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\UE may live without poetry, music and art:

We may live without consclence, without heart:
We may live without friends, we may live without books,
But civilized man can not live without cooks.
He may live without books—whatis 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 1s the man that can live without dining?

Lord Lytton.
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Goose liver, 96, 9
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Tripe, 104
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Feathis, 269
Tomatoes, 129
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Crabs, 46
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Flounders, 41
Hecht, 37
Herring, 41
erch, 84
Pickerel, 37
Pike, _ 36
Redsnapper, 10
Sauces, 48, 52
Shad, 39
Smelt, 42
Sunfish, 40
rout 83, 35, 38
White, 35, 39
Flaxseed lemonade, 471
Fleisch Kugel, 58
Float, currant, 267
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Float, Raspberry, 207  Fried, potatoes, 17
Floating isfand, 268 smelts. 42
Flour and milk soup, Sweet potatoes, 119
Frapees fruit, 378 Spring chicken, 7
French cofice cake, 820 Tomatoes, 130

Creams, uncooked, 300  Fritters, boiled,
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Prunes, brandied, 419 Lemon, =
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Pufis, 322 Peach,
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Waflles, 179
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Perch, 34
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Barbecued rabbit, 80
Broiled squirrels, 88
Canvas-back duck

roasted, 82
Fricasseed rabbit, 87
Fried rabbit, 88
Pigeon pic, 90
Prairie chicken, 90
Quail roasted, 83
Quail on toast, 91
Quail pie, 91
Rabbit, o 83
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Cake, German,
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Reed birds,
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82
86

92
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Wild pigeons,
wild turkey.
Wild goose,
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Game, wild duck. 84
Gansleber in Sulz, 105
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Gefillte Milz, 101
Gems, currant, 335
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Gooseberry, Fool, 257

Jam, 404

Graham biscuits, 169

Bread, 165

Gems, 169

Muffins, 170

Pudding, 217

Grape jelly, 410

Pie, 210

Preserves, 406
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Gold cake, 3 rieben, 75
Goose liver, 96, 97  Grimsiich, 221
Minced, 76
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Stewed, 7
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Gooseberry cream, 270
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Hlmbnrger steak 56
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Hard sauce, 243
Hasenpfeffer.

Hashed calf’s lung and

heart 66

Hasty pudding, 488

Hazelnut ice, 874

Grits, Danish,
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Grog 470
Gruel, oatmeal, 184
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Hecht, 87
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Sauce
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Macaroons 3

Hills, almond.

loarhound candy,
Hollandaise sauce,
Hominy, boiled,
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Kartoffel Kloesse 191193 Kraut Kugel, <)
ern, green, soup, 20 Strudel, 254
Kimmel Sauce, 50 Kreugel, 332
Kinsley's mufins, 171 Kugel, Matzo, 476
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Lemonade, 465 870
Egg, 462 872
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Sauce, 242, 243
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Liver, Goose 96, 97
Loafl cake cocoanut, 286

Lobster salad, 137

Love cake, 208

Lusches, how to pre-
pare, 0, 496

M

PAGE.

Mncmen cookies, 484

Macaroons, 487
Almond, 353834
Clover leaf, 487

Llickory-nut, 355, 362
Maitre d’hotel sauce, 48
Mandeltorte, 486

Mandel Strudel. 254
Mangoes pickled, 454
+‘Maple Cream, 387
Nut candy, 388

Marble cake,
Marbled biscuit cake, 311
Marluirter Herring, © 41
Markeiing, hints on
Marmalade Strawberry mo
Marshmallows,

Mashed potatoes, 115
Matzo Kloesse, 482
Kugel, 476
Schalet 470
Pudding, 476
Mayonnaise salad 142
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Meat ball
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Meats, breast of mut-
ton, 59
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Meats Broiled beefiteak 33
Brisket of beef,
Calf’s liver. 63, b
Cr-quettes of calf’s

3 68

Filet de hoeuf au
champignons, 54
Fried beesieak, 56
Fleisch Kugel, 58
Fricassee.! veal, 65

Hamburger Steak 56
Hashed calf’s lung

and heart

Lamb chops. 59
Mutton chups, 59
Roast beef, 60
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Medical case, family, - 507
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Mehlsuppen, 28
Melange, brandied, 416
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Meringue, apple, 205
Milk l%mon:\eipe, 468
Punch, 408
Soup, 2
Toast, 175
Milk and flour soup, 27
Milt stewed, 102
Mince pie. 201,202
Minced goose, 76
Tongue, 153
Mint sauce, 52
Mack turtle soup, 14
Mohntozte,
Mohntorts, 830
Mohn, Kuchen, 328
Maultaschen, 852

‘Wachteln, 834
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Nlpfm'hm. 326
Neapolitan blanc

mange, 250, 260, 261

N i 412

5 5 140
Nervousness, remedy

for. 5
New potatoes, imita-
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ion of,
Noodle pudding, 224
Soup, 16
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Molasses candy, 390
Cookies 345

Mothers’s delicious
cookies, 45
Dill pickles, 441
Muffins, corn, 170
Graham, 170
Kinsley’s, 171
Wheat, 170
Mush, farina, 184
Oatmeal, 184
Mush and milk, 188
Mushroom Sauce, 48
Mustard pickles, 447, 448
Prepared ‘45
Mutton breast, stewed, 50
Broth, 25
Chops 59
Roast, 62
race.

Noodles with cheese. 181
Nose bleeding, how to

stop, 512
Nougat, 302
Nut Candy, 388

Candy, maple, 388
Nutmeg cakes 359

Nutmegs, pickled, 456
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Mush, 184
Okra gumbo soup, 18
Omelet, egg, 108, 109
One egg cake, 284
Onion sauce, 48
Onions, pickled, 453
Sp-nisgx. 131
Orangeade, 169
Orange cake, 2909
Custard, 258
Fritters, 176
Ice, 371
Ice cream, 372
Pudding, 233
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ancakes, potato, - 178
Bread, 179
Paprica, 100
Patties, oyster, 4
Pea soup,~ 17,19
Peach butter, 404
Compote, 268
Cream pie, 209
Custard, 256
Dumplings, 189
lce, 373
Ice cream, 369
{:lly. 409
uchen, 333
Pie, 208, 204 212
Preserves, 394
Pudding, 3816, 216
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Ox-tail soup, 15
Oyster dressing, 79
lant, 182
Patties, 45
Salad, 137
Soup, 22
Oysters, Boston fry, 44
Cream-stew 44
Cream on shell, 45
Dry stew, 44

Escaloped, 43 .
Fried, 43
How to serve, 42
Stewed. 42
‘With noodles, 180
AGE.
Peach, Short cake 306
Syrup, 243
Peaches, brandied 417
Escaloped, 289
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PREFACE.

N compiling these receipts, dear reader, it
never occurred to me that the public would
ever lay eyes on them. Thoarded them up as treas-
ures for my own daughters and grandchildren.
I think it the duty of every woman to be the head
X of her household, as much asitis the duty of the
man to be the head of his place of business or
counting room, wherein tg rule means to under-
stand his position and dutits. This same rule is
applicable to the household. In order to govern
and command the respect of your servants and to
show them that you are not ignorant of the duties
Jyou expect them to perform, you must first learn
the management of a houschold yourself.

The more and better educated you are the
more fit you are to perform the duties of help-
meet to your dear husband. Itis indeed a wife’s
duty to see that nothing goes to waste, and food
improperly prepared is a waste; and what is still
more important the health of every member of the
family depends on properly selected and prepared
food, made palatable by seasoning, and that not
too high. A young lady ignorant of housekeep-
ing and its duties is as unfit to be married as a

®)

~
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6 PREFACE,

man that has not the certainty of providing for
a family. A lady that is able to go into the
kitchen when necessity calls her there to per-
form certain duties is surely to be more respected
than the ignorant one that boasts of her edu-
cation and yet is sorely deficient in that sphere.

Many a lady may tell you that she did not
know how to make a cup of tea when she got
married, but prides herself on being an excellent
*“ cook and housekeeper ” now. Well- and good,
all honor is due her for her industry and per-
severance, but she probably never told you of
the heartaches and restless nights of worry it
caused her when Henry came home and told her
that his dear mother or father intended paying
them a visit, or that he had invited them to
dinner, on a special occasion, and wouldn’t
dear mother see that their favorite dish was pre-
pared for dinner? She may have had a goods
plain cook, but she did not know how Henry
wanted that favorite dish prepared: “ Wouln’t
missus just be kind enough to explain and tell
me just how she wants it done and shure 'l try
me besht to plaise?” But, oh, dear! she didn’t
know how to cook a potato, much less give the
receipt for Henry’s favorite dish. Poor child—
I hope I have not worked in vain; try and learn
from me, through practicing the following re-
ceipts, and if I have succeeded in eliciting
Henry’s praises about his dear wife’s meals and
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making you look all smiles and happy, I shall
feel fully repaid for my lahor.

In issuing this edition for the “household” I
I must admit with thanks that I owe my suc-
cess to the many encouraging letters received,
through the kindness of the publishers, from
intelligent housekeepers all over the country.
The letters of praise and kind acknowledgments
I have in my possession would alone fill a vol-
ume like this.

BaBETTE.



MISCELLANEOUS.

SERVANTS.

] O one serves from mere choice, therefore we
should treat those serving us kindly, and
not notice every frown or cloud stamped on their
faces; they can not smile at all times. They
have their secret sorrows, aches and pains as well
as the mistress of the mansion, which alas they
can not or will not confide to others. Pick out
a servant’s good qualities and weigh them with
good judgment against the bad, and if the better
qualities outweigh the others try and have pa-
tience with her. You will probably find your
reward in sodoing. Itisoften better to teach less
experienced help than to put up with the arro-
gance of one who feels her superiority. Visit
your kitchen daily or as often as occasion re-
quires. Reprimand your help kindly, tell them to
do things so and so, in a pleasant tone and always
say please. Servants and children are great imi-
tators, and the consequence will be they will do
likewise. How pleasant is a home where kind-
ness reigns! A good and appreciative servant
will show her appreciation by serving to the
best of her ability.
®

SRt o s




MISCELLANEOUS. 9
MARKETING.

Every housewife should do her own market-
ing; no matter what her position in life may be
she should not be above this—and be proud of
her knowledge and understanding in selecting
and purchasing such stores as are needed in her
family. Before marketing, pay a visit to the
kitchen store-room, see what is needed and some-
times see more—see whether the pantry is kept
as it should be. If there be a surplus of stale
bread order it to be used up for puddings, toast,
Lete.

WORK,

Plan your work and meals ahead ; never wait
until to-morrow comes for this. By planning
your meals ahead you will know just what to or-
der when marketing, and the cook will never have
to wait for the butcher ; her meat being in the re-
frigerator and her vegetables ready, she will have
ample time to bake and make any dessert desired.
Everything depends upon good management,

DISH-WASHING,

Collect all your dishes together, scrape all
plates and platters clean and pourall the remain-
ing tea or coffee out of every cup. Have ready
two dish pans, one to wash and the other to rinse
the dishes in, and fill a large pitcher with hot,
soapy water to receive knives, forks and spoons.
Wash all glassware first, not using any soap, and
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be particular about rinsing all goblets that have
contained milk in cold water before washing
with hot, as the milk gives the glass a murky
look if put into hot water. Wash all your
china in hot, soapy water or sodg and rinse in
clear, boiling water. Kitchen utensils should
be cleaned and scoured carefully after each
meal. Every tin cover, pie-plate and kettle
should be scoured with sapolio or sand and
soda water after using— the rolling pin and
pastry board likewise. Have a stationary cov-
ered hox convenient to your kitchen sink, in
which to keep chamors skin and sapolio to clean
the faucets after each dish-washing.

HOW TO PRESERVE LUNCHES,

In I;reparing a traveler’s or a picnic lunch,
lay a damp napkin, wrung out in cold water,
at top and bottom of the lunch so as to envelope
it entirely. This will keep it quite fresh for a
goed many hours

Groceries such as rice, barley, peas, beans,
raisins, currants, citron, etc., should be putinto
covered glass jars as soon as received—Mason
frut jars will answer this purpose—then arrange
them on shelves in your pantry. Thiswill help
to keep your pantry clean and also save time,
for you can then see at a glance what you are
looking for and know when to order a fresh

supply.
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Stove-blacking and other like articles should
be kept within easy reach, say in a covered box
on the wall back of the kitchen Tange. See
that your.stove is brushed off at least once every
day, and wiped off at intervals with old news-
papers. Old newspapers spread on your kitchen
table while working will save you considerable
scrubbing.

CLEANING CREAM.

For cleaning woolen garments of any descrip- -

tion, especially boys’ and men’s clothes, dis-
solve four ounces of white Castile soap, cut up
fine, in one quart of soft water, over the fire.
When dissolved, add four quarts more of water;
then add four ounces of ammonia, two ounces
of ether, two ounces of alcohol, and one ounce
of glycerine. Bottle and keep for use. This
will keep forever.
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SOUPS. .
MEAT SOUPS

HOULD be boiled in a closely-covered kettle,
used for no other purpose; boil slowly
and steadily to extract all of the meat juices. I
prefer a granite soup kettle to any other, it be-
ing easily kept clean. Skim your soup as soon
as it begins {p boil and never add salt until
your soup is strained. When strained skim
off every particle of fat and save this fat in a
little jar; you will find it comes in very handy
for various uses, such as pie-crust and for brown-
ing flour and croutons and other purposes too
numerous to mention. Root celery, parsley,
onions, carrots, asparagus and potatoes are the
best vegetables to add to'soup stock. Never use
celery leaves for beef soup. You may use cel-
ery leaves in potato soup, but sparingly, with
chopped parsley leaves. Bouillon should al-
ways be thickened with yelks of eggs, beat up
with a spoonful of cold water. Ordinary beef
soup or tomato soup may be thickened with
flour. . Todo this properly heat a scant spoonful
of soup drippings, stir in briskly a spoonful of
flour, and add a large quantity of soup to pre-

vent it becoming lumpy.

(18)
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MO(J’K TURTLE SOUP.

Make a rich bouillon from three to four
- pounds of meat-and a calf’s head, which had
better be boiled the day previous, add celery
root, an onion, a few cloves, two bay leaves, and
if you happen to have some smoked or pickled
tongue, add it also. Soak one quart)of turtle
beans over night and boil in the soup from four
to five hours. When half done add salt and
pepper; and whén done strain through a collan-
der.  An extra and very nice addition are a few
sweetbreads boiled in the soup- about half an
hour and cut into squares and served with the
soup.  You may also cut up part of the meat
that was boiled in the soup, and add. A cup of
Madeira and a pint of oysters may be added, but

Jjust allow them to boil up once,

CHICKEN souUP,

Take an old fat hen ; after cleaning and singe-
inglet it lay in fresh” water half an hour,
Scald the feet, scrape off the skin, erack them
in two. Set them on to boil, with the heart
and gizzard. Resorve the liver to add to the
soup a few minutes before serving, it not requir-
ing more than ahout three minutes to cook.
Boil the chicken, which should be the largest
you can get, at least three hours; add some
parsley root, an onion and some asparagus, cut
into bits. Season with salt. Rice, barley,
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noodless or dumplings are nice ingredients for
this soup. Strain and beat up the yelks of two
or more eggs with a tablespoonful of cold water,
just before pouring into the soup bowl. This
soup should not be too thin; and make use of
the chicken either for salad or stew. Season to
taste. I forgot to mention that you must skim
the soup carefully when it begins to boil, and,
after straining, skim off every particle of fat,
which will come in very handy for salads, ete.
Chicken fat takes the place of olive oil.

OX TAIL SOUP.

Three pounds of lean heef, two ox tails,
choppedup; one large onion, celery root, parsley
and two or three carrots. Boil in one gallon of
water for four hours, slow but steady ; boil until
reduced to nearly one-half. Strain; return the
pieces of ox tail and pieces of carrots cut up into
the soup and thicken with one tablespoonful of
flour, browned in a spider with a spoonful of fat.
You may add dumplings or green peas. Very
nice.

VEAL SOUP.

Boil a piece of veal, off the neck, and a couple
of.veal shanks, in two quarts of water; add pars-
ley, an onion and asparagus, cut up into small
pieces. Strain and thicken with the yelks of
eggs. Very nice for the sick.
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NOODLE SOUP,

For six or more persons, select o piece of beef
off the neck, say three or four pounds; add three
quarts of water, an onion, one celery root, two
carrots, alarge potato, some parsley, three toma-
tocs and the giblets of poultry if you happen to
have any. Cover up tight. Tt is impertant to
cock soup in a vessel with a tight-fitting cover
2nd puton as early as eight o’clock in the morn-
ing and boil very slow and steady if intended for
twelve o’clock dinner.  Remove cvery bit of scum
that rises. Strain. Add salt and remove every
perticle of fat; put in noodles; boil about five
minutes and serve ot once, If allowed to stand
it will becomo thick. I wish to suggest something
right here: never throw awey fat or drippings
that you have skimmed off soup or meat gravy;
save and put into refrigerator for Ppie-crust.

NOODLES,

How to make, Put a large handful of flour
into a bowl, sifted of course. Make a hollow in
the center of the flour, break in an egg. Takethe
handle of a knife and stir the egg slowly, always
in the same direction, until the dough is so stiff
that you can not stir it any more vith the knife.
Flour a baking board and empty your dough
upon it, and knead with the hollow of your hand,
work with the hands intil quite stiff. Flour
your board and roll out as thin as possible. Lay
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on aclean table near the kitchen fire to dry. Cut
into halves, double up, and cut as fine as possi-
ble; spread lightly to dry. If in a hurry just
cut into little squares. Tastes just as nice, the
only difference being in looks.
GREEN PEA SOUP.

Make your soup stock as usual, adding about
a pint of pea pods to the soup. Lay all the other
wvegetables used (in fact, I always save the pea-
pods) into your ice-chest and use them in any
quantity in your soups daily. Heat a tablespoon-
ful of nice drippings in a stewpan, put in the
peas, with alittle chopped parsley, cover up tight
and let them simmer on the back of the stove.
Keep adding soup stock when dry. When the
peas are tender, put into the strained soup. Sea-
son with salt, and throw in a lump of loaf sugar;
add some drop dumplings to this soup before
serving.

PROP DUMPLINGS.

Break into a cup the whites of three eggs, fill
the cup with water or milk, put it with a cup-
ful of sifted flour and a tablespoonful of butter or
drippings, into a spider, and let it boil until it
leaves the sides of the spider clean. Then re-

~move from the fire, stir until cold, add the yelks
of theeggs. Keep stirring for about five minutes,
Season 1t with salt and nutmeg; then drop with
a teaspoon, which has been previously wet with
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cold water, into the boiling soup. These little
dumplings are called in German schwamm-
klaesse. They are very gbod, and may be used in
any clear soup stock. .

OKRA GUMBO souP (SOUTHERN).

Take two quarts of nice ripe tomatoes, stewed
in a porcelain-lined kettle, with two quarts of
okra, cut into small rings. Put this on to boil
with about three quarts of water and a nice piece
of soup meat (no bone), chop up an onion, a
carrot and some parsley and add this to the soup.
Fricassee one chicken with some rice, to be dished
up with the soup, putting a piece of chicken and
aspoonful of rice into each soup plate before add-
ing the soup. Let the soup boil four or five
hours, slowly but steadily. Season with salt and
pepper.  Alittle corn and Lima beans are an im-
provement, if you have them; they should be
cooked with the soup for several hours. Cut the
soup meat up into small squares-and leave in the
soup to serve, 3

BARLEY SOUP.

Put on the barley in a porcelain kettle, a very
small teacupful, with about a quart of water.
Let it boil slowly on the back of the stove, Put
on the soup meat in another kettle, with the
addition of whatever vegetables you may happen
to have. As the barley gets thick keep adding
some of the soup stock, strained of course.

5
f
E
|

:




SOUPS, 19

Salt to taste. Put on the soup meat two hours
before you do the barley.
BEEF SOUP A LA JULIENNE.

Cook all the vegetables in a separate kettle.
Use a nice piece of soup meat, about four
pounds, and a large soup bone. Cut up two
carrots, two turnips, quatter of a head of cab-
bage, two heads of celery, a few tomatoes, some
beans ; cut up very fine a handful of peas and a
few tablespoonfuls of . corn —you may use
canned. When tender pour your soup stock
over this. Season to taste and serve. You may
add some noodles, cut into little squares, but
not too many, or it wul be too thick.

K BARLEY AND PEA SOUP.

Barley and peas cooked with goose, often used
as soup, makes a very palatable dish. Take the
backs of two geese, after being skinned and well
salted with ginger and garlic. Lay the backs
in the bottom of a porcelain-lined kettle, throw
in a pint of whole peas, which have been previ-
ously soaked over night. Cover with water and
plenty of it, add as much water as you would
for soup; in an hour after throw in just as much
barley. Cook slowly all the time for at least
four hours. You may set it in the bake oven
the last hour, in fact it improves by so doing.
Add salt to taste. This is just as good warmed
over.
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TOMATO SOUP. :

Take a large soup bone or three pounds of
soup meat, the latter preferred, one or two
onions, a few potatoes, a few carrots, a turnip,
soup greens and a can of tomatoes or a quart of
fresh ones, and in season two ears of grated
sweet corn. Season. with salt and pepper.
Thicken with a tablespoonful of flour, dissolved
in cold water. A nice addition to this soup is
a handful of noodles cut into round disks with
a thimble. :

TOMATO SOUP WITHOUT MEAT.

One quart of tomatoes, one quart of water and
one quart of eream or milk, salt and pepper to
taste. Cook the tomatoes thoroughly in the
water (and have the milk or cream scalding in
another vessel), with a little parsley and celery.
When cooked strain through a sieve. Put a
piece of fresh butter into the soup dish before
serving, also some oyster crackers or boiled rice.
Add the cream just before serving. A valuable
recipe for abstinence days.

GREEN KERN SOUP.

Soak about a small teacupful of green kern
in a bowl of water over night. Put on the soup
meat as early as eight o'clock in the morning,
half-past eight at the latest (provided you have
dinner at noon) ; add a carrot, an onion, celery,
parsley, one or two tomatoes, a potato, in fact
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any vegetable you may happen to have at hand. .
Cover up closely and let it hoil slowly on back
of the stove until dinner time. Put the green
kern on to boil in water slightly salted, at least
two hours before dinner, and as it boils down
keep adding soup stock from the kettle of soup
on the stove, always straining through a hair
sieve, until all has been used up. Serve as it is
or strain through a collander and put pieces of
toasted bread into the soup. Cut the bread into
little squares and fry in hot fat. Another way of
using the green kern is to grind it to a powder.
Also very fine.
BOUILLON (BEEF).

Put into the soup kettle three pounds of lean
beef (off the neck is best), two pounds of breast
of veal and an old chicken. Add six quarts of
water (cold), place on the back of the stove,
where it will boil very slowly. Remove every
particle of scum as it rises; boil at least three
hours or until the meat is very tender. Re-
move from the fire and set ina conl place over
night. Remove carefully all the fat from the
stock, strain and put on to boil, with the follow-
ing vegetables: One head of celery, three
carrots, a small turnip, an onion and a few
tomatoes and some parsley. FPeel and slice the
vegetables quite thin before adding. Boil an
hour, adding salt just before straining a second
time through a sieve. Thisshould make a gal-
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lon of soup. If less is desired use less meat. If
preparing for invalids it is better to omit all
the vegetables except celery. Serve in cups.
Beat the yelk of one egg for a cup of bouillon.
In making a quantity three yelks will be suf-
ficient; beat up the yelks, adding a few drops
of cold water before adding the boiling bouillon.
FARINA sOUP,

When the soup stock has been strained and
every particle of fat removed, return it to the
kettle to boil. When it hoils hard stir in care-
fully quarter of a teacupful of farina, do this
slowly to prevent the farina from forming lumps.
Stir into the soup howl the yelks of one or two
eggs, add a teaspoonful of cold water. Pour
the soup into the bowl gradually and stir con-
stantly until all the soup has been poured into
the bowl. Serve at once.

PIGEON SOUP.

Make a beef soup, and an hour before wanted
throw in a pigeon. Boil slowly, with all kinds
of vegetables (proyided your patient is allowed
to have them, for remember this is a soup
intended for the convalescent). Strain, add
the beaten yelk of an egg, add salt to taste.

OYSTER SOUP.
Pour one quart of hoiling water into a porce-
lain-lined kettl> and one quart of good, rich
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milk. Stir in one-half cup of finely rolled
cracker crumbs ; as*soon as this comes to a boil
add one quart of fresh oysters and a lump of
fresh butter, about the size of an egg. Let it
boil up once, then remove from the fire im-
mediately. Dish up in a soup bowl in which
you have previously put salt and pepper. Stir
briskly while pouring in the soup.
S TURKEV\' SOUP.

Crack all the bones and cut up all the meat
of a cold turkey left over from a meal. Add an
onion, a carrot, a turnip, celery, parsley, in fact
any vegetable you may happen to have nt hand.
Boil slowly for two or three hours. Sfrain and

~ add boiled rice or barley.

SPLIT PEA SOUP.

Wash the peas in warm water by rubbing
them through your hands a great many times,
A better plan is to soak them in lukewarm water
over night, Use a quart of peas to a gallon of
water. Boil about two hours, with the following
vegetables: a few potaoes, a large celery root, a
little parsley and a large onion. When boiled
down to about half the quantity, take out the
vegetables and press through a collander. To
make this soup very rich add about two pounds
~ of beef and boil with the soup until tender, then

removeit. Boil some little sausagesin this soup
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afteritisstrained. Serve these as an entree with -
your dinner. If your soup is too thin put a

piece of butter into a saucepan, with a spoonful

of flour. Let it_boil, stir in part of the soup

briskly and add to the whole. Have some crou-

tons ready in the souptureen and serve, Season

with salt and pepper to taste.

CROUTONS,

Heat some butter or fat in a spider. Cut up
about two slices of stale bread, put them into a
spider and brown on both sides. Cut up the bread
in dice shape before throwing into the hot fat.
Brown nicely, but do not let it burn. Serve with
split ped soup, bean and potato soups.

WHITE BEAN SOUP.

To one quart of small dried beans add as
much water as you wish to have soup. You may
add any cold scraps of roast beef, mutton, poul-
try, veal or meat sauce that you may happen to
have. Boil until the beans are very soft.  You
may test them in this way: Take up a few in a
spoon and blow on them very hard, if the skin
separates from the heans you may press them
through a sieve, or take up the meat or scraps and
vegetables and serve without straining. Add salt
and pepper to taste. A great many prefer this
soup unstrained. The water in which has been
boiled a smoked tongue may be used for this
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soup. This may be thickened like split pea
soup. Excellent. i3

LINTEL, OR LINZEN SOUP.

It is made just like split pea soup, without
straining. Add the sausage and croutons.

POTATO SOUP.

For two quarts of soup, boil sbout a dozen
potatoes. After boiling a few minutes, pour off
the water and add fresh water from the boiling
teakettle. Add salt and fat, any drippings left
from roast beef or boiled smoked tongue are par-
ticularly nice- for this purpose. Celery and
parsley roots and an onion should be added.
When the potatoes are very soft strain through
a collander. Salt and pepper to taste. Add
croutons and serve. Sauce of roast beef or poul-
try improves this soup. This is a’ cheap and
wholesome soup and deserves to he better known.

MUTTON BROTH.

Cut three pounds of lean mutton into small
squares ; cover closely and boil with three quarts
of water, slowly, for two hours; thei soak one-
fourth of a cupful of rice in warm water, just
enough to cover it, thenadd the rice to the boil-
ingsoup. Cook an- hour longer, slowly; watch
carefully, and stir from time to time. Strain

_and thicken it with a little flour; 8alt and pep-
per to taste. Particularly nice for invalids,
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RICE BROTH.

May be made either of beef or mutton, adding
all kinds of vegetables. Boil half a cupful of
rice separately in a farina kettle. Strain the
beef or mutton broth. Add the rice and boil half
an hour longer, with potatoes cut into dice shape;
use about two potatoes ; then add the beaten yelk
of anegg. Strained stock of chicken broth added
to this soup makes it vey palatable and nutri-
tious for the sick

CHERRY SOUP.

This delicious soup is to he eaten cold, it is a
summer soup. Use large, dark red or black
cherries, a quart is sufficient. Take a bottle of
claret, or any other red wine, and twice as much
water as you have wine ; half a cupof pearl sago,
a’few slices of lemon and some cinnamon bark
or stick cinnamon, cook ahout one-half hour,
cherries and all. If you find that the soup is
too thick add more wine and water, sweeten to
suit the taste, a cupful of sugar is the most T
ever use.

Strawberry, blueberry and raspberry soups
may be prepared according to above receipt.

WINE S80UPS
Boil half wine and half water, sweeten to taste,

add cinnamon, a few slices of lemon and thicken X
with a few yelks of eggs. Just before serving,
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break in gome sweet almond macaroons. This
may be eaten hot or cold ; better cold.
BEER SOUP

Mix the beer with one-third water, boil with
sugar and the grated crust of stale rye hread,
add stick cinnamon and a little lemon juice.
Pour over small pieces of zwieback (rusk).
Some boil a handful of dried currants. When
done add both currants and juice.

RICE, OR SAGO SOUP.

Take of rice or sago about one-quarter of a
pound, scald it and put on to boil in cold water;
add cinnamon, sugar and the grated rind of a
lemon, a handful of currants thoroughly cleaned,
not forgetting a good pinch of salt. Just before
removing from the fire add a bottle of red wine
and as much water; add more sugar if nec-
essary.

MILK AND FLOUR SOUPS.

An earthen milk or a porcelain-lined kettle
may be used for these soups, but a farina kettle
is preferable if you have one large enough.

MILK, OR CREAM SOUP.

Heat a quart or more of milk or cream, add
a spoonful of sweet butter and thicken with a
sp'wnful of flour or corn starch, wet with cold
ml]k.. Pour boiling over pieces of toasted bread
cut into dices; crackers may also be used.
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BEER SOUP WITH MILK.

Boil separately a quart each of beer and
milk; sweeten the heer, add cinnamon, the
crust of a rye loaf and the grated rind of a
lemonj beat up the yelks of two eggs, add the
milk gradually to the eggs, then the beer. Serve
in small bowls.

MEHLSUPPEN.

Braune Mehlsuppe (No. 1).— Heat a spoon-
ful of butter in a spider, add a spoonful of flour,
stir briskly, but do not let it get black ; pour
boiling water over it, add salt and carroway
seeds.

Mehlsuppe-—Flour Soup (No. 2).—Heat but-
ter or fat in a spider, put in a tablespoonful of
flour ; mix while boiling, but do not let it hrown 3
add as much milk as you desire; add grated
nutmeg and salt to taste. Rule, one table-
spoonful of flour for one plate of soup.
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ISH, to scale readily, should be dipped in
boiling water, for a second only. Clean
thoroughly, not forgetting to remove the eyes
and ears, but in so doing try not to destroy the
shape of the head, which not only adds to the
looks of the hoiled fish but to its flavor as well.
Salt your fish the day previous to cooking, this
applies to both baked and fried fish. Heat
the salt; this little extra trouble will pay you,
for then the salt will penetrate through the
flesh to the bone. Rub with salt inside and out-
side. Remember—heat the salt, this is easily
done by putting the salt in a tin plate and set-
ting in the oven a minute,

To cook fish properly is very important, as
no food, perhaps, is so ingipid as fish if care-
lessly cooked. 1t must be well done and properly
salted. A good rule to cook fish by is the fol-
lowing: Allow ten minutes to the first pound
and five minutes for each additional pound ;
for example: Say you have a fish weighing five
pounds—boil it thirty minutes. By pulling
out a fin you may ascertain whether your fish
is done; if it comes out easily and the meat is
an opaque white, your fish has boiled long

(30)
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enoug'h. Nothing is so disgusting to the palate
as a piece of raw or underdone fish. Always
set your fish on to boil in hot water, hot from
the teakettle, adding salt and a dash of vinegar
to keep the meat firm; an onion, a head of
celery and parsley roots are always an accept-
able flavor to any kind of boiled fish, no matter
what kind of sauce you intend to serve it with.
If you wish to serve the fish whole, tie it in a
napkin and lay it on an old plate at the bottom
of the kettle; if you have a regular “fish kettle”
this is not necessary. I prefer carving, or rather
cutting up, the fish before boiling, and then ar-
ranging the fish on the platter as though it were
whole—head first and so on, it is then much
more convenient to serve. In boiling fish this
way, always lay the head at the bottom of the
kettle. In boiling fish, avoid adding too much
water—I have heard a great many complaints
about getting the sauce too thin, or too thick,
especially the former. A good way to thicken
sauces, where flour is used, is an even teaspoon-
ful of flour to a cupful of sauce, or the yelk of
one egg to a cupful of sauce. When boiling
fish, allow the waterto just reach the top, but
not to cover it.

In frying fish do not leave the fish lie in the
spider in which it has been fried, for this ab-
sorbs the fat and destroys the delicate flavor.
Be sure that the fish is done. Fried fish should
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be nicely browned, then removed at once to a
platter. Persons who say they can not eat
fried fish, on account of its oily, indigestible
qualities, do not know that. in most cases it is
not the mode of cooking that is to blame, but
the careless cook, who allows it to spoil after it
is coeked.

WHEN TO EAT VARIOUS KINDS OF FISH.
Fresh Salmon is best in May.

Pickerel is best from September to January.
Black Bass is best from September to January.
Pike is best from January until April.

Carp is best from October until April,

Shad is best from March until May.

Trout all the year round.

Lobster is best from May until September.
Oysters are best from September until April.

BONELESS FISH, FILLED.

Prepare trout, pickerel, or pike in the follow-
ing manner: After the fish has been scaled
and thoroughly cleaned, remove all the meat
that adheres to the skin, being careful not to in-
jure the skin; take out all the meat from head
to tail, cut open along the back bone, removing
it also; but do not disfigure the head and tail.
Still another way is to pull off the whole skin of
the fish, then remove all the meat, being very
careful not to have any bones mixed with it}
chop the meat in a chopping bowl, then heat
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about a quarter of a pound of butter i a spider,
throw in a handful of chopped parsley, and some
soaked white bread; remove from the fire and
add an onion grated, salt, pepper, pounded
almonds, three whole eggs and the velks of two
also a very little nutmeg grated. Mix all
thoroughly and fill the skin until it looks nat-
ural. Boil in salt water, containing a piece of
~ butter, celery root and parsley and an onion;
when done remove from the fire and lay ona
-platter. Have some almonds blanched, cut
each almond lengthwise into four strips, and
stick them into the body of the fish, until it
looks as though it were all bristles. Thicken
the fish sauce with yelks of eggs, adding a few
slices of lemon. To bake this fish first roll it in
flour, then lay it in plenty of fresh butter.

SPECKLED TROUT.

I take it for granted ‘that you have cleaned
and salted the trout the day previous ; line a ket-
tle with an onion cut up, also some celery root
and parsley, if you have it; tie the fish in anap-
kin and lay it on this bed of roots; pourin
enough water to just cover it and add a dash of
vinegar—the vinegar keeps the meat firm—then
boil over a quick fire and add more salt to the
water the fish has been boiled in. Lay your
dish on a hot platter and prepare the following
sauce: Set a cup of sweet cream in a kettle,
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heat 1t, add a lump of fresh butter, salt and
pepper and thicken with a dessertspoonful of
flour (wet the flour with a little cold milk before
adding), stir the flour into the cream and boil
about one minute, stirring constantly ; pour over
the fish. Now boil two eggs, and while they are
boiling blanche about a dozen or more almonds
and stick them into the fish, points up, now dash
the eggs into cold water, peel them, separate the
whites from the yelks, chop up each separately in
a saucer, with a knife; chop up some nice fresh
parsley. Garnish the fish, first with a row of
chopped yelks, then white, until all is used up;
lay chopped parsley all around the platter.
Eat hot.
FRIED PERCH.

Clean well, be very particular about getting
off all the scales ; remove the head, split open and
clean inside as thoroughly as out; wash and
wipe dry ; sprinkle with salt inside and outside,
and dredge with flour. Have ready a frying pan
of boiling hot butter; put in the fish and fry a
nice brown, turning at the end of five minutes.
Lay on a hot platter and garnish with parsley
and slices of lemon.

BAKED BLACK BASS.

After having carefully cleaned, salt well and
lay itin the baking pan with a small cupful of
water, and strew flakes of butter on top, also salt,
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pepper and a little chopped parsley. Bake
about one hour, basting often until brown.
Serve on a heated platter; garnish with parsley
and lemon and make a nice sauce by adding a
glass of sherry and a little catsup and thicken
with a teaspoonful of flour, adding this to fish
gravy. Serve potatoes with fish, boiled in the
usual way, making a sauce of two tablespoon-
fuls of butter put into a saucepan, to heat.
Throw in a bunch of parsley chopped very flne
and salt and pepper to taste, adding asmall cup
of sweet eream, thickened with a spoonful of
flour. Pour over potatoes.

WHITE OR TROUT, SWEET AND SOUR.

Salt the fish the day previous; line the kettle
with slices of onions and celery root and lay the
fish upon this, adding water to barely cover; add
a piece of fresh butter, a few slices of lemon and
a dash of vinegar, also a few cloves. Let the fish
boil, uncovered, and in the meantime soak half a
“lebkuchen,” the finest you can get, in a very
little vinegar; add a handful of raisins, also a
handful of pounded almonds and som® ground
cinnamon ; sweeten with a handful of brown
sugar and a tablespoonful of syrup; add also a
small vrust of rye bread. - By this time your fish
will be ready to turn, then add the sauce and al-
low the fish to boil-a few minutes longer. Taste,
and if too sour add more sugar. Take up the fish
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carefully, lay it on a platter and let the sauce
boil until it coats the spoon, then pour over the
fish. - Eat warm or cold.

PIKE WITH EGG SAUCE.

Clean the fish thoroughly, and wash 1t in hot
water, wipe dry and salt inside and out. If you
heat the salt it will penetrate through the meat
of the fish in less time." Now take a porcelain-
lined kettle, lay in it a piece of butter about the
size of an egg; cut up an onion, some celery root
and parsley root and a few slices of lemon, and
lay the fish in, either whole or cut up in slices;
boil in enough water to just cover the fish, and -
add more salt if required, and throwin about a
dozen whole peppers, black or white { season also
with ground white pepper. Let the fish bhoil
quickly. In the meantime beat up the yelks
of two eggs, and pound a handful of almonds
to a paste, and add to the beaten yelks, together
with a tablespoonful of cold water. When done
remove the fish to a large platter; but to ascer-
tain whether the fish has cooked long enough,
take hold of the fins, if they come out readily
your fish has cooked enough: Strain the sauce
through a sieve, taking out the slices of lemon
and with them garnish the top of the fish; add

the strained sauce to the beaten egg, stirring

constantly as you do so; then return the sauce
to the kettle, and stir until it boils, then remove *

|
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quickly and pour it over the fish. When it is
cold garnish with curly parsley.
HECHT (PICKEREL).

This fish is best prepared  scharf.” Clean your
fish thoroughly and salt the day previous;
wrap it in a clean towel and lay it on ice until
wanted: Line a porcelain-lined kettle with celery
and parsley roots; cut up an onion, add a lump
of fresh butter, and pack the fish in the kettle,
head first, either whole or cut up; sprinkle a
little salt and white pepper over all and add
about a dozen peppercorns; put on enough
water to just cover, and add a whole lemon cut
in slices. Do not let the fish boil quickly. Add
also about a dozen -pounded almonds. By this
~ time the fish will be ready to turn, then beat up
~ the yelks of two or three eggs in a bowl, to be

added to the sauce, after the fish is boiled. Try
_ the fish with a fork and if the meat loosens
readily it is done. Now take up each piece
carefully, if it has been cut up, and arrange on
a large platter, head first and so on, make the

- fish appear whole, and garnish with the slices

~of lemon and sprigs of parsley; then mince up
some parsley and throw on top of the fish,
‘arqund the lemon slices. Now thicken the gravy
by adding the beaten yelks, add a tablespoonful
of cold water to the yelks before adding to the
boiling sauce; stir, remove from the fire at once
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and pour over the fish. Tf you prefer the sauce
strained, then strain before adding the yelks of
the eggs and almonds.  Give this a fair trial and
you will never prepare pickerel any other way.
Pike and perch .may he prepared in the same
manner. y

FISH A LA BRUNSWICK.

Cook any large fish in salt water—salmon is
particularly nice prepared in this style—add
one cup of vinegar, onions, celery root and pars-
ley. When the fish is cooked enough, remove it
from the fire, kettle and all—letting the fish
remain in its sauce until the following sauce is
prepared. Take two hard-boiled eggs, rub. the
yelks with two raw yelks; add one teaspoonful
of prepared mustard, some salt, pepper, sweet
butter, some vinegar and lemon juice; take
parsley, green onions, capers, shallots and one
large vinegar pickle and some astragon, chop
all up very fine, as fine as possible; chop up
the hard-boiled whites separately and then add
the sauce; mix all this together thoroughly,
then taste to see if seasoned to suit. This is
often called fish piquant.

BROOK TROUT.

Clean with care in order not to destroy its
shape; wash in salt water, wipe perfectly dry
and roll in salted flour and fry in hot butter;
drain off every drop of grease; serve on a hot
platter and garnish with parsley.
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BAKED SHAD, STUFFED WITH OYSTERS.

Dry the fish (which should be a large one)
thoroughly after it is cleaned ; rub well with salt
inside and out. Make a stuffing of grated bread
crumbs, flakes of butter, salt, pepper and oysters ;
stuff the fish and sew it up. Lay it in a baking-
pan, with a cupful of water to keep it from burn-
ing; bake an hour, basting often with pieces of
butter and the water in pan; bake until brown.
When done lay the fish on a hot platter and
cover tightly while you boil up the gravy witha
spoonful of catsup; add a little more hot water
and a spoonful of browned flour, which has been
wet with a little cold water and the juice of part
of alemon. Serve sauce in sauceboat and gar-
nish the fish with slices of lemon, curly parsley,
or watercress.

CROQUETTES OF FISH.

Take any kind of - boiled fish, separate it from
the bones carefully, chop with a little parsley
and salt and pepper to taste. Beat upan egg
with a teaspoonful of milk and flour. Roll the
fish into balls and turn them in the heaten egg
and eracker crumbs or bread. Frya light brown.
Serve with any sauce or a mayonnaise.

FRIED WHITE FISH. -
Clean and dry the fish, salt inside and out;
roll in eracker flour or bread crumbs and then
in beaten egg that has been seasoned with a
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pinch of salt. Fry in very hot butter, a nice
brown on both sides. If the fish is very large,
split it lengthwise through the center and then
cut into pieces about three inches wide. Serve
with catsup and slices of lemon.

FRIED SEA BASS.

Fry same as white fish, omitting the eggs;
just roll in cracker or bread crumbs — flour
slightly salted is best—and fry in very hot but-
ter. .
SUNFISH OR SMALL FLAT FISH.

Clean, wash and wipe dry; salt and roll in
flour and fry in hot butter a nice brown on both
sides. .
REDSNAPPER WITH TOMATO SAUCE.

This delicious fish is best prepared in the fol-
lowing manner: Scale thoroughly, salt and pep-
per inside and out, and lay upon ice, wrapped
in a clean cloth over night. When ready to
cook cut up a celery or parsley root, or both,
two fine large onions, a carrot or two, and let
this come to a boil in about one quart of water,
then lay in the fish, whole or in pieces, to suit
yourself; let the water almost cover the fish;
add a lump of fresh butter and three or four
tomatoes (out of season you may use canned
tomatoes, say three or four large spoonfuls);
let the fish boil half an hour, turning it oc-
casionally. Try it by taking hold of the fins,

N -
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if they come out readily, the fish is done.
Take it up carefully, lay on a large platter and
strain the sauce, then let it boil, adding a cup-
ful of sweet cream in which you have dissolved
a teaspoonful of flour; chop up a bunch of par-
sley and garnish the fish with this, letting a
quantity mingle with the sauce. You may omit
the cream and ‘thicken with the yelks of two or
three eggs. This fish is very good fried also.

MARINIRTER (PICKLED) HERRING.

Take new Holland herring, remove the heads
and scales, wash well, open them and take out
the milch and lay the herring and mileh in milk
or water over night. Next day lay the herring
in a stone jar with alternate layers of onions cut
up, also lemon cut in slices, a few cloves, whole
peppers and a few bay leaves, some capers and
whole mustard seed. Now take the milch and
rub it through a hair sieve, the more of them
you have the better for the sauce ; stir in a spoon-
ful of brown sugar and vinegar and pour it over
the herring. Will keep for a long time.

BAKED FLOUNDERS.

Clean, wipe dry, add salt and pepper and lay
them in a pan; put flakes of butter on top, an
onion cut up, some minced celery and a few
bread crumbs. A cup of hot water put into the
pan will ‘prevent burning. Baste often; bake
until brown.
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FRIED SMELTS.

Clean, wipe dry, salt and roll in beaten egg
and cracker flour; fry in hot butter.

BOILED BLACK BASS.
See pickerel or pike, with egg sauce.

OYSTERS.

In giving an oyster supper always serve raw
oysters first, then stewed, fried and so on. Serve
nice, white crisp celery, olives, lemons, good
catsup, cold slaw and pickles, and do not forget
to have two or three kinds of crackers on the
table. Chili sauce is a good addition; also
piccalilli.

OYSTER STEW.

Drain off all the liquor from a quart of

oysters, heat the liquor, and at the same time ~

heat a quart of rich, sweet milk to boiling point,
skim the boiling liquor, then put in the oysters.
In the meantime put salt and pepper in the
oyster bowl and a tablespoonful of sweet butter;
when the oysters begin to ruffle, take the “stew

from the fire, pour it into the bowl, stirring con- .

stantly, adding the scalded milk at the same
time. Serve with oyster crackers; be very care-
ful not to let the milk burn, nor the oysters cook
too long; take them up as soon as” they are
ruffled.

PAPIPe YU T N
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FRIED OYSTERS.

Use none but select oysters for frying. Drain
off every drop of liquor, lay them on a clean
towel, and cover with another, pat lightly upon
the covered oysters so as to dry them, remove
the upper cloth and sprinkle the oysters with
salt and pepper. Crush some soda crackers very
fine—do this with arolling pin—roll each oyster
into the cracker, flour; beat up three or more
eggs lightly, dip each oyster into the beaten eggs;
pick up each oyster with a fork and drop care-
fully into a frying pan containing plenty of
butter; the butter must be very hot; test by
frying one oyster, if it browns quickly, go on
with the rest. Put on a’platter garnished with
parsley. .Always serve lemons, catsup, pickles
and cold slaw with fried oysters. Your oysters
will fry much nicer by using half lard and half

butter. -
ESCALOPED OYSTERS.

Roll fine a pdund of soda crackers or bread
crumbs; put a layer of these in the bottom of
a deep buttered dish (a poreelain pudding dish
is preferable to any other); wet the layer of
¢racker crumbs slightly with the liquor of the
oysters, then put a layer of oysters on top of
the eracker crumbs; eprinkle with fine salt and
pepper, and lay small pieces of butter here and
there over the oysters; then another layer of
crumbs, and so on until you have used up all
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the oysters. Have a layer of cracker crumbs =
on top; put flakes of butter over the top; pour
onmilk, a cupful over all, and bake a light brown.
It is improved by adding a couple of well-beaten
eggs with the milk.

DRY STEW.

Drain off every drop of liquor from the
oysters; set the liquor on to hoil and skim it
thoroughly; put in a lump of best butter, salt
and pepper to taste; throw in the oysters and
boil about two minutes and serve with crackers.
Delicious.

CREAM STEW.
Is made precisely like a milk stew (called

oyster stew), using cream instead of milk.
»

BOSTON OYSTER FRY.

Take large select oysters and drain off every
bit of liquor; lay the oysters on a clean towel,
cover with another, and pat them lightly in
order to dry them, then remove the upper towel
and sprinkle with salt and pepper. Crush two
or three soda crackers with a rolling pin until =
they are as fine as flour. Salt the rolled
cracker crumbs slightly; roll each oyster in the
cracker flour, then beat up three or more eggs
slightly, and dip in this each oyster as you take
it from the rolled crackers; pick up each oyster
with a fork and drop carefully into a frying pan,
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containing plenty of butter, the butter must be
very hot (use half lard and half butter); test
by frying ‘one oyster, if it browns quickly, go
on with the rest; when done put them on a hot
platter, and pour a puree of hot tomatoes over
them and garnish with curly parsley.

OYSTERS PATES, OR PATTIES.

Make a very rich puff paste and bake in
patty-pans; bake smaller patties to be used as
covers (many prefer the patties uncovered) ;
when baked turn out on a large platter until
your oyster filling is ready. Set the oysters on
to boil in their own liquor, add a piece of but-
ter, a little cream ; beat up the yelks of two eggs,
with a little galt and pepper. Remove the oys-
ters from the fire, stir in the beaten egg; fill the
patties and set in-the oven; brush with beaten
egg; bake about five minutes. Serve hot. Boil
the liquor, and skim before putting in the oysters.

CREAM OYSTERS ON THE SHELL.

In the first place get some nice clam shells
and wash them, wipe them dry and butter them
inside. Range these closely in a large baking
pan and prop them up with pieces of coal; put
one oyster in each shell, sprinkle salt and pepper
over each one, and pour aspoonful of the follow-
ing mixture over each oyster: Pour into a
farina kettle about two cups of milk, stir in two
spoonfuls of butter, a little salt and pepper.



46 FISH AND OYSTERS.

Take from the fire as soon as hoiled, and thicken
with one tablespoonful of flour wet with the
liquor of the oysters; add also the yelks of two
eggs, then stir and pour a spoonful of this mix-
ture over each oyster and bake five minutes.
Serve on the shell. Delicious.

TOMATO PUREE.

Scald the tomatoes, take off the skins care-
fully and stew with a spoonful each of hutter
and sugar; salt and pepper to taste. When very
soft, strain through a coarse sieve, and if neces-
sary thicken with a spoonful of flour; pour this
over the oysters hot. This should be prepared
before you begin to fry the oysters.

SOFT SHELL CRABS.

Take out the sandbags and pull off the spongy
substance from the sides; wash and wipe dry;
roll in beaten cracker crumbs, which have bheen
slightly salted, then in beaten egg. Have ready
a deep spider, filled with seéthing hot butter;
fry brown. Serve hot and garnish with parsley
and slices of lemon.
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=

MUSHROOM SAUCE,

STE\V a teacupful of mushrooms in a very
little soup stock or water; add two table-
spoonfuls of flour mixed with a little cold water ;
add nutmeg; salt and pepper to taste and stir
all up with the mushrooms and pour into sauce-

_boat.

MAITRE D'HOTEL SAUCE.

Take a heaping tablespoonful of nice drip-
pings or goosefat, heat it in a spider, stir two
teaspoonfuls of flour into this, then add grad-
ually and carefully a small teacupful of hot
soup or water, the former is preferable; add
some chopped parsley also the juice of a lemon ;
salt and pepper; stir up well. May be used
either with roast or boiled meats,

ONION SAUCE.

Stew somé finely-chopped onions in fat; you
may add half a clove of garlie, cut extremely
fine; brown a very little flour in this, season -
with salt and pepper and add enough soup stock
to thin it.

(48)
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TARTAR SAUCE.

Brown some fat or butter in a spider, stir in
a tablespoonful of flour; cutup partof an onion,
a olove of garlic, a few laurel or bay leaves;
grate in part of a celery root, also half a carrot,
a few cloves, whole peppers; add soup stock
and water. Let this boil for an hour, then strain
and add capers and chopped sardellen and a few
glices of lemon.

RAISIN SAUCE.

Brown some fat or butter in a spider, stir in
a tablespoonful of flour; stir until it becomes a
smooth paste; ‘then add hot soup, stirring con-
stantly; throw in a handful of raisins, some
pounded almonds, a few slices of lemon, also a
tablespoonful of vinegar; brown sugar to taste:
flavor with a few cloves and cinnamon, and if
you choose to do so, grate in part of a stick of
horseradish and the crust of a rye loaf. Very
nice for fat beef.

HORSERADISH SAUCE.

To be used with soup meat. Grate a stick of
horseradish (do this over a hot stove or in the
open air) ; take some soup stock, a spoonful of
fat, half a cup of vinegar, a little salt, sugar to
taste, some raisins, cinnamon and a few slices
of lemon. _Let this come to a boil, then stir in
the horseradish. Let it boil until quite thick,
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and pour while hot over the meat. This sauce
may be used with veal, tongue and very fat beef.

If ‘the sauce is too thin grate some stale bread

and add to it. Pounded almonds are very nice
and add greatly to the flavor of the sauce.

SAUCE BORDELAISE.

Nice for broiled steaks. Take one medium-
sized onion, chopped very fine and browned in
fat or butter; add a cup of strong beef gravy
and a cup of claret or white wine; add pepper,
salt and a trifle of finely-chopped parsley ; allow
this to simmer and thicken with a little browned
flour. J

GARLIC, OR KNOBLAUCH SAUCE.

Heat a spoonful of fat or goose oil in a spider;
cut up one or two cloves of garlic very fine and
let it brown in the heated fat; add a spoonful
of flour and soup stock, or water; salt and pepper
to taste.

CARROWAY, OR KIMMEL SAUCE.

Heat a spoonful of nice drippings in a spider;
add a little flour; stir smooth with a cupful of
soup stock, added at once, and half a teaspoon-
ful of carroway seeds. - 1

SARDELLEN, OR HERRING SAUCE.

Brown a spoonful of flour in heated fat, add
a quantity of hot soup stock and a few sardellen
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chopped fine, which you have previously washed
in cold water, also a finely-chopped onion. Let
this boil a few minutes, add a little vinegar and
sugar; strain thissauce through a wire sieve and
add a few capers and a wineglassful of white wine
and let it boil up once again and thicken with
the yelks of one or two eggs.

HOLLANDAISE, OR DUTCH SAUCE.

Heat flour and butter, or fat, in a spider ; add
soup or fish stock, a little salt, lemon juice or
vinegar and a little sugar; boil about five min-
utes; thicken with the yelksof eggs. Thissauce
is used for fish, meats, cauliflower, asparagus,
ete. Always use butter for fish and vegetables.

LEMON SAUCE.

Boil some soup stock with a few slices of
lemon, a little sugar and grated nutmeg; add
chopped parsley ; thicken with a teaspoonful of
flour or yelks of eggs. Mostly used for stewed
poultry. 3

BUTTER SAUCE.

One tablespoonful of butter, one of flour ; stir
constantly and allow to hoil briskly, then add
quickly a cupful of boiling water, and stir con-
stantly. This will make a rich, smooth sauce,
to which may be added capers or shrimps, mus-
tard, or whatever ingredient the sauce will take
its name from. This is more of a fish sauce.
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CRANBERRY SAUCE.

Pick a quart of cranberries, wash and drain,
and put on to boil ,in asaucepan with half a tea-
cupful of water. Stew slowly, stirring often,
until thick. Give them from one to two hours
to cook. Then take from the fire and strain
through a collander or sieve; sweeten abund-
antly with white sugar; wet a mold with cold
water, pour in the sauce and set away in a cold
place to get firm. When firm, turn out on a
glass or China salver. Eat with roast turkey,
ducks, geese and game of any kind. Never
sweeten while cooking; it injures the eolor.
Better prepared the day previous to using.

MINT SAUCE.

Chop some mint fine; boil half a teacupful of
vinegar with one tablespoonful of sugar; throw
in the mint and boil up once; pour in a sauce-
boat and cool off a little before serving.
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MEATS.

TIME-TABLE FOR ROASTED MEATS,
BEEF, from ten to twenty minutes to the pound.
)

Mutton, ten minutes to the pound for rare and
twenty minutes for well done.

Lamb, fifteen to twenty minutes to the pound.

Veal, twenty minutes to the pound.

Turkey, of eight to ten pounds’ weight, not less
than three hours.

Goose, of seven or eight pounds, two hours,

Chicken, from an hour to an hour and a half.

Domestie duck, an hour and a half.

Game duck, forty minutes.

FILET DE B®EUF AU CHAMPIGNONS.

For this you must get a tenderloin roast, which
you will have to order at least a day or two
before you wish to use it, as butchers do not
always keep them on hand. Rub the roast well
with salt and pepper; make a bed of onions,
celery and parsley root in the roasting pan, lay
the roast upon this bed and put flakes of fat or
butter here and there on top of the roast, and cut
up a few tomatoes and lay on top also. Cover
up the roast, air tight, and roast in a quick oven.
Look after it carefully, basting when necessary
and adding hot water. When done lay on a
platter, strain the sauce and add the mushrooms; _

1) g
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thicken the sauce with a teaspoonful of flour
and pour it over the roast when ready to serve.
Dissolve the flour in a very little cold water
before adding to the sauce. Spinach is a nice
accompaniment. A very attractive looking dish
may be made of this roast by putting all kinds of
vegetables around it on the same platter, such as
cauliflower, green peas, Lima beans, gpinach and
carrots; of course judgment must be used as to
the harmonizing of colors; do not put more than
about four tablespoonfuls of each vegetable
around the roast. Serve the sauce in a sauce-
boat. Slice the roast, but do not destroy its
shape.
BROILED BEEFSTEAK.

All steak should be cutat least three-quarters
of an inch thick, and should never be pounded,
as it affords ready escape to all the juices; do
not put it in water, if you doubt its being clean
scrape across it with a knife. For a family of
two or three I recommend the porterhouse, for
a large family the sirloin, it being equally nice
and more economical. For broiling, the coals
should be red hot. Heat the broiler well before
putting on the steak and turn frequently, being
+ careful not to burn and not to piercé the meat

with the fork. When the steak is cooked, lay

it on a heated platter, salt and pepper and lay a

lump of nice fresh butler on the top; turn the
¢ steak, repeat this process again, so as to have
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both sides seasoned, and decorate with parsley
and slices of lemon.
FRIED BEEFSTEAK.

Steak fried in a spider, if done properly, is al-
most as good as/ broiled. Have the spider very
hot, cut a piece of fat off the steak and allow
this to heat just enough to grease the spider.
Lay in the steak, turning very often to keep the
juices in; salt and pepper. When done put on
a hot platter and cover up. Now cut up a piece
of onion and throw into the spider, stir up
quickly, add a few spoonfuls of water and a few
spoonfuls of canned tomatoes to make the gravy ;
cover for a few minutes and pour this over the
steak and serve.

ROUND BEEFSTEAK.

If you aro compelled to live very econom-
ically, round steak prepared in above manneris = -
indeed very palatable; and how few know what
a delicious steak may be prepared out of a flank.
Ask your butcher, he knows, and will prepare it
ready for frying. Goose or any kind of poultry
drippings is nice to fry this steak in.

HAMBURGER STEAK 3
Is made of round steak chopped extremely fine -+
and seasoned with salt and pepper. You may
grate in part of an onion or fry with onions.
For invalids, scrape the steak instead of chop-
ping. Very fine indeed.
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WIENER BRATEN.

Take a large, thick piece of steak of round or
shoulder, have the hone taken out and then
pound the meat well with a mallet. Lay it in
vinegar for twenty-four hours. Heat some fat
or goose oil in a deep pan or kettle which has a
cover that fits air tight and lay the meat in the
hot fat and sprinkle the upper side with salt,
pepper and ginger. Put an onion in with the
meat; stick about half a dozen cloves in the
onion and add one bay leaf. Now turn the meat,
over and sprinkle the other side with salt, pepper
and ginger. You may cut up one or two toma-
toes and pour some soup stock over all, and a
dash of white wine. Cover closely and stew
very slowly for three or four hours, turning
the meat now and then; in doing so do not
pierce with the fork, as this will allow the juice
to escape. Do not add any water. Make enough
potato pancakes to serve one or two to each
person with “ Wiener Braten.”

SOUP MEAT.

The meat must be cooked until very tender
then lift it out of the soup and lay upon a plat-
ter and season while hot. Heat a spoonful of
fat or drippings of roast beef in a spider, cut up
a few slices of onion in it, also half a clove of
garlic and throw in a spoonful of flour, stirring
all the time; then add soup stock or rich gravy,
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lay in the soup meat, which has heen seasoned
with salt, pepper and ginger. You must sprin-
kle the spices on both sides of the meat, and
add half a teaspoonful of carroway seed to the
sauce, and if too thick add more soup stock
and a little boiling water. Cover closely and
letitsimmer about fifteen minutes, If properly
seasoned, this is very nice.

FLEISCH KUGEL (MEAT BALL).

Two pounds of beef, chopped extremely fine
(the round is best); have half a pound of suet,

chopped with it and get your butcher to chop -

two onions in with the meat, as it will be mixed
better. Season with salt, pepper and half a loaf
of grated stale bread half soaked in water and
then pressed well and dried in hot fat before
adding to the meat. Break in two eggs and mix
thoroughly then mould into a huge ball and put
into a_deep iron kugel form or spider, which
has been well greased and heated before putting
in the kugel. Dip a spoon in cold water to
smooth the top of the kugel, put flakes of fat on
the top and bake about two hours, basting often.

BRISKET OF BEEF.

No. 1. Take about five pounds of fat, young
beef (you may make soup stock of it first), then
take out the bones, salt it well and lay in the
bottom of a porcelain-lined kettle and put a

T O L
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quart of nice sauer kraut on top of it and let it
boil slowly until tender. Add more vinegar if
necessary, thicken with a grated raw potato and
add a little brown sugar. Some like a few
carroway seeds added.

BRISKET OF BEEF.

No. 2. May be prepared in numerous ways.
After taking it out of the soup you may prepare
it with a horseradish sauce, garlic sauce, onion
sauce, ete. (See Meat Sauces.)

MUTTON OR LAMB CHOPS.

Those off the loin are best. Cut off some of
the fat, throw into the spider and heat. Season
the chops with salt and pepper or salt and gin-
ger. I prefer the latter. Have the spider very
hot with not too much fatinit. To be nice and
tender they must fry quickly to a nice brown.

BREAST OF MUTTON STEWED WITH CARROTS.

Balt the mutton on both sides, adding a little
ground ginger; put on to boil in cold water ina
porcelain-lined kettle and cover up tightly and
stew glowly. In the meantime pare and cut up
the carrots and add these and cover up again.
Pare and cut up about half a dozen potatoes
into diceshape and add them three‘quarters of
an hour hefore dinner. Cover up -again, and
when done, make a sauce as follows:. Skim off
about two tablespoonfuls of fat from the mutton
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stew, put this in a spider and heat. Brown a
tablespoonful of flour in the fat, add a heaping
tablespoonful of brown sugar, some cinnamon
and pour the gravy of the stew into the spider,
letting it boil up once, and then pour aliover the
carrots and stew until ready to serve.

ROAST BEEF WITH YORKSHIRE PUDDING.

Put a piece of beef to roast, upon a grating in
a dripping pan; half an hour before it is done
mix the pudding and pour it into the pan, under
the grating; continue to roast the beef; the
dripping does not injure the pudding, as the
pudding is eaten with the beef, it taking the
place of a vegetable. When done, cut the pud-
ding into pieces, and eerve cach person with
pudding and beef at the same time. Receipt
for pudding: One pint of milk or water, yelks
of five eggs, two small teaspoonfuls of flour, a
pinch of salt; beat the whites to a stiff froth
and add last; pour into the pan immediately.
You may bake this pudding separately and
serve with roast.

ROAST BEEF.

The best roasts are sirloin, porterhouse and
rib roasts. If desired rare, allow ten minutes to
the pound ; if medium, twelve to fifteen minutes ;
and if very well done, twenty minutes. Cut up
a small onion, a celery root and part of a carrot
into rather small pieces and add to these two or
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three sprigs of parsley and one bay leaf. Sprin-
kle these over the bottom of the dripping-pan
and place your roast on this bed. The oven
should be very hot when the roast is first put in,
but when the roast is browned sufficiently to
retain its juices, moderate the heat and roast
more slowly until the meat is done. Do not
season until the roast is browned, and then add
salt and pepper. Enough juice and fat will
drop from the roast to give the necessary broth
for basting. Baste frequently and turn occasion-
ally, being very careful, however, not to stick a
fork into the roast. Never allow your butcher
to skewer your meat, but have it tied carefully
into shape and cut and remove the strings before
serving. Wooden skewers invariably give an
unpleasant taste to the beef, and any skewer
makes a hole for the escape of the juices. Ifit is
dusty, wring acloth from cold water and wipe it
off. Many a careless cook wastes a good pro-
portion of the best part of the roast in a pan of
water which is thrown away. I forgot to mention
that if you have a patent roaster, the roast does
not require turning or basting. No household
ought to be without one. Add to the roast
about two sliced fresh tomatoes or two table-
spoonfuls of canned ones.

ROAST LAMB.
Prepared same as roast mutton.
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ROAST MUTTON WITH POTATOEs.

Take a leg or loin of mutton—must be young
and tender—wash the meat well and dry with a
clean towel. Rub well with salt, ginger and a
speck of pepper and dredge well with flour. Lay
it in a covered roasting pan. Put a few pieces
of whole mace and a few slices of onion on top;
and pour a cup of water into the pan. Cover it
up tight and set in a hot oven to roast, basting
frequently. Allow twenty minutes to the pound
for roasting mutton; it should be well done.
Add more water if necessary (always add hot
water.go as not to stop the process of boiling),
skim the gravy well and serve with currant or
cranberry jelly. Pare potatoes of uniform size
and wash and salt them about three quarters of
an hour before dinner. Lay the potatoes in pan
around the roast and sprinkle them with salt

" and return to the oven to roast. Let them brown
nicely. You will find the potatoes highly glazed
and they will taste delicious roasted with the
mutton.

SAUERBRATEN.

Take a solid piece of meat, say about five or
six pounds, putit in a deep earthen jar and pour
enough boiling vinegar over it to cover it; you
may take one-third water. Add to the vinegar
when boiling four bay leaves, some whole pepper-
corns, cloves and whole mace. Pour this over

e el
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the meat and turn it daily. In summer three
or four days is the longest time allowed for the
meat to remain in this pickle; but in winter
eight or ten days is not too long. When ready
to boil, heat some nice poultry drippings in a
stew pan. Cut up one or two onions in it; stew
until tender and then put in the beef, salting it
on both sides before stewing. Stew closely cov-
ered and if not acid enough add some of the
brine it was pickled in. Stew about three hours
and thicken the gravy with flour.

CALF'S LIVER.

Have your butcher slice the liver smoothly
and lay it in salt water at least one hour before
using. Then spread it on a board and sprinkle
it with salt and pepper. Heat some fat (goose
fat is decidely the best-for this purpese), and
dip each piece of liver in flour and fry a nice
brown. Lay it on a heated platter, then cut up
an onion in the remaining hot fat, cover for &
few seconds, then add a little hot water to make
a gravy and pour this over the liver and it is
ready to be served. E

ROAST VEAL.

In the first place never buy veal that is not
fat and waite. Veal that is lean and red is not
fit for use. The best parts for roasting ate the
loin or leg. Prepare for the oven in the fol-
lowing manner: Wash and then dry; rub it
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well with salt, and a very little ground ginger,
and dredge it well with flour, Lay in roasting
pan and put slices of onion, celery and tomato
on top, with a few spoonfuls of goose fat or drip-
pings. If you have goose fat use it by all means.
Cover tightly and roast, allowing twenty mifi-
utes to the pound and baste frequently. Veal
must be well done. When cold it slices up as
nicely as turkey.

BREAST OF VEAL ROASTED.

This may be roasted in same manner as above.
To be nice should be stuffed with bread crumbs,
seasoned with salt, pepper and a little onion
chopped very fine and mixed with an egg. Fill
where the butcher has prepared the pocket, and
8ew up. You may sprinkle a little carroway
seed on top of roast and baste often.

VEAL CUTLETS.

Roll out some crackers until they are like
flour. Season the cutlets with salt and ground
ginger, sprinkle them well on both sides and dip
each cutlet first in beaten egg and then in the
rolled crackers. Have some nice goose oil or
poultry drippings hot in a spider before you lay
in the cutlets (if you put the cutlets in before
the fat is hot they will stick to the spider) and
fry a nice brown. Lay on a hot platter and
garnish with parsley and slices of lemon,

|
|
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FRICASSEED VEAL WITH CAULIFLOWER.

Use the breast or shoulder for this purpose,
the former being preferable, and cut it up into
pieces, not to gmall. Sprinkle each piece
slightly with fine salt and ginger. Heat a table-
spoonful of goose oil or poultry drippings in a
stew pan, and lay the veal in it. Cut up an
onion and one or two tomatoes (a tablespoonful
of canned tomatoes will da), and add to this
very little water, hot if any, and stew two hours,
closely covered.  When done mix a teaspoonful
of flour and a little water and add to the veal
(you may use cream instead of water). Chop
up a small handful of parsley, add it and boil
uponce and serve. Place the cauliflower around
the platter in which you serve theveal. Boil
the cauliflower in salt and water, closely cov- .
ered. Put it on at the same time you put on
the veal.

FRICASSEED' VEAL WITH CARROWAY SEEDS.

This cooked as above, only adding half a
teaspoonful of carroway seeds instead. of the
parsley.

CALF’'S LIVER SMOTHERED IN ONIONS.

