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TMhnical tnd Bibliographie NotM / NotM Mliniqiiw at MMioir^ihiqiMi

Tht Institutt^M tfmpttd fo obtain the bwt original

copy avaiiabla for filmins. Faaturai of this copy which

may ba bibliographically uniqua, artiich may altar any

of tha imagat in tha raproduction, or which may
significantly changa tha usual mathod of filming, ara

chacfcad balow.
^

Colourad covars/

Couvartura da coulaur

Covars ilamagad/

Couvartura andommagia

n Covars rastorad and/or laminatad/

Couvartura rastaurte at/ou palliculte

Covar titia missing/
*^

La titra da couvartura manqua

DColourad maps/ ^ ,

Cartas gtegraphiquas an coulaur

D Colourad ink (i.a. othar than Mua or Mack)/

Encra da coulaur (i.a. autra qua Uaua ou noira)

CokMirad platas and/or illustrations/

Planchas at/ou"^ illustrations an coulaur

n Bound with othar matarial/

RaM avac d'autras documents

HI'"

Tight bimfing may causa shadows or distortion

along irttarior margin/

La raliura sarrto paut cauaar da I'ombra ou da la '

distorsion la long da la marga iqtiriaura /
/

Blank laavas addad during rastoration may apfiaar

within tha taxt. Whanavar pMsiMa, thasa hava

baan omittad from filming/

II sa paut (|ua cartainas pagas Manchas ajouttM

/ ton d'una rastauration apparaissant dans la taxta,

mats, lohil'ua cala ItaitiMssibla. cas pagas n'ont

pasMfibnias.

L'Institut a microfibn«'la maillaur axamplaira qu'il

lui a At* possiMa da sa pcocurar. Las details da cat
''

axamplaira qui sont paut-4tra uniquas du point da vua

bibliographkiua, qui pauvant modifiar una'imaga

raproduha. ou qui pauvant axigar una modification

dans la mithoda normala da fihnaga sont indiqufc

ei-dassous.

Q Colourad pagas/

Pagas da coulaur

I

1 Aigas rastorad and/or lambiatad/

I IkMgas rattaurtas at/ou pallieulAas

Pagas discotourad. stainad or foxad/

Pagas dfeolorias, tadiaiias ou piquks

r~~pPagas dataehad/ '

L^ Pagas dtoehtes

EShowthrough/
Transparanoa-; , ^- - - - - -~^--

"
-

Quayty of prin\ varias/

QualitI InAgala d«l'imprassion

inuous pagination/ '

IZI
Additmnal oommants:/

Commantairas supplimantairas:

Pages 57-68 are ml^si

This itam is fihii«|l at tha reduction ratio chaekadbabiw/'
//

Ca document att^lmi au taux da rMuetion taidiqu* ci-^laaKMis.

10X / -14X
^ 18X

ludas indax(es)/

rend un (des) index

Title on header taken from:/

Le titre de I'en-ttte provient:

Title page of issue/

Page da titra da la livraisJon

«;.

Captkm of issue/' /

Titre de dipart de la livraison

. Masthead/ /
6«n«rique (p<»^iodk|ues) de la livraison
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Th« copy fllmvd h«r« ha* b««n r«produe*d thanks
to th« o«n«rotitY of:

L'OKwnplairo fUm4 fut rtproduit grico k hi

g4n4rotitA do:

"

Stratford Pwth ArchlvM
Stratford, Ontario v

Tho Imogoo oppooring horo aro tlfia boat quoltty

poMlblo conatdoring tho eondition and togibility

of tho orlginol eopy^and in kaoping with^
fflming eontroet apooHleationa. -""'^

^ Stratford Forth Arehlvo* ^ - —
Jtratford,-0atar1o -^

Loa imagoa auivantaa ont AtA raproduitoa avae la

>I(M grand aoih. eompto taniTda la eondition at

df la nattat* da I'aKamplaira fitm^. at ^n
informh;^ avac iaa conditiona du ^ntrat da

llmago.

Original eopiaa in printad papor ^o^^ara aro fitmod

boginning with tho front covor ond ondin^^on
tho laat pago with a printod pr llhiatrotod improo'
alon, or tho book eovor whon opproprlato. All

othor orlginol eoploa aro fllmod boglnnlnig on tho
firat paga wHh a printad or illuatratad Impraa-
alon. and anding on thia loot poQO with o printed

or illuatratad impraaalon.

Tho loot raeordod fromo on ooch microftcho
ahali eontain^ha symbol •-«» (mooning "CON*-
TINUCD"). or tho symbol (moaning "ENQV).
whiehayar appliaa.

'

\

"Mapa, plataa. chlrta. ate, may ba filmad at

difffrant raduction rotioa. Thoaa too largo to bo
ontiroly Ineludod in ono oapoaura aro fllmod
boginning in tho uppor loft bond eomor. loft to

right and top to bottom, aa many framaa aa
foqulrod^ Tho following diagrama illuitrata tha

mathod:

: /

\

1.00 oaomplalroa originauH dont lo eouvartura •n
paplar aat Imprim4a aont fllm4a tt eommon^ant
par la pritnlar plat at an tarmlnant aoit par la

darfiNira paga qui eomporto uno omprainta
d'liiipraaalon^ou d'iiluatration. aoit par la sacond
plat, aalon lo e«i. Toua Iaa autraa anamplairaa
origini^ux aont film^ an eommon9ant par lb

prami^ pogo qui eomporto uno omprainta
d1m||^roaaion tou d'iliuatratlon ot on:^rminont par
la. dai^lAro ^go qui eomporto uno talla

anipralnto./

f ;' ^- •
• ;

Un doa aymboioa auivanta apparattra sur la

dornlAro/image da ehaqua mierofieha. salon la

eaa: la pymb9l*.-^^ signifia "A 8UIVRE". la

aymbolo aignifia "FIN".
* / ..*.

. rf

Lea earfoo. planehaa,'ta'b)aau»>-^.. pauvant *t^
filmAa A daa taux do rAduetion dlffArants.

Loraqua la doeumont oat trop grand pour Atra

raproduit on un aaul ellehA. il aat filmA A partir

da I'anglo aupAriaur gaueha, da gaudha A droita.

at da haut an baa. w* pranint la nombro
d'imogoa nAcaaaaira. Lea diagrammaa suivants

llluatrant la mAthoda.

'WP":.
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'j. FLX POISON
r^ V\:

I r:A

/SPADS.
• if.

One of these p^ids will kill more flies every day for

ff a month than can be caught upon a large she^t of sticky

i" P»P«f- <i )

" > will iMt a whol*

•*S01vr) BY ALL DRUGGISTSi*

No More!
•m-^

Your cough may lead to disease of the lungs, thete-

pjhie do not neglect it

_ » WliX OUBB IT QI7I0KI.T AHD HnWrVAU.T.
j

^ ^ ^,;

"' '
fVoice,fe.,

N9 a^ieine cfloals WibonV Wild Cherry, M tAbitiuids te«ti

if>'»-'

'--"a'^-^^'; ^/h^--' '*vr<^ ^*v^

'\n

^f
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idBeef
'^^^''''i

• **icTXJStr
on^ POUND of' joBvnoirs i

actual and real witritioo ai 14^
and It fellows, thartfoit, that

(or half an oangrt ofJQ
BHiF ia mJmI to

HALF A POUND OF PRIIfE BEEF SmAfi^
The raloe of a FOOD Uke thk to INVALIIML DTSPL. .

and aU n««ding STRONG NOURmHIONT Inaii «£1S£
fonn, moat be ^>pannt. ' -w

i^
'*9^m^ T*

If you ufJah PearlgJ^M

andJfuby ^ums .;•'

SCOTT'S

\
»;
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1
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you uuiLi^bKr LinUlfB O01ICM>^

Ml laVV t^BATBD BXTHACT OP COfHUt
If noi wh)r not? Jtub the most fconomical, rdkothiai^

fragnmt, delicious beverage that can be procured. And why

economical ? Because no more need be prepared at a

time than is used, so there is no waste. And why fragrant,

&c. ? ^cause it is made from the bestMOCHA and JAVA

Coffee/that can be obtained. For the breakfast and dinner

t«Me/for suppers ; when on campings picnicing, yachting or

firiting expeditions, nothing will be found more convenient,

it can be prepared instantaneously, and the bottlei, are

iVenient to carry an<i^^andle^/

use Coffee for its nuidieiilnl

value. As an 4id to diget-

tioB ^t b&s been long and iKdely known, and prepMed in

y it is highly efficient and convenientT
[„

lis extract is prepwed by a peculiar fcientiflc |lixv

cess, b^ which all the more desirable qualidet of tlub befry

arei preserved without injury, while the bitter prin|c^»l«t)^ii

caK^% excluded. This process was inventc4 by ai^

[clSnglish Chemist of high standing, and requires a special

ai^witus, which has been patented at Ottawa. It is filled

three sixes, viz:—^n^.,>ilb., and tfb. bottk% and

SONS ft CO., lloiitrotl^t^^sfff^A
the lole m'frs of diis celebrated V/OTTGwi

• 9* •L^

/,-

ffparDhiggigt or Qiomfi>ra\8atiifikl(S
'
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^,^^' JUnVilSH DYEa »e the only
FAST Colours. Put up in pacla^for home use.

'

No. 2. TURKISH DYESW the only dyes r
that will stand utdJiiMt^ with ^oap.

No. 8, The latest and most fashionable Coldoii^
to be had inTURKISH DYES andTURKISHDYES only- No oUjer house employs athonm^ycom*
petent isnd reliable man to make and combine these s&ite

:

No. 4. Prove the superiority of theTURKWHDYES hy trying them beside other Dyes, espedAlrtl^
Black fot Comn. f '

'

j„ For sale $o$rywhem, Prm^^fffy.
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TffS ART OF COOKING MADS, EASY.

jT EMULSION
—OF—

Rei

Cod Liver
j

, AND THE ' ""
'

HypophoSphHcs of Lime arid Soda.
epreMnta tea eonvenleiit fbnn; on* of the McM Bflldmit and Pop-
nlar RamadlM In casM of a iralmonary eharaetor, with tandaney

to Hamorrtasa. Lom of Appatlta, Conrii. and aspaO-
laUy whan attandad with BnuMlatton. and te

Rhaumatle and Stnunoiu Dliaasat.

GUARANTEED NOT TO SEPARATE NOR SPOIL IN '

ANY CLIMATE.
i\< InOMM of Ctonramptlon and all jmlmonarr diseases,with euuwtatlon,

opnsb, debility, bemoRh4ge, and the whole train of too well-known
simptoms. the benefits of tbte article are most manifest
^ Cod Uvar (HI In^lts natoral form alone eannot be very well borne by
the stomaeh fnnn wai^t 9^ dUcestlTO power In that orma; it eaoses
enHrtattons, and Is apt to derange the duestlre ormns, and eVen eaoses
Tmnitina and diarrfaflea, and so strong Is the diainut It ez(dtes at times
tfaat,althoo{;h the patient stands In the {greatest need ^It, the nae of
the Mmedyhas oftMi to be dlsoontlnnol.
. RaeognlBlnff tUa that, we have inoeeeded to pnttiiurlt In a form

^^rttiM most snsceptlble stomaeh will tolerate It. It EBXNOaPBB-
FBOT BMUL8I9N, sweet and

PALATABLE AS CREAM.
„

PutyplH 6(k. ana $1.00 Bottkm.

f"
J-' PREPARED BY

DAVIS jk UWRENCE Ca, Umiteil, Maiilifactiiriiii OMsS,
// .

'
. MONTREAL. GANADA.

JaZ/MENTHOlPlRSTER

We gvannlM tlut "dw Dft L" MENTHOL PLASTERS win do jtut whtt
,we daim fcr tbeiB—dwt is. rdieve ,peb qnidcer than any othnr Pmou Plisier. If
yeahvyeneaadfinddiatltisnotat rqpretaoitedrretiurn the pbttmtouf aodire
wittMluidtheaMMMy. .. '

*nika DA L''Meothol Platter allays nervaate»iteiacot and tends to prodoea
Jil

jp,
and will cnia headadie. Has no equal in hs spaeUy and edectaal feliaf of

*^ In inierooatai, ftdal, wadid or fldwr neotalgia, and CTsn plaoMi

S\

fe it rimnlybi

, sciatica, "cridrs.'^dfi, "«
1 pbsttrm an air-tivit^>n,

MMfMiS BV tiis

iyanisHlraa
fhewittiatic pafas and dmmic
PtHmi, 26e.

k-im iimm G».r{liiiiM,}Miilnil, CUk

JI.

k;1

1:

*•
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TBWAttT or 906EIN04fAM MAST. 11

f\

FAMILY EECrPES.
r\

^i

1.

^ YEAST AND BREAD.
POTATO T^JAST.
Mra. DeFreea,

Boii teapototoM in two qiurta of wftter tiU aofi woHgh Jo PM
fhnmshkoolMidMr, then add two t»U«tpooiurfal of ingar, two of mN
tad » pinoh of g^(0r i whnn Inkewann. add ono PmtI T«fit oOMk
moviondy lofteaod in warm w»t«r; stir well toffether and k^r™ * »

warm plaM for two hoars to llghtflo, after whioh Mt awaf in ft eool

place rar ue.
ANOTHER.
Mn. Morgan.

BdilftnuU handful of hope in ftpint of water; while boUiiig

nate three bioe potatoet, and mix with ft oap of brown nigftr, two
SMemoonfala of floor, one of lalt and two of ginger ; itraintho>ap

wftlarlntothis;boUftyeminatea,etlrringaU the time. Whettood

niae with ft cake ofP^ Yeait.

BREAD.*
^

Mrs. H. C/aiwha. ^
Bba two good elaed potatoea. maah and atrain thnini^ ft

eolander ; add ihkter (one qnart), a piece of hotter tiie ajiMO^•» •»!
ft tableepoonfol of logar, two tableepoonfali of iftlt , Stir tho fiMT

:

into the Mrti water, 6M<jiH|t«< well to a itiiTeponge. Wh«)aatbupi>
warm, ftdd a amftU Pearl Teaet oake, and aatinftwmm niftoe todg
OTor night. In the morning knead thoioQ|rihlr, adding floor nnlilK

kneadaSw and emooth. Set again to Am nntll lights tlun ad4 •

moco floor and moo]dinti> loavaa; letthem riaeagtin; bakooia^

hoar in an oven not too hot

,

SALT RISING BREAD.
Pour ft pint of hot water in ft two^otet pan or jphohir oil

»

lialf tableepoon of «lt ; when tho flnger CMi be held in U» idd «lf

-and one-third pinta of floor; mixweU.and leave thv)ttok«l|«

k»M|b of waleraa warm aa thatoitdiante^ Jfe^^JKfflte
temMratoM nnta the batter ie nearly twioelti original bdk twlipt^

will be in fto« li^ to aix hooia). Itmay bo^atinred«iMor^

daring the rising. Add to thianiponge mftderof onar'^-*'
•

Ttwoftndona.hrttqaattioiflr"
-^•~' ^^

"

/wl

Si^flibleihiyiiibattaKodtini. WlMnllghtiifiitt^

drildt^ are certale oaree. bat aaeecta4



-"
*H^P!r|PP?»™ ^m'^-^'f^^w^^^^^fs:^

TMM AMT^r OOOMlNQ MADE MAST.
'

. BBSAD.

SSS:r!i2f? T^S!^ ^^ thonmRhlyMd ^«T« la warm

BISOtTIT.
Two qnurti flour (full); oao quart milk or wutor. mm onpi«d.

OM.]ui|f onp mt, one teblefepoon nigw ud Mli M«lft the l»id
fai iMlf tiM mUk (or water)} wWitlSomM to • boiL ponron Iho
JC'J'^TL^ i»MI«jr the .uautity it will wJtt S7n Slt^
j»o WBMiafaJIt milk. 006; add tho othor iupodlenti, moald
SSiW^J[L?2 *"r^ -iid lot it rtwd to ri..^ iSt (XS

*2iiS*S4i^* *i:*!!,r?*~ «•^ »>• ooid M poMibio ^^ut
fMML out and baked like loda bi»<mit—lettug them itend to iIm
ta^minutea on the iMuisbsfdiw baking.

•««i»w«amnw

BbSTON BROWN BREAD.
Mh. Dr. VincaU.

-*4i.^°1j*^P'*^?f W^**^ *" » quart meanire: then All up
!SZJ!!^ ^**'i n****^

two oupefnl o wheat flonr^nd thf«e o?

sSTfeeMyftuSr^ Strong's Baliiig Powder.

BROWN BREAD.
J«»X. K JCnoir.

'

-J T ^5J!**•^ *^'^"^ one-half oup of' molanea. four oupa

iLwft*2Jfi*^ "S?"' ***"• « taaqKiOBfda of Strong
JWrtjjf Powdor. Steam two houn and bake until brawn
IftDOut an hour). . v, -

,
" OORNB^tBAD. J
' Mr$. ff. Oaluaha.

