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QUICK BREAD 
SOUTHERN RICE BR£AD

V S

■ Beat 2 eggs without separating until very light, add a pint 
and a half of milk. mix. add "t-tablespooa of melted butter, i 
pint of white" Comment, half ;t pint of cold boiled rice. a tea-

of salt-, and beat thoroughly for about 3 minutes, tlibn >> 
acfd 2 teaspoons of baking powder and beat quickly until thor­
oughly mixed Urease 3 jelly cake tins, turn in flic mixture, 
and bake in a quick oven for 30 minutes.
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\ •BOSTON BROWN BREAD.
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AMRS. !.. W. SIMOXDS.

% cup rye, A cup Graham. A cup'Indian, A cup flour, , > 
A cup molasses, A cup boiling water. 6 taMespopns sour milW, |

■ 1 teaspoon soda. 1 pinch of salt, steam from 3 to 4 hours.
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ATT IK MURRAY.

i cup^of Graham flour, 1 cup of rVc flour, 1 cup of corn 
meal. A cup of mol asses. 1 teaspoon of salt. A tablespoon of 

Mix flour, salt and soda in bowl.
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soda. 1A cups sour milk.
Add molasses and enough milk to make a soft ffTrbpTialter.
Beat rapidly for a few minutes. Then put into areased pans 
and steam 2 hours or bake in moderate oven 1 hour
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1 cup sour milk dr cream, 1 cup water, A cup brown sugar. 
1 teaspoon soda dissolved in the milk, 1 teaspoon of salt, 1 cup 
white flour, 3 cups Graham flour, stir together, bake 1 hour in 
moderate oven.
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» , MRS. IIONSBE.RGER.

5 cups of Graham flour, 1 cup of light brown sugar, 2 table­
spoons of melted lard, 1 teaspoon soda, 3 cups sour milk, pinch 
of S*lt, bake 1 hour in a slow oven. --
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