covered with vinegar.

If you use ground spices, tio them up in thin muslin
bags.

CucvMBER OR GHERKIN PICKLE. s

Choose small cucumbers, or gherkins, for this purpose
They are more tender, and look better on the table. Re.
joct all over a finger in length, and every one that is mis-
shapen or specked, however slightly. Pack in a stone jar
or wooden bucket, in layers, strewing salt thickly betweer
tige. Cover the top layer out of sight with salt, and vour



PICKLES. 481

on cold water enough to cover all. Lay a small plate or
round board upon them, with a clean stone to keep it down,
You may leave them in the brine for a weelk or a month,
atirring up from the bottom every other day. If the longer
time, be sure your salt and water is strong enough to bear
ap an egg,  If you raise your own cucumbers, pick them
avery day, and drop in the pickle. When you are ready to
put them up, throw away the brine, with any cucumbers
that may have softened under the process, and lay the rest
in cold fresh water for twenty-four hours. Change the
water then for fresh, and leave it for another day. Have
“a kettle ready, lined with green vine-leaves, and lay the
picklies evenly within it, scattering powdered alum over the
layers. A bit of alum as large as a pigeon-egg will be
snough for a two-gallon kettleful, Fill with cold water,
nover with vine-leaves, three deep; put a close lid or in-
verted pan over all, and steam over a slow fire five or six
hours, not allowing the water to boil. When the pickles
wre a fine green, remove the leaves and throw the cucumbers
into very cold water. Let them stand in it while yon pre-
pare the vinegar, To one gallon allow a cup of sugar, three
dozen whole black peppers, the same of cloves, half aa
much allspice, one dozen blades of mace. Boil five minutes;
put the cucumbers info a stone jar, and pour the vinegar
over them scalding hot. Cover closely. Two days after-
ward scald the vinegar again and return to the pickles,
Repeat this process three times more, at intervals of two,
four, and six days. Cover with a stoneware or wooden
wop; tie stout cloth over this, and keep in a cool, dry place,
They will be ready for eating in two months. Examine
avery few weeks.

SCANNED AT VIRGI! YTECHNIC INSTITU



£32 COMMON EXENEE.

PiorLED MANGOES. vle

Young musk or nutmeg melons.

English mustard-seed, two handfuls, mixed with
Seraped horseradish, one handful.

Mace and nutmeg pounded, 1 teaspoonful.

Chopped garlic, 2 teaspoonfuls.

A little ginger,

Whole pepper-corns, 1 dozen.

% tablespoonful of ground mustard to a pint of ths

mixture.
1 tablespoonful sugar to the same quantity.
1 s best salad oil to the same,

1 teaspoonful celery-seed.

Cut a glit in the side of the melon j inser s your finger
snd extract all the seeds. If you eannot get them out in
this way, cut a slender piece out, saving it to replace,—but
the slit is better. Lay the mangoes in strong brine for
three days. Drain off the brine, and freshen in pure water
twenty-four hours. Green as you would cucumbers, and
lay in cold water until cold and firm. Fill with the stuf
fing ; sew up the slit, or tie up with packthread; pack in
a deep stone jar, and pour scalding vinegar over them.
Repeat this process three times more at intervals of two
days, then tie up and set away in a cool, dry place.

They will not be “ripe” under four months, but are
very fine when they are. They will keep several years.

PErrER MANGOES, »}s

Are put up in the same way, using green peppers thal
are full-grown, but not tinged with red.

They are very good, but your fingers will smart aftex
thrusting them into the peppers to pull out the seeds, Foz
this purpose I have used, first, a small penknife, to cut the
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corts from its attachment to the stem-end of the prpper,
then a smuoth bit of stick, to pry open the slit in the sids
aud work out the loose core or bunch of seed. By ths
exercise of a littlo ingenuity you may spare yoursell all
suflering from this eause. Should your fingers burn badly,
andint them with sweet-oil and wear gloves that night
Cream will also allay the smart.

Preerep CABBAGE ( XYellow).

2 gallons vinegar,

1 pint white mustard-seed. )
4 oz, ginger.

3 oz. pepper-corns,

1 oz. allspice.

2 oz. c]ox!es. ppoupded Sna
1 oz. mace.

1 oz. nutmeg.
2 oz. turmeric. J
1 large handful of garlie, chopped.
1 handful seraped horserndish.

4 Ibs. sugar,

2 oz, celery seed.

3 lemons, sliced tlun,

Mix all and set in the sun for three days.

To prepare the, cabbage, cut in guarters—leaving off thie
outer and green leaves—and put in a kettle of boiling brine,
Cook three minutes, Take out, deain, and cover thickly with
salt, Spread ont inthe sun to dry; then shake off the salt,
and cover with cold vinegar in which has been steeped enough
turmeric to color it well. Leave it in this two weeks, to
draw out the salt and to plump the cabibage. 'They are
then ready to pack down in the seasoncd vinegar., Do no
use nnder six weeks or two months,
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Yicerep Cassace (Purple).

Quarter the cabbage. Lay in a wooden tray, sprinkle
taickly with salt, and set in the cellar until next day
Drain off the brine, wipe dry, lay in the sun two hours,
and cover with cold vinegar for twelve hours. Prepare
the pickle by Seasoning enough vinegar to cover the cabe
bage with equal quantities of mace, cloves, whole whita
peppers; a cup of sugar to every gallon of vinegar, and a
teaspoonful of celery seed for every pint. Pack the cab-
bage in a stone jar; boil the vinegar and spices five min-
utes and pour on hot. Cover and set away in a cool, dry
l‘-lace.

This will be ripe in six weeks,

PicerEp Ox1oss.

Peel the onions, which should be fine white ones—not
too large. Let them stand in strong brine for four days,
~hanging it twice. Heat more brine to a boil, throw in the
»nions, and boil three minutes. Throw them at once into
wold water, and leave them there four hours. Pack in jars,
Interspersing with whole mace, white pepper-corns, and
eloves. Fill up with scalding vinegar in which you have
put 2 cupful of sugar for every gallon. Cork while hot.

They will be ready for use in a month, but will be better
at the end of three months, :

UreEy Beaxs axp Rapisop Pops.

Talke young French or *string” beans, and radish pods
just before they change color; green and pickle as you do
pecumbers and gherkins,

YTECHNIC INSTITUTE AND STATE UNIVERSITY
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NASTURTIUM-SEED, sfe

Take the green seed after the flower has dried off. Lay
in salt and water two days, in cold water one day; pack
in bottles and cover with scalding vinegar, seasoned wilh
mace and white pepper-corns, and sweetened slightly with
white sugar. Cork, and set away four weeks Lefore you
use them.

They are an excellen substitute for capers.

Prekreo BurrerNvts ANp WALsurs, »la

Gather them when soft enough to be pierced by a pim.
Lay them in strong brine five days, changingeghis twice
in the meantime. Drain, and wipe them with a coarse
cloth ; pierce each by ruuning a large needle through it,
and lay in cold water for six hours,

To each gallon of vinegar allow a cup of sugar, three
dozen each of whele cloves and black pepper-corus, Lalf as
much allspice, and a dozen blades of mace. Boil five
minutes ; pack the nuts in small jars and pour over them
scalding hot. Repeat this twice within a weck ; tie up and
set away. W

They will be good to eat in a month—and very good
too.

Prexiep CAULIFLOWER. »j

Piek the whitest and closest bunches. Cut into small
sprays or clusters. Plunge into a kettle of scalding brine
and boil three minutés, Take them out, lay upon a sieve
or a cloth, sprinkle thickly with salt, and, when dry, brush
this off. Cover with cold vinegar for two days, setting tha
jar in the sun. Then pack carefully in glass or stoneware
jars, and pour over them sealding vinegar seasoned thus:

To one gallon allow a cup of white sugar, a dozen blades
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of mace, a tublespoonful of celery-seed, two dozen white
pepper-corns and some bits of red pepper pods, # tublespoon-
ful of coriander-seed, aud the same of whole mustard. Baoil
five minutes. Repeat the scalding once a week for three
weeks; tie up aud set away, Keep the eauliflowers undes
the vinegar by putting a small plate on top.

Suicrp Cucomser Prorie.  ( Very nice.)

2 dozen large cuenmbers, sliced, and boiled in vinegar
enongh to cover them, one hour, Set aside iu the
bot vinegar.

To each gallon of cold vinegar allow—
1 b, sugar,
L tablespoonful of einnamon.

l L33 gillger.

1 L black pepper.

1 3 celery-seed.

I teaspoonful of mace.

1 &F allspice.

1 gt cloves.

1 tablespoonful turmerie,

1 & horseradish, seraped.
1 5 garlie, sliced.

4 teaspoonful Cayenue pepper.

Put in the cucumbers and stew two hours,
The pickle will be ready for use so soon as it is cold

Pickrep Warer-MELON Rixp.  (Hwtremely nics.)

Equal weight of rind and white sugar.

4 ounce white ginger to a gallon of ckie,

1 pint vinegar to every pound of sugar.

1 tablespoonful turmeric to a gallon of pickle.
Mace, cloves, and cinnamon to taste,

JICINSTITUTE AND STATE UNIVERSITY
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Take the thickest rind you can get, pare off the hard
green rind, also the soft inner pulp. Lay the piecces—nairow
strips or fanciful cubttings—in brine strong enough to float
an egg, and let them remain in it ten days. Then soak in
fair water, changing it evary day for ten days. Cover them
with clear water in a preserving-kettle, heat slowly and
boil five minutes, Take them out and plunge instantly into
ice-water. Leave them in this until next day. Give them
another gentle boil of five minutes in strong alum-water
Simmer carefully, as a hard boil will injure them. Change
directly from the alum to the ice-water again, and do not
elisturb them for four hours. After a third beil of five
~iinutes, let them remain all night in the last water to make
~hem tender. Next day add to enough water to cover the
rinds suflicient sugar to make it quite sweet, but not a syrup,
Bimmer the rinds in this ten minutes, throw the water away,
sud gpread them upon dishes to cool. Meanwhile prepare
= second syrup, allowing sugar equal in weight to the rind,
mad half an ounce of sliced white ginger to a gallon of
te pickle, with a cup of water for every two pounds of
sagar, . When the sugar is melted and the syrup quite
rot, but not boiling, put in the rinds and simmer until they
wok quite clear, Take it out, spread upon the dishes again,
while you add to the syrupa p‘inl; of vinegar for every pound
of the sugar you have put in, one tablespoonful of turmerie
to a gallon of pickle ; mace, cloves, and cinnamon to taste,
Boil this up, return the rind to it, and simmer fifteen
minutes. Put up in glass jars, It will be fit for use in twa
weeks.

This is a very handsome and delicious pickle, although
it may seem to be made upon the prineiple of the French.
man’s pebble-goup.

SCANNED AT VIRGIN
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Gneex Towmaro Sov. »is

2 gallons tomatoes, green, and sliced without peeling
12 good-sized onions, also sliced.

2 quarts vinegar,

1 quart sugar,

2 tablespoonfuls salt.

2 - ground mustard.

2 2 black pepper, ground.
1 tablespoonful allspice.

1 ot cloves.

Mix all together and stew until tender, stirring often
lest they should scorch. Put up in small glass jars.

This is a most useful and pleasant sauce for almosi
every kind of meaf and fish,

Sweer Toxmaro Prexre. (Very good.) sl
7 lbs. ripe tomatoes, peeled and sliced.
34 “ sugar.
1 oz, cinnamon and mace mixed,
1 “ cloves.
1 quart of vinegar.

Mix all together and ste¥ hour,

Rire Tomato Prexie. (Ne. 2.)
2 gallons tomatoes, peeled, but not sliced.
1 pint vinegar,
2 1bs, sugar,
Mace, nubmeg, and cinnamon to taste,

Put all on together, heat slowly to a boil, and simmer
pus hour, Put up in glass jars,
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Bwxer Pickie—Prums, Peairs, PEACHES, OR OTHER
Fruits. wfe

7 lbs. fruit, pared.

4 “ white sugar,

1 pint strong vinegar.

Mace, cinnamon, and cloves.

Pare peaches and pears ; prick plums and damsons, to-
matoes, “globes” or husk-tomatoes (otherwise known as
ground-plums), put into the kettle with alternate layers of
sugar. Heat slowly to a boil ; add the vinegar and spice;
boil five minutes; take out the fruit with a perforated
skimmer and spread upon dishes to cool. Boil the syrup
thick ; pack the fruit in glass jars, and pour the syrup on
boiling hot.

Examine every féw days for the first month, and should
it show signs of fermenting set the jars (uncovered) in a
kettle of water, and heat until the contents are scald-
ing.
Husk-tomatoes—a fruit which locks like a hybrid be-
tween the tomato and plum—are particularly nice put up
in this way. '

Pierrep PrAcHES.

10 Ths. fruit—pared.
4% “ sugar,
1 quart vinegar,
Mace, cinnamon, and cloves to taste.

Lay the peaches in the sugar for an hour; drain off
every drop of syrup, and put over the fire with about a
gup of water. Boil until the scum ceases to rise. Skim;
put in the fruit and boil five minutes. Take out the
peaches with a perforated skimmer, and spread upon dishes
%o cool. Add the vinegar and spices to the syrup. Boil’

21*
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fifteen minutes longer, and pour over the fruit in glas
jars,
Prcxrep PeAcHES (unpeeled).

Bub the fur off with a coarse cloth, and prick eacl
peach with a fork. Heat in just enough water to covar
them until they almost boil ; take them out, and add to the
water sugar in the following proportions :—

For every 7 1bs. of fruit

3 Ibs, of sugar.
Boil fifteen minutes; skim, and add—
3 pints of vinegar.
1 tablespoonful (each) of allspice, mace, and cinnamon,
1 teaspoonful selery-seed.
1 P cloves,

Put the spices in thin muslin bags. Boil all together
ten minutes, then put in the fruit, and boil until they can
be pierced with a straw. Take out the fruit with a skim-
mer, and spread upon dishes to cool. Boil the syrup until
thick, puck the peaches in glass jars, and pour this over
them scalding hot.

