


Sunlight" Cak~
One and one-half culs sugar, 1h

cup water, 6 egg whites beaten, 6I egg yolks' 1 teaspoon vanilla, 1'2
~teaspoon lemon extract, l/~ tea-
'spoon orange extract, 14 teaspoon
salt, 1Ih cups pastry flour, 1 tea-
spoon cream of tartar.

Boil sugar and water two min-
utes. Pour slowly into beaten
whites and beat until thick and
nearly cool, add rest of ingredi-
ents, mixing lightly with egg
beater. Pour into un greased pan
and bake 10 minutes in moderate
oven. Lower fire and bake 50 min-
utes in very slow oven. Invert pan
until cake is cool. Carefully re-
move from pan. It may be served
with topping of fresh or canned
fruits and ice cream or whipped I
cream.

I
Sand Tarts

(Crisp, spicy ccookies)
% cup fat, 1 cup sugar, 1 tea-

spoon vanilla, % teaspoon salt, 2
eggs, 3 cups flour, 2 teaspoons
baking powder, 1egg' white, 1tea-
spoon cinnamon, % cup chopped
nuts.

Cream fat and add sugar. Add
vcnilla, salt and eggs. Beat 2
minutes. Add flour and baking
pov -der, Roll out dough and when
thin cut out with doughnut cutter.'
Spread cut out cookies with egg-
white which has been slightly
beaten and mix with cinnamon and

"\nuts. Bake 10 minutes in moder-
ate oven.

A Summer Sunday Tea
Chicken Salad Nut Bread

Olives
Pineapple Sherbet, Cocoanut

Iced Tea

Crisp Sugar Cookie••
(With delicious flavor)

One cup butter, two cups sugar,
two teaspoons nutmeg, one tea-
spoon vanilla, one-half teaspoon
lemon extract, one-half teaspoon
almond extract, one-half teaspoon
salt, five tablespoons cream, three
eggs, three and one-half cups

• flour, two teaspoons cream of
e tartar.

Cream the butter and add
sugar. Add nutmeg, flavorings,

d salt, cream and eggs. Beat two
- minutes. Add rest of ingredients

and chill dough. Break off bits
or cut thin slices and place
cookies three inches apart in
greased baking sheets. Bake 12
minutes in moderate oven.

Ham and Macaroni, Serving 6
Two cups chopped, cooked ham,

one and one-half cups cooked
.~'macaroni, one-fourth teaspoon

salt, one-half t!,!aspoon pepper,
two tablespoons chopped parsley,
two tablespoons chopped onions,
two tablespoons chopped celery,
one egg, one-half cup milk, two
tablespoons butter, melted.

Mix ingredients and pour into
buttered baking dish. Bake 35
minutes in moderate oven. Un-
mold and surround with savory
sauce.

Savory Sauce
tp J.,lp •••,..-. ' '4.~ "r._
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PREFACE

In March last, the Ladies' Society of the First Presbyterian
Church of Dayton hastily compiled and published a "Cook
Book," or a small collection of recipes for plain household
cooking. Five hundred copies were published, and, notwith-
standing 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 its 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 excellence, while others
were solicited, often at a cost of much time and pains,-a
corn-bread here, a pudding there, a salad from someone else,
-from ladies who had gained a reputation for preparing this
or that particular dish.

Our subject is an inexhaustible one, and this book does not
venture into the mystical realm of fancy cookery; but is a col-

·lection of safe and reliable recipes for the preparation of plain
food.

The matter of the book, we claim, is all righ t; for the manner
of it, we beg indulgence. The phraseology is often peculiar,
and may provoke a smile; but it must be remembered that the
recipes were written by ladies unaccustomed to writing for
publication; and, in most cases, they have been inserted pre-
cisely as written, and, whenever no objection was made, the
name of the author has been given.
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4 Preface

Persons familiar with Dayton names will recognize many
who do not belong to the Presbyterian sisterhood. Vie feel
ourselves under great obligations to the ladies who have assisted
us, but we hope our book will prove so useful as to amply repay
them for their trouble.

Dayton, Ohio, July 1St, 1873.

PREFACE No.2

The ancient and honorable art of cooking has come into its
0\\"11 in these latter days, and the demand for "our" Cook Book
has far exceeded the supply. Indeed, there was no supply
The edition was exhausted long ago. The women of the
First Presbyterian Church, therefore, decided to print
another edi tion of the Presbyterian Cook Book, retaining all
the valuable old recipes, made more valuable, many of them,
that the kindly hands that gave them are folded in their last
sleep.

Those who have the old books will find some changes in the
form of the recipes, but the change is only one of form, the
actual recipes being exactly the same as the old-time "receipts"
found in the original.

The cooking schools of the present day, the interest taken
in pure food, the knowledge of cause and effect in the prepara-
tion of what we eat, the bringing to our tables at all seasons
and from all climes, fruits and vegetables, fish and fowl, re-
quire of a modern book of recipes a wider range than that
which was covered by the old Presbyterian Cook Book. The
need has grown with our growth, and we must keep pace with
the march of progress.

In gelling out this edition many new recipes have been added
many discoveries in the realm of culinary art are displayed
in its pages, many combinations of the simple elements of food
into "something new and something strange."

A wise man in arguing the idea of God in creation, said:
"Would you have a universe thrown together by chance? Why,
Illy wife coule! not make a salad that 1 would eat in that way!"
Imagine a salad thrown together haphazard; think of a cake
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6 Preface

made without a recipe; or bread tossed in to the oven without
a knowledge of the wonderful effect of yeast! Without care-
ful preparation! This beautiful world would be a sorry jumble
without intelligent direction and infinite pains. So should
we take thoughtful care, and give intelligent consideration in
making delicious and wholesome the food we daily eat,

This old new Cook Book has an historical flavor; having been
copyrighted in 1873, it spans a generation; while the pictures
of the churches built one after another on the corner of First
and Ludlow represent the religious development of our fair city.

So much success has rewarded the efforts of the women of
the church in the past, that they confidently hope that this
one will meet with the same generous support, and the Pres-
byterian Cook Book, in its new guise, may go on its way re-
joicing, to give aid and comfort to the large number of those
who care for the inner man.

A Word of Appreciation
The committee on behalf of the Church Society, wishes to

thank all their friends and well-wishers who have aided in so
many ways in the compilation of this book; especially do we
wish to extend our thanks to the West Virginia Pulp and Paper
Co., of New York, who so generously donated the paper for
this edition, and we would also thank that gentleman whose
efforts secured this gift for us.

To the two artists who designed our most attractive cover
we would likewise express our thanks and appreciation:
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"Please convey my ackuowlcdgmcnts fur the Presbyterian Cuuk J30uk
tu the compilers.
"I have examined it carefully, and take pleasure in pronouncing (he recipes

it contains, as a whole, practical, economical, and good. I only regret the
brevity of some and the small size of the book itself. I shall make use of
the work in my own family, having a sort of a passion for trying new recipes
that promise well; and these are certainly tempting. \\'ishing the ladies
of the First Presbyterian Church much success in their enterprise, I am,

"Very respectfully,
"\lARIAi\ I-!ARLA:\D.

WEIGHTS AND MEASURES

Attention is called to the fact that all recipes marked with a * arc taken
from the original book, while the remaining recipes appear for the first time
in this edition.

The cup measure used throughout this book is the regulation half-pint cup.
16 drarns-e-I oz.
16 ounces=1 lb.
2 pints=1 qt.
4 quarts=1 gallon
1 rounded tablespoon of butter=l oz.
I rounded tablespoon granulated sugar=1 oz.
I heaping tablespoon powdered sugar=1 oz.
2 rounded tablespoons flour=1 oz.
2 rounded tablespoons ground spice=l oz.
1 qt. sifted flour -e l lb.
I pt. gran. sugar=1 lb.
1 pt. buttcr-e l lb.
1 pt. ordinary liquid I lb.
I pt. chopped meat JIb.
I pt. rice= 1 lb.
S rounded tablespoons bul.tcr-v-I cup.
S rounded tablespoons sugar=l cup
8 rounded tablespoons f1our=1 cup
16 tablespoons of liquid=1 CLIp
2 gills=1 CLIp
2 wineglasses=l gill
4 tablespoons=l wineglass
2 dessert spoons= 1 tablespoon
2 teaspoons=l dessert spoon
00 drops=l small teaspoon

PRESBYTERIAN COOK BOOK
" Certainly," replied the oracle. " study the art of plcasi ng by dress and manner, and above

all let all women, pretty and plain, married and single, study the art of cookery. If you are
an artist in the kitchen, you will always be esteemed. Only be careful in studying both arts,
never to forget the great truth that dinner precedes blandishments, and not blandishments
dillllcr."-Elizabeth and Her German Garden.

CANAPES

ANCHOVY PASTE.
MRS. J. SPRIGG MCMAHON.

Onc small bottle of anchovies pounded to a paste, the yolk of
a hard-boiled egg, one-fourth cup pecan nuts chopped fine, one
teaspoon of tabasco sauce, one teaspoon mayonnaise. Mix well
and serve on hot buttered toast.

CANAPES DE CAVIAR.
MRS. CHARLES M. WOOD.

Skin and wash a box of sardines, add one small box of caviar,
one tablespoon of lel11011juice, and one of onion juice, and one of
olive oil. Paprika, English mustard. and tabasco sauce to suit
the taste. Serve on buttered toast and sprinkle with chopped egg
and parsley.

CAVIAR CANAPES.
ll'IHS. GEORGE G. SHAW.

Cut round slices of bread with a biscuit cutter, butter thickly
all over. and toast brown, then lay on brown paper to cool and
absorb the grease. l\lake a paste of water cress chopped very
fine and an equal amount of butter and one-fourth as much hard-
boiled yolk of egg, mashed, seasoned with salt, onion juice, and
paprika. Spread thickly all the toast, then add an equal amount of
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10 Presbyterian Cool~ Bool~

caviar sprinkle? liberally with lemon juice and just a garnish of
hard-boded white of egg chopped very fine on top.

CANAPE FLORENTINE.
MRS. R. n. DICKEL

To a thin slice of fresh tomato add a layer each of mayonnaise
and caviar. On top of this aclcl a rinz of zrated boiled eaD" fillins-I' ~ b bb' b
t 1~ center with small pearl onions. \Vhen ready to serve place
this on a round of toast not buttered, cut the size of the tomato.

SOUPS

SOUP STOCK.
?lIISS .\Gc-IES :\. n.\T.L.

Soup stock may be made of a shin of beef. knuckle of veal, or
both combined, using lean meat, as desired. The method of prep-
aration is the same under all circumstances. Have the bone split,
cut off the meat, and slash it well, and put it all in the soup kettle
with the meat on top. Then for every pound of meat and bone
take a quart of water (cold) and add it to the meat. Set on the
back of the stove. where it will not cook, for an hour. Then push
to the front and simmer for four hou rs. Add (for five pounds
of meat) one tablespoon salt. one bay leaf. one sprig parsley, one
small onion, sliced. one piece of celery, and simmer an hour longer.
Strain, return to kettle, beat the white of an egg in half a cup of
water. acid it and the crushed shell to the stock, let boil ten min-
utes. and strain through double cheese cloth.

All the seasoning may be omitted, if a perfectly plain stock
is desi red.

ASPARAGUS SOUP.
WIT.\T S.\LEl\I D:\l\1ES COOKED.

3 cups cooked asparagus (may 1 quart chicken or veal broth.
use canned). )-4 cup butter.

2 slices onion. 2 cups milk.
l'i cup boiling water. )-4 cup flour.

l'i teaspoon salt and paprika.
Cook asparagus. onion, ancl water until water is nearly evap-

orated. Press through sieve, acid the broth. Make a white sauce
of remaining ingredients. \Vhen ready to serve combine mixtures
by gradually stirring asparagus into white sauce.

11



12 Presbyterian Coole Book

BLACK BEAN SOUP.
AlHS. C.. \. CR.\IGllE.\]).

Soak a quart of black beans over night In the 1l1urning put
them in a soup kettle with a soup bone and four quarts of cold
water. Boil until the beans are soft. Take from the stove and
rub the stock through a colander. Serve with slices of lemon and
hard-boiled egg. A tablespoon of sherry improves the soup.

For many people this soup is improved by thickeninz it with
flour rubbed into a little water. b

CREAM OF BEAN SOUP.
MRS. H. C. WIGHT.

1 pint beans.
1~ pints milk.

1 quart cold water.
Lump of butter.

Salt and pepper to taste.
Soak the beans for the night, then pour off the water and put

all to boil in a quart of fresh water. Cook for about two and a
half or three hours, boiling slowly; the water should then be
almo~t boiled away. \Vhen perfectly soft, strain the liquid,
pressll1g the beans through, and return to the stove; add the but-
ter and the milk; the latter a little at a time, and last the season-
ing. Cook only until well blended together.

This will serve six or eight people.

BOUILLON.
AI RS. E. F. STonD.\ 1W.

Put a tablespoon of granulated sugar in the soup kettle and
let it br~\\,Il, stirring all the time: then add all onion chopped fine
and let It brown; pour on a little hot water and cook for a few
minutes. Put a beef soup bone with half a pound of lean veal in
this water, or you can use "left-over" beef, chicken bones and
"scraps" if you have them. Cover al1 with two or three quarts
of water (cold), ~:corc1ing to the amount of meat, and let it slowly
come to a boil. .I. hen add a can of tomatoes a carrot sliced with
some picce~ ,0 [ celery and parsley, and let al1' cook very slowly fur
an hour. 1 hen put the kettle on the back of the stove, or over a
very low gas flame, and let simmer for four or five hours, adding

Soups 13

a few bay leaves, an onion with cloves stuck into it, and a table-
spoon of pepper corns, with salt to taste and a pinch of cayenne
pepper. Strain and let stand over night so that the grease may
all rise to the top. Skim this off carefully and pour off the clear
liquid, leaving the thicker part at the bottom for vegetable soup.
Put the liquid on the fire and when it comes to a boil, stir in the
whites and shells of two eggs, slightly beaten, and let all boil ten
minutes. Then strain through two thicknesses of cheesecloth,
and, if not perfectly clear, strain again.

ORANGE BOUILLON.
AIRS. T. E. BOERSTLER.

.1 quart orange juice. ~ cup sugar.
2 tablespoons arrowroot. Sherry to taste.

Cook the strained orange juice with the sugar, and when it
comes to a boil stir iai the arrowroot moistened with a little cold
water. Take from the stove as soon as it thickens, and when cold
add the sherry. Serve very cold in cups with a small piece of ice
in each. This will serve six or eight persons, and is delightful
for a summer luncheon.

BURGOO.
JOSEPH II. CRANE.

2 lbs, chopped lean beef. 1 pt. chopped green corn.
I pt. chopped potatoes. 1 pt. chopped r .ima beans or
I pl. chopped onions. green peas.
1 pt. chopped tomatoes. 1 pt. chopped green peppers.
1 pt. chopped cabbage. 1 pt. chopped J,nge hot red
I pt. chopped turnips. peppers.
1 pl. chopped okra. 1 lb. salt pork.
I pt. chopped carrots. 2 doz. bay leaves.

Put in a large pot and cover with water. Let it simmer for
not less than six hours, and as much longer as possible-the
longer the better. Never let it boil.

Use 110 salt or pepper. The pork supplies the salt and the red
peppers the pepper flavor.

If it cooks clown too dry add water from time to time. Stir
from the bottom occasionally and be careful not to let it burn.
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Fresh vegetables are best; if not 111 season, canned goods
will do.

TOMATO BOUILLON.
MRS. JOTIN w. STODDARD.

Whi,tes of 3 eggs.
1Yz quarts stock.
2 bay leaves.
1 level teaspoon celery seed.

2 teaspoons salt.
Let come to a boil, omitting the eggs and salt, cover, and cook

half an hour, and strain through a sieve. Beat the whites of the
eggs until partly light, add them to the soup, bring to a boil, and
boil rapidly for five minutes. Strain through two thicknesses of
cheesecloth, reheat, and season with the salt.

1 can tomatoes.
1 tablespoon chopped onions.
4 whole cloves.
Yz teaspoon pepper.

TOMATO BOUILLON.
MRS. WILLIS WEAKLEY.

A large shin bone of veal. 1 tablespoon of mustard seed.
2 onions. 3 or 4 cardamon seeds.
1 quart can of tomatoes. 5 or 6 whole cloves.
4 bay leaves. 5 quarts of cold water.

Put bone and onions in water and let boil for one hour, then
let simmer slowly for two hours, add rest of ingredients, and let
boil slowly for two hours; when cool, strain, remove grease from
top when ready to serve, heat and acid salt and pepper. If made
in fireless cooker, put all ingredients, except tomatoes, in cooker
and allow to remain twelve hours, or over night, acid tomatoes,
cook for one hour, strain, and proceed as before.

CALF'S HEAD SOUP.
MRS. SXMUEL BRADY.

1 heaping teaspoon allspice.
1 tablespoon brown flour.
I tablespoon chopped parsley.
2 or 3 hard-boiled egg yolks.

1 lemon.

I calfs head.
Salt and pepper.
1 large onion.
1 teaspoon ground cloves.

Soups 15

Remove the brains and soak the head in warm water to extract
blood. Put on the stove in cold water enough to cover. Skim
when necessary. Cook four or five hours, till meat and bones
fall apart. Empty into colander, remove the bones, cut the meat
fine, and return to soup pot with the strained liquor. Add salt,
pepper, onion cut fine, cloves, and allspice. Let simmer about an
hour and add thickening made of the brown flour. Put in a
tureen chopped parsley and the hard-boiled yolks of the eggs cut
fine, and one sliced lemon; then pour soup over and serve.

PLAIN CALF'S-HEAD SOUP.'"
MRS. s. CRAIGHEAD.

Salt and pepper.
1 knuckle of veal.
1 large onion.

sweet basil. 4 quarts water.
4 eggs.

1 wine glass wine.
Put the meat in a porcelain kettle with the spices tied up in a

cloth, and the onion, cut up, in another. Add the water and let it
boil steadily, but not too rapidly, for four hours. Then pour it
through a colander, take out the meat and chop it very fine, and
return it a1\ to the kettle with the salt and pepper. Put it on the
stove again and let it boil up well. Then add the eggs, boiled
hard and chopped fine, the lemon sliced very thin, and the wine.
Serve at once,

1 calf's head.
I large tablespoon sweet mar-

joram.
1 large tablespoon
1 lemon.

CREAM OF CELERY.
MRS. N,\NCY JONES.

To seruc nine people.
2 stalks of celery. 1 tablespoon butter.
1 small onion. 1 tablespoon flour.
1 quart of water. Yz teaspoon salt.
I quart cream or rich milk. 1 saltspoon white pepper.

Boil celery and onion in the water until water boils down to
one pint. Then strain through sieve and add to cream or milk
and let boil. Cream butter and flour together and add to the
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mixture and let cook as thick as rich cream. Season and serve
with a spoonful of whipped cream on each plate.

CORN SOUP.
~oil all the cobs, fro~1 which corn fritters have been made in a

granite kettle covered with cold water, an hour or more. Allow
the cobs. to cool in the water, squeeze out the cobs. Make a thick
s~uce with one tablespoon of butter, two tablespoons of flour, one
pint of cream (or less). Then add the corn water.

CORN SOUP.'::
MRS. S. B. SMITH.

12 ears corn. 1 quart water.
2 quarts milk. 2 tablespoons flour.
1 tablespoon butter. Salt and pepper.

Clean and scrape the corn and .put the cobs on to boil in the
water. Remove them in fifteen or twenty minutes and put in the
scraped corn. Let boil until corn is cooked. J\Ielt the butter
ar~d rub the flour into it; then add the milk slowly, so that it will
thicken smoothly, and when it is thick pour it over the corn with
the seasoning. The yolks of one or two eggs, beaten and added
at the last minute, will add richness to the SOU]).

FRUIT SOUP.
i\IIIS. GHENVfT.U: HOWARn.

1 pound raisins.
y; pound currants.
o pound prunes.
Y; pound red raspberries,

dried.
Y; pound apples, fresh or

clried.
. Put raisins, ~urr:1nts, prunes, raspberries, apples, and cinnamon
111water and bo;~ for three hours, adding water as needed to make
two.and one-hilt quarts of soup when done. Take from fire and
strain through cheesecl?th. N ext day return to fire, add sago
and sugar, and when thick put aside to cool [ust b f .

• ". _ c e ore servmg

1 stick cinnamon.
3 or -J. quarts water.
1 tablespoon sago.
S tablespoons sugar,
Port wine.
Cracked ice.
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in cups add cracked ice and one tablespoon of port wine to each
Clip of soup.

OKRA GUMBO.'"
MRS. S. CRAIGHEAD.

chicken. Lard size of an egg.
S quarts water. 2 dozen okra pods.
1 onion. Salt and pepper.

Cut up the chicken (an aiel one is preferable), wash, dry, and
flour it well, and sprinkle with salt and pepper. Heat a skillet and
put the lard into it; when hot, put in the chicken and fry brown
all over. being very careful not to burn it. Then put it into the
kettle and add the water; boil two hams, then add the okra, cut
into pieces, and let it boil another hour. Salt and pepper to taste.
(The onion should be added when the soup is first put on to boil.)
Serve with rice, either steamed or boiled. Dried okra may be
used if put to soak the night before and carefully drained.

ONION SOUP.
1 egg.
Water to cover.
1 tablespoon flour.
1 tablespoon butter.

1 saitspoon pepper.
Peel and slice the onions and scald them with boiling water.

Drain and cover with cold water; put on the stove and simmer
until very soft. Rub through a strainer, add the milk, and put on
the fire again. }.Ielt the butter and rub in the flour; when well
blended add the onion liquid gradually, stirring until smooth and
thick; if too thick add the water in which the onions were scalded
until it is the proper consistency. Add the seasoning, and, just
before serving, stir in quickly the egg, beaten light, and the cream.

-J. large onions.
1 cup milk.
1 cup cream.
1 teaspoon salt.

OYSTER SOUP.:::

3 pints oysters.
3 pints water.
3 tablespoons butter.

MRS. E. F. STODDARD.

3 tablespoons flour.
1 pint milk or cream.
Yolks 4 eggs.

Salt and pepper.
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Drain the oysters and put on to cook with the water; when
the edges curl up add the cream or milk, which has been thickened
with the flour and butter, the seasoning, and, la t of all, the wel1-
beaten egg yolks, Serve at once,

1£ preferred, the oysters may be cooked in their own liquor,
and no water used.

OYSTER SOUP.'"
l\IRS. J. J. Pr\TTERSON.

o pound butter.
3 quarts good mille

Salt and pepper.
Drain the oysters and let come to a boil in the milk; put the

cracker crumbs in a tureen (or another kettle) with the butter,
salt, and pepper; when the edges of the oysters curl up pour the
soup over cracker mixture and serve.

Two half cans of oysters are equal to a quart.

2 hal f cans oysters.
7 crackers, rolled fine.

CREAM OF PEAS.
MRS. EDWIN STANTON REYNOLDS.

1 can of peas.
1 small onion.
1 pint veal stock.
2 tablespoons butter.

1 tablespoon flour.
1 cup rich cream.
1 cup milk.
Salt and pepper to taste.

\ Vhipped cream.
Boil until tender the peas, onion, and stock; strain through

sieve; add cream and milk and let boil. Cream butter and flour
and add to the mixture and let cook until thick as cream. Season.
Add a tablespoon of whipped cream to each plate of soup when
serving.

POTATO SOUP.
MRS. H. G. CARNELL.

Cut in dice two or three large potatoes and stew in water with
a pinch of salt. They usually cook in about fifteen minutes. IIeat
three pints cream in double boiler. Strain the potatoes and add
to the cream. l\lix one tablespoon flour with a little cold cream

. oubs
---- ----
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I t l . -kcn lite soup with it : season to taste. \\'hen ready toanc lie ,~., 1 1
~er\'e sprinkle a spoonful of small croutons on cac 1 pate.

POTATO SOUP.
2 cups fresh mashed potatoes, 1 pint mille

usually about 10 potatoes, 1 pint cream.
(Yood size. Salt and pepper to season

1 cu~ chopped celery. highly.
1 teaspoon chopped onions. 1 tablespoon flour.

\\·ine glass of sherry. ..
\\·hile the potatoes arc cooking ste\~ the celery al:cl Ol1lon: 111

the milk. \\'hen about done thicken with the HOllr chssolv~d 111a
little cold milk: add the potatoes and seaso~ll1lg to the mixture.
Let come to a boil. stirring constantly. Stral~l thrOl.lgh wire s~up
strainer and add the cream heated. Serve immediately, adding
sherry just as you serve.

CREAM OF SPINACH SOUP.
xrrss II. L. J.

Y-I peck spinach. 1 pint veal stock.
1 pint milk. 1 tablespoon butter.
Seasoning to taste. 2 tables~oons flour. T

Put the stock on to boil and wash the spinach carefully. \\ hen
the stock is boiling add the spinach and boil ten minutes: pass it
through a fine sieve and return to the stove. Sca~d the l1111k:melt
the butter. and rub ill the flour, and when well mixed pour In .the
milk, stirring until thick. Then add the liquid, with seasoning.
and serve at once.

..:\ pint of water may be used in place of the stock, but the
SOl1Pwill not ha ve such a good flavor.

TOMATO SOUP.'::
?III,S. SI J\IO)< GEBTI.\RT.

1 quart tomatoes. 1 quart milk.
1 pint water. 1 teaspoon soda.

I;l1tter, salt, and pepper.
Boil the water and tomatoes together for thirty minutcs ; then

add the milk, into which has been put a teaspoon of sod~. Let
it COme to a boil, seasoning as yOt1 would oyster SOllP, With salt,
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pepper, and butter. Pour through colander and serve immedi-
ately.

TOMATO SOUP.
MRS. If. C. WIGHT.

1 can tomatoes. 1 pint cold water.
Few sprigs parsley. Small bay leaf.
Slice of onion. 1 tablespoon butter.
Salt and pepper. 1 tablespoon flour.

Boil all together, except the butter and flour, for twenty-five
or thirty minutes, and strain. M elt the butter, stir in the flour,
and when smooth pour the SOt1p in slowly. If it is too thick acid
water or stock. A bit of sugar is good to take off the aciel of the
tomatoes, but be careful not to use enough to sweeten the soup.

CROUTONS.
Cut stale bread into half-inch slices, remove the crusts, and

cut into half-inch cubes. Pur them into a frying basket and plunge
it into hot fat while you count forty. Drain and sprinkle with
salt.

Croutons may also be sauteed in hot butter, but they are more
apt to burn and crumble.

Also, the slices of bread may be spread with butter before
cutting into cubes, and then placed in a hot oven to toast a nice
brown.

NOODLES FOR SOUP.:::
1 egg. 1 cup flour. Salt.

Beat the egg and add a pinch of salt and the flour. If the
dough is not very stiff, add more flour. Roll out in a very thin
sheet, dredging with flour to keep from sticking, if necessary.
Roll it up tightly and begin at one end to shave it down fine as
cabbage is cut for slaw.

DUMPLINGS.:::
Small Ct1p flour. Pinch of salt.
Butter size of a walnut. Milk to make a stiff clough.

Add the salt to the flour, rub the butter in well, and add the
milk. Flour the board well and roll very thin. Cut in small
squares and drop into the soup or stew, boiling for ten minutes.
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TIME-TABLE FOR COOKING FISH.
Allow 1 hour for baking a fish.
Allow one-half hour for planked fish. .
.vllow about 10 minutes per pound for boiling fish.
. \ 1I0\\" 15 to 25 minutes to broil fish.

CLAM FRITTERS.:::
12 clams minced fine. 1 pint milk.
3 eggs. Salt and pepper.
Liquor from the clams. FI?ttr to n;ake a batter.

Beat the eggs, add to them the milk and liquor from the clams
mixed together; stir in the flour with seasoning, and, lastly, the
chopped clams. Put a tablespoon at a ti~e in !10t lard and fry
on both sides, The whole clam may be clipped 111 the batter and
fried in like manner, if preferred.

CODFISH.
MRS. W. B. PATTERSON.

1 bowl picked and boned cod- 3 cups of milk.
fish. 2 tablespoons flour.

I'~cup of butter. 2 eggs.
Pick and bone a bowlful of the fish. Wash in cold water.

Put into a skillet in cold water and let come to a boil. Drain
and put in a good lump of butter. Let it cook almost dry in the
butter, stirring all the time, then add three cups of milk thick-
ened with bYO tablespoons of flour, a little salt; let cook until it
forms a thick gravy. Take it from the stove and add two eggs,
beat them quickly into the hot fish and serve.

BAKED CODFISH.:~
Codfish. Twice as much mashed pota-
Butter and salt. toes.

Soak the codfish ever night; clean it with a brush kept for the
purpose; (hell put it in a stone crock and cover with water. Put
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it on the stove and simmer until quite tender, then take it out,
pick it over, and mash it fine. l Iave the potatoes well seasoned
with butter and salt. mix well with the fish, and bake in a dish
until brown. Serve with a cream sauce which ha had two hard-
boiled eggs cut up into it.

CODFISH BALLS.
l\1LSS B.\RB.\R;\ WIClIT.

1 egg.
2 cups potatoes.

Pepper and salt.
Wash and pick the fish into half-inch pieces, pare the potatoes,

and cut into small pieces before measuring; put both in a stew
pan, cover with plenty of water, and cook until the potatoes are
tencler. Then drain, add the butter and pepper, also salt, if
needed, and mash; beat until very light. When slightly cool add
the egg, well beaten, shape in a tablespoon, roll in egg and crumbs.
and fry in a wi re basket in hot fat.

1 cup fish.
1 teaspoon butter.

STEWED CODFISH.~:
J\IHS. ISAAC V.\N ,\USD.\L.

Codfish. 2 tablespoons cream.
Butter size of an egg. Fresh-boiled potatoes.

Pick the codfish into small pieces, cover with cold water, and
let stand over night. In the morning pour off the water and
cover the fish with boiling water. Let it stand a few minutes,
then drain and stir it up with the cream and butter. "Then it
comes to a boil take off the stove and serve with freshly-boiled
potatoes.

TO PREPARE CRABS.
Plunge the crabs, like lobsters, into boiling water, while still

alive, head first. After five minutes add a tablespoon of salt and
boil for thirty minutes. When cold remove the shells and take
out carefully the stomach, which is just under the head, the gills,
and the intestine. Then take out the meat, and it is ready for use.
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CREAMED CRABS.
10 cups crab meat. 1 cup cream.
Small tablespoon butter. 1 tablespoon flour.
Dash of cayenne. Salt to taste.
2 hard-boiled eggs. Wine glass sherry.

Rub the butter and flour together over the fire, add the cream
slowly, and stir until thick, with the seasoning.; tl~en add the crab
meat, let blend well together, and, lastly, stir 111 the eggs, cut
rather fine, and the sherry.

DEVILED CRABS.
,\' orcestershire sauce.
;4 cup butter.
Cayenne pepper.

Bread crumbs.
nail the crabs and break into fine bits; mix carefully with it an

equal amount of fine bread crumbs. Cream the butter well, work-
ing into it the seasoning; then mix very gradually together, a
spoonful of each at a time, the two mixtures, and. add the \\'or-
cestershire sauce to taste. It should be very highly seasoned.
Fill the shells with this, sprinkle crumbs over the top. dot it with
bits of butter, and brown in a hot oven. This should fill about
four shells.

6 fresh crabs.
Saltspoon mustard.
Salt to taste.

FISH BALLS.
MRS. H. C. WIGHT.

1 cup raw salt fish, picked 1 egg.
apart. 1 pint potatoes, cut in pieces.

1 teaspoon butter. y,( saltspoon pepper.
\\' ash the fish carefully before picking it into half-inch pieces ;

pare the potatoes, cut up, and put both in a pan, covering th~m
with boiling water; cook until the potatoes are tender, then dram,
add the butter and pepper, and mash; beat until very light, and
let cool a little; then add the egg well beaten, with more salt, iJf
necessary. Shape in a tablespoon, slip off into a wire basket, and
fry in smoking fat for one minute. Drain on soft paper.
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BAKED FISH.'"
MRS. GEO. L. PHILLIPS.

A good-sized fish.
Bread crumbs.
Salt and pepper.

A little flour.
Butter size of a walnut.
Summer savory.

Half a pint water.
Clean the fish, salt, let stand about an hour, and then wash.

Make a dressing of bread crumbs, salt, and pepper, summer sav-
ory and butter. Put in a pan and sprinkle with flour; add a little
butter, salt, pepper, and water. Bake about one and one-half
hours.

FRIED FISH.';:
4 eggs. Sweet oil.
Salt. Flour.

Any fish suitable for frying.
Clean the fish thoroughly and wipe dry, sprinkle with salt, and

clust very thickly with flour. Beat the yolks of the ezzs rather
I' I . bbight : Pl~t a little sweet oil in the frying pan and let it boil; clip
the fish m the beaten eggs ancl put them in the pan, letting them
co?~ slowly. Fish should never be put in to fry until the fat is
boiling hot. It is very necessary to observe this rule.

FISH FRITTERS.*
MRS. J. A. M'MAHO T.

2 eggs.
Same amount of bread crumbs

and mashed potatoes.

Cooked fish.o cup cream.
Anchovy sauce and cayenne

pepper to taste.
!ake the remains of any fish that has been served the pre-

cedmg day, remove all the bones, and pound in a mortar; add the
potatoes and crumbs. Mix the cream with the eggs, beaten well
to¥e.ther, and acid the pepper and anchovy; pour it on to the fish,
111lxlng carefully until it is the proper consistencv to form i'lll"
small cakes. Fry in boiling lard. .
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PLANKED FISH.
"JRS. GEORGE G. SHAW.

The first essential is a hickory or white oak plank from one to
t \\'0 inches in thickness, A new board should be heated and
rubbed full of oljve oil several times before it is in condition to
use. Remove head, tail, and the large bone from the fish. Dry
thoroughly and rub well all over with flour, salt, and pepper.
Have your board heated and oil with one tablespoon melted butter
or olive oil. Tack the fish on the board (the skin side down).
Dot \"ith a tablespoon parsley butter and bake for half an hour,
Carnish with mashed potatoes, bits of sweet reel pepper, lemon,
and parsley just as the fish comes from the oven.

FROGS' LEGS.
MRS. NANCY JONES.

Roll in salt, pepper, and a little flour. Fry in hot lard. La:1
on brown paper. Serve with tartare sauce.

BAKED HALIBUT STEAKS, WITH TOMATO.
MRS. RUSH EVANS.

2 medium-sized halibut steaks. 1 green pepper-seeded and
3 tablespoons olive oil. chopped.
T nice of 1 lemon. 1 teaspoon sugar.
'1 can tomatoes. 1 saltspoon white pepper.
y:; -medium-sizcd onion. 1 saltspoon salt.

Soak the steaks for one hour in1the oil and lemon Juice \\'e11
mixed together. Cook the tomatoes, chopped pepper, onion,
sugar, salt. and pepper for fifteen minutes. Rub through a
colander and cool. Drain the fish and place in a buttered baki~i~
pan. Pour the sauce over it and bake slowly thirty minutes.

LOBSTER CROQUETTES.*
MRS. JONATHAN IIi\RSHMAN.

Chop lobster fine and mix with it a little parsley, pepper,
salt, and bread crumbs. Moisten with a little cream. Butter
added makes them less dry. Shape, roll in bread crumbs, clip in
egg, and fry in deep fat.
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LOBSTER TIMBALES.
MRS. M.\TTIE P.\RSOXS.

2 cups lobster meat. 1 cup rich cream sauce.
o cup sherry wine. 6 truffles.
7 eggs. 1 large tablespoon butter.

Cook the lobster meat in the butter ten minutes, add the cream
sauce, truffles, and sherry, and the yolks of the eggs. Set aside
to cool. Just before putting into the mold add the well-beaten
whites of the eggs and cook in a pan of water in a moderate oven
for half an hour. Serve with sauce tartare.

LOBSTER NEWBURG.
Remove all the meat from two freshly-boiled lobsters anc' cut

into medium-sized pieces. Place in a sauce pan over a' hot fire.
add a lump of butter, a pinch of salt, and a little red pepper, two
truffles cut into very small pieces. Allow this to cook for five
minutes then add a wine glass of sherry; let cook for a few min-
utes longer and add the yolks of three eggs, which have been well
beaten and mixed with one-half pint of cream: add this to the lob-
sters very gradually so it will not curdle. Stir until it thickens.
Remove from the fire and serve at once.

BROILED OYSTERS.'::
Oysters: Butter. Salt ancl pepper.

J?ra1l1 the oysters and dry them with a napkin. Have ready
a gnd?le, hot and well buttered. Season the oysters, lay them on
the griddle, and brown them on both sides. Serve on a hot plate
with plenty of butter.

OYSTER CHOWDER.'"
LEWIS G. E\,ANS.

3 ra~hers pickled pork. Butter.
2 01110ns. 3 potatoes.
1 quart milk.. 2 or three dozen crackers.
Salt and pepper. Half can (1 pint) best oysters.

Fry. out the pork in the kettle in which you make the chowdcr ;
add to It the potatoes and onions, sliced; cover with water ancl boil
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until they arc nearly cooked; then aclcl the oysters and milk, with
the crackers, which have been soaked in cold water for a few
minutes. Season with salt. pepper, and butter. Fish chowder
may be made the same way by using fresh fish instead of oysters.

OYSTER CROQUETTES.
MUS. -Ar-;c, jox ES.

One quart oysters, heat through, make rich cream sauce.
Drain and chop, stir in cream sauce while hot. \Yhen cool roll
in bread crumbs, then yolk of egg, then bread crumbs. Fry in
hot lard.

ESCALLOPED OYSTERS.'"
MRS. HARVEY CONOVER.

Oysters. Cracker crumbs.
Pepper and salt. Butter.

Roll the crackers very fine and cover the bottom of a buttered
dish with them; spread a layer of oysters over them, sprinkle
well with pepper and salt, and drop on bits of butter generously;
cover with crumbs and thus alternate the layers until the dish is
full, with crumbs on top; place in a very hot oven for three-
quarters of an hour. 1\0 liquid is used, not even oyster liquid,
for the butter is sufficient moisture.

ESCALLOPED OYSTERS.'::
IRS. J. F. E.

2 half cans oysters. 1 pint milk or water.
Pepper and salt. Butter.

C~acker and bread crumbs.
Proceed exactly as above, using equal quantities of cracker

and bread crumbs, instead of crackers alone. Vvhen the dish is
full, pour oyer it the milk or water, and bake three-quarters of an
hour covered with a plate until nearly done. Then remove the
plate and let brown.

FRIED OYSTERS.:::
~IRS. I). W. STEW .'\HT.

Take large oysters. wash and drain them, and lay on a napkin
to dry. Irave cracker flour well seasoned with salt and cayenne
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pepper; roll the oysters in this and fry in equal quantities of lard
a.nd butter, heated until very hot. \\'hen there is a large quan-
tity to be done, it is best to put them, as soon as cooked, into a
tightly-covered tin vessel and place in the heater until all are
c?oked, as only a few can be handled at a time. In using crumbs
dip the oysters first in beaten egg yolks.

OYSTER FRITTERS.:;:
:MRS. D. II. TIR.\DFORD.

1 quart oysters. 2 eggs.o pint milk. Flour.
Drain the oysters, strain the liquor, and acid to the milk and

eggs, well beaten; stir in flour enough to make a rather thin
batter. When enturely free from lU111PSadd the oysters. Heat
?eef .drippings or butter in a frying pan. \Vhen boiling drop
I11to It spoon ful of batter and oysters. Brown on both sides and
serve.

PANNED OYSTERS"
MRS. C. A. CRAIGHEAD.

Wash and drain the oysters. Put a skillet on the stove, and
before it has become too hot put in· the oysters; let them cook in
their own liquor until the gills have curled, then add a tablespoon
of butter with salt and pepper, and serve at once on squares of
toast. Garnish with chopped parsley and slices of lemon.

OYSTER PATTIES.:;:
MRS. G. w. R.

Puff paste. Oysters.
Pepper and salt. Rutter.
. Line small; deep tins with puff paste and bake; when cold put
into each three or four oysters with pepper and salt and butter;
bake about ten minutes. Have ready equal quantities of butter
and water, heated together, and pour over each as you serve them,
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1\1I<S. J. i\. M'M,\JION.

Grated bread crumbs.
Oysters.

Yolks of 3 eggs.
Dutter a large dish and spread the pastry over the sides and

around the edges, but not on the bottom. The oysters should be
as large and fresh and fine as possible. Drain off part of their
liquor, put them into a pan, and season with pepper, salt, and
spice (presumably a very small bit of mace). Chop fine the
hard-boilecl yolks of the eggs, pour (he oysters, with as much
of the liquor as you like, into the dish with the crust; sprinkle
them wit h the egg and bread crumbs ; roll out the lid of the pie
and put it 011, crimping the edges. Bake in a quick oven.

Rich pastry.
Pepper and salt.

OYSTE,R SHORT-CAKE.

3 cups flour.
y; teaspoon salt.

MRS. JOI-IN H. THOMAS.

10 cups mille
3 teaspoons baking powder.

butter and lard mixed.cup
Sallee for Oysters.

1 pint cream. 2 tablespoons flour.
y; teaspoon salt. 1 tablespoon butter.
Y; saltspoon pepper. A speck of cayenne.

Bake the cake in two pans. Cook a quart of oysters in their
own liquor and a little water until the edges begin to curl, then
drain, and stir into a cream sauce made of the above ingredients.
When cooking the oysters save a cup of the liquor to add to the

. sauce, if desirecl. Pour half of it over the layer of short cake,
COver with the otber, and put the remainder over the top.

STEAMED OYSTERS.:;'
Oysters. Pepper and salt. Butter.

Drain the oysters well and turn them into a steamer over a
kettlr, of boiling water. Steam for half an hour, stirring occa-
sionally. Season with pepper and salt and plenty of butter and
serve, preferably on toast.
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SALMON LOAF.
MRS. JOSEPH P. D.WIES.

1 pound cold boiled salmon, or 4 crackers, rolled fine.
1 pound canned salmon. 1 tablespoon melted butter.

cgg. Salt and pepper to taste.
Iix all together, make into a loaf, and steam for one hour.

Serve with sauce tartare, or drawn butter with lemon and chopp cd
parsley. It may be used either hot or cold.

Ham may be used in the same way, or chicken, or the two
cornbincd ; any cold fish may be substituted also for the salmon,
seasoning it, perhaps, a little more highl.l', and using, in place of
cracker crumbs, the cold stuffing of fish or fowl, if it has been
roasted.

SHAD-ROE CROQUETTES.
II. L. J.

2 shad roes. 1 cup cream.
1 tablespoon butter. 2 eggs (yolks only).
2 tablespoons flour. Seasoning to taste.

Wash the shad roes, cover with salted boiling water, and
simmer twenty minutes. Take from the fire and pour cold water
over them. Take off the skin and mash fine. Scald one cup of
cream. Rub the butter and flour together over the fire until
smooth, add the cream, and stir until it thickens. Just before
taking from the fire add the cggs. -:'1ix the mashed roes into this.
season, and let cool. Then form into croquettes, roll in cgg and
bread crumbs, and fry in smoking fat. Serve with sauce tartare.

SHRIMP A LA CREOLE.
1 can shrimps. Salt to taste.
1 large onion. ;;::; can tomatoes.
Butter size of an egg. 1 large pepper.

1 or 2 red pepper pods.
i\Telt the butter in a stew pan and put in it when hot the onion

and bell pepper chopped finc ; let (hem fry a nice brown ami add
the tomatoes and red pepper. 1t is an improvement to acid a bay
leaf, two or three cloves, and a pinch of sugar to neutralize the
acid of (he fruit, not enough to taste. Let cook until the. tomato
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is somewhat boiled down, (hen add the shrimps and salt, and leave
on the stove until it is all well blended together. Serve with
boiled rice or hominy grits.

FRIED SMELTS.
?lIISS SYLVT.\ ~I [XOR.

Clean the smelts and dry them, taking out the bones. Dip in
beaten egg, then in bread crumbs; then dredge with flour, salt, and
pepper. Fry in hot butter until a light brown, and serve on a
hot platter.

WHITE FISH WITH MUSTARD GRAVY.
MRS. T. E. nOEHSTLER.

2 tablespoons water. 2 eggs (yolks only).
1 tablespoon sugar. 1 level tablespoon mixed l11US-
2 tablespoons vinegar. tard.
2 tablespoons butter. 'White fish.

Mix the ingredients together, omitting the fish, and stir over
the fire until thick. Boil the fish in salt water half an hour and
:vhe.n it is ready to serve pour the hot gravy over it. This ~ravy
IS ruce when cold to use as a dressing for cold ham or beef, also
for slaw.

FISH TURBOT.
?II RS. C. U. R.\Y?I[OND.

1 white fish.
Salt and pepper.
1 quart milk.
1 smaIJ cup flour.

Steam the fish until done.
season with salt and pepper.

l\Jakc a sauce by stir ring into the boiling milk the flour clis-
rIved in a little cold milk, a small onion cut fine, and the butter.
II~ all .comc to a boil, remove fr0111 fi rc, ~nd acid eggs well beaten.

vc ready a well-buttcrcd bak11lg dish into which put a layer of
fish, then one of sauce, and so on until dish is full, havinsr layer
of sauce last. Cover with rolled bread or cracker crumbs and

1 small onion.
Y-i pound butter.
2 eggs.
Dread or cracker crumbs.

then remove the bones and skin,
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small pieces of butter on top.
an hour. Scrve hot. Dot
immcd iatel y.

Bake one-half to three-quarters of
with the parsley butter and scrve

Parsley Butter.
2 tablespoons chopped parsley.
1 saltspoon salt.
0. saltspoon white pepper.

10 tablespoons butter,
creamed.

2 tablespoons lemon juice.

TURBOT A LA CREME.'::
lVIHS. S.\ R,\II CR,\ NE.

A medium-sized fish. Dread crumbs and cheese to
1 quart mille covcr top.o pound butter. 5 very small onions.
Bunch of parsley. Yolks of 2 eggs.
1 teaspoon salt. Sprig of thyme,
0. pound flour. 0 teaspoon pepper (white).

Boil the fish, pick out all the bones, and season highly with
salt and white pepper (this seasoning is not included in the in-
gredients given above). Mix the flour with a little of the milk
and pour it into the rest of the milk, which has been heated in a
double boiler with the onions, parsley, thyme, salt, and pepper, as
given above. Stir all the time until it has formed a thick paste,
then remove it from the fire, and add the butter and eggs, well
beaten. Mix well together and rub through a sieve. Pour some
of this sauce into a baking dish, add a layer of fish, and continue
so until it is all used. Cover the top layer, which should be of
the cream, with bread crumbs and grated cheese, and bake half an
hour in a moderate oven.

POULTRY AND GAME

Allow fifteen minutes per pound to roast or boil chicken.
Spring chickens should be broiled from twenty-five to thirty
minutes.
Allow 45 to 60 minutes for domestic duck.

" 15 to 30" "wild duck.
15 broiling squab.
8 to 10" broiling quail.

15 minutes per pound for roasting turkey.
15 minutes per pound for venison.

CHICKEN CROQUETTES.
MRS. c. A. CRAIGHEAD.

Boil a chicken until tender, and let it cool in the broth. When
cold, pick the meat off the bones, run through a meat grinder,
and season with chopped parsley, salt, pepper, and the juice of
half a lemon. Make a sauce of one heaping tablespoon of flour,
rubbed into the same quantity of melted butter in a hot pan, and
one cup of sweet cream; season with salt and pepper, and mix
with the chicken. Shape into croquettes, and when cold, roll in
beaten eggs and cracker crumbs, and fry in deep fat.

TURKEY OR CHICKEN CROQUETTES.*
1\IRS. S. CEBTJAHT.

A little chopped onion.o cup cream.
Pepper and salt.
1 egg yolk.

Cold turkey or chicken.
Large tablespoon butter.
2 tablespoons flour.
Dash of nutmeg.

Drcad crumbs.
Mince the fowl as fine as possible; add the seasoning and

onion. Melt the butter in a sauce pan, stir in the flour, and when
well mixed, add the cream. Stir until thick, and then add the
meat. Set aside to cool, and then form into croquettes, by taking
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a spoonful at a time, rolling into shape, dipping into the egg yolk
stirred up with the same amount of water, and then rolling in the
crumbs. Fry in boiling lard deep enough to cover, a few at a
time.

CURRIED CHICKEN.'"
LEWTS G. EV.\1'\S.

3 rashers pickled pork. Salt to taste.
1 chicken. 3 sliced onions.
2 tablespoons curry powder. 6 potatoes sliced thin.

Fry out the pork and add the onions; fry until they are brown;
add the chicken, cut in small pieces, and three of the potatoes;
cover well with water and cook until the chicken is done and the
potatoes have thickened the water. Then mix the curry with a
little cold water and add it to the stew with the rest of the pota-
toes and the salt. Boil until the potatoes are cooked, but not
broken.

This should be served with rice, and green peas and corn make
a valuable addition to the dish.

The above proportions are for one very large chicken or two
small ones.

FRICASSEED CHICKEN.'~
MRS. JOR A. {CMARO .

2 chickens. Ionian.
Parsley. A little mace.
Butter twice as large as an egg. Yolks of 6 eggs.
Stuffing for chickens. Flour to thicken.

Stuff the chickens as if to boil; put in a pot and do not quite
cover with water; put on to boil two hours before they are to be
served. Melt the butter and cook the chopped onion in it for a
few minutes; rub in the flour and add the seasoning; stir some of
the liquor in which the chickens are boiling into this, and then
pour it into the pot with the chickens. Beat the yolks of the
eggs and stir carefully in at the last, allowing it to cook about
five minutes before serving.
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CHICKEN FRICASSEE WITH MUSHROOMS
AND TRUFFLES.
MRS. E. xr. THACKER.

Cut two large, tender chickens in small pieces as for frying;
cover with boiling water, add salt, a tablespoon of whole black
pepper. cup of chopped celery, add salt, a teaspoon of celery seed,
two medium-sized onions chopped fine, and boil ill tightly-covered
vessel very slowly until chicken is clone.

