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VKAST MUFFIXS.
One pint of sweet milk

; in it ,.ut a piece of butter size of ane-« .-ind a little salt, warm nntil tlie butter melts. Theu put
H. half a tea-cup of yeast. Flour to make a stiff batter Beat
u. two e-us while mixing l,atter. Raise four or five hours.

WIXXIE'S MUFFIXS.
Two cups .,f milk, two cups of flour, three e-.-s, two te.

spoons ot cream tartar, one te.a-spoouful of soda. IJutter size of
lialt an egg. Bake in iron roll-pans heated.

OMELET.
W;.rn. a piece of l,utter the size of an e-j in one cup of

sweet nulk; yolks of six eggs, beaten with two table-spoonfuN
<'t flour. I,eat whites to stiff froth, stir to-ether, a little s,lt
JMU a httle butter in the sj.ider, when hut fry them, when donj
told each m the middle.

O^rELET Xo. li.

Two cups milk, two table-spoonfuN of flour, stir it i„ w'mK.
"..Ik bo.hng, sn.nll pieee butter, three eg.s, stir them in mill-
I'. It III pie-piate and bak- twenty nunutes.

sTJjAWBKb'ijY siroirr cake.
Make a crust like cream t.nrtar I.iscuit, of one .,u:,rt of flour

vMt
h
two tea-spoonfuls of cream tartar well rubbed in. Oue

tab e-spoonful <.f butter, one tea-spoonful <.f sod;,, miv with
m.lk enough to n,ake a stiff dough. BnKe .p.ieklv in ,

\\ as uugton pie ph.te ; split open and butter each half;' put in
I.e bernes well sweetened and m,ashed ; rub a little nu.|fe,l
"• fc''- <'ver the top and sprinkle with tine suu;,r. Thi. nnv Ik.
''al<ed in tM-o cakes, o;- „». ,,uite tliick.

COIJX CAKE X... t.

'J'"" y.'l's of ..orn meal, «me cup of flour, half cuj. of nn.lasses
>.i.ali pure ot butter, two tea-spoonfuls of cream tartar

.'

"f so,ln, on.. v:j;,^^ sutticient n.ilk or water to make a batter
'>aki. in a (|hicl< o\en.


