


NEW DEPARTURE!

One Month Free!

Dr. A. B, Spinney. of Detroit, also proprietor of
Reed City Sanitarium, is coming to yourtown, where
he will remain for one day only, to give the sick an
opportunity to consult him that cannot see him at
his Sanitarfum. The Doctor has so much faith in
the experience he has had fn treating chronle dis-
eases that he will give one month’s treatment and
medicine free.  Also Free Surgical Operations
to all those that are too poor to pay.

All that he asks {n return 1s that every patlent will
atate to their friends the results obtained by his
treatment. All forms of chronic dikeases and de-
formitier successfully treated. No man in thls Ntate
has had such extended experience In the treatinent
0f CATARRH, KYE, EAR. THROAT AND
LUNG DISEASES as the Doctor. He graduated
37 years ago from Cleveland, Ohio; was 15 yeurs in
general practice; after that lectur(-d' a8 Professor of
Anatomy and Physiology in Detrolt Homeopathle
Medica) College for 2 years; was 3 years -uperine.
tendent of Alma and Ypsilanti Sanitariums. This
expertence, combined with many years' study in the
best hospitals in the country, and examining and
treating thousands of chronic cases, has prepared
him to cure when the general practitioner fatls,
Have you been sick for years? Are you discouraged?
Call and see us; we will tell you whether we can
cure yon or not.  If we cannot cure you, we will tell
you what rellef we can give you.

T# Remember, one month will be absolutely free—
medicines, surgical operations and the benefit of all
our skill—to all who are too poor to pay. Our meth-
ods of treatment embrace all that is known by all
the schools, with the ald of electricity. that most
wonderful of all agents in Paralysis, Loss of Power,
Rheumatism, and all diseases of the nervous system.
Go early, as my office is always crowded.

N. B.—Cancers, Tumors, Blood and skin Diseases
cured by a new system. Piles cured in from 5to 30
days without the knife. Female and private diseages
of all forms treated successfully. Many patients
that cannot be treated at home can be cured at our
Sanitarium, which is in charge of the best of medt-
cal skill, under the Doctor’s direction. Terms for
board and treatment the lowest of any sanitarium
or hospital in the United States.

Remember, we give a written arantee to cure
every case of PILES and RUPTURE. Also, we
have a lying-in hospital department {n our Sanita-
flum. Send for Journal.




THE POPULAR

SHIAWASSEE CO.

Cook Book.

A COLLECTION OF

5
!

TESTED RECIPES.

i All History Atlesta—

/ ““That happiness for man—the hungry sinner—
Since Eve ate apples, much depends on ditnner.”
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FOSTER BROS.

# UNDERTAKERS |#
FURNITURE and HARDWARE DEALERS,

Noted for selling goods

at a price where people
Can Afford to Buy. . .

W. Exchange St., OWOSSO.

LADIES! S

Try our excellent Flour, Lard,
N Baking Powder, Dried Fruits,
¥ X or anything in the grocery

line needed in these recipes.

teyourant (OFFEE e mere “WHITE STAR.”

Money refunded for anything from our store
that is not satisfactory,

W. A. RICHARDSON.

112 South Washington St.




DEDICATION.

In gratitude, we dedicate this book

To our many friends who love to cook;
Who by kindly words and generous aid
Have helped our work so it has paid.

Have cheered us on and bid God speed

To God’s own children by Gospel freed;
May this small volume give health and skill
And assist earth’s families to do God’s will.

May sinners see in this broad land

That the Gospel and sunshine go hand in hand;
And all the blessings they now are given

Comes down from God through Christ in heaven.

—S. A. STRAWN,
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LeyoN PIE.—Grate the yellow of the lemon, then squeeze the
Juice; put 1 cup of cold water, with cup of sugar, on the stove; add
the juice and yellow of lemon; when it comes to a boll, stir in 1 large
tablespoonful corn starch, with yolk of 1 egg (wet corn starch and
ez with a little cold water); bake your crust, then put Jn filling;
make frosting of the white, sweeten and cover,

Mrs. Arthur Burhans.

CreaM PIE (No. 1).—One pint rich, sweet milk, 3 cup sugar, 2
eggs, 1 tablespoon corn starch or flour; cook over water; previously
have the crust baked; add the filling; this s all till ready to serve;
then cut the pie into pieces and place on pie plates, and cover each
plece over with whipped sweet cream, sweetened and flavored, a

lttle of each; vanilla and lemon extract is best.
Mrs. F. M. Kilbourn.

-CREA.\( PI1E (No. 2).—One egg, save out white; % cup sugar, 1 cup
sweet milk, 1 tablespoon butter, a little nutmeg: thicken with a large
spoonful flour, rubbed into the sugar; pour into the crust and bake;
cover with a frosting made of the white, beaten stiff and sweetened.
Grace Houghton.

TarTs.—Two-thirds teacup of lard, 2 tablespoons of water, 1 table-
spoon of sugar, the white of 1 egg, beaten stiff; 1 teaspoon of soda,
1 teaspoon of cream of tartar. Mrs. W. H. Simmons.

Svear PIE.—Two cups of brown sugar, 1 cup of butter, % cup of
milk, 3 eggs; mix all together, flavor with nutmeg; pour into pie
pans lined with crust, and bake. Mrs. E. T. Yager, La Grange, Ky.

Mince MEAT.—One peck of apples, 6 pounds of meat, 2 pounds of
suet, 3 pounds of raisins, 3 pounds of currants, 1 pound of citron,
1% pound of candied lemon, 1 pint of boiled cider, sugar and spice to
taste, Mrs. Geo. Sprinkle.




. ~ LIST OF CONTRIBUTORS.

Mrs. C. E. Auiler, Owosso. Mrs. Hugh Douglass, Owosso..
Olive Auiler, Owosso. Mrs. C. E. DeWitt, Owosso.
Jennie E. Archer, Owosso. Mrs. M. C. Dawes, OwW0ss0.
Mrs. J. Allen, Corunna. Mrs. Georgia Dean, Owssso.
Mrs. Fred Aberle, Owosso. Mrs. J. J. Donelly, Owosso.
Mrs. James Aten, Owosso. * Mrs. R. A. Dunham, Owosso.
Mrs. J. H. Alliton, Owosso. Dorcas Home, Owosso.

Mrs. Leslie Bradley, Owosso. Mrs. J. C. Dingman, Owo0ss0.
Mrs. Arthur Burhans, Owosso. Mrs. C. Dingman, Sagingw, Mich-
Mrs. W. S. Beebe, Ow0ss0. Mrs. H. C. Dolloff, Owosso.
Mrs. W. H. Bigelow, Owosso. Mrs. C. Donigan, Qwosso.

Mrs. B. W. Brewer, Owosso. Mrs. G. M. Edwards, Owosso.
Mrs. M. T. Boyce, Owosso. Mrs. Louisa Edgar, Owoss0.
Mrs. N. S. Boyce, Owosso. Mrs. J. D. Estes, Owosso.

Mrs. W. Borem, Qwosso. Mrs. W. Ege, Owssso.

Mrs. Harriet Bates, Yonia, Mich. Mrs, F. W, Essig, Owosso.
Mrs. E. A. Bates, Ionia, Mich. Mrs. J. W. Essig, Owosso.
Mrs. Jennie Brooks, Owosso. Mrs. C. Flint, Owosso.

Mrs. Henry Beswick, Owosso. Mrs. J. Findlater, Qwosso.
Aunt Ella Benson, Owosso. Mrs. S. A. Ferguson, Owosso.
Mrs. E. E. Bentley, Owosso. Mrs. W. D. Fuller, Qwosso.
Mrs. W. H. Baker, Ow0ss0. Mrs. Jennie Fish, Owosso.
Mrs, S. J. Baker, Owosso. Mrs, H. Frieseke, Owosso.
Mrs. Ed Boyer, Owosso. Mrs. H. C. Frieseke, Owo0ss0.
Mrs. C. Craft, Owosso. Mrs. A. S. Fair, Corunna, Mich..
Mrs. A. B. Crane, Owosso. Mrs. Bertha Fullny, Owosso.
Mrs. D. M. Christian, Owosso. Mrs. Fox, Owosso.

Mrs. J. J. Chapman, OwO0ss0. Mrs. Fuller, Qwosso.

Mrs. Odell Chapman, Owosso. Mry. Ferry, Owosso.

Mrs. Mary O. Chapman Owosso. Miss Ida Fertean, Qwosso.
Mrs. Phoebe Cronk, Owosso. Mrs. Crawford Fields. Owensboro, Ky:.
Mrs. Fred Conklin, Owosso. Mrs. Catherine Gay, Owo0ss0.
Mrs. J. S. Colby, Owosso. Mrs. A, H. Gillett. Owosso.
Mrs. Georgia Colby, Corunna, Mich. Mrs. Arthur Gray.lOwosso.
Mrs. J. A. Colby, Owosso. Mrs. H. B. Gale, Owosso.

Mrs. R. D. Crawford, Owoss0. Mrs. Addie Granger, Qwosso.
Mrs. R. W. Crawford, Owosso. Mrs. A. W. Green, Corunns,Mich..
Miss Crawford, Owosso. Mrs. F. H. Gould, Owosso,

Mr. B. S. Convérse, OWO0ss0. Mrs. G. Goodwin, Owosso.
Mrs. Effle Converse, Ow0ss0. Mrs. H. B. Gates. Owosso.

Mr. C. A. Conner, Owoss0. Mrs. Harry Haight, Owosso.
Mrs. Jennie Carr, Owosso. Mrs. B. H. Hadsall, Owosso.
Mrs. Julia M. Cooper, Owosso. Mrs. Fred Hartshorn, Owosso.
Mrs. W. E. Collins, Owosso. Mrs. Geo. Haskell, Owosso.
Mrs. Minta Crampton, Owo0sso. Mrs. D. R. Hurst, Owosso.
Mrs. Bertha Clark, Owosso. Mrs. O C. Hobart, Owosso.
Mrs. J. Cook, Owosso. Mrs. C. Hall, Owosso.

Mrs. W. E. Cook, Owosso. Mrs. W. A. Hoenshell, Owosso.
Mrs. Cummings, Owosso. Mrs. N. A. Hoenshell, Owosso.
Mrs. M, Carlands, Owosso. Mrs. Dr. F\.,F. Hoyer, Owosso.

Miss Myrtle Davenport, Owosso. Mrs. S. E. Halsey, Owoss0.




You Never Die wwinin
JTHE L.

IDEAL - RESEKVE
ASSOCIATION.

FOR WE REPRESENT

Modern ldeas of Protection
WITHOUT THE LODGE.

Equity, Security, Fratcrnity, Business.

An American Fraternal Bepeficiary Soclety, Furnishing

Death Benefits of $500 $1,000 $1,500 $2,000 $2,500
Disability Benefits of 500 1,000 1,500 2,000 2,500
Old Age Benefits of 500 1,000 1,500 2,000 2,500

Only One Monthly Payment Required to Secure the Above Benetits.
No Extra Charge for Lodge Dues or Per Capita Tax.

No DouBLE HEADERS. NoO RESTRICTION AS TO TRAVEL

A Thoroughly Representative Organization Admitting
Both Men and Women to

EQUAL BENEFITS AND A RESERVE FUND,
EQUAL PRIVILEGES AT SELECTED RISKS
EQUAL COST. AND AN OPEN LEDGER.

COPYRIGHTED.
INCORPORAT UNDER THE LAWS OF THE STATE OF MICHIGAN.

See 115 ‘ﬁULll_ ﬁ Sup. Deputy,

For terms to solicitors, conditions of certificate, plan of
operation, etc., at 120 N. Washington St., Owosso, Mich.
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Mew Tational Hotel,

S. C. L. BROWN, PROPRIETOR,

Corner Main and ~Washington Streets,
OoOWwWOSSO, MICHIGAN.

Young Fiomen! (WO3S0 BUSINESS COLLEGE

Could prepare you for a good position. If you wish to
become a thorough Bookkeeper, a rarid Stenographer,
or an expert Penman, you should enter this school at
once. Several placed in situations since vacation. Send
for 40-page photographic souvenir or visit the College.

¥ You can stert A. J. CADMAN, PrinCipal-

at any time.

You Can Get | SPECIAL 25¢ DINNER |
From 12 to 2 O'clock.

A t6c Lunch, i
A Cood Cup of Coffee,
A Cood Dish of Cysters,

Ham Sandwiches, Steaks, Ham and Eggs, Chicken, Etc.

at any time of day, from 7 in the morning until 1 o'clock at night.
ONNOR’S | . UNCH ROOM
]
Opposite Postoffice, OWOSSO, MICH.
. W. SIMMoNS, President. W. A, ROSENKRANS, Casbier.
J()H\ Driscorl. Vice-President. W. F. GALLAGHER. Asxt. Caxhierc

The 1st National Bank,

of CORUNNA, MICH.
Capital, $30,000. Surplus, $8,250.

DIRECTORS:
ROGER SHERMAN, JoHN DRISCOLL, H. A. NICHOLS,
A. GABRISON, W. D). GARRISON, W. F. GALLAGHER,

L. W. SIMMONS. T. M. EULER. W. A. ROSENKRANS.
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The Owosso
Hardware Co.

are exclusive agents for the
famous line of

PENINSULAR *T"iNs Fknaces.
The beautiful *‘Sunhurst
Peninsular double heating
, /7 h 4 Base Burner gives 100
UNBURST | Y i 721 |4 per cent more heat and Ilumi-
ENINSULAR/ ¥ =1 -5:  nation with 50 per cent {gss
J o= fusl than any ordinary
Base Burner, and which
is covered by U. S. and foreign patents and made by the
Peninsular Co. exclusively.

™ Cook Stoves {’zfﬁ

and Ranges L e |f

the line is complete and
at prices to suit all.

We also carry a full
line of

BUILDERS’ T
MATERIAL, pPeNINSULAR

Carriage and Wagon Wood Work, Carriage and Heavy
Hardware, Blacksmiths’ Tools and Supplies, Mill Sup-
plies, Paints, Oils, and House Furnishing Goods.

Owosso Hardware Co.,

Corner Washington and Main Sts.




10 THE POPULAR COOK BOOK’.

"REV. S. A. STRAWN, Pastor of Church of Christ,
and family, 318 E. Williams St., Owosso, Mich.

Directory of Church of Christ,

Cor. Oliver and Hickory Sts.

Preaching each Lord’s Day at 10:00 A. M. and 7:00 P. M.

Bible School, 11:30 A. M.

Junior Endeavor, 4:00 P. M.

Senior Endeavor, 6:00 P. M.

Mid-week Prayer Meeting Thursdays, 7:00 P. M.

Church Officers’ Meeting, 2nd Tuesday in each month, at
7:00 P. M.

Ladies’ Aid Meeting, 1st and 3rd Fridays in each month,
at 1:30 P. M.

Pauline Circle Meeting, 1st Tuesday in each month, at
2:00 P. M.

Grace Society Meeting, 1st Tuesday in each month, at
7:00 P. M.

C. W. B. M. Meeting, 3rd Tuesday of each month, at
2:00 P. M.
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Biographical Sketch of S. A. Strawn.

Among the younger class of strong preachers in the Chureh of
Christ the subject of this sketch deserves honorable mentlon. 8, A,
Strawn was horn on a farm near New Cumberland, Ohlo, July 18,
1864, and hence is now in the early prime of a vigorous manhood.
He started to xchool when but three years old, and at five could
read in the Third Reader. Between his school days he cultivated
a tine phyxical constitution by hard labor on the farm. Nor was
his moral and spiritual nature neglected. From early life both his
parents had been Christians, and theirs was eminently a Christian
home. Nuch was the example that these godly people set before
their children that not only did they turn to the Lord early in life,
but four of the sons are preachers of the gospel, T. D, C. H,, J. W,
and the subject of this sketch. When Mr. Strawn was sixteen
years old he confessed his Savior, and was baptized by his brother,
C. H.. and united with the Church of Christ at Augusta, Ohto. At
nipeteen and twenty he taught a country school for two years, and
in 1885 when twenty-one years old, he entered Kentucky Unlver-
sity at Lexington and remained five years, graduating in the Ehglish
course. In 1890-91 he attended Drake University at Des Molnes,
Jowa, graduating with honors, and the same year received a classi-
cal diploma from Kentucky University. During the last two years
of his college life at Lexington he worked in the Chestnut Street
mission, the last year having charge of it, and left a church that
soon became self-supporting. The last year he also preached once
a week at the jail under the auspices of the W. C. T, U.

While at Drake University he preached at Elliott, Iowa, closing

his work there in January following his graduation. Of his work
there a well known minister bears this 'witness: “Elliott, Iowa,

Dec. 27, 1891. To whom it may concern: I am here for a few
days’ meeting, and as Bro. S. A. Strawn contemplates leaving, I
think it my duty to make a statement as to the character of his
work here, but not at his suggestion. Elljott is a hard fleld, and I
do not know of one who could have succeeded as well as Bro.
Strawn. He has shown more than ordinary wisdom in managing
serious difficulties among the members. Besides he has succeeded
in enlisting the younger members in the work, and others who
were entirely indifferent in regard to their duties, and about twelve
new recruits. 1 make this statement by reason of duty to a faith-

ful servant of the Master.

G. SNELL, Spencer, Iowa.”

On March 8, 1892, Mr. Strawn was married to Miss Julla Yager,
of La Grange, Ky, who I8 a true help-meet for him, Two bright

.
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children, Anna May and Joel Frank, ages 8 and G, have come to
brighten their home and bless their lives.

Early in 1892 Mr. Strawn became pastor of the church at Lijter-
berry, Ill., and remained there two years. During hls ministry there
the church increased its membership one third, a large Endeavor
Society was organized, and an addition built to the house. And
against the wishes of the church he closed at Literberry to accept
a call to the larger field at Mt. Carmel, Il

Mr. Strawn remained at Mt. Carmel over a year. and dill a good
work. The first year of his pastorate in that city there were 107
additions to the church, and pledzes made to pay a $2.600 debe,
Upon leaving Mt. Carmel le received the following letter from
the church: *Mt. Carmel, Ill., IFeb. 23, 1895, To whom it may

concern: This is to certify that 8. A, Strawn has heen pastor of
the Christian Church at this place the past year, and asx such has

given good satisfaction. As an organizer and worker in prayer
meetings, Sunday-chool, and Y. I, X, C. K., he is by far the hest we
have ever had herve, and we cheerfully commend him to any chureh
that may want a first class pastor whose character ix above re-
proach.

ELDER JAR. E. INSKEED,
ELDER F. M, BAIRD.”

Soon after leaving Mt. Carmel, Mr. Strawn received the following
high testimonial from a prominent preacher who knew him iati-

mately: “To all whom this may come, greeting: T have known
Bro. S. A. Strawn for years, first, as a student in Kentucky Uni-

versity and Bible College, and. second. as a pastor. [lence it is
with great pleasure that I say that I know him to be a refined and
cultured Christian gentleman, a fine scholar, a good preacher, and
one of the best pastors I ever knew., No pastor occupies a larger
place in the hearts of his people than he did at Literberry, 1L To
know him, and to understand him, is to love him.
June 26, 1895, L. SWINDLE,
Minier, 1L

Mr. Strawn’s pnext pastorate was in Mattoon, I, and during his
Iabors there, among other things, a $£14.000 church hiilding was
nearly completed. His work there was a very laborious one, and
when he left the city the officinl hoard of the church game him
the followihg flattering testimonial: “Christian Church, Mattoon,
1L, July 12, 1896. To the Disciples of Christ wherever this may be
presented, greeting: We hereby recommend Bro. 8. A. Strawn as
a worthy minister of the Gospel of Christ, and a true Christian
gentleman. ¥e is a clear and fluent speaker, a practical Bible
tencher, 80 active pastor, & successfal organizer, a good manager
of All departments of church work, and an enthusiastic Suaday-
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school and missionary worker. He came here before we began to
build, and preached for us about eight months (until our old house
was sold and torn down). We consider Bro. Strawn combines the
qualities of -a successful preacher, pastor, evangelist, organizer,
Sunday-school superintendent, Endeavor worker, prayer meeting
leader, and missionary instructor. Sister Strawn is also a capable
and active worker.
0. C. SCOTT, Clerk.”

The above words are surely sufficient to satlsfy the most fastidl-
ous, Some time before leaving Mattoon Mr. Strawn reccived a
letter enclosing the following appreefative words from the writer;

“June 16, 1896,
To whom it may concern:

This is to say that I have been intimately acqualnted with Bro.
S. A. Strawn for three years, having assisted him in a month’s
meeting and knowing him well otherwise. He is a wisxe and ener-
getic pastor, a good preacher, and an excellent Christian gentle-
man. He has had nnusual edueational advantages, and will do good
work anywhere. T most heartily commend him to any church in

need of a pastor.
A. MARTIN.

State Evangelist of Michigan.”

His next pastorate was ut Bucyrus, Ohio, where he remained over
a year, adding many to the church. During hig term of service here
he preached considerably in surrounding country. turnine the peo-
ple to the Lord and building up church and Sunday school. Upon
leaving Bucyrus the chiureh gave him the following letter:

“Bucyrus, Ohio, July 7. 1897,
To whom it may concern:

As Bucyrus is considered to be one of the hardest fields in this
district (and perhaps the hardest in the state), we feel like saying
that Eld. S. A. Strawn has been a wise and efficient worker during
the past year, conquering the most stubborn ebstacles in a way
that showed more than ordinary wisdom. He has heen quite suc-
cessful in the revival meetings of the year in bringing in new re-
eruits and enlisting all in the work of the Master. As an organizer
for church work he has no peer. In all departments of church
work he is ‘thoroughly furnished.” He is well educated and cuil-
tured, a good preacher and an excellent teacher. He can not but
be loved by those who know him and understand him. Sister
Strawn is also an excellent worker in her sphere, and can not be

too highly recommended.
Yours for the Master,

WM. CARIS,
C. L. EBY,
L. F. ANDREWS&.”
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His next pastorate was at Lowell, Ind. The following is his
record there during the year: Sunday-school held its own; Senior
Endeavor grew from 13 to 47, and about $30 was raised; a Junior
Endeavor of 42 members was organized and $25 raised; Ladies’ Ald
Society raised $202; the prayer meeting increased from 10 to 40;
church contributed to missions $102; there were 38 additions to the
church; the pastor made 1,100 calls, and preached 204 sermons; and
nearly $1,300 was raised during the year. The Lowell Tribune
spoke in high terms of his work,

Before locating elsewhere Mr. Strawn received the following
splendid testimonial from the State Secretary:

“Logansport, Ind., Dec. 28, 1898.
To whom it may concern, greeting:

It gives me the greatest of pleasyre to certify to the unspotted
Christian character, the high pulpit ability. the untiring pastoral
work, the industry as a constant student, of Bro. S. A. Strawn, of
Lowell. Ind.. who has just closed his work with the Christian
Church at that place. I would not know any of our preachers to
whom 1 would rather cite a church in need of a faithful, conscl-
entious, and able preacher of the Gospel, than to Bro. Strawn. He
will never do anything for which any church will have to apologize,
but will be a constant and growing source of strength to any
church for which he may be called to labor, I am particularly
anxious that he find a pulpit in Indiana.

Fraternally in Christ,
T. J. LEGG.”

Considering the official source whence these words come, there
are few men who ever received a higher recommendation,

Mr. Strawn bezan in his present field in May, 1899, and since he
began has received 41 additions to the church, and has been active
in every good work. The following words will tell the story of
his work in Owosso:

- “Dec. 2, 1900.
To all whom these presents may come, greeting:

We, a committee appointed by the board of the Church of Christ,
Owosso, Mich., wish to say, through the agency of this book, that
Bro. 8. A. Strawn came to us over 18 months ago, and found us as
& church in a most deplorable condition, having been without a
pastor for five months. And now, thanks to his earnest and per-
sistent Christian work, and godly walk as he has gone in and out
before the congregation, he has placed this society in a splendid
condition to do efficient work for the Master. As an organizer and
builder, we believe he has no superior and few equals.

We would think this statement incomplete without a cheerful

BRe Fechuiic s
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recommendation of Sister Strawn, who has been an efficient helper
in all her husband's work—in Sunday-school, Christian Endeavor
and the church. In a word to know Brother and Sister Strawn is
to love them.

F. J. RAYMOND,

A. L. SPRINKLE.

H. I.. NORTHUP.”

Thus we have given a brief account of a very busy and useful
life, We have thought it best to let those who knew Mr. Strawn
intimately tell their story in their own words, and there are few
men who could find stronger endorsement as to their character and
ability. And as this faithful minister is still several years under
forty, we may hope that his best work s yet to be done. May the
Guiding Hand ever direct himm and his loved ones into paths of

usefuluess and peace!
A. MARTIN,

General Evangelist, Muncie, Ind.
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HALL BROS.

