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PREFACE.

Vireinia, or the Old Dominion, as her children delight to
call her, has always been famed for the style of her living
Taught by the example of her royal colonial governors, and
he numerous adherents of King Charles, who brought hither
n their exile the graces and luxuriousness of his brilliant
, she became noted among the colonies for the princely
tality of her people and for the beauty and richness of their
ving. But when at length her great son in the House of
esses sounded the ery of war, and her people made haste
0 gird themselves for the long struggle, her daughters, not to
outdone either in services or patriotism, set about at once
inauguration of a plan of rigid retrenchment and reform in
domestic economy, while at the same time exhibiting to
sisters a noble example of devotion and self-sacrifice.

‘earing the glittering arms of King George from their side-
ds, and casting them, with their costly plate and jewels, as
s into the lap of the Continental Congress, they intro-
1 their homes that new style of living in which, discard-
the showy extravagance of the old, and retaining only
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its inexpensive graces, they succeeded in perfectingthat system
which, surviving to this day, has ever been noted for its beau-
tiful and elegant simplicity.

This system, which combines the thrifty frugality of New
England with the less rigid style of Carolina, has been justly
pronounced, by the throngs of admirers who have gathered from
all quarters of the Union around the generous boards of her
illustrious sons, as the very perfection of domestic art.

It is the object of the compiler of this book, for she does not
claim the title of author, to bring within the reach of every
American housekeeper who may desire it, the domestic prin-
ciples and practices of these famous Virginia homes. In doing
this she has not sought to pursue the plan adopted by so many
authors of such books—to depend upon her own authorship for
her rule. She confesses that in this matter her labors have
been largely editorial.

.

Through a long life it has been her good fortune to be a fre-
quent visitor, and often the intimate guest and kinswoman, at
many of these homes ; and she has sought, by the opportunities
thus afforded, and guided by her own extensive experience as a
housekeeper, to gather and select from these numerous sources
those things which seemed to her best and most useful to the
practical housewife, and which, carefully observed, would bring

the art within reach of all who have the ambition to acquire it.

It will be seen that she is indebted to near 250 contributors
to her book Among these will be found many names famous
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through the lond. Associated with them will be discovered

‘others of less national celebrity, but who have acquired among

‘their neighbors an equally merited distinction for the beautiful
‘order and delightful cuisine of their homes.

The labors of the writer have been greatly lightened by the
kindness of these contributors. And she desires in this public
~ way to renew her thanks for the aid which they have given her,
‘but even more for the goodness which prompts them, at cost of
their sensitiveness, to allow her to append their names to the
- recipes which they furnish.

The book, after great care in its preparation, is now offered
.~ to the public with much confidence. All that is here presented
 been so thoroughly tested, and approved by so many of the
housekeepers in Virginia, that she feels it must meet with
ordial and very general reception at the hands of all accom-
lished housewives throughout the land, and will supply a long-
elt and real need.

~ If she shall thus succeed in disseminating a knowledge of the
tice of the most admirable system of domestic art known in
country ; if she shall succeed in lightening the labors of the
ewife by placing in her reach a guide which will be found
ys trusty and reliable ; if she shall thus make her tasks
hter and home-life sweeter ; if she shall succeed in contribut-
mething to the health of American children by instract-
their mothers in the art of preparing light and wholesome
palatable food ; if she, above dll, shall succeed in making

can Mf: more attractive to American husbands, and spare
il



X PREFACE.

them a resort to hotels and saloons for those simple luauries which
their wives know not how to provide ; if she shall thus add to the
comfort, tv the health and happy contentment of these, she will’
have proved in some measure a public benefactor, and will feel

amply repaid for all the labor her work has cost.

MARION CABELL TYREE.

LYNOHBURG, VA, January, 1877,
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BREAD.

' BREAD is 5o vitally important an elément in our nourishment
it T have assigned to it the first place in my work. Truly, as
erika Bremer says, “ when the bread rises in the oven, the
of the housewife rises with it,” and she might have added
hat the heart of the housewife sinks in sympathy with the
king bread.

I would say to housewives, be not daunted by one failure, nor
twenty. Resolve that you will have good bread, and never
striving after this result till you have effected it. If per-
ithout brains can accomplish this, why cannot you? I
d recommend that the housekeeper acquire the practice as
as the theory of bread-making, In this way, she will be
to give more exact directions to her cook and to more
ly detect and rectify any blemish in the bread. Besides, if
mstances should throw her out of a cook for a short time,
then prepared for the emergency. In this country
mes are 8o rapidly made and lost, the vicissitudes of life
sudden, that we know not what a day may bring forth.
Dot uncommon to see elegant and refined women brought
nly face to face with emergencies which their practical
dge of household economy and their brave hearts enable
firmly meet and overcome.

return to the bread question, however., Good flour is an
nsable requisite to good bread. Flour, whether old or
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new, should always be sunned and aired before peing used. In
the morning, get out the flour to be made up at night for next
morning’s breakfast. Sift it in a tray and put it out in the sun,
or,if the day is damp, set it near the kitchen fire. Only experi
ence will enable you to be a good judge of flour. One test is te
rub the dry flour between your fingers, and if the grains feel
round, it is a sign that the flour is good. If after trying a
barrel of flour twice, you find it becomes wet and sticky, after
being made up of the proper consistency, you had better then
return it to your grocer.

The best flour is worthless without good yeast. Yeast made
up in the morning ought to be fit for use at night. It should
be foamy and frothy, with a scent slightly like ammonia. After
closely following the directions for yeast-making, given in the
subsequent pages, the bread will be apt to succeed, if the flour
employed is good.

There is a great art in mixing bread, and it is necessary to
observe a certain rotation in the process. To make a small
quantity of bread, first sift one quart of flour; into that sift a
teaspoonful of salt, next rub in an Irish potato, boiled and
mashed fine, then add a piece of lard the size of a walnut, and
next a half teacup of yeast in which three teaspoonfuls of
white sugar have been stirred. (Under no circumstances use
soda or saleratus in your light dough.) Then make into a soft
dough with cold water in summer, and lukewarm in winter.
Knead without intermission for half an hour, by the elock
Otherwise five minutes appear to be a half hour when bread is
being kneaded or beaten. Then place it in a stone crock, greased
with lard at the bottom, and set it to rise. In summer, apply no
artificial heat to it, but set it in a cool place. As bread rises
mueh more guickly in summer than in winter, you must make
allowance for this difference, during the respective seasons.
The whole process, including both the first and second rising, may
be accomplished in seven or eight hours in summer, though this
will be regulated partly by the flour, as some kinds of flour rise
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more quickly than others. In summer you may make it
t mine o'clock P, for an eight o’clock breakfast next
ng, but in winter, make it up at seven .M., and then set it
shelf under which a lighted coal-oil lamp is placed. If you
ve g three-cornered sholf of slate or sheet-iron, placed in a
f the kitchen, just above the bread bloek, it will be all
better, though a common wooden shelf, made very thin, will
r, where you cannot get the other, The coal-oil lamp
ath without running the risk of burning the shelf (it
poden), will keep the bread gently heated all night, and will
r the double purpose of keeping a light burning, which
b persons like to do at night, and which they can do with
cely any expense, by using a coal-oil lamp.

knead bread a second time in the morning, as this
it. Handle lightly as possible, make into the desired
and put into the moulds in which it is to be baked.
our hands before doing this, so as to grease the loaf or
11 as you put it in, or else dip a feather in lard and pass
r over the bread just before putting it in the oven to
Let it be a little warmer during the second rise than
the firsb. Always shape and put in the moulds two
ore breakfast. If hot bread is desived for dinner, re-
part of the breakfast dough, keeping it in the kitchen in
5 and in the refrigerator in summer till two hours before

baking, et the bread on the floor of the stove or range,
on the shelf. Always turn up the damper before baking
d of bread. As you set the bread in the stove, lay a
writing paper over it to keep it from brow:mng be-
through. Leave the door ajar a few minutes, then
he paper and shut the door. When the top of the loa.
- amber color, put back the paper that the bread may
t00 much while thoroughly baking. Turn the mould
that each part may be exposed to equal heat. Have
ing-pan on the shelf above the bread, to prevent it
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from blistering : some persons fill the pan with water, but I think
this is a bad plan, as the vapor injures the bread. When thor-
oughly done, wrap the bread a few moments in a clean, thick,
aread towel and send to the table with a napkin over it, to be
kept on till each person has taken his seat at table.

I would suggest to housekeepers to have made at a tinner’s,
a sheet-iron shape for bread, eight inches long, four and one-half
inches wide, and five and one-half deep. This is somewhat like
a brickbat in shape, only deeper, and is very desirable for bread
that is to be cut in slices, and also for bread that is to be pulled
off in slices: A quart of flour will make eight large rolls, six
inches high, for this mould, and three or four turnovers. Itisa
nice plan after making out the eight rolls to roll them with
greased hands till each one will reach across the pan (four and
one-half inches), making eight slices of bread which will pull off
beautifully when well done, and thus save the task of slicing
with a knife. It requires an hour to bake this bread properly.

Do not constantly make bread in the same shapes: each
morning, try to have some variation. Plain light bread dough
may be made into loaves, rolls, twist, turnovers, light biseuit,
ete., and these changes of shape make a pleasant and appetizing
variety in the appearance of the table. The addition of three
eggs to plain light bread dough will enable you to make French
rolls, muffing, or Sally-Lunn of it, As bread is far more appe-
tizing, baked in pretty shapes, I would suggest the snow-ball
shape for muffins and egg bread. Very pretty iron shapes
(eight or twelve in a group, joined together) may be procured
from almost any tinner.

If you should have indifferent flour of which you cannot get
rid, bear in mind that it will sometimes make excellent beaten
biscuit when it will not make good light bread. In making
beaten buscuit, always put one teaspoonful of salt, a piece of lard
the size of an egg, and a teacup of milk to a quart of flour,
adding enough cold water to make a stiff dough: no other
ingredients are admissible. Make the dough much stiffer than
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her breads, beat steadily a half hour, by the clock. Cut with
scuit cutter or shape by hand, being careful to have the
ipe of each alike and perfect. Make them not quite half an
h thick, as they rise in baking. Do not let them touch each
in the pan, and let the oven be very hot. It is well not
have beaten biscuit and light bread baked at the same time,
they require different degrees of heat. When two kinds of
are required, try to have two such as require the same
ount of heat. Egg bread and corn muffins require the same
ee of heat as beaten biscuif, while Sally-Lunn and muffins
the same as light bread.

'here is no reason why the poor man should not have as well
red and palatable food as the wealthy, for, by carve and
, the finest bread may be made of the simplest materials,
surely the loving hands of the poor man’s wife and daughter
take as much pains to make his bread nice and light as hire-
will do for the wealthy. The mistake generally made by per-
ons in restricted circumstances is to make too great a use of soda
, whichis not only less wholesome, but is more expensive
light bread or beaten biscuit, as it requires more ingredi-
The bread, coffee and meat, which constitute the poor
8 breakfast, properly cooked, furnish a meal fit for a prince.
e furnishing of the kitchen is so important that I must here
& few words on the subject. First, the housekesper must
a good stove or range, and it is well for her to have the
r at hand when it is put up, to see that it draws well.
es the utensils furnished with the range or stove, she must
every kitchen utensil needed in cooking. She must
a kitchen safe,—a bread block in the corner, furnished
a heavy iron beater ; trays, sifters (with iron rims) steam-
colanders, a porcelain preserving kettle, perforated skim-
‘and spoons, ladles, long-handled iron forks and spoons,
knives and skewers, graters, egg beaters (the Dover is
best), plenty of extra bread pans, dippers and tius of every
won moulds for egg hread and muffins, wash pans, tea
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towels, bread towels, and hand towels, plates, knives, forks and
spoons for use of the servants, a pepper box, salt box and
dredge hox (filled), a match safe, and last, but not least, a clock.
Try as far as possible to have the utensils of metal, rather than
of wood. In cases where you cannot have cold and hot water
conveyed into the kitchen, always keep on the stove a kettle cf
hot water, with a clean rag in it, in which all greasy dishes and
kitchen utensils may be washed before being rinsed in the kitchen
wash pan. Always keep your cook well supplied with soap,
washing mops and coarse linen dish rags. I have noticed that if
you hem the latter, servants are not so apt to throw them away.
Tngsist on having each utensil cleaned immediately after being
used. Have shelves and proper places to put each article,
hooks to hang the spoons on, ete. If you cannot have an oil-
cloth on your kitchen floor, have it oiled and then it may be
easily and quickly wiped over every morning. Once a week,
have the kitchen and every article in it thoroughly cleaned.
First clean the pipe of the stove, as the dust, soot and ashes fly
over the kitchen and soil everything. Then take the stove to
pieces, as far as practicable, cleaning each part, especially the
bottom, as neglect of this will prevent the bread from baking
well at the bottom. After the stove is thoroughly swept out,—
oven and all, apply stove polish. I consider “ Crumbs of Com-
fort ” the best preparation for this purpose. It comes in small
pieces, each one of which is sufficient to clean the stove once,
and is thus less apt to be wasted or thrown away by servants than
stove polish that comes in a mass. Next remove everything
from the kitchen safe and shelves, which must be scoured before
replacing the utensils belonging to them, and these too must
first be scoured, scalded, and wiped dry. Then wash the win-
dows, and lastly the floor, scouring the latter unless it is oiled,
in which case, have it merely wiped over.

Never let a servant take up ashes in a wooden vessel. Keep
a sheet-iron pan or scufttle for the purpose. At night, always
have the water buckets filled with water and also the kettles,
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r on the stove or range, in case of sickness or any
‘ the night. Have kindling wood at hand also,
fire may be quickly made, if needed.

a discoloration is observable in iron kettles or
vessels. This may be avoided by filling them with
using them. Pour water over the hay, set the ves-
fire and let it remain till the water boils. After this,
sand and ashes—then wash in hot soap-suds, after

ss, there will be no danger of discoloration.

- HouseHOLD MEASURES,

t Flour. 1 1b. is 1 quart.

dian Meal. 1 1b. 2 oz are 1 quart.

- when soft, 1 1b. is 1 pint.

ugar, broken, 1 1b. is 1 quart.

sugar, powdered, 1 1b, 1 oz. are 1 quart.

rown sugar, 1 lb, 2 oz are 1 quart.

Ten eggs are 1 Ib.

Flour. 8 quarts are 1 peck.

‘e 4 pecks are 1 bushel.

re tablespoonfuls are 1 pint.

tablespoonfuls are 1 gill,

ills are § pint.

common sized tumbler holds § pint.

espoonful is 4 oz

drops are equal to a teaspoonful,
poonfuls are equal to 1 tablespoonful.

_ YEAST.

quart of Trish potatoes in three quarts of water.
take out the potatoes, one by one, on a fork, peel
ne, in a tray, with a large iron spoon, leaving
on the stove during the process. Throw in
1 of hops, which must scald, not boil, as it
dark to let the hops boil,
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Add to the masted potatoes a heaping teacupful of powdered
white sugar and half a teacupful of salt; then slowly stir in the
strained hop tea, so that there will be no lnmps. When milk-
warm add a teacupful of yeast and pour into glass fruit jars, or
large, clear glass bottles, to ferment, being careful not to close
them tightly. Setina warm place in winter, a cool one in sum-
mer. In six hours it will be ready for use, and at the end of
that time the jar or botile must be securely closed. Keep in a
cold room in winter, and in the refrigerator in summer. This
yeast will keep two weeks in winter and one week in summer.
Bread made from it is always sweet.—Mrs. S. 7.

Irise Poraro YEasr.
1 quart of potatoes, boiled and mashed fine.
1 teaspoonful of salt.
% teacup of sugar.
Put two cups of flour in a bowl, and pour over it three cups
of strong hop-water, scalding hot, and stir it briskly.
Then put all the ingredients in a jar together, and when cool
enough, add a cup of yeast, or leaven.
Set it by the fire to rise.
It will be ready for use in five or six hours.— Mrs. Z.

Another Recipe for Yeast.

12 large potatoes, boiled and mashed fine.

1 teacup of brown sugar.

1 teacup of salt.

1 gallon of hop tea.

Mix the ingredients well, and when milk-warm, add a pint of

yeast. Set it in a warm place to rise. Put one teacupful of
this yeast, when risen, to two quarts of flonr.—Mrs. Dr. 8.

Yeast that Never Fails.

Boil twelve potatoes in four quarts of water till reduced to
three quarts.
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o out and mash the potatoes, and throw into the
handfuls of hops.

e hops have boiled to a good tea, strain the water
yemmas, a small quantity at a time, mixing them well

| one teacup of brown sugar.
ap of salt.
poonful of ground ginger.

-milk-warm, add yeast of the same sort to make it rise.
it in bottles, or a jug, leaving it uncorked for a day.
cool place.
two large tablespoonfuls of it to a quart of flour, and
o up, boil a potato and mix with it.

AL.U'M YrAsT.

pint of flour pour enough boiling water to make a
stlmng it until perfectly smooth, and then let it

Then add a teaspoonful of powdered alum.
1 teaspoonful of salt.
-1 tablespoonful of sugar.
Half a teacup of yeast.
nents, add enough meal to make it a stiff, dough.

b of flour put a tablespoonful of crumbs.—Mrs, P.

Leavex.

2 tablespoonfuls of flour.

1 tablespoonful of lard or butter.
- 2 tablespoonfuls of yeast.

2 eggs.

1 potato.

2 teaspoonfuls of sugar.
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Make the leaven soon after breakfast in winter, and at one
o’clock Pp. M. in summer. TLet it be of the consistency of bat:
ter. Put it in a small bucket, in a warm place, to rise till four
o’clock p. M. This amount of leaven is sufficient for two quarts
of flour. If for loaf bread, leave out the eggs and butter.—
Myrs. M.

= EXCELLENT BREAD FOR BREAKFAST.

Vs "1 quart of flour.

Lard the size of a walnut.

1 small Trish potato, boiled and mashed fine,

1 heaping teaspoonful of salt.

Half a teacup of good yeast, into which put a ta.blespoonful

of white sugar. 1

Make up a soft dough with cold water in summer and milk-
warm water in winter. This must be kneaded for thirty min-
utes, and then set to rise, in a cool place in summer, and a warm
one in winter; must never be kept more than milk warm.

Two hours before breakfast, make the dough into the desired
shapes, handling it lightly, without kneading it, first rubbing
lard over the hands, and taking especial care to grease the
bread on top. Then set it to rise again.

Thirty minutes are sufficient for baking it, unless it be in the
form oft a loaf or rolls, in which case, it must be baked fifteen
minutes longer. Excellent muffins may be made by the above
receipt, adding two eggs well beaten, so that from the same
batch of dough both plain bread and muffins may be made.

Iron moulds are best for baking. '

For those who prefer warm bread for dinner, it is a good
plan to reserve a portion of the breakfast dough, setting it
away in a cool place till two hours before dinner, then make
into turnovers or twist, set it to rise and bake it for dinner, as
for breakfast. Very nice on a cold day, and greatly preferable
to warmed-over bread.—Mrs. S. 7.
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‘RectpE For FAminy Breap.

flour.

fuls of lard or butter.

fuls of salt.

sponge for a two-quart loaf of bread.

one pint of sweet milk.

and bake with very little fire under the aven.

Loar BrEAD.

ke a batter of the following ingredients.

1 pint of flour.

1 teaspoonful of salt.

1 teaspoonful of sugar.

A cup of water.

A cup of good yeast.

rise and when risen work in two pmta of flour,
ter iz not sufficient to work up this flour, add a

smoothly and set it to rise.
d a small piece of lard, work it well again,
ur and then bake it slowly.—Mrs. P. W.

Oup Vireivia Loar BREAD

‘the same.
' Irish potato, until well dona, then peel and
adding a little cold water to soften it. Stir

onful of brown sugar.
ful of sweet lard.
blespoonfuls of good hop yeast.
ts thoroughly, then put the sponge in a
‘top, and let it stand several hours to

three pints of the best family flour, to which
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add a teaspoonful of salt. Then pour in the sponge and add
enough cold water to the flour to work it up into a rather stiff
dough. Knead it till the dough is smooth, then let it stand all
night to rise. Work it over in the morning, using just enough
flour to keep it from sticking to the hands. Allow it one hour
to rise before baking and one hour to bake in a moderate oven,
Then it will be thoroughly done and well dried.

Use a little lard on the hands when making out the loaf, as
it keeps the crust from being too hard.—Mrs. 8.

Another Recipe for Loaf Bread.

Good flour is the first requisite, and next, good yeast and
sufficient kneading.

For a loaf of ordinary size, use

2 1bs. of flour.

Lard the size of a hen’s egg.
A saltspoonful of salt.

2 gills of yeast.

Mix up these ingredients into a moderately stiff dough, using
for the purpose, from three gills to a pint of water. Some flour
being more adhesive than others, you have to learn by experi-
ence the exact amount of water required.

Kmnead the dough till perfectly smooth, then set it to rise, in
a cool place, in summer, but in a warm place, free from draughts,
in winter. In the latter season it is better to keep a blanket
wrapped around it.

This amount of flour will rise to the top of a gallon and a
half jar or bucket. If it is ready before time, stir it down and
set it in a cooler place.

‘When you put it in the baking-pan (in which it will be in
an inch of the top, if the pan be of a suitable size for the
amount of flour) cover it well, or a hard crust will form from
the effects of the atmosphere. Keep it a little warmer during
the second rise than during the first. 'When ready for baking,
set it in the oven and bake it for three-quarters of an hour witk

——Y
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fire, evenly kept up. It will then come out with-
\g, if the pans are well cared for.—Mrs. J. J. A.

Licar BrEAD.

2 quarts of flour.

1 teaspoonful of sugar.

1 teaspoonful of salt.

Half a teacup of yeast.

One egg, well beaten.

1 pint of water.

 flour and divide it into three parts. Mix one third
batter, one third in the jar to rise in, and pour the
ird over the batter. Let it stand two hours and then
well, adding a small piece of lard before baking.— Mis.

pE For Hor Rouis or Corp LoAr BREAD.
ﬁllﬁwiﬂgj ingredients.

Four pints of flour.

1 pint of fresh milk.

2 eggs, well beaten.

1 large tablespoonful of melted lard.

- 1 large tablespoonful of hop yeast.

rise ab eleven o’clock in the morning, for early tea.
 rolls at five o’clock P. w., and bake as soon as risen.
set before the fire, both before and after mak-
—Mrs. 8. ;

_ Frexce Roris.
1 quart of flour.
1 teaspoonful of salt.
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Work and knead it well at night, and in the morning work
it well again, make it into rolls, put them in the oven to take a
second rise, and wheun risen, bake them.—Mrs. Col. W.

Another Recipe for French Rolls.

3 pints of flour.
1 gill of yeast.
1 egg (beaten up).
1 tablespoonful of butter.
Mix up with milk and warm water and set to rise.—Mrs.

Dr. E.

Amnother Recipe for French Rolls or Twist.

1 quart of lukewarm milk.

1 teaspoonful of salt.

1 teacup of yeast.

Enough flour to make a stiff batter.

When very light, add one beaten egg and two teaspoonfuls
of butter, and knead in the flour till stiff enough to roll. Let
it rise a second time, and, when very light, roll out, cut in
strips and braid it. Bake thirty minutes, on buttered tins.—
Mrs. S.

Vrrver RoLnis.

+  Three pints of flour,
Two eggs.
One teacup of sweet milk.
One teacup of yeast.
1 tablespoonful of lard, and the same of butter.
Mix well and beat the dough till it blisters.
Let it rise, work in a small quantity of flour, beat as before
and make into rolls. After the second rising, bake quickly.—
Mrs. Dr. S.



SALLY-LUNN—RECIPE FOR THE SAME, 35

rm water in mter, and cold in summer. Kuead half
When it has risen light, handle lightly, put into a cake-
bake without a second kneading.—Mrs. 5. 7.

Another Recipe for Sally-Lumn.

1 quart of flour.

1 tablespoonful of yeast.

4 eggs well beaten.

2 oz. of butter or lard.

1 pint of milk.

it to rise in the pan in which it is to be baked.—Mrs

Another Recipe for Sally-Lunn.

 pints of flour.

e tablespoonfuls of sugar.

much milk in mixing as will make a soft dough,
well, as it gets only one working. Then groase it,

‘& greased pan, and set it in a warm place to rise. Bake

—Mrs., Dr. T.

Recipe for the Same.

1 quart of flour.

3 tablespoonfuls of yeast.

3 eggs.

1 saltspoonful of salt.

Butter the sizé of an egg.

‘Wﬁfﬂt new milk into a tolerably stiff batter. Set
when risen pour into a mould and set to rise again,
Bake quickly.— Mrs. L,
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Quick SALLY-LUNN.

1 quart of flour.
Half cup of butter.
2 eggs.
2 cups of milk.
Two teaspoonfuls of cream of tartar,
1 teaspoonful of soda.
2 tablespoonfuls of sugar.
1 saltspoonful of salt.
Bake fifteen minutes.—Mrs. Dr. S.

Murrixs.

1 quart of flonr.

6 eggs, beaten very light.
2 tablespoonfuls of butter.
2 tablespoonfuls of yeast.— Mrs. Dr. E.

SweET SPRING MUFFINS.

Sift three good pints of flour. Beat well six eggs, leaving
out one and a half of the whites. Then beat into them as much
flour as they will take in; then add milk and flour alternately
(beating all the while) till all the flour is used. Add five table-
spoonfuls of yeast, and when this batter is well beaten, stir into
it two ounces of melted butter, cooled but liquid. The batter
must be as stiff’ as can be beaten with an iron spoon. Bake in
a hot oven.—Mrs. L.

Sarr SvrrHur MUFPINS,

Work together, about twelve o’clock in the day, one pint of
yeast, half a pint of water, six eggs, one pound of butter and
enough flour to make a dough just stiff enough not to stick to the
fingers. After the dough is risen, make it out in hiscuit and
allow half an hour or more for them to rise before baking.—
DMrs. L. '
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SupERIOR MUFFINS.

1 quart of flour.

1 teaspoonful of salt.

1 tablespoonful of white sugar.

one heaping tablespoonful of butter and lard mixed,
blespoonful of Irish potato, mashed free from lumps,
three well beaten eggs and a half teacup of yeast.
to a soft dough with warm water in winter and cold in
- Knead well for half an hour. Set to rise where it
milk-warm, in winter, and cool in summer. If wanted
i eight o ’clock winter breakfast, make up at eight o’clock
as before. At six o'clock in the morning, make out into
(without kneading again), and drop into snow-ball
that have been well greased. Take cave also to grease
s and pass them over the tops of the muffins. Set them
place for two hours and then bake.

e the best muffins I ever ate—Mrs. 8. 7.

Parker House Murrrss.

' quart of milk. 'When nearly cool stir in one quart
teaspoonful salt, one half cup of yeast. Then
well beaten eggs. Let it rise in a warm place in
- cool one in summer, eight or ten hovrrs. When
stir in one tablespoontul melted butter and bake in
-moulds.—Mrs. W. H. M.

Murrixs.

1 quart of flour.

1 pmt milk,

3 eggs.

1 heapmg tablespoontul lard.

£ butter.

po.enfal sugar.
| perfectly light.— Mrs. W, S
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Another Recipe for Mufins.

One quart of milk, one dozen eggs, one pound of butter.
Beat the butter and yolks together. Beat the whites to a stiff
froth, Make the batter the consistency of pound cake, and
bake in snow-ball cups as soon as made.—Mrs. C. W. B.

MurriN BreAD.

3 pints of flour.
4 eggs.
1 pint of milk,
1 large tablespoonful of butter.
1 gill of yeast. B
A little salt.
Make up at night. This makes two loaves.—Mrs. 4 F.

SopA MUFFrINs.

1 quart of flour.

2 eggs.

3 teaspoonfuls of cream of tartar.

1 teaspoonful of soda.
Add enough buttermilk to make a stiff batter, and bake
immediately.

Waite Eee MurFIxs.

1 pint of flour.
Whites of 8 eggs, beaten to a stiff froth.

Add enough milk to make it into a thin batter. Put in a
little salt. Very nice.—Mrs. €. C. McP.

CrEAM MUFFINS.

Beat the whites and yolks of four eggs separately. When
well beaten, mix them and add to them a half pint of cream, a
lump of melted butter half the size of an egg. Then mix in
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pint of flour and bake it quickly, in small tins, with
further beating. A delicious breakfast bread.—Mrs.

Miscellaneous Yeust Breads.
Buxxs.
int of potato yeast.
unces of sugar.
s of butter.
and as much flour as will make a soft dough.
as Sally-Lunn and bake in rolls.—Mirs. Dr, 8.

CorracE LoAr.
1 quart of flour.
1 tablespoonful of sugar.
1 tablespoonful of butter.
1 tablespoonful of yeast.
2 eggs, and a little salt,
up at night for breakfast, mixing it with water. Bake
tin pan.—Mrs. A. B.

Porato BreaD,
f flour.

d sized Irish potatoes,” boiled, mashed and strained
colander.

of butter.

yeast as is needed to make it rise.

made up with water, not so stiff as light bread dough.
f or rolls.—Mrs. J. H. K.

. Orp Marbs.

night like common light bread. Roll out the size
the morning, for the second rising. Bake on
~over as a hoe cake. Then toast the sides, ir
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front of a fire. A very nice, old-fashioned bread.—Mrs,
Dr. E.

GramaM BrEAD.

The night before baking, make a sponge of white flour, using
half new milk and half cold water, with a teacup two thirds
full of home-made yeast. In the morning, put four tablespoon-
fuls of this sponge in a separate dish, adding three tablespoon-
fuls of molasses, a little milk or water, and stirring in as mach
Graham flour as you can with a spoon. Then let it rise and
mould the same as white bread.

Browx Brrap.

One quart of light bread sponge, one-half teacup of molasses.
Stir into the above, with a large spoon, unbolted wheat meal,
until it is a stiff dough. Grease a deep pan, put the mixture
in; when light, put the pan over a kettle of hot water (the
bread well covered), and steam for half an hour. Then put in
the oven and bake until done. Especially good for dyspeptics.
—Mrs. D. Cone.

Box Breap.

One quart of flour, one teacup of yeast, one teacup of mélted
lard or butter, four eggs, one teaspoonful of salt. Let it rise as
light bread, and, when risen, make it into square rolls, without
working it a second time. Let it rise again and then bake it.

—Mrs. R. E. W.

Rusks.
1 cup of yeast.
1 cup of sugar.
1 cup of cream.
4 eggs,
Enough flour to make a batter, mixed with the other ingredi-
ents, Let it rise; then add enough flour to make rolls, and
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of lard and butter mixed. Bakeas rolls after
Mrs. H. ;

Eoa Rusks.

ounces of butter in a pint of milk., Beat six
wth of a pound of sugar. Mix these ingredi-
flour to make a batter, adding a gill of yeast
oonful of salt. When light, add flour to make
ough to mould. Make into small cakes and let
 a warm place while the oven is heating.—Mrs.

GErMAN Rusks.

1 quart of flour.

2 eggs.

- 2 cups of sugar.

- 2 cups of lard and butter mixed.

2 cups of potato yeast.

- 2 cups of milk.

1 nutmeg.

e ingredients in the middle of the flour, work well
| 86t to rise as loaf bread. Wash the rolls over

ugar.—Mrs. O. L. T

Frexcr Bisculr.

1 quart of flour.

1 teaspoonful of salt.

tablespoonful of butter and lard mixed. ;
& teacup of yeast, two well beaten eggs, and
" to make a soft dough. Kmnead half an hounr.
e; when well risen, roll out, without kneading
first greasing the hands with butter,
tter, greasing one biscuit and placing an.
rise a second time before baking.— Mrs
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VariTy Biscurr. |
One pint of flour, one of milk, three eggs beaten well together
Bake in cups.—Miss D.

Beatexy Bisculr.

One quart of flour, lard the size of a hen’s egg, one tea.
spoonful of salt. Make into a moderately stiff dough with
sweet milk. Beat for half an hour. Make out with the hand
or cut with the biscuit cutter. Stick with a fork and bake in
a hot oven, yet not sufficiently hot to blister the biscuit.-—Mrs.
e

Another Recipe for Beaten Biscuit.

1 quart of flour.

1 teaspoonful of salt.

1 egg.

1 tablespoonful of butter and the same of lard.

Mix up these ingredients with skimmed milk, work them

well together and beat fifteen minutes. Stick with a fork and
bake quickly.—Mrs. H. B. e

SopA Bisculr.

1 quart of flour.

1 heaping teaspoonful of cream of tartar, the same of soda,
and the same of salt. Sift these together, then rub in a table-
spoonful of lard and make up the dough with milk and water.
—Mrs. E. B.

! CrEAaM Bisourr.

1 quart of sifted flour.

Four teaspoonfuls of cream of tartar and two teaspoonfuls of
fine table salt, which must be well diffused through the flour.
Then add two ounces of fresh, good butter. Take one pint of
pure, sweet cream, put in it two even teaspoonfuls of soda and
then add it to the flour. The dough ought to be very soft ; but
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too soft, add a little more flour. Work it well,
half an inch thick, cut with a biscuit cutter and bake
ven five minutes.—Mys. J. H. F.

Exorriest Liear Biscuir.

r large Irish potatoes. While hot, mash them with
of lard the size of an egg. Add one teacup of milk
f yeast. Stir in enough flour to make a good batter
it to rise. It will take about two quarts of flour.
ht, make up the dough. You generally have to add
ater or milk. Roll thick, let them rise slowly, but
=quickly.—-Mrs. NG H

LiceT Biscuir.

uarts flour, one large tablespoonful lard, and the
butter. Salt to the taste. One teaspoonful soda and
nttermilk to make a soft dough. Bake quickly.—Mrs.

Trick Biscurr.

t flour, one large tablespoonful lard and butter mixed,
mful salt, enough morning’s milk to make a stiff

an hour. Make into small biscuit and bake in a quick
will make sixteen biscuit.—Mis. M. A. P.

Taiy Biscuir or CRACKERS.

of flour, one tablespoonful lard and butter mixed, a
Make a stiff paste with water. Beat the dough
Roll thin, stick, and bake quickly.-—Mrs

Sopa CRACKERS,
't of flour,
oonful of lard and butter mixed.
a little salt.
spoonful of soda, sifted into the flour.
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Make a stiff paste with buttermilk, beat until light, rol}
tolerably thin, cut in squares, prick, and bake quickly.—Mrs,
=4 L

HunrsviLLE CRACKERS.

Take a lump of risen dough, as large as yovr double fist, a
heaping teaspoonful of loaf sugar, beaten with the yolk of an
egg. Mix with the dough a lump of butter the size of a hen’s
egg and an equal quantity of lard, a tablespoonful of soda, dis-
solved in a cup of cream. Beat a long time, stirring in flour
all the while, till quite stiff. Roll out, cut in square cakes and
bake in a brisk oven.—Miss £, P.

WATER CRACKERS.

1 1b. of flour. .
1 teaspoonful of salt and the same of soda.
1 tablespoonful of lard.
Make up with sweet milk, beat well, roll thin, and bake
quickly.
WAFERS.
1 quart flour.
Yolk of one egg.
1 heaping tablespoonful lard.
A little salt.
Mix with milk, as stiff as you would for biscuit. Beat well
with the biscuit beater, roll out thin and put in the wafer irons.
Put in the fire and bake.—Mrs. W. 8.

Nun’s Purrs.

Boil one pint of milk with half a pound of butter. Stir them
into three-quarters of a pound of flour and let them cool.
Then add nine eggs, yolks and whites to be beaten separately,
and whites to be added last. Fill cups or tins half full and
bake. When done,sprinkle with wh‘ite sugar while hct.  Very
nice for toa.—Mrs. 4. D.
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Mascellaneous Hlour Breads.

LAPLAND BREAD,

1 quart of flour.

1 quart of cream.

1 teaspoonful of salt.
ve eggs (whites and yolks beaten separately and very
). Put the whites in the batter the last thing, beat very
 bake in a quick oven, in small tins, which must be per-
g dry and sprinkled with a little flour before being greased.

licious bread.—Mys. Dr. oJ.

A Plainer Recipe for the Same.
1 pint of flour.

1 pint of milk.
2 eggs. i
at the eggs well and stir in the flour and milk, Bake in
ans.
. New Breap.

1 quart of flour,

1 dessertspoonful of lard and the same of butter.

1 teaspoonful of soda.

otk {he lard and butter in the flour, and sprinkle in the
ith salt to taste. Mix with buttermilk or clabber to the
cy of biscuit. Roll it round to the size of a teaplate.
 just hefore eating.—Mrs, I

HenrierrA BREAD.
1 pint of flour.
1 pint of sweet milk.
2 eggs, beaten separately. -
1 tablespoonful of lard or butter.
ke the consistency of poor man’s pudding. Bake in cups
T,
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JENNY LiND BrEAD,

1 guart of sifted flour.

A lump of butter the size of an egg

2 teacups of milk.

4 eggs.

11 teaspoonfuls of soda.

2 teaspoonfuls of cream of tartar.
Bake twenty minutes.— Mrs. L.

LuxcH BrEAD.

1 pint of flour.

1 tablespoonful of butter.

3 tablespoonfuls of sugar,

1 teaspoonful of soda.

2 teaspoonfuls cream of tartar.

2 eggs.

1 cup of milk and a little sait. |
Bake in a flat pan in a quick oven, To be eaten hot with
" butter.—Mrs. 1. H.

»

BrearrFasT Purrs.

One tumbler of flour, one tumbler of milk, and one egg
Beat the yolk and milk together, then add the flour, and lastly
the white of the egg. Bake a few minutes in a hot oven.—
Mrs. 1. H.

Another Recipe for the Same.

Take two eggs well beaten and stir into a pint of milk ; add
a little salt, two spoonfuls of melted butter, one and one-half
pints of flour, Stir thoroughly, so as to avoid lumps. Grease
the cups in which you pour the batter, and fill them two-thirds
full.
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Sarr-RISEN BREAD.

@ into a thin batter :

1 pint of flour.

1 tablespoonful of corn meal.

Half-teaspoonful salt.

a warm place to rise. After it has risen, pour into it
uarts of flour, with sufficient warm water to make up a
f bread. Work it well, set it to rise again, and when
sufficiently, bake it.—Mrs. 7" L. .J.

Another Recipe forsthe Same.

) & pitcher, put one teacup of milk fresh from the cow,
ups of boiling water, one tablespoonful of sugar, one tea-
ul of salt. Into this stir thoroughly a little less than a
‘of flour. Set the pitcher in a kettle of moderately warm
and keep it at a uniform temperature. Keep a towel
d over the mouth of the pitcher. Set the kettle in front
h to keep the water warm. Let it stand three hours,
‘beat it up well, after which do not interruptit. If in two
does not begin to rise, put in a large slice of apple.
0 as it vises sufficiently, have ready two quarts of flour,
blespoonful of lard and more salt, and make up immedi-
Should there not be yeast enough, use warm water.
0 an oven and set before a slow fire to rise, after which
y. The yeast must be made up at seven o’clock in
ming.— Miss V. C. A.

‘WAFFLES.
1 pint milk.
3 tablespoonfuls flour.
1 tablespoonful corn meal.
1 tablespoonful melted butter.
1 light teaspoonful salt.
eggs, beaten separately, the whites added last. To
waffles, the batter must be made thin, Add another



48 WAFFLES—S0DA WAFFLES.

egg and a teacup of boiled rice to the above ingredients, if you
wish to make rice waffles.—Mrs. 8. 7.

‘WAFFLES.
1 quart of flour.
1 quart of sour cream (or buttermilk, if you have no cream).
6 eggs.
13} teaspoonful of soda.
Half a tablespoonful of melted lard, poured in after the bat-
ter is mixed.
This may be baked as flannel cakes or muffins.—Mrs.
H D. :

Amnother Recipe for Wajfles.
1 quart of flour.
6 eggs beaten very light.
11 pint of new milk.
2 teaspoonfuls of salt.
3 tablespoonfuls of yeast.
Set it to rise at night, and stir with a spoon, in the morn-
ing, just before baking. When you want them for tea, make
them up in the morning, in winter, or directly after dinner, in
summer.—Mrs. Dr. J.

-

Sopa WAFFLES,
1 pint of flour.
1 pint of milk,
1 teaspoonful of soda, dissolved in the milk,
2 teaspoonfuls of cream of tartar, mixed in the flour.
2 eggs.
1 tablespoonful of butter.
Beat up and bake quickly.

Another Recipe for Waifles.
1 quars of flour, with a kitchen-spoonful of corn meal added

']
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s beaten separately.

mp of butter large as a walnut, melted and poured in.

in hot irons.

ecret of having good waflles is to have the batter thin.
R, 8.

Svrerior RicE WAFFLES.
1 quart flour.
3 eggs.
1 cup boiled rice, beaten into the flour.
1 light teaspoonful soda.
into a batter with buttermilk. Bake quickly in waffle
Batter made as above and haked on a griddle makes
ent breakfust cakes,—Mrs. D. B. K.

Rice WAFFLES.

olks of three eggs.

of butter the size of an egg.

teacup of boiled rice.

ineh of salt and a pinch of soda, sprinkled in the flour
and sifted with it.

well.— Mrs. F,

Another Recipe for the Same.

s of rice, mixed with three ounces of butter, three eggs,
8 of flour, a little salt, and cream enough to make the
Beat till very light.—Mrs. Dr. 8.

Muses WAFFLES.
one pint of milk, make corn mush. When cool, add a
3



50 BREAKFAST CAKES—VELVET CAKES.

tablespoonful of butter, a little salt, and thicken with flour to a
stiff batter. Bake quickly in irons.—2ys. C. L. T.

BrEAxrasT CAKES.

In the morning take the dough of a pint of flour. Beat two
eggs light and mix them with a half pint of milk, then add
these ingredients to the dough, let it stand an hour to rise, and
then bake as buckwheat cakes.— Mrs. Dr. oJ.

Maprson CAKEs.

Two pounds of flour, two eggs, two ounces of lard, three table-
spoonfuls of yeast. Make up with new milk, the consistency of
roll dough, at night. Flour the biscuit board and roll out the
dough in the morning about three quarters of an inch thick,
cutting the cakes with a dredging-box top. = Let them rise,
covered with a cloth, till fifteen minutes before breakfast.

— Mrs. L.

Oranee CAEKES.
1 quart of flour.
1 teacup of butter.
4 egos.
1 tablespoonful of yeast.
Make into a stiff batter with milk, the over-might. Next
morning, add a teacup of Indian meal. Beat well and put in
cups to rise before baking.— Mrs. 4. C.

Verver CAxes.
1 quart of flour,
1 quart of milk,
1 tablespoonful of yeast.
1 tablespoonful of melted butter.
3 eggs.
Bake in muffin rings.—Mrs. A. C.
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Fraxyern CAKES,

1 quart of flour.

1 pint of meal.

1 teacup of milk.

1 teacup of yeast.

3 eggs.

2 teaspoonfuls of salt.

well togsther and let it rise till usual time in a warm
Excellent.—Mrs. W. B.

Another Recipe for Flannel Cakes.
of flour.

pint boiled milk (used cold).

ispoonfuls of salt. .
tablespoonfuls of yeast (added after the other ingredients
~ have been mixed).
t light, and set to rise till morning.
‘on a griddle.—Mrs. Dr. JJ.

Another Recipe for the Same.
4 eggs.
1 quart of milk.
Half teacup of butter or lard.
2 tablespoonfuls of yeast.
1 teaspoonful of salt.
to make the batter like pound cake.— Mrs, 8,

Buckwnear CAKEs.

1 quart buckwheat flour.
1 pint sifted corn meal.
Half teacup of yeast.
1 teaspoonful of salt.
Enough water to make a stiff batter,
ter rising, stir in a half teacup of butter or lard. Let it
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rise a second time, greasg the griddle, dip the spoon in lightly,
and cook quickly.—Mrs. P. W.

Another Recipe for Buckwheat Cakes.

1 pint of buckwheat flour.

1 tablespoonful of meal.

1 tablespoonful of yeast.

1 teaspoonful of salt.

Make up with water the over-night, and beat till it bubbles.

[n the morning beat again, and just before baking stir in a
pinch of soda dissolved in milk or water.—Mrs. Col. W.

Buckwarar CAKES.
1 quart buckwheat flour.
1 pint wheat flour.
4 teacup yeast.
A pinch of salt.

Make into a batter with warm water. Set to rise. Thin
the batter with a cup of milk (to make them brown well).
Add a pinch of soda and bake quickly on a griddle. Butter
and send to the table hot.—Mrs. D. B. K.

Amnother Recipe for the Same.
1 pint buckwheat.
4 pint sifted meal.
2 teaspoonfuls of salt.
4 tablespoonfuls of yeast.
14 pint lukewarm water.
Beat well and set to rise till morning.—Mrs. Dr. J.

. Cream CAxEs,
>\ 1 pint of flour.
1 pint of cream (or milk).
2 eggs, well beaten.
Lump of butter size of an egg.
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the milk and butter on the fire till it boils. Mix and
nickly in pans. Salt to taste.

Aunother Recipe for Crewm Cakes.

1 quart of eream (sour is preferable).
4 eggs.

1 teaspoonful of soda.

1 teaspoonful of salt.

Aunother Recipe for the Same.
1 quart of flour.
3 eggs. |
1 tablespoonful of lard.
1 pint of cream.

. 1 teaspoonful of salt.
in tins.—Mrs. 4. C.

Bosrox CrEam CAgESs.

2 cups of flour.

2% cups of water,

1 cup of butter.

b eggs.

butter and water together, stir in the flour while
after it is cool, add the eggs, well beaten. Puta large
in muffin rings, and bake twenty minutes in a hot

for them is made as follows :

the fire one cup of milk and not quite a cup of
egg, mixed with three teaspoonfuls of corn starch
blespoonful of butter. Boil a few moments only.
add vanilla to the taste.

tes and fill them with this cream.— M, H. K,
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BurrerMing CAKES.

1 quart of flour.
2 eggs, well beaten.
14 pint of buttermilk,
1 teaspoonful of salt. :
Beal very light, after mixing the ingredients. Just before
baking, stir in a little soda, mixed in a little of the buttermilk.
Bake on a griddle, free from grease.—Mrs. L.

Souvr Mirk CAKEs.

1 pint sour milk.

1 pint flour.

Butter size of a small egg.

1 tablespoonful of sugar.

1 saltspoonful of salt.

Half teaspoonful of soda.
Bake in hot and well greased iron clads,

Farina CAxes.
Melt together one pint of milk and one tablespoonful of
~butter. Then add four tablespoonfuls of farina and boil till
quite thick. Set aside to cool. When ready to bake, add
three well beaten eggs, a few spoonfuls of flour, and salt to your
taste.—Mrs. S.

Rior CaxEs. .

Put one pound of rice in soak the over-night. Boil very
soft in the morning, drain the water from it and mix with if,
while hot, a quarter of a pound of butter, After it has cooled,.
add to it one quart of milk, a little salt, and six eggs. Sift
over it and stir into it gradually a half pound of flour. Beat
the whole well and bake on a griddle like other batter cakes.—
Mrs. W.
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Another Recipe for Rice Cakes.

of cold boiled rice, rubbed in a quart of milk, one
ur, a teaspoonful of salt, two eggs beaten light.
ill free from lumps. Bake as soon as made, on a well
dle.

BarTER CAKES.

. beaten separately. Pour into the yolks a pmt of
k, then put in two handfuls of meal and one of flour,
whites of the eggs, half a teaspoonful of soda and a
Fry with very little grease, or with egg shells.
spoonfuls of batter to a cake.— s, C. L. 1.

Another Recipe for Batter Cakes.
1 quart of flour,
1 pint of meal.
1 teaspoonful of soda.
1 teaspoonful of salt.

3 eggs.
up with buttermille, — Mrs. Dr. .

Batter Cakes made of Stale Bread.

f of stale bread to stand all day in a pint of milk. )
tea add three eggs and one large spoonful of butter.
add a little flour—Mrs. R.

| Old Virginia Batter Calkes.

eggs very light in a bowl. Add one teacup of
 of water, one of corn meal, a teacup of Aour, one-
ful of salt. Just before baking, sift in half a
of soda and stir well. It is better to grease the
t bacon than with lard.

roportions will make enough batter cakes for two
ons.— Mrs, 8. 7"
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Another Recipe for the Same.

1 guart sweet milk.

1 heaping pint corn meal.

4 eggs.

1 teaspoonful of salt.

Half teaspoonful of soda.

" 1 tablespoonful of warmed butter or fresh lard.
Break the egus, whites and yolks together, beat slightly, then

add the milk, stir in the meal and beat until it looks light.
Bake on a griddle.—Mrs. oJ. P.

Cheap Recipe for Batter Cales.
1 pint of sour milk.
1 teaspoonful of soda.
1 tablespoonful of flour.
Enough meal to make a good batter.
Bake on a hoe.—Miss E. P,

IxpiaN GRrIDDLE CAKES,

1 guart of sour milk.

1 large tablespoonful of butter, melted after measuring,

2 egys.

1 teaspoonful of soda.

Half a teaspoonful of salt.

Make a thin batter, with two-thirds Indian meal, and one-
third flour,

A small bag made of coarse but thin linen or cotton, and
filled with common salt, is much better to rub over the griddle
than lard, when cakes are to be fried or baked.

BarTER BREAD.

Break two eggs into a bowl. Beat to a stiff froth. Pour in
one teacup of clabber or butter-milk, one of water, one of corn
meal, one of flour, half teaspoonful of salt, a heaping teaspoonful
of butter melted. Beat all well together. Have already heated
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stove or range, iron-clad muffin moulds (eight or ten in
Qrease them well with a clean rag, dipped in lard.
h one nearly full with the batter, first sifting in half a
1 soda. Set in a hot oven and bake a nice brown.
g shapes ave the nicest. If preferred, sweet milk may be
tead of sour milk and water. In this case add another
dispense with the soda.—Mrs. 8. 7.

BATTER BREAD.

cups of meal, two cups sweet milk, four eggs, two table-
s flour, one tablespoonful lard, one teaspoonful salt,
oonful soda.—Mrs, I

BarTER BREAD.

cup meal, one cup sweet milk, one cup butter-milk, two
tablespoonful butter, one tablespoonful flour, half
of salt, and same of soda.

in cups.—Mrs. G.

CorNy MUFFINS.

eggs, beaten light.

int of buttermilk (if very sour, use less).

eacup of cream or milk.

small teaspoonful of soda.

ard or butter size of an egg.

enough to make the batter of the consistency of pound-
ber.— Mirs. 1.

CorN MrAr WAFFLES.

of corn meal scalded. While hot add to it, two
fuls of lard or butter, three well beaten eggs, a cup of
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St. Nicuonas’ PoNE.

1 quart of meal.

1 quart of milk.

4 eggs.

1 tablespoonful of melted butter.

1 teaspoonful of salt.

2 teaspoonfuls cream of tartar.

1 teaspoonful of soda.—Mrs. C. C.

Gritr or HomiNy BrEAD.

2 eggs, beaten separately.
1 pint of milk,
Small piece of butter.
Add enough meal and hominy to make a batter, and bake
quickly.—Mrs. C. L. T.

Houmixy Breap.

Mix with two teacups of hot hominy a very large spoonful of
butter. Beat two eggs very light and stir into the hominy.
Next add a pint of milk, gradually stirring it in. Lastly, add
half a pint of corn meal. The batter should be of the consist-
ency of rich boiled custard. If thicker, add a little more milk.
Bake with u good deal of heat at the bottom, but not so much
at the top. Bake in a deep pan, allowing space for rising,
When done, it looks like a baked batter pudding.— s
F. D.

Cory CAKE,

1 pint of corn meal.
« 1 pint of sweet milk,
2 eggs.
1 tablespoonful of butter.
2 tablespoonfuls of flour.
1 teaspoonful of salt.
Boil the milk and pour it over the meal, flour, and -butter.




MUSH BREAD—OLD-FASHIONED EGG BREAD. o9

light. When cool, add eggs well beaten. Bake in a but-
od pan.—Mrs. G. W. P.

MusH BREAD.

e a thin mush of corn meal and milk (or hot water, if
s scarce). Cook till perfectly done, stirring all the time
p it smooth. Then add a good lump of butter ; and, after
s a little, two eggs, one at a time. Beat in a very small
of soda and a little salt.

tter a yellow dish and bake slowly till brown.—Mrs. C.

Liear Cory BRrEAD.
one quart of boiled milk over one pint of corn meal.
teaspoonful of salt, a teaspoontul of cream of tartar, half
onful of soda, three well beaten eggs, four tablespoonfuls
I, a little butter.— Miss K. P.

Sorr Eec BREAD.

1 quart of milk.

Half pint of meal.

3 eggs.

Large spoonful of butter.
in a pudding dish. Rice is an improvement to the
Mys. P,

Orn.rasaroNtD Eee¢ BREAD.

>< 1 pint of meal.
3 eggs well beaten.

1 teaspoonful of salt.
' 1 tablespoonful melted butter.

enough sweet milk to make a rather thin batter. Bake
—Mrs. 8. T.
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Another Recipe for Egg Bread.

1 quart of milk,

3 eggs.

1 tablespoonful of butter.

1 pint of corn meal.

1 teaspoonful of salt.

Beat the eggs very light and add to the other ingredients,

Bake in a pan or dish. Add a little soda dissolved in milk, if
you desire it.—Mrs. 1. H.

INDpIAN BREAD.

Beat two eggs very light, mix alternately with them one pint
of sour milk or buttermilk, and one pint of fine corn meal.
Melt one tablespoonful of butter, and add to the mixture. Dis-
solve one teaspoonful of soda in a small portion of the milk,

and add to the other ingredients, last of all. Beat hard and
bake in a pan, in a hot oven.

Rice BrEAD.
1 pint sweet milk.

1 teacup boiled rice.
2 teacups sifted corn meal.
4 teacup melted butter.
3 eggs, beaten separately.
% teaspoonful salt,
Bake in a very hot oven, using buttered iron muffin moulds.
—Mrs. 8. T.

* CRACKLIN BRrEAD.

Take one quart sifted corn meal and a teacup of cracklins.
Rub the latter in the meal as fine as you can. Add a tea-
spoonful of salt and make up with warm water into a stiff
dough. Make into pones, and eat hot.—Mrs. P, W.
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F

) ViraiNia Asu CAKE.

poonful of salt to a quart of sifted corn meal.
with water and knead well. Make into round, flat
a clean place on the hottest part of the hearth.
on it and cover it with hot wood ashes.

nd wipe it dry, before eatiﬁg it. Sometimes a cab--
plased under it, and one over it, before baking, in
it need not be washed.— Mrs. S. 7.

Praix Cory BrEAD.

int sifted meal.

teaspoonful salt.

Cold water sufficient to make a stifft dough.

well with the hands, pat out in long, narrow pones,
inches long and as wide as the wrist. Bake quickly
an.— Mrs. P. W.

. OOFFEE, TEA, AND CHOCOLATE.

To ToasT CorFEg.

d pick the coffee, put it in a very large stove-pan in
Btir often, giving constant attention. It must be
darkest brown, yet not one grain must be burned.
er be glazed, as this destroys the aroma.

coffee become three pints after toasting,— Mrs.

Borep Correg.

of boiling water (poured in after scalding the
gills of coffee, not ground too fine. Boil
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twenty minutes, seraping from the sides and stirring occasion
ally. Five minutes before breakfast, scrape from the spout,
pour out half a teacupful, and return to the pot. Do thisa
second time. Set it with the side of the pot to the fire, so that
it will be just at the boiling point. Do not let it boil, however,
Serve in the same coffee-pot.
Uoffee should never be glazed.
Have a liberal supply of thick, sweet cream, also of boiled!
milk, to serve with the coffee.
If the members of the family drop in at intervals, it is well
to keep the coffee over a round iron weight, heated just enough
to keep the coffee hot, without boiling it. This answers better
than a spirit lamp for keeping coffee hot.— Mrs, 8. 7.

CorrEE.

Take equal quantities of Mocha, Java, Laguayra and Ri
coffee. Have the coffee roasted a chestnut brown. To every
twelve cups of coffee to be drawn, use eighteen heaping table-
spoons of the ground coffee. Have the water boiling hot, scald
the biggin or percolator, put the ground coffee in the upper.
part, then pour on some boiling water for it to draw—aboub
two teacups if you are to make twelve cups of coffee. Let i
stand a few moments and pour again into the upper part of the
percolator the first drawn coffee. Then add, one by one, the
cups of boiling water required. It will take ten minutes for
the coffee to be ready for the table.

Use the best white sugar, and in winter let the milk stand
twenty-four hours for the cream to rise. Use together with
rich cream, a cream jug of boiling sweet milk.—Myrs. M.
c. C.

Coffee

Buy Java and Laguayra mixed, two-thirds Java and one-
third Laguayra, which will give a delightful aroma to the Ja
Scald the pot. Then putin a teacup of coarsely grount
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rched a light brown and mixed with cold water till it
paste, to six cups of boiling water. Before you put
iling water, add to the grounds ore or more egg-shells
of eggs, to keep it clear. Let it boil ten or fifteen
Before taking it off the fire, drop in about a teaspoon-
d water, which will settle all the floating grounds.—

DrirPED OR FILTERED COFFEE.

quart of coffee is desired, grind three gills of coffee,
e filterer and pour boiling water over it. If not suf-
ong, pour out and return to the filterer. Then set on
and boil up, taking from the fire immediately.—Mrs.

Drrppep COFFEE.

f pint Java coffee ground and put in the dripper.
it two and one-half pints beiling water. If not
ough, pass through the dripper a second time.—Mrs.

CArf AU Larr.

1 eup German chiccory.

2 cups ground coffee.

three pints boilify water with a pinch of 1smgla.ss,
ninutes and allow it to settle, or, if made in a percola-
be better. Use three-quarters of a cup boiling

one-quarter of strong coffee, with sugar to suit the

GrEEN TEA.

teapot, and add one-half pint boiliﬁg water to two
8 of the best green tea. Set it where it will keep
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Green Tea.

Scald the teapot. If you wish a pint of tea, put in one heap.
ing teaspoonful tea after putting in a pint boiling water. et
this where it will keep hot, but not quite boil.—Mrs. S. 7'

A good Cup of Green Tea.

Before putting in any water, set the teapot with the tea in it

before the fire and let it get thoroughly hot. Then fill the pot

with boiling water and let it stand five minutes.— Mrs. M. &
L W

Brack Tea.

If you wish 'a quart of tea, put that quantity of boiling

water into the teapot, after sealding it. Add four teaspoonfuls

of tea. Boil twenty minutes. It is a great improvement to
put in a little green tea.—Mrs. S. 7.

Black Tea.

Add one and one-half pint beiling water to a half-tea-
cupful of the best black tea. Boil gently for ten or fifteen
minutes. If too strong, weaken with boiling water.—Mrs. J.

R. McD.

L]
Icep TEA.
After scalding the teapot, put into it one quart of boiling
water and two teaspoonfuls green tea. If wanted for supper,
do this at breakfast. At dinner time, strain, without stirring,
through a tea-strainer into a pitcher. Let it stand till tea time
and then pour into decanters, leaving the sediment in the bottom
of the pitcher. Fill the goblets with ice, put two teaspoonfuls
granulated sugar in each, and pour the tea over the ice and
sugar. A squeeze of lemon will make this delicious and
healthful, as it will correct the astringent tendency.—Mrs
A A
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CHOCOLATE.

it it in a pint of boiling water and milk, mixed in
Boil it ten minutes, and during this time mill it
with a Dover egg-whip (one with a wheel), which
foam beautifully. Sweeten to the taste, at table.——

Cocoa.

int mille and one pint cold water add three table-
orated cocoa. Boil fifteen or twenty minutes, mill-
hipping as directed in foregoing recipe. Sweeten to

the table. Some persons like a piece of orange-peel
th it.—Mrs. S. 7.

Broma.

ve one large tablespoonful broma in one tablespoonful

jer. Pour on it one pint boiling milk and water (equal

. Boil ten minutes, milling or whipping as above directed.
the taste.—Mrs. 8. 7' % '

itcher of whipped cream should always accompany |

or any preparation of it, such as cocoa or broma.— /

MILK AND BUTTER.

exquisite nicety and care must be observed in the
of millt and butter. A housekeeper should have
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sion the same milk vessels without having them scalded and
aired.

In warm weather, sweet milk should he set on ice, if practi-
cable, or if not, in a spring-house. Never put ice in sweet milk,
as this dilutes it. One pan of milk should always be set aside
to raise cream for coffee. A bucket with a close-fitting lid should
be filled with milk and set aside for dinner, one for supper, one
for breakfast, and a fourth for cooking purposes.

For making butter, strain unskimmed milk into a scalded
churn, where the churning is done daily. This will give sweeter
butter and nicer buttermilk than when cream is skimmed and
kept for churning, as this sometimes gives a cheesy taste to the
butter. Do not let the milk in the churn exceed blood heat.
Tf overheated, the butter will be white and frothy, and the milk
thin and sour. Churn as soon as the milk is turned. In sum-
mer try to churn early in the morning, as fewer flies are swarm-
ing then, and the butter can be made much firmer.

A stone churn is in some respects more convenient than a
wooden churn ; but no matter which you use, the most fastidi-
ous neatness must be observed. Have the churn scalded and
set out to sun as soon as possible after churning. Use your last
,made butter for buttering bread, reserving the staler for cookery.

Butter should be printed early in the morning, while it is
cool. A plateful for each of the three meals should be placed
in the refrigerator ready for use. Do nol set butter in a re-
frigerator with anything else in it but milk, or in a safe with
anything but milk. Tt readily imbibes the flavor of everything
near it. After churning, butter should be taken up in what i8
called *a piggin,” first scalded and then filled with cold water.
With an old-fashioned butter-stick (scalded) wash and press the
butter till no water is left. Then add a little salt, finely beaten.
Beat again in a few hours, and make up in half-pound prints.
I would advise all housekeepers (even those who do not make
their own butter) to keep a piggin, a butter-stick, and a pretty
butter-print.
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To secure wice Butter for the Table in Winter.

October and November, engage butter to be brought
fresh from the churn in rolls. Wrap each roll in a
1d table cloth, and put in a sweet firkin or stone jar
- has been washed with soda water, scalded and sunned
th before using. Pour over it a clear strong brine,
‘also must have been prepared at least a week before-
by pouring off the settlings and repeated strainings.
a nice flat rock washed and weight the butter down with
ng careful to keep it always under the brine.—Mrs.

Recipe for Putting up Butter
2 quarts best common salt.
1 ounce pulverized saltpetre.

1 ounce white sugar. F
the butter over three times, the last time adding au
of the above mixture to every pound butter. Of course,
titer is salted, when first made. Make the butter into
d wrap in cloths or pack in jars, within four inches of
of each jar. If the latter is dome, fill the jarsswith
d tie up closely. If the former is preferred, drop the
brine, prepared as follows :
gallon brine that will bear an egg, add one pound
and one-half ounce saltpetre. Boil well and skim,
brine closely covered. I have used butter on my
ay, put up in this way, and it tasted as well as when
n October.— Mrs. R. C. X

CLABBER.

clabber in perfection, place in small glass dishos or

1 milk to make clabber for each person. After it

set it in the refrigerator, if in summer, till called

way, refrigerators (as well as water-coolers) should
y morning with water in which a tablespoonful

~
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of common soda has been dissolved. They should then be aired
before filling with ice for the day.—Mrs. S. 7.

CorracE CHEESE.

When the tea-kettle boils, pour the water into a pan of ““lop-
pered ” milk, It will curd at omce. Stir it and turn it into a
colander, pour a little cold water over it, salt it and break it
up. A better way is to pubt equal parts of buttermilk and
thick milk in a kettle, over the fire, heat it almost boiling hot,
pour into a linen bag and let it drain till next day. Then take
it out, salt it, put in a little cream or butter, as it may be thick
or not, and make it up into balls the size of an orange.

SOUP.

As making soup is a tedious process, it is best to make
enough at once to last several days. Beef shank is most gen-
erally psed in making nutritious soup. It is best to get this
the day before using it, and soak it all night in cold, clear water.
If you cannot do this, however, get it as early in the morning
as you can. Break the bones, wash it, soak it a few minutes in
weak salt and water, and put it in a large boiler of cold water.
As soon as it begins to simmer, remove the dirk scum that
rises on top. Keep the boiler closely covered, and boil very
slowly till an hour or two before dinner. Then, with a ladle,
remove all the fat from the top, as it is this element that makes
soup unwholesome. Strain and season, or, if you prefer, season
just enough for one meal, reserving the rest as foundation for
another sort of soup. It is well always to keep some of this
gtock on hand in cold weather, as by the addition of a can of
tomatoes, or other ingredients, a delicious soup may be quickly
made of it. Never throw away water in which any sort of meat
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boiled, as it is much better to simmer hash or a stew
or than in water, and if is also invaluablg for bast-
or meats that have not been parboiled.

stions for soup making are so fully given in the follow,
that it is needless for me to say anything further on
ect here.

OYSTER SouPp.

100 oysters.

1 teaspoonful salt.

1 tablespoonful black pepper.

4 pound butter.

Yolks of 3 eggs.

1 pint rich milk, perfectly fresh.
3 tablespoonfuls flour.

ate the oysters from the liquor: put the liquor to beil,
ed add salt, pepper and butter, then the flour, having
r made it into a batter. Stir all the time. When it
a boil, add the eggs well beaten, then the milk, and
he mixture reaches a boil, put in the oysters ; let them
boil, and the soup is done. Stir all the time to pre-
ing.— Mrs. Judge M.

EconoMicAn Oy¥sreEr Soue.

1 quart oysters.

2 quarts water.

Boil with salt and pepper.
one tablespoonful butter with flour and put in while
 beat the yolks of four eggs light, mix them with one-
the oysters are well cooked, pour on the milk and eggs,
the time. Let it boil up, and take off quickly, and
- the tureen, over toasted bread cut into dice—if
rich, leave out some of the water.-—Mvs. Lt
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OYSTER SOUP.

Empty the oysters into a colander and drain off all the liquor;
then strain the liquor through a very coarse cloth to rid it of
all scum, ete. To a whole can of oysters take a quart of milk

Put the milk, oyster liquor, one level tablespoonful flour
rubbed very smooth with one heaping tablespoonful of butter,
one tablespoonful salt, one-half teaspoonful pepper, all on the
fire together in a farina-boiler (or put a skillet one-third filled
with boiling water under the saucepan, to prevent the milk
burning). When it comes to a boil, put in the oysters and let
them stew for twenty minutes or till the gill of the oyster turns
and begins to ruffle and crimp at the edge. Serve immediately,
for if they are cooked too long, they become hard, dark and
tasteless, If you put the salt in last, it will not curdle the
soup. Some add one level teaspoonful whole cloves and same
of mace, tied up in a net bag, but they are little improvement.—
Mrs. R.

Purfe or OYSTERS.

For fifty oysters.

Put the oysters on in their own liguor—let them come to &
boil—take them out and mince them ; skim the liquor when
nearly done. Beat well together:

1 egg.

1 dessertspoonful butter. -

4 pint milk.

1 cracker sifted.

Salt, pepper (mace, also, if liked). !

Pour this into boiling liquor and then add the minced oys-
ters. When done, the soup is smooth. The milk must be
fresh or it will curdle.— Mys, Joln Walker, Alabama.

OvysTER SoOUP.

Take two quarts of oysters, wash them, and add,
2 quarts water.
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A bundle of herbs.

1 small onion sliced.

it boil until all- thé substance is put of the oysters.
he liquor from the ingredients and put it back in the
Add a large spoonful butter mixed with flour, Have
two dozen oysters to throw in just as it is ready to be
—at the same time stir up two yolks of eggs with a
‘of cream. Cayenne pepper is an improvement.—Mrs.

TurTLE SOUP,

the turtle at daylight in summer, the night before in
r, and hang it up to bleed. After breakfast, scald it well
serape the outer skin off the shell ; open it carefully, so as
break the gall. Break both shells to pieces and put
n into the pot. Lay the fins, the eggs and some of the
‘delicate parts by—put the rest into the pot with a quan-
water to suit the size of your family.

| two onions, parsley, thyme, salt, pepper, cloves and all-
suit your taste.

bout half an hour before dinner thicken the soup with
n flour and butter rubbed together. An hour before din-
take the parts laid by, roll them in brown flour, fry them
er, put them and the eggsin the soup ; just before dinner
glass of claret or Madeira wine.—Mrs. V.

Turtle Sovp.

0 one turtle that will weigh from four to five pounds, after

g dressed, add one-half gallon water, and boil until the

will drop to pieces, then add :

2 tablespoonfuls allspice.

1 tablespoonful black pepper.

2 tablespoonfuls butter, and salt to the taste.

€L nearly done, put in a small handful pot marjoram,
and parsley tied together, and two large onions; when
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ready to come off, add two sliced lemons, one pint good wine,
and a small quantity of curry powder ; thicken with flour.—
Mrs. D.

Durtle Soup.

To 24 quarts soup add :

1 ounce mace.

1 dessertspoonful allspice.

1 teaspoonful cloves.

Pepper, black and cayenne, and salt to your taste.

Tie up a bunch of parsley, thyme, and onion in a cloth, and

throw into soup when boiling. When nearly done, thicken with
two tablespoonfuls flonr, To give it a good color, take one
tablespoonful brown sugar and burn it ; when burnt, add a wine-
glass of water. Of this coloring, put two tablespoonfuls in
soup, and just before serving, add half a pint Madeira wine.—

Miss E. W,

Meock Turrre Soue.

Put on beef and boil very tender; take out, chop fine, and

put back to boil. Put potatoes, mace, cloves, cinnamon,

parsley, thyme, spice, celery seed, and ten hard-boiled eggs;
pepper and salt to your taste.

Thicken with flour and add brandy and wine.—Miss B. P.

Mocg TERRAPIN Soup.

Cut up two pounds roast or boiled beef in small pieces. Put
one large teacup new millk, one large teacup of wine, a piece of
butter size of an egg (rolled in flour), a little nutmeg, two or
three spoonfuls mixed mustard—all in a stewpan, and cook
ten or fifteen minutes. CGood way to use up cold meats,.— Mrs.
8 M.

Cran Soup.

Boil half a peck of clams fifteen minutes; then take them
from the shells, clean and wash them. Have ready the stew-
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strain the water, in which clams have been boiled ;
clams, and put in with three or four slices of salt pork,
shed potatoes, salt and pepper to taste. Thicken with
wker, and add two spoonfuls butter rolled in flour.
twenty minutes and serve.—Mrs. (.

Clam Soup.
the clams and chop them up fine. To twenty clams,

% gallon water.

3 good onions.

2 tablespoonfuls butter.

A small bunch of parsley and thyme.

before taking off, add one quart rich milk and thicken
—Mis. D,

CraB Soup.

. and cleanse of the deadman’s fingers and sandbag,
small fit crabs raw. Cut the crabs into two parts.
and extract the meat from the claws, and simply
the fat from the back shells of the crabs. Seald
ipe tomatoes, skin them and squeeze the pulp from
S through a colander. Chop them fine and pour boiling
c the seeds and juice, and strain them. Stew a short
thie soup-pot one large onion, one clove of garlic, in one
utter and two spoonfuls lard, and put them in the

stewing a few minutes, add the meat from the claws,
erabs, and lastly the fat from the back shells. Season
cayenne and black pepper, parsley, sweet marjoram
7] one-half teaspoonful lemon juice, and peel of one
Lour in the water with which the seeds were scalded,
should there not be the quantity of soup required.
ately one hour. About a quarter of an hour before
in grated bread crumbs or pounded crackers as &

4
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th.-ickening. Any firm fish prepared by this recipe is excellenf
—Mrs. J. L.

Crab Soup.

One dozen crabs to one gallon water. Take off *op shell,
clear body of crabs. Cut through the middle, put them into g
kettle, mix with some butter, and brown them. Then add one
gallon water, and simmer for Half an hour. Skim slightly,
add the hock of an old ham, and strained tomato juice of
pint. Boil twohours. Season with pepper, spice if liked, ang
half-pint wine.

The claws are to be cracked and divested of the jaws.
Hampton recipe.—Miss E. W.

Begr Sour.

Crack the bone of a shin of beef, and put it on to boil in one
quart water. To every pound meat add one large teaspoon 1
salt to each quart water. Let it boil two hours and skim i
well. Then add: 9

4 turnips, pared and cut into quarters.
4 onions, pared and sliced.

2 carrots, seraped and sliced.

1 root of celery, cut into small pieces.

When the vegetables are tender, add a little parsley choppet
fine, with salt and pepper to the taste. Serve hot.—Mrs. £
Me Q.

Another Recipe for Begf Soup.

One shin beef in one-half gallon water, put on before bre
fast and boiled until dinner. Thicken with brown flour
or three hours before dinner. Put in one carrot, two turnips
one onion, thyme, cabbage, and celery-seed.—Mrs. H. P. (.

T

/ ‘To prepare a Beef’s Head as Stock for Soup.

Cut up the head into small pieces, and boil in a large quantif}
of water until it is all boiled to pieces. Take out all the boné
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y cheese, and boil again until thick. Then while hot,
highly with pepper, salt, catsup, allspice, and onions

a mould to get cold. For a small family cut a thick
five inches square, whenever you want soup in a
about.a quart of water. It need cook for a few
y, and is valuable as keeping well and being ready
emergency. By adding a few slices of hard-boiled
of good cooking wine, this soup may have very
e flavor of mock turtle.—Mrs. 4. M. D.

Carr’'s Heap Soue.

e-half liver and the head of a mutton, veal or beef,
until the meat drops from the bone. Cut up fine and
alf the brains ; then :

1 onion.

-1 spoonful spice.

4 spoonful cloves.

1 spoonful black pepper and a piece of mace.

‘3 tablespoonfuls flour.

3 tablespoonfuls flour, and salt to the taste.

‘enough water at first, as adding it makes the soup thin.
three hard boiled eggs, and add, when done, one glass

brandy and walnut catsup, with more eggs, will
though it is « delightful soup as it is.—Mrs. W.

Calf’s Head Soup.

head, laying aside the brains. Put the head in a
eF, with pepper and salt. Boil to pieces and take
return to the pot with—

teacup of mushroom or tomato catsup.

teaspoonful allspice.

1 lemon rind, grated.
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1 grated nutmeg.
1 tablespoonful butter.
1 teacup of browned flour.
Fry, and add the brains when nearly ready for the table,
About five minutes before serving, add :
1 teacup of wine.
1 teaspoonful cloves.
1 teaspoonful mace.
When sent to the table have two hard-boiled eggs sliced ai
floating on top.—Mrs. J. D.

Odlf’s Head Soup.

Take a large calf’s head and boil it with four gallons
and a little salt; when tender, bone and chop it fine, ke
out the brains, and put the meat back in the pot and boil
to a tureenful. Half an hour before serving the soup, add:

1 tablespoonful mustard.

1 teaspoonful black pepper.

1 teagpoonful powdered cloves.
1 teaspoonful mace.

1 teaspoonful nutmeg,

Brown a cup of flour to thicken and just as the soup
dished, add one cup walnut catsup, and one cup port or claz
wine. !

The brains must be beaten up with an egg, fried in
cakes, and dropped in the tureen.—Miss iV,

Carr’s Heap Soue.
Take the head, split it open and take out the brains;
put the head, brains, and haslet in salt water—let them
one hour. Put on to boil at eight o’clock ; after boilin,
hours, take it up and chop up the head and haslet, remo
the bones; return to the soup, with a small pod of pe
Thicken it with one pint browned flour with one tablespooni
butter rubbed in it. Have—
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1 tablespoonful mace.

1 tablespoonful allspice.

3 doz. cloves.

| together and put in the tureen with,

1 teacup of tomato catsup.

. 1 teacup of cooking wine.

‘the soup on them. Have the brains fried, and two
ed eggs sliced and dropped in the soup.—Mrs. 7% C.

Brown Calf’s Head Soup.

and clean the head, and put it to boil in two gallons
th

. A shank of veal.

2 carrots.

3 onions.

A small piece of bacon,

A bunch of sweet herbs.

they have boiled half an hour, take out the head and

d cut all the meat off the bone in pieces two inches

Let the soup boil half an hour longer, then strain it

‘in the meat, and season with salt, black and cayenne

(and a few cloves, if you like them). Thicken with

brown flour.

now boil nearly an hour longer, and just before serv-

tir in one tablespoonful sugar browned in a frying-pan,

pint wine, A good substitute for turtle soup.—Mrs.

Calf’s Head Soup.
head nicely cleaned, the brains taken out and the
o soak. Put it on with.
1 gallon water.
1 piece of fat ham,
Thyme, parsley, pepper and salt.
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Boil together until the flesh is tender: take out and chop
strain the water—two tablespoonfuls brown flour, four oy
butter—returning the * dismembered ” fragments; let it g

till reduced to two quarts. Season with one-half pint wiy
one gill catsup, nutmeg, mace, allspice.

Cut up the liver, and fry; beat the brains up with an eg
pepper and salt ; fry in cakes and lay in the soup when se
up, and hard boiled eggs sliced up and put in.—Miss B. L,

Ouw-tail Soup.

Wash and soak three tails; pour on them one gallon
water ; let them be brought gradually to beil, throw in one
a half ounce salt, and clear off the scum carefully as soon ag
forms on the surface, 'When it ceases to rise, add :

4 moderate sized carrots.

2 or 3 onions.

1 large bunch savory herbs.

1 head celery.

2 turnips.

6 or 8 cloves, and 4 teaspoonful peppercorns.

Stew these gently from three hours to three and a
hours. If the tails be very large, lift them out, strain |
liquor and strain off all the fat. Cut the meat from the tal
and put it in two quarts or more of the stock. Stir in, whe
this begins to boil, a thickening of arrow-root or of rice flou
mixed with as much cayenne and salt as may be required &
flavor the soup, and serve very hot.—Mrs. P.

CrICKEN Soup.
Put on the chickens with about three quarts water and s
thin slices bacon. Let it boil well, then put in:
A spoonful butter.
1 pint milk.
1 egg, well beaten.
Pepper, salt, and celery or celery-seed or parsley,

(i
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il up. Some dumplings made like biscuits are very

— Mrs. W.

Roast Veal and Chicken-bone Soup.
veal and chicken bones with vegetables, and add one
aroni, broken up fine. Boil the:soup half an
or with a little soy or catsup.—Mrs. S.

Chicken. Soup.

the fire a pot with two gallons water and a ham bone,
it ; if not, some slices of good bacon. Boil this two
put in the chickens and hoil until done: add ore-
milk and a little thickening; pepper and salt to the
fter taking off the soup, put in a piece of butter size
Squirrel soup is good made the same way, but takes
for a squirrel to boil done.—Mrs. P. W.

GieLET SOUP.
1 pint dried green English peas.
1 pound giblets.
1 dozen cloves.
1 small piece red pepper.
Nearly 1 gallon water.
8 slowly seven hours. Add giblets, spices, and salt to
hours before dinner. When peas are dissolved, strain
3 cut giblets into dice and return to soup ; boil up
Will be enough for six or eight persons.—Mrs.

Oxra Sour.

- 1% gallons water.

2 quarts young okra, cut very fine.
2 quarts tomatoes.

~ Onions, prepared as for pea soup.
-2epper; salt.

- 1large spoonful butter.
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Add the tomatoes about twelve o’clock. Put the soup g
early in the morning.—Mrs. 1.

-
Gumso Soue.

1 fried chicken,

1 quart okra, cut up.

1 onion.

1 bunch parsley.

Few celery tops—fry all together. Put in one quart skinne
tomatoes.

14 gallons water, boil to 4 gallon.

Teacup of wine after taking from the fire.—Mrs. B. A.

Gumbo Soup.

Fry two fowls, old or young, with parsley, pepper,
onion, lard or bacon.

Put it in the pot with water sufficient for the soup.
quart sliced okra, scrap of ham or fried sausage to boil with

Sassafras Gumbo is made in the same way, except after
fowl has boiled until the flesh has left the bone, just before tak
off the fire, stir in one tablespoonful sassafras flour. Oys
are a great improvement to sassafras gumbo. Gather the sa
fras leaves green, and dry in the shade, as 'sa,ge ; when thoroug
dry, rub through a sieve and bottle and cork tightly.
nice in beef soup instead of okra.—Mrs. 7.

=

Fixe VeGETABLE SoUP.

Put on two pounds of fresh beef, or a good-sized chicken, @
ham bone if you have it, early in the morning. Put your boilé
on filled with water. Keep boiling, and when boiled dowi
about one hour or more before dinner, add :

Grated lemon peel.
6 ears corn,
1 dozen good tomatoes.
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small head of cabbage.

few Irish potatoes.

st herbs, pepper and salt to the taste.

aves of dried sassafras rubbed up will improve the
Serve hot with toast, a small quantity of sugar and
s Boil till thick.—Mrs. Dr. L.

VEGETABLE SOUP.

o breakfast, wash a beef shank in several waters, break
and put it in a large pot of cold water. Keep it
boiling until one hour before dinner, when the follow-
bles, previously prepared, must be added to the soup
been carefully skimmed of all grease, and strained.
1 quart peeled and chopped tomatoes.

1 pint lima or butter beans.
1 pint grated corn.
1 pint chopped cabbage.
1 pint sliced Irish potatoes.
1 sliced turnip.
1 carrot.
A little minced onion,
Parsley. .
- 1 tablespoonful pepper sauce,
- 1 heaping tablespoonful flour rubbed into—
1 teacup milk.
- 1 teacup brown sugar.
1 teaspoonful black pepper.
hour: thicken with mixed milk and flour, and serve,
of middling, bacon, or any other kind of meat, may be
ad of the beef shank. The best meat of the shank
eed from gristle, chopped fine and made into a nice
ding
1 grated turnip.
1 m&;hed potato.
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1 tablespoonful pepper sauce.

1 tablespoonful made mustard.

1 tablespoonful butter.

1 teaspoonful celery seed.

1 teaspoonful fruit jelly.

1 teacup milk.

Minced onion and parsley.
Boil up and serve.—Mrs. 8. T.

ToxmaTo Soup. /

‘)// Take one quart ripe tomatoes, peeled and chopped up, or &

| three-pound can of same, put in an earthenware baking
' with .

1 pint grated corn (or, if in winter, dried corn prepared asi

for the table), and add—

1 teacup sugar.

1 teacup grated eracker.

1 teacup butter.

1 teaspoonful black pepper.

2 teaspoonfuls salt.

Set this in a hot oven with a tin plate over it to preven
browning. Have ready, in a porcelain kettle or pan,
quarts new milk boiling hot. 'When the tomatoes and corn
thoroughly done, stir in one large Irish potato mashed smoo
a little minced onion and parsley, and pour into the boil
milk and gerve.—Murs. 8. 7.

Tomato Soup.

A shin of beef, season to your taste with all kinds of vegetss
bles:
Tomatoes, turnips, carrots, potatoes, .cabbage cut fine, cor
butter beans and celery.
‘When nearly done, take vegetables out and mash them el
and also cut the beef up fine, It is best toseason with salt anl
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r when you first put it on. The beef should be put on
dly—Mrs. J. L.

Clear Tomato Soup.

1 large can tomatoes.

1 beef shin.

1 bunch soup herbs.

1 gallon water.

eight hours, stir and skim several times. Strain through
leve, add one tablespoonful Worcester sauce and same of

‘sugar, Serve with dice of toasted bread, pepper and
W—MN AN 4

AspArAGUs Soue.

the asparagus mnto small pieces and put on to boil in salt
with slices of middling ; just before dinner, taking it off,
ur eggs and stir in one pint milk or ecream, a piece of
t A piece of veal may be boiled with it, if you wish
at— Mrs. H,

Asparagus Soup.

il the asparagus with as much water as will cover
then pour the water and asparagus into milk, then add
» pepper and salt, also bread crumbs, and boil until the
is done.—Mrs. S.

Pra Sour.

one pint of split peas in water for twelve hours ; drain
ter, put the peas into a saucepan with three pints
', one-half pound bacon, two sprigs of dried mint, a
Some pargley, an onion stuck with one or two cloves,
€ pepper, and salt to taste.

,ﬁ whole boil three hours, then pass the purée through
make it hot again and serve with dice of bread
ther.— Mrs. A.
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GrEEN PEA Soup.

Boil one quart peas in two quarts water, and two thin sli
bacon. When done mash through a colander; then put b:
in the samne water, throwing away the slices of bacon. Sea
with pepper, salt, spoonful butter rolled in flour,

Boil well again. Toast some bread and cut in slices, and put
in the tureen when the soup is served. The hulls of green pe
will answer ; boil them well with a few peas, then season as abo
and boil. Two hours will be enough to boil green pea soup.
Mrs, 'W.

Gireen Pea Soup.

Boil half a peck of peas in one and a half gallons water, t
perfectly done. Take out, mash and strain through a colander,
then pour a little of the water well boiled over them, to sepa:
rate the pulp from the hull. Return it to the water they were
hoiled in; chdp up one large or two small onions; fry them in
smallest quantity of lard, not to brown them. Add this with
chopped thyme, parsley, pepper and salt.

Just before taking off the fire stir in one tablespoonful butter.
If the soup is too thin, cream a little butter with flour to
thicken.— Mrs. I.

PoraTo Soup.

Mash potatoes, pour on them one teacup cream, one large
spoonful butter. I
Pour boiling water on them till you have the desired quantity.
Boil until it thickens; season with salt, parsley, and pepper ¢
your taste.—Mrs. R. F.

Potato Soup.

Pour two quarts water on six or seven large peeled potatoes;
adding two or three slices of middling; boil thoroughly done.
Take them out, mash the potatoes well and return all to the
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ter, together with pepper, salt, one spoonful butter, and
art milk, as for chicken soup.— Mrs. W.

- OYSTERS AND OTHER SHELL FISH.
StEwED OYSTERS.

butter, salt and* pepper in a stew-pan, and put the oysters
sutter and stew until perfectly done.—Mrs. D.

Stewed Oysters.

me-gquarter pound nice butter, put it in a pan and melt,
epper and salt, add a small piece of cheese. When it is
add one pint of oyster liquor, and boil ; when hot,

and put back in pan, then add oysters and boil five min-
w i N,

Stewed Oysters.

Pour into a stew-pan  gallon oysters,

2 tablespoonfuls pepper vinegar.

1 teaspoonful black pepper.

1 teaspoonfil salt.

simmer until the oysters are plump ; take them out
ork and drop them into a tureen, on a handful of crack-
three heaping tablespoonfuls fresh butter.

pint milk to the liquor, let it boil up and strain it
ers, Rinse out the stew-pan and pour the oysters,
back into it, and set it on the fire, When it comes

hod deprives the oysters of the bits of shell.—Mre
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To Stew Oysters.

Put into the kettle one pint liquor, one-half pound bu
and pepper.
Let it boil, then put in the oysters, after draining them in
colander. They will be done as soon as they boil up, or ¥
they curl right well. When ready to take up, add half
cup cracker crumbs and a little salt in the stew.—Mrs. P, J

To Stew Oysters. |

Put into a shallow stew-pan the oysters. As soon as the gill
begin to open pour off all the liquor. Continue to cook th
stirring all the time until done. The liquor that was poure
off must be thickened with a good lump of butter rubbe
with flour, and seasoned with pepper and salt, and poured
ing-hot onto the oysters. ‘
The advantage of this way of cooking is that the oysters
become large and plump.— Mrs, Dr. B. R.

To Cook Ouysters.
% gallon oysters.
1 quart fresh milk.
4 pound butter.
1 tablespoonful flour.
1 teaspoonful salt.
1 teaspoonful pepper.
1 egg.

Rub the egg and flour together and thin with a little of the
mil. Mix the oysters, pepper and salt, and let them come @
a boil ; then add the milk, and when this boils add the egg and
flour with the butter. Let the whole boil three minutes. — M58
N. 8. L.

ScarrorEp OYSTERS.

Do not drain the liquor from the oysters, but fork them
of it as you use them ; in that way as much liquor as you ré
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heres to them, TUse stale bread, and do not crumb it
or it will be clammy.

+ teacupful cream.

2 great spoonfuls butter.