Soak the liver in salt water for an .hour.
Take off the thin outer skin and wipe dry. Heat
some goose fat in a stew pan with a close-fitting
lid. Cutup an onion in it and when the onion
is of a light yellow lay it in the liver, which you
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have previously sprinkled with fine salt and
pepper, and dredged with flour. Putin a bay
leaf, some whole cloves and peppercorns. Now
cover up air tight and stew. Turn the liver
occasionally, and, when required, add a very
_ little hot water.
HASHED éALF’S LUNG AND HEART.

Lay the lung and heart in water for half an
hour and then put on to boil in a soup kettle
with your soup meat intended for dinner.
When soft, remove from the soup and chop up
quite fine. Heat a spoonful of goose fat or
butter in a spider; chop up an onion very fine
and add to the heated fat: When yellow, add
the hashed lung and heart, salt and pepper, and
add soup stock and thicken with flour. You
may prepare this sweet and sour by adding a
little vinegar and brown sugar, half a teaspoon-
ful of cinnamon and a tablespoonful of mo-
lasses; boil slowly; keep covered until ready to
serve. Very nice.

SPICED VEAL LOAF.

Chop up three pounds of veal very fine (let
your buteher chop it for you), roll six crackers
very fine, beat up three eggs light, and season
highly with salt, pepper, ginger and nutmeg.
Mix all this thoroughly, not forgetting to add a
tablespoonful of goose fat or butter. Press all
into a baking pan, about four inches high ; grease
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the pan well ahd put lumps of butter or goose
fat on top. Bake about three hours, basting
frequently. When cold, this is very nice cut
into thin slices.

STEWED VEAL.

Wash a breast of veal, wipe it dry and sprinkle
with a mixture of fine salt and ginger. Heat
some goose fat or butter in a stew pan, cut up
an onion in it, add sliced parsley root or celery.

When hot lay in the breast of veal. Cover up.

air tight and stew a few minutes. Remove the
lid and turn the veal on the other side. Now
add one or two tomatoes cut up, or a tablespoon-
ful of canned tomatoes and a very' little hot
water. Cover up tight again aud stew slowly
and steadily for two hours, turning the meat
often. When done, thicken the gravy with a
teaspoonful of flour, wet in a little cold water.
Add minced parsley or carroway seed. Boil up
once and serve. Mashed potatoes and green peas
or stewed tomatoes are usually served with veal.

VEAL SWEETBREADS (FRIED)

Wash and lay your sweethreads in slightly
salted cold water for an hour. Pull off carefully
all the outer skin, wipe dry and sprinkle with
salt and pepper. Heatsoms goose fat in a spider,
lay in the sweetbreads and fry slowly on the
back of the stove, turning frequently until .they
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are a nice brown. You may roll them in cracker
crumbs and then in beaten egg, seasoned with
salt.

CROQUETTES OF CALF'S BRAINS.

Lay the brains in salt water for an hour, or
until they look perfectly white, then take out
one at a time, pat with your hands to loosen the
outer skin and pull it off. Beat or rub them to

. a smooth paste with a wooden spoon, season
with salt and pepper and a very little mace;
add a beaten egg and about half a cup of bread
crumbs. Heat some goose fat in a spider and
fry large spoonfuls of this mixture in it.
Spinach is a nice accompaniment.
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SQUABS, OR NEST PIGEONS

ICK, singe, draw, clean and season them well
inside and out, with salt mixed with a little
ginger and pepper, and then stuff them with well
seasoned bread dressing. Pack them closely in
a deep stew pan and cover with flakes of butter
or goose fat, minced parsley and a little chopped
_ onion. Cover witha lid that fits close and stew
gently, adding water when necessary. Do not
let them get too brown. They should be of a

light yellow.

BROILED SQUABS.

Squabs are a great delicacy, especially in the
convalescent’s menu, being peculiarly savory
and nourishing. Clean the squabs; lay them
in salt water for about ten minutes and then rub
dry with a clean towel. Split them down the
back and broil over a clear coal fire. Season
with salt and pepper; lay them on a heated
platter and butter or grease them liberally with
goose fat’ and cover with a deep platter. Now
toast a piece of bread for each pigeon, removing
the crust. Dip the toast in boiling water foran
instant. In serving lay a squab upon a piece of

)
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toast. Crabapple jelly is a nice ncccompahi-
ment.
. ROAST TURKEY.

Select a nice, fat turkey and see that it is
young. If the breasthone yields to the touch or -
pressure of your finger it is the one you want.
Singe, wash and clean thoroughly and let it lay
it salt water for a quarter of anhour. In the
meantime prepare this dressing: Soak a stale
loaf of baker’s white bread. Heat some goose
fat (about a tablespoonful) in a spider and cut
up an onion quite fine and throw it into the hot
fat. Squeeze every drop of water out of the
bread, and put it in the hotfat todry. Remove
from the fire, throw the bread into a bowl, season
with salt, pepper, ginger and a little nutmeg
and add two tablespoonfuls of canned tomatoes,
or one fresh one, and two eggs. Mix as you
would dough. After having rubbed the turkey
ingide and out with salt, pepper and a very
little ground ginger, stuff it with the prepared
dressing, sew up and leave in refrigerator until
next day. If my readers will try this method
of dressing poultry the day previous to using,
they will surely try it again as it helps to season
the meat and renders it much more juicy. I
frequently have the dressing prepared before
the butcher delivers the poultry. It saves time.
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DUCK.

Singe off all the small feathers; cut off neck
and wings, which may be used for soup;; wash
thoroughly and rub well with salt, ginger and a
“little pepper, inside and out. Now prepare this
dressing: Take the liver, gizzard and heart
and chop to a powder in chopping bowl. Grate
in a little nutmeg, add a piece of celery root,
half an onion and a tomato. Put all this into
your chopping bowl. Soak some stale bread,
squeeze out all the water and fry in a spider of
hot fat. Throw this soaked bread into the bowl $
add one or two eggs, salt, pepper and a speck of
ginger and mix.all thoroughly. Fill the duck
with this and sew it up. Lay in the roasting
pan with slices of onions, celery and tomatoes
and specks of fat. " Put some on top of fowl;
. roast covered up tight and baste often. Roast
two hours.

CHICKEN WITH RICE.

Joint a chicken ; season with salt and ground
ginger and boil in a deep porcelain-lined dish
with water enough to just cover. Allow one-
half pound of rice to one chicken. Boil this
after chicken is tender. Serve together on a
large platter. If prepared separately it will
require less attention. This is a wholesome
dish.
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ROAST GOOSE.

After the goose has been picked, take'some old
newspapers, light them ina coal-bucket, hold
the goose over the flames in this way: Take the
neck in your left hand and the feet in your right,
swing it back and forth over the blaze until the
little hairs are all singed off, being very, very
careful that your dress or apron does not take
fire. Now wash the goose and take out all pin
feathers. Make an incision in the stomach just
large enough to insert your hand, take out the
fat and loosen the entrails with your forefinger.
When everything is removed, wash out well with
galt water and cut off the wings close to the
body, also the neck, feet and head. Separate
the gall from the liver. In doing this be very
careful not to break the gall, which has a
very thin skin. Lay the liver in salt water.
Srape all the fat off carefully that adheres to
the entrails and lay it -in a separate dish of
water over night. Cut off-the point and top of
the heart and cut open so as to let out all of the
congealed blood. Cut open the gizzard, clean
and pull off the skin, or inner lining, as it is
called. - Lay gizzard and feet in boiling water
to scald the gkin, which can then be easily
removed, Chop off nails of the feet, and if you
make use of the head, which you may in soup,
cut off the top of the bill. 8plit open the head
lengthwise, take out braing, eyes and tongue.
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’
All goose meat tastes better if it is well rubbed
with salt; ginger and a very little garlic a day
or two previous to using. Now, to roast a goose,
prepare as above directed and dress with bread
dressing, or chestnuts—a dressing of apples is
also very nice. Sew up, then line a sheet iron
pan with a few slices of onion and celery and
lay the gobse upon this, breast downward. Fill
up half way with water, cover closely and stew
in the oven. If it browns too quickly, cover
with greased paper. Vhen half done, turn the
goose on its back, and when tender remove cover
and have a hot fire to brown quickly. Baste
frequently.
GAENSEKLEIN.

Rub wings, neck, gizzard, heart and back of
goose with salt, ginger, pepper and garlic and
set on the fire in a stew pan with cold water.
Cover tightly and stew slowly but steadily for.
four hours at least. When done skim off all
the fat.” Now put a spider over the fire, put into
it about two or three spoonfuls of the fat that
you have just skimmed off and then add the fat *
to the meatagain. - Cutup fine a very small piece
of garlic and throw in a heaping teaspoonful
of flour (brown). Add the hot gravy and pour
all over the goose. Cover up tightly and set on
back of stove till you wish to serve. You may
cook the whole goose in this way after it is
cut up. A great many prefer it to roast.
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GESCHUNDENE GANS.

. Take only a very fat goose for this purpose.
After cleaning and singeing, cut off neck, wings
and feet. Lay the goose on a table, back up (for
this is the proper way to begin to take off the
skin or hide). Take a sharp knife, make a cut
from the neck down to the tail end. " Begin
again at the top near the neck, take off the skin,
holding it in your left hand, your knife in your
right to assist you (I wish I could show you this
personally, for I am afraid my young-house-
keepers will not understand just how). After
all the gkin is removed, which can easily be done,
and all in one piece, throw it into cold water;
separate the breast from back and cut off joints,
and proceed with entrails as described in Roast
Goose. Have ready in a plate a mixture of salt
ginger and a very little garlic; cut up fine.
Rub the joints and small pieces with this, and
make a small incision in each leg and four in the
breast. Put in each incision a small piece of
garlie, and rub also with a prepared mixture of
salt and ginger. Put away in stone jars until
you wish to use.
GRIEBEN.

Cut up the fat into two-inch squares. Puton
to boil slowly for about three hours with salt
but no water. You may preserve one or two
breasts of geese by laying them in the hot goose
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oil half an hour before taking off the fire and
leave them in the goose fat until spring. You
may also roast the goose breasts and joints:
Keep closely covered all the time, so as not to
get too brown. They cut up nicely cold for
sandwiches. The best way to roast a goose

breast is to remove the skin from the neck and

sew it over the hreast (easily done), and fasten
it with a few stitches under the breast. Roast
covered all the time. Make it more like a pot
roast.

If any of my readers object to garlic in the
preparation of the above (which you will not if
you are a Frenchman) you may use onions in-
stead. * I also forgot to mention that you should
make an incision with a pointed knife in the
breast and joints of the goose, 80 as to be abie to
insert a little garlic (or onion) in each incision,
also a little salt and ginger.

MINCED GOOSE.

Take the entire breast of a goose, chop up fine
in a chopping bowl; grate in part of an onion, *
and season with salt, pepper and a tiny piece of
garlic. Add some grated stale bread and work
in a few eggs. Press this chopped meat back on
to the breast bone and roast, basting very often
with goose fat. This is “ Hungarian,” and is
very nice for a change,
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GERAUCHERTE GANSBRUST.

Dried or smoked goose breast must be pre-
pared in the following manner: Take the breast
of the fattest goose you can find ; leave the skin
on; rub well with salt, pepper and saltpetre ;
pack in a stone jar and let it remain pickled
thus four or five days at least. Dry well and
cover with gauzﬂ‘ and send away. to be smoked.

STEWED GOOSE, PIQUANTE.

Cut up after being skinned and stew, after sea-
soning with salt, pepper, a few cloves and a very
little lemon peel. When done heat a little goose
fat in a frying pan, brown half a tablespoonful
of flour, add a little vinegar and the juice of half
a lemon.

SPRING CHICKEN, FRIED.

After the chicken has been cleaned and singed
lay it in salt water for half an hour. Cut it up
as for fricassee and see that every piece is wiped
dry. Have ready heated in a spider some goose
fat or other poultry drippings. Season each
piece of chicken with salt and ground ginger, or
pepper (I prefer the ginger, it is also more
wholesome than pepper). Roll each piece of
chicken in sifted cracker erumbs (which you
have previously seasoned with -salt). Fry in
the spider, turning often, and browning evenly.
You may cut up some parsley and add while
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frying. If the chicken is quite large, it is better
to steam it before frying.

CHICKEN FRICASSEE.

After the chicken has been singed and
thoroughly cleaned, cut off the wings, legs and
neck. Then separate the breast from the
chicken, leaving it whole. Cut the back into two
pieces. Then prepare a mixture of salt, ginger
and a very little pepper in a saucer and dust
each piece of chicken with this mixture, and, if
possible, let the chicken remain salted a whole
day before using. When you are ready to cook
the chicken, take all the particles of fat you
have removed from it and lay in the bottom of
the kettle, also a small onion, cut up, some pars-
ley root and celery. Lay the chicken upon
this, breast first, then the leg, and so on. Then
lay on top one or two tomatoes, cut up, or one
or two spoonfuls of canned tomatoes, and then
cover up tight and let it stew slowly on the back
of the stove, adding hot water when necessary.
Just before serving chop up some parsley fine
and rub a teaspoonful of flourin a little cold
water, and add. Let it boil up once. Shake the
kettle back and forth to prevent becoming lumpy.

-
p
.
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STEAMED CHICKEN WITH OYSTERS.
Fill the inside of a spring chicken with oys-
ters, seasoned with salt, pepper and butter.
Season the outside of the chicken as well ; steam
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in a'pan set in another one of water and boil
one hour and a half. Then add half a cup of
cream, one egg and sufficient butter and flour to
thicken the gravy in the pan. You may add
oysters to this gravy. s

CHICKEN CROQUETTES.

Cut up the white meat of one cold hoiled
chicken and pound it to a paste, together with a
large boiled sweetbread, adding salt and pepper.
Beat up one egg, with a teaspoonful of flour, and
a wineglassful of rich cream. Mix all together;
put in a pan and simmer just enough to absorb
part of the moisture, stirring all the time. Turn
it out on a flat dish and place in ice-box to cool.
Then roll into small cones, dip in beaten egg,
roll again®in powdered bread or cracker erumbs
and drop them into boiling fat until a delicate
brown. This is a dainty breakfast dish.

OYSTER DRESSING FOR TURKEY.

Grate some stale white bread, add flakes of
butter, salt, pepper, a beaten egg and the oyster
liquor and oysters and mix all thoroughly.
Stuff the turkey the day previous to roasting
with this or any other dressing,

MEAT DRESSING FOR POULTRY.

If you can not buy sausage meat at your
b.utcher’s have him chop some for you, adding a
little suet. Also mix in some veal with the beef
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while chopping. Season with salt, pepper,nut-
* meg, or thyme. Grate in a piece of celery root
and a piece of garlic about the size of a bean,
add a small onion, add a minced tomato and
then add a quarter of a loaf of stale bread, also
grated, and mix up the whole with one or two
eggs. If you prefer, you may soak the bread,
press out every drop of water and dry in a
heated spider with fat. You will find this a very
superior dressing.

PRI
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Reed Birds, - -

Canvas Back Duck, roasted,

Quails, roasted, - -
Wild Pigeons, -
& Turkey, - -
“ Goose, - -
“  Duck, - -
Rabbit, - - -
Rabbit, roasted, -

Rabbit, with Caper Sauce,

Spiced Rabbit (Hasenpfeffer),

Ragout of Rabbit, -

Fricasseed Rabbit, -

Fried Rabbit, -

Broiled Squirrels, -
" Barbecued Rabbit, -

Rabbit Ragout, sweet and sour,

Venison Roast, -
Venison Steak, - -
Venison and Rabbit Pie,
Prairie Chicken, -
Quail on Toast, -
Quail Pie, - - -
Pigeon Pie, - -

To Keep Game Fresh,
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REED BIRDS.

FTER the birds are wiped clean, tie them to
a toaster and lay them across your roast-
ing pan, turn and baste frequently and season
them with salt and pepper. Another way is to
roll them in a dumpling dough, and steam them.
Still another way is to pare and hollow large
potatoes, cut off one end and scoop them out,
make or cut the hollow large enough to receive
and hold a bird, Drop a piece of butter into
each bird after seasoning with salt and pepper
and put in the hollows of the potatoes. Set them
in a greased deep pan, close together and upright.
Be sure to grease the pan well before putting in
the potatoes and add alittle water. Serve in the
dish they were baked in.  Wrap a napkin around
the dish. (Considered a great delicacy.)

CANVAS BACK DUCK ROASTED.
After cleaning, wipe the ducks perfectly dry,

rub with fat or butter inside and out, also salt .

and pepper and stuff the same as any other fowl.

Roast about an hour and make a gravy out of

the giblets and wings. Boil slowly in a sauce-

(82)
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pan, v;'ith a little water, adding a little onion and
parsley. Thicken the gravy with a little flour.

ROAST QUAILS. ,

Clean the quails. Wash them in soda and
water, cleanse with pure water and wipe dry,
both inside and out. Put two oysters inside of
each bird, sew up and arrange them side by side
ina baking pan. Pouravery little boiling water
over them, cover and roast about half an hour
and baste frequently with butter. Serve upon
pieces of fried toast, laid on a hot dish. Poura
spoonful of gravy over each.

WILD PIGEONS.

Clean and lay them in salt water for an hour,
then wipe dry and salt and pepper inside and
out. Stuff the birds with sausage meat, or a
dressing made of bread crumbs; sew up and lay
them side by side in a deep-covered stew pan,
adding water enough to just barely cover them
and stew until tender. Then baste with butter,
chopped onion and parsley, and brown.

WILD TURKEY.

Prepare same as you would domestic turkey,
- allowing twice the amount of fat or butter for
basting. Stew covered at first, then sprinkle
thickly with salted flour and put flakes of butter
all over it and roast brown, hasting often. Dress
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with any kind of meat or bread dressing. Serve
with currant or eranberry jelly.

WILD GOOSE.

Wild geese should not be roasted unless very
young, as they are even tougher than domestie
ones. Prepare same asany goose and roast coy-
ered until very tender. The safest way is to
salt and pepper inside and out and pot roast it
on top of the stove, adding a goblet of hot water
as soon as put on, and stew closely covered,
When tender put in the oven to brown.

WILD DUCK.

Cut up the duck into joints, salt and pepper
and lay in a deep earthen bowl, and pour a pint
of hot vinegar over all. Before heating the
vinegar add peppercorns, cloves and a bay leaf.
Leave in this pickle for twenty-four hours or
more, then take out and stew with an onion, add-
ing very little vinegar. Thicken the gravy with
flour. Game of any kind that you are in doubt
about being young or tender should be prepared
in this way.

RABBITS.

Never attempt to skin and clean a rabbit
yourself if you can get your butcher to do it for
you, for it is not an easy task. Squirrels and
rabbits may be prepared in numerous ways—
roasted, fricasseed, fried and broiled.
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ROAST RABBIT.

After the rabbit has been thoroughly cleaned
and washed, lay it in salted water for an houror
more. Stuff the rabbit with a dressing of bread
crumbs and sausage meat, seasoned well with sale
and pepper and mixed with a well-beaten egg,
Or dress with soaked bread and add the live:
and heart of the rabbit, chopped up very fine,
which should be parboiled. Stuff with this and
gew up. Then line a roasting pan with the
following: One onion and one carrot cut up, a

_ few cloves, whole peppercorns and one bay leaf.

Rub the rabbit with salt and pepper and lay it
upon this dressing, putting flakes of butter here
and there over the rabbit. Sift a little flour
over the top and pour about a teacupful of hot
water in the bottom of the pan. Cover up air
tight and roast, basting frequently. When
ready to serve, put on a hot platter and garnish
with slices of lemon and wine or cranberry
jelly.
RABBIT WITH CAPER SAUCE.

Roast as above, then strain the gravy, adding
half a teacupful of capers and a teaspoonful of
flour for thickening.

SPICED RABBIT (HASENPFEFFER).

Cut up the rabbit after it has been thoroughly
cleaned and lain in saltand water about an hour.
Pour some vinegar over it and let it remain in
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this pickle over njght. Then put a lump of
fresh butter about the size of an egg into a deep

stew pan. Cut up an onion in it, adding one
bay leaf, about a dozen peppercorns and part of

a celery root. Lay the rabbit in this and stew,
adding part of the vinegar that the rabbit was
pickled in, and salt each piece slightly before

stewing. When tender thicken with flour that
has been browned in a spider with butter.
Taste, if not spiced enough, add some white

pepper and a very little mace.

RAGOUT OF RABBIT.

'

Cut the rabbit into small pieces; lay them in ]

salted water one hour and then wipe each piece

dry. Sprinkle slightly with salt and ginger.
Cut up two onionsina porcelain-lined stew pan;

add half a pound of butter and stew the onions
until they are a light brown. Then add a pint
of red wine, two hay leaves, a dozen pepper-
corns, and let the rabbit stew in this until ten-

der. Then take up the pieces carefully, lay

them on a platter and set them in a warm place

until the gravy is finished. Remove every par- 3
ticle of fat from the gravy and let it boil hard
for a few minutes. Then thicken with flour,

strain through a hair sieve and pour over the

ragout. Garnish with small pickled onions and

curly parsley.
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FRICASSEED RABBIT.

Clean one or two young rabbits; cut into
joints and lay them in salt water half an hour or
more. Then wipe each piece on a clean towel,
sprinkle slightly with a mixture of salt, pepper
and ginger. Put into a stewpan a piece of but-
ter, an onion, cut up, some celery and parsley
root Lay the pieces of salted rabbit upon this,
pour a pint of water over all; cover and stew
until tender. Then take out the pieces of rabbit
and set in a dish where they waill keep warm.
Thicken the gravy with the yelks of two well
beaten eggs, adding gradually. If the gravy has
boiled down very much, add half a cup of sweet
cream. Boil up once only and thicken with
flour wet in cold cream. Just before serving,
squeeze the juice of a lemon into the sauce,
stirring all the while, and pour this over the
rabbit. Serve at once. Apple compote or a
compote of pears is a nice accompaniment.

FRIED RABBIT.

Select very young rabbits, clean, cut into
joints and soak in water slightly salted for an
hour or more. Wipe dry, sprinkle each juint
with fine salt, pepper and ginger. Roll in
cracker crumbs, then in beaten egg and fry in
hot butter or fat, as you would spring chickens.
Fry brown and well done. Garnish with slices
of lemon and sprigs of parsley. Cranberry or
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currant jelly is usually served with fried or
roast rabbit. Squirrels are to be fried precisely
like rabbits.

BROILED RABBIT OR SQUIRREL.

Clean thoroughly; lay in salt water an hour
and then wipe dry. Have a clear, hot fire.
Heat the gridiron, wipe the rabbit dry and
broil, turning often. When done, lay on a
heated platter in which you have melted a lump
of sweet, butt/er.. Season with salt and pepper,
cover with a hot platter and garnish with slices
of lemon and curly parsley. Serve at once.

BARBECUED RABBIT.

Is prepared precisely like broiled rabbit, cut-
ting off the head only.

RABBIT RAGOUT (SWEET AND SOUR).

Prepare as usual. Set on to boil with one
onion, a bay leaf, a few whole peppercorns, some
cloves and stick cinnamon. Boil until tender,
not forgetting the necessary salt. Add half a
teacupful of vinegar and the crust of a rye loaf.
When tender, remove the rabbit to a heated plat-
ter. Keep covered until the gravy has boiled
down quite thick, adding brown sugar and gin-
ger snaps to thicken the gravy.

VENISON ROAST.

Rub the haunch well with salt and pepper
and cover the meat entirely with a layer of
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butter. Have very little hot water in the roast-
ing pan; cut up one onion and lay the haunch
upon this. Your fire should be kept hot until
_the roast is done. Baste often, allow about
twenty minutes to the pound to roast. When
nearly done, add a goblet of claret and more
butter and baste with this. When done, strain
the gravy and thicken with flour. Spice with
cloves and mace. Serve with currant jelly.

% VENISON STEAK.

Heat the gridiron over a clear, hot fire. But-
ter the bars slightly before putting on the steaks.
Broil rapidly, turning often to keep in the juices.
Have a warm platter at hand, with a piece of
butter the size of an egg to dip your steaks in
when done. Salt, pepper and cover to keep hot.
Then heat a little claret, add a few spoonfuls of
currant jelly to it and pour over the steak just
before serving. You may fry the steaks as you
would beef, omitting the wine. Use onions with
it. Serve with slices of lemon.

VENISON AND RABBIT PIE.

Make a paste of one pound of flour. Rub
twelve ounces of butter into this and add the
yelks of two eggs, a teaspoonful of salt and ice-
water enough to mix lightly. Roll and line a
deep pie-plate with this and fill with the meat of
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venison or rabbit, which has been previously
stewed in the following manner: Cut the raw
meat from the hones into small pieces and put
them into a stew-pan with one onion. Add salt,
pepper, nutmeg, and just enough cold water to
cover, and boil until tender. Before filling this
in the pie-crust, roll some flakes of butter in flour
and put over the pie. Cover with a thick layer
of pastry, make a hole in the center of the top
crust and bake slowly. In the meantime heat
some port wine, into which you have thrown a
few cloves and blades of mace. When the pie is
nearly baked, pour this mixture into the pie
through the hole in the top crust by means of a
funnel. Brush the top of the pie with beaten
egg and return to the oven and bake a light,
brown.

PRAIRIE CHICKEN.

Clean and wash thoroughly in water in which
you have put a little soda. Rinse in clear water
several times, and if time allows, let them lay in
water half an hour or more. Then wipe dry and
fill with a good dressing. Tie down the wings
and legs with a cord and stew, closely covered,
with plenty of butter, or steam over hot water
in a steamer until tender and then place them
in a pan with a little butter, and brown. Serve
with a tart jelly and garnish with parsley.
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QUAIL ON TOAST.

Split the birds down the back and clean nicely.
Wash thoroughly, then wipe dry, salt and pepper
them and dredge with flour. Pound down the
hreast bones so they will lie flat and place them
in a buttered pan, closely covered, with a very
little hot water, into a hot oven and roast until
nearly done. Then heat some butter or goose
oil in a spider, and fry each piece a nice brown.
Have the toast ready, buttered and laid upon a
platter and place a quail upon each piece of
toast. Thicken the sauce in the pan with a little
flour and pour over the quails.

QUAIL PIE.

After the quails have been cleaned, salt and
pepper them and stuff them either with bread
crumbs or oyster dressing and stew them, closely
covered, for ten minutes at least. Line a deep
pie plate with a thick, rich puff paste. Fill them
in your pie plate, sprinkle with minced parsley
and chopped hard-boiled eggs and flakes of
butter rolled in flour. Squeeze a little lemon
juice over all and add the gravy that the birds
were stewed in; cover with puff paste and bake
slowly an hour at least.

PIGEON PIE.

Prepare as many pigeons as you wish to bake
in your pie. Salt and pepper, then melt some _
fat or butter in a stew pan, and cut up an onion
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in it. - When hot, place in the pigeons and stew
until tender. In the meatime line a deep pie
plate with a puff paste. Cut up the pigeons, lay
them in, with hard boiled eggs chopped up and
minced parsley. Season with salt and pepper.
Put flakes of butter rolled in flour here and there,
pour over the gravy the pigeons were stewed in
and cover with a crust.  Bake slowly until done.

TO KEEP GAME FRESH

Draw and clean thoroughly as soon as possi-
ble after it is killed, or as soon as it comes into
your possession. Wash many times in clean
water and then in salt water. Wipe dry and
salt and pepper. Put a piece of charcoal into
the cavity. Cover with a cloth and hang up in
a dark, cool place. Charcoal is a good preven-
tive of decomposition and should always be kept
in the refrigerator and in the cellar corners.
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SWEETBREADS.

ASH very carefully, and remove all bits of
skin and fatty matter. Cover with cold
water, salt and boil for about fifteen minutes.
Then remove from the hoiling water and throw
into cold water. Roll them in rolled cracker
and beaten egg and fry a nice brown in hot fate &
You may fry them without parboiling. Just
sprinkle with salt and pepper, roll in cracker
and egg, and fry very slowly and be sure they
are well done. I recommend them either way.

CALF'S BRAINS (SOUR).

Lay the brains in ice-water and then skin.
They will skin easily by taking them up inyour
hands and patting them, this will help to loosen
all the skin and clotted blood that adheres to 3
them. Let them lay in cold salted water foran
hour at least, then put on to boil in half vinegar
and half water (a crust of rye bread improves
the flavor of the sauce). - Add one onion, cut up
fine, some whole peppers, one bay leaf, one or two
cloves and a little salt, boil all together ahout
fifteen minutes. Serve ona platter and decorate
with parsley. Eatcold. Inexpensive and nice. |

(94)
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BRAINS (SWEET AND SOUR).

Clean as described above. Lay in ice-cold
salted water foran hour. Cutupan onion, a few
~_glices of celery root, a few whole peppers, a little
‘calt and a crust of rye bread. Lay the brains

upon this bed of herbs and barely cover with

vinegar and water. Boil about fifteen minutes,

then lift out the brains with a perforated skim-

mer, and lay upon a platter to cool. Now take
- a “lebkuchen,” or some ginger bread (the former
ig preferable), some brown sugar, a spoonful of
" molasses and half » teaspoonful of cinnamon, a
few seedless raisins and a few pounded almonds.
Moisten this with vinegar and add to the boiling
sauce. Boil the sauce ten minutes longer and
pour scalding over the brains. Eat cold and
decorate with slices of lemon. This is a very
nice dish for lunch or supper.

;
¥
b

L+

CALF'S BRAINS FRIED.

Clean as described in calf brains cooked sour;
wipe dry, roll in rolled cracker flour, season
with salt and pepper and fry as you would
cutlets.

COD FISH BALLS.

Put the fish to soak over night in lukewarm
water. Change again in the morning and wash
- off all the salt. Cut into pieces and boil about

. fifteen minutes, pour off this water and put on
~ to boil again with boiling water. Boil twenty .
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minutes this time, drain off every bit of water,
put on a platter to cool and pick to pieces as
fine as possible, removing every bit of skin and
bone. When this is done, add an equal quan-
tity of mashed potatoes, a lump of butter, a very
little salt and pepper, beat up one or two eggs,
a little milk if necessary and work all into a
dough. Flour your hands well and form into
biscuits. Fry in hot butter or drippings. You
may prepare this the day before wanted and fry
for breakfast
1 GOOSE LIVER.

If very large (not likely to get them too large)
cutin half, dry well on a clean cloth, after having
lain-in salted water for an hour. Season with
fine salt and pepper, fry in very hot goose fat
and add a few cloves. While frying cut up a
little onion very fine and add. Then cover
closely and smother in this way until you wish
to serve. Dredge the liver with flour before
frying and turn occasionally. Serve with a
slice of lemon on each piece of liver.

GOOSE LIVER WITH CHESTNUTS,

Prepare as above and garnish with glaze
chestnuts which have been prepared thus: Scald
until perfectly white, heat some goose fat or
butter in a porcelain-lined kettle, throw in the
nuts, adding a little white sugar, and glaze until
a light brown.
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GOOSE LIVER WITH MUSHROOM SAUCE.

Take a large white goose liver, lay in salt
water for an hour at least (this rule applies to
all kinds of liver), wipe dry, salt, pepper and
dredge with flour. Fry in hot goose fat. Cut
up a piece of onion, add a few cloves, a few slices
of celery, cut very fine, whole peppers, one bay
leaf, and some mushrooms. Cover closely and
stew a few minutes. Add lemon juice to sauce.

SULZE VON KALBSFUESSEN (CALF'S FOOT
JELLY).

Take one calf’s head and four calf’s feet, and
clean carefully. Let them lay in cold water for
half an hour at least. Set on to boil in a porce- :
lain-lined kettle, with four quarts of water. Add
two or three small onions, a few cloves, salt, a
teaspoonful of whole peppers, two or three bay
leaves, juice of a large lemon (extract the seeds)
and a cupful of white wine and a little white
wine vinegar (just enough to give a tart taste).
Let this boil slowly for five or six hours (it
must boil until it is reduced one-half). Then
strain through a fine hair sieve and let it stand
ten or twelve hours. Remove the meatfrom the
bones and when cold cut into fine pieces. Add
also the boiled brains (which must be taken up
carefully to avoid falling to pieces). Skim off
every particle of fat from the jelly and melt
glowly in the porcelain-lined kettle. Add a tea-
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spoonful of sugar and the whipped whites of
three eggs, and boil very fast for about fifteen

minutes, skimming well. Taste, and if not tart

enough, add a dash of vinegar. Strain through
a flannel bag; tie the bag on a door knob with
a bowl underneath to catch the juice or jelly.
Do not squeeze or shake it until the jelly ceases
to run freely. Then remove the bowl and put
another under, into which you may press out
what remains in the bag (this will not be as clear,
but tastes quite as good). Wet your mould, put
in the jelly and set in a cool place. In order to
have a variety, wet another mould and put in
the bits of meat, cut up, and the brains and last
the jelly; set this on ice. It must be so thick
that you can cut it into slices to serve.

SWEETBREAD GLACE, SAUCE JARDINIERE
WITH BAKED SPAGHETTI.

Put on some butter or poultry drippings to
heat in a deep saucepan, cut up an onion,
shredded very fine and then put in the sweet-
breads, which have been picked over carefully
and lain in salt water an hour before boiling.
Salt and pepper the sweetbreads before putting
in the kettle, slice two tomatoes on top and cover
up tight and set on the back of stove to simmer
slowly. Turn once in awhile and add a little
soup stock. Boil a handful of string beans, half
a can of canned peas, a handful of currants, cut
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up extremely fine, with a piece of butter or drip-
pings, a little salt and ground ginger. When
the vegetables are tender, add to the simmering
sweetbreads. Thicken the sauce with a tea-
spoonful of flour. Boil the spaghetti in salted
water until tender. Line a pudding dish with
pie dough, after having greased, and fill in with
the boiled spaghetti. Pour over some cream,
which has been thickened with a little flour (if
you object to the cream or milk, just serve boiled
in salted water). Bake the spaghetti about ten
minutes. Have the sauce boiled down quite
thick. Serve with the sweetbreads.

CHICKEN FRICASSEE, WITH NOODLES.

Prepare a rich chicken fricassee (receipt for
which you will find among poultry receipts; see
index), but have a little more gravy than usual.
Boil some noodles or maccaroni in salted water,
drain, let cold water run through them, shake
them well and boil up once with chicken. . Serve
together on a large platter. Very nice.

PRESSED CHICKEN.

Boil one or more chickens just as you would
for fricassee, using as little water as possible.
When tender remove all the meat from the bone
and take gff all the skin. Chop as fine as possi-
ble in a chopping bowl (it ought to be chopped
as fine as powder). Add all the liquor the
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chicken was boiled in, which ought to be very

little and well seasoned. Press it into the shape

of a brick between two platters, and put a heavy
weight over it so as to press hard (if pressed
properly it will ornament the table). Set away
to cool in ice-chest and garnish nicely with par-
sley and slices of lemon before sending to the
table. It should be placed whole upon the
table, and sliced as served. Serve picklesand
olives with it. Veal may be pressed in the same
way, some use half veal and half chicken, which
is equally nice.

PAPRICA (HUNGARIAN HASH).

Take about two pounds of round or flank
steak, have your butcher remove every particle
of skin, and cut it up for you into small square
pieces, dice shape. Heat some fat or goose oil
in a deep stewpan; cut up half an onion very
fine and when slightly browned put in the meat.
Cover up tight, and stew on the back of the
stove. Stew about half a dozen potatoes, which
have been pared, washed and also cut dice-shape

~and add to the meat. Salt to taste and add a
scant half teaspoonful of paprica (this is an
imported red pepper that grows in Hungary, it
looks like Cayenne, but taste very mild com-
pared to it, and is also of a differemt shade of
red) ; and then add half a teacupful of hot water
and’ boil another half hour, keeping covered
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closely all the time. This is a favorite dish
with most gentleman. You may find the pa-
prica at most any first-class German grocer’s

SMOKED TONGUE.

Put on to hoil in a large kettle, fill with cold
water, enough to completely cover the tongue;
keep adding hot water as it boils down so as to
keep it covered with water until done. Keep
covered with a lid while boiling and put a heavy
weight on the top of thelid so as not to let the
steam escape. (If you have an old flat iron use
it as a weight.) It should beil very slow but
steady for four hours. When tongue is cooked
st it outdoors to cool in the liquor in which it
was boiled ; this will keep it nice. If the tongue .
is very dry, soak over night hefore boiling.
In gerving slice very thin and garnish with par-
sley.

GEFILLTE MILZ (MILT).

Clean the milt by taking off the thin outer
gkin and every particle of fat that adheres to it.
Then lay it on a clean board, make an incision
with a knife through the center of the milt, tak-
ing care not to cut through the lower gkin, and
scrape the milt with the edge of a kitchen spoon,
taking out all the blood you can without tearing
the milt and putitinto a bowl until wanted. In
the meantime dry the bread which you have pre-
viously soaked in water, in a spider in which
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you have heated some suet or goose oil, and cut
up part of an onion in it very fine. When the
bread is thoroughly dried, put it with the blood
scraped from the milt. Break into it also two
or three eggs, half a teaspoonful of salt, pepper,
nutmég and a very little thyme (leave out the
latter if you object to the flavor), and add a
speck of ground ginger instead. Now work all
thoroughly with your hands and fill in the milt.
The way to do this is to fill it lengthwise all
through the center and sew it up; when done
prick it with a fork in several places to prevent
its bursting while boiling. You may parboil it
after it is filled, in the soup you are to have for
dinner, then take it up carefully and brown
slightly in a spider of heated fat; or, you may
form the mixture into a huge ball and bake it
in the oven with flakes of fat put here and
there, basting often. Bake until a hard crust is
formed over it. You may add the skin of the
milt to your soup. It will add to its richness
and flavor
STEWED MILT.

Clean the milt thoroughly and boil with your
soup meat. Set toboil with cold water and let it
boil about two hours. Then take it out and cut
into finger lengths and prepare the following
sauce. Heat a spoonful of nice drippings in
a spider. 'When hot cut up a clove of garlic
very fine and brown slightly in the fat. Adda
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spoonful of flour, stirring briskly, pepper and
calt to taste and thin with soup stock. Throw
in the picces of milt and let it simmer slowly.
1f the sauce is too thick add more water or soup
stock. Some add a few carroway seeds instead
of the garlic, which is a matter of taste., This
is one of the cheapest meat dishes made and is
very palatable.

BOILED TONGUE, (SWEET AND SOUR.)

Lay the fresh tongue in cold water for a couple
of hours and then put it on to boil in enough
water to barely cover it, adding salt. Boil until
tender. To ascertain when tender run a fork
through the thickest part. A good ruleis to boil
it, closely covered, from three to four hours
steadily. Pare off the thick skin which covers
the tongue, cut into nice even slices, sprinkle a
little fine salt over each piece and then prepare
the following sauce: Put a spoonful of nice
drippings in a porcelain-lined kettle or spider
(goose fat is very good). Cut upan onion init,
add a tablespoonful of flour and stir, adding
gradually about a pint of the liquor the tongue
was boiled in. Cut up a lemon in slices, remove
the seeds, and add a handful of raisins, a few
pounded almonds, a stick of cinnamon and a
few cloves. Sweeten with two heaping table-
spoonfuls of brown sugar, in which you have put
half a teaspoonful of ground cinnamon, a table-
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spoonful of molasses and two tablespoonfuls of
vinegar. Let thisboil, lay in the slices of tongue
and boil up for a few minutes. Taste, and if too
sweet, add more vinegar; if too sour, more sugar.

TRIPE.

Take tripe that has been boiled tender, but,
not prickled and clean several times in water.
Cut into strips about two or three inches long
and a quarter of an inch in width. Make a
sauce as follows: Put a spoonful of fat in a
spider, add a spoonful of flour, salt and pepper
and a speck of ginger. Cut up a ciove of garlic
as fine as possible and add to the heated fat
before adding the flour. Add hot water and
pour over the tripe and boil slowly for a couple
of hours. Boil the tripe in salted water before
adding the sauce. The oftener this is warmed
over the better.

ASPIC (SULZ).

Set on to boil six calf’s feet, chopped up, two
or three pounds of beef and one calf’s head with
three quarts of water and one bottle of white
wine. Add two celery roots, three or four gmall
onions, a bunch of parsley, one dozen whole
peppercorns, half a dozen cloves, two bay leaves
and a tablespoonful of fine salt. Boil steadily
for eight hours and then pour through a fine hair
sieve.  When cold remove every particle of fat
and set on to boil again, skimming until clear.
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Then break three or four eggs, shells and all, into
a deep bowl, beat them up with a pint of vinegar,
pour some of the soup stock into this and set all
back on the stove to boil up once, stirring all the
while. Then remove from the fire and pour
through a jelly-bag as you would jelly. Fasten
the bag to a doorknob and put bowl under it:
pour into cups or one large mould. Set on ice.

GANSLEBER IN SULZ.

Fry a large goose liver in goose fat. Season
with salt, pepper, a few whole cloves and a very
little onion. Cut it up in slices and mix with
the sulz and the whites of hard-boiled eggs. Cut
into fanciful shapes.

GANSLEBER PUREE IN SULZ.

After the liver is fried, rub it through a sieve
or collander and mix with sulz.

BOSTON BAKED BEANS.

Soak the beans in water over night. In the
morning change water and parboil them gently
for two hours. Then rinse them in fresh water
and put them in a pot with a good-sized piece of
salt pork, with a streak of lean in it. Then bake
the beans slowly all day in the oven, taking care
to have plenty of water in the pot while cooking.
They are better warmed over next day.
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EGGS.

BOILED EGGS.

E sure the eggs are fresh before you attempt
to boil them. Have ready a stew-pan of
boiling water; put in the eggs carefully with a
tablespoon, so as not to crack them. If you
want them soft, boil steadily for three minutes ;
if hard, eight or ten minutes. Another way is
to put them in a dish and pour boiling water
over them ; cover up, and in fifteen minutes they
are ready to be served. Still another way to boil
eggs is to put the eggs on in cold water and let
them just come to a boil. Hard-boiled eggs
should be thrown intocold water as soon as they
are taken from the fire, as that will prevent the
yellow from turning color.

OMELET.

One egg, one teaspoonful of corn starch, four
tablespoonfuls of milk and a pinch of salt.
Separate the yelk from the white and beat the
velk. Wet the corn-starch with the milk and
add the milk to the beaten yelk, and add a pinch
of salt. Beat the white of the egg with a fork
until it is perfectly stiff. Heat butter in griddle

g (o)
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and pour in the omelet and bake. When done
on both sides sprinkle well with powdered sugar ;
roll and serve immediately. You may pour a
tablespoonful of brandy over it and light it.
Send to the table in flames.

OMELET FOR ENTIRE FAMILY.

Take from four to six eggs, whites separate,
allow a tablespoonful of corn-starch for each egg,
and a cup of milk for every two eggs, not for-
getting the salt.

BAKED OMELET.

Six eggs, two tablespoonfuls of flour, a pinch
of salt, one cup of cold milk. Wet the flour
with a little of the milk, then add the rest of the
milk and the yelks of the eggs. Beat the whites
of the eggs to a stiff froth and pour into the
flour, milk and yelks. Put a piece of butter
into a spider and let it get hot, but not so hot
that the butter will burn. Then pour the mix-
ture in and put in a moderate oven to bake in
the spider. It takes about ten minutes to bake.
Then slip a knife under it and loosen it and
slip off on a large plate. Sift powdered sugar
on top and serve with a slice of lemon.

OMELET FOR ONE.

One egg, beat white separately, one teaspoonful
of corn-starch dissolved in four tablespoonfuls




EGGS. 109

of cold sweet milk, a pinch of salt. You may
brown on both sides or roll, spread with compote,
or sprinkle powdered sugar thickly over it.
Serve at once.
SWEET OMELET.

Take six eggs, beat whites and yelks well, add
a pinch of salt and a teaspoonful of brandy.
Fry in a spider quickly and spread with a com-
pote of huckleberries or any other fruit. Roll
up the omelet, pour a very small wineglassful
Sf rum over it, light it and serve at once. You
may omit the fruit and just use pulverized
sugar over and between.

HERB OMELET.

Take six eggs, and beat well in a bowl. Add
two tablespoonfuls of cold water and a quarter
of a teaspoonful of salt,a pinch of pepper, a tea-
spoonful of chopped parsley a quarter of a tea-
spoonful of grated onion and a teaspoonful of
fine butter, shaved in little pieces. Mix well
with a wooden spoon. Dissolve in the spider
two ounces of butter and add at once the beaten
eggs, ete., inclining the spider to the handle for
an instant and then shaking the omelet into the
center and turn up the right edge, then the left
and fry briskly five minutes and serve.

SWEET OMELET.

Beat up the whites of four eggs and the yelks
of six and add salt. Heat a lump of butter in
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a spider and as soon as hot pour in the mixture.
As soon as it has set spread with preserves of
any kind and fold. Serve with powdered sugar.

EGGS BAKED.

Butter a shallow baking-dish and break the
eggs on it, one at a time being careful not to
break the yelks. Putoneach egg a bit of butter,
a little pepperand salt. Bake in the oven from
four to six minutes.

EGGS PIQUANT.

Set to boil the following mixture in a porce-
lain-lined kettle: Pour into the kettle water to
the depth of about one inch, adding a little salt
and half a cup of vinegar. When this hoils,
break in as many fresh eggs, one at a time, as
you desire to have. Do this carefully so as not
to break the yelks. Assoon as the whites of the
eggs are boiled, take up carefully with a perfor-
ated skimmer and lay in cold water. Then
remove to a large platter and pour over the fol-
lowing sauce: Strain the sauce the eggs were
boiled in, and set away until you have rubbed
or grated two hard-boiled eggs, yelks only.
Add a tablespoonful of butter, rubbed very hard
and add also some sugar and part of the strained
sauce. Boil up once and pour over the eggs,
Garnish with parsley.
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POACHED EGGS.

Heat water ina deep, clean frying-pan. When
the water boils, break the eggs, oneat a time, in
a saucer and slip into the boiling water. Salt
the water and pour the boiling water over the
eggs. Boil about four minutes. Take up with
a perforated skimmer, drain and lay upon nicely
buttered toast, sprinkle with salt and pepper.
Put two eggs on each piece of toast, unless you
have cut the toast into round pieces, then one
egg will answer.

GEROESTETE FERVELCHEN (EIRGRAUPEN)
EGG BARLEY.

Make just as you would a noodle dough, only
stiffer, by adding and working inas much flour
as possible and then grate on a coarse grater.
Spread on a large platter to dry; boil in salt
water or milk, which must boil before you put
in the egg barley and boil until thick. Serve
with melted butter poured over them. A sim-
pler and much quicker way is to sift a few hand-
fuls of flour on a board; break in two or more
eggs, and work the dough by rubbing it through
your hands until it is as fine as barley grains,
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TIME-TABLE FOR VEGETABLES.

EAS, potatoes, asparagus, corn, summer
squash, tomatoes, rice, spinach, half an
hour.

Young beets, young turnips, young carrots
and parsnips, baked potatoes (sweet and Irish Y
also string beans, three quarters of an hour.

New onion, new cabbage, winter squash, oyster
plant, cauliflower, shelled beans, shelled peas
one hour.

Winter carrots, onions, cabbage, turnips, beets
and mushrooms, two hours.

Always have your vegetables as fresh as pos-
sible. Before putting on to boil pick over care-
fully and lay them, when peeled, in cold water
and let them remain there for half an hour
before cooking. Put on to boil in salted water.
Be sure that they are thoroughly done and
always serve steaming hot. %

POTATOES.

No vegetable, perhaps, is, as a rule, more care-
lessly cooked than the potato. This is to be re-
gretted, as it is one of the most valuable of

(113)
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vegetable foods, and no dinner is complete with-
out it. The most economical method is to cook
them in their “jackets,” as the waste caused by
paring is at least fourteen per cent., while when
cooked in the skin, it is but five per cent. The
salts, moreover, which add flavor to the potato,
lie next to the skin, and they are largely lost
when peeled. Potatoes should he put on to boil
in hot water, allowing half an hour to hoil. When
done, pour off the water and set them on the
back of the stove to dry hefore serving. Don’t
forget to salt—about a tablespoonful.

POTATOES WITHOUT THE SKIN.

Pare very thin and lay in cold water for half
an hour. Have ready a pot of boiling water,
salted, of course, drop in the potatoes and keep
them at a quick boil until tender. Drain off the
water, sprinkle with a little fine salt and put a
lump of butter over them. Shake the pot and
add a little chopped parsley or chives and serve
immediately, as potatoes spoil if kept standing
too long.

BAKED POTATOES.

Select fine, smooth potatoes and boil them
about twenty minutes. Drain off the water, re-
move the skins and pack in a huttered dish.
Lay a small piece of butter on each potato,
sprinkle with salt and pepper and sprinkle fine
bread crumbs over all, with a few tablespoonfuls
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of cream. Bake until a nice light brown. Serve
in the same dish. Garnish with parsley

MASHED POTATOES.

01d potatoes may be used (in fact it is the
only way that old potatoes ghould be sent to the
table). Pare and let themliein cold water until
time to cook. Boil in salt water, drain thor-
oughly when done and mash them in the pot
with a potato masher, working in a large table-
spoonful of nice butter and enough milk to make
them resemble dough, and be sure not to allow
any lumps to form in your dish. Garnish with
parsley.

NEW POTATOES (HOW TO BOIL).

Scrape off all the skins and boil for half an
hour in salted water, drain, salt and dry for a
few minutes and then pour melted butter over
them and sprinkle with parsley.

STEWED POTATOES.

Pare and quarter, soak in cold water and put
on to boil. When almost done drain off the
water, add a cupful of milk, a tablespoonful of
butter, a little chopped parsley and cook awhile
longer. Thicken with a little flour (wet with cold
water or milk), stir, and take from the fire. You
may use soup stock in place of milk as some
prefer it.
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STEWED POTATOES.

Put a tablespoonful of drippings or butter in
a porcelain-lined kettle, and when it is hot cut
up an onion fine and throw it in the hot fat, and
coverclosely. Then put in your potatoes, which
have been previously pared, washed, quartered
and well salted. Cover them tight and stew
slowly until soft, stirring them occasionally.
Then heat in a spider a very little butter or drip-
pings. Brown in this a spoonful of flour and add
some soup stock, vinegar and chopped parsley.
Pour this over the potatoes, boil up once and
serve.

BAKED POTATOES.

Wash large potatoes (Prince Alberts are best)
and bake in a quick oven until soft, which will
take about three quarters of an hour (to be-
eaten with butter and salt). This is the most
wholesome way of cooking potatoes, and the
only way that invalids should ever eat them.

STEWED POTATOES WITH ONIONS.

Take small potatoes, pure and wash them very
clean, use one onion to about ten potatoes, add
butter or goose-oil (in fact any kind of drip-
pings from roast meat wiil answer) and put
them in a pot or spider. When hot cut up an
onion very fine and throw in the boiling fat.
Then add the potatoes. Salt and pepper to
taste. Poursome water over all (not too much ),
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cover up tight and let them gimmer for about
three quarters of an hour. These are very nice.
If you like them sour, you may add a little
vinegar, which is also very nice.

FRIED POTATOES.

Cut up some raw- potatoes quite thin, salt
and pepper and throw in boiling fat in a spider.
Cover up at first, to soften them. Turn them
frequently to prevent burning and then remove
the cover to brown slightly.

SARATOGA CHIPS.
Get a spider made for this purpose, and pro-
ceed as above ; but do not cover and do not take
as many potatoes at one time.

FRIED POTATOES.

Take potatoes left from the day hefore or
some that you have just cooked in their
“jackets,” pare, slice, add more salt if necessary
and add avery little pepper. Heat some butter
or fat in a spider, and if you like, add some
chopped onion hefore you put in the potatoes.
Fry, turning frequently and carefully &0 as not
to burn or break up the slices. Add more butter

if necessary.
POTATO PUFFS.,

Take mashed potatoes and season with nut-
meg, pepper and salt. Add one or two eggs,
- well beaten, and mix together well and make
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into balls. After having floured your hands
well turn the puffs over in cracker or bread
crumbs and fry in hot fat. This is a nice way
to use up cold mashed potatoes left over from
the day before, and make a nice side dish,
especially for breakfast.

IMITATION NEW POTATOES.

This is rather a troublesome dish, and re-
quires considerable time and patience to pre-
pare, as they are to represent “new potatoes.” _
Of course this is only done when new ones are
not to be had or are too expensive. Well, to be-
gin: First buy a potato cutter at a first-class
hardware store, and with it cut the potatoes to
the size of a hickory nut, and then fry or steam
them. When cooked they look just like new pota~
toes. They are especially nice to garnish meats.
You may also parboil and brown in fat, or boil
and add parsley as you would with new potatoes.
The remainder of the raw potatoes may be
boiled and mashed or fried into ribbons: for
there is a good deal of waste in cutting with
this little instrument.

POTATO RIBBON.

Pare and lay in cold water (ice-water is best)
for half an hour. Select the largest potatoes,
then cut round and round in one continuous
curl-like strip (there is also an instrument for
this purpose, which costs but a trifle) ; handle -
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with care and fry a few at a time for fear of en-
tanglement. Arrange nicely on a platter and
gerve. Use plenty of fat, as they must swim in
it. They garnish meats handsomely.

ROAST SWEET POTATOES.

These are commonly called “baked” sweet
potatoes. Select those of uniform size; wash,
and roast in the oven until done, which you can
easily tell by pressing the potatoes. If done
they will leave an impression when touched.
Tt usually requires three-quarters of an hour,
Serve in their “jackets;” Eat with nice but-

ter.
BOILED SWEET POTATOES.

Put on in cold water, without any salt, and
boil until a fork will easily pierce the largest.
Drain off the water and dry.

FRIED SWEET POTATOES.

Boil, peel and cut lengthwise into slices a
quarter of an inch thick. Fryin sweet drippings
or butter (cold boiled potatoes may also be fried
in this way). When Iroast fowl or meat of any
kind, I take either sweet or Irish potatoes, or
both, pare, wash, salt them and lay them around
the meat and let them roast for about an hour
(three quarters of an hour will do). Turn them
about once, so as to have them nicely browned.
They are best cooked this simple way, and, being
in the oven, require less room.
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BOHEMIAN POTATO PUFF,

Pare, wash and boil potatoes until soft enough
to mash well. Drain off nearly all the water,
leaving just a little, add a small handful of salt
and return to the stove. It is better to boil the
Ppotatoes in salt water and add more salt if nec-
essary after mashing. Sift half » cupful of flour
into the potatoes after returning to the fire and
keep covered closely for about five minutes.
Then remove from the stove and mash them as
hard as you can, so as not to have any lumps.
They must be of the consistency of dough and
smooth as velvet. Now put about two large
spoonfuls of goosefat in a spider, chop up some
onions very fine and heat them until they be-
come a light brown, take a tablespoon and dip
it in the hot fat. and then cut a spoonful of the
potato dough with the same spoon and put it in
the spider, and so on until you have used it all
up. Be careful to dip your spoon in the hot fat
every time you cut a puff. Let them brown
slightly. If you have ever tried this you will
always have this dish at least once a week dur-
ing the winter, as old potatoes are always pal-
atable prepared in this way.

GREEN CORN.

Select young, evergreen sugar corn, fullgrown.
Test by pressing it with your finger nail and
if good, the milk will escape readily. Strip off
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the outer leaves, turn back the inner ones, pick
off every thread of silk, and re-cover the ear
with the thin husk nearest it. Put into hoiling
salt water and boil closely covered from twenty
to thirty minutes. When done, cut off the
stalks close to the cob and rub off the remaining
husks with a napkin. Send to the table steam-
ing hot. Eat with butter, salt and pepper.

STEWED TOMATOES.

Pour boiling water over ripe tomatoes and
¢kin them. Then cut them up and put them
into an earthern or porcelain-lined stew-pan, and
let them cook slowly a few minutes. Season
with salt, pepper and a Jump of fresh butter and
a heaping tablespoonful of brown sugar. Do
not allow them to cook but a few minutes lon-
ger, or their flavor will be spoiled. If the sauce
is too thin thicken with a scant teaspoonful of
corn starch, wet with a little cold water, before
adding. Eatcold or hot.

KOHLRABEN.

Strip off the young leaves and hoil in salt
water. Then peel the heads thickly, cut into
round, thin siices, and lay in cold water for an
hour. Put on to boil a breast of mutton or
lamb, which has been previously well galted, and
spice with a little ground ginger. When the
mutton has boiled half an hour add the sliced
kohlraben and boil covered. In the meantime,
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drain all the water from the leaves, which you
have boiled~ separately, and chop them, but
not too fine, and add them also to the mutton.
When done thicken with flour, season with
pepper and more salt if needed. You may omit
the leaves if you are not fond of them.

CAULIFLOWER.

Pick off the leaves and cut the stalk close to the
bottom of the flower, being careful not to hreak
the bunch. Lay it in cold salt water for half
an hour and examine carefully for fear of
worms lurking among the flowers. Tie the cauli-
flower in a napkin or some coarse net and put
it in hot water to boil, adding salt, of course.
Boil about fifteen minutes steady ; then lift the
cauliflower up carefully, lay in a hot vegetable
dish and cover until the following sauce has
been prepared: Heat a cupful of cream ; beat
the yelks of two eggs light, wet a teaspoonful of
corn starch with a little cold milk, and add a
little grated nutmeg. Add all of this to the
heated cream, boil up once, pour over the cauli-
flower and serve immediately. It darkens with
standing.  You may omit the eggs if you prefer,
and use half a cupful of the water the cauli-
flower was boiled in, and add a lump of butter.

IMITATION CAULIFLOWER.

Boil a head of cabbage as directed belo“vy. :
When'it is cold, chop up quite fine and heat up . =
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a couple of eggs, 2 tablespoonful of butter and
half a cup of sweet cream. Add salt, pepper
and nutmeg to taste. Stir up well, mix
thoroughly with the cabbage and bake in a but-
tered dish. Eat hot.

WHITE CABBAGE.

Reject the outer green leaves, cut the cabbage
in quarters and lay for an hour in cold water.
Then put it on to boil in hot water for fifteen
minutes. Pour off this water and fill up again
with hoiling water ; add salt and boil until ten-
der. Always boil cabbage in two waters. Three
quarters of an hour will be all the time required
to cook a good-sized head of cabbage when
young. Drain well, heat some nice drippings
or butter in a spider, throw in a tablespoonful
of flour, stir slowly, add some soup stock gravy
from roast beef, or cream; season with white
pepper and salt and pour over the cabbage.
You may boil some potatoes with the cabbage.
Cut them into dice shape.

SPINACH.

I can’t help but stop to laugh at a “young
housekeeper,” a very dear friend of mine, who
once bought a quart of spinach for a company
dinner of six. You may imagine her surprise
and chagrin when the spinach was served in a
saucer, for the maid-of-all-work could not serve
it in a vegetable dish; as there was no spinach
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to be seen, for the eggs completely covered it.
I have written this for your benefit, “ House-
keeper.” Spinach is very deceptive as regards
quantity — it shrinks dreadfully after being
boiled. A peck of spinach for a family of five
or six is not too much. Pick it over carefully,
break off all the stems, using the leaves only
and wash in several waters, shaking it well in
last washing. Set to boil in boiling water, add-
ing salt, of course. Boil about fifteen minutes,
drain thoroughly through a sieve and chop
extremely fine. Indeed, I consider this as im-
portant as the seasoning. You must chop the
spirach so fine that it will resemble a smooth
batter. Now heat some drippings or butter in
a saucepan, rub a teaspoonful of flour in it, add
salt and pepper and a little nutmeg to taste, grate
in a small onion and add some soup stock to the
whole, or some meat gravy left over from roast
beef, or any other meat gravy that you may be
fortunate enough to have on hand. Put the
spinach in the sauce, and just before serving
beat up two or more eggs and stir through the
spinach. Garnish with hard-hoiled ©ggs or use
only the hard-boiled whites for the decoration,
and rub the yelks to a powder and mix through
the spinach. 7
CANNED CORN.
Heat with milk and add a piece of nice butter,
~ pepperand salt. Serve hot,in individual dishes,
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VELVET POTATO PUFFS.

Pare potatoes, put on to boil as usual, with
galt. When done throw off almost all the water,
leaving just a little. Then set back on the
fire and sift on them about half a cupful of
flour; cover them up and let them steam for
about five minutes. Now take them off and
mash them with a potato-beetle as hard as you
can, until they are a perfectly smooth dough;
taste, and be sure you have them well salted.
Now brown some onion, cut up very fine, in
goose fat (enough of it),dip a tablespoon in the
heated fat and cut out puffs with it from your
potato dough, lay each puff in the spider with
the heated fat and onion until all is used up.
Serve hot. You may use butter in place of fat
if you so prefer.

POTATO CROQUETTES.

Work into two cups of mashed potatoes a
tablespoonful of melted butter—work until
smooth and soft; then add two eggs beaten to a
froth, and beat all together with a wooden spoon.
Season with salt and nutmeg, and roll into balls,
with floured hands. Roll each in beaten egg
and cracker crumbs; fry in hot butter or fat.
As soon as fried, drain perfectly dry.

CANNED ASPARAGUS.
H.eat the asparagus and pour over it the fol-
lowing sauce: Take a cupful of the sauce off
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the asparagus, providing it is not bitter (if it is,
do not use it), or a cupful of soup stock or
water; add a tablespoonful of flour, three table-:
spoonfuls of sweet cream, grated nutmeg, a
lump of butter and pour over the asparagus.
Then remove from the fire, or it will curdle.
For a large family you may double the quan-
god CANNED TOMATOES, STEWED.

Salt, pepper; add a lump of butter the size
of an egg and add a tablespoonful of sugar.
Thicken with a teaspoonful of corn starch wet
with a tablespoonful of cold water, stir into the
tomatoes and boil up once.

ROAST SWEET POTATOES.

Pare, cut lengthwise, saltand put them around
roast meats or poultry of any kind. Roast
about three-quarters of an hour, or until brown.

RED CABBAGE.
Cut fine on slaw-cutter; salt, mix well and
cut up a sour apple with it. Now take a porce-
lain-lined kettle ; heat in it about a tablespoon-
ful of goose oil or drippings; cut up an onion
very fine, throw it in the cabbage and stew
slowly, covered up. Add a littie hot water after
it has boiled about five minutes. When tender
put in a little vinegar, a few cloves, some brown
sugar and a little cinnamon ; taste, if necessary
add more sugar.
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BEETS.

Clean them nicely, but do not pare them.
Leave on a short piece of the stalk so as to keep
them a nice red. Put on to boil, well covered
with water. Young beets will cook tender in an
hour; old ones require geveral hour’s boiling.
When done, skin quickly while hot, and slice
them into a bowl. Put on salt, pepper and a
tablespoonful of brown sugar, some carawy
geed, and pour vinegar over all. Another way
to prepare beets is to grate them and mix with
equal parts of grated horseradish. Very nice.

HORSERADISH.

Pare and grate over a hot stove cr where there
is a draught of air (do this to prevent shedding
too many tears). Use white wine vinegar and
add a tablespoonful of sugar. Keep air-tight.

STRING OR GREEN SNAP BEANS.

Cut off the tops and bottoms and string”
carefully ; break the beans in pieces about an
inch long and lay them in cold water, with
a little salt, for ten or fifteen minutes. Heat
some drippings or butter in a stew-pan, in which
you have cut up part of an onion and some par-
sley; cover this and stew about ten minutes.
In the meantime, drain the beans, put into the
stew-pan and stew until tender, adding a little
soup stock now and then. Sift in a spoonful
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of flour and season with salt and pepper; add
meat gravy or soup stock—this will improve
them. You may pare about half a dozen pota-
toes, cut into dice shape, and add to the beans.
If you prefer, you may add eream or milk in-
stead of soup stock.

CARROTS BOILED WITH CAB]‘EAGE.
Pare the carrots and cut them into finger
lengths, in thin strips. Put a breast of lamb o
mutton on to boil, having previously salted it
well. When boiling, throw in the carrots and
cover closely. Prepare the cabbage as usual and
lay in with the mutton and carrots; boil two
hours at least ; when all has boiled tender, skim
off some of the fat and put it into a spider.”
Add to this a spoonful of flour, a spoonful of
brown sugar and half a teaspoonful of ¢cinnamon,
Keep adding gravy from the mutton until well:
mixed, and pour all over the mutton and veget-
ables. Serve together on a platter. Very fine;
even better warmed over. In salting the mut-
ton add a little ground ginger. You will findit
improves the flavor of the stew very much.

STRING BEANS WITH TOMATOES. 2

Cut off both ends of the beans, string tnem
carefully and break into pieces about an inch in
length and boil in salt water. When tender
drain off this brine and add fresh water (boiling
from the kettle). Add a piece of butter, three
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or four large potatoes cut into squares, also
four large tomatoes, cut up and season with salt
and pepper. Now melt a tablespoonful of butter
in a spider, stir into it a spoonful of flour, thin
with soup stock, meat gravy or milk, and add
this to the beans.

SUCCOTASH.

Cut from the cob enough green corn to fill &
pint measure; then take two-thirds of a pint of
Lima beans and let them stew in just enough
water or milk tocover them. When tender sea- £
son with butter, pepper and salt; if too thin,
thicken with a teaspoonful of flour.

LIMA BEANS.

Shell and put into cold water and let them
remain in it for half an hour before boiling.
Drain and put into boiling water and cook until
tender. Pour off the water, add a little cream
and butter, and season with pepper and salt.
Let them simmer in this dressing for a few min-
utes before serving. You may hoil a few toma-
toes with the beans if you like; very nice for a
change, Dried Lima beans should be soaked
over night and allowed two hours to cook.

BAKED TOMATOES.
Select large, smooth tomatoes; wash, wipe
and cut in halves. Place them in a haking tin,
skin side down Season with salt and pepper,
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and place in a hot oven. When done t;
carefully, place in the dish you inte

serve them in, putting flakes of butter
each one.

FRIED TOMATOES,
Cut large, sound tomatoes in halves and
the insides thickly. Season with a little ¢
and pepper. Allow the butter to get very
before putting in the tomatoes. When b
on one side, turn and when done serve wi b
cream or thicken some milk and pour ove
tomatoes hot. .

ESCALOPED TOMATOES. i
Scald the tomatoes and pare off all the

Line an earthen baking dish, well buttered,
a layer of cracker crumbs and small bits of
ter. Then put in a layer of tomatoes ith
very little brown sugar sprinkled over the
then another layer of cracker crumbs, se
with butter, pepper and salt, and then an
layer of tomatoes, until your dish is filled ;.
the last layer be cracker crumbs ; put flakes
butter here and there over this. Bake half
hour. One or two tablespoonfuls of rich e
poured over the top layer is an improvem e

CANNED GREEN PEAS. g

Use the imported canned peas for “extra
casions.” Heat, add a tablespoonful of sug
some minced parsely and a teaspoonful of‘ 1
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¢ with cold water to thicken. A piece of fresh

or improves them. You may prepare them
sweet cream, which is also very nice. Use
half a cupful with a teaspoonful of flour.

SOUR BEANS.
you use canned string beans, heat some fat
pider and put in a spoonful of flour; brown
lightly ; add a handful of brown sugar, a pinch
galt, some cinnamon and vinegar to taste;
n add the beans and let them simmer on the
ack of the stove, but do not let them burn. The
of pickled peaches or pears is delicious in
ring sweet and sour beans.

DRIED BEANS.

- Must be soaked over night, then boiled in
salted water until tender; drain and prepare
ne as sour beans, or with salt and pepper, and
cken by heating some butter or drippings in
@ spider. Stir in a spoonful of flour and some
soup stock. Pour this over the beans and boil
for a foew minutes.

SPANISH ONIONS.

boil. After boiling half an hour change the
'Fwa.tﬁr, renewing the water three times, using
boiling water each time. Fifteen minutes be-
fore time to serve, heat in a saucepan a little

- 8weet cream (half a teacupful ), adding a spoon-
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ful of butter, and stir all the time until ¢
butter is melted. Season with salt and pepp
Drain the onions out of the water and boil the
up once in this hot cream.

OYSTER PLANT, OR SALSIFY.

Scrape the roots thoroughly and drop eae
into cold water as soon as cleaned. Cut in pie
an inch long; put into a stew-pan with enoi
hot salted water to just cover them, and f
until tender. Then pour off most all the wate;
add about a pint of milk and boil ten minutes
longer. Add a piece of butter, pepper and salf
and thicken with flour.

FRIED OYSTER PLANT.

Serape the roots and drop each into cold wa
as soon as it is cleaned, and leave them in t
water ebout fifteen minutes. Boil whole unf
tender. Drain when cold and mash with a
tato beetle, picking out all the fibres. Mix witl
a little milk, about a tablespoonful of bui
salt, pepper and two eggs; beat the eggs t
before adding. Make into round cakes, dip
hot flour and fry in hot butter a light brown.

FRIED EGG PLANT.
Cut the egg plant into very thick slices; €
carefully and lay them in salt water for half e
hour; then wipe each picce dry and dip in be
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o and cracker crumbs; fry in hot butter un-

x brown.
TOMATO POIREE.

ald the tomatoes cut into quarters and put
to hoil with a lump of butter about the size
a walnut, . Add a punch of salt, pepper and
o tablespoonfuls of sugar. Boil until soft—
hen strain and thicken with a teaspoonful of
rn starch. Serve either hot or cold. This is
pice accompaniment to any kind of meat

chops.
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SALADS.

