
COi.'N (AKK \o. -J.

Sc;ml >:i]i of Iii<Ii;ni iiifiil, lK':i]iiiiu,' cuji nf tlouf. ()ti('-li;iit' ciiii

ol' s'ln,!!'. little >-;iit, one iic.'ipinn' ti';i-s|)()iiii of ci-cMin tartiir wi'll

mi\('il, one cuii c>f -wcct milk, oiit-luilf ti';i-s|iooiifiil of S()(l;i

iliysol\c(l ill ilic milk, sm.ilt piece <if sliorteiiiii^', three t;ilile-

s|)oniif;iU of milk iKMed l;i>1.

XAl'OLKON'S COlv'N (AKK.

One euu, oiie-iialf of ;i (-nil of Iiiiliiin me;il, <iiie eiiii of Hour,

Olio (".:|i of sour milk, one teii-sjioonfiil of so(l;i, tliree s]iooiifuIs

of suL;':ir.

KA(iLlSlI TKA CAKES.

Kiiilit :ni<I oiie-|i;ilf eiips of Hour, into wliieli ruli oiie-lialf cuii

of hutler ;iii(l one-li!ilf eii|i of lard, add one |iint of warm milk,

two ('Lr^s, two talile-s]ioons of yeast and salt, make in nioniiiii;
;

at four I'.M., mould into c.ikes laru'er tlian biscuits, raise till

lialf ;,ii lioiir liefore lea, w hen liaked sjdit and luitter, cut into

lialves or (|u;irters aecordiiiLr to size. 'I'hey are made in this

form 1u a\<'id crust. Size of eot^'ee saucers the best.

(;I{.\1IA>[ (4 K.MS.

One )iiiil of sour milk, oiu- tea-s|K)oiiful of soila, one tea-

spoonlul of salt, two parts of (iraham meal, one part tioui-,

sufticu'iit to make a stiff hatter; heat thoroughly, and hake in

I'oll l-MIIs.

nisc'i'iTs.

One nuart of tlour; mix with it oiu' tea-spoonful of soda and
two ol i'ream tartar, mix in thor.uiiihly a small tahle-spo(mfiil

of lard, mix liuhtly with cold milk as soft as you can roll out.

H.ake >|uick. Kat hot.

Hlv'OWX IMIKAI), \... 1.

One cup of rye intal, one cup of tlour, luo cups of Indian

meal, one cup of molasses, one tea-spoonful id' soda, one tea-

spoonfid of salt. .Mix with one pint of sweet milk, .ind steam
fmir luiurs.


