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Indian Corn.

Having lived in America six years I can speak
with confidence as to the use of Indian curn, fur
the last fourteen years we have used it almost dauly
in our family, whichis large I have lately been
applied to for receipts, and to save trouble, and
if possible to aid the spread of th's excellent ard-
cle of diet, T have had thase which are most useful

Indian meal till it is very stiff; cut it out cf the
pan in picces about ha'f an inch thick, tnd 1y
in be-( ¢r pork lard, It 1s excellent.

Bailed Indian Pudding.~Make a stiff batter,
Ly stirring ludian mec1 to o quart of mulk or
w ter.  Add uwo tuble spocnfuls of flour, thice of
brown sug r, two ten spocnfuls of ginger, ard two
of sat*. If you make it with water, mix in a litt's

chopped suet and one egg, but with milk these are

not required, Tie rather losse, and beil for three
[ hours at lesst.

printed. I have just sern Dr. Bartlett’s pamphlet .
! pamiphiets DBaked Indian Pudding —Bcil three or four

ferm which I think no one would leain how to) ints of mik, acecrding to the size cf the dish yca

use corn in any shope. I send you a sheet of my | mean to fill, #nd stir in Indian meal till it beccmes
receipts, hoping you will further thir cirenlation , abuut as thick as suff batter. Str in two cr three
by publishing them [ gent some to Father Mai- , Cuuces gfdgu“ef; d‘}“d th tlf ;‘ 1?1‘!‘, c“P‘;{i t!cef bm:‘s
. sugar. accerding to taste either o i T te
thew, who tells me they are the plaincest and most lemen peel cr any spit(':e yeu like. Buter a s%nllow
usefal he has geen, and that he has caused & few carthen baking dish, and bake in a mederate cven
thousand copies to be reprinted —B H. ,for three-qu rters ot an hour, or lobpger if needful.
Yellow Corn is far more nutritious, ' nd tastes 'Vhen cold it will casily turn cuty and tus pudding
betterthan white corn.  Indian corn mealmust not i3 better cold than het.
be ground too fine ; it generally requiresto be sifted |  Pluin Indian Pudding —Scald a quartcf milk,
and the caarsest bria tsken out; this when boiled and stir in seven table-spoenstul of Indion meat,
is ga3d fod o pizs. Bread cannot be made of one tea-spoonful of s It, one of ginger or cinnamon,
Iadian me ! alone : ene-third of me I to twe-thirds and haif a te«-cupful of sreacle. Grease a baking
of wheat flour is quite as much :s the bread will dish, and bake for about two heurs.
bear 5 more meal would make it too sweet and'  Indion Meal Gruel—Stir o table-spocaful or
sticky. To male bread, t'kef.rex mple, 7ibs. of ty of meal into cold water; boil it till it is thick-
Indian meal, and pour boiling w ter onit tillitis ail ened £s much : s you like.
wot-—it never knots like flour; then et it stand il ronon Puncakes.—Mix about 2 pint cf meal
it becomes mall-wrrm, and stic it in a stone *nd 2 it sufficient milk or wa.ter, and cne beaten egg
b If of Qour with the hands; preceed then exactly 1o make » thin batter ; fry theminas small 2 quan-
23 you would with wheaten bread; of course but tity of I rd as pessible.
}m "e mor% v;‘ er will be requxred.d Itt kes rether | Corn Cukes or Corn Bread.—Pour beiling water
anger to bake than whe ten brezd. ,with 2 little salt in 3t cn Indian meal; mix it as
Indian Meal Dumplings are made esret’y like 'stiff as you can with the hands, rodt into bails the
suet dumplings; orf you prefer them without suet, size cfan crange, then flatten the balls, till the
saix them wi.h milk instead of water ; they require | cakes are abeut ha'f+ nn inch thick Fry themina
longer time in boiling than flour dumplings 10 any small quantity ¢f beef lard, merely suffcient to
is Ieft to be cold, it is good cut in s'ices and fried. : prevent them stickir g tothe pan er burming.  They
Johany Cake, wh'ch is, in fact, a pudding, and  ore 1o be aten hot, generally as a b cuhfost dich.
eaten hot, is made thus: Take about two pints ¢! Street Covn Cakes.—Mix cne quart of milk, cre
Indian me i, - nd mix wathitabout one table-spoon~ beaten egg, atea spocnful cf salt, and half as much
fal of melted pork lard or clear beef dripping:j50da, - nditwo tuble spocnfulscf tre. ele.  Tour this
dissolve cne 1ea-spoonful cf salt and half a tea-, n Meal and stir it well till it becemes thorgughly
spoonlul of'soda in a lea-cup, with cold water ; pour Wised, and stff enough to make it inio flat cakes
milk into the meal till it forms a stiff batter; add  Yike those in the last receipt. Fry them fer fifteen
the salt aud water, and cne beaen vgg.  Grease a OF twenty minutes.
shailow tin, such as is used for Yorkshire puddings, Light Corn Bread.—Stir four pints cf Indian
and pur the batter in.  Bake it in a brisk ovenfor meal into three piuts of tepid water; addcne large
about two hours, You may make Jchnny Cak:itea-spocnful of salt, let it rise for five crsix hours,
writhout milk, by putting rather mere lard miit; or | then stir it up with the hand ; use as much dough
it you please you may may make it with miik and | in cach rcll as cah be ccnveniently chaped in the
water, as convenient. har:d F gn:i{e ol})'loig ?’:lli abgut l:’m ;{: ch and a haf
 P=~Johnoy Cs ick s | OF two inches thick ; bake in a brisk cven.
MI;I,ICE}: d;gphinsnz'gul:;.should never be made thick ; Plaix Corn Breud —T ke six pints of Indian
° meal, one tea-spoonful ¢f salt, four pints cf het
water, : nd mix tho:oughly with the hands; let it
st nd for hoif an hcor or mere, then form it as in
thel-st receipt, and bake it in a hot oven.

Remarks.—All kinds of corn bread require a
hotter oven than flour bread. Never grind the
corn too fine, or sift it through 2 fine sieye; no

AMush is Indian meal stirred into cold water, or
mills and water, quite thin, and then beiled for bout
ha'f an hour. It thickens very much, so that isne-
cossary to stir it frequently, and to add cold water
occasionally: Itis ulsoculled Indianh sty pudding,
and is usuilly eaten with treacle er withmilk.

Tried Mush.~I{ aoy mushbe left, stiv in more




