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PREFACE,

In March last, the Ladies’ Society of the First Presby-
terian Church of Dayton hastily compiled and published
4 “ Cook Book,” or a small collection of recipes for plain
houschold cooking. Five hundred copies were published,
and, notwithstanding the book contained some errors and
the arrangement was very imperfect (necessarily so from
the haste with which it was prepared for publication), it
met with such gratifying and unexpected success that it
authors felt it to be their duty to revise and republish it.

The present book is much larger than its predecessor,
and the recipes it contains have been selected with great
care. Many of them were sent voluntarily by parties who
were willing to hold themselves responsible for their ex-
cellence, while others were solicited, often at the cost of
much time and pains,—a corn-bread here, a pudding there,
a salad from some one else,—from ladies who had gained a
reputation for preparing this or that particular dish.

Qur subject is an inexhaustible one, and this book does
not venture into the mystical realm of fancy cookery; but
is a collection of safe and reliable recipes for the prepara-
tion of plain food.

The matter of the book, we claim, is all right; for the
manner of it, we beg indulgence. The phraseology is often
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peculiar, and may provoke a smile; but it must be remem-
bered that the recipes were written by ladies unaccustomed
to wr{ting for publication ; ahd, in most cases, they have
t.neer? nserted precisely as written, and, whenever no ob-
Jection was made, the name of the author has been given

Persons familiar with Dayton names will mwg&é
many who do not belong to the Presbyterian sisterhood
We feel ourselves under great obligations to the Iadies‘
who have assisted us, but we hope our book will prove
50 useful as to amply repay them for their trouble,

Davron, Oxuro, July 1, 1873,
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A rEw points are essential in making good soup- Beef is the
t nourishment.

best meat for the purpose, as it contains the mos
A shank bone should be well cracked (that the marrow may be
extracted), put on to cook in cold water, allowing a full quart
for every pound of beef, and by very gradual heat come to a slow
simmer, which should be kept up five or six hours. Soup on no
account should be allowed to boil, except for the last fifteen
minutes, to cook the yegetables in finishing. For the first hour
of simmering it should be frequently skimmed. Salt, pepper,
and savory should be cooked in it from the first ; rice, tapioca,
macaroni or dumplings added at the last to thicken. If vege-
tables are desired, they should be nicely sliced. Soup is much
better to be made and allowed to cool, and used the second day,
as then all grease can be removed. It should be strained before

putting away.

MRS, JOHN G. LOWE.

Pyt on a shin of beef early in the morning. An hour before
dinner put in the vegetables,—COTD, tomatoes, potatoes, O any
other the season affords. Half an hour before dinner add pearl
barley, vermicelli, of dumplings, as you prefer. Season with

salt, pepper, and catsup to taste.
' 2 37
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of lard as large as an egy s let it get hot; put 10 your chicken
fry very brown all over, but do not let it burn. Fut it in your

BEAN SCUP.

MRS, ACHSAH GREEN,

To a quart of beans, a teaspoonful of soda. Co . vessel in which you make soup ; pour ob it five quarts of water;

water, and set them on to boil until the hu’ls' il v Wd.l vah let it boil two hours ; then cut up about two dozen okra pods
11s will easily slip off; and add toit; be sure they are tender and pretty well grown;

When you first put on your soup,

throw them int 20 h
into cold water; rub well with the hands; the hulls i then let it b il another hou
et it boil an r hour.
To be served

onion in it; salt and pepper to taste.

will rise to th Drai
ot re;;\?sc.l DTram carefully, and repeat until the hulls :
: i ' o a quart of beans, t cut up an
Bail 1%nt11 the beans mash perfectly Smooth} W;z Rfjeines W el ; with rice, either boiled or steamed dry. Dried okra can be used
;c]o boil a piece of meat (mutton, beef, or plork) \it?.i;o'nts th;soup i by being put tO soak the night previous ; Pour off most of the
ave not mea . ? ith 1t you i
into tureen x\r;fl-ifjst:é]t;?ea?d et SO, GRSHEr. oAk | o PLARN GUMBO SOUF. i
our i
plenty of salt and pepper. ’ p.« over it the soup, and add Take a piece of ham half the size of yout hand, and 2 knuckle g
: of veal ; put them in a pot with two quarts of cold water, sim- o
CORN SOQOUP. mer slowly two or three hours, then add two quarts of boiling %
MRS, S. B. SMITH, water. Lwenty minutes before serving, put in one small cap 3’
ﬁfg;ﬁn a}[nd scrape twelve ears of corn. Boil the cobs fo of okra and as many oysters as you please. Season to taste. ;;
or twenty minutes in one T i
: quart of water; |} : !
'fmd ut in tl " R ; remove them Ve ra \
quartls) J riChle (?;)lrn. Let it 1?011 ashort time, then add ‘wo | PLAIN CALF S.HEAD SOUPF. ?
e 311 . Season with pepper, salt, and butter ’éﬂat ‘ MRS. 5. CRAIGHEAD.
melted en . . it |
of flour). Let the Oslghl t nfb flour into it (two tablespoonfuls : Take a calf's head well cleaned, and a knuckle of veal; put '
) ¥ 1 ¥ . .
conp ko B tasEER: ot 10 eh‘boﬂ ten minutes, and then turn the i them into a large porcelain vessel ; put a large tablespoonful of
Leaten. o which the yolks of three eggs have been sweet mjarjoram, and} one of sweet basil, in a clean 1385 also a
large onion, cutup, 1 & cloth; take at least four quarts of water
o'clock, if you wigh it for a

(it must be started as early as eight
one o' clock dinner) ; let it boil steadily but not too rapidly ; salt
and pepper well, About twelve o’clock take off the soup, pour
all the meat carefully, chop very

TOMATO SOUP.

MRS, SIMON GEBHART.

One quart of to
matoes, on : _
ater ol the water ;ndetcél;jrtt of milk, and one quart of ‘o th ! letid ok
. @ atoes together ab : it through a cullender, Pic out
minutes, and : s out twent . : : :
Yy j;st botil;en adcé the milk ; then one teaspoonful of soc]ay ? fine and return 1t O the soup, placing agaill upon the fire. Boil
up. oe€as : ) ; . . i
P on as you do oyster soup, with butter, : fc;ll‘lr eggsdve?rl hi\rdd,d cho? thelm ﬁnfe 3 .and slice one lemon very
thin; and at last 2 a wineglass of wine.

pepper, and salt; add crackers if desired.
CORN AND TOMATO SOUP.

MERS. S. CRAIGHEAD.

Take a good soup-bone ; wash it nicely; pour over it suffi-
nt water to cover it well; cut up an onjon in-it; salt and

OKRA GUMBEO.
C MRS, S. CRAIGHEAD.
. t:111(;:111]13)_tonel‘l:'ludien (an old one is preferable) ; wash and dry
3 it well ; salt and ] i i '
o nd pepper; have ready in a skillet a lump G
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pepper ; cut down about one dozen ears of corn and as many
tomatoes in it, and let it boil slowly for at least three hours.
For dumplings, take one egg and beat it a little, one coffee-
cup sour milk, small teaspoonful of soda, a little salt, and flour
enough to make a stiff batter; drop it into the boiling soup,

from a spoon, twenty minutes before serving. These dumplings
are good in bean soup also.

GREEN PEA SOUP,
MRS, ELIZA PIERCE.

One peck green peas; four tablespoonsful of lard heated in
the kettle; put in the peas and stir them till perfectly green ;
add pepper and salt, and pour in as much water as you want
soup; boil three-fourths of an hour, then add one teacupful of

milk thickened with a tablespoonful of flour; put in the soup

three or four young onions cut fine and fried a light brown in

butter. Just as you take it up, add yolks of two eggs, beaten
in a little cream. :

PEA SOUP.
MRS. ROBERT BUCHANAN,

Boil the hulls with a chicken or knuckle of veal, then strain
the liquid ; throw in a handful of peas, and boil to thicken the

soup; when done, put in some peas cooked separately; pepper .

and salt, cream and butter to taste.

MACARONI SOUP.

Take six pounds of beef, and put into four quarts of water,
with two onions, one carrot, one turnip, and a head of celery ;
boil it down three or four hours slowly, till there is about two
quarts of water; then let it cool. Next day, half an hour be-
fore dinner, take off the grease and pour the soup into the kettle
(leaving the sediment out), and add salt to suit the taste; a pint
of macaroni broken into inch pieces, and a tablespoonful and a
half of tomato catsup.

e —p PR

SOUP. u,
NOODLES FOR SOUP.
add a pinch of salt and flour enough to

. ] oy
i - thin sheet ; dredge wit
‘g dough; roll out 10 a very thin . - h
If?ake ';SEefip frocgn istick'mg ; then roll up tightly ; begin at o
eggrand chave down fine like cabbage for slaw,

Beat up one eggs

MEAT BALLS.

Half a pound of lean veal and 2 pound of fat beeflilslzplfzsds
ﬁne'a a tslljblespoonful of thyme, ODE ofh p?riz); adgves =
1 i onion, & pincd 0 5 A

- a{kl:glf tr:'?)r?aggs, a little crumbled breadi pepé)ei,
e i I the hand in a large bowl ; mould 1nto B2 ]
el 4 fry in lard. After frying the balls,
ey fried in (put flour in and
¢h it ; put the balls

marjoram

and salt; X
i t
the size of a walnub
make a browning of the lard they Eres ke
stir until well cooked) and brown the soup

: whole.
i giesonp ¥ DUMPLINGS.

2

Ia'ke a 51[13.11 teact jful' Of ﬂDU‘I} a Plllc}l Df S‘th a‘nd butter the

§1Z¢€ Df a Walﬂut 3 Iub Weu. -Wlth the ﬂour ) Spilllk}e m a h.ttl.e
2 S 2

})(‘f )E)er ad(l Sweet I[lllk El'iough to {OKHI a tlﬁ (1()ugh ﬂ()lll

H!B DDC"I:]' ELI[:!. Ion etj Chlll, cut 1n Slnan Sqlla.tas'. dlcp into

the soup, and let them boil ten minutes.

S
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FISH.

BOILED FISH.

ArL large fish, with the skin whole, should be wrapped i
cloth, wound with twine, and covered with more than t\{:}; 'nu;] s
of cold water. In the water put a little flour, a small lu1 ; ei
butter, a chopped onion, and parsley. Be car’eful not tomhp ¥
too much water.  After the fish has boiled sufficiently, take ?IVB
yolks of four eggs, the juice of one lemon, a little r;ace a 1de
abo'ut a gill of the water in which the fish has been boiledi ‘Jnut
alll into a stew-pan and let boil until it thickens, stirrin ;1 Ih
time ; then pour over the fish, , g e

FRIED FISH.

Having cleaned the fish thoroughly, wipe dry ; sprinkle with
salt; dust thick with flour. Take yolks of four eggs; b :
Folerably_ light. Put a little sweet oil in the frying-pai a\)nd ?:t
it be boiling. Dip the fish in the batter ; put them in ,the an
and fry slowly. Fish should not be put in to fry until thg fa;
gets boiling hot. It is very necessary to observe this rule.

BAKED FISH.
MRS. GEO, L. PHILLIPS.

After cleaning, salt the fish for about an hour, then wash it
Make a dressing of bread-crumbs, salt and pepper summe;
savory, and a piece of butter the size of a walnut. :l‘hen put
in a pan and sprinkle with flour; put on a little butter, pepper
salt, and about half a pint of water, Bake an hour and, a half. ’
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BAKED CODFISH.

Soak the codfish over night; clean it off with a brush kept for
that purpose ; then put it into a stone crock and cover with
water. Let it simmer until quite tender, then take it out, pick
it over, and mash it fine, Take two-thirds mashed potatoes,
seasoned with butter and salt, and one-third codfish ; mix well
together, and bake in a dish until brown ; then make a sauce of
drawn butter, and cut up two hard-boiled eggs into it.

STEWED CODFISH.
MRS, ISAAC VAN AUSDAL.

Pick the codfish into small pieces; cover it with cold water,
and let it remain over night. In the morning pour that off, and
put on some boiling water. Let-it stand a few minutes, then
drain, and stir it up with two tablespoonfuls of cream and a
lump of butter the size of an egg. Let it come to the boil, and
serve with fresh-boiled potatoes.

FISH FRITTERS.

MRS, J. A, MCMAHON.

Take the remains of any fish which has been served the pre-
ceding day ; remove all the bones, and pound in a mortar; add
bread-crumbs and mashed potatoes in equal quantities. Mix
half a teacupful of cream with two well-beaten eggs, cayenne
pepper, and anchovy sauce ; beat all up to a proper consistency ;
cut it into small cakes, and fry them in boiling lard.

CLAM FRITTERS.

“Twelve clams minced fine; one pint of milk; three eggs.

Add the liquor from the clams to the milk; beat up the eggs,
and put to this salt, pepper, and four enough for a thin batter;
lastly the chopped clams. Fry in hot lard. A tablespoonful
makes a fritter, or you can dip.the whole clam in batter and
cook in like manner.
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FISH SAUCE.

Stir in one cup of drawn butter the yolks of two eggs well
beaten, pepper and salt, and a few sprigs of parsley; let it boil,
and pour over the fish when ready for the table. ’

ANOTHER SAUCE FOR FISH.
MRS, R. P. BROWN,

Piece of butter size of two eggs; melt, and mix with it one-
half teacupful of vinegar, two mustardspoonfuls of made mustard,
a little salt, one well-beaten egg. Stir all the time or it will
thicken in lumps. It is best made over boiling water, as the
heat from the stove is apt to harden the sauce.

TURBOT A LA CREME.
MRS, SARAH CRANE.

Boil a nice fresh fish; pick out all the bones, and season
highly with white pepper and salt. Mix one-quarter pound of
flour smoothly with one quart of milk; put in five very small
onions, a bunch of parsley, a sprig of thyme, one teaspoonful
of salt, and one-half teaspoonful of white pepper. Place over a
quick fire, and stir all the time until it forms a thick paste ; then
take off, and put in one-half pound of butter and the yolks of two
eggs. Mix all together and pass through a sieve. Pour some
of this sauce into a baking-dish, and add a layer of fish and
sauce alternately until it is all used. The sauce must be on
top, with ‘bread-crumbs and cheese. Bake in a moderate oven
half an hour.

PICKLED SALMON.

MRS. GEO, W, HOGLEN.

Soak salt salmon twenty-four hours, changing the water several
times ; afterward put boiling water around it (not over it), and
let it remain fifteen minutes ; then pour on boiling vinegar, with
cloves and mace added. .
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LOBSTER CROQUETTES.
MRS, JONATHAN HARSHMAN.

Chop the lobster very fine, and mix with 'it a 1itF]e parf.le}lr,
black pepper, salt, and bread-crumbs; moisten with a litt i
cream. Butter added makes them less ‘dry. Shape them wit
your hands; roll in bread-crumbs ; dip in egg and fry.
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OYSTERS.

OYSTER SOUP,

MRS, E. F. STODDARD.

T .
thor(;u;}ﬁ;eCg;r]]tsdofdgysters put three pints of water; when
ked add one pint of cream or milk, the
. olk:
of four eggs, three tablespoonfuls of butter, and three of ﬂiur i

OYSTER SOUP.
MRS. J. J. PATTERSON,

IetTfhtWO] half-cans of oysters add three quarts of good milk;
Cmd{: w1ﬁ]e come to a boil. Put into a soup-tureen seve;
rs rolled fine, salt and pepper to taste, and half-pound of

butter ; whe
; n the oysters have
cooked
crackers and serve. » pour the soup over the

STEAMED OYSTERS.

pOtD;:;n; t?i? oysters well, and turn them into a steamer over a
oiling water ; let steam for h i

- alf an hour, stirri

B : ' ring occa-
onally; season with plenty of butter, pepper, a:;d salt ¢

ESCOLLOPED OYSTERS.
MRS, HARVEY CONOVER,

. bRalc‘:lil c?.cl}{lers very fine, and cover with them the bottom of
ng-dish previously buttered ; spread a la
‘ yer of oysters ove
(t:hese cr.umbs ; pepper and salt them, and drop on bits }:)f butt\;rl:
t ]S;'ZI: gth a layer .of crumbs, and thus alternate the layers untii
ish is full, having the crumbs cover the top ; place in a very
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hot oven that it may brown nicely. It takes three-quarters of
an hour. No liquid is put in the dish, not even the liquor of
the oysters, for the butter moistens it sufficiently.

ESCOLLOPED OYSTERS.

MRS. J. F. E.

Take two half-vans of oysters; look them over carefully to
see that there are no pieces of shell among them. Take equal
quantities of rolled cracker and bread-crumbs ; cover the bottom
of a well-buttered dish with them; then a layer of oysters
sprinkled with pepper and salt ; add a generous supply of butter,
then another layer of crumbs, and so on, making the top layer
crumbs, with bits of butter through it. Pour over one pint of
milk or water; bake three-quarters of an hour; cover with a
plate ; when nearly done, take it off and let them brown.

OYSTER PIE.

MRS. J. A MCMAHON.

Take a large dish, butter it, and spread a rich paste over the
sides and around the edge, but not on the bottom. The oysters
should be fresh and as large and fine as possible; drain off part
of the liquor from the Oysters; put them into a pan, and season
them with pepper, salt, and spice. Have ready the yolks of
three eggs, chopped fine, and grated bread-crumbs ; pour the
oysters, with as much of their liquor as you please, into the dish

. that has the paste in it; strew OVer them the chopped egg and

grated bread ; +oll out the lid of the pie and put it on, crimping
the edges; bake ina quick oven.

OYSTER PATTIES.
MRS. G. W. R.

Line small, deep tins with puff paste, and bake ; when cold,
put into each three or four oysters, and season with pepper, salt,
and a little butter; bake about ten minutes. Have ready equal
parts of water and butter, and pour over each as you dish them up.
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BROILED OYSTERS. -

Drain the oysters well, and dry them with a napkin. Have
ready a griddle, hot and well buttered ; season the oysters; lay
them on the griddle, and brown them on both sides. =Serve them
on a hot plate with plenty of butter.

OYSTER FRITTERS.
MRS. D. A. BRADFORD,

One quart of oysters; half-pint of milk; two eggs. Open
the oysters; strain the liquor into a pan, and add to it half-pint
of milk and the eggs well beaten ; stir in flour enough to make
a smooth but rather thin batter; when perfectly free from lumps,
put in the oysters. Have some beef drippings or butter made
hot in a frying-pan; when boiling, drop in the batter, one or
more oysters in each spoonful. Brown on both sides, and serve
in a hot dish.

FRIED OYSTERS.
MRS, D. W. STEWART.

Take large oysters; wash and drain them; lay on a napkin to
dry. Have cracker-flour well seasoned with salt and cayenne
pepper; roll the oysters in the cracker, and fry in hot butter and
lard in equal quantities. When there is a large quantity needed
it is best to put them, as soon as done, into a tin vessel tightly
covered, and place in the heater till all are cooked, as but few can
be attended to at a time.

OYSTER CROQUETTES.

Take a can of the best oysters; pick them over and dry in a
napkin; season well with pepper and salt. Have ready the
whites of two eggs well beaten, and some fine corn meal. Take
one oyster at a time, dip it first into the egg, then the meal, and
drop in a deep skillet of boiling lard. Cook a light brown.
Serve on a hot dish,

g T

OYSTERS. =3

. .co SRR

OYSTER CHOWDER.

LEWIS G. EVANS.

i in the pot you make the

ashers of pickled pork in the I e

s thrgett) it three potatoes and two onlons, both sliced ;
boil until they are nearly cooked ; soak two

nut s, then u
0] ¥ f ¥ 3
kers n C ld water a ew 1Ml & l £

chowder ; ad
cover with water;

or three dozen crac <
into the pot a half-can of best oysters, one quart

he soaked cracke 1 g few minutes; season
Roil all together for a -
< e rprrs. u i r can be made in
with salt, pepper, and butter. Fish chowder can b
2

the same way by using fresh fish instead of oysters.

COVE OYSTERS.

oonful of butter; one even tablespoonful
et and stir till 2 dark brown; p?ur on the
stir till it thickens; then put in Oysters
Season with pepper and fine herbs; keep

One heaping tablesp
of flour; putina skill
liquor of the oysters ;
and let them get hot.
well covered.

. -
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MEATS.

RULES FOR BOILING MEAT.

ALL f

e OLIteiesh meat should be put to cook in boiling water, then
"0 ifm contracts and the internal juices are preserved
‘or making soup, where you want all the juices extracted

on in cold water. P

shou n (1 wate ll(lt the cl ay
A sa (o 1(1 )€ pu on 1 (1()1
- ) S'\lt ma

In boiling meats, it is important to keep the water constantly

boiling, otherwise the meat will absorb the water. Be careful to

add boiling water if more is needed.
Remove the scum when it first begins to boil
f.re.:‘}ilow abou:crgwenty minutes for boiling for each pound of
meat. e i
esh 1 more gently meat boils the more tender it

To broil meat well, ha idi
o , have your gridiron hot before you put it
In roasting beef it is necessary to have a brisk fire. Baste

often. Season well with
‘ pepper and salt. T i i
required for every pound of beef. R R

BOILED TURKEY.

Stuff th'e turkey as for roasting. A very nice dressing is mad
by chopping half a pint of oysters and mixing them Wigth brea;de
crumb-s, butter, pepper and salt, thyme or swbeet marjoram d
wet .mt.h milk or water. Baste about the turkey a ihin ’1 anh
thff 11?51de of which has been dredged with flour, and utc'gtt '
boil in cold water with a spoonful of salt in i;. Lelt) a Ilargz
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turkey simmer for two and a half or three hours. Skim it while
boiling. Serve with oyster sauce made by adding to 2 cupful
of the liquor in which the turkey was boiled the same quantity
of milk and eight oysters chopped fine. Season with minced
parsley ; stir in a spoonful of rice or wheat flour wet with cold
milk ; a tablespoonful of butter. Boil up once and pour into a

tureen.

TO ROAST A TURKEY.
MRS. S. CRAIGHEAD.

A turkey a year old is considered best. See that it is well
cleansed and washed. Salt and pepper it inside. Take a loaf
and a half of bakers’ stale bread for a good-sized turkey ; rub it
quite fine with your hands ; have in your skillet a lump of butter
as large as an egg (or a little more) ; cut into it one large white

onion ; let it cook a few minutes, but not get brown; then stir.

in your bread, one teaspoonful of salt, one of pepper; let it get
thoroughly heated. Put the turkey into 2 dripping-pan ; salt
and pepper the outside, and sprinkle a little flour over it. Put
ahout one coffee-cup of water in the pan; baste very frequently :
use a good, moderate oven ; roast about three hours, or three
and a half. Besureto keep up an even fire.

PLAIN, EXCELLENT STUFFING.
MRS, R. P. BROWN.

Take stale bread ; cut off all the crust; rub very fine, and pour
over it as much melted butter as will make it crumble in your

hand ; salt and pepper to taste.
TURKEY DRESSED WITH OYSTERS.

MRS, W. A, B.
Tor a ten-pound turkey take two pints of bread-crumbs, half
a teacupful of butter cut in bits (not melted), one teaspoonful
of sweet basil, pepper and salt, and mix thoroughly. Rub the
turkey well, inside and out, with salt and pepper ; then fill with
first a spoonful of crumbs, then a few well-drained oysters, using
half a can for the turkey. Strain the oyster liquor, and use to
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baste the turkey. Cook the giblets in the pan, and chop fine in

fhe gravy. A fowlof this size will require three hours’ cooking
in a moderate oven.

POTATO STUFFING.
MRS, J. HARRIS,

Take two-thirds bread and one-third boiled potatoes grated,

butter the size of an egg, pepper, salt, one egg, and alittle ground

sage. Mix thoroughly.

APPLE STUFFING.

Take half a pound of the pulp of tart apples which have been
baked or scalded ; add two ounces of bread-crumbs, some pow-
dered sage, a finely-shred onion ; and season well with cayenne
pepper.  This is a delicious stuffing for roast geese, ducks, ete.

CHESTNUT STUFFING,

Boil the chestnuts and shell them ; then blanch them and boil
until soft; mash them fine, and mix with a little sweet cream;
. ) -
some bread-crumbs, pepper and salt. Excellent for roast turkey.

BOILED CHICEEN POT PIE.
MRS. JAMES STOCKSTILL,

Cut up a good-sized chicken in all the joints; make a rich
crust or like soda biscuit; have ready a smooth pot; put in a
layer of the chicken at the bottom ; pepper and salt ; then small,
square pieces of dough, and then a layer of potatoes (quartered
if large) and small pieces of butter ; then another layer of chicken,
and so on. Put a crust over the top with a slit cut each way, s0
that you can turn back and add more water if necessary. Bef;re
putting it on fill the pot with boiling water and cover closely ;

~boil with a good fire one hour and a half, ’

-
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CHICKEN PIE.
MRS, W. R. S. AYRES,

Boil a chicken until it is tender (one a year old is best); peel
half-dozen potatoes while it is stewing. To make the crust, take
one quart of flour, one tablespoonful of baking-powder, a little
salt, half a teacupful of lard, and sufficient water to make a
stiff dough. Roll half the dough to the thickness of half an
inch; cut in strips and line the dish. Then put in half the
chicken and half the potatoes; season with butter, pepper, and
salt ; dredge well with flour, and put in some of the crust cut in
small picces. The other half of the chicken and potatoes put
in with butter, salt, and pepper, and dredge with flour as
before ; roll out the remainder of the dough for upper crust.
Before putting on the cover, fill the dish with boiling water ;
put in the oven immediately, and bake one hour.

_CHICKEN PIE.

MRS, JUDGE HOLT.

Stew chicken till tender ; season with one-quarter of a pound

of butter, salt, and pepper; line the sides of pie-dish with a rich
crust ; pour in the stewed chicken, and cover loosely with a
crust, first cutting a hole in the centre, size of a small teacup.
Have ready a can of oysters; heat the liquor; thicken with a
little flour and water, and season with salt, pepper, and butter
size of an egg. When it comes to a boil pour it over the oysters,
and about twenty minutes before the pie is done lift the top

- crust and put them in.

FRICASSEED CHICKEN.
MRS, }'OHN A. MCMAHON,

Stuff two chickens as if to boil; put in a pot; don’t quite
cover with water ; put them on two hours before dinner, Chop
an onion, some parsley, and a little mace ; rub a piece of butter

3
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twice as large as an egg with flour, and stir all in. Before dish-
ing, beat the yolks of six eggs and stir in carefully ; cook five
minutes.

TURKEY SCALLOPF.

Pick the meat from the bones of a cold turkey (without any
of the skin); chop it fine. Put a layer of bread-crumbs on the
bottom of a buttered dish; moisten them with a little milk ;
then put in a layer of turkey with some of the filling, and cut
small pieces of butter over the top; sprinkle with pepper and
salt; then another layer of crumbs, and so on until the dish is
nearly full ; add a little hot water to the gravy that was left from
the turkey, and pour over it. Then take two eggs, two table-
spoonfuls of milk, one of melted butter, a little salt, and
cracker-crumbs as much as will make it thick enough to spread
on top with a knife; put bits of butter over it, and cover with
a plate; bake three-quarters of an hour. About ten minutes
before serving, remove the plate and let the crust brown nicely.

TURKEY OR CHICKEN CROQUETTES.
MRS, S, GEBHART.

Mince turkey or chicken as fine as possible; season with
pepper, salt, a little nutmeg, and a very little onion, Take a
large tablespoonful of butter, two of flour, one-half glass of
cream ; mix, boil, and stir the meat in. When cold, take a
spoonful of the mixture and dip into the yolk of an egg; then
in bread-crumbs; roll lightly in your hand into the proper
shape, and fry in boiling lard deep enough to cover them.

CROQUETTES.
MRS. J. R. YOUNG, .

One sweet-bread ; one pound of chopped chicken ; half-pound
bread-crumbs ; pour on of boiling water enough to moisten
them ; add the yolks of two eggs; stir over the fire till quite
stiff, and set away to cool. Chop three teaspoonfuls of parsley,

_are cooked, but not broken.

MEATS. 35

three of thyme, three of onions, one of mace, one of nutmeg;
salt and cayenne pepper to taste; add half-pound of butter;
then beat in the mixture two eggs; mix well with hand ; shape
as pears ; dip in bread-crumbs and egg, and fry, in hot lard, a
light brown.

CROQUETTES.

Take the breast of two chickens, or as much cold, cocked
veal: beat in a mortar; add as much ham. Add parsley,
thyme, salt, and pepper to taste. Boil a pint of new milk, and
thicken it with a little lour. Put in the meat; boil it a short
time ; take it out, and sct it away to cool. Roll in grated
cracker, then in the yolk of an egg, and fry.

CURRIED CHICKEN.
LEWIS G, EVANS, '

Fry out, in the pot you make the curry, three large rashers
of pickled pork, and three onions sliced ; fry until the onions
are brown; cut the chicken into small pieces, and slice three
potatoes thin; add them to the pork and onions; cover well
with water ; cook until the chicken is done and the potatoes
have thickened the water; salt to taste. Slice two or three
more potatoes very thin; put two tablespoonfuls of curry
powder in a tumbler, and mix with water; add the potatoes,
and mix curry powder to the stew, and boil until the potatoes
Serve with rice. Green peas and
corn are a valuable addition. The above is for one extra large
chicken, or two of ordinary size.

STEWED CHICKEN WITH OYSTERS.
MRS. J. F. E.

Season and stew a chicken in a quart of water until very tender,
but not to fall from the bones. ‘Yake it out on a hot dish and
keep it warm ; then put into the liquor in which it was stewed a
lump of butter the size of an egg; mix a little flour and water,
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smooth, and make thick gravy; season well with pepper and
sait, and let it come to a boil. Have ready a quart of oysters
picked over, and put them in without any of the liquor; stir
them around, and as soon as they are cooked pour all over the
chicken.

TOMATO STEWED BEEF.

Scald the tomatoes; skin and quarter them, and sprinkle with
salt and pepper. Bury the meat in a stew-pan with tomatoes,
and add bits of butter rolled in flour, a little sugar, and an
onion minced fine; let cook until the meat is done and the

tomatoes dissolved into a pulp.

BEEFSTEAK SMOTHERED IN ONIONS.

MRS. SARAH S, CRANE.