Salt and pepper.

ters part with a great deal of moisture in cooking, and if
ixture is too wet it is not as good ; it should be rather dry
done. Cover the bottom of a well-buttered dish with a
of very dvy bread crumbs, dust over a little salt and pep-
nd stick little bits of butter all over the crumbs; then,
gpoon, moisten it with eream. Next, place a layer of
By alternating with bread crumbs, until the dish is filled,

g with butter and cream; invert a plate over it to keep
flavor.” Bake thr ee-quarters of an hour, or until the
6 bubbles to the top. Remove the plate, and brown on the
shelf of the oven for two or three minutes only.— Mrs. K.

Scalloped Oysters.

se who are fond of oysters prepared in this way will find
m much more delicate when cooked entirely by reflected
» Have your tinner make you an old-fashioned * tin-kit-
? with sloping sides. Take small oblong dishes, such as
general use at hotels, fill them with alternate layers of
and rolled crackers, and lay lumps of fresh butter liber-
top of each dish. Arrange them in the  kitchen,” set
dish in front of a bright fire or very warm grate, and
en or twenty minutes you will find the oysters delicious.
0y P,

Sealloped Oysters.

on the oysters with just enough liquor to keep from
8, and parboil slightly. Season the rest of the liquor as
d oysters with butter, pepper, salt, and a little flour,
until done. Put the parboiled oysters in a baking-
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dish, with a piece of butter and a grated cracker or stale b
and pepper, and pour as much of the gravy as the dish
hold. Put alittle of the grated ¢racker on top, and set it in thy

oven to brown.—Mrs. V. 3

Oysters Scalloped in the Shell.

Open the shells, setting aside for use the deepest ones. Haye
ready some melted butter, not hot, seasoned with minced p
ley and pepper.

Roll each oyster in this, letting it drip as little as may
and lay in the shell, which should be arranged in a baking-

Add to each a little lemon juice, sift bread crumbs over
and bake in a quick oven till done, Serve in the shells.—Mrs. 8.

Scalloped  Oysters.

Put in the scallop shells as many oysters as each will hold
Season with butter, salt and pepper ; a few bread crumbs.
Cook until well done; add a piece of butter just before they
are served.—Mrs. RB. L. O.

DzevitLEp OYSTERS.

Put alayer of raw oysters in a pan, and then a layer of bread:
crumbs, black and red pepper, salt, butter, mustard, and a li
vinegar mixed together.

Put alternate layers of each until full, and then bake.—
Mrs, Duke.

Devilled Oysters. ‘

Drain one quart oysters; chop thoroughly and season with
cayenne pepper, lemon-juice, salt, and yolks of two hard-boiled
eggs, and yolks of two raw eggs beaten and stirred in ; one-half
as much bread crumbs as you have oysters, and one large table-
spoonful butter.

Have ready one dozen deep shells, nicely cleaned, and fill
them with the oysters; sprinkle with bread crumbs, and bake
in a few minutes.—Mrs. H. 8.
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To Cook Oysters.

into a baking-bowl a layer of cracker-crumbs, pepper, and
If the butter is salty do not use any salt. Then a
f oysters, after they have been drained from their liquor ;
alternately till the dish is full. Be sure and put the
erumbs aft the top of the dish, and bits of butter, also
this makes it brown nicely. Set it in a hot oven; as
browned it will be ready for the table.—Mrs. P. W.

Friep OYSTERS,

, each oyster separately and put salt and pepper on them ;
1l them in equal portions of meal and flour. Fry them
d until a light brown.—Mrs. D.

OvsTER FRITTERS.

wo eggs very light; then stir in two tablespoonfuls

or milk, three tablespoonfuls sifted flour, a pinch of
p the oysters in this and fry them in hot lard.— Mys. B.

Oyster Iritters.

the oysters dry. Beat 6 eggs light, and stir into them:
6 tablespoonfuls flour.

1§ pint rich milk.

to smooth batter. Haveina pan some butter and lard ;
begins to froth, put a small ladleful of the batter, with
in the middle, into it to fry. If too thin, add flour;
hick, mille,— Mrs. R.

To Fry OYSTERS.

er them. Dip each oyster into meal. Have the pan
d drop in an equal portion of lard and butter; when
 Put in the oysters and fry. Do not let them stand,
ve hot.— Mys, E,
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Friep OYSTERS.

Drain the oysters through a sieve. Beat ap two cr th
egys. Have ready some grated bread crumbs. Sprinkle somy
salt and a little pepper over the oysters; then dip each oyste
into the egg and bread crumbs. Have the pan hot and ele
pﬁt equal portions of butter and lard into the pan. Be can
to keep the fat of oysters from burning.—Mrs. B.

Do Iry Oysters.
Wash them and dry them on a clean napkin; dip in be
egg and pounded crackers sifted, and let them lie several ho
before frying, and they will not shrink.—Mrs. P.

To Iry Oysters.

Drain the oysters dry. Three eggs beaten, and grated
crackers. Dip the oyster first in the egg and then in
erackers ; do this twice. Grease the pan with butter or la
Add pepper and salt to taste, and fry.—Mrs. P. W.

Clam or Oyster Fritters.

Chop up the clam very fine (when of oysters, leave
whole) ; put them in a batter and fry them.— Mys. D.

Brornep OVSTERS.
Select the largest oysters, examining each one, to see that nil
particle of shell adheres to it. Dry with a nice linen clo
then pepper and salt them, and sift over a little finely-powde
cracker. Place them on an oyster gridiron over a quick
As soon as plump, dip each one in a cup of melted fresh but
lay on a hot dish garnished with scraped horseradish and p
ley, and serve.—Mrs. S. T.

STEAMED OYSTERS.

Wash shell oysters perfectly clean; lay them on a steamel
8o the juice will not escape from the shells when opened. b
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lay the upper shells down. Cover the lid of the
a coarse towel and press closely on. Set this over
iter boiling hard. In from twenty minutes to half
the shells will have opened. Have ready a hot dish,
lay the oysters; sprinkle over them a little salt and
ith a bit of fresh butter on each oyster. Serve imme-
s, 8. 1.

To Roast OYSTERS.

and wipe one peck large shell oysters. Put in a hot
care to put the upper shell downward, so the juice
escape. As soon as the shells open, lay on a hot dish
with horseradish or pepper-sauce, after sprinkling
a little salt, and putting a bit of fresh butter on each
e

PickrEp OvsTERS.
1 gallon oysters.
1 tablespoonful salt.
1 £ unground black pepper.
1 {3 allspice.
6 blades mace,
7 1 small piece cayenne pepper. '
£ oysters out from the juice with a fork; stew until gills
; well, then lay on flat dishes until cold; put in a
L Gover with equal parts of stewed juice and vinegar. Let
0 days.— Mis, R. R.

Piclkled Oysters.

hundred oysters of largest size, rinse them in their
and put them in a stew-pan. Strain the liquor to
6m come to-a boil, and nomore. Take them out of
have ready one quart or more of pure cider vine-
5 Which boil whole pepper, a little salt, mace, cloves, and
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‘When it is cool, pour over the oysters. Before serving
few raw cranberries and thin slices of lemon.—Mrs. S. 7%

Pickled Oysters.

Take one gallon oysters and cook them in their own ligy
till nearly done. Then skim out the oysters and add to
liquor one teaspoonful whole black pepper, one teaspoonful
spice, one fteaspoonful mace, a little red pepper and half a pis
of strong vinegar.

Let it boil a few minutes and then pour over the oys

‘When nearly cool, slice in them a large fresh lemon.— Mrs.
AVl

Ovyster Pix.

Stew the oysters, not entirely done, with butter, pepper and
one tablespoonful pepper-sauce, and salt. Make a paste
one pound flour and one-half pound butter. ILine the dish amn¢
put in the oysters, grate bread crumbs over top, and bake—
Mrs. T.

Oyster Pie,
Put a paste in a deep dish. Wash the oysters, drain an
put them in the dish, seasoning with butter, pepper, salt, a
little mace, if liked ; then put in a layer of grated cra
When the dish is full, cover with paste and slips of paste laid
across ; then bake.— Mrs. W——.

\

OxvstER Pirfis.

Stew some large oysters with a little nutmeg, a few clovesy
some yolk of egg boiled hard and grated, a little butter and

much liquor from the oysters as will cover them. Wh

stewed a few minutes, take them out of the pan to cool.

shells of pufl paste, previously baked in patty pans, and lay tWe

or three oysters in each.— Mprs. D).
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OvsTER SHORT CAKE,

1 quart flour.

3 teaspoonfuls baking powder.

1 tablespoonful butter.

A pinch of salt.

Enough sweet milk to moisten well.

t one inch thick and bake on tin pie plates quickly
is baking, take one quart oysters and one-half cup
put on the stove; then take one-half cup milk, and
If cup butter mixed with one tablespoonful flour,
little salt or pepper; add all together and boil up

the cakes are dome, split them open and spread the
between them, and some on the top. Put the oysters
e left in a gravy-dish and replenish when needed.—

OYSTER SAUSAGE.

‘one pint oysters, with one-quarter pound veal, and one-
pound suet. 3

th bread crumbs, and pound all in a mortar. Season
and pepper, adding an egg, well beaten.

o cakes like pork sausage.— Mrs. K.

RaAaw OYSTERS.

each oyster separately on a fork and dFain from the
Place on the table in an oyster tureen or salad bowl ;

* a pile of small oblong dishes; scraped horseradish, ..
ce, and Worcestershire sauce, ete., so that after being

ich guest may season to taste.

Oysters are transported some distance, it is well to'tll
quor from which they have been taken and pour over !
takes them plump and prevents them from being
drs. S. T S
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To XKEEP OYSTERS ALIVE AND FATTEN,

Mix one pint of salt with thirty pints of water. Pug {
oysters in a tub that will not leak, with their mouths up
and feed them with the above, by dipping in a broom
frequently passing over their mouths. It is said that they
fatten still more by mixing fine meal with the water.—

Risies,

To Coox CrABs.

Take live erabs and put them in cool water, let them r
for half an hour. Then put them in a vessel, pour boil
water on them sufficient to cover them; boil ten minu
Take them off and wipe them clean, first removing the dead m
and proceed to remove the meab. Take the uppér shell, clear
it. Season the meat with pepper, salt, mustard, and plent]
butter ; put all in the shell again and bake half an hour.
K. Norfolk.

CrAB SrEW,

One peck live crabs, steam twenty minutes, bone and
the claws and bodies. Stew with one pint milk or eream,
flesh and eggs of the crabs, fifteen minutes. Flavor with
and cayenne pepper.—Mrs. B. L. Q.

DeviLLep CrAB.

“After crabseare picked, season with mustard, pepper, salt, ant
catsup to taste. Add olive oil or butter.
Cover with bread erumbs moistened with milk and Iumps 0
butter (put a little milk in the crab also). Bake in the shell
or in a pan.—Miss E. W. :

DeviLLep CrABs.

To the flesh of one dozen crabs boiled fifteen minutes 80
picked free from shell, add:
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3 tablespoonfuls of stale bread crumbs.
- 4 wine glass of cream,
Yolks of 3 eggs.
A little chopped parsley.
1 tablespoonful butter.
~ Balt and pepper to the taste.
em in the shell and bake in a quick oven.— Mrs, M. E.

: Sorr Crass.
n up the ends of the shells and take out the dead man’s
and take off the flap, and cut out the sand-bag; lay

cold water until ready to fry. Then dust flour over
little salt, and fry them in hot lard.—Mrs. D.

DeviLLep CraABS.

the erabs are boiled, pick them up fine and add one
he guantity of crab, in cracker dust or bread crumbs,
red and black pepper, salt, and butter. Return them
p shells, and bake.—Mrs. D.

To Devin. Harp Craps.

them while alive, put them in very little water and
em till perfectly done and brown, set them away till
ke all out of the shell. Mix with eggs, bread crumbs,
and pepper. Either put back in the fop shell and hake,
in pans.—Mrs. J. C.

Losster Curry.
the meat of a large lobster into a stewpan with one blade

€ cup of meat stock, or gravy.
blespo~aful corn starch, mixed smooth, with a little milk

piece of butter.
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1 dessertspoonful curry powder.
Juice of one lemon.
Simmer for an hour and serve hot.—Mrs. C.

TURTLE OR TERRAPIN STEW.
After they are well cleaned, parboil the meat, then pick if
pizces. Season highly with pepper, salt, cayenne pepper,
boiled egg, spices, lemon, and champagne or other wine,
Stew until well done,

SteEwep TUrTLE.

Make a stew of the turtle and add all the ingredients
the turtle-soup, except wine and lemons.— Mrs. D. 1

TERRAPIN.

First cut up the head and put it in the pot to boil with
shell on; when done enough to remove the under shell,
up and pick to pieces. Clean the top shell well; add a
crackers, onions, parsley, allspice, black pepper, butter, an
wine.
Return it to the shell, put sliced lemon on and bake it
Mrs. D.

TorTLE OoR TERRAPIN STEAKS.

Cut the turtle or terrapin in thin slices; broil or fry
with pepper, salt, and butter.

TurTLE or TERRAPIN IN BATTER.

Smother the steaks in an egg-batter. Season with pepp®l
salt, butter, and with a little bread crumbs ; fry or broil

To Coor TURTLES.
Drop four turtles into boiling water, and boil one hour ;
take them out and remove the skin from the legs and feet,
replace them in fresh boiling water, where they should contin®
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and one-half hour and then be taken out to cool.
ld, clean them thoroughly, removing the round liver
ntains the gall. Cut them into small bits and place
, stewpan, adding pepper, salt, the eggs that are found
o quart water, one-half pound butter, and two table-
flour mixed with a little cold water, Stir the flour
or well into the other ingredients, and stew about
inutes. As you remove them from the fire, pour in

Igi‘iin& Madeira wine.—Mrs, 4. D.

FISH.

lecting fish, notice if the flesh is firm and hard, the eyes
yrominent, the scales bright, the fins stiff, and the gills
l these indications denote their being fresh. Wash
ab it with salt and pepper, and lay it on a dish, or
till ready to cook. Never keep it lying in water,
preparing it for caoking, or in trying to keep it till the

fish, put it in boiling water, and simmer very
& It will require an hour to b011 a large fish, and about
unutes for a small one. Every housekeeper should
'-kettle for ﬁsh

) 10 every thing that is being fried. Doing this will
to fry tb~ fish (or other article of food) a pretty
while at the same time it will be perfectly done.

& a tin sheet for lifting boiled fish and for turn-
ﬁsﬂh Before broiling, rub with pepper and salt,
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and then grease with fresh butter. Lay the fish on a gridj
well greased with sweet lard and lay the tin sheet ovep
When you wish to turn, take the gridiron from the fire,
ing the tin sheet on top the fish. Hold them together, then
{hem on a table with the tin sheet down and the gridiron up
most. Carefully raise the gridiron, leaving the fish lying
broken on the tin sheet. The cook may now easily slide
fish on the gridiron, put it again on the fire and brown
other side, putting the tin sheet back on top of it. Hjy
thing should be covered while being broiled. When done,

stirred pepper, salt, and minced parsley. If devilled figh
desired, add to this dressing, one tablespoonful pepper vine
one of celery vinegar, one of walnut catsup, one of made m
tard, one wine-glassful of acid fruit jelly. In making
for fish, never use the water in which the fish has been botl

Full directions for stewing fish are to be found in the sul
quent pages.

Fisg A 1A CreME.

Boil a firm fish, remove the bones, pick it to pieces. M
one pint cream or milk with two tablespoonfuls flour, one onl
one-half pound butter (or less), and salt. i
Set it on the fire and stir until it is as thick as custard.
baking-dish alternately with fish, cracker, and cream. Bake
thirty minutes, use four crackers.—Mrs. W. (. R. -

Harisur.

Boil one pound halibut, then chop it very fine and add
eggs well beaten ; pepper and salt to taste, then one cup
Put it in a stewpan and cook until the eggs are dol
ciently. Serve very hot on toast.— Miss F. V.

Huolibut,
Halibut should be cut in slices of four pounds each.
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ver with salt water, and skim often; drain off and
butter sauce.

or fried, garnish with horseradish and serve with
tter.

Fisg CHOWDER.
aw slices of salt pork, cut the fish in small pieces, pare
the potatoes, add a little onion chopped fine.
Il in layers in the kettle ; season with salt and pepper.
a slow fire thirty minutes.

Car-risE CHOWDER.

made of New River cat-fish.

the fish in warm water, put it on in just water enough-

, boil until tender or until the bones will slip out;

e largest bones, chop up the fish, put it in a stewpan
of water, a large lump of butter.

f cream, pepper and not much salt.

, one teaspoonful mustard, one-half teacupful walnut

quite thick, garnish with sliced lemon and serve

B W

Car-risg Cuowner or Hog-FIsH.

%0 cat-fish, skin, and boil till thoroughly done; pick
and add :

2 good sized onions.

% pound butter.

1 tablespoonful salt.

1 tablespoonful pepper.

! __-2 tablespoonfuls Worcestershire sauce.

Hibtle celery or celery-seed, a little thyme, a little pars-

et all about one quart of boiling water and cook fast
hour.— Miss F. N.
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Fisa CHOWDER.

Take any large fish, and cut in thin slices, lay some glicg
tat bacon at the bottom of the pot and then a layer of fi
onicas, cracker dust, red and black pepper, salt, and butter,

Then more layers, until you have used all the fish. Co v:'.-__‘
whole with water and cook until well done.—.Mrs. D, -

BoiLEp SHEEP'S-HEAD.

Olean the fish and boil well done, Serve hot with '--‘f’
and egg sauce.

To BAKE A SHEEP'S-HEAD.

Put two tablespoonfuls butter and two tablespoonfuls I
in a skillet; also, with that, two tablespoonfuls flour, a
parsley, one pint boiling water, a little wine, catsup, salt, &
eayenne pepper. Boil afew minutes; then take four eggs,
pint cream or butter; beat well together. Lay the fish iy
large deep dish, pour gravy from skillet over it; spread bub
over top of fish. The bottom of the oven to be quite hot; |
slow.—Miss L. W. '

\' -
Borep SHEEP’S-HEAD OR RocCE. |
Lay the fish in a fish boiler, in a cloth, to prevent breaki

Throw into the water a handful parsley, and when the fish
done, lay some sprigs on it in the dish.—Mrs. D.

Bagep SHEEP'S-HEAD.

Put the fish in a pan and cover with water ; put a little p
sley, onions, and fat bacon, chopped up together, black p
and salt, in the fish and over it, and when nearly done, beat
one egg and a little flour, and pour over it to thicken U
gravy. Rock or shad may be cooked the same Way:
Mrs. D. '
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‘ Baked Sheep’s-head.

 ready for cooking, salt and pepper well, gash the sides
s or four places. Cut four onions very fine, to which
pint bread crumbs, fat meat minced very fine, as it

gr than lard, cayenne pepper, thyme, a little salt, and
s of two eggs, all mashed together, with which stuff the
de and gashes on the outside. Then sprinkle over with
d black pepper; put into a large pan with one quart
jer. Bake two hours, slowly. Serve with or without
e, according to taste.—Miss . N.

Bomep Rock-risH.

the fish nicely, rub well with salt and pepper. Put
rge deep pan, that it may lie at full length ; cover with
ter, adding salt and pepper. Boil steadily for three-
of an hour; dish and serve with melted butter and
catsup.— Miss F. N,

Boiled Rock-fish.

nicely and hang it up; do not lay it in water, but
when ready for cooking. Put on in boiling water,
with salt to taste. It takes two hours to boil, if
Berve with egg sauce, and send to the table in a napkin

hot.— Mrs. W.

To StEw ROCK-FISH.

a rock, clean and season with parsley, sweet marjoram,
me-half pint water, salt to taste, one pint Port wine,
Pound butter, and a little flour. Put them in a dish,
ina stewpan. One hour is sufficient for cooking.—

Bakep Rock.
 fish and take out the bones. Season with cream,
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butter, pepper, and salt, and grated bread crumbs over the
Bake slightly in a flat dish or scollop shells.—Mrs. R.

To PickiE Rock.

Cub a rock-fish into pieces and put in a kettle with suf
water to cover it. Putin a handful of salt, some white p
one tablespoonful allspice, a few cloves and mace.

‘When the fish is nearly done, add a quart of vinegar. T
putting away, use as much liquor as will cover it.—Mrs,
eSS

Bagep SHAD.

Open the shad down the back, wash well and salt it;
dry and rub inside and out with a little cayenne pepper.
pare a stuffing of bread, seasoned with pepper, salt, thyn
parsley, celery-seed, a little chopped onion, piece of butter, si
of a walnut. ;

Tie up the fish and put in a baking pan with one pint
(to a good sized fish) and butter, size of a hen’s egg. Sp
with four, baste well and bake slowly an hour and ah
Mrs. J. H. F.

To Fry SHAD.

Clean and hang in a cool place. When ready to use wa
thoroughly, cut up and sprinkle lightly with flour, pepper, .:;
and fry with lard.— Mys. ;

To Roast SHAD.

Fill the inside with forcemeat, sew it up and tie it
board, not pine, cover with bread erumbs, a little salt, and
per, and place before the fire. When done one side, t
when sufficiently done, pull out the thread ; dish and serve Wi
drawn butter and parsley.—Mrs. D.

To Broin SHAD.

Clean, wash, and split the shad, and wipe it dry. -
Sprinkle with pepper and salt, and place it over a clear, Bl0
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e skin down so as to retain the juice; put on a
, rubbed with lard. Turn it when nearly done;
md season with a generous piece of butter, sait, and

e.—Mrs. S.

Porrep SHAD.
s fish as for frying; pack in a stone jar with layers of
jces, seasoning with salt; after the jar is filled, pour
r; cover tightly with a cloth. Put the jar in a large
_ and boil until the fish is thoroughly done.

e relish for tea.—Mrs. C. L. T.

To BARBECUE A SHAD.

back of the fish, pepper and salt it, and put on the
with the skin down. . :
upper side of the fish with butter; brown a little
butter with a small quantity of flour, and when brown
salt, and a little water.

110 a tureen.— Myrs. J. W. S.

SCcOLLOPED STURGEON,

ounds sturgeon, boiled ; when cold, pick to pieces and
il and squeeze out the water. Make a mayonnaise
using celery, cayenne pepper instead of black pepper,
Serve on white lettuce leaves.— Mrs. R. R.

SturGEON CUTLET.

all the fat from the fish; cut it into steak pieces.
the yolks of eggs enough to moisten the pieces well ;
Linto the beaten egg. Have ready a dish of grated
mbs (stale bread is best), then roll them in the bread
nd pepper them well.

& vessel of melted lard, have it boiling hot, but not
in the pieces of fish and cover with a lid. Turn
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them over as they brown and remove the lid when they
nearly done.—Mrs. Dr. P. C.

_ SturGEON OR DruM. ‘

Slice it like beefsteak, and roll in a thin egg batter, and f
in hot lard.

Chopped parsley and black pepper may be added, if li
Mrs. D., Suffolk.

BagED STURGEON,

Wash the skin well, put in a pan and bake for three-quart

of an hour. Then take it out on a dish ; pierce it with a

1 several places. Make a stuffing of pot-meat, bread crum
onions, parsley, thyme, pepper, and salt, all chopped

together. Stuff the holes with the mixture and put the re

the gravy; return to the pan and bake until done.— Mrs. D

To Fry PERCH.

Sprinkle with salt and dredge with flour ; after a while d
with flour the other side. When the lard boils hard, skin
well and put in the fish. Serve hot.—Mrs. TW.

To Fry Trour.

Split the fish down the back, insert a thin slice of fat porl
Squeeze lemon juice over it and fry brown.—Mrs, J. I, L.

Boizep Cop-risH.

Boil over a slow fire and skim frequently. Season with
Garnish with parsley and rings of hard boiled eggs, and s€
with butter and egg-sauce.

Copn-risg BarLs,

One-fourth fish, to three-fourths potatoes, eggs enough &
moisten. Season with pepper and salt, and fry brown. '
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NaNTUckKET COD-FISH,

ck part out of a firm, white dried codfish, and soalk it
then cut into very small pieces and parboil for a few
changing the water until the fish remains but slightly
ain off the water, leaving the fish in the saucepan.
little more milk than will cover it ; when it becomes
g little butter and pepper, thicken with flour stirred
millk, Stir constantly for a few minutes.

To Dress SArT Cop-FIsH.

third of a large fish; soak it from three to four
boiling it till thoroughly done, pick the meat fine,
all the bones. Then add :
3 hard-boiled eggs, chopped fine.
3 to 4 Irish potatoes, boiled and mashed.
well together in a stewpan, with—.

1 teacup of hot water,
" Salt and mustard to the taste.
an hour, and add a liberal supply of buftter just
g. If preferred the salt and mustard need not be
il durmg the cooking.— Mrs. A, C.

Boinep MACKEREL.

ash the fish, put it into nearly boiling water with one
l salt in it; boil up quickly, then let it simmer
& quarter of an hour, and if the fish be very large, a
s longer. Serve in a hot dish.—Mrs. B.

To Bror. MACEEREL.

€ mackerel is fresh, after it is nicely scaled and cleaned,
erand salt and broil it on a gridiron ; baste it with
After it is broiled, put it on a hot dish, pour
T over it, and serve. If the fish is salt, pour boil-
Ver it, soak it several hours ; butter and pepper, and
C iﬁl‘l*the same way as the fresh.—Mrs. R.
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To Coor SALT MACKEREL.

Soak the fish over night in fresh water. In the morn
drain off the water and place on a gridiron to broil, dress
with hot butter.—Mrs. 7.

BAkED SALMON.

‘When washed and dried, sprinkle over pepper and s
Have ready in a baking-pan a small grating; lay the fish o1
this, with bits of butter over it ; set in a hot oven, basting
and freely with butter. When nicely browned, butter a sh
of white paper and lay over it, to prevent its getting too d
when done and tender, place on a hot dish, Add to the gra
one teacupful milk, one tablespoonful pepper vinegar, peppe:
salt, and a mashed Irish potato smoothly mixed in; boil
pour over the fish.. Sift over all browned cracker. Garnisl
with bleached tops of celery and curled parsley alternately,
Mrs, T. 1

BoiLep SALMON, ‘

After the fish has been cleaned and washed, dry it and se
up 'in a cloth; lay it in a fish-kettle, cover with warm wa
and simmer until done and tender. Meanwhile have re
in a saucepan one pint eream, two tablespoonfuls fresh buf
salt, pepper, minced parsley, and thyme; let it boil up on
nottoo quickly. Take the fish from the kettle, carefully un
it, lay it for a moment on a folded napkin to dry. Have 1
a hot dish, lay the fish on it carefully, without breaking if, p
over the cream. Slice some hard-boiled eggs, and lay over
fish alternately with sliced lemon. Border the edges of the s
with curled parsley.—Mis. S. 7.

SALMON STEAK. !

When well dried, pepper and salt, sift over powdered cracker
and lay upon a gridiron, which has been first greased with bub
ter or lard, over hot coals. As soon as the side next to the fit
is brown, turn it by carefully slipping under ‘it a batter
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and holding the fish on it with the other hand, lest it
reak. . When both sides are of a light brown, lay in a
3 pepper and salt again; pour over melted butter;
cover on, and serve.—Mrs. 7.

PICKLED SALMON.

he salmon twenty-four hours, changing the water. Put
ing Water, w1th a httle vinegar. When done and

GerMAN FisE STEW.

fish in a kettle to boil. Stew together in a saucepan
chopped fine and a wine-glass of sweet o0il; when well
ur them in with the fish. Then mix yolks of three
of two lemons strained, one tablespoonful sifted flour.
ese well together, and pour upon the fish when nearly
Then add ginger, pepper, and salt to taste; stew three
minutes, after mixing all the ingredients. Oysters may

ed by the same receipt, only substituting one quart oys-
r the fish.—Mrs. A. D.

GAME.

HauncH oF VENISON.

Venison over with pepper, salt, and butter. Repeat
ng, After it has been put in the oven, put in as much
r a8 will prevent burning and draw the gravy. Stick
cloves in different parts of the venison. Add enough
make sufficient gravy. Just before dinner, put in a
wine and a lump of butter rolled in flour, and let
a little lenger.— Mrs, T.
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Vexison Havxca. )

Prepare the venison as you would mutton.
Put in a baking-pan, lard with a little bacon, add a pint
water, a gill of red wine, salt, and a little cayenne peppe
Bake quickly, and serve with or without gravy.

STEWED VENISON,

Cut in tolerably thick slices. Put in an oyen with
spoonfuls of water and a piece of lard. Cook till nearly d
then pour off the gravy and baste it well with a large spoo
of butter, pepper, and salt. '

Stewed Venison.

Slice cold venison in a chafing dish and add—

A cup of water.

A small teacup of red wine.

A small teacup of currant jelly.

A tablespoontful of butter.

A teaspoonful of made mustard.

A little yellow pickle.

A little chopped celery.

A little mushroom catsup.

Salt and cayenne pepper to the taste.
The same receipt will answer for cold mutton.—Mrs.

L. 0.

To BARBECUE SQUIRREL.

Put some slices of fat bacon in an oven. Lay the sq
on them and lay two slices of bacon on the top. Put the
the oven and let them cook until done. Lay them on a
and get near the fire. Take out the bacon, sprinkle one sp
fal of flour in the gravy and let it brown. Then pour in of
teacup of water, one tablespoonful of butter, and some ton
or walnut catsup. Lebt it 2o0ol, and then pour it over A
squirrel, .
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RoasT RABBIT.

the rabbit. After boiling the haslet and liver, stew
th parsley, thyme, celery-seed, butter, salt, and pepper,
v, Soak a piece of loaf bread, a short time, in water,
it the yolk of an egg and some butter, for stufling ;
oak it in milk and cream. Sprinkle the inside of the
with salt and pepper, fill it with the above dressing, sew
and roast or bake quickly.—Mrs. B,

i BARBECUED RABBIT.

y the rabbit in salt and water half an hour, scald with
water, wipe dry, grease with butter, and sprinkle with
‘and a little salt. Lay it on the gridiron, turning often
t it may cook through and through, without becoming
nd dry. When brown, lay on a hot dish, butter plenti-
both sides, and add a little salt and pepper. Set in
while preparing four teaspoonfuls of vinegar, one of
mustard, and one of currant jelly or brown sugar. Pour
the rabbit, rubbing it in, then pour over the gravy
rve hot.—Mrs. 7.

STEWED RABBIT.

up the rabbit and wash it. Put it in a stewpan and
it with salt and pepper. Pour in half a pint of water,
hen this has nearly stewed away, add half a pint of Port
two or three blades of mace, and a tablespoonful of flour,
Wwith a quarter of a pound of butter. Let it stew gently
tender, and then serve hot.—Mrs. C. C.

Stewed Rabbit.

& rabbit into eight pieces. After soaking in salt and
put it in a stewpan, with a slice of pork or bacon, and
Ore than enough water to cover it. 'When nearly done,
the pieces, strain the water in which they have boiled,

U all to the stewpan, with a teacup of milk, a little
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s

pepper, salt, chopped onion and parsley. After this hoils
stiv in a heaping tablespoonful of butter, in which a table
ful of flour has been rubbed. Let it boil up once more
serve in a covered dish, with four hard-boiled eggs sliced
it, and grated bread crumbs. The same receipt will answer

squirrel —Mrs. 7.

Witp TURKEY.

If the turkey is old, after itis dressed wash it inside 1
oughly with soda and water. Rinse it and plunge it into a
of boiling water for five minutes. Make a stuffing of bi
pork, beef, or any other cold meat, plenty of chopped cel
stewed giblets, hard-boiled eggs, pounded cracker, pepper,
salt, and a heaping spoonful of butter. Work this well and
the turkey. With another large spoonful of butter grease
bird, and then sprinkle salt and pepper over it. Lay in a
with a pint of stock or broth in which any kind of meat
been boiled. Place in a hot oven. When it begins to bro
dredge with flour and baste, turning often, so that each
may be equally browned. Put a buttered sheet of paper
the breast, to prevent dryness. When thoroughly done, I3
a dish, brown some crackers, pound and sift over it, and sery
with celery or oyster sauce.— Mrs. 7.

A Simpler Way to Prepare Wild Turkey.
Prepare the turkey as usual, rub the inside with salt
cayenne pepper, and put in the baking-pan, with water eno
to make gravy. Cut up the gizzard and liver with a lum
butter and a spoonful of cream. Mix with the gravy and serv
hot

To Roust Wild Fowl in a Stove.
Put them on a rack above a pan, so that the gravy will
through. This makes them as delicate as if roasted on a spit
If roasted in a pan, they will be exceedingly greasy and ha¥
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y taste to which so many persons object.—Mrs. J.

Witp Goosg.

r the goose is dressed, soak it several hours in salt and
‘Put a small onion inside and plunge it into boiling .
twenty minutes. Stuff with chopped celery, chopped
hed potatoes, bits of fat pork or other cold meat ; a
utter; raw turnip grated; a tablespoonful of pepper
a little chopped onion ; pepper and salt to the taste.
1p of stock or broth must be put in the pan with the
Butter it, dredge with flour, and baste often, Pin a
paper over the breast to prevent its becoming hard.
th mushroom or celery sauce, or, for a simpler taste,
ely with its own gravy.—Mrs. 7.

Wild Goose.

small onion inside, a slice of pork, pepper, salt, and a
of red wine,

In & pan with water enough to make gravy. Dredge
ur, and baste with butter frequently. Cook quickly
6 With gravy made as for wild turkey.

Wiz Duck.

| the duck is ready dressed, put in it a small onion,
t, and a spoonful of red wine. Layin a pan with
ugh to make the gravy. Cook in fifteen or twenty
,if the fire is brisk. Serve with gravy made as for

back ducks are cooked in the same way, only you
I their heads and do not use onion with them.—Mrs.

To Cook Wild Duck for Breakfast.
' Open in the back, put in a pan with a little water, but-
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ter, pepper and salt, and cook till tender. Baste with flour,
for dinner, cook whole.—Mrs. J. L. C.

To BroiL PARTRIDGES.

Place them in salt and water, an. hour or two before broi
When taken out, wipe them dry, and rub them all ove;
fresh buiter, pepper and salt. First broil the under or
side on the gridiron, over bright, clear coals, turning until
upper side is of a fine, light brown. It must be cooked
cipally from the under side. When done, rub well again y
fresh butter and if not ready to serve them immediatel
them in a large shallow tin bucket, cover it and set it ow
pot or kettle of boiling water, which will keep them hot wit

. out making them hard or dry and will give time for the m
¢ last things ” to be done before serving a meal. When seryed
sift over them powdered cracker, first browned.—Mrs. T\

To Roast PARTRIDGES.

Clean the birds as for stuffing. Rub with butter, salt ani
pepper. Put in sheets of letter paper and allow to cook in thi
way.—Mrs. W. C.

To Coox PARTRIDGES AND PHEASANTS.
Place them in a steamer, over a pot of boiling water, il
tender. ‘
Have ready a saucepan of large fresh oysters, scalded ju
enough to make them plump and seasoned with pepper-s
butter, and a little salt. Rub the cavity of the birds with
and pepper, fili with oysters and sew up. Broil till a iglh
brown. Place on a hot dish and sift over them bro
cracker, Add a large tablespoonful of butter and one ¢
pounded cracker to the oyster liquor. Boil it up once 8l
pour into the dish, but not over the birds.—Mrs. 7.

To Broin Piaroxs.
Pigeons may be broiled the same as chickens, only cover th
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h slices of bacon. When nearly done, remove the
“dredge with flour and baste with butter. They will be
in half an hour.

' SreEweD PIcEoNs.

ons must be seasoned with pepper, salt, cloves, mace
herbs. Wrap the seasoning up in a piece of butter
it in the pigeon. Then tie up the neck and vest and
the pigeons. Then put them in a stewpan with a
of good gravy, a little white wine, some pickled mush-
few peppercorns, three or four blades of mace, a bit
on peel, a bit of onion and a bunch of sweet herbs.
done, then thicken with butter and yolks of eggs.
with lemon.

Pigeon PiE.

g six young pigeons. After they are drawn, trussed, and
, stuff them with the chopped livers mixed with parsley,
epper, and a small piece of butter. Cover the bottom of
with rather small pieces of beef. On the beef, place a
iyer of chopped parsley and mushrooms, seasoned with
" and salt. Over this place the pigeons, between each
the yolk of a hard-boiled egg. Add some brown sauce
Cover with puff paste and bake the pie for an hour
& half.—Mrs. C. C.

To Dress Reep Birps.

open and carefully wash one dozen or more birds.
hem between the folds of a towel, and with a rolling-pin
the bones quite flat. Season with salt and a little
and black pepper. Either fry or broil on a gridiron
broiling oysters. This must be done over a clear fire,
done, season, put a lump of butter on each bird and

—Mrs, A. M. D.

0 Coor Sora, OrrtoLANs, AND OTHER Smary BIRDS.

© a8 you would a chicken for roasting. Lay in a pan
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and pour hoiling water over them or, if convenient, steam
Scald a few large fresh oysters till just plump, season them
cayenne pepper, salt and butter. Pour into the cavity of
bird a few drops of pepper-sauce and then put a large o
each. Broil a short time, frequently turning that they ma
become dry. If not ready to serve them as soon as th
done, lay in a tin bucket, butter them and sprinkle
again with black pepper, cover the bucket and set it over
ing water till wanted. When laid in the dish, sift bro
cracker over the birds, and pour gravy into the

Mrs. T.

T Cook Sora, Ortolans, and Other Small Birds. !

After they are split open in the back and dressed, lay
in weak salt and water for a short time. Then lay them
board and roll with a rolling-pin to flatten the breast
Put butter, pepper, and salt on them. Lay them on a g
and broil slowly. When just done, add more butter and
per, lay in a flat tin bucket, which set over a vessel of b
water to keep the birds hot, juicy, and tender till wan
Mys, T.

SorA, OrrorLANs, RoBins, AND OrHER SMALL BIRDS.
They should be carefully cleaned, buttered, sprinkled
pepper and salt, and broiled. When they are served, b
them again. If you like, serve each bird on a piece of
and pour over them a sauce of red wine, mushroom cat8
salt, cayenne pepper, and celery.

MEATS.

All meats are better in winter for being kept several W
and it is well, in summer, to keep them as long as you can
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of their being tainted. If it is not in your power to
t in anice-house, in summer, keep itin a cool dark cellar,
around with wet cloths, on top of which lay boughs of
The evaporation from the cloth will keep the meat
the elderberry will keep off insects.
ou should unfortunately be obliged to use stale meat or
b it in and out with soda, before washing it. Tough
d poultry are rendered more tender by putting a little
a few slices of lemon in the water in which they are
" The use of an acid will saye time and fuel in cooking
will render them more tender and digestible.

sible, keep the meat so clean that it will not be neces-
wash it, as water extracts the juices. When it is fro-
t in cold water to thaw, and then cook quickly, to pre-
losing its moisture and sweetness.
ting or boiling, use but little salt at first, as it hardens
otherwise. In roasting, baste frequently, to prevent
om hardening on the outside, and try to preserve the
If possible, roast the meat on a spit before a large, open
e using salt, pepper, butter or lard, and dredging with
here an open fire-place cannot be obtained, however,
may be well roasted- in a stove or range. Mutton,
¢ and veal should be well done, but beef should be
Ing, put on salt meat in cold water, but fresh meat in
member also that salt meat requires more water and a
to cook than fresh. Boil slowly, removing the seum
When it begins to simmer. Keep a tea-kettle of boil-
it hand to replenish the water in the pot, as it hoils
not let the meat boil too hard or too long, as this
€n it and extract the juices. Add salt so fresh meat,
is done.
g beef, veal, and poultry is a great improvement,
moist whilst cooking and adding richness to the fla-
Ing consists in introducing slips of clear fat bacon
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or salt pork, into the surface of meat, by means of a pin, sh
at one end and cleft into four divisions at the other. Thigy
may be obtained at any hardware store.

As the housekeeper is sometimes hurried in preparing a d
it will save time and trouble for her to keep on hand a b
of meat-flavoring compounded of the following ingredients.

2 chopped onions.

3 pods of red pepper (chopped).
2 tablespoonfuls brown sugar.

1 tablespoonful celery seed.

1 tablespoonful ground mustard.
1 teaspoonful turmeric.

1 teaspoonful black pepper.

1 teaspoonful salt.

Put all in a quart bottle and fill it up with cider vmegar
tablespoonful of this mixed in a stew, steak, or gravy, will
part not only a fine flavor, but a rich color. Keeping this 1
ure on hand will obviate the necessity of the housekeeper 16
ing through various spice boxes and packages to get to
the requisite ingredients for flavoring, and will thus save
time and ‘trouble.

How 1o SErLEcT MEATS.

Good and wholesome meat should be neither of a pale
pink color, nor of a deep purple. The first denotes the d
condition, the last proves the animal has died a natural d
Good meat has more of a marble look, in consequence
branching of the veins which surround the adipose cells. 4
fat, especially of the inner organs, is always firm and suety’
never moist, while in general the fat from diseased e
flabby and watery and more often resembles jelly or Bt
parchment. Wholesome meat will always show itself it
elastic to the touch, and exibit no dampness, while bad 1!
will appear soft and moist, in fact, often more wet, so tha
liquid substance runs out of the blood when presaed
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hag very little smell and diffuses a certain medicinal
is can be distinctly proved by cutting the meat through
ife and smelling the blade or pouring water over it.
meat has the peculiarity that it shrinks considera-
boiling, wholesome meat rather swells and does not
ance in weight.

‘OssErvATIONs oN Pork, CunriNe Bacow, ETc.

s weighing from 150 to 200 pounds are the most suitable
mily use. They should not exceed twelve months in
are much more tender from being young. They
ell kept and should be corn-fed several weeks before
ed. After being properly dressed, they should hang
h to get rid of the animal heat. When they are
cut up, they should be divided into mine principal
ams, two shoulders, two lmdd]mo-q, the head or face,
chine. The hog is laid on its back to be eut up. The
it off just below the ears, then it is split down on each
backbone, which is the chine. This is divided into
, the upper portion being a choice piece to be eaten
e fat portion may be cut off to make lard. Each half
en first have the leaf fat taken out, which is done by
e thin skin between it and the ribs, when it is easily
Just under this, the next thing to be removed is
ece or tenderloin, lying along the edge, from which
kbone was removed, commencing at the point of the
is considered the most delicate part and is used to
icest sausage. Just under this tenderloin are some
about three inches long, running up from the point of
thich are known as the griskin. This is removed by a
6 being run under it, taking care to cut it smooth and
¢k. 'When broiled, it is as nice as a partridge.
are next taken out of the shoulder and middling,
persons prefer leaving them in the middling. In
en should be taken from the shoulder, by a shary
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knifs cutting close to the ribs, which make a delicious %
Then cut off the ham as near the bone as possible, in a ]
circle. The shoulder is then cut square across just behind
leg. The feet are then chopped off with a sharp axe or clea
From the shoulder, they should be cut off leaving a stun
abont two inches. From the ham, they should be cut off t
joint, as smoothly as possible, and then you may proceed to 8
the meat.

In order to impart redness to the hams, rub on each a
spoonful of pulverized saltpetre before salting. If the wea
is very cold, warm the salt befove applying it. First rub
skin side well with salt and then the fleshy side, using for
purpose a shoe-sole or leather glove. No more salt shoul
used than a sufficiency to preserve the meat, as an excess h
ens the meat. A bushel of salt is sufficient for a thous
pounds of meat. For the chine and ribs a very light sprink
of salt will suffice.

The meat as salted should be packed with the skin side do
where it should remain from four to six weeks, according to
weather. If the weather is mild, four weeks will ans
Should the weather be very cold and the pork in an exp!
place, it will freeze, and the salt, failing to penetrate the mes
will be apt to injure it.

After it has taken salt sufficiently, the old Virginia moded
to break the bulk, shake off the salt, rub the joint pieces (ham
and shoulders) with good, green-wood ashes (hickory prefe
Then rebulk it and let it remain two weeks longer, whe
should be hung up with the joints down and the other pi
may be hung up for smoking at the same time. It is not ne
sary that the smoke-house should be very tight, but it is imp
tant that the pork should not be very close to the fire. I

A smothered fire made of small billets of wood or chips (B
ory preferred), or of corn cobs, should be made up three timeé
a day till the middle of March or first of April, when the joit
pieces should be taken down and packed in hickory or ol
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shes, a8 in salt, where they will remain all the sum-
anger of bugs interfering with them.

has been obtained from an old Virginia family,
their skill in this department of housekeeping.
of euring makes the best bacon in the world, far
y what are generally called Virginia cured hams,
swhich I must explain to the uninitiated is a term ap-
South to a young pig past the age when it may be
e) should be kept up and fattened on buttermilk,
ks before being killed, as this makes the flesh ex-
ate. It is best killed when between two and three
1. It should then be divided into four quarters. It
icate and wholesome eaten cold.

Porg STEAK.

the skin, beat without breaking into holes ; scald
ng water, wipe dry and broil. W hen brown lay in a
" Sprinkle over pepper, salt, a little sage, chopped
 parsley ; then butter profusely.

ver all hard biscuit or crackers that have been browned

Mrs. S. T. -

SPARE-RIBS.

op and pork cutlet may be cooked in the same way,
he onion if not liked.—Mrs. 7.

Porx SpArE-RIB.

fing of sage and onions, roasted spare-rib, done
es, affords a good substitute for goose.
SPARE-RIBS.

boil spare-ribs : then broil with pepper and salt *
three or four bones each.— Mrs. W.

Spare-Ribs.

to pieces of two or three ribs each; put them
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into a covered stewpan and boil or stew until perfectly
Just before you take them out, add salt, pepper, and mi
parsley.

Put on the cover and simmer until well seasoned.

Take them out of the pan, drain and dry them. F
moment let them scorch on a gridiron over a bed of hot ¢
lay on a hot dish; butter each one; pepper added ; si
browned cracker and serve.—Mrs. S. 7.

To Cook SPARE-RIBS AND GRISKIN OR SHORT-RIBS.,

Put them on in a small quantity of water and boil for f

or twenty minutes. Gash them with a knife; sprinkle

pepper and put them on a hot gridiron as near the fire as j

ble; broil quickly,,but not too brown. Have some b

melted and pour over the meat and shut it up in the
These are good for breakfast.— Mrs. P. W.

To Coorx BACKBONE OR CHINE. \
Cut the chine in three pieces; the large end must be abow

a foot long, the remainder cut in half. Put it in a po b 0
water and boil for two hours; then put it in a pan, baste ant
et it in the stove to brown. Peel some Irish potatoes an:
them in the pot; boil till done, mash them up and season
pepper, a little salt, and some of the gravy dripping out of
chine while baking ; spread them in the dish, then lay the e
on top. The largest piece is generally put aside to eat col
and is very nice. Turnips are good, cooked in the same wayo8
potatoes, with the chine. ]
The chine and ham of a hog are nice, corned like beef.— M
P W
BackBoNE Pik.
Take the smallest end of the backbone, cut in pieces tW
three inches long; put in water and boil until done.
nice rich pastry as for chicken pie; line the sides of a ba
dish with the pastry, put in the bones, adding some water
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were boiled ; also salt, butter, and pepper to taste,

» top of baking-dish with pastry; put in stove and
y.—Mrs. G. B.

To Cook o4 Ham oF PoRk.

ff the salt and put it in a pot of water; boil from
gix hours, according to size. Do not take off the skin,
es the juice and is much better cold. It is also
co and broil with pepper and butter over it.—Mrs.

Lec or Pork STUFFED,

eep incisions in the meat parallel to the bone, trim it
Tleave the skin longer than the flesh ; then boil some pota-
d when they are done, mash them with a piece of but-
ne pepper and salt, an onion finely chopped, and a
ed sage.

‘this dressing fill the incisions, draw the skin down and
b over to keep the dressing from falling out. Season
ide of the meat with salt, cayenne pepper and sage.

6 slowly ; when done, pour the gravy in a pan, skim
t and add some browned flour wet in a litle cold
nd boil up once.

\with apple or cranberry sauce.—Mrs. A. M. D,

To D=ress CHINE,

the large end with salt and saltpetre, and it will keep
me, or you may boil it fresh. Cut the bones of the
d apart, sprinkle with flour and a little salt: add one
f water, and stew.

All make two large dishes.—Mrs. W.

Roasr CHINE.

e should always be parboiled and stewed before roasting,
yﬁthe gross taste which the melted fat frying from



122 PORK ROYAL—SAUSAGE MEAT,

it gives. After this lay in the pan with one pint w
which it was boiled, from which all the fat has been sk
Putin this several whole leaves of sage, to be removed
serving——just to get the flavor; minced onion, and parsley,. |
Baste and brown quickly that. it may not dry.
This is only stewed chine browned.—Mrs, 8. 7.

Pork RoyarL.

Take a piece of shoulder of fresh pork, fill with grated |
and the crust soaked, pepper, salt, onion, sage and thyn
bit of butter and lard. Place in a pan with some water;
about half done, place around it some large apples ; when
place your pork on a dish, with the apples round it; put flot
and water on your pan, flour browned, some thyme and sag
boil, strain through a very small colander over your pork a

apples,
SEASONING FOR SAUSAGE.

18 i)mmds meat.

9 pounds back fat.

2 ounces sage.

4 ounces black pepper. J
12 ounces salt. —Mrs. J. Bs

ExcE1LENT RECIPE FOR SAUSAGE.

L j 12 pounds of the lean of the chine.
) 6 pounds ¢ ¢ fat,
5 tablespoonfuls salt.

6 3 sage.

2 & thyme.

5 o pepper.

3 £ sweet marjoram,

Mix well together.—Mrs 8. M.
SAvusaGE MEAT,
25 pounds lean pieces cut from the shoulder and tender-

loin.



EWERTBREAD OF HOG—SOUSE CHEESE. 123

nds fat from the back of the chine.

d salt ; a half pound of black pepper.

allspice.

t in small pieces and then chop it ; chop the lean
: mix all together, kneading in the seasoning. Press
small pots and pour melted lard over the top.— Mrs.

SweETBREAD oF Hoa.

g morsel is between the maw and ruffle piece inside
Put them in soak for a day; parboil them and
them and stew them in pepper, butter, one teacup of
a little vinegar.

y are very nice fried or broiled.—Mrs. P. W,

Souse CHEESE.

e meat in cold water as cut from the hog. Let it stand
Afour days, shifting the water each day. Secrape it and
nd a day or two longer,changing the water often, and if
‘turn warm, pour a little salt in the water. The often-
raped, she whiter will be the souse. Boil in plenty
to cover if, replenishing when needed. When tender
t it in milk-warm water, and when cold in salt water.
head until the bones will almost fall out. Clean one
‘more ears and boil also ; while hot, chop very fine, and
lth pepper and salt.

-amold or bowl with a weight on top. The feet may
d whole, or cut up with the head and ears; but it is
Clean’ them by dipping in boiling water and serap-
0 1ot hold them to the fire to singe off the hair. One
- 0ne dozen ears will make a good-sized cheese.—

To Maxe Souse rrom Hoe’s FErr.
M a5 the hog is cleaned, cut off the feet and throw them
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in a tub of cold water with a handful of salt; let them r
covered in water until you are ready to clean them, which g
be done as soon as possible, as they will be much whiter,
get the hoof off, put the feet in hot water (not above the
as soon as they get hot enough, slip a knife between th
and hoof, and slip it off; then scrape the foot nicely, and
into a tub of clear water; do this for several days. When
have scraped and changed the water for a week, then wash
clean and put them on to boil. First put them in a clea
with a thin gruel made of corn meal; boil until half
‘Wash them off, and put on in clear hot water, and boil till
then take them up and throw them into a firkin of clean s
and water ; keep closely covered to prevent them from mo
They are now ready to fry, which should be done by splitit
the foot in half and fried in egg batter.—Mrs. P. W.

To Cure LArbp.

As soon as it is taken from the hog, cut in small pieces, W
clean, press out the water, and put in the pot to boil, with
gallon of water to a vessel holding four gallons. Boil b
until nearly done, or until the cracklins begin to brown, t
cook slowly to prevent burning. The cracklims should b
light brown and crisp, and will sink to the botfom when
This is Leaf Lard.

The fat off of the backbone is also very nice, done in the &
way, and does not require soaking, unless bloody. The fat frol
the entrails ean also be made into nice lard by soaking for a da

impurities, When ready to render, wash in warm water
and boil in more water than you do for leaf lard. The crad
lins will not become crisp, but remain soft, and will sink ¥
the bottom ; they are used for making soap.

Virginia Moo or Curing Haws,
Put one teaspoonful saltpetre on the fleshy side of each haB
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too heavily for five weeks; if the weather is freezing
weeks ; then brush the hams well, and rub them with
ashes ; let them lie for one week, then hang and smoke

for six weeks with green hickory chips. After brushing,

k them in hickory ashes in a bulk.—Mrs. P. C. M.

To Cure Bacox.

the meat in salt and allow it to remain five weeks.

e the hams up, wash off, and wipe dry. Have some
de of about seven-eighths shirting, large enough to hold

ms and tie above the hock. Make a pot of sizing of
ortions of flour and corn meal, boil until thick, and dip |
k until the outside is well coated with sizing® " Put []
in bags, and tie tight with a strong twine and hang by |/
ne in the smoke-house. /I

Curing Baconw.
eck galt to five hundred pounds pork., To five gallons

4 pounds salt.
; 1 pound sugar.

1 pint molasses. !

1 teaspoonful saltpetre.
‘and after sprinkling the fleshy side of the ham with the
ck in a tight barrel. Hams first, then shoulders, mid-
Pour over the brine ; leave the meat in brine from four

weeks.— Mrs, Dr. J.

For .Curine Hawms,

five hundred pounds hams.

- 1 peck and 14 gallons fine Liverpool salt.
- 1% pounds saltpetre.

~ 1 quart hickory ashes well sifted.

1 quart molasses.
-
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2 teacups cayenne pepper.
1 teacup black pepper.

Mix these ingredients well together in a large tub, ry
into each ham with a brick, or something rough to get ji!
well. Pack in a tight, clean tub and weigh down. Ie
hams remain six weeks ; then take them out and rub ::.B‘
on the fleshy side with one tablespoonful black pepper to g
skippers. Hang in the meat house, and smoke with g
hickory for from ten to twelve hours a day for six weeks
suffering the wood to blaze. On the 1st of April, take §
down and pack in any coal ashes or pine ashes well gla
Strong ashes will rot into the meat.—Mrs. K. M,

AN ImprOVEMENT TO Hams.

Sometimes very good bacon is found to be of a bad e
when cooked. This may be remedied by keeping it in
(hickory is best) for a few weeks before using. Must thel
hung up, with ashes adhering, until needed. This also preven
skippers,.—Mrs. S. T.

To Born 4 Ham Weiemmve Tex Pounps.

Let it soak for twenty-four hours, changing the water two
three times, Boil it slowly eight or ten hours: when done,
it into a dish, as nearly as possible the shape of a ham, t8
care first to take out the bone—turn the rind down.

mental paper. Serve with the rind on. To be eaten

Mrs. W. C. R.

To BoiL Hawm.
Put in the water one pint vinegar, a bay leaf, a little
and parsley.
Boil slowly for two hours, if it weighs ten pounds;
bake. Soak all hams twenty-four hours before cooking
Mrs. M.
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To Boil Ham.

before you wish to boil'a ham, scrape, wash and
, and put it in the sun. At night put it into water
#ill next morning. Then lay it with the skin down
of cold water, and boil slowly for five hours. If the
boil six hours. When perfectly done and tender,
oiler aside, with the ham and liquor undisturbed, until
en take off the skin, sprinkle black pepper over
v, and sift over crackers first browned and pounded ; for
geasions, place at equal distances over the ham, scraped
in lozenge shape, and edged with curled parsley.
keeps the ham juicy.—Mrs. S. 7'

| Baxep Hawm.
of all, soak an old ham overnight, having first washed
ped it. Next morning put in a boiler of milk-warm
the skin side down. Boil slowly for four or five
rding to size, and if a very large ham, six hours.
e, set aside, the boiler with the ham and liguor in it,
0 until cold ; when the skin must be taken off, and it
med of anice shape. Sprinkle over two tablespoon-
pepper. Lay the ham on a grating or twist in the
in which pour a pint of water, and set it in a hot
8 mode prevents the frying so disagreeable to the
er the ham is heated through, and the pepper strikes

T cracker ; return to the oven and brown, then dee-
th scraped horseradish and parsley, and serve.—2rs,

Baxep Hau or ToNGUES.
3  ham and grate some powdered eracker thickly over
Fubbing it with beaten yolk of egg. Bake with butter.

of currant jelly around the tongue, and garnish the
parsley.— Mrs. R.
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Baked Ham.

Most l.Jersons boil ham, but it is much better if baked
erly. Soak it for an hour in clean water and wipe dry
spread it all over with a thin batter, put it into a de
with sticks under it to keep it out of the gravy. Wh
fully done, take off the skin and batter crusted upon th
side and set it away to cool.—Mrs. B. J. B.

STurrED AND BarED HaMm.

After your ham is boiled, take the skin off. Talke pepp
spice, cloves and mace, well pounded; add a little ‘b
crumbs, and a little brown sugar; mix with a little butter
water.

Gash your bam and take out plugs ; fill in with the mix$
Rub the ham with an egg beaten, and grate on bread cru
and white sugar.

Put in the oven and brOWn —Mrs. D. R.

To Srurr FreEsg Curep Ham.

Boil the ham.

Take one-half pound grated cracker or bread.

4 pound butter.

1 teaspoonful spice.

1 teaspoonful cloves.

1 teaspoonful nutmeg.

1 teaspoonful ginger.

1 teaspoonful mace.

3 spoonfuls sugar.

Celery-seed or celery.

6 eggs, beaten light.

1 spoonful mustard.

Mix all well together and moisten with cream, if t00 §

Whilst the ham is hot, make holes to the bone and fill with
mixture. Put in the stove to brown.
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Sprcep Haw
ms for two days; put them in a keg and for each

4 cup molasses.

1 tablespoonful spice. -

1 tablespoonful black pepper.

A pinch of saltpetre.

stand four days, turning each day, then hang them
S, :

Bromep Hawm.

‘this dish in a perfection, ham must first be soaked,

nearly done, and set aside to take slices from, as

Qut rather thin, lay on a gridiron over hot coals;

b through, lay on a dish, and pepper well. Pour over

melted, and serve. If a raw ham is used, the

be cut thicker, dropped in a pan of boiling water for

, then broiled as above.—Mrs. S. T.

Friep Hawm.

8 are always taken from a raw ham, but are most
en first simmered a short time: five minutes in a
dried with a clean cloth and put in a hot frying-pan,

ing the skin. The pan must be hot enough to
brown both ham and gravy quickly. Lay the
@ hot dish, pour into the gravy half a teacup new
and minced parsley; boil up and serve.—Mrs.

SHOULDER OF BACON.

i8 not used wuntil cured or smoked, it is then
cabbage or salad, as you would the middling. It is
the ham or middling— Mrs. P. W.

Baconw AND GREENS.

iddling iy generally used for this purpose : cut a piece
%‘gﬁl&re, boil three hours.
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Take a good head of cabbage, cut, quarter, and wash ¢}
press the water out as dry as you can. Boil them one
hours with half a pod of red pepper; put them on a dj
the middling on top. You can fry the cabbage next da
make a savory dish, but it does not suit dyspeptics. Th
part of the middling is used for frying, and is called * breal
bacon.”—Mrs. P. W. '

Friep Bacon.

Dip the ham or slices of middling in bread crumbs. Puf
a frying-pan with chopped parsley and pepper. Just by
taking off the fire, pour to the gravy a cup of crea
Mrs. W.

JowL AND TugrNIP SALAD.

This is an old Virginia dish, and much used in the spring
the year.

The jowl, which must have been well smoked, must be wasl
clean, and boiled for three hours. Put in the salad, and
half an hour; if you boil too long, it will twrn yellow. -
also good broiled for breakfast with pepper and butber ov

The jaw-bone should be removed before sending to the
this is easily done by running a knife around the lip and u
the tongue. The jowl and salad should always be served ¥
fresh poached eggs.—Mrs. P. W.

Picrrep Pork Equan To FresH.
Let the meat cool thoroughly; cut into pieces four 08
inches wide, weigh them and pack them as tight as po
a barrel, salting very slightly. Cover the meat with brin
as strong as possible. Pour off a gallon of brine and mix
it ome tablespoonful saltpetre for every 100 pounds
return it to the barrel. Let it stand one month, then
the meat, let it drain twelve hours. Put the brine in &
‘kettle, and one guart treacle or two pounds sugar, @
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etly clear. When it is cold, return the meat to the
pour on the brine. Weight it down and keep it
lose, and you will have the sweetest meat you ever

How To Coorx SanLT PoOREK.

;P_eople do not relish salt pork fried, but it is quite
ak it in milk two or three hours, then roll in Indian
fry to a light brown. This makes a good dish with
d turnips, or raw onions cut in vinegar; another way is
£ it over night in skimmed milk and bake like fresh
t is almost as good as fresh roast pork.

<

Hax ToasT.

‘about one pint boiled lean ham.

yolks of three eggs well beaten, two tablespoonfuls
a little cayenne pepper.

n the fire until it thickens, and spread on hot toast
erust cut off. —Mrs. J. 7. B.

Ham Toasr.

very fine two spoonfuls of lean ham that has been
e two spoonfuls veal gravy ; a few bread crumbs,
 together in a stewpan and heat it. Have ready a
ed, spread the above upon it, strew a few bread
it and brown it before the fire.—Mps. S.

: Ham REeLisH.

i slice of dressed ham, season it highly with cayenne
d broil it brown ; then spread mustard over it, squeeze
2 lemon juice, and serve quickly.

Porrep ToxGuE or HAM.

@11 skin, gristle, and outside parts from one pound
of cold boiled tongue or ham.
% In a mortar to a smooth paste with either one:



132 TO ROAST SHGAT—TO BARBACUE SHOAT,

quarter pound of the fat, or with two ounces fresh bute
Season with cayenne, pounded mace and allspice.
Press it well into pots and cover with clarified butter opf

To RoasT SHOAT.

The hind-quarter is considered best. Cut off the foot, 1
sng the hock quite short. Wash well and put into
water ; simmer until done, adding salt and pepper just
lifting from the kettle ; salt put in sooner hardens and to
Place the meat in a baking-pan and score across, in the
in which it is to be carved. Skim several ladlefuls fro
top of the kettle and pour over; after this has drie
sprinkle over a little salt and pepper, cover with an egg be
stiff, sift over powdered cracker, and set to brown. Lay a
sweet potatoes first parboiled, then cut in thick slices
with minced parsley and thyme, both on the meat and iz
gravy.—Mrs. S. 1.

To Roast A FoRE QUARTER OF SHOAT.

Put it on in hot water, boil for half an hour; take
put in a pan, gash it across with a sharp knife, in di
shapes, grease it with lard and dredge with flour, pepper
little salt. Peel some good Irish potatoes, lay them aroun
pan and set in the stove to brown, basting frequently
meat should be cooked done, as it is not good the
rare. Grate some bread crumbs over it and serve

W

To BARBECUE SHOAT.

Lay the shoat in water till ready for use; if small, 18
cook in an hour. Put in the oven with two spoonfuls 0
a piece of lard, and dredge with flour. When ready
pour in half a teacup of walnut catsup, and, if not fat, 8§
of butter. 1



SHOAT JOWL—ROAST PIG. 133

SHOAT JOWL.

r half of the head is what: is generally used for
ed “The Pig’s-head Stew.” Another nice dish may
f the under jaw or jowl by parboiling until the jaw-
be taken out; always adding pepper and salt just
done. When perfectly tender, scove across j; pepper-
in, cover with beaten egg, then with cracker. Set,
‘with some of the water in which it was boiled. Put
oven and brown.—Mrs. S. 1.

Roast Pie.

n roasted whole, a pig should not be under four nor over
old. In town, the butcher prepares for roasting,
ell to know, in the country, how this may be done.
as the pig is killed, throw it into a tub of cold water,
3 it tender ; as soon as cold, take it by the hind leg, and

6o scalding, not boiling water (as the last cooks the
the hair can with difficulty be removed), shake it
1 the hair can be removed by the handful. When all
ssible has been taken off in this way, rub from the
the end of the nose with a coarse cloth. Take off
 Serape and wash the ears and nose until perfectly
@ nicest way to dress it is to hang it by the hind
and take out the entrails; wash well with water,
tle soda dissolved in it; rinse again and again, and
gan hour. Wrap in a coarse cloth wrung out o.
I and lay on ice or in a cool cellar until next morning,

the same day that it is killed.

Prépare the stuffing of the liver, heart and haslets of

ed, seasoned, and chopped. Mix with these an

Y of boiled potatoes mashed ; add a large spoonful

» With some hard-boiled eggs, parsley and thyme,
Pepper and galt,

Pig on the inside, dry it and rub with pepper and
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salt, fill and sew up. Bend the fore legs under the
hind legs forward, under the pig, and skewer to keepin
Place in a large baking-pan, pour over one quartof
water. Have a lump of fresh butter tied up in a cle
rub it all over the pig, then sprinkle over pepper and
ting some in the pan with a bunch of herbs; invert g
haking-pan while it simmers, and steam until entirely don
derdone pork, shoat, or pig, is both unpalatable and w;
some. Remove the pan, rub over with the butter
often. 'When of a fine brown, cover the edges of ala
with a deep fringe of curled parsley ; first sift over the
dered cracker, then place it, kneeling, in the green bed.
in its mouth an orange or a red apple; and, if eaten hof
with the gravy in a tureen or sauce-boat. It is mue
cold ; served with little mounds of grated horseradish
the parsley.—Mrs. S. 7.

To Stew P1¢’s Heap axp Jown.
Clean the head and feet ; take out the bone above th
cut off the ears, clean them nicely. Separate the jowl i
head ; take care of the brains to add to the stew. Put
jowl, feet and part of the liver in water sufficient
well covered ; boil until quite done. Split the feet tO P
the dish ; hash the head and liver ; but do not spoil’
which must be put in the middle of the dish and sur
with the feet and hash. Put all of the hash, jowl and
the pot and season with a cup of eream, a lump of buttel;
per and salt, a tablespoonful walnut catsup, an onion
fine, a stalk of celery.
A teaspoonful mustard improves it. i

Mrs. P. W.
SroAT’s HEAD.

Get a shoat’s head and clean it nicely. Boil and
pieces. Season with:



and salt.
two or three hard-boiled eggs, cut them in half and lay
op of the head ; set it in the oven to bake.

or mutton head, can be cooked in the same way, but

ce.— Mrs. R.

Y Smoar’s Heap, To STEW.

the head and feet; and put them on to parboil with
TPhen split up the lead, through the nose, taking
Etme_s. Cut the meat from the feet and chop up with
season this with pepper and salt.

head open and fill it with this mince and the yolks
‘hard-boiled eggs: if this does not fill the head, add
ted bread crumbs or crackers and butter.

the head and bind it with thread; put it in the pot
he water it has beenlparboiled in and let it stew slowly.
Ip the head, and add to the gravy a lump of butter, rolled
some browning and some walnut catsup. Pour this
' head, which should be brown. If the shoat is not
ll, use bread and butter instead of the liver.—Mrs, R.

To Hasm Pre’s HEeap.

& hiead, feet, and haslet of pig; boil them until done, then
up fine, taking out the bones.

"« Add black pepper, salt, a little sage.

2 onions chopped fine.

A little red pepp-r.

1 teaspoonful mace.

1 teaspoonful cloves.

back in the same vessel with liquor and cook till



136 BEEF AND VEAL,

done, then thicken with a little flour. Add two hard-ho
egos and one cup walnut catsup.—Mrs, Dr. J.

BEEF AND VEAL.

In selecting beef, see that the flesh is firm and of a clea,g
and the fat of a yellowish white. In buying a quarter of
it is better to have it cut up by the butcher, if you are
in town. The hind quarter is considered better, and sells
than the fore quarter. If a roasting piece is desired, the s
from the hind quarter is usually preferred. It is not gen
known, however, that the second cut of the rib-roast fro
fore quarter is the finest roast from the beef.

When the bone has been removed, and the meat skewered
the shape of a round, by the butcher, it is well to roast it ¢
spit before an open fire. If the latter cannot be obtained,
ever, plunge the beef for a moment in boiling water, th
well with salt and pepper, dredge with flour; and place om
little grate or trivet which will readily go in a baking-pan.
this pour about a pint of the water in which the beef
gealded. Place it in a very hot oven, with an inve
plate on top of the roast. Remove this plate often to
the meat. When nearly done, which will be in abow
hours for a roast of six pounds, baste several times and b
nice brown. Season the gravy with minced onion, parsle]
thyme, add a little salt and pepper and a tablespoonful
meat flavoring of which a receipt was given in the gengral
tions about meat. Serve the gravy in a sauce-tureen, s
each person may choose whether to eat the beef with gravy
with the juice that escapes from the meat while it i8
carved. The latter mixed with grated horseradish is prefett
to gravy by some persons.
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rtion of the beef, from head to feet, is useful and
when properly prepared.
ands and rump pieces are generally used for beef & la-

beef from the ribs, boiled with turnips, is considered
ish by some persons.
ealk, nothing is so nice as tendetlom or porter-house
take this occasion to protest against the unwholesome
of frying stea.k in lard. When inconvenient to broil, it
 deliciously cooked by being first beaten till tender, then
‘a hot frying-pan, closely covered, and cooked without .
 butter, in its own juices. When scorched brown on
des, but not hard, remove the pan from the fire, pepper
the steak, and put a large tablespoonful of fresh butter
" Press this in with a knife and fork, turning the steak,
each side may absorb the butter. Serve on a hot dish.
ole process will not consume five minufes. Some per-
ink it best to add the salt after the steak is done, though
B housekeepers salt and pepper the steak before
broiling it. Beefsteak should be cooked rare; it is a
smistake to cook it till hard and indigestible.
16 parts most suitable for soup are the head, neck, shank,
unsightly parts. After the bones are broken and
boiled from them, the liquor is used for soup, while
picked or cut to pieces, will make an excellent stew
d with potatoes, turnips, sweet herbs, one tablespoonful
and the same of meat flavoring. *
ell always to keep brine on hand for corning beef.
parts not desirable for roast or steak nad better be

after being dressed, should be hung up by the hind
a smooth, round piece of timber sufficiently strong
© weight, passed through the legs at the hock, or run
the tendon and bons, Wlbh short pegs to keep the legs
apart. Then with a sharp axe, standing behind the
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suspended beef, split it down the backbone, severing it in }
Then pass a knife through the ribs, leaving two or three
ribs on the hind-quarter. Sever the backbone with g
Then cut with a sharp knife straight across the parall
with the spinal bone, which piece must be- divided
pieces, the sirloin and steak. Then take off two roun
three, according to the size of the animal, cutting with a
knife, ang cutting the bone with a meat saw or axe, as ne
joints as possible, which leaves the shin-bone.
The fore quarter then is divided into four pieces, after
off the shoulder, which may be divided into three or
pieces.
The loin of veal is the nicest part, and is always roasted.
The fillets and knuckles may be stewed and roasted.
The latter is nicest for soup.
The breast may be stewed or roasted.
The cutlets are nicest from the legs or fillet,
The head is a dish for soup, stew or pie. ]
Sweethreads from the throat make a delicious dish, mu
prized by epicureans. y
The feet, hoiled till the hones drop out, make a deligl
dish, fried in batter, while the water in which they are
makes excellent jelly. _
Veal, to be eaten in its perfection, should be killed when {
four to six weeks old. ‘

BEEF.

The sirloin, or fore and middle ribs, are best for roasting
The steaks are best cut from the ribs, or the inner p
the sirloin ; shank, tail and head make nice soup.—Mrs. H

To Roast Brzr.

Lay the meat on some sticks in a dripping-pan or other!
gel, so that it will not touch the water which it is necess
have in the bottom. Season with salt and pepper, and pu
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three or four hours before it is wanted for the table.
t often with the water in the bottom of the pan, renew-
often as it gets low. This makes sweet, juicy roast
The great secret of it is, not to have the meat touch the
op in the bottom of the pan, and to baste it often. Tough,
ising pieces of beef are best cooked by steaming them
and a half or so and then putfing them in the oven
sting as much longer.

g, first browned and then pounded, should always be
a_ift over roast meats: and curled parsley to garnish
Grated horseradish is also excellent with the roast.

8 7 —

> Rie Roast orF BEEF.

from the butcher, a rib-roast—the second cut is best—
him to take out the bones, and roll and skewer it : if
| not convenient, it can be done at home with a sharp
Before roasting, take out the wooden skewers put in at
, unroll, season well with salt and pepper and anything
ed, and roll again tightly, fastening securely with the
ewer pins. Put it in a pan on a little iron griddle or
y made for the purpose to keep it just over the pint of
in the pan. Pepper and salt freely, dredge with flour
aste. Some persons like half a teacup of pepper vinegar,
over just before it is done; and minced onion, thyme
ey added to the gravy, which should be brown.—

To Roast BEEF.

irloin is the nicest for the purpose.

g the beef in boiling water and boil for thirty minutes :
ub it in the stove-pan; skim the top of the water in
t has been hoiled, and baste the roast, after dredging it
Our; pepper and salt to taste. Baste frequently, and
l done.— Mrs. P. W.
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Beer A 1A MobpE. ‘
Take, from & round of fresh beef, the bome; beat the m
all over slightly to make tender. Grate a loaf of bread, m
with it equal quantities of—
Thyme and parsley, rubbed fine,
1 onion.
The marrow from the bone.
4 pound suet. |
Pepper and salt, cloves and nutmeg to the taste.
Mix these ingredients with three eggs well beaten: fill
place from whence came the bone, and what is left rub all
the round: fasten well with a tape, tied round to
shape. Cover the pan with slices of bacon, lay the beef
them, baste with butter: pour in the pan a pint of
Cover closely and stew gently for six hours; when thor
done, take out the beef, skim the fat from the gravy, strain
a sancepan, set it on the stove and stir into it one teacup
wine. Let it come to a boil and send to the table in a sa
tureen. You may, for supper, dish cold : dress with vegel
flowers, whites of eggs beiled hard and chopped fine.—JH1
g W8,
Beef ¢ la Mode.
Take a round or a rump piece of beef, take out the bone
gristle and all the tough pieces about the edges. Fill the ca
ties from which the bone was taken, with suet, and fab &
pork., _
Press this so as to make it perfectly round, pass around
coarse, strong piece of cloth, so as to hold it firmly in &
If the round is six inches thick, the cloth must be six
wide, leaving the top and bottom open. With a larding ne
fill this thickly with strips of fat pork, running through £
top tgebottom and about one inch apart each way. Set this
& ba.kmg pan, pour over :
‘ 1 teacup boiling water,
1 teacup hoiling vinegar; mixed.
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this one heaping tablespoonful brown sugar and a
rhs.
e over the beef liberally with salt and black pepper;
gmall onion fine, and lay over*top of the beef. Sim-
two or three hours, basting frequently and keeping
tin plate over the beef except when basting. If the
ws down too much, add stock or broth of any kind.
t over, and let the top be at tlie bottom. When it is
d tender, skim the fat from the gravy. Pour over:
‘ * 2 tablespoonfuls celery vinegar.
2 tablespoonfuls pepper.
2 tablespoonfuls made mustard.
- 1 wineglassful acid fruit jelly.
per and bake for two hours longer, frequently basting,
&y be soft and seasoned through and through. Take the
m the pan and remove the cloth ; place in alarge flat dish,
er the gravy, and over this one teacup of mushroom sauce.
ely powdered cracker over the top and garnish with
or scraped horseradish and parsley.—Mrs. S. T

] Beef @ la Mode.

To 10 pounds of beef, 4 onions chopped up.
tablespoonful allspice, 1 teaspoonful mace.
Red pepper and salt to the' taste.
1 pint strong vinegar.
the beef in the mixture for three or four days, then cook,
these ingredients. The H piece is generally the part -
or this purpose.—Mrs. M. B.

BoiLep Beer AND TURNIPS.

orisket or breast of beef is micest for boiling. Keep
16ly covered in water, boiling three hours, or until

and slice half a dozen turnips and put with beef, boil-
soft enough to mash with a spoon, which will require
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about thirty minutes. Dress with one teacup of milk, pey
and salt to the taste. ‘

Stew togethera short time and put in bottom of dish w
beef on the top.—Mrs: P. W. )

To Cornar BEEF.
Take a flank of fresh beef, stew it with pepper, salt, 2
saltpetre, thyme, and sage. '
Then roll as hard as you can, and wind a string aro
then boil till done. It must be served up cold, cut in slices
Mrss M. P,

RoLLED BEEFSTEAK.

Beat a large tender steak thoroughly and carefully.
Sprinkle over salt, pepper, sage, minced onion, minced pé
ley, and bits of butter.
Have ready some mealy Irish potatoes mashed fine,
seasoned with a little butter and salt. Spread over
roll up tightly : fasten the ends and sides securely with sl
pins. Place in a pan with such broth or gravy as may
hand; if none, two teacups of boiling water, and one Sms
minced onion, pepper, salt, and one slice of pork.
Simmer and baste as you would a roast duck. Sifto
browned cracker, pounded fine. Very nice.—Mrs. 8. 2.

BEEFSTEAE BROILED.

Cut the steak one-half inch thick ; it should then be b
with a steak beater or pestle. The griddleshould be hot
the coals: place the steak on the griddle, and as soon as
turn it ; when both sides are seared, place it in a pan, 8
it with pepper, salt, and butter: repeat this for every p
steak, and place in the pan, which should be kept closely €€
ered without being on the fire. If your heat is sufficient, &
thres to five minutes is sufficient to cook.—Mrs, P. W-
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Bro1Lep StEAE.
ter-house steak is considered, by some persons, best,
the tenderloin. Beat either tender, and place on
over coals, frequently turning. Have ready a hot
the stealt on it, pepper and salt well, then with a
;i fork profusely butter, with one large tablespoonful
er, turning and pressing it so as to absorb the butter ;
again and set the dish over boiling water until wanted,
ill be found tender and juicy, if not cooked too long
liron. - One tablespoonful pepper vinegar gives this the
venison, and to this may be added one tablespoonful
stard, for those who like highly seasoned food.— Mrs.

How 1o Cook BEEFSTEAK.

6 & thin, long-handled frying-pan, put it on the stove and
\quite hot. In this put the pieces of steak previously
but do not put a particle of butter in the frying-pan
ot salt the steak. Allow the steak to merely glaze over
turn it quickly to the other side, turning it several
this manner, until it isdone. Four minutes is sufficient
ng, When done, lay it on the platter, previously
3 butter and salt, and set a moment in the hot oven.
steak to heat but a moment on each side; this helps
in all its sweet juices, and putting on the salt at the
onent, after it is on the platter, draws out its juices.—

Beersteax FrIED wiTH ONIONS.

pare the steak as for broiling, pepper and roll in flour and
lard ; remove the steak from the pan when done ; add to
y one chopped onion, pepper, salt, one-half teacup water,
e mustard.

few minutes, put the steak in the gravy—Ilet it remain
me ; send to the table hot.—Mis. P. W.
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To Fry STEAK.

Hunt up all the pickle and take from each one teacup
lay the steak in a deep dish, pour over the vinegar and
stand one hour. Take a clean frying-pan, throw in on
butter, and some of the vinegar from the dish, sufficient tg
the steak. If managed properly, when done it will be imb
in a thick gravy. Pub the steak in a hot dish, before the
into the pan, put one spoonful black pepper, one or two
sup, and one of raw mustard.—Mrs. S.

Fried Steak.

Get from the butcher a tenderloin or porter-house steak
not wash it, but be careful to lay it on a clean block and
well, but not into holes, nor so as to look ragged. Sp
over pepper and salt, then dredge with flour on both sides.

Have ready a hot frying-pan, lay in the steak and
closely. The juice of the meat will be sufficient to co
Turn often, as the pan must be hot enough to scorch an
the steak and gravy brown.

Before it gets hard or overdone, butter liberally ; p
hot dish. Pepper again, and, if preferred, pour over
tablespoonful pepper vinegar, then one tablespoonful made
tard, and turn in over all the hot gravy. Sift powered
over and serve.—Mrs. S. 7.

Frizzrep BEEF.

Shred some dried beef, parboil it until it is sufficiently
ed, drain off the water and add enough boiling water t0
it. Rub equal quantities of butter and flour togeth
smooth, then add to the beef. Beat up three eggs, yo
whites together, stir these in with a little pepper, a col
minutes before taking from the fire, Thisis to be served
toast.—Mrs. F.
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Frioasstep BEEF.

piece of beef from the fore quarter, such as is gen-
or corning, and cook it tender in just water enough
evaporate in cooking. When about half done, put
igh to season well, and half teaspoonful pepper. If
or should not boil away soon enough, turn it off, and let
7 fifteen minutes—it is better than the best roast
two tablespoonfuls flour, adding the fat—when
ur on the hot juice of the meat. Serve with apple
frs. D.

Brer StEW.

best when made of slices cut from an underdone roast,
ed in any liquor in which meat has been boiled, but
hand, use Water instead—just covering the beef.
alf dozen slices of the usual size, add :

2 tablespoonfuls pepper vinegar,

1 tablespoonful of made mustard.

1 tablespoonful of acid fruit jelly.

1 tablespoonful of hutter.

1 teaspoonful salt.

1 teaspoonful celery-seed.

1 saltspoonful black pepper.

1 raw turnip, grated or scraped fine.

1 mashed Irish potato.

Add minced onion and parsley.

Boil up and serve.
i beefstenk or mutton chops, which are always unfit to
pon the table a second time, are delicious cut up in
§ and mixed or stewed separately in this way.— Mrs.

To Stew A Rume or Bugr.

e beef with shallots, thyme, parsley, chopped fine,
con, pepper, salt and allspice. Then lay it in a pot
Bgﬁcient to keep it from burning before it is done.
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Thicken the gravy with burnt flour and butter, and wi
served up, pour a little wine over it and strew the top
spice.— Mrs. M. P.

LepaNoN STEW.

Take scraps of raw beef, such as are not fit for bo
very fine, picking out all the strings, and put into a ket
more than cover with cold water. Let it boil several
until the water is nearly all gone. Season with butter,
and salt. It is rich and needs but little seasoning. Se:
as you would hash.— Mrs. 8. T.

Beer CoLraps.
1 pounds lean beef, chopped fine.
1 tablespoonful lard.
1 tablespoonful of butter.
‘With enough water to cook it.
After being well cooked, thicken gravy, and season '.;.--.
gar and pepper.—Mrs. H. D. :

To Stew Brrr ToNGUE.

Put a fresh tongue in water sufficient to cover it, a
simmer six or seven hours. Skim the gravy well.
hour before dishing it, add one-half wineglassful wine,
wineglassful walnut catsup, a little mace, and a few cloves
the gravy, and stew awhile together.— Mrs. S. 7%

-

ToNGUE A 1A TERRAPIN.

Take a freshly salted tongue and boil tender; take ou
split it, stick a few cloves in, cut up a small onion, putin &
sticks of mace, and a little brown flour.
Have water enough in a stewpan to cover the tongu
in the ingredients, before putting in the tongue. Three
boiled eggs chopped up fine and put in the stew. Adi
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- before taking up. Send to the table hot, garnished
ed eggs cut in rings.— Mrs. L. C.

Toxeur ToasT.

tongue that has been well boiled, mince fine, mix
eream or a little milk, if there is no cream. Add
yolk of one egg and give it a simmer over the fire.
r some bhin slices of stale bread and, having buttered,
in a flat dish, that has been heated, then cover the
the tohgue and serve up directly.— Mrs. S.

To Roast Ax Ox HEeArT.

well and clean all the blood carefully from the pipes;
fen or fifteen minutes in boiling water ; drain and
fing which has been made of bread crumbs, minced
butter, thyme or parsley, salt, pepper, and nutmeg.
lown to roast while hot, baste it well with butter, and
gerving, stir one tablespoonful currant jelly into the
To roast, allow twenty minutes to every pound.—.Mrs.

Beer Heart.

the heart until nearly tender, then gash and stuff
stuffing of loaf bread, seasoned with onion, salt,
d sage. Then put in a pan and bake, turning it
es. Baste with gravy whilst baking.— Mrs. oJ. H.

StreweD KIDNEYS. ©

kidneys for several hours, put them on to boil until

oll them in flour, add a lump of butter the size of an

Spoonfuls catsup—any kind will answer, though walnut
5 pepper and salt to the taste. Stew them until well
Mrs. P. W.

To Stew Brer KIDNEYS.
Bt pieces and stew in water, with a nice addition of
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savory herbs, pepper and salt, and a handful flour to
the gravy; flavor and color the latter with burnt
Mrs. H.
Kipxeys Friep.
After plunging in boiling water, cut them in thin
fry in hot butter; add pepper, salt, and toss them
minutes in rich brown gravy.—Mrs. M.

Beer KipNey, To FrY.

Trim and cut the kidney in slices ; season them wit
pepper, and dredge well with flour; fry on both sids
when done, lift them out, empty the pan and make a
them with a small piece of butter, one dessertspoonfal f
pepper, salt, and a cup of boiling water. Shake these
and give them a minute’s simmering; add a little ton
mushroom ecatsup, lemon juice, vinegar, or any good
to give it a flavor. Minced herbs are to many
improvement to this dish, to which a small quantity of o
may be added when it is liked. —M7rs. 4. M. D.

Kimoxeys GRILLED.

Prepare them as for stewing, cut each kidney in half
them in egg beaten up with salt and pepper; bread
them, dip them in melted butter, bread-crumb them agail
grill before a slow fire; serve with Worcestershire or 8
other sauce.—Mrs. K.

Broirep Kipyevs.

Plunge some kidneys in boiling water; open them do
eentre, but do not separate them} peel and pass a
across them to keep them open; pepper, salt, and dip
melted butter.
Broil them over a clear fire on both sides, doing the
first ; remove the skewer, have ready some maitre d’ho
viz.: butter beaten up with chopped parsley, salt and
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tle lemon juice. Put a small piece in the hollow of
y and serve hot.— Mrs. P. '

BeEr’s LiveR.

he liver, cut in slices and lay in salt water, as soon as
from market. Fry in lard with pepper, very brown.
o taste.—Mrs. C.

To Fry LivEgr.

ces must be cut thin, as they require some time to fry;
oth sides ; when taken up, add butter and salt to taste,
lard.—Mrs. P. 'W.

" Beer Liver wiTH ONIONS.

the liver rather thin, and throw into salt and water.
slice the onions and put into a deep frying-pan, just
with water, and boil until done, keeping it closely cov-
When the water has all boiled away, put in a heaping
of sweet lard, and fry until the onions are a light
Take them up in a deep plate; set them on the back
e or range to keep hot, and fry the liver in the same
ng more lard if there is not enough. Season all with
pepper, cutting the liver in slices suitable to help one
. Make a little mound of fried onions on each piece,
ded cracker on the top, and serve.—Mrs. 8. 7.

Driep Liver ror RELISH.

the liver well for four days ; hang to smoke and dry.
Vvery thin slices, and broil in pepper and butter.—

Friep Liver.

slices thin, scald them for some minutes, put them in
hot lard, and fry slowly till browned on both sides ;
U6 salt and pepper. Take up the liver, and pour into
a teacup of water; let it boil a few minutes ; put
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the liver back, stir it up, and cover it up for a short tin
keep it from being hard. E

Kidneys can be cooked the same way, excepting you ;
add some butter, as they are very dry.—Mrs. P. W.

To Stew BraAins.

Have them thoroughly soaked in salt water to get the
out. Put them in a stewpan with water enough to cover t
boil half an hour, pour off the water, and add one feae
cream or milk, salt, pepper, and butter the size of an
Boil well together for ten minutes, when put into the di§
Add one tablespoonful vinegar.— Mrs. P. W.

To Dress BrAins.
Lay in salt and water, then either scramble like eggs, o

the yolks of eggs with a little flour; dip the brains in an
them.— Mrs. W-

To Fry BEEF BRAINs.

Pour over the brains salt water, let them remain for an I
changing the water to draw the blood out, then pour over
some boiling water and remove the skin. Beat up two e
and malke a batter with a little flour, bread crumbs and erat
Season with pepper and salt. Fry in hot lard.—Mrs. £

To Fry BRAINS.