ALADS are becoming so popular that scarcely
a meal can be called complete without some
kind of salad. In fact, at receptions and lunch
parties all that is required is a good salad ac-
companied by *cheese sticks,” coffee, hot rolls
and dessert, of course, such as creams, ices, etc.
Cheese sticks are made of French puff paste,
cut into strips about five inches long with a jag-
ging iron, with grated cheese on top of each stick
and baked a light brown; they must be very
flaky. Parmesan cheese is the best, the flavor
being delicate. It is expensive, but a little of
it goes a great way.

SWEETBREAD SALAD

The most delicious of all salads is sweetbread.
Lay the sweetbread in cold salted water for an
hour before cooking, then boil, changing the
water twice. Then throw into cold water im-
mediately after they are done, which will be in
about twenty minutes. Remove every particle
of gkin before chopping, and do not chop too
fine. In season, chop up some nice white erisp
celery, say about one-third as much as you have

(185)
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of sweetbreads. You may also mix some French
peas with this salad—looks pretty and tastes
nice. Line a salad bowl with lettuce leaves,
and put in the salad, which has been previously
mixed with the following mayonnaise (you may
add a small quantity of cold roast veal, if you
happen to have it, in fact, for economy’s sake,
you may add it to almost any salad, and it isas
nice).

MAYONNAISE FOR BALADS.

(No. 1.) Take the yelks of three hard-boiled K
eggs and the yelk of one raw egg, stir to a cream,
with two teaspoonfuls of prepared mustard, one
teaspoonful of grated onion, some white peppes
as much as the point of a knife will hold
tablespoonful of sugar, the juice of a lemon,
and about two tablespoonfuls of white wine
vinegar. Stir until smooth, then drop in grad-
ually three teaspoonfuls of oil, one drop ata
time. Grind hard and stir very energetically
80 as to get it thoroughly mixed. You may
add capers and chopped parsley to this mayon-
naise, but omit both for the sweetbread salad,

MAYONNAISE FOR SALADS. =

(No. 2.) The yelks of two hard-boiled eggs,
rubbed to a powder, add a teaspoonful of salt,
one of oil (add the oil a drop at a time, stirri
continually), one teaspoonful of prepa
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mustard, one of pepper and two of sugar.
Then whip up a raw egg to a froth, beat this
into the dressing and pour in the vinegar, spoon-
ful at a time, using haif a cupful altogether.
Pour this dressing over the salad and mix well
with two forks. I forgot to mention that
cooked peas and beans are fine mixed with the
sweetbread salad.

OYSTER SALAD.

Cook the oysters in theirown liquor, allowing
them to boil up but once, then gpread upon a
platter. Leave until ice cold, and cut them up
into small pieces (donot chop). Cut up bits of
crisp celery and mix up half a cup of capers
with the salad, Serve on lettuce with the above
mayonnaise.

ASPARAGUS SALAD.

Boil the asparagus in salted water, being very
careful not to break the caps; drain, and porr
over it when cold a mayonnaise dressing, with
some chopped parsley. Serve each person with
three or four stems on a plate, with a little
mayonnaise dressing. Do not use a fork; take
the stems in the fingers and dip in the dressing.

LOBSTER SALAD.

‘Boil the lobster, and when cold pick it to
pieces, or use canned lobster ; then line the salad
!)owl with lettuce, put in the lobster and set
it away in the ice-chest until wanted. Do not
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put the dressing over it until ready to serve
Dressing: Beat up the yelks of two eggs,
teaspoonful of salt, one tablespoonful of su
two teaspoonfuls of prepared mustard, a pi
of white pepper, two tablespoonfuls of oil
four tablespoonfuls of white vinegar; stir 1
and thoroughly. Tf you wish to have it
nice mix in last a cupful of whipped ¢
this will make it truly delicious. If any of
readers object to oil, use butter, it is eq
good and certainly preferable to inferior oil.

SALMON SALAD (CANNED OR FRESH). 3
Is as good as lobster salad, and is prepa
in the same manner as above, as is also

SHRIMP SALAD.

This makes a delightful change for the ta
I wish to call attention to one thing right
that is, when you intend to use canned fish
any kind always open the can, and put its con
tents into the salad howl at least one hou
before time to serve, in order that the clo
smell which is always present in canned fi
may escape.

ITALIAN SALAD.

Soak two herrings in milk over night,
take off every particle of skin, being careful
remove every bit of bone and cut up very
Cut up six hoiled potatoes, also a hand 2
little vinegar pickles and two hoiled beets; the n
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wo pounds of cold roast veal, the
of cold boiled smoked tongue, two
apples, pared, seeded, cored, then chopped ;
three carrots and one large celery root which
have also been cooked, pared and chopped ;
mix all thoroughly and pour a mayonnaise
dressing over all. Serve in a large bowl; gar-
nish the top with chopped hard-boiled eggs and
the sides with alternate layers of the yelks and
whites, also some capers, olives and beets and
outside of this edge lay curly parsley. In the
center of the salad put a little basket made of a.
hard-boiled egg and filled with eapers.

TOMATO SALAD.
(No. 1.) Skin the tomatoes, and slice ; sprin-
kle each layer with salt, sugar and pepper j cover
with vinegar. The tomatoes should be set on
ice before serving. You may add one or two
yelks of eggs to the dressing if you like.

TOMATO SALAD.
(No. 2.) Scald the tomatoes thoroughly ;
drain and peel, and slice evenly and then set
on ice, When time to send to table, put in
your salad bowl a layer of tomatoes and sprin-
kle with salt, pepper and an even tablespoonful
of powdered sugar, then another layer and g0
on until all are used up; then pour enough
white wine vinegar over them to barely cover.
If the vinegar is too strong, dilute it with water.

take one or
same amount
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WHOLE TOMATO SALAD.

Select tomatoes of uniform size, scald
skin, and set on ice until wanted. Then
your salad bowl with lettuce leaves and pile y

a pretty dish and very much relished.

VEGETABLE SALAD.

Take cold vegetables left from dinner, s

. a8 potatoes, string beans, peas, beets, Lima b
cauliflower, asparagus, cabbage, etc., and
them on ice. You may use a mayonnaise or
other salad dressing.

NEAPOLITAN SALAD.

Take some white meat of a turkey, cut up fi
cut up a few pickles the same way, also a ‘
beets, one or two carrots, a few potatoes (°
carrots and potatoes must be parboiled, say
the soup for dinner), also a few stalks of asp
agus; chop up a bunch of nice, crisp,
celery; alsoa whole celery root (parboiled)

naise dressing overit. Then line the salad bo
with lettuce leaves or nice white cabbage
Add a few hard-hoiled eggs and capers;

very prettily, also sprigs of fresh parsley.
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CHICKEN SALAD.

Take the white meat of one or more boiled
* chickens, a few stalks of nice celery, chopped
- separately, but not too fine (I prefer to cut it
~ with aknife; it isnotsoaptto become mushy) ;
E put in a large bowl, sprinkle with a little salt
and set away in a cool place until you prepare
the following mayonnaise: Rub the yelks of two
" hard-boiled eggs as fine as possible, add a small
teaspoonful of salt, then add, a drop at a time,
~ a teaspoonful of the finest olive oil. Now stir
~ harder than ever; add a teaspoonful of pre-
- pared mustard and white pepper, and two tea-
~ spoonfuls of white sugar; whip the white of an
~ eggto a froth and add to the dressing; add
~ vinegar last, a spoonful at a time, stirring con-
~ stantly (use about half a cupful). Put the
- salad into the dressing carefully, using two sil-
- ver forks; line the salad bowl with lettuce
leaves, and garnish the top with the whites of
3 .hard-boiled eggs, chopped up, or ¢ut into half-
~ moons. The white meat of a turkey makes even
& better tasting salad. If you wish your salad
- particularly nice, add a cupful of whipped cream
- justbefore serving. A pretty way to garnish this
- salad is with the chopped yelks and whites of
- hard-boiled eggs, being careful to have the
- whites and yelks separate. A few olives and
~ capers will add to the decoration.
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MAYONNAISE OF CHICKEN.

Take the white meat of a boiled chicken,
of nice, crisp celery, and chop up separat
put in a salad bowl, sprinkle with a little
and put in a cool place until you have prep T
the following: Rub the yelks of two hi
boiled eggs as fine as possible, add a small
spoonful of salt and a teaspoonful of fines
oil, and stir harder than,ever. Then add
teaspoonful of prepared mustard and white pe
per, and two teaspoonfuls of sugar. Whip.
white of an egg to a froth and add to
dressing; add vinegar last,a spoonful at a ti
stirring constantly, use about half a cupl
Put the salad into the dressing carefully, i
two silver forks. Line the bowl with I
leaves and garnish the top of salad with'
whites of hard-boiled eggs, chopped up or
into half-moons. The white meat of a tu
is even better for this salad.

CHOPPED CABBAGE SALAD.

Chop up a head of white cabbage; salt 1
pepper; heat some vinegar in a spider,
a teaspoonful of prepared mustard ; beat up
yelks of two eggs with a tablespoonful of suga
and add the hot vinegar gradually to the
wggs; pour all over the cabbage. This makes
nice salad.
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CUCUMBER SALAD.
~ Pare thickly, from end to end, and lay in ice-
~ water one hour; wipe them and glice thin, and
~ glice an onion equally thin. Strew salt over
them, shake up a few times, cover and let them
remain in this brine for another hour.. Then
squeeze OF press out every drop-of water which
has been extracted from the cucumbers. Put
iuto a salad bowl, sprinkle with white pepper
and scatter bits of parsley over them; add-
~ enough vinegar to just cover. You may slice up
an equal quantity of white or black radishes and
_ mix with this salad, which is very good.

LETTUCE SALAD.

(No 1.) 1If you use head lettuce, break off
~ the outer leaves, using the inner ones only, tear

out the hard vein and cut up into bits. Wash
~ thoroughly, and drain in a collander but do not
press with the hands, Just before sending to
the table mix with a teaspoonful of hest salad
oil, adding some salt, sugar and vinegar.

LETTUCE SALAD.

'(Nu. 2.) Dress the lettuce as decribed above,
mixing it well with a spoonful of best salad oil
and pour the following dressing over it: Beat
- up the yelks of two eggs; cut up part of an on-

jon, very fine, add half a teaspoonful of salt,
and two tablespoonfuls of white sugar; stit this
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well, adding about four or five tablespoonf;
of vinegar, and pour over letiuce.

LETTUCE SALAD.

(No. 3,) The French style of making lettuce.
salad is as follows: After dressing the salad,
mix it in a tablespoonful of oil, then take only
twotulylespooufuls of white wine vmegur mlxed‘

the lettuce over nud over in tlns mixture ; the
idea is not to have any sauce.

LETTUCE SALAD.

(No. 4.) After the lettuce has been carefully
picked, wushed and drained, pour the followi

oil or moltcd butter, being careful to add only a
few drops at a time. Add half a teaspoonful of
salt, half a teaspoonful of prepared mus
very little pepper, two tablespoonfuls of whil
sugar. Stir very vigorously, then pour in grad:
ally half a teacup full of vinegar. If there
more sauce than required, put in the refrige
ator; it will keep two or three days.
LETTUCE SALAD. A
(No. 5.) Wash, cut out all the hard stem
make a dressing of the yelk of one egg, bea
light, adding salt, a little onion cut very
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and two tablespoonfuls of white sugar, adding
vinegar gradually and pour over lettuce just
before serving.

UNIQUE POTATO SALAD.

Boil potatoes in their jackets. When done,
peel and cut them in squares. While still hot
put on a tablespoonful of butter or drippings of
poultry, and add two or more hard-boiled eggs,
cut into squares ; sprinkle salt and pepper over
potatoes and eggs. You may add an onion if
you like the flavor. Boil enough vinegar to
just cover the salad and add two teaspoonfuls
of prepared mustard ; beat up the yelks of one
or two eggs light, and add the boiling vinegar
to the beaten eggs gradually. When thorougly
mixed pour over the potatoes. Serve in a salad
bowl ; garnish with ch(zpped parsley. Eat cold.

HAERINGSALAT.

Take six fine mileh herrings, remove the
heads and the skin, and take out the mileh,
which much be reserved for sauce. Remove
every bit of meat from the bones of the her-
rings, and soak it and the milch in milk over
night (you may use water, but milk is better).
Chop up the herrings not too fine, and chop an
equal quantity of nice cold roast veal, which
ought to be tender and white. Chop also a few
pickles and about four nice, large sour apples.
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Boil about ten eggs hard, reserving four of theee
for decoration, Add a few pieces of preserve
or candied ginger, and a small cup of capers
also a few olives. Chop everything separately,
but not too fine, and put all these ingredients
into a porcelain bowl and pour the follo
sauce over it: Rub the milch of the herrings te
a cream, then rub it through a fine wire sieve
rub the yelks of two hard-boiled eggs to a cre
add a grated onion (a very small one), a 8poo
ful of prepared mustard, a little white wine
vinegar, a pinch of salt, two tablespoonfuls
brown sugar and pour over the salad. Nex|
day, before decorating, mix up well. For
decorating, chop up the yelks and whites of
eggs separately and line each dish with a letf
leaf (for I think it the most practical to se
individual dishes of salads). Put a layer
white, then a layer of yellow chopped eggs o
each dish. To accomplish this casily, take
piece of pasteboard or the blade of a knife
your left hand, and hold in line as you wouls
ruler, putting an olive in the center of each di
This salad may be improved by addingall ki
of nuts chopped up.

CELERY SALAD.
Chop up white crisp celery, sprinkle with fi
salt. Line your salad bowl with lettuce lea
pile up the chopped celery in the center
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y ur a mayonnaise dressing over it. Garnish
~ with hard-boiled eggs, cut into fanciful shapes

BOILED CELERY ROOT SALAD.

. Pare and wash the-celery roots (they should
~ be the size of large potatoes), put on to boil in a
~ little salted water, and when tender remove
from the water and set away until cool. Cut
in slices about an eighth of an inch thick;
sprinkle each slice with fine salt, sugar and
white pepper; pour enough white wine vinegar
over the salad to cover. A few large raisins
hoiled will add to the appearance of this salad.
Serve cold in a salad bowl, lined with fresh
lettuce leaves.

POLISH SALAD, OR SALAD PIQUANT.

Lay half a dozen or more large salt pickles
in water for about six hours, then drain off all
the water. Chop up two sour apple, sone large
- onion or two small ones, chop the pickles and
mix all thoroughly in a bowl and sprinkle over
- them a scant half teaspoonful of pepper (white
~ is preferable) and a heaping tablespoonful of
sugar (either white or brown), adding a pinch
~ of salt if necessary. Pour enough white wine
3 vinegar over all to just cover. Do not make

more at a time than you can use up in a week,

a8 it will not keep longer. Try this. Makes a
~ nice change. .
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SALAD DRESSING. <
Beat up two raw eggs, one tablespoonful of

chicken fat or butter, one half teaspoonful of
mustard and six tablespoonfuls of vinegar and
one of sugar. Set this over a bowl or teakettle
of boiling water and stir until it becomes thick
like cream ; pepper and salt to taste. Add a.leo
a tablespoonful of sugar.

RUSSIAN SALAD.
Cut up all kinds of pickled cucumbers, small
and large, sweet and sour, aleo (senf) mustdrd
pickles, into very small lengths, also pickled
beans and capers. Add six herrings, which you
have soaked in water for twenty-four hoursj
skin and take out every hone, cut up as you did
the pickles. Add half a pound of smoked sa
mon, also cut into lengths, and six large apple
chopped very fine, and one onion grated. Ad
as much cold roast veal, chicken or turkey
you desire; mix all thoroughly and pour a rie
mayonnaise dressing over all. Next day line
salad bowl with lettuce leaves, fill in the sal
and garnish with hard-boiled eggs, nuts, cap
and fancy figures cut out of aspic.
CHICKEN SALAD FOR A COMPANY OF‘Z‘
FORTY.
Dress four chickens, cut off the wingn,l
and backs of the chickens and set away to1
as a fricassee. Boil the four breasts in enou
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water to just cover them, add salt while boiling;
when very tender remove from the fire and allow
the chicken to cool in the liquor it was boiled
in; when cold skim off every particle of fat,
and reserve it to use instead of oil. If possible
boil the chickens the day previous to using.
Now cut the chickens up into small bits (do
not chop), cut up one whole dozen stalks of fine
white ecrisp celery and sprinkle with fine salt,
mixing the chicken and celery, using two silver
forks to do this. Rub the yelks of twelve hard-
boiled eggs as fine as possible, add two tea-
spoonfuls of salt, two scant teaspoonfuls of
white pepper, four teaspoonfuls of chicken fat,
or best olive oil, adding one at a time (I prefer
chicken or goose oil to olive oil), stirring harder
than ever, add three tablespoonfuls of best pre-
pared mustard and two tablespoonfuls of white
sugar; add gradually, stirring constantly, two
cupfuls of white wine vinegar. Pour this
dressing over the chicken and celery and toss
lightly with the silver forks. Line a large
salad bowl with lettuce leaves, pour in the salad
and garnish the top with the chopped whites of
the twelve hard-boiled eggs; pour a pint of very
thick cream over the salad about an hour before
serving, (whipped cream is preferable). A neat
way is to serve the salad in individual salad
dishes, lining each dish with a lettuce leaf, gar-
nish the salad with an olive stuck up in the
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center, and four or five candied cherries aroun
it. putting the whites of the chopped e
around the gides.

MAYONNAISE OF TOMATOES, (WHOLE).

Select tomatoes that are of uniform si
round, smooth and spot]vbs, scald and take of
outer skin, set away on ice, until ready to se:
Serve on individual dishes, putting each on -
lettuce leaf and pour a heaping tablespoonful of
mayonnaise dressing over each tomato. i
makes a pretty center decoration for a lun
table, if heaped on a round platter into a mou

STUFFED TOMATOES.

No.1. Select round, very firm and even gi
tomatoes, cut off the top (reserve to use as &
cover) scrape out the inside, being very carefu
to notbreak the tomato. Filleach tomato wi
some finely prepared “cold slaw,” cover with
the top of the tomato, lay them on lettu
leaves and pour a mayonnaise dressing O
each. You may lay them en masse on a de
rated platter heaping them in the shape of |
mound, or serve individually. -

STUFFED TOMATOES.

No. 2. With mayonnaise of chicken a
sorved as above, makes a course at fashionabl
luncheons. Prepare as you would stuffed tom
toes. Either are suitable courses at luncheor
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PORTABLE LUNCHES.

OLD corned beef, nicely sliced, bread, bug
ter, pickles and fruit, and carry sugar an

salt in separate envelopes. Cold veal, radish
sliced and salted, and hard-hoiled eggs. Sand:
wiches of cold boiled ham or corned beef, smoki
beef, boiled, pickled or smoked tongue. Chie
ensalad, pressed meats, cold roast beef, sardi
salmon (smoked or canned), herring, sardelle
olives, summer sausages. Cold steak is nice
cooked rare; cold chicken or any other fo
Cake in variety, also pies and cheese.

SANDWICHES.

Sandwiches are almost indispensable
luncheons, “ kettledrums,” teas and evening car
parties, and require some taste and dainty han
ling in serving. Nice, sweet bread is the
requisite, then comes variety, which has b
aptly termed “ the spice of life.” The d
tion of the word sandwich is literally two pi
of bread and butter, with a thin slice of h
or other salt meat between them; said to h
been a favorite dish of the Earl of Sandwic

(152)
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CHICKEN SANDWICHES.

. Mince some cold roast or boiled chicken in a
chopping bowl, then mix the gravy with it, add-
ing a few hard-boiled eggs, which have been
minced to a powder, and add salt and pepper if
necessary. Mix all into a soft paste. Then
cut some shapely slices of bread, butter them
and spread the, chicken between the slices (if
desired you may add a little mustard) ; and
press the pieces gently together, then spread a
fringed napkin on a salver and arrange your
sandwiches on it.

VEAL SANDWICHES.
May be prepared as above, or slice-the veal
in thin slices and spread with mustard.

BOILED, SMOKED, OR PICKLED TONGUE.

This ajso makes a very nice sandwich, as fol-
lows: Remove the crust from the slice of bread
(unless it is very soft), butter them and place
the slices of tongue (cut very thin) between the
slices; roll lengthwise, tie with a fancy narrow
ribbon, and pile in a basket or plate, lined either
with watercresses or green curly parsley.

MINCED TONGUE SANDWICHES.

This makes a delicious sandwich. You may

mince a few pickles with it.

\
HAM SANDWICHES.

These are made according to above receipts.
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HAM AND CHICKEN SANDWICHES.

Ham and chicken minced together make sa
delicious sandwich.

CHEESE SANDWICHES.

Cut the bread round with the cover of a tea-
kettle, butter one side and spread mustard on
the other. Grate eheese thickly, on the buttere
side and press the one with mustard over th
other. A slice each of rye and wheat bread
preferable for this sandwich.

\

SANDWICHES OF APPETITE SILDS, OR :
SARDINES. b

These are best prepared as follows: Slice
piece of fresh rye hread and a piece of fi
wheat bread, butter both, lay the silds, sardin
or sardellen between them. Serve with oliv
or pickles. Nice with beer.

EGG SANDWICHES.

Boil the eggs very hard and throw them im-
mediately into cold water. When cold, remos
the shells carefully and cut the eggs in hal
lengthwise and butter slightly. Lay one or t
sardellen or appetite silds on one-half of the
and press the one-half gently on the other h
which has the sardellen. The egg must appes
whole. Now tie lengthwise and across with th
narrowest, various colored ribbons you can find
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finishing up with a pretty little how. Make a
nice decoration piled up in a fancy basket, and
are often used in place of a salad.

IMITATION PATE DE FOI GRAS.

Take as many livers and gizzards of any kind
of fowl as you may have on hand; add to these
three tablespoonfuls of melted butter, a finely
chopped onion, one tablespoonful of pungent
sauce, and salt and white pepper to taste. Boil
the livers until quite done and drain; when
cold, rub to a smooth paste. Take some butter
and chopped onion and simmer together slowly
for ten minutes. Strain through a thin muslin
bag, pressing the bag tightly, turn into a bowl
and mix with the seasoning; work all together
for a long time, then butter a bowl or cups and
press this mixture into them; when soft cut up
the gizzards into bits and lay between the mix-
ture. You may season this highly, or to suit
taste; spread between buttered bread for sand-
wiches, or serve in cups.

HAM TOAST.

Take a quarter of a pound of lean ham, finely
chopped ; the yelks of three eggs well beaten,
half an ounce of butter, two tablespoonfuls of
cream and a little red pepper, stir together over
the fire until it becomes thick. Spread this over
thin slices of buttered toast and garnish with
parsley.
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SANDWICH CHEESE, OR KOCH KAESE.

Press one quart of fine cottage eheese through
a coarse sieve or collander, and set it away in
cool place for a week, stirring it once or twice
during that time; when it has hecome quite"
strong, stir it smooth with a wooden or silve
gpoon ; add a saltspoonful of salt and one-four
as much of carroway seed, yelks of two eggs and =
an even tablespoonful of flour, which has been
previously dissolved in about one-half a cupful
of cold milk ; stir the flour and milk untii it is
smooth pnsm, adding a lump of butter, abou
_the size of an egg; add all to the cheese. Now
put on the cheese to boil in a double farina ki
tle, boil until quite thick, stirring occasionally;
boil altogether about one-half hour, stirri
constantly the last ten minutes; the cheese mu
look smooth as velvet. Pour it into a porcela
dish, which has been previously rinsed in co ¢
water. Set it away in acool place; if you v
to keep it any length of time, cover it with
clean cloth, which has been dipped in and wrung
out of beer. This cheese is excellent for
bread sandwiches.

MINCED GOOSE SANDWICHES.

Take either boiled or roast goose (which h:
been highly seasoned) and mince in a choppin
bowl, add one or two pickles, according to qui
tity, or a teaspoonful of catsup. Spread
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~ glices of bread or nice fresh rolls, with a thin
coating of butter or goose oil, elightly salted,
~ then spread the minced goose and cover with a

layer of bread which has been prenoualy spread
- with butter. Delicious.

ROYAL HAM SANDWICHES.

.
Chop up some boiled ham and the yelks
of three or four hard-boiled eggs, according
. to quantity required. Press all through a
~ collander, then cream a tablespoonful of best
g I.mttﬁsr and mix with the ham and eggs; a tea-
|poonful of prepared mustard is a nice additional
- flavor; spread between thin slices of bread and
~ cut around or fold up as you desire. An empty
 baking powder can will do to use as a cuttarb
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BREAD.
BREAD, ROLLS, BISCUITS, MUFFINS, YEAST.
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BREAD.

BREAD, -ROLLS, BISCUITS, MUFFIN¥, YEAST.

OMEWHERE in the book of Genesis we

read: “In thesweatof thy face shalt thou

eat bread.” Now, I.think it should read :

“1p the sweat of thy face shalt thou knead

bread.” For it is almost impossible to make

bread without experiencing the sweat of the
brow and an aching hack.

The three important requisites to the making
of good bread are: good flour, good fresh yeast,
and strength and endurance to knead or work it
well. Try the yeast always by setting to rise in
a cup of lukewarm water or milk; addingsalt
and sugar, providing you use compressed yeast.
1f it rises in the course of ten or fifteen minutes
the yeast is fit to use. In making bread always
sift your flour. Set a sponge with warm milk
or water, keeping it in a warm place until very
light, then mold this sponge, by adding flour,
into one large ball and kneading well and
steadily for half an hour. Set to rise again, -
and, when sufficiently. light, mold into small
loaves, or one large one, and let it raise again.
Take care not to get the dough too stiff with
flour. It should be as soft as can be kneaded

R - (169)
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well. Bake slowly (unless you brush with
beaten egg). Wet the top with water hefore
baking. Bread should bake an hour, if
loaves are large, and when taken from the oven
it should be wrapped in a clean towl wrung ou
of warm water, and stood up slanting, leani
against something; the wet towel will preve
the crust from becoming hard.

GOOD HOME-MADE YEAST.

Grate six large raw potatoes, have ready a ga
lon of water in which you have boiled thre
handfuls of hops. Strain through a fine h:
sieve, boiling hot, over the potatoes, stirri
well, or the mixture will thicken like starch.
Add a small cup of sugar and half a cup of sal
When cold, add a cup of fresh yeast. Let
stand until a thick foam rises on the top. Bo
tle in a couple of days. If kept in a cool pla
this yeast will last a long time. Use one cup!
of yeast for one large baking. In making i
from time to time, use a bowl of the same
raise the new yeast with. b

FAMILY BREAD (WHITE).

Set your dough at night and bake early
the morning; or, set in the morning and bz
in the afternoon. First set your yeast in a cu
of lukewarm milk or water, adding a teaspo
ful of salt and a tablespoonful of brown suga
Let this rise, but if it fails to do so there ii*
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use in mixing your bread. Tt must rise to show
that the yeast is fresh and good. Now sift
about two quarts of flourintoa deep bread bowl
and strew a few teaspoonfuls of fine salt over it.
(I like bread salty.) Make a holein the center
of the flour, pour in the risen yeast and two
cups of milk or water; and in winter be sure
your bowl, flour, milk, in fact everything, has
been thoroughly warmed before mixing. Now
mix the dough slowly with the handle of a
knife; when so thick that you can work it in
this way no longer, begin to work it with the
palm of your hand. Sprinkle some flour on the
paking board and put your ball of dough on it
and work it for half an hour by the clock,
steadily. Work with the palm of your hand,
always kneading toward center of ball (the
dough must rebound like a rubber ball); put
into a deep bowl, cover up and let it raise:
When through kneading, it should leave your
hands and board perfectly clean. When risen,
work again for fifteen minutes, form into loaves
to suit yourself, either twisted or in small bread
pans. In cutting fresh bread or cake heat the
knife or it will beé doughy. Bake slowly for
one hour in a moderate oven. Your fire should
be just right, so as not jo have to add fuel while
baking, or shake the stove. You may have a
pan of biscuits made out of this dough for
breakfast,
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INDIVIDUAL LOAVES.

These are made according to the above receipt.
Work small pieces of dough into strands
finger long and take three strands for each loaf.
Make small as possible; brush with beaten egg
or sweetened water and sprinkle with poppy
seed (mohn). Allow them to raise before se
ting in ‘the oven. These are called “ Vienna
loaves,” and are used at weddings, parties, etd.

BUTTERBARCHES.

Dissolve two cents’ worth of compressed yea
in half a cup of lukewarm milk, add a teaspoon
ful of salt and a tablespoonful of sugar and l
it raise. Then make a soft dough of two qua
of flour and as much milk as is required to wor
it—say about two cupfuls—add the yeast, o
quarter of a pound of sugar, one quarter of
pound of butter dissolved in the warm milk,
sugar also and the grated peel of a lemon, :
small handful of raisins, seeded, and two eg
well beaten. Work this dough perfectly smootl
with the palm of your hand, adding more flo
if necessary. It is hardly possible to tell th
exact quantity of flour to use; experience will
teach you when you have added enough. D
ferent brands of flour vary, some containing
more gluten than others. Ttis always safe, ho
ever, to sift more than the receipt calls for
as to have it ready. Don’t knead, as it
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make the dough heavy and firm. Work the
dough at least half an hour, always toward the
center of the ball of dough. Let the dough
raise_until it is twice again as high as the
original piece of dough. Then work the dough
again for fifteen minutes (takes elbow grease, I
know), and divide the dough into two parts, and
divide each of the pieces of dough into three
parts. Work the six pieces of dough thoroughly
and then roll each piece into a long strand—
three of which are to be longer than the other
three. Braid the three long strands into one
braid (should be thicker in the center than at
the end), and braid the three shorter strands
into one braid and lay it on top of the long
braid, pressing the ends together. Butter a
long baking pan, lift the barches into the pan
and set in a very warm place to raise again—
say half an hour. Then brush the top with
beaten egg and sprinkle (mohn) poppy seed all
over the top. Bake in a moderate oven one
hour at least, thoroughly.

TWISTED BREAD (BARCHES).

This is to be used with meat and made in the
same manner, omitting the milk and butter;
use water, and a little shortening of nice drip-
pings or rendered suet, and grate a handful of
blanched almonds and add. Beat up two eggs
and add half a cup of sugar, salt, raisins and
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the grated peel of one lemon. Work just: as
you would butter barches. Bake for an hour,
slowly. Wrap in a damp, clean -towel as s
as baked to prevent the crust from becom
too hard.

RYE BREAD.

Get a piece of sour dough from a baker, ab
as large as an apple; mix the dough in a d
pan, say about four pounds of flour and on
quart of lukewarm water (buttermilk is better,
if’ you can get it), a handful of salt and some
carroway seed. Make a soft sponge and le
rise all night. In the morning work in the rest
of the flour and make a pretty stiff doug
You may use a little wheat flour on yéur baking
board in kneading it in the morning. Work th
mass of dough into a ball, your hands hav
been well floured; knead hard, always towa
the center of the ball which should be:
peatedly turned over and around that e
portion may be manipulated. The longe:
knead the finer the pores of your bread wil
No matter if you do feel fatigued, the exercii
is beneficial to your arms and chest. Now w
the dough into shapely loaves and let it

again for an hour, then wet, or rather bru
the top of the loav esw1th water and bakvs C
for almost two hours, Break off a pi
dough and keep for next baking; and
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find at any time that your dough has not risen
properly, add some yeast in the morning.

ZWIEBEL PLATZ.

Take a piece of rye bread dough. After it has
raised sufficiently roll out quite thin, butter a
long cake pan and put in the rolled dough.
Brush with melted butter; chop some onions
very fine, strew thickly on top of cake, sprinkle
with salt and put flakes of butter here and there.
Another way is to chop up parsley and use in
place of the onions. Then called “ Petersilien
Platz.”

FAMILY GRAHAM BREAD.

Make a sponge of three boiled potatoes,
mashed fine while hot, a piece of compressed
yeast, one tablespoonful of sugar, one table-
spoonful of butter, a pint of warm water and a
cup and a half of wheat flour. Makea sponge
of thisand let it raise all night. In the morning
take as much Graham flour as you used white
in your sponge, a tablespoonful of salt and a
handful of Indian meal. Wet this all up with
the sponge, and when mixed add a quarter of a
tablespoonful of molasses ; the dough should be
quite soft. If there is not enough sponge to
reduee it to the desired consistency, add a little
more warm water, for the dough must be very
soft. . Knead it for a long time, as it does not
raise as quickly as white flour, therefore shounld
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be allowed a much longer time to rise. M
into loaves, kneading again and set in a warm
place to rise. Bake slowly, as it will take lon
ger to bake than white bread.

BOSTON BROWN BREAD.

Three and one-half cups of Graham flou
two of cornmeal, three of sour milk, one-hal
cup of molasses, one and a half teaspoonful of
soda; steam two and one-half hours, then ba
fifteen minutes.

ANGEL FOOD BREAD  © !

Sift two quarts of the finest patent flour inte
your bread bowl (which should be slight
warm) ; soak a piece of yeast in a cup of lu
warm milk, add a spoonful of sugar and
spoonful of salt, and let it raise. Now sift
flour again, mixing another teaspoonful of fi

‘salt into it. Make a hole in the center of the
flour, stir in the yeast and a quart of lukew 1
milk, deducting the cup you have previously
added to the yeast; stir well (like a cake bat-
ter), then beat with the hollow of the hand h
an hour at least and let it raise all night.
the morning flour a baking board and wo
well ; do not knead the dough, but work llgh

~ with the palm of your hand, always toward y
Grease your bread pans well, put in your
and let them raise again; butter or grea
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loaves on top before putting in the oven. If
properly made the bread will be very white and
flaky. Bake one hour.

FRENCH ROLLS.

Prepare the yeast as you would for bread, and
work just the same; add one-quarter of a pound
of butter, one-quarter of a pound of sugar, four
eggs, beaten light; work until it leaves your
hands perfectly clean, then form into rolls;
raise and then brush with beaten egg and bake.

PLAIN ROLLS.

Put two quarts of flour into a deep bowl, sift
and rub a large spoonful of butter into the flour
as you would for biscuit; then make a hole in
the center of the flour and stir in half a teacup
of milk in which you have dissolved a piece of
yeast, a teaspoonful of sugar and half a tea-
spoonful of salt and a pint of milk, mix well.
Let it rise over night; or reverse, and mix in
the morning and let it rise all day. Bake so as
to have fresh rolls for six o’clock dinner. Roll
out about an inch thick, after having worked
the dough on a baking board, using more flour
if necessary, cut with a large cutter, rub over
with melted butter and lap like turnovers. Let
them rise one hour after putting in the pan.
Bake twenty minutes.
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BISCUITS.

Sift one quart of flour, adding two heaping
feaspoonfuls of baking powder, two large table-
spoonfuls of butter, a saltspoonful of salt. 8ift
the flour and baking powder together two or
three times; rub the butter into the flour until
it looks and feels like sand. Wet with very cold
milk. Do this quickly and make as soft a dough -
as ean possibly be handled. Roll about an in
thick, cut with a biscuit cutter or top of a spice
box and bake in a hot oven. In making biscuits
let every movement be as quick as possible an
do not let the dough stand a moment after it i
ready for the oven. Time required for baking
is fifteen to twenty minutes, allowing yor
thirty minutes in all from the time you beg
to mix. 3

RAISED BISCUITS.

Make a sponge of one pint of milk, a li
salt and half a cake of compressed yeast. W.
light take a piece of butter the size of an eg
one quarter of a cup of sugar, one egg and a ﬁig
salt. Beat all up together and stir into |

_sponge, adding flour enough to make a 8
batter. Stir it well and leave to raise;
take of the light dough with a spoon just eno
for each biscuit, and work softly into shape,
upon buttered pans to raise; then bake. -
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WHITE BISCUITS.

Two heaping teaspoonfuls of baking powder
sifted with one quart of flour; one tnl)lospoonful
of butter, rubbed well toge&her mix with cold
water or milk and stir quickly with a knife;
when well mixed roll up on a thickly-floured
board, roll out about an inch thick, cut with a
tumbler or biscuit cutter, place on a buttered
pan and bake quickly in a well-heated oven. If
mixed properly they will be as light and white
as foam.

FRENCH ROLLS.

Prepare the yeast as you would for bread and
work the same. Add one-quarter of a pound of
butter, one-quarter of a pound of sugar and four
eggs beaten light. Work until it leaves your
hands perfectly clean and form into rolls; raise
and then brush with beaten egg and bake.

GRAHAM BISCUITS.

One quart of Graham flour, three and one-half
heaping teaspoonfuls baking powder, one tea-
spoonful of salt and one of butter; make into a
soft dough with milk, and bake.

GRAHAM GEMS.

To one quart of water add three eggs, one tea-
spoonful of salt, one tablespoonful of sugar, and
two teaspoonfuls of baking powder; add enough
Graham flour to make a stiff batter. Beat all
very hard. Bake in a hot oven.
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WHEAP MUFFINS. =

Take one tablespoonful of butter, two of sug
two eggs and stir all together well. Add
cup of sweet milk, fhree teaspoonfuls of baki
powder, and flour enough to make a thick battes
Bake twenty minutes in a quick oven.

GRAHAM MUFFINS. o il

«(No. 1.) Two cups Graham flour and one cu I
wheat flour, two eggs, well beaten; mix wi
sweet milk to make quite a thin batter. Mi:
with the flour a heaping teaspoonful of ba
powder and add salt. Bake in hot muffin-iro
then set on the upper grating to brown.

GRAHAM MUFFINS.

(M .2.) One egg, butter half the size of
egg, «nree cups Grahamflour, three teaspoonful
baking powder, some salt, one largecup of mi
and half a cup of water. Make as thick as
dinary cake batter. Bake in a hot oven. ©

CORN MUFFINS.

One cup of Indian meal, and half a_cupfu!
flour, in which you have sifted two teaspoonfu
of baking powder. Wet this with two cups
sweet milk, add one teaspoonful of butter, o1
teaspoonful of salt and one of sugar. Beat
yelks ‘of two eggs light and add, and last
stiff-beaten whites; bake in muffin rings.
cold. 2
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s KINSLEY'S MUFFINS.

. ‘Mix one pint of milk with six well-beaten eggs,
~ a good pinch of salt, one tablespoonful of sugar,
_one~quart. of flour with three teaspoonfuls of
baking pewder; sift flour and baking powder
together twice ; bake in a quick oven. Eat hot.

g CORN BREAD.

One pint of Indian meal, one pint of butter- A
milk, two eggs, whites and yelks beaten sepa- .
rately, whites to be put in the last thing; two
tablespoonfuls of sugar; one tablespoonful
. melted butter, a little salt and a teaspoonful of
baking powder.

HOT BUNS, \
Dissolve one piece, or two cents’ w rth of
yeast in half a cupful of lukewarm milk, add a ¥
pinch of salt and®a little sugar; let this raise. 5
Mix a dough (soft dough) with three cups of -

‘milk and sufficient flour to make if just thick
. nough toroll. Next morning roll, cut round or
mold into half-moons. You may add half a cup «
of butter and sugar, if you wish them extra nice.
Let them raise again, about half an hour after
putting them in the pan, and when half baked
brush them with beaten egg. A

¥

CHICAGO" BROWN BREAD. 1

Take one qu,a,r&f rye flour and one quart, of
Graham flour ane bne quart of wheat flour ; mix

. -
“»
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one teaspoonful of salt and two cents’ worth.
yeast in one quart of warm water, add to [
one scant cupful of molasses. Now stir an
work this into the flour—beat hard and
work with the hand as you would other br
Let it raise from ten to twelve hours—I;

raising will not injure it, on the contrary it
be all the lighter. Mould into loaves into i
bread pans and raise again before baking.
fresh. This will make three loaves.
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TOAST, FRITTERS, DOUGHNUTS, WA P
« FLES, MUSH, AND MILK, ETC.

FRENCH TOAST (ARME RITTER).

AKE thin, even slices of stale bread, dip th

in milk ; have ready in a bowl some beate

eggs, fry quickly in hot butter. Sprinkle witl

sugar and cinnamon as soon as the toast is

light brown on both sides. This is nice
convalescents. Use wine sauce.

" FRENCH TOAST.

Take shapely slices of stale bread, soak
milk, for one minute only. Beat up some e
in a bowl or deep plate, add a pinch of salt (¢
not give you exact number of eggs to be u
depends upon the quantity of bread used.
with three eggs, if more are necessary add on
a time) ; have the butter hot in the griddle,
each piece of bread (that has been soaked in
milk) in the beaten egg, and drop in the hot buts
ter. Fry a light brown and when brown: on
side, turn over and fry on the other. Whe
done place on a warm platter and sprinkle wel
with powdered sugar in which you have
viously grated the peel of a lemon, or mix

(174)
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cinnamon. You may serve with sweet sauces
or preserves, compote, etc.
MILK TOAST.
Toast the bread quickly, dip each piece of
toast into hot water, butter it well, lay in a deep
covered bowl and cover it with hot milk.

ERBS! LIEVANZEN (DRIED PEA FRITTERS).

Boil one pint of dried peas, pass through a
hair sieve, pour into a bowl, add four ounces of
butter rubbed to a eream, add also some soaked
bread (soaked in milk), stir all into a smooth
paste. Add salt, a tablespoonful of sugar, two
yelks and two whole eggs, two ounces of
blanched and pounded almonds. If too thick
add more egg, if too thin more bread. Fry a
nice brown.

BOILED FRITTERS.

Boil one quart of water, butter the size of an
egg, boil a few minutes, add salt, stir in flour
until as thick as mashed potatoes. Pour this
into a bowl and beat six eggs into it, adding a
little nutmeg and sugar. Fry in hot butter.
Try half the receipt.

DELICIOUS FRITTERS.

One quart of water and a tablespoonful of
butter, boil together for a few minutes, then stir
in enough sifted flour to make it as thick as
mashed potatoes. Pour this into a bowl and stir

N




176 FRITTERS, DOUGHNUTS, FTC.

until almost cold. - Beat in six eggs, one at a time,
and add salt and nutmeg. Fry in hot hutter or
fat, using plenty of it. Eat with fruit sauce.

LEMON FRITTERS.

Beat up the yelks of five eggs, with half a cup
of pulverized sugar, add a pinch of salt, and the
grated peel of a lemon, a little grated nutmeg
and a pinch of ground cinnamon. Add grad-
ually half a cup of sweetcream and two cups of
flour, in which you have sifted a teaspoonful of -
baking powder ; sift all again before stirring into
the batter, add last the stiff beaten whites. Work
altogether quickly and lightly into a soft dough,”
just stiff enough to roll qut, pass the rollingp:
over it until it is about half an inch thick, thes
cut into small, round cakes with a tumbler ane
fry in hot butter. Eat warm with lemon sauce

ORANGE FRITTERS,

Yelks of four eggs beaten with four tab!
spoonfuls of sugar, stir into this the juice of h
a lemon, and just enough flour to thicken lik
batter ; add the beaten whites, and dip in onesl
of orange at a time, take up with a large kiteh
spoon and lay in the hot butter and fry a n:
brown. Sprinkle pulverized sugar on top.

- SPANISH PUFFS. A

Put into a sancepan a teacupful of water, oné
tablespoonful of powdered sugar, half a |
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spoonful of salt, and two ounces of butter ; while
it is boiling add sufficient sifted flour. Stir in,
one at a time, the yelks of four eggs. Drop a
teaspoonful at a time of this mixture into boil-
ing fat or butter and fry a light brown. Sift
powdered sugar over them or eat with sweet
sauce.
DOUGHNUTS.

Mix one scant cup of butter, one cupful and
a half of sugar, four eggs, two cups of milk, one
whole nutmeg grated, sifted flour enough to make
as stiff as biscuit dough, and put a large teaspoon-
ful of baking powder in the sifted flour. Flour
your board well, roll out about half an inch thick,
and cut into pieces three incheslong and one inch
wide. Cutaslitahout an inch long inthe center
of each strip, and pull one end through this slit.
Fry quickly in hot butter. Sprinkle powdered
sugar on top.

CRULLERS.

(No. 1.) Take half a pound of butter, three-
quarters of a pound of sugar, sifted, and six eggs.
Flavor with nutmeg or mace, or a little of both;
flour enough to roll out stiff. Roll out on a
large baking board; cut into fanciful shapes,
and fry in plenty of hot butter; test the heat
first by dropping in one; it should rise in-
stantly to the surface. Fry a nice yellow. If
the crullers brown too quickly, take the kettle
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from the fire for a few moments. Cut them all
out before you begin to fry them, if you under--
take the task alone. You may make double
this quantity, for they are better the second day
than the first. Sift a heaping teaspoonful of
baking powder in with the flour.

-~

CRULLERS.

(No. 2.) Take four teaspoonfuls of melted
butter, eight heaping teaspoonfuls of sugar a.nl} 3
rub to acream. Add four eggs and two table- X
spoonfuls of milk, and two of wine (or four of
milk) and a pinch of soda dissolved in hot fva-
ter; flour enough to roll-quite stiff; fry in hot
butter. Sprinkle powdered sugar over them
while hot. :

CRULLERS.

(No. 3.) One cup of butter, two of su
three eggs, one cup of sweet milk, and three’
spoonfuls of baking powder; sift in the flo
use flour enough to roll out stiff; spice with
nutmeg and brandy. X

PE)TATO PANCAKES. :

Pare large potatoes, the night previous, if yam
intend them for breakfast, and lay them
cold water over night. Grate them in the mo
ing and pour off all the water you can. S
liberally, add a large spoonful of flour and a fe
eggs, beaten together. Heat butter in
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bake a nice brown and have the cakes as thin as
possible. Eat with tomato preserves. In cold
weather have all the breakfast plates heated.
When eggs are very high in price your potato
cakes will taste almost as good without.

BREAD PANCAKES.

Soak stale bread over night in sour milk,
mash up fine with your hands in the morning,
put in salt, three eggs, and two teaspoonfuls of
baking soda, dissolved in hot water, and thicken
with finely sifted flour. Delicious.

POTATO CAKES.

Is made just as the pancakes, only baked in
the oven in along cake pan with plenty of butter
or drippings under and above. Nice with meat
sauce.

FRENCH WAFFLES.

Half a pound of sweet butter, a teacupful of
powdered sugar, rubbed to a cream, yelks of
seven eggs, one pint of milk, one tablespoonful
of brandy and the grated peel of a lemon or hdlf
a teaspoonful of mace. Make a soft dough of
three-quarters of a pound of flour and two cents’
worth of compressed yeast; add the creamed
butter, sugar and eggs, the whites last, beaten to
afroth. Beat the dough until it throws blisters,
then let it raise for three hours atléast. Bake
the same as German waffles.”
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GERMAN WAFFLES.

(No. 1.) One-quarter of a pound of sweet
butter, rubbed to a cream, with eight tablespoon ¢
fuls of powdered sugar; add to this the yelks of
eight eggs, one at a time, half a cup of milk, and
half a pound of flour, sifted with two even tea-
spoonfuls of baking powder, and a pinch of salt,
the grated peel of a lemon, also the beaten whites
of the eggs added last. Grease the waffle-iron
thoroughly with some butter tied in a cloth.
Bake a nice yellow, and sprinkle over them sugar
mixed with cinnamon and the grated peel of
a lemon. 3

GERMAN WAFFLES.

+(No. 2.) Half a pound of sweet butter, tea=
cupful of powdered sugar, rubbed to a cream;
velks of seven eggs, one pint of milk, one table-
spoonful of brandy and the grated peel of
lemon, or half a tablespoonful of mace. Make a
soft dough of three-quarters of a pound of flour
and two cents’ worth of compressed yeast, a
the creamed butter, sugar and eggs, whites beats
to a froth. Beat the dough until it throws bli
ters, then let it rise for three hours at le
Bake same as No. 1.

ESCALOPED OYSTERS WITH NOODLES.

Cut the nogdlesas you would for pudding; b
in salt water, drain, pour cold water over
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and stir with a spoon while water runs through
them and drain thoroughly. Lay on a platter
until you are ready to use them. Now butter a
pudding dish, put in a layer of noodles, then a
layer of oysters, sprinkle salt and pepper over
them, and flakes of butter here and there, then
another layer of noodles, then oysters again and
last another layer of noodles.” Pour the liquor
of the oysters over all and a scant half cup of
cream. Bake about half an hour. This is a
palatable dish and deserves to be better known.
You may use the maccaroni bought at the gro-
cer’s, but it is not so nice. A nice supper dish.

NOODLE DESSERT WITH CHEESE.

If you make the noodles at home,-use two
eggs for the dough ; if you buy maccaroni use one-
quarter of a pound, cut up and boil in salt water;
boil about fifteen minutes; drain off the water
and let cold water run through them; grate a
cupful of Parmesan cheese ; melt a piece of fresh
butter, about the size of an egg, in a saucgpan,
stir in a heaping tablespoonful of flour, add
gradually to this a pint of rich milk, stirring
constantly; take from the fire as it thickens.
Butter a pudding dish, lay in a layer of noodles,
then cheese, then sauce, then begin with noodles
again until all is used up. Sprinkle cheese on
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top, a few cracker crumbs and flakes of butter
here and there. Bake until hrown.

5 KAESE KRAEPFLI

Make a dough of one or two eggs, with

“ tablespoonful of water; add a pinch of salt
work this just as you would noodle dough, quite

stiff. Sift the flour in a bowl, make a hole in

the center, break in the eggs, add the salt and

water, mix slowly by stirring with the handl

of a knife, stirring in the same direction all the

time. Wheu tlns dough is so stiff that you can

board and work it with the hollow of yo
hands, always toward you, until the dough
perfectly smooth ; roll out as thin as papet ai
cut into squares three inches in diame!
Fill with “Dutch cheese,” or schmierkaese, |
the Germans call it, which has been prepa
in the following manner: Stir up a piece
butter the size of an egg, adding two or th
eggs, sugar, cinnamon, grated peel of a lem
and a pinch of salt; a little rich cream and
pounded almonds which improve it; fill i e
kraepfti with a teaspoonful, wet the edges wi
beaten egg, fold into triangles, pressmg
edges firmly together; hoil in boiling mi
when done they will swim to the top. Eat
melted butter or cream. A nice supper d
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MUSH AND. MILK.

Oh, the flavor, sweet and rare =
Of the simple farmer fare—

Mush and milk, the wholesome diet
Of the life so pure and quiet.

Clear the realm of table show !
Get thee hence, Delmonico!
Out, ye modern viands flat,

A la this and A la that.

Give me now a table bright—

With its bowl so clean and white—
Glittering spoons in hands so manful,
Milk so l\‘xscious, by the panful.

Ob, the fields of golden maize!

Oh, the halcyon autumn days! o
Nibblers pale in russet silk,

What know ye of mush and milk?

Once again in foreign lands

Oer my bowl I clasp my Irands ;
Giving thanks that, as of yore,
Mush and milk I taste once more.

Oh, the rosy cheeks it gave!

Ob, the arms so strong and brave!
Mush and milk has raised the latest
Of the nations and the greatest,

—Brooklyn Standard Union.



184 FRITTERS, DOUGHNUTS, ETC.

C INDIAN . MEAL MUSH.

Set a quart of water to boil, add a lump of
fresh butter and salt ‘to taste. When boiling
hard sift in three-fourths of a cup of Indian
meal, stirring all the while; or wet the mi
with cold milk before adding: Boil on the
back of the stove slowly until thick. You ma
boil in milk instead of water. Serve wi
milk or cream and sugar. This is an excellent
breakfast dish for those suffering from con-_

stipation.
FARINA MUSH.

Boil one quart of milk; while boiling, stir
half a cup of farina, stirring constantly whi
pouring in the farina. Do this very slowly .
prevent lumbs from being formed ; add a lum
of butter, and salt. Serve with cream and su

OAT MEAL MUSH. <

Soak over night one cupful of oatmeal
one quart of water; put on to boil in the morn
ing add more water if necessary, salt, and add
piece of fresh butter; cook slowly in a fari
kettle. Serve with sweet cream and sugar.

0AT MEAL GRUEL. *

This is made in the same way. You

boil it in water and serve with cream.

BOILED HOMINY.

Soak the hominy in warm water over b
and boil until quite thick; stir almost
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stantly, add salt and butter to the water while
boiling. Eat with sugar and cream.

Auy of the above receipts for mush when
cold—left over from breakfast—may be sliced
and fried in hot butter. Fry alight brown on
both sides and eat with syrup.

PINEAPPLE FRITTERS.

Pare and core a pineapple and slice it into
large, even, round slices. Sprinkle each piece
with pulverized sugar, then prepare your batter.
Break four or five eggs into a deep dish, yelks
and whites separate, add a pinch of salt o each
dish of eggs, and a tablespoonful of sugar to
the yelks. Add a cupful of sweet milk and
enough sifted flour to the beaten yelks to make
a thin batter, about a tablespoonful of flour to
eachegg; beat very smooth, add a teaspoonful of
baking powder and last add the stiff-beaten
whites of the eggs. Before you begin to fry the
fritters, see that the butter or lard is very hot.
Dip each piece of pineapple in the batter and
fry a golden brown. Lay the fritters on a hot
platter and sprinkle each one with pulverized
sugar. Another way is to steam the pineapple
first; and it is a very wise plan. And still an-
other way is to stew the sliced fruit in sweetened
wine or brandy hefore putting into the batter,

PEACH FRITTER.

Made according to the pineapple receipt; and
eat with brandy sauce. Makes a delicious entree.
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BAKED APPLE DUMPLINGS.

one quart of flour and two tablespoon-
of butter and rub the butter into the
ith your hands till it looks like sand.
heaping teaspoonfuls of beking powder
flour, wet with two cups of cold milk
ork up quickly, just stiff enough to roll
‘a paste less than half an inch thick. Cut

quares, and lay in the center of each a
apple, pared and cored; fill up the place
it was cored with brown sugar, a clove and
einnamon and take the corners of the
re and pinch them together neatly. Lay
‘a buttered baking pan and bake until brown.
hen brush them over with beaten egg and put
in the oven to glaze, say for two or three
Eat hot, with brandy sauce.

2 SNOWBALLS.

~ Pare and core nice large baking apples, fill
i@ holes with some nice preserves or jam, roll
apples in sugar, and cover with a rich pie-
and bake. When done, cover with a nice
d icing, and set back in the oven, leaving

s open, to let the icing dry.
(187)
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BATRISCHE DAMPFNUDELN.

(No. 1. ) Soak two cents’ worth of com-
pressed yeast ina cupful of lukewarm milk,
with a teaspoonful of sugar and a teuspoonf'nl.,
of salt, and sift a pint of flour in a bowl, in which
you may also stir a small cupful of milk and two "
eggs (one egg will answer when they are scarce). -
Pour in the yeast and work all thoroughly, add- -
ing more flour, but guarding against getting the
dough too stiff. Cover up the howl of dough -
and let it raise until it is as high again, whiq&
will take at least four hours. Then flour a ba ,'
ing board and mold small biscuits out of your |
dough, and let them raise at least half an hour.
Then butter a large, round, deep pan, and set i
your dumplings, spreading or rather brushing
each with melted butter as youdoso. When all |
are in, pour in enough milk to reach just half
way up to the dumplings. Set in the oven ona
brick, and let them bake until a light brovm.,
Eat hot, with vanilla sauce. :

BAIRISCHE DAMPFNUDELN.

(No. 2.) Make the dough just as you would
in the above receipt, adding a tub]espoonfu] :
butter, and after they have risen steam ins
of baking them. If you have no steamer im
provise one in this way: Put on a kettle o
hoiling water, set a collander on top of the
tle and lay in your dumplings, but donot cro
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them; cover with a close-fitting 1id and put a
weight on top of it to keep in the steam; when
done they will be as large again as when first
put in. Serve with vanilla or prune sauce.

BAIRISCHE DAMPFNUDELN.

(No. 3.) Made as above. Set on the fire a
kettle of boiling salt water and when it boils
very hard put in the noodles, but do not crowd
them, as they require plenty of room to spread
and raise. Take up ont at first to try whether
it is done by tearing open with two forks. If
you have more than enough for your family,
bake a pan of biscuits out of the remaining
dough.

PEACH DUMPLINGS.

Make a dough of a quart of flour and a pint
of milk, or watet, a tablespoonful of shortening,
a pinch of salt, one egg and a spoonful of sugar;
add a piece of compressed yeast, which has
previously been dissolved in water. Let the
dough raise for three hours.  In the meantime
make a compote of peaches by stewing them
with sugar and spices, such as cinnamon and
cloves. Stew enough to answer for both sauce
and filling. When raised, flour your baking
board and roll out the dough half aninch thick.
Cut cakes out of it with a tumbler, brush the
edges with white of egg, put a teaspoonful of
peach compote in the center of a cake and cover
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it with another layer of cake and press the edg
firmly together. Steam over boiling water an
serve with peach sauce. A delicious desse
may also be made by letting the dough rise s
other half hour after being rolled out, and
fore cutting.

POTATO DUMPLINGS.

Boil as many large potatoes as you w
dumplings (to twelve dumplings, twelve pot:
toes). It is better to boil the potatoes the
before using. Boil them in their jackets, pa
and grate them then add half a loaf of grate
stale bread, a tablespoonful of melted butter o
suet, a teaspoonful of salt, two tablespoonfuls ¢
flour, half of a grated nutmeg, and part of
grated peel of a lemon, three or four eggs an
saucerful of bread which has ‘been cut in
smallest dice shape possible and browned
butter or fat. Mix all thoroughly and for
into round dumplings. Put them into boil
salt water and let them boil until done. As 800!
as they raise to the top of the water, take up
and try it, if cooked through the center rem
them all. Serve with a fruit sauce, or hea
fat, with an onion cutup very fine and brow
in it. A sweet and sour is also very n
made as follows: Boil vinegar and ‘water
gether in equal parts and sweeten to
Melt a piece of butter in a spider, throw i
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spoonful of flour, mix rapidly, then add a pinch
of salt, and also add the boiling vinegar grad-
ually to this, also some ground cinnamon and a
pinch of ground cloves

RICE DUMPLINGS.

Wash and scald two cups of rice, and put on
to boil in a farina kettle with a pint of milk and
as much water. Let it boil until tender, not
omitting the required salt. Spread the rice
upon dishes to cool. Blanche two ounces of
sweet almonds and one ounce of bitter almonds
and pound to a paste in @ mortar. Grate the
peel of a lemon into a quarter of acup of butter,
rub the butter to a cream, with three-quarters
of a cup of pulverized sugar, and add the yelks
of foureggs, one at a time. Add the boiled rice
gradually, a spoonful at a time, and about half
a. cupful of grated stale bread. When all is
thoroughly mixed add the beaten whites of two
eggs-and form into flat dumplings. Turn each
one into rolled cracker erumbs and then inte
beaten egg and fry in hot butter a nice brown.
Serve with fruit or wine sauce. If you wish to
serve them with meat, boil.the rice in water
and fry in fat.

KARTOFFELKLOESSE.
Take large potatoes, say half a dozen, that
have been cooked the day previous to using,
grate a soup plateful, add about one-third as
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much of grated bread and cut up the crus
the bread into dice shape and brown in he
fat; add salt, grated nutmeg or mace, about g
ounce of fat, one tablespoonful of flour, a larg
tablespoonful of farina, and three or four.
whites beaten separate. Mix all up well
form into * kloesse. ” Flour them and put
boiling water that has heen salted, boil for al
fifteen minutes uncovered. Fry one, and ifd
it will be perfectly dry inside. Heat some
and cut up a piece of onion in it. Brown a
pour over dumplings. You may roll these
on a floured baking board and fill with bre:
crumbs which have heen browned in heated fa
and onion. Roll up, cut into lengths of
three inches, close the ends and boil.

SCHWAEMCHEN OR SCHWAMM-KLOES!

Take the whites of three eggs, put them in
ordinary teacup, fill up the remaining space
the cup with milk or water and pour this into
small stew pan. Add a small cup of flour a
two teaspoonfuls of butter or fat. Stir th
over the fire until it is a thick mass of dougl
and remove from the fire to cool. When
fectly cold beat in the yelks of the eggs li
add salt and a little nutmeg or mace.
into boiling soup with a teaspoon, and
about ten minutes covered. These dump
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DUMPLINGS FOR SOUPS.

Seald some flour in a small tincup. either
with milk or water, mix in a small piece of
_ putter and salt, and boil until thick. When
 cool beat in ono or two yelks of eggs, and if too
| gtiff add the beaten whites.
EGG DUMPLINGS FOR SOJPS.
Rub the yelks of two hard-boiled eggs to a
smooth paste, add a little salt ard graded nut-
meg and a speck of butter. Add the beaten
 whites of two eggs and just enough flour to be
able to mold the dough into little marbles.
Guard against making too stiff, and put in boil-
~ ingsoup one minute.
LEBERKNADEL (CALF LIVER DUMPLINGS).
Chop and pass through a collander one-half
pound of cal{’s liver ; rub toa cream four ounces
of marrow, add the liver and stir hard. Then
add a little thyme, one clove of garlic grated,
pepper, salt and a little grated lemon peel, the
yelks of two eggs and one whole egg. Then add
enough grated bread crumbs or rolled crackers
to this mixture to permit its bemng formed into
little marbles.
WIENER KARTOFEL KLOESSE.

Boil as many potatoes as you want kloesse.
When they are very soft drain off every drop of
water, lay them on a clean baking board and
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mash them while hot, with a rolling pin, g
about two handfuls of flour. When thorou
mashed break in three or four eggs, salt to
and flavor with grated nutmeg. Now flour
board thickly and roll out this potato do
about as thick as your little finger and spre
with the following: Heat some fresh goose f;
in a spider, cut up part of an onion very
add it to the hot fat together with a platef;
grated bread crumbs.  When brown spread
the dough and roll just as you would a jelly-
Cut into desired lengths (about three or
inches), put them in boiling water, sli
salted, and boil uncovered for about
minutes. Pour over them some hot goose
in which has been browned part of an onie
Serve with sauer kraut, sauer braten or com|
of any kind.
APPLES WITH RICE.
Boil rice in water or milk in a farina kett
rub the kettle all over with a piece of butter
fore putting in the rice, say a cupful, gea
with salt and add a lump of butter.
cocked, add about six apples, pared, qua L
and cored, sugar and cinnamon. This makes &
nice side dish, or dessert, served with cream.

BOILED RICE WITH PINEAPPLE.
Pick the rice over carefully, pour hoili
vater over as much as you wish to' boil
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:_ Jarge coffee cupful—let it remain in the boiling
" water at least five minutes; pour it away and
et the rice on to boil in a farina kettle, with a
~ lump of hutter, a teaspoonful of salt and a pint
of milk or water, when done slice up the pine-
apple and add, with as much sugar as is re-
~ quired to sweeten to your taste; you may add a
little ground cinnamon also.

BOILED RICE WITH APPLES.
Cook according to above receipt.

SPAETZLEN OR SPATZEN.

Sift one pound of flour into a bowl and make
& hollow in the center of the flour and break
into it two or three eggs, add a saltspoonful of
salt and enough water or milk to form a smooth
stiff dough. Set on some water to boil, and
salt the water and when the water boils drop
the epaetzle into it, one at a time. Do this with
the spoon with which you cut the dough, or roll it
on a board into a round roll and cut them with
aknife. When the spactzle is done, they will
rise to the surface, take them out with a per-
forated skimmer and lay them on a platter.
Now heat a fourth of a pound of butter and add
bread crumbs, let them brown for a minute and
pour all over the spaetzle. If you prefer you
may put the spaetzle right into the spider in
which you have heated the butter. Another
way to prepare them is after you have taken
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them out of the water is to heat some butf
a spider, and putin the spactzle and then s
ble about a dozen fresh eggs over all, s
eggs and spaetzlen together. Serve hot.

SOUR SPAETZLEN.

Make a sauce of one tablespoonful of
into which you put three tablespoonfuls of
Brown the flour with the butter in a spider,
part of an onion finely chopped, then cover u
the spider and let the onion smother for a
while, do this on the back of the stove, so
will be no danger of the onion getting too br
Add vinegar and soup stock and a lump
gar. Let this boil until the sauce is of the
consistency. Serve with spaetzlen made a
cording to the foregoing receipt. You.
pour the sauce over the spaetzlen before ser
If you desire the sauce sweet and sour, add m
sugar. !
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Apple Torte, - .
Apple Meringue,
Apple Custard, -

Aunt Babette’s Favorite \[mce,

Cocoanut, - -
Cherry, -
Cheese, - -
Cheeso Straws,
Cream, - - -
Custard, - -
French Puff Paste,
Grated Apple,
Grape, - - -
Lemon, - -
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Pie (rust, -
P, - - -
Peach Cream, -

Tumpkin, - -
Pineapple, - -
Raspberry Cream,
Rbubarb, - -
Rhubarb Custard,
Vinegar, PR
Whipped Cream,
Wine, or Mirror Pie,
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PIES.
FAMILY PIE-CRUST.

AKE one cup of nice drippings and mix
goose, duck or chicken fat. In the:
winter, when poultry is plentiful and f; g
should save all drippings for pie-crust. If,
have neither of the above, use rendered
fat (I do not mean suet—that is horrid! :
genuine meat fat) ; use half butter; if you
sider this “Trefa” use all fat. Take one
ful of fat, and stir to a cream ; add a sal
ful of salt, four cups of sifted flour and ru
creamed fat and flour between your
until it looks like sand. Make a hole i
center, pour in a cupful of ice-water and
lightly; do not knead and it will be f
This will make four pies. You may keep
dough in your refrigerator for a week. ;‘?(
pies fresh every day, as they are qulekxy m
when the dough is ready. g

PIE-CRUST.

Take a small cup of butter, nice ¥
suet, or both, and rub to a cream, add a
salt, also a little brown sugar and sift in

(198) ,
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mass apound of flour. Rub the flour and but-
~ ter (or fat) with your hand, until it looks like
sand, then take the yelk of an egg, a wineglass-
ful of brandy and half a cup of ice-water, and
work it into the flour lightly. Knead as little
as possible and roll out thin. If the dough is of
the right consistency, no flour will be required
to roll it out. If you are compelled to use flour
use as little as possible. The pie-plates should
be well greased ; T use perforated tin pie-plates.
Pie-crust being so simple a thing to make it is
strange that so few know how to make it well.
Pie-crust should be handled as little as possible,
and baked in g hot oven. All pies should be
removed, while hot, to the plates they are to be
served on. %

FRENCH PUFF PASTE.

Take half a cup of nice drippings or butter,
and rub into a pound of sifted flour. Stir the
yelk of an egg into a seant cup of ice-water and
work the flour and water into dough. Roll out
very thin, baste the dough with another half a
cup or more of butter, and fold closely. Roll
out again, and so on until you have used up all
- the fat, say about a cupful and a half. Set
~ away for an hour at least in a very cold place
- (on top of ice in summer) before rolling out.
You may use a wineglassful of brandy when
mixing the dough, as it improves it very much;
add salt also.
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PLUM PIE.

Select large purple plums, about fi
plums for a good-sized pie; cut them in ha
remove the kernels and dip each half in cors
starch or flour. Line your pie-tin with a rie
paste and lay in the plums, close together, a '
sprinkle thickly with a whole cup of sugar. r
strips of paste across the top, into bars, and g Isc
a strip around the rim, and press all around
edge with a pointed knife or fork, which will m
a fancy border. Sift powdered sugar on to]
Damson pie is made in the same way. Eaf

PLAIN APPLE PIE.

Cut the apples very thin, and mix thes
well with sugar and cinnamon. See that yo
apples are tart and juicy, lay them upon you
pie crus(‘(ﬁll it up), adding more sugar. Pu
flakes of butter here and there, add about
tabléspoonfuls of water and cover it with o sh
of rich pie-crust. Bake half an hour in a he
oven.

COCOANUT PIE.

Line apie-plate with a rich puff paste.
up a cocoanut, reserving the milk. Rub a
ter of apound of butter to a cream, add hal
pound of powdered sugar and the beaten yelks
four eggs, the grated peel of a lemon, a Win
glassful of brandy and the milk of the coeo
and then add the grated nut to this m
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" This will make two pies. Bake in open shells.
Now make a meringue of the whites with pul-
~ yerized sugar and spread on top. After the pie
s baked and set back in the oven for a minute,
~ you may beat up the whites to a stiff froth and
 mix with the cocoanut and bake at once.

RED RASPBERRY CREAM PIE.

Line a pie-plate with a rich crust, and fill
- with raspberries and powdered sugar and cover
with a layer of pie-crust, but do not press down
the edges. When tlie pie is baked lift up the
top crust and pour over the fruit the following
~ mixture: Boil a cup of cream, stir the yelks of
~ three or four eggs with three tablespoonfuls of
- sugar and one teaspoonful of cornstarch and
pour into the hot cream. When perfectly cold

and sprinkle with powdered sugar. If you pre-
fer this cream white, use the whites of the eggs
instead of the yelks, using one egg less, and
proceed just as you would with the yelks,

MINCEMEAT.

