
illii'SHj

24 ''Mother Hubbard's Cupboard; or
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CORN HREAD.
One (luart Indian meal, one pint Graham nour, one pint swee

^ne fuirrj^'"'
°^ ^T'\ ""' '""•• "^'' - ""-h'-^'^ teacup of molassone full teaspoon of soda. Steam tliree hours.

^ .
CORN riHKAD.

One pmt corn meal, one pint bread sponge, two-thirds ciimolasses, one teaspoon soda. Scald the meal ; whe^coo add thsponge molasses and soda. Mix with Graharn flou? stiff "s oakput m tms, and when light bake one hour

JOHNNY CAKK.
IIwo eggs, three cups butter milk or sour milk one hilf ml

lard, one-half cup sugar, one cup Hour, one teaspoon Swone-half teaspoon salt, three cups India/i meal. ^ "

liAKING POWDER BISCUIT

Tntrs"'i^ :-^tr '^°" ^-' -' - '"" ^^

TEA PUFFS.
IIwo and one-quarter cups of flour threp mnc mJu, fU 1

a little salt. Bake in cups, in a hot oven.
INDIAN CORN MUFFINS

en. K
°"^ ^^^ thoroughly; put in a coffee-cup

; add one tablt

Th h.^/r" ',u^'''
""" tablespoon thick cream or butter fi

Trilll\ !?rT'^^°' 'T ™^'^' t^° h'-^^dfuls of corn mea 'on!small handful wheat flour, one-half teaspoon soda-rubbed intthe flour. Bake m mufiin rings on a griddle
MUFFINS.

I

One cup of home-made yeast or half of a compressed veas

bu^'er'?wrKl°'
'''''' 7'^' ^^" ^^g^' t-° tablespoons of meltebutter, two tablespoons of sugar. Beat the huner^ucT-^rLJ

wen together then stir in th? milk, :fighdy w^m^rfnd thick?with flour to the consistency of griddle^akes. When ifght bakm mutfin rings or on a griddle. ^ '

withlffl^gtr"
""" '^ '"' "'"> ^ ^""'^' ^"^ "^ P">'ed ope,

breakto"'"^
^^ "' "" '''"'" ""'' '''^ '"'"''^ immediately afte

lEEKFAST PUFFS
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Four eggs, four cups milk, four cups flour. Beat milk, yolki

For six
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