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riuffins, Biscuits, Etc.
(iRAHAM C.KMS-One Clip Graham flour, one half cui) while flourthree teaspoonfuls sugar, one half tea.spoonful salt, one and' one half ten

b^tTr Mix' "fl "thr'T'
""' '7 "'"'' °'" '^^' °"' teaspoonful nfe t'edbutter M.xall the dry mgredients together. Beat the eeL's and noiir

be^t'" l\ri;'ht'''Z^'"'"
'" ^^y "r "'-"-^ a„d buttet'^^Xfter'thoeac an very light. Bake in gem pans.— Mrs. Mok.si-

Bu;*s-.-rhree cups of flour, two teaspoons of" baking powder np.m-h salt, add a pieee of butter the size of an egg, lard the same cecold milk enough to make a soft dough.-MRs ] IMvi.sCorn MuFFiN.s-One cup 01 corn meal.two cups of flour two tei

butter the size of an egg, two eggs beaten light, one and one-half or twocj^ of sour milk, one-half teaspoon of soda. 'Make a soft batter.-Mus!

browlf^-nT^^^^^^^^^ Z.Z o1

butter mixed '^t«.n''7'~T"°
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butter mixed, vvo cups of sweet milk, five cents worth of o 1 of lemon

sJft '^] T"' °' ^^'^' »-'^°"i-."^<^ one-half of the ammo ia RoTo nsoft and bake in a quick oven.—Mrs. J. Davis.
^"h on.

Rolls—Scald one pint of milk s > it will not become .sour one tablespoon sugar, one tablespoon lard, one teaspoonful of salt, one y^st cakeor three-quarters of a cup of home-mndp v4sf- iV'^,1. „ii' ;„„:3.- A. ^ .

sifted flour. Knead a little, but not soVmeh as for" br^^d'-noT'so' sl'iff!
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