Chop fine three pounds of boiled beef, scrape
fine one pound of suet, chop up four pounds of

~apples, two pounds of raisins, seeded and

: chopped, two pounds of currants (wash the
- currants about half a dozen times and carefully

at that); pick over carefully ome pound of

sultana raisins; chop up one pound of citron,
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add twe pounds of brown sugar, one tablespo
ful of salt, one of allspice, one of cloves, t
teaspoonfuls of grated nutmeg, one of
four of ground cinnamon, one quart of sherry.
other wine, one pint of good brandy and or
pint of boiled cider. This quantity fillsa &
gallon stone jar and will keep all winter.
up the jar with a clean cloth and another coy
ing of paper and keep it in a cool place.
will he ready to use twenty-four hours af

prepared. All this seems a great deal of
ble, and so it is; but when once made it i
handy to use and very good. When using
mincemeat always take from the bottom,
juice naturally settles there. Tie up carefu
before putting away. 1 prepare a large j

every winter and am always sorry when if
gone.~ 1 also use mock mincemeat, a8 foll

MOCK MINCE PIE.
Line a plate with a rich puff paste, and
with the following: Beat up two eggs with
cup and a quarter of sugar, one cupful of
which has been soaked in warm water, one-h
cup of molasses, half a cup of vinegar, hal
cup of water, one cup of raisins, a pinch of &
half a teaspoonful of ground cloves, one:
gpoonful of cinnamon and pinch of z
This quantity will make two pies. Cover W
strips of erust and bake half an hour.
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PEACH CREAM PIE.

. Line a pie-plate with a rich crust and bake,
then fill with a layer of sweetened grated peaches
which have had a few pounded peach kernels
added to them. Then whip one cupful of rich
cream, sweeten and flavor and spread over the
peaches. Set in ice-chest until wanted.

PEACH PIE.

(Noyl.) Line a pie-plate with a rich pie-
crust, cover thickly with peaches, that haye
been pared and sliced fine (canned peaches may
be used when others are not to be had), adding
sugar and cover with strips of dough and bake
quickly. Ifyou donotmind theexpense, spread
over the peaches a.meringue made by whipping
the whites of three eggs to a stiff froth and

tening with a tablespoonful of pulverized
sugar for each egg. Add half a teaspoonful
ceream tartar to the meringue; flavor with
vanilla and set back in the oven until the mer-
ingue begins to color. Take out carefully.
Eat cold. Delicious served with cream.

PEACH PIE.

(No. 2.) Pare, stone and slice the peaches.
Line a deep pie-plate with a rich paste, sprinkle
a very little cornstarch over the bottom crust
and lay in your fruit, sprinkle sugar liberally
over them in proportion to their sweetness.
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Add a few peach kernels, pounded fine, to ea
pie and bake with crossbars of paste across
top. If you want it extra fine, whip the whif
of three eggs to a stiff froth and sweeten wif
about four tablespoonfuls of pulverized sug
adding a teaspoonful cream tartar and sp
over the pie and return to the oven until
meringue is set. Eat cold.

CHERRY TIE, P,
Line a pie-plate with rich paste, sprinki
cornstarch lightly over the bottom crust and
with cherries and regulate the quantity of su
youscatter over them by their sweetness. k
with an upper crust, secure the edges well,
gpreading the white of an egg all around and
pinching firmly together. Eat-cold.

APPLE TORTE PIE.

Grate about two cups of stale rye oread,
it with a little sugar and cinnamon and gra
lemon peel. Butter a deep pie-plate (must:
well greased ), and line it with the bread cruml
Cut up very thin, five or six tart apples, m
these well with sngar, cinnamon, raisins
currants, and a little citron cut up fine.
the apples on your crumbs, which have
seasoned, adding a little more sugar, and COV
with the remaining crumbs, put flakes of butt
on top and &prinkle with about a winegl
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of wine, either red or white. Bake for about
twenty minutes. -

APPLE MERINGUE PIES.
Line a deep pie-plate with a rich pie-crust,
grate four or five large apples, add the grated
peel of a lemon and sweeten to taste, you may
add a few pounded almonds (not necessary
though, just as good without), add raisins or
currants, the latter must be carefully cleaned
and free from all stems. Beat up the yelks of _
three or four eggs, and stir well into the apples.
Fill your crust and bake. Spread over the pie
a thick meringue, made of the whites of the
eggs, whipped stiff, and add about three table-
spoonfuls of pulverized sugar, and half a tea-
spoonful of cream tartar. Flavor with rose-
water or vanilla; set back in the oven until the
meringue is of a light brown. Eat cold. Very
fine.

GRATED APPLE PIE.

Line a pie-plate with a rich puff paste. Pare
and grate four or five large tart apples into a
bowl into which you have stirred the yelks of
two or three eggs with about half a cup of sugar.
Add a few raisinsga few currants, a few pounded
almonds, a pinch of ground cinnamon, and the
grated peel.of a lemon.” Have no top crust.
Bake in a quick oven. In the meantime, make
a meringue of the whites of the eggs by beating

/
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"spoonful of mace and the sauce of grated
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them to a very stiff froth, and add about ti
tablespoonfuls of pulverized sugar. Spre
this over the pie when baked and set back
the oven until brown. / Eat cold.

PUMPKIN PIE.

Press through a sieve one pint of stews
pumpkin and add four eggs and a scant cup
sugar. Beat yelks and sugar together until ;
thick and add one pint of milk to the
eggs. Then add the pressed pumpkin, on
teaspoonful cinnamon, less than half a

meg. Stir the stiff-beaten whites in
Bake ina very rich crust without cover.

LEMON PIE. ¢
Line a deep pie-plate with a rich puff p
and bake a light brown. Remove from the
oven until the filling is prepared. Take a
juicy lemon, grate the peel and squeeze ¢
every drop of juice. Now take the lemon ¢
put it into a cup of hoiling water to exts
every particle of juice. Put the cup of wat
on to boil with the lemon juice and grated
and a cup of sugar; beat up the yelks of
eggs very light and add to this gradually
boiling lemon juice. Return to the kettle
boil. Then wet a teaspoonful of corns
with a very littlecold water, and add also &
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~ gpoonful of butter and when the boiling mixture
" has thickened remove from the fire and let it
cool. Beat up the whitee of the eggs to a very
stiff froth, add half of the froth to the lemon
mixture and reserve the other half for the top of
" the pie. Now bake the lemon cream in the
baked pie-crust. Add a few tablespoonfuls of
owdered sugar and hdlf a teaspoonful cream
~tartar to the remaining beaten whites. If you
" desire to have the meringue extra thick, add
the whites of one or more eggs. When the pie
is baked take from the oven just long enough
to spread the meringue over the top, and set
back for two or three minutes, leaving the oven
doors open just the least bit, so as not to have
it brown too quickly.
“RHUBARB PIE. _ 3
Strip the skin from the stalks of rhubarb,
more commonly called pie-plant, then cut them
in pieces ahout an inch long, pour boiling water
over them and let them remain in it until you
prepare the pie-crust. Drain the pie-plant,
line your pie-plates with a rich pie or puff paste,
sprinkle cornstarch over the paste and then
sugar. Now lay in the pie-plant, sprinkle
heavily with sugar, and put flakes of butter over
~ them (you may omit the butter if you object.)
Cover with a rich paste and retain the juice by
moistening the edge of the under crust with
white of egg, and pressing the upper ong upou
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it. Spread beaten egg over the top crust al
Use perforated pie-plates and remove from
plates as soon as taken from the oven, to p
vent them from sticking.

RHUBARB CUSTARD PIE.
Strip the skin carefully from the stalk of
pie-plant and cut it into small pieces.
with hoiling water, then drain and press o
every drop of water with your hands. Now
over the fire to stew, with as little water as
sible. When done, press through a,colland
or wire sieve, sweeten to taste and flavor
grated nutmeg or lemon. Bake with strips
dough put across the top. I forgot to add
Beat up two eggs for each pie, after mixing
gugar. You may put in the yelks alone and u
the whites for a meringue. If you do this, b
the paste first, then the custard.

CHEESE PIE.

Take a quart of Dutch cheese, rub smo
with a silver or wooden spoon, then rub a pi
of butter the size of an egg to a cream, add h
a cup of sugar and the yelks of four eggs gr
ually, a pinch of salt, grate in the peel of a lemo
wash half a cupful of currants, and add
a little citron, cut up very fine. Line two: )
plates with some rich pie-crust, and fill wi
above mixture, not forgetting to add the bea
whites.

72
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CHEESE, STRAWS.

Take a quarter of a pound of puff paste nn\d
half an ounce of Parmesan cheese, grated very
fine, and a little salt. Sprinkle the cheese and
galt over the paste and roll it two or three times.
Cut it into narrow strips about five inches long.
Bake in a slow oven and send to the table hot.
VINEGAR PIE.

Line a pie-plate with a rich crust and fill
with the following mixture: One cup of vine-
gar, two of water and two cups of sugar, boil;
add a lump of butter and enough cornstarch to
thicken ; flavor with lemon essence and put in a
shell and bake.

WHIPPED CREAM PIE.

This is so simple and nice that it deserves to
be better known. Make a crust as rich as possi-
ble and line a deep tin. Bake quickly in a hot
oven and epread it with a layer of jelly or jam.
Next whip one teacupful of sweet cream until
it is thick. Set the cream in a bowl of ice while
whipping. Sweeten slightly and flavor with
vanilla, spread this over the pie andsput in a cool
place until wanted.

CREAM PIE.

First linea pie-plate with puff paste and bake,
and then make a cream of the yelks of four eggs,
a little more than a pint of mélk, one table-
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spoorful of ch and four tabl
of sugar, and flavor with two teaspoonfuls of
vanilla. Pour one rust and bake; beatup th

whites with two tablespoonfuls of powdered
sugar and half a teaspoonful of cream tartar.
Spread on top of pie and set back in the oven
until baked a light brown.

‘

APPLE CUSTARD PIE.

Line your pie-plate with a rich crust. Slice
apples thin, half fill your plates, and pour o 3
them a custard made of four eggs and two cu
of milk, sweetened and seasoned to taste.

CUSTARD PIE.

Line your pie-plate with a rich crust. a
up five eggs light with one-half cup of sugar,
pinch of salt, one pint of .milk and grated ni
meg or grated demon peel, and pour in shel
bake. ;

GRATE PIE.

Squeeze out the pulps and put them in ot
vessel, the skins into another, Then simmer
pulp a little and press it through a collander t
separate the seeds. Then put the skins
pulps together and they are ready for the pi
To make these pies truly delicious, beat up
egas with half a cup of sugar for each pie;
over the grapes and bake without a cover.
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AUNT BABETTE'S FAVORITE MINCE MEAT. '
Chop fip four pounds of tender boiled beef,
which you have picked over carefully; scrape
very fine one pound of beef suet; pare, core and
chop up six pounds of tart apples; seed and cut
in halves two pounds of raisins, two pounds of
currants, carefully washed and picked over, also
two pounds ‘of sultanas, carefully picked ; chop
or cut up very-fine one pound of citron, one
pound of figs, one pound of dates, one piece of
candied lemon peel, half a piece of candied
orange peel, two pounds of brown sugar, one
large tablespoonful of salt, one tablespoonful
of new allspice, one teaspoonful of freshly
ground cloves, two teaspoonfuls of grated nut-
meg, one of mace, two tablespoonfuls of ground
cinnamon, one quart of sherry, one pint of best
brandy, and one of boiled cider. To this you
may add any quantity of “ Melange,” the French
fruit preserves, if you are fortunate enough to
have any. Your mince meat will be good with
out the melange, but, its addition is a great im-
provement. This quantity will fill a three-gal-
lon jar. Keeps all winter. Add more wine or
brandy if too dry. When using the ‘mince
meat” always take up from the bottom, as the
Juice naturally sinks leaving the top quite dry.
Cover with a plate, then tie up with sevéral
thicknesses of strong paper and set in a cool
place. It is ready for use in twenty-four hours
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after it is prepared. When boiling the me
for mince, season with salt, and boil until v
tender. Allow it to cool in the liquor it
hoiled in, which keeps the meat juicy. Youn
add a large cupful of the liquer to the mine
meat.
PINEAPPLE PIE.
(No. 1.) Line your pie-plate with a
paste, slice pineapples as thin' as possible, =
sprinkle sugar over them abundantly and pu
flakes of sugar here and there. Cover unﬁ
bake. )
You may make pineapple pies according & ¥
any of the plain apple pie recipes.

PINEAPPLE PIE.
(No. 2.) Pare and core the pineapple a
cnt,intn small slices und sprinkle abundantl;
with sugar and set it away in a covered dish
draw enough juice to stew the pmenpple
Bake two shells on perforated pie-plates pf
rich pie dough. When the pineapple i
stewed soft enough to mash, mash it and
it away to cool. When the crust is baked
cool whip half a pint of sweet cream and m
with the pineapple and fill in the baked she
Delicious.
PEACH PIE,
Made according to above recipe. Are
very fine.
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WINE OR MIRROR PIE. £
Bake a rich pie-crust in a deep pie-plate, and
fll in with wine jelly. Allow the jelly to cool
a little before pouring it into the pie-shell.
Then set away An a cool place to harden.
Patties made the same way are delicious. Serve
with whipped cream. .
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PUDDINGS.

PEACH PUDDING.

INE the bottom of a pudding dish with stale

sponge or cup cake and shave enough
peaches to cover thickly (you may use preserves
or compote instead). Sprinkle a cupful of pul-
verized sugar over the fruit. Now lét a pint of
milk get boiling hot by setting it in a pot of
hoiling water. Add the yelks of three eggs, well
heaten, one tablespoonful of cornstarch, made
smooth with a little cold milk, and stir it all
the time. As soon as thickened, pour over the
fruit. Beat the whites to a stiff froth, adding
a tablespoonful of sugar, and spread over the
top for frosting. Set it in the oven for a few
minutes to harden. Eat cold, with or without
cream.,

PEACH PUDDING.

Pare and cut in halves nice freestone peaches
and blanch a few of the kernels. Use about
one quart of peaches and stew them in a little
wine and sugar. Now, beat the yelks of nine or
-ten eggs with half a pound of pulverized sugar
and the peel and juice of half a lemon. Line
your pudding dish with macaroons; put in the
stewed peaches, then the heaten eggs, and set it
(215)
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in the oven until slightly browned. Beat the
whites to a stiff froth and sweeten to taste,
spread over the pudding, and set it in the ov
until it is of a light brown color. Use half of
the whites in the pudding and half on top. Eat
cold with cream. 3
PEACH CREAM TARTS.
One cup of butter, one cup of nice drippin““.\
and a little salt; cut through just enough flour to
thoroughly mix (say about a pound of flour),
cup of ice-water, one whole egg, and the yelks.
two eggs mixed with a tablespoonful of brown
sugar. Add to the flour in which you ha
previously sifted two teaspoonfuls of baking
powder. Handle the dough as little as possil
in mixing. Bake in round rings in a hot ovi
until a light brown. When baked, sift pulverize
sugar over the top and fill the hollow cents
with a compote of peaches. Heap whipp
cream or ice-cream on top of each one,
latter being preferable.

FIG PUDDING.

Chop up very fine one pound of figs and sh
one pound of beef suet to a powder, one
of bread crumbs, one pound of brown si
and five eggs, yelks and whites beaten se
rately. Boil three hours in a mold. Eat wi
hard butter sauce.
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GRAHAM PUDDING.

Take one cup and a half of Graham flour,
half a cup of sweet milk, half a cup of molasses,
one teaspoonful of soda beaten in molasses, a
little salt, one and one-half cups of seeded rais-
ins and one-half cup of currants. Add spices
to taste, such as allspice, cloves, cinnamon, ete.
Bake. Serve with sauce.

APFEL CHARLOTTE.

Line an iron pudding dish with a rich puff
paste, greasing it well before you do so. Chop
up some apples quite fine, put on the crust, also

. some raisins (seeded ), sugar and cinnamon, then
put another layer of pie and another layer of
chopped apples, and so on until filled, say about
three layers, the last being crust. Bake slowly
and long until a nice dark brown.

APPLE SLUMP (DIMPUS DAMPUS).
One quart of sifted flour, in which you have

sifted two teaspoonfuls of baking powder and

rubbed in alittle shortening. Mix with cold milk
or water, the same as for biscuit, but not quite as

stiff.  Mix with this dough two quarts of finely- *

sliced apples, then line-a baking-pan with hot fat
or butter, pour in your slump, about half an
inch thick, put flakes of fat or butter on top.
Bake in a quick oven. Do not forget to add
salt. You may add to this sugar and eggs.
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Make it as rich as you please, but the maj
prefer it plain.

APPLE PUDDING.
(No.1.) Pare four orfive large tart apples
cut off the top of each apple to use as a co
Now scrape out all the inside, being careful
to break the apples; mix serapings with
gar, cinnamon, raisins, a few pounded almond
and add a little white wine and the grated
of one lemon.  Fill up the apples with this m
ture and put back the top of each apple, so
to cover each apple well. Grease a deep di
set.in the apples and stew a few minutes.
the meantime make a sponge cake batter of f
eggs, one cup of pulverized sugar, one cup @

flour and pour over the apples and bake, E
warm or cold, with or without sance.
APPLE PUDDING. 8

(No.2.) Line adeep pudding dish with api
crust, fill with stewed apples and sweeten wit
sugar to taste ; add alittle cinnamon, a few fla
of butter and some cracker or cake crumbs.  Pou
over this the yelks of four eggs, the grated peel o
alemon and a cup of sugar, beaten until as thiel
as batter. Pourover the apples and bake. In
meantime beat the whites to a meringue witl
sugar. Spread over the pudding as soon
baked. Strew some blanched almonds over
top and set in the oven until slightly browne
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< APPLE CRACKER PUDDING.

Cut and pare about five or six apples, accord-
ing to size. Stew them with sugar just enough
tosweeten and add raisins and cinnamon. When
tender, set away to cool. Now beat the yelksof
six eggs and one cup of sugar until thick like a
batter. Add the grated peel of one lemon and
four crackers rolled very fine and add last the
stiff-beaten whites. Then greasea pudding dish
~ and pourin theapples, then the custard and bhake.
Eat cold with whipped cream.

APPLE SUET PUDDING.

Soak half a loaf of bread, shave a cupful of
suet very fine and cut up some tart apples in
thin slices. Add sugar, raisins, cinnamon, about
a handful of pounded almonds and the yelks of
six eggs. Mix all thoroughly. Add whites
beaten to a stiff froth last. Bake one hour

APPLE TAPIOCA PUDDING.

Pour three cups of lukewarm water over ona
cup of tapioca, and soak over night, or soak in
the morning, so as to have your pudding for five.
o'clock dinner.  Pare and core about five or six
large apples, pack the apples in a deep dish and
add a cup of water. Cover closely and steam
in a moderate oven until soft, turning them oc-
casionally. Sweeten the apples, adding a little
cinnamon and a few whole cloves. Pour the
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tapioca over the apples and bake one hour.
warm with or without sauce.
GRATED APPLE PUDDING.

Grate seven large tart apples, beat the yelks
of eight eggs with two cups of pulverized su
until thick like a batter and add the grated
ples.  One dozen lady fingers, grated, the grat
peel of one lemon and the stiff-heaten whites o
the eggs. Strew blanched almonds on top. Ba
in a well greased spring form. Eat with cres

SUET PUDDING BOILED IN PRUNES AN

DRIED APPLES.

Soak about half a loaf of hread, press
every drop of water, add salt, ginger, cinnam
and cloves, about half a teaspoonful of
Add four eggs and about one cup of flour
which you have sifted a teaspoonful of bak
powder; work all together thoroughly. Fo
into a large ball, place in the center of a large p
celain-lined kettle, which you have lined wif
prunes and dried apples, and pour a spoonful
molasses and some brown sugar over the pru
and dried apples, also a few slices of lemon
some stick cinnamon. Bake for three hi
Warms over nicely. K

SUET PUDDING WITH PEARS.

Take half a pound of very nice suet and ser g
it toa powder. Soak aloaf of stale bread,
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out the water and add to the suet. Work bread
and suet well with your hands and add two eggs,
a cup of sugar, a teaspoonful of salt, allspice,
cloves and cinnamon and grated peel of a lemon.
Add flour enough to work into a huge ball; sift
two teaspoonfuls of baking powder in flour. Pare
about half a peck of cooking pears and cut in
halves, leaving the stems on. Lay half the pears
ma large poreelain-lined kettle, put the pud-
ding in center of #he pears, and lay the rest of
the pears all around. Add sugar, sliced lemon,
a few cloves, some cinnamon bark and three
spoonfuls of syrup. Fill up and bhoil half an
hour on top of stove. Then put in the oven for
atleast three hours, adding water if needed. This
is a delicious pudding and worth the trouble
of trying. Must be eaten hot and is even better
warmed over.
GRIMSLICH.

Half a loaf of bread, which has heen soaked
and pressed, four eggs, one cup of sugar, raisins,
cinnamon, almonds pounded fine. Beat whites
toa froth and add last. Fry in hot fat.

PLUM PUDDING.

(No.1.) Take one-half pound stoned raisins
and one-half pound of currants, a quarter of a
pound of eitron, half a pound of sugar, half a
pound of bread erumbs, half a pound of suet,
scraped very fine, and three or four ounces of
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almonds pounded inamortar, twoapples chopp
fine and the grated peel of a lemon. Pre
the fruit the day previous, put in a bowl
pour a wineglassful of brandy over it. Next da;
add the suet, bread erumbs, salt, a pineh
pounded cloves and four eggs and mix W
Butter a mold, fill it with the mixture and
that the mold is secure. Place a plate ab
hottom of a kettle, three-fourths full of boi
water. Put the pudding in and boil for th
or four hours, keeping the pot replenis
with boiling water. Turn out the pudding
hot dish, sprinkle sugar over it, pour over if
wineglassful of warm brandy, and light it w
ready to send to the table. Sauce made of i
{hinned with a little water and brandy, and

little more sugar added, or serve with

chand’eau sauce.

PLUM PUDDING.

(No.2.) Take half a pound of seraped
half a pound of seeded raisins, half a pound
currants (washed about a dozen times and tl
1aid on a cloth to dry), a quarter-of a pound
citron, half a pound of sugar, half a pound
bread erumbs, two apples cut into small dic
handful of almonds, pounded or grated, and
grated peel of one lemon. Mix the whole i
deep bowl, add a pinch each of salt, g
cloves and einnamon, five well-beaten eggs
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a wineglassful of brandy. Butter a pudding

mold, fill in the mixture, cover up tight and put

on to boil in a deep kettle, placing a plate at the :
bottom, and keep the kettle replenished with i
hoiling water, so that it will reach almost to the
top of themold. Boil three hours steadily. Turn
out the pudding on a hot dish, sprinkle sugar
over it, then pour a small teacupful of brandy
overit, lightit,and send to the table immediately.
Of course this is done merely for looks. Prepare
the fruit the day previous, and soak the fruit
in brandy over night. Serve hot with * Roman
sauce.” This pudding is just as nice warmed 4 {
over, which should be done by steaming over

boiling water.

PLUM PUDDING.

(No.3.) Soak a small loaf of bread, press out

every drop of water, work into this one cup of

suet, shaved very fine, the yelks of six eggs, dne

cup of currants, one cup of raisins, seeded, half

a teaspoonful of ground cloves, some pepper, a

teaspoonful of cinnamon, the grated peel of one

lemon, one glass of cognae, two cups. of sifted

flour, adding the stiff-beaten whites last. Boil

four hours. Eat hot, with sauce.

POTATO PUDDING.

Peel and grate six or eight potatoes, pass them
through a sieve and salt well. Add a spoonful
of hot fat; stir a handful of flour through the
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.the dough into four equal parts and work

224 PUDDINGE.

potatoes and four well-beaten eggs. Pour |
in an iron pudding form, in which you ha
heated a large spoonful of nice drippings.  Bal
brown. Eat hot.

NOODLE PUDDING.

Sift about one pint of flour into a bowl, m

a cavity in the center of the flour, break
eggs into_it, and add a pinch of salt and fwe
tablespoonifuls of water. Now take the ha
of aknife and commence to stir the eggs slowl
and in one direction, doing so until you can
work it any more in this way, then flour a b
ing board and put the contents of your howl
it and work the dough with the palm of
hands, always kneading toward you. Wi
long time until perfectly smooth, then di

piece separately. Now roll out as thin as po
ble and lay on a table to dry. “When dry
into stripes half an inch wide. Have akef 0
hoiling water on the stove ready to receive’

noodles ; udtl%a“, and let them boil about

noodles from sticking to one another.
put them into a collander and let cold
run through them. When all the water:
heen drained off, beat up eight or ten eggs
stir the noodles into the beaten egg. Now:
a flat-bottomed iron kettle (one that is
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one foot high) with nice drippings or goose fat,
put in a layerof the noodles, then sprinkle with
a handful of sugar, and some pounded almonds,
the grated peel of one lemon and a few raisins,
sprinkle some melted fat over this, then add an-
other layer of noodles, some sugar and proceed
as you did hefore until all are used up. Bake
fwo hours. This makes a very large pudding,
but if you choose you can make half the recipe
ealls for. You ought to have a kugeltopf for
this noodelockschen. You may make this pud-
ding out of very finely-cut noodles, which make
it still better.

BREAD PUDDING.

Sonk two teacupfuls of bread crumbs in a
quart of sweet milk for half an hour; separate
the whites and yelks of four eggs, setting the
whites in a cool place until needed. Beat the
yelks with a small cupful of pulverized sugar,
add the grated peel of one lemon and stir into
the bread crumbs. Put in some raisins and
pour into a greased pudding dish and bake in a
moderate oven, about half an hour. Beat the
whites of the eggs to a stiff froth, adding half a
cup of powdered sugar; and spread this on top
of pudding and return to the oven and brown
delicately. May be eaten hot or cold, with
jelly sauce or whipped cream. Stale cake of
any kind may he used instead of bread ; and
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gingerbread also is particularly nice, addi
raising and citron, and spreading a layer of ji
on the pudding before putting on the icing.
CHERRY PUDDING.
(No. 1.) Scald a pint of crackers or breac
crumbs in a quart of boiling milk; add npiw‘
of butter the size of an egg, a good pinch of sal
four eggs, a cup and a half of sugar, a li
ground cinnamon and a quart of stoned che:
Bake quickly.
CHERRY PUDDING.
(No. 2.) Soak three stale rolls in
blanch a few ounces of almonds, pound them
a mortar, stir a piece of butter the size of an
to a cream, add half a pound of pulverized su
the almonds, four ounces of citron cut up ves
fine, a pinch of cinnamon ; and the yelks of
eggs, beaten light. Press out the rolls, stir a
weH and last add the beaten whites of the
and a pound of stoned cherries. Bake in a but-
tered pudding dish. Eat with a sauce made of
cherries.
CHERRY PUDDING.
(No. 3.) Grate one pound of stale rye b
and wet this with & wineglassful of red w
Pound one-quarter of a pound of almonds,
the yelks of eight eggs with a cup of pulveri:
sugar, flavor with cinnamon, and add the gral
bread and almonds. Stone one pound of &
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md one pound of sour cherries. Mix all
~ thoroughly with the heaten=whites of four eggs,
added last. Do not take the juice of the cher-
ries. Butter the pudding mold well before you
- putin the mixture. Eat cold.

FARINA PUDDING WITH PEACHES.

To one quart of milk add half a cup of farina,
salt, and a small piece of butter. Boilin a
farina kettle until thick. Beat the yelks of
four eggs with four heaping tablespoonfuls of
white sugar, and add this just before taking off
~ the fire. Stir it thoroughly, but don’t let it
boil any more. Flavor with vanilla. Beat the
whites of the eggs to a stiff froth with pulver-
ized sugar. After the eggs have been whipped,
butter a pudding dish, put in part of the cus-
tard, in which you have mixed the whntes (if
you have any extra whites of eggs beat aDd use
them also) then a layer of stewed or canned
peaches; cover with the remaining custard and
bake. Eat with rum sauce.

CHILDREN'S FAVORITE DESSERT.

Take one dozen lady fingers, put jelly between
each and line a pudding dish with them. Take
one pint of rich, sweet cream; and sweeten to
usbe Boil s]on]y in a farina kettle, stirring
oonstnntly, Stir in two teaspoonfuls of corn-
starch, previously wet with cold milky beat the
yelks of five eggs very light, and stir them into

TR
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thecream. After this is cool, flavor with ve
and pour over the cakes. Have the
beaten to a stiff froth, sweeten, cover the
ding smoothly with this meringue, set in o
to brown. Eat cold with whipped cream.
RICE PUDDING. 3
(No. 1.) Boil about one-half pound of
in milk until thick, then let it cool. In
meantime rub a tablespoonful of butter
cream; add a small teacupful of pulve
sugar, a little cinnamon, the grated peel of on
lemon, the yelks of five or six. eggs, adding
at a time, half a cupful of raisins, seeded,
add the cold rice, and last the well-beaten
of the eggs. A handful of pounded almo
mixed with a few bitter ones, improves
pudding. Serve with a nice pudding sa
either wine or brandy. This pudding ma;
eaten hot or cold, in fact a great many pi
cold, and may be either baked or boiled. Ti
to bake, one hour; to boil, two hours; keep
the water boiling steadily. You may use
rice that has been left over; it is not ne
to measure it accurately, and where I have u
butter you may use fat and boil the rice in
if you so prefer.
RICE PUDDING.

(No.2.) Souk one-half cupful of rice in he
water, drain and let it steam in three cupfu
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~ milk until soft, then add a piece of butter, half
a cupful of sweet cream and the yelks of three
eggs, well beaten with six tablespoonfuls of
- sugar. Mix thoroughly and pour in a well-but-
_tered pudding dish and bake. When done, whip
the whites of the eggs, sweeten and flavor, spread
on top and bake a light brown. Eat hot or cold,
with fruit sauce.

TIPSY PUDDING.

(No.1.) Cutstalesponge cake into thin slices,
spread with jelly or preserves, put two pieces
together like sandwiches _and lay each slice or
sandwich on the plate it is to be served on. Wet
each piece with wine, then pour or spread a large
tablespoonful of rich custard over each piece of
~ pudding, and then frost each piece with a nice
frosting and put in a moderate oven, for a few
minutes. Eat cold. s

TIPSY PUDDING.

(No.2.) Cutstale sponge cake into thin slices,
moisten each slice with brandy or wine, then
spread with jelly or compote, lay two pieces to-
gether like a sandwich and put each piece on a
dessert plate. Make a custard of one quart of
milk and five or six eggs, leaving out the whites
of four. Sweeten to taste and flavor. Beat the
whites to a stiff froth, adding enough pulverized
sugar to sweeten, Put a heaping tablespoonful
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on each piece of pudding and put in the
urtil set having previously covered each
with the custard. You may ornamenteach p
with a spoonful of jelly or a piece of cand
fruit. Eat cold.

PRINCE ALBERT PUDDING.

Rub to a cream half a pound of sweet butte
and half a pound of sifted powdered sugar, wdd
the yelks of six eggs, one at a time, and the g
peel of one lemon. Stone half a pound of rais
ins, and add also a little citron, cut very fi
Now add gradually half a pound of the fin
flour, sifted three or four times, and the s
beaten whites of the eggs. Pour this mi
into a well-buttered mold, into which you h
strewn some blanched and pounded almon
Boil fully three hours. Serve with sweet b
or fruit sauce.

RHUBARB PUDDING.
Prepare the stalks just as you would for pi
cover the bottom of a buttered pudding d
with slices of bread, cover with the pie-plantj
sprinkle with brown sugar, enough of it,
another layer of bread, and so on until yourd
is filled. Beat up three or four eggs with so
pulverized sugar, pour over the pudding and
bake; covered at first, then remove the cover:
brown. Flavor with lemon or nutmeg.
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CUSTARD.
Beat the yelks of five eggs and one cup of sugar
antil very light and stir into one pint of hot
milk, return to farina kettle and heat until it
~ reaches hoiling point; remove from the fire and

" flavor with one teaspoonful of vanilla. A hand-
ful of blanched and pounded almonds improves
the custard very much.

KRAUT KUGEL.

Chop up cabbage and let stew in fat slowly
until quite brown. Do this the day previous to
using. Next day mixin with the stewed cabbage,
a quarter of a loaf of soaked bread, squeezing all
‘the water out of it, a large handful of flour, a
handful of brown sugar, a handful of raisins,
some finely-chopped citron, a handful of almonds
(mixed with bitter), half a teaspoonful of salt,
some cinnamon and allspice, juicd and peel of
one lemon and six eggs. Mix all thoroughly and
bake in the over.. Grease the kugel form well,
Bake slowly.

SWEET POTATO PUDDING.

Boil one pound of sweet potatoes, let them
get perfectly cold before grating them. In the
meantime cream a heaping tablespoonful of but-
ter and two tablespoonfuls of sugar, add gradu-
ally the yelks of four eggs, the grated peel of a
lemon, a teaspoonful of cinnamon, a little grated
nutmeg and one cup of sweet milk; add the
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beaten whites last. Then greasea pudding di
line with a rich erust and fill in the custard.
make it still richer, add a wineglassful of bra
to the sweet potatoes. Eat cold, with or
out sauce.
CRANBERRY PUDDING.

Boil a quart of cranberries till soft and add
pound of sugar. When cold proceed just as with
Apple Cracker Pudding. Very nice.

CHOCOLATE SOUFFLE.

Rub about two ounces of butter with thi
ounces of sugar toa cream. Add the yelks of 8
eggs, well beaten ; three ounces grated chocolat
one teaspoonful of vanilla, six ounces of bread,
which has been previously soaked in milk (press
every drop of milk out of it), and rub the b
very smooth before adding to the mixture. Add
last the stiff-beaten whites of eggs. Bake three-
quarters of an hour. Serve in the dish it was
baked in. Pin a napkin around the dish and
serve.

CHOCOLATE PUDDING.

(No.1.) Dry and gratetwo cupfuls of brea
mix with this twelve tablespoonfuls of chocol
grated. Heat to boiling one quart of rich mill
and pour this over the chocolate and bread
When cooled, add the heaten yelks of five &
and one cup of sugar, flavor with vanilla. B
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in a pudding dish for one hour. When baked
~ gpread with meringue of the whites of the egge,
- notforgetting toadd sugar. If you wish it extra
fine spread with a layer of jelly or marmalade
before frosting.

CHOCOLATE PUDDING.

(No. 2.) Boil six sticks of chocolate in milk
or water, when boiled add a loaf of soaked bread,
enough pulverized sugar to sweeten and a lump
of butter. Stir this until cold, then add seven
eggs, yelks and whites beaten separately, adding
one yelk at a time. Add last the beaten whites.
Bake slowly from one to two hours.

ORANGE PUDDING.

Line the bottom of a pudding dish with lady
fingers; slice over them five omnqés (extract
the seeds), pour over them a cup of sugar, and
pour over all & custard made of one quart of
milk and six eggs, sweeten to taste. Leave out
the whites of four, beat these whites to a stiff
froth, adding sugar, put on top of pudding, set
in the oven to brown. Berries or peaches may
be substituted. Eat cold.

SII’ONGE PUDDING.
Set one quart of milk to boil. Beat the yelks

of five eggs light with three tablespoonfuls of
sugar, three of butter and three of flonr. Beat
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to a light batter. When the milk begins to boily
stir in this batter, take from the fire, add the
stiff-beaten whites and set in the oven and ba
alight brown. Bake and set in another dish
hot water. You may use any flavor desired and"
serve with any kind of pudding sauce.

YUM-YUM. :
Make a rich puff paste, with half a pound of
butter rubbed to a cream; rub into thishalf a =
pound of sifted flour, a tablespoonful of brandy,
half a cup of ice-water with the yelk of an eggs
bheaten up into the ice-water and a pineh of saltss
Mix all lightly, handling as little as possible. =
Butter a pudding dish, roll out enough of this =
dough to just line the rim of the pudding dish—
no more and put the remainder of paste on ice,”
until wanted for pies. Now for the pudding:
Take a very large juicy lemon, half a pound of ~
powdered sugar and a small cup of the best buts =
ter. Grate the peel of the lemon into the sugar,
rub the butter to a cream, add the sugar, and
squeeze every drop of juice out of the lemon into
the butter and sugar through a strainer, soasto
avoid having any seeds in it. Stir this mixture
until it is a very light cream, using a silver
spoon. Beat six eggs, until like batter, mix al
gently, and fill in your pudding dish, and set it
immediately into the oven. Bake half an hou
and serve in the dish it was baked in.
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METROPOLITAN APPLE PUDDING,
(APFEL SCHALET.)

Take one pound of fresh beef heart fat, shave
it as fine as possible with a knife. Sift one quart
of flourinto a deep bowl, add two tumblerfuls
* of ice-cold water, one tablespoonful of brown
sugar, a saltspoonful of salt and then add-the
chaved heart fat and work well into the sifted
flour. Then put it on a pie board and work as
you would bread dough, with the palm of your
hand, until it looks smooth enough to roll. Do
not work it too long, not over five minutes. Now
fake half of this dough, flour your pie-board
slightly and roll out as you would pie dough,
aboutonce as thick. Butter a deep pudding dish
(an iron one is best), one that is smaller at the
bottom, than the top, grease ip well, line the
pudding dish, bottom and sides, clear to the top,
fill this one-third full with chopped tart apples,
raisins, part of a grated lemon peel, citron cut
quite fine, pounded almonds and flakes of butter
hereand there. Sprinkle thickly with sugar, half
brown and half vhite, and a little ground cin-
namon. Moisten each layer with half a wine-
glassful of wine. Now put another layer of
dough, rolling out half of the remaining dough
and reserving the other half for the top covering,
fill again with apples, raisins, ete., until full,
then put on top layer. Press the dough firmly
together all round the edge, using a beaten egg
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to make sure of its sticking. Roll the side dough
over the top with a knife and pour a whole gob-
let of water over the pudding before setting it
in the oven. Time for baking two hours. If the
top browns too quickly, cover. The advantage
of this pudding is, it may be baked the day pre-
vious to using, in fuLt it is better the oftener it
is warmed over—always adding a small goblet
of water before setting it in the oven. The crust:
should be the color of varnished cherry wood,
and sticky as molasses candy, to be nice. Beform -
serving, dump the pudding carefully on a lnrge
platter, pour a wineglassful of brandy which
has been slightly sweetened over the pudding
and light it, carry to the table in flames. A
novice had better try this pudding plain omit-
ting the wine, brandy, almonds and citron,
moistening with water instead of wine, before
baking. Almost as nice and very good for or- =
dinary use. Some apples require more water
than others, the cook having to use her own ¥
judgment regarding the amount required.

CORN-STARCH PUDDING.

Heat one quart of milk to boiling point in a
farina kettle, leave out just enough cold milk
to dissolye three tablespoonfuls of cornsstarehs
When the milk begins to boil, stir in the corn
starch, add a pinch of salt and a piece of butter =
about thesize of a walnut. When thickly boil
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_ take off the fire and stir until quite cool, then

¢ add the yelks of three or four eggs and a scant

t,t-ﬂcupfu.l of pulverized sugar and flavor with

Jemon or vanilla. Add the stiff-beaten whites

of the eggs last, and bake in a porcelain pudding g
dish. Eat with jelly sauce.

CORN-STARCH MERINGUE PUDDING,

Heat one quart of rich milk in a farnia kettle,
Jeave out just enough cold milk to dissolve B
three tablespoonfuls of corn-starch. When the
_ milk begins to boil stir in the dissolved starch,
add a pinch of salt and a lump of butter, about #
the size of an egg. When thickly boiled remove
from the fire and stir occasionally until cold.
Add the yelks of four or five eggs, and a cupful
of pulverized sugar, flavor with vanilla, add
half of the stiff-beaten whites, reserving the
other half for the top of pudding. When the
pudding is baked, spread a layer of jelly or fruit
preserves on top, then cover with the stiff-beaten.
whites, which you must sweeten with two table-
spoonfuls of finely pulverized sugar. Set in the
oven for one or two minutes. Eat cold with
plain sweet or whipped cream.

ALMOND ROLEY POLEY (STRUDEL).

Mix a dough of one large cupful of flour and
half a cupful of warm water, slightly salted.
Set it away in a warm place, covered up to keep
warm. Now stir to a cream one-half a cupful
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of best butter, with a cupful of puh
1zed sugar, add the grated peel of a lem
stir in gradually, one at a time, the yelks
six eggs, stir all thoroughly, then add a cup!
of almonds, blanched and pounded in a mort:
or roll them (measure the almonds bef
pounding), add last the stiff-beaten whites
the eggs. Now roll out the dough as thin
possible on a kitchen table, which has
previously covered with a table-cloth and sli
sprinkled with sifted flour, when through rolli
the dough (which must be done quickly) pull

as thin as paper; then brush it quickly
melted butter, covering every particle of
dough, and fill the dough with the almond m
ture, covering the center of the rolled dou
Now roll it all up securely, take hold of
cloth with both hands, one at each end,and
in that way, not touching the dough with
fingers at all. Butter a long pan, and slip
roley-poley on it, brush it over the top
butter, bake in a quick oven until brown. :
warm or cold. A half teaspoonful of rose water,
added to the filling, greatly improves it.

THE QUEEN OF PLUM PUDDINGS.

One-half pound of cracker crumbs, one-hal
pound of finely-shaved suet, one-half pound
sugar, one-half pound of seeded and choj
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raisins, one-half pound of candied fruits and
stuffed prunes mixed, also one-half pound of
citron, and candied orange and lemon peel
mixed. One-half pound of dried currants, half
a dozen eggs, a wineglassful of brandy, nutmeg,
allspice, cinnamon, half a teaspoonful of each,

- to prevent the fruit from sinking to the bottom.
Boil as you would other plum puddings, when
ready to serve, stick blanched almonds all over
the pudding and pour a little sugared brandy
over all and send to the table lighted (to do this
just touch a burning match to the pudding, it
will flame instantly). Serve with wine or
brandy sauce.

sift very little flour over the fruit and mix it . 3
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PUDDING SAUCES.
CHAND’EAU SAUCE.

AKE the yelks of six eggs, one cup of sugar,

one tumblerful of Madeira and the grated
peel of one lemon and stir over the fire until the
spoon becomes coated. Serve in a sauce-boat.
You may make this sauce of brandy, using half
water.

WINE FAUCE.

(No. 1.) Take a cupful of white wine, half a
cup of water, a few slices of lemon, a little cin-
namon, and sweeten to taste, then boil. Then
wet a teaspoonful of cornstarch or potato flour
and add, stirring constantly. Beat up the yelks
of four eggs, and add the boiling wine gradually
to the beaten egg. Return to the kettle stirring
constantly. Then add part of the beaten whites
of the eggs, and put the remaining on top of the
sauce, sweetening the whites also. -

WINE SAUCE.

(No. 2.) Take a small teacupful of white
wine, put on to boil in a farina kettle or porce-
lain-lined kettle, and in the meantime beat up
the yelks of two eggs. Beat them very light,
with two teaspoonfuls of white sugar, add some

(241)
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grated nutmeg or the grated peel of half aleme
and add a teaspoonful of flour to this gradualls
When perfectly smooth add the boiling win
pouring very little at a time and stirring con
stantly. Return to farina kettle and stir u
the spoon is coated.

WINE SAUCE.

(No. 3.) One cup of wine, a little water, o
cup of sugar, the grated peel of a lemon
little of the juice, and the yelks of four or
eggs, stir until this comes to a boil, then
the stiff-beaten whites and remove from the firs
at once.

JELLY SAUCE.

Take thin jelly, add a little water and b
or wine, add a little more sugar and
with egg or cornstarch.

RUM SAUCE.

Boil one cup of milk with one cup of su
and wet a teaspoonful of arrowroot or cornstar
with a little cold milk, and add. Just be
removing from the fire add a teaspoonful of
Serve hot.

LEMON SAUCE.

(No.1.) Boil the strained juice of twolemo:
and grated peel of one, with a heaping cup
sugar and one glassful of white wine or W
When boiled to a syrup add the yelks of ¢



FISH. 243

a few of a very large size are occasionally taken, which are
found very fine. Their general season begins in May and
Jasts until December—usually found best in the fall months.
Weight from a half-pound to two pounds—the average less
than one pound.

In relation to the large numbers of this and other fish
taken sometimes, I extract the following from a letter of T.
V. Tuthill, dated 1849. He says: “My farm lies on the
east end of Long Island, in the town of Southold, Suffolk
County. It is bounded on the south by a small bay, where
there is an abundance of seaweed, fish, eels, clams, ete.
There were taken in this bay, in a few days, last season, nearly
one hundred thousand porgies, which were sent to New York,
and brought over one thousand dollars. There have been
taken in our harbor, in the months of May and June, over
eight millions of whitefish (which we use mostly for manure),
in shoals of one hundred to forty thousand at a draught.
Qur lines are from one hundred and fifty to two hundred
and fifty rods long. They are drawn by horses around a
capstan,”

Spring mackerel, or common mackerel.—This
is one of the most beautiful of all fish, being of a round,
tapering form, back marked with blue and green, and white
under. Its appearance, however, is pretty well known, as
well as its quality, to all housekeepers, fresh, salted, or
smoked. Tt is never found alive on the stands, and seldom
found a fat fish fresh ; or rather, there are seldom any found
among those brought fresh to our markets that would rank
No. 1 salted. They appear smaller, and seldom weigh
above one pound. Many fishermen say that it is the same
fish that is taken to the * Eastward,” and salted in such vast
numbers; and, no doubt, when they arrive here on our
coast, after having a long and wearisome passage, as they
are sometimes met at sea in immense shoals, extending along
the sea as far as the eye can reach, followed, worried, and
destroyed by hundreds of dolphins, and other large fish, is
the cause of their being in such poor condition when found
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a jelly-bag by letting it drip all night. T
morning add the juice of two or three le
and boil as you would jelly. Seta pint of
on to boil and boil for five minutes. . Ad
pound of sugar and boil five minutes more,
it must hoil very hard. Bottle in wide-moul
bottles or jars. Seal.

PLUM PUDDING SAUCE.

Take one cup of water, a liquor glassful
brandy, two cups of sugar, juice of halfa le
Boil all in a farina kettle. Beat the yelks
three eggs light, and add the boiling sauce
ually to them, stirring constantly until th

ROMAN SAUCE.

of sugar. Heat until it comes to a hoil; ¢l
add the well-beaten yelks of six eggs, stir u
the spoon is coated, then remove from th
grate in the peel of one lemon and pour it
boat. You may use sherry instead of b
adding water if too strong.
FRUIT SAUCES.
(No.1.) These sauces may be made of
fresh ordried fruits. Boil the fruit with
whole cinnamon, lemon peel and a few
When very soft press through a coarse sie
collander. Sweeten to taste, add a glass of w
or rum and set on to boil again, and k




PUDDING SAUCES, 245

with a teaspoonful of cornstarch or flour, which
has been dissolved in a quarter of a cup of
water. If the sauce is very thin, do notadd any
water, but dissolve the cornstarch in the wine
or brandy. Potato flour is also very excellent
for thickening sauces.

FRUIT SAUCES.
(No. 2.) Take the juice of any fruit, either by
boiling or pressing through a sieve, or hoth;
sweeten to taste, adding wine or lemon juice, and
thicken with a little cornstarch or flour. Out
of season you may use the juice of canned fruit.

CRANBERRY SAUCE.

Wash cranberries, pick carefully, put on to
boil in a porcelain-lined kettle, and cook with
very little water. They should boil fast and be
covered closely. Add a pound of white sugar to
a quart of berries, strain, then dip a mdld in
cold water and fill with cranberry sauce and
put on ice until time to serve.

VANILLA SAUCE.

Set on to boil just as much milk as you de-
sire sauce. When it hoils, sweeten to taste. In
the meantime, beat the yelks of two or more
eggs light, adding the boiling milk to the yelks
gradually, a spoonful at a time. You may use
cornstarch instead of the egg, say about a des-
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sertspoonful, or both. When cold flavor
two teaspoonfuls of vanilla.

PRUNE SAUCE.

Take about one pound of Turkish prunes, w:
them in hot water, and put on to boil in e
water, Boil until they are very soft. Now remoy
the pits or kernels, and strain over them
water they were boiled in, and sweeten to ta
Flavor with ground cinnamon, then mash thi
with your hands until a soft mush. If too thi
add the juice of an orange.
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APPLE STRUDEL (ROLEY-POLEY).
AKE about one pint of flour, sift it into
bowl, make a hole in the center of the flou
pour in it gradually one cup of lukewarm wal
a pinch of salt and a spoonful of hutter or goo
fat. Stirthisslowly, makinga nice smooth dot
of it and adding a little more flour if recessa
Cover up the dough and set it in a warm plae
until you have pared half a peck of apples, a
cutthem very finein the following manner: Pa
quarter and take out cores and seeds, and cut or
rather shave them very fine. Now cover yi
kitchen table with a clean tablecloth, sift flour
all over it and roll out your dough as thin as
possible. Now use your hands, placing them un=
der the rolled dough and streteh it gently, very:
gently, soas not to tear it, walking all around
table as you do this, to get it even and thin
tissue paper. Pour a few tablespoonfuls of melted
butter or goose oil over the dough ; next the ap=
ples, brown sugar, cinnamon and raisins. Now
take hold of the tablecloth with both hands;
about a yard apart, and begin to roll the stru
(it will roll itself almost—just 1ift the eloth hi
(28)
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enough). Now butter or grease a large cake-pan,
hold it up to the edge of the table and dump in
tjle strudel. Bake a nice brown, basting often
with butter or goose oil.

APPLE STRUDEL.

(No.2.) ‘Takea pint of flour, sift it into a
howl, make a hole in the center of the flour, pour
in half a cup of lukewarm water, four ounces of
butter, two whole eggs and two yelks and a pinch
of salt. Stiras you would noodle dough. Spread
a tablecloth over the kitchen table, roll out the
dough as thin as possible, then stretch it as de-
seribed above. Pour over this the melted butter,
then the shaved apples, sugar, cinnamon, seeded
raising and a little citron, cut very fine. Rolland
hake. Butter the pan well, and also put flakes of
hutter on top of the strudel. When half baked
pour a cup of cream over it and finish baking.
Bake about half an hour. N

CHERRY STRUDEL.

Make a dough of one pint of flour, a pinch of
alt and a little lukewarm water; do not make
it too stiff, but smooth. Slap the dough on the
table back and forth. To do this take the dough
in your right hand and hit the table with a ven-
geance as hard as you can. Do this repeatedly
for about fifteen minutes. Now put the dough
ina warm, covered bowl and set it in a warm
place and let it rest for half an hour. In the
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meantime stem and pit two quarts of sour e
ries. Grate into them some stale bread (abo
a plateful ) ; also the peel of half a lemon, a
mix. Add half a pound or more of sugar, 8o
ground cinnamon and about four ounces
pounded sweet almonds, and mix all thoroughly.
Now cover your kitchen table with a clean table-
cloth, one that is large enough to cover it en-
tirely, and sift flour over the whole of it. Rell
out the dough as thin as possible, lay aside
rolling pin and pull, or rather stretch the doug
as thin as tissue paper. In doing this you will
have to walk all around the table, for when well
stretched it will cover more than the size of an
ordinary table. Pull off all of the thick edgs;\
for it must be very thin to be good (save the
pieces for another strudel). Pour a little melted
goose oil or butter over this, and sprinkle the
bread, sugar, almonds, cherries, ete., over it;roll
the strudel together into a long roll. To do this
properly, take hold of the cloth with both hands:
and roll up carefully ; have ready a long baking
pan well greased with either butter or goose fat;
fold the strudel into the shape of a pretzel, pull
the cloth to the edge of the table, dump the
strudel into the pan as quickly as possible,
securing the edges well so as not to have the
juice escape, butter the top also and bake
light brown; baste often while baking. Eat
warm. y
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CHERRY ROLEY-POLEY.

Make a rich baking powder biscuit dough, and
roll it out until it is about two-thirds of an inch
thick. Pit and stew enough cherries to make a
thick layer of fruit and add sugar to taste.
Spread them over the dough thickly ; and roll
it up, taking care to keep the cherries from
falling out. Wrap a cloth around it, and sew
it up loosely with coarse thread, which is easily
pulled out. Allow plenty of room for the dough
to rise. Lay theroley-poley on a plate, set it in
a steamer and stew for an hour and a half
steady. Serve in slices, with cream or sauce,
RICE STRUDEL.

Prepare the dough same as for apple strudel.
Leave it ina warm place covered, until you have
prepared the rice thus: Wash a quarter of a
pound of rice in hot water—about three times—
then boil it m milk until very doft and thick.
Let it cool, and then add two ounces of butter,
the yelks of four eggs, four ounces of sugar and
one teaspoonful of vanilla, some salt and the
beaten whites of two eggs, and mix thoroughly.
When your dough has been rolled out and pulled
as thin as possible, spread the rice over it and
roll.  You may add pounded almonds and rais-
ins if you choose. Put in a greased pan and
bake until brown, basting with sweet cream or
butter,
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QUARK STRUDEL (DUTCH CHEESE).

Make a strudel or roley-poley dough and let
it rest until you have prepared the cheese. Take
half & pound of cheese, rub it through a coarse
sieve or collander, add salt, the yelks of two
eggs and one whole egg, and sweeten to taste.
Add the grated peel of one lemon, two ounces of:
sweet almonds, and about four bitter ones,
blanched and pounded, four ounces of sultana
raigins and a little citron chopped finely. Now
roll out as thin as possible, spread in the cheese, 3
roll and bake, basting with sweet cream.

STRUDEL AUS KALBSLUNGE.

Wash the lung and heart thoroughly in salt
water, and put on to boil in cold water, adding
salt, one onion, a few bay leaves and cook until
very tender. Make the dough precisely the
same as any other strudel. Take the boiled
lung and heart, chop them as fine as possible
and stew in a saucepan with some butter or fat,
adding chopped parsley, a little salt, pepper:
and mace, or nutmeg, and the grated peel of half
alemon and a little wine. Add the beaten yelks
of four eggs to thicken, and remove from the
fire to cool. Roll out the dough as thin as pos=
sible, fill in the mixture and lay the strudel in
a well greased pan; put flakes of butter or flﬁ
on top and baste often. Eat hot,
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SPONGE STRUDEL.

Make a pancake batter of four whole eggs and
the yelks of two, one pint of milk, some salt, and
flour enough to make it the consistency of a pan-
“cake batter. Bake quite thin in pie-ting spread
on the following mixture when baked, and roll
immediately or it will be liable to break. Now
pound four ounces of almonds to a powder, stir
in the yelks of four eggs and add the beaten
whites, the grated peel of a lemon and four
ounces of sugar. Mix all thoroughly and spread
on the baked dough and rollimmediately. Cut
each one through the center, roll in beaten egg
and cracker and fry a light brown. Strew pow-
dered sugar over them and serve.

BATTER STRUDEL WITH PRUNES.

Boil the prunes until very soft, take out the
kernels, and mash them. Add sugar, cinnamon,
the grated peel of a lemon and mjx thoroughly.
Now make a batter like in the receipt above.
When baked spread with the prunes, roll and
lay in a buttered pan, put in the oven a few
minutes with flakes of butter on top. Serve
with powdered sugar.

CHOCOLATE BATTER STRUDEL.

Boil a pint of cream with one-quarter of a
pound of chocolate (grated ), adding four ounces
of sugar. Beat the yelks of six eggs with a lit-
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tle cold cream and add to the hoiling choeola
and stir until thick and set away to cool. Pre-
pare the batter thus: Break four whole e
into a bowl, the yelks of two, one pint of
milk arfd flour enough to make a light batter,
Rake like large, thin pancakes, and fill with the
chocolate. When all are baked and filled set
inabuttered dish in the oven and bake. Before
setting in the oven pour a little cream and flaki
of butter over the top. Sprinkle powdered

sugar over all when serving. -

MANDEL STRUDEL.

Prepare the dough as for Apple Strudel
Blanch a pound of almonds, pound in a mortar,
when dried beat the yelks of six eggs light, with
one-quarter of a pound of sugar, add the grated
peel of alemon and mix in the almonds.  Spread
over the dough and roll. Bake with flakes of -
butter and baste very often. <

KRAUT STRUDEL.

Prepare the cabbage the day previous. Cut
or chop the cabbage very fine, and stew in fat
until very tender, salt and pepper to taste. Cub
up half an onion in the fat before adding the -
cabbage. Thicken with flour and fill in the
strudel dough and bake. Dough is made likei
Apple Strudel,
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PEACH CUSTARD.

AKE a can, or one quart of peaches, pare and
stone them. Blanch also a few of the ker-
nels, stew all in half a cupful of wine and add
sugar to taste. Beat up the yelks of nineor
ten eggs with two small cups of sugar (beat
same as for cake), grate the peel of half a lemon, =
and beat the whites of the eggs to a stiff froth,
and add half of the stiff froth to the beaten L
yelks. Take the peaches off the fire and pour =
into a pudding dish. Pour the batter over the
peaches and bake until brown. Then cover all
with the remaining whipped whites of the eggs,
sweetened with powdered sugar, and brown -
slightly. To be eaten cold, with cream. You *
may line your pudding dish with macaroons or
lady fingers, though not necessary. Insammer
sot in ice-chest. This makes a delicious dessert.

CHERRY BLANC-MANGE.

Take a one-quart can of cherries, and one-
half box of gelatine. Soak the gelatine in
one-half glass of sherry wine; then heat the
cherries and gelatine together, and sugar to
taste. Flavor with a few drops of lemon juice

(266)
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and some of the peel. Pour it into a mold,
which has been previously rimsed in cold water.
When cold, serve with whipped cream and fruit

cake.
TAPIOCA CREAM,

Soak four tablespoonfuls of topioca over
nightin one quart of sweet milk. In the morn-
ing beat the yelks of three eggs very light, and
add to them a scant teacupful of sugar. Put
the milk and tapioca on to boil in ad ouble
farina kettle, adding a pinch of salt. When it
comes to a boil stir in the eggs and sugar.
Beat the whites to a stiff froth, and stir quickly
and delicately into the hot mixture. Flavor
with vanilla. Eat cold.

GOOSEBERRY FOOL.

Stew a quart of gooseberries with a cup and a
half of sugar, and when soft rub them through
a sieve to remove the sk’ns. Add a tablespoon-
ful of fresh butter and the »Xell-benwu yelks of
six eggs. Serve in a glass dish, or in small
glasses if you so prefer, and spread a meringue
of the whipped whites of the eggs on top.
Sweeten and flavor to taste.

HUCKLEBERRY COMPOTE.

Pick over a quart of huckleberries or blue-
berries, wash them and set over to boil in a por-
celain-lined kettle or earthen bowl. Do not
add any water to them. Sweeten with half a
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cup of sugar, and spice with half a teaspoonfu
of cinnamon. Just before removing from the:
fire, add a teaspoonful of cornstarch which has
been wet with a little cold water. Do this -
thoroughly in a cup and stir with a teaspoon so
as not to have any lumps in it. Pour intoa
glass bowl. Eat cold.

WHIPPED CREAM.

Whip the cream to a stiff froth in a syllabub
churn. Lay the whipped cream on a hair sieve
or napkin and when all is whipped sweeten and
flavor to taste. Then line the edges of a mold
or large glass dish with lady fingers and fill up A
with the whipped cream. Ornament with mae-
aroons and candied fruit. Set on ice until
wanted. In the summer set the cream on ice
before whipping. A good plan is to set the bowl
in another one filled with ice while whipping.

ORANGE CUSTARD.
Juice of ten oranges, one teacupful and a hnl§ :
of sugar, yelks of ten eggs, and one pintof cream.
Put the juice and sugar on to boil in a farina
kettle, and when boiling skim it carefully and
set aside to cool. Beat the yelks very light and
add to the juice of the oranges. Beat the cream
also to a froth; then return the orange juice:
and beaten yelks to the fire and heat slo:
stirring until thick. Add cream, and pour i
cups. Serve cold. If you prefer, heat
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whites of the eggs very stiff with a cup of pul-
verized sugar, and heap this on top of each cup
of custard.

STRAWBERRY CREAM.

(No.1.) Stir together for about ten minutes
the yelks.of ten eggs, three-quarters of a pound
of pulverized sugar and a wineglassful of red
wine, then add a pint of strawberry juice (this
is obtained by pressing about a quart of very
ripe strawberries through a sieve or jelly press).
Set this over the fire and stir until it boils. Then
beat the whites of the cggs to a very stiff froth,
and stir through the cream  Fill in glassos and
serve cold.

STRAWBERRY CREAM.

(No. 2.) Whip half a pint of whipping
eream, add half a pint of strawberry juice,
sweeten to taste, and add the grated peel of a
lemon. Serve in glasses.

RHUBARB gAUCE. -

Strip the skin off the stalks with ecare, cut
them into small pieces, put into a saucepan
with very little water, and stew slowly until soft.
Sweeten while hot, but do not boil the sugar with
the fruit. Eat cold. Very wholesome.

NEAPOLITAN BLANC-MANGE.
(No. 1.) One quart of rich milk. Heat itall

except one cup, in which soak one ounce of gel-
atine. When the milk is scalding hot, stir in the
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soaked gelatine, add also five cents’ worth
almonds, which have been blanched and pound:
in a mortar. Stir well and boil about five m:
utes, then add a small teacupful of sugar.
that the gelatine is thoroughly dissolved. I fo
got to mention that you should boil this bla
mange in a double farina kettle. Pour this m
ture into four cups. Put a heaping teaspoonfi
of grated chocolate into one cup, beat the
of an egg light to color the other cup and a
spoonful of cochineal (which you have previously:
put in warm water over night) for the third eup,
which should be pink. If you haven’t any fruit
coloring, use currant jelly. Wet a mold with e
water and pour the white into the mold and
on ice. When cold and quite stiff, pour in the
pink, next the yellow and last the chocolate
Wait long enough for each color to stiffen in
mold. Loosen when firm by dipping the mold
for a second in warm water or by placing it on
platter and wrapping a hot.cloth around it for
minute, having previously loosened the e
This makes a very pretty dish to look at a
tastes delicious.

NEAPOLITAN BLANC-MANGE.

(No. 2.) Take one quart of milk, heat all
itin a farina kettle, except one cup, in which go
one ounce of gelatine. When the milk is sea
ing hot stir in the gelatine, adding also a qui
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of apound of almonds, which have been blanched
~ and pounded in a mortar. Stir well, boil about

five minutes, and then add a small teacupful of
; sugar. See that the gelatine is thoroughly dis-
solved. Pour this mixture into four cups.
Put a heaping tablespoonful of grated chocolate
into one cup, beat the yelk of an egg light to
color the other cup, a great teaspoonful of Dr,
Price’s fruit coloring for the third cup, which is
intended to be pink. If you haven’t the fruit
coloring, color it with currant jelly. Wet a
mold with cold water, pour the white into the
mold, throw in a spoonful of shaved ¢itron or
candied cherries and get it on the ice. When
cold and quite stiff, pour in the pink, next the
yellow, in which yousnay throw some fine rais-
ins or figs chopped up fine, and last the choco-
late. Wait longenough for each color to stiffen
in the mold. When firm loosen by dipping the
mold for a second in warm water, or by laying
the mold on a platter and dvrapping a hot cloth
around it for a minute, having previously
loosened the edges. This is a very pretty tea
dish. 3
RED RASPBERRY CREAM.

Squeeze the juice out of two pounds of red

Then stir the yelks of a dozen eggs, with three-
quarters of a pound of sugar; add to this a cup-
- ful of red wine or two teaspoonfuls of arrac and

raspherries (do this through a coarse cloth).
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the raspberry juice. Now stir this over the fi
in a farina kettle until it comes toa hoil, Wi

out your cups with cold water, and pour in yo
hoiling cream. When cold, set it on ice until
ready to serve. Bake an angel food cake outo
the whites of the eggs, to be eaten with

cream.
COMPOTE OF PEARS.
It i& not necessary to take a fine quality of
pears for this purpose. Pare the fruit, leavi
on the stems, and stew in sugarand a very lit
water. Flavor with stick cinnamon and a feu
cloves (take out the head of each clove) an b
when soft place cach pear carefully on a plattes
until cold. Then arrange them nicely in a gla
howl or flat glass dish, the stems allon the ow
rim. Pour over them the sauce, which shou
be boiled thick like syrup. Eat cold.

DANISH GRIT=

Take the juice of currants, suficiently swee
ened, and a pinch of salt. Let this boil and ad;
to it enough rice meal to render it moderately
thick and then boil again for ten minutes.
should be eaten cold with eream. This is
national dish of the Danes.

COMPOTE OF PEACHES,
Pare the fruit, leaving it whole, and put on
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; gweetened water. Add a few cloves (remove the
Mda), also a stick of cinnamon bark.  Boil the
~ peaches until tender and then take up with a
perforated skimmer and lay them in your fruit
dish. Boil the syrup until thick, then pour over
the peaches. You may add a wineglassful of
wine in cooking the fruit. Eat cold. The
commonest variety of peaches make a nice des-
gert, cooked in this way; clings, especially,
~ which can not be used to cut up.

RICE CUSTARD.

To one quart of milk, add half a cup of rice,
~ which you have previously scalded with hot

~ water. Boil ina farina kettle until quite soft.
~ Beat the yelks of four eggs with four tablespoon-
fuls of white sugar, #hd add this just before tak-
ing it off the fire. Stir it thoroughly, hut do
not let it boil any more. Add salt to the rice
while boiling, and flavor with vanilla, Beat
the whites of the eggs with powdered sugar to a
stiff froth, and after putting the custard into
the pudding dish you wish to serve it in,
spread with the beaten whites and let it brown
slightly in the oven.

PISTACHIO CREAM.

+ Take out the keérnels of half a pound of pfs-
tach nuts and pound them in a mortar with a
gpoonful of brandy. Put them into a farina
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kettle, with a pint of rich cream, and add
gradually the yelks of three well-beaten eggs.
Stir over the fire until it thickens, and then
pour carefully into a nice China or glass
bowl, stirring it as you do so and being very
careful not to erack the bowl. (Put a silye
spoon into the bowl before pouring in the
cream, as this will prevent it from cracking).
When cold, stick pieces of the nuts over the top
of the cream and serve,
APPLE SOUFFLES 5
Take about six large apples, pare and core ;v
them and stew as for sauce. Beat them very ™
smooth with a potato masher (do this while hot). -
Now rub a tablespoonful of butter with six table- =
spoonfuls of sugar to a cream and add the yelks
of seven eggs and beaten whites separately:
Add the beaten yelks to the creamed butter, then
heat all into the mashed apples. Flavor with
vanilla or rosewater, the latter being the finest.
Add last the stiff-beaten whites. Butter a deep
dish, pour in the mixture and bake in a moder
ately hot oven, the heat should be greater at the
top than at the bottom. Eat while hot. .

APPLE COMPOTE.

Take twelve apples (*“ Greenings,” *Baldwins”

r “ Bellflowers”), pare, quarter and core theme
and lay them in cold water as soon as pared.
Then take the parings and seeds, put in a dish
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with a pint of water and a pint of white wine,

and boil for about fifteen minutes. Strain
~ through a fine sieve, then put on to boil again, and
add half a pound of white sugar and the peel of
half a lemon. Then put in the apples and let
them stew for fifteen minutes longer. When the
apples are tender, take up each piece carefully
with a silver spoon aad lay on a platter to cool.
Let the syrup boil down to about half the quan-
tity you had after removing the apples, and add
to it the juice of half a lemon. Now lay your
apples in a fruit dish, pyramid shape, pour the
syrup over them, serve.

BAKED APPLES:

Take nice, large, juicy apples, wash and core
them well, fill each place that you have cored
with brown sugar, cinnamon and raisins, and put
aclove in each apple. Lay them in a deep dish,
pour a teacupful of water in the dish, and put a
little sugar on top of each apple. When well done
the apples will be brdken. Then remove them
carefully to the dish they are to be sérved in and
pour the syrup over them. To be eaten cold.
1f you wish them extra nice, glaze them with the
beaten whites of three eggs and half a cupful of
pulverized sugar and serve with whipped cream.
T forgot to mention that after the apples are
glazed, you must return them to the oven for a
few minutes,
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APPLE SAUCE.

Pare, quarter and core nice tart apples and
them in cold water until all are pared. Put
to boil with very little water, cover closely a
boil very quickly. When soft mash with a p
tato masher, pass through a hair sieve and
sweeten to taste. They should hoil quickly, s
as to remain white, and do not add sugar unti
strained. A

JELLIED APPLES.

water for about one hour, or longer if convenient
Take two cups of sugar, one pint of water as
half a cup of wine, the juice and grated peel o
one lemon, and boil about five minutes. Pa
core and slice about eight nice, large, sweet ap-

ples, boil until tender in the wine and water, 8
then take out the apples carefully. Lay on i
platter until the rest of the apples are boil
for you must not crowd them all in at one timeé.
When the last of the fruit has heen taken up.
remove from the fire and put the gelatine into its
Stir until the gelatine isdissolved. Then pla
the stewpan in a basin of cold ice-water and 8
until cold. Put in the apples and mix gently:s
Turn into a mold which has been ]\l‘PVlO\th‘
wet with cold water and set in a cold place .
harden. Turn on a platter and serve W
whipped cream and sugar.
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PRUNES.

Wash them two or three times in warm water;
put on te boil in cold water and let them hoil
slowly and long, and tightly covered. If you
“ have enough room in the oven they are far supe-
rior cooked init. Sweeten to taste, season with
a fow slices of lemon and cinnamon (the juice
of an orange flavors them richly) and thicken
with a teaspoonful of cornstarch (wet the corn-
stareh with cold water before adding). As the
water boils down, add a cupful of hot water
(you may have to add water two or three
times). They should hoil at least an hour and
a half,

COMPOTE OF RASPBERRIES.

Make a syrup of half a pound of sugar antl
half a cup of water, put in to it one quart of ber-
ries which have been carefully picked and
washed. Boil up once, Serve cold.