Soak the brains for several hours in weak salt water t0
out the blood; drain and put them in a saucepan and pour
little boiling water on ; simmer a few minutes. Handle j
lightly, and arrange so as to form round cakes, without B
ing. Pepper them and use very little salt; brains requité?
little salt. Have ready a beaten egg, and cover the top
cakes with it, using a spoon to put it on. Sift over
cracker and fry in hot lard ; serve the other side the same
Keep closely covered while frying.— Mrs, S. 7.
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; Braiy CroQUETTES.

y the brains of three heads very thoroughly, until they
rom membraneous matter and perfectly white. Then
with three eggs. When cold, roll into egg-shaped
floured hands; dip in beaten egg, then in cracker o
 crumbs, and fry in lavd —Mrs. R. L.

To PreEPARE TRIPE.

v the contents of the stomach of a fat beef; put it in
rater, one piece at a time, to prevent getting too hot.
a sharp knife, then put it in a vessel of cold water
wash thoroughly, and change the salt water every day
or five consecutive days; when perfectly white, boil in
an vessel of salt water, Then put it in vinegar until
h to use it., Cut it in pieces of three or four inches
s, and fry in egg batter.—Mrs. J. H.
TRIPE.
moment the tripe is taken out, wash it thoroughly in
ld waters, (If you have quick-lime, sift it over the
er coat, and instantly scrape off the coat.) Cut it in
8. Have ready boiling water, dip and scrape until it
quite white. Prepare weak brine with a considerable
of meal ; let it soak a day. Continue to shift it every
every other day scrape it; this must be done for a
0d then make nice gruel, in which it must be well
St tying it up in a cloth. When boiled, take it out
eloth, and lay it in a weak brine for a night, after which
® put with the feet.—Mrs. 1.

BEEer TRIPE.

\fhe tripe carefully. Soak several days in salt water,
€ar water, changing several times. Cut in slices, boil
done, dip in s batter of egg (beaten light), milk and
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flour, or sift meal over it. Fry or broil. Season with
and salt.

To Fry TRIPE.

Cut the tripe after it has been boiled, into strips aboul
inches wide and six long. DMake a batter with two e
teacup of flour and a little milk. Pepper the tripe an
in the batter. Fry in a pan of hot lard; as soon as one §i
is domne, turn it over on the other side—Mrs. P. W.

Gravy ror Roast BEEF.

‘When the joint is done to a turn, dish it and place
the five; then carefully remove the fat from the drippin
and pour the gravy into the dish, not over the meat, as
custom of inexperienced cooks, who, moreover, ruthlessly
it with a cupful of boiling water or highly flavored made-gra
This is an error, for there is always a sufficient quant
natural gravy in good meat to render the use of foreign
superfluous.—Mrs. P.

Brown Gravy.
Take the gravy that drips from the meat ; add a littl

one spoonful butter, a little flour, a little pepper and
galt. Stew all together.—Miss . P.

BoroayNA SAUSAGE.

Take ten pounds of beef, and four pounds pork, twi
lean and one-third fat; chop very fine and mix well tog
Season with six ounces fine salt, one ounce black pepper
half ounce cayenne pepper, and sage to the taste.—
Dr. 8.

Beer SiusacE. 3

Take tough beef and run it through a sausage machme.
the pulp into shapes an inch thick, and the size of &
beefsteak. Season to the taste—Mrs. (.
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Cow HEEL.

as the beef is killed, throw the feet in cold water,
them remain during the night. In the morning, put

a pot of cold water and let them boil until you find
gmly take off the hair and the hoof with a knife ; take
the water boils away to replenish with boiling water
y strong brine, not boiled nor strong enough to bear
the moment the feet are stripped, throw them in.
n stand one night and in the morning pour the brine
and put to them a fresh brine, with a small quantity
In a day or two, they are fit for use.—Mrs. K.

Cow Heern Friep.

he feet prepared at the butchers ; boil well done. Sea-
th salt and pepper.

ready an egg batter ; fry brown, and serve hot. A mice
digsh.—Mrs. B. L. O. '

To Fry Beer HzErr.

a batter made of eggs, flour, etc., as for tripe.  Split the
convenient shapes and fry in hot lard. Pour some
wver them while frying—Mrs. P. W.

Dauvse FrOIDE.

beef shin, chop in several places to break the bone,
' cooking in just water enough to prevent burning, till
Pieces.

after taking out the bones, season with one heaping
flour rubbed into one tablespoonful butter, red and
per, salt and celery seed.

long enough to cook the flour. Pour into a deep dish,
th a plate, and put weights on it to press it. Eat cold,
W8 —Mrs, C. M. A.

A Frexca Disu.
0 beef ';'eet, put four gallons water; set on the fire at
*
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eight o’clock in the morning. When the bones have drog
off add the half of one large onion, two red peppers, s
sprig parsley, all chopped fine.

Take another pot, put in two gallons water, in whi
up one-half gallon nice pieces of beef, half an onion, on
pepper, parsley, all chopped fine, and salt. When ¢
boiled to pieces, put all together and let it boil half a
Press as souse cheese.—Mrs. 7.

BriNe For BEEF.

9 quarts salt.
18 gallons water.
2 pounds brown sugar.
3 pound saltpetre.
Boil and skim well. Let the beef get thoroughly cold,
as much as possible of the blood be drained out before pui
it in the brine. It may sometimes be necessary, in the
of a few months, that the brine be boiled and skimmed a
time.
This quantity will suffice for about half of an ordinary
beef.—Mrs. 4. C.

To Corx BEEF.

| For every hundred pounds of beef, take :
/ 6 pounds salt.
2 pounds brown sugar.
2 ounces saltpetre.
3 or 4 ounces soda.
1 ounce red pepper.

The whole to be dissolved in four gallons of water.
must be closely packed in a barrel, and the mixture po
so as to cover it. Let it stand a week or ten days, or 10
the weather is cold ; then pour off the brine, boil it, &
off the blood. Let it cool, and pour back on the beef.
ranted to keep.—Mrs. Dr. 8. 9
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To Cory BEer ToNGUEs AND BEEF.

. lespoonful saltpetre to each tongue or piece of beef;
in first, then a plenty of salt. Pack down in salt;
has remained ten or twelve days, put this, with a few
od pepper cut up fine, in a brine of only salt and water,
s been boiled, strained, and cooled, and strong enough
an egg. Wash a rock clean and place on the beef or
to keep them under the brine. This will keep an
ength of time. Fit for use in two weeks.—Mrs.

To CorN BEEF OB Pom:..

50 pounds meat.

4% pounds salt. :

14 pounds brown sugar.

4 pound saltpetre,

1 quart molasses.

well, boil and skim. When milk-warm, pour it over the
a ladle. The beef must be soaked in clear water and
dry, before putting in the brine. Tt will be ready for use
W weeks. Should the brine mould, skim and boil again.
meat under the brine.—Mrs. P. W.

To PickrLe ToNGUE.

it well with salt and leave it alone four or five hours;
the foul brine; take two ounces saltpetre beaten fine,
it all over the tongue; then mix one-quarter of a pound
Sugar and one ounce sal-prunella (the bay salt and sal
beat very fine), and rub it well over the tongue. Let
L the pickle three or four days ; make a brine of one gal-
er with common salt strong enough to bear an egg, a
d brown sugar, two ounces saltpetre, and one-quarter
und bay salt. Boil one quarter of an hour, skimming
en cold put in the tongue ; let it lie in the pickle four-
turning it every day. When ready to use take it
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out of the pickle, or hang it in wood smoke to dry.—3
A M D.
To CorN BErEr.

One tablespoonful saltpetre to each piece of beef, well
in, Then rub in as much salt as it will take. Let it sta
or twelve days, and then put it in strong brine. "Will b
for use in a week.—Mrs. Col. A. F'

CorNED BEEF.

Having a quarter of beef cut into proper size and
for nice roasting pieces, put it in a barrel of weak brine ai
it remain four days. Then make a brine that will bear
to which add :

4 pound saltpetre.
3 pounds brown sugar.

Transfer the beef to this barrel, cover closely, and
remain a week. Put a weight on the meat to insure its be
keptunder the brine. Beef thus prepared in January will
well through the month of March, improving with the la
time. It is best served cold. A valuable receipt for

housekeepers.— Mrs. Wm. A. 8.

Huxter’s Brer, or SricEp Rouxb.

To a round of beef weighing twenty-four pounds, take«

3 ounces saltpetre. i
3 ounces coarsest sugar.

1 ounce cloves.

1 nutmeg.

4 ounce allspice.

3 handfuls salt.

Beat all into the finest powder ; allow the beef to ha
or four days ; remove the hone, then rub the spices well ix
continuing tc do so every two or three days, for two o ¢
weeks. -

‘When to be dressed, dip it in eold water, to take of
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bind it up tightly a.nd put into a pan with a tea-
i at the bottom. Sprinkle the top of the meat with
‘over with a thick batter, and brown paper over it.

‘hours—Mrs. 7. C.

. Huxter’s Rouxp, or SpicED BEEF.
ound of beef that weighs twenty-five j.ounds, take the

3 ounces saltpetre.

1 ounce cloves.

1 ounce nutmeg,.

1 ounce allspice.

1 pint salb. .

e round of beef hang in a cool, dry place twenty-four
ake out the bone, and fill the space with suet and
xed. Rub the above ingredients all over the round ;
wooden box or tub, turn it over occasionally and rub a
ntity of salt on it. Let it remain three weeks. Then
L stiff paste of flour and water, cover the round with it
in the oven. Bake three howrs slowly. Remove the
hen cold, and trim neatly the rough outside, and slice
. Served only when cold.—Mis. W. 4. S

« To Srice A Rouxp orF Brrr.

”ﬂ;ree tablespoonfuls saltpetre, four tablespoonfuls brown
With which rub your beef well. Two teacups of salt,
p of cloves, one teacup of allspice (the spice must be
e). Rub the beef with these ingredients. Put it
88 near the size of the beef as possible ; turn it every
the pickle it makes. In about four weeks it will be
X use. For thirty pounds use two pounds beef suet.
oked place sticks across the bottom of the pot to pre
ll'llrmng—Mrs R. L. P

4 SpicED BEEF.
bt or ten pounds of the thin flank, remove any gris
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tle, skin or bones ; rub it over with half ounce saltpetre
ounce bay salt, then rub it well in with a mixture of sp
the following proportions heing used :
1 ounce black pepper.
1 ounce allspice.
4 ounce ground ginger,
1 ounce cloves.
+ ounce mace. ]
Use only as much as will suffice to rub the beef all overj
add three ounces common salt, and quarter of a pound «
sugar.
Let the beef remain a fortnight in this pickle, turning it}
rubbing it every day : then take it out, cover it with the
and chopped sweet herbs, roll it very tight, tie it with tap
it into a pan with half-pint water, and half-pound suef.
Bake it after the bread has been drawn, for six hours; pt
heavy weight upon it, and when cold take off the tape.

To Cook A CorneEp Rounp oF BEEF.

Wash it clean of the brine, sew it in a coarse towel and’
six to eight hours. Do not remove the towel until nexbd
it is nicer to put it in a round mould and gives it a goo

‘When perfectly cold, trim nicely and cut it across the
Mrs, P. W.

To Coox CorNEp Brrr-ToNGUE, ETC.

If the beef has been in brine long or has heen dried,
be soaked in cold water twelve hours before boiling. If
cured it is unnecessary, The beef should be put on in &
pot of water early in the morning and simmer for hours.
the pot at the back of the range or stove, where it will
boil during the preparation of dinner, When it firsb
mences to boil, take off the scum. After it is thoroughl
take off the boiler or pot. Set away with the beef unt
liquor to remain until next day, when it will be found ju
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jth a sharp knife carefully trim, and garnish with
radish and curled parsley.—Mrs. 8. 7.

How To Coox CorNED BEEF.

£ is a nice piece to corn; though an ugly piece of
p be made a nice and delicious dish. Wash the
n, roll it up as tight as you can, and tie it with strong
places; then sew it up in a coarse towel and put
il from five to six hours, according to size; take it
pot, but do not undo it, put it on a dish or pan and
ht on it; let it stand until next day, then remove
strings; trim it,and you have a nice dish.— Mrs.

Smoxep BEEF.

ece of beef weighing about twelve or fourteen pounds,
.-, the following :
1 pint salt.
1 cup brown sugar.
1 cup molasses.
3 teaspoonful pounded saltpetre.
8 well on the beef and turn it several times. At the
days drain it, rub bran on it, hang it up and smoke
days—Mrs. H. T.

To Cure Beer ror DRYING.

e keeps the meat moist, so that it has none of that
dried beef mostly has when a little old. To every
bor thirty pounds, allow one tablespoonful saltpetre,
fine salt, mixed with molasses until the color is about
bt brown sugar ; rub the pieces of meat with the mix-
en done, let all stick to it that will. Pack in akeg
el, that the pickle may cover the meat, and let it
ty-eight hours ; at the end of that time, enough pickle
ed to cover it. Take it out and hang in a suitable
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place for drying. Allow all the mixture to adhere to the
that will.—Mrs. A. M. D.

To CurE BEEF Hawm.

Divide the ham into three parts; rub on half-pint
let it remain in this molasses a day and two nights,
over occasionally during the time. Rub on then one h
salt and put it back in the vessel with the molasses;
over, morning and night for ten days. Hang it up to
one week, then smoke a little. It isan excellent plan,a
ficiently smoked, to put each piece of beef in a bag, to
from insects, and keep hanging till used.—Miss K. Wi

To Dry Brer axp ToONGUE.

The best pieces are the brisket, the round and rib pi
are used for roasting. Put about the middle of Feb
brine. Rub first with salt, and let them lie for a fortnigl
throw them in brine and let them lay there three week
them out and wipe dry: rub them over with bran and b
a cool placeand dark, not letting them touch anything.
there come a wet season, put them in the sun to dry a lif

Mrs. B.

STtEwED Loix oF VEAL.

Take part of a loin of veal, the chump end will do.
into a large, thick, well-tinned iron saucepan, or into & 8
add about two ounces of butter, and shake it over a mod
until it begins to brown; flour the veal well over, lay
saucepan, and when it is of a fine, equal light brown, p '
nally in veal broth, gravy or boiling water, to nearly
depth ; add a little salt, one or two sliced carrots, a small o
or more when the flavor is liked, and one bunch parsley-

Stew the veal very softly for an hour or rather m
turn it and let it stew for nearly or quite another
longer, should it not appear perfectly done. A lon
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owed when the meat is more than middling size.
oint ; skim all the fat from the gravy and strain it
peat, or keep the joint hot while it is rapidly reduced
p consistency.—Mrs. oJ.

VEAL CHops.

until tender, then lay the chops in a pan, pour in
h boiling water to barely cover them. Cover closely
er till tender, sprinkling over after they are nearly
a little pepper and salt.  Lift from the pan, dry with
wel, butter them, then cover with beaten egg, and sift
erumbs. Lay on a baking dish or panand set in the
to brown. Garnish and serve.—Mrs. S. 7.

RoasT VEAL

into boiling water, dry with a clean clothj; rub well
er and salt, then with butter. Dredge with flour,
a pan with two teacups of boiling water, a slice of
ork, minced onion and parsley, pepper and salt. Set
ven ; simmer, baste and brown. Veal is longer cook-
lamb. When a light brown, with a pin, stick on
L paper to prevent dryness. Thicken the gravy with
i, if brown gravy is wanted, but always with mashed
b0 if white gravy is desired.—Mrs. 8. 7.

VEAL SrEAK.

until it is tender, then without washing lay on a
er coals ; turn over it a tin plate to prevent hardness
Turn the steak, and when well done, with a knife
it and turn it in a pan or plate of hot melted
putting in plate of hot butter and letting it
much of the butter as possible, lay it on a dish, pep-
1t plentifully, and pour -over the melted butter.
oven a few minutes, but not long enough for the
¥y which is ruinous to the flavor of steaks, game,
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ete.) When done, sift over grated cracker. Garnish w
ley and serve hot.—Mrs. 8. 7.

VEear CuTLET.

Cut the veal as if for steak or frying, put lard or
the pan, and let it be hot. Beat up an egg on a plate
flour on another; dip the pieces first in the egg, then
flour, on both sides,and lay in the pan and fry until de
ing it carefully once. This makes an excellent dish if
pared. This way is superior to batter.—Mrs. D,

Veal Cuitlet.

Cut it in pieces the size of your hand, and lay in
some little time. Take out and wipe dry, Put a 8
of lard in the pan and sprinkle the cutlet with a v
flour, pepper, and salt. Fry until nearly done.
beging to brown, pour off’ the lard, and pour in a litd
one large spoonful butter, and a little celery-seed. Turn it
frequently.— Mrs. W. ;

Veal Cutlets.

Trim smoothly and beat till tender, sprinkle over
and salt; then with a spoon spread over an egg beatt
thick, and cover thickly with pounded cracker. |

Have some hot lard ready in the frying-pan, put the e
to fry, with the prepared side down; when of a ligh
brown, dress the other side the same way and fry,
closely covered. When they are perfsctly done (Vv
never be rare), place in a hot dish; pour one
milk, one small piece of butter, pepper, salt, and mince
and parsley into the pan, stirring constantly, When
up, pour into the dish and garnish with parsley.
browned cracker over such dishes.—Mrs. S. T.
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Qorp VEAL DRESSED WiTH WHITE SAUCE,

inf.‘milk and thicken it a little with one teaspoon
r, wet with cold water. When well boiled, put ic
slices of veal, and simmer slowly for fifteen minutes,
o yolk of an egg well beaten up, and add to the meat,

of butter.

boil up once, stirring all the time, and serve it on
s of bread. A few slices of bacon, cut thin and
erisp, make a good relish with this dish.—Mrs. G. P.

MincEp VEAL.

slices of cold veal into small bits or dice ; take the
‘and add to it a half-pint of boiling water, one tea-
mato or walnut catsup, the grated peel of one lemon,
nd salt,

it with the meat slowly for half an hour; then add
spoonful flour made into a thin batter and pour it
avy, stirring it rapidly. Boil for ten minutes ; turn
f cupful cream, or same quantity of milk with a small
butter ; let it boil up. Serve on ahot platter garnished
ets of fried bread.— Mrs, P.

VEearL Loar.

2 pounds chopped veal.

ound chopped pork.

blespoonfuls powdered cracker,

espoonful sage.

blespoonfuls butter.

ispoonful black pepper.

aspoonful mace.

i o taste.

well beaten and mixed in the ingredients.

P Into a loaf or pone, and bake slowly three and a
This is an excellent dish to use with lettuce, ete,
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in the spring or early autumn, when game is out of geg
Tt is best to be made the day before using.— Mrs. R

Veal Loaf.

Two and a half pounds meat taken from fillet or sho
wherever the meat is free from fat. Take out all §
white, fibrous or sinewy particles, and chop very finely, a
a paste. Mix in rolled cracker crumbs with one egg to
together, a little butter, red and black pepper, and sal

Form into a small loaf; dredge with the cracker cru
put several little pieces of butter over the outside, Seti
uncooked, with about one quart water or some broth, i
put it in the oven and baste constantly for two hours, s
taken out to cool, pour any remaining liquid over the
ought to cut in slices and be quite compact—no cavern
inside of the loaf.—Mrs. G. P. ]

VEAL CAKRE.

Take one and a half pounds veal, and half a pound
stew together with very little water, a little salt and
thyme and parsley. .

‘When the veal is tender, cut into small square pieca_%-, 1
the bacon.

Boil four eggs hard and slice them up, and chop som
parsley fine. R

Take a mould or small bowl, lay the slices of egg in'@
of pattern prettily at the bottom of it. Sprinkle the
between the slices. Add veal, bacon, and more egg alt
pepper and salt to taste, and a little grated lemon-peel
more parsley, and so on until the bowl is nearly full
with the gravy the veal was boiled in, which ought 0
rich. Let it stand until quite cold, then turn out on a:
The slices cut firmer and more solid when the cake i8
day beforehand, which it is best to do if the weather 2!
—Mrs. B. P. j
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) SWEETBREADS.

d throat sweetbreads will make a dish. Blanch
and lay in cold water, then take out and dry well.
ad crumbs, and herbs.

, dish and brown in an oven. KEat with mushroom
sauce,—Mrs. E.

Sweetbreads.

id put in boiling water for ten minutes.
n cold water to blanch them.
nay be cut in slices or in dice and put in fricassee or
r ragotits, or used as a separate dish.— Mrs. W.

Sweetbreads.

them in salt and water, after washing ; parboil until
dry, and split in half. Rub with butter, pepper
- Dip in one egg beaten stiff. Sift over pounded

ra baking-dish, lay them in, and set in a hot oven to
fry until a light brown.— Mrs. S. 7.

OALVES’} FEET DRESSED A8 TERRAPINS.

bt feet until the meat leaves the bones, then remove
them in a pan with one-half pint of the rich gravy
ey are boiled, and add two large spoonfuls butter.
 yolks of three hard-boiled eggs with a small tea-
mustard, a very little cayenne, and salt to the taste.
ell mixed with the egg, stir all together into the feet
Let it simmer ten minutes, and just before dishing
ineglasses of good cocking wine and simmer again

ing.—Mrs. M. E. L. W.

Carr’s Liver BROILED.

Aver in thin slices, wash it and let it stand in salt
half an hour to draw out the blood. Parbeil in
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fresh salt and water, and broil, basting frequently i i
Lay on a hot dish with a lump of butter.— Mrs. A.

To Fry Carr’s Liver.

Cut in thin slices. Season with pepper and salg, s
and parsley.

Dredge with flour and fry brown with lard.
thoroughly done, but it must not be hard ; keep cowi
frying.—Mrs. R.

Carr’s Liver FrIED.

A calf’s liver, as white as can be procured, flour,
savory herbs, including parsley, juice of a lemon; pe
salt to taste, a little water.

Cut the liver into slices of a good and equal shape
them in flour and fry brown. Place on a hot dish
before the fire while you prepare the gravy. Mince Ul
fine and put into the frying-pan with a little more butt
the other ingredients with one teaspoonful flour. B
gently until the herbs are done, and pour over the liver.—
A. M. D.

BewiTcHED LIVER.

3 pounds calf’s liver, chopped fine.
4 pound salt pork.

1 cup grated bread crumbs,

2 eggs well beaten.

2 teaspoonfuls salt.

2 teaspoonfuls black pepper.

% teaspoonful ved pepper.

Mix all well together, and put into a tin mould ;
pot of cold water and let it boil two hours. Then setth
in a cool oven to dry off a little; when thoroughly co
out.—Mrs, J. H.

SiMpLE Way oF Cooxine LIVER.
Wash calf’s liver and heart thoroughly ; chop thems
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they have been boiled till very tender ; then add
 salt, and one tablespoonful flour, sttammg into it a

water—M-s oz BT

CarLr’s Brains.

the brains with a little lemon-peel cut fine, a little
rated, a little mace beaten, thyme and parsley

fine the yolk of an egg, and dredge with flour. Fry
lat cakes and lay on top of the baLed head.

p, mix in ene-half the brains with the soup while
boiling, and make the other in cakes and lay together

pemeat halls in the soup.—Mrs. £.

Car¥’'s HEAp.

the head, take out the brains, boil till it will fall to
Cut it up fine and season with pepper, salt and nutmeg
e; add one-guarter pound of butter, wineglassful
the brains, which are not to be boiled with the
at in a dish and bake with or without paste.—Mrs.

Baxep Canr’s Heap.

ﬁntﬂl tender, then cut into pieces and put into a deep

pepper, salt, a few cloves, mace, a little thyme.

onful butter with flour, well mixed through the meat,

of bread crumbs on top. Then add a wineglass of wine

up the dish with the water the head was boiled in, and

Yee-quarters of an hour. Glarnish with forcemeat balls
of hard-boiled eggs, just before sending to the table.

VEAL DAUBE.

't the head of a calf is skinned and the feet prepared by
the hoofs, seraping, etc., throw them into cold water
our hours., Put them in a boiler of cold water, and
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simmer until the flesh leaves the bones and there is
water left.

Throw in salt, pepper, minced onion, parsley,and
take the meat and bones out. Beat up two eggs unt
add two tablespoonfuls cold water, then the liquor :
boiler. Stir all together, boil up and strain on the m
the head, which must first be cut up or picked fine and ¢
with six hard-boiled eggs, and seasoned to the taste w
juice of one lemon and wineglass of jelly. This is seta
a mould or bowl and eaten cold with garnish of scraped
radish and parsley. The calves’ feet make another good
drying first, then dipping in batter made of an egg, one
ful of flour, one small teacupful milk, with a little
frying.—Mrs. S, T.

MUTTON AND LAMB.

‘When the weather will admit of it, mutton is bet
being kept a few days before cooking, The saddle, Wi
considered the finest piece, consists of the back or
upper part of the hind legs. In getting this nice roast, ho
you spoil the hind quarter, as the saddle takes some
nicest parts of this and leaves it too dry to cook by itself: ™
hind quarter and loin together make a very nice dish=
latter being fat and juicy.

The fore quarter is sometimes cut by taking off the sh
and taking the rib-piece, making a piece called the brisk
breast, and many persons esteem this the choicest part ©
mutton. The ribs cut next to the back are used for
chops.

‘When you have a large supply of mutton on hand, i
to put the hind quarters in brine, as you can thus corn B
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as beef. As mutton spoils easily, this plan is very ad-

boiled mutton is very nice, lamb is spoiled by this
f cooking. If lamb is to be roasted, it should be cover-
1e caul, as the fat, dripping from this, will preserve
e of the méat.

ing the fore quarter of lamb, first take off the shoul-
then cut the ribs in strips.

is seldom cut except in quarters, and when nicely cook-
p is nothing better. It should be four months old before
aten. The season for lamb is from May to August,

hat for mutton is from August to Christmas,

To Roasr MurToxn.

& hind quarter is the nicest part of the mutton to roast, and
longer to cook than lamb. Put it in a pot of boiling
d let it simmer one hour. Lift it into a baking-pan,
h salt and pepper (too much salt makes the meat tough).
it a little lard and then dredge with flour: skim off
of the water and pour over it. Set it in a hot oven,
frequently to prevent it from being hard and dry ; roast
oughly done. This is nice to set aside for a cold dish,
with horseradish and eaten with currant jelly.— Mrs.

Roasr Lee or MuTroN.

¢ young and tender mutton. Take off the shank—wash
let it lie fifteen or twenty minutes in salt water to
blood out. Rub with little salt and pepper well.
& grate, which will go nicely in a baking-pan, over one
g water; break the bones of the shank in the water,
jmore pepper and salt. Set it in a very hot oven, and
uently to prevent it from being hard and dry. When
a light brown, cover with sheets of buttered paper.
on a dish; add minced parsley to the gravy, which
8 brown. Cover the roast with grated brown cracker

8
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and garnish at intervals with chopped parsley ; pour the e
in the dish, not over it. Mutton should always be per
done.—Mis. S. T.

RoasT Sappre or MurToxn.

Trim the joint carefully, roast it at a brisk, clear fire; §
frequently, and when done dredge it plentifully with s
serve with the gravy well freed from fat.

To Boir A Lee or MurToN.

Make a paste of flour quite plain, mixed stiff with wa
out as for a meat pudding; break and turn in the shank
then cover the leg of mutton carefully with the paste
tight in a well-floured cloth, Have ready sufficient |
water, place in the joint, allow ten minutes for check
boiling, and twenty minutes for each pound of meat.
remove the paste, which can be done by one cut longi
and one cut across, Strain the gravy and serve as usual.

Bortep Lee or MuTToN.

Dip a cloth in hot water, tie up the mutton and pub
ing water. Boil slowly for two hours, or longer, if n
constantly boiling.— Mrs. R.

Bromep MurToN.

After a leg of mutton has been washed and wiped diy; ]
in a cloth that has been dipped in boiling water. Roll
and tie securely ; put in a pot of boiling water. Let it
suveral hours, removing the scum that rises when it firs
to boil. If a small leg of mutton, it will require a shor®
to cook than a large one.  Just before it is done, add eno
to season it properly, half an onion, and one heaping t
of black pepper. When this has properly seasoned the m
from the fire, unwrap and drain. Serve with dra
adding capers or nasturtium seed, or if you have nett
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d sour pickle instead. Mutton should always be served
gauce, if possible.— s, S. T.

To Coox A SAppLE oF-MUTTON.

are all better for being kept a day or two before cook-
ticularly mutton. If the mutton be tender, do not boil it,
t in a pan of water, set it on the stove, and cook
basting constantly with the gravy or water in the pan;
pper and salt to taste. Just before it is done, put some
 horseradish over it, and garnish the dish with the
add a little ground mustard and grated bread or cracker;
e gravy over it, and grate bread over, and set aside to
This is for cold mutton. All meats are better for roast-
a five than in a stove.—Mis. P. W.

SappLe oF MUTTON.

should be covered with paper, and carefully roasted or
Season with a little pepper and salt; garnish with
sh.

Icep Sappie or MuTToON.

erve the drippings from the meat when it is roasting.
the saddle is nicely cooked, let it get cold. Then take
te part of the gravy and melt it to the consistency of
Pour this over the saddle until it is covered with a
* coat; if it appears rough, warm an iron spoon and pass
16 until it is smooth. Place it on a dish, and dress the
und with vegetable flowers and curled parsley, using
Ar8ley to ornament the saddle also.—Mrs. Judge S.

To Corx MutTON.

being less apt to keep than other meat, it is well,
W hive an over-supply, to corn it exactly as you would
— Miss B. 8.
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SmovrpEr oF Murron CoRNED, i

Take a small shoulder of mutton, rub it with
2 ounces salt.
2 ounces sugar.
4 ounce saltpetre.

After twe;lty-fonr hours, rub it again with the pickle
day boil this in paste like the leg of mutton. Serve smo
in onion sauce. S
Murrox CHop.

Geet from your butcher nicely shaped mutton chops, n
long. Put them into a pan with pepper and salt, and
enough water to cover them.

Cover close and simmer till done; drain, wipe dry;
salt and butter them; with a spoon, cover with an egg
stiff. Sift over pounded crackers. Put in a pan and se
oven to brown.—Mrs. S. 7.

Murroy CHOPS DRESSED WITH TOMATOES.

Place in a pan tomatoes peeled and chopped; season Wt
butter, pepper, sugar, and salt.
Take from your gridiron some nicely broiled mutton
put into a pan, cover close, and simmer for fifteen mi
Lay the chops on a hot dish, put on a little butter, pepp:
salt.
With a spoon, cover each chop with tomatoes. Sift OFE
pounded cracker and serve.—Mrs. S. T.

Mvurrox CHoP.

Cut the steaks; pepper and salt them. Broil them )
on both sides; take them off the gridiron, lay them on 3
Slico up one large onion and stew until it becomes tender
a layer between each chop and stew until they become
Take out the steaks, cover them closely or tilt the gravy
side of the vessel, till it is brown; stir in a lump of but
Mrs. A. P,
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5 Mutton Chop.

om catsup is a nice flavoring. Put pepper and salt
ps and lay them in melted butter ; when they have
‘sufficient, take out and cover with grated bread crumbs

— Mrs, R.

Bromwep Murron CHops. '

e mutton chops till tender; then trim, making them
size and shape; pour on them boiling water. Let
in it a minute, dry them and rub with pepper,
fresh butter. Lay on a gridiron over hot coals, always
ing to cover them while broiling. Turn them, and as

Murron STEW.

lices of rare mutton and put on to stew in a little water ;
ly done put in—

1 teacup of sweet pickle vinegar.

3 large spoonfuls jelly.

A little salt.

1 teaspoonful mustard.

+ teacup of walnut catsup.

Butter size of an egg.

nlnwly a short time.— Mrs. F. D.

Mutton Stew.

old mutton or lamb, lay it in a baking dish; put in—
onful black pepper.

po nful red pepper.

nful celery-seed, pounded.

more than 1 teaspoonful each of pounded cloves, ein.

and mace.

cup of yellow pickle vinegar.

ul wine,
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Slice up a little yellow pickled cucumber, sugar to taste
quarter pound butter, one roll of light bread broken i
pieces or cut in little slices, and toasted before used.

In preparing this dish put a layer of the meat and se
alternately.

The peppers, celery-seed, cloves, cinnamon, and mace musf
be pounded fine.—Mrs. C.

GritLep Srices or Murrox.

Cut some rather thick slices of underdone cold mutto

them well and rub in plentifully some common mustard

and cayenne pepper; then broil them over a clear
serve with onion sauce.

Sueer’s ToNGUES.

Boil them till the skin can be taken off; split them,
them into a stew-pan, with some gravy, parsley, mushroom
one minced shallot, and some butter, some pepper, and sal

Stew till tender, and strain the gravy over them; o
may be glazed and served with the gravy under them.
tongues may also be skinned, larded, braised, and glazed ;
served with onion sauce, )

To Roasr LamB.

The hind quarter 1s the nicest piece for roasting. D
a pot of boiling water ; boil half an hour, put it,in a pamn,
it with lard, pepper, flour, a little salt; skim the top
water in which it is boiled, and pour over it; as s0Om
gravy accumulates in the pan keep it basted frequently B
vent it from being hard and dry. Lamb should be ccolk
to be good.—Mrs. P. W.

To Grirr A SmovuLDER oF LAMB.

Half boil it, score and cover it with egg, crumbs, and
seasoned as for cutlets. Broil it over a very clear, slow &
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Dutch oven to brown it; serve with any sauce that
A breast of lamb is often grilled in the same way.

Lams’s HEAD 10 FRICASSEE.

il the head and haslet’ (the liver excepted); cut the
slices from the head ; slice the heart, tongue, etc., and
as for chicken. Have the liver fried in slices with the
g and slices of bacon and bunches of parsley. Pour
ee into the dish, and garnish with the fried pieces.—

Lame’s HEAD.

he head and liver, but so as not to let the liver be too
ne. Take up the head, split it through the bone, which
gin with the meat on. Cut the meat across and
“a knife, grate some nutmeg on it and lay it on a
ore a good fire ; then throw over it some grated bread
me sweet herbs, some allspice, a little lemon peel
fine, a very little pepper and salt. Baste it with
and dredge a little flour over it.

as it is done, take one-half the liver, the lights, the
6 tongue ; chop them small with six or eight spoonfuls
gravy. First shake some flour over the meat and stew
bher; then put in the gravy or water, a good piece of «
lled in a little flour, pepper and salt, and what runs
6 head in the dish. Simmer all together a few minutes,
half a spoonful of vinegar ; pour it on the head. Lay
id on the centre of the mince-meat; have ready the other
ver, cut in pieces and fried quickly with slices of bacon
n; lay these around the dish and serve.—Mrs. T'

N8 AND (ArNISHES FOR Corp. MEATS AND SALADS.
day before giving a dinner or evening entertainment,
P medium and small sized pure white and yellow tur-
ots, red and pink beets, the different olored radishes.
e the most beautiful flowers can be cut; camellias,
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roses, dahlias, tulips, tuberoses, ete. No explicit dires
be given except, first, smoothly to pare each vegetable,
care not to keep them too near the fire, which will caj
to wilt and lose the waxy freshness which makes 4
beautiful. Each flower may be laid on a cluster of gree
or curled parsley, and over the cold meats, and around ;
of the dish.

The cutting of these flowers makes a charming and
ing pastime for the young members of the family, in thi
ing before.— Mrs. C. G.

POULTRY.

In summer, kill and dress the poultry the day befo
except chicken for frying, which is not good unless kill
same day it is eaten.

The best way to kill a fowl is to tie it by its legs, h
and then cut off its neck. In this way, it dies more ¢
suffers less, and bleeds more freely.

It is best to pick fowls dry; though, if you are pre
time, you may facilitate the picking of chickens, as well:
partridges and other small birds, by putting them i
water, hot, but not boiling. Then take off the feathers
50 as not to break the skin. Never scald a turkey, !
goose, however, before picking. i

To draw the crop, split the skin of all poultry on the b
the neck. Pull the neck upward and the skin down
the crop can be easily pulled out. Then cut off the
to the bodv, leaving the skin to skewer at the back of &
after the aressing has been put in. Make an incisio
the rump lengthwise, sufficient to allow the entrails t0 P
removed. Be careful not to broak the gall, and to P
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Qut open the gizzard, take out the inner skin,
carefully. 'Wash the bird inside several times,
me with salt and water. Some persons object to
r inside or outside, but I consider it more cleanly to
bird first and then wipe it dry with a clean towel.
‘then be hung with the neck downwards till ready to

ead, neck, and feet, after being nicely washed and the
hem broken, should be stewed in the gravy, as they
much richer.

d that throwing chickens into cold water immediately
have finished bleeding, and allowing them to remain
or fifteen minutes, will make them deliciously terder,
be accounted for scientifically. Frozen fowls or game
be thawed gradually, by being laid in cold water. If
id without being thawed, it will require double time, and
| not be tender nor high-flavored.

ts by which you may tell the age of a turkey are
An old turkey has rough and red legs, and if a gobbler,
while young turkeys have black legs, and if gobblers,
8. The fatter they are and the broader their breasts,
When dressed, the skin should be a yellowish
, if tender, you may easily rip it with a pin. If,
bend back the wings, the sinews give and crack,
nother test of the turkey being young, and the same
Capply to other fowls. The bill and feet of an old
e red and hairy. A young goose has pen feathers smd
18 whiter than that of an old one.

g, the lower part of a hen’s legs and feet are soft and
while a young cock has small spurs. When dressed,
ould be white and the fat a pale yellow. Turn the
and if the sinews snap it is a sign the chicken is

ords on the subject of carving may not be out of
: ?* sharp knife, with a thin and well tempered
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blade is essential to good carving. In carving a tu
first the wing nearest to you, then the leg and se
then slice the breast till a rounded, ivory-shaped piece
Insert the knife between that and the bone, and sepa:
This part is the nicest bit of the breast. Next
merry-thought. After this, turn over the bird a little,
below the breast you will find the oyster, which you
rate as you did the inner breast. Theside bone lies
rump, and the desived morsel can be taken out without
ing the whole bone. Proceed with the other side in
way. The fork need not be removed during the whole pr
Chicken and partridges are carved in the same way.

Roast TUREEY,

‘Wash nicely in and out. Plunge into boiling wate:
utes. Have ready a dressing of
Bread crumbs.
Hard boiled eggs, chopped fine.
1 tablespoonful butter.
Minced parsley, thyme and celery.
After rubbing the cavity well with sait and pepper
ting in a slice of pork or bacon, fill with the above dres
Do the same also to the crop, so as to make the tur
plump. Rub the turkey well with butter and sprinkle
pepper over it. Dredge with flour. Lay in the pan
slice of pork or bacon and a pint of boiling water.
liver and gizzard in the pan with it. Put in a hot 0
ing and turning frequently till every part is a beautifil
‘When the meat is amber color, pin a buttered sheet @
paper over it to keep it from becoming hard and
three or four hours. Season the gravy with minced pa
celery and serve with cranberry sauce.—Mrs, S. 7.

Roast Turkey. .
Wash the turkey thoroughly inside and out, having Fef
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Make a dressing of bread soaked in cold water,
d mashed fine, a small piece of melted butter or
chopped, pepper and salt, sweet herbs, a hard boiled
ed fine.
d of cooked meat is good, minced fine and added to
ing. The body and crop must be filled with the dress-
wed up. The giblets ought to be boiled tender, if
to be used. Use the water in which they are boiled,
v, adding a little of the turkey drippings, seasoning
per, salt, and sweet herbs, and thickening with a little
‘water, mixed smoothly. Place where it will boil.
the fowl is put on to roast, put a little water into the
pan, At first it should be roasted slowly and basted
Tie up the wings and legs before roasting, and rub
8 butter and salt. Serve with drawn butter.— Mrs. TV.

Roast Turkey.
i the gizzard, heart and liver in cold water and boil till
‘When done, chop fine and add stale bread, grated, salt
pper, sweet herbs, if liked, two eggs well beaten.
e turkey with this dressing, sew the openings, drawing
tightly together. Put a little butter over the turkey
pon the grate of your meat-pan. Cover the bottom
well with boiling water. In half an hour, baste the
¥ pouring over it the gravy that has begun to form in
Repeat this basting every fifteen minutes. In an-
average temperature, a twelve-pound turkey Wil]:‘ﬁ
least three hours’ cooking.—Mrs. A, D.
Roasr Turkey, wiTH TRUFFLES.
must be peeled, chopped and pounded in a mortar ;
half pound will do for one turkey. Rasp the same
b of fat bacon and mix with the truffles and stuff the
it. This dressing is usually placed in the turkey
8 beforehand, to' impart its flavor to the fowl. Lay
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thin slices of fat bacon over the breast of the turk
with half a sheet of white paper, and roast two hours,
nats dressed in the same way as truffies are found an
substitute.—Mrs. S. G.

BoiLep TurxkEgy.

Wash well with cold water, then put on in milk-wa
either tied in a coarse cloth dredged with flour or wi
pound of rice in the water. Keep well under water
slowly three hours, adding salt just before it is do
perfectly done and tender, take out of the pot, sp
cavity a little pepper and salt, and fill with oysters ste
enough to plump them, and season, with butter, pej
and vinegar. Place in a dish and set in a steamer to
Strain the liquor in which the oysters were scalded, add
butter, chopped celery, parsley and thyme ; pour over the
and serve. If not convenient to use oysters, use egg
sauce. Garnish with sliced lemons.— Mrs. S. 7.

Boiled Turkey.

Prepare the turkey as for roasting. Tie it in a clo
rice in the pot with it, if you wish it to look white.
groved by boiling a pound or two of salt pork with it.
is made of the liquor, let it stand till next day and
fat. Season after heating.— Mrs. W.

To SteEaM A TURKEY.

Rub butter, pepper and salt inside the turkey' ;
been well washed, fill with oysters, sew up, lay in a dis
in a steamer placed over boiling water. Cover
steam from two hours to two and a half. Take up,
gravy which will be found in the dish. Have an oys
ready, prepared like stewed oysters, and pour into it
thickened with a little butter and flour., ILet it comée
and whiten with a little boiled cream. Pour this
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ed turkey and send to the table hot. Garnish with sliced
u—-M?‘B. 18- 1’- 7 !
TureEYy HasH,

the meat very fine, Stew the bones in a little water,
into this water the meat, adding a large tablespoonful
, cup of cream, salt and pepper, a little chopped parsley,
or celery (or else a very few celery-seeds). Stew all
Mrs. E.

; Deviiep TurkEey.
‘@Je legs and wings (jointed) on a gridiron. Broil
Have ready a sauce made of—
1 tablespoonful pepper vinegar.
1 tablespoonful made mustard.
1 tablespoonful celery sauce.
1 tablespoonful acid fruit jelly.
A little salt and pepper.
e broiled turkey on a hot dish. Pour the dressing
pounded cracker over it.—Mrs. 8. 7.

ATO STUFFING FOR TURKEYS AND OTHER FowLs,
smoothly six good-sized boiled Irish potatoes Chop a
Lonion very fine and fry a light brown, in a frying-pan,
& dessertspoonful lard. Then add the potatoes with salt
per, and a lump of butter as large asa walnut. To this
well beaten egg, stirring till perfectly dry. If for geese
add a little sifted sage and a small quantity of red
Mrs. Me .

; Boxep TurkEy.

€ turkey must be full grown, moderately fat, and picked
1ot remove the entrails. Cut off the neck about one
i the body. Take off the wings above the second joint
Cff the legs as usual. With a sharp pointed knife,
skin from the end of the neck to the rump. Run the
Btween the bones and flesh on one side, till you come ta
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where the wing and leg join the body. Twist the
raise it, cracking the joint. Separate it from the hog
proceed with the leg in the same way, on the sume si
the knife between the bones and flesh till you reach
‘bone. Repeat this on the other side. Take out
Carefully run a sharp knife under the rump, deta
the bone without cutting the skin, as it must come off
flesh. Hold the turkey by the neck and pull the skin g
down, until the upper part of the breast bone is une
Cut the flesh from the bone on both sides, till the ®d
bone is nearly reached. The turkey must now be la;d
back and held by the neck, the front of the turkey being
you. Take hold of the skin of the neck with the loft

pulling downwards with a knife in the right hand, separati
skin from the end of the bone. The whole of the turkey
detached from the carcass. Lay it on a table with ¢k
down, Pull the bones from the wings and legs, first ¥
the knife around so as to leave the flesh. Pull out all §
dons of the legs. Push them and the wings inside.
the ring under the rump. All this must be done 8
carvefully. Have ready a half-dozen slices of salt pork
salad made of shoat, veal or lamb, chopped and seaso
turkey salad, with celery, etc. Mix with this salad &
four large Irish potatoes, boiled and mashed, with & spi
butter. Now lay the turkey on the table, inside up 4
neck from you ; pepper and salt it; lay three or four §
pork on it, then a layer of the salad; pork again
alternately until filled ; draw the two sides together
it up, giving it as near as possible its proper shape.
carefully in a cloth, place in a kettle of the propef
cover with boiling water, adding the broken bones, 6hx¢
fresh lean beef, parsley, thyme, onions and two doZ
black peppercorns, with salt to the taste. Simmer &
then take it from the water and remove the towel.
remove all discolorations and settlings of the water
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1d a clean cloth, wrap it up again; plae it on its
dish over it with a weight on it and set it in a cool

t day. Unwrap and remove the twine with which
ed. Glaze it with a little meat jelly ; just before
ngeals sift over a little cracker browned and
s decorate with meat jelly and serve. Directions for
r meat jelly follow.—Mrs. S. 7.

MeAT JELLY roR Bonep TURKEY.

as the water in which the turkey was boiled is cold,j
I all the fat and strain it, put it in a porcelain-lined
two ounces gelatine, three eggs, with shells, a wine-
sherry, port or madeira wine; stir well. Add one
the strained liquor; beat rapidly with an egg-beater,
the fire and stir until it boils. Simmer ten or fifteen
Sprinkle in a pinch of turmeric and strain just as
jelly. When congealed break it up and place around
ey Cut some in thick slices and in fanciful shapes
te cutters. Place some of these lozenges over the
nd border the edges of the dish with them.—M7s.

CHICKENS.

whether for boiling or roasting, should have a dress-
red as for turkeys, Six spoonfuls of rice boiled with
ens will cause them to look white. If the water is cold
6y are put in, they will be less liable to break. They
ed by boiling a little salt pork with them. If not
'd, they will need salt.

iling, chickens should be split, the inwards taken out,
chickens then washed. Broil very slowly till done, -
e bony side down ; then turn it and brown the other
y minutes is the medium time for broiling a chicken.
Ast “hicken, boil the gizzard and liver by themselves,
€ water for gravy.—Mrs. Col. W.
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Roast CHICKEN.

Chicken should never be cooked the same day it
Wash well with cold water, then pour boiling water
into the cavity. Rub the latter with salt and pep
with a dressing made of bread soaked in water and
out, a tablespoonful butter, a little salt, pepper and pa

Rub the chicken well with butter. Sprinkle peppes
over it and dredge with flour. Lay it into a pan with a
pork or bacon and a pint of water. Let it simmer sl
hours, basting and dredging frequently. Turn the chie
each part may be equally browned. Add chopped thyn
parsley to the gravy.

Some persons think ground ginger a more delicate
for the dressing than pepper.—Mrs. S. 7.

To Boin CHICKEN.

Never boil the same day the chicken is killed. Soi
overnight in weak salt and water. Place in a kettle of
with a handful of rice and a little milk to make the ¢l
white. Simmer slowly two or three hours, removing
that rises when the chicken first begins to boil. Keep
the water, with an inverted deep plate. Just before takin
the fire, add salt to the taste. Lay on a hot dish near th
Skim off the fat from the top of the liquor, strain it &
chopped celery, parsley and thyme, drawn butter, a littl
per and salt, or, if preferred, six hard-boiled eggs chopped:
Mrs. 8. T.

To Sream CHICKEN.

Soak two hours, in salt and water, a fat young pullet.
and dry. Rub in the cavity a little salt and pepper and 2
lump of butter. Fill with large, plump oysters, seasone
pepper and salt, and sew up. Lay the chicken on a dish
and set it inside a steamer, which close and keep.over B
water four hours. When thoroughly done, lay on a
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it drawn butter or celery sauce. Garnish with curled
serve.—Mrs. S. T

SMoTHERED CHICKEN.

day before it is smothered. Split open the back, as
‘When ready to cook, wipe dry with a clean towel,
ith butter and sprinkle with pepper and salt. Put
‘with a slice of bacon or pork and a pint of water,
hour or more, basting frequently. ‘When thoroughly
‘on a hot dish.

the gravy remaining on the fire a beaten egg, mixing
Pour this into the dish, but not on the chicken.
 exacker, first browned and then pounded. Garnish
ey, and serve.—Mrs. S. 1.

STEWED CHICKEN.
p the chicken as if to fry, adding the prepared head
8Soak in weak salt and water. If for dinner, do this
y after breakfast.
and a half before dinuer, put in a saucepan, cover-
thwater. Let it simmer slowly for one hour. Take
th a fork and lay in a bowl. Add a teacup milk and
oonful black pepper to the liquor. Let it boil up
non the chicken. Rinse the saucepan and return all
- Beat one egg with a tablespoonful of flour and one
til quite smooth. DMince some parsley, thyme, and a
nion, and stir all into the saucepan, Then put in
oonful of butter. Stir around and pour into a dish
small pieces of toast have been neatly arranged. Gar-
eurled parsley.—Mrs. S. T.

Stewed Chicken.

and lay in salt and water. Put them in water
cover them, with some slices of middling. Let them
arly done, Then put in the dumplings, made like
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biscuit but rolled thin, and let them boil till done
piece of butter in flour, with pepper, salt, chopped
celery, or a little celery-seed. 'When the gravy is thi
pour in a teacup of cream or milk, and let it boil up g
Take off the fire and serve hot.— Mrs. Col. W. '

Friep CHICKEN.

This dish is best when the chicken is killed the sa |
is fried. Cut off the wings and legs, cut the breast in t
also the back. Wash well and throw in weak salt and
to extract the blood. Let it remain for half an hour
Take from the water, drain and dry with a clean towel, |
hour before dinner. TLay on a dish, sprinkle a little
it, and sift flour thickly first on one side and then on
letting it remain long enough for the flour to stick well. 'l
ready on the frying-pan some hot lard, in which lay each pi
carefully, not forgetting the liver and gizzard. Cover @
and fry till a fine amber color. Then turn over each p
cover well again, taking care to have the chicken w
yet not scorched. Take the chicken up and lay in a
near the fire. Pourinto the gravy a teacup of milk, &
ful of butter, a saltspoon of salt, and one of pepper.
boil up and pour into the dish, but not over the chick
(jgu.rlin[a’d parsley round the edge of the dish and serve=

ried Chicken.

Kill the chicken the night before, if you can, and lay
or else kill early in the morning. When ready, wipe
it, add pepper and salt, and fry in a little lard.
done, pour off the lard, add one-half teacup water, larg
ful butter, and some chopped parsley. Brown nil
serve. Meal mush fried is nice with the chi '
Col. W.

To Dress CHickENs wiTH ToMATOES.

Fry till a light brown. Then add some tomatce
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- with the juice. Strain the tomatoes from the seed,
with salt, pepper, a little sugar, and let them stew.
B, D

To Fricassee CHICKEN.

and joint the chicken; place the pieces in a stew-pau
gkin side down. Sprinkle salt and pepper on each
dd three or four slices of pork, stew till tender, take
and thicken the liquor with flour, and add a piece of
sy size of a hen’s egg. Replace the chicken in the pan
stew five minutes longer. When it is taken up, soak
vy some pieces of toast, put them on plates and lay
en on the toast, pouring the gravy over it. To brown
n, stew till tender, without the pork ; brown the pork,
up, then put in the chicken and fry a light brown.—
W.

To Brom CHICKEN.

10 chicken the day before using, split open in the back,
ean, and, if the weather is warm, slightly sprinkle
If for breakfast, half an hour before press between
 of a clean towel till dry, grease well with fresh butter,
 with pepper and salt and lay on a gridiron, over hot
th the inside of the chicken down. Let it cook prin-
m this side, but turn often till the outside of the
is of & bright, yellow brown. When thoroughly done,
er it melted butter, sprinkle pepper, and sift pounded
aracker.—Mrs. 8. 7.

.

Caicken Piz.

the chicken and place in a deep oven with one large
of lard. Let it brown a little and add one onion, pars-
e, sage and black pepper, to suit the taste. Pour on
1 boiling water, stir well and let it simmer till wel!
+ Just before taking from the fire, rub together :

1 cup cream,

4 Spoonful butter,
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Yolks of 2 hard-boiled eggs. o
1 grated nutmeg and other spices to the taste,
Stir well and pour in a pan lined with a paste.—

Chicken Pie.

Make into a paste one quart of flour with the weig]
eggs in butter and a large spoonful of lard. Put the
deep dish, lining the bottom and side with chicken ing
with layers of very thin bacon. Add some large
some pepper, and a quarter-pound butter. Fill th
cold water, and yolks of four or six hard-boiled
dredge with flour and put on the top crust. Let if ba
ally. It will take two hours to bake.— Mrs. Col. Wo

CuiokEN PupbDING.

Cut up the chicken and stew it a little, after which 1
pieces in a buttered dish with a few bits of butter, |
pepper and salt, and a little of the water in which thi
was stewed. :

Make a batter of one quart milk, five eggs, a
Pour this batter over the chicken, and bake half an
Mrs. A. B. !

Chicken Pudding.
10 eggs beaten very light.
1 quart rich milk,
4 pound melted butter.
Pepper and salt to the taste.

Stir in enough fleur to make a thin, good batter.
young chickens, nicely prepared and jointed, in a sau
some salt and water and a bundle of thyme or pa
till nicely done, then take up the chickens and pub
batter. Put all in a deep dish and bake. Serve with g
a boat.—Mrs. Dr. C.

CuickEN Pupping wiTH POTATOES.

/

Cut up a young chicken as if to fry, and parboil ik
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tatoes. Beat up three or four eggs, add to the
d thin with milk. Season with butter, pepper and
e chicken, and bake it.

rice is a good substitute for potatoes.—Mrs, E. W.

Most of the recipes given for turkey apply to pea-
most of those given for chicken may be used for
—Mrs. S. T.

To RoasT (GOOSE.

must never be eaten the same day it is killed. If
is cold, it should be kept a week bhefore using.
ng let it lie several hours in weak salt and water,
8 the strong taste. Then plunge it in boiling water,
inutes, if old. Fill the goose with a dressing made of :
Irish potatoes, boiled and mashed fine.

I lnmp of butter.

e salt or fresh pork chopped fine,

minced onion.

f, thyme, and a pinch of chopped or powdered sage.
with sweet lard or butter. Lay in a pan with the
" meck, ete. Pour in two teacups of boiling water,
oven, and baste frequently, Turn so that every
" be equally browned. Serve with gravy or onion

Ve recipe will answer equally as well for duck.—

DzeviuLep (GOOSE.

the goose into a pot of boiling water and let it remain
ir.  Fill with a stuffing made of :

: Il'lﬁ]l potatoes, a heaping tablespoonful butter, minced
28, parsley and thyme, half a teaspoonful black pepper.
i a pan with a slice of fat pork and a pint of broth
Wwhich any kind of meat has been boiled.
tablespoonfuls pepper vinegar, celery vinegar, made
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mustard, and one of acid fruit jelly. Butter the b
goose and pour this mixture over it, adding salt and
the taste.

Place in a hot oven, dredge with flour and baste fi
till done ; when serve with its own gravy. This
answer equally as well for wild goose.—Mrs. S. 7.

To PrepArRE Youne Ducks.

Kill and hang to drain. Plunge, one at a time, in
water, then immediately in cold water, which makes th
to pick. Kill some days before using, or if obliged to
the same day as killed, they are better roasted.—Mrs. R.

To Stew Ducks.

Truss the ducks and stuff them with bread, butter, and
Flour them and brown them in lard. Have prepared
bacon, giblets, onion, water, pepper, salt, and a little ¢l
mace, if you like. Put in the ducks and let them st
but constantly for two hours. Then add the juice
grapes or of a lemon, or else a little lemon pickle.
ducks each time you turn them, and thicken with bufi
in flour.—Mrs. Col. W.

SALADS.

In making salads, be careful to add the vinegar last.
oil cannot be obtained, fresh butter, drawn or melt
excellent substitute and is indeed preferred to oil by 8
sons, epicureans to the contrary notwithstanding.
use good cider vinegar in making salads, as chemical ¥1
sometimes very unwholesome. Much depends on the T
in which you mix the ingredients for a salad, so I W



OYSTER SALAD.

n fresh oysters,

lks of four hard-boiled eggs.

egg, well whipped.

 spoonfuls salad oil or melted butter.

nfuls salt,

oonfuls black pepper.

oonfuls made mustard.

up good vinegar.

od sized pickled ecucumbers, cut up fine.

tly as much celery as oysters, cut up into small dice.

n the liquor from the oysters and throw them into some
on the fire ; let them remain until they are plump,
ked Then put them at once into clear cold water;
them a nice plump look and they will not then shrink
small. Drain the water from them and set them away
place, and prepare your dressing. Mash the yolks as
ou can and rub into it the salt, pepper, and mustard,
b the oil in, a few drops at a time. When it is all
add the beaten egg, and then the vinegar, a spoonful at
Set aside. DMix oysters, celery, and pickle, tossing up
h a silver fork, Sprinkle in salt to your taste. Then
sing over all. —Mrs. E. P. @G.

SarmMoN AND LOBSTER SALAD.

salmon salad is made of the fish preserved in cans,
from the oil and mince the meat fine. Cut up one
much lettuce or celery. ' i
e box of salmon, boil four eggs hard ; lay them in cold
: few minutes, shell and separate the whites from the
lay the whites aside. Mash the yolks smooth with two
nfuls sweet olive oil or one teacup sweet rich milk or
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cream. The oil makes the smoothest and best paata, I
in one teacup vmega) 1
'_]\t‘a.blespoonf\ﬁ sugar.

1 teaspoonful salt.
2 or more teaspoonfuls fine mustard.
Pepper to the taste.
Mix this with the paste and toss lightly over the
a silver fork. Ornament the dish in which it is ser
the green leaves of the celery, or with curled parsley
whites of eggs cut in rings.
Lobster salad is prepared in the same way. Take
y&rts of the lobster.—Mrs. C. C.

3 LoBSTER SALAD.

Chop up one can of lobsters; cut in small pieces as ®
celery. Then cream with one teacup butter, one table
mustard, one tablespoonful sugar, one teaspoonfal
yolks of four hard-boiled eggs, rubbed smooth ;s
tablespoonfuls pepper vinegar (simply pepper steep
gar and sweetened with a little sugar), and pour the
over the lobster and celery.—Mrs, 8. 7.

Fisa SALAD.

Boil four flounders, or any medium sized fish ;. when |
take off the skin and pick out the hones, then shred ve

cup vinegar, and half a pound butter, and mix all W
the fish. Put into shallow pans, set in the oven and
minutes. When cold put over it a little Worcestershire 58
and sherry wine.— Miss . V.

TERRAPIN SALAD. _

Boil them until the shells will come off easily and
pull out; then cut into small pieces and zarefully re
sand-bag and gall.



TURKEY SALAD. 193

good sized terrapins, take six hard-boiled eggs; re-
yolks and rub into a powder with half a pound sweet
hen creamy and light, add one teaspoonful flour.
ith the meat into a saudepan ; season with cayenne
d salt, and let it boil for one or two minutes. Just
king from the fire, add wine to taste, and if desired, a

to remove the skin from the legs,—Mrs. A.

TUREEY SALAD.

the turkey very fine. Have ready the following mixt-
large company.

or fourteen eggs boiled hard ; mash the yolks smooth
spoonful water ; add to it pepper, salt, and mustard to
Two teaspoonfuls celery-seed, one teacup of fresh
tter or fine olive oil, and pour in strong vinegar to the
» turkey and celery, and pour over the mixture just
g.—Mrs. F. C. W.

Turkey Salad.
the skin and fat from a turkey ; mince the meat

Mince 2 or 3 slices lean ham.

' or 3 bunches celery.

4 apples.

r 4 cucumber pickles ; mix well together.

a dressing of the yolks of four eggs, rubbed in a little

4 tablespoonfuls butter.
2 teaspoonfuls black pepper. /
2 teaspoonfuls salt.
2 teaspoonfuls of mustard.
Vinegar to the taste.
—Mrs. Dr. 8.
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Turkey Salad.

Boil two turkeys till well done, pick out all the bong
and fat, and cut up the balance in small pieces.

Boil one dozen eggs hard, let them cool, then sepa;
yolks and whites, mash the yolks fine, chop the whites v
aud set them to one side.

Have a large flat dish, in which put four large
mixed mustard ; pour in a little oil, and with a fo
in till smooth, then a little vinegar, in which has be
two full tablespoonfuls of salt, then oil, and alternate
oil and vinegar, each time rubbing it in till well mixed
you have mixed a whole bottle of oil and one pint vi
it is as smooth as butter, add one heaping teaspoonful
pepper, three teaspoonfuls celery-seed rubbed fine in
and one large mango cut fine, put in stuffing and all.

Have ready as much celery as you have fowl, cut fii
meat and celery carefully together, and pour the dres
all.—Mys. B, I.

CHICEEN SALAD.

One large chicken boiled ; when eold remove the
chop into a dish, over which throw a towel slightly d
cold water to keep the meat moist. When the celery 3
put between clean cloths to dry.

Take one tablespoonful best mustard, the yolk of on
ezg, which drop into a dish large enough to hold all |
ing; beat well for ten minutes and slowly add to the mus
one tablespoonful vinegar.

When well mixed add three-eighths bottle of 01.1, a dro]
time, always stirring the same way. ‘

Rub ‘the yolks of six hard-boiled eggs very smooth an
half a teacup of vinegar. Pour this mixture to the
oil, ete., stirring together as lightly as possible.

Add to the chicken one pint chopped celery, & lith
pickle, and half a loaf of stale bread crumbs, and the
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Clhlicken Salad.,

. The meat of 2 boiled fowls chopped very fine.

2 or 3 heads of cabbage cut fine.

1 cup olive oil.

4 pint vinegar.

~ Yolks of 9 hard-boiled eggs.

1 gill made mustard.

~ 1 small teaspoonful black pepper.

~ 1 small teaspoonful salt.

smoothly with the oil and then add the vinegar.—

Clicken Salad for Thirty-five People.
Yolks of 4 eggs beaten lightly.
4 box of mixed mustard, and salt to the taste.
wly, beating all the time, one large sized bottle of
oil. Lastly, add two-thirds teacup of vinega.r.—(Mra.
By, . s

Chicken Salad.

-1 head cabbage.
2 heads celery.
2 chickens finely minced.
10 eggs.
3 small eucumber pickles.
1 tablespoonful mustard.
A little cayenne pepper.
4 cup butter; 4 cup cream.
1 onion.
1 teaspoonful sugar.
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Boil the eggs hard, mash the yolks, put in the seasoniy
a little vinegar. v
Chop up the whites of the eggs, the pickle, chickend cal
and celery—then mix. If liked, add a little olive oil—
0. B.

Chicken Salad.

Boil a chicken ; while warm, mince it, taking out
Put ib in a stewpan with boiling water. Then stir
until smooth, one quarter of a pound butter, one
flour and yolk of one raw egg ; all of which add to the ¢l
one half at a time, stirring all well together. ‘

Season with salt and pepper.

wine, and send to the table while hot.— Mrs, P.

CELERY SALAD.

2 boiled eggs.
1 raw egg.

2 tablespoonfuls melted butter, or 1 of oik
1 tablespoonful sugar. ]
1 teaspoonful mustard.
4 teaspoonful salt.

# teaspoonful pepper.
4 teacup vinegar.

Rub the yolks of eggs smooth, then add the oil, mu
the vinegar last. Cut the celery into pieces half an
Set all in a cool place.

Just before serving sprinkle over a little salt and
per, then pour over the dressing.

If you have any cold fowl, chicken, or tuﬂ:ey L
dinner, chop it up and mix it with some of the abo
proportions of both—and it will make a delicious 8
few oysters left in the tureen will be a great addi
celery salad—Mrs. S, 7. ‘
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ToMATO SALAD,

.8 large tomatoes.

1 tablespoonful made mustard.

1 tablespoonful salad oil.

-2 tablespoonfuls white sugar.

4 hard-boiled eggs,

" 1 raw egg beaten.

2 teaspoonfuls salt.

1 saltspoon nearly full ca.yenne pepper.

- # teacup vinegar.

rub the yolks of eggs smooth, adding mustard, 01.1
t, pepper and beaten raw egg—then the vinegar. The
s should be peeled and sliced and set in the refrigerator
sin g also.

before serving, cover the tomatoes with ice broken up ;
over a little salt and pour over the dressing.— M7s.

A Sarap or Turnips.

Serape six common sized turnips.

Add 2 cups of sugar. ‘

~ 1 or more cups vinegar.

Mustard, celery-seed, and pepper to taste.

—Mrs. G A. B.

Porato SALAD.

your potatoes very carefully; or, rather, steam them

dry and mealy ; cut in slices and prepare a dress-
8gg, onion, mustard, oil, pepper, salt, and vinegar, and

them.— . S. S.

VEAL AND PoTATO SALAD,
e equal proportions of cold veal and boiled Irish pota-

the veal and cut up the potatoes. Season with a little
Or oil, vinegar, salt, pepper, celery, and mustard.—Mrs. R.
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Irisg PoTaTo SALAD.

Cut ten or twelve cold boiled potatoes into nh.
Put into a salad bowl with— )
4 tablespoonfuls vinegar.
4 tablespoonfuls best salad oil.
1 teaspoouful minced parsley.
Pepper and salt o taste.
Stir all well that they may be thoroughly mixed; it sh
be made several hours before putting on the table.
Throw in bits of pickle, cold fowl, a garnish of
cracker, and hard-boiled eggs.—Mrs. C. V. Mc@., A

PoraTo SALAD.

To one quart potatoes mashed fine and rubbed
a colander :
1 tablespoonful fresh butter.
1 teaspoonful salt.
1 teacupful rich milk,
Cream all together and beat until light.
Rub the yolks of three hard-boiled eggs with—
2 teaspoonfuls mustard.
2 teaspoonfuls sugar.
1 teaspoonful pepper.
1 teaspoonful salt.
Enough pepper vinegar to moisten.
Then chop the whites of the eggs very fine and mix 4
Put a layer of the potatoes in the salad-bowl aﬂ
a spoon putb the dressing over in spots. Amnother layer @
toes, then the dressing, and so on, putting the dress
Garnish with curled parsley, and serve.—Mrs. S. 74

LerTUcE SALAD.
Take two large lettuces, after removing the outer
rinsing the rest in cold water, cut lengthwise in four
pieces, rub into a bowl and sprinkle over them—

-
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teaspoonful salt.

easpoonful pepper.

ounces salad oil.

yunces English, or 1 ounce French vinegar.

salad lightly in the bowl until well mixed. Tarragon
or a little water or mustard cress.— Mrs. R.

SrAw. ¢

Chop fine one head of cabbage put.in a pan,

1 cup cream.

13 teaspoonful mustard.

1 teaspoonful salt,

1 tablespoonful butter.

1 tablespoonful sugar.

And yolk of one egg, beaten light.

boiled add one-half cup of strong vinegar ; stir well
ur over the cabbage.—Mrs. K. T.

Corp Sraw.
ash well and shred fine, a firm white cabbage.

ne teacup vinegar.
ablespoonful butter in a little flour, stir this in the vin-

it the yolks of four eggs till light and stir also in the mixt-
befare taking from the fire.

- mustard, pepper, and salt, to the butter and flour, before
in the vinegar.

all, when hot, over the cabbage and set away to cool.—

Cold Slaw. »

80 your eabbage and lay in cold water some hours, Have
ng of egg, mustard, oil, pepper, salt, celery-seed, and
y and pour over it. In winter the slaw will keep a day
-Mrs. W.
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LerrucE DRESSED.

Take well headed lettuce, chop it fine and pour overa
made of salt and pepper, mustard, hard-boiled egg,
oil. - .
Cream the yolk of the egg and mustard together with a
oil, until quite smooth. Add vinegar if desired.—Mrs. R,

‘Lettuce Dressed,

Lettuce chopped fine.

4 cup vinegar.

4 cup ice-water,

1 tablespoonful white sugar.

1 teaspoonful salt.

1 saltspoonful cayenne,

2 hard-boiled eggs, chopped.

1 onion chopped.

1 tablespoonful made mustard.

1 tablespoonful of olive oil.—Mrs. 8.

SAUCES.

Savce For SAnap or Fism.

Yolks of two hard-boiled eggs, mashed well with m

mustard, pepper, salt, three tablespoonfuls salad oil,
vinegar and one of tomato capsup.—Mrs. J. H. F.

Fisa Savce.

Six hard-boiled eggs, chopped and stirred into two
dra¥n butter.

Let it simmer, then add one tablespoonful of pepper-#
two tablespoonfuls minced parsley, a little thyme, and
the taste. )

Pour over the fish and slice a lemon over all.—Mrs. Ss
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: Savce ror Fism.

ks of three eggs, one tablespoonful vinegar, half a table-
ful fresh butter, a little salt.

stirred over a slow fire till it thickens, it must only
‘or it will curdle and spoil.— Mrs. S.

: Savce ror Cop’s Heap.

a lobster, stick a skewer through the tail, to keep the
ut; throw a handful of salt in the water. When it
“put in the lobster and boil half an hour; pick off the
if any, and pound them very fine in a marble mortar
t them in one-half pound drawn butter. Take the meat
the lobster, pull it-in bits and put it in your butter; add :
1 spoonful walnub catsup.

-1 slice of lemon.

1 or 2 slices horseradish.

A little pounded mace.

Salt and cayenne pepper. :

‘them one minute; then take out the lemon and horse-
d serve it up in the sauce-boat.—Mrs. R.

Durcer Savce ror FisH.

} teaspoonful flour.

2 ounces butter.

4 tablespoonfuls vinegar.

Yolks of two eggs.

Juice of half a lemon.

Salt to the taste.

iF all the ingredients, except the lemon juice, into a stew-
it over the fire and keep constantly stirving. When it
ntly thick, take it off, as it should not boil. If, hew-
happens to curdle, strain the sauce through a taminy,
: lgamon juice, and serve. Tarragon vinegar may be used
of plain, and by many is considered far preferable.—

g%
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Maitre D’HOTE SAUCE.

It is nothing more than butter-sauce made thus:

Add to one teacup drawn butter, the juice of one-hal ‘_:?__,_; :

2 teaspoonfuls chopped parsley.

A little minced onion and thyme.

Cayenne pepper and salt to taste.

Beat with an egg-whip while simmering. Good fo
any dish of fish or meat.—Mirs. 8. 7.

FiseE SAuce.

3 tablespoonfuls butter.

1 wineglassful vinegar.

2 w1neglasqfuls tomato or mushroom catsup.

Pepper, salt, and mustard to the taste. Stew till wa}l
—Mys. J. D.

ANCHOVY SAUCE.

Soak eight anchovies in cold water, for several hours
up and stew in a very little water for twenty minutes;
into one teacup drawn butter.

Pour all in a saucepan and set it on the fire. Beab
until it comes to a boil ; pour into asauce tureen. Addall
eayenne pepper; one squeeze of lemon.—Mrs. S, 7.

HORSERADISH SAUCE.

" Grate one teacupful horseradish.
1 tablespoonful ground mustard.
1 tablespoonful sugar.

4 tablespoonfuls vinegar, or olive oil if preferred:
Pepper and salt. )
1 teaspoonful turmeric.—Mps. J. H, T.

Celery sauce is good made in the same way, by addin
instead of oil, and celery instead of horseradish.—Mrs
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ROOM SAUCE, FOR Friep or Broiep Fism.
B-grown fresh gathered mushrooms; break them up
lle salt over them. ILet them lie for the juice to run
g them often. When the juice has been extracted,
boil well with a little ginger and pepper.

t season much, as it is the mushroom flavor to be
You can add seasoning as required ; all necessary to
is enough salt and pepper.

makes a nice flavoring for any sauce or gravy mixed
or lemon pickle.—Mrs. C. C.

y PrprrER VINEGAR.

Il a quart bottle with small peppers, either green or ripe;
o tablespoonfuls sugar, and fill with good cider vine-

aluable in seasoning sauces, and good to eat with fish or
If small peppers cannot be obtained, cut up large pods
ad.—Mrs. S. 1.

TomaTo SAUCE.

and peel six large ripe‘tomatoes ; chop them up and stew
Cream one tablespoonful butter, one tablespoonful
me tablespoonful flour, together.

1 the tomatoes are thoroughly done, and reduced to a
ulp, add pepper and salt.

- the butter, sugar, and flour in. Let boil up and serve.

T
MUSHROOM SAUCE.
a piece of butter as large as an egg into one heaping
donful sifted flour ; stir in two tablespoonfuls warm water ;
mer. Pour in one teacup cream, and stir; throw in
f young mushrooms, washed, picked, and skinned ; add
alt, another small piece of butter.
boil up once, shaking the pan well, and serve.—Mrs.



204 ONION SAUCE—WHITE SAUCE FOR FOWLS,

ONION SAUCE.

Boil four or five large white onions in salt and water; :
the water, then drain them. Chop fine and boil with o
cup new milk, salt, pepper, and one tablespoonful peppen &

Add drawn butter and serve.— Mrs. 8. 7 ;

-

Nasrurrium SAUCE.

This is made by stirring into one teacup drawn butter, |
tablespoonfuls pickled nasturtiums, adding a little salt a

per. Simmer gently and serve.—Mrs. S. T. '

APPLE SAUCE.
Pare and slice some tart apples; stew until tender in a
little water, then reduce to a smooth pulp. Stir in sugar @
butter to the taste, a squeeze of lemon juice, and a little
meg.—Mrs. 8. T.
Mint SAvcE.
3 tablespoonfuls vinegar.
2 tablespoonfuls mint.
1 tablespoonful powdered sugar.
1 saltspoonful salt.
Mix ten minutes before using.—Mrs. 8. T

Sances especially suitable for Fowls, though they
used for any lkind of Meats.

WhiTE SAUCE ror FowLs.

Take the neck, gizzard, liver, and feet of fowls, with api€
of mutton or veal, if you have any, and boil in one quart
with a few whole peppers, and salt, till reduced to one
then thicken with a quarter pound butter mixed with flow
boil it five or six minutes.

Mix the yolks of two eggs with one teacup good creatd’s
it in the saucepan, shaking over the fire till done.—Mz8.
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SAvcE For Boirep Pourntry.
of white, blanched celery, chopped very small ; put
ucepan »ith one quart milk and a few black pepper-
t it boil gently, till reduced to one pint. Keep stir-
celery up with the milk until it is in a pulp. Thicken
W with the yolk of one fresh egg well beaten, and half
p of fresh cream.— Mrs. S.

CELERY - SAUCE,

ery into pieces half an inch long, enough to fill one
ure, and stew in a small guantity of water till tender.
tablespoonful pepper vinegar, a little salt and pepper ;
one teacup cream or milk, then add a sufficient quantity
butter.— Mrs. 8. T.

Ece Savce.

six hard-boiled eggs, with salt and pepper to taste.
in a sufficient quantity of drawn butter, adding, just
serve, minced onion, parsley, and thyme.—Mrs. 8. 7

ASPARAGUS SAUCE.

il one bunch of asparagus, first scraping. ‘When nearly
-dra,m and cut in small pieces. Stew in a teacup of milk,
pper and salt. 'When done pour into drawn hutter, and
-Mrs. 8. T

OySTER SAUCE,

one pint large fresh oysters, just enmough to plump
adding one tablespoonful pepper vinegar, a little black
and salt.

into a sufficient quantity of drawn butter and serve.—
a7,

Drawx BUTTER.

€ one-quarter pound of best fresh butter, cut it up and mix
It two teaspoonfuls flour; when thoroughly mixed, put it
ucepan and add to it four tablespoonfuls cald water.
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Cover the pan and set it in a kettle of boiling wa
round continually, always moving it the same way,
butter is entirely melted and begins to simmer, then
until it boils up. In melting butter for pudding,
tute milk for water.—Mrs. Dr. S.

Drawn Buiter.

Cream together one-quarter pound fresh butter,
heaping teaspoonfuls sifted flour ; add to this six tes
water. i

Put it in asmall tin saucepan and set it in a vessel of
water, until it begins to simmer, shaking it often.— My

Drawn Butter.

Rub a piece of butter in a little flour, add two or th
spoonfuls boiling water.
Bhake continually over the fire without letting it 'bail,
thickens.—Mrs. P. W.

CRANBERRY SAUCE.

Stew two quarts cranberries; putting only water eng
keep from sticking to the bottom of kettle. Keep ¢
until nearly done, then stir in one quart white sugar,
until thick. The color is finer when the sugar is added
before the sauce is done.— Mrs. 8. 7.

MusarooM SAUCE.

Wash and pick one pint young mushrooms, rub them:
salt to take off the tender skin. Put them in a saucep
a little salt, nutmeg, one blade of mace, one pint cream, I
butter rubbed in flour.
Boil them up and stir till done, then pour it rouné
chickens, Garnish with lemon.—Mrs. C. C
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SALAD DRESSINGS.

the yolk of one waw egg; add to that one-half table-
of either d_ry or thickly mixed mustard, salt and pep.
taste.
well mixed together, add sweet oil in wery small
at a time, stirring briskly until it is very thick.
d a little vinegar, but not sufficient to make the dress-
These are the proportions for the yolk of one raw
cient for four people. The quantity of eggs, mustard,
ust be increased in proportion to the quantity of dressing
1.—Mrs. McK.

SALADp DRESSING.
two eggs. Add butter size of half an egg.
aspoonful mustard rubbed smooth in a little water.
blespoonfuls vinegar.
pful boiling water.
it in a bowl on top of the tea-kettle and stir until as
cream.— Mrs. W. H. M,

DrEssiNG.

e tumblerful vinegar, warmed in a stewpan, add four
gs 3 stir for a few minutes till cooked like boiled cus-
* Then throw in :
A teaspoonful of salt.
1 teaspoonful of sugar.
1 teaspoonful of mustard.
- 1 teaspoonful of pepper.
- A lump of butter size of half an egg, instead of oil.
e well and pour out. Will keep for weeks. Good for
L salad.— Mrs. W.

' DRESSING FOR SALAD.

—'6y is more economical and better for salad than chicken
turkey, weighing about nine pounds, allow-nine eggs :
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7 hard-boiled eggs.

2 raw eggs, yolks and whites beaten separately.

To each egg allow 2 tablespoonfuls salad oil, pe
and sweet.

1 saltspoonful salt.

1 saltspoonful made mustard.

2 saltspoonfuls cayenne pepper to the whole amou.nt. i

Celery to the taste.

Lettuce leaves, if in season, using only the heart.

The juice of 2 lemons.

This will last a week.—Mrs. A. M. D,

DgrEssing ror CHICKEN W

To four chickens, the yolks of twelve eggs mash

smooth with :
1 raw egg beaten light.

4 teacup of mustard.

4 teaspoonful red pepper.
1 teacup salad oil.

1 cup of vinegar.

1 quart of cut celery.
Salt to the taste.

Lerrvce DRESSING.

1 raw egg.

1 tablespoonful sugar.
1 teaspoonful salt.

4 teaspoonful mustard. i
A little cayenne pepper (never use black pepper on letbu
2 tablespoonfuls best olive oil. -
1 tablespoonful vinegar. —Miss b

DrEessine ror CABBAGE.

The yolk of an egg,
1 teaspoonful salt.
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1 teaspoonful mustard.
2 teaspoonfuls sugar, mashed smooth. -
1 cup of cream.
Vinegar to your tagte.
—Ars. B, ¢ G,

{
SANA MAYONNAISE.

y yolks (raw) of two eggs.

| 0il, & drop at a time, until it begins to thicken, and
p pour it in slowly still, but in greater guantities, stirring
ually. Add cayenne pepper, salt, and vinegar to the

mustard is liked in the sauce, it must be mixed with the
of the eggs before dropping the oil.

g sauce should be nearly as thick as soft butter. It makes
cious dressing for lettuce, celery, cold poultry or game;
o for cold boiled fish or pickled salmon. If used with
tter, the salmon should be placed in the centre of the dish
vered thickly with sauce.

ed chestnuts, peeled, small pickled onions, sliced cucum-
ttuce, ete., are a great addition, and should be used to
or garnish the dish, but not be mixed with the salmon.—
B, P, Cin.

SALAD FOR SLAW.

3 eggs well beaten.

Nearly a cup of sugar.

1 tablespoonful bufter.

1 tablespoonful mustard.

Pepper and salt to your taste.

Tumbler of milk.

) Tumbler of vinegar.

it well over the fire until as thick as custard. Let it cool
Pour over cabbage.— Mrs. R. A.

LS
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Dressise ror Cord Sraw.
1 cup of vinegar.
2 eggs well beaten.
1 teaspoonful salt.
1 teaspoonful mustard.
1 tablespoonful sugar.
1 tablespoonful butter.
A little black pepper.
Mix together the butter, salt, pepper, sugar, mus
the eggs last,
Have the vinegar beiling and pour it on, stirring
time. Then pour it back in the saucepan and boil &
minutes. Pour on the slaw when cold.— Miss N,

Lerruvce DRESSING.

Yolks of 4 eggs.

1 teacup milk.

1 teacup vinegar.

4 tablespoonfuls oil or melted butter.

After mixing all well together, except the vine

come to a boil. When cold, beat well, add the vin
pepper, and made mustard to suit the taste. Keep o
a bottle.—Mrs. A. M. D,

Sarap DressiNa.

Put one tumbler vinegar, and one lump butter, 1!
egg, on to hoil.
Beat up the yolks of three or four eggs, and pour the
vinegar over them, stirring all the time; return it 0
and continue to stir, until it thickens 11Le custard, W
perfectly cold add one tumblerful eream, into which
mixed one tablespoonful salt, one tablespoonful must
spoonfuls sugar, and one spoonful bruised celery-seed.
Botitle the dressing and it will keep for a month.—.
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CELERY DRESSING.

, 2 tablespoonfuls butter.

B v 2 beaten eggs.

; 1 teaspoonful salt.

1 teaspoonful mixed mustard.
1 cup vinegar.

1 cup fresh milk or cream.
_and use cold.—Mrs, 1. D.

| To Dress CELERY.
light the yolk of one egg; add:

. 2 tablespoonfuls cream.
1 tablespoonful white sugar.
3 tablespoonfuls vinegar.
1 teaspoonful olive oil.
1 teaspoonful mustard.

1 teaspoonful salt.
—Mrs. Dr, 8.

UNSWICK STEWS, GUMBO, AND SIDE DISHES.

BRUNSWICK STEW.

L twenty-five cent shank of beef.
L five-cent loaf of bread—square loaf, as it has more crumb,
and the crust is not used.
t potatoes cooked and mashed.
art cooked butter-beans.

Taw corn.
Tt raw tomatoes peeled and chopped.
ed at two o’clock, put on the shank as for soup, at the
possible hour; then about twelve o’clock take the
% out of the soup and shred and cut all of the meat as fine
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as you can, carefully taking out bone ana gristle,
return it to the soup-pot and add all of the vegetahl
bread and two slices of middling are an improvement to

Season with salt and pepper to the taste; and when
serve, drop into the tureen two or three tablespoonfuls

This makes a tureen and about a vegetable-dish full
R. P

Brunswick Stew.

About four hours before dinner, put on two or three
bacon, two squirrels or chickens, one onion sliced, in one
water. Stew some time, then add one quart peeled &
two ears of grated corn, three Irish potatoes sliced,
handful butter-beans,.and part pod of red pepper.
Stew altogether about one hour, till you can take
bones. When done, put in one spoonful bread crumbs
large spoonful butter.—Mrs. M. M. D,

Brunsurick Stew. _

Take one chicken or two squirrels, cut them up and putio

half gallon water to them. Let it stew until the bones

removed. Add one-half dozen large tomatoes, one-

butter-beans, and corn cut from half a dozen ears, sa
and butter as seasoning.— Mrs. 1. H.

Brunswick Stew.

Take two chickens or three or four squirrels, let them
water. Cook one pint butter-beans, and one quart
cook with the meat. When done, add one dozen
one dozen large tomatoes, and one pound butter.

Take out the chicken, cut it into small pieces and
cook until it is well done and thick enough to be ea
fork.

Season with pepper and salt.—Mrs. R.
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Gumso.

ne tablespoonful lard into a pan. Slice two onions and
. in it a few minutes. Have ready a chicken cut up,
y it in the lard till it slightly browns, also one or two slices
on or pork, and three or four bunches parsley cut up.

e a heaping plateful of ochra cut up; put that in the pan
it wilt a few minutes (you must stir it), then add three
tomatoes cut up. Then put the whole into a stewpan,
 hot water to it, not quite as much as for soup. Let it boil
quite thick. Season with pepper and salt, also red or green
pepper.

, must be dished like soup and eaten with rice; the rice to
iled dry and served in a vegetable dish; put one or two
s in a plate and pour the gumbo over it.—Mrs. G.

Gumbo,

up two chickens, fry slightly with a little onion, and a
ces pickled pork.
ut in three or four quarts boiling water, together with
and salt, eighteen okras, one-half peck cut up tomatoes.
v one hour and a half.—Mrs. D. R.

Gumbo.

ke one chicken, frying gize, cut up in hot lard ; add one
ochra chopped fine, and one good sized onion chopped fine,
0 the chicken begins to brown, stirring all the time until it
to rope and is a nice brown.

put it into a deep vessel and pour on enough boiling
T to make soup for ten or twelve persons, adding two or
tomatoes, skinned and sliced, two ears of tender corm,
and black and red pepper to the taste.

the whole boil one hour.

rice very dry and serve with it.—Mrs. P Mc@.
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Gumeo Fiuit & A CrEOLE.

Put into a deep pot one tablespoonful lard, when h
one tablespoonful flour, stir in until brown, then &
large onion and fry it till brown ; skim out the onion g
not put it back until a chicken cut up in small pieces ha
fried. Stir it all the time. Have a kettle of hoi
near by ; pour one or two cups of water on the chie
well and let it simmer slowly. Add:

10 allspice.

8 cloves.

Red and black pepper.

Parsley and thyme if you like it.

Put in two quarts of water, boiling, and let it boil g
hours. Have ready the liguor from one quart oysters,
in with the water ; put the oysters in later, allowing th
to cook. When ready to serve stir in one tablespoo
boil up once. To be eaten with rice cooked dry.

N. B. JFllit is only pulverized sassafras leaves,
sifted ; you can make it yourself.—Mrs. 8., La.

VEAL PATES.

3% pounds leg of veal.

+ pound salt pork.

6 soda crackers rolled and sifted.
1 tablespoonful salt.

1 tablespoonful black pepper.

1 nutmeg.

2 eggs well beaten.

Butter the size of an egg.

Hash veal and pork together, cutting very fine The;
seasoning very thoroughly and form into oval shapes.
small piece of butter and bread crumbs over the top,
the baking dish; half a teacup water, and baste freq
while baking. In moulding it and when mixing it keep ¥
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in cold water, also wet the dish when ycu begin
it in shape.—Mrs. J. P. H.

b »

ld mutton into very thin slices, and make a gravy by
' the bones for two hours with a little onion, pepper and

Hasuep MuTros.

n this gravy and thicken it with a little flour, adding a
~amount of tomato or mushroom gravy to flavor it, and
small piece of butter. When the gravy is of a proper con-
tency, put in the slices of mutton, and let it simmer slowly
minutes. Serve on a platter with parsley and sippets

Hashed Mutton.

in a saucepan three small onions, and three small slices
bacon or ham, until they are brown ; then add a little more
half a pint water, and thicken it with flonr. Next strain
add it to the meat with a little sauce; pepper and salt
e taste.

will take about an hour to hash.

Murroxy Hasm.

b the meat up fine, putting the bones on to stew in water ;
take out the bones and put in the hash, with pepper, salt
gravy left from the day before.

t these stew at least half an hour. Put in one large
oonful browned flour. Add—

6 tablespoonfuls red wine.

