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By ANNIE R. GREGORY
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A. CHABRISON.

Embellished u nth Many Cobred and Photo Engravings Illustrating be Art o, 
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There is no higher art than that which tends towards the 
improvement of human food. II. W. lilîî-CHER.
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XiTo be a good cook means the economy 
ofyour great-grandmothers and the science 
of modern chemists. It means much tast- 
ing and no wasting. It means English 
thoroughness, French art and Arabian 
hospitality. It means, in fine, that you 
to sec that every one has something nice to 
eat."— Ruskin.
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Literature of every kind is s; altered broad 
New books, new 

plentiful and
OOKS multiply rapidly.

eg* u cast and something is to be had for every taste.
I thoughts, and new expressions of old thoughts,

' “Tl*t h.»8h ,h= ,h, book. »

legion there is room for more good ones. Nay, there is an urgent e., 
for books bearing on the important needs of the day, upon «ubjects that 
Ïe practical and useful, upon subjects that assist men and women to make 
the daily cares of home and business lighter and more cheerful. So it is 
withou/apology that we send forth this volume, asking that it speed 
onward its message until all who desire “something new on an old subject, 
and all who desire “something simple on a new subject, shall have

B one isarc

beCnWtathiesdthe object of food? Why do we eat? These queries interest 
all humanity and have been answered repeatedly by intelligent thinkers. 
We “eat to live'; we eat because waste is forever going on in the human 
body and must be replenished. But, are there not many cooks who act 
upon the supposition that the greater the number of ingredients crowded 
into any one dish, the more remarkable the achievement and the more 
creditable the ingenuity displayed? This is plainly an error, for all right- 
thinking persons must admit that the cook deserving the highest praise is 
the onf who can prepare the most appetizing, and at the same time, the 
most wholesome and nourishing dishes from the scantiest and P'amest 
material The man or woman who can do this, has not only the a i ijr 
to think, and to direct, but carries forward a thrift amounting to an art 
the highest art known to domestic science, saying nothing about the aid to 
happiness and longevity.
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in fhThtiSe thouShtsbring us to the consideration of how 
in this direction. Fortunately, fashion 
tor we note

to effect a change
nn nil ‘a l " • .. 18 helping some in this direction,

many ^^fasts, and
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INTRODUCTION.

W EN I began to save the various “recipes" and “suggestions on 
domestic economy" contained in this book, it was with no thought 

of having them printed, but as the collection grew and there grew a 
demand for just such a book, I wrote something like one thousand of my 
acquaintances, the following letter, which will explain itself:
“ My Dear Friend:

“At this, the beginning of the twentieth century, the thoughts of every 
up-to-date person arc naturally turning toward that great and important 
subject: What shall we eat? The people at large are asking for a new 
cook-book, something that will not only tell us how to make the most 
appetizing foods, but healthful ones, as well.

“To meet this demand, I am about to prepare a cook-book on an 
appetizing and healthful plan. The thought suggested itself by the rare 
and delightful treats which I have had at the hands of a few of my friends, 
who, on various occasions, have sent me recipes for healthful, and yet 
delicious, breads, soups, salads, cakes, etc. These have been so much 
appreciated that 1 have decided to ask my friends all over the United 
States, to send one or more of their favorite recipes, which I will include 
in the book. I believe such a work will be useful, for one made up of 
culled recipes, with the name of each donor underneath, must be reliable, 
and hence, valuable to every housewife. I therefore invite you to 
tribute your favorite, with directions for making same—something not 
found in any cook-book to your knowledge. All these, bound in one vol­
ume, will make a souvenir book that I shall be proud to have, you will be 
glad to own, and every woman will be glad to possess."

In answer to this letter, I received hundreds of replies. From the 
first letter received, I quote the following extract: “I think your idea of 
a recipe book, a good one, and gladly contribute my favorite, in the line 
of a pudding."

The second wrote: “I send a recipe for a layer cake, which, we think, 
is excellent. Some have called it the ‘Minnehaha Cake,’ but while it is 
similar to the Minnehaha, it is even nicer. I do not know any 
for it, but as I live out here on a Minnesota prairie, will call it the ‘Prairie 
Cake'”

con-
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10 INTRODUCTION.

A third wrote: “As you want a recipe not found in other cook-books, 
I will give you an original one. My little grandson wanted I should make 
him a birthday cake—one not like other cakes. Grandmothers 
equal to the occasion; I made one and it was so highly praised, that I have 
been led to make it several times since—always with the same result. We 
call it ‘Leroy's Birthday Cake'—you may call it what you like."

And still another wrote: “I have decided to tell you my way of 
making bread, as it is very simple and not nearly as much trouble as the 
way most people make it. My neighbors think it is excellent."

Another wrote: “I send along with my favorite some tried recipes of 
my neighbors."

Another wrote: “If you can put in only one of my recipes, put in the 
prescription for beautifying and making the hair grow. Every family 
should have it."

Thus, dear friend, the helps and suggestions in the book have been 
gathered from many sources. Besides those which have been sent by 
friends from in and out of town, from States both adjoining and remote, 
there are those that have been used in my family for years. I have given 
credit, where it was possible to remember from whom they came. Those 
taken from other books, are used by the kind permission of the authors or 
publishers. I am greatly indebted to all who have contributed, or by their 
courtesy made it possible for me to use their favorites in this book.

It is not a haphazard collection, gathered at random from doubtful 
sources, but has been made up, sparing neither labor nor expense, from the 
choicest bits of the best experience of many who have long traveled the 
daily round of household duties, not reluctantly, like drudges, but lovingly, 
with heart and hand fully enlisted in the work. May it lessen the per­
plexities of all who use it as a guide and stimulate that just pride, without 
which great excellence is impossible.

arc ever
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THE AUTHOR.
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•Dinner Givinay\£; f/?T mwMf . 5ilëj THE hospitably inclined, the 
pleasure afforded by enter­
taining those whose society is 

desired is unsurpassed, and no­
where does the host or hostess show 
to such advantage or disadvantage, 

at the dinner-table.
* To give a dinner gracefully, however, requires 
tact; indeed, it may be said to be an art, to so 
select one's guests and so arrange them at the 
table, that no lack of harmony will mar the occa­
sion. The hostess must be, to a certain extent, ac­
quainted with the peculiarities of each guest, and 
in placing them, she should carefully avoid 
ing two persons of opposite natures side by side.

She should study her guests, as it were; 
should allot the charming talker to the equally 
charming listener, and the opinionated person to 
the passive and yielding disposition. A dinner 
should be a function where no obstacles to ease 
and enjoyment exist. It is generally understood 
jg that all present are desirable persons and 

yet an acquaintanceship begun under such 
BVr auspices need not extend beyond the 

occasion that gave it birth unless 
so desired.
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le dinner giving.
Invitations to 

advance of the 
once, as

event^The P3My.are issrued ten days or two weeks in
to their ability to accept'This ^ves'he h^t ^ S\°U ld feply at 

possible vacancy These invitai,™ g u hostess a chance to fill a
‘rr™by b,,‘ - >—•

*"r>,kr =- ^ -a^

«îavsr: sZfzzzif ? * °'™"»» *»the caterer for help, provided she herself ' r °okmg to the florist or 
fine arts-entertain ng he must though ‘'n that finest of
together, know how to group "hem diolomaVT u™ t0 ^ People 
harmonics of each nature L ? diplomatically; how to bring out the
this, then the Zlts wifl L ouhe a^ tT,'3'6 and ,f she can do
ited wealth and the command of =11 1, ®facto,ry as though she had unlim- 
well said that the rLpo«7bX of 1 Îoste ”d°'? at1her/eet- II ha*been 

lighting and feeding" of her guests than it fV* Z 6SS f°r the “wai"ming, 
every one who crosses her doorstep S °r persona* happiness of
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olarranqinq the table.

The napkins and tabk-clmlTshou'id^elif31’16 !?’ Snowy’ fine- damask linen, 

shine with brightness. Underneath the fwh th® dishes shou!d
A table, when properly se" is â o ct, r ’ Padd,ng shou,d be ,aid.
dainty dishes, with a background oftZ-° ,0Vfness~cut glass, silver, 
and why not to the guest, gfving zesft he3^!, Cye °f the artist

As to the manner of "setting' the tabl Z m Spread'

opinion and greater differences of customs At fhe Z™ d,ffefre,nces o{ 
there are as many knives, forks and «nr, i , e stnctcst of houses, 
as there are courses to be served 7h0n?Paccd.at the d|fferent places, 
Plate, and a row of forks on the lef^ he " 'V" the right °f ^ 

There are usually four forks and three °yster ,fork on the outside.
one of them. The soup snoon lie= ^nives. a steel knife for meat being

(which by the way, should never be starched*) Is plac'd *d'- napki"
of each guest. Individual salt and penoer belli P d Ldirect,y m front
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DINNER GIVING.

many who dislike the heavily-scented 
tuberoses and syringas, but roses, lilies, carnations and lilacs are always 
agreeable. The dining-room is carpeted, or if the floor is hardwood, 
large rugs are used to deaden the foot-steps.

*n lighting the table, lamps and gas are the most common method of 
illumination, but the preference is in favor of wax candles, as they afford 
good opportunity for decorative effects and make pretty shadows. The 
shades to the candles match in color the other decorations. In country 
places, the beautiful old lamps of odd designs with colored globes, are 
used, with fine effect.

The tables used are various—round, oval, or oblong. Many have 
large oval tops made which fit over extension tables, when an unusual 
number, like twenty or thirty, are invited. The advantage of an oval top 
is that one can get a better view of the company present and the ensemble, 
as a whole.

17

and pleasant to all. There arc

DINNER TABLE NOVELTIES AND DECORATIONS.

T? * j6 artlstical,y inclined, an infinité variety of surprises in the way 
of table decorations is possible. The custom generally in vogue at the 
present time, is flat center-pieces. If the table be oval, a pretty cut-glass 
bowl, filled with any low, sweet-scented flowers, is in good taste, keeping 
ever in mind the fact that all colors should harmonize. Underneath the 
bowl an oval, beveled-edge mirror or a round, fancy cut-glass mirror can 
be placed with good effect. Over the table-cloth, a few carelessly strewn 
rose petals, yellow and red, or red alone, are pretty and novel—these being 
appropriate only when roses are used as a center-piece.

The square table is more picturesque looking, when a square doily, 
either embroidered or of Battenberg lace, is placed in the center. For 
those who can afford the Battenberg table-cloth, nothing can be more 
exquisite. They are appropriate for oval, square, or extension tables. 
Tor a long table a Battenberg scarf, extending two-thirds the length of 
the table, is very rich and handsome. On one table, seating twenty or 
more persons, two or three floral pieces can be used, intertwined with 
smilax, with fine effect.

For receptions and weddings, medium wide satin ribbons, pink, cream 
or blue, with or without smilax, fastened to the chandelier or attached to 
the ceiling and festooned to the four 
and finished with bows of the

i

,

of the table, then looped 
.... same, are gay and charming in effect. The

same colored satin ribbons, crossed at the center of the table and fastened 
at the corners, are also very effective; so, also, is one streamer of ribbon,

corners

\roi V

,



18 DINNER GIVING.

pir„f,y„xrte *i,h «“»
Ferns of all varieties 

special occasions or for ordinary 
chandelier or 
ever 
ness

very handsome and appropriate, for either 
Smilax deeply festooned round the 

suspended from the ceiling, reaching well to the table is 
appropriate for public gatherings and suggestive of freshness, dainti- 
and beauty Asparagus m its fragility, suspended in the same way 

and carried to the four corners of the room, and on it loosely hung fresh 
roses, pinks, jasmine or lilies, is a sweet bit of luxury. The same is true 
of autumn eaves strung on a thread lengthwise, and hung fringe-like 
all around the sides of the room, not forgetting the table on which they 
should be securely fastened by a blind thread. These are most catchy 

1 can conceive how beautiful the country dining-room maybe made to 
appear in spring with a generous use of apple-blossoms, loosely twined 
and festooned, also made into garlands for the wall, reserving ever a 
generous supply of the latter, to crown the heads of the guests. Then 
again, in the fall, there are the pumpkin-vines, corn tied together by the 
husks, stems of luscious apples, all of which surpass anything made by art 
rhen there are the wax candles with the pretty colored shades and the 
lamps with the transparent globes that produce a sense of dreamland, to 
say nothing about those favored dining-rooms which permit of a good 
view of the brilliant suneets of August and September. Subdued lights 

always prettier than bright lights, especially so at the opening of the

arc
use.
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Going back a moment to decorations, I believe the country homes are 
the ones most favored for display. My mind carries me back to girlhood 
and the Christmas times when grandmother invited all her children and 
grandchildren for a home gathering and how like fairy-land she made the 
festal board. The sweet smelling spruce was brought into use and 
everywhere were set these trees and branches, sparkling with crystals, 
converting the old-fashioned home into a veritable ice palace—a fit place 
for Santa Claus reception. The secret she told us was this: The spruce 
was first dipped into a weak solution of glue, then rolled in crushed alum 
(not powdered). You who have never seen the effect, just try it once and 
see how like a million dew-drops in the sun it appears
• 7hevth,erLWaS the ,china that darkled and the glass that shone like 
jewels, haded flowers she restored to freshness by first cutting the stems 
and putting them in very hot, then in very cold water; setting them in the 
cold storeroom till they were called into use. You would be surprised to 
see them come on the table, as fresh as though they had never been faded
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DINNER GIVING. 19

SERVING THE DINNER.

In cities the usual hour for a dinner party is seven o'clock; in country 
places it is frequently earlier in the day. When the last guest has arrived, 
dinner is announced. The host leads the way with the lady whom he 
wishes to honor and the hostess comes last with the gentleman whom she 
wishes to honor.

The giving of a dinner is the most important of all the duties of a host- 
She must not betray ignorance or show nervousness, for she alone 

is responsible for its entire success. The serving-maid should be trained 
to keep cool and avoid accidents. The number invited and the outlay 
expended should depend upon circumstances and one’s means.

The favorite form of serving a formal dinner is called à la Russe. 
The articles of food are carved by the servants at a side table or in the 
kitchen and brought to the guests. This has one advantage; it allows the 
host and hostess more time for social enjoyment with their guests. But 
it calls for well-trained servants to perform-this duty satisfactorily. It 
requires about one servant to every six guests; therefore, when dinner is 
served in this fashion, where the help is inadequate, it is well to engage

ess.

outside assistance.
For a home-like, informal, dinner, where the host does the carving, 

one servant can wait upon twelve persons and do it well if properly trained. 
On a table or sideboard should be placed the plates for the various 

smaller spoons, finger-bowls, coffee-cups and saucers. As thecourses,
plates from each course are removed, they should be taken to the kitchen.

The waiter should approach the guests from the left except in serving 
water, coffee, or anything of a like nature. The color and flavor of the 
various courses should be as different from each other as possible, offering 
all the foods in their respective seasons and of the finest quality.

COURSES FOR A FORMAL DINNER.

First course: Oysters, as a rule, should be served at the beginning of a 
dinner, though they are used only in those months of the year in which 
the letter “r" occurs. The balance of the year little neck clams are used.

The second course consists of a soup, the clear soup being preferred, 
accompanied by crackers or bread. Celery may be served also.

The third course consists of fish, boiled or fried, and should be 
accompanied by small boiled potatoes; if broiled or cooked in any fancy 
manner, serve radishes.

Fourth course: An entrée is next in order if desired; it should be made

i
.. 1
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in a fancy way, so as to avoid carving; bread should be the accompani­
ment. Relishes, such as olives, salted almonds, etc., are served with this 
course.

mo

The fifth course consists of roasts. These may be composed of beef, 
veal, mutton, lamb, venison, turkey, duck, goose, or capon, accompanied by 
one or two vegetables.

Sixth course: Punch

furl
■

or sherbet may be dispensed with or not, as fancy

consists of snipe, prairie-chicken, squabs, etc., but 
poultry, such as spring-chickens, or duck, may be served instead.

Eighth course: Any appetizing salad with cheese wafers.
Ninth course: Hot and cold 

creams, cakes, etc.
Tenth course: Fresh fruits and bonbons.
Lost course: Turkish or black coffee served demi-tasse.
The above makes a pleasant menu, but it can be made simpler or 

more elaborate as one chooses.
Before serving the dessert all the dishes should be removed, save the 

drinking glasses, and all crumbs should be lifted from the cloth by means 
of the crumb knife and tray. A dessert plate and dessert spoon and knife 
provided they are needed, should then be placed in front of each guest’ 
Coffee (made after the manner of after-dinner coffee) should be passed 
last, demi-tasse, and served clear. Sugar and cream should follow, in 
order that those who prefer either or both, may help themselves as they 
please. *

dictates.
The seventh course

ancdishes, consisting of puddings, icesweet
spo

to 1

trui

i tak
TABLE ETIQUETTE.

A host or hostess should never allude to the quality of the dishes or 
contents—either is in poor taste. The guests will discover their excellence 
without assistance.

If a guest does not care for a certain article do not press it upon him.
Do not, in serving, overload the plates.
Do not finger knife, fork, dishes or anything on the table.
Do not overload the fork.
Do not leave the knife and fork crossed on the plate when you have 

finished, but leave them parallel on the plate, the tines of fork down, the 
knife to the right and the sharp edge next to the fork.

Do not, under any circumstances, put the knife in the mouth.
Do not drink from the
Do not rise from the chair to reach anything.
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.Do not tip the soup-plate, or put the end of the soup-spoon in the 

mouth, except when eating oyster-soup.
Soup should be eaten from the side of the spoon and taken from the 

| further side of the plate by moving the spoon from you.
Close the mouth when chewing.
Never make a hissing sound when eating soup.
Never cut bread, but break it, buttering each piece as it is eaten. 
Never reach across others.
Bread should be buttered on the edge of the plate, never in mid-air. 
Olives should be taken with the fingers.
The fork should be used for croquettes, patties and most made dishes, 

and must be used equally well in either hand. Never eat anything with a 
[ spoon that can be eaten with a fork.

Do not hesitate to take the last piece.
Do not move the chair, but seat yourself quietly.
Look into, not over, the cup or glass when drinking. *
Never quite fill the spoon, it is bad form, i
A lady, if in a restaurant or hotel, rises when another stops to speak 

to her, even though she is seated at the table.
A gentleman, half unfolds his napkin and places it over the left knee. 
Do not mop the face with the napkin.
Napkins should be unfolded below the level of the table and as unob­

trusively as possible.
Never tuck the napkin under the chin or in the waistcoat.
Soft cheese may be put on the cracker with a knife. Hard cheese is 

taken in the fingers.
If the host is carving, at a family table, it is not necessary to wait until 

all are served before beginning to eat.
The spoon is used for berries and cream, stewed fruit, peaches and 

cream and soft desserts.

f

Crackers or bread should not be broken into the soup, but eaten from 
the fingers.

Strawberries served with the stem, are eaten with the fingers.
The fork should be raised laterally and not in such a fashion as to v 

bring it at right angles to the mouth.
The smaller knife, of two at the plate, should be used for fish. 

Never use a steel knife for fish.
Side dishes of vegetables should be placed at the left and eaten with a

S fork.
Never smear the meat with mustard or sauce of any kind; place it at

the side.

;
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Never transfer the fork from one hand to the other.
Never drink with the spoon in the cup.
Do not leave the spoon in the cup after stirring coffee or tea, but 

place it in the saucer.
Do not rest the elbow on the tabled

knife should be taken by the handle only, resting the forefinger 
on the upper part of the blade.

The fork should be used for mashing and eating potatoes. Never 
touch potato with a knife, except to butter it.

Ice cream may be eaten with either a spoon or ice-cream fork.
Pass anything which you see is desired, even to a stranger 
When through dinner the napkin should be left unfolded, unless at

knot

part
The

■ plate

froir

home. ILadies should always be served before gentlemen. 
Never place toothpicks on the table and 

the table. never use a toothpick at
* withNever talk with the mouth fullJ 

Never take a piece of bread with a fork.
Never put glasses on the table with the stems up.
Never blow on soup or coffee to cool it.
Never smack the lips.
Never leave the table with food in the mouth.
Never put salt on the table-cloth.
Always eat slowly.
Gentlemen should seat ladies first.
Do not bend over the plate for each mouthful.
Carry food to the mouth with an inward, not an outward, curve of 

the fork or spoon.
Do not spread the elbows in cutting
Knives, forks and spoons should be placed on the table for all the 

courses except the dessert.
Finger-bowls are

a

1 neai

hav<

I whe

ther
meat.

[ stan
. ,. , , filled one-third full of tepid water, and are placed

on the table only when fruit is eaten, and after a meal. The finger-tips 
only should be dipped in the finger-bowl.
handshC ha"dleS °f the knife and fork should rest in the palms of the

dini

not

a slight angle*" U? ^ ^ °r CUp t0° much when drinking, but keep it at 

Do not ask any one whether he wishes iona
perl

more potato, etc., but somepotato.
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Do not reach after a knife, fork or spoon that is dropped but ask for
another.

Do not oblige the carver to make a selection for you when asked what 
part of the fowl you prefer, but answer promptly, giving your preference. 

Do not eat onions or garlic unless intending to remain alone.
Do not eat after passing a plate for another to the carver, until the 

plate has been returnedy
Do not twist the feet around the legs of the chair.
A crumb knife or fresh napkin should be used in brushing crumbs

from the table.
Never shove dishes on the table; always pass them.
Never shove yourself from the table.
Never touch the face or head at the table or fuss with the hands.
Never suck an orange.
Never spit seeds of fruit on the plate, but take them out of the mouth 

with a spoon and lay them on the plate.
Never take a larger mouthful than will allow you to speak with ease»/
Never hold the spoon so that the handle rests in the palm of the hand.
Never loll back in your chair or lean against the table, but sit upright.
Never make introductions after the guests are seated.
Never lift a glass by the rim; take goblets by the stem and tumblers 

near the bottom.
Never ask whether any one will have some meat, but whether he will 

have roast beef, beefsteak, or whatever kind of meat is served.
When asking for anything at the table mention the party’s name 

when you speak.
Do not give any one at the table the trouble of waiting upon you if 

there be a servant in the room.
Do not, when at a private table, leave until all have finished.
Gentlemen remaining for cigars, rise when the ladies do, and remain 

standing until they have left the room.
Gentlemen allow the ladies to pass out first en masse, if all leave the 

dining-room.
Wear evening dress at a formal dinner party. Wear gloves and do 

not take them off until seated at the table.
FAVORS AND BONBONNIÈRES.

The custom of giving is looked upon with so much favor by the fash­
ionably inclined, that a word regarding small gifts and bonbonnières will 
perhaps be appreciated in these pages.
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We are never too old to admire pretty things and If there are those 

who desire to give favors at a luncheon, this may help suggest a few
siv™ bought article^11 ^ m0re highly aPPrcdated than expen-

Ll“!e six and eight-sided, round or square bonbon boxes, covered 
with satin on which are painted or embroidered leaves, vines or bits of 
scenery, are very handsome as gifts and suggest a bit of love stitched up 
in the making. 1 he boxes should be padded, satin lined, and the recipi­
ent s monogram on the outside of the v 1

At Easter time, bonbon bo 
satin bows on

cover.
in the shape of easier eggs with artistic

cherries (wax), held in place by a bow of red, white and blue ribbon 
gests to the eye uniqueness and is an effective souvenir as well

baskets of various styles are pretty as plum-holders and useful as 
well as decorative. Some of these baskets are afterwards used to hold 
needles, thread and thimble; others jewelry and still others become per­
manent fruit baskets in the boudoir. These baskets can have one handle, l 
or two, or three, the latter covered with gilt is prettiest of all. On the side 

be placed rich bows of ribbon, colored butterflies, silvered beetles 
four-leaf clovers, or anything fancy suggests and means permit.

Silk muffs, fans, bracelets, cut-glass, jewelry, etc., are often given bv a 
member of the graduating class to the others whom one wishes to honor 
with a luncheon Imitation guitars, banjos, drums, skiffs, rowboats, etc. 
all have their little day as fashionable favors. Brides frequently in giving 
a dinner for the bridesmaids, provide favors ranging all the way from two 
dollars in value to two hundred. So we might go on, but suffice it to 
we have suggested a sufficient number to enable 
scheme satisfactory to themselves.

xes

sug-

can

say
one to work out a favor

THE HOME DINNER.

This function naturally partakes more of a social character than the 
forma ceremonious, dinner. But the same exactness and precision 
should be observed, and the same rules for making the occasion one of 
taste and enjoyment as its more pretentious neighbor. If more than one 
course, lay extra forks by each plate. The soup tureen,'with the soup 
dishes, may be brought to the table, and set before the mistress of the 
house, who can serve it to the family. If a servant is at hand, she «houlà

pas;
the

The 
in i 
are 
ing-

sibl
and 
stai 
cari 

! less

„ so 1

I PC'"
nes
the
feci
ent

chi!
mo
of (

irre
sivi
Jrc

Ta
hig
giv
dai
the
inti
Sill

ros

_____ -L.

i.
M

W
---

fcse.__

■



DTNNP.R GIVING 25

pass the so ip to each one. She must hand it from the left side. Aftct 
the soup, hot plates arc brought in for the next course.

At the home table the gentleman of the house does the carving. 
The meat is passed as was the soup, and the vegetables, save those served 
in vinegar, which are placed in side-dishes. The small vegetable dishes 
are not used save in the instances mentioned, as too many suggests board­
ing-house style.

The home dinner should be made as attractive and agreeable as pos­
sible, for it is the season when the family all meet, with a sense of privacy 
and loosening of restraint. The refined character of the occasion is 
stamped as plainly as on the larger display, and all the details should be 
carried out—the silver should be as polished, the linen as white and spot­
less, and the food as well prepared as though it were designed for strangers.

The manners of the home circle should be carefully guarded. It is 
so easy to find fault, to omit a polite attention, or to grumble, when stran­
gers are not present. On all and every occasion the same order and neat­
ness should prevail, and though the number of dishes may be fewer, and 
their concoction plainer, still the appointments of the table can be so per­
fect, the welcome accorded so warm, that those minor matters will be 
entirely ignored or overlooked.
• Good manners in the home should be strenuously Insisted on. The 
child who sees his father come to the table in his shirt sleeves, or his 
mother in a soiled wrapper, will scarcely be ready to observe nice details 
of dress when applied to his own case.

LUNCHEONS.

A modern luncheon is a very convenient meal, permitting of an 
irregular number, and a great variety of displays. It can be made expen­
sive or not, as occasion demands. Many luncheons, like many dinners, 
ifre apt to be over sumptuous. The ideal luncheon is quite a simple affair.

Roasts and joints are never served but entrées and cold dishes instead. 
Table-cloths are still frequently used, but the newer idea is the use of 
highly-polished tables. These, when decorated with doilies and flowers, 
give a peculiarly antique effect, far surpassing in charm even the richest 
damask. At the embroidery shops many centerpieces and doilies for 
these occasions are being shown. A pretty set, recently made by a friend, 
intended for “the salad" course, consists of a round mat for the bowl, with 
smaller ones for the plates. The patterns are mostly wreaths of brier 
roses and vines.

A pleasant innovation in summer, and one especially adapted to
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spacious homes, is to serve the luncheon on the piazzas
[hh yard’ ™s fSfreeahle change brings about a sociability that 

delights the reserved and pleases even the most fastidious.
,, , mcnu, can be ««"P1? or elaborate. Guests seat themselves where
they please unless cards designate where each is to sit. The hostess in nil 
cases occupies the head of the table. The following are two of' manv 
menus that can be easily and neatly served. ^

or in shaded spots at
hi
te
la
w
m

MENUS. a]
i. 2.

First course, 

Halved grape fruit. 
Second course. 

Bouillon. 
course,

o:First course, 
Cantaloupe. 

Second course. 
Clams on half-shell.

s|
tl
IT

BThird 
Chops with peas 

Fourth course, 
Salad.

Fifth course, 
Ice. Bonbons.

Third
Oyster patties. 
Fourth course, 

Creamed chicken.

limi '
a

Fifth course,
Ice Cream. Fruit.

dropped into a friend’s a few days ago just at lunch time, and found 
her alone no maid and no husband. She apologized for the lack of 
luncheon but said she would be glad to have me take a cup of coffee with
rnll’of1 m" Sht M°Uf uf °tit a pIate of crispy’ salt soda "afers and a little 
roll of delicate Neufchatel cheese, which she spread upon the crackers
with just a dash of paprika. Could anything be nicer? The lunch 
delicious, appetizing and nutritious.

u
v
r
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c

RUSSIAN, SCOTCH AND OTHER AFTERNOON

merfy the hostess presided, pouring the 
to-day young ladies find it 
attractive, on which

n
TEAS.

V

turned
are served. For- 

tea with her own hands, but 
a charming recreation to make the tea-table 

sandwiches, cake, bonbons, and a silver or 
,ovcr an alcoho1 lamp. It is the young ladies 

now preside at the tea-table, while their mammas take 
more important duties of receiving the callers.

Ihese receptions enable all to show the spirit of hospitality for 
everyone can entertain after this fashion, even though they have nm the 
money to make a grand “spread.” It is believed that Queen Alexandra 
the former Princess of Wales, set the fashion by receiving in her bouder

«
c
aare set 

copper tea-kettle steaming 
also who 
themselves the
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at her country-seat in a bewitching tea-gown. Ever since. Engl.sh ladies 
have observed rigidly the custom, and all who call, are served to at least 
tea and wafers. Gradually the fashion has spread until to-day American 
ladies send out hundreds of cards with the words ‘‘from three to six. In 
warm weather, ices sometimes form a substitute for sandwiches. Callers 
meet in a most informal manner, chatting unrestrainedly.

Occasionally cards bear the inscription “Scotch lea. 
appointments are Scotch. The music furnished is the bag-pipe, and 
the more old-fashioned silver, the better. Pound cake becomes the cake 
of the day. Sandwiches, instead of being made of bread, are tiny biscuits 
spread between with orange marmalade. On other occasions, cards bear 
the words “Russian Tea.” Then the decorations are Russian. 1 he tea is 
made from real Russian tea and with it is served thin slices of lemon, 
Russian wafers and a little preserve.

The latest form of an afternoon tea is a musicale, reading, or some 
literary entertainment, where ladies come early in the afternoon and just 
before their departure, are served to tea, chocolate frappé or bouillon,
as the case may be. . .. , .

The hostess who makes it a point to bestow hospitality in this 
unaffected fashion, and who does not exact formality, but offers a warm 
welcome to all, is sure of having an agreeable circle of friends. Tea- 

after the fashion of those abroad, have recently been opened in 
large cities, from three to five, and are largely patronized.

ts
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Then all they

V
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SUPPER PARTIES.
The informal, old-fashioned supper, at which all the dishes are placed 

the table together, is being revived and bids fair to surpass many of the 
sumptuous affairs. People generally are preferring simplicity, and 

what can be simpler in way of entertainment than this?
No servant need be in attendance, and as perfect freedom reigns, each 

feels free to contribute his mite to the labor of toasting the bread,

on
more

guest
cutting of cake, carving of meat, and slicing of game, and then, too, what 
a good time every one has! The host pronounces the word “ready” and 
brings in a hot pot of coffee with delicious cream, which he, himself, 
serves, while the hostess loses no opportunity in seeing that every one is 
helped to the store of jellies, fruits, and other good things. These indul­
gent hosts and hostesses make the best parents in the world, and what 
boy could think of going “out" of a Sunday or holiday night with socia­
bility like this at home? These suppers can take place early in the even­
ing, before church or after. Then comes the singing and the good-byes. 
God bless such a home I

„
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ST. PATRICK’S DAY.
{March //)

"There's a dear little Island far over the sea,
And no spot on the globe's half so precious to me;
And by lake or mountain where e'er I may roam,
I shall never forget thee, my own Ireland home.
Other skies may be bright, other lands may be fair.
But what of all that if the heart be not there ?
Other music may charm me, but ah ! there is none 
Which can move me to sadness or mirth like thine own."

As green is the prevailing color on St. Patrick’s Day, I have suggested a din­
ner menu where this color and white are used exclusively. Let a dish of ferns be 
made the centerpiece and scatter ferns about the table. Let Irish flags decorate 
the room. Have the china green and white, so far as possible.

Green sdk embroidered ovei a small wire, to imitate the shamrock, placed at 
each plate, for a boutonnière, is quite appropriate and novel,

“Oh! the Shamrock, the green, immortal Shamrock!
Chosen Leaf 
Of Bard and Chief,

Old Erin’s native Shamrock 1"

MENU.

BREAKFAST

Grape Fruit 

Rice, with cream

DINNER

Cream of Spinach 
Creamed Fricassee of Chicken 

Irish Potatoes, mashed 
Peas

Lettuce and Celery Salad 
Pistachio Ice Cream 

Angel Cake 
Coffee

LUNCHEON

Escalloped Potatoes

Whitefish Turbot 
Cold Slaw

Fruit Glacé a là St Patrick, 
whipped cream

Cocoa
(The above recipes and many similar ones are found within the pages of this book.)

• Popovers
White Omelette, garnished with 

parsley
Irish Potatoes, in cream 

Coffee
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asterSunday
* "RESURRECTION is». <IIv«r lining to the 

dark clouds of death, and we know the sun .» 
shining beyond."■yyA

i r I tWA. table decorations be fresh and
t^lnty**  ̂hc^dominant'dish the Ssprit^vin symbolical ^o^'nature—"the

whi.« ..d ‘‘'1".“X'z
£-«£p w"f™- *; «~ty* rz rrKJww
ciated, especially by the little folks, who like innovations.

MENU
DINNER SUPPER

BREAKFAST
Welch RarebitConsommé,with cgg-wflB

Roast Lamb 
and mint sauce 

Greens, with hard-boiled eggs 
Egg and Watercress Salad 

Strawberry Ice Cream 
Easter Cakelets 

Coffee

Oranges Eggs, in jellyFilbertsGrape Nut and cream
Hashed Potatoes, 

in cream
Palm CakeEaster EggsEggs, 

••to order" Russian TeaRolls
Griddle Cakes and maple syrup 

Coffee

1

are found within thé pages of this book.)(The above recipes and many similar ones

^pHrenTctL'T/mVg^rltod was the rolling of the colored eggs out of 

doorf oP„rthey day following Easter. l am that thisZT
rsMm’KTMs?»--- -

Long live the Presidents!sport. 29 r
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“With feu-de-joie and merry bells, and cannon’s fluttering peal 
And pennons fluttering on the breeze and serried rows of steel 
We greet again the birthday mom of our young giant's land!

She wakes,—a band of scattered homes and colonies no more,
But a young nation with her life full beating in her breast,
A noble future in her eyes—the Britain of the West."

Let it not be forgotten that patriotism is one of the positive lessons to be 
taught in every home. Everything learned should be flavored with a genuine love 
of country. Every glorious fact in the nation's history should be emphasized.

Make the decorations festive and holiday like. Flags, banners, bunting and 
flowers can be used in abundance. Red and white carnations make an appropriate 
center-piece for the table. Twine the vase with strips of red and white crinkled 
paper. Lay strips of the red diagonally across the table over the white linen, 
catching it in a bow at each of the four corners. Make everything gay and have a 
good time.

m;
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BREAKFAST DINNER
Purée of Vegetable 

Roast Lamb, Mint Sauce 
Roast Young Duck 

Green Peas 
Water Cress Salad 
Agnew Pudding 

Strawberries and Cream 
Velvet Sponge Cake 

Tea and Coffee

(All these and many more recipes are found within,the pages of this book.)

LUNCHEON (Picnic Style) 
Anniversary Sandwiches 
Brown Bread Sandwiches 

Pressexd Chicken 
Deviled Eggs 

Mother’s Cream Cheese 
Tutti Frutti Cake 

Grapes, Nuts 
Lemonade

Fresh Cherries 
Oatmeal and Cream 

Fish Steak 
Baked Potatoes 
American Toast 

Astrakhan Marmalade 
Coffee

I
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is rather different than the 
with all carnest-

While the dictionary definition of H»lloween 
modern small boy’s interpretation of it would indicate, >et 
ness, give the boys a good time occasionally, and why not on

we say
Halloween?

and friendly crack,••WV merry songs,
I wat they did na weary ;

And unco tales, an* funnie jokes.
Their sports were cheap and cheary.”

—Bobbie” Burns.

Boys wil. be far less apt to carry off the 
make night hideous, if you give t em » pa ^ ^ dinner-table—where colored 
party wnere tin horns form the fir nimble” and ”iack-be-quicks,”

3*^=5^=?,“ r Tier - “h"”*of Aunt Jemima and Uncle Ben. And so, why not the boys?

I

1

1REFRESHMENTS

W:’Bouillon, do Jolly Boys 
Celery

Kindergarten Crackers

Turtle Sandwiches
Little Pigs in Blankets 

Orange Jelly
Olives à la Natural History

(B •%

• ys y
Sugar Off, with maple syrup 

Nut Cartoons

Lemonade
TURTLE SANDWICHES.

are found within the pages of this book.)
TURTLE SANDWICHES.

(The above recipes and many similar one*
ill

N

HALLOWEEN jï»
©©PARTY* !
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“So gladly we welcome the happy day, 

p* That comes when the summer is o’er. 
When the scattered friends we love so well, 

Round the home hearth meet once more !’
a&

■
/

/
A peanut doll dressed in blue and white crepe paper in 

Puritan costume, holding a few heads of wheat, makes an appro­
priate and dainty Thanksgiving favor.

Decorate the table with autumn leaves. Corn, husked and tied together, is 
most effective, suspended here and there from the walls and between the doors. 
As Thanksgiving is the one day of the year when all America gives praise for pros­
perity and freedom, an unusually well-filled board is not only in good taste, but is 
expected.

To make a unique Thanksgiving dessert, cut a small pumpkin across the top. 
Carefully scoop out the inside. Place on a dish and fill with Floating Island; 
replace the pumpkin top. Garnish the platter with generous sprigs of autumn 
leaves, and on these lay a variety of sliced cakes.

MENU
“Let us eat and be merry.”—Luke tj:*3

DINNER SUPPERBREAKFAST
Oysters on Half Shell 

Mutton Broth 
Celery

ey, stuffed with oysters 
Cranberry Sauce

Baked Squash

Cold Roast Turkey 
Tea Biscuits 

Cottage Cheese
Sweet Tomato Pickles 

Thanksgiving Cake 
Fruit Glacé

Oatmeal
Turk-Country Sausages • 

Scrambled Eggs 
Browned Potatoes

Mashed Potatoes
Boiled Onions, with cream sauce 

Peach Pickles
Waldorf Salad Cheese Wafer ' 

Mince Pie Pudding, Puritan style
Nuts Fruit Coffee

Tea

l Ltire Wheat Griddle Cakes 
Maple Syrup 

Coffee tà

Ifle
As this is a day of general rejoicing, see 

that the poor are not forgotten. Don’t forget 
the adage, "Love thy neighbor as thyself."

EM 1
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His name shall be called Wonderful, Counsellor, 
the Mighty God, the Everlasting Father, the 
Prince of Peace — Isaiah IX, 6.

Decorate the table with holly and mistletoe.

Yes, Christmas day has come at last 
And I am glad ’tis here,

For, don’t you think, for this one day,
I’ve waited just a year.

I’m sure it should have come before,
As sure as I’m alive;

Fifty-two Sundays make a year,
And I’ve counted seventy-five.

There’s one thing makes me very glad,
As glad as I can be;

The years grow short as we grow old,
And that will just suit me.

I wish ’twas Christmas every month—
That’s long enough to wait—

I

k\ ;
(

SUPPERDINNERBREAKFAST
Oysters on Half Shell 
Cream Chicken Soup 

Boiled Whitefish, sauce Maître d'Hôtel 
Roast Goose, apple sauce 

Boiled Potatoes Mashed Turnips 
Sweet Potatoes

Cold Roast GooseOranges
Germia

Broiled Salt Mackerel 
Chipped Beef on Toast 

Baked Potatoes 
Griddle Cakes

/
Oyster Patties 

Cold Slaw

Charlotte Russe 

Popovers 

Currant Jelly

Christmas Plum Pudding
Muffins Squash Pie 

Delicate Cake
Lemon Ice 

Quince Jelly 
Salted Almonds 

Coffee

Coffee
Fruit liI

33
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muRed heart-shaped place cards 
with a lovers knot of true blue 
at the top are suggestive and gay.

MENU
Orangeade

"A cooling drink for lovers young and old."

Consommé St. Valentine 
Celery

Roast Goose, apple sauce 
Escalloped Tomatoes 

Onions in cream 
Orange Fritters

Blanc Mange, with Cupid sauce

Valentine Cakes.

I

espe
piec
tool
left
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Heart-Shaped Confectionery testNuts—Raisins

Coffee

cv\CTsi
W

I

(Ml these recipes and many more suitable for similar occasions are to 
be found in this book.) bo(
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I“When men unto their noblest rise, 
Alike forever see their eyes;
Trust us, grand England, we are true 
And, in your noblest, one with you.”

‘

the home with tranches of the maple tree. The dining-roomDecorate
especially should contain a generous supply of these handsome leaves. A center- 
piece on the dining-room table of maple branches in autumn colors can be made to 
look glorious. Decorate the name cards with the seal of Great Britain in the upper 
left hand corner, or sketch thereon the King's picture and pen an appropriate 
couplet underneath. Narrow red and blue ribbons can be tied in the corners with 
pretty effect. The flags of Great Britain and those of Canàda may be appropriately 
festooned around the table. i!

SUPPER
Baking Powder Biscuit 

Potato Salad 
Cold Game 

Crab-apple Jelly 
Birthday Cake 

Spiced Fruit 
Compote of Pears 

Tea

DINNER
Mutton Broth 
Baked Fish

Tenderloin of Beef Yorkshire Pudding 
Roast Partridges

Stuffed Irish Potatoes Mixed Pickles 
Red Cabbage Salad Cheese Wafers 

English Plum Pudding 
Candied Cherries 
Tea and Coffee

BREAKFAST
Apples

Corn Mush and Cream 
Fried Chicken 

Creamed Potatoes 
Pop Overs

Waffles and Maple Syrup 
Coffee

found within the pages of this(All these and many other famous recipes are
book.)

f



HEANINQ OF FOREIGN WORDS USED ON flENU CARDS.

French; g., German; it.. Italian.

Fromage glacé,/. Ice cream in a cheese-like
Gigotî/. Leg of mutton.
Glacé,/. Frozen.
Goulasch. A Hungarian dish; finely sliced 

beef or veal stew, highly seasoned.
Gras (au),/. Dressed with rich meat gravy 
Hollandaise,/. Dutch style; also 

white fish sauce.
Julienne,/. Name of a vegetable clear soup, 

first made in 1875 by a cook named Jean Julien. 
Jus,/. Juice;
Lait,/. Milk.
Laitue,/. Lettuce.
Macaroni, it. Paste made from flour.
Maître d’hôtel. /. Hotel steward’s style, 

yonnaise,/. A salad dressing, 
nu,/. Bill of fare.

Moderne,/. The modern style.
Mulligatawny. An East Indian curry soup. 
Muscovites,/. Russian jelly.
Napolitaine (à la)./. Naples style.
Naturel,/. Plain.
Neufch&tel, /. A soft kind of Swiss cheese. 
Parisienne (à la),/. Parisian style.
Parmesan. A kind of Italian cheese.
Perche, /. Perch.
Persillade,/. Parsley 
Picalilli. Mixed pickles chopped fine.
Piqué, /. Larded with strips of bacon.
Poché, /. Poached.
Polonaise (à la),/. Polish style.
Poulet,/. Young chicken.
Purée,/. Ingredients rubbed through a sieve. 
Ragoût,/. A stew of meat, highly spiced. 
Rissoles,/. Minced fish or meat rolled in thin 

pastry and fried.
Roquefort Imported cheese.
Royale,/. Royal.
Salade,/. Salad.
Sauer kraut, g. Cabbage pickled.
Sauté,/ Thickened gravy.
Souffle, /. Light baked pudding or omelet. 
Spaghetti, it. Similar to macaroni.
Suprême, /. White cream sauce made fromj 

chicken broth.
Tartare,/. Tartar.
Tasse,/. Cup.
Terrapène,/. Terrapin.
Timbale, /. Pie crust baked in a mold.
Tutti frutti, it. Various kinds of fruits.

Abatis,/. Giblets.
Africaine (à I’),/. African style.
Américaine (à Y),f. American style.
Anglaise (à V),/. English style.
Au (singular), aux (plural),/. To or with.
Au gratin, /. Dishes prepared with cheese 

and baked.
Au jus,/ Meat baked with natural juice.
Au naturel,/. Food cooked plainly.
Bifteck,/. Beefsteak.
Bisque, /. A name given to certain soups 

usually made from shellfish.
Bouillon,/. Beef broth.
Braisé, /. Braised. Meat cooked in the oven 

in a covered stewpan, with gravy, vegetables 
and herbs.

Bruxelloise,/.
Cacao./. Co
Café,/

of 1

gravy.

MaBrussels style. Me
Coffee.

Caille,/. Quail.
Camembert. A sort of cheese. 

Burnt sugar. 
Caviare. Salted

Caramel.
Caviar, /. Caviare.

(fish eggs).
Céleri,/ Celery. A. . .
Chaud-froid, / Dishes prepared hot and eaten 

when cold.
Chocolat,/. Chocolate.
Choux de Bruxelles,/ Brussels sproutà. 
Compote,/ Fruits stewed in syrup. 
Confiture,/. Fruit jams.
Consomme, /. Clear soup.
Crème,/ Ci , . ...
Croûtons,/ Bread fried, used for garnishing 

dishes.
Curry. An East Indian condiment 
Déjeuner,/. Breakfast.
Demi glacé, /. Cream ice much served in 

Paris.
Demi tasse,/ Half cup.
Desserte,/. Remains of
Eau^',/

roe of sturgeon

A course of dishes.Rnt
Espagnole,/ Spanish style. 
Flamande (à la), /. Flemish 

style.
Foie,/. Liver.
Française (à la),/. French style. 
Frappé,/ Semi-frozen. 
Fricassée,/ Stew.
Fromage, /. Cheese.

or Holland
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DELIGHTS FOR THE OLD AND YOUNG. 
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"Wastefulness
A WRITER on the art of cooking has made the assertion that there is 

more waste among the poor than among the rich, and explains it 
by saying that the former have not learned how to use the odds and ends 
that come in their way, while the latter have brought it to perfection. 
Wastefulness is no indication of a generous nature, and yef we have met 
those who imagined that if they did not show a careless, improvident, 
spirit that they would be considered close. No greater mistake can be 
made than this. Does not the Bible speak of the careful wife thus: “She 
looketh well to the ways of her household, and eateth noü the bread of 
idleness."

I
ECONOMICAL LIVING.

To the young housekeeper whose first steps in the care of a home are 
but a series of experiments, the words economy, comfort, and thrift may 
nave but little meaning, but, ere long, the wish to make the most of every 
new relation will cause her to ask imperatively for advice in this direc­
tion. IFirst, in the scale of economics, comes the knowledge of “how to 
choose" that which is nearest the ideal in nourishment, and “how to cook 
it" so as to get the greatest benefit out of it.

In our favored land, meat is one of the principal articles of diet, but 
in the older countries, the laboring man is only able to obtain it once or 
twice a week. Perhaps the all-wise Father so ordained it, if it be true, 
as modern physicians tell us, that meat makes muscle not strength. 
A small family in America will often waste what in a French home would 
be enough to keep a household, for all the details of a F rench woman s 
kitchen, no matter whether she be rich or poor, are managed with the 

The food, although inexpensive, is cooked with suchutmost economy.
relish, and in such disguises, as to induce a belief that an entirely new 
dish is presented.

WHEN AND HOW TO BUY.

No more of any article for consumption should be purchased than 
necessary '.or the number constituting the family Many things for the III.

ui . fi
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WASTEFULNESS.
3J

table are excessively dear ,n certain seasons It ,s very 
improvident to buy such articles out of season. Rather 
bring into use what is more readily procurable, by 
varying the manner of cooking it, serving .t up in differ- 
ent>stvles. That is the variety that will give the most 
satisfaction, and even if there is not so lavish an out- 
lav health and contentment will be certain to reward 
the effort. The art of cookery is a high-sounding 
nhrase to some, and yet it means merely the exercise 
of a little taste and judgment, the putting together of
what materials one has with good resuks.

Economy may at first be hard to learn but it is 
valuable. When the housewife acquires the habit
making the best use of all she possesses she w,l then
be economical without being stingy, 1,bera* "lth°, 
wasting, and will learn how to provide a frugal table
with frequent changes far more agreeable to the taste 
than expensive ones, and a sameness in the articles 

served.

«ÉS

HOW TO UTILIZE EVERYTHING. \
The tendency to waste is more likely to occur in 

small families where the mistress of the home is at a 
loss to know what to do with the small portions le 
over from various meals, than in large families where 
the odds and ends can be used for next day s meals In 
large cities, the utilizing of such fragments is not so 
grave a matter, for there are plenty of wandering 
travelers who will accept them gladly; in smaller towns, 
where the poor are fewer, the question ,s more serious.

The article most frequently wasted is bread, every 
crumb of which should be saved. I. can be converted 
into toast or placed in the oven to dry. When dry it 
can be grated coarsely and put into wide-mouthed 

_ covered jars for puddings, stuffings, or thickening for 
ODDÔand meat gravies. Other pieces not large enough for toast,

2Tm.Ui'thTbakc them, standing in a P» «1 h„ Cot»
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WASTEFULNESS. 39'

each one with a teaspoon of bright-colored jelly and to the family it will 
longer be a simple bread pudding, but a rich new dish, to be eaten 

with cream.
The bones of a roast can be cracked and put into the bean soup, giv- 

nice flavor. Cold roast beef can be sliced thin and warmed over

no

ing it a
in its own gravy for a breakfast or luncheon dish. Some turn it into hash, 
but cold corned beef, after it has been sliced one or twice for tea, makes 
the best hash. If you like, you can chop cold cabbage and cold beets that 
have not been in vinegar, with the potatoes and meat, and a dish that any 
one should enjoy will be the result. If you chance to have no cold vege­
tables, chop the corned beef very fine, fry and lay it over dry toast in a 
platter, after first pouring a spoonful of boiling water upon the toast, to 
moisten it.

Scraps of ham can be chopped, bread-crumbs added, a little butter 
and some of the fat; then make layers of ham and bread, set it in the 
oven, and you have escalloped ham.

The proper care and use of drippings, as well as of the fat cut from the 
edge of steaks, should be known and practiced by all housekeepers. For 
frying purposes they are more wholesome than lard, many persons who 
are unable to partake of food fried in the latter find no trouble with the 
use of the former; besides, the drippings do not spatter from the pan as 
does lard, and are, therefore, more desirable on the score of cleanliness. 
For frying fish, potatoes, and such food as does not require butter, they 
will be found very satisfactory. To clarify drippings pour on boiling 
water, stir thoroughly and set aside until the following day, then put into 
a saucepan with boiling water and a little salt and allow to simmer slowly, 
skimming well until the water has evaporated; strain into an earthen 
vessel and keep covered. If the work has been well done so as to remove 
the water and all impurities, it will keep for weeks. Turkey and chicken 
fat can be saved for making soup.

Sour milk makes cottage cheese, a recipe for which will be found 
under its proper heading; it also makes good biscuits and griddle 
cakes.

Potted meats can be made of fragments cut from the bone, pounded 
in a mortar and seasoned; they make fine canapes for luncheon. The 
tough ends of steaks can be chopped and made into Hamburg steak or 
cornish pastry; the recipe is in this book.

Potatoes left over are capable of so many ways of re-serving that it is 
almost unnecessary to mention them. They reappear in potato cakes, in 
hash, in soups, and in many other forms.
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WASTEFULNESS.40

Egg-shells are useful for clearing soups, jellies and coffee. Soft- 
boiled eggs left over can be reboiled, and when hard, take their place in 
garnishing, in salads, in pressed meats, and on toast. The canary never 
objects to a tiny taste. Cold fried or scrambled eggs need not be wasted 
but chopped and mixed with mince meat to make exce lent stuffed rolls.
If eggs arc required for the white alone, save the yolks in a cup, wet a 
cloth, place it over them, and keep in a cold place till wante .

Oatmeal and other cereals, left over, answer well to be added to that 
made fresh the next day, or they can be fried for breakfast and eaten
with maple syrup. . . , , .

Vegetables left over may go into the soup designed for next day s 
dinner. Canned fruits should be watched; if they show signs of working 
they should be stewed at once. Apple parings and pulps that are sound 
need not be thrown away. Stew to a pulp, strain and sweeten and you 
have apple butter, peach butter and excellent filling for tarts.

Cold rice is easily made into a pudding, into croquettes, or better still,
is fine as a thickening for broth. .

If ice is not obtainable set milk in a cold place or boil to keep it 
sweet. Flour and meal must be kept covered, and tea and coffee are best 
preserved in closed canisters. Add a tablespoon of cornstarch to each 
pint of salt, mix well and you will not be troubled by salt clogging or 
becoming damp. Butter keeps best in stone jars, bread and cake retain

tHei Apples should remain out of doors in barrels until too cool for them. 
When brought in, set in a dry room, until the weather requires their being 
put into the cellar. A linen cloth laid over the barrel will keep them 
from frost till very cold weather. Many prefer not to head up the barrels 
of apples. There is an advantage in being able to pick them over several 
times in the course of winter, as one defective apple injures all its neigh­
bors. If moist, wipe them. , . . ., ...

Herbs should be gathered when just beginning to blossom, they 
then in their perfection. Medicinal herbs should be dried, put up into paper 
bags and labeled. Those used in cooking should be pounded, sifted and 
put into labeled boxes or bottles. They retain their virtues best dried by 
artificial heat. The warmth of an oven a few hours after the bread is
drawn is sufficient. , _ .

If in making pies a few scraps of dough are left, gather them in a 
mass, roll them out thin, cut them into fancy shapes, prick them with a

Make into tarts or sift fine sugar upon

:

are

fork, and bake in a quick oven, 
them and arrange round a dish of stewed fruit.
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nPO CARVE gracefully is an accomplishment that depends wholly 
1 upon skill and not upon strength. The present fashion of dinners

(see page 23) is perhaps removing the necessity, from some circles, for 
knowing how to carve, but still, not so generally as to do away with it 
altogether. We believe that ladies, as well as gentlemen, should make I

1
LEO or MUTTON.

carving a study so that at the family dinner if the host be absent the 
hostess can perform the task without assistance from a guest, whose skill 
is perhaps not perfect, but whose good nature would not allow him to 
refuse.

HOW TO CARVE.

To carve with ease, one of the first requisites is a good knife well 
sharpened before coming to the table. It is a most uncomfortable andA

41

CARVING



CARVING.

disagreeable sound to hear the carver whetting the knife while the guests 
are waiting to be served. The knife should he used for no other purpose 
than carving. It should never be found in the kitchen, cutting vegetables, 
meat and breads, its sole office being to carve the meats brought to tables 
Heat destroys its temper. A sharp, strong, blade, a good handle, and a 
keen edge are qualities belonging to a good carving knife.

Another point to be ol rved in carving, ,s to always cut at right 
angles with the fibers of the joint. When a joint is properly carved, it is 

greeable to the eye, pleasanter to the taste and much more easily

HOW TO SIT WHEN CARVING.

The person who is carving should be provided with a chair a 
higher than the ordinary pattern, and should always sit not s 
creditable appearance is desired. The platter which holds the meat 
should be large enough to admit of placing the slices as they are cut, on 
one side of the dish, from whence they can be distributed. A linen doily 
placed underneath the platter containing the meat will catch any crumbs 
that would otherwise fall upon and soil the table-cloth.

42
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of a fish trowel, 
choicest, but the tail end is the sweetest.

When carving rib or sirloin of beef, cut the slices thin, and trom the 
tlde next to you. Never offer any one the outside piece, unless they ask 
for it, but inquire how each guest prefers his—whether rare or well done 
In cutting corned beef, begin at the top, but avoid giving out the outside 

slice, as it is generally hard.
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i;TENDERLOIN ROAST.

The tenderloin roast is the choicest part of the beef. It is usually 
rolled up and held in place by skewers. The butcher generally puts it up 
for his customers in this fashion. Whatever scraps are taken off should 
be saved for the soup pot. To carve a tenderloin roast cut thin slices 
clear across the top, as indicated in the figure from A to B.

j

(!A

BD <

!

SIRLOIN BEEF.

Next to the tendeiloin roast the sirloin is considered the finest part of 
the beef. The bone, B to D in the figure, should be removed before 
roasting. The part below is the tenderloin part, while t’ at portion above|

f

a
ii



Aj
D

BREAST OF VEAL.

The breast of veal consists of two parts, the gristly brisket proper and 
the rib bones. Separate the two parts by passing the knife through the 
veal from B to A. Now begin carving the ribs by passing the knife from 
E to F. Some people are fond of the brisket, so it is well to cut a few 
pieces, C to D.

CARVING.

the bone Is the sirloin part. Carve by passing the knife with a good firm 
hand clear down the length of the side beginning at A, cutting through 
to I. The slices should be thin, long and even.

44
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CARV1N G. 4 5

In cutting a leg of mutton begin across the middle, cutting the slices 
way down to the bone, as shown by the letters A, B (see page 45). Some 
prefer to cut it at the end, from G to F, in form of a semi-circle, E E E. 
This part contains more fat. Ham should be divided in the same manner, 
remembering always that the slices should be thin, but well across. 
Boiled tongue should be cut crosswise, leaving the root in the dish.

A forequarter of lamb can be served by separating the shoulder part 
from the breast and ribs. This can be done by passing the knife under 
and dividing the ribs—see dotted lines C D E. Cut through the skin, 
then raise with a little force the shoulder into which the fork should be 
firmly set. Next divide the ribs from the brisket by cutting from A to B- 
then it will be easy to carve the ribs, F to G, and the brisket, from H to I

c
!> iTURKEY.

To carve a fowl, separate first the wings and legs and thighs. Then 
cut slices from both sides of the breast, as in the figure C to B. Make an 
opening in the turkey for the purpose of serving the dressing. (See A.) 
Serve the breast, thighs and wings first, with dressing added, leaving the 
back till the last. All fowls, partridges, and grouse, are served in the 
same way. When helping to gravy, do not pour it over the meat, but put 
it on one side of the plate, to be used by the guest as best preferred. Small 
birds, as quails, woodcock and pigeons, are split down the back and a half 
given to each person.

It soon becomes easy to acquire a knowledge of joints, and any one 
can become an expert who tries to learn the relative position of the bones 
and joints. A quiet demeanor and a cool head are essential to success.

!
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HIND-QUARTER.

A- Used for porter-house and sirloin roasts and steaks. 
B: Rump-steaks and corned beef.
C: Aitch-bone, used for boiling and pot roasts.
D: Buttock, used for round steaks and boiling.
E: Round, used for corned beef and stewing.
F: Shin, used for soups and croquettes.
G- Flank, fine for boiling or drying.
H and I: Used for corned beef and for pressed meats.

Section

FORE-QUARTER.

J : The fore-ribs, considered the best piece for roasting; also makes 
the finest steaks.

K: Middle ribs, four in number, used for rib roasting.
L: Chuck ribs, second quality of roasts and steaks.
M: Brisket, used for corned beef, mince-meat, soups and spiced

beef. , , ,
N and O: Shoulder-piece, used for stews, soups and hashes, 
p. Neck, used for consommés, soups, mince-meat, sausages, etc. 
Q: Cheek, good roasted; head and all.
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MUTTON.
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Of the head the tongue only is used. The finest mutton for table 
Is what is known as the South Down. The South Down wether is the 
choicest meat found in the city markets.

Lamb born in the fall, well sheltered, and fed mostly upon milk, when 
killed in the Spring, is considered a great delicacy. Like all young ani­
mals, lamb should be thoroughly cooked.

Mutton is generally split down the back and each half is cut into two 
parts, called the hind and fore-quarters. A saddle of mutton is the middle 
portion before the quartering is done.
Section A: Leg, used for chops and roasts.

“ B: Shoulder, used for baking and stews.
“ C: Loin, used for roasts and chops.
“ D: Loin, from which are taken the second-best chops.
“ E: Rib chops, used either for frying or boiling.
“ F : Breast, used for roasting or boiling.
“ G: Neck, used for cutlets, broths and meat-pies.

use
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In cutting up veal, the hind-quarter is divided into loin and leg, and 
the fore-quarter into breast, neck and shoulder.

HIND-QUARTER.

Section A: Loin, the finest cut for roasts and chops.
B: Fillet, for roasts and cutlets.
C: Rump-end, used for roasts and cutlets.
D. Knuckle, used for stews, soups, mince-meat.

FORE-QUARTER.

« g; Neck, used for stock, stews and hashes.
“ F: Breast, used for roasting and chops.
“ G: Blade-bone, used for pot-roasts and stews.
** H : Fore-knuckle, used for soups and pot-pies.
“ I : Used for roasts.
* J; Same as D in hind-quarter.
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THE SUBJECT OF CARVING
By A. CHABRISON, Chef (irtmd Pacific Hotel, Chicago.

Kokmkki.y Oeer I’nion Lkauuk Club.

The mere mention of the word "carving" sets the cook to prick his ears; in 
it he recognizes the hete noire of his existence, the destroyer of Ins peace of mind 
and the production of his skill. What beats the beauty and excellent arrangement 
of his dishes? To the eye they are beautiful and grand for the moment, but theie 

the ruthless weapon of the amateur carver, and then woe to the works ol the 
look. He knows that good carvers are scarcer than good cooks, and yet upon 
the skill of hint who serves the viands depends in a marked degree the success 
of the viand itself. He the dish ever so tasty and ornamental, much of us artistic 
credit may be lost in the carving.

I
comes

.1

“Let's carve him as a dish fit for the gods, 
Not hew him as a carcass fit for hounds."

—Shakespeare.
not carve to an owner of a large and selectedOne compares a host who can 

library who can not read. In fact one is as shameful as the other.
T he art of carving was looked upon by our French ancestors as essentially a 

part of good training. The last instructor provided to young men was a master 
carver, whose duty was to teach the sons how to carve and make them carve 
every dav, adding practice and example to the precept. It was never given up 
until a full and complete course of this difficult art and a familiarity with the animal 
anatomy was mastered. Being proficient with the skill, the strength and nimbleness 
peculiar to a good practice, our ancestors most always did credit to their masters. 
Even those who could not have explained a verse of Virgil or a line of Cicero with 
an open book was well versed in the sinuosities of a duck, a goose or a turkey.

It is particularly by the practice of such an art that one would recognize the 
owner of an hereditary fortune and the true horn gentleman, who never was em­
barrassed to do the honors of his table, and even at the table of others, taking pride 
in carving and serving personally the largest and most difficult pieces, executing 
it with a dexterity proving that, born in the upper class, he was from his infancy 
used to select pieces.

The position of Ecuyer tranchant was in early times considered a very honor- 
able one and filled by a man who held first rank amongst the servants, fulfilling 
his duty with the sword at his side. That function passed away with royalty. Now 
the host takes pride in personally carving the choicest piece served at his table.

Of late years the introduction of the service à la russe has ruined and almost 
destroyed that interesting part of our tables, and very few of our hosts can boast 
of his carving. Even very few stewards now-a-days are able to carve properly. The 
British only had the good common sense to retain their carver. In England the 
service à la russe has not prevailed over the magistral roast beef. Even in their 
inns and taverns hosts attend to that part of the duty of the chef. Now then, that 
the Ecuyer tranchant is a thing of the past, belonging to history, it becomes the 
duty of our present host to attend to the carving personally.

CARVING POULTRY AND GAME.
Few simple rules arc to he observed in carving birds. The cuts may appear to 

be simple enough, but the difficulty is to carry them out successfully on the bird 
itself. From its shape alone some awkwardness arises, but it may be overcome 
by plunging the fork upright into the very center of the breast bone and keeping
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THE SUBJECT OF CARVING

The use of a secondsiSfei.'srs» .,
sffÆWffÆtisî'i.îiâîrtback anil the joint laid open; then remove the leg with the point of the knife. In 
removing the wings a part of the breast should be sliced away with it, carving close 
to the ribs, and then when the joint is reached bend out this limb also to expose 
the joint, and then sever with the knife. Having removed the legs and wings of ti c 
capon, they should be cut into two pieces lengthwise, passing through the Joints 
(hinge joints). The breast then can be sliced.

A fowl is carved very much the same way as a capon. The blade of the 
knife is held horizontally and cuts right down to the bone (having previously re­
moved the legs and wings), then by bending the back of the knife downwards the 
joints are exposed, and by a dexterous movement of the knife the whole side is 
cut off.

1

§

I
? Roasted Goose—Slices are cut off the breast by a downward and outward dtrec-

removed in the usual way, and thelion of the knife. The legs and wings ... -,
stuffing is reached by cutting through the apron just above the tail.

A duck is carved the same way as a goose, but as the legs are considered best
they are usually the first removed. , . . . . . ,___

Duckling may be simply cut into four pieces by a lengthwise cut right down
and through the center and then across. .............................. ....

Canvasback Duck—The breast only is served, and it is sliced after removing

are

1
the wings. . » „

Partridges and pheasants, if properly trussed, are easy to carve. A young par­
tridge may be merely split into halves lengthwise and cut across again if desired, 
but a large bird should be divided into three by two lengthvvise cuts on either side 
of the breast, leaving part of the breast on the carcass to be separated from the 
back. Small pheasants may be carved the same way, but if the bird is large it
may be treated as a fowl. . . , . .

Pigeons, quails and other birds of about the same size are split lengthwise into
halves.s

Roast turkey is carved the same way as a capon, taking care to cut good sub­
stantial looking slices without destroying the appearance of the bird. The slices are 

transverse direction. The stuffing is obtained by making an incision

|Pi
m

made in a
Boilè'rturkey "is better 'carveTTongitudinally, as the transverse cuts would 

become ragged and broken in the cutting. The wings and legs are removed as 
explained for a fowl, the shinbone being removed from the drumstick and served 
sliced.

1.

r These instructions for the carver must not be concluded without advising the 
cook who desires to see that his preparations have gained rather than lost merit 
by their service, to look carefully to the trussing, dressing and garnishing.

;
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roast turkey ready for the carver
Every person, young or old, w,ho has seen a turkey after it has been roasted can 

readily differentiate between a well-trussed and tastefully garnished bird from one tnat 
has been cooked without thought of how it should appear when set upon the table.

So far as appearances go, the world affects us more by what it seems to be than what 
it is. The same is true of our appetites. When a thing looks good, we are generally 
induced to think it is good. Moral: See that the roasts placed upon the table tempt the 
appetite.

'i

y

-err.
V.v.. ■ - - - - * v't*'. 'T-ifiiTjir__

FIRST PROCESS IN CARVING A TURKEY
The above picture gives a good idea of how the leg of a bird should be renewed. It 

requires a sharp knife and a good fork. Pass the knife between the thigh and the body 
until the bone is re?ched; then the thigh is forced back and the joint laid open. (bee 
oext picture )

,rd
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REMOX ING THE LEG OF A TURKEY
Second Process.—Now that the thigh is laid open, the leg can be removed with the 

point of the knife. In the above illustration, as well as in all others where the chef is 
seen, it will be noticed that he stands to the left and dissects the bird from that point. 
This is done for the purpose of permitting the photographer to get a gooc1 view of the 
operation. Ordinarily the carver sits in front of the bird and operates more from the 
right to the left rather than the angle shown in the picture

-

7
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REMOVING THE WING

The Process.—Now that the leg is removed, the next process is to remove the wing. 
This if accomplished by slicing a part of the breast, carving close to the ribs, and then 
when tee joint is reached, bend out this limb also, to expose the joint, and then sever 
with a knife.
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CARVING THE BREAST
Fourth Process -Ilav,ns removed the legs and wings of the bird, they should be cut 

into two pieces, by passing the knife through the joints. T he breast can nmk he sliced in thin, 
even slices, and served with the dark meat

I

SERVING THE DRESSING

the birdhat^r<iif”nrth?apron TuVabove^Ihe tad. It ^served by means of a tabic spoon 

Over the dossing, giblet sauce ca*' he served at the ooVon o ‘he one being serve»

incision between the legs of
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boasted duck
as other fowls, but as the legs are

be simply cut into four pieces,
considered

first bymuch the same 
served first. Due
then crosswise.

c'kivn

Bk
Ducks are carved 

best, they are usually

b
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Ml

FIRST PROCESS OF CARVING A ~

grapSeTiro^M Gran™ IVific* Hotet'l^taen" at‘ the'"recent reopening o, that 

great hostelry.
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CANVAS BACK DUCK
With a canvas back duck only the breast is served. The joints, however, are first 

removed in order that the breast and stuffing may lie properly reached.

mi
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CARVING A CAPON
As will be seen, a capon is carved much the same way as a turkey. The blade of the 

knife should be held almost horizontally and pass right down to the bone of the leg. Then, 
by bending the liack of the knife downwards, th*» joint is exposed A dexterous movement 
of the point of the knife ruts off the leg
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SPRING CHICKEN
Spring chickens are usually roasted or broiled, and when served are cut lengthwise in

MODE OF CARVING COLD FOWL
For picnic use, for Sunday-night tea or for sandwiches the breast of cold fowl is 

unsurpassed. Stuff and roast same as when serving warm. Remove from oven, and when 
cool, but not until ready for immediate use, slice and serve
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HOW TO MAKE THEM.

A GREAT French authority on cooking says that soup bears the same 
relation to the dinner that a doorway bears to a house, and, it is 

safe to say, too, that no other dish is capable of such variation, and none 
has received so much attention from the cooks of all ages and all nation­
alities. There are at present about two hundred and ninety different 
kinds. When made of good material and in a proper manner, they are 
more nourishing than almost any other kind of food.

KINDS OF SOUP.

Soups are divided into two kinds—meat and vegetable. As the 
latter properly belong to Part II., only soups with meats will be found 
under this heading. In the making of meat soups, it is a matter of taste 
as to what portion of the beef shall be selected for making them. Some 
housekeepers prefer the shin bone, as it contains the marrow, which adds 
strength and thickness to the soup, while others like the neck, as that 
makes a more nutritious soup. .

There are three classes of soup—clear, thick and purees. 1 he first is 
clear and thin; the second, about as thick as cream but not transparent, 
while in a purée, all the ingredients entering into its composition 
rubbed through a sieve.

The flesh of old animals contains greater flavor than does the flesh 
of the young ones, while dark meat contains more than white meat.
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SOUPS.BO
foMEAT SOUPS.
nc

In making meat soups,'put the meat into cold water and allow it to 
boil slowly, then simmer for three or four hours—never ceasing to sim­
mer. Watch carefully for the albumen to rise, when it must be skimmed 
off again and again, until it is perfectly clear. Soup should always be 
made in a granite or enamel-lined kettle, as it is healthier and the color 
is, at the same time clearer. Beware of using too much salt; a little is 
better. More can be added as the soup boils down. Onions should be 
added as soon as the soup boils. When making a thick soup, the vermi­
celli, rice, or whatever thickening is used, should be partly cooked before

1 1 • la Lva Oiadding. J
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ORDINARY RULE FOR MEAT SOUP.

The ordinary rule in making meat soup is to use a quart of cold water 
to each pound of meat and bone. If the liquid boils away in cooking, adi 
water from the tea-kettle that is boiling. Lukewarm or cold water will

b

i?
o

injure the flavor.
Parsely pounded and bruised and put in the soup a few moments

is true of celery. Grated car-

c
a

before done, gives a nice color. The _
rot imparts a nice color also. Another good coloring for soup is burnt 

A little spinach pounded and added will give a green color.

same f

sugar.
CONSOMMÉ OR PLAIN MEAT STOCK FOR SOUP.

Consommé or stock forms the basis of all meat soups, gravies and 
purées. The simpler it is made, the longer it keeps. It is best made of 
fresh, uncooked beef and some broken bones, to which may be added the 
remnants of broken meats. In a home where flesh forms part of the 
every-day diet, a good cook will seldom be without a stock-pot.

Four pounds of beef and broken bones, one gallon of cold water and 
two teaspoon fuis of salt. Put the meat and water on the back of the 
stove and let it slowly come to a boil, then simmer three or four hours, 
until the water is boiled away one-half; add the salt, strain and set to 
cool, in an earthenware dish well covered. When cold, take the fat off 
the top and it is ready for use. To make soup for a family of six, take 
one quarter of the stock, to which add one quart of boiling water, and any 
vegetables desired—boil three hours. Season with salt and pepper.

MIXED STOCK FOR SOUPS.
To six pounds of lean beef, with the bones well cracked, add six 

quarts of water. Put the beef, bones and water in a covered kettle on the 
stove to heat slowly. Let it boil gently for six hours. After it has boiled

£
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hour" Strain when done. A bay-leaf added to the stock before cookmg 
the second day, adds greatly to the flavor. it. . .

WHITE STOCK.
Rice, barley, 

be added.This stock forms an excellent basis for many soups, 
vermicelli macaroni, peas and beans, previously cooked may 
This'provides a good use for vegetables left from yesterday s dinner.

White stock is used in the preparation of white soups, and is made
by putting six pounds of Qa knuckle of veal orlean

thTfirefn^ix” quartTof cold water, with four onions and four heads of 
1 rut fine Stew gently until nearly done, when salt should be 

added. Cook one hour longer; strain and set to cool. When cold Remove 
fat and it is ready for use.

EOQ BALLS FOR SOUP.
Rub the yolks of four hard-boiled eggs with a little melted butter, to 

Add a little pepper and salt. Beat two raw eggs and add o 
make them hold together. Make into balls, 

Mrs. E. Brown. I
a paste.
above, with flour enough to 
put in soup and let boil one minute.

TOASTED BREAD CRUSTS FOR SOUP.
Toast bread crusts in front of a very small fire, and on a wire toaster. 

When brown on both sides, cut the bread into very small dice before serv­
ing. Untoasted bread swells, and is likely to spoil the

souP- NOODLES for soup.

Take two eggs, butter the size of a walnut, three tablespoons sour ere.IL- enough to moke n rathe, stiff .lough; 
thin and cut in narrow strips; cook half an hour or less. Mrs. Rose.

NOODLES—No. 2.
Use one egg, one-half an eggshell of water, pinch of salt. Mix stiff 

withtur. Lay on napkin to dry; r.,1 like 

waters.

I
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SOUPS.r>t
HERB POWDER FOR SOUPS.

It is not always possible to obtain fresh herbs, and so, a good way to 
obtain a flavoring for soups is to procure them in season fresh, just before 
they bêgin to flower; dry them in a warm, but not hot, oven; pound them 
fine and pass through a wire sieve. The powder should then be put into 
small bottles, stoppered closely, and kept dry. The proportions are as 
follows: Two ounces of sweet marjoram, two ounces of winter savory, two 
ounces of dried parsely, two ounces of thyme, half an ounce of bay-leaves, 
a quarter of an ounce of celery-seed, an ounce of sweet basil, and an 
ounce of lemon-peel.

has
Boi
an
cell

A. W. Cutter.
CU(CONSOMME WITH RICE AND CREAIT Bo

Put one quart of plain consommé made after the above recipe, in a 
stew-pan and when it has come to a boil add a pint of boiling wat**' 
and one-half cup of cold boiled rice. Boil for ten minutes, then add one 
teaspoonful each of sugar and salt and a cup of cream.

am
hoi

IEmma Hoffman.
CONSOMMÉ WITH PEARL BARLEY.

CUl
inPut one quart of consommé, made after the. above recipe for plain con­

sommé in a granite kettle, add one-fourth of a cup of well-washed pearl 
barley, and one pint of boiling water. Let boil forty-five minutes. Add 
one-third of a cup of cold breast of chicken cut in dice, two tablespoonfuls 
of peas previously cooked, and serve on crisp crackers.

to|
te<
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P. R. Saur.
anCONSOMME WITH EOO BALLS.

Use one quart of the above recipe for plain consommé put over to 
boil, adding to it one quart of boiling water. Just before taking from 
the stove put in a few balls made by rubbing smoothly together the yolks 
of two hard-boiled eggs seasoned with a dash of salt and pepper, one tea­
spoonful of melted butter, one-fourth teaspoonful of finely minced parsley 
and just enough slightly beaten raw egg to bind together. Mold into

Mrs. R. McCall.

'

ni|
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balls like small marbles.
VEAL BROTH.

Cut four pounds of scrag of veal into small pieces, and put into a stew- 
pan. Pour over three quarts of water, and place over the fire. Skim 
carefully. Add an onion, a turnip, three blades of mace, and a little salt, 
Stew all slowly for two hours. Then strain through a sieve and add a 
quarter of a pound of rice that has been boiled tender. Boil ten minutes

Mrs. H. Harrington
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MUTTON BROTH.
(For Convalescents.)

place in a kettle three pounds of a neck of mutton from which the fat 
has been cut, and chopped into small pieces, with six pints of water. 
Boil, skim, set the pan to the back of the stove, where it can simmer for 
an hour. Add three ounces of washed rice, with a turnip and some 
celery. Simmer for two hours. Strain, free from fat, add salt, and serve. 

1 Mrs. Roth.
nUTTON BROTH—No. a.

Two pounds coarse, lean, chopped mutton; half an onion sliced, one 
cup of milk, half a cup of raw rice; two quarts of cold water; seasoning. 
Boil meat and onion slowly four hours; season, and set by until cold. Skim 
and strain. Return to the pot with the rice (previously soaked three 
hours). Simmer half an hour, turn in hot milk, stir and serve.

A. P. Skinner. IBEEF TEA.
Take two pounds of lean rump of beef, remove every particle of fat, 

cut into small pieces and place in a tightly corked bottle. Place the bottle 
in a deep saucepan of cold water, reaching two-thirds of the way to the 
top of the bottle, place over a slow fire, and keep it boiling slowly for fif- 

minutes, take out the bottle, pour out the liquor, and use as required.

STANDARD BOUILLON.

3

teen

iOne pint of water to every pound of meat; season with salt, pepper
Mary Butts.and vegetables to taste.

BOUILLON—No. a.

Four pounds of beef, one kuckle of veal, one carrot, two small tur­
nips, a sprig of celery, one very small red pepper pod, two small onions, 
salt, and six quarts of water; boil six hours, and strain through a sieve. 
Lei stand over night and congeal. Serve hot Ina Brown.

BOUILLON—No. 3.
To five pounds of beef cut in small pieces, add five quarts of cold 

. Simmer slowly six hours. A large shank of beef broken twice 
and once lengthwise is equally good. After boiling three hours 

tablespoon of allspice, two onions cut

water
across
slowly, add salt, black pepper, one 
fine, one grated carrot, two stalks of celery, two tomatoes, half a dozen 
•bole cloves. Boil slowly three hours longer, strain, and set away. Next 

day remove the fat and boil. Just before serving, add a little nutmeg and 
Serve in bouillon cups. Lydia Mann. fmace.
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CREAM SOUP WITH STOCK.
white stock well seasoned, one quart of milk, scaldTwo quarts

together and add three tablespoonfuls of flour, two tablespoonfuls of but­
ter; when all have been stirred to a smooth paste, cook well; just before 
serving add one cup of cream. Grate the yokes of four hard-boiled eggs 
in the bottom of the tureen, and pour the soup over it. U. R. S.

BARLEY BROTH.

Put two pounds shin of beef in one gallon of water. Add a teacup of 
pearl barley, three large onions cut up fine, a small bunch of parsley 
minced, three potatoes sliced, a little thyme, and pepper and salt to taste. 
Simmer steadily three hours, and stir often, so that the meat will not 
burn. Do not let it boil. Always stir soup or broth with a wooden spoon.

Mrs. Lizzie Chandler.
TURKEY SOUP.

Place the remains of a cold turkey and what is left of the dressing 
and gravy in a pot, and cover it with cold water. Simmer gently four 
hours, and let stand until the next day. Take off what fat may have 
arisen, and take out with a skimmer all the bits of bones. Put the soup 
on to heat until at boiling point, then thicken slightly with flour stirred

Pick off all the meat from the 
serve.

POTATO SOUP WITH MEAT.

Pare potatoes and cut into cubes and drop in a cold batter. Have 
ready, sliced onions, one-third as much as of potatoes, fat meat (salt pork 
or bacon, one-third as much as of onions), cut into short, narrow strips. 
Drop the meat into an empty hot soup kettle over the fire, fry lightly 
brown, add onions, stir to prevent burning. Add potatoes, season with 
salt, cover with boiling water and let boil about fifteen minutes, then add 
pepper and celery salt, and it is ready to

MOCK TURTLE SOUP.

Take a calf’s head, a knuckle of veal, a hock of ham, six potatoes 
sliced thin, three turnips, parsley and sweet marjoram chopped fine, and 
pepper. Forced meat balls of veal and beef, half a pint of wine, one 
dozen egg balls, juice of one lemon. The calf’s head must have had 
the brains removed, and must have been boiled previously till the meat 
slips off the bone. The broth must be saved, so as to use in the soup.

into a cup of cream, and season to taste, 
bones, put it back in the soup, boil up and Alice Lockie. 

Freda W.

serve.
M. H. P. Crandall.

______________________________ ____
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SSHL-sBESiES
balls and egg balls should be added, and all boiled for about ten mmu«es.

TURKEY SOUP—No. 2.

}

to cover them, for three-quar- 
WhenBoil yesterday’s turkey bones in

tersof an hour. Chop a little summer savory and celery and add.
.lone, thicken with a little browned flour, and season “"JJ"'1
butter.

water

VEGETABLE SOUP WITH STOCK.
Cut three onions, three turnips, one carrot and four potatoes. Put 

them into a stew-pan with two tablespoonfuls of butter and a teaspoon- 
f„l ,,f powdered sugar. After it has cooked ten minutes, add two quarts

boil set aside to simmer until the vegc- 
Amanda Miller.of stock, and when it comes to a 

tables are tender—about one-half hour. J
JULIENNE SOUP.

Take three carrots, three turnips, the white part of a head of celery, 
three onions, and three leeks, if you have them. Wash and dry the vege­
tables, and cut them into thin shreds, an inch in length. 1 lace the shreds 
in a stew-pan with two tablespoons of butter and a small pinch of sugar, 
and stir them over a slow fire until slightly browned. Pour over them 
three quarts of clear stock and simmer gently for an hour, or until the 
vegetables are tender. Carefully remove the scum and fat, and half an 
hour before the soup is done add two lumps of sugar, with two pinches of 
salt, and two pinches of pepper, two cabbage lettuces, twelve leaves of 
parsley cut in the same way as the other vegetables, after being immersed 
in boiling water for a minute. Boil half an hour longer, skint carefully, 

with bread fried in dice shape. It must be remembered that
which ought to be a 
Mrs. M. E. Hilton.

and serve
quick boiling would thicken and spoil this soup, 
clear brown.

BISQUE OF CLAMS.
Take fifty clams, one quart of milk, one pint water, two tablespoons 

of butter; save all the liquor the clams contain, put it over the fire with a 
dozen whole peppers, half a dozen blades of mace, and salt to taste. Let 
it boil for ten minutes, then drop in the clams. Let boil quickly for halt 
an hour, keeping the pot covered. Strain the liquid before the clams 
are added. Watch the soup carefully, that it does not burn.

James Brown.
I
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PARSNIP SOUP WITH STOCK.

Half a dozen sliced parsnips must be put in a stew-pan, with two 
onions, six sticks of celery, and two quarts of stock. Stew the vegetables 
until they are tender, which is about two hours, then drain them, press 
them through a coarse sieve, and return the purée to the soup. Let it 
boil, season with a little salt and pepper, or cayenne, and serve very hot. 
A little boiling milk may be added if liked. The excessive sweetness of 
^nrsnip soup may be corrected by the addition of a little tomato, or a 
»ablespoonful of chilli vinegar.

an o 
ham 
ther 
curt 
pot:
SOU|

thciMrs. Fred White.

BEEF BROTH.

Cut an onion, a carrot, one turnip, one parsnip, and a stalk of celery 
into small dice. Fry them in butter and as sootr as brown add two pounds 
of the rump of beef which has also been cut up very small, and fry. Wash 
half a cup of barley. Season with salt and pepper, and add two quarts of 
water. Boil two hours. Brown small squares of bread in the oven, and 
serve with the broth.

hal
am
Cu
ofLucy Cooper.

CLAM SOUP.
(Fine for Invalids.)

an<
tiir

Cook two quarts of clams twenty minutes in their liquor; add salt and 
pepper and three pints of milk, two tablespoons flour mixed with butter

Nurse.

or

the size of an egg; let come to a boil and strain.
. .

OYSTER SOUP.

Two quarts of select oysters, one pint of water, one quart of milk, a 
generous lump of butter, pepper, and salt. Strain the liquor from the 
oysters; add to it one pint of water and heat. When ready to boil, add 
the seasoning, then the oysters. Cook three minutes or until they 
“ruffle." Stir in the boiling milk and send to table. Some prefer all 
water in place of milk.

on
ox
in
Pc
th
he
beMrs. T. M. B.

OYSTER CREAIT SOUP.

One quart of oysters, one quart of milk, tablespoonful of butter, two 
tablespoonfuls of flour; wash and drain the oysters; put over fire in sauce­
pan; stir until swelled and boiling; remove, drain and return that liquor 
to the saucepan, setting on the back of the stove; chop oysters fine and 
add to the liquor; set forward on the stove, adding the milk; when boiling 
add the butter and flour, rubbed together; season and serve with a 
tablespoonful of whipped cream on each dish of soup.

P'
fc
cl
c<
r<
ir

M»s. R. Whipple.
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nULLIOATAWNY SOUP.

Melt a quarter of a pound of butter in a saucepan and chop a carrot, 
Ill ~ little celery, and fry in this butter. Add an ounce of raw 

ham"cut 'into small squares, and a very small chicken cut in <'uarterS,^tf 
r.m lirown slowly, season with salt and pepper, and shake a spoon ul of 
h rv nowdei over In five minutes add two quarts of broth and two 

CUtvtoes cut up very small. Cook all for one hour, skim the fat from the 
soup and lift out the chicken. Cut the breast into small squares, place
e p i L- m the soud Serve a dish of plain boiled rice with it. 

them back in the soup. » Christine Nurimer.

SCOTCH BROTH.

hal lP0U,tlrÏ« carefully while simmering, as fast as the scum rises, 
and skim the surlzce czretuHy™ ^ ^ add these, with a quart
Cut up a couple of ■ parsley and a dessert-spoonful of pepper
°andgseaU mixed* Sh "v^et bMU, not be allowed to boil a longer
£Lp"«,*av,Lk,h,m.
or veal.

OX-TAIL SOUP.

ox tail have been taken out. When done tie them with thyme and parsley 
riacebagand drop into the soup-pot containing four quarts of water
ttm" tcalts w^° pC'Sa0nd,esaaht:eLte, Ind Sow,^ four

ar-ste moi,,e"ed «s?”

Cut one

AflBER SOUP.
the remains of two or more roasted ones, break in

Cook slowly forTake a chicken, or
fhd«n lozen

cloves stuck into it, one-half a small carrot, parsley and three sta'ks of 
celery, and cook for another hour, by which time the stock will have been 
reduced by boiling to two quarts. Strain into a arge bowl and the follow­
ing day remove the fat which will have accumulated on top; take out the

water.

vmmm
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Cut up a shank of veal in small pieces, cook with two and a half 
quarts of water; when done, strain liquid off and wash kettle; put liquid 

Add pepper and salt to taste; set back on stove; add one quart of 
sweet milk and one quart of rich cream; before serving stir in two eggs, 
beaten to a stiff froth.

back.

Mrs. A. M. Smith.
MOCK TERRAPIN.

One cold chicken, four hard-boiled eggs, one cup of milk, a pinch of 
salt and pepper, and butter the size of a walnut. Boil the milk; thicken 
with the flour, then add the cold chicken and eggs, chopped fine. Let 
boil up and serve hot. Very fine. Mrs. A. C Brown.

Fry one chicken; remove the bones; chop fine; put in kettle, with 
quarts of boiling water, three ears of corn, six tomatoes sliced fun, 

tomatoes and okra to be fried a light
two
twenty-four pods of okra; 
brown in the gravy left from frying the chicken; then add to the kettle 
with water and chicken, two tablespoonfuls of rice; pepper and salt; boil

Mrs. VV. M. Wheeler.

corn,

slowly one hour.
VEAL SOUP.

Cut up the fowl and put into a pot with four quarts of cold water. 
Stew until diminished to three quarts. Take out the chicken and reserve 
for use. Season broth and add a small cup of rice. Cook rice tender. 
If desired add a cup of milk and one or two beaten eggs before serving.

Miss Minnie B.

11

CHICKEN QliriBO SOUP.

Cut up a chicken into small pieces and put it in a deep earthen dish, 
adding a quart of cold water, and setting it over a boiling kettle. Cover 
closely and let it steam several hours until the meat of the chicken has 
become very tender, after which strain off the broth and let it stand over 
night. Skim off all the fat in the morning and pour the broth into a 
bowl. Into the dish in'which the broth was made put one-third of a tea- 
cupful of rice in a teacupful of cold water, and steam as before until the 
rice is soft; then pour in the broth and steam an hour or two longer.

Mrs. I. C. Miller.
CHICKEN BROTH- No. 2.

jellied stock, avoiding the settlings which will do for some sauce or gravy; 
let it heat, then skim and mix into it the beaten white of an egg, shell and 
all; skim off carefully and strain through a fine strainer.

CHICKEN BROTH.
Mrs. C. H. M.

SOUK58
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OXTAIL SOUP—No. 2.
In hm saucepan place lump of butter size of an egg and brown.

S»V s'jssTktitirs-.K xspray of parsley and a sprig o cel y. ^ ^ whcn CQol skim
offUfat'°put aU back orTstove, adding one tablespoonful of 'omato catsup; 
“ hen « boiling point, stir into soup two heaping tablespoonfuls 
mixed up in cold water; simmer until readyto ■ ^ ^ ^

‘ !

. 1

CELERY SOUP WITH STOCK.

r , ,g„ White nart of half a dozen heads of celery into small pieces,

Season to taste.
A DELICATE CHICKEN SOUP.

Prepare three young chickens and put them in a stew-pan with five

flesh return the rest of the birds to the soup, and simmer once more for 
two hours Pour a little of the boiling liquid over a quarter of a pound of
crumbs of bread, and when it is well soaked, drain it, put it m a mortar
with the flesh which has been taken from the bones, and pound it to a 
loo h paste adding, by degrees, the liquid. Flavor with salt, pepper 
and a very little pounded mace; press the mixture through a sieve, and 
boil once more adding one pint of boiling cream. If the soup should no 
be sufficiently thick, a tablespoonful of arrowroot which has been mixed 
may be added very smoothly with a little cold milk.

I
Mrs. Callie Price.

Put three pints of stock into a stew-pan with a carrot, a turnip, a .n. J.prig of lemon-thyme, a bunch of parsley, and a little pepper and 
salL-" Shnmer gently for half an hour. Pick all the white meat from the

lorne soup.

!
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remains of a cold roast chicken, mince it fine and pound tn a mortar with 
the yoks of two hard-boiled eggs, the crumbs of half a roll which has been 
soaked in milk and then pressed dry, and two ounces of blanched and 
pounded almonds. Strain the soup, and return it again to the saucepan. 
Stir the pounded ingredients thoroughly into it, simmer gently tor a few 
minutes, and serve. Mrs. Maria Hasty.

W

Ol

ASPARAGUS SOUP WITH STOCK.

Take one-half pound of fresh asparagus, cut off heads, boil separately 
in salt water until done, about fifteen minutes. Cut the rest into small 
pieces, throw them into two quarts of boiling stock. Cook gently one 
hour. Pass through a fine colander, boil again, add asparagus heads, the 
yolks of one or two eggs beaten up in one-half cup cream. Serve.

M. H. T.
ONION SOUP WITH SALT PORK.

Take a small piece of salt pork (slightly lean is best), cut it into pieces 
half an inch square. Put it into the soup kettle with sufficient water for 
the soup. Now add twelve good-sized onions pared and sliced fine. 
When they begin to boil add as many potatoes pared and sliced. When 
done add one egg beaten well. Serve at once. Other meat can be used, 
if desired. Mrs. Mary Treadwell.
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QIBLET SOUP. \I1 (Giblets from two or three fowls; two quarts of water; one of stock; 
tablespoonfuls of butter, two of flour; salt, pepper and onion if 

desired. Put giblets on to boil in the water and boil gently till reduced to 
quart (about two hours); take out the giblets, cut off tough parts and 

chop the remainder. Return to the liquor and add stock. Cook butter
Mrs. M. White.

Itwo i
(one i
iand flour brown and add to the soup. Season.
l

GUMBO SOUP WITH STOCK. I
One shank of beef, crack the bone and put it in the pot, with just 

water enough to cover. A tablespoonful of salt, two onions chopped fine, 
and a little pepper. Let boil six hours; then take from fire, remove bone, 
and cut the beef fine. Return the beef to the pot add a tablespoonful of 

tablespoonfuls of flour browned and mixed in butter, and four
Fraulein Hirsch.

I

sugar, two 
eggs boiled hard; cut in slices.

FISH SOUP.

Clean and trim any kind of fish—fresh or salt water. Boil the fish 
with a head of celery, a small quantity of parsley, two onions, a bay-leaf.

t . —. MBMÜiBÜi t
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and five cloves. Use water, and cover the saucepan closely. When the 
contents have boiled one hour, add as much water as will be required to 
make the soup. Strain and stir in a cup of cream. Season with salt and 
white pepper. Lay in the tureen some eggs, nicely fried in butter; allow 
one for each person. Pour the soup over, and serve with toasted bread.

Mrs. Lucy Carr.
TOMATO SOUP WITH STOCK.

A quart of soup stock, two cups of sliced tomatoes. Cut up a small 
onion and slightly brown. Put all on the fire, and add a cupful of 
milk, a teaspoon of butter, a little pepper, a teaspoon of sugar, and a salt- 
spoon of salt. Let boil three minutes. Strain, thicken with a tablespoon 
of flour, made into a paste with water, and serve hot with croutons of

Mrs. Eliza Gill.bread. CALF'S FOOT BROTH.

Have two feet thoroughly cleaned. Then put them in three quarts 
of water, and let it boil until it wastes away to three pints. Strain and set 
aside in a cool place. When cold, remove the fat. Heat a little at a 
time, as you want it, and add salt and nutmeg, if you like the flavor.

I

ASPARAGUS SOUP WITH STOCK—No. a.

Asparagus makes a delicate soup. Use one large bunch of asparagus, 
wash and cut off the heads in one-inch lengths and lay them at one side. 
Cut the remainder into halves and boil them in a generous pint of white 
stock. Put into a small saucepan two tablespoonfuls of butter and two 
small slices of onion. Cover and let cook slowly on the back of the fire 
eight minutes; add two tablespoonfuls of flour and stir until the mixture 
is smooth and frothy, but not brown. Season with salt and pepper and 
add it to the asparagus and cook slowly ten minutes. Then rub them 
through a coarse sieve, return to the fire and stir in one pint of cream or 
rich milk and let it come to the boiling point and serve immediately. 
Cook the heads a few minutes in boiling salted water and add them to 
the soup when in the tureen. Mrs. Annie Hale.

BARLEY SOUP WITH STOCK.
Wash a teacupful of pearl barley in three waters and boil in two 

quarts of soft water for two hours. Drain the water, rinse in cold water 
and it is ready for the soup. First, cut three slices of turnip, and half 
that quantity of carrot and onion into small pieces and boil in two quarts 

p stock until tender. Add the cooked barley, and season slightly.sou

«a
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smBISQUE OF CRABS.
Take a dozen live crabs and place in some cold water with a little 

salt, and let soak for an hour. Now hash up a couple of carrots with an
aTi'ttle^butteHa saLTepÏadd a little thyme and bay-leaf, season with 

salt and a pint of white stock, then cover and cook for fifteen minutes, 
after which take out the crabs, strain the broth, and place the liquid o 
cool. When cool pour off the top. Now remove the shells from the 
crabs, taking out the lungs and the small legs from both sides, and wash 
each one in some warm water. Next drain and chop them with about 
half their quantity of cooked rice. Add a little of the juice in which they 
have been cooked and then drain through a cheese-cloth. Add a little 
salt and red pepper, and place over the fire just previous to serving, but 
do not allow it to come to a boil. sabel
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CABBAGE SOUP WITH STOCK.

(German Style.)
Take one sound white cabbage, wash and trim off the outer leaves, 

chop fine and put it in a stew-pan with a quart of water. Let boil until 
tender. Add a quart of beef broth, salt and pepper to taste, and boil once 

Before serving stir in a lump of butter and two small lumps of 
Serve hot.

th
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more.
sugar.

MACARONI SOUP.
(Italian Style.)

Put four sticks of macaroni into a saucepan with one tablespoonful of 
butter and one onion. Boil until the macaroni is tender; when done dram 
and pour over it two quarts of good broth, beef, chicken, or other kind. 
Place the pan on the fire to simmer for about ten minutes, watching lest 
it break or become pulpy. Add a little grated Parmesan cheese, and

V
o

o
s

serve.
CLEAR SOUP WITH NOODLES.

Take two quarts of clear beef broth, peel and slice two carrots and two 
onions; put them into a stew-pan with a generous lump of butter and one 
small cabbage cut into shreds, cover and put over a slow fire, so as to 
stew gently until tender. Shake the pan occasionally to prevent burning. 
When the vegetables are cooked put them into the beef broth and bo,1 
the whole gently for thirty minutes, then strain. To make the noodles, 
slightly warm one-half cup of butter and treat to a cream, then work

I
i
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Bmnothlv int„ it two heaping tablcspoonfuls of flour and two well-beaten 
eggs. Let the soup boil up again; drop in small balls of the egg w««M>un.T 
and let it simmer for an hour longer.

: 1CREAM OF SPINACH WITH STOCK.

of cold cooked spinach, chop and pound into a 
niste Put it into a stew-pan with four tablespoonfuls of butter and a 
teaspoonful of salt. Cook and stir it about fifteen minutes. Add to this 

‘ quart of stock and one pint of boiling water; kt boil up, then nib 
through a strainer. Set it over the fire again, and, when boding, all. 
tablespoonful of butter, and a teaspoonful of sugar.

soft
Take one pint

one

Mrs. C. Cayton.

CORN AND TOMATO SOUP WITH STOCK.
Cut one pound of beef into small pieces, put it into a granite kettle

the fire again and put in six large tomatoes and boil for an hour \\ 1 
cooked, drain and pass the tomatoes through a fine sieve "
stove. Scrape six ears of corn from the cob and put into the soup, al 
put in a small lump of butter and season to taste with salt and pepp . 
Boil the soup twenty minutes; serve crisp crackers. lNfcz SLOCUM‘

GOULASH.
(Hungarian Style.)

be made of chicken, beef, or any meat desired. The easiest 
way is to take a quart of cold chicken stock, previously salted, a quart o 
cold water and two cups of boiled chicken meat cut into dice. 1 i t into 
granite kettle and add one-half dozen fresh ripe tomatoes, six good-sized 
onions and let boil till all are tender. Then add salt and one-fourth tea- 
spoonful of red pepper. Serve in soup dishes. To^aten with tc,^

green pea soup with stock.
Wash the neck of lamb in cold water, and put it into a soup-pot with 

six quarts of cold water; add to it two tablespoonfuIs of salt, et boil 
gently for two hours, then skim; add a quart of shelled peas, a little pep­
per- cover and let boil for half an hour; scrape the skins from a pint o 
small young potatoes; slice and add them to the soup; cover and let bod 
for half an hour longer; work butter size of an egg and a d.^set-t-spoon 
ful of flour together, and add to the soup ten minutes be^takmgoffAe 
fire.

This can

I
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SPLIT PEA SOUP WITH SALT PORK.

Wash a pint of split peas and cover with tepid water, adding a pinch 
of soda; let remain over night to swell. In the morning put them in a 
kettle with three quarts of cold water, adding half a pound of lean salt pork 
cut into slices', also a teaspoonful of salt and a little pepper. Cook slowly 
for three hours, stirring occasionally till the peas are all dissolved, adding 
a little more boiling water to keep up the quantity as it boils away. 
Strain through a colander. Serve with small squares of toasted bread. 
If not rich enough, add a small piece of butter. Lillian.

DRIED BEAN SOUP.

V

IOne quart dried beans, one-half pound salt pork or ham, three quarts 
of cold water, salt and pepper to taste. Wash the beans and soak them 

night. In the morning drain the water off, and cover them again 
with the boiling water; add the pork and boil gently two hours. Press 
the beans through a sieve, return them to the soup kettle, and bring to a 
boil. Add salt, pepper, butter and a speck of sugar, and serve with 
toasted bread. Mrs. M. C.

Iover
m
th
be
reCARROT SOUP WITH STOCK.

Put in soup Kettle a knuckle of veal, four quarts of cold water, a quart 
of finely-sliced carrots, one large head of celery; let boil two and a half 
hours, and add one-fourth of a cup of rice and boil an hour longer; 
with pepper and salt, and serve.

ra
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L. M. re
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And all Vegetable Soups, see Part 1L
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A BRAIN FOOD.

the fish she is about to cook is perfectly fresh and thoroughly clean, n 
boiling fish, it should be put into warm water and boiled gently. In 
removing it from the kettle, avoid breaking the skm as it gives the fish a 
ragged appearance. Some cooks have kettles with a strainer on the bot­
tom. The usual garnishes of fish are slices of lemon and sprigs of parley.

In frying fish, the fat should be boiling and cover the fish, best 
results are obtained when the fish is rolled in flour or bread-crumbs The 
best color is obtained when the fish is fried in Ko-nut, a vegetable oil 
spoken of quite at length in Part II.

fttBROOK TROUT.

These delightful fish are usually fried. Wash and dry the fish, being 
certain that they are dry inside as well as outside, sprinkle a little pepper 
and salt over them, and roll in corn meal. Use one part butter to two 
parts lard to fry a golden brown. Drain, and serve with slices of bacon 
and hard-boiled eggs cut in rings and laid around the platter. It takes 
about eight minutes to fry them. Mrs. Julia Eaton.

baked haddock.

Scale and clean a three-pound fish; fill with forcemeat and sew up; 
sprinkle over a generous supply of salt and bread-crumbs; put three 
tablespoonfuls of butter in tiny pieces on the fish; bake three-quarters ot 
an hour, basting frequently.

'

even
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ninFORCEMEAT.
TalOne cup of bread-crumbs, two tablespoonfuls of butter, beef suet

îSftSLt 1,=CS ts£ “ *
with sliced lemon and parsley.

a si
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PICKEREL WITH OYSTER SAUCE.BAKED

on ^buttereTpan^drwlge *whh s^ktmt^^PP^r^pread^jwgutter

brown^ Iwste'with ^butter and'water?* Bale forty minutes, and serve with

°yStOyster1 Sauce.—Parboil a half-pint of medium-sized oysters, dram off 
the liquor and add enough milk to make a generous pint of sauce. Cook 
one rounded tablespoonful each of butter and corn-starch ,n a saucepan 
and when well mixed stir in milk mixture. When smooth add one-half 

a cup of cream. Stir in the oysters, season

the head and tail. Lay itoil

an
fr
I-'

, and serve hot. tf
Mrs. Wm. Brown. tl

wBOILED STURGEON.
bCut the fish into thin slices like veal cutlets, rub them over with but- 

imparts a very rank flavor.

P

boiled^salt mackerel.
Soak the mackerel over night, so as to remove the salt. Boil in a 

napkin in clear water, drain and lay it on a dish with a garnish of parsley. 
Make a sauce of melted butter, and serve with boiled potatoes. B. J.

cI
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a
s1

BROILED FRESH I1ACKEREL.
Draw and wash the mackerel, cut off the head, rub over with salt and 

let stand for an hour. Rub a gridiron with Ko-nut or ohve od by on the

m.=k=,«l a„,l broil over a «bar «-=• Gam,ah
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fish hot.
baked whitefish.

Scale and clean a good-sized fish, cut 
bones by fastening the head of the fish with a

off the head, take out the 
tack to the table and begin-
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well-beaten eggs; stuff the fish, sew up and entwine with 
. Rub the fish slightly over with butter; cover 

and place the fish in it. llake 
Mrs. C. 1. Cronk.

1
pepper
the yolks of two 
several pieces of white tape 
the bottom of a pan with a little hot 
brown and serve with drawn butter.

water,

FRIED BASS WITH BACON.

Carefully clean the required number of bass, 
and salt, roll in flour, then drop into a pan of very hot lard or ^
piece fortch1 pieWce ofdie fish and la^on "he fish. Garnish with parÿy.

FRIED STIELTS.

season well with pepper 
Ko-nut and

1

These delicate little fish cannot be opened as can larger fish. Cut off 
the head and pull the insides through the gills. Wash and dqfm* ' 
then roll them in flour or bread-crumbs three or four times till they are 
well covered. Drop them into boiling fat and fry both sides to a golden 
brown. It takes about ten minutes to cook them. lake them fro 
pan with a skimmer, and lay them on a platter, garnish.ngwuh parsley.

BAKED COD.

whole small one, a tea-Take the middle part of a large codfish , . .
cup of bread-crumbs, peppered and salted, two tablespoonfuls boiled saU 
pork finely chopped, one tablespoonful of herbs—sweet marjoram, thyme, 
and ’a mere suspicion of minced onion-one teaspoonful of Worcester­
shire sauce, one-half a teacup of melted butter, juice of one-hal a lemon 
one beaten egg. Lay the fish in cold, salted water for half an hour then 
wipe dry and stuff with a forcemeat, made of the crumbs, pork, herbs, 
onion, and seasoning, bound with the beaten egg. Lay in the baking- 
dish, and pour over it the melted butter, which should be quite thin, 
seasoned with the sauce. Bake in a moderate oven for an hour or 
longer, if the piece is large, basting frequently, lest it should brown too 
fast Add a little butter and water if the sauce thickens too much. 
Wh«„ .he fish i, toe. remove U ,o , ho, «*. “™"T

or a

serve.
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BAKED PIKE-No. a.
After scaling and cleaning the pike, cut it across in slices of a uni­

form thickness, and mix some slices of raw onion a pmce o u J P

brnwm0 Remove the slices of

•h b*lin‘ •Th.tî "hXrr.," ,h« Ash, and iu.r*minutes over 
table. broiled salhon.

salmon, sprinkle them with salt and pepper 
id-crumbs. Place them in a saucepan and cook 

dish. Garnish them with a 
some eggs fried 

Mrs. B. T. Hall.

both sides quickly. Drain and lay them in a
few slices of lemon dipped in parsely chopped fine and
in Ko-nut oil.

boiled saltion.
many pounds as desired up in a cheese-cloth bag, and boil for 

a quarter of an hour to the pound in slightly salted water When done, 
mkë out and lay upon a platter, being careful not to break the fish. 
Prepare a small cupful of drawn butter in which has been stirred a

Sew as

tea-

FISH.68
BOILED COD WITH CREAM SAUCE.

Clean

boil and serve with the fish.of flour
Let just come to a Ina T. McMullen.per.

baked pike.
Wash, scale and clean the fish, and dry it .perfectlyJn every parL 

Fill it with forcemeat, and skewer it with its tail m-ts mouth If the hsh
is not stuffed, sprinkle a little salt and cayenne m thorns,d ^
an ounce of butter there. Egg ant > , a third of their

SsSfeBeSsars ss
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DELIGHTFUL AND APPETIZING DISHES FOR DINNER
5. Mrs. B.’s Blueberry Cake.
6. Dressed Radishes and Celetv 

(Club Style. )
1 Stuffed Olives— Delicious and Appetizing

1. Mrs. Horner's Individual Chicken Pies, 
j. Pickled Onions—Swedish Recipe, 
t Grape Jelly—New Hampshire Recipe 

n. Mrs Earl3*s Fish Croquettes
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The turnpike man to people s heart» l nud , . .
Lies through their mouths or 1 mistake mankind -Dr. Hole*

4. Honey à In New York, 
i Ice-cream Cuke
♦, sliced Lemon Pie—Meringue Dreseme

White Mountain Cream Puffs 
Mother s Salted Almonds 
Miss Stahl's gum. e Souillé
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69FISH.

spoonful of minced parsley and the juice of one-fourth of a lemon. Pour 
over the salmon and serve. Garnish with parsley. The choicest portion 
of the salmon is that at the center and toward the tail.

SCALLOPED SALMON.
Parker Housb,

Shred one can of salmon, place in a baking dish in layers; first, a
of salmon, butter, salt and pep-layer of rolled cracker crumbs, then 

per repeat until dish is nearly filled. Then take a tablespoonful each of 
butter and flour beaten well together and stir it into a cup of boiling milk; 
when thoroughly cooked, stir in a beaten egg; pour this over dish and 
bake. When nicely browned it is done. Miss M. A. Stone.

one

SCALLOPED SALflON—No. i.

Canned salmon forms the basis of many nice dishes. Turn the
earthen bowl for an hour before using. Never let a

con­
tents of a can into an ,
tin of meat, vegetables or fruit stand after it is opened, but turn out the 
contents at once into some crockery or stone dish. Pick the salmon into 

all fragments, mix with one-third the quantity of bread-crumbs and add 
a beaten egg, two tablespoonfuls of melted butter and a teaspoonful of 
lemon juice for every pint of the mixture; season to taste, put in a but­
tered dish, dust with crumbs and bake brown.

A nice cream sauce is made for canned salmon by adding the fish, as 
it comes fromthe can, to a pint of the sauce, and garnishing with bits of

M. E. H.

Sill

toast.
SALMON-AU ENTRÉE.

Remove from the can; break up carefully, taking away all the oil, and 
as many of the bones as possible. Arrange daintily on a platter with 
parsley and thin slices of lemon. M. A. C.

SALriON TURBOT.

One large can of salmon, two eggs, one pint of milk, one cup of 
sifted flour, one-fourth of a cup of butter. Heat the milk and half of the 
butter, stir into it the flour which has been mixed smooth in a little water, 
Salt and let cook until stiff, stirring to prevent burning. When cold, stir 
in the eggs well beaten. Have a baking dish ready, fill with a layer of 
the same and salmon alternately. Sprinkle a layer of rolled crackers on 
top, moisten with milk and put the balance of the butter in bits over 
all. Bake about twenty minutes. Serve hot. Mrs. C. F. G.
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MOLDED SALnON.
One cat salmon, two eggs (beaten lightly), two tablespoonfuls melted 

butter, one-half cup fine bread-crumbs, one tablespoonful corn-starch; 
chop fish fine, beat in bowl with silver spoon, pepper and salt to taste; put 
in a buttered mold and steam one and one-half hours.

Mrs. Harley.

70

SALMON CREAIT
One can salmon; remove skin, bone, and fluid, and mince fine, bor 

sauce, a little more than one-half pint of milk thickened with corn-starch; 
add salt and pepper. Put bread-crumbs in bottom of a dish, then nsh and

Mrs. E. P. Campbell.and bread-crumbs on top. Bake.

PLANKED SHAD.

sauce

Remove the scales, clean, wash, and split the shad, put it on a 
hardwood board about an inch and one-half thick with the skin side down 
and fasten it with some tacks, put the board over the fire rubbing it 
once in a while with butter, and roast until done. The plank should be 
well seasoned and heated before placing the shad upon it or the fish will 
partake of the flavor of the wood. When done turn on a hot dish, 
sprinkle over it some salt and pepper, and drop upon it small bits of but­
ter. Serve with slices of lemon. The Bourse, Philadelphia.

BROILED SHAD.
(Washington Style.)

Split a good-sized shad down the back and lay on a platter, upon 
which is one tablespoonful of olive oil, and a little salt and pepper; leave 
it here an hour, but turn occasionally. Rub the bars of a double gridiron 
with oil to prevent sticking, lay the fish on and broil slowly, doing the 
inside first. Turn frequently. It will take from ten to fifteen minutes, 
according to the size of fish, to cook. When the bone can be easily lifted 
it is a sign that the cooking is sufficient; take off the bone, spread over 
a generous piece of butter, salt and pepper, and set in the oven for a

Arlington Hotel, Washington, D. C.minute. Excellent.
BAKED SHAD.

Remove the scales and entrails but do not cut off the tail or head. 
Wash thoroughly and wipe dry. Fill with a dressing made of one cup of 
stale bread-crumbs, a tablespoonful of butter, a little chopped onion, half 
a teaspoonful of marjoram, same of salt and a shake of pepper. Place 
the fish in a well-greased pan. Dredge thickly with flour, salt and pep-

--
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Pour a cupful of hot water in the bottom of the pan; if it cooksper.
away add more. Bake in a hot oven, allowing fifteen minutes to every 
pound. Serve with

Roe Sauce.—Boil the roes of one shad, skin and mash fine; add one 
cupful of drawn butter and serve at once.

BOILED FLOUNDERS.
Lay the fish in a kettle, with salt and water in the proportion of six 

ounces of salt to each gallon, and a little vinegar. Let the water boil a 
minute or so, then remove it to the side to simmer till done. The fish 
must not boil fast, or they will break. They should simmer fifteen mi 11-

Hazel.

roe sauce.

Mrs. I. Tibbitts.

utes. BOILED HALIBUT.
Purchase a thick slice cut through the body, or the tail piece, which is 

considered the richest. Wrap it in a floured cloth and lay it in warm 
water with salt in it. A piece weighing six pounds should be cooked in 
half an hour after the water begins to boil. Melted butter and parsley 
eaten with it. If any is left, lay it in a deep dish and sprinkle on it a little 
salt, throw over it a dozen cloves, pour in some vinegar, and it will, when 
cold, have much the flavor of lobster. Mrs. Sarah Todd.

are

BAKED BASS.
Make a filling of pounded cracker or crumbs of bread, an egg, pep­

per, clove, salt and butter. Fill it very full, an when sewed up, grate 
it a small nutmeg and sprinkle it with pounded cracker. Then pour 

on the white of an egg, and a little melted butter. Bake it an hour in the 
dish in which it is to be served. Portland House, Me.

over

same
FRIED FINNAN HADDIES.

Rub Ko-nut oil on both sides of the fish, and set it in a frying-pan with
clear fire. Three minutes willplenty of butter. Shake the pan over a 

cook it. Then rub a little butter over it and send to table.
Mrs. Conant.

SPANISH COD.
Take one or two thick slices of cod, tail end of the cod, remove the, 

skin, dredge flour over the fish, and fry it in hot lard until nicely browned, 
i Take it out gently with an egg-slice, drain, and put it into a saucepan 
| with as much good brown gravy, boiling, was will swim it. Add a little 
i salt and cayenne, the juice of half a lemon, a lump of sugar, an onion 
\ stuck with two cloves, and a little tomato catsup. Simmer softly till the 

fish is cooked; take it out, place it on a hot dish,strain the gravy, thicken­
ing it with a little browned butter. 1. W. M,
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SALMON CUTLETS WITH CAPER SAUCE.

Take a slice of salmon two inches thick, carefully remove the bones

many cutlets of as uniform shape as you can. Place them quite flat on a 
well-buttered baking tin, sprinkle pepper and salt over them, and, ten min­
utes before they are wanted, put them into the oven with a sheet of but­
tered white paper over them. Put all the trimmings of the salmon into a 
saucepan with carrots, onions, thyme, parsley, a bay-leaf, a few cloves 
some whole pepper, salt to taste, and a little more than a pint of good 
stock. Leave this to boil gently till reduced one-half, then strain the 
liquor into a basin, and remove any fat there may be. Mek a piece o 
butter the size of a walnut, add to it half a teaspoonful of flour, and stir it 
on the fire till it is well colored. Add the liquor to this and continue stir­
ring until the sauce boils, then add a heaped teaspoonful of capers, Pour 
the same over the cutlets, and serve. ' 1LIS-

r
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FRIED PERCH.
After washing and scaling the fish wipe them dry, flour them lightly 

all over; rub off the flour, dip them into beaten egg, and then into finely- 
grated bread-crumbs, and fry them in plenty of boiling fat, until they are 
nicely browned. Drain a few minutes on an inverted sieve, serve on a 
hot dish, and garnish with parsley. Send shrimp sauce, anchovy sauce, 
or plain melted butter, to table in a tureen. Mrs. Eliza Pray.

BROILED SARDINES.

These tiny fish are very nice when broiled over hot coals a minute or 
so, turning them once. Large slices of toast must be ready; on each 
slice place two of the fish, and then pour a little of the oil which was left 
in the can. The oil must be hot. 1nez Hef^el.
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aRED HERRINGS. c
Red herrings or Yarmouth bloaters can be cooked by making incisions 

in the skin across the fish, for a very little cooking will do them. If there 
is any roe, pound it in a mortar, with a little anchovy, and spread it on 

When the herrings are very dry, soak them in warmwater an hour
P. A. Thrall.
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CUTLETS OF COD.

The Ingredients arc three pounds of the fresh fish cut in slices of the 
thickness of three-quarters of an inch, and taken from the body of the 
fish- a handful of fine bread-crumbs, with which should be mixed pepper 
and salt, and a little minced parsley and an egg, beaten light. Enoug i

dnPCuf e'ach slice of fish into strips, as wide as two fingers, dry them with 
a clean cloth, rub lightly with salt and pepper. Dip the slices in the egg, 
then the crumbs, and fry in enough fat to cover. Drain away every drop 
of fat, and lay the cutlets on a napkin on a hot dish. ^ ^

FISH TURBOT.

Cook a fish of about four pounds in salted water to which spices, 
parsley, and celery have been added. Pour in a cup of vinegar. Then 
let the fish become cold and pick into small pieces, removing the bones 
and skin. Now make a dressing of a cup of milk, two large tablespoons 
of flour, one cup of sweet cream, pepper and salt. Cook ten minutes, then 
mix with fish, stewing a little parsley over mixture. Grease a pudding 
form with butter, then fill with the mixture. Cover the top with crackers 
rolled fine and browned in butter. Bake half ar. hour.

11
■

Mrs. Caster.
FISH TURBOT—No. a.

Take two cups of flaked fish, one cup rolled and sifted shredded wheat 
biscuit crumbs, four tablespoonfuls of butter, one cup of milk, pepper, and 
one-half of a teaspoonful of salt. Use cold boiled and baked fish that is 
left over. Butter a pudding dish, cover with crumbs, layer of fish, pepper, 
butter and sauce made from two tablespoonfuls of wheat flour, two of the 
level tablespoons of butter, salt and milk. Boil till it thickens. Proceed 
in this way until the dish is filled, finishing with crumbs, and dress with 
butter. Bake slowly forty minutes. E. M. B.

FRIED EELS.

Clean and cut the eels into pieces three inches in length, cover them 
in a saucepan with cold water, in which salt, pepper, thyme, onions and 

sliced thin, and one-half of a glass of vinegar have been put. As 
soon as they boil take from the fire, and let them become cool. Then drain 
them and dry. Mix egg and bread-crumbs, beating the egg first, and dip 
each piece in. Fry them brown in drippings. Place them on a dish, and 

a tartar sauce ready to serve with them. Mrs. Mamie I'k'

carrots

>ave,. 
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FISH.74
BROILED EELS.

Skin a d clean a good-si zed eel; remove the backbone and cut the 
eel into five Or six pieces. Dip each piece into egg and then into bread­
crumbs which have been salted and peppered. Put on a greased gridiron 
with the skin downward, over a clear fire, and broil, turning over when 
done on one side. Put on a hot dish, garnish with parsley and serve with 
tartar sauce. E. H. Dougherty.

STEWED EELS.

This is a favorite dish with many. Clean and skin three pounds of 
eels, and remove every vestige of fat from the inside. Chop an onion 
fine, four tablespoons of butter, season to taste, and chopped parsley. 
Cut the eels in pieces, about two inches in length; season, and lay in sauce­
pan containing the melted butter. Strew the onion and parsley over all, 
cover the saucepan closely, and set in a pot of cold water. Bring this 
gradually to a boil, then cook very gently for an hour and a half, or until 
they are tender. Turn out into a deep dish. Mary Floyd.

PICKED CODFISH.

This is an old-fashioned dish and name, but with most persons a great 
favorite. Pick the fish in small particles, separating the fibers 
as possible, the finer the better. Freshen by leaving it in water one hour. 
Pour off the water and cover again with fresh. Bring it to a scald, pour it 
off and pour over the fish just enough milk to cover it. Add to a quart 
of the soaked fish butter the size of one-half of an egg, a very little flour 
and a dust of pepper. Beat up two eggs, and after taking off the fish 
thicken it by stirring in the egg. Some let it boil after the egg is added, 
but if this is done the egg will curdle. Another way is to boil eggs, chop 
and mix them in the gravy. Louise Harris.

as near

BAKED CODFISH AND POTATOES.

Mix two cupfuls mashed potatoes, one cupful shredded codfish, two 
eggs, butter (size of a walnut), one pint of milk, pepper to taste. Bake 
until set (about fifteen minutes). Miss Cheesbrough.

FISH CUTLETS.

Season with salt and pepper one pint of any kind of cold cooked fish; 
make a little thick cream sauce of milk, butter and flour, and when cold 
form it with the fish into shapes of cutlets. Put the cutlets first into 
cracker crumbs, then into egg and again into crumbs. Fry in hot fat 
until brown. Susan 1. Langley.
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FISH STEAKS FRIED.

Cut the slices of fresh fish three-quarters of an inch thick, dredge with 
flour or corn ueal slightly salted or dip them in egg slightly salted and 
roll in crumbs- fry a light brown. Salmon or any other large fish can be

A. M. Dickerson.fried this way.
COD'S ROE.

Take cod’s roe that has been smoked, shave it into small pieces, put it 
with butter and a little pepper. Stir well over the fire and

Mrs. G. S.in a saucepan 
pour it on pieces of toast cut diamond-shaped.

CREAMED FRESH CODFISH.

Take a piece of boiled fresh cod, remove the skin and bones, and pick 
into flakes; put these into a stew-pan with a little butter, pepper, and salt.
'ut on the fire, and when the contents of the pan are quite hot add a pint 

of cream and milk; thicken a trille and all is ready to serve.
T. R. Rich.

CREAMED CODFISH.

cupful of codfish; place in a spider and fill 
Stir a moment over the fire and drain off the

Pick (not shred) one
and cover with cold water. .
water. Stand on the stove, cover the fish with one and one-half pints ot 
milk and a large tablespoonful of butter. Stir into a cup of cold cream 

heaping tablespoonfuls of flour and when the milk on the stove is 
to boil mix this with it. When the mixture has thickened stand

Serve at once.
Mrs. A. M. Woods.

two 
about
where it will boil no longer and stir into it one egg.

CREAMED FINNAN HADDIE.

Remove the skin and bones from a small salted finnan haddie pre­
viously boiled, and pick into flakes with a fork. Place in a saucepan one 
tablespoon of butter and a tablespoon of flour, add one and one-half cups 
of milk, cook a few moments; season with pepper; thicken with flour and 
butter creamed; serve on a hot platter garnished with toast.

Amy Brown.
R. A. Millier.

I

DELICIOUS FISH CHOWDER.

Two pounds of fresh white fish, a quarter of a pound of bacon, five 
small potatoes, one small onion, six tomatoes, one quart of milk, butter 
the size of a small hen's egg and a teaspoon of flour. Pick the fish to 
pieces. Remove bone and skin; cut potatoes into dice; the bacon in

i i ........ssss,
t

H
P



IM

T
i

FISH.76

Spread in a granitesmall pieces; rub the butter and flour to a .
kettle half of the potatoes, then half of the fish, then sprinkle in 
the minced onions, then the bacon, then half the tomatoes. Then a 
shake of salt and pepper; add the rest of the fish, tomatoes, potatoes, and 
more salt and pepper, using in all one teaspoon of salt and one-fourth 
teaspoon of pepper. Cover with water, let simmer for half an hour. 
Scald the milk, put a pinch of soda into the chowder and stir; add the hot 
milk to the butter and flour; stir smooth; then add to the chowder. Serve

Mira A. Miller.

cream.

very hot. Excellent.
boston fish chowder.

Take a large fish, as cod, haddock or halibut and cut in slices, after 
having scaled and cleaned it. Then cut some slices of raw salt pork 
(pickled) and place them in the bottom of your iron kettle. When partly 
tried out put on top of the pork a layer of fish, then a layer of onions, and 

of potatoes, both slced quite thin. Add to each layer a little salt and 
pepper. Add very hard crackers (pilot bread is nicest) to the whole, 
placing them on the sides and top, then add cold water to nearly cover 
them After the water has commenced boiling, three-quarters of an hour 
is ample time to cook it. Be careful not to let it boil too long, or break 
the slices of fish, but preserve them as whole as possible.

Mrs. Lydia Floyd.

* ;

one

FISH BALLS.
The remnants of any cold fish, cod, whitefish, turbot, etc., can be 

used, by breaking the fish to pieces with a fork, removing all the bones 
and skin, and shredding very fine. Add an equal quantity of mashed 
potatoes, make into a stiff batter with a piece of butter and some milk, 
and a beaten egg. Flour your hands and shape the mixture into balls. 
Fry in boiling lard or drippings, to a light brown.

FISH FRITTERS.

Mrs. G. T. Baldwin.

The remains ol any cold fish can be used here, and the same bulk of 
mashed potatoes as the fish. Pick the fish from the bones and skin, and 
pound it in a mortar with one onion, season with pepper and salt, then 
mix well with it the mashed potatoes, and bind together with a well- 
beaten egg. Flatten the mixture out upon a dish or pastry board, cut into 
small rounds or squares and fry in boiling lard to a light brown, rile it 
in a napkin on a very hot dish, garnish with parsley and serve with any 
kind of fish sauce. Mrs. Charlotte Aiken.

m
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FISH CAKES.
Sive the fish left from dinner and use while warm. Remove the skin 

, hone and mix with mashed potatoes. Add pepper, salt, chopped 
and bones, ^ butter. Moisten with an egg into a paste, and

Fry in butter or lard to a 
E. Protis.

parsley, and an , . .
roll into balls; then flatten and dtp into egg.
nice brown.

FISH CROQUETTES.

Mix over the fire a teaspoonful of flour, a tablespoon of butter, and 
half a gill of cream. Add, off the lire, the yolk of an egg, a little season­
ing and half a pound of cold dressed fish beaten to a paste Let the

cool, ,-d lom, *2
r CSTi'lîS?- .nioo. Aid 00 anchovy «

taste. FISH CROQUETTES-No. 2.

Take remnants of boiled cod, salmon or turbot, and pick the flesh out 
carefully Mince it moderately fine. Stir a piece of butter, a smal 
spoon of flour and some milk over the fire till they thicken Then add 
pepper, salt, and a little grated nutmeg, together with finely^chopped 
parsley and then the minced fish. When very hot remove from the fire, 
turn on a dish to get cold, then shape, and finish the ^^M,***.

PANADA FOR FISH.

Put one ounce of butter, and rather less than two gills of water in o a 
them together, and add, by degrees, a quarter of a pound 

mixture is smooth, but do not let it burn. When
When cold, 

J. E. Place.

saucepan, boil 
of flour; stir until the 
off the fire, mix with it the yolks of three well-beaten eggs. 

It is excellent in making forcemeat.

,
ready for use.

HALIBUT TIMBALE

the"pulped fiÏoneTÎ'aTetspoon'of salt, and a dash of paprica Beat 

in slowly the whipped whites of five eggs. Fill molds, aLer buttering 
with the" mixture,' and set them in a pan of hot water '" the oven for 
twenty minutes. Serve with tomato sauce. Mrs. C. Whitin ,.
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COD SOUNDS AND TONGUES.
Soak, scrape, and boil, as many cod sounds as required. Drain them, 

and put them into a stew-pan with sufficient white stock to cover them; 
season the sauce with salt, pepper, and powdered mace, thicken it with a 
lump of butter rolled in flour, and, just before serving it, squeeze in the 
juice of a lemon. Serve with egg sauce.

FISH CAKES-No. 3.
Four medium-sized potatoes, one and one-third cups of shredded 

codfish, one and one-half tablespoon fuis Ko-nut, one egg; sprinkle pepper. 
Pare, quarter and boil the potatoes. Measure the fish and soak in cold 
water ten minutes to draw out the salt and press it in a fine strainer. 
When the potatoes are soft, add the fish, and stir the mixture over the 
fire to dry it. Add the seasoning, butter and beaten egg, and mash all 
together. Roll into round cakes and fry in deep hot Ko-nut. Drain them 
on clean brown paper and serve hot. C. A. S.

BAKED FISH WITH OYSTER DRESSING.
Take fine fish, soak in salt water ten minutes; season with salt and 

pepper slightly and fill with as much of the following dressing as possible; 
tie with string; roast, basting often.

Dressing.—Pint of oysters, one-half teacupful of coarse rolled crack­
ers, one-half cup of sweet milk, one-half teaspoonful of salt, one-fourth 
teaspoonful black pepper, a pinch of cayenne, one-fourth teaspoonful cel­
ery salt, tiny pieces of butter; mix very carefully; spread dressing on top 
also. Delicious.

Mrs. Frances Curry.

i *

i

Mrs. T. Spofford.
CODFISH FRITTERS.

One-half pound of codfish, four medium potatoes, two eggs; boil fish 
and potatoes together till potatoes are cooked; mash together and beat 
very lightly; add the eggs well beaten and fry biown on a griddle like 
pancakes. Slice the potatoes and prepare the fish in small pieces before

Louise Dewey.boiling.
FINNAN HADDIE À LA DELHONICO.

Half pound finnan haddie, one cup cream, one hard-boiled egg, yolk 
of one raw egg, one cup of grated cheese; pick-up fish with silver fork, 
pour boiling water over it; let stand a few minutes; drain; braize it in 
butter; add the cream, then the hard-boiled eggs cut in small squares, the 
cheese and raw egg, also; pepper, thicken with flour and let cook seven 
or eight minutes. Serve on small pieces of toast. Delicious in chafing

Mrs. R. Hoham. ydish.
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SALMON MOLD.
Large can of salmon rubbed fine, four eggs, yolks and whites beaten 

separately until light, one-half cup of bread-crumbs, two tablespoonfuls 
melted butter; salt and pepper to taste; beat the crumbs into the eggs, 
rub the butter into the salmon; put together in a well-buttered bowl, 

hour. Serve with drawn butter sauce. Mrs. K. Elliott.

FISH TURBOT—No. 2.

Cook whitefish tender, remove bones, mince fine, add a little chopped 
celery, sprinkle with salt and pepper. For the dressing heat one pint of 
milk, thicken with flour; when cool add two well-beaten eggs and one- 
fourth of a pound of butter; put in baking dish a layer of fish, then layer 

until the dish is full; cover the top with cracker crumbs and
Minerva Van Allen.

steam one

of sauce, 
bake one hour.

DELICIOUS LENTEN DISH.

Parboil a whitefish and pick apart. Make a sauce of one pint of milk, 
two eggs, a heaping tablespoonful of corn-starch, two tablespoon fuis of 
butter, a level teaspoonful of salt and a little pepper. Butter a baking- 
dish, put in a layer of fish, pour over some of the sauce, grate a trifle of 
nutmeg on this, and so proceed until fish and sauce are used up. Lover 
top layer with fine bread-crumbs, a little nutmeg, and bake a golden 
brown" Mrs. L. Tibbitts.

SCALLOPED HERRING.

Soak five salt herrings over night. Divide; remove all skin and

ESSeBESBE
with potatoes. Cover with a sauce made of three cupfuls of milk an 
three beaten eggs. Lastly adding one-half of a cupful of fine bread­
crumbs mixed with one teaspoonful of drawn butter. Bake about forty 
minutes. Serve hot. •*" ■**

SHAD ROE—FRIED.

The roes of shad can be served with the fish or alone. Before boil­
ing the shad place the roes in a spider of hot fat. Season with pepper 
and salt, and cook well. They should be crisp and brown on the outside. 
Serve on a platter. illie.
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SALT WHITEFISH WITH CREAM SAUCE.

There are many delightful ways of cooking salt fish—one of the best 
is to soak over night in cold water; drain and put in spider, pour over 
cream and milk, half and half. Add butter and speck of pepper; let come 
to a boil and thicken. Fine served for breakfast with baked potatoes.

L. M.
SALT HACKEREI—BROILED.

Soak over night in cold water. Drain thoroughly, wipe dry and put 
on gridiron in hot oven; heat through, then place over hot coals and 
broil. Pour over melted butter, sprinkle on a little pepper, and serve hot. 
Smoked finnan-haddie is fine cooked the same way. Miss R. A. T.

HOW TO CURE AND SMOKE FISH.

Scale, slit the fish up the back and clean. Wipe with a damp cloth 
but do not wash. To twenty pounds of fish allow one pint of salt, one 
pint of brown sugar and one ounce of salt-peter. Mix well together and 
rub the fish well inside and out with this mixture. Put one fish over the
other with a board on top, and on this place heavy weights to press them 
down. Allow them to remain so for sixty hours, then drain, wipe dry, 
stretch open and fasten with small pieces of stick. Smoke them for five 
days in a smokehouse or in a barrel over a smothered wood fire.

Mrs. L. B. M.
FISH SAUCES, GRAVIES, ETC.

&•• department entitled “Meat and Fish Sauces and Garnishings."

11



oysters,'T'HE principal shell fish used
1 lobsters and mussels. ---- _

imperative that oysters should be fresh and "S 
the best way to insure this, is to purchase 
,l«m -he- possible io .he ■« ope^em ^ ^ ^ 
are among the most edible of their [ , n as nutritious for
articles of food, besides being heh V okl maxim that they are
delicate and consumptive persons. 1 here letter “r.” Wash
to be used only during the mont is w cojd watcr. The juice
each oyster when eaten raw, y .‘£P „ shell an(1 prevents any
SÜrtÏerÆ in season from Marc^

November. They are eaten .. 
at other seasons but their 
meat is light and stringy.
If used at other seasons it 
is best to get the canned 
lobster. Lobsters must be 
boiled alive else they are 
unwholesome. 1 he larger 
they are the older they are.
Mussels are not so general­
ly liked, although growing 
in favor. They, too, must 
be eaten only during the Ærÿ: 
months containing the let- * (I-1 
ter “r."

t: t

as you use them. Oysters 
delicious
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PHILADELPHIA BROILED OYSTERS.
Take large oysters and strain through a colander, put juice on fire 

until it comes to a boil, then skim; melt some butter and brown it, then 
thicken with flour and brown together, then add the juice with a little 
water, to make sufficient gravy to soak the toast; wipe the oysters dry and 
broil on a broiler; mix with gravy and spread over the toast.

i

Mrs. L. Brown.

MOTHER’S RECIPE FOR FRYING OYSTERS.

Put plenty of butter in a frying-pan and let it get real hot before you 
begin frying. Beat up well as many eggs as you judge you will need; dip 
the oysters therein, one by one, then roll them very lightly in cracker 
crumbs, then drop them in the hot butter. They will brown nicely before

Letitia Buzley.

e

the oysters cook too much.

FRIED OYSTERS—No. a.

Select fine, large oysters, dry them out of their own liquor. Have 
ready a plate of eggs and a plate of bread-crumbs. Lay them in the egg 
a few minutes, and then roll them in the bread-crumbs, allowing them to 
remain in these also, for a minute or two; this will make them adhere, 
and not come off as a skin, when in the pan. Fry in half butter and half 
lard, in order to give them a rich brown. Make it very hot before putting

Mrs. R. Hathaway.the oysters in.

OYSTER PATTIES.

Roll out puff paste a quarter of an inch thick, cut it into squares, 
cover ten patty pans, and put on each a crust of bread the size of a 
walnut. Roll out another layer of paste the same thickness, cut as above, 
wet edge of the bottom paste and put on top; pare them, so the edges 
will be even, notch them with the back of the knife, rub them lightly with 
the yolk of an egg, and bake them in a hot oven about a quarter of an 
hour. When done slice very thin off the top, remove the bread and the 
inside paste.

Filling.—Parboil two dozen oysters in their own liquor, after boiling it 
down to half, cut the oysters in halves, put them in a pan with an ounce of 
butter rolled in flour, half a gill of cream and a little salt. Stir this mix­
ture over the fire five minutes, fill the patties, put the cover on, and serve 
hot.

rs|

Mrs. George Boniiam.

i
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FILLING FOR OYSTER PATTIES—No. a.
Mix well together two tablespoons of butter, two tablespoons of flour, 

then pour half a pint of oyster liquor and one-half a pint of cream into 
the butter and flour. Beat and add the yolks of two eggs. W arm the 
oysters in their own liquor, and add them to the mixture just before they 
are to be used in the patties. • Mrs. L. Cleveland.

STEAMED OYSTERS.
Wash the oyster shells thoroughly with a brush, place them side by 

side in a steamer, close it well and put over a large pot of boiling water.
deep shell must be undermost in order that no juice may be wasted 

As soon as the shells open, the oysters are done and should be served a
with pepper, salt, butter, and a thin slice of lemon with each oyster, 
wiui pcpp , Mrs. A. Anderson.

The

once

ROAST OYSTERS IN THE SHELL.

Prepare the oysters as for steaming, then roast them over a clear fire 
with the large shell down. Two minutes after the shells open, the oysters 
are done. Take up quickly and serve in the shells on a hot platter, with 
pepper, salt and butter to suit the individual taste.

OYSTER CROQUETTES.
F. H. N.

Half a pint raw oysters, half a pint of cooked veal, one heaping table­
spoonful of butter, three tablespoonfuls of cracker crumbs, the yolks of 
two eggs. Chop the oysters and veal very fine. Soak the crackers in 
oyster liquor, and then mix all the ingredients, and shape. Dip in egg 
and roll in cracker crumbs, and fry as usual. The butter should be so t- 
ened before mixing. P. t. r.

I

OYSTER CHOWDER.

Take one cupful of chopped fresh celery, one cup of milk, two table­
spoons of butter, two tablespoons of flour, one salt-spoon of salt and the 
fleshy part of two and one-half dozen oysters cut in small pieces. Make a 
white sauce by cooking the flour and butter together and adding the milk 
gradually; then add the oysters, salt and cook five minutes; just before 
serving add the celery. Serve on thin slices of toast. W. T. M.

OYSTER ROLLS.

required, with the rind cut off. PourVery thin slices of bacon are 
two drops of essence of anchovy on each oyster, four drops of lemon, a 
very little cayenne pepper, and roll each oyster in a slice of bacon
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SCALLOPED OYSTERS.

Take a dish, put a layer of the oysters as free from their liquor as they 
can be made, and a layer of rolled crackers; another layer of oysters, 
another of crackers, until the dish is full. Add a little salt and pepper 
and pieces of butter between each layer, and moisten with cream. Bake 
about fifteen minutes. Mrs. Clarissa McB.i ' i

OYSTER PANCAKES.

Chop one pint of oysters—canned 
milk to the liquor to make a pint, using a little cream, 
stirring it into a scant pint of flour, adding a pinch of salt and two eggs 
very well beaten. If half a teaspoonful of baking powder is sifted with 
the flour, you are sure to have pancakes light, but some cooks prefer to 
depend on the eggs. When the batter is perfectly smooth beat in the 
oysters and bake on a griddle, like any pancakes. 1 ry one, and if too 
substantial add a little more milk. If you like them richer, add a table­
spoonful of melted butter. Serve with toasted crackers.

BALTIMORE FRENCH OYSTERS.
Heat a piece of butter the size of a walnut in a stew-pan till it is quite 

brown. Drain the oysters from their liquor, adding to the butter. Salt 
and pepper to taste, and cook till they curl up round the edges.

do very well—and add enough 
Make a batter by

ones*

A Housewife.

Ivy.
; I-i !■ BROILED OYSTERS.

Take a dozen large oysters, roll lightly in bread-crumbs, place them 
on a fine wire oyster broiler, baste with butter, and brown lightly over a 
very hot fire, season thoroughly, and serve on toast with celery sauce.

3 Mrs. Huldah Jenks.

I

I
OYSTERS CURRIED.

Take two dozen oysters, one onion, one tablespoonful of curry- 
powder, one dessert-spoonful of flour, two ounces of butter and the juice 
of a lemon. Chop the onion up quite fine, mix the curry-powder, flour, 
and butter together, and put all into a stew-pan, simmering till a nice 
brown, stirring all the time; add the liquor of the oysters and the lemon- 
juice, and boil for five minutes. Put in oysteA, boil up once, and serve 
with a dish of boiled rice. Harriet Winters.
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CREAMED OYSTERS ON TOAST.

Take one dozen select oysters and wash them until perfectly free from 
pieces of shell, put them in a saucepan, strain the liquor, pour it over, 
place the pan at the side of the fire and let it simmer gently for a few 
minutes until the oysters plump up. Remove the oysters with a skimmer 
and put them on a warm dish in the oven; add to the liquor one teacupful 
of cream and salt and pepper to taste. Place the pan on the fire; when the 
liquor boils add two tablespoonfuls of butter into which has been stirred 

teaspoonful of flour. When creamy put in the oysters and remove 
the pan from the fire. Have ready some pieces toasted bread nicely 
buttered; put the oysters on them, pour over the cream and serve very hot.

Marion Witte.

8.S

(
one

CREAMED OYSTERS—No. 2.

Beard one pint fresh oysters, boil them in their own liquor until 
plump, drain, and pour over them this sauce: To one-half tablespoon of 
butter, melted, add one large tablespoon flour; cook a few minutes, then 
stir in slowly one cup of hot cream or milk; season with pepper, salt and 
one-half teaspoon celery salt. Pour over hot buttered toast.

OYSTERS.
(Italian Style.)

Mrs. C. 1. Brown.I

Drain the liquor from the oysters, spread a dish with butter, lay the 
oysters on it, strew finely-minced parsley over, season with salt and pep­
per and sprinkle with grated Parmesan cheese. Put the dish into the 
even, and when nicely brown serve with hot wafers.

Mrs. Frank E. Phillips.
OYSTER STEW.

(Milk or Cream.)
Drain the liquor from two quarts of oysters; mix with the liquor a 

small teacupful of hot water, add a little salt and pepper and set it over 
the fire in a saucepan. Let it boil up, then skim; wash the oysters, put 
them in the hot liquor, let them come to a boil, and when they “ruffle" 
add one tablespoonful of butter. The instant it is melted and well-stirred 
in, put in a pint of boiling milk and take the saucepan from the fire.

Mrs. E. C. Kellog.Serve hot with oyster crackers.

_
OYSTER STEW.

(Meia.)

Same as above, using only oyster liquor and more water instead of 
milk or cream. H. F. L.
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OYSTER SOUP.
See "Meat Soups" Part I.

BOSTON OYSTER PIE.
Butter the inside of a pudding dish, line it with pie crust, set into the 

oven and bake; when done fill with the following filling. Pick off all 
shell that may be found in three pints of oysters; put them into a stew- 

with barely enough of the liquor to keep them from burning, 
with salt, pepper and butter; add a little sweet cream or milk, and 

one or two crackers rolled fine; simmer, but not boil, as that will shrivel 
them. Have ready an upper crust the proper size and baked. 1 our fill-

A. L. C.

pan 
season

ing in pie, place on upper crust and serve hot.

MOCK OYSTERS.
Grate one-half dozen ears of corn with a coarse grater, beat the 

whites and yolks of three eggs, add them to the corn, with one table­
spoonful of wheat flour, one of butter, a teaspoonful of salt, and pepper to 
taste; stir well and drop spoonfuls of this batter into a frying pan with 
hot butter and lard mixed, or Ko-nut, and fry a light brown on both sides. 
Canned corn may be used instead, if desired. E. E. A.

STEWED TERRAPIN.
(Maryland Style.)

Note.—Terrapin are much esteemed, and those which command the 
highest price come from the Chesapeake Bay region. 1 hey are also found 
in most of the seas of warm climates. The kind most in demand is the 
“diamond-back,” or salt-water terrapin, and is never found far from the 
seacoast. Rarely does their length exceed ten inches, and their weight 
about eight pounds. The female is the largest, and its flesh most prized. 
When they are large they are called “counts.” I hey feed on both animal
and vegetable food. .....

The ordinary way of killing them is to plunge them into boiling 
water, head first, and boil them fifteen minutes. We cannot wonder that 
vegetarians revolt against the cruelties practiced toward the animals that 
furnish us with food.

