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THE LARGEST AND CHEAPEST STOCK
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311125 1ress (foods,
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Curtains, Curtain Poles, Rugs, etc.
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l CORSETS AND CORSET WAISTS,

b A Large Stock to seleci from. |

N. F, JENISON,
121, 123 Washinglon Ave.,

LANSING, MICH,



206 WASHINGTON AVE., N.

WILL OFFER SPECIAL BARGAINS IN STAND
MISCELLANEOUS BO@KS TO REDUCE STOCK

e #E'vﬁr.—-

IN FAMILY, TEACHERS' AND HAND §

BIBLES

We shall offer Spedsl Inducements to purchmm—-—We
stock of Plush and Leather

?EOE@@mﬁ ALBY:

That must be sold to make room for more,

POCKET BOOKS, LADIES" WALLETS & FIIE _ -_.f*
Birthday Books.  Birthday Cat

The largest and finest stock of FINE WRITING ’Ph!?
WRITI ;‘%‘TABLETS in the city.

CORRECT STYLES in VISITING CAKDS f.el
for engraved cards.

CROQUET, LAWN TENNIS, BICYCLES
néw and cheap.

In Cash Books, Journals, Ledgers and Accou
stock will be found complete and our prices sati
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SELECTION

OF

HOICE RECEIPTS.

We may live without poelry, music and art,

We may live without conscience and live without heart,
We may live without friends ; we may live without books ;
But civilized man cannot live without cooks.

He may live without books—what 1s knowledge but grieving?
He may live without hope,—what is hope but deceiving ?

He may live without love,—~what is passion but pining?

But where is the man that can live without dining ?

—LuciLx.

COMPILED BY

s L~PAUL'S GUILD,

oF THE

EPISCOPAL CHURCH,

LANSING, MICH.
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SOUPS.

Bouillon.—Four pounds beef from the middle of the -
round, two pounds bone, four quarts of eold water, one
tablespoonful salt, four peppercorns, four cloves, one onion,
one-half of & earrot, one-half of a turnip, one tablespooniul
mixed herbs if you like. Put the beel and bone to hoil
as early in the morning as possible in a large kettle
antl keep it covered tightly. Two hours later add the
other ingredients, and let it boil slowly all day, addi
a little water as it boils away. Strain, and when cool
remove all grease. When about fo use it heat it boiling
hot, and add more salt and pepper if necessary. :

Mrs. Arthur T, Davig,

Oyster Soup.—To one can of oysters take a quart of milk,

half teacupful rolled cracker, piece of butter size of an

‘egg. Pour the oysters and broth into the kettle, when the
oysters are hard to the touch skim them out into the dish =~
in which is the rolled cracker, butter, salt, pepper, then =~
strain the broth through a cloth, return it to the kettle, =
pour in the milk, let it eome to a boil, stir in the oysters.
and crackers, then dish, Mra. C. H. Roberts.

Cream of Celery Soup.—A pint of milk, a tablespooufal of
flour, one of butter, a head of celery, a large-slice of
onion and a small piece of mace. Boil celery in a pint I
of water from thirty to forty minutes, boil mace, onion,
and milk together. Mix flour with two tablcspoonsful_-'-3'_._":-"
of cold milk and add to boiling mils. Cook ten minutes.
Mash celery in the water in which it has been cooked and
stir into boiling milk. Add butter, season with sall and

epper to taste. Sirain and serve immediately. The flavor
is improved by adding a cupful of whipped cream when

the soup is in the tureen. Mrs. F. L. Dodge.
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Noodle Soup.—Four pounds of boiling meat to one gallon
of cold water, season with salt to snit the taste, boil three
hours. To make the noodles, slightly beat two eggs, add
flour eneugh to make a stiff dough, roll out very thin, dry
an hour or so, then roll together as for a jelly cake, cut in
very thin strips, boil three minutes in the broth.

Mys. Henvrietta Bertch.

Bean Soup.—Soak over night one pint of beans in three
ints of water. In the morning drain, add fresh water.
t over the fire; remove the skins as much as possible
when they come to the top, boil until perfectly soft, add
flour and butter rubbed together, and season with pepper
and salt. Mrs. C. W. Butler.

Bean Soup.—Two quarts of beans put to soak at night,
wash them out in the morning and parboil. Put to béil
at the same time two pounds of salt pork in another vessel.
After draining the beans take the pork, but not the water,,
and boil with the beans until done. Season with butter,
pepper and salt. Use toast with it if preferred.

Hutehinson House.

Green Pea Soup.—Four pounds beef, cut into small pieces,
half peck of green peas, one gallon of water. Boil the
empty pods of the peas in the water one hour before
putting in the beef. Strain them out, add the beef and boil
slowly for an hour and a half longer. Half an hour before
serving add the shelled peas; and twenty minutes later,
half a cup of rice flour, with salt and pepper. After adding
the rice flour stir frequently to prevent scorching. Strain
into a hot tureen. Mrs, M. W. Howard.

Pea Soup.—Put fifteen cents worth of soup meat into a ket-
tle at 8 o’clock A, M., over a very slow fire, in three quarts
of cold water; after skimming well, salt. Put in one
onion cut in quarters, one carrot, one small turnip and two
potatoes, two cups of peas, split or whole, with a small
piece of ham in cold water, cook till soft, then pour into a
colander, rub through and put in the soup after strainin
and removing the grease. Mrs. E. R. Merrifield,

Tomato Soup.—One quart of soup stock, one quart of to-
matoes, one cup of butter, one quart sweet milk, one and a
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half cups of flour. Put the stock and tomatoes to boil one
hour, then strain ; crean the flour and butter and pour into
the soup, add the milk boiling the last thing, then remove
from the fire, salt to taste. Hutchinson House.

Tomato Soup.—To one pint of canned tomatoes, or four
large raw ones, cut up fine, add one quart of boiling water
and let them boil ; then add one teaspoen of ssda, when it
will foam. Tmmediately add one pint of sweet milk with
salt, pepper, and plenty of butter. When this boils add
eight small erackers rolled fine, and serve. Equal to oyster
soup. Mrs. F. B. Les.

Tomato Soup.—Boil one quart of canned tomatoes for five
minutes, then add one teaspoonful of soda. When it has
quite ceased effervescing pour in one quart of milk, butter
the size of a walnut, and pepper and salt to taste ; thicken
with flour or corn-starch mixed smooth in a little cold
milk. Cream instead of butter is a great improvement,
and also a pinch of cayenne pepper instead of all black.

Potato Puree.—One quart milk, six potatoes peeled and
boiled, quarter pound butter, little pepper and salt; mash
the potatoes very fine, add butter, salt, and pepper; pour
the boiling milk gradually upon the potato, then add an
onion, chopped fine, and boiled ; let it cook a few minutes,
stir it well and strain. Beat an egg and put in the tureen,
after heating the soup again pour over the egg and send
to the table at once. Crotons are a great addition to this
soup, or toasted bread cut into little squares may be used.

Mra. Prudden.

Crotons.—These are small pieces of bread fried ecrisp and
brown to be used in soup.

FISH.

Fried White Fish.—After the fish has been cleaned, cut in
pieces and put in a wezk brine for an hour or more. When
wanted take from salt water, and dry in towel, and fry as
cakes are fried. The lard may be kept to use again, as in
frying cakes. Mrs. Ranney.
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White Fish.—After the fish has been carefully

under it about three little sticks to keep it from
: ut over it two or three picces of butter the size
an ege, with salt and pepper to taste. When the butter

3 buste the fish with it until it is done, which will take
om one to two hours, aceording to size. Mrs. Ranney.

Boiled Fish.—To four quarts of boiling water add hall a
cup of salt; boil gently, orscald, as the size of the
‘may require, allowing (rom six to ten minutes for each
pund of fish. Serve with egg sauce or drawn butter.
e ' 3 Myrs. Raypnond.,
Baked Fish.—Make a dressing of two cups of bread
erumbs, wet with a little milk, and an egg and a little fat
rk chopped fine, season with pepper and salt; fill the
dy of fish with this dressing. ry a small piece of pork
& nice brown, and put it in the pan the fish is to be
ked in, add a half teacup of hot water; lay the fish in
sprinkie it with fine bread erumbs, a little salt and
~ butter; bake about two hours; baste often. Make a thin
- Hour gravy and turn over the fish when done. Garhish
A ith sliced lemon, Mra. Glaister.
Broiled Mackerel.—Soak the fish over night, dvy and broil
or A4 quick fire, pulling the outside to the fire first.
hen done spread over it some melted butter and serve
_ . Mrs. Richard Glaistor.
icago Creme a la Fish.—Boil four pounds fresh fish until
m.' Take off skin, wnd draw ot the bones, Shred it
1@ a8 possible.  While so doing boil one quart milk, add-
: ree tablespoons blended flour, half teaspoon salt,
biespoons butter  Boil ten minutes, having added
0 of chopped onion, tablespoon of parsiey, half
poon: ground miace. alspice and red pepper, juice of
0N, or teafpopn o extracr.  Buttera deep dish and
in b layer of fish and u layer of dressing until filled.
W some of dressing to :
m;:g::;'tf f;o smoothe over the top.  Bake light brown
S IONT ek oven. Garnish with slicad lemon.
‘ Mrs, L. B. March.
gy ke e

.
i

d washed, dry in a towel and place in dripping

stir in o saneerful of tinely
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OYSTERS. Fi

Fried Oysters.—Use the largest and best oysters. Lay g &

them in rows upon a clean cloth and press another upon %

them to absorb the moisture; have ready several beaten

eges and in another dish some finely rolled erackers; in
the feying-pan heat enough butter to entirely cover the
oysters; dip the oysters first in the eggs then in the
crackers, let them be well encrusted then drop into the '
frying-pan and fry quickly to a light brown. Serve hot.
e Mrs. E. K. Bennett.
Fricasseed Oysters.--Take a can of oysters, drain them as
dry as possibly, put a pives of butter, size of an egg, into
your spider, heat it until brown: put in your oysters and
as soon as they commence to cook add as mueh morve butter
which has been previonsly well mixed with a tablespoon of )
flour, let it cook a moment and add one ege beaten witha
tablespoon of cream ; let this cook a momeut and pour all
over toasted bread. Serve hot. Mrs. E. K. Benuett.
Spiced Oysters.—Emply the oysters with the broth into
a kettle; salting well, cook them until they plump, then
skim them immaediately into cold water which blanches
them; strain the brovh through a eloth, putit back into the
kettle, addibg whole black pepper, whole alspice, a few
blades of mace and a dash of cayenne pepper. Drain the
oysters in a colander, then pour the broth boiling hot over
them, adding four tablespoons of vinegar. 1t is better to
prepare them the day before using. Keep in a cool place.
Mrs. C. H. Roberts, =
Croustade of Oysters.—Have a loaf of bread baked in a -
round two quart basin.  When two days old, with a sharp
knife, ecut ont the heart of the bread and not break the crust.
Break up the ernmbs fine and dry slowly in an oven; then
quickly fry three cupsful of them in two tablespoonsful of .
butter, stirring constantly. 'Soon as they begin to look = '
golden, and are crisp, they are done. Put one quartof |
eream to boil, and when it boils stir in three tablespoonsfal
of flour, which has been mixed with half a capful of cold

bE.
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“eat a «mall round out of each, then place these
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10 COOKING RECIPES,

milk. Cook 8 minutes. Season well with salt and pepper.
Pat a layer of the sauce into the croustade, then a layer of
oysters, which dredge well with salt and pepper; then
another layer of sauce and one of fried erumbs; continue
this uutil the croustade is nearly full, having the last ]:1.\’_01-
a thick one of crumbs. It takes three pints of oysters for
the dish, and about three teaspoonsful of salt and a ball
teaspoonful of pepper. Bake slowly half an hour. Serve
with a garnish of parsley around the dish. .

Mrs. E. F. Cooley.

Oyster Patties.—One quart of eysters, one pint of cream
or new milk, fresh erackers, salt and cayenne pepper to
taste. Roll the erackers very smooth and fine, put them
in a sancepan with the strained oyster liquor, milk, and
seasoning; let it boil two or three minutes then add the
oysters; after they have been washed and cut in half, warm
thoronghly, but do not let them boil. This filling should
be thick erough so that it will not ooze through the pat-
ties. One quart can of oysters, with the other ingredients
should fill about three dozen patties,

Puff Paste.—One pound of butter, or three-fourths pound
of butter and one-fourth pound of lard, and not quite halfa
int water. Put a pound of well-sifted flour into a mixing
wl with one-fourth pound of butter and chop it up in
the flour with a knife, pour in enough water to roll it ont,
roll it out until it is an equal thickness of about an inch.
Divide the three-fourths of a pound of butterinto four equal
parts, take one of these parts and eut it up into small
pieces over the paste you have rolled out. fold it up, sift
over it a little flour and roll again, spreading the second
part of batter on it, again folding it, and repeating a third
and fourth time, when it is ready to cut into shape for
your patties. Au ordinary cookey cutter is a very good
size for patties. Roll the paste quite thin. Cut five
rounds, leave one for the bottom, take the other four and
ringson the
u_mnd set aside for the bottom, brush all with white of egg,
and cook in a brisk oven. The smaller rounds eut out of

~ the rings can be baked separately and used as covers after
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the patties are filled with oysters. If you do not wish to
use the patties immediately, both paste and oyster filling
can be set away and filled and warmed in t fifteen
minutes. In making the paste care must be taken not to
handle it more than necessary, use as little water as possi-
ble, and keep the paste as cool as you can.

Mrs. E. A. A, Grange.

Oysters on Toast.—Stew the oysters in thick cream, thick-
ening the gravy with a little rolled cracker. Lay on nicely
buttered slices of toast. Mys. S. L. Kilbourne.

MEATS.

Beef Steak and Oyster Pudding.—Take six ounces of finel
chopped suet and one pound of flour and mix well with half
a pint of water or milk and roll into a round about half
an inch thick. Have two pounds of steak cut rather thin
and into pieces three or four inches long, sprinkle well
with salt, pepper, and nutme%. After putting an oyster
into each piece and rolling them up, lay on the dough,
having a pudding cloth (previously Wrungi out of boiling
water) well floured and ready to put the dumpling on it,
making the dough come together at the lop so as to g:(-,o-
vent the gravy escaping, tie the cloth securely and boil
three hours and a half. rs. Grange.

Veal Cutlets.—Dip the cutlets first in egg then in cracker
crumbsg; the crackers must be rolled very fine; let dry a
few moments and again dip in the egg and crumbs. Fry
in a deep spider nearly full of lard. When brown take
out, salt, und serve with the following:

Tomato Sauce.—One pint of canned tomatoes, let boil
and add one teaspoon of salt, one tablespoon of sugar and
one tablespoon of flour braided with one of butter; stir
until it thickens. Mrs. W. K. Prudden.

Andalusian Stew.—One pound veal, quarter pound of salt
pork, both cut into bits the size of thnm‘b,.and put in an
earthen pipkin. Add quarter of a carrot sliced, one toma-

—3—
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to or its equivalent from cans, one onion, a celery tip or a
little parsley, sa t and pepper, a tablespoon of vinegar and
a quart of water. Let the whole simmer, slowly for three
hours on the back of the range. When done, and before
serving, add, if desired, another teaspoon of vinegar.

.

Chicken Pie.—Four pounds of chicken boiled until the
bones all come out, season with pepper and salt to taste.

Pi¢ Crust.—One cup of sweet milk, three-fourths cup of
butter or lard, two teaspoons of baking powder, a pinch of
salt; add flour enough to make a dough to roll out, line
an earthen dish with the dough, put the chicken in with a
little broth, add salt, butter, and parsley to season, cover
on top with crust and bake three-quarters of an hour.

Mrs, H. Bertch.

Turkey Dressed with Oysters.—Wash the turkey outside
and inside very clean. Take bread crumbs, grated or
chopped, about enough to fill the turkey, with butter the
size of a large egg, pepper, salt, and sweet herbs to your
taste. Then work in a well beaten egg. Fill the crop and
body with alternate layers of dressing and well-drained
oysters. Turkey must be cooked very thoroughly.

Dressing for Turkey.—For a turkey weighing ten pounds,
use two small leaves of soft bread, laying aside the erust.
Tear the loaves apart, and either chop them or grate them
on a coarse grater. Then add one egg well beaten, a tea-
spoonful of pepper, a teaspoonful of salt, one-half teaspoon-
ful of sage, and one-half teaspoonful of summer savory.
Drop in small bits, nearly one-half cup of butter, and mix
lightly with the hand. Garnish with fried oysters.

Mrs. Kedzie, Agr'l College.

CROQUETTES,.

Chicken Croquettes.—Thr.
one pint of cream,
butter size of an e

ee cups of chicken chopped fine,
one tablespoonful of summer savory,
82, one-half cup of flour, five eggs. Stir
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flour and butter into paste, then put into boiling cream;
mix egg and chicken together first, then cook all together
for ten minutes, When cold mold into form, roll in crack-
er crumbs and fry in butter. Miss Helena Dyer.

Lobster Croquettes.—To one can of lobster chopped fine,
add three eggs, a pinch of salt, mold in any form desired,
roll in cracker crumbs, fry as you would doughnuts,
Serve with green peas. Myrs. Robert Shank.

Veal Croquettes.—Two pounds of well-cooked veal, ehopped
very fine, seasoned with pepper and salt, onion and parsley,
two eggs, one tablespoonful of butter, one tablespoonful of
flour, mixed well together, over this pour boiling water
till well thickened. Stir this mixture well through the
chopped meat and set it aside to cool. Beat an egg, form
the dressed veal into cones the size of an egg, dip into the
beaten egg, roll in cracker crumbs, and fry in hot lard, in

a wire basket, Mrs. G. W. Frary, -

Meat Croguettes.—One cup of chopped meat, one table-
spoon of butter, one egg, one-half cup of rolled cracker,

pper and salt to suit taste, and a little parsley. Fry in

ot butter. Mrs. Henvrietta Berich.

Chicken Croquettes.—One-half pound of chopped chicken
(or veal), one-half teaspoonful of salt, same each of celery
and pepper, one teaspoonful of chopped parsley, one-half
teaspoontul of onion juice.

Cream Sauce.—Omne pint of hot milk, two tablespoonsful
of butter, When the butter is melted and bubbling, add
four tablespoonsful of flour, one-half teaspoonful of salt,
same of pepper and celery-salt or pepper. Add the milk
very slowly to this, stirring well, add the seasoning’ last.
Mix this sauce with the above preparation of chitken.
When cold mold into shape, dip il?s hm{ﬂrcru_ml:;s;tmlil 111

e ain dip in fine crumbs and fry m hot-lard.
?%Lre;ni{i%i ;ag p Mrs. JolhnoJay Bush.

Potato Croquettes,—To one pint of finely mashed potatoes
take two teaspoonsful of cream, the white of an egg, not
beaten, salt and pcpg:n Flavor if you like with parsley,
onion, or lemon. t all together while the potato 18
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still warm. Roll into any delicate shape. Brush all over
these a batter made as follows :

Croquette Batter.—One tablespoonful of water to one egg.
Beat thoroughly. Rub smoothly and quickly over -t e
prepared croquettes and roll in very fine cracker crumbs.
Put the croquettes into a wire basket and set this into the
hot lard. These ‘‘ Potato Croquettes” can be converted into
* Burprise Croquettes” in the following manner: After the
mashed potato is formed in the desired shape, but be-
fore it is covered with the egg and cracker, slice lengthwise,
dividing the croquette into two parts. Take out a little of
the potato from each half, and fill these holes with any
rich, finely minced and highly seasoned meat. Boiled ham
is ver{ nice, or creamed codfish left from a previous meal.
Put the two halves once more together, pinch the edges
and once more make perfectly smooth. Then wet with the
egg and roll in the cracker, as before described.

Mrs. Frank E. Robson.

SALADS.

Parke House Salad.—One teaspoonful mixed mustard, one
teaspoonful salt, one tablespoonful sagar, the yolks of four
eggs. Mix these together, and add, drop by drop, two-thirds
cup of the best oil, beating while adding ; then add one-
haif cup of vinegar and the whites of the eggs which have
been beaten to a stiff froth. Set in boiling water ; beat
constantly and cook until it thickens. After it is cold, and
wh?n about to use it, add a half cup of cream and beat
until smooth, Mrs. Arthur 7. Davis.

Dressing for Salad.—Into one cup of vinegar stir two
tablespoonsful of mixed mustard and one of salt, let boil,
then pour very slowly upon the well-beaten yolks of eleven

egps; set the dish in a’lpan of boiling water and stir until
the eggs are cooked. Take from the range and stir in one-
half d of butter. When cold add a half pint of olive
0il which has been beaten very slowly, drop by drop at
first, into the beaten yolk of an egg. A cup of thick cream
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added just before using is a great improvement, but it is
not necessary. Mrs. Prudden.