1 tablespoonful walnut catsup.

1 tablespoonful tomato catsup.

A lump of butter rolled in a little flour.

a small dish, proportion the seasoning,

goose, and duck hash can be made the spme way.—
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: Horen Porch.

During the summer season get lamb chops, which
Cut up cabbage, lettuce, turnips, onions and any oth
tables, which boil, with seasoning of pepper, salf, et
hour before dinner, put in the lamb chops, with so
peas ; boil the potatoes separately.

Scorca BroTH.
3 pounds of the scrag end of a neck of mutton.
1 onion.
1 small turnip,
A little parsley.
A little thyme.

Put the mutton in the pan and cover mth two qual
water, add the vegetables and not quite one teacup rice
small carrot and a little celery added will give a nice flay :

When it boils, skim carefully, cover the pan, and
simmer for two hours. Of course, the vegetables must
small.

Mear Loar.

Chop fine whatever cold meat you may have, fat and lean'$
gether; add pepper and salt, one finely chopped oqiﬁﬁ,u t
slices of bread which have heen soaked in milk, and one

Mix well together and bake in a form. This make
admirable tea or breakfast dish.— Mrs. J.

Brack StEW.
Take any kind of fresh meat that has been boiled or
cut up enough to make a dish; put one tablespoonful
jelly, one tablespounful of wine, one large spoonful bubter, o
half onion chopped, pepper and salt.
Stir all together fifteen minutes. Pickle cut up is an i
ment, and brown sugar can be used instead of currant J
Mrs J. T. '
; A NICE SIDE-DISH,

Make a mince meat of turkey; after it is stewed putik

~
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d the dish and set it in an oven to brown. Then gar-
th hard boiled eggs.—Mrs. E. I.

Mear CROQUETTES.

nice cold meat when nicely mineed will make good
o8, especially veal. Take about one-quarter loaf bread,
d in water and squeezed dry; mix with the minced
about one dessertspoonful chopped parsley, one dessert-
ful ground ginger, three eggs, a pinch of ground mace,
and salt, roll them into egg-shaped balls; have ready
three eggs well beaten, in one plate, and flour in another;
1l in the flour, then in the egg, fry in boiling drippings ;
hot.—Mrs. T'

i CROQUETTES.

e cold fowl or fresh meat of any kind, with slices of fat
3 chop together very fine, add one-half as much stale bread
salt and pepper, grated nutmeg, one tablespoonful cat-
me teaspoonful made mustard, and Iump of butter size of
. Mix well together till it resembles sausage meat;
them into cakes, dip into well beaten yolk of an egg,
thickly with grated bread. Fry a light brown.—Mrs.

Croquettes.

or roast a turkey, chop the meat as fine as possible.

bt beaten eggs with the meat, add one quart of milk,

arter pound butter, salt and pepper, a little mace.

all together for a few minutes, then take it off to cool

€ into little cone shapes. Roll each one into pounded

&ers and drop in boiling lard till a light brown.—Mrs. M.
W, M.

‘ CricREN CROQUETTES.

d chicken, chopped parsley, a little cream, grated erackers,

flavoring, salt and pepper. Cut chicken very fine and

On with salt and pepper ; add chopped parsley, moisten with
10
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cream sufficient to make paste ; mould in a wineglass wii
oracker or bread crumbs on outside. Fry quickly in
Brown lightly. Lemon flavoring can be added at
G B,
PoraTo CROQUETTES.

Peel, boil, and mash one quart potatoes, mix with
four eggs and some milk.

Set on the fire, stir two minutes ; set on a dish to cool
overnight. In the morning add a little milk, mix thore
roll in bread erumbs; divide in cakes and fry in lard.
off when done; drain, dish, and serve immediately.—

CroQuETTE BALLs.

Chop up one quart of any cold meat very fine, to wi
one pint stale bread. Mix up one egg, mustard, peppe
and butter, and pour over the bread and meat ; roll in
which must be rolled into the white of an egg, then into
crumbs, and bake a nice brown. Thisis a nice side
breakfast or tea.—Mrs. 8. G.

CROQUETTES.

Have some nice pieces of veal or fowl, chopped fine
with nutmeg, pepper and salt to your taste.
Boil one-half pint milk with one small garlic. Thi
two tablespoonfuls flour, and one tablespoonful butter.
Let it remain till thoroughly done ; stir in the meat
form the croquettes. Roll in bread crumbs, then the
an egg, then in bread crumbs, and fry a nice brown.—44

Croguettes.

Take cold meat or fresh meat, with grated ham, fat a

chopped very fine—add one-half as much stale brea

salt, pepper, and nutmeg, one tablespoonful catsup, & i1
butter.

Knead all well together—if not soft enough add
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Make in cakes the shape of a pear; dip them in the
egg beaten, roll in dried bread crumbs, and fry a
“n.—Miss M. C. L.

SAvusaGE CROQUETTES.

2 pounds of meat.

4 eggs.

1 cup butter.

1 cup milk.

powdered cracker or stale bread crumbs sufficient to
while on the fire. Roll in oblong shapes and fry in
Roll the balls in cracker dust before frying.—Mrs. R.

SAUSAGE CROQUETTES, I

‘pound sausage meat, two eggs, well beaten, and bread
well minced.

the meat into cakes, then roll in the beaten egg, and
ds in bread crumbs. Fry in pan and serve hot. Cold
d in the same way is delicious ; mince it very fine.—

ForcemeAT BaLLs.

pound of fresh suet, one ounce ready dressed veal, or
n chopped fine, bread erumbs, a little shallot or onion, salt
pper (white), nutmeg; parsley and thyme, finely shred.
as many eggs, yolks and whites separately, as will malke
Ove ingredients into a moist paste; roll into small balls,
in boiling lard. When of a light brown, take out with
Orated skimmer. Forcemeat balls made in this way are
bly light, but being somewhat greasy, some persons
tem with less suet and eggs.—Mrs. A. M. D,

Mixce witHE BreaDp CRUMBS.
up any kind of cold meat very fine, place in a baking
yer of bread crumbs, seasoned with lump of butter,
pper, and salt.
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Then a layer of minced meat, and so on with alters
till the dish is filled. Pour over all a cup of rich
be sure to have enough lumps of butter to make it
until it is a good brown on top.—Mrs. C. A A.

Mince WITH POTATOES.
Chop fine any cold meat; parboil enough Irish pota
two-thirds as many as there is chopped meat. Mix all
with one raw egg, one onion, black pepper, and salt.
Fry with butter, either in large or small cakes in
cakes rather larger than sausages. If you have cold
an advantage to add some of it to the mince; and the v
very nice made of cold pickled beef.—Mrs. C. M. A,

Por Pourri.

Take any kind of fresh meat chopped fine, and p
stewpan with a little warm water, pepper and salt, and
onion. Cook twenty minutes; then put into a
with an equal quantity of bread crumbs, and pour o
of sweet cream, Bake to a light brown.—Mrs. F. D
b
Hasm, :

One and one-half teacup of boiling water must be ]
into a saucepan, mix one heaping spoonful flour with
spoonful cold water, stir it in and boil three min
add two teaspoonfuls salt, half a small teaspoonful pe;
butter size of an egg.

After removing all tough, gristly pieces from the co!
meat, chop it fine with some boiled potatoes. FPut th
dressing, heat through, then serve. It injures meab
it again, making it hard and unpalatable. Should
any cold gravy left, use it; in that case you will 1€
butter, salt and pepper. You can serve it with butte
nnderneath, or you may set it into the oven to bro
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eggs into a skillet of boiling salt water, and when
2d, place on top of hash.—Mrs. J.

. Cassa Ronrs.

‘some Irish potatoes until quite done, mash them smooth
an equal quantity of salt meat chopped fine. Mix
s several well beaten eggs, one spoonful butter, some
r and salt.

g in little cakes like potato cakes,—Mrs. K. D.

Ragour SousE.

four feet once, fry with one or two dozen large oysters,
rown, Lay them in a stewpan over the liquor from
ters, or some beef or veal gravy; add one large spoonful
rolled in flour, one dozen allspice, beaten, one glass red
e glass walnut eatsup, and pepper.
ew gently until dinner, skimming off any grease. Garnish
ard-boiled eggs. Mace or cloves may be used instead of
— Mrs. B.

BrEarFasT Dism.
he remnant of any cold meats, either boiled or roasted.
¢ it, ag if for chicken salad, in fine shreds. Mix with
mashed fine, and add two well-beaten eggs.
son with butter, pepper, and other spices if you like.
e it into a loaf and bake it brown, or fry it in cakes if
ed.—Mrs. J. F. @.

Mock TERRAPIN,

cold veal very fine, sprinkle with salt and cayenne.
& yolks of three hard-boiled eggs, three tablespoonfuls
g wine, three tablespoonfuls cream or milk, a little nut-
d g little mixed mustard, a large lump of butter with a
our rubbed in.

all steam five minutes, and serve hot on toast.

- 1ice relish for breakfast or lunch.—Miss E. 8., La.
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BreEARFAST DIsH,

One pound pork sausage, one tablespoonful pound
two well beaten eggs. Work thoroughly together, ;
into cakes. These will be rather soft, but dropping.
into a plate of pounded or grated cracker will enah
handle them. Put into a hot frying-pan. No lard is {
used, but keep the pan covered while frying.— Miss &,

BakED HaAsH.

Take cold beef or veal, chop the meat very fine, puf
pan with some water; add salt, pepper, butter and
crumbs to taste. Season with a little chopped oni
and thyme, all minced fine, half a cup milk or eream
egg beaten. Grate some crumbs over the top, and b

brown.—Mrs. J. H. F.

SANDWICHES. :
Grate one quarter pound cold ham in a bowl, with on
spoonful chopped pickle, one teaspoonful mustard,
black pepper, six dessertspoonfuls butter ; put in a bo
stir quickly until a cream, ¢
Add the ham and seasoning, mix all together well.
slices of light bread and spread the mixture on each si
slice.
Cold grated tongue, instead of ham, is very nice spre
inside of biscuit,
Samdwiches.

Mince ham and tongue together, and spread between |
bread. Add a little French mustard to the mince if I
Mrs. R.

Prorav.

Take cold fresh meat, either chicken or veal, and culs
quite small after taking off the outer skin either fat or @
Mix it well with some cold rice, then stir this in a batter



QALF’'S HEAD PUDDING—PIG'S HEAD PUDDING. 223

o eggs well beaten, and about one quart milk, Season

t, pepper, and butter.
in a deep dish.—Mrs. 4. B.

Carr’s Heap Pubpive.

kin the head, take out the brains. Thoroughly wash, then
the head one night to extract the blood. Put on in cold

er and boil five or six hours, or until the bones are ready to

ut. Pick it very fine, taking all the bones out ; then add

or in which it was boiled, one tablespoonful butter, four

ell beaten ; one small piece of lemon or pickle ; one onion,

; pepper and salt

the brains all over the top and bake. Bread crumbs are

provement. The liquor seasoned makes excellent soup.—

Liver PuppInG.

ke two hog’s heads, clean nicely ; two livers, two lights, and
the good part off half a dozen milts ; half a dozen sweet-
s ; half a dozen kidneys, split open.

ut all together in a tub of salt and water ; let them soak
ht ; take them out next morning, put them in a kettle
two slices of fat pork. Let all boil until done, then take
p and let it cool a little and grind itin a sausage mill, and
> grinding, skim some of the grease off of the kettle and
it into the mill. . After it is ground, season with >lack
» salt, and onions chopped fine, to suit the taste.

[ it is not rich enough, boil more middling or pork and mix
the meat ; if stuffed, boil again a few minutes.

Pia¢’s Heap PuppiNg.

0il head and liver until perfectly done, cut up as for hash,
1'b on again in warm water and season highly with butter,
, Salt, and a little chopped onion.

T well seasoned, put in a baking-dish with one egg beaten
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light. Bake two hours, and lay over hard-boiled

. and strips of pastry across the top.
Calf’s Head Pudding can be made in the same way,—
Col. 8. L
Porato PiIm.

The remains of cold mutton, either roasted or boiled, ¢
nice slices, three hard-boiled eggs, also sliced, and two o
potatoes, seasoning of pepper, salt, and pounded mace
taste.

All laid alternately in a baking-dish and filled nes
with any gravy or stock at hand ; cover with a potato eru
two inches thick, and bake until the potatoes are a nie
color. If the potatoes are scratched over with a fork,
them a pretty, rough appearance. To make the crust, b
mash the potatoes with a little butter and milk and a s

quantity of salt.—Mrs. R. P. :

A Nice PiE

One pound steak, three soft crackers rolled, one small
of butter, two tablespoonfuls of water, salt and pepper. B
in a deep pan.—Mrs. K.

Poraro PiE.

A savory potato pie is made thus: A layer of mash
toes placed in a pie dish and then slices of any cold m
chicken or veal, slices of tongue or ham may be adde
herbs, pepper and salt, sprinkled over to taste. Continut
layers alternately till the dish is full; the potatoes mu
cover the top, which should have some butter added
brushed over with the yolk of an egg, and put into the oven
done through. A little butter on each layer is needed 1
meat is not fat, and it should not be too fat.— Mrs. S.

CrumB PIE.

Mince any cold meat very finely, season it to taste, and
it into a pie dish; have some finely grated bread crumbs, ¥
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pepper, and nutmeg; and pour into the dish any
is at hand. Cover over with a thick layer of bread
s and put small pieces of butter over top. Place in the
1 a fine brown. Send to the table hot.—Mrs. W.

Haears,
Id beef in pieces and mix with mashed potatoes; fill a
dish and season with butter, pepper, and salt. Bake and
10t,
CoLp CHICEEN WITH VINEGAR.
up the chicken in fine pieces and crack the bones. Sea-
th salt and pepper; put it in a deep baking plate with a
of butter, and one tablespoonful vinegar. Cover it with
6 water. Put a plate over it and stew on a stove or over hot
Add one heaping teacup chopped celery to the mixture
cooking.—Mrs. A. P.

DevinLep Conp CHICKEN.

ke the legs and wings of any cold fowl.
ress with pepper, salt, mustard, and butter; then broil.

GiBrLET PiIEn.

e as chicken pie, adding livers of chicken or pigeon,
have been boiled in the water left from cooking; celery
sweet herbs. Season with mushroom or walnut catsup.—
.

Squas Pik.

A fher the squabs are picked and drawn as a laxge fowl is for
g, wash them and put them in a saucepan with a close
', They should be covered with boiling water and boiled
y till tender, when a little salt and an onion clove should
ded. Then take them out, drain and dry, and put in each
a teaspoonful of butter, a little pepper, salt, minced parsley
1 thyme, 1%2311 put into the cavity of each squab, a hard-
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boiled egg. Lay them in a large, round, earthen h
three or four inches deep. Strain over them the
which they were simmered. Add a tablespoonful of but
a teacup of milk or cream. Sift in two tablespoon
cracker crumbs not browned, a tablespoonful of minced
and thyme, and a little salt. Put in a few slips of
Cover with a rich crust and bake.

The same recipe will answer for robins, except that &
must be chopped, instead of being placed whole in the ca
the bird.—Mrs. S. T.

Brrr CAKES.

Chop pieces of roast beef very fine. Mix up grated
crumbs, chopped onions, and parsley ; season with pepp
salt, moisten with a little dripping or catsup.

Cold ham or tongue may be added to improve if.

Make in broad, flat cakes, and spread a coat of mashe
toes on the top and bottom of each. TLay a piece of bu
every cake and put it in an oven to brown.

Other cold meats may be prepared in the same
a breakfast dish.— Mrs. D.

Fisa Axp PoTATOES.

Boil salmon or other fish ; mash up boiled Irish po
chop yolks of hard boiled eggs.
Mix all together with butter ; make very hot, and keep
at table.—Mrs. R.

BeErFsSTEAR AND POTATOES.

Cut up in @ stewpan, with cold water, and stew ti
cooked, the steak you will use; mash some pota
creamed butter, pepper and salt.

Line a baking dish with it and put in the steak, s
with butter, pepper, and salt. Bake a little while.
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Bacox FRAISE.

ke a nice piece of middling about six inches square, pare
he skin and cut in small square pieces, then fry it. Make
of three pints flour, five eggs, one handful parsley,
d fine. Beat all light and fry with bacon. Serve
This will make two dishes.—Mrs. M. D.

/
TTALIAN MANNER OF CoORING MACARONIL.

e and a half pound macaroni, parboiled with a little salt,
me clove garlic. One pound of beef chopped fine, lean
fat stewed with one pint tomatoes.

rnate layers of macaroni and the stewed beef with
cheese. Add cayenne pepper, salt, butter, and a little

thick layer of grated cracker crumbs and cheese on top.
@ with a stand of grated Stilton cheese.—Mrs. R. .

MACARONI.
c into pieces one inch long and put in the dish you
to fill, filling it ouly one-third full. Wash well and boil
covered stewpan until soft and tender, drain off all the
5 cover with this the bottom of a baking dish. Sprinkle
pepper and salt, grated cracker, bits of butter and grated
5 then another layer of macaroni, ete., in the same
‘When the dish is filled, pour over fresh milk until all
ly covered. Sift over pounded cracker and set in the
If it becomes too brown, sift over more cracker before
e—Mre. 8. T.
Macaroni.
1l one-half pound macaroni in water, with salt, one small
and two blades mace.
in one sweetbread, chopped fine, or the same amount of
Veal, the nice part being taken,
L till tender before taking it up, drain off the water and
e large spoonful butter, one-half pint milk, a quantity of
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grated cheese ; one teaspoonful mustard ; two teaspoonfy
pepper, ong pint skinned tomatoes, salt to the taste;
beaten up, is a great improvement,

Butter a deep dish and bake the macaroni a light
Have it served with a small bowl of grated cheese, of ]
4 :ality, so that each one may add what they like.— M

Macaroni.

Barboil enough macaroni to make a dish; lay alf
layers of macaroni, and grated cheese. Season with
pepper, and butter ; add three eggs, well beaten, and e
milk to fill a dish. Sprinkle bread crumbs over top and
—Mrs. IR A.

Mucaroni.

To one and one-half pound macaroni, add one pound b
chopped fine. Make a stew of the beef with one quart wat
one clove of garlic, catsup, tomato, or walnut, to suit the ta
one dessertspoonful currant jelly, salt and pepper.

Boil the macaroni; put in a pan a layer of macaroni ani
layer of cheese, with plenty of butter, using quarter of a.
of butter for the dish. ‘

Then pour the stew over the top, and hake fifteen minutes,

~ Miss M. B. B.

To Boir. Howmixy.

Take two quarts of hominy, wash through several
until the water is clear; put it on to boil in a pot balf !
water, with a plate turned down in the bottom of the ]
prevent its burning. Boil for six hours—do not stir it
done, take off the vessel and set it aside in a cool place. !
it is ready to fry, put a little lard in the pan, let it get |
and mash in the hominy ; then add a little salt. Put it 1
pan and press down; let it fry till brown, turning it up!
down on the dish.—Mrs. P. W.

13 Hominy CROQUETTES.
| To one cup cold boiled hominy, add two teaspoonfuls melt
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utter, and stir it well, adding by degrees one cup milk, till all
de in a soft light paste ; adding one well-beaten egg.

1l into oval balls with floured hands; dip in beaten egg,
roll in cracker crumbs and fry in hot lard.—Mrs. M.

‘ Friep HoMmINY.

arra the boiled hominy ; add a piece of butter, a little salt,
a pint cream, two eggs, and flour enough to stiffen the mixt-
Fry like mashed potatoes.—Mis. 2.

To Boir HoMmiNy.
Soak in hot water the overnight. Next morning wash out
two waters and boil thoroughly, A little milk added to the
whitens and seasons it.—Mrs. W.

To Stew, Fry, or Broin MusHROOMS.

After you have peeled them, sprinkle with salt and pepper
| put them in a stewpan with a little water and lump of
Let them boil fast for ten minutes and stir in a thick-
! of flour and cream. They may be broiled on a gridiron,
nd teasoned with butter. Fry them also in butter. The large
ooms are used for the two latter modes of cooking them.

SweeTerEAD AND Musmroom PArfs.
0 sweetbreads, parboiled, skinned and all the fat removed ;
to small pieces. Add one even teaspoonful salt, one can of
nch mushrooms. Slice thin, add to juice one teaspoonful
s one teaspoonful pepper, one saltspoonful powdered mace,
Ip of butter size of guinea egg. A

ner slowly twenty minutes, Add sweetbreads dredged
one heaping spoonful corn starch, well mixed in the
bread. Let it boil up once, stirring to prevent sticking.
in puff paste shapes, hot. A little chopped parsley may
added —M7s, R. R.
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To STEW MUSHROOMS.

One pint mushroom buttons, three ounces fresh bu
per and salt to taste, lemon juice, one teaspoonful flour, e
or milk a little nutmeg. b

Pare the mushrooms, put them into a basin of water
little lemon juice, Take them from the water, put into
pan, with the above ingredients. Cover the pan closely
them stew gently twenty minutes. If the mushrooms
perfectly tender, stew them five minutes longer ; remove
particle of butter which may be floating on top, and ser
Mrs. C. C.

Bromep MusHROOMS,

(leanse the large mushrooms by wiping with flannel and
little salt. Cut off stalks and peel the tops; broil them o
clear fire, turning them once. Arrange on a hot dish.
small piece of butter on each mushroom, season with pe
and salt; squeeze over them a little lemon juice. Place
the fire, and when the butter is melted, serve quickly.
(L7

FoxpEE.

2 ounces butter.

4 ounces bread crumbs,

8 ounces cheese.

1 cup sweet milk.

3 eggs.

Cut the butter and cheese into small pieces and place the

a large bowl with the bread ; on this pour scalding milk, L
which add the yolks well beaten, also a little salt. Mix
together, cover and place on the back of the range, 8
oceasionally, till all is dissolved ; when add the whites be
a stiff froth. Place in a buttered pie-plate and bake in &
oven for twenty minutes. Serve as soon as taken fro
stove. Mustard is considered by some an improvement:
H. H. 8,
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‘WELSH RAREBIT.

p cheese fine and place in a saucepan with a little butter,
ne or two spoonfuls beer, and boil till the cheese is well
ved. Cut a slice of bread, pour on the cheese; season
pper, salt, and catsup.—Mrs. S,

Rice anp Ece PArfs.

cold rice with well-beaten eggs, season with pepper, and

[hen cook like scrambled egg ; don’t let the rice burn.

Toxgue AxD PrunEs.

a fresh beef tongue, parboil and skin it. Add one
nd prunes, one pound raisins, one-quarter pound sugar,
to the taste.

it stew until perfectly well cooked.

(hen nearly done, add one lemon.—Miss M. B. B.

0 StEW Driep APprrEs, PEACHES, QUINCES, OR PEARS.

e three pounds of dried fruit; wash it in lukewarm water,
h three or four waters, rubbing it hard. Pour on this
quarts boiling water ; boil at least three hours. Just be-
taking from the fire, add two teacups nice brown sugar.
not stir, exeept occasionally, to prevent sticking to the
m. Try to cook the pieces of fruit separate, except the
8, which run through a colander and season with nutmeg.
18 other fruits need no seasoning.—Mrs. 8. 7.

FriED APPLES.

ce apples without peeling; cut and fry some thin slices of
Kiast bacon until thoroughly done ; remove the slices from
essel, adding water to the gravy left. Put in apples and
S until done, sweetening to taste.—Mrs. G. B.
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SPICED APPLES.

8 pounds apples pared.
4 pounds sugar.

1 quart vinegar.

1 ounce stick cinnamon.
% ounce cloves.

Boil the sugar, vinegar, and spices together ; put in the;
when boiling, and let them remain until tender ; then tak
out and put them in a jar; boil the syrup down, and p.o"‘
them.

STEWED PRUNES.

Immediately after breakfast, wash two pounds prunes
several waters, rubbing them in the hands.
Put in a preserving kettle with one gallon boiling
Simmer three or four hours. Add two teacups light |
sugar and boil till the syrup is thick. Keep closely
and do not stir, so each prune may be stewed whole. Pui
shallow bowl and set to cool. This amount will make
dishes,
Excellent side dish for winter or spring.— Mrs. 8. 7%

—_———e————

EGGS.

Properly cooked, eggs are very wholesome and nutriti
Always be certain, however, that they are fresh, before
ing to make a dish of them. Some persions use Krepp’
egg-tester, to ascertain if an egg is sound. Full directions
the mode of using it, accompany the egg tester ; so it is uB
sary to give them here. A simple mode of testing the 8
ness of an egg, is to put it in water; and if fresh it will
the bottom.
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Bomwep Ecoes.

e water be boiling when you put the eggs in it, and let
boil three minutes after putting them in.—Mrs. S, 7.

Sorr-BoILED Ecas.

the eggs in a large tin cup or any tin vessel convenient,
hoiling water over them, and let them remain near the
e minutes. Do not let them hoil. Eggs cooked thus
tly jellied throughout. They can be kept hot without
¢ hard.—Mrs. S. 7. '

ScramMBLED Eces.

four eggs very light. Add a teacup milk, thickened
teaspoonful flour. Have the pan very hot, put in a
oonful butter, pour in the eggs, and scramble quickly.—

Serambled FEggs.

h the pan with hot water and soap. Wipe dry. Grease
a little lard. Break into this the eggs, adding a lump of
»and a little salt. Stir till done.—Mrs. B,

EGGs FOrR BREAKFART.

in the oven a common white dish, large enough to hold
nber of eggs to be cooked, allowing plenty of room for
Melt in it a small piece of butter, break the eggs, one
e, carefully in a sancer, and slip them in the hot dish.
<le over them pepper and salt, and let them cook four or
utes. [t is a great improvement to allow to every two
tablespoonful of cream, adding it when the eggs are first
\6in—Mrs. A. M. D.

| 23
Ece Curs—A Breigrast Dism,

; 11 some eggs perfectly hard. Halve them, take out the
%8, which mix smoothly with some finely chopped or ground
or fowl, salt and pepper, and a few spoonfuls melted butter
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or salad oil. Cut a piece off the bottom of each wh
make them stand, and fill each with a chopped mixtu;
a sauce of sweet cream, boiled within an inner saue
pour over the eggs. Decorate the edges of the dish
of curled parsley.—Mrs. A. M. D.

OMELETTE.

Break six eggs in a pan, beat them well toge.
half a gill of milk, pepper and salt to suit the taste,
sprigs of parsley chopped fine. Beat all well &
Have the cooking-pan hot enough to brown the but
in half a tablespoonful of butter. Pour the mixture i
or skillet to cook. When sufficiently done, roll with
and turn into the dish.—Miss &. P.

Omelette.

Boil one pint milk in a shallow vessel.
Beat up four eggs very light; add salt, pepper, and
flour, making it of the consistency of paste. Put this
boiling milk. Have a pan well buttered, into which
mixture, and set inside an oven to hake a light brown.
immediately.—Mrs. J. D.

Ompelette.
6 eggs beaten very light.
2 ounces butter.
Salt and pepper to the taste.
Chopped parsley or celery.
Fry a light brown in a well buttered pan. Some
ham or oysters improve the flavor.— Mrs. R.

Omelette.

4 eggs beaten separately.
3 tablespoonfuls cream.
Salt and pepper to the taste.
— Mrs. G-
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.
OMELETTE SOUFFLE,

whites and yolks beaten separately aﬁ\d very light.
the stove a teacup milk with a piece of butter in it
e of a walnut. When the butter is melted, mix in one
nful corn starch. Mix this with the yolks, add salt
te, then stir in slowly the whites. Bake in a buttered
¢ dish, fifteen minutes, in a quick oven.—Mrs. M. E.

Mock OMELETTE.

cups bread crumbs soaked all night in one and one-half
I Add, next morning, three eggs, whites lightly
3 pepper, one teaspoonful salt.—Mrs. H. W.

Ham OMELETTE.

1 ounce minced ham.
A little pepper.
~ Eggs beaten very light and fried in lard.
—Miss E. W.

CHEESE OMELETTE.

3 eggs beaten to a thick froth.
4 teacup grated cracker.
7 3 tablespoonfuls grated cheese.
in a frying-pan with butter.
persons add chopped thyme and parsley.—Mrs. P,

GERMAN OMELETTE.

(yolks and whites beaten separately).
X thoroughly one-half teacup milk and one teaspoonful of
+ Then add it to the yolks (well beaten) together with a
ilt. Pour this mixture into a moderately hot pan,
with butter. When this is nearly done (which will be
t five minutes), add the whites, stifily frothed and slightly
preading them over the whole surface. Run a knife cave-
round the edges, and twrn into a heated dish when done.

o
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It is an improvement to mix one-third of the froth
with the yolks before pouring into the pan.— s,

PoacaEp Eges.

Let the eggs be perfectly fresh, and the pan af it
inches deep in boiling water. Break the eggs careful
over the water or in a spoon, so that they may be slipg
the water with their shape preserved. Take them up
perforated spoon, cover with fresh melted butter and s
with salt—mnever pepper, as some persons do not use it a
mars the appearance of the dish.—Mrs. S. 7" i
Eaees wita Toasr. (A Spring Dish.)

Cut bread in squares, and toast a light brown. Poe
nicely, place each one on a piece of toast. Pour melted |
over them, and serve.—Mrs. S. 7. 1

RumBLE Ecas.

.~ Beat up three eggs with two ounces fresh butter OF
washed salt butter. Add a teaspoonful cream or new:
Put all in a saucepan and stir over the fire five minutes.
it rises up, dish it immediately on toast.—Mrs. 8.

-Ham axp Eces.

Slice the ham rather thick. Fryin a hot pan. 1
beeomes hard, take from the pan and lay in a dish over &=
of hot water,

Let the pan remain on the fire, so as to keep the ba
hot, that it may cook the eggs nicely when dropped
Break the eggs carefully, drop them in whole, and do
them touch each other. Cook a light brown, not
the yolks to get hard. Lay an egg on each slice of M
Mrs. S. T. '
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Hax axp Bee Pubpine. (A Spring Dish.)

6 eggs beaten very light.

A light pint of flour.

A pint of milk.

A small piece of butter.

Salt and pepper to the taste.
kle some slices of boiled ham (both fat and lean) with
r, and lay them across a deep dish that has been greased.
ur the pudding batter over the bacon and bake quickly.
R L. M.

Eces A rA CriME.

eggs boiled hard and chopped fine, and stale bread. Put
sh alternate layers of chopped egg and grated bread.
the dish is full, pour on one pint boiling milk seasoned
t, pepper, and one tablespoonful butter. Bake a light
wn.— Miss V.

: Barep Eees ror DINNER.

ive ready eight or ten hard-boiled eggs, a cup of light
bread crumbs, butter, pepper and salt. Place in a
ed pudding dish a layer of sliced eggs, dotted with bits of
, and sprinkled with salt and pepper; next a layer of
erumbs, and so on to the top, being careful to let the top
of bread crumbs.—Mrs. A. M. D.

Ece PiE.
ke six hard-hoiled eggs, slice, season with salt, pepper, and
, bake in a paste, top and bottom.

Sturrep Eces.

oil six eggs very hard. Peel them, and after having sliced
of each end to make them stand well, cut in halves and
b the yolks. Rub up the yolks with a pinch of peppes
t, melted butter, bread crumbs, and finely chopped
Fill in the whites nicely, stand on end in the pan, lay
utter on each egg and bake.—Mrs. D. P.
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VE’GETABLES.

If possible, use vegetables gathered early in the moz
the dew on them. It is even better to gather them
evening before, with the evening dew on them (setting
the ice-house or some cool place), than to gather them .
morning sun has grown hot. If you are living in the
your vegetables from market as early in the morning as

As soon as gathered or brought from market, all ve
should be carefully picked over, washed, placed in fre
and set in a cool place till the cook is ready to pub them
dinner.

Put them on in water neither cold nor boiling hot.
heating that takes place when you put them on in coﬁ:
deprives them of their flavor, to some extent, whilst
heating toughens the vegetable fibre.

Just before they are thoroughly done and tender, add
cient salt to season them, Do not stir them and mutilate #l
with a spoon, but turn them into a colander and drain.
them in a hot dish and put a large tablespoonful of fres
over them. .

In cooking dried peas and beans, as well as corn, put il
brine, always soak them the overnight. These ve
should first be parboiled, whether they are to be used
or for side dishes.

To Bom Greexy Pras.

Early in the morning, either buy the peas from marl
have them gathered in your garden, while the dew is on ®
Shell and lay in cold water till half an hour before dinner.
put in boiling water and boil steadily a half hour. Add&:
salt, just before taking from the fire. Drain, add a hea
sablespoonful fresh butter and put in a covered dish,—Hrs:

To Coox ASPARAGUS, ‘
As soon as you get the asparagus from market or you*
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ow into salt and water, after scraping the outer skin
up in bunches. Put on to boil one hour before din-
r boiling thirty minutes, dram, cub in pieces half an
and put in the saucepan with enough milk to cover
 Just before serving, add one tablespoonful fresh butter,
hich one teaspoonful flonr has been rubbed. Season with
nd pepper.—Mrs. 8. 1.

To Cook Asparagus.

well, scrape, cut off the tough end, tie up in bunches
in boiling water with a spoonful of salt. Boil thirty
s or till tender. Lay it on slices of toast in a dish, pour
butter over it, and serve hot.—Mrs. P. W.

To Boir BEETS.

h them. Do not break or cut the roots. Leave an inch
tops, 80 that the color and juice cannot escape. Boil hard
ours. When tender, slice them, sprinkling over them
 then butter and salt to the taste. Sugar is the greatest
ment.—Mrs., S. T

To Baxe ONIONS.

six onions in water, ' milk and water with a seasoning
per and salt. When done enough to mash, take them
them with butter, grate bread crumbs over them and
L to bake. Or place them whole in the baking dish
atter and bread crumbs.

To Coox OxIONS.

till tender, in milk and water. Pour melted butter
em, and serve ; or chop up and stew with a little milk,
oL, and salt,

To Fry Oxnroxs.

and slice them, Chop fine, put in a frying-pan and
th water. Simmer till the water is dried up, then fry
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brown, with a large slice of fat pork. Add pepper
Mrs. 8. 7.
To Dress Raw Oxions.

. Slice and chop fine, and put in weak salt and water tj]
before dinner. Then drain off and dress with half a te
vinegar, two tablespoonfuls pepper vinegar, two tablesj
made mustard, two tablespoonfuls white sugar, one tabl
ful salt.

Lay a large lump of ice on top, and garnish with cup
sley ; which, eaten after onions,issaid to remove the sce
the breath.—Mrs. S. 7.

RapismEs.

As soon as taken from the ground, put in cold water.
put red and white radishes alternately in a dish of fa
sign, ornamenting with curled parsley, in the centre and
the edges.—Mrs. S. T.

CELERY.

Wash carefully and put in cold water to keep crisp
ner. Remove all the green, as nothing is so ornamentsf
pure white leaves of bleached celery. If the ends of
have been broken, split and curl them.—Mrs. 8. 7.

To Boin Sxaps.
Early in the morning, string round, tender snaps.
into water and set in a cool place, till an hour before ¢

when they must be drained and thrown into a pot Ww!
bacon is boiling.— Mrs. S. 7. '

To Bor, Sxaps WiTHOUT BACON.

Prepare asabove directed. Boil an hourin hot wate
s little salt, just before they are done. Drain and
pepper, fresh butter and a little cream.— Mrs. S. 7

To Srew CymriNes (or Squash, as it is sometines ¢
Peel and boil till tender. Run through a colander.
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, add one half pint rich milk, a heaping tablespoonful
utter and a little salt. Stew till thick like marmalade.

freely, pour over it, if convenient, half teacup cream,
= Mra. N, T, L

To Fry CymuiNes.

n or boil the cymlings (unpeeled), till tender. When
glice and butter them, sprinkle pepper and salt and pour
them a spoonful of eggs, lightly beaten. Sift over it
T, pounded fine, and fry a light yellow brown. Take from
rying pan, prepare the other side the same way. Return
 pan and fry it a pale brown.—Mrs. S. 7.

Cymrings FrIiED witHE BAcCoON.

. y some slices of fat bacon in a pan. Remove the bacon
done and keep hot. Fry in the gravy some cymlings that
been hoiled tender and cut in slices. While frying, mash
 with a large spoon, and add pepper and salt. Fry brown,
gerve with the bacon, if you like.—Mrs. G. B.

CymriNg FRrITTERS.

er boiling and running through a colander, mix with an

g8 Season with salt, pepper, and butier, make into cakes and
alight brown.

. Cymuixe PuppinG.

young cymlings, mash and run through a colander. Add

‘teacup of milk, three eggs, a large lump of butter, pepper

salt.

ut in a buttered deep dish, and bake a light brown. For

ge, you might line the dish witly thin slices of buttered

d, pour in the eymling batter and put some pieces of butter

4 grated cracker on top.—Mrs. M. C. C.

To Boin Greex Corn.

p off the outer shucks, leaving only the thin white ones. 7
©off the ends, Throw into boiling water. Boil an hour.
11
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Strip off the silk with the shuck. Cut from the col
Sprinkle over salt, add a tablespoonful fresh butter
hot.—Mys. S. T.

Corx PupDING.

1 pint milk.

3 eggs, whites and yolks beaten separately.

3 tablespoonfuls melted butter.

1 dessertspoonful white sugar.

1 heaping teaspoonful cornstarch or flour.

1 teaspoonful salt.

6 ears of corn. !

With a sharp knife, slit each row of corn in th

Then shave in thinnest slices. Add the corn to the yol
eggs, next the butter, cornstarch, sugar, and salt, then
gradually, and last of all the whites. Bake in a hot ove

Grate cracker or bread crumbs over it and serve.—-ﬂfr__: .
Corn Pudding.

One dozen large ears corn.  Cut off the top of the grai
with a knife, so as to get the heart of the grain Wi
husk. Season with a teacup of cream, a large tablesp
ter, salt and pepper to the taste. Bakein a dish.—M7r8.

Cory FRITTERS.

3 dozen ears corn.

6 eggs, beaten well.

3 tablespoonfuls flour

Salt to the taste.

Grate the corn, add to it the flour, and graduall

the eggs. Beat all hard together. Drop in oval shaj
inches long, into a pan, in which fry them brown,
parts of lard and butter. A batter cake-turner is
for turning them.—Mrs. Dr, .
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Corn Fritters.
ears of corn, cut three times (not grated).

eup sweet milk (or more, if the corn is not juicy).
poonfuls flour.

It and pepper to taste,

e the mixture the consistency of a soft batter, and fry in
or butter.—Mrs. A. W.

Cory FRITTERS ForR BREAKFAST.

a batter as you would for fritters, put in pepper, salt,
butter, add to a quart of batter, a pint of corn, cut from
y and fry.—AMrs, A. P. 3

Bakrp ToMATOES.

1 quart peeled and sliced tomatoes (not scalded).
1 cup sugar.

1 tablespoonful butter.
- 1 dessertspoonful salt.
- 1 teaspoonful black pepper.
1 roll of bread.
d a layer of tomatoes on the bottom of an earthen
a tin) baking dish. Put over it half the sugar, butter,
and salt, and crumble half the roll over it in small
Then spread another layer of tomato, sugar, etc., ending
e remaining half of the roll. Grate cracker or hard
m biscuit on top, and serve.—Mrs, 8. 7.

Baked Tomatoes.

and peel the tomatoes, or else peel thin with a sharp
without scalding. Cut in small pieces, season with a
ngar, salt, pepper, and finely minced onion. Grease a
g dish and line it with thin slices of light bread buttered.
© tomatoes in the dish, crumming up a little light bread
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on them. Spread on top a layer of heavily bu
bread, and bake.—Mrs. M. C. C.

STtEWED TomATORS.

Peel and chop tomatoes till you have a quart. Add
cup brown sugar, one teacup butter, one teacup bread
Ons tablespoonful salt ; one teaspoonful black pepper.

Stew till free from lumps and perfectly done. P
deep dish, sift powdered crackers over it, and serve.—My

Stewed Tomatoes.

Seald and peel the tomatoes, chop fine, season wit
pepper, onion, and a little sugar. Put in some pieces
tered light bread,®ut up very fine. Add a lump of buth
stew in a saueepan.—Mrs. V. P. M.

TomaTo OMELETTE.

Peel and chop fine one quart of tomatoes, add
pepper, a little onion minced fine, a half teacup grated
Beat five eggs to a foam, stir into the tomatoes and tuw
mixture into a hot pan, greased with butter, stir rapidly
begins to thicken. Let it brown a few minutes on the b
then fold it half over and serve hot. This dish may be
canned tomatoes, when fresh cannot be obtained.—Mr

Friep ToMATOES.

Slice tomatoes one-quarter inch thick. Put them in &
in which a spoonful of nice lard has been melted. '
ting hot, the skins of the tomatoes may be removed: 5J
with salt and pepper, take the tomatoes out, thieken t
with a teacup cream in which a teaspoonful flour
stirred. Put the tomatoes in a dish and pour the
them., Serve hot.—Mvs, (. L. T'

Rora Viea.
Select fine ripe tomatoes. Pour boiling water over B
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ove the gkins readily., Put them in a pan of melted
with some pepper and salt. Shred cold meat or fowl
. Fry sufficiently, and serve hot.— Mrs. A. D.

Tomaro ToasT.

gome canned tomatoes in a frying pan with a little
r and salt. Cook lightly and pour over slices of toasted
|, buttered and softened with cream.—Mrs. Dr. @.

To press Raw TomaToES.

a plateful large fresh tomatoes. Pour over them a
made of the yolk of one egg and olive oil, creamed
thly together ; salt and pepper to the taste ; one teaspoon-
pared mustard, o little vinegar. It you like, you may
ar.—Mrs. K, L. O. :

To dress Raw Tomatoes,

Peel and cut in thick slices six large ripe tomatoes which
been kept on ice. Put a layer into a salad bowl, sprinkle
salt, pepper, and powdered sugar. Put in another layer,
0 on, till all the tomatoes are disposed of. Pour over the
a teacup of weak vinegar. Cover the top with ice, and set
| refrigerator ten minutes before serving.—Mrs. 8. 7'

Livma BEANs.

ell and throw into cold. water. Put in boiling water an
before dinner; add some salt; when tender, drain off the
and add a tablespoonful fresh butter. Beans are seldom
ed enough.—Mys. 8. T.

Lima Beans.

Shell and lay in cold water. Boil thoroughly, and then stew
e with butter, pepper, salt, and cream.—Mrs, R.
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SuvccoTAsH,

1 pint shelled Lima beans.
1 quart green corn, cut from the cob.
1 quart tomatoes, prepared and seasoned as for bak
Boil the corn and beans together till done, then drain g
water and pour in a cup of milk, a tablespoonful of butter, s
salt to the taste. Let it boil up, and then pour in the tom
Let all simmer an hour. Baked or stewed dishes shouls
cracker or brown biscuit grated on top, before sending
table.—Mrs. S. 7.

To Fry CuUCUMBEES.

Peel, cut lengthwise in thick slices and lay in water til
before dinner. "Wipe dry, sprinkle with pepper and sal
in beaten egg, sift over pounded cracker and fry with the
on till light brown. Prepare exactly as egg-plant.—Mrs.

To Dzrrss Cucumsers Raw.

Gather early in the morning, peel, lay in cold water |
before dinner. Then drain, slice as thin as possible
water, which drain and then fill a dish with alternate la
sliced cucumber and thinly sliced white onion, sprinkled
salt and pepper. Pour a cup of weak vinegar over it
a lump of ice on top.—Mrs. S. 7.

OKRA.,

Boil young okra till tender, in salt and water. Drai

half a teacup of cream, and a heaping tablespoonful butter

it boil up, turn it out in a dish, sprinkle salt and pep
it and serve hot.

To Bomr IrisE PoTATOES.

01d potatoes must be nicely peeled and dropped in

water, covered with a lid and boiled hard half an hour.

drain off the water and set by the fire. This makes

mealy.—Mrs. 8. 1.
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CrEAMED POTATOES.

and boil white mealy potatoes, till perfectly done. Take
 at a time from the saucepan, which must be left on the
‘With a large spoon, mash perfectly fine; add salt, a
tablespoonful butter and a teacup rich milk., Stir
Iy ten or fifteen minutes and send hot to the table. It is
lighter when well creamed and beaten.—Mrs. S. 7.

Poraro Sxow.

el and boil in a saucepan, six large mealy white potatoes.
d a little salt to the water. Take them out one by one,
ng the saucepan on the fire. Rub through a sieve into a
dish, letting it fall in a mound. Do not touch with a
or the hand, Have a sauce-boat of melted butter to
with it at table.—Mrs. 8. 7.

Irise Poratro CHiIps.

Bhave the raw potatoes with a cabbage cutter. Drop the
ses, one ab a time, into boiling lard, and fry a rich brown.
rinkle a little salt over them.—Mys. R. L. O.

To Fry SuicEp PoraToES.

Peel and slice thin. Dry well in a cloth., Fry in lard, stir-
o till crisp. Take up and lay on a sieve to drain. Sprinkle
e salt over them.— Mrs. F.

Porato CaxrEs.

Mash potatoes, just boiled. Add salt, pepper, butter, and
am, make into cakes, and fry brown on both sides.—Mrs. P.

Poraro PupbpING.

tected, in a pudding dish, and baking.—Mrs. S. 7.

Porato Hasm.
ut cold boiled potatoes in slices. Put in a pan with boiling
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water, adding pepper, salt, and butter. Stew till
serve.—Mrs. Dr. G-

To BoiL SWEET PoTATOES.

Boil large, smooth potatoes till quite done. Peel
lengthwise. Pour melted butter over them, Some p
a dressing of pepper, salt, butter, and cream. Others:
butter, sifted sugar, and grated nutmeg,

To Fry SwEeT PoTATOES.

Parboil and cut in thick slices, sprinkling over them
salt, and sugar. Fry with a slice of fat pork. Take
pan, sift over them pounded cracker, and serve.—Mrs. 8. 4

To Coox INreErior SWEET PoraToES.

Boil till nearly done. Cut in thick slices; put a layer
bottom of a baking dish. Put pepper, salt, sugar, bits o
ter, and a teaspoonful vinegar on this layer, and so on
dish is filled, leaving a layer of seasoning for the top
over it a teacup rich milk. Put a tin plate on top and
few minutes. Put grated cracker, on top.—Mrs. 8. 1%

To Dress Yawms.

T Steam them till done, peel and slice them. Putinab
baking-dish a layer of yam, on which put sugar and some

of butter. Fill up the dish in this way, and when ful
over it milk or cream, and bake brown.—Mrs. Dr. P. G

To SteEw E@c-pPLANTS.

Put them on whole in a plenty of water, and let them
till tender. Then take off the skin and divide them.
them well in a deep dish, adding a large spoonful butte
gome grated bread crumbs. Grate bread crumbs on
brown it.

Purply egg-plants are best.— Mrs, M.
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To Fry Eee-PLANT.

the egg-plant in thick slices, carefully paring each piece.
it in salt and water, and let it remain there several
Take from the water, drain and wipe. Then buttér
es of egg-plaftt, dip in beaten egg, then in grated cracker,
d fry a light brown. Pepper, grate more cracker over them,
d serve.—Mrs. S. T.

E¢e-prANT PUDDING.
er the egg-plant and lay it in salt and water the over-
, to extract the bitterness. The next day, parboil, peel
chop fine, and add bread crumbs (one teacup to a pint of
rplant), eggs (two to a pint of egg-plant), salt, pepper, and
t to taste ; enough milk to make a good batter.
in an earthen dish twenty minutes.—Mrs. R. L. O.

To BAKE EGa-PLANT.

Parboil the egg-plant. Take out the meat and. mix it with
, pepper, salt, and bread crumbs. Fill the hulls with this
e and bake a dark brown. Cucumbers may be prepared

Burr ARTICHOKES.

rip off the coarse outer leaves, cut the stalk, and lay several
in cold water. Then put in hoiling water, with their
downward. Keep covered with a plate. Boil steadily
r three hours. Serve with butter, pepper, salt, mustard,
d vinegar.— Mrs. R.

; To SteEw PARsNIPS.

el and slice parsnips. Boil them in a covered vessel with
of nice pork, until done, adding salt and pepper to taste.

To Fry.PARsSNIPS.

Peel and parboil the parsnips. Slice lengthwise, and fry with

b pork, sprinkling over them salt, pepper, and sugar. Grate
i1
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bread crumbs over it and serve. Salsify may be cool
same way.—Mrs. S. 7.

To Coox PARSNIPS.

Boil the parsnips till thoroughly done. [Serve with
per, butter, and cream ; or mash the parsnips, mix with
batter, and season as before.

To Cook SALSIFY.

‘Wash, trim, scrape the roots and cut them up fine.
tender, mash and season with pepper, salt, bread cru
ter, and milk. Put in a dish and bake brown.—Mrs. A

To STEW SALSIFY.
Scrape and throw at once in water to prevent from t
dark. Boil till tender in a closely covered vessel. Dr
the water and cut the salsify in pieces half an ineh I
Throw in a saucepan with
1 teacup vinegar.
1 teacup water.
1 tablespoonful sugar.
1 tablespoonful butter.
Salt and pepper to taste.
Just before serving, add the yolk of an egg, beaten up &
mixed with a little water. The seasoning above given 18
one quart salsify.—Mrs. S. 7.

- Another Way to Stew Salsify. _

Prepare the salsify exactly as in the foregoing recipe. -
till tender, drain and cut in pieces, half an inch long, andt
stew in milk. Just before serving, add a tablespoonful 0
ter, rolled in a teaspoonful flour. Let it boil up once.
and salt it, grate cracker over it and serve.—Mrs. 8. L%

To Fry SALSIFY.

Prepare as for stewing. When perfectly tender, run
a colander. Add grated eracker, two eggs, well beat
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soonful vinegar, one tablespoonful butter, one teaspoon-
t, one teaspoonful sugar, a little pepper. Make into oval
yoll in grated cracker, and fry alight brown.—Mrs. 8. 7\

To Boin CapBice withH BacoN. /., .

r a head of hard white cabbage, examine for insects,
galt and water several hours. An hour before dinner,
d put in a pot in which hacon has been boiling—a pod
d pepper boiled with it will make it more wholesome and
s the flavor of both bacon and cabbage.—Mrs. S. 7.

CasBaceE BomLep wiTHouT Bacon.

Prepare exactly as directed in the foregoing recipe.

an hour in a large pot of boiling water. Drain, chop
, add a tablespoonful butter, the same of cream, the same of
r-vinegar, and salt and pepper to your taste.—Mrs. 8. 7.

_ CaBeaee Puppive.

"1 nice, hard, white cabbage with good bacon.

When thoroughly done, chop fine and add a large lump ot
, one teacup rich milk, three eggs beaten light, two tea-
poonfuls mixed mustard ; pepper and salt to the taste,

’our in a buttered deep dish; put on top dusted pepper,
of fresh butter, and grated cracker or stale bread.

Cabbage Pudding.

Boil the eabbage till tender, chop fine and add four eggs, well
en, one pound bread crumbs, one teacup melted butter,
£ enough to make it as thick as mush, salt and pepper to the
Bake in a dish till the eggs and milk are cooked.—Mrs.

(Y B L WaRM Staw.
the cabbage very fine and sprinkle over it a tablespoon-
il flour. Put a piece of butter, the size of an egg, in the oven

'[L
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to melt. Salt and pepper the cabbage and put it in
with the butter. Mix half a teacup of cream with the |
quantity of vinegar, pour it over the cabbage and heat th
ly—Mrs. 8. G. .
Warm  Slaw,

Cut the cabbage (hard red is best) as for cold slaw
a saucepan one-quarter pound butter, two gills water,
gills vinegar, one teaspoonful salt, and a little cayenne p
you like, add a garlic, minced fine. When this mix 7
come to a boil, pour it boiling hot over the cabbage, and co
five or ten minutes, when it will be ready for use.

Warm  Slaw.

‘Wash the cabbage, cut fine and put on the fire with enoi
water to keep it from burning.
‘When sufficiently tender, have ready a dressing made
gar, pepper, salt, mustard, a spoonful of butter rolled in
and beaten eggs, all thoroughly mixed. Stir this q_uickly. 1 t
cabbage and let it boil up.—Mrs. Col. W.

Friep CABBAGE.

Reserve some cabbage from dinner. Set it away till
morning. Chop fine, season with pepper and salt, and fry
with a slice of fat bacon.

CAULIFLOWER. :
Remove the‘outside leaves, Cut in four parts, tie
gether, put in boiling water and let them simmer i1l ﬂza
is thoroughly tender, keeping it covered with water, and
ing the scum. Boil two hours, drain well and serve with-
ed butter. You may cook broccoli by the same recipe,
that you cut it in two pieces instead of four.—Mrs. B.

- SPINACH. -
Pick and soak several hours in cold water. Ilrain and_- sha
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punch. Throw in boiling water and boil till tender. Take
: a perforated skimmer. Put in a saucepan with a heap-
blespoonful butter ; pepper and salt to taste. Stirin three
oiled eggs, chopped up. Let it simmer, stirring frequent-
Put in a deep dish and cover with nicely poached eggs,
ed, peppered, and salted. Sea-kale may be prepared by
ume recipe.—Mrs. S. 7.

TurRNIP SALAD,
ick early in the morning. Wash one peck and put in cold
Have ready a pot of boiling water in which a piece of
has boiled several hours, and the amount of water become
reduced.  Take out the bacon, put in the salad, put the
m back on top of the salad, and boil till very tender. Dip
the pot with a perforated skimmer, lay in a deep dish,
the fat from the liquor and pour over the salad. Cover
nicely poached eggs. Cover and send to the table hot.
 other kind of salad might be cooked by this recipe.—
ST

TurNIPS.
Boil and mash through a colander. Season with a cup cream,
uful butter, pepper, and salt, and stew quite dry. Then
may bake them.—Mrs. Col. W.

To Stew TurNIPS.

 Peel five or six turnips and put on to boil, adding a little
to the water. When thoroughly done, mash fine through a
er, season with a teacup of cream, or milk, a tablespoonful
er, red and black pepper, and a little more salt, if’ needed.
v two or three minutes. Cabbage prepared the same way is
y nice.—Mrs. . M. A.

RESIPEE FOR CUKIN KON-FEEL PEES.
ﬂether your pees ’hout sun-down. The folrin day, ’hout
B¥en o’clock, gowge out your pees with your thum nale, like
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gowgin out a man’s eye-ball at a kote house. Rense
parbile them, then fry ’em with som several slices uy
middlin, incouragin uv the gravy to seep out and i
with your pees. When modritly brown, but not scorcht,
*intoo a dish. Mash ’em gently with a spune, mix
tomarters sprinkled with a little brown shugar and the
dish ar quite ready. Eat a hepe. Eat moand mo. If
for your genral helth uv mind and body. It fattens
makes you sassy, goes throo and throo your very soul.
why don’t you eat ? Eat on. By Jings. Eat. Stop! N
while thar is a pee in the dish.—Mozis Addwms.

CorsFIerd oR Brack Eve Pras.
Shell early in the morning, throw into water till
before dinner, when put into boiling water, covering close
cooking, Add a little salt, just before taking from the
Drain and serve with a large spoonful fresh butter, or pu
pan with a slice of fat meat, and simmer a few minutes.
peas must be soaked overnight, and cooked twice as I
fresh.— Mrs. S. T.
To Boiy DriEp Pras.
Soak in boiling water the night before. Then next
boil and drain, Put in fresh water with a piece of mid
ham, and boil till tender.—Mrs. Col. W.

To Boir Driep Lima, or OTHER BRANS.
Soak overnight. Next morning, soak in fresh water
hours before dinner, when boil steadily in a covered

two hours. Drain and add a large spoonful fresh butte
little salt.—Mrs. S. 7'

Cory Pur vp IN BRINE.

Late as possible in the fall prepare tender roasting
winter use. Strip off the outer shuck, leaving the inner
anes next to the grain. Have ready a nice clean woo
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properly scalded and sunned. Sprinkle salt over the

Pack closely with corn. Wash a large flat rock and
y the top, when nearly full. Pour strong brine over the
govering it well. The day before using, strip off the
and silk, place in a bucket of cold water (renewing the®
- once, or twice), and let it stand till ready to use it. Tw.
goaked thus, and shaved into a pot of soup with other veg
8, will impart a delicious flavor.—Mrs. 8. 7.

PICELES AND CATSUPS.

pickles and catsups, use the best cider vinegar, it being
only more wholesome than other kinds of vinegar, but
nly sort that will keep pickles or catsup for any length of

n making catsup, or in scalding pickles in vinegar, if a brass
tle is used, it must be scoured with send and ashes, washed
‘wiped dry, and then scoured with vinegar and salt. By
ding to these directions, the brass kettle may be safely used
hough the pickles or catsup must be poured from it the
t it is taken from the fire, or they will canker, o
making pickles, it is a good rule to allow two pounds of *
to each gallon of vinegar for sour pickle, though a larger/
portion must be allowed for sweet pickle.

Vinegar for pickling should be splced and set to sun from
to antumn. Never put pickle in a jar that has been
for butter or lard. Examine often to see if the pickle is
covered with vinegar, and if any of it has turned soft,
move it. Keep it in a dry, airy closet, and be careful not to
b freeze. Pickle is generally considered best when from six
ths to a year old. Some housekeepers use the same vine-
(with a slight addition) from year to year, by draining the
Ckkle as they take it out of the jar.
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Pickie VINEGAR. *

2 gallons cider vinegar.
4 ounces white pepper, beaten.
4 ounces whole allspice.
4 ounces mustard-seed.
2 ounces ground mustard.
2 ounces of mace.
2 ounces of turmeric.
2 ounces of white ginger.
2 ounces of garlie.
2 ounces of horseradish.
2 gills of celery-seed.
2 sliced lemons.
5 pounds of sugar.
This ought to be prepared several months before
always kept on hand ready for use.—Mrs. 8. T,

Pickle Vinegar.

2 gallons vinegar.
1 pint black mustard-seed.
4 ounces ginger. :
3 ounces allspice.
1 ounce cloves.
4 ounces whole black pepper.
- 1 ounce celery-seed.
3 pounds brown sugar,
2 handfuls scraped horseradish.
1 handful garlic.
3 sliced lemons.
Make in May, and sun all summer,— s, D, B,

VINEGAR FOR PICKLES.
2 gallons vinegar.
1 cup bruised ginger.
1 cup black mustard-seed.
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1 cup garlic.

4 cup black pepper.

1 cup celery-seed.

4 cup of mace.

4 cup of cloves.

4 cup of turmeric.

2 pounds brown sugar.

1 pod red pepper.

1 handful horseradish. —Mrs. P. W.:

Jucumbers (sliced), snaps, gherkins, muskmelons, cabbage,
ns, or anything to be put into the spiced vinegar, must be
wviously boiled tender in strong vinegar and salt—well
d out—and then put into the pickle vinegar, will soon be
for use.—Mrs. J. J. C.

Yerrow Pickie VINEGAR.

2 gallons of pure cider vinegar.

1 pint black mustard-seed.

1 pint white mustard-seed.

2 ounces ground mustard,

4 ounces white ginger.

3 ounces pepper.

3 ounces allspice.

1 ounce mage.

1 ounce cloves.

9 ounces turmeric.

1 large handful horseradish.

1 handful garlic. °

1 spoonful salt.

1 gill celery-sced.
" 6 lemons.

5 pounds sugar.
The liquid should be mixed in the spring, and set in the sun,
=M. T. M. C.
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INGREDIENTS T0 ONE GALLON GREEN Pricrrm,

3 pounds of sugar.

4 ounce of mace, full weight, and beaten,
4 ounce of black pepper, full weight, and beaten,
1 ounce ginger, light weight, and beaten.
4 ounce allspice, light weight.

1 ounce cloves, Jight weight.

4 tablespoonful salt, light weight.

4 ounce celery-seed, light weight.

2} ounces cinnamon, beaten.— Mrs. Dr, P, C.

PREPARING PICKLES.

Vegetables for pickle should be kept in cold and stro:
till they turn yellow: thén put vine-leaves in the botto
kettle, then a layer of vegetables and a layer of leaves ti
Pour on them, boiling salt and water and let them boil
a bright green. Take them, while hot, and place in wealk
gar for a whole week. Then add them to the spiced
Afterwards rub on them a little turmeric. Prepare the
vinegar in May, and expose to the sun every day for son

—Mrs. R.
YELLoW PICKLE.

2 gallons vinegar.

2 pounds sugar.

1 ounce turmeri

3 ounces allspice

1 ounce cloves.

1 ounce mace.

1 pint mustard-seed.

2 tablespoonfuls celery-seed.

Pound all together and stir into ‘the hot cider ¥

several minutes. Prepare your vegetables by qu
cabbage and scalding them in brine; cover them and l
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squeeze dry and hang in the sunj-when bleached, throw
ain vinegar, then into the spiced vinegar.—Mrs. P.

Yellow Pickle.
24 gallons vinegar.
7 pounds sugar.
1 pound white mustard-seed.
1 bottle mustard.
1 pound white ginger.
4 pound white pepper.
% pound turmerie.
2 ounces nutmeg.
2 ounces allspice.
2 ounces cloves.
2 ounces celery-seed.
Pound them all before putting in the vinegar, add one pound
seraped horseradish, half-dozen lemons sliced.

Seald two dozen onions, sprinkle them with salt, and let them
a day ; drain off the water and wash well with the vine-
Add them to your spiced vinegar, Cut your cabbage
scald them in strong salt water till you can run a straw
rough them ; drain them for a day and put into plain vine-
for two weeks; let them drain again a day or two before
utting into the prepared vinegar. Put two tablespoonfuls

‘ Yellow FPickle.

One peck cabbage cut up. Lay in a jar, sprinkling with
;3 leave it twenty-four hours; squeeze out and put in a
tile with half a dozen onions chopped, cover with vinegar,
dd one ounce turmeric, and boil one hour, Then add:

2 pounds brown sugar.

4 ounce mace.

4 ounce allspice.

% ounce cloves.



26"0 YELLOW PICKLE—TYELLOW PICKLED CABBAGE.

4 tablespoonfuls mixed mustard.
1 teacup black peppercorn.
. 4 tablespoonfuls ground ginger,
2 tablespoonfuls celery-seed.
Boil till clear.— Mrs. S. B

Yellow Pickle.

2 gallons cider vinegar.

4 ounces beaten white pepper.
4 ounces whole allspice.

4 ounces white mustard-seed.
4 ounces black mustard-seed.
2 ounces mace.

2 ounces turmeric,

2 ounces white ginger.

2 ounces ground mustard.

3 ounces garlic.

3 ounces horseradish.

2 gills celery-seed.

4 sliced lemons.

5 pounds brown sugar.

Should be prepared months before using. Cabbage
pickled should he hoiled or scalded in salt and water un
leaves can be turned back so as to sprinkle salt between
then must be dried in the sun. Shake all the salt out
dry, and soak in plain vinegar, with a little turmeric sprin
on each layer of cabbage. After ten days, drain them and
in the spiced vinegar.—Mrs. S. 7.

YEerrow PicrRLED CABBAGE.

1 ounce turmeric.

1 gill black pepper.

1 gill celery-seed.

A few cloves,

A few pieces of ginger.
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Q
4 tablespoonfuls made mustard.

4 ounce mace.

2 pounds sugar.

1 tablespoonful allspice.

e one peck of guartered cabbage ; slice them and put a
wer of cabbage and one of salt ; let it remain over night. In
\e morning squeeze them and put on the fire with four chopped
ns, and cover with vinegar; beil for an hour, then add the
ces mentioned above, and let it boil an hour longer; when

| it is ready for use.—Mrs. W. H. M.

A QUICE WAY T0 MAKE YELLOW PICKLE. \

Two gallons chopped cabbage, sprinkle one handful salt
through it, and let stand over might. Squeeze it out dry and
t into a kettle. Add one ounce of celery-seed, one ounce
of turmerie, one quarter-pound of mustard-seed, (black and

hite mixed), five pounds brown sugar, with vinegar enough to
cover the whole well.

Boil until the cabbage is tender. Put it in stone jars and
it closely covered. It is fit for use the day after it is

o.~—Mrs. J. C. W. /

YeLrow PIckLE.

2 ounces black mustard-seed. R

2 ounces white mustard-seed.

2 ounces celery-seed.

1 ounce coriander,

1 ounce white pepper.

1 ounce green ginger.

2 ounces turmeric,

: 1 pound brown sugar.

Put these in one and one-half gallons best cider vinegar, and
Bet in the sun. This can be prepared during the winter, if you
choose. Quarter your cabbages (small heads about the size of -
a large apple are best), and put in a tub, Make a strong brine, b B
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boil and pour over while hot. Let them stand twenty-four
and then repeat. On the third day spread them on a
or table, salt them slightly, and let them stand in the hot st
days, taking care that no dew shall fall on them. Put in
and pour on your prepared vinegar boiling hot. This
will not be ready for the table till it has softened and
the vinegar. You can judge of this by your taste. Ton
quick pickle by this recipe, you simply salt your cabbag
one night, pouring off in the morning the water drawn o
the salt. Then put in the kettle with the spices and v
and boil until a straw will go through—Mzrs. J. B. D.

CaspaGe PickLE ror PrEsEnt UsE.
/ Boil the cabbage in salt and water till tender; lay them or
| dishes, drain or press them in a towel.
Boil together two gallons strong vinegar.
1 pint white mustard-seed.
4 ounces ginger.
3 ounces black pepper.
3 ounces allspice.
1 ounce mace.
1 ounce cloves.
1 ounce turmeric.
1 large handful horseradish.
1 large handful garlic.
1 ounce celery-seed.
2 pounds brown sugar,
Pour it over the cabbage boiling hot. If you have no garii
use one pint onions chopped fine.—Mrs. H.

Our CAnBAGE PICKLE.

Fill the jar with cut cabbage. To every gallon of cabb
one handful horseradish.
3 tablespoonfuls black pepper.
% tablespoonful red pepper.
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3 tablespoonfuls coriander-seed.
3 tablespoonfuls celery-seed.
2 tablespoonfuls mace.
2 tablespoonfuls allspice.

1 dozen cloves.
4 teacup made mustard.
4 tablespoonfuls white mustard-seed.

1 pound sugar.

4 or b sliced onions.

‘Salt your cabbage first as for slaw, and let it stand two or
three hours. Put in a porcelain kettle and cover with weak

egar; put turmeric enough to color, boil it till tender, then

n off* the weak vinegar, and cover it with strong cider vine-
ir, and mix the spices well through it; add three or more
blespoonfuls turmerie, and boil the whole fifteen minutes very
hard. When cold, it is ready for nse.—Mrs. S. M.

CuorrED CABBAGE PICKLE.

Cut the cabbage as for slaw, pour over it enough boiling
e to cover it. Chop and scald a few onions in the same
ay, cover both, and leave twenty-four hours; then squeeze in
cloth until free from brine. If it should taste very salt, soak
clear water for a few hours and squeeze again. Loosen and
the cabbage and onions thoroughly. To one-half gallon
cabbage put :

1 small cut onion.

1 pound brown sugar.

1 small box mustard.

4 pound white mustard-seed.

1 small cup grated horseradish,

4 ounce mace.

1 tablespoonful ground black pepper.

2 ounces celery-seed.

1 ounce turmeric.

. Chopped celery and nasturtiums, if they can be had. Mix

-
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all, and cover with cold vinegar. If necessary, add more vin
gar after it has stood awhile.—Mrs. C. V.

GREEN PIcKLE.

Put the pickles in a strong brine, strong enough to
egg. Three weeks is long enough for them to remain i
if you wish to make your pickle early in the fall ; but the
keep several months, indeed all the winter, by having
always well covered with the brine.

When ready to make your pickle, drain off ewery dre
brine, and pour boiling water over the pickles. Repeat th
three mornings in succession. Then pour off this last
and soak the pickles two days in cold water, changing
water each morning. Next, pouring off this water, scald
pickles ¢hree mornings in weak vinegar, weakening the vi
by putting two quarts of water to one of vinegar. This]
time for greening the pickles, by putting in the jar or
layer of pickle, then sprinkling in a little powdered alum,
50 omn, till the vessel is filled ; then pouring on the weake
vinegar. Only use the alum the first morning; but the
mornings pour off the vinegar and pour on a fresh quant
All this is necessary, if you wish to have pickle perfecﬂjf ]
from the brine, and in a condition to keep. Fill your jars s
the pickle thus prepared, and pour over them the best of 3
egar, after seasoning it and letting it boil a few minutes.
soning to one gallon vinegar :

3 pounds brown sugar.

1 tablespoonful allspice,

1 tablespoonful of cinnamon.

1 tablespoonful of ginger.

1 tablespoonful of black pepper, all pounded.
20 drops oil of cloves, or 3 ounces of cloves.
1 ounce celery-seed.

1 pod red pepper. :

2 tablespoonfuls grated horseradish.—Mrs. Ce ][

€
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Green Pickles.

the pickle in strong brine for two days; then boil the
d pour it over them hot. Repeat this twice. Then
er them boiling vinegar and water mixed, three succes-
times, at intervals of two days. For a three-gallon jar

1 teacup black pepper.

1 teacup allspice.

4 teacup of ginger.

% teacup of mace.

4 teacup of cloves, all beaten, but not fine.

2 heads of cabbage chopped fine.

2 teacups horseradish.

8 onions chopped fine,

1 quart mustard seed.
e half of the beaten spices and mix with the latter ingre-
, also three cups of brown sugar ; stuff the mangoes with
Add the rest to the vinegar with five pounds of sugar,
 pour on the pickle hot.
'his makes very superior pickle.—Miss S. 8. V.

Green Pickle [3 gallons].

2 ounces mace.

4 pound ginger, scalded and sliced.
2 ounces cloves.

2 ounces cinnamon.

2 ounces long pepper.

2 ounces black pepper.

2 ounces allspice.

1 ounce nutmeg.

4 pound horseradish seraped, sliced, but not dried.
1 ounce turmerie.

4 ounces black mugtard-seed.

1 ounce coriander-seed,
12
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2 ounces garlic, or onion,
2 pounds brown sugar.

Prepare the cucumbers as follows : gather cucumbe
etc., and put them in a large stone jar, pouring over
strong brine which has been hboiled and skimmed—ho
boiling ; cover with an old table-cloth to keep the
Let them stand about a week, then take and soak twen
hours in cold water. Next put them in a large kettle
with grape leaves, and fill, covering with weak vinegar.
kle ina dessertspoonful of powdered alum, and cover with g
leaves, setting on the stove until a beautiful bright green.
in a jar and pour this vinegar over them and let them
until next day ; then dry the pickles with a cloth, and
ready the jar, putting in a layer of the pickles with a
the seasoning before mentioned ; fill with strong cider vinegs
Tie up closely, and keep in a warm, dry place.

The spices must be bruised or beaten tolerately fine
putting with pickles ; and a little salad oil added is an in
ment.—Mrs. P. Mc@.

CUCUMBERS OR OTHER SMALL PICKLES.
2 gallons vinegar.
3 tablespoonfuls ginger.
2 tablespoonfuls celery-seed.
1 tablespoonful cinnamon.
2 tablespoonfuls turmeric.
1 tablespoonful horseradish,
"1 tablespoonful garlic,
2 tablespoonfuls pepper.
1 teaspoonful cloves.
1 teaspoonful of mace.
1 teaspoonful of allspice ; all the spices must be pub
Add the garlic and horseradish when cold. Add two
-sugar, which must be boiled in the vinegar and poured 0
gpices. One teaspoonful red pepper will improve it. X



PickrLep CucUMBERS.
allon vinegar.

punds brown sugar.
ablespoonfuls cloves.
blespoonfuls allspice.
blespoonfuls mustard.
ablespoonfuls celery.
blespoonful white ginger.
espoonful einnamon.
espoonful black pepper.
ods green pepper.

lemons sliced.

ittle horseradish.

{rs. B, T.
CucuMBER PICELE.

2 gallons good vinegar.

1 cup bruised ginger.
.1 cup mustard-seed.
1 cup garlie.
2 onions chopped fine,
% teacup black pepper.
_ 1 teacup celery-seed.
/4} ounce mace.
/' ~% ounce cloves.
/ 4 ounce turmerie.

/

. PICKLED OUCUMBERS—CUCUMBER PICELE. 267
in plain vinegar before putting in the spiced vine-

kins and snaps are made in the same way as cucumbers-

onions, and as many cucumbers as the vinegar will wels

all together until the cucumbers are tender, and they
ready for use in a week or so. To green the fruit: line
r brass kettle with grape-leaves, and then pour weak vine-
the cupumbers, cover with leaves, and boil a little while,

~
|

{
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1 pod red pepper.
1 handful horseradish.
3 pounds brown sugar.
After greening the cucumbers, put them in plain vine
a few days. Then boil the spices in one gallon of the
and pour it over the pickle boiling hot. Do this twice;
be ready for use in a week.—Mirs. P. W. B

Bomep CucumMBER PICcKLE.

Take fresh cucumbers (size for eating), put them in b
a few days; take them out, and put them in vinegar to s
two days. Then wipe them dry, ecut them in pieces o
thick. Make a seasoning of a mixture of allspice, cloves,
nutmeg, and whole black pepper, about two ounces to
five cucumbers. Add celery-seed, and onion chopped fin

Take a large stone jar, put a layer of cucumber and
of the mixture, with plenty of brown sugar (about eight
to a large jar). In this way fill the jar, then covei"'
strong vinegar: tie the mouth up securely, put the jar i
of cold water, and boil until the cucumber is tender, and t
will be ready for use in a few days.—Mrs. C. C. MoP.

PickrEp CUCUMBERS.

Put them in a wooden or stone vessel, pour over 8t
and water boiling hot, put a weight on to keep them un
pickle. After three days, pour it off, hoil, and turn :
again : let stand three days again; then take them out
them Le one night in plain cold water; next day put the
the fire, but do not let them boil, allowing one table
alum to one gallon vinegar; mace, cinnamon, P
white and black mustard-seed and grated horse;
tablespoonful each to every gallon vinegar, and one
ful turmeric, and two and one-half pounds sugar.
double piece of linen, and a soft, thick brown paper, an
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t; throw in the vinegar and keep in a dry place. A
er and linen cloth are nice to be over the pots.—Mrs. G. P.

Sweer CucumeEr PICKLE,

e cucumbers and soak in brine a week; then soak in salt
jer until the salt is extracted sufficiently. Boil in strong

water half an hodr, then in ginger tea half an hour.
¢ a syrup of one quart good vinegar, one pint water, three
Is sugar, to four pounds cucumbers; season with mace,
‘ on, cloves, and celery-seed. Put in the cucumbers and

till the syrup is thick enongh. Add some sliced ginger.—
8. M. T

CucumsEr SWEET PICKLE.

st lay the cucumbers in salt and water for one week or
ays ; next cut them in slices quarter of an inch thick. Then
out the salt and boil them in alum water half an hour, and
ards in ginger tea for one hour. Then make a syrup of
pint water, one quart vinegar, three pounds sugar to every
pounds cucumbers. Flavor with cloves, mace, and cinna-
Boil all together until the syrap is sufficiently thickened.

To Prckre Ripe CucUMBERS.

ke them yellow, but not too ripe, scrape the seeds well
i3 lay them in salt and water twenty-four hours, then malke
up same as for peaches; in a week scald the vinegar again.
Mrs. C. .
GreeNn Tomato PICKLE.

ice green tomatoes and onions; sprinkle each layer with
let them stand until next day, then press all the juice ont,
season very highly with red and black pepper, celery,
stard seed, a little turmeric, and some sugar; cover witl
egar, and cook until tender.—Mrs. M. D.

Green TomaTo PICKLE.
Slice and chop green tomatoes, until you have one gallon
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Chop one dozen large onions. Mix and sprinkle
spoonfuls of salt upon them, let it stand one night;
drain off all the water, and have one quart strong vi
pounds sugar, spices and pepper to your taste. Put
vinegar, and put with the tomatoes in a porcelain kett]
half an hour. Place in the jar for keeping and cover
Three or four days afterwards, boil agzin for a few miny
put away for use.—Mrs. L. P.

Green Tomato Prckle.

One peck tomatoes sliced.
One dozen onions.
Sprinkle with salt, and lay by twenty-four hours; then
them.
3 pounds sugar to one gallon vinegar.
14 ounces ground pepper.
1 ounce whole cloves.
1 ounce mustard-seed.
1 ounce allspice.
1 cup mustard, mixed, 1
Put all in a kettle, with vinegar enough to cover; k
tender.— Mrs. S. B. .

To MAKE GREEN ToMATO SAUCE.

16 pounds tomatoes.

7 pints good cider vinegar.
4 pounds brown sugar.

4 pint celery-seed.

3 pint mustard-seed.

14 pints onions, cut fine,

1 teacup ground mustard.
% ounce mace.

2 ounces cinnamon.

1 ounce allspice.
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4 ounce cloves,

- 4 pound black pepper.

Put all of the spices in the vinegar, and boil one hour. Then
n the tomatoes, which you must slice the night before, and

t one layer of salt and one of tomatoes. Drain the water off,

d boil the tomatoes in the spiced winegar till done,—Mrs. Dr. 8.

Green TomATO SAUCE.
and slice the tomatoes. To two gallons add :
5 tablespoonfuls ground mustard.
24 tablespoonfuls ground black pepper.
2 tablespoonfuls ground allspice.
2 tablespoonfuls ground cloves.
3 gills white mustard-seed.
1 gill celery-seed.
1 gill salt.
1 pint onions, chopped fine.
2 quarts brown sugar.
2 quarts vinegar.
at all the spices, except the mustard-seed,and boil togethez
thick as marmalade.—Mrs. S. T.

Green Tomato Sauce.
2 gallons tomatoes, sliced.
3 tablespoonfuls salt.
3 gills of mustard-seed, whole.
2% tablespoonfuls pepper.
13 tablespoonfuls allspice.
8 tablespoonfuls mustard, beaten smooth.
1 teaspoonful cloves.
1 teaspoonful cinnamon.
1 teaspoonful celery-seed.
1 pint onions, chopped fine.
1 quart sugar.
2% quarts vinegar,
ix thoroughly and boil till done.—Mrs. P. Me @,

L
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- 1

Sweer TomaTo PICKLE. 3

Peel small tomatoes with a sharp knife; seald in g
ginger tea until clear. To four pounds tomatoes, two
sugar, not quite one guart vinegar; cinnamon, mace,
to taste. i
Scald the tomatoes and pour on boiling hot.—Mrs, J. f

Sweet Tomato Pickle.

Boil green tomatoes in strong ginger tea for ten m
Then take out, and to every two pounds add one quart of
gar, one pound sugar, cinnamon, cloves and mace to your

—Mrs. P.

3.k
111

Sweet Tomato Pickle.

Slice one gallon green tomatoes, and put a handful
cach layer of tomatoes. Let them stand twelve hour
drain off the liquor, and add to them two green peppe
from two to four onions, sliced ; take two quarts vinegar, hi
pint molasses, two tablespoonfuls mustard, one teaspoon
spice, and one of cloves; heat it until it begins to boi
put in tomatoes, onions, and peppers; let them boil ten
pour intoa stone jar, and seal tight. In a fortnight the;
be ready for use.—Mrs, Dr. P. C.

To maxe ProcoArniniL

To one-half bushel nicely chopped tomatoes, which m
squeezed dry, add two dozen onions, chopped fine, one
green peppers, chopped, one box ground mustard, one large
horseradish, nearly one pint salt, four tablespoonfuls g
cloves, four tablespoonfuls allspice.

Mix thoroughly in a stone jar and cover with vinegar, I
a hole in the centre to let the vinegar to the bottom.—

Riee TomaTo PICKLE.

Puncture the tomatv with a thorn or straw, Pub a 12)y€
tomatoes, with onions cut up. gprinkl‘e salt on them, thel
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layer of tomatoes and onions, with salt sprinkled over
When you have filled the jar or vessel with tomatoes,
them remain about a week, then lay them in dishes to drain.
e each tomato a gentle squeeze, to get the salt water out.
them in a jar and cover with strong vinegar. Boil a small
ntity of vinegar with pepper, horseradish, and such other
as you like, and pour it over the tomatoes. To two gal-
s of tomatoes, use a bhox of mustard dissolved in the vine-

—Mrs, C. O.

ToMATO MARMALADE OR SAUCE FOR MEATS.

Scald and peel fully ripe tomatoes, then cut them up, if large.
twelve pounds add six pounds sugar, one tablespoonful beaten
es, one tablespoonful spice and one tablespoonful cinnamon.
~ Boil all in a kettle until the syrup becomes the thickness of
molasses. Then add one quart of strong vinegar and boil for
ben minutes. Pnt away in quart jars —Mis. Mc G

HypEN SALAD,

1 gallon cabbage.

% gallon green tomatoes.

% gallon onions,—all chopped ﬁne.
4 tablespoonfuls salt.

2 tablespoonfuls ginger.

2 tablespoonfuls cloves.

1 tablespoonful cinnamon.

2 tablespoonfuls mustard.

14 pounds brown sugar.

Plenty of celery-seed.

# gallon strong vinegar.

Boil the whole one-half hour.—Mrs. H. D,

Hyden Salad.

i Cut one gallon cabbage as for slaw, one-half gallon green toma.

toes. Cut up one pint green | pepper; taking out the seed care-
12* W
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fully and cutting up the pod (do not use the seed), o1
onions cut up, and the water pressed from them and
away. -
Mix all these, and sprinkle through them 2 tablespo

salt, and let them stand over night. Then take:

2 pounds sugar.

3 large spoonfuls ginger.

3 large spoonfuls turmerie.

3 spoonfuls celery-seed.

3 spoonfuls ground mustard.

2 spoonfuls allspice.

2 spoonfuls cinnamon,

1 spoonful cloves.

1 spoonful mace.

Beat all fine, and mix with the salad; pour over th

three quarts good vinegar, and simmer for twenty mis
Ready for use very soon, and very good.—Mrs. C. M. A.

Hyyden Salad.

1 gallon cabbage, chopped fine.

4 gallon green tomatoes, chopped fine.

4 pint green pepper, chopped fine.

1 pint onions, chopped fine.

Sprinkle salt, and let it stand overnight ; next morning, po!
boiling water over, and squeeze dry. Take:

2 ounces ginger.
4 tablespoonfuls ground mustard,
1 ounce cinnamon.
1 ounce cloves.
2 ounces turmeric.
1 ounce celery-seed.
2 pounds sugar.
2 spoonfuls salt. .
# gallon vinegar. ‘Boil ten minutes.—Mrs.
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Hyden Salad.

Cut up fine, 1 gallon cabbage.

4 gallon green tomatoes.

4 pint green pepper.

1 quart onions minced, the juice thrown away.
- Add to all these:

4 tablespoonfuls ground mustard.

2 tablespoonfuls ginger.

1 tablespoonful cinnamon.

1 tablespoonful cloves,

2 ounces of turmeric. }
1 ounce celery-seed.

2 pounds sugar. j
2 tablespoonfuls salt. :

Mix all well together, add one-half gallon good vinegar, an
boil slowly twenty minutes, Take the seed out of the
pepper.  Make late in the summer.— Mrs. R,

Hyden Salad.

1 gallon of finely chopped cabbage.
1} gallon green tomatoes.

1 pint green peppers—4 pint will do
1 quart oniomns.

4 pint horseradish. /

1 pound sugar. _

4 gallon vinegar.

4 tablespoonfuls ground mustard.

2 tablespoonfuls ginger.

1 tablespoonful cloves.

1 tablespoonful cinnamon,

1 tablespoonful celery-seed.

2 spoonfuls salt,

- Beat the spice well, mix all together well, and boil fifteen

~
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Black peppers can be used instead of the green, one
spoonful ground.—Mrs. E. C. G-

O1n. MANGOES.

1 pound race ginger, well soaked, beaten and dzi
1 pound horseradish.

1 pound white mustard-seed.
1 pound black mustard-seed.
2 ounces ground mustard.

2 ounces black pepper.

2 ounces turmeric.

2 ounces cloves.

4 ounce mace.

1 ounce celery-seed.

2 pounds sugar,

Beat the ingredients’ together in a mortar, and mix the m
tard with as much olive oil as will make a paste. Then
the mangoes have been in brine two weeks, and greened as
would cucumbers, stuff them; if any filling is left, spri
between the layers in the jar. Pour over as much boiling ¥
egar as will cover them.—Mrs. 7. C.

To Mage OiL MANGOES.

Put the mangoes in strong brine for five days. Wash &l
and remove the seed.-
Stuffing for the same.
14 pound white mustard-seed.
# pound pounded ginger. g
% pound black pepper, pounded.
4 tablespoonfuls celery-seed.
3 ounces mace.
Mix these ingredients with as little oil as possible, st
mangoes with it, adding scraped horseradish and one b
garlic. Pour cold vinegar over them, and one pound salt.
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mangoes under the vinegar, and watch them closely. Tt is
to scald the vinegar in the spring.—Mrs. H. 7.

| To GrEEN- MANGOES.

After taking them from the brine, lay them in a kettle with
pe-vine leaves between each layer of mangoes; alittle alu
kled on each layer, Let them simmer all day, cha

A

1 teacup black pepper.

1 ounce allspice.

4 ounce ginger.

4 ounce mace.

% ounce cloves, beat well, but not fine.

Take one head of raw cabbage,

8 omions.

9 teacups of horseradish.

1 guart of mustard-seed.

Take half the beaten spices, and mix with the latter
ingredients, elso three cups of brown sugar; besides, put one
teaspoonful brown sugar in each mango before you put in the
stuffing.

- It takes five pounds of sugar for a three-gallon jar. The bal-
ance of the sugar mix with the spice and vinegar enongn ta
cover the pickle.—Mrs. . C.

Srurrivg For Sixry Mancors.
1 pound black mustard-seed,
1 pound white mustard-seed.
2 pounds chopped onion.
1 ounce mace,
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1 ounce nutmeg.

2 handfuls black pepper.

1 ounce turmerie, well mixed with cold water,

Pound the mace, nutmeg, and pepper.

1 cup sweet oil,

4 pound English mustard.

4 pounds brown sugar, |

Mix all these well together, throwmg in little bits of man

or cucumbers.

PrAace MANGOES.

Pour’boiling salt water over the peaches—let them stand
days; take them out and slit them on one side, and put th
in turmeric vinegar for two days. Extract the seed, stuff
sew them up, and put in the prepared vinegar. Prepare
stuffing as follows: chop some of the peaches from the tur
vinegar, add a large quantity of mustard-seed, celery-seed, 8
good deal of brown sugar—one pound to two and a half po
peaches ; ground ginger, cinnamon, cloves, pepper, turmerie, ¢
any other spices, if you like. Onions chopped fine. Vine|
to be seasoned the same way; and any of the stuffing left
be put in the vinegar.—Mrs. . C.

Peach Mangoes.

- Remove the stones from large white Heath peaches by
ting in halves. Stuff them with white mustard-seed, a
pounded mace, turmerie, and celery-seed. Sew them up.
drop them in with the yellow cabbage.—Mrs, H. T.

Peach Mangoes.

Pour boiling salt water over the peaches, let them stand
days; then take them out, slit them on the side, and pub
in turmeric vinegar for two days or longer. Take them
extract the seed, stuff them, sew them up, and put into U
prepared vinegar. To prepare the stuffing : 1
Chop up some of he peaches, add a large quantity of Wi
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d-seed, a good deal of brown sugar, some ground ginger,
amon, cloves, pepper, turmerie, celery-seed, also a great deal
chopped onion. Vinegar, seasoned with same ingredients.
Quantity of spices can be regulated by your taste.—Miss S.

LPeach Mangoes.