*.ui^!flK ^*^ ""^ one-half pint of flour/four egge. two
/KSSSrSfJi ofK**?*?^* ''^ "*^ *^o teaepoSSfuleof

SStSleJ^SSf ' «f>to taWewooofula melted butter.

MILK Bisomr.
Mh, A. F. M. '

iMUe^ batter (uielted in Oeinfik), onadialf eupsug»«oue mSup
Pei(lTeaet»«i|eteaipoonfu)aalti

y«««««ie euw

-HI. j^^fc**^.* kol« in the flour; make a iponM of Iha

^SSkt^yiim^"^"^^^ ^prapor2!n5&?S
7ROP BISOtTIT.

y

i:V« J'?^ ^"^'9^ ajuwty flour one-l ap ol tntter. oao

^4:

'^S^iSiSSt!^'^^^ ^'*** •'X?^ •iiioS^

A heacry aaa Me« far.

i--

I

-v
li
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TSM ART OrXSOOKiNG MAM SASY.

m^\^ --- POTATO OAKB.

^.^^"^^Bi » P<neh «l Mlt; w«lw m if >0 ads UmlbtND

It

of IwooiiMiiiM&iqaaM. BiA» In » qatok (*?«. ^ ^
_^ ^ POTATO €AKl?.

-^ ^ 4 SQUAB PIB.

•Mt); MMOB With onlMu,oiiuMUiMm, oIoym, pmMr, Mlliad mmt.Add UMthcr Wer of ohomMd ftpplM, •ak^^Jo^S^SSH

'ill

m-. ?/^5K ?*' WMOHTS AND KEASUEESr
One pint «f riflsd floor ... .

' *S«IS^
OnopiBt of okMly mokodlmtt«" """"—'if!^

wfaM^liiMfal..,..

Two
Om

ls:Sr*:^:;;"-
••••••••••••"

BattariboilMolMi >.••••••.•..., ij, ,. i , ..,,sbont 2zSttflU.

TDCE FOB GOOKneSUHMBB/YBeSTAliUM.
^*T*^£SJS*^ • •........./... ...lihowfc
m^j^ • 1°^°"'" '»»«vtt ».»»«.«../;.̂ 1 kov.

^"J^P* ..^-''...'.w... ..'...#....,...'..,,...,1 Imt,

i--

Aivw«^^•••*'i^*"..!'i..'.!!!!!.*!V.*.^^ "" iiss
Tlib»nUN to young and frwh T«iiliUM.'

'

"

«nn8 lOB GOOKIira WnrfCB TBttlTABtBS.^
SqBMli..................... ^.,... . . 1
Politow, white.. .......;.*"!
p*«oM.iidwd.........,,......,..;.j";";;;;;;;;;*i

S tS ~2*^?*'*** • • • • • • • •••».• .'..•'• » . • • f .. •• ^ . . , • • . *

^!»ir.

Booli....
r

•••«•••.•.•..••••«*...,.,*,,,,,,,,,,,
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TUB ART OF COOKING MADM EASY.
- «

PARKER H0U8B IfOUil.

Mr$. Jt., Vt.
"

^^
Btal «l mSkit nowW I«l it rt«»»d tUf ii|«ht I ^hwm^. • bok

ITtlieontr* of tho floitr Md pour in ftho milk. «m FMrl YjMt

Slw Md » luU tamUor of oold water, tliNo teMpooBfolo of white

DMrTlitlloialt. L^ it rtwd tUl nort d*y.*h« mouldy to

SEa! Lok it riM. th«o mako laioU*; kk tliom riio ofifai •"«

•''•J
^^

I
)

GBAHAM MUFFINS,

\ M the Iron tern pMM on the atoro to hMk bottioM ogg Ulh*

li » hMio, ndd one teMVpfol of lour milk, mod twoteU~P^2»W
or «a»r, itir woU tog^, add • moro pinoh of nU. ttfrji

GiSSn fUmrtonuAvTrathor ttift batter, m^ «»o««fWr 7*?
SoSl!ution of one ttMwpOonfol of mdtdf ]SnM«.^
iB oS^hbd toHpoonfal of ibdA diMoWcd in AtMopooiifia of hot

^nS When i£dv to drop into the weUheated puis, shoold be

othiek that it will not run frwB the ipooB,
j

^ \ : GRAHAM BREAKFAST OAKB&
• * \ " * Mr$. m ^ ^ . ^ ^

TwoWonpe of Grduun floor, end two ^^^^^9""^''^^^'^^
floor ; wel, with eweet nrilki addiiig one-third •l??*P««™!?*^, twi or three^poonfotaofmated butter, ^««r>r3?**^

pet^ I«u iii^ <?i<^ W»» itiffM ceke bMtte^. ,

;,
. Y ;

.-/ ,::-^'" jfOFFBT. ,

:- ^v'.

.

Beefctoffetiier tdo'cogiCone tMileipooiifal of eriiiMr end ttie*

auMler ofToop of )te«ti^^ one pint of mflk, om qiwrt of flour

SdtwoieSi^ Sterns Bridng Powder. Bi^ ^ muflin

ringpinniuieko^
WAFFLES.

One-half eup k melted butter, one ptait of nOk •"d iWid floor

ew»u2Ko indke a aMt batter : add theW«i i(Mk^ ^^S«%e biliteo whiW, end juat before^ bia(in|| one tableapeon of

Strong's Bakillt ^pwdor. BekeM waflU ii«ni.

' iQRIDDLB GAKB8. „ , ^^-
Cue and oae-half ||nte of milk, one and^we-half pinterfflow,

flV» b^ate© ewi. ?4n«fli .01 aalli two taaapooM of Stratg*!

ss

dBeoofeeonp4ifBMa^tirolaigataMeagopBfnbof^^
iMoa tafalaaDooofnla ol hatMr, two taaapoennua of oream of ti._.

,

i!y«i»oiSrtomake brttef^ew^ yw.*^

SSL^

r^.

$#• WPi' ««• onP ^l^ii'.V Boll tkin -aa a vate} ««l te
:
•

'»w, *

- - '•\

ittlariL.

LeMolchiUKeaie^

-1!«.

:i.

'?j^^
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StRIBff'f

migar, » Ut^ nII, aai

^ Tnko one qoarl of dough bom Iho liMod ot am (

ttw moming. Biook tbne Mgi MpamUlj, joUu ud
to bo whippod to o light froth/ nix thorn into tho doi
inilk worm wator. until it it n bottor. tho nanaiafta

UA

ORAHAM OBlfS.

. J^ S^"* Orohoa floor, tlvoo tooraoonfttb of
Baking rowdW, two ^ggt h«oira light, bottw tho doom •)»

i

OMHod ono toblo^wnifal of brown
oahnghtomiiko n bottor

CRUMPBTO.
iMwly howrli

"dwhitotlboih

^k worm watMr, nntil it it » bottor, tho ooadotonor of b«flk-
ShMtookoo. BMt it woll. ond lot it rlM tiU brodkfM timot,
^^the griddlo hot ond diMlj groooed, poor on tho baltipia"

nnnll brown ook«s. Boko o Nght brown. ^

BAKING FOWBSR BISCUITS.
"

)oo Tory importont ptilnt io in homing o hot vtm^ onol^r ii
;
floor oiftM, ond r^ dongb m ioft o« yon con hondlo^^J^'
moopfnl of floor toko o tflocpoanfol of &XOnit(tmBki!^^

luff Powder, Batter tho eiao of o email hen's egg lo onM^
for » qiwrc of floor. After mbbing batter, powder and etft mo
too amoiint of floor needed, pot oold water or milk, etirrlog all^tko
time till the right ooniiatenoy i» roeohod, then roll lt|^tlf u0i

RAISED BISCUIT. '

Mra. Atden.
One qnnrt milk, ^ree qoartere oup lard ond bntter, nno F)NM>t

Y«iMt oako dkiolTed in one tooeopfal warm water, two tiMt*
•pomfole whiti^ heu', one teaepoonfol ealt ; flonr to make' o i|«fl|

donah. Mix over night, warning the aeilk aliBhtly, aod nMWMt

'

tholard and bnttec In the momingrdl out into a ahool m^tim ',

f'

n of OT Ineh in thiobpiea : ont ^to round oafcio,' and ill
ilMOly togoOor in a put; let thou rieo f(» twontyintaiiBO
iko twenty kiuntep. Theae Uaonite are oven b«(tor If tllk^"

ifntobe aet With half the floor m ttie Ifiite of a thin iMti
'

ereetof tho floor Worked in fire honrlhitor. iMmtPtwm r
fit* kootonore. ond {(roeeed aa already diro.tod. Thie io the liMll
ipiallif thobiaoQitBareiotrndodforleo, <;

"

CpMff MBAL OAWL
•",

. :- - 'A ^-jFote. :.,:„•, .

,

'

,

Cfbi, qnart awooi i^ilL loor toaqMontala StMMIff^
iBff Fowder, fdUr ogga,vOnn toUespoonfnl eatt,. UMaTlo
ftfltiflPbattMr. Foond into bnttered pnaaha"
fanUanhonr. \

PU7F OYBRa

W
J'"^^.

Ono pint n4)h, one dnt
p«tty POM and^llHaffoUT

'

t, tw^'egge, * UMo iolt. JB|
loin » hot 0T<« in gem poniu

SttoMT'V&^r S»d«,
tm --c;

^_-^'-

- f 'v "*i£
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' THMAHT^F OOOKim /UtAM MAST.

BRBAKFA8T MUFFINS.
*^

0B4>thlrd onp of butlOT, MMt ; omhalf onp of rafMr, iomiI t

imw •«, tltfM-qMrtMni onp awott milk, Iwo IcaapoonfoU of

Strong't Baklns* Powder. om-IuU oap of IndiM oimI, «m «np

«( flow.

CORN 0KM8.

Two oops oorn meal, two oupa floor, two ovpa dwaotmllk, two

thNo hMpfaig toMpoopfola of Strong*! Baklnc Powder,
*T onp bnltor, ono-nalf oap agar. Bako in Rom MMb

GERMAN OOFFBB jOAKB. *
'

S«t» ipODgo Mior bread, bnt mix with warm niUk'iBstted of

witaiL who» Ughtencngkadd mora milk, floor •noogh to mako

dMfk stiff tnongh, bntltot qnito as atiffaa bread, a piooo of bnttor

iboiiiM of as egg. engar to taito, aalt and beat wall witka wooden

pooB, and let rise a leoond time, then pnt in ehaUoWttine, and

mad the top with melted bvtter and plentv of iag»r and

dinamov, when yon let it riate again jk short time before joa bake.

0Y8TBR FRITTERS.

One and one-halt pfiats of sweet milk, one and onorfovrth

ponnds flonr, fonrMw (tke ^olks mnat be »>«»*«»,^^"y *W«kk*«»
iddok add milk aAdlonlr, a^ the whde together, then beat whites

•o a thiok froth, and atir them grAdnally into the better ; take a

spoonful of the mixtnre, drop an oyster in it, and fry in hoi lard.

,; FRTTTEBS. .,', "^ "v: /k -.,.'. •t^

One oap mOk, one ottp flonr, tk;tee egp;

ANOTHER. '0

Two egM, one onp milk, a Uttle aalt, and flonr enongh to make i

a stiff batter* drop into boUing lard. Eat hot with syrap or'

waetoned oream.

EGO WAFFLES, ' ^

One pint milk, one-half enp melted bntler, tnd flonr to mako a

wCllUterTlonr eflss beaten leparalelT. beat aU tkoraoihly, slid

addtwotMspooaf^ of Strong's Bating Powder.

BISpUITS.
'/ Into one qnarl of siffa^ flonr pnt two tHWpooBfals fli

Strong's BiOdng Powder^and • piMk of s^i^ mix wsU to.

iaSMrVhile dry. thenmb in a pieoe ol lard, a UtIU larfsr than an

STmiz with Sid sweet mi)k, (water win dOk) ion thb, and «nl

irttt • tin oattar. Bakoihaqniekovtnandserr^hol

BROWN BRBAD.

Tow oaps «l sow mlUu four enps of ooTMiaal, two enps of >!•

jMlL eo»-hKtt onjp New Orieau molsasss^ Mda to sweeten mUk.

Brit* Is ft deep dish two hoars.

GERMAN PUFFS.

I

Tw*«ipsefiWMftjBnk, two oops of flow, IMooSMISMeit^^

thf fctit^ ia flie foesi! tiMt beet beceawa a taUe.

J

.»*,

V
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-THE OLD RELIABLE—
u

171 DUNDAS STREET. LONDON, ONT.

By the Beit Cmu^U^b and Amerioan Haken.

Full vfilue allov/ed for old Pianos and Organs
tn exchange fdr new ones.

^
—AN BlfDUMS VA«I«TV <W^ -'

yiU Instniim^^ hk
BAUD nnmUKIKTS, 8&1T IffTOIO, Aq.* Aa

v.; ' OaibxoaD Sxocnc ,.^ ^

TERMS BEASONABLE. and PRICES TO SUIT BVERTBODT.

—soLB aobmCv roft—

WHITE SEWING MACHINES^
BEST MACHINE IN THE WORUD.

Ukplm»ko9.97»r9r. 0§rft$poMMenuiit f

f^smm^-
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rmM JifT 0F C09Xm4 MADS EASY.

H fTEAlIlD BROWN BREAD. *

.1 . • (, ,

OmMb (ft m^mmm, two and a-half oitpi of toa^jullk, rpt ta*.
^.jafal o^Mdl^ dliMfrMt la a UMpoonfal of wlim «»ta#,, two
«!• of OmbMi flobr, on* cap of oornmeal, onotM^^plMifaliW Mil, ^

•tiUi «krM hotin, and than wot • f«w miaatcs io tho otm.

BOSTON BROWN BREAD.
Cm Mid oae-ualf oap« Graham 0o4r, twooapa ooramcal, OM

a«p qoUmm, on* pint awoot milk, a half taaapoonfal aoda. Slaam
lliraa kovi ifcoi*

-^"-rj-^-W— CORN 0AKB8. —;~t^—
Mn, A. W. 0. ..'^'V

Oia pfaift whila meal, one plat Boar, on* •fr^'. ono-half
Miar, tmall piaoo bnttor, four taaipoonfaU Strong'!
Ia$ Powder. Mix with milk abonft aa tiffaa cap oal^

GRBBN «ORN PATTIBS.
iValT* aaia awtat com fratad, on* tcatpoonfal Iwll, oaa taa- *

pooaftil popDtr, on* •ga baalan in two taUaapoonfnIa flonr. Mix,
auika In tmall oakaa and fry in battar or iWMt laML

,'. w... pupFOAitB. ..•J ::y
" :::'-^

^' *
.

Mr$, Birge. %c'*'''
Two oapa whita aagar. ona onp of awaat ulUt. ona loant oap of

IwMar, thraa oapa of Coar, two agga, two taaipo<mfala StFOnff*!'
Baklllg Powder. ' Stir together at onoa.

WAFFLES.
''^

,'""^'t"-"'i

Jfrc. ff. Oalu$ha.

itr-^

Six am, ona pfait of milk, a qoartar of a popnd of Imttar,
oanrtar ofn podnd of powdered lanr.'a poaad and a>half of aiftad
flow. A^ttaepoonfal of oinnamon. Warn tba milk aUgbtlj, oat tka
battw into It. beat the egga well and add thorn. Stir In tba ansar
Wd apioa, and giadaally add the fbar nntU it ia a thiok battw.

H MUFFINS.
itr$. Leaeh. * '

tw* aapa awaat milk, thraa eapi Hoar, tfio tablaapoooftila
WUta ragar, two taMfipoonfola maltad bnttar, <pa can: thraa tan.
joaofaJa Stgoag*! BaMng Powder.A w,

.

." ^' (X)RN MEAL^WJiy^' "
;>'

. v'^
: '.% ... Mt^r<^mm - #i^ ..

Ont oaart awaat mfik, foar V^Khw Strong*! Bak-
^n^ltt Former* foar cgn, ona taUaq>ooiaha mM, meal to maka
-'iiBWMtetta*. f9U&or ^^^
^§t](•|ll|or.*

battarad paathalfan inokth^ Bak*

M^WWS.--;..-^-^:- ' ^
'

£-%.̂ kate.: . TKaaraefaf.tliai :ii.|aj|aaaiia|c.

I
M
I
ai

al

1

in

bi



,f9»
Mff , two
iM Mil, ^

<

mtXf OM
> Sliun

r. Mix, ^

atoapof
(trong*!

r botUr.
of dftod

r, «atlk«

Kitar.

poQoftil*
ihrMlMf

TBM AM'Fmepwnt^ mil

QkJ^AU iJAirAOT OiXBI.