You may pickle pears in the same way without peeling,

Prokien Cuenrnres. »fa

Morella, or large red tart cherries, as fresh as you can
get them. To every quart allow a large cup of vinegar
and two tablespoonfuls of sugar, with a dozen whole cloves
sud half a dozen blades of mace.

Put the vinegar and sugar on to heat with the spices.
Boil five minutes; turn out into a covered stoneware ves-
sel, cover, and let it get perfectly cold. Strain out the
gpices, fill small jars three-quarters of the way ‘o the top
with fruit, and pour the cold vinegar over them. Cork o1
sover tightly., Leave the stems on the cherries,
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PICELETTE. »fe

4 arge crisp cabbages, chopped fine,

1 quart onions, chopped fine.

2 quarts of vinegar, or enough to cover the cabhage,
2 Ibs. brown sugar.

2 tablespoonfuls gronnd mustard.

2 b black pepper.

2 5 cinnamon,

2 & turmerie,

2 @ celery-seed.

1 £ allspice,

1 & mace.

1 g alum, pulverized.

Pack the cabbage and onions in alternate layers, with a
fittle sult between them. Let them stand until next day.
Then scald the vinegar, sugar, and spices together, and pour
over the cabbage and onion. Do this three mornings in suc-
cession. On the fourth, put all together over the fire and
heat to boil, Let them boil five minutes, When cold,
pack in small jars,

It is fit for use as soon as cool, but keeps well.

_— = -

DRINKS,.
CorreE.

Never buy ground coffee if you can get any other, Ths
mere fact that after they have gone to the expense of the
machinery and labor requisite for grinding it, the manufac-
turers can gell it cheaper per pound than grocers can the

whole grains, roasted or raw, shonld convince every sensiblg
persen that it is adulterated with other and less expensive
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substances. Be that as it may, coffee loses its aruma sc
rapidly after it is ground that it is worth your while te
buy it whole, either in small quantities freshly roasted, or
raw, and roast it yourself. You can roast in a pan in the
oven, stirring every few minutes, or in the same upon ‘he
top of the range. Stir often and roast quickly to a bright
brewn—not a dull black. While still hot, beat up the white
of an egg with a tablespoonful of melted butter and stir up
well with it. This will tend to preserve the flavor. Grind
Jjast enough at a time for a single making,

To MaRE Corree (boiled).

1 full coffee-cup (4 pint) of ground coffee.

1 quart of boiling water.

White of an egg, and crushed shell of same.
4 cup of cold water to settle it.

Stir up the eggshell and the white (beaten) with the
coffee, and a very little eold water, and mix gradnally with
the boiling water in the coffee-boiler. Stir from the gides
and top as it boils up. Boil pretty fast twelve minutes;
pour in the cold water and take from the fire, setting
gently upon the hearth to settle. In five minutes, pour it
off carefully into your silver, china, or Britannia cofiee-pot,
which should be previously well scalded

Send to table Zot.

To Make Correr witToour Bornivec.

There are so many patent coffee-pots for this purpose,
and the directions sold with these are so minute, that 1
need give only a few general rules here. Allow rather more
coffee to a given quantity of water than if it wero to be
hoiled, and have it ground very fine, Put the coffec in the
wppermost compartment, pour on the water very slowly
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antil the fine coffee is suturated, then more rapidly., The
water should be boiling. Shut down the top, and the cofiee
ought to be ready when it has gone through the double o:
treble set of strainers, Should it not be strong enough,
yuc it through again,

Cart Au Larr,

1 pint very strong-made coffoe—fresh and hot.
1 % boiling milk,

The coffee should be poured off the grounds through a
fine struiner (thin muslin is the best material) into the
table coffee-pot. Add the milk, and set the pot where it will
keep hot for five minutes before pouring it out

TEA,

2 teaspoonfuls of tea to one large cupful of boiling
water,

Seald the teapot well, put in the tea, and, covering close,
set it on the stove or range one minute to warm; pour on
enough boiling water to cover it well, and let it stand ten
minutes to “draw.” Keep the lid of the pot shut, and set

“in & warm place, but do not let it boil. Fill up with aa
much boiling water as yon will need, and send hot to the
table, after pouring into a heated china or silver pot.

The bane of tea in many households is unboiled water.
It can mnever extract the flavor as it should, althongh it
eteap for hours. The kettle should not only steam, but
bubble and pull’ in a hard boil before you add water from
it to the tea-leaves.

Boiling after the tea is made, injures the flavor, eitha
by deadening or making it rank and “ herby ”



194 COMMON SENSE.

CIIOCOLATE, >}«

fi tablespoonfuls grated chocolate to each pint of water
As much milk as you have water.
Sweeten to taste,

Put on the water boiling hot. Rub the chocolate smooth
iz a little cold water, and stir into the boiling water. Boi
twenty minutes; add the milk and beil ten minutes more,
stirring frequently, You can sweeten upon the fire or in
the cups

Cocoa Nins, or SHELLS, »la
1 quart of boiling water.
2 ozs. of cocoa nibs.
1 quart fresh milk,

Wet the shells or nibs up with a little cold water; add
to the boiling, and cook one hour and a half ; strain, ptt in
the milk, let it heat almost to boiling, and take from the
fire.
This is excellent for invalids.

Taeparep CocoA. sfe

1 quart of water, boiling,
2 ozs, prepared cocoa—Baker’s is best.
1 quart of milk.

Make ag you do chocolate—only boil nearly an hour
before you add the milk, afterward heating almost to boil-
Ing. Bweeten to taste.

Mg Tea (ror CHILDREN).

1 pint fresh milk and the same of boiling water. Sweeten
W taste
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RaseperrY Rovarn.

4 quarts ripe berries.

1 quart best cider vinegar,
1 Ibh. white sugar.

1 pint fine brandy,

Pui che berries in a stone jar, pour the vinegar crer
them, add the sugar, and pound the berries to a paste with
& wooden pestle, or mash with a spoon. Let them stand in
the sun four hours; strain and squeeze out all the juice,
and put in the brandy. Seal up in bottles; lay them on
their sides in the cellar, and cover with sawdust.

Stir two tablespoonfuls into a tumbler of ice-water when
you wish to use it.

RasPBERRY VINEGAR, sja

Put the raspberries into a stone vessel and mash them
to a pulp. Add cider-vinegar—no specious imitation, but
the genuine article—enough to cover it well. Stand in the
sun twelve hours, and all night in the cellar.  Stir up well
veeasionally during this time, Strain, and put as many fresh
berries in the jar as yon took out; pour the strained vinegar
over them; mash and set in the sun all day. Strain a sec-
ond time next day. To each quart of this juice allow

1 pint of water.
b 1bs. of sugar (best wh_{te) for every 3 pi:l:lts of this
liquid, juice and water mingled.

Place over a gentle fire and stir until the sugar is dis.
solved. Heat slowly to boiling, skimming off the scum-*
and as soon as it fairly boils take off and strain. Bottle
while warm, and seal the corks with sealing-wax, or hees’
wax and rosin.

A most refreshing and pleasant drink.
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BLACK_BEB.RY VineEcar

Is made in the same manner as raspberr  allowing 6§
Ibs. sugar to 3 pints of juice and water.

Braceeenny CoORDIAL

1 quart of blackberry juice
1 Ib. white sugar.

4 oz. grated nutmeg,

% oz. powdered cinnamon.
4 oz allspice.

1 oz. cloves.

1 pint best brandy.

Tie the spices in thin muslin bags; boil juice, sugar, and
spices together fifteen minutes, skimming well; add the
brandy; set aside in a elosely covered vessel to cool. When
perfectly cold, strain out the spices, and bottle, sealing the
corks,

ErpeErBERRY WINE.

8 quarts of berries.
4 quarts of boiling water poured over the berries

Let it stand twelve hours, stirring now and then. Surain
well, pressing out all the juice. Add
3 Ibs. of sugar to 4 quarts of juice,

1 oz. powdered cinnamon.
4 oz. powdered cloves.

Boil five minutes, and set away to ferment in a stone
jar, with a cloth thrown lightly over it. 'When it has dont
fermenting, rack it off carefully, not to disturb the leea
Bottle and cork down well.
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CRANBERRY WINE.

Mash ripe berries to a pulp; put into a stone jar.
Add 1 guart of water to 2 quarts of berries,

Btir well and let it stand two days. Strain through a
double flannel bag; mash a second supply of berries, equal
in quantity to the first, and cover with this liquid. Steep
two days more; strain; add

1 Ib, sugar for 3 quarts of liquor,

and boil five minutes. Let it ferment in lightly covered
jars; rack off and botitle,
This is said to be very good for scrofula

STRAWBERRY WINE.

3 quarts of strawberries, mashed and strained. To the
Juice (there should be about a quart, if the berries are ripe
pnd fresh) add

1 quart of water,
1 1b. of sugar.

Stir up well and ferment in a clean, sweet cask, leaving
the bung out. When the working subsides close tightly, or
rack off into bottles.

This is said by those who have tasted it to be very good.

CurraNT WINE.

Pick, stem, mash, and strain the currants, which should
be very ripe.
To 1 quart of juice add
 Ib. white sugar.
} pint of water.

Btir all together long and well; put into a clean cask,
leaving out the bung, and covering the whole with & bit
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ci lace or mosquito net, Let it ferment about four weeks—
rack off when it is quite still, and bottle.

JamarcA GINGER-BEER.

1 bottle Jamaica Ginger Extract
1 oz. cream-tartar,

6 quarts water.

1 1b. sugar.

Stir until the sugar is melted, then put in the grated
peel of a lemon, and heat until blood-warm. Add a table-
gpoonful of brewers’ yeast; stir well and bottle, wiring
down the corks. It will be fit for use in four days,

This is a refreshing and healthful beverage mixed with
pounded ice in hot weather,

Rasiy WiNE.
1 1b. white sugar.
2 1bs, raisins, seeded and chopped.
1 lemon—all the juice and half the grated peel.
2 gallons boiling water.

Put all into a stone jar, and stir every day for a week,
Strain, then, and bottle it, It will be fit for use in ten
days.

LEMONADE OR SHERBERT,

3 lemons to a quart of water,
6 tablespoonfuls of sugar.

Pare the yellow peel from the lemons, and, unlegss youn
mean to use the sherbert immediately, leave it out, I*
gives a bitter taste to the sugar if left long in it. Slice
and squeeze the lemons upon the sugar, add a very little
water, and let them stand fifteen minutes, Then fill uf
with water; ice well, stir, and pour out,
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ORANGEADE

Is made in_ the same manner, substituting oranges for
lemons,

Strawserry Smerpert, (Delicious.)

1 quart of strawberries,

3 pints of water.

1 lemon—the juice only.

1 tablespoonful orange-flower water.
# 1b. white sugar.

The strawberries should be fresh and ripe. Crush to a
ymooth paste; add the rest of the ingredients (except
the sugar), and let it stand three hours. Strain over the
sugar, squeezing the cloth hard ; stir until the sugar is dis
solved ; strain again and set in ice for two hours or more
before you use it.

Rucext’s Puvcr.  (Fine.)

1 1Ib, loaf-sugar or rock candy, .

1 large cup strong black tea—(made).
3 wine-glasses of brandy.

3 11 (11 .

1 bottle champagne.

2 oranges—juice only.

3 lemons— ¢«

1 large lump of ice.

This receipt was given me by a gentleman of the old
school, a connoisseur in the matter of bevirages as of
cookery. “Tell your readers,” he writes, *that hetter
punch was never brewed.” I give receipt and message

together,
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Romax Puxcn.

8 coffee cups of lemonade—(strong and sweet),

1 glass champagne.

1 “ rm.

2 oranges—juice only.

2 eggs—whites only—well whipped.

% 1b. powdered sugar, beaten into the stiffened whitea
You must ice abundantly—or, if you prefer, freeze.

Suerry COBBLER.

Beveral slices of pineapple, eut in quarters,
A lemon, sliced thin.

An orange, %

4 cup of powdered sngar.
1 tumbler of sherry wine.

Jce-water.
Pounded ice.

Take a wide-mouthed quart-pitcher and lay the sliced
fruit in order in the bottom, sprinkling sugar and pounded
ice between the layers. Cover with sugar and ice, and let
all stand together five minutes, Add then two tumblers of
water and all the sugar, and stir well to dissolve this. Fill
the pitcher nearly full of peunded ice, pour in the wine,
and stir up from the bottom until the ingredients are
thoroughly mixed. In pouring it out put a slice of each
kind of fruit in each goblet before adding the liquid.

1t is best sucked through a straw or glass tube,

Necrar. ol

Make as above, substituting a little rose-water for the
pineapple, and squeezing out the juice of the orange and
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lemcm, instead of putting in the slices. Sprinkle nubmeg
on the top.
This forms a delicious and refreshing drink for in
ralids,
Crarer Puncm.
1 bottle of claret.
4 the quantity of ice-water.
2 lemons, sliced.
4 cup powdered sugar,

Cover the sliced lemon with sugar and let it stand tem
minutes. Add the water; stir hard for a whole minute, and
pour in the wine. IPut pounded ice in each glass before
filling with the mixture,

Ece Noca. sfa

6 eggs—whites and yolks beaten separately and very
stiff,

1 quart rich milk,

4 eup of sugar.

4 pint best brandy.

Flavor with nutmeg.

Stir the yolks into the milk with the sugar, which should

first be beaten with the yolks. Next comes the brandy.
Lastly whip in the whites of three eggs.