Put in the skillet a little lard and the steak ; peel the onions;
slice and lay them over the meat i1l the skillet is full ; season
with salt and pepper; cover it tightly and put it over the fire.
After the juice of the onions has boiled away and the meat be-
gins to fry, remove the onions, turn the meat to brown on the
other side, then replace the onions as before. Be very careful
that they do not burn.

STUFFED BEEF-STEAK.

Take a flank or round steak; pound it and sprinkle with
pepper and salt then make a plain filling and spread it on the
meat; roll it up and tie closely. Put in a pot with a quart of
boiling water, and a lump of butter the size of an egg. Boil
slowly one hour, then put in a pan with the water in which it
was boiled, and bake until nicely browned, basting it frequently.
Dredge a little flour into the gravy, boil, and pour over th= meat.

POUNDED BEEF.

Boil a shin of twelve pounds of meat until it falls readily
from the bone ; pick it to pieces; mash gristle and all very fine;
pick out all the hard bits. Set the liquor away, and when cool
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take off all the fat; boil the liquor down to a pint and a half;
then return the meat to it while it is hot; add what salt and
pepper is needed, and any spice you choose. Let it boil up a
few times, stirring all the while. Put it into a mould or deep
dish to cool. Use cold, and cut in thin slices for tea, or warm
it for breakfast.

PRESSED BEEF.

MRS, G. ARNOLD.

Corn a bit of brisket (thin part of the flank or the top of the
ribs) with salt and pulverized saltpetre five days, then boil it
gently until quite tender. Put it under a heavy weight or a
press till perfectly cold. It is very nice for sandwiches.

.CORNED BEEF PICKLE.
MRS, J. F. SCHENCK.

Ten pounds of salt; three of sugar; one-fourth of ginger;
one-half of pulverized saltpetre; one ounce cayenne pepper ]
nine gallons of water.

CORNED BEEF.
MRS, J. F. EDGAR.

Take your beef, be it much or little, rub it over lightly with
galt, and put it in either an earthen or wooden vessel ; let it
stand two or three days, then take it out; throw away the
liquor ; cleanse the vessel, and put it back again. Makea pickle
of good salt that will bear up an egg; to about every four gal-
lons of liquor add two pounds of sugar and two ounces of pul-
verized saltpetre ; mix well together, and pour over the meat
until it is covered ; it must be kept under the brine.

SPICED BEEF.
MRS. J. A. MCMAHON.

For a twenty-five pound round take one and a half ounces of

pulverized saltpetre and a handful of brown sugar; pound and
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mix thoroughly; then rub the beef well with the mixture. Put
it into a tub as near the size of the round as you can get, and
let it remain forty-eight hours, during which time turn and rub
the beef twice. Then have prepared one and a half ounces of
ground pepper, two ounces of allspice, one of cloves, and three
or four good handfuls of fine salt; pound and mix the spice and
salt, and rub the beef with it; turn and rub it every day for a
week, taking care to preserve the pickle. It will be ready for
use in three or four weeks.

SPICED BEEF.
MISS BLOSSOM BROWN.

To twenty pounds of round beef take two and a half pounds
of suet, chopped very fine, and mixed with black pepper until it
is almost black. Mix with this one handful whole allspice, and
one of whole cloves; punch holes through the meat and stuff
with suet; sew up in a bag very tight, and cover well with a
brine made of four gallons of water, one and a half pounds of
sugar, two ounces of pulverized saltpetre, and six pounds of
common salt. It is ready for use in three weeks. Boil well,
and when cold remove the bag, and slice from the cut end.

VEAL OMELET.

Three pounds of finely-chopped veal; six rolled crackers ;
three eggs well beaten ; two large spoonfuls of cream ; one of
- salt; one teaspoonful of white pepper; use powdered sage,
thyme, or sweet marjoram if you like ; mix all well together ;
form into one or two loaves ; baste with butter and water while
baking. Bake one hour and a half, Fresh beef can be used in
the same way.

VEAL ROLL.

MRS. A, C. CLARK.

Two pounds of pork-steak ; three pounds of veal chopped fine;
ten crackers, rolled; one tablespoonful of thyme, summer savory,
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or parsley; six eggs; salt and butter. Mix thoroughly. Bake
one hour; then spread eggs and cracker over it and put in to
brown.

VEAL CUTLETS.

MRS. S. CRAIGHEAD.

Have a steak of first cut; pound and season it well ; cut the
outer edges ; then beat it into a good shape. Take one egg,
beat it a little; roll the cutletin it; then cover thoroughly with
rolled crackers. Have a lump of butter and lard mixed hot in

your skillet; put in the meat and let cook slowly ; when nicely’

browned on both sides, stir in one spoonful of flour for the
gravy ; add a half-pint of sweet milk, and let it come to a boil
salt and pepper, and grate a little.nutmeg on it.

VEAL CROQUETTES.
MRS. S. GEBHART,

Mince veal very fine; add one onion chopped ; mix half a
cup of milk with one teaspoonful of flour; piece of butter size
of a walnut ; cook until thickened, and stir into the meat; roll
into Dalls ; dip into a beaten egg and roll in bread-crumbs ; fry
in plenty of hot lard.

SCOLLOFED VEAL.

Take three veal-steaks; boil until very tender; take them out;
save the water in which they were boiled ; chop the meat up
very fine ; put into a deep dish alternate layers of the meat and
biead-crumbs ; salt and pepper each layer; use small lumps of
butter. When the bowl is pretty full, add the liquor, of which
there should be about a pint, and a teacup of milk; a pint of

‘bread-crumbs will be about enough. Cold roast veal, with the

stuffing and gravy, can be used in the same way.
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MARBLED VEAL.
MRS. D. A. BRADFORD.

Take some cold roasted veal; season with spice; beat in a
mortar. Skin a cold boiled tongue; cut up and pound it to a
paste, adding to it nearly its weight of butter; put some of the
veal into a pot, then strew in lumps of the pounded tongue ;
put in another layer of the veal, and again more tongue ; press
it down and pour clarified butter on top. This cuts very prettily,
like veined marble. The dressed white meat of fowls may be
used instead of veal.

IRISH STEW.

WINNIE.

Take mutton-chops (one for each person); cover well with
water, and let come to a boil. Pour off this and add more
water. Take a lump of butter the size of an egg, two table-
spoonfuls of flour, a teacupful of milk, with pepper and salt to
taste ; also potatoes and a small onion or two, if liked. Boil
all till the potatoes are done.

SWEET-BREADS.

Parboil the sweet-breads as soon as you get them. Remove
the tough parts carefully. Let them lie in cold water a short
time before using them, then have rolled crackers to rub them
in, and broil or fry as you choose.

SWEET-BREADS WITH TOMATOES.
MRS. JOHN A. MCMAHON,

Take two large parboiled sweet-breads ; put them into a stew-
pan with one and a half gills of water, and season with salt,
cayenne and black pepper to taste. Place them over a slow fire.
Mix one large teaspoonful of browned flour with a small prece of
butter, to which add a leaf of mace. Stir the butter and gravy
well together, After letting them stew slowly for half an hour,
set the stew-pan into a quick oven, and when the sweet-breads

MEATS. 41

are nicely browned, place them on a dish. Pour the gravy into
half a pint of stewed tomatoes thickened with one dessert-spoon-
ful of flour and a small piece of butter, and seasoned with salt
and pepper; strain it through a small wire sieve into the stew-
pan ; let it come to a boil and stir until done, then pour it over
the sweet-breads and send it to the table hot.

SWEET-BREADS WITH MUSHROOMS.

Parboil sweet-breads, allowing eight medium ones to a can of
mushrooms. Cut the sweet-breads about half an inch square;
stew until tender. Slice mushrooms and stew in the liquor for
one hour, then add to the sweet-breads a coffee-cup of cream,
pepper and salt, and a tablespoonful of butter. Just before
serving, throw quickly in two tablespoonfuls of Madeira wine.

Sweet-breads broiled, and served with a dressing of green peas,
make a very nice dish.

FRIED LIVER.
MRS. G.

Cut the liver in pieces an inch thick; steam fifteen minutes ;
have frying some slices of pickled pork; when done take out
the pork and fry the liver in the hot grease a nice brown; add
a little flour and water to the gravy, cooking a few minutes; pour
over the meat, and serve ; pepper and salt to taste.

_ MOCK TERRAPIN,.

Half a calf's-liver, seasoned and fried brown ; hash it, not
very fine, and dredge it thickly with flour. Take one teaspoon-
ful of mixed mustard ; a pinch of cayenne pepper; two hard-
boiled eggs, chopped fine ; a piece of butter the size of an egg;
one teacupful of water ; and boil together a minute or two.

DRIED LIVER.
MRS. W. A, B.
Allow a beef’s-liver to remain in corned-beef brine for ten days.
Hang it up ten days to dry. Slice thin and broil, or fry in butter

e
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BOILED HADM.
MRS, P. P, LOWE,

Scrape off the outside gently; soak in cold water for three
hours, if the ham is small, or over night if it is large. Take
the ham from the water ; wipe it dry, and place it in a boiler
large enough to hold it without bending, and cover with cold
water. Throw in six cloves, four small onions, and a handful
of parsley; boil gently four hours for a medium-sized ham.
When boiled, take out and trim removing the rind and the
small bone at the large end, by breaking it off carefully without
tearing the meat. After the ham is trimmed, put it in the oven
for from one-half to one hour, basting it frequently.

BAKED HAM.

A ham of sixteen pounds to be boiled three hours slowly ; then
skin, and in the fat rub half a pound of brown sugar ; pour over

it a gill of wine, and cover with bread-crumbs. Bake for two
hours, basting with wine.

HAM SANDWICHES.
MRS. J. W, 5.

Chop fine some cold dressed ham, and mix with it a teaspoon-
ful of chopped pickle, one of mustard, and a little pepper. Beat
about half a pound of butter Lo a cream, and then add the ham
and seasoning. Spread on thin slices of bread, and place
between them bits of cold roast beef, mutton, chicken, or quail.

TRAVELING LUNCH.

MISS HATTIE BROWN.

Sardines chopped fine ; also a little ham ; a small quantity of
chopped pickles; mix with mustard, pepper, catsup, salt, and
vinegar ; spread between bread nicely buttered. To be like jelly-
cake, cut in slices crossways. Will keep fresh some time.

R A RN S
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SANDWICHES.

MRS. REBECCA BUCK.

Rub one tablespoonful of mustard into one-half pound of
sweet butter ; spread on thin slices of bread ; cut boiled ham

very thin, and place in between two pieces of the bread.

HASH.

Take cold beef of any kind ; cut very fine; then take about
one-third mashed potatoes; warm, season, and pound all to-
gether in a stone crock ; cut in slices and brown in butter. ’

CRACKER HASH.

MRS. D, W. 5.

To one pound of cooked beef chopped fine take seven crackers
(rolled). First cook the meat in a little water a few minutes,
seasoning with salt and pepper; then stir into the crackers and
pour all into a pudding-dish; if too dry, add a little water.
Take a piece of butter size of a walnut, and cut in small pieces
over the top of the dish. Bake about twenty minutes, or until
quite brown. Serve in the same dish.

HAM BALLS.
Beat together two eggs and half a cupful of bread-crumbs;

chop fine some bits of boiled ham, and mix with them ; make

into balls, and fry a nice browm.

FRIED PATTIES.

Mince a little cold veal and ham, allowing one-third ham to
two-thirds veal ; add an egg boiled hard and chopped fine, and
a seasoning of pounded mace, salt, pepper, and lemon-peel;
moisten with a little gravy or cream. Make a good puff paste;
roll rather thin and cut into round or square pieces; put the
mince between two of them, pinch the edges to kéep in the
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gravy, and fry a light brown. They may also be baked in patty-
pans; in that case they should be brushed over with the yolk of
an eyg before they are put in the oven.

SCRAMI?LED EGGS WITH BEEF.

Chip dried beef very fine; put equal parts of lard and butter
in a skillet; when hot put in the beef; heat up a few minutes,
stirring to keep from burning; break up some eggs in a bowl;
season and stir in. It will require but a few minutes’ cooking.

OMELET, OR FRENCH EGG CAKE.
E.C.

Beat up thoroughly six eggs, a teaspooniful of sweet cream or
milk, and a little salt. Fry in a pan in which there is one-half
otnce of melted butter, over a quick fire. In order that the
omelet may remain soft and juicy, it is necessary that the pan
should be hot before the eggs are poured in. During the frying
move the pan continually to and fro, so that what is below may
always come on top again. Continue this until there is a cake
formed, then let it remain still a moment to give it color. Turn
out on a dish, and serve immediately.

FRENCH OMELET.

One quart of milk; one pint of bread-crumbs ; five eggs; one
tablespoonful of flour; one onion, chopped fine; chopped pars-
ley ; season with pepper and salt. Have butter melted in a
frying-pan ; when the omelet is brown, turn it over.
it when served.

Double

o

" pan in a larger one of boiling water.
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SAUCES AND CATSUPS.

DRAWN BUTTER (FOR SAUCE).
MRS, R. P. BROWN,
One-quarter pound of butter; rub with it two teaspoonfuls of
flour. When well mixed, put in a sauce-pan, with one table-

spoonful of water and a little salt. Cover it, and set the sauce-
Shake it constantly till

completely melted and beginning to boil. If the pan containing
the butter be set on coals, it will oil the butter and spoil it. A
great variety of sauces, which are excellent to eat with fish,
poultry, or boiled meats, can be made by adding different herbs
to melted butter.
QURRY POWDER,
FOR GRAVIES FOR DUCKS AND OTHER MEATS.

MRS. D. W. 5.

Mix an ounce of ginger; one of mustard ; one of black pep-

- per; three of coriander seed ; three of tumeric; quarter of an

ounce of cayenne pepper; half an ounce of cardamom ; half
an ounce of cumin seed and cinnamon. Pound the whole very
fine ; sift, and keep it in a bottle corked tight.

CELERY SAUCE.

As this sauce is to be used for boiled chicken or turkey, put a
good handful of celery, tied up in a bunch, into the pot with the
fowl. When quite soft take it out, chop it fine, and mix with
rich drawn butter and some of the water in which it was boiled.
Season with pepper and salt, and stew all together.

e
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TOMATO CATSUP.
MISS PERRINE.

Take one gallon of strained tomatoes; four tablespoonfuls of
salt ; one and a half of allspice; three of mustard ; eight pods of
red pepper. Grind the articles fine. Simmer slowly in strong
vinegar three or four hours, then strain through a hair sieve,
and bottle. Enough vinegar should be used to have half a
gallon of liquor when the process is over.

TOMATO CATSUP.

MRS. H. L. BROWN.

- Cut up ripe tomatoes; boil soft and strain; put them on again
and boil half down. Then to every three and a half gallons of
juice put twelve tablespoonfuls of salt, six of pepper, one of
allspice, one of mustard, one of mace, one-half of cloves, one
of ginger, six small pods of red pepper chopped fine; boil hard
one hour.

- TOMATO CATSUP.
MRS, E. F. S. N

To one and a half bushels of tomatoes use the following spices:
Three papers of cloves, two of allspice, a little cayenne pepper,
and plenty of black pepper and salt, and a pint of vinegar to
each gallon. Tieupa few onions in a bag, and beil with the
catsup. Boil half down.

COLD TOMATO CATSUP.
MRS. BIERCE.

One-half peck tomatoes, run through a sieve; one teacupful
of sult; one of mustard-seed; six red peppers; three table-
spoonfuls of pepper; one-half, gallon of vinegar; piece of horse-
- radish ; one teacupful of nasturtions; half a cup of celery-seed.
Do not cook, but seal tight in bottles.

e i e '

TOMATO MUSTARD.

Take one peck of tomatoes; cut them into a porcelain kettle ;
boil until soft ; rub through a sieve ; put the pulp back in the

- kettle, and boil until quite thick. Take one teaspooniul of ¥

cayeune pepper, ong of white, half a one of cloves, two of
mustard, one tablespoonful of salt. Let all boil together a
few minutes, then stir in half a pint of vinegar. When cool,

bottle and cork tightly.
FOR MIXING MUSTARD.

MRS. L. MOORE.
Three teaspoonfuls good mustard ; one teaspoonful salt ; half
teaspoonful pepper; two tablespoonfuls brown Sugar, rolled ;
mix with hot vinegar. Better after the first day.

MIXED MUSTARD.

Two tablespoonfuls of dry mustard ; one teaspoonful of salt;
one teaspoonful of brown sugar. Mix to a thick paste with
oil, and then to a proper consistency with vinegar. Let stand

twenty-four hours before using.

CUCUMBER CATSUP.
MRS. WILLIAM BOMBERGER.
Take three dozen large cucurnbers, three white onions; grate
all to a pulp; drain through a sieve several hours; add to the
pulp salt, pepper, ‘and good vinegar. Seal up in bottles.

WALNUT CATSUP.
MES. E.

‘Take young, tender walnuts ; prick them and place in a jar
with sufficient water to COVEr them; add a handful of salt to
every twenty-five walnuts. Stir them twice a day for fourteen
days ; drain off the liquor into a kettle ; cover the walnuts with
boiling vinegar; crush them to a pulp, and strain through a’
cullender into the juice. For every quart, take two OUNCES each
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of white pepper and ginger and one each of cloves and grated
Eutmeg, a pinch of cayenne pepper, a small onion minced

ne, and a teaspoonful of celery seed tied in muslin. Boil all
together for one hour. When cold, bottle. ‘

MUSHROOM CATSUP,

Put the mushrooms in layers, with salt sprinkled over each
layer. Let them stand four days. Then mash them fine, and
to every quart add two-thirds of a teaspoonful of black peivper

2

and boil in a stone jar, set in boiling water, two hours. Strain -

without s1queezing,‘ boil the liquor; let it stand to cool and
settle.  Then bottle and cork tight, and set in a cool place.

WILD PLUM CATSUP.

MRS. ADMIRAL SCHENCK,

To t(f['l pounds of plums take five pounds sugar. Boil, mash
and strain the fruit; and to every quart of juice add rathér mor;
than one-half pint of vinegar; add cinnamon, cloves, and nut-
megs ; boil fifteen minutes, and put into bottles. ’

GOOSEBERRY CATSUP.
' MRS, E. ROHRER,

'_To five pounds of berries put two and a half pounds of sugar;
boil down as thick as apple-butter ; add cinnamon and cloves t(;
tas.te; a pinch of salt; one pint of vinegar; strain through a
hair sieve. ¢

CURRANT CATSUP.
MRS. JOHN DAY,

T.wo quarts of currant-juice ; three pounds of sugar; one pint
of vinegar; one tablespoonful each of cinnamon, cloves, pepper,
allspice, and nutmeg ; boil twenty minutes. PR

GRAPE CATSUP.

%

MRS, J. D. LOOMIS, =
; Ten pints of grapes; two pounds of sugar; one pint of vine-
gar; one ounce cloves; one ounce cinnamon. Put the vinegar

SRV
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boil fifteen minutes; then squeeze the pulps
il a few minutes; then warm
put the skins

and sugar together ;
of the grapes out of the skin and bo
the pulps and rub the seeds out in a cullender;
and pulps together and add them to the vinegar and sugar; boil

the whole twenty minutes.

CHILI SAUCE.

MRS. R. P, BROWN,

—

Six good-sized onions; twelve green pep\pers ; three dozen
ripe tomatoes peeled and chopped ; three or four tablespoonfuls
of fine salt. Stew all together gently several hours, until soft

and beginning to thicken ; seal hot. .

CELERY VINEGAR.

Pound two large spoonfuls of celery-seed fine; put it in a
quart bottle and fill up with sharp vinegar; it must be closely
corked. The same steeped in brandy is nice for flavoring
SOups. ‘

CELERY SOY.

MRS, ]. MOREHEAD,

One peck of tomatoes boiled ; one teacup of salt; one-half
teacup of fine white pepper; one teaspoonful cayenne pepper;
four onions chopped fine; one pound sugar. Boil one hour,
and just before removing from the fire add a quart of good,
sharp vinegar. When cold, add a half cup of celery-seed, L~
rolled; two tablespoonfuls ground cloves and allspice. Let
stand one night ; then press through a sieve, and bottle closely.

TO KEEP HORSE-RADISH ALL WINTER.

Have a qﬁamity grated while the root is in perfection ; put
in bottles; fill up with strong vinegar and keep tightly corked.

4
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VEGETABLES.

; ENDEAVOR to have your vegetables as fresh as possible.  Wash

them thoroughly, and cut out all the decayed parts. Lay them

in cold water until you are ready to use them.

" Vegetables should be put on to cook in boiling water and salt.
ever let them stand after coming off the fire; put them instantly

into a cullender, over a ili i
pot of boiling water, if yo
them back for dinner, ) o have to keep

Peas, beans, and asparagus, if young, will cook in twenty-five

or thirty minutes. Tt iled i
or hey should be boiled in a good deal of salt
Cauliflower should be w 1
‘ ; rapped in a cloth, when boi
served with rich drawn butter. , oried and
Pofita.to-.water is thought to be unhealthy; therefore do not boil
atoes 1n soup, but in another vessel, and i
e ,and add them to it when

BAKED TOMATOES.

Fill a deep pan with ripe tomatoes (as many as will lié on the
bf{}rtom); round out a hole in the centre of each, and fill u '
with bread-crumbs, butter, salt, pepper, and a little s’ugar Put .
teacupful of water in the pan to prevent them from b.urn' ;
Bake brown, and send to the table hot. o

BROILED TOMATOES.

.Take smooth, flat tomatoes; wipe and sct them on a gridiron
with the stem-side down, over live coals. When this is brow ’
turn Fhem and let cook until quite hot through ; place them onn;
hot dish. To be dressed, when eaten, with butter, pepper, and salt.
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SCOLLOPED TOMATOES.
Put alternate layers of sliced tomatoes and Dbread-crumbs into
a bread-pan. Season with sliced onion, butter, pepper, and
salt ; and bake for one hour.

FRIED TOMATOES.

Slice. tomatoes quite thick; ~pepper and salt them; roll in
flour; and fry in equal parts of butter and lard. Put them in a
dish tobe ferved ; keeping very hot. A little flour and butter
mixed ; stir into the skillet with a cup of milk; boil until well
thickened ; pour over the tomatoes.

SLICED TOMATOES.
Scald ripe tomatoes; let them stand in cold water fifteen
minutes ; then take off the skin, and slice in a dish garnished

with sweet peppers.
TOMATO SALAD.

Slice tomatoes, and serve with mayonnaise salad-dressing.

STEWED CORN.
‘ KATE P. BROWN., !

Cut the corn from the cobs; boil the cobs ten or fifteen
minutes ; then take them out and put the corn jnto the same
water. When it is tender, put in some milk; season with butter,
pepper, and salt. - Just before setving, stir in beaten eggs, allow-
ing three eggs to a dozen ears of corn; one pint of milk to a

quart of corn.
SUCCOTASH.

KATE P. BROWN,

Put Lima beans on to boil soon after breakfast ; let them get
well done. Have the corn boiling in a separate pot. When
done, cut the corn off the cobs, and have twice as much corn
as beans ; put the corn with the beans, and let them boil.  Just
before serving, put in a little butter, pepper, and salt.
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GREEN CORN PUDDING.
MRS. JAMES STOCKSTILL.

Four ears of green corn cut down fine; two eggs; one pint
of milk; butter size of an egg; three tablespoonfuls of flour;
salt and pepper; beat well together; bake one hour. To be
served as a vegetable.

CORN OYSTERS. .

To one quart of grated corn add three eggs andethree or four
grated crackers; beat weil, and season with salt and pepper;
fry in butter or lard. If the corn is young and juicy, more
crackers may be needed ; drop in the pan with a spoon. o

CORN FRITTERS. /
MRS, P. P. LOWE,

One dozen ears of corn when it first comes, or a half-dozen
ears after it is grown. Cut the grains down the middle of each
row, and cut carefully off the cob. If the grains are large, chop
them a little with the chopping-knife after they are cut off. Add
to the corn and mix well the yolks of two eggs, half a cup of
sweet milk, a lump of butter the size of a walnut, a pinch of
salt, pepper, and a small cup of flour; lastly, beat to a stiff {roth
the whites of the eggs. Fry a nice brown on both sides in a
skillet with fresh lard, and serve hot.

BOILED ONIONS.

Boil in four waters and drain off; pick to piecés with a fork
as they cook. Mix a little flour and butter together, and put in

two tablespoonfuls of warm milk ; boil and pour over the onions; -

season well.
BOILED TURNIPS,
MRS, MCM., '
Boil turnips in a good deal of salt water ; when soft, drain off
the water and put them in a skillet with cream and butter, and
let them simmer.
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GREEN PEAS.
KATE P. BROWN.

Put the hulls in a pot; cover them with water and boil thor-
oughly ; then strain and put the peas in the same water, and let
boil until tender. When ready to serve, put in some butter and
pepper, a pinch of salt, and the least bit of sugar.

FRICASSEED PEAS.
, MRS, ELIZA PIERCE.

Put the peas in a pot; boil till soft; season with salt, pepper;
add a cup of milk and a small cup of butter; a tablespoonful of
flour in the milk. When ready to serve, add the yolks of two
eggs in a cup of milk or cream.

STRING BEANS.

Get them young and crispy ; break off both ends, and string
them ; break in halves, and boil in water with a little salt until
tender ; drain free from water, and season with pepper; add

* butter and a spoonful of cream or milk, and boil a few minutes.

COOKING BEANS.

FROM MOORE'S '* RURAL NEW YORKER.”
If, my dear Rural, you should ever wish
For breakfast or dinner a tempting dish
Of the beans so famous in Boston town,
You must read the rules I here lay down.
When the sun has set in golden light,
And around you fall the shades of night,
A large, deep dish you first prepare ;
A quart of beans select with care;
And pick them over, until you find
Not a speck or a mote is left behind.
A lot of cold water on them pour
Till every bean is covered o’er,
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And they seem to your poetic eye
Like pearls in the depth of the sea to lie;
Here, if you please, you may let them stay
Till just after breakfast the very next day,
When a parboiling process must be gone through
(I mean for the beans, and not for you};
Then if, in the pantry, there still should be
That bean-pot, so famous in history,
With all due deference bring it out,
And, if there’s a skimmer lying about,
Skim half of the beans from the boiling pan.
Into the bean pot as fast as you can ;
Then turn to Biddy and calmly tell her
To take a huge knife and go to the cellar;
For you must have, like Shylock of old,
¢ A pound of flesh,”’ ere your beans grow cold;
But, very unlike that ancient Jew,
Nothing but pork will do for you.
Then tell once more your maiden fair,
In the choice of the piece to take great care,
For a streak of fat and a streak of lean
Will give the right flavor to every bean!
This you must wash, and rinse, and score,
Put into the pot, and round it pour
The rest, till the view presented seems’
Like an island of pork in an ocean of beans;
Pour on boiling hot water enough to cover
The tops of the beans completely over,
Shove into the oven and bake till done,
And the triumph of Yankee cookery's won !

BARKED BEANS,
MRS, A, C. COBURN.
Three pints of beans and half a pound of salt pork ; put beans
to socak over night; next morning put them in a vessel with a
gallon of soft water and half a teaspoonful of soda; let simmer
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slowly until thoroughly swelled, but not bursted ; then lift them

out with a perforated skimmer into a pan with clear hot water.
Set them on the stove where they will keep hot, but not Dboil ;
then pour boiling water over the pork; scrape the rind and
score it; lay it in a flat stone crock kept for that purpose; put
the beans in all around it; add one tablespoonful of butter and
two of molasses; fill up with boiling water ; bake four or five

hours.

TO COOK ASPARAGUS.
MRS, JAMES STOCKSTILL.

Cut off all the tough parts and lay the bunches in a pan ; cover
with boiling water and let them cook slowly half an hour. Ten
minutes before they are done, add a little salt. Have ready two
or three slices of toasted bread. Butter well, and put a table-
spoonful or two of liquor over it ; take the asparagus up carefully
and lay it on the toast; mix a piece of butter thoroughly with a
little flour; add pepper and salt, and stir into the liquor and

pour over the asparagus.

NEW POTATOES.

Scrape and wash new potatoes; put in a sauce-pan with hot
water ; when done, pour off the water; set them on, top of the
stove a few minutes to steam ; put in a lurap of butter size of an
egg, two tablespoonfuls of cream ; season with salt and pepper;
boil a few minutes. Shake the pan to keep them from burning.

STEWED POTATOES.
Boil the potatoes, and cut into thin slices ; make a dressing by
mixing one tablespoonful of melted butter with a little flour and
a cupful of cream; add the yolk of an egg and 2 little chopped

2
parsley.  Stir up with potatoes, and serve immediately.

POTATO BALLS.

MRS. R, P. BROWN.
Mix mashed potatoes with the yolk of an egg; roll into balls,
and flour them; or cover with egg and bread-crumbs., Fry them
in clean drippings, or brown in a Dutch oven. |

-
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POTATO PUFFS.
MRS, W, A. FPHELPS,

Take two cupfuls of mashed potatoes, and stir in two table-
spo?nfuls of melted butter; beating to a white cream before
adding anything else. Then put with this two eggs whipped
very light, and a teacupful of cream or milk; salting to taste
Bea.t all well; pour into a deep dish; and bake in a quick over;
until brown.

POTATO FRITTERS.

.ICI){ne cupful of mashed potatoes; two eggs; one-half pint of
milk ; one tablespoonful of flour, and 1 i
el 1 ump of butter. Drop in

POTATO CROQUETTES.
MISS HOTCHKISS,

'.I‘.ake six potatoes; peel, and cut in small pieces; cover with
boiling water ; when soft, strain off the water, and pass through
a cullender ; mix three eggs (one at a time) with the potatoez ;
add two tablespoonfuls of bread-crumbs and a little salt ; placé
all over the fire, and stir constantly. When thoroughly ,mixed,

]takc;: off the fire, and set to cool. Roll into balls, and fry in hot
ard.

SARATOGA POTATOES.

MES. D. W. 8,
. Take four large potatoes (new ones are best); pare, and cut
into thin slices on a slaw-cutter ; put them into salt W,ater and
letl stand while breakfast is preparing. Then have re:;d , a
skillet of boiling lard. Take a handful of the potatoes sque)eze
the water from them, and dry in a napkin; separate t,he slices
and drop into the lard, being careful that the pieces do not
adhere to each other. Stir with a fork till they are a light
brown color. Take them out with a wire spoon, and drain’
well before putting into the dish. Do not put more than a
handf;ll into the lard at a time. Do not cover the dish WheIcl
served.
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CABBAGE A LA CAULIFLOWER.
MES. R. P. BROWN.