1 nicely, and take out the stones, Have ready the stuffing
proportion to the peaches. Mince fine some soft peaches,
reserved orange peel, preserved ginger, coriander-seed, celery-
, a small quantity mace, cinnamon, candied strawberries, if
ou have them, and pickled cherries. Sew the peaches up, after
fling them, and fill the jar. Then to every pound coffee
gar add one-half pint vinegar, allowing the above quantity
to two pounds fruit. Make a syrup of the sugar and vinegar,
‘and pour on the peaches, boiling-hot Repeat this for three
‘mornings ; the fourth morning put them all on together, and boil
‘a ghort time; add a few spices, cinnamon, and ginger to the
{ﬁyrup when you make it. They will be ready for use in a few
weeks.— Mrs. R.
PeppEr MANGOES.
- With a sharp knife take the cap out of the pod, then serape
out the seed. Lay the pods in weak salt and water for one
hour,
Take hard cabbage, chop them very fine, and to every quart of
eabbage, add
; 1 tablespoonful salt.
1 tablespoonful pulverized black pepper.
2 tablespoonfuls white mustard-seed.
1 teaspoonful ground mustard.
Mix all this well together, drain the peppers, and stuff them
Wwith the mixture, and replace the cap.
Pack them closewy in a stone jar, with the small end down-
- wards. Do this until the jar is filled ; then pour on them strong

. Take large plum peaches, sufficient quantity to fill the jar. |
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cold vinegar. They are ready for use in three weeks.
can use spices and sugar, if preferred.—Mrs. W. A. 8.

To PickrLE WALNUTS.

After the walnuts have been in brine six weeks, scrape
wipe them with a coarse towel. Put them in plain vinegar, |
let them remain for a week or two. Drain them well—p]
a jar, and pour over them vinegar spiced and prepared as for :
low pickles, omitting the turmeric and lemons, and using bk
pepper instead of white.—Mrs. 8. 7. '

. Warsur PIckim,

The walnuts must be quite green and tender. First
them in fresh water, then rub off with a coarse towel. Thev
nuts must be kept in brine a week, and then soaked in
water for several hours, Boil them in vinegar a little wh
this time put water in the vinegar; then put them in
strong vinegar, a portion of which must be boiled and pe
over them four successive mornings. Season with ein
mace, cloves, and add two pounds sugar to one gallon vineg
or in proportion to quantity of pickle.—Mrs. C. C.

Walnut Pickle.

Gather the nuts about the 10th or 20th of June, when
are sufficiently tender to be pierced with a pin; pour
salt water on, and let them be covered with it nine days,
ing it every third day. Put them on dishes to air, until
are black ; then soak out the salt; and put them in weak
for a day or two; put into the jar, and pour on hot the fo
ing pickled vinegar :

7 ounces ginger.

7 ounces of garlic.

7 ounces of salt.

7 ounces of horseradish.

4 ounce red pepper.

\
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‘4 ounce of orange peel.

4 ounce of mace.

4 ounce of cloves, all boiled in 1 gallon strong vinegar.
1 ounce black pepper also.—Mrs. J. H. F.

Walnut Pickle.

Put the walnuts in salt water for five or six weeks; then in
h water for twenty-four hours; boil in weak vinegar and
ater until soft enough to run a straw through. Then rub
m with a coarse towel; make a strong liquor of vinegar,
rseradish, garlic, and mace ; pour on, and leave them till ready
for use, in two or three weeks.— Mrs. 7\

To PicRLE MARTINAS.

. Take one gallon pot full of martinas. Make a brine strong
‘enough to bear an egg; keep them covered for ten days. Take
out and wash them in cold water, then put them in cold
negar. Let them remain for ten days; drain them, and put
‘them in the jar intended for use. In half a gallon of vinegar
‘scald a large handful of horseradish, scraped fine.

A cupful black pepper.

1 cupful ginger.

4 cupful black mustard-seed.

3 tablespoonfuls of beaten cloves.

3 onions sliced fine.

1 pod red pepper.

3 pounds brown sugar.
Pour them over the pickle, and fill with cold vinegar.— Mrs.
8. D.

Piocxiep MARTINAS.

Put three gallons of martinas in very strong brine, keep
covered for ten days, then wash them in cold water, and put
them in vinegar to stand ten more days; then drain and put
them in the jar intended for them. In three pints of vinegar,
Secald :
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. A large handful of scraped horseradish.
1 cup allspice.
4 cup black pepper.
1 cup of ginger.
4 cup of black mustard.
3 large spoonfuls of cloves, all beaten.
3 onions sliced.
1 pod red pepper.
3 pounds brown sugar.

Poar it over the martinas, and fill up with cold vin

MMiss X, T
Yo PicErLe MARTINAS.

Put the martinas in a strong brine of salt and wa
them remain a week or ten days. Then wash them, and
them in cold vinegar, ro soak the salt and greenish taste
them. Whan ready to pickle, lay them out to drainj &
the following ingredirnts in a gallon of vinegar, and po

“ them in a jar; if not tuil, fill up with cold vinegars
1 large hanaful of sliced horseradish. ~
1 teacup of allspice.
% cup of black pepper.
% cup of mustard-seed (black).
2 tablespoonfuls cloves.
2 pounds brown sugar.
3 or four oniens, sliced.

The spices to be heaten, but not too fine. This quantity

a two-gallon jar.—Mrs. J. J. M.

Crow-CrHOW PICKLE,
4 peck green tomatoes,
2 large cabbages.

15 onions.

25 cucumbers.

1 plate horseradish.

4 pound mustard-
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1 ounce celery-seed.

2 ounces ground pepper.

2 ounces turmeriec.

4+ ounce cinnamon.

Cut the onions, tomatoes, cucunbers and cabbage in small

; pack them down overnight in salt, lightly; in the

ing pour off the brine, and put them to soak in weak vin-

ar two days; drain again, and mix the spices. Boil half a
on vinegar and three pounds sugar, and pour over them hot.

two boxes ground seed.—Mrs. R. A.

Crow-CHOW.

4 peck onions.
4 peck green tomatoes.
5 dozen cucumbers.
- Blice all very fine, and put in a few whole cucumbers, one
nt small red and green peppers; sprinkle one pint salt over
em, and let them stand all night ; then add :
1 ounce mace.
1 ounce white mustard-seed.
1 ounce celery-seed.
1 ounce turmerie. - %
1 ounce whole cloves.
3 tablespoonfuls ground nfustard.
2 pounds brown sugar.
1 stalk horseradish, grated fine.
Cover all with one gallon and one pint of strong vinegar, and
il thirty minutes.— Miss E. 7.
v Chow- Chow.
4 peck onions.
4 peck green tomatoes.
3 dozen large cucumbers.
4 large green peppers.
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Sprinkle one pint salt on, and let them stand all night
cucumbers not peeled, but sliced one inch thick, the
also sliced, In the morning drain off the brine, and add 1
pickles :

1 ounce mace.

1 ounce black pepper.

1 ounce white mustard-seed.

1 ounce turmeric.

# ounce cloves.

% ounce celery-seed.

3 tablespoonfuls made mustard.
" 2 pounds brown sugar.

With a little horseradish.

When cold, ready for use.—Mrs. C. NN.

Crow-Comow Proxne.

1 gallon chopped cabbage.

4 onions.

2 pounds brown sugar.

2 pints strong vinegar,

2 tablespoonfuls black pepper.

2 tablespoonfuls of allspice.

2 tablespoonfuls of celery-seed.
4+ pint mustard-seed.

1 tablespoonful ground mustard.

two hours, then place in a brass kettle, with the vine

spices, and sugar; boil until syrup is formed. Excel
Mrs. J. H. F.

Crow-CHOW.

The recipe is for one gallon pickle; for more, the

must be increased, of course, The ingredients consist ofs

+ peck green tomatoes.

1 large head
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6 large onions,

1 dozen cucumbers.

# pint grated horseradish

# pound white mustard-seed.

4 ounce celery-seed.

A few small onions.

4 teacup ground pepper.

Turmerie, ground cinnamon,

A little brown sugar.

Cut the cabbage, onions and cucumbers into small pieces, anl
them down in salt one night ; then put in vinegar, poured
hot. Do this three mornings. The third morning, mix
e box ground mustard with one-quarter pint salad oil. To
mixed in while warm,—Mrs, 0. B.

Lrrssure CHOW-CHOW.

g % peck green tomatoes.
) 2 large heads cabbage.
15 large white onions.
25 cucumbers. ¥
- Cut these up, and pack in salt for a night. Drain off, and
soak in vinegar and water for two days. Drain again.
Mix with this, then:
1 pint grated horseradish.
§ pint small white onions.
% pound white mustard-seed.
1 ounce celery-seed.
# teacup ground black pepper.
# teacup turmeric.
# teacup cinnamon.
Pour over one and a half gallons boiling hot vinegar. Boil
this vinegar for three mornings; the third morning, mix with
0 boxes mustard, three pounds brown sugar, snd half-pint
eet oil,—Mrs. J. B. D,
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/N SweeT PicRiE PEAcHES.

Vs

/Powder cloves, mace, and allspice, and mix well togeth

vinegar, one teaspoonful of the mixed spices. Boil all to
and when the fruit is done, take from the syrup, and lay on
es. Let the syrup cook thoroughly. Put the fruit in ja
pour on the syrup. Cover when cool.—Mrs. D, K.

To Pickrie PracmEs.

1 pound peaches.

4 pound sugar.

1 pint vinegar.

Mace, cloves, cinnamon ; boil the ingredients every di
six days, and pour over the peaches.—Mrs. F. D. G.

SricEp PEACHES,

.Take nine pounds ripe peaches, rub them with a coarse towe
and halve them. - Put four pounds sugar and one pint got
vinegar in the kettle with cloves, cinnamon, and mace.
the syrup is formed, throw in the peaches a few at a
when clear, take them out and put in more. Boil the
till quite rich; pour it over the peaches.

Cherries can be pickled in the same way,—Mrs. C. 0 (

PracHES TO PIrokLE.

Make a syrup with one quart vinegar and three pound
sugar ; peel the peaches and put them in the vinegar,
boil very little. Take out the fruit, and let the vin
half an hour, adding cinnamon, cloves, and allspice.

A T,
Progrep PrAcHES. fies
Take peaches pretty ripe, but not mellow ; wipe with f
smooth as possible ; stick a few cloves in each one. One
sugar to one pint vinegar. Allow three pounds sugar
pints vinegar to one pan peaches. . Scald the vinegar, b
()
) _|.l
-
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e peaches ; hoil till nearly soft, then take out and boil the
ar a little longer, and pour over the fruit.—Mrs. &, P.

Pickled Peaches.

r days ; take them out, and wipe them dry ; put them in a
t with allspice, pepper, ginger, and horseradish; boil some
rmeric in your vinegar. Pour it on hot.—Miss H. T.

Pracn, PEAR, QUINCE AND APPLE PICKLE.

1 pound fruit.

4 pound sugar
3 4 pint vinegar.
- Dissolve sugar and vinegar together ; put a small quantity of
fruit; boil until you can stick a straw through it. Season with’
cinnamon and mace. Rescald the vinegar, and pour over th«
fruit for nine mornings.— Mrs, Dr. .J.

Sweer Pickie. (Honolulu Melon.)

4 pints vinegar, very clear,

4 pints sugar

1 ounce cloves.

1 ounce cinnamon.
Put all to boil, then drop in the melons, as much as the vinegar
will cover, and boil fifteen minutes. Put them in jars, and every
day, for two or three days, pour off the vinegar, boil it over, and
- pour on the pickles until they seem done—Mys. M, W. T.

CaxtarourE PIcELE.

Cut up ripe melons into small square pieces, peel and scrape
out the soft pulp and seeds, soak one night in alum water, and
‘then boil in strong ginger tea. Then to each pound of fruit add
three-quarters of a pound loaf sugar, mace, cinnamon, and white
“ginger to the taste, and cover with best cider vinegar Boil
till it can be pierced with a straw, then set aside, and the next
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day pour off, and boil the syrup until it thickens a little,
return to the fruit boiling-hot.—Mps. F. . F.

Contaloupe Pickle.

Pare and cut in small pieces, cover with vinegar; pour
and measure, and to each pint put three-quarters of a po
brown sugar * cloves and mace to your taste.

Boil the syrup, put in the fruit and boil until clear; then ta
out the fruit, boil a few minutes longer, and pour it on tl
“pickles, hot. When cold, it is ready for use.— s, E. I,

Cantaloupe Pickle.

Take four or five cantaloupes, quarter, and cover with vine
to stand twenty-four hours. Then measure off the vi
leaving out one quart. To each quart, add three pounds bro
sugar, cinnamon, cloves, and mace to the taste. Place ¢
spiced vinegar over the fire, and when it has boiled awhile, drop
in the fruit, cooking it thirty or forty minutes.— Mrs. R. P.

Ripe MusgMELON PICKLES.

Take hard melons, after they are sufficiently ripe to be
flavored. Slice them lengthwise, serape out the seed, and la
the melon in salt over night; wash and wipe dry, put them :
alum water one hour, wash and wipe them again; cut them
slices and pack in jars. Pour over them a syrup of vin ;
seasoned with cinnamon and cloves ; put three or four pounds
sugar to one gallon vinegar, and boil until it is right th ick.—
Mrs. A. C.

Sweer WATERMELON PICKLE.

Trim the rinds nicely, being careful to cwt off the hard ¢
ing with the outer green. Weigh ten pounds rind and &
it in a kettle, and cover with soft water ; let this boil gently
half san hour, take it off and lay it on dishes to drain. N
morning put one quart vinegar, three ppunds brown sugar,
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cinnamon, one ounce mace, the white of one egg well
n and thrown on top of the lignid (to clear it as you would
, three teaspoonfuls turmerie, all together in a kettle, and
il for a few minutes; skim off what rises as scum with the
Throw in the rind, and poil for twenty minutes. The
of two fresh lemons will give a nice flavor, though not at

necessary.—Mrs. L. W. C.

WATERMELON PrckLz.

4 pounds watermelon rind.

2 pounds sugar.

1 pint vinegar,

Mace, cloves, cinnamon, and ginger to the taste.

- Peel the rind and cut in pieces; boil.in ginger tea till clear,
n throw in cold water overnight. Next morning make a
and preserve the rind ; just before taking off* the fire,
in the vinegar.—Mrs, A. T. i

WarerMeELOoN Rinp ProkrE.

Ten pounds melon, boil in water until tender. Drain the
er off. Make a syrup of two pounds sugar, one quart
egar, one-half ounce cloves, one ounce cinnamon; boil all
s and pour over rind boiling-hot ; drain off the syrup and let
me to a boil ; then pour it over the melons.—Mrs. C. €.
MecP,

PickLE oF WA%ERMELOJN Riyp.

Cut in pieces and soak the rind in weak salt and water for
‘twenty-four hours—of course having first peeled off the out-
side. To seven pounds rind put thrde pounds sugar ; scald
,-ell i ginger tea, and make a syrup of the sugar and vinegar,
cover the rind. Season the syrup with mace and
ﬁo‘ifk'ﬁe rind in it till tender. = A delicious pickle.—

{ Prcriep Prums.

7 pounds sweet blue plums.
4 pounds brown sugar.

13
®
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2 ounces stick cinnamon.
2 ounces whole cloves.
1 quart vinegar, .
Put a layer of plums and spice alternately ; scald the
and sugar together; pour it on the plums; repeat for
three days, the last time scalding plums and syrup toges
Mys. W.

To PicrrLE DAMSONS,

Take seven pounds damsons, wash and wipe them dry, |
pounds sugar, one-half ounce ecinnamon, half-ounce mace,
ounce cloves, half-ounce allspice.

‘With one quart strong vimegar and the sugar make a sy
and pour it over the fruit boiling-hot. Let it stand twen
four hours ; repeat the boiling next day, and let it remain ©
ty-four hours longer ; then put all on the fire together and
till the fruit is done.—Miss D. D,

-

SweET ProRLE.

Boil in three quarts of vinegar four or five pounds sugar,
ounce cinnamon, one ounce allspice, one ounce mace, on
ounce cloves, and pour all over fourteen pounds damso
peeled peaches,— Mrs. 0. B.

GERMAN PIicKIE.

4 pound white sugar.

1 pound damsons.-

1 pint vinegar,

1 teaspoonful cloves.

A few sticks of cinnamon. _
Make a syrup with vinegar, sugar and spices, then drop

few of the damsons atatime. Scald them until the skins

laying each quantity in a dish till all are done. Fill

three-fourths full, and pour in the syrup.— Mys. R. L. P.



-
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Damsoxn Pickie.

7 pounds fruit.

1 ounce cinnamon.

1 ounce cloves.

1 ounce mace.

1 ounce celery-seed.

3 pounds brown sugar.

Spmea to be beaten fine ; put them in the jar, sprinkling the
ce through in layers. ]3011 one quart vinegar with the sugar,
ind pour over the fruit and spices. Repeat the scalding of the
vinegar for four days.— Mrs. C. N.

N
Composirion PICKLE. /-\
1 gallon chopped. cabbage,
# gallon green tomatoes, sliced,
4 gallon cucumbers,
! 1 quart onions,
all finely chopped. Let them stew several hours, theh drain
off the water. Add:
4 tablespoonfuls ground mustard.
2 tablespoonfuls ginger.
1 ounce clo
2 ounces turmeric. o
2 ounces celery seed.
2 pounds brown sugar.
- 2 spoonfuls salt.
% gollon strong vinegar; boil twenty minutes.—Mrs. C. C.
] ~+ Raeotr PickLE.
2 gallons ﬁhop’ped cabbage.
- 2 gallons green or ripe tomatoes.
5 tablespoons of mustard, ground.
3 gills mustard-seed.
# 2 tablespoonfuls allspice.

o
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2 teaspoonfuls cloves.
1 gill salt.
1 pint chopped onions.
1 pound brown sugar.
Some chopped celery, or celery-seed.
3 quarts good cider vinegar,
Boil all well together, and it is ready for use.—Miss E. T

Kentuery Piekre.

Take green tomatoes, cabbage, and onions, about equal qu
tities—grind them in a sausage machine. Salt, and p
mixture in a bag, and let it hang all night or until the juice
run from it-—then season with red and black pepper, mus
seed, celery-seed, cloves, sugar.
Pack in jars, and cover with strong cold vinegar.—Mrs. M.

FrexcH PICELES.

1 peck green tomatoes.
4 peck onions.
% pound white mustard-seed.
1 ounce allspice.
1 ounce cloves. ke
1 bottle mixed mustard.
2 tablespoonfuls black pepper. '
1 tablespoonful cayenme.
1 ounce celery-seed.
1 pound brown sugar. _
Slice the tomatoes and lay them in salt for twelve hours ; pe
off the brine. )
Slice the onions, and put a layer of onions, tomatoe, sy
and sugar into a bell-metal kettle, until the ingredients
all in. Pour in vinegar until well covered, and boil for

hour.—Mrs. Dr. S. &
Tlrench Pickle.

1 gallon cabbage.
% gallon green tomatoes,

V)
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1 quart onions.

6 pods green pepper, without the seed.

3 tablespoonfuls ground mustard, or seed.

1 tablespoonful ginger.

1 tablespoonful horseradish.

1 tablespoonful ciunamon,

1 tablespoonful cloves.

2 tablespoonfuls salt.

1 tablespoonful celery.

} pound sugar.

% gallon vinegar.

Chop up cabbage, tomatoes, onions, and pepper ; sprinkle salt
‘over it, and let it stand an hour or so, and pour off the liquor.
“Add spices and vinegar, boil all together until you can stick a
_straw through the cabbage and tomatoes. This, as you see, will ]
‘only make a small quantity when boiled down.— Mrs. M.

Seanisg PICKLE.

4 dozen large cucumbers,

4 large green peppers.

4 peck onious.

4 peck green tomatoes.

Slice the wi).cle, and sprinkle over with one pint salt, allow
ﬁhem to remain over night, then drain them. Put the whole
‘into a preserving kettle, and aid the following ingredients :
sliced horseradish according to your judgment, one ounce mace,
bna ounce white pepper, one ounce turmeric, one ounce white
Jnustard-seed, half an ounce cloves, half an ounce celery-seed,
four tablespoonfuls of dry mustard, one and a half pounds
brown sugar. Cover the whole with vinegar, and boil it one

hour.— My, J. J. M.

Oniox Proxue,

Peel and scald the onions in strong salt water twenty-five or
thlrty minutes ; take them out and lay on dishes in the sun, a



- .

294 PICKLED ONIONS—APPLE PIOKLE,

day or two, then put them in vinegar prepared as for c:
pickle—Mzys. Dr. J.

Prorrep OxIoxs.

Pour boiling water over the onions and let them stand un
the brine gets cooled ; then change the brine for nine mornin,
warming it every day. The ninth day put them in fresh waj
and let them soak one day and night. Then put the spices s
vinegar on the fire, and let them come to a boil, and drop in ¢
onions in a few minutes; addsugar to your taste.—Mrs. A.

LeMoN PICKLE.

Rasp the lemons a little and nick them at one end ; lay ther
in a dish with very dry salt, let them be mear the fire, a
covered. They must stand seven or eight days, then put
fresh salt, and remain the same time ; then wash them well,
pour on boiling vinegar, grated nutmeg, mace, and whole }
per. Whenever the salt becomes damp, it must be taken
and dried. The lemons will not be tender for nearly a year.
The time to pickle them is about February,—Mrs. A.

Proruive Firry LEMONS. i
Grate off the yellow rind, cut off the end, and pack in salt:
eight days. Set them in a hotoven, in dishes ; turning until
salt candies on them. Place them in a pot and pour on
gallons vinegar (boiling) to which has been added two poun
white mustard-seed, two tablespoonfuls mace, one pound gi
four tablespoonfuls celery-seed, one pound black pepper, ¥
pounds sugar, one handful horseradish scraped. _
All the spices, except mustard-seed, must be pulverized.—
Mrs. H. P. C.
ArrLE PICKLE.
3 pounds apples.
2 pounds sugar.
1 pint vinegar.
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1 teaspoonful mace.

1 tablespoonful beaten cinnamon.

1 dozen cloves.

2 teaspoonfuls allspice.

1 tablespoonful beaten ginger.

! 1 tablespoonful celery-seed.

Boil until the apples are perfectly clear.— Mps. J. A. S.

CaErrY PICKLE,

Pick firm, ripe, short-stem cherries, and lay them in a stone
igu', with the stems on. Put into a kettle vinegar, sweetened
to your taste, allspice, mace, cloves, and cinnamon.

~ Put on the fire until it is scalding hot, then pour over the
_cherries, and let them stand until next day, when the vinegar
"must be poured off them into the kettle again, and scalded as
before, and poured on the cherries. Repeat this for nine morn-
Jings, and your pickle is ready for use.— Mrs. C.

PivkLED BLACKBERRIES.

One pound sugar, one pint vinegar, one teaspoonful powdered
“einnamon, one teaspoonful allspice, one teaspoonful cloves, one
- teaspoonful nutmeg. Boil all together, gently, fifteen minutes,
then add four quarts blackberries, and scald (but not boil) ten
minutes more. The spices can be omitted, if preferred.—
Mrs. W.

A

Tomaro Carsue.

Take sound, ripe tomatoes, grate them on a coarse grater, then
&train through a wire sieve, throwing away the skins and seed.
‘Then put the liquid in a cotton bag and let it drip for twenty-
four hours. Take the residuum and thin to the proper consis-
tency with vinegar. Then season it to your taste with garlic,
salt, pepper, and spices.—Mrs. A. A.

Tomato Catsup.
One-ha.lf bushel tomatoes stewed sufficiently to be strained
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through a colander; to every gallon of pulp add three g
strong vinegar, two tablespoonfuls salt, four tablespoonf
grated horseradish, one pound brown sugar, three large oni
chopped fine, one tablespoonful black pepper. Boil till qu
thick.—Mrs. C. B.

Cold Tomato Catsup.

# peck ripe tomatoes.

+ gallon vinegar.

1 teacup salt,

1 teacup mustard, ground fine.
4 pods red pepper.

3 tablespoonfuls black pepper.
A handful celery-seed.

1 cup horseradish.,

All of the ingredients must be cut fine, and mixed cold. ut
in bottles, cork, and seal tight. It is better kept awhile.—
Mrs. P.

Tomato Catsup.
1 gallon pulp of tomatoes,
1 tablespoonful ginger.
2 tablespoonfuls cloves.
1 tablespoonful black pepper.
2 tablespoonfuls grated horseradish.
2 tablespoonfuls salt.
£ gallon vinegar,

Boil all well together, then add three pounds sugar, and

awhile—Mrs. M, S. C.

Tomato Ceatsup.

Put into a preserving kettle about one pint water, fill up the
kettle with ripe red tomatoes, previously washed and picked,
w1th the skins on, cover closely, and set on a hot five; frequently:
Tstirring that they may not stick to the bottom. Boil about oné
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. Turn into a wooden tray ; when cool enough, rub through
coarse sieve, through which neither skin nor seed can pass.
sure five quarts of this pulp, and boil until very thick, then
two tablespoonfuls horseradish, two tablespoonfuls white
stard-seed, two tablespoonfuls celery-seed, two tablespoon-
s black pepper <beaten fine, two or three races of ginger
en fine, three or four onions chopped fine, a ht.tle aa.rhc,
orie nutmeg, salt and sugar to the taste. - @ v A

strong cider vinegar. Let it boil up once more, and take off the
fire. Bottle, cork, and seal.—Mys, 8. 7.

CucuMBER CaTst e,
Pare and grate the cucumbers. To one quart of cucumbers
add three large onions grated, one teaspoonful salt, one tea-
spoonful pepper, and as much vinegar as cucumbers. Hxclude

the air.— Mrs. L. P.

Cucumber Catsup.
Grate three cucumbers; one onion, one pint of vinegar, one
‘tablespoonful black pepper, one tablespoonful salt, one tea-
‘spoonful pounded celery-seed.
Put the catsup in bottles, with large mouths; as the cucum-
ber settles, and is hard to get out.—Mrs. H. T

Cucumber Catsup.
Chop three dozen large cucumbers and eight white onions,
- fine as possible, or grate them. Sprinkle over them three-
fourths of a pint of salt, one-half teacup ground pepper ; before
~ seasoning, drain off all the water through a sieve; mix well
- with good vinegar, and bottle—2Mrs. P. W.

C'ucumbe'r Catsup.

salt, four teaspoonfuls black pepper, one quart strong vinegar.

: G—ra.te onions and cucumbers.— Mrs, H. D.
18*

Stir all in, and let it come to a boil. Pour in one quart ;

One dozen cucumbers, four large onions, four ta.blespoonfuls .



Warxvr Catsue,

To one gallon vinegar :
Add 100 walnuts pounded.
2 tablespoonfuls salt.
A handful horseradish.
1 cup mustard-seed, bruised.
1 pint eschalots, cut fine,
. % pint garlic.
4 pound allspice.
4 pound black pepper.
A tablespoonful ginger.

If you like, you can add cloves, mace, sliced ginger, and
nutmeg. Put all these in a jug, cork tightly, shake well,
set it out in the sun for five or six days, remembering to sk
it well each day. Then boil it for fifteen minutes, and W
nearly cool, strain, bottle, and seal the bottles.—Mrs. A.

Walnut Catsup.

Take forty black walnuts that you can stick a pin throu

mash and put them in a gallon of vinegar, boil it down to th

quarts and strain it. Then add a few cloves of garlic or o

with any kind of spice you like, and salt. ‘When cool, boi
it. Have good corks.— Miss 2. T.

To make Catsup of Walnuts.

Bruise the walnuts (when large enough to pickle) in a mor-
tar ; strain off the liquor and let it stand till it be clear ; to
quart thus cleared add one ounce of allspice, one ounce b
pepper, one ounce ginger bruised fine. Boil the whole abo
balf an hour; then add one pint best vinegar, one ounce
eight eschalots, or one ounce horseradish. et it stand to co
then strain it again, and bottle for use.—Mrs. M. P.

To make Walnut Catsup from the Leaves.

" Provide a jar that will hold about three gallons. Mix the
following ingredients : common salt one pound, one-half ounce
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wdered cloves, four ounces powdered ginger, one handful gar
‘sliced, six pods bruised red pepper, three handfuls horse-
sh root, sliced. Gather the young leaves from the walnut—
t them small. Put a layer at the bottom of the jar; then
sprinkle on some of the ingredients, and so on with alternate
ers, until the jar is packed full. Let the whole remain in

is state onenight. Then fill with boiling vinegar, tie it closely,
and let it set in the sun for a fortnight. Then press out the
1i juor, strain and bottle.——Mrs. H. W.

Bay Sauce.
Get young walnut leaves while tender. Make a mixture of
- the following ingredients: one quart salt, one handful horse-
radish, one-half dozen ontons chopped up, two teaspoonfuls all-
. spice, one tablespoonful black ground pepper.
Put in a layer of the leaves, and then one of the mixture, so
- on till the jar is nearly filled ; cover with good cold vinegar.
Put it in the sun for a fortnight, then bottle. It will not be
. good for use until it is six months old.
. This is an excellent sauce for fish, It will improve it to add

& tablespoonful of ground ginger.—Mrs. E. C. G.

3

Bay Sanuce.

One pound salt, one-half ounce cloves, four ounces ginger, all
powdered ; three handfuls garlie, three handfuls horseradish
seraped fine, six pods of red pepper cub up fine. Gather leaves
of black walnut when young, cut them up fine ; put a layer of
leaves in the bottom of a jar, then one of ingredients (mixed
« together), until the jar is filled ; tie it up closely and set it in
the sun for two weeks ; then bottle for use. It is not good for
8ix months. Some think two or three large onions an addi-
tion.—Mrs. H. D.

i g MusarooM CAaTsup.
‘Take the largest mushrooms, cut off the roots, put them in a
stone jar, with salt; mash them and cover the jar. Let them
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stand two days, stirring them several times a day; then

and boil the liquor, to every quart of which put one teasp

whole pepper, cloves, mustard-seed, a little ginger; when

bottle it, leaving room in each bottle for one teacupful st

vinegar, and one tablespoonful brandy.
Cork and seal.—M7s. C.

Mushroom Savce.

After peeling, lay them on the oyster broiler and spri
with a little salt, Have ready a hot dish with butter, pep
salt, and cream, and throw the mushrooms into this as they
taken from the broiler. A very nice sauce for steaks.—.]
J. 8.

Musaroom CATsup.

Break one peck large mushrooms into a deep earthen
Strew three-quarters pound salt among them, and set them ¢
night in a cool oven, with a fold of cloth or paper over then
Next day strain off the liquor, and to each quart add one o
black pepper, one-quarter ounce allspice, one-half ounce
two large blades mace.

Boil quickly twenty minutes. When perfectly cold, pub
bottles, and cork well, and keep in a cool place.— Mo, J. B.

Mushroom Catsup.

Pack the mushrooms in layers, with salt, in a jar; let the
stand three hours, then pound them in a mortar, return thi
to the jar and let them remain three or four days, stirring
occasionally.

For every quart of the liquor add, one ounce of pepper,
ounce allspice; set the jar in the kettle of water, and boil fo
hours, then pour the liquor through a fine sieve, and boil untis
it is reduced one-half,

Let it cool and bottle.—Myrs. O, C.



HORSERADISH SAUCE—PEPPER SAUCE. a1

HORSERADISH SAUCE.

Five tablespoonfuls scraped or grated horseradish, two tea-
ponfuls sugar, one teaspoonful salt, half teaspoonful pepper,
e tablespoonful mixed mustard, one tablespoonful vinegar,
ar ta.blespbonfuls rich sweet cream. Must be prepared just
efore using.— Mrs. S. 7.

Horseradish Savce.

I Just before dinner, scrape one teacup of horseradish, add one
teaspoonful white sugar, one saltspoonful salt, and pour over
two tablespoonfuls good cider vinegar. It is best when just
wade.

& CELERY VINEGAR.

Pound a gill of celery-seed, put in a bottle and fill with strong
~ vinegar. - Shake it every day for two weeks, then strain it, and
 keep it for use. It will flavor very pleasantly with celery.—
- Mvs. Dr. J. i

Celery Vinegar.

Take two gills celery-seed, pound and put it in u celery bot-
tle, and fill it with sharp vinegar. Shake it every day for two
weeks ; then strain it, and keep it for use. It will impart an
agreeable flavor to everything in which celery is used. Ming
and thyme may be prepared in the same way, using vinegar or
brandy. The herbs should not remain in the liquid more than
twenty-four hours. They should be placed in a jar—a handful
is enough, and the vinegar or brandy poured over them; take
out the herbs next day, and put in fresh. Do this for three
days; then strain, cork, and seal.— Mrs. R.

PrpPER SAUCE.

2 dozen peppers.

Twice this quantity of cabbage.

1 root of horseradish, cut up fine,
1 tablespoonful mustard-seed.

1 dessertspoonful cloves.
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2 tablesponfuls sugar. .
A little mace. '
Boil the spices and sugar in two quarts of best cider vin

and pour boiling hot over the cabbage and pepper.—J2
4. 8. :

PrrrER VINEGAR.

One dozen pods red pepper, fully vipe. Take out stems
cut them in two. Add three pints vinegar. Boil down to o
quart; strain through a sieve, and bottle for use.—Mrs. D, '

Rep PeppER CATSUP.
To four dozen fine ripe bell-peppers add two quarts go
vinegar, one quart water, three tablespoonfuls grated hovsers
ish, five onions chopped fine. Boil till soft, and rub through
sieve. Then season to your taste with salt, spice, black
white mustard well beaten ; after which boil ten minutes.
celery-seed if liked, and a pod or more strong pepper, a li
sugar. All should be cut up and the seed boiled with it.
tle and cork tightly.— Mrs, G. N.

CAPER SAUCE.

Stir in melted butter two large tablespoonfuls capers, a
vinegar. Nasturtiums pickled, or cucumbers cut very fine
be good substitutes for the capers. For boiled mutton.—Mrs.
R.

Caper Sauce.

To one cup drawn butter add three tablespoonfuls g
pickled capers. If prepared for boiled mutton, use half teacup-
ful of the water in which it was boiled ; add salt and cayer
pepper. Let it boil up once and serve.—Mrs. 8. 7.

TARTAN SAUCE.

One mustardspoon of mixed mustard, salt and cayenne to th®
taste. the latter highly.
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Yolk of one raw egg, sweet-oil added very slowly, until the
tity is made that is desired ; thin with a little vinegar.
Take two small cucumber pickles, two full teaspoonfuls capers,
ee small sprigs parsley, and one small shaleot or leek. Chop
fine, and stir into the sauce about un hour before serving.
If very thick, add a tablespoonful cold water. This quautity
will serve eight persons—is good with trout, veal cutlets, and
..fy';ﬂters.——_M'iss . S

MoRroAN’s TARTAN SAUCE.

Put into a bowl one spoonful of dry mustard, two spoonfuls
salt, a little cayenne pepper, yolk of one raw egg; mix these
 together.

Then add, drop by drop, one teacupful sweet-oil ; stir until
a thick mass. Add a little vinegar. Chop very fine two small
cucumber pickles, two teaspoonfuls capers, two sprigs parsley,
- one leek or small onion, and a little celery; stir all into the
dressing. This is delicious with boiled fish, either hot or cold—
also cold meats, chicken or turkey.—Mrs. S.

I

T Aromaric MusTaRD. /-
4 tablespoonfuls ground mustard. |
1 tablespoonful flour.
1 tablespoonful sugar.
1 teaspoonful salt.
1 teaspoonful black pepper.
1 teaspoonful cloves.
1 teaspoonful cinnamon.
- Mix smoothly with boiling vinegar, add a little salad oil, and
let it stand several hours before using. It will keep any length
of time.—Mr. B. H M.

To Mix MUSTARD,

]
Take half a cup ground mustard, one tablespoonful sugar,
- four tablespoonfuls vinegar, olive oil, or water, whichever is
preferred, one teaspoonful pepper,and one of salt.— Mrs. P. TV,
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CAKE.

Before commencing to make cake, be sure that you haw
the ingredients in the house, and all the implements at
such as trays, bowls, large dishes, large strong iron spoons, e
beaters, ete. :
__Use none but the best family flour in making cake. Itisa
good plan to sift it before weighing or measuri.ng it, and to
it air and sun several hours before using it; ‘as thls males it
much lighter,

It is a great mistake to set aside rancid or indifferent but
for cake-making. The butter used for the purpose should be
good and fresh.

Always use granulated sugar or else powdered loaf or cut
sugar; aspulverized sugar is apt to have plaster of Paris o
other foreign elements in it. Never use brown or even elarif
sugar in cake-making, unless it be for gingerbread.

Do not attempt to make cake without fresh eggs. Cream of
tartar, soda and yeast powders are poor substitutes for these.

A fresh egg placed in water will sink to the hottom. y

Tn breaking eggs, do not break them over the vessels in which
they are to be beaten. Break them, one by one, over a saue
so that if you come across a defective one, you will not s
the rest by mixing it with them ; whereas, if it is a good o
it will be easy to pour the white from the saucer into the bow
with the rest of the whites, and to add the yolk which you
tain in the egg-shell to the other yolks.

The Dover egg-beater saves much time and trouble in be
ing eggs and will beat the yolks into as stiff a froth as the
whites. Itis well to have two egg-beaters, one for the yo
and the other for the whites. Fggs well beaten ought to be
stiff as batter. Cool the dishes that you are to use in bea
eggs. In summer, keep the eggs on ice before using them, a



WHITE OAKE-—SUPERIOR WHITE CAKE. 305

always try to make the cake before breakfast, or as early in the
morning as possible.

Some of the best housewives think it advisable to cream the
butter and flour together, and add the sugar to the yolks when
these are whipped to a stiff froth, as it produces yellow specks
when you add the sugar sooner. The whites must always be
~added last.

In making-fruit cake, prepare the fruit the day hefore. In

‘winter time, this may be easily and pleasantly done after tea.
It requires a longer time to bake fruit cake, than plain. Every
~ housekeeper should have a close cake-box in which to put cake
after cooling it and wrapping it in a thick napkin.

! Waite CAKE.

The whites of 20 eggs. .
1 pound of flour.
1 pound of butter.
1 pound of almonds.
Use a little more flour, if the almonds are omitted.—Mrs.

Dr, 8.

White Cake.

1 cup of butter.
3 cups of sugar,
. 1 cup of sweet milk.
The whites of 5 eggs.
3 cups of flour.
3 teaspoonfuls cream of tartar.
1 teaspoonful of soda—Mrs. D. (. K.

" SBuperior WaHIiTE CAKE,
1 pound sugar.
The whites of 10 eggs.
4 pound butter.
1 pound of flour.

\

!

|

i
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Flavor with lemon or rose-water, and bake in a mod
oven.—Mrs. F. C. W.
LereuroNy CAKE.
1 pint butter.
1 pint eream.
2 pints sugar.
4 pints flour,
2 teaspoonfuls essence of almonds.
The whites of 12 eggs. _
2 teaspoonfuls yeast powder, mixed in flour.—Mrs. N.

WaiTE MounTAIN CAKE.

4 cups flour.

1 cup butter.

3 cups sugar, creamed with the butter,

1 cup sweet milk.

2 small teaspoonfuls cream of tartar.

1 small teaspoonful of soda.

‘Whites of 10 eggs beaten very light.

Bake in jelly-cake pans; when cold, make an icing of whites'

of three eggs and one pound of sugar. Grate cocoanut over.

each layer of icing.—Mrs. P. Mec (.
White Mountain Cake.

/ 1 pound sugar.
4 pound butter. -
4 pound of flour.
1 large teaspoonful essence of bitter almonds.
‘Whites of 10 eggs, whipped very stiff.
Cream butter and sugar, put next the eggs, then the floury
lastly the flavoring.— Mrs. D. C. K.

White Mountain Calke.

Make four or five thicknesses of cake, as for jelly cake
Grate one large cocoanut. The juice and grated rind of twe
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emons or oranges. The whites of six eggs beaten very light, "
h one pound sugar. To this add the milk of one cocoanut,
n rind and juice of one orange. Lastly, stir in the cocoanut
well, and put between the cakes as you would jelly.—Mrs. J. L.

White Mouwntain Cake

1 pound flour.

1 pound sugar.

£ pound butter.

‘Whites of 16 eggs.

Wine-glass of wine or brandy.

~ Bake in flat pans,

Grate two cocoanuts. Beat the whites of four or five egus
to a stiff froth, and mix as much sugar as for icing. Stir in the
cocoanut ; spread between each layer of the cake, as jelly“cake.
Ice it all, or only on top, or not at all, as you please.— Mrs. M.

Mountain Cake.

The whites of 8 eggs. v

1 cup of butter.

2 cups of sugar.

3 cups of flour.

% cup sweet milk.

1 teaspoonful of eream of tartar.

4 teaspoonful of soda.
Mix all the ingredients well, and flavor with lemon. Bake in
. very shallow pans, Ice each cake separately and cover with
jelly; then form a large cake, and ice over.—Mrs, D, S,

Sxow MountalN CAKE.

1 cup of butter,

3 cups of sugar, creamed together.

‘1 eup of sweet cream.

1 teaspoonful cream of tartar and § teaspoon of soda sprinkled
- in 3} cups of sifted flour.

- Whites of 10 eggs.
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Bake in thin cakes as for jelly cakes. Ice and sprinkle
each layer with grated cocoanut. v
Take the whites of three eggs for the icing, and grate one
cocoanut.—Mrs. C. M. A.

Sxow CAKE,

Whites of 10 eggs.

14 cups of sugar.

1 cup of flour.

2 teaspoons of cream of tartar.

Salt.

Flavoring. : !

Rub the flour, cream tartar, sugar, and salt, well together.

Add the eggs beaten light, and stir only sufficient to mix very l
lightly.—Ars. G. P. ]

0
. Ware MounTamy AsH CAXE.
,1 pound white sugar.
1 teacup of butter.
4 teacup sweet milk,
‘Whites of 10 eggs
# small teaspoonful of soda.
1 teaspoonful cream tartar.
3 cups of flour.
Flavor with vanilla or almond.
Bake in jelly-cake pans, with icing and eocoanut between.
Icing for cake.—One pound fine whlte sugar, and whites of 'l
three eggs.—Miss E. P.

MounraiN AsH CAKE,
The whites of 8 eggs.
1 cup of butter.
2 cups of sugar.
3 cups of flour,
% cup of sweet milk,
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4 teaspoonful of soda.

1 teaspoonful cream of tartar.

Mix all the ingredients well, and flavor with lemon.

Bake in shallow pans; ice each cake separately and cover
~ with jelly, then form a large cake and ice over.—Mrs. P.

Bripg’s CaAxE.

1 pound flour.
% pounds sugar.
4 pound butter.
. ‘Whites of 14 eggs.

Cream sugar and butter together, and stir in them flour and
beaten whites, very little at a time; one and a half pounds
fruit, prepared and mixed with batter, will make a nice fruit
cake.—Mrs. H. D.

Brides Cake.
Whites of 18 eggs.
14 pounds sugar.
1 pound flour.
2 pound butter.
Cream butter and sugar together; whip the eggs to a stiff
froth, then add gradually, flour, butter, sugar.
. Season with lemon or brandy. Bake as pound cake.—-Mrs.
R. E.
Bride’s Cake.

14 pounds flour.
1% pounds sugar.
1% pounds butter. '
Whites of 20 eggs. /
# a teaspoon of powdered ammonia dissolved in 4 a wineglass
of brandy.
Heavy plain icing. 13 pound mould.
~ Insert the ring after the cake is baked.— Miss 8.
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Bride's Cake.

4 pound flour.
4 pound butter.
14 whites of eggs.
1 pound sugar—beat in the whites.
The acid of 1 green lemon.
Double for one and a half pound cake.—Mrs. J.

SivEr CAKE.

‘Whites of 8 eggs. -

% pound of butter.

4 pound of sugar.

+and § a quarter of a pound of sifted ﬂour, or 6 ounces of
flour.

Cream the butter and sugar.—Mrs. W. C. R.

Silver Cake.

1 pound powdered sugar
2 pound flour.
4 pound butter.
Whites of 11 eggs.
1 teaspoonful essence of hitter almond.
Cream the butter, gradually rub in the flour, then the sugar ;
add the flavoring ; last of all, stir in the whites of the eggs
heaten to a stiff froth. Flavor the icing with vanilla or bitter
almonds.—Mrs. 8. 7.
Silver Cake.
One cup sugar.
4 cup butter.
v 1% cups flour.
4 cup of milk.
+ teaspoon of cream tartar, and half as much soda.
‘Whites of 4 eggs.
Beat the butter and eggs to a cream, then add the milk anﬁ
flour with the soda and cream tartar ; whisk the whites of the
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to a froth, and stir them in gently at the last. Flavor with

non.— Mrs. C.
Gorp CAkE.

1 pound flour.

1 pound sugar.

# pound butter,

Yolks of 11 eggs.

Grated rind of an orange.

Juice of 2 lemons.

1 teaspoonful soda.
Cream the butter well, rub into it the flour. Beat the yolks
well, put in the sugar, and beat again ; add the orange rind and
* lemon juice,

Mix all together, and beat for ten minutes. Last of all, sift
in the soda, stirring it in well, Requires two hours to bake in
‘one pound cake-mould. Flavor the icing with lemon—Mrs.
S, 7.

: Axcer’s CAKE,
‘Whites of 8 eggs, well beaten.
1 cup of butter.
2 cups of sugar.
3 cups of tlour.
1 teaspoonful cream of tartar.
4 teaspoonful of soda, dissolved in 4 cup of milk.

Mix in this way ; add the sugar to the eggs, then the butter
well creamed, then the flour and milk alternately. Season to
taste. Bake thin, and spread icing between, on the top and
sides, sprinkling grated cocoanut over the whole.—Mrs. C.

Lany CagE.
1 pound sugar.
4 pound of flour.
6 ounces of butter.
The whites of 14 eggs.
Season with two drops oil of bitter almond,—Miss S.



312 LADY CAKE—MERRY OHRISTMAS CAKE.

Lady Cake.

The whites of 8 eggs, beaten to a froth. 7

3 cups flour.

2 cups of sugar.

1 cup of butter, creamed with the sugar.

1 teaspoonful ¢ream of tartar in the flour.

4 teaspoonful of soda in 4 cup sweet milk.
.// Beat all together, and bake in a mould or small pans. Season
{ totaste. A little whisky or rum improves cake of all kinds,—
| Mee. Dr. . _—
e AR DeLicaTE CAEE.

2 cups white sugar.

24 cups corn starch.

8 tablespoonfuls butter.

‘Whites of 8 eggs.

# teaspoonful soda, dissolved in milk,

+ teaspoonful cream tartar in corn starch.

Flavor with juice of one lemon.—Mrs. R. R.

Delicate Cake.

One pound pulverized white sugar, seven ounces of butter
(stirred to a eream). '

Whites of 16 eggs, beaten stiff.

Stir in 1 pound of sifted flour,

Flavor to the taste. Bake immediately.—Mrs. 4. H.

Merry CHrisTMAs CAKE.

2 cups sugar.

1 cup corn starch.

2 cups flour.

1 cup butter.

4 cup sweet milk.

‘Whites of 8 eggs.

2 teaspoonfuls baking powder.
Bake in jelly-cake pans. Between each layer when done, on
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and top, spread icing, with grated cocoanut. A very
v dish.—Mrs. Mec G. :

Cory StarcE CARE.

1 cup butter.

2 cups sugar.

14 cups corn starch.

2 cups flour.

1 cup milk, perfectly sweet.

# teaspoonful soda.

4 teagpoonful eream tartar,

Beat the sugar and butter together. Dissolve the soda and
corn starch in the milk; put the cream tartar in the flour.

~ Mix these well, and then add the whites of eight eggs well beaten.

- —Mrs. S

Wuite Fruit CAkE.

1 pound sugar.

1 pound flour.

1 pound butter.

1 pound blanched almonds.

3 pounds citron.

1 cocoanut.

‘Whites of 16 eggs.—Mrs. Dr. J.

White Fruit Calke.

1 pound pulverized sugar.

- pound butter.

Whites of 12 eggs, beaten very light.

1 pound flour.

2 grated cocoanuts.

2 pounds citron, cut in small pieces.

2 pounds blanched almonds, cut in thin slices.

Bake slowly.

- 14

&y
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White Fruit Cake. ;

Whites of 16 eggs, beaten well. _
8 ounces butter. i
1 pound flour.
1 pound sugar.
1 teacup citron.
1 cup almonds.
3 cups grated cocoanut.
The citron and almonds to be cut and blanched, of course.

White Fruit Cake [superior, tried recipe].

1 pound white sugar.

1 pound flour.

% pound butter.

Whites of 12 eggs.

2 pounds citron, cut in thin, long strips.

2 pounds almonds, blanched and cut in strips.

1 large cocoanut, grated. 4

Before the flour is sifted, add to it one teaspoonful of soda,

two teaspoonfuls cream tartar. Oream the butter as you do for
pound cake, add the sugar, and beat it awhile; then add the
whites of eggs, and flour; and after beating the batter suffi-
ciently, add about one-third of the fruit, reserving the rest to
add in layers, as you put the batter in the cake-mould. Bake
slowly and carefully, as you do other fruit cake—Mrs. W.

Brack CAKE.

1% pounds butter.

14 pounds sugar.

14 pounds flour.

1% dozen eggs.

2 pounds stoned raisins.

2 pounds picked and washed currants,
1 pound sliced citron.

2 tablespoonfuls pulverized cloves.
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2 tablespoonfuls nutmeg.

2 tablespoonfuls mace.

2 tablespoonfuls cinnamon.

1 tablespoonful powdered ginger.

1 teaspoonful salt.

2 wineglasses of brandy.~—Mrs. D,

Black Cake.

14 pounds flour.

1} pounds butter.

14 pounds sugar.

1 pound citron.

2 pounds beaten raisins.

2 pounds sweet raisins, well cut.

2 pounds currants.

The juice and rind of two lemons and two oranges, one tea-
‘spoonful of soda; after the beaten fruit is well beaten, add the
~cut fruit. The citron or orange peel should never be rubbed in
- flour.—Mrs. P

Black Cake.

Yolks of 24 eggs.
1 pound butter,
1 pound sugar.

Take out a gill of the sugar, and in place put one gill of
molasses, one pound flour; out of it take six tablespoonfils,
and in rlace put five s]_)oonfuls of seconds, and one of corn meal.

4 pounds seedless raisins.

4 pound ecitron.

% pound currants.

% pound almonds and palm nuts.

2 ounces grated cocoanutb.

2 ounces fine chocolate.

1 tablespoonful finely ground coffee.

1 tablespoonful allspice, mace, and cloves.
1 tablespoonful vanilla.
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1 gill blackberry wine, or brandy.
1 teaspoonful soda.
2 teaspoonfuls cream tartar.
Bake the mass six hours very moderately.—Mrs J.

Frurr $axe wire Seices.

1 pound butter,

1 pound sugar.

1 pound flour.

1 dozen eggs.

Mix as for pound cake.
Add 1 pound almonds.
1 pound raisins.

4 pound citron.

1 ounce mace.

1 ounce cloves.

1 ounce allspice.—Mrs. . C.

Fruir CAkE.

2 pounds best stoned raisins.
2 pounds currants.
1 pound citron.
12 eggs.
1 pound fresh butter.
1 pound loaf sugar.
1 pound flour.
Malke the batter as you would for nice cake, and before adc
ing the fruit, stir into the batter—
41 teaspoonfuls cream of tartar.
1% teaspoontul soda.
1 large tablespoonful of ground cinnamon.
1 small tablespoonful of white ginger.
4} nutmegs.
1 tablespoonful of best molasses,
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by degrees the fruit and omne-half teacup best brardy;

slowly five hours. Excellent, and will keep good six
—Mys. I

: N Fruit Cake.

18 eggs.

1% pounds flour..

1% pounds sugar.

14 pounds butter. *

2 pounds raisins.

2 pounds currants, washed and picked.

1% pounds citron,

2 nutmegs.

2 pounds almonds, weighed in shell.

2 tablespoonfuls cinnamon.

2 tablespoonfuls mace.

1 small teaspoonful cloves.

1 small teaspoonful salt.

2 teaspoonfuls ginger,

2 wine-glasses of wine.

1 wine-glass of brandy.

1 teaspoonful soda.”

2 teaspoonfuls cream of tartar, in a cup of milk.
- Let it rise about three hours, then bake slowly,and let it
d a good while after it is baked, in the oven.—Mrs. C. B.

Fruit Cake.
2% pounds butter.
2§ pounds flour,
25 eggs.
24 pounds sugar.
3 pounds citron.
5 pounds currants..
5 pounds raisins,
A large spoonful cinnamon,
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1 spoonful mace.
4 nutmegs.
A glass wine,
A glass brandy.
This will make a very large cake.—Mrs. 4. P,

Fruit Cake.

1% pound risen dough.
10 eggs.
2 cups butter.
4 cups sugar,
1 cup milk.
1 cup wine, or brandy.
1 light teaspoonful soda.
1 teaspoonful lemon extract.
. % teaspoonful cloves.
Beat these ingredients together and add one pound of
raisins, one pound of citron dredged in flour.

If very soff for cake, add a little flour.—Mrs. J. W.

7 p - Ricm Froir Cakg, ,\<_
" 1 quart of sifted flour.

1 pound of fresh butter, cut up in 1 pound powdered s
12 eggs.

3 pounds of bloom raisins,

14 pound of Zante currants.

4 pound of sliced citron.

1 tablespoonful each of mace and cinnamon,

2 nutmegs.

1 large wineglassful Madeira wine. Tag

1 large wineglassful French brandy mixed with the spic

Beat the butter and sugar together—eggs separately.
the fruit well, and add the flour and other ingredients, p
the fruit in last, Bake in a straight side mould, 1s it &

&
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One pmmd of bla.néhed almonds will improve this
Bake until thoroughly done, then ice while warm.—

? Fruit Cake.
- 1 pound sugar.
1 pound flour., ’
1 pound butter. ’
2 pounds raisins. .
2 pounds currants.
1 pound citron.
2 tablespoonfuls of mace and cinnamon.
2 nutmegs, powdered.
4 pint of brandy and wine, mixed.
ke in a slow oven. Seedless raisins are best for cale.—
Fo.
PinespPLE, OR ORANGE CAEE.

1 cup of butter.
_ 3 cups sugar.

5 eggs, beaten separately.

3% cups flour.

4 cup sweet milk.

2 teaspoonfuls cream of tartar. -

&

1 teaspoonful soda.
Bake in jelly-cake tins, four or five deep Have ready
thick icing, which put on the cakes as thickly as will stitk ;
ead thickly on that the grated pineapple, or range, the icing
flavored with the juiee of the frmit andy little tartaric
—Mrs, O, C.
; OraNGE CAxE.
ake sponge cake in jelly-cake pans, three for each cake.
read an icing between the cakes, made of whites ofgthree eggs,
n very light, and one and one-quarter pounds powdered

"‘ e rind and juice of one large, or two small oranges.

§v
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The rind and juice of one-half lemon; the other half to be
used for the cake.—Mrs. P. Mc@.

Orange Cake.

8 eggs.

13 pounds sugar.
11 pounds flour.

£ pound butter.
1 pint milk.
2 teaspoonfuls cream tartar.

g 1 teaspoonful soda.

Beat the eggs very light, and mix in the sugar and creamed
butter. Pour in half the milk, and dissolve the cream ta
and soda in the other half. Add the sifted flour as quickly as
possible after the foaming milk is poured in. Bake in jel
cake pans.

Talke six oranges, grate the peel and squeeze the Juwe
two pounds pulverized sugar. If you use sweet oranges, ad
juice of two lemons. After stirving to a smooth paste, sp
between the layers of the cake. Ice, or sprinkle over sugar tl
last layer on top of the cake.—Mrs. J. C. W.

Orange Cake. |

First make a sponge cake with twelve eggs, the weight of
twelve eggs in sugar, and weight of ten in flour. Then ms.lfb;
an icing of the whites of two eggs, the juice of one lemon, 1
the juice and gated rind of two oranges ; add sufficient pow=
dered sugar to e the proper conalstenc)’for icing—then p
between each cake, and on top of the whole cake.—Mrs. C. "

. Lemon CAKE,

o 1 cupful butter.
3 cupfuls white sugar.
b eggs beaten separately.
Cream butter and sugar together.



'! )

| .5 .
LEMON CAEE— GEN. ROBERT LEE’ T, 3821

1 teaspoonful soda.

1 cup milk.

The juice and grated rind of one lemon.

S 5 small teacupfuls flour,

- Bake in small or shallow tins.—Mrs. C. o

e . Lemon Cake.

~ One cupful of butter, three cupfuls of white sugar, rubbed to
- Btir in the yolks of five eggs well beaten, and one teaspoonful
~of soda dissolved in a cupful of milk; add the whites, and sift
in a8 lightly as possible four cupfuls of flour. Add the juice
~ and grated peel of one lemon.—Mrs. Dr. S.

“ RoperT E. Lre” CAxE,

-, Twelve eggs, their full weight in sugar, a half-weight in flour.
) "T‘Eﬁka it in pans the thickness of jelly cakes. Take two pounds
~of nice ““ A ” sugar, squeeze into it the juice of five oranges and
~ three lemons together with the. pulp ; stir it in the sugar until
- perfectly smooth ; then spread it on the cakes, as you would do
- Jjelly, putting one above another till the whole of the sugar is
~ usedup. Spread a layer of it on top and on sides.—Mrs. G.

& (‘}EN. RoeErt LEE’’ CAKE.

-10 eggs.

1 pound sugar.

_% pound flour,

- Rind of 1 lemon, and juice of 4 Temon,
- Make exactly like spofige cake, and bake in jelly-cake ﬁn}.‘

- Then take the whites of two eggs beat to & froth, and add one "

pound sugar, the grated rind and juice of one orange, or juice

- of half a lemon. Spread it on the cakes before they are per-
~ fectly cold, and place one layer on another, This quantity

- makes two cakes.— Mrs. 1. H.

14*
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grated cocoanut stirred in; pile one on another, allowing a li

tar dissolved in the same quantity of milk. Season with lemon |

:og-r
322 CARE—MOUNTAIN COCOANUT CAKE,

Cocoaxur CAEKE,

1 teacup fresh butter.
3 teacups white sugar,
34 teacups flour.
. ‘Whites of ten eggs.
1 cup sweet milk.
1 light teaspoonful soda.
. 2 light teaspoonfuls cream of tartar.
A little essence of lemon, ;
Bake in cakes an inch thick and spread with icing, lmvmg

time for drying off. In making the icing, reserve some plain
for the outside of cake. Finish off by sprinkling on the pre-
pared cocoanut.— Miss P.

Cocoanut Cake. ‘3

Beat to a fine cream three-quarters of a pound. of butter and
half a pound of sugar, Add gradually eight eggs well beaten;
then mixed, one tablespoonful essence of lemon, one small nut-
meg, grated ; mix all well together, then stir in lightly half a
pound flour in turn with half a pound of grated cocoanut.
Pour the mixture in a well-buttered pan, and bake quickly.—
Mrs. C. V. Mc@. ‘

MountaiN Cocosaxur CAKE.

Cream toge one pound sugar, half a pound bufter. Beat
eight eggs ligh ly without separating. Stir them gradually
into the butter and sugar. Sift in one pound of flour, beat ﬂﬂ
light, then put in an even tea.spoon.' of soda dissolved in half
a teacupful of sweet milk,"two even teaspoonfuls cream of tar-

or vanilla. For the icing, nine tablespoonfuls of water and
one pound sugarj boil until it glistens. Beat the whi@
of four eggs to a stiff froth, stir into the boiling icing, then adni'

e
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' a pound of grated cocoanut. Spread the icing between the
es and on the top.—Miss S.

ANGEL'S BREAD.
A variety of Cocoanut Cake.

1 cup butter.

2 cups sugar.
3 cups flour.
Whites of eight eggs.
4 cup sweet milk.
-} teaspoonful soda, 1 teaspoonful cream of tartar, stirred in
the milk,
~ Flavor with vanilla,
Bake in jelly-cake pans.
1 grated cocoanut.
Spread top and bottom of cake with icing, then put on the
. cocoanut, and so on till your cake is large as you wish, Ice
the whole cake, and sprinkle on cocoanut. Make the icing,
three whites to one pound of pulverized sugar, with juice of
one lemon.— Mys. D. R.

Cray CAEE.
3 cups sugar.
1 cup butter.
4 cups flour.
1 cup sweet milk.
6 eggs.
1 teaspoonful soda in the milk.
1 teaspoonful cream of tartar in the flour,
Flavor with vanilla. Bake it in layers.
Leing for the Cake.—Beat the whites of four eggs into a froth,
and add nine teaspoonfuls of pulverized sugar to each egg,
Mlavoring it with vanilla. Then grate up two large cocoanuts,
and after icing each layer, sprinkle grated cocoanut on it. Put
the layers on each other as in making jelly cake.—Mrs. 1. W.

y
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COCOANUT CAEES.

Cocoanut Cake.

2 cups powdered sugar,

4 cup butter.

3 eggs.

1 cup milk. -

3 cups flour,

2 teaspoonfuls cream of tartar,
1 teaspoonful soda.

Balke in jelly-cake pans.

Filling: one grated cocoanut; to half-pound of this add the
whites of three eggs beaten to a froth, one cup of powdered
sugar; lay this between the layers of the cake; mix with the
other half of the cocoanut four tablespoonfuls powdered sugar,
and strew thickly on top of the cake.—Mrs. D. (. K.

One, Two, Three, Four Cocoanut Cake.

- 1 cup butter.

2 cups sugar.

3 cups flour.

‘Whites of 4 eggs.

1 teaspoonful cream of tartar.

% teaspoonful soda.

4 small cocoanut, stirred in at the last.—Mrs. D. C. K.

Cocoanut Cake.

1 teacup of butter.

3 teacups of sugar.

31 teacups of flour.

‘Whites of 10 eggs.

4 cup sweet milk, with one teaspoon not quite full of soda.

2 teaspoonfuls cream of tartar.

Egssence of lemon.

Beat the eggs very light. Cream the butter, then mix the
ingredients gradually. Sift the cream tartar with the flour, and
dissolve the soda in the milk, and add to the cake last. Bake
in pans; an inch thick when baked. Mix prepared cocoanut
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1;]13 icing ; ice the top of the first cake with the cocoanut
., dry it slightly ; lay another cake on top, and ice again,
l continue until the last cake is added, then ice all over.

n the last coat of icing is put on, sprink]e the prepared
anut all over the cake, to give it a frosted appearance.—

e M. S C.

CrocorATE CAKE.
1% pounds grated chocolate.
12 eggs.
12 pounds brown sugar.
1 teaspoonful cinnamon.
1 teaspoonful nutmeg.
1 teaspoonful cloves.
A few coriander-seed.
Break the eggs in the sugar and beat them, adding the choco-
late by degrees, until well incorporated ; then add the spices,
all of which must be well powdered. Grease some small tins
- with lard, and bake quickly.—Mys. 7.
Chocolate Cualke.
2 cupfuls sugar,
1 cupful butter.
3 cuptuls flour.
4 cupful sour cream or milk.
3 eggs.
1 teaspoonful cream tartar.
4 teaspoonful soda.

Beat the sugar and butter together; break the eggs into 1t
one at a time; then add the flour, then the sour cream with the
- soda. Bake in jelly-cake pans.

Filling : two ounces of chocolate, one cupful of sugar, three-
quarters cup of sweet milk ; boil half-done.— Mrs. F.

Chocolate Cake.

3 cupfuls sifted flour.
1% cupfuls sugar.
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1 cupful sweet milk.

1 egg.

2 tablespoonfuls butter.

1 teaspoonful soda.

2 teaspoonfuls cream tartar,

1 teaspoonful essence lemon.

Beat the butter and sugar to a cream, then add the milk

{in which the soda should he dissolved), next the eggs well
beaten, and lastly the essence. Mix two cupfuls of flour, and
afterwards the third cupful of flour into which the cream tartar
has been stirred. Bake in square, flat pans. Grate three I
ounces of chocolate, add four tablespoonfuls of millk; warm
slowly, and add eight tablespoonfuls of white sugar. Boil three
minutes, and pour over top of the cake. If you choose, you ecan
slice open the cake, and put inside of it a custard of one pint of
milk, warmed, and two eggs added, with sugar and flour to your
taste.—Mrs. H.

Chocolate Cake.

2 cupfuls sugar.

1 cupful butter.

Yolks of b eggs and whites of 2.
1 cupful milk.

54 cupfuls flour.

4 teaspoonful goda.

. 1 teaspoonful cream tartar, sifted in the flour.

Bake in jelly-cake tins.

Filling : whites of three eggs, one and a half cupfuls of sugar,
three tablespoonfuls of grated chocolate, one teaspoonful of
vanilla. Beat well together; spread on top and between layers
of the cake.— Mrs. K.

Chocolate Cake.

Cream together one pound sugar, one and a half pounds but-
ter. Beat eight eggs light without separating; stir them grad-
ually into the sugariand butter. Sift in one pound of flonrj
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eat all light.. Then put in an even teaspoonful of soda dis-
in a half-teacupful of sweet milk, two even teaspoon-
cream tartar dissolved in the same quantity of milk. Sea- «
with lemon or vanilla. Bake in jelly pans.

. Ieing for the same: nine tablespoonfuls of water, one pound
f gugar ; boil till it glistens.

Bea# the whites of four eggs to a stiff froth. Stir them into
boiling icing, then add one-quarter pound grated chocolate.
Spread the icing hetween the cakes and over the top.—
: CmocoLATE JELLY CAKE. | 2

Make a sponge cake according to old family recipe, bake
ither in jelly tins or moulds; then slice the cake for the fol-
wing preparation : one teacupful of milk, half a cake Baker's
colate, scraped or grated, one egg beaten with sugar enough
make it sweet; flavor with vanilla. Let it boil (stirring all
e time) till quite thick. Place it evenly and thickly between
‘the slices of cake. Instead of the sponge cake, some use the
~ordinary jelly-cake recipe.—Mrs. B.

Crrroxy CAKE,

12 ounces flour.

12 ouncés butter.

10 eggs.

1 pound sugar.

1 pound ecitron, cut in thin slices,
MJx like a pound cake—Mrs. 0. L. T.

Citron. Cake.

4 large coffeecups sifted flour.
2% cupfuls powdered sugar.
1 cupful butter.
- Whites of 10 eggs, beaten to a stiff froth.
Add two tablespoonfuls rose water.
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Butter a cake pan, and put alternate layers of batter and cf
ron sliced in long, thin slices.—Mrs. Me @,

Citron Cake.
1 pound flour.
1 pound sugar,
4 pound butter.
12 eggs.
2 pounds citron.
2 pounds grated cocoanut.
. 2 pounds almonds.
1 teaspoonful mace.—Mrs. M. E.

Citron Cake.
1 pound of flour.
4 pound of sugar.
4 pound of butter.
10 or 12 eggs.
2 pounds of citron.
1 cocoanut, grated.
Fruit to be put in last.—Mrs. Dr. S.

ArmoNDp CAEE.
1} pounds of sugar.
1} pounds of butter.
1 pound of flour,

12 eggs.
1 pound almonds.—Mrs. B,

Almond Cake.
12 eggs.
1 pound flour.
1 pound sugar.
1 pound butter.
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1 pound almonds (blanched).

1 pound citron.

" Blanch the almonds, and slice the citron thin.
'One wine-glass of brandy.

‘Mix like pound cake.—Mrs. S. T.

Dark Fiec CAxm.
~ 2 cups of sugar.
1 cup of butter.

‘One cup of cold water, with one teaspoonful of soda dissolved
in it
3 cups of raisins, chopped fine.
Cinnamor and nutmeg,.
4 eggs.
1 pound of figs.
“Use the figs whole, covering them well with the cake to
- prevent burning. Bake in layers, frosting between each layer.
Make as stiff as pound cake. Cut with a very sharp knife,
to prevent crumbling. This recipe makes two loaves.—Mrs.
. T

CurranT CAKE,

1 cup butter.

2 cups sugar.

4 cup sweet milk.

5 eggs.

4 cups flour.

% a nutmeg.

3 teaspoonfuls baking powder.
One pound currants washed, dried, and rolled in the flour.—

Mrs. W. L. H. '

' Pouxp CARE.
1 pound butter.
1 pound flour.
1 pound sugar.
16 eggs, yolks of 4,
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After the butter is creamed, work the sugar and butter we
before mixing.— Mrs. M. S. C.

Pound Cake.
1 pound sugar.
1 pound buftter.
1 pound of flour.
12 eggs.

Cream the butter; rub into it gradually the sifted and dried
flour. Beat the yolks of ten eggs very light, then add the
powdered sugar, beat again, add a wine-glass of brandy or
one of good whiskey flavored with nutmeg, or the grated rind
of a lemon ; mix all together. Stirin the whites of twelve eggs
beaten to a stiff froth, just before baking, It will take two 4
hours to bake.—Mrs. S. 7. '

Pound Cake.

1 pound flour.

1 pound of sugar.
4 pound of butter.
10 eggs.

Cream the butter well with flour ; beat the yolks well, and add,
by degrees, the butter and flour, and then the whites beaten to &
stiff froth, Season with mace and one glass of wine. Bake in |
cups well greased. For fruit cake add to above, two pounds
of raisins, two pounds of currants, one-half a pound of citron,
stirred in by degrees. Add nutmeg and cinnamon to the sea-
soning. One pound of butter, and one dozen eggs for fruit
cake.—Mrs. 4. C.

Pound Cake.

Beat the whites of twelve eggs to a stiff froth. The yolks
beat until they look light and white ; then beat in one pound
of sugar ; next add the whites; eream the light pound of butter
until itlooks frothy ; then sift in by degrees one pound of flour
and cream them together, and add the other mixture. Put a :
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powdered mace, if you like, a wine-glass of wine, and the
of brandy.—Mrs. W.

VErY DErricate Pouxp CAKE.
16 eggs, 4 yolks. E
1 pound of flour.

1 pound of sugar,
% pound of butter.—Mrs. 8. T.

Superior Pouxp CAxE.

1 pound of white sugar.
£ pound of butter.

1 pound of flour.

' ‘Whites of 12 eggs, yolks of 9.

Cream the butter ; add part of the sugar and yolks, and beat
ell; then gradually add the whites, and flour and balance of
yolks. Beat well, flavor with extract of lemon, and bake in
a moderate oven.—Mrs. I . W.

Pound Cake.

1 pound flour.

1 pound sugar.

& pound butter.

11 eggs.
Sift and dry the flour, sift the sugar; wash all the salt out ot
~ the butter, and squeeze all the water out of it. Cream the but-
ter with half the flour or move ; beat the whites and yolks sep-
- arately, beating rather more than half of the sugar with the
83 then rub the remaining sugar and flour up together.
all these ingredients, part at a time, first one, then anothér.
- Beat well, and season with French brandy and lemon, or wine
- and nutmeg, to-your taste.— Mrs. M.

- Burrer SroxeE CARE.

: 14 eggs.
Ao Weight of 14 in sugar.
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Weight of 8 in butter.
‘Weight of 6 in flour.
Juice and grated rind of two lemons.
All the ingredients added to the beaten yolks, and the frothe
whites stirred in last.—Mrs. 8. 7.

Butter Sponge Cake.

14 egos.

Their weight in sugar.

8 in flour.

6 in butter.

The rind of 1, and juice of 2 lemons.

Bake quickly.— Mrs. S.

SpoNGE CAKE.

The weight of 1 dozen eggs in sugar.
The weight of 4 eggs in flour.
The juice and rind of 1 lemon,

Beat well, and bake quickly.—Mrs. Mec G,

CoNFEDERATE SroNGE CAKE.

1 cupful white sugar.
2 cupfuls sifted flour.
4 cupful cold water.
3 eggs.
One teaspoonful yeast powder in the flour; flavor to th@
taste. Mix yolks and sucrar then add the water after the
whites (beaten to a stiff froth first), then the flour.—Miss S.

SronGE CAKE.

14 eggs.

Weight of 10 in powdered sugar.

Weight of 6 in flour,

Grated rind and juice of 1 lemon.
Beat the yolks of eight eggs vary light, then add the sugar
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beat again. Put in the juice and grated rind of a leman,

the whites of fourteen eggs beaten to a stiff froth. Beat

ogether for fifteen minutes without cessation, stirring in the

last, barely mixing ; do not beat it. Pour into buttered

lds or shapes and bake in a hot oven. A large cake will

ire fully an hour for baking. If it bakes too fast on top,
with buttered paper.—Mrs, S. 7.

Sponge Cake. (Never fails.)
12 eggs.

Their weight in sugar.

The weight of 7 in flour.
Juice of 1 lemon.

1 tablespoonful good vinegar. ;
- Beat the whites, beat the yolks and sugar; add the whites,
‘beat well; add the flour, and after adding it, do not beat it
Jonger than is required to stir it in; then add the lemon and
Vi egar, just as you put it in the tins or moulds.

" When the cake is hot, lemon sauce is nice to eat with it.—

A

CrEam Sponge CARE,
4 eggs, whites and yolks beaten separately.
2 teacupfuls sugar.
1 cupful sweet cream.
2 heaping cupfuls flour.
1 teaspoonful soda.
Two teaspoonfuls cream ot tartar, mixed in the flour before
it is sifted. Add whites of eggs last thing before the flour, then
that in gently, without beating. Very nice.—Mrs. F.

Exrra Sronce CAKE.

Whites of 14 eggs.
' Yolks of only 7.
Qne pound best white sugar stirred in the yolks after they
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are well beaten. Add the whites, and lastly stir in very 1i
half a pound of sifted flour. Beat very little after puttmg
the flour. Bake quickly.— Mrs. D. . K.

SpongE CakE Rorn.
6 eggs.
14 teacups flour.
1 teacup powdered sugar.
Rind and juice of a lemon. \
Beat the egas separately and very light. Do not beat
batter much after adding the flour, which must be done last o
all. Get a square baking-pan, butter it, and pour one-half
batter in, reserving the rest for a second layer. Have ready
nice damp towel, lay the cake on it when taken out of the pan
spread over the eake, jam or currant jelly; roll it up wh
damp, and when firmly set put it in a place to dry. It is goot
eaten with sauce, when for a dinner dish, or it can be cut:
slices and eaten as small cakes.—Mrs. M. C.

SrongE ROLL.

4 cupfuls of sugar.

4 cupfuls of flowr.

1 dozen eggs. !

Mix as for sponge cake. Bake in thin sheets and spread o
stewed apples, or any kind of fruit, a little sweetened ; roll the
sheets with the top on the outside. Serve with rich wine saace-
—Mrs. Col. 8.

JELLY For CARE.
1 lemon bruised and strained.
1 eupful sugar.
1 large apple.

1 egg. f
Beat the egg and mash the apple fine, grate the lemon pee 2
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: ter. Let boil until it is cooked,and use as you would for
n jelly cake.—Mrs. W. McF.

AxorsER Firrive ror CAEE.

dissolve one-half cake of chocolate in one teacup of cream or
and let it cool siowly; then take it off the fire and stir in
well-beaten whites of three eggs mixed with one pound of
Let it cool, stirring all the time till you find tnat it
harden when cool.

JELLY CAKE.

Beat 8 eggs very light.
Cream § pound butter.
£ pound flour.
4 pound sugar well beaten.
1 teaspoonful tartaric acid.
_ 1 teaspoonful of soda.
Btir these in when ready to bake. Bake in thin pans, and
put on jelly while warm.— Mrs. J. L. *

Levoxy Jriny CAKE. ;

I Bake sponge-cake batter (by recipe given) in jelly-cake pans. i
‘Beat with three eggs, two cupfuls sugar, butter size of an egg,

ed, and juice and grated rind of two lemons. Stir over a

W fire until it boils, then spread between the layers of cake.

lee with lemon icing, or sift over powde —Mrs. 8. T.

JerLy CAKE. : .
8 eggs. '- A

The weight of 4 in flour.
The weight of 6 in sugar.
- To be baked in flat tins.
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To be put in a saucepan and allowed to come to a boil.
the three whites, beaten to a stiff froth, must be stirred in |
the saucepan returned to the fire until it boils up. Sp
between layers of cake.—Mrs. E. C. G.

Leymoxr JErny CAgE.

Dake as for the orange cake. For the jelly: take the
and rind of three lemons, one pound sugar, one-guarter po
butter, six eggs ; beat together; scald as you do custard. W
cool, it must be thick-spread between the cakes; ice the top.
Mrs. C. C.

Rorrep Jerry CAkE.
3 egas.
1 teacup of sugar.
1 teacup of flour.
Beat the yolks of the eggs till light, then add the sugar; con-
tinue beating for some time, then add the whites beaten !
stiff froth ; next put in the flour, a little at a time. Bakeina
long pan, well greased ; when done turn out on bread-bo
then cover the top with jelly and roll while warm, and sli
needed.—Mrs. 4. H.

' Rolled Jelly Cake.

1 cupful sugar.
1 tablespoonful of butter.
213 cupful of flour.

& cupful of milk,
 legg :
Two teaspoonfuls of baking powder sifted with the flour. Bake

a large sheet, and when done, spread on the jelly and cub ﬂl& |
sheets in strips three or four inches wide and roll up. 1f
instead of jelly a sauce is made and spread between the layers
of cake, it may be eaten as a cream-pie and furnish a very nice
dessert, For the sauce, beat together one egg, one tea_apoo:_n_lfﬂ
of corn-starch, or one tablespoonful flour and two tablespoonfuls

: "“‘vg : &
b
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! oar. Stir into a half-pint of milk and boil until it forms

. Fouwe ror JeLLy CAKE. ¢ S
" “" Whites of two eggs, beaten to a froth.
SO

L 2 cupfuls of sugar. Y
Juice and grated peel of #¥oranges.

‘Oranges cut fine, and sweetened and mixed with grated cocoa-
t, also chocolate, is used for filling jelly cake. Sponge cake
better than the soda recipe.—Mrs. C. C.

MarpLE CaxE.

Weigh and make a pound cake; add a spoonful of yeast,

ce one-third part of the batter and add to it two teaspoonfuls

if cinnamon, two teaspoonfuls of mace, one teaspoonful of cloves, |
e teaspoonful of nutmeg, finely ground. {

~Put in your pan, first a layer of the plain batter, then a layer i

the spiced, finishing with the plain. The batter will make

layers of plain and two of spiced. 1t bakes in beautl‘r'ul /

layers. —Mys. C. L. T. -

MareLE OR SricED CAxE,

- Make up a pound cake and add two teaspoonfuls of yeast-
f;bbwdgr. Take one-third part of the batter and add to it two
iﬂaspoonfuls of cinnamon and maece each, one teaspoonful of
-eloves and allspice ea.bh one nutmeg finely powdered Then

Bake asa po{md cake.—Mrs. C. V: M@,

Marsie Cake. ZLight Part.

3 cupfuls sugar.
1 cupful butter.
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MARBLE CAKE.

1 cupful sour cream,
5 cupfuls flour,
‘Whites of 8 eggs.

1 teaspoonful soda.

Dark Part.

2 cupfuls brown sugar.
1 cupful molasses.

1 cupful sour eream,

1 cupful butter.

5 cupfuls flour.

1 teaspoonful soda.
Yolks of 8 eggs.

1 whole egg.

1 wine-glassful wine.
Mixed spices.

Put alternately layers of each kind in two-pound moulds.

Marble Cake. Light Part.
1 cupful white sagar.
4 cupful butter.
% cupful buttermilk,
‘Whites of 3 eggs.
1 teaspoonful cream tartar.
4 teaspoonful soda.
2 cupfuls flour.

Dark Part.
4 cupful brown sugar.
% cupful butter.
4 cupful molasses.
% cupful milk.
4 nutmeg,
1 teaspoonful cinnamon.
4 teaspoonful allspice,
2 cupfuls flour.

g ]
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4 teaspoonful soda.

1 teaspoonful cream tartar.

- Yolks of 3 eggs.

- Put in the mould, alternately, tablespoonfuls of light and dark
1t or.—Mrs. D. C. K.

MARBLE orR BisMArRCE CAKE.

3 cupfuls white sugar,
1 cupful butter.
1 cupful sour cream, or buttermilk,
5 cupfuls flour. .
. Whites of 8 eggs.
: 1 small spoonful soda.
- This is for the white batter.

Darke Batter,
2 cupfuls coffee sugar.
1 cupful molasses.
1 cupful sour cream.
1 cupful butter.
5 cupfuls flour.
1 teaspoonful soda.
Yolks of 8 eggs, and a whole one.
1 wine-glassful mixed spices, finely powdered.
1 Put in the pan, in alternate layers of light and dark batter.
‘Bake quickly, like sponge cake. Ice and ornament with choco-
late drops. This fills a two-pound mould.

Rose or Crounep CAEKE.
- 12 eggs, leaving out the whites of 3.

1 pound flour.

1 pound sugar.

§ pound butter.

2 small teaspoonfuls cream tartar.

2 small teaspoonfuls powdered a.lum.

- 1 small teaspoonful soda.
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2 small teaspoonfuls cochineal, dissolved in § cupful
water.

Having dissolved the alum, soda, and cream tartar, mix
the cochineal. Stir these ingredients in nearly one-third of
batter. Pour into the cake mould a layer of white batter,
a layer of red batter, alternately, beginning and ending w
white ; three layers of white and two of red. This is an orna-
mental cake to cut for baskets.

Seice CARE.

Yolks of 4 eggs.

Mix 2} teaspoonfuls yeast powder in 2% cupfuls flour.
1 cupful brown sugar.

4 cupful syrup.

4 cupful butter, must be melted after being measured.
Stir with the sugar 24 teaspoonfuls powdered cloves.
-1 teaspoonful powdered cinnamon.

1 teaspoonful powdered allspice.

The spices must be put in the flour, the syrup added a.ﬁ;sﬁ
the sugar and butter are stirred together, then the eggs and [
milk, and lastly the flour. Mix the above alternately, in your
pans, after having them buttered.—Mrs. W.

CrEaM CAEE.

2 cupfuls of sugar.

3 cupfuls of flour.

% cupful of butter.

3 eggs.

1 cupful of sour milk.

1 teaspoonful of soda.

2 teaspoenfuls of cream tartar.

Dissolve the soda in the milk, melt the butter and add it to

the eggs. Add the sugar and cream tartar to the flour. Pour
it all together in shallow pans that have been well greﬂﬁdo
Bake twenty minutes.



of sugar, one cup of flour, butter one-half size of an egg. TIf
use cream instead of milk, you can omit hutter. Break
‘eggs into the sugar, beat awhile, then add flour and beat
ovoughly. Have the milk on the fire, and as soon as it boils,
the mixture in it, after thinning it with some of the milk
til it is Like paste; cook until it is like stiff starch. Season
ly with vanilla when cold, and spread it between the cakes
as jelly cake is made.

Grated cocoanut can be used instead, by preparing as fol-
Jows: one large cocoanut grated, two pounds of loaf sugar.
- Pour the milk from the nut on the sugar; boil it two or three
minutes, first mixing in the whites of three eggs; if not soft
enough, add some sweet milk. Take it off the fire, stir in the
grated cocoanut, and spread between the cakes.— Mrs. J. F. G

Cream Cake,

2 cupfuls of sugar.

1 cupful of sweet milk,

3 cupfuls of flour,

2 tablespoonfuls of butter.

4 eggs.

4 teaspoonful of soda.

1 teaspoonful of cream tartar.
Bake in four jelly pans.

CREAM FOR THE SAME.

2 cupfuls of sugar.
4 pint of sweet milk.
4 cupful of flour.
1 egg.
Heat the milk to boiling heat, beat the egg and sugar to-
gether; take a little milk, and make a smooth paste with the
ﬂowt', and stir into the sugar and egg, then stir all into the
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milk. Tet it boil until thick, then spread between cakes.—
Mrs. A. H. : !

Carrran Caxe, (Delicious.)

}pound of sugar,
(' cupfuls of flour, after being sifted. )
cupful of butter.
1 cupful of morning’s milk.
6 eggs beaten light,
2 teaspoonfuls of cream tartar, sifted in the flour.
1 teaspoonful of soda dissolved in the milk, Flavor with

lemon or nutmeg.—Mrs. M.

Cup CAkE.

b cupfuls of flour.
3 cupfuls of sugar.
14 cupfuls of butter.
As much fruit as you like,
1 teaspoonful of soda dissolved in a cupful of milk,
3 eggs.
1 nutmeg.
1 wine-glass wine and brandy mixed.

Mix as pound cake.—Mrs. J. W. H,

Cup Cake.

1 cupful of butter.

2 cupfuls of sugar.

2% cupfuls of flour.

4 cupful of milk,

b eggs, beaten separately.

1 teaspoonful yeast powder.—Miss M. W.

A Nioe Cup ol
egos.
4 cupfuls of flour, + = '
/ b | S
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3 cupfuls of sugar.

1 cupful of butter.

1 cupful of milk.

1 teaspoonful cream of tartar.

# teaspoonful of soda.

Season with mace and nutmeg. Bake in cups or little tin

pans.—Mrs. Wm. C. E.

A Dericiovs CAKE. /

24 pounds flour. /

2 pounds butter.

24 eggs, yolks and whites.

12 ounces almonds. '

2 tablespoonfuls rose water, in which the almonds should be
‘beaten.

2 wine-glasses of French brandy.

2 heaping teaspoonfuls beaten mace, and a butter-plate of
- preserved lemon-peel.—Z. 7.

Delicious Cale.

2 cupfuls of sugar.

1 eupful of butter.

1 cupful of milk.

3 cupfuls of flour, after being sifted.

3 eggs.

2 tablespoonfuls baking powder.
~ Bakein jelly-cake pans, and between each layer put fruit jelly,
~ dcing of chocolate and cocoanut each. This quantity will bake
- five thin cakes.—Mys. McG.

CAKE.

1 quart of flour, well dried.

1 cupful of butter.

3 cupfuls granulated sugar—it is better than pulvenzed.
6 eggs, well beaten,
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Lemon, or other seasoning.

1 light measure of both Horsford’s powders, or, if prefe
2 small teaspoonful of soda, and 4 eup of buttermilk,

Cream of tartar takes the place of buttermilk, when used
with soda.—Mrs. A.

CAkE with sawce.)
5 eggs.
1 pound of flour.
4 pound of sugar,
4 pound butter.
1 cup of cream.
: 2 teaspoonfuls cream of tartar.
1 teaspoonful of soda.—Mrs. C. B.

CaAre THAT caxwor FarL

1 pound sugar,

1 pound flour.

£ pound butter,

8 eggs.

1 teacup of sweet cream,

2 teaspoonfuls cream of tartar, sifted in the flour.

1 teaspoonful of soda dissolved in a little water, and put in
the cream. Bake in pans or cups.—Mrs. P. '

Cusrarp Caxe,

% cupful butter.

2 cupfuls sugar.

T eggs, leaving out 4 yolks.

3 cupfuls flour.

1 cupful of milk,

2 teaspoonfuls baking powder. Bake in shallow pans.

For the custard: one quart of milk, let come to a boil,

sweeten it ; take the four yolks and three tablespoonfuls of corn-
starch, mix with a little of the milk cold, and then stir it grad-
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into the boiling milk, and continue to stir until done.
piece of butter the size of a walnut ; flavor with vanilla,
and put between the cakes.—Mrs. C. B.

: . Mgs. Gaur’s CAgE.
‘Whites of 13 eggs, yolks of 3.
4 pound of butter.

1 pound of flour.
1 pound of sugar. Season to taste.—Mics B, 7.

+

Norrork CAKE.

Beat to a cream :
1 teacup of butter.
6 eggs.
3 teacups of sugar.
1 teacup of cream.
4 teacups of flour.
4 nutmeg,
1 wine-glass of brandy.
1 pound raisins.

1 teaspoonful of sod%, dissolved in cream.—Mrs. Dr. 8.

Kerrie CAxE.
Have a large, nice brass kettle ready. Set it on a few warm
- embers, not with any fire ; put into the kettle:
12 eggs.
1 pound sugar.
1 pound butter.
A light pound of flour.
1 teaspoonful of mace.
Rind and juice of a large lemon. '
Stir all the materials rapidly, and with a strong, large iron
Bpoon or a long butter-ladle. When it is light, which will be
- in about three-quarters of aryhoury pué"it; in a mould and bake
88 common p;:gn;d cake. It is good with
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2 pounds currants. -
2 pounds raisins.
4 pound citron.

1 glass of brandy.—Mrs. M. C. C.

Parson’s CaAkE.

5 eggs.

1 large teacupful brown sugar.

4 cupfuls flour. -

3 cupfuls molasses.

1} cupful butter.

Ginger and spice to the taste.

1 teaspoonful soda, dissolved in a little milk. Bake.—M7s.
D. R.

Risen CAxE.