Sauce.
Xlelt in saucepan one-half cup of butter; add very gradually

enough flour to take up all the butter and make a very stiff paste.
Then add very slowly the liquor from a can of mushrooms, reserv-
ing the mushrooms cut in halves to add to the sauce later. Strain
most of the liquor off of the chickens, leaving enough to keep
chickens hot and moist. and add slowly to the sauce. Let boil
five minutes, and, if too thick, add a little more chicken stock.
Just before serving add the yolks of three eggs, juice of half a
lemon, the mushrooms, and one small can of truffles cut in dice.
Do not let boil after adding the eggs. Place the pieces of chicken
Oil a serving dish ancl pour sauce over them.

SOUTHERN FRIED CHICKEN.
Separate and joint two young chickens.

o cup of lard. 0 Clip of butter.
Salt and pepper the chickens, and roll in flour. Have lard and

butter boiling hot in a skillet before putting in the chickens. Cover
with a lid and fry slowly until a nice brown. Remove from
skillet and make a cream gravy by adding one large tablespoon of
flour to the hot grease and gradually one cup of milk.

HAWAIIAN ESCALLOPED CHICKEN.
MISS PHILLIPS.

Put in saucepan a tablespoon of butter, when hot add the
least bit of a blade of mace, a few shreds of onion, one chicken
cut up (two, if small). Stir until a glaze has formed over them
and the butter absorbed; then add enough water to stew the
chicken. When tender take out, separate the meat from the
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bones, and cut or chop into small pieces. Add to the gravy a
teacup of milk, butter and salt to season richly, thicken with
corn starch, and mix in the cut-up chicken thoroughly; if desired,
beat in an egg. Sprinkle a baking dish with grated bread crumbs,
add a layer of chicken and some mushrooms, another of crumbs,
then chicken and mushrooms, and lastly crumbs, after pouring
the gravy over it all. Bake until brown.

CHICKEN AND HAM.
MRS. OSWALD CAMMANN.

2 tablespoons of ham or bacon 2 tablespoons butter.
grease. 2 egg yolks.

Yz green pepper (mid ribs and Yz teaspoon paprika.
seeds removed). Salt to taste.

lYz cups mushrooms peeled and 2 tablespoons sherry.
broken. Thin slices of broiled ham.

2 tablespoons flour. Thin slices of cooked chicken.
2 cups of cream or rich milk.

Melt two tablespoons of bacon grease, and in this saute the
green peppers and mushrooms. Add the flour and cook until the
flour is thickened but not browned. Add two cups of cream and
cook over double boiler until the sauce is thickened and thoroughly
cooked. Beat two tablespoons of butter to a cream and acid two egg
yolks, one at a time, beating steadily. Stir this into the hot sauce
until the egg thickens, Season with salt, onion juice, paprika, and
sherry. Have ready slices of toast. Place on first the slices of
broiled ha111,then the chicken; pour over this the hot sauce. Serve
at once ..

HUNGARIAN CHICKEN.
MRS. CHARLES G. STODDARD.

Take the backs and necks of two chickens and simmer to make
a rich broth, then cook other parts of the chicken in the broth
with a little salt; drain.

Sauce.
Make a sauce of two tablespoons butter, melted, one table-

spoon flour, one tablespoon chopped onions, one teaspoon paprika.
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Add aile pint sour cream, and stir like any cream sauce. Pour
over the chicken.

CHICKEN PIE.*
MRS. JUDGE HOLT.

For Chicken.
1 chicken, Y-i pound butter. Salt and pepper.

For O)lsters.
1 can oysters (l quart). Flour to thicken liquor.
Dutter size of an egg. Salt and pepper.

Stew the chicken until tender, seasoning with the butter, salt,
and pepper, as given. Line the sides of a deep dish with a rich
crust: pour in the stewed chicken and cover loosely with a crust.
first cutting a hole in its center the size of a small teacup. Drain
the liquor from the oysters and heat it; thicken with flour and
water, and season; 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.

CHICKEN PIE.*
MRS. W. R. S. AYRES.

6 potatoes.
Crust.

Salt.
Tablespoon baking powder.

Water to make a stiff dough.
Boil the fowl until tender, peel the potatoes, and make the

crust, mixing as for any other dough. Roll half the dough to a
thickness of half an inch and cut in strips to 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 pieces. Add the rest of the chicken and potatoes in
the same manner; roll out the remainder of the dough for an
upper crust. Before putting: it all, fill the dish with boiling water;
put jn the oven immediately and bake one hour. .

l-year-old chicken. Seasoning.

1 quart flour.
Yz cup lard.
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BOILED CHICKEN POT-PIE.*
MUS. J ,\111ES ~T()C I';:STILL.

Cut up a g'ood-si,zed chicken as for frying; make a rich crust
or baking powder biscuit dough; have ready a smooth pot; put in
a layer of the chicken on the bottom; pepper and salt; cover with
small square pieces of dough and add a layer of potatoes (quar-
tered, if large) and small lumps of butter; then another layer of
chicken, and so on. Put a crust over the top with a slit cut each
way, so that more water may be added, if necessary. Before
putting it on the fire, fill the pot with boiling water and cover
closely; boil over a good fire for an hour and a half.

CHICKEN PILAU.
MRS. WILLL\M CR!\IGTfE!\D.

1 chicken. 1 cup rice, parboiled.
1 pint strained tomatoes. 0 cup thick cream.
1 teaspoon chopped onion. Salt and pepper.
1 teaspoon curry powder. Toast.

Boil the chicken until tender, remove skin and bones, and cut
in small cubes. Then to the liquor in which chicken was boiled
add tomatoes, salt, pepper, onion, and curry powder, and when
boiling add the rice and cook until rice is soft; then add chicken
and cream. Serve on platter garnished with triangular pieces
of toast.

PRESSED CHICKEN.
MRS. II. R. HOOPER.

1 chicken. Salt.
~ box gelatin. Paprika.
Lemon juice. Xl ushroom catsup.

Simmer a fowl until tender; remove the skin and bones; let
cool; then cut into bits. To the liquor freed of fat and reduced to
a cupful, add one-fourth of a box of gelatin soaked in cold water.
Season with salt, paprika, mushroom catsup, and lemon juice.
Add the meat and then pour into buttered molds decorated with
hard-boiled eggs. Let it stand until it becomes firm. The flavor
of the chicken is improved if a little celery is boiled with i,t.
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STEWED CHICKEN WITH OYSTERS.:::
lIlRS. J. F. E.

chicken. 1 quart water.
quart oysters. i \uttcr size of an egg.

Flour to make a thick gravy. i'epper and salt to taste.
Stew the chicken ill the water until very tender, but not long

enough for it to fall from the bones. .vdd the seasoning when it
is put on the fire. Take out the chicken when it is done and keep
it warm while preparing the oysters. Add the butter to the broth,
mix the flour with a little cold water, and stir into it. Let it
come to a boil, and then add the oysters, which should be well
drained and picked over. Do not put in any of the oyster liquor.
A" soon as the edges of the oysters begin to curl up, pour the stew
over the chicken, let it get well heated, ancl serve.

SPANISH CHICKEN.
M]{S. HENRY STOI)D.\]W.

Put in frying pan two tablespoons olive oil, two sliced onions,
one clove garlic. cut fine, salt and pepper to taste, enough f10Ul' to
brown. . veld one can tomatoes, a dash of sugar. Cut a roasting
chicken in pieces as for frying, put in the sauce and simmer until
done-about one ancl one-half hours for a tender chicken.

CHICKEN TERRAPIN.
MRS. C. A. CR.\IG fIE.\D.

Cold boiled chicken. Wine glass sherry.
neaping tablespoon flour. Y-I pound butter.
Salt ami pepper to taste. 1 pint cream.

3 hard-boiled eggs.
:\[elt the butter in a hot skillet, rub in the flour. and add the

cn~am, with seasoning: stir until smooth and thick, and add the
chIcken, cut into small pieces. Let irt cook 10nO'enouzh to blend
well together, and, just before serving, add the :ggs, cl~opped fine,
and the sherry.

SQU AB UNDER GLASS.
MRS. HENRY STODDARD.

li Split the squab as for broiling, rub with olive oil season with
a ittle white pepper. Place a piece of fat bacon on each squab
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and lay the bird on a piece of toast about one-half inch thick.
Place in deep saucer with four or fivc fresh mushrooms, Cover
with glass bells and cook slowly about one-half hour.

TO ROAST A TURKEY.*
MRS. S. CRAIGHEAD.

For Stuffillg.
1;~ loaves baker's bread. 1 teaspoon pcppcr.
1 large white onion. Butter size of an egg.

1 teaspoon salt.
Take a turkey about a year old and see that it is well cleaned

and washed. Salt and pepper it inside. Have bread stale enough
to rub fine with your hands; put the butter (a gencrous measure)
in a skillet and let it melt; cut the onion up into it and let it cook
a few minutes, but not get brown; then stir in the bread, with the
salt and pepper, and heat it thoroughly. When the turkey is
stuffed put in a dripping pan, sprinkle it well with salt and
pepper and a little flour. Put about a cup of water in the pan
and baste frequently; use a' good, moderate oven; roast about
three hours, or three and a hal f, keeping an even fire.

TURKEY DRESSED WITH OYSTERS.*
MRS. W. A. B.

Yz can oysters.
2 pints bread crumbs.
1 teaspoon sweet basil.

1 teaspoon salt.
Mix the bread crumbs, seasoning, and butter well together,

being careful not to melt the butter. Rub the turkey well, inside
and out, with extra salt and pepper; then fill with first a spoonful
of crumbs, then a few well-drained oysters, and so on. Use the
drained oyster liquor to baste the turkey. Cook the giblets in the
pan and chop fine in the gravy. A fowl of this size will require
three hours' cooking in a moderate oven.

lO-pound turkey.
1 cup butter cut in bits.
1 teaspoon pepper.

PLAIN, EXCELLENT STUFFING.*
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
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hand; salt and pepper to taste. Chopped parsley and onion are an
addition.

POTATO STUFFING.:':
MRS. J. HARRIS.

Take two-thirds bread crumbs and one-third mashed boiled
potatoes, butter the size of an egg, pepper, salt, one egg, and a
little ground sage. Mix thoroughly.

CHESTNUT STUFFING.:::
Doil the chestnuts and shell them; then blanch and boil until

soft; mash fine and mix with a little sweet cream, some bread
crumbs, pepper, and salt. Excellent for roast turkey.

APPLE STUFFING.*
o pound of the pulp of tart 1 onion, finely shredded.

apples, baked or steamed. Powdered sage.
;4 cup bread crumbs. Cayene Pepper.

Mix all together and use plenty of pepper. This is a delicious
stuffing for roast geese, ducks, and so forth.
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TIME FOR COOKING MEATS.
Allow 8 to 10 minutes to broil a steak 1 inch thick.
Allow 10 to 15 minutes to broil a steak 1~ inches thick.
Allow 10 minutes per pound for roast beef rare.
Allow 15 minutes per pound for roast beef well done.
Allow 12 minutes per pound for roast beef rol1ed or boned.
Allow 25 minutes per pound for boiled ham.
Allow 15 minutes per pound for roast lamb well done.
Allow about 8 minutes for broiling French lamb chops,
Allow 15 minutes for broiling English lamb chops.
Allow 15 minutes per pound for roast mutton.
Allow 30 minutes per pound for pork.
Allow 25 minutes per pound for roast veal.
Corned beef is more palatable if water is changed as soon as

the first water boils.
Tough meats are greatly improved by parboiling or steaming

before roasting.
Lamb, mutton, pork, and veal should always be thoroughly

cooked.
When salt meats are too salty, bring to boiling point in cold

water before cooking same.

SPICED BEEF.:::
lIIISS llLOSSO I BROWN.

To twenty pounds of round beef take two and a half pounds
suet, chopped very fine, and mixed with black pepper until it is
almost black. With this mix one handful allspice and one of
cloves; pierce the meat with deep holes and stuff them with this
mixture; sew up in a bag very tight and cover well with a brine
made of four gallons of water, one and a hal f pounds of sugar,
two ounces of pulverized saltpetre, and six pounds of common
salt; in three weeks it will be ready for use, after boiling well.
When cold remove the bag and slice from the cut end.
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BEEF OMELET.
]llISS iRWIN.

3 pounds beef, chopped fine. tablespoon salt.
o rolled crackers. :2 eggs beaten.
1 tablespoon melted butter. 1 teaspoon pepper.

Sage to taste.
=" 1ix in a pan like a loaf of bread and bake slowly, basting with

butter and water.

BEEFSTEAK SMOTHERED IN ONIONS.*
]lIRS. S,\R.\II S. CR.\NE.

Enough sliced onions to fill a
skillet with the steak in it.

A round steak.
Salt and pepper.
.\ little lard.

Put the lard ami steak in a hot skillet and fill it up with the
onions, add the seasoning, cover tightly, and put on the stove.
After the juice of the onions has boiled away, and the meat begins
to f rv , remove the onions, turn the meat to brown on the other
side and replace the onions. Be very careful that they do not
burn.

STEAK WITH ONIONS AND TOMATOES.
Take a round steak two inches thick. Season highly with salt

and pepper and dredge with flour, then score with a china plate
thoroughly and on both sides. Put in a hot skillet and brown on
both sides, then add a can of tomatoes, two onions sliced, a few
cloves, and a bay leaf, and cook in a covered roaster in the oven
for three hours.

SWISS STEAK.
lIIRS. C. HARRINGTON DAVIS.

Into a piece of round steak cut from one and one-half to two
inches thick, pound as much flour with the edge of a plate as
the meat will take up. Brown very quickly on both sides in a little
butter and season with salt and pepper. Cover with milk and
water in equal parts, and cook slowly in a covered skillet for two
or three hours. Add more milk and water from time to time.
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and more seasoning and thickening at the end, if either is neces-
sary. Serve the steak covered with its gravy and garnished with
parsley.

A small can of mushrooms may be added to the liquor in the
beginning, if liked.

STUFFED BEEFSTEAK.:::
Flank or round steak. Plain stuffing.
1 quart boiling water. Dutter size of an egg.
Salt and pepper. Flour to thicken gravy.

Pound the steak and sprinkle with salt and pepper. Spread
th.e stuffing o.ver it, roll it up, and tic firmly. Put it into a pot
With the bOIII11~,~ater, add the butter, and boil slowly for one
hour; then put It III a pan with the water in which it was boiled
and bak: until. nicely browned, basting frequently. Thicken the
gravy WIth a little flour and pour it over the meat.

CRACKER HASH.:::
MRS. D. W. s.

1 pound cooked beef. 7 crackers, rolled.
Salt and pepper. Butter size of a walnut.

. Chop the be:f fine and cook a few minutes in a little water
With .the ~eas~111ng; then stir in the crackers and pour it into a
p:lddlllg dish; If too dry, add more water. Cut the butter in small
bits. ove~ the top of the dish and bake about twenty minutes, or
until quite brown. Serve in the same dish.

YORKSHIRE PUDDING.
MRS. EDWARD BRENEMA T.

6 large tablespoons flour. Y; pint milk.
3 eggs, well beaten. Salt.

Beat the mi!k ~nd flour until smooth, then add two eggs. Pour
~ome of the drippings from the. roast beef into the pan, then pour
111th: batter. Just before taking out, pour plenty of the gravy
over It. Bake three-quarters of an hour, cut in squares, and place
around the roast.
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VEAL CROQUETTES.
MRS. c. U. RAYMOND.

3 or 4 pounds veal. Cracker crumbs.
T j onion. Lard.

Boil veal thoroughly and cbop fine, add onion, chopped fine,
then mix well with dressing and form into rolls, rolling in cracker
crumbs seasoned with salt and pepper. Fry in boiling lard deep
enough to cover the croquettes.

Dressing.
3 large tablespoons melted 1 egg yolk.

butter. 1 teaspoon black pepper.
3 tablespoons flour. 2 teaspoons salt.
1 teaspoon dry mustard. 1 pint cream or rich milk.

1 grated nutmeg.
\\·hile butter is hot add other ingredients; mix thoroughly and

boil in farina kettle tjll thick.

VEAL CUTLETS.*
MRS. S. CRAIGHEAD.

IT ave a veal steak of the first cut; pound and season it well;
cut the outer edges, and then beat it into a good shape. Take one
egg, beat it a little, then roll the cutlet in it; cover thoroughly wjth
cracker crumbs and put into a hot skillet in which a lump of lard
and butter each have been melted. Let it cook slowly, and, when
nicely browned on both sides, stir in oue spoonful of flour for
gravy; add a cup of sweet milk and let it come to a boil; add salt
and pepper, and, iif desired, a dash of nutmeg.

(111 rolling in egg and crumbs it is a good idea always to add
to the egg an equal amount of water and beat it well together,
instead of using the egg alone.-Ed.)

VEAL LOAF.
MRS. lL\RVEY KJl'\G.

1:J4 pounds chopped veal. 2 well-beaten eggs.
X pound chopped pork. 3 tablespoons cream.
6 rolled crackers.· 1 teaspoon sage.

. Season highly with pepper and salt. Shape into loaf, put into
pan, and bake for three-quarters of an hour. Baste well.
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VEAL OMELET.*
3 pounds finely-chopped veal. (i rolled crackers.
2 large spoonfuls cream. 3 eggs.
1 teaspoon white pepper. 1 teaspoon salt.

Powdered sage, thyme, or sweet marjoram, if desired.
Beat the eggs well and then mix all thoroughly together. Form

into one or two loaves and bake an hour and a half, basting with
butter and water. If formed into two loaves, they may bake a
shorter time. Fresh beef may be used in the same way.

VEAL ROLL.':'
MRS. A. C. CLARK.

2 pounds pork steak. 3 pounds veal.
10 rolled crackers. 6 eggs.
Salt and pepper. Butter size of an egg.

1 tablespoon thyme, summer savory, or parsley.
Have the meat chopped very fine, melt the butter, beat the

eggs, and mix all thoroughly together. Bake one hour, then
spread with egg and cracker crumbs, and return to the oven to
brown.

SPICED TONGUE.
MISS AGNES A. HALL.

Cover a fresh tongue with boiling water, well salted, and let
it boil slowly until tender. When it is done the skin will blister
and can be pulled off easily. It will take between two and three
hours. Let it stand in the water until it is cold, then pour off the
water, saving some of it, peel the tongue, and rub it well with flour
in which there have been mixed a teaspoon of allspice and a half
teaspoon each of pepper and ginger. Melt two tablespoons of
butter in a sauce pan and fry in it a minced onion, if liked; if not,
when the butter melts, put in the tongue and brown it on all sides.
Then add a good tablespoonful of flour to the butter, and, when
it is smooth, a cup and a half of the water in which the tongue was
boiled, two tablespoons of vinegar, half a cup of raisins, and sev-
eral slices of lemon, with half a cup of brown sugar. Let simmer
about twenty minutes, or put i,t in the oven for the same length
of time. Put on a platter, pour the gravy over it, and serve.
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Instead of the sugar, half a glass of currant jelly may be used,
placing it in spoonfuls on the tongue.

SWEETBREADS.*
Soak the sweetbreads for an hour in cold water. Then put

011 the stove in boiling water with a little vinegar or lemon juice
to whiten them. After boiling about half an hour pour off the
water and let stand in cold water to cool. Remove the tough and
fat parts carefully, roll in egg and cracker crumbs, and broil or
fry, according to your own taste.

CREAMED SWEETBREADS.*
Parboil the sweetbreads as directed above, break in small

pieces when cool, and for each cup and a half of sweetbreads take
a cup of milk or cream, tablespoon of butter, and one of flour and
mix into a sauce into which the sweetbreads may be stirred as
soon as it is thick; let it blend well together for a few minutes,
then add the yolk of an egg, well beaten, and, if desired, a little
sherry, and serve at once.

SWEETBREADS WITH LEMON.
MRS. HENRY STODDARD.

Partially boil the sweetbreads, drain, and let get cold. Lard
with alternate strips of bacon and lemon peel. Put in a stew pan,
half cover them with brown gravy, and simmer slowly for an
hour. Remove the sweetbreads, thicken the gravy with a very
little flour ; add a little lemon juice and catsup. Pour around the
sweetbreads and serve immediately.

SWEETBREADS WITH MUSHROOMS.*
1 can mushrooms. 8 medium-sized sweetbreads.
1 cup cream. 1 tablespoon butter.
Pepper and salt. 2 tablespoons Madeira wine.

Parboil the sweetbreads and cut (with a silver knife) into
pieces half an inch square. Slice the mushrooms and stew in their



48 Presbvterian Cook B ook

own liquor an hour. Add the sweetbreads with the cream, butter,
and seasoning. If necessary to thicken, add a little flour rubbed
smooth with cold milk. Let cook a few minutes, and, just before
serving, add the wine.

Sweetbreads boiled and served with a dressing of green peas
make a very nice dish.

SWEETBREADS AND MUSHROOMS UNDER BELLS.
MRS. GEORGE GUILFORD SHAW.

Parboil the sweetbreads for twenty minutes in salt water, to
which a few drops of lemon have been added. Blanch the mush-
rooms and remove the stems. Place sweetbreads in baker on
round pieces of toast; arrange mushrooms around. Cover with a
sauce of melted butter, salt, pepper, and sherry. Cover with glass
bells, place in dripping pan with a little water, and bake in hot
oven for twenty minutes.

SWEETBREADS WITH TOMATOES.*
MRS. JOHN A. M'MAI-ION.

2 large sweetbreads. Leaf of mace.
1 large teaspoon browned flour. Salt, red pepper, and white pep-
I Y; gills water. per to taste.
Small piece butter.

PM Sauce.
cup stewed and strained to-

matoes.
1 dessertspoon flour.
Salt and pepper.
Small piece butter.

Parboil the sweetbreads, put in a pan with the water and
seasoning, and place over a slow fire. Mix the browned flour
with a small piece of butter and stir it and the mace into the water
on the sweetbreads. After stewing slowly for half an hour set
the pan in the oven, and when the sweetbreads are nicely browned
place them on a dish. Pour the gravy into the tomatoes thickened
with the flour and butter and seasoned; let it come to a boil, pour
over the sweetbreads, and send to the table hot.
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STEAMED AND STUFFED SWEETBREADS WITH
HOLLANDAISE SAUCE.

MRS. E. M. TII1\CKER.

Trim three pairs of sweetbreads and steam in a cloth steamer
for one hour. Remove and, when cool enough to handle, make a
large incision with a sharp knife lengthwise of the sweetbrea?
Then stuff in as large a quantity as possible of force-meat made 111

the following manner: One pound of pickeled pork and one dozen
chicken livers put through the meat grinder, add the juice of one
onion, half a lemon, and wine glass of good sherry. Pepper and
salt to taste. Then add enough cracker crumbs to make a moist
paste. \ Vhen sweetbreads are stuffed return to steamer. and
steam, three-quarters of an hour. Serve sweetbreads WIth a
covering of hollandaise sauce, to which chopped smoked beef
tongue and chopped chives have been added.

BAKED CALF'S LIVER.
MRS. E. STOWE FORGY.

A piece of liver (ask your grocer to lard it with pickled pork),
put in a pan with some bacon-fat drippings, slice thin several
white onions; add flour, salt, pepper, and a little water. Baste
and cook until not raw. Serve with onions around the liver and
make a brown gravy.

FRIED LIVER*
If the liver is sliced thin, scald it well with boiling water as

soon as it comes to the house; ~f it is to be thick, it is better to
steam it for a short time, according to the thickness; about fifteen
minutes for a piece an inch thick

Fry out some bacon or pickled pork, remove the meat from the
pan, and, after dredging the liver with flour, put it in the hot fat.
Fry a nice brown, then rub flour to thicken in the grease, and add
enough water to make a gravy. Cook a few minutes, pour over
the liver, and serve, garnished with bacon. Salt and pepper to
taste.

MOCK TERRAPIN.*
To ahout a cupful and a half of cooked liver, chopped rather

fine, take a cup of boiling water, half a teaspoon of mixed mustar~,
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a pinch of cayenne pepper, a piece of butter the size of an egg,
and a hard-boiled egg. Dredge the liver thickly with flour, pour
the water over ir, and put on the stove with the other ingredients,
excepting the egg. Let cook until thick, stirring all the time, and
adding more water if necessary. At the last minute add the egg.
chopped fine, and, if desired, a little sherry. Serve on toast.

MUTTON OR LAMB, WITH RICE AND TOMATOES.
MISS AGNES A. HALL.

IYz cups cold lamb or mutton, 1 tablespoon butter.
chopped fine. Large tablespoon flour.

1 cup milk or cream. Salt and pepper to taste.
Make a thick cream sauce with the above ingredients, seasoning

it rather highly, and then stir in the chopped meat. 'When it is
well blended together turn it into a dish lineel with warm boiled
rice that has been left moist enough to press against the sides and
bottom of the buttered dish. Put this in a pan of hot water to
keep hot anel make a sauce of the following:
Yz can tomatoes. I bay leaf.
Slice of onion. Sprig of parsley.
1 tablespoon butter. 1 tablespoon flour.
Salt anel pepper to taste. Dash of sugar.

Boil and strain the tomatoes, melt the butter anel fry the onion
in it with the parsley, rub in the flour, and then add the tomatoes
and the seasoning. Turn the meat and rice on to a deep platter
and pour the sauce around it.

IRISH STEW.:~
WINNIE.

Mutton chops.
2 tablespoons flour.
Salt and pepper.

I small onion, if liked.
Butter size of an egg.
I cup milk.

Potatoes.
Cover the chops well with water and let come slowly to a boil.

Pour off this water and add more with a few potatoes, an onion,
and the thickening. Cook until the potatoes are done.
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HAM BALLS.*
2 eggs. Yz cup bread crumbs.
Calc! boiled ham. Salt and pepper.

Beat the eggs with the bread crumbs, add the ham chopped fine
until the mixture may be formed into balls. Fry a nice brown.

BOILED HAM.*
l\\HS. P. P. LOWE.

Scrape off the outside of the ham gently. If it i~ a small one,
soak it in cold water for three hours; if large, let it soak over
night. Take i,t f 1'0111 the water, wipe it dry, and place 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 for four hours for a medium-sized ham. When boiled
take out and trim; remove the rind and the small bone at the large
end by breaking it off carefully without tearing the meat. After
trimming the ham put it in the oven for from half an hour to an
hour, basting it frequently.

BOILED HAM.
M1<S. E. FHI\NCIS PLATT.

2 bay leaves.
1 large onion.
6 whole cloves.

6 pepper corns.
Soak ham over night in cold water. The following morning

scrub with a brush and cover with cold water, to which add the
brown sugar .. vinegar or wine, bay leaves, the onion cut in small
pieces, the cloves, and pepper corns. Cover the vessel and let
simmer slowly until thoroughly done, or until the meat draws away
from the end of the bone. Remove from the fire and allow the
ham to stand over night in the water in which it has been boiled.
Next morning remove the skin. Make a paste of graham flour,
brown sugar, and vinegar or whiskey. Spread the paste thickly
over the ham and stick full of whole cloves. Bake until brown.
If you have any juices from preserves, use for basting with a little
stock.

1 ham.
I large cup brown sugar.
2 cups vinegar or wine.
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ARDEE'S BAKED HAM.o ounce whole cloves.o teaspoon cayenne pepper.o package sweet marjoram.o ounce juniper berries.
Boil the ham slowly for six hours, or until the meat shrinks

from the bone. Allow it to remain one hour in the liquor before
preparing for baking. Remove skin. Fill well with a little
grated onion juice and brown sugar. Pour over this one-half cup
of sherry. Pour slowly, allowing wine to soak slowly into the
ham at the shank and wherever an opening can be made without
disfiguring the ham. Spread grated bread crumbs over the ham
and stud with whole cloves. Bake moderately for one-half hour,
or until crumbs are well browned. Then remove from the oven
and pour over about. one ounce of sherry to season crumbs, and
serve.

MARY
1 13-pound ham.
1 teacup brown sugar.
2 large onions.

HAM WITH MUSTARD.
MRS. HARVEY KING.

Take a slice of ham almost an inch thick. Parboil for fifteen
minutes. Pour the water off. Then put ham in a pan and

. sprinkle with an even tablespoon of dry mustard and a heaping
tablespoon of brown sugar. Put a little water in the pan. Bake
in the oven until tender and baste well.

HAM AND TOMATOES.
MRS. ARTHUR M. KITTREDGE.

1pound cold boiled ham.
5 tomatoes.

Salt and pepper.
Butter.

2 eggs.
Mince the ham, cut the tomatoes in small pieces. Mix and

SeaSO!1. Put a little butter in a pan and, when melted, add ham
and tomatoes. Heat thoroughly and add the well-beaten eggs;
stir until it thickens. Serve on toast.

PORK TENDERLOINS.
MRS. HENRY STODDARD.

Season the tenderloins with salt and white pepper. (Do not
split the tenderloins.) Dredge with a little flour. Chop fine one
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onion and sprinkle over the tenderloins. Put in a pan with a
scant half inch of water, into which one bay leaf has been broken,
and cook in a moderate oven thirty-five minutes, basting fre-
quently.

SPANISH PEPPERS.
1IRS. WILLIAM 'OR L\N CA;\IPBELL.

Put into a very hot frying pan enough butter to brown a
sliced onion. Add a couple of ripe tomatoes (peeled) and one
green pepper (cut fine), two-thirds cup of ripe olives, two-thirds
cup of raisins. Cook until the tomatoes are done; add about one
and two-thirds pints cold minced meat, preferably mutton, and let
this cook for about half an hour, with salt and pepper to taste. If
this filling seems too dry, add a little soup stock. Let this cool.
Put green peppers in a very hot oven until they blister, then peel
and open carefully at the stem end. Remove the core and all
seeds; fill with the cold meat mixture, dip them in a batter, and
fry in hot lard. \Vhen done put them on brown paper to absorb
the grease. Put them into a baking dish, pour over them a tomato
sauce, and bake one-half hour.

Batter .
For the batter in which the peppers are dipped, whip up the

whites of three eggs stiff and dry; add three dessertspoons of flour
and a pinch of salt. If too much flour is user! the batter will not
stick to the peppers while frying.



MEAT AND FISH SAUCES

SAUCE BEARNAISE.
l\!RS. J. D. PL.\TT, JR.

-1 s111<!1lfinely-chopped onions. 2.0 ounces melted butter.
3~~ tablespoons tarragon vine- 1 teaspoon white pepper.

gar. 3 tablespoons cream.
2 raw egg yolks. .

Place the onions. vinegar, ami pepper 111a small pan and
reduce on slow fire to one-half the quantity. Press through fine
strainer into another small pan and add the egg yolks. ~ fix
briskly on the side of the range for four minutes: not all~wing it
to boil. Gradually add the hot melted butter. Season with salt-
spoon of salt and one-half teaspoon cayenne pepper. Mix well
and add one-half teaspoon finely-chopped parsley. Slowly add
the cream. Serve with broiled steak or fish.

SAUCE BEARNAISE.
1\1ISS AGKES A. HALL.

Yz teaspoon salt.
2 tablespoons tarragon vinegar.
Yolks of 4 eggs.

1 saltspoon paprika.
If preferred, use four tablespoons olive oil for the butter.
Heat the vinegar and water, steeping in it the onion. Cream

the butter. Beat the yolks of the eggs very light with the season-
ing, pour oyer them the hot liquid, removing the onion, cook until
smooth and thick, stirring carefully all the time ; when w:ll
thickened add the creamed butter (or the oil) very gradually, stir-
ring it well into the sauce as it is added.

2 tablespoons water.
A slice of onion.
Yz cup butter.

BROWN SAUCE.
2 tablespoons butter. 3 tablespoons flour.

Brown the butter in a skillet, then add
and stir in gradually the stock.

54

1 cup brown stock.
and brown the flour
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DRAWN BUTTER.'"
MRS. R. P. DROW r.

J~ cup butter. 2 teaspoons flour.
1 tablespoon wa ter. Pinch of salt.

:;\I elt the butter and rub the flour into it. When well mixed
add the water, stirring carefully. It should be done over a very
gentle fire. or in a double boiler, for, if the butter becomes oily, the
sauce will be spoiled. This is the foundation of a great variety
of sauces which may be used with fish, poultry, or boiled meats,
seasoned with different herbs and condiments.

OYSTER-COCKTAIL SAUCE.
MISS PHILLIPS.

1 teaspoon grated horseradish.
14 cup catsup.
1 teaspoon green peppers.
1 teaspoon Worcestershire

sauce.

Juice of 3 lemons.
1 white onion grated.
4 dashes tabasco sauce.
2 tablespoons sweet spiced

peppers.
Salt and black pepper to taste.

Grate both kinds of peppers as well as the onions and horse-
radish, mix all together, and pour over the oysters, well drained.

SAUCE FOR CLAM OR OYSTER COCKTAIL.
MRS. R. R. DICKEY.

Caramel one tablespoon of sugar, acid one-half teaspoon of
chopped onion, six cloves, one-half pint of co~ktail catsup. When
cool mix with one-half cup of rich mayonnaise.

CREAM SAUCE.
1 pint hot cream or milk. 2 heaping tablespoons flour.
1 heaping tablespoon butter. Salt and pepper to taste.
. Heat the cream or milk in a double boiler. Melt the butter
111~ saucepan, taking care not to brown it, add the flour and stir
qUickly until well mixed. Add the cream slowly, stir until per-
fectly smooth, then season.
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FISH SAUCE.:::
MRS. R. P. DROWN.

Butter size of two eggs. 1 egg.
2 mustard spoons made 0 cup vinegar.

mustard. Pinch of salt.
Beat the egg well, while the butter is melting. Add to the

egg the vinegar gradually, with the seasoning. Pour it all over
the melted butter, stirring all the time to prevent it fr0111thicken-
ing in lumps. It is better to set the pan in another containing
hot water.

FISH SAUCE.
1 cup cream sauce. Yolks of 2 eggs.
Pepper and salt. A few sprigs of parsley.

Stir the eggs, well beaten, into the cream sauce, add the season-
ing and the parsley, chopped fine. Let it boil up and pour over
the fish when it is ready for the table.

HOLLANDAISE SAUCE.
MRS. E. M. TH.\CKER.

Cream one-half cup butter, mix with it thoroughly JUice of
half a lemon. Add three-fourths of a cup of chicken stock, or,
i,f not at hand, water will do. Sal t and pepper to taste. Place
in double boiler, and, when very hot, add yolks of three eggs and
beat with egg beater until sauce thickens, then remove instantly
from fire.

HORSERADISH SAUCE FOR ROAST BEEF.
MRS. SARAH S. CRANE.

1 cup freshly-grated horserad-
ish ..

2 tablespoons granulated sugar.
] saltspoon

Rub the. horseradish, salt,
together, and then add enough
the last stir ill the lemon juice.

] teaspoon salt.
Juice of 1 lemon.
A little rich cream.

dry mustard.
sugar, and musta rd thorough Iy
rich cream to moisten it well i at
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MINT JELLY.
xrus. W[LLL\]lI RUFFNEl~.

() large sticks of mint. 1 scant cup sugar.
:2 cups boiling water. Y; lemon.
10 pkgs. Knox gelatin 1 orange.

Green vegetable coloring.
Bruise the mint, pour over it the boiling water, and stand in a

warm place for fifteen minutes. Strain. pressing juice all out
with back of spoon. Return to fire and dissolve in it the gelatin.
Add sugar, juice of lemon and orange, .and stir until sugar is
dissolved. Strain into the hollow halves of oranges, color with
green coloring, and stand on ·ice to harden. When perfectly firm
cut into qua rters and serve as garnish to lamb in any form.

MUSTARD SAUCE.
MRS. R. II. snOFSTALL.

Yolks of 5 eggs. :2 tumblers vl1legar.
5 teaspoons mustard. 1 teaspoon CI11I)amon.
5 teaspoons sugar. 1 teaspoon allspice.
1 tumbler currant jelly. 1 teaspoon cayenne pepper.

1 tablespoon salt.
Mix quite smooth and cook until thick as cream.

MIXED MUSTARD.
MRS. CHARLES EDWARD DANIELS.

3 tablespoons of mustard. 0 cup of sugar.
1 tablespoon of flour. 1 egg.
1 teaspoon of salt. 1 quart boiling vinegar.

Beat egg and sugar until creamy, then add vinegar very slowly,
Pt~~On the fire. cook until thick as custard, stirring all the time.
\\ III keep for weeks ill all ice chest.

SAUCE FOR STEAK.
]II RS. E. S.

1 heaping tablespoon of butter.
3 tahlespoons \l\1o[cestershirc

sauce.

REY OLDS.

2 tablespoons chili sauce.
2 eggs, hea ten together.



58 Presbyterian Cool? Boo!;:

J 'ut butter in saucepan over the fire; when melted add \Vorces-
tcrshire and chili sauces. \Vhen the mixture comes to a boil add
the eggs, salt and pepper to taste. Stir quicklv, and as soon as it
begins to thicken remove from fire and add one-half can of
chopped mushrooms, or fresh mushrooms. Serve immediately.
Care must be taken after adding eggs on account of curdling.

SAUCE TARTARE.
Make a pint of mayonnaise dressing and to it add two table-

spoons capers, two tablespoons chopped pickles, one teaspoon
chopped parsley, one teaspoon onion juice.

VEGETABLES

TIMES FOR COOKING VEGETABLES.
.\110\\" 30 to -J.S minutes for asparagus .

.z to 3 hours for beets.
1:; to 20 minutes for Brussels sprouts.
20 to 30 young cabbage.
30 to 45 cabbage.
20 to 30" cauliflower.
30 to -J.S " young carrots.
20 to 30" celery.

5 to 8 " young green corn.
20 to 30" macaroni.
2 hours " onions.

45 to 60 " oyster plant.
30 to 45 young parsnips.

" 30 to 35 " peas.
" 20 to 30 " potatoes.

30 to 45" "potatoes, baked.
20 to 30 rice.
4S to 60 shell beans.
2S to 30 spinach, and add pinch of soda.

" 60" string beans and add pinch of soda.
" 20 to 30 summer squash.

15 to 20 canned tomatoes.
30 to 45" tomatoes.

" 30 to 4S" "young turnips.
-J.5to 60 " winter squash.

" 1 hour for winter vegetables.
. A slice of bread 011 the bottom of the pall in which cauliflower
IS boiled. absorbs the odor.

/\ fell' hulls of the l)eas, a bit of onion parsley and lettuce
boil I·· '"I e~ 111 the water WIth the peas greatly improves their flavor.
I ,l ..uclcavor to have all vegetables as fresh as possible. Wash

t lClll thoroughly ancl cut out all decayed parts. La>' them in cold
59
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water until you are ready to use them. Water in which potatoes
have been boiled, is supposed to be injurious, therefore, boil your
potatoes in water and when nearly cooked, transfer to soup, etc.

APPLE FRITTERS.
WIIAT SALEM DAMES COOKED.

Pare and core the apples. cut 111 slices one-third of an inch
thick, dip in a batter and fry six minutes in boiling fat. For the
batter; one pint of flour, one pint of milk, one tablespoon of
butter, one teaspoon of salt, two eggs. Beat the eggs light, add
salt and milk to them, pour this mixture into the flour, beat until
smooth and soft. For sauce, a heap of granulated sugar was
placed on each plate and moistened with wine or cider.

ARTICHOKES.
]\fRS. IT ENRY STODDARD.

Wash the artichokes thoroughly. Place 111 deep kettle of
boiling water with one-half teaspoon of salt. Put the artichokes
in heacl clown, and let boil until the leaves pull out easily.. These
can be served hot with hollandaise, same as a vegetable, or cold
with French dressing as a salad.

ASP ARAGUS.*
MRS. JAMES STOCKSTILL.

Cut off the tough portions of the asparagus and stand bunches
upright and nearly cover with boiling water, to which salt has
been added. Cook from thirty to forty-five minutes. Butter and
moisten with the liquor; toast, enough to cover the bottom of
serving dish. Lift the asparagus carefully onto the toast. Make
a sauce of creamed flour and butter, salt ancl pepper added to the
liquor and cooked until thick, and poured over the asparagus.

ASPARAGUS AU GRATIN.
Prepare asparagus as usual. Place th\ cooked asparagus on

buttered toast. Take two tablespoons of grated New York cream
cheese and mix with one pint of cream sauce. Pour over the
asparagus. Place in a hot oven for a few minute until brown.
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BAKED BEANS.
011e and one-half cups of beans. Soak oyer night ill cold water.

Rinse and boil until tender, but not to break. Drain and put in
a baking pan with slices of pickled pork, a little salt and red
pepper, one teaspoon of mustard and three tablespoons of New
Orleans molasses. Bake for two hours in a slow oven. Keep
moistened with water until brown.

BAKED BEANS.
MRS. EDWARD II. BUNSTINE.

Soak one quart beans over night. In the morning put them in
a pot and a good deal more than cover with cold water. Let boil
five minutes, then pour off all that water. Add cold water again,
but not as much as before. Acid one-half pound of pickled pork.
Let boil, stirring' often. When beans are soft, but not broken, put
beans into baking dish, season with salt, reel pepper, and a little
brown sugar. Pork in center. Add as much of the water as the
dish will hold and bake slowly several hours. Cover the top if
browning too much.

BAKED BEANS.
MRS. HOUSTON LOWE.

1 teaspoon salt.
1 teaspoon white pepper.
1 teaspoon mustard.

1 quart navy beans.
5 cts. worth pickled pork.
o teaspoon catsup.
o teaspoon maple syrup.

Soak the beans over night and in morning add other ingredi-
ents and bake in covered bean pot until done. Put on at break-
fast time; they will be ready at noon.

RED KIDNEY BEANS..
MRS. ATLAS STOUT.

1 can red kidney beans. 0 lb., or 8 rounded tablespoons
Ys lb., or 2 rounded tablespoons grated cheese.

butter. 5 ct. can Spanish peppers.
Salt and cayenne.

Put all ingredients except the cheese, in double boiler, and
heat. When hot, add cheese, let stand a few minutes and serve.



62 Presbyterian Cook Book

STRING BEANS.'"
Choose young and crisp beans; break off both ends and string

them; break into pieces, and boil in boiling water until tender;
drain, and season with salt and pepper; add a piece of butter, and
a spoonful of cream or milk, and boil a few minutes.

Beans are very good when boiled ~ith a slice of bacon in the
water, and served with only the addition of butter, pepper, and
salt.

BEETS.
Wash thoroughly and boil until tender. If young this will be

about an hour, if old it will take from two to three hours. When
tender, cut in slices and serve hot with plenty of salt, pepper,
and butter.

CREAMED BEETS.
MRS. RUSH EVANS.

Beets. 7i cup vinegar.
1 heaping tablespoon butter. 1 heaping tablespoon sugar.
1 rounded tablespoon flour. 7i cup hot water.

Cut cold boiled beets into dice. Make a sauce of one heaping
tablespoon butter melted, one rounded tablespoon flour. When
smooth add the vinegar, sugar, and hot water. Cook until the
consistency of thick cream. Add the beets and cook until they
are thoroughly heated.

BEETS A LA ESSEX CLUB.
MRS. R. R. DICKEY.

Boil beets of even size in salt water until tender. Remove
the center and fill with spinach, which has been seasoned with
salt, lemon juice and paprika. Press spinach through a sieve and
after filling the beets, sprinkle with grated egg. Serve with
hollandaise sauce.

CREAMED CABBAGE.*
MRS. R. r. BROWN.

Cut the cabbage fine, cover with boiling water, and cook until
tender, keeping it closely covered. Drain off the water, and add
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a small piece of butter with a little salt, half a cup of cream, or a
cup of milk with some flour rubbed into it. Cook for a few min-
utes before serving.

CREAMED CABBAGE AU GRATIN.
MRS. E. S. REYNOLDS.

A head of cabbage cut in pieces, soak for one hour. Boil for
ten minutes, strain, put in baking dish, and pour over it a rich
cream sauce; salt and pepper to taste. Grated cheese and bread
crumbs on top. Bake until brown.

CORN FRITTERS.*
1IRS. P. P. LOWE.

1 doz. ears of corn if young, or 6 ears when grown.o cup sweet milk. 2 eggs.
Butter size of walnut. 7i teaspoon salt.
7i cup flour. Pepper.

Cut the grains down the middle of each row, and cut carefully
off the cob: if grains are large, chop them a little after cutting
them off. Add the corn and mix well the yolks of the eggs, then
the flour and other ingredients, with the whites of the eggs, beaten
to a stiff froth, last. Frv a nice brown on both sides in a skillet
with fresh lard, and serve hot.

FRIED CORN.*
MRS. ROBERT CORWIN.

Split the rows of twelve ears of corn, lengthwise with a sharp
knife and scrape. M elt one tablespoon of butter in an iron skillet;
when brown add one-half pint of boiling water, then add the corn
and another small piece of butter, salt and pepper. Let cook
slowly for fifteen minutes on the back of stove, then bring for-
ward to greater heat until it browns on bottom. After it begins
browning, don't stir. When serving, reserve the browned part for
the top of your dish.

FRESH CORN PUDDING.
MRS. E. S. REYNOLDS.

Grate one dozen ears corn, add one cup rich cream, salt and
pepper to taste. One tablespoon sugar, three eggs beaten sepa-
rately. C C
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I'ut the above in a wcl l greased haking dish, add two table-
spoons of butter. Cook for thirty minutes in a moderate oven.

HULLED GREEN-CORN PUDDING.
::\fRS. ADELAIDE Ji\::\IES.

I can Ritty's hulled corn. 3 eggs.
1Yz cups milk. Pinch of salt.
Butter size of 1 egg. 2Yz tablespoons sugar.
1 tablespoon corn starch.

Beat together the yolks of eggs, butter, sugar, and corn starch;
then add corn and milk; stir in last, the whites of eggs well beaten.
Dake thirty minutes in slow oven.

GREEN CORN PUDDING.'"
MRS. J{\MES STOCl'STILL.

4 earns green corn. 2 eggs.
1 pint milk. Butter size of an egg.
3 tablespoons flour. Salt and pepper.

Cut or grate the corn off the ears, as you prefer; stir in the
flour, then the other ingredients, melting the butter first. Beat
well together, and bake in a buttered dish one hour. Serve as a
vegetable.

CORN OYSTERS.*
I quart grated corn. 3 eggs.
3 01-4 grated crackers. Salt and pepper.

Beat the eggs and crackers into the corn, add the seasoning,
drop from a spoon into butter or lard, in a hot skillet, and frv
until a nice brown. If the corn is young and juicy, more crackers
may be needed.

BAKED EGG-PLANT.
MRS. S!\RAH C. IRWIN.

Scoop the center out of a medium sized egg'-plant after cutting
it in two lengthwise. Cut it in pieces, sprinkle with salt, and let
stand an hour or so, covered with a plate; then drain off any
liquor there may be and put it on to boil in salted water; when

Vegetables 6S

tender, drain well, mash the pulp, and add it to a thick cream
sauce, made with a small cup of milk or cream, a large tablespoon
of butter, and two tablespoons of flour. Season rather highly with
salt and pepper, put into the shells, cover with bread crumbs and
butter, and bake a nice brown.

FRIED CUCUMBERS.
Cut cucumbers into slices a scant one-fourth inch thick. Soak

in cold water one hour; dip into batter and fry.

FRIED EGG-PLANT.*
Cut in slices, peel, and lay in salt water for one or two hours.

'Wipe dry, and season with pepper and salt; dip the slices into
the yolk of an egg, then in grated bread crumbs, and fry in part
butter ami part lard until brown.

TO COOK EGG-PLANT.*
MRS. TTATTIE B. BROWN.

egg-plant. I egg.
2 tablespoons flour. Milk to make a batter.

tablespoon butter. Salt and pepper to taste.
. Slice. pare and parboil the egg-plant, mash, and add all the
~ngredients, mixing well together. Drop a spoonful at a time
into hot lard, and fry like fritters.

EGG-PLANT DUCHESSE.
xr ns. R. R. DICKEY.

Take a small size egg-plant, cut lengthwise in half, allowing
a half to each person. Remove all of the vegetable and boil in
salt water until tender. Press throuzh a sieve to remove the
seeds. To this add tomato sauce made'" as follows:

Caramel heaping tablespoon of sugar with six cloves and one-
~lalf teaspoon of chopped onion until brown. Cream one heap-
I11g tablespoon of butter with two tablespoons of flour in a
double boiler and then let come to a boil and add enough hot
stock ane! tomato to make the sauce the consistency of rich
cream Add tl . li I" I I. a rer l11grec rents anc mix Wit 1 t te egg-plant.
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Fill the shells, cover with bread crumbs, and small lumps of
butter; brown in oven and serve.

Chopped green peppers may be added, also small amount of
boiled tongue cut in small dice, if desired.

STUFFED EGG-PLANT.';:
MRS. S. CRAIGHEAD.

Take a full-grown egg-plant, and cut it in two lengthwise.
Take out all the inside, leaving the skin about half an inch thick.
Chop it quite fine, mix with it about half as much bread crumbs
as egg-plant, salt and pepper to taste, and one teaspoon of sugar.
Have ready one tablespoon of butter in a skillet, and when hot,
put in the mixture; let it cook about ten minutes, stirring occas-
ionally. Return to the shells, put in the oven, and bake about
half an hour. Serve in the shells.

GREENS.*
Boil beet tops, turnip tops, cabbage sprouts, poke sprouts,

dandelion and lamb's quarters in salted water until they are
tender. (The water should be boiling when the greens are put in).
When done, drain in a colander, pressing hard. Cut fine, and
serve with butter, garnished with slices of hard boiled eggs.

HOMINY.
MRS. H. G. CARNELL.

Wash thoroughly and quickly one pint of hominy; cover
with cold water; add a pinch of salt and cook for four hours in
a double boiler.

Add water from time to time, if necessary. but be sure the
hominy is rather dry at the end of the four hours; then acid one
pint cream and a piece of butter size of an egg. Cook an hour
longer, season and serve.

HOMINY FRITTERS.*
I quart well boiled hominy. I egg.
I tablespoonful flour. 2 tablespoons milk.

Salt and pepper to taste.
Stir all together; mold into small cakes. and brown in a skillet

with a little hot butter or lard.'.
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MACARONI AND CHEESE.
MRS. T. E. BOERSTLER.