RED RASPBERRY OR CURRANT FLOAT.
Take a tumblerful of red raspberry or currant
juice, and mix with it a gill of sugar. Beat the
whites of four eggs to a very stiff froth, and add
gradually a gill of powdered sugar. Press the
raspherries through a strainer, to avoid seeds,
and by degrees beat the juice with the sugar and
egg until go stiff that it stands in peaks. Chill
it thoroughly on ice and serve in a glass dish,
half filled with cold cream. Heap on the mix-
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ture by the spoonful, in peaks, like floati
island. The currant juice requires a pint
sugar. Bight large tablespoonfuls are equal to
one gill. . %
PEACH COMPOTE.
Pare the fruit, leave it whole and put on
boil in a porcelain-lined kettle, with sweeten
water. Add a few cloves (remove the heads
also a stick of cinnamon bark. Boil the peachi
until tender, then take up with a perforaf
skimmer and lay them in your fruit dish. Beil
the syrup until thick, then pour over the peaches.
You may add a wineglassful of wine in cookit
the fruit. Eat cold with sweet cream. Com-
mon cheap peaches make a very nice d
gooked in the above manner, clings e-apecml)y
which can not be used to cut up.
FLOATING ISLAND.
Beat light the yelks of six eggs with hal
cup of sugar. Boil a quart of milk, beat up
whites of six eggs very stiff, and put, them in
the boiling milk, a spoonful at a time. Ta
out the boiled whites and lay them on a platte
now pour the hot milk gradually on the beal
y®lks, when thoroughly mixed return to the fir
to boil. When it begins to thicken, remo
When cool flavor with vanilla or bitter almon
Pour into a deep glass dish; put the whites ol
top, and garnish with jelly or candied frui
Eat cold.
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PINEAPPLE CREAM.

Line a deep fruit dish with lady fingers or
macaroons; then fill up the dish with a grated
pineapple and sweeten to taste (canned pineap-
ple is equal to fresh for this purpose). Set
this on’ ice, and whip enough sweet cream to
" cover the dish thickly; ornament with candied
fruits.

ESCALOPED PEACHES.

Pare a number of peaches and put them whole
into a baking tin, together with layers of bread
erumbs and sugar, and add a few cloves. Bake
until the top is brown. Serve with hot butter
sauce or cream.

' JE.LI:[EI) APPLES.

Soak half a box of gelatine in half a cup of
water for two hours. Use two quarts of nice,
tart apples, peeled, quartered and cored. Boil
two cupfuls of sugar with the juice of one lemon
and a pint of water. Boil hard for ten minutes

and then put in as many apples as may be

cooked without erowding. Cook gently until go
tender that they may be pierced with a broom-
straw. Then take up with a skimmerand spread
on a platter. Put in more apples, until all are
cooked. Then remove the pan from the fire and
stir the gelatine into it, until dissolved, stir un-
til nearly cold, to do this quickly set the panin

gnow or ice-water. Then put in the apples, and

-
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mix gently, and then put into a mold and set
ice to harden. Serve with sugar and whipp
cream. v
GOOSEBERRY CREAM,

Boil a quart or more of ripe gooseberries with
alittle wine, cinnamon and the peel of one lemon,
and then press through a hair sie Beat
yelks of six eggs light with three-quarters of
pound of pulverized sugar and an additional
wineglassful of wine and a pint of gooseberry
juice.  Stir all of this over the fire in a farina
kettle until it boils. Then stir in quickly the
stiff-beaten whites of the eggs. Fill in glasses
and set on ice until ready to serve, 4
FIG SAUCE. 2

Stew figs slowy for two hours, ‘until soft;

fuls to a pound of fruit; add a glass
other wine and alittle lemon juice. Serve wi
cold.
COMPOTE OF PINEAPPLE.
Cut off the rind of a pine core and trim out”
all the eyes. Cut into desired slices, but nots
too thin. Set on to boil with half a pound of
sugar, and the juice of one or two tart oranges.”
When the pineapple is tender and clear, p!
into a compote dish and boil the syrup until

a wineglassful of brandy improves this compote
very much. Chacun a son gout. ¢
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APPLE SAUCE VICTORIA.

z Pare, quarter and core the apples. Set on to
;‘ _ hoil in cold water, and boil them over a very
brisk fire; when they are soft mash with a potato
masher and pass the mashed apples through a
sieve. Sweeten to taste and flavor with a tea-
spoonful of vanilla. This way of seasoning ap-
ples is highly recommended, espeéis:lly if they
are tasteless.

CHARLOTTE RUSSE.

(No. 1.) Whip one pint of rich eream to a
stiff froth, and drain on a fine wire sieve. To
one small teacupful of milk add three eggs,
beaten very light; sweeten and” flavor with
vanilla. Boil the milk set over a kettle of hot
water with the benten eggs until it forms a thick
custard.  Soak half an ounce of Cox’s gelatine
ina vbry little milk, by warming it over hot
water. When the custard is quite cold, beat in
gently the strained gelatine and then the
whipped cream. “Line the bottom of a mold
with buttered paper, the sides with lady fingers
or macaroons, fastened together with the white
of an egg. Fill with the cream and set itina
cool place. To turn out, dip the mold for a
second in hot water.

CHARLOTTE RUSSE.

(No. 2.) To one pint of rich, sweet cream

of one egg, heaten to-a stiff froth, one teaspoon-

use one large tablespoonful of sherry, the v&'him~~




272 CREAMS, CUSTARDS, ETC.

ful of pulverized sugar and a quarter of a box of
gelatine dissolved in one quarter of a cupful of
sweet milk ; flavor with vanilla; beat the creuin s
until thick, then add the wine, then the egg, then
the sugar, uml last the vanilla and atrumedge] -
tine. F 1]1 in mold as in ]LLLPL Nl 1.
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CAKE

GENERAL HINTS ON BAKING CAKE.

IN making cake use none but the best materi;
in fact, everything you buy to cook
ought to be of the best. We ought to be
as particular about what kind of food we e
we are about what kind of medicine we swall
Remember, none but the best. And then
mixing and the baking of cake are both very
portant elements in the final result. Whi
worth doing at all is worth doing well, so
hurry, but take your time in baking and you
be well rewarded. And pray don’t get dis
aged if yourfirst attempt is a failure, but try
try again, and never be ashamed to ask
neighbor, or any friend, to show you how to mix
acake, as this is the most important part, a1
upon this mainly depends su Two per
may each take exactly the same materials,
one produce a light, delicate cake, while theo
will produce an ugly, heavy-looking loaf, neith
nice tolook at nor good toeat. T huhrsehas proJ;
erly mixed the ingredients and attended e:
fully tothe temperature of the oven, while thesee
ond has put the ingredients together in a careles
(@)

®
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~ manner. Now,if my directions are carefully fol-
* Jowed every recipe for cake T have given you will
furn out to be successful. Each one has been
tested many times. And now I wil lay down some

%

rules for you, which I hope you will remember.:
RULES.

Gather together all materials and utensils
that are needed. Grease the tins carefully, but
ot too much, and line with buttered paper. For
cakes that are large and rich use spring forms,
wich ean be bought or made to order.  Sift flour
fwice at least and measure after sifting. Meas-
ure or weigh the sugar, butter, milk and flour.
Break the eggs, each separately, into a saucer or
- cup, always separating the yelks from the whites.
g " Rub the butter’to a cream with the sugar, which
~ should be done with a wooden spoon, in a deep
~ howl, sifting the sugar into the butter is the easi-
est way. In winter set the bowl over hot water
for a few minutes, as the butter will then cream
more eagily. Always add the yelks one at a time
to creamed butter and sugar. Mix the baking
powder in the last cup of sifted flour and add
flour and milk alternately, until both are stirred
thoroughly into the mixture. Beat the whites
of the eggs to a stiff froth, so stiff that you can
turn the dish upside down without spilling the
eggs. Always add beaten whites of eggs last to
the dough and then set in the oben immediately.
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Keep your hox of baking powder covered so
the powder will not lose is strength. Use:
common kitehen cup for measuring and nlv‘
use the same size cup for measuring milk, s
butter and flour. Be sure that the oven is rj
before the cakes are set in, for you must nes
shake the stove or put in coal after your ea
is in, and if possible have no water on the stoy
Never look after your cake until it has been i
the oven over ten minutes. All cake requi
a moderate oven, for if put into a hot oven
will crust over before it is perfectly risen,
then as it rises the dough will force its w
through the crust, making an ugly shaped lo
When you think your cake is baked, open
oven door carefully o as not to jar the ca
take a straw from the broom and run it thro
the thickest part of the cake, and if the s
comes out perfectly clean and dry your cake:
done, otherwise it is not done. When done
it out and set it where no draught of air wi
strike it, and in ten minutes turn it out on
flat plate or board. Don’t put it in the cake-bos
until perfectly cold. If you wish to frost yi
cake do so while hot. «
TIME-TABLE FOR BAKING CAKES.
Sponge cake, three-quarters of an hour.
Pound cake, one hour. i
Fruit cake, three and four hours, dependi
upon size, 3 s
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Cookies, from ten to fifteen minutes Watch p

 carefully.
Cup cakes, a full half hour.

TABLE OF WEIGHTS AND MEASURES.

An ordinary cup holds half a pint.

One quart of sifted flour is one pound

Two cups of butter are one pound.

Ten eggs are equal to one pound.

A wineglassful is half a gill.

Eight even tablespoonfuls are a gill.

Use two teaspoonfuls of baking powder to
one quart of flour.

Let me, my dear readers, try to describe to - A
you a “spring form.” 1tis almost indispensable A
in baking tart cakes and large fruit pies. Itisa
high, round ¢ake form, the rim of which is held
in place by akey made of wire, the rim fitting in
the flat bottom. When the cake is baked you
simply draw out the key and the rim comes off,
allowing all the steam to escape, which prevents
the cake from falling, which is the great danger
in baking light biscuit tarts, such as almond,
chocolate, bread, sponge and others too numer-
ous to mention. After removing the rim of the
spring form, it is best to leave it on the plate
it was baked on, unless you wish to frost it, when
you may turn the cake upside down upon a flat
hoard and loosen the bottom plate upon which
it was baked by running a knife under it. If
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baked on paper remove it carefully. I don'ts
how any one manages to get along without
spring form. I could not. I use them for layers
cakes and rich pies also, and when once you have:
them they last a lifetime. In ordering spring.
forms, I would advise you to have two bottoms
made for each one, or have them made doub
in thickness, for cakes burn very easily in th
if too thin.
SUNSHINE CAKE.
This delicious cake is simply perfect, if ¥
follow my directions carefully, and is made
most like “angel food,” and is particularly mniee
for invalids. Take one cupful of pulverized
gar, sifted five or six times, and one cupfi
flour, sifted about seven times. Sift one t@
spoonful of baking powder in last, sifting ai
measuring again and using an even cupful.
up on a platter the whites of eleven eggs to
stiff froth, stir the yelks of six eggs and the s
about a quarter of an hour, grate the peel of
orange in this, adding the juice also. Add
of the flour and part of the beaten whites, ant
50 on until all has been used up. Set in & ¥
moderately hot oven and bake from fifty to
minutes ; then hold the cake to your ear, if §
can not hear it “siz,” it is done. Or try it
a clean, dry broom-straw, by sticking it into't
cake, and if it comes out clean and dry
sure sign that it has baked enough. B
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‘eake in an angel food pan, and do not grease
~ the form or pan. Set a dish of water in the
. oven while baking, and do not open the oven
more than is necessary. If it browns too quickly
gover the cake with thick paper. Ice the cake
with hoiled icing, flavored with orange juice. If
you desire to have theicing yellow, grate the peel
of the orange into the juice and press it through
~ a thin piece of muslin. You may use yellow
confectioner’s sugar instead.
ANGEL FOOD.

2 Take whites of eleven eggs, one tumbler and a
~ half of pulverized sugar, one tumbler of sifted
~ flour, one teaspoonful of extract of vanilla and
one teaspoonful of cream tartar. 8ift the flour
four times, then add cream tartar and sift again,
and then measure o as to have exactly one tum-
blerful after the last sifting. 8ift the sugar and
measure again in the same way. Beat the eggs
to a stiff froth, add the sugar lightly, then the
flour, mixing very gently and then the vanilla.
- Do not stop beating until you have put all into
thepan. Bake in a very moderate oven ; try with
a broom-straw, and if the cake does not stick to
the straw it is done. Turn the pansupside down
and leave them until the cakeis cool. When cool,
loosen the sides with a knife and take out., Use
- A pan that has never heen greased hefore and the

~ cake-pan solely for this cake. The tumbler for
measuring must hold two and three-fourth gills.

B
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5
Beat the eggs on a large platter, and mix the
hatter on the same platter. Have the pan made
with short legs, to raise it a little from the bottom
of the oven. You can buy an angel cakepan’
in any first-class hardware store. Be sure M
you follow these directions minutely,and Iassure
you of success. You must beat on a platter, &
deep dish will not do. Remember this.
CHOCOLATE CAKE.

Take half a pound of the best vanilla cl:m(:o]uht
grated, half a pound of grated almonds, half
pound of pulverized sugar, thirteen eggs and
pinch of pulverized ammonia, or one teaspoonfu
of baking powder. Stir the yelks of eleven
and the sifted sugar about a quarter of an hour,”
add the whole of the two remaining eggs and the
the grated almonds. Beat five minutes longer

in gently with the cake mixture.
hour in a moderately hot oven. TFrost the e
with a pink frosting, you may use pink coni
tioner’s sugar, or color with Dr. Price’s fruit
oring. If you can not get either, use cochin
which you can get at any druggist’s. Soakali
of it in water over night, say a teaspoonful
two tablespoonfuls of water; strain, add a
ful of sugar and boil until thucousistencyof or
thick syrup; beat the white of one egg to a ver
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stiff froth and add the boiling syrup, .stirring .
~ constantly until cold, then spread over the cake.
~ Set in a warm place until dry.

" GARFIELD CAKE. Ve

Take one cup of butter, two cups of pulverized
sugar, rubbed to a cream, one cupful of sweet )
milk, six eggs (yelks added one ata time, whites R
whipped in last), three cups of flour (measure
after sifting), two teaspoonfuls of baking pow- ’ .
der, one cup of chopped walnuts and hickorynuts
mixed, one cupful of seeded and chopped raisins
and thin slices of citron. Sift the flour three
times, and in last sifting add baking powder
Whip the whites very stiff. This makes qums
a large cake. Ice with boiled icing:

CUP CAKE.

Cream one cup of butter with two cups of sugar
and add gradually the yelks of four eggsyone
ata time. Sift three cups of flour, measure again
after sifting, and add a teaspoonful of baking
powder inlast sifting. Add alternately the sifted
flour and a cup of sweet milk. Add last the
stiff-beaten whites of the eggs. Flavor to taste.
Bake in a loaf or in jelly-tins. .

QUICKLY-MADE SPONGE CAKE.

Take four eggs and one cup of pulverized su-
gar and beat them together until you can not °
possibly beat any longer, say half an hourat least.
Take one scant cupful of flour, sifted many times,
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stir in gradually and lightly. Add a pinch |
salt and the grated peel of a lemon or any oth
flayoring. Never fails.
DATE CAKE.
Take twelve eggs and one pound of pulverized
sugar. Beat yelks and whites separately. Th
add one-half pound of nice dates, cut very
one teaspoonful and a half of allspice, the sam
quantity of cinnamon, two cakes of chocola
grated fine, and seven soda crackers rolled to
fine powder and flavor with vanilla. Buke ina
gpring form very slowly. Cover with chocolat
iciuq. SN
COFFEE FRUIT CAKE.
Take one cup of butter, two cups of sugar, f
eggs, one-half cup milk, one-half cup cold cofft
two teagpoonfuls cream tartar, one teaspoon
of soda, one-quarter of a pound of currants, on
quarter of a pound of citron and one pound
raising. Chop all the fruit together-and ta
all kinds of spices. Rub butter and sugar to-
cream, dissolve soda in milk and sift cream
tar in flour. Take three cups of flour, measu
after sifting and add more if necessary.
SPONGE OAKE.
Beat the yelks of twelve eggs very light,
one pound of powdered sugar and beat a
until quite thick. Grate in the peel of a1
adding the juice also, and add three small ¢
of sifted flour (sift three times and measure 8
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sifting). Stir the flour in lightly. Beat the
whites to a stiff froth, anid add a pinch of salt
hefore you begin to beat. Beat until the eggs
are go stiff that you can turn the bowl upside
down with safety. Then add and bake in a mod-
erately hot oven, covering with paper when you
first put it in the oven. This makes a large cake,
and a very fine one if properly made. Butter
your cake form and line with buttered paper; a
spring form is the best. A jelly roll may be
made of this by baking in a large pan. Have
the jelly at hand and spread as soon as taken
from the oven, and roll while hot.
SILVER OCAKE. '

Take one pound of pulverized sugar, one-half
pound of best butter, rubbed to a cream, three-
quarters of a cupful of sweet milk, whites of ten
eggs, whipped very stiff, three quarters of a
pound of flour, with a teaspoonful of haking pow-
der sifted in with the flour, which ought to be
sifted twice at least. Flavor with a teaspoonful
of essence of bitter almonds, and flavor the icing -
of silver cake with rosewater. Make a gold cake
on the same day, so as to use up the yelks of the

eggs.
GOLD CAKE.

Take one pound of powdered sugar, half a
pound of butter rubbed to a cream, yelks of
eight or ten eggs and stir until very light. Then
add one pound of flour with a teaspoonful of
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baking powder sifted in well (&ift the flour
or three times). Grate in the peel of a 1
or an orange, add the juice also, and add
of sweet cream or milk.
MARBLE CAKE.
Take one cup of butter, two cups of pulverize
sugar, three cups of flour, four ©8gs, one cup ¢
sweet milk and two teaspoonfuls of baking pow-
der.  When the cake ig mixed, take out abou
soupplateful of the batter, and stir into ¢
about two heaping tablespoonfuls of gra
chocolate (which you must grate before y
begin to mix the cake). Fill your cake mo
about two inches deep with yellow batter
then drop in the brown in three or four plae
Do this a spoonful at a time, and then pour i
more yellow batter, and so on until all is used uy
CHEAP BLACK CAKE.
Take one cup brown sugar, one cup butter, o
cup cold coffee, one scant cup of molasses,
cup raisins, one cup currants, one cup ci
one teaspoonful allspice, one of cloves, cinn
mon, two eggs, four cups flour and two teaspoo
fuls of baking powder,

POUND PLUM CAKE.

Take one pound of butter and rub it to a ore
add one pound of sifted powdered sugar,
eggs, yelks added to the creamed butter
sugar, a wineglassful of brandy, peel of a lem



3 M add by degrees a pound and a quarter of
~ flour one pound of seeded raisins and currants,
which, have been thoroughly cleaned, half a

~ orange and lemon peel shaved fine. The best
plan is to soak the fruit in the brandy on fhe
previous day. Bake very slowly.

SEED CAKE.

Rub one pound of butter and a pound of sifted
~ powdered sugar to a cream and add the yelks of
eight eggs, one at a time, one ounce- of carroway
seed, one nutmeg grated, and a teaspoonful of
cinnamon. Stir in one pound and a quarter of
~ sifted flour and the stiff-beaten whites of eggs
B 'Jlternnmly. Bake slowly.

POUND CAKE.

Rub one pound of butter and one pound of
powdered sugar to acream and add the grated
peel of a lemon, a glass of brandy and the yelks
of nine eggs, added one at a time, and last one
pound and a quarter of sifted flour and the
beaten whites of the eggs.  Bake slowly,

HUCKLEBERRY CAKE.

Stir to a cream one cup of butter and two
cups of powdered sugar and add gradually the
yelks of four eggs.  Sift into this three cups of
flour, adding two teaspoonfuls of baking powder
in the last sifting and add a cup of sweet milk
alternately with the flour to the creamed butter,

pound of citron, sliced very thin and a little:
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sugar and yelks. Spice with a teaspoonful
cinnamon and add the stiff-beaten whites of ¢l
ezgs.  Last, stir in two cups of hucklebes
which have been carefully picked over and w
dredged with flour. Be careful in atirri'ng‘
the huckleberries that you do not bruise
You will find a wooden spoon the best for
purpose, the edges not being so sharp. Baki
a moderately hot oven; try with a straw, if
comes out clean, your cake i¢ baked. This
keep fresh for a long while.
HICKORYNUT CAKE.
= Rub to a cream one cup of butter and
cups of sugar and add gradually the yelks of for
eggs, one at a time, also one cup of cold watere
milk and three cups of flour. Put two teaspoc
fuls of baking powder in the last cup of sil
flour, and sift again hefore adding to the cal
batter. Have the whites beaten very stiff.
Before adding stir in two cups of the kernels o
hickorynuts, carefully picked out and add la
of all.
LOAF COCOANUT CAKE.

Rub one cup of butter and two cups of sugar
a cream. Add one cup of milk, whites of fo
eggs, three cups of flour (measure after siftin
and two teaspoonfuls of baking powder added
in last sifting. Add a grated cocoanut and last
the stiff-peaten whites. Bake in a loaf.
tin with buttered paper.
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SPICE CAKE.
Cream two cups of sugar and one-half cup of
" putter, the usual way. Add two eggs, one cup
© of sour milk, one cup of chopped raisins, three
caps of flour, two teaspoonfuls of baking pow-
‘der, one teaspoonful of cinnamon, half a tea-
spoonful of cloves and nutmeg, and a wineglass-
ful of port wine.
ONE-EGG CAKE.
Rub half a cup of butter and onecup of sugar
to a cream, add half a cup of sweet milk, one egg,
two cups of flour, sifted with two teaspoonfuls
of baking powder, the grated rind of a lemon,
and a few drops of the juice.
LADY CAKE.
Wash the salt out of one-half pound of buiter,
and rub it to a cream with one pound of pow-
dered sugar. Have ready one pound of flour,
sifted fully five times with two heaping tea-
spoonfuls of baking powder, and add the stifi-
beaten whites of fifteen eggs, alternately, with
the flour. Flayor with bitter almonds and ice
with boiled icing.
LEMON CAKE.
Rub to a cream one cup of butter with three
cups of pulverized sugar and add gradually the
yelks of five eggs, one at a time, and one cup of
sweetmilk. Sift four cups of flour with two tea-
spoonfuls of baking powder, add alternately with
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the milk and the stiff-beaten whites of five
Add the grated peel of one lemon and the j
of two. Thisisa delicious cake.
FRUIT CAKE.
(No.1.) Take one pound of butter and
pound of sugar rubbed to a cream, yelks of twi
eggs, one tablespoonful of cinnamon, one
spoonful of allspice, half teaspoonful of m:
half teaspoonful of cloves, one-fourth of a po
of almonds (pounded), two ponds of
(seeded and chopped ), three pounds of cu
(carefully cleaned ), one pound of citron (sh
ded very fine), and ong-quarter of a pound
orange peel (chopped very fine). Soak all
prepared fruit in one pint of brandy over nj|
Add all to the dough and put in the stiff-b
whites last. Bake in a very slow oven for s
eral hours, and line your cake-pans with b
tered paper. When cold wrap in cloths dip
in brandy and put in earthen jars. If you
these cloths every month you may keep
cake moist for years.
FRUIT CAKE
(No.2.) Wash one pound of butter, lhen W
in two or three tablespoonfuls of msewnter,
pound of sugar, créam butter and sugar
it will stand, one pound of citron, orange
lemon peel in equal proportions, candie
course, three pounds of currants, one pound
sultana raisins, three-quarters of a po

b=
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3 grated almonds, the grated peel of two oranges,
~ a gill of sherry, one of brandy, yelks of twelve
~ eggs and whites of six, one pound of flour (very
dry warmed and sifted), a teaspoonful of einna.
mon, grated nutmeg and cloves. If possible,
- prepare the fruit the day previous, and pour over
it the brandy and sherry. When the cake is
* ready to buke, line a large, round pan or spring
form with three thicknesses of buttered paper at
the hottom, two around the sides and pour the
batter into it. This cake will be quite large if
baked in one, and should bake from four to five
hours in a very moderate oven. The oven should
be quite cool at first, and never get very hot. For
the first two hours cover with thick cardboard,
the object being to give long baking withqut
burning. When cold wrap in cloth dampened
-with brandy, and put in an earthen jar, covered.
ENGLISH COFFEE CAKE.
One cup of butter rubbed to a cream, with
two cups of the very darkest brown sugar; add
four eggs, one at a time, stirring each one well ;
then add a cupful of black molasses and one
cup of hot, strong coffee in which you have pre-
viously dissolved one even teaspoonful of soda.
(Strain before adding to the batter.) Sift four
- and one-half cups of flour, twice, adding two tea-
spoonfuls of cream tartar in last, half a cupful of
flour, sifting again before adding. Add the
following spices: nutmeg, mace, allspice and
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cloves, half a teaspoonful of each, one large
ful of raisins, seeded, and half a cupful of fin
cut or chopped citron, dredge the raisins
flour, using some of which you have alre
sifted, not using more than four and a half
in all. Butter your cake tins and seed
fruit before beginning to make the cake; w
spices freshly pounded in a mortar are p;
able to ground spices. This quantity mal
one good-sized cake and twelve gems, wh
iced prettily makes quite a display.
WALNUT CAKE. (TORTE.)
Separate the ynlkr; and whites of nine @
being very careful not to get a particle of
yelks into the whites. Sift half a pound of
verized sugar into the yelks and beat until
consistency of batter. Add a pinch of sal
the whites and beat until very stiff. Have
a pound of walnuts, shelled carefully (
before shelling), reserve some of the whole one
for decorating the top of cake. Pound ther
in a mortar or with a rolling pin, and add to
beaten yelks, add also two heaping table
fuls of grated stale sponge cake or lady fin
lastadd the stiff-beaten whites. Bake ina

form, when done remove the key and allo
cool off a little before icing. y
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GINGERBREAD.

To one cup of molasses add one cup of milk,
sour or sweet, dissolve one teaspoonful of soda
in the milk, one tablespoonful of butter, one or
two eggs, one teaspoonful of ginger and one of
ground cinnamon, add enough sifted flour to
make a light batter. Bake in a shallow pan,
you may strew a few blanched almonds on top
if you desire to have it extra nice.

EGGLESS GINGERBREAD.

Mix one cup of molasses, one cup of brown
sugar, one tablespoonful of butter, and add the
following spices: one and one-half teaspoonfuls
of ginger, the same of cinnamon. Stir this
_ mixture well for about ten minutes, then add
gradually one cup of milk and five cups our
into which you have previously sifted
spoonfuls of baking powder. Bake in a broad,
shallow pan and eat warm.

WATERMELON CAKE.

Rub half a cup of butter to a cream witn vne
and one-half cups of pulverized sugar, add
gradually one-half cup of milk, with three cups
of sifted flour, add one cup at a time, and add
two teaspoonfuls of baking powder in last cup
and sift again before adding. Add the beaten
whites of seven eggs. Reserve one cupful of
this white dough for the top and color the rest
with three teaspoonfuls of fruit coloring and
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flavor with one teaspoonful of strawberry f
oring; now add one cupful of sultanas, whi
have been carefully picked, and add tosthe pi
dough. Fill dough in a well greased cake mol
and &pread the reserved cupful of white dou
on top of cake; last cover with finely-shaved
citron. Bake one hour in a moderate oven.
Make a gold cake of the yelks, using the

amount of butter, milk, flour, ete. Flavor w

| lemon.

J WINE OR MIRROR CAKE.

i Make a rich eake of any kind and bake it in

‘ a deep jelly cake mold; and when cold, 8

l out enough of the cake to leave.a good de
rim, say about an.inch in depth all throuy
The; in the cavity with white wine jel
wh#ru have prepared before you b

] to bake your cake. This cake may be served

a pudding with the addition of whipped ¢

Either spread the cream on top or serve sepi=

rately—the latter being plefernble
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WHITE CREAM CAKE.

AKE the whites of ten eggs, one goblet
flour, one goblet and a half of puly
sugar, and one teaspoonful of cream tartar. |
the flour five times, then sift the sugar and fi
together and beat the whites on a platter toa:
stiff froth. Stir into them when stiff the
and flour, and last .the cream tartar and
immediately in three or four jelly cake ti
Make the following filling: Take one pi
very cold, sweet cream (pour the cream in a bos
and set it inside another bowl containing ie
snow ), add to it two tablespoonfuls of pes
sugar and a dessertspoonful of vanilla.
to a stiff froth, and when the cakes are
spread it between the layers, also on top of
This is a delicious cake and must be used
same day it is baked.
PINK CREAM CAKE.
Take three eggs and one cup of pal
sugar. Beat the eggs and sugar to the consist
of batter and then add half a cup of cold
‘two cups of flour and two teaspoonfuls of b
(204)
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< powder, sifted twice. Color with fruit coloing.
_ Bake in three layers and fill with whipped cream,
sweetend to taste and flavored. Must be eaten
the same day. Keep in ice-chest. Use about a
teaspoonful of Dr. Price’s fruit coloring, and
_if not sufficiently colored, add more. Color
the dough only.
JELLY ROLL OR LAYER.

Take eight eggs, two cups of sugar and beat for
half an hour. Then add two cups of flour and
one-half teaspoonful of baking powder, sifted
~ in flour. Add also two tablespoonfuls of water.
Bake in large tin, spread with jelly while hot,
and roll or bake in jelly-tins and spread. Cover
with boiled icing.

BURNT ALMOND CAKE. .
Beat up four eggs with one cup of sifted pow-
dered sugar. Beat until it looks like a heavy
batter. (Use elbow-grease and enough of it.)
“When you think you can not possibly beat any
longer stir ono cup of sifted flour with half a tea-
spoonful of baking powder. Stir it into batter
gradually and lightly, adding three tablespoon-
. fuls of water. Bake in jelly tins. Filling: Scald
one-quarter of a pound of almonds (by pouring
boiling water over them ), remove skins, put them
on a pieplate and set them in the oven to brown
slightly. Meanwhile, melt three tablespoonfuls
of white sugar, without adding water, in a farina

&
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kettle, stirring- it all the while. Stir up the
almonds in this, then remove them from the fi
and lay on a platter separately to cool.
an icing of the whites of three eggs, beaten v
stiff, with one pound of pulverized sugar,
flavor with rosewater. Spread this upon la;
and cover each layer with almonds. When fi
ished frost the whole cake, decorating witk
almonds, s
WHITE MOUNTAIN CAKE.
Rub one cup of butter and three small cups of -
pulverized sugar to a cream and add gradu )
one scant cup of milk and one pound of sifte
flour (add two teaspoonfuls of baking powder in-
last sifting). Whip the whites of cight eggs to.
very stiff froth and stir them lightly into
batter and flavor with bitter almonds. Bake in
jelly tins. Use the following filling: To
heaten whites of three eggs allow one pound
pulverized sugar and beatstiff as foricing. Ta
out enough to cover the top of the cake and
aside. Grate a fresh cocoanut, reserving part
it for the top of the cake. Add the milk of
cocognut to that which you intend to spre
between cake. Now spread the icing on
layer and sprinkle the cocoanut over each
until the mountain is made. Add a little m
sugar to the icing for top layer, also a few dro]
of lemon juice, and mix two or three tablespoo!
fuls of sugar with the reserved cocoanut for
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layer of all. Remember, spread the icing first,
then strew the cocoanut. A delicious cake.
LAYER POUND CAKE.
Beat the yelks of twelve eggs with a pound
of sugar; grate the peel of two lemons and add
the juice of one; add the beaten whites of eight «
eggs and half a pound of sifted flour. Bake in
jelly-tins. To the whites of foureggsadda pound
and a half of confectioner’s sugar, beat stiff, as
for icing, and reserve enough of it for the top of
thecake. Add to the rest the grated peel of half
a large orange and all of its juice. When the
cake is cool spread this between the layers. Beat
into the icing reserved for the top a little lemon
juice, and, if needed, add moresugar. Thisshould
be thicker than that spread between the cake.
Decorate with slices of orange, which have been
dipped in boiled sugar and dried.
WALNUT CAKE.

(No.1.) Grate eight ounces of walnuts and
eight ounces of blanched almonds. Beat light
the yelks of twelve eggs and three-quarters of a
pound of sugar. Add the grated nuts and one-
quagter of a pound of sifted flour. Beat the whites
to a stiff froth and add a pinch of pulverized am- P
monia. Bake in layers and fill with sweetend
whipped cream, into which you may put eight
ounces of pounded walnuts and eight ounces of
pounded almonds.
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WALNUT CAKE.
(No. 2.) Make a rich cup cake dough
bake in layers. Filling: To the beaten wh
of four eggs allow one pound of pulverized sug;
Beat stiff as for icing, take out enough to cor
. the top of the cake, and set aside. Spread
icing between each layer and lay walnuts on
as close as you wish to have them. When d
ice the top of the cake and ornament with
nuts. If you prefer you may pound the walnuf
first for the layers, but leave them whole for
top of the cake.
LOVE CAKE. ;
Beat on a platter the whites of ten eggs tn- 3
stiff froth. Stir into them one and one-half gob-
let of sifted pulverized sugar and add gradually
one goblet of flour, sifted six times, addinga tea=
spoonful of cream tartar in lastsifting. Bake im-
mediately in three large jelly cake tins. Use only
two of these, and reserve the other for a straw
berry or any other kind of fruit cake. For fi
ing take one pint of very rich cream, add to
two tablespoonfuls of pulverized sugar and a
spoonful of vanilla. Whip to a stiff froth
color pink with Dr. Price’s fruit coloring. W
the cakes are cold spread between the layers an
pile also on top of the cake. Before you begin 1
whip the cream see that it is very cold. It shou
be set in a bowl of ice while whipping, especiall
in the summer.

pe
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SIMPLE CAKE.

Take butter the size of an egg, stirred toacream
with one cup of sugar. Add gradually the yelks
of three eggs and one cup of flour, in which you
have sifted a teaspoonfulof baking powder. Add
a tablespoonful of water and the stiff-beaten
whites of the eggs. Bake in jelly cake tins, and
when cold spread with fruit jelly.

ORANGE CAKE.

Beat light the yelks of five eggs with two
cups of pulverized sugar, add juice of a large
orange and part of the peel grated, and half a
cupful of cold water and two cups of flour, sifted
three times. Add a teaspoonful of baking powder
in last sifting and add last the stiff-beaten whites
of threo eggs. Bake in layers, and spread the
following icing between and on top: Beat the
whites of three eggs stiff, add the juice and peel
of one orange and sugar enough to stiffen.
Very nice.

RAILROAD CAKE.

Make a mandeltort batter and divide into twe
equal parts. Take half a pound of sweet and two
opnces of bitter almonds, blanch, dry and grate
them. Beat the yelks of ten eggs with three-quar-
ters of a pound of pulverized sugar. Then beat
the whites to a stiff froth adding one-quarter of
a pound of sifted flour. Mix all thoroughly and
divide into two parts. Add grated choeolate to



300 LAYER AND TART CAKES.

the one, with a teaspoonful of ground cinn:
and half a teaspoonful of cloves and al
‘When baked spread with raspberry marmal;
or jelly. Frost with lemon or almond frostix

ICE-CREAM CAKE.

Take one cup of butter (wash out the sali
and two cups of pulverized sugar rubbed to a
cream. Then add gradually one cup of m
and three cups of sifted flour, with two teaspoo
fuls of baking powder sifted into the flour
last the stiff-beaten whites of eight eggs.
in layers. Use the following filling: Four cup
of powdered sugar, one small cup of boi
water. Boil until clear and thick like
and then pour on the beaten whites of four
beating as you pour in the syrup, and stir until
cold. Then add one teaspoonful of citric a
(pulverized, of course). Flavor with vanillaand
spread between layers and on top. This quan-
tity will muke about five layers, and there will
be enough frosting left to frost a gold cake,
which you might make at the same time in order
to use up the yelks.

CREAM CAKE.

Rub one cup of butter and two scant cups of
sugar to a cream; add gradually one cup of
milk and three cups of flour. Measure flour after
sifting, and add two teaspoonfuls of baking
powder in last sifting. Befcre adding ﬂom‘,-’-ﬂ‘v;
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the yelks of four eggs, put whites in last. Bake
* in layers as for jelly cake. When cold, spread
with the following mixture: Wet two tablespoon-
fuls of cornstarch with enough cold milk to
work it into a paste. Boil half a pint of milk
with half a cup of sugar and a pinch of salt.
Beat the yelks of two eggs, light; add the corn-
starch to this, and as soon as the milk boils pour
in the mixture gradually, stirring constantly
until thick. Drop in a teaspoonful of sweet
butter, and when this is mixed in, set away until
cool. Spread between layers.
COCOANUT CAKE.

(No.1.) Rub to a cream halfa cup of butter
and a cup and a half of pulverized sugar. Add
gradually four eggs, half a cup of milk and two
cups of flour, adding one teaspoonful of baking
powder in last sifting. Bake in layers, Filling:
One grated cocoanut and all of its milk, to half
of which add the beaten whites of three eggs
and one cup of powdered sugar. Lay this be-
tween the layers. Mix with the other half of
the grated cocoanut five tablespoonfuls of pow-
iy dered sugar and strew thickly on top of cake,

which has heen previously iced. /

COCOANUT CAKE.

(No. 2.) Take whites of ten eggs, one gobletof
flour, a goblet and a half of pulverized sugar and
one teaspoonful of eream tartar. Sift the flour
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five times, then sift the sugar and flour to
Beat the whites to a very stiff froth. Stir
them when stiff the sugar and flour, and
cream tartar. Bake immediately in three or f
layers. Use same filling as in No. 1.

CHOCOLATE CAKE.

Take one cup of butter, two cups of sugar,
cup of sweet milk, the yelks of six eggs and th
whites of four, three cups of flour sifted se
times, adding two teaspoonfuls of baking po
in last sifting, and the grated peel of one le:
Bake in jelly-tins. Tecing: Set one-third-o
cake of chocolate in a small tincup on the
of the stove to melt. Make a stiff icing with
whites of four eggs and sugar. Add them
chocolate and flavor with vanilla.
the layers and on top of cake. Delicious.

TUTTI-FRUTTI CAKE!

Rub to a eream two cups of sugar and
quarters of a cup of butter. Add one cup
sweet milk, thn e ¢ upq of ﬂour and two tea

Two cupfuls of gruuuluted sugar and nbouk
tablespoonfuls of boiling water. Boil until
stands alone when poured from the spoon. P
this slowly over the whipped whites of two
stirring until cool. Mix with this one cupful of
small seedless raisins and one cupful of En
walnuts, chopped to the size of the raisins.
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petween the layers and on top of eake. If you
prefer you may reserve enough plain icing for the
top and sides.

LEMON JELLY FOR LAYER CAKE.

Take one pound of sugar, yelk's of eight eggs
with two whole ones, the juice of five large
lemons and the grated peel of twoand one-quarter
pound of butter. Putthe sugar, lemon and butter
intoa saucepan and melt over a gentle fire. When
all is dissolved, stir in the eggs which have been
well beaten, stir rapidly until itis thick as honey,
and spread this between the layers of cake.
Pack the remainder in jelly glasses.
APPLE JELLY CAKE.

Rub one cup of butter and two eups of sugar
to a cream and add four eggs, whites beaten
separately, one cup of milk, two teaspoonfuls of
baking powder and three cups and a half of flour.
Bake in layers. Filling: Pare and grate three
large apples (“ Greenings” preferred ), the juice
and peel of a lemon, one cup of sugar and one
well-beaten egg. Put the ingredients together
in & tin vessel and boil, stirring constantly until
thick. Cool and fill in cake.

CARAMEL CAKE.
(No. 1.) Rub to a cream one cup of butter
" and two cups of sugar. Add gradually the yelks
of five eggs, one at a time, and one cup of sweet

.
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milk. Add three cups of flour, sifted two or.

times, adding two teaspoonfuls of baking pow:
in last sifting. Bake in jelly-tins and s
with the following mixture: Boil four cups
brown sugar, ane cup of milk and a teaspoon
of butter. Mix together well and boil like y
would for candy. Try a littlein cold water
hardens, it is ready to spread between the la;
Get the medium brown sugar, it must be neit
too dark nor too light.

CARAMEL CAKE,

(No. 2.) Rub one cup of butter and two cup
of sugar to a cream, add one cup of sweet m
and three cups of flour, two teaspoonfuls o
baking powder put in last sifting. Add last
stiff-beaten whites of five eggs. Bake in jell;
cake tins. Filling: One cup of brown sugar, i
scant half-cup of milk, three tablespoonfuls
molasses, one teaspoonful of butter and ab
three ounces of grated chocolate; add to th
boiling mixture. Boilall together about fivemin-
utes, stirring constantly ; it should be the Mﬂ-
sistency of thick custard. Add a pinch of loé. :
just as you are about to remove it from the fire.”
When cold, flavor with vanilla, and spread be-
tween layers; you may cover the top and sides
also. Dry in a warm oven, or in a very warm
place back of the range. e
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PEACH SHORT OCAKE.

(No.1.) Make a sponge cake batter of four
oggs, a teacupful of pulverized sugar, a pinch
of salt and a teacupful of flour. Beat the eggs
with the sugar until very light. Beat until the
consistency of dough and add the grated peel of a
lemon, and last the sifted flour. No baking
powder necessary. Bake in jelly-tins, Shave
the peaches quite fine and sugar bountifully.
Put between layers. Eat with cream.

PEACH SHORT CAKE.

(No. 2.) Make a good biscuit crust and bake
in jelly-tins. Roll out about half an inch thick.
As you place ths erust in your tins spread over
melted butter, and then roll out another crust
and place on top of this. Set in the oven and
bake. As you take out of the oven separate the
crust and fill with peaches which have been
sliced and well sugared. Eat with rich cream.

CHOCOLATE CREAM CAKE.

Rub one cup of butter and two cups of sugar
to a cream and add gradually one scant cup
of milk and three cups of flour, with two tea-
spoonfuls of baking powder put in last sifting.
Whip the whites of five or six eggs to a very stiff

- froth. Stirinlightly. Bake in jelly-tins. Whip
acup of cream as you would for Charlotte Russe,
sweeten and add half a cup of grated chocolate.

Spread between layers and ice the whole cake

o
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with a chocolate icing made of sweet choco
melted and mixed with the beaten white of a

ege.
STRAWBERRY CAKE.

Bake two layers of sponge or cup cake an
fill with strawberries. Cut and sugar it, an
spread either with whipped cream or beate
white of egg, sweetened.

RUSSIAN PUNCH TART. g

Bake three layers of sponge cake dough
three layers of almond tart (according to my
receipt), which is still better, and flavor it wi
wineglassful of arrack. When baked, seraj
part of the cake out of the thickest layer,
disturbing the rim, and reserve these erumb
add to the following filling: Boil half a po
of sugar in a quarter of a cup of water un
stands. Add to this syrup a wineglassful of
and the crumbs, and spread over the la;
piling one on top of the other. Frost the e
with a nice ieing, flavored with rum. A
way to fill this cake is to take some crab-a)
jelly or apple marmalade and thinit with a
brandy. 1f you haven't either make &
the following: Grate a large tart apple, add
grated peel of a lemon, one egg and one ¢
sugar. Letthishoil five minutes steadily, s
all the time, and flavor with rum. Spre:
tween layers, and frost with boiled icing, fl
with ram. !
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ALMOND CAKE, OR MANDEL® TORTE.
(Xo. 1.) Take one-half pound of almonds and
blanch by pouring boiling water over them, and
pound in a mortar or grate on grater (the latter
is best). Add eight eggs, one cup of sugar, one-
half lemon, grated peel and juice, a tablespoonful
of brandy, and four lady-fingers, grated. Beat
the eggs and sugar with all your might. You
may add a pinch of lump ammonia, pulverized.

ALMOND CAKE, OR MANDEL TORTE.
(No.2.) Take one pound of sweet almonds and
half an ounce of bitter ones mixed. Blanch them
theday previous to usingand then grate or pound
them as fine as powder. Beat until light the
yelks of fourteen eggs with three-quarters of a
pound of sifted powdered sugar. Add the grated
peel of a lemon and half a teaspoonful of mace.
Beat long and steadily (stir if you prefer doing
£0). Add the grated almonds and continue the
stirring in one direction. Add the juice of the
Jemon to the stiff-beaten whites. Gratesixstale
lady-fingers and add and bake slowly for one
hour at least.

BROD TORTE.
(No.1.) Take one plate of finely-grated rye _
bread, sifted (the bread should be dried in the
oven the day before ), eight eggs, onecup of sugar,
one-quarter of a pound of almonds, nutmeg,
one small piece of chocolate, grated, one lemon
peel and juice, a wineglassful of brandy and
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wine. Add white of eggs last—in faet, in
cakes. You may spice this cake with cinn:
and cloves (I shall give you different recipes
these torten, and you will find them all reliab
Cut this through the center and fill with je
and you have itstill finer. All cakes called tol
may be used as puddings, with wine sauce.

BROD TORTE.

(No. 2.) Take ten eggs, two cups of sugar
two cups of rye bread crumbs. Prepare thus
Take about half a loaf of rye bread that has b
dried in the oven the day previous and grate
pound in a mortar and sift as you would flou
Add ten cents’ worth of almonds, a few bild
mixed, grated or pounded to powder, juice of
orange and one lemon and the peel, one tal
spoonful cinnamon, one teaspoonful allspice
half a teaspoonful of cloves, a wineglassful
brandy and a piece of citron shredded very
Add last the whites of eggs, beaten very si
Bake slowly in spring form.

BROD TORTE.

(No. 8.) Separate the yelks and whites
twelve eggs. Beat the yelks with two cups of
verized sugar. When thick add two cups of
bread crumbs (prepared as above), half a po
of sweet almonds, also some bitter ones, gral
or powdered as fine as possible, quarter of
pound of ecitron, shredded fine, one-quarter
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eake of chocolate, grated, the grated peel of a
Jemon, the juice of one orange and one lemon,
one tablespoonful of cinnamon, one teaspoonful
of allspice and half a teaspoonful of cloves, and
a wineglassful of brandy. Bake very slowly in
a paper-lined spring form which has been thor-
oughly buttered. Frost with a chocolate icing
made a follows: Put a small piece of chocolate
in a tin-cup on the hack of the stove to melt.
Beat the white of an egg stiff with a small cup
of sugar, and stir into the melted chocolate and
spread with a knife.

CHOCOLATE TART.

Take nine eggs, one-half pound of pulverized
sugar, one-half pound of almonds, half cut and
grated ; half a pound of finest vanilla chocolate,
grated ; one half pound raisins, cut and seeded ;
seven soda crackers, rolled to a powder ; one tea-
spoonful of baking powder, juice and peel of a
lemon, some cinnamon, quite a large piece of
citron, cut very fine and a glass of brandy or wine
Beat whites of eggs to a stiff froth and stir in
last. Beat yelks with sugar until very light;
then add chocolate, and so on.

BISCUIT TART CAKE.

Beat the yelks of fifteen eggs with half a
pound of sifted sugar, until thick. Add the
Krflted peel of a lemon. Beat the whites very
8tifl, 5o stiff that you can, with safety, hold the
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dish upside down, then sift half a pound of fi
(four times at least) and mix with the be
whites and add to the beaten yelks. Bake in
large spring form lined with buttered pape
Bake slowly in a moderate oven. A pinch
pulverized ammonia added to the beaten white
will make all of these torten lighter.

FILBERT TART CAKE.

Blanch half a pound of filberts and poun
very fine in amortar. Beatuntil thick the yell
of fifteen eggs with half a pound of sifted po
dered sugar. Then add the pounded nutsand
grated peel of a lemon. Beat the whites toa ve
stiff froth, adding four ounces of sifted flour,
bake in a well-buttered paper-lined form.
and garnish with filberts.

FILLED FILBERT CAKE.

Prepare the same as above. Bake in layen
in three jelly-tins, lined with buttered or wa
paper. - In the meantime, prepare a cream ma
of the filberts. Grate about eight ounces of fi
berts, mix with six ounces of sugar and a pint
whipped cream, or the whites of four or five
with half a pound of sugar. Frost and decol
with nuts and candied fruits.

RIBBON TART CAKE.

Blanch half a pound of almonds, grate
“peel of a lemon, beat until thick the yelks ¢
“twelve eggs with half a pound of sifted powd
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gugar and mix with the grated almonds, - Beat:
the whites to a very stiff froth and sift four
ounces of flour and mix with the beaten whites.
Divide into three equal parts, color one with
cochineal or Dr. Price’s fruit coloring and the
other with grated chocolate, Bake in paper-
lined jelly tins. Spread each layer, one with
peach marmalade, the other with raspberry or
apple jelly. Frost the top and sides with vanilla
frosting.

MARBLED BISCUIT TART.
Make a bisquit batter, like that for Biscuit
Tart Cake. Divide it into five equal parts. Color
one with cochineal, the other with chocolate and
the third mix with a quarter of a pound of pis-
tachio nuts, pounded very fine, leaving two parts
their original color. Bugter well a high cake
form, pour in part of the uncolored hetter, now
fill in the chocolate, next the pistachio, then the.
uncolored again, and last the pink. Bake in a
slow oven. Frost pink.
MOHNTORTE.

(No. 1.) Line a deep pie-plate or a spring
form, which is still better, with a very rich paste,
and fill it with the following: Grind a cupful of
mohn (poppy seed ), stir the yelks of six eggs with
three-fourths of a cup of sugar for about ten min-
utes.  Add the grated peel of a lemon, a handful
of pounded almonds, sweet and bitter mixed.
You may add a few raising and some finely-
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shredded citron to the mixture, which.is very fine,

also a tablespoonful of rose wa Beat the

whites to a froth and stir through the mixture,

Fill in the pie-plates and bake. Delicious.
MOHNTORT!

(No. 2.) Line a form with'a rich puff paste,
fill with half a pound of white mohn (pop)
seed) which has been previously soaked in milk
and then ground. Add a quarter of a pound of
sugar and the yelks of six eggs; stir all together -
in one direction until quite thick. Then stir the
beaten whites, to which you must add two ounces
of sifted flour and a quarter of a pound of melted
butter. Fill and bake. When done, frost eithes
with vanilla or rose frosting.

DATE TART CAKE.

Beat one pound of pulverized sugar with the
yelksof twelve large eggs. Beat long and steadily
until a thick batter. Add half a pound of dates; ;
cut very fine, one and one-half teaspoonfulsof all-
spice, one and one-half teaspoonfuls of ground
cinnamon, two sticks of chocolate, grated, juice
and peel of a lemon and eight soda crackers,
rolled to a fine powder, and last the stiff-beaten
whites. Bake in a spring form.

WALNUT LAYER.

Separate the yelks and whites of nine eggs,
being very careful not to get a particle of the
yelks into the whites. Sift half a pound of pul-
verized sugar into the yelks and beat until thick
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like battergeAdd a pHieh of salt to the whites
and beat stiff. o ready a pound of
walnuts, shelled and-pounded (weigh before
shelling), reserving the whole pieces for deco-
rating the top o!‘nks’. Add the pounded nuts
to the beaten yelks, and two tahlespoonfuls of
grated lady fingers or stale sponge cake. Last
add the stiff-beaten whi«_ of the eggs. Bake
in layers and fill with almond or plain icing.
CHOCOLATE (ICED) LAYER CAKE.

Stir one scant half cupful of butter to a cream
with one and one half cups of brown sugar.
Add alternately one-half cup of sweet milk,
yelks of four eggs which you have previously
beaten until quite light, add whites of two (and
reserve the other two for theicing) and one-half
cup of sifted flour. Make a custard of one-half
cup of milk, set on to boil, with one cupful of
grated chocolate, one-half cupful of granulated
sugar; boil until thick, then remove from the
fire; stir until cool, add this to the cake batter,
add also one and one-half cups of sifted flour,
two even teaspoonfuls of baking powder and
one of vanilla flavoring. Bake in layers and ice
between and on top with plain white icing
flavored to taste. You may substitute almond
or colored icing, to suite your fancy. Delicious.

SPICED CREAM LAYER CAKE.

Rub to a cream two tablespoonfuls of butter

with one teacupful and a half of pulverized
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sugar, add the yelks of three eg; 4 tirring
one at a time, one bez\ﬁilful of mill two ¢
of flour in which you have sifted two teaspoor
fuls of baking powder, add also two tablespoon-
fuls of grated chocolate, ong teaspoonful of
ground cinnamon, one oi'nllspff'e and cloves
half a teaspoonful of mace. Bake in two layers
and put whipped cream between and on wﬁ
To be eaten while fresh.
PINEAPPLE LAYER CAKE. 2
Make the layers either of gold or silver cake
recipes and fill with the following mixtu
Pare and core a pineapple and cut it into small
slices and sugar, set it away in a covered dilh.
till sufficient juice is drawn out to stew the
fruit in. Stew the pineapple in the sugar and
juice till quite soft, then mash it to a marma
lade with a spoon, and set it away to cool.
When cool, mix the pineapple with half a pint
whipped cream, and fill in cake. Tce thee
with plain icing, ornament with candied pmv
apple if you wish it elaborate. Canned grated
pineapple may be substituted for the fresh.
WINE CAKE.
Make any kind of layer cake, white is the
best, and put wine-jelly hetween the layers and
on top, of course the jelly must be prepared the
day previous to using. Put a rich icing
the jellied top and sides if you so de
Delicious.
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Y DEAR LADIES:—To begin with,
must have nice rendered butter for bakin
purposes. I always buy enough butter in Jus
to last all winter, for then it is cheap, say
cents per pound, which is less than one-thi
what it is in winter, and it is not the “fre
May butter” you get then, either. I use
clarified butter for making omelets, f
griddle cakes, buckwheat flapjacks, and fa
French toast, doughnuts, fritters, greasing ¢
pans and numerous other purposes. For
benefit of new housekeepers who are not suppli
with last spring’s butter, I must give a recei
for calrifying or rendering butter for yor
French and German “kuchen”: Put the buf
ter in a porcelain-lined or brass kettle, set it
the fire and let boil very slowly, until it becom
quite clear; when you can see the reflection
your spoon in the butter, like a mirror, and yor
can not hear the butter boil, it is done. Don’
let it boil too long, or it will get too brown, ax
be very careful not to let it run over, and do
stir it with a spoon, nor skim it, else all of
salt will settle at the bottom of the kettle.

every time it rises, which will be about
(816)
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times, lift it carefully from the stove and when
it sinke put it on again to boil. Tt will not rise
as high the second time, and still less the third.
Take from the fire, set away for about fifteen
‘minutes or more (being careful where you put
it, especially if there are children about), then
strain through a clean kitchen towel into a clean
stone jar. When cold tie a paper over it and
prick holes with a pin through the paper. If you
do this and keep the butter in a dry, cool place,
it will keep fresh for a year.

I must again call your attention to something
quite important before we begin to bake, that is
to have the dishes and pans, bowl, flour, butter,
sugar, in fact everything you are going to use,
with the yeast cake or bread, slightly warmed
before you begin to work, with the exception of
the white of the egg, which must be cold, in order
to beat up nicely. In winter sift your flour and
set in a warm place at least an hour before mix-
ing your dough. Prepare the yeast by dissolv-
ing it in a very small quantity of lukewarm
water or milk, add a tablespoonful of brown
sugar and a good pinch of salt. If the yeast is
fresh it will raise very soon, and you may feel
confident of success. Do not mix your dough
with yeast that does not rise, for your cake will
not be fit for the table. Never lay your yeast on
top of the ice. Remember this.

Try your oven before you set in the cake and
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test it in this way: Lay a sheet of white p
in the oven, if it turns yellow soon after youn
put in your cake to bake, bnt should the p

the oven cools off. If not hot enough, add n
fuel, but first test the oven again as above.
ascertain whether your cake is done, try it by
sticking a clean broom straw into it, and if
comes outdryitisdone. Youcan also tell by
sound. If you hold the cake up to your ear
you still hear a sizzing sound, as of cooki
your cake is not done, but if there is no sound
you may take it from the oven. Let your cake
stand about ten minutes before you take it out
the form, being careful not to put it near
draughtof air. If a “ Bund Kuchen,” turn ito
on a flat plate; if a spring form, loosen the outer
rim and leave it on the tin it was baked in; and
a fruit cake, leave it in the large, flat tin it was
baked in, it will cut easier and may be freshened ¥
up by setting in the oven a few minutes; thi
makes the cake equal to fresh after it has be-
come stale. In frosting u cake always frost the
under side, as it is always level.
MAKING DOUGH.
In the first place see that the yeast you
going to use is strictly fresh. Dissolve two cen
worth of compressed yeast in a cup half fille
with lukewarm milk, add a tablespoonful of
gar and a pinch of salt to the yeast, and set i
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a warm place to raise. Sift about two pounds of
flour and warm it slightly, in fact, warm every-
thing you intend to use for the yeast cake, ex-
cept eggs, or your dough ‘will not raise, espe-
cially in winter. Warm one quart of milk, puta
quarter of a pound of fresh butter into it, alsoa
quarter of a pound of nice rendered butter, a
scant cupful of sugar, & teaspoonful of cinnamon
and the grated peel of alemon. Let all this dis-
solve in the milk, stirring the sugar up from the
bottom, so as to have it all well mixed. Make a
hole in the center of the flour, put in the cup of
raised yeast, and stirin gradually the contents of
your milk bowl. Stir slowly, add three eggs well
beaten and the cup of yeast. When allis mixed,
take your hand and work the dough, but do not
knead it. Beat it with the hollow of your hand
until it throws blisters and makes a cracking
noise. You may have to add more flour, but
guard against making it too stiff. Make it just
stiff enough to be rolled out on a thickly-floured
baking hoard. Work your dough until it leaves
both your hands and the dish perfectly clean or
free from dough. Cover with a clean cloth, set
ina moderately warm place until the next morn-
ing. Then take your baking board, which should
be a large one, flour it well, roll out a sugar, or
more commonly called, “kaffee kuchen;” roll
outanother, which may be of any kind of fruitor
cheese, and roll out another for “Roley-Poley,”
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andsoon. Roll all intended for fruit very
and let them raise in the pans before haking.
FRENCH COFFEE CAKE.

Soak two cents’ worth of compressed ye
in a very little lukewarm water or milk,
best way to do this is to put the yeast in a el
add two tablespoonfuls of lukewarm water, i

pinch of salt and a tablespoonful of sugar, stir
up well with a spoon and set back of the stove to
rise.  Now ruba cupful of butter to a cream, add
three-fourths of a cup of powdered sugar, and
stir constantly in one direction. Add the yelks
of five or six eggs, one at a time, and the grated
peel of a lemon.  Sift two cups of flour intoa
bowl, make a hole in the center of the flour, pour
in the yeast and a cup of lukewarm milk, Stir
and make a light batter of th's. Now add the
creamed butter and eggs, stir until it forms blin-
tersand leaves the bowl clean, and add a.handfnlr\
of sultanas, some pounded almonds and a little
citron, cut up very fine, and last the stiff-heaten
whites of the eggs. Now fill your cake form,
which has been well greased, set it in a warm
place to raise and hake slowly, covered at first.
BABA A LA PARISIENNE.

Prepare the yeast as above; cream a scant.
cup of butter with four tablespoonfuls of sugar,
the grated peel of a lemon, add seven eggs, one
ata time, stirring each egg a few minutes before
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you add the next. Have ready two cups of sifted
flour, and add two spoonfuls between each egg,
until all is used up. Make a soft dough of the
yeast, a sma]l cupful of lukewarm milk and a
cupful of flour. Let it rise for fifteen minutes.
Now mix all well, rub the form well with butter,
and blanch a handful of almonds, cut into long
strips, and strew all over the form. Fill in the
mixture or cake batter, let it rise two hours and
bake very slowly.

WIENER KIPFEL.

Dissolve four cents’ worth of yeast in half a
eup of lukewarm milk, a pinch of salt and a
tablespoonful of sugar, set away in a warm place
to rise. Siftapound of flourintoa deep bowl and
make a dough of one cup of lukewarm milk and
~ the yeast. Set it away until you have prepared
the following: Rub a quarter of a pound of but-
ter and four ounces of sugar to a cream, adding
yelks of three eggs and one whole egg.  Add this
to the dough and work well. Let it rise about
one hour, then roll out on & well-floured board,
just as you would for cookies, and let it raise
again for at least half an hour. Spread with
beaten whites of eggs, raisins,almonds and citron
and eut into triangles. Pinch the edges together.
Lay them in well-buttered pans about two inches
apart and let them raise again. Then spread
again with stiff-beaten whites of eggs, and lay &
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few pounded almonds on each one. Bake a
yellow..
WIENER STUDENTEN KIPFEL.

Make dough same as for Wiener p
Roll it out quite thin on a well-floured hoard
let it rise. Cut also into triangles (before you
cut them, spread with melted butter). Mix
pound of nice fresh walnuts with one pound
brown sugar and fill the triangles with the
ture. Take up the three corners and pinch t
gether tightly. Set in well-buttered pans and lef

with melted butter. Bake a nice brown.
delicious.
FRENCH PUFFS (WINDBEUTEL).

Put one pound of water and one-half po
of butter on to boil. When it begins to beil st
in half a pound of sifted flour. Stir until it
leaves the kettle clean, take off the fire and st ;
until say milk-warm, then stir in eight eggs,
ata time, stirring until all are used up. Now
on some rendered butter, and plenty of it,ina
porcelain-lined kettle. When the butter is hot
dip u large teaspoon in cold water and cut pieces
of dough with it as large as a walnut, and dro
into the hot butter. Try one first to see whe
the butter is hot enough. Do not crowd—they
want plenty of room to raise. Dip the hot butt
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sprinkle powdered sugar over them. I forgot to
tell you to flavor the dough either with nutmeg
or the peel of a lemon. You may bake half of
these in the oven on large tins, well floured and
set far apart, and you will have delicious cream
puffs. Make an incision with a sharp knife, and
fill with whipped cream or marmalade, or cream
made of boiled milk, eggs, sugar and cornstarch,
“flavored with vanilla. You may also use beer
instead of milk in mixing the dough, and add a
heaping teaspoonful of baking powder to the
dough when cooled. I have never tried the
beer, but they say it is very nice; you can not
taste it in the dough.
BERLINER PFANNKUCHEN.
(PURIM KRAPFEN.)

To these superfine “doughnuts” take one
pound of the best flour, sifted into a deep howl,
a heaping cup of lukewarm milk, and two cents’
worth of compressed yeast, which you have dis-
solved in a little warm water and sugar, as de-
scribed above. Stir into a nice dough and cover
with a towel and set away in a warm place to
rise. In the meantime, take a tablespoonful of
rendered butter, one tablespoonful of fresh but-
ter and two tablespoonfuls of powdered sugar,
also a litle salt, and rub to a cream. Add the
yelks of five eggs, one at a time, breaking each
€gg in a saucer (this is the safest way to pre-
vent spoiling all, which only a part of a bad
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egg would certainly do). Now add another w!
egg, stir all well and add to the rising d
Add also the grated peel of a lemon. Stir all the

for about two hours (all yeast dough is
if it rises glowly). Take a large baking-|
flour well and roll out your dough on it as
as a double thickness of pasteboard. Wh
is all rolled out, cut out with a round cutter ¢l
size of a tumbler. When all the dough h:
been cut out, beat up an egg. Spread the bea

egg on the edge of each cake (spread only a fe
at a time, for they would get too dry if all
done at once). Then put half a teaspoonful
some nice marmalade, jam or jelly on the ¢
Put another cake on top of one already sp:
and cut it again with a cutter a little bit sm
than the one you used in the first place.
makes them stick better, and prevents the p
serves coming out while cooking. Now, I hoj
you understand me. Spread the edges with
then preserves, placing one that is not spread
top of the other, and cut again. Set all awa;
a floured board or pan about two inches ap
Spread the top of each cake with melted butte
and let them rise from one to two hours.
ready to fry heat at least two pounds of butt
(three is still better ; take nice rendered bntmj
put it in a wide porcelain-lined kettle. You mu
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have plenty of butter to fry the cake in. None
is wasted, as it may be used again, and the kettle
must he large so as to prevent the butter from
cooking or boiling over. Try the butter with a
small piece of dough, If it rises immediately
it is right. Put in the doughnuts. In putting
them in, place the side that is up on the board
down in the hot butter. Donotcrowd them in the
* kettle, as they require room to rise and spread.
Cover them with alid. In a few seconds un-
cover. If they are a nice light brown, turn them
over ou the other side; but do not cover them
again. When done they will have a white stripe
around the center. Take them up with a per-
forated skimmer ; lay on a large platter ; sprinkle
with pulverized sugar, and so on, until all are
baked. If the butter gets too hot take from the
fire a minute. These are best eaten fresh.
ABGERUEHRTER GUGELHOPF.

Soak two cents’ worth of compressed yeast in
a very little lukewarm milk, add a pinch of salt
and a tablespoonful of sugar, stir it up smooth
and set back of the stove to rise. In the mean-
time rub a scant cupful of butter and a scant
cupful of powdered sugar to a cream, add grad-
ually the yelks of four or five eggs, one at a time
and add also the grated peel of a lemon. Sift two
cups of flour into a bowl, make a hole in the
center of the flour, pour in the yeast and a cup
of lukewarm milk, and make a light batter of
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this. Now add the creamed butter and eggs
stir until it forms blisters and leaves the bow
clean. Stem a handful of sultanas and eut uj
some citron very fine. If you have not tha -
tanas use cooking raisins, but seed them.
flour over them before adding, and, if necess
add more flour to the dough, which should be:
the consistency of cup cake. Last add the stit
beaten whites of the eggs. Now fill your e
form, which has been well greased, set ina
place to raise, and bake slowly.
PLAIN BUND, OR NAPF KUCHEN.
Take two cents’ worth of compressed ye
put it in a common kitchen cup, adding a pis
of salt, a tablespoonful of sugar and about tw
tablespoonfuls of lukewarm water. Stirthe
until it is a smooth paste and set it in a 3
place to rise. Now sift two cups and a half
flour (use the same size cup for measuring eve
thing you are going to use in your cake), make a
cavity in the flour, stir in the yeast and a ses
cupful of lukewarm milk, make a nice batter,:
let it rise until you have prepared the followings
Rub three-quarters of a cup of butter and
quarters of a cup of powdered sugdr to a cre
just as you would for cup cake, then add g
ually one egg at a time, using from four to fi
altogether, and stirring all the time in one di-
rection. Work in your risen batter, a couple:
spoonfuls at a time, between each egg. Gri
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in the peel of a lemon or an orange. Butter the
form well that the cake is to be baked in (do this
always before you begin to work). Put in your
dough, set it in a warm place and let it rise for
an hour and a half or two hours. Bake in a
moderate oven one full hour, covered at first.
CHEESE CAKE.
Take a quart of “ Dutch cheese,” rub smooth
“with a silver or wooden spoon, then rub a piece
of sweet butter, the size of an egg, to a cream,
* add gradually half a cup of sugar and the yelks
of three eggs, a pinch of salt, grate in the peel
of a lemon, wash half a cupful of currants and
add also a little citron, cut up very fine. Line
two pie-plates with some nice kuchen dough, roll
it out quite thin, butter the pie-plates quite heav-
ily, and let the dough in them rise at least a
quarter of an hour before putting in the cheese
mixture, for it must be baked immediately after
the cheese is put in ; and just before you put the
cheese into the plates whip up the whites of the
eggs to a very stiff froth, and stir through the
_ cheese mixture. You may make “ cheese pies”
with a rich puff paste; nice either way. Eat
fresh.

PRUNE CAKE (KUCHEN).
Line one or two plates with a thin roll of
kuchen dough, and let it raise again in the pans,
which have beey heavily greased. Have some
prunes boiled very soft, take cut the kernels,
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mash up the prunes well (this you must do wi
your hands or a potato mesher, as a 8poon W.
not do it satisfactorily), mash them until 1 0
mush; sweeten to taste, add cinnamon and
grated peel of a lemon, put in the lined pie-
plates and bake immediately. 8
APPLE CAKE (KUCHEN). b
After the pan is heavily greased with nice
butter, roll out a piece of dough quite thin, 1i
it up with the aid of the rolling pin and lay it
in the pan, press a rim out of the dough all
around the panand let it raise for about ten”
minutes. Then lay on the apples in rows..
Pare the apples, core and quarter them, dipping
each piece in melted butter, before laying on the
cake, sprinkle bountifully with sugar (brown
being preferable to white for this purpose) and
cinnamon. See that you have nice tart apples.
Leave the cake in the pans and cut out the.
pieces just as you would want to serve them.
they stick to the pan, set the pan on top of the
hot stove for a minute and the cake will then
come out all right.
MOHN KUCHEN (POPPY SEED).
Roll out a piece of dough large enough to
cover your whole baking hoard, roll quite thin,
but be sure to flour the hoard well before you
attempt -it. Let it rise until you have pre-
pared the filling: grind a coffee-mill full of
mohn (poppy seed), set the mill as tight as
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possible and clean it well, throw away the first
bit you grind so as not to have the coffee taste,
put it on to boil with a cupful of milk, add a
Jump of butter, a handful of seeded raisins, a
handful of almonds, chopped up fine, two table-
spoonfuls of molasses or syrup, and a little
gitron, cut up fine. When thick, set it away to
cool, and if not eweet enough add more sugar
and flavor with vanilla. Spread on the dough
when cold, which has raised by this time. Take
up one corner and roll it up into a long roll,
like a jelly roll, put in a greased pan and let it
raise an hour at least, and longer if convenient,
then spread butter on top and bake very slowly.
Let it get quite brown, so as to bake through
thoroughly. When cold cut up in slices, as
many as you are going to use at one time only.

