
cul) of the lukewarni water. .Add two eupfuls of flour and the b)oiled rice wlîich lias
been cooled until lukcewarm. Allow tis sponge to risc until very lighit, thcii add
the rest of the flour. This dough is so stifF that soine prcssuire i.; necessary to wvork
ini the last of the flour. Allow the doughi to risc until double in blk.kiead anîd
shape into loaves; ]et these risc unîtil double ini bulk, and bake.

JOINNY CARE.

1 cul) yellow corn mal.
1i cup bread flour.
1/.3 <Up sugrar.

11/2 cups sour nîilk.

11/ teaspoon soda.
1/2 teaspoon baking powder.
1 teaspoon sait.

Mix and sift the dry ingredients twice, and gradually add tlic sour milk.
well, and bake in a shallow greased pan, in a moderate oven.

YIIGINIA CORx Nm

Beat

1 eup corn mal.
1/2 cup boiling water.

½cup bread flour.
1egg.

1 teaspoon baking powder.
1/4 teaspoon sait.
% cup grated cheese (optional).

Stir the boiling water into the cornî nical, add the beaten egg and stir in flour,
sait and baking, powder, sifted together. Stir in the grated cheese. 31ix quickly,
and drop by tablespoonsful, in a hot ýyying,-pan greased with 'bacon fat.

BiSCUIT;S, GM IAND1 MU FFINS.

WTHOLE W111îcA', BRlAN OR liiR isYEs N.I

(With sour iniilk or buttermilk.)

i cul) white flour. i teaspoon 'bakiîîgpowder.
i cup bran, rye or whole wheat flour. i teasl)oon sait.

1/2 teaspoon baking soda. 2 tablespoons, butter, lard or dripping.
About 34 cup sour xnilk or butterrniik.

-Sift together flic dry ingredients two or three times, and lightly ruh in the
shortening. Gradually work iii the milki, usine a broad-bladed knife. Toss lightly
on a floured board and roll out to about one-haif inch in thickness. Cut or shape
into biscuits and bake iminediai aly ini a quick oven.

WV1OLE WTiirAT, Bit.AN on, Ryr. Biscuîrn, No. Il.

(With sour cream.)

1. clip white flour.
ft ciîp bran, rye or whole wheat flour.
12 teaspoon- soda.

1 teaspoon baking powder.
i teeaspoon sait.
1 cup thick sour creani.

Mix and bake the saine as in Recipe No. 1.


