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CANADIAN PARMER'S ALMANAG,

RECEIPTS.

CoLoring #or FrosTing.—Take 20 grains of powdered cochineal, 20 grains ot -
ream tartar, and 20 grains of powdered alum. Put them into a gill of eold soft
ater, and boil it very slowly till reduced to one:hulf. Strain it through thin

Pmuslin, and cork it for use.” A very small quantity of this mixture will color
= frosting a beautiful pink. .

Yrasr.—Upon half a cup of hops pour a pint of boiling water, and boil halfan
hour. Meantime peel and grate two large white potatoes, add half a cup of sugar
and one-third cup salt. Over this pour the hop-water and enongh boiling water
to make a quart, then stir thoroughly.- When luke-warm, add a cup of good yeast,
Let it ferment, and seal tightly in glass cans.

OvsTer OrACKERS.—Take two ounces of batter, a small saltspoon of salt, one-

Y half pound of flour, and. wet them with milk, using just sufficient to mould them to-

gether. Beat the Jough thus formed with the rolling pin for fifteen minutes, and
then roll it out thin, and cut with an oyster cracker cutter,

Minoe AND MAcArONL.—Cook half a pound of macaroni in & quart of warm
water for one and one-half hours, one ounce of butter and some salt. Let it boil
up, and then simmer till cooked ; stir and add more warm water if needed. But-
ter well the inside of & mould:(china), and when cooked, press the pieces of maca-
roul into the butter, covering the bottom and sides, then put in whatever meat
you have minced and fill the mould. Then steam for ong hour. When turned
out, the macaroni forms the shape with the mince inside.

JounNy UAxe.—Beat three eggs withoit sepafating until light, then add to
hem a pint of buttermilk, a pint of Indian'meal, and a teaspoonfu of salt. Mix
'well and stir in two tablespoonfuls of melted butter. Dissolve a teaspoonful of
goda in two tablespoonfuls of boiling water, add this, mix thoroughly, and pour
nto a greased shallow baking pan. “Bake' in a moderate oven for thirly-five or
orty mioutes.

Poor Man's Suort Cage.~Put oné quart of sifted flour into & bowl, add a leve
saspoonful of baking powder, and siftagain. Now rubinto 1t thoroughly a large
ablespoonfil of butter or lard. Dissolve a half teaspoonful of soda in a table-

Mlspoonful of boiling water, add it to & balf pint of buttermilk, add this and a tea-

poonful of salt to the flour, mix, roll out, and cut into round cakes about the gize
f a tea plate. Bake over a slow fire on a griddle, The batter should be as sof
\

Ber Suices.—Cut slices off any joints of cold beéf. Make a force-meat of two
lices of ham or lean bacon, two eggs, a few herbs and one gill of bread crumbs

Bhalf a gill of suet, a little salt, pepper, and a pint of good gravy. Let the slices

| Bboiling water, add this to a balf pint of sour milk or buttermilk, s

Bf meat be half an inch thick and four square, if possible. Pound the force-meést
81 & mortar, and having bound it with the yolk of an egg, spread it on the meat.

Roll them round and tie them, or else fasfen with a skewer, Brush them over
ith egg, and roll in fine breaderumbs; slightly brown in oven,and then pus
bem into a good gravy and stew until tender. Serve with the gravy'and garnish
with croutons of toasted bread.

SopA Biscuirs.—Put one quart of sifted flour into a bowl, and add one tea-

Kgonful of salt, and two ounces of sweet lard or butter. Rub the butter or lata

roughly into the flour, dissolve a half teaspoonful of soda in & ub\gpoo&fn.li ot
a

quickly to the flous: Mix, roll ont, cut with a small round cutter, plane in

pased pans, so that biseuits will not touch each other, and bake in ;eq

pven tww minates, | To bave them very light, mix, make and bake as quickly