Cut up one terrapin, put in a saucepan with a glass of Madeira, a little 
salt, and pepper, and one ounce of butter. Beat a teacup of cream with 
yolks of two eggs, hard boiled, and put it in with the terrapin moving it 
around in the pan, but not letting it boil. Use a soup turpeen to hold it 
when done. Mrs. Claude Morey.
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BOILED LOBSTER.

Talur a live lobster, wash thoroughly and put into a kettle of boiling 
water, sligWy salted, having first cleaned and tied the claws together. 
Keep the wa«er boiling for half an hour. When done take out, lay on its 

; claws to drain, and wipe dry. Rub the shell with a little salad-oil, which 
will give it a dear red color. Do not boil a lobster too long or the meat 

| will be stringy. The Germans put a handful of caraway seeds into the 
| salt and water. If not sufficiently boiled, the spawn will not be brightly 

X colored. S. F. E.
LOBSTER.

(Newport Style.)

Split two cooked lobsters in half, remove all the meat, and divide the 
shells into eight parts Cut the meat fine, crack the claws, taking 
not to destroy their shape, pick out the meat. Melt two tablespoonfuls

care

Take some of the flesh prepared as above, cut in little pieces, and put 
war the fire in a stew-pan, together with a seasoning of pepper and salt, 
am? a small piece of butter. Let stew for a short time, add one cup of 
hot jvater and an extra piece of butter; stew for ten minutes, then add 
two uups of rich milk and let it stew for another five minutes; then remove 
the p-n to the side of the fire, and stir in a little thickening. Cover the 
pan at..l let stand for five minutes. Pour the terrapins, sauce and all, over 
hot tea biscuits or buttered toast. E. J. C.

STEWED TERRAPIN WITH CREAM.

DIAMOND-BACK OR SALT-WATER TERRAPIN.

The diamond-back turtle is highly prized for food. Select a thick, 
fat terrapin, and plunge it head first into a kettle of boiling water. Throw 
in some salt, put the cover on, and let cook for fifteen minutes. Take 
out, remove the black skin from the shell, and the nails from the claws. 
Wash the terrapin thoroughly in warm water, and remove the shells. 
Take out the dark green gall bladder, which is about the size of a cherry, 
the sand bag, entrail and remove the head. Preserve the eggs, if there
be any. All the pieces of meat, together with the fat and legs, should be 
kept in water until wanted for use. W. J. P.

TERRAPIN STEAK.

Take a terrapin, cut steaks from it, and sprinkle them with salt and 
Put a few lumps of butter on them and broil on a gridiron.

Mrs. W. H. Palmer.
pepper.
Serve the steak very hot.
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SHELL FISH.

of butter, add one heaping tablespoonful of flour, stir and cook two min­
utes; add one and one-half cupfuls of milk, stir and cook to a thick, 
smooth sauce; season with one teaspoonful of salt, one-quarter of a tea­
spoonful of pepper; mix the yolks of two eggs with one-half a gill of cream, 
add them to the sauce, cook a few minutes, next add the lobster and one 
teaspoonful parsley chopped fine, stir two minutes over the fire, fill 
this preparation in the lobster shells, sprinkle one teaspoonful grated 
bread-crumbs over each one and a few drops of melted butter. Place the 
shells in a shallow pan and bake ten minutes in a hot

How to Arrange.—Cut a piece of bread oblong and toast, fasten 
this in the center of an oblong dish, and cover with parsley butter (butter 
mixed with parsley chopped fine), fasten the lobster claws with small 
skewers in the center on top of the bread, dress the lobster around, it 
garnish with small sprigs of parsley, and serve. Mrs. L. A. ti.

SAUCE FOR LOBSTER.

Mix a salt-spoonful of raw mustard and a small pinch of salt and pep­
per smoothly with a dessert-spoonful of cold water; add gradually 
quarter of a pint of best vinegar. Stir gently over the fire until the 
vinegar is hot, then put in two ounces of fresh butter, and serve^ ^ ^

88

'I oven.

*
i

one-

CREAMED LOBSTER.

One pint milk, one lobster, four teaspoonfuls of butter, one-half tea­
spoonful salt, two tablespoonfuls of flour and a dash of cayenne pepper. 
Cut lobster in small dice, boil the milk, add the butter and flour and when 
smooth add lobster and seasoning; simmer ten minutes. Serve on toast.

Fifth Avenue Hotel.
LOBSTER À LA ATLANTIC CITY.

One lobster, one quart of milk, six crackers, split and buttered; one 
teaspoonful of salt, a dash of cayenne pepper, two tablespoonfuls of butter 
rolled in one of flour. Scald milk, stir in seasoning, add butter and flour; 
cook three minutes, add lobster. Simmer five minutes. Line a 
with crackers; serve with sliced lemon.

LOBSTER STEW.

Cut a lobster into small squares, cook slowly in fresh butter, adding a 
Pour in some Worcestershire sauce, and a little 

serve on slices of thin, crisp, buttered 
Mrs. P. J. Simmons.

<
tureen

Chef.

cup of cream sauce, 
curry-powder. Salt and pepper and
toast.

wmmamm

■H
‘:i

 -
4,»

: v
--„

:
■M

V
M

H
M

BI



F!)SHELL FISH.

LOBSTER PATTIES.

One tablespoonful of lobster meat cut into dice, six mushrooms, one 
truffle, one tablespoonful of butter, one teaspoonful of flour, one-half cup­
ful of cream, salt, cayenne. Put a tablespoonful of butter into a saucepan 
and when melted add one level tablcspoonful of flour; cook, but not 
brown ; add slowly the stock and stir until perfectly smooth; then add the 
cream ; after it begins to thicken add the lobster meat, the chopped truffle 
and mushrooms. Season highly. Let simmer for five minutes. 1 his 

be creamy, but not too soft. Have ready rich pulf pattie shells; fill 
and serve at once. A. k. A.
must

LOBSTER CROQUETTES.

Cut one-half of a boiled lobster into small pieces; put one tablespoon 
of butter into a stew-pan and when hot sprinkle in one tablespoon of flour 
and cook; pour in a cup of boiling cream, let it boil, and add lobster; sti’- 
until scalding hot, then take from the fire, and when slightly cooled stir 
in three beaten eggs; salt and pepper to taste; return to the fire and stir; 
let boil long enough to set the eggs ; butter a dish and spread the lobster; 
when cold form into pyramids; dip into bread-crumbs and fry Serve 
hot. A. M. Ii.

LOBSTER FARCIE.

Remove the lobster from the shell, and cut the fish into small pieces. 
Stir in the meat a thick cream sauce. Season with salt, red pepper, 
Worcestershire sauce, and a small quantity of onion juice, 
shells again, sprinkle thickly with bread-crumbs, and brown in the 
very slowly.

Put into
oven 

A. M. D.
LOBSTER SAUSAGES.

Pick the flesh from a medium-sized freshly-boiled lobster. Mince 
fine and pound it in a mortar with two ounces of fresh butter, a little 
salt, cayenne, and pounded mace, and half of the coral, which has been 
pounded separately, and pressed through a hair sieve with the back of a 

Shape the mixture into rolls like sausages, sprinkle the rest of 
the coral over them, and place them in oven with a moderate fire until 
they are quite hot. Serve them on a folded napkin, and garnish with let­
tuce leaves.

spoon.

Mrs. Clara Bristow.
COLD LOBSTER.

Take off the large claws and crack the shell lightly, without disfigur­
ing the fish. Split open the tail with a sharp knife, and dish the fish on a 
folded napkin, with the head in an upright position in the center, and the
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BROILED SOFT-SHELL CRABS.

Thoroughly clean the desired number of soft-shelled crabs, dip them 
into melted butter and season with pepper and salt. Then put them on 
the gridiron and broil until the shells are slightly brown. When done 
serve with melted butter, j Garnish the plate with lemons cut into quarters.

J. M. P.
FRIED SOFT-SHELL CRABS.

Have ready a dish of rolled cracker mixed with a little salt and pep­
per, and on the stove a granite pan half full of hot fat; beat an egg, roll 
the crabs in the crumbs and dip in the egg, then roll again in the crumbs 
and drop into the smoking fat. When done take out with a skimmer, 
lay on brown paper to free them from grease and serve hot.

Mrs. J. M. B.
CRAB CROQUETTES.

Take a pint of fresh crab meat, chop very fine, add one-half pint of 
bread-crumbs, season with salt and pepper and mix thoroughly. Roll 

dozen fresh oysters in this preparation, dip them in light egg batter 
and also in the crumbs again. Place some fresh butter in a very hot pan

Mrs. Hattie Bostwick.

one

and fry slowly.
POTTED CRAB.

Pick the meat from the shell and claws of a freshly-boiled crab. 
Pound it in a mortar with salt, cayenne, and pounded mace. Press it into 
small jars, cover it with butter, and bake it in a moderate oven for half an 
hour. When cold, pour freshly-clarified butter over it. Set it aside until 
the butter becomes cold.

!

G.R.B.

tail and claws arranged neatly round it. Garnish with parsley. Salt, 
cayenne, mustard, salad-oil, and vinegar should be eaten with it.

Mrs. H. Brown.
BOILED nUSSELS.

Brush the shells and wash the mussels in several waters, so they will 
be free from grit. Put them into a deep saucepan (without water) and 
sprinkle a little salt over them. Spread a napkin over them in the sauce­
pan, put the lid on, and scald them over a sharp fire. Shake them about 
briskly, to keep them from burning. When the shells open, take the 
saucepan off the fire, strain the liquor into a bowl, and take out the fish. 
Very carefully remove the little piece of weed which is found under the 
black tongue and throw it away. If the mussels are left too long on the 
fire they will become leathery Mrs. Croly.

A
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DEVILED CRABS.

Boil the crab and extract the meat therefrom, season with cayenne 
pepper, mustard, salt and such table sauce as you may prefer; put into a 
covered saucepan with hot water sufficient to keep from burning; add 
cracker dust moistened with a tablespoonful of cream together with a 
quantity of butter. Serve in the back shell, putting a sprig of parsley 
with each. H. J. F.

CRAB FARCIE.

Take all the meat from the shells, and weigh with bread-crumbs, 
allowing a pound of the meat to a pound and one-quarter of the crumbs. 
The crumbs must cover the meat. Put pieces of butter over the whole, 
and bake in the oven ten minutes. Serve with lemon and parsley,

Mrs. Felice LaMonte.chopped.
SCALLOPS.

This fish much resembles an oyster, though it is larger, and tastes 
like a crab. Dry them after washing, and trimming away the beard and 
black parts, then roll in cracker dust, afterward in egg and crumbs, and 
drop them into boiling fat for a minute, so they will take on a light brown. 
The crumbs must have salt and pepper mixed with them.

Mrs. Callahan.
LITTLE-NECK CLAMS SERVED RAW.

Wash the required number of clams in water and scrub well with a 
brush. Wipe and dry them. Now open and cut them from their shells. 
Place five or six on a plate on the half shells on top of cracked ice. Put 
half a lemon in the center of the plate. Serve with crackers and a small 
dish of finely-chopped cabbage with fresh dressing. W. O. T.

STEAMED CLAMS.
(New England Style.)

Scrub the required number of clams; place when clean in a saucepan 
over the fire without any water and heat until the shells open. Take out 
the clams and pour the liquor into a jar to settle. Remove the clams 
from their shells, pulling off the thin skin round the edge, and cutting 
off the black end with a pair of scissors. When the water has settled 
pour it into a saucepan, add the clams and heat but do not boil. Take out 
the clams and serve on brown bread. H. T. P.

FOR CLAM BAKE
See Chapter "Camping Out”
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ROASTED CLAMS.

Wash them and lay them on a gridiron over the hot coals. As soon 
as the shells open take off the top shell and place a little butter and pep­
per on them. Oysters may be done in the same way.

CLAMS ON TOAST.

Mrs. Finn.

Chop fine two dozen clams, melt two tablespoonfuls of butter and 
add two tablespoonfuls of flour, then add the clams with one-half a pint of 
their juice; season well and let simmer fifteen minutes. Just before serv­
ing add a cup of cream and let come to a boil. Serve hot on toast.

Mrs. C. I. Hewitt.
CLAM FRITTERS.

Take twelve large, or twenty-five small clams from their shells; if the 
clams are large divide them. Mix two gills of flour, one gill of milk, half 
as much of the clam liquor, and one egg well beaten. Make the batter 
smooth, and then stir in the clams. Drop the batter by tablespoonfuls in 
boiling lard; let them fry gently, turning them when done on one side.

F. C. R,
SHRIMPS.

Have half a pint of shelled shrimps. Then make a thick sauce: a 
heaped teaspoonful of flour, half an ounce of butter and a gill of milk. 
Flavor it with a little mace, pepper and salt. Stir in the shrimps. When 
well heated pour the whole out onto a hot dish, trim the dish round with 
cold boiled rice, and serve. Mrs. Annie Rust.

SHRIMPS CREAMED.

Heat two tablespoonfuls of butter and half a grated onion. When 
hot, stir in half a cup of cold boiled rice; add a cup of cream and half a 
pint of canned or fresh shrimps. Stir until it comes to the boiling point, 
then simmer about five minutes. Serve on toast.

CREAMED SHRIMPS ON TOAST.

Wash and drain one can of shrimps or wash the same amount of 
fresh-gathered ones and remove shell. Put in a saucepan two tablespoon­
fuls of butter; when it melts add the same quantity of flour and rub 
smooth, but do not brown. Pour on this a quart of milk and bring to a 
boil. Season with pepper, add the shrimps and let the mixture stand on 
the back of the stove until it is heated through, then pour over toasted 
bread.

Eastman Hotel.

Mrs. N. K. B.
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MACARONI AND OYSTERS.

Break a pint of macaroni into inch pieces. Put in a saucepan and 
cover with boiling water. Keep at the boiling point for one-half an hour. 
Have ready one pint of oysters, salt, pepper and one-half of a cupful of 

Drain the macaroni, put a layer in buttered baking dish, sprinkle 
little salt and" pepper, little dots of butter and a little cream; then a 

layer of the oysters and another of the macaroni with more salt, pepper and 
butter. Sprinkle cracker crumbs over the top, add bits of butter and a 
little more cream if necessary. Put a cover over the dish and bake till 
nearly done; then remove cover and continue baking till a delicate brown.

Mrs. Emily B.

cream, 
over a

OYSTER TOAST.

Boil one cupful of oyster liquor with one-half of a cupful of milk and 
cream mixed, one tablespoonful of butter, one-fourth of a teaspoonful of 
salt, a pinch of pepper; pour it over some toasted bread and set it in the 

five minutes, then lay broiled oysters on the slices and serve hot.
D. B.

oven

OYSTER RAREBIT..

Clean and remove the hard muscle from one-half oi a pint of oysters, 
parboil them in their own liquor until their edges curl, then remove to a 
hot bowl. Put one tablespoonful of butter and one-half of a pound of 
grated cheese, one salt-spoonful of salt and a few grains of cayenne into 
a dish; while the butter is melting beat two eggs slightly and add to them 
the oyster liquor, mix this gradually into the melted cheese, add the 
oysters and turn at once over hot toast. L. Miller.

CLAM CHOWDER.

One dozen and one-half of clams. Scrub shells and place in a kettle 
the fire. Cover with one quart of boiling water. As soon as shells 

from fire. Save the water. One-third of a pound of salt
over
open remove
pork, chopped fine; four large potatoes sliced thin. Put pork in kettle. 
After frying till brown add strained water and the juice of the clams, 
the potatoes and three onions sliced thin. Simmer one and one-quarter 
hours; add a quart of milk, or water, if preferred, cook fifteen minutes 
longer; add clams and serve. Julia Thompson.

BROILED FROGS’ LEGS.

Lay two dozen frogs on their backs. Cut from the neck along the 
side of the belly and cut again across the middle of the belly, fake out
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SHELL FISH.01

the entrails and cut away the head, leaving only the back and legs. Skin 
and chop off the feet, then wash thoroughly and blanch in scalding salted 
water. Lay on a dish and pour over a little olive oil seasoned with salt 
and pepper. Turn over several times in this seasoning and broil for three 
or four minutes on one side, then turn. Broil altogether about seven 
minutes, and serve with a maître d'hotel sauce.

FRIED FROGS’ LEGS.

Clean two dozen frogs’ legs and dip them singly, first in a beaten egg 
then in cracker crumbs and plunge them singly into very hot fat and fry 
for five minutes. Drain, garnish with parsley and serve with maître 
d'hôtel sauce and Saratoga chips.

Mrs. T. F. Kinney.

W. O. C.

FRICASSEED FROGS’ LEGS.

Clean two dozen frogs as above and put them in a granite saucepan 
with a little butter. Place on the fire and cook until the butter begins to 
brown, then pour over a teacupful of hot water, cover the pan and stew for 
twenty-five minutes; skim off most of the butter and add salt and pepper 
to taste. Thicken with the yolks of two eggs and two tablespoonfuls of 
cream. As soon as it begins to boil remove from the fire. Serve on hot 
buttered toast. G. M. J.

FROGS’ LEGS STEWED.

A chopped or sliced onion, an ounce of butter, a small piece of raw 
ham cut up very small, half a green pepper, a sliced tomato, a teaspoon of 
rice, a cup of hot water and one of cream. Put two ounces of butter in 
saucepan, lay the frogs' quarters in this and fry gently. Then add the 
other ingredients, boiling till done. Take out of the pan, strain the 
gravy, mix it with the yolks of two eggs, beaten to a cream. Place the 
frogs’ legs in a proper dish, pour over the gravy and send to the table.

C. E. P.
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i)Y THE word game meant all animals and birds which live in the 
LJ woods and fields in state of nature, which have never been domes­
ticated and are proper to be eaten. There are many sorts of game from 
the little quail, prairie chicken, and kindred birds, to the roe, deer and 
other hoof-footed species. The flesh of wild fowl has an 
marked than that of the tame ones.

aroma more

HOW TO SELECT POULTRY.

Poultry may be served in many fashions, and is generally eaten with 
pleasure. In selecting it full-grown fowls have the best flavor, provided 
they are young. The age can be determined by turning the wing back­
ward—if it yields, it is tender. The same is true if the skin on the leg is 
readily broken. Older poultry makes the best soup. In dressing poultry, 
chickens only should be scalded. All other fowl and game are best dry- 
picked. The intestines should be removed at once, but frequently in ship­
ping they are left in and, hence, when removed, the fowl needs washing 
in several waters. The next to the last water should contain a half tea­
spoonful of baking soda, which sweetens and renders all more wholesome. 
The giblets are the gizzard, heart, liver and neck.

The best pan in which to bake all kinds of game and fowl is a double 
pan or one with a hinged cover. The latter has been put upon the mar­
ket within a few years and contains a small aperture in the top which per­
mits the steam and gas to escape when wished, but confines the aroma 
wnlch is absorbed by the meat.
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POULTRY AND GAME.!lli

SAGE DRESSING.
A good sage dressing for geese or ducks is obtained by mixing one 

pint of stale bread-crumbs, two tablespoons of melted butter, one table­
spoon of chopped parsley, one teaspoon of salt, two teaspoons of powdered 
sage, one teaspoon of powdered sweet marjoram, one-quarter of a teaspoon 
of black pepper. Mix all together, and moisten by adding the butter. 
This can be served on a separate dish, as a dressing for pork when

Mrs. Jane Hart.roasted.
FORCEMENT BALLS.

These may be made by chopping one-quarter of a pound of beef suet, 
together with a little lemon peel, and some parsley. Mix with a bowl of 
bread-crumbs, flavored with pepper, salt and nutmeg. The yolks of two 
eggs will moisten it, when it must be rolled in flour, and made up into 
small balls and baked in a hot oven till crisp. These balls are fine to 
stuff fowls with. A little ham chopped or pounded makes them richer.

Mrs. Margaret Anderson.

*

STUFFING FOR GOOSE OR TAME DUCK.

Mash potatoes finely, season highly with minced onion, sage, salt and 
pepper. Never fill a fowl more than two-thirds. Apples can be substi­
tuted for the potatoes. G. W. P.

ROAST TURKEY WITH OYSTER DRESSING.
Dress the turkey carefully and rub thoroughly inside and out with 

salt and pepper. Stuff with a dressing prepared as follows: Take a loaf 
of stale bread, cut off crust and soften by placing in a pan, pouring on 
warm water, never boiling, squeezing out with the hand all the water, 
add one-half a pound of melted butter and a teaspoonful of salt and 
half a teaspoonful of pepper; drain off liquor from a quart of oysters, 
bring to a boil, skim and pour over the bread-crumbs; mix all thoroughly 
and if dry, moisten with a little sweet milk; lastly, add the oysters, being 
careful not to break them. Sew up the openings, spread the turkey 
with butter, salt and pepper, place in a dripping-pan in a well-heated oven, 
add half a pint of hot water, and roast, basting often. Turn until nicely 
browned on all sides, and about one-half an hour before it is done, baste 
with butter and dredge with a little flour—this gives a frothy appearance.

When making the gravy if there is much fat in the pan, pour off most 
of it and add the chopped giblets previously boiled until tender, and the 
liquor in which they were cooked, place one heaping tablespoon of flour

one-

I--
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nrPOULTRY AND GAME.

fill up bowl with rich milkin a pint bowl, mix smooth with a little 
and add to the gravy in the pan; boil several minutes, stirring constantly, 
and pour into the sauce-bowl. Serve with cranberry sauce. Chef.

cream;

CHESTNUT DRESSING.

Shell a quart and one-half of chestnuts. Put them in hot water and 
boil until the skins are soft, then drain the water and remove the skins. 
Replace the chestnuts in water, and boil until soft. 1 ake out a few at a 
time and press through a colander while hot. Season the mashed chest­
nuts with two tablespoonfuls of butter, two teaspoonfuls of salt, and one- 
quarter of a teaspoonful of pepper. W- l*1 “•

PLAIN ROAST TURKEY.

Pluck the bird carefully and singe off the down with lighted paper; 
break the leg bone close to the foot, hang up the bird and draw out the 
strings from the thigh. Never cut the breast; make a small slit down the 
back of the neck and take out the crop that way, then cut the neck-bone 
close, and after the bird is stuffed the skin can be turned over the back 
and the crop will look full and round. Cut around the vent, making the 
opening as small as possible, and draw carefully, taking care that the gall 
bag and the intestine joining the gizzard are not broken. Open the 
gizzard, remove the contents and detach the liver from the gall bladder. 
The liver, gizzard and heart, if used in the gravy, will need to be boiled 
an hour and one-half, and chopped as fine as possible. Wash the turkey 
and wipe thoroughly dry, inside and out; then till the inside with stuffing 
and either sew the skin of the neck over the back or fasten it with a small 
skewer. Sew up the opening at the vent, then run a long skewer into the 
pinion and thigh through the body, passing it through the opposite pinion 
and thigh. Put a skewer in the small part of the leg, close on the out­
side and push it through. Pass a string over the points of the skewers 
and tie it securely at the back.

Dredge well with flour, and cover the breast with nicely-buttered 
white paper, place on a grating in the dripping-pan and put in the oven to 
roast. Baste every fifteen minutes—a few times with butter and water, 
and then with the gravy in the dripping-pan Do not have too hot an 

A turkey weighing ten pounds will require three hours to bake.
Mrs. A. C. Brown.

oven

>



98 POULTRY AND GAME.

BOILED TURKEY WITH OYSTER SAUCE.

Prepare in the same manner as for roasting, fill with a dressing of 
oysters. Tie legs and wings close to the body, place it in boiling 
that has been well salted, with the breast down. Skim it often, and boil 
two hours, but not long enough to have the skin break. Serve with celery 
or oyster sauce. Have a nice piece of salt pork, or ham, boiled, and serve 
a thin piece to each plate.

Some save the liquor in which the turkey has been boiled and use it
Mrs. Marietta Hollister.

water

for soup, by adding seasonings.

ROASTED TURKEY WITH SAUSAGES.
(German Style.)#

Stuff the turkey with rich dressing, when done remove to platter, sur­
round with small, fried sausages and chestnuts cooked in broth. Put 
a handful of water cress at each end of the platter, and serve with a well- 
thickened giblet sauce. Matie Higbie.

BRAISED TURKEY.

Truss and stuff as for roasting, using a forcemeat made of minced 
chicken, mushrooms and sweetbreads, in addition to the bread; lard the 
breast with fine square shreds of fat salt pork; place the turkey in 
pan, breast uppermost, with sliced vegetables and sufficient broth 
Set it on top of the stove, and as soon as it begins to simmer put into the 
oven and cook slowly for an hour and one-half. Baste occasionally with 
the gravy. Garnish the turkey with stoned olives and thicken the gravy.

Mrs. Jane Hall.

a stew- 
to cover.

BONED TURKEY.

This is a difficult thing to attempt, but very nice when accomplished. 
Clean the fowl, as usual. Have a very sharp-pointed knife, begin at end 
of wing, pass the knife down close to the bone, cut all the flesh from the 
bone, leaving the skin whole. Pass the knife down each side of the breast 
bone and up the legs, keeping close to the bone. Split the back half way 
up, and carefully draw out the bones. Fill the places whence the bones are 
removed, with a stuffing restoring the fowl to its natural form, and sew up 
all the incisions made in the skin. Lay a few strips of fat bacon on the 
top, basting often with salt and water, and a little butter. A glass of 
port wine added to the gravy is liked by some.

When serving carve across the fowl in slices, and add tomato sauce.
Mrs. Fanny Holmes.

!
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PHEASANT.

Prepare as you would any game; lard, rub with salt, wrap in grape­
vine leaves and roast from an lour to an hour and a half in plenty of 
butter to keep them juicy and tender. The pheasant is one of the greatest 
dainties of the table. Malendy.

JELLIED GOOSE.
(German Style.)

One young (not too fat) goose, two well-cleaned disjointed calves’ 
feet, two heaping teaspoons white pepper-corns, same amount of allspice, 
several large onions, four bay-leaves, one carrot, one parsley root, part of 
a celery root, rind and juice of one lemon, salt, enough white-wine vinegar 
to give it a sour taste, almond oil.

Take the whole goose, head, neck, heart, lungs, gizzard and feet 
(scald and skin the feet), together with the calves’ feet, put in a granite 
pot, cover with water and boil, carefully skimming it until it looks clear, 
then add the spices, vegetables, lemon and the vinegar, boil until the meat 
is well done, remove the fat as it rises and strain boiling hot through a 
flannel (white) bag to cool. (It must taste piquant and spicy.) After the 
meat has cooled separate the meat from the breast bone, cut it in narrow, 
bias strips, cut the legs in the joints, likewise the rest of the goose, add 
the head, neck, feet, etc., put all together in a porcelain dish, well oiled 
with almond oil or greased with lard. Now free the jelly of every par­
ticle of fat, remove all that is clear, melt it and pour gradually over the 
meat. Do not turn it out until ready to serve. It must be stiff enough to 
keep the shape of the form, but not hard and sticky.

ROAST GOOSE.

i

I |
’ I

Mrs. Etta Hover.
1

1Do not cook a goose that is more than eight months old, and the fat­
ter it is the more juicy the meat. The dressing should be made of three 
pints of bread-crumbs, six ounces of butter, a teaspoonful each of sage, 
black pepper and salt, and an onion chopped fine. Do not stuff very full, 
but stitch very closely so that the fat will not get in. Place in a baking 
pan with a little water, and baste often with a little salt, water and vine­
gar. Turn the fowl frequently, so that it may be evenly browned. Bake 
two and one-half hours. When done, take it from the pan, drain off the 
fat and add the chopped giblets which have previously been boiled ten­
der, together with the water in which they were done. Thicken with 
flour and butter rubbed together; let boil, and serve.

1
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BAKED CHICKEN.
Take a plump fowl, dress and lay in cold salt water for one-half hour, 

then put in pan, stuff and sprinkle well with salt and pepper; lay a few 
of fat pork on to keep moist. Cover and bake unt. tender w.th a 

steady fire. Baste often. Turn so as to have uniform heat.
Mrs. A. E. Reagor.

STEWED CHICKEN WITH SALT PORK.
as foiOne chicken and a little salt pork. Prepare chicken, the same 

fried chicken, cut in pieces and put on the fire in a kettle with coldwate 
enough to cover well, add the salt pork and bo. until tender. When 
is done have ready some baking-powder biscuit, Break open the bis 
cuits place on a platter, on these put the chicken; thicken the gravy w.th 
Sour, add seasoning and cream; pour this over the ch^and^rve

at once.
TO ROAST OLD FOWL.

Neatly dress and then soak in cold water for two hours. Boil until 
tender, then put into roaster and stuff with a nice sage dressing, l ake 

tablespoonfuls of flour mixed with butter and spread over chicken. 
Put in oven and bake until a nice brown. Mrs. Mella S

CHICKEN PIE.
Take a fat hen, dress and cut into pieces. Stew until tender, adding 

«alt. Make a crust of two cups of sour cream, one-half a teaspoonful of 
soda, a pinch of salt, one cup of butter and one teaspoonful of baking 
powder. Add enough flour to make a stiff dough. Put chicken into a deep 
pan with plenty of broth. Sprinkle in a handful of flour and add pepoer 
and more salt if necessary. Wet the edge of pan and cover the^top with 
dough three-quarters of an inch thick, cutting a slit m the center f

■«»"> "> * m”<l”*'=l, h0' 0,'n "K. c.T5™»».

two

a

OH1CKHN PIE—No. 1.
good fat young hen to cook in cold water. When partly done, 

salt When done, remove bones and lay in the bottom of a baking dish.
of three tablespoonfuls of butter (melted), three table-

chicken broth

Put a

Prepare a sauce
spoonfuls of flour, a little pepper and six cups of the 
and one cup of warm milk or cream. Pour over the chicken. Crust. 
Two cups of flour, two teaspoonfuls of baking powder, one teaspoonful of

warm

III
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salt, two tablespoonfuls of butter or lard and one cup of milk. Mix well. 
Lay or drop over the chicken not (roll). An egg may be added to the

Mrs. Lottie Alexander.crust if desired. Excellent.

POTTED CHICKEN.

To every pound cold roast or boiled chicken allow one-quarter of a 
pound of butter, salt and cayenne to taste, one teaspoonful of pounded 
mace, one-half of a small nutmeg. Cut in small pieces, pound together 
till reduced to a small paste. Pack closely in jelly glasses, and cover 
with clarified butter. A few slices of ham added is an improvement.

Mrs. Casson.
PRESSED CHICKEN.

Select two chickens about one year old, clean, cut up well, and stew 
in just enough water to cover. When nearly cooked, season with salt and 
pepper. Stew down until the water is nearly all boiled out, and the meat 
drops easily from the bones. Remove the bones and gristle; chop the 
meat rather coarsely, then put back into the stew kettle with broth (first 
skimming off all fat), and let it heat again. Turn it into an oblong bread 
pan, drop in along center four hard-boiled eggs; place a weight on the top. 
This will turn out like jelly and may be sliced. The success depends upon 
not having too much water; and see to it that the chickens are not too 
young. G. W. P.

CHICKEN WITH MUSHROOMS.

Have ready one pound of cold roast chicken cut into dice-shape, and 
one-half of a pint of mushrooms, cut into small bits. Cover the mush­
rooms with hot water and cook for five minutes. Skim them out and lay 
on a hot dish. Add enough milk to the liquid to make a coffee-cupful. 
Thicken with a tablespoon of flour rubbed smooth with the same quantity 
of butter. Season with a salt-spoonful of salt and half as much white pep­
per. Add the chicken and mushrooms, and cook three minutes, stirring 
constantly. Serve on a hot platter. Mrs. Jennie Merrill.

i
I

CHICKEN.
(Italian Style. )

Boil a whole chicken till tender in lightly salted water. While cook­
ing dip out into a granite kettle a pint of the broth and put with it 
one sliced onion, a tablespoon of butter, salt and pepper, and one-half 
of a cup of macaroni broken into tiny pieces. Cook till water has 
nearly boiled away, then add one cup of milk and cook slowly till the

—
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macaroni has absorbed the milk. Sprinkle grated cheese over it. Boil 
the chicken broth till reduced to one pint; thicken slightly. Pour the 
macaroni over the chicken and the thickened sauce over the whole; on 
top sprinkle a little grated cheese. Mrs. Del Nero.

102
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PICKLED CHICKEN.
Boil four chickens till meat falls from bones. Put meat in a stone jar 

and pour over it three pints of good cold cider-vinegar and a pint and 
half of the water in which they were boiled. Add spices and let 

stand two days. This is a fine dish for luncheon, or for Sunday evening 
, Mary Bonner.

t
1onc- i
j
iESCALLOPED CHICKEN.

To a pint of boiling hot cream add one tablespoon of flour, mix until 
smooth; season with pepper and salt; scatter a few bread-crumbs in 
dish, then a layer of seasoned chicken cut as for salad, then a layer of 
cream dressing; put two layers each, then bread-crumbs and small 
pieces of butter on top. Mrs. Minnie Amehlbtt.

I

I
i

CREAMED CHICKEN.
Bee Chapter on “Chafing Dishes."

«

CHICKEN GULASH.
(Delicious. )

This is a Hungarian dish. I first tasted of it in Budapest but the first 
mouthful convinced me it was one of the nicest ways of serving chicken I

When tender take out,

t

1
ever knew. Boil the fowl in the usual way. 
remove the bones and put bones back into the liquor; cook thirty minutes 
and remove bones. Cut chicken in small bits or cubes (except the liver, 
heart and gizzard—reserve these for other uses). Put chicken in liquor, 
add one-half can of tomatoes or six whole ones, six onions, salt, pepper, 
speck of sugar, and butter, and stew until done. Have ready one dozen 
slices of buttered toast. Pour over toast in soup tureen. Serve hot.

Irene S.

<
1
!

t
!

CHICKEN FRIED.
(New England Style.)

A chicken for frying should be very young, but if there are doubts as 
to its age, before cutting it up parboil it for ten minutes in water that has 
been slightly salted. Then sprinkle a little salt and pepper over the 
pieces and roll them in flour. Fry them in plenty of butter till done. It 
takes about twenty minutes to fry them. Put the chicken on a platter,

I
(

I
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make a gravy by turning off some of the fat and adding a cup of milk that 
has been thickened with a tablespoon of flour. Pour this gravy over it. 
Or the gravy can be omitted and the platter can be garnished with crisp 
lettuce leaves. Mrs. Fanny Oakley.

STEWED CHICKEN.

Melt in a stew-pan two tablespoonfuls of rather salt butter, and thicken 
by adding one of flour. Stir it well, to make it smooth, till it assumes a 
light yellow color. Put in a plump young chicken, cover it close, and let 
it simmer half an hour, turning it once. Then add a tumbler of rich beef 
jelly and one of sherry, and fill up the pan with mushrooms. Again close 
it and let it simmer another half hour, when it is ready to serve. Salt and

J. A, Goldberg.pepper are the only spices needed.

CHICKEN PATTIES.

Mince fine cold chicken that has been roasted or boiled. Season with
pepper and salt, and minced parsley and onion. Moisten with chicken 
gravy or cream; fill scalloped shells with the mixture. First, line the 
shells with pastry. Sprinkle grated cracker over the top of each pattie. 
Put a bit of butter on each; bake in a hot oven till brown.

.

Amy Wilcox.
BROILED CHICKEN ON TOAST.

The finest way to prepare real young chicken is to dress and split 
them down the back. Remove the entrails, wash and wipe. Lay on 
granite pan in hot oven till thoroughly heated through, then put on broiler 
and place over live coals. Let thoroughly cook, turning often so as not 
burn. When done put in pan again, season with salt, pepper and butter 
and put in oven three minutes. Put small slices of buttered toast on plat­
ter, put chicken on toast, add one-half cup of cream to pan, thicken a 
trifle, pour over chicken and serve. Mrs. L. M.

CHICKEN CROQUETTES.

Take any kind of cold fowl, cut up fine, season with salt, pepper and 
butter, a little onion if desired and stir in two fresh egg:. Make in cakes, 
dip in beaten egg, then in cracker crumbs and fry in boiling lard or lard 
and butter mixed, or better, still, in Ko-nut. The latter is a vegetable oil 
perfectly healthy and fries a golden brown without easily burning.

CHICKEN SALAD.
See Chapter on "Salads Made of Meat, Fish and Shell-Fish,” Part I.

C. E. P.
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FRIED CHICKEN WITH CORN DODGERS.MARYLAND

the pan the gravy of the chicken. Return the pan to the fire and pour m 
bout one cup or more of cream. Dredge in a little flour, stir bring l 
boil and let boil three minutes. Season with pepper and salt and pour 

over the chicken. Sprinkle the top with some finely-chopped parsley. 
Have ready firm, cold corn-meal mush. Cut it into slices, dip them lightly 
in egg cover with flour, and fry in butter. Garnish the edge of the platter 
with these corn dodgers, and serve. Mrs. C. I. Tihbitts.

CHICKEN STEW WITH BISCUIT.

Boil the chicken same as for fricassee, take out the chicken and have 
ready a frying-pan with butter; into this put your chicken and let brown 

both sides; after taking the chicken up on platter pour into your fry-
come to a boil, thicken. Haveon

ing-pan the gravy left in the kettle. Let
biscuits, break open on the platter, butter each half andready some cream 

pour over your gravy.
CURRIED CHICKEN.

Slice an onion and brown in a little butter, adding a spoonful of curry- 
powder. Let remain covered a few minutes to cook. Add more butter, 
and put in the cold chicken previously cut up very small. 1 hicken with 
a little flour. F- V' Varley.

REED BIRDS.

They need to be plucked and drawn very carefully, when they 
salted and flour dredged over them. They need a quick fire and about 
fifteen minutes roasting Raw oysters can be placed in each one before 
outting it in the oven. Roll the oysters in bread-crumbs. Rub butter 
over them and pepper. *■). P. Mann.

can be

SNOW BIRDS.

Clean a dozen thoroughly. Put a couple of oysters in each, put them
of boiled salt pork and three rawin a yellow-ware dish, add two 

potatoes cut into slices. Add a pint of oyster juice, an ounce of butter, 
salt and pepper. Lay a crust over the dish, and bake in a moderate oven.

C. E. r.
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ROASTED GUINEA FOWL.
(Delicious. )

Unless young the guinea are apt to be tough, but even an old guinea 
can be made eatable by the care of a good cook and they are always high- 
flavored and savory. Clean, stuff and roast like duck or chicken and

Mrs. Helen Gay. ■send to the table with currant jelly.

ROAST PARTRIDGES.

A simple method of roasting these birds is to pick them, draw them, 
and wash carefully. Then truss them, binding thin slices of smoked bacon 
around them. Roast fifteen minutes in a pretty hot oven. About seven 
minutes before needed for the table, remove the bacon, salt the partridges 
lightly, and brown them in the oven. When placed on the table a brown 
gravy must accompany them. Mrs. M. Marline.

1
ROAST PARTRIDGES—No. a. ifl

A German way of roasting these birds is to truss them as you would 
a chicken. Place a vine-leaf upon the breast of each, over this lay two 
or three thin slices of fat bacon, and fasten them securely with strong 
twine. Put the birds into a stew-pan, just large enough to hold them, with 
as much butter as will keep them well basted, and when they are browned 
on one side turn them to the other, until they are evenly colored all over. 
When done pour a cup of thick cream over and sprinkle bread-crumbs,

Mrs. Freda M.browned in butter, upon them.

QUAILS ON TOAST.

Take five quails, but don’t remove the legs, for you would lose all the 
taste of the game. Wipe them well; string them tight, so as to raise the 
breasts. Put a little butter on each, a little lemon juice, and inside each 
the quarter of a lemon without the peel. Then put a very thin slice of 
pork, about three inches square, round each quail, with two or three cuts 
in each slice, and string it tight. Let cook on a good fire, and when they 
are nearly well done, for white meat game must be well done, cut the 
string; dress nicely on toast and serve hot. Pour the juice on the quails 
after having taken the fat off, and put some slices of lemon around the 
dish, one for each quail. Mrs. Hattie Bullard.
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QUAIL STEW.

Cut two quails down the back, lengthwise, place them in a pan with 
some butter, and cook them. Have ready two large slices of toasted or fried 
bread, and lay the quails upon them. Add a little water to the liquor, 
thicken it and pour it over the birds, squeezing a little lemon juice 
them.

over
Mrs. Hattie Forbes.

ROAST QUAIL.

Draw the quails and truss them, fastening a piece of fat pork over the 
breast of each. Place them in a baking-pan with two tablespoonfuls of 
butter and four of boiling water. Roast them about fifteen or twenty 
minutes, basting them often. When done take off the bacon, and let 
them be placed on a platter, garnished with water cress. Pour a rich 
brown gravy around the birds, but not over them.

Mrs. Marcia Hunting.
ROAST QUAII__ No. a.

Rinse well and steam over boiling water until tender, then dredge in 
flour and smother in butter. Season with salt and pepper, and roast in 
oven. Thicken the gravy. Serve with green-grape jelly, and garnish

Miss Caroline Elliott.with parsley.
ROAST PIGEONS.

Clean and truss two young pigeons, mince the livers, and mix with 
them two ounces of finely-grated bread-crumbs, two ounces of fresh but­
ter, an onion finely minced, a teaspoonful of shredded parsley, and a little 
salt, pepper, and grated nutmeg. Fill the birds with this forcemeat, 
fasten a slice of fat bacon over the breast of each, and roast. Make a sauce 
by mixing a little water with the gravy which drops from the birds, and 
boiling it with a little thickening; season it with pepper, salt, and chopped

Mrs. Emma Legg.parsley.
MOCK DUCK.

Take a round steak, make a stuffing as if for chicken, put it in the 
steak, roll and skewer tightly. Sprinkle with a little flour, put in a pan, 
put bits of butter on it, pour water over it and bake.

Mrs. Charlotte Baldwin.

TO ROAST ANY SMALL BIRDS.

Birds, forcemeat or oysters, bacon, one pint of rich stock, or one tea­
spoonful meat extract dissolved in hot water, butter, pepper, salt, biscuit 
crust.

Stuff the birds with any forcemeat, or put one large oyster in each

11
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bird, place the bacon in an earthenware dish, upon this the birds. If a 
forcemeat is used add the stock; if oysters, the oyster liquor. Add butter, 
pepper and salt. M. V. H.

ROAST HAUNCH OF VENISON.

The flavor of venison is improved by being kept as long as possible 
and yet remaining perfectly sweet. Choose a haunch with clear, bright 
and thick fat. Wash it in warm water and dry well with a cloth; butter a 
sheet of white paper and put over the fat; lay the venison in a dee,: bak­
ing dish with a very little boiling water, and cover with a coarse paste of 
flour and water one-half inch thick. A thickness of coarse paper should 
be laid over the paste. Cook in a moderately-hot oven for four hours or 
less, according to the size of the haunch. Twenty minutes before it is 
done, quicken the fire, remove the paste and paper, dredge the joint with 
flour, and baste well with butter until it is nicely frothed and of a fine 
delicate brown color. Garnish the knuckle-bone with a frill of white 
paper, and serve with a gravy made from its own dripping—from which 
the fat has been removed—placed in a tureen. Currant jelly always accom­
panies venison.

I

Mrs. Serena Hall,
VENISON STEAK BROILED.

Take the leg and cut slices from it having a quick, clear fire. Turn 
them continually. They should be served under-done. Butter both sides 
of the steak; sprinkle salt and pepper over the venison, garnish with 
parsley and accompany it by a jelly sauce.

Mrs. Dorcas Cummings.
ROAST VENISON.

Slit the venison and lard it with pieces of pork or bacon. Place pieces 
of pork or bacon on the bottom of the pan; slice very fine, vegetables on 
the pork, then place your meat on this. Season, brown well on the top 
of the stove, then turn over and brown on the other side; then set in the 
oven and put soup stock or water in the bottom of the pan and cover 
closely. Serve with gravy. The vegetables may be chopped fine and 
served with it, or not. Be careful not to let them burn. Baste with port 
wine. O. B. M.

GAME PIE.
(Fine.)

Take two dozen woodcock, quail, snipe, or other small birds. Split 
each one in half and put them into a saucepan containing about a gallon 
of cold water, although beef broth or soup stock would be preferable. 
When the boiling point has been reached, carefully skim and season with
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\a little pepper and salt with mace, ground cloves and one bay-leaf, adding 
half a pound of salt pork cut into squares, two small carrots and one onion. 
Boil until tender, being careful that there is enough broth to cover the 
game. Into another saucepan put four ounces of butter and two table­
spoonfuls of browned flour, mixing well and stirring into it a part of the 
broth or gravy so as to make a thin sauce. Strain off what broth remains 
in the first saucepan, removing therefrom the vegetables and spices to go 
with the sauce. Slice and cut into dice-shape, potatoes equal in quantity 
to the meat, and put in a deep baking dish; put on the top crust of dough 
and bake in an oven that is not too hot. Mrs. Halliday.
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BAKED RABBITS WITH RICE.
Cut a plump young rabbit into neat joints, and pepper highly. Dis­

solve four ounces of bacon fat or good dripping in a saucepan, put in the 
rabbit, and let it steam over a gentle fire until lightly browned and half 
dressed. Take it up, drain, and put aside. Wash half a pound of rice, 
and put it into a saucepan with a quart of nicely-flavored stock and half a 
blade of mace. Let it simmer until it is tender and has absorbed the liquor, 
then let it cool, and stir in with it a large slice of fresh butter and the yolks 
of four eggs. Butter a deep dish, lay the pieces of rabbit into it, pour 

them a large spoonful of chutnee, and then spread the rice on the 
top. Lay the beaten yolks of two eggs upon the rice, and bake the prepa­
ration in a brisk oven. Mrs. J. Gay.

SI

1<
p
o

over

i
siHOW TO DRESS BELGIAN HARE.
tl

Take the hare by the hind feet, letting the head hang downward; 
strike a smart blow on the back of the head; cut the throat at once, let­
ting out all the blood. Hang up. Run the knife around the first joint of 
the hind legs, cutting the skin, and pass the blade inside the thigh to the 
tail. With the hand separate the skin from the flesh, drawing the skin 
downward toward the head. Cut the fore legs off at the first joint and 
pull up the skin. Use the knife carefully in skinning the head, severing 
it at the nose and lip and drawing it off. Slit the belly lengthwise and 

intestines, excepting the kidneys. The liver and heart are to be 
saved; also the head if you wish it, first removing the eyeballs. Wash the 
body thoroughly and dry with a cloth.

It
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STEWED HARE.
(Spanish Style.)

Slice one large onion, one chili pepper, and four medium-sized 
tomatoes into a stew-pan and bring to a boil. Cut the hare in pieces and
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put in as soon as boiling; add one teaspoon of salt and enough hot water 
to cover. When nearly done thicken with flour and butter the size of

Anna Dolittus.an egg.
ROAST BELGIAN HARE.

Prepare a stuffing by chopping fine one-quarter pound of salt 
pork and a small piece of onion. Pour boiling water over six Bos­
ton crackers, then chop with the pork. Season with sage, salt and pep­
per; add boiling water to moi ten and stir in one egg. Wipe the hare 
dry, fill it with the stuffing and lavd with small strips of salt pork. Allow 
twenty minutes for each pound. Put a piece of butter as large as an egg 
in a cup, fill with boiling water and use to baste.

' 1

Miss Nettie Martin.
FRICASSEED HARE.

Lay the pieces in cold water a little while, drain well and place in 
saucepan with pepper and thin slices of salt pork. Cover with water and 
let simmer for thirty minutes. Add chopped onion. Make a smooth flour 
paste, stir in and let simmer until the meat is tender, then add half 
of cream. If too thin add more flour. Boil up once and serve hot.

Mrs. J. M. Van Ness.

a cup

RABBIT PIE.

Cut a rabbit into eight pieces, soak in salted water one-half hour and 
stew until half done in enough water to cover it. Lay slices of pork in 
the bottom of a pie-dish and upon these a layer of the rabbit. Then fol­
low slices of hard-boiled egg, peppered and buttered. Proceed until the 
dish is full, the top layer being bacon. Pour in the water in which the 
rabbit was stewed, and adding a little flour, cover with puff paste, cut a 
slit in the middle, and bake one hour, laying paper over the top should it

Mrs. M. Mausley.

v

brown too fast.
ROAST DUCK-TAME.

Take a young farm-yard duck fattened at liberty, but cleansed by 
being shut up two or three days and fed on barley-meal and water. Two 
small young ducks make a better dish than a large, handsome, hard- 
fleshed drake, which, as a rule, is best fit for a stew. Pluck, singe and 
empty; scald the feet, skin and twist round on the back of the bird; head, 
neck, and pinions must be cut off, the latter at the first joint, and all 
skewered firmly to give the breast a nice plump appearance. For stuffing, 
take one-half pound of onions, a teaspoonful of powdered sage, three 
tablespoonfuls of bread-crumbs, the liver of duck parboiled and minced

I
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POULTRY AND GAME.

Cut the onions very fine, throw boilingwith pepper, salt, and cayenne, 
water over them, and cover for ten minutes; drain through a gravy 
strainer, and add the bread-crumbs, minced liver, sage, pepper and 
salt to taste; mix, and put it inside the duck. This quantity is for 
duck; more onion and sage may be added, but the above is a delicate 
compound not likely to disagree with the stomach. Le* the duck be hung 
a day or two, according to the weather, to make the flesh tender. Roast 
before a brisk clear fire, baste often, and dredge with flour to make the 
bird look frothy. Serve with a good brown gravy in the dish, and apple 
sauce in a tureen. It takes about an hour. Mrs. E. Engel.

one

I

DUCK AND GREEN PEAS.

Cut the rind from half a pound of lean bacon. Divide it into pieces 
.... inches square and fry a light brown with butter. Dredge in a little 
flour, and stir three minutes. Add a pint of broth, an onion stuck with 

cloves, a bunch of sweet herbs, salt and pepper. The duck should be 
previously fried or roasted for ten minutes then put into the stew-pan with 
the gravy and stewed slowly for an hour and a quarter or till tender. 
Meanwhile stew a quart of peas with butter. Place the ducks and peas 

hot dish, pour over them the gravy strained and thickened, and serve
Mrs. A. Ament.

two

two
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hot. I

BRAISED DUCK.

Prepare the duck as if for roasting. Line a small pan just large 
]gh for the duck, with slices of bacon. Strew over the bottom parsley, 

thyme, and lemon peel. Lay in the duck, add a carrot cut into strips, an 
onion stuck with three cloves, season with pepper, and cover with stock 
broth and a glass of white wine. Baste frequently, and simmer an hour, 
or till done. Fry some slices of turnip in butter to a light brown, drain 
and add them to the stew-pan, after removing the duck, which should be 
kept hot. When the turnips are tender remove them and strain the 
gravy, thickening with a little flour. Put the duck on a dish, throw the 
hot gravy over, and garnish with the turnips. Fry the turnips eight or 
ten minutes. Mrs. C. Clements.

enou

SQUIRREL.

Squirrel is cooked similar to rabbits. They may be broiled or made 
into a stew. There are many varieties—black, red, gray and fox. Gophers 
and chipmunks are also good but of smaller variety. J. M. B.
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T N PURCHASING meat one should know how to select the best 
1 quality, and the most useful pieces.

Beef, which stands at the head of the list, as being most generally 
used and liked, should be of a bright clear red, and the fat white. It 
should be well clothed in fat, to insure its being tender, and juicy. The 
finest pieces are the sirloin and the ribs—the latter making the best roast­
ing piece in the animal.

In cooking steaks remember it is far better to turn over three or four 
times on a platter containing a little olive oil, than it is to hammer them, 
to make them tender. The object is not to force out the juice, but to 
soften the fiber.

In selecting Pork, one cannot exercise too great care in examining it. 
Do not buy any that is clammy or has kernels in the fat. Remember, too, 
when the rind is hard it is old.

Vml should be fine in grain, of a delicate pink with plenty of kidney 
fat. It should never be eaten under two months old.

Mutton should be firm and juicy, the flesh close-grained, the fat hare 
and white.

» HOW TO SELECT THEM.

TIME REQUIRED TO ROAST MEATS.

Ovens vary in heating qualities, some baking quicker than others, but 
fifteen minutes to the pound will do most roasts. The oven must be at 
the proper heat when the meat is placed therein, so that the surface will 
crisp quickly, and the juices be retained in the meat. It is not necessary 
to wash the meat, but wipe it with a clean, damp cloth, and set it in the 
oven without any water. As soon as it begins to cook add a very little 
water, and baste it frequently. An onion may be laid on top of the roast, 
to give it a flavor, but should be removed before serving.

ill
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HOW TO BOIL FRESH AND SALT HEAT.

Fresh meat should be put at once into boiling water, and when half 
done, the salt and vegetables should be added. Salt meats must be put 
into cold water in order to extract the salt. They require longer boiling 
than fresh meats, nearly thirty minutes to the pound.

TO CLARIFY DRIPPINGS.

Drippings accumulated from different cooked meats (except mutton, 
which has a strong flavor), can be clarified by putting all into a basin and 
slicing into it a raw potato, allowing it to boil long enough for the potato 
to brown, which causes all impurities to disappear. Remove from the 
fire, and when cool drain into basin and set in a cool place.

Mabel Stanley.
.

FOR PRESERVING BEEF FOR WINTER USE.
Sec department on "Pickles, Vinegar and Brine."

THAWING FROZEN HEAT, ETC.

If meat, poultry or fish is thawed by putting it into warm water or 
placing it before the fire, it will be rendered unfit to eat. The only way 
to thaw these things is by immersing them in cold water. If meat that 
has been frozen is to be boiled put it on in cold water. If to be roasted 
set it at a distance from the fire. It is best to thaw the night before cook­
ing; lay it in cold water early in the evening and change the water at bed- 
t;me- Sherman House, Chicago.

i

TO KEEP HEAT FROM FLIES.

Put in thick paper or muslin bags; if the latter, the meat should first 
be covered with straw. The sacking must be done early in the season 
before the fly appears. Muslin lets the air in and is better than paper.

Perfection Market.
TO TRY OUT LARD.

Skin leaf.lard, cut in small pieces, put it into an iron kettle, add one to 
cupfuls of water to prevent sticking and burning. Let it melt slowly, 

being careful not to let it scorch; stir frequently from the bottom with a 
wooden flat ladle and let simmer until all the pieces have turned a golden 
brown, then throw in a little salt to settle it. Now set it back to cool and 
pour into jars.

Note.—The greatest care must be exercised while trying out lard to 
to it that none runs over the pot, as that would prove disastrous.

two
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MEATS.

Always warm the jars first, and put in a little lard at a time, to prevent 
their cracking. When cold and hard, tie up with clean, heavy paper, and 
keep in a cool, dry cellar. Mrs. J. T. Phillips.

113

HOW TO BROIL MEATS.

Broiling consists of placing the meat over clear, red coals, free from 
smoke. Do not have the fire too low or the gravy will drop upon the 
coals, nor too hot, else the meat will be blackened, and made hard.

Never stick a fork into the lean part of a steak or chop in turning it, 
but put it in the outer fat. Have the dish hot on which the meat is to be 
placed, and season it after taking from the fire. E. R. M.

ROAST BEEF.

Have the butcher remove the bones of a rib-roast and roll the meat 
into a round shape; tie securely with a stout string; then, before sending 
it to the table, remove the string and insert one or two steel skewers. 
Before placing the meat to roast season with salt; then place it upon a 
grating in dripping-pan and put it in a very hot oven; baste frequently; if 
the meat is very fat you need no water in your pan; if not, pour a small 
cup of boiling water into the pan after it has been in the oven fifteen min­
utes. Make a brown gravy. Mrs. Flora Thomas.

BROILED STEAK.

The only proper way to cook a beefsteak is to broil it on a light wire 
gridiron over a clear fire. When ready to turn, place it on a warm plate 
with a little butter, turning the cooked side down so that the juices may 
be saved in the plate, and not lost, as would be the case, were it turned 
upon the gridiron; return it to the gridiron as quickly as possible, and as 
soon as the other side is cooked place it again upon the plate, which be 
sure to have always warm; season with pepper and salt to taste, adding a 
little butter. There is a gridiron in the market (a double one), which per­
mits the turning of the meat over the fire. It is so constructed that the

Mrs. E. R. Daniels.juices are held in the pan.
BEEFSTEAK AND ONIONS.

This very popular dish necessitates the use of a frying-pan, upon 
which put the steak with a little suet, and add sliced onions which have 
previously been prepared by dropping into cold water; season with salt 
and pepper and cover tightly before putting upon the fire. A good way 
is to cook the steak and onions separate. Then smother the steak on the 
hot platter with the onions. W. P. B.
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ROAST BEEF—No. 3.

Select a loin or rib piece—the latter is the best—and pound it thor­
pful of boiling water over itoughly before placing in the pan; pour 

and sprinkle a little salt; have the 
with the drippings after the juices have cooked out. Cook about ten min­
utes to a pound. When done it should be brown outside and a little red 
within. If the meat has an excess of fat cover the fatty portion with a 
flour and water paste, which can be removed before fully done. Turn the 
gravy upon the meat after skimming off the fat; season with pepper and 
salt. Any attempt at basting before the juices commence running from 
the meat will have the effect of toughening it. Sadie V,

a cu
well heated and baste frequentlyoven

filet of beef lardfd

This is the tenderloin, although the sirloin is sometimes used. Trim 
off fat, tough skin, etc., and skewer into shape (round). Dredge well with 
salt, pepper and flour and put without water into a very small pan. Place 
in a hot oven thirty minutes; in lower part ten, and then on upper 
grate. Serve with mushroom sauce. The shape of the fillet is such that 
the time required for cooking is the same whether it weighs two or six 
pounds. Mrs. F. T. Griggs.

CORNED BEEF.

Should be cooked in plenty of cold water brought slowly to a boil; if
night; but if young and not too 
It should be cooked sufficiently

very salt, the meat should be soaked 
strongly brined this will not be necessary.
long to make tender, so that in a brisket or plate piece the bones may be 
readily removed. Preserve the liquor in the pot, and if any of the meat 
remains after the first meal, return it and let it and over night in the 
liquor so that it may absorb it. If no meat rema s to be returned to the 
liquor, the latter will make a good soup for next day’s dinner if the beef

M. J. M.

over

not too salt.was
BOILED BEEF WITH CABBAGE.

(German Style.)

Take one head of cabbage, and after removing all soiled and bruised 
leaves, cut in sections lengthwise, making about eight or nine pieces, leav­
ing the piece of heart attached to each piece to hold it together. Place in 
the kettle on top of beef which has been boiling some time; let all boil 
together for one hour. Salt to taste and add a little pepper, if liked. 
Lift out the meat, let the cabbage boil a few moments longer in the beef 
broth and send it to the table in a vegetable dish. Mrs. O. T. Learned.

MEATS.
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BEEF LOAF.

Take two pounds of beef chopped fine and add eight large soda 
crackers rolled. Moisten with hot water, then add one-half a cup of 
sweet milk, one egg and a pinch of sage. Season with salt and pepper 
and mix thoroughly. Make into a loaf and place in a baking pan with 
two strips of bacon and a lump of butter; cook slowly an hour and one- 
half- Mrs. M. McDuffie.

ROAST STEAK AND POTATOES.

Butter a baking dish and sprinkle in a layer of chopped steak, season 
with salt and pepper. Put over this a layer of raw potatoes, peeled and 
sliced. Dust over a little floor, then sprinkle over another layer of steak, 
and so on until pan is full. Fill pan with hot water, cover and bake three 
hours. The flour used thickens the water and makes a delicious gravy.

Mrs. C. F. G*

.J.

BEEFSTEAK AND ONIONS—No. a.

Broil or fry the steak. Cut up six onions in slices and fry them brown 
in drippings. Place the steak on the platter, cover it with the onions, and 
put it in the oven till thoroughly hot, and it is then ready for the table.

Mrs. P. B. Murray.

I

ROLLED STEAK.

Take a good rump steak, flatten and lay upon it a seasoning made of 
bread-crumbs, parsley, pepper and salt, mixed with butter beaten to a cream 
with a fork. Roll up the steak, bind it evenly with fine twine, and lay it 
in a dish with a cup of boiling water. Cover with another dish and bake 
forty minutes, basting frequently. Remove the cover and let it brown 
before sending to table. Thicken the gravy with browned flour, and 
very hot. A layer of oysters, bearded, instead of the forcemeat is a 
pleasant change. The twine should be cut off before sending to table.

Mrs. Priscilla Long.

serve

POT ROAST.

Put a very little drippings in an iron kettle. When hot, lay the beef 
in. Add an onion chopped and fried till brown in butter; pour in 
that has boiled, to half the height of the meat. Add salt and pepper, and 
cover as close as possible. Thicken the gravy. Simmer from 
three hours, according to weight. When done, take up, and pour the

Mrs. Robb.

waterl two to

gravy over it, and send to the table.

I MEATS. 115

I

i

I

-I
'



-
•WW- 1 • ■W'W»'1 "

r

i

MEATS.

CURRIED STEAK.
Slice two onions and one apple, and fry them in butter to a light 

brown Cut a pound of steak into neat squares, mix a tablespoon each o 
currv-powder and flour, and salt to taste, together on a plate, rub cach

HE1-$^*

lie

i SPICED BEEF.
Boil a shank of beef in as little water as will merely cover it. Cook 

till meat falls from the bone. Chop very fine, spice with ground cloves 
pepper, salt and summer savory. Add sufficient of the liquor in which 
-s boiled to moisten well. Press into molds, and when^shœ

1 !

CREAflED DRIED BEEF.
(Fit for a Prince.)

Pick in small pieces one-fourth of a pound of thinly-cut rather moist 
dried beef and brown in a little butter. When brown pour in it a coffee- 
cup of milk and cream. Let it come to a boil and slightly thicken with 
little butter and flour creamed together. When it boils, Pour 't o^r 
platter of golden brown toast and serve it at once. lvlRSlI

BEEF PIE WITH POTATO CRUST.

piece! ornasymuhchVas will' half’fill a^graffite bakffig pan^also any gravy

th and ( ■ no ligh'w at e r\ o' m a k! plenty o tgravy; put over a fire^thicken by 
dredging in a fablespoonful of flour; cover it up where it may stew gently 
Now boil a sufficient quantity of potatoes to fill up your baking dish, ma 
smooth, and beat light with milk and butter and place in a thick layer 
on top of the meat. Brush it over with egg, place the dish in an oven, 
and let remain long enough to become brown. There should be a goodlj 

tity of gravy left with the beef, that the dish be not dry and ta*te^rss

I I
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i

quan
1

liver and bacon.
Calfs liver is the best; slice it one-quarter of an inch thick; poir 

hot water over and let stand a few minutes to clear it from blood, then
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MEATS.

fry the liver to a nice brown in the same pan, having first seasoned it with 
salt and pepper and dredged in flour. Serve with a slice of bacon 
top of each slice of liver. Am» Hewitt.

117
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FRIED BEEF LIVER.

Cut in thin slices; pour over it toiling water; roll in flour- 
salt and pepper. Fry till done. season w-ith 

R. Van Ness.

SMOTHERED BEEFSTEAK.

one large thin round steak. Prepare a dressing of a cupful of 
bread-crumbs, half a teaspoonful of salt, a dash of pepper, a tablespoonful 
o butter, a little sage, a speck of chopped onion and enough milk to 
moisten. Spread over the meat, roll it up carefully, and tie the ends with 
a string. !• ry a few thin slices of bacon in a saucepan and into the fat place 
this roll of beef. Brown on all sides, then add one-half a pint of water 
and stew until tender. When cooked sufficiently, take out the meat! 
thicken the gravy and pour over it. Carve crosswise. Lulu Fowi.e.

Take
r

Ij

IRISH STEW—BEEF OR HUTTON.

Take two pounds round steak or mutton chops, six potatoes, two tur- 
mps, four small onions, nearly a quart of water. Place meat in stew-pan, 
add vegetables, pour ,n one and one-half pints of cold water; cover closely, 
let stew gently til vegetables are ready to mash and the greater part of 
the gravy is absorbed; serve hot.

BOILED BEEF TONGUE.
Clean three fresh tongues and place in a kettle with just enough 

to cover and one cup of salt; add more water as it evaporates, so as to 
keep the tongues covered until done-when they can be easily pierced 
with a fork take out and if to be served at once remove the skin. If 
wanted for future use, do not peel until needed. If salt tongues are used, 

■ soak over night and omit the salt when boiling. Mrs. A R

BEEF’S HEART STUFFED.
I , AftCrf .Washing thc heart thoroughly cut it into dice one-half an men 
I Wu P 7 , a saucePan with water enough to cover. Remove scum | W hen nearly done add a sliced onion, a stalk of celery chopped fine, pep-

jg E*. and saltand a P'e,ce of butter- Stew until the meat is very tender
I ,b“h* "°",i,h * »*-«' “J •H=k=-

1

Mary.

water

serve. Miss Holland.

1
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BEEF LOAF—No. 3.

Two pounds chopocd round steak, one slice chopped salt pork, one 
teacup browned bread-crumbs, one and one-half cups milk, one egg, piece 
of butter size of an egg, salt well and season with onion, mace, spice, etc., 
to suit individual taste. Bake about one hour in baking pan. A nutritious 
and economical dish. Will serve eight person. Eat either hot or cold.

Esther Haight.
TENDERLOINS STUFFED WITH OYSTERS.

Take two large tenderloins, split them, season with pepper and salt. 
Make a dressing of pint of oysters, teacup of cracker crumbs; season with 
salt, pepper, and celery-salt; spread one tenderloin with dressing putting 
the other one-half of tenderloin on top, then spread the top thick with 
dressing; tie together with string, bake as you would a chicken, baste

Belle Foster.

>1
often; very fine.

TENDERLOIN WITH HU^HROOMS.

Roast the tenderloin in the usual way. When taken from the oven 
lay on platter, slice thin but lay all together as though it had not been 
sliced and pour over a mushroom cream sauce. Serve at once.

Ione Lester.
BEEF PATTIES.

Chop fine some cold beef, beat two eggs and mix with the meat, add 
ing a little milk, melted butter, salt and pepper. Make into rolls and fry.

Catharine\ BEEF PATTIES—No. 3.

The remains of a roast of beef, minced fine and seasoned, can be 
baked in a rich puff paste in patty pans. Nice for a side dish. It takes 
about one-half an hour to bake them. Caroline Royce.

MEAT CROQUETTES.

Mince cold cooked beef or mutton fine, with a large onion, pepper 
and salt. Add gravy to moisten. Put into shells or small cups, making 
them three parts full and fill them with potatoes mashed with a little 
cream; put a small piece of butter on top of each, and brown them lightly

Mary J. Liscomb.in the oven.
FRIED BRAIN.

One nice calf’s brain, beaten egg, sifted cracker crumbs, butter, 
parsley. Soak the brain in cold water, then scald for just one second, dip 
it in egg and crumbs, and fry a light brown on both sides in butter. Gar- 
/sish with parsley and serve hot.

!
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MEATS. i m
HAHBURO STEAK.

The round of beef is usually taken for this 
a pound very fine, removing all the fiber 
spoon of onion juice, the same of salt 
a little nutmeg and

purpose. Grind or chop 
or fat. Add one-half

„ ,, , . a garter of a teaspoon of pepper,
Fry them in butter Make mt° Smai' balIs’ and Prcss them flat.

j stjt as arjsLtîr*
a tea-

one

Mrs. P. Greene.
beef LIVER—No. i.

Cut the liver in slices two-thirds of an inch thick- so ah in 1 .
one-quarter of an hour; have ready butter in the spider and when ho"
a litde flm rVer: Yr80" W,th Sa,t' pepper' and an onion chopped fine- dust 
a l ttle flour over the top; cover tight to keep steam in as much as nos
.ble; add ahttle waterwhile cooking, to keep from getting dry (do no 

let it burn); when brown turn on the other side- nut nn a li„i. V 

pepper and flour; when done take the liver out’on a platter- n, Tre *alt>

Dennie Safford.BAKED CALF’S LIVER.
Take a calfs liver, vinegar, one onion, three or four spritrs of „ar.i„

SeLt aymfineS| 30,1 -° taste’strip* of bacon and brown *
Select a fine liver, and lard it; put it into vinegar with
slices, parsley, thyme and seasoning in the above

gravy, 
an onion cut in 

proportion. Let it

Jane Emmert.
kidney stew.

Pi«=»"w2‘,£h,”.eiîn,ri '-"«""i” i".« .h,„

the gravy with browned flour, boil up once, pour over afl a„d s’e Je

Mrs. Josephine Knox.
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DRIED BEEF CREAMED—No. ».

Shave the beef thin, put it in a stew-pan, adding one-half of a teacup 
of cold water. Let it come to a boil, and if the beef is pretty salt pour off 
the water and add milk sufficient for a meal, a piece of butter and some 

Take cream, a full tablespoonful of flour, stir to a smooth paste,pepper.
and add gradually to the beef, stirring till it thickens. It is a very nice 
breakfast dish. Mrs. Mary Hilton.

BEEFSTEAK WITH DRESSING.

It grows tiresome to always broil or fry beefsteak, so a pleasant 
change is to take a nice juicy round steak and make a dressing of grated 
bread, as if for a fowl. Cover the steak with this dressing, turn over the 
edges, and fasten with linen thread. Place it in a dripping-pan in which 
is one-half of an inch of water, and bake it. Turn it when one side is done 
and brown the other. Another way, which improves the flavor, is to lay 
the steak on the griddle in the dripping-pan, put plenty of salt, pepper 
and butter over it—do not spare the butter—and run it into the oven, 
turning it once, when one side is done, and basting the other side with

Mary Heaton.the gravy.
BREAKFAST DISH OF COLD STEAK.

Put a spider over the fire and into it put two tablespoonfuls of butter. 
When hot add one cupful of chopped cold steak or any other kind of 
boiled meat. Sprinkle over it one tablespoonful of flour. Stir well. Pour 
over it enough water to make a gravy. Add a little pepper and salt.

Sophie Severson.Serve on toast.
riEAT PIE.

Take some mutton chops, either from the loin or neck, trim them 
neatly and put them, with chopped parsley, butter, pepper and salt in a 
stew-pan over a slow fire. Place the chops, with some good brown gravy, 
into the baking dish and add slices of raw ham. Cover with the lid, but 
first fill in with mashed potatoes to the brim; bake two hours in a slow 
oven, when the tin cover may be taken off, and the chops will be found 
tender and succulent. A. Plaisted.

KIDNEY TORTILLA.

Fourj eggs, two kidneys, one desser*- ,jOontul of chopped parsley, 
one dessert-spoonful of chopped onion, one-half of a teacupful of stock, a 
tablespoonful of butter, one-half of a teacupful of milk, two tablespoonfuls
of butter.

Cut the kidneys in rather thin slices and stew them with the parsley, 
onion, and one tablespoonful of butter in the stock until they are tender.

_______
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ISÏ-SStSSserve 6 kU and seat,oninS in the center. Fold over the tortilla and
Mrs. Martha Kellar.

KIDNEYS WITH MUSHROOM CATSUP.

Cut a beef kidney into very thin slices, flour them and fry a light 
brown. When done, remove from the pan, pour off the fat, adding a 
small piece of butter, one-quarter of a pint of boiling water, pepper, salt 
and a tablespoonful of mushroom catsup. Boil the gravy'up once, pour 
over the kidney and serve. Mrs. Dale,ber.

SPANISH STEW FOR ODD BITS OF MEAT.

thick. Dried peppers are more desirable for this than
V

cayenne.
Miss Edith M.

ROAST nUTTON.

Get a leg of eight pounds, which has hung at least a week, weather
rg>|Dl,r r WCather this ioint gets «luick|y tainted. Rub it 

g tly with salt, and put it at once before a brisk sharp fire. Place it
close to the fire for five minutes, then place it in the oven and let it roast 
slowly until done. Baste continually with good dripping until that from 
the joint begins to flow When within twenty minutes of being done 
dredge it with flour, and baste with butter or dripping; and when the 
roth rises serve on a hot dish. Make a gravy, throw off the fat, when 

any gravy if the dripping pan has been floured, will adhere to it Add a 
little stock and a little boiling water, pepper and salt. Pour the 
round the meat, not over it. gravy 

Anna Window.

nUTTON PIE.

nr ,A V![y g0°d faT‘ly P'e is made vvith the remains of a cold leg loin
meat L0n bercu7tThmUtT u7 nice slices of rather lean
nate layers with ihin/ v "7 bc put wlth a «°°d masoning, in alter­
nate layers with thinly-sliced potatoes, into a pie-dish, commencing at the
bottom with some of the meat, and finishing at the top wïth potatoes"j
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122 MEATS.

Parsley, savory herbs, onion, or shallot, with a little mace, white pepper 
and salt may be used at discretion, A cupful of good gravy from the 
meat should be poured into the pie before the crust is put on. Suet is 
generally used for the crust. Fannie Merklin.

MUTTON PATTIES.

Mutton patties are made with cooked meat, which is minced, then 
hashed in good gravy, seasoned with pepper, salt, and a little catsup, 
i he mince should not boil, but be made hot, and thickened. Patty pans, 
lined with half puff paste and filled with the meat, will require _ 
short time to bake. Cover with the paste, and put them into a quick 
for fifteen minutes.

I

a very 
oven

Mrs. Marian Bonnell.

BREADED MUTTON.

Sew the mutton up in a thin cloth, lay it in a saucepan, nearly cover 
it with cold water, and stew gently, allowing ten minutes to each pound. 
'1 akc it out, unwrap and lay it in a baking-dish, brush over with warm 
dripping, dredge with flour, and set in the oven for one-half of an hour 
basting freely with its own broth. A few minutes before taking it up 
strew thickly with crumbs, fine and dry, dot bits of butter over it, and 
brown. Serve garnished with slices of beetroot.

Mrs. Alice Waters.
RAGOUT OF MUTTON.

Remove the bones from the mutton, so as to have three pounds of 
solid meat. Cut it in strips three inches long and one inch wide. Take 
two Iamb sweetbreads, one cup of gravy, made from the bones, two eggs, 
one-quarter of a pound of salt pork, one onion, sliced and fried, one cup 
of green peas, pepper and salt, one tablespoonful of minced parsley, 
browned flour. After having fried the onion in plenty of drippings then 
fry the mutton five minutes. Parboil the sweetbreads and throw them 
into cold water and blanch. Wipe and dry them, then fry them in fat. 
Lay the salt pork, cut in slices in the bottom of the saucepan, upon this 
place the mutton, then the sweetbreads, the onion and peas next, then 
pepper salt and parsley. Cover with the gravy, put on a close lid, stew 
gently for an hour. Then let it boil up once, remove the mutton and 
sweetbreads, thicken the gravy with brown flour, put in two beaten 
stir a minute over the fire, pour over the meat and serve.

I.

eggs,

Theresa Munn.
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1-AriB STEW.
.„„nRt'm°^e al! the f?‘ from a nicc leg of lamb, cut off the shank, make 

deep incisions in various parts of the inside of the leg; fill them with 
stuffing made of crumbs of bread, salt pork, sweet marjoram and pepper- 
stuff ,t very full. Put hardly water enough in the pot to cover the leg
jervTn"1 “ 77 7 ‘7 of=lovcs. one-half of an onion sliced or chopped 
very fine, and a little salt One-half of a teacup of catsup or a few toma­
toes improve it very much. Let it simmer steadily three hours When 
you take up the leg thicken the gravy if it is not thick enough. Put a 
few spoonfuls over the meat. b A P

i
1

BROILED MUTTON CHOPS.
Select one dozen chops cut from the loin; trim, season with salt and 

pepper, dip in melted butter and broil over a clear fire nearly ten minutes
of pàrsdeyCqUe y' Y °“ Warm platter garnish with a few sprigs 

y' Ivy Smith.
A GENUINE IRISH STEW.

Cut two pounds of chops from the best end of a neck of mutton 
pare away nearly all the fat. A portion of the breast may be cut’into 
squares and used, but a neck of mutton is the best joint for the purpose 
I ake as many potatoes as will amount after peeling to twice the weio-bt 
o the meat. Slice them with eight large onions sliced. Put a layefof 
mixed potatoes and onions at the bottom of a stew-pan. Place thereat
clospl'S and,SeaS°n lt. Plentifully with pepper, and lightly with salt. Pack 
closely, and cover the meat with another layer of potato and onion 
I our m as much water or stock as will moisten the topmost layer cover 

e stew-pan tightly, and let its contents simmer gently for three ’hours 
Be careful not to remove the lid, as this will let out the flavor.

I
i

i
Mrs. N. McGrath.

SWEETBREAD CROQUETTES.
Wash and parboil one pair of sweetbreads, then throw into cold

cboTin smàïlVe °UtSlde.sk,n and al1 membrane; then with silver knife 
chop in small pieces and measure. There should be one-half of a oint of
chopped meat Put one gill of cream into a saucepan; rub together one
hoYrr aSP°0niU °f ibUtter’ 3 heapin* teaspoonful of flour; stir into the 
hot cream until you have a smooth paste; add the yolk of 
the sweetbreads; mix and cook 
desired, add

r

r i
i ;one egg and

one minute, take from the fire and if 
dozen mushrooms chopped fine; if fresh, they must Ione

m
4
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he cooked before chopping; add one tablespoonful of salt, one salt-spoon­
ful of pepper, one teaspoonful of finely-chopped parsley, ten drops ol 
onion juice; mix well. When cool form into croquettes; roll into beaten 
eggs, then roll in breadcrumbs and fry in hot lard.

Mrs. R. McAdams. ;l
VEAL OYSTERS.

Cut veal from the leg or tenderloin into pieces the size of an 
oyster. Season with pepper, salt and a little mace; dip in egg, then into 
cracker crumbs and fry. They both look and taste like oysters. To be 
eaten with tomato sauce. L. D. T.

BAKED* VEAL PIE.

Use the neck or any part of the veal which you prefer. Cook it by 
boiling an hour, then place the meat in a very deep dish, and when you
lay on the upper crust wet the edge of the under crust all around and 
flour it; then lay on the upper crust and press your hand upon the edge, 
so that the flour and water will make the crusts adhere and prevent the 
gravy from escaping. Prick the top several times with a large fork. If 
you have pieces of crust left, cut them into leaves and ornament the pie. 
Bake one-half hour. M. A. M.

VEAL, CHICKEN OR RABBIT BONDINETTES.

To every pound of finely-minced meat add one-quarter of a pound of 
mashed potatoes; season with salt and pepper and moisten with a gravy 
made from the bones of the cold meat. Press the minced meat into well- 
buttered cups and bake for twenty minutes. Turn out on a dish, pour a little 
browned gravy round and stick a sprig of parsley into each bondinette.

Mrs. Ella Field.

A

VEAL LOAP.

Four pounds of veal, three-quarters of a pound of salt pork chopped 
fine together, one teacupful of cracker crumbs, powdered fine, one and 
one-half cups of stock, three eggs, one-fourth of a cup of dried bread­
crumbs, one scant teaspoonful of thyme and marjoram, one-half teaspo 
ful of summer savory, three generous teaspoonfuls of salt, one teaspoonful 
of pepper, one-fourth of a teaspoon ful of nutmeg, two tablespoonfuls of 
butter; add to the chopped meat the cracker crumbs, two eggs well beaten 
and one cup of the stock; mix well with the hands; butter a flat cake tin, 
form the mixture into a loaf, place in the tin; beat the third egg well,
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MEATS.

spread it on the loaf, sprinkle over with fine bread-crumbs; baki in 
rather hot oven three hours, basting frequently with the remaining stock 
in which the two tablespoonfuls of butter have been melted.

VEAL LOAF—No. 2.
Edith Van Vormkr.'JJ

Have the butcher£-W(not chop) four pounds taken from a leg of veal 
and one pound of fat salt pork. Roll one-half of a pound of soda crackers 
fine and mix all together. Use little salt and pepper and thyme-about 
one teaspoonful. Beat two eggs, and add them. Mix thoroughly with 
tlie hands and shape into a block, using a square pan to cook it in 
Roast one hour and one-half, basting constantly. To be sliced and 
cold. eaten 

Mrs. Maria Whitiï.
VEAL CHEESE.

Three pounds of chopped veal, one slice of salt pork, sixteen sntal 
uTtc-bake’three hour°ne’half P'nt °f WatCr’ salt' PePPer and sage to.

VEAL CUTLETS WITH VERMICELLI.
(German Style.)

Remove all the fat, but not the small rib of the cutlet, season and 
turn in egg and crumbs, or dip in melted butter, then in cheese 
mixed with an equal quantity of crumbs (sifted); let this absorb then 
dip in the egg and again in the cheese mixture. Stand aside for two 
hours, then fry in plenty of butter the same as doughnuts. In the mean­
time bod some vermicelli in salt water until well done, then drain and mix 
with tomato sauce, arrange the vermicelli in the center of a choo- 
platter and place the cutlets around them. Serve hot. N. H.

,1

■

r
ROAST LOIN OF VEAL.

Leave In the kidney, around which put considerable salt. Make a 
dressing the same as for fowls; unroll the loin, put the stuffing well 
around the kidney fold and secure with several coils of white cotton 
wine wound around ,n all directions; place in a dripping-pan with the 

thick side down, and put in a rather hot oven, letting it cool down to
oRenerahaifm T ’°Ur add a little hot water to the pan, and baste 
blbH’ h ,R a hour.a[ter turn over the roast and when done dredge 
hghtly with flour and baste with melted butter. Before serving, care- 
fffily remove the twine. A roast of four to five pounds will bake in 
two hours, for a gravy, skim off some of the fat if there is too much ir

|



—

186 MEATS.

the drippings; dredge in flour, stir until brown, add hot water if 
sary; boil a few minutes, stir in sweet herbs as fancied and put in a gravy 
boat. Serve with green peas and lemon jelly. Is very nice sliced cold for 
lunch, and Worcestershire or Chili sauce forms a fine relish.

neces-

S. J.

ENTRÉE OP VEAL.

Take a piece of butter the size of an egg, three pounds of raw veal, 
one teaspoonful of salt, one teaspoonful of pepper and two 
Chop fine and mix all together, adding two tablespoonfuls of 
Mold this into a loaf, then roll into it two tablespoonfuls of pounded 
crackers and pour over it three tablespoonfuls of melted butter. Place in 
a pan and bake two hours. When cold, slice and

raw eggs, 
water.

use.
Mrs. M. E. Weed.

VEAL WITH OYSTERS.

Take two pounds of tender veal, cut into thin bits, dredge with flour, 
and fry in enough hot lard to prevent sticking; when nearly done add 
one and one-half pints of oysters, thickened with a little flour; season with 
salt and pepper and cook until both are done. Serve very hot in a cov­
ered dish. E. W.

MEAT CROQUETTES.

One pound of raw minced beef, one egg, one onion chopped fine with 
little parsley, pepper and salt to taste. Form into cakes, dredge with 

flour, and fry in very hot Ko-nut or drippings.
a

H. M.

TO COOK CALF'S HEAD.

When the head has been cleaned, and split in halves, the eyes 
and snout bone taken away, lay it in cold water to soak, for two hours. 
1 ake out the brains, and wash them well in several waters, then lay them 
in cold water. Put the head together; cover it with cold water in the 
kettle and add a tablespoonful of salt; boil slowly for two or three hours. 
When it has boiled a little more than an hour, take some of the liquor, 
about a quart, and put into a stew-pan for the gravy; add to this salt! 
pepper, parsley chopped fine, a tablespoonful of lemon juice and put 
the fire to boil. Beat up an egg lightly, with two tablespoonfuls of flour, 
then remove carefully the skin from the brains, and beat them up with the 
egg and flour. When well beaten, thicken the gravy with it and stew fif­
teen minutes. Mrs. Lucia Capper.

over
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TO KEEP MEAT HOT.

Often a piece of meat is done, and yet the head of the house is not 
there to partake of it. A nice way to keep it hot without drying it is to 
place it in a hot dish and set it over a large saucepan of hot water at the 
side of the fire. Put a cover over the pan, and again cover that with a 
cloth. A bain-marie is useful in every kitchen. It is an open vessel or 
,pan with a loose bottom for holding hot water. It will keep meats hot 
or sauces at boiling point without reduction or burning. F. T. Boyd. a

ROAST LOIN OF PORK.

Pork should be chosen with great care. From the gluttonous habits 
ot the animal it is more liable to disease than any other meat. It should 
be partaken of plentifully only in cold weather. Grain fed pork is 
the best. Score the skin of a fresh loin of pork at equal distances 
about one-quarter of an inch apart. Brush it over with salad oil 
place it in a hot oven with a clear fire, but watch that the crackling 
does not burn before the meat is well cooked. Baste often, and
ÎnnI hC I? v,h,C,h y“U fnd il to table- Serve with brown gravy and 

pplc-sauce. If liked, a little sage and onion dressing may be made and 
served on a separate dish. It requires two hours and 
a five-pound roast.

!

•1one-quarter to cook 
Mrs. Jane Hathaway.

FOR PRESERVING PORK FOR WINTER USE.
See Department "Pickles, Vinegara and Brines.”

I
FRIED SALT PORK.

completely covered and fry to a light brown.
Mrs. Huldah Osgood.

SALT PORK.
(Nearly equal to fresh.)

ay be needed; if for breakfast, the night 
ii . , . . over ni^"t in a pint of milk and water, about one-halfmilk, either skimmed milk, sour milk or butter-milk; rinse till the water 
clear, and roll in corn-meal and fry. It is quite as nice as fresh pork.

Farmer’s Wife.

Cut as many slices 
previous, and soak

as m
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ROAST SPARE-RIB.

Trim the ragged ends of a spare-rib neatly, crack the ribs across the 
middle, rub with salt and sprinkle with pepper. Fold it over, stuff with a 
turkey dressing, sew up tightly, place in dripping pan with a pint of water, 
baste frequently, turning it once or twice so as to bake both sides a rich 
brown. Clara Jonf.s.

SADDLE OF PORK, ROASTED.

Have the butcher cut a saddle of pork as he would a saddle of mut- 
Strip off the skin, trim the joint neatly, and cover the fat with but­

tered paper. Have a clear fire and baste liberally. One-half of an hour 
before it is taken up remove the paper, dredge the meat lightly with flour, 
and baste until it is brightly browned. Send brown gravy and apple­
sauce or tomato-sauce to the table with it. If liked, the skin can be left 
on, and it will then require to be scored lengthwise, the same way in 
which the saddle is carved. This is the handsomest joint of pork that 
be served.

HOW TO COOK PIG'S CHEEK.
Let a pickled pig's cheek boil gently until tender. Tie one-half of a 

pint of split peas loosely in a cloth, put them in boiling water, and boil 
hour; take them out, pass them through a hair sieve, and mix with 

the pulp a little pepper and salt, an ounce of butter, and four well-beaten 
eggs. Stir the mixture over the fire until the eggs begin to set, then 
spread it upon the check, brush over with beaten egg, sprinkle bread 
raspings on it, put it in the oven a few minutes, and serve. It will take 
nearly three hours to boil it. The bread raspings are made of pieces of 
stale bread dried slowly in a warm oven till brown and hard, and then 
crushed to powder. They can be set away in glass jars and kept for

Mrs. J. Howard.

ton.

can
M. A. R.

one

use.
FRIED PORK CHOPS.

The flavor of pork chops is enhanced by cutting chops thin. Sprinkle 
with salt and pepper and thoroughly dry. If a sausage flavor is liked, 
sprinkle over them a little powdered sage, pepper and salt. A little milk 
gravy can be made and poured over it if liked.

PORK TENDERLOINS.

Mary Laverty.

Tenderloins should be sliced crosswise and flattened, then fried or 
broiled, seasoned with salt and pepper. If desired, when done remove to 
platter and make a gravy by dredging a little flour into the hot fat; if not 
enough add a little butter, stir until browned, and add a little milk or 
cream, stir until it boils and pour over the dish. Julia Dickersoh
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HOW TO MAKE COUNTRY PORK SAUSAGES.

Six pounds of lean fresh pork, three pounds of chine fat, three table- 
spoonfuls of salt, one and one-half tablespoonfuls of black pepper and 
four tablespoonfuls of pounded and sifted sage. Grind with a sausage 
grinder or a meat chopper the lean and fat pork finely, mix the seasoning 
ir. with the hands, taste to see that it has the right flavor, then make into 
flat balls or make long, narrow bags of stout muslin. Fill these with the 
meat and hang in a cold dark room. They can be used at

TO FRY CASED SAUSAGES.

Place in the frying-pan, keep moving them about and turn frequently 
to prevent bursting; in ten or twelve minutes they will be sufficiently 
browned and cooked. Sausages are also nicely cooked by putting them 
in a baking pan and browning them in the oven, turning them 
twice.

FRANKFORT SAUSAGES-HOW TO COOK.

These are real appetizing for a luncheon or a Sunday night supper 
where you want something real good and easy to get. Drop a pound or 
more in boiling hot water and let simmer two minutes. Serve hot with 
tomato catsup or horse-radish. Lida

once.
Marik Bum..

once or 
J. A. M.

FRIED HAM AND EGGS.

Cut slices of ham very thin, trim off the rind, put into a hot frying-pan 
cooking until crisp. -Place on a hot platter; pour off some of the grease, 
then carefully break the eggs separately in a saucer so that no bad be 
cooked and slip each egg gently into the 'frying-pan. Do not turn them 
while frying, but gently tilt the pan so that the hot lard will be over them 
all. Cook about three minutes; the white must retain its transparency so 
that the yolk can be seen thought it. Lay a fried egg upon each slice of 
the ham, and serve hot. Mrs. M. F. Thommesskn.

BOILED HAM.

Select the sweetest and best, wipe with a coarse cloth, then soak for 
an hour in cold water, to extract some of the salt. CoYer with cold water 
place over the fire and let it come to a moderate boil, keeping it steadily 
at this point. In cooking allow twenty minutes for each pound of meat 
If the ham is to be served hot remove the skin, place on a platter the fat 
side up, and stick in some whole cloves. If served cold, allow it to remain 
in the kettle until the water in which it was cooked becomes cold. This 
makes it more juicy.

s;
n. o. c.



MEATS.

ROAST Pld.
Select a pig about six weeks old, wash it thoroughly inside and 

outside; wipe dry with a towel, salt inside and stufMt with a rich
XurÎTfh emdingit P,Ump' ,SeW * "P- P'æe it in a kneehnt 
posture in the dripping pan, salt and pepper the outside. Pour a
little water into the dripping pan, baste with butter and water a few times 
as the p,g warms, afterwards with gravy from the dripping pan. Roast 
from two to three hours. Make the gravy by skimming off most of the 
grease, stir in the pan a good tablespoonful of flour, turn in water to make 
it the right consistency, season and let all boil up once. Strain and turn
par0sleavgraSVeyn2,St ,h "hi1116. *'*7™ 3 P'atter 8urround«' with
hoüvTv Sffd,,,the able hotl In carving cut off head first; split the 
back, take off the hams and shoulders and separate the ribs.

M. M.BOLOGNA SAUSAGE.
Take off the outer skin of the 

Cover the bottom of sausage. Slice the sausage very thin, 
platter with leaves of parsley and lav the 

on top, each slice touching the other. A few hard-boiled 
into rings and sliced round, then laid upon the

sausage 
eggs can be cut

sausage.
Mrs. Jane Cummings.

SAUSAGE CROQUETTES.
two ?anrHCh P|0!thighIycSef0,lLed S3USage meat-one CUP of hot riced potato.

SCRAMBLED SAUSAGES.
To one pound of sausage use five eggs; have the pan hot and well-

W, brC1k thC sausagc into this in small bits; keep turning until 
done, but no; brown; over this turn the five beaten eggs- scramble with 
ihe sausage until thick. S«„e „ “oSïK^I

MARYLAND BAKED MAM.
it J!!™ * me1iurr"Si,CLd ham in * Pot and cover with sweet cider. Let 
it simmer gently for three and one-half hours. Skim frequently to
remove the grease as it rises. When tender take out and remove^e
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MEATS.

rind; outline the fat on top into diamonds andin each diamond stick a 
clove; now rub over the top of the ham one-half of a cupful of maple 
sirup, place in the oven and bake slowly for forty-five minutes. Garnish 
and send to the table. Mrs. c T|,„ts

131

PICKLED PIG'S FEET.
Take three pounds of pig’s shanks, one pound of veal from the

shoulder. See that the butcher has cleaned them nicely. T
precaution to scald the feet again and scrape them. Then put water over 
them, whole peppers, salt, bay-leaves and a little onion, and cook. When 
done remove the meat from the bones and cut into small pieces, then 
strain the liquid and put it back in the kettle with one-half of a cup of
vinegar. Put the meat into this gravy and let it boil up, when it can be
poured into a dish to cool. Have enough gravy to cover the

It is a safe

meat. 
Mrs. B. Ralston.

I
COLD HAM OR TONGUE.

Slice ham in thin slices and arrange upon a platter with a bed of let­
tuce leaves under it. Cut hard-boiled eggs and place on the ham. Boiled 
tongue can be used in the same way.

TORTILLA OF HAM.
One-half of a pound of ham is to be cooked, then chopped and 

with one tablespoonful of butter into a pan. Beat three eggs well and 
season. Pour them into the ham and stir for a moment, then let the 
tortilla set, being careful that it does not adhere to the pan. When it is 
a little brown, turn and brown the other side. Mas. F. T W

E. H.

put

HEAD CHEESE.

and season with salt, pepper and sage. Put into molds until cold.
Mrs. J. Howard.

!

■1
tripe stew.

l?C°PLe reif£t.triPe: and we do not wonder when they can only 
obtain the leathery affair known as pickled tripe, which cooks try to dis- 
guise by frying m batter But fresh tripe, which has never seen vinegar,
oartT nrn hcr ‘i:Cu* th* tripe (the h°neycomb is the most tender 
part) into pieces about five inches long by four wide. Place them on the
m fine,nshaSvinerU dd T™ ‘° ?Ver ^ Cut Up six °r sevcn onions 
m fine shavings, adding them to the tripe. Let the water simmer slowly

i
— _
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awav' Vhen ad<l a d'P made of good milk thickened with flour, a gener. 
ous niece of butter, salt and pepper. Let them all boil up two or three 
times and you will have a dish delicate and tender enough for-I was 
going to say a queen, but I’ll name something we all know--an American 

<l * Annie R. White.

YORKSHIRE PUDDING SERVED WITH MEAT.

One pint of milk, four eggs (beating whites and yolks separate), tiro 
cups of flour, one teaspoonful of salt. If the batter grows too stiff, use less 
flour Mix quickly. When the roast of beef is one-half done pour off 
the fat from the gravy in the pan, leaving enough to keep the pudding 
from sticking to the bottom. Pour the batter into the pan and roast the 
beef till done letting the drippings fall upon the pudding. Have a brisk 
oven. Baste the meat with the gravy taken out to make room for the 
batter. In serving cut the pudding into squares and lay about the meat in 
th,:d,sh- Mrs. Mary Allen.

H

CORNISH PASTRY.

I ake two cups of flour, one-quarter of a pound of suet cut fine, one- 
quarter of a pound of lard and a pinch of salt. Mix together with a little 
water or milk and roll out flat; now spread over one-half of it a layer of 
cold chopped meat, one sliced potato, one small onion, a little turnip or 
parsley (whichever you like best), a little pepper and salt; fold the paste 
over and crimp around all sides; bake until done. A good savory lunch

Katie Stodden.

SAUCE ACCOMPANIMENTS FOR MEATS.
See Chapter on "Meat Sauces, Gamishlngs, Catsups, etc."

FOR PRESERVING HAMS.
See Department "Pickles, Vinegars and Brines."

VEAL BIRDS.
(Very nice for luncheons.)

1 ake as many tenderloins of veal as desired to make a given number 
of birds and pound them flat. Now make a dressing of cracker crumbs, 
moistened in water, add a little butter, salt, pepper and a speck of chopped 
onion, a t peck of sage and one raw egg. Mix, and lay on top of pieces 
of veal. Now, with toothpicks, pin up the veal to look as near like birds 
as possible. Salt and pepper and fry brown in butter. When done, take 
up and make a cream gravy. Pour the cream gravy over as many slices 
of toast as there are veal birds. Lay the birds on top, garnish with 
parsley, and send to table. Mrs. M. Brewer.

-

mmm ______



‘ . he c^,us‘"n of P°,ato water, milk and water, milk alone, or milk and 
hey Mrs. Rorer, the well-known Eastern instructor, advises the leav- 

mg out of sugar and eggs when making the everyday bread and biscuits 
She says ".Ms not a matter of mere chance, how this dough
rto ,°r en maKe- lr !h1 pan with thc water is to be stirred .TK 1° tH,C Wh0,e mass can set on a well-rtoured 
I oard. 1 he hands are to be covered with flour also. The 00 1
!heUm- wirthCr /r0m the operator is to be turned over into 
he middle of the mass a number of times, and then moved

i {,°rmCr proce(lur(; is gone through with taking the dough farthest away and pressing it down
into the center either w.th the fingers or the ball of the
nanti. A rocking motion adds
kneading.

At the outset flour is to be tlusted on the board from
soon 1° ,hma Un,t‘ ,‘he Sticky stag,: has been passed. As 
soon as the dough does not stick to the clean board even
when pressed down, the process is finished. It should take 
not less than a quarter of an hour, at the least." She 
approves the compressed yeast made in the cities, but insists 
on its being freshly made. “Salt-rising bread,” 
is made with the wild yeast of the air and is never so

b” *££-■-ïæ s maszr ^ ■
bread in the morning rather than 
sunlight has a good effect

cjr

to the efficacy of the
É/J*

A £>
©© VJ

she says,

to make
to set it over night. The

upon it, the kitchen is of a in <2d
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1BREAD, BISCUIT, MUFFINS, WAFFLES, ETC.

more equable temperature and better ventilated, and it is easier to 
take the bread at just the right moment, “when it has doubled its 
bulk and is very light.” A useful idea to be adopted in case it can­
not be given attention on the minute is to stir in a handful of flour and 
beat it in thoroughly, letting the dough stand thirty or forty minutes 
more. The baking remains, and this is as important as any other 
process. It is better to mold the dough into the pans at once and let it 
rise in them. The oven should be above the boiling point of water, at 
least, otherwise the yeast plant v/ill not be killed and the process of fer­
mentation will be carried too far.

On the other hand, too high a temperature cooks the outside of the 
bread so quickly that the inside remains impenetrated by the heat. One 
way of finding if the oven is sufficiently heated consists in holding the 
hand inside it while twenty is counted slowly. If positive discomfort 
makes it necessary to withdraw the hand the oven is too hot; if no discom­
fort is felt at all it is too cool. Bread in shallow French pans must go into 
a quick oven and be browned at once; larger loaves should be kept in an 

cool enough to keep them without browning at least ten minutes.
Hour should be kept dry, as the least dampness will affect it. Where 

milk is used the milk should be boiled, not simply heated, and not allowed 
to be below a luke-warm temperature. An earthen vessel should be used 
in preference to wood or tin, as it can be kept cleaner and will preserve 
the temperature of “the sponge” better than the latter. If the flour is 
white, with a slightly yellowish or straw-colored tint, it is a sign that the 
flour is good. If it is very white, with a bluish cast, or with black specks 
in it, the flour is not good.

In the making of biscuit, rolls, gems, griddle cakes, etc., where bak­
ing-powder is used, the dough must never be kneaded, as the leavening 
properties of the baking-powder supersede the necessity for such work. 
The general rule of proportion is two heaping teaspoonfuls of the 
powder to each quart of flour, sifting the powder and flour well together 
in a dry state.

134

oven I

BOTTLED YEAST TO KEEP THRO" OH WARM WEATHER.

Six medium potatoes grated, add twenty tablespoonfuls of flour, two 
tablespoonfuls of sugar, one tablespoonful of salt, one tablespoonful of 
ginger; stir the above smooth; add boiling water, the same as you make 
flour starch, only not quite as thin, then add yeast; when little bubbles 
appear stir it well and stir well every one-half hour all day, then bottle

Mrs. D. R. Parsons.for use.
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home-made hop veast.
T ake a good pinch of hops and tie in

of water add three good-sized potatoes pared and put all in a kettle to 
boil until potatoes are done. Take out the hops, mash the potatoes and 
snr in about one quart of sifted flour, to which add one-half of 1 cupful of 
sugar. Have some prepared yeast ready, soaked, and, when cool enough 
stir „ into the other ingredients. Set to rise an,I then stiffen with corn- 
meal. Dry m the wind or shade. When dry cut in thin cakes, or leave"

HOriE-MADE VEAST-No. i. MRS" *" Al Halu

on ■ lar?e 0r,two sma,11 Patous one pint of hops, one leaf of tansy
one-half of a pint of catnip leaves, add three quarts of water. Roil „„dl 
potatoes are salt Strain while hot over one pint of flour. When cool 
add one pint of home-made yeast (previously soaked). Stir in flour to 
orm rather a stiff batter. Let rise from ten to fourteen hours Thicken

tWh‘e Sunrn mCa ’ f°rm m Sma" C3keS aml dry in a co°'- airy, place, never in
Harriet Mai.ott.
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a cloth; put over this one quart

I

POTATO YEAST.
Peel and wash three large potatoes throwing them into cold water 

I one-half of a teacupful of flour into a bowl with an equal amount of 
sugar and a tablespoonful of salt; over these grate the nn,nL i , 
and stir the whole well with a wooden s^on Pour a d n n Tr V 
water into the bowl, stirring it into the mixture,'and add enough nmre'o'f 
the boiling water to make the mixture of the consistency of thin sureh 
Should the preparation refuse to thicken put in a double boiler ' 
hre and stir it until it does thicken; then pour it through 
into a bowl and let it cool. When lukewarm stir in a breakfast-cupful of 
yeas, cover the bowl and set in a warm, but no, hot, place and let it stand 
until light and covered with a white foam When , • *
beat well and when it has thoroughly rhten'pouHt off i„,T" ‘° ,r‘Se 
earthen jars, letting it remain for'twel e ho urs ,hCn cover th" 
and put in a cool place. One-half of a pZor £ôftheyeas shouhïS 

put into a glass jar for making the succeeding lot of potato yeast The 
jars should always be well shaken before the yeast is used. * Th

YEAST BREAD (WITHOUT KNEADING, M-

..... ..
enough'cold o, ,c„id “f

over the 
a fine sieve
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13C BREAD, BISCUIT, MUFFINS, WAFFLES, ETC.

cream without lumps. Pour into this the boiling water in which potatoes 
have boiled for dinner. Put in at the same time a yeast cake (I use Yeast 
Foam) in a cup of cold water. When the yeast is cold pour the softened 
yeast cake and the water, in which it has stood, into the pail of yeast and 
let it stand until night. Then put all into the bread-pan, add flour, and 
make a batter. (If this is not enough for one baking a little water may be 
added.) Let rise until morning, then mix up hard and let it rise again. 
I)o not mix down at all. When ready put in loaves and let rise until 
ready to bake. Excellent. M. A. McD.

BREAD MADE FROM DRY YEAST.
Put into the baking-dish two quarts of sifted flour, less one teacup­

ful, to be used on the board when kneading; mix with it one teaspoonful 
of salt; rub in well one tablespoonful of either butter, Ko-nut or lard. 
Mix one-half of a teacupful of baker’s yeast, or its equivalent, one-half of 
a cake of dry hop or compressed yeast, with one pint of luke-warm water 
and pour it into the middle of the flour, mixing the whole with a large 
spoon until the proper consistency for the dough has been attained, using 
either more water or flour, as may be needed. Knead the mass for about 
one-half of an hour and set in a warm place to rise. By morning it should 
have about doubled in bulk. Knead it over with a little flour, shape into 
loaves, and after it has risen in the pans put into the oven and bake. 
Do not have the oven too hot at first. When done take out of the 
and lean it against something until cool.

pan
Mrs. T. Anderson.

BREAD MADE FROM YEAST FOAM.
Take at night one cake of yeast foam and dissolve it in luke-warm 

water. Turn in a bread-pan and mi; nto it one quart of warm water to 
which has been added one tablespowful of salt and one tablespoonful of 
sugar; add enough flour to make it just stiff enough to beat briskly. Set 
to rise. Next me mg pour this sponge into two quarts of sifted flour 
with one pint of warm water and one tablespoonful of salt. Mix well into 
a smooth soft dough. When light make into four loaves and bake about

Anna L. Tholoney.one hour in a moderately hot oven.

SALT RISING BREAD.
Put three teacupfuls of water, as warm as you can bear your finger in. 

in a two-quart bowl with three-fourths of a teaspoonful of salt. Stir in 
flour to make stiff batter. This is for the rising, or emptyings, as some 
call it. Set the bowl, closely covered, in a kettle, in water as warm as you 
can bear your finger in, and keep it as near this temperature as possible



BREAD, BISCUIT, MUFFINS, WAFFLES, Fit.

Notice the time you set your rising. In three hours stir in two tablespoon- 
fuis of flour, put it back and in five and one-half hours from the time of 
setting it will be within one inch of the top of your bowl. It is then light 
enough and will make up eight quarts of flour. Make a sponge in the 
center of your flour with one quart of water of the same temperature as 
the rising, stir the rising into it, cover over with a little dry flour and put it 
where it w.H keep very warm and not scald. In three-fourths of an hour 
mix this into stiff dough. If water is used, be sure it is very warm and do 
not work as much as yeast bread. Make the loaves a little larger and 
keep it warm for another three-quarters of an hour. It will then be ready 
to bake While rising this last time, have your oven heating. It needs a 
hotter oven than yeast bread. If these rules are followed, you will have 
bread as white as snow, with a light brown crust deliciously sweet and 
tender Mrs. Jknnik Mills.

1.17

POTATO BREAD.

Take six good-sized potatoes, boil and mash very fine. Add three 
pints of boiling water. Stir in flour until you have a stiff batter. When i; 
has become luke-warm add your yeast (about a penny's worth) and set the

rffl > ratd£ Wacrm .P,aCe' Next morninS salt ami knead in
flour till it is very stiff. Set in a warm place to rise. Knead once more,
fhedmnnnVeby|ftft nfl0WR " nSe morc' and Put into Pans, making 
them one-half full. When risen to the top of pans, bake to a good brown.

Mary Cook.

ENTIRE WHEAT BREAD (FROM COMPRESSED YEAST).

Take a quart of quite hot, but not scalding, water and dissolve in it one

the hands. Set in a warm place to rise for about three hours, then work 
well and let it stand till light again, then work into four loaves and place 
m weH-greased pans. Grease the top to prevent a crust forming cover 
forhth rt0tf aRd Ct Stand hKht-about one and one-half hours. ' Bake 
hrétî TL C """“‘“T a moderate,y hot oven, not as hot as for white 
bread. This recipe makes most delicious bread-moist, light and tender.

The Grange Visitor. 
Alvira Jones.
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RICE BREAD.

Allow one-half of a pint of ground rice to one quart of milk and 
water; put the milk and water over the fire to boil, reserving enough to 
wet the rice. Stir out the lumps, add a large teaspoonful of salt and when 
the milk and water boil stir in the rice, exactly as when you make gruel. 
Boil it up two or three minutes, stirring repeatedly; then pour it out into 
your bread-pan and immediately stir in as much flour as you can with a 
spoon. After it is cool (of this be very sure, as scalding the yeast will 
make heavy, sour bread, full of great holes), add a gill of yeast, and let it 
stand until morning. 1 hen knead in more flour until the dough ceases to 
stick to the hands. It is necessary to make this kind of bread a little 
stiffer than that in which no rice is used, else there will be a heavy streak 
through the loaf. This is elegant bread and keeps moist several days.

Mrs. Henry Cole.
STEAMED BROWN BREAD.

To one well-beaten egg add two cupfuls of graham flour, one cupful 
of wheat, one cupful of molasses, a little salt and enough sour milk to 
which has been added soda to mix the ingredients to a stiff batter. Pour 
into a medium-sized buttered pan and steam two and one-half hours or 
longer, according to the size of the loaf. Mrs. Marselijs,

STEAMED BROWN BREAD—No. a.

The ingredients are: one coffee-cupful of graham flour, one coffee- 
cupful of yellow corn-meal, one coffee-cupful of white flour. Sift them 
together, sift into the flour one teaspoonful of salt, one teaspoonful of 
soda; one-half of a teacupful of sugar, three-quarters of a cupful of 
molasses (not syrup), two cupfuls of sour milk. Put all in a lard pail, 
cover tight, set in a kettle of boiling water. It must boil steadily for 
and one-half hours. A. H. Duffell.

two

ORANDnOTHER'S BROWN BREAD.

three pints of rye-meal and add to the same amount of corn- 
meal. The yellow meal is preferable to the white. When meal is fresh 
do not scald it, but when it is old, or a little bitter, do so. When any 
squash is left over add a few spoonfuls to the meal. Use one-half of a 
teacupful of molasses, two teaspoonfuls of salt, and one teaspoonful of 
soda with one-half of a teacupful of yeast. Mix it with warm water as 
stiff as you can stir it. Butter two iron pans plentifully and put the bread 
in them. Have a bowl of cold water at hand, and smooth over the top of

Take



Take four heaping cupfuls of graham flour, one teaspoonful of salt, 
one-half of a coffee-cupful of molasses, one heaping teaspoonful of salera- 
tus. This last must be dissolved in a little hot water and stirred into the 
molasses until it fo ns well. Pour it on the meal, add enough milk to 
make the dough as iff as cake mixture; put it into two pans and bake 
unhl done" Annie L. C.

STEAilED ENTIRE WHEAT BREAD.

One-half of a cupful of molasses, one teaspoonful of soda dissolved in 
the molasses one pint of sweet milk, one teaspoonful of salt Take 
sufficient flour to make a thick batter. This must steam two hours.

Elsie Rich.
HEALTHFUL CORN BREAD.

To one quart of corn-meal add a pinch of salt, one rounding teaspoon- 
ful of soda, one-half of a teacupful of flour, two or three eggs and 
sour milk, enough to make a batter. some 

Mrs. Lina Hunter.

bread, biscuit, muffins, waffles, etc,

the loaves, dipping your hand in the water. It rises very quickly, and 
should never be made over night in the summer. In the winter it may 
stand in a cool place, till nearly ready to bake. It Avants a hot oven, and 
very long baking. A brick oven is the best, and then the loaves should 
remain in overnight. Agnes Kent.

1.30

INDIAN BREAD.

There is no bread so healthy as^<W Indian bread. Take three pints 
of rye-meal, three of Indian-meal; mix with this two tablespoonfuls of 
salt, one tablespoonful of soda, one cupful of molasses and one-half of a 
cup of yeast. Scald the meal. When that is cool add the rest. Let it 
rise four hours, then bake three Mrs. Clarke.or more.

WIDOW'S BREAD.

Mix two cupfuls of flour, one cupful of meal, one teaspoon ful of bak­
ing-powder, one cupful of molasses, two eggs, and salt. Mix these 
ingredients together with milk and bake in a quickwarm oven.

Mrs. T. Ruthven.
GRAHAM OR ENTIRE WHEAT BREAD.

RAISED CORN BREAD.

Add to a quart of buttermilk one-half of 
warm place over night. In the morning add 
crumbs, one-half of a cupful of sugar, two

a cup of yeast; set in a 
one pint of dry bread- 

eggs, a teaspoonful of soda.
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salt, ami corn-meal enough to make a moderately stiff batter and stir well. 
Instead of baking steam this loaf, having for the purpose a tin pudding- 
form or bucket, with a close-fitting lid. Into this (well buttered) pour the 
batter in the morning. After standing an hour or two, and when perfectly 
fight, place the bucket in a pot of boiling water, and steam it one and one- 
half or two hours. This will make a nice, light brown loaf.Ill M. J. Corliss.

STEAMED CORN BREAD.

Two and one-half cupfuls of sour milk, two cupfuls of corn-meal, 
cupful of flour, two tablespoonfuls of sugar, one tablespoonful of soda] one 
tablespoonful of salt, two eggs. Put in cake-pan with a tube in center; 
steam three hours, closely covered, then put in oven to brown a little, 
bet pan in cold water a few minutes and it will turn out nicely.

one

G. D.
BAKING POWDER BISCUITS.

One quart of flour, three table-spoonfuls of best baking-powder, a tea- 
spoonful of salt, one tablespoonful of sugar, one large spoon of butter and 
one-half of a pint of sweet milk. Mrs. O. J. Asirk.

OLD-FASHIONED JOHNNY CAKE.

Two cups of corn-meal, one cup o, flour, a pint of buttermilk, one 
heaping tablespoonful of lard and one heaping teaspoonful of soda. Add 
one-half of a cup of sugar and a little salt. Mrs. Mary Hilton.

CORN nUFFINS.

Sift together one and two-thirds cupfuls of flour, one cupful of 
corn-meal, either white or yellow, and three level teaspoonfuls of baking- 
powder; beat to a cream two tablespoonfuls of butter with three tablt- 
spoonfuls of sugar and add to them three well-beaten eggs. Dilute this 
with a pint of milk, add a little salt, beat hard and put into two dozen 
small, well-buttered gem-pans. Serve hot. They bake in a few minutes.

C. E. SlLLOWAY.
CORN MUFFINS—No. ».

One quart of nice fine corn-meal, one teaspoonful of soda and one- 
half of a tcaspoonful of salt. Sift the meal, soda and salt twice; then add 
one egg with sour milk enough to make a batter; have some well-greased 
muffin-tins hot, drop in the corn-bread batter in spoonfuls and bake quick.

S. J. Saw YE*



JOHNNY CAKE.

«It, cup of sour milk, and a teaspoonful of soda dissolved in the milk

Mrs. Kidder.CREArt /1UFFINS.

0. A.ENOUSH J1UFFINS.

a»;;- "Er-serve
H. O. C.SUPERIOR nUFFINS.

.ho j„ ,f „ « ,.,;r ,»;rmT''ï is tr •ba"" “j -v=«. h,x,h""«. *“warmed in
J. R.HONEY MUFFINS.

ing-powder* and one-ha"f ofVtoL^nfuV oTwh ° *,y sp',onfuls of ,,ak" 
spoonfuls of butter; beat and a<l<l thr.»,. . sa te w two table-
one-half of a pint of milk. Bake in a^oven^ ,CaCUpful °f lv|,nj:>^ln<l

CHICAGO MUFFINS.
Mix together one and one-half pints of n.„„ „„ u „ , 

corn-meal, two teaspoonfuls of baking-powder one ^ f °/,a p,nt of 
and one teaspoonful of salt. Work in one till all|c"spoonful of sugar 
and add three eggs and one pint of milk =. ,";sp“onful (>f butter; beat 
a firm batter. Have the ™|n!' ^ lK-‘a‘ thc M quickly into 
rings and cook to a Ifbln £ ' B"a"d recci^ the muffin-

mo,. ,h,„ oTÆ ,h,“ ; -*.!«
*..h. muffin i.„Pldy *^„"e7” -

____ Æ.——
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NEW YORK RYE MUFFINS.

Sift and mix one pint of rye flour, one-half of a pint of corn-meal, one- 
half of a pint of flour, three teaspoonfuls of baking-powder, one table­
spoonful of sugar and one teaspoonful of salt; work in one tablespoonful 
of lard and butter, and add two beaten eggs with one pint of milk; beat 
into a firm batter. Grease muffin-pans well and fill to two-thirds of their 
capacity. Hake in hot oven. L. E. B.

MOTHER'S TEA HUFFINS.

Sift two and one-half cups of flour with one teaspoonful of salt and 
two teaspoonfuls of baking-powder. Beat the yolk of one egg gradually, 
one-half of a cup of sugar and a cupful of milk, and add slowly to the 
flour, making a smooth, soft dough. Add a tablespoonful of melted but­
ter and the beaten white of the egg. Fill the buttered muffin-pans half 
full and bake thirty minutes in a moderately hot oven.

If

Adine Maufitt.
BERRY MUFFINS.

(Superfine. )
One pint of flour, two teaspoonfuls of baking-powder, a little salt. 

Sift altogether, cream, one-fourth of a cupful of butter and two table­
spoonfuls of sugar and add the beaten yolks of two eggs. Stir into the 
butter, sugar, and egg alternately, one cupful of sweet milk and the flour 
mixture. When smooth stir in the beaten whites of two eggs. Now have 
ready one cupful of fresh blackberries or blueberries thoroughly cleaned 
and sprinkled with sugar. Stir them in without breaking. Pour in but­
tered muffin-tins and bake about one-half hour. Serve warm.

R. G. J.
ENTIRE WHEAT MUFFINS.

Beat three eggs with a cup of milk; melt a tablespoonful of butter, 
add a tablespoonful of sugar, a little salt, two heaping teaspoonfuls of 
baking-powder. Mix in flour enough to make a batter. Bake in large 
round rings and when nearly done brush some sweet milk over the top of 
each. Mrs. C. Chapin.

WHOLE WHEAT AND RYE HUFFINS.

Sift together one cupful each of wheat and rye flour, one tablespoon­
ful of sugar, a pinch of salt and two level teaspoonfuls of baking-powder. 
Beat one egg lightly, add a generous three-quarter cup of milk and stir 
into the dry ingredients; then add three tablespoonfuls of melted butter 
and bake in hot oven twenty-five minutes. Mrs. Lizette Spiel.

!
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MILK nVFFINS.

an,I ™ u „ CggS’ bcaten till light;
make tfc b.Sï,SSÏ “"f po.d.r. floursuffieic, 
in rings. than for Pa^akes. Bake in a quick oven

Mrs. F. J. Kelly.

One cup of milk, three 
butter, one one tablespoonful of

ORAHAM nUFFINS.
spoonfuls of sugar.^two*teaspoonfiilscd'bak'*'  ̂ n°"r’ thrce ,able-

egg beaten well, one cup of milk I lst a<lng"Pow<|er,a P'nch of salt, one 
of milk. Porm.ik. Last add about one-half of a cup more

Mrs. Ellen Gorham.
breakfast muffins.

salt and a’ teaspoon Ed of luga^Sifn'rAr^tlr '' then a,l<' milk' Ad(l 
he for cake, putting a desensooonfd TV-1" " 'S as stiff as b should 
flour. Stir all together bakmg-powder on top of the
gem-pan full of butter meh and , """ bcatCn" Fi" a ring or
Then pour into rings and bake ten minuted Cnt""e m'XtUrc oncc "'°re.

muffins of buttermilk.
II • . <Good->

batter very^tiff. Add aregg^lLenln^liur11^'6"1 ,n°Ur to makc tbe 
of a teaspoonful of soda, dissolved in n tlc sa!t,and add last one-half 
patty-pans or rings. rdZS.ZL'Z** ** «"» «*, in

Mr.s. George W. Gregory.

Mrs. Julia Robin .son.GRAHAH GEHS.

soda and a 
one cup of wheat flour, 

gem-pans. They are nice for 
Mrs. Nellie Mer

breakfast.
RITT.

ORAHAM GEMS—No. ,.
In a mixing bowl 

three cups of graham- 
for five ni 
hot oven.

one-half cupfuls of cold water. Sift in

°r a> façon, in "° “,h

Mr.s. Carrie Otis.
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WHEAT QETIS.

Two and one-half cupfuls of sifted flour, one and one-fourth cupfuls of 
milk, three eggs, sugar to sweeten,one tablespoonful of melted butter and 
two teaspoonfuls of baking-powder. Bake in gem-pans.

Mrs. Alice Alexander.I |
ENTIRE WHEAT OEMS.

Two cups of whole wheat flour, a pinch of salt, a piece of butter the 
size of an egg, one cupful of milk and one teaspoonful of [baking-powder. 
Beat for one minute and bake in gem-pans for one-half hour. Mother.

SCOTCH SHORTBREAD.

Rub together into a stiff, short paste two pounds of flour, one pound 
of butter and six ounces of loaf sugar; make it into square cakes, about 
one-half of an inch thick, pinch them all along the edge at the top; over 
the whole surface of the cakes sprinkle some white comfits; put the cakes 
on tins so as to touch each other on their edges, and bake in a slow oven.

Maggie Bennett.

ILLINOIS POP-OVERS.

Beat two eggs together until thoroughly mixed; add one cupful of 
milk. Put one cupful of flour, sifted twice, into another bowl; add to it 
gradually the eggs and milk and a little salt; beat until smooth. Put at 
once into greased hot gem-pans and bake in a moderately quick oven for 
forty-five minutes. If properly baked, they should swell six times their 
original bulk, and may be used for breakfast or luncheon, or served with 
a liquid pudding sauce as a dessert. Iron gem-pans insure better results 
than those made of lighter metals.

Sabylla 1. Martin, Pawnee City, Neb.

BUNS.

Nice buns are made as follows: Mix two cupfuls of white sugar, two 
cupfuls of milk, one cupful of yeast and flour enough to make a thin dough 
—let it rise; after rising add one cupful of lard or butter, one grated nut­
meg, and more flour. Rise again. When ready for baking cut and shape 
it into buns. Beat up an egg and spread over the top; rise in the pans a 
short time before baking. Lucy Sillowa.
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ROLLS FOR TEA.

143

cachMmï|CJne,l,0llS °f Kfead dough' VVhen th=y have risen enough, slit 
each roll lengthwise about an inch deep. When they are baked
them with thin boiled corn-starch and water, and put back in the oven for 
a moment. The white of an egg will glare them also. ° '

Mrs. Hettie Stanwood.SPICED ROLLS.

7" “ mpJErSZ,tt&srü? “ - * -
close together, and let them rise. „„ 
powder dough is used bake immediately.

a pan as biscuits, 
Uake twenty minutes. If baking- 

Mrs. Walter Butler.

ENGLISH BREAKFAST ROLLS.

Roll one-quarter of a pound of butter into 
a teaspoonful of good yeast, and break in 
warm milk poured into th

a pound of flour; then add 
„ • , „ . . . one eKK- Mi* »t with a little

Mrs. Lily Farnswi )RTH.
RAISED cinnamon ROLLS.

«lough as ^needed md'roB om ab^ut twoThirdTof *’ of the
on top a thin layer of butter then sutrar and d f. ,nch t,hllck Spread 
Ro>. the dough as you would
rolls as you want. Put these in = • ’ ann sllcc °» as many
When raised, bake a nice brown ° yOU *ollld *'ght biscuits.

Madge E. Miller.
SALLY LUNN (WITHOUT YEAST).

cream of tanar a"'di?“ 07,^“^’“'mi' tCaspoonful of

not for supper.

together, then
a teaspoon-

... 3 pinch of salt. Stir
pan and bak„- in a quick oven. Nice served

Mrs. S. H. Leet

u
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LOUISIANA RICE PONE.

One pint of boiled rice stirred in one pint of milk with a small teacup 
ful of corn-meal (white corn-meal preferable), four well-beaten eggs, a 
large tablespoonful of butter and lard melted together, one small tea­
spoonful of salt, all well mixed; beat in three heaping teaspoonfuls of 
baking-powder; bake and serve in ordinary pans well greased.

DELICIOUS HOT RUSK.

One-half of a cupful of butter, one cupful of milk, two eggs, two tea­
spoonfuls of baking-poiVder, one-half of a cup of sugar, a pinch of salt 
and three cupfuls of flour. Mrs. Forest Webb.

Millie Powers.

COFFEE CAKE.
Three-quarters of a sieve of flour, set with three cupfuls of luke-warm 

milk and compressed yeast dissolved in a little luke-warm water and one
teaspoonful of sugar. When raised, put in three-quarters of a cupful of 
sugar, one-half of a cupful of lard and butter mixed, a small handful of 
salt, the rind of a lemon, or a little nutmeg. Add flour enough to make 
it stiff. Let rise again when roll out and put in pans. Put a little melted 
butter, sugar and cinnamon on top, then bake. Mrs. C. Chichester.

COFFEE CAKE—No. a.

When I am making bread I save a cupful of yeast, add two eggs well 
beaten, one cupful of sugar, one teaspoonful of salt, one-half of a cupful 
of butter. Take a pint of sweet milk, warm, and flour to insure a stiff 
batter. Set it away till it has risen light. Then beat well and put in 
bread or cake-pans and let it rise once more. When light sprinkle sugar 
and cinnamon over the top of the cake and small pieces of butter. It 
usually takes one-half hour to bake this cake in a moderate oven.

Mrs. Mary Casper.
ENTIRE WHEAT DROP BISCUITS.

One-fourth of a cup of butter, two tablespoonfuls of sugar, one cup 
of sweet milk, two scant teaspoonfuls of baking-powder, a generous pinch 
of salt, enough whole-wheat flour to make a stiff batter. Drop by sp 
fuis in heated pans and bake in quick oven twenty minutes.

oon-

A Farmer's Wife.
SODA BISCUITS.

I always have success with soda biscuits and will tell you how I make 
them. One quart of flour, with one small teaspoonful of soda and a pinch 
of salt sifted with it, one generous tablesooonful of butter, or lard rubbed

___
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with the flour, and enough sour milk or buttermilk to make a soft dough 
Roll out cut into biscuits and bake in a hot oven. Putting the soda 
into the flour is much better than putting it into the milk.

Mrs. M. J. Sharp.PAN-AMERICAN RICE BISCUITS.
To every one-half pound of rice flour add

sugar, one-quarter of a pound of butter and two eggs. Heat the bm'er 
o a cream, stir in the rice flour and sugar, and moisten the whole with 

the eggs,which should be well beaten. Roll out the paste, shape it with a 
round paste-cutter into small cakes and bake from twelve to eighteen 
minutes m a very slow oven They are delicious. Maude Cuitino

ABERNETHY BISCUITS.
*n ^ ar" 0unce °f, butter mto one pound of flour, adding a dessert- 
spoonful of sugar and one-half of an ounce of caraway seeds. Mix all 

gether with two eggs, and, if necessary, a little milk. Roll the batter
thestn0ad, ml° sma|l round cakes, making holes with a fork to allow 
the steam to escape, and bake in a moderate oven.

Mrs. Jonathan Dixon.

'
r:

ARROWROOT BISCUITS.
well ?Ca! onc'quarter of 3 Pol,nd of butter to a cream; add gradually three
^f lifted eggS’ Trarter °f a P°und °f four, one-quarter of a pound of sifted sugar and three ounces of arrow-root, pounded to crush the
umps Mix all smoothly together. Have ready a well-oiled tin and
SKÎ.Ï5S5* * *PO°" *= »-I":- Jolla,.

Candace Phelps.

'

CHOCOLATE BISCUIT.
(Especially appropriate for chocolataires and afternoon teas.)

u,-,hC0VC|r i,huec lar8e bak'ng-pans with paper that has been well-oiled

thiee-fourths of a" cup’lùufsitVflour! and st'ir’if and'Se wh^tesTnTo Z
ve^il,t^«i>ringS * DronV"' ^ CU‘-in “ llgl,"y as Po^ble.and with 
Da^r SnrinV T°p.thc m'x‘ure in teaspoonfuls on the buttered 

Sp/'nklc Powdered sugar over the cakes and bake in a slow 
or about fourteen or fifteen minutes. The mixture 

lady fingers, if preferred.

i

a cup

oven
can be shaped like 

Miss Parloa. f:
]a

à
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CHOCOLATE WAFERS.
(Por recelions and chocolataires. )

Grate four ounces of chocolate and mix with it two tablespoonfuls of 
Hour and one-fourth of a teaspoonful each of cinnamon, cloves and bak­
ing-powder. Separate six eggs. Add one cupful of powdered sugar to 
he yolks, and beat until very light; then add the grated yellow rind and 

the juice of one-half of a lemon, and beat five minutes longer, 
the dry mixture, and with a spoon “
to be beaten to a stiff froth. _____ ____
having it about one-half of an inch thick. Bake in a moderate 
one-ha of an hour. When the cake is cool, spread a thin layer of 
rant jelly over one sheet, and place the other sheet 
vanilla icing, and when this hardens, cut in 
nice to serve with ice-cream.

Now add 
cut in the whites, which ire first

ow pans, 
oven for 

cur-
on this. Ice with 

is particularlysquares.

ENTIRE WHEAT CRACKERS.
Roll fref'-«r°und "heat-meal with pure soft water into a stiff dough. 

Be very cautious and not over-cook or burn them.
ton

a brickoven.

Mrs. Jane Pape.
SWEET CRACKERS.

One cup of lard, one and one-half cups of sugar, two eggs well beaten 
one pint of sweet milk, five cents’ worth of the oil of lemon and three 
ablespoonfu s of baking ammonia. Mix lard and sugar together, put in 

c eggs and milk, ammonia and lemon, and make a stiff dough Roll 
thin as pie-crust, cut in squares and stick with a stiff dough. Better after 
ammonia evaporates a few hours. These crackers keep for months if 
desired. Have the druggist pulverize the ammonia.

Miss Estella Lane.
OATMEAL CAKE.

ihe d,!nfme 0.a,meallntoafstiff Hough with milk-warm water; roll K to 
the thinness almost of a wafer; bake on a griddle or iron plate placed 
over a slow fire for three or four minutes; then place it on edge before
Uke hard rt"' ^ ben«0od f°™h* if kept in a dry pll/e 
Like hard crackers, it is an excellent article to exercise sedentary teeth

Mrs. H. Hines.
upon.
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bread, Brscurr, muffixs. waffles, etc.
HASTY TEA CAKE.

Mix with a pint of flour a piece of butter the size of an egg. Rub 
well with two teaspoonfuls of cream of tartar in flour. Powder fine one 
teaspoonful of soda. Add one cupful of roM water, making a stiff batter’ 
Hake on tin for tea. If you prefer baking-powder use two teaspoon fuis 
of same in place of cream of tartar and soda. You can substitute sour 
milk or buttermilk for either and it makes the cake (or bread) much nicer 
Hake quickly. Mas. Ltssif Fori,.

M3

PRETZELS.

Into two cupfuls of flour put one-third of a cup of butter, the yolks of 
two eggs and one whole egg, a pinch of ginger, one teaspoonful of salt 
one-half of a yeast cake; then stir in enough milk to form a very stiff 
dough; turn the dough on a board and pound with the rolling-pin let 
rise. Cut off small pieces, roll between the hands into strips, pinch’ the 
ends together to form small rings and let rise. Put them, a few at a time 
into boiling water previously salted. Let cook until they begin 
the surface. Take out quickly, sprinkle with salt, 
baking-pan and bake a light brown.

to come to 
arrange in a greased 

Mrs. Si-ikl.

FEATHERY FLAPJACKS.
One quart of yellow corn-meal, one handful of wheat flour, three tea­

spoonfuls of baking-powder, one and one-half teaspoonfuls of salt 
pint of sour cream, one teaspoonful of soda and two eggs; add cold ’ 
enough to make a thin batter and fry on very hot pancake griddle with 
plenty of fat. Mrs. Lkstkr.

one
water

BUCKWHEAT CAKES.

powder and add'a tablespoon fuUftwm sugar L^hTalrsuffid^t"!!," 

make a batter. Beat but lightly and bake at once on a hot griddle.

J. S. C.
RICE 0 RIDDLE-CAKES.

Take one-half of a teacupful of rice and boil; when cold mix with one 
quart of milk, the yolks of four eggs and two teacupfuls of flour sifted 
with two teaspoonfuls of baking-powder with a little salt; beat the whites 
of the eggs to a froth and add last. Bake on a griddle. E. F. A

■



Set a pint of new milk over the fire and when scalding hot stir in two 
spoonfuls of ground rice which has been mixed smooth in one-quarter of 
a pint of cold milk. Let it thicken, but not boil. Cool it, adding gently 
one-quarter of a pound of butter. When cold add white sugar a little 
nutmeg, four eggs well beaten, and a little salt. Use as little lard as pos­
sible in frying these pancakes and make them light brown. Sift sugar 
oyer them, roll them to a round shape and cut slices of lemon to serve 
w,th them- Mrs. E. Waxel

PANCAKES AU NATUREL.

Use two eggs, one-quarter of a pint of flour, butter, one-half of a pi 
of milk, one tablespoonful of sugar. Rub a little salt into the flour in 
basin, make a hole in the center, stir in part of the milk until the 
well mixed; break in one egg and beat with the flat side of a spoon for 
five minutes, add the other and beat until the surface is covered with air ' 
bubbles, then mix in the remainder of the milk; melt a piece of butter as 
arge as a walnut in a small sauté-pan and pour in sufficient batter to

Sift together one and one-half pints of flour, one tablespoonful of 
brown sugar, two teaspoonfuls of baking-powder and one teaspoonful of 
salt. Add two beaten eggs and one and one-half pints of milk and beat 
into a smooth thin batter. Bake on hot griddle to a rich brown color and 
serve with maple syrup. V C E

ENGLISH PANCAKES.

Sift together one teacupful of flour, one teaspoonful of baking-powder 
and a pinch of salt; beat two eggs with one tablespoonful of sugar and 
dilute with one pint of milk and one teacupful of cream; make thin bat­
ter with flour. Cook in hot frying-pan with melted butter, using sufficient 
batter to cover the pan. j R G

RICE PANCAKES.

FLANNEL CAKES.

INDIAN ORIDDLE.CAKBS.

Sift and mix together two-thirds of a quart of corn-meal, one-third of 
a quart of flour, one teaspoonful of brown sugar, two heaping teaspoon- 
uls of baking-powder and a one-half of a teaspoonful of salt. Add two 

beaten eggs and one pint of milk, beating into a smooth batter. Brown 
nicely on a very hot griddle. Serve with syrup. \V. J. D.
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",c «»

FRENCH PANCAKES.

e1,„JnW0 CUhfUiS °( flo"ï’°m'l,eapin* teaspoonful of baking-powder, three 
hK ’ p'n.<ih oft}sa ! an<l one cuPful of milk. Beat thoroughly and fry
nd iSta,S“ "P “* ™ *“ •"> ki"d «*• ........................

Mrs. John Smel.

I.

Mrs. L. J. Mann.

on
line

ADAM S ALE (WATER) PANCAKES.
“ ,W° teas.p00nfuls baking-powder into two and one-half cups of 

sifted flour one heaping tablespoonful of corn-meal, one heaping table 
spoonful of sugar, one teaspoonful of salt, two eggs well beaten Mi* 
flour, corn-meal, sugar and salt, and into this mixture beat enough co d 
water to make a thin smooth batter, then add beaten egg . Ind b at e '

w,h'° *“ * n"k — «SÏI. k sir •
Mary Kelley.

on

CORN-HEAL ORIDDLE-CAKES.

-I. st.Tu1 ■"
Jennie M.

VELVET BREAKFAST CAKES.

i«.^api£,o,'rÆ,ih:Artik "LTV6" nr*
°l 8«od yeas,, with three eell-beaten M “ !!£*, ' 2”°”'

flour to make a soft dough. Knead all w. M ,l , ,C suffic,cnt 
in a warm place in a basin with a cloth oTer itTrÎwo Z PW tu mix,M,re 

up lu,. ,m,„ rah., ,he,u

Mamie Peck.
oven.

BREAKFAST ORIDDLE-CAKES.

or sour milk, one teaspoonful of salt and 
with flour and cook on a hot griddle just 

Mrs. M. E. H.

Take one pint buttermilk 
soda, two eggs. Then thicken 
before eating.

I
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SNOW PANCAKES.

Freshly fallen snow can be used instead of eggs in making batter foi 
pancakes. Care must be had that the snow is as pure as possible. The 
batter should be made rather thick, and the snow mixed with each pan ­
cake, just before it is put into the pan. Two tablespoonfuls of snow will 
be equal to one egg. Graham gems can also be made by substituting 
snow for eggs, but putting three parts of snow to two of graham. Put 
into a hot oven and bake quickly. V. A. W.

WAFFLES.

To a pint of milk put two eggs, two ounces of butter, one-half of a gill 
of yeast, a little salt, and flour enough to make a batter. The milk and 
butter are to be warmed together. Beat the eggs and mix with the flour. 
Add the salt and yeast. The iron must be heated on hot coals and but­
tered and one side filled with batter, then shut up and laid in the fire. 
After a few minutes turn it upon the other side.

» !
'

Sophia Montrose.

HOMINY WAFFLES.

One teacupful of cooked hominy, one egg, one tablespoonful of but­
ter, a little salt, one pint of milk, one pint of flour, one heaping teaspoon­
ful of baking-powder; beat the egg light, add butter, salt and hominy then 
add the egg, beat in the milk and sift in slowly the baking-powder and 
flour; beat all together and bake in a waffle-iron.

JOLLY BOYS.

Mix together thoroughly while dry one and one-half pints of rye- 
meal, one-half of a pint of flour, one-half of a teacupful of corn-meal, two 
pinches of cinnamon, a little salt and two teaspoonfuls of baking-powder. 
Add one egg, well beaten; two tablespoonfuls each of molasses and sugar, 
and cold water enough to make a thick batter. Fry in hot lard a heap­
ing tablespoonful at a time and cook until well browned.

WILHELM WAFFLES.

Mix one quart of flour with three tablespoonfuls of sugar, two large 
teaspoonfuls of baking-powder and one-half of a teaspoonful of salt; work 
in two tablespoonfuls of lard or butter and add four beaten eggs with one 
pint of milk and the grated rind of a lemon. Beat into a smooth, stiff 
batter and bake in hot, well-greased waffle-iron. Sprinkle with sugar 
before serving.

Minnie North.

I!

i

1Anna Bigsbv.

I
Hilda
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SOFT WAFFU3S.

Sift together one quart of flour, two teaspoonfuls of baking-powder, 
teaspoonful of sugar and one-half of a teaspoonful of salt; rub in but­

ter and add two beaten eggs with one and one-half pints of milk. Mix 
the whole into a smooth batter and pour into hot and well-greased waffle-

Mrs. A. M. White.

one

irons. Sprinkle with sifted sugar and serve hot.
!»RICE WAFFLES.

One teaeupful of flour sifted with a teaspoonful of baking-powder, 
coffee-cupful of cold boiled rice, one tablespoonful of melted butter 
half of a teaspoonful of salt and three beaten eggs. Mash the rice fine, 
add the butter, then two teacupfuls of milk with the flour and finish W'ith 
the eggs. Beat all together. Have the waffle-irons hot and well greased 
with butter. Fill three-quarters full and let the first side be well browned 
before turning.

one 
, one-

■

Minkvra Rorkr.
ISCONES.

Two cupfuls of flour, two teaspoonfuls of baking-powder, one-half of 
a teaspoonful of salt, one-third of a cup of sugar, three tablespoonfuls of 
butter, one egg, currants if desired. Add enough milk to make a soft 
dough, divide in half, flatten with the hand into a round cake the thick 
ness of a biscuit, mark with a knife into four scones and bake quickly.

Mrs. N. T. Morhkn.

> 1

I-
HEALTH MUFFINS, OEMS, flUSHES, ETC.

See Part II., under head of "Cereals and Farinaceous Dishes." ! 1
PLAIN SHORTCAKE.

Take two cupfuls of flour, two tablespoonfuls of butter, one cupful ot 
milk, one teaspoonful of baking-powder, one egg and a little salt. Beat 
well with a spoon. Pour this into the baking-pan and smooth a little with 
the spoon. Mollir.

STRAWBERRY OR PEACH SHORTCAKE.

Rub a piece of butter the size of an egg into a little flour, pour in two 
cupfuls of sour cream, one teaspoonful of soda and a little salt. Mix into 
dough and roll into cakes one-half of an inch thick and ten inches in diam- 

Prick with a fork and bake in a quick oven. When done split 
them open with a knife and spread with nice butter, lay the bottom piece 

plate and cover it with strawberries nearly an inch deep. (It is 
better to have the strawberries sprinkled with sugar a few hours before

tier.

!ion a
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J 5-4 BREAD, BISCUIT, MUFFINS, WAFFLES, ETC.

3 they are put into the cake.) Put over this the top of the cake with the 
crust side clown and a layer of strawberries again; over this lay the bot­
tom piece of another cake and more berries and put on the top piece 
right side up. Serve with sweet cream. Short cakes are sometimes made 
in this way by substituting raspberries or other fruit for strawberries.

Minnie Smith.
STRAWBERRY SHORTCAKE-No. 2.

Beat four eggs and one cup of powdered sugar well. Add one cup of 
flour one and one-half teaspoonfuls of baking-powder, two tablespoonfuls 
of water. Stir the flour and baking-powder in well. Then add the water.

Mrs. O. B. Price.Bake in one layer for shortcake.

i VANILLA FRITTERS.

Place three heaping tablespoonfuls of sifted flour in a bowl, add one- 
fourth of a teaspoonful of baking-powder, one tablespoonful of stale 
macaroon crumbs, a pinch of salt, the yolk of an egg and a dessert-spoon­
ful of melted butter; mix thoroughly and add by degrees three-quarters of 
a teacupful of luke-warm water; beat to a smooth cream, add the whites 
of two eggs whisked to a firm froth and a teaspoonful of vanilla. Have 
ready a saucepan half full of boiling fat, drop the batter by spoonfuls into 
this and fry till of a light golden brown. Take out quickly, ain 
fully on clean kitchen paper and serve piled high on a doily. Dust with 
sifted sugar before serving.

I
care-

Mrs. A. MacDonald.

APPLE OR BANANA FRITTERS.

Make a batter of a cup and one-half of flour, with two teaspoons of 
baking-powder sifted through it, one egg, one-quarter of a teaspoonful of 
salt, two-thirds of a cup of milk, a little sugar. Pare, core and cut into 
slices three small sour apples. Stir them into the batter. Drop from the 
spoon into plenty of boiling lard. Take out with a skimmer and sprinkle 
powdered sugar over them. A little cinnamon added to the sugar is an

Mary Reuns.

!

improvement. Send them to the table hot

I
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HE object of toasting bread is to extract the water, enabling it to 
digest more freely.

Bread should be warmed first for the purpose of drying, then toasted 
carefully a pale gold color. By this method the moisture is drawn out, 
and thus becomes the pure farina of wheat which is easy to digest. The 
fire should be clear and hot, the bars clean. The bread should be cut one- 
quarter of an inch thick, the crusts trimmed and sent to the table as soon 
as done. Some prefer the moist toast instead of dry; in that case, after 
buttering, pour a very little water from the tea-kettle upon it, letting it 
penetrate the slices

T

1
I
uQERHAN TOAST.

Cut slices of stale bread, dip them in enough milk to soften, then dip 
in beaten egg; put in a pan with just sufficient butter to fry brown as an 
omelet, then serve. Like pancakes, the hotter the toast the better.

Mrs. Roth. !
HAH TOAST.

Chop cold boiled ham very fine, toast slices of bread and butter them. 
After laying the ham on the toast place in the oven for a few minutes. 
Beat up six eggs with milk and salt and pepper. Pour the eggs into a 
saucepan with a lump of butter and stir till thick, but do not boil. Put 
the ham and toast on a platter, pour the eggs over, and serve.

Mrs. Tillie Monreal,

I
TOAST FOR GAME.

Toast slices of bread one-third of an inch thick till brightly browned 
on both sides. Cut off the crust, hold the bread over a bowl of boiling 
water for a minute to imbibe the steam, and butter well. Soak them in 
the dripping in the pan under the birds, and when these are ready, serve 
them upon it. à

ill
Mrs. H. Collier.
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MEAT TOAST.

Take the remains of a cold roast, mince finely, and mix with a pint 
of it, including the gravy, two well-beaten eggs, one tablespoonful of 
chopped parsley, and one onion, minced fine. Stir the mixture over a 
slow fire until it is thick. When cold spread it on pieces of toast, brush 
it over with beaten egg, strew bread-crumbs on the top, and bake in a 
moderate oven. Just before serving, squeeze a little lemon juice over the

Mrs. C. O. Pond.toast.

TortATO TOAST.

1 oast bread quite brown. Stew a pint of ripe tomatoes, season with 
salt, tiepper, a little butter and a teaspoonful of sugar. Add one-half of 
a cup of cream. Scald the cream only. Pour the tomatoes and cream 
over the toast. Mrs. T. Freeman.

TOMATO TOAST—No. 2.

1 ake six tomatoes, pare and arrange in a layer on a buttered pan, 
sprinkle over some fine bread-crumbs, one-half of a teaspoonful of salt! 
pepper, one tablespoonful of butter dotted on top, and bake in a hot oven 
twenty minutes. Serve on hot buttered toast. Pour the gravy in the dish 
over all. Mrs. R.

SHAD-ROE TOAST.

'I hrow the roe into boiling water, add a slice of onion and one tea­
spoonful of salt; simmer gently for twenty minutes and drain. With a 
fork remove the membrane. In the meantime toast a few, cut off the 
crust and spread with the roe; over the whole sprinkle the yolks of two 
hard-boiled eggs crumble fine. Lay over the whites cut in rings. Serve 
hotl Mrs. A. B. Peters.

