
till noon; tlii-n \v<nk it «\cr iiiznin, iirnl roll it out. Cut into

cirrlcs about an inrli thick ; rub a little nu-lti-a butter on the

e.lm-s; double theui t(^Ljftlier, and let it rise in the i^ans in

which tliey are to be baked, Avith eare not to eroAvd them.

Bake in a quick oven. If to be eaten at lireakfast, ]iut the in-

"redients together in the nioi'niiiir, knead at nown, :nid eut theiu

out at niiiht.

Bl^KS.

One jiint of nnlk ^varnK'd^ one quart of l^our, two cups of

sUL-'ar; mix these well, and add oiu' eii)> of lively yeast. Let

it rise over niiiht, or as loiiij; as would be eipiivalent to tliat

time. When well risen, add one cu]) of melted butter, ein-

naiiion or nutmei.' as yoii please. Stir in one cup of stonetl

raisins eluqiped tine, or currants, or dried Avliortloberries. Set

this eom])osition to rise. "When well risen, add one tea-s]»oon-

ful of dissolved soda; roll ont and cut, or roll in sliape for

bilking. Put into ]ians, and ]>rick them; let them rise oiu'C

more, till quite lijj:ht. Bake in not very hot oven about twenty

minutes. Gloss witli milk and molasses, very little of the

latter, else they will be sticky. This measure makes three

sheets considerably larger than a baker's sheet of buns.

BICE GBIDDLE CAKES.

Two cups of boiled rice, a ]iint and a half of sour milk, ont-

or two etrii's, a tea-sjioonful of soda, a little salt, and Hour

enoutih to make a b.atter of suitable thickness to bake on a

trriddle.

GBAIIAM I'.BEAl).

Seven table-s])0()nfuls of Indian nu-al, scalded in a quart of

ilinjj; ,i-ater; add seven table-sjioonfuls of molasses, and one

-sjKKinfid of salt; allow them to cool, thou ]>ut one-half

" yeast, mix a stifi" batter of one-half ifraham and one-

at tlour. Let it rise over ni^ht, and ]io\ir into pans

.'It once.

SALLY LUNN.

>f flour, butter size of an eir.LS two eg<rs, two tea-

am taitar, one of soda, three table-s]»oonfuls of

f milk.