Cut the cabbage fine, as for slaw; put it into a stew-pan;
cover with water, and keep closely covered ; when tender, drain
off the water; put in a small piece of butter with a little salt;
half a cup of cream, or one cup of milk. Leave on the stove
a few minutes before serving.

CREAM CABBAGE.
MRS, CHARLES SPINNING.

Beat together the yolks of two eggs; one-half cup of sugar;
one-half cup of vinegar; 2 piece of butter the size of an egg;
salt, and a little cayenne pepper. Put the mixture in a sauce-
pan, and stir until it boils ; then stir in one cup of cream. Let
it boil, Pour it over the cabbage while hot.

STEAMED RICE.

One large cup of rice; pick it over and wash thoroughly, and
drain; put it in a bucket and cover closely; set in boiling water;
don’t stir while cooking. Steam ¢ill soft. Season, and eat while
warm, with cream.

BOILED RICE.
MRS, W. R. S, AYRES.

Take one cup of rice in half a pint of water, and put on to

boil ; when the rice has absorbed the water, put in one pint of
sweet milk, and let boil three-quarters of an hour ; don’t stir
while cooking.
RICE CROQUETTES.
Take cold boiled rice; add three eggs, with sugar and lemon-
peel to your taste. Make into oval balls; rub with Dbread-
~crumbs, and dip them in beaten egg. Fry in butter; when
done, sprinkle sugar over them.

T ——
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FRIED EGG-PLANT.

Cut in slices, and lay in salt and water for one or two hours ;
wipe dry, and season with pepper and salt; dip the slices into
yolk of egg and grated bread-crumbs. Fry in butter till brown.

TO COGK EGG-PLANTS.

IIATTIE B. BROWN,

Slice, pare, and parboil; mash, and season with butter, salt,
and pepper; one egg to a plant; about two tablespoonfuls of
flour ; milk enough to make a batter. Drop a spoonful at a

_ time into hot lard, and fry like fritters.

STUFFED EGG-PLANT.
MRS. §. CRAIGHEAD.

Take a full-grown egg-plant; cut it in two lengthwise; take
all the inside out (leaving the skin about half an inch thick);
chop it quite fine ; mix with it about as much bread-crumbs as
you have of egg-plant; salt and pepper to taste; one teaspoontul
of sugar. Have ready a tablespoonful of butter in a skillet, and,
when hot, put in the mixture, and let it cook about ten minutes,
stirring it occasionally. Then return it to the shells; put in the
oven, and bake about half an hour. Serve in the shells.

OYSTER-PLANT.
MRS. GEO. L. PHILLIPS.

Wash and scrape; cover with water and a little salt. When
tender, pour off the water; chop them up immediately, or they
will turn black; put inte a kettle; add half a pint of cream, one
teaspoonful of flour, a lump of butter., Pour over, and let come
to a boil,

FRIED OYSTER-PLANT.

Parboil oyster-plant ; scrape off the outside ; cut it in slices;
dip it into beaten egg and fine bread-cruinbs ; fry in hot lard.
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FRIED OYSTER-PLANT, No. 2.

Scrape the roots, and boil in water, with a little salt, until
tender; drain and mash them; put-in a small lump of butter and
one egg; season with pepper and salt; add flour ?nough to make
them stick together. Make into cakes, and fry in butter.

BOILED HUBBARD SQUASH. .
MRS, EVANS,

Skin, and cut up in long slices; put in a pot, with poir'lts
down ;,boii #i1] tender ; pour off water, and drain ; mash, with
butter and salt.

BAKED SQUASH.
Cut in squares, leaving on the rind, and bake in the oven
like sweet potatoes. 7 :
SPINACH.
E. C.B.
After being carefully washed, stuff it into a sauce-pan, without

any water; sprinkle over a little salt, and cover closely; shake
occasionally while cooking. When tender, drain it, and serve

with drawn butter.
GREENS. ‘

Boil beet-tops, turnip-tops, spinach, cabbage-sprouts, poke.-
sprouts, dandelion, and lamb’s quarters in salted water until
they are tender; drain in a cullender, pressing hard. Serve
them, garnished with hard-boiled eggs cut in slices.

BROILED MUSHROOMS.

Cut off the stems and peel off the skins of the mushrooms;
put them on the gridiron, hollow side up; put a little butter,
pepper, and salt on each ; cook over hot coals a few minutes;
do not turn. Serve hot, with a little more butter.

s
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STEWED MUSHROOMS.

Prepare as above; put them in a stew-pan, with a little water
and salt; simmer slowly bhalf.an hour; add butter, a little flour
¢ ]

pepper, and two tablespoonfuls of cr i
G eam. Boil u
serve on toast. ' B SR

& MACARONI AS A VEGETABLE.
MRS. R, P. BROWN,

Simmer one-half pound of macaroni in plenty of water till
tender, but not broken ; strain off the water. Take the yolk
ofAﬁve and the whites of two eggs; one-half pint of crgam?
white meat and ham, chopped very fine; three spoonfuls of,
gr.atz‘ad cheese ; season with salt and pepper; heat all together
stirring constantly. Mix with the macaroni; put ifi a buttereé
mould, and steam one hour. It is quite as good baked.

BAKED MACARONI.'

Boil lmlf. a pound of macaroni until quite soft; put it into a
vegetab{le-dlsb with a little mustard, pepper, and salt, a small
piece of butter, and some grated chee

: se. Bake t {

B en or fifteen

s
.
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SALADS.

CHICKEN SALAD.
MISS L.

EicHT eggs ; one pint of vinegar ; one-half pound of butter;
three tablespoonfuls of olive oil ; sixteen teaspoonfuls of made
mustard ; one teaspoonful, each, of red and black pepper. Beat
he eggs very light; stir in a tablespoonful of salt; add one-
hall pint of vinegar, one-half pound of melted butter; set the
jar in a pot of boiling water ; stir well till cooked to a good
thickness ; take off the fire, and stir in the rest of the vinegar;
then add the pepper, mustard, and oil. This quantity is suffi-
cient for three chickens or one turkey. After boiling the
chickens, chop up, not too fine; take equal quantities of celery
and chicken ; put in cabbage, if you like it.

CHICKEN SALAD.
MRS. G. L. PHILLIPS.

Tor one chicken use six eggs, and twice as much celery as
chicken. Beat the eggs separately; one heaping teaspoonful
of mustard in yolks ; one and a half cups of vinegar; oné large
spoonful of sugar; lump of butter the size of an egg; 2 little
cayenne pepper. Cook the dressing same as custard. Save a
little for the top.

MAYONNAISE SALAD DRESSING.

MRS, E. F. STODDARD, ;

Into the yolk of one raw egg stir all the olive oil it will hold ;

if dropped in very slowly, half a pint of cil can be used ; season
with cayenne pepper, salt, and mustard.

i gl S
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CHICKEN SALAD.

MRS. R, R. DICKEY,

To one pint of chopped chicken take one pint of chopped
celery; a heaping teaspoonful of mustard ; one and a half tea-
cupfuls of vinegar, one tablespoonful of sugar, and one of melted
butter; five eggs beaten separately ; a pinch of cayenne pepper
Salt to taste, Mix sugar, vinegar, mustard, and eggs together,.

and scald the dressing as :
- you would float.
will Bl 2 piboens: oat. One large chicken

SALAD DRESSING.
MRS. G. L. PHILLIFS.

One teacupful of vinegar; put it on to boil; yolks of three
eggs beaten with a dessert-spoonful of flour ; six mustard-spoon-
fuls of mixed mustard, a pinch of cayenne pepper, three
tablespoonfuls of white sugar and three of salad oil. T:vo tea-
spoonfluls‘ of salt. Beat all together, and let cook until it thick-
ens, stirring all the time.

SALAD DRESSING.
‘ MRS, J. H. PIERCE.

Rub till smooth the yolks of five hard-boiled eggs; add five
tablespoonfuls of rich, sour cream, thick enough ts }ieap upon
t.he spo.on ; season with salt, pepper, plenty of mustard, and but
little vinegar. Serve upon lettuce alone; or add cold,chicken_
or any delicate meat or fish cut small. ’

MUSTARD CABBAGE.
MRS. A, F. PAYNE.
Beat one egg with a tablespoonful of sugar; mix one tea-
spoonful of mustard in one-half teacupful of vinegar; add this
to the egg and sugar, and boil until it is quite thic,k, stirring
:illtzléf time ; pour while hot over finely-cut cabbage, previously

.
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LETTUCE SALAD.
MRS, A, L. STOUT.

Cat two bunches of lettuce; mix two tablespoonfuls of mus-
tard, two of catsup, one of horseradish, with yolks of two eggs,
and butter the size of an egg; 2 little vinegar ; chop the whites
of the eggs, and mix all together.

CELERY SALAD.

MRS. J. R. YOUNG,
One head of cabbage ; three bunches of celery ; chopped very

hne. Take one teacupful of vinegar; a lump of butter the size
of an egg; yolks of two eggs; one teaspoonful mustard ; one

.ot salt; a pinch of cayenné pepper ; two teaspoonfuls of sugar.

Mix these well ; put the mixture on the stove and heat it until
it thickens ; stir it all the time; when cold, add two tablespoon-
fuls of rich, sweet cream. Pour this over your salad ; and if it
does 1ot make it moist erough, add a little cold vinegar.

POTATO SALAD.
MRS, A, L. STOUT.

Take two large potatoes; boil with the skins on; boil two
onions. When all is cold, cut the potatoes about half an inch
square,, cut the onions very fine; mix with them a handful of
parsley, cut into little pieces; also one large bunch of celery,
chopped. Put all together ; then add pepper and salt, and wet
with about half a teacupful of vinegar.

POTATO SALAD.
MRS. CADY, INDIANAPOL‘IS.
Boil four potatoes; peel and slice; add half of a small onion,

cut fine; two small bunches of celery, chopped fine; also whites
of two hard-boiled eggs. The yolks mixed with mustard, oil,

vinegar, pepper, and salt to taste.
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CELERY SLAW.

{185 DRYDEN.

Qne-ha]f‘ head of cabbage; one bunch of celery; two hard-
boiled eggs, all chopped fine.  Mix with it two teaspoonfuls of
sugar, two of mustard, one-half of pepper and salt. Moisten
with vinegar,

COLE-SLAW,

MRS, DR, MCDERMONT.

Pl?t two large spoonfuls of cream on to boil, with a wineglass
of vinegar ; beat the yolks of three eggs, and stir in the cream;
h.:t it boil 2 moment, then set away to cool. Chop fine a smalli
sized head of cabbage, and sprinkle it with salt, pepper, and
mustard. Add the egg-mixture just before serviné, ’

COLE-SLAW,
MRS, WM. CRAIGHEAD,

Beat the yolks of two eggs; and half a pint of cream or rich
m.iik; two tablespoonfuls of sugar; one of mustard; four of
vinegar; one teaspoonful celery seed ; two teaspoonfuls salt; a
little cayenne pepper; a plece of butter size of a walnut. Pc,)ur
the mixture into a sauce-pan ; stir constantly, until it boils.
Cho? your cabbage fine, and pour the mixture over while hot.
Let it stand until cold, before sending to the table.

DRESSING FOR HOT SLAW,
MRS, D. W. IDDINGS,
Yolks of two eggs, well beaten; one teaspoonful of salt and
pepper; one tablespoonful of sugar; three of melted butter;

i.rour of vinegar; two of water. Let come to a boil. Then put
in the cabbage and boil.
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PLES.

PASTRY,
MRS. ELIZA PIERCE.

Owg and a quarter pounds of flour; one pound of shortening
(two-thirds butter and one-third lard); wet sufficiently with cold
water and mix with a knife, stirring as little as possible.  This
quantity will make five pies.

CELEBRATED PUFF PASTE.
MRS, JEROME BUCKINGHAM.

One pound of flour; one pound butter and one egg. Mix
the flour with an egg and a lump of butter the size of an egg
to a very stiff paste with cold water; knead well for ten or
fifteen minutes; divide the butter into six equal parts; squeeze
the buttermilk all out of the butter; roll the paste, on which
spread one part of the butter, dredging it with flour; repcat
until all the butter is rolled in.

PASTRY.
MRS, JAMES TURPIN.

One pound of flour; one-half pound of lard; one-quarter
pound of butter. Rub lard and flour well together ; add water
sufficient to make a dough; and roll out into a thin sheet, Spread
all the butter over it. Roll up the paste into close folds as you
would a sheet of music; fold over once, and roll lightly. This
quantity will make three pies.

PLAIN PIE CRUST.
MRS, M. STRONG.

‘Three cups of flour; one cup of shortening ; rub lightly througfl
the flour; wet with cold water; mould it as little as possible.
This makes crust for two pies,
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TO ICE PIES.

White of one egg to one pie; beat up and spread on top crust
with a feather, after the pie is a little cool. Then spread sugar
on with a knife dipped in hot water ; repeat several times, Set
in a cool oven to dry.

PLAIN PASTRY.
MRS, JAMES STOCKSTILL.

To one quart of flour, onc-half teaspoonful of salt, and two
tablespoonfuls of butter or lard.  Rub lightly through the flour
(it is better to use a spoon); then add only enough water to
moisten. Take out on the board and roll very thin without
kneading it ; spread with butter in bits ; sprinkle with flour, and
fold evenly and square. If you desire, it can be rolled a second
time. Before putting the top crust on the pie, wet'with milk;
it improves the appearance.

FOTATO PASTE.

Boil and mash ten potatoes; add a teaspoonful of salt, a large
spoonful of butter, and one-half cup of milk or cream; then
stiffen. with flour until it can be rolled out. This is nice for pot-
pie or apple-dumplings.

BAKED APPLE-DUMPLINGS.

Pare, quarter, and core the apples; put one tablespoonful of
haking-powder in one quart of flour; one teacupful of butter.
Mix with milk ; make stiffer than for biscuits; rell and cut in
strips, and put around the pieces of apple. Put ina pudding-
dish one quart of water, one teacupful of sugar, and a small
lump of butter ; set it on top of the stove, and let it come to a
boil; then put in the dumplings. Bake in a brisk oven.

BOILED APPLE-DUMPLINGS,
MRS. ISAAC VAN AUSDAL,
On one quart of flour pour enough boiling water to make a
stiff paste; one teaspoonful of salt in the flour. Roll the paste

g
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half an inch thick. Cover the apple, and tie up separately. "Boil
until tender.

STRAWBERRY SHORT-CAKE.
MRS, H. WYATT.

Make ashort pie-crust ; roll two thicknesses, and sprinkle flour
betweer them, Bake together in a quick oven. Have the berries
sprinkled with sugar. As soon as the cake is done, split oper
and spread the berries over it, and replace the cover.

STRAWBERRY SHORT-CAKE.
MRS, W. R. S, AYRES,

In one quart of flour mix one tablespoonful of baking-powder
and one teacupful of butter; roll, and cut out with a bucket-lid
the size of a breakfast-plate. Bake in a quick oven. Sugar the
berries well, and mash them ; spread between the cakes, and over
the outside, after they are put together.

PEACH PIE.

Line your pans with paste; pare and cut the peaches ; lay
them in thickly, with pits upward; sprinkle sugar over them,
and bake without upper crust. When fresh fruit cannot be ob-
tained, canned will answer.

CREAM PIE.

One quart of milk; two tablespoonfuls of flour, three of sugar,
two of butter; three eggs; vanilla to taste; bake with lower
crust ; beat whites to a froth, and put in a little sugar; spread
on, and let it brown.

LEMON CREAM PIE.

MISS M. J. DICKSON.

One teacupful powdered sugar ; one tablespoonful butter ; one
egg; the juice and grated rind of one lemon one teacupful of
boiling water ; one tablespoonful of corn-starch mixed in a little
cold water; cream the butter and sugar together, and pour the

3 ;

"
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when cool, add the lemon and beaten

hot mixture over them;
emon, and mince very small.

egg ; take the inper rind of the 1
Bake in an open shell.
LEMON PIE.
MRS, A. DEGRAFF.

Grate the outside of three lemons, and squeeze the juice sepa-
take two cups of white sugar; one-half cup of butter ; six
eggs, beaten separately ; beat to a cream the butter, sugar, and
outsides of the lemons ; add one cup of sweet milk and the juice
of the lemons. Put whites of the eggs in last. This will make

three pies.

rately ;

LEMON PIE.
MRS, J. W. 5.
Four ounces of butter; one pint of cream; nine eggs;
and rind of two lemons; three-quarters of a pound of sugar.
%

juice

IOWA LEMON PIE.
MRS. J. BALDWIN, '

The juice and grated rind of two lemons ; two cups of water;

two cups of sugar;

“ starch with a little cold water and stir in ; when it boils, pour i1
" onm the sugar and butter; when cool, add the eggs and lemon.
Pake with two crusts.
LEMON PIE.
MRS. A. A. BUTTERFIELD.

To the grated rind and juice of two lemons add one cup and
a half of sugar; two tablespoonfuls of flour; lump of butter the
size of an egg; four eggs, beaten separately ; one pint of milk.

Stir all together, and bake.

SCOTCH PIE.
MISS HANNAH C. STRONG.
ples to fill a deep dish; then make a
eet milk, two teaspoonfuls of baking-

./Mince enough ripe ap
! stiff batter of one pint of sw

e

one small teacup of butter; two eggs; two,
tablespoonfuls of corn-starch. Boil the water; wet the corn-~

—

o
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glolw;dfer, alriddﬁ%ur enough to make a batter; lastly, a tablespoon

melted butter. With a knife s : :

< pread the batter over th

apples, and cook well. When do i e
A ne, turn into a plate, leavi

apples uppermost ; season with sugar and butter ! e

COCOANUT PIE.
MRS, T. A. PHILLITS.
One large cup of grated cocoanut; one quart of milk; th
yolks of five eggs; a lump of butter size of a hickory-’nutj

sweeten to the taste; beat th {
5 e whites of the eggs, an
the top, after the pie is done. g and bake over

, COCOANUT CUSTARD,

MRS. ARMSTRONG. .
. lgg: c‘ocoanut ;. one quart- of milk; three eggs; one nutmeg;
cinnamon ; a little wine, brandy, and rose-water ; a piece’:

of butter si
o er size of an egg. Sweeten to taste ; make like a custard ;
stir the cocoanut in; bake in a crust ’

CUSTARD PIE.

len’f‘ake three tablespoonfuls of butter; one egg beaten ; grated
on or ; }
o Siiterileg ;12 your ta?te; three tablespoonfuls of flour; a
R B B milk. Put in part of the milk, and mix until
1; then add the rest of the milk; bake it on a crust

. Bea i W w
t the whites of two or three eggs with sugar, as for icing
2 ;

:&lflth. a little tartaric acid in it. When the pies are baked, spread
b;?nlgzgfr;fﬁrnt:em and Put them back in the oven to ’bxf):fi
o o rouo ; to have it too hot. The above will make thre;
2= es mte.nd for the second day, do not put on th
g until the morning before you use them. )

A GOOD SUGGESTION.

A% o
owl containing two quarts of hot water set in the oven o1

f]le stove pIel‘entS ..l“.}’ a.l'tlcle SuCh as (akes Ples ete. “()]ll
] £l 2
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PUMPKIN PIE.

To one pint of stewed pumpkin take one quart of milk, a
pinch of salt, six eggs. Ginger and grated lemon or nutmeg

are good spices for the pies.

HASTY PUMPKIN PIE.
One pint of grated pumpkin (raw) ; one quart of milk; six

eggs ; sugar and spice to taste.
until it swells; then let it get cold ; add eggs and sugar,

any spice you choose.
SQUASH PIE.
MRS, EVANS,
Four pounds of squash; one quart of milk; four eggs; a
pinch of salt; nutmeg and sugar to taste.

ORANGE PIE.

The juice and part of the rind of one orange; two table-
ne teacupful of hot water with one-
mix, and bake in one or

with

spoonfuls of corn-starch ; o
quarter box of gelatine dissolved in it;
two pies; to be eaten cold.

PINE-APPLE PIE.

To one teécupful of grated pine-apple add one-half teacupful
of sugar. Bake with paste top and bottom thirty minutes.

POTATO PIE.
MRS. LUCY GREEN.

Scald one quart of milk; grate in four large potatoes and add
four ounces of butter, while the milk is hot. When cold, add
four eggs well beaten; spice and sweeten to your taste ; bake
with under crust. .

SWEET-POTATO PIE.
MRS, J. STOCKSTILL.

One pound of sweet potatoes, boiled and rubbed through a

sieve ; one-half pound of butter ; one-half pound of sugar; quart

Boil the pumpkin in the milk

~m—

g
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O.f, milk ; seven eggs beaten separately. Warm the butter and
milk, and add other ingredients; nutmeg and brandy to taste.

MOCX APPLE PIE.

One teaspoonful tartaric acid; two cupfuls pounded crackers;
two eggs; one and a half cups of sugar; five cupfuls of water.
Bake with two crusts.

APPLE CUSTARD PIE.

Grate the apples; then make a custard of one pint of milk

’ H

three eggs, a pinch of salt, small lump of butter, and a little
grated cracker, nutmeg, or cinnamon. This will make two pies

APPLE JONATHAN.

Take a small piece of bread-dough; work in butter until quite
short ; then line the sides of a pie-dish ; fill with good cooking-
apples, and cover with a pretty thick paste. When baked 1ibft
off the crust; turn it bottom up on another dish; then’put
sugar and a small lump of butter with the apples, mix, and spread
on the crust; add spice if you like. To be eaten warm wihth
cream. . ’

MINCE MEAT,
MES. E. F. STODDARD.

Two pounds of beef, cooked and minced; one and one-halt
po.uFlds of beef suet; two pounds of currants; two pounds of
raisins ; one-half pound of citron; two and one-half poundls of
apples, chopped fine; two pounds of sugar; juice of three
lemons ; o.ne tablespoonful, each, of cloves, cinnamon, and
nutmeg ; cider to thin; use brandy and sherry wine to ’taste
when making up the pies. ,

MINCE MEAT.
. MRS. L, A. TENNEY.
Seven Pounds of lean beef (a neck is best); boil until ver
tender, without salt, in a little water, adding more if needed Ity
prevent burning; save one-half piut of the liquor. When thz
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meat is cold, chop it fine; add to it six quarts of tart apples,
two quarts of cider or juice of spiced fruit, two quarts of brown
sugar, one and one-half pints New Orleans molasses, two cups
of strong green tea, two pounds of chopped suet, the juice of
the meat, one and one-half dessert-spoonfuls of cloves, two of
cinnamon, four nutmegs, a little mace, four dessert-spoonfuls
of salt, and three pounds of raisins. Boil slowly one hour and
a half, stirring occasionally to prevent burning. This will keep,
in a covered stone jar, without fermenting. If too thick, whe.n
you make the pies, warm and thin with a little cider or fr1'ut
juice. A tablespoonful of wine or brandy pc_}urec‘l into. the pie,
with nutmeg grated over it just before covering, is an improve-
ment.

MINCE MEAT.

MRS, J. J. PATTERSON,

Take two pounds of finely-chopped beef of the best quality ;
four pounds of raisins, after they are stoned ; two of currants,
picked and dried; two and one-half pounds of beef suet; two
pounds of apples, after they are chopped ; two pounds of sugar;
one pint of wine and one of brandy ; nutmeg, cloves, mace, and
cinnamon, and one large piece of citron, cut up fine.

APPLE MINCE PIE.

MISS B. PEASE,
Twelve apples (part sweet), chopped fine; six eggs,.well
beaten ; half a pint of cream; raisins, and spice. 4

MOCK MINCE PIE.

One cup of vinegar; two cups of water; one cup of sugar;
one of molasses ; one of chopped raisins ; two of bread-crumbs ;
one-half cup of butter, and two eggs. Spice to suit taste. Bake
with upper and lower crust.

R A
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PUDDINGS.

BOILING PUDDINGS.

In boiling puddings, have plenty of water in the pot boiling
when the pudding goes in, and do not let it stop. Have a tea-
kettle of boiling water at hand to add to it as it evaporates. The
pudding should be frequently turned. When it is done, dip it
in a pan of cold water to prevent its adhering to the cloth. In
using pudding-moulds, grease well with butter; tie lid on closely,
and set in a pot with very little water, and add more as it is

needed.
PICCOLOMINI PUDDING.

One pint of grated bread-crumbs; one quart of sweet milk ;
the yolks of four eggs; one teacupful of sugar; lump of butter
the size of an egg; rind of one lemon. Bake in a dish, and let
cool ; spread fruit over; add the beaten whites of the eggs, five
tablespoonfuls of sugar, juice of one lemon. Bake a few minutes.

BOILED BREAD PUDDING.

Three-fourths of a pound of bread-crumbs; eight eggs, beaten
to a froth; three or four spoonfuls of sugar; one nutmeg, grated ;
and one quart of milk. Boil, and pour on the bread. Let it
remain until one-half of the milk is soaked up ; then stir in two
tablespoonfuls of flour ; one teaspoonful of salt. Put ina mould,
and boil one hour. To be eaten with rich sauce.

CLEVELAND BISCUIT PUDDING.

Grate stale bread, or light biscuit, till you have six heaping
tablespoonfyls of crumbs; sift them; beat six eggs very light;
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stir into a pint of cream or rich sweet milk alternately with the
crumbs, a little at a time. Beat the mixture very hard and
light; then butter some large breakfast-cups; fill with the batter,
and set immediately into an oven, and bake half an hour. To

be eaten with wine sauce.

CRACKER PUDDING.

Mix ten ounces of finely-powdered crackers with a wine-glass
of wine, a little salt, half a nutmeg, three or four tablespoon-
fuls of sugar and two of butter. Beat eight eggs to a froth;

mix with three pints of milk. Pour over the crackers, and let.

stand till soft; then bake.

MINUTE PUDDING.
MRS, E. E. B.

Eight tablespoonfuls of flour ; one pint of milk (cold); a small
quantity of saleratus, dissolved in the milk; sift in flour to the
consistency of thin starch; add four eggs, well beaten. Bake
in a quick oven, and eat with cream sauce.

VIRGINIA PUDDING.

One teacupful of butter; one teacupful of sugar ; ong teacup-

ful of molasses ; two and one-half cups of flour; four eggs; two

teaspoonfuls of soda; add spice to taste. Bake one hour. To

be eaten with wine sauce.

CREAM PUDDING.
MISS MARY E. MITCHELL.
f flour ; same of sweet milk: seven eggs; three
r, and one of melted butter; one
Ik and flour together until smooth.
h; then add to the batter;
lastly add the cream, and
Serve hot with sauce,

One pint o
tablespoonfuls of white suga
pint of sweet cream. Mix mi
Beat eggs and sugar together to a frot
then the butter and a pinch of salt ;
bake from three-quarters to one hour.
It is best baked in cups.

P G N,
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GELATINE PUDDING.

Two tablespoonfuls of gelatine ; pour over it one pint of boil-
ing water, and sweeten to taste. Prepare this at night, and keep
in a cool place. In the morning make a custard of pint of milk
and three eggs, using yolks only and sugar. Beat the whites to
a stiff froth; and just before serving cut the jelly in small
squares; pour over the whites of the eggs first, and then the
custard. It is better to let the jelly form in the dish in which
it is to be served. '

SNOW PUDDING.
MISS HATTIE BROWN.

One quart of milk ; three tablespoonfuls of flour ; four eggs;
boil the milk, leaving out sufficient to moisten the flour; beat
the eggs, leaving out the whites of three for the top; mix the
moistened flour and eggs thoroughly together ; add a little salt;
pour the boiling milk over it (stirring gently at the same time) ;
pour into pudding-dish; bake about fifteen minutes, not too
fast; then beat the three whites; add a teacupful powdered
sugar and a little lemon or vanilla extract, and pour over the
pudding as it comes from the oven. To be served warm.

TAPIOCA SNOW PUDDING,
MES. A. A, BUTTERFIELD,
Three tablespoonfuls tapioca soaked four hours, or over night;

Ta quart of milk ; boil half an hour ; one-half teaspoonful of salt ;

one-half teacupful sugar; and the beaten yolks of three eggs;
flavor to taste. As soon as this thickens like custard, remove
from the fire and stir in the whites, beaten stiff ; then pour into
the dish for the table, and set away to cool.

GELATINE SNOW PUDDING.

One-quarter of a box of Cox’s gelatine; one heaping cup of
sugar ; one large lemon ; the whites of five eggs. Pour over the
gelatine one-fourth of a pint of cold water ; let it soak until it is
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soft; then pour over half a pint of boiling water ; let it thor-
oughly dissolve and stand until cold but not stiff ; when it begins
to stiffen, add the whites of the eggs beaten to a stiff froth.
Whip well together and turn into a mould and set on the ice;
make a boiled custard, flavored with vanilla, and pour over it.

FULLER PUDDING.
MRS, DR. CRAIGHEAD,
One cup of molasses ; two-thirds cup of butter ; one of water;
one teaspoonful soda ; two of cloves ; one of salt ; four even cups
of flour; steam two or three hours; fruit if you like.

DORRIT PUDDING.
MRS, T. A, PITILLIPS.
Three cups of flour; one cup of milk; one cup of molasses ;
one of chopped suet; one of raisins; two teaspoonfuls cinna-
mon ; one of cloves; two teaspoonfuls soda. Boil three hours.

PLUM PUDDING.

One pound of raisins; one of currants; one of suet; one- °

quarter pound of citron; four eggs; one teaspoonful of cloves;
two of cinnamon; one-half of nutmeg, grated ; wine-glass of

brandy ; one teaspoonful of salt ; one cup of sugar ; one of milk;

flour enocugh to make a thick batter. Butter a pudding-mould,
and boil four hours. Pour a little spirits over the pudding, and
bring to the table burning. '

ENGLISH PLUM PUDDING.
MRS. DR. GUNDRY.

Two and one-half pounds of raisins; two of currants; two
_of fine moist sugar; two of bread-crumbs; two of suet; six
ounces of candied lemon-peel; one of ground nutmeg; one of
cinnamon ; one-half ounce of almonds; one-half pint of brandy;
rind of two lemons; sixteen eggs. Well butter and flour the

i e
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pudding-cloth. The water should be boiling when the pudding
is put in. Boil eight or nine hours, or divide it and boil six
hours. .
BAKED INDIAN PUDDING.

