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PREFACE. ;

. 3
.

L HIS httle work, GEMs oF Fancy CooKERyY, was first «
| publlshed some time ago, and ran rapidly through .
1 three editions, being sold at 15 cents per copy. It was {
I compiled chiefly from the columns of a household m#g- e
azine that attained a high reputation for the reliability of i
its recipes. Every recipe used in this collection was ?
practically tested. Since the work has been out of print f
it has been repeatedly asked for, and in presenting it now

in a revised form, adding some of the newest acquisitions

of the culinary art, to our customers, we trust that its 1
. value will be duly appreciated. = , .

F. JORDAN.

cal <Ga\\v 2
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HOUSEKEEPERS' WEIGHTS AND MEASURES.

i R ,';‘j'\m‘ el
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2 teaspoonfuls = 1 dessertspoonful.
2 dessertspoonfuls = .1 tablespoonful.

2 tablespoonfuls = 1 ounce.

2 cupfuls = 1 pint.

1 quart flour = 1 pound. -
L : 1 tablespoonful salt = 1 ounce.
: ~ . 4 tablespoonfuls == 1 wineglassful.
) 4 wineglasses = 1 coffeecupful.
: Use exactly the quantity of baking powder specified in recipes.
¢ Too mueh is as bad as too little. -
; - Nbre.—Where baking powder is specified in these
: recipes, none. but JORDAN’s BAKING PowDERr should
be used to ensure satisfactory results. '




+~ ° BREAD, ETC.

BREAD.

.Boil two good sized potatoes; mash and strain
through a colander; add one quart of water, a piece ot
butter the size of an egg, a tablespoonful of sugar, two
tablespoonfuls of salt ; stir the flour into hot water, dea?-
ing it well to a stiff sponge. When just lukewarm add a
small cake of compressed yeast, and set in a warm
place to rise over night. In the morning knead thor
oughly, adding. flour until it kneads free and smooth ; set
again to rise until-light, then add more flour and.mould

into loaves ; let them rise again; bake one hour in an
oven not too hot.

BOSTON BROWN BREAD.

Stir together three cupfuls water (cold) and “one tea
cupful of molasses. Stir in two cupfals of wheat flour
and three of cornmeal, six teaspoonfuls of JORDAN’S
BakING PowDER! Steam three full hours.

BAKER’S ROLLS.

Boil one pint of milk ; when hot add a. piece of but
ter the size of a hen’s egg ; when the milk is lukewarm
add the white .of one egg, one-half cup of white sugar,
one-half cup of yeast; stir in floyr enough to mould
smooth, let it rise three times, moulding each time, then
roll out to the thickness of your finger. or less ; cut them
the size you like ; butter one-half very slightly ; turn the
other half over on to the buttered half ; this keeps them
from sticking together, and is the secret of their retaining

. their shape. After being properly placed in baking tins,

set in-a warm place sufficiently light, then bake quickly. -

g
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BREAKFAST ROLLS, No. 1.

" Mix one-half of an ounce of sifted white sugar in
two pounds of finest flour; make a- hole in the centre
and put in about two tablespoonfuls of fresh yeast mixed
with a little water ; let it stand all night ; in the morning
add the yolks of two eggs, a piece of butter the size of a
walnut, and sufficient warm milk to make a right con-
sistency ; divide into rolls (about 13 or 14); bake half
an hour in a brisk oven.

BREAKFAST ROLLS, No. 2.

Take a piece of bread doungh that will make about
as muny rolls as you wish ; lay it out flat in a bowl;
break two eggs into it ; add half a cup-of sugar and half
a cup of butter; mix thoroughly with enough flour to
keep it from sticking to the hands'and board. Knead it
well for about fifteen or twenty minutes; make into
small rolls ; place in a greased pan and let them rise un-
til about even with the top of the pan ; then bake in a
quick oven for about half an hour.

BISCUITS.

" Into one quart of flour put two teaspoonfuls of
JorDAN’s BakING POwDER and a little salt, mix
thoroughly, then rubin a piece of lard about the size of an
egg ; mix into a soft dough with milk and water. Bake in’
a quick oven and serve hot.

o BROWN MUFFINS.

Four cups Graham flour, three cups milk, two eggs,
—whites and yolks beaten separately, one heaping table-
spoonful sugar, butter half the size™ of an egg, one
dessertspoonful JorDAN’s BAKING POWDER, and a
little salt.  Bake quickly jn muffin rings. If eggs can-
not be obtained they are good even without them by
using a little more baking powder.

EGG BREAD.

To one pint of cornmeal take two eggs, one-half
tablespoonful of lard, and salt to taste ; four tablespoon-
fuls of cider vinegar, mixed with boiling water enough to
make the mweal into batter ; lastly stir in a teaspoonful of

—



Ll
.

soda. This récipe makes excellent egg bread without
either buttermilk or cream of tartar. With cornmeal and
flour, mixed half and half, delightful waffles and batter
cakes can be made by the same receipt.

MUFFINS.

Add two well beaten eggs to a pint of milk and pour
over one quart of flour in which has been mixed and
sifted half a cup of sugar, three teaspoonfuls JORDAN’S
BakiNG PowDER and a pinch of salt, and last pour
in a-tablespoonful of melted butter. Beat well and
bake in a.quick oven. )

SPANISH BUN.

One egg, two cups sugar, three-quarters cup butter,
two cups flour, one cup sweet milk, three teaspoonfuls
JorDAN’s BAKING POWDER (three dessertspoonfuls cin-

namon to be mixed with flour and baking powder);
bake in small bread pan.

SPANISH BUN—No. 2.

One cup molasses, one cup melted butter, one cup
brown sugar, one cup water, four eggs (reserve whites of
two for frosting), three teaspoonfuls cinnamon, a little
nutmeg, flour to make a stfff batter, four teaspoonfuls
JorDAN’s BAKING POWDER mixed with the flour; last
add a large cupful of chopped raisins.

FRoOSTING FOR SPANISH BUN.—One cup brown

sugar, whites of two eggs ; flavor with JorDAN’s ESSENCE
VaNILLA. Brown slightly in oven. s

CAKES.

BANANA CAKE.
One cup sugar, one-fourth cup butter, two-thirds of a
cup of milk, two eggs, two cups. flour and two teaspoon-
fuls of JorDAN’s BAKING Powper. Bake in layers,

Make a frosting. Spread each layer with the frosting,
and cover with sliced bananas.

s’
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BOSTON CREAM CAKES.

One-half pound butter, three-quarters of a pound of
flour, eight eggs, one pint of warm water.  Stir the butter
into the warm water ; set over the fire and stir to a slow
boil.  When it boils putin the flour. Cook one minute,
stirring constantly. Turn into a deep dish to. cool.
Beat the eggs light—yolks and whites ‘separately—and
whipinto the cooled paste the whites last. Drop in
great spoonfuls upon buttered paper, not so near as to
touch, or run into each other. = Bake about ten minutes
in a quick oven, until they are of a golden brown

CUSTARDS FOR FILLING THE CakES.—One quart ot
milk, four tablespoonfuls of cornstarch, two eggs, two
even cups of sugar, lemon or vanilla flavoring ; wet the
cornstarch to a smooth paste with a little of the
milk ; boil the rest of the milk ; add to the beaten eggs
the sugar and cornstarch ; pour gradually upon these the
hot milk ; mix well ; return to the fire and stir to a thick
custard. Let it get cold before flavoring it. Pass a sharp
knife carefully around the puffs—which should also be
cold-—split dexterously, and fill with the mixture. They
are best when eaten fresh. .

.CAKE WIBHOUT EGGS.

To one cup of sugar and one-half cup butter beaten
together ; add one-half cup. of miolasses, one cup of
milk, three and one-half cups of flour, two teaspoonfuls
of JorDAN’s BAKING POWDER. Add any kind of fruit
and spices desired. ’

CHOCOLATE CAKES.

Two cups of sugar, one cup of butter, the yolks offive
and whites of two eggs, one cup of milk, three and one- |
hair cups flour, two teaspoonfuls of JorDAN’s BakING
PowpeR sifted into/the flour.  Bake in jelly cake tins;

a XTURE FOR FILLING. .

Boil two cups granulated sugar till it becomes brittle
when dropped into cold water ; then pour this boiling on
the well-beaten whites of two eggs. Into this grate one
bar of chocolate gradually, beating the mixture continually



OUR BAKING POWDER

Is pure, of perfect streﬁgth whole-

some, made from thej purest ingred-
ients. It can always be relied

upon to give satlsfactlon when used
as directed.

OR FLAVORING EXTRAGTS

* Will be found greatly superior to the majority of
those on the market:— .

ROSE,
ALMOND,
LEMON.
PINE APP\E
RASPBERRY,
STRAWBERRY,
Etc, Ete.
ALL OF UNIFORM QUALITY AND S0LD FUR LESS THAN amm&:mms.‘

N/
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COFFEE CAKES.