SAUSAGE TOAST,

Fry six link sausages; remove the skins and mix with a grating of 
good cheese, such as Parmesan, and a tablespoonful of mixed mustard; 
spread the mixture on hot buttered toast. Excellent for luncheon.

Lida.
TOAST—AU GRATIN.

1 oast circular pieces of bread, pouring a little hot water over to keep 
them soft. Butter and grate over them some English dairy cheese. Put 
in the oven to brown and serve very hot. Mrs. L. Cribben.

___________________________________ _____ ________________ ____ .. ______________________________
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TOAST.

ARME RITTER.

Cut one-half of a loaf of bread two days old into slices one-quarter of 
an inch thick, dip each slice into cold milk, lay them on top of one 
another, pour a little milk over the whole and let them lie ten minutes. 
Beat up two eggs with two tablespoonfuls of milk, dip each slice into the 
beaten egg and fry in half lard and half butter to a light brown on both 
sides. Serve, dusted thickly with white sugar. Lucy Caldwell.

MILK TOAST.

Toast six or eight slices of bread a nice brown. Put a quart of milk 
over the fire, and mix a tablespoonful of flour with a little salt, in a cup­
ful of cold milk. When the milk commences to get pretty hot add the 
flour, a large piece of butter, and stir constantly until it boils. Do not let 
it scorch. Then dip the toast, a slice at a time, in the boiling milk after 
lifting it to the back of the stove. Lay the toast after dipping in a deep 
dish and then pour the contents of the saucepan over it, cover it to keep 
hot, and serve. Some prefer not to thicken the milk.

Mrs. Mattik Hinton.

TOAST WITH SARDINES.

Scrape and bone sardines, lay them on a plate ; sprinkle them with 
lemon juice and a little cayenne pepper. Stand them in the oven until 
thoroughly hot: have ready some neat slices of hot-buttered toast ; lay 
the sardines on these and serve at once. Loraine M.

FRUIT TOAST—AS A DESSERT.

Slice the bread for toast exceedingly thin but use plenty of butter. 
Take a pint of cherries that are stemmed and put.into a kettle with one- 
half of a pound of sugar and a very little water. Stew the fruit tender 
and cover the toast with the fruit and syrup, and set away on ice till cold.

Nellie B.Other fruit may be used in the same way.

ZWIEBACH.

This is a German name for a toast made from rusks which are split in 
slices one-half of an inch thick and dried in a very slow oven until dried 
through and turned yellow. They make good cream toast. Vienna bread 
may be dried in the same way. M. Hoover.
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BEEF TONGUE TOAST.

The tongue of beef makes a fine toast. Grate a boiled tongue, mix 
parsley, salt and pepper with it and make a paste of it by adding the yolks 
of eggs. Keep it hot but not boiling; place it on toast as thin as can be 
made, sprinkle cracker crumbs over and set it in the oven till ready.

Mrs. Kate Wren.
KIDNEY TOAST.

Chop parsley and a little shallot and place them in a pan with two 
small kidneys after first chopping the kidneys very fine. Take off the 
outer skin and the sinews of the kidneys before mincing them. Fry the 
whole in butter. Then add a tablespoonful of Worcestershire sauce, 
sprinkle in a teaspoonful of flour and boil for three minutes, salt and pep­
per to taste. Butter thin slices of toast, cover them with this mince, and 
over that lay a thick covering of bread-crumbs mixed with a little grated 
Parmesan cheese. Let them stand in a quick oven for ten minutes and 
then they are done. Mrs. Pamelia Montfort.

CREAM TOAST MADE OF BROWN BREAD.

Toast to a golden brown one-half of a dozen or more slices of entire 
wheat or graham bread and dip into a sauce made as follows: One pint 
of cream and milk mixed, a lump of butter and a pinch of salt. Put into 
a granite pan and let come to a boil but not boil. Now stir in a little 
flour first stirred to a cream with a little cold milk and when it boils drop 
in the toast, one piece at a time. Let it simmer a couple of moments and 
it is ready to serve. C. A. D.

LEMON TOAST.

Slice bread and dip it into milk a cupful of which has been beaten up 
with the yolks of two eggs. Fry the bread a light brown. Take the 
whites of two eggs, beat to a froth, add one-quarter of a cup of sugar, the 
juice of one-half of a large lemon and a cupful of boiling water. Pour 
over the toast and serve. Mrs. M. Chandler.

CODFISH TOAST.

Pick up a small quantity of freshened codfish. Slice an onion and fry 
In an ounce of butter. Then add the fish with water to cover. Slice three 
fresh tomatoes and add to the mixture cooking the whole one-half to 
three-quarters of an hour, adding a very little cayenne. Pour it over but­
tered toast. Mrs. Mary Goodrich.

A

■M
M



J

TOAST. 159

FRENCH TOAST.

Beat two eggs, salt and a cupful of milk and dip thin slices of bread 
into this, and then plunge into hot butter; fry to a golden brown and

Mrs. P. LaPointe.serve hot.
TOAST —A LA DUCHESSE.

Beat one egg, a coffee-cupful of milk and a little salt and sugar 
together. Soak stale bread in this, and put on a gridiron or toaster, and 
brown both sides. Butter the slices and serve with jelly.

Mrs. Catherine Kenney.

TOASTED ENGLISH MUFFINS.

Open tne sides of the muffin, exactly in the middle, for one-half of an 
inch. Insert the toasting-fork and toast it lightly. Then pull it apart, 
lay butter on each one-half and close the muffin. Put it on a hot plate. 
If more than one is needed, lay the rest on top, but it is better not to 
toast more than two at a time as they are nicer hot. These are fine

Mrs. F. Evans.

i!•'

served with maple syrup.
: l!

DEVILED TOAST.

Use whole wheat or brown bread one day old or over, cut in thin 
slices and toast slowly until a golden brown. Spread with butter to each 
tablespoonful of which has been added one-quarter of a teaspoonful of 
dry mustard, one-quarter of a teaspoonful of paprika and eight drops of 
onion juice. Sprinkle with a little grated cheese and set in a hot oven 
for three minutes.

■I

Mrs. Edmonds.

APPLE TOAST.

Peel, core and quarter one-half dozen apples, and cut them in slices; 
put a piece of butter the size of an egg in a saucepan, add the apples and 
throw over them five small tablespoonfuls of powdered sugar and two of 
water. Stew quickly. Fry slices of bread a nice yellow color in a little 
butter, place on a dish, cover wfith a little sugar and the apples. Serve 
hot. L. I. E.

ANCHOVY TOAST.

Make nicely browned toast, two inches wide and four inches long. 
Spread with anchovy butter while hot. Set a moment in the oven and 
serve at once. D. A. V.



STUFFED ROILS.

t’rocu1-? some small fresh rolls, long in shape. Cut in two lengthwise, 
•coop out most of the soft part. Mix well one teaspoonful outter, one 
dessertspoon potted ham, half a hard-boiled egg chopped fine, one radish 
sliced thin, two leaves lettuce cut up small. Spread this on both sides of 
rolls and close them. Serve on a napkin. Mrs. George Campbell.
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TOAST.

SALflON TOAST.

Cut slices of bread, trim off the crusts, and toast to a golden brown; 
butter and lay on each slice a very thin slice of smoked salmon; sprinkle 
with pepper, lay over a sheet of buttered paper, and place in a hot oven 
for five minutes. Serve hot for breakfast or luncheon.

CAVIAR ON TOAST.

Caviar is not liked by everyone but is becoming quite a fashionable 
dish. Buy it in cans of the grocer. Prepare as many slices of toast of 
white bread as desired; place in a saucepan two tablespoonfuls of caviar 
and one tablespoonful of cream, heat for two minutes, stirring carefully. 
Pour this mixture over the toast and serve hot.

BEEF MARROW ON TOAST.

This is a strengthening dish. Put some pieces of marrow in a sauce­
pan of well-salted boiling water and let them remain for one minute. 
Drain off the water; take out the marrow, spread it on some pieces of 
toasted bread, place in the oven, and cook for six minutes. Sprinkle 
over salt and pepper and serve hot.

H. J. L.

hi



sandwiches and canapes
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{A ANDWICHES are the sole dependence of the picnicker. They arc 
kJ also much used at luncheons, afternoon teas, etc. When nicely
made they are very appetizing. White, graham, brown bread, or rolls, may 
be converted into sandwiches, and each according to the individual taste. 
There is no limit to their filling, for eggs, meat, fowl, fruit, fish, salads, 
jams and chopped nuts are all pressed into service. Their shape can be 
varied; they may be cut in circles, or rolled like omelets, but the most 
common form is the square or triangular.

The materials used in a sandwich should be minced or sliced as fine 
as possible so that they may be eaten with little trouble, and the season­
ing should be added to the filling. Butter should be of the finest quality, 
and spread so smoothly that it will not flake off when the sandwich is 
handled. Graham, rye, or brown bread is very tender and nutritious, 
and many prefer them to the white. A square loaf cuts up nicely. But 
no sandwich should have the crust left on, and the slices composing it 
should be thin and of equal size.

When fish is used it should be pounded to a paste and mixed with 
another paste made of hard-boiled eggs, cream, and butter, seasoned.

LETTUCE SANDWICHES.

| 1

Sprinkle fresh crisp lettuce leaves with a little salt and lay them a few 
moments in a folded napkin, then lay them between slices of bread that 
have been buttered. Spread over a dressing of Mayonnaise or not, as
preferred. IMrs. L. Kay.

OLIVE SANDWICHES.

Stone and chop olives and mix with Mayonnaise. Butter the bread, 
■which must be cut very thin. Either white or brown bread may be used.

A Western Giri..
BAKED BEAN SANDWICHES

Beat one-half of a cup of baked beans to 
half of a teaspoonful of chopped parsley and t 
-spoonful of onion juice and made mustard enoug.i to just cover the end of 
a teaspoon. Spread between slices of graham or rye bread.

10th paste. Add one- 
one-quarter of a tea-

!

!Mrs. Cornie Lawson.
Itil
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SANDWICHES AND CANAPES.

•• RAnONA " SANDWICHES.

These are fancy bits used at a company luncheon in honor of Helen 
Hunt Jackson’s pretty Indian story and are well worth the trouble of 
making. Chop about equal quantities of figs, dates, raisins, citron or any 
candied fruits and a tiny bit of candied peel. Place lightly in a square or 
round mold the shape of the sandwiches and pour over it crab-apple jelly. 
Move a fork gently through the mass to be sure the jelly settles all 
around the fruit. Set the mold in a cold place until firm; then turn out 
and cut off in thin slices. Serve on thin bits of New England brown bread 
very lightly buttered. California Girl’s Favori .
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TURTLE SANDWICHES (FOR HALLOWEEN AND CHILDREN’S PAP ES).
Cut as many thin slices of brown and white bread as are <' red for 

sandwiches, trim off the crust and shape into three and one-half inch 
squares. Butter lightly and spread carefully between two slices any fill­
ing desired—meat, cheese, nut or fruit. Now slice lengthwise into halves 
some small cucumber pickles (sweet or sour), and stick one of these in 
each corner of the sandwich for the feet of the turtle, and a tiny one for 
the tail. Run a toothpick through a narrow and short piece of bread and 
stick it in the opposite end of the sandwich from the tail. On the end of 
the toothpick put a thin piece of a small carrot cut crosswise. Behold! 
you have the turtle. Serve singly on individual plates with olives made 
after the fashion of Natural History Objects.

1
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Mrs. A. E. Fowler.

brEGO SANDWICHES.
thPound the yolks of eggs with a small quantity of butter in 

and add cheese, also well pounded. Make into sandwiches.
a mortar sli

Jane Hall.
EGG SANDWICHES—No. a.

Boil six eggs ten minutes, throw them into cold water, take off the 
shells and cut them into slices; prepare thin slices of bread and butter, 
place the eggs between, season with salt, pepper, and a little dry mustard ; 
trim and cut the sandwiches. mRSi Fuller.

he
Di
Hy

BOSTON GIRL’S SANDWICH.

One slice each of white and brown bread, cut thin and buttered, 
spread well with mashed Boston-baked beans, thinly strewn with finely- 
chopped mustard pickles, or salted water cress or the petals of nasturtium 
flowers.

sli
Ht

r. A. F. P. wi
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1 JAM SANDWICHES.

Mix the yolks of two eggs very smoothly with a tablespoonful of flour 
and a tablespoonful of ground rice, add a small pinch of salt, a tablespoon­
ful of sugar, one-half of a pint of thick cream, and one-quarter of a pint 
of new milk. Beat the whites of the eggs to a firm froth, add them last 
of all, and beat the mixture for four or five minutes. Butter two large 
plates, put in the mixture, and bake in a quick oven until it is set and 
lightly ^browned. Spread jam over one of the cakes and lay the other 
upon it, the browned part uppermost. Sift sugar over it before serving. 
Jam sandwiches are eaten either hot or cold. 5Mrs. Tessie Dunn.

AaGAME SANDWICHES.

Cut the meat in very thin slices from partridges, grouse or any game 
that has been roasted and shred some celery. Lay the meat on delicately 
thin fresh toast—it should be crisp, and not tough—strew celery over and 
season well with tartar sauce. Mrs. Frances Leeds.

GERMAN SANDWICHES.

Use graham or rye bread. Butter plentifully and put mustard on it. 
Then add a layer of chopped olives over and one of cottage cheese last.

Mrs. James Graham.
f

HOT BEEF SANDWICHES.

Bruise and scrape raw beef. Spread it between two slices of 
bread, with salt and pepper. Place the whole on a griddle; heat 
thoroughly over live coals, or take slices of hot roast beef and lay between 
slices of bread and dip over a spoonful of gravy.

f!
Mrs. May Nelson.

BEEF AND POTATO SANDWICHES.

Fry slices of cold corned-beef very lightly and spread on each side a 
heavy layer of mashed potatoes, press it down on the meat with a knife. 
Dip the whole in egg and bread-crumbs, fry them in drippings a very

Mrs. Caroline Dill.light brown and serve hot.

DUCK SANDWICHES.

These must be made of the smoked breasts of ducks cut in very thin 
slices. Cut hard-boiled eggs into thin rings, lay over the duck, squeeze a 
little lemon juice over them, a sprinkle of salt and pepper, and cover them 
with well-buttered slices of bread and butter.

«

»
a

Mrs. C. Choate.
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CHICKEN AND HAM SANDWICHES.

Mince cold chicken and add a little minced cold ham. Stir in a cup 
of boiling gravy. Set the whole before the fire for a few moments. Cut 
slices of old bread with a round tin cutter and fry them. Spread a layer 
of the fowl and ham between two of them, add a small piece of cheese 
and butter made into a paste. Run the sandwiches in the oven, which 
should be pretty hot, for five minutes. Serve them hot on a folded napkin

Mrs. Connie Larkin.at tea-time.

DATE SANDWICHES.

Take some fine Turkish dates, and mince them fine. Add a little 
water, cooking them in a double boiler till they are soft and pasty. Add 
a little lemon juice, one-half of a teaspoonful. Cool the dates and spread 
on thinly cut bread. Sprinkle with finely chopped hickory nuts, and 
cover with buttered bread. Mrs. Mary Lennan.

4
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HICKORY NUT AND BANANA SANDWICHES.

T o one-half of a cupful of chopped hickcry-nut meats add about two 
bananas sliced. The banana must lie firm and not over ripe. Spread 
between thin slices of brown bread. Delicious.

1
Mrs. R. A. Brown.

ANNIVERSARY OR VALENTINE SANDWICHES.

Have white and brown bread one day old. Prepare by spreading 
the end of the loaf with soft butter or mayonnaise dressing and cutting off 
in thin wafer-like slices until the requisite amount has been cut. Then 
with a heart-shaped cooky-cutter cut from each slice of brown bread, a 
generous heart and from each white slice a diamond-shaped piece. Have 
ready some pounded nuts and any two kinds of filling that you prefer. 
On a slice of the spread brown bread put a thin layer of one kind of filling, 
cover with a slice of the brown bread. Use the other kind of filling _>n 
the white bread and cover with the white bread. Prepare a number in 
this way, then reverse the order. J. T. G.

APPLE AND CELERY SANDWICHES.

Peel and chop very fine two large, tart apples and one-half of a dozen 
of the small inside stalks of celery; sprinkle lightly with salt; spread 
between thinly cut slices of buttered brown bread. Julia Brown

51



WELSH RAREBIT SANDWICHES.

Take mild, cheese and put it into a mortar with two ounces of butter, 
teaspoonful of mustard, pound well and dilute with good cider vinegar, 
pread the mixture between slices of bread. Mrs. F. Hou v

CHICKEN SALAD SANDWICHES.

Prepare chicken salad (see recipe for chicken salad). Cut slices of 
bread very thin, remove crusts, spread very thinly with the salad and press 
t0*ether- Jane.

CUCUMBER SALAD SANDWICHES.

Very nice to serve with fish course for dinner. Slice cucumbers very 
thin, put on them a dressing of olive oil, lemon, salt and a dash of red 
pepper. Let stand one hour; lay between thin small squares of white 
bread. Serve at once. Mrs. F. Jones.

FISH SANDWICHES.

Cut bread and butter as for other sandwiches, place thin scallops of 
any fish on the slices, and instead of mustard use tartar sauce. Put a 
layer of finely-sliced lettuce on the top of the sauce, and cover with bread 
and butter. Serve cut into squares. Thin slices of harb-boiled 
be added. eggs may 

M. T. Thomas.
HAM SANDWICHES.

Slice ham very thin, slightly butter bread and put a slice of ham 
between. Lettuce leaf put on top of ham is an improvement.

Juliette.
CLUB HOUSE SANDWICHES.

(Excellent.)
least thin slices of brown or white bread ; butter lightly and layover 

thin slices of crisp fried bacon. Lay on another thin slice of toast then 
thin slices of chicken well seasoned, another slice of buttered 
then a thin layer of cucumber pickie sliced crosswise. On top of this put 
another slice of buttered toast, and you have a sandwich fit for a prince.

Gunthers, Chicago.

toast and
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SANDWICHES AND CANAPES. uia

NUT SANDWICHES.

Chop equal quantities of pecan meats and sour apples. Spread 
between two slices of thin, buttered bread. Spread lightly with 
naise. Very appetizing.

mayon- 
Amy Smith.
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SARDINE CANAPES.

Take sardines, the yolks of three or four hard-boiled eggs, a little but-
Cut some slices off ater, mustard, pepper, and vinegar, slices of toast, 

roll neatly into oval or octagon shapes. Toast slightly, or fry in oil or 
butter till they are of a nipe yellow color. Strip the sardines of the bones: 
lay one-half of them aside, and pound the other to a smooth paste with 
the eggs and butter. Add the mustard, pepper and vinegar. When 
these ingredients are well mixed, spread the paste over the prepared 
slices of toast. On the top lay the other one-half of the sardines, cut 
into small strips, stand them in the oven and serve very hot.

i

Mrs. M. Waters.
PLAIN CANAPES.

Toast thin slices of bread from which the crust has been removed, 
and butter them a very little. Either potted meat or fish can be spread 

them. The grated cheese that comes in little jars makes nice ones. 
Place two slices together and cut into strips before bringing to the table.

Mrs. Herman.

over

JEFFERSON CANAPES.

Trim three slices of bread evenly, toast a light brown and lay them on 
a platter. Slice lean cooked ham thin with a little mustard on it and place 

each slice also a layer of cooked mushrooms and tomatoes. Dredge 
grated Parmesan cheese on top, and strew fresh bread-crumbs over the 
whole. Place in a hot oven for ten minutes. Lay on a heated dish, cover 
with a folded napkin and serve.

on

Mrs. J. L. Walters.
IOYSTER CANAPES.
I ISelect one-half dozen large oysters and chop them quite fine. To 

their bulk add a teaspoonful of fine bread-crumbs, a piece of butter as 
big as a walnut and one-quarter of a cup of very thick cream. Season 
with salt and pepper. Let it simmer over the fire a few minutes. Butter 

slices of bread one-eight of an inch in thickness and lay them on asome
hot dish. Pour the mixture over the bread and serve hot.

Mrs. Frederic Monteith.
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r | ""HERE are but few housewives who consider a dinner complete 
A to-day without cheese of some kind in some form.

Many kinds, however, are considered a luxury even by the well-to-do, 
owing to the fact that they are made across the water and duty on them 
is high. Americans have tried to imitate the making of native European 
cheese and in some instances have succeeded, but in others have failed.

The monopoly of the trade on the Roquefort cheese, is still retained 
by France. This cheese comes from the town of the same name, south­
west of Paris. It is made from cow’s milk and the little green specks in it 
are merely coarse crumbled bread which the peasants throw in when mak­
ing the cheese. After the cheese is made it is carried to cellars regularly 
prepared where it is left to cure.

Brie cheese originally came from the town of Brie, north of Paris 
It, too, is made of cow’s milk. Unlike the Roquefort, however, it has been 
successfully imitated in America. At the present time very little is 
imported from France. The Limburger cheese which was once manufac­
tured abroad is to-day made very successfully in this country. The[Edan 
cheese is still brought to this country in large quantities. So far, Ameri­
cans have never been able to imitate the Hollanders in making it The 
Parmesan cheese, so much desired by French chefs, is made only in Italy. 
Sago cheese, made from the milk of goats, is manufactured in Switzer­
land. The cheese mostly made in America is that known as English 
cheese. Americans have quite solved the method of making it to perfec­
tion. To-day more of our cheese is exported to England than has 
been imported from that country to America. ever

HOW TO KEEP CHEESE MOIST.

Cheese dries very fast and soon becomes too hard for the table 
Anything that excludes the air will prevent its drying. Keeping it under 
glass is a good method, but an easier and surer one is to take cheese-cloth.
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CHEESE. AND CHEESE DISHES.

dip it in white wine, squeeze it nearly dry and wrap the cheese in it. It 
does not impair its flavor in the least. When cheese becomes very hard,, it 
is fine for macaroni, as it can be grated easier.

CREAM CHEESE.

Put five quarts of the last milking of a cow, called strippings, in a 
granite pan with two tablespoonsful of rennet. When the curd 
strike it down with the skimmer to break it. Let it stand two hours; spread 
a cheese cloth on a sieve and drain upon it; salt and break the curd a little 
with the hand; put it into a press with a two-pound weight upon it. After 
standing twelve hours, bind a linen cheese-cloth round. Turn every day 
till dry; rubbing the outside with butter and let gradually ripen.

Domestic Cheese Maker.

108
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COTTAGE CHEESE.

When the milk which has been left over sours so as to be clabbered, 
place it in a tin pan and set it over a pan of hot water. Heat it very 
slowly, so that the whey may become separated from the curd. If it boils, 
the curd will be toughi Strain it through a cloth, and press out the whey. 
Stir in a little butter, cream and salt till it is moist enough. Work it well 
with a spoon till it is smooth, then make it into little pats for the table.

E. S. A.
II

CHEESE OMELET.

Beat one egg a little, add a teaspoonful of melted butter, one tea­
spoonful of cheese grated fine, a little salt and pepper. Melt another tea­
spoonful of butter, add the mixture and cook until dry. Do not stir it. 
Roll the omelet, and sprinkle with grated cheese.

CHEESE OMELET—No. a.

B. A. Thwing.

Three eggs, four tablespoonfuls of grated Parmesan cheese, 
ounce of butter. Beat the eggs well and stir the cheese into them; season 
with salt, pepper, and mustard. Melt the butter in an omelet pan, and 
when hot pour in the mixture. Proceed as in plain omelet.

one

Mary Renno.
FROMAGE, DRESSED.

Moisten eight or ten ounces of good cheese, broken into small bits, 
with one-half of a pint of thick cream. Rub it smooth in a mortar and 
add two eggs, with the white of one, both beaten together, and a pinch of 
cayenne. Bake in a moderate oven for fifteen minutes. A C. M.
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CHEKSh AND CULL^L DISHiLS. 169

TOASTED CHEESE.

Melt one-half of a pint of grated cheese very gradually in a gill of 
sweet cream over the fire and as soon as it is hot remove, and stir in the 
yolk of one egg with a piece of butter the size of a hickory nut and a 
little pepper. Toast small squares of bread and butter them. Lay the 
slices on a platter over a dish of hot water, spread the cheese over the 
toast, and serve soon, or the cheese will grow tough.

Mrs. Mariette Purvie.

NEUFCHATEL CHEESE.

Have one Neufchatel cheese, one teacupful ot sugar, grate a lemon 
rind and use with it one-half of the juice, one-half of a teacupful each of 
rolled cracker crumbs and currants, four eggs, one tablespoonful of melted 
butter, one-half of a teacupful of cream or rich milk, one-half of a nutmeg 
grated and one salt-spoonful of salt. Mix the cracker crumbs dry with 
the cheese, first removing the wrapper and taking off the thin Skin on the 
outside of the cheese; crumble the cheese and cracker crumbs well 
together, beat eggs well with the sugar and add, following with the butter 
and cream. If the cream is very rich the butter may be omitted. Put in 
lemon, nutmeg and currants. Mix all well together and put into well- 
buttered patty pans lined with puff paste. Bake twenty minutes in a quick 
oven. They will puff up, but must not be permitted to get too brown.

Mrs. Serah Chichester.

CHEESE PUDDING.

In a cup of new milk dissolve a piece of butter the size of a walnut 
and pour over a tablespoorrful of bread-crumbs; let it soak, then add 
eggs well beaten, and one-half of a pound of finely-grated cheese. Pour 
the mixture into a well-buttered mold and bake in a quick oven. Serve 
as hot as possible.

t wo

E. J. A.

RAflEQUINS OF CHEESE PASTRY.

When there is a puff paste left after making pies and tarts roll it out 
lightly, and sprinkle over it grated cheese. Fold the paste in three, and 
sprinkle every fold with the cheese. Cut shapes out with an ordinary 
pastry-cutter, brush them over with the beaten yolk of an egg, and bake 
in a quick oven. -p yp
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CHEESE AND CHEESE DISHES-170

MELTED CHEESE.

Grate one-half of a pound of good creamery cheese, add five eggs and 
one-half of this quantity of butter, and stir all together over a moderate 
fire, till the eggs are set. Slice bread and toast it brown. Eat with the

Mrs. Ida Gregg.cheese, which must be served very hot.

ESCALLOPED CHEESE.

One cupful of cheese, chopped fine, two well-beaten eggs, one cupful 
of milk, one cupful of cracker crumbs, one-half of a salt-spoonful of salt. 
Stir well together, turn into a buttered dish and bake in a quick

Marion Miller.
oven.

CHEESE FONDU.
Boil one-quarter of a pint of milk and stir into it till melted 

of butter. Pour it upon one-half of a teacupful of fine bread-crumbs. 
Soak a few minutes, add one-half of a teacupful of grated cheese, the 
yolks of two eggs, and a little salt. Butter a soufflé tin, and tie round it, 
to make the sides higher, a band of buttered paper. Just before putting 
the soufflé into the oven, dash in the whites of three eggs which have been 
whisked to a firm froth. Bake in a quick oven till the center is firm, and

Mrs. Scoville.

one ounce

serve.

CHEESE FONDU—No. a.
The ingredients are one-quarter of a pound of grated cheese, two eggs, 

three tablespoonfuls of butter, one tablespoonful of vermicelli, one-half pint 
of milk, one-half teacupful of bread-crumbs. Boil the vermicelli in the 
milk and pour over the bread-crumbs in a pie dish. Melt the butter and 
stir it in. Beat the eggs and add with salt and pepper the vermicelli and 
cheese, beating briskly the whole time. Add a teaspoonful of baking- 
powder and bake in a quick oven for one-half hour. Serve at once. 

Fannie Laughlin.
CHEESE CANAPES.

Cut a stale loaf of bread into slices one-quarter of an inch thick. 
Divide these into pieces two inches long, and one inch wide, and fry them 
in hot butter or oil till they are a bright golden color. Spread mustard 
thinly on each piece, lay over that some cheese, and put in a quick 
until the cheese is dissolved. Serve as hot as possible.

oven

Mrs. Fanny Bell.
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CHEESE AND CHEESE DISHES. m

POTATO CHEESE-CAKES.

Grate the thin rind of two lemons, pound them well with two table­
spoonfuls of finely-sifted sugar and four tablespoonfuls of potato which 
has been boiled until it has become floury. Stir in two tablespoonfuls of 
clarified butter and when smooth add the yolks of two and the white of 
one egg. Line tart tins with a light crust, rather more than one-half fill 
them, and bake in a quick oven. It takes about twenty minutes to do

Mrs. Fronie Evans.them.

LEMON CHEESE-CAKES.

One ounce of butter, the juice and rind of two lemons, two tablespoon­
fuls of sugar, a well-whipped egg. Mix well and place on back of stove 
to get thoroughly heated, but not boil. Then add a teaspoonful of grated 
cheese to each quantity placed in patty pans, and bake quickly.

I

Mrs. S. Thwait.

PLAIN CHEESE-CAKES.

Take two tablespoonfuls of flour, one pint of milk and boil to a paste. 
When cool add one-half of a pound of grated cheese, four eggs, three 
tablespoonfuls of sugar, a piece of butter the size of a walnut, salt, and 
one-quarter of a pound of dried currants that have been washed and 
drained.

ijfl

Mrs. A. Hill.

GROUND RICE CHEESE-CAKES.

Mix one tablespoonful of ground rice smoothly with two tablespoon­
fuls of milk and one-quarter of a pint of boiling milk. Stir the mixture 
three or four minutes till thick, adding an ounce of butter and four large 
lumps of sugar, which have been well rubbed on the rind of a fresh 
lemon. When cold, stir in the yolks of three eggs, well beaten, and a 
dessert-spoonful of lemon juice. Line some patty pans with a puff paste, 
three-parts fill with the mixture, and bake in a quick oven. The cheese­
cakes may be dusted over with powdered cinnamon or grated lemon rind 
before being baked.

I:

\A

1

F. E. P.

* 1CHEESE SANDWICHES.

Cut cheese in slices about one-quarter of an inch thick and lay 
between slices of bread that are well buttered. The cheese can be grated 
and used in the same way, but in the latter case, it must be rubbed to a 
paste with butter. MH. F. L.
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172 CHEESE AND CHEESE DISHES.

CHEESE STRAWS.
Mix two ounces of grated Parmesan cheese, two ounces of fresh but­

ter, two ounces of flour, an ounce of creamery cheese, and the yolk of an 
egg into a stiff paste. Flavor the mixture tvith cayenne, salt and a little 
pounded mace. Roll this out thin, cut it into fingers about four inches 
long and one-half of an inch wide, bake them for a few minutes in a quick 
oven and serve cold. They should be piled on a dish in transverse rows. 
Nice for luncheons. Jane Hathaway.

WELSH RAREBIT.

Have ready one pound of rich cheese, grated. Rub the bottom of a 
dish with a piece of onion. Put in the cheese, add one tablespoonful of 
tomato catsup, one tablespoonful of Worcestershire sauce, one-half table­
spoonful of salt, four shakes of cayenne pepper and two level tablespoon­
fuls of butter. Stir until it begins to melt, then add gradually four 
tablespoonfuls of ale or beer. When it is soft, smooth and creamy, pour 
it over toasted bread or toasted crackers. E. D. Wells.

! '

H

MORNING RELISH.

Take one-quarter of a pound of fresh cheese, put it in a pan with a 
cup of milk and bring to a boil. Then add one-half of a teaspoonful of 
sah and one-half of a teaspoonful of dry mustard, a dash of pepper, butter 
the size of an egg. Roll three soda crackers fine, stir briskly a few min­
utes and turn into a heated dish. Nancy Crowell.

CHEESE SOUFFLE.

Four eggs, one-quarter of a pound of cheese, one-quarter of a pound 
of butter. Grate the cheese and beat it well with the butter and yolks of 

25 Season, with, salt and cayenne pepper. Whisk the whites to a 
Stilt froth and stir in lightly. Bake in a deep dish for one-half hour.

Mrs. Susie Knight.; l
CHEESE CUSTARDS.

Six tablespoonfuls of grated cheese, two tablespoonfuls of butter, four 
ggs, one cup of milk with a teaspoonful of corn-starch stirred into it salt 
nd pepper to taste. Beat the eggs very light and pour upon them’ the 

heated m,lk (w.th a pinch of soda), having thickened with the corn-starch 
Wh le warm add butter, pepper, salt and cheese. Beat well and pour into 
g-eased custard cups. Bake in a quick oven about fifteen minutes or 
until h!gh and brown. Serve at once, as a separate course, with bread 
and butter, after soup or before dessert. C \ R
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CHEESE AND CHEESE DISHES. 173 :
lCHEESE NEUVEAU.

Pieces of bread should be cut as if for the table, thinly buttered, and 
placed in a frying-pan. Sprinkle salt very lightly over them and add a 
thick layer of grated cheese. Then another layer of bread and salted 
cheese, and when the pan is full pour over a cup of good, rich milk 
Cover closely and stand on the side of the stove where it will steam slowly 
for twenty minutes or one-half of an hour. Turn on a hot platter and 

' once. This is an excellent luncheon dish and deserves to become
B. O. C.

serve at 
popular.

BAKED CHEESE.
(Relish.)

• -J3*1! onc‘ha,f of a P°und of cheese, nine snow-flake crackers (pulver-
ized) and one and one-half tablespoonfuls of butter. Put the butter into 
a baking-pan, then sprinkle one layer of crackers and one layer of grated 
cheese. Over this sprinkle one tablespoonful of sugar and a little salt 
and pepper. Continue the process with a layer of each (except butter 
salt and pepper) until it is one and one-half inches thick; then add enough 
sweet milk to wet. Put in the oven and bake until sufficiently dry to cut 
in blocks two and one-half inches square. Serve hot on toast.

Nannie Jones.

SLIP.
Slip is bonny-clabber, without its acidity, and so delicate is its flavor 

that many like it as well as ice-cream. Prepare it thus: Make one quart 
of milk moderately warm, stir into it one dessert-spoonful of the prepara­
tion called rennet; set it away to cool; it will be then as stiff as jelly 
make it only a few hours before using or it will be tough and watery’ 
when possible set dish on ice after it has jellied. Serve with powdered 
sugar, nutmeg and cream. Prudence M. S.

f

Sr
MACARONI AND CHEESE.

Take one-half of a package of macaroni, break into pieces two inches 
m length. Simmer twenty minutes in plenty of salted water. Drain 
then put a layer in the bottom of a buttered baking-dish, then upon this 
put a thin layer of grated cheese and bits of butter, then another layer of 
macaron, and so on till dish is full, leaving the cheese layer on top- 
sprinkle with cracker crumbs. Pour over the whole a cupful of cream or 
milk and bake a golden brown. ^ jyj j,
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CHEESE.
(German.)

Three quarts milk, salt, caraway seed.
The milk must be fresh and rich. Put each quart in a separate dish; 

after it has thickened remove the cream and prepare it as for cottage 
cheese, drain it well to separate it from all the whey. When this is done 
take a granite colander, sprinkle the bottom with salt and caraway seed, 
on this put a layer of curds (one quart), next one of cream, again salt and 
caraway seed and one of curds until all is used up. The last layer must 
be of curds; let it stand two or three days, then turn out and serve.

Fraulein.

: ;iiI

MOTHER’S CREAM CHEESE.

Scald the quantity of milk desired, let cool a trifle, then add the ren­
net (see directions on the packages of “Prepared Rennet”). When the 
curd is formed take out without breaking and lay on a cheese-cloth 
supported on all sides so that it will drain; and then put it under a 
light press for one hour; now break the curd gently with the fingers 
into small pieces, put in a cloth and press for an hour; take out, rub with 
fine salt, let lie on a board for an hour, and wash in cold water; then 
let drain, and in a day or two the skin will look dry; put some sweet grass 
under and over and it will soon ripen.

CHICAGO CHEESE STRAWS.

Roll some puff paste very thin, sprinkle over with grated cheese, fold, 
roll out, and sprinkle again; then repeat the process and place on the ice 
to harden. When cold roll out to an oblong flat one-eight of an inch 
thick, place it on a baking sheet and, with a knife, cut into strips five 
inches long and less than one-quarter of an inch wide. Bake and serve 
piled in triangles or squares.

!
f

i

: E. M. C.

M. L. C.

SAGE CHEESE.

Pound the tops of fresh young sage leaves with the same quantity of 
spinach leaves, and squeeze out the juice. Add this to some extract of 
rennet and stir into the milk a sufficient quantity to suit the taste. When 
the curd comes, break, salt it, put into the vat, press for a few hours, take 
out of press and then rub and turn the cheese every day for two weeks.

E. A. M.
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OVER FIFTY WAYS TO COOK THEM.

' I 'HERE is probably no one article of food that enters so frequently 
1 into the composition of dishes for the table as do eggs. Their 

value as food is well known, the nutriment in them as well as their ease 
of digestion entitling them to be considered as one of the most useful 
articles for daily use. In some households they are the principal break­
fast dish, and the variety of ways in which they can be used greatly 
enhances their value.

■_s-

HOW TO TEST GOOD AND BAD EOOS.

A sure test of the freshness of an egg is to immerse it in water. 
Should it sink to the bottom and lie on its side it is good but if the egg is 
stale, it will float or stand upon one end.

The “candling” process consists in looking through the egg at a light, 
or holding it between you and the sun. If it shows up clear and spotless 
so that the yolk can be perceived, it is good, otherwise, it is not; also, in 
shaking an egg, if it makes a sound it is not a good egg and should be 
rejected.1

HOW TO PRESERVE EQQS FOR WINTER USE.

In many households eggs are regarded as expensive, and so they are, 
perhaps, but not when the amount of real nutriment they contain is con­
sidered. No other food can take their place at the same price. We give 
below three methods of preserving them.

TO PRESERVE EOQS (METHOD No. i).

Procure a new and clean wood box the size that will hold the quantity 
desired to pack away—and lay all over the bottom a layer of common 
salt about one inch thick. Now, have ready the eggs—fresh as fresh can 
be and pack them in rows placing the small ends down. When layer is 
complete put in salt until eggs are covered and then put on another layer 
of eggs. Continue until box is full, cover and put away in dry, cool, dark 
closet. If fresh eggs are put in, fresh eggs will come out. fjG P
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TO PRESERVE EOOS (METHOD No. 2).

For every three gallons of water, put in one pint of fresh slacked lime 
and one-half pint of common salt; mix well, and let the crock be about 
one-half full of this fluid, then with a dish let down your eggs into it, tip­
ping the dish after it fills with water, so they roll out without cracking the 
shell, for if tile shell is cracked the egg will spoil. Lay a piece of board 
across the top of the eggs, and keep a little lime and salt upon it. They 
must always be kept covered with the brine. Be sure that eggs are fresh. 
If fresh they will keep two and three years. This is the method sailors 
often use. C. S. F.

TO PRESERVE EQOS (METHOD No. 3).

Dissolve sufficient gum arabic in water to make rather a thick liquid. 
Soon as possible after the eggs have been laid, coat them thoroughly with 
it, then place them in a box filled with powdered charcoal; when required

Mrs. Mary Goodrich.for use wash off the coating.

EGOS COOKED WITHOUT BOILING.

By this simple process eggs are lighter for delicate stomachs than by 
plunging them into boiling water. Heat a basin with boiling water till it 
is thoroughly hot; then turn off the water and put the eggs to be cooked 
into it, moving them round so that every part shall receive the heat. 
Have ready a kettle of boiling water, pour this over the eggs, and 
the basin to prevent any steam from escaping. In twelve minutes they 
will be perfectly cooked.

cover

B. A. Cook.
STEAMED EGGS.

Break one-half dozen eggs into separate cups, and have ready a 
well-buttered dish, into which each egg should be placed carefully. Cover 
the dish to prevent the heat from escaping, and set it over a pan of boiling 
water, first putting small bits of butter lightly over the top of the 
When they are set sufficiently, sprinkle them with a little salt and 
with fried ham or sausages. It takes four minutes to set.

eggs.
serve

Mrs. Lyell.
SOFT-BOILED EGGS.

Put the eggs in boiling water and let boil for three minutes. Take 
them from the fire, and let stand in the water one minute to set the whites. 
Another way is to put the eggs into cold water, and leave them over the 
fire until the water boils, when the whites will be set.

Nellie Sammons.
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EGOS X LA HAVANA.

Take eight eggs, two ounces of butter, two small Spanish onions, six 
tomatoes, one-half teacupful of bread-crumbs, one-half pint of stock. 
Boil the eggs ten minutes, cut them into slices, chop the onions and toma­
toes, season with pepper and salt, and fry them with the crumbs in the 
butter. Add the stock and stir for ten minutes after it boils. Place the slices 
of eggs in the liquid and warm them through.

EGOS BAKED WITH ASPARAGUS.

Cut two dozen stalks into inch pieces, using care in removing all the 
hard part; boil until tender in salted water, drain and put into a baking- 
dish; pour over them one cupful of drawn butter, break six eggs on the 
top, put a piece of butter on each one, and a light sprinkle of salt and pep­
per, put in a quick oven and cook until the eggs are firm; serve at once.

Mrs. Alice Heaton.

Mrs. Charlotte May.

I
DEVILED EGGS.

Cut in two, crosswise, one dozen hard-boiled eggs. Remove the 
yolks carefully, mash them very fine and season sparely with mustard, 
vinegar, salt, pepper and a tablespoonful of melted butter. Chieken 
minced very fine may be added if desired. Be sure that the mixture is 
sufficiently moist and that it is not “lumpy." Fill the spaces in the whites 
of the eggs with the spiced yolks; smooth it even with top; sprinkle with 
chopped parsley; garnish with the same and serve cold. Excellent dish

Jane Bradley.

v.

for picnic. I
EGGS SERVED IN CUPS.

Butter the required number of cups, break an egg or two, as desired, 
into each one, salt to taste, then cover and place over the fire in a pan of 
boiling water. Let water boil until the eggs are sufficiently cooked. 
Serve in same cup. Teacups will answer the place of regular poachers if

Mrs. L. H. Roether.

ri
i

one has not the poachers at hand.
iEGG BUTTER.

To three wéll-beaten eggs add one pint of molasses, Orleans or 
sorghum. Boil until it thickens. Excellent. Harriet Malott.

EGOS EN MARINADE.

Mix equal quantities of water and good meat gravy, two tablespoon­
fuls of each with a teaspoonful of vinegar and a seasoning of pepper and 
salt; put it into a stew-pan and stir in gradually two well-beaten yolks of tl

J. W
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178 EGGS.

eggs. When it thickens, and before it boils, have reao, half a dozen 
nicely-poached eggs, and pour the sauce over them. Garnish with 
ley. It takes ten minutes. pars- 

Hannaii Reynolds.
DROPPED EGGS.

Have the water in the saucepan boiling hard. Break gently the eggs, 
one at a time, into it, being very careful not to injure the yolks. With a 
spoon dip the hot water over them till a skin or crust has formed. Take 
them out with a skimmer, lay 
garnish the platter with parsley.

flat dish, slightly salting them, and 
Mary A. Wheeler.

on a

EGOS riAÎTRE D’HÔTEL.
Bhce and fry Spanish onions in butter, but do not let them brown. 

Add a little flour, hot milk, chopped parsley, salt, and white pepper, and 
let the sauce thicken. Cut eggs that have been boiled for ten minutes 
into quarters, lay them in the sauce, when hot, arrange the eggs neatly in 
» dish and pour the sauce over them. Aunt Polly.

EGG PASTEL.
Beat six eggs, add three tablespoonfuls of cheese and one tablespoonful 

of butter and mix well together. Warm the mixture in a stew-pan over a 
gentle fire and stir until it is thick. Serve on buttered toast.

EGGS REVUELTOS.

Six eggs, two tablespoonfuls of thick cream or rich gravy, one teacup­
ful of cauliflower. Cook the cauliflower till tender; break the eggs into 
a pan with the cream, season with salt and pepper and place over a gentle 
fire; add the cauliflower and stir the mixture till it thickens. Serve with 
sippets of fried bread. Mushrooms, asparagus or other vegetables can be 
used instead of cauliflower. Mrs. Lettie Holly.

Minnie K.

EGGS A LA (IODE.

Remove the skin from one dozen tomatoes, medium size, cut them 
up in a saucepan, add a little butter, pepper and salt; when sufficiently 
boiled, beat up five or six eggs and just before served turn into the sauce­
pan, with the tomato, and stir one way for two minutes, allowing them 
time to be well done. Eliza MartiN-

'

BAKED EGGS,

Place a very little beef drippings in the pan, get it quite hot; break in 
the eggs as if for frying. Salt them and set in hot oven a few minutes, 
when they will be done. Eat with buttered E. Farrar.toast

A
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HARD-BOILED EQQS AND OIBLET SAUCE.

Eggs that have been boiled hard may be cut in two the long way of 
the egg. Place them on a platter and pour over them a sauce made of 
chicken giblets or else some left-over turkey gravy. J. E. Town.

___

One-half of a pound of ham or salt pork or bacon should be cut into 
small dice and fried gently until cooked. Break in six eggs and stir once 
or twice. When the eggs are sufficiently cooked, place on a dish, and 
serve very hot. Marian Somers.

HARD-BOILED EOOS SERVED COLD.

Six eggs, salad oil, vinegar. Boil the eggs for ten minutes, throw 
them into cold water and take off the shells. Serve them whole, or cut

C. E. Lamb.into slices, with oil, vinegar, salt and pepper.

A piece of butter the size of a walnut, small onion chopped fine, one 
pint of tomatoes strained, one-half pound of mild cheese, three eggs, salt, 
cayenne to suit taste. Place the butter in a pan (after having the water 
boil to heat the pan), let it melt, add onion and cook until soft. (If one 
does not care for the onion, only the flavor, it can be removed before 
adding the tomato.) Now add the tomato, let it come to a boil, add 
cheese cut fine,stir until it is smooth; now break in the eggs and stir hard 
until the eggs are done; care should be taken to break the yolk in stirring, 
or it will result in a hard lump; serve on crackers or buttered toast.

Adelaide.
FONDA (CANADIAN STYLE).

Take six eggs, two tablespoonfuls of flour, one teacupful of milk, one 
tablespoonful of butter. Whip the whites of the eggs to a stiff froth; beat 
the yolks. Mix the flour smooth in a little milk and stir it into the 
remainder; add it with the butter to the yolks; mix the whites lightly with 
them. Pour into a well-greased omelet tin, and bake in a moderate oven 
for fifteen minutes. Sprinkle with powdered sugar and cinnamon, or with 
grated Parmesan cheese and serve immediately. Mrs. C. O. D.

EQQ RISSOLES WITH HAM.

Six eggs, two tablespoonfuls of sugar. Beat the eggs well, add sugar 
and a small cupful of boiling water. Beat the whole together a second 
time. An excellent drink for an invalid. P. B. Smith, M. D.

BOOS MBJIDOS.

HUNGARIAN EOOS (DELICIOUS).

]a
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180 EGGS.

FRIED EOOS.
Put a good quantity of oil or butter into a shallow pan, and when r 

boils break the eggs carefully into it and fry till the whites 
platter and trim with parsley.

are crisp; serve 
J. O. Roberts.

on a

PICKLED EGOS.

wise and serve as a relish. j n u“

Have

PICKLED EGGS-No. a.

hem ima'n 5® b°i! th= eggs to be kept for ten minutes, throw
them into cold water and take off the shells; when they are cold put them 
into jars and cover with the vinegar. C. E. Millington

OMELET SOUFFLÉ.

, . eggs’ t,w° ounces of butter, one dessert-spoonful ofchopped pandey, one salt-spoonful of chopped onion, one pinch of dried 
herbs Beat the whites of the eggs to a very stiff froth; mix the yolks 
them nndParS Cyard a.1,ttle ,salt and PePPer. Stir the herbs gently into 

*" ”*'• U”bk “nJ

SPANISH OMELET. MRS> Heaton-

Mince very fine enough ham, fat as well as lean, as will fill a small 
teacup and add two finely-chopped tiny onions, such as are used for 
pickling. Beat six eggs, stir the ham into them and fry the 
usual way, folding ,t over when done. Garlic can be used in place of 
the onions, but this would be too strong for most palates.

Annie Thomas.

Take three

omelet the

ROYAL CREAMED EGGS.
Boil six eggs and cut in slices. Make a sauce by creaming one level 

tablespoonful of butter with two and one-half tablespoonfuls of flour and 
adding one pun of cream or cream and milk; let boil three minutes Mix 
m thoroughly a teaspoonful of salt and one shake of pepper. In a grand e

:,'n„P":.a another layer ol créant
and £Sl CraCk" OV" *• do. ,I,h piece, bn,,,,'

Mrs. A. Cav'anaugh.
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EGGS. 181

EGO SALMAGUNDI.

Take six eggs, two ounces of butter, one teacupful of thick cream, 
one tablespoonful of chopped mushrooms, one lamb’s sweetbread. Melt 
the butter in a stew-pan. Chop the sweetbreads and fry them white with 
the mushrooms in the butter. Beat the eggs, mix with the cream, and 
pour them into the stew-pan. Stir over a gentle fire until the mixture 
thickens. Serve with croutons of fried bread. Mrs. May Wharton.

CREAMED EGGS—No. a.

To five or six eggs that have been well whipped to a froth add gradu­
ally one-half pint of cream, and, while mixing add a tcaspoonful of salt 
Butter a mold and pour in the mixture. It may be baked gently in the 
oven till set, or placed over a pan of boiling water. When turned out of 
the mold, a rich brown gravy should be poured round it. ,1Mrs. Fannie Smith.

EGGS WITH BROWN SAUCE.

Poach or fry as many eggs as you wish and place them on a flat dish 
Pour over them plenty of brown butter sauce. L. P. J.

FRICASSEED EGOS.

Two tablespoonfuls of butter, one tablespoonful of flour, a sprig of 
parsley, one-half dozen minced mushrooms, one-half pint white stock 
(veal or chicken), one-half dozen hard-boiled eggs (sliced). Put the but­
ter into the chafing dish; when melted add flour (stirring constantly), 
parsley cut fine, mushrooms and stock. Simmer five minutes and add

Kate Ray.eggs; boil up once and serve hot.

POTTED EGGS.

Take the yolks of six hard-boiled eggs, one ounce of butter, one tea­
spoonful of anchovy sauce, a little salt and cayenne pepper. Pound the 
eggs and butter well together in a mortar, then add the salt and cayenne

Honora McGrath.pepper, and lastly the anchovy sauce.

FRIED EGGS AND TOMATOES.

Break six eggs gently into a pan with plenty of butter and fry until 
the whites are crisp. Cut six tomatoes in halves and fry them in the 
butter. Lay them in a dish, sprinkle with pepper and salt, and lay the 
eggs over them. Serve them very hot.

hi
f

J. E. Taber.

3
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tEGGS.

FONOU AU GRATIN.

Melt three tablespoonfuls of butter, stir in a tablespoonful of flour and 
mix well. Add the yolks of four eggs and one-quarter of a pint of milk 
and let it simmer for two minutes, stirring all the while; then take it from 
the fire. Shred four ounces of cheese into thin slices and stir into the 
mixture; season with salt and pepper. Beat two of the whites of the eggs 
to a stiff froth and stir them in gently. Fill a shallow tin, sprinkle with 
bread-crumbs. Break over them the remainder of the butter in small
pieces, and bake in a moderate oven for one-half hour.

Mrs. Frances Reed.

SUNSHINE EGOS-MOONSHINE EGGS.

Melt a little butter in an omelet pan, sprinkle salt on it and break into 
it the number of eggs required. Fry these over the fire for two minutes 
till they are poached, and be careful to turn up the edges to keep them 
from spreading too far. Before sending them to the table sprinkle pepper 
over them, and cover them with tomato sauce. Eggs prepared in the 
same way and sprinkled over with grated cheese, are called moonshine

Mrs. M. A. Burns.eggs.
SWEETHEAT TORTILLA.

Take four eggs, one ounce of apricot or pineapple preserve, three 
tablespoonfuls of butter. Warm the butter in a sauté pan; beat separately 
the whites and the yolks of the eggs, mix them gently together, add the 
preserve and beat them again; pour the mixture into the butter and 
brown it lightly on one side, turn it with a plate and brown the other side; 
the pan must be kept moving to prevent sticking. Mrs. H. O. Lane.

EGG TOAST.

Butter the toast and pour over it a sauce made of milk thickened with 
flour and seasoned with butter, pepper and salt; add the whites of eggs 
chopped fine, then grate the yolks over the top.

EGGS ON TOAST.

Mrs. J. M. Stone.

Put two quarts of water over the fire, and when it comes to a gentle 
boil add one-half teaspoonful of salt. Break in six eggs, taking care not 
to injure the yolks. Let them cook for five minutes. Have some toasted 
bread, slightly buttered, on a hot platter. Remove the eggs from the 
water with a skimmer and lay them on the toast and serve hot.

Mrs. Sara Cook.
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EGGS. l»;l

COLUMBUS EQQS.

Peel the shells from a dozen hard-boiled eggs and cut each egg in 
two around the center, cutting off also a little piece from one end so that 
they can stand on end as did the famous egg which Columbus handled; 
pulverize the yolks and mix with some finely minced chicken, smoked 
tongue or lean ham; moistening with a little fresh butter or vinegar and 
seasoning to the taste with salt, pepper and mustard. Fill with this the 
empty whites, taking care not to break them; press the two parts together 
and stand on a platter so that they will have the appearance of eggs that 
have not been dissected. The filling which remains over and above the 
capacity of the whites of the eggs to accommodate, may be made into a 
dressing by adding a little vinegar to it and pouring over the eggs.

E. 1. C.
SPANISH EQQS.

Boil for twenty minutes a teacupful of rice in two quarts of boiling 
water containing a tablespoonful of salt; drain through a colander and 
add a tablespoonful of butter; spread the rice thin on a hot platter and 
place on top of it six dropped eggs. Serve at once.I D. A. V.

EQQS, SWISS STYLE.

Cover the bottom of a dish with two ounces of fresh butter and on 
this scatter grated cheese; drop the eggs upon the cheese without break­
ing the yolks; season to taste. Pour over the eggs a little cream and 
sprinkle with about two ounces of grated cheese; set in a moderate 
for about fifteen minutes.

oven 
M. B. C.

SCRAMBLED EQQS-No. a.

Break the eggs into a warm, buttered spider, being careful to avoid 
breaking the yolks; add a little salt and butter or cream; as soon as they 
begin to whiten stir carefully from the bottom until they are cooked as 
desired. L. S. M.

POACHED EOQS, SPANISH STYLE.

Heat an earthen pan slowly and melt in it a tablespoonful of butter; 
add a teaspoonful of salt, a smaller quantity of pepper and a small onion 
minced very fine; or, instead of the onion, use parsley and sweet herbs or 
a combination of all together. Drop in the eggs one at a time; do not stir, 
but let them brown a little; turn carefully and brown on the other side. 
In Spain and Mexico they are served in the dish in which they are cooked 
and as hot as possible.

4 L
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I EGGS.

OMELET À LA POULARD.

Beat six eggs for five minutes, and season with salt. Melt 
ful Of butter in an omelet a teaspoon-

pan over a clear moderate fire, and when it is 
warm pour m the eggs. Let the pan rest a moment to set them, then 
shake n gently and continually to prevent sticking; when the edges are 
slightly set, run a thin sharp knife round them and revolve the pan in such 
a manner that the omelet will revolve in a contrary direction. When the 
surface begins to set, slide it on a hot dish and fold it in half. Serve 
immediately with, if desired, a little sifted sugar over it. It should be 
a pale golden color. Tourist.

|i ' ;

6 j

,i EÛQ OflELET.

Three eggs. one tablespoonfu! of minced parsley, pepper and salt to 
taste. Melt apiece of butter the size of an egg, over the fire and turn in 
the omelet. Then stir with a spoon constantly. When it begins to set do 
n,0t, stl',but s ‘ak'; ,tlle Pan wel,‘ Doutie up the omelet with a spoon and 
shake the; pan till the under side of the omelet is a golden brown in color 
Turin it-out on a heated dish. Mrs. L. Cutler.

I

RUM OMELET.
Make a very soft sw-eet omelet; when on the dish 

rum and sugar, send it to the table and then have it 
'frequently to keep it alight.

pour over some 
set on fire,1 basting 

P. F. W.
TORTILLA WITH PARSLEY.

Beat nine eggs well and addteaspoonful of chopped onion, and attTe^pertnd’sak; Veit three 

ounces of butter in a saute pan, and make three separate tortillas with the 
eggs, using one-third of the melted butter for each one; roll them tightly 
and cut each m half; cover with egg and bread-crumbs; put the rest of 

îe butter in the pan .and when boiling fry the tortillas brown, 
with plenty of fried parsley.

a

[I

Serve
Mrs. Nathan Hoffman.

EOOS ESCALPADOS.

, one tablespoonful of cream or milk. 
. , lit, and break the eggs carefully into it.
keeping each separate. Melt the remainder of the butter and while it is 
hot Stir it into the cream. Pour it over the eggs, cover closely, and bake 
in a moderate oven for ten minutes.

Six eggs, one ounce of 
Butter a deep dish, sprinkle

B. T. Clifford.
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EGGS (NUREMBERG STYLE).

Put an egg in boiling water and let it simmer gently for ten minutes. 
Take it out, remove the shell, and dip it in batter. Fry it in hot butter 
until it is browned,all over, then dip it in again, and repeat this until the 
ball is sufficiently large. Serve on a hot dish, and pour wine-sauce over it.

F. C. Piielps.
TORTILLA WITH FRENCH BEANS.

Cook a cup of French beans till tender, drain them; warm two table- 
spoonfuls of butter in a sauté pan and fry the beans. Season with salt and 

Béat four eggs and pour1 them into the pan. Bake it till they 
set and one side begins to color. Turn the tortilla with a plate and

Mrs. Geo. Roth.

pepper.
are
let the other side set. Serve hot.

EGOS AND BACON.

Cut twelve slices of bacon very thin, and fry until crisp; take them out 
and keep hot in the oven. Break six eggs separately into the boiling fat 
and fry until1 brown. Serve with the eggs laid over the bacon, and small 
fried sippets of bread placed round. Hash can be used instead of bacon.

J. Porter.
ONION EGGS.

Boil six eggs hard, slice three of the eggs, white and yellow together; 
cut three onions in slices, fry in butter, lay them on a platter; place the 
sliced.eggs over them, cover so as to keep hot; grate the three remaining 
eggs, mix them with a little salt and a trifle of cayenne pepper; boil up 
in a little cream and pour this over the eggs and onions; delicious.

Mrs. M. Fox.
CELERY EGGS.

Six hard-boiled eggs, let cool and chop not very fine; one bunch of 
celery chopped fine, season with pepper and salt, add three rolled crack­
ers and one cupful of milk; fry in hot butter. Mrs. T. Webber.

EGOS—ATLANTIC CITY STYLE.

Soak one pint of stale bread-crumbs in one pint of sweet milk; beat 
eight eggs very light and mix with the bread-crumbs. Have ready a hot 
pan, two tablespoonfuls of butter and pour in the egg mixture; season 
with salt and pepper, stirring often. Cook as quickly as possible without 
burning. Serve on a hot platter and garnish with parsley.

Mrs. Dagett.
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lbti EGGS.

EGGS—COLORADO STYLE.
Take one cup of bread-crumbs and soak in one cup of milk. Beat 

hve eggs very light and stir with the soaked crumbs, beating five minutes 
Have ready a saucepan in which is one tablespoonful of butter, thoroughly 
hot; pour m the mixture, season with pepper and salt and quickly stir with 
a tork tor three minutes. Serve at once. ACM

lii STUFFED EGGS-X LA HOT SPRINGS.
Hard-boiled eggs cut crosswise, the yolks removed and mashed fine- 

add to yolks two teaspoonfuls of butter, one of cream, two drops of onion 
juice, salt and pepper to taste; mix all thoroughly and fill the eggs 
the mixture and put together; with the filling that is left add one well- 
beaten egg Cover the eggs with this mixture and roll in cracker crumbs 
rry a light brown.

with

ii; j. i. c.
DEVILED EOOS-No. a.

One dozen eggs one-half teaspoonful of French mustard, two heap­
ing tablespoonfuls of cold boiled ham, one tablespoonful of olive oil salt 
and cayenne to taste. Boil the eggs fifteen minutes, then place them in 

WaV:r and let stand one-half hour; this prevents the whites from 
turning dark. Remove the shells and cut lengthwise. Take out yolks 
and rub to a smooth paste with the mustard and oil, then add the ham 
salt and pepper, and mix thoroughly. Fill the hollowed whites with th* 
mixture and serve on water-cress. A P C
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IMAFING DISH
BMn

\%A RECIPES FOR SAME
HOW TO PREPARE A MEAL WITH A 

CHAFING DISH AND KETTLE.

TV /T ANY times a host or hostess feels called upon to set forth an appe- 
IV1 tizing yet quick meal. Oftentimes, too, persons require a late 
luncheon, something just before retiring, or something upon their return 
after an evening out. On all such occasions, a chafing dish is indispen­
sable and can be used quite as elegantly by a gentleman as a lady.

Perhaps you desire to ask what chafing dish to get—well, there are a 
number that are good but I prefer the one made by S. Sternan & Co. It 
is simple and is fitted out with the asbestos lamp, enabling one to increase 
or diminish the heat.

Fill the chafing dish lamp with alcohol, light, place over it the lower 
pan half filled with water; place the top pan in the lower one and all is 
ready for a dainty meal.

!
illI

SUNDAY NIGHT EGGS.

IBeat up four eggs as you would for an omelet and put with it four 
tablespoonfuls of butter, salt and pepper. Stir these well with a spoon. 
As soon as the eggs begin to stick beat them hard, and when thickened 
serve immediately. R. Manda Myers.

CHICKEN CROQUETTES.

Four cups of minced chicken, one cup of bread-crumbs, three eggs, 
drawn butter. Roll chicken, bread-crumbs, eggs, seasoning and (enough 
drawn butter to moisten) into pear-shaped balls. Dip these into beaten 
eggs and bread-crumbs; put into chafing dish and fry a nice brown.

A Bachelor.
CHICKEN OR VEAL FRITTERS.

Cold chicken or veal, one cup of flour, one tablespoonful of baking- 
powder, one-half cup of milk, two eggs, salt and pepper. Beat eggs thor-

!»
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198 CHAFING DISH RECIPES.

oughly, add the milk and pour on the flour and baking-powder sifted 
together. Beat thoroughly. Cut chicken or veal into thin slices, season 
with salt and pepper. Dip them into the batter and fry in the chafing 
dish. g w.

■

CURRIED EGOS.
Two tablespoonfuls of butter, two small onions (minced), two dessert­

spoonfuls of curry-powder, two tablespoonfuls of flour, one-half pint of 
veal or chicken stock, two tablespoonfuls of cream, six hard-boiled eggs, 
cut in slices. Put into chafing dish, butter and onions and cook until 
they begin to brown; stir in the curry-powder, mix well and add flour 
s irring quickly all the time; then add the stock or a tablespoonful of 
fluid beef dissolved in boiling water. When the mixture has simmered 
tor ten minutes add cream and eggs. When hot, N. J. A.serve.I P

FRICASSEED EGOS.
Two tablespoonfuls of butter, one tablespoonful of flour, a sprig of 

parsley, one-half dozen of minced mushrooms, one-half pint of white stock
bidte/Tnto tht^chafit^g'cfl'sh^w^e^mehed'ad^flour^t/rring^ccm^antly* 

parsley, cut fine, mushrooms and stock. Simmer five minutes and add 
eggs; boil up once and serve hot. p j_j

in •

CREAMED SWEETBREADS.
°ne pair of sweetbreads, par-boiled, blanched and cut into small 

pieces one-half pint of cream, one tablespoonful of butter, one tablespoon­
ful of flour, salt, white pepper and a pinch of nutmeg; melt the butter 
boilmg water,stir in the flour, and when this is well mixed, the cream- as 
soon as the sauce is smooth, put in the seasoning and cook for five 
mmU,eS• Mrs. C. Kuhlman.

over

WELSH RAREBIT.
Take one pound of finely-shaved, good American cheese, one-third of 

a bottle of beer; put beer into chafing dish and when good and hot add 
cheese, one-fourth of a teaspoonful of salt, one-half teaspoonful of Cole­
man s dry mustard, a good dash of red pepper; mix until perfectly smooth 
stirring into cheese and when all is creamed serve on hot buttered toast at 
once, as it soon spoils if cooked too much. Mrs. Marion Randall.

‘ |M



CHICKEN WITH MUSHROOMS.

Put in chafing dish two tablespoonfuls of butter, one tablespoonful of 
flour with one-half pint of milk, one gill of mushroom liquor, add one pint 
of cold chicken; cook three or four minutes, add one-half can of mush­
rooms, sliced; cook three minutes longer; then add very slowly the yolks 
of two eggs; salt and pepper, stirring all the time. Serve on toast.

Thkkssa Ryder.
TOMATOES AND EGOS.

Three eggs, butter the size of a walnut, one-half of a can of tomatoes, 
one-half of a small onion, cut in fine pieces, small tablespoonful of flour, 
salt and red pepper to taste. Stew the tomatoes and onion together in 
the chafing dish for five minutes, then stir in the butter and flour made 
into a paste. Add the eggs, which have been broken into a bowl and 
stirred lightly with a fork. Add seasoning, then stir constantly until 
rather thick and take away from the boiling water at once. Serve on hot 
buttered toast. L. P. Miles.

FROGS’ LEGS.

Frogs’ legs, gill of cream, three tablespoonfuls of butter, pepper, salt, 
two tablespoonfuls of flour. Put the butter in the chafing dish and stir in 
the flour until smooth, then add the cream. Season the frogs' legs with 
salt and pepper, put them in the chafing dish; cover and cook about 
twenty minutes. If necessary, add a little more cream. G. D.

TOMATOES AND MUSHROOMS.

One pint of cooked tomatoes, one-half pint of mushrooms, one table­
spoonful of bread-crumbs, one tablespoon ful of butter, pepper, salt and 
buttered toast. Put into the chafing dish; when mushrooms are cooked 
serve on the buttered toast. H. F. 1.

ÉA
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RAREBIT.

One-half of a pound of rich cream cheese crumbles, one teaspoonful 
of butter put in chafing dish ; when cheese begins to melt stir rapidly with 
fork, add salt-spoonful of mustard, few grains of red pepper, moisten this 
with ale, about one-fourth of a glass; have all mixed and pour in when 
cheese is melted; do not let it cook after this mixture is in as it will be

Mrs. R. LaDow.

• [fl

lumpy, serve at once on fresh crackers.
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190 CHAFING DISH RECIPES.

OYSTER PAN ROAST.

tablespoonful of butter, one-half pint of 
oyster juice, two slices of toast, salt and pepper. Put butter in the chafing 
dish; as it creams add oysters and juice seasoned with salt and pepper. 
Cover and cook two minutes. Serve on hot toast moistened with juice.

L. G. R.

One dozen large oysters, one

OYSTER SAUTÉS.

One dozen of large oysters, butter, pepper and salt. Drain the juice 
from oysters thoroughly, butter the chafing dish, and when very hot place 
the oysters in single layers. When brown on one side turn and brown 
the other side; while cooking keep adding a little butter. This, with the 
juice of the oysters, forms a brown skin in the chafing dish; season with 
pepper and salt and when browned serve oysters and skin very hot.

K. J. B.
HUTTON, CLUB STYLE.

Mutton can be cooked in the chafing dish, using the leg slices. Keep 
it turned constantly, until it is cooked to taste. Turn off the flames. 
Spread currant jelly over it. Season with pepper and salt. Do not for­
get to trim away all the fat. T. J. Goode.

OYSTER STEW.

Put two dozen oysters and their juice in the pan with one-half a pint of 
water and a little pepper. As soon as they boil up remove them, skim, 
add one pint of milk, two tablespoonfuls of butter and heat them 
more. Pour into a hot dish. Mrs. J. Hurie.

once

HACARONI WITH EQG5.

One-half of a cupful of cold boiled, , macaroni, two tablespoonfuls of
canned mushrooms cut in slices, three eggs, butter the size of a walnut and 
one-half cup of milk, salt and pepper to taste. Heat the milk in the chafing 
dish, add the butter, then the eggs, which have been well mixed together 
then the macaroni, mushrooms and salt. Stir over the boiling water six 
or eight minutes. Serve with hot milk biscuits buttered. H. B.

ROE OF SHAD.

The ingredients are: shad roe, two tablespoonfuls of butter, one 
tablespoonful of lemon juice, yolks of two hard-boiled eggs, one cup of 
grated bread, parsley (chopped), pepper, salt. Put the butter into the
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CHAFING DISH RECIPES. 191

chafing dish, add the roe (after boiling it ten minutes in salted water), and 
break up lightly with a fork, add the eggs, mashed fine, bread-crumbs, 
parsley, pepper and salt, stirring till mixed; add lemon juice just before

Hannah Smith. !serving.
LOBSTER X LA NANTES.

It requires a large lobster, one tablespoonful of butter, a gill of wine, 
three eggs, one-half pint of cream. Take the lobster, cut in small slices, 
put in chafing dish with butter, season well with pepper and salt. Now 
pour the wine over it, cook ten minutes, add the beaten yolks of eggs and 
the cream; let all come to a boil and serve immediately. Fannie G.

OITELET.

Four eggs, one teaspoonful of butter, four tablespoonfuls of milk. 
Put butter in the chafing dish and when it is heated pour in the eggs after 
thoroughly whipping them with the milk. When cooked roll the edge 
quickly over until all is rolled up I fGeorgian a La l1

FINNAN HADDIE.

Take one-half of a finnan haddie, pick-up and cook in fresh butter, 
adding a cup of pure cream, one hard-boiled egg cut in small squares, the 
yolk of a raw egg and one teaspoonful of grated cheese. Thicken with a 
cream sauce, season with salt and pepper Cook slowly for ten minutes. 
Serve in a chafing dish with small pieces of dry toast.

H
1BOH il
i"SCALLOPED OYSTERS.

Melt one tablespoonful of butter in the chafing dish and add one- 
quarter of a cup of cream. Put in a layer of oysters drained, and sprinkle 

them rolled crackers, add another layer of oysters and a layer
Season with salt and 

G A. Lilly.

over
of crackers and some small pieces of butter 
pepper. Cover and cook ten minutes

ANCHOVY TOAST.

Previously prepare thin slices of buttered toast with anchovies spead 
upon them. Keep hot Put into the chafing dish a tablespoonful of 
butter with which is mixed a teaspoonful of dry mustard, two tablespoon­
fuls of tomato sauce, one teaspoonful of mushroom sauce As soon as 
thoroughly mixed lay in this sauce, which should be of smooth texture and 
rich in color, slices of four hard-boiled eggs, with a little salt and cayenne

i
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pepper strewn over them. When heated, pour over the anchovy toast 
b ng c.arc{u n°\ tu break the slices of eggs. There will be but 'little' 
sauce, but what there is will be very appetizing. Sarah Bryan

deviled egos on toast.

I epper, mix the yolks, the mustard, olive oil and condiments together in 
a bon with the back of a silver spoon till smooth. Put the milk the 
butter with which the flour has been mixed, the whites of the eggs cut ui>

h7 VVhfl" ffthera,t'allint0,thC Chafingdish- Stir steadily tili boilinghot. V hilc attending to this, let some one spread thick over slices of Imt 
serve * 'e pnste’ tl,en the cheese, and last :the hot white

SHRin^S A LA NEW YORK.
Take four tablespoonfuls of butter, a quart of shrimps two table

poo„M, of flour and a quart Of milk. Soa,o„ »i,h ,al, , 71,0 , 1's rz,r;iin ,i=

sauce and 
Delia Martin.

iMina Murdie.
DRIED BEEP.

the ’ IF mi the dri,ed be,if stand a short time in cold water to draw out 
' "r.n me 1 two tablespoonfuls of butter in a chafing di h i

,a,2rd -, «.Wfluo.hJeijruooS.l’i.To”" ~ - •* »

i

one egg. 
H. A. Hampton. ;

CREAMED OYSTERS.

P. G. Graham.
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Have a steak of venison cut quite thin. Take one-quarter of a pound 
of butter, one-half glass of currant jelly, one glassful of sherry, salt and 
pepper to taste. Mix the butter and jelly together in the chafing dish and 
when melted lay into it the steak hicli has had the pepper and salt scat­
tered over it, turn the steak sever times until it is quite done, then pour 
over the sherry; cover closely two minutes and serve immediately.

L. C. M ELLEN.
STEWED VEAL.

Cut two pounds of veal into squares. Set on fire to boil, and as soon 
as it does so, change the water, putting in only enough to cover. Add 
salt, pepper, a whole onion with three cloves stuck in it, a small bunch of 
aromatic herbs, one-half of a carrot, five small white onions, and one- 
quarter of a pound of salt pork; cut up into dice-shaped pieces. Boil 
three-quarters of an hour and take out the whole onion, herbs and carrot 
Mix smooth two spoonfuls of Hour in a little water, add to the meat and 
stir till it comes to a boil. Let simmer a few moments. This stew should 
be served in a chafing dish. Mrs. P. Phillips.

Chop fine twenty clams, add a teacupful of the liquor of the clams a 
piece of butter the size of an egg, a dash of Tabasco 
sauce and salt and black sauce or pepper 

pepper. Stir the butter and liquor together in the 
blazer, add the clams and stew for eight minutes, stirring continually. 
Add a dash of I abasco sauce, salt and pepper. Let the whole come to a 
bod, and pour over the hot slices of toast. Mrs. F. Frehling.

CLAMS ON TOAST.

VENISON STEAK.

CREAMED LOBSTER A LA NEW YORK.

A cold boiled lobster picked in pieces, one-half cupful of butter, four 
tablespoonfuls of cracker crumbs, rolled fine and the yolks of three hard- 
boiled eggs, yolk of one raw egg and a dash of dry mustard. Mix salt 
and pepper with the dry lobster to season it more Highly, one cup of rich

MINCED CRAB.

Take about a pint of crab meat, one hard-boiled egg, chop very fine 
axld one tablespoonful of butter and one-half pint of pure cream. Season 
thoroughly, place in pan, and cook for eight or nine minutes. Thicken 
with a cream sauce, and when cooked thoroughly add a glass of sherry 
serve in chafing dish. Mrs. VV. B. Paciialv.

CHAFIXG DISH RECIPES. l'J3
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191 CHAFING DISH RECIPES.u

milk. Mix the butter, yolks of the hard-boiled eggs and mustard to a 
smooth paste. Heat in the chafing dish and add gradually the milk and 
beaten yolk of the raw egg, then add cracker crumbs and lobster. Toss 
the mixture about with fork and spoon until thoroughly heated. Serve

Mrs. Jane Merriam.on toast.
CALF’S LIVER AND MUSHROOMS.

Take part of a calf’s liver which has been stewed gently in butter and 
a little water in the morning and cut it into small, even squares. Mix with 
one-half pound of butter, the yolks of three hard-boiled eggs, put into the 
chafing dish and add seasoning of salt, a very little cayenne pepper, and 
a pinch of dry mustard. When heated, put in the liver and part of a can 
of mushrooms sliced. When it has cooked five minutes add a small glass 
of Madeira and serve with hot toast. Mrs. N. Sampson.

w DRIED BEEF AND EOOS.

Put a piece of butter the size of a walnut in the chafing dish. Lay in 
several slices of chipped beef and cover for three minutes. Have three 
eggs, well beaten in a bowl and two tablespoonfuls of milk ready As 
soon as the beef gets hot stir in the eggs, pepper, and a little salt, stirring 
all the time from the bottom. A little finely chopped lettuce is an 
,ddltion’ Mrs. A. Trali.

CREAMED CHICKEN.

Boil a chicken until tender the usual way. When cold, or while hot, 
as you prefer, place the breast in the chafing dish in which a small lump’ 
of butter has melted and is just beginning to brown, heat thoroughly 
and add one cup of rich milk. Season, and when it comes to a boil, 
thicken slightly with flour rubbed until smooth in a little butter. As 
soon as it comes to a boil pour over squares of toast.

i
Emma C
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MEAT. FISH 
MADEOF AND

SHELL-FISHSALADS .1
(

i!For vegetable salads, see Part II.

O ALADS of some kind have been used since 
vJ the earliest times, but only within the last 
few years has the real salad grown into general 
favor. In ancient days salads were eaten as a 
sort of introduction to the heavier dishes that 
garnished the table; now, they are eaten after 
the meat course, or as the main course for the 
Sunday night supper. Like soups, salads are of 

two kinds: those made with meats and those made without. 
Ill order that each may come in its proper place we give here the recipes 
of only those salads which are made of meats.

Meat of all kinds should be cut into small dice or picked apart with a 
fork and should be piled in fancy shapes on a platter—the mayonnaise 
then spread over them, after which they are garnished with tiny lettuce 
leaves, slices of lemon, hard-boiled eggs, capers, etc. | I

MAYONNAISE DRESSING (USUAL METHOD).

Put the yolk of an egg into a cup with a salt-spoonful of salt, and beat 
until light; then add one-half teaspoonful of dry mustard and beat again. 
Then add olive oil, drop by drop, then a few drops of vinegar and the 

of lemon juice. Continue this process until the egg has absorbed a 
little more than a gill of oil; finish by adding a very little cayenne pepper

English Cook.

same

and sugar. !FRENCH DRESSING.

One tablespoonful of vinegar, three of olive oil, one salt-spoonful of
French Cook.salt and one of pepper.

FAVORITE DRESSING.

Take a yolk of a hard-boiled egg, rub it through a sieve and put into 
bowl with the yolk of a raw egg, salt, pepper and a teaspoonful of pre­

pared mustard; stir one way with a wooden spoon, adding slowly and 
alternately one gill of olive oil and two tablespoonfuls of vinegar. Finish 
with a tablespoonful of chopped herbs, parsley, celery tops and chives.

Delmonico’s.

it
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196 SALADS

CREAM DRESSING (BOILED).
One cup of butter and one-half cup of sugar creamed; add one table- 

spoonful of salt, one of mustard, a pinch of cayenne pepper. Then add 
four eggs, one at a time, beating thoroughly. Next one cup of cream and 
last one and one-half pints of boiling vinegar. Stand over the fire until 
it approaches the boiling point; remove and bottle. It is nice with potato

Mrs. M. Y. F.
BUTTER flAYONNAISE DRESSING (BOILED).

I akc three gills of vinegar, one-half cupful of water; to this add 
t ree-quarters of a cup of butter whipped thoroughly, two eggs well 
beaten, one teaspoonful of flour, a dessert-spoonful of dry mustard a pinch 
of cayenne pepper, one teaspoonful of white pepper, one heaping tea- 
poonful of salt, one tablespoonful of sugar. Put the vinegar on the stove 

and let come to a boil. Add the other ingredients, alf save the eggs’ 
« hich arc to be added last, after coming off the stove. Whip all together 
while simmering on the stove three minutes. When cold add g 
cream. It is then ready to bottle. This quantity will make 
dressing and will keep for two months.

one gill of 
a pint of the 

Mrs. A. Robb,

SALAD DRESSING MADE OF BUTTER.

Two whole eggs, one-half teaspoonful of 
of sugar, two tablespoonfuls of mustard, one tablespoonful
tumbler of weak vinegar or part water. Beat thVe^ m'a add graduaUv 
he different ingredients, the butter last slightly melted* ‘ y

the range; stir till it thickens, then add one-half cupful’
Let cool and it is ready for

set the basin on 
of sweet cream. 

Mrs. D. Z. Brooks.use.

WHIPPED CREAM SALAD DRESSING.

of J i'LT,lkS °f three egf 'seven tablespoonfuls of olive oil, one-half cun 
of me ted butter ju.ee of one lemon, one teaspoonful of d^ mu tard
«i whipP"r,"“ e~k «-1 *- "»<* » 3d

one cup 
Anna Smith.

BOTTLED SALAD DRESSING,
(Excellent.)

,, Re‘X,the yolk^of eight e8œs. add one cup of sugar slowly beating 
thoroughly, one tablespoonful each of salt, white petmer i 1,>,|/’‘ g

..... .......S=£

r ■
 , ■

 
. —

i- 
—

-
I*

' - 
- 

■V
J»

.' 
-

w
i-

m
.



"F

Z

I

W►•a
V

3 4«!

5
■

FISH AND SHELL FISH
I. Deviled Crabs. (New Jersey Recipe.)
*• Baited White Fish. (Mackinac Recipe.) 
3 Florida Lemons with Dressing. 

(Excellent Appetizer. )

4- Mrs. Kay's Fish Sauce.
(See Page 392.)

5- Mrs- Baldwin's Delicious Fish Bails
(See Page 76.)
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CHRISTMAS OR BRIDE CAKE
/Directions for Making, see Page 225.)
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GERANIUM OR BIRTHDAY CAKE.

( Directions for Making, see Page 218.)
( Directions for Decorating, see Page 216.1
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SALADS.

mixed in part of the cream, bring to a boil one and one-half pints of vin­
egar; add one cup of butter. Let it come to a boil, pour in the mixture, 
stir well for two or three minutes. When partially cool beat with egg 
beater. When cold, bottle and put in ice-chest.

187

Mrs. G. Galbraith.

SWEET BREAD SALAD.

Cut some cold boiled sweetbreads into small dice, place them in & 
salad bowl and add some chopped boiled potatoes and a small quantity of 
celery cut into pieces. Place in the refrigerator until ready to serve, pour 
over boiled salad dressing; garnish with heart lettuce.

Mrs. A. T. Hicks.

OYSTER SALAD.

Put two heads of celery cut into tiny pieces, into a saucepan with a 
little tender cabbage. Pour over enough boiling water to cover, salt and 
boil for five minutes. Take out and put the strained liquor from 
dozen oysters into a saucepan, boil and skim, add a little vinegar and salt. 
Put in the oysters and cook slowly for a few minutes until done, take 
and turn them into a basin to cool; add a little oil and vinegar to the 
celery and cabbage, spread some of it on a dish, lay on the oysters, cover 
with the remainder of the mixture, and over this pour a little mayonnaise 

I sauce and serve. Mrs. J. M. Booth.

one

out

HOT DANDELION SALAD.
(Good.)

Take fresh dandelion leaves, wash in several waters, drain and 
in a salad bowl; season with salt and pepper. Break into small pieces 
slices of bacon and fry on the fire until done, then add the fat and all to 
the salad. Pour into the pan two tablespoonfuls of vinegar and let it 
heat, then pour it over and serve. Country Girl.

arrange 
two

LAMB AND OREEN PEA SALAD.

Thoroughly wash and drain some nice lettuce leaves, break apait and 
put them into a salad bowl. Chop some cold remains of roast lamb or 
other cold meat, spread it over the top of the lettuce and pour on top a 
cup of cooked, but cold, peas. Prepare a plain salad dressing with 
oil and vinegar and season with pepper and salt. Pour the dressing 
the salad, and serve. Juliet.

over

h

In



IU8 SALADS.

SALMON SALAD.

spoonful of olive oil one teaspoonful of sugar, one of mustard and one of 
salt, one-half cup of vinegar; beat until perfectly smooth. Cut three- 
quarters of an inch off outside edge of lettuce leaves, lay these aside cut 
up the balance of leaves in smaller pieces and mix with the salmon 
P ace aH in a dish and pour over the dressing. Arrange the outer edges 
of lettuce leaves in a circle around the salad and cut hard-boiled whites

°VCr thC t0P' H L;ggs are gently lowered into boiling 
water and boiled just ten minutes, they will not be dark 
more easily. and will mash 

M. P. Vance.SALMON SALAD—No. 3.
Open a can of salmon, remove the skin and bones and flake fine with 

a silver fork. To one can of salmon add one-half spoonful of salt dash
ful o<fdv’inPPer’ °ee ta , eSP°°,nflJl °f lemon )uice and one-half tablespoon­
ful of vinegar. Set in a cool place for two hours. When wanted place

""" ™b one-half cupful of
D. E. 13.CHICKEN SALAD.

, ,,Add the Jhit,e meat of a cold cooked chicken three-quarters of its 
bulk of chopped celery, two hard-boiled eggs, one egg well beaten „ 
teaspoonful each of salt, pepper, made-mustàrd, three teaspoonfuis of 
-alad oil, two teaspoonfuls of white sugar, one-half teacup of vinegar 
Remove every scrap of fat, gristle, and skin, mince the chicken fine cut die 
celery into bits one-half inch long, mix them; set aside in a cool Ice 
Rub the yolks of the eggs to a fine powder, then add the salt pepper and 
sugar, then the oil, grinding hard, and putting in a few drops at a ime 
The mustard must now be added. Let all stand together and whipThe 
sn eMSg° a fr°‘ ,•. Beat thls mto the dressing, and pour in the vinegarraw

CHICKEN SALAD-No. 2.
simmPeTumnUthePch?dkChiCken °" cook in cold water, add one onion; 

r untd the chicken ,s very tender; when perfectly cold remove skin
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sALADï,

and cut meat into cubes. Put away in a cold place until wanted; wash 
and cut three heads of celery into pieces about one-half of an inch long 
put into cold water until wanted; when ready to serve, dry the celery and 
m,x with chicken, then mix with mayonnaise dressing, 
dish garnished with the white celery tops.

GRANADA SALAD.

199

Serve on a cold 
Ivy Brown.

's ^ :
sections anti place t hem around the chicorée. Boil some eggs hard ; when 
cold cut them in halves, scoop the yolks out carefully, being careful not to 
break the whites and put them in a mortar. Pick some shrimps or lob­
ster, put them in the mortar with the yolks and pound to a paste. Fill the 
hollow of the whites with paste, level it off at the top and arrange them 
around the tomatoes. Season the mixture with salt 
over the salad some and pepper, pour 

mayonnaise dressing and serve without delay.
Kinsley’s, Chicago.

CRAB SALAD.

Combine one pint of crab meat, two stalks of celery, cut fine- one
with b°hL< Lg8 Ch°P?e<l- fme and °ne tomato cut ‘"to small pieces; season 
with salt, pepper and vinegar; thoroughly mix and place in salad-bowl 
garnishing it with crisp leaves of lettuce; dress with mayonnaise dressing.’

Anna Rurk.
HERRING SALAD.

Eight herrings, one and one-half pounds of veal, one-half of a pickled

*" ",i”' *......&“

LOBSTER SALAD.

D. J. P.

Pick the meat from the body of a lobster, take out the tail part in one
inclTthick Yhon 1 h" TtCnt%°f thc,claws’into slices one-quarter of 
inch thek. Chop the whites of two hard-boiled eggs small and n.hthe yolks through a hair sieve. Do the same with the^awn or ^a. of

the lobster, but mix the soft part and any bits with the sauce. Pour the
sauce into the bowl put in a layer of shred lettuce and small salad and
smerse lhwffhCT °‘l °bSter’ ,with hart,-boilcd eggs, quartered, and inter- 
-persed with sliced beet and cucumber on the top. Repeat in the
manner until the bowl is full, sprinkling the

an

same
egg and coral over and
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200 SALAVS.

between the layers. To ornament, reserve some of the hard-boiled eggs, 
yolks and whites, arrange these, with the coral and beet and sliced lob­
ster, so that the colors may contrast well. Before serving, 
mayonnaise sauce over the top. Crab may be prepared in the 
ner.

pour some 
same man- 

A. T. Me.
LOBSTER SALAD No. 2.

Cut the lobster into dice and season with two tablespoonfuls of vin­
egar, two tablespoonfuls of oil, one teaspoonful of salt and a little pepper 
and let it stand in a cool place for an hour. When ready to serve line the 
salad bowl with crisp lettuce leaves, and after mixing the lobster thor- 

ghly with mayonnaise place it on the lettuce, 
crackers and cheese.
mi Serve with toasted 

H. Richmond.
fish salad.

A salad can be made of any kind of cold fish mixed with pickled 
gherkins or any other kind of green pickle. Oysters or shrimps may be 
added to the other fish, which should be separated neatly into flakes, and 
the whole moistened with a salad 
and some parsley. cream. Garnish with slices of lemon 

Mrs. Hannah Lane.
SARDINE SALAD.

Mix sardines with some hard-boiled eggs chopped fine, add some 
chopped parsley and lay over the top some sliced lemon; garnish with let­
tuce, chopped fine and wet in vinegar. Mrs. L. A. Houston.
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MOW TO HEAT THE OVEN.

Many err on account of the
pastry quite right, but the oven h_ ........... _ vuultcu „ a,
white. I his is because intelligence has not governed the heat of the 
aright or knowledge has not shown what is the heat suitable for 
therefore, guesswork has given the usual fatal results.

A £"®k °venJs needed for all pastry. A very simple test will show 
e right heat. If the cook will insert a piece of white note paper into 

the oven and after five minutes take it out she will know what its heat is 
A pale yellow hue on the paper will indicate that it is too slow for ordi­
nary puff paste a nice brown color, decided in tone, shows that the heat 
is just right. A very dark brown shows too much heat.

vow they have made theoven.

oven
pastry;

201

PASTRY, PIES E 
and TARTS m & illmLi—L--THE GREAT AMERICAN PISH~T

' I "HE making of pics in America has been 
1 developed almost to as fine an art as that 

of soup making in France. There is scarcely 
an article of food which has not been utilized 
in this unique way, and the future possibilities 
are only a question of time.

good pastry making.

It is said that successful pastry makers are born, not made, like really 
successful cooks. The sodden, pale, unsightly looking dough crusts that 
emerge from the ovens of many housewives would seem to justify this 
saying. Yet care and forethought will make a pastry maker, spite of that 
old saying. It requires simply good judgment and a deft touch

The quicker puff paste is made, the lighter it will be. The lard but­
ter or Ko-nut entering into its preparation should be ice cold, if possible 
to insure that flaky crust which is so much liked. The hands should 
be cool when mixing it, and the pastry board should be of hard wood 
Confectioners’ paste is usually kneaded on marble slabs
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203 PASTRY, PIES AND TARTS.

HOW TO OBTAIN QLOSS ON PIE CRUST.

is quite right and the pastry has been made 
moderately rich a woman will feel dissatisfied at the appearance of a pip 
because she misses the rich brown gloss that she has seen on pastry made 
by practical cooks. To obtain this gloss she needs a wrinkle. It is pro­
duced by egg-wash. An egg is beaten up with a little sugar and a small 
quantity of milk is added. With this wash the pie is brushed over after 
the pastry has been finished and all its paste ornaments have been put on. 
This is pastry-glazing.

HOW TO UTILIZE ODDS AND ENDS OF PIE CRUST.

If a little of the pie paste has been left over it should be converted 
into tea cakes, a little baking-powder, a few currants and some sugar 
effecting the transformation. Then the remainder of the egg glaze will 
come in handy to brush over the small buns and none will be wasted 
I his wash is the secret of the rich brown on shop buns.

VEGETABLE OIL-SUBSTITUTE FOR LARD.

I o those mothers who look upon pies as an abomination yet feel thev 
must now and then meet the call we suggest the use of Ko-nut instead 
of lard, (see I art II.). Ko-nut, in a measure, does away with the objec­
tionable feature—namely, indigestion.

Even when the oven

PUFF PASTE FOR PIES.
. ,,°n? ,qU,;'rt offlo’,r'one1 Pint of butter (not too salty) or butter and lard 
half and half, a pinch of salt, one and one-quarter cupfuls of cold water

Directions for Mixing Plain Puff PasTE.-First sprinkle the salt 
m the flour and with the hand mix in quickly the shortening until 
3 ..,s 8moot.h- Now m,x ,in the cold water quickly as possible and 
roll out and fit to a pie plate-some butter the plate, I prefer not to 
as a little flour on the crust is all that is needed to prevent the crust 
from sticking; cut off evenly around the edge of plate-gather up the 
scraps and make another sheet for the top of the pie ami roll out the 
upper sheet a little thinner than the under crust, lap one half over the 
other and cut four or five small slits at the center (which enables the steam 
o escape). Now fill the p,e with prepared filling, wet the edge of the rim 

to prevent the juices from running out, lay the upper crust across the cen­
ter of the pie, turn back the half that is lapped, slightly press the edges 
down with your thumb dipping occasionally into flour, to prevent sticking.

'
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PASTRY, PIES AND TARTS.

PUFF PASTE No. 2.

For one pie take a heaping cupful of flour, one-half cupful of lard, a 
little salt, butter the size of a walnut and very cold

FINE PUFF PASTE.
Two and one-half cupfuls of flour (always sifted), one cupful of butter, 

a pinch of salt, wash the hands with soap and water and dip them first in’ 
hot and then in cold water. Wash the butter in cold water, working it with 
the hands until it is light and waxy but not oily. This frees it from the salt 
and buttermilk and lightens it, so that the pastry is more delicate. Shape 
the butter into two thin cakes and put in a pan of ice-water to harden. 
Sift the salt with flour. With the hands, rub one-third of the shortening 
into the flour. Add the water. Stir quickly until the paste is smooth. 
Sprinkle the board lightly with flour. Turn the paste on this. Roll from 
you and to one side; or, if you prefer to roll from you all the time, turn 
the paste around. When about one-fourth an inch thick, take the balance 
of the butter, break in bits and spread on the paste. Sprinkle lightly 
with flour. Now fold the paste, one-third from each side, so that the 
edges meet. Next fold from the ends, but do not have these meet 
Double the paste, pound lightly and roll to about one-third of an inch in 
thickness. Fold as before and roll again. Put in ice-chest or cellar one 
hour to cool. As soon as cool, it will roll easily. The less flour used 
in rolling out the paste the tenderer it will be. Lillian

20.1

water.
Mrs. Eden.

CREAHED PEACH PIE.
Line a deep pie dish with rich pie crust and fill two-thirds full with 

slices of canned peaches that have been dropped into boiling syrup and 
cooked for two or three minutes. Cover with crust but do not pinch the 
edges. When rather cool, raise up the top crust and pour in the following 
cream, which should cool for a few moments before being poured in: One 
small cupful of milk, heated to boiling; one tablespoonful of sugar one* 
half teaspoonful of corn-starch wet in cold milk. Let boil, then add the 
white of one egg beaten to a stiff froth and one-fourth of a teaspoonful 
of vanilla. C. P. O.

RAISIN PIE.
(Excellent.)

One cup of stoned raisins chopped fine, one lemon, grate rind, take 
out seeds and chop it fine with raisins; add one cup of sugar and two 
tablespoonfuls of water. This makes two pies; bake between upper and 
lower crusts' Mrs. Nancy Miller.
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ORANGE PUFFS.
Take out the pulp front two oranges; boll the peels until quite tender 
then beat to a paste with twice their weight of sugar, then add the 

.1 and juice with a p.ece of butter the size of a walnut. Heat these 
ingredients well together Line some pans with rich puff paste, put the 
mixture in and bake. When done beat the whites of three eggs to a firm 
froth, slightly sweeten, spread over and set in the oven to brown.

Nannie Jones.POTATO PIE.
Peel and grate one large white potato, add juice and grated rind of 

one lemon, the white of one egg well beaten, one cupful of white sugar 
and one cup of cold water Stir well together and pour into a pie tin with 

rich under crust and bake. When done have ready the whites of 
eggs well beaten, one-hal teacupful of white sugar and one-half teaspoon-

32$ terror *
APPLE AND RAISIN PIE.

T wo cups of tart apple sauce well sweetened, one-fourth of a tea

two

STRAWBERRY PIE.psiiggm
just long enough to set but not cook the berries. Mrs. T. R. Duncan.

RASPBERRY AND CURRANT PIE.

sugar. Bake in moderate 
look. Be careful 
burn.

oven

oven one-half hour; the sugar gives it a frosted 
to watch it after it is in the oven so that it does not

M. E. J.

20t PASTRY, PIES AND TARTS.
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PASTRY, P/ES AND TARTS. 2u5

OLD-FASHIONED APPLE ?IE.
An old-fashioned apple pie that appeals to all tastes is made in the 

following manner: After making a nice light crust and covering a deep 
pie tin with it, wet the edge with cold water and lay a very thin strip all 
around to keep the juice in. Then pare, core and slice tart apples and lay 
them in the dish with plenty of sugar and any spice that may be preferred, 
such as cinnamon, ground cloves and grated lemon rind with the lemon 
uice. If the fruit is not juicy enough, the peelings and cores may be 

boded in a little sugàr and flavoring and then strained and added to the 
fruit. Bake in a quick oven. Mrs. Nettie Wilson.

GREEN APPLE PIE.

SiiiiS==I
about forty-five minutes. Ann.e Hull.

DEEP APPLE OR PLUM PIE.
Lin.e ® deeP Pie plate with pastry, place a layer of apples over this 

and sprinkle with brown sugar. Then another layer of apple, with the 
sugar, until the pie plate is well filled and heaped in the middle. Over 
the top dot bits of butter; shake a pinch of salt over the whole. Wet the 
edge of the lower crust, sprinkle with flour, put on the upper crust and 
press the edges firmly together. Bake a rich brown. Baldwin 
;ng apples are the best, cut in thin slices; plums make 
in the same

or Grcen- 
a good pie, serv'd 

Mary Butts.
way.

ENGLISH APPLE PIE.
Slice Northern Spy or Greenings very thin and fill a deep dish Ad > 

one-fourth of a cup of water, two-thirds of a cup of brown sugar bits of 
butter, a sprinkle of salt and a grating of lemon. Cover top vvith’ a uood 
puff paste, being sure to wet the edges of the dish. To be eaten 
with cream and sugar; very appetizing. warm 

Lulu Rounds.
NEW ENGLAND APPLE PIE.

nut ™CC 3 b°rder °f P,a:n 0r PufT Paste around a basin or deep pie dish

Maizi-jrrs; r. “ r, zzss iB
one-

Mrs. Bowerman.
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20G PASTRY, PIES AND TARTS.

APRICOT CUSTARD PIE.
Line a pie dish with a rich crust. Spread smoothly at the bottom a 

layer of apricot marmalade an inch thick, and pour over it a custard made 
of a pint of new milk, three eggs and a teaspoonful of ground rice, a little 
sugar, and four drops of the essence of almonds. Bake in a quick oven 
about fifteen minutes. Julia Hoff.

BANANA CREAM PIE.
Line a pie pan with crust and bake in a hot oven. When done 

cover the bottom with slices of banana cut lengthwise, very thin 
small bananas are enough for one pie.) Then fill the pan with a custard 
made in the following manner: Two glasses of milk, two tablespoonfuls 
of corn-starch dissolved in a little milk, yolks of two eggs and one tea­
spoonful of vanilla extract. Boil in a double boiler until it thickens- then 
pour it into the pie crust. Cover the top with the whites of the 
beaten stiff and slightly sweetened. Place in the 
to give it a rich brown color.

(Two

eggs
just long enough 

Ella N. Mitchell.
oven

CHERRY PIE.

CREAM PRUNE PIE. AmV McCall*

eggs, one and one-half cupfuls of sugar, the beaten whites of the eggs and 
flavor with pineapple. Bake with an under crust. Cover wfiih the
pfneappTe 6S tW° CggS and tW° tablesPQ°nfuls of sugar. Flavor with

Louise Hull.APPLE CUSTARD PIE.
Three cups of milk, four eggs and one cup of sugar, two cups of thick

yolks of X aPP 6S StramCd, thr°U,gh a colander- Beat the whites and 
yolks of the eggs, separately, and mix the yolks well with the apples 
flavoring with nutmeg. Beat into this the milk . PP ’
Partially bake the crust before turning in the filling.

COCOANUT CREAH PIE.
of ^rha,f CUP °f prepared coeoanut soaked five minutes in two
smaTl Cgg'r T< 1 CUP °f sugar' butter the size of a walnut, 
small tablespoonful of corn-starch. Put the milk and cocoanut over the
stove in a double boiler and when hot stir in the sugar, then the butter

and, lastly, the whites.
J. E. D.

i

' cups
one
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PASTRY\ P/ES. AND TARTS.

and the yolk of the egg beaten in a little cold milk and one tablespoonful 
of corn-starch dissolved in milk. When cooked pour into a pie shell 
previously baked. I ut a meringue on top. S C P

207

HUCKLEBERRY PIE. !Pick out all the stems and wash

httle sab; cover the pie, cut a slit in the center, press the two crusts 
t.gether around the edge and bake in a quick oven for forty minutes

J. À. C.
BLACKBERRY PIE.

Pick the berries clean, wash in cold water and make 
huckleberries. as directed for 

W. I. L.GREEN grape pie. 1Make the same as huckleberry only use more sugar (brown). You 
would scarcely believe it but green grapes make a fine pie. M. A. R.

GRAPE OR CRAB-APPLE MARMALADE PIE.
a colandWertheAddPeS ^ rCm°VC th° skins an<l sceds by pressing through
sugar Have n ^SUgar,n,Pr0P°,rtl0n, tW° CU|)S of «rape pulp to one of
X'f 11 u y a p,.eu Wlth i;nder cn,st- Pour in to a «icpth of 

half of an inch, cover with strips of crust and bake; very good one-

F. R. A.CURRANT PIE.
Butter a pie plate and line with rich paste rolled quite thin; fill with 

pc red currants not previously cooked; sprinkle plentifully with sugar 
dredge in a httle flour, and put in two tablespoon fuis of water wet the 
edge of the paste and cover with top crust, slit in center, press the edges 
we! together and bake forty minutes. Green currant pie is èxce£ 
made the same way with a little additional

6

H. E. R.sugar.
LEMON PIE (PLAIN).

Part'nkVn°HafinCe- uT" fl, Utlder Crust made °f Ko-nut, not lard 
l art H. and fill with the following dressing: One pint of water put on

TZVn * d°Uf 6 b0l er:, add a P'nch of salt, butter the size of a wal- 
rnm t * i! T ° SUgar' yolk of u,u' and juice of one lemon. Let it
water onVth k" St"" ? ? 'ttlC. C°rn'starch Previously dissolved in cold 
water, only thick enough for a rich cream. Spread over with the white
of one egg beaten to a stiff froth and slightly sweetened. Place in the 
overdo brown. This is a plain, healthy, and easily made pie. It will hurt

—sec

H. U. B.

4

4



PASTRY, P/l-S AND TARTS

LEMON PIE—No. 2.

A lemon pie that is just rich enough to be enjoyable, is made by put- 
ting the crust intended for it into a deep plate. Stir one tablespoonful of 
corn-starch into a little cold water, add a cup of boiling water, let all boil 
then add seven tablespoonfuls of sugar, the well-beaten yolks of four 
eggs and the grated rind and the juice of two lemons and bake. While 
tins pie is baking beat the whites of the four eggs and one heaping table­
spoonful of pulverized sugar to a stiff froth; when the pie is baked spread 
this smoothly over the top, then set in the oven for two or three minutes' 
this is long enough to give it the desired golden brown color.

May Johnson.LEilON PIE—No. 3.
For two pies grate the rinds and. ,, , , , the jutce of three large lemons,

stir one-half cup of butter and two cups of sugar to a cream, then add 
four eggs well beaten, then the lemons beat well again, and bake with 
lmdercrust< Mrs.S.D.Hillier.

use

an
SLICED LEMON PIE.

Line a pie plate with rich pie crust, then put in a cup of sugar. Pare 
one large lemon or two small ones, taking care to leave none of the white 
nnd. Slice very thin, removing all seeds. Put on a top crust, with a fork 
puncture ho es in top, pinching down edges well, so that the juice does not 
escape, bake fifteen minutes. Serve cold. Mrs. John R. Clute.

CHOCOLATE CREAM PIE.
I leaf one pint of milk to scalding, add one-third of a cake of Baker’s 

chocolate, beat the yolks of four eggs with one coffee-cupful of sugar, then 
add the mi k and the whites of the eggs last. Flavor with vanilla. A 
putt paste should be made for this and previously baked.

Mabel Sanderson.
PINEAPPLE PIE.

a large pineapple, pare and grate it, add to it one-half pound 
of sugar, one cup of butter, a small glass of wine, one tablespoonful of 
rose water, a little grated nutmeg; mix all together, adding a few cracker 
crumbs, then bake with two crusts, like an apple pie.

Take

Marcia Clements.A FRENCH TART.
Pound eight macaroons fine; pour boiling milk over them to form a 

ight batter, add six well-beaten eggs, sweeten, pour into a saucepan and 
stir over the fire until it thickens; add one-fourth of a cup of butter and

ii.
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PASTRY, PIES AND TARTS. 20!)

the juice of one orange. Line a dish with pastry; add the mixture and 
bake twenty minutes. Just before serving, sift powdered sugar over it.

Mrs. Merinda Clay.
STEWED SQUASH OR PUMPKIN FOR PIES.

Medium, deep-colored pumpkins are the best. Cut in half, remove 
the seeds, then cut up in thick slices, pare the outside and cut again in 
small pieces. Put one-half of it into a granite saucepan with a very little 
water; let cook slowly until tender. Now set the pan on the back of the 
stove and cook slowly, stirring often until the moisture is dried out and 
the pumpkin looks dark and red. It requires cooking at least half a day 
to have it dry and rich. When cool press through a colander. As only 
one-half of the pumpkin is required the other half can be dried and used 
at some future time. E. V. A.

PUMPKIN PIE.
(Like Mother Makes.)

One quart of milk, three small cupfuls of boiled and strained 
kin, one and one-half cupfuls of bro

pump-
sugar, one-half cupful of molasses, 

the yolks and whites of three eggs beaten separately, a little salt, one 
level tablespoonful each of ginger and cinnamon. Beat all together and 
bake with an under crust; enough for three pies. Hubbard squash may 
be substituted for pumpkin if latter is not at hand.

un

Amy Brooks.

SQUASH PIE.
Add two cups of milk to four and one-quarter cups of sifted squash. 

Use five eggs, one and one-half cups of brown sugar and one-half of a 
nutmeg, grated, with a teaspoonful of cinnamon; salt to taste. Bake on 
single crust three-quarters of an hour. Mrs. Sally Bowles.

DATE PIE.
Soak one pound of dates over night in a little water and stew them in 

the same the next morning until soft enough to strain through a colan­
der; add one quart of rich milk, three well-beaten eggs, a pinch of salt, 
butter size of a walnut and four or five gratings of nutmeg. Bake with 
an under crust. This quantity is sufficient for three pies. Icing may be 
made for the top. InA M- Baxt/r,

PRUNE PIE.
Stew and mash through the colander a pound of prunes, one cup of 

pulp; add one cup of thin, sweet cream, a teaspoonful of corn-starch 
rubbed smooth in a little cold milk, the yolks of two well-beaten eggs and 
one-third of a cup of sugar. Put in two spoonfuls of apricot, peach or 
pear juice for flavor; line a pie plate with crust, fill with the mixture and
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PASTRY, PIES AND TARTS.

bake quickly. Do not burn. Beat with the whites two tablespoonfuls of 
powdered sugar and spread over the top of the pie, brown lightly.

Mrs. B. Melendy.
PEACH OR PLUM PIE.

Peel, stone and slice good flavored peaches. Line a pie plate with 
crust and lay in the fruit, sprinkling sugar liberally over in proportion to 
the sweetness of the peach. Dot with butter; add a very little water 
and bake with an upper crust, or with cross-bars of paste across the top.

Julia T. Tibbitts.HOCK CHERRY PIE.

One cupful of cranberries; prick each one with a fork to keep them 
from cooking to pieces, one cupful of sugar, one-half cupful of water and 
one tablespoonful of flour wet in a little of the water. Stir all together 
and bake between two crusts. Mrs. Orval Townsend

VINEGAR PIE.

Line pie tin with good crust; take three tablespoonfuls of flour one 
teacupful of sugar and mix well. Now add three-quarters of a cupful of 
good vinegar and one-quarter of a cup of water; flavor with nutmeg and 
cover with strips of crust. Lay on bits of butter and bake in a moderate 
oven. L. A. Gregg.

MOCK MINCE PIE.

lake two cupfuls of sugar, one cup of fine bread-crumbs, one cup of 
water, one-half cupful of vinegar, one-half pound of chopped raisins a 
piece of butter the size of an egg, one teaspoonful each of cinnamon and 
nutmeg. Make a good crust for it. Hattie King

riARLBOROUGH PIE.

One cup of strained stewed apples, one cup of sugar, one cup of milk, 
one-quarter of a cup of butter, two eggs well beaten, nutmeg, bake with 
under crust only. Mrs. Geo. Spence.

RHUBARB PIE.
Select the red stalks, those that have grown in the sun, cut off where 

the leaves commence, strip off the outside skin, then cut in pieces one-half 
inch long; line a pic dish with paste, put a layer of the rhubarb nearly an 
inch deep, a large teacupful of sugar, sprinkle with salt, shake over a 
little flour, cover with a crust, slit in the center, trim off the edge and 
bake in a quick oven until done. Rhubarb pies made in this 
altogether superior to those made of the fruit stewed. way are 

N. E. L.
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PASTRY, PIES AND TARTS.

RHUBARB PIE (STEWED).

Stew and sweeten fruit to taste. Line a dish with paste; brush the 
paste over with the beaten white of an egg to keep it from becoming 
soKffy- Put only one-half cup of water to a two-quart saucepan of the 
rhubarb in stewing, or it will be too juicy. Fill the dish three-quarters 
full, put strips of paste across as for a tart pie, and bake in a quick 
until the crust is done. Katharine

oven

GOOSEBERRY PIE.

Line a deep dish and fill with ripe or green gooseberries, regulating 
the quantity of sugar you use by their sweetness (one cup at least); sift 
over this a small teaspoonful of Hour, add a very little butter, then 
with a crust and bake.

cover 
R. A. B.

CUSTARD PIE.

Beat three eggs well, add one pint of milk, a little nutmeg grated, one- 
half cup of sugar and any flavor to suit, though vanilla is the best. There 
is a perforated pie plate made which is especially suited to custard pies, as 
the steam escapes and prevents the pie becoming soggy. The crust ni ay 
be baked light brown before adding the custard. Pricking the dough 
before baking prevents blistering. Mrs. James Morrison.

CUSTARD PIE—No. a.

Six eggs, one and one-half cupfuls of sugar, one cupful of butter, six 
tablespoonfuls of corn-starch or flour and three cups of milk; flavor to 
taste. This is sufficient for three pies; bake with one crust only.

Eunice Forshee.
MINCE PIES.

Four pounds of lean boiled beef when cold, chopped fine, twice as 
much of chopped green tart apples,. . pound of chopped suet, three
pounds of raisins, seeded, two pounds of currants picked over, washed 
and dried, one-half pound of citron, cut up fine, one pound of brown sugar, 
one quart of cooking molasses, two quarts of sweet cider, one pint of 
boiled cider, one tablespoonful of salt, one tablespoonful of pepper, one 
tablespoonful of mace, one tablespoonful of allspice and four tablespoon- 
fids of cinnamon, two grated nutmegs, one tablespoonfu! of cloves; mix 
thoroughly and warm it on the range until heated through. Remove 
from the fire and when nearly cool, stir in a pint of good brandy and one 
pint of Madeira wme. Put into a crock, cover it tightly and set in a cold 
place where it will not freeze, but keep perfectly cold. Will keep good 
all winter. Chef de Cuisine, Astor House, N. Y.
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PASTRY, PIES AND TARTS.

MINCE PIES—No. 2.

“rsr"'pim of ***• -
C. A. 15.niNCE PIES—No. 3.

Select a nice shin of beef and boil down till very tender add one
pounds °ff C Car bCCf SU,et chopped very «ne, a tablespoon of salt six 
pounds of greening apples peeled, cored and chopped, three 
seedless raisins, three pounds of 
brown sugar, a i
one hajf po d of candied lemon ' peel, one OI tne Dest cder

— > ts.rssr - =” * r - Mt^ r

MINCE HEAT (FOR PIES).

pounds of

■5135*. •ZZSfÜttZ SZ£
quart of the best cider.

EOQ

t rbk

«.gar your taste; add oir^,,“or Ô " „Td J f 7* W"bSzri"'°,hi"Mk*"-Î3S
Mrs. Maria Colby.

CUSTARD TARTLETS.

nicely,inandSOthreeïayrtsafini| theoan^,l™' ^ a custard- ««or it
gentle oven Take them out let rh “f"* Bake ^ tartlets in a 
icing over them. Strew a little ” m C°° ’ and sprcad a little sugar 
a grnilr oven until the icing i, crisp” if'frirher 't’.oTV”'1 b,k'.,h'” in
»» ?*V b= pu, ,h, cLard. PVimc" "tu, “ ””"d

to bake the tartlets.
CREAn PIE.

Mrs. R. VV. Campbell.

■"*" - w, -i .hr,Kt,ïïti;œ

a little 
one-quarter of an hour 

F. E. R.

CREAM PIE—No. a.
For one pie take the yolks of 

granulated
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CHEESE PIE.
One teacupful of sour milk curd slightly salted, two eggs, three- 

fourths of a cup of sweet milk, one-half cup of sugar and one-half cup of 
English currants well cleaned. Rub the curd thoroughly before mixing 
with the other ingredients. Bake in a deep pie tin lined with rich 
Powder with cinnamon. crust.

Mrs. Marv C. Bartlett.
TARTS.

Small, round, heart-shaped or oblong shallow pans are required for 
tarts proper. Line with paste and bake; when cool fill with jam or pre­
serve or meringue. A few stars or leaves or strips of paste criss-crossed 
are placed on the top of fruit tarts. Dried fruit, stewed until thick 
hne tarts; pineapple and chocolate cream fillings are fine

, makes

Mary Manning.
MERINGUE TARTS.

and after beating the whites of two 
hem one-quarter of a pound of sugar 

, . , , Cover the tarts thick, about three-
quarters of an inch deep, with this it ixture, smoothing evenly on; set in 
the oven to brown slighlty and serve, either hot or cold.

eggs to a froth mix very 
flavored with lemon or

Josephine LaRue.

!
PASTRY, PIES AND TARTS.

sweet milk, one-half teaspoonful of butter and 
starch or flour.

one teaspoonful of corn- 
Put upon the stove in a double boiler and cook until 

creamy. Have a rich crust baked and fill with this filling. Beat the 
whites of the eggs stiff, sweeten to taste and spread on top. Set in the 
oven to brown. If made with care there is none better.

Mrs. E. C. Davis.
BUTTERFLY PIE.

One cup of butter, one cup of molasses, one-half teaspoonful of soda, 
two cups of sugar, one cup of warm water and five cups of flour. Mix 
the water, molasses and soda and put into crusts, then mix crumbs of 
butter, flour and sugar and sprinkle

RASPBERRY, CHERRY OR GOOSEBERRY TURNOVERS.
Take a good light crust, roll it out two or three times, then leave It 

one-quarter of an inch in thickness. Cut It out in rounds with a small 
basin, and lay a few black raspberries, cherries or gooseberries, which 
have been stewed with sugar, on one-half of each round. Turn the other 
half over the fruit, fasten the edges securely, and bake on tins in a moder­
ate oven. Serve with sifted

Helen Morse.over.
-

I
Mrs. C. I. Burt.sugar.

1::t

f
td

5 •£ v

—
““<6

■"V



S11 PASTRY, P/ES AND PARTS.

SAND TARTS.
Mix twelve ounces of butter, one pound of white sugar, two pounds 

of Hour, one egg, three tablespoonfuls of cold water. Roll very thin and 
cut into squares or diamonds. Before baking wash the tops with the 
"h'te of an egg. Sprinkle powdered loaf-sugar and cinnamon 
Place four or five blanched almonds on each tart. over them 

Mrs. Jane Carnes.

GREEN GOOSEBERRY TART
Stem the gooseberries. Put into. a porcelain kettle with enough

to prevent burning and stew slowly until they break. Take off 
s-wetn, will. When cold pour into pastry shells and bake with a top crust 
of puff paste. Brush all over with beaten egg while hot, set hack in the 
oven to glaze for three minutes. To be eaten cold.

water

The Household.

GOOSEBERRY PUREE FOR PIES AND TARTS.
Pick over four pounds of green gooseberries; boil them in 

pint of water until they 
add one pound of sugar to

, one-half
soft, and rub them through a fine hair sieve • 

.... ,cvery Pound of berries, mix well, fill
bottles with this puree, cork, and tie the bottles with 
them in water twenty minutes. This is 
and ices.

arc
some

a string, and boil 
excellent filling for pies, tarts 

Mrs. C. Lane.
an

ENGLISH CHEESECAKES.
one pint of sugar twenty minutes in two-thirds of a pint of 

water, stir in one and one-half cups of cocoanut and boil twelve minutes 
longer; while warm, stir in one-quarter of a pound of butter; add the yolks 
of six eggs well beaten; line patty-pans with rich paste, fill and bake

. _ Miss Maumie Hutchins.
apple cheesecakes.

Boil

Pare and core a pint of apples and stew them with a pint of sugar

oughly together; bake for one-quarter of an hour in patty-pans lined with
Mrs. Julia Harrison.

neapoutainoes.

Bake ,,, quick oven; when .lone spread one-half of the strips with jam 
put the other half over, forming pairs with jelly between; dust with and 

sugar. 
Mrs. J. H. Hoover.
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(rOKm •AND
HOWTO

MAKETHEM

T O INSURE success in cake, cooky and doughnut making, use none 
1 but the best ingredients, and have all the materials ready before 

commencing to mix them. The flour should be sifted, then measured, 
the cream of tartar or the baking-powder should be well incorporated! 
with the flour, butter should be soft but not melted and if too salty, rinse 
two or more times with cold water, sugar (pulverized, never granulated) 
should" be sifted, eggs fresh and thoroughly cold, spices ground, raisins 
seeded and currants stemmed, washed and thoroughly dried.

HOW TO PUT A CAKE TOGETHER.
The following rule of putting a cake together, never fails. Work the 

butter and sugar to a cream, beat the whites and yolks of eggs separately 
(the whites to a stiff froth, the yolks to a cream), then add yolks to the 
creamed butter and sugar, afterwards add the milk, then the flavoring, 
next the whites of the eggs, and lastly the flour, by degrees. If fruit is 
added, dredge flour over it, stirring it in slowly and thoroughly before the 
flour. XV here the recipe calls for baking-powder and you are out of it, 
use soda and cream of tartar in the proportion of one level teaspoonful of 
soda to two heaping teaspoonfuls of cream of tartar. Sift the cream of 
tartar into the flour, dissolve the soda in a teaspoonful of boiling water, 
adding it to the cake before adding the whites of the eggs. When sour 
milk is used, always use soda, not baking-powder. If soda and sour milk 
are called for—sweet milk and baking-powder can be substituted by using 
two and one-half teaspoonfuls of baking-powder to a quart of flour. 
Avoid stirring cake after the sugar and butter are creamed, but beat from 
the bottom, up and over.

HOW TO BAKE A CAKE.
Cake pans should be lined with buttered writing paper. To test the 

cake when baking, insert a broom straw—if not sticky, the cake is done^ 
Do not open the oven door often. It reduces the temperature and 
the cake to fall. A small dish of water in the oven will

causes
.... . .... . prevent scorching.
1 nis is particularly necessary in gas-range ovens. Another good way to 
avoid burning is to lay a thin sheet of tin on the bottom of the oven and 
a piece of buttered brown oaoer over the top of the cake.

216.



210 CAKES.

PLAIN FROSTING OR ICING FOR CAKES.
The quickest way of beating eggs to a stiff froth is to put them in a 

large cup and use the “dover beater." Some still prefer to use a platter 
and a silver fork, hither way is good. Above all things the eggs should 
be cold, and the dish on which, or in which, they are to be beaten should 
also be cold. Allow, for the white of one egg, one small teacupful of 
powdered sugar, tireak the eggs, putting on them a small pinch of salt 
then throw a small handful of sugar on them and begin beating at once- 
keep adding sugar at intervals until it is all used up. The eggs must not 
he beaten until the sugar has been added in this way, whidt rives a 
smooth, tender frosting and one that will dry readily. 8

Spread with a broad knife evenly over the cake. If it 
beat in a little more sugar. If desired the cake can be covered witl/two 
coats, the second after the first has become dry. If the icing gets
<lry before the last coat is added it can be thinned with a litdf water 
enough to make it work smoothly. water,

The flavors mostly used for icing are strawberry, lemon vanilla 
a mond, rose, chocolate, pineapple and orange. To ornamenTwff h f™

curlfi’ rr1’Currant, raspberry and cranberry juices color a delicate pink

too

more

FROSTING OR ICING (BOILED)

tsr.
whites of two eggs to a stiff froth, when syrup is slightly cooled 
you prefer.*nd ^ Unt'' C°'d: season t0 taste with vanilla, lemon’

X
stir in 

or what 
C. Clements.

DATE. RAISIN OR FIG ICING.
the wh7t'tSnfh0PPed and addcd 10 ,he above icing substituted 
the whites of eggs is a most palatable change. in place of

~ 
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CAKES.

LEMON FROSTING.

Take the juice of two lemons and add to it powdered sugar until thick 
enough to spread. Pour over top of cake and smooth with thin bladed 
knife which has been dipped in water.

PLAIN VANILLA ICING.

Break the white of one large egg into a bowl and gradually beat into 
it one cupful of confectioners' sugar. Beat for three minutes, add 
half teaspoonful of vanilla extract and spread thinly on the cakes.

Maria Parloa.

A. P. V.

one-

PLAIN CHOCOLATE ICING.

Make a vanilla icing, and add one tablespoonful of cold water to it. 
Scrape fine one ounce of chocolate and put it in a small iron or granite- 
ware saucepan, with two tablespoonfuls of confectioners’ sugar and one 
tablespoonful of hot water. Stir over a hot fire until smooth and glossy, 
then add another tablcspoonful of hot water. Stir the dissolved choco­
late into the vanilla icing. Maria Parloa.

|. 1
GLACÉ ICING,

See Chocolate Glacé Cake.

COCOA FROSTING.

Four teaspoonfuls of cocoa, two tablcspoonfuls of cold water, three 
tablespoonfuls of hot water, one-half teaspoonful of vanilla, about one and 
three-fourth cups of confectioners’ sugar. Put the cocoa in a small sauce- 
pan; add the cold water and stir until perfectly smooth, then the hot 
water, and cook for one or two minutes; add vanilla and a speck of salt, 
then stir in enough sugar to make it stiff enough to spread nicely. Beat 
until smooth and glossy and free from lumps. If too thick add a little 
cold water. If not thick enough add a little sugar. Never make a frost­
ing so stiff that it will have to be made smooth with a wet knife. It is 
better to let it run to the sides of the cake. For frosting sides of the 
cake make a little stiffen This frosting never cracks as an egg frosting 
but is hard enough to cut nicely. Miss Elizabeth K. Burr.

t

)

CHOCOLATE AND WHITE ICING.

Put into a granite-ware saucepan two gills of sugar and one-half of 
water and boil gently until bubbles begin to come from the bottom—say, 
about five minutes. Take from the fire instantly. Do not stir or shake 
the sugar while it is cooking. Pour the hot syrup in a thin stream into I

■
I



218 CAKES.
the whites of two eggs that have been beaten to a stiff froth beatinrr th- 
mixture all the time. Continue to beat until the icing is thick Flavor 
with one teaspoonful of vanilla. Use two-thirds of thfs as a whi,J • ■ 
and to the remaining one-third add one ounce of melted chocolate To 
melt the chocolate shave it fine and put in a cup which ds then 
placed in a pan of boiling water. to be 

Maria Parloa.
ICINQ OF MAPLE SUGAR.

Maple sugar makes a nice icing for those who are fond of

a smooth cream. Spread this icing while and St‘r to

Vermont Housekeeper.

very sweet

warm.

GERANIUM CAKE.

cupfuls of flour which have been sifted with tu î an<! î"°/ounded 
powder; then fold in the stiffly-beaten white! of threTeggs Lin°e abak‘nK' 
with writing paper, butter it and place on the button à £ nea square

cupfjil of sugar till ,t hairs, then add three tablespoonfuls of 
and beat till cool; pour quickly H

one tea- 
sweet cream 

G. O. A.over.

haplb sugar cake.
One egg, one cup of shaved maple sugar, two thirds of n nm r

*!£££? ”d* “,he *,ir™,he SÏ ?»Vermont Maple Sugar Housewife.

SOUTHERN FRUIT CAKE.
One cupful each of butter, sugar and molasses, one-half cupful of

=i£SE===Sz5H-n 
5":5HHE"sÉE=Sî
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CAKES. WD

DRUID APPLE PIE.

Soak four cups of dried apples over night in cold water; in the morn­
ing drain and chop line; stew till clear in two cups of syrup. Use one cup 
of brown sugar, one cup of buttermilk, three-quarters of a cup of butter, 
two eggs, one tablespoonful of soda, one tablespoonful of mixed spices 
and one nutmeg, grated; stir quite stiff and bake slowly. Add any kind 
of fruit you like or a pound of raisins. Mrs. M. E. Hilton.

LOAF FIG CAKE.

One cup of butter, one cup of sugar, one cup of milk, the whites of 
three- eggs, two teaspoonfuls of baking-powder and Hour to make dough 
Y\ ash and split one-half pound of figs; put in a deep pan a layer of dough 
then one of figs. Alternate till all arc used and bake in a moderate Ioven. 

Mrs. J. E. Taintor.
HONEY CAKE.

Stir one-half pint of cream into a pint of flour. Add one-half 
teaspoonful of ground ginger, one-quarter of a teaspoonful of powdered 
cinnamon, two tablespoonfuls of sugar and honey; mix thoroughly and 
when the cake is ready for the oven, add one-half teaspoonful of soda 
dissolved in small quantity of hot water. Beat again for a few minutes’ 
pour the mixture into a buttered mold, and bake in 
cake may be eaten warm if wished.

sour

a good oven. This 
Mrs. Henrietta Coley.

GRAHAM CAKE.
Take one cup each of raisins, sugar and sour cream; stew raisins till 

tender and add flour to them; one-half teaspoonful of soda, a pinch of 
sa t, two eggs; stir stiff with sifted graham flour and bake. An excellent
Cake> M.A.C. 1BLACK CAKE.

Three pounds of butter, three pounds of flour, three pounds of sugar 
six pounds of currants, four pounds of raisins, two pounds of citron, one 
ounce of cinnamon, one ounce of mace, one nutmeg, thirty eggs, one pint 
° wlne' Mrs. M. Garrierant. 3 4

MOTHER S TIP-TOP CAKE.
One and one-half cups of sugar, one-half cup of butter, one cup of 

sweet milk, the whites of three eggs beaten stiff, two and one-half cups of 
ilour, two teaspoonfuls of baking-powder; flavor to suit.

A. V. Holcomb.

— _____ _______

*8
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ÎÏO CAKES.

WHITE LOAF CAKE.
i °ne *n.df one*haIf cups of pulverized sugar, one-half cup of butter one 

one-half cups of flour, one-half cup of corn-starch, one-half cup of 
eetmilk; two teaspoonfuls of baking-powder; flavor with a few drops 

of lemon or van,11a extract, whites of six eggs. Mrs. A. P. Lyon

•' REBECCA ” CAKE.

Efsttlreae ZePs°Wderi ^ *"», a«-
Miss M. Rusk.

one
tea-

LINCOLN CAKE.
Two eggs two cups of sugar, one-half cup of butter 

three cups of flour, two teaspoonfuls of baking-powder. ’

CAKE WITHOUT BUTTER OR EOGS.

one cup of milk, 

Mrs. A. Barton.

"rLTmTik'"' "T-raisins. Sour milk o, bu.,.™”k ca„ te ,7 ’ " ch'W'd
pi«e ul buuer „„ b,

Mrs. Mary Yates.
feather cake.

(Good.)
sugar, one-half cup of sweet milk and cream 

f I . , . tablespoonful butter, one cup of flour 
teaspoonful baking powder, teaspoonful of vanillé

One cup fine granulated 
(more milk than cream) 
sifted with one

one scant

Lillie.BEAUTIFUL CAKE.

one pound 

Mrs. E. M. Buchanan.
SCRIPTURE CAKE.

Judges°UsrindbutnterhaL '«our: one and one-halfcups of

~ « -
bers 17:8, almonds; two tablespoonfuls of , c™ ’ , ? up of Num'
to taste with 2 Chronicles 9 9 spTe ix oflremf l4”*5, hone^ — 
.< Leviticus, «I,; anAUal, °J fc,» m'iikTZ?"*

(
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CAKES. 221
teaspoQnMs °f Amos 4:5, baking-powder. Follow Solomon’s prescnp-

** ZÏÏZSSZmÜ r™,o"t£:,4-"'h0" ■"*" .........
;

Mrs. Cynthia Pullman.
CAMPAIGN CAKE.

Cups of a“earand one-half cup of butter beaten to a cream- to
teaspoonfuls ofPbakin UaHCr *ree Cl,ps of sifted with three 
.ÜÏSÎ "" Tl“” «“ whites of live E

one teaspoonful of lemon.
Mrs. Carrie Vroman.

WHITE LILY CAKE.

sweeunilk* **? CUpS °f, su^r- three cups of dour, one cup of
of baking-powder. ° Use'any “flavoring11 desired^ teaspoonfuIa

Miss Daisy Thomas. I
WHITE SPONGE CAKE.

The whites of eight eggs beaten to a froth, one cup of flour, one and

ill
a few seconds. 

Mrs. M. McDuffie.a moderate oven.
Ÿ:BREAD CAKE (RAISED).

.he Kïïï y " *—<■ -or

It with flour, cover, and set it to rise again. As 
in a moderate oven and

Ka cup of 
a square pan, dust 

soon as it is light, bake 
wrap at once on taking out, in a thick cloth.

Mrs. Sally Graham.
t

STOLLA
lake nine cups of flour and

(RAISED CAKE).

one-quarter cup, of butler, one ami one-half 
lemon, a little sugared or candied orange 
ron, one-quarter of a

_ one and
cups of sugar, salt, rind of a 

n.lm , , , , - one-quarter of a pound of ex­pound of almonds, two tablespoonfuls of brandy,one f



228 CAKES.
pound of seedless raisins. Cream the butter and suetr then .u

3,'h”tr *•£

T6r„rkv:ti«
CHOCOLATE MARBLE CAKE.

»»d 2 s r“,°' sr C;i"onr'" »rin * «*
butter and one cup of sugar" Gr-idnall i ° a. cr.eaÎV °ne"half CUP of 
Now add .he ,vhitesPof six ers bent Ma stiff T ^ = CUp °f ™lk- 
of vanilla, and a one and one-half cups of sifte! ’ °nf. t^Spoonful 
one teaspoonful of baking-powder >„t about on A "/"/ 'S m,xed 
into another bowl and stir the m l ',,! , , , , !'1' °f th,s mi«ure
the white-nnd-brown mixtureinsoLlf,a!-?nd Ch,?Cl°late into it' Drop 
pan, and bake in a moderate oven for iboiit° "^ll'bl,ttc,:cd-‘lecP cake-

Maria Parloa.
WASHINGTON CAKE.

Izztl bmi; “?one ”■*sweet milk and one and three/ G y,0,ks of six e8gs, one pint of
has been sifted two tealoonflT ° ^ fl°Ur int" which
the fruit). Then add threat thTofTtl * ? fl°Ur (° mix with 
pound of seedless raisins nn, r c pound of currants, one-half
half of a nutmeg gratTd 'and jlstlv ^he / P°U” ? CitTOn’ s,iced- a"d one- 
slowly for two hours * ^ bc3tCn whites of eggs. Hake very

J. A. B.

and let rise 
Mrs. Casper.

§

PORK CAKE.

.hm,”Pr„rlu,”!,,rctu*T'1 *■*•*»• «•* =r .«*„
Pounds of raisins (chopped and rubbe-dtn’ teaspoonfl,ls of soda. two 
teaspoonfuls of cloves and two tea ?0.ur\on.e grated nutmeg, two
flour. Long bread-pans are nicest in whichto bake^he «kl ^ ^

Mrs. Oliver Huff.

i

i
LOAF CCCOANUT CAKE.

,. one CUP of sugar, one and one-half

«rated ",p”1
creamy, add „„ e««a, tie, S,^

t
One-half cup of butter,

flour, one cups of
t
fi
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CAKES. VM

sifted together alternately with the cocoanut; lastly, fold in the whites of 
the eggs gently, so as 
oven about forty minutes.

not to destroy their lightness. Bake in a steady
Mrs. Julia Cross.

HARRISON CAKE.
One cup of sugar, one cup of New Orleans molasses, one cup of but­

ter, three eggs, four cups of flour, two teaspoonfuls of baking-powder,-and 
one pound of seedless raisins. Spice to suit taste. Put together as above.

Mrs. Henrietta Hildreth.
SILVER OR GOLD CAKE.

A generous half-cup of butter, one and one-half cups of sugar 
two full cups of sifted flour, one-half cup of sweet milk, one teaspoonful’ 
of cream of tartar, one-half teaspoonful of soda and the whites of eight
.55|S'„ rhe.,K°l(! c?ke ls made w'th precisely the same ingredients 
that the yolks of eight eggs are used. A. O W

f
save

CHOCOLATE LOAF CAKE.
Take one and three-fourths cupfuls of sugar, two eggs, one-fourth of

snoonM ITCl'P °f "’ilk' cups offomr three La­in onc'half^ bak,.n*'P?.wder' one‘quartcr of a cake of chocolate dissolved

™ '»• FI..O, with 
N. Gaylord.

THANKSGIVING FRUIT CAKE.
One pound each of butter, sugar and flour, ten eggs, yellows and

raisins twomT^ Y’ °ne'l,alf of c‘tron, two pounds of seeded
raisins, two pounds of currants, two teaspoonfuls of baking-powder
icaspoonful each of allspice, cloves, nutmeg and mace; flour the raisins 
and currants so that they will not settle to the bottom of the cake. Make 
in a slow oven four hours. Mrs. S. D. Millier

CHOCOLATE GLACÉ CAKE.
(Loaf Style.)

Beat to a cream a generous half-cup of butter, and gradually beat 
nto this one cup of sugar. Add one ounce of chocolate, melted also

cun n7bT" ,bcat v'K°rously for five minutes, then stir in one-half 
cup of milk, and lastly one and one-half cups of flour, with which has been
SSoSS-TT tCaSPOOnful °f bakin«-Powden Flavor whh one 
teaspoonful of vanilla; pour into a buttered, shallow cake-pan, and bake

ur in a moderate oven. When cool, spread with glacé icing.
m one'ha,f CUP of sugar and three tablespoon fuis of

one

Glacé

i

“=r



CAKES.
water in a small saucer Stir over the fire until the sugar is nearlv melted
Take he spoon from the pan before the sugar really begins to
it would spoil the icing if the syrup werestifred after it begins to boi^Aft^

warm, h«at it with a wooden ,po,„ „„,i| ™ck
saucepan m another with boiling water, and stir until The • ? P *he 
enough to pour. Spread quickly on the cake Maria Parlo/l '"

NEWPORT CAKE.

.u r^satr“-1 "hi“
tea dish, and the hildren like it. liked. It is nice for a

Annie Goddard.

PORK CAKE-No. a.

po-ndo77„,t„h,k«‘lrL°=,,,„hdC 7"°,iW i"eredi"'” Chop one

rZTh"f=,g,atn*mon' “««-pô.:,p-°°=7Xerou"d clov'‘
one egg; add 

Mrs. Sarah Royce.
WATERMELON CAKE.

tea, toSLTjSSS 53E.- rr »' * »P of bn„fill of baking-powder sifted into thîêe cVggS' a heaP'"S teaspoon- 
fer. For th^red part lit one cuo of red fl°Ur'3ny flavorinK Pte- 
sand, one-half cup of butter two-thirds fd Rar’ c°mm°nly called sugar 
of flour, one teasnoonful nf I i • ° a CUP °f sweet milk, two cups
one-hal poundif raHnl or the white, „f 6»e =8gl J3
oak, p.,P,„”.h, .Tp,n SS£ “jr 'he 
Pusinp i, into tbe oven dip ”“t ï.dltht 5^.J"

Mrs. Alice George.
COCOANUT LOAF CAKE-No. a.

Use one

,
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CAKES. 825

teaspoonful of baking-powder; flour must be sifted in so as to max 
a soft batter but not soft enough to run. Bake slowly.

ANGEL FOOD.
The whites of eleven eggs, one and one-half cups of granulated 

sugar, one and one-half cups of flour, one teaspoonful of cream of tartar, 
one teaspoonful of vanilla. Beat the whites of the eggs to a stiff froth, 
then sift flour and sugar separately ten times. Add sugar and flour, a 
little at a time, to the eggs. Bake forty minutes. Use a pan which has 
never been greased. Mrs. Ellen Gatlin.

one

Clara Buckley.

ANOEL CAKE.
Use the whites of nine large eggs, a heaping cup of granulated sugar, 

a cup of flour sifted five times before measuring, one teaspoonful of 
baking-powder, a dash of salt, one-half teaspoonful each of lemon and 
vanilla flavoring. Separate the eggs, add salt and baking-powder to the 
whites and beat till very stiff; add sugar and flavoring, beat thoroughly, 
then carefully turn in the flour. Bake in a moderate oven fifty minutes.

B. A. Nathan.
BRIDE CAKE.

As weddings are always in style, and as a cake made at home is not 
only more inexpensive, but also more desirable from the fact that the 
prospective bride usually compounds it, we give a very carefully prepared 
recipe for that purpose. This cake improves by being made some time 
betorehand. 1 he following ingredients are necessary: One and one-half 
pounds of flour, one and one-half pounds of butter, one-half pound of 
candied lemon, one-half pound of candied orange, one-half pound of can­
died citron, one pound of dried cherries, one and one-half pounds of dried 
Cuban s (if the cherries are not used, take two and one-half pounds of 
currants instead), eight ounces of almonds, eight eggs, the rind of four 
oranges or of two lemons rubbed upon sugar, one-half ounce of spices, 
consisting of powdered cinnamon, grated nutmeg, and powdered cloves in 
equal proportions one teaspoonful of salt and a small tumbler of brandy.
!dw h -h? bra,nd7 may be omitted’ anti another egg may be 
^edd'- WaSr P‘CK and j-ry the currants’ cut the cherries into moderate- 
sized pieces, slice the candied peel into thin shreds, blanch and pound the 
almonds, or cut them into very small pieces, and crush the flavored sugar 
to powder. Put the butter into a large bowl, and beat it to a cream, either 
with a wooden spoon or with the hand. Add very gradually the sugar 
flour, and eggs, and when they are thoroughly mixed work in the re^t of 
the ingredients, a little at a time, and beat the cake between every addi-
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CAKES.

Î'mI nMat„il three-nuarters of an hour. Line a tin hoop with double 
folds of buttered paper, pour in the mixture, and place it on a metal bak 
ing-shcet with twelve folds of paper under it, and four or five on the top 

keep it from burning. 1‘ut it in a moderately heated oven and keen 
the oven at an even temperature until it is done. P

the cake is to be iced, first prepare the almond part- Take one half 
pound of almonds, throw them hto boiling water and skin them P ,

sc s •
u.,i Jrr^x.h,s zcinttJSgrj”a sasr .... ............. . h -w-w. Œ£S,t ssr smras —drop of liquid blue is added it will look whiter rT ^ " *

placederound7hee0dge;daend on theTyof'd'3^ dr’ kno1*” Æ

*—... . “\r k*;“
r any more elaborate ornamentation that may suggest itself. V 8'

Mildred H.
CONVENTION CAKE.

iiiilsSesE
a pudding or cut up cold for tea. a sauce as 

Julia Marvin.
POUND CAKE.

„„d *"*"• °~ r—-I

•I»»,=, ,„'„d ,m js KKiîKÿïSir
Catharine Hayden.
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CAKES, Vît
black fruit cake.

One pound of butter, two pounds of raisins, stoned, two pounds of 
currants carefully washed and one pound of dark brown 
pound of citron, one teaspoonful each of cinnamon, allspice 
cloves and soda, one tablespoonful of New Orleans or black molasses
Bake s'lewl'y0116 P°Un< °f ',0Ur an<l en0Ugh sour milk to mix it quite stiff. 

y" 1. M. Dell.

I
sugar, one-half

!nutmeg,

BOLD CAKE—No. a.
Beat well the yolks of eight eggs, one cupful of granulated sugar one- 

quaiter of a cupful of butter, one-half cupful of sweet milk, one and one- 
half cupfuls of flour, two teaspoonfuls of baking-powder; cream the butter 
and sugar together Beat the yolks thoroughly and stir in the butter and
.E'fMyriJ,»' "" llOUr' “* * l’"4 e* i” mtt

STACEY. I
MARBLE CAKE.
(Made of Ko-nut.)

fuis JfW°‘thirds of a cuPful °f Ko-nut creamed with one and one-half cup- 
ils of sugar, one-fourth of a teaspoonful of salt; add three eggs beatcm 

light, one teaspoonful of vanilla, one cupful of water, three cmfftds of
flour, hree teaspoon uls of baking-powder. Melt two ounces of Baker's
chocolate m one tablespoonful of Ko-nut and add to one-tlnrd of above 
mixture. When filling the pan alternate the dark and light dough.

Myrtie E. Robinson.

I
SUNSHINE CAKE.

Use whites of ten eggs, yolks of six, one teaspoonful of cream of tar­
tar, one and one-half cupfuls of sifted pulverized sugar, one cupful of 
lour the grated peel of one orange. Beat whites till stiff, then cream in 
ne-half of the sugar; beat the yolks very light, add flavoring and balance 

of sugar, put yolks and whites together and add flour and" 
tar, mix quickly. Put in angel-cake pan. Bake about cream of tar- 

one hour in a slow 
Hilda Vanquist.

VELVET SPONGE CAKE.
,,,Slft ,flYe t.imes one-'h'rd of a cupful of flour, also sift five times one 
half cupfu! of granulated sugar. Whip the whites of four eggs to stiff

tah;adBde! enrially b?tCn one-fonrth of a teaspoonful of cream of tartar. Beat in the sugar, then the yolks of three eggs and lastly the flour 
simng 'cryightlyafter adding the flour. Flavor with vanilla. Bake in 
an unbuttered pan forty-five minutes.

u

Gretta Tibbitts.

___
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228 CAKES.

IDEAL SPONGE CAKE.
Two cupfuls of sugar, two cupfuls of flour, four eggs, one heaping tea- 

spoonful of baking-powder, three-quarters of a cupful of hot water, grated 
rind of lemon. Stir together until creamy the sugar and the yolks of the 
eggs; add the flour and baking-powder which have previously been sifted 
together four times; then add the hot water; stir well until smooth and 
velvet-like; next add the whites of the eggs beaten stiff; flavor with lemon 
I he batter may seem too thin, but will be all right.

CORN-STARCH CAKE.

L. B. M.

sugar, then the eggs, and mix all well together. Stir in the flour, corn­
starch and baking-powder previously sifted together. Beat for five min­
utes and bake immediately in a moderate oven. When done 
Irom the pan and stand the cake remove

on its side to prevent its getting heavy.
B. I. T.

OI.D-PASHIONED SEED CAKE.

.C^U,.S0f flour- cupful of sugar, one-half cupful of but-
I T T <lnpP|f;«s, one teaspoonful of baking-powder, one egg, about 

two-thirds of a cupful of milk, one teaspoonful of caraway seedt and a 
pinch of sa t. Stir together the flour, salt and baking-powder, rub in the 
butter lightly and add the sugar and seeds. Beat the egg light and add 
it with the milk. Bake one hour in a steady

LEMON CAKE.
I wo scant cupfuls of sugar, one-half of a cupful of butter three emrs 

two and one-half cupfuls of flour, one cupful of milk, two rounding 
spoonfuls of baking-powder, grated rind of one lemon and one-half tea­
spoonful of salt Beat the butter with half the sugar, then add gradually
lemon fann| 7 thc Wcl,-bcatcn W! next put in the grated
lemon rind, being careful not to use any of the white pith. Lastly stir
nJef 7 '7th WMCh o6, l,aklne-Powder and salt have been sifted, Alter­
nately with the milk. Bake about forty minutes in 

with lemon frosting.

Mrs. T. J. G.oven.

/
a moderate oven and 

W. T. M.
cover

ORANGE CAKE.
one Im egf’i°n,e CU,?fuI °f suKar> one tablespoonful of melted butter, 
one half cupful of milk, one and one-half cupfuls of flour, two level tea-

i-S
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TEACH THE BOYS AND GIRLS TO MAKE
Ah I yet we check ami chide 

The airy sugele na they fl.iet about ua.