ARE AGENTS FOR

Pilisbury Best Flour.

! §=" This Flour received the I
grand prize at the Paris Ex-
position for making the best
bread and most loaves to the ;

1 barrel. Makes 40 loaves more !

4‘ than winter wheat flour to the

barrel. .'I‘ry a sack.

HALL BROS.

Cor. Main and Ball Sts. e
UP TO THE MINUTE AGENCY.

OUR SPECIALTIES!:
THE COMMERCIAL COMBINED POLICY.—$1000 Life. £23.00 Accident. and §25.00
Bicyele Adecident. written by the old reliable United States Casualty Co. of New York.
Gives vou Insuranee wygainst loss of Keys. Bageagre or Parcels; Costs £1.00 per year.

TIME PROTECTION by the PHENIX of Benton Harbor. Mich,  Proteets agatinst
Aceident una Siekness: Costs $1.00 per month.

OLD LINE. —The Conneticut Mutual Life.  Allmodern policies piven.

THE TONTINE SURETY CO. of Detroit. 3 vears old, *)0()0()«.\])1[41 over $70.000
passed to surplus wbove liabilities: Contracts mature in 13 months: 23 per ct. profit.
Thix i< the pute scienve of contracts.

Aud whie waiting we take your measure for one of those popular Suits known a~
The Kuaun nomade to your order and pleasure.  (See s samples.)

S N e it (up e C.A.BYERLY, Mgr.
Pianos, Organs, and achines,

€+~ AT BOTTOM PRICES. <Y

Sole Agent for the Clebrated LEHR Pianos and Organs,
and Standard Sewing Machines.

Goods kept at my house, two miles east on Main St.

=s=GEO. J. SAMPLE.
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SOUP.

TomaTo CrEaM Sove.—Put through a colander 1 pint of cooked
tomatoes: place in a poreelain kettle over the stove with a plece of
goda of the slze of a pea. If this amount of soda nearly takes away
the sourness, It is enough; if not, add until it does. Salt as much
again as ordinary soup; add a piece of butter, and pepper, and two
pints rich milk. Let only come to a boil, then serve immediately.’

Mrs. A. E. Ferry.

PoraTto Soupr.—Boil 1 dozen large potatoes, mash through a
colander; add 2 quarts water and 1 quart milk, a piece of butter
the size of an egg: pepper and salt to taste, and 3 or 4 crackers
rolled fine; let cowe to a boil, serve. If desired, an onion may be
added. Mrx. G, Craft.

TomaTo Roup.—One quart of tomatoes, 1 quart of water; stew
until soft: add 1 teaspoonful of soda. and allow it to effervesce;
then add 1 quart of bolling milk, salt, butter, and pepper to taste.
Boil a few minutes, then strain, and serve very hot. A little rolled
crackers may be used. Jennie E. Archer.

Pea Soupr.—Two quarts beef stock, 1 pint of split peas, 1 small
baga, 1 small onion, 2 small carrots, 1 small stick celery, vegetables
chopped fine; season to taste. Soak the peas in cold water over
night. Cook until vegetables are tender. Mrs. B. H. Hadsall.

TomAaTo Sovp.—Grate 2 large potatoes, add 1 quart of water. boil
until thick and clear, strain 1 quart of tomatoes, and add to the
above; let come to a boil, add ¥% cup of butter, salt and pepper to
taste, let boil 5 minutes; serve hot. Delicious.

Georgianpa Mellick.

NoopLE Soup.—Put a nice soup bone into sufficient cold water
and place upon the stove as early as practicable, to allow it to be
nearly done 14 hour before dinner, at which time the noodles should
be added. To make the noodles, add 1 cup of flour, a little to a
well beaten egg, knead and roll as thin as possible, dredging well
with flour, roll up snugly, and slice very thin from end, shake out
and add to soup. Mrs. C. E. Auiler.

FAvorITE ToxATo Soup.—Take a pint of canned tomatoes, with
1 quart of water, let it come to a good boil, then put In 1% teaspoon
soda; while this is foaming pour in 1 pint of good milk, tablespoon-
ful of butter, 14 pint of crushed crackers, and salt and pepper to
taste; serve at once, Mrs. S. A. Strawn, Owosso.
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FISH.

Friep Fisn.—Prepare fish for cooking, heat an egg, dip the fish
in the beaten egg, roll in graham flour, dlp again in the egg and

fry in hot butter or lard till tender; salt to taste.
Myrtle Davenport.

ScALLOPED SALuON.—One can of Salinon, drain off the oll and re-
move the large bones; butter the pan, place a layer of cracker
crumbs, then a layer of salmon, pepper and salt and butter; thus
continue until the pan is fllled; pour in sweet milk until covered,
and let stand 20 minutes, bake in a moderate oven 45 minutes;
serve hot. Mrs. G. M. Edwards.

OYSTER PATTIFS.—Stew oysters in thelr own liquor, then cut In
pleces, add a teaspoonful of flour, 1 tablespoonful of butter to &
dozen oysters, season with salt, cayenne, a pinch of mace, two or
three tablespoonfuls of cream, mix well, place in patties and serve
hot. Line pattie tins with rich puff paste, place between paste
and lid a small piece of bread, bake, remove lid and bread, fill with
mixture, replace lid and serve hot. Mrs. Leslie Beadley.

STUFFED OYSTERS.—Scald in their own juice 100 oysters, drain
and chop, add a small loaf of stale bread, moistened with the julce,
three large spoonfuls fried onions, chopped, seasoning to taste.
Beat in three eggs, and pour the whole into a pan with a table-
spoonful of melted butter (having drained off the superfiuous juice);
till oyster shells with the mixture and sift powdered crackers on
top. Bake until brown, with a little butter on top.

Miss Edna White.
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CHICKEN AND TURKEY.

CHICKEN Loar.—Boil a fowl until the meat falls from the bones.
Strain and put the liquor again into the sauce pan; reduce it to one
and one-half pints. adding one quarter hox of Cox gelatine (soaKed).
Lay a few slices of hard boiled eggs on the bottom of a plain mold;
fill the mold with alternate layvers of white and dark meat of the
chicken. Season the liquor and pour it over the meat in the mold,
set it away in a cool place to harden; it will become a jelly.

Mrs. James Osburn.

Cuickey Pie.—Stew chickens until tender; line the xides of a
deep dish with nice pastry: put in the chicken, and the water in
which it has boiled (which should be but half a pint): season with
a large piece of butter, salt and pepper, and then cover loosely with
crust.  While this is haking have ready a quart can of fine oysters;
put on the tire a pint of rich milk (or the liquor of the oysters will
do): let it come to a boil: thicken with a little flour, and season with
butter, pepper and =alt: pour this over the oysters boiling hot. and
about 15 minutes before the pie isx done, lift the crust and pour the
oysters and all into the pie; then return to the oven to finish.

Mrs. C. Dingman, Saginaw.

How 1o Cook TurxkEeEY.—Prepare the turkey, and put into the
boiler; cover with water and cook tender; remove, put into dripper,
and put dressing around it; put into the oven, and baste often until
done. Mrs. Tillie Whited.

CruickeN PIE CrusT.—Take 1 quart measurefull of flour, and mix
with it 4 teaspoonsfuls of Egg Baking Powder, a pinch of salt, and
1 teacupful of lard. Moisten with sweet milk, sufficient to roll.
Roll out once, spread with butter, lap it over, and roll again.

Mrs. Georgian Mellick.

PressEp CHickEN.—Take 1 or 2 chickens, boil in a small quantity
of water, with a little salt; when nearly done add a piece of butter;
when thoroughly done take all of the meat from the bones, re-
moving the skin; chop fine, and season.to taste with salt and pepper.
Place In a erock or pan, and add the liquor it was bolled in, which
should be about on teacupful. Put on a heavy weight. When
cold cut in slices. Mrs. C. Flint.

SMOoTHERED CHICKEN.—Dress young chicken, as for baking. Cut
it in two, lengthwise along the back, and through breastbone. Salt,
Pepper, and roll in flour, and put in a covered bakepan, with a table-
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KNAPP & SMITH

Have the largest and best equipped
Furniture Store in Central Michigan,
filled with the latest patterns of
fancy and medium up-to-date

!FURNITURE\

At prices that are within the reach
of laboring men as well as bankers.

Everybody welcome to visit our
store at all times and bring your
friends with you.

KNAPP & SMITH,

FURNITURE and 204-206 West Main St.,
UNDERTAKING. Owosso, MICH.

OUR SUPPLY of Factory Cuttmgs IS Ll\«IITED
but we can fill your orders promptly for

DRY MILL SLABS

—AND—

Second Growth Forest Wood.

ESTEY MANUFAGTURING GO.

WALL PAPER, PAINTS, OILS,

VARNISHES and WINDOW SHADES, at

H.W.MANN’S BOOK STORE,

First door south of Owosso
Savings Bank.

117 N. Washington St., OW0SsS0, MICH.
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spoon or more of butter, and a pint of water. Cut up giblets and
lay under chicken; turn over when browned, and brown other side;
add more water, if necessary. WIill require nearly an hour. Add

milk to the gravy, and thicken, if necessary. Very nice.
Mrs. J. A. Scott.

CreEAaM CHICKEN.—Chop fine the meat of 1 chicken; season with 14
of a nutmeg, 1% teaspoon of red pepper, 1 teaspoonful of white pepper,
1 teaspoonful of salt. Make a cream of 1 quart of milk, 4 table-
spoonfuls of flour, 5 tablespoonfuls of butter; salt and pepper to
taste. Mix this cream thoroughly with the other ingredients; press
fnto a baking-dish cover with bread crumbs, molstened with a little
melted butter, and bake 30 minutes, G. C. Mellick.

CHICKEN CROQUETTES.—Chop very fine, enough chicken, to fill a
coffee cup. .Season with pepper and salt, to taste, and sprinkle in a
little celery seed or chopped parsley. Let a pint of milk come to
the boiling point, add 2 tablespoonfuls butter, 2 well-beaten eggs,
and 2 tablespoonfus flour. Add chicken, and cook 10 minutes; turn
out on platter, and when cold, make into rolls. Dip In beaten eggs,
and fine eracker crumbs, and fry In hot lard. Make veal croquettes
same way. Mrs. Walter Osburn, Chapman.

EAsY WAY To Cook CHRICKEN.—In a large pan, place a layer of the
chicken, cut up. If lean put in a few small pieces of pork or butter.
Salt and pepper, and sprinkle with flour. Then follow with another
layer of chicken, seasoning and fiour. Pour in enough water to cover
all, cover pan, and place in.oven, to boil till done. The gravy is all
prepared. ‘Mrs. G. B. McCaughna,
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MEATS.

LivErR Loar.—Boil, until tender, 2 thick livers, and 1 thin lean
pork; when cold, chop fine, mix well, make in a loaf to press, pour
the soup they were bolled in over them, and welght down; let stand
till well pressed. Miss Myrtle Davenport.

MEAT CrOQUETTES.—One Ib. raw beefsteak, 2 slices of bread, 6
good-sized cooked potatoes: chop fite, season with salt and pepper,
mix together with one egg, press into small cakes, and fry in butter
and lard, equal proportions. J. E. Archer.

YorkSHIRE Pubpping.—Iour lbs. roast meat, cither beef or pork;
cook until done, and remove from roaster; wash the pan well, then
make a paste of the following: 3 eggs, 1T pt. sweet milk, a pineh
of salt, 114 cups of flour: pour the paste in the pan and lay the
cooked meat in the center; bake fifteen minutes: serve hot,

Mrs, Jennie Carr.

VEATL CrtiiErs.—Iave the butcher cut 2 Ihs, of cutlets in pieces
about 4 inches square, and scarify well on one side; salt and pepper
to taste: roll fine 5 soda crackers; beat well 2 eggs, into which dip
each piece of meat and then into the pulverized crackers. Fry
slowly in plenty of hot lard until well browned. When done remove
from pan and put about 14 teacupful of water in the pan. bring to
a boil and pour over the meat. Mrs. W. Simmons,

PorK ROAST WITH SAGE AND Ox1oNx DREssiNg.—Take a piece of
pork, cut off the leg. remove the bone and fill cavity with sage and
onion dressing, made as follows: Boil three or four onious until
very tender, chop onions fine, and add a little sage; salt and pepper
to taste; bake until tender, Mrs. B. 1. ITadsall.

SAUSAGE RESPRET.—For 3 1bs. of sausage take 5 lbs. of fresh pork,
and grind fine. 1 teacup of ground crackers or bread crumbs; season
to taste, with pepper, salt and sage. A Friend.

EnoLisE HAsa.—Take a good cupful of rather coarsely chopped
meat—*left overs” of any kind of cooked meat—and season with half
teaspoonful of onion juice, a small tablespoonful of any kind of
catsup, 4 shakes of pepper, and the same of salt, unless meat and
gravy have been previously salted, in which case omit it. Simmer
ten minutes in a cupful of good gravy. Serve on toast.

Mrs. Phoeba Cronk.




THE POPULAR COOK BOOK. -

MEeAT CroQUETTES.—One 1b. raw beefsteak, 2 slices bread, 8 good
sized potatoes, chopped fine; season with salt and pepper; mix to-
gether with one egg, press together in small cakes, and fry in butter
and lard, equal proportions. Mrs. M. C. Dawes.

VEAL LoA¥.- One and one-half 1hs. chopped veal or beef, 2 eggs,
€ crackers, rolled flue, 13 teaspoons salt, 1 teaspoon pepper. Mix
futo a loaf, place In buttered baking dish with bits of butter and
a little water; bake about 20 minutes, basting often.

Miss Ethbel Payne.

VeaL Loa¥. - Three Ths, of veal, 14 1b. of aalt pork, 2 slicea of bread
crumbed, 2 ewes, 1 teaspoonful of salt; pepper to taste. Chop meat
and bread tine, add egg and seasoning; make in two small loaves;
bake in the oven. Mrs. M. T. Boyce.

VEAL LoaF—For a three-pound loaf—Two and three-fourths pounds
of veal, 41 Ibs of fat pork, 2 eggs, butter size of an egg, ¥ cup of
sweet milk, 8 rolled crackers, 1 tableapoon salt, 1 tablespoon pepper.
Mix well and bake 2 hours. Mrs. W. L. Tucker,

STUFFED RROUND STEAK.—Select as large round steak as possible,
having it cut quite thick; prepare a dressing as for fowl, and spread
over the steak: roll it up like a jelly roll, and tie with a cord; stew
this in the kettle with plenty of grease, for nearly an hour, being
careful not to burn: have ready a pint of macaroni, soaked, and
when meat is done, throw in about one-half a can of tomatoes and

- sufficient water to make a gravy, and add the macaroni; take the
meat out oo the platter, and pour over it the entire contents.
Mrs. D. R. Hurst.

FRENcHE HAMBURG STrEaK.—Take 1 1b. of cholice round steak, re-
~ move the fat from the outside, also all fibers from the steak; put
~ In chopping bowl and chop it up coarse, then add one medium-sized
- onilon, sliced: salt and pepper to suit taste, and chop very fine; serve
~ in small pattles, on choice lettuce leaves. B. L. Converse,

- MEeaT AxD BEANS.—To notice the difference between beans baked
. or gtewed in fresh meat, and in salt meat, is important. If the
. fresh ment is salted as it 1s put In the pot with the beans, the
' latter are digestable and nutritious. But If meat that s salted in
& brine is puf in with the beans, 'the person who eats them will
suffer more or less distress from indigestion; and this will be in
proportion to the quantity of lean salt meat. The latter {s mere
fibrin. Analysis will show that all the food value of meat is In
the salt brine, to be thrown away. H. F. Witmer,
’ Ralston Gardens.
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Farmers |0c Feed Barn,

200 East Main St., Owosso, Mich,

BEST accommodations in Owosso
for boarding and caring for horses.
When in Owosso you will find it to
your advantage to stop with us.

BICYOLES checked and safely cared
for at a reasonable charge.

BARN open at all hours, day and
night.

A. A. SUTTbRLY & SONS.

0‘6('6(»6 CEECECECEEEEEEE GGGGG‘GGGGQGG(GGGGS‘GGG

§ ¢ The Owosso Outfitting Co.,

i{S THE CHEAPEST PLACE
IN THE CITY TO BUY . .

Second-Hand Goods of every description.

We also buy, sell or exchange goods.

>=x STOVES A SPECIALTY ==
NEW Chairs, Couches, Extension Tables, Trunks, etc

ALSO KEPT ON HAND.

O/ O
CVL IS

3B ﬂli'lﬁl%li‘ii‘)"l"?l‘*)ﬂl"lﬁliliﬂﬂlﬂ.

Call on us while in the city and secure our prices.

The Owosso Outfitting Co.

204 N. Washington St.

333333333 333333333393333333 333393339 33333333

SEEECECEHECE CEE CECEELEERECEEELEEE

93333393333
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EGGS AND CHEESE.

EGce Overer Two tablespoons flonr, dissolved in milk, 3 eggs,

well beaten, 1 pint of milk, season with salt and pepper; cook in a
well-buttered frying pan. Gertrude E, Layton.

RTUrrend Facs.— Boil the eggx hard and cut in two: remove the
Yolks and wmix with them pepper, salt, mustarvd, and a Jittle vinegar
(and if liked, cold meat, chopped fine); mix well, and till in the
cavities. Mrs. James Aten.

Mink Poacnrp Loas.- Put enough milk in the spider to cover the
bottom well, and put in salt, pepper, and butter to taste: when hot,
drop in the eggs. as in common ponching: when done, take out on
platter and pour the remaining milk over as a gravy,

Mrs, 8. M. Townsend, Tonia, Mich,

ROTH & SULLIVAN, FURNISHERS

Macaront wrtH CureskE.—Take 12 sticks of macaroni, break in
1 inel lengths and cook until thoroughly swelled: drain, then rinse
with clear weater. Put a layer of ¢racker crumbs in the bottom of
a small baking dish, add a Inyer of macaroni, then grated cheese,
alternately. until you have the desired amount; salt: bits of butter
may be added, if desired. Cover with boiling milk. and buake 30
minutes. Mrs. Fred Conklin.

’IC(;(;_\- MagTtin.--Take 6 fresh eggs, boil 15 minutes. remove from
shells, place in shallow dixh, half cover with cream sauce, made of
flour and buttermilk: grate cheese over all; place in hot oven till
cheexe ix brown; serve in ()l_'i;’.’ill:ll dish, hot. A. L. Converse.

Cuersk ox Toast.—Toast hread; cut cheese in thin slices and toast
until brown; butter bread while hot, place cheese on bread, pour
over this one pint scalded milk; serve hot. Excellent for breakfast.

From a Friend.
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SALADS AND SANDWICHES.

SALAD DREsSSING.— Yolks of 4 eggs, 1 teacup vinegar. 1. cup of
sour«ream or milk, 2 tablespoons mustard, pepper and salt to taste,
1 tablespoon sugar, butter, size of hickory nut: cook until it thick-
ens; while boiling hot, add the whites of two eggs. beaten stiff.

Mrs. E. Southworth, Owosso.

PoTATO SALAD.—Six good-sized potatoes. boiled. chopped fine;
(have potatoes well cooled before chopping); 3 hard boiled eggs. 2
medinm sized onions, also chopped fine; mix the abve all together
and season with salt to taste; put in basin and put on stove to boil:
teaspoon of mustard. teaspoon of sugar, butter, size of an egg: %
cup of vinegar: when bolled pour over chopped ingredients, mix
lightly. Edith E. Sutton, Owosso.

SALAD DressinG.- Two tablespoons of flour, 3 teaspoons of
mustard, 2 tablespoons sugar, 1 teaspoon celery salt, 114 cup sweet
milk; after it begins to thicken add 1 cup vinegar, yolks of 1 eggs,
4 tablespoons butter, 1 teaspoon salt, dash of pepper; thin with
water, milk, or vinegar. A. W. Green, Corunna.

FRUIT SALAD.—One-half box Cox gelatine dissolved in 1% pint of
hot water, juice of 6 lemons, 4 oranges, into small picces, 6 sliced
_bananas, 1 ean shredded pineapple, ¥ b, white grapes, 1 pint can
cherries, 4 cups (large) sugar. Put Into mould and let stand over
night,. Mrs. Geo. Haskell, Owosso.

PEa AND SALMON SALAD.—One can salmon, picked fine: one can
of peas, drained, mixed together with dressing. Dressing.—One
cup of vinegar, 2 eggs, 2 teaspoons of corn starch, 1 tablespoon of
butter; season and cook in double boiler 15 or 20 minutes.

Mrs. Geo. Sprinkle.
L]

Fruit farap.—8oak 1, box Cox's gelataine in 14 pint cold water,
turn on 14 pint of boiling water, cut 1 can of pineapple in small
pieces, add juice of 6 lemons, cut up 4 oranges into small pieces, 4
bananas, % Ib. of white grapes; put all together, sweeten to taste,
and mould; serve with whipped cream, Jennie K. Archer.

OYSTER SALAD.—Pour liquor off two cans of oysters, put oysters in

a large dish, add to these 6 or 8 large crackers. The Dressing.—Three-

fourths pint vinegar on stove; when boiling, add % cup of butter;

stir into this yolks of four eggs, dessert spoonful of salt, mustard

and pepper, % spoon of sugar, 3} cup of cream, beaten together;

pour this into the vinegar, and cook until thick, and pour over
« oysters and crackers. Mrs. L. J. Liter.

e AR b« o
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FrExen SALaDp Dressixa.—Two eggs, beaten very light: add ¢
tablespoons of vinegar, 3 of water, and bhutter size of an egg. Mix
thoroughly together in a cup 1 teaspoon of salt, % teaspoon of
pepper, 1 teaspoon of mustard, 2 teaspoons of sugar; add this to the
other mixture, cook in a double boiler, heing careful not to over-
cook, as it will curdle.  When it cools, set in ice-hox and use as you
have need, always thinning with a little thick sweet cream. what-
ever quantity yvou desire. Jeorginpa Mellick, Owosso,

Saran.—Equal parts of sour apples, celery, nut-meats, and chicken
or veul, chopped: cover with Mayonaise dressing.

Mrs, E. Southworth, Owosso.

SALAD Drussixa.—Three eggs, 2 teaspoons black pepper, 1 tea-
spoon salt, 1 teaspoon mustard, 3 teaspoons melted butter, six tea-
spoons sweet cream. 1 coffee cup vinegar, IMut all on stove and cook
until it looks like cream, taking carve to stir it all the time.

Mrs, E. 8. Laverock, Owosxo,

SALAD CAanBAGE DRESSING.— Two beaten eggs, 3 tablexpoons sugar
3 teaspoons mustard, 1 teaspoon salt, 1 teaspoon flour: stir this
all free from lumps, then add 1 large teacup of vinegar; boil until
it thickens, in a double boiler. Three tablespoons of butter for 1
large head of cabbage, chop fine, turn on cabbage when eool.

Mrs. I'red Jacobs, Corunna.

Porato SAran.—One teaspoon mustard, 1 teaspoon sugar, 1 tea-
spoon salt, 6 teaspoons sweet cream or milk, 6 teaspoons vinegar,
yolks of two eggs; stiv together and cook till thick: beat the whites
and add to above as soon as it is cooked 2 medium-sized onions,
1 green cucumber, potatoes enough for good dish. .

Mrs. Hartshorn.

NvT Sarav.—Equal parts celery, English walnuts, with one
quarter as much apple, all chopped sepayately; moisten this mixture
with the following dressing: Yolks 2 eggs, salt, pepper, 14 teaspoon
mustard, mix and boil slowly. adding 1 teacup vinegar as it bolils,
stirring constantly. May be served on a lettuce Jeaf by putting a
little whipped cream and 15 of an English walnut on top of each
dish. Mrs. W. A. Rosekrans.

Saran.—One Ib. English walnuts, 2 cups of apples. 2 cups of beets,
2 cups of celery; cut them in little dices; put in separate dishes, in
a cool place; when all prepared, put together with Mayonnaise dress-
ing thinned with cream. Mrs. M. C. Dawes.

Porato SaLap—S8ix cooked potatoes sliced, 5 hard boiled eggs,
chopped, 3 sticks of celery chopped fine, 2 medium sized onions
chopped fine. Put first a layer of the potatoes, then a layer of egg,
small amount of the celery and onion, sprinkle over that salt and

pepper to taste, then repeat; cover the whole with whipped cream.
Mrs. E. Conant.
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TI'IE BlCl STORE
li=-FOR ’ TABLE SUPPLIEJS.