.
KAFFEE KUCHEN.

Butter your long and broad cake-pans thor- .
oughly, roll out enough dough to cover them,
and let it raise about half an hour before bak-
ing, then brush it well with melted butter:
Sprinkle sugar and cinnamon on top and some
chopped almonds. You may take a lump of
butter, a very little flour, some sugar and cin-
namon and rub it between your hands until it
is like lumps of almonds, then strew on top of
cakes. You may mix a few pounded almonds
with it. Very nice.
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HUCKLEBERRY KUCHEN.,

Line your caké-pans, which should be I
and narrow, with a rich kuchen dough, havin
previously greased them well. Now make a
pap of cornstarch, say a cup of milk, a tablg
spoonful of butter and a teaspoonful of corn-
starch wet with cold milk. Boil until thick,
sweeten and flavor with vanilla and spread on
top of the cake dough, and then sprinkle thickly
with huckleberries, which have been carefully
picked, sugared and sprinkled with ground
cinnamon. Bake in a quick oven.

CHERRY CAKE.

Line a cake-pan, which has been well but-
tered, with a thin layer of kuchen dough. Stone:
two or three pounds of cherries and lay them
on a sieve, with a dish underneath to catch the
juice. Sprinkle cornstarch or bread crumbs »
on the layer of dough after it has raised suffi-
ciently, spread the cherries on evenly and -
sprinkle sugar over them and bake. In the
meantime heat up four or five eggs with a tea-
cupful of sugar, beat until light and add the
cherry juice. Draw the kuchen to the oven
door, pour this mixture over it and bake. If
you have cream use it with the eggs, which is
also very fine, 2

MOHNTORTS.
Line a deep pie-plate, or a spring form, which
is still better, with a thin sheet of kuel
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dough, let it raise about half an hour, then fill
with the following: Grind a cupful of poppy
soed ; stir the yelks of sixeggs with three-fourths
of a cup of sugar for about ten minutes,add the
grated peel of alemon, a handful of powdered
almonds, sweet and bitter mixed ; you may add
also a few raisins, some shredded citron and
a tablespoonful of rosewater or vanilla. Beat
the whites to a froth and stir through the
mixture. Fill in the pie-plates and bake. Very
nice indeed.
~ SPICE ROLL.

Roll out the dough quite thin and let it raise
half an hour, brush with melted butter and
make a filling of the following: Grate some
leb-kuchen or plain gingerbread ; shred some
citron, pound some almonds or nuts, seed a cup-
ful of raising and wash a cupful of currants.
Strew these all over the dough together with
some brown sugar and a little syrup.” Spice
with cinnamon and Toll. Spread with butter
and let it rise for an hour, Bake brown.

ROLEY-POLEY.

Roll out quite thin, spread with melted but-
ter (a brush is best for this purpose, such as
used by varnishers, and should be used for
nothing else). Let it raise a little while, then
eprinkle well with sugar, and add cinnamon .
and eurrants, which have been carefully washed
aud dried. Now cut into strips about an inch
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wide and four inches long; roll and put in
well-buttered pan to rise, leaving enough space
between each, and brush with butter. Bake
brown.

STOLLEN. "

Sift two pounds of flour into a bowl and set a
sponge in it with two cents’ worth of compressed
yeast, a teaspoonful of salt, a pint of lukewarm
milk and a tablespoonful of sugar. When thi
has risen, add half a pound of creamed butter,a
quarter of a pound of seeded raisins and one
quarter of a pound of sugar, yelks of four eggs,
four ounces of powdered almonds and the grated
peel of alemon. Work all well, beating with
the hands, not kneading. Let this dough rise
at least three hours, then form into one or two
long loaves, narrower at the end, like a stolle.
Brush the top with melted butter and bake over
half an hour in a moderate oven.

KREUGEL.

Take two pounds of flour, three quarters of a
pound of butter, one-half pound of sugar, five
eggs, one-quarter of an ounce of cinnamon,
one cup of milk, some compressed yeast and
half a pound of currants. Set a sponge with
half the flour and milk and eggs and let it
raise, then add half the sugar and enough flour

* to work into a nice, dough, adding the creamed
butter (gradually) and the remaining flour.
After it has risen roll out the dough quite thick,
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strew the currants (which have previously been
thoroughly cleaned) over the dough with the
remaining sugar. Then roll it up carefully,
form into a half-moon and let it raise agan
and then brush with melted butter and bake
from half to three-quarters of an hour. You
may take half of this dough and braid it and
form into a wreath, Just before baking brush
with beaten egg and sugar and pounded al-

monds,
PEACH KUCHEN.

Grease your cake-pans thoroughly with good
clarified butter, then line them with a rich
coffee cake dough, which has been rolled as
thin as possible, and set in a warm place to
rise. Then pare and quarter enough peaches to
cover the dough. Lay the peaches in rows and
swoeten and set in oven to bake. Now make &
meringue quickly as possible and pour over the
cekes and bake a light brown. The meringue
is made as follows: Beat the whites of eight
eggs to a stiff froth with ten ounces of almonds,
which have been blanched and pounded.
COTTAGE CHEESE CAKE.

Line deep cake-pans or pie-plates with a very
thin layer of rich coffee cake dough, and let it
rise in a warm place until you have prepared -
the cheese. Add a cup of sweet cream to the
cheese, after you have rubbed it quite smooth
with a wooden spoon through a collander or a
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coarse sieve. Then add half a cup of melted
butter, a pinch of salt, a cup of sugar, the grated
peel of a lemon, the yelks of four eggs and half .
a cup of blanched almonds, pounded in a mor-
tar. Whip the white of the eggs to a very stiff
froth, and add last one pound of cottage cheese,
Make two large, round pie-platefuls of cake, or
use a large spring form. Eat while warm.
MOHN WACHTELN.

Dissolve four cents’ worth of yeast in a cup-
ful of lukewarm milk, a pinch of salt and a table-
spoonful of sugar. Set it away in a warm place
to rise. Sift a pound of flour into a deep bowl
and make a dough of one cup of lukewarm milk
and the yeast. Set it away until you have pre-
pared the following: Rub toa cream a quarter
of a pound of butter and four ounces of sugar,
add the yelks of three eggs and one whole egg

- to the dough and work well. Let it rise about
one hour, then roll out on a baking board, which
has been well floured, just as you would for
cookies. Let the dough rise again for at least
an hour, and spread with the following mixture,
after cutting into squares, fold into triangles
and pinch the edges together. Lay in well but-
tered pans, about two inches apart, and let them
rise again, and spread with beaten egg and bake:
Take half a pound of poppy seed (mohn ), which
have previously been soaked in milk and then
ground, add a quarter of a pound of sugar and
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the yelks of six eggs. Stir this all together in
one direction until quite thick and then stir in
the heaten whites, to which you must add two
ounces of sifted flour and a quarter of a pound
of melted butter. Fill the tartlets and bake,

HUCKLEBERRY KUCHEN.

Line your cake-pans, which should be long
and narrow, with a rich kuchen dough, having
previously greased them well. Now make apap
of cornstarch, say about a cup of milk, a tea-
spoonful of butter and a teagpoonful of eorn-
starch wet with cold milk. Boil until thick,
sweeten and flavor with vanilla. Spread this on
top of cake dough, then sprinkle thickly with
huckleberries, which have been carefully picked ;
sugar them well, mixing a little ground cinna-
mon with the sugar. Bake in a quick oven.

GERMAN FRUIT CAKE.

A nice variety of cakes may be made as fol-
lows: Take some very rich kuchen dough, roll
it out quite thin, and cut it into squares. Fill
it with any kind of compote, that of prunes
being particularly nice for this purpose. Stone
the prunes, mash to a pulp, sweeten, add the
grated peel of a lemon, some cinnamon, ete.,
and put a teaspoonful of this into each. Take
up the corners, fasten them firmly, also pinch
all along the edges, and lay in a buttered pan
and let them raise half an hour before baking,
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Spread them with melted butter, by means of
featfier or brush, and bake a nice brown. Yo
may fill these small cakes with mohn, cheese,
prunes or any compote at hand. They help to
give you a variety, and are delicious if properly
made.

CHOCOLATE COFFEE CAKE.

Pour a bunt kuchen dough into long, well-
huttered tins, and when baked remove from the
oven and cover thickly with boiled chocolate
icing. Very nice indeed. k

GERMAN COFFEE CAKE.

Dissolve two cents’ worth of compressed ye
in a cupful of lukewarm milk, add a pinch of
salt and a tablespoonful of brown sugar. Sift
a cupful of flour into a small bowl, add the mi;
and yeast, stir all into a smooth batter and se
it away in a warm place to raise. In the mean-
time, rub a scant three-quarters of a cup of
butter and three quarters of a cup of pulverized
sugar to a cream, add four whole eggs and the -
yelks of three, and two cups of flour in the fol-
lowing manner: Sift flour into the cups, and
add two tablespoonfuls at a time alternately
with the eggs and risen batter. Commence
with adding one whole egg, stirring until it dis-
appears, then add the yelk of another egg, and
two tablespoonfuls of flour and stir again until
it disappears, and then add two spoonfuls of
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batter, and so on until you have used up four
whole eggsand the three yelks, twocups of flour
and all of the batter. Add ahandful of pounded
or grated almonds, a tablespoonful of finely-
sliced citron and a handful of seeded raisins,
and dredge the latter with flour before adding.
Have a deep cake form richly greased with but-
ter, fill it in with the batter, and letit raise in
" a warm place for three hours or more. Bake in
a moderate oven about one hour. Cover the
cake when first set in the oven; bake covered
fifteen minutes, then uncover.

MAhee
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ICING FOR CAKES.

BOILED ICING.

TAKE one cup of sugar to the beaten white of
one egg. Put the sugaron to boil with two
~ tablespoonfuls of water. When this has boiled

. clear pour on the beaten white of the egg, stir-
‘ring constantly until cold. Flavor with rose-

water and vanilla mixed.

ALMOND ICING.

Take the whites of two eggs and half a pound
of sweet almonds, with a few bitter mixed,
which should be blanched, dried and grated, or
pounded to a paste. Beat the whites of the
eggs, add half a pound of confectioner’s sugar,
a handful at a time, until all is used up, and
then add the almonds and a few spoonfuls of
rosewater. Spread between or on top of cake.
Put on thick, and when nearly dry cover with a
plain icing. If the cakes are well dredged with
a little flour after baking, and then carefully

ﬁid before the icing is put on, it will not run,

an be spread more smoothly. Put the
frosting in the center of the cake, dip a knife
in cold watem and spread from the  center
toward the edge.
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PLAIN WHITE ICING.

Beat up the white of an egg with one-quarter
of a pound of pulverized sugar until thick; half
a pound for two whites, and =o on. Setina
very warm place to dry. %

PINK ICING.

This icing is made as above, or like bolu'
icing, using pink confectioner’s sugar or coloi !
with cochineal or prepared fruit coloring, which
you may procure at any first-class grocery.

YELLOW ICING.

Grate the peel of one or more oranges; puf
the peel in a fine batiste rag; tie it up and boil
in a few spoonfuls of water. Squeeze it to ex-
tract the color, and boil with as much sugar as ;
you want for icing—say two whites of eggs, :
juice of one orange and two cups of sugar.
You may use the orange juice in place of the
water.

CHOCOLATE ICING.

Make a stiff icing by beating the whites of
four eggs, and adding gradually one pound of
sifted powdered sugar. Add gradually one-
third of a cake of bitter chocolate, which you
have previously melted in a tin-cup on the back
of the stove. Mix with icing and flavor with
vanilla. This quantity is enough to ice the
layers and top of a large cake
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CHOCOLATE ICING WITHOUT EGGS.
Boil chocolate with very little water and sugar
until thick. Ttmust harden on the spoon when
cool. Flavor with vanilla and spread. Setina
very warm place to harden.

CHOCOLATE ICING, UNBOILED.
Beat the whites of threa eggs and one and
one-half cups of pulverized sugar, added grad-
ually while beating. Beat until very thick,
then add four heaping tablespoonfuls of grated
_chocolate and two teaspoonfuls of vanilla.
Frosting for a strawberry cake ghould not be
set in the oven, and it should not be frosted
longer than half an hour before serving, and
then set in the ice-chest immediately. Try
this, you will never do otherwise. Tastes like
whipped cream. You may flavor with vanilla
or strawberry juice.
VANILLA EXTRACT.
Take two ounces of vanilla bean and one of
tonka. Soak the tonka in warm water until
the gkin can be rubbed off ; then cut or chop in
small pieces and put in two wine hottles. Fill
with half aleohol and half water, and cork and
seal and in a week’s time will be ready for use.
LEMON EXTRACT.

Take the peel of half ‘a dozen lemons, and
put in aleohol the same s for vanilla. I pre-
fer the grateg peel of a lemon for flavoring
cakes, Use as little flavoring as possible, as
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most persons, especially gentlemen, object m
too strong flavoring.
LEMON PEEL.
Keep a wide-mouthed bottle of brandy in
which to throw lemon peel. Often you will have
use for the juice of lemons only. Then it will
be economical to put the lemon peel in the bot~
tle touse for flavoring. A teaspoonful of thisis
sufficient for the largest cake.
UNBOILED ICING.
Take the white of one egg, and add to it t.he
same quantity of water (measure in an egg
shell). Stir into this as much confectioner’s
sugar to make it of the right consistency to
spread upon the cake. Flavor with any flavo;
ing desired. You may color it pink as you
would boiled frosting by adding fruit coloring.
CHOCOLATE ICING.
Prepare the above unboiled icing, add as
much grated chocolate as you desire and flavor
with vanilla.
YELLOW OR GOLDEN ICING.
1Is made just as you would the white unboiled
icing, substituting the yelk of the egg instead
of the white, flavor with orange juice, and if you
wish a deeper yellow, grate the orange peel into
the juice of the orange, and strain through a fine
piece of cheese cloth before adding to the yellow
icing.
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COCOANUT ICING.
Mix cocoanut with the unboiled icing. If you
desire to spread it between the cakes, scatter
more cocoanut over and between the layers.
NUT ICING.

Mix any quantity of finely chopped nuts into
any quantity of cream icing (unboiled) asin
the foregoing receipts. Ice the top of cake with
plain icing, and lay the halves of walnuts on
top.

MAPLE SUGAR ICING.

Boil two cupfuls of maple sugar, with half a
cupful of boiling water until it threads from the
spoon. Pour it upon the beaten whites of two
eggs and Dbeat until cold. Spread between and
on top of cake. A pretty effect is made by
sprinkling dessicated cocoanut on top of cake.

CARAMEL ICING. 3

Two cupfuls of granulated sugar, a piece of
best butter the size of an egg, and one scant cup-
ful of sweet milk. Boil very briskly for ten
minutes, being careful not to burn. Flavor with
vanilla, Stir until cold,




MEMORANDUM;

A Zi ]
ém/-/,w 'g ;

2ep oo 1) ,%L%S.L




COOKIES, ETC.

Page.
Almond Macaroons, - - - = - 858,834
Aniseseed Cakes, IS S - o
Baseler Leckerlein, - - - - - - - 362
Chocolate Wafers, PRETS O 351
Cup Cookies, - . - = " - - 847
COaraway Seed oohe-. - WA S
Clove Cookies, 2 g e s e T (R
Citron Cookies, - - - - - - - 348
QCardamom Cookies, - - - - - *849, 350
Chocolate Wafers, * .- - - .- < s 881
Chocolate Puffs, SEOL SR o S
Currant Gems, - - S ¢ oAih. 858
Cream Cakes, - = - = - = - 837
Chocolate Ecium. e pi S sy
Dominoes, SR S R R -
Buglish Gemp, © - e “w oLE e S Ra AR
Ginger Cookies 5 2 - - - 3 - 347
Ginger Wafers, - SWE o Ao U - 356
German Lebkuchen, T e S |
Ginger Gems, o S B e, T e W 360, 361
Honey Cakes, - - - - % - - 851
How to Begin, . - 4 - > S
Hickorynut Macaroons, - - - - - 335, 362
Mother’s Delicious c:ooims, SRR B
“ Mohn Maultaschen, SRS e e s e L
Molasses Cookies, = S T
utmeg Cakes, o BT e e SR
Ponpi Beed Cookies, - - - “.:° - - 858
z Cookies, - - o ity AR o
glce Walern, g o= - o« = S80S sn T
avings, Rt AR o )
§}mvlvlhea Emnck-, o Saol CEEEL NS T ANEs ;
anilla Sl - e e R e
um-Yums, B e RS g
(344)




MEMORANDUM.

Molesiss Gake, -

A) 2505 i /07(/ w«ywu
Wi:]ﬁu A zw/om%

o (IL T a t
'@ft/bv /cbf»é /

’A—‘ﬁ%g ® i
',4, 2. u/,«/&?axur/é\,
I&\' 9‘7‘»’!’“«,./' U_L/ ?{/ Lv/J/Vg

A/

\ J ,i’ LA /.,},

4 8 hreotoc
¥,ZU)/ ~/) wif ’V‘[A ‘d
o/ / =3 Q;?&) ' /CKH_,.A*‘»M {

";'”" AT/ Lhy = P olin g

s /ﬂ/ql.,}.—y’ > "Pbuv.;:tﬁ\a



COOKIES, ETC.

N baking small cakes and cookies, grease the n
pans with wex or butter. If the pans get

" epol hefore you can take them off, set them on
top of the stove for a few seconds. The cakes
will then slip off easily.- Sponge, drop cake,
anise, lady fingers, etc., are better baked on
floured pans. Sift, or rather sprinkle, the flour_
lightly in the pans.

w
MOTHER’S DELICIOUS COOKIES.

Take ten boiled eggs and two raw ones, one - -
pound of best butter, half a pound of almonds, 4
one lemon, some cinnamon, one wineglass of
brandy, one pound of pulverized sugar and about
one pound and a haif of flour. This quantity
- makes one hundred cookies, and, like fruit cake, :
age improves them, in' other words, the older the
Jetter. Now to begin with: Set a dish of boil-
ing water on the stove, when it hoils hard b
the eggs carefully, one at a time, dropping
whites in a deep porcelain dish, and set away in_
~ @ cool place.. Take each yelk as you break the
egg and put if™n a half shell, and lay it in the

-
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boiling water until you have ten boiling. When
boiled hard taks them up and lay them on a plate
to cool. In the meantime wash the salt out of
the butter, cream it with a pound of pulverize
sugar,add the grated peel of alemon, a teaspoon-
ful of cinnamon and half of the almonds, which
have been blanched and pounded or grated (re-
serve the other half for the top of the cookies,
which should not be grated, but pounded). Nos
add the hard-boiled yelks, which must be grated,
and the two raw eggs, sift in the flour, and don’t
forget the brandy. Beat up the whites of the
twelve eggs very stiff, add half to the dough, re-
serving the other half, but do not make the dough
stiff, as it should be go rich that you can lmrdly
handle it. Flour the baking-board well, roll
out about an eighth of an inch thick. N
spread with the reserved whites of eggs, rese:
half again, as you will have to roll out at
twice on a large baking-hoard. Sprinkle well
with the pounded almonds after you have
spread the beaten whites of the eggs on top,
also with sugar and cinnamon. Cut with &
cooky-cutter. Have at least five large p
greased ready to receive them. See that ;
have a good fire. Time to bake, five to
minutes. Pack them awsy when cold in
stone jar or tin cake-box. These cookies Wi
keep a long time—if locked up.
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CUP COOKIES.

Rub to a cream three-quarters of a cup of but-
ter and one cup of sugar; add four eggs, one
at a time, and the grated peel of a lemon. Then
dissolve a lump of ammonia, about the size of a
pean, in a quarter of a pound of lukewarm milk ;
add this and just enough sifted flour to enable
you to roll out on the baking-board. Roll quite
thin. Beat up an egg and brush over the cook-
jes, sprinkle with sugar, cinnamon and pounded
almonds. These are very nice. Be careful not
to add too much flour. Omit the almonds if
you are not fond of them.

CARAWAY SEED COOKIES.

Take one cup of butter, two cups of sugar, one
cup of milk, three teaspoonfuls of baking pow-
der, three to five eggs and two teaspoonfuls of
caraway seed, Flour enough to roll. Don’t
get it too stiff.

CLOVE COOKIES.

Take two cups of butter, two of sugar, one of
“milk; quarter of a pound of almonds, five cents’
worth of oil of cloves; flour enough to roll and
two teaspoonfuls of baking powder.

GINGER COOKIES,

Take one cupful of sugar, two of molasses, one
of butter ; one teaspoonful of soda, dissolved in
acup of boiling water; one tablespoonful of gin-
ger, and flofk enough to mix, and roll out soft.
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SOUR MILK COOKIES.

Take one cupful of hutter, one of sugar,
or'three eggs, and two-thirds of a cupful of s
milk. Dissolve a teaspoonful of soda in a litf lo
hot water; add part of it at a time to the mill
until it foams as you stir it. Be careful not to
get in too much. Mix up soft, only using flous
sufficient to roll out thin. A teaspoonful of
cardamom seed may be sprinkled into the
dough. )

CITRON COOKIES.
Take one-half cup of butter and one cup and
a half of sugar, and rub to a cream. *Add two
eggs, three-quarters of a cup of milk, one-half
cup of citron, cut up very fine, one teaspoonful
of allspice and one of cloves. Take whole spices
and pound them in a mortar, and flour °
thicken. Make stiffer than ordinary cup cako
dough; flavor to suit taste, and drop on 1
tins with a teaspoon. Grease the pans, ant
bake in a guick oven. The best plan is to try
one on aplate. If the dough runs too much add
more flour. Sift one heaping ((*n%p()(mfnl df
baking powder in with the flour.
YUM-YUMS.

adding gradually one cup of LollfLLthnel‘ s sug
and one heaping cupful of dessicated cocoanu
and two heaping teaspoonfuls of arrowro
Drop from the teaspoon upon buttered p
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in a large baking pan. Drop an inch apart.
Bake in a moderate oven fifteen minutes.

CARDAMOM COOKIES.

(No. 1.) Rub to a cream half a pound of
best butter and add half a pound of pulverized
sugar, the grated peel of a lemon, a tablespoon-
ful of brandy, and the grated yelks of six hard-
boiled eggs, a teaspoonful of cardamom seed
pounded fine, a tablesp nful of r ter, and
as much pulverized ammonia as you can put on
the end of a knife. Work this into a soft dough,
with just enough flour to roll out. Don’t get your
dough too stiff, flour your board thickly and roll
out thin. Spread with the beaten whites of the
eggs and pounded almonds. Bake in a quick
oven for about ten minutes. Prepare the eggs
same as for “ Mother’s Delicious Cookies,” by
breaking each egg carefully, putting the whites
in a deep howl and setting on ice until wanted,
and put each yelk into a half shell (do this as
you break each egg, leaving the yelk in the
same egg shell) and set in boiling water and
boil until hard, then take them out and setina
cool place, and do not attempt to grate them un-
til perfectly cold. It would be much easier to
boil the whole egg, but then you would waste
the whites. ' J
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CARDAMOM COOKIES.
(No. 2.) Boil six eggs hard. When
shell and grate the yelks (reserve the whites
salads or to garnish vegetables), add half a
of sugar, the grated peel of a lemon and h
wineglassful of brandy. Stir in half a pound
butter which has been worked to a cream (un]
your butter is sweet you had better wash i
through several waters before rubbing it).
in as much flour as you think will alloy you t
roll out the dough; take as hittle as possi
little over half a pound, and flour the hoa
very thick. Put in about two cents’ worth 0
cardamom seed and very little rosewater. © !
out with a fancy cake cutter and brush
beaten egg. Sprinkle pounded almonds
sugar on top. If you add half a teaspoonful
pulverized ammonia it will make the cooki 5
very light. It should be sifted with the flour.

SPICE WAFERS.

Take one pound of flour, one pound of su za.
seven eggs, the grated peel of a lemon, a piece of
citron, also grated, a tablespoonful of groun
cinnamon, a teaspoonful of cardamom seed,
pounded fine, and half a teaspoonful of ground
cloyes. Stir the eggs, sugar and spices.about
half an hour, add the sifted flour gradually ; uﬂ‘
the wafers with a teaspoon and bake in p
upon buttered or waxed paper.
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CHOCOLATE WAFERS.

TPake one-quarter of a pound of the best vanilla
chocolate, grated, one-quarter of a pound of
confectioner’s sugar, one-quarter of a pound of
grated almonds (a few bitter ones mixed), and
the stiff-beaten whites of six eggs. Stir the
sugar and beaten whites, then add the chocolate
and almonds, and drop upon waxed paper with
a teaspoon, about two inches apart.

BASELER L(EKERLEIN (HONEY’ CAKES).

Take half a pound of strained honey, half a
pound of sifted powdered sugar, half a pound
of almonds (cut in half lengthwise), half a
pound of finest flour, one ounce of citron (cut
or chopped extremely fine), peel of a lemon, a
little grated nutmeg, also a pinch of ground
cloves and o wineglassful of brandy. Set the
honey and sugar over the fire together, put in
the almonds, stir all up thoroughly. Next put
in the spices and work into a dough. Put away
ina cold place for a week, then roll out about

‘as thick as a finger. Bake in a quick oven and
cut into strips with a sharp knife after they are
baked (do this while hot), cut a finger long and
two fingers wide.

SHAVINGS.

Sift about a pint of flourin a bowl, make a
hole in the center of the flour, break in five eggs,
a pinch of sgdt, a teaspoonful of hest ground cin-
namon and a tablespoonful of pulyerized sugar,
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Mix this as you would a noodle dough, thoug
not quite as stiff. Roll out very thin, a.nd’
into long strips with a jagging iron. Heat so :
clarified butter, and fry alight yellow. Roll ¢
a round stick as soon as taken up from the fa

grated peel of alemon. Mix hoth thoroughls
Do not let the butter get too brown; if the fi
is too strong take off a few minutes. Ca
Kraus-gebackenes. Nice with wine,
MOHN MAULTASCHEN (TARTLETS).
Grind a cupful of mohn (poppy seed), stu‘f in
the yelks of six eggs with three-fourths of a eu
of sugar for about ten minutes, add the gra
peel of a lemon, a handful of pounded almon
sweet and bitter mixed. You may add a
raisins and some citron, shredded very fin
the mixture, also a tablespoonful of rosew
Beat the whites to a stiff froth and stir throu
the mixture. It is then ready to fill in
tarts. Bake a very light brown. Puff p
for these tarts is made as follows: Take ol
pound of the finest flour, and sift on the baki
board. Make a hollow in the center, put
piece of butter, a good pinch of salt and a
bler of ice-water. Mix a dough of this
your hands and work it until it leaves }
hands and the board perfectly clean.
take a pound of fresh butter, wash the sal
of it and lay in ice-water, flatten the butter |
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.Inger in thickness, roll out the dough, place
the butter on it and cover securely with the
~ dough, then let the dough rest. This dough
ghould be made a day or two previous to using. *
3 Roll out quite thin, cut into squares and add a
heaping teaspoonful of the poppy seed mixture

'~ to each square, fold the points together to form
a triangle; spread with beaten egg and bake in
a quick oven.

POPPY SEED COOKIES (MOHN PLAETZCHEN).

Take an equal quantity of flour, sugar and
butter, and mix it well by rubbing with the hol-
- low of the hands until small grains are formed.
Then add a cupful of poppy seed, two or more
eggs, and enough Rhine wine to hold the dough
together. Roll out the dough on a well floured
board, about half & finger in thickness, cut into
any shape desired. If you dissolve in the wine
a pinch of lump ammonia or a little warm milk,
it will help make the cookies light.

ALMOND MACAROONS.

(No. 1.) Blanch half a pound of almonds,
pound in mortar to a smooth paste, add one
pound of pulverized sugar and the beaten whites
of three eggs, and work the paste well together
with the back of a spoon. Dip your hands in
water and roll the mixture into balls the size of
a hickory nut, and lay on buttered or waxed pa-
peraninch apart. When done,dip your hands in
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water and pass gently over the macaroons, n
ing the surface smooth and shiny. Set in a coo
oven three-quarters of an hour.
ALMOND MACAROONS.
(No. 2.) Prepare the almonds by blanc!
them in boiling water.  Strip them of the
and lay them on a clean towel to dry. Grate
pound one-half pound of almonds, beat the
whites of five or six eggs to a stiff, very stiff froth
stir in gradually three-quarters of a pound 0
pulverized sugar (use confectioner’s sugar if
can get it) and then add the pounded almon
to which add a tablespoonful of rose water o
teaspoonful of essence of bitter almonds.
a broad baking-pan with buttered or waxed ha
per and drop upon this half a tenspoonfulof. {
mixture at a time, allowing them room enou
to prevent their running together. Sift po
dered sugar over them and bake in a quick ov
to a delicate brown. If the mixture has|
well beaten they will not run. Try one
piece of paper before you venture to hake
all. If it runs add a little more sugar.
ALMOND MACAROONS.
(No. 3.) Blanch the almonds in
water, say half a pound, and when pe
cold pound them in a mortar, a few ata
Beat the whites of six eggs to a very stiff
add three-quarters of a pound of pul
sugar, stir in the pounded almonds, and b
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apan lined with waxed or buttered paper, laying
two inches apart. Try the mixture first, to see
whether it is of the right consistency, and if the
macaroons run into each other, beat in more
gugar. Bake a light brown.
CHOCOLATE PUFFS.
Beat to a stiff froth the whites of two eggs,
stirring into them very gradually two teacups of
powdered sugar and two tablespoonfuls of corn-
starch, into-which you have grated two ounces of
chocolate. Bake on buttered tins fifteen minutes
in a warm oven and drop with a dessert spoon
one inch apart.
HICKORY NUT MACAROONS.

Take meat of hickory nuts, pound fine and
add mixed ground spices and nutmeg. Take
whites of three eggs, beat in gradually one pound
of confectioner’s sugar, work the paste well with
aspoon, and add nuts to this. Butter your hands
and make the mixture into balls the size of nut-
megs. Lay them in buttered tins an inch apart
and bake in a very hot oven.

CURRANT GEMS.

Rub one cup of butter to a cream, with two
cups of sugar. Add the yelks of four eggs and
one cup of milk, three cups of flour with two tea-
spoonfuls of baking powder, sifted thoroughly.
Half a pound of currants, carefully washed and
dried between cloths, and then sift flour over and
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through them. Add the beaten whites of
eggs last and flour with nutmeg. Bake in sm
gem pans.
GINGER WAFERS.
Take one cup of butter, one cup of sugar, o
cup of molasses, half a cup of cold coffee, wi
two teaspoonfuls of soda, one tablespoonful
ginger, and flour enough to make a dough sf
enough toroll out thin. Cut with cookey-cutter
and bake in quick oven.
DOMINOES.
Make a sponge cake batter, and bake in lo
tins, not too large. The batter should not.excee
the depth of one-fourth of an inch, spread
evenly and bake it in a quick oven (line the ti
with buttered paper). As each cake is ta
from the oven, turn it upside down on a ¢
board or paper. Spread with a thin layer
currant or cranberry jelly, and lay the other ca
on top of it. Cut it with a hot, sharp knife inf
strips like dominoes; push them with the ki
about an inch apart, and ice them with ordinas
white icing, putting a tablespoonful on e
piece, the heat of the cake will soften it, and wi
little assistance the edges and sides may
smoothly covered. Set the cakes in a Wi
place, where the frosting will dry. Make a h
of stiff white paper with just a small op
atthe lower end. Putin aspoonful of dark
late icing and close the horn at the top,
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1 pressing out the icing from the small opening,
_ draw a line of it across the center of each cake,
and then make dots like those on dominoes.
Keep the horn supplied with the icing.

CREAM CAKES. ’

Boil one pint of water in a porcelain-lined
vessel, add half a pound of butter, and stir in
three-fourths of a pound of sifted flour. Let 1t
boil one minute, stirring constantly. Take from
the fire and let it cool. Stir into the batter the
yelks of eight eggs, one at a time, and then add
the stiff-beaten whites. Drop on buttered paper
in large baking pans, a spoonful at a time, and
bake from ten to fifteen minutes. Cream for
filling: Take one quart of milk and reserve .
enough of this to wet two tablespoonfuls of corn-
starch. Set the milk on to boil in a farina kettle.
Beat the yelks of four eggs with two small cups
of sugar, add the cornstarch and the milk and
stir all gradually into the boiling milk. ‘When
thick remove from the fire, fiavor with vanilla.
Pass a sharp knife lightly around the puffs,
open and fill.

CHOCOLATE ECLAIRES.

Make same as Cream Puffs, but in long ting,
and cover with a chocolate caramel icing, as fol-
lows: Boil two cups of brown sugar with one
cup of molasses, one tablespoonful of butter and
three tablespoonfuls of flour. Boil half an hour;
then stir in half a pound of grated chocolate,
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wet in half a cup of sweet milk, and boil
it hardens on the spoon. Flavor with v
Spread this upon the Eclaires.
MOLASSES COOKIES.
Take one cup of white sugar, one cup
molasses, one cup of butter, one teaspoonful
soda dissolved in a little milk, two tables
fuls of ginger and a little allspice, cloveﬂ
nutmeg. Flour enough to roll.
VANILLA COOKIES.
Rub one cup of butter and two cups of
to a cream, add the yelks of four eggs and «
whole one and one teaspoonful of soda dissol
_ in one tablespoonful of sweet milk. Flayor
vanilla, roll very thin in baking, spread
beaten white of egg and sugar.
ANISESEED CAKES.
Take half a pound of sugar and half a po
of flour (sift both many times), six eggs
one teaspoonful of aniseseed. Beat the ye
and the sugar until very thick, then add
sifted flour and aniseseed and last the sf
beaten whites, which must be beaten very s
Drop with a teaspoon upon waxed paper or flou
strewn upon baking-pans and bake with a
slow fire. Ttimproves the cakes wonderfull,
add a pinch of pulverized ammonia to the &
beaten whites, and to take half potato flour
half wheat.
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NUTMEG CAKES (PFEFFERNEUSSE).
gift one pound of flour and one pound of pul-
verized sugar into a large bowl, four or five eggs,
a piece of citron grated or chopped very fine,
also the peel of a lemon, one whole nutmeg,
grated, one tablespoonful of best ground cinna-
mon, one half teaspoonful of ground cloves, and
half a teaspoonful of allspice. Mix all thor-
oughly in a deep bowl. Sift a heaping tea-
spoonful of baking powder in with the flour.
Work into little balls as large as hickory nuts
with buttered or floured hands. Bake on waxed
or buttered tins, an inch apart. Very good.

ENGLISH GEMS.

Rub one cup of butter to a cream, with two
cups of dark brown sugar, add four eggs, one at
a time, stirring each one well, and then add a
cupful of black molasses and one cupful of hot,
strong coffee in which you have previously dis-
solved one even teaspoonful of soda (strain
before adding to the batter). Sift four and one-
half cups of flour, twice, adding two tefispoon-
fuls of cream tartar in last half cupful of flour,
and sift again before adding. Add the fol-
lowing spices: Nutmeg, mace, allspice and
cloves; half teaspoonful of each; one cupful of
sultanas, carefully picked, and one cupful of
currunts, carefully washed, dried and dredged
with ifour, also half a cupful of finely-cut or
chopped citron. Now fill in small gem pans
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which have been previously well greased. P
the gems about half to give enough room to ri
When all are baked ice prettily, and when d
pack away in a tin cake box. They are bes
eaten fresh. y
GERMAN LEBKUCHEN,
Mix two pounds of brown sugar with eight
eggs, one nutmeg grated, two tablespoonfuls of
ground cinnamon, two teaspoonfuls of groun
cloves, one teaspoonful of mace, one-half pound
of almonds cut lengthwise, and one-half pound
of citron, shaved fine. Add sufficient flour to
make the dough stiff enough to roll. Add two
teaspoonfuls of baking soda dissolved in a very
little hot water before adding the flour. Make
the dough, roll and cut the cakes, put in but-
tered or floured tins and bake next day, allow-
ing them to stand twenty four hours before
baking. You may ice after baking if so desired.
They are also very nice brushed with sweetened
water, just before baking. Bake about fiff
minutes.
GINGER GEMS.
(No. 1.) Take two tablespoonfuls of
lasses, one cup of brown sugar, two eggs,
teaspoonful of ground ginger, one teaspoos
of ground cinnamon, and one-half teas :
of ground cloves. Two and one-half cups ¢
sifted flour, to which you must add two
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3 spoonfuls of baking powder and one cupful of
sweet milk. Bake in well greased gem pans.
GINGER GEMS.

(No. 2.) Take two tablespoonfuls of butter,
one cup of molasses, one cup of brown sugar,
two eggs, two and one-half cups of flour and
one cup of sour milk in which you have dis-
solved one teaspoonful of baking soda. Spice
with one heaping teaspoonful of ground ginger,
one teaspoonful of ground cinnamon and one-
half teaspoonful of ground cloves. Bake at
once 1n well greased gems.

EGGLESS GINGER GEMS.

Mix one cup of molasses, one cup of sugar,
one tablespoonful of butter, and warm slightly,
beat up well and stir at least ten minutes.
Add following spices: One or two teaspoonfuls
of ginger and one teaspoonful of cinnamon ; add
gradually one cup of milk, and five cups of
sifted flour in which you have sifted two tea-
spoonfuls of baking powder. You may adda
handful of currants or chopped raisins. Bake
in well greased gem pans and eat warm for -
lunch or tea.

CHOCOLATE WAFERS.

Make a chocolate custard of one heaping cup-
ful of grated chocolate, one half cupful of gran-
ulated sugar, one half cupful of milk, and boil
until it begins to thicken a little. Beat until
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cold, flavor with a teaspoonful of vanilla a
add it to the following batter: Stir one and
one-half cups of brown sugar with a scant half
cup of butter, then add the yelks of four eggs -
and beaten whites of two, which stir in last, and
two cups of flour in which you have sifted two

teaspoonfuls of baking powder. p

HICKORY NUT MACAROONS.

Take one cupful of pulverized sugar and one
cupful of finely-pounded hickory nut meats,
the unbeaten whites of two eggs, two heaping
teaspoonfuls of flour, and one scant teaspoonful
of baking powder. Mix these ingredients to-
gether and drop from a teaspoon which you
have previously dipped in cold water upon but-
tered paper. Do not put them too near each
other, for they always spread a great deal.
Bake about fifteen minutes. You may double
the quantity, as this will not make very many.

BASELER LECKERLEIN.

Take one pound of sifted sugar, one pound of
honey, one pound of almonds cut lengthwise,
one pound of best flour sifted, and three ounces
of finely-shaved citron, the grated rind of
lemon, and half of a nutmeg grated, one tea-
spoonful of ground cloves, ard one tablespoon:
ful of ground cinnamon and half of a wine-
glassful of arrack. Warm the honey over aslow
fire and add all the ingredients grad
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] Then take it off the stove and work it into a
dongh which you can keep covered up for sev-
- eral days before rolling out and baking. Add
half an ounce of pottache just hefore working
the dough. Cut into desired slices while still
warm.

STRAWBERRY SMACKS.

Make some puffs, according to * cream cake ”
recipes, and fill in with whipped cream and
fresh stawberries which have been liberally
sugared with pulverized sugar.
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TCE-CREAMS.

Page. © Page.
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3 Banana, - - - 872 Peach, . - - - 369 X
~ Chocolate, - - 368 Pineapple, - - 869 3
2 Coffee, - - - 870 Pistache, - - 874
Caramel, =t 828 Raspberry, - - 875
General Instructions, 365 Strawberry, - - 877 o
Hazelnut, - - 874 Tea, - - - 81 X
Lemon, - - 870 Tatti-Frutti, - - 374
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O begin with, you must procure the best
triple-motion patent freezer, plenty of ice

and rock salt (common saltwill notdo so well).
Use pure cream only. You can not expect to
make rich ice-cream of milk. Pure cream and
pure fruit juices only should be used. When
your cream is ready to freeze rinse the can with
cold water, also the paddle or flat stick. Be
sure the pail rests on the pivot, before packing.
Cover securely. Have ready a quantity of
cracked ice (the pieces should not be larger than
a walnut). To do this easily lay the ice in the
folds of an old piece of carpet or blanket and

pound it with a hammer or mallet. In this way -

you will not waste any ice or soil the floor.
~ Gather it up with a large kitchen spoon and
Pack it closely around the cream pail to the
height of the freezer. Pack alternately a layer
. ofice and a layer salt, until the ice reaches the
- top of the pail. Turn the orank slowly and
evenly, the slower you turn the smoother the
- °ream will be, which should be like velvet to the
5. (885)
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tongue. If frozen too rapidly it will be coarso;
grained, and using too much salt is apt to have -
the same effect. When the water reaches the

turn any more, your cream is frozen. To make.
sure of this, however, let John or Bridget take
hold of it and turn for five minutes more. Th
pour off the water, wipe off the cover of the
freezer and uncover very carefully, so as not
have any salt mixed with the cream. Take
the paddle and pack the cream firmly in
* pail, cover closely and put thick paper—a cor
is still better—into the hole in the cover of tl
cream pail. Pack well with ice and set it in

cool place, covered with carpet or an old blan ’
If your refrigerator is large enough set the who
freezer in it. I wish to state right here that
requires a much longer time to freeze water- /
than eream, and requires more salt in free
You will find that ices are much cheaper
creams, though confectioners charge jusf
much for one as the other. If the freezer
not work easily oil with a little sewing- machis

the can of your freezer. 1 once ate ice-cret
flavored with kerosene oil, but I did not
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drifted away from my subject. Well, I would
advise you to oil the machinery of the freezer
before putting it together. After filling the
tub with ice and salt, allow a few minutes for
the cream to hecome thoroughly cooled and
then turn the crank until the freezing is com-
plete. Turn slowly at first, and remember that
too much salting and too rapid freezing are
liable to produce coarseness. A moderate rey-
olution of the can assures smoothness, and will,
in freezing, increase the cream to double the
original quantity. Do not draw off the water
during freezing, but keep the hole in the side of
the tub open, to let the water run out.

NEW YORK ICE-CREAM.

Take one quart of rich, sweet cream and heat
it slowly in a farina kettle, in which you have
put a vanilla bean (if you haven’t the vanilla
bean flavor with extract when the cream has
cooled off). In the meantime beat the yelks of
ten or twelve eggs with one pound of pulverized
sugar; add, a little at a time, the heated cream
to the beaten yelks. Stir well until all has been
added. Return all to the farina kettle and stir
until it boils, Stir constantly until thick,
remove from the fire and stir until cold. You
may do this for some time the day previous.
Your cream is now ready to freeze, which do
according to above directions,
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CHOCOLATE ICE-CREAM.
(No. 1.) To three pints of cream, rich sml
sweet, add one pound of pulverized sugar, and
dissolve half a pound of sweet vanilla chocolate,
which has been previously grated, in partof the
cream. Add the latter when the cream is partly
frozen. A
CHOCOLATE ICE-CREAM.
(No. 2.) Take one quart of cream, one pint
of new milk, two eggs, a teacupful of grated
chocolate, double vanilla, two cups of pulverized
sugar, a teaspoonful of cornstarch and one of .
extract of vanilla. Beat the yelks of the eggs,
stir them in the milk, add the cornstarch and
sugar and let them come to a boil. Then take
them quickly from the fire, dissolve the choe-
olate in a little milk over the fire, stir it all the
time. When smooth mix with the milk and eggs, -
add the cream and vanilla. If not sweet enough
add more sugar. Freeze when cold.
CHOCOLATE ICE-CREAM.
(No. 3.) Grate ten ounces of fine, sweet
vanilla chocolate and dissolve it in a pint of
sweet cream. Heat it in a farina kettle with
an additional quart of cream. Beat the yelks of
twelve eggs light with a pound of pulveriz
sugar; add the boiling cream gradually, very lit-
tle at a time. When all has been added return
to the kettle and let it come to a boil. Remo
from the fire and strain through a hair sieve
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stirring constantly in one direction until cold.

Freeze.
PEACH ICE-CREAM.

Pare and grate a quart of fine-flavored yellow
peaches and mix with a pound of pulverized
sugar. Stir gradually into_ this mixture three
pints of rich cream and freezeo.

PINEAPPLE ICE-CREAM.

Pare and grate the pineapple and sprinkle
sugar over it. Now freeze three pints of cream
with one pound of pulverized sugar. When
partly frozen add the pineapple just as it is, or
pressed through a hair sieve, ¥

PINEAPPLE ICE,

Grate one large pineapple and the Jjuice of
one lemon to two quarts of water, and one pound
of pulverized sugar to each quart of water, Beat
the whites of three ©8gs to a very stiff froth,
and add when the ice is almost frozen.

STRAWBERRY ICE.
\\ (No. 1.) Extract the Juice of two quarts of

berries by mashing and pressing them through a

hair gieve, Use the Juice of one lemon and one

Ppound'of sugar to each quart of water. Freeze.
STRAWBERRY ICE.

(No. 2.) Crush two quarts of strawberries
with two pounds of sugar; let them stand for
two hours, then strain through a jelly bag.
Now add as much water as you have juice; also
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the juice of a lemon. When half frozen add the
beaten whites of four eggs.

COFFEE ICE-CREAM.

Put one-quarter of a pound of fresh-roasted
and ground coffee in a quart of boiling cream,
and three-quarters of a pound of sugar, and let
this boil in a closely-covered farina kettle. Set
it away to cool, keeping it closely covered all the
time. Stir the yelks of twelve eggs light, and
add to the coffee cream, again letting it come
to boil. Then remove from the fire and strain
it through a hair sieve and stir until cold.
Freeze.

TEA ICE-CREAM.

Steep two ounces of the best mixed tea in
three pints of boiling cream. 1In the meantime
stir three-quarters of a pound of pulverized sugar
and the yelks of twelve eggs or more until thick ;
add gradually to the cream, boil up once, strain’
through a hair sieve, and stir until cold,
Freeze.

LEMON ICE-CREAM.

Grate the peel of two lemons into a pound of
pulverized sugar; put the sugar into a quart of
cream and boil; beat the yelks of eight egge"
light and add gradually to the boiling cream 3
and let it boil up once more. Remove from the
fire and stir until cold, then stir the juice q
three lemons into the cream; do this rapid
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and turn into the freezer at ouce and freeze, for
the acid is apt to turn the cream sour.
ORANGE ICE.

Take six oranges ; grate the peel of three and
squeeze out the juice of all the oranges. Add
the grated peel to the juice, also the juice of two
lemons, one pint of water and one pint of sugar.
Strain into the can and freeze.

ROMAN PUNCH.

Prepare the same as for orange ice, and then
add good brandy or Jamaica spirits before freez-
ing.

FROZEN FRUITS OR BERRIES.

Select the ripest and reduce to a pulp. To
each quart add three-quarters of a pound of pul-
verized sugar and the juice of one or more or-
anges. Freeze.

CURRANT ICE.

Take one pint of currant_juice, one pound of
sugar and one pint of water. Putin freezer,
and when partly frozen,add the beaten whites
of two eggs~ Freeze. ; 4

"CHBRRY ICE.

Take one quart of cherries, with half the
stones pounded in a mortar, and?h\lguﬁce of one
lemon. Squeeze out the bruised eherries and
stones through a bag over a pint of sugar. 1
forgot to mention to put the bruised cherries and
stones into a pint of water for about two hours
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before you intend to freeze. A wineglassful a
brandy or red wine improves this ice very much
but all ices which have brandy added require
longer time to freeze.

) LEMON ICE. 3

Take six large, juicy lemons and the grated
peel‘ of three; two oranges, the juice of both and
the peel of one. Squeeze out every drop of
juice, and steep the grated peel of the lemons
and oranges in it for an hour. Strain, mix ina
pint of sugar and a pint of water. Stir until
dissolved, and freeze.

ORANGE ICE-CREAM.

1s made in the same way as lemon ice-cream,
omitting the lemons.

BANANA ICE-CREAM. :

To three pints of cream add one pound of
pulverized sugar and six or eight bananas grated
into the cream. Freeze. Youmay hoil the cream
and add as many eggs as you choose. When cold
add the grated bananas and freeze. I like this
cream just as well without the eggs.

CURRANT AND RASPBERRY ICE.

Take one quart of red currants and one quart
of red raspberries. Mash to a pulp, squeeze out
the juice and mix in a pint of water anda
pound of sugar; dissolve the sugar well before
freezing. Delicious.
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RASPBERRY ICE.

Take one quart of berries, juice of one lemon
and one pint of sugar digzolved in half a pint
of water. Mash the berries, extract the juice
by squeezing through a cloth.

APRICOT .ICE.

Pare and grate two dozen apricots, and blanch
a few of the kernels. Then pound them and
add to the grated fruit. Pour a pint of water
over them, adding the juice of a lemon also. Let
them stand for an hour and strain, adding &
pound of sugar just before freezing.

; APRICOT ICE-CREAM.

Make same as peach Ice-cream.

PEACH ICE.

This is made like Apricot Ice, using two lem-
ons instead of one.

ICE A LA TUTTI-FRUTTL

Prepare an Orange Ice, and when partly frozen,
add candied fruit, chopped up fine, such as cher-
ries, apricots, peaches, pineapple, ete.

CAFE A LA GLACE.

Take ten ounces of fresh-roasted and ground
coffee. Pour eight cups of boiling water over
it; cover quickly and put on the back of the
stove, and add three-quarters of & pound of
sugar. When cold, press through a sieve, and
fill in the can to be frozen. Let it remain in
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freezer five minutes longer before you begin to

turn the freezer. Serve in glasses, and put

sweetened whipped cream on the top.
HAZELNUT ICE-CREAM.

Take ten ounces of hazelnuts or filberts
pounded in a mortar,or grated, and hoiled in a
quartof cream. Press the boiled cream through
a hair sieve or fine cloth. Beat the yelks of ten
eggs and three-quarters of a pound of pulverized
sugar to a cream; add to the nut cream and
heat again until it boils. Stir until cold, and
freeze.

TUTTI-FRUTTI ICE-CREAM.

Take three pints of cream, one pound of pul-
verized sugar and the yelks of twelve eggs.
Prepare just like the other creams. When half
frozen throw in half a pound of crystalized
fruit, peaches, apricots, cherries, citron, ete.,
chopped very fine. Put in also a wineglassful
of pale sherry and the juice of an orange or
lemon.  Finish freezing.

PISTACHE ICE-CREAM.

Blanch half a pound of pistache nuts and
grate with white of an egg. Boil a quart of
sweet cream ; beat the yelks of eight eggs with
three-quarters of a pound of pulverized sugar,
and add this to the boiling cream. Stir con-
stantly after removing from the fire until cold.
Boil the nuts with the cream.
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RASPBERRY ICE-CREAM.

Take three pints of rich cream, one quart of
berries and one pound of pulverized sugar. Mash
the berries toa pulp, strain through a sieve, mix
with the sugar and cream, and freeze.

CHAMPAGNE ICE.

Boil one pound of sugar with one cup of water
until it is like syrup. When cold, add the
juice of six lemons, one bottle of champagne
and the stiffi-beaten whites of seven eggs. Mix
all thoroughly, fill in the can and freeze, stir-
ring constantly. Add also a very liberal quan-
tity of rock salt to the ice.

FROZEN EGG-NOGG.

Take one quart of rich cream, and put it to
boil in a farina kettle. Beat up the yelks of
eight eggs with one pound of pulverized sugar,
flavor with grated nutmeg and half a pint of
best brandy. Stir the beaten yelks and sugar
into the boiling cream; stir constantly for one
minute ; remove from the fire and stir until cold.
Lastly whip in the stiff-beaten whites of four
eggs. Freeze.

VANILLA ICE-CREAM.

To three pints of cream, rich and sweet, add
one pound of pulverized sugar and four tea-
spoonfuls of vanilla extract ; mix well and freeze,
or boil a vanilla bean in the cream, and let it
get perfectly cold before freezing.
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NESSELRODE ICE-CREAM.

Boil one pound of chestnuts and peel and
grate them, or mash to a smooth paste with a pint
of milk. Beat the yelks of twelve eggs and one
pound and a half of powdered sugar, and add
three pints of boiling cream, in which you have
boiled a vanilla bean and a quarter of a pound
of the finest chocolate. Strain and stir until
cold. Add some apricot marmalade, candied
cherries, preserved figs, and any other kind of
candied fruit chopped very fine. Freeze very
slowly.

NESSELRODE PUDDING, WITH MARA-
, SCHINA SAUCE.

Roast one pound of chestnuts, remove shells, .
and boil them in wine and sugar until tender.
Boil two pounds of sugar with the juice of four
lemons. Now press the hoiled nuts and sugar
through a fine sieve. You may add part of the
wine the nuts were boiled in. When cold beat
one quart of whipping cream to a froth, like for
Charlotte Russe. Lay it upon a hair sieve to let
the thin part run off and add a quarter of a pound

“of the finest chocolate, grated, and freeze, When
frozen put a layer of cream in a form, then a
layer of apricot marmalade and fig preserves,
also the boiled chestnuts. Add as much candied
fruit chopped fine as you like, then a layer of
cream, and so on until all is used up. Press all
very tight in the form. In serving, dump on a



{CE—CREAMS, ETC. 377

platter, and pour a cold sauce over it, which is

made of whipped cream flavored with Mara-

schina brandy and sweetend to taste.
PINEAPPLE BISQUE.

Take a quart of rich, sweet cream and heat in
a farina kettle. In the meantime beat up the
yelks of eight eggs with two cups of pulverized
sugar. Beat as light as you would for cake.
Take the cream and add gradually to this, then
return to the farina kettle and boil until thick
like custard, stirring constantly. Remove from
the fire and pour into a bowl, stirring until cold.
When you are ready to freeze the cream, add a
can of grated pineapple, or a fresh pineapple,
which you have previously grated and sweetened,
also a handful of macaroons, pounded finely.
When partly frozen add a wineglassful of good
brandy.

STRAWBERRY ICE-CREAM.

Reduce one quart of strawberries to a pulp.
Do this with a potato-masher in a large porce-
lain bowl. Stir into this gradually one pound
of pulverized sugar, then stir in three pints of
cream, and freeze. Serve in small nests of spun
sugar, or fill the cream in eggs made of meringue,
and lay one in each nest. The effect ig very
pretty. Cherry-ice may be served instead of
the cream, or hoth. Of course. this is meant
for company only.
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BERGAMOT ICE-CREAM.

Heat a quart of milk almost to boiling point;
beat eight eggs light with one pound of pulver-
ized sugar; add the heated milk gradually to
the eggs and sugar and return to the fire, boiling
in a pail set within one of hot water. Stir the
mixture steadily until it thickens, Remove
from the fire, stir until cold and flavor with
half a teaspoonful of hergamot. Whip a quart
of rich cream, add and freeze.

CHERRY ICE.

Take one quart of canned red cherries, one
pound of sugar and the juice of a lemon. Tt
will take longer to freeze than cream. Use more
rock salt with the ice in freezing. You may
add some red wine if you choose.

FRUIT FRAPEES.

Line a mold with vanilla ice-cream, fill the
center with fresh berries or any other fruit and
cover again with ice-cream. Cover closely, and
set away to freeze for an hour, packed in a pail
with ice and salt.

CARAMEL ICE-CREAM.

Boil one pound of sugar in a saucepan until
it is a brown caramel, and then pour it into a
porcelain bowl, and set in a cool place until
cold. Then pound to a powder in a mortar, or
roll on a hoard with a rolling-pin until fine.
Now boil one quart of cream, beat the yelks of
twelve eggs or less until light, add gradually to
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the cream; also the caramel, remove from the
fire, and when cold freeze. You may add an
additional flavor of vanilla or orange. Adding
whipped cream to any of these creams im-
proves them.

FROZEN PEACHES.

Set on to boil one quart of water with one
pint of sugar. Boil sugar and water fifteen
minutes, throw in about one dozen fine peaches
which have been sliced and pared, and boil fif-
teen minutes longer. Rub through a collander
or sieve, and when cold freeze. Whip two cups
of sweet cream, remove the dasher from the
frozen peaches and stir in the whipped cream
with a spoon. Let it stand in freezer for an
hour before serving.

ROYAL PUNCH.

Take two quarts of water, three pounds of su-
gar, juice of six lemons, two oranges, the contents
of half a can of pineapples, one wineglassful of
brandy, and one-half pint of white wine. Grate
the rinds of one lemon and one orange into a
bowl and add the juice of all the fruit. Set the
water and sugar on to boil with the juice of the
pineapple and boil until thick like syrup, then
pour the syrup while hot on the grated rind of
the lemon, etc., and juice to draw the flavor.
Chop up the pineapple, add to the strained
juice and freeze. Use red wine if you would
have it pink, instead of white.
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KIRSCH PUNCIH.

Take two quarts of water, juice of five lemons,
one pint of kirschwasser and three pounds of

« sugar. Mix the ingredients together and

strain into your freezer, When nearly frozen,
whip the whites of eight eggs very stiff and add
to the punch and continue the freezing until
done .

CHERRY DIPLOMATE.

Line a mold with white cake, thinly sliced,
which you have previously dipped in maraching
or some other fine brandy. Then fill in with
Flain white ice-cream and then put in a layer of

- chorry-ice and next fill in a layer of candied
cherries, and next again a layer of cherry-ice,
then a layer of strawberry ice-cream or the
plain whiie vanilla. Finish it up with a layer

“of cake again and be sure to dip the cake in the
marachino. Cover all up tight and pack in ice
until wanted. ¥ '
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BRASS KETTLE, if kept perfectly clean,
is best for boiling sugar in for confection.

ery. Dissolve two pounds of white sugar in one
pint of water and place this in the kettle overa
slow fire for a quarter of an hour. Pour into it
a small quantity of gelatine and gum arabie dis-
solved together. Skim off at once all the impuri-
ties which rise to the surface. The white of an
egg may be used as a substitute to make the
clarifying process still more perfect, and strain
through a flannel bag. If you allow the syrup to
boil a few moments longer you will have what s
called “Rock Candy.” To make other candies
bring the syrup very carefully to such a degree
of heat that the “ threads”” which drop from th
spoon when raised into cold air will snap lik
glass. When this desired stage is reached, add a
teaspoonful of vinegar or cream tartar to pre-
vent granulation, and pour into pans as directed
in the receipts which follow. To make stick
candies, pull and roll into shape with buttered
hands. g
(382)
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CANDY OF ANY FLAVOR.

Take two and a half pounds of refined sugar,
one pint of water and one teaspoonful of cream
tartar. Mix in a kettle large enough to hold the
candy when expanded by heat, and boil over a
brisk fire, taking care that it does not burn,
applying the heat at the bottom, not to the sides.
After boiling fifteen minutes remove a small
portion of the melted sugar with a spoon, and
cool by placing in a saucer set in ice-water.
When cool enough take a portion between thumb
and finger, and if it “ threads” as it is separated,
the process is nearly completed, and great care
must be used to regulate the heat so that the
boiling may be kept up without burning. Test
frequently by dropping a bit into cold water
placed near. If it becomes hard and brittle,
snapping apart when bent, it is done and must
be removed at once, and the flavoring stirred in.
Then pour into shallow earthen dishes, thor-
oughly but lightly greased, and cool until it can
be handled ; then pull and roll into sticks or any
shape desired.

COCOANUT CARAMELS.

Take one pint of milk, butter about the size
of an egg, one cocoanut grated fine, three pounds
of white sugar and two teaspoonfuls of lemon
extract. Boil slowly until stiff, beat to a cream,
pour into shallow buttered pans. and when set
cut into squares.
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CREAM CANDY.

Take two heaping cups of white sugar, one.
wineglassful of vinegar and one tumbler of
water. Boil one-half hour, flavor with vanilla
and pull like molasses candy.

LEMON CREAM CANDY. -4

Take three cups of sugar, one-half cup of
vinegar, one-half cup of water and a teaspoon-
ful of butter, put in last, with a teaspoonful of -
soda dissolved in hot water. Boil fast for aboi
half an hour, until it crisps in cold water ; flavor
with lemon and pull white.

BURNT ALMONDS.

Take one pound of almonds and wipe clean,
In the meantime put on a pound of sugar with a ;
quarter of a pint of water, let it boil until clear
and thick ; throw in the almonds and stir witha
wooden spoon until you hear them crack. Take
off the fire, but keep stirring them; and when
dry put ina wire sieve and sift all the sugar from
them. Now put that sugar on to boil again, add
a little, very little, water and some cinnamon if
youlike. When this boils throw in the almonds
again, and keep stirring until quite dry. Take
off the fire and pack in a glass jar. You may
add fruit-coloring in sugar the second time it J
put over the fire,
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WALNUT CHOCOLATE DROPS.

Take two and a half cups of pulverized sugar,
one-half cup cold water and boil five miuntes.
Then place in a pan of cold water and beat until
cold enough to make into balls and put a wal-
nut in the center of cach. By using maple su-
gar you have maple creams. Take half a cake
of chocolate, shave off fine, set it in a bowl on
top of a boiling teakettle to melt, and when the
drops are cold roll in the melted chocolate with

a fork.
CREAM ALMONDS.

These are made like walnut drops. While
making into balls mold an almond meat into the
center of each ball; then roll in coarse granu-
lated sugar, and you have delicious cream
almonds. Lay on buttered paper until cold.

CHOCOLATE CREAMS.

Take two cups of sugar, one cup of water and
one tablespoonful and a half of arrowroot or
cornstarch, one tablespoonful of butter and one
teaspoonful of vanilla. Wash the butter, stir
the sugar and water together, add the arrowroot
and bring to a boil, stirring constantly to induce
granulation. Boil for about ten minutes, then
add the butter, take from the fire and stir con-
stantly until it begins to look like granulated
cream. Add the vanilla. Butter your hands and
make the cream into balls the size of a marble,
and lay upona clean board or flatdish (outside).
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Take half a pound of sweet vanilla chocolate,
grate it, set in a tin pail or saucepan, and put
this in another of boiling water, so as to melt
the chocolate. When the chocolate is melted to
the consistency of syrup, roll the eream balls in
it until sufficiently coated and take each one up -
carefully and lay upon a dish to dry,
COCOANUT CONES, 4
Whip the whites of five eggs to a very stiff
froth and add gradually the whole of one pound
of pulverized sugar and one teaspoonful of arrow-
root; last, a fresh-grated cocoanut, or half a
pound of desiccated cocoanut. Mold the mixture
with your hands into small cones (flour your
hands) ; set these far enough apart not to touch
one another, upon buttered or waxed paper, in a
long baking-pan. Bake in moderate oven. Be
sure to prepare the cocoanut before you begin ;
lay the pieces in cold water after paring, until
all is grated.
BUTTERSCOTCH. 3
Boil one pound and a half of coffee sugar 3
(white, but not granulated ), half a cup of sweet
butter, half a teaspoonful of eream tartar, and
just enough water to dissolve the sugar. Boil
without stirring until it will break easily when
dropped into cold water, When done add one
teaspoonful of lemon juice, or ten drops of ex-
tract. Pour into well-greased pans, and when:
almost cold mark into small squares. 5
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HOW TO WAX PAPER.

(et some one to assist you in holding the
paper over the fire, and a third person to rub the
wax over it. It may be done in a second. To re-
move macaroons or any other confection from
paper, moisten the paper with a damp sponge on
the opposite side and they will come off easily.

BUTTER TAFFY.

Boil one cup of molasses and one cup of sugar
until it candies. Remove from the fire and stir
in nearly half a cup of butter and flavor with
vanilla,

MAPLE CREAMS.

Set some genuine maple sugar on to boil with
half as much water as you have sugar. Boil
until it is brittle when dropped into cold water,
and when it is inclined to harden remove from
the fire and stir rapidly until it becomes a waxen
substance ; then form into balls not larger than a
marble. Butter your hands well to do this. Put
half a walnut kernel on either side. Lay them
on a greased platter to cool.

ICE-CREAM CANDY.

Boil one and a half pounds of moist white cof-
fee sugar, two ounces of butter, one teacupful and
a half of water, together with the peel of half a
lemon, When done (if done it will become crisp
by dropping into cold water) sef aside till the
boiling has ceased, and stir in the juice of one
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large lemon (no seeds). Butter a dish and po
inabout an inch thick. When coof take out
lemon peel, pull until white and form into a
shape desire. If you have no lemon take two

tablespoonfuls of vinegar and two teaspoonfu
of extract.

COCOANUT DROPS. L

Take one pound of grated cocoanut, half a
pound of confectioner’s sugar and the stiff-beaten .
white of oné egg.  Work all together and roll in
the hands into little balls. Bake on buttered
tins, ‘

MAPLE NUT CANDY.

Take one pint of maplo sugar, and half a pint
of water, or just enough to dissolve the sugar,
Boil until it becomes brittle by dropping i
cold water. Just before pouring add a table-
spoonful of vinegar, having previously prepared
the nut meats; butter the pans, line with nut
meats, and pour the candy over them,

NUT CANDY.

Boil a pound of sugar with a cup of wates
After boiling over a brisk fire pour in a dash oé ]
vinegar. Take off the scum as it rises and test
by raising with a spoon, if its “threads?” snap,
pour over chopped cocoanut or any other ki
of nuts. Brazil nuts cut into slices are ve
nice. Butter the pans before putting in nu
and candy.
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HOARHOUND CANDY.

Boil two ounces of dried hoarhound in a pint
of water for about half an hour; strain and add
three pounds of brown sugar. Boil over a hot
fire until hard; pour out on well-greased flat
pans, and mark assoon as cold enough to retain
the marks.

CANDIED CHERRIES.

Boil a gyrup of two pounds of cut loaf sugar
and a cup of water; boil until thick enough to
pull. Then remove to the side of the stove un-
til it shows signs of granulation. Drop in the
cherries, carefully stoned, only a few at a time,
and only two or three minutes ; remove to asieve,
set over a dish, shake gently and turn the cher-
ries out on white paper.

SALTED ALMONDS.

Throw the almonds into boiling water and
blanch. After they are skimmed lay on a platter
for several hours to dry. Put a piece of fresh
butter in a spider, and as it melts stir the al.
monds over and over in it to glaze them. Take
them off and set in the oven to roast, stirring
often, until they begin to color slightly. Take
from the oven, throw on clean paper, spread out
and sprinkle with fine table salt, and repeat,
s0 that all will be well sprinkled. Eat cold.
Do not get the almonds too brown. Fry well
before putting in the oven. They are very
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appetizing, and serve as a course af, progressive
dinners.
MARSHMALLOWS, .

Dissolve one pound of gum arabic in one
quart of water ; strain; add one pound of refined
sugar and place over the fire, stirring constantly -
until the sugar is dissolved and the mixture has
become the consistency of honey. Next add
gradually the whites of eight eggs, well beaten,
stirring the mixture all the time, until it loses |
its stickiness and does not adhere to the fingers
when touched. The mass may now be poured
out into a pan slightly dusted with corn- starch‘. ¥
When cool divide into small squares. A

MOLASSES CANDY. . ,'

Take one cup of molasses, one cup of sugar,
and one tablespoonful of vinegar, and a tea-
spoonful of fresh butter. Boil until it hardens
when dropped in cold water ; then stir in a pinech
of soda or eream tartar and pour on buttered
tins. When cool begin to pull, havmgprevmusly 4
greased your hands.

UNCOOKED FRENCH CREAMS.

Break the whites of three eggs into a bowl,
and add exactly as much water as you have
whites of eggs (measure with the egg-shells).
Stir in confectioner’s sugar-until stiff enough‘
to mold into any shape desired. Flavor to suit
your taste.
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FILBERT CREAMS.

Butter or flour your hands, and roll the above
~ French cream around filbert nuts. Have some
chocolate melted over a steaming tea-kettle in
a bowl, and after the filbert balls are dry, roll
them in the melted chocolate by means of along
hat-pin or fine knitting-needle.

PRUNES, DATES AND FIGS.

Select the finest only. Tear them open and ex-
tract the kernels, leaving them whole at the stem
end. Tnsert a piece of cream, and press the
fruit together at the bottom.

PEANUT CANDY.

Boil two cups of sugar with half a cup of water
and dissolve half a teaspoonful of cream tar-
tar in a little cold water and add. Boil until
it becomes brittle when dropped in cold water.
Then add a piece of butter the size of a hickory-
nut and boil a few minutes longer. Pour this
over the nuts, which have been spread in a but-
tered tin, and set away to cool.

CREAM CARAMELS.

Boil together one pint of cream and three
pounds of sugar. Add any desired flavoring.
Boil until it reaches 260° Fahrenheit. Pour out
the mixture on flat dishes to cool, and, as soon
a8 it begins to “ set,” which is very soon, cut it
into little blocks with a sharp blade dipped in
cold water. These will be good for some time,
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and are as wholesome a confectxon as can be
found for children.
PINK COCOANUT CREAMS.

Use pink confectioner’s sugar, or color with
fruit coloring; add grated cocoanut; roll in
balls; fill each center with a candied cherry.

TUTTI-FRUTTI CANDY.

Chop seeded raisins, citron, figs and a few
candied cherries. Put two cupfuls of granulat
sugar and half a cupful of boiling water into a
brass or porcelain kettle and boil hard for
minutes. Take from the stove, pour into a how!
flavor and stir rapidly with a spoon until it lo <]
like cream. Add the chopped fruit and sti
awhile longer. Press thin on buttered tins, cut
into squares and wrap in waxed papers.

NOUGAT.