13 pound flour.
1 pound sugar.
9 ounces butter.
3 gills milk.,

4 pint yeast.

4 eggs.

Work the butter and sugar togetier. Put the yeast in the
flour and one-half the butter and sugar the overnight; then
mix the milk in, and beat it some time. Set it where it will
rise. In the morning, when well risen, mix in the remainder
of the butter and sugar, and the eggs, also some currants or rai-
sing, or both, if you wish them, a little nutmeg or mace, and
beat all well together for some time. Then put it in the pan
-and set it to rise again. It must be very light before you put
it in the oven. It requires some time to soak,—Mys, 1. H.

Ruceres’ CAkE,

6 eggs.
14 cupful hutter.
3 cupfuls sugar.
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4 cupfuls flour,

1 cupful milk.

1 teaspoonful soda.
‘Se&!on to taste.—Mrs. K.

Tresy CAKE.

Soak sponge cake in wine and water. Make a custard of six
pggs to one quart of milk, and vour over it. Reserve the
ites, beat to stiff froth, to put over last—Mrs. Dr. 8.

Verver Caxe.
Half a pound of butter, one pound sugar; creamed together.
~ One teacup of cold water, with a level teaspoonful of soda
. dissolved in it, and poured in the butter and sugar, two tea-
- spoonfuls cream of tartur, sifted in one pound of flour.
 Mix the flour with butter, sugar, and water, and beat well,
- Take five eggs, beat yolks and whites separately, and then beat
them together three minutes. Season as you like, and mix
with the batter. Beat considerably and bake half an hour.—

Mrs, A. B.
WHORTLEBERRY CAKE.

¢ eggs, beaten separately.

1 pound sugar.

% pound butter.

1 quart flour.

4 pint sifted meal.

1 teaspoonful soda.

A little mace and cinnamon,
| After mixing, stir in one quart of the berries, so as not to

‘mash them, having previously dusted them with flour. Mix

the soda with one-half pint of cream or milk.—Mrs, A. P.

Narres Biscuir.

1 pound flour.
1 pound sugar.
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12 whites, and 10 yolks of eggs.
2 glasses wine.
They should gradually harden in the oven till quite crisp,
be frequently turned in the pans.

Icive.
13 pound sugar.
% pint water.
Boil until it ropes. Have ready the whites of seven eggs
well beaten, pour the syrup into a bowl, and beat until milk-
warm, Then put in the eggs, and beat for an hour.—Mrs. W.

Hor Icmxe. Rt

Dissolve one pint powdered sugar in two or three table-
spoonfuls water, and boil.

Beat the whites of four eggs to a strong froth ; add the hot
sugar, stirring in till smooth. Beat about two minutes and fla-
vor to your taste, spread on the cake, and put in a hot place.—
Mrs, P.

Icive.

‘Whites of two eggs, beaten to a froth. ]

One pound of sugar, dissolved and hoiled in a small teacup of
water.,

Then strain the sugar and pour it into the egg, bea.{:m.g it
hard until cool.

Add one-half teaspoonful lemon acid.— L. D. L.

Borrp Iemsg,
1% pound eut sugar, or double refined.
1 teacup of water.
6 whites of eggs, :
Boil the sugar to candy height ; when nearly cold putin eggs.
— Miss E. P. .

e

Cowp IciNe.

‘Whites of 3 eggs.
1 pound sugar.



IQING FOR CAKE—BOILED ICING. . 849

at - very light and seas;m with vanilla or lemon. After
very lightly, add the white of another egg and it will
a pretty gloss upon the icing.—Miss E. P.

Icive vor CAKE.

Take three pounds cut or best quality of loaf sugar, dissolve
in a small guantity of water, boil to candy height or until it
opes. Have ready the whites of thirteen eggs well beaten.
hen the sugar is boiled sufficiently, pour it into a deep bowl,
‘occasionally stirring it gently, until you can just bear your fin-

er in it; then add the beaten egg all at once, beating it very
rd for half an hour, when it is ready for use, Strain into the

i’ar half an hour.—Mys. F. C. W.

! Icive.

Break into a dish the whites of four eggs. Whip in by
degrees one and one-quarter pound of the finest loaf sugar,
~ powdered and sifted. Beat till stiff and smooth, then add the
~ strained juice of a large lemon with a few drops of oil of lemon,
- and beat again ; in all beat half an hour. If too stiff add a lit-
tle more white of egg. Some persons put it on with a knite,
- but it is far smoother and mare evenly spread over the cake if
Pput on with a large spoon. Dip up a spoonful of the icing and
pour it from the spoon over the cake. Pour it over the top of
~ the cake and it will diffuse itself down the sides. To coloricing
- yellow, steep the rind of an orange or lemon in the lemon juice -
- before straining it into the icing. To make it pink, put in
- strawberry or cranberry juice with the lemon juice.—Mrs. 8. 7.

Ioive ror CAKES. 3

Whites of six eggs to one pound sugar, or one egg to three

teaspoonfuls of sugar.—Mrs, Dr. J.

Bomep Icixa.
One and one-fourth pound loaf sugar, added to one teacuf
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of water and bOllPd to a thick syrup. Then strain it through
thin muslin, and, while hot, stir into it the whites of three eggs
beaten stiff. Then beat in the strained juice of a lemon and
season with a little oil of lemon. If too thin, add a little sugar;
if too stiff, add a little more white of egg.—Mrs. S. T. '

Sorr GiNgErR CAEKE.
1 cupful butter.
1 cupful sugar.
1 cupful molasses.
1 cupful sour cream.
3 egas.
# tablespoonful of soda.
2 tablespoonfuls of ginger.
Flour until the spoon will almost stand alone. Cloves and
cinnamon to taste, (This is very good.)—Mrs. J. K.

SorFT GINGERBREAD,

3 eggs.
1 teacup butter.
% teacup ginger.
1 teacup molasses.
3 teacups sifted flour.
1 large tablespoonful of ginger.
1 small teaspoonful of soda, dlssolved in § teacup of sour
‘cream.—Mrs. Me G,
Gixger LoAF.
™) 6 eggs
4 cupfuls molasses.
2 cupfuls of butter.
6 cupfuls flour.
1 teaspoonful soda.
1 tablespoonful ginger.
Cinnamon to your taste.—Mrs. P. We
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RisENy (GINGERBREAD.

\ 2 pounds flour.

B 1 pound nice brown sugar.
1 pound butter.
6 eggs.
4 pint molasses.

| 3 ounces ginger.

Bake in a large cake.—Mrs, A. 7'

LicHTENED GINGERBREAD.

1} pound of flour.,
+ pound butter,

+ pound sugar.

6 eggs.

6 races of white ginger.

1 teaspoonful soda.

1 pint molasses.

Tobe baked in tins or a pan.—Mrs. I. H.

i - Givaer Cup CAgE.

it ece. v’ 47

- 1 cupful molasses ‘ s
1 cupful sugar. J Nl diies Rl “ ’; p +7
1 cupful butter lard will answer). V 2286 L s

- # teaspoonful soda, dissolved in 1 tablespoonful buttermilk, L / o
1 tablespoonful ground ginger. '

2% cupfuls flour.
- Mix as other cake. Some like allspice.—Mrs. H. D, mm

Mozrasses (JAKE, 7.' 5 u” ft‘
b light cupfuls flour. ren 4 .‘- ‘
5 eggs. ~Pde
2 cupfuls sugar. m 57 ~ e
2 cupfuls molasses. : [ #rd |
1 cupful butter. S,
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All well beaten together. Bake as pound cake,—Miss B, |

Flour enough to make it as thick as ordinary cake.— Miss
o C

MOLASSES CAKE—BLACK, OR MOLASSES CAKE.,

1 cupful cream, with one teaspoonful soda.
2 tablespoonfuls eream of tartar.
2 teaspoonfuls ground ginger.

Molasses Calke.
1 teaspoonful soda.
1 pound butter.
1 pound sugar.
1 pint molasses.
1 tablespoonful ginger.

Morasses Pouxp CAxE.

4 pound butter.

2 cupfuls sugar.

2 cupfuls molasses.

6 cupfuls flour,

1 cupful cream.

4 eggs.

Some cloves and nutmeg; add lemon to taste.
—Mrs. Dr, 8.

BLrACK, or Morasses CAxE.

1 quart flour.

5 eggs.

1 pint molasses.

4 pound butter.

2 tablespoonfuls ginger.

1 teaspoonful soda, dissolved in 1 teacup sour milk.
—Mrs. T. C.
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SMALL CAKES.

ALBANY (CAKES.

14 pound flour.
13 pound brown sugar.
14 pound butter.

1 tablespoonful lard.
4 tablespoonfuls powdered cinnamon.

i 1 teaspoonful soda, dissolved in a cup of milk.

‘Roll on extra flour very thin. Dip the face of each cake in
granulated sugar, Bake slowly in greased pans.—Mrs. R. .

Scorce Caxkes, ( Very nice.)

2 pounds flour.

14 pound sugar.

1 pound butter.

6 eggs, beaten together.

3 nutmegs.— Mrs. P. Mc@G.

SweET CRACKERS.

4 eggs,

4 cupfuls sugar.

4 pound butter.

1 teaspoonful soda.

1 cupful sour cream.

Pounded cinnamon and grated nutmeg for flavoring.

Sufficient flour for a soft dough.
- Roll thin and cut it with tin shapes, and bake quickly.—
- M. 8.

6 eggs.
/ 1 pound sugar.

4 pound butter,

1 teaspoonful soda, in 1 cupful sour cream.

2 teaspoonfuls cream of tartar, in 1 quart flour.
—Mrs. 8.

Drop CAKE.
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CrEaM CAKES.

Beat up one egg, add to it half a cupful sugar, halfa cupfil flour,
mixing thoroughly. While this is being done, put on the fire
half a pint milk ; when it boils, stir in the eggs, sugar, and
flour mixture, then add a piece of butter, half the size of an egg
Stir all the time until it is of the desired consistency, which will
be in & few minutes. When cold, add, and thoroughly mix, one
and one-half teaspoonful vanilla,

For the cake: put one tumblerful of water to boil, and then
add one-quarter pound butter; when melted, put in one and
one-half tumblerful of flour. Stir in, mixing thoroughly, being
careful not to burn it. It is sufficiently cooked by the time it
is thoroughly mixed. Remove from the fire, and when cool,
stir in five unbeaten eggs, mixing one at a time. It will then
be the consistency of stiff paste. Drop on buttered tins, and
bake in a quick oven fifteen or twenty minutes. Cut the side
and insert the cream.—Mrs. H. M.

MARGUERITES.

Cream together one pound of sugar and one pound of butter
very light. Beat the yolks of six eggs, sift one and one-half
pound of flour into the eggs, butter, and sugar ; one teaspoonful
of mixed spices, one-half glassful of rose water. Stir the whole
well, and roll it on the board till it is half an inch thick; cut
in cakes and bake quickly. When cold, spread the surface of
each cake with marmalade. Beat the whites of four eggs light,
and add enough powdered sugar to make them as thick as icing.
Flavor it with lemon, and put it on top of ‘each cake, Put the
cakes in the oven, and as soon as they are of a pale brown, take
them out.—Miss M. C. L.

Marguerites.
Two pounds of flour, one pound and five ounces of sugar, one

pound and five ounces of butter, eight eggs. Rub together the
butter and sugar till perfectly light; beat the eggs till very
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ok, leaving out the whites of six eggs for the icing. Sift the
into the eggs, butter and sugar, one teaspoonful of mixed
ces (cinnamon, mace, and nutmeg), half a glass of rose water.
the whole well together, and voll it on your paste-board
ut half an inch thick; then cut out the cakes and bake
m a few minutes. When cold, spread the surface of each
with marmalade or jam. Beat the whites, left out, very
t, and add enough powdered sugar to make them as thick
cing. Season with lemon or vanilla, and with a spoon put it
each cake. Put the cakes in the oven to brown.—Mrs. Z.

MarGUERITES, OR JELLY CAKES.

~ Rub together one pound sugar, one pound of butter, till per-
y light. Beat six eggs till very thick, leaving out the
; Bift one and a half pound of flour into the eggs,
ntter, and sugar, one teaspoonful of mixed spices (cinnamon,
ace, and nutmeg), and half a glass of rose water. Stir the
hole well, and roll it on the paste-board about one-quarter
ich thick. Then cut out the cakes and bake them a few
- minutes. When cold, spread the surface of each cake with
ch jam or any marmalade. Beat the whites of four eggs
light, and add enough powdered sugar to make them as
fbiok as icing. Flavor it with lemon or rose water and with a
poon put it on each cake, high in the centre. Put the cakes
n the oven, and as soon as they are of a pale brown take them
out.— Mrs. I. H,

SHREWSBURY CAKE,

1 pound flour.

12 ounces sugar.

12 ounces butter,

2 eggs.

- Add two tablespoonfuls rose water, or two teaspoonfuls beaten
‘mace. Roll and bake in tin shects or in an oven.—Mrs. 7.



356 MAUAROONS—JUMBLES.

MACAROONS,

Blanea and pound one pound of sweet almonds with a
rose water ; whip the whites of seven eggs to a froth; add
pound sugar; beat some time. Add the almonds; mix
Drop on buttered paper, sift sugar over them, and
quickly.

JUMBLES.
1 pound flour.
4 pound butter.
1 pound sugar.
3 eggs. Flavor with mace.
A delicious cake.—Mys. 4. '

JACKSON JUMBLES,
3 teacups sugar.
1 teacup lard.
6 teacups flour.
1 teaspoonful soda in one cup of sour cream.
3 eggs. a
The grated rind of one or two lemons, or a little grated nut=
meg., Roll out and bake.— Mis. H. 8.

JUMBLES.
3 pounds flour.
2 pounds sugar.
1 pound butter.
8 eggs.
1 teaspoonful soda. .
A little milk if the eggs are not enough.—Mrs. M. Be

Jumbles.

mix well with the flour. Add one nutmeg and a glass
brandy.—Mrs. JJ. W.
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Corree CAEE.

1 teacup of molagses.

1 cupful of good liquid coffee.
1 cupful sugar. .

1 cupful butter.

4 cupfuls flour.

1 teaspoonful of cinnamon.

"1 teaspoonful cloves.

1 teaspoonful cream tartar.

4 teaspoonful soda.

1 pound of raisins.

4 pound of citron.

3 eggs.

% wine-glass of brandy.—Mrs. J. H. F.

CivvamoN CAKEs.

1 pound butter.

2 pounds flour.

1 pound sugar.

Six eggs, leaving out two yolks, which you will beat up
a little rose water, and, with a feather, spread on the
kes; then strew cinnamon and sugar on them, and blanched
onds. Lay them on tins, and bake them in a slow oven.—

e, . H.

CinnamoN CAEES.
2 quarts flonr.
6 or 8 eggs, the yolks only.
% pound butter.

4 pound sugar.
1 spoonful cinnamon.— Mrs. Dr. R. K.

STRAWBERRY CAKES,

2 pounds flour.
"1 pound loaf sugar.
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1 pound butter.

6 eggs.

Mace and a little wine to flavor,
Bake quickly.—Mrs. A. 7.

Howmcrorr CAKE.
1 coffee-cup of sugar.
2 tablespoonfuls of butter not melted.
1 teacup of sweet milk.
‘Whites of 2 eggs, or 1 whole egg.
2 coffee-cups of lour.— M7rs. V.

NorrINGS.

Take one egg, two tablespoonfuls cream, butter the size of a
walnut, flour to make the dough very stiff; work it well and
roll it very thin. Cut the size of a saucer. Fry in lard and
sprinkle with powdered sugar.—Mrs. 7. C. .
Suear Caxms, 1

Mix four cupfuls of sugar with eight cupfuls of flour and one
large spoonful of coriander-seed ; add one cupful of butter, one
cupful of lard, six eggs, two tablespoonfuls of sour cream or

milk, one teaspoonful of soda.—Mrs, Dr. 8.

CooxkIEs.

3 eggs.

1 cupful of butter or lard.

2 cupfuls of sugar.

6 cupfuls of sifted flour.

1 nutmeg. .

1 teaspoonful of soda.

2 teaspoonfuls of cream of tartar, sifted with the flour.

Cream the butter with one cup of the sugar, beat the eggs
separately and put into the yolks the remaining cup of sugar;
add this to the butter, and put in whites and flour last. Roll
thin and bake quickly.—Mrs. F. F. F. e 0 0N
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GLoUCESTER CAKES.
b eggs.
1 quart of milk.
1 quart of flour.
A piece of butter the size of an egg.
Beat the eggs very light; mix into them the flour and milk
nately, and beating it until perfectly smooth, add a little
Melt the butter and stir it into the batter. Bake in
moulds.—Mis. J. D.

Trea CAEEs.

2 quarts of flour.

1 small teacup of lard.

1 small teacup of butter.

3 cupfuls of sugar.

3 eggs.

1 cupful of eream (sour is best).

2 small teaspoonfuls of soda.

1 grated nutmeg,

- Roll out half an inch thick, and bake in a modemte oven, —

CRULLERS.

2 quarts of flour.

2 cups of sugar.

6 eggs.

2 spoonfuls of soda.

4 spoonfuls cream of tartar.

4 tablespoonfuls of melted butter.

A little salt.

~ Rub the cream tartar, flour, and sugar together; wet with

- sweet milk quite zoft. Have the lard several inches deep in
‘the pot or pan you cook in, and when boiling lay in enough

erullers just to cover the bottom. They must be quite thin, and
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when brown on the lower side, turn over with a fork. ey
are more convenient to turn with a hole in the centre.—Mrs, Bi

Tea Caxes.
2 quarts of flour,
3 cupfuls of sugan J
1 cup of butter. g
b eggs. §
1 teaspoonful of soda dissolved in 2 tablespoonfuls of swe_aiﬁ_jl
2 tea:pﬁ:nfuls cream of tartar.
Season with lemon or nutmeg.— Mrs. H.

Drricate Tea CAxEs.

Whites of 3 eggs beaten to a froth.
1 cupful of pulverized sugar.

% cupful of sweet milk.

1 teaspoonful cream of tartar.

4 teaspoonful of soda.

2% cupfuls of flour.

1 teaspoonful of almonds.

4 cupful of melted butter.—Mrs.” R.

Tarraric Caxes,

Beat the yolks of three eggs, the whites whipped to a froth,
three full cups of brown sugar, half a pound of butter, one
spoonful lard, one and a half pound of flour, leaving two spoon-
fuls to roll with. DMix all well together. Dissolve one tea-
spoonful soda and three-quarters teaspoonful tartaric acid in &
little cream. First mix the soda with the dough, then the acid.
Season with mace o1 wine. They will rise very much.—Mrs. Dv

A Dzuicate CAxE For TEa.

Beat the yolles and whites of two eggs separately; to *.ihej!‘f
yolks add two coffee-cups of sugar, and two cupfuls of sweet
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then four tablespoonfuls butter creamed; next the
f the eggs, lastly, four cupfuls of flour with one teaspoon-
soda, two teaspoonfuls cream of tartar, sifted in the flour.
te in shallow pans.—Mrs. O. V. Mec@.

' LemoN JUMBLES,

1 teacupful sugar.

# teacupful of butter. -

3 teaspoonfuls mill. ‘ .
1 teaspoonful cream of tartar.

# teaspoonful of soda.

2 small lemons ; juice of two and grated rind of one.
- Mix rather stiff. Roll and cut out with a cake-cutter.—

BoNNEFEADAS,

Make a rich paste with one quart flour; roll it out very thin,
first dividing it in two pieces, spread it with butter, washed and
amed, ““ A ” sugar, and pulverized cinnamon. Roll it up,
it in pieces one inch wide; put them in a pan with the
e side down ; sprinkle over them sugar, butter, and cinna-
m. Bake quickly. Take them out of the pan while hot.—
LR Col. A. L. )

Dericrovs Smarn CAxss.

Yolks of 6 eggs.

1 light pound flour,
4 pound butter.

1 spoonful lard.

1 pound sugar.

These cakes are better without soda and of the consistency
of Shrewsbury cakes. Beat the whites of three eggs to a strong
th ; weigh one pound of the best A ” sugar, put it in a tin
ith three wine-glasses of water. Let it boil slowly, till it be-
3'to rope, og rather, when a little of it will cool on a plate,
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like it would begin to candy. Then pour the boiling s r
gradually to the white of egg ; beat it well till it begins to tlnah:,,
en and to cool somewhat, then beat into the icing two tablespoon-
fuls of powdered cinnamon, and-ice over the little cakes, using
a stiff feather for the purpose. You canadd the other unbeaten
whites of eggs, with an addition of sugar,to make more small
cakes.—Mrs. M. C. C.

- WAFERS.
* ‘ 3 “'fé‘_ 'ounoes butter.
4 ounces sugar.
5 ounces flour.
4 eggs.
1 glass of wine.
A little mace and nutmeg.— Mrs, Dr, J.

Wafers.
4 gpoonfuls flour.
4 spoonfuls sugar.
4 spoonfuls cream.
1 spoonful butter.
Orange peel, mace, and nutmeg
Prepare as for pound cake. . Bake in wafer irons, rolling them
while hot.
DivpLES.
Beat the whites of three eggs and three- -quarters pound of '
sugar till well mixed. Stir in blanched almonds, cut fine.
Drop on tins and bake in a cool oven.—Mrs. A, C. ;

¥ Gixeer CAKEs,
1 teacup of butter.
1 teacup brown sugar.
. 1 teacup sour milk. "
_ T cupfuls flour. 3 :
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14 teacup molasses.
1} teaspoonfuls soda.—Mrs. C. B.

GINGER SNAPS,

1 pint of molasses.

1 teacup brown sugar.

1 teacup of butter and lard mixed.
at the molasses till it looks light, then put it in the sugar ;
pour in the hot butter and lard, one egg heaten light, one
p ground ginger. v "
‘Have the mixture milk-warm ; work flour in brmﬁ Roll
m and bake quickly.—iss lV' A

GiveeEr CAKES.

1 dozen eggs.

2 pounds of flour.

1 pound butter.

1 pound sugar.

1 pint molasses.

1 small teacup of ginger.

1 teaspoonful of soda.—Mrs. Col. S.

Cuear GingeEr CAKES.

3 pints of flour.
1 large spoonful of lard.
2 large spoonfuls of ginger.
1 dessertspoonful of soda in a pint of molasaes.
: —Mys. H. 8.

GixcER Bunxs,

£ pound butter, 4 pound sugar, rubbed to a cream.

4 nutmeg, '

. 1 tablespoonful ginger. ;

- Stir all together, then add two eggs well beaten, stir in one
pound of flour and moisten with sweet milk, until it can be
worked. Roll out and bake in quick oven.—Mrs. H. D,
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Morasses CAREs. |

« 7 cupfuls of flour. -

2 cupfuls of molasses.

1 cupful sugar.

1 cupful of butter.

1 cupful of sour milk.

1 even tablespoonful of soda. .

2 tablespoonfuls of ginger.

Let the dough be as soft as you can conveniently handle it
Bake im&modera{tely quick oven.—Mrs. R. L.

Seice NuUTs.

1 pound sugar.

1 pound flour.

1 pint molasses. Mix well.

£ pound butter.

3 tablespoonfuls ginger.

1 tablespoonful allspice.

1 tablespoonful cinnamon,
Bake in small drops or cakes.—Mrs, Dr. o,

GINGER SNAPS.

1 cupful butter.
1 tablespoonful ginger.
1 teaspoonful soda, in 1 pint boiling molasses.
Stir and let it cool ; add sifted flour enough to make a dough;
roll thin and bake.—Mrs. S, B.

Dror Gineer CAKES.
1 pound butter, cream it as for pound cake.
2 packed quarts flour,
1 pound sugar.
1 pint molasses.

5 eggs. ! -
2 tablespoonfuls ginger,— Mrs. NV, . '
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PUDDINGS.

The directions given for cake apply likewise to puddings.

ways beat the whites and yolks of the eggs separately and
light, and add the whites just before baking or boiling.

ddings (except those risen with yeast), should be baked
ediately after the ingredients are mixed. Thick yellow
rthenware dishes are better than tin for baking puddings,
on several accounts. One is that the pudding, to be good, must
baked principally from the bottom, and tin burnsmore easily
earthenware. Another reason is, that the acids employed
some puddings corrode and discolor tin, Garnish the pud-
with sifted white sugar, and with candied or preserved
‘orange or lemon peel.

~ In boiling a pudding, cold water should never be added.
; Keep a kettle of hot water to replenish the water in the pot as
it boils away. As soon as the pudding is done, remove it from
. the boiling water. A decrease in heat whilst cooking, makes
_ boiled pudding sodden, and makes baked pudding fall. The
*]heat sauce for a boiled pudding is cold sance made of the frothed
- whites of eggs, butter, sugar, nutmeg, and a little French
- brandy, while for a baked pudding, a rich, boiled wine sauce is
“best.

Prum PupDING.

3 dozen eggs.

3 pounds baker’s bread, stale, and grated fine.

3 pounds suet.

3 pounds brown sugar.

1 pound sliced citron.

3 pounds currants.

4 pounds seeded raisins.
# ounce nutmeg, and the same of mace, cloves, and cinnamon.

ialf pint wine
‘Half pint French cooking brandy.
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. Mix and divide into six parts. Tie each part in a twilled
+ cotton cloth, put them in boiling water, and let them boil four
hours. Then hang them in the air to dry a day or two. Keep'.

them in a cool, dry place.
When you wish to use one, it must be boiled an hour before
dinner., Serve with rich sauce. It will keep six months or a
year.—Mys. T. M. C.

Plum Pudding.
10 eggs. \
1 pound chopped suet.
1 pound seeded raisins,
1 pound currants.

1 pound stale bread crumbs. |
4 pound citron. }
1 nutmeg. i

1 wine-glassful wine.

1 wine-glassful brandy.

4 pound brown sugar.

Beat the eggs light, add the sugar and spices, stir in the
suet and bread crumbs, add the fruit by degrees, then the wine
and brandy. Pour into a well-floured bag, leaving a third as
much room as the mixture occupies, for swelling. Put into
a pot of boiling water and boil four hours. .Dip the bag into
cold water when ready to' turn out the pudding, to prevent it
from sticking.— Mrs. E. B. ‘ j

Plum Pudding.
At sunriso, sift a quart of the best flour; rub into it an
Irish potato s "ed, free from lumps. Pub in it a teaspoonful
of salt,and & alf teacup of yeast. Add six eg3s, beaten
separately, and enough water to make a soft dough. Knead
half an hour without intermission. In winter, set it in a warm
place, in summer set it in a cool place to rise. If dinner is
wanted at two o'clock, knead into this at one o’clock, half
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und of butter, two pounds of stoned raisins, cut up, and a
ated nutmeg. Work very little, just enough to mix. Wet
ck cloth, flour it and tie it loosely that the pudding may
have room to rise. Pub it in a kettle of milk-warm water,
ting slowly until it boils. Boil one hour. Serve with wine
8 _' ce — Mrs. 8. 1"

l Rica Prum PubpiNg.

- Nine eggs beaten to a froth.

* Add flour sufficient to make a thick batter, free from lumps.
Then add one pint of new milk and beat well. Afterwards add
the following ingredients, in small quantities at a time, keeping
it well stirred.

Two pounds stoned raisins, two pounds currants, well washed,
cked, and dried. One-quarter pound bitter almonds, blanched
and divided ; three-quarters pound brown sugar ; three-quarters
und beef suet, chopped fine; one nutmeg, grated fine; one
poonful of ground allspice, the same of mace and cinna-
mon,

- This pudding should be mixed several days before cooking,
t well beaten, and more milk should be added, if required.
e this into two puddings, put in cotton bags and boil four
hours. By changing the bags, and hanging in a cool, dry place,
ey will keep six months and be the better for it. Steam and
Serve with sauce made as follows: *

! One cup of sugar, one of butter. Beat well together.
Break an ege in and mix well. Add a tablespoonful of wine

ExcrLisge Prum PuppiNe,

1 pound of stale bread grated.
1 pound currants.
1 pound sugar. .
i pound of suet chopped as fine as flour.
- of a pound of raisins, and the same of citron.
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When ready to boil, wet the above with ten eggs,
beaten, two wine-glasses of wine and the same of brand
Grate the rinds of two lemons, pare and chop them and beat
well together. Then dip a strong cloth in boiling water
wring it dry. Lay it ona waiter, greasing well with bu
Put it in a large bowl and pour the pudding in, putting
sticks in the cloth across each other, and tying below the stick
Have the water boiling and throw in the pudding as soon
tied. Put a plate at the bottom of the pot and boil four
hours.—Mrs. Dr. S.

CaristmMas Prum PupbpIve.

Half a loaf of bread (grated).
1 pound currants.
2 pounds stoned raisins.
1 pound chopped suet.
6 eggs, and 2 pieces of citron cut up. :
Beat the yolks of the eggs with two cups of flour and some
mllk then stir in the other ingredients, adding a little salt and
ginger, If too stiff, add more milk. The water must be boil-
ing when the pudding is putin. It will take two hours o
cook.—Mrs. M. K. .J. B.

Prom Puppineg.

8 eggs (the yolks and whites beaten very light).
1 pint of suet chopped fine.
1 pint of sweet milk,
14 pint stoned raisins, rubbed in flour.
1 guart of bread crumbs rubbed till very fine.
Half pint eitron sliced thin.
1 teacup of light brown sugar.
Grease and flour your mould, pour your puddirg in, boil w0
hours, and eat with rich boiled sauce, made of sugar, buiitﬂ"
wine, and nutmeg.—Mrs. B. €. C.
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Recipe for a simpler Plum Pudding.

3 cupfuls flour.

1 cuptul raisins.

1 cupful brown sugar.

1 cupful buttermilk.

4 cup molasses.

1 cup of suet, or half a cup of butter.
2 eggs.

1 teaspoonful soda.

Boil and eat with sauce.—Mrs. F. B,

Ecorvomicarn Prum PuppING,

4 cupfuls flour.

13 cup of suet.

1 cupful milk.

2 cupfuls raisins.

1 cupful molasses.

2 eggs, and 1 teaspoonful of soda.
Boil four hours.— Mrs. L.

Another Recipe for the Same.

‘One howl of raisins, one of currants ; one of bread crumbs ;
bowl of eggs; one of brown sugar; one of suet; citron at
ure. Boil four hours.—Mrs. L.

Ori1GINAL PUDDING.

_ Reserve a portion of light dough intended for breakfast.
et it in a cool place, and four hours before dinmer, roll thin,
hout kneading. Sprinkle thickly over it, first, a layer of
iced citron, then a layer of seeded raisins. Roll up and lay
. buttered bread-pan till very light. Then either boil in a
oth, prepared by wetting first and then flouring (the pudding
ing allowed room for rising in this cloth), or set the pan in
tove and bake. In the latter case, after it becomes a light

#a, it must be covered with a buttered paper.
16% :
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Dough for French rolls or muffin bread is especially adapted
to this kind of pudding.—Mrs, 8. 7. i

SreaMED PUDDING.

# pound of seeded raisins.
4 eggs.
2 cupfuls of sugar.
3 cupfuls of flour.
1 cupful of sour cream.
1 teaspoonful of soda.
2 teaspoonfuls of cream tartar.
Let it steam two hours. Have the water boiling fast, and
don’t open till it has boiled two hours.—Mrs. Dr, o,

BomLep PupbIixe.

One pound of flour, twelve ounces of butter, eight ounces of
sugar, twelve ounces of fruit (either dried cherries or two kinds
of preserves). A little mace and wine.

Boil like a plum pudding. : i

SAUCE FOR THE SAME.

One pint of eream, large spoonful of butter, one glass of wine.
Season to the taste. Let it cook, but not come toa boil.—M7s.
A. F. 1/ 2

i Another Sauce. ® |

Cream half a pound of butter; work into it six ta.blespoon-‘
fuls of sugar; beat in one egg, add a wine-glass of wine 03.'
brandy, and half a grated nutmeg. Set it on the fire, and as
soon as it boils, serve it for the table.— Mrs. F,

AMHERST PUDDING.

3 cupfuls of flour,
1 cupful of suet.
1 cupful of milk,
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1 cupful of molasses.
2 cupfuls of raisins,
1 teaspoonful of salf.
1 teaspoonful of cloves and the same of cinnamon.
4 teaspoonful of soda, dissolved in milk.
To be boiled three hours in a coarse bag, and eaten with wine
ce.— Mrs. W.
Boriep PuppiNg oF Acip Fruim

1 quart of flour (or the weight in stale bread).

2 eggs.

1 pint of milk,

1 teaspoonful of salt.

4 pound of dried fruit.
If apples are used, plump them out by pouring boiling water
them, and let them cool before using them. .Season with
e and nutmeg, and eat with sauce.—Mrs. 7.

CHERRY PUDDING.

3 cupfuls of flour.

2 cupfuls of fruit.

1 cupful of molasses.

1 cupful of milk.

2 teaspoonfuls of cream tartar,

1 teaspoonful of soda, put in the flour,

_ 1 cupful of suet.

Mix well, put in a buttered mould, and boil three hours and a

—Miss H. T,
Troy PupbpING.

1 cupful of milk.

1 cupful of molasses.

% cupful of currants.

% cupful of butter,

1 teaspoonful of baking soda, dissolved in the milk.
1 teaspoonful of ginger.

1 teaspoonful of ground cloves.
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Enough flour to make it as stiff as soft gingerbread. Put it
in a mould, and stemmn four hours. If no steamer is at hand,
tie the mould in a cloth and boil four hours.

Sauce: One egg (frothed), one cupful of powdered sugar,
one cupful of cream or milk, boiled with a small piece of butter.
Add wine, if you like.—Mrs. W. C. R.

Sweer Poraro Roin.

Prepare pastry as for cherry roll. Spread it out, and cover
it with layers of boiled sweet potatoes, thovonghly mashed.
Pour over it melted butter and sugar, highly flavored with
lemon. Roll it up, beil in a bag, and serve with butter and

sugar sauce.—Mrs. Dr. J. F. G.

Boirep SweerMesT PubDING.

Twelve ounces flour and eight ounces butter rolled in a
square sheet of paste. Spread over the whole sweetmeats (or
stewed fruit, if more convenient). Roll closely and boil in a
cloth. Pour sauce over it.—Mrs, 7% ]

BoiLEp Breap Pubbina.

Pour one quart milk over a loaf of grated stale bread. Let
it stand till near dinner time. Then beat six eggs very light
and add them to the bread and milk, together with a little flour,
to make the whole stick. Flour the bag and boil. Eat with
sauce.—Mrs. J. A. B.

Boiled Bread Pudding. (FEeonomical.)

Soak one pound stale bread in enough milk to make a pud-
ding. When soft, beat it up with two eggs and three table-
spoonfuls flour. Pour in a large lump of butter, melted. Put
in any sort of fruit you like, and then boil.—Miss E. 7.

BoiLep Puppivg.

One quart milk, four eggs, lard size of turkey’s egg. Flour
enough to make a hatter for a teacip of fruit.
Boil and eat with sauce.— Mrs. F.
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PastE For BolrLEp: DUMPLINGS.
quart flour, three good-sized Ivish potatoes (boiled and
d). Ome tablespoonful butter, and the same of lard.
, teaspoonful soda, and two teaspoonfuls cream of tartar.—

ArrLE DUMPLINGS.

Three pints of flour, one and one-half pint of milk, one large
espoonful of butter, one egg. As many apples (chopped
) ag the batter will take. DBoil two hours in a well-floured

’I‘he water should be boiling when the dumplings are dropped
and it should be kept boiling all the while, else they will be
avy. Eat with sauce.—Mrs. G- N.

Bomep Morasses Pupping.
1 cupful molasses.
1 cupful sweet milk.
4 cupfuls sifted flour.
1 cupful stoned raisins.
% cupful butter.
1 teaspoonful soda.
1 teaspoonful salt.
- Boil or steam in a pudding mould. Eat with wine sauce.—

Sver Pubbixe.
1 quart flour.
2 teacups suet, chopped fine,
1 teaspoonful salt.
Mix the suet with two-thirds of the flour, reserving the rest
" the flour to roll the dough in. Put in a cloth and boil one

Suet Mdmg
1 pint milk.
3 eggs, well beaten.
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4 pound finely chopped suet.
1 teaspoonful powdered ginger.
1 teaspoonful salt.
Add four gradually, till you have made it into a thick batter,
Boil two or three hours, and serve with hot sauce.—Mrs. P. W,

SvEr DuMPLINGS.

Rub into one quart flour, one-half pound beef suet, free of
skin, and chopped very fine. Add a little salt, one t—ea,spoonf;ﬂi
of soda dissolved in buttermilk, one pound fruis, either apples,
dried cherries, or dried peaches cut very fine, and sufficient
water to make it into dough. Make it into dumplings half an
inch thick, boil two or three hours, and eat with a sauce made
of butter, sugar, and wine.—Mrs. G. S.

Eve’s Pupbixe.

4 pound finely grated bread crumbs.
# pound finely chopped apples.

4 eggs.

6 ounces sugar.

2 ounces citron, and lemon peel.

4 pound finely chopped suet.

4 pound currants,

A little nutmeg.

- Butter the mould well, and boil three hours,.—Mrs. H. T. S

Fruir PupbpiNg. .

4 eggs.
1 pint milk,
4 tablespoonfuls flour.
1 tablespoonful butter.
Apples or peaches cut in thin slices, and dropped in the bat
ter. Serve with sauce.—Mrs. Dr. 8.
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Barep Praca DuMPLINGS.

ake up one quart of flour as for soda biscuit. Roll like
v, putting on bits of lard or butter several times. Make
the dough like biscuit, roll thin and on each piece put two
three pieces of canned peaches. (Peach preserves or marma-
le would answer also.) Add a teaspoonful of butter, and (if
u use canned peaches) a tablespoonful of sugar to each dump-
g. Draw the edges firmly together and place them in a deep,
we baking-dish. Put sugar and butter between, and pour,
er all, the syrup from the can. (Use a three-pound can for
quantity of flour.) Bake quickly and serve with or with-
ut sauce. A good substitute for the old-fashioned  pot peach
.”  Baked apple dumplings may be made in the same way.

Mrs. S. T.

Curraxt PuDpING.

1 pound currants.

1 teaspoonful soda.

1 teaspoonful salt.

- Nutmeg to suit the taste. Citron will improve the flavor.
fat with wine sauce.—Mrs. Dr. K.

RaAspBERRY PUDDING.

- One pint flour, six eges, yolks and whites beaten separately.
Mix the eggs with a pint of* milk and one cupful of butter.
to this stir the flour. Make the berries very sweet. Mash
ém and stir them into the batter. Bake in a dish and serve
With sauce.—Mrs. €. C.

Cuerry PUDDING.

10 eggs.

1 cupful melted butter.

1 quart milk, make in a thick batter.

1 pound dried cherries (stoned).—Mrs. Dr. E.
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ArrLe PUDDING.
1 pound apples stewed very dry.
1 pound sugar.
4 pound butter.
Yolks of 7 eggs.
) Rind and juice two lemons,
Bake in a paste.— Mrs. Dr, B,

: Delicious Apple Pudding.

Three eggs, one cupful sugar, one cupful melted butter, one

/ cupful sweet milk, one and one-third cupful of apples, one tea- .
~ spoonful essence of lemon; baked in pastry. This quantity
will make two plates.—Mis. M, M. D. ]

Apple Pudding. _

Boil and strain twelve apples as for sauce. Stir in one-quar- |
ter pound butter, and the same of sugar. When cold, add four
eggs, well beaten. Pour into a baking-dish thickly strewn with
crumbs, and strew crumbs on the top. When done, grate white

sugar on top.—Mrs. M.

Apple Pudding.
1 quart chopped apples.
1 pint flour.
1 pint new milk.

3 eggs, _
Bake quickly after mixing, and eat with sauce.—Miss B. Tt

Dried Apple Pudding.

Wash ten ounces of apples well in warm water, Boil them
in a quart of water. When soft, add ten ounces of sugar, eight
ounces of butter, the juice and grated rind of two lemons.
When cold and ready to bake, add five beaten eggs. Bake with
or without pastry. Ten ounces of apples will make a commor
sized pudding.—Mrs. I,
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Bakep ArrrE RoLL.

Jce a paste, roll out thin. Spread over it apples cut in
glices. Sprinkle nice sugar, and put bits of butter all over
Roll it up, place it in a baking-pan. Pour in water and
sugar and butter around if, grating over all a nutmeg.
ther kind of fruit can be made into the same kind of roll.
s T,
ArpPLE MERINGUE, with custard.

1 quart apple-sauce.

Juice of a lemon,

Whites of 4 eggs.

1 large cup of sugar.
Btrain apple-sauce through a colander. Put it in the dish in
ch it is to be served. Beat the whites to a stiff froth, add-
- a little sugar. Cover the apples with the frosting. Set in
the oven to brown, and eat with whipped cream or soft custard.

—Mrs. G. W. P.

Apple Méringue.

Stew the apples until well done and smooth. Sweeten to
¢ taste; add the rind of a grated lemon. Beat the whites of
e eggs to a stifl froth ; add to them a teacup powdered sugar,
ittle rose water, juice of a lemon, or any seasoning preferred.
the fruit in a flat dish, and put the egg on with a spoon.

own a few minutes. Add a little butter to the apples while
b—Mrs. O. Mc@

Arrrr Custarp Pupping.

| Stew six sour apples in half a cup of water. Rub through a
sieve and sweeten, Make a custard of three pints milk, six
gs, four tablespoonfuls sugar. Put the apples in a pudding-

, pour the custard over them, and bake slowly half an hour.

Hrs. M. B. B.
‘ APPLE CHA.RLOTT‘E.

'eqlal quantities stewed apples and bread crumbs, one spoon
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ful butier, three eggs beaten up and stirred in at the last, just
before baking., Spoonful wine, cinnamon, nutmeg, lemon peel,
and plenty of brown sugar. Stir together, and bake quite a
long time.—Mrs, 1. H.

ArrrLE CUSTARD,

13 pint stewed apples.
4 pound sugar.
Set them away til old.
Beat six eggs very light, and stir in graduwally a quart sweet
milk. Mix all together, pour in a deep dish, and bake twenty
minutes.—Mrs. F.

Cirrox PuppING.
Yolks of 8 eggs.
£ pound sugar.
4 pound butter (melted).
Two tablespoonfuls of cracker soaked in a teacup of new
milk, and made into a paste with a spoon. A glass of wine, &
little nutmeg, all well beaten together and poured over sliced
citron, laid on a rich paste. After baking it, pour over it the
whites beaten to a stiff froth, sweetened with four tablespoon-
fuls of powdered sugar, and flavored to the taste. Put it in
the stove again, and bake a light brown.—Mrs. 8. 7,

Citron Pudding.
Yolks of 12 eggs.
+ pound butter.
1 pound sugar.
Stir in the butter while warming the eggs. Cut the citron in
pieces and drop in the mixture. Have a rich paste, and bake 10
a quick oven.—Mrs, H.

Oraxge Puppixe. )
Peel and cut five good oranges into thin slices, taking out the
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k get boiling hot by setting it in some boiling water. Add
s of three eggs well beaten, one tablespoonful corn starch,
e smooth with a little milk, Stir all the time, and as soon
thickened pour over the fruit. Beat the whites to a stiff
adding a tablespoonful of sugar, spread over the top. Set
the oven a few minutes to harden. Serve either hot or

— Mys, E. P. G.

Orange Pudding.
Yolks of 16 eggs.
1 pound powdered sugar.
1 pound butter, creamed.

The rinds of two oranges, grated, and the juice of one lemon.
—Mrs. Dr. T. W.

' Orange Pudding.

Take skin of a large orange, boil it soft, pound it, and add
e juice of one orange, with the juice of a lemon, ten eggs,

e pound butter, one pound sugar; beat to a cream; add
of wine, brandy, and rose water.—Mrs. J. 7. G-

Orange Pudding.

Pare two oranges, beat very fine, and add half a pound of

r, and half a pound of butter, washed. Beat the yolks of

n eggs, and add to them the other ingredients, well mixed

beaten together, Bake in a puff-paste. For eight or ten
ons.— Mrs, I '

Orange Pudding.

- Put two oranges and two lemons into five quarts of water.
them till the rinds are tender, then take them out, slice
thin, and take out the seed. Put a pound of sugar into
it of water. When it boils, slice into it twelve pippins,
and cored. Lay in the lemons and oranges ; stew them
der. Cover the dish with puff-paste. Put in the fruit care
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fully, in alternate layers. Pour over the syrup, put some slips
of paste across it, and bake it.— Mrs. E. 1

Lemox PupbpIxe.
4 pound sugar.
% pound butter, well creamed.
Yolks of 8 eggs.

Pour this mixture into a rich crust of pastry, after adding
the grated rind of two lemons. Then partially bake it. Beat
the whites very stiff, and add a spoonful of sugar for each egg
Then add the juice of two lemons, pour this méringue over the
pudding and brown it quickly.—Mrs. 1. D, v

Lemon Pudding.

4 pound butter.
4 pound sugar.
. b eggs.
% pint milk.
3 lemons, juice and rind.—Miss H. W.

Lemon Pudding.
6 eggs.
£ pound sugar.
4 pound bufter,

Juice of two lemons,
Pour on the butter boiling hot.—Mrs. H. B.

Lemon Pudding.
6 eggs.

7 tablespoonfuls sugar

1 tablespoonful flour.
1 tablespoonful butter.

1 pint of buttermilk.
Season with extract of lemon, beat well and bake in a oruﬁa
—Mrs. A. C.
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LemoN MERINGUE.

- One pint of bread erumbs soaked in a quart of new milk,

' cup of sugar,

Yolks of 4 eggs.

~ Grated rind of 1 lemon.

b these ingredients light and bake as custard. Then
on fruit jelly or stewed apples (fresh). Froth the whites
four tablespoonfuls of sugar and juice of the lemon.
d over the top and brown.—Mrs. Col. S.

Lemon Méringue.
The rind of two small lemons and the juice of one.
2 cupfuls sugar.
% cup butter.
4 cup cream (or sweet milk).
6 eggs, beaten separately.
‘Leave out the whites of two eggs, which must be mixed with
and put on top of the pudding just before it is done.
in a rich paste.—Mrs. H.

=]

Armoxp PupDING.

‘Blanch a pound of almonds, pound them with rose water to
en:% their oiling; mix with them four ecrackers, pounded,
egos, 4 pint of milk or cream, a pound of sugar, half a
mnd of butter, four tablespoonfuls of wine. Bake on a
t—Mrs. Dr. . W.

[ Cocoaxur PUDDING.

Two grated cocoanuts.

1 pound sugar.

4 pound butter.

8 eggs, leaving out 4 whites.

1 Beat the eggs separately and to the yolks add the butter,

: , cocoanut, and whites. Add a little wine or brandy, if
ou like. Bake in tins lined with pastry.—Mrs. D. K.
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Cocoanut Pudding.

One-half pound butter, one-half pound sugar, a whole co, :

nut grated, five eggs beaten to a froth, leaving out two whites
Balke in plates with pastry underneath. The oven must not

too hot.—Mrs. I. H. 1

Cocoanut Pudding.

Stir together,
# pound butter.
% pound sugar.
A glass of wine.
6 eggs (beaten light). !
When all these ingredients have been stirred together till
light, add a pound of grated cocoanut, mixed with a little
stale cake.—Mrs. E. T. )

Cocoamut Pudding.

1 pound sugar.
4 pound butter.
4 pound grated cocoanut.
4 pint cream.
7 whole eggs, or 9 whites and 2 yolks.
1 lemon.
Half a nutmeg.
Stir butter and sugar as for cake. Beat eggs well. Bake
some time.—Mrs. E. G.

Cocoanut Pudding.

pound of melted butter, and six eggs.—Mrs. M. 8. C.
; =

Crocorage PupDING. '

Scrape fine three ounces of chocolate. Add to it a teaspoonful
of powdered nutmeg and one of cinnamon. Put it in a sau
pan, and pour over it a quart of rich milk, stirring it W
Cover it and let it come to a boil. Then remove the lid,
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chocolate from the bottom and press out the lumps.
dissolved and smooth, put it on the fire again. Next stir
ually and while it is boiling hot, half a pound white
Set it away to cool. Beat six or eight eggs very light.
into the pan of chocolate when quite cold. Stir the whole
hard. Put it in an oven and bake well. It will bake best
g put in a pan of boiling water. Eat cold.—Mrs. J. B.
7.

Chocolate Pudding.

1 quart milk,

3 eggs.

Sugar to taste.

2 tablespoonfuls corn-starch, dissolved in milk.

. 4 tablespoonfuls chocolate.

et the milk on the fire, and just before it boils put in the
5, sugar, and corn-starch. Let it boil about a minute, then
@ it off the fire and add the chocolate.

CrocotATE MERINGUE.

One quart milk and yolks of four eggs, made into custard.
tablespoonfuls powdered chocolate, put into a cup of
m water. Omne tablespoonful of corn-starch. Sweeten to
r taste and let all boil together. Then put it in a baking-
1, and when done, cover with a méringue of the whites of
8 and white sugar. Put in the oven again to brown, a few
utes.— Mrs. B,
CaromerL Puppine.
eam together one cupful of butter, and one of sugar, Add
eggs (yolks and whites beaten separately) and one cupful
reserved damsons, removing the seed. Beat all together
light and season with a teaspoonful vanilla, Bake on pas-
r—Mrs. A. D.
! Queexy oF PuppiNes.

ake slices of sponge cake and spread with preserves or jelly.
@ them in a deep dish. Make a custard with one quart of
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milk and yolks of four eggs. Sweeten and season to the taste
and pour over the cake. Beat the whites stiff, adding five or
six spoonfuls of sugar and seasoning with lemon. Spread ¢
over the top of the pudding and bake a very light brown.— M
M D. '
Queen of Puddings.
1 pint bread erumbs.
1 quart milk.
14 cupful of sugar.
Yolks of 4 eggs, well beaten.
1 teacup of butter, well creamed.
Grated rind of one lemon. \
Bake until done, but not watery. Whip the whites of 4 6
four eggs (above mentioned) very stiff and beat into a teac
of sugar, into which has been strained the juice of the lem
aforesaid. Spread over the top of the pudding, after iy
slightly cooked, a layer of jelly or sweetmeats. Then pour ovi
it the dressing of eggs, sugar, and lemon, and set it in the ow

to brown.—Mrs. B. J. B.

Queen of Puddings.
14 cupful white sugar.
2 cupfuls fine dry bread erumbs.
Yolks of 5 eggs.
1 tablespoonful of butter, flavored to taste.
1 quart fresh, rich milk.
4 cup jelly or jam.

Rub the butter into a cupful of the sugar, and cream these
together, with the yolks beaten very light. The hread cruml
soaked in the milk come next, then the seasoning, Bake t
in a large butter dish, but two-thirds full, till the custard
“get.” Spread over the top of this a layer of jam or jelly a
cover this with a méringue made of the whipped whites and
half cupful of sugar. Bake till the méringue begins to oo
- Mrs. B. C. K.
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Queen of Puddings.
ate the crumbs of a loaf of bread with a quart of rich
Add to this the yolks of six eggs, two tablespoonfuls of
three-quarters pound of sugar. Beat well together, sea-
to taste, and when well stirred, put it on to bake. When
y done, spread over it a layer of fruit jam or jelly and whites
ggs well beaten. Sift sugar on top and bake.—Mrs. oJ.

Meéringue Pudding or Queen of Puddings.

a baking dish within one and a half inch of the top with
of sponge cake, buttered slightly on both sides, scattering
the slices, seeded raisins (about half a pound). Over
our a custard made of a quart of milk, the yolks of eight
sweetened to the taste.

soon a8 it has baked a light brown, make an icing of the
whites and put it on top. Set againin the oven to brown
Eat with sauce of butter and sugar.—Mrs. R. P.

Tarroca PuppING.

4 tablespoonfuls of tapioca.
1 quart of milk.
The yolks of 4 eggs.
‘Whites of 2 eggs.
1 tablespoonful of sugar.
k the tapioca over night or several hours in a little water,
 the milk and turn over the tapioca and when it is blood-
'm, add the sugar and the eggs well beaten, flavor the pud-
g with lemon or rose water. Bake it about an hour. After
as cooled a little add the two remaining whites of the eggs

ne-half pound of white sugar beaten together for frosting.
erves as sauce for the pudding.—Mis. 4. B.

Tapioca Pudding.
ash a teacup of tapioca in warm water and let it sfand

I an hour. Then stir in a custard made of a quart of milk,
17
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four eggs, a small piece of butter, and sugar to taste. B
about an hour and a quarter. Stir two separate times from
bottom, whilst baking.—Mrs. Dr, S.

Tapioea Pudding with Apples.

Soak a cupful of tapioca in three cupfuls of water, four or
five hours, where it will be warm, but not cook. Peel and cox
six apples and stew till tender. Put them in a pudding-d
filling the holes (from which the cores were extracted) wif
sugar and nutmeg or grated lemon peel. Then pour over th
the soaked tapioea, slightly sweetened and bake three-qua
of anhour. To be eaten cold with sugar and cream.—Mj

H W.
Syow Pupping.

Let a box of gelatine stand one hour in a pint of cold wa
Then add two pints of boiling water, four cupfuls of crushe
sugar, the juice of four lemons and the rind of the same, pa
thin. (The latter must, however, be taken out when the pud:
ding begins to congeal.)

Beat the whites of six eggs to a stiff froth, adding two table
spoonfuls of sugar. Then beat all together till it becom
stiff froth.

Make the six yolks into a oustard flavored with vanilla oF
nutmeg and pour over the pudding after it has been turned
of the mould.—Mrs. B. J. B.

- Snow Pudding.

~" Dissolve one-half box gelative in one pint hot water. Le
stand long enough to cool a little but not to congeal. Then
the whites of three eggs, juice of two lemons and sugar to ta
Beat all to a stiff froth and pour into moulds. Serve wit
cultard made of the yolks of the eggs and a pint of milk season*
ed with vanilla.—Mrs. Dr. P. C.
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Snow Pudding.

k a half box of gelatine in a half pint of cold water, all
In the morning, add the grated rind of two lemons
the juice of one, three cupfuls of white sugar and a half
of boiling water. Strain into a deep vessel and add the
ten whites of three eggs. Beat constantly for three-quar-
of an hour, then set it in a cool place. With the yolks of
make a pint of custard flavored with vanilla or rose-
to put around the pudding, when congealed.— Mrs. 4. B.

Cakre Puppixng.

e a moderate sized baking-dish, around which lay small
cakes, split and buttered on both sides. Spread them with
alade or preserves on the inside. Put in the centre of the
pieces of cake buttered and spread with preserves on both
Leave room for a custard, to be made, seasoned and
over the pudding before baking. Eat hot with hot sauce.

PRESERVE PUDDING.

1 cupful preserves.

1 cupful sugar.

Nearly a cupful butter.
5 eggs.

e in pastry.—Mrs. K. B.

~ Jeury RovnL.
3 eggs.
1 cupful sugar.
1 cupful flour.
1 teaspoonful cream of fartar,
4 teaspoonful soda, dissolved in milk.
Bake in pie-pans, spread with acid jelly, roll up in a compact
0. —Mrs, R.
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SWEETMEAT PUDDING.

Yolks of 10 eggs.
‘Whites of 2.
1 pound of sugar.

Half a pound of butter, beaten with the sugar, and poa
over pastry, on which is placed a layer of sweetmeats and
layer of some other preserves. Any two kinds of prese
may be used.—Mrs. 5

Sweetmeat Pudding.

% pound of sugar.

4 pound of butter.

Juice and rind of one lemon,
8 eggs.

Mix the eggs, well beaten, with the sugar. Melt the butter
and pour into the mixture. TIine a dish with rich pastry, on
which lay sweetmeats, damson, or peach preserves, or any other
kind that may be convenient, On this, place one layer of the
mixture above mentioned, then another of sweetmeats, Puta
layer of the mixture on top, and bake.

CHEESE-CAKE PUDDING.

Yolks of eight fresh eggs, three-quarters of & pound of good
brown sugar, and the same of butter, well creamed together.
Beat the eggs light, mix all the ingredients well ; season With
nutmeg or extract of lemon ; add a tablespoonful of good brani
or rum. Bake in & pastry, in small tins or plates.—Mrs. D0

B
TrANSPARENT PuDDING.

8 eggs, beaten very light.

% pound of sugar.

4 pound of butter.

Nutmeg, mace, or any spice for flavoring.
Put it on the fire in a tin pan, stirring constantly till it &
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thicken. When cool, pour it over a rich paste, and bake
a moderaté fire. Add citron, if you like.—Mrs. Dr. E.

Tramsparent Pudding.
4 pound of sugar.
4 pound of butter.
-Dessertspoonful of rose water.
Stir well till light.
‘Beat four eggs very light, and add to the other ingredients.
tter the baking-dish, line with stale cake, sliced thin, which
u may cover with sweetmeats of any kind. Pour the mixt-
 on, and bake for nearly an hour.— Mrs. 1. H.

Dransparent Pudding.
Yolks of 10 eggs ; whites of 2.
1 pound of sugar.
4 pound of butter.
Season with nutmeg,
Make pastry, on which put a layer of citron or any other
Pour the mixture over it and bake. Beat the remain-
£ whites to a froth. Add a teacup of powdered sugar, flavor
taste, and pour over the top of the pudding after baking.
‘ put it again in the stove, a few minutes, to brown.—
B,

Arrow-r00T PUDDING. ;

oil a quart of milk and make it into a thick batter with’
oot. Add the yolks of six eggs, half a pound of sugar,
uarter of a pound of butter, half a nutmeg, and a little
lemon peel. Bake it nicely in a pastry. When done,
ips of citron all over the top, and pour over it the whites
6 8ix eggs, beaten stiff, sweetened with three or four table-
nfals of sugar, and flavored to the taste.—Mrs, S. 7.

Saco Puppive.
il one cupful of sagoin a quart of water. Pare apples, put
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them in a dish and stew a little. Pour the sago over them
and bake thirty minutes. Sweeten and flavor to the taste.—
Mrs. A. B. '
Sago Pudding.

Boil one pint and a half of new milk with four spoonfuls of
sago, nicely washed and picked. Sweeten to the taste; flay
with lemon peel, cinnamon, and mace. Mix all, and bake slowly

in a paste.—Mrs. V. P. M.

Breap Puppine.

Slice some stale bread, omitting the erust. Butter it mo 1
ately thick. Butter a deep dish, and cover the bottom wi
slices of bread, over which put a layer of any kind of preserve
fruit. (Aecid fruits are best.) Cover all with a light layer
brown sugar. Make a rich custard, allowing four eggs
pint of milk. Pour it over the pudding, and bake an hour.
Grate nutmeg over it, when done.—Mys, Col. S.

Cusrarp Puppive.

Cut thin slices of bread. Butter them, and lay them
baking-dish. Mix a cold custard of three pints of milk,
yolks of eight or ten eggs, beaten light ; sweeten to your taste;
pour over the bread; bake, and let it stand to cool. Froth an d
sweeten the whites, pour them over the top of the pudding, .’
then put it in the stove a few minutes more to brown on top.—
Mrs, R.

SiepET PUDDING.

Butter a baking-dish, cut slices of light bread very thid
buttering them before cutting. Put them in the dish, strew
over each separate layer, currants, citron, raisins, and s,
When the dish is full, pour over it an unboiled custard of n
and eggs, sweetened to the taste. Saturate the bread com:
pletely with this, then pour on a glass of brandy and bake &
light brown, This pudding is very nice made of stale pound OF
sponge cake instead of light bread.-—Mrs. M. C. C.
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Mgzs. Seexce’s Puppiwe. ( Original.)

int grated bread crumbs put into one quart fresh sweet
Beat the yolks of five eggs very light. - Add one tea-
sugar to them. Stir in the milk and crumbs and add
arters of a pound clipped raisins and one-quarter of a
sliced citron. Season with mace. Bake unicely.

ip the whites of the five eggs to a stiff froth, Add one
ap pulverized sugar and season with extract of vanilla
this over the pudding and set in the stove again to brown
y. Serve hot with a rich sauce made of sugar and
seasoned with nutmeg and Madeira wine.

Teacup PUDDING.
1 teacup grated bread.
1 teacup raisins.
1 teacup chopped apples.
1 teacup chopped suet.
3 eggs.
1 gill of cream.
Wine glass of brandy.
Spice and sugar to taste.— Mrs. Dr. J.

Frexca PubbpiNg.

yolks of four eggs, rind of one lemon and part of juice,
teacup of sugar, piece of butter size of an egg. Mix all
l, put in a pudding-dish and bake until it looks like custard.
. set it to cool, after which spread the top with jelly or pre-
Beat the whites of the four eggs to a stiff froth, adding
' Temaining juice of the lemon and three tablespoonfuls of
. Spread this on top the preserves, then put the puddmg
in the oven and bake a light brown.—Mrs. C.

Fruir Puppixne.
1 pint grated bread crumbs.
1 pound raisins.

te one pint stale bread. Pour over it one quart fresh
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4 pound suet chopped fine.
4 pound sugar.
4 pint chopped apples.
Yolks of three eggs, well beaten. .
Pour over the top the whites of the three eggs, frothed a
sweetened. Bake an hour.—Mrs,

Puppive witHOUT MILE or Ecas.

Put into a buttered baking-dish, alternate layers of grat
bread, and finely chopped apples seasoned with brown su
bits of butter and allspice. Pour over it a pint of wine an
water mixed. Let the top layer be bread crumbs, and bake one
hour.— Miss NN.

Marrow PuDDING.

Grate a large loaf of bread and pour on the erumbs a pint
rich milk, boiling hot. When cold, add four eggs, a pound
beef marrow, sliced thin, a gill of brandy with sugar and nut-
meg to your taste. Mix all well together and bake it. When
done stick slices of citron on the top. You may make a boiled
pudding of this, if you prefer.— Mrs. E.

ORr1GINAL PUDDING.

Crumb up four rolls. Pour over them a quart of fresh mille
at the breakfast table. A half hour before dinner, beat uj
separately the yolks and whites of six eggs. After beating,
put them together and stir them up. Take a piece of butter
the size of a walnut, cut it in bits and throw it on top. |

Sauces ~Throw in a bowl, a tablespoonful of flour and a large
piece of butter. Cream it round and round. Add two teacups
of sugar, one wine-glass of Jight wine, and nutmeg, and boil up-—
Miss R. 8.

Cra>xEr PUDDING.

Put into a deep dish six or eight large soda crackers. Add2
large lump of butter and a teacup of sugar. Grate the rind of
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lemons and squeeze the juice over the crackers. Then pour
ing water all over them, and allow them to stand till they
s absorbed it and become soft. Beat the yolks and whites
co eggs separately. Stir them gently into the crackers.
a deep dish and pour in the mixture, baking it a nice
If not sweet enongh, add sugar to the eggs before mix

ing them.— Mrs. M. C. C.

Rice Puppixe.

Boil half a pound of rice in milk, till quite tender. Then
h the grains well with a wooden spoon. Add three-quarters
‘pound of sugar, and the same of melted butter, half a nut-
, 8ix eggs, a gill of wine, and some grated lemon peel. Bake
a paste. For a change, it may be boiled, and eaten with
er, sugar, and wine.—Mrs. E.

Rice Pudding.
weeten three pints of sweet milk, and flavor with lemon or

a, Put in thig a small cupful of raw rice, thoroughly
hed., Bake, and serve cold.—Mrs, H. 8.

Rice Pudding.
3 cupfuls boiled rice.
6 eggs.
14 cupful sugar.
14 pint milk.
1 wine-glassful wine and brandy.
1 tablespoonful melted butter. —
Flavor with nutmeg.—Mrs. Col. 8

Rics Pudding.
33011 a cup of rice till nearly done, then add a pint of milk.
- When perfectly done, mash, and, while hot, add half a pound

0t butter, one pound of sugar, six fresh eggs, beaten till light.
1%
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(Beat the sugar with the eggs.) Season with wine or brandy,
and one grated nutmeg. Lemon is another good seasoning f
it. Put in rich puff paste, and bake till a light brown.— g
Dr. R. W. W.
Rice Pudding.
Boil one cup of rice in one quart of milk. Add six eggs and
a small tablespoonful of butter. Sweeten and flavor to the
taste, and bake.—Mrs. B.

Irisa Porato PubpDING.

1 pound mashed Irish potatoes.
1 pound sugar.
2 cupfuls butter, well creamed,
b eggs.
1 teacup cream.
1 wine-glassful brandy.
Stir the ingredients thoroughly together. Bake in pastry
without tops.—Mrs. Dr. J. F. @G. ;

Swerr Porato PUDDING.

1 quart grated sweet potatoes.
10 eggs, well beaten.

3 cupfuls sugar.

1 cupful flour.

1 cupful butter.

1 quart milk,

Bake slowly in a pan. Serve with sauce.—Mrs. @. 4. B.

Sweet Potato Pudding.

Grate three or four large sweet potatoes and put them imme-
diately in three pints of sweet milk to prevent them from turn=
ing dark. Beat six eggs light, add four ounces melted butter;
and mix well with potatoes and milk. Add eight tablespoon=
fuls of sugar, and season with lemon or vanilla, Bake without
a crust.—Mrs. W. C. R. ‘
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Sweet Potato Pudding.

Boil one and a half pounds potatoes very tender. Add half
d butter, and rub both together through a sieve. Then
a small cupful milk, six eggs, one and a half cupful sugar.
all together and add a little salt, the juice and rind of a
Then beat again, and prepare pastry. Bake twenty
nutes. 1t may be baked without pastry. Irish potato pud-
may be made by the same recipe.—Mrs. 4. C.

_ Cream Pupbpine.

Beat six eggs to a froth and stir into them three tablespoon-
fuls gugar and the grated rind of a lemon. Mix one pint milk,
one pound flour, and two teaspoonfuls salt. Add eggs and
r. Just before baking, add a pint of thick cream. Bake

cups or pudding dishes.—M7s. Col. W.
. Tyrer PuDDING.
4 eggs.

’, A cupfuls sugar. M
1 cupful butter, washed and melted. éﬁ‘ Z;

1 cupful cream, seasoned w1th_1_mon /’)7 ;,L“
Bake in a paste.—Mrs. C. IV.

Mowrasses Pupbning. A [

1 cupful molasses.

4 cupful butter and lard mixed:

1 cup not quite full of buttermilk.

3 eggs. X

1 teaspoonful soda.
- Flour enough te make it as thick as cake batter, If you wish

0 eat it cold, add another cup of sugar. Bake it quickly.—Mrs,

M8 0 -

Molasses Pudding.

1 teacup sugar.
1 teacup butter,

—
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2 teacups molasses.
2 teacups flour.
4 eggs.
1 tablespoonful ginger.
1 teaspoonful soda dissolved in a few spoonfuls of buttemlk
Eat with sauce. Excellent.

Molasses Pudding.

9 eggs.
4 cupfuls molasses.

1 teacup butter.
Bake in a paste.—Mrs. P. W.

CorracE PuDDING.

Beat to a cream one large cupful of sugar and two and a half
tablespoonfuls of lard and butter mixed. Stir in one well
beaten egg, one large cup of buttermilk with soda dissolved in
it. Add nutmeg to the taste. Take one pint of flour and rub
into it, dry, two tablespoonfuls cream of tartar. Then add the
other ingredients. Bake three-quarters of an hour and serve
with wine sauce.—Mrs. A. F.

Texas PupDINg.
3 eggs (yolks and whites beaten separately).
3 cupfuls sugar.
1 cupful butter.
1 cupful sweet milk.
Two tablespoonfuls of flour. Bake in a crust. This will fill
three pie-plates.— Mrs. MeN. )

SyowsarL Puppixe.

-Boil one quart of rich milk and then thicken it with a table-
spoonful of flour or arrow-root. Beat up the yolks of four eggs
with three tablespoonfuls of white sugar. Then pour the milk,
slowly into the eggs and sugar, stirring all the time. Pour this
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L]

| into a pudding dish and brown it slightly. Beat up the

to a stiff froth, adding four tablespoonfuls of sugar, and
ring with lemon. Drop it on the custard (when browned)
the form of balls, as large as an egg. Set it back in the stove
own a little.—Mrs. S. 7.

TaICcKENED MILk PuDDING.

" Boil one pint of milk and onehalf pint of water. Thicken
with one pint of flour, and stir in three ounces butter, while
rm. When cold, add nine eggs (well beaten), one pound
, one wine-glassful wine, and powdered cinnamon and
6 to your taste.—Mrs, R.

Dericiovs Hasty Puppive.

Beven eggs beaten separately. Add to the yolks gradually
m tablespoonfuls of sifted flour, alternately with a quart of
‘ and half a teaspoonful of salt. Beat till perfectly smooth.
Then add the whites, pour into a buttered dish, and bake
enty minutes. Hat with nun’s butter or wine sauce.—Mrs.
Mc@.
! Fearaegr PuppiNG.
2 cupfuls flour. P
1 cupful sugar. F
1 cupful sweet milk,
1 egg.
1 tablespoonful butter,
1 teaspoonful crearm of tartar.
# teaspoonful soda.
Beason with nutmeg and eat with sauce.—Mrs. D. €. K.

WasaineToN Pupping.
6 eggs (well beaten).

% pound butter.

% pound sugar,

% pound marmalade.
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Beat well together, season with nutmeg, and bake in a pasts,
—Mrs. Dr, S.
Oxe Eecé PupbiNG.

1 egg.

1 cupful sugar.

1 cupful milk.

2 cupfuls flour.

1 tablespoonful butter. *

1 teaspoonful soda.

2 teaspoonfuls cream of tartar.
Eat with sauce.—Mrs. 4. C.

Dericious PuppiNg.

Beat the yolksof six eggs very light. Stir in alternately
three tablespoonfuls of flour and a pint of milk. Put a table:
spoonful of melted butter and half a teaspoonful of salt in the
batter. Then stir in the whites of the six eggs, beaten to a
stiff froth. Butter the baking dish or cups, fill them a lit
more than half full, and bake quickly. Eat with wine sauce.
Make this pudding half an hour before dinner, as it must be
eaten as soon as done.—Mrs. S. 7. i

Barroons.

6 eggs.
7 tablespoonfuls of flour.

1 quart of milk.
1 teacup of sugar.
1 tablespoonful of butter.
1 tablespoonful of lard.
Cream the butter and lard with the flour. Beat the eggs
and sngar together. Mix the milk in gradually, bake quicklyy
and eat with sauce.—Mrs. Dr, E.

Vircixia PuppING. .
Scald one quart of milk. Pour it on three tablespoonfuls of
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.

flour. Add the yolks of five eggs, the whites of two, and

ated rind of one lemon. Bake twenty minutes.

we.—The whites of three eggs, beaten to a stiff froth, a

of sugar, then a wine-glass of wine and the juice of a
Pour over the pudding just as you send it to the

—Miss E. 8.

Extra Fixe Pubppive.
ke a batter of two teacupfuls of flour and four of milk.
the yolks and whites of four eggs separately. Then mix
together and add one tablespoonful of melted butter. Bake
n a buttered pan and serve with wine sauce.—Mrs. Mc@.

Surerior PubbiNeg,
4 eggs.
1 quart of milk.
1 cup of sugar.
y 2 tablespoonfuls of flour.,
‘Beat the sugar, flour, and yolks of the eggs together, with
8 cup of the milk, scald the remainder of the milk and put
above in it. Flavor with lemon or vanilla. Beat the
hites of the eggs to a stiff froth, add a little sugar, spread on
top of the pudding, and brown slightly.—Mrs. D. C. K.

Bakep INDIAN PuppING.
Take nearly one pint sifted meal and make into a mush.
over it one quart of boiled sweet milk. Add one gill of
asses, one gill of sugar, six eggs beaten separately, half a
chopped suet. If you like, add a few currants, raizins, or
ttle citron. Bake nearly two hours. Eat with sauce—Mrs

/o 4. B,
) Exceiient BATTER PUDDING.
1 guart flour.
7 eggs.
4 oupful melted butter.
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1 teaspoonful salt. :
1 teaspoonful soda, dissolved in lukewarm water.
2 teaspoonfuls cream of tartar, also dissolved.
Enough sweet milk to make a batter the consistency of
sponge cake batter. Bake in a mould and eat with bra,n
sauce.—Mrs. M. C. C.

Purr Pupbine.
10 eggs (beaten separately).
10 tablespoonfuls sifted flour,
1 quart milk.
A little salt. k|
Beat the eggs to a stiff froth. Then put the flour with the'
yolks, then add the milk and lastly the whites, well beaten.
Eat with cold or hot sauce.—Mrs. D. C. K.

Pexyxy Pubpbineg, ]
Beat five eggs very light. Dix with five tablespoonfuls -‘"
flour, one large spoonful of butter and one pint of milk. t
with sauce.—Mrs. A. 7.
EcoxoxicaL PuppiNe,

1 cup chopped suet.

1 cupful golden syrup.

1 cupful milk.

2 cupfuls chopped raisins.

3 cupfuls flour.

1 teaspoonful soda (put in the milk).

2 teaspoonfuls cream of tartar put in the dry flour.
Boil three hours and a half.—Miss H. 7'

Poor Max’s Puppine.
6 eggs.
1 pint sour cream.
1 cupful melted butter. -
. 13 cupful sugar. L
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1 teaspoonful soda.

4 nutmeg,.

 the butter in after the flour. Make the consistency of
i cake batter.—Mrs. A. B.

Praiy Pubpine.
1 pint milk,
3 eggs.
4 tablespoonfuls flour.
- 1 tablespoonful butter.
t chopped apples or peaches in the batter and bake. Eat
sauce. —Mrs. A. H.

PUDDING SAUCES.

WiINE SAvce.

lve one pound sugar in a little water. Boil till nearly

Add a lump of butter the size of an egg, just before
ng it off the fire, and stir in wine and nutmeg to your taste,

taking it off. —Mrs. R.

Wine Sauce.

[elt half a pound of butter, three cupfuls sugar and two ot
a wine together, for a large pudding. Put a little wvater
e stewpan and let it boil. Roll the butter in a little flour,
8tir it in the boiling water quickly. Then add the sugar,
lastly the wine.—Mrs. 7.

Wine Sauce.

me-half pound butter, yolks of two eggs, beaten well and
med with the butter ; nine tablespoonfuls nice brown sugar ;
glasses of wine, Let it simmer on the fire a short time. Grate
g on it when you pour it into the sauce-bowl—Mrs. 7.
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Branpy SAvuce.

Cream together one-quarter pound fresh butter, and
quarter pound pulverized white sugar, Mix with it one
lemon brandy, or half the quantity of brandy ; the juice
lemon, and half a nutmeg grated. Stir it slowly into half a
of boiling water, and after letting it simmer a moment,
into a warm sauce tureen.— Miss B. P.

FRENCH SAUCE.
Cream half a pound butter, and stir in half a pound su
Then add the yolk of an egg, and a gill of wine. Put it on

fire ; stir till it simmers. Grate nutmeg over it, after ta
off the fire.—Mrs. F. D.

A Nice Savuce ror PuDbpiNes.

Half a pound of butter; eight tablespoonfuls brown su
one nutmeg (grated), the white of one egg.
The butter must be creamed and the sugar beaten into it, 1
the egg. The wine poured gently in and stirred till the
is cold, then grate the nutmeg. Make it in a common
tureen, on the hearth, stirring all the while. Do not let it
—Mrs. M. E. J. B.

Rica Sauce ror PubbIxNGs.

One pint cream ; half pound sugar ; one tablespoonful buft

one glass of wine. Season to the taste. Do not let it boil=
Miss E. P. :

Sauce ror Pubppine.

Two large cupfuls brown sugar; one large cupful butter;

teacup wine; a little rose water. Boil the sugar and

together. Then add the butter and grated nutmeg.—.

Me G

Puppive Savce,

One cupful cream, from morning’s milk ; two cupfuls suf

one egg, well beaten ; one tablespoonful butter; one teasp
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add grated nutmeg and a glass of wine/ = Mys, 8. 7.

Corp Sauce. v
g of five eggs beaten to a stiff froth. Sweeten to the
Pour in some hot melted butter, stirring well. Season
lemon.—Mrs. M. G. H.

Clold Sauce.

& pound of butter and half a pound of sugar (powdered),
gaten to a froth. The juice and grated rind of a lemon, or
nee of any kind, as a flavor.—Mrs. M. F. G.

Cold Swuce ( for about eight people).
heaping tablespoonful of butter, creamed till very light,
g sugar till as thick as you can stir. Then add two table-
mfuls of very rich milk, a glass of good wine, and a little
ed nutmeg.— Mrs. P. Mc@. -

Puppixe SAvcE.

cupful of butter; two cupfuls sugar; three eggs; one
-glass of wine. Stir well, and let it come to a bhoil.—M7s.

Pudding Sauce. "
eam together half a pound of sugar and butter. Add the

of one egg, the juice of a lemon, and a glass of wine, Btir
a slow fire, but don’t boil.—Mys. MeG.

LeyoN SAUCE.

he pound sugar; three ounces butter; half a teacup of
. Juice and sliced rinds of two lemons. Pour this into a
épan, and while it is coming to a boil, beat the yolks of two
and add them. When well boiled, take it from the fire
add the whites of the two eggs, beaten to a froth. To be
hot with sponge cake.—Mrs. K,

ch. Boil all together till a thick syrup. Take off the -
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v

" Sauce ForR BoiLEp PAsTRY.

Stew for ﬁf.te:an minutes one pint of water, half a po
of sugar, and a piece of butter as large as an egg. Beat
yolks of three eggs. Remove the pan from the fire, and
several spoonfuls of its contents into the beaten eggs, stivi
briskly. Then pour all into the pan, place it over a slow
and stir till it thickens. Season with lemon or vanilla.— Mg
L,

MorAssES SAUCE.

Moderately boil a pint of molasses from five to twe
minutes, according to its consistency. Add three eggs
beaten. Stir them and continue to boil a few minutes lo
Season with nutmeg and lemon.—Mrs. Dr. oJ.

1

—_—

PASTRY.

Pastry has fallen somewhat into disfavor, on account of
unwholesome properties, but as many persons still use it,?
will give some directions for making it as wholesome and palk
able as possible.

It is a great mistake to use what is called * cooking butter
and old lard for pastry.  Only fresh butter and sweet lard should
be employed for the purpose, and in summer these should
placed on ice before being used for pastry. Pastry, like cak
should be made in_the cool of the morning, and it should
eaten fresh, as, unlike cake, it will not admit of being kept.

If a marble slab cannot be obtained, it is well to keep &
wooden board exclusively for rolling out pastry. Handle
little as possible, and if anything should prevent you from pt
ting it on to bake as soon as it is rolled out, put it on ice in
interim, as this will make it nicer and more flaky. Some
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ig a delay about getting the oven or fire ready, in which
e cook generally leaves the pastry lying on the kitchen
 but its quality would be much improved if it were put on
instead, whilst waiting to be baked.

ExcernieNT REciPE For PAsTRY.

our teacups flour, one teacup firm butter, one teacup nice
, one teacup ice water, one teaspoonful salt. Mix the lard
‘butter in the flour with a large, flat knife, then add the ice
Do not touch it with the hands. Take it up in a rough-
ring mass, roll it out quickly—not too thin. Cut it with a
sharp knife around the edges of the patty-pans. When
ding to bake lemon puddings or cheese-cakes, let the pastry
our or five minutes before adding butter, as this prevents
pastry from being heavy at the bottom. In summer it is best
ut five teacups of flour, instead of four.—Mrs. M. C. C.

PagTry.

ne pound fresh butter, one quart flour. Make up the dough
ice water. Divide the butter into parts. Roll out, and
thickly with one part of the butter. Continue till all is
d, sifting flour each time. Don’t handle much, or it will be
—Mrs. W.

LPoastry.
with water one quart flour and two teaspoonfuls salt.
ke well and roll out thin, Spread over with lard, sift Aour
' the dough, and cut it in strips of two inches. Lay them
pile one above another, cut them in squares, and again pile
A up. Press down with the hands, and roll out thin as
re. Repeat this several times, and the pastry will be im-
ed each time. Do not use your hands after the roller is
ied. :
Purr PAsTE.
One pound flour, to be made up with cold water and beaten
minutes, One pound butter (or half lard, if you have
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not enough butter), which must be spread on the dough
times and rolled in.
Tt must be made thin, put in tins, and haked in a moderate
oven,
Lemox PiE.
Grate the rind and squeeze the juice of two lemons,
two tablespoonfuls corn-starch into two teacups hot water, a
boil, stirring well. Add three-quarters of a pound of gramu
lated sugar. ‘When cool, add the yolks of four eggs well beate
then the lemon-juice and grated rind, stirring the whole
together. Line the plates with rich pastry, and pour the mi
ure in. Bake until the crust is done. Beat the whites of

pies, set them again in the oven, and slightly brown. This w
make two pies.—Mrs. T\ M. C. ;

Lemon Pie.

One cupful sugar, one cupful sweet milk, one tablespoo:
flour, one tablespoonful butter, three eggs, one lemon. Mix |
grated rind and juice of the lemon with the yolks of the
and the sugar, Add the milk next, and then the butter
flour. Bake in a paste. After it is cold, spread on the wi
of the eggs, frothed and sweetened.—Mrs, Me G

Lemon Pie.

Yolks of four eggs, white of one, beaten very light;
rind and juice of one large lemon ; five heaping tablespoon
sugar. Bake in an undercrust till the pastry is done. F
the whites of three eggs with five tablespoonfuls sugar. Sprea
over the pies and bake again till brown.—Mrs. Col. 8. :

Lemon Pie.

One tablespoonful butier, creamed with two cups of |
yolks of six eggs, grated rind and juice of four lemons,
heaping tablespoonfuls flour. Mix well. Add a cupful b
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] '~1§nd one teaspoonful soda. Froth and sweeten the whites
eggs and put them on top the pies.—Mrs. IV.

Lemon CreEam Piz.

o cupful sugar, one of water ; one raw potato, grated ; juice
grated rind of one lemon. Bake in pastry, top and bottom.

Oranee PIE.

Pulp and juice of two oranges, a little of the grated peel, the
of three eggs, one cuptul sugar, one cupful milk, Stir
he yolks with the sugar, then a tablespoonful of butter, then
Jjuice, lastly the milk. Bake in a dish. After the pie has
led, spread on it the whites of the three eggs, stiffly frothed
sweetened. Then set it again on the fire, to brown slightly.
Mis. Mc@.

Orange Pie.

One quart milk, eight eggs, one small teacup rolled cracker,
a cupful butter, two grated fresh oranges, or the juice and
ped peel of two, one wine-glassful wine. Cream the butter
‘sugar, add the wine, oranges, and eggs beaten to a foam,
whites separately, the milk and the cracker. Bake half an
in puff’ paste—Mrs. M. B. B.

Orange Pie.

‘One pint of milk, three oranges, one cupful of sugar, three
888, one and a half tablespoonful of corn-starch. Bake in puff
—Mrs. H. H. 8.

Praca MfriNeuE Pim.

Pare and stew ripe peaches. When nearly done, sweeten,
<€ from the fire. Stir in a heaping teaspoonful fresh butter
0 each pie. Pour in a deep pie-plate, lined with paste. Bake;
When done, remove from the oven and cover with the whites
hree eggs beaten to a stiff froth, and sweetened with three
Wblespoonfuls powdered sugar. Set back in the oven to brown
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slightly. Apple méringue pie may be made in the same
only flavoring the fruit.—Mrs. S. 7.

PracH PIE.

Pare and stew a quart of peaches with a pint of sugar, s
ring often ; when boiled to look nearly as thick as marmala
take from the fire and when nearly cool, add one tablespoon
fresh butter. Have ready three crusts, baked in shallow
plates. Spread and pile up the fruit on each.—Mrs. 8. 7%

Peach Pie.

Pare and stew the peaches till nearly done. Sweeten g
boil a little longer. Set aside and when nearly cool, pour
deep pie-plates, lined with paste. Put bits of butter over
top, dredge with flour, then cover with a top crust, and bake.—
Mrs. T.

Pruxe Pir.

‘Wash the prunes tarough several waters. Put in a pre
ing kettle in the proportion of two pounds fruit to one pou
sugar. Pour a quantity of boiling water over them and
them boil at least two hours. When they are thorough
done and the syrup thickens, take from the fire and pour
tin plates, lined with paste. Add one teaspoonful of bu
Cover with a rich paste and bake.—Mrs. S. 7.

Damson PiE.

Scald the damsons slightly, in just enough water to pre
Eurning, Set aside till cool enough to handle. Remove &
stones, sweeten well, and put in a deep pie-plate, lined wi
paste. Dredge with a little flour, cover with a top crust, al
bake.—Mrs. T -

STRAWBERRY SHORT-CAKE,

Bake a rich paste in pie-plates. Have gix ready. In
spread stewed strawberries well sweetened ; lay one upon anoti
six deep. In winter, use preserved or canned berries.—Mrs. 42
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CHERRY PIE.

d the cherries first, then scald them in their own juice.
eten liberally and pour into a deep pie plate lined with a
 paste. Dredge with flour, cever with a top crust and bake.
let or short-stem cherries are best. It is necessary to scald
t fruits, as otherwise the pastry will burn before the fruit is
aghly done.—Mrs, 8. 7.

CrANBERRY PIE.

Prepare as for sauce, stewing two pounds fruit to one pound
Pour into a pie plate lined with paste, cover with a top
and bake.

= Currant PiE,

- Wash and thoroughly pick the fruit. Sweeten liberally and
in a yellow baking-dish, adding a little boiling water to
the sugar ; let it simmer a little ; then set it aside to cool.
our into a pie plate, covered with paste. Dredge with flour.
ver with paste and bake.

: Arrre PiE.

- Put a crust in the bottom of a dish. Put on ita layer ot

e apples, pared, cored, and sliced thin, then a layer of pow-
d sugar. Do this alternately, till the dish is filled. Add a

teaspoonfuls rose water and some cloves. Put on a crust

and bake it.— Mrs, F.

Apple Pie.

- Pare and stew the apples till thoroughly done and quite dry.
Rub through a colander and sweeten with powdered sugar.
én cool add the whites of eggs—three eggs to a pint of
#pples—and a teacup of cream, whipped. Beat all the ingre-
ts together with a patent egg-whip—one with a wheel if
nvenient. Spread upon crusts of rich paste, baked in shallow
1 pie-plates. Grate nutmeg on each one and pile up three or

ir deep,—Mrs. 8. T.
18
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Apple Pie.

Pare and slice the apples. Make a little thick syrup
white sugar, into which throw a few cloves, allspice, or mace,
you prefer. In this syrup, scald a few apples at a time, taki
them out and putting more in till all are slightly cooked. Set
aside to cool, then pour into deep pie plates lined with p
Dredge with flour. Put bits of butter over all. Dredge ag
Cover with paste and bake. *A glass of brandy or wine ¥
improve it.—Mrs. 8. 7. A

BrackBERRY PIE.

Pick the berries, but do not wash them. Stew slightly
sweeten, pour into a pie plate, lined with paste. Grate in
little nutmeg, dredge with flour, put on a top crust and bake,

WHORTLEBEREY PIE.

Pour just enough boiling water on the fruit to prevent it from
sticking to the bottom of the preserving kettle. Boil a minu
sweeten and pour into a pie-plate lined with paste. Dred
with flour, cover with paste and bake.—Mrs, 8. 7.

GooseEBERRY PIE.

Put one pound sugar to one of fruit, adding just eno
water to prevent it from burning. Cook till it begins to jellye
Then spread over shapes- of rich puff paste, already baked.—
Mys. M. C. C.

Tomato PIE.

Slice green tomatoes and stew in a thick syrup of sugar and

lemon juice. Grate in the yellow rind of a lemon. When tral

parent, spread evenly over the bottom of a pie-plate that has be

lined with peste. Spread strips of pastry across or cut i

ornamental leaves with a cake-cutter, place over the fruit
bake.—Mrs. S. T.
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~ Suicep Porato P

m or boil the potatoes. Slice and lay in a syrup of sugar
ned with whole cloves or allspice. Scald and set aside till
y cool. Then place the slices evenly on the bottom of a
pie-plate lined with crust. Put in each pie a tablespoon-
f butter in bits, a wine-glass of brandy or Madeira wine.