One cup sugar, one of molasses, three eggs, one cup
of butter, one of strong coffee, one of raisins, two tea-
spoonfuls soda, flour enough to make a batter not
too stiff. Spice with cloves and cinnamon.

CORN CAKE:

One quart of sour milk, three well beaten eggs, one
teacupful flour, yellow cornmeal enough to make a batter
as thick as for pancakes. Bake quickly in pans well
but‘ered.

CREAM CAKES. )

Half a pint of boiling-water and one cupful of butter ;
let them come to a boil and stir in two cupfuls of flour;
let this cool, and then stir in five beaten eggs, and one-
third of a teaspoonful of soda. Drop this in buttered
tins, and when done, open the cakes and fill them with
cream.

The Cream.—Heat one pint of milk to boiling ; beat
half a cupful of sugar, one-fourth of a cupful ef-flour;-
and two eggs well together. Pour the boiling milk grad-
ually into this mixture, and then set it over the fire, and
stir till it thickens. Flavor with lemon. :

CUP CAKE.

One cup of butter, one cup ot sweet milk,two cups
of sugar, three well-beaten eggs, four cups of sifted
flour (always sift flour after measuring it), two teaspoon-
fuls JORDAN’S BAKING POWDER sifted in the flour one
cup of raisins, well dredged with flour.

DONATION CAKE.

The whites of three eggs in a teacup,. fill up with
sich sour cream, half cup flour, half cup starch, one cup
sugar, one teaspoonful seda ; stir all together.

FRENCH CAKE.

Two cups of sugar, four eggs, one-half cup of butter,
three cups of flour, two teaspoonfuls JoRDAN’S BAKING
PowDER, and spice to taste. ' '
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~ JORDAN'S
Stomach # Bitters

A CNSAP AND EFFECTUAL REMEDY FOR

Loss of Appetite,
Flatulency,
Heartburn,

AMD ALL OTUER DISEASES ARISINC FROM

DYSPEPSIA or
INDIGESTION.

It is particularly recommended to parties
recovering from P

FEVER and AGUE

Giving a healthy tone to the Stomach and Liverand pre-

venting a return of the disease. -

Prepared only at tl_le Medical Hall

" F. JORDAN,

Chemist £ Druggist,

)

GODERICH, -  ONTARIO
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CAKE:, S
~ One cup of sugax‘ ha'lf’ﬁ%up df‘bu”tter, half a cup of
milk, one and one-half cups of flour, tfo teaspoonfuls of
JorDaN’S BAKING POWDER, the yolks of four eggs
Beat%he butter and—sugar 1o a creahy then add; the milk
and;Hour; i ‘which, the bakihg er Has bdeh mixed ;
beat the yolke and stir in gently at the last.

HENDERSON® CARES!

Two and a half cups of sugar, one cup butter, four
eggs—whites beaten separately, - one:cup milk, four cups
flour, two teaspoonfuls JORUANS BAKI‘\I( POWDER one
¢up of currants. %1s‘m‘a‘kestwb cakes. Put the cur-
rants in one and hake the pther without, and you have
two kinds bf nice caké'out of one dough.

JELLY CAKE; (.« ... ..
One cup of sugar one tablespoonful butter two

eggs; one tablespoonful cream, one iqp,of <ﬂour. and two"
teaspoonfuls of JORDAN’S BAxnm WRER: - <0 " L

. T JOHNNY CAKE,

_Twyg. ‘well-Beatenieggy, 'One cup of sour cream, one
cup of milk, one teaspoonful soda, salt and cornmeal
sufficient to make a batte} that will tqpreasd oxer the: dnp
ping pan “withoit u using-2 spoon-te smooth it. Bake in a
quick oven.

E.}It&i\l JELLY C e

One cup Sugdy. eggs, piece '&f fler abéut the
size of a walnut, one-third of a cup of milk, one and
one-half cups ﬂour one and one-half teaspoonfuis of

. JorDaN’S BAKING POWDER. Bake in layeérs.

JELLY FOR ABOVE.—Take the juice and grated nnd
of one lemon, qne egg, small piege, .of butter, dalf cup
sugar. Boil* tdge er for two or three minutes ; when
cool spread between layers.

‘ *LITTLE’P’L’UM CAKES., | i
Dry oné .dour and -mix with six ounces of
ﬁnely-powdered sugar, beat six ounces of butter to a
cream, and add to-three’ eggs ‘well beaten, half a pound

. T YRS IATE YRR
RIS AT B SIG LS S0

% - ¥




ot currants, washed and nicely dried, and the four and

sugar ; beat all for some time ; then dredue flour on tin

plates, and ‘drop batter on them the size of a walnut. It

properly raixed, it will be a stiff paste. Bake in a brisk
oven

MINNEHAHA CAKE.

Put one cupful granulated sugar in two tablespoonfuls

of water, and boil tnll it is brittle ‘when dropped in cold

water. 'While this is preparing take one cupful English

" walnut, kernels, chopped fine, and one cupful- raisins,

chopped fine, and mix tooether in the well-beaten whlte

of one egg, and stir this into the boiling sugar, and spread

3, "
while warm between the layers made as for cocoanut-

cake. The layers may be pressed together it desired.— >

[Mrs. Beach.
OATMEAL CAKES.
: Two cups oatmeal, one cup flour, one-quarter cup
sngar, half cup butter 'md lard mixed, halt teaspoontul
soda, and a little cold water.

PEARL CAXE.

One cup of butter, two cups ur sugar, two cups ot
flour, one cup of corn starcn, whites ot five cggs, two tea-
spoonfuls of JORDAN’S BakiNG POWDER.  B-at the
whites thoroughly, put together quickly, and add one
cup of sweet milk.
: PLAIN FRUIT CAKE.

One-half pound currants, one-hali pound raisins,
one cup butter beaten to a cream, one cup sugar, one

cup milk, three cups flour, three eggs, two and one-halt.

teas‘poonfuls JorpaN’s BakiNG PowbpErR. Bake one
hour in a slow oven. :

POTATO CAKE.

Crush cold boiled potatoes with butter and salt ; add

a goodly proportion of flour, and JoRDAN’S BakiING
PowbFR in the proportion of one teaspoonful to a cup ot
flour ; mix into a stiff dough with a little milk ; roll .t
out to the thickness of one and a-half or two inches ;
mark into squares. . ‘Bake half an hour in a quick oven.

i \
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, PUFF CAKE.
Thiee eggs, two cups sugar, two-thirds of a cup of
butfer, one cup of sweet milk, three cups of flour, two
~teaspoonfuls JORDAN's BAKING . POWDER, one of lemon.
- When you get all the ingredients stirred together

put 1n flour in which the baking powder has been mixed,
and stir lightly.

SILVER ‘CAKE

The same as Gold Cake, only the whites of the eggs
used.
i ~ SNOW SPONGE CAKE.
g One and one-half cups of sugar, one cup of flour, a
pinch of salt, one teaspoonful cream of tartar, the whites
of three eggs, beaten thoroughly ; mix flour, sugar and
cream of tartar together, then add the beaten eggs.

SPONGE CAKE.

Two cups of sugar, five eggs, five tablespooﬂfuls of
milk, two cups of flour, two teaspoonfuls of JORDAN’s
BAkING POWDER, and flavor as you please. .

SPONGE CAKE—No. 2. :
Three eggs, one cup sugar, three tablespoonfuls of
boiling water, one and one-half cups flour. - Beat yolks of
eggs and sugar together. Add the boiling water, then the
flour, in which one and a-half teaspoonfuls JorDAN’s
5 BakiNG PowpDER' has been thoroughly mixed, and
¥ jast add the whites of eggs, waich have been well beaten.
' WALNUT CAKE.

e

One cup

sugar, half cup butter, two eggs, half cup
g sweet milk, one and one-half cups flour, cne and one-
2. half teaspoonfuls JorDAN’s BAKING POWDER, one large
£ cup chopped walnuts; frost and mark in squares,
"i and put half a nut on each square.

WEDDING CAKE.
One pound powdered sugar and one pound good
butter, ‘rubbed to a cream ; next the well-beaten yolks of -
twelve €ggs ; mix well before adding one-half pound
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sifted flour; then one tablespoonful of cinnamon, two
tablespoonfuls nutmeg, one teaspoonful cloves ; then the
well whipped whites of twelve eggs, ‘ddded a httle at a
time with another one-half pound of sifted flour; next
two pounds well washed and then dried curiants, dredged
with flour; three pounds of raisins, seeded, dredged with
flour ; one-half pound of citron cut into slips, dredged ;
at the last, one wineglass of ‘good brandy. This receipt
makes two large cakes. Bake two hours or longer in a

moderately hot oven in deep tins lined with well but-

tered paper. .
WHITE CAKE.

Whites of four eggs, one large cup white sugar, one-
half small cup butter, one small cup sweet milk, one and
one-half small cups flour, one-half small cup corn starch,
three teaspoonfuls of JoRDAN'S BAKING POWDER.
Beat long and well. Bake about three-quarters of an hour
slowly. i

WHITE FRUIT CAKE.