BUTTER, strictly fresh;: E(xGS, always fresh laid;
COCOAS, CHOCOLATES, JELLYCONS, All the
Very Best Varieties,

CANNED GOODJ.

In MEATS, FRUITS, and VEGETABLES. They
are Always New.

DRIED FRUITS.

All varieties in stock are strictly fresh.

Courteous Service. Prompt Deliveries.
Satisfaction Guaranteed.

DETWILER & SON.

BOTH PHONES No. 12.

Stop and Look | —

At Our FURNITURE before you buy, and you
will find you have made no mistake, for we can
furnish you anything in our line and at the

LOWEJST POSSIBLE PRICEJS.

We are pleased to show you our goods whether
you buy or not.

Yours for the trade,

Woodard, North & Jennings,

FURNITURE AND UNDERTAKING.
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PoraTo SAaran.—One quart of cold boiled potatoes, chopped fine.
add 1 onion, 1 cucumber, 1 stalk of celery, chopped fine; mix well
together and pour over this the following dressing: One well beaten
ez, 1 teaspoon mustard, 3 tableéspoons melted butter, 33 cup vine-
gar, salt; If vinegar is very strong, use part hot water.

. Mrs. G. Springer, Owosso.

Caspacr Saran—EFor 1 head cabbage use 1 cup of vinegar, 1 cup
water, 2 eges, 2 tablespoons flonr, 1 teaspoon mustard, % teaspoon
caraway seed, 2 teaspoons salt, 6 tablespoons sugar. Let sugar vine-
gar, and water come to a boil, add flour, stirred with water, as for
thickening gravy, into which eggs have been stirred; when thick
as gravy, pour over 1 head of cabbage, chopped fine.

Mrs. W. I1I. Bakers, Owosso.

Porato SArap.—-Cut potatoes fine, then beat together two eggs.
two tablespoons sugar, 14 teaspoon each of salt and mustard, and a
little pepper, with 15 cup vinegar, 1 tablespoon corn starch; cook
until it thickens; after removing from fire, add a picce of bLutter,
and stir well through the potatoes. Miss Lithel Payne.

Sarap Dressing.—One cup of vinegar, set in a dish of water on
the stove, one teaspoon of mustard, scalded with 3 tablespoons of
water 6 well-beaten eggs, 3 tablespoons of sugar; put the eggs,
sugar, and mustard together and stir them gradually into the
vinegar; when it begins to thicken, remove from the stove, and add
butter the size of an egg; this will keep in a cool place for several
days. For a thin dressing, add milk or cream.

Mrs. W. A, Rossman, Owosso.

CABBAGE SaLAD.—Two eggs, 8 tablespoons vinegar, 2 tablespoons
sugar, 1% teaspoon mustard, pepper and salt to suit taste; put in a
bowl over boiling water, and thicken. Put over cabbage cold.

Mrs. W. S. Beebe, Owosso.

CABBAGE SALAD.—Chop fine one solid cabbage head. Dressing.—
Place in a double kettle half a cup of sugar, 2 tablespoons of butter,
2 even tablespoons of flour, 2 eggs, 1 teaspoon of salt, 1 heaping
tablespoon of mustard, two-thirds of a cup of vinegar; cook until
clear and thick as custard; let it get thoroughly cold before stirring
through the cabbage. Mrs, M. T. Boyce, Owosso.

FRruiT SALAD.—One-half box gelatine dissolved in 34 pint cold
water; turn on 1% pint boiling water; cut 1 can of pineapple in smalil
pieces; add julce of 6 lemions; cut in small pieces 4 oranges, 4
bananas, 14 1b. white grapes, sweeten all to taste, and mould.

Mrs. E. E. Bentley, Owosso.
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BREAD.

SALT RUsixG Breap.—Into a cup. 24 full of sealding milk, stir Re’

teaspoonfuls fresh cornmeal, and two teaspoonfuls white flour, stir

until evenly mixed, put in a warm place to rise over night. In the |
morning a white foam will cover the top, if lizht and ready for use.

Whip together, 5 minutes, 1 quart warm water and flour, enough to-
make rather a stiff batter. add the above cup of rising, and thor-

oughly beat again. DPut in a warm place to rise. first sprinkling

over the top dry flour to 34 inch thick, and a large spoon of salt over

that. When the sponge is light enough, the flour will crack open, ;

and the sponge rige above the flour: then mix into loaves by adding
enough flour to shape nicely. Keep in a warm place, covered over
with a cloth. Rub a little melted butter over the loaves, It helps to
brown them and improves the erust, Mrs. G, Goodwin,

(iraltaM BrEAD.—One quart sour milk, 2 round teaspoonfuls soda,
2 teaspoonfuls salt, 1 cup Orleans molasses. 2 tablespoonfuls brown
sugar, 4 coffee cups graham flour, 4 coffee cups white flour. Bake
1 hour in slow oven. Makes 2 loaves. Mrs, 7. I1. Ross.

CoRNMEAL BrEAD.—Three large cups corn meal, 3 cups wheat flour,
1 quart buttermilk, dessert spoon of soda, 1 cup good molasses. Iut
the soda in molasses, and put in last. Stir all together, put in a two-
quart basin, and steam 3 hours. Then bake just enough to give it
a nice brown. Mrs. S, I. Alliton.

‘Browx BreaD.—Into a pint of boiling sweet milk, stir thoroughly

2 cups of meal, a little salt, butter, size of a walnut, and 1% cup of |

molasses; then add 1 pint of buttermilk, two teaspoonfuls of soda,
two cups of meal, 1 cup of wheat flour. Steam three hours; themn
set in oven and brown over top, Mrs. Harry Haight,

Browx BREaD.—Four cups sour milk, 1 cup molasses, 1 cup sugar,
4 cups graham flour, 4 cups white flour, 1 heaping teaspoonful soda,
1 small teaspoonful salt. Mrs. Dr. P. S. Wilson.

WHITE YEAST BREAD.—Pare 12 medium sized potatoes, and cook
in sufficient water to keep them covered. Yhile they are cooking
take 1 pint flour, 1 teacupful each of salt and sugar, wet with enough
cold water to make a smooth paste. Pour over it 2 quarts boiling
water, and cook until it looks clear like starch. Pass through a
colander into a 2-gallon jar. When the potatoes are well done, pass
them through a colandar too. Fill the jar with water to within a

fingers-length of the top. When the mixture s lukewarm, stir in -
,
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4 dried yeast cakes, that have been previously dissolved, and set in
awarin place to rise. When a thick, white scum rises to the top,
dtix ready for use, Cover tightly, and set away in a cool dark place.
IFor 4 three-pint basin loaves, use 3 pints of the yeast. No other
wetting vequired.,  Ntir in sutticient white flour to make a stiff,
snooth hetter, in an bhour it is light, Cover with a pan and no
tough crust will form: when lght, stir in ore flour, and make stife
enough to form into loaves, but let it rise once more, then mould
only enongh to shape into loaves, They are light enough to bake
when no dent remains from the pressure of the finger on the sur-
face. Idell T

Guranay Breap.—-Take 24 of a pint bow] of sponge, made the same

as for white bread. add a little salt, 14 cup of hrown sugar, and 1

pint lnkewarm water. Then add grabam flour to make a stiff batter;
put in tins until lHght, bake in a moderate oven 45 minutes,  This
makes three small loaves, Mues, B P Sutton,

Conrx Brrab.—One and one-half cups sour milk; 14 cup molasses,
1 teaspoon soda, 2 cups corn eal, T cup flour; steam 3 hours,
Mrs, Dbr. P, 8. Willson.

g@ﬁ_& SU_LL_IY_A_N; Tailors % Hatters.

OnraNGE SmorTcAKE.—One quart flour, 3 teaspoons Egg Baking
Powder, a little salt, 2 cup butter and lard, mixed; enough milk
or water to mix soft; divide into two equal parts, roll to size of
tin, place one layer on tin, spread with melted butter; place other
Inyer on top, and when baked the layers will separate easily; peel
Yo doz. oranges, cut in small pieces, sweeten to taste, and let stand.

-Some cream will improve it. When crust is baked, separate, spread

with butter and add oranges between and on top.
Mrs. Mary Osburn.

TeA RUsks.—One quart of milk. warmed, 14 cup of soft yeast, and
flour to make a thick batter; mix at night, and in the morning add
1 cup each of butter and sugar, rubbed together, and 2 eggs, well
beaten, and mix into a soft dough; let it rise again, mould into bis-
cuit form, put i a tin, and when light, bake; when done, wet the
top with sweet milk, in which a teaspoon of sugar has been dis-

solved; it makes the crust tender and glossy.
Mrs. A. L. Sprinkle.

BrowN BREaD.—Two cups of buttermilk, 1 heaping teaspoon soda,
14 cup molasses, 1 egg, 1 teaspoon salt; stir a little stiffer than gemgs.
Mrs. Bertha Tiffany.




THE POPULAR COOK BOOK.

OUR GENERAL CATALOGUE
AND BUYERS' GUIDE

AS 17,000 iilustrations, 50,060 quotations
H of prices, and contains 1,100 pages.
There's nothing you wear ¢r use but is
listed in it, and the prices quoted place you in
a position to buy from us, in large or small
quantities, at wholesale prices. You have a
two million-doliar stock of g(:()(]s to sclect
from, and when you learn what we offer goods
for, and compare our prices with what you are
paying, you will open your eyes in astonish-
ment. \We guarantee goods as represented.
1f you don't find them so,
you can have your money
back as soon as you
ask it. Onrequest,
will tell you just
what your
goods will
cost laid
down at your
station. Send
15 cents for
our General
Catalogue
and Buyers’
Guide. Do
so today.

MONTGOMERY WARD & CO.

MICHIGAN AVENUE AND MADISON STREET : : :: CHICAGO

ORIGINATORS OF TWME CATALOGUE BUSINESS

NP




THE POPULAR COOK BOOK. 33

STEAMED CoRN BREAD.—One and one-half cup sour milk, 1 cup
sweet milk, 14 cup molasses, 2% cups corn meal, 1 cup flour, 1 tea-
spoon soda, 1% teaspoon salt; steam 3 hours and brown in the oven.

Mrs. Alfred Osmer.

Brow~x BrEap.—One pint corn meal, 1 pint sour milk. 1 pint flour,
1 egg, 1 teaspoon soda, 1 teaspoon salt, butter rize of egg, 14 cup
molasses; steam two and one-balf (21%) hours, and bake one-half
hour, Mrs. McBain.,

YEAasT EMPTYING RECIPE.—Twelve large potatoes, 3 tablespoonfuls
flour, 2 tablespoonfuls sugar, 1 tablespoonful salt; boil the potatoes
in plenty of wuter; save the water and pour 1 pint over the tlour;
sugar and salt, after potatoes are mashed, 1 quart of potato water;
and one quart of cold water; place two yeast cakes in a cup of cold
water and dissolve and add to the above. Take 2 cups of this yveast
(when light) for 1 loaf of bread; knead; put into tins until light, and
bake from 20 to 30 minutes. Mrs. J. J. Donelly.

GranaM Brean.—Sponge, as for wheat bread: use, for 2 loaves,
1 pint of sponge, 2 cups graham flour, 1 teaspoonful molasses, Y% cup
sugar, % cup of sweet milk; stir and put in cans or dishes to raise.
When light, steam from 11, to 2 hours, or until thoroughly done.

Mrs. O. A. Palmerton,

SALT RISING BREAD YEAST.—One-half cup luke warm water, pinch
of ginger and soda, 2 teaspoonfuls flour, and graham flour to make
a batter; let it get light; keep in warm place, then take 72 bowl warm
wiater; put in yeast and flour to make batter; let it get lizht, sponge
bread. Mrs. Barem.

INnraxy BreEAD.—One quart sour milk, 1 pint sweet milk, 1 quart
corn meal, 1 pint wheat flour, 1 cup sugar, 1 tablespoonful salt, 1
tablespoonful soda. This makes 3 loaves. Bake in a moderate oven.

Edith E, Sutton.

BrowN BRrReaD.—One cup of molasses, 2% cups of water, 1 cup of
sour milk, 1 teaspoonful of soda, 2 cups of grabam flour, 2 cups of
corn meal, 2 cups of wheat flour, a little salt. Bake.

Miss Ida L. Misener. Owosso.

GranaM GEMS, WiTh SOUR MiLk OR BUTTERMILK.—Graliam flour,
1 quart, 1 egg, 1 tablespoonful butter, 1 teaspoonful soda. 2 table-
spoonfuls sugar, salt to taste. These can be eaten by a dyspeptic.

From a Friend.

Brow~x BREAD.—Corn meal and flour each 2 cups; sweet and sour
milk, 2 cups, with 14 cup molasses,, salt and soda 1 teaspoonful; put
in round tin cans, steam 1 bour, and bake 14 hour. Eat when warm.

Nettie Lillie.
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BostoN BrowN BrREAD.—One cup sour milk, with one teaspoonfuol
soda stirred in, 2 cups sweet milk, 1 cup melassas, with on teaspoon-
ful soda, 1 teaspoonful salt, 3 cups graham flour, 1 cup cornmeal, 1
cup of raisins may be added if desired. Put the mixture in 3-pound
Baking Powder cans, and steam 3 hours. Mrs. James Aten.

Jouxxy CAKE.—One egg, Y cup sugar, 1 tablespoonful of lard, 1
cup of sour milk, 1 teaspoonful of soda, salt, 35 cup white flour, 1
cup of cornmeal.

CixyaMON RoLis.—Take light dough, as for bread, mix in shorten-
ing, 1 ezg, and a little sugar; roll out to about 343 inch in thickness;
spread with butter, then sprinkle with sugar and cinnamon; roll
up and cut. ax you would jelly cake, put in pans like biscuit; set to
rise; when light. put a little lump of butter and sugar and cinnamon
on cach one, and bake. Mrs, James \ten,

STEAMED Browx BreEap. (Good).--One pint sour milk, 1 rounding
teaspoonful soda, 1, cup molasses, ¥4 cup sugar, salt, 2 cups graham

flour. 1 cup white Hour; steam 3 howrs. Mrs., N. Ward.

ROTH & SULLIVAN, FURNISHERS

Mis. MERRITT'S BROWN BREAD.—Two cups sweet milk, 1 cup sour
milk, 3 cups meal, 1 cup flour, 14 cup molasses, 1 teaspoonful soda.
Steam 3 hours. Mrs. A. L. Sprinkle,

Brow~ BreaD.—One pint of sour milk, 1 cup of molasses, ¥ cup
of brown sugar, small lump shorting, 1 teaspoonful soda, grabam
flour to make stiff batter; bake or steam 40 minutes. Mrs. Lingle.

GRranayM BREAD.—One-half cup brown sugar, %» cup molasses, 1
pint sour milk, 2 even teaspoonfuls soda, a pinch of salt, graham
flour; steam threc hours in Baking Powder cans.

Mrs. W. D. Underwood.

GINGER BREAD.—One and one-half cups of molasses, % cup short-
ening, % cup warm water, 1 teaspoonful of soda, 1 teaspoonful of
ginger, salt. Lucy Miller, Owosso, Mich.

GRAHAM BREAD.—Two cups sour milk, 2 cups graham flour, 1 cup
wheat flour, %; cup sugar, 1 small teaspoonful soda, 1% teaspoonful
salt. Mrs. A. W. Green, Corunna.

GRrANAM BrREAD.—One cup of molasses, 2 cups of sour milk, 2 tea-
spoonfuls soda, 2 eggs, 1 tablespoonful melted butter, 1 teaspoontul
salt; thicken with graham flour, and bake in moderate oven, 14 to
34hour; this will make 2 loaves, Mrs. Jennie Brooks.
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Browx Breap--One cup sour milk, 1 cup sweet milk, % cup sugar,
filled up with molasses, 1 egg, 1 teaspoonful soda, salt, 3 graham, 14
cornmeal or flour. Mrs. R. D. Crawford.

SarLT Risine BREAD—At tea time or early in the morning take 1
cup of corn meal, a pinch of salt, sugar, soda and ginger, bring to a
boil new milk and pour over the mixture, making a very thin batter;
keep this warm and it will rise in from 8 to 10 hours. Take a cup
of quite warm water and make a thick batter and stir in the meal
rising, Your bread pan containing sifted flour enough for your
baking being ready, make a hole In center of flour and use 1% pint
of boiling milk to scald a portion of the flour; then use warm water
to make as much bread as you wish, using a pint of wetting, &
little-calt-soda and a tablespoonful of sugar for each loaf of bread.
Into this well-stirred batter put your lght riging; stir thoroughly;
cover with sifted flour and keep warm. When light, knead in loaves
and set in your warming closet to rise. Bake in a rather hot oven
from 20 to 30 minutes, Mrs. Julia M. Cooper.

AR

PANCAKES.

PoraTo PAN Cakks. (Phan Kuchen.)—I'eel and grate 6 large pota-
toes, ndd one egg, 2 tablespoonfuls of flour, a little salt, and fry thin
in hot lard; eat with apple sauce. Mrs. W. P'. Pearson.

WHEAT GRIDDLE CAKES.—One egg, 1 cup buttermilk. 1 teaspoon-
ful soda, salt, flour to make a nice batter, 1 teaspoonful brown sugar,
flour to make a nice batter, bake on well-buttered griddle,

Mrs. Georgia Deone.

PoTATO A LA PaxcaAKE.—Peel, cut in thin slices, lengthwise, salt
and pepper; fry in butter or beef drippings, turning like griddle
cakes, Olive Auiler.

Porato CAKEs.—Peel enough good-sized potatoes for a meal, grate
on a coarse grater, and stir in from 3 to 5 eggs, salt, and flour to
make a batter, and fry as you would pancakes. Mrs. James Aten.

BUrckwHEAT CAKES.~—Three teacupfuls buttermilk, 1 teaspoonful
salt; dissolve soda in one tablespoonful of hot water; add to butter-
mlilk, and stir in flour enough for thin batter; bake immediately.

Mrs. Jennie Brooks.
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A. F. Hollis,

Plumber and
Gas Fitter . .

Steam, Hot Air and Hot
Water Heating. Rubber Hose,
Gas and Electric Fixtures.

Complete stock of Porcelain
Bath Tubs, Marble Wash
5 Stands, Sioks, Closets, Ete.

216 North Ball St.
Residence Over Store.
Phone, No. 39.

OWOSSO, MICH.

We Can Repair Your

JEWING MACHINE,
BICTYCLE OR
DOOR LOCKS.

< D. F. BLAIR & SON,

114 East Main Streeat.

When in Need of

MILK or CREAM

. Catton ...

—=3, S. DEAN & CO0.,

103 Adamses Street.
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MUFFINS AND PUFFS.

PrAcH FriTTERS.—Make n batter of 1 cup of flour, 14 cup of mllk,
1 egg. 2 tearpoonfuls Egg Baking Powder: pour this over 1 pint of
peaches sliced; drop In hot lard until brown; serve with maple
asyruap. Mabelle Richardson.

CrRUMPETS.—MIX together thoroughly while dry, 1 quart sifted
four, 1 teaspoonful salt, 2 heaping teaspoonfuls Egg Baking Powder,
then add 1 large tablespoonful butter. and ecnough aweet mnllk or
water to make a thin batter: bake quickly In gem pans.

Mrs. James Aten.

Ratsiy PUrra.--Two eggr, neant %4 cup butter, 3 teaspoonfuls Egg
Baking Powder, 2 tablespoonfuls sugar, 2 cupa flour, 1 cup sweet
milk, 1 cup ralsing, chopped; steam 14 hour in cups.  Julia Lucas.

RAsIN PUrrr.—Two eggs. % cup of butter. 1 cup sweet milk, 2
cups of flour, 2 heaping tearpoons of Baking Powder, 1 cup
of raising (or dried cherries); put in buttered cups and steamn 45 min-
utes; serve with liquid sauce. Mrs. J. C. Dingman.

MuFFINS.—One teaspoonful melted butter, 1% cup flour, 14 cup
sweet milk, 1 heaping teaspoonful Egg Baking Powder; bake in
rings. Mrs, Mary More, Ontario.

GRARAM GEMS.—One cup sifted flour—wheat, 1 cup sifted grabam
flour, 1 teaspoonful Egg Baking Powder, 15 cup sugar (scant), pinch
salt, tablespoonful butter, 1 teaspoonful soda, 1 cup sour milk; will
mrake one dogzen. Mrs. Dr. Hiller.

McFrFiNs.—Two eggs and 1 teaspoonful of sugar beaten together,
2 cups of sweet milk, 2 tablespoonfuls of melted butter, three cups
of flour, three even teaspoonfuls Egg Baking Powder; bake in muf-
fin tins, in a quick oven. Mrs. J. M. Terbush.

MUFFINS.—One tablespoonful sugar, 1 tablespoonful butter, 2 cups
flour, 1 cup milk, 3 teaspoonfuls Egg Baking Powder.
Miss Charlena Robbins.

CReaM Purrrs.—Boll together 1 cup water, 14 cup butter; while
dolling, add 3 eggs, not beaten; stir smooth; drop on pan. Bake
2% minutes. To make cream for filling, take % cup sugar, 1 egx,
2 heaping teaspoonfuls fiour; pour this into a % cup bolling milk;
dlavor when cold; cut pufls open and fill with the cream.

Mrs. F. W. Emig.
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Porato Purrs.—Two cups of mashed potatoes, 2 cups of flour,
2 teaspoonfuls of Egg Baking Powder, butter the size of an egg,
1, teaspoonful of salt; milk to make a soft dough; bake as bhiscuit.

Adah Lovett.

Ra1siy Prrrs.—Two eggs, 2 tablespoonfuls sugar, 14 cup butter,
1, cup of milk, 2 cups of flour, 2 teaspoonfuls Egg Baking Powder,
1 cup raisins; chop, steam 4 hour in small cups; serve with sauce
or sugar and cream. Mrs. W. Ege.

CrEAM PUFFs.—One cup of water, 14 cup of hutter; boil and stir
in 1 cup of flour; let this cool; when cold, add 3 unbeaten eggs; bake
20 minutes in a hot oven, without looking at them; bake In gein
pans, or drop on a buttered tin. Cream for puffs: One cup of milk,
let come to a boil; 24 cup of sugar, 1 tablespoonful corn starch, yolk
of 1 egg, stirred up with a little milk; cook until thick, and them
flavor. Mres, R, W, Crawford.

ROTH & SULLIVAN, Tailors %% Hatters,

VEGETABLES.

EscALLOPED Porators.—Cut a pint of cold boiled potatoes in thin
slices; season with salt and pepper; dust with flour, and put into a
buttered baking dish, with a spoonful of butter distributed over the
top in small bits; put enough milk to just cover; sprinkle the top with
crumbs, and bake in a moderate oven for 14 hour; serve in the dish
In which they were baked. Mrs. Phoebe Cronk.

BAKED Cor~N.—Three pints of scraped corn, 1 cup of sweet milk,
or cream is better, 1 tablespoonful of butter; salt and pepper to
taste. Bake 1 hour, stirring ocecasionally. Miss Mjyrtle Davenport.

FRIED PoTATOES.—Slice cold boiled potatoes, dip into a beaten egg,
roll in cracker crumbs, dip again in the egg, salt to taste and fry to
a nice brown in Lot butter or lard. Miss Myrtle Davenport.

Hot SLaw.—Slice a cabbage, and stew until tender, then beat to-
gether 1 egg, two tablespoonfuls of sour cream, teacupful of vinegar,
salt and peppery, and pour over the cabbage. Do not let the cab-
bage cook after pouring on the seasoning, Mrs. S. J. Baker.

KRAUT KoFr.—One pound pork sausage and 1 pound of veal or
beef, chopped flne; add 14 the quantity in bread crumbs, 2 or 3 eggs
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searon with salt and pepper. Take a head of cabbage separate the
leaves, put in boiling water, and boll for a short time, just long
enough to wilt the leaves; have the water salted; have a large cloth
on a platter, then begin bullding the cabbage with the heart and
small Jeaves; first put on a Iayer of meat, then a layer of cabbage,
and <o on, until the cabbage Is complete, then put in bolllng water,
and boll 2 to 3 hours after taking out the cabbage; use the bLroth
Tor gravy, by adding some Lread crumbs, and seagoning.
Mrs. Mary Cuminins.

CREAMED PPoTATOES.—Cut cold, boiled potatoes into dice, about 14
inch square; spread a layer of them into o baking dish; season with
salt and pepper, and spread with cream dressing; add another layer
of potatoes; season as before; spread with dressing, and sprinkle
the top with cracker crumbs, and bake 20 minutes, or until brown.
The cream dressing: Three tablespoonfuls of butter, the same of
flour; rub together until smooth; add a little salt. This quantity of
dressing Is used to 1 quart of potatoes, and makes enough for 6 or
8 persons. Mrs. A. E. Van Der Veer.