Doil the macaroni in salt water for half an hour, then drain
off the water. Put one tablespoon of butter in your kettle, and
when it melts, stir in one tablespoon of flour; then add one cup or
milk and cup of cheese; stir constantly until cheese is melted.
Dutter your baking dish and put some macaroni in, then spread
milk and cheese over it, then put the rest of macaroni in and pour
the rest of the milk and cheese all over it and set in the oven
and let it bake until a nice brown. Season with red pepper and
salt. Cut cheese up in small pieces.

MUSHROOMS IN BELLS, A LA BEAU RIVAGE.
MRS. GEORGE M. HEATON.

Blanch two pounds of fresh button mushrooms. Make a rich
white sauce. Butter the plates. Have a slice of hot toast buttered
and cut to fit each plate. Pile the mushrooms high on the toast
so the bells will be full, using enough white sauce to hold them,
and cover with the glass bells. Place the plate in a dripping
pan with a little water and bake in quick oven until mushrooms
are browned. Serve under the bells immediately.

Sauce for Mushrooms.
A la Beau Rivage.

2 tablespoons flour. 1 cup hot milk.
2 tablespoons butter. 1 cup warm cream.

Ma.ke sauce early (as white sauce.) and stand away to cool.
ThIS amount is enough for twelve bells, and about two or

two and one-half pounds mushrooms.
The toast should be thoroughly moistened in hot milk and

butter, then more butter added just as mushrooms are put on.

BROILED MUSHROOMS.*
. ~eel the mushrooms, and cut off their stems; put them on the

gr~chron, or broiler, hollow side up, with a little salt, pepper, and
fi 11 ter on each ?ne; cook over the hot coals, (or under the gas

bame,) a few mmutes ; do not burn. Serve hot with a little moreu~r. '
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STEWED MUSHROOMS.*
Prepare as for broiled mushrooms; put them in a stew pan

with a little water and salt; simmer slowly half an hour; add a
little butter and flour rubbed together, and two tablespoons of
cream. Boil up once, and serve on toast.

OYSTER-PLANT.*
MRS, GEO.

2 bunches oyster-plant.
1 teaspoon flour.

L. PHILLIPS.

1 cup cream,
Lump of butter.

Seasoning to taste.
Wash, scrape, and cut the oyster-plant into slices; cover with

boiling water, and add a little salt; cook until tender, pour off the
water, and add t~le butter and flour rubbed together. with the
cream and seas~l11ng. Let cook up once, and serve.

FRIED OYSTER-PLANT,:::
2 bunches oyster-plant. 1 egg.
Small lump butter. Pepper and salt.
Flour.

Wash, scrape, and boil the oyster-plant until tender; then
mash after draining- well, and add the other ingredients, using
enough flour only to hold it all together. Xlakc into cakes, and
fry in butter.

BAKED PARSNIPS.
rns. GI,ORGE 'mr.F.\lH.

Scrape and parboil the parsnips, and cut in two lengthwise.
Put into a baking dish, and on each piece of parsnip, lay a small
slice of bacon. Bake until the bacon is crisp, and the parsnip'
nice and tender.

FRICASSEED PEAS.*
J'l'ms. ELIZA PIERCE.

Cover the peas with boiling water, and cook until tender;
season with salt and pepper, and add a half cup of butter; rub
half a tablespoon of flour into half a cup of milk, and stir into the
peas. Let cook until it thickens, and just before serving, add the

. Veqetables 69
volk of an egg beaten into a little cream or milk. This quantity
~\'ill serve 11\'e persons.

:\IISS K.\TE P. DROWN

I f the peas are young. boil some of the hulls ill a pot, covering
then: with boiling water and cooking thoroughly. Strain, and put
the peas in the same water, and boil until tender. \Vhen ready
to serve, add a good lump of butter, salt and pepper, and a very
little bit of sugar. A sprig of mint boiled with the peas is a great
addition.

CREAMED POTATOES.
Iloil five or six large potatoes; let them get cold. then dice.

Make a cream sauce and add the potatoes to it, let them cook
until heated. Chop parslev, chives, or green peppers may be
added if desi reel.

. POTATOES AU GRATIN.
~rake same as above, put in baking dish, sprinkle with grated

cheese, and brown in a quick oven.

POTATO CROQUETTES.~:
MISS TIOTCIr KISS.

(i potatoes. 3 eggs.
2 tablespoons bread crumbs. Salt.

Peel the potatoes, cut them in small pieces, cover with boiling
water, and cook until soft. Strain off the water and press the
potatoes,through a colancler. Add the eao's one at a time beatinr-
them in well, then the crumbs and salt ;;·taste. Place ~ver th~
fire and ~tir constantly: when thoroughly mixed, set aside to
cool; roll 111to balls, and fry in hot lard.

FRENCH-FRIED POTATOES.
Pare and cut the potatoes in slender strips let stand in cold

wat h 'er .one our, wipe elry; fry in deep lard; put on brown paper
~Iodrall~, and sprinkle with salt. The success of these potatoes

epends Oil havlI1g the lard very hot.
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POT ATOES HASHED IN CREAM.
Use potatoes that have been boiled the clay before. Put a

large lump of butter in a ski llct, have the potatoes cut very fine.
Let them simmer in the butter until thoroughly warmed through
but not brown. Season with salt and red pepper. Add enough
rich cream to moisten them. Flour if necessary. Let them
simmer 011 the back of the stove until ready to serve.'

MASHED POTATOES.
I 'arc and wash six large potatoes, let soak for one-half all

hour in cold water. drain and cover with cold salted water to
boil until thoroughly tender. Drain again. and put through
potato masher. .I\dd one tablespoon butter and enough cream
to moisten, then beat well until light, season with salt and pepper
to taste.

MASHED POTATOES IN A MOLD.
MRS. E. F. PLATT.

Mash eight large potatoes. Season with salt and red pepper.
Add a little chopped parsley and one teaspoonful of chopped
onion, the yolks of two eggs, a lump of butter and enough cream
to moisten. Beat well together. Rub the sides and bottom of a
plain mold with melted butter and then cover with ground
bread crumbs before putting in the potatoes. Bake about a half
hour, or until they can be turned out without breaking.

O'BRIEN POTATOES.
JVlRS. HENRY STODD.\RD.

Boil the potatoes, let them get cool, then chop them fine.
Chop fine two onions. two green peppers. and one red pepper
pod. Fry the peppers and onions in butter for fifteen minutes;
add potatoes and fry fifteen minutes more; dredge with flour
and fry fifteen minutes. Acld cream until the desired consistency
is reached, salt and pepper to taste, and cook ten minutes.

NEW POTATOES.'"
Scrape and wash the potatoes; cover with boiling water, and

boil until tender; pour off the water, and set on the top of the
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stove for a few minutes to steam. Put a lump of butter the size
of an egg in the pan, with two tablespoons of cream, and salt and
pepper to .taste; boil a few moments, shaking the pan to keep it
from burning.

New potatoes may also be baked after scraping.

POTATO PUFFS.'"
MRS. W. A. PHELPS.

2 tablespoons melted butter.
1 cup milk or cream.

Salt to taste.
Beat the potatoes and melted butter to a white cream. Then

add the eggs, beaten very light. and the cream and salt. Beat all
well; pour into a deep dish, and bake in a quick oven until brown.

(This mixture may also be dropped on to a greased pan from
a spoon, and browned in the oven.)

2 cups mashed potatoes.
2 eggs.

POTATO BALLS.'"
MRS. R. P. BROWN.

Mix well together two cups of cold mashed potatoes and the
yolk of an egg, seasoning it with salt, a little white pepper,. and
some chopped. parsley; roll into balls" and dredge with flour, or
cover thel:l with egg and bread crumbs. Fry in clean drippings
or brown 111a Dutch oven b ,

SARATOGA POTATOES.*
MRS. D. W. S.

. Tal~e four large potatoes, (new ones are best) . pare and cut
I11tOthin slice I . 'for .. ~ on a saw cutter; put :nto salt water, and let stand

1· If shoi t tl111C; have ready a skillet of boiling lard' dry a
lane ul of potatoes j 1 . '

1
oes 111a nap <In, and drop into the lard takinz

care t 1<1tthe' I dh ' '"til I pieces co not a ere to each other' stir with a fork
unt: hey ar Ii I I 'dra i - c e a Ig1t orown, and take out with a wire spoon'

ram well Do t I . ,lard . . no put more t 'ian a handful of potatoes in the
serve~~ a time, and do 110t cover the dish in which they are
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STUFFED POTATOES.
Bake potatoes of equal size; when done, cut lengthwise in

half; scoop out the inside and mash, mix with cream, salt, and
pepper. Fill the shells: put a little butter on top and brown
in the oven. Chopped onion and par ley may be added to the
mixture.

CANDIED SWEET POTATOES.
MRS. JOHN W. STODD.\RD.

Take a mall measure of sweet potatoes and boil until tender.
Peel and cut in half. Lay separately in a roasting pan. On each
potato put one tablespoon butter and two tablespoons brown
sugar. Place in the oven until brown. Add more butter and
sugar if more syrup is desired.

RICE.
MRS. HENRY LOY.

gal. water, cold. 1 cup rice.
2 tablespoons salt.

Wash rice thoroughly in four or five waters. Add to the rice
the cold water and salt and boil over quick fire. Cook twenty
minutes after the mixture begins boiling. Turn into a colander
and rinse thoroughly in cold water. Put a plate under the
colander and place in oven for 20 minutes, stirring occasionally
with a fork. Leave oven door open.

BOILED RICE.:::
MRS. YV. R. S. AYHES.

cup rice. 1 cup water. 2 cups milk.
Wash the rice in several waters and put on to boil with the

cold water. When the rice absorbs all the water, add milk and
let boil three-fourths hour. Don't stir while cooking.

Yz cup rice.
Butter size of an egg.

BAKED RICE.
MISS AGNES A. HALL.

1 quart rich milk.
Salt to taste.
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Co\'Cr the rice with plenty of boiling water, and let it cook
hard for five minutes or more. Then drain off the water, and
put the rice in the milk, which has been heated in a double boiler.
Let it cook slowlv for an hour or more, stirring now and then.
\\'hen the rice is thoroughly tender, and the whole thing the
consistency of thick. rich cream, acid salt and butter, and put
into a buttered baking dish. Let it bake until it is a nice brown.

The addition of a handful of raisins, sugar to sweeten, and,
perhaps a stick of cinnamon, before putting it into the oven, will
change this d ish into a delicious rice pudding.

ESCALLOPED RHUBARB.
:\IRS. W. B. P.\TTERSON.

? cups bread crumbs. 1Y; cups sugar.
:2 tablespoons butter. 2 tablespoons water.

1 large bunch rhubarb.
Into a baking dish, put a layer of bread crumbs with part of

the butter and sugar: then a layer of rhubarb cut in small pieces:
then another layer of bread crumbs. butter, and sugar, ancl second
layer of rhubarb. Put bread crumbs, butter and sugar on' top
and sprinkle the water over. Bake twenty or thirty minutes.

SPAGHETTI WITH CHEESE.
MRS. T1 AHRY GAHDNER CAHNELL.

Clip of spaghetti when brok- I tablespoon salt.
ell. :2 qts. water.

. Let spaghetti J)oil ill the salt water until tender. Then empty
into a colander and let cold water run over it until it stiffens.

Dressing,
pt. milk. I tablespoon of butter.
tablespoon of flour. 2 tablespoons cheese crumbled.

Thicken boiling milk with creamed butter and flour; then
add cheese. Put a layer of spaghetti, then a layer of sauce alter-
nately until dish is full, then slice 1110recheese over the top and
brown in hot oven.

win. Tomatoes.
Take Y.i can, strain and cook until thick, then pour on top.
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SPINACH.'::
E. C. T!.

\\'ash the spinach carefully. and stuff it in a sauce pan witl:
only the water that adheres to it: sprinkle with salt. cover tight lv,
cook about ten minutes. Shake occasionally while cooking, drain,
anel serve with drawn butter. (See sauccs.)

SPINACH TIMBALE.
MRS. E. S. HEYXOLns.

Cook two large measures of spinach with a Iew slices of
bacon: when tender, re1110VCbacon and chop spinach very fine;
add a rich cream sauce. I1cat t \\'0 eggs scparatelv, and add to
the above, nutler your molds and cook in a pan of hot water
about twenty minutes: garnish with hard boiled eggs. sliced, and
slices of lernon : serve with hollandaisc sauce.

BOILED HUBBARD SQUASH.:::
;\JRS. E\',,\XS.

Pecl the squash and cut up in long slices: put in a pot with
the points down, and boil until tender: pour off the water, and
drain; mash, and stir in a lump of butter, and salt to your taste.

BAKED SQUASH.:::
Cut the squash in squares. lea vins; on the rind. and bake in the

oven like sweet potatoes.

SUCCOTASH.*
K,\TE r. BROWN.

Boil lima beans until tender. an hour or more, TT aye the
corn boiling in a separate pol. \\'hen done. cut the corn from
the cobs and have twice as much corn as beans. Put the corn
with the beans and let them boil up well. Just before serving,
add butter, salt, and pepper.

SUCCOTASH.
WIlITE IIOUSI, COOK HOOK.

Take one pint of fresh lima beans, put them in a pot with
colel water, rather more than will cover them. Scrape the kernels

V cqctablcs 75

from t,,"eh'e cars of young sweet corn. put the cobs in with the
beans. boiling from half to three-quarters of an hour, then take
out the cobs and put in the scraped corn. boil again fifteen
111inute~: drain. season wit h salt. pepper. piece of butter size of
an egg, and a half cup of cream.

BAKED TOMATOES.:::
l-ill a deep pan with ripe tomatoes which have been scalded

and peeled. (as 111a11\' as wi ll lie on the bottom) : cut O\1t a hole
in the center of each. and fill it.llP with bread crumbs. butter,
salt, and pepper. and a little s\1gar. For those who like the
Oa\'(1I'. the dark brown sugar will make a much richer and 11101'C
delicious dish. ,\ bit of onion also is an improvement. Put
a small cup of water in the pan to prevent h\1ming-. bake lnown.
and send to the table hot.

] nstcad of crumbs, the tomatoes may be filler! with anv finclv
chopped meat. wel l season cd, and covered with crumbs. Chicken
and ham. combined or not, are part icularlv good for this stuffing.

BROILED TOMATOES.'::
Take smooth. flat tomatoes: wipe, and set them on a gridiron,

or broiler, with the stem side down. over the live coals. or, in a
gas stove. directly under the flame of the broiler. \Vhen brown,
turn, and let them cook until hot t!Jrrl\1gh; serve on a hot dish
with a dressing of butler. pepper. and salt.

DEVILED TOMATOES.
MRS. TIEKRY STC)I)D,\RD.

Yolks of 3 hard boiled eggs. 3 oz. butter warmed but not
1 saltspoon salt. melted,
1 teaspoon powdered sugar. 3 tablespoons vinegar.
1 teaspoon made mustard. 2 well-beaten cggs.
Y.i spoon cayenne pepper. 5 or 6 tomatoes.

Mash the egg yolks and mix with them the salt, sugar, and
made mustard : arid the pepper and butter. \\'hen these are
well mixed, stir in slowly the vinegar, then put the pan over the
fire and let it get vcry hot. but not boiling. Take from the range
and stir in the eggs; return to the firc and stir until it thickens
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stiffly. Cut the tomatoes in one inch slices: broil: place on round
bits of toast, cover over with the mixture and serve very hot.

ESCALLOPED TOMATOES.':'
I'ut a ltcr nate layers of sl iced tomatoes and seasoned bread

crumbs in a baking- dish. using for seasoning. pepper and salt, a
little sugar, a few slices of onion, if desired, and plenty of melted
butter. Bits of chopped parsley are an addition. Let the top layer
be crumbs. Bake for one hour, not too fast.

FRIED TOMATOES.';:
Slice the tomatoes quite thick, sprinkle with pepper and salt,

dredge well with flour, and fry in equal parts of butter and lard,
having the pan hot when they are put in. Place them, when done,
on a hot dish, and keep in a warm place while making the sauce.
Mix a small tablespoon of flour with a little butter, and put into
the skillet with a cup of milk; stir until it begins to thicken, and
let cook a few minutes; then pour over the tomatoes, and serve.

TURNIP CUPS.
Take large selected turnips. Scoop out the centers and boil

until tender. Drain, and fill with creamed peas and carrots.

SALADS

BOILED SALAD DRESSING.
MRS. E. F. PLATT.

3 eggs beaten together.
Lump butter size of walnut.o cup vinegar and one-half

cup water mixed together.
. 1 CtIP cream.

4 tablespoons granulated
sugar.

1 teaspoon Coleman's
mustard.

teaspoon salt.
Red pepper to taste.
Cook in a double boiler until it thickens, adding the vinegar

last. Strain if necessary. Especially nice for potato salad.

COOKED DRESSING FOR FRUIT AND NUT SALAD.
]\fRS. E. S. HEYNOLDS.

Yolks of 3 eggs. :2 tablespoons Worcestershire
pl. whipped cream. sa lice.

3 tahlespoons tarragon vine- Salt, pepper, ancl mustard to
gar. taste.

Cook th se ingrediet ts in a double boiler for a few minutes,
stirring constant! . until it thickens. Remove from the fire and
"'hen the mixture cools, add whipped cream.

FRENCH DRESSING.
1 tablespoon vinegar.
1 saltspoon salt.

Cayenne pepper to taste.

1 clo\'(' garlic.
3 tablespoons olive oil.

Y; teaspoon ground mustard.
Juice of one small onion,

Rub a china bowl with a clove of garlic, stir the mustard and
pepper into the oil. Add slowly the vinegar, dissolving the salt
in it. Mix well and aclcl the onion juice.
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PAKISIAN FRENCH-DRESSING.
MRS. JAMES MARKHAM

2 tablespoons finely chopped
parsley.

4 red peppers.
8 green peppers.
I teaspoon salt.

Let stand one hour-then stir
green peppers are the small ones

?i cup of olive oil.
5 tablespoons vinegar.
1r teaspoon powdered sugar.
I tablespoon finely chopped

Bermuda onion.
Mix in the order given.

for five minutes. The reel and
found in pepper sauce.

MAYONNAISE SALAD DRESSING.
E. F. STODDARD» pt. olive oil.

Salt and cayenne.

MRS.

1 dessert spoon vinegar or
lemon juice.

Yolk 1 egg.
Have all ingredients cold. Into the yolk of the raw

the oil alternating with a few drops of the vinegar;
seasoning.

egg stir
add the

MAYONNAISE DRESSING.
1 teaspoon salt. 2 tablespoons lemon JUIce.
1 teaspoon mustard (use pow- 2 tablespoons vinegar.

dered sugar in place of Yolks of two eggs.
mustard if for fruit salad.) 1 quart olive oil.

A dash of cayenne.
Stir together all the ingredients (except the yolk of egg, and

oil). Break the egg yolk into a china bowl and stir with a silver
fork for a few minutes, then add a little oil, then begin with a few
drops of the other mixture and continue alternating oil and mix-
ture. One essential to good salad dressing is to have all ingredi-
ents very cold. To some salads a little Sherry beaten in last is
an improvement. Whipped cream is also often added.

SOUR-CREAM DRESSING.*
MRS. J. II. PEIRCE.

To a tablespoon of rich, sour cream, thick enough to heap up
on the spoon, take the yolk of one hard boiled egg. Rub until'
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smooth. and add the cream, l111XIl1gwell together. Season with
salt, pepper. mustard, and a little vinegar. Serve upon lettuce
alone, or add cold chicken, or any delicate meat or fish cut fine.

SUMMER DRESSING FOR SALAD.
;\1RS. ~IYRON STAUNTON.

Yolks of 4 eggs. 2 tablespoons tarragon vine-
I tablespoon sugar. gar.
o teaspoon salt. 1 teaspoon melted butter.

Dash of cayenne pepper. » pint cream, whipped.
::\Iix all the ingredients but the cream in the double boiler

using half water if the vinegar is very strong; remove when it is
thick, and let cool; then stir in the whipped cream. It may be
used over oranges, apricots, and pineapples; on each dish place
two cherries and two marshmallows.

APPLE AND PIMENTO SALAD.
~JRS. c. G. STODD.\RD.

J good sized apples. Handful white Sultana rats-
5 cts. worth chopped pecans; ins soaked in hot water

more if desired. 4 pimentos. .
. Cu~ the apples on a shoe-string potato cutter, using bell flowers
If possible ; shred the pimentos; mix enough salt with the apples
~o neutralize the fruit acid, and a little sugar; add the other
Illg:redients, ancl mix with the mayonnaise, which should have
whIpped cream added to it, to make it light and delicate.

CHEESE SALAD.
6 cakes of Ncufchatel cheese. -1- pimentos and sweet green
I cup of boiled salad d ressinz pepper cut into small

% cup of pecans. chopped VCl; pieces.
fine. 1\....

I Put in a mould that has been buttered and pack in ice for a few
rours. Serve on lettuce leaves, with French dressing.
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CANT ALOUPE SALAD.
MRS. NELSON Ei\DIONS

A very new and refreshing salad can be made by cutti ng out
little balls of cantaloupe with the cutter used for potato balls and
heaping them up on crispy white lettuce with here and there a
maraschino cherry (using both the red and green cherries) then
covering it with a French dressing.

CHICKEN SALAD.
Boil a medium sized' chicken until tender, let stand in broth

until cold; dice and marinate. To two-thirds chicken, use one-
third diced celery. Make a highly seasoned mayonnaise and mix

well before serving.

CUCUMBER JELLY SALAD.
MRS. rr. E. TALBOTT.

1 cucumber. Ii teaspoon black pepper.
Ionian. 1'8 teaspoon red pepper.o stalk celery. 1 tablespoon vinegar.

.0 pepper. 1 teaspoon lemon j u icc.
1 sprig parsley. 1 teaspoon Worcester sauce.

.0 pint boiling water. 1 box Cox gelatin.
1 teaspoon salt. I cup mayonnaise.

Dissolve the gelatin in the boiling water. Add the other
ingredients, mixing well. Stir in the mayonnaise last. Pour into
a mold and let cool. Serve on lettuce leaves. This wil l serve
eight or ten people.

CUCUMBER-GELATIN SALAD.
MHS. r; s. HIcYNOLDS.

teaspoon pepper corns. 1 small blade of mace.
.0 of a bay leaf.

Add three cups of boiling water, steep for fifteen minutes.
Add one box of gelatin that has soaked in a CLlPof cold water one-
half hour, strain and add one CLlPof strong tarragon vinegar, red
pepper, and salt to taste, color with confectioner's green coloring.
Add diced cucumbers. green and red sweet peppers chopped. Put
in a circular mold, fill the center with sweetbreads and mayon-
naise.
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EGG SALAD.
MHS. E. S. REYNOLDS.

:\fine hard boiled eggs, sliced when hot. Seed and chop two
large green peppers, eighteen olives, seeded and chopped. Mix
when warm with a rich French dressing. Put on ice to cool.

FISH SALAD.
xr ns. CHARLES EIWvJ\RD D.\NIELS

IIoil fish in water with lemon juice and salt when cool; flake;
add French dressing ancl set away. Before serving clress with
mayonnaise served in the center of jelly mold.

Jelly.
Take the broth from one chicken. cook clown and season with

l)arsle\", celery, onion, pepper, and salt.
Let cool and skim off the fat. Clarify with the white of egg;

add to this broth two tablespoons gelatin, soaked in cold water, put
mixture in ring mold to cool. Color with green vegetable color-
ing.

GRAPE SALAD.
MRS. G. G. SHAW .

pound malaga grapes. Pecan meats.
After removing the seeds, stuff the grapes with pecans.

Dressing.
3 eggs or yolks of five. 1 tablespoon of butter.

.0 cup of vinegar. 1 scant teaspoon of mustard.
1 tablespoon of sugar. 1 scant teaspoon of salt.

Put vinegar in double boiler, let come to boil. Beat eggs light,
an.d add all ingredients save salt, to boiling vinegar. Stir until
thick, Remove from stove and add salt. When cool, thin with a
half pint of whipped cream. Canned white cherries seeded and
stuffed with filberts make an equally good salad.

JELLIED-PECAN SALAD.
WHAT SALE:-[ DAilIES COOKED.

T' .a one PlJ1t of lemon Jelly, when nearly hard,. add one cup of
brokcn peca t I I' . 1n mea s, 1110 ( 111 WlJ1Cg asses and serve on lettuce
leavcs with finely shaved green peppers and mayonnaise.
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PEAR SALAD.
One can of selected pears, drain, and stick six blanched

almonds in each pear. Serve on lettuce leaves, with the following
dressing:
7 eggs beaten together until

stiff.
Pinch of salt and red pepper.
Cook in double boiler until thick, then thin with whipped

4 tablespoons of sugar.
3 tablespoons of vinegar.

cream.

PHILIPPINE SALAD.
MRS. ] on N BRADLEY GREEN E.

Take bananas out of skin and cut in two lengthwise; sprinkle
thickly with fresh roasted peanuts, chopped. Serve on lettuce
leaves with mayonnaise.

POT ATO SALAD.
MRS. HENRY STODDARD.

8 or 10 potatoes. Mayonnaise.
1 medium sized onion. 1 small cucumber.
1 hard boiled egg. 30 teaspoon celery seed.

Cut the cold boiled potatoes into dice, add the onion, grated
fine, and the hard boiled egg. chopped fine. l\Iake a highly sea-
soned mayonnaise, and mix with the potatoes, then add celery seed
and the cucumber, chopped fine, with the juice drained off.

POT ATO SALAD.
MRS. CTI.\RLES EDWARD D.\NIELS.

Slice cold boiled potatoes, onion, and cucumbers; marinate with
French dressing. When ready to serve, drain and mix with the
following dressing.

Dressing.
2 teaspoons sugar.
1 teaspoon of made mustard.

A dash of red pepper,
stir in slowly the well beaten
until thick as custard, then

3 tablespoons vinegar.
2 eggs.
1 teaspoon salt.

Heat vinegar in double boiler,
eggs. Cook, stirring constantly,
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rellluve [rom stove and add the other ingredients. When used,
thin \\·ith whipped cream.

TOllglle <vi/It Jell)"

Pour jellv same as above in shallow pan to cool; when cold
cut in small cubes and serve with fresh tongue cut in cubes and
mixed with rnayonnaise.

COLD SLAW.":
:\[HS. W:'If. CH.\IGIIE.\D.

Yolks of 2 eggs. 1 cup of cream or rich mille
2 tablespoons sugar, 1 tablespoon mustard.
4 tablespoons vinegar. 1 teaspoon celery seed.
2 teaspoons salt. Butter size of a walnut.

Dash of cayenne pepper. Cabbage.
1kat eggs and mix all together; put on the stove, and stir

constantly until it boils. Chop the cabbage fine, and pour the
mixture over while hot. Let it stand until cold before serving.

HOT SLAW.
:-IRS. CHARLES U. RAYMOND.

pepper, and 1 tablespoon flour.
1 tablespoon sugar.
30 cup sweet milk.
1 egg.

cutter, season well with

small cabbage,
salt.

Butter size of an egg.
30 cup vinegar.

Cut cabbage fine on a slaw
pepper.

Put in a warm skillet the butter and vinegar. Mix the flour,
suga.r, milk, and egg, and stir into the hot vinegar. Let come to
a boIl and stir until smooth. Then remove from the fire, and put
the .chopped cabbage in the mixture, working it well with a spoon
until thoroughly saturated with the dressing. This slaw is just
as good cold as hot.

salt and

SPANISH SALAD.
:\JHS. CHARLES VAN AUSDAL.

2 large onions.
2 green peppers.

(0 cover. with one teaspoon Worcestcrshire

J or 6 tomatoes.
1 cucumber.

French dressing
sauco
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Peel and slice the tomatoes, onions, and cucumbers; remove
the ribs and seeds of the peppers; slice and pour French dressing
over all. Let stand until very cold. This will keep a couple of
days.

SWEE'.l'BREAD IN ASPIC SALAD.
MRS. MATTIE PARSONS.

One quart rich chicken stock, wel1 seasoned, mixed with two
large tablespoons of Knox's gelatin; let stand half an hour, and
add one cup of sweetbreads which have been soaked in French
dressing; put in a l1101d, and serve garnished with cheese balls
and celery mayonnaise.

TOMATO JELLY SALAD.
MRS. E. F. PLATT.

1 quart tomatoes.
1 stalk of celery.

2 bay leaves.
6 cloves.

1 small onion.
Put these ingredients in a sauce pan and cook until the toma-

toes are very soft, then strain. .
To one pint of juice take one-half box gelatin soaked, in

% cup cold water. 1 tablespoon lemon juice.
1 teaspoon salt. 1 tablespoon vinegar.

% teaspoon white pepper, scant.
Stir until gelatin is all dissolved, strain through cheese-

cloth and tu rn into mold.

TOMATO AND BAKED BEAN SALAD.
MRS. C. HARRINGTON DAVIS.

Chill and peel well formed tomatoes and scoop out the pulpy
part. Wash off the sauce from any baked beans (any good
canned beans will answer perfectly) by letting cold water run
through them in a colander. Drain thoroughly and fill the hollows
in the tomatoes with the beans. Serve very cold on lettuce leaves
covered with a French dressing.

A good salad for the main dish of a light luncheon.

SANDWICHES

CHICKEN SANDWICHES.
Chop tine the white meat of a boiled chicken and one-hal f

pound almonds: add one-half cup sweet cream. salt and pepper
to taste. Spread between thin buttered slices of whole wheat
bread.

CUCUMBER SANDWICHES.
MRS. HORACE PEilSE PHILLIPS.

I 'are and slice a cucumber into as thin disks as possible.
Make these disks uniform by cutting each with a small biscuit
cutter. Let them lie for an hour or more in salted water to which
is added vinegar and pepper j ust before the sandwiches are made.

. Make thin bread and butter sandwiches, using either graham or
white bread and cut into disks with the biscuit cutter. Open and
put a slice of cucumber in each.

DATE AND NUT SANDWICHES.
MRS. HORACE PEASE PHILLIPS.

A little milk.
Butter.

% pound dates.
% pound English walnuts.

Whole wheat bread.
Cover the dates with boiling water, and separate them with a

fork. Pour off the water and remove the stones. Put in an agate
s~.uce pan with ~ little milk, and let them simmer, mashing ti~em
\\ ~th a fork until they make a soft paste; it takes only a few
ml11utes. Shell the walnuts, put them throuzh the finest grinder
and . . I h '" '. mix wit 1 t e paste. Spread thin slices of whole wheat bread
with butter, and then with the paste. Rather fresh bread is best.

HAM SANDWICHES.*
MRS. T. W. S.

f Chop fine some cold dressed ham, and mix it with a teaspoonful
o cho 1'·1ppe( pick e, one of musta rd, and a little pepper. Beat about
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half a pound of butter to a cream, and rub in the seasoned ham.
Spread on thin slices of bread, and place between them bits of
cold roast beef, mutton, chicken, or quail.

HOT SANDWICHES FOR LUNCHEON.
MRS. C. ITARRIXGTO:-.l nxvrs.

Use ham. onions and eggs in these proportions :
3 tablespoons chopped ham. 1 egg.
2 teaspoons chopped onion.

Beat the egg and stir into it the chopped ham and onion.
into flat cakes and brown on both sides in drippings.
between slices of bread and butter with lettuce leaves.

::'IIake
Serve

LETTUCE AND MAYONNAISE SANDWICHES.
Take the hard boiled yolks of seven eggs, powder and add

enough mayonnaise to make a paste. Cut the bread and spread
with mayonnaise, then lettuce, then the egg mixture and the
other slice of bread.

TRAVELING LUNCH SANDWICHES.':'
MISS IL\TTIE BROW?\'".

Some sardines and a little ham chopped fine; a small quantity
of chopped pickle: mix with mustard. pepper. catsup. salt, and a
little vinegar; spread on well-buttered slices of bread, placing a
number of slices on top of each other. so that they may be sliced
again, like jelly cake. They will keep fresh for some time.

SANDWICH FILLINGS.
~IRS. n. G. rORTER.

One cup cold roast chicken diced, three olives, one pickle,
and a tablespoon of capers; mince fine and mix with mayonnaise.

Minced hard boiled eggs; one sardine to every three eggs.
Season with lemon juice.
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FILLING FOR SANDWICHES.
~lHS. NELSO?\'" ElIDIONS.

tablespoon butter, creamed.
-+ tablespoons vinegar.

1 egg.
I tablespoon flour.
I teaspoon sugar.

Xl ix and put on to boil in double boiler; when thick, remove;
when cool. add one-half cup of cream.
~ hard hailed eggs. I teaspoon onion juice.
3 pimentos. 1 teaspoon salt.
.1 cts. worth of cheese.

Chop fine and mix with the above custard.



EGGS AND CHEESE

BAKED EGGS.
~ cup bread crumbs. y,i cup butter, melted.
1 tablespoon chopped parsley. 1 slice of onion, chopped.
Eggs. Salt and pepper to taste.

Mix the dressing, which is sufficient for a number of eggs.
Butter cups, and in each put a teaspoon of it; then break an
egg in each cup, and sprinkle the dressing over the top. Set in
a pan of hot water, and bake until firm.

This recipe may be varied by adding a bit of grated cheese to
the crumbs, or a bell pepper, chopped, a little tomato sauce, or
some cold meat chopped.

BAKED EGGS.
MRS. CHARLES E. DANIELS.

Boil six eggs hard, peel and cut lengthwise. Remove yolks,
mash and season with salt and pepper, add melted butter to make
a paste. Return this mixture to the whites, putting two halves
together as one egg. Put in bakirig dish, cover with sauce,
sprinkle with bread crumbs and brown in oven. Serve hot.

Sauce.
1 tablespoon butter. 1 tablespoon flour.

Put in frying pan until hot, but not brown. Add one pint
milk, salt and pepper, and cook until consistency of cream.

. BEAUREIGARD EGGS.
MISS H. L. J.

5 eggs. 1 tablespoon butter.
1 cup milk or cream. 1 tablespoon flour.

Toast. Salt and pepper to taste.
Boil the eggs for twenty minutes. Chop the whites fine, or

• run them through the grinder. Make a cream sauce with the milk,
88
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butter, and flour; season, and add the chopped whites. Let mix
well, and pour over slices of buttered toast. Then rub the yolks
of the eggs over the top through a sieve, or through a press.

EGGS AND CORN.
Put a spoonful of canned or stewed fresh corn in an eo'o' cup

1 t 1
· bb ,

out eree ; season With pepper and salt and bits of butter. Break
an egg on the corn and p:ace another spoonful of c~rn on top;
season as before, and bake 111a pan of hot water.

POACHED EGGS.
When the water boils thoroughly, add a pinch of salt and a

little vinegar. Then drop in the eggs, breaking one at a time in
a saucer. Cook until the albumen is firm, then lift from the water
and .se.rve.on buttered toast. The vinegar causes the more rapid
precipitation of the albumen, making the egg hold together nicelv.

SCRAMBLED EGGS WITH BEEF.*
Separate dried beef into very fine pieces, and break a number

of eggs into a bowl with the proper seasoning. Put equal amounts
Of. butter an~ lard into a skillet, and when hot, put in the beef;
stir a few 111l~utes, and add the eggs; keep stirring all the time
they are COOk111g,and when they have cooked sufficiently, serve at
once.

OMELET, OR FRENCH EGG CAKE.*
E. c.

1 teaspoon
milk.

6 eggs.
~ ounce butter.

Salt.
Beat up the eggs thoroughly with the cream and salt. Melt

the butter in a hot frying pan, over a quick fire; (it is necessary
that the pan be hot before putting in the eggs, in order that the
omelet may be sof~ and juicy.) Pour in the egg mixture, and
move the pan continually to and fro while it is cooking, so that
the l1l~der part may be brought to the top. Continue this until
there IS a cake formed, then let it remain' still a minute in order to

sweet cream or
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give it a color on the bottom. Turn out on a dish, and serve
immediately.

FRENCH OMELET.'"
1 pint bread crumbs.
1 tablespoon flour.

Pepper and salt.

1 quart milk.
5 eggs.
1 onion chopped fine.
1 tablespoon chopped parsley.

Beat the yolks of the eggs light, add the flour which has
been rubbed smooth in a little of the milk, and the other ingredi-
ents, with the whites last, beaten drv and stiff. Have melted
butter in a hot frying pan; put in the omelet, and turn when
brown; double it over to serve. .

CHEESE FONDUE.
MRS. T. E. BOERSTLER.

1 large tablespoon butter. 1 cup sweet milk.
1 cup grated bread crumbs. 2 cups grated cheese.
1 teaspoon dry mustard. Little red pepper.
2 teaspoons \i\T orcestershir e Little salt.

sa uce. 2 eggs.
Melt the butter in the chafing dish, and add the milk, crumbs,

and cheese, stirring carefully. Have the eggs beaten light, with
the other ingredients, and stir into the cheese mixture. Let it
cook a few minutes, and pour over wafers or toast.

CHEESE FOR SALAD.
MRS. BELLE STOUT SUTTON.

Cut off tops of several sweet green peppers, wash and clean,
removing seeds and mid ribs; lay in cold water until firm.

1 cake of Philadelphia cream A dash paprika.
cheese. Salt and pepper.o chopped pimento. A touch of onion.

Mix and stuff the peppers and put on ice until firm, then cut
the peppers across taking' care not to disturb the cheese.

Good to eat with salad.
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CHEESE STRAWS.
MRS. GEORGE G. SHAW.

2 oz. fine bread crumbs. 2 oz. butter.
2 oz. grated cheese. 1 small saltspoon salt.
2 oz. sifted flour. 1 small saltspoon white pepper.

Mix all together adding the butter last. After all is well
mixed make into a paste with cold water then roll out thin as a
match and cut in thin pieces four or five inches long. Lift care-
fully into pan lined with buttered paper. Bake in very hot oven.
Serve piled as a log cabin.

CHEESE SOUFFLE.
MRS. WILLIAM H. CRANE.

4 eggs. 1 large teaspoon corn starch.
1 cup hot milk. 1 large tablespoon butter.

Pinch soda. 1 large cup grated cheese.
Cayenne pepper. Salt.

Beat the four eggs light and pour on them a cup of hot milk
in which a pinch of soda has been dissolved. Thicken with a large
teaspoon of corn starch. Stir until well mixed. Add a good
tablespoon butter, a dash of cayenne pepper, and a saltspoon of
salt,-and last a cup of grated cheese. Beat well and quickly for
one minute. Pour into a well greased souffle pan. Bake half an
hour in a moderate oven. Serve at once or it will fall.

CHEESE SOUFFLE.
MRS. C. G. STODDARD.

Cut bread half an inch thick, butter it, and cover with slices
of cheese of the same thickness. Cut in pieces an inch and a half
wide, and cover the bottom of a baking dish; then make another
layer, putting the slices of bread and cheese crosswise, and a
third like the first. Beat two eggs together well, and add enough
milk to fill the dish of bread and cheese, with salt and pepper to
taste. Pour it over, and bake from twenty minutes to half an hour
in a moderate oven. Try the center to see if the custard is
cooked, before taking out. Serve immediately or it will fall.
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CHEESE SOUFFLE.
MRS. C. J. M'KEE.

4 tablespoons grated cheese. .0 teaspoon salt.
2 eggs. 1 cup milk.

Pinch of mustard. 1 cup bread crumbs.
A little red pepper. 2 tablespoons butter.
Heat the milk, then add the bread crumbs and heat thoroughly;

add butter, then seasoning, the yolks of eggs, and last the stiffly
beaten whites. Bake three-fourths hour in dish set in pan of
hot water.

CHEESE WAFERS.
MRS. BELLE STOUT SUTTON.

'Whites of three eggs. 1.0 cups grated cheese.
A little paprika.

Cut rounds out of white bread with small biscuit cutter,
spread mixture on bread and put in oven, watch carefully until
brown; serve very hot.

.WELSH RAREBIT.
MRS.. RICHARD GEBHART.

One-half pound New York cream cheese cut in pieces, butter
size of a walnut, one egg beaten together. Put the butter in a
skillet over the fire, add the cheese and enough beer to moisten
(about one-third cup) stirring constantly. Season with cayenne
pepper and mustard to taste. Add the egg last; stir until it
thickens. Spread on toast or crackers and serve at once.

WELSH RAREBIT.
WI-rAT SALEM DAMES COOKED.

Take one teaspoon of butter, one-fourth to one-half pound
cheese cut in small pieces, one-fourth teaspoon salt, one-fourth
teaspoon mustard, a few grains cayenne, one-half cup thin cream
or rich milk, one egg. Toast or crackers. Melt butter, add
cheese and seasoning, as cheese melts add the cream gradually,
stirring constantly, then the eggs slightly beaten. Cook slowly
till it thickens. May use one-third to one-half cup ale or lager in
place of the cream.

PASTRY

PIE CRUST.
MRS. JOSEPH P. DAVIES.

3 cups flour. 1 cup lard.
Mix all well with ice water and let stand

twenty-four hours, if possible.

1 pinch salt.
in refrigerator

PIE CRUST.
MRS. JOHN R. MORE.

To make a good pie crust of any quantity without looking up
a recipe, place in your memory the number "31.0 and a little
salt. "

The 3 stands for flour.
The 1 stands for lard.
The .0 stands for water, whatever measure is used .

PLAIN PIE CRUST.*
MRS. I-I. STRONG.

3 cups flour. 1 cup shortening
Cold water. (butter and lard).

Rub the shortening lightly through the flour, wet with enough
cold water to make a very stiff dough. Handle as little as possi-
ble. This makes a crust for two pies.

PLAIN PASTRY.*
'MRS. JAMES STOCKSTILL.

2 tablespoons. butter or lard (or
both mixed) .

1 quart flour.
.0 teaspoon salt.
Cold water.

Rub the shortening lightly through the flour, preferably with
a spoon or knife; then add only enough cold water to moisten.
Place 011 the board and roll very thin, without kneading ; spread

93
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with bits of butter; sprinkle with flour and fold evenly before
rolling again. This may be repeated, i,f desired. Before putting
the top crust on the pie, wet with milk. It improves the appear-
ance.

CELEBRATED PUFF PASTE.*
MRS. JEROME BUCKINGHAM.

4 cups flour. 2 cups butter.
1 egg. Cold water.

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

POTATO PASTE.*
10 potatoes. 1 teaspoon salt.
Large spoonful butter. Y;; cup milk or cream.

Enough flour to make stiff.
Boil and mash the potatoes; add the salt, butter, and milk or

cream; then stiffen with flour until it can be rolled out. This
is particularly nice for pot-pie or apple dumplings.

TO GLAZE PIES.'"
1 egg-white to each pie. A little sugar.

Beat the white of the egg and spread on the top crust with a
feather or fine brush, after the pie is cool. Then spread sugar
over it with a knife dipped in hot water. Repeat several times
and set in a cool oven to dry.

APPLE-CUSTARD PIE.*
1 pint milk. 1 small lump butter.
3 eggs. Grated cracker, nutmeg. ot
1 pinch salt. cinnamon.
4 or 5 apples. 3 large tablespoons sugar.

Make a custard of a pint of milk, three eggs, a pinch of salt,
three large tablespoons of sugar; grate four or five cooking
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apples, sweeten to taste; add a little cracker or bread crumbs and
a small lump of butter, melted, and season with nutmeg or cinna-
mon.· Stir the custard into this and bake with two crusts. It
will make two pies.

APPLE PIE.
MRS.

Line your pan with pastry.
4 apples, sliced.
1 cup of sugar.

NANCY JONES.

1 bit of grated nutmeg.
Dot with bits of butter.
Add upper crust and bake.

APPLE PUDDING.
MISS JULTA M. SMITH.

1 pint tart apples, stewed. 8 eggs, beaten separately.
f:i pound sugar. 14 pound butter.

2 lemons (j uice and grated rind).
Rub the apples through a sieve. Beat the butter: and sugar ill

the apples while hot. Line deep pie pans with pastry and fill with
the mixture. Bake, and, when done, sprinkle sugar over the top.

MINCED-APPLE PIE.*
MISS B. PEASE.

12 apples (some sweet). 6 eggs.
y;; pint cream. Raisins and spice to taste.

Chop the apples fine; add the other ingredients, first beating
the eggs well. Bake with two crusts.

COCOANUT PIE.*
MRS. T. j\. PHILLIPS.

1 large cup grated cocoanut. 1 quart milk.
Butter size of a hickory nut. :; eggs.

Sugar to taste.
Beat the yolks of the eggs, add the sugar, and beat a little

more; an even tablespoon of sugar to an egg is a good measure,
as a rule; mix with the milk and add the butter, melted. Bake in
an open crust, and, when cool, spread with a meringue made of
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the whites of the eggs beaten stiff and dry with a tablespoon of
sugar to each egg, and let brown.

CREAM PIE.
MRS. WILLIAM B. EARNSHAW.

1 pint cream, sweetened. 2 tablespoons corn starch.'
3 eggs. 1 teaspoon lemon extract.

Sweeten the cream to taste and let come to a boil in double
boiler. Dissolve the corn starch in a little water and add to the
cream. Beat the yolks light and add. Stir the mixture con-
stantly until thick like custard. Remove from the fire and add
lemon extract. Put in pie shells already baked. Make a me-
ringue of beaten whites. Sweten and spread on top of pie.

CREAM PIE*
1 quart milk. 3 eggs.
2 tablespoons flour. i teaspoon vanilla.
2 tablespoons butter. Saltspoon salt.
6 tablespoons sugar. Pastry for lower crust.

Heat in a double boiler all the milk, except just enough to
moisten the flour. When hot, stir in the flour and cold milk
well rubbed together and let thicken; then pour it over the yolks
of the eggs and sugar, beaten together, and return to the fire.
Stir for about three minutes, add the butter, salt, and vanilla, and
turn into a deep pie pan in which the lower crust has been already
baked. \\'hen cool, cover with a meringue made of the egg-
whites and three tablespoons of sugar. Let brown.

LEMON PIE.'::
MRS. J. W. s.

4 ounces butter C cup). n pound sugar (1 Yz cups).
9 eggs. 1 pint cream.

2 lemons (both juice and rind).
Beat the eggs with the sugar and add the lemon JUIce and

grated rind. Stir in the cream carefully and then add the butter,
melted. Cake with one crust.
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LEMON CRE-!\M PIE.'"
MISS M. J.DICKSON.

1 cup powdered sugar. 1 egg.
1 tablespoon butter. 1 lemon.
1 tablespoon corn starch. A little cold water.

1 cup boiling water.
Cream the butter and sugar, add the boiling water, and put in

a double boiler on the stove. Thicken with the corn starch and
cold water, rubbed together, and add the egg, beaten up with the
juice and grated rind of the lemon. Pour into a baked lower
crust and place under the burner just long enough to brown it.
Serve cold.

IOWA LEMON PIE.'"
MRS. J. BALDWIN.

2 lemons. 2 eups water.
2 cups sugar. Small teacup butter.
2 eggs. 2 tablespoons corn starch.

Boil the water, wet the corn starch with a little cold water and
stir it in; continue stirring until it is thick, and then pour it over
the butter and sugar creamed together. Let cool and add the
eggs and lemon. Bake with two crusts. This rather unusual pie
is del icious.

MINCE MEAT.'::
:MRS. E. F. STODDARD.

2 pounds raISInS.
2Yz pounds apples.
3 lemons (juice only).
Cider to thin.
Brandy an \::Sherry to taste

when mixing pies.

":2 pounds beef
2 pounds currants.
Yz pound citron.
2 pounds sugar.
Cloves, cinnat?on, nutjl1eg--I

tablespoon each. ,
1Yz pounds beef suet.

Cook and mince the beef, chop the suet, slice the citron thin,
chop the apples, and" stone the raisins. Mix all together in a
stone jar.
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MINC~ MEAT.*

MRS. J. J. PATTERSON.

20 pounds beef suet.
2 pounds sugar.
1 pint brandy.
Nutmeg, cloves, mace, and

cinnamon.

2 pounds beef.
2 pounds currants.
2 pounds apples.
1 pint wine.
Large piece citron.
4 pounds raisins.

Boil and chop the beef, chop the suet, cut the citron up fine,
and measure the apples after chopping and the raisins after
stoning. Mix all together and put in a stone jar.

MINCE MEAT.
MRS. S. S. CRANE.

6 pounds lean boiled beef, 0 pound citron.
weighed after chopping. 2 pounds suet.

3 pounds chopped :.pples. 1 pound currants.
3 pounds stoned raisins. 4 pounds brown sugar.

Cinnamon, LJVeS, ginger, utmeg to taste.
Simmer all slowly together in enough cider to keep it from

burning, about half a gallon. When ready to make up take out
enough '.J make three or four pies; if necessary, thin still more
with cider, and add more sugar, half a tumbler of brandy, or
whiskey and rum mixed, a handful of whole raisins, and, if you
like, scraps of fruit or jelly.

MINCE MEAT.
MRS. JARVIS RICHARDS.

3 pounds lean beef. 0 cup cinnamon, ground.o pound suet. 1 tablespoon cloves, ground.
S pounds seeded raisins. 1 tablespoon allspice, ground.
3 pounds currants. S pounds sour apples.
1 pound citron. S pounds, white sugar.
10 lemons. 1 q ar boiled cider or sherry.
6 oranges. 1 pint brandy.

Cook beef and suet in water well seasoned with salt, as for
soup. Cook until the quantity of water is reduced to about one
cupful of broth. When meat is cold, chop very fine. To this
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add ra1Sl11S,one-half chopped, one-half whole, the currants well
washed and the citron chopped fine.. Moisten with the juice of
oranges and lemons. Add the grated rind of two lemons and
three oranges. N ow stir in your spices, being sure they are strong
and fresh. 'Chop apples very fine and add to the mixture. Make
a thick syrup of the sugar and stir it in. Add cider or sherry
and brandy. Cook over moderate fire two hours or until zood
consistency. Will keep indefinitely in mason or giass jars, b

One-half of this recipe makes about six quarts, but in making
one-half use only three and one-half pounds sugar. .

MINCE MEAT.
MRS. E. STOWE FORGY.