Om tMMpfvi flMM»; «••«< milk* t«»tgM »
agM, OM toMBoMlvksAk §llf«itto«ck OntbMi
fthkk bMUr. four twwpmwifrtt StrODf's Bak&lff

l49tl»

Bdi« ia paltjr paaiw bftko^ oapa.

Ho. 2.

' On* oap niUk, OM>lhtrd Mp battor, two ogyi, <MM-lMUf M^
Mfur, oM OOP whoal floor, Onh»m flow lo maki$ a biittar, timt
toalpoonfalaStrong'lBaklllffPowdaP.

/
SNOW BXlLS. /Om onp ragor, oiM*hal( otip Imttor, wMtoo of flvo t^gh floar'tt

• a^Mor. Bal^o in loaU iiaa or gom puu.
FRITT£RS.

' -Tvo oggi, two toMpoonfoli ooar milk, rito tHMfNNmfll Ma.
foar tab'oqtjoafulf bnltor, floar to niako a r US battar. Ilry ia kil
lard, aad torva with swootMaoo. ^'

' A AisroreiR. -

^'

Thrao ogga to-oaob pini rioh oweot mllk.a piaobohpHkaad
floar to mak* a battor attfr onooah to drop froAi tho qpaoa lata bott>
faig lard, or aw a toaoapfol nowi;y-f«llan mow iaitaadjl tggt^
fqr ioMBodiataly.

SPANISH PUFFS. ^
Pat la a'iaooopaa a t«aoopfal of wotar, a tablMMNifal at '

Kwdared lua^ half a twapoonfol of laU, 9mA two mmwm ol
ttar. WBHi io boiling add aafliolMit floar for it^bttta Hw _

aaotpaa, otirB on« by ono tho yolho of foar mg». Jm a H^Y^
ipooafnl at a timoflito boUiag uA* Vtj tham al^t hJba, Mfl^^J
aatwitkmaplooyrap. . T^ '**

OOBN STARCH PtFFS.
Foaroggi boatoa Nparataly, oaa oap of ragar. oaa^h. oao-half oap of batlor, ono loamoBfal U

bMBee Of Lettitfn in tho battor and aagv, (

of Strong*! Bakloff F(>w4«r aOaad la tliam 1

'

^ QATMBAL SCXmsa
..^ IWkaoaajpiat of loar orbattor adObi Om toMDOoa aodtiiMtt
mUaMlt. ..T&iQkan withoo*noal)«balMNilaaoiilrM|irf'™^^'
batdaaotrrilit. Bakaottai*U4iafcl<llmtqaMliipaCi

hoar. !DUi irfll aMl(r:

SOUPS.
TOMATO SOUP.

BoaeUafcoaorboafibar ho|uii,thaa ik^ala, add totha
aia of tomatoflo and boU^iia

" — -
faartaof ooapw

ANOTH^B,

1^ food rfaod tonalooi, iaaiste

iir thatidili^.^a^Aa
i'Srftai-lKX
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^t

KT or OOOMiSO MADE MABt,

^ llPLlT MBA aOUP.

vwBi^t; Milj Mzk nondBcpot tbmrMi to

L onitaniiR Ml* ••«'"«*» •l>^ fJ™ "T 5^
"^A fiuM k^ Irt iilbod toMtlur imta dimiir ome, wben itndn, ana

0AM180OT.
/

'il«*yeSSr, and tw» 1m» anion. ; pa* them fiitoftrj^tMrts
qJ

CnWrni^ and boQ flant^ fnr two lioan ; then itralii and pnt

gS%toS pot with awn. atewod oelny and fried hnad ; aeaaon

walL iSiin. and aanra hoi ^

^r^ • BAGO 800*.

94atwoqwrtaofaoan8took,thldwiwit)iiagoto1]Moomiat^

iM mmpi and aaaaon with oatao^

TUBTXiK BKAN SOUR
MtUM.a Eddy.

'

bna pint tvUaaoi^p beana, aoAedom niAfcln oold aoft wator

;

m» iffirof imtar,^ pounda freah beefH^ •long time and

SlfwfoM aarring : aeaaon to taata ; vntln the tnnen a slaaa of

B50WN flTOOK.

Two ahlna of IM; one of «al, ono doMB dorea, one doian

p^JSZa!^ tabl«moonaiU of adt, and •WJa««JP^«; JJ*" J

tSSXt wnia; atrointo a Jar, and.whenoold take off the ftt^
'^^SRiumoioririne ia to?U added to aoup^ ft thonld be pal

falo the tncoMi and the hot aoQp bo poued on.

80TJP STOCK.
Mr$. I^arkweather,

of lean ooaiaa beef, which may be obtained of

^^\

•ipaaaottpk

-r

7****

b&'l^ an iurar lo^; attain it off fromHfliilnii»(^rtddi fanow

,iMrthlbaat8altit,aiuraatinoeo9L^ TWa may be k«^ pyfect-

tvm^ftr twowaeka or noM. Whan leady fer nae. add axpint of A

%SI^^Sm^^^'*^ ftom^aamal Unda o^aoap

"? ' TOMA^ 80TJP.

Ifn. Startweathtr, .

IWkoonaqvart of aoapatoek, todoeolt by adding
_ -_a »- lUg ^000 «"••*«»' -Mi*^ «miul»M

, one

fWiltr, lpd

Sfaitt flg ihraa |JecMoL „— :-

—

Good MrvaataahaoU have ffod

KVUUO m> wj imii^ mv QlUrt Of

df eanaed tomatoea ; boU lialf an I

" a«aiaaa^y»i Putin
filiimi. and a ^tttoh

poonftu 9i taplooa 01

id «Bi mbberfinab
or rioa nay

4r

.-...U.'^:; ,, .,
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JHM'ART OFCOOKimMADM EASY.

)f-

^:^o^^^'—»TT A' TT33S
«»

*' -f ^

The Greal ifM S(^
r«**-

Received the Highest Reward at tl»|

Paris Exhibition.

« »*

J. PALiviEiR & Son,
Sole AffenU for Ganada,

=r^wloreioTes;
r rioo n»y

FAIB COMPLEXION.
moDti



I ]i» f*ff9 Anr op oooKim mammast.

imiTi BTogk roB 80UP.

TwotaUMdUMoffMl, tw«onkmaitwDtablaipooiiiftdofnlt|«Ml
foaiii «f wat« : bou dx ham ; ctmin into ^ iton* Jar«ad

i^^^

is • tool pkc« ; fh«ii,9ool take off Che

OYSTER SOUP.

bt.

Tdko ono qnart' of water, one te^eapftd of Imtter, one ^t of

,
jiiflk, two tOMpoonaftil aolt,. foor eneken xolled fine and one tea*

neonfld of ^/vpf/n. Bring to (bll boiUac heat aa aeon aa poaribla^

iflMn add ona quart of oyatera ; let the wnok oome to boil&ig heat

f«kl4j andnovo flram the flre.

.-. '.(' ;:, ;. : ^ FISH.- v :

TO FBT TB0T7T OB OTHBB SMALL nSH. •

CSean flio Ihll^Mid let tiiem Ub a few minuteo wrapped dnalT^
dean towel ; aeaaMk widi pepper and aalt, roU in eotn meaL-aira trj in

.«ia>1ft^ batter awl two-tnudalaid ; drain on a aieve and aarf* not

BBOILED WHITB FISH.

Waah tiie iah well in aalt and water ; auread it ont m^m
tmikr; miaddewitiiaalt; aetinadripperiniheoTen; baki

'"

«idhmte^ uen biown «^ hot eoala ; poor malted batter v
•arva. medimn-iind Ibh prefened.

POTTSD.SHAD. *'

... Oat Inte tleoeab waah, and dry ; mix two teaapoonaftil groond

aOipiee^ ooo ofblacik pepp*^ one-half tablnpoonftil wit and apHnkIa

«B eaoh pJOM ; nit into a jttwith good dder vinegarwoogh to ooTor

;

Mvart«7 dmelf andbakeina mwlarateoTen twuva honra.

riCKLED SALMON.
J ' Soak aatt aabuMi twen^-fonr hoora, changing the water fko-

mUBfiljr; aftsrwazdapoar boiling water aroond it, and let it atand

UNNtninotea ; diau, and then poor on boiling vinegar with doraa

'''Vttliaaoa added*
TOVBYSHAD.

'^i[ daaa, iradi, wipe ixj, qprinkk wiOi aaltand pepper, dip InHoar

. Tp FBY SMBJLTS. .

VVaA. eatolr^fin% anddiy witiadoth i melta apoonfbl <rf

iNilMpr a^iito it atir thebeatenyolkaoftwo eggs : aalt and floor thf

'MMln a Uttle^' dip intolha egg and batter, rou hi grated bread

^*«panlMi aiid plnnge into boiUim ikt; ^ ontil of a tn^htyaUow-
«l»«m } ai|t)i upon a napkin, garnidied with filed pai^

SMOBDSHAD.
and fab wldi aalt and let it atand three or foar hoora ;^ pat

rter toiioTar, addftg a teaaprtonftil of i

t&n dram ; i

addvfiMgMb

tirentyn^feiL then dratai ; aprinkle with"

one taaapooqml oajaane p^perf eovit

Xk

>

It la fMttdi to aawr^ with oatfs kreai and batter
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L^ ftlLHOK.
t M I

8odk ivdl ia oold wat«rVwlieit findi «ii«a|A Mt fat • kattb ^

eold water •nongb to oover add At over « 1do« fin ; boU gmt~
m*e than two mfamtei and taen ramoTo aad dmn ; fir l
pardey in batter and torn ov«r the' flih, addfaig lamon Jnioa aa"

BBOILSP.
' or twoaiid.t&«n wbad^ ; .bttti^i

aAJiTVAC
Soak fai warm watvfto an]

tiie ft^ovw with dripping or maltad bottw ; gnaae t& bfus' of tko>
gridij)^ and lay on tno flah, aetting it ov«r a abaip An : Iwoa bMk'
ifalaa, and aorre apread with batter ao4 dioppsd paralii(f.

~^'~'

TQBBOT A LA OKEMS. \

Boilanioallmhfi8h,*'plekoa1 thebonaaandaeaaon wi^ P^Mri
and aalt ; miicona-qnartiir pound if floor with one quart of ndik, pSk
in four amall Oniona, amalf bdneh of parsley aod a aprig or tiiir^^
thyme, aalt, and one-hdf teaspoc nfof white pOj^per. m orar

'

lire and atir nntQ it formaa paato ; take olT and add^e-h
"

hatter and yelb of two eggs, itix thoroo^ly and paia'4£rouh M.i
riere ; poar some of the saace into a baking diah uid add a hmrdj^
flsh and saaca alternately antil if is all oaed. Barv aaace on mil^^
to which add bread ernmba and grated^ cheeasw Baka half an honih^^

FISH 0HOWDSB.
Takeanyhttgeflahandoiatitintiiin 8lioaa»Iayai(»tadtoaadf

baoon in the pot, and then a layer of fish, miiona, orackdr dttrtti,

and ^aok pepper, salt and battw ; then move layte until allillt-.
ahalrhftTo Men used. OoT«r thewhde with water aBdioowuiii
Walldono* <<

BAKED MACARONI. !

Cook the maeuoni tender in broth, and take twice ita,wei(diii»
mineed ohiokens w meat^ adding two wall beaten eggi^ thraa oofl^Kt^j
of batter, cayenne pepper «nd salt to. tasta, . Mix tht f *' '^

well, put them in • aeep diah and hik» ontil « lij^t faMwn
be formed upon the tfl^

BROILED SAB9IKSS.
Tkkelannaaidincfl^ wipe, roll in flour and broQ. Seirva on toaa^'

with sliceaoflenMm forgarnish and relish. t

BROILED SALT MACKBRKU;
fr«!shen oner night in oold walw with the ddn side upu ^

qniokly, placing the Ikib.side next' tin ipidiron and torninff
WheniTdono slip offon a hot platter.

BAKED FISH.

Open the flah, wash, wipe padiMtly di7,^and rob ov«r with i

in a dripping-pan with a ttttla Imner and water, aiidbiike'ti

f"r9

muiutea ha a^ht^wten.
BROILED SALMON.

•far them a Uttlo oaTiibna.]MppMr, faltL I«nim jtt|e^ and aalai
grease the gridiron with a j^oM <ff Mfk ; .fjap tht flsh Jtt^

'

paper to pnifaBt burning I sarrowithanyianoeaBiliMam'i

CU«lce9> shosM not be- ooanted ^4^ ttey airir*



TJSE aut of cookinq made sabt^

^^*Mpomiai ihoiild vKlMd with nit. Ibd onvfolly

m 6M( or Mp«r iMM. If any Nmaiiu after dlwwr.ift
ft deep diih^ ft Uttle Mlt ipriii]d»d ov<r, MidTtSa.

_. \. TO BROIL SALMON. \
„,..^.***j" "P"^ ***• **^*" o' the fiih are the bert J iprinkle

o .^AT. codfish STEWEa^^ -
-

• Wftter
!
add imh and boll agaio, and then drain ; n& add

', and thioken with floor or oon etaroh : itir
m. from the fire add the yolka of two or three
^r, nonr into a hot dbh, aibd JMrve.

^^ ^ , mmsa ON J0A8T.

MsSTiJl^'^J^r^^^ PH* ^^ ^ «>M water In a
S^'Jrlk* ^?r^y^*^^ turn into ft oolander to drain

:

km into^the akiUet i»ain with a Uttb cold milk; leaaon wltll

MiiMi^Vfvi^^^ •"^'^^ then turn thi. on to

_.^^ COMISHBALLS.

ttft ttqvo ft littto while, then hoU liz goodiiaed potatoee, madi fine,
thoronghly ; aeaMm with pepper,
well beftten, and drop in hot taurd;
on ft plotter, and the baUa on thd

^/U-
in r.

winner; add ..

uraetinilkftndbal
well, abd when ta
eggii^ell beaten;

HOTBMfTw • ucHv wnue, men
•d mix while hot with the
gtltftndbntter; add three e^
Hhra la •' napkin; ky tiie naSi
Mfkin to •b«>rb the gieaM.

BAKED ^/ia^'DTafj *»

Soak the flih over night ; dean\thorongU7, then imt it into
AiJiBe otook and cover with watek ^Smmer^mitil tSie?£»pbkjivar. and nufh fine. OUe two-4iida maehed potetoM. Mft^gjd, and one.third &h. mix wen togSSS and bake\^^-IhMni^ft nnoe of dmwn butter, into whioh out np two hMd-

'^ _ (FISH SAUCE DB LOXJVRBL—a a.

ill Sf S® •Poon'nJ**' m««l, » >niaUgla^Wftter.ft little pepper

' SSmS!^ ^il£i^ ^' ^°""."' *wi»^wlAtito above.
• .*MtMiie pound of butter and out up In very ntaall skoee. and Mr

^^
ri _, ^ DUTCH SAUCE FOE FISH*

» ..Jte^i.^ to rewarm any remaiu of fidiX<» bwakfMt,
-.Men with thie eanoe. Diewlvetwo om. hntto>k aJZ^*
]2SjltiJlj?'fflIr ji**

WOT ftnd one taueopoonfiil otmilklatfr

-.itmm^
<M»»y»Mi^i»lMo«ooldpota*oeoirtthmllki

kItMdMrteonraundtliefigh: \

WoouttV woHk i« never dose.

)X
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WHAT IS THIS
It is the handsomest, and most useftil

store fixture ever invent^.
-* t

WHATIS IT CALLED? The National Cash
Register, of Dayton, Ohio. i

WHAT IS IT FOR? To insure you. the fulf
benefit of your cash and credit sales

WHERE 18 IT USED? In over 18,000 re.
tail establishments in all parts of the civi«
iized world.

WHERE CAN I BUY OITE? From us,
agents, who would be pleased to show yo^how our system is especially adapted T

"

your business. ^
,

J
67 Yonge Street maiiTa,6lit\ em

Write for circulars and ftill informa^ni,



26 T^M ah^of aooKmra madmmamt. \):

•k.

i\ OYSTERS, ETC. :

' A FRUED OTSTKSd. •

> Mm M, W.Hwlmm.

VMkar; fiy in •kfltOt ofboiling lud. SeMonbo^frTing;
^

OESAM 0T8TIB8.
fU^ thdl ojirtany on* quart iwoot enun ; batter, peppor vA

Mit to Mit tMto : pot tha eroun and qyatan in awb&nte^tdaa to
M«^ the oyitan in'tiieir own liquid, and lat tham ooma to a boQ

;

trbott fiffioianthr cooked, akim ; than taka tham oat of tha liqoid and
, 9intU aoma diah to keep warm : pot tha oream and liqaid togadiar

;

MMdi to taata, and thicken with powdend eraokar ; when mmdStOf
l^k^ atir in the oyaten.