Boil one pint of milk; while boiling stir in one large teacup-
ful of Indian meal; cool a little, and add three eggs, well beaten ;
cue pint of cold milk; one tablespoonful of flour; one-half cup
sugar; one-half cup molasses; one teaspoonful of ginger; one
of cinnamon ; a little salt. Bake one hour and a half,

BOILED INDIAN PUDDING.
MRS, EVANS.

One pint of corn-meal, scalded ; two-thirds of a cup of mo-
lasses ; a little cinnamon, and salt; two eggs beaten together (if
not eggs, one teaspoonful of soda) ; make a thick batter. Put
in a mould, and boil several hours.

TAPIOCA PUDDING.
MISS ARMSTRONG.

One cup of tapioca soaked several hours in water; drain, and
rub fine; one quart of milk; let come to a boil ; add a little
salt ; then stir the yolks of six eggs, well beaten, with one and
a half cupfuls of sugar; stir in the milk; let it boil to the con-
sistency of custard ; then add the tapioca, and let it boil ten
minutes, stirring all the time ; it must not be too thick; flavor
with vanilla. When the pudding is cool, cover it with the whites
of the eggs beaten, with a cupful of white sugar; put in the oven
and Dbake to a light brown. This can be made the day before
using. .

BAXED TAPIOCA.
MI$S MARY GEBHART.

Soak six tablespoonfuls of tapioca over night, 1 about one
quart of water. In the morning stand it over the fire until it
becomes like starch ; then add the juice and rind of one lemon,
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and one cup of sugar. Pare apples, put them in the pudding- -

dish, and pour the tapioca over them. Bake until the apples are
soft. Serve with cream.

APPLE TAPIOCA PUDDING.
MRS. HENRY STODDARD.

Put a teacupful of tapioca in a quart of cold water; let it
stand from three to five hours; put it into a stew-pan, ot a hot
stove, and let it boil thoroughly for fifteen minutes, or until it
looks perfectly clear; stir constantly, thinning it from time to
time with boiling water, so that when done it will run from a
spoon ; then season well with salt, and add four tablespoonfuls
of white sugar. Half fill a glass dish in which the pudding is
to be served with coddled apples, sprinkling ground cinnamon
over the top; then pour over it the tapioca while still hot. When
cold, serve with cream. ; .

TAPIOCA PUDDING.
MISS DRUSIE HARRIS.

One large cup of tapioca soaked over night; six large apples,
peeled and cored ; fill the apples with butter and sugar. After
arranging them in a pan, pour tapioca over them, with an addi-
tional cup of water. Bake,

BOILED TAPIOCA.

MRS. W. A. B,

One teacupful of tapioca soaked over night in one pint of

water ; six large tart apples sliced thin. Put them in layers in
a milk-boiler, and boil two hours. Serve with cream, sugar, and
nutmeg. ‘
| RICE PUDDING. '
Put one-half cupful of rice into a dish ; cover up with water,
and sozk over night, In the morning drain off the water ; add
two quarts of milk, a pinch of salt, two tablespoonfuls of sugar,
one tablespoonful vanilla, a few lumps of butter. Stir this well,
and place in the oven. To be eaten cold.
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LEMON RICE PUDDING.
Boil one teacupful of rice in one pint of water till dry; add
one quart of new milk, and beil till thick ; then add the yolks
of three eggs well beaten, six tablespoonfuls of sugar, the rind
of one lemon ; beat together, and put in a pudding-dish ; beat
the whites to a stiff froth ; then add six tablespoonfuls of sugar
and the juice of the lemon; spread it on the pudding, and put

1 the oven to brown.

RICE MERINGUES.
MISS B. PEASE.

One teacupful of rice boiled soft; when cold, add one quart
of milk, the yolks of three €ggs, three tablespoonfuls of sugar,
and a little nutmeg. Pour in a dish and bake half an hour;
when partly baked, stir a few large raisins through it. When
cold, beat the whites of the eggs with two tablespoonfuls of
sugar ; spread over the rice, and bake a light brown.

FRUIT RICE PUDDING.

Put a teacupful of rice in a quart of milk, and boil slowly till
soft ; add a little salt, 2 teacupful of cream, and sugar enough
to sweeten it. Have ready, ina deep dish, any kind of fruit,—
cherries, blackberries, apricots, apples or peaches, cut up and
well sweetened (uncooked). Spread the rice roughly over, and

bake slowly two hours.

FARINA PUDDING.
 KATE P. BROWN.

To one quart of milk, three tablespoonfuls of farina and two
eggs. Put the eggs, milk, and raisins on together, and let them
scald; then add the farina, and let it cook twenty minutes ;
sweeten, and flavor to taste.
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FLORENTINE PUDDING

o MRS, J.W. STODDARD, '
StarChe‘q:}all;ieoft %ﬂk; five eggs; thfee tablespoonfuls of corn-
diSSOIV,e s ah f:spoolnfuls ch white sugar. Boil the milk:
el YOIkSa;id li]aahttlegmﬁk’ and stir in the boiling milk:
g e eggf r. Bake twenty minutes. Spread with

CORN-STARCH PUDDING.

Heat one quart of milk ili
to boiling, then stir in
il ¢ slowl
zﬁﬁfull.of cclzorn-start:h ; mix with this about six good apple: ; Ong
: Iittsl iced ; add two tablespoonfuls of sugar, one of butt:arpa:ed
e spice. Pour the whole in a dish, and bake forty mir:ut:s

VALISE PUDDING.

Make a li iscui
g S:(; de ;. hlght Tolscmt dough ; roll out, and spread on one quart
i tc;,l cherries ; fold over, and fasten the edges closerlly t
i e syrup. Sew up in a puddin i -
‘ g-cloth, previousl
;)3; (?Df 'I;Ot water and dredged with flour. Put’: fn b;ﬂiiyzng
b oil one hour and a half. Any other fresh fruit ma gbe el(’;
he same way. Serve with butter and sugar e

WAPSIE PUDDING.

Take one pint of
sour cream, with a little soda
! ; and
enough stirred in to form a batter. Fill a pan with n;ce bak?r?ur
g-

a
pples, not packed too closely; pour the batter over, and bake

till brown. Eat with cream and sugar.

SPONGE PUDDING.

ﬂoilx' eggs; the weight of five in sugar ; the weight of three i
r; one teaspoonful of baking-powder. Steam in =
motld one and one-half hours. e
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BATTER FRUIT PUDDING.

.dish that will hold a pint and one
half; fill it nearly full of good baking-apples, cut up fine. Pour
over them a batter made with four tablespoonfuls of flour, three
eggs, and one-half pint of milk. Tie a buttered and floured
cloth over the dish (which ought to be quite full), and boil the
pudding one and one-quarter hotrs ; turn it out into a hot disly,

and strew sugar thickly over it.

Butter thickly a pudding

HUCKLEBERRY PUDDING.

One pint of best Orleans molasses ; a pinch of salt; one tea
spoonful of cloves, one of cinnamon, and one of soda dissolved in
a teacupful of sweet milk; flour enough to make it the consist-
ency of pound-cake; one quart of huckleberries ; boil two
and a half hours in a pudding-mould. Eat with cream and

sugar, or pudding-sauce.

SEVEN-CENT PUDDING.

ful of sugar, one of sweet milk; %
one egg; butter size of an egg; one teacupful currants, and one-
half teaspoonful baking-powder; spread over with melted butter ;
sprinkle with cinnamon. To be eaten warm, with sauce. e

One pint of flour ; one teacup

i

DRIED FRUIT PUDDING. ,
ey

Take half-pound of suet chopped fine, four teacupfuls of flour,
and five eggs. Beat these very light ; then add a quart of milk
and one-half teaspoonful of salt. Rub three teacupfuls of raisins :
in flour, and stir in ; scald the pudding-bag and flour it ; allow
room for the pudding to swell. Boil three hours. Dried cherrics 5

or pared dried peaches can be used instead of raisins. ’

DRIED FRUIT PUDDING.

one pint of milk, made into a batter,

suet, one of cut peaches, one of raisins,
6

One pint of flour,
then add one pint of
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one of currants or dried cherries. Tie up well in a floured cloth;
put in boiling water, and boil three hours.

EVE'S PUDDING.

Six large apples pared and chopped; six tablespoonfuls of
grated bread ; six tablespoonfuls of sugar; six of currants ; six
eg'gs; citron to taste; a wine-glass of wine ; a tablespoonful of
mixed nutmeg, cinnamon, and cloves; a quarter of a pound of
butter, and three tablespoonfuls of flour. Put in a pudding-
mould. and boil three hours ; use cold sauce.

'MERINGUE PUDDING.
MISS CARRIE BROWN.
. Bake a sponge-cake in jelly-cake pans; spread with strawberry
Jam or other fruit; make the layers of the fruit as thick as the
layers of cake ; spread over the top and sides the whites of three
eggs beaten to a froth; and mix with them at the moment of
using three tablespoonfulsof powdered sugar; place in the oven
a moment or two to brown. '

YOUNG AMERICA PUDDING,
MRS, WM, HEISLEY.
One tea upful of sugar; three eggs; one tablespoonful of

butter ; three tablespoonfuls of sweet milk; one tablespoonful -

of baking-powder; flour enough to make it the consistency of
sponge-cake. Divide in three parts, and bake quickly in jelly-
cake pans; spread fruit or jelly between each layer ; serve w‘ith
warm sauce. '

JELLY-CAKE PUDDING.
MRS. E. F. STODDARD,

One cup of butter; two cups of sugar; three and a half cups
of flour; four eggs; one cup of sour cream; one teaspoonful
of soda; bake in two pins. For the jelly, make a custard of one
pint of milk, three eggs, two tablespoonfuls of white sugar

y -
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one tablespoonful of flour; flavor with vanilla or fine brandy.
After the milk boils, stir in the other ingredients and let it get
very thick. Open the cake when hot, and put half the custard
into each., To be eaten cold with cream,

SAVOY PUDDING.

Stale sponge or other plain cake may be made into a nice
pudding by crumbling it into a little more than a pint of milk,
with two or three beaten eggs, and baking it. Sauce,—sugat
and butter beaten together.

SPANISH CHARLOTTE.

Place crumbs of stale cake or rolled crackers on the bottom
of a pudding-dish, and put a layer of any kind of jelly or fruit
over them, Continue them alternately until the dish is nearly
full, making the crumbs form the top. Pour a custard over it,
and bake. Serve with sauce.

TIPSY CHARLOTTE.
MI5S DRUSIE HARRIS.

One large stale sponge-cake; one pint of rich sweet cream;
one cup of sherry wine; one-fourth of a box of Cox’s gelatine,
soaked in a cup of cold water two hours; one teaspoonful of
vanilla or bitter almond; three eggs, the whites and yolks
beaten together very light; one pint of milk; and one cup of
sugar. Heat the cream almost to boiling; put in the soaked
gelatine and one-half cup of sugar, and stew until dissolved.
Remove from the fire ; flavor; and, when cool, beat te a stand-
ing froth. Cut off the top of the cake in one piece, and remove
the middle, leaving the sides and bottom three-quarters of an
inch thick, Over the inside pour the wine in spoonfuls, that
all may be evenly moistened; fill with the whipped cream;
replace the top, which should also be moistened with the wine,
and set in a cold place. Serve with it, or pour around it, a
eustard made of the eggs, milk, and the other half-cup of

Sugar.
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LEMON PUDDING,
MRS. J. R. YOUNG.

One-half of a pound of flour ; one-half of a pound of suet, cut
very fine ; one-half of a pound of sugar ; the rind of two lemonus,
and the yolks of two eggs. Boil it four hours in a mould. Serve
without sauce.

ORANGE PUDDING.

Grate the rind and squeeze the juice of two large oranges;
stir to a cream one-half pound of butter with one-half pound of
powdered sugar; add a wine-glass of mixed rum and brandy;
beat very lightly six eggs; stir them gradually into the mixture.
Put into a buttered dish with broad edge, around which lay a
border of puff paste. Bake half an hour ; and, when cold, grate
sugar over it.

COCCANUT PUDDING.
MRS. MUNGER.

Nearly two quarts of milk; six eggs; one cocoanut, grated ;
sugar to taste ; one teacupful of butter; add nutmeg after it is
Placed in the oven. Stir once or twice as soon as it commences
to form.

RICH COCOANUT PUDDING.
MRS, J. W. STODDARD.

One-quarter of a pound of butter; the yolks of five eggs; one-
quarter of 2 pound of sugar; beat the butter and sugar together;
add a little of the cocoanut at a time, and one-half teacupful of
cream.  Don’t bake too long, or it will destroy the flavor.
After jt is baked, beat the whites of the eggs with four or five
tablespoonfuls of sugar ; spread over the pudding, and bake a
light brown,

GERMAN CHOCOLATE PUDDING.
MRS. §. B. SMITHL.
Two ounces of grated chocolate; two ounces or four table-
spoonfuls of flour ; the yolks of four eggs; one pint of milk ; two
ounces of butter, Put the butter over the fire to melt; when
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hot add the other ingredients, and stir till it thickens; when
cool add the yolks of four more eggs; beat the whites 9f t}‘]e
cight eggs, and_add them. Butter a pan, and, after putting 1o
the pudding, sift sugar over the top, and bake for one-half
hour, It rises like a batter pudding, and must be sent to the
table hot as soon as it is taken from the oven. Put more sugar

in the milk, and use more chocolate if desired.

CHOCCLATE PUDDING.
MRS, JAMES STOCKSTILL,

Not quite one-quarter of a pound of Baker’s chocolate, scraped
and dissolved slowly in one quart of milk ; sweeten to taste, and
flavor with vauilla, Beat the yolks of three eggs with One-_ha‘lf
tablespoonful of corn-starch. When the chocolate boils, stir in
and boil up once; pour in a dish (to be brought to the table).
Beat the whites, and spread on the top with cracked almonds
and coarse sugar sprinkled over ; brown slightly.

CHOCOLATE PUDDING.
H. MATLLARD.

Scrape very fine two ounces of Maillard’s single, double, or
triple vanilla chocolate, and add to it half a.teaspoonful of
powdered cinnamon. Put it into a pan; pouring OV@I‘llt one
quart of mew milk, stirring it until it boils, and adchlng. b_y
degrees four ounces of sugar; milling the chocolaﬁ? until it is
smooth and light ; then pour it out to cool. Beat eight eggs to
a froth ;- mix them with the chocolate; pour into a buttered dish,
and baiae three-quarters of an hcour. Serve cold, with sifted
sugar over it.

LEMON SAUCE.
MRS. J. J. P.

One large coffee-cup of white sugar; half the rind of one
lemon ; one teaspoonful of juice; a lump of butter the size of an
egg; one-half pint of water; add a teaspoonful of corn-starch
mixed with a little water ; let all simmer, but not boil.
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ORANGE CHEESE-CAKE.
MRS, CRANE,

One-third of a pound of butter; one-third of a pound of
sugar ; three eggs; wine-glass of milk or cream; the rind of an
orange grated ; one-half of a nutmeg grated ; one tablespoonful
»f brandy ; two of rose-water ; two ounces of sponge-cake. Pour
the cream or milk over the cake to moisten it; then stir this
with sugar and butter ; beat your eggs ; mash the cake very fine
and mix all together with the brandy and spice. Lemons can bc;
used in the same way; only add the juice of half a lemon.
Serve with sauce.

CREAM SAUCE.

One cup of milk; one of sugar ; three tablespoonfuls of corn-
starch ; boil it a few minutes; then add one tablespoonful of
butter and two of brandy.

PUDDING SAUCE.

One cup of sugar; a little less than one-half cup of butter;
work together until smooth; add a wine-glass of wine; flavor
with nutmeg, and stir in beiling milk until the whole is of the
consistency of thick cream. Send to the table, and stir well
when served. Don’t put the wine in until perfectly cold. |

PUDDING SAUCE,

One-fourth of a cup of butter; one cup of sugar; yolk of one
egg ; one-half glass of wine ; one-half teaspoonful of flour; beat
well together; then pour on a teacupful of boiling water. Let
it simmer, ’

FOAM SAUCE.

One cup of sugar; two eggs; three tablespoonfuls of cold
water ; set over a teakettle of boiling water; stir all the time,
till well cooked. Then put a piece of butter size of an egg in
a bowl, and pour the mixture over it. Flavor to taste.
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SNOW SAUCE.
; yolk of one egg;

One cup of sugar; one-half cup of butter;
one glass of wine or brandy. Heat the wine before mixing, and,
when ready to send to the table, beat the white of th; egg very

light, and put on top of the sauce.

SAUCE FOR MINUTE PUDDING.

one of flour; two of
Just before using,
Flavor

Four heaping tablespoonfuls of sugar;
butter. Beat all together until like cream.
stir in boiling water to make it the consistency of starch.

with vanilla, the last thing.

HARD SAUCE.

MRS, C. WIGHT.

»

Stir to a cream one cup of butter and three cups of sugar;
add one-half cup of wine, one teaspoonful of lemon essence,
cinnamon and nutmeg to suit the taste. Beat till light and
creamy ; smooth into shape, and put upon the ice until the

pudding is served.
' WHITE SAUCE.

Mzke a rich syrup of white sugar ; boil it; and put
cinnamon and nutmeg while boiling. ~ Serve hot.

in ground-

SAUCE FOR MERINGUE PUDDING.

One-half pint of water; one-quarter pound of white sugar;
one-quarter pound of butter rubbed into a tablespoonful of
flour; boil a short time; adding a sliced lemon just before
taking from fire. -

PUDDING SAUCE.

MRS, HENRY STODDARD.

One pint of wine, the yolks of six eggs and the whites of
4 sufficient quantity of lemon; ground cinnamon and

three ;
Heat the whole over the fire, but don’t let it

sugar to taste.
boil. Serve hot.
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VINEGAR SAUCE FOR PUDDINGS

One cup of br
p of brown sugar; one of water; pinch of
spoonful of butter; a few drops of ; i
: essence of | ;
L emon; one
D vinegar. Beat butter, sugar, lemon, vinegar' and
b

flour well together; pou ;o
iy ; pour the water boiling on them, and let it

|

a
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CUSTARDS, CREAMS, ETc.

FLOAT.
MRS. J. T. WOLT.

ONE quart of milk; let it come to a boil; the yolks of three
eggs; one and a half tablespoonfuls of corn-starch ; beat to-
gether with a Little cold milk., When the milk boils, stir in
the starch and eggs. When done, sweeten and flavor to taste.
Beat the whites of the eggs; pour boiling water over them in a
bowl ; ther lift off, on the custard.

APPLE FLOAT,

MRS. G. W. ROGERS,

"One quart of apples slightly stewed and well mashed ; whites
of three eggs, well beaten ; four heaping tablespoonfuls of sugar.

‘Beat together for twenty minutes. To be eaten with cream

soon after made.

APPLE CODDLE.
MISS LOUIE PHILLIES,

Pare and quarter tart apples, and boil them gently, with one
lemon for every six apples, till a straw will pass through them.
Make a syrup of half a pound of white sugar to each pound of
apples; put the apples and lemons sliced into the syrup, and
boil gently until the apples look clear ; then take them up care-
fully so as not to break them, and add an ounce or more of
gelatine to the syrup and let it boil up ; then lay a slice of lemon
on each apple, and strain the syrup and pour over them.

e e SR e R ]
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APPLE OMELET.
Eight large ) MRS. C. WIGHT.
spoonful ofgbuatlzflés’ four eggs; ome cup of sugar; on
apples, and mash ;J nutmeg or cinnamon to taste. e table-
sh fine; add the butter and sugar 'W}?tew e
: en cold,

add the eggs
warm. ggs, well beaten. Bake until brown, and eat whil
hile

OMELET SOUFFLE.

Take two ounc
es of sugar, tw .
of fiour, and > of sugar, two ounces of butter, t
slow ﬁr:?; ke:nztl‘nn-t af ml.lk‘ Mix all together v:relllnzee ounees
then take it fl"gm Igmg until it gets the thickness of s ’f et on @
then beat the whii e fire, and add the beaten yolks Ofoﬁt butter;
above. Add aﬂyezaf ﬁve eggs to a stiff froth; mix Leeﬁgis;
: oring you fi . 1e
pudding-cups, and bake in a mo degtee Zr‘;enPOur into buttered

Mix one tabl
3 espoonful of Sea-M .
milk; th ea-Moss Farina wi .
dered’ W}filtleadd one quart of milk, and half a t‘:;zh afhltﬂe cold
o u
stiering &l t}?uba}"- Heat slowly; let it boil fift pia Of pow-
into . the time. When taken off, i een minutes,
moulds, and serve with cream » Haver o taste.

Pour

RICE BLANC MANGE.

% .
One quait Of new Hl]lk 3 s1X ta )leS 20 IS of (()arse-ground
rice. ash th i EY y W . e w ¥ ! st as
l‘-\ . € ric E.r ell, .and drain tl ate Off
ti.]e n]l]k. l.JEgInS to boll, add the I i( e, one tabIESI)-OO-nf Il at a
mme, g nstantl}’ ; 0[1 for 4 minutes, 0] 1t
time, stirrin [ele) )] Wwe mn i i

beCOI]IeS (}lllte thlck ; SW eeten to tas e, add two tab p
165 O(H”uls

of water
, and one teaspoonful of rose-water,

GELATINE BLANC MANGE
Two and a half Felaiine
sheets of gelatine di i
one quart of milk. Sweeten and ﬂavolrsst(;]::.iem cold st to

¥

P

solved in a quarter ©

CUSTARDS, crEAMS, ETC. o1

RCH BLANC MANGE.

ch dissolved in 2 1ittl
n boiling, stir the
-nut

CORN-STA
e milk.

orn-star
he stove, and, whe
butter the size of 2 hickory

Four tablespoonfuls of ¢
Put one quart of milk on t
starch into it add a lump of

favor to tasté.
PEACH BLANC MANGE.

MRS. L. G. EVANS.

¢ of sweet milk about ten fresh peach-leaves,

f sugar, and one teacupful of corn-starch dis-
f a pint of cold milk; stir all the time;
uld.

Boil in one quar
with four ounces 0

boil a few minutes, and turn out into & Mo

COLATE BLANC MANGE.

MRS, M. EELLS.
issolved in as much water as
late ; one quart of
Boil the £gg3 milk,

CHO

ne d
f grated choco
und of sugar.

minutes; then put

One ounce of Cox’s gelati

will cover it; four ounces 0

milk; three-quarters of a po

and chiocolate together five
and let the whole boil five minutes longer,

Add one teaspoonful of vanilla extract, and put in

cool.

N BLANC MANGE.

gtir in one ounce of g

NEAPOLITA

nitk to boiling;
ked in one cup
cup of sugar.

h a thin muslin bag.
ful for each.
little boiling water; rub it
and set on the fire,

[Teat one quart of 1
tine that has been 502
1nd three-fourths of a
solved, strain it throug
owing oneé cup
chocolate with a
portion,
let it boil.
beaten very light, and h
anberry juice.

When the gelatine i

portions, all
spoonful of
emooth. Put this in one

until very hot, but do not
tion the yolk of one €gg
Color the third with cochineal or €f

in the gelatine,

stirring constantly.
moulds to

ela-
of the milk for an hour,
s dis-
Divide into four

Wet one large table-
up very
stirring
Mix with the second por-
eat as above.
Wet a mould,

o .
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and put the white in
; and, when cold : .
éf?llo'W, then the chocolate, Set in ; }:;; dl & ;he pink, then the
pping the mould in warm water for a seconIc)l R Tnosen by

CUSTARD.

The general rule
to observe in maki
eggs to o . g custard is
cos Bcietgsa}“t of milk, and a tablespoonful of sugts; iake il
and cracked W;gégst Sépamteb’ - Always boil milk, custarg e:' g
at 1n a vessel set withi s T1CE,

water. o within i

er -Stll‘ in the yolks of the eggs befo anhOthe% of b.0111ng
prevent its curdling. re the milk boils, to

CREAM CUSTARDS.
e e MRS. DR. STEWART.
: art of cream; four tablespoonful i
W i e
ﬂj;lt‘zii?isfg;}rt;ggs. St{r the sugar into the creixflv]?ltt;eilgac;;
LT e elggs without beating them ; stir al’l well . c*l
(AFOE LD her almonds or vanilla. Bake in cups, set i : pon
with water; put in the oven, and bake tiIl, it t;;;c?cg:n
S,

ALMOND CUSTARD.

One pint of new milk; one cup of pulveri
g;j{:;ef;lg?;ni of almonds, bIanchid arlljdh;cl)-lllfge;u'gﬂt};r;o inc"
pepnL untﬂse‘-tﬁiater; the yol;{s of four eggs. Sti; this o:a-
i 1t1:s of tirle consistency of cream; then remo:r
e » an put in a dish. Beat the whites with a 1itt] e’
a stiff froth, and lay on the top. R

INDIAN CUSTARD.
MRS. E. P, FILLEO,
Heat two quarts of mi 3
milk ; then stir i
a small 4 m one cup of
s 51;::‘,};);5 nﬁn;&1 corn-meal, two beaten eggs, anI(Ji a Iﬁtﬁazsii,
e hour, Ifi . ) 24T
hp { ot If it seems too thick, thin it with a little

It

CUSTARDS, CREAMS, ETC. 03

LEMON CREAM.

Take one lemon, and grate it up fine; one cup of sugar;
three-fourths of a cup of water, one cup of butter, and three
eggs. Take the lemon, sugar, butter, and water, and put them
in a pan, and let it come to a boil. Have the eggs well beaten,
and stir in while boiling; let it thicken, then take off to cool.

Is nice for traveling-lunch.

WINE CREAM.

One-half ounce of gelatine dissolved in one and one-half cups
of white wine, to which is added the rind and juice of one
lemon, and three-quarters of a pound of white sugar. Let it
simmer till mixed ; then strain. When cool, but not congealed,
add one and one-half pints of cream, stirring gently, that it may
not separate. - A little orange-juice and peel is an improvement.

HAMBURG CREAM.

MRS, ARMSTRONG,
mons ; eight eggs; with
Stir together the yolks of the eggs, lemons,
in bucket set within another of boiling
well for three minutes; take from

e eggs, which must be beaten
To be eaten

Take the rind and juice of two large le

one cup of sugar.
and sugar. Put inat
water ; place over the fire ; stir

the fire and add the whites of th

to a froth. Put in custard-cups or small glasses.

before quite cold, with cake.

ITALIAN CREAM.
NELLIE ANDREWS.
One quart of milk ; three eggs; six tablespoonfuls of sugar;
f corn-starch. Boil like custard. Make a

three tablespoonfuls o
meringue with the whites, and a little sugar, Flavor with vanilla.
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RUSSIAN CREAM.

NELLIE ANDREWS,

Five eggs; on
) e-quarter of a

rated. pound of sugar;

ﬁght- thThe yolks, sugar, and lemon to be bea%:enjtoonehlemon’
; then boil ; stir in the whites while cooking gether ey

SPANISH CREAM.
MISS DRUSIE HARRIS.

One box of i f
gelatine -soaked in al
e ! . arge cup of milk i
o e?ghtrt;ofsnzllzboﬂed and poured into it ; then beat 2;:“3:’
pel giet xiat tidi to the gelatine, with one and a halfyfupz
ar. icken as for custard. B i
o R . ; eat the wh
legrio na d1s}}, and pour In the custard ; mix well; ﬂltes g t'he
n or vanilla, and let cool in the mould s flavor with

TAPIOCA CREAM
MRS, A. BUTTERFIELD,

Soak two tablespoonfuls of tapi i

| omk : pioca in a cupful o i

sep ks \;elie?igthi.o In the m?rning place a quzrt offm?]ljivzi

L ;‘Ze'to a boil. Beat the yolks of three eggs

e 1Izloca,' sweeten and flavor to taste, Pou;

SN Cul;s S cooh the .sar.ne as boiled custard ; when done

Lo ami eat the whites to a froth with two tables :
y put over the top. pefLl

WINE JELLY,
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WINE JELLY.

s gelatine dissolved in one pint of cold

half-pint of wine ; wine-glass of brandy;
d rind of one; one and three-fourths
ree pints of hoiling water ;

Two ounces of Cox’
water ; soak one hour ;
juice of two lemons; grate
pounds of sugar. Qver this pour th

strain into moulds.

CHOCOLATE JELLY.

MRS, ADMIRAL SCHENCE.
f molasses ; three-fourths of a cup
ke of chocolate dissolved in water; @ piece
one tablespooniul of flour mixed
one-half teaspoonful of soda.

One cup of sugar ; one cup 0

of milk; one-half ca
of butter size of a hickory-nut ;
with a little milk to thicken ;
Boil one-quarter of an hour.

FROST JELLY.

MISs FANNIE CLARKE.

One-half box of gelatine; one-half pint of cold w

over to dissolve it; one-hall pint of Poiling water;
of sugar ; juice of two lemons. When cool, and just beginning

to form, add the beaten whites of two eEES and beat the whole
togethef until 1t is thoroughly mixed. Setina cool place.

ater poured
two cupfuls

ORANGE OR LEMON GELATINE.

HATTIE B. BROWN.

alf pint of cold

ine digsolved in one-h
d grated rind of

MRS, JOHN G, LOWE,
uice of six an

One-half box of gelat
ne-half cupful of sugar; j

One box of Cox’ :

X ; ;

arid 18t it st tc;n S;lﬁr?}itme ’}Pour on it a pint of cold water

: es; then pour o : e ;

water one pint of wine, two POur?dg ofn four pints of boiling water; 0O . bk s : S
§ sugar, the juice of one orange; and one-hd pint of boiling Wa er. For lemon
gelatine, after dissolving, 2dd one and a half pints of boiling
the juice of three and rind of one

three lemons and
the ;
grated rind of one. Strain immediately -
water j one cup of sugar;

through a jelly-bag, and let stand to cool.
then strain and set to cool.

lemon 3
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CHARLOTTE RUSSE

MRS. J. . PATTERSON.,

Beat the v
i volks
sl Witho:L ls_even eggs and stir them into one pi
e Iargt:-‘lttle sugar ; boil like custard, and s:;lr;t of
i ; cup of war ’ oy
atine ; set it m water over a half-
White; of i Dez the stove, but don’t let it get h:(;j bo; i
'l L A .
g stiff?ésl very ll.ght, and add enough pulveri e
custard ; the )hﬁen whip one quart of cre;m and r‘lzed oy
- n ‘hi A i
el dis;olved t He).\\hltes flavored with vanilla ; then isé = ?he
iR, Line’yoz;fdt'himughly and set away to cool (abidatme
- ish with eith oL kwo
and fill witl ; ither sponge-cake
h the mixture ; let stand five or six h or lady fingers,
ours.

