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NUT MACARONIES
MKS. «'ll, « AI.M I1

ShrH. ihup and pound to a pasty. 1 eup walnuts, measure 
after Khvllihgi Beat to a stiff froth the whites- of i eggs. and 
lightly mix in with them. 4 otinirs of powdered sugar and the 
powder nuts. Drop on sheets ol paper in titty heaps, about size 
of quarter. Bake very gradually in mi shirk oven until they 
begin to color, While still warm, sin k them together in pairs 
with a little white of egg. Any mils may be used.

GINGER COOKIES
AIRS. I- Il K K MAX.

I eup sugar. 1 ettp molasses. 1 eup butter, 1 egg. 1 tablespoon 
vinegar. 1 tablespoon ginger. 1 teaspoon soda dissolved, in boiling 

Mix like rookie dough, rather soft.water

CHOCOLATE COOKIES »-
EMMA Ul)|i|*.

i/i eup butter. 2 cups white sugar. 4 eggs. 1 eup grated 
vhoeolate. 4 teaspoons \ anilla. 4 teaspoons baking powder, 4 
eups Hour. Take chocolate, sugar, flour and baking powder, 
mix well together, then stir in the wet-mixture ^

%*
CHOCOLATE SNAPS

MRS. H. IIITTlXT'lvH.

Take the whites of 4 eggs and beat to ft stiff froth; add a 
eakc of grated ehoeolate, a eup of powdered sug.tr. 11 eup of 
flour. 1 teaspoon of bhking powder, and a few' drops of vanilla, 
Drop 12 teaspoon at a time into a buttered pan about 2 inches 
apart, and bake in a moderate oven.
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GINGER SNAPS
MRS. HV. I',RARER.

I cup brown sugar. 1 eup butter or lard. 1 cup molasses. 
1 egg, 1 teaspoon ^ginger, 1 teaspoon soda in a little sour milk, 
1 teaspoon cinnamon." *•«• tablespoon pepper, a little nutmeg. 
Flour enough to stiffen. Bake in hot oven.
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