^ ," 800LLOPSD 0TSTEB8.
fitia layer of tolled eiaolMra in bottom of padding diah, layer of

WirtnnL^ained ; aeaaon irtth batter, Mpper and aalt rao on till tha
fUah li rail, then ponr over ooffeecap of muk. Baka uiea-qaartara of
an hour. \.

aOALLOPltD OYSTEBS. •

Mr$. M «. -:',:,
Chratoomi loaf of bread onada> old, battat jourdlBh j oBa layer

Df erondx^ then a layer of oyateza ; grate a Uttie natmeg, a littla
^mer, aizpiecea of batter the aise ofi, walnai a layer of qromba,
j«»a ei^ half ftiU of «^yater liquor, tfi^raa taUeapomiaf^il ofwiika, •

'

'

"
;aT3TKR PUk.

.

^

'^^''
One qnart of oysteia^ dnined ; peppier, aa|t and battar to t«Bto

;

(ma qiiart fioori two teUeipoonaftil laid, one tobleapomiafta aalt ; mix
with water for pla oroat ; Una the |da plate with tiSa aroat ; fill with

'

tha Offten^ aeaaMiad ; pat OT«r a omaC and baka.

tiOW TO PRY OTSrmU A RICH BBO^#H.
, tt ineqoired for tea prepare yoor oyaten in tiia moniing. (Mbbl

lairn Ogr^tin, dryihain between two cfiotha ; then 4Mtai9gg and
^nw|er daM tiia aama aaTdal eatleta ; than, Inat betoa yonimiit tom HMtt, IPt aoma dripping or laid in a deep IcaMa andlaijvtfJkt
gtt|uit8omeaaaeetha8mokaai;itofhaiii,thmdi<vyotta!yBtM

>^S*5F % at i time^ and idian bnnnL which iHR ba akoal
tntantilj, lift <^ with a lUmming hdla. Ganiah yoor dfah IriA
fv*^' .'-
» OLAII GBOWDKR.

\

,

/.,<*

iit*

ST

Vac^-fllra daaa ... _
altoadijmiotta ; eat a few aliciM

ehopped;'^ ma qoart dioed potatoaa,
aalt pork, Hry to a criap^ ehof*ialf|tet __

#!• t ^ia kettla a little UX ftom «ha ]M>fc,'a layer petatoea.'elaa^

'^JiiialniM

time ha«n^ being

''^ Ucht aaiven

«^-.

otaraUtta
Ml to bonk

joioa of
a toBiniiftil «f

leaf livaa.

...,/
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EGOS AND OMELETS.
" 9OILSD SGGft-PKBFXOnolL

~T i>-

HaT0 tile water boiling, take ott the atofa andaet in airam abw
if

•
f*®'? i!5!^ "^^ MMwerV

i Dot in the eni and eorer thevS^el7
1 let them rinuaer iiiPi ninntea ; th^ an than teoked afealf

Bix effii, whlteeand jolhi beaten eenarately and venrUght; atw
eap of warm milk with a tableeraonAil ofboitw meltedftitTa taUa>
poonftil of floor, one teaapoonfu of ealt, a little nenMr : nix ligithM
adding whitea laat j bake twenty minotea.

ip**i^ » «« "«««

FBSNOH OkBLKr.
One qoart of mflk, ana pint of bread-cramblL fva egp^ fva^iUa*

apoonfol of floor, one onion obopped flne^ diopped paialey, aaaaon witik
«epper and salt. Haje hotter melted in a apidar, whan Oa gnalat la
brown, torn it oyer. Doable when aerved.

OHBLET WITH HAM.
~ Hake a plain omelet, and jnat b^bre tamh% oo« haljf ovar Am

other, aprinUe OTor it aome finely<chopped ham. Oamiah with wnaH
alioea of^am. Jelly or marmalade may bo added is the aama
manntfk'C-. '

- '.''..-

TO POACH 1006; .

Have the water well aaltad, and not let it bdl kaxd. ftealc tta

and pepper. Some pereona ptdTer tibnn poadked» n^har thaalkiad.
with ham, in whioh eaae^ %abetitatetha haaa ftr toaal

. BTUfFJCD lOOa
B<A the egga hard,' remove the dieliab and than ontin tira^

way, aa prefecred. Bemove the yoik% ukI mix with thaai 1

aalt, and a little dry moatardr-eome like oold ehiokaii, hanv arLm.
chopped very flne—aUd thei^ atoff the aavitiaab aamoth them, and
the hal^ together agidn^ For pieniai, they ean a^iply ba wnph»
in tiasoebaper to keep them together. If for hoane oaau thffijr aa» ha
aggad and bread'crimbed, and browiied in beOiim laid ; dnia, Md
gamjah with panlay.

lOOTOAfiT.

tw^ Beat foor egn, yoUca and wUttaa togadiar, Ihonraidify: pot
tablaapoooaftd Mbottar into a aanoepan, and melt alow!y7 UMa

^an^rTaddal^aBid^imd^
bramaad taaal, and aarva at oMt. ^ >

Umf jm^ difeatton wait aa ivpattta.

fe*^:^v>«^



' !, '-'
,,

/**

K', /,

28 . ^ . TMM AST OF OOOgtNO MADM Mltr,

VMIOB CHEESE B8LI8H.
Foor onnoM of floor, four oiuioes of ohoMw, an^tkiM

of botljir, Mlt, popper, uid a doah of oavoDiio pnpper i knoad It all
tonotbor.roU thln^ cat in atrips like ImUm' flngmjyMl bak* a

tt;

dflloAtoDroim.

BORAMBLU) IGOS WITH HAIL
Fat into A pon, batter, • little pepper end Mit end a lii

"
'; tbe tagft

ookllMBi obopfid m»f

pen. batter, • ttttle pepper i

wben bot drop In tne egipi, end witn • snife eat tbe eggs a^d scrape

tbem tnm tbe bottom . •

done lerre in a bot diu.

u VEGETABLES.
BOO PLAKT.

Fat into water and boU nntil soft, tiiemeat in two and woop Oat
tbe inaide ; seaaon ; |afce a tableepoonfid at a time, dip in egg tt^
*:onunbe, andftyinbotlard. '

\BTOTFSD OABBAOS.
Oat fbe beart oat of a large oabbage : ttka oold ebieken or any \
meat, and ebop Tory fine, apd leaaon nigbly, and mix witb tbe \
of an egff ; nli tbe cabbage witb tbis etafflng, and tben tia il

iy in a elm, af|l boil an boor and a balfor two boan. ^«

TO BOIL ASPaBAOUS.
!^

Berapo tbe items ligbtly to witbin' two Jptebes of die points
j

w tbem intb obld water for a fsw minutes jlve in banobes ofeqaal

eat tbe ends tbat tbey mav be all oftbe same lengtb, tben tbrow

boIUnK water a little saltecL and boll fsst for twenty or twenty*

oatesb or ontU qnite^ender ; bave {nepfred a round of bread

toasted, wbieb dip qniokW into tbe boiling asparsAus water,

„„ disb tbe asparagus upon it, witb tbe points msetmg in tbe^

oentM ; send xiob meltM batter to die tabkTwub it.

BAKED BSETS.> ^ ^

Wasb ind pat into a pan ; set into a moderate oren, and baka

dowl^ ; wben softfremoTO tbe skin, and dress to taste.

BEAN8.' '
' ^ • '^.

Wo most not forget beans wbiob abound so mncb ,in nourisb*^

inant. bat tbey must be tborouglUy cooked; for beui soup tbey

boold be boiled aboat fire bours, seaaoned tben witb eream or butter

and witb fealt, tbey ow(bt to be relisbed by everybody. HoweTer 1

tiay baTO sessoned tUaadup, my obildren alwaya wiab to add milk

npmi tbeir plataa. Baked beana muat be eitber boiled until very aoft •

b^re baking, « must be baked a long tima-"from tbree to six boursb
'

It previously very trader—witb a good deal of liquor in tbe Jar or

. %bee who nse poric at all, usnaUy put a pieoe of &t jotk in

dish of beans prepwed for baking, but some ofus very muob pea*

^nfmm\1th'g^9at«ammhdUK. StJit pea-soup wr cwpnMm nrnqplil

iriiaL Bwisd if to si« bouts wttbottt meat, is ?wy nutiiUomt;

mn^likedby
illbaTaife-tbta

BairiMdepeada

a;
I aeaaen it with salt, ^nd eream or milkt

) battav^'-otbenriss wilb battai;

I
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TBM Art Of OOOKiN^MAD» MAST.

looop Out
ill«ggtt^

ctn or any \
with th* \

(hoittol* ^

W^
M pcAit* t

Mofflqoal
hen throw
ir tw0Dtj* <

I of bread

tu water,

Dg in the^

•ad bnki

I noniiah*^

oap they
orlmtterj
[oweTer i

•ddmilk
i very aoft •

dzhoniay
the jar or
t pork in
mooh pra*

mnn^pUl—*»j*^— '

, or milki

1^ JOHNSTON'S m^
FLUID BEEF TOt

_^-p- s rp . 4f^^ XS r

i\

V-

ONE POUND of Jobntton's ilaid Beef
oontain* aa mnoh aotui and real nutrition as

I4X lfB8. of Prime Beef SteAlc. •
1 And il f illowe, therefore,

tintONE TEASPpONFMt- (^ ^>^ «> oonce) of John.
eton'a Flaid Boef Is

I to Hflll a Pound Of Prime BeolM
The valoe of a FOOD like thia to

INVALID^ DY8PEPTI08, uid aU neeaing

9TRONQ NOURISHMENT inaneaailydigeatedform*
' V^^ muafe be apparent^

Startling Revelations I

YES.
% Oleanalng the BlMd Ghaonela.

YB8.
FfMh Oorrenti of Life to Evvry Pore.

- YES.
. Jvf and Strength nnpanlleled !• Found.

JAfe Worth Liylng Thrills the Organisnir

"^^«.™ ST. LEON, •"™-«^
Even Phtbioianb deohire St. hmm "A Marvallons Power." bi*
poadble to overrate Ite value for au intamal diawdere, to rtgulnte,

.

bttUd, and promote " Long Life." I^ it. Try ft. Try H. Ton
will be omivinoed. For eale by all leading Drnniat^ Qrohyrnno
Hotela. Alao whcdwi^le, natural or Mrstedk^
Mim>ral Wator Co.. (Titd.) H^d OiBod—1(1

i-M

th^struta
1

I
III Mmi, MO <nM NMI, «» tto ritij Beirm^ a tttllw BiM|^ vflLti

I

'*>.



k^i to Ittrt AMT OF OOOEtNQ MADE EAfT, -^cA »•

BAKIDBIAN& • '\ ."

«m1i a plat and • hklfoNlrM bMns avw nlf^ft { fa aM««nilB|
fSax on th* wttor, oovar with frtili water, and boil antil t&cy enok

y Upmi, ortt« T«rj tender ; than pat tbun with thawatar inwhkh'thar
wara boilad into f daapHarthan diah, adding a Uttla aalt, and. U
•graaabia, a tablaapoonral of molaaaaa

; pat on top «€ tha dlah ona* -

luJf poand of fat and laan Dork or oomaa baaf, which ahoold ba guhad
•raoorad aoroaa tha rind ; baka foar hoara, and longer if oonvaniant |

°

it will ba batter for it. only baka algwly ; heap nearly WVfndvVttk
WUu till two-thirda d«»ab then allow it to dry away. '—7i - '

BUOOOTASH.
1. Ua«i iml^ tha qnantity ofaom that y«a do baau. dtwk^
M Ibr thraa or foar hoara. Pat in tha com ona hoar before dittner.

I^Ta Jnat water enoagh tooook them4n. Cara moal be taken aaji to
1ft it atiok. Seaaon with aalt, pepper and lamp of batter. I

S. Boil Lima beana and awaet com in eeparato pote ; whoa d6iix%,

out the com from the oob, allowing twice aa much ^om aa beana : pat
them together and let them boil. Joat before IMnriiig add a lii

hotter, pepper and aalt « V'
FRIED OYflTB^ PLAN^i^ i

Parbofl oyatar plant ; aorape olT tha ontai^ ;]^(^t la
i| haatan agg^ roll in bread cramba, and fry in hdt Ifkrd.

SALS^. OR VEaEtABLS OTSTIDEL
Waah.aad ecrape tiiem thoroaghly, and aa you awah Uurow thaia

iato a bowl of sold water. Cat into piecea aboat half an Inch long^
bell thrae-fonrtha of an hoar, when tender poar off all tha water,
eaaon with pepper and aalt, aimall lamp of batter, and enoagh cream
to ahuoat oover them ; if no ereailL_1»e milk, with more batter, and
thtekaa lika gravy with a little t4m' .Ti>ay are nice aerred on toaat

DAJNTY ^DB DISH./ * ^
Mr*- Birge. ;

= :^'T;

Cfarata dz'panmipa, add ona egg, one-half teacap-of flonr^ a little

Mlft. Dip up with a apoon and fry in a naeroju ^nanti^ of hot fat»

k

KEW ENGLAND BAKED BEANS.
Boak yoar beana over night ; one pound of pork"and one qoarl

if baaaa ; pat in a crock (not an earthen dish), oorer doaa with water,

baklag tijj alowly aixht or tea hoara ; keep tiiem eovovd with
WBtli^ t^tif within aa Eoar or two of taking them from the

' Hothing eaa ba bettor. .i^^
i LIMA BEANS. V

Shall, waah aad pat into boiling water with a Uttla aalt

;

boDad tender, drain and aeaaoa them, aad either dresa with cream
luya lamp of bnttor, aad let aimmer for a few momenta.

OABBAOE A-LA-GAULIFLOWEB.
dot Qm cabbage fine aa for alaw ; pat it into a atewpaa, covar li^th

water and keep closely covered ; when tender drain oflT the water
; pat

, hi a auiall pieoa of baiter with little salt, pna^half a uuu of uieam, ui

«M oap of milk. Leave on the atova a few miaataa bafin t aarviag.

eaaaat be lo«r where 4aiaties 'are waaHig:.

.—jy

'.• .*^
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mrM,4Mr of oookiko madM Jugt,

OBlAlf OABBAOI,
'
I..lf IIS«{?5'*^*'" '^t

yo'k" ?»' «*«>*«•. oii«.balf flop of raar.

p«PI-ir. Put the niiztun into a MaoeMii and ttlr anUI it Mia tSm•tir In ona oup ofonam. Let It boU. iW oTar tha oabb^k^SKto^?
STEWED CELERY.

wji"**"*?* ^••?« **»o«>u«hly
; tek« off tha ooaraa, graaa. ontaviaaTna

;
cut in aniall piaoML and ataw in a littla btothTvTian "tendS.•dd Mma riob cream, a littla floor and butter, fnough to thiokan 1?a

I^wiir^" ^^^' "*'*• *"** ' ^*"* ""^'^ ^ ^^^
OREEN CORN ON THE COB.

.
Taka off thaootaide leavea and tha dlk, letting tha innarraaa*

!!!1!k ""t*" "L°« H' •?"/»»• «?ni ia boil«l, which wndanTSaOTmuch aweatar
;
boU for half an hour in plenty of Wftter. dnSk u!after remoring tha leavea, aerTe. • ^^ T*** "•

AN EXCELLENT DISH.
I

-

«_xx^?** "Iterfate lavera of tonatoaa, alioad onioiuL tad hnU aai
fcnttar in a puddingd^h and baka.

«»««•% ano ptmn am

, ' PARSNIP FRITTERa.

_i*v^..!"u"^ '^**' ""'^ '•'y ««nder; thea maah. aeaaoBiBCwith a littla butter, pepper and aalt'add a litUa flour and onTTtl!
Jgp, waU beaten , make into email Wlla or oakaa and fry In horiaSS;

TOMATO TOAST.
Rub tomatoea throo(^ the colander, and oook te taatei tOMl%ee alioM of bread, butter, and lay upon a hot diah : Joat bafen

«y°g * °°P °'**™ ®' "'^'^ ^ *^* tomatoaa and poor ovat tbt

i^ PARSNIP FRITTSRa
Pour pamlna, boiled and maah fine ; add three wall-beateo mmK
tebleapoonsftU of aifted flour, butter tha aiaa ot an afor, ona tS

•nplhl of milk, and a|at to teate. Upon a hot buttered ipldla <fa»Am mixture, and baka after the atyla of fl^nnal-oakea. ^rva ipfS
. PARSNIP BTBW. fc

,Thraa aUeea of aalt pork, boU one hour and a-half i a«aM fw
jane puaniDa. cut in quarters lengthwise, add to the pbrk. and MboU one-half )»our. then add a few potetoea. and let all bdl tooatlitf
untd the potetoea ara aoft ; tha fluid in the ketda ahonld ba ateat a
•opftd whaa ready to take bff. T^

OREEN PEAS. ^ '
;

Pat tha pods into a pot, oorar a&d boU thortnudilT. tttut alnit
and put the paaa into tha same Water and boil trato; Baaaon with
butter, pepper, a little salt, and tiia leaat bit af sogar.