CHARLOTTE RUSSE.

MRS, J. R. YOUNG,

One quart
of cream whi
“box of Cox’s gelati whipped to a stiff froth; ;
e i, : roth ; one-
el gai:n: dissclved in one-half pint o’f boili?c:rd of e
to cool it: then sti O'taste; stir in a little cream, not ‘bhvfrater;
s p-ﬂze y stir in the whipped cream Li1’1e ({r ]leEd,
nge-cake, and pour on th 1 a dish with
Let the i 18 grenm, aud,set |
gtﬂatme . ' et 1t away t
e e Cupsit;r;d in wa}rm water until it is almoZt ?Ig:;l%egl.
. an of boili ed ;
ing | . P oiling wat s g 2
g hot, pour it over the egg and igar ey and, whed itis scald-

CHARLOTTE RUSSE,.
MRS, F. W. GRIMES.

One quart of
. cold cream : t
(if the cream is thi m 5 two ounces of gelatine ;
Sugad Diiznlls thick, omit: theseggs) ; one—hgalf ;rfle’ two eggs
= ! b I 4 ,
the eggs an; ve the gelatine in a little milk ver sla pound of
: sugar together; whip the cream tga Oxt\'fgr;f beat
: stiff froth:

line the mould wi
with sponge ’
& S —Cﬂke t mix . ’
anf oo heemnomldls ek OI; e the ingredients together,

A e L RS e 2 5

of best chocalate;
isinglass. Fut all ove
is melted ;
yolks of eight and

—

PSS
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TE CHARL oTTE RUSSE.

MRS. D. W. STEWART.

CHOCOLA

d water one ounce of isinglass; take three ounces
mix in a pint of cream, adding the soaked !
r the fire, and boil slowly until the whole i
d let it cool. Take the
whites of four eggss beat very light, and stir
ixture in turn with one-half pound of sugar.
le fire, but do not let it boil ; then take
line the moulds with sponge-

Soak in col

then take off the fire, an

gradually in the m
gimmer the whole over t
it off, and whip to a strong froth;

cake, and set it on the ice.

SOUFFLE DE RUSSE.

MRS, AL BROWN,
ko four eggs; one-half box of gelatine
Boil as custard.  As it is taken
es beaten to @ stiff froth. Four

Three pints of mil
gweeten and flavor to taste.

m the fire, gtir in the whit

fro
4 eat with cream.

into moulds, and when col

LEMON SPONGE.
MRS, J. Lo BRENNER.
atine take one and 2 half pints of
cold water; dissolve over the fire ; then add one pound of white
sugar, rinds of two and juice of three lemons. Boil all together
for a few minutes. When nearly cold, add the whites of three
eggs heaten to a froth. Beat all well together; then set in a
cool place. ~When it begins to thicken, stir thoroughly ; let
¢tapd again and beat a5 before. The oftener this is repeated the
whiter it will become. Pour into moulds; serve with cream.

One-half this recipe is eno

To one-half box Cox's gel

ugh for five of six persons.

ICE CREAM.
1t of cream; two €885 two cups oOf sugar; €ggs
sugar in the vyolks, then beaten very hard to-
to the cream; fAavor to taste.
7

One qua
beaten separately,
gether; stir the eggs in
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ICE CREAM.
MRS, JOHN W. STODDARD.

’}wo quarts of pure cream; one pound of powdered sugar;
whites of four eggs. Flavor to taste.

CHOCOLATE ICE CREAM.

Use five ounces of chocolate, dissolved in warm milk, to one
gallon of cream. ’

CHOCOLATE CREAM.
H, MAILLARD,

. One quart pf cream ; eleven ounces powdered sugar; yolks of
six eggs; white of one egg; zest of lemon, a piece as large as a
nickel cent; one bar of chocolate (Maillard’s single, double, or
triple vanilla). Scrape the chocolate very fine, and'put it v:'ith
the eggs and sugar; stir or beat until the mixture is complete
an‘.d add the cream by degrees. Pour into a milk-boiler anci
stir until the cream is thick enough to stick to the spatula ',then
pour the contents into an earthen dish or freezer, and se:t in a
very cold place. The boiling of the cream is of great import-
ance, a:nd requires particular attention, especially when no milk-
boiler isat hand, and the cream is boiled on an open fire. In this
case, as sokl as the cream begins to stick to the spatula, the pan
must be immediately withdrawn. The flavoring s};ould be
added after the cream is boiled. Before freezing, itis advisable
to pass it through a hair sieve.

BISCUIT GLACE.
MRS, HENRY STODDARD.

‘ One and one-half pints of cream; four ounces of macaroons ;
six ounces of white sugar ; the yellow rind of one orange grated’
and the juice of two. If oranges cannot be had, use on’e ouncé
of orgeat. Beat the cream on ice until it hangs to the beater;
then add the sugar, oranges, and the macaroons (grated and pu;
through a sieve). Freeze like ice cream, and afterward put into
moulds.

prcaz e
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LEMON ICE.
Make a rich lemonade; add a little arrow-root. Be careful
to stir steadily while freezing.

ORANGE ICE.

Juice of six oranges, and grated rind of three; juice of two
lemons ; one pint of sugar dissolved in one pint of cold water.
Mix, and freeze same as lemon ice.

ORANGE ICE.

One and one-half pints of water; one pint of sugar; juice of
eight oranges and two lemons; whites of four eggs beaten very
light ; rub some of the sugar on the orange to extract the flavor.
Boil the sugar and water together for ten or fifteen minutes, and
pour it over the eggs boiling hot, stirring all the time; then add
the juice, which must be strained. When cool, freeze.

FROZEN PEACHES.

Take two qué’i’ts of rich milk, and two teacupfuls of sugar;
mix well together, and put into a freezer, with ice and salt
packed around it. Have ready one quart of peaches, mashed
and sweetened. When the milk is very cold, stir them in, and
freeze all together, Strawberries can be used in the same way,

but will require more sugar.

FROZEN STRAWBERRIES.

Take nice ripe strawberries ; put them into a bowl and mash
them ; make them rather sweeter than for the table. Let them
stand until the juice is drawn out, then freeze. Serve with
cream or ice cream.
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CONFECTIONERY.

TAFFY.

MELT in a stew-pan three ounces of butter and one pound of
moist sugar; stir well over a slow fire; boil one-quarter of an
hour ; pour out on a buttered dish, and mark in squares.

MOLASSES CANDY.
LILLIE.
One-half pound of sugar; one-quarter pound of butter; one
quart of molasses ; boil until it will crack in cold water. When
cool, it can be pulled until white.

' CREAM CANDY.
MISS M. A. CUMMIN,

One pound of loaf sugar; one cupful of water; one-half tea-
spoonful of cream tartar, two of vanilla, two of vinegar; butter
size of an egg. Boil until it hardens when dropped into water.
When nearly cold, pull as you would other candy.

CHOCOLATE CARAMELS.

MRS, ASHLEY BROWN,

Take of grated chocolate, milk, molasses, and sugar, one cup-
“ful each; piece of butter size of an egg; boil until it'drops hard;
put in a buttered pan, and, before it cools, mark off in square
blocks.

st B, i RS
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CANDY DROPS.
MRS. ASHLEY BROWN,
One pint of sugar ; half-pint of water; boil till it cracks when
dropped in water ; flavor with lemon or peppermint ; drop in
small drops on buttered paper. :

COCOANUT CANDY.

Two pounds of coffee sugar to one cocoanut; dissolve sugar
in the milk of the nut; then let it come to a boil and add the
grated meat. Boil until tender; then pour out arid “let cool on
buttered pans; cut in squares.

BUTTER SCOTCH.
MATTIE,

One cupful of Orleans molasses ; one cupful of sugar; one
half cupful of butter ; boil until it snaps in water.
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BREAD.

YEAST.

Pour three pints and a half of cold water on one handful of
hops ; grate three large potatoes; boil the hops fifteen minutes;
then mix together one-half cup of sugar, a large kitchen-spoon-
ful of flour, one tablespoonful of ginger and one of salt, a lump
of alum the size of a hazel-nut. After straining the water off the
hops, pour it over the mixture and let it boil five minutes; stir
all the time. When cool, add one pint of sponge, and let stand
twenty-four hours, stirring it frequently; then jug and cork
tight. Put in a cool place. It will keep three weeks.

DRY YEAST.

Take three pints of flour and put it in a crock ; boil and skin
six common-sized potatoes ; press them through a cullender into
the flour; add three pints of water in which a handful of hops
has boiled five minutes. Mix well together and let stand fifteen
minutes, or until about milk-warm ; then pour in encugh cold
water to make it of the consistency of sponge. Soak half a pint
of dry yeast and add to it. Let it rise very light, stirring it
down three or four times; then put three quarts of sifted corn-
meal into a bread-bowl, and pour the raised yeast into the
*middle of it. Mix until quite stiff ; spread out thin, and dry it
in the shade, turning occasionally. Tt will dry in & couple of
days.
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BREAD.

In the evening, pare and cut six or eight potatoes; boil and
mash them ; add one guart of boiling water ; while hot, stir in
four to make a batter; when cool enough, add one teacup of
dry yeast that has been soaked in a little tepid water. The next
morning, stir up the sponge to a thick batter with one quart of
water and two tablespoonfuls of salt, and add the yeast. When
light, mix in flour and knead well; then let it rise again;
mould, and put into pans. When light, bake one hour. This
will make four small loaves. .

BREAD.
MRS, W. R. 5. AYRES.

Four pints of good sour milk; let it come to a boil; pour 1t
over two large tablespoonfuls of flour; let it stand till cool.
'I'hen make a thin batter by adding flour and one-half teacupful
of jug yeast; let stand till morning, then mix in flour enough to
make it stiff ; knead well ; let it rise in the bowl until very light.
Mould into four loaves; let it rise again before baking. Bake in
a quick oven three-quarters of an hour.

BREAD, WITH DRY YEAST.

In the evening, take four medium-sized potatoes; pare and
boil them; when soft, drain off the water, and mash, with a
teacupful of flour; then rub the lumps out with your hands;
if too hot, add a little cold water. Add a cake of dry yeast
soaked in a little tepid water; mix well, and let stand till
niorning.  Then stir into the sponge a quart of milk, two
tablespoonfuls of salt, and flour enough to make a dough.
Knead well, and let it rise ; then make into loaves, and, when
light, bake one hour.

BROWN LOAF.
MRS, A. D, WILT,

One coffee-cup of molasses; nearly one teaspoonful of soda,
dissolved in one-half teacupful of boiling water, stirred into
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the molasses till it foams; then mix three parts of Graham flour

and one pért corn-meal, to make a thick batter, and add one

dessert-spoonful of lard. Pour the mixture into a well-greased
mould, and steam four hours. To be eaten hot. Very nice as
a pudding, with rich sauce.

BROWN BREAD.
MRS. D, W. STEWART.

Take a quart of bread-sponge that has been raised over night ;
a small teacupful of Orleans molasses; one teaspoonful of soda,
dissolved in a little water ; a piece of alum the size of a pea,
dissolved in water. Have the molasses, alum, and soda well
mixed into the sponge, then add unbolted flour enough to make
a soft dough,—not quite as stiff as white bread. Make into small
loaves ; let stand until light, and bake. Never use sugar-house
molasses or syrup.

BROWN BREAD.
LENA VIGNOS.

For six loaves of bread take three pints of warm water, one
cent’s worth of brewer’'s yeast; set it in the evening. In the
morning add one teacupful of Orleans molasses and a little salt ;
mix stiff ; let rise again; knead and bake as other bread.

RYE BROWN BREAD.
MRS. C. E. CORP.

One pint of corn-meal, scalded ; when cool, add one pint of
sponge, one teaspoonful of soda, two-thirds cupful of Orleans
molasses, wheat or rye flour to make a stiff batter. Place ina
pan; let stand until very light. Bake one and one-quarter

hours.
RICE BREAD.

Take a plate of boiled rice warm enough to melt a lump ot
Lutter the size of a walnut; beat two eggs separately. Mix
with them one and one-half teacupfuls of flour, and milk enough
to make a thick batter, adding a little salt. Grease the pans,
and bak: like bread or muffins.

e na———..
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CORN BREAD.

One pint of sour milk ; one teaspoonful of saleratus; one pint
of corn-meal ; three eggs; two tablespoonfuls of sugar, and one
of melted butter. Bake in shallow pans.

CORN BREAD.
PIQUA, OHIO,

Three eggs beaten separately; put the yolks in last; one-
fourth cupful of lard and butter mixed together; one teacupfil
of buttermilk ; one teaspoonful of soda, and a little salt ; corn-
meal enough to make it stiff as pound-cake.

CORN BREAD.
MRS. DR. STEELE.

One quart of corn-meal ; one pint of flour ; one pint of thick,
sour milk ; one egg; two tablespoonfuls of molasses; one tea-
spoonful of soda. Mix together, putting the white of the egg
in last. Steam one hour in a two-quart tin pan; then bake ten
minutes to brown.

MISSISSIPPI CORN BREAD.
MRS. ADMIRAL SCHENCK.

Same quantity of soft-boiled rice and sifted corn-meal; add
a little lard or butter ; mix with sour milk sweetened with soda.
Bake in a deep tin pan in a quick oven. Bring it to the table
in the pan hot.

CORN DODGERS.
MRS. A. GRIMES,

Two pints of corn-meal ; one tablespoonful of lard ; two eggs,
and one teaspoonful of salt. Scald the meal with the lard in it}
cool with'a very little milk; add the eggs, and beat hard for
ten migutes. If too thick, add a little more milk. They must
be just thick enough to retain their shape when dropped from a
spoen  Grease the pan, and have it hot before putting them in,
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RUSKS.
MRS. J. F. EDGAR.

One quart of milk ; six eggs; three-fourths pound of butter ;
two cups of sugar; one pint of potato-yeast; mix with flour to
a batter. When light, make into a soft dough; let rise again;
then roll out, cut, and put into pans to rise. When light, bake.

RUSK.
MRS, A. M. WOODHULL.

Piece of bread-dough large enough to fill a quart bowl; one
teacupful of melted butter ; one egg; one teaspoonful of saleratus.
Knead quite hard ; roll out thin; lap together, cut with a mould ;
and set them to rise in a warm place.

ENGLISH ROLLS.
MRS. D. A. BRADFORD.
Take two pounds of flour, two ounces of butter, three table-
spoonfuls of yeast, and a pint of warm milk. Stir well together,
and set before the fire to rise ; knead, and make into twelve rolls.

Bake in a moderate oven twenty minutes.

SARATOGA ROLLS.

One pint of sweet milk; two pints of flour; two tablespoon-
fuls of butter; four tablespoonfuls of yeast. Beat thoroughly,
and let rise five or six hours, or all night. Before baking, add
one-half teaspoonful saleratus dissolved in a little warm water.
Pour into a shallow pan, and bake half an hour.

PARKER HOUSE ROLLS
MRS. WM. CLARK,

At night take two quarts of flour; rub in two tabl‘espoonfu]s
of lard ; make a hole in the middle, and put in ope pint of cold
boiled milk, one-half cup of yeast, three tablespoonfuls of.su.gar,
and a little salt.  Let this stand until morning without mixing ;

BREAD. Yoy

then beat hard and let it stand until noon. Then roll, and cut
round ; spread a little butter on each one, and fold over; put
them into pans, and let stand until ready to bake.

GRAHAM BREAKFAST ROLLS.

Two pounds of potatoes boiled and pressed through a cullen-
der; one pint of water; one-half cupful of sugar; one tea-
spoonful of salt, and one-half cupful of yeast. Mix into a stiff
dough with Graham four; let it rise over night, In the morn-
ing mould into small cakes, and, when light, bake.

POUNDED BISCUIT.

One quart of flour; a pinch of salt; one-half teacupful of
butter ; make a stiff dough with milk ; knead it a little; then
beat hard with a rolling-pin fifteen or twenty minutes. Roll
out, and cut into small biscuits. Stick with a fork, and bake in

a hot oven.
HUNTER’S BISCUIT.

MRS. J. H. PIERCE.

Into five pints of sifted flour mix three teaspoonfuls of cream
tartar ; stir in one-half pint of sweet milk and one-half pint of
melted butter or fresh lard. Into this stir one-half pint of sweet
milk with a saltspoonful of salt and one teaspoonful of soda
thoroughly dissolved in it. The dough should be very stiff,
rolled in thin sheets, and cut upon the baking-pan with a knife
or notched wheel.

SODA BISCUIT.
MRS. DAVID RENCH,

One pint of sweet milk; one teaspoonful of cream tartar;
vne-half teaspoonful of soda with the milk; one teaspoonful of
lard mixed with the flour; a little salt Cut one-quarter of an
inch thick. Bake ten minutes.

DROP BISCUITS.

One quart of flour; three teaspoonfuls of baking-powder; one
small teaspoonful of salt; piece of Dbutter the size of an egg
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rubbed thoroughly in the flour; one pint of milk. Drop from a
spoon into buttered pans. Bake in 2 quick oven.

RYE DROP CAKES.

To one pint of sour milk or buttermilk add three eggs, a
small teaspoonful of soda, a little salt, and rye-meal sufficient
to make a stiff batter; add the soda to the milk before the meal ;
then the yolks, and lastly the whites, well beaten. Bake in
muffin-rings, or drop on a griddle.

WHIGS.
One quart of flour; one pint of milk ; three eggs; one large
spoonful of melted butter; three teaspoonfuls of baking-powder.
Bake in muffin-rings or cups.

MUFFINS.
MRS. G. W. H.

One pint of warm milk; three or four eggs; a piece of lard
the size of an egg; one teaspoonful of salt, and one-half cup
of yeast. Mix the flour stiff enough to drop from a spoon ; let
rise three hours in a warm place.

CORN MUFFINS.
MRS, S. GEBHART.

One large cupful of sweet milk ; one of buttermilk or sour
cream, in which dissolve one-half teaspoonful of soda; one
large tablespoonful of lard, one cup of boiled rice, one cup of
corn-meal, one tablespoonful of sugar, and two eggs. Beat
the milk, rice, lard, sour cream, and yolks of the eggs well
together ; then add the whites, beaten very light; lastly, the
flour. Bake in muffin-pans.

RICE MUFFINS.
MRS. 8, G.
One pint of boiled rice; one of sweet milk; five eggs; one-
balf cup of butter and lard mixed ; one pint of sponge, and a
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pinch of salt. Beat the yolks of the eggs, rice, and butter
together ; then add the sponge and milk ; stir in sufficient flour
to make a batter. Let it rise very light; beat the whites of the
eggs, and stir in just before baking.

GRAHAM GEMS.
MRS. J. F. E.
Two eggs; two cups of sweet milk; one cup of Graham flour,
one of wheat flour, and a little salt. Grease the pans with lard;
heat them very hot ; fill almost full, and bake about half an hour.

POTATO CAKES.

Two pounds of mashed potatoes ; two tablespoonfuls of butter,
and a little salt; two pounds of flour; stir in milk enough to
make a batter; put in one-half teacupful of yeast. Set before
the fire to rise ; when light, bake in cakes the size of a muffin.

SALLY LUNN,

MRS. G. W, LOOMIS, SUFFIELD. .

One pint of milk; three eggs, beaten separately ; one table
spoonful of sugar, one teaspoonful of salt, and three pints of
flour ; one-half teacupful of yeast, and a piece of butter the size
of an egg, warmed in milk. Mix it up in the morning if wanted
for tea. When light, stir down, and pour into pans, and let Sally

rise again. Bake from three-quarters to one hour.

SALLY LUNN, WITHOUT YEAST.

One quart of flour; one-half pint of milk; two eggs; a piece
of butter the size of an egg; three tablespoonfuls of sugar, one
te:?spoonful of soda, and two of cream tartar. Bake twenty
minutes.

SALLY LUNN.
MRS, DR. STEWART.

One-half teacupful of butter, warmed in a pint of milk, with

a little salt; three well-beaten eggs; seven cups of sifted }ﬂour,
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and one-half teacup of yeast. Pour into pans, and bake when
light.
¢ BREAKFAST PUFFS.
MRS, F, W, GRIMES,
Oue cup of milk; one cup of flour; two eggs, beaten sepa-
rately ; a pinch of salt, and a little cream. Half fill the cups,
and bake three-quarters of an hour.

PUFFETS.
MISS SIDNEY SIMMS.

One quart of flour; one-half teaspoonful of salt; a piece of
butter the size of an egg ; two eggs; two tablespoonfuls of white
sugar ; one pint of sweet milk, and three teaspoonfuls of baking-
powder. [In all such recipes, sift the baking-powder into the
flour.] Rub the butter in the flour; beat the eggs separately,
adding the whites last. Bake in gem-pans, in a hot oven.

ROSETTES.
MRS. E. F. STODDARD.

To three eggs, the yolks beaten very light, add one quart of
milk ; a piece of butter the size of an egg, cut in little pieces
into the milk ‘and eggs; three coffee-cups of flour, or enough to
make a batter of the consistency of waffles; a little salt; two
teaspoonfuls of cream tartar, one of soda, and last of all the

whites of the eggs, beaten very light and stirred quickly into

the mixture. To be baked in a quick oven.

POP OVERS.
One cupful of milk; one cupful of flour; one egg, and one
teaspoonful of salt. Bake in gem-pans; let them get hot before
putting in the batter; bake quickly. Serve immediately.

YEAST WAFFLES.
MRS, JNO. G, LOWE,
Take three pints of milk and one tablespoonful of butter; put
them into a pan on the stove until the butter melts; add five
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eggs, well beaten ; one teaspoonful of salt; one and one-half
tablespoonfuls of yeast, and about three pints of flour. Make
up, and let rise three or four hours before baking.

RICE WAFFLES.

One teacupful of boiled rice (if cold, warm it on the stove);
a piece of butter the size of an egg; three eggs; add the yolks,
well beaten ; stir in gradually one and one-half cupfuls of flour,
one cupful of milk, a little salt, one teaspoonful of soda, two of
cream tartar, and, lastly, just before baking, stir in the whites

of the eggs, well beaten.

SOUR MILK WAFFLES.

One quart of sour milk ; one teaspoonful of soda, and a little
salt; two tablespoonfuls of melted butter; five eggs, beaten
separately, and flour enough to make a stiff batter; add the
whites of the eggs.

BUCKWHEAT CAKES.

Put in a jar two quarts of tepid water, one pint of milk, and
a little salt; stir in buckwheat flour to a smooth but not very
thick batter; add one handful of corn-meal, and a teacup of
potato yeast. Cover the jar and keep in a warm place ; let rise
very light ; bake on a griddle.

CORN BATTER CAKES.
MRS. B. C. R.

One pint of corn-meal ; a small teaspoonful of soda and salt,
Pour on enough boiling water to make it like mush ; let stand a
few minutes to cool; then take four eggs; put the yolks in with
the meal; a handful of flour, with two teaspoonfuls of cream
tartar; stir in enough milk or water (either will answer) to
make the batter suitable to bake; beat the whites last, and put
in just before baking.
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CORN BATTER CAKES.

. 2 - - .
Mix two parts buttermilk with one of sweet milk; one egg;
one handful of wheat flour ; a little salt ; one teaspoonful of soda,
and as much corn-meal as is needed to make a batter,

HOMINY FRITTERS.

To one quart of well-boiled hominy, seasoned with pepper
and salt, add one €gg, two tablespoonfuls of milk, and one of

four. Stir all together ; mould into small cakes, and fry in a
skillet with a little butter or lard,

PANCAKES OF RICE.
MRS. GORTON ARNOLD.,

Boil half a pound of rice to a jelly in a small quantity of
water ; when cool, mix with it a pint of cream; eight eggs, a
pinch of salt, nutmeg, eight ounces of melted butter, and flous
*aough to stiffen.  Fry in as little lard as possible.

FRIED MUSH.
MRS. W. A, B,

Into two quarts of boiling water stir corn-meal until it makes
a smooth mush; boil half an hour; add salt, and stir briskly.
Have hot, in a skillet, one tablespoonful each of lard and butter x
drop the boiling mush into the skillet in little pats; fry a light
crisp brown on both sides.

CRUMB CAKES.

Put pieces of stale, light bread in a dish; pour some milk (or
buttermilk) over them, and let stand until soft, Rub and press
through a cullender ; beat up three eggs and stir in; add a little
salt and a teaspoonful of saleratus. Stir in ‘flour enough to
make it of the proper consistency to bake on a griddle.
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PENNSYLVANIA FLANNEL CAKES.

The yolks of five eggs well beaten ; one quatt of milk sh.ghtdlér
warmed ; a little salt, and flour enough to makea'batterd, a )
one cup of yeast. They will take several hours to rise, anf 1musf
be kept warm. Just before baking, add two tablespoon u];;)(
melted butter, and the whites of the eggs beaten to a froth. Bake
on a griddle.

LEMON TURNOVERS.

MRS. D. A, BRADFORD.

Four dessert-spoonfuls of flour; one of powdered sugar; the
rind of one lemon ; two ounces of melted butter ; two.eggs, and
a little milk. Mix the flour, sugar, and the grated rind of the
lemon with a little milk to the consistency of batter; then add
the butter and eggs, well beaten. Fry, and turn over.

PEACH FRITTERS.

Make a batter with eight eggs, eight tables-poonfuls of flour,
and one quart of milk. Have ready in a frying-pan some hot
butter. To each tablespoonful of batter add one-half of a peach,
and fry.

SPANISH FRITTERS.

Cut baker’s bread into strips thick as a lady-finger, and an{yi
shape desired. Take one pint of cream ; s?veeten; add groun
cloves, cinnamon, nutmeg, pepper, and a pinch 91’ salt.  Stir in
the whites of two or three eggs, well beaten; dip the bread in
the cream, and fry in butter quickly. Serve very hot.
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CAKE.

IN cake-baking much of the success depends on the oven,
which should be well and evenly heated before baking, and not
allowed to cool.

Do not remove the cake until it is thoroughly baked, or it will
fall.  Try it by piercing with a broom-splinter; if nothing ad-
heres, it is done.

Flour should never be used without sifting.

BUCKEYE CAKE,

One cup of butter; two cups of white sugar; four cups of

flour; one cup of sweet milk ; six eggs; two teaspoonfuls of
cream tartar, and one of soda.

POUND CAKE.

MISS P,

One pound of sugar; three-quarters of a pound of butter ; one
of flour; nine eggs; a piece of sal volatile the size of a pea, dis-
solved in a teaspoonful of water. Beat butter and sugar to a
cream ; then add the eggs, beaten separately ; lastly, the flour,

CORN-STARCH CAKE.
MISS M. J. DICKSON,
Two cups of powdered sugar ; one of butter ; three-fourths of
a cup of milk; the whites of six ¢ggs; three-fourths of a cup of

corn-statrch ; two full cups of flour ; three teaspoonfuls of baking-
powder mixed in the flour. Flavor with lemon.
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DELICATE CAKE.
MRS. J. R. REYNOLDS.

Two teacupfuls of white sugar; three-quarters of a cup'ful of
butter ; one cupful of sweet milk ; four of flour; the whlte§ of
four eggs, beaten to a stiff froth; three teaspoonfuls of baking
powder. Flavor with vanilla, lemon, or nutmeg.

DELICATE CAKE.
MRS. R.

One-half pound of flour ; one-half pound of sugar ; one-quarter
of a pound of butter; one teaspoonful cream tartar; one-half
teaspoonful of soda, and whites of eight eggs. Flavor to taste.

SNOW CAKE.

Whites of ten eggs ; one and one-half glasses of sugar; one of
flour ; one teaspoonful of cream tartar, and one-half teas‘»pr?onful
of salt. Put the cream tartar and salt in the flour; stir in the
sugar; beat the whites of the eggs very light, and stir all
together. Flavor with lemon.

SILVER CAKE.

The whites of five eggs; one cup of sugar; two and one-half
cups of flour ; one-half cup of butter ; one-half cup of milk; one
teaspoonful of cream tartar, and one-half teaspoonful of soda.
Mix the butter and sugar together; add the milk; then the
flour, in which has been mixed the cream tartar; th.e? the whites
of the eggs; then the soda, dissolved in a little boiling water.

GOLD CAKE.

One cup of butter; two cups of sugar; three cups of flour;
one-half cup of milk ; the yolks of five eggs ; one teaspoonful of
cream tartar ; one-half a teaspoonful of soda; flavor to taste.
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FRENCH BUNN.

) MRS, G. W. ROGERS,

One pound of sugar; one pound of flour; one-half pound of
butter ; two wine-glasses of new milk ; one teaspoonful of soda,
two of cream tartar, and eight eggs. Beat butter and sugar to a
cream.

LIVERPOOL CAKE.

MISS MARY A, CUMMIN.

QOne pound of flour; one pound of sugar; one-half pound of”’

butter ; four eggs; one cupful of sweet milk; two teaspoonfuls
of cream tartar, and one teaspoonful of soda, in the milk.
Flavor to taste. Beat the sugar and butter together; then the
eggs, without separating ; add milk, flour, and soda last.

SOCIAL CAKE.
MRS, L. MOORE.

One cup of butter; two of sugar; three and one-half cups of
flour ; five eggs, beaten separately ; three-quarters of a cup of
milk ; one teaspoonful of cream tartar, and half a teaspoonful of
soda. Flavor with lemon.

QUEEN CAKE.
MISS LUCY CHAMBERS.

One pound of sugar; one pound of flour, light weight ; ten

eggs, leaving out four whites. Beat the yolks and sugar to-

gether ; then add the whites and flour.  Spice to suit taste.

SIMPLE SPONGE CAKE.
MISS S. M.

Three eggs; one cup of sugar, and one of flour. Beat the
eggs very light; then add the sugar; stir in the flour, and omne
teaspoonful of water, Flavor to taste. »

el
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SPONGE CAKE.
MISS ARMSTRONG.
Take twelve eggs and weigh them ; take their weight in sugat,
and one-half their weight in flour; two small lemons, or one very
large one, grated. Bake in a hot oven. '

SPONGE CAKE.
MRS. A. F. PAYNE.