Blanch one-half pound of almonds in boiling
water. When skinned, cut in half through
center and lay on w hlte paper in the oven with
dooropen todry. Meanwhile, melt half a poun
of sugar in a double kettle, without adding
drop of water. Stir constantly until the suga
boils, take off the kettle and stir in the almonds’
immediately. Pour into a flat greased tin pa
which has been previously warmed. Press
nougat flat to the bottom of the pan. Cut w
still warm. Wrap in waxed paper.

BUTTERNUT AND ALMOND CANDY

Are made same as Cocoanut candy.
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IN making preserves or jellies use none but
porcelain-lined or bell-metal kettles, being

very careful to have them perfectly clean,
Scour with sapolio or sand before using. Tnke>
plenty of time to do your work, as you will find}
that too great hurry is unprofitable. Use glass
cans and the best white sugar, and do not have
any other cooking going on while preserving, as
the steam or grease will be apt to injure your
preserves. E
PRESERVED PEACHES. 1

Select peaches of the finest quality. Weigh
them after they are pared and stoned, and allow
one pound of sugar to each pound of fruit. Crack
part of the stones, extract the kernels, and steep
them in a covered vessel in a, very little water. -
Throw the peaches in cold water as soon as they
are pared, to keep from discoloring. Make a
syrup of the sugar, allowing a pint of water to
every three pounds of sugar. Let it boil up
gently, and skim until perfectly clear. Ttisthen i
ready for the peaches. Boil the peaches steadily
until they are tender and clear. Then take them
out with a perforated skimmer and lay upon
large platters to cool. Boil the syrup, add the
(394) ]
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water the kernels were steeped in, and boil fast
like jelly. Skim off all the scum until it looks
clear and thick like honey. Fill the peaches into
your glass jars two-thirds full, and pour the
boiling syrup over them. When cold cover with
brandied paper. This is not necessary if you
use patent glass jars with rubbers. You may
then seal while hot, screwing tighter as the cans
grow colder. You may cut up a whole pineap-
ple and add to the preserves. I like the addi-
tional flavor very much, though it does not look
so well as the large halves of the peaches alone.
PRESERVED PEARS.

Preserve just as you would peaches. Pare,
divide, take out the cores, but leave the stems
on, and boil a little bag of spices with the syrup,
such as cinnamon and cloves.

PRESERVED GREENGAGES AND PLUMS.

Wipe the fruit carefully, and discard all that
are imperfect. Now weigh the fruit and sugar
accurately, and prick each plum or gage with a
needle in several places. Put the sugar on to
boil, allowing a pint of water to every three
pounds of sugar; lay in your plums; let them
boil about ten minutes; if they begin to break,
take them up sooner; do this carefully with a
perforated skimmer, draining them well,and lay
upon alarge platter. Boil the syrup until thick
Ed clear, skimming it thoroughly. Return the
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plums to the boiling syrup and boil five minu
longer ; then take them up again and fill in glass
jars. Pour the boiling syrup over the fruit and
seal. The remaining syrup makes excellent
jelly.
Yivad PRESERVED CRABAPPLES.
Choose the small, yellow apple for this pur.
pose. Take only those that are perfect, leaving
the stems on. Take a pound of sugar for every
pound of fruit and a bag of spices to boil with
them. Boil the apples as you would quinces,
until tender; then take up with a perforated
skimmer. Measure the juice, allowing a pint of
juice to a pound of sugar. Boil the spices again
with the syrup, and add the juice of a large
lemon. When the gyrup is quite thick boil the
apples again in the syrup for fifteen minutes.
Then take them up and fill in jars, pouring the
boiling syrup over all. 4
PRESERVED QUINCES.
Choose the fine, yellow, pear-shaped quince.
You may take half a pound of “Sweets ” (the
name of a sweet apple used to preserve with
quinces). Pare, core and quarter them, and
throw into cold water as you do so. Put the
quinces on to boil in just enough water to cover
them. Boil until tender, or until you can pierce -
them with a straw. In the meantime, boil the
parings, seeds and cores also, in just enough
water to cover them. Take up the quinces with
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a porfomt,ed skimmer and lay upon dishes to
cool. Strain all the juice, both of the quinces
and parings, through a fine wire sieve or jelly-
bag, and to every pint of juice allow a pound of
sugar. Boil and skim it carefully, lay in the
quinces and boil twenty minutes longer. Take
up the fruit and fill in jars; pour the boiling
syrup over them and seal. Boil the remaining
syrup to a jelly. If you use half apples be
careful to cut the same size as the quinces.

PRESERVED CURRANTS AND RASPBERRIES.

Use pound for pound. Stem the currants by
running a fork along the stems. Make a syrup
of the sugar, putting in the currants ten min-
utes before adding the raspberries ; boil ten min-
utes longer. Take up the fruit with a perforated
skimmer; fill the jars, letting the syrup boil
until thick ; pour over the fruit hot and seal.

STRAWBERRIES PRESERVED WITH
CURRANT JUICE.

Allow a pound of sugar to a pound of berries.
Sprinkle half a pound of sugar over every pound
of fruit and let them remain this way in a cov-
ered bowl over night. In the morning make a
eyrup of aquart of currant juice and the re-
maining sugar; add the strawberries, and pro-
ceed same as with Strawberry Preserves.

PRESERVED RASPBERRIES.

These should be preserved same as above.

Do not wash the berries, but pick over carefully.
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PRESERVED STRAWBERRIES.

Allow a pound of sugar to a pound of fruit,
and a quart of water to four pounds or more of
berries. Put the sugar and water over a slow fire
in your preserving kettle, which should be either f
of brass or copper, and used for no other pur;
pose. See that it is well scoured before using, }‘
and use a silver spoon, aud do not have any
other cooking done while preserving, or your
fruit will not keep. While the sugar is boﬂm&
pick the berries over carefully. When the sugar
has boiled to a syrup take it from the fire and
put in the berries, carefully pouring the boili
syrup over them with a silver spoon, Let the:
remain in the syrup over night. Next day he
to boiling point, fill the cans to overflowing, an
seal air-tight. In two or three days line a was
boiler with hay, set the cans or jars of preserve
in it, put sticks of wood between them to p
vent jarring or falling over, and fill the bo!
with cold water almost up to the neck of the can
and let them boil about ten minutes. T
lift the boiler carefully from the stove, and leave
the cans in the water until perfectly cold. T
them out and screw tighter, repeating this agt
inaday orso. Then wrap the cans in paper
set in a dark, cool place. The imported be
are all colored with cochineal. You'may d
likewise if you wish to have them highly colo:
I prefer the Mason glass jars for canning & (
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preserving. Always adjust the rubbers carefully,
roll the jars in hot water, also the covers, and fill
the jars to overflowing, and clap the covers on
immediately.
PRESERVED FIGS.
Lay fresh figs in water over night. Then
simmer in water enough to cover them until
tender, and spread upon dishes to cool. Make a
syrup of a pound of sugar to every pound of
fruit. Allow a small teacupful of water to a
pound of sugar. Boil until a very clear syrup;
remove every particle of scum; put in the figs
and boil slowly for ten minutes. Take them out
and spread upon dishes, and set them in the hot
sun. Now add the juice of as many lemons as
you have pounds of sugar, and a few small
pieces of ginger. Boil this syrup until thick.
Boil the figs in this syrup for fifteen minutes
longer. Then fill in glass jars three-quarters
+full, ill up with boiling syrup and cover. When
cold serew air-tight or seal.
STRAWBERRY JAM.

Take thre quarters of a pound of sugar to
every pound of berries, and a cup of currant juice
to every two pounds of fruit. Set the sugar and
Juice on to boil, skim off the scum and put in
the berries, boil rapidly, stirring all the time.
Put in small jars covered with brandied paper.
You may make jelly out of the surplus juice. A
better way is to boil the berries for half an hour
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with the .currant juice, dip out nearly all

juice and add the sugar, boil rapidly half an hour

longer with the sugar, stirring all the time.
STRAWBERRY MARMALADE.

To every pound of fruit allow one pound
a half of sugar. Boil the sugar until it is thick
syrup, throw in the berries and boil until it
quite thick. Put away like jam. N

PRESERVED CHERRIES.

The sour red cherries, or ¢ Morellas,” are
best for preserves. Never use sweet ones for
this purpose. Stone them, preserving every.drop
of juice, then weigh the cherries, and for evi

tied in a thin muslin bag. Let this boil abo
fifteen minutes. Skim off the scum that ri

begins to thicken like jelly. Remove from
fire, fill in pint jars, and, when cold, cover with
brandied paper and screw on the cover tight.
CHERRY MARMALADE. 3
To three pounds of sweet and one pound of
sour cherries allow two pounds of sugar. Weigh'
the cherries when stemmed and pitted. Makea
syrup of the sugar, add cinnamon bark
cloves. Putin the sweet cherries first, addin
the sour ones half an hour after, boil down th
and cover with brandied paper.
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PRESERVED CITRON OR WATERMELON RIND.
Pare off the green skin and take out all the
inner soft part, so as to leave nothing but the
hard white rind. Cut it into strips a finger in
length, pour about a pint of vinegar over all, and
let it remain so so until next day. Then throw
them on a clean board to drip and dry each piece.
Allow one lemon to two pounds of rind, and add
stick cinnamon and cloves, removing the heads
of the latter. Add also a very small quantity
of blanched ginger root. Allow three-quarters
of a pound of sugar to every pound of rind. Boil
all together about three hours, remove the citron
with a perforated skimmer and boil the syrup
until thick, throw over rind, boil over once more
next day for about fifteen minutes (be careful
to remove all seeds of the lemon) and cut the
lemon into thick slices. You may tie the spices
in a bag if you so prefer. 'If you don’t mind the
trouble, boil the citron first in grape leaves and
alittle alum, which makes them green and glossy,
and throw them into cold water before preserving.
A few pieces of blanched ginger is a nice addition
to the flavor.
GREEN TOMATO PRESERVES.

Take seven pounds of nice, even-sized, small,
green tomatoes, six pounds of sugar, three lem-
ons, five cents’ worth of cloves and cinnamon
mixed (use only half of this) and one-half ounce
of whole ginger. Pierce each tomato witha fork,
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heat all together slowly and boil until the toma=
toes look clear. Don’t use the seeds of the lem-
ons. Take out the tomatoes with a perforated
skimmer and lay on large platters and then fi
in glass jars. Boil the syrup until very thiel
pour over the tomatoes hot, and seal.
tastes like fig preserves.
RIPE TOMATO PRESERVES.
To twelve pounds of sound, ripe tomatoes ta
eight pounds of sugar and three lemons, ones
half ounce of cloves and one ounce of cinnamon
bark. Scald the tomatoes, pare and cut up
(weigh the tomatoes before scalding them ), heat
slowly, add sugar and boil slowly for twen
minutes, then add gpices and lemons (the lem:
ons must be sliced), extract all the seeds and
boil slowly, stirring often with a silver spooi
and being very careful not to let them bu
The last hour they will require almost constan
stirring. Take off the scum that rises and I
it boil until very thick and dark.
BLACKBERRY JAM.
Weigh the fruit, allowing three-quarters of
pound of sugar to every pound of fruit. Put
the fruit on to boil without any sugar, mash
with a potato beetle and let it boil slowly fi
about half an hour. Dip out most of the boi
juice before adding the sugar and cook half an
hour longer; then pack in pint jars. This
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surplus juice, and T know you will be very
thankful, for it is real nice and refreshing as a
summer drink.
PRESERVED BLACKBERRIES.

~ Weigh the fruit and allow a pound of sugar to

every pound of fruit. Tie spices in a bag, such
as cloves and cinnamon, and make a thick syrup
of the sugar before you putin the berries. Boil
half an hour and seal when cold.

BLACKBERRY SYRUP.

To every pint of blackberry juice allow a pint
of sugar and boil rapidly for five minutes by
the clock—five minutes for every pint. Bottle
and cork it. When cold mix with chopped ice
and water, using a cupful to a quart of water.
Very nice.

PRESERVED PEARS.

Pare the fruit and then weigh. Leave whole,
with the stems on, and allow a pound of sugar to
every pound of fruit. Puta layer of sugar at the
hottom of the kettle, then one of fruit, and o on
until you have used up all of both. Throwa pint
of water over all and heat slowly until the sugar
is melted and the fruit is heated through. Boil
the pears until quite tender, then take them out
with a perforated skimmer and lay upon large
flat dishes until the syrup is thick. Tie up a
small bag of spices, such as cloves and cinna-
mon bark, and let it boil rapidly with the syrup.
Boil almost to a jelly, which must be clear and
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thick. Skim off the scum as it rises, then putin
the pears again. Boil up once, then fill jarsand
seal. To prevent the sugar from crystalizing,
which it is very apt to do with fruit like pears,
dissolve a piece of alum, no larger then a pea,in
a little water and add to the boiling sugar.
GOOSEBERRY JAM. F
Pick the berries carefully and boil one hour,
then add a pound of sugar to every pound of
fruit, and boil for an hour and a half longer, stir- -
ring most of the time. All jams must be watched
closely and stirred for fear of burning. Gocse-
berries should be perfectly ripe.
PEACH BUTTER.
Weigh the peaches after they are pared and
pitted. Allow a pound of sugar to a pound of
fruit. Cook the peaches alone until soft, then add
one-half of the sugar and stir frequently. In~
half an hour put in the remaining sugar. Now 9
watch carefully, stirring almost constantly for -
two hours.  Boil slowly, and add one-quarter of
the peach kernels. Spice with cinnamon and
cloves, using whole spices.
RASPBERRY JAM.
To five pounds of red raspberries (not too
ripe) add five pounds of loaf sugar. Mash the
whole well in a preserving kettle (to do this
thoroughly use a potato masher). Add one
quart of currant juice, and boil slowly until it
jellies. Try a little on a plate; set it on ice, if

.

/
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E it jellies remove from the fire, fill in small jars,
cover with brandied paper and tie a thick white
paper over them. Keep in a dark, dry, cool place.
If you object to seeds, press the fruit through a
gieve before boiling.

APPLE BUTTER.

Boil down any desired quantity of sweet cider
in your preserving kettle to two-thirds the
original quantity. Pare, core and slice as many
wine apples as you wish to use. Boil slowly,
stirring often with a silver or wooden spoon.
Spice with stick cinnamon and cloves, and
sweeten to taste. Boil from four to five hours;
take from the fire, pour all together into a large
crock. Cover and let it stand over night, then
return to the preserving kettle and boil down,
stirring all the while until it is the consistency
of mush, and of a dark brown color.

QUINCE CHEESE.

Wipe off each quince before paring, core and
slice them, weigh your fruit and sugar, allowing
three-quarters of a pound of sugar for every
pound of fruit and set the sugar aside until
wanted. Boil the skins, cores and seeds in a
clean vessel by themselves, with just enough
water to cover them. Boil until the parings are
soft, g0 as to extract all the flavor, then strain
through a jelly-bag. When this water is almost
cold, put the quinces in the preserving kettle
with the quince water and boil until soft, mash
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with a woaden spoon or beetle, Add the juice of
an orange to every two pounds of fruit, being
careful not to get any of the seeds into the pre-
serves. Now add the sugar and boil slowly for
fifteen minutes, stirring constantly ; if not thiek
enough hoil longer, being very careful not to let
itburn. Take off the fire and pack in small jars
with brandied paper over them. You may mix
sweet apples with the quinces. Nice for orna-
menting. i
GRAPE PRESERVES, g

Squeeze the pulp into one bowl and put the
ekins into another. Press the pulp through a
sieve, weigh the grapes before you squeeze them
and allow three-quarters of a pound of sugar to
pound of fruit. Put the strained pulp and sugar
on to boil, the skins also, and boil slowly until
thick. Very nice. It will be much easier fo A
you to heat the pulp hefore straining. j
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B STRAWBERRY JELLY. 3
PRESS the strawberries through a jelly press,
or boil and mash them to a pulp and strain
through a flannel bag. A good way to do this
is to hang up the bag on a strong nail and let it
dripinto a bowl. In the meantime get all your
jelly-glasses ready and roll them in hot water.
Take a pint of juice and a pint of sugar ata
time and no more. You will have better jelly
and it will not take ary more time. T always
put a pint of juice into the preserving kettle, set
it on red-hot coals, and as soon as it boils throw
in the sugar and stir with a silver spoon. Then
put fine kindling wood under the kettle and let
it boil hard until it rises clear to the top, allow-
ing it to boil in this way for five minutes by the
clock. It will then be so thick that it will boil
with a “thud,” and can not rise any more.
Pour into your glasses, filling them to the brim,
reserving, however, a pint of the juice to repeat
the above. Try this method, and you will never
follow the old-fashioned way again. By adding:
lemon juice to the strawberries your jelly will
be firmer (raspberry and strawberry jellies are
never as firm as other jellies). You may boila
(408)
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yanilla bean in the preserving kettle with the
berries, which makes a very nice flavor. Try it.
PEACH JELLY.

Pare the peaches; cut them upin small slices,
and crack one-fourth of the kernels, and put all
in the jar with the peaches. Heatin a dish-pan
of boiling water, but do not add any water to
the peaches; stir them from time to time until
they are boiled to the consistency of mush.
Strain through a bag, and to every pint of juice
add the juice of a lemon. Measure again after
adding the lemon-juice, and add a pint of sugar
to a pint of juice. Boil a pint at a time, adding
sugar when the juice begins to boil. Boil fast
and hard five minutes. Allow five minutes by
the clock for each pint of juice and sugar. Al-
ways have the pint measure filled with juice, so
as to lose no time in getting the kettle to boil.
You may weigh the sugar if more convenient—
a pound to a pint. Fill in glasses immediately.
When cold dip tissue or fine note-paper in the
white of egg, and lay on top of each glass. Cut
around with scissors, put on covers, or tie up
with stout paper. Each glass should be labeled.
4 RED RASPBERRY JELLY.

Put the berries into a stone jar. Set this in
a kettle of warm water, and let it boil, closely
covered, until the berries are broken to pieces.
Strain through a flannel jelly-bag. If you have
none use & stout, coarse kitchen towel, pressing
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only a few handfuls at a time. To each pint of
juice allow-a pint or pound of sugar. Measu
the juice and set it on a very hot fire in a pre-
serving kettle. As soon as it boils throw in the
sugar; stir with a silver or wooden spoon, and
let it boil five minutes by the clock, and so hard,
too, as to require constant watching, and ina
two-gallon kettle at that, boiling only a pint at
a time. Remember, this is very important, a pinf
at a time. Do this, and your jelly will neyer
fail to harden almost before itiscold. Measure
while your jelly is boiling, so as not to losea
moment’s time. Have jelly-glasses ready,
cleaned and rolled in hot water, go as to prevent -
cracking, and have enough kindling-wood at
hand to keep the kettle boiling.
CURRANT JELLY.
In making this jelly follow the above receipt.
RASPBERRY-CURRANT JELLY.
Mix equal parts of currants and raspberries,
and proceed as with currant jelly. The flavor:
is exquisite and is especially nice for cakes, |
creams, charlottes, ete.
GRAPE JELLY.
Put the grapes on to boil in a stone jar set in
a vessel of water. Do not add any water to the
grapes and let them boil a few hours, then strai
through a jelly-bagor fruit-press. Boil a piut
a time. When the juice boils hard, add a poun
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of sugar. If wild grapes add a pound and a
quarter of sugar. Boil fully five minutes and
proceed as you would with currant jelly. When
cold cover with a paper dipped in white of egg.

~_ (over and label.

WINE JELLY.
(No. 1.) Take one pint of wine and two
pounds of sugar. Soak one package of gelatine
in one pint of water, juice of two lemons and
grated peel of one, and agood pinch of cinnamon.
After the gelatine has soaked for one hour, pour
in all the above ingredients and one quart of
boiling water. Stir until all is dissolved, then
strain through a flannel bag. Wet your molds
with cold water, pour in the jelly and set away
in a cold place.
WINE JELL‘.I.

(No. 2.) Dissolve one box of gelatine in a
pint of boiling water, add one pound of loaf sugar
and a quart of wine. Stir this mixture very
hard and pour through a jelly-bag and then into
amold that has has been washed in cold water.
When congealed, wrap a cloth dipped in warm
water around the mold and turn out the jelly.

APPLE JELLY.
Take sour, juicy apples, not too ripe, cut up
in pieces, leave the skins on and boil the seeds
also. Put on enough water to just cover, boil on
the back of the stove, closely covered, all day.
Then put in jelly-bag to drip all night. Next
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morning measure the juice. Allowa wineglasg
ful of white wine and juice of one lemon to eve
three pints of juice. Then boil a pint ata time,
with a pound of sugar to every pint. Very good.
NEAPOLITAN JELLY. 1
Take equal quantities of fully ripe strawber-
ries, raspberries, currants and red cherries. The
cherries must be stoned, taking care to preserve
the juice and add to rest of juice. Mix and press
through a jelly-press or bag. Measure the juice,
boil & pint at a time, and to every pint allowa
pound of sugar and proceed as with other fruit
jellies. i
RASPBERRY SYRUP.
Choose nice, large, fresh red raspberries, weig
them and allow three-quarters of a pound of
sugar to every pound of fruit. Make a syrup by
boiling a pint of water to every two pounds of
sugar. When the syrup is clear put in the ber-
ries and let them boil up once. Then Temove
from the fire and let them remain in a covered
bowl over night; then press through a jelly-bag -
and boil until clear and thick ; when cold, bottle, -
cork and seal. The juice of canned raspberries.
left over from last season, obtained by pressing
them through a fine wire sieve or jelly-bag, isnice
to mix with lemonade; you will never wanta
better drink. Strawberries may be used in the
same way; use quantities of chopped ice and
lemons. Delicious,



JELLIES, 413

CRAB APPLE JELLY.

Take Siberian crab apples, cut up in pieces,
“leaving in the seeds, and do not pare. Put into
a stone jar, and set on the back of the stove to
~ boil slowly, adding a good-sized dipperful of
~ water. Let them boil closely covered all day,
then put in a jelly-bagand let them drip all night.
If the apples are very dry, add another dipperful
of water. Boil a pint of juice at a time, with a«
pound of sugar to every pint of juice. Boil five
minutes steadily, each pint exactly five minutes,
shoving kindling wood under the kettle all the
time, while it boils. Now weigh another pound
of sugar and measure another pint of juice.
Keep on in this way and you will be through
~ before you realize it. There is no finer or firmer
jelly than this. It should be a bright amber in
color, and of fine flavor.- You may press the
pulp that remains in the jelly-bag through a
coarse strainer, add the juice of two lemons and
as much sugar as you have pulp, and cook to
a Jum

FRUIT JELLY. -
Take any kind of fruit, fresh, canned or
mixed. Peaches, cherries and raspberries are
very nice. Add the juice of a lemon, also that
of an orange and sweeten to taste. Dissolve a
box of gelatine in a little warm water or the
juice of the canned fruit. You may add a little
Wine or other liguor. One‘ box of gelatine is
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sufficient for two quarts of fruit. This.is pa:
ticularly nice poured into a square mold, to ¢
into squares and serve with poultry or meaf
An ornamental dish for any table.
WINE OR CHAMPAGNE JELLY.

Pour a pint of cold water over the contents
of a package of Cox’s gelatine. Let it soak fo
ten minutes, then add a pint of boiling wate;
and stir till the gelatine is dissolved. Next
a pint of wine, half a pound of sugar, the gra
rind of a lemon and its juice, a little grai
nutmeg, ground cloves and cinnamon. Stir t
beaten whites of two eggs into this mixture and
set on a slow fire and stir until it starts to boi
when it should be immediately taken off and
strained through a jelly bag. Rinse the bag
boiling water first and suspend it near the fiz
until strained. Wet a mold with cold wal
before putting in the jelly and set on ice to cools

CRANBERRY JELLY.

Wash and pick ripe cranberries and set on
boil in a porcelain-lined kettle closely cove:
When soft strain the pulp through a fine
sieve. Measure the juice and add an eq
quantity of sugar. Set it on to boil again ani
let it boil very fast for about ten minutes—bub
it must boil steadily all the time. Wet a mold
with cold water, turn the jelly into it and set i
away to cool, when firm turn it into a g
salver,
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MELANGE.

HIS French fruit preserves is truly delicious
and should be put up in the month of June

To every pound of fruit take one pound ¢
sugar. It requires no cooking at all, and |
therefore easily made. Any child can follo
the directions. Begin with strawberries.
the largest and soundest berries in the ma
Pick two quarts and lay them in a new and p
fectly clean two-gallon stone jar and cover wil
two pounds of the finest granulated su;
Stone as many pounds of red, black and wh
cherries as you wish to use, and add the sam
quantity of sugar. You may also use banana
pineapples or oranges. Seed the latter care
fully. Be sure to weigh all the fruit, and
allow one pound of sugar to every additional
pound of fruit. Now pour over the fruit a pil
of pure alcohol, in which you have dissolved fi
cents’ worth of salicylic acid. Tie up the ja
with thick paper, and in season add peaches
apricots, raspberries, blackberries, large, Té
currants; in fact, all kinds of fruit. Greems
gages and purple and red plums also add bo
to looks and taste. DBe sure to add the sam
(416)
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nount of sugar as you do fruit, but no more
Jeohol. In the fall of the year pack in glass
§; looks very pretty. Keep it in a dry, cool
e. There is alwiys a surplus of juice, which
kes excellent pudding sauces. Add a little
ter and thicken.

- BRANDIED PEACHES.

" Belect only the largest and finest quality of
clingstone peaches. Allow a pound of sugar to
pound of fruit, and a pint of the best brandy
0 every four pounds of peaches. Make a syrup
“of the sugar with enough water to just dissolve
it, and boil about half a dozen blanched peach
ernels with it. When the syrup boils putin the
fruit and let it boil about five minutes. Remove
~ the fruit carefully upon platters, and let the
‘syrup boil fifteen or twenty minutes longer,
“gkimming it well. Put the peaches in wide-
mouthed glass jars. If the syrup has thickened
* pour in the brandy. Remove from the fire at
~ once, pour over the fruit and seal.
BRANDIED PEARS.

Pare the fruit, leaving the stems on. Weigh
~ and allow a pound of sugar to a pound of fruit.
" Heat the fruit and sugar like you would for pre-
gerves, adding enough water to prevent burning.
Remove the pears to platters as soon as tender—
‘ €0 tender that you can pierce with a straw. TLet
~ the syrup boil until"thick, having added a small
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bag of spices in boiling. Let the syrup boil very
fast. In the meantime, put the pears in glag
jars, fill two-thirds full, add the brandy to th
boiling syrup, and take the'kettle at once from
the fire. Pour boiling hot over the fruit, and
seal. Allow a pint of best brandy to every fou
pounds of fruit. Use none but the best. If
you can not afford brandied fruit it is no d
grace, but don’t try and put up fruit in whi
or some other cheap stuff.
BRANDIED CHERRIES,

Select the largest sweet cherries for this pur-
pose, leaving the stems on. Allow half a poun
of sugar to every pound of fruit, and a pint of
good brandy for every five pounds of fruifs
Make a syrup of the sugar, using as little water
as possible. Pour it over the cherries and
them remain in the syrup all night. Next d|
put them in a preserving kettle and heat slowly .
Boil about eight minutes. Take up the cherries
with a perforated skimmer and boil the syTup
fifteen minutes. Add the brandy to the boiling
syrup, remove from the fire and pour over the
cherries hot, and seal.

BRANDIED QUINCES. 1

Select large yellow, pear-shaped quinces, and
peel and quarter them. Take out the cores a
throw into cold water, until all are pared. 'Thy
boil until tender, so they can easily be pierced.
Take them out with a perforated skimmer an
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“woigh. Then take three quarters of a pound of
gugar to a pound of quinces, and boil in a little
over half the quinee water. Add stick cinnamon
and cloves (removing the soft heads). Boil un-
. til quite a thick syrup. Pack the quinces in
jars, add a pint of good brandy to the syrup and
pour boiling hot over the quinces and seal im-
mediately.
FRENCH PRUNES IN COGNAC.

Lay the prunes in white wine for two days;
then put on a wire sieve to drip, but do not
squeeze them. When they look dry, which will
be in about half an hour, lay in glass jars with
alternate layers of sugar and stick cinnamon and
a few pieces of mace and a very few cloves.
When the jars are full, fill up with cognac and
_seal. Set in the sunniest place you can find for
three days.
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RAW FRUIT DESSERTS.
STRAWBERRIES.
LWAYS sclect the best fruit, as it is the
cheapest, and requires less sugar, and
where every berry is perfect there is no waste.
Never wash strawberries, as it injures their flavor.
If they are too “sandy,” do not use them raw.
Pick the berries and pile them in the fruit dish
in the shape of a hill, and when ready to serve,
- put over them plenty of pulverized sugar. Re-
gerve half a cup of the berries, mash to a pulp,
eweeten and strain, and pour sweet cream gradu-
ally to the juice, stirring constantly; pour this
over the berries when ready to serve, and not be-
~ fore, for fear of curdling. Some object to cream
- of any kind; in this case it is better to pass the
cream around the table.

STRAWBERRIES,

(No. 2.) Pick nice ripe berries, pile them in
a fruit dish and pour over them a gill of rum or
wine (rum is better). Then strew plenty of
pulverized sugar over them and garnish with
round slices or quarters of oranges, also well
- sugared.
(421)
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RIPE TOMATOES.

Select nice, large, well-shaped tomatoes,
slice and put on ice. When ready to s
sprinkle each layer thickly with pulverized
gar, and pour over all a pint of whipped cre
Delicious.

PINEAPPLE.

Peel the pineapple, dig out all the eyes, th
cut from the core downward, or chop in a cho
ping-bowl, and set on ice until ready to serve
Then sugar the fruit well, and form into a mou
in a handsome dish. Garnish the base well wif
leaves or small fruit or any kind. You ma
squeeze the juiee of a fine orange over all,

SALADE D’ORANGE.

Pare and slice nice, sweet oranges, the &
less ““ navel orange” being the best. Set on ie
Do not sugar until absolutely necessary, as ite
tracts the flavor of the fruit and Ivuws noth
but juice. When ready to serve arrange the slice
in a glass bowl and sprinkle powdered sugar oves
them. You may add a glass of wine if you li
the flavor.

AMBROSIA.

Take eight or nine sweet oranges, peel them,
take out the seeds after cutting into slices, Ta
a large-sized fresh cocoanut, grate it and the
put alternate layers of the oranges and cocoa
in a glass dish, and sprinkle pulverized su
over each layer of cocoanut and orange.
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RASPBERRIES AND CURRANTS.

" These berries, mixed, make a very palatable
ish. Seton ice until ready to serve. Then pile
a mound, strewing plenty of pulverized sugar
ong them. As youdo this, garnish the base
ith white or black currants (blackberries look
tty also) in bunches. Eat with cream or

‘wine.
R BANANAS.

May be sliced according to faney, either round
"or lengthwise. Set on ice until required. Then
add sugar, wine or orange juice. In serving,
dish out with a heaping tablespoonful of whipped

eream.
TUTTI-FRUTTIL.

Slice orahges, bananas, pineapples and ar-
range in a glass bowl; sprinkle with pulverized
sugar, and serve either with wine or cream. You
~ may use hoth.
BLUEBERRIES.

Wash and pick over carefully, drain off all
_ the water, sprinkle powdered sugar over them
and serve with cream or milk.

PEACHES.
Peel fine, ripe freestone peaches. Cover plen-
tifully with pulverized sugar, and serve with
whipped cream and plenty of it. The eream
should beicecold. Peaches should not be sliced
until just before dining, or they will be very apt
to change color.
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FROSTED CURRANTS.

Pick fine, even, large bunches of red cu
(not too ripe) and dip each bunch, oneata
into a mixture of frothed white of egg, then in
a thick, boiled sugar syrup. Drain the bunche
by laying on a sieve, and when partly dry di
again into the boiled syrup. Repeat the proe
a third time; then sprinkle powdered sugar o
them and lay on a sheet of paper in a slight
warm oven to dry. Used on extra occasio
for ornamentirig charlottes, cakes, creams, ete

WATERMELONS, ;

Use only those melons that are perfectly
Donot select those that are very large in eiren
ference ; a rough melon with a bumpy surface’
the best. Either cutin half or plugand fill w
the following: Put on to boil sonre pale sher:
or claret and boil down to quite a thick sy
with sugar. Pour this into either a plug
melon or over the half-cut melon, and lay on iet
for a couple of hours before serving. If yot
use claret you may spice it while boiling
whole spices.

SNOWFLAKES.

Grate a large cocoanut into a nice fruit d
and mix it thoroughly and lightly with pul
ized sugar. Serve with whipped or plain swe
cream.
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GENERAL RULES.

SE none but glass cans for canning fruj
and vegetables. You will find them
cheapest in the end, for you can use them y
after year by replacing new elastics for the
ones, which must be done yearly. Keep
canned fruit and vegetables in a cool, dark pl
and be sure the place is dry as well. Strawb
ries and red raspherries lose their color v
quickly if exposed fo the light. I knew a lag
that packed her canned strawberries away in
box for fear of” their discoloring. A good pl
is to wrap each can in paper. You must
strict attention to the following rules in canni
Remember it is worth while to put up your o
fruit, for it is cheaper and better than the fra
you buy; and then a good ‘housekeeper is pro
of her own work, especially in this line:
First. Clean your cans thoroughly and
them in boiling water: be sure that they are
cracked ; fit the elastic firmly around the ne
the can, so when you are ready to secrew on
top there will be no time lost, as this has to
done quickly, and there will be no room for
air to get in. Screw tight, this is import
(420)
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Have the tops lying in hot water, so that no time
ay be lost in screwing them on. You must
“always fill the cans to overflowing, for the fruit
will Shrink some as it cools, and that, youknow,
js dangerous, for it invites the air to enter.
Serew the top on :mmediately. Fill one can at
| a time, and tighten this one before you go to the
next. Be sure to examine each can as it cools,
' then screw tighter. Never.put them away until
the following day, and then examine narrowly
~ again, screwing tighter if needed.
STRAWBERRIES.

To each pound of fruit use three-fourths of a
- pound of sugar. After the berries are picked and
. washed, measure or rather weigh the fruit, and
~ gtrew the sugar over the fruit. Let them stand
" atleast three hours, then pour off the juice into
~ your preserving Kkettle, and let it boil. Remove
" a1l the scum that rises,and when perfectly clear
putin the berries carefully. Justlet them come
~ to a boil. Put your cans on an old tray right
near the boiling berries. Can immediately and
observe the above rules.  Tomake perfectly sure
of their keeping (for strawberries ferment very
easily), place them in a Yash boiler with hay,
and let them come toa boil. Do this aftera
few days. I have described how to do this in
some previous receipt. In case one of thecans
is not quite full, and you have more berries to
¢an, just set the can in hot water until the fruit
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is ready. If you have none, why, the best

is to use it as soon as possible, for it will

keep. Follow rules forcanning carefully.
RHUBARB.

Strip the skins from the stalks, and cut i
small pieces as you would for pies. Allow &
ounces of loaf sugar to every quart of rhub: :
Set the sugar over the fire with as little wa:
possible, throw in the rhubarb and hoil
minutes. Have the cans ready, and roll
one in hot water. Have the rubbers ath
and the covers also rolled in hot water.
each can to overflowing, clap the covers on
mediately, screw tight, see that the rubbers a
on as they should be and screw tighter as ‘
grow colder. Examine each can the next
and screw tighter if possible. Set away in
dark, dry closet.

CHERRIES.

Prepare in the same manner as you would
preserving (see Preserved Cherries), allowi
half a pound of sugar toa pound of fruit.
putting the cherries into the syrup do no
them boil more than five minutes ; then fill
cans to overflowing, seal immediately and i
screw tighter as they grow cold. Remove
little bag of stones which you have boiled ;
the syrup. The object in hoiling the &
with the syrup is to impart the fine flavor
fruit, which cherries are robbed of in pittil
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' Cherries canned expressly for pies, which are -
scarcely inferior to those filled with fresh fruit,
“are put up in the following manner: Stem the
cherries—do not pit them—pack tight in glass
fruit jars, cover with sweetened water, say about
two tablespoonfuls of sugar to a quart of fruit;
~put on the rubbers evenly, clap on the covers
and screw tight. Line your wash-hoiler with
hay, put in the cans, fill in hay between them,
g0 that they will not knock against each other
in boiling.  Fill the boiler up to the neck of the
cans with cold water, then set on to boil. Let
‘them boil fifteen minutes from the time they
begin to boil. Lift the boiler off the stove and
- do not takeout the cans until perfectly cold.
Wipe each can and’screw the tops as tightly as
‘possible. Next day screw tighter if possible.
You may stone the cherries just before usiug for
pies. They have a much nicer flavor put up in
this way. I have never had a single can of fruit
- 8poil put up in just this simple way.
: QUINCT'S. :
Select the finest yellow quinces in the market;
- pare and core, and throw into cold water. Put
the parings and cores on to boil just as you would
for preserves, and then strain. Allow a quarter
of a pound of sugar to a pound of fruit. If you
like them very sweet take half a pound of sugar
to a pound of fruit. Add sugar to the strained
juice, boil, throw in the quinces and boil until
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tender, so they may be easily pierced with a f
Have your cans ready, previously rinsed i
water. Now pack fruit in jars and fill to
flowing with the boiling syrup, which mu
kept boiling until all the cans are filled a
sealed. Seal each can as soon as filled an
not forget to fill to overflowing, and as the e
cool they must be screwed tighter. Look aff
them in a day of two and try to screw
tighter if possible. y
CURRANTS.
Select the large * cherry currants,” pick f1
the stem ; sugar, about half a pound to a p i
of fruit, weighing after being stemmed.
ten minuts and seal hot, as you do others#
BLUEBERRIES.
(No. 1.) The worst part of the work i
picking over, which requires a great deal 0
tience. After picking wash well and fill in g
jars. I do notmean to just fill, you muse
them in as tight as possible, usinga potato bt
or some other wooden tool to squeeze in th
ries, no matter if they are bruised. Fill to
brim, clap on the rubbers, then screw on
When you have all the jars filled, set in @
boiler, which has been lined with hay and
between the jars also. Fill jars almost #
neck with cold water, then set on to boily’
boil about fifteen minutes from the tumi
gins to boil. Lift the boiler from the
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t the jars remain in the boiler until cold. Now
mine each jar closely, screw tighter and
mine every other day for a week, always
wing tighter. Add sugar when you intend
to use them. They are equal to fresh berries,
‘especially for compote.

: \BLUEBERRIES.

- (No. 2.) Following is another way of can-
‘ping blueberries or huckleberries: Heat slowly
toa boil in a large porcelain kettle. When they
begin to boil add sugar in the proportion of two
tablespoonfuls to each quartof fruit. Before do-
ing this, if there is too much juice in the kettle,
dip out the surplus with acup. Leave the berries
almost dry before putting in the sugar. Boil to-
 gether filteen minutes and can. Have therubbers
at hand to clap on immediately, and have the
 tops rolled in hot water. Fill each can to over-
' flowing, seal and look aft.t them as they grow
- cold.

BLACKBERRIES.

Heat slowly, and when they begin to boil add
~ about three tablespoonfuls of sugar to each quart
~ of berries. Boil about ten minutes. Have the
cans ready, rolled in hot water. Fill the cans
. to overflowing. If you have a surplus of juice
‘add more sugar and boil down to a syrup, which
Es very nice for pudding sauces, or to drink in
ice water.
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DAMSONS. i
Make a syrup of three-quarters of a pound
sugar to every pound of fruit and allow abon
pint of water to every three pounds of fruit. Pri
the damsons with a needle to prevent burstin
When the syrup is clear, put in your damsons,
quart at a time. Boil each quart five minuf
not fast, or they will burst badly. Fill up
jars with the fruit, pour in the syrup until
overflowilg and seal immediately as you @
other fruit.
PEACHES.
(No. 1.) In selecting peaches for canning
see that the fruit is ripe and firm of texture, b
not too soft. The yellow “ Crawford ” peach
are nicest for this purpose. Pare the fruit, cut
halves®and stone, taking care not to break th
fruit, and drop each piece in cold water as seg
as it is pured, and leave them in the water unti
all are pared, halved and stoned. Now prepal
enough sugar water to cover your peaches afte
you have packed them in glass jars. Pack thes
in tight, and put two blanched peach kernels©
top of each can and fill to overflowing with ve
sweet sugar water. To do this, take about thre
pounds of granulated sugar, put it in a bowl
fill it with cold water and stir the sugar &
water until dissolved. Now place your cani
peaches in a row, and pour a cupful of this sug
water over each can, and repeat it until all ai
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- overflowing: now seal tight. Set them in a wash-
poiler, filled with cold water, up to the neck.
Put sticks of wood and straw or hay, if you have
i, between and around the jars and boil steadily
for fifteen minutes or more. Lift from the fire
garefully and let them grow cold in the boiler.
* Lift out carefully and screw each one as tightly
a8 possible. Try to screw tighter the next day
Cagain. Keep in a dry, cool place.

3 PEACHES.

(No. 2.) Prepare same as No. 1. Allow two
heaping tablespoonfuls of sugar to each quart of
 fruit, and scatter between the layers also a few
peach kernels, and put a pint of water at the
bottom of the kettle before packing i the
fruit. After the kettle is filled heat slowly to a
boil. Boil five minutes, just long enough to
heat every piece through thoroughly. Fill the
eans to overflowing, one at a time, and seal each
one as soon as filled. When cold, screw tight as
~ possible. You may can peaches whole in this
~ way, using a little more sugar. They are much
~ finer in flavor when whole.

FRENCH AND GERMAN PLUMS.

Prick with a needle to prevent bursting and
prepare a syrup, allowing a pint of water and two
~ pounds of sugar tu every three quarts of plums.
When the sugar is dissolved put in the plums.
- Heat slowly to a boil. Let them boil slowly for
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five minutes, not fast, but they must boil.
them out with a perforated skimmer upon plv
ters. When a]l the plums have boiled, pack
jars three-fourths full, clap on the rubbers eve
around the rim, fill with the scalding syrup un
itruns down the sides, and seal without a m
ment’s loss. You may can red plums and gree
gages in the same way. Boil down the surpi

juice for jelly, only adding a little more sug
say half as much sugar as you have juice.

TOMATOES.

Scald, remove all the skin, cut out any pl e
that are green or imperfect. Then cut them u
and put on to boil, adding a little salt.
until perfectly soft, then strain through ai
lander ; return them to the kettle and hoil
Now can them quickly, sealing air-tight.
may leave them whole if you so prefer.

GREEN CORN.

Boil on the cob all the corn you can pack in
al arge wash-boiler, and boil about half an h
in salted-water. Cut all the corn from the cob
and pack in Mason jars; fill, and pour slight!
salted water over all to overflowing. Seal
arrange in a wash-boiler, fill the bottom W
hay, and fill the boiler with cold water np to t
necks of the cans. Boil about fifteen minu t
Allow the eans to cool in the hoiler. Exa
narrowly, and screw each lid tighter if posi
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: Keep ina dry, cool, dark place. To make doubly
sure of its keeping, you may add to the salted
water three drams of salicylic acid, and four

~ ounces of salt to one gallon of water.

PEARS.

Choose * Bartletts ” or « Sickles”; pare, and
if “ Bartletts,” cut in halves, leaving the stems
on. Throw into cold water as soon a8 pared, to
prevent them from turning dark. Put on sweet-
ened water to boil, and throw in the fruit, not
too many at a time. When so tender that you
can pierce with a straw, can as you would other
fruit. Fill the cans to overflowing. Lose no
time in sealing, and o on until all are boiled
and canned. It is the easiest fruit to can, and
“if sealed properly, nota single can will spoil.
You may put up the common variety of pears
in this way, for puddings, compotes, ete.

PEAS.

Boil in salt water; drain off all the waber,. by
throwing the peas on a large, clean board and
allowing them to get perfectly cold. Then pack
in glass jars, air-tight, allowing the salt water
to overflow before clapping on the lids. Boil
cans and all, like in foregoing receipt. Aspar-
agus and cauliffower afe canned in the same
way.
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A CHAPTER ON PINEAPPLES.

HOW AND WHAT TO DO WITH THEM.—DIF]
ENT WAYS OF CANNING THE LUSCIOUS FRUIT,

The large, juicy pineapple is the best
this purpose. To begin with have your sca
at hand, also a sharp-pointed knife and
apple-corer, a slaw-cutter and a large, de
porcelain dish to receive the sliced piuea'pp
Now Dbegiit to pare, do this carefully, d
out all the eyes as you go along. Lay
pared pineapple on a poreelain platter
stick your apple-corer right through the
ter of the apple, first at one end and then
the other; if it acts stubbornly put a tows
around the handle of the corer and twist il
Behold! the whole core will come out ut one
Now screw the slaw-cutter to the desired thi
ness you wish to have your pineapple slice R
Slice into receiving dish, weigh one pound o
fine granulated sugar and sprinkle it all ove
theapple, and soonuntilall are pared and slie
allowing one pound of sugar to each very larg
pineapple. Cover the dish until next day and
then strain all the juice off the apples and bo:
in a porcelain or bell metal kettle, skimming
well; throw in the sliced pineapples, boil abou
five minutes and can. Be sure to have the can
rolled in hot water before using; have the rube
bers secure (always use new rubbers), and
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_ the covers in hot water before screwing them on.
Fill the cans to overflowing and seal immedi-
ately, not losing o moment’s time. As the cans
grow cold screw tighter and examine daily, for
three or four days, and screw tighter if pos-
sible.

AxorneEr Way.—Prepare the pineapples as
above, allowing half a pound of sygar to two
pounds of fruit. Steam the gliced pines in a
porcelain steamer until tender. In the mean-
time makea syrup of the sugar, allowing a tum-
blerful of water to a pound of sugar. Skim the
* syrup carefully, put in your steamed pineapples
and can as above.

St ANoTHER W Ay.—Prepare as in No 1.
Weigh your sliced pineapples and to five pounds
of fruit make a syrup of two and one-half pounds
of sugar. Put the sugar on to boil with one
quart of water, boil and skim carefully. Add
the fruit to the boiling syrup and boil five
minutes. Can quickly, lose no time in screw-
ing on the Bovers. Screw tight as possible and
tighten again as they grow cool. Examins fre-
quently, always screwing tighter.

Axp StiLn Axorner Way.—Take off the rind
and trim. Cut into desired slices; a nice way is
to cut round slices then divide into thirds.
Fill into glass cans, and dissolve sugar in water
enough to cover the cans to overflowing, allow-
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ing half a pound of sugar to a pound
fruit, and pour this sweetened water over
pineapples. Clap on the rubbers and sc
the covers tightly. Now place them in a lan
wash boiler, securing the cans from tumbli
over, by placing sticks of wood at the bottom
the boiler; a still better way is to put hay o
rags between the cans. Fill the boiler with
water up to the neck of the cans, and let
boil steadily for at least twenty minutes.
the boiler from the stove and allow the can
get cold in the water they were boiled i
if it takes until the followingday. Then
each can carefully, screwing each can as
as possible. Wipe dry and put away in
place. All canned fruits should be exa
carefully in one or two weeks’ time after b
put up. If any show signs of fermentin,
get them in a boiler of cold water and lef
come to a boil slowly. Boil about ten mi
remove boiler from the fire and allow the
to cool in the boiler. When cold serew
and put away.
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MOTHER’S DILL PICKLES,

XAMINE the cuctimhers carefully, diseas
all that are soft at the ends, and allow

to lay in water over night. In the morn
throw them on a clean board to drain, and di
them with a clean towel. Then put them
wooden pail or jar, along with the dill, putt
first a layer of dill at the bottom then a laye
cucumbers, a few whole peppers, then a lay
dill again, and so on until all are used up,
last lay a clean, white cloth on top, then a pla
and a stone to give it weight, so that the picki
will be kept under the brine. To a peck
cucumbers use about two large handfuls of sal
Dissolve the salt in enough cold water to ¢ 0
them. You may add one or two tablespoon
" of vinegar to the brine. If the cucumbers
small, and if they are kept in a warm place,

any of my readers have put up salt pickles tl
have turned out to be too salty, just pour off
old brine and wash your pickles and then e: an

(440) X
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' ine them closely, and if they are spoiled throw
them away. Lay those thatare sound in a clean
jar and pour over them a weak solution of salt
water, into which youhave put a dash of vinegar.
Always examine your pickles weekly. Take off
the cloth, wash it, and remove all the scum that
adheres to the pail, and lay a clean cloth over
the pickles again. Do not use more than two
handfuls of salt in the new brine, which must be
thoroughly dissolved. You will find among Sal-
ads a nice recipe wherein salt pickles are used.
(See “ Polish Salad,” or “ Salad Piquant.”) Itis
a good way to make use of pickles in winter that
have hecomo too salty for ordinary use.

DILL )PICKLES.

Take two or three dozen medium-sized cucum-
bers and lay them in salt water over night. Wipe
each one dry, discarding all that are soft and lay
them in a wooden vessel (which is better than
a stone one) along with grape leaves and green
grapes, if you can get them, whole peppers, or one
or two green peppers, a few bay leaves, a few
pieces of whole ginger, a few cloves and a stick of
horseradish sliced up on top of all. Use plenty
of dill between each layer. Boil enough water
to cover the pickles. Use about one pound of
salt to six quarts of water, and one cup of vine-
gar. If you wish to keep them all winter, have
your barrel closed by a cooper.
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SALZGURKEN.

Take half-grown cucumbers; lay them
water over night, then wipe each one dry and ;
ject all that are soft at the ends Now I
layer of cucumbers in a new barrel or wine
(a small vinegar barrel is best), then a laye
the following spices: Fennel, dill, bay leaves
few whole peppers; then cover with grape s
cherry *leaves, and begin again with a laye
cucumbers and fill in alternate layers until
are used up. Then boil enough salt and wal
to just cover them, test the strength of the wat
by laying an egg in it, if it rises the water
enough salt in it, if not, add more salt. F
this over the cucumbers when cold. Ge
cooper to tighten up the barrel, and roll it in
sun and allow it to stay there for two wee
turning over the barrel once each day.

SALT PICKLES.

(For immediate use.) Take nice, la
cumbers, wash and wipe them; lay them in a;
or wooden pail, sprinkle coarse salt over
layer, and add dill, whole peppers and
leaves, if you have them, also a very fe
leaves. Cover with water up to the brim
u piece of bread in the jar; it will help to quiel
the process of souring. Cover with a pl
put o clean, heavy stone on top of the pla
order to keep them well covered with the
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t them in a warm place, say back of the
tchen stove, for the first three days. They
i1l be ready to use in a week.

EARLY FALL VEGETABLES.

" Take new firkius or large stone jars, and scald
em well with boiling water beforeusing. Veg-
bles that are boiled before pickling in a brass
ttle always keep their fresh, green color. In
t pickling cover your jars or kegs w ith a clean,
white cloth, then a cover made of wood and last
aheavy stone to weigh it down. The cloth must
be removed every other day, washed and put
back. In doing this, take hold of the cloth at
“each corner, so that none of the slimy substance
can get into your pickle, and wash the top and
gides of the jar also. Be particular about this.
STRING BEANS (RAW).

String the beans very carefully, and cut into
fine short lengths; then sprinkle salt over and
'~ through them, mixing thoroughly, say to twenty-
' five pounds of beans, two pounds of salt. Let
them remain in the salt over night. Then pack
the shredded heans as tightly as possible into
- jars or kegs, without any of their juice. Intwo
- weeks look them over, remove the cloth and
\‘nsh it,etc., as already described. When cook-
_ing the beans, take out as many as may be
required for a meal and soak them in cold water
~ over night. In the morning set on to boil in
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cold water. Boil for one hour. Pour off

water they were boiled in, add fresh water,

prepare as you would fresh beans.
BOILED BEANS.

Select small, young string heans, string
carefully and boil in salt water, in a brass ke
until tender, and throw them on a large, clea
board to drip. Next morning press them inf
jar, with alternate layers of salt and heans,
proceed as with string beans.

TO KEEP BEANS FRESH.

String, shred, and put in a barrel or keg,
the following mixture: Dissolve three dram
salicylic acid in a little hot water, add it
four ounces of salt to a gallon of water
pour over the beans. Cover securely as in for
going receipts.

SAUERKRAUT. g

Line the bottom and sides of a clean ba
or keg with cabbage leaves. Cut into fines
one or two dozen large heads of white, erisp b
bage. Do this on a large slaw-cutter. Now b
gin to pack: First put inalayer of cabbage,
about four inches deep, and press down firn
and sprinkle with about four tablespoonfuls
salt. You may put one or two tart apples,
up fine, between each layer, or some M:
grapes (which will impart a fine flavor to
kraut). When you have put in these four
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pound with a wooden beetle until the cabbage is
quite compact and then add more cabbage, and
€0 on until all has been salted, always pounding
down each layer. Last, cover with cabbage
Jeaves, then a clean cloth, a well-fitting board,
and a heavy stone, to act as weight on top of all.
It is now ready to set away ina cool cellar to
ferment In two weeks examine, remove the
scum, if any; wash the cloth, board and stone,
wash also the sides of the keg or jar, and
pluce all back again. This must be done weekly.

BOILED SAUERKRAUT.

Take a brisket of l}eef weighing about five or
six pounds. Set it ‘on to boil in a gallon of
water, a little salt and the usual soup greens.
When the meat 1s tender take it out, salt it well
and put on to boil again in a porcelain-lined
kettle, having previously removed all the bones.
Add about a cupful of the soup stock and as
much sauerkraut as you desire  Boil about one
hour; tie a tablespoonful of carroway seed in
a bag and hoil in with thekraut. Thicken with
two raw potatoes, grated, and add a tablespoon-
ful of brown sugar just before serving. If not
sour enough add’a dash of vinegar. This gives
you meat, vegetables and goup. Mashed pota-
toes, kartoffelkloesse or any kind of flour dump-
!ing is & nice accompaniment. Sauerkraut is
just as good warmed over as {resh, which may

&
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be done two or three times in succession wi
injury to its flavor.
GREEN CORN.
Place the corn in large Mason jars and
a gallon of water over it, in which you haye
solved four ounces of salt and three drams
salicylic acid (dissolve the acid in hot wate
Another way : Boil the corn, cut it off the ol
and pack in jars in alternate layers of salt
corn. Use plenty of saltin packing. When
wish to cook it soak in water over night. P
the corn in this way: Firstalayer of salt,
an inch deep; then about two inches of co
then salt again, and so on. The top layer mn
be salt. Spread two inches of melted bu
over the top layer and bind with strong p
ated paper (perforate the paper with a p
Keep in a cool cellar.

Use none hut the best vinegar, and ¥
spices for pickling. If you boil vinegar W
pickles in bell metal do not let them stand
one moment after taken from the fire, and be su
that your kettle 1s well scoured before usit
Keep pickles in glass, stoneware, or wooden p
Allow a cup of sugar to every gallon of vin
this will not sweeten the pickles, but help
preserve them and mellows the sharpness of |
vinegar. Always have your pickles well ¢
ered with vinegar or brine,
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MUSTARD PICKLES.
Choose small cucumbers or gherkins for this
purpose. Reject all that are specked or mis-
ghapen. Wash them thoroughly ; drain off all
the water, and allow them to lay in a tub over
night, thickly salted. In the morning wipe
your pickles carefully. Lay them in a stone jar
or a wooden bucket, in this way: Put in a
layer of pickles. Cut up a few green or red
peppers; put a few pieces in each layer, also a
few cloves (remuve the goft heads) and a table-
gpoonful of mustard seed, and one bay leaf, no
more. Then proceed in this way until your
pickles are used pp. Then take half a pound of
the very best ground mustard, tie it in a cloth
loosely (use doublecheese cloth for the purpose),
and lay this mustard bag on top of your
pickles. Boil enough white wine vinegar in a bell
metal kettle to just cover them; add a cup of
sugar for every gallon of vinegar, this does not
sweeten them, but tends to preserve them and
cut the sharpness of the vinegar. If your vine-
gar is very strong, add a cupful of water to it
while boiling ; itshould not * draw ” your mouth,
but be rather mild. You must see that the
pickles are well covered with the vinegar, and
pour the vifiegar hot over the pickles and mus-
tard. If the vinegar does not completely cover
your pickles, hoil more and add. Laya plate on
top of all to keep the pickles under the vinegar,
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and when cold tie up. Look them over in a f
weeks, if you find any soft ones among the
boil the vinegar over again, and pour it o
them hot.
DELICIOUS MUSTARD PICKLES
(SENFGU KEN).

Take about two dozen large, yellow pie
paro them with a silver knife (to prevent ‘:‘
from turning dark), and cut lengthwise, N
take a silver spoon and remove all the seeds :
soft innes pulp Cut into strips about as lo
as your finger; sprinkle salt over them, an
on, until they are all cut up, then put it
wooden pail or large china bowl over night.
the same time take about two quarts of s
pickling onions. scald them with boiling wate
remove the skins, also with a silver knife, ax
salt the same as you did the pickles. In t
morning take a clean dish towel and dry ez
piece and lay them in a stone jar in the fol
ing manner: First a layer of pickles th
layer of onions, and then some horse
sliced, between the layers; a few whole peppe
a very few bay leaves, and sprinkle musta
seed, allspice and whole cloves between ea
layer. Remove the soft little heads of g
cloves to prevent the pickles from turning dar
cover all with the best white wine vinegar; p
a double cheese cloth filled with mustard se
on top. In two weeks pour off the vinegar ct
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fully and boil, and let it get perfectly cold
before pouring over the pickles again. You
may pack them in small glass jars if you prefer.
CHOW-CHOW.
Take pickles, cauliflower, beans, little onions
and a few green and red peppers. Cut all up
fine, except the onions; salt well over night,
drain off next morning and put in a large jar.
Now mix one gallon or more of best pickling
vinegar with a pound of ground mustard (wet
the mustard with cold water before using).
Put in a bag the following spices: Cloves,
whole peppers and mustard seed. Boil the
vinegar and spices and then throw over pickles
hoiling. Add a tablespoonful of curry powder,
and when Jold tie up, having previously put a
cloth with mustard seed over all.
VINEGAR PICKLES, OR GHERKINE.

Salt the pickles for twenty-four hours and
then drain and wipedry. See that they are all
sound, and put in a large jar. Set a gallon of
best vinegar on to boil, adding a cup of sugar
and a pint of water. Tie a bag of all kinds of
pickling spices and let it boil with the vinegar.
If you like your pickles very hot lay a few
peppers among the pickles. Pour the vinegar
over them boiling, and cover with a cloth and
plate on top to keep the pickles covered with
vinegar. Look them over in two weeks, and if
necessary boil the vinegar once more,
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TUEFELSGURKEN (HOT PICKLES). y
Pare large, green cucumbers, cut each
lengthwise, take out the seeds with a silver spoo
and then cut each piece again so as to have fo
pieces out of one cucumber. When all are
salt well and let them remain in the salt
twenty-four hours or more; then dry each p!
put in layers in a stone jar with whole wi
and black peppercorns, small pickling onie;
which have been previously pared and salted oy
night, pieces of horse radish, a few bay leay
alittle fennel, carroway seeds, a few cloves
garlic (use this sparingly) and also some 8
ish pepper (use very little of the latter).
alayer of the epices at the bottom of the jar..
handful of mustard sced put on the top la;
will be an improvement. Boil enough pickli
vinegar to cover well. Add a cup of sugar
gallon of vinegar, boil and pour over hot.
again in three days and pour over the pi
after it gets cold, and in two days pour off
vinegar and boil again and pour over #
pickles hot. Boil three times altogether.
PICCALILLL g
Take one-half peck of green tomatoes, &
heads of cabbage, nine large onions, about &
zen good-sized cucumbers, half a dozen gres
peppers and one quarter of a pound cf musta
seed. Chop all quite fine. Make a strong b
of salt water, and hoil your chopped piccall
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in it for about five minutes. Remove from the
fire and press out every drop of the brine; then
mix in the mustard seed, and put all in a large
stone crock. Boil o gallon of pickling vinegar
and pour over hot. It is fit to use as soon as
cold, and will keep a year.

COLD SLAW.

Take o firm, white head of cabbage; cut it in
halves ; take out the heart and cut as fine as pos-
sible on slaw-cutter. Cut up one onion at the
samo time and a sour apple. Now sprinkfe with
salt and white pepper and o liberal quantity of
white sugar. Mix this lightly with two forks.
Heat a spoonful of goose-oil or butter, and mix
it thorm),:;h]y in with the cabbage. Heat some
white wine vinegar in a spider; let it come to &
boil and pour over the slaw boiling. Keep cov-
ered for a short time. Serve cold.

TOMATO CATSUP.

(No. 1.) Take one peck of tomatoes, one
ounce of salt, one tablespoonful of mace, a tea-
spoonful of black pepper and oue of Cayenne,
two of ground mustard and half a teuspocnful
of celery sced. Cut up the tomatoes, put them
in a porcelain-lined kettle, and boil untilall are
mashed up. Steain through a collander, add
the spices and boil for half a day, stirring con-
stantly the last hour for fear of "burning,
About half an hour before done add a pint of
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best vinegar, and a tablespoonful of brown sugar.
Bottle when cold, and seal. You may omit the
celery seed and mace if you object to their
flavor.
TOMATO CATSUP.
(No. 2.) Selectripe tomatoes, say about on
peck, and cut them in pieces. Put on to
and boil until, soft. Then strain and pre
through a coarse sieve. Return to the kettle and -
add a bag of the following spices: Two tab! -

spoonful of Cayenne pepper, one teaspoonful
cloves (powdered), one teaspoonful of celes
seed, and two tablespoonfuls of ground mus-
tard. Boil for atleast four hours, stirring con
stantly for the last hour and very often w!
boiling. Add a pint of vinegar and a tal
spoonful of sugar just before removing from ¢l
fire. Bottle and seal securely.
TOMATO CATSUP.

(No. 8.) Pour boiling water on a peck
ripe tomatoes, remove the skins and all bs
spots. Boil glowly in a porcelain-kettle ab
three hour, stir often from the bottom espec
when nearly done. Then add four tables
fuls of salt, pepper and three of ground mus
tard, six medium-sized red peppers, chopped u
fine, one-half tablespoonful of cloves, one-h:
allspice; stir all the spices in a pint of
cider vinegar. Simmer the whole tomatoes
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spiced vinegar mixed thoroughly half an hour.
Bottle and seal while hot.

PICKLED ONIONS.

Pour hot salt water over the onions, which
should be small and perfectly white. Peel them
with a silver spoon (a knife would injure their
color, and let them lay in a salt brine for two
days. Then drain the onions and hoil enough
vinegar to cover them. Throw the onions in the
Doiling vinegar and let them boil only a few
minutes. Take from the fire and lay them in
glass jars, with alternate layers of whole white
peppercorns dnd a few cloves (removing the
soft heads, which would turn the onions black),
a stick of he jseradish sliced, and mustard seed
and dill (used sparingly). When the jars are
filled heat the vinegar and add a cup of sugar
to a gallon of vinegar. Cover the jars to over-
flowing with the vinegar, and seal while hot.

PICKLED CABBAGE.

Chop fine two large heads of crisp cabbage
and peel and chop fine one quart of onions.
Pack the cabbage and onions in alternate layers,
sprinkling fine salt between each layer. Let
them remain in this salt until next day. Then
ecald three pints of vinegar, adding one pound of
sugar, one tablespoonful of best ground mustard
(wet the mustard with cold water before adding),
one tablespoonful of pepper, one of cinnamon
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ana one of celery seed ; a teaspoonful of allspie
one of mace and one of pulverized alum. Pos
this over the cabbage and onions. Do this
mornings in succession. The last time heat
together and boil five minutes. When ool‘
pack in small jars.

PICKLED CAULIFLOWER.

Clean the cauliflower and boil five minutes
salted water. Remove and lay in cold wat
for one minute, and then cut up and put in ja
To each gallon of vinegar add one red pepp
pod, two tablespoonfuls of white mustard s
one tablespoonful of mace, one-half a tab
spoonful of cloves, one of allspice and one
ginger. Put thespices in abag. Boil thespie
with the best cider vinegar. Do this once
week, four weeks in succession. 1

PEPPER MANGOES.

Take large green peppers; extract the se
and core with a penknife, being careful not
break the peppers. It takes some ingenuity
do this. Chop up one head of cabbage aff
boiling it in salt water. When cold add ol
handful of mustard seed, two tablespoonfuls
grated horseradish, one nutmeg grated, one ¢lo
of garlic grated, a pinch of ground ginger,
dozen whole peppercorns, half a tablespoonf
of prepared mustard, one teaspoonful of sug:
and half a teaspoonful of best salad oil.
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the peppers in strong salt brine for three days;
then drain off the brine and lay them in fresh
water for twenty-four hours. Fill the peppers
with the above mixture, sew or tie them up with
strong thread, pack them in a large stone jar and
pour scalding vinegar over them. Repeat this
process three times more, at intervals of three
days. Then tie up the jar and set it away ina
cool, dry place for three months. They will keep
forever.
PREPARED MUSTARD.

Rub together one teaspoonful of sugar, salt-
spoonful of fine salt and one tablespoonful of
best salad oil. Do this thoroughly. Mix two
tablespoonfuls of ground mustard with vinegar
enough to thin it. Then add to the mixture of
sugar, and, if too thick, add a little boiling
water.

PICKLED PLUMS.

Prick the plums with a large needle then
weigh them, and to every seven pounds of fruit
use four pounds of white sugar, two ounces of
stick cinnamon, one ounce of cloves and a pint
of best pickling vinegar. Boil the vinegar, sugar
and spices, and pour boiling hot over the fruit,
which you have packed in a large jar; repeat
this three times. While your vinegar boils the
third tinfe, pack the plums in glass jars and
pour the syrup over the plums. When cold
seal,
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PICKLED NUTMEG, OR CANTALOUPE,
Take fine, ripe melons, pare, take out h
seeds and wash, cut into slices about three ine!
long and two inches wide, lay them in astone
and cover with vinegar for twenty-four hours
longer. Then lay the fruit on a clean board ¢
drip; and throw away one quart of the vine
to each quart remaining. Allow three poun
and a half of white sugar to a dozen small cant;
loupes, three ounces of stick cinnamon,
ounce of cloves (remove the soft heads) and
ounces of allspice (whole spices). Boil
spices, vinegar and sugar, adding a pint of fre
vinegar to the old. When well skimmed p
in the melons, boil fifteen minutes, twenty
still better; take out the fruit, put itin jars
boil the syrup awhile longer. Skim it aga
and pour boiling hot over the fruit. Seal whe
cold.
PICKLED PEARS.
Pears should always be peeled for pick:
If large cut them in half and leave the stem
The best pear for this purpose, also for cannin 2
is a variety called the “Sickle Pear.” Ttis#:
small, pulpy pear of delicious flavor. Thro ¢
each pear into cold water as you peel it. Wh
all are peeled weigh them and allow four poun
and a half of white sugar to ten pounds of fru
Put into the kettle with alternate layers of sug
and half a cup of water and one quart of 8
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yinegar. Add stick cinnamon and a few cloves
(remove the soft heads). Heat slowly dnd boil
until tender, then remove them with a perfor-
ated skimmer, and spread upon dishes to cool.
skim the boiling syrup and boil fifteen minutes
longer. Put the pears in glass jars or a large
earthen jar, the former being preferable, and
pour the syrup and spices boiling hot over the
fruit. When cold seal.

f PICKLED PEACHES.

Select large cling-stone peaches for this pur-
pose. Throw the peaches into cold water assoon
as pared, and then weigh. Add four pounds of
white sUjar to seven pounds of peaches, one
pint of best pickling vinegar, half of five cents’
worth of stick cinnamon and cloves (remove
the soft heads). Heatpeaches and sugar slowly.
Boil about fifteen minutes, and add the vinegar
and spices. Boil about ten minutes longer ; take
them up with a perforated skimmer and lay
them on flat dishes to cool. Then lay them in
jars; let the syrup boil until quite thick, pour
over your fruit scalding and when cool seal.
This quantity fills about four quart jars. In'a
month look them over, and if they should show
signs of fermenting set the jarsina kettle of
water, and heat until scalding. But this is not
likely to happen if you follow directions closely,
and use none but the best pickling vinegar.
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SPICED OR PICKLED CHERRIES.

Take the largest and freshest red cherries
can get, and pack them in glass fruit jars, stem
and all. Put little splints of wood across
tops of the fruit to prevent rising to the
Now to every quart of cherries allow a cup
best pickling vinegar, and to every three quart
of fruif one pound of sugar and a handful ¢
whole cinnamon bark and half of five cen
worth of cloves; this quantity of spices is fo
all of the fruit. Boil the vinegar and spices ant
sugar for five minutes steady; turn out in
covered stoneware vessel, cover, and let it
cold. Then pour over the fruit and re
this process three days in succession. Remo
the heads of the cloves, for they will turn
fruit black. You may strain the vinegar aff
the first boiling, o as to take out the spices,
you choose. Seal as you would other fruit.
sure that the syrup is cold before you pour
over the cherries.

SPICED OR PICKLED APPLES.