CAULIFLOWER. ^^v V
Vrim off aU tha outside leavaa^ and pQt into bollinc wate waO^ . iw.li i.n*<i *.n<i.. —J *ull *_i^™r_ri!T^ «S

ij

salted ; boil nntiJi tender, and than aanra with » whita^waj?

'

//

Whan cawl chaar ia Mcldac. ev friaada wU ka



•€r«f^jfitrof aooMtm madM giif.

wf^ BOILID HOMIHY.
•oak «M fol^ of Ib« hominr ta thiM

>y.
.il

lomtBT u uiiM <mia

iMli, I9 th* moniliig torn it into • (^a«rtj»ii

;

ud Mil «t

^ _ MtUMMflfalte
• katUtaffboUiof water, ottw tightly and ttMia omImw ; umbmU

, <NM taMApAil of siTMt inilk, and Doir AfkMD minntM.

,
M TO FBY PAHSLIY.

i^
- ,

ThH wbtB don* M It ahoold be, it on* of Dm aloMt it w«Il «•

ijnapirt of (pumialiiii«k Tb« |»nl«y dioald Im wuhad and drlad la*

A obth t til*B, ifOM u th* happy Bowwior of • win booko^ pat ia

th* pMuay Md hold flma two to thno minatM in boUiaa dnppinoj
tiht nom th« boskat aad dry ontll oriop bafora tha kttiAaa Im. n~
ay htpMi withoat a baakat, but raqolraa oion aara la ao doing.

f *

» POTATO PUFF.

BmI * pint af maahad potatoai(' and bnttar tha aiaa of aa an
'

aaltod, oatuvary liffht 1 add half a cap 6f onamaad twoagfi baatM
aapaiatal^ { boatwaUaad pUa imgnlarly In a dia|^ aad baka ^oioklj.

BAKID POTATOES. •

ttloa aoma potatoaa and lay la oold watar tot a tima bafora oafaig

ttam i
pntiato a bdiing diah with aaaaoaing and half a pint of milk

)

baka alowly ; when Aonti lay a piooa of bnttar on top and allow la

*^''""
BAKATOOA POTATOES. -

Paal, and dloa in a alaw-anttar into adld water, waah di«va|^Iy,

aad drain; apread betwaan tha folda ofa claan eloth, mband patnatil

dry. fry a faw at a tima in boiling lardj* ialt aa yon taka them ont
garat*«p potatoaa ara oftan aatan cold. Thay ean ba praparcd thrat

ar fowhoara bafora naadad. and if kapt in a warm plaea taay will bt

arbp aad aioa. Thay are naed for gamiahing gaoM and ataaka.

SCALLOPED POTATOES.
*

ifra. Morgam.

Bon aoma maaly potatoaa and, maih tham amooth ; aaaaou, iad

add aoma ciaam to taam ; lay tham in aeallop ahalla ; amooth tha

nrfhoa of tha potatoaa with tha blada of a kpifa, and than aoora thaoi

aflNaa { lay nomo thiii allcea ofbnttar apon t^am and baka tham nntO';

thay an Will hKOwnad. Sarra hot in taa ahdla. f;

BAKED POTATOES.

Faia^ght or tn potatoaa^ or aa many aa aaadad { baka la a

mlbk wttphidf aa hoar.

.T POTATO SALAD. .

Bail potatoaa la thair jaokata, and whila hot paal aad ailea llaab

aalt. pappar aad aa oidoa, onoppod ftna ; than add tlaagar anoogh to

BMMloii wdl, two tablaKKtonanil of maltad bnttar. Oaa ba pnitead

la tha BMfaiag, aad oaad fbr taa.

POTATO BOLLB.

Tteka flta vt alz potatoaa, boll and waah thate ; add aalt,
- - ''At and mix with thaak-aadallttla Tsr

8
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WHich Shall 1 Use?

So many varieties of Infant's Food
are now sold, it is diflacuit to choose
Jbetween them. ^ -^

•^>^Nj*-fc-K ±^

WESTLE'8 FOOD
Has reached the largest sale of any 1

in the world, mainly through the ad-
vice of the Medical Profession, who
know 'its composition to be free firoUa
all drugs and false stimulants. It is
noted for its nourishing properties, and
for producing firm flesli and tough
muscle, and as a wonderful prevent-
atiye of summer complainta

k nmpla of NMtto'b Food will ba Mat lb mj MoUmt
on appUoaitioii to
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-«
tHM ART OF COOKING MADM EASY, >r

1 . SCOIXOPED POTATOES.
Urt Ik41«(I potatoes; alioe them thin; pat in a pnddiog ilih

a

bgrW of pototoM, &ftliin layer of rolled eraukeit; epruikie in prppei^
Hid saltaod threeor fonr unaH,pleoee of. batter; theoaiUanother la,) er
of pfft|atbee,oraok4^ieto.,QntiLthediahi« filled. OVefillponraoap
of oraamoi;; rioh milk; bake from ope-balf to thrce-qnatton ofan boor.

' POT^^TO CRbQUKtS.
QratoM)|m*ooldpotatoe«,add ftoarenuoffhtomakeaBUfipaito; 000

egg,apinobof lalt; make intoflatuakee, andfiy in hot lardordripping. .

BAKEP SALMON AND POTATOES.
Taka the odhienta of a eaa of Mlmon and aome odd nuwhed

potatoes, mix well together, add a little ialt and pepper, pat into a •>

' Middlng diih, then pat a layer Of maahed potatoes on top ; a littla

oit ol.bntter ; then bake a nlue brown. Very'nice for tea.

^ ^' FRIED POTATOES WITH EGGS.
Slice cold boil* d putatoefe, and fry in goud battec nntO brown; \

bfiat up one or two eggs, and stir Into them just asyondish them for
the table ; do not leave tfaem a moment dn the fire after the eggsan
in, for if they hardra they are not half sonice; one egg isenoayhfor
thirea or fonr persont, unless they are very fcmd of potatoes; if they
are, hare plentv, and pat in* two,

POTATO iAtXS OR ORdQUETTBS. •
.

' Four large, mealy potatues, cold, mash them in a pan with t#o
lableapoonfale <A fresh melted battor, a pinehof salt, akttlepepper,
one tabl«apoonfnl of oream, and the beatan yolk ofone egg ; rab it to-
gpther for about fite mintitee, or vntU very smcoth ; shape the-mfic-
Inra into balls about tho s<ze ofa walnut, or small rbll4,dip themJn$B
ttt egg well boaten, and then into the fineM sifted hlreadorumbst fry
Hmn in boiling liurd.

' '

VEGETABLE OYSTERS. ' -
One bunch of oysters, boil liud mash, one pint sour mllki half li

tsaspoonful soda, flour to make a batter^ add two eggs, beaten, and
tha oysters. Fry in hot ki»l—drop in spoonfuls. •

\ MOCK OYSTERS. , ,

Three grated paiteips, tbree efcga, one teai^oomfnl nil, ono tei^
enpfol sweet oream, butter half the sin of an eg|^ ti^iee taUb>
qpooofals floitr. Fry i^ panoakest

' ' BAKED TO&TATOES.
Sk|B the tomiitofl^ siioe in snuU pieoee ; spteaA in bottom of a^

pu4dlug <Ush a thick layer ; cover witha thin layer of bread cmmbit
and apiinkle salt,pepper anda few small pieoes ofbutterorerthem i

add layer of tomatoes,eto^, until tbs dish is fllkd—sprinkle ovar the
top H layer of fins rolled onekers. B«ke one hour.

• ^ POTATO BBLCSH.
Bon potatooat* tMr jackets. Let them gat oold ; pael and

W^f ^*** op •« <«> to ^^It *dd battor the ain of a wal>
•*^aA| ioatkapiMa oTbiead and eallato ifaiy(balf loeh or lass)

,^^M|iwhB. TUK#oftheMtato^boat«beiMikof •acgg.flattanand
^i^l^li«i8MBiitti»portfcaapiaosaoftfaa(

'

^.-^^ 'iwiptnwBffiaAn»wal«irMulMttfortws«^i«iiW«si.
diMoflir. i^aBy«>«1^tovci;e«t4nslioss«idtiyiM«ldf|r*

Airii laa ttait|i iiMsv.
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-',-:'[ ' MEAtS. > "
'

IWEBTBBSADS BBOILBD.
MbolL alter loeking in mlt abd water, tben tub well

':M¥
(':^,

>-i*

wUH. \ rmML alter eoaking in aait an<t water, tnen tub well wM^
batter, "and oroiL Tom often, and dip into melted bn^toi^ to pNTWt
CbeSfn nroin beooming bard and dry. : .'

f^-'^-

\ Tbree poanda obopped Taal, two eggi, one tobl0epoonftll of emiii
er batter, one tablespoouAil of aal^oilt.teaapooQftu of pepper, itK
tobl^poonsftil of rolled cracker or breed entnuiet tbTinot or aannMr
Mvocy, one allse of eweet aalt perk obopped witb tbe Teal./<llixweU
witb^hebMide;patuitoftbnttoreddiabinabMf; bnko(^e boor and
a-ball

j^
liEEF LOAF.

nuree ponnds beef steak ebopped fine ; roll tw(\BostOn onokeif
aoaked in a teacnp of milk ; one egi^ one teatpoonfU blaok peppeTi
one te^poonfol of doVee, one teaspoonftil aalt. Ifiz and bake one-,
balf or tbree-qoarteraof an boar in a pan and let it eool b^bre moyinft>^^
Tbe aboTo made of veal witb a alioe of lalt pork chopped flna^ ai4
ageinataadofoloTe^ iaireiynice. - ^^ '

SPICED BKBF. ^ \
' Bdl a abia <Sftw or twelve pomide <rf beef «ntfl tiie mea* ifa^y

bUa from tbe bone ; pick tbe meat tojpiecM uid meah the giiifl»fene
Ibe, reieetiag,aU:paita that ere too bard to maab \ eet Vb» UoBor 4k
wbibhitwaaboiled away till cool; take o(^ tJie fkt| bofl the lianaf
down to a pint and »>balf; ^en fetnm the meat to the Bqoor, lac
while bet add any peppw ood aalt that may be needed; a m^
Mtmegt hair a teaapoonlb) ofpenlqr, chopped floe ; half a teaapooar
Mil wnh the same of dnnamon; a very littloaage oraoasBMr
laiHNry-^ifpoerible-^iotaaitoabalfofAaaltepoattAiL Latftboiln
onoa^ and pot it in a mould, er.deep didi to cooL Ottt in thin diaca
for bwekfaat or tea. ______

, OBO^UlTTKa. _ , ,

<3bop fine any eaU pieofc of Oot^ked meat or fifalBlcea, or whatov^
yap may wish to nas^ fbrel iMBoring all ftt, boiM, eto.; add half tita
fwnti&vof bread anmbe^ one egg, peiniar«d aalt : make iato-fiaQi
and cook in a bottirod spider ; aenre hot

SWSKT^BRKAOS IBIKD.

>. y^^ "^^ "^ water, jparboO, eat totopiacaa the alie of « ^^

VBUD OHIOKKH.
Mn.M,

Oat waaehiokeao and 8aa«m with ml* and caymmeiMPMr

fried, poa» et the lard and pot te eoe^aartcv of a ponad '^^ -^'^^— toaeapHal gfmeamj a littIo4tea^aeme eealdednMn
f^'4f

w^

A btHe spMk mear iwlM sHNb w«cfc»

1 ^y^^' ' i'-

si'-f-'-"^
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"^im AMT OF OOOKIttG ifADM MAST.
% m

-»^-v^

MttMBB sttlM iMttpm of a staw pui } prinkle apon it « Uttlo ihMd
MdoB

: tM mitin the potetoei, aluko them to mako them m wm-
p«^M fiOHiblo : add wine twpper and aalt and poor in Joat enoadi««% to oorertfie potatoes; IhK it elowly in an o»«i for about two
M0Qi% Mill aeire in irdeep diah—the meat in the middle and the
potatoea arannd it. The meat may he ont up ifpnfemd and bake in
• iMih diah, in whkdi the etew may be aemd.

OTBTSB DBS8SIF0.

i-,**r!!l?iil2!l"S* *^' 5;o«»W«*PooM«W batter; brown thi,l«^ and flower in dinper ; add water to make thin for myj ; hSi•d4 one pint ^yiten. chopped ; pepper and lalt to taate.
"^ ' * *"" *

OIUYT FOR MUTTON OB TKKISOir. v

>.
*' a a.

'

- ^IWviMglaaiMof portwineuapieotorbvtlirhalfffceabeofW on Uro m»|^W of omtotiayi'Stie t^SoviSSaTJd
«ho top part of the gravy that drope fhm theSt wyeTithroStlff

FRBSSBD YEAL OB CHICKKN.
. FatfiMnr poonda ^jM^ or two ohiekena ia a wt: oom wUkfMar. atev elowly ontil the meat drops fkom the bonftfrtStSii^.«wl chop it 5 lot the Uqnor boQ down mtO thtte Sa iopfl^. MtSt

boaten^gg
; atlr tiiiathrotigh the meat : aSoe a hwd-bouS^^laJ

- SANDWIOHBa
n^S^'SJM^^^^^ «d^*t with theyoWeiw
of^jH Mttmdontho hwf

; tl^off th« eniat^ anl ert^ aS
— BOiST PI0B0K8. ^

^- 3^
BUrLOAff. ^

i -
nwoi poondi diopped heel; lean, tiro oopa fine brood1^

Mip milk, one taUonpon pepper, one taUeepoonaalt, twoogn ;b^
baiting often. ' ^*

VBAL QBOQUBTTSB.
i

. JT^*^ V^ ^*^^ "^ one-half cap of milk with one teaipoonaid
offldkr, a nieoe of batto; the airo of an egg^ oook nntil it th^ena x

!SJr^ ^rt^^* "^ *^^ **"/» *P^ •«• ^^ •^UtUe milk
itiRediii,ilolltnbrowabrea4 cmmba; fryinhotliffd. /^^^l

IBISHSTKW^
Mrt.

If to.be d9fn twleo,«B woold be.wleo.
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ForWiBak a^d InflamM
Ejreg or Chronic Gnm^l*
ationof the lidsjVleer*

ation of the Qlands, Ftli^

Weakness of Sight, from

ahy cause.

Is a Up SalYO it isj unparalleled, and
should be kept on every lady's toilet and in
gentlemen's pockets for immediate use. For
Chapped Hands, Cold Sores, Pimples, or
Bonghness of Skin, its healing and soothing^
powers are truly marvellous. For PileTit is
worth its weight in gold.

/

.
Ooiden Eye Salve is sold by aU Druggists,

TO FARII|EI|$, STOCK OE^LE^ A|ID WlDOL GROWEI|S.

Wommarjmn
beenmid withanaMil,
«DtMTtaof BiiMpe.Mid
porahuad ttelwiaate i

u«*ow pNiMtrad toM
Mvmfa wltlrttiA attu

iMuMdjiriMa.
wUeh Omit

latradrioad

Ikliintap

IcCoUonii Rbeaiititie^^Ipellap^

»tts/«i
BaawiM tin Aio^ent nuotMloi ftoifa ^
Oout MAHrondccjFtit rhmmatto «|i9,^Md »
wh«r«ik hM beoi thoroaglily torted dvriaa —.i....hM pmrva the moek raHftble ttnadj kiioin^%ribii .
oomplafaift. It is netttlT pat up la fl.OQ twHhh, tei««M^

by W. A. UeOo^, Draggial.
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yyjr AfT or oooKma mad» wiar.
n^'

MIWCSD LIVEE. '
»

Oat Urar iiito miAU pieoM kod fty with mit pork ; ent botli lnt»

fV''^ bits, nearly oor«r with water, add pepper and a little lemdn
]U0e ; thicken l^tpKff with fine bread erambiiy and wrr*.'
';

„
» '

' ' - r .
. ^DEFILSD BEEF. '

' .
' ; - ',;'''

^
' Take lUoes t^oold roasV beef, lay them on hot coali and broil

:

MMon with pepper and lali; and aerre while hot, witha email Inmp
ofMtteroneMhipieoe,

•jn

iJELLnED OHIOKSK OR YBAL
. Bdl a (diic^n in fs little w»ter aa poasible, nn^ the mcHit Ml*
flmm the bones ; ohop rather fini^ and season with pepper and salt

:

Mt in a mould a layer of meat, then a layer of hard Mlad eggs cat in

!r^ 5^f? V^7? <»' "»••*. "»* *V^ altertoately, nntU the mould is

^Vf^J W^ i bdl down the liquor left in the pot one-half, w|iile warmMd on^'qaarter of an ounce of gelatine, and when dissolved poillr into
tfto mould oTsr the meat Set in a oool place otw ni^t.

'

FICSLBD CHXCESK.
, v

• Boil nnta the meat fidls from the bones, pick the meat and put
mto a iar, and pour over it a liquor made,with vinegar, to wUoh has
Dso^ iddad one-half the qoanti^ of the water in wUdi the chiokens
wire oooked. Seaikon to taste.