Four pounds beef's tongue, after it is cooked and chopped;
three pound.s suet: chopped; one gallon of cider (boil down
from two) ; into this put five pounds of large raisins, stoned; four
pounds currants; one pound citron, slic~d fine, and soak over night
or longer. Take four pounds of granulated sugar, juice of one
dozen oranges and half the rinds grated, juice of one-half dozen
lemons and a little of the rinds. Boil all tozether and cool Mix
with beef and suet, ~ne peck apples (N orthe;n Spy or Bellfl~wer),
one dozen g~ound cinnamon, one-half dozen cloves (or less), one
n~ltmeg, a p1l1ch. of mace, one-quarter cup salt. Then add cider
with soaked fruit ; then orange and lemon syrup, cold. Lastly,
one quart brandy and one quart sherry. Makes about nineteen
quarts.

PEACH PIE.:::
Pie crust. / Peaches.
Sugar. Butter.

. Line p~ns with pie crust; pare ~nd cut the peaches; lay them in
thickly, With the pits upward; sprinkle sugar over them with bits
of tter, and bake without an upper crust. When fresh fruit
can not be obtained, canned will answer.

PINEAPPLE PI:E!.*
One cup pineappl~ run through the meat arinder one-half

cup light brown sugar. Pastry for two cr~sts. Th1ix fruit
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and sugar well and bake with both upper and lower crusts for
:'1irty minut=s

PUMPKIN PIE.
MRS. JOHN W. STODDARD.

2 cups sugar.
1 pint milk or cream.
.% nutmeg.

1 teaspoon vanilla.
Put everything into the pumpkin (the milk last), s>It to taste,

and add one wine glass of whiskey.

1,% pints pumpkin.
3 eggs, beaten together.
1 teaspoon cinnamon.

SCOTCH P.lE.
MISS HANNAH C. STRONG.

Mince enough ripe apples to fill a deep dish. Make a stiff
batter of one pint sweet milk, two teaspoons baking powder, flour
enough to make batter. One tablespoon melted butter added
last. With a knife spread the batter over the apples and cook
well. ",Then done, turn into a plate, leaving apples uppermost.
Season with sugar and butter.

SWEET-POTATO PIE.'::
MRS. J. STOCKSTILL.

1 pound sweet potatoes.
1 quart milk.
7 eggs.

Brandy and nutmeg to taste.
Boil the potatoes and rub through a sieve, heat the milk and

butter together and add to the potato pulp; stir in the yolks of the
eggs beaten with the sugar, and then the whites whipped stiff and
dry with the seasoning. Bake with a lower crust only.

1 cup butter.
1 cup sugar.
Saltspoon salt.

HOT DESSERTS

BAKED APPLE DUMPLINGS.*
Apples. Small lump butter.
1 quart flour. Milk.
1 teacup butter. 1 tablespoon baking powder.
1 quart water, 1 teacup sugar.

Sift the flour and baking powder and work in the butter, add
enough milk to make it stiffer than biscuit dough; roll and cut in
strips. Pare, quarter, and core the apples, and roll them in the
strips of dough. Let the water, sugar, and small lump of butter
come to a boil in a pudding dish on top of the stove. Then put
in the dumplings and 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 teaspoon salt in the flour, roll paste half an inch
thick, cover the apple, and tie up separately. Boil until tender.

APPLE OMELET.*
MRS. C. WIGHT.

o Jarge appl,
1 cup sugar.

4 eggs.
1 tablespoon butter.

Nutmeg or cinnamon to taste.
Pare ana stew the apples and mash fine; add the butter and

sugar. Let cool and add the eggs well beaten. Bake till brown
and serve hot.

SPANISH CHARLOTTE. *
Stale bread or cake crumbs. Some boiled custard.

Any kind of jelly or fruit.
Put a layer of crumbs in the bottom of a baking dish, then a

layer of jelly, jam, or fruit, and continue until the dish is full,
101
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making the top layer of crumbs. Pour the custard over it and
bake until firm. Serve with sauce.

CHOCOLATE PUDDING.'"
I-I. MAILLARD.

2 ounces Maillard's single, 0 teaspoon powdered cinna-
double, or triple vanilla mono
chocolate. 1 quart new milk.

8 eggs. 8 tablespoons sugar.
Scrape the chocolate very fine, add the cinnamon, and melt in

the milk, stirring all the time, and addihg by degrees the sugar.
Beat until it is smooth and light, then pour it out to cool. Beat
eight eggs to a froth, mix with the chocolate, pour into a buttered
dish, and bake three-quarters of an hour. Serve cold with sifted
sugar over it.

CHOCOLATE PUDDING.*
MRS. JAMES STOCKSTILL.

Not quite };4 pound Baker's 1 quart milk.
chocolate. 3 eggs.

8 tablespoons sugar. Vanilla.o tablespoon corn starch. A few almonds.
Put the milk on in the double boiler and dissolve the chocolate

in it. Beat the yolks of the eggs with the corn starch and half the
sugar and pour the hot mixture slowly over it. Return to the fire
and Iet cook about three minutes. Add the vanilla and pour into
the dish in which it will be served. When cool spread over it a
meringue made of the whites of the eggs and the remaining sugar,
and sprinkle over the top some coarse sugar and the almonds
broken in small pieces.

CHOCOLATE BLANC MANGE.*
MRS. MARCUS EELLS.

1 ounce Cox's gelatin. Water to cover.
4 ounces grated chocolate. 1 quart milk.
1 teaspoon vanilla. 10 cups sugar.

Heat the milk in a double boiler, then add the sugar and
chocolate, melted together. l\Ji,x well, add the gelatin, which has

,
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been soaking in the water, and stir constantly for five minutes,
Add the vanilla and pour into molds to cool.

GERMAN CHOCOLATE PUDDING.*
MRS. s. B. SMITH.

2 ounces chocolate. 4 tablespoons flour.
8 eggs. 4 tablespoons butter.
1 pint milk. 4 tablespoons sugar.

Melt the butter and rub in the flour, then the sugar and choco-
late melted together, and the yolks of four eggs, stirring until it
thickens. Let cool and add the other yolks, beating well; beat
the. whites of all the eggs and stir lightly. Put in a buttered pan,
spnnkle sugar over the top, and bake half an hour. Serve the
minute it comes from the oven. More sugar and chocolate may
be added, if desired.

CHOCOLATE SOUFFLE.
MISS JEANNETTE KITTREDGE.

chocolate. 2 cups sugar.
Whites of 6 eggs.

o cup powdered sugar.
Boil chocolate, sugar, and water a few minutes; let cool slowly.

~eat w.hites of eggs very stiff and add powdered sugar; beat
lightly Into chocolate mixture. Set your baking dish in pan one-
fourth full of hot water and bake twenty minutes. Serve im-
mediately with whipped cream.

};4 cake grated
o cup wa!er.

~ICH COCOANUT PUDDING.*
MRS. J. w. STODDARD.

};4 pound butter. 5 eggs.
34 pound sugar. 5 tablespoons sugar.

(For Pudding.) (For Meringue.)
~~ cup cream. 1 cocoanut.

Beat the butter and sugar together, add the beaten yolks of the
ggs, and the grated cocoanut, a little at a time, then the cream.

Ba~e in .a butt.ered dish, being careful not to let it cook too long,
which WIll spoil the flavor. After baking cover with a meringue
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made with the egg whites and five tablespoons of sugar and let
brown in the oven.

CLEVELAND BISCUIT PUDDING.';'
6 heaping tablespoons bread or 6 eggs.

biscuit crumbs. 1 pint cream or rich mine.
Sift the crumbs and beat the eggs very light; stir them into the

milk or cream alternately, a little at a time. Then beat the mix-
ture very hard and light. Fill buttered cups, set in a pan with
hot water, and bake half an hour. Serve with wine sauce.

COCOANUT PUDDING.*
MRS. MUNGER.

Nearly 2 quarts milk. 6 eggs.
1 cocoanut, grated. 1 cup butter.
Sugar to taste. Nutmeg.

Mix all. together and pour into a buttered pudding dish, adding
the nutmeg after the pudding is placed in the oven. Stir it gently
once or twice as it begins to form.

COTT AGE PUDDING.
MRS. JOHN W. STODDARD.

Yz cup milk. 1 teaspoon vanilla.
1 cup sugar. 1Yz cups flour.
1 tablespoon butter. 2 eggs.

1 teaspoon baking powder.
Mix as for cake, beating the eggs separately. Serve with a

hot sauce.

CREAM PUDDING.*
MISS MARY E. MITCHELL.

1 pint flour. . 1 pint sweet milk.
7 eggs. 3 tablespoons white sugar.
1 tablespoon melted butter. 1 pint sweet cream.

Saltspoon salt.
Rub the milk and flour together until smooth, beat the eggs

very light, adding the sugar little by little, stir into the batter, add
the butter and salt, and lastly the cream. Bake from three-
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quarters of an hour to an hour; preferably 1\1 cups. Serve hot
with sauce.

DATE PUDDING.
MRS. EDWIN STANTON REYNOLDS.

1 cup dates, chopped.
1 cup English walnuts,

chopped.

1 cup sugar.
2 scant tablespoons flour.
1 teaspoon vanilla.

3 eggs beaten separately.
Bake for fifteen minutes.

DORRIT PUDDING.*
MRS. T. A. PHILLIPS.

3 cups flour.
1 cup molasses.
1 cup raisins.
1 teaspoon cloves.
1 cup 111ilk.

Mix flour; suet, raisins, and spices together; mix the soda anc1
hot water with the molasses and add the milk. Pour into the dry
mixture, stir well together, and boil in a pudding mold for four
hours. Servo v:!th hard or foaming sauce.

1 GUP chopped suet.
2 teaspoons cinnamon.
2 teaspoons soda in a little hot

water.

EVE'S PUDDING.*
3 tablespoons flour.
6 tablespoons grated bread.
6 eggs.
1 wine glass wine.
74 pound butter.

6 large apples.
6 tablespoons/sugar.
6 tablespoons currants.
Citron to taste.
1 tablespoon nutmeg, cinnamon,

cloves, mixed.
-Mix all together, the apples being pared, cored, and chopped,

and the eggs well beaten together. Put into a pudding mold and
boil three hours. Serve with hard sauce. .
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FIG PUDDING.
MRS. E. M. JACKSON.

3 oz. butter.
Pinch of salt.
2 eggs.

1 teacup milk.
Chop the figs small and mix first with the butter, then all the

other ingredients by degrees. Butter a mold. Sprinkle with
bread crumbs. Cover tight and boil for three hours. Serve with
hard sauce.

Yz lb. figs.
7~ lb. grated bread.
2Yz oz. sugar.

FIG PUDDING.
MISS REBECCA STRICKLE.

1Yz or 2 cups figs, cut fine.
2Yz cups flour.
2 teaspoons baking powder.

Serve with hot sauce.

1 cup molasses.
1 cup milk,
1 cup chopped suet.

Steam two hours.
•

FLORENTINE PUDDING.*
MRS. J. w. STODDARD.

1 quart milk. 5 eggs.
3 tablespoons corn starch. 8 tablespoons sugar.

1 saltspoon salt.
Dissolve the starch in a little of the milk and heat the rest in a

double boiler; when hot stir in the starch with the yolks of the
eags and three tablespoons of the sugar. Bake twenty minutes.
S~read with the whites of the eggs, beaten stiff and dry, with five
tablespoons of sugar.

FRUIT MERINGUE.
MRS. w. B. EARNSHAW.

Whites 4 eggs. 4 tablespoons granulated sugar.
Yz cup very stiff strawberry jam.

Beat eggs stiff, then beat in sugar, then j am. Put in pan and
bake in pan of water fifty to sixty minutes in slow oven. Serve
with float sauce and whipped cream.
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FULLER PUDDING.*
MRS. WIL UAM CRAIGHEAD.

~ cup molasses. 2/3 C11P butter.
1 cup water. 1 teaspoon soda.
2 teaspoons cloves. 1 teaspoon salt.
4 cups flour. Fruit, if desired.

Beat all together, adding the soda to the molasses after dis-
solving it in a little hot water. Steam two or three hours. Serve
with wine or hard sauce.

GINGER-BREAD PUDDING.
MRS. E. M. JACKSON.

1 cup cold water.
3 cups flour.
A little ginger.

Serve with wine sauce.

1 cup molasses.
1 teaspoon soda in molasses.
Yz cup melted butter.

Steam or boil three hours.

BAKED INDIAN PUDDING.*
milk. 1 teaspoon cinnamon.

1 cup corn meal.
1 tablespoon flour.
Yz cup molasses.

1 saltspoon salt.
Scald half the milk and stir in the meal; let cool and add the

eags well beaten with the other inzredients. Bake an hour ando , , '-'
a half. \

1 quart
3 eggs.
o cup sugar.
1 teaspoon ginger.

PICCOLOMINI PUDDING.'"
pint grated bread crumbs. 1 quart sweet milk.

1 cupful sugar. 4 eggs.
Butter the size of an egg. 4 tablespoons sugar.

1 lemon.
Beat the yolks of the eggs and add the sugar and milk; pour

over the bread crumbs with the grated rind of the lemon and
butter, melted; put in1a pudding dish and bake till firm. When
0001 spread with jelly or preserves and a meringue made with the
whites of the eggs, well beaten, four tablespoons of sugar, and
the juice of the lemon.
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ENGLISH PLUM PUDDING.'"
MRS. DR. GUNDRY.

2Yz pounds raisins. 16 eggs.
2 pounds suet. 2 pounds currants.
2 pounds sugar. 2 pounds bread crumbs.
1 ounce ground nutmeg. 6 ounces candied lemon peel.
Yz ounce almonds. 1 ounce cinnamon.
Rind of two lemons. Yz pint brandy.

Mix well and put in a mold, or in an old-fashioned pudding
bag, well buttered and floured. If made into one pudding it
should be boiled eight or nine hours ; ~f in two parts, for six hours.
Have the water boiling well when the pudding is put in.

To make small puddings, pound baking powder cans are very
nice ..

STEAMED PRUNES.
MRS. JOSEPH P. DAVIES.

Stew to a pulp thirty prunes and remove the seeds, one cup
sugar, whites of six eggs, heaten stiff, and a little vanilla. Put in
mold and steam one hour.

RASPBERRY PUDDING.
MRS. w. B. EARNSHAW.

Yz cup of butter.
1 cup of sugar.
1 cup of flour.

Serve with whipped cream.

2 eggs.
2 tablespoons of jam.
1 teaspoon of soda.

Steam for two hours.

FRUIT RICE PUDDING.'::
1 cup rice. 1 quart milk.
1 cup cream. Sugar to sweeten.
1 saJtspoon salt. Fruit of any kind.

Heat the milk in a double boiler and cook the rice in it until
soft; add the salt, cream, and sugar to taste. Have ready, in a
deep dish, any kind of fr uir preferred, well sweetened, but un-
cooked. Spread the rice over it and bake slowly two hours.
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LEMON RICE PUDDING.*
1 cup rice. 1 pint boiling water.
1 .quart new milk. 3 eggs.
12 tablespoons sugar. 1 lemon.

Boil the rice in the water for about five minutes. Then strain
and add the rice to the milk, which has been heated in a double
boiler. Let cook until thick, then add the yolks of the eggs
beaten with half the sugar and the rind of the lemon. Mix well
together and put in a pudding dish. Cover with a meringue made
with the egg whites, six tablespoons of sugar, and the juice of the
lemon. Put in the oven to brown.

MRS. RITCHIE'S PUDDING.
Four cupfuls fine pieces bread or cake, measured before soaking,

one cup sweet milk, one-half cup molasses, one-half cup melted
butter, measured before melting, one cup stoned raisins, one
teaspoon soda dissolved in a little cold water, one tablespoon
chopped citron, spices to taste, about a level teaspoon of cin-
namon, allspice, and cloves. After' soaking the bread crumbs in
the milk, stir the other ingredients with them, pour into a well-
buttered mold, allowing plenty of room to rise, and steam three
hours.

ROLY POLY.
MISS MARIAN E. BRENEMAN.

o teacup sugar. \
o teacup milk.

2 eggs.
2 teaspoons baking powder.

Pinch of salt.
Flour enough to make a batter that will drop from a spoon,

Put in glasses one Sp0011of batter, then one of cooked fruit, and
'so on until half full. Glasses must be buttered first. Steam one
hour. Serve with cream or sauce.

SEVEN-CENT PUDDING.*
Cinnamon.
1 cup sugar.
1 egg.
Yz teaspoon baking powder.

1 pint flour.
1 rp sweet milk.
1 cup currants.
Butter size of an egg,
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Mix flour, baking powder, sugar, and fruit. Stir in the butter
and add the milk and egg beaten together. Spread with melted
butter and sprinkle a little cinnamon and sugar over it. Bake
quickly and serve with sauce.

PEACH SHORTCAKE.
MRS. FOWLER SMITH.

Crush and sweeten your fruit as you would strawberries,
leaving some large pieces to go on top.

For the Shortcake.
Heaping teaspoon baking

powder.
2 cups flour.
A pinch salt.
A teaspoon sugar.

If milk is sour add a scant teaspoon baking soda. Mix these
ingredients with lard the size of large egg; add about a cup of
milk last. This makes two layers.

STRAWBERRY SHORTCAKE.
MRS. w. R. S. AYRES.

1 tablespoon baking powder.
Sugar.

1 quart flour.
1 cupful butter.
Berries.

Mix the flour, baking powder, and butter; roll out and cut the
size of a plate. Bake in a quick oven in two cakes. Sugar the
berries well and mash them, spread between the cakes, and over
the outside after putting them together.

STRAWBERRY SHORTCAKE.
MRS. E. F. PLATT.

14 cup butter.
1 egg.
1 scant cup milk.

3 cups flour.o teaspoon salt.
2 heaping teaspoons baking

powder.
Mix dry ingredients in the order given. Rub in the butter.

Beat the egg and mix it with the milk, then stir this into the dry
mixture. The dough should be soft enough to spread half an
inch thick in a shallow baking pan. Bake about twenty to thirty
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minutes. SLigar the berries. Separate the shortcake and put
half of the berries in the center and the rest on the top. Serve
with plain or whipped cream.

STRAWBERRY SHORTCAKE.*
MRS. H. WYATT.

Make a short pie crust, roll two thicknesses, and sprinkle flour
between them. Bake together in a quick oven. Have the berries
sprinkled with sugar. As soon as the cake is done split open and
spread the berries over the lower half, replace the upper one,
and cover it also with fruit.

SNOW PUDDING.*
MISS HATTIE BROWN.

1 quart mille 3 tablespoons flour.
4 eggs. 1 cup powdered sugar.
1 saltspoon salt. Vanilla or lemon extract.

Beat the eggs, leaving out the whites of three; heat the milk
in a double boiler, leaving out enough to rub with the flour. Mix
this flour paste thoroughly with the eggs and pour the hot milk
over the mixture, stirring gently all the time; put into a buttered
pudding dish and bake about fifteen minutes, not too fast. Make
a meringue with the whites of the eggs and the powdered sugar,
add flavoring, and spread over the top. Brown and serve hot.

BAKED TAPIOCA.*
MISS MARY GEBHART.

6 tablespoons tapioca. 1 quart water.
1 lemon. 1 cup sugar.

Apples to fill pudding dish.
Soak the tapioca over night in the water, and in the morning

put em the stove in a double boiler. Let cook until it is thick and
clear, like starch. Then add the juice and rind of the lemon with
the sugar. Have a pudding dish filled with pared and cored
apples and pour the tapioca over them. Bake until the apples
are soft,"and serve cold or hot with cream.
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BLUEBERRY TEA CAKE.
MRS. A. M. KITTREDGE.

2 tablespoons butter. 20 cups flour.
I cup sugar. 20 teaspoons baking powder.
1 egg. 74 teaspoon salt.
~ cup milk. 2 cups blueberries.

Cream butter and sugar, add egg and miik, then flour and bak-
ing powder sifted together, and salt. Last the berries. Bake in
moderate oven for about forty-five minutes.

VIRGINIA PUDDING.'::
1 cup butter. 1 cup sugar.
1 cup molasses. 20 cups flour.
4 eggs. 2 teaspoons soda.
Spice to taste. A little hot water.

Rub the butter and sugar together, add the eggs beaten to-
gether, and the molasses, into which the soda dissolved in a little
hot water has been stirred; then stir in the flour and spices, and
bake an hour in a greased pudding dish. Serve with wine sauce.

YORKSHIRE PUDDING.
MRS. CHARLES EDWARD DA rIELS.

1 cup sweet milk. 1o cup New Orleans molasses. 3
1 cup chopped suet. :2

Steam two and one-half hours.

cup raisms.
cups flour.
teaspoons baking powder.

Serve with wine sauce.

COLD DESSERTS

APPLE CODDLE.*
MISS LOUIE PHILLIPS.

3 pounds apples. 10 ounces Cox's gelatin.
4 pints boiling water. 3 pints sugar.
3 lemons (rind of one) Cold water to cover apples.

Put the gelatin to soak in a little cold water; peel, quarter,
and core the apples; make a syrup of the sugar and three pints
of the boiling water, adding the apples when it boils, and covering
closely; let boil gently until the apples are soft enough to pass
a.straw th:~ugh them. While they are cooking add the remaining
pint of bO!l111gwater to the gelatin; take the apples out carefully
so that they will not break, add the dissolved gelatin to the
syn~p, and when it has boiled up once strain it over the apples,

" having placed a slice of lemon on each apple. Cook the grated
rind of the one lemon with the syrup.

APPLE FLOAT.'::
MRS. G. W. ROGERS.

1 quart apples. Whites of three eggs.
4 heaping tablespoons sugar.

. Slightly stew the apples and mash well. Beat the eggs very
light and add sugar; beat well together and add to the apples;
then beat hard for twenty minutes. Serve with cream soon after
making.

STUFFED APPLES.
MRS. OSWALD CAMMON.

10 good-sized apples. 3 or 4 tablespoons sugar.
74 tumbler pecan meats, Butter.

chopped. Sherry.
Y; tumbler seeded raisins, 'Whipped cream.

chopped.
Take good-sized apples (not sweet), core, remove as much of

the inside as possible, without breaking the skin. Chop this apple
•• 113
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fine and mix with pecans, raisins, and sugar. Then stuff the five
skins with this mixture, putting a bit of butter on top.

Pour over each apple a teaspoon of sherry and bake. Serve
with whipped cream flavored with sherry, and put a candied
cherry on each apple.

CORN-STARCH BLANC MANGE.*
4 tablespoons corn starch. 1 quart milk and enough more
Butter size of hickory nut. to dissolve starch.
4 tablespoons sugar. Flavoring to taste.

While one quart of milk is heating in a double boiler mix the
corn starch with the rest. Stir it carefully into the hot milk when
it is scalding and add the sugar. Continue stirring about five
minutes and then add the butter. Remove from the stove and
pour into a mold to cool. Serve cold with cream. The flavoring
should be added with the butter.

CASTILIAN PUDDING.
MRS. E. FOWLER STODDARD.

One-fourth box of Cox's gelatin soaked in one-fourth cup of
cold water for one-half hour. Put into a sauce pan four table-
spoons boiling water, three squares of Baker's chocolate, and three-
fourths cup of granulated sugar. Cook and stir until smooth.
Then add another three-fourths cup of boiling water and let all
boil five minutes. Pour this over the dissolved gelatin, stirring
well, and then let cool. Then add one teaspoon vanilla. When
this begins to thicken fold in the stiffly beaten whites of two eggs,
whipping all well with an egg-beater, and pour into a mold that
has been rinsed in cold water, and let stand on ice, or over night.
Serve with whipped cream flavored with sherry wine and a little
sugar (put in after being whipped) poured around the mold.

ORANGE CHEESE-CAKE.*
MRS. CRANE.

k pound sugar.
Wine glass milk or cream.
Yz nutmeg.
2 ounces sponge cake.

i pound butter.
3 eggs.
Rind of an orange.
1 tablespoon brandy.
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Pour the milk or cream over the cake to soften it, stir the sugar
and butter into this, add the beaten eggs, and stir well together;
then add the brandy and the nutmeg and orange peel, grated.

. Serve with sauce. Lemons may be used in the same way, using
the juice of half a lemon in addition.

The original recipe called for two tablespoons of rose water,
but use any flavoring preferred.

CHARLOTTE RUSSE.
MRS. JOHN w. STODDARD.

1 quart rich cream, whipped. Yz pint cold water.
Not quite Yz box gelatin. 1 egg.
5 tablespoons sugar. 1 teaspoon vanilla.

Dissolve the gelatin in the water. Beat the egg with the
sugar, adding vanilla. Pour the gelatin scalding hot over the
egg and sugar, then gradually add the whipped cream. Line a
glass dish wit1~ lady fingers and fill with the Charlotte Russe.

CHARLOTTE RUSSE.*
MRS. J. R. YOUNG.

1 quart cream, whipped. A little plain cream.
,1( box Cox's gelatin. I'~cup cold water.
4 tablespoons sugar. Teaspoon vanilla.
1 egg. Saltspoon salt.

Lady fingers or sponge cake.
Dissolve the gelatin in the water. Whip the cream very stiff.

If the gelatin does not dissolve well, put the .vessel it is in in a
pan of hot water until it does. Then add the egg and sugar,
beaten together, and stir in the plain cream to cool it. Add the
salt and mix carefully with the whipped cream. Pour into a dish
lined with cake and let cool.

CHARLOTTE RUSSE.*

7 eggs.
1 pint miik.
Yz box gelatin.
Flavoring.

MRS. J. J. PATTERSON.

7 tablespoons sugar.
1 quart rich cream.
Large cup warm water.
Lady fingers or sponge cake...
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Beat the yolks of the eggs with the sugar, add the scalding
milk, and cook like custard. Set aside to cool. Pour warm water
over gelatin and let soak in a warm place. Beat the whites of
the eggs very light and stiff, whip the cream, and add it to the
custard; then add the whites of the eggs, and, last, the gelatin,
strained, with the flavoring. Mix thoroughly and let cool for
about two hours. Line a dish with sponge cake or lady fingers,
and fill with the mixture. Serve very cold.

CHOCOLATE CHARLOTTE RUSSE.':'
MRS. D. W. STEWART.

y,; box gelatin. 8 eggs (using whites of only
1 pint cream. four).
3 ounces Baker's chocolate. 0 pound sugar (1 cup).

Soak the gelatin in a little cold water, cover the chocolate
with the cream, and put in a double boiler to melt; then add the
gelatin and let cook; when well mixed, take off the fire and cool,
Beat the yolks and whites of the eggs separately and add to the
chocolate mixture slowly in turn with the sugar. Simmer the
whole over a slow fire, taking care that it does not boil; then take
it off and beat it well until! it is a stiff froth. Line molds with
sponge cake and set it on the ice.

TIPSY CHARLOTTE.':'
MISS DRUSIE HARRIS.

1 large stale sponge cake. 1 pint rich cream.
y,; box Cox's gelatin. 1 cup sherry.
1 teaspoon vanilla. 1 cup cold water.
1 pint milk. 3 eggs.

1 cup sugar.
Heat the cream almost to boiling in a double boiler, add the

zelatin soaked in the cold water, and half a cup of sugar, andb
cook till dissolved. Remove from the fire, flavor, and, when cool,
beat to a standing froth. Cut off the top of the cake and remove
the middle, leaving the sides and bottom three-quarters of an inch
thick. Pour the wine in spoonfuls over this and the top, moist-
ening all evenly. fill wit h the cream, replace the top, and set in a

Cold Desserts 117

cool place. Make a custard of the eggs, milk, and remall1l11g
sugar to serve with it.

CHOCOLATE CREAM.
MRS. WILLIAM BLAKE EARNSHAW.

1 pint milk. Yolks 4 eggs. 1 cake sweet chocolate.
Cook in double boiler, first milk and eggs, then add chocolate.

Strain into glasses and serve with whipped cream on top.

HAMBURG CREAM.';'
MRS. ARMSTRONG.

2 large lemons. 1 cup sugar. 8 eggs.
Beat the yolks of the eggs light and add the sugar with the

juice and grated rind of the lemons. Put on the stove in a
double boiler and cook for three minutes, stirring all the time,
Then add the whites of the eggs, beaten very stiff and dry. Serve
before quite cold in custard cups, or in a dish lined with lady
fingers.

PEACH BAVARIAN CREAM.
MRS. EDWARD BRENEMAN.

Mash through a colander sufficient peaches to measure a pint.
Cover a half box of gelatin with one-half cup cold water. When
soaked stand over the teakettle until dissolved. Add three-
fourths cup powdered sugar. \Vhip one pint cream to a stiff
froth. Just as the gelatin begins to stiffen add peaches, then
slowly and carefully the whipped cream until it thickens.

Dip a mold in cold water, then pour in it the mixture. Set
away to harden. Serve with a light custard.

WINE CREAM. *
10 pints cream.
10 cups-white wine.

10 cups sugar.
Dissolvethe gelatin in the wine, add the sugar, the juice and

rind of the lemon. Let simmer until mixed and strain. When
cool and slightly congealed add the cream slowly, stirring gently..

o ounce gelatin.
1 lemon.
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that it may not separate. Turn into a mold and serve cold. A
little orange juice and peel is an improvement.

ALMOND CUSTARD.
MRS. R. II. SHOFSTALL.

1 egg.
Sugar.

1 cup sour cream.
1 lb. almonds.
1 teaspoon vanilla.

Blanch almonds and chop fine. add vanilla, cover, and set aside.
Beat white and yolk of egg separately quite stiff. Whip cream.
Then mix eggs, almonds, and cream together, adding enough
sugar to sweeten well. Place between layers and over top of
white cake. This should be left over night or several hours
before serving.

BOILED CUSTARD.~:
Flavoring.
4 eggs.

Saltspoon of salt.
Heat the milk in a double boiler. Beat the eggs, add salt and

sugar, and beat a little more. Then pour the hot milk slowly
over the eggs, stirring all the time. Return to the stove for about
three minutes, stirring gently and evenly. It is safe to consider
the custard done when the foam on top begins to break. If
desired, the whites may be saved out for a meringue to place on
top when serving.

1 quart milk.
4 tablespoons sugar.

CARAMEL CUSTARD.
l\Jj{S. W1\1. CRAIGHE.\D.

1 pint dark brown sugar. 3 pints boiling milk.
7 eggs, well beaten. .

Melt the ugar to a liquid in a skillet, then stir it very slowly
into the boiling milk. Pour this over the eggs, well beaten. Stir
well. Pour the mixture into custard cups placed in a dripping pan
one-fourth full of hot water. Bake in moderate oven until cus-
tard is firm. Serve cold with whipped cream.
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CREAM CUST ARDS.*
MRS. DR. STEW ART.

1 CJ:lart cream. Flavoring.
Whlt~s of 4 eggs. . 4 tablespoons white sugar.

. Stir the s~lgar into the. cream, then add the whites Of the eggs
WIthout beating them; mix well together and flavor with bitter
almonds or vanilla. Bake in cups set in a pan half-filled with
hot water until it thickens. The oven should be moderate.

FARINA PUDDING.*
MISS KATE P. BROW r.

1 quart milk. 3 tablespoons farina.
2 eggs. Handful raisins.
Sugar to taste. 1 saltspoon salt.

Heat the milk in a double boiler with the raisins, then pour
over the beaten eggs, and return to the fire; add the farina care-
fully and let it cook twenty minutes; sweeten and flavor to taste.

FRUIT ROLL. *
(Valise Pudding.)

Light biscuit dough. 1 quart fresh fruit. Sugar to sweeten.
Roll ?ut the dough and spread it with the fruit (seeded), then

cover WIth suga~, and ~old over, fastening the edges firmly to
secure the syrup 111 cooking. Sew up in a pudding cloth that has
be~~ wrung out of hot water and dredged with flour. Put into
boiling water and boil an hour and a half.

Instead of the old-fashioned boiling, this pudding may be
baked about half an hour. Serve with sauce, or sugar and cream:

ORANGE OR LEMON GELATIN.*
MISS HATTIE B. BROWN.

For Both.
y;; pint cold water.

For Oranqe.
y;; pint boiling water.

6 oranges, rind of 1.

Y;; box gelatin.

Y;; cupful sugar.
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For Lemon.
1 cup sugar. 1Yz pints of boiling water.

3 lemons, rind of l.
Soak gelatin in cold water half an hour. Add other ingredi-

ents according to the fruit you are using. Strain and set aside
to cool.

GELATIN SNOW-PUDDING.':'
;4 box Cox's gelatin. 1 heaping cup sugar:
1 large lemon. 5 eggs.
Yz cup cold water. 1 cup hot water.

Soak the gelatin in the cold water until soft, then add the
hot water, dissolve thoroughly, strain, and let cool. When it
begins to stiffen add the whites of the eggs, beaten stiff and dry;
beat hard and set in a mold on the ice. Make a custard with' the
yolks of the eggs and pour over it on serving.

FROST JELLY.':'
MISS FANNIE CLARKE.

Yz box gelatin. 2 cups sugar.
1 cup cold water. 1 cup boiling water.
2 lemons. Whites of 2 eggs.

Let the gelatin soak in the cold water half an hour. Then
add the boiling water, sugar, and the juice of the lemons. Mix
well together and let cool. When just beginning to harden add
the whites of the eggs, wellbeaten, and beat hard until it is well
mixed and quite stiff. Turn into a mold and serve very cold with
boiled custard.

JELLY.':'
3Yz cups sugar.
1 pint cold water.
2 lemons.

3 pints boiling water.
Soak the gelatin in the cold water one hour. Then add the

other ingredients, using the grated rind of only one lemon.' Strain
into molds and let cool.

WINE
2 ounces Cox's gelatin.
Yz pint wine.
Wine glass brandy.
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WINE JELLY.':'
MRS. JOH G. LOWE.

1 box Cox's gelatin. 1 pint cold water.
1 pint wine. 4 pints boiling water.
4 cups sugar. 3 lemons.

Let the gelatin soak ten minutes in the cold water. Add the
other ingredients with the grated rind of only one lemon. Strain
through a jelly bag and set aside to cool.

MERINGUE PUDDING.':'
MISS CARRIE BROWN.

Sponge cake. 3 tablespoons sugar.
Whites of 3 ·eggs. Strawberry jam, or other fruit.

Have a sponge cake baked in jelly-cake pans, spread the layers
with the jam, or fruit, making the layers of fruit as thick as the
layers of cake. Make a meringue with the egg whites and sugar
and spread it over the top and sides of the cake. Put into the
oven for a few minutes to brown.

GE'RMAN NUT-CAKE.
MRS. HORACE PEASE PHILLIPS.

7 small, or 5 large, soda crack-
ers put through the
grinder.

1 cup English walnuts, ground
fine.

Beat the eggs separately, mix with the other ingredients, and
bake. After baking spread with jelly. and on the jelly spread
one-fourth pound macaroons; on that put a gill or more of
whipped cream. Let it stand before eating so that the macaroons
may get soft. ..

This cake may be baked in two pie pans or one medium-sized
biscuit pan.

1 cup sugar.
5 e&:gs.
1 heaping teaspoon

powder.
baking

ORANGE PUDDING.':'
Yz pound butter.
Yz pound powdered sugar,
6 eggs.

2 large oranges.
,Wine glass· rum and brandy

mixed.
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Rub the butter and sugar to a cream, add the juice and grated
rind of the oranges with the liquor; beat the eggs very light and
add gradually to the mixture. Put into a buttered dish with a
broad edge, around which lay a border of puff paste. Bake half
an hour, and, when cold, sprinkle with sugar.

BAKED PEACHES.
MRS. RUSH EVANS.

Wash and dry whole peaches. Pack in a buttered baking
dish, sprinkle with sugar, dot with butter. Add one cup of boil-
ing water. Cover and bake in a moderate oven until tender.
Serve with thick cream chilled, or with vanilla ice cream.

JELLIED PRUNES.
MISS JEANNETTE KITTREDGE.

One-half box gelatin soaked in one-half cup water. One-
half pound prunes soaked over night in one quart water with one
cup granulated sugar. In morning cook prunes slowly until
tender. Pour boiling prune water on the gelatin and add rind
and juice of one-half lemon. Cut prunes in small pieces and stir
into the gelati:n. 'When gelatin begins to rope stir once more
and then put into mold and set near the ice. Serve with whipped
cream piled around the jelly.

RICE MERINGUES.*
MISS B. PEASE.

1 cup rice. 1 quart milk.
5 tablespoons sugar. Raisins.
3 eggs. Nutmeg. .

Boil the rice soft in water; when cold, add the milk, the yolks
of the eggs, three tablespoons of sugar, and a little nutmeg. Bake
half an hour, stirring in a few raisins when it is partly done.
When cold cover with a meringue, made of the egg whites and two
tablespoons of sugar. Bake a light brown.

RICE PUDDING.
MISS SARA WILSON.

2 tablespoons rice.
6 tablespoons sugar.
Stick cinnamon, if desired.

1 quart milk.
Pinch of salt.
Raisins.
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Put all the ingredients in a casserole or earthen dish and coo.k
in a very slow oven. 'When a skin begins to. form on t?P stir
gently. When done the rice is soft and the milk the consistency
of cream. Serve cold.

SOUFFLE DE RUSSR*
MRS. A. BROWN.

y; cup water.
4 eggs.
4 tablespoons sugar.

Flavoring.
Dissolve the gelatin in the water. Put the milk on the fire

in a double boiler, and beat the yolks of the eggs with the sugar.
Add the salt to the milk and mix with the eggs as in custard,
adding the gelatin. As it is taken from the fire pour over the
beaten whites of the eggs and add the flavoring. Put into molds
and eat cold with cream.

3 pints milk.
Y; box gelatin.
Pinch of salt.

LEMON SPONGR~:
MRS. J. L. BREN fER.

Y; box Cox's gelatin. 1 cup cold water.
2 cups white sugar. 2 cups hot water.
3 lemons, rinds of 2. Whites of 3 eggs.

Dissolve the gelatin in cold water, then add hot water, sugar,
juice and rind of lemons. Set over the fire for a few minutes
'and then let cool. When nearly cold add the whites of the eggs
beaten stiff and dry, and beat well. When it begins to thicken
stir thoroughly; let stand again and beat as before. The oftener

. this is repeated the whiter it will become. Pour into molds and
serve cold with cream. One-half of this is enough for five or six.

TAPIOCA CREAM.~:
1 cup water. 1 quart milk.
2 tablespoons tapioca. 3 eggs.
Flavoring. Y; cup sugar.

Soak the tapioca in the water over night. In the morning
beat a quart of milk un the double boiler. Add to the tapioca the

•
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beaten yolks of the eggs with the sugar and flavoring. Pour the
hot milk carefully over this, and continue as in boiled custard.
When ready to serve beat the whites of the eggs stiff and dry with
two tablespoons of sugar and put over the top.

TAPIOCA PUDDING.';'
MISS ARMSTRONG.

1 cup tapioca. 1 quart milk.
4 eggs. 2.0 cups sugar.
1 saltspoon salt. Vanilla.

Soak the tapioca several hours in water to cover, drain, and
put into the milk, which has been heated in a double boiler. Beat
the yolks of the eggs with a cup and a half of the sugar and
add carefullv to the milk and tapioca with the salt. Let cook
ten minutes: stirring all the time, and flavor with vanilla. When
cool, cover with a meringue made with the whites of the eggs
and a cup of sugar. Bake a light brown.

APPLE TAPIOCA PUDDING.*
MRS. HENRY STODDARD.

1 cup tapioca. 1 quart water.
4 tablespoons sugar. 1 saItspoon salt.
Apples. Cinnamon.

Soak the tapioca in the water from three to five hours, put into
a stew pan on stove, and boil well for fifteen minutes, or until it
looks perfectly clear; stir constantly, thinning when necessary, so
that when it is done it will run fr0111 a spoon; then add the salt
and sugar. Have a glass dish half-filled with, coddled apples
'sprinkled with cinnamon. Pour the tapioca over them while hot.
Serve cold with cream.

TAPIOCA SNOW-PUDDING.*
MRS. A. A. BUTTERFIELD.

3 tablespoons tapioca. 1 quart milk.
.0 teaspoon salt. .0 cup sugar.
3 eggs. Flavoring to taste.

Soak the tapioca overnight. or for four hours. Put with the
milk in: ~ double boiler and let cook for half an hot! r. Beat the
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yolks of the eggs, add the sugar and salt, and mix carefully with
the milk and tapioca. As soon as it thickens remove from the
fire and stir in the whites of the eggs, beaten dry and stuff, and add
the flavoring. Serve very cold.

PINEAPPLE TAPIOCA PUDDING.
MRS. ALETHIA S. ROBERTSON.

.0 teacup tapioca. 1 pint cream.
1 1S-cent can grated pineapple. Juice of half a lemon.

Sweeten to taste.
Soak tapioca over night in one pint of water. The next mortl-

ing put tapioca in double boiler with a very little water and let
boil until dissolved. Stir in the pineapple and put away to cool.

,Whip the cream and serve with pudding.

WASHINGTON PIE.*
MRS. E. P. STODDARD.

1 teaspoon soda.
1 pint milk.
3 eggs.
2 tablespoons sugar.
1 tablespoon flour.

Vanilla or fine brandy.
Mix the cake, adding the soda, dissolved in a little hot water,

to the sour cream. Bake in two pans. Make the filling like a
custard,' fir st mixing the flour with a little cold milk; add the
flavoring preferred. When it has gotten very thick remove from
the stove. Split the cake when hot and put half the filling into
each. Serve cold.

1 cup butter.
2 cups sugar.
3.0 cups flour.
4 eggs ..
1 cup sour cream.



PUDDING SAUCES

CREAM SAUCE.*
1 cup milk. 2 tablespoons brandy.
3 tablespoons corn starch. 1 cup sugar.

1 tablespoon butter.
Mix the sugar and corn starch, add the milk, and cook until it

thickens, stirring all the time. Add the butter and brandy and
serve.

FOAM SAUCE.'::
1 cup sugar. 2 eggs.
3 tablespoons cold water. Butter size of an egg.

Mix all the ingredients, except the butter, put on the fire in a
double boiler, and stir until thick. Add any flavoring preferred
and pour over the butter in a bowl.

HARD SAUCE..'::
MRS. COLLINS WIGHT.

1 cup butter. 1 teaspoon lemon.
3 cups sugar, powdered. Cinnamon.
7~ cup wine. utmeg.

Cream butter and sugar, add other .ingredients, beat light.
Shape and put in refrigerator to harden. The cinnamon may be
omitted and the nutmeg grated lightly over the top.

LEMON SAUCE.~:
MRS. J. J. P.

Yz lemon.
Butter size of an egg.

1 teaspoon corn starch.
Mix all together, stirring the corn starch well into the sugar,

and let simmer, but not boil, until done. Use both juice and rind
of the lemon.

1 large cup white sugar.
Yz pint water.
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SAUCE FOR MERINGUE PUDDING.*
1 lemon.
Yz cup white sugar.

1 tablespoon flour.
Boil the sugar and water and rub the flour and butter together;

let it all cook together a short time and add the lemon (sliced)
just before serving.

1 cup water.
Yz cup butter.

PUDDING SAUCE.
MRS. E. F. PLATT.

% cup butter. 1 teaspoon flour.
1 cup sugar. 1 cup boiling water.
Yolk 1 egg. 3 tablespoons. whiskey.

Beat butter, sugar, egg, and flour together thoroughly, add
. boiling water and let simmer. Before serving add whiskey.

This sauce is especially nice for cottage pudding.

PLUM-PUDDING SAUCE.
MRS. MAURICE GREENWOOD.

Yz cup butter.
1 cup sugar.

Yolk 1 egg.
Whites 2 eggs.

Glass of wine. .
Beat butter and sugar to a cream, add wine and the yolk, cook

until it thickens (or begins to), add the beaten whites and serve
as soon as the whites are added.

WINE SAUCE.*
MRS. HENRY STODDARD.

Cinnamon to taste .
6 eggs.

Yz cup sugar.
Beat the yolks of the eggs and the sugar together, add the

wine, and put on the stove, stirring continually until it thickens.
Then set to one side and beat the whites of three of the eggs very
light. Stir into the sauce, add the juice of the lemon, and 'the
cinnamon and serve. The grated peel of the lemon may be used
in, place of the cinnamon, and, if preferred, the yolks of only
three eggs will be sufficient.

.1 pint wine.
Yz lemon.
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VINEGAR SAUCE FOR PUDDINGS.*
1 cup brown sugar. Small tablespoon flour.
Pinch of salt. 1 cup water.
1 tablespoon vinegar. 1 tablespoon butter.

A few drops of essence of lemon.
Beat all the ingredients, excepting the water, which may then

be poured on boiling. Let it boil up once and serve.

FROZEN DESSERTS

BISCUIT GLACE. *
MRS. HENRY STODDARD.

l!/i pints cream. 4 ounces macaroons.
~;,fcup sugar. 2 oranges, rind of one.

Beat the cream on ice until it hangs on the beater; then add
the sugar, oranges, and macaroons, grated and sifted. Freeze
like ice cream, and afterward put in molds. Pack in ice until
ready to serve.

CANT ALOUPE FRAPPE.
What Salem Dames Cooked.

Select two large ripe cantaloupes. Cut in halves, remove the
seeds, and scrape out the pulp. Press the pulp through a sieve
to remove stringy portions. Add one cup powdered sugar and
one-half cup orange juice. Season with a pinch of salt. Soak a
tablespoon of gelatin in one-fourth of a cup of water, set over
boiling water and stir until dissolved. Stir this into the canta-
loupe mixture, and, when cold, freeze slowly. Serve in sherbet
glasses.

ZARIN A CREAM.
MRS. eHAS. E. DANIELS.

!/4 box of gelatin teaspoon vanilla.
y,; cup blanched almonds. ?i cup sugar.
I pint cream. 4 tablespoons sherry wine.

Whip the cream and add the sugar. Dissolve gelatin in one
tablespoon cold cream. Add vanilla and gelatin to .whipped
cream, beating all the time. 'When it begins to stiffen add almonds.
and wine. When cream is quite firm pack in ice. Pistachio nuts
may be added when you pack the mixture in ice.

129



130 Presbyterian Cook Book

AMBROSIA ICE.
MRS. E. FOWLER STODDARD.

1 teaspoon gelatin dissolved in
a little water.

through 0 tumbler of sherry wine.
Chopped red and green cherries

in liquor.

Juice of 2 lemons.
Juice of 2 oranges.
Pulp of 3 bananas put

sieve,
3 cups water.
2 cups granulated sugar.

Put the sugar on the stove with dissolved gelatin in a little
water. When cold add juice of fruit, then the wine. Put in
freezer, and, when partly frozen, add the beaten white of two
eggs, then the chopped cherries sprinkled in, and freeze. When
ready to serve dip can for a moment in hot water and drop the
ice on the serving dish, putting apricots (canned) around mold
and cover with whipped cream.

ORANGE ICE.*
6 oranges, rinds of 3. 2 lemons, juice only.
1 pint sugar. 1 pint cold water.

Dissolve the sugar in the water, add the other ingredients, and
freeze. .

CARAMEL ICE CREAM.
MISS PHILLIPS.o lb. granulated sugar. Vanilla to taste.

1 quart richest cream.
Melt the sugar in a sauce pan and cook until brown-almost

burning; then pour in the cream very, very slowly, flavor, and let
cool before freezing. It is a little safer to add one-fourth cup of
boiling water to the caramel before adding the cream, stirring
until it is a syrup.

CARAMEL ICE CREAM.
MRS. E. F. PLATT.

1 tablespoon white sugar, put
into the cream a few min-
utes before using.

1 pint brown sugar.
1 quart cream.
WhiJtes of 3 eggs.
1 teaspoon vanilla.

To make the caramel, put the brown sugar into a skillet with
a tablespoon of hot water and stir constantly until like taffy or
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browned well. Then put the cream into the hot caramel slowly,
and, when cool, add the beaten whites and vanilla. Freeze slowly
to have it smooth. .

CHERRY ICE CREAM.
MRS. WILLIS WEAKLEY.

1 tablespoon of vanilla or A 2S-cent bottle of maraschinoo cUF of sherry. cherries.
1 quart of sweet cream. % cup of granulated sugar.
2 eggs.

Cook together cream, eggs, and sugar until rather thick; then
add chopped cherries and flavoring; then freeze.

.CHOCOLATE ICE CREAM.
MRS. E. M. JACKSON.

1 small cake chocolate, melted. Whites of 4 eggs.
2% cups powdered sugar. 1 quart of cream.

Stir the sugar into the melted chocolate until perfectly smooth,
.then add the cream, and, just before freezing, the beaten whites
of eggs.

MAPLE SUGAR ICE CREAM.
WHAT SALEM DAMES COOKED.

To a scant cup of rich maple syrup add beaten yolks of four
eggs and cook; stirring until it boils. Strain through a sieve and
cool. Beat one pint of cream, add beaten whites, and whip syrup
until light. Mix together and freeze.

RASPBERRY ICE CREAM.
MRS. WILBUR KENNEDY.

quart black or old-fashioned 1 pint milk.
purple raspberries. 1 cup sugar.

3 eggs. 1 pint rich cream.
Slightly warm the raspberries and press through a fine sieve.

l\Iake a custard of the eggs, milk, and sugar. When cold, add
fruit juice and cream, and freeze.

STRAWBERRY ICE CREAM.
Stem and wash one quart of strawberries, press through a

colander. Take one quart of cream flavored with one teaspoon of
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vanilla. Sweeten to taste. Freeze slightly before adding the
strawberries. If the cream is not rich, use the beaten whites of
three eggs. Always freeze ice cream slowly.

Peach ice cream is made the same as above, substituting
peaches for strawberries.

A GOOD FOUNDATION FOR MOUSSE.
MRS. H. C. WIG lIT.

1 cup sugar. 1 cup water.
3 eggs (whites). 1 pint cream, whipped.

1 cup of any rich fruit juice for flavoring.
Boil the sugar and water until it threads, beat the eggs stiff

and dry, and pour the syrup slowly into them, beating all the
time. Let it cool and then add the whipped cream. To this
foundation may be added any kind of flavoring in proportions that
will vary a little, but in general the above amount is about right.
Pack the mixture in a tightly-covered mold and bury in ice and
salt for five hours. It is a good idea to bind a strip of cloth
dipped in melted paraffin or wax around. the mold where the top
fits on.

MAPLE MOUSSE}.
MRS. WILLIAM RUFFNER.