One cup of butter, two cups of white sugar, three cups
of flour, one-half cup of sweet milk, two teaspoon-
fuls JorDAN’s  BARING POWDER, whites of eight eggs,

. one pound raisins, and one-quarter pound citron,chopped.

WHITE MOUNTAIN CAKE. .

One-half cup of butter, two cups sugar, three cups
flour, one cup milk, two eggs. Stir all together without
separating the eggs. Bake the same as jelly cake, and
instead of jelly put frosting between the layers

— ——

COPKIES ETC.
COOKIES.
Two cups butterj three cups sugar, four eggs, six
tablespoonfuls cream, one teaspoonful JORDAN's BAKING

. Powpgr. Sufficient flour.

COOKIES—No. 2.

 Two cups flour, two teaspoonfuls JORDAN’S BAKING

POWDER, one ‘scant cup sugar, half cup butter, one
ég& Flavor with JORDAN’S ESSENCE VANILLA. .

1
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CORN STARCH COOKIES
Two cups of sugar, one cup butter, two eggs, one
cup milk ; add the starch, then the flour, in which first
mix two teaspoonfuls’ JORDAN'S BAKING PoOWDER.

GINGER COOKIES. ° :

One cup of milk, one cup of molasses, one cup of
sugar, one cup of lard two teaspoonfuls of soda; flour
enough to roll hard ; bake quickly. Put the soda into
the molasses and stir thoroughly before adding the other
ingredients.

T RURAL COOKIES.

Break an egg in a teacup, put in three tablespoonfuls
of melted butter, one of sour cream, a little bit of soda,
then fill up with sugar ; mix soft ; bake in a quick oven.

STERLING COOKIES.
One cup of butter, twvo cups ot sugar, half a cup of
sweet milk, one teaspoonful JORDAN’ BAKING POWDER;
ﬁour ; mix soft. :

VANILLA COOKIES.

A cupful of butter, a cupful of sugar, one egg, two tea-
spoonfuls JoRDAN’s BAKING PowDER, half a cupful of
milk (scant measure), flour till stiff enough to roll
without trouble ; flavor with.vanilla. Roll thin ; sprinkle
sugar over and roll again ; cut out, and bake in a quick
oven. :

DOUGHNUTS.

One cup sugar, one"egg, one cup milk, three tea-
spoonfuls = JoRDAN’S BakING POWDER, .one large
tablespoonful of melted lard, a little salt and nutmeg, and
ﬂour to roll out. Fry in hot lard.

GINGER SNAPS. '
- * "Melt a quarter of ‘a pound of butter and a quartér of
a pound of lard and mix them with a quarter of a pound
of brown sugar, -one pint of molasses; two tablespoonfuls
of gmger and one quart of flour. - .-
_ : i GRAHAM GEMS.

Ta:ke one quart of *

SOda, one' egg, turn in i

< g tp»make a stlff batter *greuse

$ur milk, one 'teaspoonful of . ‘
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your pan ; haye some water ina cup dlp your spoon in

this water, then lift a spoonful of batter by doing which

the "batter will not stick to. your spoon; bake in"a hot
oveén.

) o MACAROONS. ,
Blanch four ounces of almounds and pound- withflour

teaspoonfuls of orange flower water. WHisk the whites
of four eggs to a froth'; then mix it and'one pound of

“sugar sifted with the almonds to a paste. Roll into litte

balls the size of a hickory nut and bake them on a piece
of white paper one inch apart in a very moderate oven.

POP-OVERS.
One pint sifted flour, one and {one-half teaspoonful
JorpaN’s BAKING POWDER, one tablespoonful of - salt,
a large teaspoonful of melted butter, and, lastly,*two

.eggs, beaten very light ; bake in gem-pans.

. SOFT GINGERBREAD.

. One-half cup of butter, ghe cup cf molasses, two
teaspoonfuls of ginger, or one’ teaspoonful each of cassia
and ginger, -one egg, one,teaspoonful of cream & ;
one teaspoonful of soda dfsolved in four tablespodi

of milk, with ﬂour to make about the consistency of
pancakes . »

JELLIES. . -
-~ APPLE JELLY.

Take )ulcy apples ; take off the stems and blossomt’ g

eyes ; cut up in small p1eces without peeling or coring:
Put er:%ugh cold water on to just cover them ; boil slowTy
until Lh are qulte«\soft drain through a ]elly

you w Jelly very ﬁne if not, squeeze the hce
out, and to pint of juice add a pound whlte

:zgar and boil about twenty minutes, till it will gelatinize -

.cooling ; then put in jelly jars and cover with paper.
pped in whxté of egg. .

R e

Lo




a\
i
5

v

o
-
i“.
E
%

<RAB-APPLE JELLY. .
Boil a peck of crab apples for two hours in just
th water to cover them ; put them in a jelly bag te
drain, but do not squeeze #then add a, pound of sugar
to each pint of juice and boil half an hour. Put away in

jelly pots, and cover with brandied paper, and tie thick
paper over the top. :

- CRANBERRY JELLY.: .

Put one quart of cranberries, which have been care-
fidlly picked over, to boil in one pint: cold water ; have
ready in a bowl one pint white sugar; when the cran-
besries are perfectly soft, mash them while hot through

4 colander into the- bowl which contains the sugar, and

stir until the sugar is dissolvea ; then pour into moulds; -
and set in a cool place for twenty-four hours. If the
.ranberries are good and no more water is used than the

v .cipe calls for, this way of cooking them makes beau- .
tiful moulds for the table.

GRAPE JAM.

Take any quantity of grapes; separate the pulps
from the skin; put the pulp in a preserving kettle with a
teacupful of water; bring to a boil ; then run them
through a €olander to separate the seeds ; put pulp and
skins together and weigh ; to every pound add three-
quarters of a pound of white sugar ; add merely enough

watzr to keep it from burning, and cook slowly three.
quarters of an hour. :

JELLY FOR CAKE.

One quart cranberries, one pound brown sugar ; cook
as for table use, then strain through a sieve and let stand
until cold:

LEMON JELLY.

Grate one whole lemon, taking out the seeds ;-add
one egg, one cupful white sugar, four tablespoonfuls cold
water ; mix.well together and cook over steam until it is
- clear ; put in. cups and set in a cool, dry place; it wil)
- keep four or five. weeks. : -

W
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DISPENSING

'Our Dispensing Department is fitted up not = . f

only to make it convenient, but so as to render
anything but wilful mistakes morally in;possible’ ‘
under the close supgrvision we keep over it. None 5
but experienced hands are allowed to dispens'e ; . ’
and the quality of the drugs is always the best. - i

SEND YOUR PRESCRIPTIONS TO

7, JORDAN'S MEDIGAL HALL, -

The Oidest Established in the Country.

hd .
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Eight sweet o?anues tvo® leindns, one-quhrter pound

If sugar, one ounce of gelatine, one gill of cold water. -

ioak the gelatine in half the water ten minutes ; put it

: into a saucepan, add the sugar and the remainder of the

:h water, and stir all over the fire until the gelatine.and the

sugar melt. Take the saucépan from’the fire, press out

and strain the juice of the oranges and lemoens into it;
wtir it up and pour into a mould and stand it on ice till
it becomes jelly ; turn on a jelly plate and serve.

MEATS, ETC

BEEF CAKP%S. :
Take some cold roast becf—that which is underdone
is best—and mince it very fine ; mix with it grated bread
crumbs and a little chopped onion and parsley ; season
it with some beef dripping and walnut sauce ; some .
scraped cold tongue or grated ham will be found an im-
provement ; form it intc broad flat cakes, and spread a
layer of mashed potatoes thinly on the top.and bottom of
vach ; lay a small bit of butter on the top of every cake;
place them on a dish, and set them in the oven to brewn

CHICKEN SALAD.

Two large cold fowls, boiled with yolks of nine
. hard boiled eggs, hail a pint of cream, half a pint of
o vinegar, a gill of mixed mustard, a small teaspoonful of
cayenne pepper, a small teaspoonful of salt, two large
% heads of celery. Cut the chicken-and celery into inch
v *  pieces, cover and set away ; mash the yolks of eggs per-
: fectly smooth ; mix with vinegar, mustard, cayenne pep-
per and salt a long time together Cover and set it
away, and five minutes, before it is eaten pour the dress-
ing over the chicken and celery, and mix well together,

CODFISH CAKES.

Soak three: pounds salt codfish. in cold water till it
comes to a boil ; pour off"the ‘wafer ; ‘if too salt for the
,we a.dd fresh cold water ; don’l: let it boil; when
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soaked sufficiently remove-all bones and skin and chop,
fine in a chopping bowl. Boil eight white potatoes till
done ; drain off water; mash very fine ; add one-half
cupful ntilk, less than one-half cupful butter, salt in pro-
portion to the freshness of the fish ; beat.well with a
spoon and add to the fish, mixing thoroughly, wsing more
potatoes than fish ; roll with the hands into smali round
cakes an inch thick, and fry a rich brown in very hot‘hrd.