Hot Sr.aw.—Three spoonfuls sugar, 1 of salt, 1 of mustard, 1 cup
of vinegar; mix well together. Chop a cabbage very fine; put into
a pan, with tablespoonful of hot water; cover closely; let it get well
fieated, through, then pour tbe above ingredients over It

Mrs. A. E, Yan Der Veer.

ToxMATO SOUFFLE.—Slice ripe tomatoes in thick slices; roll in flour,
and fry in butter. Pour over the fried tomatoes a sauce, made in
the following manner: A small lump of butter, 114 cups of miik,
thickened. Miss Iva Richardson.

EscaLLoPED PotaTors.—Pare and chop fine 1 pan of potatoes; put
a thick layer of the chopped potatoes into a pan oiled with butter;
season with salt, pepper, and butter, and sprinkle with fiour, then
put in another layer of potatoes, and so on, until the pan is full,
seasoning each layer; fill the pan with milk, and bake 2 hours.
Mrs. Emma Whited, Cedar St.

ScarLoPED OxIoNs.—Bolil, till tender, G large onfons; take them up;
drain and separate them; put a layer of bread or biscuit crumbs in
a pudding dish, then a layer of onions alternately until the dish is
full; season with pepper and sailt; add a little butter; moisten with
milk, and brown 1% an hour in the oven. Mrs. P. H. Ross.
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A. J. MURNER,

. DEALERIN . .

. . . Milk and Cream.

We make it a point to please our
customers.

NEW PHONE - - - - - No. 187,

A FINE SHIRT

Needs fine Laundry Work to make it look nice and wear
well. Just the same with all your garments.

We do not use an injurious chemical—do not rot out
your linen and can save you 20 per cent of the wear your
garments usually sustain.

Glad to have you try our work.

The City Steam Laundry,

PHONES 28. 328-330 W. lain St,

Lake Jce Company,
—DEALERS IN—

... Pure Lake lce.
Delivered to all parts of the city.

APPLETON & WRIGHT.
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PIE.

CrEAM DPASTRY (the most healthy pie-crust that is made).—Take
crean, sour or sweet, add salt, and stiv in fHour to make it stiff. If
sour cream ix used, add soda in proportion of one teaspoon to a
pint; if sweet, use very little soda.

CrEAM DP1E.~-One cup sweet cream, 3 tablespoons sugar, 1 table-
spoon flour, butter the size of an egg, a little nutmeg, all creamed
together. Bake like custard. Mra. Adam Auiler.

Rarsin P1E.—One cup raising, stemmed and washed; put to soak
in 1 cup hot water; mix well one cup sugar, 1 tablespoon corn
starch, 1 egg, and stir again; then add raisins and water and bake
with two ecrusts, Aunt Llla Benson.

Mock CHERRY I'tE.—One cup of cranberries, cut and seeds
washed out, and xeeds washed out; 1% cup seeded raisins, chopped
fine, 1 tablespoon of flour, 1 cup sugar, % cup boiling water, 1
teaspoon vanilla; bake with two crusts,

Mrs. C. Hall, Cedar street.

Custann Pie.—Two eggs, beaten; scant cup sugar, pint of sweet
milk, pinch of salt, and a little grated nutmeg to flavor. This will
make one pie, Mrs. Yurek, Saginaw, Mich.

LEMoN Pie—Juice and grated rind of 1 lemon, yolks of 3 eggs,
5 tablespoonsful sugar, 2 tablespoonsful flour. 1 cup warm water,
whites of eggs for frosting, Cook filling beforve putting it in crust.

Mrs. Minta Crampton.

Mock Mixce PiE.—Twenty rolled crackers, 1 cup raisins, 2 cups
brown sugar, 2 cups hot water, % cup vinegar, 1 spoonful each of
- cloves and cinnamon, % nutmeg, lump of butter: cook well before

using, Mrs. E. E. Richardson.

BurrerMiLk PIE.—Two cups buttermilk, 2 tablespoons sugar, 2
eggs, well heaten; juice of ¥ lemon, or 1 teaspoon of extract. Bake
os ordinary custard pile, Miss E. McGalliard.

Lemox Pie.—Rind of one lemon, grated; juice of 1 lemon. yolks
of 2 eggs, 1 cup of sugar, 9 crackers, rolled; 1 cup of water; stir to-
gether and boil, then put into crust and bake; put the beaten

~ whites of the eggs on top and let brown. Mrs. W. E. Cook.

’[ LeEwoNy PIe.—One lemon, 1 cup sugar, % cup water, yolk of 1
, €gg, butter size of a walnut; let come to a boil, take yolk of egg
and 1 tablespoonful of cornstarch and a little water, stir together
 and add; let cool, and frost, using white of egg for top.

‘Mary 8alisbury.
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ORANGE P, or LEyMoN.—The grated rind and juice of 1 orange,
1 cup of sugar, butter size of walnut, 2 tablespoons corn starch, 2
eggs—yolks for filling, whites for frosting; pour on 1 cup boiling
water, Mrs., Dr. Hiller.

DuTcH CHEESE PiE~Tualke a small bowl full of fresh Dutch cheese,
add 3 tablespoons of thick cream, % cup sugar (scant), 2 eggs, the
whites beaten and added last; one teaspoon of flour, a little uutmeg,
1 tablespoon of melted butter; bake with one crust.

Mrs, W. P. Pearson,

LewoxN Pie.—Two tablespoons of flour, 2 of a teacup of water, 1
teacup of granulated sugar, yolks of 3 eggs, grated rind and juice
of 1 lemon; fill the paste and bake in hot oven. IDeat whites of 3
eggs to a froth and mix in 2 tablespoons of sugar; turn it over the
pie and brown nicely in oven. Mrs. L. H. Retan.

CRANBERRY PIE.—One quart cranberries, chopped fine: 2¥, cups
sugar, 1% cups water; cook together and thicken with 2 tablespoons
corn starch, dissolved in a little cold water; bake with two crusts.
This quantity will make three pies. Mrs. Chas, Haughton,

LEMox Pin—One cup sugar, 1 cup cold water, julce and grated
rind of 1 lemon; let come to a boil, then stir in 1 heaping tablespoon
of corn starch, wet up with a little cold water; also the beaten yolks
of two eggzs and a piece of butter the size of a hickory nut. Beat the
whites of the eggs to a stiff froth, and stir in 1% cup of sugar. Spread
over the top and brown in the oven, Mrs, 11, C. Dolloff.

APPLE P1E.—Make a crust of 14 cup sweet lard and as much water,
a pinch of salt, and flour enough to mix, aud roll out nicely. Line
a pie tin; fill with ripe, juicy tart apples, laid in side by side, in
quarters; sprinkle over 23§ cup of granulated sugar, a teaspoonful of
ground allspice, a small bit of butter here and there, and a dust of
flour; wet the edges of the crust, and put over a perforated top
crust. Make a hole in the middle of the top crust large enough to
stand in a small tube, made by rolling up a piece of letter paper, tie
a thread around to keep in place; this keeps the pie from running
over, as the juice rises In the tube. Mrs. L. K. Stroup.

CUSTARD CHERRY PIE.~—Line a pie tin with crust, fill with cher-
ries or any fruit desired, cover over with a cup of sugar; make a
custard of one egg, beaten light, a scant cup of milk, pinch of salt,
and a tablespoonful of flour. Pour over the fruit, omitting top crust,
and bake in a hot oven. Mrs. Mary Schly.

LeMox Pre—Juice of three lemons, 2 cupsful of water, 2 cupsful
of sugar, butter, size of walnut; 2 tablespoons of corn starch, yolks
of 4 eggs. DBoil sugar, water, and butter together; add the corn
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starch, wet up with water; the yolks, well beaten, and lastly, the
lemon juice; let cool. Line pie plates with niee rich paste, and bake.
When cool, fill with eold lemon filling, and cover with whites of

egas, well beaten, with sugar added. Place In moderate oven to
brown. Miss Crawford.

Leyox Pie.—~Take a deep dish, grate into it the outside of the rind
of 2 lemons, add to that a cup and a half of white sugar, 2 heaping
tablespoonsful of unsifted flour, or 1 of corn stareh; stir jt well to-
gether, then add the yolks of 3 well bheaten eggs; beat thls thor-
oughly, then add the julce of 2 lemons, 2 cups of water, and a plece
of lLutter the size of a walnut. Set this on the fire in another dish
containing boiling water, and cook it until it thickens and will dip
up on a spoon like cold honey. Remove it from the fire, and when
cooled pour into a deep ple tin, lined with pastry; bake, and when
done have ready the whites, beaten stiff with 3 small tablespoonsful
of sugar; spread this over the top and return to the oven to set, and
brown slightly., ‘Thix makes a deep. large-sized pie, and very
superior., Mrs. Maude Jennings.

CocoaxvT PiE.—For 2 ples, beat the yolks of 5 eggs until light,
add 1% cups of sugar and 4 teaspoonsful of corn starch, stirred to-
gether; four cups of milk, 1 cup of cocoanut; beat the whites to n
stiff froth, thicken with sugar; put on top of ples after they are
done; put part of the cocoanut in the white and part in the yellow.

Mrs. Lizzie J. Liter, Literbery, Ill.

CrEAM PiE.—Two eggs, % cup sugar, % cup flour, 1 teaspoon Egg
Baking Powder; bake in a deep jelly tin; when cold, split open and
put together with custard, made with % cup sugar, cup sweet milk,
1 egg: flavor with vanilla. Mrs. J. W. Essig.

Mixce PiE or MEAT.—Boil 4 pounds beef about 3 hours; let cool;
allow 1 pound suet, 2 pounds currants, and 2 pounds raisins, % pound
citron, 1% pounds C sugar, 1 pint molasses, 1 quart boiled cider,
about 2 ounces spice, in all; 2 Iarge tablespoons of salt; chop beef and
suet and mix together, and to bowl of meat allow 2 of chopped

apples; add fruit, spice, and citron, and cook until done.
Mrs. G. Craft.

PixEAPPLE CREAM P1E—Two-thirds cup grated pineapple, 2 cups
boiling water; add to pineapple when this boils; stir in well beaten
14 cup flour, mixed with 1 teaspoon of corn starch, wet with water;
1 cup of sugar, yolks of 3 eggs, reserving the whites for frosting;
bake crust first, Mrs. Arvine Pelton.

Mock MixceE Pie.—One cup crackers, rolled fine; 1 cup sugar, 1 cup
molasses, ¥ cup vinegar, 135 cups water, teaspoon cinnamon,-14 tea

spoon cloves and allspice, 2 cups raisins; cook all. This will mike
3 small pies, ’ Mrs. W. D. Fuller.
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PUDDINGS AND DUMPLINGS.

LEyMoN Puppine.—One pint milk, 14 cup eracker erumbs, yolks of
2 eggs, grated rind of 1 lemon, small piece butter, salt, add juice of
1 lemon, 1% cup sugar; bake %% hour. Mrs. Georgia Colby.

Stver PuppiNng.—Qne cup suet, chopped fine, 1 cup molasses, 1 cup
sweet milk, 3% cups flour, 1 cup raisins, 1 teaspoon soda; steam 2
hours. Sauce.—1 cup sugar, 14 cup butter, 1 eggz, 1 tablespoon vine-
gar, 1 teaspoon lemon extract; beat well and bring to a boil.

Mrs. W. D. Underwood.

RIcE PuppiNg.—Two quarts milk, 1 scant cup rice, 1 cup sugar.
1 cup raisins, a pinch of salt, a little nutmeg. Bake in a moderate
oven from 2 to 3 hours. Mrs. H. C. Dolloff.

Breap DumpLINGS.—Soak a pint of bread crumbs in milk, mix with
1 beaten egy, 2 teaspoons of Iigg Baking PPowder and flour: stir until
soft, drop from spoon in stewing veal or chicken when the meat
will be done in ¥ hour. Mrs. H. L. Northrup.

Sxow PuppiNg, wiTH CUSTARD.—One-half box Cox’s gelatine, 2
cupfuls white sugar, 3 eggs, 1 pint boiling water, juice of 1 lemon.
Pour boiling water over the gelatine, add the sugar and lemon
Juice, strain into a large bowl; when nearly cool, and beginning to
thicken, stir in the whites, beaten to a stiff froth, and with an egg-
beater, beat until the whole is thick and white throughout; turn into
a mold to harden. Keep as cool as possible while beating, and keep
on ice if convenient, until ready to serve. This may be made the day
before using, and kept on ice. The Custard.—Yolks of 3 eggs, 1 pint
milk, pinch of salt; sweeten to taste; cook in a pail set in a kettle of
boiling water. Cool the custard; arrange the molds, or mould in an
ornamental dish and pour the custard around it. D. A K.

SUET PuppinG.—One cup chopped suet, 1 cup chopped raisins, 1
cup molasses, 1 cup milk, 1 teaspoon soda, dissolved in milk; flour
enough to make stiff batter, pinch of salt; steam 3 hours.

Mrs. Geo. Sprinkle.

Suer PubppinG.—One cup of chopped suet, 1 cup of molasses, 1 cup
of sour milk, 1 cup of fruit, 2% cups of flour, 1 teaspoon soda; steam
3 hours. Put in more fruit if desired. Mrs. A. E. Westfall.

BRowN STEAMED PuUDDING.—One cup molasses, 1 cup warm water,
1 egg, 1 teaspoonful soda, dissolved in the water; cinnamon and
other spices, if you choose; 1 cup dried currants, rubbed in flour and
put in the last thing. Make a soft batter and steam 2 hours.
8auce for Pudding.—One-half cup of butter, ¥ cup of sugar, beat
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together with 1 heaping tablespoon of flour; pour slowly into it 1 pint
boiling water, stirring constantly; let it simmer a few minutes; add
teaspoonful lemon éxtract and juice of 1 lemon, or teaspoonful of
sugar. Mrs. 8. E. Halsey.

OraNGE Pupping.—Take 1 pint of milk and put on the stove to
scald; pare and separate 3 or 4 oranges, and place them In a two-
quart dish and put one teacupful sugar over them; take the yolks of
2 eggs, Yy teacup of sugar, 14 cup corn starch; beat together, and add
to milk; let it scald up, then pour over the oranges; beat the whites
of the eggs stiff, add a little pulverized sugar, and pour over the
whole; bake until the whites are of a light brown.

Mrs. N. H. Bigelow.

JERUSALEM DI’UDpING.—Cover half a box of gelatine with % cup
cold water, whip 1 pint cream, chop tine 1 cup dates and figs; turn
cream in pan, and stand on digh of ice or very cold water: to cream
add % cup powdered sugar, % cup of cooked rice, fruit, and teaspoon
of vanilla; add this to gelatine and stir till slightly thick: turn in
mold; serve plain or with whipped cream, to which has becen added
the beaten whites of 2 eggs. Mrs. 1L P. Wolaver.

ArprLE Tarioca.—Soak 1 cup of pearl tapioca over night, in nearly
1 quart of water; In the morning peel and slice sour, juiey apples
into an earthen pudding dish; stir ¥ cup of sugar and a pinch of
salt into the tapioca, and pour over the apples; bake 1 hour or
longer if necessary. The pudding should resemble jelly when done.
A little lemon improves. Serve cold, with cream and sugar. Very
nice, ’ Mrs. A. E. Van Der Veer,

ORANGE PrppinG.—Grate the rind from 2 lemons, cut off the white
part, then cut in small pieces; add 2 cups of sugar and 1 pint of
boiling water; dissolve 3 tablespoons corn starch in 1 cup of milk;
let all of these come to a boil and simmer 5 minutes. . Slice thin 4
oranges in flat dish suitable for the table, sprinkling over them sugar
to taste; then pour the cooked mixture over the oranges, and set
away to get very cold. Lastly, beat the whites of 4 eggs to a stiff
froth, add sugar and grated rind; frost the pudding with this a
little while before using. Mrs. E. A. Bates. Tonia, Mich.

YORKSHIRE PUDDING.~-A 3-pound roast of beef; bake until done;

remove from the pap, add water to the gravy to make a teacupful;
then take 4 eggs, a little salt, 1 pint of milk, and flour to make a thin
batter; beat well and bake in a quick oven. Mrs. Martin,

DrupLINGgs.—One teacup flour, 134 teaspoons Egg Baking Powder,
pinch salt, butter, size of walnut; pepper; rub together: add sweet
,,l;_ulk; make stiff dough; roll thin; eut in 8aquares. Mrs. M. T. Boyce.
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Puppine.—Two cups flour, a little nutmeg, 2 heaping teaspoons
Egg Baking Powder, butter, size of walnut; milk enough to make
a stiff batter; fill cups half full and steam 14 hour. Enough for 7
cups. Serve with any sauce or dip. Can add raisins or currants.

Dorcas Home.

SteT Puppixe.—~One cup chopped suet, 1 cup molasses, 1 cup sour
milk or water, 1 cup raisins, 1 egg, 1% teaspoons soda, cinnamon,
flour to make stiff batter; steam 2 hours. Mrs. Minta Crampton.

STEAMED PUppING.--One cup sugar, 24 cup butter, 1% cup molasses,
14 cup water, 1 teaspoon soda, 1 cup raisins, chopped; 3 cups flour.
Steam 3 hours. G. C. Mellick.

Purr Pupnixa.~—One pint flour, 1% teaspoons baking powder, a
little salt, mixed into a soft batter with milk. Place a spoonful of
the batter into well-greased cups, and then one of auy fruit pre-
ferred, then another of batter; steam until light. Mrs. J. W. Thorn.

QUEEN OF Puppinas—One quart sweet milk, 1 pint of bread
crumbs, 1 cup of sugar, yolks of 4 eggs, rind of 1 lemon, grated, or 1
tablespoonful of the extract of lemon. Beat the yolks, sugar, and
lemon, and stir into the milk and crumbs. When they are nearly
boiling, stir rapidly, and pour into a well-buttered dish (earthenware
or granite), and bake in a slow oven. When done, beat the whites
of the eggs to a stiff froth, add a little sugar, spread the pudding
with bits of jelly or jam, and then cover with the frosting; return to
the oven and let it get firm. Eat cold, with cream, sweetened, and
flavored with vanilla, G. C. Mellick.

Hickory-NuT Pupping.—One quart of milk; let boil; add % cup
Ralston Breakfast Food. 1 cup sugar. Let it cook 20 minutes, then
add % cup of nuts and a spoonful of vanilla.

StET Pupping.—One cup (scant) suet, chopped fine; 1 eup molasses,

1 pound fruit, 1 cup sour milk, 3 cups flour, ¥ teaspoon salt. 1% tea-
spoons soda, spice to taste; steam 4 hours. Mrs. Alfred Osmer.

Propixg.—One cup sweet milk, 1 egg, 2 teaspoons Egg Baking
Powder, 2 cups flour; steam until it will not adhere to a splint, A
Mrs. Fred Zimmerman.

STEAMED DARK PUnniNG.—One-half cup raisins, 1 egg, 14 cup sour
milk, 1% cup sugar, % cup molasses, pinch salt, bhutter, size of egg;
34 teaspoonful soda, spice to suit taste. Stir thick with flour, in
which a teaspoonful of Egg Baking Powder has been.added. Serve
with sauce. Mrs. Hugh Douglass.

TroY PupDIv6.—One-half cup chopped suet, % cup milk, 3% cup
raisins, 14 cup molasses, 114 cups flour, % teaspoon soda; steam 2
hours. 8. E. E. Bentley.
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BLACK PupbiNe.—One egg, 1 cup raisins (seeded), 1 cup molasses,
1 cup hot water, in which has been dissolved 1 scant teaspoon soda.
Stir in flour to make a batter the thickness of wheat pancakes; pour
into a basin, set in the steamer, and steam an hour. Serve with
sweetened cream, flavored to suit the taste. Ida IFurteau.

Sver Pupping.—Take suet, chopped fine; raisins, chopped; mo-
lasses, sour milk, each one cup; % cup English currants, 2 teaspoons-
ful soda. Mix the suet, raisins, and currants well into the molasses,
then add the sour milk, next the soda, and mix in well a handful
of dry flour; stir until it begins to foam, then add flour enough to
form a stiff batter; add 14 teaspoonful salt; steam four hours;
slice, and serve with following sauce: Sour Sauce for Pudding.—
One cup sugar, 3 heaping tablespoons of tlour, mix weil togethers
add 2 tablespoons of vinegar, and butter size of an egg; set on stove,
and add boiling water until it thickens as starch; add vanilla to
taste; serve hot. Mrs. H. J. White.

sNGLISH PLuy Puppina.—Two pounds raising, 2 pounds currants,
14 teaspoonful of cinnamon, % teaspoonful of cloves, 2 grated nut-
megs, 14 pound candied lemon peel, 1 pound bread crumbs, ¥ pound
chopped suet, 8 eggs, yolks and whites beaten separately; 1 teacup of
flour, 1 teacup cold water. Mix the fruit, spices, suet, yolks of eggs,
lemon peel and bread crumbs, and let stand over night; when ready
to put pudding to cook, add whites of eggs, water, and flour. Boil
8 hours in buttered bowls, covered with cloth. Mrs. B, H. Hadsall,

BEEFSTEAK PUpDING.—One pound of lean beefsteak, cut in small
bits; 1 onion, chopped fine; salt and pepper to taste. I'or crust, take
14 pound chopped suet, 2 teacups of flour, a pinch of salt: roll the bot-
tom crust quite thick; line a pudding dish with crust, and add in-
gredients; cover with thin top crust, and cover basin with cloth.
Steam or-boil from 1 to 2 hours. Mrs. B. H. Hadsall.

STEAM PUDDING.—One-half cup molasses, 1% cup milk, 1 cup flour,
1 teaspoon soda, 1 egg, 1% teaspoon salt. Steam 1% hours; serve with
sauce, Mrs. Wolverton.

Tarioca Poopixe.—Four tablespoons taploca, 1 egg, or yolks of
2; %4 cup sugar, salt; flavor with lemon and vanilla, one spoon of
each; soak the tapioca over night in milk; boil until quite thick.
To be eaten cold.

BREAD PUDDING.—One cup of milk, 1 cup of flour, 2 cups of bread
crumbs, 12 cup of butter, % cup of brown sugar, 2 eggs, 1 teaspoon
of soda, raisins; season to taste; steam 2 hours. Sauce.—One-half
cup of sugar, 14 cup of butter, 1 egg, 2 tablespoonsful of cream.

e Minnje Shotwell
b
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RIcE IPUnDING.—One cup of ric€, cooked tender; then add 1 quart
of sweet milk, % cup of sugar, 1 small nutmeg, grated; 1 tablespoon
of butter, 3 eggs, 1 cup of seeded raisins. Mrs. Anna Summers.

CorTaGE PUDDING.—One-half cup of sweet milk, 14 cup of sugar,
1 egg, 2 tablespoons melted butter, 1 teaspoon of kigg Baking Powder,
1 cup of flour: Bake one-half hour and serve with sour sauce.
Myrtie Richardson.

Lesmox Pupping.—One pint bread crumbs, 1 quart milk, yolks of

4 eggs, % cup sugar, aod grated rind of 1 lemon. When baked,
cover thickly with jelly and make a frosting with the whites of
4 eggs, 1 cup powdered sugar, and juice of lemon, and place in oven
a few minutes to brown. Mrs. J. M. Cooper.

CnocoLATE I'UncEs.—One square of Baker's chocolate, 1 chp sugar,
4% cup milk, good teaspoonful butter; flavor with vanilla if de-
sired. Mrs. J. M. Cooper.

Hoxey DeEw PrppiNg.—One pint sweet milk, 1 cup cracker erumbs,
wot rolled; yolks of 2 eggs, 4 tablespoonsful sugar, a little salt, and
lemon flavoring. When baked, make a frosting of the whites of the
eggs and 2 tablespoonsful of sugar, haring previously covered lhe
pudding with % tumbler of jelly; set in oven to brown. )

Julia M. Cooper.

GranAM PUDDING.—Two cups of graham flour, 1 cup of molasses,
1 cup of sweet or sour milk, 1 cup of raisins, seeded and choppéd;
1 egg, well beaten; 1 teaspoon of soda, dissolved in hot water; 14
teaspoon of ground cloves, cinnamon, nutmeg, and a little salt. Put
the flour in a pan, add all the other ingredients, flouring the raisins
and mixing thoroughly; put the mixture in a well-buttered pan, or
mould; steam 3 hours. Sauce.—One cup of sugar, % cup butter,
2 cups sweet milk, scalded; cream the sugar and butter, then add
the milk; just before servlng, add the well-beaten white of an egg.