Pare the apples, “Pound Sweets” are b
crab apples may be pickled the same way, but
not pare. Leave on the stems and put into &
kettle with alternate layers of sugar; take fou
pounds of white sugar to nine pounds of f:
and spice with an ounce of cinnamon ba
and half an ounce of cloves, removing #l
heads. Heat slowly to a boil with a pint ©




PICKLES, RELISHES, ETC. 459

water; add the vinegar and spices, and boil until
tender. Take out ther fruit with a perforated
skimmer and spread upon dishes to cool. Boil
the syrup thick; pack the apples in jars and
pour the syrup over them boiling hot. Examine
them in a week’s time, and should they show
signs of fermenting pour off the syrup and boil
up for a few minutes, and pour over the fruit
gealding, or set the jars (uncovered) in a kettle
of cold water and Leat until the contents are
boiling, and then seal.

PICKLED HUSK TOMATOES.

This tomato looks like an egg-shaped plum
and mitkes a very nice sweet pickle. Prick cach
one with a needle, weigh, and to seven pounds
of tomatoes take four pounds of sugar and
spice with a very little mace, cinnamon and
cloves. Put into the kettle with alternate
layers of sugar. Heat slowly to a boil, skim
and add vinegar, not more than a pint to seven
pounds of tomatoes. Add spices and boil for
about ten minutes, not longer. Take them out
with a perforated skimmer and spread upon
dishes to cool. Boil the syrup thick, and pack
as you would other fruit.

CUCUMBER PICKLES.

- Let your pickles lie* for two or three days in
strong, brine; take them out and wash in clear
water, then put them into a porcelain kettle;
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take half water and half vinegar, in which se
the pickles; when they Bome to a boil, take oi
and put into glass cans, throwing the li
away. Then scald in a porcelain kettle, mos
vinegar, if 'two strong add a little
Season to taste; and pour over the pickles
seal while hot. Use none but cider vinegar |

vinegar.
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I drink to the general joy of the whole table,
And to our dear iriend Banquo.—Shakespeare.

BLACKBERRY BRANDY.

LLOW two quarts of blackberries
pound of cut loaf sugar to one gall
brandy. Put all in a large jug, cork, and
the sun for two weeks at least. You mays
whole spices, such as cloves and stick cinnamo
HUCKLEBERRY BRANDY.
Allow two quarts of huckleberries, one
of blackberries and one pound of cut loaf st
to two gallons of brandy. Putallina large j1
throw in a handful of cinnamon bark, about
dozen cloves and a very little whole mace.
and set in the sun for two weeks. ; :
EGG LEMONADE.
Grate over the sugar the peel of half
lemons you intend to use, and squeeze the 1
ons into it with a squeezer. Then beat ups
many eggs as you intend glasses of lemo
If you are making a quantity you may ta
or two eggs less. Beat up the lemons an
sugar, next add water in proportion and

(462)
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ghake or beat the whole vigorously for a few
seoonds. Fill the tumblers half full of broken
joe. Before serving shake again.

CHOCOLATE.

Heat one quart of milk with a pint of water
and add aquarter of a pound of grated chocolate.
If too thick add more milk, and sweeten to taste.
Boil for about five minutes, stirring occasionally.
Beat up the yelks of two or more eggs light and’
add a spoonful of cold water or milk to the eggs
before pouring the chocolate into it. This will
prevent curdling. Return to the kettle and set
on the back of the stove. Should be served
imn. @iately. Serve with whipped cream. A
good substitute for this is made of the beaten
whites of the eggs, thus: Beat up the whites of
the eggs with pulverized sugar and cover the
surface of each cup with the sweetened meringue
before serving. Whipped cream, sweetened, is
preferable. The meringue is more economical.

COCOA.

Take one or two teaspoonfuls of cocoa (accord-
ing to the size of the cup) and the same quan-
tity of pulverized sugar, add two teaspoonfuls of
milk or water, and mix into a paste. While
stirring, pour in slowly the rest of the milk or
water. Now boil the cocoa for about two minutes
in'a closely-covered vessel. You may also pre-
pare it according to Chocolate receipt.
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COFFEE.

There are so many ways of making
coffee that I hardly know which one to give y
I use a French coffee pot, to begin with, ani
best Java and Mocha mixed. It must be fre
roasted, and not ground until you wigh tou
A millful of coffee for a family of eightisag
rule. Put the coffee in the filterer, pour bo
water over it, half a cupful at a time, and waib!
or three minutes before you add the other h
cupful, and so on, until you have the de
quantity. Then begin to pour one or two
fuls of the made coffee throngh the filter a
but, remember, the water must boil hard.
is very important if you wish good coffee,.
do not let the coffee hoil.  Use cream and
at once. Ifitisallowed tostand too longi
become flat and gray.
TEA A LA RUSSE.

Lay a slice of lemon in the bottom of e
cup, sprinkle with sugar, and pour hot, stro
tea over it. No cream is used.

TEA.

Allow one teaspoonful of tea for two cup
boiling water. Have the water boiling hard
pour over the tea about half the quani
required. Cover tightly, and let it stand wh
it will keep hot, but not to boil. Let the te
fuse for ten or fifteen fninutes, and then p
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more boiling water on it. 1If you wish to make
just one cup of tea use a teaspoonful of tea.
ICED TEA.

Allow a teaspoonful of tea for each cup, put
the fea in a porcelain-lined or china tea-pot, and
pour as much cold water on it as you require for
your tea. Set this in ice-chest for twelve hours
or more. You will find this tea more delicate in
flavor than when prepared with the boiling water.
It will not huve any bitter taste at all, which tea
made with boiling water always has, if allowed
to stand any length of time.

ICED TEA A LA RUSSE.

Press the juice of a lemon and a wineglassful
of brandy into your tea. Serve in glasses with
pounded ice, and sweeten as you would iced tea.

STRAWBERRY SHERBET.

A delicious summer drink is prepared in the
following manner: Crush a quart of ripe straw-
berries, pour a quart of water over them, and add
the juice of two lemons. Let this stand about
two hours, then strain over a pound of sugar,
stir until the sugar is dissolved, and then set
upon ice. You may add one tablespoonful of
rosewater. Serve with chopped ice.

LEMONADE. X

Roll the lemons on the table or between your
hands until quite soft, say about three lemons
_ to a quart of water; squeeze out every drop of
juice | extract the seeds and sweeten to taste,
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Do not put the ice in the lemonade, but have
chopped fine and put in the glasses just befo
serving. When wine is used take two-thirds
water and one-third wine. :
LEMONADE FOR INVALIDS.

Pour hoiling water over the lemons, being v
careful to extract all the seeds. Bottle it
set it on ice. Sweeten only what is to be
and cork up the hottle again and return it
ice chest. This is both good and economieal.
RASPBERRY VINEGAR.

(No. 1.) Press ripe red raspherries througl
sieve, under which you have placed a fine ¢
80 as not to haveany seeds in the syrup.
the juice in a stone jar and let it sour for fou:
five days (even six days is not too long), th
skim of the white sheet of foam that has risen

pint of sugar to a scant quart of juice. Boil
it is the consistency of syrup, then bottle it,
when cold cork and seal with sealing wax.
is the finest raspberry vinegar made, rather
pensive, but two or three tablespoonfuls are
cient for a glass of chopped ice and water.
RASPBERRY VINEGAR. :

(No. 2.) To six quarts of red raspberries al
low one scant quart of white wine vinegar.
the vinegar over the fruit into a stone jar,
and stir the fruit once every day for four or
days insuccession, then strain through a jelly ba



and boil, allowing a pint of sugar to every pint
of juice. Skim off the scum that rises and cook
until the consistency of syrup. When'cold, bottle,
cork and seal. It is not necessary to buy the
choicest raspberries for this purpose. Your gro-
cer, probably, may have a quantity of berries on
hand that he can not dispose of for table use
(which are good enough for this purpose), which
you may buy at one-fourth the selling price.
CURRANT WINE.

Pick, stem and mash the currants, which must
be very ripe. To two quarts of juice add two
pounds of sugar and one pint of water, stir
all together thoroughly, put in a clean cask,
leaving out the bung and cover the hole with a
piece of lace net. Letitferment four weeks, then
bottle and seal.

STRAWBERRY SYRUP.

Take three pints of berries and one pound of
loaf sugar. After measuring the berries, weigh
the amount of sugar required and boil the sugar
until it forms a syrup by adding a pint of water
to two pounds of sugar. When perfectly clear
put in the berries and stir them in the syrup with
a silver spoon. Do not mash them or boild
When thoroughly heated remove from the fire
and let the syrup run through a jelly bag, but
donot press the berries. When the syrup is cold
pour into bottles and seal. This syrup is a very
refreshing drink, especially for tives,
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giving a teaspoonful ata dose. Ithas very soof]
ing qualities. You may make a marmalade o
the berries left in the jelly bag. They will kee
until currants come into the market, then
them with the currants, adding as much su
as you have fresh fruit.

MILK LEMONADE.

Dissolve in one quart of boiling water
cups of granulated sugar, add three-fourths of
cup of lemon juice, and lastly, one and a h
pints of boiling milk. Drink hot, or cold w

pounded ice.
SODA CREAM.

Take three pounds of granulated sugar an
one and one-half ounces of tartaric acid,
dissolved in one quart of hot water. When ¢
add the well-beaten whites of three eggs, s
ring well. Bottle for use. Put two large spo
fuls of this syrup in a glass of ice water, a
stir in it one-fourth of a teaspoonful of bie
bonate of soda. Any flavor can be put in
syrup. An excellent summer drink.

COCOA SHELLS. F

To one quart of boiling water add two ounee
of cocoa ghells which have been previously
with a little cold water. Boil together
hour, strain, add one quart of fresh milk,
when it reaches boiling point remove from
fire and sweeten to taste. This is excellent
invalids.
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EGG-NOGG.

Stir the yelks of six eggs with three-fourths of
acup of sugar until thick; then add gradually
one quart of rich, sweet milk and one-half pint
of best brandy and a little grated nutmeg.
Beat the whites of the eggs to a stiff froth and
add, mixing well. In winter you may heat the
milk and drink hot.

ORANGEADE.

Take four large, juicy oranges and six table-
spoonfuls of sugar. Squeeze the oranges upon
the sugar, add a very little water and let them
stand for fifteen minutes: strain and add
pounded ice and water.

SPICED RED WINE (GLUEHWEIN).

Put red wine on to boil, add cinnamon bark,
cloves y and sweeten to taste. Boil covered and
drink ‘as hot as possible. This is an excellent
remedy for diarrhea.

SHERRY COBBLER.

Tt is best to mix this in a large bowl and fill
in glasses just before serving, and put a little of
each kind of fruit in each goblet with pounded
jce. To begin with, cut pineapple in slices and
quarters, a few oranges and a lemon, sliced
thin; one cup of powdered sugar and one tum-
bler of sherry wine. A few berries, such as
black and red raspberries and blackberries, are
a nice addition. Cover the fruit with the sugar,
laid in layers at the bottom of your bowl with
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pounded ice; add the wine and twice as mue

COLD EGG WINE.

To each glass of wine allow one egg, beat
and add sugar to taste. Add wine gradi
and grated nutmeg. Beat whites separaf
and mix.

I’UNCH EXTRACT.

Boil two pmmds of cut loaf sugar with M"
cupsof water. When clear add the juice of fo
lemons, and when cold add a bottle of arrack.
In serving take one part punch extract and ¢
parts boiling water.

EIERBIER.

To one bottle of beer beat up the yelks of two
or more eggs, with two heaping tablespoonfuls o
sugar. Beat until light, and add the beer grad-
ually.

HOT BEER.

To two bottles of heer allow one pint of milk,

and heat each in a separate vessel. Beat the

yelks of four eggs light, with half a cup of sugar.
Add gradually the hot milk, stirring all the timg

and then the boiling beer, stirring constanﬂ!!

Serve immediately in glasses.

GROG.

Is made by pouring two-thirds boiling wat
to one-third arrack or rum, and sweetening.
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: WHIP,

Take one bottle of white wine, one-half pound
of sugar, in which you have grated the peel of
one lemon, adding its juice, a pinch of ground
cinnamon and six eggs. Beat all together over
the fire until it reaches boiling point, remove
from the fire and serve in glasses, hot.

CHERRY BRANDY.

To one gallon of brandy allow two quarts of
cherries. Mash and pound them until all the
stones are broken, put in the brandy and add a
pound of cut loaf sugar. Setin the sun for two
or three weeks, shake daily, strain and bottle. *

CHERRY SYRUP.

Mash and pound the cherries until the stones
arqall broken, then press through a cloth. Usea
potind of sugar toa quartof juice; boil, skim
and bottle. When cold seal.

FLAXSEED LEMONADE.

Steep three hours in a covered porcelain lined
vessel five tablespoonfuls «of whole flaxseed,
one quart of boiling water and juice of three lem-
ons (extract the seeds). Sweeten to taste. If
too thick, add more water and thén strain. Add
ice for drinking, Excellent remedy for coughs.

APPLE TODDY.

Boil a few apples in a quart of water, and
strain whensoft. Whilehot, add a glass of good
whisky, some lemon juice and sugar.
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TOAST WATER.

Take slices of toast (be careful not to
them burned), pour boiling water over
cover closely and steep until cold. Strain a
sweeten and add ice if advisable. F

SLIPPERY-ELM BARK WATER.

Pour boiling water over the bark and

until cold, sweeten and add ice. For diarrh
MILK PUNCH.

Stir together one tumbler of sweetened m
and two tablespoonfuls of best brandy.
only a few swallows at a time. You may
an egg beaten light, then you have “Egg Punch!

BARLEY WATER.

Wash and pick over three tablespoonfuls o
coarse barley, set on to boil with two cups
water, add a pinch of salt and strain.

RICE WATER.

Wash two tablespoonfuls of rice, put on to
boil with two cupsof water and a pinch of salt;
strain and set on ice. by

Tie up as much flour as your napkin will hold
set it on to boil in plenty of cold milk,
boil at least four hours, slowly hut steadily,

wet it with a little cold water, stir in half a cup--



BEVERAGES. 473

ful of boiling milk, add a pinch of salt and boil
about five minutes. You may give this to baby
in the worst cases of summer complaint. 1
Jnow it is a positive cure for loose bowels with
children. Keep it in a dry place and it will
last for some time.

BLACKBERRY CORDIAL.

To one quart of blackberry juice add one
pound and ahalf of the best white sugar, half an
ounce of grated nutmeg, half an ounce of pow-
dered cinnamon,a quarter of an ounce of all-
spige, one quarter ounce of cloves and a pint of
best brandy. Tie the spices in a thin muslin
bag, boil the sugar, juice and spices together for
twenty minutes, skimming well, and add the
brandy. Remove from the fire and set aside in
4 closely-covered bowl to cool. When cold,
strain, bottle and seal.

WATERMELON SHERBET.

Take good, pale gherry and boil down to quite
a thick syrup, with loaf sugar; and then allow
to cool. When cold mix with the chopped meat
of avery fine, sweet melon, use only the heart
of the soft red part, not any near the white rind.
Freezo in a freezer as you would iee, but do not
allow it to get too hard. Serve in glasses. You
may use claret instead of the sherry.. If you do,
spice it while boiling with whole spices, such as
cloves and cinnamon. Strain before adding to
the melon.
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EASTER DISHES.
CAKES, PUDDINGS, SAUCES, WINES, ETC.

HOW TO SET THE TABLE FOR THE SERVICE OF THE
““SEDAR” ON THE EVE OF PESACH OR
PASSOVER.

ET the table as usual, have everything fresh
and clean ; a wineglass for each person, ahd
an extra one placed near the platter of the gen-
tleman who is to give the sedar. Then get a
large napkin ; fold it into four parts, set it on a
plate, and in each fold put a perfect matzo; that
is, one that is not broken or unshapely ; in short,
one without a blemish. Then place the follow-
ing art lesion a platter: One hard-boiled egg,
a bone that has been roasted in ashes, the top of
a nice stick of horseradish (it must be fresh and
green), a bunch of nice curly parsley and some
bitter herb (the Germans call it lattig), and,
also, a small vessel filled with salt water. Next
to this platter place a small bowl filled with
npvr, prepared as follows:  Pare and chop up
a few apples; add sugar, cinnamon, pounded
almonds, some white-wine and grated lemon
peel, and mix thoroughly. Place these dishes
in front of the one that gives the sedar, and to
(475)
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his left place two pillows, nicely covered,
small table or chair, on which you have p
a wash-bowl with a pitcher of water and ;!I
towel. In some families hard-boiled eggs
distributed after the sedar (Easter eggs).
MATZO-KUGEL.
Soak about six matzos; heat some fat
spider, press all the water out of the matzos
your hands and dry them in a spider of hea
fat. Now add about half a pound of matzo-!
stir the matzo and matzo-meal well witha
spoon ; add by degrees the yelks of teén eggs
three or four ounces of pounded almonds, an
the grated peel of a lemon. Add also two I
sour apples, grated, a pinch of salt, and, las
the stiff-beaten whites of the eggs. /Line
kugeltopf well with fat, and pour about hal
pound of hot fat over the kugel. Bake imn
diately. v
MATZOS PUDDING, OR SCHALET.
Soak about three matzos, press out every dro
of water, and stir the matzos in u bowl with ¢
tablespoonful of goose fat and a saltspoonful o
snlL, Stir at least ten minfftes, or until i!: 1
like/a mass of cream; then add gradually ¢
yelks of eight or ten eggs, the grated peel of 8
lemon and juice; half a pound of sifted 8 )
and, last, the beaten whites of the eggs..
the pudding form well greased, and bake
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Must be served as soon as taken from the oven,
or it will fall. Serve with chand’eau sance.
CHAND’EAU SAUCE.

Take a cup of white wine and about half a
cup of water and set it over the fire in a double
kettle. That is, set the vessel that contains the
wine in another of water to prevent burning.
Add the grated peel of a lemon, wet a teaspoon-
ful of potato-flour with cold water, add also the
yelks of four eggs, and stir constantly until so
thick that it coats the spoon. Serve immedi-
ately, or it will get thin again. If the wine is
too strong add more water and more eggs.

POTATO PUDDING.

Stir the yelks of eight eggs with a cup of su-
gar, add a handful of blanched and pounded
almonds and grate in the peel of a lemon. Add
also its juice. Have ready half a pound of grated
potatoes which ~have been ‘cooked the day
previous. - Last add the stiff-beaten whites, not
forget ing to add some salt. Grease your pud-
ding form well, pour in the mixture and bake.
Set in a pan of boiling water in the oven. The
water in the pan must not reach higher than
half way up to the pudding form. Time re-
quired, half an hour. When done turn out on a
platter. Serve with a wine or choeolate sauce.
You may/bake this pudding in a pudding form
without setting it in the boiling water. It'must .
be an iron one. This is a delicious pudding.
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POTATO FLOUR PUDDING.
Take a quarter of a pound of goose oil, sti
toacream and stir in gradually the yelks of ter
eggs and three-quarters of a pound of sifted 1
gar; the grated peel of a lemon; also its juie
and half a teaspoouful of salt. Add last half
pound of potato flour and the stiff-beaten whi
of the eggs. Have the pudding form well g g
before putting in the contents. Bake in a m
erate oven. Serve with raspberry sauce, ma
either of jelly or canned raspberries. Take :
can of red raspberries, press them through a h
sieve, add a wineglassful of red wine, add
to taste, and let it boil hard for about
minutes.
APPLE PUDDING.-
Pare the apples and cut off the tops carefully
80 as to he able to use them as covers to
apples. Now scrape out the inside with a kn
being careful not to break the apple. Mix
scrapings with sugar, raisins, cinnamon, pound ed
almonds and a little white wine. Fill this mi3
ture into the hollow of the apple and clap on
cover for each apple, then grease a pudding
lay in the apples and stew them for a few
utes, but not long enough to break them. M
asponge cake batter of eight eggs and two &
cups of sugar and a pinch of salt and add
grated peel of a lemon and beat until ‘thick,
least half an hour. Add a cup ef matzo flour,
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sifted very fine, pour over the apples and bake.
Serve with wine sauce.
GRATED APPLE PUDDING.
Grate six large, juicy apples and add the yelks
of eight eggs and half a pound of pulverized su-
gar. A better way is to stir the sugar and eggs
alone hefore adding the apples, the grated peel
of a lemon, and half a cup of finely-sifted matzo-
flour, or afcup of grated sponge-cake crumbs.
e stiff-beaten whites of the eggs. Bake
inag g form. Strew a handful of blanched
almogds on top of pudding just as you set it in

APPLE CHARLOTTE.

Soak a couple of matzos, press out every drop
of water, add half a pound of finely-shaved suet
and about six apples, cut in very fine slices,
some sugar, Taisins, cinnamon, almonds, yelks
of seven eggs and whites beaten to a stiff froth.
Ba'2 about an hour.

> CHRIMSEL.

Soak about three matzos. In the meantime,
seed a handful of raisins and pound as many al-
monds as you have raisins. Now press every
drop of water out of the matzos, put them in a
bowl and stir them to a cream ; add a pinch of
salt, the peel of a lemon, yelks of six eggs and a
cup of sugar, the raisins and almonds, and also
a little cinnamon. Heat some goose oil in a
epider, use enough of it; the more fat the lighter
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the chrimsel will be. Last add the stiff-b eate;
whites to the dough. Then fry a light brown
both sides; use about a tablespoonful of batt
for each chrimsel; serve with stewed prun
Lay the chrimsel on a large platter and pour
prunes over all. Eat hot.
PRUNES. §

Wash the prunes well, first in warm wa £
then in cold. Cut up half a lemon, some sti
cinnamon and sugar to taste. Cook them in
oven, covered tight, allowing a liberal quan
of water; stew slowly for two hours;; thicl
with a teaspoonful of potato flour, and wet
potato flour with the juice of an orange bel
adding. If you pour the prunes over the e
sel leave out the thickening.

FILLED CHRIMSEL.

Soak about three matzos, press out every d
of water, and heat a very little goose oil in
spider, just enough to dry the soaked matzo
Now add a few handfuls of matzos flour, fou ?
eggs, salt and sugar to taste. Mix all well and
form eight or ten oblong cakes out of it, to 4
filled. To do this take some dough in yor
hand, about the size of a goose egg, and flai
with the other hand. Lay them on a clear
board or platter until you have prepared the
filling. Chop up four large, tart apples, add ¢
handful of pounded almonds, the grated peel
a lemon, a handful of raisine, some cinni Az
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about three-quarters of a cup of sugar, a wine-
glassful of wine; stew this for about five min-
utes, closely covered ; when cool fill half of the
cakes and cover them with the remaining half;
press the edges firmly together (they should be
egg-shaped); dip them in beaten egg, turning
them over and over in it, and fry in hot goose-
fat, pouring the hot fat over them as they fry.
Serve with a wine sauce. Eat hot.
PIES.

The above dough will answer for any kind of
pies. Finish by putting a meringue on top.

UEBERSCHLAGENE MATZOS OR MATZOS

3 DIPPED IN EGGS.

Beat up a dozen eggs, very light; add salt
and sonk the matzos in the beaten egg. (Itis
wuch better to soak the matzos in milk first
then in the beaten egg.) In the meantime heat
a quantity of goose oil in a spider; dip each
piee~jof matzos in the eggs before laying in the
spider, and fry a light brown on both sides.
Lay on a.large platter and sprinkle with a mix-
ture of sugar, cinnamon and grated peel of a
lemon. The more eggs used thericher they will
be. Delicious.

RAISIN WINE. 2

(No. 1.) To every pound of .arge raising
allow one quart of water. Chop up the raisine
and put in o stone jar, set in a warm place
(cover, of course), for four or five days, then
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press through a coarse cloth, pressing the rais-
ins thoroughly. Strain again through a cle
or bag as you would jelly. Fill in wine bot{
and put a piece of lemon peel in each bot
cork and put in a dry, cool place.

RAISIN WINE,

(No. 2.) Take two pounds of raisins, seeded
and chopped, one pound of white loaf sugar, and
one lemon. Put all into a stone jar, pour six
quarts of boiling water over all and stir every
day for aweek. Then strain and bottle. Ready
for use in ten or twelve days. ';

WINE SAUCE.

Take a cupful of white wine and half a enj
of water, a few slices of lemon, a little cinnamor:
and sugar to taste. Boil. Weta teaspoonful of
potato flour and add, stirring constantly. Beat.
up the yelks of four eggs and add the wine grad-
ually to the beaten egg. Return to the kettle,
stirring constantly, and add part of the beaten :
whites of the eggs, and put the remainder on top
of the sauce, after putting in the sauceboat. i
Sweeten the whites also. 3

MATZO KLOESSE.

Soak some matzos about half an hour, and
press out all the water. Heat come goose oil ina
spider; cut up part of an onion very fine, heat it
with the goose oil and dry the matzos in if
Put the matzos in a bowl; break in five or six
eggs, a large handful of matzo flour, some
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and grated nutmeg and a very little ground
ginger. Mix this thoroughly into the dough.
Grease your hands, and form into little balls
the size of marbles. You can make enough at
once to last a few days. Keep in an ice-chest.
Another way is to use all matzo flour, moistening
the flour with scalding soup stock and proceed
as above. These are very nice for soups.
FILLED MATZO KLOESSE.

Prepare a matzo dough as for soup kloesse.
Make round flat cakes of it with your hands, and
fill with cooked prunes (having previously re-
moved the kernels). Put one of the flat cakes
over one that is filled, press the edges firmly
together and roll until perfectly round. Boil
them in salt water—the water must boil-hard
before you put them in. Heat some goose fat,
cut up an onion in it and brown ; pour this over
the kloesse and serve hot. The kloesse are nice
without, any filling.

3 STRAWBERRY SHORTOAKE.

Beat the yelks and whites of four eggs to-
gether with a seant teacupful of sugar, a pinch
of salt and the grated peel of a lemon. Beat
until the consistency of a thick batter, add last
about three-quarters of a cup of matzo flour.
Bake in two layers. Pick strawberries, cut
them in halves, sugar liberally, fill each layer
(this makes two cakes); whip some very rich
cream, sweeten and spread on top of the cakes. If
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you haven’t the cream whip the whites of five
with a quarter of a pound of sugar, and spre
over the cakes.

SPONGE CAKE. i
Beat cight eggs very light with two small tea-
cupfuls of sugar, a pinch of salt and grated
of a lemon. Beat until the consistency of a
very thick batter, sift a small cup and a half o
matzos flour as fine as possible, add the gra
peel and juice of a lemon and bake in a moder-
ate oven.
MACAROON COOKIES. A
Blanch half a pound of almonds, cut them
into three parts lenghtwise, set a spider over the
fire and throw in a liberal handful of sugar.
Slightly brown the almonds in this, take off the
fire, stir them for a minute and turn on a plat-
ter to cool. Tn the meantime, beat the whites of
six eggs to a very stiff froth with one pound of
sugar. Stir in the almonds and bake upon
greased or waxed paper. A pound of almonds
may be used and you have them still richer,
Very fine. é
CHOCOLATE MACAROONS.
Grate halfa pound of almonds which have
been previously blanched. Beat the whites of’ g
six eggs with three quarters of a pound of ﬁqg ;
sifted sugar. Add one-eighth of a pound of the
finest grated chocolate. Bake upon waxed o
buttered paper. Drop with a teaspoon, whie
has previously been dipped in cold water.



EASTER DISHES. 485

DATE TART CAKE.

Beat one pound of sifted powdered sugar with
yelks of fourteen eggs. Beat half an hour at
least. Then add half a pound of dates cut
extremély fine, one.teaspoonful and a half of
allspice, the same quantity of cinnamon, two
squares of chocolate, grated, and one pound of
matzo flour, sifted fine. Add,also, the grated
peel of a lemon and the juice of an orange and
last the stiff-beaten whites of eggs. Bake slowly
in a spring form.

v BROD TORTE.
Beat ten eggs light with two cups of sifted pow-
. dered sugar, one-quarter of a pound of almonds,
with some bitter mixed, grated or pounded, and
one cupful of matzo flour sifted fine. Add
the juice of an orange and grated peel of a
lemon, one tablespoonful of cinnamon, one
teaspoonful of allspice and cloves mixed, and
add the sti®-beaten whites last. Bake at once
in a glow oven. L
.. CHOCOLATE CAKE.

(No. 1.) Béat the yelks of eight eggs and
half a pound of sugar until quite light, add half
a pound of almonds which have been blanched
and cut fine, like shavings; one-half pound of
the finest sweet grated chocolate, half a pound
of finest raisins, seeded and chopped and one
cup of matzo flour, sifted very fine. Add the
juice of an orange, a wineglassful of wine, and
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the stiff-beaten whites added last. A pieca

citron shaved very fine adds to this delicio

cake. Bake also in spring form.
CHOCOLATE CAKE.

(No. 2.) Beat the yelks of twelve eggs
half a pound of sifted sugar; half a pound
grated sweet almonds, half a pound of fin
grated vanilla chocolate, and one tablespoon 1
of ground cinnamon. Add the stiff-beaten whites
last, and bake one hour in a slow oven. Bake in
a spring form lined with greased paper.

ALMOND HILLS.

Roast half a pound of sweet almonds eut into.
strips lengthwise in a spider of heated sugar, nof
too brown. Beat one pound of sifted powder:
sugar and the whites of ten eggs to a very st
froth. Mix all thoroughly and place little heap

brown.
MANDELTORTE.

Take one pound of sweet almonds and half a;
ounce of bitter ones, mixed. Blanch them

as fine as powder. Beat the yelks of fourte
eggs with three-quarters of a pound of sifts
powdered sugar until light. Add the grated,
of a lemon and half a teaspoonful of mace. Be
long and steadily. Add the grated almonds an
continue the stirring in one direction. Add ¢l
juice of the lemon to the stiff-beaten whites,
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two heaping tablespoonfuls of potato flour sifted
in last. Bake immediately in a spring form, in
a very slow oven. Bake from one hour to an
hour and a quarter.

3 MACAROONS,

(No. 1.) Take half a pound of sweet almonds,
blanched and pounded (better grated ), whites of
six large eggs, beaten to a stiff froth with three-
quarters of a pound of powdered sugar and bake
on wafers or paper. .

MACAROONS.

(No. 2.) Blanch one pound of sweet al-
monds, grate on almond grater, whip the whites
of twelve eggs to a stiff froth with one pound
and a quarter of pulverized sugar, and add a
tablespoonful of ground cinnamon. Bake on
greased paper and sprinkle coarse grained sugar
over them.

" CLOVER-LEAF MACAROONS.

Grate' half & pound of hazelnuts with the
whites of twelve eggs, add one pound and a half
of sugar and a little cinnamon, place three little
heaps of this dough, not larger than a gold quar-
ter of a dollar, on greased paper and join each
little clover heap with a stem made of citron.

CINNAMON STICKS.

Grate half a pound of almonds, beat the
whites of four eggs to a stiff froth, add gradually
one pountd of pulverized sugar and a tablespoon-
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ful of cinnamon.  Roll out this dough into hq
finger lengths and about as thick as your 1
finger. Bake, and when done ice each one wi
boiled frosting.

HASTY PUDDING.
Take any old cake, cut up in slices, dip
wine or sprinkle some wine over all. Make
custard with a pint of milk and four eggs.
a tablespoonful of potato flour with the yelks,
sweeten to taste, boil the custard flavor and po
over cake in pudding dish. Beat whites to
stiff froth, add sugar and spread over all.
in oven to brown slightly. Eat cold.
MATZO-MEHI, CAKE. k-
To the yelks of nine eggs, add two scant cup{
of pulverized sugar, stir until the consistency of
batter, add the grated rind of a lemon, two te
spoonfuls of ground cinnamon and two tablets
of chocolate grated, one teaspoonful of allspi
add the juice of an orange, and half a wine:
glassful of wine, and three-quarters of a cup
finely-sifted matzo-mehl and a handful of al-
monds finely pounded, last add the stiffly-Leaten:
whites of the eggs in which you have added
teaspoonful of baking powder (or a lump
ammonia finely powdered). Bake in a mo
ate oven for three-quarters of an hour; try
a straw.
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. ) STRAWBERRY DESSERT.
| Line a dish with macaroons, wet them with
g wine, put over this a box or quart of straw-
berries, and sugar them:well. Now beat the
yelks of eight eggs with two small cups of sugar,
grated peel of a lemon and half its juice. Beat
the whites to a stiff froth, add half the yelks,
pour over all in your pudding dish. When
baked spread the other half of the whites
on top, having previously sweetened the re-
maining whites with sugar. Bake a light brown.
Eat cold, with whipped or plain cream.
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MENU FOR MONDAY.
BREAKFAST.
Fruit.  Oat Meal.  Boiled Egge.
Bread. Butter. Coffee.
LUNCH.

Cold Koast or Poultry.
Baked or Fried Potatoes. Pickles.

Preserves. Tea. Cake.
DINNER.
Roast Veal. Baked Sweet Potatoes.

Horseradish. Beets.
Prunes. Cake Tea. Coffee.

MENU FOR TUESDAY.

; BREAKFAST.
Fruit. French Toast. Coffee.
b DINNER.

Farina Soup.

Roast Mutton, with Jelly. Potatoes.
Stewed Tomatoes. Pickles.
Peach Pie.

SUPPER.

Paprica.  Graham Muffins.
Chocolate Souffle. Canned Plums,
Tea. Coffee,
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MENU FOR WEDNESDAY.
BREAKFAST.

Fruit. Omelets. Bread.
Butter. Coffee.
DINNER.

Green Kern Soup.
Breast of Mutton, with Carrots,
Lemon Pie
Cheese. Fruit.
SUPPER.

Veal Cutlets. Green Peas. Mashed Pota
Tea. Coffee. Floating Island.
Cup Cake.

MENU FOR THURSDAY.
BREAKFAST.
Fruit. Potato Pancakes. Steak.
Coffee, Chocolate.

DINNER.

Soup Schwamchen. Brisket of Beef.

Sauer Kraut. Kartoffel Kloesse.

Apple Sauce or Baked Apples.

SUPPER.

Mutton Chops. Baked Sweet Potatoes.
Neapolitan Blar ¢ Mange.
Cuke. Tea. Coflee.
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MENU FOR FRIDAY.
BREAKFAST.
Fruit. Poached Eggs on Toast.
Oat Meal. Coffee.
DINNER.
Barley Soup. Fried Calf’s Liver.
Velvet Potato Puffs. Canned Corn.
Beets. Cheese Pie.
Pickles.
SUPPER.
Speckled Trout. Potatoes.
Various kinds of Coffee Cake.
Apple Mohn. Cheese. Prunes.
Pistachio Cream. Coffee. Chocolate.

MENU FOR SATURDAY.
BREAKFAST.
Fruits. Fried Perch. Kuchen.
£ Coffee.
DINNER.
Noodle Soup, with Chicken.
Young Duck, with Cauliflower. Potatoes.
Pickled Pears. Cocoanut Pie.
SUPPER.

Marin'irter Herring or Herring Salad.
Potatoes Cooked in their Jackets.
Cake.  Apple Snowballs.
Coffee.

.
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MENU FOR SUNDAY.

BREAKFAST.

Sweetbreads. Olives. Milk Toast.
Coffee.

DINNER.

Soup ala Julienre.  Roast Turkey.
Cranberries.
Beef, with Horseradish Sauce.
Sweet Potatoes. Asparagus. Cold Sl
Stev.ed Tomatoes.  Plum Pudding.
Roman Sauce.

SUPPER.

Cold Tyrkey.  Neapolitan Salad.
Neapolitan Fruit Cake.
Coffee.

PLAIN SUNDAY DINNER.

Noodle Soup.  Fish, Sweet and Sour.
Ducks, dressed with bread.

Red Cabbage. Sweet Potatoes.
Pickled Peaches. Mustard Pickles.
Suet Pudding cooked with Pears,
Coffee.
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THANKSGIVING MENU.

Blue Points on Shell.
Consomme Julienne. Bisque of Lobster.
Boiled Black Bass a la Maitre d’Hotel
Boiled California Salmon, Sauce Piquante.
Hollandaise Potatoes.

Celery. Olives. Dressed Lettuce.
Chicken Patties.

Boiled Fowl. Smoked Tongue.
Roast Beef. Spinach.

Turkey, Chestnut Dressing.
Broiled Quail on Toast.
Sweetbreads, Filet.

French Cream Fritters d’Orange
Champagne Punch.

Roast Prairie Chicken. Haunch of Venison.
Mallard Duck.

Boned Turkey en Aspic.

Pate de Foie Gras en Aspic.

Green Peas. Browned Sweet Potatoes.
Asparagus. Tomatoes.

English Plum Pudding, Brandy Sauce.

Mince Pie. Pumpkin Pie. Apple Pie.
Fruit Cake. Cream Puffs. Macaroons.
3 Confectionery.

Neapolitan Ice-Cream. Wine Jelly.
Mixed Nuts..  Raisins. Dates. Figs.
Fruit. Café Noir. Cheese.
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KAFFEE KLATCH MENU (NO. 1)

Oysters on Half Shell.
Smoked Tongue. Pressed Chicken.
Heringsalat.

Fromage de Brie. Neufchatel.

Kaffee Kuchen.
Brod Torte. Almond Cake. Chocolate Tart.

Tutti-Frutti. Nuts. Raisins.

Assorted Fruits.

KAFFEE KLATCH MENU (NO. 2.)

Oysters on Half Shell.
Hot Rolls, Butter. Soft Shell Crabs.
Roast Turkey. 1
Mushroom and Sweetbread Salad.
Aspic (Sulz). Veal Patties. Kuchen.
Neapolitan Ice-cream. Fruits. Nuts.
Coffee.

PorTaBLE Luncnes.—Cold corned beef, nicely
sliced, bread, butter, pickles, fruit. Carry sugar
in an envelope. Cold veal, radishes, sliced and
salted, hard - boiled eggs, sandwiches of col
boiled ham or corned beef, smoked heef, boiled,
pickled or smoked tongue, chicken salad, pressed.
meats, cold roast beef, sardines, salmon, smoked
or canned, herring, sardellen, olives, summer
sausage (cold steak is also nice if cooked rarey,
cold poultry, cake in variety, pies and cheese.
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PINK TEA.

« Pink Teas,” just now so fashionable, are
rather novel if carried out to the letter, and an
expensive way of entertaining, too, yet, as the
old saying is, one might as well be dead as out
of fashion. So all those who wish to be fashion-
able come and listen, and I will give you a few
hints in regard to getting upa * Pink Tea.” As
2 matter of course the table linen should be in
harmony. If you possess a tablecloth with a
drawn-work border, line the border with pink
cambric. If not, cut the cambrie the width
desired and sew it on to any tablecloth and
cover it with some cheap lace inserting; it will
look very pretty. You may draw pink ribbons
through the napkins. Suspend sash ribbons
from the chandeliers in dining-room to
reach half way down the center of the
table, or, better still, to reach the four cornere.
Your lamps all over the house should have
pink shades. They may be of pink paper; the
dighes also of a delicate pink shade, which you
may borsbw for the occasion. Arrange the white
cakes on high cake-stands, lined with fancy
pink paper, or pink napkins, and put the pink
frosted cakes on low cake-stands lmed with
fancy white paper or napkins. The flowers for
decoration must aleo be of pink. Serve the
creams and ices in novel designs made of pink
paper, such ag baskets, boxes, buckets, freezers,
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cups and saucers, shells, wheelbarrows, vases, ete.
T am not able to tell you all the diﬂ’ereutdeei‘n.
they have for this purpose. You may procuw
these and many more beautiful designs at almo
any fashionable caterer’s. Each guest shonl&'
have a pink boutonniere, or a white hyacinth,
tied with a pink satin ribbon. Have miniature
fans placed for each guest, with a card attached 1
containing his or her name. These are to be
taken home as souvenirs. Serve the butter in
pink individuals, each piece of butter moulded
differently and garnished with a wreath of pars-|
ley. A handsome center-piece for the table is
indispensable, so get a large fruit-stand and trim
it prettily with ferns, smilax and flowers, or have,
an ornament of spun sugar for a center piece.
If you live where there are no caterers you may
try this: Make a large nest of macaroons, oval
inshape. Join the macaroons with sugar boiled
until it candies and have this filled with char-
lotte russe and resting on a rock of spun sugar.
You may color the charlotte russe pink and thy
effect will be beautiful, for the spun sugar will
look like crystal. A nice way to serve char-
lottes at a “Pink Tea” is to hollow out large
“Aeme” tomatoes, skin them carefully, cut off
the tops and scoop out the inside, set on ice
until wanted, then fill with whipped cream and
ornament with candied cherries. (Ata“Yellow
Tea” you may substitute oranges for this pur- 4
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pose.) Your waitress shiould wear a pink cap
and a pink apron. Illuminate the table with
pink “fairy lamps ” or a chandelier of candles.
Menu the same as for “ Kaffee Klatch.”

PREDTT ST Sy
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WEDDING MENU.

NOVEMBER, DECEMBER AND JANUARY.

Oysters on Shell.
Hock.

Tomato, with Noodles.
Celery.

Baked Black Bass. Boiled White Fish.
Deidesheimer.

Boiled Capor. Roast Duck.
Roast Turkey.
Champagne.

Roast Beef.

Sweethreads. Green Peas.
Apple Fritters, Rum Sauce.
Oysters Baked on Shell. Macaroni with Cheese.
Champagne.

English Snipe. Saddle of Elk.
Champagne.

Boiled and Mashed Potatoes. Spinach.
Sweet Potatoes. Sweet Corn.
) Stewed Tomatoes.

I)rv'rxsm/l Lettuce. Mayonnaise of Chicken.

Bridal Cake. Fruit Cake.
Fancy Cakes. Wine Jellies.
Tutti-Frutti. Bon Bons. Fruit.
Coffee.
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FOR FEBRUARY AND MARCH.

Celery, with Drop Dumplings.

Shad, filled with Oysters. Salmon.
Trout Mayonnaise.
Old Sherry.

Saddle of Lamb, with Green Peas.

Cauliflower. String Beans.
Veuve Cliquot.

Cutlets of Sweetbreads a la Bechamel.
Spring Chicken with Asparagus.
Young Pigeons on Toast, with Apple Compote.

Mayonnaise of Celery. Turkey. Shrimp.
Sesic
Tomatoes. Olives. Kadishes.
Strawberries.

Wedding Cakes. Charlotte Russe.
Macaroon Cream Pudding on Ice.

Fruits.
Almond Tarts. Small Cakes.
Faney Tces and Creams. Macaroons.

Stuffed Kisses.
Coffee.
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FOR APRIL AND MAY.

Chicken, with Croquettes.

Boiled Pickerel, Sauce Hollandaise.
California Salmon, Sauce Mayonnaise.

Turkey, stuffed with Italian Chestnuts.
Tame Duck, with French Peas.

Tenderloin Smothered with Mushrooms.
Chicken Fricassee, with Asparagus.
Smoked Beef Tongue with Spinach.

Stuffed Pigeons a la Jardiniere.
Spring Chicken with Jelly.

French I'ried Potatoes. Saratoga Potatoes.

Chicken. Potatoes. Lettuce.

Cucumbers. Radishes. Olives.
Celery. Mixed Pickles.
X Cranberry Sauce.

Pineapple. Peaches. Green Gages.
French'Prunes. Florida Oranges. Grapes.
Bananas. Raisins. Almonds.
Pecans. Walnuts. Filberts.

Brazil Nuts. Candy Pyramid. Ornaments.
Stuffed Kisses. Wedding Cake.
Fancy Cakes. Wine Jelly. Orange Pudding.

% Ice-cream and Ices in Figures.
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FOR JUNE, JULY AND AUGUST.

Little Neck Clams.
Haute Sauterne.

Chicken Soup, with Noodles and Dumplings.
Filet de Bass a la Normande.

Pommes a la Parisienne.
Salmon. Trout, Sauce Mayonnaise.

Sweetbread Patties, with Green Peas.
Filet de Boef, with Champignons. |
French Fried Potatoes.
Fricassee of Spring Chicken with Asparagus.

Young Pigeons stuffed with Lettuce.
Tame Duck, with Apple Compote.
Turkey, with Crarberry Sauce.
Punch a la Romaine.
English Plum Pudding, with Brandy Sauce.

Lohster. Mayonnaise of Chicken. Cucumbers.
Celery.

Olives. Young Onions. Radishes.
Salt Pickles.

Ornaments. Macaroon Pyramids.
Bride’s Cake. Assorted Cakes.
Dessert of Fruits. Strawberries. |

Neapolitan Ice-cream.
French Coffee.
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FOR SEPTEMBER AND OCTOBER.

Blue Points.
0Old Sherry.

Chicken Soup, with Noodles.

Celery. Olives.
Filet of Pike a la Hollandaise.
Wine.

Turkey, with Cranberry Jelly.

Sweetbreads Braze.
Fricassee of Young Chicken, with Imported
Asparagus.
Squabs on Toast. Rice Coquettes.

Potatoes Parisienne. French Peas.
‘
)

b Lobster. Chicken.
Champagne.

Fruit Ices.  Pistache Ice-cream. Meringues.
Fruits.
Coffee.
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THE,FAMILY MEDICIN CASE.
L HOW TO CONSTRUCT IT.

In th&irst\rluce keep gour me‘sﬁc\ne case out of the
reath,

childres , andin a dry,cool ace. Haye drawers
at the bottom large enough to hold piec s of flannel and
nice;-softFold Jinen rags (such as old\Jinen handker-
chiefs) amkl cotton batting, lint, twossalt bags, a rubber
water bagy-bandages, large pins, syringe, etc. Have
also one or two smaller compartments in one of the
drawers for medicine dropper, camel’s-hair brushes,
sponges, arnica, cou rt. plaster, scissors, etc.

The two lower shelves should be wider apart than the
upper ones, for large bottles, and the space between the
higher shelves need not be more than five or six inches.
Place all poisons such as tincture aconite_root, zinc
sodine, arnica and carbolic acid, on the top shelf.

WHAT TO PUT IN IT.

Sweet oil, camphorated oil, spirits of camphor, castor
oil, sweet 8pirits of nitre, tinc. of iron, syrup ipeecac,
ipecae powder, tine. arnica, turpentine, spiced syrup
rgubsrb, alcohol, carbolized and plain cosmoline, tine.
aconite root, tinc iodine, paregoric, ammonia, cream
tartar, brandy, glycerine, powdered borax, mustard
for plasters and foot baths, lime water. Children’s
laxatives, such as castoria, cream tartar and Rochelle
salts.

ave a pocket made on the inside of the door of
the case to hold a teaspoon and tablespoon, and keep a
<umbler on the lower shelf of your case, also a wide-
mouthed bottle containing sugar. This precaution
may save you from running up and downstairs during
the night. ~Another precaution: Have a pair of warm
slippers at hand, to slip on if necessity compels you to

+ leave your bed at night. You will then be able to fall

asleep as soon as you return to bed, which you eould
not do with cold feet.
(007)
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Gargle for a Sore Throat.—Take equal parts of
cerine and tincture of iron, mix well in a bof
Use half a teaspoonful in a little water as a gargle;
no harm done if you happen do swallow a part of it,
Dose for children, five drops in a teaspoonful
water. If you notice molm-uios orlittle white spe
on the tonsils this gargle is espec ally good and often

revents diphtheria. Garg?e every two or three
ours, an hour before meals or an hour after.

You may swab the throat with this occasionally.

If the patient coughs at the same time, rub the

chest well with equal parts of camphorated oil and

turpentine ; when using at bed time heat the mix-

ture. The way todo this is to mixitina bottle and

set the bottle in hot water, heat a flannel also and
saturate it with the oil, lay across the chest, pref
high up, 8o as to cover the lower part of the throat
at the same time, pin carefully to the night dress,

80 as to keep it in place. If the tonsils are much

swollen rub the mixture along the glands and back

of the ear; put a piece of heated flannel over the
ears, fastened on top of the head. Do this two or
three nights in succession if necessary.

TO MOTHERS.

Croup.—As your children are liable to take severe
colds, coughs, croup, etc., always remember that
“an ounce of preventive is better than a pound of
cure.” This is a true saying, and that is prinei-
pally what I wish to talk about.

Croup, how the words frighten young mothers |
And well it may; still, when attended t6 in time,
and with proper treatment and care, there need not
be any worry and fright. Infants rarely have croup,
at least not until about twelve months old, but from
that time until the age of two years they are more
liable to take it than at any other period. The
liability lessens after two years, but there are.
exceptional cases that have croup up to ten years.
Croup is more likely to prevail when we have strong
easterly winds.



THE FAMILY MEDICINE CASE. 509-

To prevent our little ones from taking serve colds
at night, which they often do, have long Canton
flannel night drawers made for them which button
up to the throat and cover the feet, yes, completely
cover the feet. 1In order to do this the bottom of
the drawers must fit like a sock. Insist on having
them made in this way, for I speak from experience.
I happened to read somewhere that is was injurious
to have the feet covered at night ; I cut them off for
one of the children under my care, and behold, that
very night he took a severe cold, for children will
kick off the bed-clothes at night, no matter what
you do, so try my way. Have the feet left on the
night drawers, and do not cover your children too
heavily at night. Leavea window open somewhere
to ventilate the room. In the mornings throw
oﬁ)en your windows, Lny and bottom, about the time
that you go to breakiast. In this way the rooms
will be ventilated thoroughly. Do this every day.

Keep a four-ounce bottle of turpentine in your
medicine case, also one of ipecac, which will have
to be renewed every two months, as it spoils easily.
The turpentine wilf’be of use very frequently. As
soon as your children, young or old, take a cold,
satarate a flannel with turpentine and pin to the
night dress, across the chest, so that when they
sleep they will inhale it. Remember to pin on the
outside of the dress, for if you bring it in contact
with the bare skin it will be apt to burn the little
ones. . You may rub the chest with it by diluting it
with camphorited oil, using say half of each; rub
well dver the chest, under the arms and across the
back. You wiid also find this an excellent remedy
)vhen children complain of pains in their bowels;

hen heat the turpentine by setting the bottle in
hots water, mix sweet oil with it, about equal parts,
rub the stomach well with it and put hot flannels
across the bowels, have them hot and dry; relief is
sure to follow.

Croup almost always comes on duriuithe night,
especially at midnight. When you have once
heard acroupy child cough you will find no difficulty
in deteeting croup the second time. Whena very

oung child is hoarse there is every reason to be-
ieve that it is going to have the croup. If a child
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breathes heayvily and’ has a “crowing” cough
should send for the family physician at once, esp
cially if you are inexperienced. In the meantime
give small doses of ipecae, for the child must be
made to vomit. ¥
Keep up the temperature of the room, do not
let the fire get low at night ; have hot water steam-
ing in the room the child sleeps in, which :
easily done if you have a gas stove. Lime water
is still better. "The temperature of the room must
be kept above seventy-five degrees. Remember
to keep ipecac in the house, and saturate flannels
with tarpentine and camrhomied oil mixed; they
may be heated separately and then mixed in
saucer. Api)ly to the chest. For an ordinary
cough, small doses of ipecac, say from five to ten
drops, every hour or two, will often rid your chilg
of a cough. And if you possibly can get your chil-
dren to take cod liver oil every winter, say from
the first of October to the first of April, the first
thirteen years of their' lives; it will regulate their
whole system and strengthen them, it will be like
giving them so much beei tea. Children from five
to ten years old should take a teaspoonful three
times a day, after meals, and older ones a table-
spoonful night and morning, after meals. In order
to get children to take the oil yon must bribe them
to take it by giving them nice fruit or other delica-
cies. When they are old enough they will crave it,
and through it you will save many a doctor’s bill,

VALUABLE HINTS.

Cold.— To break up a bad cold, take a strong mustard
foot-bath on going to bed, wipe the feet quickly
and dry, then take a strong, hot lemonade. In the
morning dose yourself with quirine, and keep it up
take a dozen pills, two grains each, in two day

Diphtheretic Sore Throat.—Put the patient to bed im:
mediately and let him gargle with a mixture of gly-
cerine and tincture of iron, equal parts, say a tea-
spoonful of this mixture and ivo teaspoonfuls of
‘water. Youmay alsoswab thé throat with it every
two hours, using it pure. If the patient have
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much fever give aconite ever two hours. Mix
six drops of aconite with twe{ve teaspoonfuls of
water in a goblet, and give & teaspooniul of this
mixture every two hours until the fever is allayed.
A strong mustard foot-bath is advisable. 1f the
patient’s bowels move too often give mild doses of
Earegoric after each movement. When the fever
as gone down give quinine every two hours for
three or four days. nder fifteen years of age,
one grain capsules. Keeg on a strictly milk diet,
and when the fever has isappeared give brandy
and milk as a stimulant, say one teaspoonful of
brandy to six of milk or eream. One teaspooniul of
this every two hours. It is necessary to keep
up the strength ofyour Jittle patient, and if it shows
signs of being chilly ive the brandy and milk hot.
You may also mix the brandy in with the pare-
gorie half a teaspoonful of each in hot water sweet-
ened with sugar. Keep the patient in bed until
well, and guard against taking cold. Keep the
little ones in the house and out of the room, for it is
very contagious, and a child having the disease
in a very mild form is very apt to give it to another
member of the family, which may turn out serious.
Place saucers of.crude carbolic acid in each room,
particularly in the water closet, and keep some in
the vessel used in the patient’s bed-chamber.
Ventilate the room by opening windows in the
adjoining room. Do not let any person use the
same spoons, goblet or any dish used by the
patient. It in always best to send for a physician
at oncge.

Nervousness and Noise.—1f you are nervous and suffer
from noise, or if you desire to think without being
disturbed, just take a bit of spermacetti ointment
of about the size of a pea, tie itup in a small piece
of linen, and place it deep in the ear, leaving the
end hang out; not a murmur of sound can be
heard. This quiets the nerves and does no harm,
and the plug can be removed at will.

Gargle—0One tablespoonful of alcohol and four table-
spoonfuls of water. This is said to be a sure cure
f;:r the worst form of sore throat. Gargle every

our,
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Nose-bleeding, How to Stop.—Dr. Gleason says the fol
lowing remedy for nose-bleeding has never been
known to fail in a single instance: In the case of a
child a wad of paper should be inserted in its mouth
and chewed hard. It is the motion of the jaws that
stops the flow of blood.

To Relicve Cramps in Stomach and I'omiliuy‘—Ap&ly a
srice poultice to the pit of the stomach. ake.
the poultice with ground cloves, allspice, ginger,
pepper and Indian meal, wet with essence of pep=

permint and a very little water. Apply aiter put-

ting the patient to bed. b

Whooping Cough Tea.—This tea is invaluable in whoop-
ing cough, asthma and also for common coughs.
There are seven different “ teas” which you may
procure at any first-class druggists. Buy five cents’
worth of each, have them well mixed and when you
wish to use the tea take all you can hold between
your fingers and pour one pint of boiling water =
over it. Cover and allow it to steep for ten or
fifteen minutes- not boil. Add a lump of rozk
candy each time you steep new tea. Names of the
teas us follows: Marshmallow Root, cut, Garraw
Herb, Couchgrass, Iceland Moss, Licorice Root,
cut, Mallow Fiowers, Centauri Minons Herb.

Tar Smoke for Diphtheria.—Pour equal parts of liquid
tar and turpentine into a tincup and set fire to it.
A dense resinous smoke arises which obscures
the air of the room, the patient immediately
experiences relief. The above from Dr. Delthil, in
the Paris Figaro; it is also a specific for eroup.
Pour about two tablespoonfuls of liquid tar and an
equal quantity of turpentine in an iron pan or cup,
light it, set on the register in room, near the bec{
if possible. I have tried it, it certainly brings re-

lief in croup. 3

For Hoarseness or a C'old—Beat the white of an eggtoa
stiff froth, add a scant teaspoonful of glycerine, the
juice of a lemon and two tablespoonfuls of honey,
stir it up well and let the patient take a teaspoon-
ful of this mixture every two urs, oftener if
necessary.
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How to Make a Bacon Bandage for Sore Throat.—Cut the
bacon in strips one quarter of an inch in thick-
ness and two or three inches in width and long
enough to pass entirely around the throat. Re-
move the bacon rind and any lean meat there may
be in it to prevent blistering the throat or neck.
Sew the bacon to a strip of flannel so as to hold
it in position and prevent its slipping and_then
apply the bacon to the throat and neck. Pin it
around the neck, so that it will not be uncomfort-
ably tight. The throat and neck should be com-
pletely swathed with the bacon. Tf after an appli-
cation of eight hours the patient is not better
apply a new bandage in the same manner.

Cure for Hoarseness.—Roastalemon in the oven, tumins
it now and then, so as to cook all sides. It shoul
not break, but be soft all through. While the
lemon is warm, cut a piece from one end, fill with
as much sugar as it wiﬁ hold, and eat on going to
bed, or heat some honey and mix juice and honey
and eat while warm.

R T 1 Ny W NP Ty T T YN, S TP g s e

To Relieve Neuralgia. — Towels wrung out of hot water
ive prompt relief for neuralgia in the face or
ead when applied to the parts affected.

How to Keep and Promote the Growth of the Hair.—A lady
with a fine growth of hair nowadays is the excep-
tion. Why? Because of the neglect of giving it a
good brushing at least once a day, twice is better,
night and morning. The most injury done to the
hatr is the habitual use of the curling iron. It is
better to singe off the hair when uneven than cut

) it. Equal parts of castor oil and whisky mixed is
a good tonie for the hair, rubbing a very little into
the roots at a time with your finger tips. Twice a

) week is sufficient, as it willmake the hair stron,
and glossy. Wash the head at least once a mont
in warm soapsuds to which you have addeda little
ammonia. Take fresh water for a second wash (it
must be hot this time) and add a little borax, then
rinse in clear hot water. Lastly,let cold water be
doused all over the head. This will prevent taking
cold. Rub dry with coarse towels and then fan,

i L s A ek L de

Tys Mpasmy .
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To Remove Dandruff.—Two ounces of cantharides, two
ofinces of glycerine, two ounces of bay rum, and
one ounce of water. Shake beforeusing. Part the
hair about an inch apart and rub the mixture well
into the scalp with the tips of your fingers.

Cement for Glass and China. - A very strong cementm
be made for glass and china by diluting the whi
of an egg with the same quantity of water. .B;
it up thoroughly, add enough powdered quicklime
to make a thin paste. It mustbe upplis(? immedi-
ately or it will lose its virtue, 4

To Restore Injured Furniture.—Moisten the dent with
warm water, then lay over it a folded brown paper
and agp]y 4 warm iron until the moisture has evaj
orated.

To Clean Diamonds—Wash them in warm suds, then
rinse them in clear water in which you have
added some ammonia, then dry them with a soft.
linen handkerchief, the older the better,or chamois
skin; last run tissue paper through and all around 3
the setting of the diamond. z

Black Cashmere.—How to renovate. Steep two ounces
of soap bark in a quart of warm water for a couple
of hours, then strain and add it to the water th
Cashmere is to be washed in, do not use any
to the goods. When washed rinse in warm water
which has been well blued and iron on the wrong
side when half dry. ;

Black Silk, How to Clean.—Purchase a few ounces of
soap bark at any dru§ store.. Steep two ounces of
the bark in a quart of warm water for a few hours,
Rip and brush the silk, remove all the threads leff
by former stitches. Spread the pieces on a
board or clean table and sponge the silk with th
infusion, which you haye previously strained;
sponge the silk on both sides and rub off the lath

3 : c . i

but simply spread the different pieces upon a ¢
sheet laid over the carpet and pin the Pieces do
at the corners. When dry the silk will look
new.
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To Remove Ink Stains.—Saturate the spots with spirits of
turpentine and let it remain several hours. You
can rub it out easily after that.

To Remove Tar. Rub withlardor butter,then rinse with
warm soap and water,

To Bleach Cotton or Linen Clothes—Take one pound of
chloride of lime, dissolve and strain it into about
three pails of water. Leave your clothes in it over
night. Then rinse well and dry. This will also
remove mildew.

To Prevent Ginghams or Calicos from Fading and Shrink-
ing.—Dip them and allow them to remain in a
pailiul of cold water in which you have put two
or three tablespoonfuls of sugar of lead. Allow
them to remain in the water for twoor three hours
or longer. Do this before making up the material,
wring and hang up the goods and iron on the
wrong side before quite dry. It will pay you for
the trouble, for the ginghams will always look like
new, and never shrink if properly taken care of.

To Wash Carpets.—To every pail of water add one large
tablespoonful of ammonia, and one large table-
spoun}u] of beef gall. Serub with a clean brush,
and rinse with clean tepid water.

MISCELLANEOUS.

When goin% from a warm room out into the cold,
always keep the mouth closed and breathe through the
nostrils, in order that the air may be warmed before
reaching the lungs.

Never go to bed with cold or damp feet.

Never bathe immediately after a meal, nor when the
body is fatigued.

If the feet are tender or painful after long walking,
great relief may be had by bathing them in tepid
salt water.

Fine loaf sugar sprinkled over proud flesh will re-
move it with less trouble than any other remedy.

Never use anything but light blankets as a covering
for the sick. B
Almond meal used instead of soap keeps the skin
smooth in winter and will ward off sunburnin summer,
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Arris Root will yield a more delicate and lasting odor
than any other sachet powder.

Sliced onions in a sick-room absorb all the germs and
Frevem contagion. It is a good plan to hang an onion
n the nursery.

Hot water taken freely before bedtime cures indiges-
tion, it has a soothing " effect upon the stomach and
bowels.

Do mnot rub the face with camphor applications or
vaseline, as it it apt to make the hair grow where it is
unbecoming.

Put salt on clinkers in your stove or range while
they are hot, after raking down the fire, and they will
be easily removed.

FACTS WORTH REMEMBERING.

Care of the Hands—When your hands become badly
stained from kitchen work, wash them first in cold
water, then rub them well with dry powdered
borax ; now wash them with very warm water and
soap, and if the stains still remain rub them well
with lemon juice, cleaning the nails at the same
time by rubbing them in the lemon. Before dry-
ing pour a few drops of glycerine into {he palm of
the hand and rub well into the skin and wipe per-
fectly dry. Do this before reti ing at night and
you will find that your hands will soon iucome
soft and white.

The Teeth.—Brush your teeth twice daily, particularly
before retiring at night. Brush the teeth occa-
sionally, say once a month, with finel powdered

umice stone, and run a thread of white silk floss
Eetween each tooth daily. Use warm water in-
stead of cold. Powdered borax and camphor
whiten the teeth beautifully, but use this but sel-
om.

Dried Currants, How to Clean—Rub them between
your hands, in warm water first, then in cold, and
- repeat this many times, always renewing the
water; then lay them on a clean flannel cloth and

rub dry; the stems will adhere to the flannel
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Raisins, How to Clean—Raisins should be cleaned dry
by rubbing them between two cloths.

How to Preserve “ Dill” for Winter Pickles—Put fresh
green dill in wide-mouthed jars and pour vinegar
over it. You may use both the dill and vinegar on
your pickles.

To Clean Glass Decanters—Crush egg shells into bits,
put into the decanter three parts filled with cold
water. Shake thoroughly up and down.

Having accepted an invitation to dinner, it is proper
to be at the house half an hour previous to the time
set for dining. And do not leave, under any circum-
tance, until fnalf an hour after dining; however, a
dinner party rarcly breaks up until late, as musie,
games, etc., usually follow.

You may use the liquor left from pickled peaches,
pears, or cherries, for seasoning red cabbage, beans,

ete.

The liquor left from brandied peaches may be util-
ized in mincemeat. In baking mince pies add an
apple chopped up fine, the juice of an orange and a
very little sugar just before baking. You will find
this quite an improvement.

When broiling steak heat the gridiron before put-
ting on the meat, and the steak will not stick. '%

It is a good plan to make parsley butter in the sum-
mer for winter use. Melt the butter, boil until clari-
fied, then throw in as much chopped parsley as you
desire. It is very convenient to use in winter, when
greens are gcarce, for gravies, etc. You may do the
same with goose or any other kind of fat.

In breaking eggs for baking or frying, break each
one separately over a cup, it is the safest way; if the
egg is bad no harm is done. If you were to run the
risk of breaking your eggs all in one bowl you might
spoil a whole dozen or more, for it takes but a few

rops of a bad egg to do this.

If a little flour is sprinkled over meat that is to be
r;:inced it will not adliere too closely to the chopping-

nife

Clear boiling water will remove tea stains. Hold

- the fabrie firmly and pour boiling water through the
stain, thus preventing its spreading.
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Milk that has just turned can be sweetened and
made fit for use by stirring ia a little soda.

To remove cakes from deep pans easily, butter the
tins, sides and bottom, and line with buttered paper as
well, cutting it to fit the tin exactly. When your cake
is baked allow it to get perfectly cold, then return to 2
the oven, keep it there only long enough to warm the
tin through, then turn the cake upside down and it
will slip out easily.

Kerosene Oil will soften leather boots that have o5

me hard from exposure. Also good for harness
when hard from dampness.

An uncomfortably tight shoe may be made perfectly
easy by laying a cloth Wet in hot water across where
it pinches, changing several times. The leather will
shape itself to the foot. B

Sulphuric Acid will remove spots from brass that -
will not yield to oxalic acid. It may be applied with a
brush. Great care must be taken that none drops on
clothes cr skin, as it is rumnous to garments and cutiéle, 4
Polish with rottenstone, -

Lamp chimneys wiped and polished with old news-
plapers have a better polish than when wiped with a
cloth,

When putting away the silver tea or coffe-pot which
is not in use every ‘day, lay a stick across the top
under the cover. T wiil permit fresh air to get in
and prevent the mustiness that is so often found in
them.

A ripe tomato will clean the hands after paring fruit.

f very much stained use a lemon; digging your
fingers into it will also clean your finger-nails.

Always keep a basin of water in your sink in which
to dip your Kitchen spoons after using; also one to
wash your hands in, and put a hand towel on a roller,
One has to use it constantly while cooking or baking.

One ounce of salicylic acid.put in a barrel of cider
will prevent its turning sour.

When putting away stoves for the summer wet a
rag with kerosene oil and rub them all over with it. -
This will prevent rusting. 2

Keep your bread in'a large, square, tin box or an
earthen jar. For cake use a tin cake box with shelves
in it; a novel picnic basket may be made in the same
way. ¥ 3
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Never lay fresh meat directly on ice. To keep meat
fresh without ice, sprinkle a very little powdered
salicylie acid over it.

A ‘teaspooniul of borax put in the last water in
which clothes are rinsed will whiten them.

Flannels should be ironed on the wrong side with an
iron barely hot. Iron until dr({.

Egg stains may be removed by rubbing with com-
mon table salt.

If your table celery happens to be frozen lay it in
clear cold water to thaw out.

By putting concentrated lye in your wash-basins,
with Doiling water, once a month, you will keep them
sweet and save many a plumber’s bill.

To remove iron taste from néw iron kettles, boil a
handful of hay in them.

0ld wall paper may be cleaned by rubbing with a
loaf of stale bread. éut the loaf in half and rub gently
on the wall.

To rid the kitchen and closets of cockroaches, put
powdered borax in all corners and allow it to remain
there all year. Renew every three months at least.
This will postively rid a house of roaches.

In cutting hot bread use a hot knife, and it will not
be clammy.

In putting away knives wrap them in paper to pre-
vent rusting. Never in woolen cloth.

In winter clean windows with a sponge dipped in
aleohol.

Yellow soap and whiting, mixed together in a little
water into a thick paste, will effectually stop a leak in
your boiler.

Salt will curdle milk, In preparing mush, gravies
and saunces, salt should not be added until the dish is
prepared.

Keep salt and pepper on a shelf near your cook-
stove; it will save you many a ute‘p.

Have your fire ready to light be urefoin to bed and
have your breakfast materials at hand, and it will be
so much less work in the morning.

In dusting a silk dress never use a brush; wipe care-
fully with a piece of soit flannel, shaking the flannel
oceasionally.

In sewing, change your position frequently, it will
help to rest the body.
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_ Rusty flat-irons should be rubbed over with salt, and
then with beeswax. T

To! beat the whites of eggs quickly and well, be
extremely careful not to get any of the yelks in with
the whites, tuen add a pinch of salt and set on ice for
alittle while. If for an icing add the BUZAr 48 S00n a8
you begin to beat, a little at a time, until stiff; add a
few drops of lemon to whiten the icing. .

In ba{ing macaroons and kisses, use washed butter
for greasing the tins. Bake in a moderate oven or dry
in a cool oven for two hours. Another and still better
way to prepare the pan is to sprinkle it lightly with
flour, over the butter, and then shake or blow it off,

Almonds for confectionery should be dried in the
oven after blanching, and they will pulverize more
easily. In making candy drops or maearoons, or pull-
ing candy, grease the hands.

Eat salt with nuts, to aid digestion.

Sugar for fried cakes should be dissolved in milk to
prevent the cakes from absorbing the fat while fr ing.

'hen loaves of bread do not retain the dent of the
finger they are ready for the oven.

PROPORTIONATE WEIGHTS AND MEASURES,

11b. of Butter equals 1 quart.

11b. of Loaf Sugar equals 1 quart.

11b. of Flour equals 1 quart. -

11b. 2 0z. of Indian Meal equals 1 quart.

11b. 2 oz. of Brown Sugar equals 1 quart.

11b. | oz Powdered sugar equals 1 quart.

1 tablespoonful of salt equals | ounce.

10 unbroken hen eggs equal 1 Th.

A teaspoon eontains about twenty drops of a liquid.

A wineglass contains about four tablespooniuls.

A so-called quart bottle contains about a pint and a

alf.

One gallon equals half a peck.

16 tablespoonfuls half a pint.

Four large tablespoonfuls equals half a gill.

Eight large tablespoonfuls equals one gill.

A common sized tumbler-equals half a pint. 3
” A
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