Caerry Bouxce,

4 lbs. of sour and the same quantity of sweet cherriea,
24 Tbs. white sugar.
1 gallon best whiskey.
Crizsh the cherries to pieces by pounding in a deep
wooden vessel with a smooth billet of wood. Beat hard

enough to crack all the stones. Put into a deep stone jar,
mix in the sugar well, and cover with the whiskey. Bhake
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around briskly and turn into a demijohn. Cork lightly

and let it stand a month, shaking it every day, and anothe

month without touching it. Then strain off and bottle,
It is better a year than six months old,

If the Maltese cross appears but seldom in the section
devoted to drinks, it is because most of my information
respecting their manufacture is second-hand. In my own
family they are so little used, except in sickness, that I
should not dare to teach others, upon my own authority,
how to prepare them. Indeed, the temptation I felt to omit
many of them reminded me of a yemark made, introductory
of preserves, by one of the “ Complete Housewives,” who,
all five together, drove me to the verge of an attack of con:
gestion of the brain, before I had been a housckeeper for a
week, Said this judicious lady :—* Preserves of all kinds
are expensive and indigestible, and therefore poisonnus,
T'herefore " —agnin—* I shall not give divections for their
manufacture, except to remark that barberries stewed in
molasses are economical, and a degree less hurtful than
most others of that class of compounds.™

Then I reflected that T might, upon the same principle,
exclude all receipts in which coconnut is used, because it is
runk poison to me; while a dear friend of mine would as
soon touch arsenic as an ege. A large majority of the
beverages I have named ave highly medicinal, and deserve
a place in the housekeeper’s calendar on that account,
Many, so far from being hurtful, ave beneficial to a weak
gtomach or a system suffering under general debility.
None which contain aleohol in any shape should ba usea
daily, much less semi- or tri-daily by a well persor.

This principle reduced to practice would prove the pre.
ventive ounce which would cure, all over the land, the need
for Trmporance Societies and Inebriate Asylums.
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X THE SICK-ROOM,

The sick-chamber should be the most quiet and cheerful
in the house—a sacred isle past which the waves of domnes-
tic toil and solicitude glide silently. This is not an easy
rule to obey. Whoever the invalid may be, whether the
motler, father, or the sweet youngling of the flock, the
foundations of the houseliold seem thrown out of course
while the sickness lasts, You may have guod servants and
kind friends to aid you, but the hitch in the machinery is
not to be smoothed out by their efforts. The irregularity
does not annoy you : you do nob notics it if the attack be
severe or dangerous. All other thoughts are swallowed up
in the all-absorbing, ever-present alarm. You count noth
ing an inconvenience that can bring present relief; ov possi-
ble healing to the beloved one; disdain for yourself rest or
ease while the shadow hangs above the pillow erushed by
the helpless head. But when it passes, when the first
transport of thankfulness has subsided into an abiding sense
of safety, the mind swings back to the accustomed pivot,
nnd your eyes seem to be suddenly unbound. You find, with
dismay, that the children have run wild, and the comfort of
the whole family been neglected during your confinement to
the post of most urgent duty; with displeasure, that the
servants have, as you consider, taken advantage of your
gituation to omit this task, and to slur over that;—in
fine, that nothing has been done well, and so many tnings
left altogather undone, that you are  worried out of your
senses "—a phrase that too often signifies, out of your
temper,

And it is just ab this juncture
fifty points of attention and labor at once, and arve on the
verge of despair at the conglomeration worse conglomerated
arising before you ; fidgetting to pick up dropped stitches in

when you are called to
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the web you were wont to keep so even—-that the invalid
becomes most exacting. “ Unreasonable,” you naume it ta
yvourself, even though it be John himself who calls upon
vou every third minute for some little office of loving-kind-
ness; who wants to be amused and fed and petted, and
made generally comfortable as if he were a six-months-old
baby ; who never remembers that yon must be wearied out
with watcuing and anxiety, and that everything below-
Blairs is going to destruction for the want of a balance-
wheel. The better he loves you the more apt is he to fancy
that nobody but you can do anything for him; the more
ertain to erave something which no one else knows how to
prepare.  And when you have strained musele and patience
= little further to get it ready, and with prudent foresight
snde enough to last for several meals; it s more than
probable that his fickle taste will suggest something entire-
v different for “mnext time.” “Just for a change, you
know, dear. One gets so tired of eating the same thing so
often! ?

He might be more considerate—Iless childish—you
shink, turning away that he may not see your cliange of
conntenance.  When you have taken so much pains to
suit him exactly! It is harder yet when he refitses to
do more than taste the delicacy you hoped would tempt
him.

%It is very nize, I suppose, my love,” says the poor
follow, with the air of a martyr. “But it does not taste
right, somehow. Maybe the children can dispose of it. If
I had a lemon ice, or some wine jelly such as my mother
uged to make, [ am sure [ could relish it. I always did
datest sick peoples’ diet 1

If heis very much shaken as to nerves, he will be likely
to say, “messes.”

“1 am fairly wild ! ” said a loving wife and mother, and
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thrifty housekeeper, to me one day, when I called to see
her.,

She had just nursed her husband and three children
through the influenza. All had been down with it at once,
That form of demoniacal possession is generally conducted
uapon the wholesale principle. One of her servants had
left in disgust at the increased pressure of work; the
weather was rainy, blowy, raw; the streets were muddy,
and there was no such thing as keeping steps and halls
clean, while the four invalids were cross as only toothache
or influenza can make human heings.”

“T am fairly wild!” said the worthy creature, with
tears in her eyes. “I cannot snatch a minute, from morn-
aig until night, to put tuings straight, and yet I am almost
ured to death! I wassaying to myself as you came in, that
t wouldn’t try any longer, I would just sit still until the
airt was piled up to my chin, and then T would getwpon the
wable !

How often I have thought of her odd speech since!
sometimes with a smile—more frequently with asigh. But
with all my pity for the nurse and housekeeper, I cannot
conceal from myself—I would mnot forget, or let youn for-
get for a moment—the truth that the sick one is the greater
pufferer. It is never pleasant to be laid upon the shelf.
The resting-place—falsely so-called—is hard and narrow
and uneven enough, even when the tramp of the outer world
does not jar the sore and jaded frame ; when there is no ap-
parent need for the sick person to be upon his feet, and for
aught that others can see, or he can say, he might just as
wall stay where he is for a month or two. But when, the
rack of pain having been removed, the dulled perceptions
of the mind re-awaken to sensitiveness, and there ¢comes to
his ear the bugle-call of duty—sharp, imperative ;—when
every idle moment speaks to him of a slain opportunity,

22
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and the uo longer strong man shakes his fetlors with piteoas
cries against fate, do not despise or be impatient with him.
He is feverish and inconsiderate and capricious because he
is not himself. You see only the poor wreck left by the
demon as he tore his way out of him at the Divine com-
mand, Gather it up lovingly in your arms, and nurse it
back to strength and comeliness. The sick should always
be the chief object of thought and care with all in the
household. If need be, let the dirt lie chin-deep every-
where clse, so long as it is kept out of that one room.
There be jealous in your care that nothing offends sight
and smell.

There should be no smell in a sick-chamber. To avoia
this, let in the air freely and often, Cologne-water will
not dispel a foul odor, while disinfectants ave noisome in
themselves, Bathe the patient as frequently and thor
oughly as prudence will allow, and change his clothing,
with the bed-linen, every day. Do not keep the medicinea
where he can see them, nor ever let him witness the mix.
ing of that which he is to swallow. So soon as his meals
are over, remove every vestige of them from the room.
Even a soiled spoon, lying on table or burean, may offena
his fastidious appetite, Cover the stand or waiter frora
which he eats with a spotless napkin, and serve his food in
your daintiest ware.

My heart softens almost to tearfulness when T recall the
hours, days, weeks, I have myself spent in the chamber of
languishing, and the ingenuity of tenderness that, from my
bubyhood, has striven to cheat the imprisonment of weari-
ness, and make me forget pain and uselessness. The pretty
gurprises daily invented for my entertainment; the exceed-
ing nicety with which they were set out before me; the
Joving words that nourished my spirit when the body wax
faint unto death,—these are évents, not slight incidents, in
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thn Look of memory When T cease to be grateful for them,
ot to learn from them how to minister unto others of the
like consolation, may my heart forget to beat, my right hand
lose her cunning !

(Do not ask your charge what he would like to eat to

/ duy He will, of a surety, sicken with the effort at selection, |
) and say, Nothmrrl ? But watch attentively for the slight- |
est intimation of a desire for any particular delicacy, and if
you are assured that it cannot hurt him, procure it, if you
can, without letting him guess at your intention. Feed him
lightly and often, never bringing more into his sight than
he may safely eat. A big bowl of broth or jelly will either
tempt him to imprudence, or discourage him. “Am I to
Ye burdened with all that?” cries the affrighted stomwach,
and will have none of it. While he is very weak, feed him
with your own hand, playfully, as you would a child, talk-
ing cheerily of something besides his food, and coaxing Lim
into taking the needed nutriment as only a wife and mother
can, or as nobody but John could beguile you to affort in
the same direction.

Btudy all pleasant and soothing arts to while away the
gtime, and keep worry of every kind away from him. A
| trifle at which you can laugh will be a burden to the en-
! feebled mind and body, and he has nothing to do but lie
# gtill and roll it over until it swells into a mountain, When

he can be removed without danger, let him have his meals
in another room, changing the air of each when he is not
in it. Every one who has suifered from long sickness
knows the peculiar loathing attendant upon the idea that all
tood is tainted with the atinosphere of the chamber in which
it is served, and if eaten in bed, tastes of the mattress and
fillows. Tle room and all in it may be clean, fresh, aud
sweut, but the fancy cannot be dismissed. And it is wiser
to hunwor than to reason wilh most sick fancies.
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A hired nmise is a useful, often a necessary thing, but
while you are upon your feet, and mistress of your own
house, delegats to no one the precious task of catering for
the dear sufferer. It is an avt in itself. T hope a practical
Enowledge of it will be taught in Women's Medical Colleges,
when they are an established *“ institution ” with us.

I wish it were proper to record here the name of one ot
the kindest and best family physicians I ever knew, who
had charge of my not very firm health during my girlhood,
He owed much—I suppose no one ever knew really how
much—of his success in his practice to Lis tact and skill in
devising palatable and suitable nourishment for his patients,
I well remember the childish pleasure with which I would
hear him say when the violence of the attack had passed—
“ Now, my dear child, we must begin with kitchen physic !”
and the glow of amused expectation with which I used to
watch him, as, with an arch show of mystery, ke would
beckon my mother from the room to receive his * preserip-
don ;” the impatience with which I awaited the result of
the conference, and the zest with which I ate whatever he
ordered.

If I could have persuaded him to manage this depart-
ment of my work, it would win for me the degree of M.,
with a new meaning—Mistress of Dictetics.

THE SICK-ROOML
Beer Tea, s}
1 1b. Zean beef, eut into small pieces.

Put into a jar without a drop of water; cover tightiy,
and set in a pot of cold water. Heat gradually to a boil,
and continue this steadily for three or four hours, until the

UNIVERSITY
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meat is like white rags, and the juice all drawn out. Sea
son with salt to taste, and when cold, skim. The patient
will often prefer this ice-cold to hot. Serve with Albert
biscuit or thin * wafers,” unleavened, or made by a reeceipt
given under the head of Breap.

MurroN Brorm. sl

1 1b, lean mutton or lamb, cut small.

1 quart water—cold.

1 tablespoonful rice, or barley, souked in a very little
warm water.

4 tablespoonfuls milk,

Salt and pepper, with a little chopped parsley.

Boil the meat, unsalted, in the water, keeping it closely
govered, until it falls to pieces. Strain it out, add tha
soaked barley or rice; simmer half an hour, stirring often ;
stir in the seasoning and the milk, and simmer five minutes
after it heats up well, taking care it does not burn.

Serve hot, with cream crackers.

Cuicrexy Broti, ofa

Is excellent mads in the same manner as mutton, eracl-
g ths bones well before you put in the fowl.

VEAL AND SBaco BroTH.

2 Ibs. knuckle of veal, cracked all to pieces.

2 quarts of cold water.

3 tablespoonfuls best pearl sagn, sonked in a cup of cold
water,

1 cup cream, heated to boiling.

Yolks of two eggs, beaten light.

Boil the veal and water in a covered sauncepan very
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slowly until reduced to onse quart of liquid; strain, season
with salt, and stir in the souked sago (having previously
warmed it by setting for half an hour in = saucepan of
boiling water, and stirred from time to time). Simmex
balf an hour, taking carve it does not burn; beat in the
cream and eges; give one good boil up, and turn out,

This is excellent for consumptives,

Beer AxD Saco Brorm

2 Ibs. of beef—cut up small.

2 quarts of water.

1 cup of sago, soaked soft in a little lukewarm water.
Yolks of three eggs.

Salt to taste.

Stew the beef until it falls to pieces; strain it ont, salt
she liquid and stir in the sago. Simmer gently one hour,
ntirring often. Add the beaten yolks; boil up well and
Berve.

This is a strengthening and nice soup, Eat with dry
roast,

Arrowroor JELLY (plain). v}

1 cup boiling water.

2 heaping teaspoonfuls of best Bermuda arrowroot.
1 teaspoonful lemon uice.