Swerr Porato PIE.

ne pint potatoes, boiled and mashed with a teacup sweet
[k, and run through a colander. Beat separately four eggs;
n one teacup butter with one of sugar. Beat in the yolks,
n the potatoes, grate in half a nutmeg, pour in a large wine-
of brandy or good whiskey, and last of all, stir in the
thed whites. Bake in deep pie plates, lined with paste, with-
a top crust. Sift powdered sugar over the pies.

[rish potato pie may be made in the same way ; only adding
juice and grated rind of a lemon.—Mis. 7\

Ruusars Pre.

| Ua.refu]ly skin the stalks, cut in pieces half an inch long.
Seald in a little rich syrup, but not long enough to become soft.
aside, and when nearly cool, pour into a pie plate, lined
paste. Put a little grated lemon rind and a piece of but-
‘the size of & walnut, in each pie. Dredge with flour, put on
& top crust and bake.— Mrs. 7.

MINCEMEAT.

Two quarts boiled beef, two quarts suet, chopped fine (or a
b butter, for suet). Six quarts apples, one quart molasses
quality). Four pounds sugar, three pounds raisins, one
und citron. Nutmeg, cinnamon, cloves, allspice, and wine to
ur taste. Mix well, pack in jars, with melted butter on top,
L to keep long. Put in a cool place. —Mrs. . W.
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Mincemeat.

Three pounds meat (after it is boiled). Four pounds
three and one-half pounds raisins, one and one-half pounds
ranits, one-half pound dried cherries, two nutmegs, and mace.
your taste. Four pints white wine, one pint brandy, foup

pounds brown sugar.— Mys. M. 5. J. B.

Mincemeat.

Six cupfuls beef, twelve cupfuls apples, three cupfuls sug
two cupfuls molasses, two cupfuls butter, two pounds raisi
one quart cider, three tablespoonfuls cinnamon, two tablespoon-
fuls allspice, two nutmegs.

s , Mincemeat.
Two pounds lean fresh beef, boiled and chopped. Two
pounds beef suet chopped fine, four pounds pippin apples, two
pounds raisins stoned and chopped, two pounds currants, o
half pound citron, two grated nutmegs, one ounce powde
cinnamon, one-half ounce each of cloves and mace, two ]arg'o:
oranges, one teaspoonful salt, one quart brandy, one quart wmeg:
one wineglass rose water.

Cream Prx,
One quart morning’s milk, 1 cupful sugar, yolks of six eggs,
three tablespoonfuls sifted flour. Boil twenty minutes, after
seasoning with nutmeg, wine, and vanilla or lemon. Have ricl%ﬁ.
pastry already baked, in deep pie plates. Fill with the above:
mixture and bake. Make a méringue of the whites and some
sugar, pour over the pie, and set it in the stove again 10!
brown.—Mrs. T
Cream Pie.

One half pound butter, four eggs, sugar and nutmeg to tas

quart boiling milk, stir all together and bake in deep dishes.—
Mrs. A. B.



SODA CORAOUKER PIE—MOLASSES PIE. 413

i Sopa Cracker PIE. |

Pour water on two large or four round soda crackers and let
remain till thoroughly wet. Then press out the water
| erush them up together. Stir in the juice and grated peel
a lemon, with a cupful or more of powdered sugar. Put in
ry and bake.— Miss H. L.

. SILVER PIE.

Peel and grate one large white potato. Add the juice and
ted rind of a lemon, the beaten white of one egg, one cupful
white sugar, and one of cold water.

Bake in a nice paste. After baking, spread on top the whites
three eggs, frothed, sweetened and flavored with lemon. Set
on the fire and brown. Lay on small pieces of jelly or
Jjust before taking it to the table.—Mrs. M. B. B.

Custarp PIE.

One quart milk, five eggs, five tablespoonfuls sugar; flavor
lemon.
Bake slowly, half an hour.—Mrs. M, B. B. s

] WasHINGTON PIE.

One cupful sugar, one-lalf cupful butter, one-half cupful
weet milk, one-half cupful flour, one egg, one teaspoonful
of tartar, one-half teaspoonful soda ; flavor with lemon.
ut on dinner plates—spread with apple sauce between each

r.—Mrs, Dr. J.
Svear PiIE.

5

- Three cupfuls light brown sugar, one-half cupful melted
atter, one-half cupful cream, three eggs. Season with lemon;
at well together ; bake in pastry, without tops.—Mis. /. I

Morassgs PrE,

Three eggs, beaten separately, one pint molasses, one tuble-
nful melted butter. Balke on a rich crust.—Mrs. Dr. oJ.
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Molasses Pie.

One teacup molasses, one teacup sugar, four eggs, four tahl
spoonfuls butter. Mix sugar and eggs together, pour in butter
and add molasses.—Mrs. Dr. S,

Cunepsg CAkES.

Yolks of twelve eggs, one pound sugar, one-half pound b
ter, one cupful flour, one pint milk, juice of two lemons.
milk, flour, and butter, creamed, and lemons put in togeth
after the eggs are well beaten. Stir all well together till
curds,

Bake in paste.—Mrs. A, C.

LemoN CHEESE CAKEs.

Yolks of sixteen eggs, one pound sugar, three-quarters pound
butter, four lemons, boiling rinds twice before using, two table-
spoonfuls powdered cracker.

Bake in paste.—Mrs. Dr. E.

Lemon Cheese Cakes.

Mix and gently melt four ounces of sugar and four ounces
butter ; add yolks of two eggs, white of one; grated rind
three lemons, juice of one and a half lemon, one small Savoy
or sponge hiscuit, some almonds blanched and pounded, thr
spoonfuls brandy. Mix well and bake in rich pastry.—Mrs. F
B,

Lemon Cheese Cahes.

Yolks of eight eggs or yolks of five and whites of three,0
half pound sugar, a lump of butter, juice of one lemon
grated rind of three. Bake in rich pastry—Miss D. D.

Corxy-starcE CHEEsE Caxes,
Juice and rind of three lemons, three cupfuls water,
cupfuls sugar, three eggs, three tablespoonfuls corn starch, &
tablespoonfuls butter. Boil the water, n.ix the corn starch
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cold water and pour on the boiling water. Letit boil up
‘and then pour it on the buftter and sugar. After it cools
the lemons and eggs.—Miss D. D.

Arvoxp CHEESE CAKES.

1t up together very light one-half pound powdered sugar,

the whites of four eggs.

Blanch and cut in small pieces four ounces of almonds, which
, be beaten up with the eggs and sugar. Add a little oil of

nds or rose water, and bake with pastry, in tins.—Mrs.

Almond Cheese Cakes.

Soak one-half pound Jordan almonds in cold water all night,
morning, blanch them in cold water, lay them on a clean
to dry, and then heat them fine in a marble mortar with a
tle orange-flower or rose water. Then beat and strain six
s and two whites of eggs, add a half-pound white sugar, and
little powdered mace.. Rub all well together in the mortar.
elt ten ounces fresh butter, and add a grated lemon peel.
X all the ingredients and fill the pans, after putting a paste at
@ bottom, Small tin shapes are best for cheese cakes.

b CRrEAM TaRTS.

Make them small, of rich paste. Fill them after baking, with
ped cream, and drop a small spot of jelly in each one. The
tiest and most delicate of tarts.—Mrs, M. B, B.

LemMox TARTS.

Chop or grate a lemon ; add a cupful white sugar, a cupful
er, one egg, one tablespoonful flour. TLine small patties with
, put a spoonful in each and bake.—Mrs. M. B. B.

PrunE Tarrs.

r Scald the prunes, take out the stones, break them and put the
ernels in a little cranberry juice with the prunes, and some -
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sugar. Simmer them, and when cold put in tart shapes in pag.
try and bake.—Mrs. V. P. M.

Frexca FriTrers,

mixed with a quart of flour, and used to thicken the boili
milk with).

Let it get-done. While cooking, beat ten eggs very lights
add a spoonful at a time to the batter, beating all the time, till
well mixed. Add salt to your taste. Have a small oven
of nice lard, boiling hot. Put not quite a spoonful of batter
each fritter, Take them out before they turn dark and p
them in a colander to drain the lard off of them.— Mys, Dr. B,

Frirrers (made with yeast).

One quart flour, three tablespoonfuls yeast, five eggs, one pint
milk. Beat into a tolerably stiff batter. Stir a cupful
boiled rice into the batter, a short time before baking. A good

Drop the batter in with a spoon, which must be dipped, ea
time, in boiling water. In cool weather, make the frit
about nine in the morning, in the summer, about eleven.—
Mrs. A. C.

BeLn FrirTers.

Put a pint of boiling water in a preserving kettle, and as
boils, put in a tablespoonful of fresh butter. Have ready a pi
of the best flour, sifted and wet with eold water, as for st
Dip up some of the hoiling water and pour to this, being
ful to bave it smooth. Return this to the kettle, stir
rapidly to prevent lumps. Turn into a wooden tray, and whi
hot, beat in six well beaten eggs, a spoonful at a time.
till very light, and beat quickly that the eggs may not cook
lumps. Have ready a pint of boiling lard in a pan. Malke the
fritters the shape of an egg, drop in and fry a light brown.

To be eaten with a pint of molasses, a heaping tablespoonful
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f butter, a little ginger and cinnamon, boiled to a thick syrup
and served hot.

A great deal of lard is required to fry fritters nicely ; yet it is
Jot extravagant, as it may be used again, Strain what remains
md put it by for use.—Mrs. 8. T,

QuiRE OoF PAPER PANCAKES,

' Mix with half a pint of rich milk the yolks of four eggs,

beaten. Add three tablespoonfuls fine flour, four ounces

, five ounces fresh butter, melted and cooled, four table-

oonfuls Madeira wine, balf a nutmeg. Grease the pans once

fresh butter, and this will answer for all. The above guan-
will suffice for five or six persons.—Mrs. E.

| CommoN PANCAKES.
Eight eggs, four tablespoonfuls flour, one pint of milk, one

JELLY, BLANC-MANGE, CHARLOTTE RUSSE,
BAKED CUSTARD, CREAMS, ETC.

Jelly made of the feet of ealves, hogs, etc., is more trouble-
, but is also considered more nutritious than jelly made of
atine, It ig very desirable, for country housekeepers in par-
ular, to make this sort of jelly, as the materials are generally
their reach. It is well, however, in all cases, to keep on
nd Cox’s or Nelson’s gelatine, on account of the expedition
th which jelly may be made from these preparations.

jelly is considered more wholesome when not colored by
foreign substance, no directions will be given in the subse-
nt pages for coloring it. . The palest amber jelly, clear and
kling, ﬂavo;ed only by the grated rind and juice of a lemon

18 .
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and pale Madeira or sherry wine, is not only the most bea
but the most palatable jelly that can be made. .
Though the recipes accompanying boxes of gelatine do ng
always recommend boiling, it is a great improvement to fell
adding brilliancy, transparency, and a better flavor. Ouly
grated yellow rind and strained juice of the lemon shoul
used, and these, with the requisite quantity of pale Made
sherry, should be added after the other ingredients have
well boiled together. The white rind or one single lemon |
will render the jelly bitter. A delicious preserve (for wl
a receipt is given under the proper heading), may be mac
lemons, after the yellow rind has been grated off and the j
pressed out for jelly.
The best and most simple arrangement for straining jelly i
invert a small table, fold an old table-cloth four double, tie ¢
corner to a leg of the table; set a bowl under the bag thy
formed, with another bowl at hand to slip in its place when
jelly first run through is returned to the bag, as will be
sary, the first never being transparently clear. Catch a little
a glass, If clear as crystal, it will be unnecessary to ref
again to the bag. You may then put a thick cloth over the
to keep in the heat, and if in winter, place before a fire, B
up the room, and let it drip. The jelly will run through
bag more rapidly if the bag is first scalded.
Jelly should never be made in hot weather, Ices are m
better and more seasonable.
Always serve jelly with a pitcher of whipped cream, b
not mix it beforehand with the cream, as it is best to leave
the taste of eash person. g
For blanc-mange and gelatine, it is best to use gelatine ané
as few spices as possible, as spices turn gelatine dark. AS
explicit directions are given in the subsequent pages fo:
making of these dishes, it is unnecessary to say anything
on the subject at present. 1
A nice custard is made in the following manner: Mix tl
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yolks of six eggs with a teacup of sugar. Have a quart
nilke boiling in a kettle. Dip up a teacup of milk at a time
pour on the eggs, till the kettle is emptied, stirring rapidly
time. Wash out the kettle, pour the mixture back, and
constantly till it thickens. Then pour it into a bowl and
till cool, to make it smooth and prevent it from curdling.
in the bottom of glass mugs slips of preserved orange,
or citron. Fill nearly full with custard ; put whipped
m and grated nutmeg on top. l

, the yolks may be mixed with boiled milk and sugar in the
proportions, but instead of being returned to the kettle,
be poured into 6hina or earthenware custard-cups, set in a
of boiling water, placed in a stove or range, and baked.
boiled milk must be seasoned by boiling a vanilla bean in
r a few peach leaves, or it may be flavored with caromel.
e the custard with whipped cream on to

Srock JELLY.

o one and a half gallons of stock, put the whipped whites of
t eggs. Put in six blades of mace and the rind of three
ns, 44 pounds sugar. Letit boil ten minutes, then add three
nts of Madeira wine, juice of eight lemons, a little vinegar or
p cider. Let it boil only a few minutes. Strain through a
iper. If the stock is not very nice, it may requlre the

tes of one dozen eggs to clear it.—Mrs. 7.

Canves’ Foor JELLY.

e quart nice jelly stock, one pint wine, half a pound white
, Whites of four eggs beaten up, three spoonfuls lemon
. Boil all well and pass through a jelly-bag, kept hot
ore the fire, Try some at first, till it drips clear, and then
ur out the whole. Peel the lemons as thin as possible and
0 the jelly on the peelings. Should you wish fo turn ou*
jelly in moulds, put one ounce isinglass to three pints of
—Mrs, I, H,
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IsinGrass JELLY,

Dissolve two ounces isinglass in two quarts of boiling
‘When cold, add juice of three lemons and skin of one, w
of three eggs, well beaten, one and a half pounds of sugar,
pint cider, fowr pieces cinnamon (size of the little finger), e
blades of mace. Let it boil up well. Be careful not to
after the ingredients are thoroughly mixed. Let it stand
minutes after removing from the fire, and just before stra
pour in a pint of wine.—Mrs. W. R. E.

CrysTAL JELLY,

Pare off the rind of one large lemon. Egil in one pint
with one ounce isinglass; add one pound sugar and one cup p
wine. As soon as the isinglass is dissolved, strain throu
muslin and let it stand till cold. Grate the rind of another len
and let it stand in the juice of the two lemons for a short tir
Strain all in a bowl, and whisk it till it begins to stiffen.
in moulds.—Mrs. H. P. G.

GELATINE JELLY.

Soak one box of Cox’s gelatine, three hours, in a pint of
water. Then add one pint of cooking wine, the rind and
of one lemon, two pounds white sugar, a little mace. Stirt
ingredients till the sugar dissolves, then add two quarts of b
ingmer, gently stirring till mixed. Strain at once, th
a flannel bag twice. This recipe makes the best jelly I e
saw.—Mrs. M. M. D.

Gelatine Jelly.

To one package of gelatine add one pint cold water, the rind of
one lemon and juice of three. Let it stand an hour. Then
three pints of boiling water, one pint wine, two and a qus
pounds loaf sugar, a wineglass of brandy or the bes
Strain through & napkin and let it stand to jelly.—Mrs. €0

Gelatine Jelly (without straining).
Add a pint cold water to one box Cox’s gelatine.
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d fifteen minutes, then add three pints boiling water, one
; wine, the strained juice and peelings (cut thin) of three
ons, half a teacup of best vinegar, one and a half pounds loaf
-, one wine-glass French brandy, mace or any other spice
like, and a little essence of lemon. Let it stand an hour,
take out the lemon peel and mace. Let it stand in a cool
e to ocugeal.— Mrs. Dr. J.

JurLLy witHouT Eces or BoiuiNe.

Dissolve one package gelatine, an hour, in a pint of cold
Then add three pints of boiling water, the strained
e of four lemong and the rind of two, one quart of wine,
pounds of sugar. Stir all well together until dissolved.—
E B.

Jelly without Boiling.

To one of the shilling packages of Cox’s gelatine, add one
nt cold water. After letting it stand an hour, add one and a
- pounds of loaf sugar, the juice of four lemons, one pint
t wine, three pints boiling water, and cinnamon to the taste.
0 cold weather this is ready for use in four or five hours. Set
vesgel with the jelly on ice, in summer.—Miss D. D.

CrEAM JELLY.

- Two measures of stock, one of cream ; sweeten and flayor to
tagte. Pour in moulds to congeal. -

BrANC-MANGE.

! Dissolve over a fire an ounce of isinglass in a gill of water. z
our the melted isinglass in a guart of cream (or mixed cream
d milk), and half a pound of loaf sugar. Put in a porcelain
le, and boil fast for half an hour. Strain it, and add a
arter of pound of almonds, blanched, and shaved fine. Sea-

to the taste with vanilla and wine, but do not add the wine
While hot. Pour into moulds.—Mzrs, €. C.
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Blanc-mange.

Pour two tablespoonfuls cold water on one ounce gelatine |
soften it. Boil three pints rich cream. Stir the gelatin
it whilst on the fire, and sweeten to the taste. "When it ¢
season with three tablespoonfuls peach water. Four ou
almonds, blanched and pounded very fine and boiled with
blanc-mange, are a great improvement. When it begins
thicken, pour into moulds. Serve with plain cream.—Mis
Vg

=,

Blanc-mange.
Sweeten a pint of cream and flavor it with lemon j
Then whip it over ice, till a stiff froth. A.dd one-quarter of g
ounce gelatine, dissolved in a little boiling water, and whip
well again to keep the gelatine from settling at the bott
Pour in a mould, and set on ice till stiff enough to turn ou
Eat with cream, plain or seasoned. A delicious dish.—.
G. D. L. e
Blanc-mange. ( Very fine.)
Dissolve one box gelatine in two quarts milk, let stand
two hours. Boil six almonds in the milk. Strain through
sifter while this is being boiled. Pound together in a mor
two handfuls blanched almonds and half a cupful gran
sugar. Stir into the boiled milk, Add one tablespoo
vanﬂb&m&i sweeten to your taste.—Mrs. W. S.

CusTARD BLANC-MANGE.

Make a custard with one quart milk, four eggs, one t
sugar. Stir into it while boiling, half a box gelatine af
has soaked ten minutes. Season with vanilla, and pour
moulds. Eat with whipped cream,—Mrs. E. P. G.
ARROW-ROOT BLANC-MANGE. .

Boil in a saucepan (tightly covered) one quart milk and 8
piece of vanilla bean. Stir into half a pint cream, a teaCHE
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oot, and a little sauce, mixing them smoothly. Pour
the quart boiling milk, stir it well, put it in the sauce-
n and let it simmer ten minutes. Sweeten to your
Set it in moulds to cool. Eat with cream, flavored to

CHOCOLATE MANGE.

olve one ounce Cox’s gelatine in a pint cold water. Let
d an hour. Then boil two quarts of milk, and add to it
x ounces chocolate with the gelatine. Sweeten to your taste
d pour into moulds. Eat with sfuce made of cream, wine,
nd sugar.—Mrs. W. H. L.

‘CorreEE MaNeE.

One cupful very strong coffee, one cupful sugar, one cupful
cream. Dissolve half a box gelatine in two cupfuls milk,
the fire. Add the cream last, after the rest is cool. Pour
0 a mould to congeal.—Mrs. Me G

J CrArLOTTE RUSSE,

ne pint milk made into a custard with the yolks of six eggs,
tened with half a pound sugar, and flavored with vanilla.
into the custard, one ounce isinglass, dissoived in two
pfuls milk, When this mixture is cold and begins to gtiffen,

with 1t gradually, one pint rich eream, previouslyéped
a froth. Then put strips of sponge cake around the™mould
put the Charlotte Russe in. Turn it out when ready to
e=rs. W. C. R.

b - Charlotte Russe.

Soak three-quarters of a package of gelatine in three teacups
milk, Make a custard of one and a half pint fresh milk,
quarters of a pound of sugar, and the yolks of eight eggs.
n it has boiled, add the gelatine, and flavor with vanilla,
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‘When it begins to congeal, stir in a quart rich cream, wh
to a froth.—Mrs. M.

Charlotte Russe.

Have a tin or earthernware mould six inches high, and
same in diameter (or oblong, if you like). Slice sponge
or lady-fingers and line the mould with them. Then beat t
pints rich cream to a froth, and put the froth on a sieve
drain the milk from it. Take one pint calf’s-foot jelly (or on
and a hal]f ounces gelatine), half a pint rich milk, and the
of six eggs. Place over'a slow fire, and beat till they ne
boil. = Then take them of®the fire and beat till cool.
in the frothed cream, sweeten to your taste, flavor with van
and stir all well together. Fill the mould and place it on ice
to cool.—Mirs. W. H. L.

Strawberry Charlotte Russe.

Six eggs, one ounce isinglass, one quart milk. Sweetel
the taste and flavor with vanilla. Pour into moulds.
put it on sponge cake, covered with strawberry jam, and p
around the dish whipped cream, sweetened and flavored ¥
wine.—Mrs. Me (.

CHARLOTTE RuUasE.

Sweeten one quart cream, flavor it with wine and whi
light Dissolve half abic gelatine in a tablespoonful eol
wab the same quantity of boiling water. Set over &b
steam of a kettle to dissolve. Then add half a pint of ¢
When cold, stir it into the whipped cream. Beat the whi
of four eggs very light, and stir into the cream. When
begins to stiffen, pour into a glass bowl, lined with thin st
of sponge cake. Whip, sweeten and flavor another pint 0
cream, and garnish the dish.—Mrs. D. '

Charlotte Russe.
One ounce gelatine ; one quart rich cream ; eight eggs; © né
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part new milk. Sugar and flavoring to taste. Whip the
m to a stiff froth. Make a custard of the milk, gelatine
olks of the eggs, When cool, add the whites of the eggs
| beaten and the whipped cream. TIidine the mould with
ge cake, and if in summer put it on ice.—Miss M. C. L.

§34

_ Bakep CusTARD.

Boil a quart or three pints of cream, or rich milk, with cinna-
n, and three dozen beaten peach kernels, tied in a piece of
or you may substitute some other flavoring, if you
ose. After boiling, let it cool. &8

Then beat the yolks of fourteen eggs and whites of four,
sweeten and strain in a pitcher. After it has settled, pour it in
s and set them in the oven, putting around them as much
oiling water as will reach nearly to the top of the cups. Let
i boil till you see a scum rising on top the custard. It will
quire at least ten minutes to bake.—Mrs. K.

3 Paked Custard.
Seven eggs; one quart milk; three tablespoonfuls sugar.
Blavor to taste.—Mrs. Dr. E.

Baked Custard.

Baald eight teacups milk. (Be careful not to boil it.) After
Ooling, stir into it eight eggs and two teacups sugar. Sin a
or cups. Set in a stove pan and surround with viut
enough to boil into the custard cups. An oven for baking
ddings is the right temperature. Bake when the custari is
, which will be i twenty minutes.—Mrs. J. J. A.

SeanisH CREAM.
oil, till dissolved, one ounce of gelatine in three pints of
Then add the yolks of six eggs, beaten light, and mixed
two teacups sugar. Put again on the fire and stir tll it
fickens. Then set it aside to cool, and meantime beat the
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six whites very stiff and stir them into the eustard when
cold. Pour into moulds. TFlavor to your taste, before ad
the whites.—Mwrs. W.
Spanish Cream.
Dissolve half a box gelatine in half a pint milk., Boil
quart milk, and while boiling beat six eggs separately an
light. Mix the yolks with the boiling milk, and when
thickens add the gelatine. Sweeten and season to the
Pour all while hot on the whites of the eggs. Pour
moulds.—Mrs. J. 7. B.
Imarran CrEAM.

Soak a box of gelatine in one pint cold water. Then
one quart nice cream, season with fresh lemons, sweeten to
taste, beat well together, and set away in a cool place.
hard, eat with cream, flavored with wine.—Mrs. A. B.

Russian Cream.

Boil, till dissolved, one ounce gelatine in three pints z
Then add the yolks of four eggs, well beaten, and five ounc
sugar. Mix the whole and let it cook. Then strain and sef
aside to cool. Beat the four whites to a stiff froth, and wh
the cream is nearly congealed, beat them in. Flavor to you
taste, and mould.—Mrs. A. P.

‘ Bavariaw CrEAM.
n one pint thick eream to your taste and flavor it

lemon or vanilla. Churn the cream to a froth, skim off
froth as it rises and put it in a glass dish. Dissolve one
half tablespoonfuls gelatine in warm water, and when dis
pour into the froth and stir fifteen minutes. Set in a
place and it will be ready for use in a few hours.—Mrs. D

Bavarian Cream.

Soak half a box gelatine in cold water till thoroughly
golved. Then add three pints milk or cream, and put on
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till scalding hot, stirring all the while. Then take it off
add three teacups sugar and the yolks of eight eggs (by
fuls) stirring all the time. Set on the fire again and let
main till quite hot. Then take it off and add the eight
n whites and eight teaspoonfuls vanilla. Put into moulds

—Mrs. N. A. L.

Tarioca CREAM.

Three tablespoonfuls tapioca, one quart milk, three eggs, one
ful sugar. Flavor with lemon or vanilla.

oak the tapioca, in a little water, overnight. After rinsing,
it in milk and let it cook soft. Add sugar and yolks of
Whip the whites stiff and pour on the tapioca, as you re-
ve it from the fire. It should be cooked in a tin pail, set in
kettle of boiling water, to prevent the milk from scorching.
at cold.— Mrs. G. W. P.

1 TarrocA.
Boil the pearl tapioca (not the lump kind) as you do rice.
en cool, sweeten to the taste and season with nutmeg. Pour

cream over it and stir it to make it smooth. Put one pint
to two tablespoonfuls before boiling.—Mrs. J. H. 7.

Levox FroTtH.

Dissolve a box of gelatine in a pint of warm water, then add
pint of cold water. In winter three pints may be “in-
d of two.

Add the juice of six lemons and the rind; cut them as for
ly. Lot it stand till it begins to harden. Then take out the
nd and add the whites of twelve eggs beaten to a stiff froth,
b them into the jelly, put in a glass bowl, and serve in
saucers.—Mrs, A, C.

SYLLABUB.

. Half & pound sugar, three pints lukewarm cream, one cupful
i, Dissolve the sugar in the wine, then pour it on the milk
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from a height and slowly, so as to cause the milk to froth,-
Mrs, B,

Surp.

One quart milk (warm as when milked), one tablespoonfy

wine of the renmet. After the milk is turned, eat it with |

dressing of cream, sugar and wine.—Mrs. Dr. E. |

BoNNY-CLABBER.

Set away the milk in the bowl in which it is brought to th
table. If the weather is warm, set it in the refrigerator
it has become clabber.

Help each person to a large ladleful, being careful not
‘break it. Eat with powdered sugar, nutmeg and cream.—J%
i Gl

Froar.

To a common-sized glass bowl of cream, sweetened with loal
sugar and flavored with wine, take the whites of six eggs, th
large tablespoonfuls sugar, and three of fruit jelly. Do not b
the eggs to a froth, but put in the jelly and sugar and bea
together.—Mrs. 7.

ArpLE FLOAT.

Mash a quart cooked or coddled apples smooth thro
sievelsweeten with six tablespoonfuls sugar, and flayor
nuth Then add the apples, a spoonful at a time, to
whites of four eggs, well beaten. Put a pint of cream, seasor
with sugar and nutmeg, at the bottom of your dish, and pub:
apples on top.—Mrs. 1. H.

APPLE BNOW.

Pare and slice one dozen large apples; stew them perfec

done, and run through a colander. Then add whites of t¥

eggs, beaten to a stiff froth, and one pound white sugar.
with sweet cream.
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A Nice DESSERT OF APPLES.

are and weigh two pounds green apples. Cut them in small
, and drop them in a rich syrup, made of a pound and a
arof “ A" sugar and a little water. As soon as the syrup
s to boil, add the juice and grated rind of one large lemon
or two small ones.

Boil till the apples become a solid mass, Turn out in a wet
ould to stand till cold. RServe on & dish surrounded with
d custard, or eat with seasoned cream.—Mis, A. F.

A Nice, Praix DESSERT.

der and sweeten, season. Beat the whites of three eggs to
a stiff froth, and just before serving whip them into a quart
the stewed apples. Eat with cream.—Mvrs. 1

Appre CoMPOTE.
re, core, and quarter the apples, wash them, and put them
an with sugar and water enough to cover them. Add cin-
non, and lemon peel which has been previously soaked, seraped
cuf in strings. DBoil gently till done; lay in a deep dish.
il the syrup to the proper consistency, and pour over the
ples.— Mrs. E.

Nice PREPARATION OF APPLES.
Quarter and core some well-flavored apples, place in mow
pan or plate, sprinkle thickly with white sugar and a few
pieces of cinnamon. Pour on enough cold water to half
the apples, and scatter a few small pieces of butter over
Cook slowly till thoroughly done, then set away to cool.
Mrs. McG'.

BAKED APPLES.

Pare and core the apples, keeping them whole, Put in a bak-
dish, and fill the holes with brown sugar. Pour into each
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apple a little lemon juice, and stick into each a piece of I
peel. Put enough water to prevent their burning. Bake
tender, but not broken. Set away to cool. Eat with er
custard. They will keep two days.—Mrs. Dr. oJ.

IcED APPLES.

Pare and core one dozen fine, firm apples, leaving them
Place in a stewpan, with enough water to cover them, and s
till you can pierce them with a straw. Then remove from
fire, and set in a dish to cool. Then fill the centre with e
or some other jelly, and ice over as you would cake. Servi
glass dish, and eat with rich cream or custard.—Mrs. A. D,

ICE CREAM AND FROZEN CUSTARD.

After having tried many new and patent freezers, some of
_best housekeepers have come to the conclusion that the
fashioned freezer is the best. It is well, however, to keg
patent freezer on hand, in case of your wanting ice cream
short motice; but for common use an old-fashioned one is
hest, especially as servants are so apt to get a patent freezer
of order. 3
e great secret of freezing cream quickly in a comn
freezer is to have the cream and salt in readiness before bre
ing the ice into small pieces the size of a walnut. There m
be a space of two inches between the freezer and the tub
which it is set. Put a little ice and salt under the bottom
the freezer, then pack alternate layers of ice and salt seve
inches higher than the cream is in the freezer. If there i8
_top to the tub, with an aperture to admit the freezer, pk
woollen cloth over it and turn the freezer rapidly. When'
eream begins to harden on the sides of the freezer, cut it
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qth a knife, scrape from the sides, and beat with a large iron
Then cover again, and turn rapidly till it is as hard
‘mush. When the ice begins to melt, drain off the salt and
r, adding more salt and ice, which must be kept ahove the
of the cream in the freezer. When done, tie large news-
rs over the tub and freezer. Put a woollen cloth or blanket
these, and set the cream in a dark, cool closet till wanted.
n this way it may be kept for hours in summer, and for days
inter, and will grow harder instead of melting. As cream
be kept thus, it is well to make it early in the day and set
ide, leaving more leisure for other préparations that are
r made immediately before dinner.

e cream making, like other branches of housekeeping, is
ch facilitated by having all the ingredients at hand before
ning on it. As such explicit directions for the process
| given in the subsequent pages, it is unnecessary for me to
add anything further on the subject. Unless you have pure
ream to freeze, it is better to make plain boiled custard rather
i to attempt an imitation of ice eream.

It is a good plan to make jelly and custard at the same time,
that the yolks of eggs not used in the jelly may be utilized in
tard either boiled or baked. The same proportions are gen-
lly used for hoiled and baked custard. Instead of flavoring
h extract of vanilla, it is much better to boil a vanilla bean
he milk, or to boil some peach leaves tied up in a piece of
lin (six or eight leaves to a quart of milk), or to flavor it
burnt sugar. Never flavor custard with extract of lemon,
When you can obtain fresh lemons for the purpose.

When you have no yolks left from making jelly, boil a quart
milk (favored by the above directions). Have ready three
whites and yolks beaten together to a stiff froth, and into
stir a teacup of powdered white sugar. Dip up the boil-
wilk, pour slowly on the eggs, stirring rapidly. When all
milk hag been stirred in the eggs, wash out the kettle, put
¢ milk and eggs back into it, and let the mixture boil till it
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begins to thicken, when it must be taken immediately from gy
- fire, poured into a bowl, and stirred till cold and smooth, ]
Many persons, before freezing, stir in the frothed white
three eggs. The same directions given for freezing cream app
to the freezing of custard. : )
Boiled custard should never be used as a substitute for
in making fruit ice ereams, nor should it ever be eaten -
jelly.
i Ice CrEAM.
Dissolve five teaspoonfuls Oswego starch or arrow-root
teacup milk. Add to it the whites of three eggs well frothed,
and the yolk of one, well beaten. §
Sweeten with loaf sugar and boil half a gallon new milk,
soon as it begins to boil, pour it in small quantities over
mixture of eggs and starch, till about half the milk is taken
of the kettle. Then pour all back in the kettle and stir a
moments. After it cools, add one quart rich cream; season
the taste and freeze.— Mrs. Dr. K.

dee Cream.
One quart milk, two eggs, one teaspoonful corn starch,
teaspoonful arrow-root. A small lump of butter.— Mrs. E.

_R‘e UTeam.

Gream one tablespoonful butter from which the salt has b
washed. Add three tablespoonfuls torn starch. Dissolve
in half a gallon new milk, heated, sweetened and seaso
Beat the whites of four eggs, and stir in just before freezing.—
Mrs. McG.

Lemon Ice CreAM.

. One gallor. rich cream, six lemons, first rubbed till soft,
then grated. Tie the yellow peel, which has been grated off
a piece of coarse muslin, Cut each lemon in half and squées
the juice from it. Strain the juice, and soak the muslin
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n peel in if, squeezing it frequently till it becomes highly
d and colored by it. Then add two teacups of sugar.

- sweetening the cream, allow a teacup of sugar to each
Pour the juice into it slowly, carefully stirring. Froth
freeze, reserving a portion of cream to pour in as it sinks

zing.—Mrs. S. T.

ORrANGE IcE CrEAM,

oranges, one gallon cream. Rub four or five lumps of
on the orange peel, squeeze the juice out, put the lumps
sugar in it and pour into the cream. Sweeten heavily with
verized sugar before freezing.— Mrs. M.

STRAWBERRY CREAM. 5

Four quarts thick sweet cream, four quarts strawberries.
berries must be mashed or bruised, caps and all, with a
ap of granulated sugar to each quart. After standing
eral hours, strain through a thin coarse cloth.

t four teacups of white sugar to the cream, and then add
juice of the berries. Whip or froth the cream with
t egg-whip or common egg-beater. FPour two-thirds of
eream into the freezer, reserving the rest to pour in after it
to freeze. Raspberry cream may be made by the same
pe.—Mrs. 8. T

' PracHE CrEAM.

Take nice, soft peaches, perfectly ripe. Pare and chop fine,
ke them very sweet, and mash to a fine jam. To each quart
Peaches, add one pint of cream and one pint of rich milk.
well and freeze. If you cannot get cream, melt an ounce
 Qox’ 8 gelatine in a cup of water. Boil the milk, pour it on
gelatine, and when cold, mix with the peaches.—Z. D. L.

Peach Cream.

0 two quarts of rich, sweet cream, add two teacups of sugar.

A1p to a stiff froth with a patent egg-whip, one with a wheel,
19
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if convenient; if not, use the common egg-whip., Then
soft, ripe peaches till you have about two quarts. As you
sprinkle over them two teacups powdered white sugar,
quickly with a silver tablespoon, or run through a coland
the fruit is not soft and ripe. Then stir into the whi
cream, and pour into the freezer, reserving about one-fourth
add when the cream begins to sink in freezing. When yo
the remainder, first cut down the frozen cream from the
of the freezer. Beat hard with a strong iron spoon, whe
the freezer is opened to cut down the cream, till it becomes:
hard. This beating and cutting down is required only for
common freezer, the patent freezer needing nothing of the
Tie over the freezer large newspapers, to exclude the air,
set aside till wanted.
Apricot cream may be made exactly by this receipt.— Mrs
I f
Pivparrre Ice CreaMm.
Whip two quarts rich, sweet cream to a froth, with tw
cups powdered white sugar. TUse a patent egg-whip wi
wheel, if convenient ; if not, use the common egg-whip.
Grate two ripe pineapples, and add to them two teacu]
white sugar. When well mixed, stir into the cream.
Pour into the freezer, reserving one-fourth. When it b
to freeze, it will sink; then beat in the remainder with a 5
iron spoon. Beat every time the freezer is opened to cut do

the cream from the sides. Never cook fruit of any sort to e
cream.—Mrs. S, T,

Varmza Ice Cream

Boil half a vanilla bean, cut in small pieces, in half a pint
1ich new milk. When cool, strain and add to two quarts
sweet cream. Sweeten with two heaping teacups powde
sugar, and whip to a stiff froth. "Pour into a freezer, reser
one-fourth of the cream. As soon as it begins to freezé,
from the sides with a large iron spoon, and beat hard.
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aimng cream when it begins to sink. Beat every time

ezer is opened. When frozen, tie newspapers over the

er and bucket, throw a blanket over them, and set in a
 dark place till the ice cream is wanted.—Mrs. S, 7.

Norverr, House CArAMEL IceE CrEAM.

1e gallon rich, sweet cream, four teacups powdered sugar,
tablespoonfuls caramel. Mix well and freeze hard.

CARAMEL,

t in a stewpan one teacup mice brown sugar and half a

water. Stew over a hot fire till it burns a little. If
hick, make it of the consistency of thin molasses, by adding
le boiling water. Bottle and cork, ready for use.—.Mrs.
Caramel Ice Cream.
@ quarts cream, two pints brown sugar, put in a skillet
stir constantly over a brisk fire until it is dissolved.
eful not to let it burn, however. While it is melting,
one pint milk, and stir a little at a time with the dissolved
Then strain if, and when cool, pour it into the cream,
dl beaten. Then freeze.—Mrs. W. C. R.

CHOCOLATE IcE CRrEAM.

a pound sweet chocolate, twelve eggs, one gallon milk,
tablespoonfuls arrow-root, sugar and vanilla to the taste.
olve the chocolate in one pint and a half boiled milk.
the eggs. Mix the arrow-root in a little cold milk, and
0 the eggs.  Then pour on one gallon boiled milk, and put
the fire to thicken. When cool, season and freeze.—Mrs.

Chocolate Ice Cream.
ee quarts mﬂk eight eggs, six ounces chocolate dlssowe&
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sugar, vanilla to the taste. Made like custard, and hoile
thick.—Miss D. D,

Chocolate Ice Cream.

One quart morning’s milk, one-quarter of a pound choco
one teaspoonful vanilla, sugar to the taste. Boil as for
use. When ready to freeze, whip in one quart rich cream,

Cocoaxur Ice CrEawm.

One pound grated cocoanut, one pound sugar, one pint

Stir the grated nut gradually into the cream. Boil gently

merely heat it, so as to thoroughly get the flavor of the

Then pour the eream into a bowl and stir in the sugar.
cold, stir in three pints fresh cream, then freeze.

Cocoanut Tee Cream.

One cocoanut, pared and grated. Mix with a quart of ¢
sweeten, and freeze.— Mis. E. I,

Cocoanut Tee Cream.

One grated nut, three and a half quarts of milk, one pinl
cream, two tablespoonfuls arrow-root mixed in a little cold milk
Sweeten to the taste, and freeze—Mrs. D. R.

GELATINE IcE CrEAM.

- Boak one-half package of Cox’s gelatine in a pint of morE

ing’s milk. Boil three pints of milk, and while hot, pour on

gelatine, stirring till dissolved. When cold, add two quar!

cream, and sweeten and season to your taste. Then freeze

is improved by whipping the cream before freezing.
T

. Waite Ice CrEAM.

Three quarts milk, whites of four eggs beaten ligh

tablespoonfuls arrow-root mixed in a little cold water

added to the eggs. Boil the milk and pour over the eggs,



ICE CREAM WITHOUT CREAM—FROZEN CUSTARD., 437

hen put on the fire and thicken a little. When nearly cold,
a quart of cream. Sweeten and season to the taste and

—Mrs. D. R,

Tee Cream without Cream.

‘One gallon milk, yolks of two eggs well beaten, whites of
lve eggs well beaten. Sweeten and seald the milk, and
v it on the eggs, stirring all the time. Put it in the kettle
and let it come toa boil. Season to the taste and freeze at

—Mrs. E. W.

Bisque Ice Oream,

<0ne half-gallon of freshly turned clabber, one-half gallon rich
Bweet cream, one good vanilla bean boiled in one-half pint sweet
£, sugar to the taste. Churn this five minntes before freez-
One can of condensed milk may be used with less clabber.

Sl L. 8.

BurrerMizg CreaM.

One gallon buttermilk, yolks of eight eggs, and whites of four,
beaten ; three pints sweet milk. Boil the sweet milk and
on the eggs; then thicken, stirring all the time. When
stir in the buttermilk slowly, season and sweeten to the
ste, then freeze.—Mrs. D. R.

Caranern Custarp (Frozen).

Make a rich custard, allowing a cup of nice brown sugar to
y quart. Stew the sugar till it burns a little.. Then mix
ith the custard while both are hot. Boil two sticks cinna-
in the custard.—Mrs. . J. B.

Frozex CUSTARD. 4

One quart fresh milk, eight eggs, yolks and whites beaten
Separately. Put the milk on the fire, sweetened to the taste,
Bd let it come to boiling heat ; then take it off and add the
Olks, Then wash the kettle and put the custard on the fire

o=
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again, and let it boil till quite thick. Take it off, and
cool enough, add the whites. Flavor with lemon or wva
and freeze. —Mrs. C. N.

Frozen Custard.
Twelve eggs, one gallon milk, four lemons, sugar to t
freeze.— Mrs. Dr. S.
Bisque.
Make one-half gallon rich boiled custard, allowing six
each quart. Add, before taking it from the fire, two
of macaroon almonds. When cold, freeze.—Mrs. 4. P.

PLUMBIERE.

Make a rich custard, and flavor it when cool with wine
extract of lemon. When half frozen, add blanched al
chopped citron, brandy peaches cut up, and any other b
or crystallized fruit. Make the freezer half full of custard ang
fill with fruit. ;

Frozex Puppine.

Forty blanched almonds pounded rather fine, one
citron cut in small squares, two ounces currants, two
raisins stoned and divided. Soak all in two wine-glasses
all night. Make custard of a pint of cream or milk, If @
use yolks of four eggs; if milk, yolks of eight eggs. M3
syrup of one pound white sugar and a pint of water.
nearly boiling, put in the fruit and wine and boil one
‘When cool, mix with the custard. Whip whites of the &
a stiff froth, and add to the custard and syrup after the
mixed. A.dd last a wine-glass of brandy.— Miss L. w. ‘

Prum Pupping GLAcE.

To one pint cream or new milk, stir in thoroughly tw !
spoonfuls arrow-root. Boil three pints milk, and while
add the cold cream and arrow-root, also three eggs well bé
and sugar to the taste. When cold season with vanilla ¥
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gtir in hal pound cut citron, half a pound currants,
s cut and seeded. Freeze hard and serve in

CrREAM SHERBET.

Three quarts water, four lemons, whites of six eggs, one
md and two ounces sugar, one pint sweet cream, Mix one-
the sugar with the cream and eggs, which must be beaten to
stiff froth ; mix the rest of the sugar with the water and
mons. Mix all together just before freezing.—Mis. A. P.

LeyMoN SHERBET.

Take one dozen lemons, squeeze out the juice, then slice the
ind and pour over it six quarts boiling water. DMix three
ds sugar with the lemon juice, and one quart milk, brought
a boil and thickened with three tablespoonfuls arrow-reot or
rm-starch. Be careful to remove all the seed and most of the
dl, leaving only a few slices to make the dish pretty. After
he lemonade begins to freeze, stir in the thickened milk, and
‘whites of six eggs beaten very light.

! Lemon Sherbet.

- One dozen good lemons, whites of twelve eggs beaten stiff,

ee pounds white sugar, one gallon water. Stir all well

her and edd one quart nice fresh cream. Stir often while
ing.— Miss B, T.

Lemon Sherbet.

T'wo quarts water, four large lemons, one pound and a half
ar, whites of six eggs. Rub some lumps of sugar on the
d of the lemons. Powder some of the sugar, beat it with

e whites of the eggs, and mix with the lemonade when it

s to freeze.— Mrs. M.

J A new Recipe for Lemon Sherbet.
: ‘Make one and a half gallon rather acid lemonade, grating
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the peel of three or four of the lemons béf@re straining
juice into the water. Let it stand fifteen m s. Then -
and add to it the following mixture: pour a pint cold y
over one box gelatine and let it stand half an hour; then
over it one pint boiling water, and let it stand till thoroy
dissolved. Beat the whites of eight eggs with two pounds
verized sugar till as thick as icing; then churn a quart v
cream till it is reduced to a pint; then beat the fioth of
cream into the egg and sugar. Pour in gradually the lemons
beating all the time so as to mix thoroughly, and then
Delicious.—Mrs. I 0. W.

ORANGE SHERBET.

One gallon water, twelve oranges, juice of three lemons
whites of six eggs. Rub some lumps of sugar on the o
peel. Mix as lemon sherbet, and freeze.— Mrs. M.

OranGE IcE.
One dozen oranges, juice of two lemons, two quarts water

sugar to the taste. Rind of four oranges grated on s
Freeze as usuall—Mys. G. D. L.

Orange Ice.

Juice of nine oranges, juice of one lemon, one and one-quar

ter pounds powdered sugar, two quarts water. To be frozen=
Myrs. I. H.

PixearrLE IoE.

/ To a two-pound can of pineapples add three guarts Wal
' half a box gelatine (prepared as for jelly), juice of two or
/' whites of four eggs. Remove the black and hard pieces of
' apple, then pass it through the colander by beating with af
\ tato-masher. Sweeten to your taste and freeze.—Mrs. 1. 4
-\\ Pineapple Ice.

-

One large pineapple peeled and finely grated, juice of oM
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two quarts water. Sweeten to the taste, and freeze

Mrs. G. D. L.

Pineapple Ice.

Dissolve one box gelatine in one gallon water. Beat two
nds pineapple through a colander with a wooden pestle.
the juice of two lemons and the juice of two oranges;
o your taste, but add more sugar than is required for

eat six eggs separately and stir in the mixture. When half
, beat rapidly half a dozen times, at intervals.

Cirrox IcE. :
Blice citron, pour on it a rich, hot lemonade, and freeze.—
B

RaspBERRY ICE,
Three quarts juice, one quart water. Sweeten heavily, and
putting in the freezer add the whites of six eggs beaten
light. The same recipe will answer for currant or cherry
—Mrs. M. C. C.

WarerMELON ICE (beautiful and delicious).

Select a ripe and very red melon, Scrape some of the pulp
ind use all the water. A few of the seeds interspersed will add
atly to the appearance. Sweeten to the taste and freeze as
would any other ice. If you wish it very light, add the
tes of three eggs, thoroughly whipped, toone gallon of the
g just as it begins to congeal. Beat frequently and very
ird with a large iron spoon.—Mrs. J. oJ.

J GeLATINE ICE,
~ Let one onnce sparkling gelatine stand an hour in a pint of
water., Then add three pints boiling water, one and one-

pounds loaf sugar, one and one-half pint wine, juice of
19%* :
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three lemons, rind of two lemons. Stir all these ingredi
and freeze before allowing it to congeal. Delicious.

AMBROSIA.

Pare'and slice as many oranges as you choose, in a glass by
Sprinkle suga.r and grated cocoanut over each layer.— Mrs,
C. R.
g Ambrosia.
Cut pineapple and orange in slices, sprinkle with sugar
put in a deep dish alternately to form a pyramid. Put g
cocoanut between each layer. If you like, pour good Ma
or sherry wine over the dish.—Mrs. 7.

¢ PINEAPPLE.

Peel and slice thin, just before eating. Sprinkle pulveriz
sugar over it, but nothing else, as the flavor of this delicio
fruit is impaired by adding other ingredients. Keep on ice |
wanted.—Mrs. 8. 7.

' W ATERMELONGS.

Keep on ice till wanted. If lacking in sweetness, sp
powdered sugar over them.—Mrs. S. 77

s
. A CANTALEUPES.

Cut out cavefully the end with the stem, making a hole.
enough to admit an apple. With a spoon, remove the
Fill with ice, replace the Tound piece taken out, and place
end. FEat with powdered sugar, salt, and pepper.—Mrs. S

Peacars aND CrEAM.

‘While the grst course is being served, peaches shoul 4
pared and 8plit, and the stones removed. Lay in a glass
and sprinkle liberally with powdered sugar. No fruit
be sweetened till just before eating. Ornament the e
the bowl with any handsome, glossy leaves convenient;
serve with ecream.—Mrs. S, 7.
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STRAWBERRIES

yuld never be washed unless sand or earth adheres to
Cap carefully while the first course is being served, or,
if more convenient, you may cap in the morning, but never
ten till just before eating, as sweetening long beforehand
tracts the juice and makes the fruit tough. Set it on ice, or
a refrigerator. No ice must be put on fruit. Serve with
am that has been set onice. Decorate the edges of the bowl
with strawberry leaves.

The same directions will apply to raspberries, blackberries,
dewberries. Whortleberries may be washed, picked, and
ined, though not sweetened till dinner.—Mys. 8. 7.

PRESERVES AND FRUIT JELLIES.

Always make preserves in a porcelain or brass kettle. If the
latter, have it scoured first with sand, then with salt and vine-
. Then scald it and put in the sugar and water for the
R

In peeling fruit, throw it into cold water to keep it from
ning dark, and let it remain there till you are ready to
ow it in the boiling syrup. Bear in mind that exposure to
‘the air turns peeled fruit dark.
Boil rather quickly. In preserving fruit whole, boil it a
8hort time in the syrup, take it out, let it get cold, and then
Put it again in the kettle.
- Cut sugar is best for preserves which you wish to be clear
light-colored, but nice brown sugar is best for dark-colored
8 and marmalades, such as those made of blackberries, rasp-
berrivs, whortleberries, ete.
‘The best peaches for preserving, brandying, or pickling, are
White freestone peaches, not quite ripe enough to eat with
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cream, Pears and quinces also should be preserved before
are quite ripe enough for eating. They should be parb
before eating. No fruit should be overripe when prese
Damsons and blue plums should be slit lengthwise with a
knife, and set in the sun before preserving, which will »
it easy to extract the stones. Cherries also should be stox
before preserving. A piece of paper dipped in brandy and }
~n top the preserves will help to keep them. I would su
to housekeepers that they always put their preserves in
jars with screw tops. By this means they can readily in
it and see if it is keeping well, without the trouble of un
the jar and looking inside, as would be necessary in the
stone jars.

Set the jar of preserves, if they become dry or candied, i
pot of cold water, which allow to come gradually to a beil.
the preserves ferment, boil them over with more sugar.

The great secret of making nice fruit jelly is to hoil the
well before adding the sugar (which should always be loaf
cut), and you should allow a pound of sugar to a pint of -
julce in acid fruit jellies, though less will answer for sw
fruit. By boiling the syrup well before adding the sugar,
flavor and color of the fruit are retained. Keep the jelly
small, common glasses.

SWEETMEAT PRESERVES.

Cut the rind in any shapes fancied (such as flowers, v
leaves, grapes, fish, etc.), put it in brine strong enough to #
an egg, cover closely with grape leaves, and set away the
When ready to make the preserves, soak the rind in
water, changing it till all taste of salt is removed from the 11
Dissolve four tablespoonfuls pulverized alum in one
water. Lay the rind in this, covered closely with grape
cabbage leaves. Simmer till it becomes a pretty green, G
soak out the alum by throwing the rind in soft water.

Pour boiling water on half a pound white ginger, and let'#

. .
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| long enough to soften sufficiently to slice easily in thin
(retaining the shapes of the races as much as possible).
 boil it an hour in half a gallon water, and add one ounce
and two pounds best cut sugar. This makes a thin syrup,
ch boil the rind gently for half an hour, adding water to
the rind covered with syrup.
t the kettle away for four days and then boil again as be-
adding two pounds sugar and more water, if necessary.
the boiling six or seven times, till the syrup is rich and
and suflicient to cover the rind.
‘he quantity of seasoning given above is for three gallons
Allow two pounds sugar to each pound fruit. This
meat keeps indefinitely and never ferments.— Mrs. 7. M. C.

‘WaTERMELON OR MUSEMELON MARMALADE.
eigh twelve pounds rind, previously soaked in brine, and
salt extracted by fresh water, parbeil, put on with twelve
inds sugar made into a thin syrup, and boil to pieces. Add
peelings of twelve oranges and twelve lemons, previously
d in water, cut in strips and boiled extrmeley soft, the
er being changed three times while boiling. Stir con-
ntly fromthe bottom with a batter-cake turner. Cook very
Put in wide-mouthed glass jars — Mys. 8. 7'

Rire MuskMrLoN oR WATERMELON PRESERVES,

Q’Du!'ing the summer, peel and slice indifferent cantaleupes
Such as you do not care to eat), especially such as are not quite
pe.  Throw them into brine, together with your thickest wa-
melon rinds, peeling off the outside skin. When you have
hough, weigh them, throw them in fresh water, which change
ily tili the salt is extracted. Boil in a preserving kettle till
» enough to pierce with a straw. Make a syrup, allowing
pound sugar for each pound fruit. When it boils, put the
Ind in it and simmer steadily till the rind is transparent and
syrup thick. When cool, add the juice and grated rind of
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twelve lemons. Let it stand in a bowl several days.
strain the syrup (which will have become thin), boil it
pour over-the rind, and put the' preserves in glass jars

screw tops.—Mrs. S, 7.

RirE MUSKEMELON PRESERVES,

Peel and slice the melons, soak them twenty-four hot
salt water, twenty-four hoursin alum water, and twenty
hours in fresh water, changing the latter several times. Th
make a strong ginger tea, in which boil them slowly till th
taste of ginger.

Make a syrup, allowing a pound and a half sugar to
pound fruit, and adding mace and sliced ginger (the lat
must be soaked in boiling water twelve hours before itis wante
Cook the melon in the syrup till clear and tender. You
use sliced lemons as a seasoning instead of ginger.— Mis. K.

PINEAPPLE PRESERVES.

Parboil the pineapples, then peel and cut in thick
carefully taking out the cores, which, if allowed to remain,
cause the preserves to ferment. Put a pound of sugar
pound of fruit, and lef it remain all night to make the sy
Boil then till done, without adding a drop of water to the s
—Mrs. F. C.

ORANGE PRESERVES.

Peel a thin rind off the oranges and make a hole in each ent
getting out all the seed. Pour boiling water over them and:
them stand till next morning. If the water tastes bitter,
for seed. Pour boiling water over them every day, as lon
the bitterness remains. Boil till soft enough to 1un a
through them. Add a pound and a half sugar to each
fruit. Make a thin syrup of half the sugar, and boil the or
in it a short time. Let them stand in the syrup thres d
then pour the syruy from the fruit, put the rest of the s
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d boil it down thick. Then pour it over the fruit. A
 lemons added is a great improvement.—Mrs, J. L.

ORANGE MARMALADE, .

eel the oranges, taking all the seed and tough skin out of
em. Cut the peel in small pieces, put in cold water and boil
|tender. Make a syrup, one pound sugar to one pint water.
it a pound of the oranges (mixed with the peel) to a pint of
e syrup, and boil all for two hours.—Mrs, ¢\ C. McP.

Orange Marmalade.

The day before making, peel one dozen oranges (no matter
w sour and indifferent). Throw the peel in a bucket of
ter, take out the seed, cut up the pulp fine with a pair of
seissors. Then take the peel, cut it in thin strips and throw
into fresh water. Pare and slice pippins (or any other nice
ple). . Weigh six pounds of them, stew with a little water till
fectly done, and set away. Next day, run this pulp through
vander into a preserving kettle. Add six pounds sngar and
‘slowly, constantly scraping from the bottom.

' Tane the orange peel (which should have been left in soak all
hit), boil till perfectly soft and free from bitterness, changing
- water three times while boiling. In another preserving
tle, simmer this with the orange pulp and two pounds sugar.
When both are nearly done, turn the oranges into the apples
and cook them very thick. Cool in a bowl, and then put in a
Jjar with a screw top.—Mrs. S. 7.

Svicep LEmoN PRESERVES,

Take large, firm lemons, not quite ripe, cut in slices ome-
arter inch thick, and take out the seed. Soak in brine a week.
lien soak several days in clear water, changing the water twice
& day. When all the salt and the bitter taste ave extracted,
Weigh the lemons and boil till tender enough to pierce with a
traww. Make a thin syrup, allowing one pound of sugar to
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each pound of fruit. Put the lemons in and let them
slowly a good many hours. Pour into a large bowl an
remain there several days, At the end of that time st
syvup (which will have become thin), put the lemons
again, and boil till they jelly. When cool putina g
with a serew top. The same recipe may be used for ora
Mrz. 8. T.
LEMoN MARMALADE.
Every housekeeper should keep a large jar, or other m
vessel, filled with brine, in which she may throw lemon
after being deprived of the grated rind and juice, used
creams, jellies, ete. These may remain any length of tim
suit one’s convenience. Before preserving, soak in pun
till all the taste of salt is extracted. Boil till soft enou
pierce with a straw. Then put in a preserving kettle ni
pounds cut sugar and one quart water. Assoon as it bo
six pounds lemon peel and three pounds nice sliced
(pippins are best). Boil till very thick.—M7rs. S. 1.

LeyMox PRESERVES
May be made of lemon peel, prepared exactly by the &
recipe. Put the peel in a preserving kettle and keep ¢
while boiling in clear water, till you can run a straw th
it. Then throw it into a rich syrup (one pound sugar to
of lemon peel), and boil a long time. Put in a bowl till
next day ; then take the syrup (which will be somewha
and boil again till very thick. Pour it over the lemon, an
cold it will be jellied. —Mrs. 8. 1.

PracH PRESERVES.

Pare white freestone peaches, not quite ripe. Split in
take out the stones, and throw the peaches in a bucket of %
to prevent them from twrning dark. Make a syrup of
sugar, using as many pounds of sagar as you have pound
peaches. When it has boiled thick, put in as many peacht
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cover the bottom of the kettle. Let them boil till nearly
e; then take them out, one by one, in a perforated spoon.
them in dishes and set in the sun. When all the peaches
e been carried through this process, put back the first dish
f peaches in the kettle, taking them out when a pretty amber
lor, and so on till all have been boiled twice. Meantime the

the boiling syrup, which must be kept on the fire till very
k. Put the peaches when cool in glass jars, and pour the
p over them. In a few days examine, and if the syrup has
me thin, boil again.—Mrs. 8. 7.

Peach Preserves.
Pare, and add to a pound of peaches one and one-quarter
yunds best sugar. Cook very fast for a few moments, in a
orcelain kettle. Turn out in a bowl, cover with muslin or
mbric, set in the sun, stirring every day till they seem quite
ansparent. They retain their flavor much better this way than
n cooked on the fire. Putin jars, cover with paper saturated
With brandy, and tie up tightly to exclude the air.—Mrs. P. W.

PeacHr MARMALADE.

‘Boil twelve pounds soft peaches in a little water. When re-
d to a pulp, run through a colander and boil again #ll very
, constantly seraping from the bottom. Add half a pound
gar to one pound fruit. Cool in a bowl, and then put in glass
with screw tops. Pear marmalade may be made by the
me recipe, and also apple marmalade, except that you flavor
e last with lemon juice and rind—Mrs. 8, 7.

Braxpy PEACHES.

' For twelve pounds large freestone Heath peaches, not quite
¢ and delicately pared, make a syrup of four pounds sugar.
Gald a fow peaches at a time in the syrup, till all have gone
irough +his process, Place on dishes to cool. Then put in

h-kernels should have been scalded and skinned. Put them .
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glass jars and add enough good whiskey or brandy to the gy
to cover the peaches. Any spirit will do, if strong
Add a few blanched peach-kernels. In a few days see if
liquor or sugar is required. If so, drain off the syrup, add
is needed, and poiu‘ again over the fruit. It is a mistake ¢
too much sugar. Always use freestone peaches.—Mrs.

Brandy Peaches.

Put the peaches (a few at a time) in boiling lye. Let

remain five minutes, to loosen the fur, Then take them on

wipe perfectly clean and white. Then drop them in cold:

Boil them gently in a rich syrup till a straw will pierce

Then put in a jar, and mix equal parts of French bran
the syrup. Carefully exclude the air.—Mrs. G. V.

PEArR PRESERVES.

Scald the fruit, but do not let it remain till it co

pieces. Boil till clear, in a syrup made of as many po
- sugar as you have of fruit—Mrs. J. J. 4.

PresErvED APPLES FOR WINTER UsE.
Pare and slice pippins. Put to each pound apples
pound sugar, and to every eight pounds thus sweeben

quart water, a few cloves, the thin rind and juice of a
Stew till clear, and eat with cream.—Mys, B. J. B.

ArrLE MANGE.

Stew and mash well three pounds pippins, then add
pounds sugar. Just before they are done, add a few
lemon juice. Put in moulds and it will keep two ¥
Turned out and sliced, it is a nice dish for tea. Quirees
nice as apples, prepared this way.—Mrs. B. J. B.

CraB APrpLE PRESERVES.
Put the crab apples in a kettle, with some alum,
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sealding hot for an hour. Take them out, skin and ex-
the seed with a small knife, leaving on the stems. Put
in cold water awhile, then take them out, wipe them and
em in a syrup made of as many pounds sugar as you have
of fruit. Let them stew gently till they look clear, then take
em out and let the syrup boil longer. Siberian crabs may be
erved in the same way, except that they are not peeled and

QUINCE JAM.

Pour boiling water over them and let them remain till the
tin rubs off easily. Then peel them and cut off the fair slices.
each pound put twelve ounces sugar, and let them stew
ether till the syrup is sufficiently thick.
Juince preserves may be made by the same recipe as that
for pears.

DamsoNn PRESERVES. :
"With a sharp penknife, cut a longslit lengthwise in each dam-
1. Spread in dishes and set in the sun till the seed comes
readily. Then boil till thoroughly done in a thick syrup

pe.— Miss P.

: Fox GraPE PRESERVES,
Beed the grapes, then pour sealding water on them and let
m stand till cold; then draw off the water, put one pound
to one pound of grapes, and boil gently about twenty min.
—Mrs. A. D.

CHERRY PRESERVES,

‘Wash, pick and stone the cherries, saving the juice. Allow
0ne pound sugar to each pound fruit. Boil the juice and sugar
thick syrup, then put in half the cherries and stew till
ly done. Take them out with a perforated spoon and lay
dishes, Put in the other half, let them stew as long as the
5 then take out and lay in dishes. Meantime boil the syrug
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gently. When the cherries are cool, put them again in the
and boil a short time. Pour in a large bowl and cool, then }
in glass jars and cover tightly.

Scarlet short stems and large wax cherries are best forp
serving. —Mrs. S, 1. : 1

STRAWBERRY PRESERVES.

Cap the berries. Put one and a half pounds sugar to es
pound fruit. Let them stand two or three hours, and the
thirty minutes.

STRAWBERRY JAM. .

Cap and wash the berries, and put them on to stew with a ve
small quantity of water. Stir constantly. When thoroi
done and mashed to a soft pulp, add one pound sugar to e
pound fruit. The advantage of adding sugar last is that i
serves the color and flavor of the fruit. Stew till suffici
thick, scraping constantly from the bottom with a batt
turner.—Mrs. 8. 7.

RASPBERRY JAM.

‘Wash and pick the berries, boil with a little water,
and scraping from the bottom as they simmer. When rec
to a thick pulp, add one-half pound sugar to each pound
Stew till very thick, scraping constantly from the bottom.
in a large bowl, then put in a glass jar with serew top. 4
berry, Dewberry, and Whortleberry Jam may be made by 8
same recipe. -

Fi¢ PRESERVES. 3

Pick the figs fully ripe the evening before. Cut off :
half the stem, and let them soak all night in very weal s8
water. Drain off the salt water in the morning and cover
with fresh. Make a thick syrup, allowing three-quarters
loaf sugar to each pound fruit. When it boils, drop
carefully in and let them cook till they look clear. Whe
take from the fire and season with extract of lemon or gimg
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figs must not be peeled, as the salt water removes the
hness from the skin and keeps the fruit firm and hard.—
4. 8. g
TomaTo PRESERVES (‘either vipe or green).

The day before preserving, peel and weigh eight pounds pale
3 pear-shaped or round tomatoes, not quite ripe; spread
shes alternate layers of tomato and sugar, mixing with the
 the grated rind and juice of four lemons. In the morn-
drain off the juice and sugar and boil to a thick syrup.
in half the tomatoes and boil till transparent. Take up
a perforated spoon and put on dishes to cool. Then carry
 other half through exactly the same process. Then strain
uice, wash the kettle, and put in the juice again. When it
hard, put in again the first hoiled tomatoes. Take them
i when they become amber color, and put in the rest. When
are all boiled to an amber color, and cooled on dishes, put
m in half-gallon glass jars, and add the syrup after it has
n boiled to a thick jelly.—Mrs. 8. 7'

GREEN TOMATO SWEETMEATS.

lice the tomatoes and soak them a day and night in salt and
ter, then in fresh water for an hour or two, then scald in
m watber with grape leaves. When taken out of alum water,
cold water to cook. Scald in ginger-tea and again put
2old water, while you make the syrup, To each pound toma-
put one and a quarter pounds sugar and a few races of
ite ginger. Clook the tomatoes till clear, the syrup till thick.
en cool, season the syrup with essence of lemon and pour
er the tomatoes.— Mrs. C. M.

Recipe ror PUTTING UP FRuIr.

For fruit not very acid, weigh one-quarter of a pound white
to one pound fruit perfectly ripe. After sprinkling the
it with sugar, put it in a preserving kettle and let it just
i t0 a boil. Then put it quickly in. glass self-sealing cans,
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being careful to screw down the tops tightly.— s,

7 B,
Caxpiep Fruir.

Preserve the fruit, then dip it in sugar boiled to a candi
thickness, and dry it. Grapes and some other fruits ma;
dipped in uncooked.

Ervon CoNSERVES.

‘Wash and dry ten lemons. Pare the yellow rind off ¢l
the white, and beat it in a mortar with double its we
sugar. Pack closely in a jar and cover with part of the s
—Mrs. T

OraxGeE CONSERVES,

Cut the peel in long, thin strips, and stew in water
bitterness is extracted. Drain off this water and stew a
a thick syrup, allowing one pound sugar to each poun
Put away in a cool place for flavoring puddings, pies, ete.

Peaca CoNsERVES.
Pare the peaches and cut them from the stone in thick
Make a syrup, allowing three-quarters pound sugar to
pound fruit. Boil the peaches and put them on dishes
As they dry, roll them in granulated sugar, and pack in ji
boxes.—Mrs. W. P.
Gorpex Syrup,
Five pounds white sugar ; one quart water. Let it boi
or three minutes, then add two pounds strained honey.
keep for months.—Mrs. D. C.

BLACKBERRY JELLY.
Crush one quart blackberries with one pound best lo
Cook it overa gentle five till thick, then add one gill best b
Stir it while over the fire, then put it in pots.—Mrs. 2.

CURRANT JELLY WITHOUT COOKING.

Press the juice from the currants and strain it. To oné:
|
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e put one pound white sugar. Mix togethes till the sugar
solved. Then put them in jars, seal them and expose them
t sun two or three days.—Mrs. .

CurraNT JELLY,

¢k ripe currants from the stem, and put them in a stone
Then set the jar in an iron pot and let the fruit boil till
juice is extracted. Pour in a flannel bag and let it drip
h—without squeezing, however, as this makes it cloudy.

each pint of juice add one pound good white sugar. Boil
twenty minutes and keep it well skimmed. Put in the
s while hot, and sun daily.—Mrs. . W.

| CRANBERRY JELLY.

‘Wash and pick the cranberries, put them in the preserving
tle with a very small quantity of water, cover closely and
v till done. Poug through a jelly bag or coarse towel, with-
‘queezing, as this will prévent. it from being clear. Measure
pour the liquid into the preserving kettle. Let it boil up
remove the scum, then add the sugar, cut or loaf, one pound
pint. Boil about twenty minutes, or until it jellies. It
erves the color of fruit jellies to add the sugar as late as

sible.—Mrs. S. T

APPLE JELLY.

Take half a peck of pippin apples, wash them clean, slice
n from the core, put them in a preserving kettle with a
't of water. Boil till entirely soft, then strain through a
nel bag. To each pint of juice add one pound white sugar
the juice of three lemons. Boil till jellied. Do not stir
hile boiling.—Mrs. P. W.

Apple Jelly.
Ta.re and stew sour, juicy apples (Greenings ave hest), in
Mough water to cover them. Strain as for currant jelly.
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Allow a pound of sugar for each pound of juice. Pu
together and strain. Boli four or five minutes, sklmmmg_
oughly.—Mrs. M. B. B.

Apple Jelly.

Take any number of juicy apples, put them in a po
kettle, and boil to rags. Then strain them through a cloi
sieve. Put a pound of loaf sugar to each pint of the juice,
boil till it jellies. Flavor with the seed beaten in a mort
and put in while the apples are cooking.—Mrs. G. W.

CraB AprPLE JELLY.

Slice the apples, take out the cores and seed, asthey n
jelly bitter. Put them in a kettle cover with water, and
till quite soft, keeping it well skimmed. Pour the pulp
jelly bag, and let it drip through. To each pint of juice
one pound and a half of sugar. Pour in the glasses while
Delicious with meats.—Myrs, P. WA

QUINCE JELLY,

Make the same as apple jelly, only do not pare or core
fruit, as much of the jelly is contained in those parts. O
may take the sound parings and coves, stew them and 8
the liquor twice, and you will have a jelly as nice as
made from the fruit. To each pound of juice allow one P
of sugar. Boil fifteen minutes.—Mrs. M. B. B.

ORANGE JELLY.

Grate the rinds of two Seville and two China oranges, aB
two lemons. Squeeze the juice of six oranges and three |
Add one and a quarter pounds of loaf sugar and one-quarter
pint of water, and boil till it jellies. Have ready a qu
isinglass jelly, made quite stiffl.  Put it to the syrup and
hoil up once. Then strain it and put it in a mould.—M7s:
s :
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JELLY ORANGES,
Dissolve one package gelatine in one cup cold water, after-
¢ adding two cups boiling water to thoroughly dmsohe it.
then thrée cups white sugar, one-quarter teaspoonful cin-
on, grated rind of three oranges, juice of twelve fine
iges.  Strain through a flannel bag into a pitcher, without
g or squeezing. Extract the pulp from the orange, by
ing a hole in one end of it large enough to admit a mus-
spoon. Soak the rind a few hours, and then pour the
elly into each orange through the whole at the end. Then set
iside to congeal. Garnish with orange leaves. Cut each
ange in two. A very ornamental dish.—Mrs. McG.

GrEEN GRAPE JELLY.

Gather Catawba grapes before ripening. Pick them from
the stem, wash them, and put them in a stone jar. Set the
in a kettle of cold water over a hot fire. When the juice
mes out of the grapes, take the keftle off and strain the
apes. To each pint of juice put one pound of the best loaf

r. Boil twenty minutes in the kettle. Ripe grape jelly
y be made in the same way.—Mrs. E.

GrAPE JELLY.

- The chief art in making jelly is to boil it continuously, slowly
d gently. It will not harden well if the boiling stops, even
a few moments. To preserve the true color and flavor of
it in jellies or jams, boil well before adding the sugar; in
way the water contained in all fruit juices is evaporated. ;
at the sugar before adding it. In making grape jelly, pick
e grapes from their stems, wash them, put them over the fire
a vessel containing a little water, to keep them from burn-
. Stew a few moments; mash gently with a silver spoon,
train, and to every pint of juice, allow one pound of white
‘Sugar, Ai'te; ghe juice comes to the boiling point, boil twenty
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minutes, pour it over the heated sugar, and stir constantly
all is dissolved. Then fill the jelly glasses.—/. L M,

Rexepy ror Mourpisess 1y Fruir JELnuies,
Fruit jellies may be preserved from mouldiness by co
the surface one-quarter of an inch deep with finely pulw
loaf sugar. Thus protected, they will keep for years.—Mys.
MW
Tomaro JELLY.

Take ripe tomatoes, peel them carefully, cutting out all
seams and rough places. To every pound put half a pound of
sugar. Season with white ginger and mace. Boil to a 8
Jjelly, then add enough good cider vinegar to keep it.—
D B O

Svear CANDY.

Two cupfuls sugar, one cupful water, one wineglassful vines

gar, one tablespoonful butter. Cook ten or fifteen minutes.—

Mrs. Dr. oJ.

Sugar Candy.
Three cupfuls sugar, half a cupful vinegar, half a cupful

juice of one lemon. Boil without stirring, till brittle.
on a buttered dish and pull till white and light.— Mrs. Me

: Sucar Kisses.

‘Whisk the whites of four eggs to a stiff froth and stir in I
a pound sifted white sugar. Flavor as you like. Lay it
stiff in heaps the size of a small egg, on white paper. Lay
board half an inch thick and put in a ho! oven. When a
yellowish, slip off two of the kisses with a knife and joi
bottom parts together. Continue till all are thus prepa
Mys. R,

Nur Caxpy.

Make sugar candy by one of the foregoing receipts, but in
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f pouring it into a dish, drop it at intervals over a buttered
ish. On each bit of candy thus dropped, lay half the kernel of
an English walnut, and when a little cool, pour half a spoonful
of sugar candy on top. Candy of almonds, pecans, or palm nuts
nay be made by the same recipe.—Mis. S. 7'

CrEam CaxDY,

Two pounds of sugar, half a cup water, two tablespoonfuls
finegar, one tablespoonful butter. Boil twenty minutes. Sea-
with lemon or vanilla, just as you take it off. Put in a
and stir till cold.—Mis. MelV.

MornasseEs CANDY.

- Boil one quart molasses in a rather deep vessel. Boil stead-
, stirring from sides and bottom. When a little, poured in a
ass of cold water, becomes brititle, it is done. Pour in a but-
ed dish and pull as soon as cool enough to handle, or you
y stir in, when it is nearly done, some picked kernels of the
amon black walnut. Boil a little longer, pour on a buttered
dish, and cut in squares just before it gets cold.—Mrs. S. T.

CABAMELS,

. One cake (half a pound) of Baker’s chocolate broken up,
four pounds brown sugar, half a pound fresh butter, one pint
of milk. Pour the milk in a preserving kettle and pour the
other ingredients into this. Let it boil at least half an hour,
rving frequently. When done, a crust of sugar will form on
spoon and on the side of the kettle. Pour in a large table-
poonful extract of vanilla, take from the fire and stir rapidly
1l it begins to thicken like mush. Then pour quickly into
uttered dishes or pans, and when nearly cold cut into small
ares.—Mrs. S. T.

Claramels.
~ Three pounds white sugar, half a pound of chocolate, one pint
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milk, six ounces of butter. Boil three-quarters of an hour ang
stir constantly.—Mrs, K. C.

CHOCOLATE CARAMELS.

Two and one-half pounds of sugar, three-quarters pound
chocolate, one quarter pound of butter, half a pint of mi
cream.—Mrs. W. C. K.

CrEAM CHOCOLATE.

Une cupful of cream, with enough white sugar to thick
Boil till thick, and when cold, roll up in little balls and
them on a dish on which has been poured some melted cho
late. Then pour over them with a spoon some melted cho
late. When quite cool, cut apart and trim off the edges,if
uneven. This cream should be seasoned with a few drops
vanilla and the dish should be buttered.— Miss V.

CocoaNuT CARAMELS.

One-quarter pound Baker’s chocolate (half cake), one-q
pound butter, two pounds nice brown sugar, one teacup
milk. Stew half an hour or till thick. Add a grated coco
Stir till it begins to boil again. Take from the fire, stir I
tablespoonful vanilla, and pour into buttered dishes. Whes
cool enough to handle, make into balls, the size of a walnu
place on buttered dishes.— Mrs. &. 7.

Cocoanut Caramels. :

Pour a teacup of bbiling milk over one-quarter cak
pounded chocolate. Let it steep an hour, then add one and
quarter pounds of white sugar, and the milk of a cocoanut.
till perfectly done. Then remove from the five, adding the gra
cocoanut, Season with vanilla, pour in buttered dishes, @
in blocks.—Mrs, W. C.

Cocoanur Bars. !
‘Wet two pounds of sugar with the milk of a cocoanut. &
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nd stir till it ‘begins to granulate. Then stir in the cocoanut
avated fine. Boil a short time longer, then pour into buttered
hes, and as soon as it can be handled make into balls.—Mrs.

Cocoaxur Drops.

:Q‘The white part of a grated cocoanut, whites of four eggs
well beaten, one-half pound sifted white sugar. Flavor with
I ose waber or Iemon. Mix all as thick as can be sti.ned lay in

A1MOND MACAROONS.

One-half pound almonds, blanched and pounded, with a tea-
spoouful essence of lemon, till a smooth paste. Add an equal
quantity of sifted white sugar and the whites of two eggs.
Work well together with a spoon. Dip your hand into water
and work them into balls the size of a nutmeg. ILay them on
white paper an inch apart, then dip your hand in water and
smooth them., Put them in a slow oven for three-quarters of
n hour. Cocoanut may be used instead of almonds.—Mrs. 3

WINE.

Be sure to get perfectly ripe fruit for ma.king wine, but do
Mot gather it immediately after rain, as it is watery then and
less sweet than usual. :
Be very careful to stop the wine securely as soon as fermen.
tation ceases, as otherwise it will lose its strength and flavor.
- Watch carefully to see when fermentation ceases.
Strawberry wine makes a delicious flavoring for syllabub,
cake, jelly, etc., and so does gooseberry wine. Dewberries
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make a prettier and better wine than blackberries, and have
the medicinal virtues of the latter,

The clearest wine is made without straining, by the fol
process : Take a tub or barrel (a flonr-barrel for instan
make a little pen of sticks of wood at the bottom. On
this pen lay an armful of clean straw. Bore a hole in
side of the tub or barrel as near the bottom ag possible,
it on a stool or box so as toadmit of setting a vessel unde;
it. After mashing the berries intended for wine, put them o
the straw, and let the juice drain through it and run throug
hole at the side of the tub or barrel into the vessel set ben
to catch it. Be careful to have this vessel large enoug
avoid its being overrun. Any open stone vessel not w
fore for pickle will answer, or a bucket or other wooden
may be used. Let the berries remain on the straw and
from evening till the next morning. Some persons n
slight variation on the process above deseribed, by pouri
water over the berries after pufting them on the straw.
the draining is over, an inferior sort of wine may be m
squeezing the berries.

The following process will make wine perfectly clear:
half-gallon of wine put two wine-glasses of sweet milk."
it into the wine and pour it all in a transparent half-gallon
Stop it and set it by for twenty-four bours, at the end of
time the wine will be beautifully clear, the sediment &€
with the milk at the bottom. Pour off the wine carefull
another bottle, not allowing any of the sediment or millk
into the fresh bottle. The same directions apply to vin

BrackBerry WINE,

Fill large stone jars with ripe black or dewberries.
them with water, mash them, and let them stand several
or, if freshly gathered, let them stand all night. Then
through a thick eloth and add three pounds white sugar
gallon of juice, Let the wine stand a few days in &
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i ing and skimming each day. Put it in a demijohn, but
do not cork it up for some time.—Mrs, M. D.

DBlackberry Wine.
;Meaaure thé herries and bruise them ; to every gallon adding
one quart of boiling water. Let it stand twenty-four hours,
ing oceasionally ; then strain off the liquor into a cask, add-
¢ two pounds sugar to every gallon. Cork tight and let it
stand till the following October, when it will be ready for use
vithout further boiling or straining.

Blackberry Wine.

One bushel very ripe berries makes ten gallons wine. Mash
the berries as fine as possible and pour over them a water-bucket ~
of clear spring water. Cover it and let it stand twenty-four
hours to ferment. Next day strain through a cloth, and to every
": ee quarts juice add two quarts clear cold water and five
pounds common brown sugar. Pour in a demijohn or runlet,
reserving some to fill the vessel as fermentation goes on. After
Bix or eight days, put to every ten gallons one-half box gelatine.
er two weeks, cover the bung-hole with a piece of muslin.
or three weeks later, cork tightly and then leave undisturb-
for six months. After that time, bottle and seal. Superior
eurrant wine may be made by this recipe.—Mrs, F.

of = -
LaaL o  Frpaa ek

Blackberry Wine. \/" o
- Fill a large stone jar with the ripe fruit and cover it with
‘Water. Tie a cloth over the jar and let them stand three or
dour days to ferment; then mash and press them through a
cloth. To every gallon of juice add three pounds of brown
‘Sugar, Return the mixture to the jar and cover closely. Skim
it every morning for more than a week, until it clears from the

Sediment into a demijohn. Curk tightly, set in a cool place

D c:" b o Y7 A e s’ By - o
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When two months old it will be fit for use.—Mrs, Glen.
Lee. ‘
[Copied from a recipe in Mrs. Lee’s own handwriting, ]

Grare WINE,

Take any convenient quantity of perfectly ripe grapes
them so as to break all the skins, and put them in
other clean vessel, and let them remain twenty-four hours
a cider-press or other convenient apparatus, express all the
and to each gallon of juice thus obtained add from two t
and a half pounds of white sugar (if the grapes are sweet
pounds will be enough), put the juice and sugar in a ke
barrel, and cover the bung-hole with a piece of muslin, sg
gas can escape and dust and insects cannot get in; let it

‘ perfectly quiet until cold weather, then bung up tightly.
wine will need no clarifying; if allowed to rest perfectly
it can be drawn off perfectly clear—Mr. W. 4. 8.

Grape Wine.
~ Pick the grapes from the bunch, mish thoroughly,
them stand twenty-four hours. Then strain and add
pounds of sugar to every gallon of juice. Leave in a ca
months, and then bottle, putting three raisins in each b
Mrs. B. L.
Grape Wine.
Press the grapes, and when the juice settles, add two pou
of white sugar to four quarts of juice. Let it stand twent
bours, drain, put in a cask; do not stop tightly till the
tation is over.—Mrs. R. A.

Carawpa GrAPE WINE.

Mash ripe grapes to a pulp, and let them stand twe:
hours, Then squeeze through a cloth, and add two po
sugar to each gallon of pure juice. Put in a cask,
bung out, and put coarse muslin over the hole to admit
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et it stand six weeks, or till fermentation ceases. Then close
mouth of the cask and let the wine stand several months,
r which it may be drawn off, — Mrs. K. D.

Catawba Grape Wine.

To every gallon of grape juice add one quart of cold, clear
v, and three pounds of “ A” sugar. Pour into a runlet and
it remain uncorked fourteen days, and then cork loosely.
half a box gelatine to every ten gallons, fourteen days after
ing it. At the end of a month tighten the cork, then let it
main undisturbed for six months, after which it may be care-
ly racked, bottled, and sealed.— Mys. Dr. E.

Fox GrarE WINE.

To every bushel of fox grapes add twenby-two quarts of water.
h the fruit and let it stand twenty-four hours. Strain
rough a linen or fine sieve that will prevent the seed from
ting through. To every gallon of juice add two pounds of
own sugar, Fill the cask not quite full. TLet it stand open
rteen days, and then close the bung.—Mrs. Gen. R. £ Lee.
. [The above was copied from an autograph recipe of Mus.
Lee’s, kindly furnished by her daughter.]

Wirp Brack GrAPE WINE.

Pick the grapes from the stem and cover with water. Mash

d strain immediately, Add three pounds white sugar to one

gallon juice. Garden grape wine is made in the same way. If
ou prefer a red wine, let the water stand on the grapes all

ght. The light wine is the best, however.

. This wine has to be kept much longer than blackberry wine

before it is fit for use.—Mrs. M. D.

Narive Grare WINE.

Pick all the perfect grapes from the bunches, wash them and

pack them down in a wooden or stone vessel. Pour over them
20%
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boiling water—about one quart to every bushel of grapes. 1
a cloth over them and let them stand a week or ten
Then strain it and add three pounds sugar to every gallon
mixing it well. Put in demijohns and tie a cloth over the
Let it stand six months, and then cork it tightly. The
will be fit for use in nine months.—Mrs. Dr. 8.

Go0SEBERRY WINE,

To every gallon of gooseberries add three pints of
water. Let it stand two days, then mash and squeeze ouf
juice, to every gallon of which add three pounds of sugar.

it in a cask and draw off about the usual time of drawing
other wines.—Mrs, R. T. H. A. '

CurranT WINE.

Put three pounds of brown sugar to every squeezed gallon 0

currants. Add a gallon of water, or two, if juiceis scarce.

is better to put it in an old wine-cask and let it stand a
before you draw it off. —Mis. Gen. K. E. Lee.

[Copied from a recipe in her own handwriting. ]

; Currant. Wine.

Mash the currants well and strain through a linen
Add a gallon of water to every gallon of juice. Allow
pounds sugar to every gallon of the mixture. Put in a

and cork loosely till fermentation is over. Bottle in
ber.—Mrs. Dr. 8.

Currant Wane.

To one gallon well picked and washed currants, add ¢
gallon water. Let it stand twenty-four hours, then
through a flax linen cloth. Add to a gallow of juice and
three pounds brown sugar. Let it stand fourteen days
clean, open cask.—Mrs. Dr. K,
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Cuerry WINE.

‘Measure the berries and bruise them, adding to every gallon
quart boiling water. Let it stand twenty-four hours, stir-
occasionally. Then strain off the liquor, put in a jar, add-
two pounds sugar to every gallon. Stop tightly, and let it
d till the next October, when it will be fit for use without
ning or boiling.

STRAWBERRY WINE.
[ash the berries and add to each gallon of fruit a half-
llon boiling water. Let it stand twenty-four hours, then
in and add three pounds brown sugar to each gallon juice.
it stand thirty-six hours, skimming the impurities that rise
the top. Put in a cask, reserving some to add as it escapes
from the cask. Fill each morning. Cork and seal tightly
er the fermentation is over.— Mrs. F.

Ondxoe WinE, _
One gallon juice of sour oranges, four gallons water, twenty
ds sugar. Boil it and clarify with the whites of two eggs;
im the liquid till the scum has disappeared. Pour iuto a
1 of suitable size, taking the precaution to first strain it
ough flannel. Add three-quarters of a bottle of raw juice
d let it fermenf. Bottle in six months. Put less sugar if
you prefer a wine less sweet—Mrs. V.

Cmer WINE,

- One gallon sweet cider, three pounds sugar. Put in a cask
d let it ferment. Keep the vessel full so that it will run
ar. Let it stand fifteen days. Put the corks in a little
hter every day. Let it stand three months, then bottle and
Stal up,— Mrs. . B. : i
Toumaro WINE. 4

- Pick small, ripe tomatoes off the stems, put them in a clean
cket or tub, mash well, and strain through a linen rag (a
ushel will make five gallons of juice), Add from two and &
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half to three pourds brown sugar to each gallon. Put in
and let it ferment like raspberry wine. If two gallons
be added to a bushel of fomatoes, the wine will be as good.=
Myrs. A. D,
Ecexoa.
To each egg one tablespoonful of sugar, one wine-glassful
milk, one wine-glassful of liquor. The sugar and yolks |
well beaten together, and the whites (well beaten) added |
degrees. To twelve eggs, put eight glassfuls of brandy
four of wine. Put the liquor in the yolks and sugar, sti
slowly all the time ; then add the whites, and lastly the mi
Mys. F.

Egagnog.

Three dozen eggs, three pounds of sugar,- half a gallon
brandy, half a pint of French brandy, half a gallon of
Beat the yolks and whites separately. Stir the sugar
oughly into the yolks, add the brandy slowly so as to cook
eggs, then add the milk, and lastly the whites, with grated
meg, reserving enough for top-dressing. —Mrs. P. W.