« Stanley’s Fudges 
I. Miss Purina's Chocolate Creams 
I Edwin’s Ribbon Candy.
« Fancy Bun Bon B.tskm

ÏÜEIR OWN CANDY
With rule*, of *> called wie loin, till they grow
The Miue uuir tlafci to cuatoiu and the world.-Afrt. Otgmà

5 Palmer’s Pinenpp’e Glare. 
6. Janet’s Peppermint Drops 
7- Ethel's Cundied Cherries.
® Crystallised Lemon (Southern Recipe|

r
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GOODIES FOR THE LUNCH BOX AND HOW TO MAKE THEM

4 Unsurpassed Raisin Pies.
(See Page 303.)

5 Mrs. Payne’s Canadian Coficc Cake. 
(See Page 331.)

Greenacrv Hermits. (See Page 351.)
*• ^El*ic*s Cocoanut Cookies. (See Page 2j2.) 
J- Nut Macaroons—French Recipe.

I See Page 338.)



CAKES.
ora0M^Ul,Befata^°Wandas1Jd ^  ̂Straincd i>"> = of one 
-he milk and la^TZrand bZ6^”'.^ th/‘ mc,ted »*«««. .hen 

the orange rind and juice inst I f ^ f>!nu .tr M«‘'d together. Stir in 
thirty-five minutes in a moderate ^“'"S mt° ,hc pan' Bake al“»"

5-Jn

oven. L. E. P.

CHEAP SPONGE CAKE.
ful of flour, one andXïf rT' 0nîkalf,c1Upful °f h°‘ water, one cup- 
sait and the grated rind of one half”1 ( * / ^«ng-powder, <>nc pinch of 
eggs with haff^he sugar thelf add *»5 * emon- «eat the yolks of the 
lemon rind and the flour sifted with InkinT^^’ ?’C rclnaminhr sugar, the 
in the whites of the eggs beaten to a stiff frotîT^I /"ï Salt' Lastly fold 
utes in a buttered and floured shallow nan. twen^ve min-

Two eggs, one

HOT WATER SPONGE CAKE.

sifted flour,^hvoTeaspoonfulsoT bak-^ Cl,,pfl,ls °f su«ar- ‘wo cupfuls of 
ing water. Flavor ,o taste baklIWder, two-thirds cupful of boil-

Gracia Rulo.

COCOA CAKE.
(AH measurements should be level.)

One-half cupful of butter, one cupful of suirar three 
spoonful of vanilla, three-fourths of K ’ thrCC
cocoa, two

... , L‘ggs, one tea-

with one-half cupful of the flour I ' ' ]K- bak'nB-powder and cocoa 

stiffly beaten whites of the eues "r I' • t3t, v 'K°rousiy, then fold in the
oven

pan.
Miss Elizabeth K. Burr.

B0N5ALINA CAKE.
half ?unpfuC| ofU!ndkb five e ‘W° .CUpfuIs of su8ar- ‘hrec cupfuls of flour, one- 

in heam and rounds m 'W° tCasp00nfu,s of ^ng-powder. Bake
AddiE Mellen.
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DATE CAKE.

Two cupfuls of sugar, four eggs, two cupfuls of dates, two cupfuls ol 
walnuts, two tablespoonfuls of flour, two teaspoonfuls of baking-powder. 
Hake one-half hour in a slow oven. Mrs. Libbie Sales.

•.'.io

SOUR CREAM NUT CAKE.
(Fine.)

cream. PutBreak two eggs in a large cup and fill the cup with sour 
in a mixing bowl and add a level teaspoonful of soda and one cupful of 
sugar, beat all well, then add enough flour to make quite stiff, and flavor 
with vanilla. Take one pound of English walnuts, chop all but what you 
wish to put on top of the cake, and stir into the batter. Bake in a moderate

Mary L. Rowley,oven. Ice the top and lay on the half meats.

BOSTON TEA CAKE.

Take two cupfuls of flour, one cupful of milk, two and one-half cup­
fuls of sugar, two eggs, three teaspoonfuls of baking-powder and 
tablespoonful of melted butter. Bake this cake twenty minutes.

one

E. Harmon.
COCOANUT LOAF CAKE No. 3.

Beat one-fourth cupful of butter to a cream; add gradually one cupful 
of powdered sugar, then three-fourths of a cupful of milk, then one cupful 
of cocoanut, add one heaping teaspoonful of baking-powder to two cupfuls 
of flour and sift; add flour and one teaspoonful of vanilla; fold in lightly the 
well-beaten whites of four eggs; bake in a loaf. 1 his same recipe makes 
an excellent white cake by leaving out the cocoanut.

riOUNTAIN CAKE.

C. A. R.

Take one pound of sugar, one-half pound of butter, one pound of 
flour, six eggs, the yolks and whites beaten separately, one cupful of sweet 
milk, three teaspoonfuls of baking-powder; make a frosting of three eggs 
and lay the same as for jelly cake. Havor the cake with lemon and the 
frosting with vanilla. M. Y. Pease.

MRS. LOTT’S CINNAMON CAKE.

One pound each of flour, sugar and butter, the whites of two eggs 
beaten high; flavor. Cut thin and bake quickly; watch to see that they 
do not burn. When done wash with the white of an egg and powdered 
cinnamon. Blanched almonds may be used, in which case less butter is

Contributed.needed.

■
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PLAIN FRUIT CAKE.
°ne antl one-half cupfuls of butter, three cupfuls of sugar five cun- 

fuis of flour, one cupful of sour cream, five eggs, one teaspoonful each of 
soda, cinnamon and cloves and one small glassful of grape juice Use 
nutmeg, ra.sms and currants to taste. If the cream is rich add 
rul more of flour. one spoon- 

Mrs. James Woodruff,

PICNIC CAKE.
The ingredients needed for making two medium-sized cakes are- one 

and one-quarter pounds of flour, one-half pound of currants, the same of 
sugar, six ounces of butter, three eggs, four teaspoonfuls of baking-powder 
six drops of essence of lemon (or small quantity of grated nutmeg) ,mi 
one teacupful of milk. First well mix all the dry ingredients |2add 
mg the eggs and milk; beat well for a few minutes and bake

B

!at once.
Mrs. Sally O'ConNELL.

PLAIN NUT CAKE.
Take tw° cupfuls of sugar, one cupful of butter, three cupfuls of flour 

one cupful of cold water, four eggs, one teaspoon fill of soda and two tea' 
spoonfuls of cream of tartar; mix well and las. of all add two cupfuls of 
kernels of hickory nuts or walnuts, stir in thoroughly. Mrs. H. Fori,.

COFFEE CAKE.

r I e , Sl,£ar» one cupful of molasses, one-half
ful of butter, one cupful of strong coffee, one egg, or yolks of two 
heaping teaspoon ful of soda in flour, one table-spoonful of cinnamon' 
teaspoonful of cloves, two pounds of raisins, one-fourth of a pound of , it-
and coffeeC?henCthUtfl r’ m"1 fhe18UKar-add ‘he eggs, spices, molasses 
and coffee, then the flour, and lastly the fruit dredged with flour.

Mrs. H. O. Payne.

I

I
Use one cupful of brown

cup-
one
one i

i

!
SOFT GINGERBREAD.

(None Better. )

iOne-half cupful ofb„„„ r z't::
spoonfuls of soda dissolved in one cupful of boiling water, two and one-
bakingUPfU S °f fl°Ur; a‘ld tW° wcl|-beatcn eKgs the last thing before

Mrs. Katharine Douglass.

J
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SOFT GINGERBREAD—No. 3.

One-half cupful of sugar, one cupful of molasses, one-half cupful o| 
butter, one teaspoonful each of ginger, cinnamon and cloves, two tea- 
spoonfuls of soda dissolved in one cupful of boiling water, two and one- 
half cupfuls of flour; add two well-beaten eggs the last thing before 
baking. (This is excellent.) Mrs. E. Wallace.

PLAIN GINGERBREAD.

One cupful of molasses, one cupful of sugar, one cupful of boiling 
water; dissolve one teaspoonful of soda in hot water; use one-half coffee- 
cupful of shortening, one teaspoonful of ginger and a little salt. Add 
flour enough to make it pretty stiff.

!

Mrs, Charlotte Gooding.

CHOCOLATE GINGERBREAD.

Mix in a large bowl one cupful of molasses, one-half cupful of 
milk or cream, one teaspoonful of ginger, one teaspoonful of cinnamon 
and one-half teaspoonful of salt; dissolve one teaspoonful of soda in a 
teaspoonful of cold water; add this and two tablespoonfuls of melted but­
ter to the mixture. Now stir in two cupfuls of sifted flour and finally add 
two ounces of chocolate and one tablespoonful of butter, melted together. 
Pour the mixture into three well-buttered deep tin plates, and bake in a 
moderatcly-hot oven for about twenty minutes.

souti

i

i n Maria Parloa,

MOLASSES GINGERBREAD.

One cupful of New Orleans molasses, one cupful of sugar, one-quarter 
cupful of butter, one cupful of warm water, one teaspoonful of soda dis­
solved in the water, one teaspoon ful of ginger, three and one-half cupfuls 
of flour. When taking this from the oven, do not invert the pan.

H. Bailey.

PLAIN GINGERBREAD-No. a.

Melt one pound of butter in one quart of molasses that has been 
heated, take one-half pound of dark brown sugar, six eggs, three-quarters 
of a pound of ground ginger, one-quarter of a pound of ground allspice, 
two ounces of ground cloves, four tablespoonfuls of soda beaten into the 
molasses and three pounds of sifted flour. This amount can be reduced 
for a small family. Make it into loaves and bake in a moderate oven.

Harriet Haight.

1

Eat it cold.
j

nU !
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L^yer CaJces and Fillings for Same.
NUT FILLING.

Heat the whites of two eggs, one tablespoonful of powdered sugar to 
an egg, one cupful of chopped hickory or any nuts; frost the top with 
plain frosting and lay on the nuts whole. Lavinia Graves.

O RANGE PINEAPPLE FILLING.
Grate three oranges, rind and pulp, take out seeds and add one cup. 

ful of grated pineapple. Beat the whites of two eggs to a stiff froth, stir 
into oranges and pineapple and sweeten to taste. Spread thickly betw 
layers> Emilv.

ecn
HEATHER FILLING.

Boil one and one-half cupfuls of granulated sugar with six tablespoon­
fuls of water until it drops from the spoon in threads. Have ready beaten 
the white of one egg and pour the syrup slowly into it, beating all the time; 
flavor with extract of almonds. Spread between layers while warm and 
sprinkle each layer thickly with dessicated cocoanut. Ice the top in the 
same manner and sprinkle cocoanut all over the cake.

1
Mrs. L. P. M.CHOCOLATE FILLING.

Beat together thoroughly the whites of two eggs with enough confec­
tioners or powdered sugar to make a rather soft frosting (about one and 
onc-haff cupfuls), then stir into it one square of chocolate, previously 
melted Beat all well together before using. Lida M. Smith

ORANGE FILLING.
Take the juice of a large, ripe orange. Beat sugar with it till of con­

sistence to spread. Stir till it is smooth and creamy; add a teaspoonful of 
the yolk of an egg. This amount should cover three layers.

CARAMEL FILLING. IMrs. G. Pope.

One cupful of brown sugar, one cupful of sweet milk, butter the size 
of an egg; boil till thick and flavor with vanilla. This 
the cake before the filling is cold. must be spread on 

May Lester.
CHOCOLATE FILLING—No. a.

cocoaTake one pound of Baker’s, I,.,., to f°ur pounds of white suomr; mix
thoroughly with cold water to a thin paste. Put over fire and stir till 
smooth. Let it cool. For layer cake this must be made quite thick.

Mrs. Louise Cole.

■
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CHOCOLATE FILLING-No. 3.
(Uncooked.)

Melt one-quarter of a cake of chocolate in one-quarter of a cupful of 
hot water; stir in confectioners’ sugar till thick enough to spread. Keep 
warm, but do not boil. Add a teaspoonful of vanilla extract. Stir till 
smooth. This will answer for three layers.

FIO FILLING.

Mrs. Julia Hoffman.

Take a cupful of figs, cut into small pieces and put into a granite pan 
the stove; pour over them one-fourth of a teacupful of water and add 
half cupful of sugar. Cook all together until it will hair from the 
Spread between layers of cake.

on
one- 

spoon. 
C. A. M.

FRUIT FILLING.
Four tablespoonfuls of chopped citron, four tablespoonfuls of chopped 

seeded raisins, one-half cupful of blanched almonds, chopped fine, also 
four tablespoonful of finely-chopped figs; boil three minutes in three 
tablespoonfuls of sugar dissolved in water. Beat the white of one egg 
to a stiff froth, then mix thoroughly into this the whole of the chopped 
ingredients. Put it between the layers of cake when hot. S. T. O.

BANANA, PEACH OR PINEAPPLE FILLING.
Cut bananas into thin slices and sweeten; prepare a cream by thor­

oughly sweetening and whipping. Put a layer of fruit between the layers 
of cake and pour cream over each layer and over the top. C. I. A.

A”PLE FILLING.
Peel and slice tart, ripe apples, put them on the fire with sugar to 

suit; when tender, remove, rub them, beat thoroughly and add a small 
piece of butter. When cold, spread between the layers. Cover the cake 
with icing. R. A. P.

PRAIRIE CAKE.
(Excellent.)

One cupful of molasses, one-half cupful of brown sugar, one-half cup- 
ful of melted butter, one teaspoonful each of cloves and cinnamon, two 
teaspoonfuls of soda in one cupful of boiling water, two and one-half cup­
fuls of flour, yolks of four eggs well beaten and added last; for filling take 
ten tablespoon fuis of boiling water and two cupfuls of sugar; boil until it 
will hair, and pour over the beaten whites of four eggs and one cupful of 
chopped and seeded raisins; mix and spread at once over layers and on 
t0P- Try !t- Mrs. I. H. Hoffman.

i
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iWHIPPED CREAM CAKE.

Two-thirds of a cupful of sugar, two eggs, two tablespoonfuls of sweet 
milk, two tablespoonfuls of baking-powder, one cupful of flour; stir the 
sugar in the well-beaten yolks of eggs, then add the whites beaten stiff, 
milk, flour, etc. Bake in two jelly tins eight or ten minutes.

Filling.—Whip one cup of thick, sweet cream, then add two table­
spoonfuls of pulverized sugar, season with vanilla and pour between and 
on top of layers. To be eaten while fresh.

«

IMrs. I. H. Hoffman.

PINEAPPLE CAKE.

Yolks and whites of three eggs well beaten together, one and one- 
half cupfuls of powdered sugar, one-half cupful of cold water, two cupfuls 
of flour, one-half teaspoonful of soda, one teaspoonful of cream of tartar; 
make in layers and between and on top spread one can of grated pine­
apple with the juice of one lemon sweetened to taste; with this mix 
beaten whites of three eggs, one cupful of powdered sugar and one tea­
spoonful of vanilla.

1
1

!
Lena Mather.

CHOCOLATE CREAM PIES (CAKE).

Beat to a cream one-half cupful of butter and one and one-quarter 
cupfuls of powdered sugar. Add two well-beaten eggs, a generous 
half cupful of milk and one and one-half cupfuls of sifted flour, with which 
has been mixed one and one-half teaspoonfuls of baking-powder. Bake 
this in four well-buttered, deep tin plates for about fifteen minutes in a 
moderate oven.

Put one-half pint of milk in the double boiler and on the fire. Beat 
together the yolks of two eggs, three tablespoonfuls of powdered sugar, 
and a level tablespoonful of flour; stir this mixture into the boiling milk, 
beating well; add one-sixth of a teaspoonful of salt and cook for fifteen 
minutes, stirring often. When cooked, flavor with one-half teaspoonful 
of vanilla extract. Put twe of the cakes on two large plates, spread the 
cream over them and lay the other two cakes on top. Beat the whites of 
the two eggs to a stiff froth and then beat into them one cupful of pow­
dered sugar and one teaspoonful of vanilla. Shave one ounce of choco­
late and put it in a small pan with two tablespoonfuls of sugar and one 
tablespoonful of boiling water. Stir over, a hot fire until smooth and 
glossy. Now add three tablespoonfuls of cream or milk and stir into the 
beaten egg and sugar. Spread on the pies and set away for a few hours.

Maria Parloa.
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DANDY OHIO CAKE.
Two cupfuls of sugar, not quite two-thirds of a cupful of butter three 

cupfuls of flour, one cupful of sweet milk, three eggs and three teaspoon­
fuls of baking-powder; when mixed put two-thirds of the nvxture in two 
tins; to the remaining one-third add three tablespoonfuls of molasses 
one-fourth of a teaspoonful of cloves, one-half teaspoonful of cinnamon 
and one cupful of raisins, seeded and chopped. Bake this in third tin 
1 ut the three layers together with the dark in the center with frosting 
between and on top. 6

Notice.—In mixing, put together the usual way, except reserve one- 
half cupful of flour till the last and in it stir the baking-powder, adding , 
very little pinch of salt. Mrs. M. E. St. Clair^

ILLINOIS CAKE.
Five eggs, two cupfuls of sugar, one cupful of butter, two teaspoon- 

fuis of baking-powder, three cupfuls of flour and one cupful of milk • flavor 
with vanilla. ’ 1

Filling. One cupful of sugar and enough water to dissolve the 
sugar; put in a pan and let it simmer on the stove until it candies. Then 
chop fine one cupfu of seedless raisins. Stir them in the candied sugar 
beat two eggs to a froth and, last of all, stir them in; flavor slightly with 
vanflla Spread as you would other filling. This makes two small cakes 
One-half the amount will be sufficient for most families.

Mrs. Minerva Lane.
MINNEHAHA CAKE.

Take one and one-half cupfuls of granulated sugar, one-quarter of a 
cupful of butter, one-half cupful of milk, two cupfuls of flour, two tea-
I'Tfi lin ng'P°Tlter,/he WhitCS °f six beaten thoroughly,
l or fi'ling use one cupful of stoned raisins, one cupful of hickory nut
meats, chopped fine, one cupful of sugar. Cover these with water and 
oil down until thick enough to spread on cake. Mrs. H. P. Jones.

MAPLE LAYER CAKE.
Make the above layer cake. For a filling take two cupfuls of maple 

sugar (shaved) add one cupful of water and boil until it waxes when
: wat*r- Remove from the fire and add two teaspoonfuls

of butter, stir speedily and put between the layers. A delicious cake.

Mrs. J. Aden. I
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cakes.

marshmallow cake.
Oeam together one tablespoonfu! of butter and one-half cupful of 

sugar, add the yolk of one egg, then one cupful of milk; fold in the beaten 
wmte of one egg and lastly stir in gradually two cupfuls of flour which has 
been sifted with two teaspoonfuls of baking-powder. Bake in three lay- 
ers. Take one-fourth of a pound of marshmallows; divide in three parts; 
when the cakes come from the oven place one-third of the marshmallows 
on each layer; put each layer in the oven until the marshmallows 
together; now place one layer above the other and serve while hot.

237

run

O. T. F.COCOANUT CREAM CAKE.
(Excellent with rich cream.)

Take one and one-half cupfuls of sugar, one teacupful of rich, sour 
cream, two eggs (well beaten), any kind of flavoring and lastly add one 
teaspoonful of soda sifted in two cupfuls of flour. Beat all well, bake in 
layers in moderately hot oven.

I'lLLiNG.—Take the heavy, sweet cream from 
beat until stiff; add a little sugar and beat again; 
layers and on top. Over the sweetened 
cocoanut. To be eaten while fresh.

one pan of milk and 
spread between the 

cream sprinkle fresh grated 
Mrs. L. A. Hall.

ICE CREAM CAKE.
The yolk of one egg and the whites of three, one cupful of sugar, one 

and three-fourths cupfuls of flour, one-half cupful of sweet milk, one-half
cream ot tartar.'' £kS,°‘ “■* *"d ““I”»'"' »'

«1 rôX7d“ nÆ,ocr,LT “ ““ '*"•
MICHIGAN FRUIT CAKE (LAYER).

°ne scant cupful of butter, two cupfuls of sugar, three cupfuls of flour 
(measured before sifting), two teaspoonfuls of Price's baking-powder 
rounded up, but not heaping, one cupful of sweet milk or milk and water! 
he whites ° si* egp, three teaspoonfuls of lemon extract; cream the

b\ddtl,Cpa uhy' ad,d,nn "“f’ nliUlc at a time and mixing thoroughly. 
lV . le. m,lk gradually, then flour and well-beaten whites alternately 
mixing thoroughly. I-or the filling make icing of the whites of two eggs 
nnd one cupful of sugar using recipe for boiled icing. Put a portion of 
ihe icing in separate dish and stir into it one cup of raisins, cut fine, mixed 
Mth citron and a few currants and spread between the layers. Ice the 
sutside with the rest of the icing. C. W. Hamilton.

Mae Brown.
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HUCKLEBERRY CAKE.

Make a sponge of one-half cupful of milk, one-half cupful of brown 
sugar, one tablespoonful of butter, two cupfuls of unsifted flour and a 
heaping teaspoonful of baking-powder; this quantity makes three cakes 
by dividing it into three parts. Lay each part upon a pie plate and flatten 
it well with the palm of the hand. You can’t roll this, as it is too soft. 
Of course, the huckleberries have been picked nice and clean, so put on a 
deep layer of them first. Put sugar over the berries and pour a custard 
over them. This custard is made of one-half pint of milk, two eggs, one 
tablespoonful of sugar and a little vanilla to flavor it. Some use loo much 
vanilla, which destroys the delicate taste which a flavoring extract should

Annie R. White.

11.

give.

BANANA CAKE.

Cream one-third of a cupful of butter with one cupful of sugar, add 
two well-beaten eggs, one half cupful of milk and one and three-quarters 
cupfuls of flour. Bake in layers. When baked spread between the 
layers a little boiled icing and sliced bananas; to be eaten while fresh.

Mrs. Eliza Locke.

STRAWBERRY CAKE.

Three eggs, one cupful of sugar, two cupfuls of flour, one tablespoon­
ful of butter, a heaping teaspoonful of baking-powder; beat the butter and 
sugar together and add the eggs well beaten. Stir in the flour and bak­
ing-powder well sifted together and bake in deep tin plates. This quantity 
will fill four plates. With three pints of strawberries mix a cupful of 
sugar. Spread the fruit between the layers of cake. Cover the top layer 
of strawberries with a meringue made with the white of an egg and a

Mrs. Charles Ross.tablespoonful of powdered sugar.

WHITE COCOANUT CAKE (YELLOW FILLING).

The whites of four eggs beaten to a stiff froth, one and one-half cup­
fuls of sugar, one-half cupful of butter, one cupful of sweet milk, three 
teaspoonfuls of baking-powder and flour enough to make a moderately 
stiff batter. Bake in layers.

Filling.—Take one-half cupful of sugar and one tablespoonful of 
water; let dissolve and then boil till it shreds. Add the yolks of four eggs 
well beaten and the juice of one-fourth of a lemon. Spread between the

Mrs. M. E. St Clair.layers, sprinkling cocoanut on top.
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ORANGE CAKE.
One cupful of sugar, one-half cupful of butter, the yolks of three egr's 

and one whole egg. Reserve two whites for frosting. Take one-half 
cupful of cold water, two cupfuls of flour, two teaspoonfuls of baking- 
powder, the juice of one orange. Bake in two layers. Ice with boiled 
icing, grating in the rind. Mrs. G. L. Galbraith.

Vi!)

PERFECTION CAKE.
Sift one pint of flour with two heaping teaspoonfuls of baking-powder 

wash six even tablespoonfuls of butter in cold water, then stir with it one- 
half pint of pulverized sugar to a light cream; flavor with one teaspoonful 
of vaniila; add alternatively the flour with two-thirds of a cupful of milk 
and the beaten whites of six eggs, taking care not to stir much after 
these ingredients have been added; pour the cake batter into two good- 
sized buttered tins, smooth, and bake in a slow. oven,

f-illing—Boil one-half pint of sugar with one-half cupful of water till 
it threads, then pour it slowly into the beaten whites of two eggs, add 
one-half teaspoonful of vanilla and four ounces of finely-chopped nuts- 
spread this over one cake put on the other layer, pour over a pink sugar 
glaze, then a thin white glaze, and decorate the top with candied fruit and 
nuts. Make the glaze by putting one-half pint of sifted powdered sugar 
in a saucepan, add two tablespoonfuls of water and a few drops of straw­
berry juice to color it a desired pink. Stir over the fire till lukewarm 
then pour it over the cake; leave the second glaze white. A. F. T.

TUTTI-FRUTTI CAKE.
one small cupful of butter, add gradually one and one-half 

cupfuls of sugar, then the beaten yolks of three eggs, one at a time, and 
a small teaspoonful of vanilla extract. Take three level teacupfuls, of 
flour, add one and one-half teaspoonfuls of baking-powder; sift twice, 
btir flour into the mixture, alternating with one-half cupful of milk; lastly 
the whites of the eggs, beaten stiff. Bake forty minutes in a moderate 
oven. Bake in shallow pans. Spread one layer thinly with quince jelly 
and over that one-half cupful of chopped raisins, one-quarter of a cupful 
ot chopped nuts, one-quarter of a cupful of cocoanut and the beaten white 
ot one egg. Put top layer in place and cover with boiled icing. C. H. I.

Cream

DEVIL’S FOOD.
(Fit for Angels.)

Two cupfuls of sugar, one-half cupful of butter, two eggs, one-half 
Baker’s chocolate dissolved in one-half cupful of boilingcake of water, a
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little salt, one teaspoonful of soda in one-half cupful of sour milk and 
three cupfuls of flour. Bake in layers.

Filling.—One-half cupful of cream or rich milk, one-half cupful of 
butter, two cupfuls of sugar and one teaspoonful of vanilla; mix these 
together with two tablespoonfuls of chocolate and cook until it becomes 
waxy; then cool and spread quickly on layers. 'Mrs. Grennard.

INEXPENSIVE LAYER CAKE.

One cupful of sugar, one-fourth cupful of butter, two eggs, one and 
one-half cupfuls of flour, one-half cupful of milk or water, one and one- 
half teaspoonfuls of baking-powder. Beat the butter, add the sugar and 
beat again. Then stir in the yolks of the eggs, and next the flour and 
baking-powder sifted together, alternately with milk or water. Lastly 
fold in lightly the whites of the eggs beaten until stiff and turn into 
greased pans. Bake fifteen to twenty minutes in a moderately-hot oven. 
Put together with boiled icing.

Ml

Aunt Amv.
i

ROLL JELLY CAKE.

Three eggs, one cupful of sugar, three tablespoonfuls of cream, or 
one tablespoonful of butter, one cup of flour, one teaspoonful of baking- 
powder. Beat the eggs until very light, add the sugar, then the cream or 
melted butter and lastly sift in lightly the flour and baking-powder sifted 
together. Spread very thinly in shallow pans lined with soft paper and 
bake about twelve minutes in a quick oven. Turn from pan immediately, 
remove the paper, spread the cake with jelly and roll up while still hot. 
If the jelly is warmed slightly it will spread more quickly.

1 M

I Nellie Brooks.

CHOCOLATE LAYER CAKE.

For two sheets of cake use three ounces of chocolate, three eggs, one 
and three-fourths cupfuls of flour, one and three-fourths cupfuls of sugar, 
one-half cupful of butter, one-half cupful of milk, one-half teaspoonful of 
vanilla extract, one and one-half teaspoonfuls of baking-powder. Grate 
the chocolate; beat the butter to a cream and gradually beat in the sugar 
Beat in the milk and vanilla, then the eggs (already well beaten), next the 
chocolate and finally the flour, in which the baking-powder should be 
mixed. Pour into two well-buttered shallow cake-pans. Bake for twenty- 
five minutes in a moderate oven. Ice or not, as you like. Maria Parloa.
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CHOCOLATE WHITE CAKE.

Beat one-half cupful of butter to a cream and gradually beat into it 
cupful of sugar. When this is light beat in one-half cupful of milk, a 

little at a time, and one teaspoonful of vanilla. Beat the whites of six 
eggs to a stiff froth. Mix one-half teaspoonful of baking-powder with 
two scant cupfuls of sifted Hour. Stir the flour and whites of eggs alter­
nately into the mixture. Have three deep tin plates well buttered and 
spread two-thirds of the batter in two of them. Into the remaining batter 
stir one ounce of chocolate, melted, and spread this batter in the third 
plate Bake the cakes in a moderate oven for about twenty minutes. 
Put a layer of white cake on a large plate and spread with white icing. 
Put the dark cake on this and also spread with white icing. On this put 
the third cake; spread with chocolate icing.

one

-

Maria Pari.oa.

CHOCOLATE CINNAMON CAKE.

One-half cupful of butter, two-thirds cupful of sugar, two eggs, one 
and one-half cupfuls of flour, two level teaspoonfuls of baking-powder, 
three level teaspoonfuls of ground cinnamon, one-half cupful of milk and 
a pinch of salt. Beat the butter and sugar well together, then add the eggs 
one at a time, beating them well into the butter and sugar. Sift together 
flour, baking-powder, salt and cinnamon and add alternately with the 
milk, mixing thoroughly. Turn into two layer cake pans that have been 
previously lined with a soft paper. Bake in a moderate oven twenty-five 
minutes and if possible leave in the pans until cold. Frost and fill with 
chocolate filling. (See page 260 recipe for Chocolate Layer Cake.)

D. A. B.
COCOANUT CAKE CANDY FILLING.

Three-quarters of a cupful of butter, two cupfuls of soft, white sugar 
one cupful of warm water, three eggs beaten separately or the whites of 
only six eggs, three cupfuls of flour, having in it two tablespoonfuls of 
baking-powder. Bake in jelly-cake pans, three layers. It takes eight 
die Payera CrySta"iZe<l cocoanut- soaked in tepid water to spread between

The top should be iced with the following boiled icing: Take two and 
one-half cupfuls of granulated sugar, one-half cupful of water, boil three 
minutes; when cool add the whites of three eggs well beaten.

Mrs. Phebe Tyrbll.
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BANANA CAKE.
Two eggs, one cupful of sugar, one-fourth cupful of butter, two and 

one-fourth cupfuls of (lour, one cupful of milk, two level teaspoonfuls of 
baking-powder and a pinch of salt. Beat the sugar and eggs together 
until thick, sift together flour, salt and baking-powder and add them with 
the milk. Melt the butter without heating more than is necessary and 
stir it into the cake batter. Bake in layer pans. When cold, 
layer with sliced bananas and over these a layer of frosting, made by 
beating together the whites of two eggs with one and one-half cupfuls of 
confectioners’ or powdered sugar, until smooth. Reserve one-half of the 
frosting and use it to cover top layer of the cake.

MAUD S. CAKE.
Boil together one-half cake of chocolate, one cupful of granulated 

sugar, one-half cupful of milk, the yolk of one egg and let boil till thick 
and then set aside to cool. Then take one cupful of sugar, one cupful of 
sweet milk, one cupful of butter, two and three-quarter cupfuls of flour, 

eggs> two teaspoonfuls of baking-powder, flavor this with vanilla. 
Stir the chocolate mixture into this and bake on layer tins. When baked 
spread strawberry preserves between the layers.

CHOCOLATE CARAMEL CAKE.
One scant cupful of butter, two cupfuls of sugar, one cupful o( sweet 

milk, three cupfuls of flour, two teaspoonfuls of baking-powder, four 
and one teaspoonful of vanilla. Cream butter and sugar, siir in the 
beaten yolks, add the milk, then the flour and baking-powder sifted well 
together, then the beaten whites and last the vanilla. Bake in four deep 
tins.

Filling.—To one pint of sweet milk add two cupfuls of sugar, one- 
fourth of a cake of Baker’s chocolate and butter the size of an egg. Cook 
until thick and spread between the layers.

CHOCOLATE LAVER CAKE-No. a.
Grate one cake of unsweetened chocolate, add four tablespoonfuls of 

flour, two teaspoonfuls of baking-powder, one cupful of sugar, five eggs 
beaten with the sugar. Beat the whole fifteen minutes and bake in layers.

Filling. One cupful of milk, one heaping teaspoonful of corn­
starch, mixed smooth in milk. Beat three eggs separately, add the yolks 
to the cupful of milk, add two teaspoonfuls of vanilla extract. When 
warm, add butter the size of a hickory nut and one-half cupful of 
Stir in the beaten whites when cool.

1 «

cover one

! E. J. A.

\ '! '
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two

W. F. White.

:
( eggs

: i
Mrs. J. C. Stradling.I

1

sugar. 
Mrs. D. Murray.
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ORANGE CAKE.

T.wo eggs, one cupful of sugar, one-quarter cupful of butter, one and 
one-half cupfuls of Hour, one-half cupful of sweet milk, two rounding tea­
spoonfuls of baking-powder, one tablespoonful of orange juice. Beat the 
butter and sugar together, add the beaten yolks, then the milk, lastly the 
beaten whites and the flour, stirring hard. Bake in two or three layers 
about twenty minutes

Filling.—For Orange Filling see page 249.

LEROY'S BIRTHDAY CAKE.

Two eggs, one cupful of sugar, one tablespoonful of butter, one cup­
ful of sweet milk, one teaspoonful (heaping) of baking-powder, a little 
nutmeg and flour to make a dough just stiff enough to run. Bake in layers.

Filling.—One teaspoonful of orange extract, two tablespoonfuls of 
sugar, one teaspoonful of butter and the yolk of one egg (white for icing), 
two-thirds of a cupful of boiling milk and one teaspoonful of corn-starch 
Fake first enough of the milk to dissolve the corn-starch, add the butter 
and sugar and over this pour the balance of the milk boiling hot, stirring 
briskly till partially cold; then add the orange extract and the yolk of an 
egg well beaten. Fill between the layers and ice the top. Serve while

Mrs. S. M. Stiles.

«

Mrs. G. Pope.
'

I

warm.
WHIPPED CREAM CAKE- No. 2.

One-half cupful of granulated sugar, one-half cupful of butter, the 
whites of three eggs, two and one-half cupfuls of flour, two teaspoonfuls 
of baking-powder. Bake in layers.

Filling.—One-half cupful of cream whipped stiff, one-half cupful of
Mrs. C, Ullery.

'll
•i
1 '

sugar; flavor to taste. IWASHINGTON CAKE.

One cupful of sugar, one egg, one-third cupful of butter, one-half cup­
ful of sweet milk, one-half teaspoonful of soda, one teaspoonful of cream 
of tartar, one and one-third cupfuls of flour; flavor with lemon. Bake on 
two round tins; when done spread one cake with nice apple sauce or 
jelly; then put the other cake on top and sift powdered sugar

JELLY ROLL CAKE—No. 2.

Four eggs, one cupful of sugar, one cupful of flour, one-fourth of 
teaspoonful of salt, beat the eggs and sugar together until very light, then

n
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add flour; beat five minutes. Bake in a bread pan in a hot oven; when 
done spread the jelly and roll while warm; it must not be cut until cold.

Mrs. M. Rannev.
NEW ENGLAND PANCAKES.

Mix four tablespoonfuls of fine flour very smoothly with a little cold 
milk. Add gradually one-half pint of cream, a small pinch of salt, the 
well-whisked yolks of four and the whites of two eggs, a heaping table­
spoonful of sifted sugar and two or three drops of lemon, almond or any
other flavoring. Let the batter stand for an hour before it is cooked, then 
fry it in pancakes as thin as possible. Strew a little sifted sugar and 
powdered cinnamon upon each pancake, and roll it round before putting 
it in the dish. Serve very hot. Lydia Town.

JAM ROLL.

Take one-quarter of a pound of loaf sugar, two eggs, the weight of 
one egg (one-eighth of a pound) in flour. Beat the yolks of the eggs 
briskly, add the sugar and mix well. Beat the egg whites to a very stiff 
froth, mix lightly and add the flour by degrees, beating all the time. 
Bake in a quick oven fifteen minutes. Turn out and roll quickly on a 
board sprinkled with flour. Mrs. B. Bauer.

PEACH CAKE FOR DESSERT.

Bake three sheets of Minnehaha cake, cut nice, ripe peaches in thin 
slices; prepare cream by whipping and sweetening; put layers of peaches 
between the sheets of cake; pour cream over each layer and over the 
top. To be eaten soon after it is prepared. Vanilla flavoring may be 
added if desired. B. P. W.

PALM CAKES.
(For Palm Sunday.)

Mix one cupful of flour into which has been sifted one teaspoonful of 
baking-powder and one-fourth cupful of butter. Beat the yolk of an egg, 
add to it one-half cupful of sugar and beat again. Add the egg and sugar 
mixture to the flour and butter; add to this one-half cupful of hickory 
nut meats chopped fine and lastly add the beaten white of one egg. Roll 
out thin and cut in tiny palm-leaf fans or in the shape of tiny palm leaves 
and bake on oiled paper. Remove from oven and while hot trim into 
good shape if they have spread out. When cold spread over boiled icing 
and mark the palm ribs with a knife. Before serving tie a bit of white or 
green ribbon about the handle of each. Novel and good.

1

P. W. B.
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EASTER CAKELETS.

Make a silver cake after the silver cake recipe; spread about 
half inch thick on flat baking-tin and bake. When done, let partially 
cool, then take out of tin and lay on flat surface. Also make the gold 
cake after the gold cake recipe, at the same time adding a little yellow 
vegetable coloring if the color of the batter is not deep enough to represent 
the yolk of an egg. Then spread it about one-half inch thick on a tin. 
\Y hen baked, remove from tin and lay also on flat surface. Now, with a 
round cooky' cutter, cut out the white cake, laying each piece again 
flat surface. With a smaller cooky cutter cut out the yellow cake, laying 
each piece in the center and on top of each round white cake. Moiled 
icing placed between them and over all, makes most delightful Easter 
cakelets.

one-

on a

I
M. C. 1$.

IINDIVIDUAL BERRY CAKES.
(Blackberry, Blueberry, Strawberry or Peach.)

lake one pint of flour, two teaspoonfuls of baking-powder, a little 
salt; sift together, then rub in two even tablespoonfuls of butter. Add 
enough milk to make a soft dough. Pour on bread board and pat down. 
1 ake a large round cutter and cut out the cakes. Lay on buttered pan 
and bake in quick oven. When done pull apart, spread with butter and 
lay over fresh ripe berries; roll in sugar; and serve with cream if desired.

Mrs. L. A. B.
CHOCOLATE ECLAIRS.

!Into a granite-ware saucepan put one-half pint of milk, two well- 
rounded tablespoonfuls of butter and one tablespoonful of sugar and place 

the stove. When this boils up, add one-half pint of sifted flour and 
cook for two minutes, beating well with a wooden or granite spoon. It 
will be smooth and velvety at the end of that time. Set away to cool; and 
when cool, beat in four eggs, one at a time. Beat vigorously' for about 
fifteen minutes. Try a small bit of the paste in the oven, if it rises 
in the form of a hollow ball the paste is beaten enough, whereas, if it 
does not, beat a little longer. I lave tin sheets or shallow pans slightly 
buttered. Have ready', also, a tapering tin tube, with the smaller opening 
about three-quarters of an inch in diameter. Place this in the small end 
of a conical cotton pastry bag. Put the mixture in the bag, and press out 
on buttered pans, having each éclair nearly three inches long. There 
should be eighteen, and they must be at least two inches apart, as they 
swell in cooking. Bake in a moderately hot oven for about twenty-five 
minutes. 1 ake from the oven and while they arc still warm coat them
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with chocolate. VVlien cold, cut open on the side, and fill with either of 
the following described preparations:

Filling No. i.—Mix in a bowl one-half pint of rich cream, one tea­
spoonful of vanilla and four tablespoonfuls of sugar. Place the bowl in a 
pan of ice-water and beat the 
egg-beater or a whisk.

Filling Vo. 2.—Put one-half pint of milk in the double boiler and 
place on the fire. Beat together until very light one level tablespoonful 
of flour, one-half cupful of sugar and one egg; when the milk boils, stir in 
this mixture. Add one-eighth of a teaspoonful of salt and cook for fifteen 
minutes, stirring often. When cold flavor with one teaspoonful of vanilla.

Icing for Eclairs—Put in a small granite-ware pan one-half pint of 
sugar and five tablespoonfuls of cold water. Stir until the sugar is 
partially melted and then place on the stove, stirring for one-half minute. 
I ake out the spoon, and watch the sugar closely. As soon as it boils take 
instantly from the fire and pour upon a meat platter. Let this stand for 
eight minutes. Meantime, shave into a cup one ounce of chocolate and 
put it on the fire in a pan of boiling water. At the end of eight minutes 
stir the sugar with a wooden spoon until it begins to grow white and to 
thicken. Add the melted chocolate quickly and continue stirring until 
the mixture is thick. Put it in a small saucepan and place on the fire in 
another pan of hot water.

until light and firm, using either ancream;

*

I
c . , Stir until so soft that it will pour freely.
: tlck a skewer into the side of an éclair and dip the top in the hot clioco- 
late. I lace on a plate and continue until all the éclairs are “glaced." 
I hey will dry quickly. Do not stir the sugar after the first one-half min­
ute and do not scrape the sugar from the saucepan into the platter. All 
the directions must be strictly followed. Maria Parloa.

1

AACAROONS À LA ITALIENNE.

Pound one pound of Jordan almonds (to be obtained at confectioner’s) 
qmte fine with the whites of four eggs, add two and one-half pounds of 
silted loaf sugar and rub them well together in a mortar. Add by degrees 
ten more whites, working them well as you put them in. Put the mixture 
into a tunnel and drop them on paper in pieces the size of a walnut. Cut 
three blanched almonds into small bits and place on each and bake them 
on Hat tins in a slow

tii!|fI
[ II*

oven. Mrs. T. J. Gaines.
SMALL OINQBR CAKES.

One cupful of butter, one cupful of sugar, one cupful of moiasses, two 
eggs, two teaspoonfuls of baking-powder, two teaspoonfuls each of ground 
ginger and cinnamon, one teaspoonful of nutmeg, a pinch of salt and three
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cupfuls of flour. Beat together the butter and sugar, add the yolks of the 
eggs and the molasses. Next stir in the flour, spices, baking-powder and 
salt, all sifted together, and just before baking beat the whites of the eggs 
well and fold them lightly in. Bake in small pans in moderate 
over-filling the pans.

oven not 
B. A. W.

AUNT FANNY’S TEA CAKES.

Beat three eggs to a foam, add one cupful of sugar, five tablespoonfuls 
of melted butter, ten tablespoonfuls of milk, two teaspoonfuls of baking- 
powder and three cupfuls of flour. Flavor with lemon extract. Bake in 
patty pans.l

Rose Norden.
MRS. WORTHINGTON'S COFFEE CAKE.

One cupful of white sugar, one-half cupful of butter, one-half cupful 
of liquid coffee, one-half cupful of molasses; never use syrup in cooking. 
1 ake the yolks of four eggs, one teaspoonful each of cinnamon, cloves, 
nutmeg and soda, two and one-half cupfuls of unsifted flour. Bake in 
patty pans with a quick oven.

I
M. W.

I
CHOCOLATE SPONGE CAKE.

(Made of Ko-nut.)

One-fourth cupful of Ko-nut, one-eighth of a teaspoonful of salt, 
and one-half cupfuls of sugar, one-half cupful of cold water, one and one- 
quarter cupfuls of flour, one-quarter cupful of Baker’s cocoa, three level 
teaspoonfuls of baking-powder, three eggs, one teaspoonful of cinnamon. 
Cream Ko-nut, salt and sugar together, add yolks of eggs well beaten, 
then the water and lastly the flour, into which the baking-powder, cinna­
mon and cocoa should be sifted. Fold in the stiffly beaten whites of the 
eggs. Bake twenty minutes in muffin pans.

one

Myrtie E. Robinson.

CHOCOLATE GINGERBREAD FOR BOYS AND GIRLS.
(Made of Ko-nut.)

Use one cupful of molasses, add a teaspoonful of soda dissolved in a 
teaspoonful of cold water, one-half teaspoon ful each of cinnamon, ginger 
and salt, one-half cupful of cold water, two cupfuls of flour and two 
of Baker’s chocolate melted in two tablespoonfuls of Ko-nut. Bake in

Myrtie E. Robinson.
1ounces

gem pans for twenty minutes.
SPICE CAKES.
(Made of Ko-nut.)

teaspoonful of soda, one-fourth teaspoon- 
ful each of salt, cinnamon, allspice and one-eighth of a teaspoonful of 
paprica, two tablespoonfuls of vinegar, two-thirds cupful of

One cupful of molasses, one

Iwarm water,

,

I
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package of fig mince, three eggs, four cupfuls of flour, one-third cup- 
tul of Ko-nut melted. Bake in shallow pans twenty-five minutes.

Myrtie E. Robinson.

one

ENGLISH WAFERS.
Beat the whites and yolks of six eggs separately, then pour in six 

tablespoonfuls of sugar, three tablespoonfuls of flour and two tablespoon­
fuls of arrow-root. Flavor to taste. Willa K.

EVERY-DAY TEA CAKES.
One and one-half cupfuls of white sugar, two eggs, one-half cupful of 

butter, one and one-half cupfuls of sweet milk (if you have none use 
water), two cupfuls of flour and two teaspoonfuls of baking-powder. Beat 
the sugar butter and eggs together and lastly the flour with the baking- 
powder sifted together. Flavor to taste (I generally use nutmeg). Bake 
in gem tins in a quick

SPRENGELA.
Four cupfuls of powdered sugar, eight eggs. Stir one-half hour; beat 

whites separately. I ake two teaspoonfuls of baking-powder, the rind of 
two lemons, flour enough to roll out. Cut them out with a cake-cutter and 
let he over night. 1 hen sprinkle anise seed over them and bake.

M. O. Baldwin.

oven. Mrs. M. L. Lockwood.

PEPPER NUTS.
1 ake four cupfuls of fine sugar, eight eggs, stirring them for nearly 

one-half hour. Beat whites by themselves; rind of two lemons, two tea­
spoonfuls of baking-powder, flour enough to roll, two teaspoonfuls of cin­
namon, one teaspoonful of ground cloves, one teaspoonful of allspice, one 
grated nutmeg. Cut them into any shape you choose and put two drops 
of brandy on each cake. Next morning turn them over and bake.

Mrs. J. Fuller. I
SPIDERS.

Make a noodle dough, cut in shape, and fry it in hot lard. Sprinkle 
powdered sugar over them when done. Emma Wolf.

IALMOND SQUARES.
One-half pound of butter rubbed, one-half pound of sugar, one-half 

pound of- chopped almonds mixed in, two eggs, one-half pound of flour 
and the grated rind of one lemon. Roll them out and cut into squares. 
Bake in a moderate oven. Mrs. Jane Phillips.
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CINNAMON ROLLS.
(Good.)

Make a biscuit dough of one pint of flour, one and one-half teaspoon­
fuls of baking-powder, one-half teaspoonful of salt and a full tablespoon­
ful each of butter and lard. Rub the shortening into the flour, having first 
thoroughly mixed in the salt and baking-powder. Use enough new milk 
to make a soft dough. Roll it out very thin and sprinkle on a cupful of 
granulated sugar well mixed with one tcaspoonful of cinnamon. Then 
roll up tightly and cut across in slices from three-quarters of an inch to an 
inch thick. Lay upon a biscuit pan and bake quickly. Try these and see

Mrs. E. Wallace.if they are not good.

MARGUERITES.
(See oolored picture.)

For four dozen cakes sift four ounces of flour with four ounces of sugar, 
and one-fourth teaspoonful of salt, then add one-half cupful of lukewarm 
water, the whites of three unbeaten eggs, one teaspoonful of vanilla or lemon 
extract. Beat well, add two tablespoonfuls of melted butter and divide 
the batter into four parts; color one pink, one green, one purple and one 

Vegetable and fruit colors are best for this purpose. Spinach for 
the green, strawberry for the pink, grape for the purple and a little orange 
for the cream. Oil a wafer iron, put one teaspoonful of the batter in the 
center, close and bake, taking care not to brown. Soon as dene remove 
the cake and roll it up like a tube; continue till all are baked in the same 
manner. If you have no wafer pan a large common dripping-pan will 
answer. Spread out thin, leaving a space between each square; roll while 
hot.

cream.

P. E. J.

MARGUERITES—No. I.

One pound of figs and one-fourth pound of citron chopped fine, mixed 
with the beaten whites of three eggs and one-fourth cupful of sugar. 
Spread mixture on saratoga-chip crackers; set in oven and let remain 
until light brown.

I

A. Metta Hubbard.

AFTERNOON TEA WAFERS.

Take the whites of two eggs, one large cupful of confectionery sugar, 
o*e teaspoonful of vanilla; mix together with one-half pound of chopped 
English walnuts; spread this on Saratoga crackers and serve with after-

Marion Willard,noon tea.
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NUT BARS.
1 wo cupfuls of flour, one cupful of coarsely-chopped nuts, onc-half 

cupful of sugar, two tablespoonfuls of butter, one teaspoonful of baking- 
powder, one-half cupful of milk, one egg and a pinch of salt. Sift flour 
salt and baking-powder into a bowl, rub in the butter and add the 
and sugar Mix to a rather stiff dough with the egg and milk, turn on to 
a floured board and roll out two-thirds of an inch thick. Cut into bars of 
convenient size and fry in hot fat until golden bro

nuts

vvn.
Chicago Cooking School.

IBANNOCKS.
Take one pound of butter, one and one-quarter pounds of brown 

six eggs whipped to a thick cream, one teaspoonful of ginger 
one-quarter pounds of white corn-meal and one and one-quartér pounds 
of flour. Cream the butter and sugar, beat in the eggs and ginger- stir in 
the meal and flour and make into a smooth dough. Bake in small 
or patty pans and let stand in them till cold. £. D. Whittier.

sugar, 
one and

cups
I

ALMOND JUMBLES.
(Children's Delight.)

Cream thoroughly three-quarters of a cupful of butter and one cupful 
of sugar. Add three eggs, first the yolks, then the whites, each beaten 
separately; add one-eighth of a cupful of canned fruit juice-peach 
apricot, or any good juice, one-fourth of a cupful of corn-starch and 
sufficient flour to make a soft dough. Roll out thin, cut with 7
Pr 'r uîîrmk ! the î,°ps Wlth bIanched almonds and granulated 
atciovcn '1 y 3 r° mg pln’lay on glased pans and bake in

a jumble 
sugar, 

a moder- 
Caterer for Children’s Parties.

PLAIN JUMBLES. !
eggs, four

Mrs. Bryant.
IPLAIN JUMBLES—No. a.

Rub one pound of sugar and one pound of butter together Beat

ssza&z&E? “d miit -
T. H. Green.
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ROCK CRYSTAL JUMBLES.
Work three-quarters of a pound of butter into one and one-half 

pounds of flour, one-half pound of sugar and three eggs beaten well. Add 
one-quarter of a nutmeg grated, one-half teaspoonful of lemon or vanilla 
extract. Mix well, roll out to the thickness of one-eighth of an inch, grate 
loaf sugar over the dough; cut it with a biscuit or cake cutter, so that 
there will be a hole in the center. Lay them on flat tin plates and bake 
ten minutes, in a quick oven. Mrs. F. T. Mount.

EXCELLENT COOKIES.
One cup of sugar, one-half cup of butter, two eggs, two tablespoonfuls 

of milk, two teaspoonfuls of baking-powder, a little nutmeg; flour to make 
a soft dough. Mrs. E. M. Muchanan.

OATMEAL COOKIES.
One cupful of sugar, one cupful of butter, one-half cupful of sour milk, 

one teaspoonful of soda dissolved in the milk, two eggs, two cupfuls of 
oat-meal, two cupfuls of white flour, one cupful of chopped raisins. Mix 
soft, and roll. Cut in squares or with a cooky cutter. These are very 
delicious. This recipe calls for “Quaker Oats.” Mrs. G. L. Galbraith.

HERMITS.

One and one-half cupfuls of brown or maple sugar, one cupful of but­
ter, one-half teaspoonful of soda dissolved in two tablespoonfuls of hot 
water, three eggs, a little nutmeg, pinch of salt, one and one-half cupfuls 
of seeded and floured raisins, three and one-half cupfuls of flour in which 
one teaspoonful of cream of tartar has been sifted, and one-fourth cupful 
of buttermilk. Drop the dough from the spoon in disconnected cakes.

O. C. A.

1

HOLLAND COOKIES.
(Fine.)

One quart of honey, two pounds of brown sugar, one quart of thick, 
sour cream, one heaping teaspoonful of soda, one-half pound of almonds, 
chopped fine, one-half pound of citron, chopped fine, one even tablespoonful 
of cinnamon, one-half tablespoonful of cloves, one-half tablespoonful of 
allspice, one even tablespoonful of salt, one-half of a nutmeg. Can 
use golden syrup in place of honey. Mrs. Marion Lovewell.

FAIRY OINQER COOKIES.
One cupful of butter, two cupfuls of sugar, one cupful of milk, four 

cupfuls of flour, one-third teaspoonful of soda, one tablespoonful of gin­
ger. Beat the butter to a cream; add the sugar, gradually, and when

m
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y i 258 CAKES.
jifïht the ginger and the milk in which the soda has been dissolved and 
finally the flour. Turn baking pans upside down and wipe the bottoms 
very clean. Butter them and spread the cake very thin upon them. Bake 
m a moderate oven until brown. While still hot cut into squares and slip 
from the pan. Keep in a tin box. Remember to spread it as thin 
wafer and cut it the instant it is taken from the as a

J. I. C.oven.

GINGER COOKIES.
(In print for the first time. )

Two cupfuls of dark molasses, one cupful of white sugar, one cupful 
of melted lard and butter, one cupful of hot water, two eggs, one heaninu 
teaspoonful of soda, one rounding teaspoonful of salt, one rounding tea- 
spoonful of ginger and one rounding teaspoonful of cinnamon. Beat 
together molasses, sugar and shortening, then add the eggs and two cup- 
fu's of flour, or enough for a thick batter. Then stir in the salt and spices; 
then add hot water into which has been stirred the soda and beat smooth 
Now stir in sufficient flour for stiff batter and let stand as long as con­
venient, all night is not too long. Roll as soft as possible, lay aside the 
trimmings of each fresh batch until all has been rolled once! put them all 
together and roll out. The softer the dough the better the cookies.

Mrs. H. P. Crandall.

m

'

GINGER COOKIES—No. a.
One cupful of shortening, one cupful of molasses, one cupful of 

one-half cupful of hot water. Use 
and ginger. Bake them.I lb sugar,

one teaspoonful of soda, salt, cinnamon 
Mrs. E. Carroll.

f
! )t

If
GINGER COOKIES—No. 3.

One cupful of sugar, one cupful of lard, one cupful of molasses, 
half cupful of hot water, one teaspoonful of soda, flour to roll out, and 
ginger to taste, usually about a tablespoonful. * Mrs. A. Forester.

one-

COCOANUT COOKIES.

I’ I ake three eggs one cupful of sugar, one cupful of butter, one cupful 
cocoanut, three tablespoonfuls of sweet milk, one teaspoonful of bak­

ing-powder, one tcaspoonful of vanilla extract, flour enough to roll 
nicely. I hese cookies require a quick oven and must be rolled out 
turn. J he longer they are kent the more moist they beco

out
very

me.
Mrs. E. Casper.
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CAKES.

CHOCOLATE COOKIES.
Beat to a cream one-half cupful of butter and one tablespoonful of 

lard. Gradually beat into this one cupful of sugar, then add one-fourth 
teaspoonful of salt, one teaspoonful of cinnamon and two ounces of choco- 
late, melted. Now add one well-beaten egg, one-half teaspoonful of soda 
dissolved in two tablespoonfuls of milk. Stir in about two and one-half 
cupfuls of flour. Roll thin, and, cutting in round cakes, bake in a rather 
quick oven. The secret of making good cookies is the 
flour as will suffice. use of as little 

Maria Parloa.
SUGAR COOKIES.

One cupful, of white sugar, one-half cupful of butter, a pinch of salt, a 
little nutmeg, two eggs, three tablespoonfuls of sour milk, a scant half 
teaspoonful of baking-soda dissolved in the milk; flour to roll firm.

Mrs. M. A. Burke.
SUGAR COOKIES—No. 3.

(Can any thirteen-year-old,girl beat this?)
Two cupfuls of sugar, one cupful of butter, three-fourths cupful of 

sweet milk two eggs, five cupfuls of flour and two teaspoonfuls of baking- 
powder. Roll thin and bake quickly. Caraway seed may be added.

Flossie Falconbury.
SCOTCH COOKIES.

Take two pounds of sugar, one pound of butter (one-half lard may be 
used) two eggs, one-half pint of molasses, one-half pint of water, one tea­
spoonful of soda; spices to suit the taste. Mrs. Alice Long.

SUGAR COOKIES—No. 3.
Use two cupfuls of sugar, one cupful of lard stirred to a cream two 

eggs beaten in a coffee cup, then fill it up with sweet milk; salt,and flavor 
with nutmeg or vanilla, one level teaspoonful of soda in two tablespoon- 
fuis of scalding water or two heaping teaspoonfuls of baking-powder. 
Mix in a mass; bake quickly and keep in stone jars. They

SUGAR COOKIES—No. 4.
Five eggs two cupfuls of sugar, one cupful of lard, salt to taste. Use 

heaping tablespoonful of baking-powder, one nutmeg grated, two tea- 
spoonfuls of lemon extract. Flour sufficient to make a paste that will roll

Marian Bell.

are fine. 
Mrs. M. E. Hilton.
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254 CAKES.

OLD-FASHIONED GINGER CAKES.

Take one pint of good molasses and let come to a boil. In one-half 
cupful of hot water dissolve one heaping teaspoonful of soda, two table­
spoonfuls of ginger and one teacupful of lard. Mix all with flour into a 
thick dough; roll thin and cut in squares; brush tops over with the white 
of a raw egg and bake quickly. Lucia Weatherly.

GINGER SNAPS.

One cupful of brown sugar, one cupful of molasses, one tablespoonful 
of ginger, one teaspoonful of soda, one teaspoonful of cloves, one tea­
spoonful of cinnamon, one-half teaspoonful of red pepper, one cupful of 
lard or butter and three eggs. Make into dough, roll very thin and bake 
in a moderately heated oven. m L. Forshee

GINGER SNAPS—No. 2.

Put in a tin or granite-ware pan two cupfuls of molasses, one cupful 
of brown sugar, two-thirds cupful of lard, one heaping tablespoonful of 
ground ginger. Put the vessel on the stove, and let boil until it thickens a 
httle. Dissolve heaping teaspoonful of soda in one-half cupful of tepid 
water and add to the other ingredients. Mix well before removing from
stove. When cool sift in flour to make a very stiff dough. Roll very thin 
and bake. Nellie Shannon.

GINGER SNAPS-No. 3.

One cupful of molasses, three-fourths cupful of sugar, one tablespoon­
ful of ginger, one teaspoonful each of cinnamon and allspice. Add to 
these half a cupful of creamed butter. Beat into this two teaspoonfuls of 
soda. Add flour to roll thin, and bake in a quick

NEW YORK GINGER SNAPS.

Take one-half pound of butter, one-half pound of sugar, two and one- 
half pounds of flour, one pint of molasses, one teaspoonful of saleratus 
one tablespoonful of ginger. This should be rolled very thin and baked 
but a few minutes. It improves greatly by being kept.

F. T. Wall.oven.

P. C. Dane.

HEALTH COOKIES.
One cupful of sugar dissolved in cupful of sweet milk, three eggs 

beaten thick, and lemon color; four teaspoonfuls of baking-powder, one- 
half cupful of English currants, one-half teaspoonful of cinnamon, grating 
of nutmeg, one-half teaspoonful of salt and two and one-half tablespoonfuls

one

/X
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CAKES.

of melted Ko-nut. Sift dry the ingredients thoroughly together and 
alternately with the beaten egg. To this add melted Ko-nut and cur­
rants, flour sufficient to support the mixing spoon upright in the dough. 
Drop by rounded teaspoonfuls into smoking hot Ko-nut. Observe level

Mrs. E. Hiller.

255

add

measurement.
SAND COOKIES.

One-half pound of powdered sugar, five eggs, beaten separately. Stir 
yolks and sugar one hour, then one-half pound of corn-starch, flavored 
with lemon. Bake thirty-five minutes.

FIVE-CENT COOKIES.

Mrs. Lizzie Mooney.

Three pints of flour, two teacupfuls of sugar, one scant cupful of lard, 
five cents worth of baking ammonia, five cents worth of oil of lemon and 
one pint of cold water. Sift ammonia and sugar with flour. Mix 
half hour and roll very thin.

one-
Mrs. A. E. Reagor.

MOLASSES COOKIES.

One quart of New Orleans molasses, one pound of brown sugar, two 
tablespoonfuls of lard, three eggs, three tablespoonfuls of baking-powder, 
one cupful of nuts, one teaspoonful each of cloves, cinnamon and nutmeg 
Boil all together. When cold add flour to make stiff enough to roll out 
Let stand a few hours before baking th

MOLASSES COOKIES—No. 2.

li
M. E. Guilds.cm.

1 hese cookies are much liked by the children. Take one cupful of 
molasses, one tablespoonful of soda dissolved in the molasses. Butter 
the size of an egg, one-half cupful of milk. Flour to mix soft' a little 
ginger. Bake very quick. Susie Ellsworth.

PLAIN DOUGHNUTS.

One teacupful of white sugar, one coffee-cupful of sour milk 
three eggs, one-half teaspoonful of grated nutmeg, two tablespoonfuls of 
melted lard, one teaspoonful of soda and one salt-spoonful of salt, 
just flour enough to make a dough as thin as can be handled.

Use

Margaret Isham.
DOUGHNUTS-No. 3.

Take two cupfuls of sugar, one salt-spoonful of skit, a small orange, 
juice and rind. 1 his should be grated. Add two and one-half teaspoon- 
fuls of baking-powder, two tablespoonfuls of lard, four eggs, two cupfuls of 
sweet milk. Flour to mix like soft biscuit. Mrs. Helen Locke.

/ L
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256 CA/CES.

IOWA DOUGHNUTS.

One cupful of granulated sugar, one cupful of sweet milk, four table­
spoonfuls of melted butter, two eggs, three cupfuls of flour sifted with 
three teaspoonfuls of baking-powder, one-half teaspoonful of salt and 
of vanilla; add sufficient flour to roll out; sugar while

one
warm.

Mrs. E. Wallace.

NEBRASKA DOUOHNUTS.

One cupful of sugar, two eggs beaten light, one tablespoonful of 
melted lard, one cupful of sweet milk, two teaspoonfuls of baking-powder 
and one scant teaspoonful of salt. Season to taste. Flour to knead as 
soft as possible. Fry in hot lard. Sour milk is just as good by using one 
level teaspoonful of soda. Mrs. Alice Weatherwax.

DOUGHNUTS (SELECTED).

One and one-half cupfuls of sour milk, one-half teaspoonful of soda, 
egg, one cupful of sugar, two tablespoonfuls of melted butter, 

half grated nutmeg, one teaspoonful of baking-powder and one quart of 
flour, or more if necessary. Put all. ingredients in a bowl without stirring, 
then add the flour and baking-powder and stir quickly. Roll out and fry 
in hot lard after which roll in

one one-

Mrs. C. F. G.sugar.

DOUGHNUTS WITH YEAST.

One quart each of sweet milk and New Orleans brown sugar, one-
half teacupful of butter and one-half pint of yeast. Set the milk on the 
stove, put in the butter and let it stand until melted; then mix up the 
dough with flour enough to make a stiff batter. Flavor with 
cinnamon or nutmeg.

currants, 
Mrs. John Wood.

NORWEGIAN DOUGHNUTS.

Rub four ounces of butter into three pounds of flour; add one pound 
of sugar, one teaspoonful of powdered cinnamon and one whole nutmeg, 
grated. Whisk four eggs, and mix them gradually with a gill of yeast 
and as much of a pint of new milk, flavored with rosewater, as will make 
the flour into a soft dough. Cover warm to rise and when risen make 
into balls, or into any form liked, and drop them into a saucepan of boil­
ing lard. When of a fine brown color they are done, and should be laid 
before the fire on a sieve to dry. Mrs. A. Myers.

-

=
a



CAKES. 2.17

EVERY-DAY DOUGHNUTS.

To two pounds of flour add one-half pound of sugar, two ounces of 
butter, two ounces of baking-powder, one pint of sweet milk and two eggs. 
Rub butter and sugar and eggs together. Add the milk last. Sift the 
baking-powder through the dry flour. Fry in a deep kettle.

Ivy White.
SOUR CREAM DOUGHNUTS.

A cupful of white sugar, two eggs, salt, lemon extract, two large 
tablespoonfuls of melted butter, one cupful of sour cream and a teaspoon­
ful of soda. Take flour enough to roll out easily.

I
Mrs. H. Payne.

WHOLE-WHEAT DOUGHNUTS.

One cupful of sugar, one cupful of sweet milk, three tablespoonfuls of 
melted butter, three teaspoonfuls of baking-powder, one-half grated nut­
meg and enough whole-wheat flour to make a dough just thick enough to 
roll out. After frying roll in powdered sugar.

CHOCOLATE KISSES.

1. W. P.

Use only the whites of three eggs well beaten, one pound of powdered 
sugar, one cake of sweet chocolate and one teaspoonful of vanilla. Bake 
in muffin pans.

1
L. S. Brown.

ALMOND MACAROONS.

One pound of powdered sugar, one pound of almonds and the whites 
of ten eggs. Bake on wafers or brown paper.

t

P. A. Thwing.

bCOCOANUT KISSES.
IBeat the whites of two eggs with one cupful of powdered sugar and 

one cupful of dessicated cocoanut. Bake in rings or patty pans. 6.E. G. T.
KRULLERS.

One cupful of milk, one cupful of sugar, two eggs, one tablespoonful 
of lard melted, one teaspoonful of cinnamon, enough flour to make into 
dough. Roll out as thin as possible and cut in strips six inches long and 
one inch wide with a jagging iron or sharp knife. Fry in hot lard a very 
light, delicate, brown and lay on a towel or paper to absorb the fat. Will 
keep indefinitely (if under lock and key), and if placed a few minutes in 
the oven taste perfectly fresh. Fine with good coffee for Sunday morn­
ing breakfast. Mrs. Celia Betts.
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BIRTHDAY CAKES FOR CHILDREN.

One and one-half cups of sugar, a half-cup of butter or clarified drip­
pings, two eggs, one cup of milk, two cups flour, one teaspoon baking 
powder, one-half teaspoonful of vanilla. Beat together the butter and sugar 
add the eggs, then the flour, baking-powder and nutmeg sifted together’ 
1 lace in small well-greased tins and just before putting into the oven drop 
a few seeded raisins on top of each cake. Spread on the top a few drops 
ot boiled icing and on top of these some colored candies 
drops, as they are favorites with the little folks.

BROWNIES.
(For the Little Ones.)

One-third cup of butter, one-third cup of sugar, one-third cup of 
molasses, one egg, one scant cup of flour, one cup of pecan or other nuts, 
one-half teaspoon of baking powder. Cream the butter and sugar, add 
the molasses and egg, and lastly the flour and baking-powder sifted
greased1”' ^ ^ nUtS> and bake tllc cakcs >n small fancy pans well

CINDERELLA CAKES.
(For Children's Parties.)

Use two eggs, one cupful of sugar, one cupful and a quarter of flour, 
one g,11 of cold water, one tablespoonful of lemon juice, one teaspoonful 
of baking-powder, one ounce of chocolate, half a tumbler of any kind of 
jelly, and chocolate icing. Separate the eggs, and beat the yolks and 
sugar together until light. Beat the whites until light, and then beat 
them with yolks and sugar and grated chocolate. Next beat in the lemon 
juice and water, and finally the flour in which the baking-powder should 
be mixed. Beat for three minutes, and then pour the batter into two 
pans, and bake in a moderate oven for about eighteen minutes. When 
done, spread one sheet of cake with the jelly, and press the other sheet 
over it; and when cold, cut into little squares and triangular pieces. Stick 
a wooden toothpick into each of these pieces, and dip each one into the 
hot icing; afterwards removing the toothpick, of course.

Maria Parloa.

sor cinnamon 
Aunt Mary.
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J** IN MAKING puddings or dumplings the first matter of impor- 

• 1 tance is to see that all the ingredients are fresh and good. The
slightest taint will injure the whole pudding. Puddings are of three kinds 
—boiled, steamed, and baked. To steam a pudding, put it Into a buttered 
tin pan or granite dish; tie a cloth over the top, first dredging it in flour 
and set into a steamer. Covet the steamer closely; allow a little longer 
time than you do for boiling. Boiling requires nearly twice the time 
required for baking.

Attention to the turning out of a pudding, so that it shall not be 
ragged or broken, is necessary. Puddings that are to be boiled should be 
put into plenty of boiling water, and kept at a steady boll. A baked pud­
ding should be stirred once or twice after it has set, so that the fruit may 
not all sink to the bottom, while one that is boiled should be turned over 
for the same reason, and also to keep it from sticking to the bottom of 
the kettle. On removing a pudding tied in a cloth, plunge it quickly into 
a basin of cold water and it will readily separate. If there is much bread 
in the pudding, tie it rather loosely, to allow for its swelling, but a batter 
pudding cannot be fastened too lightly. An egg that is not strictly fresh 
must never be used. Salt should be added, in a small quantity, to all 
puddings.

The oven must be regularly washed, and the juice of pies, meats, etc., 
that have escaped in cooking scraped off. A pudding is lighter when 
boiled than when baked. Puddings will turn out of a basin well if it has 
been plentifully rubbed with butter.

If cloths are used, do not wash them with soap, unless well rinsed 
afterwards. Just before filling dip them into boiling water, soueeze them 
dry and dredge them with flour.

^PUDDING 
w -SAUCES

HOW TO CLEAN CURRANTS.
Put the required amount of currants in a colander and sprinkle with 

flour; rub them well until they are separated, and the flour and fine stems 
have passed through the strainer. Place the currants in a pan of cold 
water and wash thoroughly; strain and dry between clean towels. It 
hardens them to dry in an oven Woman’s Exchange

-
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! aco PUDDINGS AND PUDDING SAUCES.

HOW TO CHOP SUET.

Take suet, when very cold break or cut in small pieces, sprinkle with 
sifted flour and chop quickly before it gets soft and sticky.

Woman’s Exchange.

HOW TO STONE RAISINS.

Put the desired number in a dish and pour boiling water over them- 
cover and let remain ten minutes; this will soften so that the seeds will 
come out easily with a small knife. Woman’s Exchan-je.

POP CORN PUDDING.
(Delicious.)

Take five quarts of popped corn and crush with a rolling pin, »un it 
through a coffee mill to make it fine; this will make five pints of coarse 
meal. Mix this with four pints of sweet milk and set it on the back of the 
stove to soak for two hours or more. Then add two eggs, sugar, raisins 
and spices to taste; put on the hot stove and boil for a few minutes, stir­
ring well to mix the meal with the milk; bake about one hour and 
hot.

I

serve
Mrs. J. H. T.

HOLIDAY PUDDING.

Six ounces of malaga raisins, two ounces of orange peel, one-quarter 
of a pound of macaroons, five pounds of eggs, one tablespoonful of corn­
starch, two cupfuls of milk, one teaspoonful of vanilla, four tablespoonfuls 
of sugar. In the cake mold put a row of raisins and bits of preserved 
orange peel, then a row of macaroons, then a row of raisins, and 
the last being a row of macaroons. Don’t fill the mold. Make 
of five eggs, corn-starch, milk and sugar, and mix the whole. Pour this 
sauce into the mold, put in a pan of hot water and bake in 
warm. Knock out the pudding and serve with the following

Sauce. Beat together two yolks of eggs, one teaspoonful of corn­
starch, four teaspoonfuls of sugar (pulverized), one tablespoonful of rum, 
two cupfuls of cream till thick enough and warm, but don’t boil.

!(til
II

so on, 
a sauce

an oven not too 
sauce:

i H. F. L.
PLUri PUDDING.

Take one quart can of large egg plums, leave out the juice and 
put into an ordinary sized pudding dish. Pour over it the following ingre­
dients, well mixed: Three eggs, two cupfuls of sugar, one-half cupful of 
butter, one cupful of sweet milk, two teaspoonfuls of baking-powder and 
enough flour to make a stiff batter. Bake forty-five minutes. Now take

$
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FRESH FRUITS ANI) HOW TO SERVE THEM.

of other simple, yet novel dessert*, are found 
within this book.

Recipes for atxwe dishes with scores
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PUDDINGS AND PUDDING SAUCES. ‘.'ill

I the juice of the plums and one-half cupful of sugar and boil three minutes 
and serve as a sauce. The latter can be thickened with 
starch if desired. a little corn- 

Mtss Clara Stick.
ENGLISH Pl.Un PUDDING.

Take one and one-half pounds of suet, one and one-half pounds of 
dry light brown sugar, one and one-half pounds of currants washed and 
dried thoroughly one and one-half pounds of raisins, four nutmegs grated 
and sifted through a small tea strainer and thoroughly mixed, so they will 
not be lumpy; one-quarter of a pound of candied lemon peel, one quarter 
of a pound of citron, one heaping teaspoonful of fine salt, mixed in the 
same way as the natmegs, baker’s bread enough to mak 
in bulk to the suet. Use 
It will take nearly

m

M
W

<-■ a quantity equal 
only the crumb of the loaf, rejecting the crust. 

anc^ one-half loaves of ordinary size, one-half pint 
of flour nine eggs beaten very light and milk enough to wet the mixture. 
Chop the suet first, then add the bread-crumbs, sliced citron 
raisins and currants. Sift the salt and nutmegs in, stirring thoroughly. 
Next add the sugar and next sift in the flour. Then pour in the eggs, 
mixing thoroughly as before. Now comes the milk. You only need 
sufficient milk to wet the pudding about as moist as mince meat for pies 
should be made. Then butter your tin basin well, put in your pudding, 
leaving room for a stiff batter of Hour and water which must be spread 

the whole top of the pudding to exclude the air and water. Then 
take stout, unbleached cotton, tie it firmly over the top. round the rim of 
the basin, and bring the corners that hang down back again 
pmmng them securely. Then put the pudding into boiling water and let 
,t boil without cessation, e even hours. The best way is to make them two 
or three days before needed, and then put them on again the .lay they 
are to be eaten, and boil from two to three hours more, 
prepared and cooked in this way is “fit to set before a king." Use cold 
sauce made of sugar, butter and wine, or hot brandy sauce. These pud­
dings will keep a year. Annie R. White.

*

one

and peel,

over

over the top, <1
1

A pudding

CHRISTMAS PLUfl PUDDING.

tSSrrSîSS
milk’ one ?e?P,ng f SUgar’ °ne tl-’asP“°nful of salt in one cupful of
milk, one teaspoor.ful of cloves, two of cinnamon, one-half of a nutmeg in
! b " ,St.'r ,m rlJe rult’ bread-crumbs and suet, putting in last a level 
teaspoonful of soda dissolved in warm water and adding the rest of the

!
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zcv PUDDINGS AND PUDDING SAUCES.

flour. Mix thoroughly and boil four hours. Turn bottom-side up on plat- 
ter, pour over it some good brandy and touch a match to it. Bring on 
the table while blazing. Serve with brandy sauce.

Miss Mamie Holley.
boiled CHRISTMAS PUDDING.

One pound of stoned raisins, onc-half pound of currants, one-quarter 
pound each of m.xed peel, chopped suet and split almonds, one-half cud- 
ful of molasses, five eggs, three-quarters of a pound of stale bread-crumbs 
two or three tablespoonfuls of flour; flavor to taste and sweeten with 
brown sugar. Bod five or six hours. Serve with hard sauce.

Mrs, L. Duncan.
PLAIN CHRISTMAS PUDDING.

Sift and mix with

pound of raisins seeded and chopped and the 
one

one

and boil for five hours. For those who desire a colonial finish to the 
puddmg, when done turn it out on a platter, pour over a little brandy and 
touch a match to it. Carry it to the table while blazing. To be eaten 
with any rich sauce. Marv Evarts

»

SWEET POTATO PUDDING.

3 5SÎ2L." “
Chef Palmer House Chicago

FLORENTINE PUDDING.
thrJU‘Ka,qUart ',T,'lkr im° ° Pan aml ,et jt come to a boil; mix smoothly 
three tablespoonfuls of corn-starch and a little cold milk; add the yolks
stir imo th3 ï T"’ °neH 3lf tCacupfuI of sugar and flavoring to taste- 
stir into the boiling milk and stir until of the consistency of starch
ready to use, then put into the dish in which it is to be served Beat the 
wl tes of eggs with a teacupful of pulverized sugar, spread over the top 
and place ,n the oven to brown. Marv Bennett
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A FINE BREAD PUDDING.

cream ° This iff' 1, ‘*5® °VCnf,° brown sIinhtly. Serve cold with
cream. I his is an excellent dessert for an elaborate dinner
made early in the morning, and so be ready for the table.

'
as it may be

Mrs. Jane Searles.
DELICIOUS BREAD PUDDING.

Diss^netalfdPint ul breJtd:CrUmbs ("° crusts), one pint of sweet milk. 
Dissolve bread in that. Yolks of two eggs, one-half cupful of granulated
bern alftol th,nd T °nelcmon' Piece °f Gutter the size of a small egg;
Ïnd bake till itThi T** Pudding dish, setting that in a pan of water 
and bake till it thickens, about one-half hour. Take out and squeeze over
it the juice of the lemon, cover with beaten whites, sweetenedlnd brown 
Serve hot and at once before it falls. M,ss Webster

ll
.

BREAD CUSTARD PUDDING.
Make one pint of custard, cut thin slices of bread and butter to fill the 

pudding dish and over each layer throw currants, sugar, finely-cut candied 
lemon and a little nutmeg. Pour the custard over by degrees so that the 
bread may be well saturated, and let it stand one hLr before putting
Ind hak °yen‘ jT bef°re 11 ls put in' pour °ver the last of the custard 
and bake in a moderate oven for one-half hour.

ll

I
Jane Klempe. 1

GOOSEBERRY PUDDING.
back0oTa?Doon0f sc.alded Koosebcrries rubbed smooth when cold with the 
back of a spoon. 1 ake of the pulp six tablespoonfuls, one-half pound of
sugar, one-quarter of a pound of melted butter, six eggs, the grated rind 
of two lemons and a handful of grated bread. K "nd

I
!

Bake thirty minutes. 
Mary Hawthorne.

GREEN GOOSEBERRY PUDDING.
on Lme,a I3” d'S!1 W‘th light puff paste: boiI for one-quarter of 
one quart of gooseberries with one-half pound of sugar and
water. Beat the fruit up with one-fifth cf

an hour 
a teacupful of 

a pound of fresh butter, the
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2-U PUDDINGS AND PUDDING SAUCES.

yoiks °f 'Iiree well-beaten eggs, and the grated crumbs of a stale roll 
These shou d be added when the fruit is cool. Pour the mixture into the 

sh and bake the pudding for from one-half to three-quarters of an hour.
Mrs. C. Clark.

LEMON PUDDING.

“f ,Ej»£f ohfOU,hetrnke ÊTÎMÏ IndUtiff Z 

Ind brown " km°n ^ Spread k °n the adding, place in thfoveî

Mrs. C. Fay.
COTTAGE PUDDING.

One cup il of sugar, one tablespoonful of butter, two eggs one cun 
Ul o{ sweel m-lk, three cupfuls of flour, one-half teaspoonful of'soda 

^aspoonfu °f cream of tartar sifted with flour, one teaspoonful of’salt- 
ub the butter and sugar together, beat in the yolks then the milk 

soda, the salt, and the beaten whites alternately with the flour Bake in 
a buttered mold; turnout upon a dish; cut £ slices eat with vanilla

Mrs. O. P. Morris.

one

sauce.

ALMOND PUDDING.
Put one quart of milk into a double boiler- stir into it „„„ i

of ff1 When'cookedi take fronîlhë fire andlet cooT"hT'’ * 

one pound of sweet almonds blanched and pounded Stir'into the ^7
beaten C ^£^2^ 7^
over the top. Bake one hour separately. Put bits of butter

tMILY UOODWiN.
CRACKER PUDDING.

"ggs and add to it one quarter of VI nA 7 3 Sp?°n" F«“»
pound of seedless raisins Roil r \ u suet, salt, and one-half

° “d 0ne'hl“ h”” »i.h
S. Shea.

CRACKER PUDDING—No. *.

m skæ: 'ixitr r,rdi‘n',l p~' ™ °< m- -—... Æ2 S=snot
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PUDDINGS AND PUDDING SAUCES.

3 f°T’ stlrrthem "n- a(,<1 one-quarter of a pound of suet shredded
R ue7.finc' St°ne one-,,alf Pound of raisins and add 

little salt. Boil this two and one-half hours and

Ï.Î-

with a
serve with sauce.

Emma H inman.i
ORANGE PUDDING.

Take four good-sized oranges, peel, seed and cut into small pieces
mïï «fr two h SUgar rn,d “ staml- Into quart of nearly boiling
milk, stir two tablespoonfuls of corn-starch mixed with a little water and

e yolks of three eggs. When it is done let it cool and then mix with
ful oT^a'r > ake VrOStlng °V the whitcs of the cKh's and one-half cup-

,he p',ddinB™" p,*“ •"« «**

l

iI Hattie Marchant. iMARHALADE PUDDING.
Two cupfuls of fine stale bread-crumbs, one cupful of rich milk half

fiVe eggS katcn very light one-half teasp^u!
Lm lk snT ^ water- one cuPful of sweet marmalade. Scald

the milk and pour oyer the crumbs. Beat until half cold and stir in the
two-thirds full with£eabant,erlkyhen Fi“ thu pudding dish ^o-uurus ,u„

ihe batter, set in a quick oven and bake one-half hour. When done turn 
out quickly and spread over the top a liberal spoonful of marmalade 
Cover with the whites of the eggs beaten stiff and return to the oven to

Alice Brooks Potter.

MOLASSES PUDDING.
One-half cupful of New Orleans molasses, one-half 

water, one-fourth of a small cupful of melted butter, 
soda, pinch of salt; steam one and one-half hours.

SAUCE.-One cupful of sugar, one-fourth cupful of butter the yolk of 
one eggi one-half teaspoonful of corn-starch, one and one-half cupfuls of 
boding water; when ready to serve add the beaten white of one egg

Mrs. R. M. Schallenbergek.

cupful of hot 
one teaspoonful of

;

1
HOMINY PUDDING.

ter II0 CUP^k °f CO,d boiled hominy. two tablespoonfuls of melted but- 
ter, three well-beaten eggs, one cupful of sweet milk- mix thoromzhb 
seaso" to taste with salt and pepper; bake in a buttered pan lor on 
hour. Serve with meat course at dinner Pearl Barker
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BAKEWELL PUDDING.

powdered sugar over the top. To EÏZZfà

SAUCES

cream. 
Minnie Peck.

CURRANT PUDDING.
Powder sifted Jell ogether add one half heafp,,nS ^POonfuIs of baking, 
one-half po»ndofcu™^3^3?^«W«J "* °r butte!, 
chop the suet fine; mix all the ingredients Washa"ddr^ 
sufficient milk to make the pudding into 
bag leaving sufficient room for it to swell-
boil for three and one-half hours.

, currants,
together and moisten with 

a stiff batter; tie it up in a floured
put it into boiling water and Serve with hard sauce. d

Mrs. Henry Bower.
rice pudding.

Add 10 "

6“= «» «-« -iff °L:az LtnM'r
RICE PUDDING—No. a.

rice is soft, then add one^ntof'milk o^-h^lf^ STft milk; steam until 

yolks of three eggs beaten with five tabl'eJpoJnT? °l SWeCt cream' the 
boil, and stir constantly. When cooked P fu S ? sugar. Place to 
frosting over it made of the whites of three" "" ear5hcen dish and spread 
of sugar beaten and flavored. Let'brown *** a"d five tab,^poonful

E. Plunkett.

orape rice pudding.

p«. ^

a quart of 
or vanilla.

Mrs. Mary Tatman.

Wash and stem
so as to

.1 ►»» • 1
MP WB1^2

ssnsasss

p

2
!



PUDDINGS AND PUDDING SAUCES.

together. Put into baking dish and sprinkle among them one-half cupful 
each of boiled rice and sugar, pour over them one-half cupful of 
cover close and bake two hours in slow oven. Serve cold with

LEMON RICE PUDDING.

For a small pudding cook one-half cupful of rice, add one pint of 
milk, one-half cupful of sugar, the yolks of two eggs and the grated peel 
of one lemon. Bake in a quick oven. When done beat the whites of 
eggs to a stiff froth and add sugar sufficient to thicken, and the juice of 
one lemon. Spread evenly over the pudding and return to the

Guillia G. Williams.

267

water,
cream. 
G. H. P.

t

oven and
brown a very little.

. GROUND RICE PUDDING.

Mix two ounces of ground rice smoothly with four tablespoonfuls of 
thick cream. Add one-half pint of new milk which has been boiled with 
an inch of cinnamon or the rind of a lemon. Stir over the fire until the 
mixture thickens and add two ounces of fresh butter, two ounces of sugar 
and a tiny pinch of salt. Pour the pudding into a basin and when cold 
mix with it the yolks of three and the white of one egg and a wine-glass­
ful of sherry, or one-half wine-glassful of brandy. Put some apricot or 
any other jam at the bottom of a buttered pie dish, cover with the mix­
ture, and bake in a moderate oven. Sift a little pounded cinnamon or 
powdered sugar over the pudding before serving. Mrs. M. Francis.

APPLE AND ENTIRE-WHEAT BREAD PUDDING.

One pint of entire-wheat bread-crumbs, one pint of chopped apples, 
mix and add two-thirds cupful of chopped suet or butter, one cupful of 
raisins seeded, one egg, one tablespoonful of flour, one small teaspoonful 
of baking-powder, one-half teaspoonful of salt. Mix with one-half pint 
of milk and boil or steam about two hours. Serve with vanilla sauce. 

Alice Hii.l.
RYE-BREAD PUDDING.

One cupful of sugar, four eggs, one-half cupful of blanched almonds 
one-half cupful of citron; one cupful of grated rye bread, one and one- 
half teaspoonfuls of baking-powder. Bake forty minutes.

Mrs. Haves.
FARINA TART PUDDING.

One cupful of sugar, the whites of six eggs, one-quarter of a cupful of 
zwiebach (German toast), thr;e-quarters of a cupful of farina. If you do

I k
Î5

S-
---

--
-
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2i;s PUDDIXCS AXD PUDDIXG SAUCES.

a full cupful of farina 
teaspoonfuls of baking-powder.

farina pudding.

not wish the toasted bread substitute 
half pound of shelled walnuts 
and make

Add one-
.. Bake
Mr-s. h A. Bonard.

, two
a cream filling. ITo one and 

farina and cook 
butter and 
one

1 one"ha,f cupfuls of boiling milk add c ne h-If „ , , ,
seven or eight minutes. Rub together ,ten f ^ ° 

tablespoonful of sugar Add u a teaspo°nful of 
dozen blanched almonds Thenad’d v yo!ks of two eggs and
»This P„ddiÏÏLÏÏZSLdVÎ"",°J ,h"î•»»«•
pudding sauce is suitable to accompany it. Mrs'c Ba. pÏin ^

minute pudding.
(New England Style.)

when it boils sift into the boiling mill n- " f 3 teasPoonful of salt

"r«h,hc. , Kdtt, l,,h; e,ilo7;‘h,mrather thick. Turn it into a dish that h!« k '* becomes smooth and 
with sweetened cream. This nuddin been d'PPed in water. Serve 
fresh berries just before taking from th^st'o^!'0'^ b>' 3dding canned or

;one

put into it

A True Vermonter.

MILTON PUDDING.
eggs, one-half tea^oolfful oHai? oÏ-hllf Tm”T, qUaM °f mi,k-two

mon three tablespoonfuls of sugar and “1 °u gr°Und cinna'
Put the bread, milk, cinnamon, and chocZeTak i Ch°,CO,ate- ^ted. 
or three hours. Beat together eggs sugar Ld bowl 3nd soak for two 
bread with a spoon and add the egg mature to tk ^ the soaked

Pour tnto a pudding dish and bake in f slow oven f ^ ^ and milk-- erve with an egg sauce or a vanilla cream sauce. ^ ^m'aruPaTlo^^'

RHUBARB PUDDING.
sugar over it. ivii^anothe^d^one cupf d‘sh 3nd crinkle

butter the size of an egg one I,,If ! C“fful of s°ur milk, two eggs
batter as for cake. Spread over the^hfbfrb “d^? “nd fl°Ur t0 »"akfa 

thC P,attCr ^ down and serve*witlfcreatn^ancTsugar.06 ^

Mrs. I. R. Dalzill.

out on

"•*' 1 ■■■■■■■■■
r

rmm
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RHUBARB PUDDINO-No. a

.uh^bi* r,d?zs„ris *"”• '>™" -i b„«,
nate slices of bread with a laver of ri l su?ar' Then alter-
rhubarb on top. Pour in one-half t f V (thc dlsh ls ful1- l,aving the 
and bake one-half hour. Eat with créa,n sall(°e WatCr C°Ver with a Plate

cover

Mrs. Eliza Eromington.
NEAPOLITAN CUSTARD PUDDING

.u-CupCr:T„ «,«„
powdered biscuits, a little bitter almond ri ' ‘ ,°'er l*lcm s‘x or seven
custard made as follows: ‘ flavor and pour over the whole a

Custard.-Sweeten one-half pint 
which have been well rubbed l............. «... wen rubbed upon theHn^'l ^ ^ *Umps of

“kv; * <'1;
sugar

Let
a tablespoonful of flour mixed

-......... . ,u.w or tnree errus Hr U hcn almost cold add the
bake until it stiffens. Whip Kh ,es ^ mto 3 mode™c oven and
•his on the top of the pudd.ng and sfft a lb," l°,a f'rm frolh' spread 
sugar over the surface. Put\he Durhlin •’ cspoonful of Powdered white

Harriet Tibbitts.
TAPIOCA CREAM PUDDING.

quart of milk and stir in the tapioca- boiNe m C°'* Wat.er Boil one 
time. Dissolve one tablespoonful of’ corn star, l"lnUteS’ s‘,rrillff all the 
milk, add the beaten yolks If four eggs st r imo ' Cupful of
salt, sweeten to taste and boil up once^'p tap,oca; add

sufficient for a good-sized family. hd f of

a little y 
Beat the whites ^

over the 
this quantity is 

Mrs. Lottie Mil

ALEk.

baked tapioca pudding.
of milk and the thil^ind o^llelon olan'" WatCr' 'Ut “ boil with one quart 

Pour ,t into a basin,let it get cold,sweeten"land tlke"^"tie^ped"3Beal

w. , ' v. —-

-r™
: -»
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“XÏ £yg£ xr Po":«
with puff paste or not. • Thc edge of the dish may be lined 

Mrs. E. Eaton.
oven

APPLE TAPIOCA PUDDING.
Soak one cupful of tapioca over night in six cupfuls of water. Next

add ,SIX a/gC [ar‘ app,es choPPed fine, one cupful of sugar and 
bakesWly about four hours. Serve either warm or cold with sweetened

Mrs. H. Hunting.

l

DAMSON PUDDING.
Shred up very finely one-quarter of a pound of bee uet and rub it 

we.l into.one-half pound of flour. Use as much water as will make a 
sntooth firm paste, then line a well-buttered basin and cut a cover for the 
top HU with the damsons and sweeten to taste. Tie a floured cloth 
firmly over the top and boil steadily two and one-half to three hours 
A mixture of apples and damsons do well together. Sarah White.

MARROW PUDDING.
Rub stale bread through a wire sieve to make one-half pint of fine

ta? s 7? -
one-quarter of a pound of raisins, sugar and nutmeg to taste ^Beat the 

buttered mold* ami boil th^ee<hours.ln ^ ^ PUt the" P^dingjnto a

RAISIN COCOANUT PUDDING.

•he cocoamu, ^ ‘Ï "

Thi, pudding m„ b, b.bed oZ'tT ^ XcST"
I

CREAM COCOANUT PUDDING.
corn-^Lcrin'a1 finie" coM a H0UuC b°i,er; rub four tablespoonfuls of

until thickened B at he wh! ' l° the SCaldi"S stirring
• «cat the whites of three eggs to a very stiff froth; add

il

1

I

«

!|<

j

m
6

1 j't
■
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PUDDINGS AND PUDDING SAUCES

one-half cupful of sugar and the whites 
the fire for three minutes, then add 
spoonful of vanilla, and 
sauce.

?rt
to the pudding. Beat well. . . over

two cupfuls of cocoanut and one tea- 
turn into a mold to harden. Serve with vanilla 

Mrs. George Gregory.i
* ENGLISH SAGO PUDDING.

quart of mnkrîct^^ta^on^the h ^T""1 ^ and put into °"e
While hot, put in two tablesooïnfîf fr,Untl1 thV JW has well swelled.
sugar and one teaspoonful of vanilla When'cn'f °n T'™ ,°f whilt: 
yolks of three emrs then nm , n coo*> add the well-beaten
one-half ,o three quarters of n L PUddi"« dish «««i bake from
cool. Beat the whites of the eggs wkh"two" t!-dT ^”77 T' p,acc to 
light and frothy; spread the pudding with either"jXti "Tu'" 
cover with frosting; put in the oven for a couple of miLmeslo brown

A. F. G.
M^elhesamoasCve^Tap^00 °R APPLE SA°° PUDDING.

and Apple Tapioca Pudding, substituting sago for tapi,«a.

SNOW PUDDING.
cojd^erCï:::;^^ in

Stiff, a pinch of salt and a little 
steam fifteen minutes.

ru. «fs. to™ ;tSrf',,h' *•">

a little
_ . ree eggs beaten

sugar. Pour into a pudding dish and

one cupful of sugar, 
walnut and boil until it thickens. one cup- 

Mae Brown.
STEAMED FRUIT PUDDING.

Also0onneeCeggLeaatehn°tfh7etlSeSveel tT^Tf' 7^' flour an(1 currants, 
spoonful of soda, a pinch of sairind aTnl UlS °f mC'ted one tea- 
lightly, and pour into a tin pad with coter" ,M'X a" ^‘her
Cream and su*ar or any kind of pudding sauce pretend E“ ^

:

I
Mrs. O. T. Learned.

CORN PUDDING.

b..- „u, .s.. strœt li

!■

-rtf.
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272 PUDDINGS AND PUDDING SAUCES.

egg; then add one pint of good rich sweet milk and the corn last. Put in 
a pan w.th a little nutmeg grated on the top and bake in a moderate oven 

1 hrown- Serve w,th brood rlch cream. Mrs. Mary A. Dudint

I
-

BAKED INDIAN SUET PUDDING.
Scald three cupfuls of milk and pour over five tablespoonfuls of 

meal. Add one cupful of molasses, one-half cupful of chopped 
half of a nutmeg grated, one teaspoonful of ginger and a little salt Butterasir "1 "■» t -««. «Æ:

Mrs. Hattie Long.

corn- 
suet, one-

BOILED INDIAN PUDDING.
add on” °"efpi,nt r nmilk a"d sca,d two cuPfuls of corn-meal. When cool 
add one cupful of flour, one and one-half cupfuls of chopped
and one-half cupfuls of molasses, salt. Add two egirs Rod th, t 
To be eaten with maple syrup. gg ' p q'raT^'

suet, one

EAST INDIA PUDDING.
Soak for one hour a cupful of bread-crumbs in a cupful of mill,- »• 

into it three eggs well beaten, three tablespoonfuls of butter and^b 
tablespoonfuls of flour into which has been sifted one te ter and three 
mg-powder. Have ready one-half cupful of mine d figsT^Hhe' ^ 
quantity of seeded raisins. Dredge the fruit with flour I l ,• • Sa'!1e 
pudding, pour into a large pudding mold with à tfght-fining top Tea roorn for the pudding to swell. Steam for three hours and serJe ™h

Mrs. Dr. Buckley.
INDIAN FRUIT PUDDING

üpSïsSSSrîSSr*
apple pudding.

Pint of apples. Let the last layer be a thick

a wet
three

latter to one
one of cake-

.1

—

1
~^

T,
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PUDDINGS AND PUDDING SAUCES.\
2—rk-

Bake to a rich golden color and

are ten-
sugar (more 

cupful of milk and tour over the apples, 
serve with cream.

one
Ivy Deluiridge.t

transparent pudding.
Beat eight eggs well, put them into 

hnely-powdered sugar, one-half 
rind of one

a pan with one-half pound of 
i , , . . Pound of fresh butter, the grated

i. .hic,,,. ,h~i,t,nr,„t"üTnou„„ ? "r\ *• «- *

L. m ',a,'lv ho' m " » '«h,.......
Mattie Hughes.

outer

ECONOMICAL PUDDING.
r„nMnefCUPfUl °f bread"crumbs. two cupfuls of chopped apples (tart)

huckleberry pudding

sste Xrs% tut a ITr T7e t'le^ddi4fromPUthtcUhP anX^a Jg

Piece of crust and bring “the puddi'nVto'Ïe-'uble1'' SyZT’
is better than sugar, because it makL it juic er UseTolÏ mt"n*

, one

i
a pound of the

I

Agnes Kent.RAISIN PUDDING.
These puddings are light and nice. Chon suet enn„„h , ,

and one-half cupfuls, stone one and one-half cupfuls of raisins one 
(Some

y'
3.

fc
a*

fc
*t

lW
3
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*
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274 PUDDINGS AND PUDDING SAUCES.

three and one-half^upfidlo7flour-°chop!he """l “"f C“pful of mo,asses,

Bertha Gulle.
PRINCE ALBERT’S PUDDING.

weight of fine wh^sJgar.^ ^dd^th^ i>utte[and mix with an equal 
whites of five eggs, which have been thoroughlybeïten^8 ^ the 
m hghtly one-half pound of fine Hour and ont h=lf , farate,y: throw 
put these ingredients, well mixed, into a butteredTold °f raisins-
and bod for three hours. Serve with sweet sauce BL„7PtNt^

bread custard pudding.
Three cupfuls of sweet milk, three well-bear™

buttered side up. Grate a little 
in a quick oven until brown.

eggs and one-half 
i i a one-quart dish Purand lay on top of the custard with the 

nutmeg on the buttered bread and bake 
S. J. Sawyer.

pineapple pudding.

I™"”' "Tr‘r'" “k 'h’“sit si s,i'-h« *“• - » ~r,ri“d
Mrs. C. Specht.

fire.

apple, orange or jam ROLY-POLY
Make a rich dough as for biscuit p n

spread thick with sliced oranges or thin sli™° T' °ne"ha,f inch thick and 
or any fruit jam desired. Kollit Is you would fh °r dam-njam
» ,o„r pa„ „ilhlhe „„Kd,idL,

Hour and boil foE^hom 'k'dar,^ tha‘ haS k<m wel1 dredged 
bearing „„e.b,l( e„,f„, of E ” >» ™= on i, i, made b,

Mrs. Ben Forest.

with
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PUDDINGS AND PUDDING SAUCES.

PEACH COBBLER.

Fill a shallow pudding dish or deep earthen pie plate with ripe, peeled 
peaches leaving in the pits to increase the flavor of the fruit. Add cold 
water to half fill the dish and cover the whole with a light paste rolled to 
twice the thickness used for pies. Cut slits across the middle, prick with 
a fork and bake in a slow oven about three-fourths of an hour. The 
peacnes should be sugared before putting on the crust. Serve either 
warm or cold, the crust should be inverted after being cut into sections, 
and the peaches piled upon it. Eat with

AMBER PUDDING.

Into a quart of boiling milk stir a teacupful of corn-meal and one 
quart of sliced sweet apples; add one teaspoonful of salt and one teacup­
ful of molasses. Mix thoroughly. Add two quarts of milk; pour into a 
large, buttered dish and bake in a slow oven four hours. When cold, a 
clear, amber-colored jelly will have formed throughout the pudding and 
the apples will be of a rich dark brown. pRKSS

ïtr. I

I
sweet cream.

Mrs. G. Gunn.

,1
I

I
NUT PUDDING.

One pint of milk, four eggs, three-fourths cupful of sugar, one-half 
cupful of finely chopped almonds, sherry wine enough to taste, one-half 
teaspoonfu of baking-powder, a pinch of salt; beat the eggs separately, 
boil the milk, add the yolks of eggs, wine, almonds, the whites of the eggs 
last; brown the sugar, pour it around your pudding mold; steam two 
hours. Serve with brandy. Mrs. Leslie W.ll.tt,

-

I
THRIFTY PUDDING. I

ittom of baking dish; then

to harden for a few moments; serve cold with

fill to

oven
cream.

A Faithful Helpmate.I
FRUIT PUDDING (STEAMED).

One teacupful each of molasses, water, suet (chopped fine) and seeded 
raisins, one-half teaspoonful of salt, three and one-half teacupfuls of flour I .II

V

~ n



PLDDIXGS AXD PUDDtXG SAUGUS.

„ , , sugar, three-quarters teacupful of butte.-
oint of K — reaiu, add one egg, the juice of one-half of a lemon and 
pmt of boiling water; cook five minutes. M.ss Gii moL,

Sauce,—One teacupful of
mix to

one

CHERRY ROLL.

t1P"tîïuldrs, „
z,“bBnrn,°''me"'pin,h ="d.T,7.'S«Td *nd

« m™.';' Se"= **h -
as you fold

powdered sugar 
Julia How.tt.sugar.

SPICE PUDDING.

f >»'•“.. .pi.,
be added. Serve with brown sam e " ' niay, with fine effect,ç. sauce.

Ina Preston.OLD-FASHIONED APPLE JOHN

1.1. 2“Lt'r^SS oTS"..bio,P„„„.=W, Si„ flop, >Attt>?r ,ol“L°' ^ ™ in
mix to the consistency of biscuit dough Rdl , ^ ' ‘J’,the butter and 
ready, peeled and cut; put them in a deep pie nl-Pn l ’^ '" apples 
top and bake. When done, reverse and L • and put the crust on 
1er. Serve with cream and sugar. 'er with sugar and bits of but-

Grandma Locke.

i

blackberry Roll. VPowder; mix inuAhis one table ' leafP'ng te*sP°°nful of 
spoonful of salt; add three-quarters"^ °f bu,ttfr and one-fourth 
one-third of an inch thick Spread think!" C“?fU °f milk an<1 roll 
sugar over and roll. Bake one^alf I hlckly with any kind of berries, sift 

Sauce.—Cream together onè-halfnmTf 7™ h°l with the fo"owi „ 
ful of butter; one cupful of mashed I ■ *' °j sugar and one tablespoon-
Wet one teaspoonful of corn starcî .ÏZ 7* T cupful of boiling milk.
In Sl0wly- Let boil three minutes and serre d'SS°lve if and «i.

Aunt Carrie.

baking- 
tea-
out

I
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PUDDINGS AND PUDDING SAUCES.

DATE PUDDING (BOILED).
Chop fine one cupful of suet. Add one cupful of sugar and the votk, 

of two eggs beat together until light, then add one cupful of milk and 
ree cupfuls of flour. Beat until smooth, add one-half teaspoonful of 

cinnamon, one-half teaspoonful of salt, one-fourth of a nutmeg grated the
Mi "bC1|ten ,Wh!t,CS °f the egKS and one teaspoonful of baking-powder 
M.x well and add one pound of washed, stoned and chopped dates slightly 
floured; turn mto a greased mold and boil continuously for three £2.

Mrs. A. M. Morris.

27?

i
Serve hot with hard sauce.

HEALTH PUDDING.
°ne cVpful°f tapioca three generous pints of cold water, one-half

ell P WfU ° Sa t’ °nc'half tcacupful of s"gar. one tumbler of crab-apple 
jelly. Wash the tapioca and soak it in the water over night. In the morn­
ing put on in the double boiler and cook one hour, stirring often Add 
salt, sugar and lastly jelly. Turn into a mold that has been dipped in cold 
water and set away to cool and harden. Serve with

I
cream and sugar. 

An Old Nurse.DRIED PEACH PUDDING.
Let come to a boil one pint of milk; while hot pour it 

of bread-crumbs (entire-wheat bread if desired); stir into this 
spoonful of cold butter and one pint of dried peaches stewed soft, 
all is cool add two eggs well beaten, one-half cupful of 
well-greased pudding dish and bake one-half hour- 
sauce.

over one pint 
one tea- 

When 
sugar. Put in a 

; serve warm with hard 
Nannie Jennings.

i
BLUEBERRY COBBLER.

1lake a pudding dish, line it with pastry and fill with ripe luscious 
well-pmked blueberries. Sprinkle with sugar and cover with a top crust 
sugard W'th 3 kmfe' Bake slow,y onc-half hour and serve with cream and 

Mary Butti.er. Ïgraham pudding.
Two cupfuls of graham flour, one cupful of currants or raisins one

fuToUf‘ sa!tWon 7 ' °"e °f ,m°lasses' one one even teaspoon-ouddintn’l, , LaS,POOnful i°f SOda' Mix a" together. Pour into the 
pudding pail and boil two and one-half hours. A Mother

greening pudding.
,l«hP£'COre antlLSliCe S,ufficiem applcs tofi11 a baking dish, butter the 
üish and put in the apples in layers, alternating them with stale cake

jfj

mIï



Fia PUDDING— No. 3.

.f “f1 mM< °**pound of chopped figs, two teaspoonfuls^f bak™ LUpf"ls of flour- one
°i=“ sr -

whipped cream sauce.
one-

lree hours; serve with 
Miss Inez Burbanks.

Fia PUDDING-No. 3.

cn,mÏÏ,l“”pM of 1£1 T’ °> brend-
««. ,h, S„„d rind and'juice ."LokLTol’d^ZÎ

PUDDINGS AND PUDDING SAUCES.

Tnim*58 rd 1 little, melLed,butter- usin^ two tablespoonfuls of the latter to 
a P>nt of apples. Let the last layer be a thick one of cake crumbs put in

modcrdte,y hot oven until the apples are tender, then beat together 
eggs and two tablespoonfuls of sugar (more should be used if appl

i 3dd T CUpfu! of mi,k and P°ur over the apples. Bake 
golden color and serve with cream.
if desired.

two 
es are

Other tart apples may be substituted 
Jessie Bartlett.

boiled apple dumplings LIKE

To prepare a crust take one pint of flour 
one-half teaspoonful of soda dissolved in hot’ water, one teaspoonful of 
cream of tartar and one-half teaspoonful of salt, sifted through the flour 
Use sweet milk or water and mix the dough a little stiffer ti,,n t , ■ ' 
cuits; roll out a little thicker than pie crust cut mto squares and nut 
t e center of each a nice, sour apple, pared and cored; fill the hole left by

" “'«• ‘- ".h sweetened eTm e^td'stï

Marion Lovewell.

GRANDMOTHER MAKES.

one tablespoonful of lard,

FIG PUDDING.

““'’“T ^ ? b-*d-
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PUDDINGS AND PUDDING SAUCES.
ful of molasses, one-half 
Steam three hours and grated nutmeg, one tablespoonful of flour 

serve with boiled sauce flavored with lemon.
Mrs. Jones.

BIRD’S NEST PUDDING.

a batter of two c'upM of fl"1 w,,|'"bll'tered d«P 'bah. Make

.«a moderate o,e„. Serve with

PRUNE PUDDING.
«hi,,0,” reece’„„r,eMi,'r u"i

Stem prunes and when cold remove atone,',^taTh""'^"' "j™' “ 
and put in dish with sugar and well heat e ch?p fine’ a,so chop nuts 
flavor, and spread on top Well‘beaten whites of eggs. Whip cream,

Mrs. W. H. Garrick.I
PRUNE PUDDINO-No. i.

Add^wo waell-bea^n1 eggs”™ pinch “ h"'6 C0,d "lilk-

a rather thick batter. Wash one half i r* mucb ln'*k as will make 
in a little water till they are quite soft Draî°f ffTTan<' simmer 'hi­
stones, sprinkle a little flour over the nr„n lquld' take °ut the
podding. Pour the pudding in ' t !"d .,hcn stir ,h"'” ia'o 'he 
little room for the pudding to swell PI • tlC 'f socurcly, but leave a
'hC K*. — i- » done enough'

Mrs. Delia Simpson.
AGNEW PUDDING.

one-half lemon. Be^upTh^yoî^o^thîe»1" *° 3 P?Ip with thc r'nd of 

ounces of melted butter; sweeten to taste and^ an1.add to them 'hree 
pudding dish with puff paste DOUr !u d b a" toKc'her. Line a 

becomes a light brown color, /will ?££ *

H. A. Vane.

I

Pare and core

SUET PUDDING.
.wee, milfn'hree^and'one'hdf'cufduh'of'lHour°^ "m?””' °" Cnpl"1 »' 

one cupful „f =u,„„«. , pirft.l ° o",3

r
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280 I'i fWl.XGS AXD PUDDING SAUCES.

teaspoonful of cinnamon, one-half teaspoonful of 
spoonful of cloves. Steam two hours. Citron 
added if desired.

One cupful of chopped suet, one cupful of New Orleans molasses 
cupful of sour milk, one cupful of seeded raisins three and one h\lf ’
fuis of Hour, one egg, one-half teaspoonful of cloves, one teaspoonf.d"of 
cinnamon and one-fourth of a nutmeo- -, tcaspoontui of"* M hours « Ji,; 3K Si0"' “*W-M

MONTREAL PUDDING.
One cupful of suet, one cupful of molasses one nmf„1 r e

1allspice, one-half tea- 
or lemon peel may he 

Mrs. Bulle Hazen.SUET PLUM PUDDING.

one

Minnie Thaver.

one
one teaspoon- 

Mrs. Geo. Spence.
COTTAGE PUDDING.

one-half c^Mof sweet 'nil k'Tvm 'niplTs^ HouTI’wo'ubf^1' ' °’

one-half of the Hour and baking-pow-dï then" tÏé^hi^T?’ ah°Ut 
beaten to a froth and, lastly, the balance’ of th fl tf °f the eggs
about two inches thick and bake in a long tin fl°Ur' HaVC the cake

■>' h-rer (no,
of boiling water, let set

one
a cream. Add one large teacupful 

conies to a boil, stirring all the 
one teaspoonful of lemon and four 

Leona Horton.

on stove until it
time to avoid being lumpy. Add 
tablespoonfuls of sugar.

CHOCOLATE PUDDING.

h,- zizi‘„ir ■-? r ;bc »=cold milk. Beat two eggs with°f corn-starch with the 
one-half teaspoonful of salt Add th* a cupfuI of powdered sugar and

•hr ™™,,h= U, 25 III Sr»- "n,kounces of chocolate and nut it „ mn,ute; Shave fine two
of sugar and two tablespoonfuls of hnihn Pa" Wltl1 f?ur tablespoonfuls 
until smooth and glossy" then he • ! K water. Stir over a hot fire
ding in all ten minutes co n l j mt° ,the hot Pudd^- Cook the pud-
are added. Serve cold wid powiereV “me Ï® °ggS and ^m-starch 

com with powdered sugar and cream. This pudding

»
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PUDDINGS AM) PCD DING SAC CPS. ?R1

can be poured while hot into little cups which have been rinsed in cold 
water. At serving-time turn out on a flat dish, making a circle, and fill

££■»'>■ sssir tr ïïL-siïsa
Maria Parloa.

CHOCOLATE MERINGUE PUDDING.
For a small pudding use one pint of milk, two and one-half table- 

spoonfuls of corn-starch, one ounce of chocolate, two eggs, live table- 
spoonfuls of powdered sugar, one-fourth of a .easpoonhd of salt and
o n iîÏ TtT °f y3'1'"3 extract" Mix the corn-starch with one gdl 
of milk 1 ut the remainder of the milk on to boil in the double boiler 
-crape lie chocolate \\ hen the milk boils, add the corn-starch, salt and 
chocolate and cook for ten minutes. Beat the yolks of the eggs with 
Biree tablespoonfuls of sugar. Pour the hoi mixture on this and beat 
w«. II. urn into a pudding dish that will hold about one quart and bake 
for twenty minutes in a moderate oven. Heat the whites of the eggs to a 

i » < r> ruth and gradually beat in the remaining two tablespoonfuls of 
sugar and the vanilla. Spread this on the pudding and 
oven. Look for fifteen minutes longer, but with the 
Serve either hot or cold.

"

1

j

return to the 
oven door open. 
Maria Pari.oa.

APPLE SLUriP.

crust in an inverted position upon what remains, and the apple that has 
ttn taken out on top of that. Should be eaten hot W. T. M

f

BROWN BETTY.

of butter, cut into small pieces. Butter a deep dish and put a layer of the 
chopped apple at the bottom; sprinkle with sugar,a few bits of butter and 
cinnamon ; cover with bread-crumbs, then with more apple. Proceed in this 
order until the dish is full, having a layer of crumbs at the 
closely and steam three-quarters of an hour in a moderate 
uncover and brown quickly. Eat warm with sugar and 
sauce. Serve in the dish in which it is baked.

I

I

top. Cover 
oven; then 

cream or sweet

Mrs. Eliza Pousland.

!
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283 PUDDINGS AND PUDDING SAUCES.
BROWN BETTY _ No a

un.i|TX«“ «*- '» -h
half tumbler of
°1 bm"' "d -

Eliza Thomp

ree
one-sugar,

SON.DELICIOUS APPLE DUflPLINGS

- ri—possible only enough to roll out and cut Pare !}"* 35 ,ittle as
apples. Cover each apple with dough, pressing it’ L it" qU3rter tart 
burst open and wrap white cloth about it first 'I ^ ^ S? “ wil1 ™t
water. Pin each dumpling tightly uo and dr v • m? tbe ci°th in hot 
*“ boiling -mil dL ' An ho™,', o'" "'""’Do

“““ ,h™ <» «■ b-«e, »d ,uB. am* Make a

SNitz close. Mrs. Lydia Floyd.

spoonful of and «"e-half tea-

.W" boil' ‘hen drop dumpling ,n the kmîe aï hW3ter,50,that the fruit 
hours. Serve hot, an« boil slowly about two

Minette Rowley.NEW... VEARS BAKED APPLE

little water and when partly to^ked add on ^ thCm 3 

currants, the same of stoned raisins the sanTT^ °f ,a,pound of cleaned 
same weight of peeled almonds, cut small alf Sfrcddc(I citr«n and the 
sugsr, a little cinnamon and allspice cook imfl' •/«Ur ounces of brown 
ma ade. Make a paste with one-quarter of a noun 1 °/T ° perfect mar‘ 
one-half pound of flour, a little salt and r Id P d °f choPPed beef suet
on a floured table. Grease and stw wRh'bZn' ^ * °“‘ q"ito thin 
the ins.de of a deep yellow bowl, cover the bottom *1^ 3nd cinnamon 
Paste to fit, on this pour a thick laver of h ?th 3 round «at of the
of the paste, and repeat till there aJ Ihr m3rmaIade- then another flat 
Paste, finishing with the latter PG u ? ,3yers of fruit

-bre- b.,:„. wL"S*f b»"1 ”
round dish, strew plentifully with 
heat thoroughly and glaze.

PUDDING,

saucepan with a

»

and four of
a slack„ . , oven and let

and partly cold invert
Serve hot.' PUt k ba^ into th on a 

e oven to 
C. A. H.
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PLAIN PUDDING SAUCE.
To one cupful of sugar add one egg and beat verv bird ajj 

tablespoonful of boiling water and set on the stove to warm; flavor to 
taste. Tins is a good sauce for almost any pudding.

E. S
EGG SAUCE FOR PUDDINGS.

u , Beat.the whites of two eggs to a stiff, dry froth; and beat into this -, 
little at time, one cupful of powdered sugar. When smooth and li do A A

minute longer; then stir in one cupful of whipped cream or three table- 
spoonfuls of nulle. Serve at once. Maria Parloa

VANILLA CREAM SAUCE.
this a,Cre;1m three tablespoonfuls of butter anti gradually beat into
us two-thirds of a cupful of powdered sugar. When this is litrht mrlcreamy add one teaspoonful of vanilla; «hen'gradualty beat în *

of whipped cream. Place the bowl in 
stantly for three minutes. Pour the

two cupfuls
a pan of boiling water and stir 

sauce into a warm bowl and
con­

serve. 
Maria Parloa.

CHOCOLATE SAUCE.
Put one pint of milk in the double boiler and on the fire. Shave 

of chocolate and put it in a small pan with four tablespoonfuls of 
sugar and two o boiling water. Stir over the fire until smooth and glossy

£ sailed
well. Return to th°e double toilefand cooker""i^Snuto

ouddin f°r C° d °r. l°l corn"starch. pudding, bread pudding, cold cabinet 
mrd o-lf’ snow. pud<llng. etc. It will also answer for a dessert. Fill cus- 

glasses with it and serve the same as soft custard; or have the glasses 
two-thirds full and heap up with whipped

twoounces

Miss Parloa.cream.
RICH BRANDY SAUCE.

Stir a small teaspoonful of corn-starch 
smooth paste; add to it a cupful of boiling in a little cold water to 

water, one cupful of sugar,

PUDDINGS AND PUDDING SAUCES

Sauces For Pudding's.
CM
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PUDDINGS AND PUDDING SAUCES.

cïidT^ïï, K ïoS&Sw oSdy Remove/rPthe
BRANDY SAUCE—No. a.

f.:K5,;XSt*1"' -«
H. F. L.

WINE SAUCE.
One-half cupful of butter, one-half cupful of powdered sutrar , «■ 

glassful of wine. Ucat the butter to a cream Add tZ . S ' P".?~ 
and when very light add the wine. Flavor with a little SU^r/radually 
HaCe the bo"-' in a basin of hot water and stirT three minuLt

A. P. u.
PLUM PUDDING SAUCE.

tablespoonful of butter into a r-.anite 
when melted stir in two scant tablespoonful 
pour in gradually one 
rooked; then dd

Put one
pan over a slow lire' 

i , „ of flour. When well mixed

-r ■* ■»<« -v—« i-iv e-«=d„r„T’Se™ —*-*
as the sugar 

E. J. C.
dissolved. soon

hard sauce.

». fî v1 xr sC i ,uear *r rf* --p'-' ».w. ««I. „adn“y,dd^ “h C Æ on a fancy di.h. 
"ell. and fAl" '«■ b'“i«P
•he fire. Stir till it foams, when it is done * "at”

r. W. H.

VANILLA SAUCE-No. a

C«'Xe'tlr ddP'h °' P”*"" o-
mg add one-quarter of a cupful of hnil' ’ a‘ d the sugar; Just before serv-

apple jelly sauce. B' D0LL1ver-

gradïï,^:,lrXlllPof Sd,,ÏÏt^itShlt,icaenodf ^ S
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PUDDlXGS AND PUDDING SAUChS. ?«
grated peel, with one-half teaspoonful of grated nutmeg. Put in a Um or 
bowl inside a saucepan of boiling water, heat it to the boiling point, stir-

dered sud'y 3 Vhe U'at a heaPin8 tablespoonful of pon-lered sugar and a glassful of wine. Cover it closely and let it stand in
pouHng out!'3'" lm Wanted' Stir oceasional|y and' beat up before

ORANGE SAUCE.
Mix one teaspoonful of corn-starch with two tablespoonfuls of

addernZrnthre T a""1 threejoranSes ani' heat it. When sufficiently hot 
add corn-starch and sugar and cook till clear. Martha H tints •

sugar.

ARROWROOT SAUCE.
Mix a tablespoonful of arrowroot with cold water, then add one-third 

of a pint of water, a glassful of milk, the juice of a lemon 
flavoring. Stir it over the fire till it boils.

! sugar and 
M. A. C.

TRANSPARENT SAUCE- FOR FRITTERS

lemon and a small piece of butter. Stir over the fire until 
being careful that it does not burn. Excellent.

Mix one

transparent, 
E. M. C.

FOAMING SAUCE.
Beat the whites of three eggs to a stiff froth, melt 

in a little water and let it boil. Stir in 
whites of the eggs. Serve

a teacupful of sugar 
a small glass of wine, then the 

P. B. M.at once.

BROWN SAUCE.

ofbutter; add one pint of hot water and a little vint 
as may be desired. Use a tablespoonful of flour, 
a thickening, and boil. Should be served hot. as

E.J.S.

DUMPLING SAUCE.
Boil one pint of water and a teacupful of brown 

thicken with ., , , sugar together;

2S.
A. P. T.

2.
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28H PUDDINGS AND PUDDING SAUCES.

SPANISH SAUCE.

™ ‘"t?1' ““"O'"1 -I boiling 
teacupful cl ,ug„ ,„d ,„c-h,lf „| , rni.,,,'.*'

PARIS SAUCE.
(For sweet dumplings.)

t.U.^„fK“££3| *£ ~ “«“S" . large

Stir.be mixture Until i^beginTto Ihfcken 7hl Hd“0' '»
..bl.,p„„„,„„ -, thick can,; the m„„ SSS,"

Maria Peel.
empress sauce.

dered mace.
ngs, etc., is one 

sweeten well and flavor with
part 

pow*
Mrs. Laura Morey.

cherry, blueberry, blackberry

wlter'- Add°onehcup0fûrîflfboCiiingUlWaL!U!nd ^ ^ tabIcspoonful of

When it comes to a boil stir in one tables, f ,Plf^ mto a double boiler, 
dissolved in a little cold water 1 et hear ^ ° c°rn"starch Previously 
fire and stir in a cupful of any desired fruit, crushed Servlet/"0"1 ^

STRAWBERRY SAUCE—COLD.
the beaten whites of 'two e^tVnd'on"tunfu! °( * CUP-U' °f butter' add 

nes; fine for cottage pudding plain boil t f • °^ npe cnished strawber- 
*•« =i»=. «.-or-,Ïï2k,*h„“;k, p,°“and °,hersimPlc Pud-

A. D. F.

OR STRAWBERRY SAUCE.
Cream

A. T. B.

FRUIT SAUCE.
Cream equal parts of butter and 

enough fruit jam or juice to flavor the granulated 
sauce as desired.

sugar together with 
E. C. A.

butter sauce.
sugar. Pourin'enough raspberry juiced ^'i"’ WOrk int0 !t 

good for batter ouddings. 1 J ‘ co,or and flavor it.
one cupful of 

Especially 
E. J. B.



PUDDINGS AND PUDDING SAUCES.
W7

enqijsh sweet sauce.
powdered sLab nd t * v °, tW° CgK' with foilr ‘ablcspoonfuls of 

sweet cream little 1 ‘ 11 ,eco,ncs creamy. Ad,I one-half pint otone orange PaceÏL ’ C0cnstantly' and grate in the rind of

te "Lira^r “ir ...................... .A. T. O.
LEMON SAUCE.

in tt!Cre t0 3 boil °,n? pintof w»tcr and one cupful of sugar then stircold watérltir over°thnf,fiS °f COrn"starch Previously mixed with a little 
’ r oxer the fire for ten minutes, but do not let it boil- then

ter Servewarm ^ °f 006 ,em°n and one tablespoonful of but-

T. C. M.foahy sauce for steamed puddings.

Mrs. Tillie Bassett.
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PUDDINGS and pudding sauces.

Dominion Specials.
SCRAPPLE.s str fa. fa.

............. ......... .......

M. WllITK.OUAKER OATS BI.ANC MANGE

"s ........,
removing from the fire stir in one eggwell T""* ^ Just bef"^ 
cupful Of dried fruit which has soaked until fr c” and add "««-half 
supmr for dessert. ntd soft- Serve with cream and

1 illie Richmond.
WHEATLET FOR LUNCHEON.

.h. rWore ,rs:^d*s d=~" fa~Æ
Mrs. T. Percival.

/

cream and sugar.

CEREAL WITH FRUIT.

in a s.vrup madeof onec^pful of'suMr “T’ them who,e- Cook
one'jnch piece of stick cinnamon Ind a fe° ?PfU'S °f Water flavored

nnd of a lemon. Turn the annles .... ,feW shavinSs from the yellow 
and place in a pretty bowl, the larger Md",0f^,d°ne lift with a skimmer 
whatever cereal is desired, fill cavitiesL J ^ #T'ty Upward Cook
bo.Img syrup over all. Serve either hot or co^th cream. * £“r

FRIED BANANAS.

fried bananasn,Selegctt0riCpe fruit layoff"™'11?* ^ m°re delicious “‘an 

m nt,° crosswise. Salt slightly ’dip in beat™ ^ CUt each banana 
crumbs. Cook til! a delicate brown " dH Cgg; tben ro11 in cracker 
sauce made of one cunful nf I i dnPPmgs or Ko-nut. Serve withbrc' ■;’=-- °<Seeded raisins, chopped citron and lemon ^ one'haIf cuPful of fruit, 
the purpose. d emon Ju,ce are excellent fruits for

Mrs. M. C.

Tz^ms. .
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w bCSSERTS, ETC.
?

OOR SUMMER, light desserts take the preference 
, Custards are light and dainty and quite appropriate 

after a hearty meal. Good custard can be made in the 
proportion of five eggs to each quart of rich milk. There 
are three ways of cooking custard—baking, boiling or 
steaming. A baked custard, we believe, has the prefer­
ence, and to insure the best results, the temperature of 
the oven must be exactly right. It must be a good heat 
and kept regular. If the custard remains too long in the 

it will whey and its nicety be destroyed. The whites and yolks of the 
i‘n a, cuLstard shou,d be beaten separately. The sugar should be 

added to the beaten yolks and then be beaten again. Add the whites next 
then the flavoring, and lastly, the cold milk.

Pastry and puddings seem to tire the appetite In summer and these 
fight and palatable desserts are then enjoyed to the full extent. Many of

'tZSZZSZibX* c‘nn"' """ *"H *" - ■“11 "~«h ™-

M
s—«4”3i 1'

oven

CUP CUSTARD.

pan of boiling water, and then put the pan in the oven. Bake till firm 
in the center; no longer, or they will become watery. When done stand 
away to get cold. Serve them in the

I

cups. Lillie.

iMICHIGAN CUSTARD.

Beat five eggs thoroughly, then stir into them one cupful of maple 
sugar one tablespoonfu! of (lour, a pinch of salt, one-eighth of a nutmeg
set lakh/ VT tW° qU,a[tS °f lukewarm milk- Pot"- i" baking dish and 
set leaking dish in pan of hot water. Bake in moderate oven until custard 
w firm m the center. Mrs. John 1r,s„. 1

289
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’I K!>0 CUSTARDS, CREAMS, DESSERTS,

LEMON CUSTARD.
taSsis r,“r™d "?'■ «-'«"h Po.nd
#o.r, and Ion, =g„, k„cn Add^hn'l^™

£rc.

Mss. Mary WALTON.RICE custard.
ground rice, one tabîësULCfuVo?vanilirinTOmilk'- h" °f sifted

we 1 together in a granite boiler till it J f ? Wlth sugar and stir all 
yolks of three eggs. Stir and let it simmer fo^ah^’ ^ We,,"beaten 
it m cups with sifted sugar and cream. about one minute. Serve

Mrs. Emily Jones.

apple CUSTARD (PLAIN)
one-ha^pE^ ^ with one and

the liquid and stir into it, very graduÏ^Ï 3 In'" dnnamon- Strain 
mixture into a saucepan and shr it umd it Îh.VL Cggs' Put the
glasses and cover with sifted sugar kens' Pour into custard

J. I. C.
APPLE CUSTARD (FRIED).

whcn tl,L‘y are bro wS J one ^ide turn ^ them in butter and

çustar.1 made of four eggs, beaten’, ^cupfu^^ P°Ur °Ver them a 
little cinnamon. Fry to a light brown T , or new milk and a
sifted sugar. This is a nice hot dessert Um ^ ^ 3nd Serve with

i'lRs. Ellen Sullivan.

Pare, core

baked chocolate custard.

~Klf V" ««* »"o «— „l
mon about one inch long. Put the cinnam “d a P'eCC of stick cinna- 
boiler, place on the fire, and cook for tén and milk in the double

Put /a a small pan with three tabrn'1"! ^ ch°co'^
tablespoonful of boiling water Stir this b p ,°nfuls °f su*ar and one 
glossy and then stir it into the hot milk T “ Until smooth and
ture from the fire and cool. Beat tom h f ,wh,ch take the liquid mix- 
- tablespoonfuls of the sugar Add h ^'i the ^ sak and

the mixture into the cups which place in a ? d m',k and strain. PourmoU8h ,=pa—»—r1

-
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moderate oven until firm in the center. It will take about one-half hour. 
Test by running a knife through the center. If the custard is milky it is 
not done. Serve very cold. Maria Parloa.

2 Ut

PLAIN CUSTARD.

Beat to a froth two eggs with two tablespoonfuls of sugar, a very little 
salt and one quart of rich, sweet milk; flavor. Bake until thick. If taken 
out as soon as thick it will not be watery. Mrs. Mary Tatman.

MORRIS CUSTARD.

• To one pint of boiling milk add one teaspoonful of corn-starch, one- 
half cupful of sugar, the yolks of two eggs, a little salt and extract to 
^avor- Mrs. R. Scales.

BOSTON CUP CASTARD.

ITake two eggs, one-half coffee-cupful of new milk and a dessert­
spoonful of white powdered sugar. Stir the sugar into the milk, add the 
eggs which should be well beaten; pour into a breakfast cup and bake till 
quite set—about one-quarter of an hour. Turn out on a plate and 
alone or with a little stewed fruit.

serve 
Mrs. Jennie Boyd.

BROWN CUSTARD.

Scald one quart of milk, but do not boil ; beat five eggs light with 
three tablespoonfuls of sugar and pour upon them the hot milk. Mix 
well, adding nutmeg and flavoring extract to taste; bake in a well-but­
tered dish. Turn out when cold; strew very thickly with white sugar. 
Set the plate containing the custard upon the upper grating of a hot oven. 
The sugar will melt and run in brown streams all over the molded pud­
ding. Slip carefully to a dish; eat cold. Mrs. Hamilton.

CUSTARD ROYALE.

For the custard season two whole eggs with a little white pepper and 
salt and mix them with two tablespoonfuls of cream; color one-half with 
a drop or two of carmine; pour the two custards into two cups and stand 
these on a piece of paper in a stew-pan three parts full of boiling water, 
and let them steam till firm; then turn them out and when cold slice the 
custard and stamp the slices out in rounds the size of a dime; rinse in 
warm water and use. Be careful when cooking the custard that only the 
surrounding water boils, for should the custard itself boil it will not cook

Mrs. Frank Baxter.

!

smoothly.

■
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COFFEE JELLY.

One-half box of gelatine dissolved in water enough to cover; stir into 
quart of strong boiling coffee, sweetened, and when dissolved strain 

through a flannel cloth or jelly-bag and put in a wet fancy mold When 
ready to serve turn out on a dish and serve with whipped cream heaped 
about the base. Serve with macaroons. O O B

it one

COFFEE HOLD.

quart of liquid coffee and two tablespoonfuls of„ . ii , , „ corn-starch.

cream.
Anna Johnson.RHUBARB DESSERT.

inch Thar f u stale bread, cut ,t in fingers two-thirds of an
inch thick, dip each piece in melted butter and line the bottom and sides 
of small buttered molds. Fill the center with stewed and sweetened rhu-
ff rrTan< TV ,e tOP ! bllttere<l fin«ers. Bake in a moderate oven 
for about thirty minutes and serve with whipped cream.

Mary Peters.SOUFFLÉ OF OATMEAL.

Mix one cupful of oatmeal with
^poonfulof lemon juice, one-half cupful of sugar and one cupful of milk and
cream Cook five- minutes. 1 ake off and add while stirring two eiztrs 
one-half teaspoonful of baking-powder and two large apples^pared and 
thinly sliced. Turn into a buttered pudding dish and bake in a moderate
with”creanT ^ a ycllow color' Sprinkle with sugar and serve

Emily Brooks.

one

FROZEN CONFECTIONERY DESSERT.
Scald one pint of milk in

t ouble boiler and stir until it thickens, about three minutes- do not let it 
stay ,°o long or it will curdle. When cool add one pint of ’sweet cream 

U,pfT u SUgar’ one-,luarter of a box of gelatine dissolved and
half fro,enC"ha f teaS,P°0nful of vanilla- pour into the freezer and when 
half frozen open and put in one teacupful of blanched and chonoed
#lTand,>d°rh tCaCUpfc °fcandied L'ingcr chopped, and one-half teacujfu 
" Cand’ed Cherr,es- S,lr >" aad fimsh freezing. Margaret Hunter!

C Ô
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fairy pudding.

àTC. SIM

mr T,k,ufi P'eC? °f common sponRe ™kc, split them, spread with but-

lisV' M l”1 * , ag,ain and Ia>' botto of a buttered puddingdish, Make a custard of two eggs, three cupfu of milk and ônc-lnlf 
cupful of sugar, flavor with vanilla or any flavor von choose i> , ■ 
over the cake and bake one-ha.f hour. * Mrs° Melville

PEACH SURPRISE.

tableSsCald ,th,ree,cupfl,ls of,milk in a double boiler and stir into it two
from ^he° fireS F C?rn-starclJ- P^viouily wet in a little cold milk. Remove 
from the fire, stir in one tablespoonful of butter the volks of i„ 
one-half cupful of.uga, un,I ben, „ .
of peach», put them ,„ a baking diah. cove, with the ,!»,= „,i„L ,"d 
set n a hot oven ten minutes; remove and spread with the stiffly beaten

sWuJarSand t ^ 7Cctened with three tablespoonfuls of powdered 
gar, and return to the oven to brown. Serve with the sweetened peach

Lut.u Fisher.VANITY FAIR.

sweetened, then another layer of cake and berries as before (vh" 'o
custard is cold pour it over the whole- then bent ti , • ' hi n the
to a stiff froth, add one-half cupful of sugar and flavor° -tu 
up on the top and decorate with a few large berries. ’ EMMa1F olsom.3^

PEACH SNOWDRIFT.
Soak one-third of a box of gelatine in one-third of a cupful of cold

“SnSd° farde,n heat in th/sdfflyb^^”^ "o" ^ 

1 our into individual molds; serve with whipped

i !water

eggs.
cream.

Myrtle Squire.
SNOWBALL.

™nfulsd7ert i$ madu by‘fking 0ne pint ol boiling water and
«r,ûd""jd r:£ b°ii™= two

remove from 
two eggs beaten to a froth, flavoring a 
of sugar. Mold. Mrs. F. Payne.

- 
*



CHOCOLATE FLA PPE.

.'ly '"V",'r- ,,M"‘,hc whl'le.- then pour into a pitcher and add 22 ^ Tw’ St,rring aM 
set on ice. Fill glasses one-half full 2h c 2 *'"po?nful o{ vanilla and 
a teaspoonful of sutrar and fill il i rushed ice, lay on top of the ice
I lave ready some^tiff^whipped creanf slhrhB22 ^ " 1‘h thc ^oeolate 
ous spoonful on top of each glass and serve at once.^' P'aCe * gcner"

Mrs. Louise Alden.FROSTED ORANGE.

over it a few drops ofLtraXLo>frL'!ind"'m^th^ to Powder. Pour 
fingers until it is equally colored hen ,2 , r 2 Suga.r about with the 
finite dry. Peel one-half dozen ripe ôranLeÎ fr , ^ ^ tire until ’« is 
thick white skin and thready parts but' 15 f 2"! em,rely from the 
fruit itself. Roll the oranges in “he colored ^ Car°ful not to P'erce the 
on a dish and garnish with sprigs of myrtle. m'rTiTP^Cho^e ^

PEACH MERINGUE.

»d ind -a «*»=
starch =u,i„d „l y„|t. ,h' M,k, a corn-
of corn-starch (wet in cold milk) suvw.’nH n "’2' two t,:aspoonfuls 
the whites of the eggs and sutrar an I ‘ ' V3”' a' ^Iake a meringue of 
custard as sauce. * ^ Spread ov=r the peaches. Use the

Mrs. Bertha Starr.

remove

floating island.
Beat the whites and volks of

whites two tablespoonfuls of sutrarMd l CKgS seParate|y- Add to the 
Take one quart of milk and let it come 2a bod *“TU™* FlaV°r this‘ 

of the beaten whites to make it the size of =„' 2°" dr0p ,n en°ngh 
loo much in at a time. When done v f ? Cgff' Be carefuI not to put 
planer. Add ,h„ boffing ",^£” ,h«; ™d hy ,h„„ ,

o corn-starch dissolved in a little cold milk r. “ °"e tablesP°°nful 
1'lavor with lemon, orange or van ill =22 ’ SUgar to sweeten it. 
slide the islands on top ml'a' When cold P“t it in a dish and

Mrs. M. C. Mills.
STRAWBERRY FLOAT.

strawberries with one-half 
eggs to a stiff froth =dd .

Crush one-half pint of fresh 
sugar. Beat the whites of four

m CUSTARDS, CREAMS, DESSERTS, ETC.
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nulk and one-half cupful of sugar. Pour custard into a fancy dish. Let it 
cool and put a layer of strawberries on top of this. Then arrange the 
fiosting on top in peaks. It is a very pretty dessert.k

Mrs. Julia Clarkson.
CHOCOLATE SOUFFLE.

One-half pint of milk two ounces of chocolate, three tablespoonfuls 
of sugar, one rounding tablespoonful of butter, two tablespoon fuis of Hour 
four eggs. 1 ut the milk in the double boiler and place on the fire. Beat 
the butter to a soft cream and beat the flour into it. Gradually pour the
ndnutèl °P,! !?h thc,time‘ R,:tl,rn ‘he fire and cook for six
minutes. Put the shaved chocolate, sugar and two tablespoonfuls of water

pan over the hot fire, and stir until smooth and glossy Stir 
this into the mixture in the double boiler. Take from the fire and add
‘ W r ê t ,C/>rgs' we" bcatcn: ‘hen set away to cool. When cool 
add the whites of the eggs, beaten to a stiff froth. Pour the batter into i 
well-buttered earthen dish that will hold about 
moderate oven

$

in a small
|

X
sl-t

, . ---- a quart and cook in a
for twenty-two minutes. Serve immediately with vanilla

Maria Parloa.
cream sauce.

• EASTER EGOS."
tasteMa Have’'3"' ,mange Y mi,k antl corn-starch; sweeten and flavor to 
taste. Have ready one dozen egg shells which have been carefully 
opened at the small end and contents removed. Fill these with the blanc 
mange which has previously been divided into six parts and each part 
mixed with different color pastes (vegetable colorings, chocolate, etc can 
be used). When filled stand on ice until perfectly cold, then remove the 
shells carefully Send to the table in glass dish; sene with widened or 
Plain cream. These “caster eggs" are oftentimes a great joy to thThtde

Millie Dodge.
;

CORN-STARCH BLANC MANGE.

One quart of milk, one-half cupful of corn-starch, one-half cupful of 
sugar, a pinch of sa t and the rind of a lemon. Put the milk with the 
sugar in a double boiler and let come to a boil Mix the I! , , ,

a little of the cold milk and stir it in the bo ling m k « ,rnT 
or two, take off the stove, remove the lemon peel “ mmUtC
cool. Turn from the molds when cold and 
If one desires the blanc

!

iand pour in molds to 
serve with sweetened 

mange to be yellow add the yolks of cream.
two eggs. 

H. F. L.!
\

_

i

I
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BLANC MANGE WITH CUPID SAUCE.
Make a blanc mange after the above 

cool. Just before serving turn the ,„nU if.’ P°Ur, ,nto CUPS and let 
and on top and in the center of each one’ ni 'Uttom"sldc UP on a platter 
Pour a sauce made of sun-preserved stra^ \Candy cuPid- Over all 
of an egg beaten to a stiff froth. If toolh addw/ter!"'

COMPOTE OF PINEAPPLE.

'y" i,: «• i- i".«
divide the rest into halves Make some of these whole and
lump sugar in one-half pint of water for ten ^ b°"ng five ounces of 
fruit and let them boil for five minutes I eavé^h ’ ^ u ",C slices ol 
they are quite cold; drain them; the whole !p ('lc sV™p until 
compote dish and arrange the half JhV. sI',ce ln the center of a

fruit, five minutes. y UP' ten minutes; with the
Marie Bliss.

V»

i II

; •'

COFFEE BAVARIAN CREAH.

(gound fine), straintn^a^the^erten^ol^63/^teaspoonfu,s of coffee 
of sugar. Stir this custard over thffire"u„til° t^'u^ °ne ^ 
half box of Cox s gelatine in one-half cupful of Dlsso,ve one
solved add to the hot custard. When this mi • water and when dis-

Mrs. (Rev.) Jos. Odery.

,

I; PEACH SURPR1SE_No. 2.

LXtYt,hc iui“ * «■»«<<
whipped cream. y the fruit on top and cover with

Nina Bickle.

I» -

r
date meringue.

ol sugar, ont'.hal'fLpound of *£,“«oned LT' ,*? ,abk'P°°nful,

r,” "°d'ra" » oustard 4h ”cL,S ™do o,"X
! ; l!

f

Mrs. Clingan.ORANGE OR RASPBERRY CHARLOTTE.

a box of gelatine in one-half 
and one-half cupfuls of boili

V‘ '

ii
Soak one-half of 

hours. Add cupful of water for two 
ng water and strain The»

one

_
Lj
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add two cupfuls of sugar, one cupful of orange juice and one cupful of 
lemon juice. Stir until the mixture begins to cool, then add the whites 
of four eggs beaten to a stiff froth. Beat the whole until stiff, then pour 
it over sliced oranges. Set away to cool. Make raspberry the same way 
leaving out the lemon and orange juice, substituting a teaspoonful of 
vanilla instead. Mrs. Julia Peters.

MOONSHINE.
Three-quarters of an ounce of gelatine, one-half pound of sugar, two 

lemons Dissolve the gelatine in one pint of boiling water, add the rinds 
of the lemons and the sugar; boil twenty minutes. Strain while hot. 
Add the juice of the lemons and when nearly cold whisk till it looks like 
snow. Pour into a wet mold and turn out next day. Serve with whipped 
cream' Miss Spence.

DESSERT SURPASSING ICE CREAM.

> One package of raspberry bromangclon, juice of one-half of an orange 
and one pint of boiling water. Stir together and let stand until cold but 
not set. Have ready two large bananas sliced, and a handful of nuts 
(hickory nuts or pecans preferred). Put these into the cold bromangclon 
and stir lightly; no sugar. Pour this mixture at once into one-half dozen 
molds and let stand until it sets. When ready for use turn bottom-side 
up and serve with cream. Whipped cream on top is an addition.

A Modern Cook.GINGER CREAH.
Soak one-quarter of a box of gelatine for one-half hour in one-half 

cupful of milk; stand over hot water until dissolved, add four tablespoon- 
fuls of powdered sugar; sprinkle over them a pint of whipped cream, two 
tablespoonfuls of syrup from your jar of preserved ginger, and two table- 
spoonfuls of chopped ginger and then turn in the gelatine through 
stir until the cream begins to thicken and stand away in the mold- 
out and decorate with bits of preserved ginger.

a sieve;
turn

Mrs. T. M. Zeigler.

PEACH CHARLOTTE.
Drain a can of peaches; take a teacupful of sugar and one and one- 

aIf cupfuls of the peach juice and boil them until the syrup is clear and 
rich. Drop the peaches in and let them cook a short time, not long 
enough tc break them; lay them in a glass dish and pour over them a 
charlotte made by boiling one pint of milk and one one-half cupful of
Zasd^tWOtab,rPO°rsof corn-starch ‘'mil thick and smooth; add 
the stiffl,, beaten whites of two eggs and a teaspoonful of vanilla. Serve

-

I
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tbheat f'al'lv^w2of Z Skstf?'1* 3 d°ub,e boiler,

•huo, return to the fire and 1,1 one mid/ ^ c , ? eggs- Pour milk on

A. J.CHOCOLATE CREAM IN M0LD5.
0-art of Lnk?nthendo0ublehboilernLnd p°'d for two hours, 

ounces of chocolate and out it in ' p,ace on the fire. Shave
smoofr an|'1 7° tab,esPoonfuls of boiling water0 'sf' f°"r tab,csP°onfuls 
smooth and glossy and then stir into the hot milk St'r ovc[ a hot fire until 
eggs with one-half cupful of sugar Add to tl S Beat ‘he yolks of five 
tore into the hot milk. Cook three min V . gC,atlnc and stir th 
On taking from the fire add two t ,c® lonSer. stirring all th
spoonful of salt. Strain and „ caspoonfu,s of vanilla and 
cold water. Set aw t V T° mou,ds that ha 

a«ay to harden and serve with

Put one 
two

e niix- 
e while, 

one-half salt- 
ve been rinsed in 

sugar and cream.
CHOCOLATE CHARLOTTE MARIA Parloa.