2 teaspoonfuls of white sugar,

Wet the arrowroot in a little cold water, and rub
gmooth. Then stir into the hot, which should be on the
fire and actually boiling at the time, with the sugar already
melted in it. Stir until clear, boiling steadily all the while,
and add the lemon, Wet a cup in cold water, and pour in
the jelly to form. Eat cold with sugar and cream flavored
with rosevater
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An invalusble preparation in cases wherc wine is for
bidden. '
X Anrowroor WINE JELLY. #ja

1 cup boiling water.
2 heaping teaspoonfuls arrowroot,
2 L white sugar,

1 tablespuonful brandy, or 3 tablespoonfuls of wine.
An excellent corrective to weak bowels. »

ARROWROOT BLANC-MANGE. »Ja
1 cupful boiling milk.
2 dessertspoonfuls best arrowroot, rubbed smooth im
cold water.
2 teaspoonfuls white sugar,
Vanilla or other essence,

Boil until it thickens well, stirring all the while. Eat
cold with cream, flavored with rosewater, and sweetened ta

taste.
Saco

May be substituted for arrowroot in any of the forego
ing receipts, when you have soaked it an hour in water
poured over it cold, and gradually warmed by setting the
cup containing it in hot water. Boil rather longer tham
you do ‘he arrowroot.

Si60 GRUEL. s

2 cups water.

2 tablespoonfuls sago.

3 teaspoonfuls white sug ar,

1 glass of wine.

1 tablespoonful lemon jaice.
Nutmeg to taste, and n pinch of salt.
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Put the sago in the water while cold, and warm hy
setting in a saucepan of boiling water. Stir often, and let
it soften and heal for one hour. Then boil ten minutes,
stirring all the while; add the sugar, wine, and lemon, and
pour into a bowl or monld to cool. Eat warm, if preferred,
The wine and nutmeg should be omitted if the patient is
feverish,

Ixpiaxy Mearn GRUEL. sk

2 quarts of boiling water. .

1 cup of Indian meal, and

1 tablespoonful flour, wet up with eold water.
Salt to taste—and, if you like, sugar and nutmeg.

Wet the meal and flour to a smooth paste, and stir inta
the water while it is actually boiling. Boil slowly half an
hour, stirring up well from the bottom. Season with salt
to taste. Some sweeten it, but I like it better with a little
pepper added to the salt.

If a cathartic is desived, omit the wheat flour altogether,

OATMEAL GRUEL

Is made in the same way,

Mtk asp Rice GRUEL.
1 quart boiling millk,
2 tablespoonfuls (heaping) of ground rice, wet witli cold
milk,
1 saltspoonful of salt.

Stir in the rice-paste and boil ten minutes, stirring all
the while. Season with sugar and nutmeg, and eal warm
with cream,

You may use Indian meal instead of rice-flour, whick
is an astringent. In this case, boil half an hour,
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Driep Frovr ror TeEETHING CHILDREN,

1 cup of flour, tied in a stout muslin bag and dropped
iuto cold water, then set over the fire.

Boil three hours steadily, Turn out the flour ball
gud dry in the hot sun all day; or, if you need it at once
dry in a moderate oven without shutting the door.

To use it—
Grate a tablespoonful for a cupful of boiling milk and
water (half and half). Wet up the flour with a very little
eold water, stir in and boil five minutes. Put in a little
galt,
Tarioca JELLY, vl ( Very good.)

1 cup of tapioca.

3 cups of cold water.

Juice of a lemon, and a pinch of the grated peel
Sweeten to taste.

Seak the tapioca in the water four hours. Bet within
a saucepan of boiling water; pour more luke-warm water
over the tapioea if it has absorbed too much of the liquid,
and heat, stirring frequently. If too thick after it begins
to elear, put in a very little boiling water. When quita
elear, put in the sugar and lemon, Pour into moulds. Eat
eold, with cream flavored with rosewater and sweetened.

TAriocA BLANC-MANGE. #fe

1 cup of tapioca soaked in 2 cups cold water.
8 cups boiling milk,

3 tablespoonfuls white sugar,

Rosewater or vanilla,

Boak the tapioca four hours, and stir, with the water in
which it was soaked, into the boiling milk. Sweeten and
22%
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boil slowly, stirring all the while, fifteen minutes. Faks
off, flavor and pour into moulds.
Eat cold with cream. Wash tapioca well before scaking,

Anrnowroor Cusrarp, (Nice.)

2 cups of boiling milk.

3 heaping teaspoonfuls arrowroot, wet up with a littls
cold milk.

2 tablespoonfuls white sngar, beaten with the egg.

1 ega, very well beaten.

Mix the arrowroot-paste with the boiling milk ; stir
three minutes; take from the fire and whip in the egg and
sagar. Boil two minutes longer, flavor with vanilla oz
rosewater, and pour into moulds.

Rice-Frour Ming,

2 enps of milk, boiling.
2 tablespoonfuls rice-tlour, wet up with cold milk.
5 white sugar.

ks

(5]

Boil ten minutes, stirring all the while, and flavor te
taste. Eat warm with cream.

Saco Mg, »la

3 tablespoonfuls sago, soaked in a large cup cold wales

one hour,
3 cups boiling milk,
Bwoeten and flavor to taste,

Bimme: slowly half an hour, Eat warm,

Tarioca MILK

ls made in the same way.
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Boirep Rice. ok

§ eup whole rice, boiled in just enough water to cover it
1 “ of milk.

A little salt.

1 egg, beaten light.

When the rice is nearly done, turn off the water, add
the milk and simmer—taking care it does not scorch—until
the milk boils up well. Salt, and beat in the egg.

Eat warm with cream, sugar, and nutmeg,

PaxaDA. »fa

6 Boston crackers, split.

2 tablespoonfuls white sugar.

A good pinch of salt, and a little nutmeg,
Enough boiling water to cover them well,

Split the crackers, and pile in a bowl in layers, salt and
sugar scattered among them. Cover with boiling water
and set on the hearth, with a close top over the bowl, for
at least one hour., The crackers should be almost clear
and soft as jelly, but not broken.

Eat from the howl; with more sugar sprinkled in if you
wish it. If properly made, this panada is very nice,

Breap Paxapa, or J ELLY. +fa

Pare some slices of stale baker’s bread and toast nicely,
without burning. Pile in a bowl, sprinkling sugar and a
very little salt between; cover well with boiling water,
and set, with a tight lid upon the top, in a pan of boiling
water. . Simmer gently, until the contents of the bowl are
dike jelly, KEat warm with powdered sugar and nutmeg.
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Cmicres Jerny, ( Very nourishing.) vjs

Half a raw chicken, pounded with a mallet, bones and
meat together,
Plenty of cold water to cover it well—about a quark

Heat slowly in a covered vessel, and let it simmer until
the meat is in white rags and the liquid reduced one-half,
Btrain and press, first throngh a cullender, then through a
coarse cloth, Salt to taste, and pepper, if you think best;
return to the fire, and simmer five minutes longer. Skim
when cool. Give to the patient cold—just from the ice—
with unleavened wafers. Keep on the ice. You can make
* into sandwiches by putting the jelly between thin slices of
bread spread lightly with butter.

Carves’ Fenr Brorm.

2 calves’ feet,

2 quarts cold water.

1 egz, beaten up with two tablespoonfuls milk for each
cupful of broth,

Pepper and salt,

Boil the feet to shreds; strain the liquor through a
double muslin bag; season to taste, and set by for use, as
you need it. Warm by the small quantity, allowing to
each cupful a beaten egg and two tablespoonfuls of milk.
Give a good boil up to cook these, and serve with thin, crisp
toast. If the patient can take it, a dash of lemon-juice im-

proves the broth.

Toast WATER. »la
Blices of toast, nicely browned, without & symptom of
burning,
Erough boiling water to cover them,
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Cover closely, and let them steep until cold. Strain the
water, sweeten to vaste, and put a piece of ice in each glass
ful. If the physician thinks it safe, add a little lemon
juice,

ArpLE WATER, of«
1 large jnicy pippin, the most finely-flavored you can
get.
3 cups of cold water—1 quart if the apple is very
large.

Pare and quarter the apple, but do not core it. Put it
on the fire in a tin or porcelain sancepan with the water,
and boil, closely covered, until the apple stews to pieces,
Strain the liquor at ence, pressing the apple hard in the cloth.
Btrain this again through a finer bag, and set away to coal.
Bweeten with white sughr, and ice for drinking.

It is a refreshing and palatable drink,

JELLY WATER. o}

1 large teaspoonful currant or cranberry jelly,
1 goblet ice-water.

Beat up well for a fever-patient,
Wild cherry or blackberry jelly is excellent, prepared
In like manner for those suffering with summer complaint

FrLAX-SEED LEMONADE. sf«

4 tablespoonfuls flax-seed (whole).

1 quart boiling water poured upon the flax-seed.
Juice of two lemons, leaving out the peel,
Bweeten to taste,

Steep three hours in a covered pitcher. If too thick,
put in cold water with the lemon-juice and sugar. Ice for
drinking,

1t is admirable for colds.
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SripPERY-ELM Bark Tza,
Break the bark into bits, pour boiling water over ik
cover and let it infuse until cold. Sweeten, ice, and take

for summer disorders, or add lemon-juice and drink for a
bad cold,
Arrre TopDY. »fe

Boil a large juicy pippin in a quart of water, and when
it has broken to pieces strain off the water. While it is
itill boiling-hot, add a glass of fine old whiskey, a little
spnon-juice, and sweeren to taste.

Take hot at bed-time for influenza.

Mz Puxscm. ofs

1 tumbler of milk, well sweetened.
2 tablespoonfuls best brandy, well stirred in.

I have known very sick patients to be kept alive for days
it a time by this mixture, and nothing else, until Nature
wuld rally her forces. (Give very cold with ice.

Eca axp Mk Punch sk

Is made by the preceding receipt, with an egg beaten
very light with the sugar, and stirred in befove the brandy
Is added.

IceLavp or Imism Moss LEMONADE. ofs

1 handful Irish or Iceland moss, washed in five waters,

2 quarts hoiling water, poured upon the moss, and lefl
until eold. :

2 lemons, pecled and sliced, leaving out the peel.

Sweeten very well and ice.

Do not strain, and if it thicken too much, add col¢

water.
Excellent for foverish colds and all pulmonary tronbles
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Iceraxp or Irise Moss JELLY. »fa

1 handful moss, washed in five waters, and soaked an
hour.

1 quart boiling water.

2 lemons—the juice only,

1 glass of wine.

1 teaspoonful cinnamon. (Measure scantily.)

Soak the washed moss in a very little cold water; stir
into the boiling, and simmer until it is dissolved. Sweeten,
flavor, and strain into moulds. You may use two glasses
of cider instead of one of wine for a fever-patient, putting
in a little less water.

Good for colds, and very nourishing,

SEA-M0sS BLANC-MANGE

[s made in the same way, using boiling milk instead of
water, and leaving out the lemons and wine. Flavor with
vanilla or rose-water.

Dry Toasr.

Pare off the crust from stale light bread ; slice half an
Inch thick and toast quickly. Grabam bread is very nice
toasted.

Butter lightly if the patient can eat butter.

Mg ToAST, sje

Toast as just directed; dip each slice, as 1t comes from
the toaster, in boiling water; butter, salt slightly, and lay
iv a deep covered dish. Have ready in a saucepan enough
boiling milk to cover all well. "When your slices are packed
salt this very slightly ; melt in it a bit of butter and pow
over them, Cover closely and let it stand five minutes
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before using it. It is excellent when made of Grahan
bread.

This is a good dish for a family tea as well as for invar
lids,

UxreAvesED Biscuit, or WAFERS. ol

Mix good, dry flour to a stiff dough with milk; sal,
- and roll out thin, Cut into round cakes and roll these
again almost as thin as letter-paper. Bake very quickly,

They may also be mixed with water. These are very
gimple and palatable, and go well with all kinds of broth,
especially oyster-soup.

Driep Rusk. (See Bread.)

Beer StEAR AND Murron CHors.

Choose the tenderest cuts and broil over a clear Lot fire
with your wisest skill. TLet the steak berare—the chops
well-done, Salt and pepper, lay between two %ot 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—roast or broiled—thus ex-
pressed, is considered by some physicians to be more
strengthening than beef-tea, prepared in the usual mauner.

SANGAREE OR PORTEREE,

One-third wine or porter mixed with two-thirds cold
water. Bweeten, grate nutmeg on the top, and ice.
Serve dry toast with it. Taken hot, it is good for a sud-
den cold.
Wixe Waey.

1 pint boiling milk.
1 large glass pale wine, poured in when the milk is
scalding hot, Boil up once, remove from the fire and let i'
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ceol. Do not stir i% after the wine is put in. 'When the
ourd forms, draw off the whey and sweeten.

Here Teas

Are male by infusing the dried or green leaves and stalks
in boiling water, and letting them stand until cold, Sweeten
to taste. .

Sare tea, sweetened with honey, is good for a sore throat,
used as a gargle, with a small bit of alum dissolved in it.

Catnip tea is the best panacea for infant ills, in the way
of cold and colic, known fo nurses,

Pennyroyal tea will often avert the unpleasant conse-
guences of a sudden check of perspiration, or the evils in-
duced by ladies’ thin shoes.

Chamomile and gentian teas are excellent tonics taken
either cold or hot.

The tea made from blackberry-root is said to be good for
summer disorders. That from green strawberry leaves is an
admirable and soothing wash for a eankered mouth,

Tea of parsley-root seraped and steeped in boiling water
taken warm, will often cure strangury and kindred affec-
tions, as will that made from dried pumpkin-geed.

Tangy and rue teas are useful in cases of colic, as are
fennel seeds steeped in brandy.

A tea of damask-rose leaves, dry or fresh, will usually
subdue any simple case of summer complaint in infants.