FAVORITE MEAT PIE. .o

Take cold roast beef, or roast meat of any kind ; shce

it thm cut it rather small and lay it, wet with gravy and
suﬁlcientlv peppered and salted in a meat pie dish. If
liked, a small onion ‘may be chopped fine and sprinkled
over it. Over the meat pour a cupful of stewed toma-
toes, a little more pepper, and a thick layer of mashed
potatoes. Bake slowly in a moderate oven till the top is
a light brown. This makes a very good dish, and is a very
great favorite with parties who-do not usually like meat pie.

GOOD WAY TO COOK CHICKEN.

Take three or four chicken, and, after cleaning and »

washing them well in cold water, split them down the
back ; break the breast bone and unjoint the wings to
make them lie down better ; put them in a large bread-
pan and sprinkle pepper, salt-and flour over them ; put
a large lump of fresh butter on each chicken ; pour "boil-
ing water in the pan and set in the oven. Let them cook
till very tender and a rich brown color ; then take out on
a large platter, put on’ more butter, set in the oven to
.keep warm ; put some sweet cream in the pan, ‘and add
as much hot water as you think necessary for the quantity
of gravy you desire—the more cream and the less water
the better the gravy. Thicken with flour; put a ‘pint of

gravy on the chickens, They must be put on the table .

very hot.
LOBSTER CROQUETTS
- Chop fine the meat of a well boiled lobster, add pep

per, salt and mace, 1f hked mix. vmh this one-fourth as
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much bread crumbs as you have meat, with two table
spoonfuls of melted butter ; form into balls, roll these in
beaten egg, then in cracker crumbs and fry in hot lard.

MINCE-MEAT WITH TOMATOES.

Take cold roast or boiled meat and chop it fine with
about an equal quantity of ripe tomatoes ; season with
an even teaspoonful of pepper, a heaping teaspoonful of
salt ; spread a layer of bread or cracker crumbs in a
pudding-dish; put in the mince-meat and tomatoes ;
spread a thick layer of bread crumbs on the top, with a
iittle butter, and pour over a teacupful of water. Bake
it one hour, and you will have a delicious dish. Cold
gravy mixed with warm water, or a cup of stock, is nicer
for ‘moistening than water. Butter enough should be
used to make the top brown, like scalloped oysters.

OYSTER PATTIES IN,BATTER.

Make a batter with the yolk of one egg, (or more, ac
cording to the quantity of oysters you intend to prepare),
a little nutmeg, a little flour, and a little salt ; dip in the
oysters, and fry them in lard to a nice light brown. If
preferred, a little parsley may be shred very fine and
mixed among the batter. The batter may also be made
thicker, and formed into the shape of a patty, or put into
a small tin mould, the oysters being dropped in and cov-
ered over, and the whole baked as a pudding would be.

OYSTER STEW.

Put two quarts of oysters in the saucepan with the
liquor, and when they begin to boil skim them out and
add a pint of cream or rich milk and seasoning ; skim
well ; add to the oysters butter to taste, and pour the hot
liquor over them and serve.

SAUSAGE ROLLS.

Fry one pound of sausage. Make a good biscuit
dough ; roll each sausage in a small piece of the dough
rolled thin, ' Bake until a nice brown. Save the sausage
gravy to be eaten with rolls. Nice for tea.

goriin Cew i
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‘ N\ . SMOTHERED CHICKEN.

U —

-

Dress a chicken, cutting open at the back, as for
boiling; lay in a baking pan, the outside upwards;
sprinkle with salt and pepper, and a lump of butter here
and there; plenty of water for basting; then cover
tightly with another pamn ; baste often; bake on€é hour.
Make gravy in the ordinary manner. Thls way of cook-
ing gives them a flavor not obtained in any other way.

STUFFING FOR A TURKEY OR CHICKEN.
Take some bread crumbs and turn on just hot water
enough to moisten them ; put in a piece of butter, not !
melted, the size of a hen’s egg ; add a spoonful of pul-
verized sago, a teaspoonful of ground pepper, and a tea-

spoonful of salt ; mix thoroughly, and stuff your bird.

PIES. ETC.

APPLE CUSTARD PIE—No. 1. .
Peel sour apples; stew until tender and not rhuch- +
water left on them, then.rub them through a colander ;
for each pie beat three eggs ; add one-third cup of but- ‘
ter, and one-third cup of sugar ; season with nutmeg and .- ¢
lemon. When done frost and put into the oven a few T
minutes. '
APPLE CUSTARD PIE—No. 2.
To one pint of new milk add three grated sweet
apples, two eggs, a little salt, and sugar and nutmeg ta K
the taste. An under crust required. : 4

APPLE CUSTARD PIE—No. 3.

Stew sour apples until soft, and press through a col- iy
ander ; use the yolks of three eggs, butter size of an-egg, - - |
with s and seasoning to taste for.each pie; spread
whiteg“over the top when baked. :
.CHICKEN PIE.

Cut upachlckén, boil it until tender ; take out-the

meat ; simmer down the gravy to a pint ; add three
wilk and oaeln!fpomf.btmeg. two
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flour, a little salt ; bring the gravy to a boil ; line a tin
pan with d crust made by taking one-fourth as much but-
ter as sour milk, and a little soda and flour to make a
nice paste; line the tin pan, put in the meat, pour over
it the gravy put on a top crust, leave a vent; bake two
hours and a-half.
COCOANUT PIE—No. 1.

One cup sugar, one and one-half cups milk, one table-
spoonful bu‘ttu the rind of one lemon, cocoanut finely
grated ; the crust should be the same as for custard pie.

COCOANUT PIE—No. 2.

One quart new milk, three eggs, one tablesp.onful of
butter, two of sugar, and a pint of grated cocoanut,
which should be fresh. Bake like custard pie.

- CRANBERRY PIE.

One quart cranberries chopped, two cups sugar, one-
half cup molasses, one tablespoonful corn starch, dissolved
in a little cold water, to whilgh add one and a-half cups
boiling water, and add to the®other ingredients one drop
extract rose; bake with top crust. This makes four
medium-sized pies.

CREAM PIES.

The yolks of two eggs mixed with half a teacupful of
corn starch and a little milk stirred into one quart boil-
ing milk ; sweeten and flavor to taste. Beat the whites
of the eggs with a little pulverized sugar and spread over
tops of pies. ‘

CREAM PUFFS.
Half pint boiling water, two-thirds cup butter ; boil

~water and butter together; one and a-half cups flour

stirred in while boiling ; let this cool and then add five
well beaten eggs. Bake twenty minutes in a quick-oven.
When cold open and put in cream.

CRrREAM FOR PUFFs.—One cup sugar, one-third cup
flour, one pint milk, two eggs; boil niilk, beat sugar,
eggs and flour together and stir into milk while boiling ;
xﬁntﬂ {hlckened ﬁavor with+ ERDANS EXTRACT
i ‘sl




GLASGOW! HOUSE.

' GENERAL AND FANCY DRYGOODS.

ART \LLI)LI “0]&!& A SPECIALTY.

Materials for Faney Wlork in End-
less Variety. '

INSTRUCTIONSGIVEN WHENNECESSARY,

Mangtle and Table Drapes Ready Stamped for
Embroidery.

STAMPING DONE TO Or{DER

THE MILLINERY DEPARTMENT

ISUNDER THE COMPETENT MANAGEMENT OF

MISS DONOUGH,

——

‘ _ A good as new,

And our patrons can depend on getting the Iatest styles,

i N g o e

Hats Remodelled and Retrimmed and made ttj loskas , &
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LEMON CREAM PIE.

The juice and grated rind of one lemon, one cup o
white sugar, the yolks >f two eggs, three tablespoonfuls
of sifted flour, milk to fill the plate. This makes a large
pie, and should be made with an under crust, but not
any top crust. Bake until nearly done, then take from

the oven, and pour over it a frosting made of the beaten
whites of the two eggs, and two tablespoonfuls of pow-

dered sugar; then set back in the oven and brown
slightly. One of the best pies ever eaten. '

LEMON PIE.
Grated rind and juice of one lemon to which add

"+ mearly a cup of sugar and piece of butter half the size of

an egg ; into one cup of boiling water stir one table-
spoonful of corn starch, beaten with the yolks of two
eggs ; bake with an under crust, and when done, spread
over the top the whites beaten stiff, with a little powdered
sugar, and return to the oven to brown.

PIE-CRUST.

One cupful lard, one cupful butter, one cupful cold
water, four cupfuls flour .and a pinch of salt; mix the
lard with the flour and add the water ; then roll in the

butter, which should be in small sotid pieces.

PINEAPPLE PIE.

"Grate a pineapple ; cream half its weight of butter
with its weight of sugar, add the'yolks of four eggs

beaten light ; then add a cup of cream; bake with an
" under crust, with the beaten whites of the eggs on top.