Potato Salad.—Eight good sized potatoes cut into dice
two bunches of young onions or one old onion, one leve!
teaspoonful of salt, one small bunch of green parsley, Mix
all well together in a salad bowl, and cover with dressing
made of half a pint of eream (sweet or sour) whipped to a
stiff froth and seasoned with salad paste (to suit taste)
beaten into it.

Salad Paste.—Seven tablespoonsful of yinegar boiling hot,
poured over beaten yolks of seven eggs; cook until a paste
and add a piece of butter the size of an English walnut,
and season with salt, mustard and pepper. This can be
made after a white cake and will keep a month.

To the uninitiated a good proportion of these condiments.
is (to keep mixed and ready for use) six. teaspoonsful of -
salt, three of mustard, and one of cayenne pepper,

Myrs. H. G. Reynolds.

Salmon Salad.—Remove the skin, bones-and liquor from
a can of salmon, arrange upon lettuce leaves, and serve
with the following dressing: One teaspoonful mixed mus-
tard, one tablespoonful of corn starch, one teaspoonful of
sugar, and one of salg stirfed to a smooth paste with a little
water, half a pint of vinegar, yolks of four eggs, half a
cup of butter. Let the vinegar come to a boil, then stir in
the mustard, corn starch, salt and sugar; stir until it
thickens, then pour over the well-beaten yolks of the eggs;
return to the fire until the eggs are cooked, then add the
butter,

Cabbage Salad.—Two quarts finely chopped cabbage, one
pint of finely chopped celery, two tablespoons level full of
white sugar, two tablespoons level full of salt, one table-
spoon level full of black pepper, two teaspoonsful of ground
mustard. Rub the yolks of four hard boiled eggs until
smooth, and add half a cup of butter. Mix thoroughly with
cabbage and cellery and adg omih tmcilpl of good vinegar.
Serve with slicec laced on the salad.

sl Mrs. W. Donovan,

Potato Salad.—Take six medium sized cold potatoes and
slice very thin. One onion sliced thin. Put into a dish a
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layer of potatoes with a little salt and pepper, and two or
three rings of onions, then another Jayer of potatoes and
onions, and so on until the dish is filled.

For Dressing.—Take one cup of vinegar, one teaspoon
mixed mustard, one tablespoon of sugar, yolks of two eggs,
lump of butter size of an egg. Heat vinegar to-near boil-
ing, then add sugar, butter, mustard, and eggs thoroughly
beaten. When it is of the consisteney of cream turn over
the Botatoes hot, raising them with a fork so that they may
be thoroughly saturated with the dressing. Serve cold.

Ag'sa Ella Crampton.

Stuffed Tomatoes,—Cut off the tops of six tomatoes, save
for covers; take four hard boiled eggs, chop fine with cele-
Ty, mustard seed, red pepper and salt; stuff the tomatoes,
put on covers, pour the following dressing over it:

e

Mayonnaise Dressing.—Five eggs beaten separately, two
tablespoonsful mixed mustard: butter size of an egg, two
tablespoonsful salt, half a teaspoonful of red pepper, four
tablespoonsful of oil, the juice of a large lemon, one pint
of thick cream ; scald cream, stir in olks, continue to stir
until it thickens, then add mustartf, salt, etc., and three
tablespoonsful of vinegar; let this cool, then add the
whites of eggs which have been previously beaten ; heat ?“
together. Pour over just before usin g. Grace L. Smith.

Potato Salad.—Boil six large potatoes. When cold cub
them in slices and stew with cream , seasoning them with
salt and cayenne pepper. Make a dressing of yolks of
three eggs well beaten, a teaspoonful of sugar, two tea-
gpoonsful of mustard, two tablespoonsful of strong vine-
gar, and oil if you like. Put this mixture over hot water
and stir constantly until a smooth paste. Let it cool and
cover potatoes. Garnish with celery or parsley.

Mrs, FEarle.

Tomato Salad.—Cover a platter thick with lettuce. Pare
small tomatoes and cut top slice off, lay them around the
edge, and put the following salad dressing in the center:
One cup of vinegar, quarter cup of sugar, half a cup of
butter, one tablespoonful of salt, well beaten yolks of eight
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eggs, one tablespoon of mustard dissolved in the vinegar
with pepper to taste. Cook until thick, stirring hard all
the time. When cold add one cup of cream.

Mrs. Saxton.

Chicken Salad.—Take an equal amount of cut celery and
cut chicken, yolks of six eggs, one tablespoon of mustard,
one teaspoon of salt, lump of butter the size of an egg,
three-quarters of a cup of vinegar, a dash of red pepper.
If thick cream is added to the dressing, it improves it very
much. Boil until it thickens. ~Mpyrs. 8. L. Kilbourne.

Chicken Salad.—Remove the bones of two chickens when
cooked, chop the dark parts fine and shred the light parts,
hop the celery, mix all well and pour over the following
ressing :

Salad Dressing.—Yolks of eight eggs beaten, one table-

n of salt, one tablespoon of mustard, one scant table-
poon of pepper, one cup of butter boiled in half a pint of
inegar, pour this upon the mixture and stir well. When
ld add one cup of sweet cream, pour this over the
icken just before serving, Mrs. Seeley.

Oyster Salad.—One quart oysters steamed until plump.
hrow into cold water. Chop four heads of celery, cut
ysters in half, salt and mix together. For dressing, beat
four eggs well; add one teaspoon mixed mustard, one of
orn starch, half cup of good vinegar. Cook over steam
until thick. Add a piece of butter the size of an egg.

Vine glass of syeet cream added when cold.
Mrs. L. B. March.

Cabbage Salad.—Four eggs beaten very light, to which
dd one and a half teaspoons of mustard, one teaspoon of
lery seed, rolled, and half a cup of sugar. Have one pint
f vinegar boiling hot, to which add the eggs, etc., and
tir briskly until it thickens like custard, taking care that
t does not curdle. Shave or chop cabbage, season with
1t and pepper and add dressing. rs. J. B. Judson.

Salad Dressing.—One pint of vinegar of medium strength,
ne cup of butter, yolks of eight eggs, two level teaspoons-
ul of mustard, a little sugar and salt, and cayenne pepper

——
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to taste. Boil the vinegar and butter together, and while
boiling hot pour gradually upon the well beaten yolks, t
which have been added mustard, salt, sugﬁar and 11"313'P""'f
Stir constantly until smooth. When cold add a cup Od
thick cream well whipped. This dressing when bottle

will keep nicely for six months, Mrs. Geo. H. Proit.

VEGETABLES.

Cauliflower—The heart of a cauliflower should be white
and its outer leaves green and unwilted. Place it, top
downward, in a bowl of cold, salted water for an hour.
Then pick off its outside leaves, wrap it in a napkin, drop
it into boiling salted water and cook twenty minutes. Serve
it in a pretty dish and pour over it a white sauce. Some
persons prefer to serve the sauce by itself in order that the
caulifiower left from the table may be thrown into cold
vinegar or be used as a salad for the next dinner. For
those who like cheese, two tablespoons of it finely grated
and added to the white sauce is considered a luxurious
addition. Sometimes this cheese is strewn over the cauli-
flower, a few small bits of butter are added and a table-
spoonful of cracker dust is sifted over the vegetable ; then
1t1s set into the oven and slightly browned.

Spinach with Cream,—~Wash the spinach thoroughly and
boil it very tender in salted water. Drain every drop of
water from it in a colander, and chop it so finely that it
becomes a smooth, soft mass. Then put it back on the
fire in a pan with a good sized piece of butter, mixing it
well with the spinach. Then add salt to taste, a very little
sugar, and a wine-glass or more of rich cream, previously
boiled. - Simmer a little until thoroughly hot, and serve on
a hot dish, surrounded by diamonds of bread fried in butter.

New Potatoes a la Creme.—Select some new potatoes all of

e same size—about as large as apricots. Boil them in
salted water; drai s g :
drawn butter sa.m:::)l,l them, and pour over them a little
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Salsify, or Vegetable Oysters.—Wash and scrape them thor-
oughly, and as you wash throw them into a bowl of cold
water. Cut into pieces about half an inch long, boil three-
fourths of an hour; when tender pour off all the water,
season with-pepper and salt, a small lump of butter, and
enough cream to almost cover them ; if no cream, use milk,
with more butter, and thicken like gravy with a little flour.
They are nice served on toast.

Celery as a Vegetable.--Cut the tender stalks into pieces an
inch long and boil in water with a little salt for three-
uarters of an hour. Put the white root with it. This is
he most delicate part. Pour over it a white sauce.

Succotash.—One quart of Lima beans put on in two quarts
f cold water; while boiling cut the corn from a dozen
rs, and boil the cobs for a few minutes with the beans ;
hen the beans are done, stir the corn with the beans, and
d one cup of cream, one tablespoon of butter, one tea-
on of sugar, salt and pepper to taste. The corn should
ok twenty minutes, }E small piece of salt pork cooked
ith the beans is a great improvement.

Baked Tomatoes.—Fill a deep dish with whole tomatees ;
prinkle with bread ecrumbs, one tablespoonful of sugar,

e sliced and cooked in the same way,

Boiled Sweet Potatoes.—Put in cold water without salt;
oil until a fork will easily pierce the largest; turs off the
ater and lay them in the oven to dry for five minutes ;
eel before sending to the table ; or parboil and then roast
ntil done.

Fried Sweet Potatoes.--Boil until nearly done; skin and
ut lengthwise inte slices a quarter of an inch thick ; fry
in sweet dripping or butter.

Potatoes a la Creme.—Put in a saucepan three tablespoons-
fal of butter, a small handful of parsley, chopped fine;
salt and pepper to taste; stir up well until hot; add a
small teacupful of cream or rich milk; thicken with tea-
spoonful of flour, and stir until it boils; chop some cold
boiled potatoes, put into the mixture and boil up once
before serving.

me of butter, salt and pepper to taste. Tomatoes may

o e I ‘
B - o Tl D D
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Sealloped Tomatoes.—Peel and cut in slices quarter of an
inch ' thick. Pack in a pudding-dish in alternate layers,
with a force-meat made of bread crumbs, butter, salt, pep-
per, and a little white sugar. Spread thickly upen each
stratum of tomatoes, and when the dish is nearly full, put
tomatoes nppermost, a good bit of butter upon each slice.
Dust with pepper and a little sugar. Strew with dry bread

crumbs and bake covered, half an hour; remove the lid
and bake brown,

Fried Cucumbers.—Pare and lay in ice water half an hour.
Cut lengthwise and lay in ice-water ten minutes longer.
Wipe each piece dry with a soft cloth, sprinkle with pep-
per and salt, and dredge with flour. Fry to a de'icate
brown, in sweet, clarified drippings, nice lard or butter.

Mrs. M. W. Howard.

Boiled Spinach.—Pick the spinach very clean; wash in
several waters until clean ; put in cold water for half an
hour ; then put in boiling water, with a little galt in it, and
boil until tender; drain through a ecolander ; chOﬁ fine ;
then put it into a saucepan, with a piece of butter the ot
of an egg, and a little pepper. Stew over the fire until
very hot, and put into a dish ; garnish with poached eggs
at the top, or sliced hard boiled eggs,

Spinach a la Creme.—Boil until tender; chop very fine;
rub through a colander; season with pepper, salt, and a
little grated nutmeg. Patin a saucepan ; stir over the fire
until warm, pour in three tablespoonsful of cream ; add a
quarter of a pound of butter and a teaspoonful of pounded
sugar. Stl_r it over the fire for five minutes, and serve it
piled high in the center of the dish, or pressed into a form,
garnished with boiled eggs.

Fried Ham;r:f.'-—(?:ut in slices cold boiled hominy and fry in
hot lard or drippings, or moisten with milk, add melted
butter, bind with a beaten egg; form into round cakes;
dredge with flour and fry to a light brown.

Hominy Croquettes.—Tak i .
7 gl i mili?, e one cupful of cold boiled hominy,

spoonful of white sug&r, mig Wg&
ip in bea
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Young Beets.—Boil in hot salt water one hour ; when done
rub off the skins; split the beet lengthwise and lay upon
a hot dish ; have ready a great spoonful of melted butter
mixed with two of vinegar, a little salt and pepper, heated
to boiling and pour over the beets.

Green Peas.—Shell and wash well in cold water. Cook
in boiling water, salted, for twenty-five minutes. Drain
well ; add pepper and salt, and a lump of butter. A lump
of sugar is an improvement,

Lima Beans.—Shell; lay in cold water twenty minutes,
and cook in slightly salted water about an hour, or until
tender. Drain well; pour into a deep dish, and pepper,
salt and butter. s

Cabbage.—Cut a head of cabbage into slices, put on in
pider in boiling water, and cook fifteen minutes. Pour off
ater, and salt, pepper, and add a little cream.

Stewed Parsnips.—Pare and boil tender; cut in slices and
put them into a stew pan with half pint of eream, a piece
of butter rolled in flour, grated nutmeg and salt; shake

garnish with parsley. :
~ Dressing for Cold Slaw.—Melt a piece of butter the size of
an egg in eight tablespoons of milk. Beat an egg and add,
mix with cabbage, add vinegar, salt and mustard to taste.
Mrs. A. C. Stebbins.

Hot Slaw.—Boil the cabbage, add vinegar to taste, melt
in a pan a piece of butter the size of an egg, stir in one
tablespoonfu! of flour,do not brown, and mix with the cab-
bage and serve in five minutes. Mrs. A. C. Stebbins,

Corn Omelet.—To one can of corn add one tablespoon of
flour, one well beaten egg, three tablespoons of melted but-
ter, sall, pepper, and half a teacup of milk. Bake to a
light brown. Mrs. Clarence Bement,

Diced Turnips.—Pare, slice, and cut in dice one-half inch
square, boil till nearly done in as little water as possible,
To one quart of turnips add salt to make palatable, two or

s of cream and one well beaten egg, and serve.
P‘hﬁ?c:ﬁgzltl-.” Mrs. Robert Shank.

over the fire till well mixed; pour over the parsnips and

.
ad e B e S g [
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Corn Pattics.—One pint grated corn, one cup flour, one
half cup butter. If the corn should be very dry add a 1'{?
tle milk. Fry in butter like griddle cakes Mrs. Pratt.

Boston Baked Beans (O1d and Reliable.—To a quart of
beans nicely picked over and washed, three-fourths of a
‘pound of salt pork. Serape and score the rind and sink 1?
even in the beans in the pot. Then add one tablespoonfu
of sugar, sprinkle a little pepper and slice an onion over
the top. Then fill the pot with water about two inches
above the top of the beans; bake from nine in the moz‘ﬂl'
ing until six in the evening; keep beans covered with
water until one half hour before serving. Mrs. George Dyer.

_Salsify (Vegetable Opsters).—Scrape and cut into thin
%tecas and put into cold water for one hour before co_okmgi‘
rain and put over to boil in cold water, adding a piece 0
codfish, which will sufficiently salt them. When done re-
move the fish, add milk and pepper, thicken with flour and
butter rubbed together, until the dressing is of the consis-
tency cream, s, C. H. Roberts.

To Boil Rice.—Wash one teacupful of rice in boiling wa-
T; putin a quart of boiling water and boil fast twenty

minutes ; strain through a colander, shake the steam out
and serve immediately.

Stewed Onions.—Skin and lay in cold water half an hour
or more; put into a saucepan with hot water enough to
cover them ; when half done throw off all the water except
a small teacupful; add a like quantity of milk, a large
spoonful of butter, with pepper and salt to taste; stew
gently until tender, and turn into a deep dish. If the on-
lons are large, boil in three waters, reserving a little of the
third to mix with the milk. The disagreea.b%a odor left by
the onions upon the breath may be removed by chewing
and swallowing a few grains of roasted coffee.

Summer Squgsh.-—_Wash, pare, quarter, take out the seeds
and lay the pieces in cold water; boil until tender; drain
well, pressing out all the water; mash soft and smooth,
seasoning with butter, pepper and salt ; serve hot. ‘Winter
squash and pumpkins are coeked in the same way.
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Baked Egg Plant.—Cut the egg plant lengthwise ; take out
all of the insides, leaving the skin thick enough to keep
the shape; chop up the inside in a wooden bowl, with half a
teacupful of bread crumbs, one tablespoonful of butter,
Bal_t and pepper to taste; after mixing well, put it into the
skins, lay them in a pan side by side, with- a little water;
bake about three-quarters of an hour.

_Asparagus.—Scrape the white parts of the stem, begin-
hing at the head; put in cold water; tie them in bundles,
-keup_mg the heads all one way, and cut the stalks evenly ;
put into salted boiling water, and boil quickly until tender,
with the saucepan uncovered; when the asparagus is done,
dish it upon toast, which should be dipped in the water it
was cooked in, and leave the white ends outwards each
way with the points meeting in the middle; serve with
melted butter.

BREAKFAST AND TEA DISHES,

Omelet.—Five eggs, beaten separately.one scant teacup
of milk, one tablespoonful of flour mixed smooth with &
little milk, salt and pepper to taste. Beat the whites stiff
and add the last thing. Have an iron spider hot and well
covered with butter, pour in half of the omelet. When
brown on the bottom set in the oven a few minutes; when
done, fold and serve at once. Chopped ham or grated

cheese may be sprinkled over it before folding together.

Should be made as quickly as possible, as it spoils it to
stand either before or after cooking,  Mrs. W. K. Prudden.

Salmon Loaf.—One can salmon, half cup fine bread crumbs,
four eggs, pepper, salt, minced parsley, four tablepoonsful
melted butter. Steam one hour.

Sauee.—One cup of milk boiled, one tablespoon of corn-
starch, liquid of salmon, one tablespoon of tomato catsup,
one raw egg, pinch of cayenne pepper. Mrs. Elgin Miflin,

A Tea Relish.—One cup of chopped veal, one cup of hot
water, one tablespoonful of butter, one teaspoonful of salt
and a little pepper, place on the stove and when hot pour
over buttered toast. Mrs. Earl.

—y—
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Escaloped Eggs.—Cover the bottom of a pie plate with
bread erumbs, put on bits of butter, and break on to this
the eggs, allowing one for each person. Salt and pepper
them. Cover them thickly with bread erumbs and bits of
butter, sprinkle with pepper, and moisten slightly with
milk. Bake till the eggs are just set. Mrs. Clarence Bement.

Omelet.—Six eggs, whites beaten to a stiff froth, yolks
well beaten ; one teacup of warm milk, one tablespoonful of
melted butter, one tablespoonful of flonr mixed smooth
with a little milk; one teaspoonful salt and a little pepper-
Add whites of eggs after the other ingredients.are all
mixed. Bake in an iron spider in a quick oven.

Mrs. Reynolds.

Sweet Potatoes; Southern Style.—Pare and cut once in two;
place in the steamer and steam till soft, then lay in a drip-
ping pan, sprinkle them well with brown sugar and place
small pieces of butter around them and bake till a deep
brown color. Mrs, Jokn Whiteley.

Rolled Omelet.—To six eggs add six tablespoons of milk,
season well with salt and pepper, beat slightly ; heat and
butter a long griddle, pour on just enough of the egg to
cover the bottom of the griddle, when the egg is brown on
the under side, begin at one end and roll quickly, using &
knife and fork ; place on a hot platter and cut the rolls in-
to slices, pour on melted butter and serve immediately.

Mrs. Clarence Bement-

Meat Souffle.—Ome cup ¢f chopped meat, one tablespoon
of flour, one tablespoon of butter, one pint of stock, two
ggs, salt and pepper. Cook the yolks a little while beat-
ing the whites; beat the whites in lightly the last thing.
Bake twenty minutes. rs. G. W. Bement.

Baked Hash.—Hash veal, corned or f, or any
meat or combination of meats, ed&mz?a?;fhb::ﬁp“ and
salt, Wet with chicken broth or any soup stock, or with
g&ﬂll:l. or milk. To this add mashed potato beaten with
he white of an egg two teaspoons of cream, salt and
E: per. Put all into a well greased baking pan. Bake
o or three-qliarters of an hour. Use equal parts of meat

potato.  When done turn out on toa platter and serve-

Mrs, Frank E. Robsom
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?‘mzba!e de Macaroni.—Put a half pound of macaroni into
i{;.-tew pan, with as much water as will cover it, with a
l_I _El" salt; let it stew for half an hour, taking care not to
t’fmk the pipes. When done strain it through a seive,

'en mince any meat of any kind very fine, season it with
bepper and salt and mix with about ‘two tablespoons of
{_-_Fl‘ilt(!d cheese, well beat two eggs, and mix all well togeth-
;l’ butter a mould and steam for one hour. Serve with a
rOwn gravy. Mrs. Grange.

