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Flavor Cake. —An ecconomieal

really delicions way flavor cake

which is to have icing over the top, is
to grate part of the peel of an orange
or lemou over the cake before | utting the
;llll‘:; on,

White Mountain Cake. —One ta

blespoonful of b tter, four tublespoon
fuls of milk, one cup of ilour, one cup
of sugar, two teaspoonfuls of yeast pow
der, and two eg of two
I.“.‘\‘ IX vuuet I

Railroad Sp nge Cake ) ind
a half cups of mr, t ven ps of
tflour, four e nful hak
ing ler x aund | oveth 1
HY ‘l‘ 5 0 ]

Plum Cake, e pound flour, one
pound sugar, one pound hutter, five
pounds cur it f ( ity I
quarters o 1 n lo , the
v]u.lY 1 ol net I
CPES, Ol eyl Lrandy

Crullers. i cofle
one  cofle P omalk f oy
spoonfuls lard, two 1 nfuls 1
tartar O1¢ \ ntul 1 I to
make stift 1 to roll; fry in boili
lurd; spi to suit the

Virginia Snow Cake. r whit
f nine ¢ two cups sugar, four «
flour, one en t milk, one cup
ter, » teaspooutuls baking powder

Water Pound Cake. —Oue cup of
butter, threg cups of AT, (1 I

tter or milk, four £ flour ix |
‘ ne teaspoonful 1, t t |

yonfuls of

No
cups of flour, h

and

ceream of tartar,
Cake. Twao
if a cup each
milk, one and a half cups
1 one teaspoonful of

e

nutineg.

Cup Cake.

Two

cups of sugar,

one cup of milk, one-half eup of butter,

two teaspoonfuls of baking powder, four
cggs, two and one-half cups of flour,

i;ld Cake. —Yeolks of :i\. egos, one

d three-fourths ¢ butte one-half

1p milk,
one 1'\]1! *H‘b'(ll
der,

one and one quarter .u| s flour,

two spoonfuls baking

pow
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Ice Cream and Summer
Drinks.

French Vanilla Ice Cream. -
One quart rich sweet cream, half a pound

of granulated sugar, and the yelks of six
ogges Pl the cream and sugar in a
poreelair on the fire, and nllu\.
t ) a boil; strain throug!
1 and having the eggs well
I slowly to the cream and sugar
W |5 th sam tene  stirring
Y Pla the fir iin, and stir
for u minutes; then pour into the
t 1 r with tablespoon
Crushed Strawberry Ice Cream.
Ihre pi best  eream, twelve ounces
rized i ir, two whol
LR I nt I Xiraet ot
\ v poreelain in, pla
hie fir ud 1 tan nti I
| vl g pui vn throuy
» the fr I ect, huil
! ‘ . \r ruaw
X e 1UAr
\ to the f ‘ uix
e § T i 8 !U

«—0One gquart bes
un n To een
pul | ir, velks of
' oy Mix in a por tin-lined ba
in, plic on the fire to thicke and
S in througl hair sieve Put into
Ire r and free
Lemon Ice Cream, One quart
best eream, eight ounces of pulverized
? three whole and a table
nful of extraet of lemo n.  P'lace on
¢ fire, stirring continnally  until it
reaches the boiling point, tuen remove
awd strain into freczer
Itallan Orange Ice Cream —One
pint of best cream, twelve ounces of ‘nl
verized sugar, the juice of six orange
two teaspoonfuls of orange exteaet, li»-
yelks of eight eggs and a pinch of salt.
Biscuit Glaze.-—One pint and a half
of eream, the yelks of eight eg and
one I:l!vlm]umnl'ul of vanilla; take six

ounces of erisp macaroons an ~I pound to
a dust; then stir into it another table
spoonful of vanilla; mix the cream, su-
gar and vanilla; place on the fire and
stir until it Ingnm to thicken; strain
iuto freezer, and whew unearly frozen add