"PUFF PASTE.

" Into two pounds of flour mixed with sufficient ice
water (about one cup) and a little salt roll one pound of
butter taken off ice’; cut the butter into pieces about an

inch square, and be careful not to bandle paste more

than is necessary. Keep paste on ice till y to put in
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RICE CUSTARD.

into a quart of boiling water stir two tablespoonfuls
of rice flour, dissolved in a little cold milk; add two
well beaten eggs to boiling mixture ; sweeten and flavor
to taste. ’

RIPE CURRANT PIE. - .

Line a pie plate with a good crust, and fill witha
mixture of one cup of ripe crushed currants, one cup of
sugar, two spoonfuls of water, one spoonful of flour
mixed smooth with the beaten yolks of two eggs; bake ;
cover with a meringue made of the whipped whites of
the eggs and two tablespoonfuls of powdered sugar,
Return to the oven to brown.

SILVER 'PIE. .

One large potato, peeled and grated ; add the juice
and rind of a lemon to the white of an egg, well beaten ;
add one cup of sugar and one cup of water ; beat well
together and bake in a dish, with one crust. When done,
beat the whites of three eggs with half a cup of fine
sugar, and pour over.the top and set it in the oven to
brown. - '

SLICED APPLE PIE.

Line the pie-pan with crust, sprinkle with sugar, fill
with tart apples sliced very.thin, sprinkle sugar and a
very little cinnamon over them, and add a few small bits
of butter and a tablespoonful of water ; dredge in flour,
cover with the top crust, and bake half to three-quarters
of an hour; allow four orfive tablespoonfuls sugar to
one pie. Or line pans with crust, fill with sliced apples,
put on top crust and bake ; take off top crust, put in
sugar, bits of butter and. seasoning ; replace crust and
serve warm, It is delicious with sweetened cream. _

SUMMER MINCE PIES.
One cup raisins, chopped fine, one nutmeg, two cups
water ; tablespoonful cinnamon, two cups sugar, butter

the size of an egg, one-half cup vinegar, eight crackers:

‘volled fine : cook well togetber before baking.
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VINEGAR PIE.

. Two cups o sugar. two cups ‘of water, three-fourths
cup of vinegar, and four tablespoonfuls of flour; mix
well and bring to a boil, then flavor with lemon, and
bake with two crusts. This quanfity will make four pies.

PUDDINGS, ETC.

APPLE TAPIOCA.
-Take one-half a teacupful of tapioca, soak in a pint
. of cold water or milk on the back of the stove where it

LR ~ will simmer. for two hours, stirring occasionally ; line a

i LTt
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pudding dish with slices of apples; pour over.them the
tapioca, to which has been added a reacupful of sugar

# and a little salt. Bake half an hour. Flavor with
JorpaN’s Essence Vanilla or J.emon.

BREAD PUDDING. ) :
To one quart milk, new or not skimmed, take two
eggs, and three large spoonfuls of sugar, nicely beaten
-and mixed together; then crumb in -bread and crusts
until the deep, brown earthen dish is nearly full, press
all the dry bread in under—have no dry bits sticking
above ;. scatter in a few raisins if you like; sprinkle
sugar over the top ; set the dish in a hot oven and bake
half an bour. When cold put in dessert dishes with
three or four spoonfuls of sweetened cream over each
one, and a little grating of nutmeg on the top:

BIRD’S NEST PUDDING .

For a pint of cold milk allow three eggs, five spoon-
+ fuls of flour, six medium-sized, fair. apples, and a small
i, < teaspoonful salt. Pare the™apples, and take out the
cores ; arrange them in a buttered dish that will just re-
ceive them—one in the centre and five around it. . Wet
‘the flour smooth in part of the milk, then add the eggs,
and beat all together a few minutes ; then put in the salt
and the rest of the milk. Stir it well, and pour it into
the dish of apples. Bake it an hour and make a melted
sauce - For a large family, make: double the measure :
"but bake. it in two-dishes, as the centre apple of a large .
dish will not cosk s quickly as those around the edge. -
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" cin e BATTER -PUDDING.,
*One "egg,"oné " ¢ups” milk, oné “cup sugar, two and a
half cups' four, “three “teaspodnfuls JorDAN’S BaKING
PoWDER ; ‘steam thiee-quarters of an hour.
DEIPEEEEN BV LR AU L PN i
+v*.CGARROT PUDDING. -
One Cup, Carrot, grated, one.cup potatoes, grated, one
cup raisins, one cup eurrants, one cup suet, one cup
sugar, one and one-half cups flour, two teaspoonfuls of

JorDaN’'s BAKING Powprr ; flavor to suit. Steam o1 boil
two hours. o

2 CHOCOLATE PUDDING.

Scald together a quart of milk and three ounces of
grated chocvlate. Set it away until cold, and then add
the beaten yolks of five eggs and one cup- of sugar.
Bake about twenty-five minutes. Beat the whites of the
eggs to a stiff froth ; spread over the top of the pudding,
and brown them slightly in the oven. This pudding
should be served very cold.

COCOAXNUT PUDDING.
To the grated meat of a cocoanut take six eggs, six

large spoonfuls of sugar, half a teacupful of butter and |

a little soda. Line a dish with puff paste and fill With
the mixture. Bake in a quick oven.

DATE PUDDING.

‘Onelhalf pound bread crumbs, one-quarter i)ound
suet, one-half pound dates, five ounces brown sugar, a
little nutmeg, a little salt; mix well together with two
eggs, and boil for two and a-half hours. ~ Serve with
sauce® :
) FIG PUDDING.

Qne-quarter pound bread crumbs, one-guarter pound
suet, one-quarter pound brown sugar, one-quarter pound,

figs chopped fine, one-quarter pound candied citron and
lemon peel, five eggs. Boil or steam three hours. -

.
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MAIZE PUDDING.
“To two cupfuls of cold hominy add three cupfuls of
apples, the juice of two lemons, one-third of a
of sugar, and two-thirds of a cupful of cur-
rants. Mix very thoroughly, being sure not to have any
lumps of cold hominy. e an hour or more in a mod-
erate oven, or urtil of a light brown. Serve cold

MRS. LARCONTI'S BLACK PUDDING.

. A cupful of chopped suet, a cupful of molasses, a-
cupful of sour milk, a cupful of raisins, chopped a little,
a teaspoonful of soda, a small teaspoonful of soda, a
small teaspoonful each of cloves, cinnamon and nutmeg,
trom two to three cupfuls of flour. Steam three or four
hours in your pudding boiler, and eat with sweet sauce,

- RICE PUDDING.
‘Take one quart milk, half cup rice (boiled), four

"~ Or cream.

. . tablespoonfuls ‘sugar, four eggs; havor. Put milk and

sugar in saucepan and let it come to a boil ; then stir in
the rice which has been mixed with the beaten yolk ; let
this boil two or three minutes ; beat the whites to a froth;

-+ -~ mix with them two tablespoonfuls sugar ; place on top

- of the rice, and put in the oven to brown.

ROLY-POLY PUDDING.

Take a quart of flour, rub into it three tablespoonfuls
of lard, roll it out and cut into four pieces ; place a lump
of butter on each ; flour well; place one above another,
then roll out again six inches wide and twelve long ; take
some preserve (plum is best), spread it on pretty thick ;
wet.the edges of the paste to make it stick closely, then
roll it over and over p?
cloth ; boil two hours, and serve with nice melted butter,
or cream and sugar. :

SNOW PUDDING. :
The juice of two lemons, one cup white sugar, whites

of three eggs, half a package of gelatine ; let the gela-.
tine soak' half an hour in a pint of cold water ; then

e it up securely in a well-floured
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throw off that and add a pint of boiling water. Beat the

eggs and sugar well ; then add the lemon and gelatine,
and beat until it looks like snow. o

TAPIOCA PUDDING.

Soak one cup of tapioca in water over mght, and put
on to boil in a quart of milk; when boiling stir im the
well-beaten yolks of three eggs and a little sugar ; when
‘done stir in the well-beaten whites of the three eggs;
serve cold with cream and sugar. :

TAPIOCA PUDDING—No. 2.

One cup of tapioca, one quart of hot water; soak
two or three hours. Pare and core six large apples, put
them in an earthen dish ; fill the holes left by the cores
with sugar; pour over all the prepared tapioca, and bake
until the apples are done; eat with sugar, nutmeg and
cream or milk. The coarse tapioca is just as good, only
it does not look as nice ; or sago will make just the same
kind in appearance. ‘

THE OUEEN OF PUDDING.

One and a-half cups white sugar, two cups fine bread
crumbs, five eggs, one tablespoonful butter, flavor with
JorDAN’Ss EXTRACT VANILLA, one quart fresh rich milk;
bake in buttered pudding dish; when custard is set
draw to mouth of the oven ; spread with jelly ; cover this
with meringue made of the whipped whites and half cup
sugar ; bake till the meringue begins to color. Eat cold

with cream.
VICTORIA PUDDING.

