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Bread and Biscuits

8CONES.

1 lb. flour, 1 teaspoonfiil of soda, 2 tcaspoonsful of cream of tartar, 2 
teaspoonaful of butter, mix into a dough with milk, roll out and cut into 
squares, bake in a quick oven, or over the file aa preferred. The butter may 
be omitted.—0. C. Sharpe

LEMON BISCUIT.

One cup lard, four eggs, one pint sweet milk, five cents worth oil of 
lemon, five cents worth ammonia, 2j cups sugar ; bring milk to boil, dissolve 
ammonia in it, let cool and add the beaten lard, eggs, sugar and oil of 
lemon. Mix very stiff, cut in squares and bake in a very hot oven.—Mrs. 
J. C. Cook

LEMON BISCUITS.

1 cup lard, 2j cups white sugar, 1 pint sweet milk, 2 eggs, 5o. worth 
oil of lemon, 5c. worth carbonate ammonia, a little salt, mix stiff, roll out 
thin and mark with a fork. First mix lard and sugar, put in the lemon and 
suit, dissolve ammonia in m Ik, last stir in the egg with flour quickly.— 
Mrs. W. J. Stewart.

LEMON BISCUITS.

One cup lard, 2£ cups white sugar, one pint sweet milk, 2 eggs, 5c. 
worth of oil of lemon, 5c. worth carbonate ammonia, a little salt and mix 
stiff, roll out thin and mark with a fork, first mix lard and sugar, then put 
in salt and lemon, dissolve ammonia m the milk, lastly put in the eggs with 
the flour, mix quickly and well.—Mrs. Lewis Johns.

muffins.

1 tahlespoonful of butter, 1 egg, 1 tablespoonful of sugar, 2 tea- 
spoonsful of baking powder, half cup of milk, small htlf spoon of soda, flour 
enough to make a batter. Bake in a moderate oven.—Mrs. A. L. Kennedy.

POTATO YEAST.

Seven large potatoes, boil and strain into four tablespoonsfnl of flour, 
a handful of salt., soak two )east cakes, then aid with them two tablespoons- 
ful of sugar, one of ginger. Use two cupsful of jeast to a baking of bread ; 
set in the morning.