Mrs. Arvine Pelton.

F16 Puppixa.—Half a pound of figs, chopned fine; 2 tablespoonsful
of flour, 2 eggs, 1 grated nutmeg, or 1 cupful of candied lemon peel
or citron; 2 cupsful of bread crumbs, 1 cup of good brown sugar, or
not quite a cup of molasses; 1 cup of suet, chopped fine; 1 teaspoon-
ful of ground cinpnamon, ¥ teaspoon of soda, milk enough to mix,
" but be careful not to get too thin; rub the figs and sugar to a
. paste; mix with bread crumbs, flour, and spice; beat the eggs very
- light. Very little milk will be necessary if molasses is used instead
of sugar. Boll or steam steadily for 3 or 4 hours. Eat with sauce.—
Four tablespoonsful of butter and ¢ cup sugar, mixed together;
. add 1 egg, beaten véry light, and cook over steam; flavor with juice
of lemon or any preferred flavor. Mrs. M. L. Stewart.

.




52 THE POPULAR COOK BOOK.

Hours—! &Hl '%0 A. M Ofice over Hall Bros.”
30 P J 0 PARKER Grocery, corner  Main
6308 30 l’ M. and Ball streets,
12-1:30 Sundays. New phone 246-2 rings.
PHYSICIAN AND SURGEON.

Eye, Ear, Nose and Throat. Glasses correctly
fitted. Diseases of Women, Continement and Surgery.
Graduate University of Michigan. Member of Surgical
Staff, Ann Arbor Hospital.

S. M. WHALEN,

Watchmalker.

Porty g™ ¢ Owosso, [lichigan.

Do not walt for bills, but

- Come and Sce

How cheap we are selling everything in the Dry Goods line. Call and
see those Corsatine Wra.ppers for ladies.
Everything marked in plain figures at the very l.owest Prices.

Black’s Dry Goods Store,

OWOSSO, - - MICHIGAN.
r. ). B. Powdigan,
Dentist.

114 W. Exchange St. OWOSSO’

OVER KALAMAZOO STORE,

Rooms 1 and 2. -MICHIGAN.



THE POPULAR COOK BOOK. 53

RicE Pupnin.—One cup of rice, cooked tender; then add 1 quart
of sweet milk, 14 cup sugar, 1 small nutmeg, grated; 1 tablespoon of
butter, 3 eggs, 1 cup seeded raisins. Bake till milk and rice thicken.

ArrLE PunpIinag—Fill a buttered baking dish with sliced apples,
and have over the top a batter made of 1 tablespoon of butter, 1%
cup sugar, 1 ege, Y% cup of sweet milk, 1% cup of flour, in which has
been sifted 1 teaspoonful of Baking Powder. Serve with cream and
sugar or liquid sauce. Peaches are very nice served in the same
way. Mrs. J. Springer.

DESSERTS.

CusTARD FLOATING IsraNDS.—Two tablespoonsful corn starch to
1 quart of milk; mix the starch with a small quantity of the milk,
and flavor with vanilla; beat 1 egg and two yolks more; heat the
remainder of the milk to nearly boiling, then add the batter, the
eggs, 4 tablespoonfuls sugar, a little butter and salt; boil 2 minutes,
stirring briskly; turn out into a glass dish, and set in a cool pface.
When ready to serve, beat stiff; flavor and sweeten the whites of
2 eggs, and drop in spoonfuls here and there over the custard. This
makes the islands. Mrs. S. H. Alliton.

Wniprep PrRUNE DESSERT.—Two pounds of prunes; soak over
night; stew in same water until tender, and take out pits; sweeten
to taste, and let cool; whipped fine; add whites of 6 eggs, beaten
real light; bake about 3; of an hour; serve with whipped cream.

Mrs. J. FFindlater.

TAP1ocA CREAM CrusTARD.—Soak 3 heaping tablespoonfuls of tapi-
oca In a teacupful of water over night; place over the fire a quart
of milk; let jt come to a boil, then stir in the tapioca a pinch of
salt; stir until 1t thickens, then add a cupful of sugar, and the beaten
yolks of 3 eggs; stir it quickly, and pour it into a dish, and stir
gently into the mixture the whites beaten stiff; add the flayor-
Ing, and set it on ice. Mrs. Henry Beswick.
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AprPLE DEsSERT.—FIll a pie pan with sour apples that cook quickly;
cut in small pieces; add water enough to make juiey; make a cover
of biscult dough; roll guite thin, and cover over; bake in a moderate
oven; when done, turn up side down on a plate, spread first with
butter; sprinkle freely with sugar; grate nutmeg over top; serve
with cream. Mrs. W. A, Hoenshell.

. BANANA CusTARD.—One quart of milk, 2 eggs, 1 tablespoonful corn
starch, 4 tablespoonfuls of sugar; cook in double boiler; let stand
until cold; slice 3 large bananas; put in custard dish; pour the custard
over ther. Mrs. R. A. Dunham.

CHOCOLATE CUSTARD.—QOne quart of milk; heat in pail of boiling
water; when nearlx boiling sprinkle in 1 heaping tablespoonful of
flour, well mixed with 4 tablespoonfuls of sugar; stir c()llsthntly;
when well cooked add the beaten yolks of 2 eggs, mixed with a
spoonful of cold milk stirred with eggs and cooked. Ilave ready 1
square of Baker’s chocolate, grated; put it in the custard; take it
" off the stove, and beat with egg beater until the chocolate is dis-
solved, cool, flavor with vanilla. Beat the whites to a stiff froth;
add 2 tablespoonful of sugar, and few drops of rose flavor; brown in
the oven. Mrs. Ami Wilson.

ORANGE CusTARD.—Heat 1% pints of milk in a pail set in boiling
water; mix 1 heaping teaspoonful of flour with 1 cup of sugar; stir
into the hot milk; cook thoroughly; add 1 whole egg and 2 yolks,
well beaten, and cook like a stirred custard; when cold, pour it
over 2 large oranges, which have been divided and seeds removed;
beat the whites of 2 eggs to stiff froth; add a little sugar; put on top,

Just before serving, a little grated orange peel; will flavor the
custard. Mrs. Ami Nelson.
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CAKES. -

LAYER IFrRUIT CAKE.—One cup brown sugar, 14 cup butter, 1 cup
sour milk, 1 teaspoonful soda, 4 eggs (whites of 2 for filling), 1 cup
geeded raising, 3 cups flour, spices. Mrs, M. Johnson.

T.AYER CAKE.—Three eggs, 2 tablespoonfuls of melted butter, 2
tablespoonfuls of sweet milk,, 2 teaspoonfuls of Egg Baking Powder,
25 of a cup of sugar, 1 cup of flour. Mrs. G. M, Richardson.

Praiy CaAKE—Two eggs, tablespoonful batter, 1 cup of sugar, 214
cups of flour, 2 teaspoonfuls Egg Baking Powder, 1 cup milk.
Julia Lucas.

WiuiTe CARE.—One and two-thirds cups of sugar, 14 cup of butter,

1 cup of sweet milk, 2 teaspoons Egg Baking Powder, whites of 6

eggs., Beat the eggs to a froth and add last, stirring in gradually.
Mrs. George Sample.

Hor WATER SroxGE CakeE.—Two eggs, 1 cup sugar beaten to-
gether, then beat 1 cup of flour with one teaspoonful of Egg Bak-
ing Powder, sifted together; add to this 14 cup of boiling water;
flavor to taste. Mrs. Jennie Fish.

GrRaHAM CAKE.—One teacup sugar, 1 teacup sour milk. 2 table-
spoonfuls butter, 1 teaspoonful soda, 2 kinds of spice, make rather
stiff. Charlena Robbins

L}

APPLE Sxow CARE.—One cup sugar, 1 egg, % cupful sweet creamf

put all together; stir well, then add % cupful sweet milk, 2 cupfuls of

flour, sifted with two teaspoonfuls Egg Baking Powder, 1 of lemnon

extract. The Apple Snow:. One cupful granulated sugar, large

sweet apple, pared and grated, and white of 1 egg, 1 teaspoonful
lemon extract; add all together, beat 20 minutes,

Mrs. H. Sidman.

FruiT CAKE.—One pound sugar, 1 pound butter, 1 pound fiour, 8
eggs, 2 pounds raisins, 1 pound currants, % pound citron, 1 table-
spoonful of molasses, 1 cup sour milk, 1 teaspoonful soda; season
with spices. Mrs. P. Thomas, Corunna, Mich.

BoiLep CIDER CARE.—One cup sugar, 1 cup molasses, 2 eggs, 2§
cup shortening, 3 cup boiled cider, and fill with cold coffee; 1 tea-
spoonful soda; spices to taste. Mrs. W. A. Richardson.

Morasses CAKE.—One cup sugar, 2 cups molasses, 1 scant cap
butter, 2 cups of sour milk, 2 eggs, 4% cups flour, 1 tahlespoonful
soda; spice to taste. Mrs. C. M. Young. -

Y D Y s |

3
{




56 THE POPULAR COOK BOOK.

Dr. Arthur Scott,

Physician and Surgeon.

Office and Residence Omice hours 1:30 to 4:00
213 N. Washington Street. 6:30 to 8:30
Phone 265. Sunday 2to 4

J. J. HAQGART=2—
THE WEST SIDE DRUGGIST.

A full stock of TRUSSES and RUBBER GOODS Always
on Hand.

1{0 130 faeterSOﬂ,

DENTIST,

107 North Washington Street.

Residence, 326 Washington St.,
Where he can be found after ~fice hours. OWOSSO, MICH.

Fred Edwards,
FIRE, LIFE and ACCIDENT INSURANCE AGENT.

Best Companies. Lowest Rates.

111 EAST MAIN ST, - - OWOSSO, MICH.
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Featuer Caxe.—One cup of sugar, 14, cup butter, % cup sweet
milk, 15 cup corn starch, 2 teaspoonfuls Egg Baking Powder with 1
cup flour, and 2 eggs: senason to taste.

Mrs, 8 A, Ferguson, OQwosso, Micl,

FEaTnER Cake =Two scant cups sifted flour, 2 teaspoonfuls Egg
Baking Powder, 1 large tablespoonful butter, 1 cup sugar, 1 cup milk
or water, 14 teaxpoonful lemon or vanilla extract.

Mrs. Bertha Clark.

Rorr JELLY CAakE-- Beat 2 eges, and put in a cup, fill up the cup
with sweet creat; 1 teacupful of sugar, 11 cups of flour, 2 tea-
spoonfuls of Igg Raking Powder, sifted well with the flour and
bake in a dripper. When done spread with jelly and roll; pin a
cloth nround it tightly. ! Mrs, A. Read.

CreaM CAKE—Two eggs, 1 eup sugar, granulated, % cup butter,
24 cup milk, 1% teaxpoonfuls Egg Baking Powder, 2% cups tour,
vanilla. Cream for filling: One egg, tablespoonful tlour. % cup
milk, 14 cup sugar, vanilla. Mrs, W. Bocrem,

ROTH & SULLIVAN, “*%'£5ors

IRATANM CAKE.—One egg. 1 cup sugar, 1 tablespoonful butter, 1
cup sour milk, 1 teaxpoonful soda, 1 teaspoonful cinnamon. 1 tea-
spoonful cloves, 1 cup seeded raisins, 2 cups sifted graham flour.
Mrs. Z. H. Ross.

BrowN CAKE.—One cup sugar, 1 cup butter, 1 cup molasses, 2
eggs, 1 cup sour milk, 2 even teaspoonfuls soda. 2 teaspoonfuls
vanilla; stir quite stiff: to he baked in loaf or layer.

Mrs. H. C. Frieske.

POoRK CARKE.—Two cups of molasses. 1 cup of brown sugar, 3
eggs, 1 pint of strong coffee, 1 pound of fat salt pork (free from
lean, chopped very fine, and pour coffee on hot. and let stand till
cold; add flour enough to make quite thick, into which bas been
stirred 1 teaspoonful of soda, 1 of Egg Baking Powder. then add 1
pound of stoned raising, 2 pounds of currants, washed and dried
and well floured; 2 teaspoonfuls of cinnamon, 1 of cloves, 1 of all-
spice; If you want it very nice, put in citron chopped very fine;
bake about 2 hours. This is very nice and will keep for months.

Jennie E. Archer.

1, 2, 3, 4 CAKE.—One cup butter, 2 cups sugar, 3 cups flour, 4 eggs,.

| 1% cup sweet milk, 14 teaspoonful soda; flavor with nutweg.

Mrs. C, F. Mather.

ST
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Jam Caxke.—One cup sugar, 1% cups butter, 3 eggs, % cup sour
milk, 1 teaspoonful soda (in milk), 1 teaspoonful cinnamon, 1 tea-
spoonful nutmeg, 2 cups flour, 1 ¢up jam; bake in three layers, and
spread with frosting. Mrs. Tod I{incnidj :

Morassks LAYER CAkFE.—Three tablespoonsful of sugar, 3 tab:
spoonfuls butter, 1 egg, % cup of molasses, 24 cup of warm water,

1 teaspoonful of soda, 1% teaspoonful of cinnamon, 14 teaspoonful ot

nutmeg, 2 cups of flour. Fmma McCarty.

WHITE CAKE.—One large cup of white sugar, 14 cup butter, %, cup
sweet milk, whites of 4 eggs, 1% cups flour, 1% teaspoonfuls Egg
Baking DPowder; flavor to taste. Mrs, Fred Aberle.

LAYER CAKE.—Two eggs, 1 cup white sugar, butter the size of
an egg. 1% cup sweet milk, 2 teaspoonfuls of Egg Baking Powder,
- sifted into 2 cups of flour; flavor to taste, Mes, Edward Rose.

FrExcen Cream Cake.—Take 3 eggs, 1 cup of sugar, 1 cup of
flour, 2 tablespoonsful of water, and 2 teaspoonsful of Egg Baking
Powder; bake in 2 layers, and when cool split each layer. [illing:
One pint of milk, 1% of sugar, 1 egg, and 2 tablespoonful of corn
starch, a lump of butter, and vanilla to suit the taste; boil until it
thickens, then put between layers. Mrs, L. Wallis, Raginaw.

CHEAP MOLASSES CAKE.—One-half cup molasses, 14 cup sugar, 14
cup hot water, tablespoonful butter, 1 egg, 1 teaspoonful cinnamon,
1 of soda, dissolved in the hot water.

Nettie Jacobs, New Lothrop, Mich.

SpricE CAKE.—One egg, 2 cups sugar, 14 cup shortening, 2 cups
buttermilk, 2 level teaspoonfuls soda, pinch of salt; season with
cinnamon, allspice and nutmeg. Mrs. R. A. Dunham. Owosso.

Sxow Cakie.—One teacupful sugar, Va cui) butter, creamed, whites
of 4 eggs, ¥ cup of sweet milk, 1% cups of flour, 1 teaspoonful Egg
Baking Powder; flavor with vanilla, Mrs. J. C. Dingman.

LeMoN LAYER CAKE.—One cup granulated sugar, 2 tablespoonfuls
softened butter, beaten to a cream; 1 cup water, 1 egg and yolks of
2, 24, cups flour, teaspoonful Egg Baking Powder; beat eggs very
light and bake in 2 layers. Filling: Whites of 2 eggs, beaten to
stiff froth, juice of 1 lemon, pulverized sugar to stiffen, grate the
yellow rind in body of cake. Mrs. Mary Johnson.

YeELrow CAKE.—One and 14 cups of sugar, 14 cup butter, 1 tea-

@poonful of soda, 2 heaping teaspoonfuls of cream of tartar, 3%

cup of sweet milk, the yolks of 4 eggs, 1 teaspoonful of vanilla.
Mrs. C. E. Underwood, Easton.
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SoFT GINGER CAKE.—One cup molasses, 1 tablespoonful brown

- sugar, 1 egg, 1 tablespoonful melted lard or butter, 2 cups flour, 1

*easpoonful ginger; stir well together, then add 1 cup boiling
ater. Mrs. H. C. Dolloff.

-

- FruiT CARE.—Three cups sugar, 2 cups sour cream, L cup butter,
*3 eggs, 2 level teaspoonfuls soda, 1 teaspoonful each of cinnamon,
cloves and nutmeg, 2 cups raising; this makes two large loaves.
' Mrs. W, D. Underwood.

AN EXCELLENT CAKE—Cream together 1 cup sugar, with butter
the size of an egg, add 1 egg and beat thoroughly, 34 cup milk, 1
teaspoonful Egg Baking Powder in 2 cups of flour, sifted together;

, take out 2 tablespoonfuls of the mixture into a bowl, add % cup
molasses, thickening with flour in the proportion thinned; add xpices

' and fruit, then bake as a mixed, marble, or layer cake; very nice
baked plain. Mrs. Mary Johnson.

LAYER Morasses CARE.—One cup sugar, 14 cup butter, 2 eggs,

14 cup molasses, 14 cup sour milk, 1 teaspoonful soda, 2 tablespoon-

. fuls cold coffee, 2 cups flour, 1 teaspoonful cinnamon, cloves, and

. nutmeg, 1 tablespoonful grated chocolate; bake In 3 layers, and put
. together with boiled frosting. Miss M. Smith.

Pork CaARE.—Take 1 pound fat salt pork, chop very fine, pour
apon it 1% pint of boiling water, add 2 cups of sugar, 1 cup molasses,
1 pound of raisins, 14 pound of citron, shaved fine, stir in sifted
flour enough to make of the consistency of common cake batter;
1 teaspoonful each cloves and nutmeg, 2 of cinnamon; bake in a
moderate oven. . Mrs. G. W. Mather.

>

FruiT CAKE.—One cup of dark brown sugar, 1 cup of butter, 1

cup of sour milk, 1% cup molasses, 1 cup raising, 1% cup English ™
currants, Y% pound citron, 1 teaspoonful cloves and cinnamon.
Mrs. Mary Richardson. .

JeErLLY Rorr.—One cup sugar, 4 egzs, butter, size of a walnut, 1
cup flour, 1 teaspoonful Egg Baking Powder, 3 tablespoonsful milk,
a little salt. Mrs. ‘Minta, Crampton.

1 JeLLY CARE.—One and % cups of sugar, 1 cup of butter, 2 cups of
flour, ¥ cup sweet milk, 2 teaspoonfuls Egg Baking Powder, 3 eggs.
Mrs. M. Carland.

PeArL CAKE.—One cup of sugar, 3% cup of butter, 3 cup of col
starch, and fill with flour; 34 cup sweet milk, 1 small cup flo % £
whites of 3 eggs, 1 teaspoonful Egg Baking Powder; flavor with v
vanilla. Mrs. W. A, Richardsoh. - s
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Oakside School,

422 W. Otliver St., Owosso, Mich.

Prepares teachers, tutors for special examina-
tions in addition to regular grade work.
Terms moderate. Winter term begins Janu-
ary 7. 1901.

For catalogue apply to

K MRS. L. E. GOULD, Principal.
THE CITIZENS’ SAVINGS BANK,

OWOSSO, MICHIGAN.
OFFICERS:

ISAAC H. KEELER. Pre: HERMAN C. FRIESEKE, Vice Pres.
(xILBFI(’l L. TAYLOR. Cashier.

Capltal - - - - - $850,000.00
Depositors’ Guarantoo - - $100,000.00
DIRECTORS:

ISAAC H. KEELER MARTIN C. DAWES
WILLIS E. HALL HERMAN C. FRIESEKE
ALBERT TODD GEO. L. KEELER
MINER S. KEELER JAS. W. SIMMONS

RUDOILPH COLBY

COMPARATIVE STATEMENT OF DEPOSITS
As Reported to the Bunkum Depurt.muu

May 7,1808. ... .............. $23,727 08 May 5, 1898 . . ceevaeeee. $121.860 91
May 14. 1897.. e 54342 30 June301899 ..................... 177.581 77
June 30, |ooo ....................................................... $104.828.67

COMMENCED BUSINESS FEB. 10, 1896.

st HARTSHORN & SON, ror

ELDRIDGE B SEWING MACHINES

Prices $25.00 to $28.00.

MONARCH BICYCLES

For 1901 are Beauties. Price
$25.00 to $40.00. Chainless $60.00.

¢ \
CARRIAGES »» FARI TOOL.S.
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4 Nvt CAKE.—One-half cup butter, 1 cup white sugar, 34 cup milk,
38 eggs (whites only), 2 teaspoonfuls Egg Baking Powder, 2 cups
b flour, 1 cup of hickory-nut meats. Mrs. H. C. Frieske.

SricEDp Cake.—One-half eup molasses, 1 cup sugar, 1 cup butter,
1 cup buttermilk, 2 egges, 1 teaspoonful soda, % teaspoonful of cloves
“and cinnamon and nutmeg, 3 cups flour. Mrs. J, D. Estes.

-

WHITE CAKE.—Whites of 7 eggs, 1% cups of sugar, % cup of
- butter, 34 cup milk, 3 cups of flour, 2 heaping teaspoonsful of Egg
-Baking Powder; flavor to suit the taste.

Mrs. Lizzle J. Liter, Literbery, Il

Poor MaN's LAYER CAKE.—One cup brown sugar, 1 cup molasses,
1 teaspoon of cinnamon, nutmeg, cloves, 1 teaspoon of sodn, butter
p 8ize of walnut, 2 cups flour., 1 cup of boiling water. Filling.—One
cup of brown sugar, 3 tablespoons of sweet cream or milk; boil
until it hairs; when cool, add beaten white of 1 ogg: flavor to
taste. From a Friend.

SPoONGE GINGER BREAD—ODE cup sour milk, 1 cup Orleans molas-
F 8es, 14 cup shortening, 2 eggs, 1 teaspoonful soda, 1 tablespoonful
ginger; flour to make as thick as pound cake: put shortening, mo-
y lasses and ginger all together, and heat them quite warm; add the
milk, flour and eggs and soda, and bake as soon as possible.

Mrs. E. 8. Laverock.

ANGEL Foop.—One cup flour, sifted 4 times, with 1 teaspoonful
cream tartar, 134 cups granulated sugar, sifted 4 times, whites 11
eggs, beaten stiff, 1 teaspoonful vanilla. Miss Charlena Robbins.

ANGFL Foon.—Use a tumbler that holds just 18 tablespoonstul, 114
tumblers granulated sugar. 2 tablespoonfuls of red sugar sand in-
cluded, sift several times before measuring, 1 tumbler of flour,
' sifted, 1 small teaspoonful cream of tartar; sift together; whites of
- 11 eggs, beaten to a stiff froth on a large platter; add the sugar
" slowly, then lightly as possible the flour, then 1 teaspoonful extract
"of rose; the cake should be baked in a new tin and not greased; when
it has baked 40 minutes, try with a straw; when done invert the
cake on 3 cups; when partly: cool can be easily removed with the
" help of a knife. Ice the cake with ordinary boiled frosting.

! Mrs. Charles Haughton.

GoLp CARE.—This cake is to be made the same time you make

' [Angel Food. Yolks of 11 eggs, 1 cup of sugar, 3 cup of batter,

34 cup of sweet milk, 114 cups of flour, 2 teaspoonfuls Egg Baking™
- Powder, 1 teaspoonful vapilla; ice with chocolate.

' ' Mrs. Charles Haughtop. .
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ANGEL IFoop.—One tumbler of sugar, 1 tumbler of flour, 1 rounding
teaspoonful cream of tartar, whites of 11 eggs; sift sugar and flaur
each 4 times, then add cream of tartar to flour and sift agains
sift the sugar slowly on the beaten whites, and beat in the floury
bake 45 minutes; do not open the oven for 15 minutes after sitting
in the oven. Mrs, AL Northway.

ANGEL Foop.—The whites of 11 eggs, 114 cups of granulated
sugar, 1 cup of flour, measured after being sifted 4 times, 1 tea-
gpoonful of cream tartar, 1 teaspoonful of vanilla extract; beat the
whites to a stiff frofh; keep beating whites of eggs lightly, and sift
sugar through fingers into eggs, then add  flavoring and tlour, stir-
ring quickly; bake 40 minutes in moderate oven; do not grease
the pans, and do not open oven door for 15 minutes; turn upside
down to cool, with some thing under edges.  Mrs. M. €, Dawes.

ANGEL CAKE.—Whites of 11 eggs, 114 cups of powdered sugar,
sifted once; 1 cup fHour, sifted with 1 teaspoonful cream of tartar
four times; beat the whites of the eggs to a very stiff froth: add&
the sugar and mix carefully: then add the flour gradually; stir
lightly just enough to mix, and last one teaspoonful of flavorings
turn quickly into an ungreased cake tin, and bake in a moderate
oven, from 40 to 43 minutes, testing it before removing it; when
done invert pan on two saucers and let cake stand until cold.

