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cut the corn from
I tender. Use aj

alt and pepper—

prmklc witli salt

east and put it jii a warm place. When it is risen well and
Hinds up to the top of the- dish, stir it down. Do so several
mes during the day, and at night strain and put it in a jutr
eep in a cool place. It will ho good a week.

VKAST CAKKS.
Boil one-half pound of- hops in eight quarts of water until the

iKluid IS very strong
; then pour in fifteen or twenty large potatoes-cold water; wipe* . ,1, • •, v '

,
'

"^ "^..../ •«ife>. j/uiuiuts,

rolled cracker orT '^"1
'"'I

"'?'"' '''"">' ^'^' thoroughly done; take them out
ind fry brown in f'""

^^"^ "^''^^'^ .^^^•'"
' "

' "

•^ pour, and strain

inc. I'ut in the mashed potatoes a pint of
your l)oiIing hop licpiid into the flour and

fcotato, taking care that the flour is well scalded. Add one pint
nail pieces; soakfv

"^°!''i«ses, one teaspoon of ginge.- and one handful of :-alt; when
ied cheese. Put* , "'l''^"'"^

is cool enough to put the hand in, rub it through a
pepper, salt and|,

'',''' '" ''''^'''''
'.^ ^° "^ ^'"^ P"'P- ^^tl a sufficient quantity of

mbs over it, and? -^'''''S^'' '^'T.
'^' ''""^ '^'^ '^ "^''^"^ '" ^ large covered jar until

,rr„.r« tiiorning; then add another bowl of flniir nn^i ,v.;„ fV,« ,J\. ui.morning
;
then add another bowl of flour, and mix the cakes with

ndian meal. 'Fhey must be hard enough to take up a quantity
i pint sour milk f, ^T^ '" "" '""""^

' l'^" '^ together and cut it into slices. Lay
add two eeps'l"^

''''^''^ ''^^ y°" ^"^ ^1'^''" o» P'ates or something that will not
• Impart any taste to them. The cakes must be turned once the

rst day, and after that twice a day until they are thoroughly dry.

VEAST.
One handful hops, six large potatoes ; boil together until well

one, and strain through a colander
; add sufficient water to makewo quarts, and when boiling, stir quickly into one quart of flour

'.nd a httle salt. When- luke warm add one cake Pearl yeast.

POTATO BREAD.
Three and one-half quarts sifted flour, one boiled potato

large
;
one quart warm water, one teacup yeast, one even table-

spoon salt. Mix at night
; put the flour in a large bowl : hollow

k-1 ^ ",-,1
"^a

'" *^^,^e"tre for the potato mashed, water and salt. Stir
bake dry, add jn flour enough to make a smooth batter; add Pearl yeast • stir in*he rest of the flour. Put the dough on the floured board ,• knead

iteen minutes, using barely enough flour to prevent sticking,
Jour the bowl, lay the dough in it, cover and leave to rise In
:hemourmng, divide in four parts; mould into loaves: when
ignt, prick, and bake in moderate oven.

SALT RISING BREAD,
Pour a pint of hot water in a two-quart pail or pitcher on one-

alf tablespoon of salt; when the finger can be held in it, add one
.nd one-third pints of flour; mix well, and leave the pitcher in a

add two eggs,';

n spoonfuls.

3n salt, one tea-

iree tablespoons

le morning put
linutes

; change
iait pork. Let
It of the kettle

in the center

;

top one table

morning; add
alt ; after stir-

; stir and add
le-half cup o