: Jellied Veal.—Put a hock or shank of veal into a good
sized saucepan with an onion and pepper and salt, and
water to just cover; boil until the meat comes off the bones;
chop the meat and put into the mold with alternate slices
of hard boiled egg and lemon, strain the liquor and add to
other ingredients. When cold turn out on to a platter.

Potted Head.—Half a bullock’s head, break the bones and
clean thoroughly; lay in salt and water for a night,
change the water and leave until blanched, then put on to
boil, with cold water, and let it boil ti'l the meat comes off
the bones, strain and boil meat and liquor together, season
to taste and pour into molds.

Collar Brawn.—Half a pig's head, wash and clean thor-
oughly, taking out the brain, nostrils and eyes, lay for two
or three days in salt, and then boil in cold water until ten-
der, cut the meat into pieces to mix the fat and the lean,
have ready a tin shape or mold, lay in a piece of the skin,
then a layer of meat, then a sprinkle of the seasoning of
salt, red and black pepper, and nutmeg; again a layer of
meat and seasoning, and so0 on, pouring a little of the
liquor on top to moisten it. Cover it tight and put a
weight on top of the cover. It will be found ready for use
the following day.

Veal Loaf.--Chop three pounds of leg or loin of veal and
three-fourths of a pound of salt pork chopped finely
together, roll one dozen erackers, put half of them in the
veal with two eggs, season with pepper, galt if needed.

Mix all together, make into soiid f'orml. ;Take]gi(:k(f:z
ad s th ver the top. e
that are left and spread smoothly o Mrs. I,:i'obcrt Shank.

hour, and eat cold.
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Veal Loaf.—Three pounds chopped veal, six crackers
rolled fine, three tablespoonsful of cream, a piece of butter
the size of an egg, one tablespoonfal of pepper, sage,
and salt to taste. Put into a pan with water poured over
it and a little more cracker on top, Bake two hours.

Mrs. G. W. Saxton.

{ Veal Loaf.—Three pounds lean veal chopped fine, six
crackers rolled fine, three eggs well beaten, three table-
spoonsful of butter, pepper and salt to taste. Mix thor-
oughly and bake in a two quart basin. Pour a tablespoon-
ful of water on the top. Bake two and a half hours in a
moderate oven. To be eaten cold, sliced thin. ;
Mrs. Whitney.

4_&‘9}' Loaf.—Three pounds of raw beef cho;;ped fine, one
slice of pork chopped, three soda crackers rolled fine, one
egg, one half cup of milk. one tablespoonful of melted but-
ter, one tablespoonful of salt, one teaspoonful of pepper.
Mix well together, pack into a tin and bake two hours.
Myrs. W. Raplee.

Tomato Hash.—Mince cold meat and put in pudding dish
with layers of bread crumbs and tomatoes sliced, season
with pepper, salt and butter. Bake half an hour. :

Susy E. Stebbins.

Sealloped Chicken, Veal, or Mutton (To be made from “ left
overs”).—Stew bone for soup stock and add a little milk, pour
hot over two tab'espoons of butter and two of flour mixed
well together, stirring all the time; add salt and pepper.

I an earthen-ware dish put a layer of this sauce, a layer
of chopped meat, a layer of bread crumbs. Cover top
with bread crumbs slightly buttered, and bake half an

hour. A little onion and tomato is an improvement to
mutton, ;

Sealloped Fish—Break up into small bits fish left from
dinner, and put into a large earthen-ware pie-pan. Around
the outside put a cirele of mashed otatoes one inch wide,
then pour over the fish a gauce mat{’e as above and cover

with bread crumbs, leavi n-
ty minutes,  leaving potato uncovered. Bake twe
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i-_S'mHoged Chicken No. 2.—Mince chicken or veal and cook
a lew minutes with above sauce, add fwo beaten yolks of
eggs and cook one minute. Putaway to cool. Beat whites
of egg and add to it, then bake in a buttered dish twen

minutes. Covered with a crust of mashed potatoes brush:ﬁ
with egg; it will make a nice pie. Mrs. H. Q. Reynolds.

Stuffed Eggs.—Cut six hard boiled eggs lengthwise, take
the yolks, mash them with equal quantity of chopped ham,
add two ounces of butter, a little mustard, pepper and salt,
filling the whites with this and serve with a mayonnaise
dressing. 3. Earl,

. Lunch Eggs.—Boil eggs until hard, when cool, cut them
in halves, remove the yolks and mash to a powder; mix

“'i;h z;. salad dressing and fill the whites with this 2
put the eggs tgether and serve on lettuce, or cabbage
leaves, Mys. Clarence Bement.

Piys in a Blanket.—Slice good smeked bacon very thin,
and in each piece roll one oyster, pin together with a wood-
en skewer and fry.

Serambled Eggs and Oysters.—Beat the eggs to‘fether, add
a little cream, chop the oysters well, salt and pepper to
taste, scramble all together, Serve on slices of buttered
toast.

Beefsteak Toast.—Chop cold steak very fine, cook in a
little water, put in cream or milk, thicken, season with
butter, salt and pepper, and pour it over slices of toast.

Mrs. Lina Crandall, Agr'l College.

Biscuit Toast.—Take cold soda or baking-powder biscuit,
split open and toast them. TLay in a deep dish, the toast-
ed sides up, and pour over them the following sauce : Take
two heaping tablespoonsful of butter and four teaspoons of
flour. Rub smoothly together. Pour on boiling water,
stirring constantly, and let it boil until the consistency of
cream. Salt to taste. Cover the dish for a few moments
before serving. . Mrs. F. M. Cowles.

Potato Cakes.—One cup of flour, two cups of potatoes
well mashed, a piece of butter the size of an egg, npl.nch
of salt, and milk enough to um_kc a dough to roll, eut into
round cakes, and bake in a frying-pan.
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Lunch Potatoes.—Select potatoes of uniform size, bake
them until mealy, then cut off one end of each, serape the
potato from the skins, being careful not to break them,
mash fine, season with salt, pepper and butter, put back in
the skins, place them in a dish, put them in the oven until
heated through. Serve immediately in napkins.

Mys. Dr. H. B. Baker.

Escalloped Potatoes.—Pare and slice thin, potatoes enough
to fill a pint basin; in the bottom of the basin put a layer
of potatoes, adding salt, then another layer and sa:lt. 3]“1
80 on till the basin is almost full, then fill the basin with
sweet cream, set in the oven, and bake forty minutes, 0"
until the potatoes are a pale lemon yellow on top and soft
clear through. If cream cannot be had use sweet milk and
a little butter. This is enough for six people for tea, and is
very nice with cold ham or tongue. Mrs. L. Carpenter.

Breakfast Dish.—Parboil a veal kidney, leaving & good
Sea_l ?‘fmfat (Hl, when cold slice into moderately tl&in ?i‘tc‘*":;
rinkle well with salt, pepper, and nutmeg, and dip inte
‘tﬁ;ck _batter of flour and l:vpﬁer, and fryegl'n lard or beef

pping.

MODES OF SERVING CHEESE.

Macaroni with Cheese.—Soak a quarter of a pound of mac-
aroni about half an hour in enough water to cover it
ghe“ putit in a buttered dish, add salt, pepper, and butter.

rate over it about am ounce of cheese. Stir two eggs in
a cup of milk, pour over it and bake twenty minutes.

' Mrs. Prudden.

Cheese Straws.—One en ble-
= p of grated cheese and one ta

?Ot,:n bl:fmr creamed togethgr, four tablespoons of cold
ro?l "> & dust of cayenne pepper, and salt, enough flour to

out, cut into strips and bake to a delicate brown.
Ramaki G Miss Minnie Thomas.
e nakins.—Grate two ounces of cheese, mix with one
ml:gtfiulful of flour and two well beaten ;ggg, two table-
cayenn: m'ﬁh of_cremp and melted butter, dust in a little
= » And fill into little buttered dishes or tins. Bake
J givier Myrs. Geo. H. Prott.
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chheﬁse- Seallop.—Soak one cup of dry bread or cracker
adulm s in a cup of fresh milk. Beal into this three eggs;
: d one tablespoon of butter, one half pound of grated
cheese and a pinch of salt. Strew the top with sifted bread
crumbs and bake in the oven to a delicate brown.

Mrs. Grange.

. Cheese Fondu.—Soak one cup of very dry bread crambs
llll two scant cups of new milk. Beat into this three eggs
?" ripped very light, add one small tablespoon of melted
’l‘ld‘tﬂl'- Pepper and salt to taste. Lastly, one cup of dry
: cheese finely grated. Butter a baking dish, pour the
ondu into it. Strew dry bread crumbs over the top and
bake in a quick oven to a delicate brown. BServe it imme-
diately in-the baking dish as it soon falls. Delicious.
Lizzie B. Cowles.
Sour Milk, or Cottage Cheese.—One pan of sour milk set on
the stove until scalding hot, and the milk well curdled;
strain through thin muslin until dry; put into dish, salt,
and add a little sweet cream to slightly moisten. Roll into
balls or serve without. ; Mrs. A. E. Cowles,

Macaroni with Tomatoes.—Take three pints of beef soup
and put one pound of macaroni in it, boil fifteen minutes
with & little salt, then take’ up the macaroni (which will
have absorbed nearly all the soup) and put it on a flat
plate, sprinkle grated cheese over it thickly, and pour over
all a sauce made of tomatoes well boiled, strained, and
seasoned with salt and pepper. v Mrs. Robert Shank.

BREAD, BISCUITS, GEMS, ETC.

Yeast.—Pour three pints of water on one handful of hops
and let boil fifteen minutes. Grate three 'arge potatoes to
which add one-half cup of sugar, a large kitchen spoonful
of flour, one tablespoonful of ginger, and one of salt,
Strain the water off the hops, pour it over the mixture and
cook it five minutes. When cool add one pint of yeast,
which has been made by mixing potato m_ul flour and rais-
ing it with a yeast cake. When light, stir frequently and

=
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let it stand for several hours, then jug and cork tight, and
keep in a cool place.

Bread.—One and a half cups of milk, scalded, one tea-
spoonful of salt, one tablespoonful of sugar. At noon boil
one small potato, mash it while hot and add one table-
spoonful of flour and boiling water enough to mix it
When cool add a tablespoonfu% of yeast; in winter set 1t
where it is warm, and let it rise till evening, then add the
milk, salt, and sugar, and flour enough to make a stifl
batter ; let it rise until morning then add flour, mix stiff,
and mold it ten minutes, or until it will not stick to the
board ; place in a bowl, and let rise until light; then make
it into two loaves, place in baking pan and let rise until
light, and bake about three-quarters of an hour. - ;

Mrs. Arthur T. Davis.

Potato Yeast.—Two good sized baked potatoes, two table-
spoons of flour, two tablespoons of sugar, one pint of boil-
ing water. When cold, yeast to raise. Bottle and cork
tight. Salt, and shorten bread, put a little soda in milk.
Use one tablespoon of the yeast to each loaf of bread.

' Mrs. C. C. Hopkina.

Quick Bread.—Six tablespoons of flour, two tablespoons
of sugar, one tablespoon of salt, and one pint of boiling
water. Boil twelve potatoes, when cooked, pour over the
mixture the potato water, adding the potatoes after they
have been mashed and three quarts of hot water. When
- Cool put in two yeast cakes (Twin-brother, Magic, or Yeast

Foam will answer), leave it to foment, taking care not to
let it get chilled. "This should make four quarts, When
fomentation ceases put in giass fruit jars and set in a cool
place for future use. It should always be well stirred before
using. When ready to make your graad take any portion
of this (according to the number of loaves you wish to
make. I take three cups of yeast and one of water, with
sufficient flour makes Lwo loaves). Knead thirty minutes
and place in the bread tins immediately to rise, and bake.

1f this bread is commenced at 9 o’ i
baked befors noon. o i :f‘:c: ‘:wa
Brown Bread; Excellent —Three pounds
: of Graham flour
three pounds of white flour, one l::;d a half pints warm
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‘Ei‘f}ir, half ounce, or one-half tablespoonful salt, half cake
mt{:}lsphman 8 compressed yeast, set at $5° for three hours
} » If well risen, add one and a half pints more water,
_me;ha]f cup of New Orleans molasses, and set to rise
ilgm_n. When risen mix and work thoroughly and set
‘ack to rise a second time; then knead, put into tins, let

rise, and bake in & moderate oven. This will make four

loaves, Mrs. L. G. Carpenter.

: fvimham Bread.—Two teacups of sour milk, half cup of
tu:'l asses, two teaspoons of soda in half a cup of water, one
caspoon of salt. Sift the Graham flour and use enough
to make a stiff batter. Bake the usual time for bread.
Mrs. B. F. Davis.

Brown Bread.—Three cups of sweet milk, one cup
of sour milk, one and a half cups of whole wheat flour,
three cups of Indian meal, one cup of molasses, two tea~
Spoonsful saleratus, one teaspoonful of salt. Mix all to-

gether and put in a flaring pail with a tight cover.and

steam four hours, and then set in the oven a half hour to
dry off. Eat warm. Toast for breakfast and serve with
poached eggs. This bread may also be made of water
instead of milk. Mrs. L. G. Carpenter.

Graham Bread.—One and three-fourth cups of sweet or
slightly sour milk, three-fourths cup of brown sugar, one
teaspoon of salt, one and three-fourths cups of Graham
flour, half a cup of white flour and two heaping teaspoons
of baking powder sifted into the batter er. Putina
long narrow cake tin and bake in a slow oven for at least
one hour. Mrs. Cook, Agr’l College.

Brown Bread.— One cup of hop yeast, one tauani) of warm
water, half teacup of mo'asses, one teaspoonful of soda,
half teaspoonful of salt. Stir all together, add Graham
flour with a spoon enough to make a stiff dough. Let it
rise, then put in tin and let it rise again. Bake in a mod-
erate oven. Mrs. Henrietta Bertch.

Brown. or Graham B8read.—Take in the morning one cup
of sp;mg{! of white bread, little more -than half & cu of
molasses, one-half spoonful of soda dissolved in a ‘t,ﬂe
warm water, put this with molasses and pour all into

-
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sponge; then add abouta cup of warm water (or more if
you wish to make a large loaf), and a little salt. Thicken
this with Graham flour (do not sift it). It will take a lon"g:
time for it to raise; setina warm place, it must be kept ve! ,\1
much warmer than white bread. When about half bake

cover the tin with another tin so that it will not bake to©
hard or fast, this will produce a beautiful soft crust on top-
Be sure it is thoroughly done before taking from ovenl
or it will not be good at all. Mys. W. F. Clarke.

Brown Bread.—Two cups of sour milk, half cup of mo-
lasses, two eggs, one teaspoonful of soda dissolved in a lit-
tle cold water, one cup of flour, two cups of Graham flour-
Steam one hour and bake till brown.  Mrs. John Whiteley.

Graham Bread.—One quart of water, one cap of yeast:
Stir in sifted Graham flour very stiff, set in warm place 0
raise, then add six tablespoons of molagses, four table-
spoons of sugar, half teaspoonful of saleratus, two cups ©
floir. Put in tins, let rise, bake three-quarters of an hour.

' Mrs. P. J. Davie.

Boston Brown Bread.—Three cups of meal, two cups of
flour, three cups sour milk, one cup of molasses, two tea-
spoons of soda. Salt: Steam three hours. Bake fifteen
minutes. Mrs. L. B. March.

Rolls.—Two quarts of flour, salt to taste, two tablespoons-
ful of white sugar, two tablespoons of cold lard. Rub these
thoroughly together, then add a pint of scalded milk
cooled, two-thirds of a cup of yeast. Mix milk and yeast
with two-thirds of the flour, and set to rise in a warm
place. When light mix all together and mold well au
rise again ; when very light ro]f out with as little flour 2%
possible. Cut in shape, rub melted butter over the top:
and fold half over. Bake when very light. Mys. Merrifield:

Good Graham Gems,—' . i
sdoon of soda, one o Three cups of sour milk, ohe

) [ salt, one tablespoon of brown sugar
;’;“;ﬂ:‘;;":li‘;@ﬂ}ﬁrd, one beaten egg.  Stir in enough Grahﬁ"“
1 atter, TE it m (he

spoon, have the gem‘ 80 that it will not drop from

. ; pans very h ], and bake
in a hot oven fifteen n::itm.tﬁ-s:;.y g o ‘.illﬁ:s. Crandall
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l“_C‘”:" Bread.—One-half ecup of sugar, half eup of butter,
o 0 eggs well beaten, one teaspoonful of salt, one cup of
sweet milk, two cups of corn-meal, one cup of flour and

iree teaspoons of baking powder. Bake in shallow pans
or gem tins. Myrs, Clarence Bement.

g f;ar)‘rer House Rolls.—Rub half a tablespoonful of butter
;lm harlf tablespoonful of lard into two quarts of sifted
nfillllz; into a well in the middle pour one pint of cold boiled
litele and add half cup of yeast, half cup of sugar, and a
= le salt. If compressed yeast is used, one-half cake dis-
Ilil ved in slightly warmed water, will be the right quantity.
: wanted for tea prepare these ingredients the night be-
fore, but not stir to a batter, simply put the above named
ingredients into the flour and let stand over night. In the
morning stir up, knead and let rise till near tea time; mold
and let rise again, and bake quickly. This shou'd make
fifty rolls. Roll the dough thin and cut with a cookey
cutter, put a little melted butter on one half the circular
piece of dough, fold the dough so that one edge laps nearly
to the other side. Place them in pans to rise, but do not |
crowd the rolls, as they should be about three-fourths of
an inch apart. Mrs. F. E. Robson.
Whole Wheat Gems.—One cup of sour milk, rich, one egg
or half an egg, half teaspoon ul of soda, one spoonful of
sugar, a pinch of salt; mix in flour to make as thick as will
readily run from the spoon; have the Eom pans smoking
hot but not burning, fill and bake in a hot oven and serve
at once. If preferred, the sugar may be omitted, also the
egg. The aboye are very nice made of white flour in the
same way, or of corn meal. Mrs. L. G. Carpenter.
Whole Wheat Gems.—Take one pint of water, near freez-
ing point, and beat slowly into it whole wheat flonr until
it is of the consistency of medium thick gravy; havea very
hot oven and gem pans. Set the gem pans on the top of
the stove, grease w ith butter, diE in the batter and set the
pans on the top of the rack of the oven, so that a scale or
crust will quickly form over the top of the gem. When
well covered remove to bottom of oven ant finish. If
rightly done, the bread is as light as honeycomb. They

ir s ‘hole wheat flour. Excellent toasted.
require best of who o G s
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Cerealine Gems.—One egg, three-fourths cup of H“"*l‘_t
milk, two tablespoons of sugar, one tablespoon of butter,
one heaping cup of flour, one cup of cerealine, two tea-
spoons of baking powder. Mrs. J. Satterlee.

Baking-Powder Biscuit.—Three cups of flour, half a cup
of butter and lard together, one cup of sweet milk, three
teaspoons of baking-powder, a little salt. Mix very soft.

Mys. J. Satterlee.

Rye and Indian, or Graham and Indian Bread.—One pint of
rye or graham flour, one pint of Indian meal, one pint 0
sour milk, one teacupful of mo'asses, one full teaspoonfu
of saleratus and one of salt, one teaspoonful of drippings:
Pour into a two quart basin well greased, and steam for
two hours and a ha'f, then bake half an hour. Let it coo!
in the basin. Mrs. James Appleyard.

Corn Cake (The best)—One pint of milk, half pint of corn
meal, one tablespoonful of butter, one tablespoonful of
sugar, one teaspoonful of baking powder, three eggs. Put
the meal in a bowl, bring the milk to a boil and stir into
1, mixing very carefully, then stir in the butter. When
this is cold add the yolks of three eggs, beat well, then
beat whites to a stiff froth and add baking powder to them.
Mix all together and bake in a quick oven fifteen or twenty
minutes, Mrs. T. C. Abbot.

Johnny Cake.—Six tablespoons of corn meal and three of
wheat flour, a little salt, one egg, three tablespoons of
gar, oue cup of sweet milk. Myrs. R. C. Carpenter.

Sour Milk Gems.—One cup of graham flour, one cup of

sour milk, one teaspoon of soda (in milk), half teaspoon of

salt, two tablespoons melted butter. Have gem pans bot
and well buttered. Bake in hot oven. Hrf A. Fg Cowles.