2 eggs. Yz cup maple syrup. Yz pint whipped cream.
Beat yolks of eggs very light and cook with maple syrup until

rather thick. Remove from fire and fold in the stiffly-beaten
whites of eggs. When nearly cold fold in lightly whipped cream.
Pack in ice and salt for five hours. .

MARSHMALLOW MOUSSE.
MRS. GRENVILLE HOWARD.

1 pint cream. Yz lb. English walnuts or
1 lb. marshmallows. pecans.
Flavoring. Suga 1'.

\Vhip the cream, then add marshmallows cut fine, nuts chopped
fine, flavor, and sweeten to taste. Add a dash of nutmeg. Pack
in ice and salt for three hours. \Vhen ready to serve, garnish
with candied cherries.
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MARSHMALLOW PUDDING.
xrns. CIlARLES M. WOOD.

Yz lb. marshmallows cut in half. -b lb. pecan nuts, chopped.
Soak in sherry wine for 2 hI'S. Maraschino cherries.
1 pint whipped cream. Sugar to taste.

Put in a mold and pack in ice and salt for two hours.

ORANGE DELICIOUS.
MISS JE.\NXETTE KITTREDGE.

2 cups sugar. 1 cup heavy cream.
2 cups orange juice. 1 cup thin cream.
1 cup water. Yolks of 2 eggs, beaten.

Cook sugar, water, the orange juice, and grated rind from one
of the oranges to a boiling point. Cool slowly. Heat cup of
thin cream. When cream is bubbling around the edges it is hot
enough to put in the eggs. Strain the orange juice, add sugar and
cream, then the cup of heavy cream, which should be whipped;
then freeze.

CAI E PARFAIT.
MRS. HARRY G.\RDNER CARXELL.

1 quart boiled coffee. 1 pint cream.
Sweeten to taste. 4 eggs.

Heat the sweetened coffee in a double boiler. \Vhen hot add
the beaten yolks; boil thr<f minutes and remove from the fire.
\Vhen cool add the stiffly beaten whites. \\'hen partly frozen add
the whipped cream. Serve in tall glasses with a spoonful of
whipped cream on top.

CHERRY SHERBET.
~fRS. W. E. DAY.

2 tablespoons gelatin.
Whites of 3 eggs.
3 CJ uarts water.

1 pint cherries.
Soak the gelatin, then pour over that the sugar and boiling

water until thoroughly dissolved. Put in the strained juice of
oranges and lemons. When partly frozen add whites of eggs

Juice of 10 oranges and 2
lemons.

3 cu ps sugar.
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(beaten stiff) and a full pint of cherries with the JUIce well
drained off.

SHERBET.*
1y; pints of water.
1 pint of sugar.

White of 1 egg.
Boil the sugar and water together for ten or fifteen minutes -

and pour it over the beaten egg (white), stirring all tlie time; then
add the juice and grated rind of the fruit, strained. Let cooland
freeze.

ORANGE
8 oranges, rind of 1.
2 lemons.

FROZEN STRAWBERRIES.'::
Strawberries. Sugar.

Take nice, ripe strawberries, mash and sweeten rather more
than for table use. Let them stand until the juice is well drawn
out and then freeze. They may be served with cream or ice
cream.

THREE OF A KIND.
MRS. CHARLES EDWARD DANIELS.

3 bananas.
3 cups sugar.

3 cups water.
Take some of the pulp and all of the juice of the oranges,

grated rind of one, the lemon juice, the bananas (sliced), the
sugar, and the water. Mix and freeze, and pack for an hour
before using.

3 oranges.
3 lemons.

CONFECTIONERY

BUTTER SCOTCH.*
MATTIE.

Y; cup butter.
Boil until it snaps.

1 cup of Orleans molasses.
1 cup sugar.

BUTTER SCOTCH.
MRS. A. D. WAHE.

1 cup hickory nut meats. 1 cup brown sugar.
1 cup molasses. Yz cup butter.

Boil it until it hardens in cold water, add pinch of soda just
before taking from the fire, stir in a cup or more of hickory nut

. meats, and pour into buttered pans to cool.

CANDY DROPS.*
MHS. ASHLEY BROWN.

pint sugar Yz pint water.
Boil until it cracks when dropped in water. Flavor with

• lemon or peppermint. Drop in small drops on buttered paper.

CHOCOLATE CARAMELS.*
MRS. ASHLEY BROWN.

1 cup grated chocolate.
1 CH[l l1l ilk.

1 cup molasses.
1 cup sugar.

Hutter the size of an egg.
Coil until it drops hard. Pour in buttered pall, and, before it

cools, mark in squares.

CHOCOLATE FUDGE.
lHRS. CHAUNCEY B. BAKER.

3 lbs. light brown sugar. 1 cup cream.
1 cake Baker's chocolate. Pinch of salt.
Butter size of an egg. 1 tablespoon vanilla.
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Boil without the vanilla and butter until the syrup hardens
in water; then add these ingredients, remove frOI11 stove, and beat
hard until it is thick; pour into buttered pans, and, when it is
almost colel, cut into squares.

CHOCOLATE FUDGE.
ANN A BELLE ROBERTSON.

2/'i Ibs. light brown sugar. Yz cake Baker's chocolate;
1 cup cream. chopped.
Butter size of an egg.

Put on a slow fire and boil until it hardens slightly when
dropped in cold water. Before taking up add two teaspoons of
vanilla. Take off the stove and beat very hard until it becomes
stiff. Put in buttered pans, mark in squares, and allow to cool.

CHOCOLATE FUDGE.
MRS. WOODHULL SCHENCK.

1 pt. granulated sugar. ?r cup butter.
y,; cake Baker's chocolate, :0 cream and y,; cup milk.

grated. 2 teaspoons vanilla.
Boil fifteen minutes. Beat hard after removing from fire

until cool. Put in pan to harden. Cut in squares.

COCOANUT CANDY.*
1 cocoanut 2 pounds coffee sugar.

Dissolve the sugar in the milk of the nut. Then let boil and
add the grated meat. Tloil until tender, pour out on buttered
pans, and let cool. Cut into squares.

CREAM CANDY.'"
MISS :III. 1\. cun xn N.

Yz teaspoon cream tartar.
2 teaspoons vanilla .

Butter size of an egg.
Bolli until it hardens when dropped into water. When nearly

cold pull as you would other candy.

1 lb. loaf sugar.
. 1 cup water.

, FONDANT.
MHS. MAHIANNA ClcIJII,\IU.

2 cups granulated sugar. 1 cup cold water.
y,; teaspoon cream tartar.
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Place sugar and water in a granite pan over slow fire. Stir
until it begins to boil, then add cream tartar dissolved in a little
water, cover and let boil seven minutes, uncover, try in cold water;
i,f it forms a soft ball pour on buttered plate and let stand until,
when pressng your finger on it, it will leave a dent, then beat with
a wooden spoon until creamy.

MOLASSES CANDY.":
LILLIE.

.Yz pound sugar. Y-i pound butter. 1 quart molasses.
Place the ingredients on the fire in a sauce pan and boil until

it will crack in water. Let cool and pull till white.

CREAM CANDY.
1 lb. white sugar. Butter size of an egg.
Yz teaspoon cream of tartar. 2 teaspoons vanilla.
1 cupful water. 2 teaspoons vinegar.

I Boil until it hardens in water, then let cool and pull until white
and hard.

POLVO DE AMOR
Grate a cocoanut, measure it, and take an equal quantity of

sugar, either granulated or light brown. Have a frying pan very
hot and put the sugar and cocoanut into it, stirring all the time.
It will become sticky at first, but in a short time it will begin to
dry, and when it is almost powdery it is done.

PRALINES.
2 cups pecans.
1 heaping teaspoon butter.

Pinch of soda.
Boil sugar ami water until it threads, then thin: add pinch of

soda, butter, and nuts. Beat hard until the mixture begins to turn
to sugar, then drop from spoon on buttered platter.

2 cups dark brown sugar.
Yz cup water.

SEA FOAM.
.IEI\NNETTE T. PIIILLU'S.

Take two cups of brown sugar, add enough water to moisten.
Boil until hard when dropped in cold water. Stir into the beaten
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white of one egg. Stir until stiff enough to drop on buttered
plates.

SPICED NUTS.
lIIRS. GEORGE G. S11.\W.

~ lb. pecans or almonds. 2 cups sugar, granulated.
1 teaspoon cinnamon.

Take half the sugar, add j ust enough water to moisten, boil
until it threads, then add nuts and let boil two minutes, then take
from fire and beat until sugary, then lift by spoonfuls into the rest
of the sugar, previously mixed with the cinnamon. Roll the nuts
in this and break apart into separate nuts, each well sugared. The
sugar and cinnamon remaining may be sifted and put away for
future use. Do not try to make a larger amount than this, as it
must be handled so quickly, Easier to make a second time.

TAFFY.
3 ounces of butter. 1 pound of moist sugar.

Melt the butter and sugar over a slow fire. stirring well. Then
let boil gently for fifteen minutes. Pour on to a buttered plate
and mark in squares.

TURKISH DELIGHT.
Two cups granulated sugar, one-half cup Karo syrup, one-half

cup water. l\Iix syrup and water together, pour over sugar, and
boil until it hardens in water. Let cool. add nut meats, and beat
until creamy.

VANITY LOAF.
lI11~S. lIl. (;I·:1l11.\RT.

6 even cups granulated sugar. 1 pt. corn table syrup.
1~ pt. water or cream. 1 pt. chopped nuts.

nail sugar, water, and syrup in a large granite kettle, and stir
occa ionally to prevent sticking and boiling over; cook until it
forms a soft ball when tried in colel water; then remove from the
fi re and begin to beat wirth a wooden spoon until creamy, adding
nuts as you beat. Pour in buttered pans anellet stand until solid.
The candy should be about one-half inch thick in the pan. Cut
in squares before quite cold and cover with chocolate.

BREADS AND ROLLS

TIME FOR BAKING BREAD.
Allow -l-S minutes, although large loaves take an hour.
Allow 15 to 20 minutes in quick oven for biscuits.
Allow 3 hours for steamed brown bread.
Allow 20 to 30 minutes for gingerbread.
One cake compressed yeast dissolved in two-thirds cup of

warm water equal to 1 cup of jug yeast.

JUG YEAST.
lIlHS. w. n, Pl\TTERSOl\'.

1 tablespoon ginger.
2 quarts boiling water.
1 cup s\1gar.

2 tablespoons flour.
Iloil the hops a little in the water, peel and grate the potatoes,

aelel the sugar and salt, and also the flour moistened in a little colel
water. Strain the hop water over this, boil ten minutes, stirring
constantly; when lukewarm. acid one-half cup or more of good
yeast and the ginger; stir once in a while as it foams up; when it
stops working put into jars, out do not cover too tightly. One
cake of Fleischman's yeast or two of yeast foam will clo to start.

Gooel handful hops.
2 potatoes.

teaspoon salt.

MRS. W. R. S .. \YERS.

-l- pints sour milk. }'i cup jug yeast. Flour.
Let the milk come to a boil and then pour it over two large

tablespoons of flour; let it stand until cool. l\Iake a thin batter
by aclding to it sufficient {lour and the yeast; let it stand until
morning, then mix in enough flour to make it stiff; knead well;
let it rise in the bowl until very light. Mold into four loaves and
let it rise again before baking. Bake in a quick oven three-quat-
ters of an hour,
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WHITE BREAD.
lIlRS. w. B. P,\TTERSOX.

2 medium-sized potatoes. 1 cup hot water.
o cup yeast. 1 pint warm milk.
1 tablespoon butter. I teaspoon salt.
1 tablespoon sugar. Flou r.

Boil and mash the potatoes, add a tablespoon of flour, scald
with boiling water; when lukewarm add the yeast; let stand until
it foams; in winter over night. In the morning add milk, salt,
sugar, melted butter, and strain. Then add flour enough to mix
on the board; work it half an hour, let rise, and mold into loaves;
let rise and bake. Keep the dough in a warm place, but not where
it is hot enough to form a crust.

BROWN BREAD.
MRS. CH1\RLES E. DANIELS.

1 pint buttermilk. 1 teaspoon soda.
o cup New Orleans molasses. 1 teaspoon salt.

Make a batter to drop off SpOOIl thick. Bake one hour III
moderate oven in round cans.

BROWN BREAD.
MRS. W. B. PATTERSON.

Yz pint molasses.
1Yz pints lukewarm water.

Yz teaspoon salt.
Stir in two pints of graham flour at night with the water and

yeast; let stand until morning, and then add the salt and molasses
with the remainder of the flour; it will make a batter like cake.
Grease the pans with butter and fill to within an inch of the top;
let rise one-half hour and bake in a moderate oven an hour or a
little longer.

3 pints graham flour.
.0 pint yeast.

NUT BREAD.
MHS. BARTLETT WIIlTTEKER.

4 cups of flour. % cup sugar
4 teaspoons baking powder. 2 cups milk.
1 teaspoon salt. 1 CU])of chopped IlUtS.

Mix altogether and bake in bread pans. Let stand twenty-five
minutes, then bake forty-five minutes.
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BROWN BREAD.
MRS. II. C. WIGIIT.

1 o o 1 cup raisins.ebb'

Lard size of an egg. I large tablespoon sugar
Yz teaspoon salt. 3 large tablespoons molasses.
I teaspoon soda. I cup sour milk.
I cup white flour. -1 cup graham flour.

1 teaspoon baking powder.
Mix the flour, baking powder, and salt together, leaving out

enouzh flour to roll the raisins with; add the soda, dissolved in a
little 110t water, to the molasses and stir in the milk, with the egg
and sugar beaten together; then turn the wet mixture into the
dry one, mix well, and, lastly, add the raisins: The l~rd
should be rubbed into the flour mixture before adding the milk,
etc., or it may be melted and added just before the raisins.

NUT BREAD.
MRS. JOSEPHINE RAMSEY SIMPSON.

Beat one egg in a cup, fill the cup with milk, then take another
cup of milk, three-quarters of a cup of sugar, a level teaspoon of
salt, and four cups of sifted flour; beat well together and then add
four teaspoons of baking powder, one-quarter pound of English
walnuts, and one-eighth pound old-fashioned walnuts. Bake. in
a large bread pan, or a long, narrow one, Have the oven quite
warm to start with, and, after ten minutes, turn the gas down as
low as possible and leave it in for one hour.

BROWN NUT BREAD.
lIlRS. D. ,\. KOJIR.

2 cups graham flour. I cup English walnuts, chopped.
1 cup wheat flour. I teaspoon baking soda.
I teaspoon salt. Yz cup 1l101ass~s. _
o cup granulated sugar. 2 cups sour 1111'1k.

l\Tix too-ether the zraharn and wheat flour, the salt, granulated
b b . la isugar, and chopped English walnuts. Dissolve the baking soc a 111

the molasses; add this to the above mixture : then add sour milk.
I\akefifty minutes to an hour in a slow oven.
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GRAHAM NUT BREAD.
MRS. ALLEN P. LOVEJOY.

2 eggs. 1 cup walnut meats, chopped
4 cups graham flour. fine.
! cup sugar. 4 rounded teaspoons baking
2 cups mille powder.

Mix all together and let rise twenty minutes; then bake for
twenty minutes. This quantity makes two small, or one large
loaf.

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

1 pint corn meal. 1 pint bread sponge.
1 teaspoon soda. i cup Orleans molasses.

Wheat or rye flour to make a stiff batter. Mix all well
together, put in a pan, and let stand until very light. Bake one
and a quarter hours.

WHOLE-WHEAT BREAD.
MISS FLORENCE GEBHART.

1 rounding teaspoon salt.
4 rounding teaspoons sugar.

4 cups sifted flour.
6 level teaspoons egg baking

powder.
Sift together and add one and three-fourths cups of milk.

Mix with knife. Let rise in very warm place until light (cover
it), then bake in moderate oven one and one-half hours.

BREAKFAST ROLLS.'"
1 teaspoon salt.
Graham flour to make a stiff

dough.

GRAHAM
2 lbs. potatoes.o cup yeast.o cup sugar.
1 pint water.

Boil the potatoes and press through a colander. Add the
other ingredients, mixing well. Let rise over night. In the
morning mold into small cakes, let rise again, and, when light,
bake.

2 lbs. flour.
3 tablespoons yeast.

:ENGLISH ROLLS.~'
MRS. D. A. BRADFORD.

Pinch of salt.
34 cup butter.

1 pint warm milk.
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Stir well together and set before the fire to rise; when light
knead and make into twelve rolls. Bake in a moderate oven
twenty minutes.

PARKER HOUSE ROLLS.
MRS. WILLIS WEAKLEY.

10 pints lukewarm water. PiJl1ch' of salt.
1 cup liquid yeast, or 1 egg.

1 cake Fleischman's yeast. 0 small cup sugar.
Lard size of an egg. Flour to make a stiff dough.

After mixing set to rise for six hours, then roll out, cut, spread
with a little butter, fold over, let rise again for one hour, and bake.

PARKER HOUSE ROLLS.'"
MRS. WM. CLARK.

2 quarts flour. 2 tablespoons lard.
1 pint cold boiled milk. 0 cnp yeast.
3 tablespoons sugar. Pinch of salt.

At night rub the lard into the flour, make a hole in the middle,
and pour into it the other ingredients mixed well together. Let
stand in flour without mixing until morning; then beat it hard,
and let it stand until noon. Then roll and cut round; put a little
butter on each one, and fold over. Put them into pans and let
stand until ready to bake.

SARATOGA ROLLS.'"
1 pint sweet milk. 2 pints flour.
2 tablespoons butter. 4 tablespoons yeast.o teaspoon soda. Pinch of salt.

Beat all except the soda well together and let rise five or six
hours, or all night. Before baking add the soda, dissolved in a
little warm water; pour into a shallow pan and bake half an hour.

RUSKS.'::
l\IRS. J. F. EDGAR,

1 quart milk. 6 eggs.
;Y.4 pound butter. 2' cups sugar.
2 cups potato yeast. Flour to make a batter.

Mix all together, and, when light, make into a soft dough; let
rise again; then roll out, cut, and put into a pan to rise. When
light, bake.
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BAKING POWDER.
MRS. CHAS. E. DANIELS.

7 ounces tartaric acid. 8 ounces bicarbonate soda.
I small quart of flour.

Mix and sift seven times. One-half of this quantity makes
more than a pint.

BEATEN BISCUIT.

:l
j
'r
I

MRS. C. A. CRAIGHEAD.

I quart flour. Pinch of salt.o cup butter and lard mixed. Milk to make a stiff dough.
Mix all together and put through the meat grinder four times;

then let it rise for an hour or so. Roll out and cut into small
biscuits, pricking them well wirth a fork. Bake in a hot oven
about twenty minutes.

BAKING-POWDER BISCUIT.
MRS. NANCY JONES.

I tablespoon lard or butter.
Milk enough to make dough

that will just stick together.

2 quarts flour.
4 teaspoons Royal baking

powder.

BAKING-POWDER BISCUIT.
JI1RS. C. A. CRAIGHEAD.

2 cups flour. 2 teaspoons baking powder.
I tablespoon lard.· Pinch of salt.

Milk to make a stiff dough.
Sift the dry ingredients together, cut in the lard, and add the

milk. Knead well, roll thin, and cut into small biscuits, ~)1"id<with
a fork, and let rise ill a cool place for an hour. Bake 111 a mod-
erate oven.
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BAKING-POWDER BISCUIT.
Recipe for Two Persons.

lVlRS. J OTIN R. MORE. •

cup flour. 1 teaspoon baking powder.
tablespoon lard (rounded). 1 cup water.

DROP BISCUIT.:::
3 tablespoons baking powder.
1 pint milk.

1 quart flour.
Small teaspoon salt.
Butter size of an egg.

1\1 ix the dry ingredients together, rub in the butter, and add
the milk. Drop from a spoon into buttered pans. Bake 111a
quick oven.

EV A'S BISCUIT.
MRS. IIl\RVEY CONOVER.

1 pint of flour. A little salt.
1 level teaspoon baking powder. Nearly one pint milk.

Mjx and let stand a while, then knead and cut out. The bis-
cuits are very much like beaten biscuits.

HUNTER'S BISCUIT.:::
TI'lRS. J. II. PEIRCE.

o pint melted
lard.

Teaspoon soda.

butter or fresh5 pints sifted flour.
I pint sweet milk.
Saltspoon salt.
3 teaspoons cream of tartar.

Sift the cream of tartar with the flour, stir in half the milk
and the shortening. Thoroughly dissolve the soda and salt in
the rest of the milk and stir it into the mirxture. It should make a
very stiff dough. Roll it in thin sheets and cut upon the baking
pan with a knife or notched wheel.

SODA BISCUIT.
MRS. HARRY WIGHT.

I quart sifted flour. (\ cup lard.
2 level teaspoons cream tartar. 1 cup milk, or 0 milk and 0
I level teaspoon soda. water.
1 level teaspoon salt.
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Stir dry ingredients thoroughly with the hand, add lard and
rub until smooth. lakc into soft dough by adding milk. Roil
and cut, and bake fifteen or twenty minutes.

CORN-BATTER OR "SPOON" BREAD.
lI1TSS PJ-ITLLIPS.

2 cups corn meal, scalded. 2 eggs.
1 pint milk. 2 teaspoons baking powder.
1 teaspoon sugar. 1 largc spoonful lard.

Mix the batter thoroughly, omitting the lard, which should be
melted and put in the baking dish; then pour the batter on it and
bake in a hot oven for half an hour. Serve with a spoon from the
dish in which it was baked.

.. CORN-BATTER BREAD.
MRS. CIlAS. E. DANIELS.

1 cup corn meal. 2 teaspoons baking powder.
1 cup boiling water. 2 eggs.
1 teaspoon melted butter. 2 cups sweet milk.

Pour boiling water over the corn meal, sugar, and salt. When
cool add butter and eggs beaten together, then baking powder
and milk. Bake one-half hour.

CORN BREAD.:::
!II RS. DR. STEELE.

1 quart corn meal. pint flour.
1 pint thick sour milk. 1 egg.
2 tablespoons molasses, 1 teaspoon soda.

Mix the meal and flour; add the soda, dissolved in a little hot
water, to the molasses and stir into the milk with the yolk of the
egg. Add this to the meal and flour and then stir in the white of
the egg, well be~ten. Steam one hour in a two-quart tin pan;
then bake ten rnmutes to brown.

2 cup corn meal.
2 eggs.

CORN DODGERS.
MRS. C.. \. CR.\IGIIEAD.

Salt to taste.
Boiling water.

Butter size of an cgg.
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Scald the meal with the boiling water (about the same quan-
tity), add the butter, the yolks of the eggs, and the salt. When
the mixture is cold, stir i11 the whites, beaten. to a froth. Beat
well, and drop from a tablespoon into buttered pans. Bake in a
moderate oven thirty minutes.

FRIED MUSH.*
MRS. W. A. B.

1 tablespoon butter.
Corn meal.

1 tablespoon lard.
Stir into the boiling water enough fine, white corn meal ~o

make a smooth mush; boil half an hour, add salt to taste, and stir
briskly. Heat the lard and butter in a skillet, and drop into it the
boiling mush in little pats. Fry a light, crisp brown on both sides.

2 quarts boiling water.
Salt.

GRAHAM GEMS.
MRS. D. G. PORTER.

1 egg. 1 cup graham flour.
1 tablespoon butter. melted. ;4 cup sugar.
1 cup sweet milk. 1-teaspoon salt.
1 cup flour. 2 teaspoons baking powder. .

Beat the egg well, then add the melted butter and the milk.
Sift the flour, graham flour, sugar, salt, and baking powder
together; then acid to the mixture. Bake in gem pans twenty
minutes. •

HOMINY AND CORN-MEAL GEMS.
xrus, WILLIAM CRAIGHEAD.

uncooked 1 scant cup yellow corn meal.
2 tablespoons sugar.
2 eggs.
1 heaping tea poon baking

powder.

2 tablespoons fine
hominy grits.o teaspoon salt.

1 tablespoon butter.
o cup boiling water.
1 cup boiling milk.

Mix hominy grits, salt, butter, and boiling water together and
stand on back of stove until hominy absorbs the water. Pour
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BATTER CAKES.
2 cups of flour. 3 eggs, beaten separately.
3 level teaspoons of haking J\ pinch of salt.

powder. 1 teaspoon of sugar.
IY; cups of milk. 1 tablespoon of melted butter.

Sift the flour and baking powder together, add the whites of
the eggs before baking. Have the griddle very hot.

1 pint stale bread.
1 cup flour.
1 teaspoon salt.
1 pint milk or buttermilk.

Soak the bread in the milk. and, when soft, press through a
colander. Beat the eggs well and stir in, and add the flour and
salt. If sour milk is used. add the soda, dissolved in a little hot
water, before the flour. If sweet milk, sift the baking powder
(a generous measure) with the flour and salt. Bake on a hot
griddle.

CRUMB CAKES.':'
3 eggs.
1 teaspoon soda

powder.
or baking

boiling milk on corn meal, add sugar; when cold, add the hominy
mixture, eggs beaten separately, then the baking powder. Bake
in gem pans for twenty minutes.

MUFFINS.
BUCKWHEAT CAKES.

MRS. C. A. CRAIGHEAD.

1 teacup buckwheat flour. 1 teaspoon Orleans molasses.
1 teaspoon flour, 1 tablespoon corn meal.
34 cake Fleischman's yeast in Pinch of salt.

lukewarm water. 0 teaspoon soda.
Mice the buckwheat, meal, and flour; add the salt and the dis-

solved yeast, and thin to the consistency desired with water;
beat well and set to rise in a rather cool place for the night. In
the morning stir in gently the soda and molasses. Bake on a hot
griddle.

MRS. RUFUS KING.

1 quart flour..
2 teaspoons baking powder.
2 eggs.

Lard or butter size of an egg.
;;;; teaspoon salt.
1 pint sweet milk

3 tablespoons sugar.
Si ft together the flour, salt, and baking powder and rub in the

shortening; add this, in alternation with the milk, to the wen-
beaten -yolks of the eggs and the sugar ; lastly stir i:n the whites,
beaten stiff. Bake in hot greased muffin pans.

BRAN MUFFINS.

CORN-BATTER CAKES.
MRS. J. HARRISON HALL.

1 cup corn meal. Milk to thin.
Lard size of a walnut. 1 pint boiling water.
2 tablespoons flour. 2 eggs.

1 teaspoon baking powder.
Cut the lard into the meal and scald the mixture with the boil-

ing water. Let it cool. It may stand all night, if desired. Then
add the yolks of the eggs, with milk to make a thin batter, and the
flour, and beat hard; stir in the whites of the eggs, whipped light
and stiff; and, lastly, the baking powder. Bake by the spoon ful
on a hot griddle.

-+ cups bran.
2 cups white flour.
2 cups sweet milk.

lIIRS. JAMES F. PERRINE.

;;;; cup New Orleans molasses.
1 egg.
2 teaspoons soda.

A little salt.
Bake in muffin pans.

POP-OVERS.
MISS J\GN ES HALL.

cup DOll 1'. 1 cup milk,
egg. . Saltspoon salt.

l'ut the ingrcdicnt:; all together in a bowl and stir gcntly unt il
mixcd ; then beat vigorously with the cgg-beater until full of air.
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Have gem pans buttered and hot and fill them with the mixture.
Bake in a moderate oven half an hour or longer.

WAFFLES.

PUFFETS.*

MRS. CHARLES EDWARD DANIELS.

1 pint buttermilk. 1 teaspoon soda.
1 pint flour. 1 teaspoon salt.

1 egg, or whites of 2.MISS SIDNEY SIMMS.

1 quart flour. 3 teaspoons baking powder.
Butter size of an egg. 0 teaspoon salt.
2 tablespoons white sugar. 2 eggs.

1 pint sweet milk.
Sift the baking powder- with the flour and rub in the butter,

then the other ingredients, separating the eggs ane! adding the
beaten whites last. Bake in gem pans in a hot oven.

ROSETTES.*

RICE WAFFLES.'"
1 cup boilee! rice. 1 cup milk.
3 eggs. Pinch of salt.
1 teaspoon soe!a, and 2 teas- Butter size of an egg.

poons cream of tartar or 10 cups flour.
3 teaspoons baking powder.

Add the well-beaten yolks to the rice, which has been heated,
if cole!; stir in gradually the other ingredients with the whites
well beaten, last. Bake on a very hot waffle iron. Three tea
spoons of baking powder may be used in place of the soda and
c~ea111of tartar.

MRS. E. F. STODDARD.

1 teaspoon soda.
1 quart milk.
3 large cups flour.

2 teaspoons cream of tartar.
Beat the yolks of the eggs very light and add the milk, cutting

the butter into the mixture. Add the other ingredients, the
whites of the eggs last, beaten well. Bake in a quick oven. Three
teaspoons baking powder may be substituted for soda and cream.
of tartar.

3 eggs.
Butter size of an egg.
Pinch of salt.

SOUR-MILK WAFFLES.':'
1 quart sou r milk. 5 eggs. .
1 teaspoon soda. Flour enough to make a stiff
1 teaspoon salt. batter.
2 tablespoons melted butter.

SALLY LUNN.

1 egg, beaten light.
1 large tablespoon sugar.
1 large tablespoon melted

butter.

MRS. D. G. PORTER.

1 cup sweet milk.
3 teaspoons baking powder

si fted in 1 pint of Hour.
1 teaspoon salt.

SOUTHERN CORN PONE.
1\1RS. HL!SJJ EV.\NS.

4 cupfuls corn meal.
1 heaping tablespoon lard-

melted.
l\lold into thin cakes and

111 a moderate oven.

1 teaspoon salt.
Enough cold water to make a

soft dough.
put in a well-buttered pall. Bake



LOAF CAKES

CAKE TIME-TABLE.
Plain Cake-30 to 40 minutes.
Sponge Cake-4S to 60 minutes.
Small Cakes-IS to 20 minutes.
Thin Cakes-usually 20 minutes.
Cookies-lO to IS minutes.
Fruit Cake-2 to 3 hours.

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 thoroughly
baked, or it will fall.

Try it by piercing with a broom straw. If nothing adheres
it is done.

To bake properly a cake should rise the first third of the time
it is in the oven, bake the second third, and the last third settle
and grow firm. Sponge cake requires a slow oven, rather in-
creasing the heat as the cake bakes.

A good test for sponge or angel food cake is to put a piece
of white paper in the oven, close the door and open in five minutes.
If the paper is a rich yellow, oven is right. Light yellow, too cool.
Dark brown, too hot. For pound or cup cake, the paper should
be a light brown. Ginger bread and all thin rolled cakes require
a hotter oven. The paper should be clark brown in five minutes.

Cake pans should be buttered, or, better still, lined with but-
tered paper. The general rule for mixing cake is to sift baking
powder, salt, and flour together several times. Cream butter and
sugar. together thoroughly, then add the beaten egg yolks, then
the milk and flour alternately, and the last thing, before bakinz
the stifly-beaten whites and the flavoring. 0'

1.';2

{
(

Loaf Cakes IS3

ALMOND CAKE.*
MISS MARY BRADY.

Whites 8 eggs.
1 teaspoon cream of tartar, ando teaspoon soda, or
10 teaspoons baking powder.

powdered fine in rose water.

1 cup butter.
3 cups flour.
2 cups sugar.
1 cup sweet milk.

2 Ibs. almonds blanched and
'Best when several days old.

ANGEL-FOOD CAKE.
MRS. H. C. vVIGHT.

"Whites of 8 fresh eggs or 1 teaspoon Snell's flavoring
1 cup egg whites. powder.
1 cup flour. Pinch of salt.
1}4 cups granulatecl sugar. 0 teaspoon cream of tartar.

Beat the whites of the eggs with the salt to a light froth, add
the cream of tartar, and whip until very stiff and dry. Sift the
sugar and place it around the edge of the mixing bowl; then fold
it in toward the center of the bowl until it is dissolved. Have
the flour ready, having sifted it five times before measuring, and
added the flavoring to it; fold it lightly through the mixture, only
long enough to mix it well; every unnecessary stroke toughens the
batter. Place in a cold oven, then light the fire, and let it heat
slowly. The cake will rise in from twenty to thirty minutes, and
will bake in from fifteen to twenty minutes with slightly increased
heat. Do not take out of the pan until it is cold. The pan
should be inverted over a raised wire mat in cooling, so that the
air will circulate under it. When cold it will come loose of itself.

ANGEL-FOOD CAKE.
MRS. "'JAM ES SOPER.

1 cup Ilou r, measured after sift-
1ng once.

l/i cups granulated sugar. 1 even teaspoon cream of tartar
1 even teaspoon vanilla.

Sift flour several times, also sift sugar. Beat the eggs stiff,
add sugar, sift it in slowly, add vanilla, then flour, sifted in slowly;

Whites 11 eggs.
Pinch of salt.
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Don't beat the mixture. Stir lightly. Pour into nng pan and
bake forty minutes in a moderate oven.

BEJATEN CAKE.
MRS. JOSEPH P. DAVIES.

Cream together one cup of sugar and one cup of soft butter.
Beat for two minutes after adding each yolk of three eggs sepa-
rately. Beat whites for two minutes and add them.
1}'i cups flour. A pinch of salt.
2 teaspoons baking powder. 4 tablespoons milk.

1 teaspoon vanilla.
Bake in a loaf three-quarters of an hour.

BREAD CAKE.*
MRS. J(~HN F. EDGAR.

3 cups light dough. 4 eggs.
3 cups sugar. 1 teaspoon soda.
1 cup butter. Spice, cinnamon, and cloves.

Take light dough before it is kneaded, add sugar, butter, eggs,
spices. cinnamon, and cloves. Mix together thoroughly, let rise
until very light, then mix quite stiff with flour, add what fruit
may be desired, and the socia. Divide un two cakes, let rise again,
and bake three hours.

1 cup butter.
2 cups white sugar.
4 cups flour.
1 cup sweet milk.

BUCKEYE CAKE.*
6 eggs
2 teaspoons cream of tartar,

ancl 1 teaspoon soda, or 3
teaspoons baking powder.

CITRON CAKE.'::

\A/hites of 12 eggs.
2 cups butter.
2 cups SLigar.
}'i cup milk.
4}'i CLl ps flour.

MRS. HARVEY CONOVER.

1 teaspoon soda and 2 tea-
spoons cream of tartar, or
3 teaspoons baking powder.

1 lb. citron.
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CHOCOLATE MARBLE CAKE.*
MISS SALLIE c. WIGHT.

1 cup butter. 2 teaspoons cream tartar.
2 cups sugar. 1 teaspoon soda, or 3 teaspoons
1 cup sweet milk baking powder.
3 cups flour. large tablespoon chocolate.
Whites of 5 eggs. 1 small tablespoon milk.

Sift flour and baking powder together and gradually add the
milk ancl flour alternately to creamed butter and sugar, then the
stiffly-beaten whites of the eggs. Take one cupful of this batter
and stir into it the grated chocolate wet with the milk. FiB cake
pan about one inch deep with white batter, then drop in two or
three places a spoonful of clark mixture and continue alternating
until batter is all used.

COCOANUT POUND CAKE.*
MRS. J. A. M'MAHON.

2 cups sugar.
1 cocoanut.

10 eggs.
Cream butter and sugar, put the cocoanut in before the floui',

beat the eggs separately, and mix like other cake. Bake three
bours in a moderate oven.

2 cups butter.
4 cups flour.

COCOANUT SPONGE CAKE.*
MISS MARY GEBHART.

"}'i cup flour.
1 teaspoon lemon essence.

1 cocoanut, grated. '
Beat the yolks with the sugar, then acid the flour and lemon.

Stir in the whites beaten to a froth and add the grated cocoanut.

6 eggs.'
1 cup sugar.

COFFEE CAKE.*
MRS. J. D. DUBOIS.

1 cup raisins.
1 cup cold coffee.
3 cups flour.

2 eggs.
A piece of citron cut small, nutmeg, and cinnamon.

1 cup" butter.
1 cup sugar.
1 cup molasses.
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CORNSTARCH CAKE.';:
MISS M. J. DICKSON.

2 cups powdered sugar. Y-i cup corn starch.
1 cup butter. 2 cups flour.
Y-i cup sweet milk. ;) teaspoons baking powder.
Whites 6 eggs.

Flavor with lemon.

CURRANT CAKE.
MISS PHILLIPS.

1 quart flour. 1 nutmeg.
1 pint currants. 1 pint sugar.
1 short cup of butter. 1 cup sweet milk or ice water.
3 eggs. 3 teaspoons baking powder.

Mix as directed for an ordinary cake, putting the currants J11

with the flour after sifting it. Bake in one loaf.

DEVIL'S FOOD CAKE.
IRS. II. C. WIGHT.

2 cups granulated sugar. 4 squares Baker's chocolate.
Yz cup butter. 3 eggs. .
1 cup water. 2Yz cups si fted flour.
14 teaspoon soda. 1 teaspoon baking powder.
Yz teaspoon vanilla. Pinch of salt.

Dissolve the chocolate, acid the sugar and cream together with
the butter; add the yolks of the eggs, the water, and the flour with
the soda and baking powder; lastly add the well-beaten whites and
the flavoring.

Iciuq.

1 CLIpsugar. :? squares Baker's chocolate.
Yz cup water. Cream of tartar size of pea.
Wbi,te of an egg. Pinch of. salt.

Boil all together, excepting the egg, 1" -:,1 it threads; then pour
it over the egg beaten stiff with salt, bc'<;ting all the time.
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DELICATE CAKE.*
xrus. J. n. REYNOLDS.

2 cups white sLIgar. 4 cups flour. .
Y-i cup butter. Whites of 4 eggs beaten stiff.
1 cup sweet milk. 3 teaspoons baking powder.

Flavor with vanilla, lemon, or nutmeg.

ERIE COFFEE CAKE.*
3 cups brown sugar,
1 cup butter.
1 cup cold coffee.
3 eggs.

3 teaspoons soda.
2 _teaspoons cinnamon.
1 teaspoon cloves.
1 teaspoon nutmeg.

3Yz cups flour.

FRENCH CAKE.
MRS. JOHN KIRBY, JR.

3 cups flour well si fted.
2 teaspoons baking powder in

flour.

4 eggs.
2 cups powdered sugar.
1 Clip butter. ~
1 cup milk.

Beat the whites of eggs stiff and add last.

2 cups butter.
1Yz cups sugar.
2Yz cups molasses.
8 cups flour.
2 cups sour milk.
8 eggs.
2 teaspoons soda.
3 Ibs. raisins.

Mix flour
hours,

FRUIT CAKE.*
MRS. MARY C. KING.

3 lbs. currants.
1 lb. figs.
1 lb. citron.
2 lemons grated.
2 glasses currant jelly.o pint brandy.
Cloves, mace, cinnamon, and

nutmeg.
and fruit alternately. Bake three and one-half
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FRUIT CAKE.:::

1 cup butter.
1 cup sugar.
1 cup .molasses.
1 cup sweet milk.
3 cups flour.
4 eggs.

IRS. C. n. BLACK.

Cinnamon, cloves, allspice to
taste.

1 teaspoon soda and
2 cream of tartar, or
3 teaspoons baking powder.

2 pounds raisins.

FRUIT CAKE.
MRS. L. W. M'KEE.

2 pounds raisins.
Yz pound citron.
1 pound dates.
1 glass good jelly.
1 pound eggs (8 or 9).
1 pound brown sugar.
Rounded teaspoon soda in a

scant cup of molasses.
One tablespoon each ground cloves, cinnamon, and all\pice. and

grated nutmeg. Mix well together, and bake or steam three
hours.

2 pounds currants.
1 pound figs.
1 ounce candied lemon peel.
1 ounce candied orange peel.
1 pound butter.
1 pound flour browned the

color of oak wood.

DRIED-APPLE FRUIT CAKE.":
MRS. r.t CY CREEN.

2 cups dried apples·. 2 teaspoons cinnamon.
2 cups New Orleans molasses. 2 teaspoons cloves.
1 cup butter. 2 teaspoons allspice.
;1;; cup sugar. 3 teaspoons baking powder.
:3 cups flour. 0 lb. raisins.
1 cup sweet milk. 3 eggs.

The addition of one cup of currants and one-quarter cup of
citron is an improvement. Soak apples over night, chop fine, and
simmer slowly in molasses until a dark color. . When cool, add
other' ingredients. Bake in a slow oven two and one-half hours.
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BLACK FRUIT CAKE.'::
MRS. JOHN W. CREEN.

1 wine glass Madeii a.
2 wine glasses brandy.
1 cup molasses.
1 large nutmeg, grated.
2 teaspoons ground cinnamon.
1 teaspoon mace.
1 teaspoon cloves.

1X Ib . butter.
1 lb. brown sugar.
1 lb. flour.
3 lbs. seeded raisins, chopped.
2 Ibs. currants.
1 lb. citron, cut thin and small.
1 lb. figs, chopped.
13 eggs.

Beat butter and sugar very light, then stir in one-fourth of the
flour; beat eggs very stiff and acid them gradually; then the
remainder of the flour, one-half at a time. After beating well
add the wine, brandy, and spices; then mix all the fruit together
and add one-third at a time. Beat well, butter the pan, and line it
with white paper. Put in the mixture and smooth with a knife.
Bake in a moderate oven four hours.

FINE FRUIT CAKE.'"
MRS. A. F. P.\YNE.

Yz lb. citron.
-1 tablespoon powdered mace.
1 tablespoon powdered cinna-

mon.
2 nutmegs, grated.

1 lb. powdered sugar.
1 lb. butter.
1 lb. flour.
12 eggs.
2 lbs. raisins.
2 lbs. currants ..

Mix large wine glass 01 Madeira wine and brandy together
and steep the spices in it over night. Flour the fruit before add-
ing it to the cake. Bake in two loaves.

WHITE FRUIT CAKE.
MRS. IL\RRIET R. MITTENDORF.

1 wine glass brandy.
1 wine glass wine.
2 Ibs. citron.
2 Ibs. almonds, in shell.
:2 small cocoanuts.
Y; lb. candied cherries.
Y; lb. candied apricots,

rIb. butter.
X lb. granulated sugar.
1 lb. flour.
12 eggs, beaten separately.
3 teaspoons cinnamon.
2 nutmegs.
2 little mace.
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Beat butter and sugar to a cream, then acid yolks of eggs and
other ingredients, dredging a little of the flour over the fruit
before stirring it in. Beat whites of eggs very light and stir in
last. Bake in slow oven for four hours.

GINGER FRUIT CAKE.'"
l\IRS. S.\MUEL CR1\IGT-fEAD.

:3 tablespoons gilnger.
1 tablespoon cinnamon.
1 teaspoon nutmeg, grated.
1 teaspoon cloves.
1 lb. raisins, mashed with seeds

111.

1 lb. currants.
o lb. citron.
Bake in slow oven. This will

y; Ill. butter.
y; lb. sugar.
6 eggs, beaten separately.
1 pint molasses.
1 pint sour milk.
1 tablespoon socia in SOLlrmilk.
3 pints sifted flour.
1 wine glass brandy.

Put whites of eggs it, last.
make two cakes ancl keeps well.

GINGERBREAD.
MRS. ALBERT S. MILLER.

o cup lard (fill the cup with egg beaten in 1 teapJoon
hot water). ginger.

y;; cup molasses (fill the cup 1 teaspoon cinnamon.
.with granulated sugar). y; teaspoon cloves.

2 cups flour sifted with 1 tea- 1 teaspoon cocoa.
spoon socia. A pinch of salt.

Raisins or English walnuts may be added, and white icing or
powdered sugar. Bake about an hour in a slow oven.

SOFT GINGERBREAD.
MISS PHOEBE F. RAMSEY.

y; cup butter. 1 teaspoon of baking soda put
Y; cup brown sugar. into sour cream.
Y; cup sour milk. 1 egg.
Y; cup molasses. 2 teaspoons of ginger.

Cream butter and sugar, then add molasses, then yolk of egg,
sour milk, flour, ginger. Put white of egg last.
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SOFT GINGERBREAD.
MRS. WILLIS WEAKLEY.

1 cup New Orleans mol asses. 2 teaspoons of socia dissolved
1 cup sugar. in part of the boiling water.
1 cup boiling water. 1 tablespoon of ginger.
o cup lard. 3 eggs, well beaten, and add the
3 cups flour, measured after whites last.

sifting.

SPONGE GINGERBREAD.:::
1 cup sour milk. 2 eggs.
1 cup molasses. 10 teaspoons soda.
Y; cup butter. 1 quart flour.

1 large tablespoon ginger.

GOLD CAKE.*
Yolks of 5 eggs.
1 teaspoon cream of tartar ando teaspoon soda, or
10 teaspoons baking powder.

1 cup butter.
2 cups sugar.
3 cups flour.
o cup milk.

2 cups sugar.
Y;; cup butter.
3 cups flour.

HICKORY-NUT CAKE.*
MRS. WARREN MUNGER.

3 teaspoons baking powder.
Y;; cup sweet milk.
Whiles of 6 eggs .

1 pint nuts,. rolled fine.

MARBLE CAKE.':'
MISS J. A. E.

1 Clip milk.
4 cups flour.
10 teaspoons baking powder. .

Dcrl: Part.
4 cups flou r.
1 tablespoon baking powder.
1 tablespoon cinnamon.
1 tablespoon allspice.
o tablespoon cloves.

-Whites 7 eggs.
:3 cups white sugar.
1 cup butter.

Yolks 7 eggs.
2 cups brown sligar.
1 cup butter.
1 cup milk.
1 Clip Orleans molasses.
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Put some of the white mixture first into the pan, then, with a
large spoon, drop in some of the dark, alternating until all is used.
This makes one large and one small cake.

ONE-EGG CAKE.
~IHS. JO.EPII P. D.\vlES.

Break one egg in a cup, add four tablespoons melted butter, fill
the cup with milk, one and one-half cups flour, one cup granu-
lated sugar, two teaspoons baking powder. Beat all together
very thoroughly, and bake in quick oven.

Icing.
Yolk of 1 egg.
Enough powdered sugar to

thicken.
Stir until creamy.

Juice of 1 lemon.
Juice and grated

orange.
rind of 1

QUEEN CAKE.'"
~IISS LUCY CIL\MBEHS.

2 cups sugar. 4 cups flour (scant) 10 eggs, less 4 whites.
Beat the yolks and sugar together, then add whites and flour.

Spice to taste.

SILVER CAKE.'"
Whites 5 eggs. 1'2 cup milk.
1 cup sugar. 1 teaspoon cream of tartar and
21'2 cups flour. 1 teaspoon soda, or
1'2 cup butter. 11'2 teaspoons baking powder.

~1ix butter and sugar together, add milk, then the .flour and
cream of tartar sifted together, then whites of eggs, then the soda
dissolved in a little bojling water, or if baking powder is used, sift
several times through the flour.

SOCIAL CAKE.'::

1 cup butter.
2 cups sugar.
31'2 cups flour.
5 eggs, beaten separately.
y,; cup milk.

xr as. L. MOOHE.

1 teaspoon cream of tartar and
1'2 teaspoon soda, or
11'2 teaspoons baking powder.

Flavor with lemon.
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SPICE CAKE.
MHS. JOHN KIRBY, JH.

2 teaspoons cinnamon, cloves,
and allspice.

1'2 nutmeg, grated.
1 cup currants.
1 cup raisins.
Flour enough to make stiff.

2 cups brown sugar.
1'2 cup molasses.
Y-i cup butter.

Beat these three together.
6 eggs, beaten separately.
1 cup milk.
2 teaspoons baking powder.

SPONGE CAKE.
MHS. HARHIET C. WIGHT.

1'2 teaspoon cream tartar.» teaspoon Snell's flavoring
powders.

6 fresh eggs.
1 cup of flour.
Pinch of salt.
1~ cups of granulated sugar.

First separate your eggs, putting the yolks in a quart bowl
and whites in mixing bowl. Take a revolving beater and beat the
yolks up very stiff. Use the \' an Deusen eggwhip and whip up
the whites to a light froth. Add cream of tartar and whip until
very stiff. Measure and sift sugar once and place around edge
of mixing bowl. Fold towards the center and up until sugar is
dissolved and no more. Add the beaten yolks and fold until
smooth. Sift flour five times, measure, and fold lightly through,
to which has previously been added the flavoring. Fold no more
than necessary to dissolve the flour and sugar slow. Place in
cold oven. 1t will raise in twenty-five minutes. \Vill bake in
fi fteen or twenty minutes with slightly increased heat.· Use Van
Dcuscn cake pan, with standards. \\'l1en cake is done (urn up-
side down on stancla rds untjl cold. Do not grease pan.

SPONGE CAKE.:;:
MRS. C. F. P.\Y.\'E.

2 cups powdered sugar. Juice of 1 lemon.
2 cups flour, J\ little salt.
10 eggs.

Beat yolks very light. then stir in the sugar, lemon juice, and
salt; then part of the flour, part of the whites beaten stiff, then the
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remainder of the flour and the remainder of the beaten whites
of eggs.

SPONGE CAKE.
MISS PI-IOEBE F. R.\MSEY.

Vanilla to taste (or flavor with
lemon).

1 scant teaspoon of baking
powder.

6 eggs.
2 cups sugar.
.0 cup hot water.
1 pinch of salt.
2 cups of flour.

Beat whites separately and put in last.
minutes.

Bake slowly forty-five

SIMPLE SPONGE CAKE.'"
MISS S. M.

3 eggs. 1 cup sugar.
Beat eggs very light, then add sugar;

teaspoon water. Flavor to taste.

1 cup flour.
stir 111 the flour and 1

WHITE MOUNTAIN CAKE.
MRS. CHAS. J. MOORE.

3 cups powdered sugar. 3.0 cups flour.
1 cup of butter. 2 teaspoons baking powder.
1 cup of sweet milk. \ Vhites of ten eggs.

Bake in a large pan. This recipe may be divided, using half
the quantities for a smaller cake. Either one or two layers, as
desired.

SMALL CAKES

CREAM CAKES.'"
MISS BIRGE.

1 cupful hot water. 5 eggs.
y,; cupful butter. .0 teaspoon soda, dry.
1y,; cupfuls flour. 1 saltspoon of salt.

Boil water and butter and sti r in the flour and salt. Take
from fire, put in large bowl and stir in the eggs (one at a time),
then add dry soda. Drop 'from spoon (.0 the size you wish the
cakes) on buttered pans. Bake in quick oven fifteen or twenty
minutes.