One pound of powdered sugar; one-half pound of flour; ten
eggs ; the juice of one lemon, and a little salt. Beat the yolks
unti) very light ; then stir in the sugar, lemon-juice, and salt;
then add part of the flour, and part of the whites, beaten stiffly ;
then the remainder of the flour, and, lastly, the remaining

whites.
COCOANUT SPONGE CAKE.
MISS MARY GEBHART,

Beat the yolks of six €ggs with one-half pound of sugar;
one-quarter pound of flour; add one teaspoonful of lemon
essence. Stir in the whites of eggs beaten to @ froth ; add the
grated pulp of one cocoanut. '

COCOANUT POUND CAKE.
' MES. J. A, MCMAHON.

One pound of butter, one of flour, one of sugar, one€ of
cocoanut, grated, and ten €ggs. Rezt the butter and sugar to a
cream; put the cocoanut in before the fAour; beat the eggs sepa-

rately, and Hix like other cake. Bake three hours in a moderate
oven.

COCOANUT CAKE.

© MISS MAGGIE CONNELLY.

One cupful of butter, three of sugar, and four of flour; whites
of eight eggs; on¢ cupful and three tablespoonfuls of milk; one
teaspoonful of soda, two and one-half of cream tartar, Oneé
and one-quarter of grated cocoanut in the cake; mix the butter
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and sugar with your hand; then add the milk (use that of the
cocoanut) ; mix the cocoanut with the flour, and add the eggs
last. Bake in square pans, Use the following

, ICING.

Whites of three eggs ; two cups of sugar ; three-fourths of a cup
of grated cocoanut. Spread thickly all over the top and sides;
set in the oven with the door open for a few minutes.

ALMOND CAKE.
MISS MARY BRADY.

One cupful of butter, two of sugar, three of flour, one of
sweet milk; the whites of eight eggs; one teaspoonful of cream
tartar; one-half teaspoonful of soda; two pounds of almonds,
blanched and powdered fine in rose-water. Best when several
days old.

HICKORY-NUT CAKE.
MRS. MUNGER,

Two cupfuls of sugar; three-fourths of a cupful of butter;
three cupfuls of flour, mixed with three teaspoonfuls of baking-
powder ; three-fourths of a cupful of sweet milk; whites of six
eggs; one pint of nuts, rolled fine.

. HICKORY-NUT CAKE.
‘e MRS, DR, SMITH.

Three tumblerfuls of sugar, one of butter, a little more than
wmne of milk, four of flour; one teaspoonful of soda; three eggs,
beaten separately; essence of lemon; one and one-palf pints of
kernels, chopped fine, and two tablespoonfuls of raisins, chopped.

WATERMELON CAKE.
MRS, GRAHAM.
Waire PART.—Two cups of sugar; one-half cup of butter,
one of sweet milk; two teaspoonfuls of baking-powder; two
and one-half cups of flour, and one lemon.

PNk ParT.—Made the same as the white, except use pink

T
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sugar (which can be bought at the confectioner’s), and one-half
pound of raisins, Put the raisins in the sugar. Put the pink
part all in the centre of the pan, and the white on the outside.

COFFEE CAKE.

MRS, J. D. DUBOIS.

One cup of butter, one of sugar, one of molasses, one of /=7

raisins, one of cold coffee, three of flour; two eggs; a piece
of citron, cut small; nutmeg and cinnamon.

« ERIE” COFFEE CAKE.

Three cups brown sugar, one of butter, one of cold coffee;
three eggs; three teaspoonfuls of soda, two of cinnamon, one &
of cloves, one of nutmeg, and three and one-half cups of flour.

CITRON CAKE.
MRS, H. CONOVER,
Whites of twelve eggs ; two cups of butter ; two cups of sugar;
four and one-half cups of flour; one-half cup of milk ; one tea-

- spoonful of soda, two of cream tartar, and one pound of citron.

CURRANT CAKE.
MRS, H. C.
Two cups of butter; two cups of sugar; one cup of milk;
four cups of flour; one teaspoonful of soda, two of cream
tartar; one pound of currants, and seven eggs.

BREAD CAKE.
MRS, J. F. EDGAR.

Three cups of light dough, before it is kneaded ; three cups
of sugar; one cup of butter; four eggs; spice, cinnamon, and
cloves. Mix together thoroughly ; let it rise until very light ;
then mix pretty stiff with flour; add what fruit may be desired,
and one teaspoonful of soda. Divide into two cakes, and let it
rise again. Bake three hours. ~
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FRUIT CAKE,
MRS. G. A, BLACK.

One cup of butter, one of sugar, one of molasses, one of
sweet milk, three of flour; four eggs; cinnamon, cloves, and
allspice to taste; one teaspoonful of soda, two of cream tartar,
and two pounds of raisins.

FINE FRUIT CAKE,

MRS. A. F. PAYNE.

One pound of powdered sugar, one of butter, one of flour;
twelve eggs; two pounds of raisins, two of currants; one-half
pound of citron; one tablespoonful of powdered mace, one of
cinnamon ; two nutmegs, grated; mix a large wine-glass of
Madeira wine and one of brandy together, and steep the spices
in it over night. Flour the fruit before adding it to the cake.
Bake in two loaves.

BLACK FRUIT CAKE.
MRS. T. M. MCCORMICK.

Four cups of sugar, two of butter, one of molasses, one of
brandy, eight of flour; one-half pint of sour cream; eight
eggs; two pounds of raisins, two of currants, and two of al-
monds ; one-half pound of citron; one tablespoonful of cloves,
one of saleratus; one lemon; two nutmegs, grated.

BLACK CAKE.
MRS. JOHN W. GREEN.- 3
One and one-quarter pounds of butter; one pound of brown
sugar ; one of flour; three of raisins, seeded and chopped ; two
of currants; one of citron, cut thin and small; one of figs,
chopped ; thizteen eggs; one wine-glass of Madeira wine and
two of brandy; one teacupful of molasscs; one large nutmeg,
grated ; two teaspoonfuls of cinnamon, one of mace, and one
of cloves. Beat the butter and sugar until very light; then stir
in one-fourth of the flour; whisk the eggs very stiff, and add

-
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them gradually ; then the remainder of the flour, one-half'at a..
time; after beating well, add the wine, brand;f, and sp1'ces,
then mix all the fruit together, and add one-third at a time.
Beat well ; butter the pan, and line it with white paper; put1n
the mixture, and smooth with a knife. Bake in a moderate oven
about four hours.
FRUIT CAKE.
MRS, MARY C. KING,

Two cups of butter ; two and one-half cups of sugar; two ‘and
one-half cups of molasses, eight of flour, two of sour r{ll‘lk;
eight eggs; two teaspoonfuls of soda; thre.e pounds of raisins,
three of currants, one of figs, one of citron ;. two lemons,
grated ; two tumblers of currant-jelly ; one-half pint of bra\jldy;
cloves, mace, cinnamon, and nutmegs. Mix flour and fruit al-
ternately. Bake three and one-half hours.

GINGER FRUIT CAKE.
MRS. S. CRAIGHEAD,

One-half pound of butter ; one-half pound of sugar ; six eges)
beaten separately ; one pint of molasses; one pint f)f sour rTulk,
in which put one tablespoonful of soda; three pints of‘sﬁted
flour ; one wine-glass of brandy ; three tablespoonfuls of ginger;
one of cinnamon ; one of nutmeg, grated ; one teaspanful of
cloves ; one pound of raisins, mashed with the seeds in; one
pdund of eurrants; one-half pound of citron; put‘ thff whites
of the eggs in last. To be baked in aslow oven, This will make
two cakes, and will keep several weeks.

DRIED-APPLE FRUIT CAKE.
MRS. LUCY GREEN.

Two cupfuls of dried apples soaked over night; chop ﬁfne, and
simmer slowly in two cups of New Orleans molasses until it looks
dark. When cool,. add one cupful of butter, one-half cupful
of sugar, three cupfuls of flour, one cupful of sweet milk, Fwo
teaspoonfuls of cinnamon, W0 of cloves, two of allspice,
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three of baking-powder, one-half pound of raisins, and three

eggs. If you wish, add one cupful of currants and one-quarter’

cupful of citron. Bake in a slow oven two and one-half hours.

FRENCH LOAF CAKE.

Two and one-half cupfuls of powdered sugar; one and one-
half cupfuls of butter, five of flour, one of milk; one-half
glass of wine; one-half glass of brandy; one-half pound of
raisins; two ounces of citron, cut in small pieces; one nutmeg,
grated ; and one tablespoonful of baking-powder. Stir the sugar
and butter to a cream ; then add part of the flour, with the milk
(slightly warmed), and the beaten yolks of the eggs; then the
remainder of the flour, and the whites of the eggs well beaten ;
add the spice, wine, brandy, and baking-powder. Mix thor-
oughly together; put the fruit in last. This will make two loaves,
Bake one and one-quarter hours.

SPONGE GINGERBREAD.

One cup of sour milk, one of molasses; one-half cup of
butter ; two eggs; one and one-half teaspoonfuls of soda; one
quart of flour, and one large tablespoonful of ginger.

BLACK GINGERBREAD.

Three cupfuls of molasses, one of butter, orre of sour crean:;
five cupfuls of flour; four eggs; one ounce of ginger; one tea-
spoonful of soda in the cream; fruit if you like.

GINGERBREAD.
MRS. D. W. IDDINGS.

~ One pint of molasses; one glass of sour milk or cream; one
tablespoonful of soda; one-half pint of melted lard. Put the
soda into the molasses and milk, and beat to a foam. Make the
dough very soft.

PRNEE—
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MARBLE CAKE.
MISS J. A, E.

Whites of seven eggs; three cups of white sugar, one of
butter, one of milk, four of flour ; one and one-half teaspoon-
fuls of baking-powder. Dark part.—Yolks of seven eggs; two
cupfuls of brown sugar, one of butter, one of milk, one of
Orleans molasses, and four of flour ; one tablespoonful of baking-
powder, one of cinnamon, one of allspice, and one-half table-
spoonful of cloves. Put scme of the white mixture first into the
pan, then with a large spoon drop in some of the dark, alterna-
ting until all is used. This will make one large and one small
cake.

CHOCOLATE MARBLE CAKE.
MISS SALLIE C. WIGHT.

One cupful of butter; two cupfuls of sugar, one of sweet milk,
three of flour; whites of five eggs; two teaspoonfuls of cream
tartar, and one of soda. Take one teacupful of the batter, and
stir into it one large spoonful of grated chocolate ; wet with a
small tablespoonful of milk ; fill cake-dish about one inch deep
with the white batter ; then drop in two or three places a spoon-
tul of the dark mixture ; continue this until the batter is all used.

LAYER CAKES.

CHOCOLATE CAKE.
MISS LINA MILLER.
The yolks of three eggs; one and one-half cupfuls of sugar ;
three-quarters of a cupful of butter ; one cupful of milk; three
teaspoonfuls of baking-powder ; flour enough to stiffen. Bake in

jelly-cake pans.
ICING,

Whites of three eggs, beaten stiff ; add white sugar enough to



124 PRESBYTERIAN COOK BOOXK.

sweeten ; nine tablespoonfuls of sweet chocolate, grated.” Mix
well, and spread on each layer while a little warm.

CHOCOLATE CAKE.

BLOSSOM BROWN, .

One cupful of sugar; one-half cupful of butter ; one-half cup- '

ful of milk ; two eggs ; one and one-half teaspoonfuls of baking-
powder ; two cupfuls of flour. Bake in thin layers. For filling,
take cne-half cake of sweet chocolate, grated ; one-half cup of
sweet milk; one-half cupful of sugar; yolk of one egg; one
tablespoonful of vanilla. Boil in a pan set in a kettle of boiling
water, until stiff, like jelly. When cool, spread it between
layers.
SPRINGFIELD ALMOND CAKE.

Two cupfuls of sugar, one of butter, one of milk, four of flour;
five eggs; two teaspoonfuls of cream tartar, and one of soda.
Bake in jelly-cake pans. Make a custard of one cupful of sour
cream ; one egg; one-half pound of almonds, blanched and
chopped fine; one tablespoonful of sugar. Flavor it with
vanilla, Do not spread the custard on until the cake is cold.

If you cannot procure sour cream, take jelly ; flavor, and mix- -

alinonds with it, and spread between layers.

ORANGE CAKE.
MRS, G. W. ROGERS.
One cupful of butter, two of ‘sugar, one of milk, and three
and one-fourth cupfuls of flour ; five eggs, leaving out the whites
of three ; one and one-half teaspoonfuls of baking-powder ; juice

of one orange. Bake in jelly-cake tins, and spread between the

layers an icing made of the whites of three eggs and erlough
sugar to make it stiff; juice of one and grated rind of two

oranges.

LEMON CAKE.

One cupful of butter, four of flour, three of sugar, one of
sweet milk; five eggs; one tablespoonful of baking-powder:
juice and rind of one lemon. Bake in flat tins.
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AMBROSIA CAKE.
MISS LOUIE MYERS,

One-half cupful of milk; three-fourths cupful of butter; two
cupfuls of sugar; three of flour; four eggs; three teaspoon-
fuls of baking-powder. Bake in jelly-cake pans. When cold,
spread with one pint of cream, whipped, one grated cocoanut,
two eggs, one cupful of sugar, two oranges, and the grated rind
of cne.

JELLY CAKE.
MISS ELLEN P. DICKSON.

Five eggs ; four cupfuls of flour; three cupfuls of sugar; one
cupful of butter; one cupful of sour cream; three-fourths tea-
spoonful of soda.

WASHINGTON CAKE.
MRS. J. T. WOLT. _
Two cupfuls of sugar; one-half cupful of butter; three cup-
fuls of flour ; three teaspoonfuls of baking-powder; seven ¢ggs;
one-half cupful of sweet milk.

FILLING.

Three tart apples, grated; one cupful of white sugar; one
egg ; the grated rind and juice of one lemon. Beil about two
minutes ; then let it stand to cool before spreading on the cake.

RAILROAD CAKE.

One cup of sugar, one of sweet milk, two of flour; one tea-
spoonful of butter; two of baking-powder, and three eggs,

beaten separately. Mix, and bake immediately ; use shallow

pans. While hot, spread on jelly, and roll up. This will make
two cakes.
ROLLED SPONGE CAKE.

Two eggs; two cupfuls of sugar, two. of flour; essence of
lemon or brandy to taste. Bake in thin sheets; spread the
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jelly on while warm, and roll up. Use it while fresh. It makes
a nice pudding with wine-sauce.

SPONGE CUSTARD CAKE.
MISS LOUIE MYERS.
Six eggs; two cupfuls of sugar, three of flour; three teaspoon-
fuls of baking powder, and four tablespoonfuls of water.

CUSTARD.

One pint of milk; put one-half cupful of butter into the
milk and let come to a boil ; then stir in two eggs; one cupful
of sugar; two small teaspoonfuls of corn-starch ; spread this
between the layers of cake.

SPONGE COCOANUT CAKE.
MISS MARY GEBHART.
Take one pint of sugar, one of flour, eight eggs, beaten sepa-
rately, and one tablespoonful of water; mix, and bake in jelly-

cake pans.
FILLING.

One cocoanut, grated ; one cupful of sugar; one of cream;
butter the size of an egg; warm it a little ; mix thoroughly, and
spread it between the layers. The cake is nicest when fresh.

COCOANUT CAKE. v
MRS. W. A, B. ‘

One cupful of butter; three of sugar; three of flour; one-
half cupful of sweet milk ; whites of ten eggs, well Dbeaten;
three teaspoonfuls of baking-powder. Beat butter and sugar to
a cream : add flour, milk, and baking powder; and last, stir in
the eggs very lightly. Bake, in a moderate oven, in pans one
inch deep. Make three cakes.

ICING.
Three eggs ; one pound of sugar ; two cocoanuts, grated ; one

lemon. DBeat the eggs to a stiff froth; then add the sugar and

=t
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lemon-juice. Put one cake on a stand ; while warm, spread on
the icing ; then sprinkle thick with cocoanut. Lay on another
cake and do the same. At the last, spread icing all over the
top and edges, and put on as much cocoanut as will adhere.

WHITE MOUNTAIN CAKE.
MRS, I. VAN AUSDAL,

One pound of flour ; one of sugar ; one-half pound of butter;
one teacupful of sweet milk; six eggs, beaten separately ; one
teaspoonful of soda; two of cream tartar; the grated rind and
juice of one lemon. Bake in jelly-cake pans ; put icing between
the layers. Previous to icing, dredge with flour.

ICING.

One-half teacupful of water ; three of sugar, and the whites of
three eggs. Boil the sugar and water until quite thick ; pour it
on the whites of the eggs (previously beaten), and beat all to-
gether until cool.

SMATLT, CAKTHS.

GOOD COOKIES.

MRS, DR. MCDERMONT,

Five eggs, beaten light; four tablespoonfuls of cream; one-
half pound of butter ; two cups of white sugar ; two teaspoonfuls
of cream tartar, one of soda. When rolled out, sprinkle with
sugar, and roll again; cut into small cakes.

AUNT BETSEY'S COOKIES.

/| Twenty ounces of sugar; ten of butter; two teaspoonfuls of
saleratus ; two teacupfuls of milk; caraway seed, and flour to
make it stiff enough to roll.
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CANADA COOKIES.
MRS. MUNGER.

One-half pound of butter; one-half pound of sugar; one
pound of flour; two eggs; rub the butter and sugar to a cream ;
beat the eggs well together; add flour, and roll out very thin;
sprinkle with white sugar, and bake quickly.

COOKIES.

MRS. FRED, LANGE.

Two coffee-cups of brown sugar ; one of butter; five of sifted

flour ; one egg; one-half cupful of milk; one-half teaspoonful

cream tartar; one-fourth teaspoonful soda, in the milk. Roll
thin; bake in a quick oven.

SAND TARTS.

Two cups of sugar; one of butter ; four eggs, leaving out the
yolk of one. Beat the butter and part of the sugar together, and
the remainder with the eggs; flour enough to make a very stiff
dough. Roll thin; wet the top with white of egg ; sprinkle with
sugar and cinnamon, and put blanched almonds over the top.

GINGER-NUTS.
MRS, GIBES.

Three pounds of flour; one of butter; one pint of molasses;
two teaspoonfuls of saleratus; ginger to the taste.

GINGER-SNAPS.
MISS MARY E. MITCHELL.

One pint of molasses ; one and one-half coffed-cups of butter ;
two and one-half cups of sugar; one-half cup of water; two
eggs ; one tablespoonful of ginger; one heaping teaspoonful of
soda. Mix all together with flour to make a soft dough; roll
very thin, and bake in a quick oven.

e
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GERMAN CRACK CAKE.
AMELIA,

One cupful of sugar; one cupful of butter; three-quarters
pound of flour; four eggs, leaving out the whites of two; beat
all together, and bake in a biscuit-pan. Sprinkle sugar and
cinnamon over the top. Bake in a quick oven; while warm
(before taking cut of the pans), cut in squares,

NANCY'S DOUGHNUTS.

Two small cupfuls of sugar; one cupful of sweet milk; three
eggs ; one tablespoonful of melted butter ; one small teaspoonful
of soda, and two of cream tartar. Mix with flour as soft as they
can be rolled out. Fry in hot lard.

RAISED DOUGHNUTS.

Two cupfuls of sweet milk; one of lard; one and one-half
cupfuis of white sugar; one cupful of yeast; two eggs; a little
grated nutmeg, and salt; add flour enough to make a thick
batter. Let it rise until very light ; knead well, roll out and cut
with a biscuit-cutter, and cut the centre out with a canister top;
put them on a floured board to rise again. When light, fry in
hot lard. :

THE QUEEN OF DOUGHNUTS.
MRS. MARY SPINNING.

One-half pound of butter; one tablespoonful of lard ; three
quarters of a pound of sugar; five eggs; one and one-half pints
of milk, and one coffee-cupful of home-made yeast. Heat the
milk and sugar together ; mix with them flour enough to make a
stiff dough ; heat the butter and lard ; pour over the dough when
very hot, and work in well with the hands ; add the eggs beaten
separately, cinnamon or nutmeg, and then the yeast; let stand
until light ; pinch off pieces about as large as a walnut j roll into
balls, and fry in hot lard. When done, and while warm, sift
powdered sugar over them.

9
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EXCELLENT CRULLERS.
MRS. J. LANGDON,
One egg; four tablespoonfuls of sugar; one pint of sweet
buttermilk ; one tablespoonful of butter or lard ; flour enough to
niake a soft dough.

CRULLERS.

MRS. H. L. BROWN.

To five tincupfuls of flour put two teaspoonfuls of soda, four
teaspoonfuls cream tartar, five eggs, one and one-half tincupfuls
of sugar, one-fourth pound of butter, and pint of milk ; add cin-
namecn and nutmeg.

CRULLERS.

MRS. DR. SMITH.

Two cupfuls of sugar; one-half cupful of butter ; one-half tea-
spoonful of soda dissolved In a cupful of sour milk; cinnamon
or nutmeg to taste ; four eggs ; flour enough to make a soft dough.

DROP GINGERCAKES.

MRS. WILLIAM CRAIGHEAD.

One pint of molasses ; one teacupful of sugar; one cupful cf

butter ; four eggs ; two tablespoonfuls of ginger ; same of ground
cinnamon ; one teaspoonful of salt; one tablespoonful of soda in
a half-teacupful of hot water ; flour enough to make a stiff batter.
Drop on tins, and bake.

SAVORY CAKES.

MRS, ASHLEY BROWN,

Beat four eggs, whites and yolks separately ; put them together | '

and add one-half pound of white sugar. Beat very hard ; stir in
slowly one-quarter pound of sifted flour; flavor with vanilla;
drop with a spoon in thin cakes on white paper ; grate loaf sugar
over the top, and bake in a quick oven.

S
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SHREWSBURY CAKES,
MISS ARMSTRONG,

One pound of flour; one pound of sugar; one-half pound of
butter ; three eggs; flavor with cinnamon or caraway seed.
Drop on tins.

CHOCOLATE JUMBLES,
MISS' JENNIE A, EDGAR,

One pound of sugar; one-half pound of chocolate, grated ;

whites of eight eggs, or four whole ones, beaten very light ; six

ounces of flour; one teaspoonful of cinnamon, one of cloves.
Drop with a teaspoon on well-buttered tins,

CHOCOLATE PUFFS,
MISS JOAN RENCH,

Beat stiff the whites of two eggs, and beat in gradually one-
half pound of powdered sugar; scrape down very fine one and
one-half -ounces of best chocolate (prepared cocoa is betier),
and dredge it with flour to prevent it oiling ; mix the fAour well
with it ; then add the mixture of egg and sugar, and stir all very
bard. Cover the bottom of a square tin pan with a sheet of
white paper; place upon it spots of powdered sugar about the
size of a half-dollar ; put a portion of the mixture on each spot,
smoothing it with a broad knife dipped in cold water; sift white
sugar over the top of each; bake a few minutes in a brisk oven.
‘When cool, loosen them with a broad knife.

DROP JUMBLES.

One pound of sugar; three-fourths of a pound of butter ; yolks
of eight eggs, or four whole ones; one cup of sour cream; one
teaspoonful of soda ; one pound of currants; flour sufficient to
make the batter thick enough to drop from a spoon. Bake in
buttered pans.

’ 5]
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COCOANUT JUMELES.

One pound of cocoanut, grated; three-fourths of a pound .o(t;
sugar ; three eggs ; large ironspoonful of flour. Drop on buttere
2 >

e ALMOND MACAROONS.

MRS. M. EELLS.
One-balf pound of almonds, blanched and pounded fw1t}h-ta
little rose-water or essence of lemon; 01}e-half pound 0 ‘,V ;;re
sugar ; two eggs, whites well beaten. . Dip your hands in w aPu;
and work the mixture into balls the size of a hickory-nut. I
them in a cool oven, and bake a light brown. Cocoanut can be
grated and made into macaroons in the same way.

EGG KISSES.
MISS IRENE STOUT.
Take one-half pound of granulated sugar, and the whites of

four eggs, beaten verystiff. Put writing-paper in a pan, and drop
in spots with a teaspoon. Bake in a slow oven three-quarters

of an hour.

MERINGUES.
MRS. D. W. STEWART.
The whites of nine eggs, beaten to a froth; lmix with them ons
pound of powdered sugar. Drop on paper with a teaspoon, an

bake a light brown, putting the paper on a board (n‘ot pin_e) og
the bottom of a pan in the oven. When done, fill with whippe

cream flavored with lemon.

COCOANUT CAKES.

Grate the white part of one cocoanut; al‘lo'w an equal ]weliﬁt
of white sugar; add the gratec'l‘ rind an‘d juice of t('}ne jl::leo..
Mix the ingredients well ; make into cakés the s1;etc)) an ; ti;;
with a little piece of citron in each. Bake on buttere

about twenty minutes in a moderate oven.

B
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MADELEINES.

Blanch and chop rather fine some sweet almonds, Mix well
together in a bowl three ounces of flour, three of sugar, and two
eégs; then add one ounce of melted butter, and a few drops
of essence to flavor. Butter slightly small tin moulds, and dust
with equal parts of sugar and flour.  Fill the moulds about two-
thirds full; spread the almonds over the top, and bake in a
quick oven. To be eaten cold.

CREAM CAKES.
: MISS BIRGE.

Boil in one-half pint of water three-fourths of a cupful of
butter, and stir in one and three-fourths cupfuls of flour. Take
from the fire; put into a large bowl, and stir in five eggs, one at
a time, without beating, and one-half teaspoonful of soda (dry).

Drop in pans half the size you wish them ; bake in a quick oven
fifteen or twenty minutes.

FILLING FOR THE ABOVE.

One quart of milk; five €ggs; one and one-half cupfuls of
sugar; two tablespoonfuls of corn-starch ; flavor with lemon or

“vanilla, -

BOSTON CREAM CAKES.
MRS, I, BALDWIN. ;
One pint of water ; one-half pound of butter; three-fourths of
a pound of flour; ten eggs. Boil the water with the butter in
it; stir in the flour dry while it boils; when cool, add a tea-
spoonful of soda, and the eggs well beaten, Drop the mixture
on buttered pans with a dessert-spoon, Bake twenty minutes,

CREAM. .

One cupful of flour; two of sugar; one quart of milk, and four
eggs. Beat the flour, sugar, and €ggs together, and stir them
into the boiling milk. When the mixture is sufficiently scalded,
set it to cool ; flavor with lemon, When the cakes are cool, cut
them open and fill in the cream.
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PICKLES AND RELISHES.

avoid the use of metal vessels. 1f
th of time they will become
do it in a
Always

In preparing pickles,
pickles are kept in them any leng
When it is necessary to boil vinegar,
or in a stone jar on top of the stove.
A small quantity of alum is an improve-
Keep them in

poisonous.
porcelain kettle,
use the best vinegar.
ment to pickles, but too much is injurious.

glass or in hard stoneware.

CUCUMBER PICKLES,
MRS. G. W. ROGERS.
mbers ; three tablespoonfuls of

Two hundred small-sized cucu
-seed, three of celery-seed ; one

white and three of black mustard
Bandful of juniper berries; one handful of small green peppers;

two pounds of sugar, and a few small onions. Let the cucum-
bers stand three days in salt water closely covered. Boila little
alum in a half-gallon of vinegar, and pour over the cucumbers
scalding hot; repeat three ot four times. When ready to bottle,
add one-half pound of ground mustard, and one bottle of Eng-
lish chow-chow. Take the vinegar from the chow-chow, and
mix with it sufficient cold vinegar to cover well the pickles.

Seal up in glass jars.

CUCUMBER PICKLES.
MRS. T. A. PHILLIPS.

Wash your cucumbers well, and place them in stone jars. To

of vinegar add one-half teacupful of salt, one ounce

every gallon
one ounce of cloves, one

of ginger-root, one ounce of allspice,
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oincec(lJf ci.nnamon, one ounce of black pepper. Boil the vine-
irkalm : spices together for three mornings, and pour over the
ickles hot ; cover th i
iy ; cover them closely. Will be ready for use in three
CUCUMBER PICKLES.

MRS. JAMES R. WALLACE.

m;;tz; tht: cucumbers lie in salt water forty-eight hours; put
er two quarts of vinegar, some cinna ’
; mon, red
;a;d h(ljrse-radlsh, and let them boil hard for ﬁf::een rlﬁ)iilptﬂzs:
en throw in the pickles, and 1 i ;
i put in enough vinegar t
them. Let them scald, not boi : e upon the
5 oil ; then set the kettl
stove, and let the pickles remain [ : o oy
. . in it (kept hot) until they are
g;ze;i,mth?n pack them in jars, and scald fresh vinegar (ad{ling'
: of sugar to every gallon of vi
pickles. Seal them tight. ; RSl sl poumbzetie

GHERKINS,
MRS. J. R. YOUNG.

OnPl;t the iherkins in brine for a week ; if they are salty, soak
e day; then take a kettle and line it wi ’

the it with grape-leaves;
tllle ght;rkms in, and cover them with vinegar ; puItJ ina pie;:epouft
alum the sgize of a hickory-nut; 1

; let them stand on the cool
part of the stove all day and keep warm, but not boil. If t?lset
vinegar 1s salty, put on fresh. Put the spices—cloves, cinnamon
) E

" mace, allspi —i v with v
, allspice, and pepper—in a separate vessel with inegar, and
H

boil.  Pour it over the gherkins, and they are done.

INDIA PICKLES.
ADMIRAL SCHENCK,

pOL(])nn; gf:it]lém of ;best vinegar; three ounces of salt; one-halt
of flour of mustard; two ounces 1
ar of of turmeric; three
2unce{s of'.wh1te ginger; one ounce of cloves, one ofj mace
2:1 od ‘whlte and long peppers each; four ounces of_chalots’
peeled ; two ounces of garlic, peeled; two ounces of cayennc:,
pepper.  ‘The mustard and turmeric must be rubbed together

L L S e
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with a little cold vinegar, and stand until smooth ; stir ‘in the
other ingredients just before it boils. As soon as it boils, re-
move it; let it cool, and it is fit for use.

YELLOW PICKLES.
MRS, R. P. BROWN,

Six gallons of best vinegar; six ounces Of, turmeric, six of
white ginger, six of long peppers, one of mace, one of cloves,
two of white mustard, one of white pepper, two of <felery-seed :
two pounds of brown sugar; two handfuls of garlic; oranges
and lemons to taste. Into this pickle put any vegetable pre-
ferred, prepar'ed‘as follows: Soak in cold brine for one We‘ek;
after which expose them to the sun through the.day‘; at night
return them to the brine; then soak four days in vmegar,.a‘nd
afterward put them into the pickle. Onions should have boiling

" brine thrown over them and stand four or five days; then bleac_h
as the others. Vegetables may be prepared as they come in
season. This pickle will keep for years.