Mint tea, made from the green leaves, crushed in cold
or hot water and sweetened, is palatable and healing to the
stomach and bowels,

Mist Jurer, s«

Bome sprigs of green mint, slightly bruised in a tumbles
with a teaspoon. Put in a generous teaspoonful of white
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sugar; add gradually, stirring and rubbing lightly, enougt
water to fill the glass three-quarters of the way to the top
Fill up with pounded ice; stir hard; pour into a large:
glass that you may shake up well, and put in two table
spoonfuls fine brandy.

This is called a “ hail-storm julep.”

Eav Bucre, o«

Dissolve three or four lumps of loaf sugar in a glass of
ice-water, and take a teaspoonful every few minutes for a
“tickling in the throat,” or a hacking cough. Keep it ice-
cold.

A simple, but often an eflicacious remedy.

— =

THE NURSERY.

All food intended for infants should be very thoroughly
rooked. The numerous varieties of farinaceous substances—
biscotine, farina, rice-flour, arrowroot, ete., however nourish-
ing may be their properties when rightly prepared, are harsh
and drastic when underdone. Unless you have a nurse
whom you know for yourself to be faithful and experienced,
always superintend the cooking of baby’s food. It can de
no harm—it may prevent much—if you examine it every
day to see that it is right as to quality and quantity, Do
not aim at variety in this branch of your profession. Con-
fine a child under three years of age to a very limited bill
of fare, His stomach is too delicate an organ to be tam-
pered with. Let milk—scalded or boiled, as a rule—be
the staple, mixed with farina, barley, or something of the
gort. Let him munch Grabam bread and light crackers
freely. Remove far from him hot bread and griddle-cakos
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When he has cut his carnivorous teeth, Nature says—
This creature wants meat.” And Nature's supply is seldom
in advance of the demand. If he did not need what tha
teeth are designed to chew, you may be sure they would not
be given him. Grant him the novel food sparingly and with
diseretion ns to kind. Rare beef and well-boiled mutton,
tender roast or boiled chicken and turkey are safe. With-
hold fried meats of every description. Do not let him touch
veal or pork in any shape. Mince the meat very finely to
save his digestive apparatus all unnecessary work. Meualy
old potatoes—never new or waxy—young onions, boiled in
two waters; fresh asparagus, green peas, and dry sweet po-
tatoes should suffice for vegetables, with, of conrse, rice and
tominy. For dessert, once in a while, a simple custard,
« taste of home-made ice-cream, rice and farina puddings,
rivaham hasty pudding; the inner part of a well-roasted
=pple, and, in their season, ripe peaches and apples, will not
narm him, taken in moderation, if he be well and strong.

Lave the fruit always. Theskin of an apple is as bad for
him as a bit of your kid gloves would be ; that of a grape
more indigestible than sole-leather Raising—**skins and
all”—arve unfit for anybody to eat. Pulp and pits, they
are poisonous for baby. Ditto, pickles, pastry, and pre-
serves. Ditto, most kinds of cake and all sorts of fruit
puddings,

Give him light suppers, and put him to bed early in a
aark room. He will not grow better in a glare of artificial
light than will your eamellins and azalins,

Always see for yourself that his last waking thoughts are
pleasant ; that he shuts his eyes at peace with the world
and in love with you; that his feet are warm, his stomach
easy, and his body not overloaded with blankets and quilts;
also, that the nursery is clean and freshly aived. These arg
better preseriptions for sound slumber than all the old
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wives’ fables of the excellent properties of that pernicicw
drug—Soothing Syrup.

Faniva. ok
1 cup boiling water.
1 ¢ fresh milk,
1 large tablespoonful Hecker's Farina, wet up with ocld
water.
2 teaspoonfuls white sugar.
A pinch of salt.

Stir the farina into the boiling water (slightly salted) in
the farina kettle (. e, one boiler set within another, the
latter filled with hot water). Boil fifteen minutes, stirring
constantly until it is well-thickened. Then add the milk,
stirring it in gradually, and boil fiffeen minutes longer.
Sweeten, and give to the child so soon as it i8 conl enough.

You may wake enough in the morning to last all day;
warming it up with a little hot milk as you want it. IKeep
in a cold place. Some of the finest children I have evor
seen were reared upon this diet. Do not get it too sweey,
and cook it well. Be sure the farina is sweet and dry.

Barrey.,

It sometimes happens that milk disagrees witha delicata
infant so seriously that it is necessary to substitute some
pther article of diet for a few days. 1 have known barley:
water to be used, in such cases, with great success.

9 cups boiling water,

2 tablespoonfuls pearl barley—picked over and washed

A pinch of salt.

2 teaspoonfuls white sugar—not heaping.

Soak the barley half an hour in a very litile lukewarm
water, and stir, without draining, into the boiling waler,

CINSTITUTE AND STATE UNIVERSITY
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eslted very slightly. Bimmer one hour, stireing often, and
strain before syeetening,

Arnowroor, »f«

1 cup of boiling water,

1 % fresh milk.

2 teaspoonfuls best Bermuda arrowroot, wet with cold
water.

1 small pinch of salt.

2 even teaspoonfuls white sugar, dissolved in the milk,

Stir the arrowroot paste into the salted boiling water;
elir and boil five minutes or until it 18 clear; add the
aweetened milk, and boil ten minutes, slowly, still stirring.

If the child has fever, or cannot digest milk, substitute
hot water for it. It is, however, a dangerous experiment
to forbid milk altogether for an infant. I should rather
diminish the quantity, putting in, say, one-third or one-
fourth as much as the receipt names, and filling up with
boiling water.

Rice Jeivy. ok
# cup whole rice, well-washed and soaked two hours in
a little warm water ; then added, with the water, to
that in the kettle.

3 pints cold water.

1 sinall pinch of salt, put into the water.

Sweeten to taste with loaf sugar.

Simmer the rice half an hour; then beil until it is a
smooth paste, and the water is reduced one-half. Strain
through double tarlatan, sweeten, and give to the, child.

This is an admirable preparation for an infant suffering
with weakness of the bowels. If there is no fever, yon may
put one-third part milk, boiled with the rice. Give a fow
gpoonfuls every hour or half hour.
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Mirk AND BREAD, #fs
4 cup boiled milk.
Z tablespoonfuls stale Graham bread.
A very little sugar,

Crumble the bread into the boiled milk, sweeten, and
when cool enough, feed to the child with a spoon.

WaraTEN Grirs, sfs

4 tablespoonfuls grits (cracked wheat) soaked in a little
cold water one hour, and then put into the kettle,

1 quart beiling water.

1 cup milk,

A pinch of salt,

Boil the soaked grits in the quart of water one hour,
stirring up often; add the millke and boil half an hour
longer. Sweeten to taste, and if the child is well, pour
cream over it. This is designed for children over a yea
old, It is slightly cathartic; especially if the millk be
omitted, and is most useful in regulating the bowels, When
thin can be done without drugs, it is far better.

Houminy AND MIirK. sje

4 eup small hominy,
1 geant quart of cold water,
Pinch of salt,

Boil one hour, stirring often. While hot, mix soma
goft with new milk, sweeten to taste and feed to baby with
A spoon.

This is also relaxing to the bowels, and should not be
given if the child is disposed to summer complaint,
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Gramaym Hasty PuppING. »fe

1 cup Graliam flour, wet up with cold water,

1 large cup boiling water and same quantity of milk.

1 saltspoonful of salt.

Stir the wet flour into the boiling water, slightly salted.
Boil ten minutes, stirring almost constantly, Add the
milk and cook, after it has come again to a boil, ten min-
utes longer. Give with sugar and milk for breakfast.

Eaten with cream, nutmeg, and powdered sugar, this is
a good plain dessert for grown people as well as children.

Rice Frour Hasty Pupping

Is made as above, substituting two heaping tablespoon
fuls rice flour for the Graham,

MirLk PORRIDGE.

1 tablespoonful Indian meal ) wet to a paste with cold

1 & white flour } water,

2 cups boiling water.

2 . milk,

A good pinch of salt.

Boil the paste in the hot water twenty minutes ; add the
milk and cook ten minutes more, stirring often.

Eat with sugar and milk, stirred in while hot.

Musn axp Miik,

1 cup Indian meal, wet up with cold water.
2 quarts cold water.
Balt to taste.

Boil tw) hours; stirring often with a wooden spoon ox
a stick.
To be eaten hot with milk and sugar.
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Coxpexsep MILK.

This is perhaps the safest substitute for the “ good milk
fiom one cow,” which few mothers in town can procure,
Keop the can in a cool place and mix according to direc
Hona,

SUNDRIES.
Creaxina Pors, KErTLES, AND TiNs.

Boil a double handful of hay or grass in a new iron pot,
before attempting to cook with it; scrub out with soap and
sand; then set on full of fair water, and let it boil half an
wour, After this, you may use it without fear. As soon
-8 you empty a pot or frying-pan of that which has been
woked in it, fill with hot or cold water (hot is best) and
a0t back upon the fire to scald thoroughly.

New tins should stand near the fire with boiling water
in them, in which has been dissolved a spoonful of soda,
for an hour; then be scoured inside with soft soap; after.
ward rinsed with hot water. Keep them elean by rubbing
with sifted wood-ashes, or whitening,

Copper utensils should be cleaned with brickdust and
annel.

Never set a vessel in the pot-closet without cleaning and
wiping it thoroughly., If grease be left in if, it will grow
rancid. If set aside wet, it is apt to rust.

KNIVES,

(Mean with a soft flannel and Bath brick. Tf rusty, use
wyod-ashes, rubbed on with a newly eut bit of Irish potato
This will remove spots when nothing else will, Keep yonr
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best set wrapped in mﬁ white paper; then in linen, in
drawer out of damp and dust.
Never dip the ivory handles of knives in hot water,

SILVER.

Wash, after each meal, all that is soiled, in very hot soft
water, with hard soap. Wipe hard and quickly on a clean
towel; then polish with dry flannel. If discolored with
egg, mustard, spinach, or beans, or by any other means,
rub out the stain with a stiff toothbrush (used only for this
purpose), and silver soap.

For years I have used no other preparation for cleaning
silver than the Indexical silver soap, applied as I have
described. After rubbing with a stiff lather made with
this, wash off with hot water, wipe and polish while hot.
There is no need for the weekly silver cleaning to be an
event or a bughear, if a little care and watchfulness be
observed after each meal., Silver should never be allowed
to grow dingy. If Bridget or Chloe will not attend prop-
erly to this matter, take it in hand yourself. Have your
own soap-cups—two of them—one with common soap, the
other with a cake of silver soap in the bottom. Have for
one a mop, for the other a stiff’ brush—a toothbrush is best.
Use your softest towels for silver.

Besides being clean and easy of application, the silver
soap will not wear away the metal as will whiting or chalk,
or plate-powder, however finely pulverized.

Cmisa AxD (Grass,

There are few of the minor wrooks 1a the lot of the
careful housewife that cause her more anxiety and more
discouragement than the attempt to teach domestics how te
wash up dishes,

23
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“Tve heard that Mrs, is very exact about sowe
things, such as washing up dishes and the likes of that |
gaid a woman to me, with an affected laugh, having callel
to apply for the then vacant position of cook in my kitchon,
She bad high recommendations, a whine engrafred upon
ner native brogue, and spoke of me in the third person—a
trick of cheap (and bogus) gentility that tries my nerves
and temper to the very marrow of my spine, “I was
a-saying to myself, as I came along, that Mrs. —— must
have been wery onlucky in her girls if she had to “ache
them how to wash up dishes. T always thought that was
one of the things that came kinder nat'ral to every cook.”

“ Mrs, -—'s” experience goes to prove that the wrong
way of doing this must “come natural” to the class men-
tioned, and that Nature is mighty in woman. The fact
that the right way is nof to pile unrinsed dishes and
plates in a big pan with a loose bit of soap on top, and
pour lukewarm water over all; then with a bit of rag te
splash suid water over each separately, and make another
pile of them upon the kitchen-table, until the last is drawn,
reeking with liquid grease, sticky and streaming, from the
now filthy puddle of diluted swill ; then to rub them lightly
and leisurely with one towel—be they many or few—is as
difficult of comprebension to the scullionly mind as would
be a familiar lecture upon the pons asinorum,

Yet the right and only neat method is so simple and
easy! Rinse the greasy plates, and whatever is sticky with
sugar or other sweet, in hot water and transfer to a larger
pan of very hot, Wash glass first; next silver; then china
—one article at a time, arthough you may put several in
the pan. Have a mop with a handle; rub upon the soap
(over which the water should have been poured) until you
have strong suds; wash bo'h sides of plate and saucer, and
wipn before putting it out of your hand. Draining leaves

Vi
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pireaks which can bo felt by sensitive finger-tips, if rot
seen. If china is rough to the touch, it is dirty. Hof
clean suds, a dry, clean towel, and quick wiping leave it
bright and shining. Roll your glasses around in the water,
filling them as spon as they touch it, and you need never
crack one. A lady did once explain the dinginess of her
goblets to me by saying that she was “afraid to put them
in hot water. It rofs gluss and makes it so tender! I
prefer to have them a little cloudy.” This is literally true
—that she said it, I mean. Certainly not that a year's soak
in hot water could make glass tender.

Wasuivg WiNnows,

Dissolve a little washing-soda in the water if the glass
is very dim with smoke or dirt. Do not let it run on the
sash, but wash each panc with old flannel; dry quickly
with a soft, clean towel, wiping the corners with especial
care. Polish with chamois skin, or newspapers rubbed soft
between the hands.

To CLEAN CARPETS.

Sprinkle the carpel with tea leaves; sweep well; them
use soap and soft, warm water for the grease and dirt spots
This freshens up old carpets marvellously. Rub the we:
gpots dry with a clean cloth.

To Creax TAINT.

Scour with a flat brush, less harsh than that used for
floors, using warm soft suds; before it dries wash off with
old fannel dipped in clean cold water, and wipe dry with 8
linen towel or cloth. Go through the whole process quickly,
that the water may not dry upon and streak the paint,
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To Kreer WoOLEKS.