Cream.
1.0 cups sugar.
2 tablespoons corn starch.

Flavoring-lemon or vanilla.
\\'et the corn starch in a little cold milk and cook in the

boiling milk ten minutes. Beat the eggs, add the sugar and
thickened milk Cook in double boiler from five to ten minutes,
then add the salt, and, when cool, the flavoring.

-t cups milk.
S eggs.

BOSTON CREAM CAKES.~'
MRS. B.\LDWIN'.

:2 cups water. I teaspoon soda.
I cup butter. 1 teaspoon salt.
3 cups flour. 10 eggs.

Boil the water with butter in it, and, while still boil ing, add the
dry flour and salt, stirring until smooth. When cool add soda
dry, and then the eggs well beaten. Some prefer to add the eggs
one at a time. beating the mixture thoroughly after the addition
of each egg. Drop the mixture on buttered pans with a dessert-
spoon. Bake twenty minutes.

1(j5
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Creaui.
1 cup flour. 4 cggs, well beaten.
2 cups sugar. 1 saltspoon salt.
4 cups milk. Lemon or vanilla.

Beat flour, sugar, and eggs together and stir them into the
boiling milk. \\'hen this custard is thick (usually in about ten
minute') let cool, then add salt and flavoring. \ Vhcn cakes are
cool, cut them open and fill with the cream.

CHRISTMAS CAKES.
MRS. FOW LER S. SMITH.

9 teaspoons baking powder.
Flour enough to make stiff

(about 8 cups).

Yolks of 9 cggs.
4y.; cups sugar.

- 2% cups butter.
3 cups milk.

Bake in well-greased and floured muffin pans. Make a white
icing with whites of eggs, beating in powdered sugar and flavor
with lemon juice. As the icing begins to harden sprinkle with
caraway seed candies in bright colors.

This makes about fifty cakes.

CHOCOLATE JUMBLES.*
MISS JEXKJE _\. EDGAR.

2 cups sugar. 6 oz. flour (12 rounded table-
o lb. chocolate, grated. spoons) .
4 eggs, or whites of 8 beaten 1 teaspoon cinnamon.

very light. 1 teaspoon cloves,
Drop with teaspoon on buttered tins.

CHOCOLATE PUFFS.':'
MISS JO.\?\' RExcn.

Whites of :2 eggs. 1 cup powdered sugar.
1y.; ounces chocolate or cocoa.

I\cat whites of eggs stiff and gradually beat in the sugar.
Dredge the scraped chocolate or cocoa with flour to prevent it
oiling, then add the rest of the flour. :r,Ji,x well and add to e<YO'..... 'bb

and sugar mixture and stir hard. Cover the bottom of tin pan
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with \\Tltlllg paper, sprinkle with powdered sugar. Drop the
mixture on the paper with a teaspoon. Smooth each cake with
a broad knife dipped in cold water; sift powdered sugar over .top
of each cake and bake in a few minutes in a brisk oven. \Vhen
cool, loosen with a broad knife.

COCOANUT CAKES.'::
To one gratcd cocoanut takc equal weight of sugar and grated

rind and juice of one lemon. Xl ix ingredients. well, make into
cakes the size of a nutmeg with a little piece of citron on each.
Bake on buttered tins about twenty minutes in a moderate oven.

COCOANUT JUMBLES.:::
1 lb. cocoanut, grated. 3 eggs.
y+ lb. sugar. 1 large kitchen spoon flour.

Drop 011 buttered pall~.

COOKIES.
~RS. WOODllULLSCHENCK.

2 cups of flour. 1 cup of brown sugar.
1 pinch of salt. 1 egg.
;;:;; teaspoon of baking powder. y.; tablespoon of water.
y.; cup of butter. A little granulated sugar.

Sift flour. salt. and baking powder togcther, then acid butter
and rub through thoroughly. Thcll add the brown sugar, and
lastly the cgg~ and water well beaten together. Roll quite thin
and spread with granulated sligar beforc baking.

BOSTON COOKIES.
:\IRS.. \LE'-rIII ,\ ROBERTSOX.

Y; cup butter. 1 teaspoon cinnamon.
o Clip lard. 1 teaspoon soda dissolved in
1.~ cups sugar, granlllatcd. 10 tablespoons hot water.
3 eggs. 1 cup raisins, cut.

Drop in small cakes on a greased pan.

354 cups of flour.
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CANADA COOKIES.":
MRS. MUKGER.

1 cup butter. 4 cups flour.
1 cup sugar. 2 eggs.

Cream butter and sugar; beat eggs well together and acid to
creamed butter ancl sugar; add flour. Roll out very thin, sprinkle
with granulated sugar, and bake in quick oven.

GOOD COOKIES.':'
MRS. DR. M'DERMONT.

5 eggs.
4 tablespoons cream.
2 teaspoons cream of tartar and

I teaspoon soda, or 3 tea-
spoons baking powder.

When rolled out sprinkle with sugar.
into cookies.

1 cup butter.
:2 cups sugar.
Flour enough to make a soft

dough.

Roll out again and cut

MOLASSES COOKIES.
MRS. w. B. PATTERSON.

1 cup sugar. 3 cups molasses.
3 pints (at first) of flour. 3 teaspoons soda.
1 cup (Yz butter, Yz lard) 1 cup boiling water.

shortening. ;4 teaspoon salt.
Sift the sugar through the flour. melt the shortening, add it

and the molasses and salt, and the soda dissolved in the hot water.
Add enough more flour to make a soft dough, stiff enough to roll
out. Cut with a large cooky cutter. ~[ake them about a third
of an inch thick, Not too hot an oven. Roll cooky dough on a
thin cloth sprinkled with flour and bake on the bottom of pans.
Grease pans with butter with a cloth.

OATMEAL CAKES.
MRS. GEO. C. SIT.\\\'.

2 scant cups granulated sugar. 1?~ teaspoons of soda.
I scant cup of butter. 1 tablespoon of warm water.
1 full cup of chopped raisins. 0 teaspoon of cinnamon.
3 eggs. 2 cups of rolled oats.

3 cups of flour.
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Xlix sugar, butter, and raisins together; then add eggs beaten
very light; then add soda, previously dissolved in warm water.
The cinnamon, flour, and rolled oats should be thoroughly mixed
together and added last. :-1ake into balls. Put in greased pans
and bake ten minutes in an oven not too hot.

OATMEAL COOKIES.
MRS. C. 1\. CR.\IGIIEAD.

4 teaspoons butter. 2 teaspoons vanilla.
4 eggs. 2 cups sugar.
4 cups raw Quaker oats. Pinch of salt.

4 teaspoons baking powder.
Cream the butter with one cup of sugar and the yolks 0 f the

eggs with the other; then mix the two together with the salt.
Stir in the oatmeal a cup at a time, with a teaspoonful of baking
powder in each cup. Lastly, add the well-beaten whites and
the vanilla. Drop from a teaspoon on buttered pans and bake
in a moderate oven.

OATMEAL COOKIES.
MISS REBECCA STRICKLE.

1 cup granulated sugar. 2 cups Quaker oats.
1 cup butter. 1Yz cups flour.
7 whole eggs. 1 teaspoon cinnamon.

cup chopped raisins. .~~ teaspoon soda.
1 tablespoon boiling water.

Cream together butter and sugar, add eggs well beaten; then
acid raisins well chopped and rolled in flour to avoid sticking.
Add cinnamon, oats. then flour and socia dissolved in boiling
water. Beat well. Drop one teaspoon of dough for each cookie.
Ilake in moderate oven.

1 full cup of butter.
2 Cl1pS of "A" sugar.
2 or 3 eggs.

SOFT, COOKIES.
MRS. CHAS. MOORE.

Yz cup of milk.
3 teaspoons baking powder.
Nutmeg to taste.
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Flour to make a dough as soft as can be rolled. Cut out, not
too thin, and sprinkle with granulated sugar and bake in a quick
oven.

CRULLERS.
MRS. ctt.vs. MOORE.

:2 teaspoons baking powder.
~ teaspoon soda dissolved in a

little hot water.
A pinch of salt and nutmeg to

taste.
Cut out and fry in hot lard and

3 eggs.
6 tablespoons of melted butter

(melt before measuring).
6 tablespoons sugar.
9 tablespoons sweet milk.

Mix with flour, not too stiff.
roll in powdered sugar.

CRULLERS.:::
MRS. II. L. BRO'vVN.

10 cups of flour. 5 eggs.
2 teaspoons soda. 3 cups sugar.
4 teaspoons cream of tartar, or ~ cup butter.

6 teaspoons baking powder. 2 cups milk.
Cinnamon and nutmeg.

EXCELLENT ·CRULLERS.:::

1 egg.
..j. tablespoons sugar.
1 pint sweet buttermilk.

lIIRS. J. L.\NGDON.

1 tablespoon butter or lard.
Flour enough to make a soft

dough,

NANCY'S DOUGHNUTS.:::
2 cups sugar. 1 small teaspoon soda.
1 cup sweet milk. :2 teaspoons cream of tartar, or
3 eggs. :) teaspoons baking powder.
J tablespoon melted butter, Flour.

Mix with flour as soft as they can be rolled out. Fry in hot
lard.
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THE QUEEN OF DOUGHNUTS.:::
MRS. lI(.\RY SPTNN[NG.

1 cup butter. 5 eggs.
1 tablespoon lard. Cinnamon or nutmeg.
1~ cups granulated sugar. 3 cups milk.

1 cup horne-made yeast.
Heat milk and sugar together. Mix with them flour cnough

to make a stiff dough; beat butter and lard; pour over clough when
very hot and work in well with hands. Acid eggs beaten sepa-
rately, cinnamon or nutmeg, and then the yeast. Let stand until
light. Pinch off pieces about the size of a walnut. Roll into

. balls and fry in hot lard. \Vhile warm sift powdered sugar over
them.

GERMAN CRACK CAKE.*
AMELIA.

1 cup sugar. 3 cups flour.
1 cup butter. 4 cggs. lcaving out two whites.

Deat all together and pour in biscuit pan. Sprinkle cinnamon
and sugar on the top. Bake in a quick oven. \Vhile warm and
still in pans cut in squares.

GINGER SNAPS.'"
MISS MARY E. MITCHELL.

1 pint molasses. 2 eggs.
J ~ coffee cups butter. 1 tablespoon ginger.
2~ coffee cups sugar. 1 heaping teaspoon soda.
~ coffee cup water. Flour.

Xl ix all together with flam cnough to make a soft clough;
roll very thin; bake in a quick oven .

DROP GINGER CAKES.:::
CR.\TCIlE.\D.

:2 tablespoons ground cinna-
mono

1 teaspoon salt.
1 tablespoon soda dissolved 11l

o cup of hot water.
Flour enough to make a stiff

batter.
~Iix in order givcn and drop with a spoon on buttered pans.

AIRS. WlIl.
:2 cups ~ C\\· Orleans molasses.
1 cup sugar.
1 cup butter.
..j.

:2
eggs.
tablespoons gingcr.
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HERMITS.
MRS. A. D. WARE.

2 cup granulated sugar. 1 teaspoon cinnamon.
1.cup butter. 1 teaspoon nutmeg.
3 cups flour. 0 cup brandy or whiskey.
1 cup chopped English walnuts 3 eggs.

or pecans. 1 teaspoon soda.
cup currants. . 0 teaspoon cloves.

Cream butter and sugar, add eggs one at a time and beat well.
Add spices, brandy, and two cups of flour; then the other cup of
flour mixed with nuts and fruit. Dissolve soda in very little
boiling water and adcl last. Bake in gem pans or drop by tea-
spoon ful on large pans.

DROP JUMBLES.":
2 cups sugar. 1 cup sour cream.
1 ;;; -ups butter. 1 teaspoon socia.
8 eggs, yolks, or 4 whole eggs. 1 lb. currants.

Flour sufficient to make batter thick enough to drop fr0111 a
spoon. Bake on buttered pan.

EGG KISSES.'::
:MTSS IRENE STOUT.

o lb. granulated sugaL -+ eggs, whites.
neat the whites of the eggs very stiff, then gradually beat in

the sugar. Place writing paper in a pan, drop the mixture with a
teaspoon on the paper. Bake in slow oven three-quarters of an
hour.

ALMOND MACAROONS.:::
J\IHS. J\l.\RCC-S E. ELLS.

o lb. almonds. Y; lb. granulated sugar.
Rose water or essence of lemon. 2 cggs.

Blanch the almonds and pound with a little essence of lemon.
Acid the sugar and the eggs, and lastly the whites well beaten.
Dip your hands in water and work the mixture into balls the size
of a hickory nut. Put in cool oven and bake a light brown.
Crated cocoanut can be substituted for almonds.
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MADELEINES.:::
Almonds chopped fine. 2 eggs.
6 rounded tablespoons flour. 1 rounded tablespoon butter.
3 rounded tablespoons sugar. Flavor with a few drops of

vanilla.
-:\Iix your sugar and butter, the yolks of eggs, flour, and lastly

the whites and flavoring. Butter small tin moulds ancl clust with
equal parts of sugar and flour. Fill moulds two-thirds full,
spread almonds over top, and bake in quick oven. To be eaten
cold.

MARG UERITES.
J\lRS. JAMES MARKHAM.

~i teaspoon salt.
1 cup pecan nut

small pieces.

2 eggs.
1 cup brown sugar.
1cup flour.o teaspoon baking powder.

Beat eggs slightly and add remaining ingredients in
given. Bake in moderate oven fifteen minutes.

meats, cut 111

ore!er

MERINGUES':::
MRS. D. W. STEWART.

\ Vhites of 9 eggs. 1 lb. powdered sugar.
The whites of eggs beaten to a froth. Xlix with them slowly

the powdered sugar. Drop 011paper with a teaspoon and bake a
light hrowu. Put the paper on a board (not pine) in a pan in the
oven. \\'hen <lone fill with whipped cream flavored with lemon.

NUT WAFERS.
Ml~S. CTf,\lU.ES ,\. CR.\TGHE.\D.

Y; 111. of nuts chopped fine. .~,teaspoon baking powder
Tlcat 2 eggs and add 1T~ cUJlSof mixed with the flour.

brown sugar, Pinch of salt.
-+ tablespoons flour. 2 tablespoons of sherry.

Drop one-third of a teaspoon of the mixture into buttered
pans, bake in a moderate oven a light brown. Take f,:01l1 the pans
while hot.
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SAND TARTS.'::
2 cups sugar. Blanched almonds.
1 cup butter. Flour.
4 egg. Sugar and cinnamon.

Beat butter and sugar together, add the eggs (leaving out the
white of one), flour enough to make a stiff dough. Roll thin,
wet the top with the remaining white of egg. sprinkle with sugar
and cinnamon, and put blanched almonds on each sand tart.

SAVORY CAKES.'"
MRS. ASHLEY BROWN.

4 eggs. 1 cup sifted flour.
1 cup granulated sugar. Vanilla.

Beat eggs-yolks and whites separately-put them together
and add sugar. Beat hard, adding flour slowly, flavor with va-
nilla. Drop with a spoon in thin cakes on white paper. Sprinkle
granulated sugar lightly over the cakes and bake in quick oven.

LAYER CAKES

AMBROSIA CAKE.:;:
MISS LaUrE MYERS.

o cup sweet milk.
Y<i cup butter.
2 cups sngar.
3 cu ps fiou r.

Sift baking powder and flam together several times. Cream
butter and sugar, add volks of egg~, then flour and milk alter-
nately, and last the well-beaten whites and flavor. Bake in layers.

Filling.
1 cup sugar (powdered).
Juice of 2 oranges, rind of one.

..j. cggs.
3 teaspoons baking powder.
1 teaspoon vanilla.

1 pint cream, whipped.
1 grated cocoanut.
Whites of 2 eggs.

BOILED FROSTING.
l\fRS. n. c. WTGHT.

1 Clip granulated sugar. ~ Clip hot water.
}~ teaspoon cream of tartar. \\,hitc of 1 egg.

Boil the' sugar and water until it threads, and then add the
cream of tartar without stirring, and pour it very slowly over the
cgg beaten stiff and dry. Beat it all the time, and when it is
smooth and thick pour it over the cake,

CARAMEL CAKE.
MRS. WOODlITLL SCTlEi\'CK.

51 cup milk.o cup butter scant.
1 cup granulated sugar.

11~ cups flour.
2 cggs.
Ij'i teaspoons baking powder.

CARAMEL ICING.
2 heaping cups clark brown sugar. 1 hcaping tablespoon butter.

1 cup cream.
175
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Flavor with vanilla to taste. Stir continually while boiling.
Boil until thick, usually about twelve minutes. After it begins
boiling let cool a little before spreading on cake.

CHOCOLATE CAKE.:::
BLOSSOM DROWN.

2 eggs.
10 teaspoons baking powder.
10 cups flour.

1 teaspoon vanilla.
Sift flour and baking powder together several times. Cream

butter and sugar and add beaten yolks of eggs, then the milk and
flour alternately, and then the whites beaten stiff, Flav~r and
bake in thin layers.

1 cup sugar.o cup butter.o cup milk.

Chocolate Icing.
o cake sweet chocolate, grated. 0 cup sugar.o cup sweet milk. Yolk of 1 egg.

1 tablespoon vanilla.
Boil in double boiler until stiff like jelly. \Vhen cool, spread.

COCOANUT CAKE.*
MRS. W. A. B.

1 cup butter. Yz cup sweet mine
3 cups sugar. vVhites of 10 eggs.
3 cups flour. 3 teaspoons baking powder.

Cream butter and sugar, add milk, then flour in which baking
powder has been sifted several times; then add the well-beaten
whites of eggs. Ilakc in three layers in moderate oven.

Iciuq.

"Whites of 3 eggs. 2 cocoanuts, grated.
2 cups powdered or confection- 1 lemon.

er's sugar.
Beat the whites of eggs stiff, then add sugar and lemon juice.

Spread icing on cake while warm, sprinkling cocoanut on the icing.

\ .'

- Layer Cahes 177

COCOANUT CAKE.*
MISS MAGGIE CONNELLY.

cup butter. 1 teaspoon soda.
3 cups sugar. 20 teaspoons cream of tartar.
4 cups flour. 2 cocoanuts, reserving y,[ of one
Whites of 8 eggs. for icing.

1 cup and 3 tablespoons milk.
Mix butter ancl sugar, then acid milk of cocoanut. Mix the

cocoanut with the flour and acid eggs last. Bake in square pans.
I ci1lg.

vVbites 3 eggs. 2 cups sugar. y,[ cup cocoanut.
Boil sugar with a little water until it threads, then pour over

beaten whites and spread over the cake, sprinkling the grated
cocoanut over the icing while soft.

JELLY CAKE.*
MISS ELLEN P. DICKSON.

1 cup butter.
1 cup sour cream.
y,[ teaspoon socia.

spread with j elly.

5 eggs.
4 cups flour.
3 cups sugar.

Bake in layers and

GOOD LAYER CAKE.
MRS. WILLIS WEAKLEY.

2 cups soft white sugar. 1 cup mille
Yz cup butter. 3 cups flour, measured after
3 eggs. sifting.
2 teaspoons baking powder.

Cream the sugar and butter, beat the yolks of the eggs and
stir ill; then the milk and flour, with the baking powcler in the
last cup of flour. Beat the whites very light and add them last.

HONOLULU CAKE.
]\ll{S. E. FOW LER S'I'ODDA RD.

(j eggs, leaving out the whites
of 2.

Yz Clip butter.
:2 CLIpSgranulated sugar.

3Yz cups flour, even.
1 cup milk,
2 heaping teaspoons

powder in flour.
baking
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Icing.
2 cups lump sugar. % cup boiling water.

Stir this until melted and cook about eight minutes on the
stove; then pour it in an open dish and let coo!. neat the whites
of the two eggs and stir in slowly. Flavor with a dessertspoon
of vanilla and a little lime juice, if you have it, or an orange
frosting by putting in the juice of an orange and grated rind.
Beat long and hard.

LEMON BUTTER FOR TARTS, ALSO FILLING
FOR CAKES.

MRS. HALL.

1 pound powdered sugar. 3 lemons.
~Whites 6 eggs. Yolks of 2 eggs.

Beat the eggs light and stir in the sugar; then add the lemons,
grated rind as well as juice, and cook twenty minutes over a slow
fire, stirring all the time.

ORANGE CAKE.'~
MRS. G. W. ROGERS.

1 cup' milk.
5 eggs.
1% teaspoon s baking powder.

Juice of 1 orange.
Sift flour and baking powder together several times. Cream

butter and sugar; then add eggs well beaten, leaving out three
whites; then add milk and flour and the juice of the orange.
Bake in layers,

1 cup butter.
2 cups sugar.
3~ cups flour.

Beat three
a stiff icing.
oranges.

Icing.
whites very stiff and add sugar enough to make
Flavor with juice of one and grated rind of two

SPONGE CUSTARD CAKE.':'

6 eggs.
2 cups sugar.

MISS LOl'II': MVlcRS.

3 cups Ilou 1'.

3 teaspoons baking powder.
4 tablespoons water.
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I pint milk.
% cup butter.

Custard.
2 eggs.
1 cup sugar.

2 small teaspoons corn starch.

SPRINGFIELD ALMOND CAKE.':'
2 cups sugar.
1 cup butter.
1 cup mille
4- cups flour.

Bake in jelly cake pans.

Custard for Sprillgfield Almond Calee.
I cup sour cream. /'~ lb. almonds, blanched and
1 egg. chopped fine.
1 tablespoon sugar. Vanilla and flour.

Do not spread custard on until the cake is cold. 'If you can-
not procure sour cream, take jelly flavor, mix almonds with it,
and spread between the layers.

5 eggs.
2 teaspoons cream tartar and

I teaspoon soda, or
3 teaspoons baking powder.

WASHINGTON CAKE.*
MRS. J. T. WOLF.

2 cups sugar. 3 teaspoons baking powder.
% cup butter. 7 eggs.
3 cups flour. % cup sweet milk.

Sift flour and baking powder together several times. Cream
butter and sugar, then add beaten yolks of eggs, flour, and milk,
and then the well-beaten whites, - Bake in layers.

Fillillg.
1 egg.
I lemon, grated rind and juice.

stand u1161 cool, and spread 011cake.

3 tart apples.
1 cup granulated sugar.

Boil about two minutes,

WHITE MOUNTAIN CAKE.*
:II RS, rS,\AC V,'\N ;luSDAL,

J Clip butter.
1 cup sweet milk, scant.
J leI11011.
G eggs, beaten separately,

4 cups flour.
2 cups sugar.
2 teaspoons cream of tartar and

1 teaspoon soda, or 3 tea-
spoons baking powder.
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*
Cream butter and sugar, add yolks of eggs. Sift Hour and

baking powder together several times and add to other mixture
slowly, alternating with the milk; then acid well-beaten whites,
Flavor with grated rind and juice of lemon, Bake in layers,
Previous to i:cing dredge with Hour.

Icing.
Y; cup water. 3 cups sugar. 3 whites of eggs,

Boil the sugar and water to thick syrup, then pour slowly
over the whites beaten stiff. Flavor.

CONDIMENTS

CUCUMBER CATSUP.*
MRS. WJLLlAM BOMBEHGEH.

3 dozen large cucumbers. 3 white onions.
Grate all to a pulp; drain through a sieve for several hours;

add to pulp salt, pepper, and good vinegar. Seal in bottle.

GRAPE CATSUP.'"
1\1HS. J. D. LOOM [So

1 pint vinegar,
1 oz. cloves.

1 oz. cinnamon.
Put the vinegar and sugar together, boil fifteen minutes; then

squeeze the pulps of the grapes out of the skin and boil a few
minutes; then warm the pulps and rub the seeds out in a colander.
Put the skins and pulps together and add them to the vinegar and
sugar. Boil the whole twenty minutes.

10 lbs, grapes.
2 lbs, sugar.

TOMATO CATSUP.
MRS. CLEMENT R. GILMORE.

bushel tomatoes. J teaspoon red pepper.
J quart cider vinegar. Whole cloves, allspice, and
70 pint salt. pepper--2 ounces each.
2 small onions. ,1\ teaspoonful tab as co sauce.

Boil the tomatoes and press through a sieve; acid vinegar and
salt, onions and spices tied in a bag. Boil three hours. Then
add red pepper and tabasco sauce. :\[ore or less may be used
according to taste.

TOMATO CATSUP.'"
MI{S. H. L. BROWN.

Cut up ripe tomatoes; boil soft and strain; put them on again
and' boil down onc-hal f. Then to every three and one-hal f gal-
lons of juice take:

181
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1 tablespoon grouncl mace.
y; tablespoon ground cloves.
1 tablespoon ground ginger. .
6 small pods reel pepper chop-

ed fine.
Boil hard one hour.

12 tablespoons sa It.
6 tablespoons ground pepper.
1 tablespoon ground allspice.
1 tablespoon ground mustard.

TOMATO CATSUP.
MRS. JOlIN R. MORE.

To three gallons tomato .iuice, three pints vinegar, eight level
tablespoons sal t, two cups sugar, three onions (in a bag), three-
quarters teaspoon Cayenne pepper, a bag of spices (stick cinna-
mon, whole cloves, whole allspice, mustard seed, very little celery
secd ). Boil until thick as desired, about an hour and a half.

TOMATO CATSUP>
MISS PElml NE.

To one gallon strained cooked tomatoes. four tablespoons salt.
one and one-half tablespoons ground allspice. three tablespoons
ground mustard. eight pods red peppers cut up. Simmer sIO\\l)'
in strong vinegar three or four hours. Strain through fine sieve
and bottle. Enough vinegar should be used to have half a gallon
of liquor left when the process is over.

COLD TOMATO CATSUP.';'
lIIRS. BIERCE.

3 tablespoons pepper.
y; gallon vinegar.
1 stalk horse radish.
1 teacup nasturtiums.o cup celery seed.

in bottle.

o peck tomatoes run through
a sieve.

1 teacup salt.
1 teacup mustard seed.
6 red peppers.

Do not cook, but seal tight

WILD PLUM CATSUP.';'
MRS. f\]WlIRAL SC rfEJ\ CK.

10 lbs. plums. SIbs. sugar. Vinegar.
Boil, mash. and strain the fruit; and to every quart of juice

add rather more than one-half pint of vincgar ; add cinnamon,
cloves, and nutmegs ; boil fifteen minutes and put into bottles.

I
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BARBERRY PICKLE.
MISS ISABEL ROGERS EDGAR.

Select fine bunches of barberries, wash and put in wide, open-
mouthed jars. Do not stem all of them. Bruise a few bunches
of the fruit and boil for ten minutes in enough salt water to cover
the fruit. Strain, and for every gill take:
1 quart of vinegar. 4 ounces of loaf sugar.
1 ounce salt. ;4 ounce of crushed ginger.

% ounce sliced horseradish.
Let come to a boil, skim, and fill the jars. VI/hen cold cover

closely. Sen-e with salad.

CUCUMBER PICKLES.
MRS. S. J. PATTERSON.

Put 1,000 pickles in a stone jar and cover them with boiling
water; let stand over night; then strain off the water and cover
with strong brine, cold; let stand twenty-four hours. Drain off
brine and put on the fire to scald, not boil, in vinegar and water,
half and half. \rhen plump, remove from the kettle and drain
well; then coyer with scalding vinegar and the following spices:
Four pounds of brO\\'11sugar, one pound white mustard seed. one-
half pound black mustard seed, two ounces whole allspice, cloves,
and black pepper each, one ounce each stick cinnamon, mace, and
celery seed, two handfuls small red peppers, eight dozen small
onions, and one teacup grated horseradish. Be sure not to let
the cucumbers boi:l in the vinegar, Dr even scale! too long, or they
will be soft.

CUCUMBER PICKLES.*
MRS. T. A. PHILLIPS.

Y; Clip salt. ,
1 ounce allspice.
1 ounce cinnamon.

1 gallon vmcgar.
1 ounce ginger-root.
1 ounce cloves.
1 ounce black pepper.

As many small cucumbers as can be well covered by one gallon
of vinegar.

\\-ash the cucumbers well and place them ill stone jars. Boil
the vinegar and spices together for three days, and pour over the
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pickles hot each time. Cover them closely. They will be ready
for use in three days.

CUCUMBER PICKLES.~'
MRS. G. W. ROGERS.

Three or four hundred small cucumbers, or what you can
cover with one-half gallon vinegar.
3 tablespoons white mustard A few red peppers.

seed. 2 pounds brown sugar.
3 tablespoons black mustard 1 pint small onions,

seed. 3 or 4 tablespoons mustard.
3 tablespoons celery seed. Small piece alum twice sjzc of
Handful juniper berries. a pea.
Handful small green peppers. Yz gallon' vinegar.

Line a two-gallon jar with grape leaves, put in the pickles, and
cover with salt water (not strong enough to' float an egg), cover
with leaves, put a plate on top, and tie a cloth over the jar. Let
stand for three days, pour off salt water. and line the jar with
fresh grape leaves, replacing the pickles. Boil vinegar, sugar, ancl
alum and pour over pickles, with onions and spices, scalding hot.
Repeat this every other day for three or four times, not changing
the leaves again. Then pack cucumbers and onions in glass jars.
Mix the mustard with fresh, cold vinegar, cover, and seal.

CUCUMBER PICKLES.
JlIRS. SAMUEL B. SMITH.

Pour boiling water over pickles fresh from the vines. \Vhen
it has cooled (the same day) drain them and sprinkle dry salt
over them, one-half pint per one hundred medium-sized pickles.
(Double the quantity for one hundred large pickles.) Cover
them again with boiling water. The brine thus made must be
boiled and poured over the pickles for seven mornings, counting
the first morning one. New brine may be made the third day,
if it becomes clouded. The eighth day let them stand on the back
of the stove covered with weak vinegar and kept hot without boil-
ing for five or six hours until they look plump. Then wipe them
dry and clean and pack in jars with the following spices and cover
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with boiling vinegar. These pickles need not be sealed and will
keep for years.

\\'hole spices enough for one-half bushel of pickles. Use
three pounds of brown sugar to every gallon of weak vinegar.
Yz lb. white mustard seed. Yz oz. mace.
Yz lb. black mustard seed. Yz oz. celery seed.
y; oz. allspice. Yz oz. caraway seed.
Yz oz. black pepper. 1 quart small onions.
2 bunches little red peppers. 1Iorscradish roots.
I oz. cinnamon.

l\oTI'.-Many persons think these pickles improved if, after
standing four or five days, they arc poured into a large porcelain
kettle or bowl and twelve pounds of granulated sugar are added to
them. The pickles must be stirred until the vinegar dissolves all
the sugar. Then repack

FILLING FOR CUCUMBER MANGOES.':'
1I1ISS LOUIE: PIlTLUPS.

o lb. white mustard seed. I ounce cloves.
I ounce black pepper. :2 ounces celery seed,
I cup horseradish, grated. 4 tablespoons table mustard.
8 tablespoons olive oil. Pod of garlic for each mango.
1 tablespoon turmeric.

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

FRENCH PICKLES.':'
xrus. IL\RRIET A. STRO:iG.

I;; peck green tomatoes. 0 peck white onions.
1yj gallons vinegar. 3 Ibs. brown sugar.
Y; cup prepared mustard. Y-i lb. celery seed.

1 ounce each allspice. cinnamon, turmeric, black pepper.
Slice tomatoes and onions. sprinkle with salt, and let stand

over night: drain and put into a granite or porcelain kettle with
equal parts of vincgar and water; boil slowly about an hour;
drain for half all ham and pack in a large stone jar. Tie the
spices up in cheesecloth and boil in a gallon of vinegar with the
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sugar; pour the boiling liquid over the tomatoes and onions, leav-
ing the spice bags on top. Let stand a few days before using.

GREEN TOMATO PICKLES.
MRS. J. IT. lULL.

~ bushel green tomatoes. 1 dozen onions.
1 dozen green peppers. :2 ounces allspice.
2 ounces ginger. 1 ounce mace.
2 ounces white mustard seed. .2 pounds brown sugar.
Vinegar to cover. Salt.

Slice the tomatoes, onions, and peppers. Sprinkle them with
salt and let stand twenty-four hours. Mix the spices and drain
the liquor from the tomatoes. Fill a porcelain kettle with alter-
nate layers of tomatoes and spices, cover with cold vinegar, and let
boil until very tender. Fill jars and cover closely.

INDIA PICKLE.':'
_\Dl\llR.\L SCJlEXCK.

1 gallon best vinegar. 3 ounces salt.
j'j pound flour of mustard. 2 0111lCCSturmeric.
3 ounces white ginger. 1 ounce cloves.
1 ounce mace. 1 ounce white pcppers.
4 ounces chalots, peeled. 1 ounce long peppers.
2 ounces garlic, peeled. 2 ounces Cayenne pepper.

The mustard and turmeric must be rubbed together with a
little cold vinegar until smooth; put on thc stove and stir in the
other ingredients just before it boils. As soon as it boils up well
remove it; let it cool and it is fit for use.

MUST ARD PICKLES.
xius. JOIIl\" l~llmy.

1 gal. whole cucumbers, small. 1 quart whole onions. small.
1 pint large cucumbers cut in 1 large cauliflower. divided 111

largc slices. florets.
1 quart grcen tomatoes, sliced. 4 grcen peppers, cut fine.

Make a hrine of one gallon of water and one pint salt. Pour
over the above i·ngredients and let stand twcnty-four hours; then
heat enough to scald; then pour in a colander and drain.

•
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Drcssiuq.
G tablespoons ground mustard. 1 C11Psugar.
1 tablespoon turmeric. Vincgar.

Add sufficient water to the mustard and turrncric to make a
paste, then add the sugar and vinegar sufficient to make two
quarts of the mixture.

130il until it thickens and is smooth, stirring all the time; then
add the vegetables and cook until well heated through. To some
tastes more sugar is an addition.

NASTURTIUM PICKLE.:::
Take green nasturtium seeds fresh from the vine, put them in

salt water for a day, then drain in a napkin. Put into glas jars
and cover with strong vinegar. Keep closely corked. Thcy are
equal to capers.

PICCALILLI.*
l\IJlS . .I. F. E[)(;.\R.

Take green tomatoes. chopped very fine. spriukle well with salt.
let stand tweut y-four hours. drain ofi, and put in a stone jar. Take
about half the quantity of cucumbers ancl the same of cabbage.
After they arc chopped put into jars separately and cover with
cold vinegar. Take about one-quarter as many white onions,
chopped. salt. and pour boiling water over them; let stand a few
hours; then drain and cover with vinegar. Let all remain several
clays in a cool place, then press yery dry and mix together; add
yellow and black mustard seed, celery seed. and a bountiful supply
of grated horse-radish. with a fcw greell 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 wcll, and
pour it oyer the whole. Add-as much cold vinegar as is required.

SUMMER PICKLES.
MUS. FR.\KK FOWLER.

\Vash cucumbers and without peeling slice in about one-half-
inch slices, Take about one-third as many onions as cucumbers,
slice and add to the cucumbers, cover with a weak brine and let
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stand twenty-four hours. Then drain and pack in jars with a few
red peppers. Take enough vinegar to cover the pi Ides, add
brown sugar, one pound to every quart, and boil a few minutes;
then pour over the pickles. \ Vhen cool set in ice box. These
pickles are ready for use in a f ew hours. The addition of a little
piece of alum to the vinegar makes the pickles more brittle.

WALNUT PICKLE>
:\IRS. E. F. STOI)D.\IW.

o pound mustard seed. 2 ounces pepper.
o ounce cloves. 0 ounce mace.o ounce nutmeg. 1 gallon vinegar.

As many white walnuts (so green that a pin will go through
thcm ) as may be covered well by a gallon of vinegar, and a good
stock of horseradish. Put the walnuts in salt and water for
three clays, and then put them in the sun until they turn black.
Boil the vinegar with the other ingredients, pour over the walnuts,
cover closely, and let them stand for three or four weeks. Pour
off the liquid for catsup, if desired, and bottle it, covering the ,
walnuts again with cold vinegar.

, WATERMELON PICKLES.'::
MRS. T. A. PHILLIPS.

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

CORN RELISH.
:\IRS. EDwn, ST.\ ~TON REYKOLDS.

quart cucumbers, peeled and Handful of salt.
seeded. 12 ea rs corn.

1 quart chopped onions. 2 quarts ripe tomatoes.
1S peppers, one-half red and :2 quarts vinegar.

one-half green. 1 quart sugar.
1 ounce celery seed.
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Chop together the cucumbers, onions, and peppers. Put a
handful of salt over all and squeeze out the juice. Cut the corn
from the cob, chop the tomatoes, add the other ingredients, and
boil for forty minutes. Bottle and seal.

PEPPER RELISH.
MISS FLORENCE GEBHART,

1y~ cups granula ter.l suga r.
3 pints vi:negar, or enough to

cover.

12 red peppers.
12 green peppers.
10 large white onions.
3 teaspoons salt.

Put peppers and onions through the meat chopper, separately,
pour boiling water over them, let stand for five minutes and drain.
Then cover the peppers with vinegar and boil ten minutes and
drain, then put all together anel cook fifteen minutes.

CHILI SAUCE.
MRS. FR.\.'< K STODDI\RD.

To one peck ripe tomatoes, peeled and boiled one hour, add:
1 pint chopped onions, 1 tablespoon ground allspice.
6 green peppers, chopped. 1 tablespoon ground cloves,
6 small red peppers, chopped. 1 tablespoon ground celery
1 cup brown sugar. seed.
1 cup salt (or less). tablespoon ground black
1 pint vinegar. pepper.
1 tablespoon ground mustard.

Tloil one hour. Bottle in Xl ason pint jars.

HAGER SAUCE.
MRS. FR.\:\ I,

o bushel ripe tomatoes (scald.
peel, and chop fine). '

o peck small onions.
1 dozen red pepper pods (snmll

ones) .
;!' dozen reel pepper pods

(Ia rge oncs.)
lioil until very thick.

I). FOWLER.

2 tablespoons allspice.
.2 tablespoons cinnamon,
2 tablespoons cloves.

Clip o I sal t.
o cu ps lno wn sl1ga r.
3 pint-, villegar,
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CELERY SOY.*
MHS. J. MOREll EAD.

1 peck tomatoes, boiled. I teaspoon Cayenne.
1 CUI) salt. ..J. onions, chopped fine .
.~ cup white pepper. 1 lb. sugar.

Doil one hour, ancl just before removing from the fire acid
one quart sharp vinegar. \\"hen cold, add one-half cup celery
seed rolled, two tablespoons ground cloves and allspice. Let
stand one night; then press through sieve and bottle and seal.

PRESERVES

CANDIED GRAPE FRUIT.
MRS. JOHN R. ~fORE.

grape fruit rind. 1 cup sugar.
Y; cup water.

Take the rind of one grape fruit, soak over night in salted
water. Cut into one-inch squares ancl stew until perfectly tender;
then clrain. :-1 ake a syrup of the sugar and water, put the fruit
in and boil until it granulates; sprinkle sugar over it Clnd let it
stand on a platter until wanted.

CHERRY CONSERVE.
:i\lRS. c. J. M'KEE.

SIbs. seeded cherries. 4 large oranges.
SIbs. sugar. 2 Ibs. seecled raisins.

Cut oranges up in small bits without skin, acid to cherries and
sugar, ancl boil a few minutes; then add raisins, boiling all twenty
minutes. Seal in jars.

CHERRY PICKLE.~'
111RS. G. w. R.

2 Ibs. cherries. . Y; pint vinegar.
1 lb. sugar. Cinnamon.

Boil the vinegar and sugar, and pour over the fruit, boiling
every day for seven clays. The last time, if using amber cherries,
put them in and let boil for a few minutes. AcIcI a little cinnamon.

CURRANT AND GOOSEBERRY CONSERVE.
xr rss S,\RATI C. WELLS.

:l Ibs. sugar. .1 11>s. fruit.
pound seeded raisins. (j oranges.
I f currants are used, prepare them as for jelly, then acid the

sugar, raisins, and oranges, lIsing the grated rind of the latter, as
H)I
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well as the pulp, Boil twenty minutes, or more, until it promises
to make a thick, rich jam when cold, Turn into glasses and covel
with paraffine, In usi'ng gooseberries the fruit is mixed at once
with the other ingredients, and all boiled together.

SPICED CURRANTS.':'
111RS. J. L. BRENNER,

1 tablespoon cinnamon.o tabl espoon all spice.o pint vinegar.
Put into close glass jars.

3 lbs. ripe currants.
2 Ibs. sugar.
;;:; tablespoon cloves.

Boil all together half an hour.

CORN FOR WINTER USE.
lIIISS FLORENCE GEBHART.

9 cups corn. 1 cup salt.o cup sugar. Water to cover well.
Cut the corn from the cob. Add sugar and salt, using the

above proportion, and enough water to cover well. Boil about
ten minutes and put in glass jars. Before using draw out the salt,
then cook and dress as fresh corn.

GINGER PEARS.
MRS. EDWARD BRENEMAN.

2 lemons.
1 glass water.

1 dozen green ginger roots.
Make a syrup of the sugar, water, lemon, and sliced ginger

root. Cut the pears in dice and '",hen tile syrup is boiling well
put in pears and cook as preserves.

4 Ibs. pears.
4 Ibs. sugar.

GOLDEN CHIPS.
MI~S. CII.\RLES K. WELLlN(;TON.

G lbs. pumpkin. G lemons.
S 11>s.sugar. ;,~ lb. candied ginger root.

Cut the pumpkin ill thin pieces one-half inch wide (pare before
cuuing ) ; add the sugar and let stand over night, then add grated
rind and juice of the Icrnons and tile ginger root cut fine. Cook

Preserves 193

until thick and clear like marmalade. Be careful not to burn.
This makes four half-pint cans.

MINT JELLY.
MISS LILY BELLE KING.

Cut up unripe, tart apples, cover with water and boil. To
each quart of juice allow two large six-inch stalks of garden mint,
strip the leaves from the stalks and chop fine; add this to the
apples before they are entirely cooked, strain and add one pint of
sugar to each pint of juice. Boil twenty minutes, or until it
jellies; then add one-quarter cup of lemon juice to each quart of
jelly. Just before putting in glasses color green with vegetable
coloring paste.

QUINCE HONEY.
4 or S quinces, 3 Ibs. sugar.

1 quart water.
'Peel and grate the quinces, add sugar and water, and boil one-

half hour; then seal.

PRESERVED QUINCES.*
MRS. THEODOSIA DUBOIS.

1 lb. quinces. 1 lb. sugar.
\Vater to cover quinces.

Cut fine apple-quinces in half, peel, core, and then weigh them,
allowing a pound of sugar to each pound of fruit after prepar-
ing them for preserving, Put the fruit into a kettle and cover
with water; boil until they are tender enough to pass a broom
stra w through. Take out one at a time and put on dishes to
cool and drain. Put the sugar in a kettle with water enough to
dissolve it. \Vhen boiling. add the quinces and let them cook
until a light color, skimming all the time. Do not let them remain
in too long, for they will turn dark. Lay them on dishes, and,
when cool, put in jars. Skim the syrup, strain through a hair
sieve, and pour over the fruit.

-:
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JAM.":
MRS. THEODOSIA DUBOIS.

7 pints white currants. 10 pints red raspberries.
12 pints sugar.

Boil the fruit gently half an hour, stirring now and then to
keep from sticking; then add the sugar and boil three-quarters of
an hour, stirring most of the time.

PINEAPPLE JAM.":
1 pound fruit. 1 pound sugar.

Peel pineapples, take out the eyes, and run through the meat
grjnder. Let come to a boil, add the sugar, heated, and boil only
a few minutes, or until perfectly clear. Put in small glass jars
and cover.

HEAVENLY JAM.
MRS. D. G. PORTER.

2 quarts large plums. 1 lb. Smyrna figs.
1 lb. seeded raisins. 1 pint sugar.

1 lb. pecan meats.
Cook plums, sugar, figs, arid raisins together; when thick add

pecan meats broken in pieces.

ORANGE MARMALADE.
:MRS. 1. xr , P.\TRICK.

6 oranges. 3 lemons.
Slice the fruit fine after removing the seeds. To every pound

of fruit add three pints of cold water and let stand twenty-four
hours. Then boil an hour, or until the skins are tender. Again
let stand twenty-four hours. To every pound of fruit and water
add one pound of sugar and boil one hour. This will keep with-
out sealing. One grape fruit may be added when the fruit is
sliced, if desired.

ONE-OF-EACH MARMALADE.
I orange. 1 lemon. 1 gl-ape fruit.

Seed the fruit carefully, cut up, and run through a meat
grinder; or, if preferred, slice very thin. Measure this and cover
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it with three times. the amount ~f water; let stand for twenty-four
hours. Then boil for ten minutes and set aside for another
twent~-four hour.s. t[easure again and add as much sugar as
there IS of the mixture; put on the stove and boil an hour and a
quarter; sometimes it is necessary to boil it longer. This should
make twelve glasses. If it seems to need more acid after the first
boiling add more lemon juice. If you prefer the marmalade a
lit~le tart add only three-quarters of a pint of sugar to one pint
mixture.

PEACH MARMALADE.
MRS. M. GEBHART.

Peel and cut into small pieces, taking almost as much sugar as
peaches, put in a kettle, stirring often. When done add to one-
half bushel of peaches one pint of the best brandy. Do not add
brandy until the fruit is lifted from the fire.

PEACH PICKLES.
MRS. A. BARR IRWIN.

3y,; lbs. brown sugar.
1 quart vinegar.

7 Ibs. peaches.
2 ounces stick cinnamon.
2 ounces cloves.

Boil together the sugar and vinegar for five minutes and then
add the peaches, into each of which you have stuck three cloves,
and one-half of the cinnamon. _ Boil until the peaches are tender,

. then remove the fruit and add the remainder of the spice. Boil
the syrup down one-half and pour it over the peaches.

SWEET-PICKLE PEACHES.":
MRS. WM. CRAIGHEAD.

1 pint vinegar.
2 ounces stick cinnamon.

1 ounce whole cloves.
Make a sy~up of sugar and vinegar. Tie the spices in small

bags and boil III the syrup. Peel peaches and boil in syrup until
clear and thoroughly cooked. Boil juice down until enough to
cover the fruit; then pack in stone jars.

12 Ibs. peaches.
6 lbs. sugar. .
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CANNED PEACHES AND PEARS.*
3 punts seeded peaches. 1 pint water.

4 tablespoons white sugar.
This quantity should fill one quart can. Prepare only enough

for four cans at a time, unless two or three persons are at work.
Take white clings tolerably ripe; pare and drop in a deep jar of
water in order to keep them white until all are ready for use.
Then put the water in a kettle; when it boils add the sugar, and
the fruit as soon as the sugar is dissolved. Cook 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. Be care-
ful not to let the fruit discolor by exposure to the air after peeling.

These directions may be followed for pears exactly as for
peaches.

SPICED NUTMEGS.*
MRS. JOHN RENCH.

Take small nutmegs not quite ripe; pare and quarter them;
cover with vinegar and let stand twenty-four hours. Then meas-
ure out one quart of the vinegar, and to each remaining quart
add two pints of brown sugar; then add the quart that was taken
out, and put the vinegar and sugar on to boil for a few minutes.
Tie the spices, cloves, cinnnamon, and mace in a bag, put in a
jar with the nutmegs and pour the vinegar over them. Boil this
vinegar every day for three successive 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.

SPICED PEACHES.:::
MRS. W. A. B.

Yz peck peaches. 3 pints vinegar.
3 lbs. sugar. Yz ounce cloves.
1 ounce cinnamon. y,( ounce whole mace.

Boil the vinegar and sugar, skim, and pour over the fruit;
repeat every other day for three times. The third time add the
spices while boiling. Cover closely. The fruit should be pared
and halved and placed in a stone jar before covering with the
boiling liquor.
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SWEET CRAB-APPLE PICKLES.*
Put half a bushel of crab-apples in a porcelain kettle with

vinegar to cover them, and cook until tender; take them out of
the vinegar and put into glass jars. Add to the vinegar a pint
more than will cover the fruit, and to each pint add one and one-
half pints brown sugar, one handful stick cinnamon, three table-
spoons cloves, and two of mace. Tie in a bag and boil half an
hour. Fill the jars and cover.

TO PICKLE PEARS WHOLE.:::
E. A. E.

Race ginger.
1 quart water.
1 pint vinegar.

Whole cloves.
Peel the pears and take out the ends, leaving in the stems.

Put in a kettle with the water and boil until a fork will pierce
them easily. Put the fruit on a dish and add the other ingredients
to the juice. Boil for five minutes and skim; add the pears and
boil until the syrup thickens; then put the pears in a jar, boil the
syrup a little longer, and pour it over them. If, after standing a
few. days, the syrup should become thin, pour it off and boil it
again.

3 lbs. pears.
1Yz lbs. sugar.
Stick cinnamon.

PRESERVED RAW PINEAPPLE.
MRS. WILLIAM H. I-IEATON.

Remove the skin and eyes from the pineapple; then shred from
the core with a silver fork. To one pound of the shredded fruit
add one and one-quarter pounds of granulated sugar. Place all
in a large earthen jar and cover with a napkin. Let stand twenty-
four hours. Stir occasionally so as to dissolve the sugar. Then
bottle, but leave one inch space at the top of each jar for the
fruit to swell. Keep in a cool place.

GREEN GAGE PLUMS.*
1 pound sugar. 1 pound fruit.

Pour boiling water on the plums and wipe
each one with a fork. Then make a syrup

Water.
them dry. Prick
of the sugar and
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enough water to dissolve it; when it boils put in part of the plums
and let them boil gently until they look clear; then take them out
and do some more, filling the jars with the fruit. When all are
done, let the syrup cook down, if it seems thin, and then pour it
over the fruit.

PICKLED PLUMS.'"
MRS. THEODOSIA DUBOIS.

1 quart vinegar. _
1 ounce cinnamon.

1 ounce cloves.
Put in a jar a layer of plums and a layer of spice; boil the

sugar and vinegar and pour it over the plums; drain off in twenty-
four hours and repeat the boiling; do this three times and then
boil the spices with the liquor and fruit. Cover well and they
will keep for years.

7 Ibs. plums.
3 Ibs. sugar.

SUN-COOKED STRAWBERRY PRESERVES.
MISS IRWIN.