Hggnog.
Take any number of eggs you wish, beat the whites and
separately and as light as possible. Stir into the yolks, W
beating, & tablespoonful of sugar to each egg. Then pour@
the yolks and sugar a small wine-glassful of wine, flavored s
a little vanilla, to each egg. On that pour a wine-glassfu
rich milk or cream to each egg. Beat the whites as if for
thien beat in enough sugar to make them smooth and stiff.
this into the eggnog for twenty minutes, and gwta nubm
the top. —Mrrs R C.
Arrre TopDY.
Half a gallon of apple brandy, half a pint of French
half a pint of peach brandy, half a pint of Madeira Wil
apples, baked without peeling, one pound of sugar, Wi
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hot water to dissolve it; spice, if you like. This toddy,
bottled after straining, will keep for years, and improve withk
age.—Mrs. C. C. McP.
1 Apple Toddy.

One gallon of apple brandy or whiskey, one and a half gallon
of hot water, well sweetened, one dozen large apples, wel
roasted, two grated nutmegs, one gill of allspice, one gill of
cloves, a pinch of mace, * Season with half a pint of good rum.
Let it stand three or four days before using.— Col. 8.

. Rum Puxch,
. Make a rich, sweet lemonade, add rum and brandy to taste,
only dashing with brandy. It must be sweet and strong.— Mys.
. R,

Recexr PuxcH.

. Omne pint of strong black tea (in which put the rind of four
lemons cut very thin). Two pounds of sugar, juice of six
ons, juice of six oranges, one pint of French brandy, one
pint of rum, two quarts of champagne. BServe in a bowl, with
lenty of ice.—Mrs. C. C. McP.

Tes PuxNcH.
- Three cups of strong green tea (in which put the rind of six
lemons, pared very thin), one and one-half pound of sugar, juice
of six lemons. Stir together a few minutes, then strain, and
h_stly add one quart of good rum. Fill the glasses with crushed
ice when used. It will keep any length of time bottled.
Fine for hot weather.—Mrs. A. B.

Roman Puxnch.
Grate the rind of four lemons and two oranges upon two
‘pounds of sugar. Squeeze the juice of these, and let it stand
‘Beveral hours. Strain them through a sieve. Add one guart
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of champagne and the whites of three eggs, beaten very
Freeze, and serve in hock glasses.—Mrs. C. C. MoP.

Roman Punch.

To make a gallon. One and a half pint of lemon juice, r
of two lemons grated on sugar, one pint of rum, half a pint
brandy, two quarts of water, three pounds of loaf Euga;',
pint-bottle of champagne is a great improvement. Mix all
together, and freeze.—Mrs. B. C. (. '

BrAckBERRY CORDIAL.
Two quarts blackberry juice, one pound loaf sugar,
. grated nutmegs, one-quarter ounce ground cloves, one-quar
ounce ground allspice, one-quarter ounce ground cinname
Simmer all together, for thirty minutes, in a stewpan cl
covered, to prevent evaporation, Strain through a cloth wh
cold and add a pint of the best French brandy. Soothing a
efficacious in the summer complaints of children. Dose, €
teaspoonful poured on a little pounded ice, once or se
times a day, as the case may require.

Whortleberry cordial may be made by the same re
Good old whiskey may be used for either, in the absence
brandy.— Mrs. Gen. S.

Blackberry Cordial.

Half a bushel of berries, well mashed, one-quarter pound.
allspice (pulverized), two ounces cloves (pulverized)., Mix
boil slowly till done. = Then strain through homespun or fl
and add one pound white sugar to each pint of juice.
again, and, when cool, add half a gallon best brandy. Good.
diarrheea or dysentery. Dose, one teaspoonful or more 2
ing to age.—Mrs. S. B,

v

DewsERRY CORDIAL. b
To one quart juice put one pound loaf sugar and boil thes
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gther fifteen minutes. When cool, add one gill brandy, one
lespoonful mace, cloves, and allspice powdered. Bottle and
sork tightly.—Mrs, A. D.

Dewberry Cordial.
‘Two quarts strained juice, one pound loaf sugar, four grated
nutmegs, one-half ounce pulverized cinnamon, one-quarter ounce
pulverized cloves, one-quarter ounce pulverized allspice. Simmer
all together for thirty minutes, in a saucepan tightly covered to
vent evaporation. Then strain through a cloth, and, when
¢old, add one pint best French brandy. Bottle and cork tightly.
—Mys. D. R.
StrAWBERRY CORDIAL.
" One gallon apple brandy, four quarts strawberries. After
ding twenty-four hours, press them through a cotton bag,
nd add four quarts move of berries. After twenty-four hours
ore, repeat this process. To every quart of the cordial add
ne pound of sugar, or sweeten it with a syrup made as follows:
two pounds sugar, one pint water, white of one egg whipped a
little—all boiled together. When cold, add one pint syrup to
one quart cordial.—Mrs. C. F. C.

Cuerry CoRDIAL.

~ Extract the juice from ripe Morella cherries as you would from
rries. Strain through a cloth, sweeten to your taste, and
Wwhen prarfet::tl:w,r clear, boil it. Put a gill of brandy in each
bottle, cork and seal tightly. Will keep all the summer in a
oyl place. Delicious with iced water.

Cuerry Corpisn or CHERRY BRANDY.
Take three pounds Morella cherries. Stone half and prick
the vest. Throw into a jar, adding the kernels of half slightly
‘bruised, Add one pound white sugar. Tover with brandy, and
et it stand a month.—Mrs, E.



472 MINT CORDIAL—STRAWBERRY VINEGAR,

Mmxr CompiaL. ; H

Pick the mint early in the morning while the dew is
Do not bruise it. Pour some water over it, and then du
off. Put two handfuls in a pitcher with a quart of F
brandy. Cover and let it stand till next day. Take o
mint carefully, and put in as much more, which take ouf
day. Add fresh mint a third time, taking it out after ¢y
four hours. Then add three quarts water and one poun
sugar to the brandy. Mix well, and, when clear, bottle.
Dr. J.

STRAWBERRY AcID.

Put twelve pounds fruit in a pan. Cover it with two
water, having previously acidulated the water with five ow
tartaric acid. Let it remain forty-eight hours. Then
taking care not to bruise the fruit. To each pint of juice
one pound and a half powdered sugar. Stirv till disselved
leave a few days. Then bottle and cork lightly. If a
fermentation takes place, leave the corks out for a few
The whole process to be cold. When put away, the bof
must be kept erect.—Mrs. Col. R.

RovaL STRAWBERRY ACID.

Dissolve two ounces citric acid in one quart spring
which pour over three pounds ripe strawberries. After s
ing twenty-four hours, drain the liquor off, and pour it
three pounds more of strawberries. Let it stand twenty-
hours more, and again drain the liquor off. Add to the
its own weight of sugar. Boil three or four minutes, pu
coal bottles, cork lightly for three days, then cork tightly 2
seal.—Mrs. G,

STRAWBERRY VINEGAR.

Four pounds strawberries, three quarts vinegar. Pub
ripe berries in a jary adding to each pound a pint and & b
fine, pale white-wine vinegar. Tie a thick paper over then
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it them remain three or four days. Then drain off the vinegar,
pour it over four pounds fresh fruit.  After three days drain
ain, and add it a third time to fresh fruit. After drain-
ag the last time, add one pound refined sugar to each pint of
inegar. ‘When nearly dissolved, stir the syrup over a fire till
has dissolved (five minutes). Skim it, pour it in a pitcher,
pver it till next day. Then bottle it, and cork it loosely for
e first few days. Use a few spoonfuls to a glass of water.—

-_‘-7:'8. i P, G.

RASPBERRY VINEGAR.

Puta quart red raspberries in a bowl. Pour over them a quart
strong apple vinega:  After standing twenty-four hours, strain
hrough a bag, and add the liquid to a quart of fresh berries.
After twenty-four hours more, strain again, and add the liquid
0 a third quart of berries. After straining the last time,
sweeten liberally with pounded loaf sugar, refine and bottle.

Raspberry Vinegar.

Put two quarts ripe, fresh gathered beu'les in a stone or
a vessel, and pour over them a quart of vinegar. After
nding twenty-four hours, strain through a sieve. Pour the
liquid over two quarts fresh berries, which strain after twenty-
four hours. Allow one pound loaf sugar to each pint of juice.
Break up the sugar and let it melt in the liquid. Put the whole
in a stone jar, cover closely, and set in a kettle of boiling water,
‘Which must be kept boiling briskly an hour. Take off the scum,
‘and, when cold, bottle.—Miss N. L.

RASPBERRY AciD.

. Dissgolve five ounces tartaric acid in two quarts water, and
pour it over twelve pounds berries. Let it stand twenty-four
bLours, and then strain without bruising the finit. To each pint
clear juice add one pound and a half dissolved sugar, and leave
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a few days. If a slight fermentation takes place, delay corkj
a few days. Then cork and seal.—Mrs. G.

Lemon VINEGAR.

Fill a bottle nearly full of strong cider vinegar. Put
the rind of two or three lemons, peeled very thin. In ay
or two it will be ready for use, and will not only make a
beverage (very much like lemonade), but will answer for

soning.—Mrs. M. C. C.

LeMoN orR ORANGE SYRUP,

Put one pound and a half white sugar to each pint of ju
Add some peel, and boil ten minutes, then strain and
It makes a fine beverage, and is useful for flavoring pies
puddings. The juice of any acid fruit may be made i
syrup by the above recipe.

ORGEAT.

Make a syrup of one pound sugar to one pint water.
aside till cold. To five pounds sugar put one gill rose-wi
and two tablespoonfuls essence of bitter almonds.— Mys. £. H

SuMMER BEER.

Twelve quarts water, one quart molasses, one quart 8
hop-tea, one-half pint yeast. Mix well and allow to
Strain through a coarse cloth, and bottle. It will be g‘, :
twenty-four hours.—Mrs. H. W.

CrEAM BEER.
Two ounces tartaric acid, two pounds white sugar, three piB
water, juice of one lemon. Boil all together. When né
cold, add whites of three eggs, well beaten, with one-half ¢
flour, and one-half ounce essence wintergreen, Bottle and
in a cool place. Take two tablespoonfuls of this mixture
tumbler of water, in which put one-quarter teaspoonful
—Mrs. E.
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Lemox BEER,

(Ctut two large lemons in slices and put them in a jar. Add
e pound white sugar and one gallon boiling water. Let it
d till cool; then add one-quarter cupful yeast — Let it
stand till it ferments. Bottle in the evening in stone jugs and
ork tightly.—Mrs. G. W. P,

] GixeER BEER.

One and a half ounce best ground Jamaica ginger, one and a
half ounce cream of tartar, one pound brown sufar, two sliced
lemons, four quarts boiling water, one-half pint yeast. Let it fer-
nent twenty-four hours. In two weeks it will be ready for
ase.—Mrs. G.W. P.

SMALL BEER.

Fifteen gallons water, one gallon bran, one and a half gallon
nolasses, one quart corn or oats, one-quarter pound hops. Let
boil up once ; take it off and sweeten with the aforementioned
olagses. Put it in a tub to cool. When a little more than
warm, add one and a half pint yeast. Cover it with a
blanket till next morning, and then bottle.—Mrs. M. P.

‘ Muriep CIpEr.

~ To one quart cider take three eggs. Beat them light and
add sugar according to the acidity of the cider. When light,
ur the boiling cider on, stirring briskly. Put back on the
and stir till it fairly boils. Then pour off—Mr. R. H. M.

) Cras CIDER.

- To a thirty-gallon cask put one bushel clean picked grapes.
Fill up with sweet cider, just from the press—crab preferred. .
Draw off in March, and it is fit for use. Add brandy, as much
a8 you think best,—Mrs. A. D.
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THE SICK-ROOM—DIET AND REMEDIES F
THE SICK.

First of all, let me say that after a reliable physician hag
called in, his directions should be strictly followed, and h
structions should be the law in the sick-room. Have e
thing in readiness for his admission immedi'ately after his a
as his time is valuable and it occasions him both annoyance 8
loss of time te be kept waiting outside of the sick-roo
reaching the house of the patient.

Fure air is of vital importance in the sick-room.
persons exclude fresh air for fear of dampness, but even da
air is better than impure. Even in cold weather, there sho
be a free circulation of air. If there areno ventilators, |
air circulate from the tops of the windows, rather than
it by opening the door, which is apt to produce a draft.
time keep up a good fire; if practicable, let it he a wood
but if this be not attainable, have an open grate, with a
fire. The sight of a bright blaze is caleulated to cheer
patient, while the sight of a dark, close stove is depressing
no means allow a sick person to be in a room warmed by
or register,

The old idea of darkening the sick-room is exploded.
should be darkened only when the patient wishes to sleg
the eyes are weak, admit the sunshine from a quarter whe
will not fall upon them. The modern science of phy
come to recognize sunshine as one of the most powerfu
remedial agencies, and cases are not rare in which invalids .

_ been restored to health by using sun-baths, and othemﬂﬂ~l
enjoying the sunshine,

1t is best to have no odors in the sick-room unless lf'»
rum, German cologne, or something else especially fan
the sick person. Where there is any unpleasant exhd
it is far better to let it escape by properly ventilating th
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han to try to overcome it by the aid of perfomery. In fevers,
here there are offensive exhalations from the hody, sponging
ith tepid water will help to remove the odor, and will also
prove soothing to the patient. In winter, expose but a small
portion of the body at a time, in sponging, Then rub gently
with the hand or a coarse towel, and there will be no danger of
ghe patient’s taking cold, even in winter.

Be carefui to keep warm, soft flannels on the sick person in
sinter. In summer, do not keep a pile of bedclothes on the
patient, even though chilly. It is better to keep up the circu-
lation by other means, such as rubbing or stimulants. Serupu-
'as neatness should be observed about the bed-linen (as well
‘a5 the other appointments of the sick-room). Never use bed-
'uilt.a or comforts; they are not only heavy, but retain the
lexhalations from the body. Use soft, fleecy blankets instead,
The nurse should watch her opportunity of having the bed-
clothes taken into the fresh air snd shaken, and the bed made
up, when the patient has been lifted up and set in an easy-chair
ar the fire. The arrangements about the bed should be
wickly made, so that the patient may be able to lie down
ain as soon as fatigued. Let such sweeping and dusting as
are necessary be also dome with dispateh, using a dust-pan to
receive the dust from the carpet. Avoid clouds of dust from
the carpet, and of ashes from the fireplace.

The nurse has a very important part to play, as physicians
say that nursing is of equal importance a§ medical attendance.
The nurse should be careful not to wear a dress that rustles,
nor shoes that creak, and if the pafient has any fancy, or any
aversion connected with colors, she should regard it in her
dregs. Indeed, the patient should be indulged in every fancy
that is not hurtful. [

The nurse should be prompt in every arrangement. Where
blisters or poultices are to be used, she should not wait till the
last moment to prepare them, but should do so before uncover-
ing the patient to apply them, or even broaching the subject.
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If anything painful or distasteful has to be undergone }
patient, it should not be discussed beforehand with or 1
the patient; but when all is in readiness, with cheer
soothing words, let it be done.

The patient should never be kept waiting for food, m
bath, or any other requisite. Every arrangement ma’x.i
made beforehand to supply his or her needs in good
Crushed ice and other needful things should be kept alwa
hand, so the patient may have them at any moment wi
delay. Especially on the approach of night, try to pr
everything needed during the night, such as ice, mustard, !
water, kindling wood, a large piece of soapstone for the
as this is more cleanly and retains heat better than
things used for the purpose. Other things, such as the n
of the sickness may call for, should be thought of and
vided before nightfall.

As the sick are very fastidious, all food for them
prepared in the most delicate manner. Do not bring
same article of food several times consecutively, but
from time to time. Do not let a sick person have any
of food forbidden by a physician, as there are many
known to them only, why dighes fancied by the sick shoul
injurious.

Avoid whispering, as this excites nervousness and &
hension on the part of the sick. Do not ask in a mournful
of voice how the patient is, Indeed, it is best to ask the si
few questions as possible. It is far better to watch their
toms for yourself than to question them. Examine for you
their feet are warm, and endeavor to discover their co
and their wants, as far as possible, without questions.

In a case of illness, many well-meaning persons crowd 08
the patient; do not admit them into the sick-room, as it is
exeiting and fatiguing to an ill person to see company, é
when in a critical condition, the balance might be dishstr
turned by the injudicious admission of visitors. Both
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',v_ery. ‘When well enough to listen to conversation, the
atient should hear none but what is cheerful and entertain-

ature.

Do not allow the patient to read, as it is too great a tax on
fhe sight and brain before convalescence. Suitable books, in
wee print, are a great resource to the patient when arrived at

~ Driving out is a delightful recreation for convalescents, and
they should be indulged in it as soon as the physician pronoun-
ces it safe. In winter, they should be carried driving about
noon, 50 as to enjoy the sunshine at its warmest. In summer,
he cool of the morning or evening is the best time to drive them
ti; but if the latter time be chosen, be careful to return imme-
ately after sundown. Make arrangements for the patient
on returning to find the room thoroughly cleaned, aired, and
adorned with fresh flowers (always so cheering in a sick-room),
and let the bed be nicely made up and turned down. Tt is well
to have some little refreshment awaiting after the drive—a little
eream or milk toddy, a cup of tea or coffee, or, if the weather be
hot, some cooling draught perbaps would be more acceptable.
1t is well to keep the convalescent cheered, by projecting each
day some new and pleasant little plan for the morrow.

7 ARROWROOT.

- Break an egg. ' Separvate the yolk and white. Whip each to
& stiff froth. Add a tablespoonful of arrowroot and a little
‘water to the yolk, Rub till smooth and free from lumps. Pour
‘8lowly into half a pint of boiling water, stirving all the time.
Let it simmer till jelly-like. Sweeten to the taste and add
‘& tablespoonful of French brandy. Stir in the frothed white
‘and take hot in winter, Insummer, set first on ice, then stir
‘in the heaten white. Milk may be used instead of water.—
" Mrs. S. T.
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Arrowroot.

Mix one tablespoonful arrowroot with enough cold
make a paste, free from lumps. Pour this slowly into
pint boiling milk and let it simmer till it becomes thick
jelly-like. Sweeten to the taste and add a little nubm
einnamon.—Mrs, B. C. M. W.

Seamoss FARINA. |

One tablespoonful in one quart hot water makes jelly;
tablespoonful in one quart milk makes blanc-mange.
fifteen minutes, and, while simmering, flavor with vanilla o
lemon. Suitable for sick persons.— M. L. G.

RacamavT.

One pound rice flour, one pound chocolate, grated fine, twe
tablespoonfuls arrowroot.  From a half-pound to a po
sugar. Mix well together and put in a close jar, To
quart milk, rub in four dessertspoonfuls of the above mi
Give it a boil up and season with vanilla.—Mrs. J. H. 7.

CrACKED WHEAT,

Soak the wheat in cold water all night. Pour off this
in the morning. Pour boiling water then over the wheal
boil it about half an hour, adding salt and butter. Hat
cream,— Mrs. A. M. :

BREARFAST FOR AN INVALID. !
Bread twelve hours old, an egg and black tea.—Mrs. 4.

Foop ror A Sick INFANT.

Gelatine two inches square, milk half a pint, water
pint, cream one-half to one gill, arrowroot a teaspoonful.
en to the taste.—Mis. J. D,

Wixe WHEY.
Put half pint milk over the fire, and, as soon as it
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boil, pour slowly into it a wine-glass of sherry wine, mixed with
ateaspoonful white sugar. Grate into it a little nutmeg, and
a8 soon as it comes to a hoil again, take it off the fire. When
gool, strain for use.—Mis. B. . M. W.

‘ Mg Puncn.

Pour two tablespoonfuls good brandy into six tablespoonfuls
milk. Add two teaspoonfuls ground loaf sugar and a little
grated nutmeg. An adult may take a tablespoonful of this
\every two or three hours, but children must take less.—Mrs. R.

O M.V

Beer EssENOE.
. Cut one pound beef in small bits, sprinkle with a very little
galt, tie up in a close stone jar, and set in boiling water. Boil
it hard an hour or more, then strain it. Chicken may be pre-
pared the same way. Nice for the sick.—Mrs. Col. W.

Brer-TEA.

Take half a pound fresh beef for every pint of heef-tea
required. Carefully remove all fat, sinew, veins, and bone from
the beef. Cut it in pieces under an inch square and let it soak
twelve hours in one-third of the water required to be made into
- tea. Then take it out and let it simmer three hours in the re-
maining two-thirds of the water, the quantity lost by evapora-
tion heing replaced from time to time. The hoiling liguor is
then to be poured on the cold liquor in which the meat was
soaked. The solid meat is to be dried, pounded in a mortar,
and minced so as to cut up all strings in it, and mixed with the
liquid. When the beef-tea is made daily, it is convenient to
use one day’s boiled meat for the next day’s tea, as thus it has
time to dry and is more easily pounded. Avoid having it
sticky and too much jellied, when cold.

EssexceE oF CHICKEN.

In a case of extreme sickness, when it is important that what
little nourishment the patient can take should be highly con-
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densed, the following is an excellent mode for concentra
a small comnpass, all the nutritive properties of a chicken.

After picking the chicken, sprinkle a little salt over it
cut it in pieces, as if for frying. Put the pieces ina
glass jar (or wide-mouthed bottle), stop it tightly, and put
a pot of cold water, gradually heating the latter till it
Let the jar of chicken remain in the water till the juices
well extracted, then pour them off for the patient.—Mps.
¢. O

CHICKEN JELLY.

Take a large chicken, cut the flesh from its bones, break {
bones, soak an hour in weak salt and water to extract the b
Put on in a stewpan with three pints of cold water. Simmer
till reduced to less than half its original quantity. Spr
a little salt on it, and strain in a bowl. Keep on ice.—
ST

A Nourisaing Way 7o PrEPARE CHICKEN, SQUIRREL,
BEEF FOR THE SICE.

Put in a clean, glazed jar or inner saucepan.
another vessel of boiling water. Cover closely, an
ing for hours. Season the jumice thus extracted with a
salt, stir in a teaspoonful of fresh milk, and give to the p:
— Mrs. T

Pavapa.

Lay six nice crackers in a bowl. Sprinkle over them
dered sugar and a pinch of salt, adding a very small piece of
butter. Pour boiling water over the crackers, and let
remain near the fire half an hour. Then add a teaspoon
good French brandy, or a tablespoonful of Madeira wine, 2
little grated nutmeg.—Mrs. 7.

Dry ToasT.

Slice thin, some nice, white bread, perfectly sweet, Tos
light brown, and butter with fresh butter.—Mis. S. 7.
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ScarpED ToAsT.

Prepare and toast the bread as above directed. Then lay in
a covered dish and pour boiling water over it. Turn to one
gide, and drain out the water.” Then put fresh butter on each
glice, with a small pinch of salt. Serve in a covered dish.—

Mizx Toast.
Slice the bread thin, toast a light brown, butter each side,
and sprinkle with a little salt. Put in a covered dish, and
‘pour over it boiling milk.~—Mrs. S, 7.

CAroninae Smarn Hominy.

Wash and pick. Drain, and soak an ‘hour in cold water.
‘Drain again, and put in a saucepan, with one pint boiling water
to one pint hominy. Boil till dry like rice. Eat with cream,
‘butter and salt, or with sugar, butter and nutmeg.—Mrs. S. 7'

DisHES SUITABLE FOR THE SICK

May be found in various parts of this work, such as rice pud-
ding, baked custard, and various preparations of tapioca, sago,
‘and arrowroot. Grapes are valuable in fever, and also good for
chronic sore-throat.—Mrs. S. 7.

THIEVES' VINEGAR.
A handful of sage and the same of mint, tansy, rue, rose-
‘mary, lavender, and thyme; one ounce of camphor. Put in a
gallon demijohn, and fill with good vinegar. Set in the sun
two weeks with a piece of leather over the mouth, then stop
tightly, —Mrs. D. R.

AroMATIC VINEGAR.

Acetic acid (concentrated), eight ounces; oil of lavender
(Eng.), two drachms oil of rosemary, one drachm ; oil of cloves,
- one drachm ; gum eamphor, one ounce. Dissolve the camphor
(bruised) in the acid, then add perfumes. After standing 2

r
¥
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few days, with occasional shaking, strain, and it is read

use.—Dr. E A. C.
Sopa Mixm,

Bicarb. soda (Eng.), one drachm ; pure water, three ounces
spearmint water, four ounces; glycerine, one ounce; ar. sp
ammonia, thirty-two drops. Mix and filter. Dose, from twe
drops to a tablespoonful, according to uge.—Dr. E. 4. (.

Lime-WATER.

This is easily prepared, and a bottle should always be Ik
ready for use. It is an antidote to many poisons and a val
ble remedy in a sick-room. Put some pieces of unslacked
in g bottle, fill up with cold water, keep it corked and in a co
dark place. It does mot matter about the quantity of lim
the water will not dissolve more than a certain quantity. It
ready for use in a few minutes, and the clear lime-water can
poured off as needed. When all the water is used, fill up
which may be done several times before it is necessary t
fresh lime.— Mrs. 7'

TARRANT'S EFFERVESCENT SELTZER APERIENT

-

Is an invaluable remedy for sick headache, nausea, constipatio
and many of the attendant evils of dyspepsia. Direci
accompany each bottle. Colic and other violent pains of
stomach are sometimes instantly relieved by adding to the di
of Seltzer Aperient a teaspoonful of Brown's Jamaica Ginger..

' Browx’s Jamarca GINGER
/18 not only an invaluable remedy, but a refreshing and de
ful drink may be made from it in summer, when iced lemon
would be unsafe and iced juleps, etc., would be too heating :
one suffering from over-fatigue. Fill a goblet with erushed"j
add two tea-poonfuls of powdered sugar and one of Jamaica g
ger. Fill up with water, stir and drink.— Mrs. 8. 7.

MusTARD.
It is not safe to pass a day without mustard in the house, 8¢
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valuable arg its medicinal properties. When a large plaster is
wanted, put into a plate or bowl two tablespoonfuls ground
mustard. Wet it with cold water and stir with a spoon or knife
4ill a smooth paste. Lay on an inverted tea-board a piece of
pewspaper twice the size of the plaster wanted. On one-half
spread evenly and thinly the mustard. Fold over the other half
and fold over the edges as if to hem a piece of cloth, to prevent
the mustard from getting on the skin or clothing. In winter,
warm slightly before applying. Keep it on an adult fifteen
minutes; on a child, half that time. In this way, painful blis-
~ ters will always be avoided. If the pain is in the chest or stom-
ach, place the same plaster on the back just opposite, and let
it remain on twenty minutes the second time. Colman’s mus-
tard is considered the best by many persons.

Musrarp LEAVES OR PLASTERS.
It is well in travelling to carry a package of these plasters, in
,case of sudden sickness. It is important also to keep them at
home, as sometimes they are needed suddenly in the night, and:
even one moment gained is important in great emergencies.
Those manufactured by Seabury & Johnson, N. Y., are con-
sidered excellent and superior to the foreign article.

ComprouND SYRUP oF HOREHOUND AND TAR

Is excellent for coughs, colds, brounchitis, and diseases of the
chest. Manufactured by Fanlkner & Craighill, Lynchburg, Va.

For Sore-THROAT.

Carbolic acid erystals, pure, half a drachm ; tincture kino, one
drachm ; chlorate potash, two drachms ; simiple syrup, half an
ounce. Water sufficient to make an eight-ounce mixture. Gar-
gle the throat every fow hours.—Dr. 7' L. W. '

For Sore- Throat.

Rub the throat well with eamphorated oil, and gargle fre-
quently with a strong solution chlorate o1 potash.—Mrs. S, 77
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Lor Sore-Throat.

Carbolic acid, fifteen grains; chlorate potash, thirty gra

- rose-water, one and a half ounces; glycerine, one-half ounce
Use as a gargle, three or four times daily.—Mr. H. C.
A Cuse ror Eeinuesy (one I have known to succeed in many
cases).

Procure the fresh root of a white peony. Scrape and cut i
pieces an inch square. Eat one three times a day, never ta
any food after four r.M. Use a month, stop two weeks an
begin again, The best way to keep the root is to string it
cord. The red peony will do, if you cannot get the white.—

Mrs. R, C.
Cure ror Cramp.

where the pain is felt. If the pain moves, move the cl
Take five drops spirits turpentine at a time on white sugar
relieved.—Mrs. R. -

For Cramp-Coric, or Pamn REsurLTiNG FROM DISORDERED
Bowgrs,
One teaspoonful paregoric, one teaspoonful Jamaica ginger,
one teaspoonful spirits camphor, one-half teaspoonful carbo
soda, two tablespoonfuls water, two tablespoonfuls whisk
This is for one dose. If it does not relieve in an hour, repeats

—Dr. J. T. W-

For CHILBLAINS,
Take common furniture glue from the pot, spread it om
a linen rag or piece of brown paper, and apply hot to the ehils
blain, letting it remain till the glue wears off.

For Fresa Cuts.
Varnish them with common furniture varnish. This rem
has been known to prove very efficacious.—Mr. W.

Tae Ocpax Saur
Is now much used by those who cannot go to the seaside:
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venty-five cents for half a bushel. Dissolve a large handful
in a pitcher of water. Useasponge to rub the flesh.— Mrs. 4.

BruAsT SALVE.

Lmseed oil (raw), four ounces; mutton tallow, four ounces ;
ellow wax, two ounces, Burgundy pitch, one ounce ; Vemce

Melt together and strain through flannel. Spread lightly on
a soft linen rag, apply to the breast, and the relief is almost in-
‘stantaneous.—Dr. E. A. C.
AN ExcerLENT WasH rFor INFLAMED Evzs,
Bulph. zine, two grains ; wine of opium, ten drops ; distilled
‘water, one ounce. Mix. Drop two or three drops in the outer
corner of the eye several times a day.—Dr, B. A. C.

Eye-Warer ror WEAR EyEs.

One teaspoonful laudanum, two teaspoonfuls Madeira wine,
twelve teagpoonfuls rose-water.—Mrs. B, 1.

For EARACHE.
Equal parts of laudanum and tincture of arnica. Mix, satur-
ate a piece of wool in the mixture, and insert in the ear.—Dr.

H. A C.
TooreACHE Drops. (Sure cure.)

Morphia, six grains ; half on ounce each of tincture aconite
root, chloroform, laudanum, creosote, oil cloves, eajuput. Add
as much gum camphor as the chloroform will dissolve. Satu-
rate with the above mixture a piece of wool and put it in the
kollow tooth, being certain that the cavity is cleaned out.—Dr.

b A, .
PREVENTIVE OF SCARLET FEVER.

Extract belladonna (pure), three grains ; cinnamon-wator, one
drachm ; distilled water, seven drachms. Mix, label poison, and
give the child for a dose as many drops as the years of his age.
—Dr. E.A. C.
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For PrevENTING SCARLET FEVER.

Extract belladonna, six grains; cinnamon-water, one diac
white sugar, two drachms; aleohol, two drachms; pure wate
thirteen drachms. Mix thoroughly ani label belladonna, p
Dose, one drop for each year of the child’s age, repeated &
aday.—Dr. B 4. C.

To Renieve “ Prickrny Hzar.”

Sulphate of copper, grains ten; pure water, £ 3 i Mix sol
Apply with camel-hair brush daily or oftener.—Dr. H. 4. C.

For SNaRe Bires.

Apply ammonia or hartshorn immediately to the bite, ar
swallow ten drops, dissolved in a wine-glass of water. Said to
be a certain remedy.—Mrs. 7.

Remepy rFor CHICREN CHOLERA.

Dip a small feather or brush into tineture of iodine, hold the
chicken’s mouth open, and mop the inside of the thr
thoroughly with the iodine. This treatment has proved sue-
cessful whenever tried.—Mrs. V. G. ‘

Masaep FiNGeR.

Bind up with old linen and keep constantly wet with cold
water. If there is much pain, add laudanum or tincture
arnica. If discoloration and swelling remain, after the pe
subsides, use stimulating liniment to encourage a flow of pure
blood and the washing away of the injured blood.

Burxs AND ScALDS.

If the burn or scald is serious, send immediately for a physi=.
cian. In the meantime, cover with wet linen cloths, pouring on
more water without removing them, till the pain is alleviatedy
when pure hog’s lard may be applied, which is one of the b
and most easily procured dvessings. If the scald or burn
trifling, this is ail that is needed. Lather of soap from the shav=
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ng-cup applied by the brush often produces relief. "White of egg
applied in the same way is a simple and useful dressing. Never
tamper with a bad burn.  This requires the skilful treatment of
a physician.  If the shock is great, and there is no reaction, ad-
minister frequently aromatic spirits of ammonia or a little
brandy and water till the patient rallies.

LiniveENT FoR RECENT BURNS AND SCALDS.

w Ta.ke equal parts of lime-water, linseed-oil, and landanum.
Mix and apply on a soft linen rag. Some add about one-quarter
guantity commercial sol. carbolic acid.—Dr. &, 4. C.

Coxprouxp CHALk MIXTURE FOR INFANTS AND YoOUNG
CHILDREN.

Prepared chalk, powdered white sugar, gum arabic, two

Irachms each. Tineture kino, paregorie, each six drachms.

me-water, one ounce; peppermint water, sufficient for four

- Mix thoroughly and shake well before administering. Dose,
om half to a teaspoonful, according to age and urgency of the

case.—Dr. H. A. Ol

A SmveLE REMEDY FOR DYSENTERY.
Black or green tea steeped in boiling water and sweetened

with loaf sugar.—Mrs. B. C. M. W.

|
For DIARRHEA.

Take equal parts of landanum, tincture capsicum, tincture
camphor, and aromatic syrup rhubarb. Mix. Dose, from half
to a teaspoonful, in water, when needed.— Dy, F. 4. C.

CuiLr Pirus,
Sulph. quinine, two drachms; ursenious acid, one grain;
strychnia, one grain ; Prussian blue, twenty grains; powdered
capsicum, one drachm. Mix, and make sixty pills. Take one
pill three times a day.—Dr. E. 4. C.
21*
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Cure For CoLp ¥ THE HEAD.

Muriate of morphia, two grains; powdered gum arab
drachms j sub. nit. bismuth, six drachms.

Mix and snuff frequently.—Dr. B. A. C.

Promver REMeEpy ror Corp 1iv THE HEAD.

Sulph. quinine, twenty-four grains; cayenne pepper,

grains. Make twelve pills, and take one every three hou
My, E. C.

Cure For DYSPEPSIA.

Best Turkish rhubarb, one ounce ; gentian root, bruised,

half ounce; columho, one-half ounce; orange peel, o

ounce ; fennel seed, one-half ounce; best French brandy,

quart. This will bear filling up several times.

For Wmooring-CoucH.

Drop a fresh, unbroken egg in lemon juice, When dissol
sweeten and give a spoonful occasionally when the cough

on.—Mrs. . 1.

Ax ExcerLest REmepy ror Covans.

Boil three fresh lemons till quite soft. Then slice them

a pound of brown sugar. Stew them together fifteen or twen

minutes, or till they form a rich syrup. When cool, add o

tablespoonful oil of sweet almonds. |

Take one spoonful or more when the cough is troublesom
N. A. L.

Remepy ror CoucHs.

Boil one ounce licorice root in one-half pint of water, ©
is reduced one-half. Then add one ounce gum arabic and
ounce loaf sugar. Take a teaspoonful every few hours.

A. L.
Remedy for Coughs.

Boil three lemons for fifteen minutes, Slice them thin ¥
hot over one pound of loaf sugar. Put on the fire ina p
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in-lined saucepan and stew till the syrup is quite thick.
After taking it from the five, add one tablespoonful of oil of
sweet almonds.  Stir till thoroughly mixed and cool. If more
phan o small quantity is desired, double the above proportions.

.. D. L.

P

. RemMEDY For AsTHMA, SorE-THROAT, OR A CoveH.

Cut up two or three bulbs of Indiun turnip, put the pieces in
4 quart bottle, which fill up with good whiskey. Dose, a table-
gpoonful, three or four times a'day. It is especially desirable
to take it just after rising and just before going to bed. Won-
dexful cures of asthma have been effected by this remedy, and
many persons living near the writer have tested its efficacy.
The bottle will bear refilling with whiskey several times,
Great care must be taken in procuring the genuine Indian tur-
nip for this preparation, as there is a poisonous plant much
esembling it.—Mrs, M. L.

ReMEDY FOr PorsoNn Oax.
Make a strong decoction of the leaves or bark of the common
- willow. Bathe the parts affected frequently with this decoc-
tion, and it will be found a very efficacious remedy.— G'en. M.

Remedy for Poison Oak.
Forty grains caustic potash to five ounces of water. Apply
‘to the eruption with a small mop, made by tying a soft linen
rag to a stick. Often a speedy cure.—Mrs. 8. 7. -

CURE FOR JAUNDICE.

Fill a quart bottle a third full of chipped inner cherry bark.
Adqd alarge teaspoonful soda, and fill the bottle with whiskey
‘or brandy. Take as large a dose three times a day as the system
- will tolerate. If it affects the head unpleasantly, lessen the
' quantity of bark. Tt will be it for use in a few hours—Dr. B.
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Cure ror BoNe Frrow.-
One ounce assafeetida in one pint vinegar, as hot as the
can bear. Keep it hot by placing the vessel over the top

teakettle. Use it frequently through the day, an hour
time. A painful but effective remedy.—Mrs. . D. P.

For TrEaTING CORNS.

Apply night and morning with a brush one or two dro
protoxide of iron for two weeks.—Mrs. W.

CureE ror COrRNS BETWEEN THE ToEs.

Wet them several times a day with hartshorn, and in a sl
time they will disappear.—Mrs. W. B.

CArrOT SALVE FOR BLISTERS.

Serape two carrots and stew in two tablespoonfuls hog’s
Add two plantain leaves. When the carrots are well don
strain.—Mrs. E. I "

LiniMENT FOR RHEUMATISM.
Half an ounce gum camphor, half an ounece saltpetre, half

oungce spirits ammonia, half a pint alcohol. Old-fashioned
ment, good for man or beast.—Mrs. T.

A Goop LINIMENT.

One egg beaten light, half a pint spirits turpentine, halt

pint good apple vinegar., Shake well before using. Good f
sprains, cuts, or bruises.—Mrs. H.,

A Goop TreEaTMENT FOor CROUP,

When the child is taken with a hoarse, tight cough, gi
immediately from ten drops to half a teaspoon of hive or e
syrup, or if you have not these, use ipecac syrup, though
is less rapid in its effects. Put a mustard plaster on the ¥
pipe, and let it redden the skin, but not blister. Put the feet
mustard-water as hot as they can bearit. Then wipe them ¢



TO TAKE QUININE WITHOUT TASTING IT. 493

d keep them covered warm. A child from three to six years
will require from ten drops to half a teaspoon of the syrup
v half-hour till relieved. From six to twelve, give from a
Mf teaspoon to a full teaspoon, according to the age of the
ent. Croup requires very prompt treatment. If home
eatment does not relieve, send immediately for a physician.—
s, P. W.
To TARKE QUININE WITHOUT TASTING IT.

Put a little of the mucilage from slippery elm in a teaspoon.
op the quinine on it, and put some mucilage on top. This
make the quinine slip down the throat without leaving
any taste.—Mrs. J. A. 8.

DrEesgsiNg For BLISTERS.
The first dressing should be of collard leaves, prepared thus.
‘With a-sharp knife carefully pare smooth all the stalk and vein-
Then scald and squeeze each one to a pleasant moisture,
eepmg them blood-warm until applied. Second dressing—
pure lard or mutton suet spread evenly and thinly on a soft
linen rag.— Mrs. 8. 7T

AN ExCELLENT AND SIMPLE SALVE For Boris,

Melt together, in equal parts, the white rosin that exudes from
the common pine tree and mutton suet. This makes a good
 plaster for the boil, both before and after it breaks.—Mrs. 8. 7.

For Boirs.

Slippery elm flour wet with cold water, and put in a soft
muslin bag, and applied to the boil till the inflammation sub-
sides, is an admirable remedy. Then apply carbolic salve spread
on a linen rag, which is a good dressing for the boil, both before

- and after it breaks.— Mrs. S. 7.
To ExtiNcUIsH THE FLAMES WHEN THE CLOTHING HAS TAKEN
FirE.
First, throw the person on the ground to prevent the upward
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flames from being inhaled. Then quickly roll the person
carpet hearth-rug or blanket; if neither is at hand, use
woollen garment, such as a coat, overcoat, or cloak, Keep
blaze as much as possible from the face, wrapping the wooll
garment first around the neck and shoulders. Jumping
bed and covering up with the bedclothes is also a good plan.

For WEAR BACE.

Two tablespoonfuls finely powdered rosin, four tablespoonfi
white sugar, whites of two eggs, one quart best whiskey. Do
a tablespoonful three times a day, either before or
meals. Excellent also for colds or weak lungs; will stop an.
ritating congh. Taken half a teaspoonful at a time.—Mrs.

Po1soNs AND ANTIDOTES.
Acids—Sulphuric, Nigric, Muriatic, Phosphoric, Ouxalit
Citric, Tartaric, Acetic.—Give freely of magnesia or s

be used. Give demuleent drinks and milk-baths, cataplasms,
antiphlogistics, Avoid lime-water.

Alkalies— Caustic, Potassa, Sodw, Lime, Strontia, Ba
and their Carbonates.—Give diluted vinegar in abundance, f
ounces vinegar to one quart water. Citric or tartaric lemo
ade, whites of eggs with tepid water, milk, sweet-oil. Ba
lotions, fomentations.

Arsenic—Prompt emetic. Give freely of hydrated pero
of iron; dose, half an ounce, frequently repeated. If this
not at hand, give magnesia in large quantities of tepid wat
Demnulcent drinks, baths, and counter-irritants over the ston
to relieve spasms.

Carbolic Acid.—Saccharated lime in water; also demulcen®
drinks,

Chloral,—Keep the patient warm in bed, with hot blanke
and hot water bottles, the bottles also to be applied over
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rt. A warm bath may be of advantage. If respiration
threatens to fail, maintain it artificially, and apply galvanic

ttery (induced current), one pole over pit of stomach and the
other over lower cervical vertebrz.

Chloroform.—Draw out the tongue, if retracted. Give plenty
_;.; air. Raise the body and lower the head, till the Yody is
_:ﬁ'w; ost inverted. Maintain artificial respiration. Use the gal-
vanic hattery as above directed.

Copper, Salts of.—Cause vomiting, and then give freely of
whites of eggs and water, demulcent drinks, soothing clysters,
lotions, fomentations. Avoid vinegar,

" Qorrosive Sublimate—TFirst, cause vomiting, then give
whites of eggs in water, four whites to one quart water. Milk,
demuleent drinks, and gargles.

Gases.—The antidote for chlorine is to inhale ammonia.
Asphyxia by other gases, treated by cold applications to the
head, plenty of air, artificial respiration.

- Glass, in powder.—Farina or light food in abundance. Then
- an emetic, then milk and demulcent drinks.

Jodine—Starch-water containing albumen in large quantities,
“or starch-water alone.

Lead, Salts of—White of eggs, epsom salts, or sulphuric
acid lemonade. (Ome drachm diluted acid to a quart sweetened
water. )

Nitrate of Silver (luna.r caustic).—Give salt water freely.

Opivm and Salts of Morphine.—Cause free vomiting by
sulphate of zine, sulphate of copper, and tartar emetic, and use
“the stomach-pump. Then administer one-sixteenth grain atro-
pine, hypodermically, and repeat with caution till the pupils
dilate. Also give strong coffee or tea. Keep the patient
awake, If depression and drowsiness are extreme, bleeding
- may do the patient good.

Phosphorus.—Emetic, then water with whites of eggs, mag:
nesia in suspension, milk. Avoid oils,

Prussic Acid.—Affusions of water over the cervical verte
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brze  Cause the gas from chlorine water to be inhaled.
from tvwenty to forty drops of Labbaraque’s solution I
diluted, also coffee.
Stryychnine—Cause vomiting. Give ether or chloroform Iy
inhalation, and chloral internally. Insufilate the lungs. J
Tartar Hmetie—If there is vomiting, favor it by |
whites of eggs with water in large quantities, then give i
sion of gall or oak bark. If vomiting is not free, use
stomach-pump.
Venomous Dites, Serpents.—Apply a moderately tight
ture above the bite, Wash the wound freely with warm wi
to encourage bleeding, then cauterize thoroughly. Afterwan
apply lint dipped in equal parts of olive-oil and spirits ha
horn. Internally give freely of alcoholic stimulants, with liguig
ammonia, largely diluted.
Rabid Dogs.— Apply ligature as above described, wash
wound thoroughly with warm water, and cauterize immedia
with nitric acid or lunar caustic, leaving no part of the woun
untonched. '

HOUSE-CLEANING.

Do not clean but one room at a time, as it is a bad plan
have the whole house in confusion at once. It is best to ¢
mence with the attic.

Before beginning on your spring cleaning, remove the cut:
tains, all the movable furniture, and the carpets. Wlth '
broom and dust-pan remove all dust from the floor.
with a wall-brush thoroughly sweep and dust the ceiling
side-walls, window and door frames, pictures and chandeli
Then go over the floor again, removing the dust that has fa
from the ceiling and walls. Then proceed to wash all the
in the room. If it be white paint, use whiting or such ot
preparations as are recommended for ‘the purpose in the snbs
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quent pages. If it be varnished, or in imitation of oak or wal
‘nut, wipe with a cloth dipped in milk-warm water. If the
wood- work in the room he of unvarnished walnut or oak, wipe
it off first, and then oil it, rubbing in the oil well.

Then with a soft flannel rag and a cake of sapolio clean every
piece of marble in the room. Next wipe the mirrors carefully
with a flannel rag, wrung out of warm water and dipped in a
dittle whiting, or you may rub a little silver soap on the rag.
The gilding must be merely dusted, as the least dampness or a
- drop of water will injure it.

The windows (sash and all) must then be washed in soap
arnd water, with a common brush such as is used for washing
paint. A little soda dissolved in the water will improve the
appearance of the windows. It is unnecessary to use such a
- quantity of soap and water as to splash everything around.
. After being washed, the windows should be polished with news-
papers. Hxcept in a general house-cleaning, windows may be
~ cleaned by the directions given above for mirrors.

The metal about the door-knobs, tongs, etc., may be cleaned
by electro-silicon, and the grates may be varnished with the
black varnish kept for the purpose by dealers in grates, stoves,
etc. Every chair and arvticle of furniture should be carefully
cleaned before being brought back into the room, and linen
covers should be put on the chairs. If you are going to put
down matting, do so before bringing back the first article of
furniture. Some housekeepers, however, allow their matting
to rvemain during the winter under their carpets. Spots on
matting may be removed by being scoured with a cloth, dipped
first in hot water and then in salt. This, however, will cause
wet spots to appear on it in damp weather. After the spots
are removed, scrub the matting with dry corn-meal and a coarse
cloth. Sweep it over several times, till all the meal is removed.

For persons who do not use matting in summer, a recipe is
given later for beautifully coloring the foor with boiled linseed
0il and burnt sienna. Where different woods are used alter-
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nately in the floor, this oil answers better than revarnishing the
floor every spring.

As soon ag the carpets are taken up, have them nice
shaken, swept, and brushed on both sides. Every spot shoy
be carefully washed and wiped dry. The carpets should thi
be rolled up smoothly, with tobacco sprinkled between {
folds, sewed up in coarse linen eloths, and put away till autum
A cedar closet is an excellent place to keep carpets as well
other woollens, If you have no cedar closet, however, a ced
chest will serve to protect your woollen clothes against mot
and it is better to preserve them in this way than to sprink
them with tobacco, which imparts an unpleasant scent to the

‘Warrewase ror Ourpoor Usk. _

Take good quick-lime in lumps. Slack it with hot water,
while slacking add to what will make a pailful one poun
tallow or other grease, free from dirt. It may be rancid, smoke
or otherwise unfit for kitchen use.
‘When the violent slacking is over, stir thoroughly A]J '~’?
water should be added before the slacking ceases, and the
ing together should be thorough. Do not dilute with col
water. If well made, it will be very smooth and but little:
affected by rain,—Mrs. 2.

Ixpoor WHITEWASHING,

‘We have recently seen recommended in a journal a fir
and brilliant whitewash preparation of chalk, called “Pa
White,” and said to be admirable for whitewashing walls. Tt sells
in paint stores at three cents per pound, retail. For every sixteer
pounds Paris White, get half a pound white transparent gle
Cover the glue with cold water at night, and in the mornin
heat it, without scorching, till disselved. Stir in the Pa
White with hot water to give it a milky consistency. Thena
and mix well the glue. Apply with a common lime whitew
brush. A single coating will do, except on very dingy wal
Almost as brilliant as “ Zine White.” —Mrs. S, 7.
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To O Froors.

~ To one gallon boiled linseed oil add half a pound burnt
genna. The druggist who sells these articles will mix them.
If economy is necessary, instead of employing a painter to put
it on, dip a large woollen rag into the mixture, and with this
wipe over the floor.—Mrs. 8. 7.

To Dy Froors 4 Prerry CoOLOR.

Make a strong decoction of the inside bark of red oak. Set
‘it a dark color with copperas.

Have the floors well swept and cleaned of spots. Then with
a cloth rub the dye in well, taking care to wipe up and down
the floor, so as to prevent streaking.

Let it dry, then wipe over with weak lye, and as soon as
this dvies off, rub with a waxed brush.— Mrs. Dy, P. C.

To CLEAN PaAInt.

Wring out a clean flannel, take up as much powdered
whiting as will adhere to it, then rub the paint. Wash off
- with clean water and rub dry with a soft cloth, and it will look
new. Not for paint in imitation of oak.—Mrs. .

To Wasa Om-Crorm,

Wash oil-cloths with salt water ; say, one pint salt dissolved
in a pailful water. When dry wipe over with a little milk and
‘water.—~Mrs. H. D.

To Wash Oil-Cloth.

Sweep it well, "Wash with cold water, using a brush. Then

wash with milk and wipe dry. Never use hot water.—Mrs. F.

To Wasa CARPETS.
Shalke, beat, and sweep well. Tack firmly on the floor. Mix
three quarts soft, cold water with one quart beef’s gall. Wash
with a flannel, rub off with a clean flannel, immediately aftez
putting it on each strip of carpet.— Mrs. R,
é
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Carpets should be washed in spots, with a brush or flanne]
one tablespoonful ox-gall in one or two quarts water.— Mrs.

To Remove INK FrOM CARPETS.
Take up the ink with a spoon, Pour cold water on the
stained spot, take up the water with a spoon, and repeat t
process frequently. Then rub on a little oxalic acid and wash
off immediately with cold water. Then wet with hartshorn.
Mrs. R.
To CrEaN MARBLE SLABS, ETC.
Sal soda, four ounces; powdered pumice-stone, two ounces;
prepared chalk, two ounces. Mix well, add sufficient water, rub
well on the marble, and then wash with soap and water.—Dr.
KA. C.
Sapolio, rubbed on a flannel rag which has just been dipped
in hot water and squeezed, is also good for cleaning marble.—

Mrs. S. T.

To REMOVE GREASE FROM WALL PAPER.
Dip a flannel in spirits of wine and go carefully over the
soiled places once or twice.—Mrs. .

To Creax FURNITURE.

One-half pint linseed oil, one half pint vinegar, one-half p
turpentine. Apply with a flannel rag, and then rub with a dry
flannel.— Mrs. H. 8.

To CLEAN VarNisEpD FUrNITURE, MAHOGANY ESPECIALLY.
Wash the piece of furniture with warm water and soap, and
then rub dry ; afterwards take a flannel rag, and rub with t
following mixture: equal proportions of vinegar, sweet-oil, and
spirits of turpentine,in a bottle which must be shaken befort
using,— Mrs. Mc G- ]

Ax ExceEriext FursiTuRE PoLisH,
Alecohol, three ounces; linseed oil, boiled, two ounces
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~ oxalic acid, one drachm ; gum shellae, two drachms; gum ben-
zoin, two drachms; rosin, two drachms. Dissolve the gumsin
the alcohol, and then add oil and oxalic acid. Apply with a
woollen cloth.—Dr. B. A. C.

Furniture Polish.

One pint of alcohol, one pint of spirits of turpentine, one and
one-half pint of raw lingeed oil, one ounce balsam fir, one ounce
ether. Cut the balsam with the alcohol, which will take about
twelve hours. [That is to say, dilute the balsam with the
alcohol.] Mix the oil with the turpentine in a separate vessel
and add the alecohol, and last the ether.— G. . W.

To CLEAN SILVER.

There is nothing better for this purpose than Colgate’s Silver
Soap, and Robinson’s Indexical Silver Soap, made in Boston.
After the silver has been cleaned, according to the directions
accompanying each package of the aforementioned kinds of
soap, wash it in a pan of hot water in which a tablespoonful of
ammonia has been poured.— Mrs. S. 7.

To Clean Silver.
Make a paste of whiting and spirits of wine. Put it on
with a soft cloth, then rub it off also with a soft cloth, and
polish with chamois skin.— Mrs. K.

To RemovE Ecc STAINS FROM SILVER SPOONS.

Rub with salt, and it will entirely remove the discoloration
produced by eating a boiled egg with a silver spoon. Rubbing
with salt will also remove the grayish streaks that collect on
white tea-china by careless usage—Mrs, M. C. C.

To CrLeAN Brassks, ETC.
Electro-silicon, manufactured by J. Seth Hopkins & Co.,
Baltimore, is the best article that can be procured for this pur-
pose. The price is twenty-five cents per box, with full direc-



502 FOR THE KITCHEN. a

tions for use. It may be procured of amy druggist. If ng
convenient to get it, use powdered brick-dust.—Mrs. 8. 70

For maE KITCHEN,

Sapolio, manufactured by Enoch Morgan & Sons, should
in every kitchen. It is invaluable for cleaning tins, iron-
knobs, and is so neat a preparation that it does not blacken
han 1s. "

Tre Dover Ece-BeaTER

Is indispensable to housekeepers. It froths eggs in less ¢
agfourth of the time a spoon or an ordinary egg-beater requires
to froth them.—Mrs. 8. 7.

To Remove Rust rroM KNIVES OR ANY STEEL.

Rub very hard with a piece of wash leather, dipped i
powdered charcoal, moistened with spirits of wine. Rub of
quickly, wash in hot water, and renew as may be necessary.—

Mys. K.

To Crean Kwxives, Tins, ErTC.

Crystal Kitchen Soap, manufactured by Eastman & Brooke,
Philadelphia, is excellent for this purpase, being so neat &
compou.ud that the knives and coffee-pot, as well as the tins
used in the preparation of breakfast, may be quickly cleanedaiﬁ
the table while the tea-china is being washed.
‘When not convenient to obtain the Crystal Kitchen Soap;
knives may be cleaned with ashes either of coal or wood.—Mis.
S

To Waiten THE Ivory oN THE HaxpLES oF Kx1vEs.
The ivory handles of knives sometimes become yellow from
being allowed to remain in dish-water. Rub them with sand=
paper till white. If the blades have become rusty from careless
usage, rub them also with sandpaper and they will look as 11100 '
as new.—Mrs. S. 7.
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Mixrure For SHADING GLASS.
Spanish whiting, one pound ; white glue, one-quarter pound ;
Jitharge, one ounce ; alum, one ounce. Boil the glue and alum
in a sufficient quantity of water. Let it cool, then add the
whiting and litharge. Stir well and use at once. It may be
washed or seraped off, if desired.—Dr. . 4. C.

CEMENT FOR RUBBER AND GLASS.

~ Pulverized gum shellac in ten times its weight of strong
spirits hartshorn.—Dr. H, A. C.

To Drsrroy BEDBUGS.
Dissolve one ounce corrosive sublimate in one pint strong
spirits. Put it on the bedsteads with a feather, and it will de-
stroy the bugs and their eggs also.—Mrs. Dr. P, C.

Bepsue Poisox.

Alecohol, two and a half pints; camphor, one ounce ; spirits tur-
pentine, one ounce ; corrosive sublimate, half an ounce. Mix and
dissolve. If the scent is not objectionable, two ounces com-
mercial carbolic acid will greatly improve the above.—Dr. Z.
A,.4G.

To DestroY BUues, ANTS, ETC.

Dissolve two pounds alum in three quarts boiling water.
Apply boiling hot with a brush. Add alum to whitewash for
store-rooms, pantries, and closets. It is well to pound alum fine
and sprinkle it about beds infested with bugs.—Mrs, S. 7.

Remepy ror RED ANTs.

Kerosene oil is a sure remedy for red ants. Place small
blocks under a sugar barrel, so as not to let the oil touch the
barrel. —Mrs. J. W. g

Cayenne pepper will keep the store-room and pantry free from
ants and coclroaches.—Mrs. S. D,
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ReEMEDY FOorR MOSQUITOES OR OTHER BLOOD-SUCKING INSECTE

Uncork a bottle of oil of pennyroyal, and it will drive the
away, nor will they return so long as the scent of it is in
room.—Mrs. 8. D.

For the stings of insects, wasps, hornets, bees, ete. Apply to
the place soda, hartshorn, or arnica. 3

Rars.

Mix a little powdered potash with meal and throw it into
rat-hoies and it will not fail to drive the ratsaway. If a mo
enters into any part of your dwelling, saturate a rag with
cayenne in golution and stuff it into his hole.— Mrs. 8. D.

CoNcENTRATED LYE Soar. i

All fat and grease from the kitchen should be carefully saved,
and should be made into soap before accumulating and becoming
offensive. 3

Boil for six hours ten gallons of lye made of green wood
ashes. Thenadd eight or ten pounds of grease, and continue to:
boil it. If thick or ropy, add more lye till the grease
absorbed. This is ascertained by dropping a spoonful in a glass
of water, and if grease remains it will show on the water.

If hard soap is desired, put one quart of salt in half-gallon
hot water. Stir till dissolved and pour into the boiling soap.
Boil twenty minutes, stirring continually. Remove from the
fire, and when cold cut in cakes and dry. A box of comcen-
trated lye may be used instead of salt, as it will obviate the
necessity of using more dripped lye to consume the grease.—

Mrs. P. W. 1

A Wasaine MIXTURE,

ij and boil twenty minutes one gallon soft soap; half &
ga.llon of weak hoiled lye ; four ounces sal soda ; half a gill of
spivits turpentine. Soak the clothes overnight in milk-warm ‘
water. In the morning, rinse and wring them. To every gal‘
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Ton cold water add one pint of the above mixture. Stir it well
in the water. Open the clothes and boil fifteen or twenty min-
ates; rinse out of thosesuds. If the articles are not thoroughly
cleansed, rub a little of the mixture on the soiled places, and the
result will be satisfactory.—Mrs. Dr. E.

RECIPES FOR RESTORING OLD CLOTHES, SETTING
COLORS, REMOVING STAINS, ETC.

For Creavine CLoTHES.

Castile soap, one ounce; aqua ammonia (34), a quarter-pound ;
sulphur ether, one ounce; glycerine, one ounce; spirits wine,
one ounce. Shave the soap into thin pieces, dissolve it in two
quarts rain (or any other soft water). Then add the other
ingredients. Rub the soiled spots with a sponge or piece of
flannel and expose to the air.—Mrs. B.

Soar ro REmoVE GrEAsE From CLoTH.

Detersive soap, three pounds; aleohol, two pints; oxalic
acid, half an ounce; essential oil to flavor. First bring the
alcohol to a boil, then gradually add the soap (pared in thin
shavings) and stir constantly. Then add the acid and oil, pour
into moulds while hot, and let it cool. You may, of course,
make it in smaller quantities, observing the same relative pro-

portions.—Dr. B. 4. C.
To Remove Spots from Cloth.

Aqua ammonia, two ounces ; alcohol, two ounces ; spirits cam-
phor, one ounce ; transparent soap, one ounce ; rain-water, one

quart.—Mr. E. C., Jr.

To WaseE Brack CASHMERE.

Wash in hot suds, with a little borax in the water. Rinse
in bluing water, and iron very damp.
&,
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To Restore THE PILE OF VELVET.

Heat a large flat-iron, place it in a pan, and lay on ita wet
cloth, The steam will rise rapidly. Hold the right side of
velvet  over it. If this does not restore the pile, wet
on the wrong side. Have a smooth flat-iron very hot.
it on the edge of the table, upright. Ifit is a narrow pi
of velvet, it may be easily ironed by passing the wet side aga
the iron. If a large piece, have some one to hold the hotte
of the iron upwards while the wet side of the velvet is pas
over it.—Mrs. S. T.

To ResToRE oLp Brack Sk,
Pour one pint boiling water on two tablespoonfuls gum arabie,
When a little cooled, add one teaspoonful spirits turpentine and
the same of spirits ammonia. With a large sponge wipe th
sillt on both sides with this mixture. Then lay the silk on
ironing-table, place over it a thin piece of colored rice camb
and iron it very hard with a hot iron. This makes old
look like new.—Mrs. S. 7. 1

To FresHEN oLD BLACK SILE.
Boil one ounce crushed soap bark in one quart water till re-
duced to one pint. Strain it; sponge the material with th

liquid, and while wet iron on the wrong side. Good for b
woollens also.—Mrs. M. E. L, W.

To ReExeEw Brack Crare VEILs.

Wring two large towels out of water. Then put the vel
(folded across the middle, lengthways) on the lower towel
spread the other on top and roll the veil, when between, in
small tighv roll. Let it stand an hour, or till itis damp thro
Take it out and air it a little before it dries. Fold it then
smooth squares, put it in a large book, such as an atlas,
heavy weights on it, and let it; stand an hour or two.—AMré

oM, G O, 4
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To Ser Corogs.
Wash in strong salt or alum water and rinse in water in
which Irish potatoes have been sliced and boiled, to stiffen,

A strong tea of hay or fodder preserves the color of brown
linen. One spoonful gall to a gallon of water will set the colors
of almost any goods. A teaspoonful sugar of lead in a gallon
cold water (some say a tablespoonful in a quart soft water)
will set colors. . Let the material soak in it an hour.

A teacup of Iye in a pail of water will improve black calicoes.

To RestorE COLORS THAT HAVE BEEN TAKEN OUT.
Rub the spots with hartshorn and place in the sun till dry.

To Krep Brur Caricors Brigur axp FrusH.
The first time they are washed, put them in water with a
cupful spirits of turpentine to each pail of water. This will
set the color, and they will always look well.

Mirpew.

Moisten the mildewed spot with clear water, then rub over it
a thick coating of castile soap. Serape chalk with the soap,
mixing and rubbing with the end of the finger. Then wash it
off. Sometimes one coating suffices, but generally several are re-
quired. :
LaBARAQUE SoLuTiON
‘Will remove mildew, ink, or almost any fruit stain from cloth.
The solution should be washed off soon after applying, as it may

injure the cloth—Dr. . 4. C.

To PrevEnt Fruir STAINS FROM BEING PERMANENT.

Wet the stained spot with whiskey before sending it tc wash,
and there will be no sign of it when the article comes in.

For Removing FrUiT or INE STAINS.
Two drachms chloride of lime, two drachms acetic acid, ona

and a half ounce water. Mix well—Dr. . A, C.
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Irox Rusr.

Salts of lemon applied to the place and exposed to the sum
will remove all iron rust in linen, ete.

MISCELLANEOUS RECIPES.

AMMONIA.

No housekeeper should be without a bottle of spirits of am.
wonia, for, besides its medical value, it is highly useful f
household purposes. - It is mearly as useful as soap, and its
zheapness brings it in the reach of all. Put a teaspoo
ammonia in a quart of warm soapsuds, dip in a flannel cloth,
wipe off the dust and fly-specks, and see how much serubbing
will save you.

For washing windows and mirrors, it is very desirable.
few drops on a piece of paper will take off every spot or finger
mark on the glass.

It cleanses and brightens silver wonderfully. Dip your
forks, spoons, ete., in a pint of suds, mixed with a teaspoo
spirits ammonia. Then rub with a brush and polish
chamois skin.

It will take grease spots from every fabric. Put on ©
ammonia nearly clear. Lay blotting-paper on the place,
oress a hot flat-iron on it a few moments. A few drops of
will clean and whiten laces, also muslins.

It is highly useful and refreshing at the toilet-table, A fe
drops in the bath will remove all offensive perspiration
glossiness (if the skin is oily). Nothing is better for clean
the hair from dust and dandruff. A teaspoonful in a pinb
-water will cleanse the dirtiest brushes. Shake the bru
through' the water, and when they look white, rinse them
water and put them in the sunshine or a warm place to dry.

For medicinal purposes ammonia is almost unriva
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Anhaling it will often cure headache and catarrhal cold. Ten
drops aromatic spirits of ammonia in a wine-glass of water is
‘excellent for heartburn or dyspepsia. The ordinary spirits of
ammonia may be used also for the purpose, but it is not so
pa:latable.

Ammonia is also good for vegetation If you desire roses,
fuschias, geraniums, ete., to become more flourishing, add five
or six drops ammonia to every pint of lukewarm water you give
them. Do not repeat this more than once in five or six days,
lest you should stimulate them too highly.

Be sure to keep a large bottle of ammonia in the house, and
use a glass stopper for it, as it is very evanescent and is injuri-
ous to corks.

[The above remarks on the usefulness of ammonia were fur-
nished and endorsed by Mrs. A. D., of Virginia. ]

Borax.

It is very desirable to keep borax in the house. Its effect is
to soften the hardest water, and it is excellent for cleansing
the hair. Some washerwomen use borax for a washing powder,
instead of soda, in the proportion of a handful of borax powder
to ten gallons boiling water, and they save in soap nearly half,
whilst the borax, being a neutral salt, does not injure the tex-
ture of the linen.— Mrs. S. 7',

Rep Ink.
Bicarb. potash, half an ounce; cochineal, half an ounce ; bi-
tart. potash, half an ounce; powdered alum, half an ounce;
* pure rain-water, four ounces. Mix, and add ten drops creo-

sote.—Dr. E. A. C.

i’

Brack INk.

Extract logwood (pulv.), two ounces; hot rain-water, one
gallon. Simmer over water-bath one hour, till logwood is dis-
solved. Put into a bottle the following: bichromate potass.,
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one hundred grains; prus. of potass., forty grains; warm
water, four ounces. Shake till dissolved, put into the logwa
solution, stir well together, strain through flannel, and, whi
cold, add corrosive sublimate, ten grains; warm rain wat
one ounce. Dissolve thoroughly, put with the above, and a
pure carbolic acid erys., one drachm. This makes the he

black ink in the world, at a cost of about ten cents a gallon.—
Dr. E. A. C.

Commoxy Borrre Wax.

Rosin, eighteen ounces; shellac, one ounce; beeswax, two
ounces. Melt together and color to suit the fancy.— D

4.0 ‘

GraFTING WaAX.

Rosin, two pounds; beeswax, one pound; tallow, o

pound. * Melt together, pour into a tub of cold water, an

work with the hands till pliable.—Dr. E. A. C.

Liquip GLuE.

Acefic acid, one ounce; water, half an ounce; glue, two
ounces; gum tragacanth, one ounce. Mix and dissolve.—.Llh
E. A. C. !

SHoE Brackine (equal to Mason’s).

Ivory black, twelve ounces ; molasses, four ounces; s
oil, one ounce ; oil of vitriol, by weight, two drachms ; vine
one pint. Mix the black, molasses, and oil, and add the vine-
gar gradually, stirring all the time. Then add the oil of vit-
riol very carefully, stirring constantly, till effervescence ceases.
—Dr. B.A. C. :

Liquip BrAckiNG.

Ivory black, in fine powder, one pound; molasses, twelve

ounces ; sweet-oil, two ounces ; beer and vinegar, two pints

each. Mix thoroughly together.—Dr. E. A. C.

WaaT MosT oF THE BariNe PowpErs ARE COMPOSED OF.
( One of the Best.)
Cream tartar, twelve and one-quarter ouncés; bicarb. s
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(Eng)., six and one-half ounces; tartaric acid, one and one-
‘third ounces; carbonate of ammonia, four-fifths of an ounce;
good wheat flour, four ounces. Mix thoroughly, and pass
through a fine sieve.—Dr. E. 4. C.

To Dry HEerss,
Gather on a dry day, just before they flower. Put them in
an oven, and when dry take them out, pick off the leaves, put
in bottles, cover tightly, and keep in a dry place.—Mrs. R.

To Krer WEEVIL oUT OF WHEAT.

Put the wheat in barrels, smooth it, and sprinkle a layer of
salt over the top. XKeep the barrels well covered by tying
cloths over them. A sure preventive.—Mys. Dr. P. C.

FERTILIZER FOR STRAWBERRIES,

Nitrate of potash, one pound; glauber salts, one pound;
sal soda, one pound; nitrate of ammonia, one-quarter pound.
Dissolve the above in forty gallons of water, one-third to be
applied when the leaves begin to appear, one-third ten days
later, and the rest when the vines begin to bloom. This gquan-
tity is for forty feet square.— Mrs. I2.

Rep Lir Sinve.
0il of sweet almonds, two ounces; pure olive-oil, six ounces;
spermaceti, one and one-half ounce; white wax, one ounce.
Color with carmine, and perfume with oil of roses.—Dr. Z.
4. C.
Loriox ror CHAPS.
Borax, two drachms; strong rose-water, twelve ounces ;
glycerine, three ounces ; mucilage of quince seed, ten drachms.

} Miz—Dr B A C.

Corp CrEaM.

Royse-water, half an ounce; oil of sweet almonds, half an
ounce ; pure olive-oil, two ounces ; spermaceti, half an ounece;
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white wax, one drachm. Melt sperm and wax with the oil by
means of water-bath. Then add the rose-water, and stir t
cool. 'When nearly cool, add oil of roses or any other perfi
desired. —Dr. B. A. C.

Canroor IcE.

White wax, two ounces; spermaceti, two ounces and two
drachms; camphor, six drachms. Melt, and add olive-oil,
five ounces and five drachms; glycerine, three drachms. Make
into eighteen cakes.— D, . 4. C.

CavpHOR SALVE For CHappED Lips, Hawnps, ETC,

Spermaceti, two drachms; white wax, two drachms; pul‘
verized camphor, two drachms; washed lard, half an ouncej
puretolive-oil, half an ounce. Melt in water-bath, and stiz
with it, while cooling, two drachms glycerine.

Note.—This is excellent, will relieve almost instantly, and
will cure in a few applications.—Dr. 2, 4. C.

ToorH POWDER.

Prepared chalk, two pounds; powdered orris-root, two.
pounds ; powdered white castile soap, quarter of a pound;
powdered white sugar, quarter of a pound; powdered pumice-
stone, half an ounce ; powdered carmine, half an ounce ; oil of
lemon, half an ounce ; oil of lavender, half an ounce. Powder
the carmine as fine as possible ; then add to it the pumice-stone,
then the sugar, then the soap, orris, and chalk in succession.
Then add the flavorir £ drop by drop, mixing it thoroughly with:
all the ingredients, Sift through the finest apothecaries’ sieve.
—Dr. B A. C.

Iic = the Teeth.

Van Buskirk’s Sozodont, manufactured by Hall & Ruckely
N. Y, is all that it claims to be. I have known it tried ter
vears consecutively with the happiest results.—Mrs, S. 70
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Crarcoan Toors PowDER.

Powdered charcoal, six ounces; gum myrrh, one ounce ; pale
Peruvian bark, one ounce. Mix thoroughly.—Dr. B. A. C.

Harr-O1L,
Pure olive-oil, six ounces; perfumed with oil of jessamine.

—Dr. B A. C
Hoir- Oil.

Castor-oil, ten ounces; pure alcohol, six ounces. Perfume
with oil of bergamot or any other perfume preferred.—Dr. E.
A.C.

- Hamr Tonic.

Glycerine, one and a half-ounces ; tinecture cantharides (95
per cent.), half an ounce; sulph. quinine, twenty grains; alco-
hol, four ounces. Mix together; perfume with oil of roses.—
Dr. E. 4. C.

Another Hair Tonic, .
Claimed to restore falling out hair, when baldness is not hered-
itary. Tincture of cantharides (officinal), one ounce; glycerine,
one and a half ounce; rose-water, three and a half ounces.—

Dr. E A C.
: Har Dyve, No. 1.

Pyrogallic acid, one drachm; distilled water, three ounces.
Dissolve.—Dr. E. A. C.
: No. 2.
Nitrate of silver (crystals), one drachm ; aqua ammonia,
strong, two drachms ; distilled water, six drachms. Mix.—Dr.

B A C.
HAir RESTORATIVE.

Sugar of lead (chemically pure), one drachm ; milk of sulphur,
two drachms; rose-water, four ounces; glycerine, one ounce,
Mix.—Dr. E. A, C.

Smampoo Liquor.
Bay rum, téxrie quarts; tincture cantharides (officinal), one
2
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and a half ounces; carb. ammonia, half an ounce; salts of
tartar, one ounce. Mix. Thoroughly cleanse the hair with
clean water after using.—Dr. E. 4. C.

Rose BANDOLINE.
Gum tragacanth, six ounces ; rose-water, one gallon; otto of
roses, half an ounce. Steep the gum in the water a day or two
Agitate frequently while forming into a gelatinous mass. A
standing forty-eight hours, strain through a clean, coarse lin
cloth. Again let it stand a few days, and then strain a second
time. When the consistency is uniform, add the otto of roses,
and color with carmine.—Dr. £. 4. (.

A10ND BANDOLINE
Is n#Me as the above, except that no coloring is used, and it is
scented with quarter of an ounce of oil of bitter almonds
instead of rose.—Dr, F. A. C.

4
To CiEan THE Hamr AND Harr-Brusues Axp ComBs.

Dissolve one ounce horax and half an ounce camphor ina
quart boiling water. For cleaning combs and brushes use two
teaspoonfuls supercarbonate soda dissolved in half a pint boil-
ing water, or else use one teaspoonful hartshorn dissolved in a
little water.— Mrs. R.

To RemMoveE DANDRUFE.

Wash the hair thoroughly in rain-water with a good deal of
borax dissolved in it.—Mrs. C. C. !

To RemovE Broop STAINS,

Make a thin paste of starch and water, Spread over the
stain. When dry, brush the starch off and the stain is gone.
Two or three applications will remove the worst stains.—
Mrs. D.
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Ohorr The 1 el Thickened milk puddmg ......... 247
Ch&eseca.ke pnddmg L Transpavent Rl o 388, 380
Cr%k&! Tt()y .......... sn
B cim i« Tyler R o . 895
ranh “ Virginia et S 308
Gusmzd € Wnﬁh.ington B SR . 897
Cottage L€ =
De.hmous ::uld;.ug;1 ......... vy ggg
pu dmg. oz e i e
Eve's UAAING. . 2o vvvssseseeses 874 PUDDING BAUOHS,
Ec.onomlcml puddmg. ol siaia s latei s e 400 -
Extra fine o Bra.ndysuuoe R e
Fruif & Cold 403
French s French **
PFeather L Lemon
Irish potato  * Molagses **
Indian % Nice
Jellyroll....... Rich IR e S
Lemon puddmg, ......... Ta i Hauce for puddmg. Beeeaie oy eSS
Lemon méringue, 2 . 881 | ¢ for boiled pastry....a....s )
WMolasses pudding, 3..... S .390 8968 ' Wine sance, 8... .covivaias cveonel




INDEX. 525
PASTRY. PAGE
PAGE Blanc-mange, (chucolaﬁe). olaiyehetaie A
Applepie, 1, 2,8........... ..409, 410 (custard).. ..cvvvas 422
1E]%Lawklmarry p‘l‘e ................. " i]&o) Ohm;l‘otte russe, L TR e 423, 424
EEy L o8 e S st ) ‘¢ (strawberry) ..... 424
Clean{{ R Wb ouda e 412 | Baked custard, 3....... ::ry) ..... 425
Currant 88 iatacere mssreaniia adabs 409 | Apples (baked).oveerrrnenes waew 429
Custard oA e TS e i 413 Apgle DOTPOLR. < s v iavtesiantayloaien 429
LB W O O N o L R 17 T S g B e 428
Chueae ca.kas, almond, 1, 2....... 415 Apples (nice dessert of).......... 429
fums ATCR, 1o ssoa s iﬁ “‘ {mce plain dessert of) .. 423
% IR uos siers wiaane ATy . 43
Pamsonple.siiasives sniaraiaiie 408 “  (nice preparation of)..... 429
Gooseberry pie. ....cciiecinaanas 410 | Apple BOOW. ..vveeneen vevsascnes 428
Lemon P ST RS 406 | Bonity ¢Jabber. ...c.coaveorcecnss 428
Liemon cream pile . aeiesessssssis 406 | Cream (Bavarian) 2,............ 426
Leon tAXtE . i vromnssseceenmenes 415 i 15,17 OO 426
Mince meat, 1,2, 8, 4........ 411,418] ‘¢  Ruesianii.cicecvessressgs 426
Molasses pie, 1, 2..0einiennss 413,414 “ bPa.msh, R s e raas 425, 426
Orange pie, i, R ieress wocaavel s b, 407 £ R PEOOR, 2y s aemne s ons 27
BaBET A R B o s o R s s e DU L e P R 428
Ul paetel o oocoetiout e s 405 | Lienon frath. v cveceiansaioasis 427
Peac ple ...................... PRL L L R S R e 428
Peach merm ORI, L uoonaeins e L B 111 331 3 R e S R 427
Potato pie (sl g) 411
“ :: (sweet) ............... 411 ICE-CREAM.
%ﬁﬂ: e A s e T 3102 Bisque ice-cream,.......oecouees 457
Rhubarh Pie. ... oovessessnresies 411 | Buttermilk ice-cream............ 437
B o ook p1e C 418 Garamal 08-CTOATIL .ot eae e 485
‘ﬂlve‘r 418 (Norve]l Huuse) 435
S % : 413 Cocoanut :': senees 436
Strawbeny shorbca.ke . 408 gléf?hte (L e b 4‘35' igg
Wa.shmgton pl@ . 418 T atime 3 .............. 129
e D - 410 | Toe-cream, B............... ornae 4
6 (without cream)...... 437
Fritters (Bell)e;:coiavecinnee 3 411 L 3§ 152
R i e Oe.mon ioe-Oream .. ouiuuiruanans i
1 (made with }rea.at.) _____ 415 Pra. e fe | emsmehismendeess 133
ch?.kes (common). ...caueunnnn 417 Pf::a e o e e
{quire.of paper. ........ L Stra.w%erry foe-oream........ ﬁ
JELLIES, BLANC-MANGE, Whits"
CHARLOTTE RUSSH, BAKED
CUSTARDS, CREAMS, ETC.
Jel.ly (ca.lves feet) .............. . iég Cn,rg,mel custard. .
o e NPT it e
i gelatine, SR ?28 Plnmbléga poah
without s g ding o
g ‘  without eggs or 7 o -
out boiling. ... ... /
(stock) L 419
¢ 421,492
mowroot) ......... ' 492
423
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Water Ices. PAGE
PAGE Cranben'y]elly.................. 455
Citron ice. , o Assmsranesass H4L | Grape SR C
Gela.tma ice.... vesseess 441 | Green grape ]elly ...... LA 457
Orange * 2., Tange s
Pineapple i ice, g, w440, 441 | Jelly OTANEES. ..ot vvervenrvunrnns 457
Rasphbi vedvensenisiesane 241 [RIuNCE JOIY . i i ST 456
Watermelon i0e.. .. o oo envnrsones A4] [ Momay, . v, - i vedm =g s e 0 458,
Fruit Desserts. CONFECTIONERY.
Ambromia; 8. i e 442 | Almond macaroons............ .. 480
Canteleupes...... . 442 Cammels, S eeiais s s p e e h s S 459
Peaches and cream. . 442 " (choco}.ate). b . 460
Pineapple..... . 442 Cocoa.nut'b ....... . 460
Strawberries . 443 caramela 2 460
Watermelons.. .. creaes 442 ¢ drops. 460
Cream candy.. . 459
PRESERVES AND FRUIT Cream chocolate .. 460
JELLIES, Nut candy.. . 458
Apples (preserved for winter use). 450 Molasm on.gdy .. 459
Applemange. ... ..uiiiiinnnnn. 450 | Sugar Zorii 468
preserves (erab). . L. 450 RARAON + 0 i N e vonese 408
Cierry it L e 451
Candied fruit......... . 454 WINE.
Damson preserves....... . 451 | Blackberry wme, 4
# e e T R e . A ERder’ - R e 467
Hoxgmpe & . oo . 451 | Cherry e e 467
Fruit (putting up). . . 453 | Currant LA 466
Lemou PrESEIVeS........n ... 4481 Gooseberry * ... 466
(sliced).even.... 447 | Grape Wine, 8. .ecvvvvennpass 0. 464
** marmalade.....co.uue vees 448 5 “  (Catawba). ......464, 465
S ODDEOIVRE, . 0. 0. rve sane ik ¢ (wild black). ........ 465
“ *  (native) ............ 468
. 446 | Fox grape wine...... ... 465
Orange ceass
Stzawberry ¢ .....
Tomato i
9 | Apple toddy, 2.....
B??r (eream)
Pear preserves........ e
Pineapple preserves.. i
Quinge jam......... ¢ i
Raspberry jam...... Blackberry cordial, 2 .
Sweetmeat preaarves Cherry 4
Strawberry Crab cider .......
it gam ..... * Cider (mulla;l&ﬁ.
Syrup (golden)..... 454 | Dewberry co
Tomato preaerves. ........ SaE ey 453 (o R ED s
“  sweetmeats.............. 403 | Lemon vinegar.. A
Watermelon marmalade. ..... ot e D ‘" or orange sy'mp 474
or muskmelon pre- Mint cordial.....cccoviessasns oes
B‘]j&""""'” iEg e Orgeal;t. ....... s s
A 1e e Fasa el sia Winin et Neniacort 456 | Raspberry acid....cccvuanns
wed ’( ...............’456 « " Yinegar, 2 ...,
Regent puneh......coouue..
Roma.upunoh L AR,
Rum



squirrel, or beef for the sick . 483

5 e . sz o L PAGE
traw! acid, 2..vieirarennes 472 | Ocean salb...icvecisnencnnceanees 486
of r%'.inl.. Aol a7l Panade. . e o e e 452
8§ VINGZAT . usssans v.ves 472 | Prickly heat, remedy for ......... 458
Mo pundh.. .ope aeonodefoninses 469 | Poison oak L 491
Poisons, antidotes to..........494-496
AOTARL 205 wasinivs doiess aeae seaney AN
THE SICK-ROOM DIET AND | ‘aliatics &
REMEDIES FOR THE SICK. AFAON10 .+ s ves s
rholic acid. .
Aromatic vinegar....... ssananss 483 Gethchoacid
Arrowroot, 2......00icnennan 479, 480
Asthma, sore-throat and nough,
remedy for
Beef €8SeNCe.... ...
i o P
Boils ......... i
‘* salve for
Bone felon..... e
Blisters, dressing for
Breakfast for an invali P naphoms .....
Breast salve. Prussic acid .. ..
Burns and scalds.....c..couunnns 488 | Gtyyehnine. . ... .
Carolina small hominy........... 48% Tartar emetic 4
Carrot salve for blisters.......... 492 | Vanomous bites of rabid dogs u.nd
Cold in the head, cure for, 2...... 490 BETDE S s - S
Co‘hc, BUT 0TIl hida i s asubisdie Quinine, to take without mmg 493
* cramp, cure for.. Bacahaub .. cooseaes o oamtRoine
Corns, remedy for..... Seamoss farina., .
Coughs, remedies for............. Seltzer aperient
Chalk mixture for infants and | Qoda mint.........c.ce0e..
young children . ...ceieesnasins 489 | Sore throat, remedy fo
Chicken essence. ....uveenen nne 481 | ROl TOOIN. . . <o s s v i s s 47
ey eiiiiieniieni 482 | Scarlet fever, prevenmve to, 2, 48’? 433 eona
‘* cholera. . 488 qnake bites. 1
Chilblains . .. 486! Moast. dry-. .
Chill pills. o T R :
(5t e s DI 486 G ehelded
Cracked wheat.......cociaiiiinn 480 | Mo0thaChe AXOPS..vsses cneenns oo 487
Croup, good treatment for. .. ... 492 Thieves’ VINEEAT.svesessrrasaease 483
Diarrhosa, remedy for............ 489 | Weak back, remedy for. ... .... 404
gf:gﬁ?:ry T e Wine Whey. ...e..ovns vner josres 238
Inflamed eyes, remedy for ....... . 487 Whooping-sought amaty or.
Epilepgy® = % T e 486
Food for sick infants.....ec0eues 480 _CLEANING.
Flames, to extingunish clothing in. 492 PR
Tauudlce remedy for........... . 491 | Ants and bugs, bo destroy. cesesna
Jamaica ginger (Brown’ s) Bedbugs =~ ' ...l
Lime-water.. ...... AL OIS0 . s ennennin aik
Liniment (a good)... Brasses, to clean............ S
** for rhenma Carpeta, 10 WABH. 1 oinsavecnaesan
e for recent burns.. % “to remove ink from
hed finger.......... Cement for rubber and glass......
filke punch.. ...... Bog-beater. . coeeeaeiosocs iee
ftard . ........... 484 | Bigg stains, to remove from silver
* leaves SPOONE . . 501
Nourishing way to prepare chicken, Floors to oiL ...

0 B0 ATO e e numasniserns s sen i O
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PAGE PAGR
Furniture to clean......coevnsans 500 | Fruit staing, to remove..,... ma DUT
“  unvarnished, to clean,. 500 “ or ink stains, to remove. ... 507
o palsshpRe R OR L 00, 501 | Iron rust, to TEMOVE. tounrnannans 508
House-cleaning (divections for)496—498 Maldew, v - s, 507
Knives and ting, to clean. ........ 502 L Luba.ra.que solution for. vas DOT
" to remove rust from...... 502 | Velvet, to restore the pile of...... 506
‘" to whiten handles of..... 502
MOBGRILOBE . o oo s shisasnsis onnsssisims 504
Marble slabs, to clean............ 500 | MIBCELLANEOUS RECIPESR.
Oil-cloth, to wash, 2... . 499
Eaint, docleanl .. . esiianmsonas 499 | Almond bandoline. ........ov..,. 514
L I e R A S 504 | monia.
Red ants, remedy for............ 508 | Borax ..coviecine
Sapolio for kitchen use. . 502 | Bottle wax
Silver, to clean, 2....... 501 | Blood stains, to remove.. g
Shading glass, mixture for....... 503 [ Cam})hot ioe ... . b12
Soap, concentrated RS 504 ‘"  galve . . B12
Wa.l] papar to remove grease Qold erearms s oo vaivioe seannig saea 511
.......................... Chaps, lotion for e
Wa.s}ung mixture. . Dandruff, to remove............. 514
'Wh.lbewa.sh outdoor. . Fertilizer for strawberries........ 511
Lo BT B Grafiiis WaR S o vas b os kR ltee A, 510
Han.'-oﬂ 3 l
dye, 2
RECIPES FOR RESTORING OLD | *‘* tonic
CLOTHES, SETTING COLORS, ‘¢ restorative .
REMOVING STAINS, ETC. SY R0 OlOBNL.L S0 Lok e tan st !
“ ‘brushes, to clean ........... 514
Black cashmere, to wash. ........ 505 Herba, to dry..e vassnenssas s 511
Black crape veils, to renew, <o D08 “TRE (BIREIN e v'o aiivia o imsio 6s melaeie 509
Bluck silk, to renew old.. o D06 (red{ .............. 509
o freshen old 506 q\ud L e S e L A 510
Blue ca.hcoes, to keep brig 4 bls.ukmg 510
i L LG T TR i 507|L1psa1ve (red) 511
Colors, 10 88t < veeessssaass oo BOT | Rose bandolitie. seeee vesesavasnss bl4
‘Colors, to restore, ,......... . 507 | 8hoe blackmg ......... 510
Cloth, to remove spots from 505 | Shampoo ].'Lquor oty TR R 513
Cloth aoap for removing grease Sozodont ........ = wes 513
.......................... 505 | Tooth powder. ..ovvs vonessnnaaas B13
Olothento clean. . Voo (NG Rt G Gharooal ... ... .e.. 518
THE END.





