Beat out all the dust, and sun for a day; shake very
bard; fol 1 neatly and pin—or, what is better, sew Llp——cloue;ls
in musbia or linen cloths, putting a small lump of gum:
camphor in the centre of each bundle, ¥rap newspapers
about ali, pinning so as to exclude dnst and insects.

These are really all the precautions necessary for the
safety even of furs, if they are strictly obeyed. But yon
may set moths at defiance if you can, in addition to these,
secure, as a packing-case; a whiskey or aleohol Dhurrel but
tately emptied, and still strongly scented by the liquor,
Have a close head, and it it in neatly,  Set away in the
garret, and think no more of your trensures until next
winter. '

To Wasn Dountrun OAnicoEs.

Put a teaspoonful of sugar of lead into a pailful of
water, and soak fifteen minutes before washing,

To CrLeaxy A Croru CoAr,

Ruh soap upon the wristbands and collar; dip them in
boiling-hot suds—and scrub with a stiff clean hrush.
Treat the grease and dirt spots in the same way. Change
the suds for clean and hot as it gets dirty. Wet and Lrush
the whole coat, the right way of the cloth, with fresh suds,
when you have scoured out the spots, adding three or four
tablespoonfuls of aleohol to the water. Stretch the sleeves,
pocket-holes, wristbands, and collar into shape, folding the
sleeves as if they had been ironed, also the collar. Tay
upon a clean cloth, spread upon the tuble or floor, and let
it get perfectly dry in the slade, twining over three or four
tiraes without disturbing the folds.

ANNEL IRGIN Y NSTITUTE AND STATE UNIVERSITY
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To Crzax BiuLE.

To Remove Gfrease Spots—Scrape Venetian or French
chalk fine; moisten to a stifl’ paste with soap-suds; make it
into flat cakes by pressing between two boards, and dry in
the sun or oven. [Keep these for use. When you need
them, scrape one to powder and cover the spot with it, lay-
ing the silk upon a fine clean linen or cotton eloth. Lay
two or thres folds of tissue-paper upon the chalk, and
press it with & hot iron for a minute or more, taking care
it does not touch the silk. Raise the paper and serape off
the grease with the chalk., Split a visiting-card, and rub
the place where the spot was, with the inside, to restore the
lustre. The silk should be pressed on the wrong side.

If the spot be discovered at once, simnply Tub the wrong

gide hard with powdered French chalk, and leave it to wear
off,

To Wash Sill.—Mix together

2 cups cold water,

1 tablespoonful honey.

1 » soft soap.
1 wineglass alcahol.

Bhake up well ; lay the silk, a breadth at a time, on a
table, and sponge both sides with this, rubbing it well in;
shake it about well and up and down in o tub of cold water;
flap it as dry as you can, but do not wring it. 1Mang it by
the edges, not the middle, until fit to iron. Iron on the
wrong side while it is very damp.

Black and dark or sober-colored silks may be suceess
fnlly treated it this way,

76 Smooth Wrinkled Silk—Sponge on the right side
with very weak gum-arabic water, and iron on the wrcng
zide,
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To Resew WRINKLED CRAPE.

Biretch over a basin of boiling water, holdicg it smooth,
but not tight, over the top, and shifting as the steam fa.irl#
penetrates it. Fold, while damp, in the original creases,
and lay under a heavy book or board to dry. It will look
almost as well as new.

To Restore tne PiLe or VELVET,

If but slightly pressed, treat s you would ¢rape. Steam
on the right side until heated through. If very badly
crushed, wet on the wrong side; let an assistant hold a hot
tron, bottom upward, and pass the wet side of the velvet
glowly over the flat surface—a sort of upside-down ironing,
‘When the steam rises thickly through to the right side, it
will raise the pile with it. Dry without handling,

To Curn TumprLep Fearmens,

Hold over the heated top of the range or stove, not near
enough to burn; withdraw, shake them out, and hold them
over it again until curled.

To Creax Straw MarTiva,

Wash with a cloth dipped in clean salt and water; then
wipe dry.at once. This prevents it from turning yellow.

To Wasa Lawy or Ty Musuiw,

Boil two quarts of wheat-bran in gix quarts, or more, of
water, half an hour. Strain through a coarse towel and
mix in the water in which the muslin is to be washed. Use
no soap, if you can help it, and no starch. Rinse lightly in
fair water. This preparation both cleanses and stiffens the
lawn. If you can ronveniently, take out all the gathera
The skirt should always be ripped from tho waist.



SUNT.RIES. 534

To Wasa Woorexa,

Wash in clean, hot soap suds; rinse out in clear, hot
» ater, and shake out the wet without passing through the
wringer. Worsted dress-goods should never be wrung when
washed,

To Wasn Wit Lace Epaixa,

Have a quart bottle covered with linen, stitched
smoothly to fit the shape. Degin at the bottom and wind
the lace about it, basting fast at both edges, even the
minutest point, to the linen, Wash on the bottle, soaping
it well, rinse by plunging in a pail of fair water, and boil as
yon would a white handkerchief, bottle and all. Set in the
hot sun to dry. When quite dry, elip the basting-threads,
«nd use the lace without ironing. If neatly basted on, it
will look nearly as well as new—if not quite.

Brack LAcE.

4 cup rain water, or very soft spring water.
1 teaspoonful borax.
1 tablespoonful spirits of wine.

Scueeze the tumbled rusty lace through this four times,
then rinse in a cup of hot water in which a black kid glove
has been boiled. TFull out the edges of the lace until almost
dry ; then press for two days between the leaves of a heavy
boak,

To SronceE Brack WorsTED IDRESSES,

Sponge on the right side with a strong tea made of fig
leaves, and iron on the wrong.
This process restores lustre and crispness to alpm

bembazine, ete.
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-
To CrLeax Very Dirty Brack Dresses.

2 parts soft water to 1 part aleohol, or if there be painl
gpots upon the stuff] spirits turpentine, Suap a sponge
well, dip in the mixture, and rub, a breadth at a time, ou
both sides, stretching it upon a table. Iron on the wrang
pide, or that which is to be inside when the stuff’ is made up.
Bponge off with fair water, hot but not scalding, before you
¢ron. Iron while damp.

To Remove StaiNs From DMArepre,

Make a mortar of unslacked lime and very strong lye.
Cover the spot thickly with it and leave it on for six weeka,
Wash it off perfecily clean, and rub Aard with a brush dip-
ped in a lather of soap and water. Polish with a smooth,
hard brush,

Inoxy Mourp

1s as nearly ineradicable as it is possible for stain to be,
T'ry moistening the part injured with ink, and while this
is wet, rub in muriatic acid dilnted with five times its
weight of water. I have heard that the old and new stain
can sometimes be removed together by this operation.

Mipew

Is likewise obstinate, If anything will extract it, it is
lemon<juice mixed with an equal weight of salt, powdered
starch, and soft soap. Rub on thickly and lay upon the
grass in the hot sun ; renewing the application two or three
gimes a day until the spot fades or comes out. :

1 have also used salt wet with tomatojuice, often re
newed, laying the article stained upon the grass, Some
times the stain was taken out, sometimes not.

TUTE AND STATE UNIVERSITY
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Ink,

While the stains are yet wet upon the carpet, spongs
them with skim-milk thorowglily. Then wash out the milk
with a clean sponge dipped again and again in fair water,
eold, Exchange this presently for warm; then rub dry
with a cloth. If the stain is upon any article of clothing,
or table, or bed linen, wash in the milk well, afterward in
the water.

Dy ink staing can be removed from white cloth by
oxalie acid, or lemon-juice and salt.

STAINS OF ACIDS AND ALKALIES,

Treat acid stains with harishorn; alkaline with acida
For instance, if the color be taken out of cloth by white.
wash, wash with strong vinegar,

A Grease Srors.

1 quart hoiling water,
1 oz. pulverized borax.
4 oz, of gum camphor.
Bhake up we'l and bottle. It is excellent for removing
grease spots from woolens.

Cure ror Borxs,

One-third part linseed oil.
Two-thirds lime water.

Bhake up well ; apply and wrap in soft linen,

Until you can procure this keep the part covered with
spood-g00t mixed to a soft paste with lard, or, if you have
not these, with common molasses,

23*
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To Stop Tone Frow or Broob.

Bind the cut with cobwebs and brown sugar, pressed on
like lint. Or, if you cannot procure these, with the fing
dust of tea. When the blood ceases to flow, apply landa
num.

To RELIEVE ASTHMA.

Soak blotting or tissue paper in strong saltpetre water.
Dry, and burn at night in your bed-room,
I Znow this to be an excellent prescription.

AxTbores To Porsox,

For any poison swallow instantly a glass of cold watez
with a heaping teaspoonful of common salt and one of
ground mnustard stirred in. This is a speedy emetic.
When it has acted, swallow the whites of two raw eggs,

If yon have taken corrosive sublimate take half a
dozen raw eggs besides the emetic, If laudanum, a cup
of very strong coffee. If arsemie, first the emetic, chem
half & cup of sweet oil or melted lard.

CorocyE WATER. (Fina) (No. 1))

1 drachm oil lavender,

1 & % bergamot,

g “ lemon. ’
. . “ rocsemary.

B0 drops tincture of musk.

8 ¢« il of cinnamon.

3 =« “ cloves.

1 pint of alcohol
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Coroaxe Water, (MNe. 2.)

60 drops oil of lavender.

6C “ %  bhergamot.

60 “  lemon.

60 * orange-flower water,
1 pint of alcohol.

Cork and shake well.

Harp Soap,

6 lbs. washing soda.
3 % unslaked lime.

Pour on 4 gallons hoiling water,

Let it stand until perfectly clear, then drain off, Pat
kn 6 1bs, clean fat.

Boil until it begins to harden—about two hours—stir-
ving most of the time.

‘While boiling, thin with two gallons of cold water,
which you have poured on the alkaline mixture after
draining off the four galions. This must also settle clear
before it is drawn off. Add it when there is danger of
hoiling over.

Try the thickness by cooling a little on a plate. Put
in a handful of salt just before taking from the fire.
Wet a tub to prevent sticking; turn in the soap and let
it stand until solid. Cut into barsj put on a board and
let it dry. ‘

This will make about forty pounds of nice soap ; much
" better for washing (when it has dried out for two or thres
months) than yellow turpentine soap.
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Bar Boare.

Buy a box at & time; cut into small squares and lay
upon the garret-floor to dry for several weeks before it is
ueed,

SorT Soar,

10 Ibs. grease,
6 “ soda (washing).
8 gallons hot water,

Let it stand for several days until the grease is eatem
up. If too thick, add more water. Stir every day., If
wood-ashes are used instead of soda, boil the mixture.

E UNIVERSITY
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Pie of game. ....viuuvesis. 1761 Oyster W rmgara G el
Balini of gume. .. ..vuen... 175 | Peach e 141
Wild ducks. ........... . 178 8auce for boiled or baked fish 185

£ % rolsh ... crenens 178 Al L R .
4 " stewed...oionnn lTﬂ‘l\\'hit.e celery soues._........ 188
Wild pigeon pie, ........... 178 *  gaueefor fish........ 18]
f At stewed. ... Srereer S0 -
Wild ttt!key. .......... wasa 1“]'051‘5-0?5 AND FLAVORED
VINEGARS ..... .. 198
Small birds, .. .vvivives 180
Game, to kevp from taint'ng 182 it gobd rftore NGt T,
Ortolans, reed-birds, rail, and [ Sy WHOERE i oo 0 vvese o 108
i ..........‘..-. 2 1w{ﬂ<{erbﬂrrycataup .......... 199
Balmi’of woolssek of enipe. 1608} L LY To8ay  SAWD. . . .y 10D
- Horse-radish LA\ S 200
Bnipe, roast..Sniiiassees 180 i a 1909
Woodcock, £0ast. .. ... ... .. 181 po g R S

TImitation Worcestershire

[ )
it RER BATOR. . 2 vvnvvssnnonvans 100

Lemon catsup . .ueessseesss 196

SAUCES FOR MEAT AND  |nude mustard. ............ 194

FISH.....o0v e 183 Mook capers +vvuvvvennnans 108

Mushroom catsup. . ..uuv... 104

Anchovy BNICe .. .ieevesss 187 00 s P o

dpyia :: """ LY igi Oyster cntsnp. .. .o..oe. . P

Asparagus iy : D i NRERE. st vrvs e s 800

Sl kel vov 18 b omiato catsup, .o evs, 4. 100

Butter, to brown.......... 192 Walnat ¢ 104
Cauliflower sauce. ,........ 190 S Dt i

Oral BAUGE, . v o saansraean 100
Cranberry Batce.. .. w.ea... 192 RORADE > 260
Drawn batter (No. 1)....... 183 Cabbage salad, or cold slaw. 276

L # (No. 2). 184 Celery e mn it et AL

“ % (No.8)....... 184 Chicken “ ............ 308
l‘gnuce...........-..... lm;Iﬂmﬂﬁ L iesssssssa g 204
Flour, t6 brown..vsneseirs 192 | Lobster ., ,.0.0000, 202
Mnitre d’hotel sance....... 180 Mockerab... ..... .. aans B00
m S Bamans lWﬂﬂlmnnlnhd sesissannEng 201
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Bydney Sinith's salad dress-
ng.....ccoeess S
Buminer sa.l:.d ey
Tomato **
Watercresses. .....ccvveunn

VEGETABLES. ...