Weigh the fruit you have to put up and put the same amount
of sugar on the fire with just enough water to wet it. As soon as
it boils up well all over the kettle put the fruit in; this checks the
boiling, but as soon as it boils up again all over, pour it all on to
meat platters and set in the sun-where the sun will shine on it all
day. Bring it in every night, but let it have three good days of
sun and then put in jars while cold.

STRAWBERRY AND CHERRY JAM.
To every two pints of strawberries take one of seeded cher-

ries and three of sugar. Measure for measure of fruit and sugar.
Let the fruit come to a boil, then add the sugar heated, and let boil
usually about twenty minutes, or until it is thick when a little
is cooled in a saucer. Put in glasses and seal.

STRAWBERRY AND PINEAPPLE PRESERVES.
MRS. c. J. M'KEE.

4 Ibs. granulated sugar. 3 quarts strawberries.
1 large pineapple.
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Shred pineapple and add sugar, boiling till clear, then drop in
berries and cook twenty or twenty-five minutes slowly. This
will keep in jelly glass.es if covered with paraffine.

YELLOW TOMATO PRESERVES.
MRS. GEORGE GUILFORD SHAW.

Pour boiling water over the tomatoes and remove the skins.
To two pounds of fruit take two pounds of sugar and one lemon
sliced. Have a small bag of ginger in the kettle while the fruit
cooks. Boil until the fruit looks transparent. Pour in glasses
and seal.
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COFFEE.
MRS. A. C. PHELPS.

First buy good coffee. Do not be persuaded to buy a cheap
quality or you will likely be greeted with the odor of licorice and
chicory before you leave your bedroom in the morning. Remem-
ber the old adage of the purse and the sow's ear. If you wish
good results, have good materials. Buy your coffee, a small quan-
tity at a time, roasted, but unground. A little extra roasting im-
proves the flavor. }\ fter grinding allow one tablespoon of coffee
to each cup and one extra for the pot. Mix well with the white
of an egg, pour over it boiling water (one-half pint to a table-
spoon of coffee). Boil three minutes. Add a little cold water and
a pinch of salt. Allow it to stand a few minutes before pouring it
off. The salt may be omitted. In making large quantities, allow a
pint and a half of ground coffee to twenty people. Mix coffee
with white of an egg, tie loosely in cheesecloth bags, place in one
gallon of cold water, bring to a boil. Boil until ripe. Watch
your coffee pot. Nothing requires such care. Keep coffee
closely covered. Never allow coffee to boil over. In making
French or percolator coffee, follow the directions given, as the
machines differ in construction, and require different treatment.

COFFEE.
For every cup of coffee take one tablespoon ground coffee

and one cup of cold water. Measure the coffee into the pot, add
a little white of egg, or egg shells, and mix with the coffee; then
add the water. Make a cork of brown paper and place it in the
spout to preserve the aroma. Let boil up three times, then pour
one-half cup cold water down the spout. Let stand a few minutes
and serve.
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CHOCOLATE..
MRS. E. STOWE FORGY.

Put in a large double boiler from two to three squares of
Baker's unsweetened chocolate; add boiling water to dissolve, a
cupful or more; also one cup sugar; when smooth add one quart
sweet cream and cook all day, slowly. Flavor with vanilla before
serving. Serve with whipped cream.

CHOCOLATE.
MRS. WOODHULL SCHENCK.

y;; cup of chocolate grated. 1 tablespoon sugar.
2 cups of milk. 1 cup boiling water.

Pour enough boiling water on chocolate to fill the cup. Add
to the boiling milk; then add sugar and boiling water and bring
to a good boil. Enough for four persons.

CHOCOLATE.
MISS PEARL V. SMITH.

1 quart mille y;; teaspoon corn starch.
4 tablespoons grated chocolate. Vanilla to taste.

Boil milk in double boiler, then add chocolate. When dissolved
add corn starch, previously dissolved in little cold milk. Cook
until smooth and add vanilla just before serving.

CURRANT JELLY PUNCH.
MRS. J. HARRISON HALL.

y;; tumbler currant jelly. 1 cup boiling water.
y;; cup sugar. - Juice of 1 lemon.
1 quart cold water. 1 cup shaved ice.

Whip the jelly to a froth, adding gradually the boiling water;
then add the lemon juice and the sugar and stir well; pour in
slowly the cold water, and, when ready to serve, add the shaved
Ice.

DANDELION WINE.
MRS. CHARLES EDWARD DANIELS.

3 quarts dandelion blossoms. 1 orange.
4 quarts boiling water. 1 cake compressed yeast.
3 Ibs. brown sugar. Raisins.
1 lemon.
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Pour boiling water over the dandelion blossoms mashed and
let stand three hours. Drain and add brown sugar and boil
twenty minutes. Pour this boiling mixture over lemon and
orange (sliced with the rind left on). When lukewarm add
compressed yeast and let stand over night. Strain, put in stone
jars, and cover with double thickness of cheesecloth. Let stand
two months in ceIlar, then bottle, adding six good-sized raisins to
each bottle.

ICED COCOA-WORLD'S FAIR STYLE.
From "Good Housekeeping Magazine," June, 1911.

y; cup cocoa. 1 cup sugar.
y; teaspoon vanilla. 1 cup warm water.
To each cup ;;4 cup cream. 2 tablespoons strong coffee.

Mix the cocoa, sugar, and warm water over a pan of boiling
water, and when dissolved boil to a heavy syrup. Remove from
the fire and chill thoroughly; then add the vaniIla and coffee. Put
from two to three tablespoons of this into a glass. Add the same
amount of chopped ice and a quarter of a cup of cream. Shake
weIl, fill up with water, add more Cream or syrup, if desired. By
experimenting a little the whole quantity may be made at once,
and poured into the glasses. The success of this drink depends
on making the syrup properly in the beginning.

LEMONADE.
From "Good Housekeeping Magazine," June, 1911.

Cut in halves and squeeze the juice from three lemons and one
orange, using, if possible, a glass squeezer of the kind that has
ribbed sides and a receiving cup. Put all the juice together. Cut
the pulp and skins into pieces, cover with sugar, and let them stand
at least an hour so that the sugar may extract all the oil from the
skins. Make a syrup of a cup of sugar and half a cup of water,
letting the sugar dissolve gradually, and boiling it without stirring
until it drops from the spoon in a delicate thread. Pour this over
the fruit juice while hot, and stand aside to cool. Add Y; cup of

.water to the sug'ar and skins and mash through a fruit press until
all the juice possible is extracted. Stir this into the lemon syrup.
It should make a pint of heavy juice, which will require about
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three cups of water to reduce it to the proper flavor and consist-
ency. Personal taste wiIl have to be the guide as to this question
as a rule. The great consideration is to get a heavy syrup and
properly to extract all the juice and flavor of the fruit. Never
chop lemon skins and let them stand covered with water or juice.
Sugar will draw out the oil from the skins, and they may stand
covered with it all night before using.

SUMMER DRINK.
WI-IAT SALEM DAMES COOKED.

Letstand for some hours lemons, sugar, and fresh mint, two
lemons to each bottle of ginger ale. Pour the ale on the lemons
and sugar when needed for use. Should be very cold,

TEA.
Use freshly drawn water brought quickly to the boiling point.

Scald the tea pot, which should be of earthenware, china, or
silver, using no tin. For one teaspoonful of tea use one to two
cupfuls of water. Pour the water over the tea as 'soon as it
boils. "Vater that has boiled for any length of time gives tea
a flat taste. Let it steep a few minutes, not over five, N ever let
it boil.

ICED TEA.
Brew very strong tea and pour off the grounds. Let cool.

Fill your glass with chopped ice, adding lemon and sugar to taste.
Another method of making Iced Tea is to brew strong tea,

add lemon sliced and sugar to a full glass of chopped ice and pour
the hot tea over it.

TONIC DRINK.
MRS. CHARLES E. DANIELS.

2 eggs. Y; lemon.
2 oranges. Sugar.

Put the eggs in a shaker, add juice of oranges and lemon,
sugar to taste. Shake well, strain, and serve poured over cracked
Ice. Ice may be. omitted, Very nourishing, very good.
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BARLEY WATER.
DR. ELEANORA S. EVERHARD.

One even tablespoon of barley flour, or Robinson's barley, to
each twelve ounces of water. Cook for twenty minutes. Rice
flour or oatmeal flour may be used in the same way.

BEEF JUICE.
DR. ELEANORA S. EVERHARD.

1 pound lean beef. 8 ounces water.
To finely chopped beef add water and allow to stand in a cov-

ered jar upon ice from six to twelve hours. Squeeze through a
coarse muslin. Add salt and serve cold or warm. Celery salt will
improve the flavor.

This method is more economical and produces a beef juice
which is just as nutritious and less stimulating, though not quite
so palatable. .

BEEF JUICE.
DR. ELEANORA S. EVERHARD.

1 pound lean beef to make 2 or 3 ounce".
Slightly boil beef. Press out juice with a meat press or lemon

squeezer. Season with salt and serve cold or warm. Never
heat sufficiently to coagulate albumen in solution.

BEEF TEA.
DR. ELE'ANORA S. EVERHARD.

1 pound lean beef. 1 pint of water.
Heat water until tepid. Place in earthen vessel. Add beef,

when minced, with all its juice. Allow to stand for one hour.
Strain well, squeezing all the juice from the meat. Place on fire
and raise slowly just to the boiling point, stirring briskly all the
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time. Season with salt and pepper to the taste. Stir up sediment
when serving.

BEEF TEA.
MISS REBECCA STICKLE.

1 or more pounds of round of beef.
Broil the beef long enough to sear on both sides. Put it on a

platter, cutting it in inch pieces and saving all the juice. Put in
a porcelain vessel, covering with cold water. Put over the fire
until it comes to the boiling point. Do not let it boil. Put back
on the stove and let it simmer (not boil) for a half hour, or put
it in the fireless cooker when at the boiling point. Strain through
a cloth.

BEEF TEA.*
Cut one pound of lean, fresh, juicy beef into thin slices;

sprinkle with a little salt, and put into a wide-mouthed glass or
stone jar; cover closely; set in a kettle of water which must boil
hard for one hour; then remove the jar and strain the essence
of beef into a bowl. Chicken tea may be made in the same way.

BROTHS.
DR. ELEANORA S. EVERHARD.

Beef, mutton, or chicken may be used.
To one pound of lean meat add one pint of water. Allow to

stand for ten hours, then cook over a slow fire for two hours
down to half a pint. Cool. Skim -off fat and strain.

MUTTON BROTH.*
Boil a piece of mutton until it will fall from the bone; then

strain the broth and let it cool, so that the fat may rise. Skim it
off the top, heat the broth, and add salt to taste. Cooked rice or
barley may be added, if desired.

Veal or chicken broth is made in the same way.

BUTTERMILK.
DR. ELEANORA S. EVERI-IARD.

To one quart fresh milk add one lactone tablet, crushed that it
may dissolve more easily. Stir or shake until dissolved. Cover
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lightly and keep at room temperature-or 70 degrees-80 degrees
F.-for twenty-four hours, or until the desired degree of acidity
is reached. Stir until homogeneous and set in ice box for use.

One-half teacup good buttermilk may be used in place of the
lactone tablet.

BOILED CUSTARD.':'
1 egg. 1 cup milk.
1 heaping teaspoon sugar. A pinch of salt.

Let the milk come to a boil and pour it over the egg and sugar,
beaten well together. Stir it all the time, and pour the milk
slowly, so that the egg will not cook too rapidly. Add the salt
and return to the stove, stirring until it thickens, which will be in
a very few moments. Pour it into a bowl over a slice of toasted
bread.

J EGG-NOG.*
MRS. WILLIAM CRAIGHEAD.

1 egg. 10 tablespoons sugar.
3 tablespoons cream. 1 tablespoon liquor.

Beat the egg well and then add the sugar, beating still more;
add the liquor slowly, beating all the time, and lastly pour in the
cream.

DRIED FLOUR FOR INFANTS.*
Take one cupful of flour, tie it up tightly in a close muslin

bag, put it in a pot with cold water and boil three hours. Then
take it out and dry the outside. \ Vhen used, grate it. One table-
spoon is enough for a cup of mille \Vet the flour with a little cold
water before stirring into the milk and add a little salt. Boil five
minutes.

FRUIT DRINKS.*
One may make a pleasant drink of apples by roasting, mash-

ing, and covering two nice tart ones with water (one pint) ; or by
slicing them raw and covering with the same amount of boiling
water. Almost any kind of fruit, whether fresh, canned, or dried,

/
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may be used in this way, at the discretion of the nurse. A little
experimenting will, of course, be necessary in some cases.

GRUEL.':'
Gruel may be made from oat meal, arrow root, wheat flour, or

corn meal. \Vhichever meal or flour is used, it should first be
mixed with a little cold water until smooth and then added to more
hot water and boiled gently until well done. Add seasonimg to
taste, or according to the physician's direction. Two tablespoons
of any of these is sufficient to make a pint of gruel, when done.
A few raisins boiled in the gruel is sometimes an improvement.

EGG GRUEL.*
Beat the yolk of an egg with one tablespoon of sugar, pour

one cup of boiling water carefully over it, stirring all the time;
add the white of the egg, beaten to a stiff, dry froth, with any
seasoning or spice you may desire. To be served hot.

MULLED JELLY.*
Take one tablespoon of currant or grape jelly and beat it

up with the white of one egg and a little sugar; pour over it one
cup of boiling water and break into it a slice of dry toast.

JUNKET.
DR. ELEANOR.\ S. EVERHARD.

To one pint of fresh cow's milk (heated until tepid) add two
teaspoonfuls essence of pepsin, or liquid rennet, or one junket
tablet may be used instead. Stir for a moment arid then allow to
stand until coagulated. Serve cold.

A beaten egg added to the milk before it is warmed will
increase the nutritive value; or one tablespoon of cocoa and two
teaspoons of sugar may be rubbed to a thin paste with water and
added to the milk after it is warmed and before the pepsin is
added.

KOUMYSS.
DR. ELEANORA S. EVERHARD.

To one pint cool, perfectly fresh milk add two teaspoons of
sugar and place in a clean bottle which has some arrangement for
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wIrIng down the cork. Add one-sixth cake compressed yeast.
Cork tightly and wire cork. Keep in warm place or water, both
at 90°-100° F., for eigbt or ten hours. Place on ice until needed.
The bottle should be opened with a "champagne tap" by means of
which the fluid can be drawn off as needed, and also there will be
no danger of spattering.

PANADA.*
Toast a slice of bread very dry, until a nice brown color, but

do not scorch it; break it into a bowl in small pieces; sprinkle with
sugar, and/?rate a little nutmeg over it; then cover it with boiling
water. WIth the consent of the physician a little wine may be
added.

BARLEY PANADA.*
Boil a half a cupful of barley in a pint of water, adding more

water if necessary, until soft, adding a few raisins while cooking.
Then put in some sugar and a little nutmeg, and break into it
some bits of toast or dry rusk after it is taken fr0111the fire.

EGG PANADA.*
1 handful raisins. 1 pint water.
1 slice toast. 1 egg.
1 teaspoon sugar. Pinch of salt.

Boil the raisins in the water; while boiling cut up the toast in
a bowl, beat the egg well with the sugar, and acid to the toast.
When the raisins are soft pour them, with the water, over the
toast and egg, stirring all the time. If the patient can bear it,
this may be seasoned with wine, nutmeg, and butter.

OYSTER TOAST.*
R. L. E.

Make a thick slice of well-browned and buttered toast and lay
it in a hot dish. Boil six oysters in half a cup of their own liquor,
al~d wh~n the edges begin to curl add not quite half a cup of milk,
with a little salt, pepper, and butter; let it boil up once, ancl then
pour over the toast.
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TOAST WATER.*
Cut slices of bread very thin; toast it dry and brown, without

burning; put it in a pitcher and pour boiling water over it.
A pinch of salt will improve it. Nothing allays thirst like toast
water.

MULLED WINE.*
Beat together one egg, one glass of wine, and one tablespoon

of sugar; add to this one cup of boiling water; stir all the time to
prevent curdling; pour it into a tumbler and grate a little nutmeg
over it.

WINE WHEY.'"
Boil one pint of milk; when it boils up well pour in a large

glass of sherry or Madeira wine; let it boil up once, and when it
separates take it off the fire; let it stancl a few moments, but cia
not stir; strain through cheesecloth.

ANTIDOTES FOR POISONS.
DR. ELEANORA S. EVERHARD.

The best antidote for poisoning with acids is magnesia, but
the white of egg is an antidote for all kinds of poisons.

A drink should be made with the whites of four eggs to one
quart of water.

If the patient is cold, heat should be applied until the doctor
arnves.

TO STOP FLOW OF BLOOD.
DR. ELEANORA S. EVERHARD.

Small wounds should be allowed to bleed until they have been
washed by the blood. Then water as hot as can be borne should
be applied. If this is insufficient the injured member should be
ligated between the heart and the wound. Any piece of cloth may
be used for this purpose. If the wound is in such a location that
this cannot be done, firm pressure with a clean finger or thumb
at the seat of the wound may be kept up until the doctor arrives.
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TO PREVENT DISCOLORATION BY BRUISING.
Apply a cloth, wrung out of very hot water, and renew fre-

quently until the pain ceases.

BURNS AND SCALDS.
DR. ELEANORA S. EVERHARD.

Immerse the part quickly in warm water to exclude the air.
Then apply a compress wet with a strong solution of baking soda
and water. If there are blisters do not remove them.

CAMPHOR ICE.*
MRS. WM. CRAIGHEAD.

1 ounce white wax. 2 ounces spermaceti.
1 ounce gum camphor. Olive oil to cover.

Have the dry ingredients well pulverized, place in a pan, and
nearly cover with olive oil; let it simmer on the stove for fifteen
minutes, but do not boil.

COLD CREAM.'"
1 ounce rose water. ;:;,;ounce spermaceti.
1 drachm white wax. 14 drachms almond oil.

M elt all but the rose water in a cup set in hot water, and then
add the rose water gradually.

TO PREVENT COLDS.
DR. ELEAr ORA S. EVERHARD.

Colds are infectious and contagious. Their development
depends upon the severity of the exposure and the resistance of
the individual. Therefore, resistance should be i:ncreased by
keeping the body as near the normal as possible, and by securing
an abundance of fresh air day and night. After exposure to a
cold, or after having been for some time in a room where there
were many people, or the air was bad, the nose and throat should
be thoroughly cleansed. For this purpose a solution made from a
teaspoon of salt dissolved in one pint of tepid water will answer
every purpose.
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POTATO POULTICE.*
A potato poultice is said to be very efficacious in that it keeps

the heat longer, and may be reheated if necessary. Pare, boil,
and mash the potatoes; put them in a thin muslin cloth, and apply
quite moist, as warm as the patient can bear it.

INJURIES BREAKING THE SKIN.
DR. ELEANORA S. EVERHARD.

Breaks in the skin are dangerous because germs may be im-
planted in the wound, either at the time of the injury or before
it is healed. Care should be taken to remove all visible dirt with
clean soap and water. A brush should be used, if necessary.
Then cleanse with hot boiled water, if possible, or by holding under
the cold water faucet. Until the wound is firmly closed, to keep
dirt out, a covering of clean absorbent cotton or sterile muslin
must be used. Muslin may be sterilized by ironing with a hot
iron or baking in the oven. Salves, ointments, and other appli-
cations do not hasten healing and may be the means of infection.

STINGS AND BITES.
DR. ELEANORA S. EVERHARD.

The stings and bites of nearly all small insects depend upon
an acid for their activity. For this reason they are relieved by
the application of dilute alkalis, such as baking soda, epsom salts,
or, better still, ammonia.

A useful application to prevent mosquitoes from biting is made
from equal parts of oil of citronella and alcohol. Apply freely
to exposed skin.

CARE OF SPRAINS.
DR. ELEANORA S. EVERHARD.

Elevate the injured part and apply water as hot as can be
borne until the doctor arrives.
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TO PREVENT TYPHOID FEVER.
DR. ELEANORA S. EVERHARD.

Screen all food and cooking and eating utensils so that they
are not accessible to flies and other insects. Avoid drinking water
which is not protected from pollution.

RELIEF FOR WASP STING.*
Make a poultice of baking soda and flour and bind on the

sting. Use only enough flour to hold the soda and water
together.

MISCELLANEOUS

CLEANSING FLUID.*
2 drachms chloroform. 0 ounce sal soda.
2 ounces white Castile soap. 0 ounce alcohol.
1 gallon soft water. 20 ounces aqua ammonia.

Cut the soap fine and dissolve in the water; then add the other
ingredients. Will remove grease and spots from any fabric.

TO CLEAN COPPER.
Cover the copper with a paste made from equal quantities of

salt and vinegar, and flour enough to make a good consistency.
Wash this preparation off in hot water, rinse in cold water, and
dry.

TO REMOVE TAR FROM THE HANDS
OR CLOTHING.*

Rub well with clean lard; then wash with soap and warm
water. Vaseline will answer the purpose as well as lard.

TO REMOVE INK-STAINS.*
While the spot is fresh, take warm milk and saturate it; let

stand a few hours, and apply more milk; rub the spot well, and it
will soon disappear. If the. ink has become dry, use salt and
vinegar, or salts of lemon, and place in the sun. After several
applications the spot will come out with washing.

TO TAKE OUT IRON RUST.*
Put a little oxalic acid mixed with water on the spots and

expose to a hot sun.

TO WASH MARBLE STATUARY, ETC.
Two tablespoons of baking soda to a quart of warm water.

Wash thoroughly with a sponge, rinse and dry. Any soap is
ruinous to Carrara marble.
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SILVER POLISH.*
A small quantity of whiting mixed with equal amounts of

alcohol and ammonia to make a paste. Cover the silver with this
paste, and when dry rub off and polish with chamois skin.

TO CLEAN STRAW MATTING.*
Straw matting should always be washed in salt and water

and wiped dry with a coarse towel, It will thus be prevented
from turning yellow.

TO REMOVE MILDEW FROM LINENS.
Dampen and rub the spots full of so~p; scrape chalk over

them; rub well, and lay on the grass in hot sun. Moisten occas-
ionally as spots dry. If one application is not enough, repeat
until spots disappear.

TO REMOVE FRUIT STAINS FROM TABLE LINEN.*
Spread the stained parts over a large bowl and pour on boil-

ing water. Repeat several times before putting into soapsuds.
Dutch Cleanser takes spots out of white goods.

TO CLEAN WHITE PAINT.*
Dampen a soft cloth in warm water, dip it 111 whiting,

and rub the paint lightly.

TO KILL MOTHS IN CARPETS.*
Wring a coarse cloth out of hot water; spread it over the part

of the carpet where the moths are supposed to be, and iron it
with a hot iron. The steam will destroy the moths and eggs.

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 perfectly clean tomb; 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,
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TO WASH CHAMOIS.
Wash with plenty of white soap in tepid soft water, using one

teaspoonful of olive oil to each quart of water. Rinse in tepid
soft water with same proportion of olive oil. One quart of
water is enough for one pair of gloves.

WASHING FLUID.*
MRS. W. R. S. A.

Take two pounds of potash, put it in 2.11 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 cup 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 after the first, use only half the quantity of the
fluid.

TO MAKE COLORS PE.RMANENT. *
Put three gills of salt in four quarts of water, when boiling.

Put in the material when hot and let remain until cold. Alum is
good to set red and green, as is vinegar, also.

SODA-ASH SOAP.*
MRS. W. R. S. AYRES.

5 pounds soda ash. 4 pounds un slaked lime.
8 gallons rain water. 15 pounds grease.

Put the lime, soda., and water into a kettle and boil twenty
minutes; then pour out into tub and let it stand all night; in the
morning dip the clear water off carefully and 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 lime from the bottom of
the kettle.
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SOFT SOAP.'"
MRS. ELIZ.\ PEIRCE.

Put fifteen pound of potash in a bucket of boiling water to
dissolve; then pour it into a barrel into which you have put fifteen
pounds of grease. Add a bucket of hot water every day until the
barrel is full, stirring well each time,

HARD SOAP.'"
4 gallons boiling water. 1 handful salt.
3 pounds unslaked lime. 6 pounds sal soda.

6 pounds grease.
Pour the water boiling over the soda and lime. Stir and let

stand over night; pour off carefully and add thc perfectly clean
grease; boil two hours, sti.rring most of the time. 'If it does 110t

seem thick enough, pour another pailful of water on the settlings;
stir well, and when settled again drain off carefully and add to the
mixture as required. It may be tried by taking a little out to
cool. When ready to take off the fire, stir in the salt. Rinse
out a tub with cold water, put the soap in it, and let stand until
solid; then cut it into strips and lay on a board to dry.

TO PRESERVE SAUSAGE.*
Heat ground sausage meat slowly in a tin pan or kettle while

mixing in the salt, sage, and pepper. Do not permit it to cook
or burn. \\'hen thoroughly mixed and still hot, put into a tight
jar and pour melted lard over the top half an inch thick. Keep
it in a cool place. For summer use.

TO KEEP BUTTER.:~
l\Iakc a brine of rock salt that will bear up an egg, boil and

skim it well, and pour into a clean vessel to cool. Then pour it
off into a stone or wooden vessel that has never been used. Tic
up rolls of butter in cloths and put in the brine, bcing careful to
keeo the butter well under the brine' and the whole well covered,
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COCOAN0"T BREAD PUDDING.

Into a bowl put one cupful cocoanut, one pint bread crumbs and
one quart milk. Soak 15 minutes. Add two or three beaten eggs, one-
half cup sugar, one-half .teaspoon salt, t wotablespoons melted but-
ter and and one-half teaspoon nutmeg.. Pour into a greased fire-
proof dish and bake in a slow oven an hour. Top with cocoanut and,
senoa with hot milk 01' your favorite sauce, .. - ... --

~

-' ..• , ..,- --" '" ~. .. T

'_ 1
Mocl!; .ingel Fo /.
times, one eu oa. Oake-flitt, tour
spoontuls Of b~k ~t flour. three tear I
o] sugar ana a i ~g pO'Wdel",.one cup

1
· this bour one c~mch ot ~~lto Into I

/ and beat until 8m/! Of bothng milk:

Icarefully the iv1 .~th. FOld in 1;ervt
beaten Bake' H es Of tu:o eggs. tn moderat 'not orease ti"~ 0/' tt e oven,. Do_ ". aoor cake.~--.. -:::-::;;-~--

'1Io..T ATT. 1""£\'0 •
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'Iym;uth-Here are three \
v wh.ich taste good and

erne lunches:
~. - ," cheese with a
• . oottle of olives

~J, $h of the olive
. _ consistency to

"'- R.. iled eggS, 'h cup"n up fine and a
rns of mayonnaise.

DeliciouS Orange Cake
Requested by Justicia.Fllr Maple Leaf-One and one-half

cuP!, of sugar. %. .cUP butter, 3 large
fresh eggs beaten separately, "'- cup
or nge juice. 'h cup milk. put together2"'- cups flour. 1'6. teaspoons heaping of'
ba1l:ingpowder, 7\l teaspoon salt. sifted
thJjee times. Bake one hour, indicator
at 300degrees. If you choose you can
put in 'h pound of candied orange peel,
cut In small pieces.Frosting _ Two tablespoons orange
juice and confectioner's sugar.. ""'~~Q:>.mreE~Jelly .

. Stir together dry in a pint measure, one-half cu J •~ne'l ~her fillmeasure with boiling coffee and stf. Sth:ar•Phlch of salt and one envelope Minute Gela-
15SO v • Set m cool place. Serve with plain or . hi _r_~lg y until gelatine and sugar are completely

VI IPVCU cream and sugar.
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Page 52. Mary Ardce's Baked Ham.' Instead of filled well, read
rub well.

EL~VENTH PRIZE'~' .,
Pmea IS' ,Melt tw pp e. ponge. '

do cups hght bran one-half c b own sugar
baking pan or ~11 rte:"tJ1 deep
crushed pineapple eS' ta (. __J can
three eggs and . e aSIO'JVMix
one teaspoon b 1::l,lecup flour and
bowl. Mix we/i l~ powder in a
tents in skillet . B kur. over con-
erate oven Tu' a e In a mod-
from oven' let ;n lover when taken
whipped c~eam 00 and serve with
individual pans: Can be baked in

MRS. CRAS ME
1508 Superior aye: RKLE,

. APPLE BREAD
For the apple bread sift together

one and a half pints of flour two
teaspoons of baking powder' and
one teaspoon of salt Rh . ave ready
wal! a pint of stewed apples into

hich a cup of sweet milk an
sugar to taste have been we~f
beaten. Add the f1 • .

QUI mixture to--,-..,..
m8;ke a smooth b
a greased pan an atter. .pour into
erate oven fo t d .bake 'In a m d===---= r Y mInutes. e -== ~ -

In SPR~~ .or1iellts in
cse i One tbs'p b "'--""'- I

. granulated 'su utter, 2 cups
the * tsp. salt, 14g~~, 4 egg s .
fter seed, 4 cups flo p, Soda, annis!

Cream the bur. I
Sal beat in the utter and graduall .

unbeaten SUgar. Then add th YI
beat in wi1'§s, on~ at a time and

ce very creamy a n.rre beatel' until
dry ingredients ~x and slft the
a littie flour wi~h add. Sprinkle

, on the board th the annis seed
to .14 inch 'thick~ roll th~ dQugh I

th S,Pnngerle board toess, USIng the
SIgns on the d stamp the de-
apart. Let sta~~gh and then cut
board over night 'It the floured
amber shade in ~ 37~kd to a pale
011' moderate oven Sto e~ees F.
pace. . re In a dry

Index

(FIRST PRIZE •
. Frozen Salad, --

. 2 Blue 'Label cheese, put through FOURTH PRIZE
ricer, 1pint h;:nvy'lbyCream. .

1 cup mayonnaise. C 1 2 cream.
1· hi - pound marsh 11cup w IP. cream. 1-2 pound h ma OWs.

can sliced f.1eapple, drained Small can c .oeolate creams.
;;tn.dcut in small pieces, do not use mega 1 bottle pmea1?ple.
JUIce. f J uic 1cup n tmaraschmo cherries.

1 small bottle marachino cher- f 0 Cut all u. s.
ries, cut in small pieces. f, Sp well with mto smal! pieces. Mix

1 small bottle stuffed olives, _fs.tea~let stand ~reamh'lwhlpped stiff and
sliced real thin. ) 111011 w I e ~fore servt

Mix cheese with mayonnaise, sfstea 433 W M~ISS IRENE BUTZ ng.
then add stiffly whipped cream. efstea Tipp . am .st., .
Mix in finely cut pineapple, cher- 'fs.te ecanoe CIty, Ohio.
ries and olives. Put in a mold pack )11101
in ice and salt for three hours. f Tea !,:T.:t<;,!"H ,"JH'71<'
When frozen, .slice and serve on f Tea (2) 205
crisp lettuce with a small amount ets 62

A of mayonnaise. ets, a-la-Essex Club 62
Ap If pink color is desired, add a ets, CreaI?ed 62
A sll,lall amount of cherry juice to .cuit, Baking Powder (3). 144
A mixture before adding whipped .cuit, Robno- P~m1JiTB'P If;
Ap cream. ~CU!t,. RIZE
Ap Use three parts ice to one ofSCll!t, Fruited <;:ream\
Ap salt. SCll!t, Whip one pint of cream quite
An MISS ROSE HAMPEL, scuit, stiff; to which add, c'lt in~o small
A 102 Commercial st. SCU!t, pieces, the following: One cup
A scuit dates, two cups bananas, one cup
Ar SECOND PRIZE. tes a vanilla chocolate drops, one cup I
A Paradise Pudding. ack pineapple, one cup white. grapes,
A 1-4 pound blanched almonds. ' ck one-fourth cup nuts, combine vell
A, 1dozen marshmallows. nc .~ adding one-half cup powdered!

1 dozen Marachino cherries. nc sugar. A piece of candied cherry
1 dozen macaroons. ebe topping each serving, adds to th~
To a package of strawberry Jello ston attractiveness of the dish. This

B _ add one-half pint of boiling water s~on dish may be prepared and placed
d and whe:n cold, set the dish in ice /~l\o in individual sen:ing dishes before
d and WhIP to the consistency of ill 0 your guests arrive, Keep very

.It whipped -cream, Then fold in a tllo cool and serve, either alone or with
~_ cup of whipped cream, the cut fruit ~nd the addition of some dainty cakes.
s etc., and a quarter of. a cup of a and coffee.
\': sugar. Let harden. Serve in 1\d, MR~ W' ,... 'r,."Y,Y.,.---

B slices topped with whipped cream rd, rown.. . .. . .. . ... 141
B \' IRENE BYRNE . ad, Brown Nut........ 141
B \ 528 Bowen st: ad, Cake 154
~al1~, '_ ad, Corn 146
Beans, String :r!~::"':-.-:-- bk Bread, Corn Batter 146
Bcarnaise Sauce (2)........ 54 Bread, Graham Nut 142
Beaten Biscuit 144 Bread, Nut 140
Beaten Cake 154 Bread, Nut 141
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Page 52.
rub well.

Iary Ardce's Baked Ham. Instead of filled well, read

ELEVENTH PRIZE.
Pineapple Sponge.

Melt two cups light brown Sugar
and one-half cup butter ...i 1 deep
baking pan or skillet, an! . can
crushed pineapple. Set asiQ1JlJMix
three eggS and one cup flour and
one teaspoon baking Powder in a
bOwl. Mix well. Pour over con-
tents in skillet. Bake in a mod-
erate oven. Turn over when taken
from oven, let Cool and serve with
whipped cream. Can be baked inindividual pans.

MRS. CHAS. MERKLE,1508 Superior ave.

APPLE BREAD
For the apple bread sift together

one and a half pints of flour, two
teaspoons of baking POwder and
one teaspoon of salt. Have ready
half a pint of stewed apples into
'¥hich a cup of Sweet milk and

lsugar to taste have been well
beaten. Add the flour mixture to..,.,..

make a smooth batter. Pour into
a greased pan and bake -In a mod_
erate oven forty minutes.= =-= -2::::::=: _

/
ERRATA

SPRT,.,.;'p,_ "orlients inIn ~'.l.HJ...,.., I
i One tbs'p. butter, 2 cups

csc . granulated Sugar, 4 egg s ./
the ~ tsp. salt, ~ tsp, SOda, annis

seed, 4 cups flour. I
Iter Cream the butter and gradually I
Sal beat in the sugar. Then add the

unbeaten eggs, one at a time and
beat in with a wire beateF until

ce very creamy. Mix and slft the
dry ingredients and add. Sprinkle
a little flour with the annis seed

' on the board, then roll the dough
to ~ inch thickness, using the

th Springerle board to stamp t.he de-
signs on the dough and then cut
apart. Let stand on the floured
board over night. Bake to a pale
amber shade in a 375 degrees F.
or mOderate Oven. Store in a dryplace.

A
Almond Cake d··· .. ·:::::::d Custar .
Almon ons .
Almond Macajro .
Ambrosia Ca ce .
Ambrosia l~im'e'l;t'~' Salad ..
Apple and .C ddle .Apple 0 Pie .
A pie Custard Baked .
A~ple Dump\lng~, Boiled .
Apple Dump I11g, .
A Pie Float...... . ..

p Fitters .
Apple r It .
Apple O.me e .
A Ie Pie .

pp P' Minced ....Apple Ie, . . .....P dding .Apple u d ....Stuffe .
Apples, ffin .
Apple Stu. g Pudding .Apple Tapioca

h Paste
Anc ovy d Cake .
Angel Foof Poison .
Antidotes or .
Artichokes . .
Asparagus G'r~tin .
Asparagus au .Asparagus Soup .

B
. Powder ..... : .

Baking d Biscuit .
Baking Powderr Biscuit .k· 0" Pow e
Ba 111" P' kle .Barberry IC .
Barley Panada . .

c Water .
Barley Cream Peach .
Bavarian k d (3) .
Beans, Ba e 'of .Cream .
Beans, Black .
Bean SORPci Kidney .
Beans, e. . .
Beans, .Strs~~lc~' (2) .
Bearnalse't .
Beaten BISCUI . .
Beaten Cake .