STUFFED CUCUMBERS.
MRS. H. STRONG.
Let the cucumbers lie in brine four or five days; then cut

open one side and scrape out the inner part. If the inf;ide is
very salty, let them lie in cold water until the next day; if not,

two or three hours will answer.

STUFFING.

American mustard-seed, cloves, black pepper, red pepper-pods,
small onions, celery-seed, and horse-radish, chopped fine.

FILLING FOR CUCUMBER MANGOES.
MISS LOUIE PHILLIPS.
One-half pound of white mustard-seed; one ounce of cloves,

one of black pepper; two of celery-seed; one cup of horse-
radish, grated; one pod of garlic in each cucumber; four table-
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. spoonfuls of table mustard, eight of oil, and one of turmeric.

Mix the mustard in cold water, and boil; when cold, stir in the
oil and turmeric, and then mix with the other ingredients,
Onions, cabbage, and tomatoes may be chopped with the filling,
if desired. Sweeten the vinegar.

RIPE CﬁCUMBER PICKLES.

Take bright yellow cucumbers, firm but not soft; pare and
cut them in strips, and, after removing the seeds, put them in a
weak brine for twelve hours; pour off the brine, and scald them
in alum-water until clear ; wash in cold water, and drain. To
one gallon of vinegar, take three and one-half pounds of sugar,
one stick of cinnamon, nutmeg, and mace. Boil, and pour
over the cucumbers ; repeat two or three times.

SLICED CUCUMBER PICKLES.

Take one peck of medium-sized cucumbers, and one-half
dozen onions; slice, and sprinkle with salt; let them lie three
or four hours; then drain, and boil in vinegar for ten minutes,

with the following spjces: one-half pound of yellow mustard- i

seed, two tablespoonfuls of cloves, one of mace, one of tur-
meric, and two of brown sugar. Pack in jars, and tie paper
closely over them.

GREEN TOMATO PICKLES.
MRS. JUDGE SHERMAN,

One peck of green tomatoes, sliced thin; sprinkle with salt,
and let them stand one night; slice twelve onjons; put with
the tomatoes, and boil in vinegar for two hours, with the follow-
ing spices: four ounces of white mustard-seed, four of ground
mustard, one-half ounce of turmeric, one ounce of cloves,
one of allspice, one of ginger, one of pepper, one of cinna-
mon, one-fourth of a teacupful of salt, and one-half pound
of brown sugar. .
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FRENCH PICKLES.

One-half peck of green tomatoes; one dozen of white onions;
slice thin, and sprinkle with salt; let stand over night; drain
in a cullender; then put them intoa porcelain kettle; cover
with vinegar and water, equal parts; boil slowly one hour; then
drain one-half hour. Take one and one-half gallons of vinegar,
and three pounds of brown sugar; boil and skim; then add
one-half teacupful of French mustard, one ounce each of ground
cloves, allspice, cinnamon, black pepper, and turmeric. Mix to
a smooth paste with water, and stir into the vinegar while boiling.
Use stone jars; put in a layer of pickles, and then a cup of the
mixture. They are ready for immediate use.

PICKLED TOMATOES.

Take red tomatoes, not very ripe; puncture slightly with a
fork, and cover them with strong brine ; let them remain six or’
eight days; then soak them twenty-four hours in vinegar and
water ; drain off ; and, for every gallon your vessel holds, take
six ounces of ground mustard, four of ginger, two of celery-
seed, one of cloves, and one dozen white onions, sliced. Mix
the spices all together; put a layer in the bottom of the jar, then
onions and tomatoes, and so on, alternately, until the jar is full.

Fill up with strong vinegar.

PICKLED TOMATOES.
MRS. A. C. C.

Take pear-shaped tomatoes, yellow and red niixed; wasn them
off, and put in narrow-mouthed vessels, so that they can be

made air-tight; to a quart of tomatoes take a teaspoonful of -

salt, some ginger-root, cinnamon, mace, and small red peppers
mixed in among them; make the jars full, and fill up with
vinegar. Set in a cool, dark place. In three or four weeks

they will be ready for use.
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GREEN TOMATO PICKLES (SWEET).

Scald and peel full-grown green tomatoes; drop them into
strong ginger-tea, and scald well. For every two pounds of
tomatoes take a pound of sugar and a pint of vinegar; make a
syrup of this, and drop in the fruit; let them cook until per-
fectly clear; add mace, cinnamon, and white ginger. Cover
well with the syrup, and tie up closely.

WALNUT PICKLE.

i MRS. E. F. STODDARD.

| Take white walnuts, fresh and tender; put them in salt and

water for three days; then put in the sun until they turn black.
Take half a pound of mustard-seed, two ounces of pepper, one-
half ounce of cloves, one-half ounce of mace, one-half ounce

Ion of vinegar. Cover the walnuts close, and let them remain
three or four weeks. Pour off the liquid for catsup, if desired,
and bottle it, covering the walnuts again with cold vinegar.

|
ll - of nutmeg, and a good stock of horse-radish, boiled in one gal-
!

SMALL WHITE ONION PICKLES.

Take small white onions, and peel them; lay them in salt

b water for two days; change the water once ; then drain them in -

a cloth, and put them in bottles. Boil mace, pepper, and vinegar"ﬁ
together; let it cool, and pour over the pickles.

ONION PICKLES.
MRS, L. G. EVANS.

Pit white onjons on the stove in warm milk ; when they com-
mence to boil, take them out and rub the outside skin off with a
o coarse towel ; then put them in jars, and sprinkle them lightl
I ith salt: 1 ; i
4 with salt; add a very little mace, about six sticks of cinnamon
as long as your finger, a little horse-radish, and plenty of red
pepper-pods.  Cover them well with vinegar.

N




140 PRESBYTERIAN COOK BOOK.

PICCALILLI.
MRS. J. ¥, EDGAR,

Take green tomatoes, chopped very fine ; sprinkle well with
salt ; let stand twenty-four hours ;- drain off, and put in a stone
~ jar. Take about half the quantity of cucumbers, and the same
of cabbage ; after they are chopped, put into jars separately, and
cover with cold vinegar. Take about one-quarter as much white
onions, chopped ; salt, and pour boiling water on them ; let stand
a few hours ; drain off, and cover with vinegar as above, Let all
remain several days in a cool place ; then press very dry and mix
together ; add some yellow and black mustard-seed, celery-seed,

and a bountiful supply of grated horse-radish, with a few green

- peppers, chopped fine. Then take the best vinegar and about
four pounds of brown sugar to each gallon. Boil it in part of
the vinegar ; skim well, and pour over the whole. Add as much

cold vinegar as is required.

CHOW-CHOW..

Two dozen large cucumbers, sliced ; three-quartérs of a peck
of green tomatoes, sliced ; twelve large peppers (red and green),
sliced ; one-fourth peck of small white onions, peeled ; one pint
of small red peppers. Sprinkle one and one-half pints of salt
over them, and let stand all night. In the morning drain them
well ; then add one ounce of mace, one ounce of white mustard-
seed, one-half
ounce of turmeric, three tablespoonfuls of ground mustard,
one large piece of horse-radish, cut up; cover all with vinegar

and boil half an hour, or until tender.

PICCALILLI WITHOUT TOMATOES.
MRS. ROGER STEMBLE.

Two heads of cabbage; four dozen cucumbers; one dozen
one of white onions. Chop all but the onions ;

green peppers,
let them stand one hour; drain well; then

sprinkle with salt ;

ounce of cloves, one ounce of celery-seed, one

e ——— e e sttt
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cover with cold vinegar, and let stand twenty-four hours. Chop
the onions; pour hot water over them ; squeeze it out, and mix
all together. To one gallon of the mixture add one-half pound
of sugar, one pint of mustard-seed, a little mace, and cloves.
Boil the spices in the vinegar, and pour over hot.

QOIL PICKLE CABEBAGE,
MRS. W. B.

Trim and quarter six heads of good cabbage ; boil in vinegar
and water until a broom-splint can be passed through them.
Pre:pare a paste of one-half pint of best sweet-oil, one pound of
white mustard, one-half pound of black mustard, one quart of
chopped horse-radish, one ounce of celery-seed, one ounce
of turmeric, one teacupful of brown sugar. Put down one
layer of cabbage ; then cover with the above mixture, and alter-
nate'in this way, covering each layer with good vinegar.

SPICED NUTMEGS.
MRS. JOHN RENCH.

Take small nutmegs, not quite ripe; pare and quarter them;
cover with vinegar, and let stand twenty-four hours. Ther:
measure out one quart of the vinegar, and to each remaining
q}xart add two pints of brown sugar; then add the quart of
vinegar that has been measured out; put the vinegar and sugar
on to b(.)il a few minutes. Tie the spices—cloves, cinnamon, and
mace—in a bag, and put in a jar with the nutmegs, and pour the
vinegar over them. Boil this vinegar once a day for three suc-
cessive days. The third time drop in the nutmegs, and let them
boil fifteen minutes ; then put them in stone jars, and in three

- weeks they will be ready for use.

WATERMELON PICKLES.
MRS. T. A. PHILLIES.

Pare off the green of the watermelon rinds; cut in squares,
and cover with weak alum-water, poured on hot; let it stand
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twenty-four hours; then soak in rain-water until well cleansed
of the alum; put ina kettle; cover with pure water, and boil
until tender; then press the water out with a napkin. Make a
syrup of equal quantities of vinegar and sugar ; add one stick of
cinnamon, and race ginger. Put the fruit in and cook till clear;
then take it out and cook the syrup 2 little more.

PICKLED PLUMS.

MRS, THEODOSIA DUBOIS.

Seven pounds of plums, three of sugar; one ounce of cin-
namon, one of cloves, and one quart of vinegar. Put in a jar
a layer of plums and a layer of spice; boil the sugar and vinegar,
and pour it over the plums three days in succession, and the
fourth day boil spices and all together. They will keep for
years.

SWEET GRAPE PICKLE.
MRS. ADMIRAL SCHENCK.
Yeven pounds of fruit ; four pounds of sugar; one quart of
vinegar. Spices should be tied in a thin cloth, and boiled in

the syrup, which should be poured boiling hot, for three suc-
cessive days, on the grapes. After that, they may be put away

for use.
CHERRY PICKLES.

MRS, G. W. R.
Two pounds of cherries; one pound of sugar; one-half pint

of vinegar ; pour on boiling seven mornings in succession ; the
last time, if amber chetries, put them in and boil a few minutes;

add cinnamon.

SWEET PICKLE CHERRIES.
MRS. DR. CRAIGHEAD.

To seven pounds of fruit take one quart of vinegar and three
of sugar, one-half teacupful of broken cinnamon, and a few
cloves. Seed one-half the cherries, and stew them rich.

i
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SPICED APPLES.

Eight pounds of apples, pared ; four pounds of sugar; one
quart of vinegar; one Ounce of stick cinnamon, and one-half
ounce of cloves. Boil the sugar, vinegar, and spices together;
put in the apples when boiling, and let them remain until tender.
Take them out and put into a jar ; boil down the syrup until thick,
and pour it over.

SPICED CURRANTS.
MRS, J. L. BRENNER.

Three pounds of ripe currants; two pounds of sugar; one
tablespoonful of cinnamon ; nearly one-half tablespoonful of
allspice ; one-half tablespoonful of cloves, and nearly one-half
;.)int of vinegar. Boil all one-half hour. Put into close, glass
jars.

SPICED PEACHES.
MRS, W. A, B,

Pare and halve one peck peaches, and place in astone jar; beil
three pints of vinegar and three pounds of sugar; skim, and pour
over the fruit; repeat three times every other day; the third
time add, while boiling, one-half ounce of cloves, one ounce
of cinnamon, and one-quarter ounce of mace unground.

SWEET PICKLE PEACHES.
MISS B. PEASE.

One quart of vinegar, and four pounds of sugar ; boil, and
skim ; peel seven pounds of fruit ; put in and boil until a little
soft ; take them out; heat the syrup three times, and pour over
hot ; the last time boil it down. If not as sweet as desired, a
little more sugar may be added.

SWEET PICKLE PEACHES.
MRS, WM, CRAIGHEAD.
To twelve pounds of peaches take six pounds of sugar and one
pint of vinegar; add spice to taste. :
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SWEET CRAB-APPLE PICKLES.

Put half a bushel of crab-apples in a kettle with vinegar enougn
to cover them, and cook until tender; then take them out of
the vinegar and put them in jars. Measure the vinegar, and
add a pint more than will cover the fruit; and to each pint add
one and one-half pints of brown sugar, one handful of stick
cinnamon, three tablespoonfuls of cloves, and two of mace.
Tie the spices in a bag, and boil in the vinegar half an hour;
then put the fruit in the jars, and cover with the vinegar,

TO PICKLE PEARS WHOLE.
E. A. E.

Take three pounds of pears; peel them and cut out the ends,

leaving the stems in; put them into a preserving-kettle, with.

one quart of water, and boil until a fork will go through them
easily ; then lay them out on a dish ; add to the juice one and
one-half pounds of sugar, one pint of vinegar, some stick cin-
namon, whole cloves, and race ginger. Boil all five minutes,
and skim ; put in the pears and boil them until the syrup thick-
ens ; then take them out in a jar, and, after the syrup has boiled
a little longer, pour it over them. If, after standing a few days,
the syrup should become thin, take it off and boil it again.

TO PICKLE NASTURTIONS.

Take green nasturtions fresh from the vine; put them in salt
and water for one day ; then drain in a napkin. Put them in
glass jars, and cover with strong vinegar ; keep the bottles closely
corked. Are equal to capers, with roast lamb.
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CANNED FRUITSAND VEGETABLES.

CANNED PEACHES AND PEARS.

MRS. P. P. LOWE,

OF peaches, the white heath clings are preferred ; of pears, the

: Flemish beauty. Take white clings tolerably ripe; pare, and

keep them covered in a deep jar until ready to use; then to
three pints of seeded peaches put one pint of water and four
tablespoonfuls of pure white sugar; cook them a few minutes,
or until a silver fork will enter them easily, but not enough for
the fruit to break ; then put in cans and seal immediately. This
quantity usually fills a one-quart can. Pare only enough for
four cans, and put them up before preparing more, unless two
or three persons are at work ; then let one person can steadily,
using two kettles, and putting in each enough to fill two quart
cans. First put in your kettle the water; add the sugar, and
when that is dissolved put in the peaches. Can as soon as
possible after peeling, to prevent their discoloring by exposure

to the air.

CANNED PEACHES.

MRS. J. R. REYNOLDS.

Take nice ripe peaches; after paring, put them in a boiling
syrup of sugar and water (four tablespoonfuls to one quart);
cook ten minutes. Can and seal boiling hot.

BRANDY PEACHES.

MRS, . R. YOUNG.

Take nice peaches, pared smoothly ; scald them in an ordi-
nary syrup until soft enough to run a straw in; place them ina
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jar; make a fresh, rich syrup. To one pint of syrup add one
pint and a half of best whisky ; pour this over your peaches and
let stand over night 3 if the syrup looks thin, boil over and add
more sugar.

TO PRESERVE PEACHES FOR PIES.

Take five pounds of sugar to fifteen pounds of peaches; boil
half an hour; then add one and one-half pints of vinegar, and
let boil fifteen minutes. Bottle and seal up.

TO PRESERVE STRAWBERRIES.,
MISS ARMSTRONG.

To two pounds of fine large strawberries add two pounds of
powdered sugar; put them in a preserving-kettle over a slow
- fire until the sugar is melted ; then boil them precisely twenty
minutes, as fast as possible. Have ready a number of small jars,
and put the fruit in boiling hot ; cork and seal the jars immedi-
ately ; keep in a dry place. The jars must be heated before the
hot fruit is put in, otherwise they will break.

PRESERVED QUINCES.
MRS, THEODOSIA DUBOIS,

Take fine apple quinces; cut them in half; pare and remove
the cores ; weigh them, and to each pound of quinces allow one
of sugar. Then put them into a kettle ; cover with cold water,
and boil until they are tender enough to pass a broom-splint
through. Take out one at a time, and put them on dishes to
cool and drain. Put sugar in 2 kettle with water enough to
dissolve it; then put the quinces into the syrup and let them

- cook until of a light color, skimming them all the time. Do
not let them remain long, or they will turn dark. TLay them on

dishes, and when cool put in jars. Skim the syrup and, strain
through a hair sieve and pour over the quinces.
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BLACKBERRIES.

Allow one pint of currant-juice and one pint of water to six
pounds of blackberries. Give them their weight in sugar ; boil
until the syrup is rich.

TO PRESERVE CRAB-APPLES.

Put the crab-apples in a kettle with grape-leaves in and around
them, and a small bit of alum. Xeep them scalding hot about
one hour; then take them out; skin, and take out the seeds with
a small knife, leaving on the stems; lay them in cold water.
Make a syrup of one pound of sugar to one pound of apples;
wipe, and put them in; stew gently until they look clear; take
them out and boil the syrup longer.

TO PRESERVE ORANGES.

Boil the oranges in soft water until you can run a straw through
the skin. Put three-quarters of a pound of sugar to each ponnd
of fruit; take the oranges from the water and pour the hot syrup
over them; let them stand over night; next day boil them in
the syrup until it is thick ; then take them out and strain it over
them.,

GREEN GAGE PLUMS.

Take an equal quantity of fruit and sugar; pour boiling water
on the plums, and wipe them dry ; prick them. Then make a
syrup of the sugar and one-half pint of water; when it boils,
put in half the plums; let them do slowly until they look clear;
then take them out and put in the balance. If the syrup is thin,
boil it longer.

CITRON MELON.

Pare the melons ; take out the seeds, and cut in squares half
an inch thick; lay in salt and water one hour; then wash off,
and boil in strong ginger-tea. Make a weak syrup of sugar and
water, and boil ten minutes; then make a syrup of one pound of
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sugar to one pound of citron; boil in this until it looks clear;
season with lemon-peel.

GOOD APPLE SAUCE.

Peel, quarter, and core as many apples as you desire ; put them
in a vessel with just enough water to stew them. While they are
cocking have a vessel on the fire with one-half pint of water,
one tablespoonful of butter, one of sugar, and one-quarter of
a nutmeg, grated. When this boils, stir in enough paste-thick-
ening to make it of the consistency of cream; put your apples
in a dish, and pour this over them.

RASPBERRY JAM.
MRS. S, CRAIGHEAD.

Take the best of red Antwerp raspberries; to every pound
of fruit allow three-quarters of a pound of white sugar; mash
them up well and mix with the sugar. Put them into a preserv-

ing-kettle (porcelain is best), and let them boil one-half hour,:

skimming them frequently ; put into close glass jars; keep in a
cool, dark place.
JAM.

MRS, THEODOSIA DUBOIS.

Seven pints of white currants, ten of red raspberries; twelve
pints of sugar. Boil slowly one-half hour; then put in the
sugar, and boil well three-quarters of an hour, stirring most of
the time to prevent its burning.

PEACH JAM.

Take ripe freestone peaches; pare, and cut in small pieces;
to every pound of peaches allow one-half pound of white sugar;
put the sugar over the peaches, and let them stand two hours;
then put them into a porcelain kettle on the fire, and boil slowly;
stir all the time until the fruit is mashed smooth, and it almost

jellies ; put into glass jars.

[
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CHERRY JAM.

To each pou‘nd of cherries allow three-quarters of a pound of

‘white sugar; seed thermn; and as you do so, throw the sugar

gradually into the pan with them; cover, and let them stand
over night ; next day boil them until they form a thick paste.

ORANGE MARMALADE.

Separate the pulp from the skin and seeds of the oranges;
soak the skins over night in cold water (if the oranges are’
bitter, put a little salt in the water). Scrape the skins well, care-
fully removing all the white; then cut the yellow part into shreds
as fine as possible, and add to the pulp. Add one pound of
sugar to every pound of fruit. Boil twenty minutes.

PINE-APPLE JAM.

Peel pine-apples, carefully cutting out black specks with a pen-
knife ; grate on a coarse grater. Use one pound of sugar to
one pound of pine-apple; boil until clear (about three-quarters
of an hour). Put in small glass jars, and seal up.

TOMATO JAM.

Take one-half pound of sugar to one pound of tomatoes ; put
together in a stone jar, and let stand twenty-four hours; then
take off the juice and strain it. Putit in a porcelain kettle ; bring
to a boil, and skim ; then put in the tomatoes with a handful
of stick cinnamon tied in a cloth; stir all the time. About ten
minutes before removing from the fire, take out the cinnamon,
and add one teacupful of good vinegar to one gallon of jani,
Boil until the jelly will not separate,

FOR CANNING CORN.
MRS. J. R. YOUNG.

Get the best sweet corn; scald it on the ear, and cut it off
while hot ; put it in a pan over a kettle of boiling water, to keep
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it hot until you get enough cut to fill a can. Have a kettle of
weak brine boiling in a porcelain kettle. Fill your can within
an inch of the top with corn; cover the corn with the brine,
leaving room for it to swell; seal the can while boiling hot.

FOR CANNING CORN.

Dissolve one and one-fourth ounces of tartaric acid in one-
half pint of water ; cut the corn from the cob; put it in a vessel
over the fire, and bring to the boiling-point; to each pint of
corn allow one tablespoonful of this solution, Boil one-half
hour, stirring occasionally ; then put the corn in quart cans, and
seal tightly. When wanted for use, pour the corn into a bowl,
and stir in two-thirds of a teaspoonful of soda to each quart of

corn. Let it stand one hour before cooking.

TO CAN GREEN CORN.

Cut the corn off the cob; pack very closely into quart cans;
then solder so that every particle of air is excluded. Set the
cans in a kettle of cold water and bring it to a boil; let the corn
boil two and a half hours in this sized cdns (larger cans will re-
quire more time). When done, pour cold water into the kettle
to cool the cans and enable you to remove them carefully.
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DRINKS FOR FAMILY USE.

TO MAKE CHOCOLATE.

Take three tablespoonfuls of chocolate (scraped) and dissolve
it in one teacupful of boiling water; add to it one pint more
water, and when it comes to a boil, stir in as much milk as is
desired. Boil five minutes.

TO MAKE COFFEE.

First have the coffee roasted an even, rich brown; do not
grind it too fine; allow one tablespoonful of ground coffee for
each cup of coffee; put it into the coffee-boiler ; stir into it the
white of one egg, and just enough cold water to mix it; then
pour on boiling water. For six tablespoonfuls of coffee put in
three pints of water ; boil twenty minutes ; set it aside, and pour
in one teacupful of cold water to settle it; then transfer it to
the urn.

Coffee for forty persons.—Three pints of ground coffee and
two gallons of water, ’

TO MAKE TEA.

First scald the teapot; pour out that water, and put in two
teaspoonfuls of green tea ; add a cupful of water; let it stand ten
minutes ; fill up with boiling water.

GRAPE WINE.

To every quart of grape-juice take one pound of sugar and
one quart of water. Put it in jugs, filling them, and keeping
out enough to supply the jugs as it works over; when it is done
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fermenting, put the corks in loosely, and let stand six weeks;
then bottle, and cork tight.

ELDERBERRY WINE.

To two quarts of berries put two quarts of water ; boil half an
hour ; strain the liquor through a hair sieve ; then to every quart
put three-quarters of a pound of brown sugar, four ounces of
ginger, and two of cloves. Boil the whole fifteen minutes. Pour
it into a tub, and, when cool, put into a jug or keg, with a piece
of toast dipped in yeast. Keep it in a warm place; in four or
five days put in one pint of brandy. It will be ready to bottle
about Christmas.

BLACKBERRY WINE.

Measure the berries and bruise them ; to every gallon add one
quart of boiling water ; let them stand twenty-four hours, stir-
ring occasionally; strain the juice through a flannel bag; to
every gallon add two pounds of brown sugar; pour it into a
cask, and let it stand till through fermenting; then bung up
tight.

CURRANT WINE.

MRS, J. F. E.

Take one quart of juice, two of water, and three pounds of
sugar ; dissolve the sugar in the water; then mix all together,

and fill the vessel to the brim, leaving the bung out until fer-

mentation ceases; fill up every morning with fresh juice and
water, so that the scum may throw itself off ; when it has stopped
fermenting, add two quarts of whisky to one barrel. Bung up
tightly until February or March, when it may be racked off and
bottled.

CURRANT SHRUB.

To a pint of strained currant-juice put a pound of sugar ; boil
gently together eight or ten minutes; then set it to cool ; when
lukewarm, add a wine-glass of brandy to every pint of syrup;
bottle, and cork tight. Keep in a cool place.

DRINKS FOR FAMILY USE. 153

RASPBERRY SHRUB.
MRS, GRAHAM,

One gallon of red berries, and one-half gallon cider-vinegar ;
let it stand over night ; then strain; put in six pounds of white
sugar; let it boil ; skim, and let it stand until cool ; then bottle
it, and, when used, put in two-thirds ice-water.

RASPBERRY VINEGAR.

Put two quarts of raspberries in a stone jar; pour over them
one quart of the very best vinegar; let it stand twenty-four
hours ; then strain, and pour the liquor over fresh fruit, and let
it stand in the same way ; allow one pound of sugar to a pint of
juice ; put it into a stone jar, and set it in a pot of boiling water
for one hour; skim well ; put into bottles, cork, and seal tight.
Diluted with water, it is a very nice drink for the sick. Toasted
bread may be eaten with it.

STRAWBERRY ACID.

Twelve pounds of fruit; two quarts of water; five ounces of
tartaric acid. Put the acid in the water, and, after it is dis-
solved, pour it over the fruit; let it remain forty-eight hours;
and then strain it. To one pint of clear juice add one and one-
half pounds of white sugar; let it stand two or three days, stir-
ring once or twice a day to dissolve the sugar, then bottle it.
Place a cork loosely in each bottle until a slight fermentation
takes place, then cork tight, and keep the bottles erect. The
whole process to be cold, and no tin vessel must be used.

ELDERBERRY SYRUP.

‘Wash and strain the berries, which should be ripe; to a pint
of juice add a pint of molasses; boil twenty minutes, stirring
constantly. When cold, add to each quart four tablespoonfuls
of brandy ; bottle, and cork tight. Is good for a cough.
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ORANGE SYRUP.

Select ripe and thin-skinned fruit ; squeeze the juice through
a sieve, and to every pint add one pound of white sugar. Boil
slowly ten minutes, and skim as long as any scum rises ; when
cold, bottle, Two tablespoonfuls of this syrup, mixed with
melted butter, makes a good sauce for puddings. Three table-
spoonfuls of it in a glass of ice-water makes a nice drink.

LEMON SYRUP.

To every pint of strained juice add one and one-quarter pounds
of sugar. Let it simmer until it becomes clear; when cold,
bottle, and cork tightly.

PINE-APPLE SYRUP.

Pare and cut the pine-apples in pieces, and to every three
pounds add a quart of water; cover them, and boil until very
soft; then mash and strain. To one pint of this juice add one
pound of sugar; boil toa rich syrup, put in bottles, and cork
tightly.

BLACKBERRY CORDIAL.

MRS. G. W. ROGERS.

To a peck of berries take one pint of water; boil and strain
them ; to three quarts of juice add three pounds of crushed
sugar ; boil and skim ; stir in one ounce each of cloves and cin-
namon ; when cold, add one quart of best brandy, and two nut
megs, grated ; bottle, and seal up.

QUINCE CORDIAL.

Grate the quinces, and strain them through a flannel bag. To
every three quarts of juice add one quart of brandy, two pounds
of sugar, spice if you wish, Bottle tight ; keep in a cool place.
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CHERRY CORDIAL.

Mash and strain the cherries, and to one gallon of juice put
two pounds of sugar. Boil together, and add one-half pint of -
spirits to a gallon. When cold, bottle.

SUMMER DRINK.

One large lemon; one ounce of ginger-root; one and one-

half pounds of sugar; one gill of yeast; one ounce of tartaric

acid; two and one-half gallons of water. Slice the lemon;
bruise the ginger, and mix all together except the yeast; pour
the water boiling hot upon the mixture, and let stand until it is
milk-warm ; then add the yeast, and set in a warm place for
twelve hours; then bottle; tie the corks down tightly. It will
be ready for use in forty-eight hours.

CREAM NECTAR.

Three pounds of white sugar; two ounces of tartaric acid
dissolved in one quart of soft water over night; stir in the
whites of three eggs, well beaten; flavor to taste; bottle, and
keep in a cool place. Allow three tablespoonfuls of the syrup
to one glass of water; add soda enough to make it effervesce ;
put the soda in the water first.

EGG-NOG.

Twelve eggs; one and one-half pounds of sugar; three pints

© of cream, one of new milk; two tumblerfuls of Jamaica spirits,

one of brandy. Beat together for one hour; then heat over hot
water until milk-warm ; then beat until cold.

EGG-NOG.
MRS. WILLIAM CRAIGHEAD,

Twelve eggs; one pound of granulated sugar. Beat the yolks

" of eggs and the sugar together until very light ; set them over a
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pot of boiling water, beating constantly until they are warmed
through. Add from four to six wine-glasses of brandy, five
pints of milk, and the whites, beaten to a stiff froth, last.

BEER.

One pint of molasses; one pint of yeast; one tablespoonful of
cream tartar; one ounce of ginger, and six quarts of cold water.
Mix, and let stand twelve hours before bottling.

SPRUCE BEER.

Take four ounces of hops; boil half an hour in one gallon of
water ; strain it ; add sixteen gallons of warm water, two gallons
of molasses, eight ounces of essence of spruce dissolved in one
quart of water. Put it in a clean cask ; shake it well together;
add one-half pint of yeast; let it stand and work one week ; if
warm weather, less time will do. When drawn off, add one
tablespoonful of molasses to each bottle. :

HARVEST BEER.

To make fifteen gallons of beer, put into a keg three pints ot
yeast, three pints of molasses, and two gallons of cold water.
Let it stand a few minutes; then mix well together three quarts
of molasses, three gallons of boiling water, with one ounce of
ginger, and pour all into the keg ; fill it up with cold water. A
decoction of sassafras is an addition to the flavor of the beer.
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FOOD FOR THE SICK.

In preparing articles of diet for the sick, be careful to use
cooking-utensils that are perfectly sweet and clean,

Food should be prepared in small quantities, and served in
the most inviting manner,

BEEF TEA.

