
rf^wS^'^m mm^Mtf'Uf-'

m THE SEASIDE COOK BOOK
boiling throw in two wineglasses of .sherry ; ^^\^m the curd forms,
strain the whey through a muslin l)ag into tumblers.
Akrowroot Cu,sTARi,s.-Boil a pint of milk, and while boilin-

stir into It one arge spoonful o( arrowroot mixed smooth with I
little cold milk; add a little salt; let it boil three or four
minutes, then let it cool, and add a coujde of beaten eL'Ks sucarand nutmeg to the taste, and set it where it M-ill gJt scaktin.'hot stirring all the time. As soon as it boils up turn it intScustard cups. '

CUACKED Wheat -To one .piart of hot water take one smallteacup ot cracked wheat and a little salt ; boil slowly for half an
hour, stirring occasionally to prevent burning. Serve with sucarand cream or new milk. °

Raw E(jr;.—Break a fresh egg into a glass, beat until very
hglit sweeten to taste and add two tablespoonfuls of port wine
then ber.t again, ^ '

Fine Hominy.— Put to soak one pint of hominy in two and
one-half pints of boiling vater over night in a tin vessel with a
tight cover

;
in the morning add one-half pint of sweet milk and

a little salt. Place on a brisk fire in a kettle of boihng water •

let boil one-half hour.
'

OAT-MKALMrsH.—Sift into boiling water, with a little salt,
oatmeal until about the consistency of common mush ; let it boil
one-half hour,

.
Blackbekry Cordial.—Warm and squeeze the berries ; add to

one pint of juice one pound of white sugar, one-half ounce of
powdered cinnamon, one-fourth ounce of mace, two teaspoon-
fuls of cloves. Boil all togetlier for one-fourth of an hour ; strain
the syrup and to each pint add a glass of French brandy. Two
or throe doses of a tablespoonful or less Avill check any slight
diarrhea. When the attack is violent, give a tablespoonful after
each discharge until the complaint is in subjection. It will ar-
rest dysentery if given in season, and is a pleasant and safe remedy.
Dried Flour for Infanis.—Take one teacupful of flour, tie

It up tightly m a close muslin bag, and put it in a pot of cold
water and boil three hours ; then take it out and dry the outside.When used, grate it. One tablespoonful is enough for one tea-
cupful of milk (which would be better with a little water); wet
the flour with a little cold water and stir into the milk ; add a
very little salt and boil five minutes.

OY.STER Toast,—Make a nice slice of toast and butter it, lay
it m a hot dish

; put six oysters, a teacupful of their own liquo-
into a tin cup and boil one minute. Use lialf milk if preferred'
Season with a little butter, pepi-er, and salt, and pour over
tiie toa^i,.

Ego Gruel,—Beat the yolk of one egg with one tablespoon-
ful of sugar

; pour one teacupful of boiling water on it ; add the
white of the egg beaten to a froth, with any aeasonini< or spice
desired. To be taken warm.


