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GRAPE CATSUP--Mrs, Ricketts.

3 Ibs. grapes, boil in a little water, put
through a colander,
1 pint vinegar, 1 tablespoon of ground
eloves, 14 tublespoon pepper, 1 tablespoon
salt,  Boil until a little thick, and bottle

TOMATO BUTTER.
10 LBS. TOMATO
1 T, CIDER VINEGAR.
I LUS, BROWN SUGAR.
'y LB, MIXED WHOLE SPICE,
| HEAPING TABLESPOON SALT
TABLESPOONS CORN STARCH
\ LITTLE CAYENNE
Peel and slice tomatoes, pour vinegar
over and let stand over night, then put
in salt and boil 1% hours, Put spice in
a bag, add cayenne and boil another 114
hours, Before taking up add eorn starch
blended in a little vinegar, and boil a few

minutes

CRAB APPLE CATSUP

Mrs, D, M, Foekler

Cat up frait and boil in o little water
until cooked  Press throngh a fine eolan
der. To 3 Ibs, of friit add 2 cups brown
sugar, 3 eaps vinegar, 1 t:nhl-m'-mm ground
cinnamon,  Cayenne pepper and salt to

taste,  Dring all to a boil and bottle hot

3 Ibs. brown sugar,

MUSTARD CATSUP- Mrs. J. Williams
1 GAL. TOMATOES,
1 QT. CIDER VINEGAR
1 LB, BROWN SUGAR.

TABLESPOONS GROUND GINGER
! TABLESPOONS BLACK PEPPER
! TABLESPOONS MUSTARD.
2 TABLESP( i SALT.

2 TABLESPOONS WHOLE CLOVES,
TABLESPOONS WHOLE ALLSPICK

Bail 2 hours, strain. and hottle eold

RED PEPPER JELLY
Mrs. George J, Grainger
1 doz. red peppers, seeded. Put through
chopper,  Cover with boiling water for a
few minutes, drain and cover with vine
gar Add 1% cups sugar, 2 lemons,
Pick out
For cold meat,

sliced, and boil for 30 minutes

lemon and put in glasses

TOMATO CATSUP

I PECK RIPE TOMATOES
{ LARGE ONIONS,

Hoil soft and strain Add:
1 PT. GOOD VINEGAR.
14 LB, MIXED SPICE (in a bag).
Vo LB, SUGAR
s ocur sALT

toil until thick and bottle

DRINKS

MAKING COFFEE FOR A BANQUET
Mrs, (. R. Rise
LUK, GOOD COVYEE
LBS. SUGAR

QUARTS MILK.

Fill a hoiler with water to the erease,
put coffee in cheese cloth bags and hoil,

This will serve i people.

COUGH MIXTURE- Mrs. Heston,
2 0% HOKEHOUND.
| LB, DANDELION ROOY
2 0Z ANNIS SE

2 0Z. LICORICE ROOT
1 PINT BEST WHITE WINE VINEGA)

$15-5 LBS. SUGAR.
Boil roots till the strength is all out
of them. Drain, and add vinegar, sugar,
ete,, to the liquid; boil to a syrup.