' CHICKEIfPIB.
BUtw Qhieken till tender, season with one-qnart«r podnd ofbutter

salt and JfPPfJJn* the sides of a piediah tnth^a riA crust, pourS
ttostewedoUoMh, and cover kiosely with a crust, first eutt^ a hole

S*v u^W fi^^* w«»y • <«»«' oysters, heat the yquorTthioken
i^th a Uttle flour and water, and season idth salt, htpna, and butter
the siM of an egg; whon it comes toA boil pour it i^ the oxaten.nd about twenty minutes beforo the pie ip don«.lift tiie top crustand
put them in. -•

, i ; n
BOILED MUTTON, v

fleleot a leg of mutton, wash It and tub salt i«fo frny part ; bofl
mffl tender in water .tightly salted, MakeasauceofeS^ofSlWK tniokaned with flour and sessoned Mth pepper and butter.

BROILED HAM.
^

J ^M^?.^.*^ ''^^'^^ on^k^tf1i»<* thick, place on a hot nidlroiind bniU till slightly brown ; take fripn thegiSiion and dropinSana of oold water, th^ return aoain to the iron and repeat four ttnuik
Phoaonahotplattwfr^preadi^butterandserTe. *^ «^^«™*

FRIED SlKTBETBREADS.
;

1^ii?l^%'*^ anJiourW warm water ; thto throw int0

2r ^**^*? '^**
»
^^^ ®*f *^« V^*^ CM»*« Md iwnove the littleBiMe. FuMl five minutte, wip^iby, sHoe and fiiy in a veiT llttl*

lA ft onsp brown. .

^ VEAL 8TEW. s

-it'^mbit

Oat «dd«o^st vjmI in slices and pdtiaa kettle with w«isr snooAMi • few slio^ potatoes^

^,'
';"'

' .-.
-'l
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'i • '

'
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It is ptiia. aad not aatonr, ttat craves

.,•'',1. j^'.^'.
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THE A^T OF COOKING MAJOM EASY,
BOAST 8PABE BIB.

•nfp*,>l>w« rfb with pwt Of tlio tandiriolB bftii ^ .„«_
_.*^MJ****M»r » "prlnkto Willi %wmn«r iftmyW«|iHfhMlft

ly well doDo.

taMMpi
of M&

8Al^0i&r

. Two tobMmooiM of bnttor, ono tabioopbott of flow r misw«B I

ohoppad fino, and two toblMDOona of («|Mn.
^^

I ,., \ MINTSAUOB;

^^5i'0£«J^«*«*.««>ppadflna;ooa.T ^ •""

^;wit|iiM faunb or ninttoiBr
> ^ DRAWN^DTTBR OB y.« .,.^„^
- ^ Half ft cap btittar* two tablaapomiaJour ; fnbted thorattaUrtk
Xjiathar, «»» «rlntop|ntMMDjrwrt^
; •«,_ . ... GHI€?K^ BOT PER. ^ ^^

-^ ^^^ '^'^ oUobma. joliitad and boilod ia twoMMtotl
•ddatowaliMofaMftlNvkj^aa^ Wha. nZJS^ST-
Mnwt^made off ona qoart floi^fonr toanaooaM JSRrCMC'a
Powder, ona adtapbtti aaltj alfr inn 8tiffbitNarwitr«Su
the katUa whila boiling \ o^ doaa and aook twwto.f*w1

. JSMOTHBBBD CEOOKBir.
OpaA tha ohiekan aa' for boiling ; put iirto drindnn^^^^ \.^. ...._^-™»

*fdidaalt,iKKBiiUttla wntar : aaaaon with bnttir. papi
pannnd oook nntil dona; toko ^aovbr and bimro tha£
gravy in dripping-pan, of milkand browttad Aw; ponrovw
• „' • OHICKWN SALAD/
v^ Tnkatha meat of ona ohiokan or tarkor, ooU, ballad «r .
tiro bonchaa oalary. two hard boilad a«B«i ona mw an wall 1

ono teaapoonfal adt, ona taaai
^i^^^' "**^'W ^'^ '

.ntrm^':-'-

^- *v ^ i*f«n»«MfjiIpappar, 0^1
uiiuMdrd, tiuraa toMpoonfol

«--•--'
angar, h^taMmpfal inagu , «.^ ^-m, ««««*»,
MBapof4Mna, griatia or al&; ohoptho oaluy, adk ^Mm omIi
teolplaoOwUlayMMucothadiMd^ jShftm^StiS

hard and pnttiBg in bntn faw dnpaalVmar tha WMta
aaxtandliiniratond whila vtm^^ti^^wZlSS^TC.

tviJS^

whila yovwhtothan^raggtoftj

Utttoi

1 J- -

<''|»W!I ,i. 'V^

biovnrft^ toaalngMld nddng nntil tha botloiirol^oaMMi
wgUataratod aa tha t0|^ tun into thoiklad bowl,kAli«M

gwMKtod .angar, nwtt nmt tananp Ot rttoiT^^Aal

omfhaaifbbncajiiatbaftMaarvIng, "'^"'i'W •
-""^

(b

^^^•> »i»^%-i''
-n-

%<



TBiABT OFOO0KtS0MAD)f ^BT,
cmaRBSAAUS). I

Y

liibMllMoUokMi} flntlrM*UtlMBiMi»li«nitlMlMaM,tli«
mfm )i«Mb| dtoMkry. paldiialMB and odMj ia tlw Mnt«
»'*- tt vpnMjr, thni ohop MNM ImU«4 bMH noM qiuwlilf

Iwoluwd-boUad^OBitPstflnil**

[!N<t

/l^ tiM wbilM oftwoiuHd-boikd •gfi } pst IL
^-^^niad eliidMn.jlhM jUkim, thw whltM of aggR, UimibmIm

piaahof «ai» hAlTtMmpoadxy
-i^—cii—v.;r-/—- - «• Jwfoa, bMt wdL tfcm add
itlw'UMat 1^ ptaftt iiule«dof wfaig^Mhd (i^ drop th^
^!m driMlng whlU bMting; whM dMMing fattdok poar
t««of«h«iyad,jDo»todfiMl(f thfdfonntingof.wM ,

OflIO«JSN^8ALAD.
iUrw. C9<<iliidUt '^ » < - «

TvolaimoliiolMiu; tlM yollM of iiiMliMdbbilad.MfiV haU
W»^JT?*^l hrif »phi* of TiooRH'; ft gill of mizcd^ttilftrd

;

" **W«n''i* o» «»«»ll popBir; • *a«U teaipooiifal «dt;
8liMid«of edMfi irll« ft #pQd«ii poon maab tba omto
IrMMMtt Bftila. add ttw oO. wutayd, TiaccMr, poppar and-^1 .. -^m j^ttf^Uy iMonomtedTit^^iiitttaa

la,Miir. upon ohiofcaa and oakcy, and mix

dHIOkKK SALAD.
ilf^«. Jbnnim.\^^^ bM*ial<«5aiy Ugh|} hftU tMump inilted bnttar; onamam avp <« «t«ftm ; ona tewaapoon araatud; llttla aslt ; ona taa-

?*^!P<(*'J.^ onP^^ip^V^* ^Dt draaaini iadiali and float la

}S^J!S^J "SH^^^S!^*"* "^ ooatMd; wlMtt odd poar
•farjalad. ThbiROdlMaatiroWfaiairbftiid^twobimohaaofoa^y.

MAYONAISE PKESSINCJ VOU SALAD: ^

^J^S^^^^^J^^"*^ J«P *»^ • Ofti bowl ; add a
' u47>ito Ptppori it^i ind ftSd gbw^lMlf ft pint of para

liSiV^E^H'^^^'^^^J^ aftltand pappar ta tarta:
*«!«;«< tmogia 1Q a Itft lloU^ and jttirnvidlf into

•ift??.??* «w«iW^PponWa of Tmatar»and1i|a^

iwa^^jTSSul ** """"^**^
'

ttto notao^addalair

.T^ r,
* WELSBBARBBm ,

^.^5?^^^'^ H "•Wag «PPd old obaaaa with a
rlwlftit 9iid MiUiijudfonriag it oyar l)nad,to«rtad or
«ra ki^papi to iiMsr*

'^^ J^ f WTATOSAIrAD.
t)pl^4f^^OtfttOM,Mliritfiakin^ WImi oookad^ paal and

L tok* tdOf «ipv)B«wt»ieaa09lo laata «te pipp«aad

ittavWlM

MMftliqtj pear «8f| ovairtko^oliitaaai «|bi

^Jhi^ tH!M la«.-aibrfMma«l,^.«wrMar.
:;^.

i
\-

•J J

^
^ 1
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FATHER MATHEW

TttE Antidote to Alcohol rhino at Last
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fATHCR MAtHCW flClHtoY
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•« TSM ART OW 006Ki»0 MAM MABT.

^^ OABBAGB SALAD.

"*•^^ •^HpOJBhMi a iMDOOJalM. two t»l>lMpo<Mlfoird}
•MAT, iMlf cup of orMm whipMd t mix wall %nMhw Midtara OTW

_ Mr$, Hvdaoit,

L_ "^ ?*?! ••»».*"n^V^ ot bottwr ; l«l i| ^iidt^ thm illr fai
ViMfM} boU ua^^ it thioftml, muI mniroTcr.tlM oMmn Utrnt

1. 1V>twolM|eboll|Nlfo«rU(qold)toketwolM««hMMlsof Ml«y« Ipw hmU odm ; h»Tiiig mnovwl «U tbcakln aod th« tet. <mt the
«ii» from th« booM into wrj small nicow ; it la brnt not tomix theAMtbg wtth thomtad antil juai bofSn it it to bo oatw. Potiatoik
SMMli&i kifttlo tbognvj from th*ohiok«iv one baU pint of vinMar.

'

^ fd good aniterd, o«o nuai tMM|MMmfiil of o^am^ MpowToMiM.
fBra tekitt oir, onotMonpof onMnatimd into tbo dnmiaa whmi

^wutaiktbiekMM. PtooroywtbomkdJMtbdbiimrTinft^^

^ LOBSTBB 8ALA1X _ "^
Dm obovo notipt mOm okedUnt lobotnr mlitd by addinc leb>Hw eoft into small p&e% and i^ki ligbtly witb a fori£

«'"»»•««•

CABBAOK SALAD.

S^*L1P"»*T?,'1 """rtMd, one epp of Tincnr. and ono omr. Stli

FISH^S^LAD.

£S5j ^ •^ ** • •'^ «»«mdngmade eltber witb ot^witkoot

'^. MAYONAIRB DRESSING.

pr1*liliwyiilooforldbatar«difol»

^^ SALMON Si^LAJ).

*^i*'?i!^5!*J'"'^» ibwr ImaoiaJ^siy ; obop Mfor ohioite

DBttSINQ.

» <

V

;» I

'
I

t

£.^-.-'"5-
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THE ART OF CdoKtlfG MAbk RASY.

PUDDINGS,^
>^ *" OINOBB puDDmoa

.
OiM oap wttrtjnillt, one oop bioUmm, thiM e«p« flow,

•tgi, ont tMMpooglVaodiK % litilo tall, bilfetor bIm ofan «gft ok
gbgor, and otnpaoioii, ono dap of murinal Boll four li« ntoiiMiJ

8ADoa.— (hieedrff, ons onp rafltur} iiootwoll aatil liwit
oDo teMMwnfai Stroog's Euenee of Lemon Md ono^
oop b'jiliabwatar. Shurry waio ia an improToiiMnt iaotoad «l
loniOQi • ;

"
QUEBN FUD0INO.

. Ode pink of broid oinirbo, ono quark of milk, warmtd i_^ ,

poiirod otor tho croOibi; yolki of four eggo, well boaloa wttk OiiRi
oap ofracar and'one kiaipoon of bvMv. vyboa bakod rnroadvSf
Ibo lop alayer of jelly ^f^xinreoorvM. Beat the white of mm ' '

"

^
and add twb taUeepooiuij^ iag>r and qpraad OTer the torn.'

ftUght brown. Sei:?e irili^with aaaoe,or oold with

,

' poviaiTY puDpnK^.
Pat a layet of apple aaotiie in I

layer of craoKer ommbe or brei^d
and aeaioned with epjoe to test* i .««. - .„,r «. ihiw.^ ««• .p^ .

The npper Uyer being of cramba^ lay bits A batter 0B4halow •#
bake. Bat with eream. ' \ '

:,

BOLEY.POLBT. ^ ^^

Makeagood biwnitdoagh andrsU aboat fltfee-qnarlen off aA
inoh tiiick, aprcad with preeerree or uio*d vgf/^ \ mU «b aadh Hi
C^ t oloih, boil or ateam an hnar and a-li^f.

4

TOBKSHIEB PDDDlNa
Six large apoona of floar, three egga,aaltBpooB aalt, ndlktaMni

•",«2f*'^"^*.??" .•"'^i.l*" i»»«»w*Uw pa^ bi whioh Ihiittl
a little beef dripping, m

QUBEN VICTOBU'S FAYOBITB FUDDINO.
B«it half a poondof batter foaoniuni atic lathe fdHnr

abCM||^§oano«eof aiftedaBga*. half apeandof SottHMT '

'

the joiot apd gfated rlad of two Inoaa, end the whUiutf i,

beaten to afoam., Line abatleved ttdaUl with aaeaToC ,
UmmMi^ alnaoada, oaadied (Dtaage and lioMhrind and olhar
ahgeUoa, TaaiU* Vad roee dnMa,andpoar iatha arfxtviar
wiOkoiled paperand doth. ,l£^wfth a aanoe
lemon* aogaraad old'aharnr.

BOIMa>,PLUM FUDDINO.

3HiroeapaofBaet)%wo«fiaiaina;two«f«nrnmli|»]fllla4
twp«tmplaaaae|twojrfflyik; twodMMrtspoonfalaofaU

**

nMrlwOvOope df Hoar} tfaie jaMgooifate <ff g^_
Mdnff Poir4er^ Putinto thamoald and Ml ikN# mt^
half homA JoM befocajpokHnc on tha tohK mt

> ilk and toalih «iMMh«Bft^^

made of

fal»«fhtaaiiar ^varl

'J ftati tefaleepoQiifala otkamdi^
kr powiitC o^li«i:«klar, alfr «Bl«l||f «i^



f-*^
¥irjr jutr ow aooxtWQ madm bamt. %

OORAGB FUDDINO.
'* Mn. YaU. ^

Omm§tAwapMi om of allki kalf mb adltd baMiir}«M
ooMfalr of Stroof' BaMiw Pvitdtr i om
**B«Im %M^wrl«i of HI fiowr. 8«rf» wifh

PLUCN INDIAN PUDDING.

JBoflOMqwurlof nOki will off tkootovo tad ittr la «m onp
MJMiiMd I tiBO jnp of woloMM tod fgMT (luOf of OMh), OM
I, a IMIt flaivW Mdi BOo OM howT

;' /gRBKN OORN PUDDINQ.
/ • Jfr«. J>eJnrMtL

i9lKoaimot«^, gmM) two on* w«U boatia ; OMMdooppOB-
;^}lNitt««tlMiiMofa«alital| OM-kdfpiatoiailk. »iko

.*^'

CHOOO];jWrB PUDDINQ.

BtaaqiMHrftoliaiUi^t.gialo tluoo ooaooo of ohooolalf t olbr it
HaiBtflkaalililiodtiidTodrtalMllfiromtMolOTO Md k* It
irkit*thi]rolko<tf o^linpiMdthawliltMi of tb|oo oopualilr
r«lfrlttikooBrti«i mmcod,mMk»Hymjnm^mii^
%mmg» Bmmm yaailia. Bdko , ia a doop dtah m
t IpfiW any oaotMd. DttaotMftniaaibleo^loaior fcal^ t^o

IJI It Wooai#t #M«r«.' Beat^ha whItM of tlia noMtod tkraa
llaaMlff fiotb, add nlmty or fogar tad yoa tefa a tUok
lfa||fnrtlM«0|fc ' 'V: .. .

DEiiMONIOO PUDDING. '^

'"^dM vurt aiQk bbOod } ton •oawooaftth of oomMMroli dfa
nili»]it<ioooldadll(}ilirtlibiBlo«lMBUIk. Jiwt liofon It

BfallUfjpolkacf tfo i«|i with ttvo taWwjinnafali wMto

a4Mt««ddiilir%otthiirWtoof tlH ioi ta a ftwthi
'^MmgmSaikfvmimAmmf^^'^^ Hit to|^ i
Aa4««aiadl)n«g, TjttWooitMilooooid. , ^

SNOir PUWMNCk
'

fe^ Cteifg iilaiiiii Hi «m jj^b^^ja^lioaMjii

iamm
laal 'in ' wtit-'tnMloc'Md tei-llttila^idd'

ta'Mt^ OHBlir'Ami

rs;

U't*»i
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ii\M^tsMm!^^ '^Iti

**'^^^
63P ,J .1' •'"l^'

4$ THE XKT OP COOKtNO MADE EASY.
* TinOOA PODDIKO.