Artichokes......ccoverennn
Asparagns, boiled. . ........
$ in ambush, .....

s and egEs....coue
Beans, Lutter, or Lima,. ...
N (- 7 § R S A e

t¢  French, string or
el sl L

& Lkidney, and other

Beets, boiled...... TR T §
Ry e e

Broccoli and Brossels spronts
Cabbage, boiled, .....c0ou.
¢ fried. .
gh 1T T RPN
Cabbage and bacon, .....,..
‘  gprouts, or ‘‘col-

INDEX.

PAaR

201

210

242
220
L
227
230
230

258

239
239
240
223
218
221
220
219

1arda ™, ..o vvass 220

¢ pbuffed i ceinaes . 219
Qarrots, boiled. ..., wvs sees 287
“  mashed wrsasee B8

¢ ghewed...iia0 s... 28T
Canliflower, boiled..... 222
L scalloped..,... 222

= stcwcd........ 222
Oelery. .« sonisssrassaasss 246

O orn (green), boiled. . ......
“ 6 Iritters, or
cokes . .....

“ oy puddi.ng.

riel

Comn (green), roant .... .... 234

i #  stewed....... 235

a% i and tomatoea, 233
** % and beans (ene-

cotash)..... 204
Cucumbers, fried ....,,.... 233
L AW ise vosmensins SOl
£k stewed ........ 233
Oymblings (summer squash). 242
Egg-plant, fried...... s
L stuffed...... «s 237
Hominy croguettes......... 249
A bolleflevate, ok i Al
LR | )
Sl - <17 7 N cvnens. 248
Muacaroni & la ereme. ....... 203
o BRked i . s nn 251

A stewed, Italian
el e YR B . 251

= broiled......... 246

> stewed. .... e es 245
OKLB. 0ol red shn ot isenomens, AT
Omona baked ............ + 229
o mtewed e aceenn e 228

&\ pbpifed. e cuaaiend
Parsnips, boiled. .....veeee. 240
U, buttered.......... 241

. fried, ..c.vvaen.. 240

6 fritters..ieees -ve 2l

L mashed, .....0... 241
Peas (green), fritters or cakee 226
LR, TP, (E R
Poke-BtalkB. .o vivivesssecs . 244
Potatoes, baked..... ...... 213
A boiled with skina on 210

L boiled without ¢ 21C

o (néw), boiled. ... 212
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Tomsatoes, ecalloped.. ,..... 23¢

INDEX.
PAGE
Potatoes, browned (wliols) .. 216
e Ak (mashed), 216
o hrofled. ... icvi 217

“  diaoréme.,...... 215
Poiato-snkes, .. .ovivevee.. 217
& aroquettes.......... 214
Potatoes, fried,............ 214
& mashed. .. ..., 211
¢ maitre d’hotel. ... 214
Potato-puft. . ... 00000 nees 213
cich) Ll PP UV, s 215
4 meallop. cesaes s + 216
Potatoes (stewed for brenk-

7 AR o B 213
Potatoes (old), stewed...... 213
ks stuffed. . ..., O Sl

A (sweet), boiled.... 217

A ST o bvs 20D

i | Ocxonsti, iz 217
Pnmpkin, baked........... 243
A shesredicii; aais 243
Radishes......... ARG\
Rice, boiled. ... .l diaass .. 250
% eroquettes, . PR

Balsify (or oysl:ur plnnt),
fried. . T b 236
Salsify (or oyuber plnnii),

Faiii s RN P S 236
Bea-kale, boiled,....... e AL
st stewed. . .oveeve. 242
Squash (snmmer). ........ . 243
¢ (winter),...,. ey R4
Bagerkrant, .., ...00ee eee 221

Bpinuch d la eréma, .. ...... 225
A hoild. .. seneesse SO

Savookasti o L laiale 234
Tomatoes, baked.......... 231
b broiled, . voessas 251

L TAW .sausre-an 209

13

and corn scallop, . 231
stewed. . ..o 23C
stuffed and baked 230

Turnipa, boiled (whole),.... 24

e

EGGE...vu..0. 263

Egps au lit (in bed)........ 257
baked.....econuivisae. 256

b

Egg-haskets.. . v amsiemimnt SO
Egga hoR s e e <508
breaded ......ea. ees 200
t  Chinese bird's nest of. 258
“  devilled ....,..... .er 258
¢ dropped or poached, .. 204
$ cfred, .. ... Soead heina (DD
o himaﬂeed............ 250
& with Bim., . J b naiess 254
“  poached d la eréme. ... 254
L *  with sance, .. 257
6 ponllopeds, oo seseseens 207
k6 D novambled ./ Q d Ly 256

(13

upon toast. .. oveeea.. 207

Egez-balls for soup, ......... 200

Omelatte, nsparagus, . ... ove 200
S auz fines herbes, .. 260
= canliflower.,..... 260
A* cheeBe. . vaivaea.e 201
s PlaH, .o vnisicvovs sie Pt
8 with ham chicken,

or tongus....., Xl

Sweet omeletles. ... ... 201

Omelette, apple...... ..... 262

i
L]

L1

Jelly. .o sasinvene 203
wonfliée, baked,, 201
4 fried.... 561
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MITE, BUTTER, CHEESE,
BIC. . saiesanianscaans 2063

Bunny clubber, or ** joppered

a1 B W e, 203

Bulter {to wake), ..oiannans 263
Ohness, ueisias o= i 206
Cottage chiecse, ...... sTen 208
Cream 4G iR e U

Junket, or mountain custard 266

Renmel. - .o ot s iivaisssamais AN
Thickened milk, , 11
BREAD........ 560

Brend, Boston brown....... 280
%o (family); brown, . ... 279
s 8/ - Xvhite.L .. e 817
Butter-milk heead.. .. <2683
Bread, milk. iiieeensnan.. 252
AS FIOHLT Lo ivre o HNes v o
AR R e R O SIS e |
Biscuit, Grnhnm..,-.-.... 287
i DENULS, o5 s ves awunn BOT

§ - Mra I8 (seda).... 286

= TBEN, . o 2o sneid s van S04

% potabo.. ... EGeat . 286
Crackers, butter. .. .....000 200
Orumpete (pledn). oo vn. e 801
" (400D} e v < s pune =+ 201
Muffha, Belle's, .o oooianins 24
& puttermilk ..... o 200

‘ Charlotte. . ... 208

L CIENM .\ vvus sassas 200

‘ Graham ..... s e o

@ HomiDF...eessesss 204

#  guBEN. ...as Jeuiie B02

“ “Mofheru“...... 203

R s e
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| Wheatlets, Graham.......

INDEX.

riod
Powders, baking. . .87
Rolls, French (No. 1),,..,, 25§
i« o (NG 2)eeunens BB4
Rusk (diied), ....... 289
R N B s
Sally Luon (N, 1) ... . 283
i ¥ (No. 2)... 253
Sponge for bread (potato).. 276
i1 1 “ {ijn}_” ird 1
; 200
. Psg
Xeonab OaKER .oiveiaaersnsn 275
“ | [hop) 273
{potato), .u.. s 274
(self-working)......... 274

sesran

LR

i
i

Corn dread, oo vuessans

Patter-bread, or egg-bread. .
Corn-bread, nonpareil,.,.,. 207
£ ristn (No. 1)... 207

i S No, 2)... 300

L 208
Orumpets, Indion-meal ... .. 208
Johnny-eake <. ... vesans PN
i Aunt Jenny'a , .. 200
Muffing, Indian-meal. ....... 207
Pone, .c.ovaenns 300
LR [ R O SRR ()|

204

am
300

Saassaatgan

Griddle-cakes, waflles, ete 801

80y
am
803
wnes 800
.. 804
(egglese). ... 80§

Cakes, Anntie's (withoul epgs)
4 buckwhent......ouas
4 hatter (rigen),......

CTEBT. ii:seaiiinisin

flannel, .. oovnn. s

w

[
i

e
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INDEXL 542
PAGR PAUN
Opker Grabam... ....... 803 |Frencheake..... s . 320
¥ @raudpa’s faverite.,, 800 | Fruit - ) L
L T L RS S Gald T o o AL
& rica........ SN . 304! Huckleberry cnke. . ........ 348
f gelvel. i coieiannenes S04 | WJelly s B10
i Pl'ajjucks corn-meal, ..... 302 | Lady O (No. 1) . 8%
Wafles, * Mother's™....... 306 “ (No 2)... 821
“  rice (N 1)....... 800|Lee LU s e L
" R ENG: B oeo s 306 | Lemon % (No. 1)... 320
it “onnde corm-menl. 80T|  *° 5 No, B 820
Y msen......eseeeeas 905 | Lineoln s esecwd oo
o guiek. . .e e e S06 i Marble O e er s 823
Marhled S B
Shorteake, eto. .. ..« 0T | Martha's LN P 3
Mra. M.'scup *¢ i S
Buns, Buster (**hot cross'), 300 Mrs. M. s spunge- l:!LLt.‘.... 320
S PIRID, Lo aies s eees gess 810 ] Macatoons, almond:.,, ..., 332
®horteake, Grandma's. ..... 800 | Nuf-eake, ............... .. 331
. SEOMeI. i o o aifus , 808! ““One, two, three, four” cake
i@ strawberry. . .coe 8084 (eoconnud). . iitdaieivin 317
A Sunnybauk...... 307 | Pound enke (No. 1)........ 837
: €W (N0 2). vaes . 828
CAKE Bilver '/ | LS ide e, 088
Bister Mag's cake. (... ariaian S8l
Almond eake, .. vovewoniioses 3‘10 Siietio oy .. 898
Black cake......voeneinst 829 Waslington ¢ ., 000 328
s 1 5 leeveenes 8B4
Chocolate cake............ 322 White Mountain mke....... a19
e caramels......... 325
o celairs, .. a;aeays 826 .
R S Loingee. couwennn R}
e * (Rosie's)...... 16| \imond icing........,.... 811
. cakes (emall), ... 818 Qhocolateicing. .. ..v....i 523
4 eake (loaf). ..u..s 817 Plain feing. .vyereenn.. . , 818
. GOTBA. s e v aiasss) OLO]
Oorn-atarch cake, .......... 333\ gy Cuges, Cookies, ete. 834
Drean eake.........cou... 815
Dover * (... ..i.ieees. 821 Boston creanmcakes..... ., 848
Elle's * . ..cceeiieess 826] Oakes, bread. .coaoueer oo B4l
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Cnkea, cnrrant. .

LT TN

INDEX.

340

€ Weow Yert'S. . ..o vi S35

' gmall sugar......... 434

¢ (drop), sponge...... 840
Uockies, Mra. B.'s..... eanis D34
i coriander, .... al s I

L molasses, ..., i e o00

A ¢ Mother's”....... 835

“  rice-flour.......... 330
(‘rullers, Annie's, .......... 342
s Aunt Margaret's. .. 340

' Ralie®s..cve T

i # Mother's™ ..., 341
Doughnnts, quick. ......... 342
ik TI8BD, . vave L
Ginger snaps (No. 1)....... 337
e UL 2 7 (il N o 337

&t OV 8) o ey BT
Jumbles, almond........ .. 339
“#  Aunf Margaret’s,,. 388

ks I6RON, . o oveaias o OB0

¢ Mra M5, ..... ... 820

L A N, ceve. 038
Lady’s fingers.....co0ven.. 040
Macarcons, almond......... 832
INOUERD. o o con-nrPinteth T 349
Walers (810660) . cuvesvivanss 34T
Gingerbread, «ovoue.s 843
Gingerbread froit, .. ...... . 348
L louf (No. 1), ... 344

“ “ (No.2).... 845

plain. .. veeness 344

L Bofb e 343

" gpiced........ 345

i BPONEE. .. uuus 843

" sugar......... 040

Pasy
PIES....... . 848

Apple pie (N0, 1)vvvs sav.s 357
W SN s e R
Blackberry pie............. 368
Cherry e et L
Cocoannt % (Ao, 1),...... 864
o 2 (NG, B oes 504
Crust for pies (No, 1),..... 850
I SRS N ey B5Y
% transparent... 352
Custard pie. .. i - ueaees 367
A apple pie., ....... 368

o chocolate pie...... 365
corn-starch pie.... 368

L cocoanut oiu 868
s peach B eaid BB
Huckleberry pie........... 368
Lemon pie (No. 1)....... .. af
SRR [ No. Y. ok cavnes 901
G Ll ) VT 369
Y Jcream piB. iz e . 862

Méringue apple - pie (and
peach) . cl el iieaoves BBY
Mince-meat, apple, for pies,, 356
Mince pie (N0, 1)...00sn.. 354
jh " No. B)idivieas 804
Mock mince-meat. ...... ... 300
Orange Pie.iscivsvesssasas 563
Paste, French puff......... 353
i p‘llﬁ......----o.---- 353

Roich 1i0. v ovs savine sinne BUT
Piopin Y S olii e daiamavvee, Sl
Potato *“ Irigh. ....... cves 8OO

“ U gweet (No. 1),.. . 860
w8 (No9)..... 880
Plum - ** L oeisiasavaeias 868
Pumpkin pie (Ne. 1).... ... 858
= “ (No.2)... .. 300
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PAGE rael
Raspberry pie .......... ., 365 Bread and marmulade pod-
Ripe gooseberry pie........ 868| ding........cciiin0ies . 804
Rzabarb % vees. 370|“Brown Betty”........... 380
Eguash & L ..e.. 869 |Coconnut padding. .. ...... 401
Btrawberry L T 869 | Corn-starch ** ........., 388
& * méringue pud-
Tarts. ding.....conee 380
Cottage pudding. «.:..uuas . 509
M chocolate..... ...oee 363 opiaper a9?
cream rﬂ.spberry .. 869 « Dorchester plum pud-
i mb&l’f)’ ......... .. o369 d.mg veee. 804
S RS R 368 | o« fruit pnddmg. _____ 205
#  currant and rasp ber- i“ and]nm AR e 390
I¥eivassssasbansne 368 11 suet K e, o4
:: damson, ... soeesen 308 0yn puddings. ..., ... 400
green gooseberry.. ... 368 pyn niingy apple (Jaked). .. 394
“  lemon,.... oo T 363 m Bolle's: . 5., ... 4l
Tartlets, orange........... 863 Germanpuffs, ............. 40¢
- orhnBar /. o ai B0 GomeberrxP“dde Rids weala A
" Lewenils Y | Fhhlcien 4l
BERVANTS,..,. 370 ‘& méringue puddmg . 401
Macaroni .. 402
FU—DDLNGS..--. 883 (!ﬂ-lmhtﬂ-ﬂ L e 408
L Newark bt
Baked Puddings....... 883 Orangs macsadbie’ & iy 40P
Alice's pudding «avase 892 Pippin “wo
A.pple pudding, baked...... 884 | Plum “ 405
dumplings ** ..., 888 | Queen of puddings. .. ..... €03
““ batter pudding...... 586 | Rhubarb pudding...,...... 404
¥ méringue **  ...... 384 | Rice “ (plain)... 898
“  and plum L. 3861 ¢ and tapioca puddiag, , 897
£ pweeb $ e . 385 1]’li£'c—pu;1r1ing with cggs...., 807
“ and tapioca pudding.. 387 | Rice-flour pudding......... 597
Arrowroot pudding......... 300 Tapicca “ tiess. BES
I'htlm pudding (No. 1)..... 808 Vermicelli ** ....... ... 408
$ (No. 2)..... 300
Breed TR B . 300 Boiled puddings. . ... ... 404
*  anud butter pudding. .. 301 |Berry pudding. ......... ,. 40§
o fruit % ... B01!Cabinet ** ssene o0 AU
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PAGE

Cherry, or ~urranl pyramid., 414
Oumplivg apple (Ne 1).... 400
‘ (No:2). ... 409
fruit suet,.. 411
410
411
412
410
408

wh
s
wh

I TR T e
Fruit o

valise puddisg. .....
Hackleberry *F -
Indian meal puddiag ......