Pop-Overs.—One cup of milk, two teaspoons of baking
Rol.z:i“"i a piece of butter the size of an g;;, two cups of
sifted flour, one egg well beaten. Bake in a hot oven in
g!:::dpﬁus and serve hot. Have the gem pan hot and but-
bt Bf_(;i‘e you put in the batter, A scant tablespoon of
jus.t. i ?;lt make a large pop-over if oven and gem pans are

ght. Mrs. R. C. Carpenter.
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; Pop-Overs.—One cup of milk, one cup of flour, one égg,
a pinch of salt. Put the flour in a bowl with half the milk
and work very smooth, then add the egg and beat a little,
next the remainder of milk and salt. Bake in heated

Irons, in a quick oven, ten minutes, Mrs. T. C. Abbot.

Puff Muffins.—To one large egg, beaten fifteen minutes,
a}}{d one large cup of sweet milk, and one small cup of
sifted flour. Salt. Bake in gem tins in a quick oven.
Have tins hot before pouring in batter. Grace L. Smith.

Pop-Qvers.—Three eggs, two cups of sweet milk, two caps
of flour, two tablespoons of melted butter, a pinch of salt.
Bake in deep gem irons in a quick oven. Mrs. E. C. Chapin.

Sour Milk Biscuit.—One cup of sour milk, one teaspoon of
soda dissolved in milk, half teaspoon of salt, two table-
spoons of melted butter. Stir thick enough with sifted

our to roll out and cut. Bake to a delicate brown,

S8oUr CrEAM BisculT same as above, omitting the butter,

Mrs, A, E, Cowles,
<

FRITTERS AND GRIDDLE CAKES.

Porridge Pancakes.—Take one coffee cupful of cold oat-
meal porridge, beat well into it three eggs, one cup of mitk,
a pinch of salt, two teaspoons of baking-powder previously
mixed with flour, and enough flour to make a good batter.
Fry in fresh lard, Mrs. E. A. A, Grange

Sour Milk Griddle Cakes.—One cup of sour milk, one tea-
gpoon of soda in milk, half teaspoon of salt, two table-
spoons of melted butter, one egg well beaten, and sifted

our enough to make batter that will need spreading slightly
with a spoon when put upon the griddle. Grease griddle
with a thin slice of fat pork. Mrs. A. E. Cowles.

Corn Griddle Cakes.—One quart of green corn or one quart
of boiled hominy, three pints of sweet milk, six eggs, one
teaspoonful of soda, two teaspoonsful of cream tartar or
four teaspoonsful of baking powder. Add flour enough to
make batter the same as griddle cakes. Mrs. W. Donovan.
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Bell Fritters.—Take one pint of boiling water, put 1t in
a kettle on the stove, and when it is boiling fast put in one
pint of sifted flour, and one tablespoon of butter, stir it well
on the stove a few minutes, then take it off and stir i
separately three eggs without previously beating them, but
stirring each egg well in the mixture, add a pinch of salt,
and fry in boiling lard, a spoontul at a time.  Mrs. Grrange

Sour Milk Fritters.—Two cups of sour milk, two tea-
spoons soda (in milk), two eggs well beaten, Stir thicker
than for griddle cakes; batter must drop without stringing.
Fry in hot lard to a delicate brown. Mrs. A E. Cowles.

Fritters.—One cup of sweet milk, one and a half eups of
flour, one teaspoontul of sugar, two eggs. Beat eggs to 2
troth, add milk and sugar, and lastly fiour with one small
teaspoonful of baking powder. Mrs. J. P. Lee.

Rice Rolls.—To one pint of cooked rice add two well
beaten eggs, a little rolied cracker, and a little salt. Roll
_into round cakes and brown in butter. Mrs. A. D. Hagadorn.

PASTRY. AND PIES.

Extra Fine Pie Crust.—Put one pound of flour in a bowl,
mix with it a teaspoonful of baking powder, whip the
whites of two eggs 1o a stifl’ foam, put them in the center
of the flour, with a scant salt spoonful of salt, and make
all into a stiff paste with abouv half a cupful of water.
Flour the board, turn the paste on it, flour the rolling-pin,
roll it out to a thin sheet. Divide half a pound of butter in-
1o three parts. Take one, spread it in little bits over the
paste, dredge a little flour over it, fold the paste in three,
dour the roiling pin again, roll out as before, and spread
ibe second part of the butter over it, dredge, fold, roll
again, then add the third portion of the butter, fold and
rull again to the thickness for a pie, one-third of an inch.
L'his pastry has to be baked very quickly. Mrs. E. F. Cooley.

Puff Paste.—Half a cup of lard, half a cup of butter,
one-lourth cup of water, with flour to mix.

Mrs. A. M, Robson,
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1 Apple Custard Pie.—Take five tablespoons of sour app’e-
sauce, after it is well stewed and sifted, sweeten to taste,
E-"M one-half of a lemon. Take the yolks of two eggs and
cat with sugar and add to the apple, with milk according
to the size of the pie, adding this just before putting the
Pie into the oven. Beat the whites, and as soon as the pie
Tﬁ baked.spread them over it, sprinkle a little white sugar
and set in the oven for five minutes. Mrs. Carpenter.

Lemon Custard Pie.—One and a half cups of white sugar,

one and a half tablespoons of flour, one heaping teaspoon-

ful of butter; stir these ingredients together, then grate in
one large lemon and add three cups of boiling water,

stirring all the time. Beat four eggs separatelgr, add the

yolks then the whites. Mrs. Dr. Nottingham.

Lemon. Pie.—One cup of sugar, half cup of warm water,
two tableapoons of corn starch rubbed smooth in cold water,

a small piece of butter, grated rind and juice of one

lemon ; eook till elear, and when cold add the yolk of one

egg, have an undercrust well baked, and pour the ingre-

dients into it: when cool make a stifl' frosting, spread over

the top, and set in the oven to brown. Mrs. B. W, Wilson.

Lemon Pie.—One cup ®f boiling water, one cup of sugar,
one tablespoon of corn starch, yolks of three eggs, grated

rind and juice of one large lemon. Cook in a farina ettle.
Bake the crust. then fill with the custard and add the heat-
en whites. Return to the oven to brown. Myrs, Prudden.

Pumpkin Pie.—Two cups of pumpkin, three cups of milk,
one large cup of sugar, half cup of molasses, one tablespoon
of flour, one teaspoon of ginger, one teaspoon of einunamon,
two eggs; this will make two pies. Mvs. J. N. Bush.

Currant Pie—One cup of mashed currants, on¢ cup of
sugar, one cup of water, two tablespoons of f;;::;‘r, thgau);o;ka
of two eggs the whites for frosting. e with one
crusLo L hmpd : Mrs. J. N. Bush.

Cracker Pie.—Twelve crackers soaked in two cups of
coffee, one cap of chopped raisins, one of currants, one and
a half cups of sugar, half cup of butter, half cup of mo-
lasses, quarter cup of vinegar, three apples chopped fine,
quarter pound of citron, one nutmeg, one teaspoon of cin-
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namon and a very little cloves. Add one tablespoonful of
brandy to each pie. Mrs. Clinton Spencer.

Lemon Pie.—One lemon chopped fine, one cup of raisins
chopped fine, one cup of sugar, one cup of cold water, 0‘1“:
egg, one tablespoon of corn starch. Mix thoroughly, only
using the under crust. It is better if baked in a slow
oven. Myrs. L. C. Storrs.

Lemon Pie.—The juice and grated rind of one lemon, one
cup of white sugar, the yolks of two eggs, three tablespoons-
fal of flour, and sufficient milk to fill a plate; make with
only undercrust. Bake till nearly done then add a frost-
ing made of the beaten whites of two eggs and two table-
spoonsful of powdered sugar. Set back in the oven and
brown slightly. Mrs. C. Chittenden.

Sunday Pie.—Make your pie-crust the day before. Take

two eggs, one large tablespoon of cornstatch, two-thirds of
a cup of sugar, two teacups of milk, boil the golkﬁ, sugar,

and starch until thick, lay it on the crust and cover with
a frosting made of the beaten whites of the and one-
third of a cup of sugar. Put in the oven and bake a nice
brown. Mrs, Ferry.

Squash Pie.—One cup of stewed squash, one small cup of
sugar, one pint of milk, two , two tablespoons of melt:
butter, a little salt, ginger, a‘:mgtﬁzinnamon. Mrs. A. E. Silk.

Pumphin Pie.—One cup of stewed pnmpkin, one coffee-cup
of milk, three » & piece of butter the size of a walnut,
two teaspoons of cinnamon, one teaspoon of inger, a little
salt and pepper. Bweeten with molasses. s, A. E. Silk.
_ Blackberries for Plos.—Seven pounds of barries,] four
pounds of sugar, one pint of vinegar. Place in a crock
alternate layers of berries and sugar, pour the vinegar over
it and let it remain until morning. Scald the sugar and
vinegar, and pour back on the berries. The third morning
scald all together. Mrs. E. H. Whitney.

Squash Pie.—For every cup of squash repared in the
usual way) add one tnbleapol:m ol?qﬂnur, (Ell:e ?:Mmpoon of
molasses, a cup and a half of rich milk, a little salt, a few
drops of lemon extract, or fresh lemon, and sugar to taste.

Mra. Ferry.
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Cherry Pie.—Make a pie-crust of four tablespoonsful of
lard, one tablespoonful of water, and a little salt; add
flour enough to roll it out. Line a pie-tin with it. Oune
cup of canned or fresh cherries, one cup of sugar, half cup
of milk, a piece of butter the size of a hickory nut. Put
the cherries in the tin lined with the erust, beat sugar,
milk, and butter to a custard and pour over the cherries.
Bake in a quick oven. Mrs. H. Bertch.

Peach Pie.—Line a deep dish with soda biscuit dough or
pie erust rolled one-fourth of an inch thick, fill with peach-
es pared, sprinkled with sugar and a little flour, and if not
too juicy, add about two tablespoonsful of water, put on”
the upper crust, secure the edges and bake. Eat with
cream.

Cream Pie.—One pint of milk or cream, three tablespoons
of corn starch, yolks of three eggs, three-fourths cup of gran-
ulated sugar, one tablespoon of vanilla. Mix the corn starch
smooth with a little of the milk, scald the rest in a farina
kettle, add the corn starch, and when thickened stir in the
well beaten yolks and the sugar. Bake an under erust,
and when the custard is nearly cold add the vanilla, then
fil! the crust and cover the top with a frosting made of the
whites of the eggs sweetenéd and flavored. Brown in the
oven. Mrs. E. H, W?utm:y.

R, R Ty e

e i

PUDDINGS AND SAUCES.

wn Pudding.—One cup of butter, one cup of molasses,

ongr:np of soa:g milk, one cup of chopped raisins, oune tea-

gpoon of soda. Cloves, cinnamunﬁ :lutmeg, and a pinch of
h to make a stiff batter.

salt. Flour enoug e R Miriheid

-0 Sauce.—One egg, three-fourths of a cup of sugar,
bomimg gt‘i[;' froth, then add a piece of lemon or tmhqr.
flavoring, and just before sending tothe table pn:;; over :it
half & cup of sweet milk. Mrs. Merrifield.
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Custard Souffle.—Two scant tablespoons of butter, one cup
of milk, two tablespoons of pulverized sugar, four eggs,
two tablespoons of flour. Let milk boil. Beat flour and
butter smooth, add gradually the boiling milk, cook eight
minutes, constantly stirring. Beat sugar and yolks to-
gether and add to the cooked mixture. When cold add
the stiff whites, and bake in buttered dish twenty minutes
in an even oven. Serve immediately with cream or sauce.

Mrs. E. C. Chapin.

Marion Harland’s Wayne Pudding.—Two full cups of pre-
pared-flour, half a cup of butter, one cup of powdered
sugar, one lemon, the juice and half the grated pee!, half
pounti of citron, cut into very thin strips, five eggs, whites
and yolks beaten separately. Cream, butter and sugar;
add beaten yolks, whip up light with the lemon, then add
the whites alternately with the flour. Butter a mold abun-
dantly, line it with the strips of citron; put in the batter a
few spoonsful at a time; cover and set in a pan of boiling
water, in a good oven. Keep plenty of boiling water in the
pan and cook steadily for one hour and a half. Dip into
cold water and turn out on a hot plate and eat with sauce.

Mrs. H. G. Reynolds.

Yankee Pudding.—One cup of raisins, one cup of currants,
one cup of suet, one cup of molasses, one cup of strong
coffee, one lemon, one teaspoonful each of cloves, cinna-
mon and alspice, one level teaspoonful of soda, and flour
enough to make a stiff batter. Steam three hours and eat
with sauce made of one teacup of sugar, one level table-
spoonful of flour, mixed together, over which pour a cup
and a half of boiling water, juice of one lemon, and let all
come to a boil., Mrs. H. G. Reynolds.

Strawberry Shortcake.—Make a tea biscuit of one quart of
flour and three teaspoons of baking powder, a piece of but-
ter half the size of an egg, and milk to roll out soft. Bake
in a t!n.t tin, and when done cut the cake throngh the cen-
ter with a strong thread. Have your butter, strawberries,
and sugar all ready. Butter both halves plentifully. Put
your berries on the under half very quickly and thickly,
cover with plenty of granulated sugar and small pieces of
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butter; then turn the upper half upside down, letting the
top crust come next to the berries, Cover once more with
berries, butter and sugar, and turn whatever juice there is
left in your berry dish over the top. Serve at once.

Myrs. F. E. Robson.

Cranberry Shortecake.—Prepare a light delicate crust as for
strawberry shortcake. Spread plentifully with melted
butter to make it rich. To three pints of cranberries’add
three and a half cups of sugar and stew with sufficient
water to make a stiff jelly. When partly cool spread the
crusts with a thick layer of the eranberries. Sprinkle with
sugar and grate nutmeg over them, and put together.

Mrs. F. M. Cowles.

Prune Pudding.—One peund of prunes cooked soft and dry
then rub through a colander. Add two cups of sugar and
the whites of five eggs beaten stiff, Bake fifteen minutes
in a quick oven.

Dressing.—Yolks of five , two-thirds of a cup of sugar,
one pint of milk. Make a boiled custard and flavor with
vanilla. Miss Minnie Thomas.

Orange Pudding.— Five sweet oranges sliced in a pudding
dish. Remove all séeds, and sugar well. Make a soft cus-
tard of one pint of milk, yolk of three eggs, one tablespoon
of corn starch, one cup of sugar. When cold pour over
the oranges. Beat the whites stiff’ and add a little sugar.
Pour over the pudding and brown in the oven. Peaches
or bananas are nice served in like manner.

Mrs. John Jay Bush,

Snow Pudding.—Stir into one quart of boiling water four
tablespoons of cornstarch with a pinch of salt and a Tump
of butter the size of an egg. When thoroughly cooked
add the beaten whites of three eggs and pour into molds.
When cold serve with sauce.

Sauce.—Cook one pint of sweet milk, one tablespoon of
cornstarch, beaten yolks of three eggs, half a cup of sugar.
Flavor with vanilla. Mrs. Peter Clark.

Rice Pudding without Eggs.—Two quarts of milk, one half
teacup of rice, one cup of sugar, half cup of raisins. Wash
the rice and put it, with the rest of the ingredients, into

e
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i spoilt if
the milk. Bake slowly from two to three hours ( ¢
overbaked). Stir two or three times tl.le ﬁ{Bt l‘;o;ur ‘I?o
baking. If properly done this pudding is c}? u_.? & Lo
be eaten cold. ra. F. B.

Meringue Pudding.--One pint of bread crumbs, Oﬂei;lé‘e"‘:)}
of milk, one cup of sugar, yolks of four eggs, a p tod.
butter the size of an egg, the rind of one lemon grﬁ]-lead
Mix together and bake half an hour. When done B}: o
over the top a thin layer of preserves, and over tha -
whites of two eggs well beaten, with a cup of Whﬁt?) rﬁ:;;g; )
“and the juice of the lemon, Bake in the oven j}; .

i half

Lemon Pudding.—Two eggs, four tablespoons of flour,
cup of sweet crgeam, one cup‘ sweet milk, one tg.lglespoolllf‘;}
of butter, one cup of ausnr, grated rind and j{mce.of ‘}R“
alemon. Bake in a moderate oven. Mrs. . M. Chittenden.

Delmonico Pudding.—One quart of milk, three tablespoons
of cornstarch, six tablespoons of sugar, five eggs, yolkson I.Yt-
Boil three or four minutes, pour into a pudding dish; bea
the whites of the eggs to i:l stiff froéhl,} add sixt liiable:%wns

r ding and brown in the oven.
of sugar, pour over the pu g Low. Westoott.

Caramel Custard.—Take one large cup of sugar, melt on
the stove in shallow pan with nothing to moisten it; have
ready one pint of milk nearly boiling, add the sufar._tvhﬁ“
take two tablespoonsful of cornstarch, moistened with a
little cold milk, add this to the milk and sugar, let thicken
on the stove, stirring all the time to avoid lumps. Fla.vpl';
let cool, and serve with cream and sugar, Grace Smith.

Rice Pudding--Put in a farina kettle one cup of rice, one
teaspoon of salt, one quart of milk, Leét it boil one and
three-fourths hours. Then stir in the beaten yolks of four
eggs and one cup of sugar. Beat the whites to a froth,
flavor and put on the pudding. Place in the oven to
brown. Mrs. E. H. Whitney.

Graham Pudding.—One cup of sweet milk, one cup of mo-

lasses, one cup of chopped raisins, two and a half cups of
graham flour, one teaspoonful of soda dissolved in a little
warm water. Steam three hours, Mrs. 8. Johnson,



Buy your GENTS' FURNISHINGS of BROAS, Lansing.

COOKING RECIPES. 55

Fig Pudding.--Half a pound of the best figs, washed and
chopped fine, two teacupsful of grated bread, halfa cupful of
sweet cream, half a eup of sugar and one cupful of milk.
Mix the bread and cream, add the figs, then the sugar, and
the milk last. Pour the mixture into a mold and either
steam or boil in a pudding bag ti'l soft. To be eaten with
a liquid sauce. - Mrs. George Bragell, Detroit.

Pudding Sauce.—Two eggs, a piece of butter the size ok
an egg, one cup of sugar. Beat this hard, Let it just
come to a boil.  Flayor with sherry wine. Mrs. 8. L. Smith.

_ Cream Tapioca Pudding.—Soak three tablespoons of tapioca
in water over night; put the tapioca into a quart of boil-
ing milk, and boil half an hour; beat the yolks of four
eggs with a cup of sugar, add three tablespoons of cocoa~
nut,freshly grated cocoanut is the best, stir in and boil ten
minutes longer, pour into the pudding dish; beat whites
of the four eggs to a stiff froth, stir in three tablespoous
of sugar, put this over the top of the pudding, sprinkle on
cocoanut and brown for five minutes, Very nice flavored
with grated lemon peel. Mrs. (. W. Bement.

Omelet Souffle.—One cup of flour, one pint of milk, one
tablespoonful sugar, butter size of an egg. Scald milk,
flour, butter, and sugar together. After the batter is cold
stir in the yolks of five eggs. Add the whites of the eﬁ?
well beaten. Bake in a quick oven. Mrs. John Jay Bush.

Sauce.—One cup of sugar, half cup of butter, one egg,
juice :nd grated prind of one lemon; beat well together.
Just before serving add half a pint of boiling water.

White Wheat Pudding.—Two cups of white wheat flour,
half teaspoonful of salt, half teaspoonful of soda, one cup
of milk, half a enp of molasses, one cup of stoned raisins.
Steam two and a half hours. Serve with sance.

Foamy Sauce.—Whites of two eggs, one cup of sugar, one
eup of boiling milk, juice of one lemon, beat whites till

: i .n add milk and lemon.
foamy, add sugar, beat till stiff, then adc H'n_ Tohss Jay Buahe
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"{'Spﬂrnfak Bunn.—One cup of brown sugar, four tablespoons-
ful of melted butter, one egg and the yolks of two more,
half cup of sour milk, fill cup with molasses and a tea-
spoon of soda in this cup, one and a half cups of flour, OEB
tablespoonfal “of 1::innm110n(.l }"r(.'os;ti.n‘g1 is made with the.
other two whites of eggs and granulated sugar.

. Be & g;frs. H. Bertch.

Pudding Sauce.—To one pint of eream add one dozen stale
macaroons rolled fine, or fresh ones may be used if they
are dried before rolling. Nice for cold puddings,

Mrs. C. H. Roberts.
A/

Suet Pr:da'-ing.-?-()ue cup of suet, one cup of molasses, one
cup of bread crumbs and one of water, two cups of flour,

one cup of raisins and one of currants, one teaspoon Pf
soda. Steam. Mrs. Marvin.

Black Pudding.—One cup of New Orleans molasses, oné
eup of chopped raisins, one cup of warm coffee, half' cup

of chopped suet, yolks of two eggs, one teaspoon of sods,
twoand a half cups of flour, Steam two hours.

Sauce.—One cup of sugar, half cup of butter stirred to
a eream, whites of two eggs beaten to a froth, juice of one
lemon. Mrs. H. S. Raymond.

