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A Sl'ANl.Sll IMCKl.K.

One-half i)eck <,neen tomatoes, two cauliflowers, twenty-

five cncr.nibers, twelve peppers, one i:)int j>rated liorseradisli,

one quart small silver onions, one-half pound white

mustard seed, one ounce celery seed, Tumeric to make it

a ^^ood colour, one-half cup cinnamon ; cut the vegetables

in pieces, chop the peppers, sprinkle with salt and let stand

over ni.irht; in the morning drain off the brine and put in

enouj^di vinej^ar to cover them ; let them remain two days,

then'clrain a^ain and boil up the vinei^^ar with one pound

of brown su<;-ar, while scaldini.>- hot pour over the pickles

ajrain, repeat each day for two da>s longer ;
the last time

of boilinj,^ add the spices, j^our over for the last time and

bottle.

(MH'TNKV

Four poinids apples, weij^hed after being peeled and

cored, boiled to a -pulp in a quart of vineu;ar, two i)ounds of

sugar dissolved in another quart of vinegar, add to this

two pounds of raisins stoned and cho]>ped, two ounces

capsicums, three ounces shalots, two ounces nnistard seed,

one ounce salt, one-quarter ounce caxenne, mix well, put

into stone jars and leave uncovered for ten da\s.

I'.KKK CAKES.

( )ne pound of undercooked roast beef, one-quarter pound

of ham or bacon, oue teaspoon of sweet herbs, seasoning

ef ])epper and salt, oue large egg, mince the beef and ham,

add herl)s, etc., and mix with the t'^^^^, which mu.st be

previi)usly well beaten. bru.>h each cake over with a little

white of hi^^^\ cc\er with l)read crumbs and fry quickly for

five minutes.