°< • «pmm a b°wl which should be placed in ° cfeam t0 a froth anti p„t it 
ounce of shaved chocolate in a small nan °f ,ce"water- Put onedialf 
and one tablespoonful of boiling wafer an! ’ tab,esP°°nfuls of sugar 
smooth and glossy. Add to «his fgi 0 Z T °ver the hot fire until
and stir untii the gelatine is dissolved sLTnkl ^ the soak^ gelatine
, °f PU'vdered sugar over the cream Zt Z S generoi« half cup- 

tme mixture and stir gently until t ,w add the chocolate and gelf. 
charlotte mold with latlv fingers of stale T* ‘° /hicken- Line a qua« 
he cream is so thick that it will just nou^T^ °f Sponge cake and when 

f lace the charlotte in a cold place fof an V " “ gem^ int» the mold
’ tUm °Ut °n a ,iat disb- Serve with JipZZreZ' “d “ Serving

Maria Parloa.CHOCOLATE BLANC MANGE.

twenty minutes. While the mill- ir Sf rrmg frequently, ft w:i|

• S,"-overa hot fire until smooth

V I

(IJ
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I
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and glossy, then stir into the cooked mixture. Add a salt-spoonful of salt 
and one teaspoonful of vanilla. Strain and turn into a mold that has 
been rinsed in cold water. Set the mold in a cold place and do not dis­
turb it until the blanc mange is cold and firm. Serve with 
cream.

2»!l

sugar and 
Maria Parloa.

CHOCOLATE CREAM RENVERSEE.
Use one quart of milk, seven eggs, one-half pint of sugar, one ounce 

of chocolate, one-half teaspoonful of salt. Put the milk on the fire in the 
double boiler. Shave the chocolate and put it in a small pan with three 
tablespoonfuls of the sugar and tablespoonful of boiling water. Stir 

hot fire until smooth and glossy; then stir into the hot milk and 
take the milk from the fire to cool. Put three tablespoonfuls of sugar 
into a charlotte mold that will hold a little more than one quart and 
place on the stove. When the sugar melts and begins to smoke, move 
the mold round and round, to coat it with the burnt sugar, then place on 
the table. Beat together the remainder of the sugar, the eggs and the 
salt. Add the cold milk and chocolate to the mixture and after straining 
into the charlotte mold place in a deep pan with enough tepid 
come nearly to the top of the mold, 
firm in the center. Test the

one
over a

water to
Bake in a moderate oven until 

.. . .... cream by running a knife through the center.
If firm and smooth it is done. It will take forty or forty-five minutes to 
cook. When icy-cold, turn on a flat dish. Serve with whipped 
that has been flavored with sugar and vanilla. Maria Pari.oa.

,

cream

CHOCOLATE PROFITEROLES.

Shave into a cup one ounce of chocolate and put the cup into „ 
of boiling water. Make a paste the same as for chocolate éclairs, 
instead that of one tablespoonful of sugar three must be used. As soon as 
the paste is cooked beat in the melted chocolate. When cold add the eggs 
and beat until light. Drop this batter on lightly buttered pans in round 
cakes, having about a dessert-spoonful in each cake. Bake for about 
twenty minutes in a moderately hot oven. Serve either hot or cold with 
whipped cream flavored with vanilla. Heap the cream in the center of a 
nit dish and arrange the profiteroles around it.

IMPERIAL CREAfl.

, ,crciai" with ‘he thin rind of a lemon; stir till nearly
cold, have ready, in the dish in which il is to be served, the juice of three 
emons, strainedwith as much sugar as will sweeten the cream, pour the 

cream into the dish, from a pitcher, holding it high and moving it about

a pan 
save

Maria Parloa.

Boil one quart of

1I
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six hours 
,, or apple pie, 
Mrs. O. Maine.CHOCOLATE BAVARIAN

Por one large mold of 
one gill of milk,

CREAM.

Maria Parloa.p„. _ ,, CHOCOLATE MOUSSE.

ram it in a sieve. Whip again aH tlu-' M h,p,onc quart of

■»=ônlz"z::;z".cI,“°'î"''''"«--abk-miit™*'Pm

5= ™ ïsSftSc-r s'
**'"• *■ -a Sr, jp Æïe£

quarts 
cream and

cured of

Maria Parloa.

baked 
can be pro- 

Amy.

IN MOLD.
usual

congealed serve with cream.’ ^Bromangelo,',5'’ °f
any grocer.)

—
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apple charlotte.
Rub the bottom and sides of a baking pan with butter and line with 

tie na°n ^ ^ °F ,r0'ls: Pecl «»« apples, cut small and nearly fill

^Æ^^-'ÏLTÎKr
macaroon whipped cream.

(Delicious.)il
. ,fG.ratC °"e ^,ozenL macaroons, whip one pint of cream to stiff froth

rw r:
Pour whipped cream over aad decorate with candied chcrriêâ.' 0" ’’

Minnie Jones.
CORN-STARCH AND CHERRY HOLD.

vzzxssvrs'èx: 
âs.trÆ"'* ““pou',hc -hi“ »"• üsitsfss

Candace Gregory.
ITALIAN CREAM.

Take one quart of cream, sweeten one pint of milk

containing the froth into a tub of ice. 
constantly till it thickens, then

very sweet and

Dis-
water. Set the dish 

four the gelatine into it and stir 
pour into molds and set in a cool place.

Isa Robinson.

warm

CRUSHED PEACHES.

~W. -,=■■ and sdr'all together^ tSL it ^ «* ■
to a froth and pour over. 3 form' Qo=t the

Ida Montroy.

sugar,
•'ggs

W
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herinque.
f

vanilla and four ubL°polnfulsTf'confccf ^ F' °ne‘half ‘«spoonful of 
,ar«e. shallow dish; add salt and SUgar" Pl't the euus in a

Miss Elizabeth K. Burr.
SALTED ALMONDS.

Mrs. G. R. op NUT AND fruit mold.

N“*

lcott.

, . one-half jelly, 
any fruit, so as to make a 

may be used if desired. Use
APP<«. cooked ike jjf!" A'“,LBS' A' L' ^

EigBESgSiSi? 
«sSSSSSfslIP

DESSERT OF CHESTNUTS.

nuts. Whip créa» ^ fire’ bo11 11 down till thick them on a dish.
? Cream and serve with them, cold. 3"d po,ur “ over the

Mrs. Kate D

and

not pare, place in a shall 
cover and add

pan and be
wn,

e large

agy.

W. T. M.

1 ',V<I nil
Iff

;
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0R0EAT.

nainon and let it stand tilUold!' stiTi^often "^prevent ‘ .t:7r!Ln from 

nsins to the top. Blanch four ounces of the best sweet almonds, pound 
them in a marble mortar, with a little rose-water; mix them well wi h the 
milk; sweeten with loaf sugar, boil it a few minutes and strain through a 
fine sieve. Serve it ,n glass cups. Mas. L. T. Cut. f

[

bananas and cream.
banana into each individual fruit dish and 

teaspoonfuls of powdered sugar. Over this 
whipped cream flavored with vanilla extract.

Slice one cover with two 
put a tablespoonful of 

J. E. D.
! ORANGE AMBROSIA.

Take as

ju.ee with shredded cocoanut and fill in the orange shells again putting a
teissrr. .......................... -..............

baked apples.
C. W. Hamilton.

tender Pli V ^ a tnfle.tart’ 3S thcy ar<; "cher in juice and more 
tender. I lace about one dozen in a deep, flat tin pan, an,I after sprinkling
a cup of white sugar over them pour a cupful of boiling water over 
When they are about one-half done turn them. When taken from the 
oven lift each one separately, with a fork, into a glass preserve dish and
pour the hot syrup over them. JuuaiLk

BUTTERED APPLES.
Pare and core without breaking one dozen tart apples. Cut pieces of 

bread ,n rounds large enough for an apple to stand on and place them m
sugar'bBake1h“Sh^ 0" Cach' F 1,1 thc holes with butter and
? f\r: , lialf ‘hem m » gentle oven until tender, then put them upon i
lugal' Ni f3 ‘i C apnCOt ja'n on ,he t0P of each and cover with sifted 
sugar. Nice for dessert or to be eaten with meat course.

Mrs. Millie Daniels.
BROMANGELON SNOW PUDDING.

on ,^rSOlVubr0m,angCl' n in thc usual way- When half congealed whip 
up thoroughly w.th an egg beater, then add the white of one egg thor-

;

'
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pour into molds'and aHow"!' 7 C?e toSc‘her V., 
cream. ‘ to stanc* unt|l perfectly cold.

"uglily beat 
beaten 
with

i'll
When well 

Serve 
15. C. A.APPLE ISLAND.

,me "’5ute sugar and flavor with lemon or rose ? 3 SWCCten with
eggs to a hard froth and stir into the anoHn ?'JWhites of ‘welve -s to be served. The apples should be stew 7 d°1t,,,s Jus‘ before it 
siblc, and those that are not very j„icy are ‘ as IlttIe water as pos- 
fllass dish. Serve a nice boiled cus ard m r Lh°Sen' Pl“ ‘his into a 
the imperial cream to eat with it. ' d °f the y°,ks of the eggs, or

Mrs. Maine.
apple foam.

beaten whites of Three eggs,'Tup of "!' S,°ft' Whc" cold add
briskly thirty minutes. Make a "ustard TfV '“il lemon iuice- Beat 
sugar, one cupful of hot milk Put tl, r f 7 yo,ks' °nc-half cupful of 

™i! » “ -Pale brown if desired. butYt'is 
Mrs. Alice Yeager.

APPi.ES À LA EMPRESS.

and butter it, place th '"fleces17 ™"l0vi.ngthe cores. Take a deep tin 
onc-half of a tumbfer Ktfr “0^ TfM **«S£po«

t takes about fifteen minutes to cook li 1 P cnty of su8ar over them
on a dis,; aXreitMand

sherry and" a S of bmter added t 5“ 7" ^ 
w,eandr-ce. With a SPoo“2£

SPANISH FRUIT SALAD. MRSi MaE LibBY.

» pîneapple.^UPut "alternate hÿZ', Z“"“k * coc"«"t and
'mr ,he” * “

pan

slice
Then

Amy Hubbell.PEARS AS A DAFNTY.
Select the golden 

•«terns but scoop out 
dose together, with

\
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cupful of sugar, a few whole cloves and a tablcspoonful of lemon juice 
Cover the stew-pan closely. Slew gently till the fruit is done. Take ' 
the fruit carefully and arrange it on a glass dish. Boil down the 
until quite thick then pour it over the fruit.

5

■ out 
syrup 

Marik Mekkit.

BANANA SNOWBALL.
Place in a double boiler

on

.COMPOTE OF PEARS.

*• rr*cupfuls of sugar to one cupful of water. When the syrup boils put in the 
pieces of pears with a dozen whole cloves and cook them till tender Take 
outandarrange in a pyramid form, the stem end up, on a pretty glass 
dish. Slice a peeled lemon very thin over the fruit and pour the' svrun 
over all by the spoonful when a little cool Place the . , y .P
-HI become perfectly cold „„d „„c M.Tm™ “

1
Select golden fruit, not

A NEW DESSERT.
Grate the rind of one lemon and 

spoonful of best vanilla, squeeze out the juice. Add one tea- 
eggs and the yolk, of foot oSÏÏTtoJ SiT'T' -hok iione

Mattie Rusk.
WHEAT BISCUIT AND STRAWBERRY MERINGUE

Th-n üiïÿçs h;rn -ï r
“• •« ,h« », freïït;;; ria

1SHREDDED

I
shredded

[I
!> r-



eggs, beaten stiff W1'th tlvn 

Mrs. Clark.

:.«G CUSTARDS, CREAMS,
for five minutes. Have the whites of 
tablespoonfuls of powdered 
two minutes. Serve with 
at any grocery.

UliSSERTS, ETC. 

two
sugar, place 

cream.

STRAWBERRY delight.

sSEÜSF fhhot water until it dissolves °f CO,d until softthen
£lly'dWham'l ThCn Strain the"geUiatine°fandWd-'rCd,,SUgar ''^'‘he

Waldorf-Astoria. *

x

> |

R,CE POPPLE.

iliifilisiiS:
EE-SSEESSpScream sauce or 

A Southern Cook.Bruj IS/NO-OLASS NUT.

,, °n ice.
J JELLY TARTS. Mrs' Burton.

,U",rt V- - find ,h«dSo„‘.nd add i »■£ ",kï”‘
Lucia Weatherly.

L 
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PEACH TRIFLE.
Put a layer of sliced and sweetened peaches in a deep glass dish and 

cover with a thick layer of sponge-cake crumbs. Pour over this a soft 
custard yet warm, reserving two of the whites of eggs, to which add two 
tablespoonfuls of sugar and beat for meringue. Serve very cold.

Mrs. Erskine Smith.
LEMON TRIFLE.

The juice of two lemons and grated peel of one, one pint of cream 
well sweetened and whipped still Let sugar, lemon juice and peel stand 
together a couple of hours. Strain and whip gradually into the frothed 
cream. Serve immediately in small glasses lined with lady lingers.

Boston Cooking School.

307

\

>1

|

FRUIT TRIFLE.

One pint of cream beaten to a stiff froth, two tablespoon fuis each of 
sugar and raspberry jelly. Arrange the same as above. Delmonico's.

i

grape trifle.
taste^and ‘.W? "‘T tW° P°Un<ls <’f riPe Concord grapes, add sugar to

...... ........
whipped cream, flavored with vanilla. Serve very cold.

APPLE TRIFLE.
some

cover with

Mrs. C. M. Binner.

Peel, core and quarterF?F—when cooked, press the pulp through a sieve. When cold pour over it 
pint of whipped cream flavored with vanilla or lemon.

one

one

Mrs. Luella Blue.
PINEAPPLE TRIFLE.

fuis !fCat thA W'iites °f s:x cgRS to a stiff frotl., then add six tablespoon- 
fu s of powdered sugar; beat for one-half hour, then beat in one-half cup 
ful of pineapple Place the trifle in a glass dish, cover with whipped 
cream dotted with bits of strawberry jelly, Mrs. I. M. Fiei d

gooseberry trifle.

sugar to taste, one-half cupful of gelatine, 
Put the gooseberries into a jar with

One quart of gooseberries, 
and one pint of whipped cream.

___
■

*
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.108 CUSTARDS, CREAM',, DESSERTS, ETC.

two rups of sugar, and boil until reduced 
colander to remove skins, 
pour in a trille dish; 
ripe gooseberries.

.. to a Pulp- Put through
1 ave ready the soaked gelatine. 

v\ hen cold, cover with whipped
a coarse 

Heat and 
cream. Garnish with 
Mrs. A. M. Smart.

tapioca and strawberries

i"" " ,s kilU" •'‘iff! pour quickly into a mold Set on ",C whitcs 
,n s,mnK ‘""i upside-down on a platter and “"“i «Id.
ripe strawberries; serve with strawberry strew over it some large 

Mks. L. M. Mii.i.ek.sauce.

ASTRAKHAN SNOW.
Core and quarter, but do 

Stew until tender and 
stiff, add

rub thr™. h ",r" '"«« «■tralh.n

,7*. e.,Mb,?3rr"- "■= „
apple and beat until like 
following 
of corn-starch and

apples.
tWO cirys

snow. Pile ligîXin a A™' T'"' Add the 
•' One pint of milk, the yolks ôf Lo’ ^ SerVe with the

1 °ne tabI-P°onful of sugar. Cooklfdoubirbolier"^1

Mrs. R. M. B

sauce

EE1IE.banana delioht.

r ”d
tub oranffM IV,, befo'™r„

Womans Exchange, Los Ange,es, Cal

Cut the bananas crosswise 
sprinkle over them 
then add the juice of 
set in a cool place.

one

UANANA AND LEflON JUICE.
lemon over them! ’'Phen^u'ld a gd? ‘-h SqUeeze ,he j"ice of a large

1 " ™ ~uX*,esiriîKior'
Enclataire Hotel, Havana.

molded prunes.
°ne pint of prunes, one-half

find and juice of cup of sugar,
...... , ,,,lc lemon, one pint of
w a er ami sugar until quite soft, then 
and ado then with the lemon j,,!

one ounce of gelatine, the 
water; boil the prunes in the

ce alld rinA fT*'Cratk thc kernels 
and rind and the gelatine dissolved
remove

v~



CUSTARDS, CREAMS, DESSERTS, ETC. 30')

m a little water; stir all until thoroughly mixed; pour into a mold, set in 
a cool place till ready to serve, when turn bottom side up and pour 
whipped cream. Decorate with a few stuffed prunes.

over

Julia Pullman.
RASPBERRY, CURRANT, GRAPE OR PEACH FLUMMERY.

Soak one-half package of gelatine in one-half cupful of cold water 
untd soft; heat to boiling two and one-half cupfuls of red raspberry juice" 
sweeten to taste and turn over the soaked gelatine. Stir until perfectly 
dissolved, then strain and set the dish on ice to cool. When cold beat 
the whites of three eggs to a stiff froth and stir into the thickening 
gelatine. Beat until the whole is a solid foam stiff enough to retain its 
shape. Turn Into small molds previously wet with cold water, then pile 
roughly in a dish. Strew over some fresh raspberries and serve with 
whipped cream. Mrs. C. Astor.

APPLE FOAM.

Pare and quarter enough ripe, juicy apples to make a pint, put on to 
stew in one pint of water, a teacupful of sugar; let cook until tender with­
out breaking. Mix three tablespoonfuls of corn-starch In a little cold 
water and add to apples, stirring constantly. Cook five minutes, then 
turn into a mold and set away to cool. Eat with cream and sugar.

Luiit.i.A Wilson.

I
ORA NOE HONEY.

Stir two eggs into one-half pound of granulated sugar, add juice of 
two oranges and grated rind cf one and butter size of a walnut. Cook 
over a slow fire, stirring constantly, till thick and clear like honey; then 
pour into custard cups which have had cold water In them, and set’in the 
ice-box to cool. Serve with cream custard. Mrs. Minnie Jewel.

IDEAL DESSERT.

One quart of milk, the whites of four eggs beaten to a stiff froth, one 
heaping cupful of sifted Hour, one scant cupful of powdered sugar, ad,I a 
little vanilla and a salt-spoonful of salt, beat till very light, bake in 
pans, sift powdered sugar over them and serve with vanilla Igem

sauce.
Mrs. Sarah Yates.

RICE MOLD (TEXAS STYLE.)

Cover one-fourth of a box of gelatine with one-quarter of a cupful of 
cold water and let soak one-half hour. Boil four tablespoonfuls of rice in 
a kettle of rapidly-boiling water for thirty minutes, drain until the rice is

t
wm
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.'HO CUSTARDS, CREAMS, DESSERTS, ETC.
free front moisture, 
basin in a pan of cracked 'iceraHTtHslHunk"’of'a' “ fY f**'"' plaCC 
SUgar ,a,,d teaspoonful of vanilla. Add the rice Suni d 
over the tea-kettle until dissolved- strain ,> e|" ?' • f thc Selatme
stir constantly, but carefully until the wh I . Iy mto the cream and 
into previously wet moldsand stanJ a,£^7* Pa«'y congealed. Turn 
tumblerful of crab-apple jelly add to , *? ,'ardc'n- T:lkc one-half
fire until thoroughly melted ' | , „ “ ,*7 °f Watcr «<• stir over the

the mold, pour oveMhTs sauce aid ZZ ^
PRUNE WHIP.

» JXtSfCS ï&VÏÏf °' ” **» » »v„.

zr:" - -
Miss T. P. M.

CHARLOTTE RUSSE WITH
p PINEAPPLE.

T',c s“«ar “'I o*o.“l?£c'"|,[,7o*/ to™0 Î “”""PT w,lh » CPM of

r k% 'wC-STKSS5
”'h ,'“l,'‘"'mge" ”-*» s." iSÿîïX !*'

Mrs. Minnie Hearter.
fruit salad.

thin yet »«, sliced
and remove the seeds from three oranl " r ‘ ?hape' Ped- quarter 
apple. I ake three bananas, peel and eut ,ntô 5Ü !,'Cm arol!.n<l the pine- 
hese wreath-fashion around the oramres l lces crosswise; arrange 

fresh ripe strawberries. Pour one pint of n d this strew a few
and serve. p f Pu*vertzed sugar over the fruit

FRUIT SALAD—No. ANNA Va, LENS-

paenadchesTarriPC SC°°P °ut and throw 
apple. Use orange juice for flavoring Turin W T ahrcdd«« pine-
-et, do not remove flesh of melon! "

!

E. J. T.
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CUSTARDS, CREAMS, DESSERTS, ETC. HI

FRUIT SALAD—No. j.

Four bananas, two oranges sliced fine, one-half cupful of sugar. Dis­
solve one-half box of gelatine (according to directions on box), pour 
fruit and set away to harden. Cut in squares, serve with whipped cream 
on each square. Any kind of fruit may be used.

FRUIT BLANC MA NOE.

over

Mrs. W. Yokes.

Take one quart of milk and soak one-half of a box of gelatine in it 
for one hour; place it on the fire and stir often. Beat the yolk of one egg 
very light with a cupful of sugar, stir into the scalding milk and heat until 
it begins to thicken (it should not boil or it will curdle); remove from the 
Ore and when nearly cold stir in some nice stewed and sweetened fruit 
without the juice (cherries, raspberries and strawberries being the best); 
then pour into molds wet in cold water and set away to cool. Serve with 
cream and sugar. Mrs. R. M. Ni hi it.

MACAROONS.
For cocoamd, almond, chocolate amt other macaroons ami kisses look uniter the head of 

Cakes. Cookies, etc. They are a delicious accompaniment to Ices, creams and all soft and cold 
dessert*.

FRUIT SHORTCAKES.
For the recipe* of peach, strawberry, and 'other fruit >hortcakcs nee uhnpteKBiscuit*, Rolls 

and Muffins. They all make a very delicious dessert when served with sweet

Éclairs.
For the recipe of éclairs look under the head of Cakes, Cookies, Etc.

MEN S NEST.
(A fancy dish.) [

Take one-half dozen eggs, make a hole at one end and empty the 
shells, fill them with blanc mange; when stiff and cold take off the shells; 
pare lemon rind very thin, boil in water till tender, then cut in thin strips 
to resemble straw and preserve in sugar; fill a deep dish half full of jelly 
or cold custard, put the eggs in and lay the straws, nest-like, around them.

Sauce for the Above Pudding.—One cupful of butter, one cupful of 
sugar, yolk of one egg; beat together and stir in one cupful of boiling 
water. Let it come to a boil, and when ready for use, flavor to rtaste.

Mrs. Walter Burougii.

HEALTH DESSERT.

A nice dessert is made by filling cups loosely with strawberries and 
pouring over them graham mush or, if preferred, thicken sweet boiling

• a
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k"“"
serve up with cream and sugar. h " -CooL Tl,rn out and
the

Mrs. 1 nos. Gough.
float.

... Xs ;X'z 1*:; rr "««-«. « .i„y i™,P bul.citrdlt.J A, „„ il'XttXS . “ " i. »i«

LS. SrKn “d
Mrs. Tessie James.

SPANISH CREAM.

dissolved. When nëaHyœhl'strainTt ',)ne'<luartcr f a P'nt of milk till 
custard made of one-quarter of a Zt of mdk^ "TT and mix with it a 
well-beaten yolks of three eg " Z 1 ’ °ne-ba,f pint of cream, the
sugar. Stir it until nearly cold,mûrit fn^ad °n= ounce of white 
coo place to set. When wanted dip it into hotP T d and Pllt i( in a 
shake it well to loosen the edges place t^d' h forLone-half minute,

- "*c"' “X, ,tXTX„0r.“r ■"
Mrs. V. A. Wild.

Boil one-half

BLUEBERRIES. PEACHES AND STRAWBERRIES 
BISCUIT BASKETS.

P-nt of thin cream, powdered su^r VVash a.d -T b,SCuits' one-hah 
crush two-thirds of them, add the sugar and ,V P'Ck °VCr thc berries, 
one hour. Prepare the biscuit by cutting with ""h61"' $Ct in a coo! place 
oblong cavity in the top of the biscuit about^ “ f arp:poi'm«l knife, an
ïd? andc"ds; carefully removehetopand an inch
basket. Fill with the crushed berries lenint h shr«ls-making a 
b>scuit. Put whole berries of i „n?for • * hc syruP saturate the 
powdered sugar and serve w th cream R?'T -t0p; ^"kle with 
bananas, may be prepared in the same wat HI "T"5'- blackb,;rries or 
without crushing. Pineapple, peaches or cantmay be uscd 
paring and cutting fine with silver knife using « ^ may a,so bc ^ed, 
and water. Shredded wheat biscuits can h i T proporti°"* of sugar

" - x.,i“ iWisïss n%
A. AC.

IN SHREDDED WHEAT

l
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STRAWBERRY SOUFFLE

Beat the yolks of two eggs in one-half cupful of ripe crushed straw­
berries, juice of two oranges and one-half cupful of sugar together, then 
cook for two minutes; add one-quarter of a package of gelatine soaked 
till soft, the whipped whites of two eggs, and when cold one cupful of 
whipped cream; turn into a soufflé dish surrounded with a paper band- 
cover with strawberry jelly and place on ice till needed. (See Colored 
Picturc ) Mus. j. H. Tibbitts.

.113

"f

I
LEnON PATTIES.

...Grat(:„a oaf of dry bread in a has'n, and pour over it one cupful of 
boiling milk. When cold mix in it the grated peel of two lemons and 
three well-beaten eggs. Add to this one-fourth pound of butter beaten 

with two-thirds of a cupful of powdered sugar. Butter some 
small cups, fill them with the mixture and bake for twenty minutes in a 
moderate oven. Turn the patties on a dish, pour 
serve.

to a cream1

over some sauce and 
Mrs. Mary Baker Fish.

ORANGE VOL-AU-VENT.
Roll into a thin sheet some rich puff paste. Cut out an oval piece and 

three rims to fit (see colored illustration). When baked spread the edges 
lightly with orange preserve or meringue, and press the rims one above 
the other on the oval piece. Decorate with meringue, 
ately heated oven for about five minutes, then fill the 
sliced oranges well sugared.

return to a moder- 
center with fresh 

Mrs. Marion Lovewell.

OERHAN PANCAKES FOR DESSERT

Beat the yolks of six eggs and whip three whites to a stiff froth; mix 
them with a teacupful of cream and finely-grated stale bread-crumbs and 

breakfast-cupful of flour, pour in the saucepan, add a pinch of sugar and 
stir over the fire until thick. Melt some butter in a frying-pan and fry 
the preparation like pancakes. Put them on a hot dish, sift powdered 
sugar and juice of one lemon over and serve. Amy Bitner.

SOCIETY DESSERT.
One-half box of gelatine soaked and dissolved, to which add a wine- 

glassful of sherry wine, one-half pint of cream whipped stiff, one table- 
spoonful of boiled rice, one-half pound of chopped figs, one-quarter cupful 
of powdered sugar; mix all together and stir until it begins to thicken- 
pour into molds. Serve cold. Mrs. Eastman.

a
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ORANGE MERINGUE.
wÆÆSr,;” -vr-nc p,„,

&tïïsj“....—- -
1'Annie Gallup.CREAM nOLDEO CUSTARD, 

anrl ?n.lcupf“l of br°wn sugar; put over

rf” ra“'y lo"l! b,“"1

te t'X’zzs’js r Æ- --si's
PINEAPPLE DESSERT MRS" r- Cl Bruba

t~d „ine.
cover with sweetened whipped cream and servL very cold" S°akcd; U"'n

KER.

Judith Foster.SEA-MOSS BLANC-MANGE.

r-2%. “nr ^Zno, it • „„„has been absorbed to make it thick whS^n h’a" "mil the sca'"’°» 
h tie in a cold dish. Add a pinch of sah a^l determ,ne<l bV trying a 

am ,n‘° molds and — cold With sugar and cream.

mimmel putter.

cupful of alm^ds.Ur cupfuî*CofPo 1 °f ,,r,‘a<l. a,ld 'hrcc-quartco, of“ -nu - Sto „7:v* bi"!’ "r ==" "-
layers. Break into small pieces an,I f bak,n8-powder. 
lemon and sweetened. ve w,th Bake in 

cream, flavored with 
Mrs. M. Faust.CREAM PPFFS (GOOD), 

ng water, one cupful of flour
Î the butter in th water 
Lct co°l, stir in three 

J oven thirty minutes

ra“ ,o, of put a „
Mrs. Chas. Horner.

One cupful of boil! 
butter. Mi*in the flour aid*Uking-pow.der 

buttered pans and bake in „ 
illing. One cupful of

and one tablespoonful of 
flavor. Take a knife, 
with pulverized

then stirring 
eggs, drop intoa moderate

sugar.
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CREAfl PUFFS- No. a.

3 IS

One cupful of hot water and one-half cupful of butter. Roil the water 
and butter together and stir in a cupful of dry flour while boiling. When 
cool, add three eggs not beaten. Mix well and drop by spoonfuls 
buttered tins. Bake twenty-five minutes.

Cream. One cupful of milk, one-half cupful of sugar, one egg and 
three level tablespoonfuls of flour. Beat the eggs, sugar and flour together 
and stir in the milk when boiling. With a knife lift off the top of the 
puffs and fill. Rose C. Jenks.

on

COnPÔTE OF CHERRIES.

Pick large white cherries, wipe them, and leave on them about one 
inch of stalk, making all uniform. Put one-half pound of sugar into a 
saucepan with one cupful of water, and let it boil for ten minutes, then 
put into it one and one-half pounds of the cherries and simmer three 
minutes. Dish them with the stalks uppermost. E. F. T.

CURRANT SNOW

Wash one cupful of tapioca, then pour boiling water over it and cook 
in a double boiler until the tapioca is transparent; add a pinch of salt; stir 
often while cooking; wash one pint of ripe currants and put them in a 
glass dish, sprinkle over them one cupful of white sugar, turn the hot 
tapioca very slowly over them and after it has cooled a little set on the 
ice to get very cold. Serve with cream. A delicious and cool 
dessert.

summer 
Marion.

GELATINE SNOW.

Use one-half box of Cox's gelatine. Pour one pint of cold water over 
it and set on back of stove till dissolved. Then add one coffee-cupful of 
sugar. Pour gelatine over the sugar, then pour a pint of warm water over 
all, beating well together. Add juice of two lemons strained into the 
gelatine. Beat the whites of two eggs. Whfcn nearly cold pour the eggs 
on top. Place the yolks around the dish so as to give a pretty effect.

Ada Hermann.

I

DELICIOUS BLUEBERRY DESSERT.

Stew blueberries or any other berries and sweeten to taste and pout 
hot over thin slices of bakers’ bread, buttered and with crust cut off, making 
alternate layers of fruit and bread, leaving a thick layer of fruit for the 
last. Put a plate on top, and when cool set on ice. Serve with sweetened 
cream. Inexpensive. Luella.

•I
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. RHUBARB SAUCE.
to washTanTpee, hStfiS? ^ as * « general,,

of granulated sugar to each poun^theZ.r n'0"8' AII°W on<; Pound 
granite stew-pan. Add one half cupful of wl't ° 3 porce,ain-lined or a 
^ sugar and set it on the back part o ,he 21? Tf *.he rhl,bar'i with

called) is

H. F. L.
DATE CREAn.

a pre,tyglZCdilraCndfpZove?an^erouaS dCS,>Cd for a dessert, put 

few macaroons crumbled in with ,,ge"erou? amount of whipped cream 
a cold place until ready to.eL ^ datCS improves the flavor SetTn

Mrs. Iole Buell.

quince soufflé. ■
of'nï" ^JuTIn toa"gfass dish and cover wi th a°‘C" ^ ^ through a 
of milk, two yolks of eggs and thJ f Z , a custard made of one pint—-,.s, jü

Miss Stahl.
golden cream.

add to it thc0juîCe"oft d f ge,atlne in a Pint of cold water St 1 
lemon, the yolks of two eggs^dfh’ n'Bd of one.'jufce ôf
over a gentle fire until it confes to ! 3nd 3 cuPfu' of sugar. Stir
ready to serve pour over the foil ’ thc° pour into a mold When 
eggs very stiff; ad.l a small cunS 7^ S3UCe: Beat die whites of 
« in tiny shreds. Excellent. ° prescrve- Beat until the

one

two
preserve 

Miss Boland.
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|ce-6raams. ices and Sherbets
I CFS not, we regret to say, healthful when taken at the close of a 

nd yet no dinner is looked upon as complete without them in 
some form or other. Hut when used at any other time they are nourish- 
ing and refreshing.

Frozen dishes will always, however, be popular in spite of the one 
unpleasant fact, and many of them arc certainly deliciou Water ice 
sherbets, punches and ice-creams all come under the head of frozen 
dishes. When a family prefers to make its own ice-cream it is essential 

a a good freezer be purchased. There are several such on the market 
and the labor of manufacturing ices and kindred dishes is much lessened 
by the use of one. It is best to scald the cream, and the sugar should be 
dissolved in it while hot. Fruit juices should never be cooked. They 
should be beaten into the cream after it is frozen, to attain the best 
results. For a four-quart freezer allow 
of rock salt.

I
ten pounds of ice and two quarts

PLAIN VANILLA ICE CREAM.

One quart of milk, the yolks of three eggs, three-fourths of a pint of 
sugar and two tablespoonfuls of corn-starch. Scald but do not boi. Then 
put the whites of three eggs into one and one-half pints of cream; whip 
it. Mix the milk and cream, flavor and freeze. Two teaspoonfuls of 
vanilla are generally sufficient. Ione Anderson.

ICE-CREAM WITHOUT BOOS. 8Stir one quart of good cream, one-half pound of sugar and two tea­
spoonfuls of the extract of vanilla, until dissolved. Strain through a fine 
muslin and freeze, stirring rapidly. Instead of vanilla, any other flavor­
ing desired may be used. Popular Caterer.

ICE-CREAM WITHOUT COOKING.

A\ hen the ordinary facilities for making ice-cream are not at hand it 
be made by taking three pints of milk, four eggs well beaten, three- 

fourths of pound of sugar and one tablespoonful of corn-starch ; mix in a ,
three-quart tin pail; boil in a kettle of water till quite thick; add one pint

li Ljlill
can
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.'(IS ICE-CREAMS. ICES AND SHERBETS.
any'vessel'of suitable S^kh equal p^ollc ° ^7 ^ pail or 
salt. Rotate the pail and stir frequémîv PPL‘d ®ne> and c"ars,

Mrs. Curtis.
STRAWBERRY ICE-CREAM.

smal^pL'oT s’tLar.11 M-”shC £\t! T’'^ ■°nC ‘>uart ot 
them stand thirfy n,£t£ a"d

■nto the freezer and freeze.

strawberries, one 
s“*ar together and let 

cream, rub through a strainer 
Mrs. J. c. H U NT.

CHOCOLATE ICE-CREAM.

chocolate, two eggs and two heaping tablZl t^t two ounces of
"",k on "> b°il in the double boiler Put the 7 ,,OUr- Put tht
sugar in a bowl, add the eggs and beat th ^our and °ne cupful of the 
■nto the boiling milk and cook for,Ure.Un.til ,i»ht' Stir this 
the chocolate and nut it a small saucepan. Add four"^

fnls of hot water. Stir oveZVhrfireJntil^1'di''' 7\tW° ‘^'"in-

zi-z  ̂e-'1" ir-sV"*

cream, which should be gradually beaten int^rh"^" °f .'he s“Kar and ‘he 
to cool and when cold freeze. V the hot mixture. Set away

Maria Parloa.
coffee ice-cream.

sugar, fwo^ualts of vcwy's.tngUackloffe’T T T"''* °Unces

Cgg beater and when beginning 1“ ,1.(made UP>. Stir well with
without boiling strain the

R. w. s.
ecoine cold and freeze.

... pistachio ice-cream.
to a smooth^as^ewi^h a'Tirw'drops^>f°rosd °f pistadlios and Pound them 

eggs and pour over them one and rose-water. Beat the yolks of six 
ounces 0f powdered sugar and stir thetusnrd ^ ^ milk: add four 
to thicken; then pour it out and wlm.°'?r the ,,rc until it begins 
tachios and a teaspoonful of spinach min •’ stlr'm° 11 the pounded pis- 
sieve; mold and freeze. If preferred tl,"^' ,a?s the whole through a 

h cream instead of custard ’ ' p,stacl"0 paste can be mixed
Ella Hrewster.
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BOHEMIAN ICR CREAM.

The smaller varieties of ripe red fruit are used to make this cream; 
they are pulped through a fine sieve, and to one pint of the juice is added 
one and one-half ounces of the best isinglass, dissolved in one-half pint of 
water. Slweeten to taste and squeeze in lemon juice, 
quantity a pint of sweetened whipped

Mix with this 
cream and mold for freezing.

ICE-CREAMS, ICES AND SHERBETS. 319

CHERRY ICE-CREAM.

Take txvo pounds of cherries, one quart of cream, twelve ounces of 
sugar. Pound the cherries in a mortar with their pits in them. Pass the 
pulp through a sieve, add the sugar and the juice of two lemons to the 
cream and a little red color. Freeze it. Henrietta M.

raspberry ICE-CREAH.

Mix one pound of ripe raspberries with the juice of a lemon, one-half 
pound of powdered sugar and one and one-half pints of thick cream, or. 
if preferred, one pint of cream and one-half pint of milk. Heat the mix- 
turc. in a basin, rub it through a sieve, freeze and leave it in the ice-pail 
till it is wanted. If more convenient, raspberry jam or raspberry jelly- 
may be iised in place of the fresh fruit, and when this is done very little 
sugar will be required. A still more agreeable and refreshing ice-cream 
may be made with two portions of retl currants mixed with one portion of 
raspberries, instead of raspberries alone. C. Casper.

GINGER ICE-CREAM.

I akc one-quarter of a pound of preserved ginger, cut it into very thin 
slices, using a silver knife, put them into a saucepan with a pint of cream 

or a pint of milk boiled and mixed with the yolks of six eggs—one-half 
pound of sugar, and two tablespoonfuls of the ginger syrup. Stir the mix­
ture over the fire until it thickens a little, then strain through a sieve. 
Pour into a mold and when the cream is cold, freeze in the ordinary way. 
Keep in ice till wanted. \\r_ -p

BRICK ICE-CREAM.

To make ice-cream in bricks a mold of the size and shape of an ordi­
nary brick is need. The ices, no matter what their composition, are 
used to fill these molds which are made of copper or tin. After the molds 

frozen they are cut in slices previous to being handed round. A 
knife dipped in hot water is used for this
.m'

F. L. P.purpose.
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320 ICE-CREAMS, ICES AND SHERBETS.

These creams, where raspberries only are used, may be put into glasses, 
and made without isinglass—in the proportions of a pound of fruit juice 
to one pint of whipped cream. Mrs. Leander Holmes.

NOYEAU ICE-CREAM.
Sweeten one-half pint of thick cream with two ounces of sugar. Add 
tablespoonful of strained lemon juice and a glassful of noyeau. Mix 

thoroughly and freeze in the usual
one

way.
I he noyeau for this cream is composed in this manner: Gather one- 

quarter of a pound of young peach leaves on a dry, sunny day. Put them 
into a jar and pour over them two pints of good brandy and leave them 
to infuse for a couple of days. Add a syrup made by dissolving a pound 
of sugar in a pint of water. Let the noyeau remain a few hours longer 
then filter it carefully and it is ready for H. F. L.use.

CRUSHED FRUIT ICE-CREAM.
Two quarts of pure cream, one pint of milk, two and one-half cupfuls 

of granulated sugar, four teaspoonfuls of any extract you prefer, or if 
fruit is substituted, use about a pint, or a little less, of crushed fruit, well 
sweetened, to the above amount of cream. Add the fruit when the cream

' " CHOCOLATE CREAM X LA COLBERT. MRS" L" Benson-

Boil three pints of cream with ten ounces of sugar until reduced to a 
quart. Melt one-half pound of chocolate over a slow fire in one-half pint 
of water. Mix the melted chocolate with the cream, together with two 
ounces of gelatine that has been soaked in water. When the gelatine is 
melted ami well mixed strain the whole through a cloth into a basin 
btir on ice till the contents begin to set and mix in three pints of well- 
whipped cream. r- n ,,,BAKED-APPLE ICE-CREAM. E‘ D' W,IIm

Seven large baked apples with, , , . cupful of sugar and two cupfuls of
water, when well baked put through sieve; add one pint of rich cream and 
one cupful of milk; sweeten more than usual, cream, and color with 
tablespoonful of red sugar and freeze. Minette Bailey

one

one

APRICOT ICE.
,, T5kin’ fvi<!e fnd,stone six large ripe apricots. Blanch, pound and add 

e kernels of the fruit, with the juice of two lemons, one-half pint of 
v a ter and two pints of clarified sugar. Then pass all though a fine sieve 
anJ again strain before freezing. It takes twenty-five minutes to freeze.

C. Gaines.
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/CE-CREAMS, ICES AND S H ER H ETS. ;liil

CHERRY ICE.

The juice of three lemons, a teacupful of sugar and one quart of red 
cherries. Add a pint of water and freeze. Serve in sherbet glasses, with

Miss Heller.candied cherries on top.
GRAPE ICE.

Mix one and one-half pounds of sugar and one pint of water; bring 
it to the boiling point and pour it while hot over four pounds of ripe 
grapes, which have been mashed to a pulp. Let stand covered for one 
hour, then rub through a sieve and add the juice of one lemon and freeze. 
When partly frozen add two tablespoonfuls of powdered sugar. Finish

Mrs. Amy Burns.freezing and set away for two hours.

CURRANT ICE.

Take one pint of currant juice, one pound of sugar and one pint of 
water. Place the ingredients in the freezer and when partly frozen add 
the whites of three eggs well beaten. Delilaii Loche.

LEMON ICE.

Dissolve one-half package of gelatine in one pint of cold water. 
Take eight lemons and press out the juice, mixing it with one and one- 
quarter pounds of white sugar; pour one quart of hot water on both sugar 
and lemons. Add one and one-half pints of boiling water to the gelatine 
and when thoroughly dissolved add this to the rest of the ingredients. 
Strain and let cool. Then whip fifteen minutes and freeze. More deli­
cious than ice-cream. Aurora Powers.

niLK SHERBET.

Squeeze the juice of four lemons on three cupfuls of sugar; put the 
skins with a cupful of water on the fire, and let simmer ten minutes. 
Scald two quarts of milk, with two tablespoonfuls of corn-starch and one 
cupful of sugar. When cold put in freezer and when it begins to stiffen 
add the lemon and sugar; then freeze. Marian Lovewell.

PINEAPPLE SHERBET.

Make a thick syrup by boiling one quart of water and one pound of 
sugar for fifteen minutes. Pare and finely shred a pineapple. Let stand 
two hours before using. Sprinkle with two tablespoonfuls of sugar; cover 
well. Allow the fruit, juice and shreds to infuse in the warm syrup until 
entirely cold—an hour if convenient. Freeze and serve in small cups.

Mrs. H. F. Tiubitts.
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ICE-CREAMS, ICES AND SHERBETS,

LEMON SHERBET.
Rub one and one-half pounds of loaf sugar upon nine fresh lemons 

until the yellow part is taken off. Put the sugar into a bowl, squeeze upon 
it the juice of the lemons and add one quart of water. Stir the liquor till 
the sugar is dissolved, strain, and freeze as for ice-cream.

I

Julia Dickerson.
LE/10N SHERBET No. a.

.w risersizzsns-et
and°mit it° P" W,"tC SUgar', Thcn s,owl>' stir it in the lemonade
and put it immediately in a patent freezer, with salt and ice around the
freezer (the saine as for ice-cream) and turn it until it is frozen as hard as 
you wish it. This is very delicate and resembles a dish of

Rub 1

1

111 !

snow.
M. Harmon. i

RASPBERRY SHERBET.
Tak. the juice of three lemons, the juice pressed from three pints of 

raspberries, two cupfuls of sugar and one quart of water. Freeze.

E.J. F.

i

'if
FRUIT ICE.

nm,Gftv ,tWO ,arge l?monS| takc the juice, a glassful of grape syrup a 
p of thick cream and eight ounces of powdered sugar. Mix and freeze 
and when sufficiently congealed add four ounces of preserved fruits cut

m,x=d "u ">« I». Le, ,h, Ælta
Mrs. H. Pennoyer.

I
i

1

\COFFEE SHERBET.
To a pint of strong coffee add a pint of cream, six heaping tablespoon­

fuls of sugar and six drops of vanilla. Put coffee, crelm sugar and 
extract all in together and freeze. Serve in glasses. 8 d

Mrs. Philander Loche

i
I
i

ORANGE SHERBET

I
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ICE-CREAMS, ICES AND SHERBETS. 3;‘:1

grape sherbet.
Lay a square of cheese-cloth over a jar, put in one pound of ripe 

grapes; mash thoroughly with a wooden masher; drain the juice; add an 
equal amount ol cold water, the juice of one lemon and sugar to make it

Metta Miller.very sweet. Freeze as usual.

STRAWBERRY SHERBET.
Take one pound of ripe strawberries and bruise them. Mix with 

them the strained juice of a lemon and a tablespoonful of orange-flower 
water, and pour upon them three pints of cold water. Let them soak four 
hours. Powder a pound of white sugar and put into a separate dish. 
Squeeze the juice into this through muslin and stir until the sugar is dis­
solved. Strain it again and set it on ice until wanted.

TURKISH SHERBET.

Boil two pounds of loaf sugar with one and one-half pints of water tc 
a clear syrup. Skim carefully and pour it into a bowl. When cold stir 
into it one and one-half pints of strained lemon juice and one quart of 
white veal stock, clear and strong. Serve in glasses.

NESSELRODE PUDDING.

Peel two dozen Spanish chestnuts. Put them into boiling water five 
minutes, take off the second skin and boil until tender with one-half of a 
stick of vanilla and one-half the thin rind of a fresh lemon in the water 
with them. Drain them well and pound them in a mortar. Press them 
through a hair-sieve and mix with them one-quarter of a pound of pow­
dered sugar, a glass of maraschino, and one-half pint of thick cream. 
Dissolve three-quarters of an ounce of best isinglass in a little water, stir 
>t into one-half pint of hot cream, add the chestnuts, etc., and keep stir­
ring the mixture gently until it is sufficiently stiff to hold the fruit without 
letting it fall to the bottom. Work in two ounces of picked and dried 
currants and two ounces of candied citron cut into thin strips. Put the 
mixture into an oiled mold and set in a cool place to stiffen.

SOUFFLÉ À LA VANILLA.

Take six eggs and whip the whites, three pints of whipped cream, 
twelve ounces of sugar. Flavor with vanilla. Whip the egg whites well, 
then whip in the sugar. Whip the cream and mix all together. Add the 
flavoring. Pour the mixture into the mold and put the mold into strong 
salted ice. Mrs. Emma Beidelmann.

Mrs. C. Kent.

Mrs. Amy Strong.

Mrs. W. Adler.
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324 ICE-CREAMS, ICES AND SHERBETS.

ICE CREAM SOUFFLE.

Four eggs, three gills of good cream, five ounces of sifted sugar and 
essence of vanilla. Whip the cream in a cold basin until it is stiff Whisk 
the eggs to a froth with a knife on a plate. Mix them lightly into the 
cream and add the sugar and essence. Freeze it in the 
and dress it in a soufflé tin. cream freezer 

Mrs. Mary Manning.
CHARLOTTE RUSSE (FROZEN.)

a quart of cream in a large china bowl set on ice removing the froth often 
til only one-half pint of cream is left, to which add four ounces of 
pulverized sugar, and the flavoring, which may be a teaspoonful of ei he 
orange, vanilla or nectarine When the gelatine is lukewarm strain it 
with the sugar and cream, into the froth, in a bowl set on ice-’stir till it 
begins to stiffen, then fill the molds and keep on ice till wanted to serve.

Mrs. D. Roberts.FROZEN BANANAS.

fSshehsh:
freezer and freeze as you would ice-cream. Mrs. C. A. Stewart.

1anc
a $

t
FROZEN PEACHES.

One quart of ripe peaches pared and sliced, 
of sugar. When the sugar is dissolved, freeze, 
from the usual desserts.

one quart of water, one pint 
This is a delicious chan 

Minnie B. Heath. t
FROZEN PINEAPPLE CUSTARD.

fll, ?"e pmt °,f milk and,tw0 eess- Beat the yolks with two-thirds 
ful of sugar and stir into the milk, then heat it to 
stirring all the time. When cold add 
beaten whites of the 
then stir in

t
i

cup*
nearly the boiling point, 

„ p, . °ne cupful of sweet cream and the
s,n,n S' P a,Ce m th! freezer and turn till almost solid, 
small pineapple grated which has stood an hour in

Adelaide R. Covert.

r
i

one
cupful of sugar. one

TUTTI FRUTTI.

almo^wTor^ g
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ICE-CREAMS, ICES AND SHERBETS. 3'J.V

apricots, two ounces of candied dwarf orange. In a quart mold spread 
one-half pint of pineapple ice and set the mold in a mixture of ice and 
salt. Soak the nuts and fruit till soft in a syrup of equal parts of 
and sugar, chop them up very small, mix them with a pint of orange ice 
and pack well down on the first layer, making the top smooth. Fill the 
mold above the brim with pineapple ice, press the cover down so as to 
force out the surplus, bind a buttered strip over the joint, pack in ice and 
salt, and freeze from two to three hours. This is the famous Italian Tutti- 
Frutti.

water

Mrs. A. R. G.
FROZEN MIXED FRUITS.

On pint of strawberries, one pint of raspberries, one pint of red 
rants, one pint of water, the juice of two lemons, one and one-half pounds 
of sugar; mash the fruit, add the sugar and lemon juice, let stand an 
hour, add the water, stir until the sugar is dissolved, then turn into the 
freezer and freeze. Sufficient for eight people.

cur-

Alice A. Young.

FROZEN SOUFFLÉ.

Take three tablespoonfuls of granulated sugar and yolks of five 
eggs, whip slowly. Mix in gently one pint of cream whipped to a stiff 
froth and one dozen

raw

macaroons or same amount of sponge cake cut in 
small pieces. Turn into a mold which has been wet in ice water, cover 
tightly, bind with a buttered cloth and bury in ice and salt for two hours.

Mother.

ICED OATMEAL FLAKES.

Stir four heaping tablespoonfuls of Quaker Oats or wheat flakes into 
three and one-half cupfuls of fast boiling water, add salt, and cook for 
twenty minutes, using a double boiler. Cook the day before using, pour 
into cups, filling each one-half full, place on ice over night and when 
ready to serve remove from cups and eat with powdered sugar and cream. 
A little fruit strewed over is an improvement. Miss Hood.

ICED PINEAPPLE.

Peel a fresh pineapple; hold it by the crown and grate it, using a 
grater with a dish large enough to receive all the juice. Put the grated 
pineapple in glass cups, dust it well with powdered sugar; keep on ice for 
an hour. To be eaten with macaroons. Mrs. Percival.
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PINEAPPLE AND ORANGE SHERBET.

Shred a fresh pineapple (or the canned fruit will answer), add one 
pint of sugar, juice of two oranges, one-half pint of water, juice of one 
lemon, and one tablespoonful of gelatine that has been soaked for one 
hour in one cupful of cold water, and dissolve in one cupful of hot water; 
mix all together well and freeze.

326

hi
Mrs. W. Rider.

CONVENIENT VANILLA FLAVORING.

The best way to flavor with vanilla is to buy two of the best Mexican 
vanilla beans and put them in a glass fruit jar filled with granulated sugar 
and kept tightly closed. Use the sugar in making desserts. The jar can 
be refilled with sugar a number of times for the same beans.

I Mrs. Rider.

PINEAPPLE JULEP.

Pare a very ripe pineapple with as little waste as possible, and cut it 
into thin slices. Lay these in a large bowl and strain over them the juice 
of two sweet oranges. Pour in one-quarter of a pint of raspberry syrup 
and mix thoroughly. Just before serving add a tumblerful of shaved ice.

Mary Vining.
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/ M People to-day object to ;
1V1 candy because of the poisonous 

CP/l N pastes used in the coloring. This oh- /
< ) jection is bringing about the use of fruit \

VX juices instead of dyes which are not ti
only harmless but make candy look 
even more attractive than under the 

old method We give below a happy mother’s various methods of how 
to color candy With fruits and vegetables.

:

J
i

PREPARING SUGAR TO COLOR.

Rub as much sugar as is desired for making candy through a fine sieve 
into a granite pan. Place on the stove to warm, stirring till nearly dry- 
turn out, and it is ready for use. pj j/ p

TO COLOR CANDY YELLOW.

Put fresh-grated peel of lemon or orange in a muslin bag with a speck 
water, squeeze tightly; mix the juice with sugar. Carrotlreated in the 

me way will give forth excellent coloring matter.

TO COLOR CANDY CREAM COLOR.

Follow same method as above, using less color in the mixt

TO COLOR CANDY GREEN.

Pound vigorously a peck of freshly cut spinach, that has been well 
washed. Place ,t in a mortar dripping wet and pound till it is soft and 
pulpy. \\ ring the whole through a strong, clean doth. Pour juice into a 
saucepan and stir over the fire until it begins to curdle, then pour the 
whole through a sieve to drain. Mix with the juice equal quantity of 
siigar, a tablespoonful of spirits of wine and a pinch of powdered alum 
Keep cool in a well-corked glass bottle. H. F E

H. F. E.

ure
H. F. E.

TO COLOR CANDY RED.

327
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.128 CONFECTIONERY.

. <see Chapter Fresh Fruits). Cochineal can also
be used if desired although the fruit juice is more to be recommended 
Lay a little cochineal on a plate, add to it a little cream of tartar and alum 
and boil with one-half cupful of water for twenty minutes, then strain 
through muslin. ,, * ‘H. r. h.

and kept ready for use

TO COLOR CANDY PINK.

as above only use less coloring matter in the
H. F. E.

Follow same directions
mixture.

HOW TO MAKE CARAMEL SUGAR FOR CANDY.

Put one-quarter of a pound of finely-sifted sugar into a preserving 
pan, with one-fourth cup of water, place it on a moderate fire and stir h 
with a wooden spoon till it becomes brown; then stir it Constantly until 
itis a dark brown. Add one cup of hot water. Draw it to the side of 
• he fire and let it simmer very gently for one-quarter of an hour Ion Jr 
Strain and bottle for use. If the fire is too fierce the 
discolored. caramel will be 

D. C. F.
PINK SUGAR FOR ORNAMENTING.

or to aCrush the sugar either coarsely 
Place two or three drops of fruit jui 
of the hand, and rub the 
when it is ready for

powder, whichever is required, 
or prepared cochineal in the palm 

sugar in with it until it is sufficiently colored,
S. C. A.

CCS

use.
TO CLARIFY SUGAR.

.... Mdt, f°ur, Pou[>ds of sugar in two quarts of 
,jen bo‘ls: beat in the white of one egg well whisked, 

toil, skim, bod ten minutes; strain and bottle.
water, over the fire.

Let come to a 
Charlotte Hunt.

FLAVORED SUGAR.
Rub the required quantity of powdered sugar through 

. granite pan, set it on the stove to 
flavoring desired.

a fine sieve on 
warm, and whisk in any kind of

H. E. A.
HOW TO TELL WHEN CANDY

There are
IS SUFFICIENTLY COOKED.

» i Pr~ Sx.,
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iCONFECTIONERY. 339

them. I he common method :s to drop a drop of the syrup into cold water. 
1 he sugar must be boiled according to the kind of candy to be made, and 
there arc several degrees, known as “smooth," “thread," “ball," and 
crack. All these stages of the syrup must be learned by experi­

menting, and the ingenuity of the candy-maker brought into :: 
crack degree (300 degrees or o\er) is used for most candies, 

good plan to butter the dish in which sugar or molasses is to be cooked 
within a couple of inches of the top. This prevents the sugar rising any 
any higher and running

Do not put candy in a refrigerator to cool, but in a cold, dry place.

:ijl
The 

It is a
use.

over.

-nE. J. c.
NUT CANDY.

In one gill of cold water dissolve one pound of sugar and one-half 
salt-spoonful of cream of tartar. Place over the fire and cook till brittle, 
stirring in one-quarter of an ounce of butter. Shell some peanuts or any 
other nuts desired. Rub off the inner skin, put a layer two deep on the 
bottom of well-buttered tins and when the candy is hot pour it over the 
nuts and leave till cold. Break it into pieces of convenient size.

Dorothy Buchanan.

I

MACAROONS OF NUTS.

Por.nd the meats of hickory nuts and add nutmeg and allspice. Make 
a frosting as if for a cake, stirring in the nuts and spices. Butter the 
hands and work into little balls the size of hickory nuts; place them on 
buttered tins and bake in a hot oven. They will spread a little on the

Pearl Butler.tins.
LEItON DROPS.

Dissolve a coffee-cupful of powdered sugar with lemon juice. Boil 
till it is brittle when a little is plunged into cold water. Butter plates and 
let the candy fall on them in drops. Set away to get hard.

COCOANUT DROPS.

Grate a cocoanut, add one-half of its weight of sugar and the white of 
an egg beaten to a stiff froth. Mix thoroughly and drop on buttered 
white paper or tin plates. Bake fifteen minutes.

PEPPERMINT DROPS.

Take one cupful of sugar and let it come to a boil with one-half cup­
ful of water. I ake it from the fire as soon as it comes to this degree of

Jean L amont, s

John Fuller.
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heat. Stir all the time and add one-half teaspoonful of essence of pen- 
permint and drop the candy on an oiled slab. Pour it from the spout of 
the pan else the liquid will grain before the drops are molded.

COUGH DROPS.
Jannet Bluer.

Prepare the following: Two ounces of dried hoarhound, one ounce of 
dried camomile, one ounce of boneset, and two ounces of mullein-flowers- 
place them all in a saucepan, cover them with water and boil for ten 
minutes. Turn out into an earthenware dish and cover tightly and let 
stand until cold. Strain and pass the liquor through a hair-sieve*! Meas- 

the liquor and to each pint allow two pounds of loaf sugar Put the 
sugar and liquor into a saucepan, boil to the crack degree, let it cool pour 
it into a buttered pan and cut it into squares, Smith

ure

PEANUT BRITTLE.

mix thoroughly and pour on a buttered platter; spread thin

BALTIMORE CARA11ELS.
One-half cupful of molasses, one-half cupful of milk 

sugar, two squares of Baker’s chocolate, butter the size of 
from ten to fifteen minutes; when taken from the fire 
ful of vanilla.

con- 
peanuts;

Anna Schuere.

two cupfuls of 
an egg; boil 

add one teaspoon- 
Tessa Welch.FIG CANDY.

°ne pound of sugar, one pint of water, boil over a slow fire- when done 
add small piece of butter; be careful to boil slowly and not quite the 
usual thickness; turn all over split figs. Let™ Weeks

ALTIOND CANDY.
boil Tm°l C,UpfnIS °f White sugar- one and one-half cupfuls of sweet milk- 
blanched Cand,: *" 7“

CHINESE FRUIT CANDY.

the milk Co°fTUt’ °ne and one-haIf P°unds of granulated sugar, wet with 
he milk of the cocoanut; put in saucepan, let heat slowly then $5 

rapidly five minutes, add the cocoanut grated very fine and boil 7™ b 
stirring . cool pïa.ei i, X” ^"1“ £

$*
**
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&
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cool take it from the fire, pour one-half of it out on a large tin lined with 
greased paper, then add to the remaining cream one-fourth pound of 
raisins (stoned), one-half pound of blanched almonds, one pint of pecan 
nuts, one-half cupful of chopped walnuts; pour over the other cream. 
When cool cut in bars. Alice Wilson.

POTATO CANDY.

Bake ordinary-sized potatoes, scrape out inside, mash fine, add quickly 
as much confectioner’s sugar as it will take; have ready nut meats; stir 
in all you wish; make into tiny little balls or pats; when cold, are deli­
cious. If you wish chocolate creams, dip the above into melted Baker's

Besse T.chocolate; lay on a buttered paper to cool.

MAPLE CANDY.

To two cupfuls of maple syr add one cupful of granulated sugar 
and butter the size of a walnut Cook until it hardens. Pour into but­
tered pan and set away to cool Ruby.

RIBBON CANDY.

Boil three cupfuls of sugar, moistened with water, to the crack, flavor­
ing and coloring it as desired; turn it into a greased pan and let it cool. 
Turn in the edges, and pull either with the hands or by means of a hoop, 
until light in appearance. Run it through a roller set so close that it will 
come out as thin as a wafer. Make into fancy shapes and let cool before 
packing away in boxes. Of course, butter the hands before beginning to

E. Arnold.pull.
PINEAPPLE OLACE.

Cut a pineapple crosswise into thin slices and then again into quarters. 
Beat the whites of three eggs to a stiff froth; lay the fruit in this, drain 
and dip again the part that drips off. Select the pieces one by one and 
by the aid of a skewer dip them into finely powdered sugar. Place the 
fruit in an oiled or buttered pan and put in an oven that is cooling. Pile 
them on a dish and set them in a cool place until wanted.

Palmer Miller.
BUTTER SCOTCH.

Take three cupfuls of brown sugar, four ounces butter. Do not stir 
it but as soon as it snaps and breaks add a good pinch of baking soda. 
Let boil two minutes longer and pout it into well-buttered biscuit tins. 
While partly cold mark off into squares V. Miller.

y
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FUDGES.
Four cupfuls of granulated sugar, one-half cupful of cream 

half cupful of milk, one-quarter of a pound of butter, one-half cake of 
Bakers chocolate grated. Put all over hot fire until it begins to thicken

56 ~ 5inch offta sSvIC»”1'

EVERTON TAFFV.

become a smooth, thick syrup. Add three droM of* b°'’ 1,11 they
'W '»» b,’-,eU pan, orTn.o™ m.rbfe™b. *'"■

T. J. M.NOUGAT.
This is a rare confection made of various kinds nf 

newly prepared it is sufficiently elastic to 
baskets or

,, nuts. When
t , enable one to mold intnany other shapes. The following recipes give cups, 

two styles tomake them.
ALMOND NOUGAT.

h..n^t”Th«thi™,T?hmd rgar r * ^ wbippi-»
cfcn, fire lh, p„„ „ C0„„istf^*"™S >
half pound of almonds blanched and chopped into smln Add 6‘

-f « 4b Mraf rsrs1 * ■» *moderate heat and bake for a few minutes, 
dry cut them up into oblong squares 
taken from the

an oven of~ i very
lake out and when nearly 

r , or shape into baskets when first-
oven; form them before they have a chance to harden. ‘

M. E. R.BRAZILIAN NOUGAT.
Blanch five ounces of sweet almonds 

Roast the meats of three 
with one and one-half

and cut them into fine threads.
f , , and P6®! and chop them

of candied lemon peel, mix them with the
ounces of Brazilian nuts

ounces

s#
g \

-- 
•»
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r,t««hip .h=work all to a paste Snread on ^ ? thc,other ingredients and
another sheet, prels between two she °f COver "ith
thirty minutes. Leave till cold before cutting up PU‘ *'“nl A "l/0"
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CANDIED CHERRIES, P'NEAPPLE AND OTHER FRUITS.

-«I ofti:. xî£po,md °r ^ ™=" i-

E. S.

on

CANDIED NUTS. I'st tzsfzz r - -would oranges or pineapple. syrup' DrV as you
E. S. I

CREAM DATES.

r^r^r2^“;h*r^r^fu,ofme:s*;t:r:,dinsrilSE:sWith this cream and serve e y " ^ ready seeded dates, fill
T. P. M.

brazil-nuts pralines.
hmhT.Tphu/ tt,d,î"d‘2;r i".'° ”, P- 'he «'« -i,h .a,, 
sugar. Let boil until they betrin to* ” lT,Jxed and two cupfuls of brown 
the fire and with a spoon stir die nuts wî^ ^move the pan from gritty; put them over a slow fit I*™1 tl,e su8ar begins to feel
keep »« ÏS Sn,;n "*» “ *•“>« ihe supar ,-.l
the sieve with a clean cloth an I 1 '• ^°Ul 1 lem onto a sieve, cover
sugar and cause the nu to look P “* “ mtthc oveni ‘his will dry the 
instead * t0 '°°k g,ossy’ AnV other nuts may be used

D. Z. Brooks.

i.

COCOANUT JAP.

quart of New Orleans molasses and one-
, hard hall \uU b°.lls add flve grated cocoanuts and hard baI1' ,hat ,s- Wl11 adhere to the teeth when bit-

Over a slow fire place one 
quarter of a pound of butter, 
stir until it reaches
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ten. Now pour out upon a buttered tin, spread as thick as desired with 
the blade of a knife. Cut into squares or diamonds before it is wholly 
0 * Chicago Cooking School.

!

ATLANTIC CITY CARAMELS.

nn krCrand tl,rT-{°uJths P°unds of sugar into a sugar boiler with 
one-eighth of a pound of butter, one-eighth teaspoonful of cream of tar 
ter, one-eighth of a pound of cocoa paste and one-half ounce of white wax 
o paraffin; pour one tumblerful of rich cream and boil over a clear fire 
till it hairs Have ready a well-buttered pan, pour over the mixture and 
let it cool. Cut into cubes or other shapes, wrap them 
wax paper and lay them away in boxes. up separately in

Pupil, Boston Cooking School.

CREAIT CHOCOLATE CARAMELS.

spoonful of butter and four ounces of chocolate Place I f b 
stir until the mixture boils. Cook until a few drop of it w 11 hard f 
dropped into ice-water; then pour into welbbuttered ‘ ! hart|en if
mixture about three inches deep. When nearly cold m! L •’ 'aVing the

The caramels must be put in a very cold place to harden. g"

sugar, one-

Maria Parloa.
SUOAR CHOCOLATE CARAMELS.

O». p“ °' m,ik r

Miss Maria Parloa.

1-

CHOCOLATE CREAMS.

v
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335littleii m 6 sugan Flavor with one-half 

well. Now roll into little balls 
Let the balls stand for

teaspoonful of vanilla and work 
and drop on a slightly buttered platter

and put into a small bowTwhich^la^e on fil'e °Unces of ch°œlate
boiling water. When the chocohte i 7 blre a saucePan containing 
table and drop the creams into thé ehnmf d’ ^ ‘hc S3ucepan the 
out with a fork and dropping them J nH T V 3 ,ime' taking them 
take one-ha,f hour or more to

CHOCOLATE CREAMS—No. 2.

saucepan one cupful of ini'* b,ndnnt ln this way: Put into a 
sugar-or a pound of loaf sugar. Stir LntiTthe"0 CUpf-'S °f 
then place on the fire and heat slowlv h.ld SUgar ‘S. nearly melted; 
Watch carefully and note when it he ;V’ 7 L d,° not stIr the mixture, 
been boiling for ten minutes, take up a7ittl° 7°• ' 11” tbe sugar has 
If it hardens enough to form a soft 1 all 1 C ° !! jnd drop in ice-water, 
and finger, it is cooked enough r°"cd betwcen ‘he thumb
instantly and set in a cool dry ptce Wh 7° saucepan fr°m the fire 
finger can be held in it comfortably nouH? SyrJlP '? 50 c°o1 that the 
wooden spoon until it becomes thick P ! mto 3 bowI' and stir with a 
dry, and a little hard! take It tttooî Z T V'™ bt*ins '00k 
the cream is soft and smooth. Flavor w’ith^ 7°! W‘th the hand until 
after shaping, cover with chocolate as dire ^ dL°PS °f vani,la- and,

Caut,oN.-D0 not stirthe wthtth s Cnmk the recip-
to jar or shake the saucepan. cooking, and be careful

Miss Parloa.

For these creams you should 
granitewarc

granulated

not

.

SUGARED ALMONDS.

*”d « >*» -
boil for some minutes Take them ou 1,1 d 1 th,Cm in; Iet ‘hem 
until thick, then return the almonds and t u tbcm; et the syrup boil
sugar, which will be in a minute or two^VheT 7" ZZl* C03ted with 
dried and kept in a warm place ’ y M°u d be thoroughly

P Mrs. Maria Tomlin.

I
<
J

IALilOND BON-BONS.

almonds and dry thenMhoroughly C^Boll I '‘i3'1*1' 1 cupful of
W"h »' - «mil i. w'lrS^inX

V
,

j
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almonds. Let them cook in this syrup, stirring occasionally until they 
become a delicate golden brown before the sugar changes. As soon as 
the sugar commences to take on a color quickly take the pan from the 
fire and stir the almonds rapidly until the syrup has turned back to 
and clings irregularly to the nuts. sugar 

Mrs. Almira Town.

ICE-CREAM CANDY.

One cupful of sugar, one-third of a cupful of water, one-quarter tea­
spoonful of cream of tartar, butter the size of an egg; boil all together 
fifteen minutes, not stirring till taken from the fire, then add vanilla 
strawberry, or any extract preferred. l G Gramm '

BUTTER TAFFY.
This taffy can be made of one

,z.T„'“r„r °'
FIQ CANDY.

"S*" PouHmo SÆfti-- * <■»
are laid. 

A-la-Huyi.er.
POP-CORN BALLS.

Pop the corn and take out all the hard kernels, then put in a large 
pan, the larger the better. For seventy balls, take two cupfuls of sugar 
and two cupfuls of molasses and boil them until, when you drip a liftle 
mto cold water, it is brittle; then pour in a thin stream over he com 
One person should pour and the other stir up the corn constantly to get h 
•ill mixed in with the candy. The less candy used the better The^orn 
must be salted and buttered. Work it into balls with the hands.

B. Felt.
nOLASSES CANDY.

One cupful of New Orleans molasses, a piece of butter the size of an 
egg, one tablespoonful of vinegar. Boil, but do not stir, until it hardens 
when dropped m cold water. Watch it that it does not burn. When it 
becomes hard and brittle stir in a teaspoonful of soda and beat well- 
into buttered pan and when cool pull until yellow, using butter ’ 
hands, so that the candy will not stick.

pour 
on your 

M. C. B.

nttîîu
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CHOCOLATE CARAMELS.
. ,fTw°, ®“Pfu,s °f brown sugar, one-quarter pound of chocolate one-

Cook to 1° T SSCS' °ne"half Cl")ful "f 'nilk' one-half cupful of butter. Cook to 254 , stir in one teaspoonful of vanilla and pour in buttered pan.

School of Education. ,

337

>

CANDY ROSES (DAINTY).

Boil some sugar and water until when a fork is dipped into the nan it 
throws off the sugar as fine as threads. Then it is readv Rnh P i 
of some cups with olive oil and put into each cup four tablespoonfuls of 
syrup and one rose; let stand until cold, turn out, and serve in a bon-bon

A. Gunther.

FROSTED WALNUTS.

Remove the shells from four dozen walnuts Tike nff

SSSS~--~-3.=
color. Take out,

on a
oven, and bake a light brown 

from the paper and they are ready to serve.
M. E. R.

remove

A SUGAR OFF WITH MAPLE SYRUP.

atSiir sr? iF? srsSJïx lz
SO if you want one Æ nÆd'ÆTrtïï r ““ 

of genuine not imitation) maple syrup and put k over the fire in a la

p,v SnT'ir 7 ™hflat ice about four or five inches thick and fiveTncL long TmZ™ °f 
on each plate. Now when all is ready lift from the kettle bv mean T" 
large spoon a little of the “Sugar Off" and spread ov er the ice Em a? 
once while it is warm. No harm if it cools excent that i E at 
with the cooling If ice is not to he h a ' pt ,.the P*easure wanes

become sugar. It is still good. Mrs EuzaTocke
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NUT HACAROOMS.

-r? ^
the hands and make the mixture 
buttered tins, leaving

if as for

r"Vm “ -1"'1 in a quick oven. oJdnn"

Lida.COUGH CANDY.

-d “d hall
done add butter the size of a walnut lust h f"01 ^ When Partly
stove, stir it. one-fourth teaspoonful of sida duT ^movinS from «he 
hot water. When cool enough to handle pull îh£ “ * ^ °f

I

NUT AND POPCORN CANDY.

of New OrIeansqsyrup0tha°trnhlseboded°PPn and, Stir k into tw° cupfuls 
Before adding corn however stirt tîe? “ ,hrcads from the spoon. 
“ hot water, then add one cupful of findy dayTre^TÎ °f S°da disso,ved

h,,c each l“™1 "" -« ~-=d »i,h™".d,m ÎXT
'!

BUTTER-SCOTCH FOR A COLD.

fresh tried lard and theYùicroAwo tmL^"V-^8868’ T CUpful of
it hardens when dropped in cold water P B d OVer a slow fire until 
mark into little inch squares, before it cools ^ *“* We" butte,ed a"d

M. Hill.

Ill
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OFFEE, TEA,
COCOA and BEVERAGESi ■

AS 1 HE human body is composed of two-thirds its weight in water so 
“P°n h\uid we drink depends, to a large degree, health and 

ong life. Thiough it, the blood receives new life and discharges the
3 is°dUerivedfanCeS' n" ?" "T " beComes a Part °{ the human frame, 
and is derived principally from the outside, in the form of drinks and food

DRINKING WATER. 8
Great care, therefore, should be exercised as to the sort of water we

transparent^qufd.10 ^ ^ ~ ^ W^' =’ a =0^

„fan?a.m WttCr is t.he1.beft example of pure water known, but when it

=.d zls'Z£Zssx."Mmi™d by "el‘l,bori"e ”"k-
Spring water is the nearest approach to perfect water that we have 

This is particularly so when it flows through rocky or sandy soil. A “liv-
blegssePd1with,them00n ‘° hUmanity' ^ h°W be3Utiful that °»' country is

FILTERED WATER.

S water fil” the" boiJ In boilin«- ‘he insoluble lime which
he w, tak,eS,up.in '!s passa«e through the air and soil is precipitated to 
he bottom of the kettle, thus the impurities are eliminated, and the water
“Jft- uerS are procurable at a slight cost. They are valu­

able m taking sediment out of water, but they do 
Boiling must do this.

s1

not remove germs. 1
- '

BAD EFFECTS OF ICE-WATER.

liquid. It interferes with the formation of gastric juices. Dyspepsia is
33'J

4



310 COFFEE, TEA, COCOA AA'D BEVERAGES.

also often traceable to its use. An old-fashioned, but good, method of 
cooling water for drinking purposes is to draw it in a stone pitcher, cover 

the top and place several folds of cloth around the outside, wetting 
them as often as they become dry. Another way, and a better one still if 
one has ice, is to bottle the water and set the bottle on ice.

A

over

HEALTHFULNESS OF TEA AND COFFEE.
Much has been said of the unhealthfu, . . , , . of tea and coffee, in pro­

ducing unpleasant and dyspeptic symptoms, but a person of ordinary good 
health can partake of both beverages moderately with food 
serious effects.

ness

without

Both coffee and tea should be kept in tin “caddV.1' Wood will 
impart an odor to either article if enclosed in it. Coffee should be bought 
in small quantities and in the green berry, if practicable. When one 
roasts and grinds it oneself one is certain of no adulterations. Three- 
fourths Java and one-fourth Mocha makes the best mixture.

TEA-HOW TO MAKE.

as soon as the water boils, and only a small 
quantity of hot water should be poured on at first. Then it should be set 
back from the fire where it will “draw" for about five minutes, then filled 
up with boiling water and brought to the table. The usual recipe is two 
teaspoonfuls of tea to each cupful of water, but I should advise much less 
tea than this.

Water that has stood in the kettle over night should never be used. 
Ceylon tea must be made in small quantities, and made often, as it 
becomes bitter by standing. Uncolored Japan is considered the purest of 
311 teas' An Old Tea Dr.nker.

Ill
: ! ■ ,¥ "

Tea should be made

RUSSIAN TEA.
A tea made after the manner of that made in Russia is growing in 

favor in this country and especially so for afternoon tea drinking. To 
make it properly a semivar is needed but in the absence of the semivar, tea 
can be made in the usual way and poured into cups in which has been 
placed a thin slice of lemon. Serve. Society Woman.

ii

!
■ . HOW TO MAKE OOOD COFFEE.

breakfast beverage of thousands, but how little enjoy­
ment if it is so poorly made as to lead one to wonder if the real coffee 
ever entered into its make-up. For five persons use one-half cupful or a 
trifle more of ground coffee; stir into it one-half of the white of

Coffee is the

an egg

I

r

«•i
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and a little cold water. Now pour all into the coffee boiler and pour on 
five cups of boiling water. Let it slowly come to a boil and then, with a 
granite spoon, stir it up and set it back on the range to settle. In eight 
minutes it is ready, clear as amber and very delicious.

DRIP COFFEE.

Hardware stores now sell a patent coffee pot which has a compart­
ment for placing the coffee in, and the boiling water is poured on it and 
it drips or filters through. A good drip pot may be made by taking a 
ring that fits the inside of the pot at the top and a muslin bag can be 
sewed on this ring, into which the ground coffee can be put. Pour all the 
boiling water you will need over the coffee and close the lid. When it 
has all passed through it is done and ready to drink.

ICED COFFEE.

T. J. Thompson.

Anna Stone, M. D.

Take one quart of hot coffee and one quart of hot milk, but not 
boiled, and pour both into an ice-cream freezer. Sweeten, cover and 
place it in a tub of ice and rock salt. Turn the freezer for six minutes 
and serve in glasses with whipped Mrs. Minnie Johnson.cream.

COFFEE WITH WHIPPED CREAM.

Put into each cup a teaspoonful of sugar and two tablespoonfuls of boil­
ing milk. Fill the cups two-thirds full with hot coffee and 
spoonfuls of the whipped cream.

put on top two 
Minerva Weeks.

BLACK OR AFTER-DINNER COFFEE.

Put one cupful of coffee in the coffee boiler, a little egg and cold 
water. Stir well, then pour on three cupfuls of boiling water. Put on the 
cover and let it come to a boil; stir and let stand in a hot place for fifteen 
minutes. Serve in demi-tasse cups. Etta Stebbins.

CRUST COFFEE.

Brown entire wheat bread until quite hard and crush with rolling-pin; 
place one-half cupful in coffee pot; pour over one pint of boiling water 
and boil five minutes. Add one pint of milk, let heat and add one table­
spoonful of sugar. Let settle two or three minutes and pour.

Marion Davis, M. D.
ACORN COFFEE.

Acorn coffee is much used in Germany as a substitute for ordinary 
coffee. It is said to be strengthening to consumptive persons. Acorns

f9
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COFFEE, TEA. COCOA AND BEVERAGES.342

are very astringent in their raw state, but they lose this quality when 
roasted. Delicate children are benefited by this method of preparing 
acorns. They are always gathered in autumn when they are ripe, shelled 
and cut into pieces the size of coffee berries when they are thoroughly 
dried in a cool oven. They are then roasted like ordinary coffee, until 
they become a cinnamon-brown. After roasting, the acorns are ground 
or pounded in a mortar, to prevent their becoming tough; a very little 
butter is added and the coffee is then placed in air-tight bottles. Prepare 
in the same way as ordinary coffee. Julia Davis.

CHOCOLATE AS A HELTHFUL DRINK.

It is evident that the coming American is going to be less of a tea and 
coffee drinker and more of a cocoa and chocolate drinker. This is the 
natural result of a better knowledge of the laws of health and of the food 
value of a beverage, which nourishes the body, while it stimulates the 
brain.

1 here are t0-day many manufacturers of chocolate and cocoa. I am 
often asked which kind is the best. This is a hard question to answer, 
for all claim superior merit. For the benefit of my readers I copy below 
a paragraph which appeared in “The Medical World,” in 1896 
source of the article led me to think that The Walter Baker & Co.’s 
chocolate and cocoa was pure, and ever since I have used it for both 
cooking and drinking purposes, and have found it to be excellent:

“ Tea and coffee are stimulants; chocolate is a food, a delicious and 
nutritious food. Messrs. Walter Baker & Co., of Dorchester, Mass., have 
manufactured these preparations for over a hundred years; and prominent 
among their numerous claims of merit is that of absolute purity. The 
admixture of alkalies is prominent in Germany, but the above-mentioned 
American firm use no alkalies or other chemicals 
processes.”

All chocolate and

The

or dyes in their

recipes contained herein, signed by Miss 
Farloa, have been tried by the above firm and pronounced perfeet. 
them with their permission.

cocoa
I use

PLAIN CHOCOLATE.

bor six people, use one quart of milk, two ounces of chocolate, one 
tablespoonful of corn-starch, three tablespoonfuls of sugar and two table- 
spoonfuls of hot water. Mix the corn-starch with one gill of the milk. 
Put the remainder of the milk on to heat in the double boiler. When the 
milk comes to the boiling point stir in the corn-starch and cook for ten

à

_
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minutes. Have the chocolate cut in fine bits and put it in a small iron or 
granite-ware pan; add the sugar and water and place the pan over a hot 
u u Stlr,^onstant,y until the mixture is smooth and glossy. Add this to 

the hot milk, and beat the mixture with a whisk until it is frothy. Or the 
chocolate may be poured back and forth from the boiler to a pitcher, hold­
ing high the vessel from which you pour. This will give a thick froth, 
berve at once. If you prefer not to have the chocolate thick omit the 
COrn-starch- Maria Parloa.

343

CHOCOLATE MADE WITH CONDENSED MILK.

Follow the rule for plain chocolate, substituting water for the milk 
and adding three tablespoonfuls of condensed milk when the chocolate is 
added. Miss Parloa.

CHOCOLATE, VIENNA STYLE.
Use four ounces of vanilla chocolate, one quart of milk, three table­

spoonfuls of hot water and one tablespoonful of sugar. Cut the chocolate 
in fine bits. Put the milk on the stove in the double boiler and when it 
has been heated to the boiling point, put the chocolate, sugar and water 
in a small iron or graniteware pan and stir over a hot fire until smooth 
and glossy. Stir this mixture into the hot milk and beat well with a 
whisk. Serve at once, putting a tablespoonfu* of whipped cream in each 
cup and then filling up with the chocolate. The plain chocolate may be 
used instead of the vanilla, but in that case use a teaspoonful of vanilla 

and three generous tablespoonfuls of sugar instead ofextract one. 
Maria Parloa.

COCOA.

Breakfast cocoa is powdered so fine that it can be dissolved by pour­
ing boiling water on it. For this reason it is often prepared at the table. 
A small teaspoonful of the powder is put in the cup with a teaspoonful of 
sugar; on this is poured two-thirds of a cupful of boiling water and milk 
or cream is added to suit the individual taste. This is very convenient; 
but cocoa is not nearly so good when prepared in this manner as when it 
is boiled. For six cupfuls of cocoa use two tablespoonfuls of the 
powder, two tablespoonfuls of sugar, one-half pint of boiling water and 
one and one-half pints of milk. Put the milk on the stove in the double 
boiler. Put the cocoa and sugar in the boiler and gradually pour the hot 
water upon it, stirring all the time. Place the saucepan on the fire an.d 
S j j U?t' t*'.e. contÇnts b°il- Let this mixture boil for five minutes; then 
add the boiling milk and serve. A gill of cream is a great addition to 
th,s cocoa' Miss Parloa.
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3 U COFFEE, TEA, COCOA AND BEVERAGES.

CHOCOLATE GLACÉ.
After making a glace frosting (see Glacé Icings), dissolve one ounce 

of chocolate in a cup and put it with the frosting, adding also a table 
spoonful of boiling water. Miss Parloa.

POSTUM FOOD COFFEE.
(For Weak Stomachs.)

Can^l^^^^^rfor111611 WitH WCak St0maChS‘
use are on each package.

Nurse.
ORANGEADE.

To two cupfuls of orange juice and the juice of two lemons add 
enough water and sugar to taste good; strain and

IMPERIAL DRINK.

serve with shaved ice. 
Mrs. C. V. Waldron.

Put one-half ounce of cream of tartar into a large pitcher which 
should be well heated first; add the sliced rind of a large lemon one

often while hot and when quite cold and clear pour off from the sediment.
COCOA SHELLS. Pl M-

„d “d ,ra "■=•» b.» cocoa
i, ** heaping teacupful to a quart of boil-

nol timeto boil shèlNlong eiloügh bett bt akfast,°it iswtn'to “ ^ “ 

over night and boil them in the soak them
water in the morning.same

Amanda Johnson.
LEMONADE.

Lemonade should be made in the proportion of one lemon to each 
arge goblet. Squeeze the lemons and take out any seeds. If you do not 

like the pulp strain the juice. Sweeten the drink well though that is a 
to taSte'i T ,C Plcasant tart taste shotild be preserved. °Add water
into each glass " ^ Cracked ice and a thin slice of le mon

E. J. C.
milk shake.

Fill a glass two-thirds full of milk; sweeten it to taste with any fruit 
syrup or with sugar and then flavor with vanilla or orange waler Fill up 
glass with cracked ice and shake together until well mixed. P

Etta Stillberger.

- ' 
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Take one quart of cold water, three and one-fourth pounds of white 
sugar, one teaspoonful of oil of lemon, one tablespoonful of flour beaten 
up with the whites of five eggs; mix together. Divide the syrup and add 
four ounces of carbonate of soda to one-half, which put in a bottle. Then 
add three ounces of tartaric acid to the other one-half of the syrup and 
bottle it also. When a cool drink is wanted take two pint tumblers and 
placing a tablespoonful of syrup (one from each bottle) in each tumbler; 
fill each one half full of fresh cold water. Then pour both into one tum-

Mrs. Jane Harding.bier and it is ready.
EQO-NOQ.

The yolk of an egg must be well beaten with one teaspoon ful of sugar, 
a trifle of salt, two-thirds glassful of milk; one-half teaspoonful of rum and 
one of brandy. Lastly add the white of the egg well beaten and stir 
lightly. Add speck of nutmeg for flavoring. This will only make one 
tumblerful. Mrs. A. M. Garland.

—
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BUTTERMILK.

Buttermilk is an exceedingly wholesome drink, especially good for 
corpulent people and dyspeptics. If put into clean bottles and canned or

Minnie Mann.sealed will keep for a long time.

IGRAPE BEVERAGE.

Two pounds of grapes, three tablespoonfuls of sugar, one cupful of 
water. Squeeze the grapes in a coarse cloth, to extract the juice; add the 
sugar, and when dissolved, the water, let stand for a few minutes on ice. 
Serve in glasses with shaved ice. Add more sugar if the grapes are tart.

Mrs. Minnie Maynard. IIGINGER LEMONADE.

Take one-half cupful of currant jelly, one-half cupful of sugar, two 
teaspoonfuls of ginger; stir well together, put in a quart pitcher and fill 
with ice water. If one wants it sweeter or sourer more of the ingredients 
may be put in. It is a cooling drink and almost as good as lemonade, 
some preferring it. Mrs. C. R. Thompson.

ICED BUTTERMILK.

There is no healthier drink than buttermilk, but it must be fresh and 
rich to be good. It should be kept on ice and just before serving a little 
shaved ice put into each glass will improve it still more. C. I. Milton.

A SUMMER DRINK.

|
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KOUMISS.
(Excellent for Invalids.)

cupful of fresh buttemiï^’iZuninT^^'8 °J one-haIf
a warm place ten hou" then pour from onëT.^ ,SS°,VeS' sta"d 
smooth and thick. Bottle and keen in n 'f* mt,° anothcr until it is
to twenty-eight hours. Cork the bottlè""'T' P ace or ^rom twenty-four

One quart of

Inis Smith.

I
A REFRESHING SU/1MER DRAUGHT.

tn , S(qUee^Lthe juice °( one lemon into one
soda; stir welkVdl,™^ of

Anna Percival.

cupful of cold water, sweeten

RASPBERRY vinegar.
them t'iif t*S,jar“.thfull!S L°eMt «tnd'th.raSpberries; P°ur vinegar over 

Strain it off and to every pt 0 Imv! Stirring i( every day.
white sugar. Boil it as lone ne add three-quarters of a pound of
dessert-spoonful of this in a glassful Tf a”d bottIe UP for use. A 
drink. 3 glassful of water w,ll prove a refreshing

Mina Wester.
LEMON SYRUP.

juice from one dozen ^JoL^Hclear^with't^ !"ade by boiling the
each pint. A pint of water should be ’-.d I |two pounds of white sugar to 
with the juice of the lemons Boil ® dded t0 the PuIPs> and this strained 
makes a nice drink. mmutes’ birring all the ti­me. This

Mrs. M. Harper.
CURRANT WATER.

one-quarter of a

and set on ice till 
day and easily made in 

Miss C.
a RAPE JUICE.

„r^ne-ba!f gaIlon o{ ripe grapes in

one cupful of sugar to each
through cheese-cloth. Add 
Bod twenty minutes, skim and'seal up.

a quart of water. Strain 
quart of juice. 

Celestia Veck.
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HOT BRANDY PUNCH.

One-fourth pint of Jamaica rum, one-half pint of brandy, one-quarter 
of a pound of sugar, one lemon and one pint of boiling water. Put the 
sugar into a punch bowl, add the lemon juice and mix well together. Pour 
over them the boiling water, add the rum and brandy; mix thoroughly 
and the punch will be ready to serve. Nutmeg may be added if desired.

F. A. E.

II

COFFEE, TEA, COCOA AND BEVERAGES. :1I7

ACIDULATED ALKALI.

Blend thoroughly two ounces of carbonate of soda, two ounces of 
tartaric acid and one 'uarter of a pound of powdered loaf sugar. Flavor 
with essence of lemon. Keep the mixture in a bottle, well corked. Stir 
a teacupful briskly into a tumbler three parts full of water and drink dur-

Beulah Townsend.ing effervescence.
A SUMMER DRINK—No. 1.

Take one-half bottle of Hire’s Extract, three cupfuls of sugar, one- 
half tablespoonful of ginger, one cent’s worth of yeast, two and one-half 
gallons of water, or enough to make it lukewarm. Put the sugar and 
ginger in a bowl, pour boiling water on to dissolve. Then remove them 
to a large pan and add the rest of the water. Make it cool enough so 
that the extract and the yeast may be added. The yeast should have 
been dissolved in a cupful of warm water. Then bottle and let it stand a 
day before placing it on ice. Mrs. Maggie Black.

ROMAN PUNCH.
Take five lemons, one quart of water, sweetened to taste. Freeze 

this. Take the white of an egg and whip to snow. Add sugar. Mix it 
thoroughly with the basis of the punch and add one-half pint of Jamaica

Edith Pendleton.
I

rum and freeze.
CHAMPAGNE PUNCH.I

Take five lemons, one quart of water, well sweetened. Freeze. Add 
white of an egg whipped well, with sugar. Use one gill of brandy, one- 
half gill of Jamaica rum and one pint of champagne.

Mary C. Thurston.
ORANGE PUNCH.

Dissolve one-quarter of a pound of loaf sugar in a pint of boiling 
water. Add the strained juice of a small lemon, a quarter of a pint of 
brandy, a quarter of a pint of orange wine and a quarter of a pint of rum. 
The punch may be taken either hot or cold, and if bottled and corked

Margaret Fuller.closely will keep for some time.
L
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.5 18 COFFEE, TEA, COCOA AND BEVERAGES.

MULLED ALE.
Heat one quart of good ale with a little nutmeg- beat five 

mix them with a little cold ale; '' • - g’ Deat hve eggs and
torth sever times to prevent its curdling; 
thick; add glass brandy; strain and warm

serve in tiny glasses.
LEMONADE À LA GRAPE JUICE

;-ï:i£lrïSrtors;—isst Z ZSffJSt - - xtzszsz
Minerva Felt.

O. T. T.

UNFERMENTED GRAPE JUICE.
1 ake any quantity of Concord 

pick them from th„,a,h .1,1, LT,"' ",d CF pZi’i” “ol’to
quart of juice. Boil together but not I™ nalt,p0l'nd of suSar to one 
will be destroyed; bottle and seal for use the next In* flaVOr°nf thc grapes 
bottle of juice into a pitcher of lemon . I * ™mer' Pour a small 
invalids. lemonade or can be drank alone for

Rilla C. Johnson.HARVEST DRINK.

powdered sugar, one well-beaten'egg-"fdfthl a,tabIespoonful of
one-half full, then fill Up pitcher with i e Pltcher with shaved ice until 
minutes, when it is ready to drink mP°rted ginger ale; stand five

y • Mrs. Emily Dean.
, . . . , MII-K SHERBET.
Juice of three lemons, rind of one, thre 

milk; freeze and stir continually.

raspberry shrub. Mlss N- Pees-

over night; next morningstrain^andTo 0^ g°°d,cider vinegar, let stand 
sugar; boil ten minutes; bottle while hot-h° JU'Ce add one pint of 
shrub to one-half glassful of pounded ire aboul- one-half glassful of 
drink for summer. P ded ,Ce and cold water. Delicious

Mrs. Julia Howitt.

e cupfuls of sugar, one quart of 
Hettie Blackwell.

PICNIC PUNCH.
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COFFEE, TEA, COCOA AND BEVERAGES. :i 13

BLACKBERRY BRANDY.

Two quarts of blackberry juice, one and one-half pounds of sugar, 
one-half ounce of cinnamon, one-half ounce of grated nutmeg, one-fourth 
ounce of cloves, one ounce of allspice; boil a few moments; when cool add 
one pint of brandy; put into bottles and cork tightly.

Mrs. T. M. Battle.

BLACKBERRY CORDIAL.

To one gallon of juice add two pounds of loaf sugar, one-half 
of cloves, one ounce of nutmeg, cinnamon and allspice; boil twenty-five 
minutes; add one quart of brandy when cold.

SASSAFRAS MEAD.

ounce

Marion McNeil.

Mix carefully one quart of boiling water and one and one-half pounds 
of light brown sugar; add to it one-half pint of good New Orleans molas­
ses and one-eighth of a pound of tartaric acid. Stir well and when cool 
strain into a granite pitcher. When cool add a small one-half teaspoonful 
of essence of sassafras. Put in bottles, cork tightly with new corks and 
keep in a cool place. To make a glass of sassafras mead for drinking, 
put a large tablespoonful of the mead into a tumbler one-half full of ice- 
water, stir into it one-half teaspoonful of carbonate of soda and it will 
immediately foam to the top. The essence of sassafras and tartaric acid 
can be obtained at the druggist’s. D. Z. Brooks.

FRUIT NECTAR.

Remove the rind of three lemons, and put it in an earthenware jar 
with one pound of chopped raisins and one and one-half pounds of sugar.
Pour over these ingredients two gallons of boiling water, let the liquid 
stand until cold, then add the strained juice of the lemons and leave it in 
a cool place for a week, stirring it every day. Strain it through a jelly 
bag until quite clear, and bottle. A. Carl.

\

WELSH NECTAR.

Cut the peel of three lemons very thin and put the rind into a jar with 
the strained juice, two pounds of loaf sugar and one pound of raisins 
stoned and chopped small. Pour upon them two gallons of water which 
has been boiled and allowed to cool. Stir daily for five days, strain 
through a jelly bag, bottle, and tie down the cork. It will be fit for use in

A. Durm.

I

ten days or a fortnight.
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350 COFFEE, TEA, COCOA AND BEVERAGES.

CHERRY NECTAR.
Ta4ce two quarts of cherries, stone and boil for one-half hour in a 

quart of water. Strain and bod the juice with one pound of sugar to each 
pint of juice for ten minutes; then put in the cherries and boil for twenty 
minutes more. Serve tee cold. Lida M. Smith "

RASPBERRY SHRUB-No. a.

One quart of red or black 
sugar. Dissolve, then add 
and bottle. To make 
of the shrub, the

raspberry juice, one-half pound of loaf 
one pint of Jamaicaa glassful of raspbe'rry shrub use one'ublespoSul 

of sugar, and fill glass with ice-water.

rum.

same A. F. T.
VINEGARS.

Department "Pickles, Sauces for Meats, Relishes," Etc.

HIRE’S ROOT-BEER.
RnnrV001'"» non"'ntox'catlnK and healthful drink for summer is Hire's

For vinegars of all kinds see

BLACKBERRY WINE.

a vessel^with'fhe'h*1 ripe,’ °n a dry day’ Mash the berries. Put into

Then draw off t£ fluid U^anmheÏ v^se^TndldÏ t^o p'Zds "ofsu^ 
th_Cach f.a lo": m,x wel) and Put it into a crock to work te^ days When 
«he working has ceased, bung it down; after six to twelve months boS

W. T. M.
CURRANT WINE.

well and let stand till it looks clear, then bottle. a good cask; close up 
D. E, P.
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pOR THE promotion of health and the saving of labor fruits 
1 for desserts far surpass pies and puddings. It is needless to 
say that fruits for preserving should be sound and the kettles used should 
be of granite or porcelain lined and the spoons used for stirring should be 
of granite or wood. The amount of sugar required depends upon cir­
cumstances. Our grandmothers used a pound of sugar to a pound of 
fruit—but then they used, too, the old-fashioned stone crock or open jar 
in which to store the fruit. Now, most preserves are put in sealed cans 
and only three-fourths of a pound of sugar is required to preserve fruit 
perfectly. Keep in a dark dry closet. If the closet is cool so much the 
better but always have it dry.

TO CLARIFY SUGAR.

To clarify sugar dissolve sugar in water in the proportion of 
pound of sugar in a cupful of water; add to it the white of an egg and 
beat, put into a preserving kettle on

one

the fire and stir with a granite spoon. 
When it boils up put in a little cold water; let boil again, take off and 
remove the scum; repeat until it is clear. J. T. C.

CRAB APPLES PRESERVED.

Select good sound ones and take the blows off the ends but leave on 
the stems. Then wash them and put into preserving kettle with plenty 
of water to cover. When boiling push them gently down so that they 
may be under the water all the time. When skin begins to crack, skim 
them out on a dish. Allow one and one-half pounds of sugar to each 
pint of juice letting boil fifteen to twenty minutes, skimming till clear. 
Then return the fruit to the juice, part at a time, and boil fifteen minutes. 
Then lift out the apples again on a dish and add the rest of the fruit to 
the juice, boiling them the same length of time. Fill cans with apples 
to the top. Boil down the juice that is left in the kettle about ten min­
utes and pour it over the fruit in the jars. Fasten up tight and set away.
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35* preserves, SPICED FRUITS jellies AND jams.

If -some of the fruit be grubby, cut out the grubs taking off stem i 
them in water enough to boil like apple sauce s, g ?" and cook
and put all back with juice in the kettle, a.Wing sugâ" Ïou^l C°'ander 
cooking fifteen minutes and skimming constantly Put th ^ P°Und' 
and it makes a nice marmalade. y" ‘ îe fruit ln a jar

Miss Clara White.
QUINCE PRESERVES.

Pare and core the fruit and boil till very tender 
pound of sugar for each pound of the fruit anH ^

M 1»”» ™ -h» »,r»p hrtiÏ"

QUINCE AND APPLE PRESERVE.

a syrup of a 
removing all the

Mrs. K. Knowles.

this manner; pare, lore 'and ,as desired t0 Preserve in
quinces. Make a syrup of one quart of walr thr0"^^ ^ may 
sugar in pounds as there are apples and „ • d th,r?e"fourths as much 
quinces first, let them cook thirty minutes thTn DroP in the
all together until tender and well preserved. Seat^ ^ apples^nd ™ok

CANDIED QUINCES.
Select firm quinces, rub them over with a damn i a 

cut each one into several pieces The iwl a P c oth, peel, core andb* l5X wliTrilt T” ’h”,d * -ied m a

on the stove, pour over them enough boiling watera,preservinff kettle
them to boil slowly until they are teml r rh ^ COVer’and a,low
cool. Weigh the quinces and aiw!n tbett.druP off ‘he water and let 
cold put them into glass jars in alternate I,!"8 °f Sugar' When
and so on, and seal. The juice in which H yCrS’ first sugar, then quinces, 
add to it its weight in sugar and make into Sly' ^ Sh°uld^^ed;

PINEAPPLE PRESERVES.

of loaf sugar of ’ÏpinfoT wall P Tlf’ a"°W T P°und

wasted, and in doing so notch it ln l ^'that none of ‘he pine be 
smoothly cut,' withou^great care n; °Ut’ 3S. the rind cann°t be 
preserving pan with onl quarter of a pin^of" thc su*ar a

*“ -hc » - -h= JZ ÆS,t:
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PRESERVES, SPICED FRUITS, JELLIES AND JAMS.

syrup, skimming well. As soon as this is done put in the pieces of pine 
and boil well for one-half hour, or until it looks very transparent. Put it 
into pots, cover down when cold and store away in a dry place.

Mrs. S. Ament.

CITRON PRESERVE.
Peel and seed with great care. Cut into pieces about three to four 

inches in s'ze. Place citron over the fire in preserving kettle, after cover­
ing it with water. Cook until it can be pierced with a straw. Skim it out 
upon a platter and add sugar in proportion of one and one-half pounds to 
each pint of juice. (Two full coffee-cupfuls of sugar equal one pound.) 
Cook this juice until the scum quits rising. Then put citron back and boil 
till clear, over one hour. Take citron out and boil clear juice fifteen 
minutes. Slice into the juice three lemons to each four quarts of citron, 
boiling till the time is up: fifteen minutes. Use lemon peel and juice 
removing only the seeds. When you turn citron into the bottles make 
them half full of fruit and fill them up with the hot juice, fastening them 
up while hot. Put a spoon into each jar while putting in fruit and set a 
napkin wet in cold water under the jars while filling.

Annie R. White.
PRESERVED PEARS.

If the seckle pear can be obtained select that on account of its size 
and flavor but if not to be had then any other pear will answer. Pare off 
the peeling with a thin knife so as not to waste the fruit. If a seckle leave 
it whole; if another variety, separate it in halves. Make a syrup of sugar 
and water, using three-fourths of a pound of sugar to every pound of 
fruit to be preserved and one cupful of water to a pound of sugar. Drop 
in the fruit and carefully cook. Just before taking from the stove drop 
in a few whole cloves, about two to every pear. Cloves are a great addi­
tion as they help bring out the flavor of the pear. Mrs. R. A.

TO PRESERVE WATERMELON RIND.
Same as Citron.

TO PRESERVE BERRIES WHOLE.

Take the fruit when not over-ripe, pick over carefully, wash and put in 
glass jars, filling each one about three-fourths full. Make a syrup of a 
pound of granulated sugar and one cupful of water for every one and one- 
half pounds of fruit and let it boil slowly fifteen minutes. Pour syrup into 
the jars over the berries, filling them up to the top; then set the jars in a 
boiler of cold water with a generous amount of straw or excelsior in the
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:tr>t PRESERVES, SPICED FRUITS, JELLIES

K"„ih=:,“"'dostub's srr,*r•• -* «b».
ght- lf these d,rectlons are followed the fruit will keep for years

Mrs. A. Peters.

AND JAMS.

PRESERVED CHERRIES.

* ssïjss "z ïr^KîirAs^r1,1 r1’®
•h, «..a .nd ,e„. Keep in drp dark Æ ‘

#

’ ;i: ;i Jj
preserved eqq PLUns.

plnn,Itd'Zîn7;t,l:tl'"nTJô1’'? P°Und|' »' .he
With as much water as it will melt and let 'V K ’"i thf Preserv>ng kettle, 
with a needle and place in cans and in Lvi / * *îj y; prick each plum 
Preserve Berries Whole 2 o et h ^ Water ,See Howto
break and you feel they are thoroughly heaYeT AS th°°k "i" the skins 
syrup. Seal while hot. k y 1 d‘ As they settle add more

Ik D. Hall.
CALIFORNIA PRESERVED PRUNES.

Wash four pounds of 
with enough water tountil the fruit is tender™ZEU* 

pound of the pulp add three-fourths o,T a™?* 3 SieVe‘ T° each 
°f the ^ *ith a k“'e "ater'arid add

Minerva Allison.

if
fl­ utes. Seal. min-

|1 fit PRESERVED NECTARINES.
(Florida Recipe.)

a syrupY’f XYe-fourths of1 n^Ctarines' Steam till tender.

“ as
two hour0SetUranw0aVyCtrothceodUitNe^d0n T * ^ ^"sloZy 

point, add the fruit and when thoroughly^aLTeaf “P 3g3in

if ! Make
fruit. Put 
let slowly 
wooden
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PRESERVES, SPICED FRUITS, JELLIES AND JAMS. 3Û5

PRESERVED PEACHES.

Select the yellow red-cheeked ones if possible (skin same as tomatoes, 
by pouring on boiling water then thrusting them in cold water and sep­
arate in halves). Proceed as for preserved cherries only using three- 
fourths of a pound of sugar to every pound of fruit.

SUN PRESERVED GOOSEBERRIES.

Minerva Goss.

Put into a quart pan six pounds of gooseberries with two pounds of 
sugar sprinkled over them and set the pan on the fire. Stir carefully; 
when the juice commences to come out take off the pan. Repeat this 
process for two days more; the second and third day add one pound of 
sugar, then take the gooseberries out of the syrup. Place on platters, 
boil the syrup till thick and pour over the fruit; place them to dry in the 
sun. In two days seal. Miss C.

PRESERVED RED GOOSEBERRIES.

They must not be picked until they are fully ripe. For each quart of 
the fruit take one-quarter of a pound of sugar and one gill of water. Boil 
together until a thick syrup, then put in the fruit and boil gently for fif­
teen minutes. Next put them into small stone jars. When cold, cover 
them close. Keep them for making tarts or pies. Candace G.

FIG CONSERVE.

Figs preserved with lemon juice and ginger, pickled and spiced, make 
a delicious conserve. If the dried fruit is used the figs should be steamed 
first. F. E. P.

TOMATO PRESERVES.

Take as many sound red or yellow, plum-shaped tomatoes as desired 
to preserve, and weigh them. Wash and prick with a needle to prevent 
their bursting. Put the same number of pounds of sugar as of tomatoes 
over them. Let them stand over night. Next morning add enough 
water to cover them. Boil slowly until the fruit is clear and syrup is 
almost jellied. Before taking up add to each pound one lemon sliced.

Leone Dickerson.
TOMATO FIGS.

Select small-sized, ripe tomatoes, either the red or yellow; scald and 
peal. To nine pounds of tomatoes add four pounds of brown sugar; cook 
slowly in the sugar without water till they are thoroughly preserved; then 
take out, spread on plates and dry in the sun. Pack them in layers with 
sugar sprinkled between. Tillie Barker.
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PRESERVES, SPICED FRUITS, JELLIES AND JAMS.

GINGER PEARS.

Six pounds of sugar, eight pounds of pears pared, one pint of water, 
one-eighth of a pound of preserved ginger, grated peels of two lemons 
with the juice of one. Boil four hours.

PRESERVED PIPPINS.

Twelve pounds of apples pared, cored and quartered, six pounds of 
sugar, one quart of water; make syrup of sugar and water; drop apples 
in this syrup and cook until tender; cloves and lemon peel may be added;

Amy Collins.

3!jC

R. Mattison.

stew till clear and seal.

CONSERVE OF ROSES.

Gather each morning the roses which blossomed the day before, and 
after picking out the insects, stems, and calixes, throw the leaves into a 
jar with layers of powdered loaf or crushed sugar; do this while the 
last, crowd the jar full, and cover it very close. A very nice article is 
thus made to put into cakes, puddings, etc.

SUN PRESERVED STRAWBERRIES.
(Excellent.)

For every pound of fruit use a pound of sugar. Put the berries with 
sugar over the fire in a granite kettle, bring to a boil slowly. Turn 
with wooden spoon. Cook one hour carefully. Take them out carefully 
with a skimmer. Put on platters; boil the juice a few minutes longer and 
pour over the fruit. Put in sun to dry, cover with netting during day and 
oilcloth at night. In a couple of days they will be ready to seal.

STRAWBERRIES PRESERVED IN THE USUAL WAY.

Follow directions as above, only instead of putting in sun to dry seal 
while hot. Ione.

roses

H. E. S.

over

Ione.

PRESERVED GRAPES.

Select grapes that are fresh, ripe and sound. Pick off the stalks and 
weigh. To every pound of grapes allow three-fourths of a pound of sugar. 
Squeeze the pulp out of the skins in one bowl, putting the skins into 
another. Put the pulp into a granite pan and heat sufficiently 
pass through a sieve, rejecting the stones; make syrup of the sugar adding 
just enough water to dissolve it. Put the pulp of the grapes into it and 
boil for five minutes, then let it cool, and seal.

so as to

Alice Harper.

.................. -
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DELICIOUS RECIPES FROM NORTH-SOUTH—EAST—WEST 
Texas Rice Croquettes. (See Page 437.)
Canned Cherries. (Wolverine Method.)

(See Page 369.)
«. Pickled Peaches. (Delaware Recipe.)

(Sec Page 378.)

4. Canned Peaches. (California Recipe. ) 
(See page 370.)

S- New England Mince Pie. (See page 211 
0. Iowa Doughnuts. (See Page 256 )
7. Montreal Boneless Turkey.
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QUICK, SIMPLE, AND “NEVER
I. Creamed Oysters in Pâté Shells.
*• Cinderella Cakes for Buys and Girls.

(See Page 258.)
% Dandy Ohio Cake. (See Page 236. )

FAIL" RECIPES
4 Dessert Surpassing Ice-cream 

(See Page 297.)
i Raspberry Bromangelon (Delicious ) 

(See Page 303.)
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PRESERVED LEMONS.

moderately thick-skinned lemons, cut into halves and with a 
« ass lemon-squeezer abstract the juice and save. Scrape ou all the pulp 
throwing it away. Slice the peels in circles. Put them in cold water
ntoTga hem f°r \day’ changmg the water four times, then put them 

saucepan with more cold water and boil slowly until tender. Pre-
, y*,upLusmg ab°ut two Pounds of sugar and one pint of water to 

each pound of peel, adding the juice of one lemon to every pound of fruit 
Sk.m and let cool. Now put in the peels and boil for one-half hour

Minnie Rush.

Select

pare a

. Seal.

CURRANT COnPOTE FOR WINTER

thpmPTlr!d currants 'rom their stems, wash, drain and put one-half of 
them into a preserve dish. Press out the juice from the other one-half 
mix in as much sugar as will be required to make a syrup, keeping it hot

rants E and til ^ C°°,ed Stir in the whole cur-
Caterer.

USE.

PRESERVED ORANOB PEEL.
I Pe it6'811 the fruit before paring and allow sugar, pound for pound 

Peel the oranges very carefully and cut the rind into narrow sd.reds'
S ir » ' cder' changmg the water twice and filling up with hot from 
he kettle. Squeeze the strained juice of the orange over thé sugar Ut

can ltdn*° * t ’ PUt the shreds and boil twenty minutes. Lemons 
can be done m the same manner. Mrs. j. A. Hayden

LEMON BUTTER.

on, 'hr=e "d r<"k
then squeeze in the juice and cook 
in jar.

one, beaten;
grate the yellow off of four lemons;

twenty minutes in double boiler. Put 
Mina Parish.r;

APPLE BUTTER.

n excellent substitute for butter and is very wholesome for children.
Mrs. Henry Specht.

r ifm Tfm
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.f ill PRESERVES, SPICED FRUITS, JELLIES AND JAMS.

PLUM BUTTER.

Select sound plums, scald till they crack open. When cool put 
through a colander; measure the pulp and add three-fourths of a pound 

f suffaf to each quart of pulp. Season with any spice desired Boil well
two hours' A. Schemer.

PEACH BUTTER.

Pare ripe peaches, remove stones and put peaches in a kettle with suffi, 
cient water to boil them soft, then put through a colander. To each quart 
of pulp add one and one-half pounds of granulated sugar. Boil very 
slowly one hour. Stir often so they will not burn. When done 
slightly with cloves, allspice and

358

' il

I If
season 

T. Benedict.cinnamon.
CHERRY BUTTER.

(Fine.)
Wash and stem the cherries, boil until soft, then rub through a 

colander; to each pint of pulp add a pint of sugar; boil until thick; can or 
keep m closely covered jars. Mrs. C. Preston.

'

CURRANT SYRUP.
(For Flavoring and Coloring.)

Place the required quantity of fresh, ripe, red currants in a granite 
bowl and mash them with a wooden masher; cover the bowl and let stand 
for three hours. Strain through a woolen bag, measure juice and put into 
a granite boiler with a pint of sugar to each pint of juice. Boil until 
reduced to a clear syrup keeping it well skimmed; then take off the fire 
and leave until cold. Pour into small bottles and 
bottle a little oil, to preserve it. Put bottles in 
dry cupboard.

'/1

!|; .

pour on top of each 
an upright position in a 

Minnie.
ill;m

RASPBERRY SYRUP.
(For Flavoring and Coloring.)

Put as many quarts of raspberries into a granite saucepan as desired, 
press gently, sprinkle with little sugar and let remain a good half day. 
Pass the juice through a muslin bag, measure, and pour it into a preserv- 
mg kettle and to each cupful of the juice add four ounces of sugar; boil 
until the juice commences to thicken, skimming frequently. Let cool and 
then put into bottles. Cork and seal; let stand in 
wanted.

if
.■Il

in
11 TtijI a dry place until 

Alice Yeomans.
STRAWBERRY SYRUP.
(For Flavoring and Coloring. )

Put five quarts of clean ripe strawberries into a bowl, 
five quarts of cold water in which two ounces of 
mixed and let stand

Ilf.
pour over them 

tartaric acid have been 
night. Strain off the juice through a muslinover

fi,
Nit
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t , . one pound of loaf sugar. Boil ten minutes
in melted1Daraffinnd T'' thc Syrup int0 bottles> cork and dip the nozzle 

melted paraffinc' KeeP a dry tight cupboard. Tillie Cary.

bag and for each pint 
skim

use

SVRUP OP LEMONS.
„. (For Flavoring.)

at weakennt? .P?unds°f, Iump suBar. then pour into this syrup while
peel of three-1, orafeH aad bol,lnS. the juice of eighteen lemons and the P ot three, grated. Bod together four minutes,
muslin and bottle. When it is cold, cork for

ready for lemonade, punches, ices, jellies,
strain through fine 

future use. This syrup isnow etc.
Mrs. Maria Woodhouse.

PRESERVED FRUIT JUICE.

r lJ PUt.Up the following manner the juice of any fruit may be kept for flavorings by putting it in glass cans and sealing it. Mash fhe fruft
r^kghputmk-n bag and Pr as «° ‘ as much of the juice

to each o nt Kill 1 3 Pa" Wf 0ne and one-Ilalf pounds of sugar
water and boil ? I ^ ‘he syrup- cover ‘hem and set in cold then seal h°Ur' Leave the jars in the water until cool,

Miss J. Woodhull.
CURRANT JAM.

Wash, stem and mash red or white currants. Use 
to one pound of fruit. one pound of sugar 

fruit and one-fourth of the sugar into a 
„ ails add balance of sugar. Let it boil till

bZ bSJÏ’H °nly 1 “ * ,im ">= currants 
Lettie Sprague.

DATE JAIT.
To every pound of dates, 

cupful of water. Remove the 
thick.

one-half the quantity of sugar and 
p, . , , stones, put over the fire and cook until
mace m deep glasses. Stir so as to prevent burning.

use one

Pearl Weeks.
ORANGE JAH.

iwfIlCe °nedozen oranges, remove seeds and let stand over night in 
three quarts of water. Add six pounds of sugar. Boil till thick. Seal.

Miss J. C. Higbie.
RAISIN JAM.

half poum^of^sugar and P°Und raisins; put them on to cook with 

may be added if desired.
one-

one cupful of water. Cook until thick. Nutmeg
May Somers.

»
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JAM OF QREEN GAGES.
Put ripe green gages into a kettle with very little water and let them 

stew until soft, then rub them through a sieve or colander, and to every 
pint of pulp put one pound of white sugar powdered fine; then put it in a 
preserving kettle over the fire, stir it until the whole is of the consistency 
of jelly, then take it off; put the jam into small jars or tumblers, and 
as directed for jelly. Any sort of plums may be done in this

STRAWBERRY JAM.
Mash the strawberries and for each cupful of berries allow a cupful 

of sugar. Boil one-half hour and seal in jars. Lizzie

cover
manner. 

Mrs. Sophia Doty.

vi FIG JAfl.
Take two pounds of figs, chop fine and cook with one pound of sugar 

and two cupfuls of water until thick; place in glasses and seal.
Mrs. Grace Carpenter.

DAMSON JAM.
This is a fine jam for winter use, in tarts, roly-polys, etc. Gather the 

fruit on a dry, hot day. Pick over with great care, rejecting all that is 
blemished. Stone the fruit, weigh it, and allow three-quarters of a pound 
of loaf sugar to every pound of damsons. Place the fruit and sugar in 
preserving kettle (porcelain lined). Stir gently until the sugar is thor­
oughly dissolved and carefully skim. After it commences to simmer all 
over alike boil it one hour. Stir it continually, as it sticks and burns 
quicker than most fruits, and that will give the jam a bitter flavor. When 
the jam is firm and the juice is set, it is done. Remove from the fire, put 
into small jars, cover it down, when quite cold, with oiled 
store it away in a dry place.

ifr
papers, and 

Lottie McPhblan.
QREEN RHUBARB JAH.

Take one and one-half pounds of green rhubarb, one pound of loaf 
sugar, the thin rind of one-half of a large lemon, one-quarter of an ounce 
of bitter almonds and a little ginger. Wipe the rhubarb quite dry cut it 
m pieces two inches long and put it into a preserving pan with the 
broken small; the rind of the lemon 
almonds blanched and divided.

If!
sugar

must be cut very fine and the 
. . , Boil the whole well together, stirring and

sknnming frequently, and when nearly done stir in the ginger. Young 
rhubarb will take about three-quarters of an hour but if old it must be 
boiled one and one-half hours. This preserve should be of 
and will be found 
it very closely.

a green color
a very good substitute for greengage jam, resembling

Fannv Rice.

!
i



PRESERVES, SPICED FRUITS, JELUES AND

GRAPE jai-i.
,, PhU'P th,e fa.pPs- ,Put Pulps on over the fire; use no water. After
;ib r l°b01 Ct VhCm C,°ntin,,c to boil Kemly one-half hour. Then 

strain them through a fine colander, so as to remove all the seeds Then 
put Pulps and skins into the kettle, adding two pounds of sugar to each
ffiltheTrsîud T .C°°kthisonc hour, skimming constancy. Then fill the jars full, as for citron, never forgetting the rubbers.

Mary Cordingly.

JAMS. .lilt

RIPE RHUBARB JAM.
Select fresh red rhubarb. The color red shows that it has grown in 

the sun and is much finer; cut in pieces one inch long, take sugar pound 
for pound. Cook together and let stand all night. In the morning pour

"bvm “ ,hick'n'p"' » "■= 'h*»*
Alice McCarty.

Jellies.
HOW TO MAKE MOST KINDS OF JELLY.

Place the fruit, currants, grapes, etc., in 
enough water to . a porcelain kettle with just
, , n , , Prevent burning. When thoroughly scalded strain

through a fianne bag, using as much sugar as juice by measurement place 
juice on stove alone and boil ten minutes. Add the sugar and bod ten
ZTirril POUr Lntu Smal1 dishcs' Cover with buttered writing paper and tm down with heavy paper, or instead of the buttered 
melted paraffine may be used. paper 

Caroline.
apple jelly.

Select sound, red, fine-flavored apples not too ripe; wash, wipe and 
core, place in a granite kettle cover with water and let cook slowly until 
the apples look red. Pour into a muslin bag and drain; return juice to a 
clean kettle and boil one-half hour; skim. Now measure and to 
pint of juice allow a pound of sugar; bod quickly for ten minutes. Red 
apples will give jelly the color of wine while that from light fruit will be 
"kC amber' Margaret McNolty.

every

green grape jelly.
Select grapes that are just beginning to turn, 

and wash in cold water. Now add 
fruit. Stew until soft.

Pick off the
. cupful of water to nine pounds of

btrain without squeezing through a muslin bag.
one

1 v
L



M» PRESERVES, SPICED FRUITS, JELLIES AND JAMS.

Return to fire, let come to a boil and skim. To every cupful of juice add 
a cupful of sugar; boil twenty minutes; pour into glasses.

Mrs. T. Winchester.
RIPE GRAPE JELLY.

Take ripe (but not too ripe) grapes, put them into a saucepan and 
bruise them gently until the juice flows freely. Strain, without squeezing 
them, two .or three times through muslin and, when clear, boil the juice 
rapidly for twenty minutes. Add a pound of loaf sugar to each pound of 
juice and boil till a little put on a plate will set. Put the jelly into jars 
and cover with buttered paper and afterwards with writing paper.

Lulu Bailey.
GREENING JELLY.

Take greening apples, wash, quarter and core, but do not pare them 
Cook until soft with one tumblerful of water in a granite pan; then put 
the apples in flannel bag and suspend over earthen dish and let drain 
several hours but do not squeeze. To one pint of juice add one pound of 
sugar; boil twenty minutes; then pour into jelly glasses. Mamie Betts.

ASTRAKHAN JELLY.

two-quart granite dish with alternate layers of pared and sliced 
apples and sugar. Bake three hours, closely covered. This is delicious 
and should turn out a solid pink jelly. Miss Lillie Wheeler.

Fill a

QUINCE JELLY.
Do not pare but polish quinces smooth with a flannel cloth. Cut in 

small pieces core and put all in a kettle. Pour over cold water to 
and boil until soft. Pour all into a flannel bag and hang up to drain 
fully, pressing occasionally to make the juice run more freely. To 
pint of the juice add three-fourths of a pound of sugar and boil fifteen 
minutes. Pour into tumblers. Elsie Mackenzie.

cover
care-
one

QUINCE AND APPLE JELLY.
,Tar' app'e*t0 which have been added the cores and paring of quinces 

make a delightful jelly. Make as apple jelly. Margaret McNolty.

RED PEPPER JELLY.

FHS5EEEEEÏ5Put in small tumblers. Fine for cold meats. Lulu Jenkins

m
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ASPIC JELLY.
Put a knuckle-bone of veal, a knuckle-bone of ham, a calf's foot, four 

cloves, stuck into one large onion, one large carrot and a bunch of savory 
herbs, into two quarts of water, and boil gently until i, is reduced rather 
more than one-half. Strain and put aside to cool. Carefully remove
S' T' °f fat °r Md,mcnt' and ',lace thc ip|,y in a saucepan with a 
glass of white wine a tablespoonful of best cider vinegar, salt and pepper
U> taste, and the whites of two eggs. Keep stirring until it nearly boils 
which maybe known by its becoming white, then draw it to the side of 
he fire and simmer gently for one-quarter of an hour. Put on the cover 

let it stand to settle, and strain through a jelly bag two or three times if 
necessary, until it is quite clear. Put it into 
soaked in cold water.

1
a mold which has been 

Mrs. Kate Bullard.
< i1

ICELAND MOSS JELLY FOR INVALIDS.
it seHtaSnv!?Uth°UfiCC- °f ICelandm0T warm water an<1 having drained 
'V m . thc 5re m a quart °f cold water. Stir until it boils, when it 
should be covered up and allowed to simmer for an hour. Add four
half of rf|eUgar’ aag,L °f ,sherry'thc j,lice of two lemons, the rind of one- 
half of a lemon and the white of an egg whisked with one-half gill of cold 
water, st.r the jelly until it boils and strain through a flannel bag. This 
moss ,s efficacious ,n cases of debility and chest complaints, but ifs bitte 
taste renders it disagreeable to some. L iRIS11

I

ORANGE JELLY.
!Use the juice and rind of two oranges, one-half teacupful of sugar 

enough water to dissolve one and one-half teaspoonfuls of gelatine Boil 
ten minutes. Spread between the layers and frost the top if desired.

Nannie.CRANBERRY JELLY.
Place in granite saucepan one quart of cranberries and u 
- Cook until soft and turn into flannel bag and let drain 

in the morning measure the juice and allow 
Boil twenty minutes and turn into gl

one cupful of 
j over night, 

sugar. 
Miss McPherson.

water

an equal measure of
asses.

RASPBERRY JELLY.
sugar P„t th„ • ■ 38 fb0Ve- To each P‘nt of juice allow one pint of
™g, , .,Put t.l?e. JU'ce and sugar into a granite kettle, place over the fire 
and boil until it thickens, when a little is poured on a plate- c irefullv
[n'a'dry p"™ “ P°Ur tl,C jcl,y int0 s'na'l passes. cove; ami Lop

Amanda.

J
Heat and strain

—
t



PLUM JELLY.
(Wild or Cultivated.)

.veMt«tT,r,r st, zr ■■ ■ r ^the fruit, strain through a flannel ba*«5 h“ .th?.JU,ce has ,come from 
sugar twenty minutes. * b01' w‘^ an equal weight of

Mrs. Riley Carter.
CURRANT JELLY.

Currants for jelly should not be over rine Pur tk

as Fx2 :F =“"der,n.tV3:-Bo,lat"'"
Miss R. P. Perry.

asses

CRAB-APPLE JELLY.

put into a preserving ketdroveT^firrjitht Washand garter and 
necessary add more water as it ,,,,a teacupful water. If
the apples through a flannel bag, then proceed asefo!”olSr*llyPUlP

F. E. C.
PEACH JELLY.

.i,ht"u'8hh r.SeSr2”c tSVEnS lhe,pi-"- -
strain, ,nd to every pint of S,i£S',£ J™" “ "" 

measure again, allowing a pound of 
put up in the usual

a kettle 
cooked, then 

e of one-half of a lemon; 
sugar to each pint of juice. Boil and 

Tillie Buckman.
way.

ORANGE JELLY.
N~G."u««'i„,i,ttiS ,°d75” “d '""“S into a granite kettk,„,h ;«?ss ZÜ2H,".= ™,d,™„„Tou-«7r«r;in“aZ,,lear* ™h '»n.p isTrmed' 

add the syrup, .t„i„ ,he jelly and pour inL g” * P“" ”r,n no,
asses. Mary T.

3G4 PRESERVES, SPICED FRUITS, JELLIES AND JAMS.

Marmalades.
rhubarb marmalade.

To every two pounds of rhubarb add 
sugBr and one lemon cut into small pieces 
q ite thick. Put in glasses and cover like jelly

one and one-fourth pounds of 
Boil well together until 

W. T. M.

.
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PRESERVES, SPICED FRUITS, JELLIES AND

orange marmalade.
JAMS. .1M

Cut two dozen
squeezer extract the juice. Dig'om' i'll ' r<’"’J’VVISe' 'V "J1 a B>ass lemon- 
away. Soak the peelings over night in a!t mT' *eeds-,thr®winK th 
rinse and boil peelings in clear water until ten l ",orn,nK
juice. Weigh and add equal quantity of sugar Let 1^1 h’OP an<l add 
Put in jelly tumblers and cover as you do jelly. ' L b th‘rty mmutes'

TOMATO MARHALADE.

cm

Hilda.

-m- eu7.„'«: sr.-K-ai rsT ^ ■■ <« «.Cook slowly till they are quite thick Chemin"' T* '

LEMON flARMALADE.
Peel as many lemons as you wish and take 

peel until very soft, add juice and pulp, with 
of lemons. Boil until thick and bottle.

'■f to taste, 
over a

out every seed. Boil the 
a pou I of sugar to a pound 

Mrs. Parker.
ORAPE MARMALADE.

the ** *•«
preserving kettle and boil slowly twentv'fi SUKar' 1 lacu 3,1 together in a 
lemon to every quart of fruit. Set away in^Ty glisses °f °nC

C. Marion Tullev.
ORANGE riARMALADE - No. 2.

tion, is made chiefly oTsweérorange^wheVth6 ^V11 prePara"
best condition. Pare the outer rin i f c ^ afC ^entiful an(l in the
pulped, and cut the rind up into small chips'°sco f°f ,eV”y doz,'n
seeds, and the white inner skin 1 ,1, ’ 1 °°P out Pulp> free from you Put them Into Z pre^™ and V" 

weight of loaf sugar; let the pulp and peel ! To l ,Catcd Cqual
chips are tender, then add the sugar and le i, Tut ’' h°Ur’ °r tjl1 the 
then fill the marmalade pots ' b°‘ ftCen ™nutes lonKer;

Mrs. D. Day.
APRICOT MARHALADE.

stone four pounds of ripe apricots and
r,s i.n™tcrjr; ars? ■**;

Peel, quarter and
into a put them

V;

L
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306 PRESERVES, SPICED FRUITS, JELLIES AND JAMS.

more. Put into jars, cover the fruit with an oiled paper and fasten over 
each jar a piece of thin paper dipped in gum water. When dry it will be 
light and hard. It should boil with the sugar, twenty minutes.

Mrs. A. Place.
ASTRAKHAN HARMALADE.

Peel one dozen apples into small bits; put a piece of butter in a sauce­
pan, with a small stick of cinnamon, the peel of a lemon, one-fourth of a 
pound of sugar and one-half cupful of water. Cover and cook for twenty- 
five minutes, watching that it does not burn; when dry take out the cinna­
mon and lemon peel and beat thoroughly with a spoon to have it smooth, 
doing this on the hot fire so the apples thicken more and more until 
fectly firm. Pour into glasses and per-

cover.

MIXED MARMALADE.
(Unsurpassed.)

Take equal quantities of white apples, yellow pears and white plums' 
pare and cut in small bits, stew in a little water till tender, then strain 
through a hair sieve. Now weigh the pulp and add to it, its own weight in 
sugar. Put on the stove and cook carefully three hours in a thick-lined 
granite kettle. Stir often the first two hours and continually the last 
hour. It is hard to make because it is easily burned but it always pays for 
the trouble. When thick turn into shallow pans and tie down. When 
desired for use slice off in slices and put on plate like cheese. Hilda

IONE.

SPICED PLUMS.
hour pounds of plums, two pounds of sugar, one tablespoonful each 

o cloves, cinnamon, mace and allspice; stone the plums, then put all 
ingredients into a preserving kettle; cover with vinegar; boil until tender.

Mrs. Leone Hall.
SPICED PEACHES.

To nine pounds of peaches add five pounds of sugar and a pint of 
vinegar. Stick one clove into each peach, prick with a fork and stew 
until tender. Lay in a jar and pour over them the boiling syrup. Let 
them stand twenty-four hours, pour off the syrup, scald and 
over the fruit. Seal in

*

pour again 
Amy Curtis.cans.

SPICED TOMATOES.
Take sound, ripe tomatoes; peel them; cut them through the center

___ï— Ê
—
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PRESERVES, SPICED FRUITS, JELLIES

^unds of prepared fruit, put into a porcelain kettle
clov s"wheoleralt"ePanUdnbdr, V ^ ™ °Uncc each whole

from the tomatoes and as much , fTT ?Ut in a,so the — Gained 
seeds through a fine sieve Let°rh * PU P &S ma,y be scParatcd from the 
by parts, of the tomatoes " C°T '° a boi1' then add all, or all
■km boil .»«' ..... to* lot
then boil the svrun down . them out lnto a common stone crock,
crock. Let it cool'and së, it L ^^ ,hc fruit ", the 
so nice, without removing the seed - ^ 'tv'i. • * l' * be vcry so°l1' but not 
of the work. 8 6 Seeds> wh,ch 18 ‘he most troublesome

Mrs. M. Grant.

and JAMS 3i :

one quart of best

, i

part

SPICED CURRANTS.
allsplÏÏSthhrenedptundfisVofTrânS,0Î T* '^ ‘W° ‘^spoonfuls of 

one tablespoonful of powdered'doL .SUfi?r’ ?‘.nt of cldur vine«ar and 
Stew gently for three^ours * a" °ne tablespoonful of cinnamon.

R. Eaton.
SPICED GOOSEBERRIES.

cider^neg^Tne^teaspoonS5’ thhree.pounds °f brow" 8"*ar, one pint of 

-eg. Boil rather slowly until fruit UthS^ly cooked"' teT ^

C. M. M.
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cANNED FRUITS * *
!» !» and VEGETABLES

"T^HERE are many methods to pursue in canning fruit. The main 
1 point is to see that the fruit is sound and of a good flavor; that the

cans are sweet and the rubbers neither dry nor brittle and finally that the 
tops are screwed down air-tight. A good way to test the latter is to turn 
the can after it is filled bottom-side up to cool. If no juice escapes, you 
can feel sure that it is air-tight.

A-i METHOD OF CANNING FRUIT.

I give herewith the best method I have in my long experience 
known in canning fruit. It is not a new method but the “tried and not 
found wanting," is the best guide to follow, whether in canning fruit or in 
doing anything else in life. Make a syrup of one-half pound of granu­
lated sugar and one-half cupful of water for every pound of fruit (less sugar 
may be used, if desired). Put the sugar in a granite kettle, pour on the 
water and let it dissolve. When dissolved put on the stove and boil 
slowly ten minutes. Watch to see that it does not burn. (If it needs 
clarifying see method on first page of “Preserved Fruits.”) Now, while 
the sugar is being syruped get the fruit ready. First wash thoroughly the 
cans, rubbers and tops, fill the cans with the fruit within three inches of 
the top and stand them in the boiler leaving off the tops, putting on the 
bottom of the boiler some straw, excelsior or old cloths, so as to avoid 
the cans tumbling against each other and spilling their contents; then fill 
the boiler with cold water up to within one-quarter of the top of the 
Now set on the stove and let the fruit gradually heat, putting in from 
time to time the amount of syrup allowed for each pound of fruit. Let 
water in boiler come to a boil and then cook until the fruit is thoroughly 
heated. Fill to top with syrup. Screw on the top and take boiler off the 
stove and let stand till nearly cold, then turn cans bottom-side up to see 
that no juice escapes. If none, the cans are air-tight and the fruit will be 
perfect and as nice in five years as in six months. Try it.

ever

cans.

Mrs. Mary Clark.
METHOD FOR CANNING VARIOUS FRUITS.

The simplest and most satisfactory cans to use are of glass, with glass 
or granite top. Fill them by means of a funnel, just fitting into the neck

:n;s

---
---

---
-- -

 ' 
...

 —
—

i:-
 

-

—



CANNED FRUITS AND VEGETABLES.

of the jar, so that no fruit will be wasted. The fruit should be perfectly 
fresh and sound and carefully picked over so that no ill flavor will impair 
its quality. The following formula is simple:

Time 
Boiling

3G9

Sugar to 
Quart 

Minutes. Ounces.
Time Sugar to 

Boiling Quart 
Minutes. Ounces.
. 20

Cherries . . 
Raspberries . 
Blackberries . 
Plums . . . 
Whortleberries 
Peaches, whole 
Peaches, halved 
Pears, whole . .

6 Pears, halved. .
4 Pineapple, sliced
6 Ripe currants 

Klb. Grapes . . . 
z^lb. Tomatoes . .
4 Gooseberries .
4 Quinces, sliced

8
615

. 6 8
8. to

20 O
8 8

• '5 to30 4 to 6

In canning peaches, if two or three are put in without removing the 
pits, a bitter almond flavor will pervade the whole

Place a very wet hot cloth in the pan; set the jar on this, having 
rinsed them first in hot and then in cold water, place in it a silver 
put in the funnel and a cupful of syrup, then fill with fruit to the top 
Remove the spoon and set the jar where no draft of air can strike it. 
Cover the fruit with syrup. In ten or fifteen minutes the contents of the 
jar will have cooled and settled some, and they will be ready to seal 
to the top with syrup or hot water; put on the top. When the jars are 
cold the top should be tightened again and set away in a cool, dark place 
Some put a circular piece of paper on top of the jar before putting the 
cover on and think this prevents the mold that sometimes forms over the 
fruit. But if the cans stand till partially cool, and are then filled before 
being sealed, no mold will form. Julia Stevenson.

can.

spoon,

Fill

WOLVERINE METHOD OF CANNING STRAWBERRIES.

It is generally conceded that strawberries are the hardest fruit to keep 
we have. I suppose it is due to the amount of acid they contain and the 
season of the year in which they ripen. My method has never failed me 
Try it:

Select sound, fresh berries. Pick them over carefully and if 
sary wash, but drain thoroughly and put them at once in the preserve 
kettle. To each pound of fruit add three-fourths of a pound of sugar let 
them stand two or three hours, till the juice is drawn from them; pour’the 
juice into the kettle and let them come to a boil, removing the scum which 
rises; now put in the berries; thoroughly scald, yes, even boil ten minutes,

neces-
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370 CANNED FRUITS AND VEGETABLES.

then put them in hot jars and seal while boiling hot. Turn can bottom- 
side up; if no juice escapes they will keep well. Mary Bornes.

ÏSi:
CANNED RASPBERRIES.

(Illinois Recipe.)
Take two pounds of berries to one pound of sugar. Stir in sugar 

before putting on the stove. Let them come to a good boil, then seal in
Mrs. L. Gregory.glass jars.

CANNED ORAPES.
(Michigan Recipe.)

Strange that so many have trouble canning grapes. I ask you to try 
my recipe: Squeeze the pulp from the skin; boil the pulp in one kettle, 
and the skins in another kettle, putting only a little water on each. 
When the pulp seems tender put through a colander, removing the seeds;

add the skins when tender, with the water in which they boiled and 
a large cupful of sugar for a quart of pulp and juice; boil ten minutes 
stirring often, and can. M. C. Miller.

*

' 1 now

» M I àCANNED PEACHES.
(California Recipe.)

Make a syrup of one-half pound of sugar and one-fourth of a cupful 
of water to every pound of fruit. Select large ripe yellow or white 
red-cheeked peaches; pare and divide in halves, take out stones from most 
of them; leave one now and then for the flavor. When ready drop them 
in the syrup and boil ten minutes. Seal while hot.

ft <

Mrs. Martha Thompson. A
CANNED PINEAPPLE.

(Florida Recipe.)
Select sound fruit, pare and pick out the eyes, cut in thin slices cross­

wise. Dig out center and tie in muslin bag and add to syrup; make syrup 
of three pounds of sugar and three pints of water to every seven pounds 
of fruit; boil syrup five minutes and skim, taking out muslin bag with 

Now add the fruit and let it boil five minutes; have cans hot, fill 
and dose up as soon as possible. As the cans cool, keep tightening up.

Mrs. C. I. Berry.

Iil * <

t cover.

i CANNED PINEAPPLE.
(Uncooked.)*

One dozen pineapples; take out eyes, chop fine; to every pound of 
fruit one pound of sugar; put all together in large crock; let stand twenty- 
four hours, stirring occasionally. Fill your jars; screw down tight.

Sarah Fuller.

«
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CANNED FRUITS AND VEGETABLES. 3U

CANNED FRUIT JUICES.

Many times it becomes desirable to use the juices of fruits for color- 
mg and flavoring and by putting these up in the fruit season they are 
always ready. Select sound ripe fruit, press out the juice, and strain 
threugh a flannel bag. To each pint of juice add one cupful of white 

♦ granulated sugar. Put in a granite kettle, bring it to the boiling point and 
can while hot in small glass cans. Seal tight. Keep in dry dark place. 
Under che head of “Preserves" will be found several methods of 
ing these juices for winter use.

preserv- 
Mary Pitnkr.*

CANNED MINCEMEAT.

Mincwneat pies are so enjoyed by many people that they ask for them 
at all seasons of the year. I give here a recipe for canning mincemeat 
that, when jpened, one, two, or three years later, it is found to be as good 
as when freshly made. Make and season the mincemeat (see Chapter, 
“Pies, Pastry, Etc.”) and heat very hot, packing in glass jars and setting 
away in a d„y, dark and cool place. One quart can will hold enough for

Marion C. Howitt.

¥

,i

i two pies. nCANNED BOILED CIDER.

1 was trat^ed in girlhood to think that mince pies and fruit cake with­
out boiled cider were unfit to eat. Many of the modern cooks use brandy 
instead but as ) am a temperance advocate I still cling to the good 
boiled cider minwe pie made by my grandmother. To enable one to have 
this at all times I herewith give my recipe for keeping it the year round. 
Place ten quarts t f sweet cider in a granite kettle over the fire, boil it 
slowly until reduced to two quarts, carefully watching it that it does 
burn; turn into glt-ss jars while hot and seal tightly. Set away in dark

Auntie Brower.

II
not

dry closet.
CANNED PLUMS.

(California Style.)
Canned plums at* much nicer when peeled. To peel them, pour on 

boiling hot water and let them slightly scald. When skins begin to 
break, pour off water ajd peel. Have ready a syrup made in the propor­
tion of one pound of sugar to every four pounds of fruit and just enough 
water to dissolve sugar, When all the plums are ready put them in the 
hot syrup and cook five minutes. Seal at once.

CANNED BLACKBERRIES AND BLUEBERRIES.

Allow sugar and treat as for raspberries.

I

Mrs. M. Butler.

Mrs. L. Gregory.

1



CANNED FRUITS AND VEGETABLES.3:
CANNED PEAS.

(Iowa Recipe.)
Take peas when at their best; select only those that are fresh and 

tender. Pod and fill the (glass) as full as possible by shaking. When 
no more peas will go in add enough clean cold water to fill up vacuum and, 
screw on tops fairly tight but not as tight as you would to put away. Leave 
room for gas to escape. Proceed to cook in cold water as described in 
recipe headed “A-i Method for Canning Fruit," only put water entirely 
over the can and boil three hours steady. Don’t let water stop boiling 
once. Cans may be laid fiat down on sides if desirable in canning 
vegetables as the covers are on and not off, as in fruit. Set in dry, dark 
closct’ Mrs. Mary Clark.

cans

CANNED CORN.
Take the corn when not too hard, fresh and sweet. Split the kernels 

lengthwise with a knife, then scrape with the back of the knife, thus leav­
ing the hulls upon the cob. Fill glass cans full of corn, pressing very hard 
to get all the spaces filled up and the air crowded out. Use ten or eleven 
medium-sized ears, to fill a quart can. Put in no water but put on top 
screw down and cook as described in canning peas. This method has 
never failed me. Early June peas are the best. Mrs. Mary Clark.

CANNED TOflATOES.

>

Select very ripe but sound tomatoes, remove skins by pouring on 
scalding hot water till the skins break. After removing skins put in a 
granite kettle without water and let slowly come to a boil. When they 
have boiled thirty minutes seal while hot, turn bottom-side up and when 
cold set in a dry, dark room. Mrs. Ione Davis.

CANNED PUMPKIN.
Squash and pumpkin can be canned in

dark, dry closet. S F C
I

Dried Fruits.
(Hygienic and Economical.)

, • Th®,m0st hea,thfu> of all fruits put up for future use is the sun-dried 
fruit. This is especially true of prunes, apricots, apples, peaches, plums,

_ -
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CANNED FRUITS AND VEGETABLES.

figs, raisins, gooseberries, and all other berries. It requires less sugat and 
is more healthful as well as economical. The sun cures fruit as no arti- 
ncial neat can.

TO DRY PEACHES.
Peel the peaches, divide in halves and remove the stone; allow one 

pound of sugar to three pounds of fruit; make a syrup of the sugar and a 
very little water; put in the peaches, a few at a time, and cook gently for 
fifteen minutes. Pake them up carefully on platters, boil the juice until 
quite thick, pour on over the fruit and set in the sun to dry. When quite 
dry lay them lightly in a jar with a little sugar sifted between the layers.

California Fruit Grower.

J

1

TO DRY PLUMS.
(Delaware Recipe.)

Treat in same way as the peaches only do not remove the skins; 
simply halve and remove pits. CFG l> TO DRY APPLES.

(Missouri Recipe.)
• ^are> remove core- ar|d cut in slices crosswise or cut into quarters and 

eighths; dry partly and then pack them in jars, spreading sugar between 
the layers. I ie down and they will keep well and be excellent for pies or 
sauce. 1 hey may also be thoroughly sun dried without sugar and put 
away for use. Missouri Farmer.

DRIED GOOSEBERRIES.