Puff Pudding.—Three eggs, one pint of milk, half pint of
flour ; beat the yolks of the eggs, half of the milk and the
flour together unti! light, then add the whites, beaten stiff,
and the other half of milk and flour. Bake in buttered
tins, Eat with thin sauce. Jane H. Smith.

tage Pudding.—One cup of milk, half cup of butter,
half cap of sugar, two eggs, one pint of flour, two tea-
- Spoonsful of baking powder, a little salt, Bake forty min-
utes. Serve with sweet

eet sauce, Mrs. Merrifield.

Maple SugS auce.~Make a
sugar, and half a cup of water,
then stir in th
braided with o

8yrup of one cup of maple
let boil twenty-five minutes,

¢ boiling sugar two tablespoons of butter
ne teaspoon of flour
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Apple Tapioca Pudding.—Pare and core enough apples
fill a dish ; (put into each apple a bit of lemon poeFm :
like.) Soak one-ha f pint tapioeca in one quart lukewar
water one hour; add a little salt; flavor with lemon; r

over apples. Bake until apples are tender. Eat whenecod
with cream and sugar. Marion Carpenter.

Snow Pudding.—One-half box of Cox’s gelatine dissolved
in one-half pint cold water, then add one-half pint of boM-
ing water, the juice of two lemons, one pint of powdered
sugar, strain and let stand until it begins to g‘uiver,;.ﬁlen
beat in the whites of four eggs beaten to a stiff froth, and
pour into moulds. Mrs. Marvin,

Kiss Pudding—Yolks of three eggs, halfcup of sugar, one
and one-half tablespoons corn starch. Beat this until light.
Add to this one pint boiling water and let boil until it
thicKens. Beat the whites of the eggs stiff, add one-halt
cup sugar, and spread over the top and brown. e

Jane A. Smith, -

Tapioca Pudding.—One teacup of tapioca, one quart of
milk. Set the milk in boiling water and cook unitil the
tapioca is soft. Beat the yolks of four eggs with one ous; ¥
of sugar, and stir in whi'e hot. Flavor with .lamon and -
vanilla. Beat the whites to a froth with a little sugar,
spread on the pudding, and set in the oven to browa. e

cold, Mrs. W. Raplee.

ioca Pudding.—Soak five tablespoons of tapioca in one
quzgflg?anew mi!gk over night and in the morning put it~
over a kettle of hot water and stiv it occasionally until it
thickens, then add the yolks of four eggs, oné tumbler of
cream, one-balf tumbler of wine filled up with sugar, grated
rind of one lemon aud a little salt, and the vi_'hlbas_ of eggs
well beaten put in last. Bake one-half hou;{m q;:’;cml
and eat cold. rs. Wh d.
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CREAMS, JELLIES, AND LIGHT DESSERTS.

Orange Jelly.—The juice of five oranges and two lemons,
one cup of sugar, half a box of gelatine; soak gehaltuw_ll:J
half pint of cold water for half an hour, then add ha.lfvpln
of boiling water, place in the steam of the kettle. When
dissolved add juice and sugar. Strain through a muslin
and pour into molds.

Gateau de Pomme— Two pounds of apple, one pound of
sugar, stew three-quarters of an hour, mash and add lemon
juice. Put in mold and eat with cream or custard. .

Mys, E. C. Chapin.

Charlotte de Russe.—~Two quarts of sweet cream, fourteen
ounces pulverized sugar, one and one-third boxes Cox gel-
atine, lemon or vanilla flavoring. Pour the cream into l.ha
pan yom wish to whip in; whip very lightly with wire
until it is thick. While whipping dissolve the gelatine in
a little sweet cream, over a kettle of hot water. When the
eream is thoroughly whipped add sugar and flavoring;
after which add the gelatine, being eareful not to have too
warm, and stir just enough to mix thoroughly with cream.

away to cougeal in a cool place. Line a dish with

Sponge cake and pour in the russe. Ornament the top with

whipped cream if yon like. Mrs. L. 8. Hudson.
T. Teall, Caterer.

Pineapple Sherbet.—Juice of can of pineapple, one pint of
water, one pint of sugar, one tablespoon of gelatine, whites
of three.eggs. Boil sugar and water, then add juice and
gelatine and ecool. When partly frozen add the stiff whites
of eggs. Any other fruit juices can be used.

Mrs. E. C. Chapin.

Lemon Jelly.—One box gelatine dissolved in one pint of
cold water; let stand one hour. Add one quart of boiling
water and two pints of sugar. Add to this the juice of
three lemons, cut the rind in slices and put in, Strain all
through 4 cloth and put in molds to cool. .  Jane A. Smith.

Fruit Salad.—Six oranges, three bananas. one ecan of
pineapple; eut in small pisces or mix in a dish ; draw off
the juice, and dissolve it over the fire with half box of
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gelatine ; sweeten fo taste and pour over fruit;
put grated cocoanut over. Al?yo kind of frl:;'.’ e:: e&l;:r‘g
stituted for the oranges. Mrs. J. Just Broas,
Charlotte Russe.—Beat one pint of e¢ream till thick and
foamy ; beat the whites of four eggs' to a very stiff froth ;
sonk two tablespoonsful of Cox’s gelatine in two table
spoonsful of cold water one hour, then add two tablespoons-
ful of boiling water; let it cool; add to the cream two-
thirds of a cup of pulverized sugar. Flavor with vanilla ;
stir in the eggs; last the gelatine, and beat with an egg-
beater till well blended. Pour into molds lined with lady’s
fingers. In summer double the quantity of gelatine if you
wish to turn it out on a dish. Mrs. Frank Kegzie.
Almond Bavarian Cream.—Take three ounces of sweet and
one ounce of bitter almonds, blanch and skin them and
pound them into fine pieces; add a pint of cream, three or
four tablespoonsful of sugar, four tab espoonsful of gelatine
soaked as before described. When about to thicken stir
until very smooth, then stir in lightly a pint of thick cream
whipped, and put in a mold. Mrs. Marvin.
Moonshine.—Beat the whites of six eggs to a stiff' froth,
then add gradually six tablespoons of powdered sugar,
beating not less than thirty minutes; then beat in one
heaping tablespoonful of preserved peaches cut fine, or
fresh fruit or jellies may be used, but not very juicy fruit.
Set on the ice until thoroughly chilled. Serve with rich
cream sweetened and flavored with vanilla. This quantity
is enough for seven or eight persons. Mprs. Clarence Bement.
Pineapple Sponge.—One can pineapple cut in small pieces,
three bananas sliced, one ounce gelatine dissolved in a half
pint of hot water; pour the pineapple juice into the dis-
solved gelatine, sweetening to taste. When thoroughly
mixed pour over pineapple and banana and mold. Serve
eold with whipped cream. Mrs. J. Jt.l:!! Broas.
Snow Cream.— Beat the whites of five eggs to a stiff’ froth,
add two large spoonsful of pulverized sugar, flavor with
pineapple. Beat the whole well together, and then add a
g:nl‘- of thick cream which has been whipped until stiff.

rve with oran bananas, or any other desired fruit.
e : : Mys. Earl.
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Pineapple Ice Cream.—Pare a ripe pineapple, or use a quart
can of pineapple. Chop it up fine and pound it to extract
the juice; cover it with sugar, and let it lie in a dish
until the sugar has entirely melted ; strain the juice into
a quart of rich creath, and add a pound of loaf sugar. Beat
it well and freeze. Strawberry and red raspberry cream is
easily made by straining a quart of ripe fruit through a
thin muslin bag; beat into the juice a pound of sugar very
gradually and slow y. Add a quart of cream. A very
rapid way of freezing cream is to place it in a glass froit
can and set it in a deep pail. Chop your ice very fine and
use very coarse salt, Mrs. John Whiteley.

Banana Cream.—S8lice four bananas into a shallow dish.
Make a cream of one pint of milk, one half cup of sugar,
yolks of two eggs, and one teaspoonful of cornstarch, Cook
in a double boiler till thickened, and pour over the fruit:
while hot. Beat the two whites till stiff, and sweeten ; stir
lightly into the eream and serve cold. Miss Westeott.

Lemon Meringue.—Beat the yolks of four eggs very feath-
ery, add one cup of powdered sugar, the grated rind and
juice of one lemon, one large spoonful of corn starch
smoothed in one cup of milk, one teaspoonful of melted
butter. Bake in a deep fire-plate lined with puff-paste
until well set. Beat the whites of the eggs to a stiff froth,
with three spoonsful of sugar. Spread this on top of the
meringue after it is baked, then return to the oven and
brown delicately. - Miss Westcott.

Charlotte Russe.—Line a mold with lady-fingers. Take

a quart of cream, whip, sweeten, and flavor with vanilla;
dissolve half an ounce gelatine and beat into the cream &
very little at a time, beat all hard and add the whites
of three eggs beaten to a stiff froth. Beat till it begins to
stiffen and then carefully pour it onto the cake. When
mold is half full put in another layer of cake and fill up
with cream, Put into a cold place and turn out on a plate.
Mrs. H. (5. Reynolds.

. Chocolate Blanc Mange.—One ounce of gelatine dissolved
iIn a8 much water as will cover it (about two-thirds of a
pint), three ounces of grated chocolate, one quart of milk
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and halfa pound sugar. Boil the milk, sugar and chocolate
together five minutes, put in gelatine, boil five minutes
more, stirring all the time; add a teaspoonful of vanilla
extract, and put in molds to cool ; eat with whipped cream.
It should be made the day before needed.

A Mrs. H. G. Reynolds.

Nut Ambrosia.—To half box gelatine add one guart of hot
water. Let this set until thoroughly dissolved, then add
juice of four lemons. Let all come to a good boil, when
Just cool, add one pound of blanched almonds chopped fine,
then on top lay half pound of candied cherries and serve
with whipped cream. Grace L. Smith.

Ambrosia.—One grated cocoanut, ten oranges picked to

shreds, one pound of powdered sugar. Very nice to serve
with ice cream. Mrs. M. Marvin.

CAKES.
LOAF CAKES.

White Cake.—Whites of fourteen eggs beaten to a stiff
froth and into which beat one pound of powdered sugar.
Cream and mix into this four large tablespoons of butter,
Beat till light, then stir in lightly though well one gquart of
flour, two tablespoonsful of milk, one tablespoonful of

teaspoonsfal of baking powder.
essence of lemon, two poo iy A

f butter

Corn Starch Cake.—Two cups of sugar, one cup 0 .
one cup of sweet milk, whites of seven eggs, two teaa‘gyoons
of baking powder, two teacups of flour, one Mll: o 1:la;:n-m
starch. Flayor with rose water. Beat all together thor-

: . last.
oughly, adding the whites of the 6683 050, ¢ 7 Frry,

f sweet
Railroad Cake—Three eggs, three tablespoons o ol
milk, one cup of white sugar, one Cup of i}?:rb .t;’?Dart.

spoons of baking powder.
—9—.
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Marbled Cake; Light Part.—One and a half cups of light
sugar, half a cup of butter, half a cup of sweet milk, 0“3
teaspoonful of baking powder, whites of four eggs, two an
one-half cups of flour.

Dark Part.—One cup of brown sugar, half a cup of mo-
lasses, half a cup of butter, half a cup of sour milk, a level
teaspoonful of soda dissolved in warm water, yolks of four
eggs, three cups of flour, one tablespoonful each of cloves,
cinnamon, nutmeg and alspice. 2

Cover bottom of pan with white part, as less likely to
burn, and then drop in first one part and then the other
irregunlarly. Mrs. H. G. Reynolds.

Loaf or Layer Cake.—Break two eggs in a teacup and fill
it up with cream ; one teacup of sugar, one and a half tea-
cups of flour (sifted), and one teaspoonful of baking pow-
der. Season to taste.

White Fruit Cake.—The whites of one dozen eggs well
beaten, two cups of powdered sugar, one cup of butter, one
cup of sweet cream, one quart of flour, one tablespoonful
of baking powder, two pounds of blanched almonds chop-

fine, two cups of cut citron, two cups of grated cocoa-
nut, two teaspoonsful of lemon extract.  Mrs. Dr. Hayden.

Snow Cake.—Beat one cup of butter to a cream with two
cups of flour, one cup of corn starch, one cup of sweet
milk, two cups of sugar, whites of eight eggs beaten to a
Stiff froth, three teaspoons of baking powder.

_ Mrs. E. W. Dart.

Sponge Cake.—One pound of sugar, two and a half even
cups of flour, twelve eggs, and a pinch of salt. If the eggs
are not very fresh add a little baking powder.

Mrs. E. W. Dart,

Bread Cake.—Four cups of light. dough, two cups of sugar,
one cup of raisins, one cup of butter, three eggs, one cup
of sifted flour, half teaspoon each of cloves, cinnamon, nut-
meg, odsoda. Let it rise a short time before baking.

i Mrs. E. W. D
‘gsonge Cake.—One cup of sugar, one cup of flour, five

» Whites and yolks beaten separately, and juice of one

lemon. Add the flour last and stir through very lightly.
No matter if it shows some, Mrs. Geo. H, Sazton,
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Black Cake.—One pound of sugar, one pound of figs, one
pound of butter, twelve eggs, one pound of flour, almonds,
two and a half pounds of raisins, two and a half pounds
currants, one pound of citron, one tumbler of molasses,
cloves, mace, nutmeg, cinnamon, bitter almond to taste.

Mrs. Geo. H. Saxton.

Corn Starch Cake.—Whites of seven eggs, two cups of
sugar, one cup of butter, one cup of sweet milk, two tea-
spoonsful of baking powder, two teacups of flour, one tea-
cup of corn starch. Flavor with rose water. Beat togeth-
er thoroughly, adding the whites of the eggs last.

8. G. W. Frary.

Pound Cake.—One and a half cups of butter, two cups of
~ sugar, three cups of flour, nine eggs, nutmeg,

Mountain Cake.—Three cups of sugar, one cup of butter,
one short cup of sweet milk, four cups of flour, two tea~
spoonsful baking powder, whites of twelve eggs, one tea-
spoonful of lemon. Mrs. Geo. H. Saxton,

Lady's Cake.--Three fourths of a cupful of butter, two cups-
ful of sugar, half a cupful of milk, three cupsful of flour,
the whites of six eggs, one teaspoonful of baking powder,
one teaspoonful of essence of almond. Beat the butter
to a cream. Add the sugar gradually, then the essence,
milk, the whites of eggs beaten to a stiff froth, and the
flour in which the baking powder has been mixed. Bake
in one large pan or two small ones, and frost or not as you
please. If baked in sheets about two inches deep it will
take about twenty-flve minutes in a moderate oven.

Mrs. O. F. Barnes.

Spanish Bunns.—Two eggs, balf a cup of sour milk, one
cup of brown sugar, half a cup of butter, half a teaspoon-
ful of soda, one teaspoon each of cinnamon and cloves, one
cup of flour. Bake in a square tin. Ice with the white

d fi tablespoons of sugar.
< by danaled e gaﬂfrs. Dr. Notingham.

Cold Cake.—One cup of sugar, half a cup of butter, halt a

cup of milk, two full cups of flour, yolks of six eggs, two

: f baki der, Flavor with nutmeg.
teaspoonsful of baking pow e



e B B LS i R

Buy your Clothing of Cras. Broas, Lansing, Mich.

64 COOKING RECIFPES.

Coffee Cake without Eggs.—Three-fourths of a cup of but-
ter, one cup of brown sugar, one cup of New Orleans mo-
lasses, one cup of strong cold coffee, one teaspoonful of
soda in the molasses, one-half teaspoonful in the coffee,
one nutmeg, two tablespoonsful of ground cinnameon, one
of cloves, one cup of seeded raising, flour enough to make
a stiff batter, Marion Carpenter.

Washington Cake.—One and a half cups sugar, ha!f a cup
of butter, one cup of milk, two and two-thirds cups of
flour, whites of three eggs, two teaspoonsful of baking
pewder. Mrs. Marvin.

Coffee Cake.—Half a cup of butter, one cup of sugar, two
eggs, half a cup of molasses, half a cup of 20'd coffee, two
cups of flour, one teaspoonful of soda in the coffee, one
teaspoonful each of cloves, mace, and cinnamon.

Mrs. C. L. Seeley.
< Angels Food.—Eleven eggs, whites only, one and a half
tumblers of granulated sugar, one tumbler of flour, one
teaspoon of vanilla, one teaspoon of cream of tartar. BSift
the flour four times then add the cream of tartar and sift
again, but have the right measure before putting in the
cream of tartar, Sift the sugar and measure. Beat the
iﬁg-a to a stiff froth on a large platter ; on the same platter

d the sugar very lightly, then the flour very gently, then
the vanilla; do not stop beating until you put it in the
pan to bake. Bake it forty minutes in a very moderate
oven. Try with a straw and if too soft let it remain a few
minntes longer. Turn the pan upside down to cool, and
when cold take out by loosening around the sides with a
knife. Use a pan that has never been greased, and there
must be on the edge three projections of tin an inch or two
deep, so that there will a space between the pan and the
table when it is turned upside down. The tumbler for
Ineasuring must hold two and one-quarter gills.

Mrs. T. C. Abbot.

Tee Cream Cake.—Two cups pulverized sugar stirred to a
cream with one cup butter, one cup milk, whites of eight
?ggu, two cups of flour, one cup of cornstarch, Flavor with

¢mon extract. Two teaspoonsful of baking powder. '
Mrs, Dr. Notingham,
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Debicate Cake.—One cup sugar, one-half cup butter, one
cup milk, two full cups of flour, whites of six eggs, two tea-
spoons baking powder. Mrs. Frank Kedzie.

White Cake.—One cup sugar, one-half eup butter, one-half
eup sweet milk, whites of four eggs, one and one-half tea-
spoons baking powder, one cup and one tablespoon of flour.
Flavor with almond. Mrs. Hatch.

White Mountain Cake.—One cup butter, three cups sugar,
whites of ten eggs beaten stiff, one-half cup sweet milk,

three and one-half cups flour, one teaspoonful bakhy w-
W. Dart. -

der. Flavor to taste. Myrs. E.

Sour Milk Cake.—One cup sugar, one-half cup butter, stir
together; one-half cup sour milk, one teaspoon soda (in
milk); two eggs well beaten, one and one-half cups sifted
flour, nutmeg to taste. Bake slowly. Nice to eaten
warm for tea. Mrs. A. E. Cowles.

Coffee Cake.—One cup prepared coffee very strong, one
cup of sugar, one cup of molasses, one cup of butter, one
egg, one and one-half cups raisins, one ounce citron, one
teaspoonful soda, one tablespoon each c'oves, cinnamon
and alspice. Bake in moderate oven. Mrs. H. G. Reynolds.

Bread Cake.—Two cups of light dough, two-thirds of a cup
of butter, one and one-half cups of sugar, two eggs, one
teaspoon soda, one cup of raisins, one-half teaspoon each of
cinnamon, cloves and alspice. Mrs. Marvin.

Pound Cake.—One pound of sugar, one pound of flour, one
ound of eggs, and three-fourths of a pound of butter.
Eggs beaten separately, whites put in with the flour. No
milk and no baking powder. Mrs. F. B. Lee.

-

FRUIT CAKES.

Fruit Cake.—Ten pounds stoned raisins, two pounds of
citron, one and a quarter pounds of flour, one pound of
butter washed free from salt, one pound dark brown sugar,
one dozen eggs, half pint of molasses, two-thirds of a pm:'
of good brandy, half a pint of sweet cream, two ounces o
cinnamon, one ounce of eloves, one ounce of mace, one
ounce of alspice, one nutmeg, the rinds of thrée lemons
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grated fine. If you do not wish the trouble of stoning s0
many raisins you can put in two or three pounds of
English currants in place of the same quantity of raisins.
If you use all raisins a pound and a half of flour will
not be too much, -

Directions for Making.—Mix all the fruits, currants, rais-
ins and citron thoroughly together, pulling apart the mat-
ted raisins so as to mix the flour throughly through them.
Then sift in the flour and rub through the fruit. Pat your
butter and sugar into your cake bowl and rub them thor-
oughly together to a cream ; separate your eggs, put the
yolks into the butter and sugar and stir them thoroughly
together, then add spices, molasses, cream, grated lemon
peel, then stir in your fruit and flour by handsfu! th_orough-
ly through it all. Whip the whites of the eggs stiff, then

stir your brandy into the cake, and last of all the whites
of the eggs.

The following is a good recipe for lining your tins to
prevent drying and burning of the fruit cake:

Grease the tins with lard, line them with heavy brown
paper, make a thick flour paste that will spread, spread it
on the brown paper, then add another lining of brown
paper on the paste, grease the brown paper, then put a
thickness of white tea paper over that and grease it also.