Mh. iVttm.

jkwfc tm »hlwpowrf«h oHwpiwMi hi w»tw »»« alAI, 4nilB
«fflM«ilir.Mdprt«h«tepioMfaiftaMrt of allK wHh • HMb;
MMI WMwlMlfftlMllMOfMOff t boOoalOtltfioluM) bMll«lM
fvOa «f fov Mfi^ Md Mr la Joat UfoM teklBg frMilh* ii«{ OM
«m ofMfMT i Kit Mm wUtMof th«mp toTlrolh, Md add !»
MikMrafMTlwlBgtalMilhMthaira. Ttem to nI* IIm <mM.

OAKB MKBIHOnS.
UaAApadaiag 4kh with mk^t flU it with holM ewtMd)
id a MMriagM ov«r the top. Md bdM * Utht teowa^I top, MBd boho o Ught birowa^

OOOOANUr PUPDINO.

f«

OMfiit rl«h mUk, two tablwpoons oMBatMoh, whitip of fo«r
MPiOOMrthoilon»oofM>,Alittio«aiL Put tho milk OTW tho
ii^Mi«hMh^iaig«ddthooavMMi«h, wot ulih o Utlk oold

ooMlMtly. oatll It nakoo » omooth

Sm mi.«M iV 0H

Mtii Th«itiJMfk«MthoaroMdotirfaithob«tM^0k FkTor
ijifi Bmaci Lmmb or VoaUk, and whan aUghtly
iMfftgnHiad eooooBot. Po«» ialo • ino«ld} aot b a

MilplMi^ BamTwilh aofl floalMd.

OdamaU

-SSkl'ImSi •

Ciiilhaaioald} oof« tight and boll thno-qoaHwi of an hoar}
9«tlt Ott a ttattw, aadaot la tha ovw fgr a law bIim^ml VW

MM^ttikaatUabolkdooMMd.
^'^

8P0N0B PUDDING.
Odo mall ilala 190^0 otho, oim ooffof oop aMad nOaina, oaa

OM qaart aailk, thrao •agt. Moat haro a tin
taf. ButHT the woald wall; Oattaa tha

MidfaftlMekoBthoaMald. Oromb tho oako hi tho bmmU
Ifathoaggaaad oiUk aa far a outaid|. aad

OailOB PUDDING.
aui OM ^aavt of oUIktjMMf oa^
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bMl«lM
IraioM
•ddim.

rdfAMi'^
' .*! .**;

fwlol'X.

t
• ^ ^ — -•

flf fiMr I
BMk MM

*kaoU
nnoolh.
FkTor

Ml fal •

hUfOM

• moald

iMuri
im. fat

000X1^0 MAm
qoAKwrn ftrnpim^
wWk alM ar Im liMMfOflM <4 i>pr m4«

MAMQM P0bDISQ. V
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\T^M 4IfT OF COOKING MADM EASY.

fBOSTINQ FOE OAKE.

lOS OESAM lOINO fOB WHIT]! OAKX.
[^ Ml* P. B.Aptr.

0iktJ^A9mdaUm^p»hM»A to * tbiok «mp, tid l^M
I
8bfdm> iyeact Vaoillm wImb «ok(7 add lh«
two «ni ff«k«t«i,uid flaT«ndwHktwo

f'

SPONQK OAKB.
<Mn, w, Atthwt§t

jJjij^^2j»jMIKM»f«Ui dtraoi't BpK Powdtr, ImM

• «Uk,

1 l>TTwn nAiriaPUFF OAKS.
kr$. Sam. MeMatkr.M «9 «( MMr, OM «f flow. Urn* .»., «

THB PASTE FOB ABOYB.

fi-

gfi\
oiKioounn GttK

"WSBSF.

r .,

i
CUP OAKB

ITiv. IT. Artkmr$.

oiptalMir, *^«np« nii^i tlMt oapajiwr. fo«r mgi,
,Uiam iMMiNMiifiili SliSiiJr^ BaUnF^MTdtr. ^

^BBIfAJimmBi' FmOEBS. r -*^^-^J^

lpl|iv aM iMdf • dMud olViMhad aliMnda, oati^
(dMlMBaB,iiAw«U,addbiktfapo«idelflowv^ %
[«•iMpi^ ovft Ittto itript tbc iMgth Md riM ol ftlwion-

BICB OAKB I /

J?€feiia fiMrA.^ flwpjjl wMtowgMf^ wfll ria»fl«wr, fltr»<Mi,fl—twnnw. /
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74 ':' ' THE ART OF COOKING MADE EASY,

Powdtf.

-^^r >«;

^^troof^ Baking
f> ^W*^* OM-liaU oap ohoookt*.

Idag—WhftM of two flg|^ om eop

LATBBOAKB.
AVktAndfHt,

'•

—« ??• *ni? «'"fi^» Oiwpieoo Of bnttar the dae of aa egg, hijf W

MRS. WMGflr^ FEtBD OAKES. -
TwoWM of nuu^ two 01^ of loiir mOk, two eon. one hMD.ag ilKKi^soda^ IVTtableiiN^ of melted Im^eJ^^

^
FEIED CAKES. ->

»-**^"**!?!!? •*'^ onpe of mgar, one oap of iweet milk, half obb

pSSen'T^'Sfr* '^^ *«>»PoonfBl of Strong'a BaUag

APPLE CAKE.

^ . Thamated rind and jnioe of one lemon, oibe lonr anple. -.

!!lij?Sf7^«^*?? ?"? **' "W" J "»" •»» together for fi^ mii£mg^ a jiUy, whioh li«o STipread be^vSen the kyen ofWwwing oake
:
(toe cap engar, pleoe of hatter the alie of aai«M rap floor, dM teMpoonfoi* of Strong'a Baking P(

BREAKFAST OOPPEB OAK|B. * "
|

. . ^"*J** "»P" fef* apoMge. one-halt oap bnttar; a littb anjaft,^

SiS**^'M°*l*^ •,&?*"« ^^^^^^ Sfaoalt, iatwitha^Ol
Ugjr, ipnnkle over a Uttle sugar, cinnamon, and Uttle WtoT™

BREAD OAKE.

:;

Two oo[^ Ught d
hattar,-half cap of

of'

[h» one and a half.oape of ogar.-oaa of
' two oggi^ large teaipoon^ Strong'a

floor,- havfaig addeda litUe more baking powder to it.

DBUOATBCAKB.
«. **]^«iP"y*^' «» o'"^ nOlk. three.qaart«M oap of batter,'

-' Fmroer, whttea of 4dght egge, ilbf oitron. .-

CORN STARCH OAKE. 1

^WfiftM<^foareggi, one oap of milk^ running over, half <Lp
taMar. twooapa augw. onpand a-half ounr flour and one of 0^.
aSS'tlTioaJISr*"**^ S*«»ff• »toig Pander. TjUa

^JiXD OIKGERBBiBAD.
mmtmivr oiiopntofmolaMee, in whlehha^b^

A ^T^Jf^aa^ ^ ioda I flavor tiHh nothing biit

^ do not haadbtootikaoh,awlroaand<tet iniii^iaHipe

They who aaver tMai|aIway»tdll^

*!

'4^^ ^^^
1
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Strong'r

MiMftp-

lalf onp
BaUiif

i¥f«r

^mdEEDBOFa ^
'Om mp ktdf OM MP

M V.

. UM mpHMfOM MP owlMMi; OM mm taroim MunV. fMN
•g|i^ tabbspooafal (^fMT, OM tftUoipoonha mim4lmtmLM
enpof bogiiig w«tg, fifo wpo ol floar; dwp ja HMooptcifi

"

battwed pop«r ia puM.

ORBAM •SFONOS GAKB.

Qmjrap of fI#* •oRWt oM Mp of ftnv, t«»o trnMoalali'^J
Strojors Bakuir Powder wOni iato tho ioor; bM» two mm';
Jiitf oop. and lUlItap wltli tUbk, tirMk orauat iMr to tl|lt.
with, Stroac'i Bncnce «£ 4«0oo of Vhidlla.

.

;i: JONES' OAKB. "
;

Mr$. Leaek. .^

' Qatf Mp <tfImttor, tkive Mpt <rf browa wmt, «m oap ol ail%'
fonr COM of flMr, fimr oggs, OM tMspooBfaiof oIoTOV-oio tii^J
irpooafal of oianamoa^ om of albplM, a lilllo aataM^^twA ti**.'

ppoafala of Stponrs BakiBir Po«d«r» «m aad om-Ii
"

mmadi of nbiM, ktkdod, om poaadoC oanMil% liallai^Hii
woady. >

MBS. HAWLEY'S G^OCOLATiS CAK&
- Two-tfaiid(|,of a Mpot Imtttt, two MpO of ngor, om oap of.
woot Biflk, throe og|>ttli»M mpt of ftoar, thioo . tooopooaMit of

:

OHOOOLATE KOB OAKB.

'rf!'

Oao MP of giatod ohoeoUie, om mw, om oap of pmnttfoa.:
•agar* twb-Uibdo of a oap of iweot adlk; itlr all t (^eiMMi» oBft,^••»"»t www wMM^» w> w wH|r ws vwwva aaiHKj mma. au •««««>«*,
whoa the oekeb oold oet the pMpaittlkiim the itova aad |ifc H.
hoU ebrat fi^ aUaateo till it thkkoM ; pat on the ooke hoi .

* WmTBCAltB.
'
Jffik

,
Jbaraim.'

Two Md a-half Mpe floor, OM ead a half onpi ngw, 01

MP sweet aifihywhitee of three «fgs^ ftwr tilNaqpooiifalo
two tMepboafalo of Stroqg'a Blli£f. Pawdor.

CBBAMitAKB.

Two oapo of Hflr, OM h«ilo#,OM
•<• flonr, foar tm^ three teeipooniale
Strni^^'Banact of I«eaHMt ; faeka ea
bitwoM tlma whM ooid /lhtil<lli«MM \

throe aadi

Jted

l^ro Mien teaepOMnidaaDKa ilaiiBji

'&nM!pa ><ff VludttiL luilt

tika<M a Utile ied apis i^MtethRilriii the 1

riiuBte tfcetekNt tWowjtol^ bajL H
oidte tfdAt let it odol hihn'eieao£k
tWtaiMial»P oMpM wiik dlMllfa BiMlwt^i

IMUM^ h heitar1^ ^lie i^A:'
^ ' *r. V r -^

-:

i-r'- '':

^ 3
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CUP CAKE.
MinBddy.. .. _:.

: urmMidy. .mm- • ^^

>Wder; ibTor with Sifrong's Essenee of Lemoii!^

bOLD WATJBR OAKEL
- " (Setme.)

. , ^ . -
Two wm brown mgar, on* oop l>irtter» AMToap 00I4 wirtmr,

ihiM and »<baU onp« flow, on* tMspowfol doT«« and dmuMnoa |Ml WsiBOBfiOa oi Strong's BaUng Powder, time aggi^
fflihiMd wUtM bMten M|pur«t»lj, one einp niaiiii. \

XAHOUNTAm CAKE.
MiiaBddy,

K Qm ponnd Bogur, hall pdnnd Imttafr. 'iN «ff8«» on* oap fwaat
«dlk, otta poond fl(M«r, One tea^ioMifali Seng's BaUlIt

.^^PiOWdOr, bake btlayfn and pat ieing between. ,-_J
UmONOAKB. "

^
. On* ottp batt^, two com powdered ragar, one eap aweet taSXk,

^' Jhvee oiqpe rifted Aoor, faau cap oonu|tarab» four eise* <fewO left*

^igteonfiila Stimig*8^ Eztraet of Lemon, two toaq^ogafali
;jnrong^ Bal^tng* Powder.

CUPCAKE.

Ova eap of battw, two o«pi^Kfa», time eapa of flirar, fonr

i^jnK0*>«<>j4M»( aweet pnOi^ tii^ teaapoonfala of Strong's
l«iangPow^er. ^ ^^

.^ll^^iaiidab^iii^ twopoBnd8|«da^-bioim Bo^
ilWlKifttb yew bandi tile» btei» bitea biDiwl 20 eff(deatteat^^

WfptjpRl UK er fight iaat a tilaoaiidbe^tintil mS^

Wcf ^^1
f^i;';*

- .'%:, . .

'
' -e

i-if*

«» - t

'

. t

*' '

^:

^BSSk

J,iid• Ml iwtll yon havemm afl in j htmimh 1

two poiilB«i^ fl^nr t pnt tbaft'ih md«al||p,«0i
{ fife ptMido laiiliiMi^lSve ponnthi enfeti^ two bvneaa
twoMWoM ennge peel, apfoe c6«ttit>Nur tB«i^ half
vrapiyonnpilnotatiip boMfngtiaaU ligiidlaihi

OdOOANtTt OAKK
ei|^b«iliw,«hfoa«n|a angar, ooe enp nflh* vhltia of ris

aqpoiig'eBaiaMrfowaer. BahainhMii

.,- ' iAf

mmtm miftit, 0M4hltd enp bttlt«,haif a

^ f'^fPf^';

,70^
t>
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! Lemon.

0I4 wKter,
uiiiaMiuMi t

hne «ggil.

onp mratt
I BaUiif

iMpogofaki

fflonr. fonr ^^
Strong's ,\?

r;-.

^cw

«/^ m^iir ^a/im/ stomachifi

medkdaal iNttp«rtti«i««Miid hftv* t an •floQ?
»t aU tfaMt aw|«fai. tiM •bMM ff aaydQ?

*MNB^flilK|K 4HiBstiv«s and carmtlulttfii.

^
HiAMCBi, Dunnag.^ Kacsia and Omnuia.

LAHQiK>a,ai«aM«fn«iiMiUrtha nmtt of «>

n» IHDroniriOUS BITXEBS an asid la

aMon»teSoU^MM^iir»««itaiiiiii«aiia«ioiit
floimtttir tooMJiSthlMwfMirlk^piiii1^

;§.

SOKB PMiPltItT01^;«

J9HUGGIST,

M ft 1540 St GAMfflNE sftoT.
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» TBM jMp or vooam itjma easy.
\

i^. , litUED CAKES.

JJJJjtab «« S^ngi BaklnrPowder, oHe toMpS^fei ij3^

* FBIBD OAKE^

pooofolii Mda, [picit.

KV*

/ tPANISQ BUUS. , ,

»%_* S£.^**"v** ^"«? !!?»* «o»'teMppoBfai« of Strong'sBftUag Powder. lMt,add»lijirReoaetei^lhoppid n!^^
/ ^ raoatiNO lOB ABova. *

J^NO^OAKE.
^Oneonp TOg»i muid a-halfonpc floon iwo teMpoonftib I

K?*^? t
S*"P|f_Powderi ^k au togrthw tmS^^

*J2^;
addtbewi^tM of «ui «gg^ bMtao stiff; flavor and Ske ill ^

^ f WHITE OAKB; / .

-« 9°*?P iS?*^^* OHM rogar, two aM a-half oapa floavhaif

SifigPowder^^ * ***'' *^° t«a.pooiia Stronrir

NUT CAKE.

If oaoi

** ^ Stw

flour,

Stro

\

h. '

Omvaptamr, half joap butter, two iggt, half^mp awMtjnilk.
a half oapa *— '— '' "--'-- "^

• - -

-

>0O]
[pot

FRIED CAKES.

Sl,.ff!
»haB oupa flow, two toMpooni Strong's BaklBg

JtfWtoP. «"•^ «»P o1y»pp«l wahioti. ^igian iSSt,
«»rkuiqiiar«aaBdpathaIfairatiaeaohaqiiaro.

r' 1-

4k.J*''i!!!i2?"^"l»'T*a^^'^ thwe t«blMV90M of bnttor;

^£SfTL^^*^^'^^ Powder, *tWraggi, 0.;
qnaniio^ ; flavor with maoe or wnnawon^

. f WHITE FRUIT CA'KE.
' A-^"^•* "ffi!* *"^ **B *«*'«. <«• oup ailk, four oapa floor.

^ J!« **"P25L%<^* Baking Powder, two oapi niaiiiL
htlf««apo^lnn,:aUoadflaa. /* *^ /^^

, MARTHA WA3HIKaT(>NCAKB.

.»?wJf£? •S&iT* *•'»'«•?«»•MNr, two twwpoooi Strong's

- CP8TARP FOR JUiLiKCk
'

dl aai «n|h «llliil

Wwi

at last,'*



w
THm AJ^fOF OQOmifO MADE MAST,

IlraHw.

flonr to
fcrong's

teste;

(NNMilDll \'^

nigh •

niT.haif

arong'tf

ijnilk,

taldBir

battor;

!•. OM

:-i?'°; WHITE MQUNTAIN OAKX. '

4£l^W Hi'Vh^ cop Iwttefi hall ealiii*»«| milk. i»lf««H..

t«ry light » l^«,Stronff^^8genSr^£ill]A;«pnSr£^^

OBEAP AND .OOOp OAKE.
Ona cupingpr,qoMter cap Imftw,t^.qn«rtwi<mp doM I

^~* "" BO LoDion, oo
rdep.