To five pounds of ripe gooseberries add ten pounds of sugar. Scald 
and spread on platters; boil the syrup a little longer and pour over fruit 
Dry in the sun. M C P
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P ICKLES, UINE&AR 
& AND BRINE m

/^IDER or maple sugar vinegar should be used for pickles unless other- 
V-' wise called for. If the vinegar is too strong dilute with water

Boil pickles, when possible, in porcelain-lined or stone vessels never 
in metal. ’

Pickles of all kinds kept in open jars should be stirred occasionally 
and ,f there are soft ones among them they should be taken out and the 
vinegar scalded and turned back hot. If weak, new vinegar should be 
heated and turned on instead.

CUCUHBER PICKLES FOR WINTER USE.

I he best way to put down cucumbers for winter use, especially when 
a panful or so are gathered at a time, is to wash and put them in a crock 
or barrel. first, a layer of cucumbers, then one of rock salt (enough salt 
to make sufficient brine to cover them, no water), cover with a cloth; keep 
them under the brine with a heavy board and a weight on top- each time 
more fresh cucumbers are added take out those already in brine, putting 
the new ones at the bottom; rinse the cloth every time you put in fresh 
cucumbers, as a scum will rise and settle upon it. Use plenty of salt and 
the pickles will keep one year. To prepare pickles for use, soak in luke­
warm water, changing it three times a day, and keep in a warm place until 
they are fresh enough, then pour plain or spiced vinegar over and let them 
stand twenty-four hours, then pour that off and put on fresh. In gather­
ing cucumbers cut them off the vines with shears. Pulling or twisting th 
off injures the vines. Marion Miller.

I

cm

CUCUHBER PICKLES FOR SUIT1ER USE.

Take of small-sized fresh cucumbers. , , as many as desired for summer
use, put them in strong salted water over night; take out of the 
wipe dry and cover with strong vinegar; in two or three days they 
ready for use. J 1

brine.
are

Mrs. Sadie Webb.
SPICED CUCUMBER PICKLES.

Use only very small cucumbers, taking a peck, and washing them 
clean, fut in a stone jar and make a brine of two pounds of coarse dairy 
salt and pour over them. They should stand in this brine thirty-six hours.

374
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PICKLES, VINEGAR AND BRINE. Itits

Then take them out, throw away the brine, put cucumbers into a pan and 
cover them with boiling water. Let stand ten minutes in this water, take 
them out and drain them one hour. Put in jar, cut up four peppers, mix­
ing them well through them. Boil one gallon of vinegar slowly fifteen 
minutes, adding whole peppers, mace and cloves, one-half ounce of each. 
1 hen skim out spices, and pour vinegar over cucumbers hot. Cover with 
a plate and a stone to weigh it down and cover jar with another plate. 
Uon t disturb them for a week Mrs. Maria Gillespie.or so.

SWEET CUCUMBER PICKLES.

Take twelve large green cucumbers, cut in slices one-half inch thick 
and soak in weak salt water for an hour. Make a thick syrup of one 
coffee-cupful of granulated sugar, one teacupful of vinegar; tie up two 
teaspoonfuls each of cinnamon and cloves in a piece of muslin; boil all to 
a thick syrup, then drain the cucumbers; rinse well in clear water and add 
to the syrup, set them back on the range and simmer gently for three 

ours' A. R. Hornsworth.

«

II

fRIPE CUCUMBER PICKLES (SOUR).

Take twelve large, ripe, yellow cucumbers, cut in halves, take out all 
the seeds and pulp; then cut in oblongs, stand over night in salt water, 
next morning rinse them well in clear water, drain and wipe as dry as 
possible, placing them in jar. Have one-half dozen red peppers prepared 
by removing seeds and cut in small, narrow pieces; have also one fresh 
horseradish, prepared in same way, in small pieces, and about one pound 
of mustard seed; sprinkle all these in between the slices of cucumbers; 
have enough boiling hot vinegar to cover same and pour over. On the 
third morning scald vinegar again, adding an extra quantity if it seems 
weak and they arc ready for use when cold. They can be put away in 
glass bottles on the third morning. Belle Locke.

RIPE CUCUMBER PICKLES (SWEET).

Pare and seed large ripe cucumbers. Slice each cucumber crosswise 
at the center and lengthwise into eight pieces. Let them stand twelve 
hours covered with weak salt and water. Drain and then boil them ten 
minutes in equal parts of vinegar and water, and let stay in this twenty- 
four hours. Drain once more, then put them in a syrup of one pint of 
vinegar with one pound of sugar and one ounce of cassia buds, a few 
sticks of cinnamon and a few cloves. Boil all together twenty minutes.

over them closely in a jar. Phis is a delicious pickle if properly and 
carefully made. C. Julia Felt.
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ilîfi PICKLES, VINEGAR AND BRINE.

SPICED CUCUHBER PICKLES-No. a.
Cover one hundred cucumbers with one pint of cold water. Soak five 

days, each day stirring them well up from the bottom. Rinse in hot
r

Of an egg. Spice to suit the taste. Mrs. J. Steele!

niXED PICKLES (WITH DRESSING).
One gallon of cucumbers, one gallon of green tomatoes, one-half gal- 

Ion of onions that have been steamed till done. Steam two heads8 of

Jïr, b"„! „t do,e" st*id =” -I-
:, one large cupful of 

Boil five minutes and pour over 
Mrs. Maria Rice.

two
flour, wet with a little cold 
thoroughly drained pickles.

MIXED PICKLES (SWEET).
1 akc on<; Peck of green tomatoes, one dozen onions, eight green 

pers, chop all together, add one cupful of salt and let stand over night 
dram. Put in a porcelain kettle with one pound of brown sugar, one-half 
teacupful of grated horseradish, one tablespoonful each of ground black

ss 3w'"Xcr«h°„:,u“"d *ced “d cn:.r,h

pep-

MIXED PICKLES—No. a.
(French Style.)

Slice in an earthen jar one peck of 
and pour over them 
drain. Add

green tomatoes, six large onions, 
one cupful of salt. Let stand twenty-four hours and 

„„ • r.u r qUa? °f Clder Vlnegar, three pounds of brown sugar
onc-eighth of a pound of white mustard seed, one teaspoonful of ground 

oves one teaspoonful of ginger, two teaspoonfuls of mustard one tea 
spoonful of cayenne pepper and cook slowly for fifteen minutes.’

Minerva Weeks.

one

ENGLISH MIXED MUSTARD PICKLES.
Of 0iP"a quart °f whole sma" onions> or large ones sliced, one-half peck 
ore |Ced frCjn to^atoes> Slx sIlced green peppers, five whole red peppers 
one ' "ndred smal1 cucumbers, or fifty large ones, two large cauliflowers’ 
one quart of beans one-quarter of a pint of salt; mix all together and let 
stand over night. In the morning, drain well and add whole spices tied

2,
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PICKLES, VINEGAR AND BRINE.

in muslin bag. One-quarter ounce each ot mace and whole black peppers, 
one-half ounce of cloves, one-half ounce each of cloves and celery seed, 

ounce of mustard seed. Cover with vinegar and set on stove with 
pound of brown sugar; when nearly boiling add one pound of ground 

mustard and one tablespoonful of turmeric, mixed smooth and thin with 
cold vinegar. Stir and let boil ten or fifteen minutes; when done 
spice bag and bottle pickles. Mrs H. B. Somers.

377
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MUSTARD PICKLES.

Take equal quantities of cauliflower, little onions and small cucum­
bers. Look them over carefully and to one peck sprinkle one cupful of 
salt between the layers. Cover with boiling water and let stand all night 
Drain through colander and wipe dry. To one-half gallon of cider vinegar 
take one-half pound of mustard, one tabtespoonful of turmeric, two and 
one-half tablespoonfuls of curry-powder, two tablespoonfuls of ginger, one 
teaspoonful of cayenne pepper. Stir these together with a little cold 
vinegar, until the lumps are out; then stir it into the half-gallon of hot 
vinegar and keep on stirring until it comes to a scald. Pour this over the 
pickles, stir it once or twice for a day or two and then put up in glass jars.

S. Rosa Silver.
MUSTARD PICKLES-No. a.

Slice one quart of large cucumbers and one quart of small cucumbers. 
Also slice two quarts of onions, two quarts of green tomatoes, three heads 
of cauliflower, and six green peppers. Soak all over night in a strong 
brine (teacupful of salt to a gallon of water). In the morning cook all 
except the cucumbers in clear water till tender. Let all drain while 
make the dressing.

you

Dressing.—One gallon of vinegar, twenty-four tablespoonfuls of dry 
mustard, four cupfuls of sugar, two cupfuls of flour, one ounce of tumeric. 
Put the vinegar on to boil. Wet the mustard, sugar, flour and turmeric 
with some of the cold vinegar. When the vinegar comes to a boil, stir 
them in. When they are thickened add all the others and let boil up

Mrs. Lily Gregory.once.

PICKLED CHERRIES.

Stone five pounds of cherries. Take one quart of vinegar, two pounds 
of sugar, one-half ounce each of cinnamon, cloves and mace. Grind the 
spices and tie them in a muslin bag; boil the spices, sugar and vinegar 
together and pour hot over the cherries. Mrs. C. Reese.

*
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il» PICKLED WATERMELON RINDS.

aSSSSSSÉSSSSwater a strong alum taste. It will require three Quarts nf JlL c H 
over night, then drain well and to each pint of vinegar allow Ten

as.ïïïKïï:fcmon-=ïtunity for pounding up the bits saved from th ““ nutmeg-a "ice oppor-
vinegar and sugar together, skim well Tnd Ï ^ Boil the 
them with a large plate. Thev should boil f n !?W m ' rinds’ covering 
with a silver fork When ^ 1,11 ‘hey can be easily pricked
^ ro«r,l!il,"i'»“p S”,'''' “ H» SP™

vinegar. The, k „,good £. ÜïSf th'

Mrs. Farmer.

il
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m
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, * ' EAST INDIA PICKLE.

" head, of

of mustard and six heads of r I UnC.e ^ack pepper and one pint
ingredients in a kéttlè cover with'cr,,,?1Sma" pieCCS‘ Put al1 these 
two hours. h CO'd c,der Vlnegar and boil slowly for

Mrs. A. Robb.

! i ‘ 4

PICKLED BEETS.

sa-J»aiss.is£.“=»’5
Mrs. A. R. Gates.

PICKLED PEACHES.
of suPgarreanndesom "d peaches= t0 ‘hem add two-thirds of
,11 8 o , , e whole sP*ce and let stand
ally until the fruit is soft. Skim
until quite thick; then add the 
cinnamon.

a pound 
night; then heat gradu- 

the fruit and let the syrup boil down 
peaches and vinegar, cloves,

Mrs. M. H. Skinner.

over
out

mace and
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QUICK WAV TO PEEL PEACHES FOR PICKLINO.

In peeling small peaches with a knife too much of the peach is 
wasted; take instead a wire basket, fill it with peaches and dip it into 
boiling water, for a moment, then into cold water for a moment and empty; 
continue in the same way for all. This toughens the skin and enables 
you to strip it off, saving much in labor and also the waste of peach. Why 
not, as well as tomatoes? L. [j

;nr>

PICKLED SWEET APPLES.

Make a syrup of two cupfuls of vinegar and four cupfuls of ;
Add a few small pieces of whole cinnamon and a few cloves. Pare, 
and quarter sweet apples; drop them in the syrup and let cook till 
der. Put in a jar and pour the syrup over. They are ready to eat as 

cold and will keep for any length of time if sealed in jars.

PICKLED SWEET PEARS.

Boil together for ten minutes one pint of cider vinegar, one and 
three-fourths pounds of granulated sugar. Tie in a small piece of cloth 
one-half dozen whole cloves, one dozen whole allspice and a few pieces 
of cinnamon. Put with the vinegar and boil. Select seckel pears and 
pare; then put into the vinegar. Boil gently until the pears look clear, 
then drain off the vinegar, put the pears into jars, reheat the vinegar and 
pour over. Seal, if desired for winter use.

CANTALOUPE SWEET PICKLE.

Pare the cantaloupes, remove the seeds and cut in strips. To 
pounds of fruit allow one-half as much of sugar and one pint of vinegar. 
Boil sugar and vinegar together, adding a few sticks of cinnamon and a 
few cloves; boil the strips of cantaloupe in the syrup until they look clear 
—several hours are required. Seal in jars. Mrs. D. Z. B.

PICKLED CRAB-APPLES.

sugar.
core
ten-

soon as
Emily B.

Mrs. N. K. B.

seven

Leave on the stem but remove the blossom. To five pounds of fruit 
add one-half as much sugar, one pint of vinegar, one-half ounce of stick 
cinnamon and a few cloves. Steam the crab-apples until tender. Boil 
the syrup ten minutes. Skim. Throw the crab-apples in and let boil 
five minutes. Can immediately. c. c. s.

PICKLED ONIONS.

Select small onions of equal size, perfectly sound; peel and scald 
in salt water till they are tender, drain and put into glass jars; heat to

55
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boiling point sufficient vinegar to cover them, scalding with it mixed whoU 
cloves and mace; pour it over the onions, distributing the spices amonl 
the jars; seal the jars air-tight after pouring the vinegar over the ornons

Mrs. Harold Judd.

SLICED GREEN TOMATO PICKLES

Take large, smooth, green tomatoes. Cut off small slice at stem 
blossom end, cut the remainder in slices Tn ■ ( Stem and

between each layer, let stand over night In th * 'K U .sprmkllnS °f salt

ÜSXÿ*c"" » ÏE-Æt
Cynthia Lester.

SLICED OREEN TOMATO PICKLES (SWEET).

aœstes ^spices: six red peppers coarsely eh ^ ' UyCr spr‘nk^e the following
sugar, one tablespoonful each of gr.mml ' ilspice ^ee"cupful of hrown 
teaspoonful of cloves Tie the .5 " allsp ce and cinnamon and
two Pints of mUS,in h7NJZE,

(SOUR).

one
over

RIPE TOMATO PICKLES (SOUR).

r«« ï.» “ >»"•■
1.»™, „i,h oni0„, jJ J, J™’ “d “"s d<,,T‘
vinegar to sun the taste (See Spiced Vinegar) Pack fn « P'? thc
vinegar over scalding hot. Seal at once ‘ * À, cansand turn

e" Nellie Polard.

RIPE TOMATO

cloves, tie the spices in a cloth and simmer a few 
tomatoes out carefully, put in a jar. boil the 
over them boiling hot.

PICKLES (SWEET).

revery 
sugar, one 

ounce of allspice and 
moments. Skim the 

syrup a trifle longer and
L. P. M.

pour

-
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MELON MANGOES.
sliced cm' ZZ’ T'" , Wi,h a sharP knife remove one
Z*' rc °“l the *ee<)' soak over night in salt water, then (ill with 
chopped cabbage and green tomatoes, seasoned with salt, mustard seed 
and red pepper chopped. Replace the top and tie. Boil enough vinegar 
to cover adding a cupful of brown sugar and pour over the 
Repeat three mornings. mangoes. 

Mrs. D. Z. B.
pepper MANGOES.

Same as for melon mangoes, using both red and 
sewing on tops, leaving out of course, the 
substituting ground cloves.

green peppers and 
coarsely-chopped peppers and 

C. M.
SUMMER PICKLES.

Cut equal quantities of young onions, sour apples and fresh cucum­
bers into thin slices. With these fill an unglazcned earthen jar which will
a tpd,a C1Uaft'l thakC W'th thc vt'’rutaUes a dessert-spoonful of salt and 
a teaspoonfu of cayenne pepper. Pour in four tablespoonfuls of sherry 
nd four tablespoonfuls of soy, as much vinegar as the jar will hold and 

coyer closely until wanted. If it is wished to make this pickle in the 
autumn or winter finely-minced celery may be substituted for the 
bers. 1 he pickle can be used the day it is made.

Mrs. Fanny Martin.

cucum-

DILL PICKLES.
To one gallon of water add a quart of vinegar and one cupful of salt. 

E. J. I.
PICKLED BEANS.

:d water and when nearly done lay th

-""«=> V-,,., spkjf; zz. *
Mrs. Jane Rou.iz j.

Boil the bean 
colander to drain. cm p

PICKLES, VINEGAR AND BRINE. :isi

PICKLED CABBAGE.
(Red or White.)

cover

SWEET PICKLED CABBAGE.
Same as above only sweetened.

<
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ENGLISH BEAR.

Take hard yellow cucumbers, pare, scrap well, cut in shapes to suit 
your fancy; let remain in vinegar and salt over night; drain and boil in 
vinegar with small pieces of alum; put in jar. To a dozen cucumbers 
allow two ounces of allspxe, same of mustard, one ounce of black pepper, 
some small onions, three whole red peppers; boil these in vinegar enough 
to fill the jars; pour all over the cucumbers; can be used one day after

Mrs. Wilber.

*
making.

PICKLED CAULIFLOWER.

Gather the cauliflowers on a fine day, selecting the whitest and firm­
est. After separating them into bunches scald them thoroughly in hot 
salt and water but do not let them boil as that would discolor them; keep 
them covered while cooling; place them in a colander and after sprinkling 
lightly with salt drain them twenty-four hours; to twenty heads give a 
pickle composed of two ounces of mustard, four ounces of coriander seed, 
two ounces of ginger, one ounce each of nutmeg and mace, four quarts of 
vinegar; let these ingredients be slowly boiled together. Having the 
cauliflower drained, put in glass jars and cover closely, after filling with

Mrs. Thomas Jordan.

Is
the liquor.

riOTHER'5 PICKLES.

Cook in proportion one-quarter of beets to three-quarters of cabbage. 
Cook beets until done and chop them, but chop the cabbage raw and 
bring it to a good scald. Use pepper, salt and sugar, about one-half cup­
ful of the latter. Scald vinegar and cover the pickles with this. Pack 
tightly in jars, and cover. If spices are used put them in a bag and scald

Mrs. Lily Gregory.

1
in the vinegar.

CHOWCMOW.
if Twenty-five young, tiny cucumbers, fifteen onions sliced, two quarts of 

string beans, cut in halves, four quarts of green tomatoes, sliced and 
chopped coarsely, two large heads of white cabbage. Prepare these articles 
and put them in a stone jar in layers with a slight sprinkling of salt between 
them. Let them stand twelve hours, then drain off the brine. Now put 
the vegetables in a preserving kettle over the fire, sprinkling through th 
four red peppers, chopped coarsely, four tablespoonfuls of mustard seed, 
two tablespoonfuls each of celery seed, whole allspice, and whole cloves 
and a cupful of sugar. Pour on enough of the best cider vinegar to cover; 
cover tightly and simmer well until thoroughly cooked. Put in glass jars 
when hot. t pj. y-

I

em



PICKLES. VINEGAR AND BRINE.

PICCALILLI.

Take two hundred small cucumbers, salt, one large head of cauli­
flower, two quarts of small white onions, one-quarter of a peck of green 
tomatoes, one bunch of celery; salt over night. Next day put all in boil­
ing water and have it come up to a boil twice. Drain and put in a jar. 
Put all kinds of spice in a muslin bag and put into vinegar and boil. To 
make five gallons of piccalilli use one-half pound of mustard flour, mix it 
smooth in cold water, add to the boiling vinegar and pour over the 
pickles.

.183

Mrs. N. Soli.itt.

PICCALILLI—No. 2.

Chop fine one peck of green tomatoes, and twelve large onions, 
add four green peppers and three red peppers coarsely chopped and one 
cupful of salt. Let stand over night; in the morning drain off the liquor. 
Now add two quarts of water and one pint of vinegar; boil all together 
twenty minutes. Drain through a sieve. Put ingredients back into the 
kettle; pour over two quarts of vinegar and one pound of brown sugar, 
one-half pound of mustard seed, two tablespoonfuls of cinnamon, one 
tablespoonful of cloves, one tablespoonful of ginger and one tablespoonful 
of allspice. Boil together fifteen minutes. Greta T.

TO SALT CUCUHBERS FOR WINTER USE.
See department of "Pickles.**

PICKLED WALNUTS.

Gather while they are sufficiently green to put the head of a pin into 
them, wipe and put them in a cold brine of salt and water strong enough 
to hold an egg. Let them stand for six days; then change the brine 
and let them stand three more; then drain and pour over them a pickle 
of cider vinegar, with a good quantity of pepper, ginger, mustard seed and 
horse-radish, all boiled together, but cold. They will be good in six 
months. D. F. B.

PICKLED EaOS.

Boil two dozen eggs for thirty minutes; then plunge into cold water, 
remove the shells, and put into a jar. Put six cupfuls of cider vinegar and 
one tablespoonful of sugar Into a saucepan; add one-half ounce each of 
mace, white ginger and cloves; boil five minutes. Let the pickle get cold 
and drop the eggs into it. Irene.

-'c
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384 PICKLES, VINEGAR AND BRINE.

PICKLED ONIONS AND CUCUMBERS.

Peel ten large green cucumbers and half a dozen small onions, cttf 
them into thick slices crosswise and sprinkle with salt. Let stand fora 
day, then drain; put them in a jar, pour over sufficient boiling vinegar to 
cover and keep them in a warm place for from twelve to eighteen hours. 
Drain off the vinegar, heat again and pour over till both the onions and 
cucumbers are quite green, adding a little red pepper and a speck of sugar 
the last time of boiling. Cover tightly and place in a cool place.

PICKLED MUSHROOMS.

7 ake two quarts of small fresh mushrooms (be sure and not get the 
toadstools, which are similar in looks but very poisonous), cut off the stalks 
and remove the skins with a piece of flannel and salt. Place them in 
a stew-pan with four blades of pounded mace and two teaspoonfuls 
of ground pepper, dredge with salt and place over a slow fire until the 
liquor has run from them and dried up; then add enough vinegar to cover; 
simmer for about two minutes, then turn into glass jars. When cold seal 
the jars and put in a dry place. Chef.

P. Loche.

PICKLED OYSTERS.
Bring to a scald one gallon of large oysters in their own liquor with 

salt to taste, then skim out and lay them on a platter; when the liquid is 
cold add to it one pint of vinegar, sprigs of mace and a little 
when it comes to a boil pour over the oysters.

------- ------- pepper;
A la Atlantic City.

PICKLED BUTTERNUTS.

Gather them the last week in June. Scald and rub off the outside 
skin, put them in a strong salt and water brine for nine days, keeping 
them closely covered from the air. Then drain and prepare the pickle _ 
follows: For a hundred nuts take a gallon of cider vinegar, put in of 
black pepper and ginger root each one tablespoonful, and of ground cloves 
and allspice each one-half tablespoonful, also two large spoonfuls of mus­
tard seed and horseradish. Put the nuts into jars. Heat to boiling point 
the vinegar and pour it boiling hot upon the nuts. Seal closely.

A. F. W.

Vinegars—How to MaJce.
There are many kinds of vinegars; those used for pickling and those 

used for flavoring. Pure cider vinegar and pure maple sugar vinegar are

—
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generally considered the most healthful. To impart an acid, however, to 
most of the commonly-used side dishes I would suggest, where practicable, 
the use of lemons. The latter is perfectly healthy, being a pure fruit 
product and as iv has not undergone the process of fermentation it 
rally commends itself to every housewife who looks after the hygiene ol 
the family.

natu-

A. C. C.
HOME-MADE TABLE VINEGAR.

Put in an open cask four gallons of good cider and one gallon of 
molasses; cover the top with thin muslin and leave it in the sun, covering 
it up at night and when it rains. In four weeks it will be good vinegar. 
If cider cannot be obtained use rainwater although it will take longer, 
probably four or five weeks, to make a very sharp vinegar.

N. M. Heinz.
STRONG CIDER VINEGAR FOR PICKLING.

Take three gallons of good cider and mix thoroughly with three 
pounds of honey or brown sugar, pour into a cask and let stand for six 
months. Vinegar will then be so strong as to make it necessary to dilute 
for table use. N. M. Heinz.

MONEY VINEGAR.

Mix in the proportion of eight quarts of warm water to one quart of 
honey. Let it stand in a warm room or in the sun until it passes through 
the stage of fermentation. A fine white vinegar will form. E. S. F.

TARRAGON VINEGAR.

Put into a glass can one cupful of fresh tarragon leaves, cover with a 
quart of good cider vinegar; cork the bottle and let stand for two weeks, 
shaking frequently. Strain through a flannel bag. Pour into small bot­
tles, cork, and keep in a cool place to use for salads and fish sauces.

A. F. M.
BEER VINEGAR.

Take the juice of one bushel of sugar beets. Wash, grate and extract 
the juice. Put the liquid in an empty barrel, cover with gauze and set in 
the sun. In twelve or fifteen days it will be fit for

SORGHUM VINEGAR.

To one gallon of the sorghum add four times as much warm water. 
Mix thoroughly, put in an open jar. Tie a coarse doth over the top. 
Place where it is light and warm and stir occasionally.

i
C. A. T.use.

JM. F. O.
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HORSERADISH VINEGAR.

Put into a jar four ounces of grated horseradish, one teaspoonful of 
cayenne, two teaspoonfuls of salt, and one tablespoonful of mustard; 
pour over them one quart of boiling vinegar and set the covered jar by 
the fire for two weeks; then boil up the vinegar, let it cool, strain through 
a jelly bag and bottle. It is an excellent relish for salads, cold meats, etc.

R. E. S.
MAPLE SUGAR VINEGAR.

Put into an open cask the scraping of maple sugar, odd bits of maple 
syrup and the rinsings of granite pans in which has been cooked maple 
syrup; add a little warm water and let stand in the sun covered with a 
gauze until it ferments. D. Z.

ECONOMICAL VINEGAR.

Save the sound cores and the parings of apples used in cooking. Put 
into a jar, cover with cold water, stand in a warm place, add one-half pint 
of molasses to every two gallons. Cover the jar with gauze; add 
parings and cores occasionally. This will make good vinegar.

more

H. F. L.
SPICED VINEGAR.

One gallon of cider vinegar, one pound of sugar, one tablespoonful of 
allspice, three tablespoonfuls of mustard seed, three tablespoonfuls of 
celery seed, two tablespoonfuls of salt, one tablespoonful of cinnamon, 
and one teacupful of grated horseradish.

RASPBERRY VINEGAR.

F. E. P.

Put one pound of ripe red or black raspberries into a granite bowl and 
pour upon it a quart of the best white wine vinegar; next day strain the 
liquor off the raspberries ; the following day do the same but do not squeeze 
the fruit. Put all together and bottle. M. B. C.

CELERY VINEGAR FOR FLAVORINGS.

One quart of fresh celery, chopped fine, one quart of cider vinegar; 
one tablespoonful of salt and one of brown sugar. Put the celery in a jar' 
heat the vinegar, sugar and salt; pour boiling hot over the celery, let 
cool, cover it tightly and set away. In two weeks strain and bottle. One- 
fourth of a pound of celery seed can be substituted instead of the fresh 
celery if more convenient. M. A. 1.
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Pickle of Brine.
TO PRESERVE BEEF.

First, let it get thoroughly cold and firm, then rub salt into it and let 
remain for twenty-four hours. This draws off the blood. Next drain, 
and pack it in a brine prepared as follows: for every one hundred pounds 
of beef use seven pounds of salt, one ounce each of saltpetre and cayenne 
pepper, one pint of molasses, ten gallons of soft water. Boil and skim 
well, when cool pour it over the beef. Keep in this until ready for 
The brine should be boiled up occasionally and scummed.

TO CURE HAMS.
To every one hundred pounds make a brine of eight pounds of 

salt, two ounces of saltpetre, two pounds of brown sugar, one ounce of 
potash and four gallons of water, b irst, let the hams get thoroughly cold, 
say two days after butchering; rub them all over with fine salt; then pour 
over them the brine. Let remain six weeks in the brine, then take 
and dry several days before smoking. N. K. Brooks.

:tsr

use.

A. Granger.

coarse

out

A PICKLE FOR HAM, BEEF, TONGUE, BACON, ETC.
Take three or four hams weighing fourteen or sixteen pounds each. 

Let them hang for a day, then rub well into each one two ounces of sal 
prunella, two ounces of saltpetre, and one pound of salt. Put the hams 
into a deep pan and turn them over and "rub them each day for three 
days. Make a pickle by boiling together three gallons of water, four 
pounds of common salt, four pounds of bay salt, and seven pounds of 
moist sugar. Skim thoroughly, and when the pickle has boiled for twenty 
minutes, pour it hot over the meat. The hams must be rubbed and turned 
daily, and their relative position altered, the one at the top being put to 
the bottom, and so on. At the end of three weeks they must be drained 
and dried, and smoked if practicable. This pickle will be found excellent 
for beef, bacon, tongues, etc., and will keep for several months if it be 
boiled and skimmed each time it is used, and kept closely corked. Salt 
and treacle should be added also to make up for the strength 
ing. cvaporat- 

E. J. C.
TO SALT PORK.

Let the pork get thoroughly cold and hard, put in a boiler as much 
water as will well cover pork to be preserved. When it boils, mix in salt. 
To ascertain when there is salt enough put in an egg—if it floats there is 
sufficient. Pour the brine in a jar and let it cool. When cold pour 
the pork.

,
a over 

C. A. S.
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J3Rïat AND FISH SAUCES
AND GARNISHINCS.

CAUCES accompanying various meats should increase its palatableness 
and yet, very many fail in this matter. Some one has said that the bes t 

test of a good cook is good gravy. There are four qualities demanded in 
the composition of a good sauce or gravy. First, is its color: it should 
be attractive to the eye; second, it should be pleasing in its aroma; third, 
pleasing in flavor and fourth, consistency. The simplest way to make a 
gravy or sauce is to remove the meat from the pan, pour or skim off the 
fat, leaving the residue in the pan. Then, add a little hot water or milk, 
stirring all thoroughly. Next strain the liquid, season to taste and it is 
ready for use—a clear, bright substance, free from fat.

When a sauce is intended to be served hot, it should be kept so, and 
the best method to insure this is to place the vessel in which the saucé has 
been made in another one containing hot water. This prevents further 
boiling, but keeps the right degree of heat. Sauces, gravies, etc., are 
better made in an enameled saucepan. Below are given recipes for the 
making of all the favorites.

DRAWN BUTTER SAUCE.

Put in a saucepan two generous tablespoonfuls of butter, add 
tablesp.'onfuls of flour and stir; pour in a pint of boiling water, add a little 
salt and pepper. Simmer for twenty minutes until it thickens, then add 
gradually one-half tablespoonful of butter, beating until it becomes white. 
Stir well, strain and serve. Celia McDonald.

two

CREAM SAUCE.

Put into a saucepan one tablespoonful of flour and two tablespoonfuls 
of butter, place over a slow fire and stir lightly for two minutes, adding a 
pinch of sugar and salt and one teacupful of cream. Stir well again for 
two minutes, to avoid its coming to a boil. Serve at t nee. Inez Hall.

GIBLET SAUCE.

Take the liver, heart, izard and neck of a chicken, wash and boil 
tn water that has been salted. Let boil till tender. Take them out with
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LIFt FORCES FOR THE SICK AND CONVALESCENT

i Unfermented Grape Juki* 
(See Page 348 )

-»« Fresh Fruits and How to Sene Them 
(See Pages 415 to 422.)
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SWEETMEATS FOR SOCIAL GATHERINGS'

4. Oranges in Fancy Shapes.
(Sec Page 420.)

5. Washed Figs. (How to Serve.' 
b. Dates Stuffed with Blanched A'monda

(See Page 421T

1. Theresa's Stuffed Prunes, 
a. Fig Bars or Almond Squares.

(See Page 248.) 
j. Almond Macaroons.

(See Page 2S7.)
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MEAT AXD y/SH SAUCES AA’V GAXXJSM/XCS.

n.rkJn7,Tr vnd Ch°P int° coarse 'jieces- f>ut them back, add a little but- 
, "CkCn t0 3 CrCam' PePPer and salt, boil a couple of minutes and

Mrs. F. T. White.

' J

HERB SAUCE.
n finely,'C,hOP,Pfd ParS'ey and a tablespoonful of 

chopped onion, two tablespoonfuls of butter, a little salt and pepper Stir
int nt hfr m a SaUCCpan over the fire three or four minutes. Pour in a 

pint of white sauce and stir till it boils hard. Then■-
serve.

Mrs. Kate Fi rming.
butter sauce.

t, 71! ab0Ut oned’alf P°Hnd of butter into a tin dish or a bowl. St and
butterhasn,nelt,e| St 'S- hard a"d take it from the hr. when the
of the . l d‘ u ae c thr°Ugh a 'ery fine sieve, and do not let any

*...................* - - "■

CURRY SAUCE.

I

IMrs. Mary Holland.

6The powder for this-i- , , sauce can be procured ready at most drumrists
o mak, the .atice take one tableep.a.nful of butter, .me tablespoewM of

hi tuner AcU fleuri “ S"* ^ °nion fini' a"d fry brown m
tter, ,tU fl,our and curry-powder. Stir a minute, add the stock

Thin rAtTsST" • S'“ «...... '

K

season
serve.

meats or fish.
Mrs. J. E. O’Connor.

OYSTER SAUCE.
Let a pint of oysters heat in their own liquor till they betrin to ruffle 

Sk.m out into a hot dish, add a teacupful of milk or cream to he I 
wtth two tablespoonfuls of cold butter, a i^ch „f cay „ne ’nd 77 
I hicken with a tablespoonful of flour, boil up and add the oysters i ts 

sauce .s suitable for fish boiled turkey, chickens, ' ‘ ^
doiicq. *.

CRANBERRY SAUCE.

or any white meats 
Mrs. Maude Williams. -

haïo”' r 1Vh«" 'h'» "= ma,b„l. .hid, .il, , °tà atev.tZ

SJiSiftSr «ï is s-jter xî rrv:,:
gh a coarse sieve, and put what passes through into a dish or mold.

Mrs. Amy Randall. I
I

A



\ - — ■ ■

Pi ? 'â MEAT AND FISH SAUCES AND GARNISHTNGS.

MINT SAUCE.
Take the leaves from the mint that grows in the garden. Pick and 

clean and chop. Put in a deep dish with an ounce of sugar, one-half tum­
blerful of vinegar and one-half tumblerful of water. Stir slightly and pour 
into a sauce boat. Keep it on ice before using. For spring lamb.

Mrs. Coleman.

390

i ■ SALMON SAUCE.

Yolk of one egg, well beaten, one-half cupful of vinegar. Stir in 
rapidly one-half tablespoonful of sugar, salt arid pepper, two tablespoon­
fuls of milk, two tablespoonfuls of cream. Let come to a boil, then cool 
and put over salmon. Helen Fleming.■ 'Y!

TOMATO SAUCE.

Cook the tomatoes a few moments, adding salt, cloves and nutmeg. 
Strain them and add one teaspoonful of butter and a teaspoonful of 
browned flour with a tablespoonful of sugar.

1

E. I. C.

WHITE BECHANEL SAUCE.

One quart of good white stock can be placed in a stew-pan with an 
onion, a few mushrooms, a sprig of thyme, parsley, a blade of mace and a 
little salt; boil till it has extracted the flavor of the herbs and the stock is 
reduced to about one-half—then strain. Put one pint of thick or double 
cream into a clean stew-pan, mix the reduced stock very gradually with 
it, and stir all the time over a slow fire until it thickens. If the ordinary 
thin cream be used mix a tablespoonful of arrowroot very smoothly into 
it and let simmer slowly five minutes before adding it to stock.

BROWN SAUCE.

1 H

Laura Higbee.

Brown slowly in a saucepan one-half pound of butter, then mix with it 
six tablespoonfuls of hot vinegar, two tablcspoonfuls of parsley, chopped 
very fine, and pepper and salt. This sauce accompanies eggs, fish and

Mrs. Celia Oades.
Bi I i

calf’s head.
QERT1AN SAUCE FOR FISH.

Mix well together two ounces of butter and a small teaspoonful of 
flour. Put it into a stew-pan with two tablcspoonfuls of water and two 
tablespoonfuls of vinegar; stir for a minute and add the beaten yolks of 
two eggs, keeping up the stirring until the mixture thickens. It must not 
boil, and when ready to serve pour into it one-half the juice of a lemon. 
Make this sauce in a small glazed crock set in a saucepan of boiling water

Mrs. F. McFhee.

I!|
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MhAI AND HSU SAUCES AND GARN1SH1NGS Ml
tartar sauce.

One cupful of mayonnaise dressing, six sour pickles, one-half bottle ofmzt5*^"dt‘ikd .«ZZSSS y' p ,0‘"h" ,"r> «”= *»■' -Hi. .h,
Ivv White.

,!

«

TARTAR SAUCE No. a.
with'aT'aspnlnfl:,ïCf<;f fir'y *T y°l;nB °ni°ns: put ‘hem "to a mortar 
. , . . chopped parsley, a teaspoonful of dry mustard i
teaspoonful of salt, one-half teaspoonful of pepper and the hard 
yolks of two eggs. Pound these ingredients until quite smomh Put
pure salad oil Thenô ltX m‘k *hem KradualIy three tablespoonfuls of 
pure salad oil. 1 he oil should be put in first in drops, and afterwards in
easpoonfuis and the sauce should be well beaten between each addition 

I . P POmvvu carefuI|y a«ended to there will be no danger of the
l?K," , ,’en th<‘ 0,1 18 thoroughly incorporated, add three dessert­

spoonfuls of best vinegar and one of chilli vinegar. Mrs. S Lampin

3

IIsauce

HCURRY-POWDER.

Carrie Earle.TART BEEF SAUCE.
tah,esnUr fh?l,0!S .finely ch°pped, one tablespoonful of butter and four

is-Sr.
sauce tureen. A nice sauce for roast beef.

i,
and one

up together, skim and serve in a 
Catherine Hall.

MUSHROOn SAUCE.

let all b“îrt°r e,PP‘(ng Until li*ht|y browned; pour the Hquid over them

Lucy Willis.

MM



■v
MEAT AND FISH SAUCES AND GARNJSH/NGS.CSt

I1 i
WHITE SAUCE.

A tablespoonful of butter is placed in a saucepan. As soon as it bub­
bles add a tabiespoonful of Hour and stir it for five minutes, when it may 
be set on the back of the stove, and a cupful of milk poured in, the stir­
ring going on all the time. Use salt and pepper to taste. Water can be 
used where the milk is called for, or more butter may be added. Some 
like an egK, but it must cool a little before this is put in and then

Hannah Fay.

4

be cooked a minute or so afterward.
nUSHROOM SAUCE—No. i.

Fare and chop off the roots of one doaen small mushrooms, put in a 
saucepan with two cupfuls of stock, salt and pepper to taste. Cook for 
thirty minutes; thicken and serve. Mis. A. Cuitiss.• u

EGG SAUCE.
Take one-half pint of veal or any white broth, thicken it with two 

ounces of butter blended with one and one-half ounces of flour; add, when 
it boils, some minced parsley, three eggs boiled hard and chopped sep­
arately, yolks from whites, one-half teaspoonful of pepper and 
of lemon juice. Take the sauce off the fire and stir into it another 
of butter. Serve in a tureen. If liked, the egg whites only may be stirred 
into the sauce; the hard yolks may be pressed through a wire sieve upon 
the meat. This is a nice sauce for calf’s head. Phkbe.

d squeeze
ounce

EGO SAUCE No. i.

I his sauce is to serve with boiled fish. Take a small cupful of butter, 
and rub into it one-half tcaspoonful of flour, then pour upon it about a gill 
of boiling water, stirring it fast. Let it boil up once. If it is allowed to 
boil long it will become oily. Pour it over two eggs boiled hard and cut

S. E. W.

Mi*f! ■ !|
It '* fine.

SHALLOT SAUCE.

Chop three young onions very fine, add a little pepper, a small tea- 
spoonful of cider vinegar and the juice of three lemons. This in a fine 
sauce for oysters on the half-shell. E. L.S.

CAPER SAUCE.

I ake one ounce of butter and a teaspoonful of flour, add a glassful of 
cold water, salt and pepper. Put the saucepan on back of stove, stir now 
and then, and as soon as it boils beat till smooth. Add two ounces of 
butter and one tabiespoonful of capers. This should be served in a hot 
bowl. E. F. I.
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bechamel sauce.
:s:i

, Cut U^‘*|1,HO,' tS of soup vc8ctables, with two cloves and a little grated 
"S ^.th,em 7 bu— but do no, lot them brown. Boil one "ar, 
ol mdk with a little salt and sugar. While it is boiling add the mirepoix

more. Make a roux with butter and flour, cook slowly and do not let it 
bum for it mus, be wh.te. Add gradually a sufficient quantity of veal and 
chicken blonde Skim ff all the fat and strain through a fine Irnffin r
co^l pia« ° C°° bUt St‘r 11 freqUen,ly 80 il wiM be very smooth; keep in a

Mrs. Henri Marquise.
hollandaise sauce.

volts •• X to a cream. Add four well-beaten egg
and a d«h f ’mCC °f T *" °f * ,emon’ on^hM teaspoonful of stffi 
and a dash of cayenne. Pour a cupful of hot ...
set it in a saucepan of hot water. Stir until the. 
cream. Do not allow it to boil. Stir 
the fire. It is a fine

Rub one-half cupful of butter

I
water in slowly. Mix and 

sauce becomes a thick 
3 feW minutcs after removing from 

for fish, asparagus, or cauliflower.sauce
Jennie Hills.

CELERY SAUCE.
Twelve heads of celery, twelve

~ «"-y'T' - ..if." T™ sr,1i zzrt?' rtbro-"I,:!

Jt siTCdfUSK: ”« “1M one and one- 
Mrs. Swtth.

GARIBALDI SAUCE.
l our pounds of tomatoes, one pound of raisins, three pounds of 

one pound of apples, one-quarter pound red 
onions, one lemon, one 
all fine and cook.

sugar,
„ , , , , peppers, one-half pound of

small cupful of salt, three pints of vinegar. Chop
Mrs. Kelvin.

CHUTNEY SAUCE.
no HaV tWelv<; rip?, tomatoes- twelve large apples, four onions 
pound of raisins (seedless), one pound of brown sugar, three green and
s^nMPfPP<dS’ tW° teaspoonfuls «round ginger, one-third of a tea- 
spoonful of red pepper and a chocolate-cupful of salt Add ,*— “j « - <« o~ iLTrsrr'

one

II
A
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GOVERNOR'S SAUCE.
Slice one peck of green tomatoes, sprinkle heavily with salt and let 

them stand over night. Drain well in the morning; cover them with 
vinegar; simmer them with six large onions, three red peppers, one 
teaspoonful each of ginger, pepper, a pinch of red pepper, a teaspoonful 
of mustard, a cupful of brown sugar, and a cupful of grated horseradish. 
Let them all simmer a little over two hours. Tillie.

394

PICKLES OF ORANGES.

Select six fine oranges. Cut them deeply, rub well with salt, and let 
stand in a warm place four days. Sprinkle a tablespoonful of coriander 
seeds over them and cover them with one and one-half pints of boiling 
vinegar in which two blades of mace have been simmered for two minutes. 
Boil the vinegar once or twice and pour it again upon the oranges, then 
cover the jar with bladder, and store for use. This pickle is designed for 
wild fowl and should stand two months before being used.

Mrs. Hannah Fuller.
ONION SAUCE.

Peel some nice white onions and boil them tender. Press the 
from them, chop them fine, and add one-half pint of hot milk. Add a 
little butter, a salt-spoonful of salt and pepper to taste. Serve with boiled 
veal, poultry or mutton. Mrs. A. Sears.

water

RUSSIAN SAUCE (PIQUANT).
Four tablespoonfuls of grated horseradish, one spoonful weak mus­

tard, one-half spoonful of sugar, a little salt, a dash of cayenne pepper, 
and two spoonfuls of vinegar. Mix thoroughly and serve with cold meat. 
When used for fish add it to melted butter—two parts of butter to one of

Mrs. K. Pinkham.sauce.
SAUCE FOR GAME.

Take one-half tumblerful of currant jelly, one-half tumblerful of port 
wine, one-half tumblerful of stock, one-half teaspoonful of salt, two table­
spoonfuls of lemon juice, four cloves, a little pepper. Simmer the cloves 
and stock together one-half hour. Strain this over the other ingredients 
and let all melt together. Part of the gravy from the game can be added 
to it. Mrs. R. Fish.

HORSERADISH SAUCE.
Put two teaspoonfuls of prepared mustard into a large cup and mix 

with it a teaspoonful of powdered sugar, a salt-spoonful of salt and five 
tablespoonfuls of good vinegar. Stir this preparation briskly for two or

. 70# ■■I
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1MEAT AXD FISH SAUCES AXD GARX/SHINGS. 395

three minutes with a wooden or silver fork, then pour it into a tureen in 
which has been placed a stick of horseradish finely grated; stir the mix- 
ture again and serve. Mrs. C. Dixon.

HORSERADISH SAUCE-No. a.
A delicious sauce is made from grated horseradish root, mixed with 

lemon juice, a little salt, and a suspicion of white sugar. The lemon is to 
mix the sauce. Served with cold meats it makes them much more invit­
ing and palatable. This sauce will retain its flavor for some time if kept 
well covered when not being used and the root does not discolor so 
quickly as when made in the old way with vinegar. Eliza Higgins.

HORSERADISH SAUCE—No. 3.
A good-sized stick of horseradish is required, which should be grated 

into a bowl and a teaspoonful of mustard, a little salt, one-quarter of a 
pint of cream and vinegar to taste added. Stir all well together, and 
in a pickle jar with roast beef. 1serve 

Carrie Long.
LOBSTER SAUCE.

Put the coral and spawn of a boiled lobster into a morUr and pound 
to a smooth paste; melt butter the size of a large egg with a wine-glass­
ful of vinegar and a teaspoonful of prepared mustard, now stir in the coral 
and spawn and a pinch of salt and dash of pepper; mix until smooth.

Mrs. M. P.
APPLE SAUCE TO SERVE WITH HEAT.

I are, core and quarter tart juicy apples and stew u itil tender. 
Sweeten and then beat with a granite spoon until they are light and lump­
less. Serve warm with roast pork, duck or goose.

ASTRAKHAN SAUCE TO SERVE WITH MEAT COURSE.
Emily B.

Select red juicy apples, cut in halves, take out core but dr> not pare; 
place in a shallow stew-pan with sufficient water to cover and a cupful of 
white sugar to every half dozen apples. Each half should cook on the 
bottom of the pan, skin downward and be removed from the others when 
done so as not to injure its shape. Stew slowly until the pieces are very 
tender, remove to a platter and boil the syrup ten minutes longer. It 
will then be like jelly. Pour it over the apples. A few pieces of lemon 
peel boiled in the syrup adds to the flavor. Mrs. Lillie T.

I-

CIDER APPLE SAUCE.
Boil two quarts of new cider until reduced to one, then put into it 

only what pared and quartered apples the syrup will cover; let the whole 
simmer three hours Marion.

•* i
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BLONDE FISH SAUCE.

3»i;

Put three tablespoonfuls of stock in.. , „ , a stew-pan and stew the follow-
mg ingredients one-half hour over a slow fire: An onion cut small two 
mushrooms, a spng of parsley, a lemon thinly sliced and a glassful of white 
wme. When nearly done add, by degrees, a cupful of melted butt 
the yolks of three eggs well beaten; keep stirring the 
for four or five minutes, but do not allow the 
through a sieve and use it for any kind of fish

er and 
pan over the fire 

contents to boil. Strain 
Mrs. Mattie French.

FISH SOUR SAUCE.

Heat one-quarter of a pint of good vinegar, stir into it 
spoonful of made mustard, a little 
Serve when the butter is dissolved.

one-half tea- 
pepper and a slice of fresh butter.

Ione Higgins.

TO BROWN FLOUR.

Spread a small quantity of flour upon a tin pie plate set it uoon , 
moderately hot stove and stir continually until it is brown Put a«Tav in 
lately covered. It is frequently called for in color,ng and th.cke^

Palmer House Chee.

TO BROWN BUTTER.
Put a piece of good butter into a hot granite 

browns. Stir brown flour into it until it is 
not scordhed.

pan and toss until it 
smooth and quite brown, but 

Palmer House Chbe.To be used for coloring sauces.

TO MAKE MUSTARD.

sugar and a 
L. P. M

HOW TO MAKE FRENCH MUSTARD.

Take one-quarter of a pound of best yellow mustard, pour over it one- 
half pint each of water and vinegar. Add a pinch of salt and a piece of

i;
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MB AT AND FISH SAUCES AND CAJLV/SH/.VGS
aromatic seasoning.

we., together. pass them through 1
Mrs. F. F'oster.

steins.

COLORING FOR GRAVIES.

T°L* Tpl“ s" - "»* "■ «- •»“ iwMitrsr “fe’
E. F. P.

herbs for winter.

WSen wanted for use rub and P“‘ ^ ” ^7,^7

SAUCE ACCOMPANIMENTS FOR VARIOUS

Roast pork: With apple sauce, cranberry 
Roast veal : Tomato

MEATS.

sauce, mustard, 
sauce, mushroom sauce, onionspinach. sauce and

Roast mutton: Mint sauce, currant jelly, caper sauce.
Boiled mutton : Onion or caper sauce.
Ro7|fOWLS:wni°n SaUCC' C,anberry sauce, jellies.
Roast lamb: Mint sauce, green peas.
Roast turkey: Cranberry sauce, giblet sauce, creamed onions, 

sauce.
Cranberry sauce, apple sauce, drawn-butter 

sauce.
cranberry sauce, grape or currant jelly.

jelly. currant
Boiled turkey: Oyster c. 
Venison or wild ducks: 

and lemon sauce, currant jelly.
Stewed chicken: Curry-powder, egg 
Roast goose: Apple sauce,

-*1
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MEAT AND FISH SAUCES AND GARNISH1NGSaim
Broiled steak: Mushroom sauce.
Boiled fish : White cream sauce, herb sauce, lemon sauce.
Boiled lobster: Lobster sauce, slices of lemon.
Broiled shad: Mushroom sauce, German sauce, parsley or egg sauce 
Pickles of all kinds, salted almonds, olives and most of compotes are 

suitable with all roast and boiled meats. Mrs. White.

Garnishings.
The simplest method of garnishing roasts, game and fowl is with 

fresh parsley. Put nice little sprays here and there around the outer 
edge of the platter and also on 
are es
and sprigs of mint for lamb.

top of the meat. Slices of lemon 
penally nice for fish while capers are appropriate for leg of mutton,

GREEN PEAS FOR GARNISH.

Put one tablespoonful of butter and one teaspoonful of flour into a 
stew-pan, mix well over the fire, then stir in one cupful of cooked peas. 
Stir over the fire for two or three minutes and when thoroughly hot, serve

Millie Van Ness.on platter with roast lamb.
TURNIPS OR CARROTS FOR GARNISH.

Peel and cook one-half dozen turnips and then cut them into any fancy 
shape desired, such as cubes, balls, etc. Put them into a saucepan with a 
little broth; season with salt, sugar and pepper; boil till soft and use as 
garnish. L. B. M.

CARROTS FOR GARNISH.

Clean young carrots, rub off their skin and trim them with a knife in 
fancy shapes. Put them into a saucepan with beef or chicken broth; add 
salt and pepper to taste, add a pinch of sugar and boil till done. Thicken 
a trifle and serve with boiled beef. Mrs. A. B. W.

OLIVES FOR GARNISH.
(Spanish Style. )

Select large olives, remove the stones from one-half cupful, by cutting 
them round and round in spiral shape so as to retain their shape. Put 
them in a saucepan, pour in some white stock and stew slowly until the

I. M. Sterns.olives are tender. A garnish for roasts.
HAM FOR GARNISH.

Scald two small slices of ham, cut into squares. Put two tablespoon 
fuis of outter into a frying-pan and when hot lay in the ham; add a little

—
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J. c.
OARNISH for SALADS.

meat and vegetable—biu it'is^iot oui ’Tl 31 l,‘ngth un,lcr Salads—both 
C(Î({S sliced or cut lengthwise arc a ° p t0 add luîre thal hard-boiled 
finish to the ornamenting of a„u i09t appro"«fe as well as appetizing

:,S;„

Mrs. Gregory.

I

GARNISH FOR PUDDINGS.
dingsouîlTindl'aremore^*1 ^ ho.usewives that desserts and pud- 
when they come on the tabled an art" ^ hcnCC more Palatable, 
puddings when in mold and reversed onT uuddTn "T't ph,m

SSJtïülr
Mks. Gregory.
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I^ELISHES am) CATSUPS
TOMATO CHUTNEY.

r I ''HIRTY tomatoes, six apples, chopped, 
* six onions, red peppers, one pound of 

raisins, two onions, ten ounces of salt, one and 
one-half pounds of brown sugar, four ounces 

ginger and three pints of cider vinegar.
Mrs. Chas. Hudson.

ïïcfjbQ)y?'F> 
Ihjfv,.'

INDIA RELISH.

One peck of green tomatoes, one-half 
head of cabbage, twelve green peppers, one 
pound of brown sugar, one tablespoonful of 
cloves, one table-spoonful of cinnamon and 
one tablespoonful of allspice. Chop the toma­
toes, put one-half cupful of salt over them ami 
let drain for twenty-four hours, then add three 
ornons, the cabbage and peppers, all well 

chopped. Put spices in a bag and add the sugar. Cover well with cider 
vinegar and let it simmer for four hou-s. Mrs. Cols.

-Tj
I

J

GREEN TOMATO SOY.

1 ake a peck of green tomatoes, slice them thin, add one pint of salt. 
Let them stand twenty-four hours,strain, and put over the fire with twelve 
raw onions, an ounce of black pepper, one ounce of allspice, one-quarter 
of a pound of ground mustard, one-half pound of white mustard seed and 
a little cayenne pepper. Cover the whole with vinegar and boil till as 
thick as a jam, stirring occasionally with a wooden 
burning spoon, to prevent 

Katik Upton.
RIPE TOMATO SOY.

One peck of tomatoes peeled and sliced, one cupful of salt; let stand 
twenty-four hours; drain off liquor and add one head of celery, eight 
onions, chopped fine, one quart of vinegar, one tablespoonful each of 
ground mustard, ginger, cloves, allspice, cinnamon, and one-half spoonful 
of cayenne pepper; stew slowly two hours; when nearly done add 
pound of sugar and one-quarter pound of white mustard seed.

one

Mrs. Milburn.
4M
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Kk Us H LS AXÜ CATSUPS. ■toi
CHILLI SAUCE.

T . lakl!,a P6ck ,of ripe tomatoes, skin and cut up coarse into kettle 
t ake mx large onions, five large green peppers, and a good-sized bunch
ÎJi-H *7, * ' “»■ ')« ■» » boil. a,ldl4 a pi“3

Than
cans equal one peck of whole you use canned tomatoes four 

Maggie Green.ones.
CHILLI SAUCE No. a.

Three teacupfuls of vinegar, twelve tomatoes chopped, three peppers 
chopped fine two large onions chopped fine and two teaspoonfuls of 
two teaspoonfuls of sugar, one teaspoonful of cinnamon; simmer 
part of stove two hours. Very nice. Mrs. Carrie Vromanon back

CHOW-CHOW.
For Chow-Chow end Piccalilli see Department of “Pietton ••

TOMATO CATSUP.
,hm.0kC half bushel of tomatoes, one teacupful of salt, «oil and strain 
through a coarse sieve. Add one-half teaspoonful of powdered cloves 

tcaspoonful of powdered allspice and four dashes of 
down to five quarts. Bottle while hot and 
oil before corking.

one
cayenne. Boil 

pour over a teaspoonful of olive
H. F. L.TOMATO CATSUP No. 2.

, . , °ne bu,hel of tomatoes, three onions, two large red peppers two 
tablcspoonfuls of cloves two tablespoonfuls of allspice, one tablespoonful
hcaTTh’ t"e a,n<1 °nC"h.f f,whole black uppers and salt to taste. Cut and 
nnt in tV°,n X Unt‘ thfy, arc S°ft en,,ugh to strain. After straining 
colander ,n*red,ents and boil down one-half; then strain through a 
colander, cork and seal in heated bottles. Mrs. M. H. Skinner

TOMATO CATSUP—No. j.
1 o one gallon of strained tomatoes, put one quart of vinegar one 

hirge cupful of sugar, four tablespoonfuls of pepper, four tablespoonfuls of 
mustard, four tablespoonfuls of salt, four tablespoonfuls of mixed spices
zïïïïfX'*1 Mpp" M •Md™d

7 __ Mrs. M. Dawson.
grape catsup.

and »tew ten pounds of fruit over a slow fire until soft 
stratn through a sieve and add nine cupfuls of granulated

Wash
Then 

sugar, two
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40? PHLISHHS AND CATSUPS.

teaspoonfuls of cinnamon, two tablespoonfuis of allspice, one table­
spoonful of ground black pepper, one tablespoonful of salt and two quarts 
of cider vinegar. Boil until a little thick and bottle.

CUCUflBER CATSUP.
Lettie T

Peel and grate one dozen green cucumbers, add two chopped onions 
one-third of a teacupful of salt and drain over night. Then add one-third 
of a cupful of mustard seed, one-half teaspoonful of black pepper and 
cover with cider vinegar, Fine for corned J. Smiley.mutton.

CUCUMBER CATSUP—No. 2.

Grate six fairly ripe cucumbers and drain in a colander. Mince two 
small onions; mix with one-half teaspoonful of horseradish and same of 
white mustard seed. Pour over enough cider vinegar to make quite juicy. 
Do not cook. This will keep in a cool place for some time.

Linnie Beattie.
GOOSEBERRY CATSUP.

Make same as grape catsup, being sure to gather fruit before it is too
Lillie T.ripe.

PLUM CATSUP.
Make same as grape catsup. Lillie T.

CURRANT OR ORAPE CATSUP.

Boil fifteen minutes one-half pint of vinegar, three pounds of sugar 
five pounds of ripe currants, one tablespoonful each of cloves, cinnamon! 
allspice and one teaspoonful of black pepper, one-half teaspoonful of salt; 
stir the currants, strain and boil fifteen minutes longer. Berries are good 
a*so- Marion C. Packard.

CURRANT CATSUP.

Eight pounds of currants, eight cupfuls of sugar, one quart of vinegar, 
two tablespoonfuls of cinnamon, pepper and allspice. Boil in a granite 
kettle until just thick enough to run freely from a spoon. Seal. ,

Mrs. L. P. M.
CRAB-APPLE CATSUP.

Select sound apples; peel and quarter two quarts; stew them until 
tender in as little water as possible, then press through a sieve. To a quart 
of the sifted apple add two teacupfuls of sugar, two teaspoonfuls of pepper, 
two teaspoonfuls of cloves, two teaspoonfuls of cinnamon and three large 
onions chopped fine. Stir all together adding two tablespoonfuls of salt 
and cider vinegar enough to cover. Place over slow fire and boil 
hour. Seal while hot

one
F. P. E.

— r--- -

■ v,
---

- ■ ;r
i~r,

---
---

---
---

—
i v

- v —
__

_
:__

 
-- 

—
—

SB
85

I...
„-

I
. a

:
-a

—
«

—
—

r i
—



ww?
V O

1\ \ OST persons to-day who reside in large cities and have means at 
i-Vl command endeavor, during the heated season, to get away for a 
few weeks to the country, seashore, mountains or inland lakes where 
good, wholesome living and pure air can be enjoyed. “Roughing it" has 
become quite a fad and when we consider that the idea includes not only 
change of location, but change of dress, healthy exercise and simple liv­
ing, we must all admit that it is a good thing for mankind. Scores, in 
flocking hither, camp out or build cottages, others accept the hospitality 
offered by the “Summer Hotels," an institution made necessary by the 
advance of time.

HOW TO ARRANGE THE STOVE.

In camping out the most important thing aside from the tent is the 
stove. The top of a common cooking stove with stove pipe to fit is just 
the thing, although stoves can be purchased on purpose for camping at a 
cost of three or four dollars. Dig out a hole in the bank the size and 
shape of the stove and line all with stones except the front. Regulate the 
draught by placing something in front for a blower. Some prefer the 
gasoline or oil stoves.

Coffee and tea pots should not have spouts, but lips; and the lips 
should be riveted on, as as not to melt off. Tin plates and cups can be 
kept clean by occasionally scouring them with ashes or sand.

PROVISIONS FOR CAMP LIFE.

These will depend much upon the locality and the requirements of 
the campers; the following suggestions may be serviceable in making up 
an outfit:

Plenty of wheat, rye and graham flour, also corn-meal. Bacon, 
smoked ham, bologna sausage, eggs, dried beef, salt fish. Crackers, 
canned fruit and vegetables, where fresh cannot be obtained. Potatoes,

403
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’404 HOW AND WHAT TO COOK U’HkX CAMPING OCT.

beans, onions, molasses, salt, pepper, sugar, mustard, vinegar, lard but.

NECESSARV UTENSILS.
The necessary utensils are

basins, «_ paiis, ^

ramM°f °f the recipes in other parts of this book are appropriate for
,hi* h"da,ew *" -b”-"vpp'-

In camp life small and large birds should be eithe 
broiled. Pick off the feathers and draw them, 
roasting, tie the legs down and place in the 
cover the bottom with 
very hot.

r roasted, stewed or 
Wash carefully. If for 

pan. Sprinkle with flour, 
water and roast thirty minutes. Oven must be 

A. M. Johnson.
BIRDS ROASTED IN THEIR FEATHERS.

(Hunter's Style.)
I °Paer the.b‘[d in the usual manner, and draw; then cover with wet 

clay and bury in hot coals. In forty-five minutes draw from the coals and
c’Strf ta ,h&„„ and ,kl" *”■ W-

A. M. J.
STEWED PATRIDQES, PIGEONS OR GROUSE.

Place two partridges in a small kettle and dredge with salt neooer

c"” » - -
one hour longer, and

two
two spoonfuls of catsup; simmer 

A. M. J.serve.
BROILED BIRDS.

Split and clean; wipe and broil over a hot fire-if small 
d large, fifteen. Season with salt, pepper and butter. Serve ten minutes; 

on toast.
A. M. J.FISH BAKED IN THEIR SCALES.

with^ab6 °T thC inSidcS’ îVaSl! end doSe Up again' first masoning a little 
ith salt. Leave on the head, fins and scales. Cover with wet clay and

bury in hot coals and bake one hour. The time depending, of ^uL 
upon the size, a longer time for a larger fish. When done oeal off th, 
clay (at which time the scales will also come off), open up, lay flat on the 
back and lift out the bones. Then take off the head, ^ason and i t 
ready to serve. It is unequaled in flavor. William H. Brooks.
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HOW AST WHAT TO COOK WHEN CAMPING OUT. 4 or
BROOK TROUT.

(Angler Style. )
If you cook brook trout as the angler does, split to the tail and clean 

Wash and drain. For a dozen large trout fry six slices of salt pork 
brown, take out and put in the trout. Fry a nice brown and serve with

Louts Hamilton.

J
*the pork.

CLATl-BAKE.

A party of twenty will require a bushel of clams, which should be 
gathered, if possible, the day before. Leave on the shell, place in a tub 
and cover with clean water. Into the water throw about one quart of 
Indian meal This fattens them. When time to use wash thoroughly in 
two or more waters. Clean one fresh cod nicely, season with salt and pep­
per, and wrap in a clean cloth. Clean also a live lobster. Wash plenty 
of potatoes, cut off the ends, peel a generous lot of onions, husk some 
green corn (leaving on the inner husk to keep it clean) and all is ready for 
the oven.

Make the oven of flat stones placed together in the form of a square, 
about two and one-half feet each way; around the inside of this place 
other stones to form a bin. Fill this bin with small sticks. On these pile 
larger sticks, crosswise, and cn top of these a layer of stones. Start the 
fire, allowing it to burn down until the stones which are on top settle into 
the coals. Clean out quickly all the cinders with a poker, then cover the 
stones with a green seaweed about one and one-half inches thick. Have 
ready the clams, spread them on top of the seaweed, then the vegetables, 
then the fish and a live lobster. Cover the whole with a piece of cotton 
cloth to keep out dirt; then cover with seaweed until no steam can escape 
Bake thirty-five minutes. Remove the covering from one corner at a 
time only—so that the rest may keep hot—and all hands take hold and

J. Jefferson.

7

help themselves.
BEAN-BAKE.
(Outing Style.)

Build an oven in much the same way’ as for a clam-bake, except have 
it rotind and of a size to accommodate a large iron kettle in which the 
beans are to be baked. Prepare the coals as also for clam-bake and have 
ready five or six quarts of beans, as the case may be, cleaned, parboiled 
and seasoned with salt, pepper and molasses. In the center and on top 
of the beans, place two pounds, more or less, of good salt pork cross cut. 
Now put the kettle, with cover, containing the beans on the live coals, 
cover up with fresh grass and let cook fifteen hours. Have ready some IA
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good warm steamed brown bread, delicious butter, and all fall 
feast is at hand. to, for a 

Mrs. C. I. Eastman.
CORN DODGERS.

into small, flat cakes about one inch thick, and fry fifteen 
utes in boiling fat. To be eaten very hot. Fine.

CORN CAKE.

or twenty min- 
John Smith.

Three teacupfuls of corn-meal, a generous pinch of alt one table 
spoonful of sugar, one tablespoonful of butter; wet with baling water and 
then beat in one egg. Spread one-half inch deep on buttered tins and 
bake brown in a quick oven. Delicious. Mrs. John Smith

ROAST POTATOES.

-t.,rip in M“r ‘si-;red hot, cover with hot ashes and lay on one dozen or more (with jackets

TV'"-. °S™m‘nMo^tkle

"Of all the potatoes I
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A While murder gleamed
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l„ AMO SERVE WITH PIE?
BUT CONSCIENCE SAID,

"TIS CRIME TO Kill 
WHATEVER GO» HAS GIVEN

LIFE!
A DIMMER FROM THE FIELDS 

I'LL SERVE.Ytmm ./ANDKEEP UNSTAINED
THIS BUTCHER 
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“A'yr love, nor honor, wealth nor power 
Can give the heart a cheerful hour 
When health is lost. Be timely wise, 

With health all taste of pleasure flies."
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WHAT HAKES HEALTH?

m i T IS a matter of no small importée 
-» u , lat we well consider the subject— 
/ S Tr 7 £“* S',pp,y the human family

'«Scterianism has, from the first steadilv

hut drawing converts to its theories untiUo-d '"rfc'"* "° loud l,oasts- 
every state in the Union. Vegetarians buiMA* ^ hundreds “> 
fact that all nutritive matter is formed 1 'C‘r thcory on the single 
animals appropriate nutrition they never form^andriT ' ‘'V" althouRh
"”lït;hey uke on ,h«

”;f.r:s^°ero-,,y'

7

I

Flesh eaters also brint? forward
be more readily assimilated than vegetable Te"' an'mal food —must

■

L
K

Tr
-

3



--------------------- • *■ ’ ■ T

health paramount to all else. •M!>

if it is not a fact that thin people will endure illness far better than those 
whose adipose tissue is extreme?"

1' rom a humane point as well as a health point of view, vegetarianism 
has made many oonverts. Thousands who are not quite ready to declare 
themselves vegetarians have diminished their use of meat very materially 
within the last year. By this means, a demand for fruits, cereals, vege­
tables and nuts has sprung up that we hope will bring its reward in 
increased health and greater mental activity.

It is true that the whole earth teems with fine food and it will ever 
yield bounteously to her children. No article of diet supplies nutriment 
so cheaply and with less trouble than cereals and vegetables. Take, for 
instance Indian corn. At the time America was discovered the inhabitants 
lived almost exclusively upon this cereal. Rice furnishes more human 
beings nourishment than any other article in existence. In the vegetable 
world, there need be no adulterations. The articles can be produced in 
such quantities that they should continue to be pure and within the reach 
of all.

:

1

!

\
Fruits, of which there is a bewildering variety, have a large place in 

the list of health preservers. Every fruit contains substances designed 
to inspire and humanize its votary. The juices are cool and healing and 
greatly Assist in digestion.

Nuts also are nature's choicest food products, and were doubtless 
intended by the creator to constitute, with fruits, man’s chief diet. Man’s 
greatest burden bearer the hofse—by nature lives solely on a vegetable 
diet. It hauls heavy loads with no seeming effort. DcLesseps said that 
the Suez Canal, a wonderful achievement, could never have been built by 
any meat-eating people in the world. The climate being hot, they could 
not have endured it. The work was accomplished by Armenians, who 
live most upon barley. DeLesseps himself became a vegetarian and 
remained so during his life. The elephant, the strongest of all animals, 
lives entirely upon plant life, and so we might go on, but suffice it to say 
that vegetarianism is bound to grow and the quicker wre spare the blessed 
lambs and innocent calves, the healthier and happier we will be.

At first the change in diet from meats to vegetables will perhaps seem 
difficult but if persisted in one will be able to say with a prominent vege­
tarian, “I had been considerable of a vulture, and for some time after 
eliminating flesh from my menus I had desire for it. But gradually that 
desire faded, and there came in its stead a growing horror of flesh. After 
a few weeks of fruits and vegetables there came over me a feeling of 
exultation and superiority and crispness that was truly novel.”

I■
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410 HEALTH PARAMOUNT TO ALL

homekeeping not housekeeping.
Oh, to be strong! each morn to feel,

A fresh delight to wake to life 
To spring with bounding pulse to met 

Whate er of work, of care, of strife 
Day brings to me! each night to sleep 

I he dreamless sleep that health can giv* 
No "eary ache, no wearing pain—

Ah, then indeed, ’twere joy to live.

ELSE.

<►
gf

\A

%C(|L*',
a What a, , ringing chorus of joy and ecstacy

sands who are suffering could to" s "id" their t?™’ Ï ^ thou' 
the glad song of r(:t health" ?™*heir achc" an(l l,a,ns and sing

hlvs”r„.îz!,à:Lïr"
L« .s n"rl SU
arc satisfied with the proper amount of food and continue to imn ™ 
duties upon the stomach the first sten is tnV , , u, t0 lmP°se extra

dom ever cats except when it is hungry and as soon J , 3 a kln£- 
sufficient to gratify that hunger, it cannot be temped ^“”5

We

•1 !l n m°ther®’ the real homekeepers, are coming to the front in th=f 
as in all the other grand reforms of our progressive age Th ’ 
studying the subject of the relations of food exercise and vernie ^ 
health, and are becoming acquainted with the methods by which Tt 
ment is best introduced into the system, and are exercishJ n u“ 
supervision over the food of their children. When an author 
assert,on and proves it—that the nature and character of the '

tWhatnwm ,strikeChometio the" mother's hearf1" ** UP°n> !t Is

her children in a successful way, but neglects heir food?" A bn"glng ,UP 
ooks well after these things may truly be called -, H A m0t\er vvho

'—Wins .taldÆ hÏTEnTÎT- om"
seems as
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HEALTH PARAMOUNT TO ALL ELSE. Ill

Lillian Whiting says in the World Beautiful that the two “have gotten 
sadly taken, one for the other. The finest and most liberal culture is 
none too fine to fit a woman for homekeeping; but mere industry and 
trained intelligence is the basis of housekeeping. The woman unlearned 
in art, literary or social culture, may be a most admirable housekeeper; 
but the highest and greatest gifts and the most exquisite cultivation 
none too much for homekeeping."

We have here endeavored to pay some attention to food values, sup­
plying the elements required by the system. Cream, butter and nuts fur-

Fruit gives the acids.

are

nish the fats to those who do 
Cereals and vegetables the brain and muscle.

not eat meat.

NOURISHING PROPERTIES OF VARIOUS FOODS.

In the hope of arousing and cultivating intelligent interest in respect 
to the nutritive value of the most common articles of food, 1 present the 
following table, from “Science in the Kitchen," published at Battle Creek, 
the world-famed sanitarium town:

GRAINS.

Wheat, Poland..................
Wheat, Michigan, White ..
Wheat, Michigan, Diehl ..
Wheat, Michigan, Japanese
Rye, Winter.......................
Rye, German....... ..............
Barley................................ .
Barley, So. Russian........... .
Oats....................................
Corn, Flint......................... .
Corn, Dent ................
Corn, Sweet....................... .
Rice.....................................
Millet..................................
Buckwheat...........................
Irish Moss...........................

BREAD.
PER CENT. PER CENT.

.......... 86.8 Barley......................
Whole Wheat..........
White......................
Rye.........................
Swedish Speise Brod 
Zwieback, White....
Rye.........................
Macaroni................
Manna......................

«3 3
«5-5 8.785.5 54-9
847 57-289.8 87.
9*- 85.3
82.2 83786. 86.9
80.1 746
84.9
84.4 FRESH FRUITS.837 Apple.........

Apricot.......
Blackberry..
Banana....... .
Cherry......... .
Cranberry ...
Currant....... .
Grape...........
Gooseberry..,
Pear..............
Prune ............
Plum.............
Peach...........
Raspberry... 
Strawberry .. 
Whortleberry

86.9 13 7
‘3 5857

(,85.6
26781.1
14.8

FLOUR. 4-1Graham... 
Wheat
Rye.........
Barley ....
Oat...........
Corn.........
Buckwheat
Bean.......
Pea...........
Arrowroot.

85.1 107
18.2
10.8

88.2
847
847 12.4
91.4 13.4
843 10.8
85.8 '3988 6.9
87-3 10.1
S3. 9-3

m
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C'HIKD FRUITS.

MILK AKD BUTTEK.mt cg.\T.Prune
Pear
Apple
Cherry
Raisin

69.2 Cow’s Milk. .. .
Cream..............
Swedish Butter 
French Butter . 
Cheese, Stilton 
Skimmed Milk

PM LINT,

63 7 M
67 H

86. j49-4I' 66.3 1 I»7:4Fig
56.7Date
67. 10.4

NUTS.
Chestnut.............
Walnut.................
Hazelnut.............
Sweet Almonds..
Peanut.................
Cvcoanut ....

saccharine.*s9-3 Syrup.......
Honey...............
Buttermilk...........
Milk of Cow-tree.........

VEGETABLES.

i! ............... 88.2 !
................... 897 I

..................... s7 3 :

.....................79-6

..............50-5

9-

VEGETABLES.• k Sugar Heet.................
Parsnip................... *
Sweet Potato
Cucumber..................
Asparagus...............
Cauliflower..................
Melon.....................
Squash ..................
Onion.......................
Pumpkin......... . *
Tomato.................
Peas. Green. Garden .
Peas, Small...................
Peas. African.........
Peas. Green...............
Beans, Field......... .........
Peas, French or Kidney
Peas. White...............
Peas, Lima...................
String Beans.......
Lentils............... .
Lentils, German ...

.........16.8 Carrot............................
Winter Cabbage.........

.27.2 Red Cabbage.........
White Cabbage... 
Spinach.........

■11.;
—18.1 
.... 8.7

—10.

■ • . . 4.
...1.2 Celery...........

! Head Lettuce

. 8.2
to. 5
'45.... 8.2

___  8.5 Potato............
•.. . 13.3 White Turnip
■... 8.5 I Beet................
........6.8

4-9
■44-4

5 4
.........."5

19.7
i A meats.83.3 Beef, Lean 

Mutton ..
Veal.........
Pork.............
Poultry. 
White Fish.'
Salmon.........
Entire Egg 
White of E: 
Yolk of Egg

28.9O.2
28.

78.5 37
6185.2

82.2>: if I

F'l 36.
87. 32.

10.1 23
8>8 36gg74.7 33.

48.
VEQETARIANISn.

else is alive," said Dr/Tlugg "j'n T we.are ^ive, but that everything

key, no animal food of any kind at a reren^Tg31 |tllere,would be no tur- 
Pattle Creek sanitarium. 1 hanksgiving dinner of the

People xvho have 
such a feast would .. 
form of animal food 
very intelligent

"Let

I
no,Ta SfefT doubtless think that

was also excluded; butrttertT eSpeClally *° as ev€r> 
persons who did the are many thousands of 

same thing. Yes, there are many
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strict vegetarians in our broad land to-day. Doubtless a large number 
have drawn their inspiration from the above institution. In order to
show what a grand dinner can be made of vegetable foods, and to furnish 
suggestions for those who may desire to adopt, at least in a small 
the vegetarian diet, I give the menu of the above dinner:

measure,

riRNU<
Vegetable Oyster Soup Tomato Bisque 

Toasted Wafers

Nut Roast Dressing
Nettolene—Mint Sauce Protose Cutlets 

Cranberry Sauce

Graham Bread 
Sticks 

Cocoanut Crisps

Caramel Cereal Grape Nectar Fruit Coeia 
Kumyee 

Plums 
Cherries

White Bread
Granoae Béecuk 

Walnut Buns
Svvicback

Malted Nuts

Peaches
Strawberries

E scalloped Potatoes Baked Sweet Potatoes
Korn let

Boiled Onions Asparagus Lemon Pie Gold Cake 
Roasted Almonds 

Malaga Grapes Apples
Bananas Bromose

Hubbard Squash
Oranges j

Potato Sal ail Lettuce Celery

If any one will examine a half-dozen typical, well-ordered vegetarian 
menus, he will agree with us, after examining the same, that it is possible 
to prepare a good menu without the use of meats. To illustrate this fact, 
and to assist those who may be interested in the subject, I give place to a 
few every-day breakfasts and dinners which have been furnished me by 
the Battle Creek sanitarium:

BREAKFAST—THANKSGIVING MORNING
FRESH FRUIT

Toasted Whole-wheat^Wafers 
Strawberry' Tomato Snowflake

Malaga Grapes Apples

CEREALS UNFERMENTED*8RE AD8
Cal Breakfast Food Rolled Oats Sticks

Oatmeal Crackers
Graham Crackers 
Currant Puffs

Passover Bread 
White Crackers 

Breakfast Rolls 
Cocoanut Crisps

DEXTRINIZED GRAINS

Gramola Zwieback Granut Granose Flakes 
Crystal Wheat Toasted Granose Biscuits 

Granola Porridge—Peaches

ENTRIES

FERMENTED BREADS
White Bread

Fine Graham Bread Coarse Graham Bread
Sliced Protose or Nuttolene—Jelly 

Broiled Protose
COOKED FRUITS

Baked ApplesCottage Cheese
Poached Eggs

LIQUID FOODS FOR INVAUDS 
Sterilized Dairy Milk 

Caramel-Cereal Dairy Cream 
Gluten Gruel

VEGETABLES Dairy' Milk 
Fruit Cva

Baked Potatoes—Cream Sauce
Slewed Tomatoes Protose Hash Almond Cream

■■
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,h« “‘1*',h' very “iml ,"d “ ”'y »

Albumen or 
Fibrin. Nutritive

Matter.
too Parts.
Beef.......
Veal......
Mutton...
Pork......
Chicken..
Cod........
Haddock. 
Sole........

Water. Gelatin.
74 20 6 26
75 19 6 2571 22 7 2976 19 $ 24
73 20 ; 2773 14 7 2182 13 18
79 15 6 21
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Æ, HOW TO SERVE THEM.

P'RESH fruits may safely be said to be nature’s panacea 
A for many of the ills under which humanity labors.

ourEvery fruit that grows contains properties especially needed by 
race. At one time fruit upon the table was deemed a luxury designed 
solely for the wealthy or people of moderate circumstances 
special occasions. To-day fruit is a necessity and from no well-set 
table is it absent. Each variety of fruit has its own health-giving 
properties—all conducive to happiness and long life. In them is 
stored up elements that assist digestion, refresh the brain, invigor­
ate the body, and why should we go without—when fresh fruit 
of some sort can be obtained so cheaply? Physicians now heartily 
recommend a fruit diet to their patients, and were it to constitute half of 
the daily diet, intemperance and many other evils would be much less­
ened. We can personally vouch for a case of a young man who had 
b< come addicted to the use of intoxicants. A friend advised him to try 
the use of oranges before breakfast. He ridiculed but followed his 
advice, with the result that he became a convert to the fruit diet, and 
when a craving for alcoholic stimulants] arose, he resorted to the imme­
diate use of some sort of fruit, and no longer cared for what had been his 
bane. As he expressed it, fruit “became meat and drink” to him.

There is no better tonic in the world than the juice of one-half of a 
lemon squeezed into a cupful of hot or cold water, drank withev-t sugar, 
on rising in the morning. Headaches, languor, biliousness all disappear. 
We not only have our native fruits to draw from, but every country on 
earth contributes its choicest fruits, and when their value is more gener­
ally understood, the good effect upon the manners and morals of the 
world will be oroductive of grander lives, clearer brains and fewer ail­
ments than now.

on
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TO PRESERVE APPLES FOR WINTER USE.
Keep the apples on open shelves in a cool dark attic that is ai

or,”“'b" "*«•-• “"'»•!.« rJTKi'S
TO PRESERVE GRAPES FOR WINTER USE. Z' B

Select perfect bunches, seal the ends of the stems with «e r 
hang them in a dark cellar or in any room in which he à Îi T 
‘ ry as lo Wither them nor so cold as to freeze them- fa S nc!'t IKr *° 
separately so as not to touch each other. f ea.ch hunch

nr- it

Lida B.
STRAWBERRIES AU NATURAL.

Select fresh ripe juicy berries, 
a tiny brush h remove neither hulls nor stems1 with

remove all sand underneath the semais Am ' 
pretty glass dish or on individual dishes ■ , Arrange urn a

■>™<l -g-r In small paper „p „ , £“l Ï " Tit * ‘P°<"'fo1 "~
Pinked Place „„ ic. „„ lou„ «rtÏS f££T

tin.
Lux*.STRAWBERRIES AU NATURAL No. ,

pu/.r„^r,,rd*lr?4L”s t rr °* «*»—
Then place a little pyramid of powdered sugar in the centeTof ea'h^

should be Stemmed and hul^ ? ^ SUgal"’ bUt ,n that c“e the hemes
Mrs. J. C M

PLUMS.
c , . . (French Style.)

Ian Pi=ked .rr.nSc ,hc
Picked place - ice -T Zjf

CHILLED WATERMELON.

»ipc“” nvhr;ttï,r^'°"è„trnw r i ver> -*colored illustration ) cut down the remain' * ‘ .tnat‘Kulai' sections (see
rate with a knife. Serve with rind attached* SeCt‘°nS S.° as to easil>' sepa- 
decorated with fresh grape or apple leaves. ’
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FRESH FRUITS. •h:;
QRAPE FRUIT SERVED IN BASKET.

(Made of the peel.)
Select medium-sized grape fruit cut in basket shape (see colored illus- 

Ira non) and with a knife carefully scoop out fruit and all the bitter pulp. 
Kcturn the fruit and sprinkle generously with sugar just before placing it 
on table. Tie to the handle some light blue baby ribbon and some pretty 
geranium leaves and set on fancy plate at each place; a nice first course 
ior a luncheon. Leone Hull.

PINEAPPLE DESSERT.

Cut the top off of a pineapple and cut away the bottom so that it will 
stand upright on a plate (see colored illustration!. Scoop out the pulp 
throwing away the core. Mix the pulp with strawberries and green 
amalaga grapes cutting the berries and grapes into halves. Sweeten and 
return mixture to the pineapple shell and set on ice. Decorate dish with 
leaves from the crown or with grape leaves. Luei.la.

ORANGE AND STRAWBERRIES IN BASKET.
(Made of Peel.)

Select good-sized oranges, cut off the top, scoop out the center and 
f»U with strawberries and some of the orange. If liked pour over a little 
sherry and put on top a spoonful of whipped cream. Delicious.

I" 'N.
DRAPES.

There is no fruit that is so inviting to the eye as large clusters of 
grapes, arranged in a clear glass dish. They can be pulled from the stems 
by the fingers in eating. Nell.

PEARS.
Select those that are ripe, pare them and stem them. Cut them in 

halves, laying them on a fruit dish, and sprinkle powdered^ sugar thickly 
over them. To be eaten with knife and fork. Mary Anderson.

RAISINS.
Large clusters of raisins can be arranged upon a fruit dish, and a dish 

of ahnond-meal set near them. A bunch of the raisins can be placed on 
each plate, and a teaspoonful or two of the almond-meal added. They 
ate to be eaten together. Lillian B.

niXED FRUITS.

The beauty of any fruit is increased when it is tastefully dished. A 
beautiful method of showing off fruit is to procure a large gilt basket, and 
fill with apples, pears, peaches and grapes, and fill in the crevices with 
ferns and geraniums or any green sprays that suggest themselves. The
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. never be too full, and always garnished in
some way, either with leaves or flowers. When these are not at hand 
embroidered or lace paper can be bought for the purpose. All fruit’ 
designed for the table should be carefully examined and wiped with a 
napkin before arranging it on the dish. Mrs. R Beals

418 FRESH FRUITS.

dish so ornamented should

MUSKMELONS.

,r îtfsrtr as r zs £ - “«
course at 

A. R. G.
PEACHES AND CREAM.

Arrange as many peaches as you wish in a handsome dish after pour­
ing a mixture of sugar and cream over them Fill the ,i; I • ,P , 
peaches, which must have been pared and quartered and t W‘th the 
over the cream and sugar until the dish is full. Then set thcnTor.Te^

Pruella North.A CREAH OF CHERRIES.
A quart of cherries broken with a spoon but not enough to mate ri 

pits escape, can be left to stand in a cold nlare aft„ • C k the sugar overthem. Strain off all the j fl e ^eeten t^T,* * CUpfu' °f 
Pint of cream and the white of an egg add,2 he f T °"e'half
very slowly, whipping it till it ceases to foam g-Th • • °f the chernes 
in . little « t, time. ‘ „ .Sfe 7^^

NUTS AND RAISINS.

h,ïïzvïr « coNm0e;:rdT'1 bunch“ “d«d «II in »e J=*„ 5Î5 .Med oulZnlmT 7 "™ dhh

ously blanched. Blanching is simply scalding the nuts t ^ 660 pr,evl‘
^hte£wiped dry mt:

Mrs. Laura King.
MOLDED ORANGES.

.tin *tohZid”,Zl"eorDge*' b*ing 

of a
not to break the thin

::r™„rt„diS;Æiî'—-
I E. 1 ABER.
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FRESH FRUITS.
n PINEAPPLES FOR THE TABLE.

Unless a pineapple is perfectly ripe it should not be eaten. Pare It, 
removing the eyes. Do not slice it, but after paring cut away the fruit in 
small pieces. Lay them in a glass dish, covered with fine white sugar. 
The core is indigestible, and is not used. Set the pineapple on ice till

Flo Brine.

1.
it
a

wanted.
5 STRAWBERRIES WITH CREAM.

Wasn them through a colander. Few of the berries brought to 
ket can be used without washing. Drain them well, and when as dry as 
possible, stem them. Sugar and cream should not be placed over them as 
it makes them dark and soft on standing. When brought to table allow 
each guest to use cream and sugar at his own discretion. Keep them 
cool until they are to be served.

5 mar-i-

Mrs. T. Chamberlain.
APPLE DAINTY.

Peel eight apples very thin and lay in a dish, in layers, using plenty of 
powdered sugared over each layer and a little lemon juice. Put it on ice 
three hours and it will be found excellent.

ICED CURRANTS.

I
Mrs. R. Roscoe.

Procure some of the finest bunches of currants. Beat well the whites 
of two eggs and mix them with one-quarter of a pint of water. Dip each 
cluster of currants separately into the egg and water, drain for two min­
utes, roll them in finely powdered sugar. Repeat the rolling in sugar and 
lay them on sheets of white paper to dry, when the sugar will become 
crystallized. Alternating white and red currants make a pretty effect.

Mrs. Lois Eaton.

'

:
RASPBERRIES, ICED.

Take as many freshly-gathered raspberries as wanted. Whisk the 
white of an egg, and stir in with it two tablespoonfuls of cold water. Dip 
the raspberries quickly one by one in the liquid, drain them, and roll them 
in finely powdered and sifted sugar. Lay them on paper to dry and

Mrs. W. Sues.arrange them prettily in a fancy dish.
ORANGE SALAD.

Peel one-half dozen oranges, free them from the white skin, and cut 
them into slices of about one-quarter of an inch in thickness. Arrange 
them neatly in a compote dish, strew three ounces of finely-powdered 
sugar over them and pour upon them a wine-glassful of California sweet 
wine. If it stands a day before using it is richer.

! t

S. E. F.
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Fias AS A DESSERT.
Dried figs make a very agreeable dish, but they must he

" a”'i 'vr r,m ■s°-t th™ «r.- -b”"lp,"p,r,dy ;
'»« -W "I™, -d ..««=» .he =™„ „S™ïPP*d cream 

or sherry.
P. Thomasow.

ORANGES IN FANCT SHAPES.

1 h, re are many artistic ways of arranging oranges Cut rhe . 
vertically at even distances, beginning at one end A ° L he peel

SW dr.te,e‘r3e:k“^' tzi.6"4 -* “
ïitüS rüiî; ■ssrarsrîî

lotte.

8
■fl

ICED GRAPES.

eties if possible, dip'into healed «“hkeTfegg puU^’ °h Vari" 
no. touch each other, sift powdered sugarTer and * 80 that the> wi,i 
** Cherries may be prepared **

FREbH RASPBERRY COMPOTE.

rzis-z r t
table with them. - ponge cake or any light cake to

m

Mrs. Lottie Meisman.
ORANGE COMPOTE.

,!ir„; Ï.S'Xt”'■ pare °" ■» “* "hi.e ,k„ „„

5r~i5istri*r:r=:a'SKr
Corrine Betts.

F
h ;

I RESH STRAWBERRY COMPOTE.
e~th' — -r*' ™ * rn . p«,

-i.hpk,T.p ,nd r "“pulp ““ »
place both this and the strawberries in theTceho^ Stlr WeU and
pour the sweetened pulp over the berried ' Whe“1to “rve

M. Brubaker.

1
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FRESH FRUITS.

A DESSERT OF PEACHES.
Select the largest and finest and rub the down off with a clean cloth 

Lay them on a dish m the form of a diamond and pile them up, row upon 
IZ' l l he,gu ‘ y0U, :ish- Cut paper peach leaves and build in unless 
nf H,, fr > hC rea UaVeS- Put 3 circle of ‘he leaves around the base
OI 111 V Hull. Vf c* m mMrs. Sophia Morris.

i'.'i .

e
1
i

APPLES.
juicy^onej^wjpe^and'pofish wfitli'a'sollt'nap^n^and's'erve^in a^fancj^basket 

decorated with apple leaves. Fruit knives of silver should accompany

Miss (jrace Johnson.
ORANOES, SLICED.

n„r ,heeLenr|e"haTkdOZen ?r,aP^es and cut them in slices crosswise, picking 
a coc nbre ™en,*',nnk,e onerously with pulverized sugar and set in 
a cool place. The colder any raw fruit can be made the better the lia

W. T. M.
vor.

BANANAS.
Strip off the outer skin and cut the fruit in slices, 

and serve. Pour cream over 
P. E. F.

WATERMELON AU NATURAL.
nlAr-fin™1^ U1*6 "-aterme,°n a daV or s° before they are to be used and 
place in a cold cellar or put on ice. They can be sliced across or length­
wise but need no dressing of any sort. K

STUFFED DATES.

or necanCnmsgeFaten ftds and refil> with blanched almonds
pecan nuts. Excellent for a final course to luncheon. Greta M.

Amy.

STUFFED PRUNES.
Select very large prunes, soak a short time s 

become plump, remove the pit and stuff with other 
can be stuffed. Sift over 
fine.

so they will swell and 
prunes as full as they 

powdered sugar and pile on bonbon dish. Very
Theresa M.h CRYSTALLIZED ORANGES AND LEMONS.

of°wateretnr ^ on(Vhalf( h°ur one cupful of granulated sugar and
after it hal f D,P ,'e PT‘ °f 3 skewer or daming needle in the syrup 
after it has been boiling the given time and then in water. 1 f the thread
h mtt eakLS f bH,ttle the SyrUp is <lone- P3re some orange , divide 

them into eighths and wipe free of moisture. Pour part of the hot syrup

one

i !

sa
m

*
m



r
FRESH FRUITS.4. V

m

!into a cup, which keep in boiling water. Take the pieces of orange on 
the point of a large needle or skewer and dip them in the syrup. Place 
them on a dish that has been buttered lightly. Care must be taken not to 
stir the syrup as that spoils it. IMary B. Burns.

FRUIT a LACÉ.

Prepare syrup as above and take any prepared fruits desired (grapes, 
pineapple, cherries, etc.) on point of a darning needle; dip them in the 
syrup ; when cold they are ready for use.

Note.—Apples, it is said, are now considered to contain far 
brain food than any other fruit or vegetable, and to be much more nutri­
tious than potatoes, which enter so largely into the component parts of 
every meal.

more

M. B. B.
CHESTNUTS CRYSTALLIZED WITH WHITE SUGAR.

Make syrup as above. Boil the requisite quantity of chestnuts until 
soft, and peel them, taking care not to break them. Take them on the 
point of a skewer, one at a time; dip them first into the syrup and then, 
quickly, into cold water. Slip them off the skewer into a wire sieve and 
dry them in a warm place. G. S. T

STUFFED DATES—No. 2.

Remove seeds. Replace with blanched almond. Roll in coarse 
H. F. L.sugar.

CHESTNUTS CRYSTALLIZED WITH CARAMEL.

Prepare as above only instead of putting the chestnuts on a sieve to 
dry have ready a broad fiat basin, put some brown sugar or caramel in it; 
dip the chestnuts into it, leaving them to drain. When they are cold 
arrange them tastefully on a dish. S. T. O.
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CLOUPS &
WITHOUT MEATS

"55

■'l

\ATITH the increased interest in 
V V vegetarian ideas, it is well to 

be able to make dishes in which 
plays no part. Vegetable

/ 1 meat 
soups pro­

vide food for the human species 
entirely free from adulteration and yet 
ble of furnishing wonderful nutrition.

o
/

capa-
tI ’r ONION SOUP.

Put into a stew-pan several peeled 
, and chopped onions and one quart of cold
Let c0me t0 a boil, drain and put back into the pan. Now 

pour over the ornons two quarts of boiling water and let cook until 
very tender, adding a tablespoonful of salt. When done add a cupful of 
nch cream; let come to a boil. A few minutes before serving remove
ter imo whTh h T’ ^ fhe yolks of two eggs> a generous lump of but- 

, Wh,ch hf been m,xed a very little flour, a dash of pepper and a 
pmch of sugar. Let come to a bubble and it is ready for the table.

Mrs. A. C. Little.

I
water.

I

TURNIP AND RICE soup.
Peel and wash as many turnips as desired and put them in a irranite 

ketde with a lump of butter and sufficient water to allow them to sfimm r 
gently until tender. Pass through a fine hair sieve, return to he "
add apmt of rlch milk and one.haIf cupful of co|d boiIe(j rjce.
alt, pepper and a pinch of sugar. Let simmer for twenty minutes- then 

stir in a lump of butter and one cupful of cream. Serve on croutons. 
Sanitarium.RICE AND PEA SOUP.

boil ecmlv°untiTtemifUl “l™' PUtit into a Kranit= kettle and allow it to 
g y tender. Put one pint of young green peas into anothersa*. sbtS

pinch of sugar. Pour over toasted brown bread cut in smallpepper and 
squares.

Mother ok Healthy Children.
423
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Wash well four small heads of lettuce, drain, chop, place them in a 
granite kettle with one-half cupful of butter and cook for four or five min­
utes, stirring lightly. Now add two quarts of water, and season with salt, 
pepper, a bunch of parsley and one-half cupful of well-cleaned uncooked 
rice; cover the kettle, and cook for forty minutes, then strain. Clean the 
kettle, pour the soup into it again and let it come to the boiling point. 
Add one pint of sweet cream; stir up and serve.

CREAM TOMATO SOUP.

Take one can of tomatoes, one quart of fresh, ripe ones, one-half cup­
ful of rice, two tablespoonfuls of butter and one tablespoonful of tlour. 
Peel and slice the tomatoes and put over the fire in a granite kettle, with 
one quart of cold water. Let them heat gradually and then add an addi­
tional quart of cold water. When this boils, put in the rice, pepper, and 
salt to taste, and continue the boiling until the rice is tender; then stir in 
the flour and butter, one-half teaspoonful of baking soda and one pint of 
milk. Boil for a few minutes and serve. Mrs. S. Anderson.

Mrs. J. Anderson.

RICE AND TOMATO SOUP.

Put one-half pound of well-washed rice into a granite kettle with two 
quarts of water and boil until tender. Season with salt and 
lump of butter. Move the kettle to the side of the fire and add

a generous
one quart

of tomatoes thoroughly cooked, strained and sweetened with a pinch of 
baking soda. Season with salt, pepper and a tablespoonful of 
Pour ovor toasted entire-wheat bread.

sugar. 
Eliza Brubaker.

HEALTH SOUP.

Cut four large onions into small pieces and put into a granite kettle 
with one-half cupful of butter. Toss over the fire for a few minutes. 
Now put in with the onions two stalks of celery cut into small pieces and 

finely-shredded head of lettuce; stir these ingredients over the fire 
for twenty minutes, then put in one cupful of cold boiled rice, one pint of 
boiling milk and one of boiling water. Season the soup to taste with salt 
and pepper to let it simmer by the side of the- fire for an hour. When 
done add one cupful of cream and one egg well stirred. Take 
from the fire and serve.

some

at once 
Mrs. C. Dickerson.

NEW YORK SOUP.
A delicate soup is made of a quart of milk with a pinch of salt and a 

teaspoon ful of sugar. Thicken slightly with four eggs creamed in two 
«unces of butter. Just before taking up stir in the yolks of two eggs.

...... ................ •
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CREAM OF LETTUCE SOUP.
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SOUPS WITHOUT MEATS. •42'.
Toast to a good brown, six circular slices of bread, sprinkle sugar lightly 
ovtr and Put th,-m m the oven for a couple of minutes. Pour the 
over the toast and serve. Mss. Quinn.

soup

QUICK potato soup.
Mash three cold boiled potatoes. Take a tablespoonful of butter and 

fry a teaspoon ful of chopped onion in it. Then add one-half tablespoon­
ful of flour. XV hen the thickening is cooked add a pint of milk. Put this 
with the mashed potato and pass the mixture through a colander Put 
this back on the fire and stir. Season with salt and 
soup is ready for the table sprinkle parsley over it.

pepper. When the 
A Busy Mother.

PEA SOUP.

A fine soup can be made by rubbing a can of peas through a colander 
to remove the skins, then adding water to a tablespoonful of Nut Butter 
so as to form an emulsion. Add this to the sifted peas, and enough addi­
tional water to make the soup of the proper consistency; season with salt 
and serve. Potato, bean, tomato, and other vegetable soups may be pre­
pared in like manner and seasoned with Nut Butter, 
procured at the grocers.)

!
(Nut Butter can be 

Mrs. Mina Covert.
CORN SOUP.

To one can of grated corn, one tablespoonful of salt, one-fourth tea­
spoonful of pepper add two quarts of sweet milk, butter the size of an 
egg, one cupful of mashed cold boiled potatoes and boil five minutes- 
serve with toast cut in dice. Mrs. B. Yeomans.a#

VEGETABLE SOUP WITHOUT HEAT.

Slice three medium-sized onions and three potatoes into one and one- 
half pints of boiling water; add one-half can of tomatoes, one-half can of 
peas, a piece of butter the size of a walnut, one tablespoonful of sugar 
and a little pepper and salt. Let boil one hour, roll out six soda crackers 
and serve. « cLida Smith.

TOMATO SOUP.

of tomatoes though a fine colander, add a pinch of soda 
(to olfset the acid), one quart of sweet milk, a generous size of butter, salt 
and pepper; put over fire and boil fifteen minutes.

TOMATO SOUP—No. a.
Take three large, ripe, tomatoes, slice and put them over the fire in their 

own juice. When hot add a quart of milk and a pinch of soda.

Strain one can

Serve with crackers. 
Julia Anderson.

Salt and
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SOUPS WITHOUT MEATS.■Ii>6

pepper lightly. Add apiece of butter the size of a walnut and lastly pour 
cracker crumbs plentifully in, just before removing from the fire. Canned 
tomatoes can be used in the winter season.

IOWA POTATO SOUP.

Peel one dozen small potatoes and boil in one quart of water until 
done; mash and pour all through colander; then add one quart of sweet 
milk and one pint of beef broth; butter size of a small egg; season with 
salt and pepper.

Mrs. Susan Stevenson.

Mrs. C. McCartney.
POTATO SOUP A I.

Pare and slice one quart of potatoes, wash and put them over the 
fire in one gallon of water; add two small onions (sliced), one large table­
spoonful of rice, a lump of butter the size of an egg, and pepper and salt 
to suit the taste. When nearly done break in two eggs. Cook fifteen min­
utes. Very good for convalescents.

I

Mrs. L. A. Hall.

BROWN ONION SOUP.

Peel and cut in thin rings six large Spanish onions, fry them in butter 
till tender and brown. Then lay them on a hair sieve so as to drain off 
the butter. Put them in a kettle with five quarts of water, boil for 
hour, stirring often. Then salt and pepper to your taste. Rub the crumbs 
of a roll or large tea biscuit through a colander and add to the soup, stir­
ring all the time so as to keep it smooth. Boil two hours longer. Ten 
minutes before you serve it beat the yolks of two eggs with two spoons of 
the vinegar and a little of the soup. Pour it in by degrees, stirring it 
way.

one

one
Mrs. Jennie Tore.

LENTIL SOUP.

Take four carrots, two sliced onions, a chopped lettuce head, two 
ounces of butter, two pints of lentils, the crumbs of two French rolls and 
two quarts of stock. Put the vegetables, with the butter, into a stew-pan, 
and let them simmer five minutes; add the lentils, which should be soaked 
in cold water for two hours previous and a pint of the stock, and stew 
gently for one-half hour. Now fill up with the remainder of the stock, let 
it boil another hour and put in the crumbs of the rolls. When these 
well soaked rub all through a wire sieve or tammy cloth. Season to taste 
with pepper and salt, boil up once more, and serve. Water may be used 
in the place of the stock, if desired; but in that case a cupful of milk, 
thickened with corn-flour, should be added just before the final boil.

P. E. F.

arc.
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SOUPS WITHOUT MEATS.

PEA AND VERMICELLI SOUP.

SEHJF F- * -™ m
Mrs. Mary Howe.

CHICAGO CORN SOUP.

— ~s° * —«

I hen rub through a colander.
pan and

every kernel is broken.

SZZk liq“” “ “k' i-*
Mrs. Jennie Boyd.

VEGETABLE OVSTER SOUP.

one cupful o^swet corn °andeoneafblC FF' SCV<m °r eight in a bunch, 

is a product compressed from nn,?! ,°f * °f This
Cook the oysters until tender and nressF30 1!° fo“ntl at a11 grocers, 
the corn through the colander and th hem through^ colander. Rub 
Mix the corn and nu^T^r^"™^ through a fine sieve, 

in which the oysters were cooked with suffi • °ysters, add the liquor 
sistency of soup, not porridge! “fte H Tt ‘° “ thl-' c°"‘
to an hour. This makes five quarts of soup. ' “ fr°m °n^ha|f ^our

PENNSYLVANIA PEA SOUP—1^0. 1.

boiling water9and a little^nt" TF" t'h' Saucepal? w|th three pints of 

rapidly until peas are tender Remo 1 C°Ver off the Pan and boil 
whole through a coarse sieveand rn to tb T"* !' riscs' pre- the
=bieTo this add a lump of suga^dsïlttd " b°n

Put one

up once 
Pepper. Serve as hot as 

Mrs. Margeret E ustis.
CREAM OF CELERY SOUP.

waterIn three pints of boiling 
until sufficiently tender 
thickened with 
Add celery salt, 
cupful of scalded cream added just before^ingTsT/additiom '^ A

one

Minerva.
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428 SOUPS WITHOUT MEATS.

ONION AND POTATO SOUP.
lake six potatoes, one onion, butter, three nints of «■at», 

tablespoonful of chopped parsley, the yolks of two eggs pepper and siff 
Try the potatoes and onion in the butter. When slightly color \ 
then, into the boiling water and add the parsley. Let f Still T 
potatoes are quite soft, then press all through a colander pi ^ 
parce to the fire and let it simmer for two or three minutes WT 
to serve have the well-beaten yolks ready and add a little nf'rl *
them stirring all the time. When mixed add them slowly to the°UP l° 
egg’P °ty °f PCPPer and Salt' 1)0 "ot let the soup boil after addlngTe

Mrs. Martha Mann.
SPLIT PEA SOUP.

boil a pint of split peas in 
add two turnips,
7 wbe. zzzt fhxzB H’EF"''”

two

Mrs. Lucy Ford.GREEN corn soup.

î5~2—"S5B—KF
r=.pin„h leaves may be boiled .1,1, ,h, .‘"letï'X"

Mrs. A. Wolcott.

■
I
9VEGETABLE SOUP.

Peel and slice six large onions, six 
turnips; fry them in one-half

Ipotatoes, two carrots and two 
quarts of boiling water. ToastTcrust ofmtter and p0llr on them fouf 
possible and put it in with celery white ne rC3<1 f* brawn and hard as 
hoilrs ■»;' strain it through a coarse cloth^ Hay^rLdv'^nT^/0^ 
= ...............

1

■catsup may be added.
S. A. Stevenson.CREAM OP BEAN SOUP.

s Xabï.r.sr'"'? i **4 k. bo»- .ableapoo-H, o, ; <0*WW.

« h,„ x xxr, irzu’z Xe~e * - -
add

M. Robinson.

Maiaii
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SOUPS WITHOUT MEATS.
blended vegetable SOUP.

Take two quarts of boiling 
one and one-half 
celery salt, two

water, add two

spoonful of paprica. Then add shnW ^ sauÇe’one-quartrr of a tea-
P»-r;«. M«„

Myrtle Robinson. ifCUCUMBER AND GUMBO

ounces of bread-crumbs, four ounces of
cucumbers, chop' "anTu ^ and

stew them gently three-quarters of ,n hour* mt° S‘nal1 |,IL'CCS and 
pour in two quarts of boiling water- add rh h T"* ^asionally : then 
let the whole stew two hours If ,h the bread-crumbs and cream and 
httle flour and boi| tennis, longer! ’°"P " ^ ‘°° thi"> d“ÿ « a

SOUP.
Take six cucumbers, six 

gumbo, one ounce of 
slice the

J 18I
ASPARAGUS cream SOUP.

Cut off the ends of the 
rest till tender. Rub ,, , . asParagus for about two inches and boil the
the pulp. Boil a pint of milk,'mix on^l'f “ C°arSC sieve aml salt 
one-half teaspoonful of flour and stir intnfh tea?PoonAfll11 of butter with 
and boil about ten minutes keenimr it -, -, “i mi,k' Add the asparagus 
for about fifteen minutes, drain them mrf Meanwhile boil the ends 
Add two tablespoonfuls of cream to the = p,ace them in a soup tureen, 
without boiling again. Serve at once ^ P°K7 't,intI° the tllreen

Mrs. L. J. Farmer.
CORN AND ONION SOUP.

Of onion and le^^^bod umil^^lm^n e^l°f Waterand two sl‘ces 

der. Have ready two and a ^

a few LtuTeTaShS :ïvCe°,andCr ^

T graham SOUP,

head oafeeIlereye InT7^7 °“e ^ one
bunch of sweet herbs one tablesooonf.dfT* (canne<1 wdI d°), a small 
thickened with corn-flour penoer and t b“lltter*one-half cu?ful of milk, 
a" *•

11
I i

sugar, 
e milk. Let all cook

R. E.

/setl



430 SOUPS WITHOUT MEATS.

them over the fire with rather over three quarts of water. Simmer gently 
for one-half hour, at the end of which time the cabbage must be added 
having previously been parboiled and chopped. In fifteen minutes put in 
the tomatoes and a bunch of sweet herbs and give all a good boil for 
twenty minutes longer. Put through a colander; return the soup to the 
fire; stir in a good tablespoonful of butter, pepper and salt, one-half 
tul of milk, thickened with corn-flour; let it boil 
table.

cup-
up, and it is ready for the 

H. F. L.
VERMICELLI SOUP.

Break six ounces of vermicelli in pieces. Boil until nearly cooked in 
boiling water and salt. This will take fifteen minutes. Add it when well
onae,-nh2fthourW,enVaeilg °f b°iling nut'meal stock" Boi‘ till done, about

L. S. E.
DRIED PEA SOUP.

ThenY^U, thr0Ugh :'.h.air Sleye' pressing the carrot pulp through it 
rhen boil the soup well for an hour with the best part of the celtry a 
teaspoonful of pepper, add a little dried mint and fried bread V’
spinach. with a little 

Mrs. Elsie Schultz.
CREAH OF CELERY-No. 3.

sa-‘■SfsSSSS ïSft EE
t|"d "1‘ k and “°k m ,a d°l,ble boiler f°r ten minutes. Mash celery in 
the water in which it has been cooked, mix it into the boiling milk, add 

tablespoonful of butter, one cupful of rich cream and season with 
pepper and salt to taste. Strain and serve immediately.
one

Cora Hampton.CORN CHOWDER.

s>T
mmg off the corn as it floats on the top; pare one-half dozen po’tatoes 
cut into slices, then mash and put into water to scald. Fry an onion 
m a piece of butter and put into a saucepan with the corn water. Now

x-' I 4
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CREAn OF LENTILS.
in a granite kettfe ow/i^Iow fi"^01?)*vater for several hours, then p] 

one onion, three whole peppers a bunch™ °f Water'one carrot,
Cook for one hour and rub through a sieve * 7' ^ to taste'
the tureen, pour over the purée and serve ’ P S°me buttcrcd toast in

A Vegetarian.

«1er

II

CREAM OF CHESTNUT SOUP.

fine, pass through surieve^dd'some63™^ chestnuts; when tender 
enough add a little flour and butter mi£^T£Î£a*m- " '‘0t thickmash

Mrs. Mira MADISON,
ONION AND CELERY

sS^EEE?6”e"cho,Kdi
SOUP.

cook with
one quart of rich milk;

one
, season 

prances I. Willard.
PLAIN ASPARAGUS SOUP.

°LWater ^nderf ruPbEghUtain 1"^.Iengths and boil in one quart 

add one pint of milk, one teaspooni.d° Tk" and return t0 ‘he water' 
.poonfui of flo„, „d ,„t r“bt"i “h reC

»d b««,. Serve ho, over Jfe CA™'

Take

SAGO SOUP.

ally one-half capful ^^0°°f ^cf' 't,r,llkl" into it 
double boile, f„, £%»«• very gradu- 

set the kettle in a

Chef at Grand Pacific Hotel.

SAGO SOUP—No. 2.
One-quarter of a 

poured from it is clear- 
(it will require about ’ 
cold and heated 
cream

POtUhen0sftew1tbqeuiteeterndSag0’ til1 the wate«

one quart of linn il Tf " water or thick broth 
very slowly); then mix'Jit^ > *h°U-^ 7 p0Ured on it 

and the yolks of four eggs md min ? V 7* of good- boiling°' ”™« "1 « beef„oe?;S',' *“
Palmer House

I -
■ W
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HINNESOTA BEAN SOUP.
Soak the beans over night, and, in the morning, pour off the water 

replacing it with fresh water; set on the fire until the skins slip off easily- 
now throw them into cold water and rub well, when the skins will rise to 
the top and can be removed. Boil the beans until perfectly soft, allowing

0f,'va'er t0 °ne <3llart of beans; mash the beans and add flour 
and butter rubbed together, seasoning with salt and pepper to taste, 
the soup through a colander, rubbing all the thick portion through 
wooden spoon, and put into it before serving toasted bread cut into
P,eCeS' Mrs. H. Hoover.

Pass 
with a
small

TOMATO SOUP WITH ONIONS.
and^^

S3 éE5gravy; stew one and one-half hours; pulp the whole of the P 
through a sieve; season with white r. 
sippets of toasted bread cut in shapes.

s of 
vegetables 

pepper, salt and cayenne. Serve with 
Mrs C. I. Thurston.

432 SOUPS WITHOUT MEATS.

BISQUE OF TOMATO.

One part stewed and strained tomatoes; two parts boiling water, a 
little soda; season with salt, pepper, celery salt and very little onion. 
Heat thoroughly. Take from stove and stir in enough sweet cream to 

• turn soup as white as desired. Flavor with very little powdered mace and 
serve at once. H. B. Y.

IONIA PEA SOUP.

Add one quart of dried peas to five of water and boil four hours. 
Cut up three large onions, two heads of celery, one carrot and two turnips 
and add to the boiled peas and water. Season with salt and pepper, 
two hours more, thinning with water if necessary. Strain and add 
lablespoonful of butter. Serve hot with dice of toast.

Boil
one

Mrs. Mary Covert.
PUREE OF VEGETABLE SOUP.

Cut one-eighth of a cabbage, one carrot, one potato, one-half turnip 
one-half onion and some celery. Put them into a saucepan with two or 
three quarts of water. Salt to taste and boil one and one-half hours. 
v\ hen ready to serve add one glassful of cream or milk, 
ful of butter and toast squares. , one tablespoon- 

C. B. Preston.

—s

—

I.
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MU/>S WITHOUT MEATS.
4.13

MOCK BISQUE SOUP.
b",“'r", °' T- ; «**»«« o.

adding a teaspoonful ofTda 1^1 ^ Lt0matoes stew
to mix with K CXCept Pn^f-
cook ten minutes. Add butter Tenni s . ",,k* ■» and
(strained). Serve immediately ' ' ^ ^ Sa,t' and 4thcn tomatoes

Anna Dickekson.
POTATO SOUP-No. j.

1 akeJ ,four ,arSe Potatoes, pare and slice 
nd five minutes, then pul 
in a piece of butter as large as an
serve SCn’ing Stir in one well beaten. Cook

Mrs. A. Marsell.

thin. them into salt 
> kettle to boil.When don put 

salt and pe per. 
five minutes and

season with

POTATO SOUP—No. 4.

GiiiT.deTr.S’: ,'i“d fini *nd •»
sweet milk, one tablespoonful of °n<‘ cupful of

Mrs. St. Clair.CELERY AND POTATO SOUP.

-*• - th«

* Ad“ » «PM sruLb«i,’™r,h,;>n
Mrs. R, T. Brown.

Cook until tender

hot.

CREAM OF VEGETABLE SOUP.
Take the vegetables left from a 

until tender in salted water), 
much milk ,, m,,1,7k™ tr/ ' ?L°,T,7dikd
onion, and K” î£ 5

e-=h ol bn,,or "«= «bloapoonfol
serve at once. ** *ef- When thoroughly cooked

Mrs. R. T. Cross.
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X/VITH the revolution in various 
V v departments of household eco­

nomics and an awakening as to what 
substances are injurious and what harm­
less, has come a cry against the use of 
Lard in cooking. For years, physicians

pic have wanted to use it, but because the substitutes which have been 
tried, have proved a failure. Indeed, some have been quite as hurtful as 
lie article which it was intended to displace, and so unpleasant in taste as

to force people to turn back again to lard. But all these experiments have 
led to further search and at last it looks as if a substitute had been found 
which meets the requirements. Besides the merit of being a pure vegeta 
ble fat, it is pleasant to the taste and easy of digestion. Ko-nut is a pure 
sterilized oil, made from fresh sweet cocoanut. It will seem at first tn th ' 

using it a trifle more expensive than lard, but it is, after all, qu 'e as eco' 
nom,cal, for not more than two-thirds as much is required to make a Z n 
recipe, as of butter or lard. For frying, shortening, and cooking h 
replaces butter, ,s not easily scorched, neither is much absorbed in the 
cooking It ,s now put up in pails similar to lard and has excellent keen 
mg qualities as well as high shortening powers Beim, ™ • T
“b= Ask

SKsïrï T&s sshtspoke with grace and easy flow of pure Englisli Zlrh P.eJ'S0"aIl[>'- She
mastery of her subject, gave a charm thaf was irresistible f.,th°r°ufh 
time she created new editions nf ni», . • , eslstlble, while at the
divers dainties with such deft, precise and fadth^” Sa'adS’)ellies’ and 
to fascinate the eye and ear holding all listel mJ,0ns as completely

"Ko Nut
I \ VERSUS
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articles of common food was of crmat value

pare^them^the' Tay totre-

cooking and all the smluVoînte™"™ qu"‘n)t]‘tlt‘S| the length of time for

^ «Et?? ^ ^ - iXarday regretted their absence previousXys.”^ ^ ,3St
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PERMIS X FARINACEOUS
O’" •->k :: DISHES
THLNrb™SSe of cerea,s when cooked properl>'

more nitrogenous1niafter'than'any'other^grai^aml t'hat ^ °ats posscss
the system Oats are also flesh-formers Con^-e ricf ™d Tr'* t0 
cereals widely adopted as breakfast foods d bar,e>' are

•»- ptr"rira>case they need longer boiling, and if the time for r,L ncar,y every 
extended, they would be much more digestible. k‘"g ^

makes them

were

grape nuts.
For nervous people and brain workers no cereal is 

fast than Grape Nuts. It can be obtained of 
use are on each package.

Better for break- 
any grocer. Directions for 

Mrs. Gregory.
CORN FRITTERS.

while lrmtmnpeCathem whh tVcornÎT Md
refrigerator until morning To two rofW ’ r .d P, the corn in the 
three well-beaten eggs, three tablespoonfuls oTcreamorT °r
small teacupful of flour, with a little salt TW • jMjw m,Ik and a

slïs* b™'- » * - îsrasftr^
Mrs. Lucy Blanchard.

CORN FRITTERS-No. 2.

«n°e"p(X/ S','«‘“"“‘■“TŸ * “'««1-, 

teaspoon fui of baking-powder stirred into ,g'. ,S pmch o{ salt and a 
eggs not beaten, but stirred in welldronh^h CUpfuI of milk; two 
and drain on paper. Serve hot P V tHe SpoonfuI «"to boiling fat

1
Six grated ears of 

and chopped. Add

J. E. A. c

I

r



CEREALS AND FARINACEOUS DISHES.
4:;?

noodles baked.
number oi them, dralnt'nd 'cover't^m! witlfroldmifk0"'' R°'' 3 'ufficil ,1! 

ounce of butter two ounce,L M m,lk ,n a stew-pan. Addan

on a hot 
them in a quick 

Mrs. Lydia Fay.
PATTIES OF RICE.

inches thick. Cut the patties out with 'a round biscuit '* tW°

RICE muffins.
Z» fo JLlfS ”” M T.'ha" »f «eur.,„«

=!“! rspoonfuls of .nel.ed Ko-nu,. Buko ,wo-,y-6„

FLAKED rice fritters.
Take four cupfuls of flaked rice, 

spoonfuls of baking-powder, one-half 
-poonful paprica, one egg, one cupful of milk.

Mrs. E. Locke.

Myrtle Robinson. a

one cupful of flour, two level tea-
tell­

ies. Myrtle Robinson.

RICE CROQUETTES.

until soft Take up a Htt e at ° C ^ °f "ater and boil
and dip them into egg and hr, T" l "T"’ ro11 !t int° » P—hape 
Ko-nut drain and place them on in boilin2 fat or
and serve P a napkm- garnish neatly with parsley

R. A. P. :fruit biscuits.
mïkïïSh^rilouS'liT81; °L ’“ld'd «=*-P"viou,ly „„l,ed 

one-half inch ,„i=k. and two o, LZÜtSSZ

E. S. F.

mil*, •

« c.o 3
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438 CEREALS AND FARINACEOUS DISHES.

SAOO PORRIDGE.
Soak four tablespoonfuls of sago ten minutes in 

Boil it gently one hour and season with a little 
soup plates.

a quart of cold water 
sugar. Pour it into the 

G. N. R.. FARINA GRUEL.

CORN-STARCH BLANC MANGE.

Dissolve one-half pound of corn-starch in a pint of cold milk- then
K,r,.'bm “ very «Ce,

CORN-MEAL HUSH. L' Fl Tl

I

Sift with one hand into two quarts of boiling water enough 
to make a thick gruel. Stir it till all the lu g

the back of the range and let it cook 
butter and sugar on it.

corn-meal
mps are smoothed out. Set it 

a couple of hours. Use
on

cream, or 
F. E. P.

TO FRY CORN MUSH.
Boil the corn-meal the day before, and put it in 

straight sides. This makes the slices look 
slices all of one size. Roll each 
oil. They must be turned,

a deep square tin with 
• J cut. Have the

one ,n egg and flour and fry in Ko-nut 
so as to have a crust on both sides.

Mrs. P. Pfennig.

even when

TO STEAM RICE.

; .S SS LLk»reV2T,,t If ““r”1'floury substance is washed off. Then take a cup of rire and'ouU ^ 
pan with three cupfuls of cold water Put it in P «I . P 11 m a
"7'. If" .l.'cl.ens too much «
eat with it, warm, 6 nave a mut sauce to

L. C. A.

1

iRICE CUTLETS.
One-fourth of a pound of rice, one-half pound of cold 

one-fourth pound of bread-crumbs; boil the rice 
meat and onions small, and mix with rice; 
salt and one-fourth salt-spoonful of

i
meat, one onion, 

strain it, chop up the 
sprinkle one salt-spoonful of 

pepper over it; mix well

and

c
together, u

i



cereals and farinaceous dishes.
With just a little milk to make a uaste- I-, ■
into the shape of mutton cutlets- r’ • * ‘he nllxture set on a plate; 
golden brown; serve with tomato sauce.'" ' ^ a"d bread'cnimbs-

CORN BREAD MADE WITH

439

cut
Fry a

M. E. M.
KO-NUT.

teaspoonfu°of'smJafone-half 'cupful*!^'!m"* CUpfuls of bu«ermilk,

spoonfuls of Ko-nut, one tablespoonful of fl "U> °?e egB' three tea-
well and bake in a moderate hot oven one hour * P'"Ch °f fh

k. h. A.

one

Stir

BAKING-POWDER biscuit

tablespoonfuls of Ko-nut. then moitîên w th ^ tips of fin^rs four 
milk. Roll three-fourths of an inch in tliickn'' °ne'haIf cuPfuls of 
oven ten minutes. m th,ckness- cut and bake in hot

Myrtle Robinson.
STEAflED FIG PUDDING.

entire-wheat flour, one-half ^packatrorL^1111 Crumbs' one*ha*f cupful 
each of salt, allspice and cinnamon one thLd ^ ?"?fourth ^'aspoonful 
half teaspoonful of soda mixed also one 'rd cupful molasses and one- 
spoonfuls of melted Ko-nut. Steam this nudH'" ° n d water' twc table- 
wheat can be obtained at all the leading grocery stores."6' ^ shredded

Take

Myrtle Robinson.
SHREDDED WHEAT CROUTONS.

Spread shredded wheat biscuit- w.vi, rz 
wise and toast until brown. Serve hot b CU.t.int0 fourths cross-

not. Myrtle Robinson.
ko-nut muffins.

milk, one teaspoonful o^melted'Kcfnut ^ °f SUKar’ two'thirds cupful of 
™«-Pow<l=r and II..-, enough 1' “ (tod) ol bak-
oughly ,h« baking-powder Ld J.ti.h ,h. L",” Ï? f ”a Mi* 
sugar and milk together; add the melted k'n ' ' tlr [he beaten egg, 
.".o gem pan, and bake a, once in , ho,' „T"”

SALLY LUNN.
Three eggs, a third of a 

cupful of milk,UP a, ten 3C * b"”

up at ten in the morning to use for tea in th
sugar, a 

nutmeg. Make these 
E. S. C.e evening.

- b
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J 4 10 CEREALS AND FARINACEOUS DISHES.

WHEATEN GRITS.

sugar at hand " ‘° PCrfcCt‘°n' Servc in a vegetable dish with milk and
D. I. p.

> WHEAT-MEAL WAFERS.
Mix unbolted flour with cold water into a thin dough.- Shape this

c‘k^-M °< » -.. *■» -r„t
RICE GRIDDLE CAKES. A' C‘ F‘

"sa 5fs ss£iF" vsi2.
RICE DODGERS.

Boil soft one-half pound of rice in salted water; when cold add 
egg, one-half cupful of sugar and one-half package self-rising flour Soak 
n slice of bread m water, drain and take off the crust; mix ^1 with r. 
nee and cook by dropping a spoonful at a time in boil ng lard o Room 
The „„„ touch the bottom ,h, 'sum

Greta M. T.;1i
CRACKED WHEAT.

7o four small cupfuls of boiling water stir in one rnnfnl nf i 
wheat and a scant teaspoonful of salt. Boil in double boiler twoTo^ 
serve hot or breakfast or pour into a mold and serve coId «"rh '
and sugar for luncheon. e cold, with cream

Lillie.RICE CAKES.

nee r* rr: ,nix ,he
hi,.ter. cK1. „„e.h,|f tcspooiM ol tak?„oiSr;
Cream the sugar and butter add one half the fl8 i ’ pmch of sal< 
remainder of flour, egg and baking-powder grease^ on^ ^ thCn *e 
two-thirds full with the mixture; bake fifteen minutes ^ Pa"S' h"

Mrs. Philander.

i

ii
HOT CEREAL ROLLS.

Add graham^Z'tolomtstiffdoU3™^ T WiH loUs
shape of rolls and bake quicklv If th8 ^nead « very little, cut it into 
flour may be added ’ * " ^ mUsh was of corn-meal fine white

PMush,

1
H. F. L. u

H



CEREALS A.VEl FARINACEOUS DISHES,

A BREAKFAST SHORTCAKE.
cream. Add sa , Id ,t rTn a s2„M ^ 8P°°"fub °* ™ -eet 

“short,." When quite t ck knead in fi V ‘""f, °f coa™ «our or 
Koll out less than one-quarter of an inch thick ,V " m" nicel>- 
Pans and bake in a quick oven It ;» f u k' , quickly in buttered
fast on a cold morning ° bc C3tL'n hot a"‘> is nice for break-

Mrs. M. Palmer,
bannocks.

and one pint of milk with 
«riddle.

two teaspoon-
„ ?8»s one tablespoonful of •

ittle salt, sifting in the oatmeal. Hake

M. V. M.

sugar 
on a

CORN-MEAI. MUSH.

i°i,: ”■ ■*< *
yellow corn-meal, a handful at a tinfe .mgLr!’ of the left hand fresh 
stick, with the right; continue to stir an i'™!?? constant|y "ith a pudding 
you can Stir easily; stir it a while longer let‘i rook atf' '* ™ 38
utes and it is ready for the table. To be'eaten with m^

Martha ITiguee.
fried mush.

Pings toPaargeo^ntroewnOUrServea forllakïaï^^itT maplesy'"up^ " ^

Martha Hiobee.
GRAHAM MUSH.

Make same as corn-meal mush; sift the flour and stir 
bodmg water, stirring it all the time. it gently into

M. H.
PETTIJOHN MUSH.

This is a breakfast food which 
is excellent and appetizing- 
package.

can be procured at every grocery. It 
easy to make. Rule for making on each

Mrs. White.
CRACKED WHEAT—No. 2.

:sH=i6H=~~=Si-" water, 
amount of 
Emma B.
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442 CEREALS AND FARINACEOUS DISHES.

OATMEAL.
Use about one cupful of oatmeal 

cook in a double boiler until 
steamed.

, eac*1 Quart of water. Salt and
thoroughly done, or if preferred it can be

Julia Miller.rice.
Rice is said to be the

eat it where nothing else 
to prepare it is to wash and 
salt slightly and cook till

healthful food knmostsick own to man. Even 
agrees. The simplest and - Z 't 

put over the stove in plenty of c, 
tender; serve with cream and

can

way
vater.

sugar.
Julia Smith.boiled hominv.

Wash
tepid water;

a quart of hominy in cold water and th„n ,
■oaking.=,d 5 gemlyfo*" Sm îddt

re. * - «** iu, .trx™"ir(rr,h':
Y. C.HOniNV CROQUETTES.

,„d
crumbs JT» *■K"'™' - * —~ i SJ

fried hominv.
tablespoonful Mmeîted buHe^andl b0'",^’ °ne we" beaten 
a slow fire and turn into mold and d of milk. Heat’
shce, put a lump of Ko-nut into a flat'ght,y tvith flouf- Whe
S',CeS andfr™'- b- map,

C. A. I.

Take one
milk

kin and

A. T. O.

one
over

syrup.

baked macaroni.

a saucepan with boiling sahed^Ler^Wh 'nt° T" pieces and put into

little more cheese and bake for thirty m!nuls SprinkIe with’

E. J. C.

Break up one-half of

MACARONI with TOHaTOES.

!

,
I

__
1 •

;

c .5



CEREALS AND FARINACEOUS DISHES.
41.1

five minutes Take out, drain, and put them in 
ounce of grated Parmesan cheese 

a lump of butter and salt and 
oven, allow the mixt

a baking-dish; mix in 
one teacupful of" stewed

one

to simmer (rendy ^thirty mU^td ^
ure

serve.
G. D.BOILED riACARONI.

it in a saucepan contoinin^ boiling'w^cr'"^.! ^ ’l"10 inch"len8ths and lay
fivemmute, It makes a good-sifed dîsh. To be twenty- 

eaten for dinner with 
Mrs. R. Ellison.
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THL«R1"N.“ liïi"':," ;tl7 *=ry

between meals, or something for the children* ‘ al"ty °" y tC> be use<l 
to-day they are looked upon "as an to ZT” but
imparting nutriment. They produce heat and form fleÏlT™ "f'ü" in 
Place of meat and are subject to no adulteration Th '- ,î u V ^ the 
un<ler cultivation and have become one of the mnT^ ^ d bounteously 
commerce. °‘ the most important articles of

•hat theycan be u"''edl's^a'nj'formstn the8'Tl'0' ^ the fact

and It.|rmaUde'irnoa b^dtama^w^The0”8 ^

ZheutnTCe makC 3 da',y dkh <>f boi-ed cheslTaTÆ aÏd

rTnir^' ssi -
Sr- »“

—'is?"£• vas stits*- -« «*.
sj^tem. 7 he reason for this complaint is that the ^ heavy and c,og the 
a meal that is already too heavy Anothe e ^ USÜa">'eaten after 
thoroughly masticate them. This brings into son'some People cannot 
'hey are ground and cooked, and the fact that0^"6"» thcirva,ue when 
feet substitute for animal foods There they afford

1
a nearly Der­

ate several delicious products f
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NUTS AS AX ARTICLE OF DIET.

be procured at all the groceries, 
ones with recipes for thei

4<s
formed from nuts which 
a few of the best

cani We append
r preparation.

NUT BUTTER.
TtnbUttC,r '* 3 t1horoue:hly sterilized product of edible

^&ZS£S!r 1"“' •• * -1"’
wherever used.

nut meats, a
Keeps perfectly*tCpi t ** ' ■ rcrogn!zed as a great detklcy 

Mace the desired quantity of nutbutteHn aVoll^dd'"* SiZCS' 
water and beat with a fork until smooth For nut 
same as above, add a little more water until JÎ 
For nut milk add four or five parts of 'C

mort*

a few drops of 
cream, prepare the 
consistency desired, 

water to one of nut butter.
W. T. M.

nut loaf.

7« ,-d on«.h,l(
teaspoonful of salt. Mix addino s, -CUP Ü S °f sceded rais|ns, one-half 
and let stand ten minutes Add’onf' , ^ Wat? t0 moisten' Cover

”>» t-ered pa,. B.ÏSJZ Z “ ,7"°' *"< -mserve cold. quarter hour in moderate oven and 
A. A. C.

NUT LOAF-No. 2

tomato or browned flour. The seasoning mP. P.aratlons; Wlth or without 
thyme, sage, savory, marjoram, carawayfcSy LlTor^ ^ ^ 
In using protose, take equal quantities of that La 1 °r stalks-
bread-crumbs (if they are moist twice ,1 and ve.ry dry but not too fine 
chopped onion, and a trifle of mint fnot ^ qriantity Will be required), 
to a good-sized loaf), with a little strained*^ °f a tcaslwonful
The mixture should be quite'dry ^
crumbs (if dry) to become moistened It shoukf no 7 f'
pressed together with th,. l„„ 1 1 . , , ,, not seem watery
together; if too moist the Io tf wilM * '°r 1 bejust moist enough t< 
no, baked long enough it wHltT^ofT ^ce ^ '

press the mixture into an oiled, brick-shaped tin 'l l 1 W • prepared- 
oven about one hour, or until it feels rather f bakc in a moderate
fingers. Loosen the sides turn out on af f 'T’f.'1 pressed with the
.......... .. ** -I.,. *•* -

E. J. S.

■
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b
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NUT SOUP.
Break into snvll pieces one cupful of hickory and almond 

equal amounts. S, nmer in two pints of water seasoned ^ 
teaspoonful of salt, a slice of ot ' ■ seasoned with
der add one cupful )f rich milk 
not, as desired.

nuts of 
one-half 

When ten­
or cream. I s soup ma 

NUT SOUP—No. 2.
and ÏÏb^iS SITeTr - -k

as needed. When done, rub the beans through a cXder Tdd*^ 
soup stock to make of the proper consistency and salt to season R h 
and serve. White beans may be used in niLe i • , ' Reheat
require longer cooking. A heaping table poon u^oTsago" nr^ ’ ^7 
soaked m cold water, may be added to , ago> Previously
liked, and the whole cooked until the sago is traTspaÎem.'1 " t.Tp. “

or
H. O. C.

nut

NUT CROQUETTES.

one-fourth tcaspoonfuUf of,water with

H. F. L.AU10ND PUDDING.

Add one quarter o a 0 1°' bre^-crumbs
butter the size of an eZ Ln 7"ched. pounded almond 
teaspoonful of gratedTmÏ Ld‘" °f "eW mi,k-

PfANUT BEANS.

in milk. 
s* a piece of 

sugar to taste, a
eggs well 

mace in a puddinSoven.
Mrs. Sarah Bullard,

ei.,,h2&iT^r,rKti?:r rrbr «■«
minutes. When cool slip the brown skfns off whh7^7 boil for five 
bean pot about one and one-half teaspoonfùlT Î fingCrs' Put m the 
"'«s and a large quantity of boiling water Let 'l ^ P0und of

““ -a -» - ZZ

44G NUTS AS AN ARTICLE OF DIET
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nuts as an article

for from eight to fourteen hours
water and let it settle through the
be slightly juicy when done.

Salted nuts are served with di 
the meal.

OF DIET.
447

If the water evaporates, add boiling 
ng them. They should 

Mrs. Adelaide Ha

any time during

f
F

IGII.
, and are eaten at

PROTOSE ROAST WITH

in a small tin or dripped Cover^ firU,y s,iccd onion, with salt 
three hours, adding ££ ^ ^ ^

protose from the tin, add more water to that '? SCrve'. remove the
and thicken with a mixture of brown ml' u- lntle tin, if necessary, 
water. This may be served with peeled baited fl°Ur Stirred UP with 
may be baked with the protose. P b k d P°tatoes, or the potatoes

BROWN gravy.

I. T. O.
WALNUTS.

“h “id pour rr ,h<" **
diV *nd "'b ,h="> before „,ing ““

PRESSED protose loaf.

if necessary, a little water to mike/hc^proto “k HttIe sage’ and'
into an oiled tin, put a weight on it pres/firmT t0gcthcr Pack it
place several hours. When readJ to y’ and let 11 stand in a cool
from the edge of the tin, turn the contents™VUn f knife blade around 
sharp knife, and serve with onion points cranl^^^ ^ sl‘Ce with a thin, 
A little Nuttolene may be used with rhl Cranberr>' sauce. jelly, or celery, 
boiled eggs are an improvement in tîie lo^f^' MinCCd yolk> °f hard-
and a little lemon juice instead of the satre Wlth ceIery salt
variety. Minced onion with or instead of th ^ WatCr makcs another 
This may be broiled before serving if desired anf g,Ve" a diffcrent dish, 
sauce. g aeslred and served with sour-apple

SOUR SALAD DRESSING. C- A. T.
smooth with two-third^of^cupfufnf0011^18^ peanut or almond butter

th‘S Creaai boil “P for a moment over the fire R butter/°r bread L<* 
add one-half teaspoonful of salt and ui Remove fr°m the stove,
Cool, and it is ready for use. If too ,£k ST :!5 °f lem°n>ce.

M"= -• -b

Put large, sound

sert. a good des- 
E. F. 1.

Rub two
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4-18 NUTS AS AN ARTICLE OF DIET.

By using a scant cupful of strained stewed tomato in place of the 
dressing6’ "'th the almond butter, wc have a palatable and

NUT BUTTER SANDWICHES.

water in 
very pretty 
A. P. V.

Cut a- Ioaf of bread in two in the center, spread the cut surface of each
half with nut butter, and sprinkle with salt if desired Cut off -, th?„ rSar* ...*•» t*. ...i lay -k JVIstâîïtogether. Continue to spread and cut the slices until you have the 
required number of sandwiches. Thin slices of protose, or a lettuce lS 

1 dressing, or both, may be laid between the slices. U. P. A.

SALTED ALMONDS.
Planch the almonds by putting the meats in boiling water let stand a 

few moments. Remove the hulls and dry the nuts Put about * tL 
u of butter in a long Hat tin, and when it melts put' in the nuts. Sprint"; 

i t c sa t over them, and let them brown, stirring often. Be careful 
let them brown too much. Take them off, put 
tat and sprinkle well with salt.

!
4

i
not to 

paper to absorb the 
W. F. A.

on a

SALTED PEANUTS.
The peanuts must be shelled and blanched, 

ittle butter and fry them quickly. Remove them 
sprinkle them with fine salt, shaking them 
served in little trays at each plate.

s
cPut them in a pan with a 

to a colander and 
constantly. They may be 

E. J. A. ii
tlSALTED PISTACHIO NUTS.

ElllsESSSB
the nuts stand for one-half hour then ttK haPs a tablespoonful. Let 
crisp, but not too brown Th i i j ?U ^em m an oven to become 
that harmonizes ,|„ Jlo7o X „ f “ 1 '“*'d tin*
«'«= silver- ,1 ‘ " " * b“h°" b“k«' »' «•
russe add to the

ti

ai
w

scattered thickly over a charlotte 
appearance and flavor of the dessert. A' C. F.

PEANUT POUND CAKE.

one °!
“"C“ -I sliced citron, iSmSl

sv
of
tosugar.
it
a •

!

j
I

■!\



NUTS AS AN ARTICLE OF DIET.

HTv,'h,ih!S Of a r'PfU‘ °f PaStry flour- siftC(l «nee before measuring- salt- îtfss;
tL , “r ru; t E £ E
and beat until dry and feathery. .Slide the beaten whites on the volk 
mixture, sprinkle part of the nut meal over them sift on •> linl u 5 ,
.hop in w,. Add meal and
.s ai) in Take care not to mix too much. Put into a pan at once n
Sv 1°W y rn(°Ve" !l,at bakt's wel< the bottom lla„Xc 
hilly when taking from the oven. If a gasoline oven is used, the fire 
be turned off and the cake allowed to cool in the

4 ID

may
M. E. P.oven.

hard sauce of nuts.
Rub together equal quantities of nut butter and 

salt and add water to make it smooth, 
cream sauce.

sugar with a little 
more water makes a 

M. B. C.
A little

NUT SAUCE FOR VEGETABLES.
Cream two large spoonfuls of Brazil nuts with warm water then stir 

in gradual^ nearly a pint of hot water. Mix in one-half cupful tomato 
ha has been stewed and strained. Boil it up once and thicken with a 

tablespoonful of flour and cook till done-about six minutes.

E. G. Don.
PROTOSE CHOPS.

Dip thin slices of protose (which can be procured at the grocer s) with 
any flavor you prefer, into beaten egg and bread-crumbs and broil Serve 
with a brown or tomato sauce. Garnish with parsley A' C p

hazel nut cakes.
wp(f7 vfy ;wo oun^ of hazel nuts and one-half ounce of 
sweet almonds. Add three ounces of pounded and sifted sugar, the white 
of an egg, beaten to a firm froth, and as much flour as will bimt H 
together. Roll the paste out till it is one-quarterofanwf IhSfstamp

- -u-»—i.. u, s
Mrs. K. Swarts.
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j.,1) NUTS AS AN ARTICLE OF DIET.

HAZEL NUT TARTS.
One scant cupful of powdered sugar, yolks of six eggs, well beaten 

one pound of hazel nuts. The nuts should be ground and one-third of 
them kept for filling. Filberts can be used if preferred. Grind bread 
enough to make one and one-quarter cupfuls and keep one-third of that 
for filling. First mix sugar and yolks of eggs, then add one tablespoonful 
of rum, then the nuts, bread, and whites of eggs. Bake in two layers 

Fiu.iNG.-One cupful of milk, one-half cupful of suga a piece of’but- 
ter the size of an egg; let them come to a boil. Set as e and add the 
remaining nuts, bread, and a tablespoonful of rum.

F KOSTING.—One and one-third cupfuls of confectioner’s sugar with 
cream added to make it stiff. Flavor with almond or vanilla extracL

Mrs. M. Sontag.

shonulddbeusedeen ^ Sa,t them very hgttl^-a merïdifsh oTsalt

G. D.
PEANUT SANDWICHES.

Shell and remove the skins from one cupful of freshly-roasted pea 
nuts; chop very fine, mix with one tablespoonful of mayonnaise dressing 
Spread with butter and cut thin slices of white bread, remove crustsTnd 
spread the peanut dressing between the slices. Anna Hill

nut corn pudding.
, ., Put thi" sI'ces of protose into a three-quart basin in layers, with six 
tablespoonfuls of finely sliced celery, salt, and a slight dredging of flour 
until one-half or two-thirds full. Cover well with water and bake from 
one-haff hour to one hour. 1 hen spread over it the following corn pudding 
sprinkle lightly with fine crumbs and bake until a delicate brown over the

Mrs. J. M. C.
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NUT SANDWICHES.
Butter very thin slices of Boston br siown

V
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CORN PUDDING.
thi
pu
th(

NUT BREAD.

makes a change and is greatly enjoyed by the children. Marv.
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NUTS AS AN ARTICLE OF DIET. ■1Ü1

BROMOSE.
A combination of carefully blanched, thoroughly cooked, and sterilized 

nut meats with predigested cereals, put up in jars, and in tablets resem­
bling caramels. Delicate as a confection and makes fat and blood with 
extraordinary rapidity. Ready to eat at once.f

E. F. C.
I FRUIT COCOA.

A delicious food beverage. It contains no chocolate, cocoa, tea 
coffee, glucose, sugar, cream, or milk, but is a pure product of tropical 
fruits and nuts. It can be used in any way in which cocoa or chocolate is

NUT AMBROSIA.
A preparation similar to malted nuts in composition but treated in 

such a manner as to produce a crisp, crusty mass with a rich nutty flavor 
Veritably the daintiest and most delicious food product ever discovered 

me ts in the mouth, comforts the stomach, and makes fat and blood with 
great rapidity. One-half pound to a pound per day is a not uncommon 
gain in weight on using. Ambrosia dissolves in hot or cold water.

PROTOSE.
Vegetable meat. It resembles animal food in appearance 

position, but is far more nourishing.

employed. C. A. L.

P. E. F.

and com- 
D. B. M.

NUT SOUP STOCK.
This consists of the concentrated, soluble portions of choice 

is a perfect substitute for nuts and
,. , meat stocks. Can be used by itself or with

vegetable products. It may be used just as extract of beef is. Dissolve 
in hot or cold water. Add the water slowly at first, 
of water. one part stock to ten 

M. A. B.SALTED ALMONDS.
Warm an 

throw in a
ounce of butter in a baking pan and when it is quite hot 

pound of blanched and dried almonds, sprinkle with salt and 
put in a hot oven; when they begin to assume a fine delicate brown and 
the salt adheres pour them on a sieve and leave till cold. Serve cold 
small dish. Walnuts, pecan nuts, peanuts, and others 
in the same way.

on
can be prepared 

W. T. M.
CHESTNUT CROQUETTES.

Shell four dozen chestnuts, put into a stew-pan with enough water to 
Boil thirty minutes. Drain and pound the nuts until very fine;cover.

E*
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*



F
NUTS AS AN ARTICLE OF DIET.

add one tablespoonful of butter and pound until well mixed- arid

utes, stirring constantly. It should by this time be smooth and thick if 
the water in the outer boiler has been boiling rapidly. When cold butter 
the hands and mold into balls. Dip into a beaten egg, then into bread­
crumbs, fry one and one-half minutes. Serve hot. jyj -p

CHESTNUT SALAD.
Shell, blanch and boil until tender as many chestnuts as needed Drain 

and set aside to cool. Boil two eggs hard. Arrange lettuce !rt a salad 
boni, p,.t the chestnuts over and then a dressing made of lemon juice 
olive oil, salt and a pinch of sugar. Hold a small sieve over the salad

yM - "" ■«>
6 ■ Emma Brooks.