153
118
172
175
130

79
113
94

101
101
113
60

101
95
95
95

113
41

124
9

153
209

60
60
60
11

~~~;~t7;~o~ . 44.1U~ I
.• le~4t .l llo 01 6 Jjlll.(r:[, Dot"

I 171 111~S~-</111rPlll1s ~l[1 ll; --, v
ll.l Jjlllfj" 1110;) -<0.1v.011,5:;'l]os' '1:;'-<0

. 'l:;'~ll(os :;'l[JJ.l[ " '<{ ~411l[~l[:;. l
Pllv--.... :;.8~Jj~ .10 4'11 PIlio

'lt~~ ~ 1I04' 4!. ~9
'~1I~ 11110Beaurega 04 ol'1JBeef Juice () :-. 2 ~(

B ef Omelet . . . . 4
B~ef, SPkicS~~tl~~I:~ci'i;" 43
Beefstea . . . . . . . . .. 44

Onions S't~I'ff~ci 43Beefsteak,. . .
Beefsteak, i~~~t~~;'~nd 43
Beefsteak, . . . . 204

Onions ...
Beef Tea ::::....... 205
Beef Tea (2~.:::........... ~~
Beets ... '1:.00 d (;Iub ..... Co')

Beets, aC g~-ele ';-eQl'1;;~:lf pu-e 'sa am{ql{l
13~ets! snor.t-eA JO saI:lfue puno.m 2u!d
Biscuit, I -de' sal{.so[e2 at{:).aas pua 1L\\0p
Blscu~t, :lfoo\Jr' uaqM. 'asne;)aq .lanllJut ae.I2
B~scu~t, o Aut ojur ][asl! sa2paM. uorujdo srqJ,
Blscu~t, I . alL\\op A[rs-ea lOU S! uo!pa]Je
Biscu~t, s .I~aql l-el{l pu-e !sa.lnlea.l;) InJl{l!eJ
B~scu~t, a.i-e uatu lt1.t{:j.lqnop ou Sf a.laqJ,BISCUIt, __

Biscuit I 'ard a.l.laq:lfo-erqal{l oSIf
Bites a ;) 'luana;)xa s-e~ aa]Jo.::L al{l l~:::il.lBlack 1 L Ke . . • . . . •• 114
Black -r urt COrt~' Starch. . 102
Blanc M~~g~ Chocolate 112
Blanc M fea Cake 167
Blueberry okies 165
Boston Co Cakes. . . . . . 12
Boston Cream . . . . . . 13illon .
Bou~ ·Orange. . . . . 14
BOUllion, Tomato (2) 149
BOUllion, ffins 139
Bran Mu 140Bread .... (2) ..
B· d Brown . . . . . . . . 141

lea , Brown 141
Bread, Brown Nut 154
Bread, Cake .. . .. 146
Bread, 146B d Corn

rea, orn Batter 142
Bread, g ham Nut 140
Bread, ra . . . .. . 41Bread, Nut .. . .. . 1
Bread, Nut .

144
144
145
183
208
204
117
61
12
12
61
62
54

144
154



Presbyterian Coole Book

B (Continued)
Bread, Rye Brown 142
Lr ead, Spoon 46
Bread, White 140
Bread, Whole Wheat " 142
Broths 205
Broth, Mutton 205
Brown Bread (2) 140
Brown Bread 141
Brown Nut Bread 141
Brown Sauce 54
Buckeye Cake 154
Buckwheat Cake 148
Burgoo 13
Burns and Scalds 210
Buttermilk 205
Butter Scotch (2).......... 135
Butter, To Keep 216

C
Cabbage, Creamed 62
Cabbage, Creamed au Gratin 63
Cafe Parfait 133
Cake, Almond 153
Cake, Ambrosia 115735
Cake, Angel Food .
Cake, Beaten 154
Cake, Black Fruit 159
Cake, Blueberry Tea 112
Cake, Bread 154
Cake, Buckeye 154
Cake, Caramel 175
Cake, Chocolate 176
Cake, Chocolate Marble 155
Cake, Citron 154
Cake, Cocoanut 176, 177
Cake, Cocoanut Pound 155
Cake, Cocoanut Sponge 155
Cake, Coffee 155
Cake, Cornstarch 114
Cake, Currant 156
Cake, Delicate 157
Cake, Devil's Food 156
Cake, Erie Coffee 157
Cake, Fine Fruit 159
Cake, French 157
Cake, Fruit (4)....... 157
Cake, German Crack 171
Cake, German Nut 121
Cake, Ginger Fruit 160
Cake, Gold 161

Cake, Good-Layer .
Cake, Hickory Nut .
Cake, Honolulu .
Cake, Jelly .
Cake, Marble .
Cake, One Egg .
Cake, Orange .
Cake, Orange Cheese .
Cake, Queen .
Cake, Silver .
Cake, Simple Sponge .
Cake, Social .
Cake, Spice .
Cake, Sponge .
Cake, Sponge .
Cake, Sponge Custard
Cake, Springfield-Almond
Cake, White Mountain .
Cake, White Mountain .
Cake, White Fruit .
Cake, Washington .
Cakes, Boston Cream .
Cakes, Christmas .
Cakes, Cocoanut .
Cakes, Drop Ginger .
Cakes, Ginger Snaps .
Cakes, Hermits .
Cakes, Madeleines .
Cakes, Marguerites .
Cakes, Nut Wafers .
Cakes, Oatmeal .
Cakes, Savory .
Calf's Head Soup .
Calf's Head Soup, Plain .
Calf's Liver, Baked .
Calf's Liver, Fried .
Camphor Ice .
Canada Cookies .
Canape, Florentine .
Canapes de Caviar
Candied Grape Fruit
Candied Sweet Potatoes '"
Candy, Butter Scotch
Candy, Chocolate Caramels
Candy, Chocolate Fudge .
Candy, Cocoanut .
Candy, Cream .
Candy, Cream .
Candy, Drops .
Candy, Fondant .
Candy, Molasses .
Can dy, Pol vo de Amor .

177
161
177
177
161
162
178
114
162
162
164.
162
163
163
164
178
179
164
179
159
179
165
166
167
171
171
172
173
173
173
168
174

14
14
49
49

210
168

10
9

191
72

135
135
135
136
136
137
135
136
137
137

Index

C (Continued)
Candy, Pralines .
Candy, Sea foam .
Candy, Taffy .
Candy, Turkish Delight
Candy, Vanity Loaf .
Cantaloupe Frappe .
Cantaloupe Salad .
Caramel Cake .
Caramel Custard .
Caramel Ice Cream .
Caramels, Chocolate .
Care of Sprains .
Castilian Pudding .
Catsup, Cucumber .
Catsup, Grape .
Catsup, Tomato .
Catsup, Tomato .
Catsup, Tomato, Cold .
Catsup, Wild Plum .
Caviar Canapes .
Celery Soup, Cream of .
Celery Soy .
Chamois, To Wash .
Charlotte Russe .
Charlotte Russe, Chocolate.
Cheese Fondue .
Cheese for Salad .
Cheese Salad .
Cheese Souffle .
Cheese Souffle .
Cheese Wafer's .
Cheese, Welsh Rarebit .
Cherry Conserve .
Cherrv Ice Cream .
Cherry Pickle .
Cherry Sherbet .
Chestnut Stuffing .
Chicken and Ham .
Chicken Croquettes .
Chicken Curried .
Chicken' Fricassee. with

Mushrooms and Truffles .. '
Chicken, Fricasseed .
Chicken, Hawaiian Es-

calloped .
Chicken, Hungarian
Chicken Pie .. . .
Chicken Pie, Boiled .
Chicken Pilau .
Chicken, Pressed .
Chicken Salad .

137
137
138
138
138
129
80

175
118
130
135
211
114
181
181
181
182
182
182

9
15

190
215
115
116
90
90
79
91
92
92
92

191
131
191
133
41
36
33
34
35
34
35
36
37
38
38
38
80

Ch icke n Sandwiches .
Chicken, Spanish .
Chicken, Southern Fried .
Chicken, Stewed with

Oysters .
Chicken Terrapin .
Chili Sauce .
Chocolate .
Chocolate, Blanc Mange .
Chocolate Caramels .
Chocolate Cake .
Chocolate, Charlotte Russe.
Chocolate Cream .
Chocolate Fudge .
Chocolate Fudge .
Chocolate Ice Cream .
Chocolate Jumbles
Chocolate Marble Cake .
Chocolate Pudding .
Chocolate Puffs .
Chocola te Souffle .
Christmas Cakes .
Citron Cake .
Clam Fritters .
Cleansing Fluid .
Cleveland Biscuit Pudding ..
Cocoa, Iced .
Cocoanut Cake .
Cocoanut Cake .
Cocoanut Cakes .
Cocoanut Candy .
Cocoanut Jumbles .
Cocoanut Pie .
Cocoanut Pound Cake .
Cocoanut Pudding
Cocoanut Sponge Cake .
Codfish .
Codfish, Baked .
Codfish Balls .
Codfish, Stewed .
Coffee .
Coffee Cake .
Cold Cream .
Conserve, Cherry .
Conserve. Currant and

Gooseberry .
.Cooki es .
Cookies, Boston .
Cookies, Canada .
Cookies, Good .
Cookies, Molasses .
Cookies, Oatmeal .

85
39
35
39
39

189
201
102
135
176
116
117
135
136
131
166
155
102
166
103
166
154
21

213
104
202
176
177
167
136
167
95

155
104
155
21
21
22
22

200
155
210
191
191
167
167
168
168
168
169



Presbyterian Cook Book

C (Continued)
Cookies, Soft .
Colds, To Prevent .
Copper, To Clean .
Cold Tomato Catsup .
Corn and Eggs .
Corn Batter Bread .
Corn Batter Cakes .
Corn Bread .
Corn Dodgers .
Corn, Fried ".,",'"
Corn Fritters .,"',." ....
Corn Oysters .,"",., .. ,'
Corn Pone, Southern .,',',
Corn Pudding .,.","".,
Corn Pudding ",.,',',""
Corn Pudding, Hulled Green
Corn Relish ,",.,',.,.
Corn Soup" ",.,." ...
Corn for Wimer Use
Cornstarch, Blanc Mange ..
Cornstarch Cake """',.,
Cottage Pudding, , , , . , . , , . ,
Crabs, Creamed ,,',.,'., ..
Crabs, Deviled .",., .
Crabs, To Prepare "," .. ,.
Cracker Hash .,,",.,"",
Cream Cakes ".,',.,",',.
Cream Cakes, Boston ,
Cream Candy "',., ,.,
Cream Candy ,,',,'., .. ,.,
Cream Custards ,,""",.,
Cream, Hamburg ""',',.
Cream Pie ",',"',.,,",.
Cream Pudding ,.,",',.,'
Cream Sauce ... "" .. " .. ,
Cream Sauce ",',.,',.,"
Croquettes, Chicken ,"".,
Croquettes, Lobster "" .. ,
Croquettes, Oyster ",','"
Croquettes, Shad-Roe ", ..
Croquettes, Turkey ., .. ,,'.
Croquettes, Veal ", .. ," ..
Croutons , ... """'.,,, ..
Crullers .. ',.,.",', .. ,',.
Crullers, Excellent ,.,", ..
Crumb Cakes .,,".',., .. ,
Cucumber Catsup ., .. ,,'"
Cucumbers, Fried "',",.,
Cucumber, Gelatin Salad,.,
Cucumber J clly Salad ,,'"

169
210
213
182
89

146
148
146
146
63
63
64

150
63
64
64

188
16

192
114
156
104
23
23
22
44

165
1651-36
137
119
51
96

104
55

126
33
25
27
30
33
45
20

170
170
149
181
65
80
80

Cicumber, Mangoes, Filling
or , ... , ... , .. , .... ,',.. 185

Cucumber Pickles .. " .. ,', 183
Cucumber Pickles ",',.,', 184
Cucumber Sand wich es ,.," 85
Currant and Gooseberry

Conserve ."""',',,.,' 191
Currant Cake ." .. ,', ... ,. 156
Currant j clly Punch ",.'. 201
Currants, Spiced "',.,,',. 192
Curried Chicken ,.,",.,'. 34
Custard, Almond ,.,',"'., 118
Custard, Boiled "" .. "". 118
Custard, Boiled ",., .. ".. 206
Custard, Caramel ", .... " 118
Custard, Cream ""',"," 119

D
Dandelion vVine " ,.. 201
Date and Nut Sandwiches.. 85
Date Pudding .. ".,,"". 1O~
Delicate Cake "',",',',., 157
Devil's Food Cake 156
Discoloration by Bruisina

To Prevent ,.,',', .. ,~',. 210
Dorrit Pudding ,.,.,," , . " 105
Doughnuts, Nancy's ",",. 170
Doughnuts, Queen of 171
Dried Flour for Infants .,' 206
Drinks, Fruit .,',"""',' 206
Drink for Summer ""',., 203
Drop Biscuit ,.,'" .. ,",., 145
Drop Ginger Cakes .,,"'. 171
Drop Jumbles .,',.,., ... , 172
Dumplings 20
Dumplings, B~k~d''App'l~' " 101
Dumplings, Boiled Apple ., 101

E
Egg Gruel ,,",",',.,.... 207
Egg Kisses ,.,",'.,'".,' 172
Egg-nog "".,',', .. ".". 206
Egg Panada ."." .. ,.",.. 208
Egg Salad ",",',',.,'.,. 81
Eggs and Corn ',',',.,,'" 89
Eggs, Beaurcgard .. ,.,.'. 88
Eggs. Baked ',"'".,',',' 88
Eggs, Poached ", ... ,',... 89
Eggs, Scrambled with Beef. 89
Egg Plant, To Cook ,.,," 65
Egg Plant, Baked , .. ,.,'.. 64

Index

E (Continued)
EO'O' Plant, Due hesse .... ,.
Egg Plant, Fried"", .. ,.,
Egg Plant, Stuffed
English Plum Pudding .,.,
English Rolls ",.,"',., ..
Erie Coffee Cake ... ,., .. ,.
Eva's Biscuit """',,'.,.
Eve's Pudding ,.,.", .....

F
Farina Pudding .,', .
Fig Pudding ","', ,'
Filling for Cake, Lemon

Butter ,,"",""", .. ,'
Filling for Cucumber

Mangoes ",",""",.,
Filling for Sandwiches ""
Fine Fruit Cake" , , , , , ' , , ,
Fish, Baked """,',,' ... ,
Fish Balls ""',,",',""
Fish, Fried "',.,."., .. ,.
Fish Fr ittc rs "',',"',.".
Fish, Planked " ... ,." .. ,'
Fish Salad """""".,.,
Fish Sauce""""""".,
Fish Turbot "',"""""
Fish, White, with IIf ustar d

Gravy ""',",.,"',",
Float, Apple ",""', .. ,.,
Florentine Pudding ",.'"
Foam Sauce "',',"" ... ,
Fondant """"',"',.,.'
Frappe, Cantaloupe" , , , ' , ,
French Cake ",",'."'.,
French Dressing .,,",""
French Egg Cake ".",",
French Pickles ",",",",
French Omelet ",""',.,
Fresh Corn Pudding """
Fritters, Apple ",""'.,.,
Fritters, Clam ,,"",'.",
Fritters, Corn ,,"".,,".'
Fritters, Hominy ".',.,',
Frittcrs, Oyster "".,"','
Frogs' Legs ""','.,",.,
Frost Jelly "".,",".'"
Frosting. Boiled ",",".,
Frozen Strawberries ""',
Fruit Cake ",',","'".,
Fruit Cake, Black ",',",.

65
65
66

108
142
157
145
105

Fruit Cake, White .. , .
Fruit Drinks ,,","'," .
Fruit Meringue ""',"".
Fruit Rice Pudding " .. ,'.
Fruit Rolls ",""',", ...
Fruit Soup ",.,,',"',".
Fruit Stains, To Remove "
Fuller Pudding "', .. "".,
Furs, To Preserve, , , ., ....

119
106

178

185
87

159
24
23
24
24
25
81
56
31

31
113
106
126
136
129
157
77
89

185
90
63
60
21
63
66
28
25

120
175
134
157
159

G
Gelatin, Lemon ,.,"',., ..
Gelatin, Orange ",",",.,
Gelatin Snow Pudding "'.
Gems, Graham ","" .. ,.,
Gems, Hominy and Corn

Meal .,,","',"",.,.,
Ge rma n Chocolate Pudding
German Crack Cake ,.,., ..
German Nut Cake "".,"
Gingerbread ",.,,',,"".
Gingerbread Pudding ,., ..
Gingerbread, Soft
Gingerbread, Sponge ",".
Ginger Fruit Cake .. ,',.",
Ginger Pears ",.,,", .. ,.
Ginger Snaps ","',., .
Gold Cake .. "" .. "" .
Golden Chips ,.," , . , , , . , , ,
Good Cookies ,.,""',., ..
Good Foundation for

Mousse ""',""",.,"
Good Layer Cake """, ..
Gooseberry and Currant

Conserve ""',","""
Graham Breakfast Rolls '"
Graham Gems ","',.',.,
Graham Nut Bread" , .' , , ,
Grape Catsup .. ,"',.,""
Grape Salad "',',",.,'"
Grapefruit, Candied ,,"'.,
Green Gage Plums ",",.,
Green Peas ",""""'.,
Greens ",",","""',.,
Green Tomato Pickles ,','
Griddle Cakes ",',""'"
Griddle Cakes, Buckwheat,
Griddle Cakes, Corn ",",
Griddle Cakes, Crumb .,,"
Gruel ","""",","',"
Gumbo, Okra , .. " .. ,',.,.

159
206
106
108
119
16

214
107
214

119
119
120
147

147
103
171
121
160
107
160
161
160
192
171
161
192
168
132
177

191
142
147
142
181
81

191
197
69
66

186
148
148
148
149
207

17
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H
Hager Sauce 189
Halibut Steaks, Baked 25
Ham and Chicken 36
Ham and Tomatoes 52
Ham Balls 51
Ham, Boiled 51
Ham, l\Iary Ardee's Baked. 52
Ham Sandwiches 85
Ham with l\Iustard 52
Hamburg Cream 117
Hard Sauce 126
Hash, Cracker 44
Ha wa iia n Escalloped

Chicken 35
Heavenly Jam 194
Hcrmits 172
Hickory Nut Cake 161
Horse-radish Sauce 56
Hominy ..•........ ::::::: 66
Hominy and Corn Meal

Gems 147
Hominy Fritters 66
Honolulu Cake 177
1-'Iorseradish Sauce 56
Hot Sandwiches for' .
HLuncheon 86

ot Slaw 83
Hubbard Squash. Boiled 74
Hulled Green Corn Pudding 64
Hungarian Chicken 36
Hunter's Biscuit ... ::::::: 145

I
Tce, Ambrosia 130
Ice, Orange 130
Tee, Three of a Kind 134
Ice Cream ::::::
Tee Cream, Cafe Parfait... 133
Tce Cream, Caramel....... 130
Tce Cream, Cherry........ 131
Tcc Cream, Chocolate..... 131
Ice Crca m, Maple Sugar... 131
Tee Cream, Raspberry' 131
Tce Cream, Strawberry 131
Indian Pickle ... 186
Indian Pudding, B'~I;~(i"'" 107
Injuries, Br ea ki nc- the Skin 211
Ink Stains, To Removc .... 21.1
Iowa Lemon Pie. 97
Irish Stew ::::::::: 50
Iron Rust, To Remove.... 213

J
Jam 194
Jam, H~~~~I;i;.:::::::::::: 194
Jam, Pineapple 194
Jam, Strawber ry and Cherry 198
Jellied Prunes 122
Jellied Pecan Salad 81
Jelly Cake 177
Jelly, Mint................ 193
Jelly, 1int 57
Jug Yeast 139
Jumbles, Chocolate 166
Jumbles, Cocoanut........ 167
Jumbles, Drop............ 172
Junket . . . . . . . . . . . . . . .. 207

K
Kisses, Egg 172
Kournyss 207

L
Lamb with Rice and

Tomatoes 50
Lemonade 202
Lemon Butter for Tarts and

Cake Filling 178
Lemon Cream Pie 97
Lemon Gelatin 119
Lemon Pie 96
Lemon Rice Pudding 109
Lemon Sauce 126
Lemon Sponge 123
Lettuce and :'IIayonnaise

Sandwiches .. . . . . .. 86
Lobster Croquettes 25
Lobster, N ewbur g 26
Lobster Timbales 26

M
Marblc Statuary, etc., To

Wash 213
Ma rmalade, One of Each.. 194
Marmalade, Orange 194
Marmalade, Peach 195
Macaroons, Almond 172
l\facaroni and Cheese...... 67
l\Iadelcines . . . . . . . 173
l\Japlc Mousse 132
Maple Sugar Ice Cream 131
Mary Ardee's Baked Ham.. 52
Marguerites 173

Index

M (Continued)
Marble Cake .
Marshmallow Mousse .
Marshmallow Pudding .
Mayonnaise Dressing .
Mayonnaise Salad Dressing
Meringue Pudding .
Meringues .
Meringue, Rice .
Mildew, To Remove .
Mince Meat .
Mince Meat .
Mince Meat .
Minced Apple Pie .
Mint Jelly for lamb .
Mint Jelly .
Mixed Mustard .
Mock Tcrrapin .
Molasses Candy .
Molasses Cookies .
Moths, To Kill .
Mousse, Good Foundation

for .
Mousse, Marshmallow .
Mousse, Maple .
Mrs. Ritchie's Pudding .
Muffins .
Muffins, Bran .
Mulled Jelly .
Mulled 'Wine .
Mush, Fried .
Mushrooms, Broiled .
Mushrooms 111 Bells, a-Ia

Beau R,ivage .
Mushrooms, Stewed .
Mustard, Mixed .
Mustard Pickles .
Mustard Sauce .
Mutton with Rice or

Tomatoes .
:'Ifutton Broth .

N
Nancy's Doughnuts
Nasturtium Pickles
Noodles for Soup .
Nut Bread .
Nut Bread .
Nutmegs, Spiced .
Nuts, Spiced .
Nut Wafers .

161
132
133
78
78

121
173
122
214
97
98
99
95
57

193
57
49

137
168
214

132
132
132
109
149
149
207
209
147
67

67
68.
57

186
57

50
205

o
Oatmeal Cakes .
Oatmeal Cookies .
Okra Gumbo .
Omelet .
Omelet, Apple .
Omelet, Beef .
Omelet, French .
One Egg Cake .
One of each, Marmalade .
Onion Soup .
Orange Bouillon .
Orange Cake .
Orange Cheese Cake .
Orange, Delicious .
Orange Gelatin .
Orange Ice '" .
Orange Marmalade .
Orange Pudding .
Orange Sherbet .
Oysters, Broiled .
Oyster Chowder .
Oyster Cocktail Sauce .
Oyster Croquettes .
Oyster Fritters .
Oyster Patties .
Oyster Pie .
Oyster Short Cake .
Oyster Soup .
Oyster Soup .
Oyster Toast .
Oysters, Escalloped .
Oysters, Fried .
Oysters, Panned .
Oysters, Steamed .
Oyster Plant .
Oyster Plant, Fried

170
187
20

140
141
196
138
173

p
Panada .
Panada, Barley .
Pa nada, Egg .
Panned Oysters .
Parisian French Dressing ..
Parker House Rolls .
Parsnips. Baked .
Patties, Oyster .
Peach, Bavarian Cream .
Peach Marmalade .
Peach Pickles .
Peach Pie .
Peach Shortcake .

168
169
17
89

101
43
90

162
194
17
13

178
114
133
119
130
194
121
134
26
26
55
27
28
28
29
29
17
18

208
27
27
28
29
68
68

208
208
208
28
78

143
68
28

117
195
195
99

110
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P (Continued)
Peaches, Baked .
Peaches, Canned .
Peaches, Spiced .
Peaches, Sweet Pickles .
Pears, Canned .
Pears, Ginger .
Pears, Salad .
Pears, To Pickle Whole .
Peas, Cream of .
Peas, Fricasseed .
Peas, Green .
Pepper Relish .
Peppers, Spanish .
Philippine Salad .
Piccalilli .
Piccolomini Pudding .
Pickle, Cherry .
Pickle, India .
Pickled Plums .
Pickled Walnuts .
Pickled Barberries .
Pickles, Cucumber .
Pickles, Cucumber .
Pickles, French .
Pickles, Green Tomato .
Pickles, Mustard .
Pickles, N astur tiurn .
Pickles, Peach .
Pickles, Pears, Whole .
Pickles, SU1111T1er .
Pickles, Sweet Crab Apple.
Pickles, Sweet Peaches .
Pickles, Watermelon .
Pie Crust .
Pie, Apple .
Pie, A pple Custard .
Pie, Chicken .
Pic, Chicken, Boiled .
Pie, Cocoanut .
Pie, Cream .
Pie, Iowa Lemon .
Pie, Lemon .
Pic, Lemon Cream .
Pie, Minced Apple .
Pic, Oyster .
Pie, Peach .
Pie. Pineapple .
Pie, Pumpkin .
Pie, Scotch .
Pie, Sweet Potato .
Pie. To Glaze .

122
196
196
195
196
192
82

197
18
68
69

189
53
82

187
107
191
186
198
188
183
183
184
185
186
186
187
195
197
187
197
195
185
93
95
94
37
38
95
96
97
96
97
95
29
99
99

100
100
100
94

Pie, Washington .
Pineapple and Strawberry

Preserves .
Pineapple Jam .
Pineapple Pie .
Pineapple, Preserved Raw ..
Pineapple Tapioca Pudding
Plain Pie Crust ..
Plain Pastry ..
Plain Calf's Head Soup .
Plum Pudding, English .
Plum Pudding Sauce
Plums, Pickled .
Plums, Green Gage ..
Polish for Silver ..
Poison, Antidotes for
Polvo de Amor •
Popovers
Pork, Tenderloins
Potato Balls .....
Potato Croquettes
Potato Paste .
Potato Poultice .
Potato Puffs
Potato Salad .
Potato Soup
Potato Soup .
Potato Stuffing .
Potatoes au gratin ..
Potatoes, Creamed ..
Potatoes, French Fried
Potatoes, Hashed In Cream
Potatoes. Mashed .
Potatoes. Mashed and ,

Molded .
Potatoes, New .
Potatoes, O'Brien .
Potatoes, Saratoga .
Pot a toes, Stuffed .
Pralines .
Preserved Quinces
Preserved Raw Pineapple ..
Preserved Strawberrics and

Pineapple .
Preserved Strawberries, Sun-

cooked
Preserves. Yellow Tomato.
Pressed Chicken
Prunes, Jellied .
Prunes, Steamcd .
Pnddir-g, Apple .
Pudding, Apple Tapioca

125
198
194
99

197
125
93
93
15

108
127
198
197
214
209
137
149
52
71
69
94

211
71
82
18
19
41
69
69
69
70
10

70
70
70
71
72

137
193
197
198
198
199
38

122
108
95

124

Index

P (Continued)
Pudding, Baked Indian .
Pudding, Castilian .
Pudding, Chocolate
Pudding, Cleveland Biscuit.
'Pudding, Cocoanut .
Pudding, Rich Cocoanut '"
Pudding, Cottage .
Pudding, Cream .
Pudding, Datc .
Pudding, Dorrit
Pudding, English Plum
Pudding, Eve's .
Pudding, Farina .
Pudding, Fig .
Pudding, Florentine .
Pudding, Fresh Corn ..
Pudding, Fruit Rice .
Pudding, Fuller .
Pudding. Gelatin Snow
Pudding, German Chocolate
Pudding, Gingerbread .....
Plldding, Hulled Green Corn
Pudding, Lemon Rice .....
Pudding, Lemon Sponge ..
Pudding, Marshmallow .
Pudding, Meringue .
Pudding, Mrs. Ritchie's .
Pudding, Orange .
Pudding, Piccolomini .
Pudding, Pineapple Tapioca
Pudding, Raspberry .
Pudding, Rice .
Pudding, Roly Poly .
Pudding, Sauce ...
Pudding, Seven Cent
Pudding, Snow ..
Pudding, Tapioca .
Pudding, Tapioca Cream
Pudding, Tapioca Snow
Pudding Valise .
Pudding. Virginia .
Pudding. Yorkshire
Pudding, Yorkshire .
Puff Paste, Celebrated
Pu ffets .
Punch, Currant Jelly
Pumpkin Pie.. . .

Q
Queen Cake .
Queen of Doughnuts .

107
114
102
104
104
103
104
96

105
105
108
105
119
106
106
63

108
107
120
103
107
64

109
123
133
121
109
121
107
125
108
122
109
127
109-
111
124
123
124
119
112
44

112
94

150
201
100

Quince Honey 193
Quince Preserves 193

R
Raspberry Ice Cream 131
Raspberry, Pudding 108
Red Kidney Beans 61
Relief for Wasp Sting 212
Relish, Corn 188
Relish, Pepper . . . . . . . .. 189
Rhubarb, Escalloped 73
Rice 72
Rice, Baked 72
Rice, Boiled 72
Rice Meringues 122
Rice Pudding 122
Rice Waffles.............. 151
Rolls, English 142
Rolls, Graham Breakfast... 142
Rolls. Parker House 143
Rolls, Saratoga 143
Roly Poly.. . . . . . . . .. . . . . .. 109
Rosettes 150
Rusk . . . . . . . . . .. 143
Rye, Brown Bread 142

162
171

S
Salad, Apple and Pimento 79
Salad, Cantaloupe 80
Salad, Cheese /9
Salad, Cheese for 90
Salad, Cherry 81
Salad, Chicken 80
Salad, Cucumber Gelatin .. 80
Salad, Cucumber J cl ly 80
Salad, Egg 81
Salad, Fish 81
Salad, Grape 81
Salad, Pear 82
Salad. Jellied Pecan 81
Salad, Philippine 82
Salad, Potato 82
Salad. Spanish 83
Salad. Sweetbreads In Aspic 84
Salad. Tomato Jelly 84
Salad, Tongue with Jelly.. 83
Salad Dressing, Boiled 77
Salad Dressing, Cooked 77
Salad Dressing, French 77
Salad Dressing, Mayonnaise 78
Salad Dressing, Parisian

French 78
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S (Continued)
Salad Dressing, Sour Cream 78
Salad Dressing, Summer

Salads 79
Sally Lunn 150
Salmon Loaf 30
Sandwiches, Chicken 85
Sandwiches, Cucumber .... 85
Sandwiches, Date and Nut. 85
Sandwiches, Filling for 87
Sandwiches, Ham 85
Sandwiches, Hot Luncheon 86
Sandwiches, Lettuce and

Mayonnaise 86
Sandwiches, Tomato and

Baked Beans 86
Sandwiches, Travelling

Lunch 86
Sand Tarts 174
Sauce, Bearna isc 54
Sauce, Brown 54
Sauce, Chili 189
Sauce for Clam or Oyster

Cocktails 55
Sauce, Cream 55
Sauce, Cream 126
Sauce, Drawn Butter 55
Sauce, Fish 56
Sauce, Foam 126
Sauce, Hager J R9
Sauce, Hard 126
Sauce, Hollandaise 56
Sauce, Horse-radish 56
Sauce, Lemon 126
Sauce for Meringue

,Pudding 127
Sauce, Mustard 57
Sauce, Oyster Cocktail 55
Sauce, Plum Pudding...... 127
Sauce, Pudding 127
Sauce for Steak 57
Sauce, Tartare 58
Sauce, Vinegar 128
Sauce, Wine 127
Sausage, To Preserve 216
Savory Cakes 174
Scalds and Burns 210
Scotch Pie 100
Seafoam . . . . . . . . . . . . . .. 137
Seven Cent Pudding 109
Shad Roe Croquettes 30
Sherbet, Cherry 133

Sherbet, Orange .
Shortcake, Oyster .
Shortcake, Peach .
Shortcake, Strawberry .
Shortcake, Strawberry .
Shrimp a-la Creole .
Silver Cake '" .
Silver Polish .
Simple Sponge Cake .
Slaw, Cold .
Slaw, Hot .
Smelts, Fried .
Smothered Beefsteak .
Snow Pudding .
Soap Soft .
Soap, Hard .
Soap, Soda Ash .
Social Cake .
Soda Biscuit .
Soft Cookies .
Soft Gingerbread .
Soft Ginverbrcad .
Souffle, Cheese " .
Souffle, Cheese •............
Souffle, Chocolate .
Souffle de Russe
Soup, Asparagus, Cr-eam of.
Soup, Bean, Cream of .
Soup, Black Bean .
Soup, Bouillon .
Soup, Bouillon Orange
Soup, Bouillon Tomato ....
Soup, Burgoo .
Soup, Calf's Head .
Soup, Calf's Head, Plain ..
Soup, Celery, Cream of
Soup, Corn, Cream of .
Soup, Fruit .
Soup, Okra Gumbo .
Soup, Onion .
Soup, Oyster .
Soup, Oyster .
Soup, Peas, Cream of .
Soup, Potato .
Soup, Potato .
Soup, Spinach, Cream of .
Soup, Stock
Soup, Tomato .
Soup, Tomato .
Soup, Tomato Bouillon .
Sour Cream Dressing ..
Sour Milk Waffles .
Southern Fried Chicken

134
29

110
110
111
30

162
214
164
83
83
31
43

111
216
216
215
162
145
169
160
161
91
92

103
123
11
12
12
12
13
14
13
14
14
15
16
16
17
17
17
18
18
18
19
19
11
19
20
14
78

151
35

Index

S (Continued)
Southern Corn Pone
Spaghetti with Cheese
Spaghetti with Tomatoes ..
Spanish Charlotte .
Spanish Chicken .
Spanish Peppers .
Spanish Salad .
Spice Cake .
Spiced Beef .
Spiced Currants .
Spiced Nutmeg .
Spiced Nuts .
Spiced Peaches .
Spiced Tongue .
Spinach .
Spinach, Cream of .
Spinach, Timbale .
Spoon Bread .
Sponge Cake .
Sponge Cake .
Sponge Custard Cake .
Sponge Gingerbread .
Sprains, Care of .
Springfield Almond Cake ..
Squab under Glass .
Squash, Baked .
Steak with Onions and

Toma toes .
Stings and Bites .
Strawberry and Ch er ty Jam
Strawberry and Pineapple ..

Preserves .
Stra wber ry, Frozen
Strawberry Tce Cream .
Strawberry Shortcake .
Strawberry Shortcake
Strawberries, Sun-cooked ..
Straw Matting, To Clean ..
String Beans .
Stuffing, Apple .
Stuffing, Plain. Excellent ..
Stuffing of Potatoes .
Succotash .
Summer Drink .
Summer Pickles
Summer Salad Dr essinz : ...
Sun-cooked Strawberries
Sweet Crab Apple Pickles ..
c:.P'''r->tl'l~P~r1C; .

Sweetbreads and Mushroorr s
Under Bells .

Sweetbreads, Creamed .

150
73
73

101
39
53
83

163
42

192
196
138
196
46
74
19
74

146
163
164
178
161
211
179
39
74

43
211
198

Sweetbreads in Aspic .
Sweetbreads, Steamed an d

Stuffed .
Sweetbreads with Lemon ..
Sweetbreads with Mush-

rooms .
Sweetbreads with Tomatoes
Sweet Pickle Peaches
Sweet Potatoes, Candied .
Sweet Potato Pie .
Swiss Steak .

198
134
131
110
111
198
214
62
41
41
41
74

203
187
79

198
197
47

48
47

T
Taffy .
Tapioca, Baked .
Tapioca Crearn .
Tapioca Pudding .
Tapioca Snow Pudding .
Tar, To Remove .
Tea .
Tea, Iced .
Three of a Kind .
Timbales, Lobster .
Timbales, Spinach .
Tipsy Charlotte .
Toast, Oyster .
Toast, Water .
To Clean Copper .
To Clean Straw Matting .
To Clean White Paint .
To Keep Butter .
To Glaze Pies .
To Kill Moths ..
To Make Colors Permanent
To Preserve Furs
To Preserve Sausage .
To Prevent Colds .
To Prevent Discoloration

by Bruising .
To Prevent Tvp hoid Fever.
Tomato and Baked Bean

Sandwiches
Tomato Bouillon .
Tomato Catsup .
Tomato Catsup .
Tomato .Telly .
Tomato SOllP .
Tomato Sonp .
Tomatoes and Ham .
Tomatoes, Raked .
Tomatoes, Deviled
Tomatoes, Escalloped .
Tomatoes, Fried .

84

49
47

47
48

195
72

100
43

138
111
123
124
124
213
203
203
134
26
74

116
208
209
213
214
214
216
94

214
215
214
216
210

210
212

86
14

181
182
84
19
20
52
75
75
76
76
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T (Continued)
Tongue, Spiced 46
Tongue with Jelly Salad 33
Tonic Drink 203
To Remove Fruit Stains 214
To Remove Mildew . .. 214
To Remove Tar ..... .. 213
To Remove Ink i3t~il~~':::: 213
To Remove Iron Rust .... 213
To Stop Flow of Blood. . .. 209
To Wash Marble, etc. ..... 213
To Wash Chamois 215
Travelling Lunch Sand-

wiches 86
Turbot a la Creme 32
Turkey, Roast 40
Turkey Croquettes 33
Turkey, Dressed with

Oysters 40
Turkey Chestnut Dressing 41
Turkish Delight 138
Turnip Cups 76

V
Vanity Loaf 138
Valise Pudding 119
Veal Croquettes 45
Veal Cutlets 45
Veal Loaf 45
Veal Omelet·.............. 46
Veal Roll 46
Vinegar Sauce 128
Virginia Pudding ~. 112

w
Waffles
Waffles, B~tt~~~iik':":""":"

,

Waffles, Rice .
Waffles, Sour Milk .
Walnut Pickle .
Washing Fluid .
Washington Pie .
Washington Cake .
Wasp Stings, Relief From
Watermelon Pickles .
Welsh Rarebit .
White Bread .
White Fish .
White Fruit Cake .
White Mountain Cake .
White Mountain Cake .
Whole Wheat Bread .
Wild Plum Catsup
Wine Cream .
Wine, Dandelion .
Wine Jelly .
Wine Jelly .
Wine Sauce .
Wine Whey .
White Paint, To Clean ..
Whey, Wine .

y

Yeast, J ug ~ .
Yellow Tomato Preserves
Yorkshire Pudding .
Yorkshire Pudding

151
151

z
Zarina Cream

151
151
188
215·
125
179
212
188
92

140
31

159
164
179
142
182
117
201
120
121
127
209
214
209

139
199
44

112

129
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f High Grade Pure Food 1
! T! Specialties +
i !

i II Battleship Coffees 25, 30, 35, 40c. !
i Each Grade the Best Obtainable at the Price i
i .~ t
! i
i *
+ !
; i
; i; T
t '! Battleship Package Spices 1. i! i

t Battleship Prepared Mustard i••; +
°0:ti-Battleship Extracts- I

t Battleship Package Teas t
i i
+ i•.' i
i i
i. i

i! i
i i

t DAYTON OHIO. t! t
+ +•.•.................•..•..•..•..•..•.................•....... ,~..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•.....•.....•.•
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t
!
!•+i "'~----..__.__~__. -------~ i! Wagner Cast Aluminum Ware I
i +! is the ideal kitchen ware, ornamental, durable, light in ~_
! weight but firm and thick enough to insure stability, !
! i

:
:'~:' perfect shape and such resistance to the flames as to •••.::

make it practically indestructible. It does not crack,
.:••..::: peel or scale like enameled ware. Itheats so quickly it =::::.

is a great fuel saver. When cooking riceorother cereals
the entire boiler heats, the sides as well as the bottomt and the food is thoroughly cooked (never scorched a~ t

:.:. the bottom.) "Wagner" Cast Aluminum Ware =.::;

! should not be confused with ordinary aluminum ware,
~ most of which is stamped or spun metal that does not tt possess the necessary thickness and wearing qualities. :.~.
! "Wagner" Ware is sold by all the leading dealers III •

~ House Furnishing Goods. !
+ i

1 THE WAGNER MFG. CO. t! SIDNEY, OHIO t
, .•..•..•..•..•..•..•..•.•..•..•..•..•..•..•..•..•..•..•..•..•..•..•.....•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•....•
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The Purest of Waters I
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LILY WATER

Every horne should avail itself of
the opportuni ty of having installed
one of our Lily Water Coolers as
shown by the illustration. These
coolers are installed free for the use
ofIce and Water. Coolers are iced
every day in the week, with the
exception of Sundays for $2.00 a
month. Each bottle of water
contains 5 gallons and costs
50 cents, a deposit of 50 cents
is required for return of same.

The Adam Schantz Estate
.~ •..•.••.•••••·•••.•.••.••..•••••••.••••••.••••.•••••.••.•s••Q ••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

For the Sick Room
Lily Water put up in

6Y2Gallon Bottles to the
case is most adaptable for
the sick room. Acase of
6Y2 Gal. Bottles costs
50cents, and a deposit
of 50 cents is required
for return of same.
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• +! STOP---THINK OF ITI
! ;i The Most Delicious--- 1
! Most Appetizing Morsel ..~.;
t YOU EVER TASTED !

•
••;:. !

~
~ Always at Your Lommand i
i t.!

I They're Malt I+ !
i +! Made and ~
+ !
! With Milk ~! +

~:.~:: i-----.- t
t 1! Krug's Quality and !
! Butter Krust Breads i
! !
1 ~
1 ++ ;! Krug's Sunlight Bakeries j
! DAYTON OHIO t
+ ;.•.•..•..•..•..•..•..•..•-•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•.

..•.....•..•-•..•..•..•..•..•..•..•..•..•..•..•..•..•..•.....•. ~•....

f ~t Schaper Bros. 1I The Sanitary Store f
•~
+
!
!•l
t
!•
t
::~: Cor. Third and

St. Mary's Streets
+ !

•••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• f#>

~.•..•..•..•..•..•-...•..•..•..•..•..•-•..•.....•..•-........•
i "EattheBest Always" I. ,
! i

I ~!!!X:~I
~ Sugar Corn!
~::~..:.: "The Ker~~~l~,i,thout the .~::•..:.:

l,L:5 no equal for table use. being
delicious when stewed or baked.
and IS the only corn that has been
properly prepared for making corn~ ~~~dd~~~~f~[t~e~~.uP. corn oysters. ~~ ~

~ Thc hulls have been removed i
; from the grain. and the cans con- ~
" t.a.iu only the kernels: the cream of (~
i the finest fresh green sugar corn. ~
i 6
~ Your Grocer Sells It Ji i
; !•....................................................•..........•

FINE IGROCERIES
AND FRUITS

3 Phones

3 Wagons

Quick Service

• ••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• e •••••••••••• •••••• •••••••••••••••••• ••••••••••••••• ••••••••••••• -~. i
• !; Gas Ranges ~
i Rented One i
! Cent a Day ~

The' 'Perfect" Gas
Ran g e installed
free in your horne
and kept in good
Iepair for one cen t
a day.
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Cuar: nr eed to be clean
safe and the most eco-
nomical range in exist-
cncc

Art tidal Gas Dept.

lHEDAYTON
GAS CO.

2ndand Main Sts.
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WIRE YOUR HOUSE . FOR
ELECTRIC LIGHT

No matter how long a house has been built, it can be
wired for Electric Light at a very reasonable expense.

The same current that furnishes your light, wiII also
operata your Electric Iron, Toaster, Vibrator, Heating Pad,
Vacuum Cleaner, Sewing Machine Motor, and countless other
devices that lighten the burdens of housekeeping.

You will find that you wiII get more conveniences and
real pleasure from an investment in Fllectric Wiring, than
from any other investment you could make.

The Dayton Power and Light Company

•.•.................•..•.....•..•..•....................•..•.....................................................................•..•.......•
f !! i

! Your Table Appointments t·
! it Will be correct and attractive In every particular if t
!! selected from our
i;
I
t
!
!
i

t
! The Elder & Johnston Co.
f
i
i! ; ;..

Open Stock of China
The largest variety and handsomest patterns of Dinner
Ware Service from the best potteries of the world.

And Prices Win Equal Approval

DAYTON, OHIO

•.....-•..•..•-...•-.-.-.-.-.-.-.-.-.- ....-•..•..•..•..•..•..•.....•..• -•..•..•..•-.-•..•..•-.-.-•.....•..•-•..........•
+ t· .! Sure to please you, if a lover of a good, pure !
! Cracker with either the !
! t
t 'Dayton Cracker i
! t~ An old fashioned Hard Butter Cracker of !
::~": unriv

6
a
O

lledexcellenhce,mCade in Dayton for :.~:.
years, or t at reamy Cracker

; Edgemont 'Butters I
~ A crisp and ftakey little wafer, lightly salted- !
~.l: fairly melts in your mouth ~.~:

MADE ONLY BY
: ,

i GREEN & GREEN COMPANY i
~ EDGEMONT DAYTON, O. ~· .~ ~~..........•..•..•..•..•.....•........•..•.....•.............................•..•..•..............•.................•..•........•..•..•..•.•.................•............................................. -•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•....··
:1..• Polite
~ greets all customers at our market, where
! only meat of the highest quality can be
~~ had. Phone us your order today and
! be convinced we are the most reliable
i merchants in our line.
!
!•
t
t O'Brien
~ BOTH PHONES 4742
!••.•..•..•..•........•..•..•..•..•..•..•..•..•..•..•..•..•..•........•....... -...•..•..•..•..•........•........•..•..•.................•....

Attention

Bros., 161-62-63-64-65ARCADE
Prompt Auto Delivery



At alt!Jroeers

5¢EasYTaSkSOAP

NEVER DISAPPOINTS
~ ••••••••••••••••••••••••• fj •• f; •• !:1 ••••••••••••••••••••••••••••••••• : ••••••••••••••••••••••••••••••••••••••••••••••••••••• : ••••••••••••••••••

~:.l::. Durst's Best, Old Glory, or Blue Bell Flour ,
Best for the Family. Best for the Baker. Best for Everybody.

Quality First, Last, and all the Time

+
~
t
~
~

Guaranteed under the Pure Food and Drugs Act, June 30, 1906.
Serial No. 23020. Registered, U. S. Patent Office.

The Durst Milling Company
===== Dayton, Ohio ==c=------:::_

~ •••••••••• •••• •••••••• ••••••• •••••••••••••• •••• •••••••• ••• 0 •• :1••••••••••••••••••••••••.•••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••.••••••••••••••••••••••••••••••••••••••••••••• ·.··.··.··.··.··.-.· ••••••••••••• 0 •••••••••• ••• ••• ••••••••••••••••••.•••••••.···,·!
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t THE J. P. DAVIES CO.
+

Buckeye Cleanser
HARMLESS AS CLEAR WATER

A Soap that is Indespensib7e to the Housekeeper

Dayton, O.
.•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•...•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•..•.
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i tablespoons shortening *cup milk
1,4 cup sugar 1 cup Hour
1 egg 1f2 teaspoon salt
1 cup Kellogg's All-Bran iVi teaspoons baking powder
Cream shortening and sugar thoroughly; add egg and

beat well. Stir in All-Bran and milk; let soak until most
of moisture is taken up. Sift Rour with salt and baking
powder; add to first mixture and stir onl'f~nt;( Hour
disappears. Fill greased muffin pans two-thirds -full and
bake in moderately hot oven (400° F.) abaut 30 minutes.

Yield: 8 large muffins (3 inches in diameter) or
1i small muffins (21.4 inches in diameter).

Note: When sour milk or buttermilk is used instead 01
sweet milk, reduce baking powder to one teaspoon and
add Viteaspoon soda.
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r••~ri"y ••• ,h•••• ,1., All •• ",. m,'" ~Ipe. addl ••• 0 dloe<ted. II· ~ ..
1. BACON MUFFINS: Add 1,4 cup crisp, diced bacon to dry ingredients. .'1 C'J

t. NUT MUFFINS: Add 1f2 cup chopped nut meats to dry ingredients. +.. ~C ..s
3. ORANGE MUFFINS: Add 2 tablespoons grated orange rind to dry ! ~ :5

ingredients. I 'Q.() ~

4. PRUNE MUFFINS: Add Vicup chopped prunes to dry ingredients. I .~ e-,
Note: Soak dried prunes in water for one hour or longer, drain thoroughly, . ~ !.
remove pits and cut prunes into small pieces. ~ 'H

~ 5. RAISIN, DATE or FIG MUFFINS: Add 1f2 cup raisins, chopped ;;:s .
dates or figs to dry ingredients.

6. SPICED MUFFINS: Add 1 tablespoon molasses to creamed mixture
; and 1f2 teaspoon ginger or 1 teaspoon cinnamon to dry ingredients.

/L.M-A-OTSY-iiiTOGG-CO M PANYo -SATYLECREEK,-MIC-H I GA-N.J

~h:;-
~ Thank you for 6ei"9 there
~ ,when we need you tlie most.

4~-!-/YYL~ (!~ .. -;/
t ~~&-nJ. .//l f

~~~~
~ ~./ ~ .a. ;--~ /UJ-n7.-L

~C-;}/:> ~[av--e12A .~~~~
~/- XC4;~~.~ . ,!;,v ~~'

2!:i14~( .) ~~
MISSIONARIES OF AFR~ 1622 - 21st Street, NW. Washington D.C. 20009

C/i/£'AJ 7/f1to1X>/f "''''ltTttA :Pl.ym.A,~ FElc't#()~,j ,AJ JtJJJ£' ffl~
~ , a~.u •.•.•..L ••••••••••••••••••••••••• ~ __ • __

creased until they are almost done.
Pastry requires a hot oven and
thorough baking to make it flaky
and digestible: Reduce the heat
of the oven when the pastry 'itself
is cooked and you are ready to
bake the filling.

All egg mixtures, custard, souf-
fles and puddings, should be baked
with the oven at a low tempera-
ture. If the heat rises above 350

ldegrees you will not have good
luck with any concoction contain-
mg eggs.-.-~.,---

Have the meat used for meat
Itoaf o-r patties ground twice.

\

Icing

2:t cups sugar
2 emall egg whites

,; Teaspoon cream
i cupe water

tater

-
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----0----
_ Tips on Oven Temperatures

Crisp cookies should be baked in
a ,llot oven. Molasses cookies
which burn easily, require a cool
oven of not more than 350 de-

o grees. Baking powder biscuits
should be put into a moderate oven

, and the heat should not be in-
creased until the:,r are almost done
Pastry requires a hot oven and
tho~ou~h b!lking to make it flaky
and digestible. Reduce the heat
?f the oven when the pastry itself
is cooked and you are ready to
bake the filling.

All egg mixtures, custard souf-
fl~s and puddings, should be' baked
with the oven at a low tempera-
ture. If the heat rises above 350

\

degree'! you will not have good
~uck with any concoction contain-
mg eggs.---~O.~---

Have the meat used for meat
l~af or patties ground twice.

<,

Icing

\
\
I

2t cups sugar
2 small egg whites1- Teaspoon cream tater
i cups water

/

t

--- ..•.--
My Neighbor Says:

If peony roots are shriveled
and dried out do not plant them
in that condition. Place them in
a box of earth for a few days
keeping the earth moist. When
they are plump they may be
planted and will survive the win-
ter.

Stale cake crumbs sprinkled
over the top of custards before.
putting into the oven to bake
give the top a delicate brown
and the custard a different
flavor.

Corn cut from cob may be
salted in jars and put aw.~y for
the winter. Over every four-
inch layer of corn shake one-
half-inch of cooking salt. Set
away in cool, dark place.

Paint brushes will not shed
bristles if, when they are new,
brush is turned with bristles up
and a spoonful of varnish poured

~,A

I f

V
4"

over them. Keep in this' position
until dry.

New asparagus beds may now
be prepared for planting. It is
best to use 2-year-old asparagus
plant roots, keeping them moist
until they are planted.

The following makes an excel-
lent substitute for a ring mold:
Fill a glass jar with chopped
ice, ,seal and set into a bowl.
Pour mixture to be molded
around jar. Remove jar when
mixture is well frozen.

If chicken prepared for salad
is allowed to stand in French
dressing for an hour before serv-
ing, the flavor of the salad is
much improved. Before adding
mayonnaise at, serving time.
drain off French dressing. \

To remove marks on paint \
which have been made with
matches, rub them with lemon,
then with whiting and finally
wash with soap and water. \-



SWANS DOWN
makes all your baking finer!

Use it for the hest caTles, pies, waff/ps,
hiscuits, and cuuTlies you eyer made!

You're sure to get light, delicious cakes, tender biscuits. flaky
pie crusts. crisp waffles, when you use Swans Down Cake Flour.

And here is why: Unlike ordinary flour, Swans Down has a
very delicate gluten. A gluten so unusually tender that it
responds perfectly to "Quick leavens," so pliable that it permits
the ideal rising of cakes, Quick breads, and all fine baked prod-
nets .. And Swans Down is 27 times finer than ordinary flour!

Send! "Lalc8t Calle SecrcI8"-nnly IOc!
Beautifully illustrated-full of valuable baking secrets-here's
a book you'll prize! Tells reasons and remedies for baking faults
-how to mix and bake perfectly. Packed with dozens of grand
new recipes for all kinds of cakes. And there are recipes for
cookies, Quick breads, pastries, and frost.ings, too.

FRA::-;CES LEE BARTO~

GENERAL FOODS. Battle Creek. Mich.
Enclosed find IDe tstam os or coin) for which please send me a

copy of "LATEST CAKE SECRETS."

l\Ta,ne .......•.•...••..•...•.....•......••....•.

Address ....•....•..•..•..........

City. . State .................••
2056A e 1036 G. F. Corp. Printed In U. S. A.

Bleach for ~uperfluous Hair
. E. B.: SIX drops of ammonia

SIX teaspoonsful of peroxide d
enough white henna to f an
pa t 'I'hi orm a~ e. ,IS IS the recipe you re-
qUIre,. usmg the white henna
peroxIde and ammonia for bleach~
mg superfluous hair. Spread the
paste over the hair allow to dr
then re,move with ~ater and ma;~
sh'ge W:lth.a nourishing cream. If
t ~ skin IS sensitive, do not Use
~hIS bleach too often. Otherwise
It may be used very frequentl '
every day in fact until the h ' '¥,id bl ' air ISconsi era y lIghtened. A little
c}~am applied gently over the skinh er the bleach is removed will
feflp to counteract any dryinge ect.

9 WAYS TO PERK UP A MENU

WITH

SWANS DOWN
CAKE FLOUR

1. To remove fruit, tea or coffee stains
from cottons or linens, rub butter on them;
then wash with hot water and soap.

2. Soap and water with a little kerosene
added will keep porcelain sinks and bath
tubs immaculate and shining.

'3. To clean white painted woodwork, boil
two or three onions welI, and the water they
have been boiled in will clean the woodwork
effectively, No soap will be needed.

4. A rag dipped in paraffin will clean
windows perfectly and give a brightness
impossible to obtain with water.



lady Baltimore Cake
(6 egg whites)

272 cups sifted Swans Down Y2 cup butter or other shortening
Cake Flour 172 cups sifted sugar

272 teaspoons Calumet Y2 cup milk
Baking Powder 1 teaspoon vanilla

;{ teaspoon cream of tartar 6 egg whiles. stiffly beaten
Sift flour once, measure, add baking powder and cream of tar-

tar, and sift together three times. Cream butter thoroughly, add
sugar gradually. and cream together until light and fluffy. Add
flour, alternately with milk, a small amount at a time, beating
after each addition until smooth. Add vanilla; fold in egg whites
quickly and thoroughly. Bake in two greased 9-inch layer pans
in moderate oven (375° F.) 30 minutes. Spread Lady Baltimore
Filling between layers and Lady Baltimore Frosting over cake.
Decorate with nut meats, if desired.

Quick Fudge Cake
- (2 eggs)

1}3 cups sifted Swans Down 5 tablespoons softened butter
Cake Flour 2 eggs, well beaten

1~i teaspoons Calumet Yz cup milk
Baking Powder Yz teaspoon vanilla

7.:iteaspoon salt 2 squares Baker's Unsweetened
1 cup sugar Chocolate, melted
Sift flour once, measure, add baking powder, salt, and sugar,

and sift together three times. Add butter. Combine eggs, milk.
and vanilla, and add to flour mixture, stirring until all flour is
dampened. Add chocolate and blend. Then beat vigorously!
minute. Bake in greased pan, 8x8x2 inches. in moderate oven
(3250 F.) ! hour. Spread with Chocolate Wonder Frosting.

I

Lady llaltimore Frosting and Filling
1 Y2 cups sugar 1 teaspoon vanilla

Yz teaspoon light corn syrup 6 figs, chopped
% cup boiling water Yz cup raisins, chopped
2 egg whites, stiffly beaten Yz cup chopped nuts

Combine sugar. corn syrup, and water. Bring Quickly to a
boil. stirring only until sugar is dissolved. Boil rapidly, without
stirring, until a small amount of syrup forms a soft ball in cold
water, or spins a long thread when dropped from tip of spoon
(2400 F.). Pour syrup in fine stream over egg whites, beating
constantly. Add vanilla. Continue beating with a rotary egg
beater 10 to 15 minutes, or until frosting is cool and of right
consistency to spread. Use wooden spoon when too stiff for
beater. For filling, add enough frosting to fruit and nuts to make
a filling that will spread easily. Spread between layers. Spread
remaining frosting on top and sides of cake. Makes enough frost-
ing and filling to cover tops and sides of two 9-inch layers.

Chocolate Wunder hosting.
3 ounces (1 package) cream cheese 2 squares Baker's Unsweet-
2 to 3 tablespoons milk ened Chocolate, melted
2 cups sifted confectioners' sugar Dash of salt

Soften cream cheese with milk. Add sugar, one cup at a time,
blending after each addition. Add chocolate and salt and beat
until smooth. Makes enough frosting to cover top and sides of
8x8x2-inch cake or tops of two 8-inch layers. Double recipe for
enough to cover tops and sides of two 9-inch layers.

Note: This frosting, when tightly covered, may be kept in
refrigerator several days before using.

Hot Milk Sponge Cake
(3 eggs)

1 cup sifted Swans Down 3 eggs
Cake Flour 1 cup sugar

1 teaspoon Calumet Baking Powder 2 teaspoons lemon juice
VB teaspoon salt 6 tablespoons hot milk

Sift flour once, measure, add baking powder and salt, and sift
together three times. Beat eggs until very thick and light and
nearly white (10 minutes). Add sugar gradually. beating con-
stantly. Add lemon juice. Fold in flour, a small amount at a
time. Add milk. mixing Quickly until batter is smooth. Turn at
once into ungreased tube pan and bake in moderate oven
(350° F.) 35 minutes, or until done. Remove from oven and
invert pan 1 hour, or until cold. May also be baked in lightly
greased loaf pan, 12x8x3 inches, at 3500 F. for Yz hour.

English Tea Cookies
17'2' cups sifted Swans Down Yz teaspoon salt

Cake Flour 7i cup butter or other
lYz teaspoons Calumet shortening

Baking Powder 1 egg, well beaten
Yz cup sugar 2 tablespoons milk

Sift flour once, measure, add baking powder, sugar, and salt.
and sift again. Cut in shortening. Divide egg, reserving half.
Combine Yz of egg with milk and add to flour mixture, mixing
thoroughly. Chill until firm enough to shape. Shape into small
balls and flatten slightly. Place on greased baking sheet. Brush
with remaining egg; sprinkle with sugar. Bake in hot oven
(4500 F.) 8 minutes. Makes 2 dozen cookies. These cookies are
especially good when served warm.



P-eean Drop Biscuits
2 cups sifted Swans Down 4 tablespoons shortening

Cake Flour ~ cup milk
2 teaspoons Calumet 1 egg, well beaten

Baking Powder ~ cup finely cut pecan meats
3 tablespoons sugar 1 tablespoon sugar

~ teaspoon salt .Va teaspoon cinnamon
Sift flour once, measure, add baking powder, Sligar, and salt.

and sift again. Cut in shortening. Combine milk and egg, then
add all at once to flour mixture and stir carefully until alJ flour
is dampened. Add nuts and stir vigorously until mixture forms
a soft dough that clings to sides of bowl. Drop from teaspoon on
ungreased baking sheet. Sprinkle with mixture of sugar and
cinnamon. Bake in hot oven (4250 F.) to to 12 minutes. Makes
2Y2 dozen small biscuits.

Cream Puffs
1 cup sifted Swans Down Cake Flour 1 cup boiling water

J4 cup butter or other shortening 3 eggs, unbeaten
Sift flour once; measure. Melt shortening in water. Stir flour

into rapidly boiling water. Cook and stir constantly until mix-
ture leaves sides of pan in smooth, compact mass. Remove at
once from fire. Add eggs, one at a time, beating only until
smooth (20 to 40 seconds) after each. Shape in rounds on un-
greased baking sheet, using two teaspoons. Bake in hot oven
(4500 F.) 20 minutes; then reduce heat to moderate (3500 F.)
and bake 2S minutes longer. With sharp knife make slit in one
side; insert Custard Cream Filling. Sift confectioners' sugar on
tops. Makes 12. This mixture may be used for eclairs by shaping
in strips, Sx1 inches; bake as directed above.

Banana Cake
(! egK and 1 egg yolk)

2 cups sifted Swans Down 1Y2 cups sugar
Cake Flour 1 egg and 1 egg yolk. well

t teaspoon Calumet beaten
Baking Powder 1 cup mashed bananas

1 teaspoon soda ~ cup coarsely broken walnut
Yz teaspoon salt meats
Y2 cup butter or ot.lu-r ;!I.; cup sour milk or bu t.tcrmil k

shortening 1 teaspoon vanilla
Sift flour once, measure, acid baking powder, soda, and salt.

and sift together three times. Cream butter thoroughly, add
sugar gradually, and cream together unti11ight and fluffy. Add
eggs and beat well; then add bananas and nuts and beat again.
Add flour to creamed mixture, alternately with milk, a small
amount at a time, beating after each addition until smooth. Add
vanilla. Bake in two greased 9-inch layer pans in moderate oven
(3750 F.) 25 minutes. Cool. Just before serving. spread whipped
cream and sliced bananas between lavers and all top of cake.

GUSfill'd GrNIl" Fil/i"li
Dash of salt

l~ cups milk
2 egg yolks, slightly beaten

1 teaspoon vanilla
Combine sugar, flour, and salt in top of double boiler; add

milk and egg yolk, mixing thoroughly. Place over boiling water
and cook 10 minutes, or until thick, stirring constantly. Cool;
add flavoring. Makes IJr2 cups filling, or enough for 12 cream
puffs. To vary. add toasted nut meats to filling.

} 2 cup sugar
4 tablespoons Swans Down

Cake Flour

Marble Cup Cakes
2 cups sifted Swans Down 1 cup sugar

Cake Flour 2 eggs, unbeaten
2 teaspoons Calumet %" cup milk

Baking Powder Y2 teaspoon cinnamon
.!-2 teaspoon salt U teaspoon nutmeg
73 cup butter or other Y2 teaspoon mace

shortening 2 tablespoons molasses
Sift flour once, measure, add baking powder and salt, and sift

together three times. Cream butter thoroughly, add sugar
gradually, and cream together well. Add eggs, one at a time,
beating thoroughly after each. Add flour, alternately with milk,
a small amount at a time, beating until smooth. Divide batter
into two parts. To one, add spices and molasses. Put mixtures by
teaspoons into greased cup-cake pans, alternating light and
dark. Bake in moderate oven (3750 F.) 25 minutes. Makes 18.

Magic Pudding with Preserves
2 cups sifted Swans Down % cup butter or ot her

Cake Flour shortening
2U teaspoons Calumet Y2 cup sugar

Baking Powder 1 egg, well beaten
U teaspoon salt 1 cup milk

Sift flour once, measure, add baking powder and salt, and sift
together three times. Cream butter, add sugar gradually. and
cream together thoroughly. Add egg, then flour, al ter nat.el y
with milk, a small amount at a time, beating well after each
addition. Turn into greased mold, cover, and steam 2 hours.
Serve hot with cherry or strawberry preserves. Serves 8. This
mixture may also be steamed in individual molds 1 hour.



,..-------~--






	Presbyterian_Cook_Book_Dayton_Ohio_1911_Part1
	Presbyterian_Cook_Book_Dayton_Ohio_1911_Part2
	Presbyterian_Cook_Book_Dayton_Ohio_1911_Part3