Mrs. I, B. Richardson.

WHITE CAKE.—One-half cup of butter, 114 cups of sugar, 2 cups of
flour, nearly 1 cup sweet milk, % teaspoonful of soda. 1 teaspoonful
of cream tartar, whites of four eggs, well beaten; flavor with peach
or almond. Make 1 loaf, or bake in 3 layers with fig filliug. Fig
Filling: One-half pound of figs, chopped fine; 1 cup of water, and
14 cup of sugar; boil to a paste. Mrs. C. E. Underwood.

ANGEL Foopn.—Whites of 12 eggs, 1 cup fine granulated sugar, 2
cup flour, flour and sugar to be sifted 5 times before measuring; %
teaspoonful cream tartar, 1 pinch salt, 1% teaspoonful each of lemon
and vanilla, beat the whites to a stiff froth, add cream tartar and
salt, and beat again, then add sugar and flavoring, beat thoroughly,
then fold in the flour; put in an ungreased tin and bake from 40 to
50 minutes; invert pan until cool. Mrs. Judge Smith.

RiBBoN CakE (Layer White).—Three eggs, 114 cups sugar, 3; cup
butter, ¥4 cup milk, 214 cups flour, 1% heaping teaspoonfuls Egg
Baking Pawder; use any filling. Mrs. G. Springer.

(Dark Layer).—Three eggs, 1 cup sugar, 1 cup molasses, 1 cup
butter, 4 cups flour, 1 cup boiling water, dissolve 2 teaspoonfuls
soda in the water; mix all well together before adding water and
soda; bake in sheets. Filling, chopped raisins. Mrs. G. Springer.

o S A e v
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] Pork Caxie.- One cup chopped salt pork, upon which pour two
- gcant cups of hojling water: 2 cups brown sngar, 1 clip nolasses,
= In which stir one heaping teaspoontul soda; add 5 cups sifted flour,
1 pound raising, seeded and cehiopped, 2 teaspoonfuls cinnamon and
1 of cloves: nukes 2 loaves or one in pan: bake slowly till done, then
spread thin coating of white of an egg over the top, and shake well
%over with white sugar. Cora Pearsall, IKaston,

WarerMELoN Cakie White pavt: 2 cups sugar, 23 eup bhutter, 2,
y cup sweet ik, 3 cups tlour, 1 tablespoonful Egg Baking Powder,
b avhites of 5 ezes. Red part:  One cup red sugar, 1yocup batter, 1,
~eup sweet milk, 2 cups flour, 1 tablespoonful Egg Raking Powder,
- Yolks 5 eges, Ly pound raising or Foglish currants, Put red in center
of pan, and white around edge. Mrs, Emma Robbins,

Park CAxe.-—One pound fat salt pork, chopped tine, 1 pint boiling

l water, turned on pork, when enol add 1 pound dark sugar, 1 pound
IE currintx, 1 pound raisins, 10 cents worth eitron, 1 teaspoontul of

£ each cloves allspice and cinnamon, 1 cup molasses, 1 teaspoonful
f soda, stir thick. 2 eggos, it you like, but cake will keep better without
£ egus. Mrs, FLJC Raymond,

ROTH & SULLIVAN, “*%520rs

Roun JeLry CAke.—One egg, 1 cup sugar, 1% cup butter, "-~’; cup
sweet milk or water, 15 teaspoonful lemon extract, 2 cups flour, 2 tea-
spoonfuls Egg R.lkmg Powder, sifted with the flonr; makes 2 rolls:

g baked in 2 square tins; turn the cake out on a brown paper, spread
ithe bottom of the cake with jelly, roll paper and cake together,
§
i

Tetting the paper loosen as cake is rolled, then roll the paper tight
around it, and put it away. Mrs. . F. Mather,

DEvVIL Foop Cake.—First part: One cup sugar, 24 cup butter, 1.
sweet milk, 3 cups flour. 2 eggs, 2 heaping teaspoonfuls Egg Bak-
ing Powder. Second part: I)l\solv(' 1 cup grated chocolate in 1 cup
of milk, add 1 cup brown sugar, yolk of 1 egg; stir this over the fire
until it bolls; cool; tavor with vanila, and stir in first part.

;Sp]()n(]]d Mrs, Arthur Gray, Owosso.

CoLp WATER CARE—Two eggs, 3 cups of sugar, half white and half
‘.brown, 1 cup shortening, 2 tablespoons of molasses, 1 teaspoon of
cloves, 2 teaspoons of clnpamon, 13 cups of cold water, a level tea-
spoon of salt, a level teaspoon of soda, 2 rounded teaspoons of Egg
Baking Powder. Mix soda in molasses, add 5 cups of sifted flour.
f put in a cellar age improves it This makes two good loaves.
Miss Edith E. Sutton.
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Nlce Sweet Dairy Butter! &

You can always get that and anything in the
Grocery live at the rigbt price at

Johnson’s Grocery,

807 West Main St

Farle’s Bakery.

~s{J. W. EARLE, Prop

Manufacturer of

All Kinds of BAKED GOODS.

437 Laverock Avenue.

If you can’t get the right kind of

MEATS

From your butcher, buy of us. We are bound to please.
Nothing but the best goods sold for the right price at

BARIE’'S,

210 West Main St.

HARRIS BAZA AR

Has now a fine lot of Jamaica BANANAS on hand
which we will sell at 10c a dozen. Malaga Grapes, 2
1bs. for 25¢. Also a very fine line of CANDIES worth
20c and 25¢ & pound, for 10c pound. Best pressed
figs at 10c a pound. Good thin skinned Lemons 15¢ a
doz. Prunes, best, 5¢ 1b. Dates 5c per 1b. Special
prices for parties and socials,

ALL GOODS AT LOW PRICES.

Beebe Block, corner Main and Washington Streets.

- it mer dniniiiiaan..
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Pork Cake.—Fat salt pork, entirely free of lean and rind, chopped
80 fine as to bhe almost like lard. 1 pound; pour boiling water upon
it, 14 pint; raising, seeded and chopped, 1 pound; sugar, two cups;
molasses, 1 cup: saleratus, 1 teaspoonful, rubbed fine and put Into
molasses. Mix these all together and stir in flour (sifted) to make the
consistence of common cake mixture, then stir in nutmeg and
cloves, finely ground, 1 ounce, each; cinnamon, also fine, 2 ounces;
be governed about the time of baking by putting a broom straw
into it. When nothing adheres to it, it is done; bake slowly.

Mrs. Ed. Boyer.

Cuocor,ATE CAKE.—Put In a sauce-pan % of a cup of chocolate,
scraped fine; 1% cup milk; 1 cup of sugar; mix; stir the mixture until
it bolls and bLecomes a smooth paste, then add a teaspoonful of
vanilla and let it cool. Beat % cup butter, 1 cup sugar to a cream;
stir in 1 egg and the yolks of two, then add the chocolate mixtore
and 1 cup of milk. - Mix a scant teaspoonful of soda and a tea-
spoonful of cream of tartar, or 1 heaping teaspoonful of Egg Baking
Powder, with 2 cups of flour; sift the two together three times and
mix with the other ingredients. This will make three large layers.
Ice each layer with the following: Boll 2 cups of granulated sugar,
% cup of water, and a small pinch of cream of tartar, for five min-
utes, or untit it is a creamy ball when a drop is rolled between the
fingers; pour it in a fine stream over the whites of 2 eggs beaten
to a stiff froth; continue to beat the icing until it thickens; spread
quickly on each layer, and put together. Mrs. J. Allen, Corunna.

CocoaxuT CARE.—One-fourth pound butter, % pound sugar, 2
eggs, 1% pound sifted flour, 2 teaspoons Egg Baking Powder, 1§ pound
prepared cocoanut, % cupful sweet milk. Cream the butter and
sugar; add eggs and cocoanut; mix the baking powder with
flour and add alternately with the milk. Mix thoroughly. and bake
slowly. This batter makes good patty cakes. Mrs. Mitchel

Loar Caxkr.—Two cups sugar, % cup butter: creamed: whites of
4 eggs, heaten stiff; 1 cup sweet milk, running over; 1 teaspoonful

vanilla, 2% cups flour; 1 teaspoonful Egg Baking Powder.
Mrs. Malisky.

LAaYeErR FruiT CAkE.—Four eggs, reserving whites of 2 for frost-

‘ ing; 1, cup butter, 1 cup sour milk, 1 teaspoon soda, 1 teaspoon cin-

namon, 1 teaspoon cloves, 14 teaspoon nutmeg, 1 cup seecded raisins,

. chopped and boiled; 1% cups brown sugar. Bake in 3 layers and put
y frosting between. Mrs. Sarah Shanafelf.

WarTE CARE—One cup sugar, whites of 3 eggs, 1% cup of flour, 2
teaspoons Egg Baking Powder, 1 cup sweet milk, 3 tablespoons

melted butter. Flavor to taste. Mrs. Conant.
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Movrassis CAKE.—Two eggs (save out half of the white), ¥4 cup
sugar, 1 cup molasses, lard, size of an egg, 1 teaspoonful of ginger,
1 teaspoonful soda, scant cup boiling water, flour to thicken to a
thin batter, bake in 3 layers. Beat the whites stiff and add 2 large
spoons white sugar and scant teaspoon lemon extract, and place be-
tween layers, ‘ Mrs. Stroup, Owosso.

sy /=
of milk, 3 cups of flour, 3 eggs, 2 teaspoons Eggz Baking Powder.
Jelly.—One cup sugar, 1 egg, 1 tablespoonful butter, the grated rind
and juice of 1 lemon. Boil until thick. Mrs, W. D. Underwood.

LEMON LAYER CAKE.—Two cups of sugar, 15 cup of butter, 1 cup

MarprLep CAkEe (Light Part).—White sugar, 1% cups; butter, 15

’

cup, sweet milk, 14 cup; soda, % teaspoon; cream of tartar, 1 tea-
spoon; whites of 4 egas; flour, 2% cups; extract lemon, 1 teaspoon.
Dark Part.--Brown sugar, 1 cup; molasses, 14 cup; butter, 14 cup;
sour milk, % cup; soda, % teaspoon; cream tartar, 1 teaspoon: flour,
2y, cups; yolks of 4 eggs; cloves, allspice, cinnamon, nutmeg, of each
% teaspoon: mix, and drop a spoonful of cach on top of each
other until all is in dish to bake. Mrs. I, Wolverton.

ROTH & SULLIVAY, LADIES TAILORS

Banvaxa CAke.—One cup of butter, 2 cups of sugar, 1 cup of water
or sweet milk, 3 eggs. 4 cups of flour, 3 small teaspoonstul of gy
Baking Powder. Mix lightly and bake in layers. Make an icing of
the whites of 2 eggs and one cup and a half of powdered sugar;
spread thin on the layers, and then cover thickly.and entirely with
bananas. This cake may be flavored with vanilla. The top should
be simply frosted. Mrs. H. I°. Witmer.

WHIPPED CREAM CAKE.—One cup of sugar, 14 cup butter, 24 cup of
sweet milk, 2 eggs, 2 teaspoons Egg Baking Powder; flavor to tasfe;
bake 4 layers; flour until thick as most layer cakes; put together
with 34 cup whipped cream, Mrs. A. B. Crane.

Morassgs OR LAYER CAKE.—-One cup sour milk, 1 teaspoon soda.
15 cup molasses, ¥ cup sugar, 1 tablespoon butter, 2 volks of eggs,
1 teaspoon ginger, 1 teaspoon cinnamon, 3 scant cups of flour. TUse
either white frosting or caramel frosting for filling and top.

Miss Mary Pulaski, Ionia.

SpicE CAKE.—One cup of molasses, 1 cup of sugar, 2§ of a cup of
butter, 1 cup of sour milk, 3 eggs, 2 teaspoonsful of soda, 1 teaspoon-
ful of nutmeg, 114 teaspoonsful of cinnamon, 1 teaspoonful of cloves,
4 cups of flour. Mrs. J. Cook.
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Pork CAKE.—One-half pound salt fat pork; chop fine; pour on ft
1 cup boiling hot water, stir till it melts; add 1 cup molasses, Y% eup
sugar, 1 egz 1 teaspoon soda, 14 pound ralsins; stir about the thick-
ness of loaf cake; spice to your taste. (Allsplee, cinnamon, cloves,
1 teaspoon each, I uxe.) Mrs, Ella 8. Thayer, Grove Springs, Mo.

White CAKE.—Two cups of sugar, 1 cup of butter, 1 cup of sweet
milk, 3 cups of flour, 3 teaspoonsful of Egg Baking Powder: then stir
in whites of 4 eggs. Mrs. J. M. Terbush.

LAYER CAKE.—One cup sugar, 2 eggs, 3 tablespoons melted butter,
24 cup of sweet milk, 3 teaspoons Egg Baking Powder, 1% cups
flour, 1 teaspoon lemon. Bake in 3 layers, Make icing amd filling
by boiling 1 cup sugar until it hardens when tried in cold water;
pour over the white of 1 egg, well beaten. A nice chocolate frosting
may be made by grating a square of chocolate in the white of the
egg and pour on the sugar, beating untll it cools.

Mrs. Grace Haughton.

Pork CAKE.—One pound salt pork, chopped fine and dissolved in
1 pint of boiling coffee, 2 cups of sugar, 2 cups of molasses, 1 pound
seeded raisins, 1 tablespoon each of cinnamon, cloves, and allspice;
8 cups of flour; sprinkled in each cup, one rounding teaspoon of
8oda. Add candied orange peel and citron, If desired. Will keep
six months. Mrs. D. H. Van Ever, Owosgso.

DARK 1.oAF CARE.—One and one-third cup granulated sugar. 14
cup lard, 1 teaspoon salt, 3 teaspoons ground cloves: stir together;
1 cup sour milk, 2 teaspoons soda, 1 cup chopped raisins, well
floured. Make quite a stiff batter, as there are no eggs. It is well

to bake a small cake to try it. It makes 2 small or 1 large loaf.
Mrs. W. A. Hoenshell.

MaRrBLE CAKE (Light Part).—One and one-half cups of sugar, ‘1%
cups of butter, 1 cup of sweet milk, whites of 4 eggs, 2% cups of
flour, 2 teaspoons of Egg Baking Powder. (Dark Part.)—One cup
brown sugar, 14 cup of molasses, ¥ cup of butter, % cup of sour
cream, 1 teaspoon soda, yolks of 4 eggs, spices to taste, 1 cup of
raisins, Mrs, Maude Jennings.

WHITE CAKE.—Whites of 4 eggs, 34 cup butter, 1 teaspoon of lemon,
pinch of salt, heaping cup sugar, from 14 to % cup of milk, 2 tea-
spoons Egg Baking Powder, from 2 to 3 cups of flour.

Mrs. C. H. Willson.

CorrEe CARKE.—Two cups light brown sugar, 1 cup butter, 1 cup
molasses, 1 cup strong coffee, 1 pound currants, 1 pound raisins,
1 nutmeg, 4 eggs, 1 teaspoon saleratus, 2 ¢innamon, 4 cups flour.
Half of recipe makes 1 good cake. Mrs. E. Millerd.



[ had

68 THE POPULAR COOK BOOK.

HAVYING S8OLD

FOOTWEAR

Io Owosso since May 1, 1888, 1 find myself the oldest dealer in the city.
I wish to see all my old customers and many new ones. 1 take pride
in selling bonest, solid, stylish goods and invite all horn barefooted to

-call, get prices and be satisfied.

E. L. BREWER.
PARKILL & SON,

Druggists and Chemists,

Sell Pure Spices, Flavoring Extracts of our own
make, and Baking Powder, as well as every-
thing in the drug line.

213 N. Washington St, - - DWO0SSDO, MICH.

I. G. Tannehill, b 44

T Staple and Fancy Baker,
213 N. Washington Street, Owosso.

Special attention given to Party and Reception Orders.
Ice Cream Parlors in connection. Fancy Drinks a Specialty.

DUFF & PREYER,

Grocers, Jobbers, and Tea and Coffee Specialists.

Sole agents far Spurr's Boston Coffees. Come and see us
and we'll DO YOU GOOD, CHEER YOU UP and send
you rejoicing on your way.

DUFF & PREYER.
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LAYeER CAKE.—Three eggs, well beaten; 1 cup of sugar, %; cup of
butter, 1 cup of sweet milk, 1 teaspoon of vanilla or lemon, 2 cups
of flour, 2 teaspoons of Egg Baking Powder.

Mrs. L. O. Underwood.

Hicrory-Nutr CAKE.—One cup sugar, % cup butter, 3, cup sweet
milk, 2% cups flour, whites of 4 eggs, 1 teaspoonful Egg Baking
Powder. Cream, butter, and sugar, add the milk; sift the baking
powder and flour together, and stir in alternately with the eggs; beat
stiff: bake In 3 layers, Filling.—1 cup <our cream, 1 cup sugar, 1 cup
hickory nuts, chopped fine; cook 15 minutes and cool before spread-
ing on cake. Mrs. Leroy Rice.

; C1nocol. ATE CAKE (White Part).—One-half cup butter, %% cup sugar,

- ¥ cup sweet milk, 1 egg, 1 heaping teacup flour, 1 teaspoon soda In

" flour. Dark Part.—One-half cup sugar, % cup sweet milk, 14 cake
Baker's chocolate, yolk of 1 eggz. Boll until thick, and mix the white
and dark together. Bake in 3 layers, with white fcing between,
flavored with vanilta; or bake in a loaf, Mrs. J. C. Quayle.

ScHOOLMASTER'S CAKE (to be baked In layers and packed in frost-
} ing).—One cup granulated sugar, 2 eggs; stir together; 4 tablespoons
! melted butter, 1 cup molasses, 1 cup buttermilk, 1 teaspoon soda.
§ 1 teaspoon Egg Baking I'owder, 1 teaspoon vaunilla, small plneh of
 salt. Thicken to taste. Mrs. W. E. Cook.
y

Liepe Kucnex.—One quart golden dip, 1 pound brown sugar,

heaping cup of lard, 1 pint buttermilk, 1 quart hickory-nut meats,

<hopped; 14 pound citron, chopped fine; 1 nutmeg, 1 ounce cinnamon,
;1 ounce of cloves, heaping teaspoonful soda, teaspoonful salt. Stir
L stiff as can with spoon; bake in square tins (put dough in tins % R
. Inch thick), cut in squares and pack away in a jar. Frost as it is
F wused. It will keep for 6 months. Mrs. Charlie Morton.
|
:

BrowN LAYER CakE.—Yolks of 2 eggs, 2 teaspoons melted butter;
put in a cup and fill with molasses; 6 tablespoons boiling water,
1 teaspoon soda, cloves, cinnamon, allspice, 134 cups flour.

Mrs. Dr. P. 8. Willson.

3 MARBLED CAKE (White Part).—One and one-half cups of flour,
1 teaspoonful of Egg Baking Powder, 11} cups of butter, 1 cup of
sugar, whites of 4 eggs, beaten stiff; 34 cup of milk, 14 teaspoon
vanilla. Yellow Part.—One cup of flour, 1 teaspoonful of baking
powder, 1 teaspoonful of butter, % cup of sugar, yolks of 4
eggs, Y cup of milk, 34 teaspoontful vanllla. Dark Part.—Dissolve

- 34 cake of chocolate in a little hot milk; add 1 tablespoon of sugar,
1 teaspoonful of vanilla; add to this a cup of batter, taking part of
the yellow and part of the white. - Mrs. J. H. Robbins.
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Pork Cakr.—One pound fat salt pork, chopped fine; 3% pint boil-
ing water, 1 pound raising, 14 pound English currants, 2 cups sugar,
1 cup molasses, 1 teaspoon soda; dissolve in molasses; 2 eggs, put-
ting yolks in cake, and using whites for frosting. Make stiff as
desired; season to taste. Mrs, Do P08 Willson.,

Moss CAKE.—One and one-half cups flour, 1 cup sugar, ¥; cup but-
ter, 1% cup cold water, 1 egg, 1% teaspoons Lgg Baking Towder.
Flavor with lemon. Mrs, Dr. oS, Willson.

CurisTMAS CAKE—Three eggs, 2 whites for frosting, 1 cup sugar,
butter size walnut, small ¥ cup milk, 2 teaspoons Egg Baking Pow-
der. Balke in 3 layers, frost and spread with cocoanut.

Mrs. O. . Hobart.

WHITE FruiT CAKE—One cup butter, 2 cups white sugar, whites of
6 eggs, 3% cup sweet milk, 3 cups flour, 1% teaspoons Ilgg Baking
Powder, 2 cups raisins, 1 cup currants, 14 cup citron, 1 teaxpoon lemon
(makes two cakes). Mrs, Susie Sprinkle, Owosso, Mich,

CreaM CAKE—Omne cup of sugar, 1 cup of butter, 14 cup of milk,
the whites of 2 eggs, 1% cups of flour, 1 teaspoonful of 1lgg Baking

PYowder, 1 teaspoonful of Extract of Rose. Mrs. Georgin Dean.

MouNTAIN CAKE—Two cups of sugar, 1 cup butter, 4 eggs, 1% cups
of milk, 4% cups of flour, teaspoonful of Egg Baking T'owder. Stir

well. Flavor to taste. Mrs. Hannah Simmons.

IR
CAKE FILLINGS.

HicrORY-NUT FILLING.—One cup sweet milk; put on the stove and
let come to a boil; then add 1 well-beaten egg, 4 tablespoons sugar,
1 tablespoon corn starch, and 1 cup chopped hickory-nut meats.
Flavor it to suit the taste. Mrs. Amney Van Ever.

HiI1cRORY-NUT FILLING.—One cup hickory-nut meats, chopped fine;
1 cup brown sugar, 1 cup creauny, either sweet or sour; boil until
thick. Mrs. W, D. Underwood.

CHOCOLATE CARAMEL.—One egg, yolks of 2, 14 cup of cream, 1
cup sugar, 5 tablespoons of chocolate (grated). Cook until thick,
stirring all the time, Mrs. L. J. Liter, Literbery, Il

LEMON FILLiNG FOR CAKE.—One grated lemon, with peel; 1, cup
sugar, 1 egg, 1 tablespoon of flour, butter size of shrunk hickory nut,

mixed well; 1% cup of boiling water. Put in dish set in hot water
and cook until thickened. Mrs. J. A. Sutton.

A S S ETR T
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COOKIES.

Svear Cooxiks.—One and one-half cups sugar, 1 cupful of lard,
1 cupful thick sour milk, 1 teaspoon-soda, dissolved In milk; 1 salt
spoonful salt. Mix In plenty of flour to roll out good. Bake In
quite a quick oven, Mrs. F. M. Seelye.

Wiurre Svcar Cookirs.— One egg, broke in a cup, and a large
tablespoon of hutter; then fill up cup with sugar; allow 3 tablespoons
of milk or water to each cup, and a good teaspoonful Egg RBaking
Powder. IFlavor as deslred, and - repeat, according to amount
wanted, Mrs. J. A, Scott.

Wiuite Cookies.—One and % cups brown sugar, 1 cup butter, 2
egax, whitex and yolks beaten separately, 14 small cup sweet milk, 1
teaspoonful soda, 1 teaspoonful vanilla, Mres., Fred Aberle.

Coorirs.—"Two teacups of sugar, 1 teacup of shortening, 1, teacup
of buttermilk, 2 eggs, 2 teaspoons soda, nutmeg. Mrs. J. Cook.

Stear CookiEs.—Two cups of sugar, 1 cup of butter, 1 cup of sour
. milk, 1 cup of Eunglish currents, 2 teaspoons Egyg Baking Powder;
~ mix soft and roll thin. Mrs. C. B. Thorn.

StvgAr CooRIES.—Two cups granulated sugar, 2 eggs, 1 cup butter,
1 scant cup sour milk, 1 teaspoon soda, salt and favoring.
Mrs. H. B. Gates.

CooxiEs.—One cup sugar, 1 egg, 1 cup rich cream, 1 teaspoon soda,
flavor to taste. Mrs. Addie Gronger, Dansville, Mich.

GINGER Cooxiks.—Two cups molasses, 1 cup sugar, 1 cup shorten-
 Ing, 1 tablespoon soda, in 14 cup sour milk, 1 tablespoon ginger, 14
<up boiling water. Mrs. Addie Gronger, Dansville, Mich.

CreaM COOKIES.—One cup sugar, 1 cup cream, 14 cup butter, 1 even
~ teaspoon soda, 1 teaspoon vanilla; mix soft; sprinkle with sugar;
bake in a quick oven. Mrs. Marv Richardson.