Cut one pound of lean, fresh, juicy beef into thin slices;
sprinkle with a little salt; put it into a wide-mouthed glass or
stone jar; cover closely; set it in a kettle of water which must
boil hard for one hour; take out the jar, and strain the essence
of the beef into a bowl. Chicken tea may be made in the same
manner. :

MUTTON BROTH.

Boil a piece of mutton until it will fall from the bone; then
strain the broth and let it get cold, so that the fat will rise,
which must be taken off; then warm the liquid and put in a
little salt. Swelled rice or barley may be added to it. Veal or
chicken broth is made in the same way.

GRUEL FOR THE SICK.

Gruel can be made from oat-meal, arrow-root, wheat flour or
corn-meal.  In all cases these things should be first mixed
smoothly with a little cold water, and afterwards more water
added ; boil, and season to taste. Two tablespoonfuls of any of
them is enough to make one pint, when boiled. A few raisins
boiled in gruel is an improvement.
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EGG GRUEL.

Besat the yolk of one egg with one tablespoonful of white
sugar ; pour one teacupful of boiling water on it; add the white
of the egg beaten to a froth, with any seasoning or spice you

may desire, To be taken warm.

PANADA.

Toast a slice of bread very dry, until a nice brown color, but
do not scorch it; break in small pieces into a bowl; put in sugar
and a little grated nutmeg, and pour boiling water over it. If
the patient has no fever, one-half glass of wine may be added.

BARLEY PANADA.

Boil 2 small teacupful of barley in water (with a few raisins)
until it is soft. . Put in sugar and a little grated nutmeg ; break
in bits of toast or dry rusk after it is taken from the fire.

EGG PANADA.

Boil one handful of good raisins in one pint of water ; toast a
piece of bread nicely, and cut it up into 2 bowl ; beat one egg
with a teaspoonful of sugar and put with the bread. When the
raisins are soft, pour them, with the water in which they were
boiled, over the toast and egg, stirring all the time; season to
taste with wine, nutmeg, and butter, if the patient can bear it.

TOAST WATER.

Cut slices of bread very thin; toast it dry and brown, but do
not let it burn; put it in a pitcher and pour boiling water on it.
Toast water will allay thirst better than almost anything else.

APPLE WATER, ETC.

Roast two nice, tart apples; mash, and pour over them one
pint of water, or slice raw apples and pour boiling water over

B
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them. Tamarinds, currant or grape jellies, cranberries, or dried
fruits of any kind, mixed with water, make a good drink.

WINE WHEY.

Boil one pint of milk; when it rises to the top of the sauce-
pan, pour in a large glassful of sherry or Madeira wine ; let it
boil up; if it separates, take it off the fire; let it stand a few
minutes, but do not stir it. Strain it through Swiss muslin.

BUTTERMILK WHEY.

Put one quart of buttermilk in a sauce-pan over the fire; when
it boils, put in the beaten yolk of one egg, and, if it can be
allowed, a little cream or butter; beat the white of the egg very
light and stir in ; add sugar and spice to taste.

TAMARIND WHEY.

Mix one ounce of tamarind pulp with one pint of warm milk;
strain it, and add a little sugar to the whey. :

MULLED WINE.

Beat together one egg, one glass of wine, and one table-
spoonful of sugar; add to it one-half pint of boiling water ;
stir all the time to prevent curdling; pour it into a tumbler, and
grate a little nutmeg over it. 3

MULLED JELLY,

Take one tablespoonful of currant or grape jelly; beat with
it the white of one egg and a little loaf-sugar ; pour on it one-
half pint of boiling water, and break in a slice of dry toast or
two crackers.

EGG-NOG.

MRS, WILLIAM CRAIGHEAD.

Beat up one egg, one and one-half tablespoonfuls of sugar,
three tablespoonfuls of cream, and one of liquor.
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BLACK TEA.
Put one teaspoonful of tea in a vessel that will hold one pint;
pour over it two small teacupfuls of boiling water; cover closely,
and set by the fire to draw.

COFFEE.
Put two teaspoonfuls of ground coffee in a small tin cup.
Pour boiling water on it; cover, and set over the fire five min-
utes ; then let it settle, and pour off in a cup; add sugar and

cream if desired.
CHOCOLATE.

To make a single cup of chocolate, grate one dessert-spoonful
in a tin cup and pour on it a teacupful of boiling water; cover,
and let stand over the fire five minutes; just before taking it off,
stir in a teaspoonful of cream.

IRISH MOSS BLANC MANGE.

Pick over carefully one teacupful of Irish moss; wash it .ﬁr'st
in saleratus water; then rinse it several times in fresh; put 1F in
a tin bucket, with one quart of milk; cover closely, and Sf:‘t ina
pot of boiling water. Let it stand until the milk begins to
thicken, then strain through a fine sieve, and sweeten with po-
dered sugar; flavor with lemon or vanilla; we.t the mould in
cold water; pour in the blanc mange, and set in a cool place.
When quite firm, loosen the edges from the mould and turn out
on a dish. To be eaten with sugar and cream.

RYE MUSH.
Take four tablespoonfuls of rye flour; mix smooth wit:h a little
water, and stir it into one pint of boiling \.-vater; boil tw-enty
minutes, stirring frequently. To be eaten with cream or milk.

OYSTER TOAST.
R. L. E.
Make a thick slice of well-browned and buttered toast; lay it
in a hot dish. Put six oysters, half a teacupful of their own

WPSNNC AT,

e S i

FOOD FOR THE SICK. 161

liquor, and not quite one-half teacupful of milk, into a tin cup.
Boil one minute. Season with butter, pepper, and salt, and
pour over the toast.

BOILED CUSTARD.

Beat up one egg, with a heaped teaspoonful of sugar; put it
into a teacupful of boiling milk ; stir until it thickens. Pour it
into a bowl over a slice of toasted bread. Spice to suit.

MEIG'S DIET FOR INFANTS,

A piece of sheet gelatine two inches square, soaked for a
short time in cold water, then boil in one-half pint of water
about ten minutes ; add, with constant stirring, one teaspoonful
of arrow-root, dissolved, and one-half pint of milk; add a little
cream just before removing from the fire, and a moderate quan-
tity of sugar.

DRIED FLOUR FCR INFANTS,

Take one teacupful of flour; tie it up tightly in a close muslin
bag; put it in a pot with cold water; boil three hours ; then
take it out and dry the outside. When used, grate it; one
tablespoonful is enough for one teacupful of milk (which would
be better with one-third water) ; wet the flour with a little cold
water ; Dbefore stirring it into the milk add a very ljttle salt.
Beil five minutes.

BEEF TEA FOR INFANTS.

Take one and one-half pounds of the best steak; cut it nto
very small pieces, and put them. into a glass jar with enough
cold water to cover the meat; tie the top of the jar on, and put
it into a sauce-pan full of cold water; place it on the fire, and
boil three hours.
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MISCELLANEOUS.

FOR DIPHTHERIA.

MaKE two small bags out of close drilling, lontig egggig;htec; 7
reach from ear to ear; fill them with equal parts}? t\:rvater e
and salt; wring one at a tim.e Very‘;lirt}];, Zli; o;angels Wh,e“ <
e th]?:l tf:ll:(;i;;e ?c?:e; \iftarljzllj one, and continue to do sc;
bec?m?’ls Ccl)(h; is slightly irritated. For children, put ﬂannbe
untlle;ne tie bag and the throat; er, the salt and ash.es;lr:éa;y ti
E:Z)tved before putting them into the bags, far;d fa[jr[l)ixlzsses );ne
the throat. Make a gargle of one teaspoontu ‘0 olasse ;hese

It. and one-half teaspoonful of cayenne pepper; Lhese
OI’F ;aot;m teacupful of hot water; when cool, adc.l one-quarte
::up of cider-vinegar. Gargle every fifteen minutes.

COUGH SYRUP,.

a or = e OE 1 e]y e]m one
T ke one ounce ()f th Olgh W()It, on Slpp ’

0 -5ee (o] her n one
f t 1{ 11(:01‘1(16 a d one f ﬂax 5 d. Slmmer t cet
oI stic ]

i : train, and
i th is extracted ; then s 5
water until the streng s
q;;rt o int of molasses, and one-half of a pound of loaf’ sugOm;
ne : o
a‘ rr(:er \fell together. When cold, bottle tight. ]?iose
8.
::Elespoonful at a time, as often as the cough deman

EXCELLENT COUGH MIXTURE.

Take a handful of hoarhound; boil it in a qua(rit Oi “1;?;:];
) d one pound o
1 f Orleans molasses, an
- oneBE;{]ttooa thin syrup. Putallina bott:le, and ad(.i or;c:
Sug?r'poonful of tar. Shake while warm, until the tar is ¢
tables 2

et

sixty cloves, all pulverized, and
Dose.—One-half a wineglassful t

dogwood-bark, same of sarsaparilla, and the same of
Put the above into a bottle large enough to hold th
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into small beads. Dose.—Take one tablespoonful whenever the
cough is troublesome.

FOR A cougH.

Roast a lemon very carefully, without burning it. When it
is thoroughly hot, cut, and squeeze the juice into a cup over two
tablespoonfuls of powdered sugar, Dose.—A tablespoonful,

REMEDY FOR BURNS.

Oue pint of lard, warm ; one tablespoonful of brimsone (pul-
‘verized), one of tar, and one teaspoonful of verdigris,

SIMPLE REMEDY FOR RHEUMATISM.

Bathe the parts affected with water (in which potatoes have
been boiled) as hot as can be borne. This has been tested, and

“found to he very efficacious.

DYSPEPSIA REMEDY,

One cup of Sugar; one pint of bran. Mix wel] together, and
brown it in the oven same as coffee, stirring often, Eat of it

two or three times a day.

CURE FOR FEVER AND AGUE.

MRS. A, C. CLARK.

One ounce of Peruvian bark, one ounce of cream tartar, and

put into one quart of whisky.,
hree times a day.

AGUE BITTERS.
MRS. P, F. LOWE,

Ten cents’ worth of prickly-ash berries ; five cents’ worth of

wild cherry,
em, with one
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quart of the best whisky. Let stand a day or two bef.ore using.
Dose.—For an adult, a little more than one-half a wineglassful
three times a day ; use it until there is only enough left for three
doses for the ninth day, or whatever day precedes the one on
which the chill is likely to return.

ANTIDOTES FOR POISON.

Swallow instantly a glass of warm water, with a heaping‘ tea-
spoonful of common salt, and one of ground mustard, stirred
together. This will serve as an emetic ; afterwgrd, tal.ae the
whites of two raw eggs. If you have taken corrosive sublimate,
take one-half dozen of raw eggs, besides the emetic ; i.f laudanum,
a cup of very strong coffee ; if arsenic, first the emetic, then one-
half cup of sweet oil, or melted lard.

TO PREVENT LOCKJAW.

In case of any wound or scratch from which lockjaw may be
apprehended, bathe the parts freely with lye or saleratus-water.
A rind of salt pork bound upon a wound occasioned by a needlej,
pin, or nail, prevents lockjaw. It should always be applied until

medical aid can be procured.

FOR FROSTED LIMBS

Two drachms of beeswax, two of Venice turpentine ; one and
one-half drachms of chloroform ; one-half drachm of cgmphor,
and one-half ounce of lard. Melt the beeswax, turpentine, and
lard over a slow fire; then add the camphor and chlo_roform.
Bathe the frosted parts in warm water, and rub the ointment

on by the fire,

TO STOP THE FLOW OF BLOOD.

Bind the cut with cobwebs and brown sugar, pressed on like
lint, or with the fine dust of tea. When the blood ceases to

flow, apply laudanum.

[
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CURE FOR WASP-STING.

Make a poultice of saleratus-water and flour, and bind on the
sting, For a bee-sting, apply sliced raw onion.

CURE FOR SPRAINS,.

Beat up an egg to a thick paste with fine salt ; spread it on a
cloth, and bind on the part affected. Renew occasionally.

TO REMOVE TAR FROM THE HANDS OR
CLOTHING.

Rub well with clean lard, and afterward wash with soap and
warm water.

TO REMOVE DISCOLORATION BY BRUISING.

Apply a cloth, wrung out of very hot water, and renew fre-
quently, until the pain ceases.

TO CLEANSE THE HAIR.

] Beat up the yolk of an egg, with a pint of soft water; apply
it warm ; rub well, and afterward rinse with - lean soft water,

CAMPHOR ICE,
MRS, WM. CRAIGHEAD.

- One ounce of white wax, two of spermaceti, and one of
gum camphor, well pulverized. Put all in a tin cup, and nearly

cover with olive oil; put it on the stove and let simmer for
fifteen minutes, but not boil.

COLOGNE.
MRS, J. R. YOUNG.

Three ounces of oil of bergamot, two of lemon, two of
lavender ; rose, one hundred and twenty-eight drops; alcohol,
two gallons ; twenty-eight drops neroli.
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COLD CREAM.

One ounce of rose-water; one-half ounce of spermaceti;
one drachm of white wax, and fourteen drachms of almond oil.
Melt the last three in a china cup, in hot water; then add the

rose-water gradually.
SALVE.

MRS, W. C.

Four ounces of mutton-tallow, two of beeswax, one of rosin,
and one-half ounce of gum camphor. Simmer well together ;
take off the fire, and then add one gill of alcohol. Good for

all kinds of sores and wounds.

BROWN SALVE.

Two pounds of mutton-tallow; put in as many Gympson
(Jamestown-weed) and plantain-leaves as possible; fry until they
crimp up, and then strain; to this add about two tablespoonfuls
of tar; let it boil up ; then pour it into the vessel in which it is

to be kept, and let cool.

EXCELLENT LINIMENT.

One ounce of spirits turpentine, two of olive oil, one of spirits
camphor, and two of spirits ammonia.

EXCELLENT LINIMENT FOR CUTS.

Take four ounces of balm of Gilead buds, and steep them two
or three days in one quart of alcohol; then strain off the liquor,
and add to it three ounces of turpentine, four of gum camphor,
. three of oil of origanum, and two of sweet oil. Is good for either
man or beast.

CURE FOR A FELON.

Take rock salt, and heat it in the oven; then pound it fine,
and mix it with turpentine, equal parts; put it on a cloth, and
wrap around the part affected ; as it dries out, make a fresh ap-
plication, and so on until. cured.

rerpn
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LYE POULTICE.

Tie a tablespoonful of wood-ashes in a rag, and boil it in one
pint of water fifteen minutes; take out the ashes, and thicken
with corn-meal. Stir in a teaspoonful of fresh lard ; spread on
a cloth, and apply warm,

_ CREAM POULTICE.
Put to boil one teacupful of cream; mix two tablespoonfuls
of flour in milk, and stir into the boiling cream.

LILY ROOT POULTICE.

Po'und the roots of the sweet white lily, and put them on to
?3011 in rich milk ; when soft, thicken with bread-crumbs. This
is a most valuable poultice for a gathering.

'HOP POULTICE.
Boil a handful of hops in a pint of water until very soft ; then

. thicken with corn-meal. It is good for a sore throat or swelled
face.

POTATO POULTICE

. Is said to be better than one made of bread. It is more effica-

cious ; keeps heat longer, and can be reheated if necessary. The
potatfoes are pared, boiled, and mashed fine; put into a thin
muslin cloth, and applied quite moist, and 4s warm as the patient

«can bear it.
FOR KEEPING CIDER.

MRS, L, A. TENNY,

Two quarts of milk; one pound of best mustard (in box);
‘one full barrel of cider, and four extra gallons. As it ferments
fill it up until it becomes quiet; then rack it off; putin a clean’ -
barrel, and place it in the cellar.

TO PRESERVE MILK.

Put a small piece of horse-radish into a pan of milk, and it
will keep it sweet. '
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FOR PRESERVING BUTTER.

Take two parts of the best table salt, one part of sugar, and
one part of saltpetre; blend the whole completely. Take one
ounce of the composition for one pound of butter; work it well
into a mass ; then pack it solid into a stone jar.

TO KEEP BUTTER.
MRS. A. C. COBURN.

Make a brine of rock-salt that will bear upan egg; beil and
skim it well ; pour into a clean vessel to cool. Then pour off
into a stone or wooden vessel that has not been used for anything
else; tie up rolls of butter in cloths and drop in the brine. Be
careful to keep the vessel covered, and the butter under the brine.

FOR KEEPING PICKLES IN BRINE.

MRS, G. ARNOLD.

Wash them clean. Put into the bottom of a cask one-half

inch of dry salt; then a layer of pickles; then a layer of salt -

(no water). Puta board on, and a light weight to keep them
down ; they will draw their own brine.

When wanted for use, put the pickles into a porcelain kettle ;
not more than half full; fill up with cold water; cover, and set
it on the top of the stove; stir the pickles frequentrly; when
almost boiling, pour off the water and fill up as before. Repeat
this process several times, or until the salt is extracted; put a
small lump of alum in the last water with part vinegar; throw
that away, and boil vinegar with any spice you desire, and when
cold, put in the pickles. They will be ready for use in a few
days.

CURING HAMS.

MR. PRUGH.

As soon as the hams are cut and ready, rub them thoroughly,
with a mixture of salt and saltpetre, dry, in the proportion of
three tablespoonfuls of salt and one tablespoonful of saltpetre
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(pulverized) to four hams. Let them lie for twenty-four hours;
then put them down into 2 tub and cover them well with brine
strong enough to bear an €gg. Leave the hams in this liquor
for five weeks; then take them out and wash off with warm
water. Have ready plenty of ground black pepper, and rub the
whole ham well with it, especially on the cut sides ; rub it very
thick, and in any little cracks and about the bone. Then hang
up and smoke with green sugar-tree wood.

TO SUGAR-CURE HAMS.

Tor one hundred. pounds of meat take five pounds of sugar,
two ounces of pulverized saltpetre, and seven pints of salt. Rub
the hams first with the saltpetre and then with the sugar; then
pack them in a meat-tub and let them remain one week; rub
salt into them and pack them again in the same tub. They will
be ready for the smoke-house in from four to six weeks, depending
upon the size of the hams. The position of the hams ought to '
be changed several times, so that all will be equally salted.

TO CURE TONGUES.

Wet each tongue with molasses; rubon it a teaspoonful of
pulverized saltpetre, and as much salt as will stick to it, besides
putting a little loosely in the cask. Let them lie three weeks in

the brine, turning frequently, then rinse off and hang up to dry.

TO PRESERVE EGGS.

One heaping pint of salt, one scant pint of lime, and six
quarts of water. Let the pickle stand a few days, stirring it
occasionally ; drop the eggs in carefully without cracking them.

They must be fresh.
FOR KEEPING EGGS.

One and one-half pints of lime, and five cents’ worth of beef
suet, Slack the lime; then add one and one-half gallons of

water. Render out the suet and put with it; let all come to a
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boil. Have a wire ladle ; dip a few eggs at a time in the boiling
golution for a minute; then lay them on something to dry; then
pack away in a box, in either saw-dust or bran.

TO PRESERVE SAUSAGE.

Heat ground sausage-meat slowly in a tin pan or kettle, while
mixing in the salt, sage, and pepper; not permitting it to cook
or burn. When thoroughly mixed and while hot, put in a tight
jar and pour melted lard over the top one-half inch thick. Keep
it in a cool place. For use during the summer.

WASHING-FLUID.
MRS. W. R, S. A.

Take two pounds of potash; put it in an earthen vessel and
add two gallons of boiling rain-water, one ounce of sal ammoniac,
and one ounce of salts of tartar. Put them in an earthen vessel;
add one quart of boiling rain-water, and let stand twenty-four
hours. Then strain all through a flannel bag; put together in
a stone jug, and cork tight. Have the water in the boiler near
boiling; then put in one teacupful of the fluid and use less soap.
After the clothes have been well washed through one water, put
them in and boil for half an hour. Then rub the clothes out of
the boil, and rinse ; for each boiler of clothes after the first, use
only half the quantity of the fluid.

CLEANSING-FLUID.

Two drachms of chloroform; one-half ounce of sal soda; one-
half ounce of alcohol ; two ounces of white castile soap; two
and one-half ounces of aqua ammonia; cut the soap fine, and
dissolve it in one gallon of soft water; strain it, and then add
the other ingredients. This fluid will remove grease and spots
from any fabric. _ _
CLEANSING-CREAM.

Three ounces of castile soap, and one of borax ; dissolve to-

- gether, in one quart of rain-water, over the fire. When dissolved,
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add four quarts more of cold water; then add the spirits,—four
ounces of alcohol, three of ammonia, two of ether,—and one
ounce of glycerin. This is nice to take out grease, paint, etc.,
from all materials,

HARD SOAP.

Pour four gallons of boiling water on six pounds of sal soda
and three pounds of unslaked lime. Stir, and let stand over
night ; pour off carefully, and add six pounds of perfectly clean
grease; boil two hours, stirring most of the time. If it does not
seem thick enough, put another pailful of water on the settlings;
stir well, and when settled, drain off - carefully, and add to the
mixture as is required ; try it by taking a little out to cool.
When ready to take off the fire, stir in one handful of salt; rinse
out a tub with cold water; put the soap into it, and let stand

until solid ; then cut into strips and lay on a board to dry.

SODA-ASH SOAP.
MRS. W, R. S, AYRES.

To five pounds of soda-ash take four pounds of unslaked
lime, eight gallons of rain-water, and fifteen pounds of grease.
Put lime, soda, and water into a kettle, and boil twenty minutes ;
then pour out into a tub, and let it stand all night ; in the morn-
ing, dip the clear water off carefully ; put into a kettle; add the
grease (cleaned), and boil one hour ; then dip it out into tubs
to cool. Be careful not to get any of the lime from the bottom

of the kettle.
SOFT SOAP..

MRS, ELIZA PIERCE.

Fifteen pounds of clean grease; fifteen pounds of crude potash.
Put the potash in a bucket of boiling water to dissolve ; put the
grease into a barrel and pour the potash-water over it; every day
add a bucket of hot water until the barrel is full. Stir well each
time. :
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A HINT TO THE LAUNDRESS,

Take some beeswax and tie it in a piece of white cotton cloth.
When ironing starched linen, rub the wax over the iron once or
twice; then over the cleansing cloth to make sure there is no-
thing on the iron to soil the clothes; this will prevent the starch
from rolling, and imparts a gloss to the linen.

A little salt sprinkled in starch while boiling, and a sperm
candle stirred around in it a few times, will keep it from
sticking. _

A large spoonful of alum stirred into a hogshead of muddy
water will so purify it that in a few hours the dirt will sink to
the bottom,

TO WASH BLANKETS,

Put two large tablespoonfuls of borax and one pint-bowl of
soft soap into a tub of cold water ; when dissolved, put in a pair
of blankets, and let them remain over night. Next day rub and
drain them out ; rinse thoroughly in two waters, and hang them
out to dry. Do not wring them,

TO WASH BROWN HOLLAND CHAIR-
COVERS.

After being washed in the usual manner, they must be rinsed
at the last in water in which some hay has been boiled. This
will restore the color that has been washed out. It is also good
for crumb-cloths and covering for stair-carpets.

Straw matting should always be washed in salt and water,
and wiped dry with a coarse towel. It will prevent its turning
yellow.

TO CLEAN LIGHT KID GLOVES.

Take a flannel rag; rub on soap and dip in milk, wetting
lightly ; rub the glove while on your hand.
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" FOR WASHING SILK.
MISS MAGGIE CONNELLY,

Mix together one tablespoonful of molasses, two tablespoon-
fuls of soft soap, and three of alcohol; add to this one pint of
hot rain-water ; lay your silk on a bare table, and rub on the
mixture with a small clothes-brush. Have ready a tub of luke-
warm rain-water ; dissolve five cents’ worth of white glue and
put in the tub of water. As you clean each piece of silk, throw
it in the water and let it lie until you have finished; then dip

~each piece up and down in the water, but do not wring it.

Hang it up to dry by the edges, and iron it before it is quite
dry.

FOR CLEANING SILK.

Pare and slice three potatoes (very thin); pour on one-half
pint of water, and add an equal quantity of alcohol. Sponge
the silk on the right side, and, when half dry, iron on the wrong
side,

FOR RENOVATING SILK.
MRS. MCVEY.

Take an old kid glove; dark-colored, if the silk is dark; light,
if the silk is light. Tear it in pieces; put it in a tin cup, and
cover with water. Set it on the stove, and let it simmer until
the kid can be pulled into shreds. Take a cloth or sponge;
dip it in this water; rub it over the silk, and iron immediately.
This process will cleanse and stiffen old silk, and give it the
appearance of new.

TO CLEAN BLACK DRESSES.

Two tablespoonfuls of ammonia to one-half gallon of water.
Take a piece of black cloth and sponge off with the preparation,
and afterwards with clean water.,
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FOR CLEANING ALPACA.
MISS SIDNEY SIMS.

Put the goods into a boiler half full of cold rain-water; let it
boil for three minutes. Have ready a pail of indigo-water (very
dark with indigo), and wring thé goods out of the boiling water,
and place in the indigo-water. Let remain for one-half hour;
then wring out and iron while damp.

TO REMOVE INK-STAINS.

While an ink-spot is fresh, take warm milk and saturate the
stain ; let stand a few hours; then apply more fresh milk; rub
the spot well and it will soon disappear. If the ink has become
dry, use salt and vinegar, or salts of lemon.

TO REMOVE FRUIT-STAINS FROM TABLE
LINENS. :

Spread the stained parts over a large bowl, and pour on boil-
fug water. Repeat several times before putting into soap-suds.

TO CLEAN STRAW HATS.

Make a paste of pounded sulphur and cold water ; wet the hat,
and cover it with the paste until the straw cannot be seen; rub
hard, and hang the hat where it will dry; then rub the sulphur
off with a brush, until the straw looks white.

TO CLEAN BOTTLES.

Put them into a kettle of cold water, with some wood-ashes,
and boil ; then rinse in clean soft water.

TO KILL MOTHS IN CARPETS.

Wring a coarse cloth out of clean water ; spread it smoothly
on the part of the carpet where moths are suspected to be, and
iron it with a hot iron. The steam will destroy the moth and

eggs.
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TO PRESERVE FURS FROM MOTHS.

Moths deposit their eggs in the early spring, and that is the
time to attend to furs. Beat them with a light rattan, and air
for several hours; then comb with a clean comb carefully; wrap
them up in newspapers perfectly tight, and put in a close linen
bag, or cedar chest. Examine them several times during the
summer, and each time repeat the combing.

TO DESTRCY COCKROACHES.

Pulverized borax, scattered about where they are, will banish
them effectually.

TO DESTROY BEDBUGS.

Mix together one ounce of corrosive sublimate, one of gum
camphor, one pint of spirits turpentine, and one of alcohol.
Put in a bottle; apply with a feather, Rank poison,—be very
carsful.

TO CLEAN PAINT.

Smear a piece of flannel in common whiting, mixed in warm
water to the consistency of common paste. Rub the surface
to be cleaned quite briskly, and wash off with warm soft water,
Grease-spots will in this way be easily removed, and the paint
retain its brilliancy unimpaired.

Wood-ashes and common salt, wet with water, will stop the
cracks of a stove and prevent the smoke from escaping.

TO PREVENT METALS FROM RUSTING.

Melt together three parts of lard and one of rosin, and apply
a very thin coating with a brush. It will preserve stoves and
grates {from rusting through the summer.
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TO CLEAN STEEL OR IRON.

One ounce of soft soap and two ounces of emery made into
a paste. Rub the articles for cleaning with wash-leather. It
will give a good polish. ) ’

TO REMOVE RUST FROM STEEL.

Rub well with sweet oil ; let it remain two days; then rub
with pulverized lime.

TO TARE OUT IRON-RUST.

To one gallon of buttermilk add a large handful of grated
horse-radish ; let the goods remain in the milk from twelve to
twenty-four hours, rubbing occasionally; then wash out in clean
water. : .
Another way is to rub the spots of rust with oxalic acid mixed
in a little water, and expose to a hot sun.

RUBBER CEMENT.

Shreds of india-rubber, or gutta-percha, dissolved in refined
turpentine, will make a good cement for rubber-shoes, shoe-
soles, etc.

Plaster of Paris, stirred into the white of an egg tolerably
thick, makes a strong cement for glass and china.

TIN POLISH.

Six cups of water; five tablespoonfuls of nitric acid; one
tablespoonful of emery, and two of pumice-stone.

SILVER POLISH.

Four ounces of Paris white, with one pint of hot water; put
it over the fire, and let come to a boil; when cool, add one
ounce of ammonia.
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FOR VARNISHING GILDED FRAMES.

Take pure white alcoholic varnish, such as is used for trans
ferring engravings. Apply with a soft brush. The frames cazn
afterwards be cleansed with a damp cloth without injury.

VARNISH FOR GRATES.

Take one tablespoonful of sugar, and one-half teacupful of
vinegar. Mix, and apply with a cloth.

FOR SWEETENING KITCHEN SINKS.

One-half pound of copperas, and one quart of pulverized
charcoal, dissolved in two gallons of water. Heat the mixture
to nearly a boiling point, and pour a quart of it or more at one
time down the sink-pipe. This mixture will remove strong,
disagreeable odors from either glass or earthen vessels, by simply
rinsing them thoroughly with it.

TO MAKE COLORS PERMANENT.

Three gills of salt, in four quarts of boiling water. Put the
calicoes in while hot, and let them remain until cold.
Alum, or vinegar, is good to set colors of red and green.

TO COLOR BLACK.

To every pound of goods take one ounce of extract of log-
wood, one ounce of blue vitriol. Put the blue vitriol in sufficient
water to cover the goods without corroding, or it will spot ; let
it boil ; have the goods clean and free from grease ; wet thor-
oughly before you put them inj let them simmer twenty
minutes ; then take them out and hang up to air. Dissolve the
extract of logwood and put it in the kettle with the vitriol; put
back the goods and let them simmer as before, twenty minutes.
Take out the goods; let them dry, and soak in sweet milk over

night ; wash thoroughly next day in soap-suds.
12
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LYE COLOR.

To eight pounds of yarn take one pound of copperas and as
much water as will cover the yarn; bring the water to a boil ;
put the copperas in, and let it be well dissolvéd ; then pour it out
in a tub; put the yarn in, and let it remain one-half hour; take
weak lye, as much as will cover the yarn, and bring it to a boil 3
take the yarn out of the copperas-water, and let it air one-half
hour ; then put into the lye one-half hour ; repeat the process,
antil the color is sufficient. Wash well in hard water ; then in
hard soap-suds soak one-half hour; afterward wash in hard

water.
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