One quart of milk, one pint bread crumbs, one tea-
- cup white sugar, four eggs ; flavor with JorDAN’S EXTRACT
VaniLra. Bake until light brown; then spread
with currant jelly, cover with meringue made with the
whites of two of the eggs; return to oven and brown
R VICTORIA PUDDING—No. 2.

One pint of bread crumbs to one quart of milk, one
cup of sugar, the yolks of four eggs beaten, the grated
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rind of a lemon, butter sizé ‘of an: egg Bake urml done,
but not watery ; beat the whites of eggs' stiff with a little
sugar, in which has, been, stixred the, juice of the lemon.
Spread over the, pudding a layer of jelly or -any kind ot
preserves. Pour the whites over this and replace in the
oven ; bake lightly. To be eaten with cream.

, YORKSHIRE PUDDING.

One and a-half pints milk, three eggs, saltspoonful
salt, six large tablespoonfuls flour, one teaspoonful
JORDANQ BakING PowDER; pour into a shallow pan,
in which' there is some beef drippings. Bake twenty
minutes.

APPLE DUMPLINGS.

Take one cup of:sour cream to two cups of butter-
milk, half a_teaspoonful of soda, a pinch of salt; make
with these a nice light dough, roll and cut it as for large-
sized biscuit, then roll the biscuit as for pie-crust; have
your apples quartered and steamed until tender ; place
them on the dough, sugar and spice ; then gather the
edge together and press and tuck in ﬁrmly ; roll in the
hand to shape them a little long: lay them smooth side
up in a bake pan ; moisten over the top with sweet cream
and sugar flavored with Jemon. They are very good made

of dried apples, nicely stewed, sugared and spiced.

BAKED APPLE DUMPLINGS.

Peel the apples, take out the core, and fill full of
sugar ; make a crust as for rich cream biscuit ; divide it
in pieces large enough to cover each apple separately ;
roll it about a quarter of an inch thick ; place the apple
on and bring the edges together the same as in any other
dumplings. Place them side by side in a pudding pan,
spread butter and sugar over them, and pour boiling water
to about half cover the dumplings. Put them in the oven
and cook moderately fast unul they are nicely browned
Eat with cream.

! ENGLISH DUMPLING.

' Take some yeast and make a very light dough, the
same as for bread, using milk, however, instead of water



add salt, put it by the fire4WW®®d in a pan for half an
hour or more, to rise ; after this is done, roll up. the
dough in small balls, and bojt them for tén minutes, then
take them out and serve directly with sauce over them.
‘To know when they are done, stick a fork into one, and
if it comes out clean they will do. A good method is to
divide them from the top with two forks as they get heavy

by their own steam, and eat them directly with meat, or
sugar and butter.

PICKLES. ¢
CABBAGE PICKLES, ™.

One quart raw cabbage (white) chopped fine, one
quart boiled beets, cbopped fine, two cups sugar, one
tablespoon salt ; one teaspoon bhck pepper ; one-yuiries
teaspoon rec peppcr one cup grated horserapdish \cover
with cold vinegar and keep from the air. /"~

MUSTARD PICKLES.. - .

To one and a-haif gallons vinegar nut four ounces
bruised ginger, two ounces whole allspice, one ounce
whole cloves, one . ounce garlic, one and a-half ounces

chilies, two ounces turmeric, one ounce whole black pep-
per, one pound Durham mustard; boil gently fifteen

minutes ; rub the mustard and turmeric smooth in a little
vinegar before putting on to boil ; pour a boiling: hot
brine over the cucumbers, etc., that you wish to pickle ;
iet stand twenty-four hours; then place in fresh water

for a few minutes ; then pour over them the boiling
vinegar.

PICKLED PEACHES.

Allow seven pounds of fruit to :every four. pounds
of sugar, and one quart vinegar ; place cloves and cigna-
mon in a bag and boil in vmcrrar, when vinegar has
‘come to a boik-drop in the peaches and let them remain
till done but not soft. Seal while warm.
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TOILET ARTICLES.

The largest and most varied stock in the Coun-
try, consisting of every requisite for the toilet:—

LUBIN’S, ATKINSON’S, RICKSECKER’S,

COLGATE'S, Ete., Ete.

- PEREUMES IN BULMX.

Hair Brushes, Combs,
Sponges, ete., ete.

LUBIN’S and PEAKRS’ SOAP.

INFANTS REQUISITES:

TOILET POWDERS, PUFFS and BOXES,
~ CHAMOIS SKINS, BATH BRUSHES,
BOTTLES, TEETHING RINGS,
FEte., Etc.

ALL CAN BE PROCURED AT

F. JORDAN'S MEDIGAL HALL,

“ha " Vet oo R . et d,
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CUCUMBER PICKLES. .

‘The small long kind are best for pickles,and those
but half-grown are nicer than thé full-grown. Let them
be freshly gathered, pull off the blossom, but do not rub
them. Pour over them a strong brine boiling hot, cover
closely, and let them stand all night. In the morning
drain on a sieve, and dry them in a cloth. To each quart
of best cider vinegar put one-half ounce of whole black
pepper, the same of ginger and allspice, add one ounce
of mustard seed (add onions if agreeable. "When this
pickled vinegar boils up, throw in the cucumbers, and
make them boil as quickly as possiple for three or four
minutes—no longer.- Put them in a jar with the boiling

vinegar and cover closely. Made in this way your pickles '

will be tender; crisp and green. If the color is not quite
clear enough, boil the vinegar over the next day, then
pour it over the cucumbers, and cover perfectly tight.

MIXED PICKLES.

Little cucumbers about two inches 1
toes, ears of sweet corn about the size/of the cucumbers,
a dozen small white onions, some pods of string beans,
and the tender pods of the radish, four or five small
green peppers and some bits of horse radish root ; all of
these’ soak over night in a weak brine ; drain through a
colander and -pack in a two-qrart can and fill the can
with boiling hot spiced vinegar.

g, green toma-

ONION PICKLES.

To each quart of vinegar, two teaspocnfuls of whole
black pepper,and the same of allspice. Gather the onions
when quite dry and ripe, and with the fingers take off the
thin outside skin. With a silver knife (steel discolors
them) remove one more skin, when the onion will look
clear. Have ready some very dry bottles with wide
. mouths, or glass jars, and as fast as they are peeled put

them in. Pour over cold vinegar to cover them, with

......
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.pepper and allspice in the abové proportions. Tie down
with bladders, and in a fortnight they will be ready for
use,

PICKLED PEACHES.

One’half gallon of sharp \megar, four pounds of
sugar, two ounces each of cinnanion and cloves. Put the
spice in a bag and boil the mixture five minutes, then
take out and put in more ; put the peaches in jars, and.
pour the mixture over them hot ; cover tight when coid.

PICKLED PLUMS.

"T'o seven pounds of plums put four pounds of sugar,
two ounces of stick (innamon, two ounces cloves, one
quart vinegar ; put in the jar first a layer of plums, then
a layer of spmes alternztely ; scald the vinegar aud sugar

* together ; pour it over the plums, and _repeat three times;
fourth time scald altogether, and put in Jars sealed tlght.

RI PE IOMATO PICKLE.

Take smooth, ripe tomatoes and wash clean in cold

" - water ; prick them with a coarse needle ; lay compactly

in a stone jar until full ; then take sufficient pure cider
vinzgar to cover ; heat until boiling, then turn over the
tomatoes ; have ready a piece of foolscap or smooth
brown paper, turn thc white of an egg on it and see that
every part of the paper is covered with the egg; put in
the jar (egg side down) and pinch the edges close and
cover with paper tied on tight.

SWEET APPLE PICKLE.

Seven pounds sweet apples, halved and cored, three
and one-half pounds brown sugar, two ounces stick cin-
namon. one quart vinegar ;' put one whole clove in each
half, and Ict the whole boxl slowly for three or four houm.
Can while hot - -
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D'AVIGNON'S
WITCH - HAZEL |
THE NEW TOILET LOTION

Softens the Skin, rembves Roughness, Eruptions and Irritation from
' the Face and Hands, and gives Freshness and
[ Tone to the Complexion.

i ~IT IS AN INVALUABLE APPLICATION AFTER Slu\vmu

Don’t mistake this Superior Preparation for any paints, enamels
or injurious cosmetics or inferior Complexion lotions.

D’Avignon’s Cream of Witch-Hazel combines the

Cleansing, Bland and Soothing properties of ingredients which in
therhselves form a ‘most ‘valuable emollient with that of the now
widely-known Extract of Witch-Hazel (Hamamelis), the -great
-Specific for Inflammation of every kind.. T

This Valuable Toilet Lotion is guaranteed to contain

nothing injurious, and may be applied with perfect safety on the
most delicate skin or the 'mucous surfaces of the Nose, Lips or other
Pa;ts, and .is. qute harmless on the tender and delicate skin of
nfants. ’ . .

