GINGER ALE

PEAMS ES

b BEAMS ESSENCE CAYENND
1 0Z. BURNT SUGAR,
} DHAMS ESSENCE LEMON,
Pour over sugar,
Yy OZ TARTAKIC ACID
or Ay QTS, OF BOILING WATEL
VLB, GUANULATED SUGAKR
Put in tartarie acid half hour after,
mixing in a little cold water,
The druggist will mix the first four

imgredients for about 35 conts.

ORANGEADE- Mrs. R. . Morrison,

I €Uy sUGAK,
1y CUP WATES

Boil together,  Add juice of
| LEMONS,
b ONANGES
1 MmNt TER,

Dilute ax vequived

GRAPE JUICE-— A
amd wash bloe gis
kettle and  add  cold

water until you can see it coming up in

Vokes

Put them

preserving

Wil until all ix soft and draiu
Add 5 Ihs, white
sigar to each 6 quarts of juiee, and hoil

Bottle while hot and

the pot

through a jelly ba

about 20 minutes

niv tight, Use ', glass of this to

muke a glass of drink

LEMONADE-
JUICE OF 6 LEMONS
HIND OF 1 oF THE 6 LEMONS
2 0Urs BUGA)
1 crr WATE
Muke syrup of water, sugar and lemon
When

cool whd juice and steain into hottles

vind Boil 5 minutes and eool

glass of

Two teaspoons of juice to 1 g

water

CANDY

PUFFED RICE BRITTLE
E. V. Adams,
I CUr WHITE SPGAl
1o CFP WATER
2 TABLESI'OONSE MOLASNES
1 TEASPOON VINNGAL,
1 TARLESPOON KUTTER,
s TEASPFOON SALY

i FACKACE PUFYED RICE.

Boil sugnr and water for 5 minutes,

add vinegar and molasses and hutter and

anlt,  Boil till it threads, stiv in riee,

PEANUT BRITTLE-

Put desired amount of sugur in well

buttered frving pan,  Dissolve over slow

fire, stirring slightly.  Pour over peanuts

on a hettered plate,

SEA FOAM CANDY- I \

Adams
VOUPS LIGHT BROWN SUGAR

I CUP WATE

1 BGG  (white),
1 CUP CHOPPED WALNUTS
Boil sugar and water until it threads
Beat

Pour on stiffly beaten white of ey

well and add nuts,

MAPLE CREAM

Boil 1 cup granulated sugar, 1'% cups

Mrs. Ricketts,

maple syrup, 1 rounded teaspoon butter,
il until it hardens, when dropped in
cold water.  Pour into buttered pans to

cool,