Mrs. L. 8. Hudson, ~ T. Teale (Caterer), Rochester, N. Y.

Fruit Cake.—Three cups brown sugar, one cup of molas-
- #es, oneand a half cups of butter, one cup of sour milk, five
cups of flour, five eggs, one teaspoon of soda, one tea-
spoon each of cloves, nutmeg, and cinnamon, two pounds
of stoned raisins, one pound of currants, one pound of
blanched almonds, half pound citron. Flavor with vanilla.

This makes two large cakes. Bake slowly two hours.
Mra. John Whiteley.

Fruit Cake.—Four eggs, one cup of butter, one-half cup of
molnf‘s{'.s, two coffee cups of sugar, one of sour milk, two
heaping spoons of cinnamon, one of cloves, one of nutmt‘f.
one of alspice, teaspoon of soda in sour milk, one-half
pound of raisins chopped, rolled in flour. Bake in a six

quart pan. Mrs. Crandall.
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_ Fruit Cake.—One pound flour, one pound brown sugar,
one pound butter, three pounds seeded raisins, two pounds
currants, one pound citron, twelve eggs. Stir butter and
sugar to a cream, then add the eggs, whites and yolks
beaten separately, then the fruit, well dried and floured.
One nutmeg, two tablespoons cinnamon. Mrs. E. W. Dart.

Fruit Cake.—Three cups of dark brown sugar, two cups of
butter; stir together ; add five beaten eggs ; stir in one cup
of sour milk if you have it, or sweet milk will do. One
teaspoon of soda if you use sour milk, or two teaspoons of
baking powder if you use sweet milk. Put baking powder
in the flour ; four cups of flour, two pounds of raisins, two
of currants, one of citron, one cup of molasses, one table-
spoon of ¢innamon, one of cloves, one of alspice, one of nut-
meg. The fruit is to be put in last. Bake three hours.

Marion Carpénter.

Fruit Cake.—One pound of flour, one pound of s:ga.r,
three-fourths pound of butter, two pounds of raisins se ed,
two pounds of currants, one pound of citron, one-fourhﬁ"
pound of almonds chopped, one-half ounce of mace, one cup
sour milk, a little rose water, a wine glass of wine, the
game of brandy, ten eggs, one teaspoon soda, cinnamon and
cloves one teaspoonful, Stir butter and sugar to a cream,
then add the eggs beaten separately, stir in flour gradually,
add wine, brandy and spices. Add the frait the last thing
before baking, sprinkled with flour. Bake two hours in
cake pans. This cake will keep twelve years. I have kept
some that length of time. Mrs. Merrifie

Harrison Fruit Cake.~Two cups of brown sugar, one cup
of molasses, one cup of butter, half a cup of sour milk,
four cups of flour, four eggs, three cups of stoned raisins,
spices to taste, half pound of citron, one teaspoon of soda
and two of cream tartar. Bake in twopansina slow oven.

Mrs. A. M. Robson.

Fruit Cake.—One pound of flour, one pound of butter, one
pound of brown sugar, ten eggs (whites beaten to a froth),
three pounds of stoned raisins, three pounds of currants,
half a pound of citron, one cup of molasses, one tablespoon-
ful of ground cloves, two nutmegs and other spices to taste. -

—I10—

»



Buy your CLOTHING of CHAS. BROAS, Lansing, Mich.

70 COOKING RECIPES,

Better for adding half a pint of brandy. Mix thoroughly,
leaving the whites of eggs till that is done. Last of all
mix in one cup of flour, one tablespoonful of baking pow-
der and add it to the mass. This recipe makes a ten pound
loaf; to be baked four hours in a steady moderate oven.
Baking pan to be lined with paper.  Mrs. M. W. Howard.

LAYER CAKES.

Whipped Cream Cake.—One egg, one cup of sugar, butter
size of an egg, half a cup of milk, one and a half cups of
flour, one teaspoon of baking powder.

Cream.—One teacup of thick cream, two tablespoons of
pulverized sugar added after cream is whipped stiff.

Mrs. L. H. Houghton.

Apple Cake.—Two eggs, whites and yolks beaten separate-
ly, one and a half cups of sugar, scant, three-fourths of a
cup of butter, half a cup of sweet milk, three cups of flour,
two teaspoonsful baking powder. Bake in jelly tins,

Dressing for Same.—Threa good sized sour apples grated,
the juice and grated rind of one lemon, one egg beaten,
one cup of sugar. Cook all together three minutes and
spread between the layers. Mrs. C. M. Chittenden.

Superior Cake, Black—One cup of butter, two cupsof brown
sugar, four and a half cups of sifted flour, one cup ot mo-
lasses, one cup of strong coffee, four eggs, one pound of
raisins, one pound of currants, quarter of a pound of eitron,
two teaspoonsful of cinnamon, one teaspoonful of mace,
one teaspoonful of cloves.

Superior Cake, White,—One cup of butter, four and half
cnps of sifted flour, four cups of powdered sugar, two cups
of sweet milk, two cups of corn starch, whites of eight
eggs, six teaspoonsful of baking powder. Flavor slightly
with bitter almond.

After the cake is cold each black loaf shounld be spread
with a coating of lemon and sugar made as follows :

White of one egg thoroughly beaten, the grated rind of
two and the juice of three lemons, and powdered sugar
‘enough to make a thick frosting,

Lay a white loaf on each black loaf and frost as you
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would any other cake, being particular not to use any
other flavoring than lemon for frosting. Mrs, Saxton.

Chocolate Cake.—Omne cup of butter, two cups of sugar,
three cups of flour, half a cup of sweet milk, half a teaspoon
of soda, one teaspoon of cream tartar, seven eggs.

Mixture for Cake.—Half a pound of vanilla chocolate, one
pint of sweet milk. Scald them together, and when cold
stir in one egg and some sugar, beat all well together, and
put between the cake. Mrs. Whitehead.

Carmal Cake.—One cup of sugar, butter size of an egg,
three-fourths cup of sweet milk, whites of four eggs, two
cups of flour, and two teaspoonsful of baking powder.

Icing.—Butter size of a hickory nut, one and a half cups
of granulated sugar, half cup of sweet milk. Boiled until
it hairs, and stirred until cool, ~Season to taste with
vanilla and place between layers. Mrs. L. H. Houghton.

Layer Cake.—One cup of sugar, one cup of flour, one-
third of a cup of boiling water, two eggs, two tea-
sgaonsful baking powder, a pinch of salt; mix all the dry
things to the beaten eggs, and add the boiling water. Fill
with anything preferred, or use as rolled jelly cake.

Boiled Frosting.—One scant cup of granulated sugar, three
tablespoonsful of water and boil till hairs. Have the white
of one egg beaten stiff, mix the two, stirring constant y.
Season and use while warm, Carrie Carpenter,

Orange Cake.—Two cups of granulated sugar, two cups of
sifted flour, half a cup of water, yolks of five eggs and
whites of two, one large teaspoon of baking powder, juice
and grated rind of an orange, Bake in layers and put

between a frosting made of whites of '}he three eggs, and
i i d juice of an orange.
ﬁavor.w:th the grated rind and j g g7

If a eup of butter, whites
one-quarter of a cup of
f soda, half a teaspoon
Bake in

Mrs. Kane’s Cake ( Excellent).—Ha
of four eggs, one cup of sugar,
milk, one-quarter of a teaspoon 0 _
of cream of tartar, one and a half cups of flonr.
two sheets in a moderate oven.
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The Cream for filling—One cup of powdered sugar, quar-
ter of a cup of hot water. Let themn simmer. Beat the
whites of an egg and mix with the above, when cold add
half a cup of chopped raisins, half a cup of chopped wal-
nutq,u one tablespoon of grated cocoanut. Flavor with
vanilla.

The Frosting.—W hite of an egg, one cup of sugar, the egg
beaten to a stiff froth, adding the sugar gradually. Frost
top of cake and line off into squares, ornamenting each
center with half of a walnut. Mrs. V. W. Tooker.

Lemon Cake.—One and a half cups of sugar, one cup of
butter, one and a bhalf cups of flour, the whites of five eggs
well beaten, four tablespoonsful of milk, one teaspoonful
of baking powder, :

Lemon Jelly—One cup of sugar, two tablespoons of but-
ter, two eggs and the juice of two lemons. Beat all
together and boil until it jellies. Mrs. Dr. Hayden.

Lemon Jelly Cake.—One and a half cups of sugar, half a cup
of butter, two eggs, one scant cup of milk, three cups of
flour, two teaspoonsful of baking powder,

Jelly for Cake.—One lemon sliced, one cup of sugar, one
-egg, one teaspoonful of flour, one tablespoonful of water.
Boil until it thickens. Mrs. A, Beamer.

White Orange Cake.—One and a half cups of sugar, one
cap of flour, half a cup of butter, one cup of corn starch,
half a cup of sweet milk, whites of six eggs, two teaspoons-
ful bakingé:owder, one teaspoonful of lemon.

Sauce.—Grated rind and juice of two oranges, half a cup
of butter, yolks of three eggs. Simmer together until the
thickness of honey. Mrs. George H. Saxton.
- Cream Cake.—One cup of sugar, one and a half cups of
flour, two tablespoons of cold water, two teaspoons of
baking powder.

Cream.—One and half cups of sweet milk, one tablespoon
oNeorn starch dissolved in eone-third of a cup of sweet
milk, one egg, four tablespoons of sugar, a piece of butter
the size of an egg. Beat well and stir into boiling milk.

Mrs, L. Hudson,
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Cocoanut Cake.—To the well beaten yolks of six eggs,
add two cups of white sugar, three-fourths of cup of but-
ter, one of sweet milk, three and a half of flour, one level
teaspoon of soda and two of cream tartar, whites of three
eggs well beaten. Bake in jelly cake pans. For icing,
beat whites of three eggs, add one cup of sugar, mix thor-

oughly with cocoanut, and spread evenly on the layers of
cake. Mrs. Lina Crandall.

Thanksgiving Cake.—Make the batter as for cocoanut cake,
make frosting of whites of four eggs, three teaspoons of
baking powder, to be put in frosting, and three-fourths of a
pound of sngar. ' With frosting for first layer mix rolled
hickorynut meats; with that for second layer mix fine
sliced figs; for third, with bickorynut meats; for fourth,
with figs, and fifth mix cocoanut. Mrs. Lina Crandall.

Chocolate and Lemon Cake.—Two caps of sugar, four table-
spoonsful butter rubbed in the sugar, four eggs, whites and
olks beaten separately, one cup of sweet milk, three heap-
ing cups of flour, two teaspoonsful of baking powder.
Bake in jelly tins.

Chocolate Filling.—W hite of one egg, half a cup of sugar,
half a cup of milk, half a cup of grated choco'ate; stir all
together and let it come to a good boil. When taken off
add one teaspoonful of vanilla; beat all very hard until
quite smooth and spread on cake when cake is cold. _

Lemon Filling.—Three lemons, grate the rind and squeeze

the juice into one pound of white sugar. Six eggs, leavin,
nd of butter an

out two whites; melt a quarter of a pou
‘ : Stir all the time.

mix all together and cook five minutes. !
et es, and will keep a month in &

Enough for two four layer cak
ough for two four lay Mrs. H. G. Roynolds, Agr'l College.

cool place.
andwich Cahe.—Two cups of sugar, three-fourths of a cup
1k, whites of five eggs, two

of utter,? gweet mi ;

and a half cups sifted flour, three heaping teaspoons of
baking powder. Take out of the white cake four good
tablespoonsful, and add half a cup of molasses, half a enp
of flour, one cup of seeded chopped raisins, OHC teaspoon
of cinnamon, one of cloves, a little nutmeg. Bake this in
one tin; the white in two tins. Put one layer of white

”
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and spread on jelly, then lay on dark cake and spread on
jelly; frost top and sides. Straight tins with no flare on
rim is the best for cake of this kind., Mrs. E. R. Merrifield.

FROSTINGS AND FILLINGS FOR CAKE.

Pine Apple for Cake.—Take a can of grated pineapple, or
chop fine sliced pineapple, put it intsa bright tin basin with
the juice, let it simmer a few minutes then add half a cup
of sugar, two large tablespoons of gelatine which has been
soaked in & little cold water. Again simmer a few minutes
and set aside to cool When cold it ought to have the con-

: sistency of jelly, soft enough to spread easily.
[ Mrs. T. C. Abbot.
t Lemon Butter.—Six eggs, one pound of sugar, four grated
lemons, two ounces of butter, Mix all together and cook
twenty minutes in a dish set in a kettle of boiling water.
Miss Thomas.

F Chacolate Cream for Cakes.--Grate two squares of Baker's

e i chocolate, add to it one cup of pulverized sugar, the yolks

- of two eggs we'l beaten and two tablespoons of milk ; cook
- until thick, then take from the stove and stir until cool
=~enough to put on the cake.

_ Banana Icing.—Whites of two eggs, one cup of pulver-
ized sugar and a banana finely erushed through it. This
must be put on a cake to be eaten the same day, as it dis-
colors over night.

Chocolate Filling.—Grate six tablespoons of chocolate,
melt in a dish and add one cup of sugar and two table-
spoons of milk. When boiled thick take from the stove
and pour over the well beaten whites of two eggs; whip
un]:il nearly cold, then flavor with vanilla and spread over *
cake.

White Frosting.—Take a large cup of confectioner’s or xxx
sugar. Flavor it, then add a little water and stir together.
Should you get in too much water add more sugar. The
frosting should be as thick as it can be stirred.

Mrs. W, K, Prudden,
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*Lemon Filling for Uake.—Yolks of three eggs, half a cup
of sugar, rind and juice of two lemons, one tablespoon of
corn starch, small piece of butter, small half a cup of warm
water. Boil in farina kettle. Susy £ Stebbins.

Cream Filling for Cake.—One and a half cupsful of milk,
_two-thirds of a cup of sugar, quarter of a cup of flour.
Boil the milk, mix the flour and sugar thoroughly and add
gradually to boiling milk. Cook fifteen minutes, stirring
constantly, When cool flavor with vanilla or chocolate.
34 Mrs. A. C. Stebbins.
Filling for Cake.—One cup of fine sugar, quarter of a cup
of water; cook until it feathers and add gradually to the
beaten white of an egg. When cold add ha'f a eup of
chopped raisins, half a cup of chopped walnuts, one table-
spoonful of grated cocoanut, and flavor. Mrs. A. C. Stebbins.

Almond Cream for Cake.—One.cup of thick cream, one tea-
cup of pulverized sugar, one pound of almonds blanched
and chopped. Whip the cream, and flavor; then stir in
the almonds and spread between the layers of cake when

cold. This should be eaten the day it is made.
Mrs. W. K. Prudden.

Frosting.—One cup of light brown sugar, cover with
water, let it boil hard. Beat the white of an egg to a stiff

froth and pour the boiling sugar very slowly over the egg;
beat until nearly cold. Can be used with or without flavor-
ing. White frosting can be made in the same way using

white sugar instead of brown. Flavor to taste.
i Mrs. E. H. Whitney.

Boiled Frosting.—One cup of sugar, four tablespoonsful of
water. Boil together five minutes, After it comes to a
boil pour this slowly on the well beaten whites of three
eggs. Stir until cold. Mre. Chas. Broas.

Yellow Ieing.—Yolk of one (f!]gg to nine hels! ingtteaapmna-

i ar, and flavor as you like 1t.
< e JM rs. O\ M. Chitlenden.
sugar boiled to

ina.—Two cups of yalverized
Iee Cream Icing p ) sugar bl i

s thick syrup, threo tausp;)lori,s 2 vmI]Ii“a: with two tea
; paten, flavor i v s
the whites of o eggs well be Mrs. C. W. Butler.

spoons of citric acid.

RS " o o~ L
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Frosting.—One cup of white sugar, half a cup of sweet
milk, and a piece of butter the size of a walnut. Putall
on the stove in a flat bottomed tin (not too large or thin a
tin or the frosting will thicken too soon), let this boil up
about ten minutes, or until a thick syrup, stirring often to
keep it from clogging. When ready take it off’ the stove,
flavor, and begin at once to beat it with a silver fork and
continue until it becomes thick and crusty. Do not beat
too 'ong or it will get hard before you have time to spread
it on the cake. Spread on with a knife dipped oceasional’y
in hot water. " Mrs. E. A. A. Grange.

SMALL CAKES,

Snow Balls.—One and one-half cups of flour, two-thirds
of a cup of butter, one-half pint of boiling water. Boil
butter and water together, and stir in the flour while
boiling; let it cool and add five well beaten eggs; drop
on tins and ba'e thirty minutes in a quick oven. When
cool cut off a piece of the top and fill with cream whipped

solid, flavored and s'ightly sweetened, then replace the top.
Mrs. H. B. Baker.

Maple Sugar Cakes.—Three cups of maple sugar, shave a
little and cream with one-half cup of butter, add one cup
of sour milk, one even teaspoon of soda, flour enough to

thicken, chop and add the remainder of the sugar.
Miss Minnie Thomas.

Cream Puffs.—One cup water, one half cup butter; when
boiling stir in one cup sifted flour; when cold add three
eggs well beaten. Beat thoroughly the whole mixture,
drop in tins, and bake twenty-five minutes,

Custard for Puffs.—One cup sweet milk, one egg, one
tablespoon cornstarch, one cup sugar. Flavor with vanilla.

Mrs. L. Hudson.

Jelly Roll.—Four eggs, three-fourths cup pastry flour,
one-half cup powdered sugar., Beat the yolks of the eggs
and the sugar to a froth; beat the whites to a stiff| dry
froth and add to the yolks and sugar. Add the flour and
stir quickly and gently. DBake in one shallow pan twenty
minutes. While it is yet warm, cut off the edges, and

-~
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spread the cake with any kind of jelly, roll up, and pin a
towel around it. Put in a cool place until serving time.
Mys. .E E. Silk.

Jelly Roll.—One cup sugar, one cup flour, three eggs
beaten separately, three tablespoons boiling water, one fall
teaspoon baking powder; beat all together ten minutes,
Bake in two long sheets ; roll while hot. Mrs. 4. M. Robson.

COOKIES.

Vanilla Cookies.—Two eggs, one cup sugar, one cup butter,
two teaspoons cream tartar, one teaspoon soda, enough
flour to roll out thin, a little more than a tablespoon of
vanilla. Bake in a quick oven. Miss Thomas.

Maple Sugar Cookies.—Two teacups maple sugar, chopped
or scraped, one teacup butter, one-half teacup sour milk,
one-half teaspoon soda, flour to make stiff.

Susie E. Stebbins,

Jumbles.—One cup of butter, two cups of granulated
sugar, three and half cups of flour, half a cup of sweet
milk, one cup of currants, three eggs, three teaspoons of
baking powder, half a nutmeg, Mrs. E. W. Dart,

Bachelor Buttons.—Rub two ounces of butter into five
ounces of flour, add five ounces of white sugar, one beaten
_egg and flavor. Roll into small balls with the hands and
sprinkle with sugar. Bake in tins covered with buttered
paper. Mrs. C. M. Chitienden.

Cream Cookies (very nmice).—One cup of butter, one cup of
gour cream, two cups of sugar, two eggs, one teaspoon of
soda in eream, one teaspoon of vanilla. Beat toa cream
the butter and sugar, then add the rest, and mix very soft,
and roll quite thick. Mys. C. L. Seeley.

Delicious Cookies.—One cup of sugar, one cup of melted
_ butter, one egg, one teaspoon of soda, flour enough to roll

- well. After mixing well stand half an hour before rolling

out. Roll very thin. Cut two sizes, bake lightly and put
together with jelly. The best ever eaten.
Mrs. L. 8. Hudson,

[
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Cookies.—Four eggs, two cups sugar, one cup butter,
one teaspoon of soda, season and mix soft.
Mrs. L, G. Carpenter.

Sour Cream Cookies.—Two cups of sugar, one cup of butter,
half a cup of milk or eream (sour), one teaspoon of soda (in
milk); mix soft and roll thin. Bake carefully.

Mrs. A. E. Cowles.

Cookies without Eggs.—Two cups of sugar, one cup of but-
ter, one cup of sour milk, one level teaspoon of soda, one
heaping teaspoon of baking powder. Sift one quart of
flour in a pan, put in butter, baking powder, soda, a little
salt, caraway seeds, and sugar; mix thoroughly with the
hand ; add sour milk and flour enough to roll.

Mrs. Raymond.

German Cookies.—One pound of brown sugar, half a cup of
Jard, one teaspoon of salt, one quart of molasses, one pint
of sour cream, quarter of a pound of citron, quarter.of a
pound of almonds, chop citron and a'monds, one ounce of
cloves, one ounce of cinnamon, one nutmeg, three-fourths
of a tablespoon of soda. Mix about as any cookies.