The Value of D’Avignon’s Cream of Witch-Hazel
as a Household Atticle to keep always on hand, will be seen from
the nature of its Medieinal Properties. ’ -

. It.prevents Eruptions, Abrasions, Roughness, Redness, Chap-
ping, Cold Sores, and pain resulting to sensitive skin from exposure
to wind and cold. - .

It Restores and Preserves the Tone and Elasticity of the Skin,
It removes the Irritation and Soreness caused by Shaving,
Ieaving the skin firmer and in a better condition for the use of the -

or. . .
' It is' Befeficial ‘for Cracked Breasts and Sore Nipples, being
alike harmless to-both mother and child. C
It is an Unequalled Remedy for Scalding and Chafing of in.
fants., ... ) -
It,may be used with excellent effect for all External Inflamma.
tion, Bruises,” Swellings, Soreness, Faceache, Chilblains, Stings and
Bites of Insects, etc., etc. | o
In_short, D’Avignon’s Cream of Witch- Hazel is at

once a Remedy and a Preveqtive for every form of Surface Inflam-
mationor”Irritation, . o ;o

PRICE 25 CENTS Per BOTTLE. For Sale By F. JORDAN.

e e e e A v
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PRESERYVES.

LEMON TART PRESERVE.

One pound sugar, four ounces butter, six eggs (leav-
ing out the whites of two), the juice and grated rind of
two lemons ; put in.a porcelain-lined dish and stir over a
slow fire until it becomes as thick as honey.

. " PRESERVED CITRON.
4

Cut the citron in slices ; pare them ; remove the
seeds ; cut into small squares and weigh them ; then put
them in water in which a little salt has been dissolved,
and cook until you can pass a straw through the pieces;
pour off she water, and to each pound of citron add
i three-fourths of a pound of white sugar; cook slowly
until the syrup is thick like molasses wrom the
fire, and while it is still hot stir in lemon ext until it
& is strong enough to suit the taste; then put in a jar;
A cover closely, and keep in a cool dry place.

R i

; PRESERVED QUINCES. .
5 Pare, quarter, and core the fruit, saving skins and
i cores. Put the quinces over the fire with just enough
water to cover them, and simmer until perfectly tender,
but do not let them break. Take out the fruit and
spread on dishes to cool ; return the parings and cores
Lo to the water in which the quinces were boiled and cook
v one hour; then strain through a jelly-bag, and to each

2 pint of this liquor allow a pound of sugar. Boil and skim

this ; then put in the fruit and boil fifteen minutes.

Take it off the fire and let it stand in a deep dish twenty-

four hours. Then drain off the syrup and let it boit, =
: again ; put in the quince and boil fifteen minutes. Take 5
i out the fruit and spread on dishes to cool ; boil down the
syrup thick; put the fruit in jars until two-thirds full,
' then cover with the syrup.

SPICED CURRANTS.
Six pounds currants, five pounds sugar, half pint

% vinegar, spices, cloves and cinnamon. Boil till thick,
TI@:‘ 1;':';:“‘.&.";3.;"*&";-.:; L poar e ,,.!_ B ‘."m::.'-.; b 1 g
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RELISHES.

BENGAL CHETNEY.

One pound brown sugar one-half pound salt, one-hal
pound mustard, one-half pound garlic. One-quarter
pound of onions, one-quarter pound of ground ginger,
one-half pound of raisins stened and chopped very fine,
one ounce of cayenne. pepper, three pints of vinegar,
thirteen large apples of a_sour sort. The mustard seed
to be washed and dried in the sun, garlic and onions
sliced and pounded very fine, apples peeled and the cores
taken out, then boiled till tender in the vinegar. ~“When
done bruise the apples with a spoon. A few tomatoes
boiled with the apples is a great improvement. Put away
in a stone jar and cork it tightly. It improves by keeping,
and should not be opened for the first year.

DRESSING FOR SALAD.

Two eggs, one cup vinegar, three-fourths cup of sugar,
one teaspoonful each of mustard, salt and pepper ; mix
well ; put on the stove, and stir till it becomes as thick as
custard ; when cold pour over the salad.

PLUM OR CRAB-APPLE CATSUP.

This catsup forms one of the best of relishes, and
should be more generally on the table. The recipe is three

pounds of fruit, a pound and three quarters sugar, a-

quart of vinegar, a tablespoonful of cloves, the same of
pepper and cinnamon, and a teaspoonful salt. Scald the

fruit, run through the colander, then mix all together, and

boil until it is about like jam,
P RICH SAUCE.

Beat half a cup of butter and two cups of sugar to a
cream ; add two eggs well beatén, and half a nutmeg;
then heat-half a pint of sherry or Madeira as hot as pos-
sible without boiling ; bring osc pint of water o boiling

R

RO

L
¥



P
i

e 40
in another saucepan, and stir in three spoonfuls ot corn

starch, smoothed in a little cold water. Cook rapidly for
a few moments, remove from 'ﬂ{e' fire, and stir the two

_ixtures together

TOMATO JAM. I

Take nice ripe tomatoes, pare and slice, and to one
pound of tomatoes after they are cooked down consider-
ably add one-half pound of brown sugar; one- teaspoonful
of ground cloves, two teaspoonfulls of allspice, one ‘pint
of strong vinegar, and stew two hours. It is much better
than any catsup with corned beef. '

SOUPS, ETC.
BEAN SOUP.

One pint beans, four quarts water ; boil one hour ;
then put in a small piece of fat beef and boil two hours
longer and strain ; add salt and pepper to taste. If too

. thin add one tablespoonful flour.

-.BEEF TEA.

Select the tenderest, juciest piece of steak possible ;
cut into pieces half an inch square ; fill a glass quart
jar ; cover tightly ; set the jur in a kettle of cold water,
and put the kettle on the stove to boil until the meat is
tender ; thep take out the beef, and press from it all the
juice possible, which season with pepper and salt to
taste, and you will have a beef tea worthy of the name.
Serve with crackers or not, as the case requires..

CHICKEN BROTH

Cut up a chicken, $prinkle a little salt over 1t, and
put it into three quarts ef cold water .and set it on a
quick fire. Whenltconsto a boil ‘set it where it will

o o e e ek e
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only simmer. When the meat is cooked tender you c;n

take out the white parts, letting the rest remain until it
is boiled from the bones. Mince fine the white part and
then pound it in a mortar, adding as you pound it suffi-
cient of the chicken water to thin it. You may thin it
with water until it becomes liquid enough to drink. Put
in a saucepin and boil it:a few minutes. This is called
chicken panada, and taken in small quantities will be
found very nutritious. The broth may be thickened a

little with rice, or may have some :bread:toasted very

brown, not burned, and brokeén up in the bottom of the
soup plate, and the broth poured over it.
'OYSTER SOUP.

One quart boiling: water,: one: quai-t rich- milk ; stir
in one teacupful rolled crackers, pepper and salt. When
it comes toa boil add one quart fresh oysters ; stir all so
as not to scorch ; add a piece of sweét butter about the

size of an egg ; let it boil up oncé; arid remove from the
fire. Dish up and send to the table.

OYSTER SOUP—No. 2.

Take .one. quartof water, butter the size of an egg,
two teaspoonfuls salt, four crackers.rolled fine, and one
teaspoonful pepper; bring quickly to full boiling heat,
then add one quart fresh oysters ; let the whole come to
boiling heat, and then remove from the fire.

" POTATO SOUP.

-Into three pints of boiling water put a small"piece of
pork and a sliced onion. = Boil and mash, meanwhile, a
half-dozen good sized potatoes and stir smoothly into the
water, adding salyand: pint-of milk, and let the whole
scald tp.

caste e

t “will ‘thén be ready for the table, where
crackers may be broken into #*. Makes an excellent .
breakfast dish. » | |
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CHERRY PULMONIC
An Effectual, Safe, and Speedy Cure for [
Coughs, Colds,

Whooping Cough,

Croup, Hoarseness,

- Bronchitis,
Spitting iof Blood,

AND ALL DISEASES OF THE LUNGS.

TRY IT AND BE CONVINCED.

——PREPARED ONLY BY——

F. 'y ORDAN,
l.lﬂ!lﬁ‘l’ & LRUSGIST,
Goderich, Ontario.

» . T Voo
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SUMMER DRINKS, ETC.
COFFEE.

" One dessertspoonful of Java Coffee for each person,
three gills of boiling water to each spoonful of coffee.
The coffee should be freshly and finely ground, meas-
ured, put into the coffee-pot, and the boiling water
poured over it. It should be placed where it will keep

_hot but not boil, and steeped for ten minutes ; it should

then be drawn from the fire and 2llowed five minutes to
settle ; cream and sugar to taste.

CHOCOLATE.

Two tablespoonfuls grated chocolate to each person,

one coffee-cup of mixed milk and water, boiling, to each
portion of chocolate. Place the grated chocolate in a
bowl and stir to a smooth paste with a little cold milk ;
pour the chocolate into the milk' and water, and let it

boil two minutes, stirring constantly, and sweeten to

taste.
RASPBERRY ACID.