FrUiT CooKIES.—Two cups brown sugar, 1 cup butter and lard
(mixed), 2 eggs, 2 tablespoons sour milk, 1 tablespoon each of cloves,

¢innamon, nutmeg, 1 cup chopped raising, 2 teaspoons soda, dissolved
in the milk, mix quite hard; bake in a hot oven.

Mrs. Arthur Burhans.

¥ Mor.AssEs COOKIES.—One egg, 1 cup brown sugar, 1 cup shortening,
1 cup sour milk, 1 cup molasses, 3 level teaspoons soda, 1 teaspoon

k malt, 1 teaspoon ginger; mix as soft as poslible.

- Mrs. Amney Van Ever.

R

i e
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HMOYER,

DENTIST,

OWwWoOs8Ss0, MICH.

TO GET BEST RESULTS

From this book, Always use our absolutely
pure Flavoring Extracts.

WILL E. COLLINS & CO.,

115 N. Washington. DRUG MEN.
If you get it there it is right.

The New York Racket Store.

Dry Goods,
Millinery,
Hardware,
Harness Goods
121 E. Main St,, Owosso, Mich.

ALBERT TODD & CO,

South Washington Street,

Handle high grade Anthracite, Bituminous,
and Cannel Coal and Coke.

Mixed and Hard Wood.  Prices and (uality Gnaranteed.
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LEMoN Cooxies.—Three cups of light brown sugar, 1 cup of short-

"ening, 3 eggs, 14 cup of buttermilk, % cup of sour cream, grated rind

and juice of 1 lemon, 1 teaspoonful of soda, % teaspoonful Egg Bak-
king Powder, 1 teaspoonful of salt, flour enough to roll,
Jennic E. Archer.

CookIEs.—Omne and Y cups brown sugar, 1 cup somr milk, 1 éup

: lard and butter, mixed, 1 egg, 1 teaspoon soda; roll out thin.

Mrs. Julia Shire. ¢

Cookirs.—Two eggs, 1 cup sugar, 1%, cup butter, 1 large spoon
sweet milk, 1 large spoon of lemon juice, and a little of the rind,
grated; 1, teaspoon soda; mix stiff, roll thin, bake quick. When

, Without lemon, use another of milk and nutmeg, % teaspoon.

Mrs. Louisa Edgar, Owosso, Mich.

MorLASSER Cookies.--One large cup of sugar, 1 large cup of mo-
lasses, 1% cup of butter or lard, % cup of water, 1 tablespoonful of
vinegar. 1 tenspoonful each of c¢innamon and ginger, 4 nutmeg;

boil this mixture until it ts well mixed; when it cools, add 2 eggs,

3

3

1 heaping teaspoon of soda, and enough flour to thicken.
Mrs. A. 8. Fair, Corunna, Mich.

Fruir Cookies.—One and 1% cups sugar, 1 egg, 1 cup sour milk,
1 cup shortening (lard or butter), 1 cup English currants or raisins,

1 pinch salt, 1 teaspoon Egg Baking Powder.
Miss Charlena Robbins

STGAR CooKiES.—Two cups sugar. 1 cup lard, 1 cup buttermilk,

. 1 egg, 1 nutmeg, a pinch of salt, 1 teaspoon of soda.

Mrs.D. H. Van Ever.

LexmoN Sxars.—One cup sugar, % cup butter, 2 eggs, 2 teaspoons

. extract. lemon, 1 teaspoon soda, dissolved in a little milk, flour to

make quite stiff; roll thin, and sprinkle sugar on top. Are better
when kept a few days. Miss Martha Smith,

GINGER Sxars.—Onpe cup molasses, 1 cup brown sugar, 1 cup short-

L ening, 1 egg, 1 level teaspoon ginger, 14 teaspoon cinnamon, 1 tea-
. gpoon soda, dissolved in a tablespoon of hot water.

Mrs. C. E. De Witt.

Mor.asseEs CoorIES.—One cup molasses, 1 cup sugar, 1 cup butter,
14 cup sour milk, 1 teaspoon soda; season to taste.
Mrs. C. M. Young.

Fruit Cookies.—One and %% cups sugar, 3 cup butter, 2 eggs, 2
tablespoons milk, 1 teaspoon soda, 1 teaspoon cinnamon, 1 teaspoon
feloves, 1 cup currants, 1 cup raisins; stir stiff with flour; drop in
ting. Mrs. C. B. Smith, Easton._
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Cookies.—One and 14 cup sugar, 1 cup lard, 2 eggs, 2% cup sour
milk, 1 teaspoonful soda, % teaspoonful Lgg Baking Dowder, a

Rigis ke

pincl of salt, and a little lemon, Mrs, W, D, Underwood.

Sraanr Cookies.-—Two cups sugar, 1 cup lard or butter, 3 eggs, 1
cup sour milk, 1 teaspoon soda, nutmeg to taste, mix soft.
Mrs, 8. I°. Smith,
GINGER 8NAPs.—Two cups molasses, 1 cup brown sugar, 1 cup
butter, 1 tablespoon ginger, 1 tablespoon soda, dissolve in a little
hot water: mix stiff, roll thin, and bake. Mr<, 0. A. Palmerter,

GINGER CooOKIE&.-—One cup sugar, 1 cup molasses, 1 cup lard, 1
cup hot water. 1 cgg, 1 tablespoon xoda, 1 tablespoon ginger, 1
tablespoon vinegar. 1 tablespoon cloves, 1 teaspoon salt,

Mrs, Odell Chapman,

GINGER SNxAPs.—-One sealding hot cup of molasses, in which you
stir a teaspoonful of soda, pour it, while foaming, over a (-upl of
sugar, 1 egg. and 1 tablespoonful of ginger, all heaten togzether,
then add a tablespoonful of vinegar, and enough flour, stirred in
lightly, to roll out and cut.  Miss Harriet G, Bates, Ionia, Miclh.

ROTH & SULLIVAN, “*%'5 ors

SUGAR CooKiEs.—One cup thick sour creant, 4 eggs, 2 cups granu-
lated sugar, 1 coffeecup of butter, 2 cups broken hickory nur meats,
1 rounded teaspoon soda, 1 level teaspoon Fgg Baking Powder, a
pinch of salt. Mrs. J. 8 Colby,

MOTHER'S COORIES.-—Two cups sugar, 1 cup butter {Iargey. 14 cup
wiater. in which is dissolved 1 teaspoonful of soda: 3 eggs, flour
enough to roll out soft: cinnamon or vanilla,

Mrs, I'red Hartshorn.

OATMEAL WAFERS--Two cups oatmeal, % cup granulated suzar.
1 cup butter and lard (mixed). 1 cup sweet milk, 2 teaspoons ®gg
Baking Powder, 2 eggs, pinell of salt; mix all together, and use
white flour to handle. and roll thin. Mrs, IFred Jacobs,

CoOFFEE (C0OKIES.--One and 14 cups of white suzar, 1 cup shorten-
ing (half butter. half lard). 2 ecups New Orleans molasses, 4 teaspoons
soda, dissolved in water, 1 tablespoon of ginger, t cup hmlm" coffee,
1 egg, a little salt: pour the boiling coffee on the ginger. Can be
made without egg: put in flour and do not mix very stiff, just stiff
encugh to handle nicely on the board; bake in a hot oven.

Miss Alice Gillett.
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‘ DaRrKk CookIirs.—Two eggs, 1 cup lard, 1 heaping cup sugar, 1 cup

molasses.  (Mix lard and sugar together) One tablespoon of soda,
" 2 tablespoons of vinegar, 3 tablespoous of boiling water, 1 teaspoon
= salt, 1 teaspoon ginger. Mix rather goft, Mrs. A. Gray.

LeMox Sxars.—One cup sugar. % cup butter, 2 eggs, 2 teaspoons
- lemon extract, 1 teaspoon soda, dissolved in a lttle milk; flour to
'_‘» make quite stiff and roll very thin; sprinkle sugar on top. Are
¢ better when kept a few days. Miss Martha Smith.

Wmre Cookies.—Two cups sugar, 1 cup butter, 2 eggs. % cup
> 8weet milk, 1 teaspoon soda, % a nutmeg. Mrs. N. Ward.

Wiurte Cookies,—Two cups sugar, 1 cup butter and lard (meat
fryings), 2 eggs, 1 cup sweet milk, 2 level teaspoons soda, 2 heaping
teaspoons cream tartar. Mrs. A, H. Glllett.

HerMIT CoOOKIEX.—One and ‘one-half cups brown sugar, % cup
shortening, % cup each butter and lard, 1 eup currants, 2 eggs 1
teaspoonful cloves, 1 teaspoonful einnmmon, 1 teaspoonful nuntmeg,
1 teaspoonful soda, 2 teaspoonsful sour milk to dissolve soda. Flour
thg currants. Mrs, Geo. Wright.

Sovr MiLk Cookies.—One cup sugar, 1 cup shortening. 1 cup sour
milk, 1 teaspoon soda, dissolved in the milk; 1 teaspoon Egg Baking
"Powder, in flour; flour enough to make a soft dough: nutmeg to
- taste. Mrs. Albert E. Osmer.

CookIEs.—Two cups sugar, 1 cup shortening, % cup buttermilk,
1 egg. Season to taste. Mix soft. Mrs. M. A. Rourk.

MorLAssEs.—One cup of sugar, 1% cup of butter. 1 eup of molasses,
- 14 cup water, 1 teaspoonful each of soda, ginger, and allspice; 2%
cups flour. Mrs. Bertha Clark.

CrEAM COOKIES.—Two cups sugar, 1 cup sour cream. 1 cap butter,
1 teaspoon soda, 1 teaspoon lemon extract, or 1 grated nutmeg;
. flour enough to make a dough as soft as can be rolled.
- Mrs. John Allen, Corunna.

GINGER Drors.—Three eggs, weil beaten; 1 cup of sugar, 1 cup of
molasses, 1 cup of lard, 1 tablespoon of ginger, 1 tablespoon of cin-
namon, 2 teaspoons of soda, put into 1 cup of boiling water. 5 cups
of flour. Stir all together and let stand until perfectly cold. drop in

} dripping pan in small drops, and bake in a quick oven. Mrs. Fuller.

HerMITS.—One cup of brown sugar, 1 cup of white sugar, 1 cup
of butter, 3 eggs, 3 tablespoons of sour milk, 1 teaspoon of soda,
1 teaspon of cinnamon, 1 teaspoon of cloves, 1 nutmeg, 1 cup of
chopped raisins, 1 cup of hickory-nut meats; flour. Mix and bake
Uke cookies. Mrs. George C. Reineke.

7'y
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FOR FINE

FOOTWEAR

—— SEE —

AUGUST C. WESENER,

106 N. Washington St., OWOSSO, MICH.

\J. C. JOHNSON,

Dispensing Pharmacist,

Drugs, Books, Stationery, Toilet
Articles, and Drug Sundries.

120 N. Washington St., - OWO0SSO, MICH.

900 WEST MAIN STREET.

PURE HOP YEAST BREAD

ALL KINDS OF CAKES
AND CONFECTIONARY.

FRESH OYSTERS Daily, in Season.

YOU TRADE WITH

E. L. DEVEREAUX

AND GET THE BEST

Wholilsome Goods
MONEY WILL BUY.
North Washington St., OWOSS0O, MICH.
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E. CooKIES.—One egg, beat up in a cup; fill the cup with sour miik;
3 cup sugar, 1 cup lard, 1 cup chopped raisins; nutmeg, and a little
palt; 1 teaspoon of soda. Mrs. E. 8. Laverock.

f' GINGER Sxars.—Molasses, 1 cup; brown sugar, 1 cup; lard, 1 cup;
gs, 1; ginger, 14 teaspoonful; cinnamon, 1 teaspoonful; cloves, 14
Jeaspoonful, soda, 1 teaspoonful. Mix very stiff. Mrs. N. S. Boyce.

"" 8prongE CooKies.—Sugar, 1 cup; eggs, 2; Egg Baking Powder, 2

heaspoons; vanilla, 1 teaspoon; salt, 14 teaspoon; flour to roll.
i Mrs. Georgia Dean.

CreaM CookiEs.—Two eggs, 2 cups sugar, 1 cup cream, 1 cup
tbutter, 1 teaspoon soda, 1 teaspoon vanilla. Roll thin. Bake In
uick oven. Mrs. John Rose, Lansing.

HerMITS.—One and one-half cupsful sugar, ¥ cupful molasses,
b1 cup butter, 1 cup of ralsing (stoned and chopped), 3 eggs, Y% tea-
f@poon soda, dissolved In 3 tablespoonsful of sour milk; 1 nutmeg,
¥1 teaspoon each of cloves and cinnamon, 1 cup of English currants,
tand 1 cup of hickory-nut meats; flour enough to make them stiff

nough to roll. Bake In a quick oven. Mrs. Will E. Collins.

. ‘SUGAR Cookies.—White sugar, 1 cup; brown sugar, 1 cup; sour
milk, 1 cup; butter and lard, 1 cup; soda, 1 teaspoonful. Roll and
mprinkle with sugar before baking. Mrs. Mary Chapman,
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DOUGHNUTS.

FriEp CAKEs.—Two cups sugar, 1% cup sour cream, 2 cups butter-
milk, 1 egg. I'ry in hot lard. Mrs., Margie Rourk, Owosso.

PoraTo FrIED CAKES.—Mash well 8 small boiled potatoes; add 1
cup of sweet milk; stir well; add butter the size of a small
egg; four eggs, well beaten; 2 cups of suzar, S level teaspoonsfub
of Egg Baking Powder, sifted in the flour. Mix soft and fry im
hot lard. Miss Myrtle Davenport.

DovcHXUTs.—One cup sugar, 1 cup sour milk, 1 egg. 1 teaspoom
soda, 2 tablespoons melted butter; little salt and spice.

Mrs, . T, Kirby, Owosso,

Sovrr MLk FRrRIED CAKEs.—Two ezgs, 1 cup granulated sugar, T
cup sour milk, 2 tablespoons melted Iard or bhutter, scant teaspoonful
soda, 2 teaspoons of vanilla, pinch of salt.  Mix soft and fry in hot
lard. Mrs, Pauline Turick, Naginaw, Mich,

CoMrFoRrTs.—One cup sugar, 2 eges, 1 cup sweet milk, 2 teaspoons
Egg Baking Powder, 3% cups tiour. Drop from spoon into hot lar@
and fry light brown. Mrs. John Squires, (wosso.

ROTH & SULLIVAN, LADIES' TAILORS

Frien CAKes.—One cup white sugar, 2 egas, 3 tablespoons butter
or 2 of sour cream; 1 cup sour milk, scant teaspoon soda, 2 small
teaspoons Egg Baking Powder; a little salt and nutmeg. Mix quite
soft. These are better with the sour cream.

Mrs. Warren Pierfont, Owosso.

DoveHNuTs.—One egg, 1 cup sugar, 3 teaspoons melted butter, 2
cup sour niilk, 1 teaspoon soda. Mrs. I C. Friskee,

Dovcuxvrs.~Three eggs, 2 teaspoons butter, 2 teaspoons Egg

Baking Powder, 1 cup sugar; flavor with nutmeg; fry in hot lard.
Mrs. J. A, Colby, Owosso.
FriEnp Cakres.—One cup of granulated sugar, 1 cup of sour milk,
2 eggs, 1 tablespoon of melted lard: flavoriug.
Mrs. James Osburn, Owosso.
DoverNuTs.—Two cups sugar, 1 cup sour milk, 1 teaspoonful
soda, 3 eggs, butter size of an egg; add flour to make stiff enough
to roll out; fry in hot lard. A little cinnamon can he added if
desired. Mrs. Bertha Clark, Owosso,
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" CRULLERS.—Two eggs, beaten light; 1 cup New Orleans molasses,
tablespoon melted butter, % cup sweet milk, 1 teaspoon cinna-
Fmon; salt; 2 teaspoons Egg Baking Powder; flour to rol! as soft
8 can be handled. Fry in hot fat and roll in powdered sugar.
Mrs. N. Ward.

. Fri1 v Cakes.—Two cups white sugar, 4 eggs, 1% cups sweet
ik, 7 tablespoons bot lard, 4 teaspoons Egg Baking Powder in
the flour, % of a nutmeg, grated; heaping teaspoon salt. Put in
Ffour and mix soft; cut out and fry in hot lard.

Mrs. G. M. Edwards, Owosso.

ICES.

MaPLE IcE CREAM.—Two and one-half cups maple syrup, 1 quart
» of sweet cream, 8 eggs. Heat the syrup until it boils; stir until
i cool. Beat the whites and yolks separately; stir in the yolks, then
- ¢he whites; add the cream and freeze. Mrs. D. M. Christian.

STRAWBRERRY ICE CreaM.—Two quarts of fresh berries, mashed
F t0 a pulp, with 2 pounds of sugar; then put through a hair sieve;
. &dd 2 quarts of sweet cream, and freeze like ordinary ice cream.
G. C. Mellick.

MiLK SHERBET.—SIX cups milk, 3 cups sugar, 4 lemons. Squeeze
" Julce of the lemons onto the sugar, and place on ice the night before
you wish to use it. Set the milk on ice; when ready to freeze it, pack
» freezer can, that it be very cold; then mix milk and lemons quirkly
and freeze. This will make three quarts. Mrs. F. H. Gould.

" Ice CREAM.—Three eggs, well beaten; 3 cups sugar, tablespoon
‘wanilla, 3 quarts milk, 1 pint cream. Mrs. J. F\. Deane.

*
ER ]
N k4




Rt anhich 2 S0

80 THE POPULAR COOK BOOK.

GEECK BROS. PATENT
FRUIT CAN SEALER.

OWO0SS0, NICHIGAN.

DIRECTIONS.

If lip or edge of can cover is bent and uneven
from being pried open with a knife when can
wax opened, First put cover on can without the
rubber and scerew down tightly: Second. put
sealer over the can cover; Third, with left hand steadying the can on table, yrasp
the sealer firmly with the right hand, bear down on it and turn it around several times.
This will straighten the most erooked edge and the cover will be as good as new.

A. N. GOODWIN,

—DEALER IN—

~~{ Staple and Fancy Grocerics,
TEAS, COFFEES, CANNED GOODS, ETC.

Fresh Eggs and Choice Butter. Baled Hay and Straw
Oats, Corn and Feed. Try our Bogue Soap.

THE OLD STANDBY!
QOUEEN 26
ANNE
2 SOAP.

FRED SMITH,

—U¥-TO-DATE—

UPHLSTERER AND FINISHEK

210 W. EXCHANGE ST., OWO0OSSO0O, MICH.

Dealer in all kinds of Upholstered Furniture made to
order. All kinds of Repairing and Finishing.
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ICING.

Boirep FrostiNna.—White of 1 egg, 1 cup sugar, 1 cup of raisins,
seeded and chopped. Mrs. H, C. Frleske.

FRrostTiNG.—One cup of sagar, 6 tablespoonsful of milk; boll until
it threads, without stirring it; then take from the stove and beat
until it thickens; then pour over the cake quickly.

Myrtie Simmons. Owosso, Mich.

CHocoLATE IciNG.—One cup sugar, 3% cup Baker's chocolate, 2
eggs, beaten; 2 tablespoons of cream. Cook in double boiler.
Mabelle Richardson.

BoiLep Icixa.—To the white of 1 egg, allow 1 cup of sugar, 4
tablespoons hot water, 1 small tablespoon of vinegar. (‘wok water,
sugar, and vinegar till it hairs; pour over the beaten white of 1
egg and heat until cold. G. C. Mellick.

MagrsumaLLow IciNne.—To 1 pint of sugar add 1% pint of water,
and cook until it threads (while this is cooking), set in the oven 3%
pound of fresh marshmallows, heat the whites of 3 eggs to a froth,
pour the thick syrup over these, stirring all the time: after the
marshmallows puff up and brown on top, they are soft enough; put
these in the icing, and stir until it is cool c_uough to spread on cakes.
This is excellent when properly made. Lizzie J. Liter.

CANNING.

QuixcE MHoNEY.—One quart water. 3 pounds of granuated sugar,
let come to a boil; grate (or grind in meat choppery K& good sized
quinces and 8 apples, the apples can be omitted if you like, put in
boiling syrup, and boil 20 mibutes,

Mrs. Annpa Summers, Norwitlk. Ohijo.

Tuvrrt FRUTTI SAUCE.—Put in 1 pint of alcohol in a 2 gallon jar,
take 1 pint of each kind of fruit of the season, 1 pint of sugar to each
pint of fruit, until jar is filled; stir once each day. Sarah Neff.

SAUCE.—One cup sugar, 1% cup butter, 114 cups water, yolk of 1
.- €gg; when cooked, add the white of egg, well beaten. One teaspoon
. vinegar. ' G. C. M.
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To CAN STRAWBERRIES WITHOUT CoOOKING.—Allow 24 pound sugar
to one pound of berries; thoroughly mash and mix together. Let
stand until the sugar is thoroughly dissolved, or over uight; when
there is no settling of the sugar, it is ready to put into cans; scald
the cans thoroughly, and when cool fill and seal.

Mrs. A. E. Ferry.

QuIiNcE ITONEY.—One quart water, 6 pounds granulated sugar, 8
grated quinces; boil the first two, and add quinces as you grate them;
boil until thick, like jelly; makes 3 quarts.

Mrs. B. W. Brewer, Owosso.

Quince Hoxey.—To 9 quinces, pared and grated, 2 quarts of water,
and-2 pounds of sugar; stir altogether, and boil #; of an hour.
Mrs. Neff, Owosso.

GERMAN PEAcH SAUcCE.—Twelve pounds of peaches, 7 pounds of
sugar, 1 pint good vinegar; cook all together, after washing peaches
in hot water. Cook slowly 3 hours. Mrs. Geo. Sprinkle.

ORANGE MARMALADE.—Juice of 5 oranges, rind of 1 orange, sliced
fine; juice of 2 lemons, rind of % lemon, sliced fine, 1 pint water;
let stand over night; boil until tender; add 3 tumblers of sugar; boil
10 or 15 minutes. Mrs. Leslie Bradley.

Spicep CURrANTS.—Four quarts ripe currants, 3 pounds brown
sugar, 1 pint cider vinegar, 1 tablespoonful each of allspice and
cloves; a little nutmeg and cinnamon; boil 1 hour, stirring occasion-
ally. . Mrs. Z. H. Ross.

Spicep CurRrRANTs.—Five pounds of currants, 3 pounds of sugar, 1
pound of raisins, 1 pint of vinegar, spices to taste; cook slow for 2
hours. ) Mrs. Fred Livermore.

A DELIcious WAY oF PREPARING APPLES OR PEACHES.—Six med-
ium sized peaches, 2 level teaspoonfuls butter, sugar; pare the
peaches, cut in halves, pit, put side down in a well buttered frying
pan, and keep covered until done. When they begin to brown, turn
and fill cavities with sugar; cook until tender, and serve with Lemon
Souflle Sauce.—One cup of milk, ¥% cup of sugar, teaspoonful flour,
grated rind and juice of 1 lemon, yolk of 1 egg, whites of 2 eggs;
heat the milk, and add flour, diluted with a little cold milk; cook 3
minutes, remove from fire, and add yolk of egg, which has been
beaten light with sugar, let cook, add grated rind and juice of

lemon slowly, and before serving, beat In the whites of the eggs |
beaten stiff. This sauce i8 good to serve with any kind of apple :

dessert. Mrs. Myra Walsh.

A e ol el
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BEVERAGES.

WHoLE WHEAT CorrFee.—Take 1 quart of clean, whole wheat and
- roast until a golden brown, but do not let it burn; when done mix
thoroughly with two tablespoonfuls of molasses and 1 teaspoonful
of butter; put into the oven again and stir constantly for 3 minutes;
. use one tablespoonful of this mixture for one cup of coffee.

Mrs, H. I'. Whitmer.

OrRANGEADE.—Juice of 1 orange, squeeze into a glass, sweeten to
taste, and fill glass with water; 1 orange will do. Good for in-
valids. Mrs. N. 1. Boyce.

FOR THE SICK.

BAKED MiLK.—Put the milk in a jar, cover the opening with a
white paper, and bake in a moderate oven until thick as cream;
may be taken by the most delicate stomach, Mrs. GG, Craft.

ALBUMEN WATER.— Squeeze juice of a lemon into a glass, sweeten,
fill a glass about 3¢ with water, put into glass the white of an egg,

previously beaten stiff. This is eepecially good for invalids.
Mrs. N. L. Boyce.

DeLicious EaeNoG.—One egg, 1 tablespoon of sugar, 1% pints of
milk, 1 tablespoonful of vanilla; separate the egg. and beat the
white very stiff, then add the sugar and yolks and bheat, not
stir until thoroughly mixed; stir this into the pitcher of milk, add
the brandy. The more the egg and sugar are beaten, the better the
eggnog; when ice cold this makes a delicious drink for hot weather.