Orange roley-poley.. .. .
Queen & plum-pudding. ..

411
414
413

FRITYWERS, PANCARES,

npple
DRRAR s a5 wiaten s w KT
jelly-cake ...cv.ns . 418
p (11 Sy DO w1,
Pancakes,, ..., 418

bk

gt ennrnre

jelly or jam,...
PSS S L v 5
SWEET, OR PUDDING

SAUCES........

Queen’s tonst, .

419

419
420
432
424
423
422
422
423

.

RBee-live sauce. . ...
Hrandy o (lard). .
flaldnet pudding sauce
Urenm sance (fof).
Uream, sweetened (sobl). ...
Uistard sance. . ... O
¥raif-pudling sauce........
Jelly sance (N0 1)...oennn

Wi i

B Jasend

ANNED AT VIRGI

e 419

INDEX.

FLOE
Mard saues, ,.... « 419
Lemon ** viop eyl R
Milk <121
White wine sauce (liguid)., .. 420

sann i
ssssatens

"

CUSTARDS, BLANC-MANGE.
JELLIES AND CREAMS, 415

419
43l
434
. 431
. 432
434

Blaneanange, almond,
“

arrowroot, ...
chocolate. . ...
farina.......
Neapuolitan .,
velvet.., ..
Charlotte Nusse, choeolate, . 436

wl o pelntine,... 437
. 435
435
424
428
426

1
(23
“

Wl

il

b

W mreamiia.

baked . s cisenaee. 420
hoitelax Lo .. 425
French tapioca, ... 420
quaking. .....o.e., 4206
428
427
417
438

o
i
1]
13

i

Floating Island. .. .oo..vee
Flammery...cooeeeersranse
Gooseberry fool.c...eoeens
Janne mange, Eedb 484
Jelly, calf’s- fmt. st meam: AV

4 hird's nest in. .. ..... 41
440
4413
412
440
143
EHL
458

sae

(33

OXUDEB , wéentinnrse
wine (boided). .

i

fasssmnan
-

(cold). eovennoan
variegnted |
Méringue, cream ..
Whipped syllabub,

e
ieapu s

Bimg sadas

LY
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FAGE rAGM
[CE-CREAM AND OTHER | Apple butter........... ... 460

ICES. .cvvenes B

Apples, preserved, o.voue . 400

Custard, frozen with fruit,, 450 £t bi.i!utrc(] xhole,,,.,.., 409
foe-croam, almond... ... ... 447 | Blackberry jam. ..... covaes 40F
“ chooolate... . .... 447 | Cherries, preserved.,....... 408

B rodffeocismi 448 | CHabapple. ... iorvonnen S8

s Ttalinn.......... 445 | Damson, preserved.....,... 462

M NIEN s i 441 | Figs, e

€ penoh, e 44p | Ginger, S S

L pine-apple...... 141 |Gooseberries,**  ......... 407

% masphesty or Greenguge, * ... o 461
strawberry. ... 450 Lemlrm W e e 403

£ gelf-freezing ., ., 444 |Urnge marmalade. .. ....., 463

Y tutti frotti, ..., 451 peel, preserved..... 463

Yee, cherry. ......oooveain. 452 | Peach marmalade. ... E
S guwrrantand raspberry. .. 452] 0 preserves,.i.. ..., 498
% JOMON .+« v vrinnnnnnnnn. 451 |Tears, buked....ooiian. 469
5 oranga; . /oo LR a52| *  preserved........... 406
* pine-apple..s.,,....... ap2| ¢ Hewed. ..o, 469
“ gyrawberry or raspbercy. 453 Pine-apple marmalade. .. . ,. 404
3 preserved.. . ..., 464

RIPE FRUIT FOR DESSERT.

Apples. .
Bhwkbaniﬂa..........,.... 455
Corrants. .

b froated..... .......
OVROEOB. o savvisvrsnsvnsss 409
Peaches and Peara......... 454
Rasplerries. .. ... cusevssss 409
Bulndsd’omnge.........--. 153

Birawberries. . ....cc0000.. 433
I'RESERVES AND FRUIT
JELLIES., ... 4T

Preseroes,

Apples baked...,.... ., . 468
24

Quinees, baked., ., .., e. 000 470
Quince cheese. ...oviv..... 460

*  marmalade; ., ....:. 4060
Quinces, preserved, . ..., ... 459
Ruaspberry jam. ....... aenes T
SErawbherTy. .o cvaoneenas 400
Strawberries, preserved., ... 404

Tomato, " (greont. 467
£ 2 (ripe).. 4T
Unique preserves, ...... ... 4id

Witor-melon vind, or eitron., 404

Fruit Jellfes. ......... 478

? | Blackberry jelly....vveeeees 47C

Cherry (wild) and currant
jelly. .onns N |
Crab-apple jelly.... ... ,. 47
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FAGE
Corrant jelly., 470
Fox grape (green) = . 478
Grape (ripe) SEiis 478
Peach . 472
Quince $ .. AT
Baspberry and currant ** ,, 472
Birawberry w47

CANNED FRUITS AND
VEGETABLES. ... 473

Berries (brandied). ... ..... 478

S (canned)., .o oi ol e 474
Com and tomatoes (canned). 477
Green corn (preserved in salt) 477

Peaches (brandied). . ..... .. 478
¢ (cauned)...... vesss 410
Pears (brandied)........... 478
$ (oanmed)ive s v - 290
Plums (brandied). , o0 vaeuus. 478

0 (eamned),.......0e.. 470
Tomatoes **  ......e.ss00 470

Candy.
Molasses candy...... s 20
Bugar s P 3 e
PICKLES.,,... . 480

Beans (green), and radish-

PodBLL L LS e caves 484
Cabbage, purple.. .... eeee 454
SR welloWr i et as 483
Cauliflower, picklec........ 485
Cherries, A0 e 490
{ucumbers or gherking, 1ur_k-
T A P T T 480

Cucumbers, sliced pickle, ... 4806
Mnngoes, melon M ... 482

PaoR
Mangoes, pepper pickle ,,.. 453
Nasturtium seed, ** .. 485
Onion, . . 154
Peache (sweet), o= 4°8
*  (unpeeled) ** . 4Bt
Pear (sweet), “ .. 488
Pieklette. ..., . R .49
Plums, pickled...... sneswas ABY
Tomm.o (green), pu:klu ivivie e 988
* moy., . 488

*  ripe, pickle, .,,.... 488
Walnut or butternut pickle 485
Water-melon rind pickle, ... 486
DRINKS,...... 491

Blackberry cordial......... 490
i Vilegar. . . ..ouas 406
Caféanlait. . ...oourrunnnn 493
Clarebpunch; .o cvaivavess 601
Cherry bounce......... M, 5
Chocolate. - {1...0 0 e el 4
Cocoa-nibs, orshells, ,,., .. 404
¢ prepared........... o 404
Coffee (botled). .. .vvvven. o 402
Coffens o 0o v spins sivian 491
“  (without boiling), .., 493
Cranberry wine. ......e. ... 447
Comemb S5 e e el Y
Baarnopl. . .o sernvossnonssn @Ol
Elderberry wine. . ........, 406
Jamaica ginger-beer. . ....., 408
Lemonade, or sherbet...,... 498
Milk tea for children, ,..,.. 494
Wothit, - lvaiavarimigs i .or 500
Orangeade. . rinim e e
Ruisin wine. aiaea s
Ruepberry ru}'u.l ...... R
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POPULAR AND STANDARD BO0OKS

FUBLISHED BY
SCRIBNER, ARMSTRONG & Co.,
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BRYANT and Ga¥'3 Fopular History of the United States, Vowums L 'Pn(m.rm'r
lruvsruaren, (% Ad only by subscriprion), Bwe, extra clothe. . coiidiiiiin §6 o2
Blackin's (Prof. Johs Stuart) Songs of Religion and Life. Sq TIMO s oessssnsmsars & 50
Bible Commentary. *fol. VI. BEsxekicl, Daniel and the Minor Prophets. 8va,..... 5 00
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ramoy  Each.. g =

Oahan's (Leon) A:!nn 11r lol‘ Oapuln Mago. Prorosery IutusTeaTan,
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EPOCHS OF MODEHN HISTORY, Edied by E. E. Mormis, M.A., and otiers,
Creighton's Age ¢f Blizabeth, #752k )Fw yeaps. Hale's Fall of the Stuarts,
Witk tms mapr, Gardiner's Puritan Revolution. J# .m JSonir mm).r Stubb's
Early Flantagenetd. jFich foo maps. Each 1 vol. sq. 1amo, cloth. . 1.00

EPOOHS OF ANCIBAT HISTORY. Edited by G. W. Cox, M.A., R
Oux's Greeks and Persians. 15tk fowr .ma};. Ca &es‘ Early Roman Empire.
With dwa maps., Oox's Athenlan Empire fr e Flight of Xerxes lo the
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Fall of Athens. Mi¥th five maps. Each x vol. nq Famo; eloth o L i 1.00
‘Flold's (Dr, Henry M.) From the Lakes of Killarney to the Golden Hom, 1zmo..... 2 00
Gilbort's (W, 8.) Original Flays. I2moi.iseseei savases voeares e S L
Holland's (Dr. J. G.) Bvery Day Topica: A Bnnk of Briefs. 12mo. bare, ) TS

The Mistress of the Manse. Mustrated edifion. Small m......... axvaenva N IE8
Hale's (Rov. BEdward Everett) Philip Nolan's Friends, [Mwatrated. 1amo........ 7
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mytlr'l {Bugwn) Turkistan, With fhree maps and numerous :'..",’wrrrnh'-mt

BV s sncnanss nssiaapans SRk aseas

Stnﬂl]"n (Dean) Lectures on the Hmurr orl Ihs Jewish Church. ‘Mm{ .')rr.'n'. ﬂvo. 4o
Ueberwog's History of Philosophy, New and cheaper edfifioe, 2 vols Bvo........ . B
Van Oosierzee's Christian Dogmatics. New and cheaper edition. avols Bv0........ § 00
Verne's (Jules) Mysterions Island, Three vals. in one. Jiuetrated.., ooe oon

~——= Michasl Strogoffl Jlurtrafed, Cf BVO......evr . sovsnissnssnsinsionas seis 30
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Whe price by the publishors.
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DR. HOLLAND’S WORKS.

NICHOLAS MINTURN, - A . . .
THE STORY OF SEVENOAKS. Mustrated, .
EVERY DAY TOPICS, . : :

ARTHUR BONNICASTLE., JMlustrated, . .
THE MISTRESS OF THE MANSE; a Poem, 3
*BITTER SWEET; a Poem, . . ‘ .
*KATHRINA ; a Poem, . . . . . .
!}LETTERS TO YOUNG PEOPLE, . .
*GOLD FOIL hammered from Popular Proverbs, . .
*LESSONS IN LIFE, 5 5 z - S .
*PLAIN TALKS on Familiar Subjects, . 0 ” .
LETTERS TO THE JONESES, . : o4 e
MISS GILBERT'S CAREER, . - : - .
BAY PATH, . v 3 s . : . .
THE MARELE PROPHECY and other Poems, . g

THE MISTRESS OF THE MANSE. {lustrated edition.

KATHRINA. Mlustrated edition . i . ;i

GARNERED  SHEAVES., Foetical Works. Red line
edition, beautifully illustrated, . . - -

$1 75

175
I 75
Lys
50
I 50
I 50
I 50
175
175
T 75
E7S
2 00
2 00
1 5o
5 00

§ oo
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* These six volumes are issued in cabinet size (16mo), * Brightwood

Edition," at the same prices as above.

Copies sent post-paid by

SCRIBNER, ARMSTRONG & CO.,
743 AND 745 BroApwAy, NEw YORK,
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