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To Flavor Cake. —An economical 
and really delicious way to flavor caku 
which is to have icing over the top, is 
to grate part of the peel of an orango 
or lemon over the cake before putting the 
icing on.

Ice Cream and Summer 
Drinks.

French
One quart rich sweet cream, half a pound 
of granulated sugar, and the yelks of six 
oggs. Place the cream and sugar in a 
porcelain kettle on the lire, and allow 
them to come to a boil ; strain through 
a hair sieve, and having the eggs well 
1 • at en add slowly to the cream uud sugar 
while hot. at the same time stirring 
rapidly. Place on the tire again, and stir 
lor a few minutes; then pour into the 
freezer, and flavor with < u • tablespoon 
ful of vanilla.

Vanilla Ice Cream.
White Mountain Cake. —One ta­

blespoon ful of butter, f< nr table spoon­
fuls of milk, one cup of flour, one cup 
of sugar, two teaspoon fuis of yeast pow­
der, and two eggs; cream, whites of two 
eggs, six ounces of i^lverizvd sugar.

Railroad Sp nge Cake. —One ami 
a half cups of sugar, two even t-ups of 
Hour, four eggs, one h aspoouful < i bak­
ing powder. Mix and add one third of 
a cup of hot water.

Plum Cake. —One pound flour, one 
pound sugar, one pound butter, live 
pounds currants, ten ounces citron, three- 
quarters ot mi ounce of cloves, three- 
quarters of an ounce of nutmegs, ten 
eggs, ouu wineglass brandy.

Crushed Strawberry Ice Cream. —
Three pints best cream, twelve ounces 
pulverized white sugar, two wholu eggs
and two tablespoonfuls of extract of 
vu ml lu. Mix in a porcelain basin, place 
over the fire and stir constantly until it 
readies a boiling point. Strain through 
a hair sieve into the freezer, select, hull 
••'iid crush to a pulp one Quart ripe straw- 
bcni. s. with six ounces pulverized sugar.

1 tliu frozen cream, mix 
"ell, ainl give the freezer a few addi­
tional turus to harden.

Coffee Ice Cream.—One quart best 
cream, half a pint strong coffee, fourteen 

white pulverised ugar, yi 
eight eggs. Mix iu h poree.uiu lined ba­
sin, place on the fire to thicken, mid 
strain through u hair sieve, 
a freezer and freeze.

Crullers. —Two coffee cups sugar
one coffee cup milk, four eggs, 
spoonfuls lard, two teaspoonfuls 
tartar, one tvaspuonful sod», flour to 
make stiff enough to roll ; fry in boiling 
lard; spice to suit the taste.

cream

Virginia Snow Cake. —The whites 
of nine eggs, two cups sugar, four cups 
flour, ouu cup sweet milk, one cup but­
ter, two tvaspoonfuls baking powuer.

ounces

Water Pound Cake. —One cup of 
butter, three cups of sugar, i ne cup of 
water or milk, four cups of flour, six 
eggs, one teaspoon ful of soda, two tea- 
spoonfuls of cream of tartar.

No Ezg Cake. —Two and a half 
eups of Hour, half a cup each of butter 
and milk, one and a half cups of brown 
«agar, and one tenspoonful of soda. Fla­
vor with nutmeg.

Cup Cake. —Two cups of sugar, 
one cup of milk, one half cup of butter, 
two teaspoonfuls of baking powder, four 
eggs, two and one-half cups of Hour.

Ciuld Cake. —Yolks of five eggs, one 
and three-fourths cups butter, one half 
cop milk, one and one-quarter cups Hour, 
one cup sugar, two spoonfuls bukiug pow­
der.

I*111 into

Lemon Ice Cream. —One quart 
lust cream, eight ounces of pulverized 
sugar, three whole eggs, and a table- 
spoonful of extract of lemon. Place on 
tlie tire, stirring continually until it 
reaches tlie boiling point, loon 
and strain into the freezer.

remove

Italian Orange Ice Cream —One- 
pint of best cream, twelve ounces of‘pul­
verized sugar, the juice of six oranges, 
two teaspoon fuis of orange extract, the 
yelks of eight eggs and a pinch of salt.

Biscuit Glaze. —One pint and a half 
of cream, the yelks of eight eggs, and 
one tablespoon ful of vanilla; take six 
ounces of crisp macaroons and pound to 
a «lust; then stir into it another table 
spoonful of vanilla; mix tho cream, su­
gar and vanilla; place on tho fire and 
stir until it begins to thicken; strain 
into freezer, and when nearly frozen add
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