Edna McGalliard.

Ecoe LEMONADE.—Juice of 1 lemon, 2 tablespoons of grnnulated'

‘the water and egg, stir briskly for several ‘minutes. Try it.
: - B, McGalllard.

sugar, white of 1 egg, beaten stiff; mix the lemon and sugar, add ,
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’%‘g’ HARD! 1sard to come to
\.Op . Spectacles, but there’s

comfort in the right sort. If you are hav-
ing any trouble with your eyes, come and talk it over.
I’ll be frank with you. If your health is below par and
you do not need glasses, I will tell you so. If you do need
them, you will find me reasonable in my charges.

F. B. HOLMAN,

119 West Exchange St., Owosso. OPTICIAN.

COPAS & SONS,

DEALERS IN

Fresh Pork, Choice Beef, e
Veal, Lamb, and
sk Smoked Meats.

208 N. Washington St., Owosso.

ARTHUR THOMPSON

[SUCCESSOR TO GEO. M. BRAY]
DEALER IN
NEW AND SECOND-HAND FURNITURE,
STOVES, RANGES, ETC.
Second-hand goods of every description bought, sold and exchanged.
GIVE ME A CALL WHEN IN THE CITY.
122 South Washington Street, Owosso.

. B. TUBBS,

DEALER IN

FLOUR, FEED. HAY, GRAIN AND STRAW.

HAY SCALES IN CONNECTION,
Phorne 115, Cor. Exchange and Water Ste.

- Fire Insurance Agent.
Ten First-Class Companies. 118 N, Washington $t., Owosso,
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PICKLES.

SwEET PickLES.—Seven pounds of fruit, 4 pounds of sugar, 1 quart
of vinegar, 14 ounce of cloves, 1 ounce cinnamon. If the vinegar is

_quite sharp weaken a little, Mrs. Hartshorn.

Mustarp PiCKLES.—One quart large pickles cut lengthwise, 1.
dozou‘snmll ones, 1 dozen small onionsg, 1 large caulifiower, 1 quart
green tomatoes: put the cucumbers in brine, and scald the rest in
hot water. Seald together, and pour over all, 214 quarts vinegar, 2L,

¢ cups sugar, 1 cup flour, 6 tablespoons mustard, peper and spice to
. 8uit. Keep cool. Mrs. S. E. Halsey.

Ciow Cuow.—One large cabbage head, 4 large onions, 2 green
peppers, 6 large green tontoes, 4 ripe encnmbers; chop all fine, and
let remain in a weak brine over night. In the morning drain weell,
and add 1 pound brown sugar, 2 level teaspoons of ground mixed
spices, and sufficient vinegar to cover; cook from 3 to 4 hours.

Mrs. Anney Van Ever.

HiagpeN PrecrLEs.—One quart each of cabbage, green tomatoes, and
white onions, pint of green peppers, chop, put into an earthen jar
a layer of salt, and a layer of vegetables, let stand 24 hours; squeeze
out and pour over the mass weak vinegar, let "stand another 24
hours, squeeze out again, and put into a jar with 1% cup mustard
seed, % box of green mustard, & bag of spices, to season high, and
black pepper; cover with good vinegar, tie a cloth over, place Jar in
a pot, and let water boil around it for 1 hour.

Mrs. M. G. Osburn.

MvusTAarRD PICKLES.—One large cauliffiower, 1 quart green cucum-
bers, 2 good sized red peppers, 1 quart of onions. Put in weak salt
and water over night, scald in the same water in the morning, tlien
drain and put in crock. Put on the stove 1 quart of vinegar, when
it boils stir in the following: Six tablespoons of ground mustard.
14 tablespoon tumeric, 134 cups sugar, % cup flour, small piece of
butter; stir all with cold vinegar, let boil a few minutes, then put
all together. Mrs. Effie Converse, Owosso.

PickLED RED CABBAGE.—Slice into a colander, sprinkle each layer

with salt, let it drain 2 days, then pat into a jar; pour boiling vine-
i gar enough to cover, put in a few slices ot red beet-root. Choose
i purple-red cabbage. Those who like flavor of spice will boll it
" with the vinegar. Caullflower, cut in bunches, and thrown in after
" beling salted, will look red and beautiful, Mrs. A. Niblock.
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FRENCH PICKLE.—At night chop 1 peck of green tomatoes, 3 greem
peppers, 6 onionsg, and let stand until morning, then drain; put with
this 1 gquart of vinegar, 2 guarts of water; boil 15 minutes and
drain, then put this in 2 quarts of vinesar with 1 tablespoon cinuna-
mon, 1 tablespoon cloves, 1 tablespoon hlack pepper, 14 pint Englisly
mustard seed, and 2 pounds sugar, boil 20 minutes, and put in jars.

Mrs, W, Marshall, W, Springficela, I'a.

CANNED CUrcUMBER PrickLEs.—Put medium sized cucumbers im
weak Drine, and let stand 24 hours: take out of brine, and put in
kettle, and cover with cold water, and add a good sized chunk of
alum: set on back of stove, and let come to a scalding heat: skiin
out pickles, and crowd cans full, being sure to drain out all the
water; now put in a kettle vinegar, spices, and a little sugar, and
let come to a boil; now turn vinegar over contents of can. Cove rwith
grape or horse radish leaves; seal while hot.  Mrs, J. . Sutton.

PickLEs.—Wash plckles and lay in 6-gallon crock., Pour over them
6 quarts rain water, 2 quarts vinegar, 4 ounces alum, 1 pint of salt.
Cover with cloth and plate and lay a weight on. Pickles laid down
like this are ready for table and will keep in jar.
Mrs. J. P. Sutton, Owosso.

ROTH & SOLLIVAN, LADIBS' TAILORS

FRENCH MIXED .PI(‘KLES.——On(‘ peck of green tomatoes, cut into
slices; 1 quart of small pickling onions, 174 dozen cucumbers, cut
up; 3 large peppers. Soak in salt water over night, then scald in
1, yinegar and water; drain; place in hottles or cans and pour
over them a hot syrup made of 1 quart of vinegar. 214 pounds of
sugar, 2 peppers, cut up small, and one tablespoonful of celery seed.

Mrs. John Rose, Lansing, Mich.

Excrisn Mixep PIckLES (for one gallon).—One head of cauliflower,
1 quart small onions, same of cucumbers, same of green tomatoes,
sliced. Take 1 quatt of vinegar, % cup sugar, % teaspoonful of
ginger, 2 tablespoons ground mustard, 1 cent's worth of tumerie,
tablespoon ftour. Heat the vinegar boiling hot and stir in the
above; then pour over the pickles. Steam them before putting omn
the gravy. Mrs. Arthur Burhans, Owosso.

CoLp VINEGAR P1crRLES.—To 1 gallon of cider vinegar put 1 tea-
cup barrel salt; pick and wash your cucumbers and put into this
liquid; when there is no room for cucumbers, weight them dowmn
when first are put in. When scum rises, remove cloths and plates,
and rinse in cold water and return to the pickles. In 10 days
they are ready for the table. Mrs. Ellen Hughs.

PRy
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Frexcu PickLES.—Green tomatoes, 1 peck; 6 onfons, 4 green pep-
 pers; chop fine; 1 cup salt. Let stand over night, then drain. Take
' 1 quart of vinegar, 2 of water; bbdil 15 minutes; drain; then take
2 quarts vinegar, 2 pounds brown sugar, % pint white mustard
 @eed, 1 tablespoon cloves, 1 cinnamon, 1 black pepper. Boil 20
. minutes. . Nettie Lillie.

ToMaTo SAUCE.—Twenty-four ripe tomatoes, 4 chopped onions, 4
" chopped green peppers, 2 cups ralsins, 3 cups vinegar, 4 tablespoons
- salt, 4 tablespoons sugar, 1 tablespoon ginger. Boil 3 hours; put
-in cans or bottles while hot. May S. Watson.

MusTarp PICKLES.—Two quarts onions (small), 1 dozen or less
. peppers, 2 quarts cabbage or cauliflower, 2 quarts quartered toma-
toes, 2 quarts small cucumbers, 2 pounds sugar or less. Scald in
. weak brine; drain;. Put 2 quarts vinegar on stove, and scald. When
" ¢o0l, take 14 pound mustard, % ounce tumeric; mix together in cold
i vinegar; then pour over the pickles, Mrs. Hobart.

: MustarRD PickLES.—Two quarts of cucumbers, 2 quarts plekling
' onions, 1 quart sliced green tomatoes, 2 quarts small tomatoes, 3
, heads caulifiower, 5 green peppers, 1 gallon vinegar (cider), 1 ounce
“tumeric, 12 ounces mustard, 4 cups brown sugar, 2 cups flour; soak
} cucumbers, tomatoes, onions, and cauliffiower over night in salt

water; in the morning scald, carefully, drain in colander; moisten
- flour, mustard and tumeric with a little cold vinegar; stir into the
boiling vinegar until as thick as you like; pour over pickles while
5 hot. Mrs. Emma L. Richardson.

HienoM.—Chop 1 peck green tomatoes and scald them in quart
vinegar, 2 quarts water, 1 cup salt, then drain; add 2 quarts vinegar,
, 2 pounds sugar, % pound white mustard seed, 6 large onions, chop-
ped, 2 tablespoons cinnamon, 1 tablespoon cloves and allspice each,
' a little cayenne pepper; boil until the tomatoes are thoroughly

cooked.
Mrs. W. H. Lowell.

; SpPicep RIPE ToMATOES.—One peck of ripe tomatoes, 1 pint of
F clder vinegar, 4 pounds sugar, 1 ounce cinnamon (ground), 1 ounce
r ground cloves, % ounce allspice; peel tomatoes and lay them in a
- crock, sprinkling sugar over each layer; let them stand over night;
" tie spices in thin sack, and put in a granite kettle with tomatoes,
sugar, and vinegar; boil slowly until you have about 1 gallon.
Mrs. Fox, Owosso.
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KASH IS KING.

Bargain Shoe Store
J. W. UPHAM, Prop’r., |
115 W. Exchange St. OWwWO0SS0, MICH.

HERB. B. DEAL, &
B M. FLORIST

Grower and Dealer in Palms, Ferns. und all kinds of
Green House and Bedding Plants.,
Cut Roses and Carnations,

Funeral Designs and Decorations artistically arranged on short notice.

PHONE NO. 107.

Office and Greenhouses 2(7-2(9 E. Comstock St., Owosso, Mich.

B.S. KNAPP, M. D.

PHYSICIAN &2 SURGEON.

Oftice Hours, 2to 4 and 7 to 8:30 P. M.

Office, 207 N. Ball St. Residence, 613 W. Main St.

Hiller s-Studio

For Strictly High Grade

PHOTOGRAPHS.
A. J. MILLER, Prop’r.

110 W. Exchange St.,
Owosso, MicH.
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CATSUP AND MUSTARD.

FRENCH MUSTARD.—One teacup vinegar, 1 teacup sugar; hoil to-

E- gether, and stir in 34 teaspoon mustard, mixed with 1 teaspoon

. corn starch, and white of one cgg (not beaten); add 1 teaspoon cold
vinegar before stirring into the hot vinegar and sugar.
Mrs. E. Miller.

- ToMmaTo RELISH.—One peck ripe tomatoes, pare without s(-nmlng:-
¥, chop fine, drain well 2 cups chopped celery, 2 cups chopped onions,
. 1 cup grated horeseradish. 3 sweet peppers, % cup salt, 2 cups
. 8ugar, 2 quarts vinegar; put up without cooking.

Mrs. B. W. Brewer, Owosso.,

CucuMBER CaTstUr.—Chop fine 36 medium sized cucumbers, and Ié
. onions; sprinkle a small handful of salt over them. and let stand

until morning, then squeeze dry, mix with % cup of white mustard
geed, and a little black pepper, ground; place in a gallon jar, cover
. with vinegar, and set in a cold place; If a less quantity is made,
g Preserve the proportions given. Mrs. G. . Kerby.

GrAPE Cartsur.—Pick 5 pints of Concord and Delaware grapes
" from the stem, wash, let drain, then simmer till they are soft, so
they may be rubber through a colander; add 2 pints brown sugar,
1 pint of vinegar, not too sour, 2 teaspoonfuls each, allspice, cloves,
1 tablespoonful cinnamon, 1 teaspoonful salt, % teaspoonful red
.. pepper; put all in a porcelain kettle, let boil slowly till it is thick
as desired. Bottle, cork and seal Mrs. C. Donigan.

CoLn CaTtsupr.—Ingredients required: One peck of good tomatoes,
firm and ripe; peel them without scalding, chop fine and strain off
all the juice (this is imperative, for if the juice is not all strained
. off, the chopped tomatoes, the catsup will not keep); add to the
' tomatoes 1 teacupful of chopped onions, 1 teacupful of chopped
celery. 1 teacupful sugar. 14 of a teacupful of salt. 1 teacupful of
mustard seed, 1 teagpoonful ground cloves, 1 of black pepper. 1 of
i cinnamon, 4 red peppers, chopped fine; mix all ingredients together
 in a large jar, then mix thoroughly with 3 pints of pure cider vine-
¢ gar; bottle In jars, Catherine Gay.

: ToxMATO RELISH.—One peck of ripe tomatoes, 3 pints of vinegar,
f: 2 pounds granulated sugar, 6 onions, 3 green peppers, 2 cups of chop-
E ped celery, % cup (tea) salt, 2 ounces mustard seed; chop tomatoes
[ fine, and let drain over night, then mix thoroughly, and put in
\ cans, Mrs. 8. A. Strawn, Owoeso.
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CONFECTIONERY.

BurTeERscoTCH.—Reven tablespoonfuls molasses, 2 tablespooufuls
water, 2 tablespoonfuls butter; cool in greased pan, and cut in
squares. Julia M. Cooper.

CreAM CARAMELS.—One pint eream, 114 pint granulated sagar, Y
teaspoon vanilla, butter size of an egg, pinch eream tartar; stir
all together, and cook to a soft jelly: beat till it thickens; pour in
greased pan and cut. Mrs. Mary ielld, Owensboro, Ky.

CocOANTUT TAFres.—Dlice 2 cups of flour in a1 howl, and add but-
ter, size of an egg. 1 cup of sugar and 1 cup of cocoanut: put 14
cup of molasses to warm with 14 spoon soda; add to first 15 cup of

,

sour cream, Y3 spoon soda, 1 egg: mix all. Rhape in balls and press
flat with a fork. Egg may be omitted. Mrs, D Jarvis,

PEANUT CANDY.—Cupful granulated sugar, put in a spider, and stic
constantly until it dissolves, then put into a buttered tin, and
sprinkle peanuts into it. Hickory nut meiats may be used instead
of peanuts. Mrs. Effie Converse,

ROTH & SULLIVAN, “*35% ors

Por-Cory Barrs.- Cup of granulated sugar, 'S cup of water and
vinegar, equal parts, and boil until it hairs: pour over the pop corn,
and make into balls, Mrs, Effie Converse.

HoMEMADE CrEaMs.—Take a cupful of granulated sugar, and @
pinch of eream tartar, add 14 cup hot water: boil until it hardens
when the spoon is dipped in cold water, do not stir; put it in a place
to cool, and when you can hold your fingers on the hottom of the
pan, stir it with a wooden paddle, until it creams; have ready a
little corn starch on the moulding board; put the candy out on
this, now you cap separate it, and color some pink or mix in grated
chocolate and form into rollg, laying side by =ide, and press together
1 white and 1 pink, and another chocolate. adding any flavor dexired:
cut into squares with a sharp knife, previously dipped in hot water.
Another cupful may be prepared as before, and having ready nut
meats, roll the cream in a small ball and press the meat in the
candy as you lay them on the plate; also chopped nieats may be
mixed in, and many ways may be devised in which they can be
made. Do not cook but 1 cupful at & time, and when you take it
out on the board, mix it as dough, and make up rapidly as it
soon hardens. Mrs. D. R. Hurst, Owosso.
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¥ Fupoe.—Two teacups granulated sugar, 1 cup sweet milk, butter
B:slze of a walnut, teaspoon of vanilla, a pinch of salt, 1 square of
kBaker's chocolate. Cook untll it hardens in water; take from stove
nd stir for 2 or 3 minutes very brisk; pour into buttered tins and
work off. Mrs. Rosenkrans, Corunna, Mich.

k. Por-CorN BaLLs.—For 15 balls use 1 dishpanful dry pop corn.
iBoll 114 cups sugar with 134 cups water; add butter size of walnut.
*When it will spin a hair, take from stove, pour over corn and shape
Hinto balls, Miss Edna White,

. IceE CrEaM CAxNDY.—Three cups sugar, a little less than % cup
fvinegar, 114 cups cold water, plece butter the slze of a walnut;
fflavor with vanilla. Boll until 1t hardens, then pull until white,
. Miss Myrtle Simmons, Owosso.

F  DELICloUs CrREAMS.—Take 2 cups granulated sugar, 1% cup sweet
fcream, and boil them together just 5 minutes from the time they
£ begin to boll; remove from stove, add 1 teaspoon of vanilla; stir
-.constantly until cool enough to work with hands; roll into little
f ‘balls and place on buttered paper. Olive Auller.

S8aLTED PEANUTS.—Omne pound raw peanuts; shuck and cover with
bolling water to remove the skins; when removed, place In a frylng
k'pan with lump of butter the size of a walnut; place over the fire
;and stir until sufficiently brown; then remove from the fire and
4mmediately sprinkle with salt. Ada Lovett, Owosso.

I  Paw Paw CreauMs.—Three pounds sugar, 1 pound glucose, 4 pound
¥ cream, 1 spoonful butter, 1 ounce vanilla. Cook 240°. Cream in
b~ Kkettle. C. A. Connor.

|
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The
Harmony

of good music does
more than anything
else to create har-
mony in the home
circle.

You Can’t Get Good
Music out of a Poor
Instrument.

YO WANT A GOOD ORGA (R PAND

We have studied this question of selecting the best
instruments for the least money, for years. We will give
you intelligent reasons why one instrument is better than

" THE PRICE

at which good instruments can be sold is governed large-
ly by good business surroundings. We buy in large
quantities, for cash. No one buys cheaper, few as cheap.
Our expenses are very low. Over 30 years experience
are valuable to you.

We have good Pianos at $150 and upwards; Good Organs $40 and up.
Sewing Machines from $13 up. We want your trade. We'll get it if you
will look at our goods and get our prices before you buy.

A postal card will bring catalogs and prices.

The Mich. S. M. & Organ Co.,

OwWoOsSS0O, MICHIGAN.

A Question of Harmony .
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MISCELLANEOUS.

E HoME-MADE CuacKERk. Benat 2 eggs thoroughly; sift Into them 1
jguart flonr, 1 teaspoon salt, add 1 tahlespoon each of hutter and
. nearly a coffee cup of milk: beat up together. Take Y of dough
it a time; roll very thin: eut in small munds, and bake quickly,

3 Mrs. A. Auller,

8parrow IMik.--Take the breast of spacraws: rub each one with
patter, salt nnd pepper; line a dish with gond rich pie-crust, put 1a
he meat. ndd a llttle water, and cover with thin crust.

Mr B. I Haduall.

, CHERRY WArgrs.--Two cups sugar, 1 cup hutter, 24 cup sour milk,
4 teaspoon soda, fiavor to taste; add flour enough to roll thin, cut
to squarea, cover hall with chorrles, fold over other half, and
e, Any kind of frujt or nute wny e umsl. Mew, e ¥, Hoyor,

Porato PIiE. One cup of salt pork, cut into small pleves and
'Doiled 20 minutes, 5 onfans, shend; place in a quart haein peta.
b pork and onfons, alternately; season with pepper and aalt;

pover it with a rich ple crusat, 13 inch thick, and bake.
M. Martin.

ROTH & SOLLIVAN, LADIES TAlLORS

-

- WasgIxe FrLvin—RBabbit's Concentrated Lye, 1 ™: carhonate am-
{smonia, 2 ox.; salts of tartar. 2 ox.; rain water 2 gal. Disaolve the
(lye in 1 gal. of hot rain water, and the ammonia and salta of tartar
tin the other gal. Put in a 2-gal. stone jug and cork. Put 1 cup of

luld into 1 boiler of clothes. with 14 bar of soap dissolved: hoil 2
minutes. The clother should be wet In cold water before boiling and
‘wril] need a slight rubbing in the sudaing water; rinse well

Mra. Lingle.

. JUacED HARE.—Dress like chicken and let stand in salt and water
f-over night. In the morning put in covensd crock and add 1 cup
pld water, 2 hay leavex, 1 small chopped onton, 1 amall bunch sweet
Cherba, aalt and pepper to taste.  Rake over 5 or 8 houra  When
rthoroughly baked, thicken with batter of Sour and water.

Mm. B J. Hadssll.

Fenurre.—Three exgs, 1 cup of butter, 144 cups of sugar. 1 cup of
ided chopped ralsins. a rery little citron, chopped fine; 1 teaspoon
h of cloves, alispice, and clunamon; flour enough to roll them;

ia rounds. These are very nice, and will keep like fruit cake.
Mru. J. Springer.
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TABLE OF WEIGHTS AND MEASURES.

214 teaspoonfuls equal..... ...iiviiiiiiiiiiieeienians 1 tablespoonful
4 tablespoonfulsequal............o.ceviiiiiiiaaa., 1 wineglassful
2 wineglassfulsequal........ccoieiiiiiiiieiiniene siiiiinen, 1 gill
2 gillsequal......... ...l et 1 teacupful
2 teacupfulsequal.........coiiuiiivier ciriiiiittiiiiinanen, 1 pint
1% tablespoonfuls granulated sugarequals ................... 1 ounce
2 tablespoonfuls flourequals.............. ... .ol 1 ounce
2 caps, or 1 pint, granulated sugar will weigh about........ 1 pound
1 scant quart wheat flour will weigh about ................. 1 pound
10 ordinary sized eggs will weigh about....... et eriniees 1 pound
A piece of butter the size of an egg will weigh about....1} ounces
2 cups of butter will weighabout......................o.... 1 pound
1 pint loaf sugar weighs...... 1S N 10 ounces
1 pint brownsugar weighs..... ...l 12 ounces
1 pint granulated sugarweighs. ....................oilll 16 ounces
1 pint flour weighs......co.iiit tiiiiiiiiiiiiiiee e 9 ounces
1 pint cornmeal weighs............. Cetieeren seseniiaens 11 ounces
1 speckeguals... .......coi.vviienniniiiinennn, 1 quarter saltspoon
4 saltspoonfulsequal. ............. ..ooo ciiliiie o 1 teaspoonful
8 tablespoonfuls of dry material equal.... .................. 1 cup
16 tablespoonfuls of liquid equal.......... Cebeeiie it 1 cup
Y cup contains eight ounces of liquid.
1¢ - ounce bottle extracts equals...................... 12 teaspoonfuls
1 tablespoonful butter equals.... .......ceeviiiiiiiiia... 1 ounce
1 heaping tablespoonful powdered sugar equals............. 1 ounce
1 tablespoonful of flourequals ......................... ....1 ounce
2 tablespoonfuls ground spice equals................ ....0. 1 ounce
3 nUtmegs eqQUAIS. ...ttt i e, 1 ounce
5 nutmegs equal.............onn. ettt 1 onnce
1 quart sifted flourequals ,..............c0 coiiiiiiiia 1 pound
1 scant pint granulated sugarequals............coveinuinnns 1 pound
1 pint chopped meat, packed, equals.........c.ccveuninen.n. 1 pound
1 cuprice equals .......viiiiiiiiis tiiiiie it veeanennn. 4 pound
1 cup stemmed raisinsequals ..........co0 viiiiiiiiiiia.. 6 ounces
1 cupofcurrants equals.... .......cooviiiiiis Liiiiainn 6 ounces
1 cup stale bread equals....... .. ... .. ... L 2 ounces
1 tablespoon salt equals .........ccveiiiiiieeiiiinnnnn 1 ounce
1 poundliard equals........coiviiiiiriniiieiiiiiiiiieiiann.n 2 cups
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We recommend all our friends to patronize those who have ad-
vertised in this volume.

Wheun I was a little boy,
Isat my down to cry:
Because me little brother
Got the biggest piece of pie.

So my many, many friends,

You will be very, very sad;

Unless, before you go out to trade,
. You look up a cook book ad.

And all who do not use these recipes,
And don’t know how to cook;

When teeth or body are out of tune,
Look up the doctors in this book.

For the world will now be happy,

. All healthy, wealthy and wise;
Because this book its people treasure
A true and precious prize.
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