Dissolve five ounces of tartaric acid in two quarts of
water ; pour it upon twelve pounds of red raspberries in

a large bowl; let it" stand twenty-four hours; strain it.

without pressing ; to a pint of liquor-add one pound and
three-quarters. of white sugar ; stir occasionally till the
sugar is dissolved, then bottle for use. A small wine-
glassful in a tumbler of ice water is a pleasant drink in
summer. ) '

RASPBERRY VINEGAR. _
Barely cover any quantity of red raspberries with good

- cider vinegar, and let it stand twenty-four hours; scald
_and strain -it ; add a pound of sugar to every pint of

juice ; boil twenty minutes, and bottle ; cork tight and it
will keep for years.' Add a large spoonful or a little more

_'to a glass of cold water.

Vi g e
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SODA CREAM.

Two and a-half pounds of white sugar, three quarts of
water, and the white of an egg well beaten. Bringitall to
a boil, stirring meantime ; as soon as it boils, strain, and
when cold add_three ounces tartaric acid and fldvor with
lemon ; a wineglassful to be used in a tumbler of water;
add half a teaspoonful of baking soda, and drink while
effervescing.

° . TEA.
In a tin tea-steeper pour a, very little boitng water,

put in a small teaspoonful of tea for each person; pour
over this boiling water till-the steeper is two-thirds full ;

" cover.close and let it stand where it will keep hot but aot
boil. When the tea has infused tor ten minutes, pour in-
- to the tea urn and add as many cupfuls of boiling water

as youw have used. teaspoonfuls of tea ; pour your tea, add-

~ ing boiling water to each cup to weaken as desired. If = -

you want.the tea very fine do not pour the tea-leaves into
the urn, as the later extract is weak, dark-colored and
deficient in flavor. ’ .

 SWEETMEATS, ETC.
CHOCOLATE CREAM.

‘One quart of milk, two tablespoonfuls of corn starch,
four of grated chocolate, a little salt, and two-thirds of a
cup of sugar. Mix chocolate, and corn starch together
with a little water, sweeten and salt it, adding to it the
milk five minutes before it comes to a boil, stirring con-
stantly ; add a teaspoonful of butter, and flavor with
JorpaN’s EXTRACT OF VANILLA.

CHOCOLATE CREAMS.

Two teacups of white sugar, one-half teacup of skim
milk, one-half teacup of chocolate. Boil the milk and
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- sprinkle over with powdered'sugar.” Bake ina gmck oven,
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: r tﬁ;ee :l.i ﬁnskly’ A therrbéat il ¢ 'to
r gﬂ amd setra air:a ‘hiixd
: the chbcolate fia bawl, oved steam, thep’ m dxt he
stgar balls; until wel. covered—an\d' 9et to “Flavor

the milk and sugar to the taste:

CHOCOLATE CREAM—No. 2. - -
To one quart of scalded milk add five tablespoonfuls

" of grated chocolate, three tablespoonfuls of corn starch,®

one cup sugar, one cup milk ; to be eaten the same as
boiled custard. - '

CHOCOLATE CARAMELS.

One cup of sugar, one cup of mola,sses, one.cup, of
grated chocolate and one-half cup of milk. ~ Boil about
twenty minutes, stirring briskly, and add. one.teaspoonful
JorDAN's "EXTRACT OF VANILLA ]ust as taken from
the stove L

CHOCOLATE CARAMELS&NO A

One-half pound chocolate, .two .pounds, sugar, two
tablespoonfuls . vinegar,” two' teacupfuls milk, one Tump

butter twice the size of an ERE: Six,; tablespoonfuls mo-
lasses ; b011 until it hardens in cold water

‘(‘OCOANUT CARAMELS R
. One, pint cream, one pound of sugar, ‘one cup “sweet
butter, one-half cup grated cocaanyt, one,cup.of meolasses.
‘Almond nuts:broken may be used in the same way in-
stead of cocoanut 1f preferred. -

KISSES Lo
One egg, one cup sugar, one-half cup butter, one-half

cup. milk, gne teaspoon cream mrtar,_one—half teaspoon
sods; fioar enduigh b riiake wstiff-deugh; drop ontins and

B e il
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 EUSRAOLD RENEDES

EVERY FAMILY should keep on hand a few reliable remedies
for ordinary complaints, and for use in cases of emergency.

sfcaution should be used to guard against being deceived by prepara-
tions advertised to cure every disease. The following list of remedies
includes only the best preparations for the diseases for which they
are advertised. They are carefully prepared from the purest in-
gredients, according to the best obtainable formule, and we can

) confidently recommend them to our customers.

14

For Coughs, Colds, etc..

o

CHERRY PULMONIC.
For all lmpnrltles of the Blood,
USE IIB SARSAPAIILLA

For Diarrh Dysenter,

) 8 DY OIIK CHOLERA lllXTlIRE.

For Sores, Cuts, Wounds, -
CARBOLIC SALVE.

For Cha Hands and
pped OREAﬁs' OF WITCH-HAZEL.
i For Sore and Inflamed Eyes,
SE OUR EYE WATER.
; For General Debility a.nd“lg ed Nutrition,

tl
s'ronuon PILLS.
l'or Ilmonsness. Torpid Liver, e

OUR LIVER PILLS.
For Pains in the Stomach. Colic, Cram

R PAIN D 'mo\'nn.
3 For Corns, Bunions, o

W or Co ons, © OUR CORN CURE.
£ - For Catarrh, Cold in the Head, etc.

o or TS EOUR CATARRH CREAM.

e

F JORDAN, Dlspoqmg Chemist,
' MEDICAL HALL,
GODERICH ' - ) ONTARIO .
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LEMON TAFFY. y

Two cups of white sugar, one cup boiling water, one . Tl

lv quarter cup vinegar, one-half cup butter, flavor with :
g lemon ; pour in buttered plates to cool.
)‘ TO MAKE ROCK CANDY.
' Dissolve loaf or granulated sugar in' water so as to {
make a thin syrup, suspend linen or cotton strings in the M

liquid and let it stand undisturbed in a warm place. As* i

the liquid evaporates, the strings will become cavered . i
with beaum’ul crystals of rock candy oA
- ) :\

LN ]

E MISCELLANEOUS.

APPLE BUTTER ROLL.

-Make dough as for biscuit, only a little shorter, roll-
until about one-half an inch thick, spread with apple
butter, roll up, then put a cloth around it, tie at each end
with a string, leaving the cloth loose enough to have :
~ room 1o rise, and boil it one hour, or one and a quarter . CE
hours iflarge. It is to be rolled the same way as jelly roll,
and is to be eaten warm with sweet cream.

BAKED OMELET.
Six eggs (whites and yolks beaten separately and very
light), a-teacupful of warm milk with a ‘tablespoonful of
butter melted in it, a tablespoonﬁﬂ flour, one teaspoonful

salt, a little pepper ; mix together, addmg whites last.
Bake twenty minutes,

v,
©@
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. BROWN ROLLS ‘

: Pour boiling wa’ into Graham flour ; stir it with a

spoon ; then stir in dry flour and knead. Work into rolls

an inch and a-half of two infihes in diameter, and bake

in a quick oven, but not so Bot as for gems. ' With ex-

perience the rolls may be made much larger. Excelleat
tordyspephm,andgood e:therhotor cold. .
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COLD SLAW..

Beat two eggs ten mifttites, and add two gllls of vin-
egar and a little mustarl ; ‘stit until 1t boils, when it will
be thick" like custard; &t the cabbage fine, just before
dinner and throw a little salt over it ; add to the cold
sauce a gill of milk ;mix it, and pour it over the cabbage,
B . which should be in the dish in which it is to be served.
- The cabbage-should ot lay long after-it is cut,

: a%:llt&
-~ DRIED, OR SPICED BEEF. ¥

A To twenty-four pounds beef, take one pound sugar,
o - two and a-half cups «-'" (or 14 16s. ), one-quarter pound
pepper, one-quzrter pound allspice. cne ounce saltpetre
powder together «3d,rub over the meat. Packina jar ="
- very closely, and turlt the plecdsbver-¢véry day, or every
second day, for about ten days s Take out and hang up
to dry. i !

L FRQSTING FOR' CAKE. RV

| S ?To uthe whttes of two egEsy whlpped g a stiﬁoth,
¥ add..pulzerized: sugar-to make. it stiff enough to spread -
with:a.knifé3flavor torsuit fhe taste. A tablespoonful of
com,staaeh:m.proves it.. A few drops Cake Coloring” -
will gave a beauuful pmka : : :

TR A
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CRAMBLED EGGS.

< Bea up sik eggs with two oufices butter, one table.
spodnﬁﬁyeam a’little chopped parsley and salt : put all
in a: 1 and keep stirring over the fire until'it be- 3
16 thicken, when it should' be 1mmed1ately served on *

- g.:te;eth