HZs. Eliza E. Bush.

GINGER CAKES AND COOKIES.

Molasses Cookies.—Two cups of molasses, one cup of but-
ter, one cup of sugar, one teaspoonful of ginger, half a tea-
spoonful of cinnamon, two eggs, four tablespoonsful of
boiling water on two even tablespoonsful of soda.

Mrs, S. Johnson.

Molasses Cookies.—One and one-half cups of New Or-
leans molasses, half a cup of sugar,a full cup of butter, two
eggs, a teaspoon of ginger, a heaping teaspoon of soda.
Beat the whites of the eggs to a stiff froth, and yolks
should be well beaten into the whites. Melt the butter,
dissolve the soda in a little boiling water and add the last
thing, Mix very soft and bake in a quick oven.

Nella Stocking.
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Ginger Cookies.—One teaspoon of soda in a teacup and add
three tablespoons of warm water, three tablespoons of
melted lard or butter, and fill the cup with molasses. Re-
peat this the second time. Add to this three tablespoons
of sour milk, a large teaspoonful of ginger and cinnamon.
Mix soft, roll thick, and bake slow. Mrs. J. A. Crosman.

Ginger Snaps.—One cup of molasses, one cup of granula-
ted sugar, one cup of butter, two eggs well beaten, one
teaspoonful of ginger, one teaspoonful of nutmeg, one tea-
gpoonful of cinnamon, one tablespoonful of soda dissolved
in a tablespoontul of vinegar. Let the molasses, sugar and
butter come to a boil, then cool before mixing with the
others. ' Mrs. J. V. Barry.

@inger Snaps.—Three tablespoonsful of butter, three
tablespoons of hot water poured on butter and fill up th:
cup with New Orleans molasses, add an even teaspoonful
of soda and one of ginger, roll out and bake and enjoy.

Mrs. L. G. Carpenter.

Gingerbread.—Half a cup of sugar, half a cup of mo-
lasses, half a cup of sour milk, half a cup of shortening,
two eggs, two cups of flour, half a tablespoon.of ginger,

half a tablespoon of soda, and a little salt.,
Mys. C. C. Hopkins.

Soft Gingerbread.—One cup of sugar, one cup of molasses,
one cup of sour milk, half a cap of butter and lard mixed,
two eggs, two teaspoonsful of soda dissolved in the milk.
Ginger, cinnamon and cloves to taste, three cups of flour.
Bake in moderate oven. Mrs. Raymond.

Molasses Cake.—One cup of sugar, two-thirds of a cup of
molasses, two eggs, one cup of sour milk, one large tea-
spoon of soda, butter the size of an egg, spices, two cups of
flour. Bake slowly in a moderate oven. Mrs. Raymond.

Eggless Gingerbread. —Five cups of flour, one heaping
tablespoon of butter, one cup of molasses, one cup of sugar,
one cup of milk (sour is best), two teaspoonsful-of salera-
tus (not soda), dissolved in hot water, two teaspoonsful of
ginger, one teaspoonful of cinnamon. Mix the molasses,
sugar, butter, and spice together, warm them slightly,
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and beat until they are lighter in color by many degrees
than when you began. Add the milk, then the soda, and
having mixed all well, put in the flour, Beat very hard
five minutes and bake in a broad shallow pan, or in patty
tins, Mrs. George Chandler, Detroit.

Ginger Cake.—Two eggs, one cup of sour milk, one cup of
sugar, half a cup of butter, one cup of molasses, three cups
of flour, one teaspoonful of ginger, one teaspoonful of soda,
one teaspoonful of ¢cinnamon. Mrs. Saxton.

Ginger Cake.—One cup of New Orleans molasses, one-
third of a eup of butter, half a cup of buttermilk or sour
milk, two cups of flour, one egg, one teaspoon of soda, half
‘a teaspoon of ginger, half a teaspoon of salt. Bake in a
moderate oven. Mrs. C. L. Seeley.

Soft Gingerbread.—Three eggs, three cups of flour, one cup
of butter, one cup of sugar, one cup of molasses, half a cup
of sour milk, large tablespoonful of ground ginger, level
teaspoonful of soda dissolved in warm water. Rub butter
and sugar together, add eggs, then molasses, then milk and
then flour, and last of all soda, and beat well.

Mrs. H. (. Reynolds.

Gingerbread.—One cup of butter, one cup of brown sugar,
one cup of New Orleans molasses, three cups flour, half a
cup of sweet milk, four eggs beaten separately, two tea-
spoons of soda, ginger to taste. Mrs. Marvin.

Molasses Cake.—One cup of molasses, half a cup of sugar,
two-thirds of a cup of hot water, shortening the size og an
€gg, one teaspoon of «oda, one teaspoon of ginger. Make
a soft batter. Mrs. Marion Carpenter.

‘k&uSour Milk Soft Gingerbread.—One cup of molasses, half a

P of sour milk, quarter of a cup of ll:;ntter, one teaspoon

of soda in the milk, one egg, and one teaspoon each of

- ginger and cinnamon, one and a balf cups of sifted flour.
0 be eaten warm for tea. Mrs. A. E. Cowles.

|
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DOUGHNUTS.

Fried Cakes.—Two eggs, one heaping cup of sugar, one
cup of milk, one tab'espoon of cream, two teaspoons of
bakin wder, salt. Flavor with nutmeg. Use only
enough flour to make the dough easy to handle. Fry in
plenty of hot lard until done, but no longer. If overdone
they very soon become hard and dry. When nearly eold
roll in powdered sugar. Mrs. Cook, Agr'l College,

Doughnuts.—One coffee cup of sugar, five tablespoons of
butter, one coffee cup of milk, three eggs, two teaspoons of
baking powder. Mrs. A. Dearing,

Doughnuts.—One cup sugar, two tablespoonsful butter,
one cup sour milk, two eggs, one teaspoonful soda, flour to
mix a soft dough. Cream the sugar and butter.

Mrs. Geo. H. Saxton.

Doughnuis.—Beat the whites of three eggs to a stiff froth,
and then beat the yolks very thoroughly. Add two eups
of sugar, a piece of butter the size of an egg, and melted,
and a cup of sweet milk, beating each ingredient in thor-
oughly. Into the required amount of flour stir three heap-
ing teaspoons of baking powder. Mix the cakes as lightly
as possible, fry as fast as rolled out, and roll in pulverized
sugar for the table Nella Stocking.

BEVERAGES.

Welsh Nectar.—One pound of raisins, four lemons, two
pounds of loaf sugar, two gallons of boiling water. Cut
the peel of the lemons very thin, pour upon it the boiling
water; when cool, add the strained juice of the lemons,
the sngar and the raisins, stoned and chopped very fine,
Lot it sland four or five days, stirring itevery day. Strain
through a jelly-bag, and bottle it for present use. B. G

Breakfast Cocon.—Mix one teaspoon of the powder with
one tablespoon of boiling water, then add equal parts of
boiling water and milk, sugar to taste. J. WP
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Coffee.—One large tablespoon of coffee, and a cup of
boiling water for each person. Mix the coffee with an egg
and a little cold water, then pour on the boiling water and
let it boil fifteen minutes, pour in a little cold water, and
let stand two or three minutes on the back of the range to
seftle. If one cannot have cream, the white of an egg
whipped stiff and added to the milk is an improvement
upon milk alone. It should be put in the cup with the
sugar before the coffee is poured in. J.W. P.

Chocolate.—One square of Baker’s chocolate, add an equal
quantity of sugar and mix with a little boiling water.
Add to this one pint of boiling milk, let boil five minutes.
A tablespoon of whipped cream flavored with vanilla and
sweetened and laid on the top of the enps improves it. It
should be served immediately.

Lemonade.—All know the usefulness of lemons-in the
warm days of spring and summer. If persons would purs
chase them when they are plenty in the market, and hence
cheap, and prepare them according to the following recipe
they would find it very convenient: Roll the lemon on
the table, that the juice may be extracted the more readily,
pare, then squeeze the juice into an earthen dish, taking
out all the seeds. Rinse the pulp in cold water, a pint
to a dozen pulps, to extract the acid. Then strain the
water with t}:ejnice of the lemon; put a pound of white
sugar to a pint of the juice : boil ten minutes, bottle it, and
your lemonade is ready. This preparation can be left on
the sideboard or some other convenient place where per-
sons can help themselves; a teaspoon or two to a glass of
water is sufficient. Several dozen lemons can be prepared
at a time. Mrs. Ranney.

Red Raspberry Shrub.~To one quart of berries add one
pint of vinegar, let stand twenty-four hours, then add one
pound of sugar to every pint of juice, boil twenty minutes,
then bottle, Miss Minnie Thomas,

Grape Wine—To every quart of juice tako one ponnd of
sug(iur aud one quart of water, Put it in jugs, filling them,
and keeping out enough to supply the jugs as it works over.
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When it is done fermenting put the corks in loosely and

let stand six weeks, then bottle and cork tight. -
Mrs. J. P. Lee.

Hot Lemonade.—Five lemons, two oranges, very little gin-
ger, sugar to taste. Mys, A. C. Stebbins,

Summer Drink,—Two ounces tartaric acid, two pounds
white sugar, juice of half a lemon, three pints of water.
‘When nearly cold add the whites of three eggs well beaten,
with half a cup of flour and balf an ounce of essence of

wintergreen, or any other essence. Boil together five
minutes. Mrs. C. W. Butler:

JELLIES, PRESERVES, ETC.

Currant Jelly—Put one peck of currants in a kettle with
two quarts of water. Boil till the fruit is tender, then put
it into a jelly bag and let drip into a stone jar all night but
by no means squeeze it. In the morning put the juice ina
preserving kettle, Let boil three or four minutes, then add
a pint of sugar to a pint of juice, and when the sqg;r is
entirely dissolved, the jelly is done. J. W. P.

Cranberry Jelly.—One quart of cranberries, one cup of
water; boil fifteen minutes in a graniteware or :
saucepan, and then rub through a sieve. Return to fire
with one pint of granulated sugar, boil five minutes and
pour into molds. Susie E. Stebbins.

Tomato Preserves.—Nine pounds tomatoes, seven pounds
of sugar, two pounds of figs, two or three lemons sliced,

cook at least two hours. This is nice used as filling for
ecake. Mrs. Chas. Broas.

Currant Jam.—Five pounds of currants, one pound of
gtoned raisins, three and a half pounds of sugar, and three
oranges. Cook twenty minutes. Miss Thomas.

Scotch Marmalade.—One dozen bitter oranges, four lemons,
one pound of sugar to every pint of marmalade. Cut the
gkins off the fruit in halves, boil them until you can pierce



Buy your CLOTHING of CHAS. BROAS, Lansing, Mich.

84 COOKING RECIPES.

them with a broom twig, then cut them into fine chips, in
the meantime, while the skins are boiling, serape the pulp
from the white skin, put it with the chips, rinse the white
skin and seeds through three pints of water, strain and add
the water ¥o the chips, pulp, and sugar. Boil until nicely
jellied. B. G.

Watermelon Jam.—Peel and seed a small watermelon, cut
it into chunks of about two or three inches square, lay in
cold water twelve hours and boil until very clear and ten-
der. Take a quarter of a pound of whole ginger, bruise it
well and putitin a muslin bag with the rind of two lemons,
pour on this bag one pint of water and let ‘it boil until it
tastes very strong of the ginger and lemon. Strain and
weigh the watermelon, and for every pound add a pound
of sugar; add the ginger water and the juice of two lem-
ons. Boil about three-quarters of an hour. B. G.

PICKLES.

Pichkled Peaches.—Seven pounds of peaches, either peeled
or rubbed smooth, one quart of vinegar and three pounds
of sugar. Put cinnamon and cloves in the vinegar and let
the peaches boil in it until tender, then put in jars and
pour the vinegar over them. Mrs. Prudden.

Cucumber Salad.—One dozen large ripe cucumbers, one
dozen onions ; chop both as large as dice, put in one cup of
salt and drain twenty-four hours, then add half a dozen
large peppers (three green and three ripe), two ounces
each of white and black mustard seed, one ounce of celery
seed ; fill the cans two-thirds full and cover with boiling
white wine vinegar; pour the vinegar in slowly so that the
seeds will not wash to the bottom. Mrs. Dart.

French Mixed Piekles.—Two heads of cauliflower, two
quarts of small onions, two quarts of cucumbers cut in
pieces. Pick the cauliflower into small pieces and put all
in a weak brine (onions in a separate dish), and soak over
night, and scald in the same brine in which the cauliflower
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is soaked. Drain well and take four quarts of good vin-
egar and add the following and let it cook: One cup of
ground mustard, four cups of brown sugar, butter the size
of an egg, one and a half tablespoons of turmerie, quarter
of a teaspoon of cayenne pepper. Stir this in cold vinegar
with hands until smooth, and make quite thin and stir into
the hot vinegar. Let it cook well. Pour this salad over
the pickles boiling hot, and mix it well and it is ready for
canning. Mrs. W. Donovan.

Mustard,—Two tablespoons of mustard, one tablespoon of
flour, mix dry ; one teaspoon each sugar and salt, one-half
cup vinegar and one-half cup water stirred into mustard.
Cook till like eustard. Susie E. Stebbins.

Cucumber Pickles.—Wash the pickles and pack loosely in a
two-gallon jar. With a scant teacupful of salt make
enough brine to cover them. Put on a weight and let them
stand, Every other morning for three times pour off' the
- brine and scald, then pack in fruit cans. Take cider vin-
egar, and to each gallon add a teacupful of sugar. Season
with a tablespoon each of cloves (whole), cinnamon bark,
alspice and black pepper berries, one cayenne pod, or pour
in a little pepper sauce. Boil the vinegar and pour over
the pickles in the cans, distributing the spice equally.
Serew on the covers and they are always ready for use.

French Dressing.—One salt spoon of salt, half a salt spoon
of pepper, three tablespoons of cream, quarter of a tea-
spoonful of onion juice, one teaspoonful of mustard, one
tablespoon of vinegar. Mix thoroughly.

Mrs. L. G. Carpenter.

Chili Sauce, Delicious.—Twenty-four large ripe tomatoes,
six green sweet peppers, eight onions, good size, four cups
of cider vinegar, four tablespoons of salt, eight tablespoons
of brown sugar, four teagpoons of cinnamon, four teaspoons
of cloves, four teaspoons of ginger. Boil to four quarts
and seal in bottles or cans. Mrs, L. G. Carpenter,

Chili Sauce.—One peck of ripe tomatoes, eight ripe pep-
pers, chopped, eight white onions, chopped, four table-

_—]
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spoonsful of salt, six tablespoonsful of brown sugar, four
coffee cups of vinegar. Boil four or five hours.

Mrs. H. (1. Reynolds.

Chow Chow.— One peck of green tomatoes, half a peck of
small cucumbers, half a peck of small onions; quarter
of pound of green peppers, four heads of canliflower, one
pound of flour of mustard, one ounce of cinnamon broken,
one ounce of whole cloves, one ounce of tamarice. BSlice
the tomatoes and cauliflower, leave the onions and cu-
cumbers whole, salt moderately and let it stand twenty-
four hours. Drain well through a colander and cover with
vinegar; boil fifteen minutes. Add the mustard, one gill
of salad oil, and the tamarice; mix thoroughly and add
the spices after the ingredients are taken out, then pour on
vinegar. Mrs. Terry.

Hodge Podge.—Three dozen cucumbers, two heads of
cabbage, one dozen green peppers, one dozen white
onions; chop fine and salt over night, then scald together
two ounces celery seed, two stalks of horse radish (cut
fine), one ounce each of cloves and cinnamon (tie cloves
and cinnamon in a bag), one cup of brown sugar; cover
with cider vinegar and let boil a few moments, turn over
the part you soaked over night. This will be ready for
use in twenty-four hours. Mrs. Eliza E. Bush.

Picealilli.—Three large heads of cabbage, one-half bushel
green tomatoes, two large onions. Chop fine, drain off
juice as the tomatoes are chopped, mix all together and
sprinkle with salt and let staud over night. In the morn-
ing drain well and boil in vinegar and water until tender,
then place in colander and press dry. Put in crocks and
add one pound of brown sugar, five cents’ worth of white
mustard seed and horse radish chopped fine, and pour over
it hot cider vinegar. Mrs. Geo. H. Saxton.

Cucumber Catsup.—Take large green cucumbers just be-
fore they turn yellow, pare and take out the hard seeds,
then grate them and add salt, pepper, and vinegar to taste,
as you would prepare them for the table. Secald and can.
Wil keep a long time. Lizzie B. Cowles.
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Tomato Catsup.—Wash the tomatoes and slice them, Put
them in a large tin pan or kettle. To each gallon add one
large red pepper, cut up fine, and ten peach leaves. Boil
until soft enough to strain through a fine colander. To
every gallon of pulp add four tablespoons of salt, one ta-
blespoon of black pepper, two tablespoons of mustard, one
tablespoon of alspice, four tablespoons of cinnamon, one
tablespoon of mace, half a tablespoon of cloves, one coffee
cup of brown sugar, one pint of vinegar. Boil slowly until
quite thick, then bottle for use. Mrs. F. M. Cowles.

Pickle Tomatoes and Onions.—Slice green tomatoes and
cover with salt water over night. Cut onions and sprinkle
with a little salt and let stand over night. Strain the to-
matoes and cook soft in vinegar and water, half and half.
Take out the tomatoes, strain, putting a layer alternately
of onions and tomatoesin a jar. Put in a littie white mus-
tard seed, alspice, sticks of cinnamon, cloves and horse
radish., Scald vinegar, sweeten a little with sugar, pour
over pickles and seal, Susy E. Stebbins.

Filled Peppers.—Cut the lids from large green peppers, re-
move the seeds and soak in salt water over night. Cho
cabbage, mix with grated horse radish, fill the peppers an
tie the lids on. Cover with cold boiled cider vinegar.

Mrs. Marvin,

Pickled Cherries.—To seven pounds of pitted cherries take
one pint of vinegar and one and one-half pounds brown
sugar. Boil the vinegar and sugar and put in little bags
of whole cloves and stick cinnamon. Pour this boiling
liquid over the uncooked cherries, which should be in a
stone crock. Leave the little bags of spices also in. . For
five consecutive days drain off' the liquor and scald it and
pour over the cherries, and on the sixth day boil the cher-

ries with the juice and bottle at once.
Mrs. Frank E. Robson.

Mustard Pickles.—Six quarts of cider vinegar, one and
one-half pounds of yellow mustard, three pounds of brown
sugar, one bottle of olive oil, two ounces of turmeric, two
ounces of black pepper, one teaspoon of cayenne, two hun-
dred small encumbers, twelve heads of celery, two quarts
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of small onions. Let the vinegar come to a boil, add the
onions cut in small pieces, mix the oil and mustard to-
gether with some of the sugar and spices, enough to stir
smoothly, then thin it with some of the boiling vinegar,
and mix with the remainder. Let it come to a boil, add-
ing cauliflower and pickles. Boil a half hour, then add
celery. Boil twenty minutes and it will be ready to bottle
or can. M. E. Thomas.

Mustard Pickles.—One quart small onions, one quart cu-
cumbers, one quart cauliflower, one guart tomatoes chop-
ped fine, two large green peppers chopped, Soak twenty-
four hours in salt water, drain, and cook till tender ; drain
again and putin jars. Pour over them, boiling hot, the
following : One gunart vinegar, half a pound French mus-
tard. While boiling stir in two tablespoons flour,

Myrs. Dart,

Oil Pickles.—One hundred medium sized cucumbers sliced
as for table, one quart of onions sliced. Soak in brine over
night. Two cups olive oil, three ounces white mustard
seed, three ounces black pepper ground, one ounce celery
seed. Mix well with oil, then mix thoroughly with cucum-
ber and onions. Put in jars with a small piece of alum in
each jar. Can with cold vinegar. rs. L. B. March.

Watermelon Pickles.—Save the rind from watermelon, pare
and take off ali the red part and cut in pieces about one
inch thick and three inches in length; place in fruit kettle
and nearly cover with water which contains about one tea-
spoonful of salt; let boil until they look clear or until
they can be pierced with a silver fork; let stand in a col-
ander when done to drain for several hours, or they can
remain till the following day. Before putting them in the
vinegar squeeze in the hand a few pieces at a time to
extract all the water. Prepare vinegar with plenty of
sugar and spice, as for peach pickles, and scald the water-
melon rinds in it. Put away in a stone jar and they are
ready for use. Mirs. Ranney.