!
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OF VEGETABLES.The greatest care should be

put in cold water until crisn w ' from tlle market thev sh 
than until just done. Put them onV Ncver boil themK? tZ‘SjUSt.b^'nning to boil." w±"du““ °î fr.esh

Preparing and boiling vege-
,l,„ , ‘v-u 1,1 [ne morn-hejnarket they should be
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454 VEGETABLES.

the taste to such an extent that the little extra work will not be taken 
into consideration by those who believe in doing things right.

The best water to use for the cooking of vegetables is pure well water. 
In cities where spring water cannot be procured, lake water will answer, 
but should first be filtered to take out the sediment.

TIME FOR COOKING VEGETABLES.

Although no exact time can be given for cooking the various vege­
tables, as much depends upon the age and freshness, yet the following 
table will help, to some extent, the inexperienced cook. My advice is to 
test with a fork, or taste, and thus decide:
Potatoes, boiled, twenty-five minutes. 
Potatoes, baked, forty-five minutes.

Tomatoes, fresh, one-half hour. 
Tomatoes, canned, one-quarter hour. 

Sweet Potatoes, boiled, forty-five minutes. Cabbage, three-fourths of an hour to an 
Sweet Potatoes, baked, sixty minutes.
Squash, boiled, twenty-five minutes.
Squash, baked, one hour.
Green peas, boiled, twenty to forty min- Beet Greens, one hour.

Onions, one and one-quarter hours. 
Beets, two hours.
Turnips, white, forty-five minutes. 

Green corn, boiled quickly, twenty min- Turnips, yellow, one and one-half hours. 
utes- Parsnips, one and one-half hours.

Carrots, one hour.

hour.
Cauliflower, one hour.
Dandelions, two hours.

utes.
Shelled beans, boiled, sixty minutes. 
String beans, boiled, one hour.

Asparagus, fifteen to thirty minutes. 
Spinach, one hour.

Nearly all these vegetables 
butter, but sometimes 
seasons them nicely.

are eaten dressed with salt, pepper and 
all piece of salt pork is boiled with them, anda sm

HASHED BROWN POTATOES.
Chop two boiled potatoes fine; take a large saucepan (an omelet pan 

is best); put in two tablespoonfuls of butter; when hot turn in potatoes, 
dust with salt and pepper and with limber knife pat down into a smooth 
sheet; stand pan over a moderate fire and cook slowly for ten minutes- 
now begin at one end of pan and roll over and pat each roll down until 
you get to opposite side of pan and potatoes are in the shape of omelet 
put your serving dish over pan and turn up-side down; then they 
ready to serve. Della Yeomans.are

HOLLANDAISE POTATOES.
,Jnhe P^foes sh10uIjd be Pa.red. washed and cut into one shape before 

u mg' 115 can bc d°nc with an apple corer, a potato scoop or they

>

1
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mirf' ™ s,ifh"' <*■ 

ss&s; L*”Joil 7,F '“'-,c"° ««
like cream. Then squeeze in ,l! -°rk' ?VCr ‘F firC’UntiI !t thi<*ens 
tablespoonful of vinegar Pour !u'CC °f onc"half of a lemon or a of parsley. g P°Ur °Ver the Potatoes and garnish with sprigs

Leone.STUFFED POTATOES.

whole. Beat the potato in tho 1 1 1 y teasPoon» keeping- the skinbutter, a speck 5 K* nd^ppeF Then fill2'T”' * °f

heaping it high on too Set?|?„ . \ fil1 tke„sklns with the mixture.
oven for ten minutes to heat Sen U°CS Cafefu y °.n e"d and return to 
and a few tiny specks of butter XL on a P atter with sprigs of parsley

Lida M.
TO BOIL NEW POTATOES.

themDnicdÿ aTr ^Put intoToT ^ SkinS a du" k"ife, washing
Drain them and'add a cu^fuf o nfi,r N " ^ minut^
with flour, and pour over them iZ "el* 3 ,.,ttlc butter- thicken
heat to boiling point. Serve hot. ^ ^ ^ JU-St lonS enough to

Mrs. J. Samuels.

LYONNAISE POTATOES

of butter the die of “aï English5' 3 frying'»an with a piece

Season with a pi"ch each oS and “d ? “ ch°PPed up raw.
ring until we,, browned. Chop a littk'pars.ey and sprite"otT*’ ^

f

POTATO CAKES.

B«,XïToSSSd,‘2-fi,*h 5* • pir •*.b-"» “« «« «
and fry a light brown Col ! h Z' ^r°P them lnto good drippings
m» J b„,t= ÏTJ'„ m*’hed P°",“* «n b« mad= i„ ,ha ,,m,

Mrs. S. Stevenson.

Mrs. Katie Upton.

P
P
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'
POTATO CROQUETTES.

a quart of potatoes, mixing with them the yolk 
of four eggs, two ounces of milk; set on the fire, stir for two minutes 
spread in a dish to get cold or leave over night, if designed for breakfast’ 
in which case a little milk may be added to moisten their dryness- mix' 
thoroughly, divide into tablespoonful parts, shape them, roll in bread­
crumbs dip into beaten eggs (the whites), roll in bread-crumbs again and 
try in hot fat. ake off when done, drain, dish and serve immediately. 
When they are shaped flat, they are “croquettes à la duchesse.” B. J.

Peel, boil and mash s

I

POTATO SOUFFLÉ.

Select for baking, potatoes as near of a size as possible; cut off each 
end; when baked scoop out the inside with a spoon, being careful not to 
break the skins. Add to the potato, butter, salt, and sufficient hot milk to 
make quite soft; beat till very light and smooth; fill the skins with this 
and place on end in a buttered pan on the oven grate till browned 
I he potatoes will puff up considerably if sufficiently beaten 
breakfast or tea.

on top. 
Nice for 

Mrs. J. C. Janeway.
POTATO TORTILLA.

-7 ts/sx-tesinto slices, and sprinkle with the parsley. Put the butter or oil into a 
saute pan, and when boiling, fry the potatoes a light brown. Beat four 
eggs; season with pepper and salt and pour into the potatoes; shake the 
pan constantly to prevent sticking. When one side is brown, turn the 
tortilla with a plate and brown the other. Serve at once.

Mrs. Lucy Mead.
MASHED POTATOES.

::\r and, cr,eamy’ bu.tter the B,ze of an egg, more salt. Put in the 
dish they are to be served in; make a little hole in the top which you fill 
v/ith butter and set in the oven until the butter melts; then serve at once. 

Mrs. D. Farrand.
CREAMED POTATOES.

h^,PUtjl/int0f miIk, (°r one"ha,f P‘nt °f cream) in a frying-pan and let 
heat, add a piece of butter the size of a butternut thickened with flour,

>

3
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sized potatoes *(b0itai or baked the d^w" it.,hickcnei have five KOod.

pu‘ *" ****■■ ■“ ..i^,rP^h£r„r" °ma-
SARATOGA CHIPS. MKS' MARY Al W*NTER. 

water o,,^igT'"l"’h?"^l^ “, ‘”“ ,hi" *»«> »"d keep in cold

to the kettle or to each other. As soon^sVhc'l!' ,may not adhere
sr,rak,r -i,h * -“--SS; Lt,x*.n,e

Mrs. O. Atwater.POTATO BALLS.
Take four cold boiled 

stev.--pan with one-half 
beat over the fire till 
and
white of

.u«n":;,"b;h„rs; • -ir= •«,=. p-. in,..
smooth aÏÏ“ a dessert-spoonful of milk 

chopped parsley. When cold fPCpper and salt, the yolk of • roll inÆ„ttX'rbobÆ b™*b an egg 
over with the

Mrs. T. C. Young.SWEET POTATO BALLS.

Which has beePn°boned.a Add riittie'^mon'pe h’' 3 pint of milk-
little salt Add the potatoes to the milk as soon 7° U"1PS °f sugar and a 
make a thick mush. When cooled make n i F u '* ready-enough to 
crumbs of bread and yolks of egg Fry them balls, coverinR them with 
with sugar strewed over them. g? V " nice brown and serve up

Alice George.
escalloped potatoes.

oven, aid when

water. Drain and

Miss Mary E. Wetherholt.
baked potatoes.

a strong brine, then^ak^n apple'c7re° î'ï shape’ wash them in 
Potato from end to enH in apple'?orer- w‘th which take
Pepper and salt, place them toitheVwhl T’

out a piece of 
season with a trifle of 

pieces taken out into an



earthen or granite dish, in which they can be sent to the table if desired.
be light brown and crisp on the outside and beWhen done they 

easily pierced with a fork. Serve hot.
Note—When perfectly done all baked potatoes should be pierced 

with a fork two or three times several minutes before taking them out of 
the oven to favor the escape of steam, which makes them drier and

J. D. E.

must

(improves the taste.
FRENCH FRIED POTATOES.

Peel the potatoes, slice them lengthwise in slices one-quarter inch 
thick, drop them in cold water for one hour, then take them out and dry 
'them’with a cloth, and fry them in hot lard. If you wish them to puff up, 
remove them with a skimmer before quite done, drain, and again return 
to the hot lard to continue frying until done. Sprinkle with fine salt and 
serve hot. H. O. C.

FLAKED POTATOES.

Take large, perfect potatoes, boil in their skins in salt water, drain 
well, peel and rub them through a coarse sieve on a. hot dish beore the 
fire, without touching them, to keep as flaky as possible, sprinkle with fine 
salt and melted butter, and serve hot. C. A. M.

SWEET POTATO CROQUETTES.
(Excellent.)

Wash and boil in their jackets as many potatoes as are required. 
When done, drain and remove skins; wash and season with salt, pepper, a 
little cream and a dash of cinnamon. Make in cone-shape and fry golden

Hilda.brown. Serve on garnished platter.

APPLES AND POTATOES.

Use equal quantities of potatoes and apples, peel, core and quarter the 
apples, peel the potatoes and boil in salt water until half done, drain off 

of the water and add the apples, boil until both are done, then drain 
well before adding the salt, sugar, cream and fried onion. Mash well. 
They must have the consistency of mashed potatoes when properly made, 
and these should be smooth and creamy.

Note.—Beating the potatoes with a wire potato masher after the 
milk or cream is added is a great improvement.

POTATO PANCAKES.

Two quarts of raw, grated potatoes, four eggs, two tablespoonfuls of 
thick, sour cream, salt, Ko-nut or lard. Let the grated potatoes stand for

some

E. J. F.

25
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several minutes, dip off the water, which set aside until the starch settles 
then pour off the water and add the starch to the potatoes, beat up the 
eggs thoroughly mix with the cream and potatoes, add salt to taste and 
fry in plenty of Ivo-nut or lard till crisp and brown.

4.*>9

H. F. L.
SWEET CORN.

(Canned.)

may be prepared in the same way, after it has been boiled and 
the cob.

corn 
cut from 

P. S. E.GREEN CORN ON COB.

This should be cooked on the same day it is gathered- it loses its 
sweetness in a few hours. Strip off the husks, pick out all the silk and 
put it in boiling water; if not entirely fresh add a tablespoonful of sugar 
to water, but no salt; boil twenty minutes and serve on a napkin.

Mrs. A. Armstrong.

$

SUCCOTASH.

i àTake a can of• i COr,n’ at^ to a P'nt °f Lima beans, place them in a 
saucepan with a large lump of butter, a little salt and pepper and one-half 
pin of sweet milk Heat it thoroughly for about ten minutes, add two 
tablespoonfuls of Worcestershire sauce and serve. The beans must have 
been cooked previously. Miss Minnie Ray.

ESCALLOPED GREEN CORN OR CORN PUDDING.

Take six full ears of sweet green corn, score the kernels and cut from 
the cob. Scrape off what remains on the cob with a knife. Add one 
quart of milk, three eggs well beaten, two tablespoonfuls of corn-starch 
one-fourth teacupful of butter, a tablespoonful of sugar and salt to taste' 
Bake in a well-greased earthen dish, in a hot oven two hours. Place it on 
the table browned and smoking hot. A T O

I

;

SWEET POTATOES.
(Southern style.)

Cut cold sweet potatoes into slices one-quarter of an inch thick and 
pkce in an earthen dish. Spread each slice with a layer of butter and 
sprinkle with sugar. Bake till lightly browned.

BOILED CAULIFLOWER SERVED WITH CREAM.

1 fin<; cau,lflowcr up in coarse tarletan, in hot water, and a little
salt. When done, drain and lay it in a deep dish, the flower

Mrs. M. Adams.

!

uppermost. A
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Heat a cupful of milk and thicken with two tablespoonfuls of butter, cut 
into bits, and roll in flour. Add pepper, salt, the beaten white of an 
egg, and boil up one minute, stirring well. Take from the fire, squeeze 
the juice of a lemon through a hair sieve into the sauce and pour one-half 
into a sauce-boat, the rest over the cauliflower. Mrs. Serah Paulding.

CAULIFLOWER SERVED WITH MELTED BUTTER.

Take off all the green leaves, cut the flower close at the bottom, from 
the stalk; if large, divide into four quarters. Put into cold water, let it 
lie an hour, then put into boiling milk and water, or water only—milk 
makes it whiter—skim while boiling. When the stalks are tender take it 
up at once or it loses its crispness. Lay it on a cloth or colander to drain 
and serve with melted butter. Mrs. F. Thorne.

CAULIFLOWER RELISH.

Take a fine white head of cauliflower and chop it fine. Put a piece of 
butter as large as a butternut into a shallow pan; add three or four table­
spoonfuls of strong vinegar. Stew the cauliflower, covered over with a 
flat tin, for twenty minutes, or until it is perfectly tender. Serve on slices 
of toasted bread, or on a platter with bits of toast cut into triangles, and 
well browned, then laid in points around the dish. This is a nice luncheon 
or supper dish. Mrs. Lily Baker.

BROCCOLI.

Trim off all leaves that are not liked, and place the broccoli in a pan 
of salted water to kill any insects, that may have taken shelter under the 
stalks. Wash them well and put them into an uncovered saucepan of 
boiling water with a large tablespoonful of salt to every one-half gallon 
of water. Keep them boiling till done. Drain them directly or they will

Mrs. Sarah Winters.lose color and become sodden.

SEA KALE.

Wash in several waters, pare the stalks and put it into salted water; 
drain well when done, season it lightly and pour over melted butter

BRUSSELS SPROUTS.

Nice, tender sprouts, butter, salt, meat broth, flour, sugar, pepper. 
Free the sprouts of the outside leaves, wash them perfectly clean and boil 
in salt water until perfectly tender, drain, then cover with cold water until 
cold, again drain well. Melt some butter in a stew-pan, add flour, mix

C. F. S.

__



STUFFED CABBAGE HEAD.
(German style.)

r'"1!1''bon
into a colander, over this place thé trl , * dean' 'arge lay it

regulate the quantity of meat according to’the^'size 'ST
the chopp'd emea?b0readh.crumabs,4? liberaTpiece^^C" 
cream ; mix this thnrmurhh, gg *‘beral piece of butter and
spread a thick layer of this over theTâvM^n PthePcol^d'^ a"SpiCC:

“ N«5,«°Lbfi"d »"*« 'ÆS “J

EHE3ll§F|E:iE
y F. W.

CABBAGE WITH CREAM DRESSING.
m f. »r:.s rr,hcm:
the stove, add one cupful of rich cream let m'aAaBd«- 
liked bUttCr and fl°Ur stirred t0 a cream; add

fried cabbage.

Put over 
come to a boil and thicken 
pepper, salt and nutmeg, if 

Julia M.

Stella.FRENCH CABBAGE.

»'• .s;ir ln—

put on the stove. When heated thoroughly add cream or milk and 
two well-beaten eggs,

VFMETABUlS

, . one cupful of meat broth
di essing, season with pepper, salt and 
back and keep hot until wanted.

well and stir in or cream to make a 
sugar, add the sprouts, then set 

Hilda Brice.

creamy
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and then put into a buttered frying-pan. Stir until very hot and lig. 
brown on the under side. Turn out up-side down so the brown part will

Amanda Briggs. Peel 
in a 1 
crum 
crum 
juice 
you < 
used.

be on top, and serve hot.
SAUERKRAUT.

Sauerkraut makes a delightful change from the regular way of serv­
ing cabbage. Our German forefathers thought there was nothing like it. 
It can be easiest made in the fall when cabbages are plentiful. It will 
retain its flavor all during the winter. It is usually made in a barrel. Take 
firm cabbages, remove the outer leaves and slice into shreds, either by hand 
or with a machine made for the purpose. In the bottom of the barrel, put 
a layer of coarse salt, then a layer of cabbage and salt again until the 
desired amount is packed. With each layer of cabbage, press down with 
a heavy pestle until the juice floats on the surface, then a fresh layer can 
be added. Some flavor sauerkraut with a few grains of coriander, juniper 
berries, etc.; others do not. When the sauerkraut is made, place in a dry 
cellar, cover with a cloth; on top of the sauerkraut a plank should be 
placed and on this a heavy weight. At the end of a few days it will begin 
to ferment, then draw off the liquor and replace fresh. Repeat this each 
day until the liquor becomes clear, then remove cloth, wash, cover again 
and put the weights back. Let stand a month and it will be ready for 
Sauerkraut can be boiled with spare-ribs, ham, or sausage, or it can be 
fried. If the sauerkraut is too sour, pour clear water over it and press it 
out again, then put it in a granite kettle, with enough water to partially 
cover it, and cook.
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H. O. C.
HOT SLAW.

Slice a head of cabbage fine, put it in a stew-pan with a little water, 
and scald well; sprinkle salt and pepper over it; then take two-thirds of a 
teacupful of vinegar, one-third of a teacupful of water, one egg, one-half 
teaspoonful of flour, a piece of butter, all well mixed together; pour it 
over the cabbage, and let it come to a boil, when it is ready for the table.

Harriet A. Haight.
RED CABBAGE SLAW.

Shave the cabbage, putting into jar or bowl. Sprinkle salt through it 
and on top (about one cupful of salt for three cabbages). Let it stand 
twelve hours, then drain off and let stand one hour. Boil three quarts of 
vinegar, adding one ounce of whole mace and one ounce of whole black 
pepper. Let boil fifteen minutes, strain out the spice, pour hot vinegar 
over cabbage (sufficient to cover), tie a cloth over the jar and set away for

Mrs. B. Marchant.
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BAKED TOMATOES.
-H13

p«iTa,«îSh,,h iïs'ssrt; 7per r1
in a buttered pie dish season y .,nL’ * ut a ^aycl °f tomatoes

SS Str *u rkr-:,x 
a* - - » - % ïïsüïïsfü=, £

Mrs. Maggie Leahy.

f
I

STUFFED TOMATOES.

FsSSSEEtiB--!

' SLICED TOMATOES.

I I!S£iix5:!»t«is
and vinegar. sugar or a French dressing of oil 

Leone Dickerson.
DEVILED TOMATOES.

F ■Take two“ice. one-half “ÆfTd l” 'ÏSTmX “ "T ™
tablespoonful of butter and one of vinegar rubbed smooth th"^ T 
of one hard-boiled egg- add a vcrv little. , Sm°°th Wlth the V°lk
pepper; beat until smooth and heat to a boil ^ C,ayenne

dressing over them. Coo^V^yTyZl  ̂ "*

accompaniment to roast chicken. an exquisite 
Mrs. M. Werton.

FRIED RIPE TOMATOES.
. Do not pare them, but'eut them in slices as you would an -mole n; 
m cracker crumbs and fry them in butter. They are very nice.PP " ‘P

Hattie.fried GREEN TOMATOES.

“ ,hi*

water
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sprinkle salt and pepper over the tomatoes. Dip first in the egg, then in 
fine bread-crumbs. Fry in butter quite brown on both sides and serve 
with a gravy made as follows: Rub one tablespoonful of flour with two 
tablespoonfuls of butter. When well creamed brown in a pan add one 
half pint of boiling milk, stir steadily till it begins to thicken,’ then add 
salt-spoonful of salt and pour over the tomatoes. Will W

1

aSCALLOPED TOMATOES.

Turn off nearly all of the juice from a can of tomatoes (which juice 
may bemused in soup). Put a layer of bread-crumbs in the bottom of a 
butterr dish; then a layer of tomatoes seasoned with pepper, salt and a 
little buner and sugar. Continue till dish is full, finishing with crumbs 
Bake covered until hot, then brown quickly. Mrs. Susan Levy.

MASHED TURNIPS.

tl
tl
u

Pare, wash and cut turnips in slices; put them in a pan with as much 
cold water as will just cover them; let them boil till tender; pour them 
into a sieve or colander and press out the water; mash them with fresh 
mflk or sweet cream until entirely free from lumps; then put them into a 
saucepan over the fire and stir about three minutes.

ai
ft
th

F.
TURNIPS IN CREAM.

Cut the turnips into squares, boil in salt water until tender, add 
cupful of rich milk, thickened with a little flour and butter* 
with salt and pepper.

one
season to taste 

Mrs. Irene Jenkins.

oi

is
thSTUFFED TURNIPS.

Select one dozen medium-sized turnips; peel and boil whole in water

Mrs. Atwood.

wi
Tl
br

thi
ba
gri

rutabaga. ish
Rutabaga is one of the oldest vegetables we serve. They are much 

more sol.d than the other turnips, but may be cooked and served acœrd 
mg to the recipes given for turnips, except to add more cream. J. M.

BOILED BEETS.
Wash the roots with great care. Do not scrape or cut them else the 

jmce will escape and their flavor will be injured. Put them into a pan of

the

yel
pai
brc
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mrnmsm

or they may be returned to th f y Ca"^e sent to tal),e with no seasoning,

CREAHED BEETS.
Cut off stalks and leaves and wash the beets thro„„t, ,

pwh^'Votd^nd Iay7hemk1“lea Tr'ainTASf 'aÏTe"" ^ **

then cut them up while hot into 
white sauce and

an in^ckrcL^u,ivremove:’hand ^ ‘"1° r0und9 about one-four,h of

rain tree from fat, and serve very hot with steak.
Mrs. S. Silloway.

mushrooms, and taking 
on a gridiron. When the outside

.be E

bars with suet, so that the mushrooms wilf 00^^^“ LÎ^them on S*

HSCSEFF-«-HHWhen they begin to steam they are done. Mrs. Kate Wilson.

BROILED riUSHROOMS.
In order to test mushrooms, sprinkle salt on 

yellow they are poisonous, if they turn black they 
pare, and cut off stems, dip in melted butter, 
broil on both sides over a clear fire and

even slices. Cover them wTtV ’* g°ne’ 

Mrs. J. Maguire.
cream orserve.

FRIED APPLES.

STEWED nusHRoons.
A nice dish for the tea is made by peeling the 
t.»e inner part, then broiling them 

is brown, place them in
out

the gills—if they turn 
are good. After testing, 

with salt and pepper, 
A. P.

season
serve on toast.
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*MUSHROOn CROQUETTES.

Press one cupful of cold mashed potatoes through a sieve, add two 
cupfuls of mushrooms, which have been cut in pieces and simmered in two 
tablespoonfuls of butter for twenty minutes. Sprinkle when cooking with 
salt. Beat in two eggs, form into balls, and fry in hot oil.

Mrs. C. I. Smith.
ESCALLOPED MUSHROOflS.

Put the mushrooms in a buttered baking dish with alternate layers of 
crumbs, seasoning each layer plentifully with butter; add salt, pepper and 
a gill of cream or gravy. Bake twenty minutes, keeping covered while in 
the oven.

Ï
!O. B. M.

BAKED MUSHROOMS.

Toast for each person a large slice of bread and spread over with rich 
sweet cream; lay on each slice, head downward, a mushroom, or if small, 
more than one; season and fill each with as much cream as it will hold. 
Place over each a custard cup, pressing well down to the toast; set in a 
moderate oven and cook fifteen minutes. Do not remove the cups for 
five minutes after they come from the oven, as thereby the flavor of the 
mushroom is preserved in its entirety. E. J.

EGOS AND ASPARAGUS.

Boil young asparagus and cut it into pieces as nearly as possible like 
peas. Have ready four eggs well beaten, and flavor with pepper and salt. 
Put the asparagus with them and stir gently; then dissolve two ounces of 
butter in a stew-pan, and stir the mixture until it is thick. Serve on toast. 
It will take fifteen to eighteen minutes after the water boils to boil the 
asparagus. Stew with the eggs two or three minutes longer.

ASPARAGUS.

White asparagus, butter, salt, pepper, nutmeg, sugar, flour, yolk of an 
egg, one-half cupful of cream. Select tender asparagus, tie in bunches 
and boil in salt water until tender. When done, arrange nicely on a hot 
platter, and serve with the following dressing poured over them.

Dressing.-—Slightly brown a liberal quantity of butter, add a little 
flour and about one-fourth cupful of the water the asparagus was boiled 
in, season with pepper, salt and sugar to taste, boil up once, then add 

Or, if preferred, merely serve it with browned butter, pepper and
W. T. M.

Mrs. J. E. Peck.

cream.
salt.

tr-T-
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* BOILER PARSNIPS.
Rub the parsnips clean, place them in 

that is boiling and cook a saucepan with salted water 
more hours. When they are done, take a

wbh ClhSS aWC and rub‘hcir skins off' Put them into a hot dish, season 
with salt and pepper and pour a butter sauce over them. If you like
them ,TShet pr°C.ecd,m the same way. but after removing the skins, pass 
them through a colander and mash them, returning them to the saucepan 
with a very l.ttle milk, a small piece of butter and salt and 
them over the fire again till quite hot, turn into a dish, and

CREAMED PARSNIPS.

one or

pepper. Stir 
serve.

Mrs. S. Maxwell.

Chop cold boiled parsmps. Put on the stove with two tablespoonful. 
of butter, and pepper and salt to taste. Shake until it boils. Take up the 
parsmps and add to the butter a little flour and three tablespoonfuls of 
cream or milk. Let it boil up once and pour over the parsnips. Creamed 
carrots are prepared in the same way.

fried parsnips.

, . . . , one-quarter of an inch thick and fry in beef
nicelynbrowned.tter: yWi“ frysooner if Previously boiled and should be

IoNE.

Slice lengthwise about

BOILED ARTICHOKES.
• , 1,he Jerusalem artichoke should be washed well in several waters and 

p ed over carefully to see that no insects are about them. Trim the 
eaves at the bottom. Cut off the stems and put the artichokes into boil­

ing water with a heaped tablespoonful of salt and a piece of soda the size
untfl qtend wT" t saucepan uncovered, and let them boil quickly 
until tender. When done you can thrust a fork through them. Take
them out, let them drain, and serve with white sauce poured over them 
made of flour, butter, new milk, two small onions cut up thin in it and 
pepper. A tureen of melted butter should accompany then" "t takes
three dav^heflnUte* ‘° thcm' and they should be gathered two or 
three days before wanted for use. FANNY Bennet.

FRIED ARTICHOKES.
Boil them from eight to ten minutes, lift out, drain

/ ÎilTbr00 ' ?‘P im°, btaten e^. cover with fine bread-crumbs, fry a 
ght brown, drain, pile in hot dish and serve quickly. H. B. S.

on a sieve, and let
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STRING BEANS.

The wax bean js more tender and richer in flavor than the green.
Cut off the ends of the pods, string them and cut or break into one-inch 
pieces. Wash before cutting, and boil them about one and one-half 
hours. Then drain off the water, add sweet milk, a little butter, pepper 
and salt and let them get thoroughly hot. They are then fit for the 
table. Mrs. A. R. G.

LIMA BEANS.

Boil a pint of Lima beans in salted water and then press them through 
a colander. Place the pulp back in a saucepan, add a good bit of butter 
and beat with a spoon. Season as usual, with the addition of a little 
sugar. If too thick, add milk. Serve with sippets of fried bread around

Mrs. C. Peckens.the dish.
BAKED BEANS.

Boil one quart of beans until the skins will crack when blown, then 
put them in a deep pan to bake, after the following manner: A layer of 
beans, then a sprinkle of sugar, salt and pepper, some fresh pork, or but­
ter; continue until the pan is full. Mrs. Julia Rickord.

BOSTON BAKED BEANS.
(Fine.)

One quart of small white beans and one pound of pork. Wash the 
beans, put them in a kettle over the fire and cover with cold water. As 
soon as they come to a boil, drain. Now put them in the bean pipkin, 
add a small onion chopped fine, one-half teaspoonful of dry English mus­
tard, a spoonful of salt, some black pepper and three teaspoonfuls of 
molasses. Put pork on top of beans, fill the pan with boiling water and 
put in the oven covered tight and let bake for several hours, occasionally 
adding hot water, so they do not get dry. Mrs. P. Illingworth

BOSTON BAKED BEANS-No. a.
Two pounds of beans (soaked n'ght); in the morning boil for 

one-half hour, pour off water. Slice a small onion, put in bottom of bean 
pot. Add beans, one-half teaspoonful each of mustard and baking soda, 
a heaping tablespoonful of sugar, one heaping teaspoonful of salt, three 
tablespoonfuls of real black molasses (New Orleans). Add one-half 
pound of pork, and put on top of other ingredients. Fill pot with hot 
water and bake in oven six hours. (Be careful not to*let beans get dry 
keep adding water.)

over

Mrs. McLeod.



STUFFED EQQ PLANT.
Cut the stem end off the egg plant, peel it, scrape out the center and 

PH. all loge,he,™ a brio, f,„ f„„y.Sve m,„„,e,,d,ài„ Sêole»

d*on"k CO,e' “d b,kC in ""= "«"• k“""= fie"
H. F. L.

!

FRIED CUCUMBERS.
Pare three large cucumbers, cut them in slices Dr,, m.

“■* *-i” 'he fa, fiom L„. b“ p„,"g"h«m ,b'm ',0n'

PLAIN BOILED ONIONS OR CREA/TED

Skin and soak them in cold water one hour, then put into a saucepan 
and cover with boiling water, well salted; when nearly done pour off ^he 
water, add a little milk, a little butter, and simmer till lender

i
on a sieve. Very 

Mrs. Reta Holmes.

ONIONS.

Season a

— -
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BOILED RICE.
fnr ^ fif?11 and boil a pint of rice in two (luarts of slightly salted water 
o about fifteen minutes. Drain in a colander, cover with a thick Xh

rice may M the moistu- Pick up 
E. J. Wallace. .serve very hot.

FRIED EGG PLANT.
into whaetergtf,aPtlai?sS ®h°uld be cu.1 ‘"to slices of equal thickness and L 
hnnr P IV ? be£n strongly salted, where they should lie for'an 
hour. Roll m cracker crumbs and egg and fry in butter.

:put

Mrs. Ellen Pinkerton.
EQG PLANT CAKES.

Egg plant is nice when made into cakes. Take a small one pare it
maq‘hnt°dd CCCS’ and bal! Salt 30,1 water Until soft- Pour off the water 
mash, add pepper, and mix with a batter made of one pint of milk three
eggs beaten thoroughly, two teaspoonfuls of baking-powder a piece of
£2 ÜV‘Z-t °f 3n egg’ Pinch of salt, and Hour enough for a thin

'ry -t as you would batter cakes. Vegetable oyst 
pared in the same way and are very nice. *

Ei

ers can be pre- 
Mrs. S. Stevenson.
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with pepper and salt. Or make a thickened dip of butter, flour and milk. 
Diair. the onions thoroughly, cook this thickening and pour over the

Mus. F. Farley,onions in a deep dish.
FRIED ONIONS.

Peel and slice. F'ry in butter with one-half cupful of water. Season 
with pepper and salt, and serve hot. Mrs. N K. B.

CARROTS.
Wash the carrots, then scrape and cut into oblong, thin strips, boil in 

salt water until tender, then drain off nearly all the water and prepare as 
above. Jennie Adams.

LENTILS.

Pick the lentils over carefully, wash thoroughly and soak several 
hours, then put them on with clear cold water and boil them gentlv until 
done; heat a little butter with a little flour in it, add the onion, fry it until 
it turns yellow, drain off some of the water the lentils were boiled in, add 
them to the dressing and simmer one-half hour longer before serving.

G. J.
GREEN PEAS.

When the peas are fresh, shell them and wash them in a colander in 
cold water. Then put them into cold water and let simmer twenty min­
utes; season with plenty of butter and salt and a cupful of cream. Canned 
peas should merely be turned out of the can, liquor poured off the 
rinsed, and left on to boil. When done add milk, butter and salt. When 
they have come to a boil once they are ready for the table.

peas,

Mrs. J. S. Ring.
PEA LOAF.

Soak four cupfuls of split peas over night. In the morning put them 
with a small onion into a farina kettle with just enough water to cover,
and boil until soft. Drain and pulp through a colander. Beat in a table­
spoonful of butter, pepper, salt and three eggs. Boil in a buttered mold 
or floured cloth one hour. Turn out and cut in slices on the table.

Mrs. B. Clayton.
FRIED PEAS.

Peas are exceedingly nice cooked as above with but little water. 
When done add butter but no cream. Let fry about three minutes and 
serve hot. Mrs. J. R. M.

STEWED PEAS AND LETTUCE.

Take a pint of shelled green peas and two heads of lettuce cut small. 
Put in as little water as possible to use and not burn, let boil until tender.

i



VEGETABLES. ni
add a pinch of sugar and another of salt. When done stir in the well- 
beaten yolk of one egg, two tablespoonfuls of cream and a dash of pepper. 
Do not allow to boil after the egg is added. Serve hot.

I Mrs. N. K. Brooks.
VEGETABLE OYSTERS.

Cut the vegetables in thin slices, crosswise, boil in clear water until 
soft, add a cupful of milk, salt, butter and flour stirred to a cream, boil all 
together for a few minutes, then serve on toast. P. E. F.

SUMMER SQUASH.

The white scalloped ones are the best. Take them before the rhine 
or seeds become hard. Wash and cut in moderately small pieces. Boil 
in clear water until tender enough to mash. Then place in a colander 
and drain. Have ready some bread cut in small pieces (not crumbled). 
Now put a spoonful of good butter in a skillet. When hot put in the 
bread and stir until brown, then add the squash. Mash and mix well 
together, and season with pepper and salt. Mrs. E. A. Parcell.

SQUASH (HUBBARD).

Peel a squash, cut it in small pieces and boil in water that has been 
salted till done. Drain thoroughly. Then mash, adding two heaping 
tablespoonfuls of butter and a little salt and pepper. Also cream unless 

— Mrs. Clara Green.too moist.
GREENS.

\ oung beet tops, dandelions, spinach, young turnip tops and chicory 
are very beneficial in the spring and they can all be cooked in the 
way. Examine them very carefully, throwing out all wilted or tough 

. Wash them through several waters, so that the sand or grit may 
all be eliminated, and they are perfectly clean. All greens shrink in boil- 
ing and so judgment must be used as to the quantity to be cooked for the 

> family. When they are ready for the pot have it one-half full of boiling 
water that has been salted. Cook till they are tender, drain them, and 
press them so that all the water will be out. Then season them with a 
little salt, plenty of pepper and butter. Put them in the oven in the dish 
for a few minutes, and serve them hot. String beans, peas and spinach 
should Ije boiled uncovered, so as to retain their green color.

PLAINLY DRESSED SPINACH.

Pick the leaves from the stalks, and wash the spinach in several waters 
to free it from sand and grit. Put it into a large saucepan with as much

same

ones

Mrs. Amy Kent.
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water only as will keep it from burning; add a small spoonful of salt and 
turn it frequently till quite tender. Drain it and with a knife and fork 
cut it in small pieces and add pepper, salt and butter. Serve immediately.

Mary Jameson.

DANDELION AND SPINACH ORBENB.

Gather freshly grown dandelions when the dew is on them. Use equal 
amounts of dandelion and spinach; pick over carefully, throw into cold 
water and wash in several waters previously salted. Plunge the dandelion 
into boiling water, cook one-half hour before adding the spinach; continue 
the cooking until tender; then drain, add one tablespoonful of butter, a 
little salt and pepper. Mix well, turn on warm dish and garnish with 
hard-boiled egg. The addition of spinach prevents the bitterness of the 
dandelion from predominating, and the union will be found very pala­
table. It cannot be too well recommended for its healthfulness.

Mrs. Maude Blanchard.

SPINACH FRITTERS.

Boil spinach thoroughly, drain and mince it well; add some grated 
bread, one grate of nutmeg and a small piece of sugar. Add as much 
cream or yolks and whites of eggs as will make the preparation of the 
consistence of batter; drop the batter into a frying pan of boiling lard. 
When the fritters rise take out, drain and send to table.

CELERY.

Celery makes a pretty ornament to the table and is most healthful as 
well. The smaller the stalks the more tender. Serve in celery boats, 
with just enough of the leaves to look pretty. Put in cold water one hour 
before serving to make it crisp. If necessary to keep for any length of 
time wet it thoroughly, wrap in a cloth and place in the refrigerators or 
cellar. In this way it can be kept a week if perfectly fresh when packed 
away,

E.S.

E. T.
CREAM CELERY.

Bring one pint of milk to a boil, add the celery chopped fine, then 
some butter mixed with a little flour, cream and crackers; season to taste 
and serve.

RICE.

Rice has come to be one of the mam vegetable dishes of the present 
day. Wash the rice thoroughly, then put on with just enough cold 
to prevent it from burning to the pot (a double boiler is kestl which

F. P.

water
must
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have a close-fitting cover and be set on a moderate fire; add salt to taste. 
1 he rice is steamed rather than boiled, until it is nearly done, then the 
cover is removed and a small lump of butter added. Served plain or with 
cream, sugar and nutmeg. Mrs. Stanley Arnold.

FRIED APPLES.
Pare and core the apples, keeping them whole, cut into slices cross­

wise, sprinkle with cinnamon, sugar and a little lemon juice. Stand aside 
for fifteen minutes, then dip each slice into a batter and slide quickly into 
the hot Ko-nut, fry on one side, turn, and fry on the other. G. R.

POTATO CROQUETTES.

One pint of mashed potatoes, a pinch of white pepper, one-half tea­
spoonful of celery salt, one and one-half tablespoonfuls of Ko-nut, one-half 
teaspoonful of salt and the yolks of two eggs. Mix together all the 
ingredients, except the egg, and beat until light, then add the yolks of the 
eggs and mix well. Rub through sieve and add one teaspoonful of 
chopped parsley. Shape into smooth balls, then into cylinders. Dip in 
bread-crumbs, then in beaten eggs, then roll in crumbs again. Fry in 
deep hot Ko-nut. Drain on paper and serve on a hot dish. E. T.

CREAMED PEAS.
Melt two tablespoonfuls of Ko-nut in. . saucepan, add ten drops of

onion juice, three tablespoonfuls of flour, one teaspoonful of salt, one- 
quarter teaspoonful of paprica and one pint of hot milk. Serve in 
shredded wheat baskets.

a

R. R.
FLAKED BEAN CROQUETTES.

Three cupfuls of flaked beans, three-fourths of a cupful of boiling 
water, one-half teaspoonful of salt, one-fourth teaspoonful of paprica and 
one egg, beaten. Mix all ingredients, shape roll in rice flakes, beaten 
and flakes again; fry in hot Ko-nut until brown. w. w.

BAKED SALSIFY.

Scrape the roots, wash thoroughly, cut crosswise and boil till tender. 
Make a cream sauce of one tablespoonful each of butter and flour rubbed 
together, one pint of rich n.ilk, salt and pepper and heat to boiling point. 
Butter a baking pan, put in a layer of bread-crumbs, a layer of cream 
sauee, a layer of salsify and so on till the dish is nearly filled. Pour 
cream sauce over the last layer, then bread-crumbs and bits of butter and 
bake brown. Mrs. E. A. B.
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CORN CAKES.

One can of corn, three eggs, a small teaspoonful of salt, a tablespoon­
ful of sugar, a dash of pepper, a tablcspoonful of flour and a lump of but­
ter the size of an egg. Beat the eggs thoroughly, melt the butter and mix 
both with the other ingredients. Drop in well-buttered gem pans and 
bake in a moderate oven. Miss Rurk.

CAULIFLOWER AU ORATIN.

Boil one whole cauliflower in salted water till tender, then drain and 
cut rather coarsely. Mix one-half ounce of butter and one ounce of flour 
together, stir it into one cupful of hot milk till it is thick and smooth, add 
salt and pepper; stir in one ounce of grated Parmesan cheese and pour 
this gently over the cauliflower, sprinkle cheese over the top and brown in 
very hot oven. Serve hot. Mary.

POTATOES AND CORN.

Chop fine cold boiled potatoes and mix with cooked corn in propor­
tion of one cupful of potato to one-half cupful of corn; put three large 
tablespoonfuls of good dripping into a frying pan. When thoroughly 
------  Ione Whipple.heated serve.

VEGETABLES AU GRATIN.

Boil separately in salted water a head of cabbage, cut into pieces; use 
any cold vegetables, green peas, asparagus, and the like. Lay some but­
ter into a tin pan, then cabbage, then grated cheese; again butter, peas, 
cheese, and again until all is used, having the last layer of cheese. Bake

Emily Brooks.for one hour in a moderate oven.

TOMATOES WITH SHREDDED WHEAT BISCUITS.

Split into halves shredded wheat biscuits and place in baking pan. 
Pour over sufficient milk to soak them and over each one a little melted 
butter. Peel and cut in slices four or five tomatoes; place on the biscuits, 
dust over a little salt and pepper and bits of butter. Carefully 
hot dish and serve. This is a very nutritious dish. Bake in quick 
fifteen minutes.

remove to 
oven 

Alma Locke.
STUFFED ONIONS.

Boil white onions in slightly salted water for one hour, changing the 
water twice. Lift them out and scoop out a portion from the center. 
Fill the cavity with the dressing of two tablcspoonfuls of bread-crumbs 
large teaspoonful of grated cheese, a little cream, salt, pepper and a little

,one

--



VEGETAMES.

of the onion which has been scooped out. Wrap each onion in a piece of 
buttered tissue paper and twist the paper securely at the ends. Bake in a 
buttered pan in a moderate oven nearly one hour. Remove the 
put into a deep dish, sprinkle over a little salt and pepper and pout- 
melted butter.

PARSNIP BALLS.

Mash and season boiled parsnips. Remove from the fire, and before 
it cools add one well-beaten egg. When cold make into balls about one- 
half the size of an egg. Dip into beaten egg, then into bread-crumbs. 
Fry a pale brown in boiling lard or Ko-nut. L. Brooks.

-IV,

paper, 
over 

Mrs. J. H. T.

BAKED CUCUMBERS (DELICIOUS).

Peel five good-sized cucumbers, cut lengthwise and remove the seeds 
and soft part. Rub one cupful of soft bread-crumbs into butter the size 
of an egg and add one teaspoonful of finely-chopped onion; season with 
salt and pepper. Sprinkle salt over the cucumbers, fill with the seasoned 
bread-crumbs and bake until cucumbers 
brown.

very soft and the filling a nice 
Adine.

are

STEWED CUCUMBERS.

Peel six large cucumbers and cut into slices one-half inch thick; cover 
with hot water and boil till tender, then drain. Put two cupfuls of cream 
into a saucepan, season with salt and pepper and one-half tablespoonful of 
butter. When it comes to a boil drop in the cucumbers and heat through, 
shaking the pan to prevent burning. Greta M. T

CUCUMBER WITH DRESSING.

Peel the cucumbers and let them stand in ice water for one hour. 
I hen slice and place in a bowl. Pour over a mixture of one tablespoon- 
fu of lemon or vinegar, two tablcspoonfuls of olive oil, one-half teaspoon­
ful of salt and a dash of cayenne pepper. Nellie R

STEWED OKRA WITH TOMATOES.

Wash twelve pods of okra and slice thin. Peel four tomatoes and 
cut into slices; put in a granite saucepan, add salt and set over the fire to 
simmer slowly for one-half hour. Add a tablespoonful of butter with a 
dash of cayenne and serve. Mrs. L. P. M

BAKED MACARONI AND CHEESE.

Break it into one-inch pieces, put it on the stove in cold water to 
little salt has been added and boil twenty minutes, stirring lest itwhich a
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476 VEGETABLES.

adhere to the bottom of the pan. Then take a deep dish, butter it well, 
and place a layer of macaroni, then a layer of grated cheese, adding salt 
pepper and butter to each layer. Continue these layers until the dish is 
full, then cover with sweet milk. Beat two eggs in milk, and pour over 
Bake three-quarters of an hour. If you shave the cheese very thin it will 
answer as well as to grate it. Use old strong cheese.

>
,s

Mrs. Annie R. Gregory.

SPAGHETTI.

Break a package of spaghetti into a saucepan. Cover it with boiling 
water and add a teaspoonful of salt. Cook ten minutes; then immerse in 
cold water; drain from a colander and place for a few moments in 
oven with door open. Then put a layer of spaghetti into a dish and pour 
over it a little milk, add a dash of salt and a few bits of butter Over 
this sprinkle a layer of grated cheese (Parmesan is the best); add another 
layer of spaghetti and then cheese, repeating the process until the dish is 
full, leaving the cheese on top. Place in an oven five minutes, then 
with an extra dish of grated cheese.

an from 
aron 
of tl 
atom

serve
E.T. them

away
VERMICELLI.

Boil a quart of milk and drop lightly into it six ounces of vermicelli 
which has been blanched in boiling water to free it from all impurities 
Simmer gently, and stir frequently to keep it from getting into lumps' 
When tender, sweeten it and send it to table. It takes from fifteen to 
twenty-five minutes to boil it. Mrs. G. Atwood

I
teasp 
quart 
the t 
previ 
it sta 
one q 
meat!

VEGETABLE CURRY.
A mixture of vegetables may be used for curry. The most suitable 
celery, onions, cauliflowers, young cabbages, cucumbers, green peas 

rench beans, spinach and sorrel. Mince or slice the vegetables Dis­
solve a slice of fresh butter in a stew-pan; roll the vegetables in curry- 
powder and toss them in the butter till they are one-half dressed Pour 
over them as much cream or gravy mixed smoothly with curry-powder or 
paste as will cover them, and stew till tender. Add a little salt and serve 
with rice boiled for curry on a separate dish. A tablespoonful of lemon 
juice is an improvement. If liked a small quantity of mashed potatoes or 
ried onions and an apple rubbed through a sieve may be added to the 

curry sauce. Shrimps or prawns may also be added if approved.
Charlotte Barber.
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F

T
tables 
oil, sa 
and bt 
custar 
until i 
weeks

*Vi

IT4



. . pg -- 8

JpALADS
WITHOUT MEATS.

A MONG the vegetables peculiarly fitted for the 
making of fine salads are celery, tomatoes, 

cucumbers onions, lentils, cabbage, green beans, 
lettuce, cauliflower, water cress and radishes To 

, _ . _ ,t.h's m,aV be added chervil, which is never absent
from a French or English salad. It is much like parsley, but far more 
aromatic, and is used in much the same way. It can be procured at most 
ot the vegetable markets, but in preparing a salad with it, the leaves 
alone are taken; the root being highly poisonous.

In preparing vegetables designed for salads it is 
them into cold water for 
away until wanted.

proper to throw 
a short time, then carefully dry and lay them 

Never mix with the dressing until ready for use.

DRESSING FOR COLD SLAW.
Mix together one tablesooonful of dry mustard, three-fourths of 

teaspoonful of sugar, salt-spoonful of salt. Stir smooth and add 
quarter of a pint ot cream. Let these come to a boil just once, stirring all 
the time Take it from the stove and beat in two eggs, which have 
Pr™,sly been whipped well. Place the sauce back on the stove, letting 
it stand over a dish of boiling water. Keep stirring until thick, then add 
one quarter of a pint of vinegar. This is a good sauce for slaw 
meats.

one-

or cold
For Mayonnaise and French Dressings see “Sal^Tith^eTts."140

BOILED SALAD DRESSING.

sSiSSSa:and beat well after, add vinegar and finally the milk; place all in a rice or 
custard boiler; keep constantly stirring for about twelve or fifteen minutes, 
until ,t is as thick as rich cream. This will keep in a cool place for
Wee s' Mrs. W. P. Saunders.

two
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Sa LADS WITHOUT MEATS.■ira

ORANGE SALAD.

Delicious for game or roasted poultry. Slice six tart, juicy oranges, 
remove the seeds, arranging the slices on a salad dish and dressing them 
with salad oil, a squeeze of lemon juice, salt and a dust of cayenne.

Mattie Soff.

cri
on
paWALDORF SALAD.

Pare and cut into quarter-inch dice the same amount of rich, tart 
apples that you do of celery cut in thin slices. Add to the apples and 
celery a generous handful of English walnuts or hickory nut meats and 
over all pour a rich mayonnaise dressing; serve on lettuce leaves with 
Long Branch wafers and toasted cheese.

AFTER-DINNER SALAD.

an
chc

Mrs. Minnie Buchanan. poi
nis

Prepare apples as above and mix with hickory-nut meats. Lay on 
top of tossed-up water-cress and serve with French dressing. be;

Mrs. A. C. Northrop. sal

REAL SPANISH SALAD (FINE).

Take the crisp leaves of young lettuce, break into small pieces and 
put into a bowl. Now trim a dozen young onions, tops and all, and cut 
up with the lettuce. Pour over fresh dressing with a generous amount of 
oil. Let stand ten minutes and serve, Senora Carmona.

pla
lea
ful
topI IMPERIAL SALAD.

Cut off some green asparagus tips one inch in length; cook them in 
salted water ; drain and lay in a bowl, seasoning with salt, pepper, oil and 
vinegar; cut some cooked truffles the same length as the asparagus, season 
the same and one-half hour later lay them on a sieve to drain well, then 
add them to the asparagus and mingle with mayonnaise.

CABBAGE SALAD.

Ta.
a s;
a s;

Delmonico’s.

One or two eggs, two tablespoonfuls of sugar, one-half cupful of 
vinegar, one-half cupful of cream, one-half teaspoonful of mustard, chop 
thc cabbage very fine and season with salt; beat the eggs and sugar 
together, then add the vinegar and mustard, set in a pan of boiling water 
(or use a rice steamer), and stir until thoroughly cooked and thick; let 
stand in china or glass dish until cold and just before serving add’ the 
cream and pour over the cabbage. Very delicate if well made.

lar$
stci
gra
i he
of t

Mrs. B. Dennio.
sm;



SALADS WITHOUT MLATS.

LENTEN SALAD.

One cupful of apples, crisp and cold Johnston, one cupful of celery, 
crisp and white, one cupful of Malaga grapes, one cupful of pecan meats, 
one-half cupful of sliced banana; cover with mayonnaise dressing; pre­
pare the last thing before serving, as the fruit discolors by standing.

Miss R. Soper.

•i;»

» POTATO SALAD WITH NUTS.
Partially cold, sliced potatoes, hickory nuts, trifle of chopped onion, 

any good salad dressing, mayonnaise if preferred rich; garnish with 
chopped parsley, cold boiled beets, sliced lemons. Mix the nuts and 
potatoes, pour over them the dressing, seasoned with the onion and gar­
nished to suit taste. W. M.

I

MACEDOINE SALAD.
Fake an even quantity of cold cooked vegetables—peas, turnips, 

beans, beets and potatoes cut fine. Add a little minced onion, cover with 
salad dressing, mix lightly and serv- cold. Lillie Tibbitts.

CHERRY SALAD.

Arrange lettuce leaves prettily on flat dish; seed the cherries and 
place a hazel-nut in center to keep shape; put cherries through the 
leaves; pour mayonnaise dressing to which has been added a tablespoon­
ful of cherry juice, instead of vinegar; then put a few cherries over the

Ione Anderson.top.
ORANOE SALAD.

For poultry or game, orange salad will be found particularly delicious. 
Tart, juicy oranges should be sliced and the seeds removed. Arrange in 
a salad dish with or without lettuce and dress with lemon juice, salad oil, 
a sprinkling of salt and a dash of cayenne.

GRAPE SALAD.

H. F.

A very choice salad for a luncheon course is the following: Select the 
large white or light green grapes with tender skin, remove them from the 
stem, wash and take out seeds, taking care to preserve the shape of the 
grape. Fill the vacancy with any favorite nuts—pecans, hickory or 
the like. Let cool, arrange on plates and spread over a generous amount 
of mayonnaise. Serve at once. A. C.

BEET SALAD.

Parboil beet, remove the skin, cut it into thin slices, and stew with 
small onions In a little gravy thickened with flour and cream. Add a

Tipi
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Cook a quart of string beans, after having stringed and cut the ends 
off, in boiling water, well salted. When tender, take them out with the 
skimmer and put them into cold water. Drain them from this water 
thoroughly so ey will be nearly dry. Place them in a salad dish, chop 
parsley, onion, id chervil over them, pour in some French dressing and 
it is ready for the table. Pheue Metcalf.

BEAN SALAD.
Soak a quart of beans three hours and boil them till tender, changing 

the water before boiling. When drained and thoroughly cold, chop some 
raw onion, olives and parsley and put them all in a salad bowl. Use six 
spoons of salad oil to two of vinegar Mix well and serve.

Mrs. Jennie Safford.
WALNUT SALAD.

Make a nest of lettuce leaves on a salad dish, 
pieces of orange, first cut into slices and then into 
halves of English walnuts. Place 
dressing and serve.

arrange on it several 
quarters, and a few 

on each a thin layer of mayonnaise 
Mrs. Mary George.

|1r*-
t

ÉÉÉHMI■■I

-

ldessert-spoonful of vinegar, seasonings, and a little sugar. Spread the 
sliced beet on the dish, placing the onions between them. It is served 
cold with cheese and with vinegar poured over. ] q

—

480 SALADS WITHOUT MEATS.

CELERY SALAD.

Pare the stalks from three bunches of celery, clean them, wipe dry 
with a napkin, chop and fill a salad bowl, adding a very little salt, pepper 
and three tablespoonfuls of good vinegar. Do not use any oil.

Mrs. H. E. Heath.
WATER-CRESS SALAD.

Use the tender leaves of the cress. Let them stand in cold water tc 
make them crisp and then wipe dry. Sprinkle a teaspoonful of parsley 
and olives chopped fine. Add a few slices of sour apples and pour over 
it the French dressing which is made of one tablespoonful of vinegar 
three tablespoonfuls of oil, one-half teaspoonful of salt and one-quarter of 
a teaspoonful of pepper. The two latter ingredients should be mixed 
with the oil and the vinegar stirred in slowly. To garnish water-cress a 
hard-boiled egg chopped fine and scattered over it is an improvement.

Mrs. M. J. Town.
STRING BEAN SALAD.

2 ~



WALNUT SALAD Nu.
Chop lettuce and the nottoo fine. togctner, sprmklc the top thickly with English wal- 

the yolks of the eggs chopped coarsely. Pour over this any good
satîsl dreSSmg an<1 SerVC CnSP lettuces> Yacht-Club dressing is very

Mrs. Nellie Burwell.

nuts an

ORANOE SALAD.
Slice four peeled oranges lengthwise, dress with three 

spoonfuls of olive oil and or four table-
... , , one tablespoonful of lemon juice. Arrange

sl'ces >" a mound upon a layer of lettuce leaves. Dress one cupful of nut 
meats with one tablespoonful of oil, a dash of salt and one-half table­
spoonful of lemon juice and dispose upon the center of the mound Toss 
together before serving. j_j q

PLANTATION SALAD (FINE).

Peel and cut very fine one large cucumber, one green onion, one 
punch of red radishes and shred one head of lettuce; mix all together with 
one teaspoonful of salt and one-quarter of a teaspoonful of pepper and 
one well-beaten egg. Brown a tablespoonful of bacon, cut into dice, in a 
pan over the fire, and add one-quarter of a cupful of cider vinegar 
one-half cupful of water. Mix all together and with 

D. C.serve.
NUT AND CELERY SALAD.

Cut two cupfuls of celery in fine shreds inone and one_half cupfuls of hickory-nut meats, broken fine, bu" nofeh^ped 

Serve with French dressing and garnish with water-cress. H. L.

CABBAGE AND CELERY SALAD.

: , ,C,qUal Parts of cel=ry. cut in small pieces. Add cream dressing and 
refill the cabbage. Arrange on a folded napkin and garnish with plumes 
of celery and parsley, the plumes to be in honor of the day. M. A.

ORANGE AND LETTUCE SALAD.

^£B-HES=-2«E

SALA3S WITHOUT MEATS. •I Ml
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SURPRISE SALAD.
Peel medium-sized tomatoes and empty their

lgc. and cef y an<1 hash up very fine; add a few broken walnut 
mix it with mayonnaise dressing; add a pinch of salt and a 
d pepper. Pill the tomato with this mixture and 

Use one tomato for each guest.

some
meats

serve cold. 
G. P.

ONION AND TOMATO SALAD.
Take a few firm, ripe tomatoes of medium size, wipe and cut them 

•nto one-fourth-.nch slices; peel a Spanish onion and slice it very thin 
Arrange the sliced onion and tomatoes in layers in a salad-bowl and no r 
over them a plain salad dressing. ad P^ur

DANDELION SALAD.
Select fresh white dandelion leaves and wash thoroughly in three 

waters; drain and place in a salad-bowl. Take a pinch of salt, one-half 
pinch of pepper and one tablespoonful of vinegar, adding 
spoonful of oil. Mix thoroughly, pour over the salad, and serve.one table-

A. T.VEGETABLE SALAD.
lav J^MniCVreSh IettUCe’ rparate the ,eaves: after washing thoroughly 
I flat H ' T if cnsp; When rcady to use wipe dry and spread out on 

' d h' ,ake so!nc raw tomatoes, peel and slice thinly and lay over 
the lettuce, then a layer of cucumbers and over this another laver of 
tomatoes. Onion may be added if desired. yer of

n-siNC.—Take the yolk of one egg and cook, stirring all the time 
to make a smooth paste; let cool; then take the yolks of two raw 
and stir with the cooked one; add one-half teaspoonful of mustard salt 
and sugar to taste Stir in a tablespoonful or more of olive oH and’into 
this stir the juice of one juicy lemon. Just before serving pour the dress-
vinetr fC Saad and, sllce a lemon over the whole and serve No 
vinegar. If pepper „ added, use the red. Floretta Àl'len

eggs

T

48*/ SALADS WITHOUT ML ATS.

CAULIFLOWER SALAD.

Remove the leaves from one large cauliflower and boil for one-half 
hour in water slightly salted. I ake out, drain, and divide it into small 
branchy Arrange in the center of a dish, and garnish with strips of 
pickled beets. Pour cream dressing or a breakfast-cupful of mayonnaise 
dressing over and serve quickly with hot cheese wafers. y eC. A.

r
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SALADS WITHOUT ML ATS.

BOO SALAD
Boil six eggs until the yolks are mealy. Boil also one dozen medium- 

sized potatoes, with the jackets on. Peel eggs and potatoes and cut in dice. 
Add two sliced onions. Put first a layer of one, then of the other, until all 
is used. Pour over it some cream salad dressing.

TOMATO AND LETTUCE SALAD.

Salue S. Owens.

!Make a salad of lettuce and slice three tomatoes and lay them on top. 
Cover the whole with mayonnaise dressing. C. O. P.

WHITE CABBAGE SALAD.

Select a hard white head; take the yolks of two eggs, well beaten, 
three-quarters of a cupful of good cider vinegar, two teaspoonfuls of 
white sugar, a little mustard mixed in boiling water, salt, a pinch of red 
pepper and four tablespoonfuls of sweet cream. Mix together all but 
eggs and let it scald very hot. Then stir in the beaten eggs rapidly; pour

Mrs. F. J. Baker.quickly over the cabbage and mix well. f
RED CAGGAGE SALAD—No. a.

Cut a cabbage fine and put into a dish in layers, with salt and pepper 
between. For dressing, two teaspoon fuis of butter, two teaspoon fuis of 
flour, one cupful of vinegar, two teaspoonfuls of sugar, two teaspoonfuls 
of mustard, one egg; must be stirred all together and let come to a boij. 
Pour over hot and mix well with the cabbage; cover and it is ready.

H. F.

! f

HOT CABBAGE SALAD- No. a.
Pull the cabbage apart, scald it and leave it in the hot water for fif­

teen minutes, then drain it thoroughly dry. Chop in small pieces and 
moisten with the following dressing: Two eggs, two tablespoonfuls of 
sugar, one salt-spoonful of mustard, butter the size of a large nut, one 
teacupful of vinegar. Mix and let almost boil, when it will thicken. Add 
pepper and salt. Mix cabbage and dressing while the latter is hot.

Mrs. T. J. Cassell.
COLD-SLAW.

Pick a white, hard head of cabbage, cut it in halves and lay it in cold 
water, then shave it very fine. Boil a pint of vinegar, stir into it the well- 
beaten yolk of two eggs and then turn it over the cabbage, a short time

M. F. C.before using.

ij
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481 SALADS WITHOUT MEATS.

GRANDMOTHER'S COLD-SLAW.
A very simple and old-fashioned 

the cabbage right 
five minutes.

way of making cold slaw is 
across, as thin as possible. Let it stand in cold 

Drain and cnsp it by dipping it into the 
then picking it over and drying it by laying it in 
box. 4 hen

to cut 
water

water three times, 
... - a thin towel in the ice.

pour over a cold-slaw dressing to wet it well, and serve.
Mrs. Lucy Hekz

CO/1 BINATION SALAD.
m .°ne Smal1, firm head of white cabbage, shredded very fine- four 
medium-sued tart apples cut in dice-shaped pieces- six cold LT \ Î 

the same; one-half cupful of English wafnuts cut in «mail ™ potatoes 
teaspoonful of finely-chopped white onion. f two sta ks of ceVr^

es. Auditorium Annex, Chicago.

cut

cause

LENTEN SALAD.

and celery, toss up with mayonnaise. Add 
Parmesan cheese. Serve on lettuce leaves 
is new.

apple
small tablespoonful of 

This is delicious when celery 
Marshall Field's Tea Room.

one

TOMATO AND BEET SALAD.
Cook four large beets, when very cold cut into one-quarter-inch 

ithout scalding; cut also insquares; | 
Pour over squares. 

; serve on lettuce leaves.
S. F.POTATO, ONION AND CELERY SALAD.

squares; 
mayonnaise dress- 

P. O.POTATO SALAD.

K"
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SALADS WITHOUT MEATS.

sTïrrh 'ZTg C°nSiStS °f, ,°ne CUpful °f cream' one tablespoonfu! of corn- . arch, one egg two tablespoonfuls of butter, three tablespoonfuls of

p™" .“"r"'"1 dry ““rnM ■"««.Ivy Dellbipce.
CUCUflBER SALAD (FRENCH.)

Peel three medium-sized cucumbers and 
wise, -.aking out the seeds. Place them in

rea?y t0,use’ Peel ,hree smaII tomatoes and chop coarsely C ,p 
also one pint of water-cress and mix with the tomatoes A.IdTnn
sah'P00.nfulpf.°nlLn.iui.Ce'0ne'ha,f t0 three-fourths of a teaspoonful of 
Ail fill'll $ lght ,dauH °f.Cayennc PePPer- Dry the cucumbers in 
the n ',!? W,t ^e mixture and lay on lettuce leaves. Squeeze

lmg the Jmee of one lcmon and i tablespoonful of olive oil and
lemon'i ^ Messing is preferred by some in place of the
lemon ,u,c= and olive oil. Mrs. J. T Pickens.

them in halves length- 
ice-cold water for one hour.

cut

a nap- 
over

DOMINION SALAD.
,ooonnf„Takfing lhiS uaIad’ mix the inKredients in order given. One tea- 
hard"bo ledf e°ni0n lh°PPC,d fine- five medium cold boilc.f potatoes, three 
lettuce 1 • ggS choPPe<J> and the crisp tender leaves of two heads of

enough the i„„„ 1„»« „ ,bc Ü”
h”rir,T I1''”"'8 "d «="*: Volk, of 

rce fourths of a cupful of sour cream thickened with one-half teasnoon

ss» zEn. nr.itr8 k“p* - - -.? » -*•

!

MOCK PINEAPPLE SALAD.
corefreinovl thUn<J appIes.of me1dium size and mild flavor; with an apple 
orer remove the cores and cut them into thin slices crosswise Peel two

thickeTthan The aoXVT vUtS'dC Whit.C pu,p' slicc them rather 
Lav a slice of PP ’ and’ ‘^e rhem, crosswise, removing the seeds
theVyr p pLcJthHur90" * S,i.Ce1°f app,C‘ Sa”= -he orange juice fo
havc colfcc,rj ovcl lhô ln.T. “ 50 i«™ W
i»« »' • 'emon. To bo *7,'"•
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RADISH SALAD.

Scrape the radishes, cut them into very thin slices, and put into a 
salad bowl. Peel and slice a fresh cucumber, and put it in with the rad- I
ishes. Mix in equal quantities salad oil and vinegar, season with salt and H
pepper and a speck of sugar and pour the mixture over the salad.
Sprinkle over chopped capers and serve.

WATERCRESS SALAD.

An excellent salad in the spring of the year is the watercress. Make 
as simple as possible. Select the best bunches, remove the heavy stalks, 
clean and dry in a napkin and place in a salad bowl. Dress with salt! 
pepper and lemon, or vinegar, instead of lemon. A little sugar if desired!

ARTICHOKE SALAD.

Select fresh young artichokes; wash and slice crosswise in a salad 
bowl. The thinner they are sliced the nicer they will be. Dress with 
vinegar, salt, pepper and oil. Delicious. John.

SALADS WITHOUT MEATS.1811

Adine Smith,

Mrs. T. M.

TOMATO AND ONION SALAD.

Take one-half dozen not over-ripe tomatoes and cut into thin slices; 
take one-half dozen small onions and cut up as fine as you can; sprinkle 
the onion over the tomato slices, add salt, pepper, and vinegar, and 
will have a most appetizing relish.

you
T. M.

r .
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The Home.
''r'HERE are many directions in which economy can be displayed 

A about the home, but one of the surest is to take such care of every 
article as to insure the longest amount of service.

An excellent plan is to keep a stiict account of all the daily expenses. 
Any little ruled blank-book will serve for this purpose, and in keeping the 
items, the prudent housewife will know just how much her weekly outlay 
is, and can keep her household expenses within a required sum.

The Kitchen.
It is not wise to dwell on any definite plans for the kitchen although 

a few suggestions will be welcomed by those who are not fortunate 
enough to enjoy the modern improvements which make the kitchen of 
to-day one of the best appointed rooms in the house. Make the kitchen 
as pleasant as possible, have plenty of fresh air and light, for both are 
indispensable to health and well-being. Arrange things conveniently, 
have a place for everything and everything in its place. Let cooking be 
a study, and surely before long it will reveal many pleasing things.

Have a hard wood floor or a painted pine one, or oil-cloth, never 
cover a kitchen floor with carpet, as it is in direct conflict with cleanliness. 
Painted walls and ceiling that can be washed two or three times a year 
will help keep it sweet and orderly.

The cooking utensils, subjected as they are to continual wear, must 
necessarily become unusable after a time. They may, however, always 
be kept clean and ready for use. It is a good plan to wash the pots and 
kettles as soon as they are emptied, and while they are still warm. By 
this means scrubbing and scraping will be avoided, and the work much 
abridged.

Sand or ashes should be used liberally on the outside of iron pots. If 
they, or the spiders, have a coating (which is the fat and contents that

488
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have hardened on the outside, through carelessness, boil them in a strong 
solution of sal-soda for an hour or so, placing them in a larger kettle that 
will entirely cover them. Wipe the stove with brown paper or a news­
paper after each meal, and it will be kept polished much easier. Wash 
the oven often with strong soapsuds, and leave the door ooen while it is 
drying. The sink must receive a daily scrubbing, especially "in the corners 
and under the rim. The soot and ashes should be taken out of the 
hearthpan and under the oven frequently, else it will not bake well. The 
workings of the stove or range should be understood, to insure best 
results.

i
i

Saucepans, gridirons, tin cups, everything of that character, can be 
hung on hooks under the pantry shel 
kitchen utensils

An orderly arrangement of the 
means expedition in doing the work. In saving frag­

ments, place them on a saucer, a plate or bowl to set 
room.

vcs.
!

away, so as to save
Dry every tin before putting away, so it will not rust. Wooden- 

must not be set near the fire, for it warps and cracks.
Clean the refrigerator often, so that no odors will gather. Keep its 

waste-pipe open. Butter and milk absorb the flavors of other articles, 
so they should be kept by themselves. Never put an onion in the refriger­
ator. It will taint the food. Fish should be laid in it with the skin side 
down, but steaks and all meats must have a plate under them, if near the 
ice. Do not cover any sauce or gravy while hot.

The range, gas and gasoline stove should have the greatest attention, 
in order to insure successful cooking and baking. If possible it should 
never be placed opposite an outside door or window, as the direct draft 
proves detrimental to baking. In a range always be careful to remove all 
ashes from under the slides to heat the oven quickly and evenly, and see 
that the air passage is free from soot, as inattention to this seriously 
interferes with the heating of the stove.

1
ware

The Laundry—How to Wash.
Assort the clothes before soaking them and never soak anything that 

has color in it; place the plain clothes and those most soiled in the bottom 
of the tub, the finer and cleaner ones on top. Soak the clothes the evening 
before or any time the day previous to their being washed. Wring them 
with a wringer, being careful to prevent the buttons from being wrung 
off. Again select the cleanest and finest clothes, put them through the 
washing machine with plenty of hot water and soap. All delicately tinted
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fabrics should only be washed on the board (not in the machine), with as 
little rubbing as possible, immediately rinsed and hung in a shady place 
to dry.

Flannels should not be rubbed on the board at all, unless absolutely 
rinsed in lukewarm, or cold water, if wool soap is used, wrungnecessary,

as dry as possible, shaken well and immediately hung up to dry where 
they will not freeze, do not sprinkle and iron as little as possible, stretch­
ing them instead, to keep the texture from matting and become close and 
nard.

TO MAKE STARCH.

Mix gloss with a little cold water, add a little kerosene, then enough 
boiling water until it looks clear (keep stirring while adding the water); 
boil five to ten minutes. If too thick when done add cold water. Always 
starch the fine, white clothes first, the light calicos, ginghams, etc., next, 
and the dark ones last.- H. S.

TO PREVENT RUST ON FLAT-IRONS.

Bees-wax and salt will make them as smooth as desired. Tie a lump 
of wax in a rag and keep it for that purpose, and when the iron is hot rub 
it first with the wax and then scour it with the salt; spread on a board or 
stove if no board is handy.

TO REnOVE FRUIT STAINS FROIT LINEN AND COTTON.

W. G.

Fruit stains on white goods can very often be removed by pouring 
boiling water directly from the kettle over the spots or soak them in 
sweet milk. This must, however, be done before putting into water or

May Rhodes.before soap is used.
!TO REMOVE INK AND RUST FROM LINEN AND COTTON.

Soak the stains in a weak solution of tincture of chloride and rinse
immediately after with much water. The tincture of salt is more reliable 
in removing iron rust and quicker in its action than oxalic acid or mix salt

Bell KaDell.with lemon juice and apply to the spots.

TO CLEAN SILVER, GOLD LACE AND GOLD BRAID.

Take a piece of woolen cloth, place the lace on this, free it of all dust 
with a brush, and then apply some alum (which has been burnt, powdered 
and sifted through a fine sieve) with a soft brush. This will remove the 
tarnish and restore it to its former brightness if it has not been worn 
threadbare.

V V *
■
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TO WASH BLANKETS.

Use plenty of soft water, and soap that has no resin in it. Resin 
hardens the fibres of woolen goods and should never be used. 1 he water 
in which they are scalded should be made quite blue with indigo. 1. J.

WASHING FLUID HOW TO MAKE.
Four pounds of sal soda, two ounces of borax, one ounce of sal tartar, 

one-half pint of water of ammonia, two ounces of spirits of camphor, one 
of oil of turpentine, six pints of hot water. Dissolve the salts in 

the hot water and add the liquids in succession, mix well and bottle. 
Add one tablespoonful of this to each gallon of water used for soaking the 
clothes before washing and a little may be used in the washing water if 
necessary. Mrs. R.

ounce

>!

SOFT SOAP—HOW TO HAKE.

Four to five pounds of tallow, a box of condensed lye, three pints of 
-told water. Put the tallow in an iron pot and dissolve by gentle heat 
then remove from the fire (it must be merely lukewarm). Dissolve the 
lye in three pints of cold water and add to the tallow, stirring it until it 
gets white and thick. Cover closely with a heavy cloth and stand it away 
until the next day, then cut up the soap, which has become hard, add hot 
water and keep stirring until all is dissolved; do not heat it again; pour 
it into a five-gallon jar and add enough water to fill it, then set aside 
for further use. Excellent for washing all things that have to be laun­
dered, especially nice for machine use.

Note.—Take one quart of the above soap, dissolve it in hot water, add 
box of Lewis lye, when this is dissolved add enough water to make it 

four gallons. This soap is unsurpassed for scrubbing sinks, tables and 
floors. When wanted, dilute some of it in boiling water and use in place 
of hard soap.

Ada. Foltz.

one
4

De L.
EXCELLENT HARD SOAP.

One can of Babbitt’s potash, three pints of cold water, two heaping 
tablespoonfuls of powdered borax, five pounds of grease, one-half 
of oil of sassafras; put grease over fire in kettle; cover with water; let 
boil thoroughly to wash all salt out of grease; pour into pans; set where 
it will harden; next day skim off the nice clean grease, weigh it, taking 
exactly five pounds. The day before you wish to make soap put borax 
and potash into pitcher, with three pints of cold water. Melt the grease 
to consistency of strained honey; put in sassafras, take from fire, pouring

ounce
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slowly the lye water; stir at least ten minutes, or until it begins to harden; 
then pour into a box you have previously lined with wet cotton cloth, 
Next day you can cut into cakes, and set away to dry.i

Mrs. A. M. Seth.

Economics for the House.
TO PRESERVE ICE IN THE ICE-BO'

One of the best ways, when one’s supply of ice begins to run short, is 
to wrap the ice in several thicknesses of newspaper. A flannel sheet will 
have the same effect. H. O. G.

HOW TO REMOVE GREASE FROM GLASS.
i

Finger marks or grease on looking-glasses, window-panes, etc., can 
be removed if a little ammonia is added to clear water. Never use soap. 
A little alcohol and water rubbed on quickly and wiped dry will leave win-

Mrs. Miller.dow-panes bright and shining.

TO CLEAN PAINT.

Put one tablespoonful of ammonia in one quart of hot water, dip a 
flannel cloth into this and wipe off the woodwork. If cleaned in this way 
no scrubbing will be necessary. C. H. D.

TO BRIGHTEN MATTING.

Take one pint of salt, dissolve in one-half pail of water, wash the mat­
ting twice during the summer with this and dry quickly with a soit cloth.

S. P. A.
TO BRIGHTEN OILCLOTH.

Rub all over with a cloth dipped in milk after it has been washed in 
the usual way, avoiding strong soap suds as they remove the varnish.

Aunt Sarah.\ TO CLEAN GREASE FROM CARPETS.

Use ammonia almost pure, cover the spot with white blotting paper 
and iron lightly or rub spot with a white flannel dipped in turpentine. C.J

1 ! TO REMOVE MILDEW STAINS.

Soak in milk for forty-eight hours, or, rub with lemon juice and salt. 
The same remark applies to these as to peach stains. Phoebe D

_____________
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TO RESTORE COLOR IN WOOLEN GOODS.

Brush the article well to free it of all dust, then spread with a lather 
of castile soap, rinse this all off well, then repeat the rinsing with alum 
water. G. T.

TO RESTORE FURNITURE.

Mix together three parts of linseed oil and one part of spirits of tur­
pentine. Apply with a woolen cloth, also rub dry with a woolen cloth. 
This not only covers disfigurations but restores the wood to its original

Lizzie H.color and natural brightness.

TO REMOVE STAINS FROM MARBLE.

Make a paste of powdered soapstone and benzine, spread it thickly 
ever the marble and leave it on over night, keeping it well covered to pre­
vent evaporation, wash off with clear water, if the stains are not removed 
repeat the process. Whiting is sometimes used in place of the soap­
stone. Prof. D.

TO RESTORE GILT FRAMES.

Take a soft brush and carefully free the frames of every particle of 
dust, then cover with the following mixture: The white of one egg and 
one-half ounce of chloride of potassa. Apply with a soft brush.

The Scientific American says if you desire to cleanse gilt frames with­
out tarnishing them, wash them in beer.

1
G. T. H.

TO WASH FEATHER PILLOWS.

Choose a bright, windy day; fill the wash tub with hot suds and 
plunge the pillows (with feathers) in them. Put them through several 
waters, shaking them about briskly, then hang on the line in the open air. 
When perfectly dry shake well. They will be light, fresh and sweet. 
After they have been washed in this way, they ought to be hung out in 
the warm, fresh air every day for a week, but they must never be put 
directly in the hot sun, as the heat draws the oil out of the feathers and 
gives them an unpleasant odor. Jacks.

TO POLISH HARDWOOD FLOORS.

Take one or two pounds of spermaceti to every gallon of turpentine. 
Melt the spermaceti, then gradually add the turpentine. Polish floors 
with this about every four weeks, after they are thoroughly cleaned. 
This is an excellent polish to remove all stickiness in corners and crevices 
caused by the use of wax, etc.; best applied warm. Peter Fox.

Jl
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TO POLISH GLASS.

For glassware, mirrors, etc., mix calcine magnesia with enough 
gasoline to make a liquid the consistency of cream. This will polish glass 
to perfection. JAY Bogart.

POLISH FOR SILVER AND NICKEL-PLATED WARE.

One-half ounce of fine crocus martis two ounces of fossil silica, one- 
half pound of prepared chalk. The fossil silica must be nibbed to a fine 
powder and mixed well with chalk. C. I.

POLISH FOR BRASS AND COPPER.

One ounce of oxalic acid, two ounces of crocus martis, four ounces of 
whiting, one pint of water. Mix all together thoroughly, bottle and 
always shake well before using. Apply with a cloth, rub until clean, then 
polish dry with whiting. R- N. F.

TO POLISH TIN.

All kitchen utensils should undergo an extra cleaning once or twice a 
This is quickly and easily done by plunging them into a boiler ofyear.

strong soda water and letting them boil until all spots and blemishes are 
easily removed; then polish with one part of oxide of tin and three parts 
of whiting. Mix well, rub with the powder. A. U.

TO RErtOVE RUST FROM STEEL.

Cover the steel with olive oil; after twenty-four hours rub it with 
powdered unslacked lime until the rust disappears. P.Q.

TO SCOUR KNIVES.

Add a little soda to the scouring brick, Sapolio, or the ashes of wood 
or hard coal, sifted. M. Clark.

TO REHOVE STAINS ON CHINA.

Moisten a flannel, dip in whiting and rub well or scour with Sapolio.
T. Kinney.

TO STRENGTHEN GLASSWARE.

All glassware that one wishes to keep from cracking must be put into 
a dish of slightly salted cold water. Let it come to a boil slowly, then 
boil well, and again cool slowly, the slower the process, especially that of 
cooling, the more effective will be the result. C. Z.
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TO TREAT NEW IRONWARE.

To prepare new iron kettles for use and prevent rust, fill them with 
potato peelings and boil for an hour, then wash with hot water and rub 
with a little lard.

1
A. O.

DISH-CLOTHS AND TOWELS.

Add a little ammonia to the water in which dish-cloths and towels 
are washed. Wash out those that need it after each meal, or at least once

Jane P.a day, and hang up to dry.
CANNED GOODS—HOW TO TREAT THEM.

Contents of tin cans must always be emptied as soon as opened. 
Place in an earthen or glass bowl for one or two hours to draw back the 
oxygen that heat has eliminated. Bell KaDell.

TO KEEP GLUE LIQUID.

Dissolve the glue in whisky instead of water. Pour it into a bottle 
and cork it tight. This will keep for years.

WOODEN WATER PAILS.

A preventive of the bad taste which a wooden pail will impart to 
water is obtained by varnishing the inside of the pail, when new, with 
three coats of common copal varnish.

1. F.

H. S.

FURNITURE VARNISH.

Mix one-half pint of raw linseed oil, one-half pint of strong vinegar, 
one teaspoonful of 4-ffkf’s ammonia. This last can only be obtained at

T. Cregar.the druggists.
TO RUB UP WOODWORK.

The oak and hard woods so much used in furniture often take on a 
dark, stained appearance. A fine cleanser is made by adding one-half 
pint of boiled oil to one-half pint of turpentine. This will remove all dirt, 
but will not polish. Mrs. Samantha Kinsley.

TO CLEAN BLACK KID GLOVES.

A good way to clean black kid gloves is to take a teaspoonful of salad 
oil, drop a few drops of ink into it, and rub it over the gloves with the tip 
of a feather, then let them dry in the sun. Tanner.
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CREPE VEILS STIFFENED.

Always keep the veil folded and pressed under a heavy book, and 
when it looks gray take alcohol enough to wet it thoroughly, then shake 
it dry, fold it nicely and press. Black crepe can also be perfectly restored 
by holding it over the steam of a boiling kettle. H. R.

INDELIBLE INK—HOW TO 11AKE.

An ink that will prove indelible for marking clothes is made of four 
drachms of nitrate of silver, four ounces of rain water, sixty drops of 
solution of nutgalls, one-half drachm of gum-arabic.

INDELIBLE INK—No. 2.

One-half ounce of nitrate of silver, three ounces of water, one-half 
ounce of gum-arabic; dissolve and keep in \ dark bottle. Write on the 
clothes to be marked with a goose quill or a go d pen. This ink will ruin 
steel pens.

It

L. T.

É

H. I. E.
TO WASH CORSETS.

To keep a pair of corsets perfectly fresh and clean they should be 
washed every two or three weeks. The operation is simple and will not 
injure the shape or cut. Make warm suds into which a few drops of 
ammonia have been put. Spread the corset on a flat table, taking out the 
laces, but not the bones and steels. Scrub it with a clean brush and the 
hot suds, then rinse quickly in clear, warm water. Lay flat on a board 
in the sun or near the fire so that it may dry quickly. Do not iron. I. I.

TO CLEAN FELT HATS.

Remove hatband and place hat to be cleaned on a table. Moisten a 
cupful of white corn-m?al and rub on brim and crown of the hat until dirt 
disappears. Shake well and dust over with dry meal. Then dry the hat 
thoroughly and brush with a stiff brush. It is then like a new one. P. I.

TO REMOVE RUST FROM STEEL.

Rub sweet oil well on the rust spots and in forty-eight hours use 
finely-powdered unslacked lime, and rub till the rust disappears. D. Q.

CEHENT FOR CRACKS IN STOVES.

A good cement may be made of wood ashes and salt, in equal parts. 
Make a paste with cold water and fill the cracks when the stove is cool. 
It soon hardens.

I

»
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C. H. D.
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TO KEEP MOTHS OUT OF CARPETS.

Wash the floor with a strong brine, before laying the carpet, and 
sweep with salt once a week. T. K.

TO prevent ice on windows.

Windows can be kept free from ice and be highly polished by dipping 
a sponge in alcohol, and rubbing the glass with it. M. H.

HOW TO DUST.

In dusting, use a soft cloth rather than a feather duster. The feathers 
scatter the dust, while the cloth can be shaken out, often, and you can be 
sure of a clean surface. Mrs. Lizzie S.

CRACKS IN STOVE PIPES.

Cracks in stoves and stove pipes are readily closed by a paste made 
of ashes and salt with water. Iron turnings or fillings, sal ammoniac and 
water make a hard and durable cement. R. B.

TO CLEAN MICA.

Never attempt to clean the mica in stoves with water and soap. It 
will cause it to scale at once. Dip a soft cloth in clear vinegar and rub 
the mica over quickly, not forgetting the corners. It will stay clean for a 
long time. N. O. A.

MUCILAGE FOR LABELS.

Two ounces of dextrine, one drachm of glycerine, one ounce of alco­
hol and six ounces of water. T. H.

TO RESTORE THE COLOR OF BLACK KID BOOTS.

Take a small quantity of good black ink, mix it with the white of an 
egg, and apply it to the boots with a soft sponge. V. M.

TO CLEAN SILVER.

Take one pound of common hard soap, three tablespoonfuls of spirits 
of turpentine and one-half tumblerful of water. Allow the so to dis 
solve; then boil ten minutes, and before it cools add six tabl 
hartshorn. Make a suds of this preparation and wash the 
cleaned with it.

nfuls of
le to be 
L. E.
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VARNISHING PLASTER CASTS.

The little plaster of Paris statuettes one sees in so many homes can 
be kept fresh and clean by taking one-half ounce each of white soap and 
wax, two pints of water. Boil them together for about five minutes in a 
clean vessel. This forms a firm varnish, which should be applied to the 
figures with a soft brush when cold. It dries very readily and may be 
washed with fine soap. T. U.

TO JAPAN OLD TEA TRAYS.

First clean them thoroughly with soap and water and a little rotten- 
stone; then dry them by wiping and exposing to the fire. Now get some 
good copal varnish, mix it with bronze powder and apply with a brush to 
the denuded parts. After which set the tray in an oven at a heat of from 
212 to 300 degrees until the varnish is dry. Two coats will make it equal 
to new. Mrs. Lilly.

TO REGULATE THE CLOCK.

When the clock refuses to go, try the following, before taking it to 
the repair shop: Take off the pointers and the face; take off the pendu­
lum and its wire. Remove the ratchet from the “tick” wheel, and the 
clock will run down with great velocity. Let it go; the increasing speed 
wears away the gum and dust from the pinions—the clock cleans itself. 
If you have any sperm oil, put the least bit on the axles. Put the 
machine together, and nine times in ten it will run just as well as if it had 
been taken to the shop. In fact, this is the way most shopmen clean 
clocks. If instead of a pendulum, the clock has a watch escapement, this 
latter can be taken out in an instant, without taking the works apart, and 
the result is the same. It takes about twenty minutes to so clean a clock, 
and saves a dollar.

,

Zeb B.
AQUARIUH CEMENT.

Take equal parts of very clean, sharp sand, plaster of Paris, and 
litharge; mix well and make into a stiff putty with boiled linseed oil. 
This makes a splendid cement.

;

H. L.

!The Dairy.
As the subject of cheese is discussed by itself we will here only speak 

briefly of butter. Butter making is a thing so generally understood 
by all who keep cows that only a word here is needed. The first great 
requisite of good butter is cleanliness. One cannot be too careful in see-

L
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jng that the dairy, cellar, or the room in which the milk is set to lise, has 
an abi dance of fresh air and is thoroughly clean and sweet. Decayed 
vegetables, or rank odors of any and every sort should be eliminated, 
the milk pans (or cans which are now much used) should be thoroughly 
scalded and dried in the sun or in the heater and then placed in the open 
air. The cream should be skimmed at the proper time and the churning 
should be done before the cream gets old. In skimming cream into the 

jars it should all be stirred up each time so that it becomes uni­
form and all sours alike.
cream

TO MAKE BUTTER.

In order to churn quickly the cream should be from 50 to 58 Fahr, 
In winter the cream can be set for an hour in a warm room to bring it to 
the proper degree of heat or warm water can be added to it after it has 
been placed in the churn. In the summer time it should be placed in ice- 
water or in a cellar.

Before putting cream in the churn scald churn well with hot water, 
then with cold, but do not wipe. Put in cream and churn evenly and

Afterquite rapidly at first slowing down as the butter begins to appear, 
butter collects take it up in a wooden bowl with wooden ladle both of 
which must be scalded and then rinsed in cold water. Do not wash but­
ter as that destroys some of its flavor. Add fine salt in proportion of two 
even teaspoonfuls to a pound, let get cold and then work the buttermilk 
out. Pack in jars or make in balls. W. H. KaDell.

BRINE TO BRESERVE BUTTER.

Make a brine of salt strong enough to bear up an egg; add a little 
white sugar and a speck of saltpetre; boil the brine and when cold strain. 
Pour it over the butter so as to cover. This excludes the air. Place a 
weight over; plain salt and water brine is quite as good if preferred.

Homekeeper.

Dyeing and Coloring.
An article intended for dyeing must be clean, else it will not take 

the dye satisfactorily. First scour your goods thoroughly with soap 
and rinse the soap out well. When ready to color the goods, dip them in 
cold water, so that they will not spot. When they arc dyed, air them. 
Rinse well after that and hang them up to dry. Silks and merinos must 
not be wrung. Cotton goods must be bleached or faded before dyeing, if 
a light color is desired.

____ _ .
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TO COLOR SILK LILAC.

For three pounds of silk take five and one-quarter pounds of archil. 
Mix well with the liquor, letting it boil fifteen minutes. When you dip 
the silk do so quickly, then let it cool and wash it in soft water, and a Very 
pretty violet will be the result. :J. F. G.

TO COLOR WOOL SCARLET.

One ounce of cream of tartar, one ounce of cochineal well powde.ed, 
five ounces of muriate of tin. This will do two pounds of goods. Boil 
the dye and put in the goods. Work briskly for fifteen minutes, then boil 
one and one-half hours, moving the goods about while boiling. Wash in

M. H.cold water and dry in a shady place.

TO COLOR WOOL BLUE.

Use three ounces of cream of tartar and five ounces of alum. Boil 
two pounds of goods in this one hour, then place them in warm water

WALNUT BARK AS A DYE.

Walnut bark will color any shade from a light tan to coal-black. 
Color the wool before carding, as follows: Peel the bark from the body of 
the tree (the bark off the roots is best). Put into a barrel a layer of bark 
and wool alternately, till you fill the barrel, then fill up the barrel with 
rain water. Lay on the top heavy weights. Let it stand in the 
some warm place till you get the shade required.

BUTTERNUT BARK AS A DYE.

I

sun or
A. H. C.

Another way to color yarn, cloth or carpet rags is to boil a large iron 
kettle full of butternut bark four hours; take out the bark, put in a spoon­
ful of copperas. If you wish a black put in more copperas or a little blue 
vitriol ( too much vitriol rots the goods). Then while the dye is boiling, 
put in the goods and keep stirring and once every few minutes lift the 
goods with a stick into the air, then put them under. And keep watching 
and moving them until you obtain the desired shade. Do not fold or

Sarah A. Bixby.

I

pack them too tight, or they will spot.

,i

A

■

con MISCELLANEOUS.

There are a set of “Family Dyes" on the market, which are giving 
entire satisfaction, and which are simple to use, as the directions 
pany them. There is no need to experiment as to the color you desire, as 
a color card goes with them. These dyes are cheap, and are the experi­
ences of professional dyers. They can be obtained at any drug store.

-
accom-
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which has extract of indigo in it and boil till the tint is right increasing 
the amount of indigo if necessary. D. II.

TO COLOR WOOL PURPLE.

Every pound of wool goods will require two ounces ot cudbear. 
Rinse the article to be dyed thoroughly in soapsuds, then dissolve cudbear 
in hot suds, not quite boiling, but near it and soak the goods till of the 
right color. Rinse in alum water.

I

T. C.
1

TO COLOR SILK GREEN.

Take equal quantities of yellow oak and hickory bark. Make a strong 
L tth by boiling. Add a small quantity of the extract of indigo. M.!!

SALMON COLOR.

Take to each pound of goods one-quarter of a pound of annotto, and 
on.:-quarter of a pound of soap. Rinse goods in warm water, then boil 
them in the mixture one-half hour. The depth of shade is determined by 
the amount of annotto.

VF
I

,
F. D. C.

TO COLOR COTTON SKY BLUE.

Four ounces of vitriol (blue) to each three pounds of goods. Boil it a 
few moments, then dip the goods three hours. Pass them through a 
strong lime water. If they are then put through a solution of prussiate of 
potash a beautiful brown will result. S. A. B.

TO COLOR COTTON YELLOW.

Take one-half pound of sugar of lead and dissolve it in hot water. 
Dissolve one-eighth of a pound of bichromate of potash. Dip first in the 
lead, then in the potash till it is as bright a yellow as you want it. This 
amount is enough for three pounds of goods. To make them bright 
orange, dip according to above dye, and then dip in very strong boiling 
alum water. Wring out, and dip in dear, hot rain water. S. A. B.

TO COLOR BROWN.

Take one pound of catechu extract and one-half ounce of vitriol; dis­
solve in rain water; in the catechu put water enough to wet your goods. 
Color in an iron kettle. Then put in your vitriol. Wet goods in soap­
suds before putting in the dye. This is a fast color. Mrs. A. S.

'll
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TO COLOR COTTON BLUE.

of copperas and put it in water enough to just 
the goods to be dyed. Let it come to a scald and immerse the fabric for 
thirty minutes, then take out and air. Put s,x ounces of prussiate of pot­
ash in clean water in the kettle. Let the goods stand m this for thirty 
minutes more, remove and add two ounces of oil of vitriol. Put the 
goods back twenty minutes longer, if a dark blue is desire .

coverTake five ounces
a

TO BLEACH GOODS.

There should be no grease in articles that are to be put through the 
dyeing process. It is necessary, often, to get rid of all the color ini a piece 

be done by boiling in strong soapsuds till faded but
F. A. Evans.

I
of goods. This can 
be particular to rinse out all the soap.

BLACK FOR COTTON AND WOOLEN GOODS.

A black that will neither stain nor fade is made of two ounces of extract 
of logwood, one-half ounce of sugar of lead and one ounce of blue vitriol. 
Dissolve the vitriol and logwood in two separate waters. Wash the 
goods in warm water and place them in the vitriol water. Put the lead 
into the logwood water, and as soon as hot take the goods from the vitriol 
water and submerge in the dye, stirring them well for one-half hour.

strong brine of salt and take out the goods from the dye, put 
them into a tub and pour the salt water over them. Let stand till cold, 
hang up, let dry, and rinse in clear

Make a
W. L.warm water.

TO COLOR WOOL GOODS GREEN.

Wool goods will take a handsome green by taking one-half pound of 
fustic with one and three-quarter ounces of alum. Steep until strength is 
all out and soak the goods in this till a good yellow is had. Then take 
out the chips and add one tablespoonful of extract of indigo, till the color 
is bright enough. Miss Johnson.I

! TO COLOR SILK CRIMSON.

HeatThree ounces of alum are required for each pound of goods, 
and dip at hand heat, for one hour. Take out and drain, making a dye 
of three ounces of cochineal, one-quarter of an ounce of cream of tartar, 
two ounces of bruised nutgalls in a pail of water and boiling it ten min­
utes. When a little cool, dip, raising the heat to a boil. Dip one hour, 
then wash and dry.

- (

!
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TO COLOR WOOL GOODS CLARET.

Take three and one-half pounds of camwood, one-twentieth of a 
pound of logwood, and one-eighth of a pound of copperas, and boil seven 
pounds of goods in this dye for two hours.

TO COLOR WOOL GOODS BLACK.

To five pounds of goods take six ounces of blue vitriol; boil the vitriol 
five minutes, then dip the goods for three-quarters of an hour, airing it 
now and then. Make a dye with three pounds of logwood and boil one- 
half hour. Dip three-quarters of an hour, air the goods and dip the same 
length of time again. Then wash in strong suds.

TO DYE FURS.

Mrs. D

J. E.

It is difficult to dye furs. Take one-half gallon of lye, adding one 
quart of soft water. Heat it in an iron kettle. Take one-half ounce of 
acetate of lead, one-half ounce of sulphate of iron and three ounces of 
litharge. Powder the ingredients and dissolve one at a time in the lye. 
As soon as the liquid is of a blood heat put the furs in for a few moments 
only. Air them and dip them in strong vinegar, then smooth them and 
hang up to dry. You can make the dye stronger if the color does not 
take very well. N. P.

Household Hints.
HOW TO ESCAPE FROM A BURNING HOUSE.

If you are ever unfortunate enough to be in a house on fire, apply a 
wet cloth to the mouth and nostrils; you can get through the dense smoke 
easily. If possible, cover the whole head and face. Chief.

HOW TO REMOVE PUTTY FROn OLD WINDOWS.

Window sashes are often cut and broken in trying to remove old putty. 
Apply a hot iron to the putty, which will then yield to the knife and leave 
the sash clean. F. Wolhirt.

HOW TO KEEP THE LAflP CHIMNEYS CLEAN.

After the lamps are filled and the chimneys washed and put on the 
shelf, take pieces of newspaper and roll in the form of a cornucopia and 
slip over chimney and lamp; it will protect from dust and flies, and when 
the lamps are lighted one will be rewarded by finding them as clear and

Neatness.bright as when first put in order.
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HOW TO CLEAN VINEGAR CRUETS.

Shake crushed eggshells and little water vigorously in a vinegar cruet 
and it will remove that cloudy look which the bottle often takes on. J.

HOW TO CRYSTALLIZE GRASSES.

Take one and one-half pounds of rock alum, pour on three pints of 
boiling water; when quite cool put into a wide-mouthed vessel. Hang in 
the grasses, a few at a time. Do not let them get too heavy, or the stems 
will not support them. Again heat the alum and add more grasses. By 
adding a little coloring it will give variety. Lottie May.

HOW TO MAKE SWEEPING CAPS.

Any girl who values a clean head with bright hair, will cover it up 
while sweeping; coquettish little sweeping caps may be made by cutting a 
piece of bright pink, blue or gray cambric in a circular shape, and making 
a shirr within two inches of the edge (which should be hem ted) and 
ning in an elastic or a piece of narrow tape, with which it can be drawn 
up to fit the head.

run-

Mrs. Hoy.
AVOID METAL UTENSILS.

Always be careful to use earthenware dishes for putting away gravies, 
soups, etc. Persons have been poisoned by carelessness in using for such 
purposes metal vessels, which contained verdigris caused by the action 
upon the metal of vegetable acids. J. N. H.

• HOW TO GREASE A GRIDDLE.

The nicest way to grease a griddle is to use a large piece ©f beef suet 
tied in a thin cloth. Economy.

A DEODORIZER.

A piece of red pepper the size of a ten-cent piece put with meat or 
vegetables when first beginning to cook, will kill the unpleasant odor aris­
ing. I his is particularly desirable with cabbage, green or white beans, 
onions, chickens and mutton. Chilly.

PAPERING WALLS.

Paper may be made to adhere to whitewashed walls by washing them 
with vinegar. When dry, the paper will stick. Mechanic.

THE VARIED USES OF LEMON.

Every toilet table should be liberally supplied with lemons. Their 
uses are so varied and so valuable that one can overlook them. Amongno

4l
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them is the fact that a teaspoonful of lemon juice in a cupful of black 
coffee will drive away the headache. But if, on rising, the juice of one- 
half of a lemon be squeezed into a cupful of very hot water and drank 
with no sugar there will be no headache to drive away. A slice of lemon 
rubbed on the temples and back of the neck will also cure the headache. 
A solution of lemon juice should always be at hand. A little rubbed on 
the skin at night will whiten and soften its texture. A paste made of mag­
nesia and lemon juice will bleach the face and hands when applied to 
them. A fine manicure acid is made from a teaspoonful of lemon juice in 
a cupful of warm soft water. It will whiten discolored and stained finger 
nails. Lemon juice in water will loosen the tartar that accumulates on 
the teeth. It makes the breath sweet. A slice of lemon rubbed over tan
shoes which are then wiped off with a soft cloth will remove black stains

Bessie Hill Porter,from their surface.

FOR THE TOILET TABLE.

A nice hair pin receiver may be made from a round collar or cuff box. 
The cover is not used. Cover the bottom and sides neatly with some 
merino or anything convenient, the color of the worsted to be used, scar­
let being the most serviceable. Crochet in split zephyr, a strip to cover 
the sides and sew it on. Fill the box with black curled hair, such as 
upholsterers use. Crochet a circular piece for the top in the open-stitch, 
finished with shells, tacking it on the covered edge of the box just inside 
the shells. It is not a thing of beauty but is so convenient and easily

Mrs. Olive Green.made that it becomes quite necessary.

THE ORCHID FAD.

If there is anything new in toilet preparations the distinction belongs 
to the orchid. It may be a surprise to many to be told that that weird 
flower has a scent but there is no doubt about the article of commerce. 
Dealers charge $2 and $3 a bottle for four ounces of orchid extracts. 
The odor is delicate, pleasing and lasting. There is orchid powder and 
cream for the face, orchid paste for the hands and orchid vinegar for the 
bath. The powders are made in pink, cream, mauve and aster tints.
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rSick and Convalescent
XTURSING the sick is a duty that requires intelligence and patience. 
1X Few sick persons retain the cheerfulness that characterized them 
while well, and in dealing with their little whims, the tenderest forbear­
ance should be exercised. Affection softens the touch and makes unpala­
table potions endurable. In a sick room a clean and wholesome dress is 
ever called into use. Perfect cleanliness of hands and nails is imperative. 
A cheerful spirit is the best medicine of all.

Never ask a patient what he would like to eat, but surprise him or her 
with something delicately prepared, for one who is really sick never has 
an appetite and has no choice. Permit little or no company in the sick 
room. Caution is to be observed regarding remarks about the sick in 
their "presence. Have the room well ventilated from the top, but avoid 
draughts or a cold room. These few hints are not given for professional 
nurses, but to aid a family to take charge of their own sick, sensibly and 
conscientiously.

PREPARATION OF FOOD FOR THE SICK AND CONVALESCENT.

It is extremely difficult to know exactly what diet to give to sick per­
sons; very often a slight error in diet will bring on a fatal result.

When any article of food causes increased action of the heart, quick­
ness of the pulse, headache, or pains in the stomach or bowels, it is then 
an indication that such food is injurious. The patient should not be urged 
to eat; he is better able to tell what he wishes than any one else. If he 
craves for any particular thing, as a general thing it will do him good.

When the patient is recovering from disease, but is still weak, though 
gradually regaining strength, strict attention should be given to the diet. 
In regard to the kinds of food which may be allowed, it should be remem­
bered that first of all, it must be light and nutritious. Milk is probably as 
easy of digestion as any other substance; it may be given at all times 
during the sickness and convalescence without injury; it should, however, 
not be used except when drawn immediately from the cow. After the 
cream has formed, it is indigestible. Eggs broken in hot water and 
slightly cooked may also be allowed. Boiled rice is easy of digestion, and 
beef tea, mutton broth and chicken are useful in convalescence. Fruits

Prof. R.

1,
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are sometimes very beneficial, and at other time's very hurtful. In fever, 
the juice of ripe oranges will be extremely grateful; the pulpy part should 
be rejected. Grapes may also be allowed, being careful not to swallow 
the seeds or skin. Lemon juice, lemonade, strawberries which have their 
juice bruised out and strained, may also be allowed. Hot water poured 
upon bruised tamarinds, peaches, etc., and allowed to stand until cold, will 
be beneficial. Toast water may be used as a drink. Cold water may be 
taken at all times with benefit, if it causes no distressing symptoms. Rice 
water, barley water and apple water are all good drinks. Boiled fish is 
generally easy of digestion, as well as oyster broth. As a general rule, 
all shell fish should be forbidden. Vegetables, such as boiled potatoes, 
boiled beets, and boiled onions, may be eaten without harm; they should,

Prcf. R.

IIL

I

however, be boiled in two waters until quite soft.
i

TO HAKE GRUEL.

The following is an excellent recipe: Pour one quart of hot water into 
a clean earthen or tin vessel oyer a brisk fire; when it boils, add two large 
tablespoonfuls of corn or oatmeal; mix it smooth in just water enough to 
thicken it; put a small lump of butter into the water and when melted, 
add the meal and stir for about one-half hour; then add a tcacupful of 
sweet milk, and when it boils again throw in the upper crust of hard- 
baked bread cut into small pieces; let it boil some time and add a little 
black pepper, a little salt, a pinch of grated nutmeg, a little more butter 
and a teaspoonful of French brandy. The butter, spices and brandy 
should be omitted when the case is a serious one. Nurse.

BEEF TEA.

Take one pound of lean beef, cut it fine, put it in a bottle corked 
tightly, and put the bottle into a kettle of warm water; the water should 
be allowed to boil for a considerable time; the bottle should then be 
removed and the contents poured out. The tea may be salted a little and 
a teaspoonful given each time. Another way of preparing it is as follows: 
Take a thick steak, broil slightly on a gridiron until the juices have 
started, and then squeeze thoroughly with a lemon squeezer. The juice 
thus extracted will be highly nutritious.

TOAST WATER.

Toast slightly a piece of bread, and add to it boiling water; if pre 
ferred, sweeten. It maybe flavored with lemon or orange peel. R. DeL.

M. S.

i
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FLAXSEED TEA.

Take one ounce of flaxseed and a little pounded licorice root and pour 
on a pint of boiling water; place the vessel near a fire for four hours; 
strain through a linen or cotton cloth.

BARLEY COFFEE.

Roast barley until well brown and boil a tablespoonful of it in a pint 
of water for five minutes; strain and add a little sugar, if desired. A 
nourishing drink toward the close of fever and during convalescence.

M. H. O.

P. T.

OATMEAL COFFEE.

Mix common oatmeal and water to form cake; bake and brown it, 
powder it, and boil in water five minutes. Good for checking obstinate

J. Pollock.vomiting, especially in cholera morbus.
CRACKED OR ROLLED WHEAT.

In two quarts of boiling water, stir one pint of cracked wheat. One- 
half teaspoonful of salt. Use a farina boiler or double kettle, and cook 
three hours without stirring. When done, mold in dishes. Eat hot or 
cold with fruit sauce, or cream and sugar. Excellent in constipation or 
biliousness. The rolled wheat is preferable. Not being able to procure 
it ready prepared one can crack wheat in an ordinary coffee mill. J. I.

OATMEAL MUSH.

Coarse oatmeal should also be cooked like rolled wheat. If 
desired warm for breakfast, can be left in a granite or porcelain farina 
boiler over night, and heated in a few minutes. Do not soak oatmeal 
over night, nor try to cook it sufficiently in the morning. It must never 
be stirred while cooking. Fine oatmeal can be made in a mush like 
Indian meal and be ready for the table in twenty minutes.

INDIAN MEAL HUSH.

Take fine meal of Northern corn and a little salt; stir slowly in boiling 
water until it ,s as thick as can be stirred easily. Stand it on back of the 
stove and cook slowly one hour. Is better cooked in a milk boiler. 1.1

QRAHAIT HUSH.

Stir graham flour in boiling water slowly until it makes a thick batter. 
Set on the back part of the stove ten minutes, then beat two minutes and 
turn into the dish. To be eaten with fruit juice or sugar and cream. P.

T. T.
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SAQE TEA.

One-half ounce of dry leaves of sage, one quart of boiling water; 
infuse for one-half hour; strain and add sugar and lemon juice as required 
by the patient. Balm and other teas are made in the same manner.

H. Bashaw.

11

I
RICE WATER.

Two ounces of rice, two quarts of water; boil an hour or so and add 
sugar and nutmeg. C. K.

A REFRESHING DRINK IN FEVERS.

Put a little sage, two sprigs of balm and a little sorrel into a stone 
jug; peel a small lemon, slice it, and put in together with a small piece of 
the rind; then pour in three pints of boiling water, sweeten and cover it 
close. G. O. V.

CURRANT JELLY.

Currants, cranberries and prunes make refreshing drinks when added 
to water and sweetened to suit the patient's taste. S. B.

WATER ORUEL.

Two tablespoonfuls of corn or oatmeal, one quart of water; boil for 
ten or fifteen minutes and add sugar or salt, if desired by the patient.

Q. Riggins.
RICE GRUEL.

One heaping tablespoonful of ground rice, one-half teaspoonful of 
ground cinnamon, one quart of water; boil slowly for fifteen or twenty 
minutes, add the cinnamon near the conclusion of the boiling; strain and 
sweeten. R. S.

FLOUR GRUEL.

Rub one heaping tablespoonful of flour to a thin paste with three 
tablespoonfuls of cold water and stir it into a pint of boiling milk; cook 
ten minutes; season with salt; strain if necessary and while hot stir in the 
beaten white of one egg. The egg may be omitted if preferred.

Mrs. C. Mitchell.

Hi

LIME WATER.

Slack one-half cupful of lime with about one-half pint of water, slowly 
added; when slacked well add one quart of water and stir thoroughly, 
allow it to settle, decant closely and pour the water away, then add one 
gallon of fresh, clear, distilled or rain water to the washed lime; shake 
often for a day or two and let settle. C. O. 1.

i
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MILK PUNCH.

Sweeten the milk well and add two tablespoonfuls of brandy to every 
cupful of milk; stir well and serve with ice.

EGO-NOG.

Scald one pint of new milk (but do not boil it), take three eggs, beat 
to a froth with one-fourth of a cupful of sugar, add one-half gill of best 
brandy and one tablespoonful of rum and a little nutmeg; when this is 
thoroughly beaten add the scalded milk.

KOUMISS.

Dissolve a piece of compressed yeast the size of a large pea in a table­
spoonful of water, put it into a one-quart can, add one teaspoonful of 
sugar and fill four-fifths full with milk. Place on cover, shake frequently 
and allow it to stand in a warm room for two days, then put in a cool cel­
lar, placing the bottles on the sides; put on ice and shake well before 
using; draw with a champagne tap.

11. O.

M. A. Y.

R. R.

CHICKEN BROTH.

Select a plump chicken, cut into pieces and put into a granite pot 
with cover. Add two tablcspoonfuls of pearl barley and two quarts of 
water; simmer for three hours, skimming frequently. When done remove 
from the fire, let stand for three hours; skint off top, heat, and serve.

Mrs. Turhoone.
CLAM-JUICE BROTH.

Wash in cold water clams in their shells, place them on a stove with­
out water, except a few drops, in a granite saucepan, and as they become 
hot, their shells will open; then carefully pour out the broth, season to 
suit the taste and serve. A. L. Brown.

MUTTON BROTH.

Take the lean part of neck and loin, and cut into small pieces, remov­
ing all the fat. Take about a pound of the meat and place it in a sauce­
pan with a pint of cold water and put it on the fire. Remove all the 
scum. Boil this two hours, strain, and flavor. When the broth com­
mences to boil add a teaspoonful of pearl barley. Mrs. M. Manning.

TOAST WATER.

Toast a crust of white bread very brown without burning it, and put 
it into cold water. After an hour the water will be a refreshing drink;
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and it is grateful to the stomach when no other can be taken. It is more
A Nurse.palatable by the addition of any acid jelly.

BROILED TENDERLOIN, CHICKEN, OR HUTTON CHOP.

This is enjoyed when the patient is becoming convalescent. Cut out 
the round piece from the inside of a sirloin steak, boil it quickly over a 
bright fire, turn it, with its gravy, upon a piece of freshly-made toast, 
sprinkle with salt and pepper, but no butter: place between two hot 
plates and serve directly. A tender mutton chop, or one-half of the 
breast of a chicken can be served the same way, but the chicken will 
require longer and somewhat slower cooking.

CHICKEN PANADA.

Rub together in a mortar the meat from the breast of a cold chicken 
with stale bread, one-half of each, then add slowly the water in which the 
chicken was boiled, or some nice broth, entirely free from fat. Boil for a 
few moments and pass the whole through a fine sieve.

Mary Parry.

Mrs. H. P.

BEEF JELLY.
(Excellent for Convalescents. )

Make some beef tea (see Soups with Meat) with a very little salt. 
Place one-eighth of an ounce of gelatine in a saucepan with a little cold 
water and soak. When sufficiently swollen place on the fire and boil until 
dissolved. Take the beef-tea extract when nearly cold, add the gelatine,

Chicago Hospital.stir well, and turn into molds.
BRAN JELLY.

Cover three cupfuls of bran with cold water, let settle; then pour off 
all the water and add three and one-half cupfuls of boiling water and stir 
well; place on the stove and boil slowly for two hours; then strain, return 
to the fire, let come to the boiling point, add one teaspoonful of salt; pour 
into a mold. Delightful and wholesome. St. Luke’s Hospital.

ARROWROOT JELLY.
Take one cupful of boiling water, two heaping teaspoonfuls of arrow- 

root, two heaping teaspoonfuls of white sugar, one tablespoonful of 
brandy or three tablespoonfuls of wine. This is excellent for weak

A Nurse.bowels.
LEMON WHEY.

An excellent drink for a person wdth a cold, to induce perspiration, is 
made putting one-half pint of milk in a saucepan. Boil and pour in a
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BEVERAGE FOR FEVER PATIENT.
One-half of a fresh peach, one teaspoonful of brandy, one tablespoon - 

ful of sugar, the juice of one-half of a lemon; strain, then add plenty of 
shaved ice. Nemie Freeman

ICE MINT.

One-fourth of teaspoonful of peppermint, one tablespoonful of 
powdered sugar, one tablespoonful of water, one teaspoonful of wine, also 
one teaspoonful of brandy, mix together well, fill glass with shaved ice;
sip through a straw. Mrs. Della Fox.

EXTRACT OF BEEF.

Lean beef chopped fine. Put a sufficient quantity into a bottle to fill 
up its body, cork it loosely, and place it in a pot of cold water, attaching 
the neck, by means of a string to the handle of the vessel. Boil this for 
one and one-half hours, then pour off the liquor and skim it. To this 
preparation may be added spices, salt, wine, brandy, etc., according to the 
taste of the patient and nature of the disease. Mrs. Rita Pilard.

'i

FRENCH MILK PORRIDGE.
Stir oatmeal and water together, let the mixture stand to clear and 

pour off the water. Then put more water to the meal, stir it well and let 
it stand till the next day. Strain through a fine sieve and boil the water, 
adding milk while so doing. The proportion of water must be small.
With toast this is a good preparation for weak persons,

OATMEAL GRUEL.
Take a tablespoonful of oatmeal and mix smoothly with a little cold 

water. Pour on it a pint of boiling water, stir it well, then let it stand a ■

B. Clark.

*
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tablespoonful of lemon juice; add more if this does not turn the milk. 
Let it boil up, then put it into a bowl to settle; strain and sweeten and add 
a little hot water if the whey is too acid to be agreeable.

Nurse at Sanitarium.

STERILIZED LEMONADE.

Squeeze the juice out of a lemon. Strain it, put it with one-quarter of 
the rind and four lumps of loaf sugar into a pitcher and pour over it one 
pint of boiling water. Cover close and let it stand two hours. Then 
strain and it will be ready for use. Lemonade for the sick should be 
made with boiling water as the unhealthy properties of the lemon are 
thus destroyed. A small quantity only of sugar should be put in as the

Health School.acidity will most likely be agreeable.
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k. few minutes to settle. Pour it back very gently into the saucepan, so as 

to leave undisturbed the sediment at the bottom of the gruel. Let it 
simmer, stirring occasionally and skimming carefully. Sweeten and flavor 
with wine and spice, or grated ginger, or, if preferred, a little salt only 
may be put in. Dry toast or biscuits may be served with it.

NUTTA.

Id

Mrs. Allured.of
le

This is a combination of nuts and cereals, and is a peculiarly 
strengthening food for invalids. It can be eaten dry, or served with milk.

Sanitarium.

:n
)e Found in all groceries.re

HALTED HILK.ie
The name of this preparation indicates its character. It is made of 

the best nuts, and is soluble in hot or cold water, when it forms a rich, 
cream resembling malted milk, but finer in flavor. Suitable for the

Sanitarium.feeble.n-
of TAPIOCA CUP PUDDING.

This is very light and delicate for invalids. Take an even table­
spoonful of tapioca and soak for two hours in a cupful of new milk. Stir 
in the yolk of a fresh egg, a little sugar, a grain of salt and bake in a cup 
for fifteen minutes. A little jelly may be eaten with it, if allowed, or a 
few fresh strawberries.

of
50

e; Mrs. C. M. Johnson.
HEALTH DRINK.

A cooling drink for a sick person is made by boiling one and one-half 
ounces of tamarinds, three ounces of cranberries and two ounces of stoned

ill
ig

raisins, in three pints of water, till the water is reduced to two pints. 
Strain and add z bit of lemon peel, which must be removed in an hour, as 
it gives a bitter taste if left too long.

>r
is

F. T. J.ie
BOILED PARTRIDGES.

Partridges are very delicate and tender for sick or old people, when 
boiled. Wash them well, truss them and put into boiling water, sprinkle a 
teaspoonful of salt over and simmer them very gently for one-quarter of 
an hour, or if the birds a. old, twenty minutes. Serve with sliced lemon 
round the dish, and with white sauce, celery sauce, or bread sauce, accom­
panied by game gravy.

id
et
:r,
II.

M. A. Wells.
MIXED BEEP TEA.

Some invalids do noi like clear beef tea. Try this. Take beef, mut­
ton and veal, one pound of each, without fat, put them, cut up in small 
pieces, to simmer four hours in three pints of water. When boiling skim
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thoroughly and draw the saucepan aside, that it may only extract ti. : juices 
without wasting the liquid. Strain and serve with dry toast in any form.

TAPIOCA FOR INVALIDS.
L. C.

Wash one tablespoonful of tapioca and soak it in a pint of water or
milk and water for one-half hour. Let it boil, then simmer gently until it 
is quite clear, and stir frequently to keep it from getting into lumps. 
Sweeten it slightly and flavor with wine if agreeable, if not, with cinna­
mon. If it is too thick, add a little more water. Veal, mutton or chicken 
broth may be substituted for the water. Mrs. L. A. Mendum.

ORANGE AND LEMON JUICE.

A fine preparation for an invalid is made of orange or lemon juice, 
strained and boiled with an equal weight of loaf sugar and then bottled 
and corked closely. It is an agreeable and valuable addition to gruel and 
other warm drinks. It takes fifteen minutes to boil. A dessert-spoonful 
of lemon juice must be added to one-half of a pint of gruel.

CELERY FOR RHEUMATISM.

Celery has medicinal qualities above the average. It should be used 
extensively by people suffering from rheumatism and nervous diseases.

AN INVALID'S DINNER.

Select a good chop from a loin of mutton and trim all the fat from the 
meat and put it in a covered jar (a salt jar does very well for the purpose) 
with three tablespoonfuls of water; stand it in a moderately hot oven, 
steam it one-half hour, and a few minutes before serving add a pinch of 
salt. Serve very hot, with the gravy poured over it. Steak or chops 
cooked in this manner are very tender and easily digested by the weak 
and delicate. Bertha R.

M. S. Bonnie.

FIBERLESS BEEF FOR INVALIDS.

For those who are fond of beef steak and whose stomach will not per­
mit of the regular broiled steak try the following method of cooking it. 
Take one pound of fresh juicy round steak and with a dull knife scrape 
out the beef, leaving the fiber by itself until all the meat has been scraped 
out. Now put just a trifle of butter in the boUum of a frying-pan, let it 
get hot and put in the scraped meat. Turn two or three times, salt 
slightly and serve hot. It is delicious. Dr. Rockwell.
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SICK AND CONVALESCENT. aj;
i BALTIMORE PUNCH.

One quart of Jamaica rum, one quart of brandy, one quart of port, 
one-half pin»if Curacoa, three cupfuls of white sugar, one dozen lemons, 
one quart of strong black tea. To mix: To the tea while hot, add the 
sugar and lemon juice; mix thoroughly and strain through cotton cloth. 
When cool add the brandy, rum and Curacoa. If to keep awhile, bottle 
and seal it. To Serve: Over a clear and clean cake of ice in the punch 
bowl place your stock, adding three pint bottles of soda (aerated water) 
to each quart bottle of stock. Stir gently and serve at once. The ice 
maybe put outside the bowl; it keeps the strength of the punch much 
steadier. The tea should not draw long enough to become bitter. A bot­
tle of champagne with each three bottles of soda, or in place of them

Mrs, T. R. Smith.enlivens the punch.
A LIGHT CUSTARD.

Break one egg into a teacup, beat it up and sweeten as liked. Add 
milk to fill the cup, mix once more, and tie a piece of linen over it. Set it 
into a shallow pan one-half full of water, and boil ten minutes. J. D. T.

APPLE WATER.

Roast two tart apples until they are soft; put them in a pitcher, pour 
upon them a pint of cold water and let it stand in a cool place for 
hour. It is used in fevers and eruptive diseases, and does not require 
sweetening.

one

Rush Medical College.
SAGO GRUEL.

Take two tablespoonfuls of sago and add one pint of water. Boil till 
it thickens, stirring frequently. Wine, sugar and nutmeg may be added.

Doctor John.
SAGE TEA.

One-half ounce of dried leaves of sage, one quart of boiling water. 
Infuse for one-half hour and strain. Add sugar and lemon juice as 
required by the patient. The above is an agreeable and useful drink in 
fevers and its diaphoretic powers may be increased by adding a little sweet 
spirits of nitre. Eliza Locke.

THICKENED MILK.

With a little milk, mix a smooth tablespoonful of flour and a pinch 
of salt. Pour upon it a quart of boiling milk and when it is thoroughly 
mixed put all back into the saucepan and boil up once, being careful not 
to burn and stirring all the time, to keep it perfectly smooth and free
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-IG SICK AND CONVALESCENT.

from Jumps. Serve with slices of dry toast. It is excellent in diarrhea 
and becomes a specific by scotching the flour before mixing with the milk

Mary C. Jones.
milk porridge.

Take a tablespoonful of Indian meal and one tablespoonful of flour 
Wet to a paste with cold water. Add the paste to two cupfuls of boiling
àL akdtb0‘ -WCnty mmutes- Add two cupfuls of milk and little sab 
and cook ten minutes more, stirring often. Eat with s,,rar,n,l
hot

A Nurse.
STEWED PRUNES.

cineThret Z h°°d !" meaSl6t and SCar,et fever- both =s food and medi- Zn ,lG h b PcU"f f t lCy are eeneraI|y of a much better quality 
nha ‘he °P=n S°.rt- ,Soak them for one hour in cold water, then put them 
nto a porcelain-lined saucepan, with a little more water if necessary and a 
< tie sugar. Cover and let them stew slowly for one hour, o u^’l they 

are swollen large and quite soft. They are excellent as an accomnanb 
ment to breakfast for a sick person. jUL1A Tuiilis_

PARCHED RICE.
Roast the rice to a rich brown. Put into boiling water that has been 

salted, and boil till tender. Do not disturb it if you can help Drain from 
the water and serve with sugar. T Reynolds?**

PUDDING FOR A CONVALESCENT.

Four ounces of Ko-nut, six ounces of sugar, six eggs beaten separately 
c,nnam0n, doves and lemon rind grated to taste, one Laspoonful of sah
(black1 bS aMi°xUb n CUrrrtS' °ne"half pound of Stated swartsbrod 
(black bread). Mix butter and sugar to a cream, add yolks of egos
spices, bread, currants, and then the whites of eggs beaten to a stiff

" «-«• * ve„ Z,m ?Z Z
hours and serve with wine sauce. C G T °

KO-NUT PASTRY.
(For Weak Stomachs.)

One and one-fourth cupfuls of flour, one-fourth teaspoonful of bak- 
ing-powder, one-fourth teaspoonful of salt, one-third cupful of Ko-nut 

r°tnr f CUpfr ,°f, C0ld 'Iater- Mix floar, salt and baking-powder

Or. Gray.
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l* lenten Salad. (Roman Recipe.) 
a Chicago Cheese Bars.
1 Bread Sticks.

have often made a hero of the 
e proved a coward "

4. Mrs. Reagor's Roast Caoon. 
(See Page Iiu.)

$• Wafers—Long Brancn Kempt. 
Pineapple Cheese. (Excellent with Saian.,

(Aunt Mary's Recipe >

j

f
V

- Vf
i

m
■

w
I

M
l h

ii
t

I r ^

*
iâ

»



jma» -tf-

I

Sf**
f j >

fi'

mk2
5

W
8Si

9

BON BON BOXES AND OTHER DELIGHTS FOR WEE MEN 
(How to Make—See Pages 23 and 24.)

AND WOMEN

1 2-5. Snapping Mottoes, 
j. Drum Favor.
4. Favor—Sewing Basket

b Favor-Musical Instrument 
7. Favor—non Bon Box.
8 Bonbonnière—Everlasting Flowers 

o Bon Bon Box—Crinkled P.n<*r
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Ventilation- Sewerage- Drinking Water.

■ Every woman should look well to the ventilation of the home; see
tnat every chimney is unstopped and during the daytime that every win­
dow in every unoccupied room is thrown open.

My firm belief is, that if more attention were paid to thorough venti­
lation fevers would be an almost unknown disease. The cooping-up sys­
tem is abominable; it engenders all manner of infectious and loathsome 
diseases, and not only engenders them, but feeds them, and thus keeps 
them alive. There is nothing wonderful in all this, if we consider, but for 

moment, that the exhalations from the lungs are poisonous. The 
lungs give off carbonic acid gas (a deadly poison), which, if it is not 
allowed to escape must be breathed over and over again. If the perspira­
tion of the body (which in twenty-four hours amounts to two or three 
pounds!) is not permitted to escape from the apartment, it must become 
foetid—repugnant, sickening, and injurious to the health. The 
sentinel and often warns its owner of approaching danger!

517

one

nose is a

SLEEPING ROOMS.

The bedroom ought, if practicable, to be large and airy. Particular 
attention must be paid to the ventilation. The door and the windows 
ought in the daytime to be thrown wide open, and the bedclothes should 
be thrown back, that the air might, before the approach of night, well 
ventdate them. Pure air and a frequent change of air is quite necessary.

t he bed must not be loaded with clothes, more especially with a thick 
coverlet. If the weather is cold, let an extra blanket be put on the bed 
as the perspiration can permeate through a blanket when it cannot 
through a thick coverlet. The knitted, for the summer, are the best as 
they allow the perspiration from the body to escape; and the eiderdown, 
for winter, are light, warm, and ventilating.

It is a marvel how some people, with four or five blankets, and with a 
thick coverlet on the bed, can sleep at all; their skins and lung 
smothered, and are not allowed to breathe, for the skin is 
breathing apparatus as are the lungs themselves.

s are 
as much a

SEWERS.

To destroy the smell is not to destroy the danger; certainly not! The
"1, Wan t0 d° a'v;a,y W1.th the dan<?eris t0 remove the cause, and the 
effect will cease. Flushing a sewer is far more efficacious than disin-
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618 SICK AND CONVALESCENT.

feeling one. Soap and water, the scrubbing brush, sunshine and thorough 
ventilation, each and all are far more beneficial than either permanganate 
of potash, chloride of zinc or chloride of lime. People in these times 
think too much of disinfectants, and too little of removal of causes; they 
think too much of artificial, and too little of natural means.

Not only should the ventilation of the house be well looked after, 
but it ought to be ascertained that the drains are in good and perfect 
order, that the privies are frequently emptied of their contents, and that 
neither drain fluid nor privy fluid communicates, in any way whatever, 
with the supply of drinking water. Bad drainage and overflowing privies 
are fruitful sources of child-bed fever, gastric fever, scarlatina, diphtheria, 
cholera and a host of other infectious, contagious and dangerous diseases. 
It is an abominable practice to allow dirt to fester near human habita­
tions.

PURE WATER.

Look well to the purity of the well water and ascertain that no drain 
either enters, percolates, or contaminates it in any way whatever. If it 
should do so, disease, such as cholera, diarrhea, dysentery, diphtheria, 
scarlet fever or gastric fever, will, as a matter of course, ensue. If there 
is the slightest danger or risk of drain contamination, whenever it is prac­
ticable, let the drain be taken up and examined, and the defect carefully 
rectified. When it is impracticable to have the drain taken up and 
ined, then always boil the water before using. The boiling of water, as 
experience teaches, has the power either of destroying or making innocu- 

the specific organic faecal life poison, which propagates in drain 
lamination the diseases above enumerated.

The water from the drive well is far superior to water from the old 
pump well; the water from the former is always pure, while from the 
latter it is usually most impure.

exam-
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INFANTS 4r
HOW AND WHAT TO FEED THEM.

T F IT is ascertained, past all doubt, that a mother cannot nurse her 
1 child, then a healthy wet nurse should be procured, as the food which 

has supplied is superior to any invented by art. Never bring up a 
baby, if you can possibly avoid it, on artificial food. It is impossible to 
imitate, perfectly, the admirable and subtle chemistry of nature. The 
law of nature is, that a babe, for the first few months of his existence, 
shall be brought up by the breast; and Nature's law.cannot be broken 
with impunity. In selecting a wet nurse, I would inquire particularly into 
the state of her health; whether she is of a healthy family, of consump­
tive habits, or if she or any of her family have the scrofula, ascertaining 
if there are any seams or swellings about her neck; any eruptions or 
blotches upon her skin; if she has a plentiful breast of milk, and is of 
good quality; if she has good nipples, sufficiently long for the baby to hold, 
that they are not sore; and if her own child is of the same or nearly of 
ithe same age as the one you wish her to

nature

nurse.

ARTIFICIAL niLK.

There are cases where people object to a wet nurse and then fre­
quently, too, none can be found. In that event the best food must be 
resorted to that can be found.

Reason, as well as experience, abundantly proves that the object to 
be aimed at in hand-feeding is to imitate as nearly as possible the food 
which nature supplies for the new-born child, and therefore the obvious 
course is to use milk from some animal, so treated as to make it resemble 
human milk as nearly as it may be. The following rule is considered 
about the best:

Fresh milk from one cow;
Warm water, of each one-quarter of a pint, 
Sugar-of-milk, one teaspoonful.
The sugar-of-milk should first be dissolved in the

!
. . warm water and

then the fresh milk unboiled should be mixed with it. The sweetening of 
the above food with sugar-of-milk, instead of with lump sugar, makes the 
food more resemble the mother’s own milk.

619 I
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onecow—

foods following and 
water. In other 

as above directed; when he is 
must, as previously recommended, be used

respects, until the child 7^77,'EkE1' ‘"‘'k ^ 

weaned,good fresh cow’s milk

THE NURSERY.
In ,The nrUrS^ry,OUgllt to be the ■argest and most airy room in the house 

town, if it is the top story (providing the apartment is large and lirvi 
so much the better, as the air will then be purer. The arc fitect in he 
building of a house, ought to be particularly directed to pay attention to 
the space, the loft,ness, the ventilation, the light, the warming and the 
conveniences of a nursery. A bathroom attached to it wd be of 
importance and benefit to the health of a child. great

VENTILATION.
ou 77, r"11131'0" °f 3 nTery is of Paramount importance. There 
ught to be a constant supply of fresh pure air in the apartment But

”7r,b ™ 7'h' Pnr° ?" nurseries L Sy he,!
metically sealed—the windows are seldom, if ever, opened- the doors ire
religiously closed; and, in summer time, the chimneys are carefully stuffed 
up, so that a breath of air is not allowed to enter The 
that the poor unfortunate children are poisoned by thei 
are made so delicate that they are constantly catching cold- indeed it

ÏSÏÏL'Chr"* —
consequences are 

r own breaths, and

A child ought to be permitted to sit with his back to the fire; itnot



INFANTS -HOW AND WHAT TO FEED'THEM.

weakens the spine, and thus the whole frame; it causes a rush of blood to 
the head and face and predisposes him to colds, 
water, let me add, pure milk, are the grand and principal requirements of 
health for a child.

831

Pure air and pure

DRAINAGE.

Look well to the drainage of the house and neighborhood. A child 
is very susceptible to the influence of bad drainage. Bad drains are fruit­
ful sources of scarlet fever, diphtheria, diarrhea, etc.

WALLS OF A NURSERY.

Do not have the nursery wall covered with green paper hangings. 
Green paper hangings contain large quantities of arsenic—arsenite "of 
copper—which is a virulent poison, and which flies about the room in the 
form of powder. There is another great objection to having your nursery 
walls covered with green paper hangings; if any of the paper should 
become loose from the walls a little child is very apt to play with it, and to 
put it, as he does everything else, into his mouth.

make a child happy.

Let a child s home be the happiest house to him in the world; and to 
be happy he must be merry and cheerful; and he ought to have an abun­
dance of playthings, to help on the merriment. If he has a dismal nurse, 
and a dismal home, he may as well be incarcerated in a prison, and be 
attended by a jailor. It is sad enough to see dismal, doleful men and 
women, but it is a truly lamentable and unnatural sight to see a doleful 
child. The young ought to be as playful and as full of innocent mischief 
as kittens. There will be quite time enough in after years for sorrow and 
for sadness.

Bright colors, plenty of light, clean windows (mind this, if you please), 
an abundance of good colored prints, and toys without number, are the 
proper furnishings of a nursery. Nursery! why, the very name tells you 
what it ought to be—the home of childhood—the most important room in 
, * h°use—a room that will greatly tend to stamp the character of your 

child for the remainder of his life.
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PREVALENT DISORDERS 
* and THEIR REMEDIES

SIMPLE REMEDY TO BREAK UP A HARD COLD.
Wn''-N yOU fceI a col(1 cominK on drink four or five glasses of hot 
v * water (not warm water, but hot). In one-h. hour drink four 

glasses of hot water. If the throat is sore, gargle i 
alcohol, in the proportion of

more
th warm water and

, . , ^ teaspoonful of alcohol to one-half glass­
ful of water. On going to bed, fill the bath-tub one-quarter full of hot 
water and sit in it eight minutes, keeping the water as hot as 
stand. If you do not have a bath-tub then put the feet for the 
length of time into a foot-tub filled two-thirds full with hot 
no medicine, but drink more

one

you can 
same 

water—take
hot water and go to bed. If the lungs are 

sore, put on a compress as follows: Dip a napkin in cold water, wring it 
out dry and lay it over the throat and chest. Over this spread two or 
three thicknesses of flannel, and with a long strip of cloth tie it on. Now 
forget your troubles and go to sleep. In the morning you will 
what became of the cold. A Common Sense Mother.

wonder

HICCOUGH CURE.
(For a Grown Person.)

To cure the hiccoughs of a grown person, one has sometimes to be a 
little more persevering I knew a case where a patient recovering from 
typhoid fever had the hiccoughs two days, and the physicians had tried 
every known remedy, but to no purpose. It was then that a very simple 
remedy was suggested by the wife of the patient, which though at first 
ridiculed by the doctors, probably saved the man’s life. The wife said to 
the doctors that her husband had asked several times for some hot coffee 
and begged that she might be permitted to give him some. The doctors’ 
although they had previously refused, finally consented, saying, “give him 
only a little. The wife then went to the kitchen, with her own hands 
made some fresh weak coffee, poured out a small one-half cupful, 
creamed and slightly sweetened it and took it up to the sick man. He 
drank it hot and in fifteen minutes called for more. An additional amount 
was made and a so given to him hot. He again drank it, and then in a 
cw moments called for more—which was given him. The third time

522



PREVALENT DISORDERS AND THEIR REMEDIES. 5>.l

after taking the hot drink the hiccoughs left him for a lapse of five min­
utes. This cessation of the hiccoughs, even though for only five minutes, 
encouraged the wife to urge more hot drink upon him. The next 
time the hiccoughs disappeared for a longer time. When they again 
came on, more hot coffee was administered and, to the doctors’ sur­
prise, next morning the patient was sleeping and well on the road to 
recovery. The doctors (three in number, all noted ones of the city of 
Chicago) said it was a miracle—but admitted that the hot drink did what

The Nurse.medicine had failed to do.
;

1HICCOUGH CURE FOR CHILDREN.

Many children are subject to this distressing complaint. A lump of 
sugar saturated with vinegar and given to the little one to suck will relieve 
it instantly, This is the recipe of a French physician.

I
IM. L. E.

HICCOUGH CURE—No. 2.

Small pieces of ice applied suddenly, so as to surprise the patient, will 
stop persistent hiccoughing. Also hot drinks of weak coffee and milk 
taken frequently has the desired effect.

For swollen and bleeding gums rinse the mouth with a wine-glassful 
of warm water in which is placed about seven drops of myrrh. This will 
harden the gums and keep them from working off the teeth, which always

Mrs. Pachalv.

it

gives them a bad appearance.

ANTIDOTE FOR POISONING.

If a person swallow any poison whatever, or has fallen into convulsions 
from having overloaded the stomach, an instantaneous remedy, more 
efficient and applicable in a larger number of cases than any one-half 
dozen medicines we can think of, is a heaping teaspoonful of common salt 
and as much ground mustard, stirred rapidly in a teacupful of water, 
warm or cold, and swallowed instantly. It is scarcely down before it 
begins to come up, bringing with it the remaining contents of the stomach; 
and lest there be any remnant of poison, however small, let the white of 
an egg or a teacupful of strong coffee be swallowed as soon as the 
stomach is quiet. These very common articles nullify a larger number of 
virulent poisons than any medicines in the shops.

Great quantities of Paris green are used during some seasons of the 
year, and as accidents may happen, it is well to know the antidote for the 
poison. Paris green owes its deadly properties to arsenic, as does Lon-
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624 PREVALENT disorders and their remedies.
Jon purple. Should either of these be taken into 
person drink copious draughts of milk the stomach, let the
„ , i . or raw eggs beaten up, and as soon
as possible give an emetic, mustard is as good as anything, and keep up 
the action of vomiting by g.ving milk between the paroxysms of vomilinj
^f castor oil °m "° "ger rejeCts what is sallowed give a good dose

A. C.CAUTION.
Never bite or pass sewing silk through the lips as lead poisoning has

XtSL" """• “,he •* »M - »««■« -i i..u..
CRAnp IN BATHINO. N' A' L

a • , .°.f the cramp when swimming Dr. Franklin recommends
a vigorous and violent shock to the part affected by suddenly and forcTblv
air Impossible1 Wh'Ch sh°U,d be darted out °f ‘he water into the

CRAMP IN THE LEO. G‘

A garter applied tightly around the limb affected will, in most cases 
speedily remove the complaint. When it is more obstinate a brick should
^ahnefeh Tapnped m a nanneI bag’ and P,aced at the foot of the bed 
against which the person troubled may place his feet. No remedy how’
ever, is equal to that of diligent and long-continued friction. M.’ M.

SUNSTROKE.

of thThTnr 'S prev.ented b>' wearin£ a silk handkerchief in the crown 
°;f*be hat’ °r green >ea'fs- or a «et cloth of any kind; but, during an

on ,he h“d-

NOSE BLEED.
Snuffing up powdered alum will generally control troublesome bleed- 

ing from the nose. It will also almost always stop excessive hemnrrh 
from a cavny caused by the extraction of a tooth, by being placed in it 

The best remedy for bleeding at the nose, as given by Dr. Gleason in 
of m fhlSf UT’ ‘f m the v,Sorous motion of the jaws, as if in the act

I'or the cure

I or rags 
The reason is two-fold—

I

one of

This remedy is so very

Hr
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PRE]'ALE.VT DISORDERS AND THEIR REMEDIES.

simple that many will feel inclined to laugh at it, but it has 
known to fail in a single instance, even in very severe

CHOKING.

525

never been 
E. H.cases.

vTo prevent choking, break an egg into a cup and give it to the per­
son choking to swallow. The white of the egg seems to catch around the 
obstacle and remove it. If one egg does not answer the 
another. The white is all that is necessary. purpose try 

V. S. T.
CHOLERA INFANTUM.

For cholera infantum, the white of two eggs, well beaten; then mix 
with water; add one teaspoonful of orange-flower water and a little 
sugar; a tablespoonful every hour. It will, says an authority, cure the 
worst case of cholera infantum, the egg coating the bowels.

BUNIONS.

Let fall a stream of very warm water from a teakettle, at the highest 
elevation from which the patient can bear the water to fall directly on 
the apex of the swelling; continue this once a day for a short time and a 

will be effected, providing you desist from wearing short shoes. The 
greater the elevation of the kettle the more effectual the remedy.

It is said that the following is a good bunion remedy: Use pulverized 
sa tpeter and sweet oil; obtain at the druggist's five or six cents’ worth of 
saltpeter, put into a bottle with sufficient olive oil to nearly dissolve if 
shake up well and rub the inflamed joints night and morning and 
frequently if painful. This is a well-tried remedy.

TO KILL CORNS.
Soak bread in vinegar, bind on day and night and they will 

by the roots.
TO KILL WARTS.

Prick until they bleed; then apply soda.

CURE FOR EXTERNAL CANCER.
Apply as poultice bruised stramonium leaves. Stramonium affects 

some persons as the poison ivy does. In this case the antidote is strong 
salt water freely applied. M. H. P. Crandall.

P. H.

cure

more 
A. F.

come out 
S. T. N.

IH. F. A.

INTERNAL CANCER CURE.
Take the dried blossoms of the common red clover, put them in hot 

water, let them steep over night and this will be a clover tea. Take a

7
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MU i'KhArALENT DISORDERS AND THEIR REMEDIES.

tablespoonful of this tea five or six times daily. Cases of virulent 
have been cured by this simple remedy.

FELON CURE.
Apply a poultice of raw onions three times a day and four days will 

effect a cure. g g

cancer 
H. N.

FELON CURE—No. 2.
The first symptoms of felon: The person imagines there is a briar in 

the inner covering of the bone, usually at the last joint of the finger. 
Then comes a slight swellir intense heat and throbbing. Remedy 
Apply a soft cloth saturated wi n tincture of stramonium (generally kno 
as j.mson weed). Bind on with neatly laid bandage. This will prevent 
any further progress of the felon. M. H. P. Crandall.

« n

I'

TO COOL THE BLOOD.15
Take eight ounces of sarsaparilla, three ounces of root licorice six 

ounces of wild cherry bark, one-half ounce of mandrake, one ounce of 
gentian, one-half teaspoonful each of cinnamon and red pepper. Boil in 
fihree gallons of rain water till reduced to one-half. Sweeten a very little 
I his is a fine drink for cooling the blood. Abstain from sweets while
Usmg,t M.H.N.

BLOOD PURIFIER.
Clover tea is a fine blood purifier, drank freely, removing pimples and 

whitening the skin. It is also a sleep-inducing draught. Its efficiency in 
early stages of cancer is unquestioned. H F I

I TO COUNTERACT POISONOUS GAS.
An ordinary gas jet consumes as much oxygen as four human beings. 

It is well when sitting long m a gas-lighted room to occasionally open a 
door or a window for a few moments and bring in some fresh air. Plants 
in pots do not thrive well in rooms where gas is used for illuminatin 
where it is used as fuel.

, '

» <

g or
B. O. L.#•

RELIEF FOR CHOLERA.
One ounce of essence of peppermint, one ounce ot laudunum 
ce of spirits of camphor, one ounce of spiced rhubarb, one teaspoon- 

cayenne pepper. Dose: One-half teaspoonful as often as required
M. C.

one

TO CLEAR A WASTE PIPE.
Just before retiring at night pour into the clogged pipe enough liquid 

soda-lye to fill the trap or bent part of the pipe. Be sure that no water

;!

!
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(i«rins ,hc n,8"‘ 1,0 ""

will wash it away and clear the pipe clean

527 II
i|

of water in the morningcurrent 
as new.

I
>I :The Sanitar Enquirer.

TO REMOVE PROUD FLESH.
is anPeUàlvrreZml0daf-S^ar ^ ^ apP'y il to the P«rt affected,

an easy remedy and is said to remove it entirely without pain. E. **This

DROPSY CURE.

aves and drank freely instead of watei will 
case of dropsy in a few days. ^

A tea made of chestnut le 
relieve an obstinate

blackberry syrup for loose bowels.

i-i .a Sln’ple of a pound of sugar to each pint of water and

SS süïsiSZr A — •—« wS. N. N.

i
V

aa

CARE OF THE EARS.

ears ought never to be boxed, for besides beimr an ill

screwed-up corner of a towel," much less with a bodkin.
Popular Science Monthly.

Children’s

out with the

TO REMOVE LODGMENT IN THROAT.

in ,h' mthe object will generally be dislodged at once.

A GOOD WAY TO TAKE CASTOR OIL.
There is nothing better for a cold than castor oil and

plenty"of cC ‘t l° is t0 make UP a Pan of molasses <
plenty of castor oil to it just before removing from the fire 
oil in it cannot be detected

to scream and cough and 
P. T.

a very simple

Julia Merrill
'
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CHOLERA INFANTUM.

It is asserted by a physician that a flannel bandage saturated with 
alcohol and bound around a baby's bowels when suffering with cholera 
infantum is excellent. L B

CROUP.

One tcaspoonfu] of molasses and one teaspoonful of goose oil given 
child in the early stage of croup will relieve it at once. E. L. Ato a

FOREIGN BODY IN THE EYE.

’ n7 tb,e S,e!n' T,f. not: take a small syringe and gently inject tepid 
under the lid. This will generally wash the offender water 

John M.out.
HOW TO CURE CHAFING.

many people suffer from chafing of the 
. be prevented by thoroughly dusting the irritated 

th sub-nitrate of bismuth or calomel.

During warm weather 
ts. This arm- 

parts 
L. S.

can

HOW TO CURE MOSQUITO BITE.
Take a teaspoonful of the tincture of wild rosemary to one-half 

bierful of water and apply the lotion where the insect stung. tum-
J. G.

TO .TAKE EXCELLENT LINIflENT.
Take one ounce of camphor, four ounces of olive oil. Dissolve the 

gum in the oil. By adding one-quarter of 
ment is obtained which will allay any pain. an ounce of chloroform a lini- 

Mrs. Paul S.

HOW TO MAKE LINSEED POULTICE.

TakM f0Urk °!inces ,°f lin,seed meal and ten fluid ounces of boiling

M. H.
HOW TO MAKE J1USTARD POULTICE.

Take of dry mustard two ounces and mix it with the white of two 
eggs to a proper consistency. A teaspoonful of flour can be added 
fhere are mustard p asters to be purchased at drug-stores which are far 

more available and always ready for use. Mrs Wm S

IT
r,2h DREVALENT DISORDERS AND THEIR REMEDIES,
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TO RENOVE COLD IN THE MEAD.

A cold in the head is very disagreeable. Inhale spirits of camphor 
when the first symptoms appear. Put one or two drops of the camphor 
on a small lump of sugar, dissolve in a wine-glassful of water and take a 
teaspoonful every two hours. j. R.I

TO CURE DIPHTHERIA.

Relief has followed in the early stages of this terrible complaint by 
gargling with sulphur and water, or have some blown down the throat 
in the form of a spray. For a simple sore throat bind a strip of flannel 
on, wet in camphor, and use a gargle of salt and vinegar.

CURE FOR TOOTHACHE.

One-quarter of a pint of best alcohol, one-half ounce of chloroform, 
one-half ounce of arnica, one-quarter ounce of oil of cloves. Mix and 
apply with a piece of absorbent cotton; rub also on the gums and upon 
the face against the tooth. Sure

1

!
Mrs. V. B. 1

M. S.cure.

A GOOD CATHARTIC.

One-half ounce each of peppermint leaf and jalap, one ounce o. 
senna, two ounces of figs chopped fine. Dose: Put a teaspoonful of th 
mixture into a cup and pour upon it three tablespoonfuls of boiling wate 
drink when cold. Take before breakfast. Kunze.

1

J
!

SPRAIN REMEDY.

Take the white of two eggs and put into a cup; stir with a lump of 
alum the size of an English walnut until it jellies. Saturate a cloth and 
apply to the sprain, changing it for a fresh one as often as it becomes hot 
and dry. Keep the limb in a raised or horizontal position.

TO CURE DRY PILES.

readily be cured by a bruised onion, roasted in
Dr. J. M. Smith.

1
f

H. W. S.

The dry piles can aashes.
INWARD PILES.

A small pitcn pill taken after fasting a day will usually kill the bleed- 
ing piles. Or, take twice a day of the thin skin of walnuts as much as will 
lie on a 25-cent piece. Wesley.

I;



PALPITATION OF THE HEART,

odi«a1 .‘s^PSSjr/ÆJïï,Æ,,rte rr t <*-Which the patient lay. During one aua ’k feéhntr th r t° Ü " M °" 
desire for some soda-water. No sooner “prewed a
draught than her palpitation left her and re H aSwallowed the first 
period of the next attack. As soon as it rom ^ .,n°,m0rC until the 
medical attendant, and told him what had occuTreTa month^1 Y" 
and requested to be allowed to try the same remed h, Prev,ousIV.
consented, but, wishing to ascertain which of theintredi™?'V'T’ He 
water had relieved the comolaint he t n&redients of the soda- 
itself. This had no effect He then WS d°Se of citric acid by 
soda which also failed. He then mixed the now? ^ ,°f carbonate °f 
ordinary soda-water, placing his hand at the P ^ 3nd gave her 
The moment she swallowed the first mouthful ThT ‘l™ "P°n her heart" 
recurred no more for that time From that he pa,Pltatlon ceased and 
tion came on, she could always stop it bv thi Peri°d,’ whenever the palpita-

Journal of Health.

some

SCROFULA.

a slies onTake as much cream of tartar 
evening. Or, make a 1 
half pint twice a day 
hundreds.

; and 
one- 

to cure 
M. E.

a pint of tea; take 
ve known thisfour months. I

QUINSY.
■O Æiïrr pH"' pound. Add

that will reach from ear to ear first tho" u ho‘!n a thin muslin bag 
this way getting up a good circulation of°bWd ^Appllt6 thr°at a"d “

removed.
the onions appears to 

round the neck after the onion is 
A Nurse.ULCER.

“d ih“ -
then sprinkle over a little iodoform #-• Let tbls come to a foam and

<»• « «jsfLr r=p"‘ - *“
sugar. Apply

530 Prevalent disorders and their remedies
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PREVALENT DISORDERS AND THEIR REMEDIES.

absorbent cotton dipped in this, changing it once in two days. This has 
done wonders. This has cured foul bones; yea, and a leprosy. Foment 
morning and evening with a decoction of mint; then sprinkle on it finely- 
powdered rue. Nurse.

631

I

ABSCESS.
An abscess requires the application of warm poultices and a cooling 

aperient medicine. The poultice may be made of bread and water, 
meal or linseed meal. These should be applied till the abscess bursts 
when it should discharge freely. After it has ceased, apply moist linen 
for a, day or two; then apply absorbent cotton saturated with peroxide. 
This will draw out the poison. If the healing is slow, dust the abscess 
over with iodoform. It is sometimes necessary when the bursting is slow 
and the pain great to open the abscess with the point of a lancet, which 
prevents much suffering.

oat-

H. C.
NIGHTMARE.

This is a complaint which comes when the sleep is disturbed. It is 
the dreaming of something horrible and the person feels that it is 
thing from which he cannot escape but is the victim. He attempts to 
scream for help but usually his effort is in vain. Nervous and 
worked people are especially subject to it. It is due to poor circulation. 
It is not only unpleasant but dangerous. The best remedy is to bathe 
each morning in cold water on arising, eat plain foods, little or no meat, 
tea or coffee, and breathe deeply for fifteen minutes each night before 
retiring.

some-

ovcr-

B. S. Y.
COLIC.

There are few diseases attended with more pain, although not at all 
dangerous. It is a spasmodic affection of the bowels. It is caused by 
indigestible food, gas, and bile in the system.

Remedy.—Apply hot flannel cloths wrung out in hot water. If the 
bowels are tight an injection of hot water is excellent; so, also, is a hot 
foot bath.

HOW TO CURE NOSEBLEED—REMEDY No. a.

Unless it is violent, do not interfere with a bleeding from the nose. A 
bleeding from the nose is frequently an effort of Nature to relieve itself, 
and unless it is likely to weaken the patient, ought not to be restrained. 
If it is necessary to restrain the bleeding, press the nose firmly between 
the finger and thumb for a few minutes, this alone will often stop the 
bleeding; if it should not, then try what bathing the nose, forehead and 
nape of the neck with water quite cold from the well, will do, or try the 
effect of a solution of alum.

O. M.
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S3* PREVALENT DISORDERS AND THEIR REMEDIES.

î.t —«h »han;' »”<l -niUcil up ll„. bleudiug „„„ a ,, ^“1 ““
of the lotion ongh, be ,„l„ge| up theJL “* ^

TOBACCO SMOKING.
I consider tobacco smoking one of the • ■ ■

“is™ SLirsr^zS**in' " ™-'.T,L*”d d“d,y
stomach, producing indigestion. l?d?bilta'°"bS 
tem.inducing epileptic fits and nervous depression 
and is one cause of the present race of pigmies 
and disinclined to work. It is one of the 
day.

GUriBOIL.

chest and

and nervous sys- 
It stunts the growth 

It makes the young lazy 
greatest curses of the present 

Dr. Murphy.

gum which abscess breaks^nd becomes a gm,7bon°n ^

to andaS

milk poultice, which renew frequently As'"' * S"’a uhlte bread-and- 
become quiet, by all means have the ûffectîd t™H g"mboil has
cause disease, and consequently sentst^Tk jTw ^ " T
patient catches cold there will be a renewal of h! «' U henevcr the 
abscess and the gumboil and as a r tb lnHammation of the
and annoyance. Decayed Lgs of lZu T™' œnCWed pain’ double 
offensive. y a"gS of teeth often «use the breath to be

Dentist.TO CURE CORNS—REMEDY
The best remedy for a hard corn is 

of cutting, or of paring a 
right way: Cut with

No. 2.

corn awa • tD rem0ve “• The usual method 
corn away is erroneous. The following is the

ference of the corn. Work graduadv Sa'SS°rS around the circum-When you have loosened wfÆ S a"d ro!md toward the center, 

or with a pair of forceps, generally rtf! Can eitber W|th your fingers
pain and the loss of any blood. This phuToT treaT ^ that ,with" 

recommend to you as being most effectual. D™%™°Sm,Th ^
out

CATARRH CURE.

one tea- 
ten drops of

L

'
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weak carbolic acid. Mix and stand one hour. Then take a 
bottle of liquid and pass through nostril; repeat same amount through 
other nostril. Dr. M. A. Rush.

.‘S3

one-ounce

CATARRH REflEDY.

Two ounces of powdered cubebs, two ounces of chamoline blows. 
Mix well together. Put a small portion into a clean pipe, smoke and 
draw the smoke back through the nose, three or four times daily.

COUGH SYRUP-FINE.

One ounce each of hoarhound and licorice, two ounces of gum arabic, 
one pint of molasses and one teacupful of vinegar. Boil the hoarhound 
in one quart of water; dissolve the licorice and gum arabic in a little 
water first. Strain the hoarhound before adding the other ingredients 
Do not put in the vinegar until it is nearly done. Dr. Samuel Rogers.

Dr. John.

A SURE COUGH CURE.

Three-eighths ef an ounce of anise seed, three-eighths of an ounce of 
stick (or root) licorice three-eighths of an ounce of senna leaf and 
half pint of Jamaica rum. Pour one pint cf boiling water on the herbs 
and let them simmer slowly, down to one-half pint. Then strain and 
when cool add one-half pint of best syrup and one-half of a pint of 
Take as often as required. This recipe has been in our family for years 
and has never failed. Myra Town.

one-

rum.

1
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Toilet Suggestions
AND RECIPES

FR?fNî„ear,lieSj agC‘S' th,e care °f the Person has engaged the attention 
of 3,1 w.ho d.es,rc to be admired. Each year a new growth of ideas 

in this direction is springing up, not alone among the women but the 
men, until to-day it has come to be understood, that in order’ to gain 
approbation from a standpoint of looks, attention to the toilet is necessary.

here is a great call for absolutely pure recipes and harmless sugges- 
tions in improving the skin, in warding off wrinkles; in preserving the
onlv thn the,figure ,erect’ teaching good poise, etc., etc. f give

y those that have been tried and pronounced a success.
Among the many things made possible for women by nineteenth 

tury science is a beautiful complexion and a graceful form.
Age need make no difference in these days of progress—the woman of 

fifty is as attractive and as much admired as her young daughter
unhealth°Ur Skm "T1^ and °ld-looking, your complexion muddy and 
unhealthy, your neck, cheeks, arms or breasts shrunken and unsightly? 
Why not remedy the matter? 8 yr

F

cen-

the royal road to beauty.
Breathe deeply, bathe daily—think joy, 

speak unkindly. not sorrow—eat wisely and never

A CHEERFUL DISPOSITION.
A cheerful disposition and an optimistic view of life do much toward

ronce g Wh bnaUty SUpP'iant’ P,'Ump of outline and charming of counte-
sulks dig^Îon and'a m0°dy’ ‘he appetite faiIs. the stomach
sulks, digestion and assimilation are interfered with and the entire bodv
suffers from malnutrition. One should get out of doors Exercise 
Ra0lDhawy|d reStag00(Vieal- Read helpful books. I would
One halo! d° J?"6 W°*S' Sleep a,ways in a well-ventilated 
One-half hour before breakfast take
in a little lemon juice. The olive oil
stimulates the bowels.

h

suggest 
room.

dessert-spoonful of pure olive oil 
eds the system, aids digestion and

E>:

1 684
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SUFFICIENT TIME FOR EATING.
(From "The Pilgrim.")

Julia Holmes Smith, M. D„ in “Hints for Right Living," says: " We 
should give more time to the ingestion of our food; good humor should 
be cultivated and the hour spent at the table dedicated to the goddess of 
leisure, although unfortunately the habits of American life make us echo 
Jean Ingelow s plaint:

‘If leisure is, but ah, ’t is not,
The fashion of it man forgot 
About the days of chivalry.’

‘At the table the family should early be trained to avoid all unpleasant 
themes, even the criticism of the children's table habits should be reserved 
for an aftermath. Many a child’s appetite is spoiled by the sharp tone of 
the mother Hold your fork straight and don’t bite your teaspoon.’ It 
should be the object of each and all to get in impossible a good bit of fun, 
for, A hearty laugh aidcth digestion.’

“ The, h°usewife who keeps her trials to retail to her husband at meal­
times, and the man who brings home business anxieties, which he imper­
tinently intrudes, sin not alone against propriety, but against hygiene as 
well; because anxiety, sorrow, or sudden shock are known to have a very 
serious effect upon digestion, acting through a curious little nerve center 
called the so ar plexus, which lies just back of the stomach and 
tendrils to almost all sends its
. ,. ... Parts of the digestive system. It is difficult to find

the filaments of this plexus even with the microscope and yet so impor­
tant is it in our organism that Virchow, the great German authority, called 
this solar plexus the abdominal brain, since it acts through the sympa­
thetic nervous system upon almost every part of the organism.”

the complexion.
The most perfect form will avail

that brightness which is the finishing touch and final polish o^Tbeautifid 
lady.

woman

Blessed is the woman who has a clear complexion. She little knows 
how much she has to be thankful for, and since these women are very 
scarce it behooves the rest of us to make up by the care we take of our 
complexion where nature has slighted us.

The principal source of a bad complexion in otherwise healthy women 
is generally caused by comedos, commonly called flesh worms. This is 
specifically a disease of puberty and consequently self-limited. These are 
affections of the sebaceous glands of the skin and consequently can be
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prevented by keeping it in a healthy condition, which 
following these instructions. be done bycan
cxtraCcrr"thicVtn?eeChttefd ^ ** °f 3 Watch k<*‘”a comedo
opened ^th a fin^^horou^hTydSn ntdHnd th sh»"M be
expressed, after which the face must he s.,,____ .Jh!..£Ur“I.ent COntents
line spirit of soap of hebra, which can be
the plain, genuine green soap or saigo fluid soap" “‘U °r

... 2.eurr.r,!'btr7z*”‘h.?i.Tt °~^
particle of the skin, then it should be well rinsed' fW‘ng every 
after thorough friction of the surfs i *ed m c,ean’ hot water and 
a soft towel SUrfaCe and Perfoctly drying the same with

ÆSSS3SP s"“water as hot as can he Knm<. ( \a a ^to wrung out of
applied over the face, pressing it cL ^iTr Th f°Ur thicknesses and

Sfti=E»H4sS=£S
sSiFSESESSS

COLD CREAM.

alka-

case

r.Tr'“ rn“ “hi“ -»»■ounce of glycerine one half drarl " ’ , kaIf ou"cc of rose water, one-half
rose waterVrè togetLrt tÏ m d"1 bu°raX’.five to ten drops of oil of 
and wax, add oil Tsueet almZl^fdo ?’ “ dish'the *Perm
glycerine and rose water and add to lil overhef() dissolve borax in
whip thoroughly in a Keystone he'™ ™ u “ bcgins to «>°Uhen 
it begins to cream, then add oil ofrose ^ ™ W‘re Cgg"beat=r ™td

CAflPHOR ICE.

wax, two ounces oil of 
melt together with gentle heat, then add

____ _____  .
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one-half ounce of camphor; when dissolved and partly cooled add four 
drop? of oil of bitter almonds and eight drops of oil of mace; pour into

Druggist.molds.
GLYCERINE CREAM.

Three-fourths of an ounce of sperm; one-half ounce of white wax, 
four ounces of cotton-seed oil, one-half ounce of camphor, one-half ounce 
of rose water, two drachms of glycerine, ten grains of powdered borax; 
melt together the sperm and white wax, add the oil, then the camphor; 
when dissolved add the glycerine mixed with the rose water and borax; 
stir until nearly cold, then pour into molds. F. M.

EXCELLENT CREAIT FOR THE COMPLEXION.

A cream that is perfectly harmless, so harmless, indeed, that mothers 
need not hesitate to rub it on infants’ faces, has the juice of strawberries 
as a principal ingredient. The formula is:

One-half ounce of white wax, one-half ounce of spermaceti, two and 
one-half ounces of oil of sweet almonds, three-fourths of an ounce of 
strawberry juice, three drops of tincture of benzoin, two drops of oil of rose.

Be sure that your druggist gives you only one-half ounce of the wax 
and of the spermaceti. More than this will make the emollient hard and 
crumbly. The correct amount will give you a cream of perfect con­
sistency. Take large, fresh strawberries, wrash and drain thoroughly. 
Macerate and strain through muslin. Shave the wax and spermaceti and 
put in a porcelain kettle over a slow fire. When they have melted add 
the almond oil. Heat slightly, remove from fire and pour in the straw­
berry juice. Fluff up quickly with an egg beater. When the mixture 
begins to cream add the benzoin and the perfume. Put into little jars and 
keep in a cool place. Apply at any time. Excellent for tan, sunburn, or 
rough skin. L. C.

SURE CURE FOR PIMPLES.

It requires self-denial to get rid of pimples, for persons troubled with 
them will persist in eating fat meats and other articles of food calculated 
to produce them. Avoid the use of rich gravies, or pastry, or anything of 
the kind in excess. Take all the outdoor exercise you can and never 
indulge in a late supper. Retire at a reasonable hour and rise early in the 
morning. Sulphur to purify the blood may be taken three times a week— 
a thimbleful in a glass of milk before breakfast. It takes some time for 
the sulphur to do its work, therefore persevere in its use till the humors, 
or pimples have all disappeared. M. T. N.
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toilet suggestions and recipes.

HOW TO OBTAIN A HANDSOME FORM.
infant ThaHsZ,^ be laid in

teaches us that the young fibers ^ f ^ Common s^nse
obstacles of art, to grow harmoniously into °he U"incumbered by

It is important that the girl should a hape that nature drew, 
comes to the years of discretion or a U"derstand- a* soon as she 
realize the importance of beauty to -, *! S°°n ,as she ,s old enough to 
extent, the management of her own form™3 she has' to a certain 
thing to be thought of is health for thT W,th‘\her Power. The first 
beauty in sickly fibers. Plenty of exerri be no development of
recipe. Exercise, not philosophicallyand wv’t.'" r’C °pen air-is the great 
but the wild romping activities of a spirited ’ ’i^'0118 ?ravity undertaken, 
o give joy and vivacity to the spirits at thfs , EJeryth'?? sh°uld be done 

giving vigor and elasticity to the form V- ^ not^ln& so much aids 
or moping spirit, allowed at tins tender u^' A crushed, or sad or 
a fatal cause of a flabby and moping bo fv’ aV the shape is forming, is 
quite sure to come of a bent and srn,U > Abent and stooping form is 
s îape sway gracefully on th firmlv ^ln®.splnt,„ If you would have the 
chest rise and swell in noble nd hcahhv^ ~‘f you would see the 
exercise in the open air. y exPansion,give the girl vigorous
a“?"ti°n to the lagwSoff0hrea'7andthg°°d ^ ^ t0°- The
will hfdn a r^—... . 11 and the same purs
h- years old. ^Tch » until sheis
the expanded chest and rounded arm f u ® her fortune to possess
might have had both by the same amount of®" klt-hen g‘rL Well> she

Theer!aL TUCh f° aquire them even ylt rC‘Se ^ Spare ,iving.'’

sickly forms, xvhh me"’ W,th shru"k andp; sara **awlady, who, at twenty-two years of JI ,es h,mself- I knew a young 
deformity of bad arms. She began lfv ’ ? ffreat degree overcame the

walked every day several hours in the h crcatlon of muscle, 
constant daily use of the dumb-bells nP" “

same

She
*’ “,IU "ever neglected the 
e continued for two years,
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TOILET SUGGESTIONS AND RECIPES. ,->39

when a visible improvement showed itself, in the straightened and ex­
panded chest; and in the fine hard swell of muscle upon the once de­
formed arms. She had fought and she had conquered. Her perseverance 
was abundantly rewarded, 
charms, be assured that, if she has them not, they can be obtained on no 
lighter conditions.

Let the person, who is ambitious for such

H. E. F.
HOW TO REDUCE THE PORES OF THE SKIN.

An excellent astringent wash which will make enlarged pores smaller 
and less unsightly is made by putting into a one-half-pint bottle one and 
one-half ounces of cucumber juice, half filling the bottle with elder-flo 
water, adding one ounce of eau de cologne, and shaking well; adding 
half ounce of simple tincture of benzoin and filling bottle with elder- 
flower water. Get the juice of the cucumbers by slicing, without peeling, 
adding a suggestion of water, boiling to a pulp, cooling, and straining 
through muslin. Stimulating the functions of the skin by a daily bath 
with a soft flesh brush and tepid salt water will make the complexion 
clearer. The skin all over the body is constantly undergoing a process of 
decay and renewing. Unless the epidermis is kept clean and free from 
the excretions that the pores are continually sending out, this process of 
renewing is very much hampered.

wer
one-

G. M.
FOR A ROUGH SKIN.

You will find camphorated cream the best emollient. It is very easily 
made as follows : Take four ounces of olive oil, one-quarter of an ounce of 
white wax, one ounce of spermaceti, one ounce of lanoline, one-eighth of 
an ounce of camphor gum. Heat the five ingredients until the camphor 
is dissolved, take off the stove, beat with an egg-beater until the mass 
concretes, use as you would cold cream or any other unguent.

TO CLEAR A SALLOW SKIN.

The real cure for a sallow skin must be from within. One can, of 
course, use for the face a whitener which will temporarily make it look 
fair, or can use a face bleach, but the best plan is to try to 
the cause, which is probably a sluggish liver.

One should not drink coffee or eat highly-spiced fooa and should 
never touch pork or greasy dishes. Plenty of ripe fruit, oranges, partic­
ularly, will assist in clearing the skin. As a medicine take one teaspoon­
ful of phosphate of soda in a glassful of hot water every morning 
hour before breakfast; repeat the dose at night one hour before retiring. 
Continue to take the soda for three or four weeks, or as long as required.

C. F.
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'•40 TOILET SUGGESTIONS AND RECIPES.-

OBSTINATE BLACKHEADS.

«I iron X"fL“r«|h™nt’ba'(tu„t"°*i"r: , n “/' of «"«

steaxsrue ? ‘rF1^2 h“": ure
mix; 

water. You 
and force it out. 

treatment. G. A. M.
WRINKLES.

willyou have lost any teeth that

CURE OF PIMPLES ON

accountyou

the face.
skin. affe«StKlreh^*temS^h“d« °hbstina.te ,affect>'°n of the 

ally attack! g the neck, shoulders, back and’ "t1" and cheeksi °ccasion- 
quently affect the young and are di’sfi • chest. As they more fre- 
1 find, in these cases, great benefit from h "th'1 the)! cause much annoyance, 

mg. with strong salt and water-a tablesooonfT r’6 if*’ n‘ght and morn- 
of water: paying attention to the bowels 1 ^ f°3 tea«,pful
nourishing food; and taking a great deal if ' t!i"g °" plam- wholesome, 
-ngis often very beneficial G^rubs and wlmZ™ eXercise’ S"a bath- 
t0 s=lt. Md Worms have a mortal antipathy

ROUND SHOULDERS. DR’ SteveNSON.

shoulders if they wni^pereLemly praSr^'V'11 CU1* 3,1 of round 
for me to tell you how many girls I have “■ J* WOuld be impossible
through the simplest exercises of this nature m S‘raight and robust

I
U

.

CARE OF THE TEETH.
with I teC!,h °Ught to be brushed 
with decayed teeth ought to make
of tepid water and one-half teas

F0R ™E reduction of flesh.

bread toasted; sprinkle it whh salt W C°rn’p,otatoes. etc. Have 
■*r. if i- k a„d Ho, b“""' Mi,k-1 ~

H. T. R.
RULES

contain- 
your 

regret to 
water is an excellent sub-

jj _ — - ■
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TOILET SUGGESTIOXS A.XD RECITES. Ml

stitute for other liquids. Add a little of the juice of limes or lemons to it, 
if you choose. Limit your sleeping hours to seven at the outside. No 
naps. You must take exercise.

If you cannot walk at least five miles a day and do not wheel, go to 
one of the institutions where mechanical massage is given. Several of my 
correspondents report excellent results from this method of getting the 
vigorous exercise they require. The system is thoroughly wholesome 
and not expensive. In reducing flesh the one fact to recollect is that fat 
is carbon—oxygen destroys or burns out carbon. You must consume the 
carbon by the oxygen you take through your lungs. The more exercise 
the more oxygen and consequent destruction of fat by the one healthful 
method of curing obesity. The more starch and sugar you eat the 
carbon to burn away.

i

■
-,more
;M. Y.

CARE OP THE HAIR.

Before retiring the hair should be well brushed. A stiff brush is best 
for this purpose, as it penetrates the hair and causes a healthy reaction 
and stimulation of the scalp, and the hair follicles thus have a tendency to 
keep the hair from falling out and prevent the common disease of the 
sebaceous glands, called dandruff. The care of the hair includes a sham­
poo once a week with good, pure soap, German green soap being the best; 
then it must be rinsed well and quickly dried.

I
D. P.

a
HARnONIOUS COLORS FOR RED HAIR.

Auburn hair of itself is beautiful, but one rarely meets an auburn­
haired girl who knows just what color suits her best. The girl whose hair 
is of any shade of so-called red must never, under any circumstances, 
pink, red or bright yellow. Those colors will only accentuate the reds in 
her hair and the contrast is exceedingly unbecoming.

She may, however, wear golden browns and plenty of them. These 
will bring out the ruddy gold tints of her hair. She may also wear light 
and dark shades of blue and green, dark purple, gray, white and lavender 
with a blue cast. And when properly dressed, the red-haired girl is a real 
beauty.

1wear

I
I

Ü. G.
! *TO MAKE THE HAIR GROW.

The following remedy is excellent, as everyone who has tried it can 
testify. Have it put up at the drug-store. Seventy-five grains of beta 
napthol, seventy-five grains of hydrarg ammon, two ounces of lano­
line and ungt. aqua Rosal in equal parts. Mix and apply to scalp after

Dr. M. Bush.

I

>3

1each shampoo.
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543 TOILET SUGGESTIONS AND RECIPES.

TO REMOVE FRECKLES.

seems to be brought out!" s^^the act^T' skin'-hich 
can be made to disappear by the use of acid hr! SU” S rays' TheV 
»uid drachm. Apply „igh, a'-d mornipg » ,h 1,1^“'Zmt'“h T

rrr “,a - ÆÆsa
These are caused by

W. S.CURE FOR A BROWN THROAT

Sh",0;a ,?m" '="==

iz $ s^-ar*
TO MAKE A HANDSOME THROAT

d«=-dVr,«"de,d,,:h,rb°"' tut*" t "r - >“■ - do,.
wet with scented oil This 'll 'vraP the throat in a linen cloth,
Exercise the ,hroa!evervdavï f"°UnSh and soft™ *. outlines.
but never fast Trv thi \ Y ^ tUrmng thc head from side to side slowly
i. s "if:;?,m>"*

11 ShOUld be gentle and with a little massage cream on ^X^'"

II,

Sadie O.FRECKLE LOTION.
threeF^!rTer^f0lro7„ïofSU,b,imate,tWenty"f°Ur dr°pS°f muriatic acid.

sr,o ™k' P» .rm“ïï,TÆ°i icptie““S
almond meal.

bonate of soda, one drachm of 77 7"°/^ one-half (lrachms of car- 

drops of oil of lemon hre"drops o Xoi eof OPS * f °f ber™‘> »* tincture of musk; mix well! °ranee flower’ two drops of
Mrs. M. Thomas.

F\ R. T.

lj

TOILET POWDER.
and?reShchaPrkUndF!fftfCe0rnHOr rice'sJar/h: one ounce each of orris 

ten drops of oil of neroli, twoTopTeath^f^ }e"?0^.and oiI of bergamot, 
«/ v«-b,„. Mi, ip , „„„,rPlnd pj',h°i°'hh,"^tT,tv"d 0i‘

root

1 i

« Ik..
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TOILET SUGGESTIONS AND RECIPES.

PERSPIRATION POWDER.

One ounce of boracic acid, one drachm of burnt alum, one-half ounce 
of French chalk, six and one-half ounces of starch. Perfume with fifteen 
drops each of oil of lemon and oil of bergamot. Mix well and pass 
through a fine sieve. For excessive perspiration of hands and feet, 
sprinkle inside of gloves or stockings, or apply under the arms with a 
powder puff. 1. R.

i

HAIR TONIC. IIAromatic spirits of ammonia, tincture of cantharides and glycerine; 
use one-fourth of an ounce of each and enough bay rum to make eight 
ounces. tlLouis M.

WASH FOR ERUPTIONS.
Take a piece of gum benzoin about the size of an English walnut, and 

boil in spirits of wine till it becomes a rich tincture. Bottle it. Wash the 
face three times a day with fifteen drops poured into a glassful of water, 
leaving it on the face to dry. It will remove spots, eruptions, etc.

1
Mary R.

TO CLEANSE THE HAIR AND SCALP.
A noted lecturer on hygiene gave me this recipe and I have found it 

very satisfactory: Into a pint bottle put a spoonful of olive oil and add two 
ounces of best spirits of ammonia or hartshorn; shake. Then mix with 
three ounces of alcohol, and, when thoroughly mixed, fill the bottle with 
soft water. Remember to put in the ingredients in the order named or 
you will have “stuff” and no chemical union at all.

To apply, take a spoonful or two of this, with a little warm water; 
dip a sponge or rag in and wet the scalp thoroughly, now rinse off in 
plenty of warm water and you will be surprised at the amount of dirt, 
though you may have thought your head perfectly clean. For the heads 
of young infants it is just the thing, as it instantly removes the scurf which 
sometimes troubles them, without pain or trouble. It should be weaker 
for a babe than for an adult. Mrs. E. M. Voorhees.

TO ARREST FALLING HAIR.
Scalp massage will arrest falling hair almost immediately. Be sure to 

get the treatment from someone who understands her profession. 
Improper massage is worse than none.

HAIR STRENOTHENER.

A preparation that has been in use many years and has been proved 
efficacious for strengthening the roots of the hair is made by taking a pint

L. B.
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?» °' ““ -»■i3a.iï—k
S. P

Rlar8 f U-C l CVery day and a head 
Black tea is the best.

hair dressing.
A nice dressing for the hair is cold 

of glossy, luxuriant hair will result.
M. P.

hair TONIC.

quarter of a ptn^ofeau^ cologne fTtr*16 ^ °Unce of Klycerine. 
of ammonia (880-882), one-half fluid drachmeachof ^/d dra.c,lm of liq 
rosemary and one fluid ounce of tincture of f °f onSanum,oil of

together for eight or ten m,„uteS ,Briskly agitate
phor-julep (strongest). Electricity nrnne’Z add °"e-half pint of cam- 
toward restoring vitality to the ha^’r V apphed- wdl often do wonders

, one- 
uor

them

M.
GROOMING THE HAIR.

.the way in which thin hTr'shouM be^groomed"" aJth l°
induce the growth and thickenim, ,.g. °medl, a* they say in Paris, to
wrong way and is done as described below ÏÎT tHe hair the
than a tonic. !t ,s said to be more beneficial

A writer in one

and sCt?ffebn,shdbegin 'Îh./work’^HoTv “f P3rtS and then, with a huge

to be brushed in the left hind s,an at Z l ^ °f the ^raZj
toward the head. After eaclï stnn I h ° °m l( and brush upward
smooth each hair back into its original lsitiong0Fe th'S process
the hair in this manner each nighf "andZoming. brush

HEAD SHAMPOO.

HI:
‘ •

to the sickly hair. a stimulant 
Frances Samuels.

hair Leave on'todry. 'Then^waZ the'h "rf* T" thc roots o{ the 
rum and rose water. Rinse in clean, soft water C ^ "’‘th CqUal parts of

F. C.
TO THICKEN THE EYEBROWS.

application, and^one XT canï"^'^^™'^ jj'" "l SP°tS' 3 verV simple 
A small piece may be softened and ruM h JUn? tkem’ ls coc°a butter, 
with your finger, i^Howin^Z^^ Cw^ ^ T

I
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-

ss
at

**
*



Â f-'t \ ,

TOILE T SUGGESTIONS AND RECIPES. J1J

TO CLEAN HAIR BRUSHES.

Dissolve a generous piece of washing soda in warm water, dip the 
bristles of the brush into it, rubbing them a little with the hand. He care­
ful not to touch the ivory or ebony back of the brush with the soda water. 
Rinse in warm water, turn the brush up on the point of the handle and let 
ory thoroughly. It is claimed that a tablespoonful of ammonia will do the 
same amount of cleaning if dissolved in a quart of water. The brush 
should not be used till dry. Fannie Smith.

I;

MASSAGE FOR THE EVES.

Whenever your organs of sight feel weak do not rub them roughly, 
not massage your eyes the same way you would the stronger 

parts of the body. They need help from the hands, but this help must be 
administered in a very gentle and delicate

John Quincy Adams had a way of treating his eyes which, it is said, 
preserved their vision to old age, without the help of spectacles. This 

to place his thumb and forefinger each upon an eyelid and gently rub 
them toward the nose a number of times each day. l"he action 
ages circulation of blood in that locality, does away with the tiny spots 
that sometimes float before the vision and prevents that flattening of the 
lenses which causes dimness of sight at a certain focus. It is wonderful 
how much good can be done the eyes of people of all ages by using this 
simple exercise ten or fifteen minutes each day.

TOOTH WASH.

fa
i

You must

manner.

was
encour-

F. S.

Two ounces of fine ground myrrh, two ounces of Peruvian bark, two 
ounces of orris root. Put them into a large bottle with two tablespoonfuls 
of white sugar. Fill the bottle with alcohol, shake it well and let stand a 
week. 1 hen pour off all that is clear into another bottle. Steep 
ounces of white oak bark one hour in a quart of water. When boiled; 
down to one pint add it to the alcohol which has been poured off the 
myrrh and it is ready for use.

two

W. P. C.

TOOTH POWDER.

A nice and safe tooth powder is made of prepared chalk, one-half 
pound; pulverized myrrh, two ounces; camphor, two drachms; orris root, 
ground, two ounces. The camphor must be wet with alcohol and all 
mixed together.

ill

G. E. Mills.

;
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TO REMOVE TARTAR FROM THE TEETH.

of **“• M'n ™ 'w"™«
prW chalk, one ‘™T

°' Th“ -i" I»".™ -II .he "e ,”,'hd,”;

G. H. A.
sweeten the breath.

T.i^thehr.r sar vsrssss rh"h** » *•

when washing your dishes. Or, better still „.r , j- . 1 
ands out of the suds as much as possible. ’ * m

b-co«ppb^iLh:n,dT0r1"eailVTdh0' a"‘ "i”<dice =b„„, ,h,,1„t “,,„r,„dX,b*,e V“dl” “

the hands.

use white castile 
op and keep your

cause them to 
to make the 

S. C.
TO WHITEN THE HANDS.

Put a few drops of lemon juice into the whir» t 
are not at hand, a little alum water wil answer R [ “ If lemons 
ture on the hands at night, letting it drv 1 rk-R,jb. SO?e of th'"s mix- 
for the face and neck V ' Tbls ,otlon ls equally good

L. F. P.REMEDY FOR CHAPPED HANDS.
Boil one pint of rain 

full of Rochelle salts, 
if desired.

water. When cold add one heaping tablesnnnn 
teaspoonfu. of tincture of benzol PeTme' 

Mrs. Hannah Clarke.

one

TO MAKE THE HANDS SOFT.
„n. Sf * °nC d?chm °f cubebs- one and one-half 
one-half ounce of spirits of camphor,
Kub this on the hands

Laura Morse.
TO REMOVE SCALES FRO/1 THE HANDS

•Oten them. Rub the hand, thoroughly „Rh ,h« ' ^J 1,6,1 ~.h them „ „„„ ,„d b,„h, .LJ with gi^ïZ

TO REMOVE WARTS.

and
and
S.

<6
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TOILET SUGGESTIONS AND RECIPES. 5-K

the wart and tie it on. Strips of sticking plaster will fasten it on. Take 
the meat off in the daytime and put it on at night. In two weeks the wart

K. Pwill die and fall off.
REMEDY FOR TAINTED BREATH.

Many people are fond of onions and yet do not wish to make them­
selves offensive by eating them. This simple corrective will allow any one 
to indulge their appetite in this particular: Dissolve one-half teaspoonful 
of soda in boiling water and drink it. Orris root is also good, and rose 
pastilles sweeten the breath.

I
Mrs. Martha Ketchum.

1TO INDUCE SLEEP. t

When one is overtired or worried and cannot sleep, being gently 
rubbed all over with a towel wrung out of hot salt water generally has the 
desired effect. Deep breathing in fresh air through the nostrils is also 
excellent. T. O. C.

PERFUMERY AND SACHET POWDERS.

The use of perfumery is not only refreshing, but invigorating, espe­
cially in winter, when it reminds one of the balmy, sweet-laden atmosphere 
of spring.

Perfumes should never be used to conceal any unpleasant odor. 
People of true refinement and good taste will always be known by the per­
fumery they use. Scrupulous cleanliness alone goes hand in hand with a 
delicate odor, and whenever the use of strong odors is detected that leave 
an unpleasant scent of musk or civet, the suspicion is at once aroused that 
the strong odor has been employed to conceal an offensive one.

4

N.

FLORIDA WATER-HOW TO MAKE.

This can be made by any one by the following formula: Oil of 
lavender, one fluid ounce; oil of bergamot, one fluid ounce; oil of neroli, 
one-half drachm; oil of orange, one drachm; oil of clove, one-quarter 
drachm; pure musk, one grain; cologne spirit (96 per cent.) one quart; 
tincture of tonca, enough to give it a color. Steep or let stand and

Hattie Schmidt.bruise fifteen days and filter.

ROSE WATER.

Eight drops of oil of rose, twenty grains of carbonate of magnesium 
and water to make a pint. Rub the oil of rose with the magnesium in a 
mortar and slowly add the water. Then filter. M. A



LAVENDER WATER.
Take four ounces of oil of lavende 
>ints of wine. Mix well and r, one ounce of orris root, one quart 

set aside for two weeks. Then strain it 
ready to use. Sadie.

heliotrope.

rosekave7CthhreVj ““u fre!* °rris root'three drachm, of fresh powdered 

extract of musk as desired. Grate the beans or pulverize in as much 
a metallic

root and the rose
May.

VIOLET.

ca,»i?lw"i'tZroTf powdered orris root, one ounce of

- - -
GERMAN COLOGNE.

one drachm ol 
Lizzie Nibman.

Take one and 
bergamot, one one-quarter gallons of alcohol, one ounce of oil of 
one-quarter ounce of oil°ôf°f aT”’ °TqUarter ounce of oil of neroV, 
Mix thoroughly ^ stand ï , "T' ^ ^ »rains of camphor,
tightly-corked glass Lotties "" ^ Whe° is Keep in

Dr. P.

COLOGNE.

1

a

SACHET POWDER.

rose leaves and aromatic calamus, each ’
ounces; rhodium wood, one-fourth 
J hese

orris root, 
ounce; lavender flowers, two 

,rp , . . , , of a drachm; musk, five grains,
clothes is ( ,."llxetl and reduced to a coarse powder. Thisothes is as if all fragrant flowers had been pressed in their folds.

one

scent on
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ROLLS, PRETZELS, COFFEE CAKE, ETC.
(Directions for Making, see Page 145-146-149.)

i
GRANDMOTHER’S BROWN BREAD

1 Directions fur Making, see Page Ij8.)

1 i

•»

.

all kinds of white bread
(How to Make. See Chapter "Bread, Biscuit, Muffins," etc.)
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breast of veal
(Stuffed.) LAMB CHOPS

(Garnished with Peas.) Sii
ri

1 J la I
v. ihiflVI I»

LEG OF LAMB 
(Caper Sauce. ) SIRLOIN ROAST 

(Decorated with Roseau Ik =flE=Fr n i
a- a i

LA 1
S'

1n
■ f/

ROAST CHICKEN
(Giblet Sauce.)

TENDERLOIN OF BEEF
(Larded )

J;il ^*«§«88
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TOILET SUGGESTIONS AND RECIPES.

Nuisances about the House.
TO TREAT RATS AND MICE.

64D

When these pests of the kitchen arc troublesome, and '‘puss" is not 
on duty, they may be soon disposed of by the following strategy Put a 
barrel with a little meal in it, in à place where they “most do congregate." 
/After having been fed long enough to relieve the "oldest and 
rienced rat of his suspicions, fill the barrel one-third 
water, and sprinkle the meal two 
In some cases a dozen

most expe- 
or one-half full with 

or three inches deep on the top of it. 
or more are thus caught in a night. J.T.

TO DESTROY MOTHS.
Forty ounces of alcohol, five ounces of tincture of capsicum, one 

ounces of napthalene, one ounce of phenol, one-half ounce of menthol, 
one-half ounce of oil of lemon grass; mix and filter. To be used in the 
form of a spray, by means of an atomizer, where the moths are found.

TO KILL COCKROACHES.
An infallible means of destroying black beetles and cockroaches is to 

strew the roots of black hellebore on the floor at night, 
the whole family of these insects will be found either dead or dying, for 
such is their avidity for the poisonous plant, that they never fail to eat it 
when they can get it. But be very cautious about burning all the refuse 
on the floor, for hellebore is a deadly poison to the human family as well.

Next morning

TO KILL COCKROACHES—No. 2.

1 he best method to destroy cockroaches is to plentifully scatter pul­
verized borax in all places where they appear. 1 have done this around 
the kitchen where there have been thousands and killed them all in one 
mght- L. Miller.

BED BUG EXTERMINATOR.
One-half ounce of corrosive sublimate, five ounces of boiling water, 

two drachms of hydrochloric acid. Dissolve and add one-half pint of 
alcohol, Very poisonous. Apply with a feather in cracks and crevices 
of beds, etc. A positive preventive of bed bugs. F. R.

BED BUG EXTERMINATOR-No. a.

The best method ever tried to kill bed bugs is to thoroughly 
the bedstead with common coal oil (kerosene). Repeat two or three 
times. Iron beds are much better than wood because bugs cannot hide 
themselves. ^ u

saturate

I
£■
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I 'HE training of children is a preparation for the gravest and most 
A important relations of life; and upon the character of our home

life must rest the well being of our nation, and the permanence of all our 
institutions."

While some parents still endorse the old saying, that children should 
be seen and not heard, I say, make their life happy. They are young but 
once. What one of you has ever forgotten the day that your mother 
made you a Christmas or a Birthday cake and decorated it with goodies.

For the benefit of those mothers who desire to specially please the 
little folks, we add some dishes that are unique, tasteful and “darling,” as 
some boys and girls have called them.

COLONIAL HATS.

One large cup of seeded and chopped raisins, the juice and grated 
rind of one lemon, one cup of sugar, whites of two eggs and a pinch of salt. 
Mix well. Put tablesoonfuls of this mixture on rounds of piecrust from six 
to seven inches in diameter and very thinly rolled. Fold together from 
three directions, so that the shape will resemble a George Washington 
hat. Press the edges so firmly together that none can escape. Lay in 
baking pan, brush over with milk in which a little sugar is dissolved.

Lillie Tibbits.Bake twenty minutes.

NUT CARTOONS.

Take the desired number of English walnuts, Brazilian nuts, hickory 
nuts and peanuts and with gold and colored paints decorate the shells in 
fantastic styles. With a little color they can be converted into all sens 
of men and women—white, black and mongolian, wearing all sorts of cos­
tumes, from gold lace, beads and jewels, to silks, feathers, furs, etc. (Verv 
eretty for parties.) Mrs. D. Z, Brooks.

650
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OLIVES A LA NATURAL HISTORY.

and Tt^hnddeS!ref nUmlfr °f °Hves an<1 int° one side stick four clove* 
r.dnf;^ „! d. n0 her a"d y°u have a partially constructed animal rep!

Now add another clove for the head, and on the 
you have the animal complete and

resenting an ant-eater. _____ _
s'tandin^onNd 7°^V^ and you have the animal complete and 
AccordL ,S ' The back Can k decorated as fancy dictates 
animl i;.:.hla,rLa?gemem and ‘Je feet, head and tail, other

(Fine for children’s parties.)
Mrs. A. E. Fowler.

animals, and even birds, can be made.

LITTLE PIOS IN BLANKETS.
(Try them. )

quart of good-sized oysters, wash and drain. Now bent »n 
an egg) add to it a little milk and salt. Dip each oyster separlteTy Into 
the egg and roll ,n cracker or bread crumbs, then roll up in a thin slice 

bacon. Hold in shape by sticking a toothpick through it. Drop in 
hot pan and fry brown. (Fine for special suppers.) P

Mrs. A. E. Fowler.

I111Take one

Eaa NESTS ON TOAST.
(Nice for Easter Supper.)

Six eggs, six slices toast, one-half teaspoon salt, one and one-half table
aTfroTï MParate V* wbites from the y°lk*. beating the whites to 
L h k but ,lea™g the y°lks "hole in the half shells. Put the salt 

the whites, and when beaten heap on the toast. Make a depression in 
each mound and put into it a moderate teaspoonful of butter and yolk of
c gg' acC \hC nCSt? m a moderate oven and cook for three minutes 
Serve immediately on a hot dish. A spoonful of finely chopped ham 
be spread upon the toast before the whites of the eggs. may

Mrs. Bowerman.
CONSOMMÉ ST. VALENTINE.

One pound of lean beef, one pound of veal, may be cut into small 
pieces and placed in a kettle where two tablespoons of butter have been 
allowed to brown. The meat should be then stirred into the butter until 
it is quite brown. Cover the kettle and simmer slowly a half-hour 
one quart and a pint of water, and slowly simmer for three hours. Then
hourTon^TV M C=lery- and one carrot- and simmer half an 
it is ready Tor ^ “ Stand to cooL Then remove the fat, and

Add

use.
When ready to serve heat and put in each dish sippets of 

resemble such letters of the alphabet as spell St. Valentine, 
crackers c m be bought for this purpose if preferred.

toast cut to 
Alphabetical

- - - ______ ______ * ■ ' 2M.
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339Beverages, Coffee, Tea and Cocoa

After-dinner L olive......................
Acidulated Alkali........................
A Refreshing Summer Drink...
Brandy, Blackberry....................
Buttermilk ..................................
Buttermilk, Iced..........................
Chocolate Glace............................
Chocolate, Healthful....................
Chocolate, Plain............................
Chocolate, Vienna Style..............
Chocolate, with Condensed Milk
Cocoa ............................................
Cocoa Made from Shells............
Coffee, Acorn................................
Coffee, Black..................................
Coffee, Barley............................... .
Coffee, Crust...................................
Coffee, Drip.................................. .
Coffee, Bealthfulnees of................
Coffee, How to Make....................
Coffee, Iced......................................
Coffee, Oatmeal..............................
Coffee, Postum Food......................
Coffee, with Whipped Cream........
Cordial, Blackberry........................
Currant Water................................
Egg-Nog ........................................ .
Grape Beverage..............................
Grape Juice....................................
Grape, Unfermented......................
Harvest Drink................................
Health Drink for Invalids..........
Imperial Drink..............................
Koumiss............................................
Lemonade ...................................... .
Lemonade, a la Grape Juice..........
Lemonade, Ginger. ........................
Lemonade, Sterilized......................
Leaaon Syrup....................................
Head, Sassafras................................

Beverages, Coffee, Tea and Cocoa — 
Continued.

Milk Shake ...................... ...................
Milk Sherbet....................................
Mulled Ale............................................

341
........ 347 344

346 343
349 348
345 Nectar, Cherry ....

Nectar, Fruit ........
Nectar, Welsh ....
Orangeade ..............
Punch, Brandy, Hot 
Punch, Champagne 
Punch, Orange ....
Punch, Picnic ___
Punch, Roman ____
Raspberry, Vinegar.
Root-Beer, Hires’...
Shrub, Raspberry .
Shrub, Raspberry, No. 2...................... 350
Summer Drink, No. 1 
Summer Drink, No. 2 ...
Tea, Afternoon ..................
Tea, Healthfulness of....
Tea, How to Make............
Tea, Russian ....................
Tea, Sage ...........................
Vinegars ............................
Water, Drinking ..............
Water, Filtered ................
Water, Ice, Bad Effects of
Wine, Blackberry .............
Wine, Currant ..................

350
345 349
344 349
342 344
342 347
343 347
343 347
343 318
344 347
341 346
341 360
508 34 S
341
341 345
340 347
340 26
341 340
508 340
344 340
341 500
349 350
346 330

345, 510 330
! 345 339

340 350
348 350' 1! ' 348
513 Bread, Biscuits, Griddle-Cakes, Etc . 133

Bread, Brown, Grandmother’s
Bread, Brown, Steamed ..........
Bread, Brown, Steamed, No. 2
Bread, Corn, Healthful ............
Bread, Corn, Raised .................
Bread, Corn, Steamed...............
Bread, Entire Wheat, from Com­

pressed Yeast................................

344 138
346, 510 138

344 138
348 139, 439
345 139
612 14(1
346! 349 137
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Bazuo, Biscuits, Gbiodle Cakes, Etc.—

COW</NMtci.
Bread, Entire Wheat, Steamed..........
Bread, Entire Wheat, without Yeast.. 134)
Bread, Graham ........................ ..
Bread, Home-Made, Hop Yeast 
Bread, Home Made, Hop Yeast, No. 2. 13.1
Bread, Indian ............................
Bread, Made from Dry Yeast..
Bread, Made from Yeast Foam
Bread, Potato............................
Bread, Rice ............................
Bread, Salt Raising..................
Bread, Widows ........................
Bread, Yeast, without Kneading 
Good Bread—Easy to Make..
How to Keep Flour....................
Yeast, Bottled.............................
Yeast, Potato ............................

Biscuits, /foils, Muffins, Etc.
Beaten Biscuit (Reception)
Biscuits. A her net hy ..................
Biscuits, Arrowroot....................
Biscuits, Baking Powder..........
Biscuits, Chocolate ....................
Biscuits, Entire Wheat Drop...
Biscuits, Fruit ............................
Biscuits, Rice, Pan-American Style... 147 
Biscuits, Soda ........................

Cake, Coffee .............................
Cake, Coffee, No. 2..................
Crackers, Entire Wheat..........
Fritters, Apple..........................
Fritters, Banana ......................
Fritters, Corn............................
Fritters, Corn, No. 2................
Fritters, Flaked Rice................
Fritters, Vanilla ......................
Gems, Entire Wheat..................
Gems, Graham ...........................
Gems, Graham, No. 2................
Gems, Wheat .........................................  J44
Georgia Rolled or Beaten Biscuit ** 146a 
Griddle-Cakes, Breakfast 
Griddle-Cakes, Buckwheat
Griddle-Cakes, Corn........
Griddle-Cakes, Feathery Flapjacks... 140
Griddle-Cakes, Flannel ..........
Griddle-Cakes, Indian ............
Griddle-Cakes, Rice................
Griddle-Cakes, Velvet............
Hast y Tea Cake........................

Btacuil., Roll., Muffin., Etc.-ContinurJ.
Jolly Boys........................................
Johnny Cake ............................
Johnny Cuke, Old-fa,hionrd.
Muffins, Berry ....................
Muffins, Breakfast ......................
Muffins, Buttermilk..................
Muffins, Chicago.................. •........
Muffins, Corn ................................
Muffins, Corn, No. 2......................
Muffins, Cream ..............................
Muffins, English ............................
Muffins. Entire Wheat........
Mullins, Graham...................... ’
Muffins, Honey ........................
Muffins, Ko-nut ....................
Muffins, Milk ............ .. ! ! !! IIIII
Muffins, Mother's Tea....................
Mullins, Rice ................................
Muffins, Rye ..........................
Mu™"». Bye. New York Style. .
Muffins, Superior ........................
Muffins. Whole Wheat
Oatmeal Cake............................
Pancakes, Adam's Ale (Water)
Pancakes, Au Naturel.................
Pancakes, English ................
Pancakes, French ..................
Pancakes, New England........
Pancakes, Rice ................
Pancakes, Snow ........................
Pone. Louisiana Rice..................
Pop overs, Illinois..............
Pretzels ............................ ' '
Rolls, Cereal
Rolls, Cinnamon ....................
Rolla, English Breakfast 
Rolls, Spiced
Rolls, Tea ................ -
Rusk, Delicious Hot............
Scones .................... ...........
Shortbread, Scotch 
Sally Luno, without Yeaet
Sally Lunn, with Yeaet..............
Shortcake, Breakfast ...................
Shortcake, Peach .......................
Shortcake, Plain ............
Shortcake, Strawberry ........ \
Shortcake, Strawberry, No. 2.!. 
Wafer*, Wheat Meal 
Wafers, Chocolate .
Waffle* Hominy .......... ..

1.32
13» 141

14D
134) 142
135 a 43

143
13» 141
ISO 140
130 ----  140
137 141
188 141
130 142
134) 143
135 141
133 43!)
134 143
134 142
135 437

142
142146a 141147
142147
148140, 439
151147
150140
150437
151
244140

150, 440144
152140
140146
144148
149154
440154
145430

.... 145430
145........ 437

.. 145
146

154
........  144

153143I
144143

... 145
439
441161
153149
153151

.. 153 

.. 154150
........ 150 44D

149 148
151 158

-- -■ •
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Biscuits, Bolls, Muffins, Etc.—Continued.
Waffles, Plain ........................................
Waffles, Rice ..........................................
Waffles, Soft ..........................................
Waffles, Wilhelm ..............................

Cakes (Loaf)—Continued.
Cake, Cocoanut Loaf, No 3
Cake, Coffee ......................
Cake, Convention..............
Cake, Corn-Starch ............
Cake, Date..........................
Cake, Dried Apple............
Cake, Feather....................
Cake, Fig............................
Cake, Fruit, Plain............
Cake, Fruit (Plantation Receipe).... 218
Cake, Fruit, Southern..............
Cake, Thanksgiving Fruit........
Cake, Geranium ........................
Cake, Gingerbread, Chocolate..
Cake, Gingerbread, Molasses...
Cake, Gingerbread, Plain, No. 1
Cake, Gingerbread, Soft, No. 2.......... 232
Cake, Gingerbread, Soft, No. 1 
Cake, Gingerbread, Soft ( Excellent ).. 232
Cake, Gold..............
Cake, Gold, No. 2...
Cake, Graham........
Cake, Harrison___
Cake, How to Bake
Cake, Honey..........
Cake, Lemon..........
Cake, Lincoln ........
Cake, Maple Sugar.
Cake, Marble (Brown and White/___227
Cake, Mother’s Tip-Top.
Cake, Mountain ............
Cake, Newport ................
Cake, Nut, Plain..............
Cake, Nut, Sour Cream..
Cake, Orange....................
Cake, Picnic ....................
Cake, Pork ......................
Ceke, Pork, No. 2............
Cake, Pound ....................
Cake, “Rebecca”..............
Cake, Scripture ..............
Cake, Seed, Old-fashioned
Cake, Silver ....................
Cake, Sponge, Cheap........
Cake. Sponge, Hot water.
Cake, Sponge, Ideal..........
Cake, Sponge, Velvet___
Cake, Stolla (Raised)...
Cake, Sunshine................
Cake, Washington ..........
Cake. Watermelon ..........

152 230153 231
153 226
152 228

230387
219Carving 41 220Beef, Hind-Quarter ........

Beef, Fore-Quurter ........
Beef, Sirloin Roast..........
Beef, Tenderloin Roast..
Birds, Roast ....................
Fish, Baked........................
Fowl, Roast......................
Ham, Boiled ....................
Helping to Gravy..............
How to Carve Gracefully, 
How to Sit When Carving.
Knife, The ........................
Lamb, Fore-Quarter of___
Lamb, Hind-Quarter ........
Mutton, Leg of....................
Mutton, Saddle of............ ..
Turkey, Roast ..................
Veal, Breast of..................
Veal, Fore-Quarter of.... 
Veal, Hind-Quarter of....

40 219
40 231
43
43 218
45 223
42 218
45 232
45 232
45 232
41
42 231
42
44 223
47 227 Î45 219
47 223
45 215
44 219
48 228
48 220 *

I218Catsups—See "Relishes and Catsups”.... 400 
Cakes (Loaf)

Cake, without Butter or Eggs
General remarks......................
Temperature of Oven..............
To Put a Cake Together............
Cake, Angel................................
Cake, Angel Food ....................
Cake, Beautiful..........................
Cake, Black................................
Cake, Black Fruit....................
Cake, Bonsalina ........................
Cake, Boston Tea........................
Cake, Bread (Raised)..............
Cake, Bride.................................
Cake, Campaign ........................
Cake, Chocolate Glacé................
Cake, Chocolate Loaf................
Cake, Chocolate Marble............
Cake, Cinnamon, Mrs. Lott’s..
Cake, Cocoa ...............................
Cake, Cocoanut Loaf (Two Eggs)___222
Cake, Cocoanut Loaf, No. 2

l219
220 230
215 224
215 231
215 230
225 228
225 231
220 222
219 224
227 226
229 220
230 220
221 228
225 223
221 229
223 229
223 22À
222 227
230 221
229 227

222
224 224

{
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Çakes (Loaf)—Continued.

Cake, White Lily....................
Cake, White Loaf..................
Cake, White Sponge..............
Cake, without Butter or Eggs

Cakes (Layer)
Cake, Banana........................
Cake, Banana, No. 2..............
Cake, Birthday (Leroy’s)...
Cake, Chocolate ....................
Cake, Chocolate Caramel....
Cake, Chocolate Caramel, No. 2.......... 242
Cake, Chocolate Cinnamon........
Cake, Chocolate Cream..............
Cake, Chocolate White..............
Cake, Cocoanut (Candy Filling)
Cake, Cocoanut Cream................
Cake, Cocoanut White (Yellow Filling) 238 
Cake, Dandy (Ohio Recipe)
Cake, Devil's Food (Fit for Angels).. 239 
Cake, Fruit (Michigan Recipe)
Cake, Huckleberry ...................
Cake, Ice-Cream........................
Cake, Illinois .............................
Cake, Inexpensive ....................
Cake, Maple ...............................
Cake, Marshmallow...................
Cake, Maud 8...............................
Cake, Minnehaha .......................
Cake, Orange .............................
Cake, Orange, No. 2...................
Cake, Peach ...............................
Cake, Perfection.........................
Cake, Pineapple .........................
Cake, Prairie .............................
Cake, Roll, Jam...........................
Cake, Roll, Jelly.........................
Cake, Roll, Jelly, No. 2............
Cake, Strawberry .....................
Cake, Tutti-Frutti ....................
Cake, Washington .....................
Cake, Whipped Cream..............
Cake, Whipped Cream, No. 2..

Cakes (Individual)
Almond Squares.........................
Bannocks .....................................
Blackberry...................................
Blueberry ...................................
Cinnamon Rolls...........................
Coffee .......................

Cakes ( Individual ) —Continued.
Easter........ ..............................
Eclairs, Chocolate..................
English Wafers......................
Ginger ....................................
Gingerbread, Chocolate..........
Jumbles, Almond..................
Jumbles, Plain ......................
Jumbles, Plain, No. 2............
Jumbles, Rock Crystal..........
Kisses, Chocolate..................
Kisses, Cocoanut ..................
Macaroons, Almond..............
Macaroons, ù la Italienne...
Macaroons, Nut ....................
Marguerites............................
Marguerites, No. 2................
Nut Bars...................................
Palm (for Easter)..................
Peach .....................................
Pepper Nuts (German)........
Spice...................................
Spiders (German)..................
Sponge .....................................
Sprengela (German)..............
Strawberry .............................
Tea ..........................................
Tea, Every Day......................
Tea, Wafers.............................

221 245
220 245
221 248
220 24(1

247
250

238 ... 250 
... 250242

243 251
240 237
242 257

257
241 240
235 338
241 249

.241 249
237 250

244
2 10 245

248
237 247
238 248
237 247

1236 248
240 245'
236 247 I237 248
242 249
230

Cookies239
Cocoanut .........................
Chocolate.........................
Excellent .........................
Five Cent........................
Ginger, Fairy ................ .
Ginger, Old-fashioned ..,
Ginger, Up-to-date........ .
Ginger, No. 1.................. .
Ginger, No. 2....................
Ginger Snaps ................ .
Ginger Snaps, No. 2........
Ginger Snaps, No. 3........
Ginger Snaps, New York,
Health .............................
Hermits ............................
Holland ............................
Molasses ..........................
Molasses, No. 2................
Oatmeal ........................... .
Sand ...................................
Scotch ...............................

243
244
239
235
234
244
240
243
238
239
243
235
243

248
250
245
245
249
247 lj
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656 INDEX.
CooKimi—Continued.

Sugar, Plain.......................
Sugar, Who Can Beat?...
Sugar ( Fine ) ..................
Sugar, No. 4........................

Doughnuts
Doughnuts, Plain ............ .
Doughnuts. Plain, No. 2___
Doughnuts, Every-Day
Doughnuts, Iowa ................
Doughnuts, Nebraska ........
Doughnuts, Norwegian ...
Doughnuts, Selected ..........
Doughnuts, Sour Cream .. 
Doughnuts, Whole Wheat..
Doughnuts, Yeast ..............
Krullers (German)..............
Spiders ..................................

Cake Fillings
Apple Filling..........................
Banana Filling......................
Candy Filling........................
Caramel Filling ....................
Chocolate Filling ..................
Chocolate Filling, No. 2___
Chocolate Filling, No. 3........
Cocoanut Cream Filling........
Dandy Ohio Filling................
Devil’s Food (Fit for Angels)
Fig Filling........................
Fruit Filling................ . . . . .
Heather Filling......................
Huckleberry Filling..............
Ice-Cream Filling...................
Illinois Filling........................
Marshmallow Filling..............
Nut Filling...................... ‘ ’ ’ '
Orange Filling...........................
Orange and Pineapple Filling.
Peach Filling............................
Perfection Filling....................
Pineapple Filling.......................
Whipped Cream Filling..........
Yellow Filling..........................

"’Camping Oitt"—Special Dishes.
Arranging Stove.......................
Bean Bake (Outing Style)....
Birds, Broiled............................
Birds (Hunter’s Style)............
Brook Trout (Angler’s Style).. 
Camp Life, Provisions for........

“Camping Out"—Special Dishes—Con’d. 
Camp Life, Utensil* for....
Clam-Bake............................
Corn Cake............................
Corn Dodgers........................
Fish, Baked in Scales..........
Grouse, Stewed......................
Partridges, Stewed..............
Pigeons, Stewed....................
Potatoes, Roasted in Jackets

253 404253 405253 400253 400
404

255 404
255 404
257 404
250 400
250

Canned and Dried Fruits and Vegetables :tiiS
A1 Method of Canning Fruit.............. 3üd
General Method of Cunning Fruit.... 308
Quick Way to Peel Fruit..............
Sugur per Quart for Various Fruits.. 3G9
Time Required for Boiling Fruits___30»
Boiled Ciller

250
250
257
257 379
250
257
248 371

Canned Blackberries ........................
Canned Blueberries ..................
Canned Fruit Juices............................
Canned Grapes ..................................
Canned Mincemeat............................
Canned Peaches ..........................
Canned Pineapple ......................
Canned Pineapple ( Uncooked )..........
Canned Plums ..........................
Canned Raspberries....................
Crnned Str«wbmi«s, (Wolv.rine

Method ) ..............
Canned Corn............
Canned Peas ............
Canned Pumpkin ...
Canned Tomatoes ..,

371
371234
371234
370241
371233
370.............. 233

- 233, 242 
.............. 234

370
370
371237
370230

240
309234

........ 37 2234, 237
372233
372238
372237

Dried Fruits (Hygienic and Economical). 372
Dried Apples. ............................
Dried Gooseberries ...................
Dried Peaches ...........................
Dried Plums ...............................

Cereals and Farinaceous Dishes
Bannocks ...................................
Biscuit, Made with Ko-nut___
Blanc Mange............................
Bromose ...................................
Bread. Entire Wheat, Steamed.
Breakfast Shortcake...................
Chocolate Biscuit.......................
Cereal Bells.............................’’
Corn Bread.................................
Corn Fritters................................
Corn Fritters, No. 2.................”

230
237 373
233 373
233 373
233 373
234
239

441234
439243
438238
451

403 130
403 441405 147404 440404 439
405 430403

........ 436
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IXDEX. 657
Cereals, and Farinai lo vs Dis has—Could. 

Oorn Staroh Blanc Mange
Cracked Wheat................
Cracked Wheat, No. 2........
Farina Gruel......................
Fruit Biscuit......................
Graham Mush....................
Grape Nut*..........................
Hominy Croquettes............
Hominy, Fried ..................
Hominy, How to Cook___
Ko-nut Muffins....................
Macaroni, Baked ..............
Macaroni, Boiled ..............
Macaroni, with Tomatoes.
Mush, Corn-Meal ............
Mush. Corn-Meal, to Fry.
Muffins, Berry ...................
Muffins, Entire Wheat....
Noodles, Baked..................
Nutritive Value of Cereals
Oatmeal, JIow to Cook___
Pettijohn Mush .................
Prepared Cereals...............
Rice Cakes .........................
Rice Croquettes .................
Rice Cutlets .......................
Rice Dodgers ......................
Rice Gi iddle-Cakea ..........
lice Fritters .......................
lice, How to Cook..............
lice Muffins.........................
lice Patties .........................
lice, to Steam .....................
lye Muffins...........................
Rago Porridge.......................
Rally Lunn ...........................
Shredded Wheat Croutons
Wheaten Grits ....................
Wheat Meal Wafers..........
Whole Wheat Muffins ..

Chafing-Dish Recipes—Continued.
Creamed Sweetbreads................
Curried Eggs ..............................
Deviled Eggs............................
Dried Beef....................................
Dried Beef and Eggs..................
Finnan Haddie..............................
Fricassed Eggs............................
Frogs' Legs............................
Lobster, A la Nantes....................
Macaroni with Eggs....................
Minced Cinb...................................
Mutton (Club Style)..................
Omelet .................................
Oyster, Pan Roast........................
Oyster Sautes.................................
Oyster Stew...................................
Rarebit...........................................
Hoe of Shad...................................
Scalloped Oysters........................
Shrimps, A la New York..............
Stewed Veal...................................
Sunday Night 7gs......................
Tomatoes with Èggs....................
Tomatoes with Mushrooms___
Veal Fritters.................................
Venison Steak ............................
Welsh Rarebit.........................

438 188440 188441
102438
102437 104441
191430 )8h442 180442 101442
100430
103442
100443 191442 100438, 441 

438, 441 100
190142 180142 190437 191430 102442 193441 187430 189440 189

437 187438 198
440 188
440
440 Cheese and Cheese Dishes

General Remarks.......................
To Keep Cheese Moist............
Cheese, Baked...........................
Cheese Canapes ......................
Cheese Cakes, Lemon..............
Cheese Cakes, Plain................
Cheese Cakes, Potato..............
Cheese Cakes, Rice..................
Cheese Straws ...........................
Cheese, Cottage .......................
Cheese, Cream .........................
Cheese Custards ......................
Cheese, Esealloped ..................
Cheese, Ftmdu ........................
Cheese, Fondu, No. 2..............
Cheese Curds (German)........
Cheese, Melted, on Toast........
Cheese, a Morning Relish........
Cheese, Mother’s Cream..........
Chese, Neufohatel ............
Cheese. Neuveau, French Style 
Cheese Pudding ........................

442
437
437
438
142
438
439
439
440

172.440
142

Chafing Dish Recipes
Anchovy Toast ...................
Calls Liver and Mushrooms.,..
Chicken Croquettes.....................
CXiicken Fritters .........................
Chicken with Mushrooms............
•lams jn Toast ...........................
Creamed Chicken ........................
©warned Lobster, A la New York 
A-eamed Oysters .............. ........

191
194
187 I
187
189
193
194
193
192

1
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65b INDEX.

Cheese and Cheese Dishes—Continued.
Cheese, Sage..................................
Cheese Sandwiches ....................
Cheese, Toasted .........................
Fromage, Dressed ......................
Macaroni and Cheese..................
Omelet ..........................................
Omelet No. 2................................
Ramequins of Cheese..................
Rarebit..........................................
Slip ..............................................
Soufflé ..........................................
Welsh Rarebit..............................

Coffee (See Beverages)......................

Confectionery and Fruit Coloring
Candy, When Sulliciently Cooked.... 328
Candy, Healthful ......................
Caramel, How to Make................
Sugar, to Clarify........................
Sugar, Pink for Ornamenting..
To Color Cream............................
To Color Green..............................
To Color Pink..............................
To Color Red................................
To Color Yellow..........................
To Flavor Candy........ ..................
Candied Cheries. ........................
Candied Pineapple........................
Candied Nuts................................
Candy, Almond ..........................
Candy, Almond Bon-bons..........
Candy, Almond Nougat..............
Candy, Almonds, Sugared..........
Candy, Brazilian Nougat..........
Candy, Brazil-nuts Pralines ...
Candy, Butter Scotch................
Candy, Butter Scotch for a Cold
Candy, Butter Taffy..................
Candy Roses ..............................
Candy, Caramels, Atlantic City Recipe 334 
Candy, Caramels, Baltimore Recipe.. 330 
Candy, Caramels, Chocolate 
Candy Caramels, Cream Chocolate... 334 
Candy Caramels, Sugar Chocolate... 334 
Candy, Chinese Fruit 
Candy, Chocolate Creams, No. 1 
Candy, Chocolate Creams, No. 2
Candy, Cocoa nut Drops.............. .
Candy, Cocoanut Jap..................
Candy, Cough ................................
Candy, Cough Drops....................

Confectionery and Fruit Coloring— 
Continued.

Candy, Cream Dates......................
Candy, Everton Taffy....................
Candy, Fig, No. 1..........................
Candy, Fig, No. 2.......................... ..
Candy, Fudges.................................. .
Candy, Fruits, Candied..................
Candy, Ice-Cream ..........................
Candy, Lemon Drops......................
Candy, Maple..................................
Candy, Molasses ............................
Candy, Nougat.................................
Candy, Nut......................................
Candy, Nut and Popcorn.................
Candy, Nut Macaroons....................
Candy, Peanut Brittle.................... .
Candy, Peppermint Drops.............. .
Candy, Potato....................................
Candy, Ribbon ..................................
Pineapple Glacé..................................
Pop-corn Balls....................................
Macaroons of Nuts.......................... .
Maple Syrup, A Sugar Off................
Walnuts, Frosted ............................

174
171 333
169 332
168 330
173 336
168 332
168 333
161 3.>6
189 320
173 331
172 336

172, 188 332
329341
338
338
330

327 320
328 331
328 331
328 331
327 336
327 329
328 337
327 337
327
328 Custabds, Creams, Desserts, Etc.

A New Dessert..............................
Apples à la Empress..................
Apple Foam, No. 1......................
Apple Foam, No. 2....................
Apple Island................................
Astrakhan Snow..........................
Baked Apples .............................
Baked Apples in Mold................
Banana and Lemon Juice..........
Banana Delight............................
Bananas and Cream.............. ..
Banana Snowball.......................... .
Blanc Mange, Corn-starch............
Blanc Mange, Chocolate.............. .
Blanc Mange, Fruit.................... .
Blanc Mange, Sea-moss................
Blanc Mange, with Cupid Sauce., 
Blueberry Dessert (Delicious)... 
Blueberries and Shredded Wheat,
Bromangelon, Snow......................
Buttered Apples............................ .
Charlotte, Apple............................
Charlotte, Chocolate ....................
Charlotte, Orange..........................
Charlotte, Peach ..........................

333 l305
333 304
333 304
330 309

f335 304
332 308
335 303
332 300
333 308
331 308
338 303
336 305
837 295

298
311

337 314
296
315

330 312
334 303
335 303
329 301
633 298
338 296
330 297
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INDEX. 65»
Cv.tards, Creams, Desserts, Etc.—Cost'd. 

Charlotte, Raspberry 
Charlotte Russe, with Pineapple 
Chestnuts, Dessert of 
Chocolate Frappe 
Cho-olate Mousse ...
Chocolate Profiteroles
Coffee Jelly.................
Coffee Mold............. .. '

Compote of Cherries .
Compote of Pears___
Compote of Pineapple 
Corn starch Mold and Candied Cherries 301
Macaroons ..........
Meringue, Plain 
Meringue, Date .
Meringue, Orange 
Meringue, Peach
Meringue, Strawberry, in Shredded

Wheat Baskets.........................
Molded Prunes...........................
Moonshine ....................................
Nut and Fruit Mold..................
Orange Ambrosia.........................
Orange Honey...............................
Orange Vol-au-vent.................... .
Orgeat. ...........................................
Peach Snowdrift ......................
Peach Surprise, No. 1.................
Peach Surprise, No. 2..................
Peaches, Crushed ........................
Peaches, with Shredded Wheat
Pears A la Naturel.............
Pears as a Dainty................
Pineapple Dessert................
Prune Whip...........................
Rhubarb Dessert .................
Rhubarb Sauce......................
Rice Mold, Texas Style.........
Rice Popple.............................
Salted Almonds.......................
Snowball ..................................
Society Dessert.........................
Souffle, Chocolate..................
Sou flit, Oatmeal ....................
Soufflé, Quince ......................
Cream, Chocolate, Bavarian 
Cream, Chocolate in Molds.
Cream, Chocolate Renversée 
Cream, Coffee, Bavarian...
Cream, Date ...........................
Cream, Ginger

Custards, Creams, Desserts, Etc.—Cuvt'd. "
Cream, Golden ...........................
Cream, Imperial........................
Cream, Italian..........................]

Cream, Macaroon, Whipped..
Cream, Spanish .........................
Cream Puffs, No. 1..............
Cream Puffs, No. 2................. ’’
Custard, Apple, Fried.......
Custard, Apple, Plain.............
Custard, Brown ........................
Custard, Chocolate ..................
Custard, Cream ........................
Custard, Cup ...........................
Custard, Cup, Boston................
Custard, Lemon ........................ *

Custard, Michigan................. ,.
Custard, Morris .........................
Custard, Plain ........................ .*

Custard, Rice ...................... ..
Custard, Royale........................
Currant Snow ........................*

Dessert Surpawing Ice-Cream,
Easter Eggs...................................
Eclairs ...........................................
Fairy Pudding....................
Float, Plain............................. ]*'

Float, Strawberry.........................
Floating Island.............................
Flummery, Currant....................
Flummery, Grape .......................
Flummery, Peach ........................
Flummery, Raspberry............ ’
Frosted Orange.............................
Frozen Confectionery
Fruit Salad, No. 1 ......... .. . . . .
Fruit Salad, No. 2 ...”
Fruit Salad, No. 3 ....*.*

Fruit Shortcakes...........................
Gelatine Snow .................
General Remarks...........................
German Pancakes................
Health Dessert............................. *
Hen’s Nest, a Fancy Dish.... !
Himnfel Futter..................
Ideal ........................................
Ising glass Nut................................
Jelly Torts......................................
I*mon Patties...................... .' ’ ’

Soi/fflé. Strawberry...
Spanish Fruit Salad...........
Stewed Apples................................

33 200
31032 310

......... 20030 302
30136 204
30132 300
31233 200

......... 314>0 202
31520 202
20031 315
20036 30/3
20132
20020
314257, 246, 33838
28938 302
20130 200
20020 314
28U31 204
201II
20131 305
20036 308
20129 207
31537 302
20737 303
295300
311313
203303I)5
31220314
29429314
20429019

f 30930114
30931218
30930213
30930410
20431418
20231018
31020213
31031615
31130915
31130618
3153021
2892034
3U313>6
3112955
3112922
3143103
30930013
3062981
306299>8
3132906
3133107
304207
302

1



(

1 A.

—

INDEX.MO

Dinner Giving— Co*tmu*d.
Serving the Dinner........................... ..
“Setting"’ the Table..............................
Special Menus........................................
Special Menus, St. Pm trick's Day.... 28
Special Menus, Easter Sunday 
Special Menu», Fourth of July 
Special Menus, Halloween....
Special Menu», Thanksgiving Day----- 32
Special Menus, Christina»....................
Special Menu», St. Valentine’s Day. .. 34
Special Menus, Washington's Birthday 35
Supper Parties........................
The Clever Host and Hostess.

Dumplings and Puddings..............

Dyeing and Coloring
Butternut Bark as a Dye....
Family Dyes ..........................
Preparing Goods for Dyeing
Treatment of Goods after Dyeing----- 499
To Color Tan ................................
To Color Lilac ..............................
To Color Scarlet ..........................
To Color Blue ............................
To Color Cotton Blue................
To Color Purple ........................
To Color Green ...........................
To Color Salmon .........................
To Color Sky Blue....................
To Color Yellow .........................
To Color Brown..........................
To Color Black ............................
To Color Crimson .......................
To Color Claret...........................
To Dye Fum..................................
To Bleach Goods..........................
Walnut Bark as a Dye.................

Economics for the House
Care of Wooden Water Pails___
Care of Dish Cloths and Towels.
Care of Kid Shoes and Boots....
Cement for Aquarium..................
Cement for Cracks in Stores...
Cracks in Stove Pipes..................
Furniture Varnish, IIow to Make
Indelible Ink, How to Make........
Indelible Ink. How to Make. No 2.... 49ft 
Polish, Hardwood Floor 
T\> Brighten Matting...
To Brighten DU Cloth.

Custards, Creams, Desserts, Etc.—Coal'd. 
Strawberries with Shredded Wheat.. 312
Strawberry Delight............
Tapioca and Strawberries
Trifle, Apple ......................
Trifle, Fruit ......................
Trifle, Gooseberry ............
Trifle, Grope......................
Trifle, Lmmn .................. .
Trifle, Peach ......................
Trille, Pineapple ............ .
Vanity Fair.......... ............

19
16300
26308

307
- •307
30307
31307

307
::.l307

307
203

27
13Dairy

409Butter Making..................
Brine, to Preserve Butter. 
Care of Puns and Cans... 
Cheese, IIow to Make....
Chct»e, Cream..................
Cheese, Cottage................
Cheese, Sage......................
Slip....................................
Cheese Dishes..................
When to Skim Cream... 
To Make Good Butter....

JGU400
400
107 300
108 300
108 400
174
173 300

108, 174 300
409 300
499 300

302
Dinner Giving

Afternoon Teas......................................
A Good Dinner with Moderate Means
Arranging the Table................
Arranging Guests at a Table.
Bonbonnières............................
Country Dining-Rooms ........
Crystal, Dining-Room............
Dinner ft la Russe....................
Dinner Table Decorations...
Dinner Table Novelties............
Etiquette, Table......................
Favors at a Dinner................ .
Good Humor at Dinner............
Harmony of Colors..................
Holiday Dining-Room and Table ....
Home Dinner, The..................................
Home Luncheon Menu..........................
Informal Dinner....................................
Informal Dinner Courses......................
Lighting the Table................................
Luncheons .................... .........................
Modern Home Luncheons......................
Reply to an Invitation to Dinner.. ..
Russian Tea ..........................................
BeoUh Tea..............................................

301
26 601, 302
16 301
16 601
15 301
23 601
18 30ft, 503
18 302
19 603
17 603
17 302
20 300
2.3
16
16 403
18 40»
24 407
26 4M
19 490
19 497
17 496
25 406
26
lft 40*
26 4M
9ft . «Vti
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ISUEk. Ml
EcuAOMICS FOB THE Hol*E—Continued.

To Clean Grease from Carpet*..........
To Clean Felt Hat-..................................
To Clean Mica ..........................................
To Clean Kid More*.............................
To Clean Paint .......................................
To Keep tilue Liquid..............................
To Keep Planter Casts..........................
To Make Mucilage for Label»..............
Tb Polish Brass ........................................
1*o Polish Copper ....................................
To Polish Glas» ...................................

Euca and Omelets—Continuât
Egg Butter ...............................................
Egg Pastel ...............................................
Egg Salmagundi ....................................
Eggs. Served in Cups............................
Egg* and Bacon......................................
Egg Toast ................................................
Eggs, en Marinade. French Style...
Egg", Esealfados. Hpauiah Style. .
Egg*, Fondu, Canadian Style* ..
Eggs. Fondu au Gratin. Canadian

Style .............................................................
Egg*, Fries weed ........................................
Egg*. Fried ..................................................
Eggs. Fried, with Toma toe*....................
Eggs, Hard boiled. Served Cold............ 17t>
Eggs, Hard-boiled and (iiàdet Saut*.
Eggs, How to Preserve for Winter

492
177

490 174
497 181
495 177
492 185
496 182
408 177
497 184
404 17»
494
494 182To PoHhH Nielwl.Plated Ware..............494

To Polish Silver.............................
To Polish Tin..................................
To Regulate Clock*.....................
To Remove Grease from Glass.
To Remove lee from Windows.
To Remove Rust from Steel.. .
To Remove Mildew Stems___
To Remove Stains from China.
To Remove Stain* from Marble
To Restore Color............................
To Restore Color in Fabric....
To Restore Furniture...................
To Restore Gilt Frames..............
To Rub Up Woodwork.................
To Stiffen Crepe Veib.................
To Strengthen Glassware............
To Treat Canned Goods...............
To Treat New Iron Ware............
To Scour Knives

181
494, 497

180
494 181
498
492 179
497

494, 490 Use 176
Eggs, How to Teat, Good and Bad... 175
Eggs, Hungarian Style.................
Eggs. Mai tie d'Hotel ..................
Egg», Mcjidos, Spanish................
Egg», Moonshine ............................
Eggs, Nill embu rg Style................
Eggs, on Toast..........................
Egg», Pickled ...................................
Egg*. Pickled, No. 2.......................
Eggs, Poached, Spanish Style ,
Egg*, Potted .....................................
Egg*, Revueltoe, French 
Eggs. Rissole* with Ham 179
Egg*, Scrambled 
Egg*, Soft-boiled
Eggs, Spanish Style...................................
Egg®, Steamed ............................................. ijy
Egg®, Stuffed, a la Hot Springs...........  ]Ro
Eggs, Sunshine .........................................
Egg*, Swiss Style.....................................
Egg*, to Preserve (Method No. 1)... 175 
Egg*, to Preserve (Method No. 8) 170 
Egg*, to Preserve (Method No. 8). .. 170 
Egg*, with Brown Sauce .
Eggs, with Onion..................... .
Egg-Omelet ....................................
Omelet, a la Poulard, French
Omelet, Rum ...............................
Omelet, Souffle ...........................
Omelet, Spanish ........................
Oeneral Remarks ......................
Tortilla, Sweetmeat .................
Tortilla, with French Beans.
Tortilla, with Parsley...............

402
494

179
493 178
493

17»
493

. 182 
185

493
403 182
495

180 i490
180

494
183495
181

. 495 3178404
To Wash Corsets..........................
To Wash Feather Pillows........
To Japan Tea Trays.....................
To Keep Moths Out of Carpets 
Sensible Way to Dust...................

490
183493
178498

407
497

182Sts* and Omelet*
Egg*, a la Havana........................
Egg", n la Mode.............................
Rug*. Atlantic City Style.........
Eggs. Baked with Asparagus .
Eggs, with Celery.........................
Eggs Colorado Style..................
Egg*, Adu mbits ............................
Egg*, looked without Boiling.
Egg*. Creamed. Royal.................
Eggs, Creamed, No. 2.................
Egg*, Deviled .................................
Egg*. Diviled, No. 2.....................
Egg*, RUted .....................................
Egg*. Dropped ...............................

183» 177
i 178
r 185
8 177

1813 177
1857 .......... 180
184* 183
1840 170
184a 180
180

181
1802 177
176ti 180
182178
183179 184
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Fish and Shell Fish—Con tinned.
Perch, Fried ..........................................
Pickerel, Baked, Oyster Sauce.............
Pike, Baked ...........................................
Pike, Baked, No. 2................................
Red Herring..........................................
Roe of Shad............................................
Salmon Entree......................................
Salmon, Boiled......................................
Salmon, Broiled....................................
Salmon, Creamed..................................
Salmon Cutlets .....................................
Salmon, Steamed ..................................
Salmon Mold .........................................
Salmon, Molded.....................................
Salmon, Scalloped ................................
Salmon, Scalloped, No. 2.....................
Salmon Turbot......................................
Sardines, Broiled .................................
Shad, Baked ..........................................
Shad, Broiled........................................
Shad, Planked, Baked..........................
Shad Roe, Fried.....................................
Spanish Cod ..........................................
Smelts, Fried ........................................
Sturgeon, Boiled ...................................
To Cure and Smoke...............................
Turbot ............................................... 73,
Whiteflsh, Salt, with Cream Sauce...
Whitefish, Baked ..................................

Shell Fish
Clam Bake (See Chap. “Camping Out”)
Clam Chowder ..................
Clam Fritters....................
Clams, Little Neck............
Clams on Toast.................
Claras, Roasted ................ .
Clams, Steamed..................
Crab Croquettes ................
Crabs, Deviled ...................
Crab Farcie........................
Crab. Minced ......................
Crab, Potted.......................
Crab Scallops ....................
Crabs, Soft-shell, Broiled..
Crabs, Soft shell, Fried...
Frogs’ Legs, Broiled..........
Frogs’ Legs, Fricasseed...
Frogs’ Lege, Fried..............
Frogs’ Legs, Slewed.......... .
How to Cook........................
lobster, a la Atlantic City.

92,

Fasinacious Dishes (Ses p. 436).

Fish and Shell Fish
A Brain Food.............................
Baked Fish, with Oyster Dressing.... 78
Bass, Baked ............................
Bass, Fried with Bacon..........
Brook Trout ...........................
Brook Trout, Angler Style...
Cod, Boiled, Cream Sauce....
Cod, Cutlets of........................
Cod, Fresh, Baked..................
Codfish, Fresh, Creamed........
Codfish, Picked ......................
Codfish, Salt, Creamed.......... .
Codfish, Baked ........ .............. .
Codfish and Potatoes, Baked..
Codfish Fritters........................
Cod-Roe, on Toast.....................
Cod Sounds and Tongues........
Delicious Lenten Dish..............
Eels, Broiled ............................
Eels, Fried ................................
Eels, Stewed .............................
Finnan Haddie, a la Dclmonico
Finnan Haddie, Creamed.........
Finnan Haddie, Fried...............
Fish Balls .................................
Fish, Baked in Scales...............
Fish Cakes........................  ....
Fish Cakes, No. 2......................
Fish Chowder ............................ .
Fish Chowder, Boston Style...,
Fish Croquettes ..........................
Fish Croquettes, No. 2................
Fish Cutlets ................................
Fish Fritters ..............................
Fish Steaks, Fried......................
Fish Turbot.................................
Fish Turbot, No. 2......................
Fish Turbot, No. 3......................
Flounders, Boiled .......................
Force Meat for Baked Fish........
Haddock, Baked ..........................
Halibut, Boiled ...........................
Halibut Timbale ........................
Herring, Scalloped .....................
How to Cure and Smoke Fish...
Mackerel, Fresh, Boiled..............
Mackerel, Salt, Boiled................
Mackerel, Salt, Broiled...............
Panada for Fish..................

65

71
67
65

I 405
68
73
67
75
74
75
74
74
78
75
78
79
74
73
74
78

75, 191
71
76

404
77
78
75
76
77
77
74
76
75
73
73
79
71
66
65
71
77
79
80
66
66
80
77

662 INDEX.

85
38

88
23

33
33

58
83

33
33

S$
8S

3S
$S

3 l
$2

22
SS

$S
2$

22
2S

SS
i2

8S
’rygrBaeaprrvw

--

►
- i

r h
u

m
u

s

I
W

ÊBL

§g
gg

gy
pg

(M
l



:____ 1 . . * . ' Wi.

INDEX. util•*a»

Mhell Fia\—Continued.
Loiter, a la Nantes..................
Lobster, Boiled ..............................
Lobster, Creamed ..........................
Lobster Croquettes........................
Lobster Farcie ...............................
Lobster, Newport Style................
Lobster Patties .............................
Lobster, Sauce for..........................
Lobster Sausages ..........................
Lobster, Served Cold.....................
Lobster Stew...................................
Mussels, Boiled ..............................
Oysters, Baltimore-French Style 
Oysters, Broiled, Philadelphia Style.. 82 
Oysters, Broiled, Plain...
Oyster Chowder ...................
Oysters, Creamed on Toast
Oysters, Creamed, No. 2....................85, 192
Oyster Croquettes 
Oysters, Curried .
Oysters, Fried, Mother’s Recipe tor... 82
Oysters, Pried, No. 2......................
Oysters, Italian Style..................
Oysters, Mock ...................................
Oysters, Pan Roast..........................
Oyster Pancakes ............................
Oyster Patties...................................
Oyster Patties, No. 2.....................
Oyster Pie, Boston Style................
Oyster Rarebit .................................
Oysters, Roast .. ............................
Oyster Rolls .......................................
Oyster Sautes ........................
Oysters, Scalloped ..........................
Oyster Soup (See “Meat Soups”)
Oysters, Steamed ..............................
Oyster Stew, Milk or Cream........
Oyster Stew, Plain...........................
Oyster Toast .....................................
Oysters, with Macaroni..................
Shrimps, a la New York................
Shrimps, Creamed ...........................
Shrimps, Creamed, on Toast.........
Shrimps, with Thick Sauce...........
Terrapin, Diamond-back................
Terrapin Steak .................................
Terrapin, Stewed ............................
Terrapin, Stewed, with Cream...
When in Season.................................

timer Sauces.........................

Fbohtinuh and Cakes (See “Icings")

Fresh Fruits and llow n> Serve Them

Apples ......................................................
Apple Dainty ........................................
Apple Foam...........................................
Banana Dessert ...................................
Banana Snowball .................................
Bananas and Lemon Juice.................
Cantaloupe, How Served........................  310
Chestnuts Crystallized with Caramel. 422
Chilled Watermelon...........
Cream of Cherries..............
Crystallized Oranges ....
Crystallized Lemon» ....
Currants, Iced ...................
Date Cream .........................
Figs, as a Dessert...............
Fresh Raspberry Cnm|>ote
Fresh Strawberry Compote.................... 420
Frosted Oranges ...................... .
Fruit Glace ............................... .
Fruit Mold .................................
Fruit Salad, Spanish...............
Fruit Salad, Cuba Style.........

Grape Fruit Served in Basket
Grapes, Iced ...............................
Mixed Fruits................................
Molded Oranges .........................
Molded Prunes ......................
Muskmelons ..................................
Nuts and Raisins.......................
Orange Compote ........................
Oranges in Fancy Shapes___
Orange Meringue ......................
Orange Salad .............................
Oranges, Sliced ..........................
Oranges and Strawberries in Basket.. 417
Peaches, a Dessert of..................
Peaches and Cream......................
Peare ................................................
Pineapple Dessert.........................
Pineapples tor the Table............
Plums ..............................................
Raisins ............................................
Raspberries, Iced ........................
Strawberries au Naturel...........
Strawberries, au Naturel, No. 2
Strawberry Float ........................
Strawberries, with Cream.........
Strawberry Souffle ......................

72
191flfl
8768
88 4216S
89 41972

30989190
87 42109

3058968
Ulh8868

8970
8972
81 41670
90 41879
84 42170

42169
4198469

83 31669
42072
42070

8370
H4 29470

42279
3028271

85 30417
86 310M

190 41790
84 41779
82 420ie
83 417$6 I86 418
93 308
83 41813
83 41812

190 420II
84, 191 420►3

31412
83 4191

85, 190 4210
851
93 4211
93 4183

192 417 )0
,417, 314921

92 4190
92 416 |0
87 4173
87 419I
86 4164
87 4164
81 2941

419B 388
,313
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Ice Cream and Icer—Continued.
Ice-Crvam, Ginger ..................
Ice-Cream | Peris Exposition Recipe) 320
Ice-Cream, Pistachio ...............
Ice-Cream, Raspberry .............
Ice-Cream. Strawberry ...........
Ice Vanilla ...................................
Ice without Cooking..................
Ice without Eggs.........................
Ices, Apricot .................................
Ices Cherry...................................
Ices, Currant ................................
Ice», Grape ...................................
Ices, Lemon ................................ ..
Nesselrode Pudding....................
Pineapple, Iced ..........................
Pineapple Julep ...........................
Sherbet, Coffee .............................
Sherbet. Fruit ..............................
Sherbet, Grape.............................
Sherbet, Lemon, No. 1...............
Sherbet, Lemon, No. 2................
Sherbet, Milk ................................
Sherbet, Orange ...........................
Sherbet, Pineapple .....................
Sherbet. Pineapple and Orange.
Sherbet. Raspberry ....................
Sherbet, Strawberry ..................
Sherbet, Turkish ..........................
Souffle, a la Vanilla......................
Souffle, Charlotte Russe, Frozen
Souffle, Frozen ................................
Souffle, Ice-Cream ..................

31»

311
31»
318
317
317
317
320
321
321
321
321
323
325
320
322
322
323

......... 322
322

321, 348
322
321
320
322
323
323
323
324
325
324

Icixws
How to Make........... ...
IIow to Ornament Cake.....
Sugar, to Clarify................
Sugar, to Color....................
Sugar, to Flavor..................
Icing. Roiled .......................
Icing. Chocolate ..................
Icing. Chocolate and White.
Icing. Cocoa .........................
Icing, Date ..........................
Icing. Fig.............................
Icing, Glace .........................
Icing, Lemon .......................
Icing, Maple Sugar.............
Icing. Plain...........................
Icing, Raisin ........................
Icing, Vanilla ......................

Freru Fa vira and How to Serve Them—
Continued.

Stuffed Dates ............................................
Stuffed Dates, No. 2................................. 422
Stuffed Prunes 
To Preserve Apples for Winter Use... 410 
To Preserve Grapes for Winter Use... 416 
Watermelon, au Naturel....

Game and Poultry........................

Garnish iNos
Carrots as a Garnish.............
Green Peas as a Garnish....
Ham as a Garnish....................
Olives as a Garnish..................
Turnips os a Garnish.............
To Garnish Puddings.............
To Garnish Salads..................

Home, The..........................................
Homekekin.no not Housekeeping 
Household Hints

Avoid Metal Utensils................
Deodorizer, A ............................
Papering Walls...........................
To Clean Vinegar Cruets....
To Crystallize Grasses............
To Escape from a Burning House.... 503

t To Grease a Griddle....................
To Make Sweeping Caps.............
To Keep Lamp Chimneys Clean 
To Rei-iove Putty from Old Windows. 503
Varied Uses of Lemon.............................

Iok Cream and Ices
Are Ices Healthful?..................................
Flavorings, Convenient and Inexpen -

General Directions for Making............
Frozen Bananas ........................................
Frozen Fruits, Mixed..............................
Frozen Oatmeal Flakes...........................
Frozen Peaches .........................................
Frozen Pineapple Custard.....................  324
Frozen Tutti Frutti.............
Ice-Cream, Baked Apple....
Ice-Cream, Bohemian .........
Ice-Cream, Brick ..................
Ice-Cream, Cherry ................
Ice-Cream, Chocolate...........
Ice-Cream, Chocolate Cream
IceOeani, Coffee ...................
kfrCream, Crushed Fruit...

421

421

421

95

308
308
308
398
308
390
30»
488
410

504
504
604
604
50 »

604
504
603

504

317

320
317
324
325
325
324

324
320
310
310
310
318
320
318
320

spew --

004 INDEX.

—
---

---
---

i
ijpp 

--- 
--'rm

rur- 
—

M
-ar-fr-frrîiM

m
'

ae
r



INDEX.
1 NEANTS Meat»—Cou fin utd.

lievf Ixmf. No. 2......................
Beef Patties, No. 1..................
Beef Patties, No. 2..................
Beef Pie, with Potato Croît
Beef Pot Roast ......................
Beef Scrapple ...........................
Beef, Spiced .............................
Beef Stew. Irish .....................
Beef Stew. Spanish Style.
Beef. Tenderloin of. with Mushroom* II» 
Beef, Tenderloin of. with Oyster* . . 1H 
Beef Tongue, Boiled 
Beef Tongue. Cold
Beefsteak. Breakfast Di*h of...............
Beefsteak. Broiled ....................
Beefsteak, Curried ...................
Beefsteak, Hamburger ........................... llu
Beefsteak, Bulled .........
Beefsteak, Smothered .
Beefsteak, with Dressing   ........... 130
Beefsteak, with Oniuus. No. 1.............  11
Beefsteak, with Onion*, No. 2.............  ||!i
Beefsteak, with Potatoes, Roasted___  US
Calf s Brain, Fried .............
Calls’ Head ..............................
Calf's Liver, Baked ............
Calf’s Liver and Mushroom*
Calf's Liver, Fried with Bacon.........  ||d
Veal Bondi nette» .......................
Veal Birds ...................................
Veal Cheese .................................
Veal Cutlets, with Vermicelli
Veal, Kutreeof...........................
Veal Louf, No. 1.........................
Veal Loaf, No. 2.........................
Veal, Loin of, Roust..................
Veal. Odd Bits of......................
Veal Oyster» ...............................
Veal Pie. Baked ........................
Veal Sweetbread Salad ...........
Veal, Stewed................................
Veal Sweetbreads, Creamed 
Veal Sweetbread Cvoquettee, with

Mushrooms ................................
Veal. Tripe Stew.........................
Veal, with Oysters .....................
Veal, with Yorkshire Pudding
Cornish Pastry...........................
Froren Meut, flow to Thaw
How to Broil.........
How to Keep Meat

319
How to Feed Them..............
What to Feed Them...........
Artificial Milk ......................
Drainage .................................
Happiness of Children....
Horae of Childhood, The..
Milk to Resemble Mother’s
Nursery, The .........................
Nursery Walls ......................
Ventilation ........................... .
White Rubber Nipples, Danger of___ 520

Kitchen, Tub

............  1U510320
11»51031»

........... 114519310
lid521318
US621317
28»521317
lid510317
117520320
121521321

520321
321 I

117321 488
I’ll323

......... 434325
lit320 Lav n oit y , Tue

To Clean Gold and Silver Braid 
To Prevent Rust on Flat Irons.
To Remove Ink and Rust from Cotton 400 
To Remove Ink and Rust from Linen. 400 
To Remove Stains from Cotton 
To Remove Stains from Linen.
To Wash Cotton Clothes...........
To Wash Flannels ......................
To Wash Corsets .........................
To Wash Feather Pillows.........
To Wash Blank-tie ......................
Soap, Soft, How to Make..........
Soap. Hard. How to Make Excellent.. 401
To Make Starch........................
Washing Fluid, How to Make

lid322
400122
400 113323

117322
322

400148
400122
480121

114400120
400 120122

no403123
401 104123
49123

12424
400 11225
401 12.24

121Meats
120Beef, Boiled, with Cabbage...

Beef Brain. Fried.........................
Beef, Corned ..................................
Beef Croquettes ............................
Beef, Dried, with Cream, No. 1
Beef, Dried, with Cream, No. 2........... 120
Beef, Dried, and Eggs................
Beef, Filet of, Larded.................
Beef for Winter Use..................
Beef Heart, Stuffed ..................
Beef, IIow to Roast, No. 1___
Beef. How to Roast, No. 2....
Beef Kidney, Stewed ................
Beef Kidney, Tortilla ...............
Beef Kidney, with Mushrooms
Beef Liver, Fried ........................
Beef Liver, No. 2........................
Beef Loaf, No. 1............................

114 12416 118 ........ 12.116 114 12.128 118, 120 12127 110 12428
12410 J104 19717 114 10.117

387 18417
11710 113 112.110
114 131!3 119 12017 120 13218 121 13?0
117 1126 f!
lie 112. 1137
115 127
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666 INDEX.
Meats—Continued.

How to Keep Meat from Flies.
How to Select Meat..................
Lamb Salad ...................... ..
Lamb, Stewed ...........................
Meat Pie ....................................
Mutton, ltreaded ......................
Mutton Chops, Broiled..............
Mutton, Club Style...................
Mutton Patties ...........................
Mutton Pie ..................................
Mutton, Ragout of............ .........
Mutton, Roast.............................
Mutton, Stewed, Irish................
Meat and Fish Sauces.........

Meat and Fish Sauced—Con tinned.
Sauce Accompaniments for Meats... 397 

........ 396To Brown Butter............ .
To Brown F'lour................
To Make Plain Mustard..
To Make French Mustard
Sauce, Apple ....................
Sauce, Astrakhan .............
Sauce, Bechamel ...............
Sauce, Bechamel, White .
Sauce, Blonde Fish ........
Sauce, Brown ....................
Sauce, Butter ....................
Sauce, Caper ......................
Sauce, Celery ....................
Sauce, C atney ..................
Sauce, Cider Apple............
Sauce, Cranberry..............
Sauce, Cream ....................
Sauce, Curry .....................
Sauce, Curry-Powder ....
Sauce, Drawn Butter ....
Sauce, Egg ........................
Sauce, Egg No. 2..................
Sauce, Fish, Sour ..............
Sauce, Game ........................
Sauce, Garibaldi ................
Sauce, German ..................
Sauce, Giblet ......................
Sauce, Governor .............. ..
Sauce, Herb ..........................
Sauce, Hollandaise ............
Sauce, Horseradish ............
Sauce, Horseradish, No. 2..
Sauce, Horseradish, No. 3.................... 39s
Sauce, Lobster ..............
Sauce, Mint ..................
Sauce, Mushroom ........
Sauce, Mushroom, No. 2.
Sauce, Onion ...................
Sauce, Orange, Pickle of
Sauce, Oyster ..................
Sauce, Russian ..............
Sauce, Salmon ................
Sauce, Shallot ................
Sauce, Tomato ................
Sauce, Tartar ..................
Sauce, Tartar, No. 2........
Sauce, Tart Beef ............
Sauce, White ................

306
39f
306
395
395
393
390

? 396
........ 390

389
392
393

Pork 303
Pork Chops, FYied..................... ..
Pork, for Winter Use........................
Pork, Ham and Eggs, Fried..............
Pork, Ham, Boiled .............................
Pork, Ham, Cold ................................
Pork, Ham, Maryland, Baked..........
Pork, Ham, Tortilla of......................
Pork Head Cheese..............................
Pork, Lard, to Try Out......................
Pork, Loin of, Roast........................... .
Pork, Pig's Cheek ................................
Pork, Pig s Feet, Pickled....................
Pork, Pig, Roasted ..............................
Pork, Pigrf in a Blanket........................
Pork, Saddle of, Roast.........................
Pork, Salt, Equal to Fresh..................
Pork, Salt, Fried .................................
Pork Sausage, Bologna........................
Pork Sausage, Cased ...........................
Pork Sausages, Country......................
Pork Sausage Croquettes ...................
Pork Sausages, Frankfort, How to

Cook .....................................................
Pork Sausages, Scrambled..................
Pork Spare Ribs, Roast......................
Pork, Tenderloins of ...........................
Pork, to Cure Bacon............................
Pork, to Cure Hams............................
Time Required to Boil Meats..............
Time Required to Roast Meats..........
To Clarify Drippings............................

Meat and Fish Sauces

Aromatic Seasoning ............................
Colorings for Gravies...........................
Herbs for Winter..........

395
389
388
389

131 391«*' ! 130 388
131 392
131 392

■i ;

,1 -

112 806
127 394
128 393
131 390
130 388
651 394
128 389

! ! 127 393
127 304
130
120■

:! 129 395
130 390

391
129 392
130 394
128 394
128 389
387 394
387 390
112 392
111 396
112 391

391
391397
392397

397 Nouiibhino Pbopebttes or Vaiious Foods 411
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INDEX. 56 7
Nuisances About the House

tied Bug Exterminator ...........
Bed-Bug Exterminator, No. 2
To Destroy Moth...........................
To Keep Mothe Out of Carpets............... 497
To Kill Cockroaches
To Kill Cockroaches, No. 2...................... 549
To Treat Hats and Mice

Pasties for Children
Birthday Cakea .........................
Brownies .......................................
Cinderella Cakes ......................
Colonial Hats .............................
Consomme, St. Valentine. ..
Egg Nests on Toast..................

Hen’s Nest ..................................
Little Pigs in Blankets..........
Marguerites .................................
Nougat Candy.............................
Nut Cartoons .............................
Olives, a la Natural History
Turtle Sandwiches ....................................
Shredded Wheat Baskets with Fruit.. 312 
Stuffed Dat.

397
540396 258
549306 258
649391 ... 231

350306
:>l : 1

395 551
551395

549
393 24

311390 Nuts and How to Use Them
Almond Candy ...........................
Almond Pudding ......................
Almonds, Salted ........................ .
Brazil Nuts, Pralines.................
Bromoae ..........................................
Chestnuts, Crystallized............
Chestnut Croquettes .................
Chestnuts, Dessert of.................
Chestnut Salad.............................
Corn Pudding................................
Fruit and Nut Cocoa.................
Hard Sauce of Nuts....................
Hazel Nut Cakes...........................
Hazel Nut Tarts............................
Nut Ambrosia .............................
Nut Butter Sandwiches .........
Nut Bread ......................................
Nut Candy .....................................
Nuts, Candied .............................
Nut Corn Pudding....................
Nut Croquettes ............................
Nut Loaf ........................................
Nut Loaf, No. 2......................
Nut Mold .......................................
Nut Sauce ......................................
Nut Sandwiches...........................
Nut Soup..........................................
Nut Soup, No. 2...........................
Peanut Beans ..............................
Peanut Putter Sandwiches ...
Peanut Pound Cake ...................
Pressed Protose Loaf...................

Protose Chops................................
Protose Roast, with Brown Gravy.... 447
Salted Almonds.....................................44g^ 45 j
Salted Peanuts..............................
Salted Pistachio Nuts...............
Soup Stock, Nut...........................
Sour Salad Dressing f ,r Nuts
Walnut Dessert ...........................
Walnut Salad ...............

531396
330 249390
446 332389
302 350392
333 651393
451 162393
422395
451 422389
302388
452 Pastry, Pier an» Tarts 

General Remarks ...
Gloss on Pie Crust...
Good Pastry, How to Make.....”” 201 
Odds and Ends of Pie Crust
Oven, Temperature of..........
Puff Paste, How to Make..
Puff Paste, No. 2....................
Puff Paste, Fine......................
Substitute for Lard..

389
450391 201
451388 202

.......... 449392
449392 202
450896 201
451394 202
448393 203
450390 .......... 203
329388 202333 Pirn394
450 Pie, Apple and Raisin..........................

Pie, Apple Custard ................................
Pie, Apple, Old Fashioned
Pie, Apricot Custard .................
Pie, Banana Cream ............
Pie, Blackberry ..................
Pie, Butterfly ......................................
Pie, Cheese ............................................
Pie, Cherry ............................................
Pie, Chocolate Cream ...........................
Pie, Cocoanut Cream . .X..........
Pie, Crab Apple Marmalade..............
Pie, Cream ...............
Pie, Cream Prune .
Pie, Currant .............
Pie, Custard .............
Pie, Custard, No. 2
Pie, Date ....................
Pie, Deep Apple ...
Pie, Deep Plum . ..
Pie, Egg Mincemeat 
Pie, English Apple .,
Pie, Gooseberry ....

389 204446$93 206
445394 20544639 S 206302195 206449

195 207
460190 213446

191 213446192 206446194 20845094 206
207

44889
44794 212451

M90 20644'»
92 .......... 207

*96 211
91 211448
91 209448
81 205451
92 205447 212

447
11 205460, «61 211

I
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668 INDEX.

Pie*—Continued.
Pie, Grape Marmalade ....
Pic, Green Apple ..............
Pie, Green Grape ..............
Pie, Huckleberry ................
Pie, Lemon, Plain ..............
Pie, Lemon, No. 2..............
Pie, Lemon, No. 3..............
Pie, Lemon, Sliced..............
Pie, Marlborough ...............
Pie, Mince ............................
Pie, Mince, No. 2................
Pie, Mince, No. 3................
Pie, Mock Mince ................
Pie, Mock Cherry ..............
Pie, New England Apple... 
Pie, Old-Fashioned Apple .
Pie, Peach ............................
Pie, Peach, Creamed........
Pie, Pineapple ....................
Pie, Plum .............................
Pie, Potato ...........................
Pie, Pumpkin ......................
Pie, Prune ............................
Pie, Rabin ............................
Pie, Raspberry and Currant
Pie, Rhubarb ........................
Pie, Rhubarb Stewed
Pie, Sliced Lemon .................
Pie, Squash ............................
Pie, Strawberry ....................
Pie, Vinegar ...........................

Pickle*
207

Beets ....................
Butternuts ..........
Cabbage, Sour ... 
Cabbage, Sweet .. 
Cantaloupe, Sweet
Cauliflower ..........
Cherries ................
Chow-Chow ..........

381
20ft 378
207 38*
207 381
207 381
208 37»
208 382
208 377
210 382
211 Crab Apple ..................

Cucumber, Ripe, Sour 
Cucumber, Ripe, Sweet 
Cucumber, Green, Sweet 
Cucumber, Spiced, No. 2...................... 37U

378
212 375
212 375
210 375
210
20.) Dill 381
205 Eg»?* 383
210 English Bear............

East India ................
Melon Mangoes ........
Mixed, French Style ,
Mixed, Sweet ..........
Mixed, with Dressing 
Mother'a ....................

382
203 378
208 381
210 37ft
204 376
20» 370
20» . 382
203 Mustard, English Mixed

Mustard, Plain ..............
Mustard, No. 2................
Mushrooms .................... .
Onions ..............................
Onions and Cucumbers .,
Oysters...............................
Peaches to Peel................
Peaches, Sweet *................
Pears, Sweet....................
Pepper Mangoes ............
Piccalilli ..........................
Piccalilli, No. 2................
Summer .............................
Tomato, G'œn, Sour 
Tomato. Green, Sweet
Tomato. Ripe, Sour..........
Tomato, Ripe, Sweet___
Walnuts ............................
Watermelon Rinds..........

37ft
204 377
210 377
211 384
208 379
200 38*
204 38*
210 37»

forts 378
Apple Cheesecakes . 
Custard Tartlets 
English Cheesecakes 
French ......................

214 379
212 381
214 383
208 383

Gooseberry Puree 
Green Gooseberry
Meringue ............
Neapolitainoee ..

214 381
214 380
213 380
214 380

Sand 214 380
Turnovers, Rasplierry..........
Turnovers, Cherry................
Turnovers. Gooseberry ........
Puff a, Orange ........................

PlCKLKK, VlNKuans AND BRINES
General Remarks .................
Cucumbers for Winter Use .

Use

213 3£*
213 37W
213

How to Make.204 384
Beer 386

374 Celery ....
Cider ........
Economical
Home-Made
Honey ....

380
374 385

Cucumbers for Sui 
Cucumbers, Spioed 
Apples, Sweet ....

374 886
374 386
379 385

1
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, Vimegur$—('oult'tutd.
Horseradish ----
Maple Sugar ...
Raspberry ........ .
Sorghum ..........
Rpiml................
Tarragon ..........

Pitkin or finite

To Cure I la con... 
To Cure Beef..., 
To Cure llama.. 
To ( hire Tongue. 
To Preserve Beef. 
To Salt I’oik...

PoULTBT ANo (iAMlb—Continued.
Goose, Jellied ......................
Clowe. Itoaat........................
Goose, Stulliiig for..............
Grouse, Stewed .............. ..
llare, Belgian, How to Dress.............. 10H
Hare, Frirassecd ....
Hare, Rouât ................
Hare, 84«W
How to Dress Poultry 
How to Select Poultry 
Partridge*, Roasted
Partridge*. Rousted. No. 2.................. 105
Partridge*. Stewed .................
Pheasant ..................................
Pigeons, Roast .........................
Pigeon*, Stewed ......................
Quails on Toast. .......................
Quails. Rousted ......................
Quail*, Roasted, No. 2............
Quail*, Stewed ........................
Rabbit* .....................................
Rabbit Pie ................................
8uge Dressing ........................
Squirrel ..................................
Squirrel, Broiled or Stewed. .
Turkey. Boiled, Oyster Sauce
Turkey, Boned ........................
Turkey, Braised ......................
Turkey, Roust, Chestnut Dressing.. . 87
Turkey, Roust, Oyster Dressing
Turkey, Roust. Plain ..............
Turkey, Roast, with Sausages.
Venison Haunch.........................
Venison, Roust...........................
Venison Steak ............

. 381 

. 378 

. 38* 

. 381 

. 381 

. 37» 

. 382 

. 377 
382 

. 37» 

. 375 

. 375 

. 375 

. 370 

. 381 

. 383 

. 382 

. 378 

. 381 

. 370 

. 376 

. 370 

. 382 
. 370 
. 377 
. 377 
. 384 

37» 
384 
384 
37»
378
379

380 99
380 UO
380 96
385 l"t
380
385 101»

10»
387 108
387 95
387 95
387 105
387
387 404

0»
Pbulsky and Game___

Birds. Broiled ----
Birds, Reed ..........
Birds, Snow ..........
Birds, Small Rouat
Oa|M»n ....................
Chicken, Buked ...
Chicken, Broiled ..
Chicken, Creamed .
Chicken Croquettes 
Chicken, Curried ..
Chicken, Fried (New England Style) 102 
Chicken, Fried, with Corn Dodgers . 104
Ohieken Goulash ............... .
Chicken (Valian Style)
Chicken Patties ................
diicken, Pickled ................ .
Chicken Pie ...................... .
Chicken Pie, No. 2..............
Chicken, Potted ................ .
Chicken, Pressed ................
Chicken Salad ....................
Chicken, Scalloped ............
Chicken, Stewed ..................
diicken Stew, with Biscuit 
Chicken, with Mw.hrooma 
Chicken, Stewed, with Salt Pork
•nek and Green Peas...................
Suck, Braised ...............................
Buck Mock ....................................
Dock. Tame, Roast........................
Dork, Tame, Stuffing for...............
Fore* Meat Balls............................
Fowl. Guinea, Roasted..................
fcwl, Old. to Roast........................
Came Pie . .......................................
«esterai Remarks...........................

05 106
404 404
104 105
104 100 t100 ........ 100
110 100

fe100 108
103 109
194 IHt
103 no
104 110 L98

98
102
101
103 90
102 97 ■
100 98 ■........  100 107

381 101 107
383 101 m107
383 198

-I381 102 PtUCNKRVKfl. R I’ICED FRUITS, JrUIM AND JaMN

Butter, Apple...................................
Butter, Cherry .................................
Butter, Lemon .................................
Butter. Pen eh ...................................
Butter, Plum ...................................
Conserve. Fig ..................................
Conserve. Rose* ...............................
Currant Compote, for Winter Use.
Ginger Peur*.....................................
Jam, Currant ...................................
Jam, Damson ...................................
Jam, Date ........................................
Jam, Fig ...........................................
Jam, Grape.......................................

380 10.1 357
380 104 358
380 101 367
380 100 .158
382 110 358

h37W no 356
■106 .156

384 109 157
385 96 .156
386 96 359
385 105 .16»
886 100 36»

9386 107 360
385 W 361
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Preserves, Spiced Fruits, Jellies and Jams 
—Continued.

Preserves, Pippins................
Preserves, Quince .................
Preserves, Quince and Apple 
Preserves, Quince, Candied .
Preserves, Strawberries ....
Preserves, Strawberries, Sun-preserved 356
Preserves, Tomato................
Preserves, Tomato Figs ....
Preserves, Watermelon Rind
Spiced Currants....................
Spiced Gooseberries ............
Spiced Peaches......................
Spiced Plums..........................
Spiced Tomatoes....................
Sugar, to Clarify..................
Syrup, Currant ....................
Syrup, Lemon .......................
Syrup, Raspberry .................
Syrup, Strawberry ..............

Preserves, Spiced Fruits, Jellies and Jams 
—Continued.

Jam, Green Gage ..
Jam, Orange.............
Jam, Raisin .............
Jam, Rhubarb, Green 
Jam, Rhubarb, Ripe 
Jam, Strawberry ...
Jeily, How to Make.
Jelly, Apple .............
Jelly, Aspic ..............
Jelly, Astrakhan ....
Jelly, Crab-Apple ..,
Jelly, Cranberry ...
Jelly, Currant ........
Jelly, Grape, Green .
Jelly, Grape, Ripe .,
Jelly, Greening ........
Jelly, Iceland Moss, for Invalids.... 363
Jelly, Orange, No. 1..............
Jelly, Orange, No. 2..............
Jelly, Peach ...........................
Jelly, Plum .............................
Jelly, Quince...........................
Jelly, Quince and Apple........
Jelly, Raspberry ..................
Jelly, Red Pepper ................
Marmalade, Apricot..............
Marmalade, Astrakhan ....
Marmalade, Grape................
Marmalade, Lemon ..............
Marmalade, Mixed ...............
Marmalade, Orange, No. 1..
Marmalade, Orange, No. 2..
Marmalade, Rhubarb ..........
Marmalade, Tomato ............
Preserves, Berries, Whole ..
Preserves, California Prunes
Preserves, Cherries ..............
Preserves, Citron .................
Preserves, Crab-Apple .........
Preserves, Egg Plums..........
Preserves, Fruit Juice ........
Preserves, Gooseberries, Red 
Preserves, Gooseberries, Sun-preserved 355 
Preserves, Grapes ...
Preserves, Lemon ....
Preserves, Nectarines 
Preserves, Orange Peel 
Preserves, Peaches ...
Preserves, Pears........
Preserves, Pineapple .

356
352
168
352

360
359
350
360

356361
360

355361
355361
353363
367362
367364
366363
366364
366361
351362
358362
359
358363
358364

364
364 Puddings...................

Pudding, Agnew 
Pudding, Almond 
Pudding, Amber 
Pudding, Apple 
Pudding, Apple and Entire Wheat.. 267 
Pudding, Apple John, Old-Fashioned. 276 
Pudding, Apple, New Year’s, Baked.. 282
Pudding, Apple Slump............
Pudding, Bakewell ..................
Pudding, Bird’s Nest ..............
Pudding, Blackberry Roll ....
Pudding, Bread, a Fine............
Pudding, Bread, Delicious ....
Pudding, Bread, Custard, No. 1 
Pudding, Bread, Custard, No. 2 
Pudding, Brown Betty, No. 1..
Pudding, Brown Betty, No. 2..
Pudding, Cereal, with Fruit...
Pudding, Cherry Roll ..............
Pudding, Chocolate ..................
Pudding, Chocolate Meringue ...........  281
Pudding, Christmas, Boiled 
Pudding, Christmas, Plain .
Pudding, Cobbler, Blueberry 
Pudding, Cobbler, Peach ...
Pudding, Coooanut, Cream 
Pudding, Cocoanut, Raisin
Pudding, Corn ....................
Pudding, Cottage, No. 1...

259
362 279
362 264
363 275
362 272
365
366
365
365 28 1
366 266
365 279
365 276
364 263
365 263
353 263
354 274
354 281
353 282
351 288
354 276
359 280
355

262
356 262
357 277
354 275
357 270
355 270
353 271
352 264
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Puddings—Con t i n ued.

Pudding, Raisin ............................
Pudding, Raidins, llow to Stone
Pudding, Rhubarb, No. 1 ..........
Pudding, Rhubarb, No. 2............
Pudding, Rice, No. 1...................
Pudding, Rkw, N". 2................
Pudding, Rice, Grape..................
Pudding, Rice, Ground ...............
Pudding, Rice, Lemon................
Pudding, Roly-Poly, Apple, Orange or

Pudding, Rye ........................................
Pudding, Sago, Cream or Apple..........
Pudding, Sago, English ......................
Pudding, Snitz Glose............................
Pudding, Snow .......................................
Pudding, Spice .......................................
Pudding, Suet........................................
Pudding, Suet, How to Chop............
Pudding. Sweet Potato........................
Pudding, Tapioca, Apple......................
Pudding, Tapioca, Raked.....................
Pudding, Tapioca, Cream.....................
Pudding, Thrifty ...................................
Pudding, Transparent ..........................
Pudding, Whcatlet for Luncheon........

Puddings—Continued.

Pudding, Cottage, No. 2 
Pudding, Cracker, No. 1 
Pudding. Cracker, No. 2
Pudding, Currant........
Pudding Currants, IIow to Clean.... 259
Pudding, Date, Roiled........
Pudding, Damson ...............
Pudding, Dumplings, Apple,
Pudding, Dumplings, Roiled Apple,

Grandmother’s ..................................
Pudding, East India ...........................
Pudding, Economical ...........................
Pudding, Farina ...................................
Pudding, Farina Tart e.........................
Pudding, Fig................
Pudding, Fig, No. 2..
Pudding, Fig, No. 3..
Pudding, Florentine ................
Pudding, Fruit, Steamed, No. 1 
Pudding, Fruit, Steamed, No. 2
Pudding, Gooseberry ................
Pudding, Gooseberry, Green ...
Pudding, Graham......................
Pudding, Greening ...................
Pudding, Health........................
Pudding, Holiday .....................
Pudding, Hominy .....................
Pudding, Huckleberry ............
Pudding, Indian, Roiled .........
Pudding, Indian, Fruit..........
Pudding, Indian Suet, Raked..
Pudding, Lemon .......................
Pudding, Marmalade .............
Pudding, Marrow ...................
Pudding, Milton........................
Pudding, Minute, New England Style 268
Pudding, Molasses................
Pudding, Montreal................
Pudding, Neapolitan Custard
Pudding, Nut ........................
Pudding, Orange ..................
Pudding, Peach Dried..........
Pudding, Pineapple..............
Pudding, Plum ......................
Pudding, Plum, Christmas ..
Pudding, Plum, English-----
Pudding, Plum, Suet ..........
Pudding, Popcorn ................
Pudding, Prince Albert’s ...
Pudding, Prune, No. 1..........
Pudding, Prune, No. 2...........

273280
260
268
269

26456
26452
26652 266 |52

.... 26627756 266................ 270
Delicious 282

56 •V.26755
26755

27853
27427207 26727367
27126806
27126766 282............ 278, 43066 27127851 27627858 279........ 26259 26027158 26227558
270263
26926359 26927779 27527764 27327775 28826072 205

67 283Pudding Sauces.................................................
Pudding Sauce, Arrowroot..................
Pudding Sauce, Apple Jelly................
Pudding Sauce, Rlucberry or Black-

Pudding Sauce, firandy, No. 1, Rich.. 283 
Pudding Sauce, Rrandy, No. 2
Pudding Sauce, Rrown............
Pudding Sauce, Butter..........
Pudding Sauce, Cherry............
Pudding Sauce, Chocolate....
Pudding Sauce. Dumpling.. ..
Pudding Sauce, Egg..................
Pudding Sauce, Empress........
Pudding Sauce, English Sweet 
Pudding Sauce, Foaming....
Pudding Sauce, Foamy, for Steamed

27376 28527282 284 I27281 27266 28626479 1265
76 28427063 28526863 286

-1
63 28626574 28328081 285269 482 ........ 283275
88 28626570 28727780 28527481 20062 287Puddings .............................................

Pudding Sauce, Fruit............................
Pudding Sauce, Hard.............................
Pudding Sauce, Lemon..........................
Pudding Sauce, Orange........................
Pudding Sauce, Paris, for Sweet 

Dumplings...........................................

26162 286201 s77 284280!75 28720070 28527470 27971 286279
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REMEDIES FOB PREVALENT DISORDERS—
Continued.

Cough Cure, Sure.......................................
Cough Syrup ...............................................
Dropsy ..........................................................
Felon Cure...................................................
Felon Cure, No. 2......................................
Foreign Body in the Eye........................
Good Cathartic..........................................
Good Way to Take Castor Oil.............
Gumboil ........................................................
Hiccough Cure, for a Grown Person..
Hiccough Cure, for Children................
Hiccough Cure, No. 2.............................
Nose Bleed...................................................
Nose Bleed, No. 2......................................
Nightmare...................................................
Palpitation of the Heart.........................
Quinsy ..........................................................
Relief for Cholera......................................
Scrofula ........................................................
Simple Remedy to Break up a Cold.. 522
Sprain Remedy ...............................
Sunstroke ...........................................
To Clear a Waste Pipe..................
To Cool the Blood.............................
To Counteract Poisonous Gas —
To Cure Chafing............................. .
To Cure Corns....................................
To Cure Diphtheria........................
To Cure Dry Piles...........................
To Cure Inward Piles......................
To Cure Mosquito Bite................
To Cure Toothache...........................
To Kill Corns......................................
To Kill Warts....................................
To Make Excellent Liniment-----
To Make Linseed Poultice............
To Make Mustard.............................
To Remove Cold in the Head...
To Remove Lodgment in Throat
To Remove Proud Flesh.................
Tobacco Smoking.............................
Ulcer ...................................................

Pudding Sauces—Continued.
Pudding Sauce, Plain.................
Pudding Sauce, Plum Pudding.
Pudding Sauce, Spanish..............
Pudding Sauce, Strawberry.
Pudding Sauce, Strawberry, Cold----- 286
Pudding Sauce, Transparent, for Frit-

Pudding Sauce, Vanilla.............
Pudding Sauce, Vanilla Cream 
Pudding Sauce, Wine..................

283
284
286
286

285
284
283
284

400Reu&HSs and Catsups ....
Chili Sauce .....................
Chili Sauce, No. 2.........
Chow-Chow .....................
Crab-Apple Catsup ....
Cucumber Catsup ....
Cucumber Catsup No. 2
Currant Catsup.............
Hast India Pickle..........
Gooseberry Catsup ....
Grape Catsup................
Grape Catsup No. 2....
India Relish...................
Piccalilli ............................
Plum Catsup ................
Tomato Catsup................
Tomato Catsup, No. 2............................. 401
Tomato Catsup, No. 3 
Tomato Chutney ....
Tomato Roy, Green...
Tomato Soy, Ripe-----

401
524401
531382
531402
536402
530402
526402
530378

402
529401
524402
526400
526383
526402
528401
532
529401
529400
629400
528400
629
526JtakiRiviKH for Prevalent Disorders

Absoess ...............................................
Antidote for Poisoning................
Blackberry Syrup for Loose Bowels. 527
Blood Purifier ................
Bunions ..............................
Cancer, External ............
Cancer, Internal..............
Care of the Ears............
Catarrh ................................
Caution ................................
Choking ..............................
Cholera Infantum .........
Cholera Infantum, No. 2
Colic ....................................
Cramp in Bathing............
Cramp in the Leg............
CVonp.............................

526531
528523
528
628526
529. 525
527525
527525
532527
530532, 533

524
Salads with Meat, Fish and Shell Fish

Chicken .........................................................
Chicken, No. 2...............................................
Crab ...............................................................
Dandelion and Bacon................................
Fish .................................................................
Granada ............................................

525
198525
168528
1W>581
197524
IM524
1W>628
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481
4^4
47'.I
4Sii
478
444
440
4*2
444
4h;i
486
442
474
440
4*1

440. 4S-»
441
477

INDEX.

SALADS WITHOUT MEATS—Continuât.

Potato.....................................................
Potato. Onion and Celery.............
Potato, with Nut»..............................
Radish ....................................................
Real Spanish .....................................
Red Cabbage .......................................
String Bean..........................................
Surprise.................................................
Tomato and Beet...............................
Tomato and Lettuce........................
Tomato and Onion.........................
Vegetable . !.......................................
Waldorf ..............................................
Walnut.................................................
Walnut, No. 2...................................
Watercress ..........................................
White Cabbage ................................
Salad Dressing, Boiled..................

Sandwiches and Canapes
General Remarks ............................
Apple ...................................................
Anniversary ......................................
Baked Bean .......................................
Beef and Potato................................
Boston Girl's.....................................
Chicken and Ham.........................
Chicken Salad................................
Club House .....................................
Cucumber Salad ..........................
Date ......................................................
Duck .....................................................
Egg ......................................................
Egg, No. 2........................................
Fish .....................................................

German .............................................

Hickory Nut and Banana... .
Hot Beef............................................
Jam .....................................................
Lettuce.............................................
Nut......................................................
Olive .................................................
“Ramona" .....................................
Turtle, for Children's Parties
Valentine .......................................
Welsh Rarebit.............................

Salads with Meat, Fish and Shell Fish 
—Continued.

Herring...............................................................
Lamb and Green Pea..................................
Lobster ..............................................................
Lobster, No. 2................................................
Oyster ................................................................
Salmon ..............................................................
Salmon, No. 2..................................................
Sardine ..............................................................
Sweetbread ...................................................

11*0
197
199
200
197
198
198
200
197

Salad Dressing
Bottled ...................................................
Butter ...................................................
Cream ....................................................
Favorite ................................................
French .....................................................
Mayonnaise ........................................
Mayonnaise (Usual Custom) . 
Whipped Cream Salad Dressing

Salads without Meats
After Dinner ......................................
Artichoke .............................................

Beet ........................................................
jf Cabbage ................................................

Cabbage and Celery........................
Cauliflower ..........................................

Cherry ................................................
Cold Slaw .........................................
Cold Slaw, Grandmother’s..........
Combination ....................................
Cucumber ...........................................
Dandelion ...........................................
Dominion............................................

196
196
196
195
195
196
195
195

478
486
480
479
478
481
482
480
479
485
484
434
485
482
485
483Egg
479

Hot Cabbage..............
Imperial ...................

Lenten. No. 2............
Macedoine...................
Mock Pineapple ... 
Nut and Celery.... 
Onion and Tomato.
Orange ........................
Orange, No* 2............

Orange, No. 3............
Orange and Lettuce 
Plantation .................

483
478
479
484
479
485
481
482
478
479

Canapes481
Cheese ..
Jefferson

481
481
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Soups with Meat—Continued.
Noodles, for Soup, No. 2.......... .
Onion, with Salt Pork..............
Ox Tail .......................................
Ox Tail, No. 2............................
Oyster ...........................................
Oyster Cream ............................
Parsnip, with Stock..................
Plain Bouillon ..........................
Plain Stock................................
Potato, with Stock....................
Purées ...........................................
Scotch Broth..............................
Spiced Bouillon ........................
Split Pea, with Salt Pork........
Standard Bouillon .................. .
Stock for Soup, White.............. .
Thick ............................................
Toasted Bread Crusts for Soup,
Tomato, with Stock.................. .
Turkey ..........................................
Turkey, No. 2............................ .
Veal ..............................................
Veal Broth ...................................
Vegetable, with Stock............... .
White Stock..................................

Canapes—Con t in ued.
Oyster ..............
Plain ................
Sardine ............

160
166
166

49Soup with Meat.................................

Asparagus, with Stock...................
Asparagus, with Stock, No. 2....
Barley and Beef Broth................
Barley, with Stock........................
Bean, Dried ....................................
Beef Broth .......... ..........................
Beef Tea ..........................................
Bisque of Clams.............................
Bisque of Crabs...............................
Bouillon, Spiced.............................
Bouillon, Standard.........................
Cabbage, with Stock.......................
Calfs Foot Broth...........................
Carrot, with Stock.........................
Celery, with Stock.........................
Chicken Broth.................................
Chicken Broth, No. 2.....................
Chicken Gumbo .............................
Clam.................................................
Clear.................................................
Clear, with Noodles.......................
Consommé, with Egg Balls..........
Consommé, with Pearl Barley... 
Consommé, with Rice and Cream. 
Corn and Tomato, with Stock... 
Cream of Spinach, with Stock...
Cream Soup, with Stock..............
Delicate Chicken ...........................
Egg Balls, for Soup.......................
Fish Soup .......................................
Giblet ...............................................
Goulash ...........................................
Green Pea, with Stock...................
Herb Powder, for Soup................
Julienne Soup ................................
Gumbo .............................................

Macaroni .........................................
Mulligatawny .................................
Mixed Stock ...................................
Mock Terrapin ...............................
Mock Turtle ...................................
Mutton Broth.................................
Mutton Broth, with Vegetables.. 
Noodles, for Soup...........................

57
60
61
54
61
64
56
53
55
62
53
53
62
61
64
59
58
58
58
56
49

Soups without Meat

Asparagus, Cream........
Asparagus, Plain........
Blended Vegetable ...
Bisque of Tomato........
Brown Onion ...............
Celery and Potato........

Corn, Chicago..............
Corn Chowder...............
Corn and Onion............
Cream of Bean..............
Cream of Celery..........
Cream of Celery, No. 2 
Cream of Chestnut....
Cream of Lentils........
Cream of Lettuce........
Cream of Tomato........
Cream of Vegetable.... 
Cucumber and Gumbo.,
Dried Pea..................... .
Graham .........................
Green Corn................... .
Health ........................... .
Ionia Pea.......................

62
52
62
52
63
63
54
59
51
60
60
63
63
52
55
60
59
62
57
60
58
54
53
53
51
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Soups without Meat—Continued.
Iowa Potato ............................
Lentil ........................................
Minnesota Bean ......................
Mock Bisque ............................
New York ................................
Onion ........................................
Onion and Celery....................
Onion and Potato...................

01
60
57
59

. 56
56
56
63
50 Pea
54 Pennsylvania P^*a..................

Pea and Vermicelli................
Potato, A 1..............................
Potato, No. 3..........................
Quick Potato..........................
Potato, No. 4..........................
Purée of Vegetable................
Rice and Pea..........................
Rice and Tomato....................

Sago, No. 2............................
Split Pea ..............................
Tomato..................................
Tomato, No. 2........................
Tomato with Onions............
Turnip and Rice..................
Vegetable without Meat....
Vegetable Oyster ................
Vegetable Soup....................
Vermicelli Soup ..................

Sick and Convalescent.............
General Remarks on............
Preparation of Food for...
Apple Water ........................
Arrowroot Jelly ..................
Baltimore Punch ................
Barley Coffee........................
Beef Jolly............................
Beef Tea ..............................
Beverage for Fever Patient
Boiled Partridges..............
Bran Jelly..........................
Celery for Rheumatism...
Chicken, Broiled ..............
Chicken Broth....................
Chicken Panada ................
Clam Juice Broth..............
Cracked or Rolled Wheat..
Currant Jelly......................
Custard, Light ..................
Egg Nog..............................

49
57
53
64
53
51
49
51
61
54
65
68
52
55
61

575INDEX.

Sick and Convalescent—Continued.
Extract of Beef..............................
Fiberless Beef for Invalids..........
Flaxseed Tea .................................
Flour Gruel ...................................
Graham Mush ...............................
Health Drink.................................
Ice Mint ........................................
Indian Meal Mush..........................
Invalid's Dinner, An....................
Ko-nut Pastry ...............................
Koumiss ...................................... .
Lemon Whey ..............................
Lime Water .................................
Malted Milk ................................
Milk Punch .................................
Milk Porridge ..............................
Mixed Beef Tea............................
Mutton Broth ............................
Mutton Chop, Broiled..................
Nutta ............................................
Oatmeal Coffee ............................
Oatmeal Gruel ............................
Oatmeal Mush .............................
Orange and Lemon Juice............
Parched Rice................................
Pudding for Convalescents... . 
Refreshing Drink in Fevers...
Rice Gruel ..................................
Rice Water ................................
Sage Tea ......................................
Sago Gruel ................................
Sterilized Lemonade ................
Stewed Prunes ..........................
Tapioca Cup Pudding...............
Tapioca for Invalids..................
Tenderloin. Broiled ..................
Thickened Milk ........................
Toast Water ............................
To Make Gruel............................
Water Gruel ...............................

512426
514426
508432
509433
508424
613423
512431
508428
514425
516427
510427
511426
509433
513425
510433

512, 516432
513423
510424
611431
513431
508428
512425
508425

.. 614432
516423
516425
509427
509428
509430

509, 615
606 515
506 612
506 516
515 513
511 514
515 511
508 515
511 507, 510
507 507
512 509
513

Toast511
159A la Duchesse............................

Anchovy ....................................

Arme Ritter.............................
au Gratin ................................
Beef Marrow............................
Beef Tongue.............................
Cavier........................................
Cream, Made of Brown Bread

514
169511
159510
157511
156510
160508
158509
160515
158510
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INDEX.676

Toilet Suooestioxs ami Recipes—Coni'*.

Perfume .............................................................
Perfume, Florida Water...........................
Perfume, Heliotrope ..................................
Perfume, Lavender Water........................
Perfume, Rose Water..................................
Perfume, Violet ............................................
Remedy for Chapped Hands...................
Remedy for Tainted Breath......................
Round Shoulders .........................................
Rules for Reduction of Flesh.................
Sure Cure for Pimples...............................
Sachet Powder ..............................................
To Arrest FoJling Hair.............................
To Clean Hairbrushes...............................
To Cleanse Hair and Scalp.....................
To Clear a Sallow Skin............................
To Cure Eruptions on Face...................
To Induce Sleep............................................
To Make a Handsome Throat...............
To Make the Hair Grow........................
To Make the Hands Soft........................
To Obtain a Handsome Form...............
To Reduce the Pores..................................
To Remove Freckles..................................
To Remove Scales from the Hands. . . 546 
To Remove Tartar from the Teeth 646 
To Remove Warts
To Thicken the Eyebrows........................... 644.
To Whiten the Hands
Toilet Powder.............
Tooth Powder ............
Tooth Wash ...............
Wash for Eruptions.
Wrinkles, How to Prevent and Remove. 540

Toast—Con tin ued.
Codfish ...............
Cod-roe...............
Deviled ..............
English Muffins
French ..............
Fr^t .................

German ............

Kidney .............
Lemon ...............
Meat ...................
Milk ...................
Salmon ............
Sausage ............
Shad-roe............
Stuffed Rolls .
Tomato..............
Tomato, No. 2.
Sardine ............
Zwiebaeh ..........

54T158
54775
54815»
548150
54715»
548157
546155
547155

155 540
540158
637158
548156
543157
545100
543150
539156
540160

156
156
157

.. 157

Toilet Suggestions and Recipes 539
535 542Complexion, The 

Effect of a Cheerful Disposition............ 534
63 »Royal Road to Beauty..........

Sufficient Time for Eating
Almond Meal ...........................
Camphor Ice ...........................
Care of the Hair....................
Care of the Teeth.................
Cold Cream .............................
Cologne, How to Make....
Cologne. German .................
Complexion Cream .............
Cure for Brown Throat...
Cure for a Rough Skin....
Freckle Lotion ......................
Glycerine Cream ...................
For the Toilet Table............
Hair Dressing.........................
Hair Grooming ....................
Hair Tonic ................................
Hair Strengthener ...............
Hands, The .............................
Harmonious Colors for Red Ilalr
Head Shampoo......................................
Massage for the Eyes........................
Obstinate Blackheads .......................
Orchid Fad ..............................................
Perspiration Powder.........................

535 546
542

.. 536 -vi
541 642
540 546
536 545
548 5 43
548
537

Vegetables

General Remarks on.................
Their Importance......................
Time for Cooking......................
Suggestions on Cooking..........
Apples and Potatoes.................
Apples, Fried ...........................
Artichokes, Boiled ....................
Artichokes, Fried ....................
Asparagus .....................................
Asparagus, with Eggs............
Beans, Baked................................
Beans, Boston Baked..............
Beans. Boston Baked. No. 2 
Bean Croquettes, Flaked... 
Beans, Lima ................................

542
53»
542
637
505
544

465,544
...543, 544
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544
645
540
505
543
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Vegetables—Con tin wed.
47»»Peas, Loaf ..........................

Potato Balls ......................
Potato Ball», Sweet..........
Potatoes and Corn............
Potatoes, linked ...................
Potato Cakes ....................
Potatoes, Creamed ..........
Potato Croquettes............
Potato Croquettes, Sweet.................... 4.18
Potatoes, Esealloped . .
Potatoes. French Fried

457
........  457

474
457
455
456

456, 473

457
458

Potatoes, Flaked ............
Potatoes, Hashed Brown 
Potatoes, Hollandaise ..
Potatoes, Lyonnaise ....
Potatoes, Mashed ..........
Potatoes. New, to Boil..
Potato Pancakes ............
Potato Souffle ................
Potatoes, Stuffed ..........
Potatoes, Sweet, Southern Style.... 459
Potato Tortilla..................
Rice ....................................
Rice, Boiled...................... .
Ruta-Baga ........................
Salsify. Baked ..................
Saratoga Chips................
Sauerkraut............ ..........
Sea Kale ..........................
Slaw. Hot...........................
Slaw, Red Cabbage..........
Spaghetti ........................
Spinach Fritters ............
Spinach, Plainly Dressed
Squash, Hubbard ............
Squash. Summer ............
Succotash ........................
Tomatoes, Baked ............
Tomatoes, Deviled ..........
Tomatoes, Fried. Ripe...
Tomatoes. Fried. Green..
Tomatoes, Scalloped-----
Tomatoes, Sliced ..........
Tomatoes, Stuffed ........
Tomatoes, with Shredded Wheat Bis-

■wits .....................................................
Tutjips in Cream....................................
Turnips. Mashed ....................................
Turnips. Stuffed .....................................
Vegetables, au Gratin............................
Vegetable Curry................ .. .............

458
456
455

456
472
469
464
473
457
462
460
462
462
476
472
471
471
471
459
463
463
463
463
464
463
463

474
464
464
464
474
476

Vegetables—Continued.
Beans, String .............. ........... .............
Beets, Boiled.........................................
Beets, Creamed......................................
Broccoli...................................................
Brussels Sprouts ..................................
Cabbage, French ...................................
Cabbage, Fried ......................................
Cabbage, Stuffed ..................................
Cabbage, with Cream Dressing............
Carrots ...................................................
Cauliflower, au Gratin.........................
Cauliflower, Boiled ..............................
Cauliflower, Relish ...............................
Cauliflower Served with Melted But-

468
464
465
460
460
461
461
461
461
470
474
459
460

460ter
472

Celery Cream..............................
Corn Cakes ................................
Corn, Green, Escalloped...........
Corn, Green, on Cob..................
Corn Pudding............................
Corn, Sweet................................
Cucumbers, Baked ....................
Cucumbers, Fried......................
Cucumbers, with Dressing-----
Cucumbers, Stewed..................
Dandelion and Spinach Greens
Egg Plant Cakes.......................
Egg Plant, Fried......................
Egg Plant, Stuffed....................
Greens ........................................
Lentils ......................................
Macaroni and Cheese, Baked.
Mushrooms, Baked .................
Mushrooms. Broiled................
Mushroom Croquettes............
Mushrooms, Escalloped .........
Mushrooms, Stewed................
Okra, with Tomatoes. Stewed.
Onions, Creamed ....................
Onions. Fried ..........................
Onions, Plain. Boiled............
Onions, Stuffed........................
Parsnip
Parsnips, Boiled ...............
Parsnips, Creamed............
Parsnips. Fried ................
Peas. Creamed ..................
Peas, Fried ........................
Peas, Green ......................
Peas and U-ttuee. Stewed.

472
474
459
459
459
459
475
469
475
475
472
469
469
409
471
470
475
466
465
466
466

........  465
475
469
470
460
474
475Balls
467
467
467
473
470
470
470
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INDEX.#Vô
Sewerage and Drinking

Water—Con ti nued.
Sewer Gas, Danger of............................
Sleeping Rooms, When Healthy..........

Ventilation,Vegetables—Continued. 
Vegetable Oysters .. 
Vermicelli ..............

471 517476
517

412Vegetarianism 

Ventilation,
Water

Its Relation to Life..............................
Drinking Water, What it Means to

Man ......................................................
Danger of Poor Ventilation................
Disinfectants .................................. ..

Wastefulness
Article Most Frequently Wasted
Economical Living....................
How to Utilize Everything-----
Proper Care of Drippings.........
prudence of the French Home. 
When and How to Buy...............

Sewerage and Drinking

517

518
617
618

■ -

There .re 6io pages in this volume. The sixteen full-page, h Jf-tone iHuï.ration* 
and the colored plates should be added to the last folio number ($78) md.cated, gunng 
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