Green Tomato Pickles—Slice one peck of tomatoes and
soak in salt and water six or eight hours, two pounds of
brown sugar, two quarts of vinegar, one ounce of cloves,
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one ounce of cinnamon, one ounce of alspice ; place on the
stove and warm slightly ; take the tomatoes out of the salt
and water with a fork and place in the syrup. Let these
scald (not boil) for an hour. When done put in a stone
jar. It is well to scald the syrup again in a few days and
pour over the tomatoes. Mrs. James MeCree.
Sweet Green Tomato Pickles.—Half a peck of green toma-
toes sliced and put in a colander and salted, with a weight
on to press them. Let them stand over night. The next
morning take out a few at a time and scald in hot vinegar.
Make a syrup of one quart of vinegar, three pounds of
brown sugar, cloves, cinnamon, nutmeg, and red pepper to

suit taste. Heat all together and pour over the tomatoes.
Mrs. H. Bertch.

Pickled Apples.—Take of Garden sweets, Talman sweets,
or any other medium sized sweet apples, as many as are
wanted ; steam whole till nearly done and then put in a
sweet pickle syrup and boil slowly till done; put in
layers in a jar, pour syrnp over, weight, cover closely, and
use as wanted, Will keep nicely a long time and are
almost as nice as peaches.

Beef and Tongue Pickle.—To four gallons of water add six
pounds of salt, two pounds of sugar, three ounces of salt-
petre ; boil and skim ; pour on beef and tongues hot, but
cold for hams. Mrs. Marvin.,

The Knickerbocker Pickle.—For one hundred pounds of
hams and shoulders, six gallons of water, nine pounds of
salt, one quart of molasses, three pounds of brown sugar,
two ounces of saltpetre, and one ounce of cooking soda.
Boil and skim. When cold pour over the meat, which
should be entirely covered. by it. Let the meat remain in
the brine in a cool place three or four weeks. Hickory
chips and corn cobs make the best smoke. Thick paper
bags are good to protect the meat from flies.

Mrs. M. W. Howard,

A Good Recipe for Pickled Tongues.—First lay the tongues
in strong salt for a day or two. 'Wash and pare the roots
to make them clean and tidy, Then mix together a tea-
spoon of finely ground saltpetre, and a small handful of
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salt for each tongue; rub fthe tongues thoroughly. Two
days after, take a small handful of coarse brown sugar,
the same of salt, a teaspoon of ground black pepper, and a
little of any spice (but not necessary), rub in thoroughly,
and pack the tongues together. They will throw as much
pickle as will nearly cover them. Cover with an old plate
with a stone or some weight on top. Daring the three
weeks they lie curing, turn them about twice a week, and
wash over with the pickle they have thrown, then smoke
and dry them. Boil five hours slowly ; those fresh out of
the pickle three hours. Mrs. Grange.

CANDY.

Butter Scotch.—Three even tablespoons of sugar, two of
molasses, one of butter, one-half teaspoon of vinegar, one-
half teaspoon of soda. Add a few drops of lemon or van-
illa, and boil till it hardens in cold water, then pour on
buttered plates. Zayde B. Spencer,

Cream Candy.—One pound of granulated sugar, one tea-
cup of milk. Boil the milk and sugar ten or fifteen min-
utes, stirring all the time, Then put a teaspoonful in a
saucer and stir until cool; if it soon becomes creamy the
candy is done; if not, boil it a little longer. Take from
the stove and flavor with anything you wish. Tt is deli-
cious flavored with a.lmond): and a pound of blanched
and chopped almonds stirred in. The candy must be stir-
red constantly when taken from the stove until white and
thick. When nearly cold it should be rolled into balls
with the hands. This candy makes excellent chocolate
creams. Mrs, Prudden.

Chocolate Caramels.—One cup molasses, one cup brown
sugar, one cup sweet milk, one-ha f cup grated sweet choe-
olate; when nearly done put in a piece of butter the size
of an egg. Boil until it ropes from spoon. Pour into

greased pans, rs. Elton Esselstyn,
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Caramel Candy.—Take one-half teacup of butter, one-half
teac:f of molasses, and one teacup of brown sugar, and
put all in a spider on the stove, and let boil, stirring ocea-
sionally until it is brittle when dropped in icewater, then
pourinto buttered pie tins until cold. Check off into squares
with a knife when about half co'd, so that it can be readily
broken. After filling one tin, if liked six or eight table-
spoons of grated chocolate and one of vanilla can be added
to the remaining half in the spider, making a choecolate
caramel. Mrs. Ranney.

Molasses Candy.—Take two-thirds of a cup of molasses,
one-third brown sugar, put in a spider on the stove, and let
it boil gently until it is brittle when dropped in ice-water,
then add about one-half teaspoon of soda, stir and let foam
up. When it is ready pour into buttered tins. Let it cool
a short time then pull it. Mrs. Ranney.

Nut Candy.—Take the whites of two eggs, beat a little,
then add confectioner’s sugar with two teaspoons of van-
illa until it is thick enough to mould into balls. Place
them on a platter and put the meat of an English walnut
or hickorynut on each piece. Let it stand a couple of
hours if possible. Mrs. Ranney.

Peppermints.—Two cups of sugar, one cup of water, boil
about seven minutes, flavor with one spoonful of pepper-
mint. Stir till it thickensg, then drop on buttered paper. |

Cream for Bon-Bons.—Four cups of white sugar, two cups
of water, one eggspoon of cream of tartar, one dessert sEoon
of vanilla, Boil until drops will almost keep their shape
in water, then pour into a bowl and stir until white, then
put on a platter and knead until a soft dough. This fill-
ing will do for chocolate creams by forming into little balls
or bars and rolling them in a cake of melted chocolate
and drying on a buttered paper.

An Easy Way to Make Creams.—One pound of pulverized
sugar, the white of one ezg beaten to a stiff froth, two des-
sert spoons of boiling water, and flavor to taste ; form into
any shape you like. Either this cream or the one for bon-
bons can be used for Almond Creams by adding a cup of
blanched almonds and cutting into shapes; for Cream Al-

=13
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monds, by covering each almond with a thick coating of
cream ; for Cream Walnuts, by making round balls and
sticking half a walnut on each, and for Cream Dates and
Figs by opening the fruit and filling with eream, and roll-
ing in granulated sugar.

Cocoanut Bars.—Four cups of white sugar, half a cup of
milk ; boil a little while, add three cups of cocoanut at}d
flavoring. Try a little in cold water, if stiff pour in a tin
lined with buttered paper. When cold cut into bars.

Chocolate Bars—Are made the same way, four bars of
melted chocolate being put in, instead of the cocoanut.

Fruit Candy.—Four cups of white sugar wet with a little
milk; put in a sancepan and heat slowly; then boil five
minutes, add two cups of cocoanut and flavoring; boil ten
minutes, stirring constantly. Put alittle on a plate and if
it forms into a firm paste, pour half of it out on a large tin
lined with buttered paper, then add to the other half one
cup of raising, one cup of rolled almonds, one cup of rolled
walnuts, and pour over the cocoanut cream. When cold
cut into bars. B.

MISCELLANEOUS.

Golden Ointment.—One pound of lard, eight ounces of
beeswax me ted, one ounce of camphor gum, one ounce of
organum oil, one ounee of laudanum, five ounces of alecohol.
Have all except the wax and lard put into the aleohol to
dissolve, while first two are melting. Don’t put them to-
gether when too hot, or you will lose much of the gum, as
it will evaporate readily when warm. Therefore when
abont medium mix and stir rapidly until cool and well
mixed and smooth, Mrs. L. C. Butler,

Did you ever notice two persons go through the process
of cake making and note the different methods in which
they go at it? One brings from the pantry into the kitchen
everything she thinks she will want, the basket of eggs,
the pail of sugar, and a quantity of unsifted flour, beaitfi:a
twice or three times as much butter as she expects to use.
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The kitchen table is spread over with the ingredients in
bulk. Then she measures into a pint bowl the sugar with
a cup. Next she measures into another cup her butter,
the milk in another, and takes another cup to measure out
what flour she intends to use. She has now a small bowl
and three cups. Then the baking powder is measured
into the flour with a spoon, and a second spoon is used for
whatever flavoring is put into the cake. A knife is used
for the butter and a fork to whisk up the eggs. The sugar
is put into the mixiug bowl and the butter stirred into it,
then left while the eggs are beaten, and two or three jour-
neys made to the pantry in quest of something forgotten.
‘When the cake is mixed there is again a delay while the
pans are buttered and papered. Finally the cake is in the
oven and the table is piled up with soiled dishes for which
an hour is spent in washing and putting away twice as
many utensils as were really needed. The ingredients in
bulk also must be replaced in the pantry.

“ But how can one help using so many dishes, and how
can one simplity this work ?"’ some one asks.

Let us see how a practical cakemaker will mix it. In
the first place she will take her mixing bowl to the sugar
and measuring it into the bowl she will add the necessary
quantity of butter and stir them together guickly into
a cream. Then setting it aside she will break the eggs into
a bowl and measure the flour, sifting it at the table on
a newspaper and putting into it the right amount of baking
powder. She will then butter her cake pans and set them
ready for the mixture.

Now she is ready to beat the eggs, separately or together,
as required, and adding it to the sugar and butter, which
has softened and mellowed by standing, and mixes easily
with the eggs, the half cup of milk is added, using the same
cup which has done service for both sugar and flour, and
last of all the flour is added by degrees, and rapidly stirred
and thoroughly mixed. It is then ready to go into the
pans, which are standing ready for it.

Now make a summary of the trips to the pantry, and the
articles nsed, and it reads: One trip to the pantry for egas,
sugar and flour; one mixing bowl, one cup, one spoon, one
small bowl and one fork to wash up.
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This may seem a very useless saving of time and dish
washing, and some may say that it is no more trouble to
wash up a tableful of dishes than is to wash a half dozen,
but it certainly takes more time, and it is one of the ‘‘litt'e
foxes” that ran away with the minutes which make, in the
aggregate, hours.

Cough Remedy.—Put six new laid eggs into a stone jar
whole and slice upon them eight lemons. Let them remain
twenty-four hours. Stir well and add one pound of lump
sugar, and boil twenty minutes, then add one quart of rum,
and strain through a bag. Take a tablespoonful as re-
quired by cough. J. M. McGrath.

Cream will not whip if either too thick or too thin; if
the former, add just a little milk, and let all be perfectly
cold. Many persons use an egg beaten, but the froth !pade
in this way is apt to be lumpy. The best churn has a single
dasher. To whip easily set the churn a little inclined and
use very short strokes, with the force in the down stroke.
A pint of cream should treble by whipping. Mrs. King.

To beat the white of an egg quickly, add a pinch of salt;
* salt cools, and cold egg froths quickly.

A hot strong lemonade taken at bed-time will break up
& bad cold.

The ashes of hard coal sifted through a fine piece of
muslin, I find excellent for scouring steel knives.
Mrs. Beal.

To Keep Pies from Running Over.—When the pie is all
ready for the oven, take a strip of white cloth about one
inch wide, dip it in cold water, and press around the e:‘l&e

of the pie. Mrs. Eliza E. Bush.
To Stone Raisins Easily.—Pour boiling water over them a
few moments, then turn off, Mrs. Lee.

To Cook Cramberries.—Add one teacn
nberries.— wp of water to one
2:03{:: of berries, and cook in a porcelain kettle. After
oo :g ten minutes, add two heaping cups of sugar, and
® much longer, stirring constantly, Pour out into &
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bowl, and, when cold, it can be removed as jelly from a
mold. The berries will seem very dry before the sugar
is added, but if more water is put in th? will not form
Jjelly. arion Carpenter.

Cologne.—Sixty drops of oil of lavender, sixty drops of
bergamont, sixty drops of lemon, sixty drops of orange,
one ounce of the essence of milk, one pint of aleohol.
Shake well. h Mrs. Ferry.

Perfume for Jars (To be prepared during the rose sea-
son).—Gather the rose leaves fresh every day and sprinkle
a little salt over them; turn and mix them often; when
you have a sufficient quantity, place them in the bottom of
a jar and cover them with a thin Jayer of raw cotton and
sprinkle with powdered cloves, mace, nutmeg, alspice, cinna~
mon, orris root, caraway and fennel seed (brunised), carda-
mon pods and seeds, spmfa of lavender, thyme, rosemary,
or any highly perfumed flowers or leaves; sprinkle with a
little strong vinegar, cologne, and essential oils of various
kinds, Sachet powder also adds to the spicy odor of the
jar. Nellie M. Whitely.

Cure for Chilblains.—Dissolve a lump of chalk in vinegar,
rub the chilblains two or three times a day with the mix-
ture. Persistence will effect a cure.

An Ugly but Sure Cure for Chilblains.—Add & bandful of
salt to a saucer of kerosene oil, mix thoroughly and apply
before a very hot fire, heating it well in. When the pain
subsides a little repeat the operation. Do this three or

four times. It is quite painful, but a sure cure. !
o e : Mrs. Marvin.

Camphor Ice.—One ounce of camphor gum, one ounce of
white wax, one ounce spermaceti, one ounce of olive oil.
Melt all together slowly. Mrs. Merrifield.

To Use Eqas Economically in Cleansing Coffee.—Break two in
a coffee cﬁﬁ beat, and ﬁ"’;] up the cup with water. In this
way one egg will be sufficient for three mornings for a
family of four; in the ice box it will keep four or five days.
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A Sure Cure for Goitre.—Qintment of iodide of potassinm,
two ounces of oil of bergamot, sufficient to perfume. Ap-
ply before retiring for the night and wrap a piece of flannel
around the neck, Mrs. Marvin.

Use finely sifted coal ashes to sconr steel knives.

Turn the wicks well down in the tube to avoid greasy
lamps.

MEASURES.
LIQUID MEASURE.

Sixty drops = one teaspoonful,
[ Four tablespoonsful = one-half gill,
. Eight tablespoonsful = one gill.
One tumblerful = half-pint.
Two tumblersful = one pint.
Two pints = one quart.
Four quarts = one gallon.

DRY MEASURE.
Four tablespoonsful = one ounce.
Eight tablespoonsful = one gill.
Two gills = one-half pint.
Two tumblersful = one pint.
Two pints = one quart.

One quart of either flour, sugar, or butter = about one
pound.

One pint of water = one pound.
Ten eggs = one pound.

SOME RULES FOR ROASTING, BOIL-

ING, AND BAKING. :
For Rons!fu? Meats.—One quarter of an hour for each
pound of beef.

To roast fowl: from three-quarters to one hour. Spring
chicken or ducklings, from twenty-five to thirty minutes.
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Veal and white meats require longer time than beef or
mutton,

Boiling.—Meat to be used at table should always be put
in boiling water, after boiling for a few minutes it should
be drawn back and allowed to simmer. Meat to be made
into soup should be put into cold water. All meats while
boiling should be earefully skimmed.

Fowls should be put in very hot water, brought to a boil,
then allowed to simmer until tender; about one hour for a
large fowl. Chickens from twenty to thirty minutes.

To Boil Fish.—Salmon is best put in tepid water and
skimmed thoroughly while boiling.

Cod-fish in boiling water, allowing abput eight minutes
to each pound of fish, and boil rapidly.

Small fish should be put in ecold water, when they have
reached boiling point they arve then ready to serve.

Vinegar and salt added to the water is an improvement.

Vegetables.—Almost all vegetables should be put in boil-
ing water with a little sa’t added.

Puddings.—All boiled puddings should be put on in boil-
ing water and never cease boiling. To dish a boiled pud-
ding: As soon as it comes out of the pot dip it in a basin
of cold water and the cloth or mould will not adhere to it.
Time. from three to four hours.

Baking.—Time for bread, about one hour.

For puddings, from twenty minutes to one hour.

For pies, from one-half to three-quarters of an hour,
according to heat of oven.

Frying.—To fry properly your fat or liquid must be boil-
ing hot. This can be ascertained by dropping in a small
piece of bread for a few seconds, if it gets firm and a dark
color it is in order. All dishes fried in lard should be
placed on blotting paper to remove superfluous grease.
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TIME TABLE FOR COOKING VEGETABLES.

Potatoes boiled ... .__..__ 30 min. | Tomatoes, canned ... ____. 1 hour

- bakedlosl i Tl u ys * S Cabbage. L. C ERTL s i{ to 2 hours
Sweet potatoes boiled..... 45+ % " LCanliHlower..co. .o =110 A

# 4 ‘baked.. .60 * - | Dandeliong:.cccccu-zsi 2to3 “
Green peas, boiled.__ 20 t0 40 * | Beet greens —coeeeeeonven-- 1 hour
Shelled beans, boiled...-__ 6o, " |[Ontons. oL flol it o 1 to 2 hours
String  “ w0 o pto 2 hour | Bebtr. . wsesusat iy 3 Y055
Greencorn...— .- 25 to 6o min. | Yellow turnips..... 14 toa 4
Asparagus - _--_._.-- 151630 ¢ | Parsneps L. .o ooomcuiaa 02
Spinach. .- _.--c.io-cicecot hour | Carrots . _c.cooioois xto2 M
Tomatoes, fresh - ..o .22 1 @ | White turnips.....-—- 45 to 60 min

USEFUL HINTS.

Cheese is next in nourishment to butcher’s meat, onions
are nearly equal to cheese.

If meat is a little tainted, sprinkling charcoal over it, or
boiling it with a lump of charcoal in the water, will make
it quite fresh again.

makes a good breakfast, but oatmeal porridge is
best and cheapest of all.

Tea should be drank once a day, as it prevents waste of

the body. .
The difference between eating bread new and stale is one

loaf in five.

WEIGHTS AND MEASURES.

Two cups of sifted flour...1 pound | Eight teaspoons of liquid. .1 ounce
One pint of sifted flour_..1 " | One gill of liguid...-...--4 *
One pint of white sugar-..1 ", One pint of liquid...---- 16

Two tablespoons of liguid. .1 ounce !



J STAHI,

Wholesale and Retail Dealer in

HEAVY AND SHELF

HARDW ARE.

GLASS AND PAINTS

B

LARGEST ASSORTMENT OF

COOKING AND HEATING STOVES

iIn Central Michigan.

o o

213 and 215 WASHINGTON AVENUE,

LANSING, MICHL.



Everybody Should Know That

Lhearer’s Sram [aundry

IS THE ONLY PLACE

FOR GOOD WORK.

#rCOLLARS AND CUFFS A SPECIALTY.

S. GHEMPION,
DENTIST

Makes the Preservation of the Natural Teeth a Specialty.

Particular attention given tothe treatment of
IRREGULARITIES IN CHILDREN'S TEETH.
Office 104 Washington Avenue North,

LANSING, - " - MICHL.



Ladies, Misses’ and Childrens’

FINE FURNISHINGS:

Receive much of my attention, and you can always

find the thing you are looking for in my stock.

Underwear, Hosiery, Gloves, Mitts,

COLLARS, CUFFS, FANS, EMBROIDERIES,
; RUCHINGS, STAMPED LINEN GOODS,
TOWELS, EMBROIDERING MATERIALS,
FINE LACES, LACE SCARFS,
NOVELTIES IN HAIR ORNAMENTS,

And the justly celebrated

HILLSIDE YERN,

The finest. Knitting Yarn in America.

When it comes to

GENTLEMEN'S FURNISHINGS

YOU WILL FIND A COMPLETE LINE OF THE

LATEST STYLES at RIGHT PRICES.
103 Washington Ave. ELGIN MIFLIN.



practical household remedy. Spread.
in the sun, cover with salt ane :
moisten with lemon jul until
s-ain disappears. Oxallec acld con-
talned in most commercial ink re-
movers will usually dissolve

§ rust. For candle grease and : g

place blotting paper on spot and |
press with a hot jron, shifting hiot- |
ter often, Mildewed linen may be
whitened by soaking in a solution |
of chloride of lime, made by mixing |
one tablespoonful in four guarts of

t water, until it disappears. Rinse at

once several times in clear water.
The amount of damask in the

linen closet is governed entirely b

the purse, the manner of
and the amount of entertafning
done. Since most familiea/ prefer
the small doily and runney’ sets for
the informal home dinners, an ex-
cellent nucleus arow which to
build as need or ingividual prefer-
ence demands is sne larmlolh.
about 2x21 yardg/ with at least on
20 2°x22 ingif napkins to match,
pe efther white or a
and reserved as the
he larger dinner and
Hons. A smaller cloth
the smaller, intimate
p in a color and have
v yalf dozen dinner nap-
in the new oblong
ld a half dozen of the
mchem}hslze napkins,
st forget that very necessary
.unct to the damask govered
able, the silence cloth. This should
be In every well stocked linen ||
closet, This cloth is generally of
double felt or of quilting if pres
ferred, cut just to ¢over the table
at its regular size, When the table
s further extended an additional
dection of the cloth may also be
added. There is a new pad now |
available which s

sible to do away with the
pad under the hot Aish,
4 3 e ———————————
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