6PI0E CAKE.

Sio5??^^&2???^^^ ';sr*a.i^oaiia^ *

'<'*

• Ona onp bnttar, two anpa mo^i8e% ona eap^nilk. fb«aattM

^ \ BOSTpli MADELBNBS.; V ^
^ ftwaiid ft-half o«|» flna angwr. h«l| a Q^p of hatlar (f

iUV four timaa
malltina

or strong'irBii&iitf liwder. Mii tiM. tfoi^, ootL
maa} yolkaof aUht oggi^i
loing Biadi (tf youcs ol^qilk

[NOAKE.
. ^ - i - --0— . -jr -—J^ff "ji* 'jnp milk, two aa<fft>oiiM»i

'

baking powdw
Hght}tobabaka4

\^ ^ MOUNTAIN CAKE. t

thahaiuL

-^ 'WALNUT CAKE (Tai

4 **"*J5"P '"' buttor, two oapi oCaiigur,
I).

S2»'
imp
Ami
kdl

ittflk»4«fo

MpdfnUi^,
--—--.'— ,—r-w>JMnBtotaI|>

>«7 fine ; bwt tiM wfaitaa and folkalol «b« tm^KainM^t Ami
nake two aman'kMkTaa. ^^achar piiMk Ibr o«ai .^

^^ w'\

icAEbaic eAOm mp ofjWr, >« l^k^dbpo((«i
oapa of iimr

,

iim^^\

•m

Bdfoap fi amir vn^m, wUppad mrtd atttiJidd kdf»oo^

«^



W^*iV' '..•<V

"Wo

rdtP (mlzad tti

thiok moogli

Vh

tim^ win b<>to#;4piM'

luUf ftenpof
of Stroiiff's
ip of nlft; /

TMf l|ill «Mk« twoteit orthn#4Hi 3SS: T

.««»rii^is;^s;«dr<«te^7|;;^^^;

'»»•'

V^i'.

-;#<,,

.*i.



TMM A^mCObMim M^pM gASy,
T

•lehoUo iliiimlaiita, eto.
-» -• ««^iww •»

\y . .
' ' '

100 DiMM, witli Diraetioqt, 60 Genii.

CUflES WHEN OTHERS FAJL
\Si

^-f*

jSoIjI iri 2-ozl yials, lO i^qtft

\ A«l(Dr«g^btetokMpift,<irfetitliMn
^'

r'-Si

HALS?Y BROS^
,

'"" *"
i./ ^ ^^ WashiBirtoii-Si, C1MCA60, i:

<'"» "4.

» ^* "i*. |.v«

1^ I WJ.Sm>NG.pp^|Sfe;.l(«d(arQB^
l.S",

•r,r ''Jr



W,<-'\

TBM AMT OF OOOftNO MAW^^ABT. K
.* J-'-'' • »

' JBLLY OAKIB.
. A piMt of Imltor «iM !• of an 9gg, tAa—^xug^m «iMMMr,

«hvM>qiinrlm onp; milk, tmt VaMpoonfali Bvrong'f BMOac
PowdtTi thfvfi vgip, b«k« la a qnlok oma.

* FRUW CAKE.
*

1

Halfponnd biiH«ri ona ponnd lirowD nifir, ott* potmd eonrtuili,

on* pound raiaiiui, two onnow p «1, half enp milkc, half tMMpooBfal

odat on* teaapoonfnl apice, thra^vgg*. ! ,• ^ ^^t
•

OHOCOLATB CAKB, ^ /; . '

lin. WandUu.
' taka fix «((gi (whitea aa\j), two <»ipa sugar, two onpo flour (no

«

titW), two tMMpoonfnla StrOllf't BaktBff Powdtr. half eup :

tmtfear, on* onp oq^n atareh, on* vup awaot nnUk ; bako in lajara or

ahattowloaL ' _
"' r^.tiKO toB OHOcmiUTi oakm.

Whitaa of two egga^ ona Md a half oapa .polvvriaad mgar,

a^bl tableqpoonfnla ofiratad oiftolate.

SPANISH SHORT OAKK '—.throa oggt, hall oiftp^ batter, opo onp mgar, two-thbda'enp

Bwort milk, Tuttla ofasiamon, two onpa flour,, ono taaapbonfol of

\ BkraOC'lBakmr Poim«r: 8tir«flonr in;' do no* kiMftd it; tha

WflTbotteraod aogarl b«atta tomtbamntU v«tf light, b*k« in

\|SalIow tba ; wban dona apraad k tbUk'Iroatlhg 6irar tha top ; uaki
' thia of tha widta of one ogg, augar and a teaapoonful tf .olnnamoa,./

^ aat in the oven to brown. • -

aoorrctt^omciXB.
"

' #
Itte OM-half pound of Jli^dy aalted buftar, ancUiie poa|)A

floor ; than mfx flour and butter with handa'; than add fwir ouaoaa

of loaf aagfr, and w<ttk allbito » amooth ball ; thau'roU <»iit until if^

is aa inob thick ; priok over with a fork, aad pinch iNiund i^M
adgaa, and bake for half an hour in oven, and #tth » Jjiadeistc fM^
iBarouadoraqnaiiapan, aooonfingtotMta. / » >'^ "^il

' "
' l^BhOIl OIJOL aJt

' V ' ?^
Two oupB of lugar, Ivtlf a eup of butfifSr^ three egga^ thre*^.

fouftta onp of liiUk. flour to make the proper eonaiften«qr» aud'a

I gfeftmCs X^iUag PowdMr ; take, put ci^^thitd.

add to it a CUD of tuiiina, one oi eunftnta, oitron, t/jftti, m4
lot m^hMsea {/bake in l*jeri,iMid^ ^ ^ ^ i put tofatMr wltli

^1^e'#l|ra^ havingWfrall^e inIhend^^

HtCKO&T l^T PAKE, #/|

. , One and ft4alf cafM aagnr, wbltaa olifouV «g«i. thi^M^UMlaiU

iup aweet milk,two onni floUr, half oupbultar.cnecttphlokorynuti^

two taaapooBB Steonf1 BaUaff Pov^; liak» in aquwa tiw.^

: SEXD Qi

maoafal aUapioe, tge taaapSairfnl'iittgir« one cup btfttafc h»lf _^
hiOf enp MMl^wolk te to »/i^'ji0«Wl^> •« ••^ •»

I iM bMmI to tiMi bak«Ja hour. />

eaar/«b4r fMT old agk. -'-^^B '



/•I

r.

Kl

. v i

mdeanrtuili,

f tCMpOOBfttl

mp« flour (no
^

einUytnor

triced mgair,

h m^:

^.: v\ .••'.. VeOCKOAKBi ^•- .
::'.•.:*•.•":

OA»m> •agtf..l%o tiOilMpeoaftfls imMir. iwo atfi^ two mte
flnpr, two onpo c«rrMti» taro iMopoottfah -fttraifs BiUW'
PoirdM;dnqpft«v»apooaiBjtti*uSklm ' .^~

' FLAINIB ROOK OAKR.
Ono «jp |Mv, hOi cap mttk. on* «a owmnti, <nm agg, «•«

tawpoonfalW^n^ tMlapoottfiil buttfr, o& tMwpowifal iSSaS
iMUIO*pMI. ,' X

"''''' ''" - K
. ^

•-
r-v

OHOOOLAtE CAKE.^* '^ » ^"^ *^*« *****^ ^^'^^l* 0A«- i'w oulMd, tBkt hallvm mUk. jolk of om ORff,om tMapoonfal ooniiterdi;swMtMMdUfm ^J^t m-ko .M^or boikd oaitahl MTpat botwMB tiM

iSSui'^.^^JS"*' ^"SP of oho oirg b«ln with iiiii« tM
•poo^abpnlToiiMd togMr, Mutgratoia ohooolMe «iioagh to darkote
MdMllflMswopBtitovorthotMluJitloMiditlrimtilltbofk

rO'tUfdi'enp
Mtpbomfol M
iMftd it; tlM
igbt, tMJio in

liotop;Biyit
tfjPlniianMW,.

A wait oaooM
aontiiBtUitl
di iNmiid %|fl
sfiBdowfettT

'

"

OOBN STAROS OAKB. ifj
Otoo rap wiiito ganr, hdf enp battMr, on* oop aOk^ oAo rap.oan mMi«b,^MM and »-h%ir oapa fliar; th oe Mgi; ooo and a^lialf t«£

poowfol* Strong'
Kweine<^mwrflu lllkivt 7^wd«r; flavor iHth Slnog'g

FORlST Omr OAKK.
, xfliw^wwnn rap. of sagMr, half oop bdlfaig watir, two cina

I^ MAOABOOlfS. . • ^ |£
Qn^half p«9^ 9f afanooda hlaaol^ oaaJiBlf ponnd of Htt

MoaripM%jrQt fat ft Utilo nwo wator to noiatw } afld ragar s imk^ abi nutfi thay axo«7 wlifl; tdiw add raoagh^Nm^^%p^^p^ T4k. ftittlo ftkr in pw^SLZSISiR

I aggi^ thro*>.'

ften«)j,anda
at OMhthitd.
tm, aaioak and
togitWwMt
f': /'-. -:

Uu^aft^naKtaii;

tliiakorynata^

:3
half

- ^1

t th
A4Htato i»>atiy4waa1bmtaJU^



J.THl^-ARTOF COOKING MADS MASY.

HBIIMITS.
» "C ,

odftdiiMlTtdfaiteU*-

rnfflirMitMoooklMMMflMyvvflinhMdk. ^
VKLVBT 8P0NGB. \

KB WITHOUT Bdd& ^
;pM Mid ft-l»^V|«.^irra|Mr, luOf ol butter, «!»«• of flour,

\ V COOKIES. „^ ^
S2!£f Poiw; raU tiifaii, tflow%>iSy3B

j

k».

J*

.

r^

'COCOANUT OAM^ * <^^

^..^_ ^^ *, two ooM of •BfiiM'iro .

pM«d ooeouvl^ t«o ofgoi flow •«««*» **» "•*•*
OMO«po( bntter. two ouM of •«p[>g^^5^1?Jg«»iMEL

_od ooeouvl^ two oggo, floj* Mioiigli to Mk»« MfflMtt«r»

/D0U0HNUT3.
Ada Kimg,

wlurm toMVtmSol ttnkm of Hurtv!

flcpr orioogh to tall, «lt and aifoMg*

lg^p4KE8.
Jifft ft JfeJf(u<cr. .._:

twapooafnb ol

IoU<MtMj|;Oll|iR

,Mr»,W»A.CfoM- -„.:

dt: iplUr, two fM|iB0M of Btarang't

"floor. -- .;. *•
"•"'',

»>'*'« -V



QONaUMPTION PRIVINtCQ.
kU4u Miia Tumi^x fiouMt* of Ftmh In 4 fm WmU

of ^j|%^**<J>*f tM

n-

if Cieiito^Iim
BV)r Eenderixig the S]y

Soft and Smoot
-i-«^

SOIyD BY Al^i^ DRUQOIS'TS.
-Sfe.

^•»

W.ADYERACOh



'iv-'-.t

•« TB9 dMT OF OOOMJirO MAD9 MMtT. i,

oM «l fllov*^ «<m of Strong*! Baklnc Powdw. tw« of l«v^

mix nth« liil fcoko la UMf «M la oKMlMrato ovwk

LOAP OAWL

Om ow «!«. OM-hAlf eup Imitwr, om oggy om ««Pj;|^
nOk, oMjSbi flT.ttr, on* onp nUiM. two MMpoonfals StfOBTl

iktiig R>wd«r.
,iir OATMEAL CXWKIBS.-

Qm voofd te«WB Bftf, OM poond iRitlw, Hmw ponado Aovr.

,__ ...I-. oaIbimI, OM plat molMMO, Iwo iMspooafab of ooda, oao

ial>l£^ gfaif«> «»«»»»« aad NgMr toMliMr; add aolM -ad

Slid floar; B^ wdUtratl tbin aad Uka.
OUOKIBS/

• Mr$. M. J. Uaeh.

Twitmm of sagar. oaa <rf botlMr. oao of twool mUk, throofn>*

^twv toaifooBfala ofStrbng'f Bftklnff Powder, aataMg-

mOKORT.MUT COOICIE&

baa oap of kiil«r, »•© oapo ragar. fonr onp» floar, ono-half

OOP of oov mUk/o<M oap of ohoppod fmta, and om nnaU toaspoon-

fof of ioda. thno o|gi{ dip In ngar.

OBBAM 0AK9 (Voiy Moo).

OMoapwUlonigar, W«Mrdi cap milk, Iwoottpofioar. oao

a«.1mMw luOt tho fiio of M ocg, twd^tOMpoonfob Strong*!

SfMfig Powder; f*tor with Strong*! l!!enoo Umon.

Hdf oap mlik-^bolW;.iHlr la yolk^of ?K*»u*^iSr^"
falf Mtfar, balf toanwoaful of oorn staroh, mlzod with a UMla mO^
flptorwlth Strong'!B!!«nee Lemon.

0BLA1PIKRFR0a«W0.
DbMlYoa ItbkopoOBfnVof friaMMla half oupot boUiagwatar,

•ad ilnitt; thkkM with poiii'dMrod nfw, md flaTor.

«/ \^%it *. CIAKK. -

Om oap hatfew, two Mpo nifar, «hf«» oap«floar« famr iggi}

tdd a UMIo m«t« float; toQ OBt tMj thin 0^ vagor} «a^M^^N^
adbakaqaiohir*

8FICB OAKR
>0M0g8, half oap of fogv. half oap of mehMw^^<^

milk. Mf^p ol lmtt«r, OM tMifpeoa of ood*, two aad aphall

of floar, OM oi;« of frata, oM tHk^mm of ipboa.

OOpOA-FOT JUMBLBS.

Om poodd «f eoooA-aat giatMd»,thri»lopftha of ft poaad fli

<iw,thwooggi,l«iO*roaiiMafBlofflflitf;^
•-*•"'*—

MtCKP OOiWCPBIr
'"^

iada-lNlt ooM d flAw* *«^ oa^ ahftllof

iglbiptfk, «M of ihoriMlM (Mi >i*l^ <»d iiid). thiM^•«g«f»«M«fMktWOtM^



.pfr-

i ...
fBM4»r or OOOMiNO MAM WHIf,

\

•pttoofak Btfong't Towdir, • ^mf tmn

>th*«iiMtill
oth«riigr«dk^te] Hop do battttvd Una, MKl^bdia ^oloUj. r^*

^ COFFEI OAKK.
(hMi OQi> of baMMr, two aad • h*lf ovni iMyini tniv. «Mi ««y

«>ld ooffiM^Tcnr ilnMig. foar cggi; two mm a^Mdl oapi ioor* oM
aaiin«g, (A Ublavpqonfal of ovory klad of tpMO^ two wimooafali

—aodA, on*1m^ onp raialBs.

rMMVDfro. •*'-

On«Md ft qiuurtor cap* gmaakUd rafMr, 0M^«Mrltr clipynktt
'^bolliiBtU It triagi, th«n hm,% In tiM whitM of two ^gk,

J.
^ XBMON OREAM OAKB.

yf^'^ftko ttirao ogga, two onpo of iofftr, on tftblMpooafBl «l
loltod Imt'or, oim and nno^onrth copo M nllk, thiM tMOfMNMfab
of Stroac'i Bakiac Powdtr, onougb floor to lM«u^itt«

:/i& jcUyOftkopftas. „, « ,"*v..:-» ..,;,;

LBMfON CREAM FOE OAKK
Two lamoM gratMi, rind oiid ftll, oao-qoftr^or pooad of bullir,

OlM-hftll pound ofaagftr. dz •m ; ^oftt fho oggo Tory Ifl^t) hMl
tbo bnttsr, mgu* and leoi(«; Tr in tho oggo alowhri toltttoalxtiuro
boil ft few mlnntM, atfaning ooiytftatlyi whini oMd, opnad OB tiM -

Oftlioi• yon would joUy.

' PLAIN OOOHIES.
HftU oop but^w, ono «np ooffftr, oa« oop mllki ono tiwpofalM

oftiftwftv Mod, ono tMspoottfai Stroog'a BaUsf Bowdir. llix
•nd rvll thin, ftnd bftko in ft qaloik <^TMi.

.«
00OKIE9. ^

Ono enp ragiTi two onpo moloiMft. tms oop obortMilBff. two tfti*
'

ipootifnla todft, diwolTed In bot wftt«r| thoa fl^ ivp witb oold| two
eg«a, Ono tftblMpnnofol glnitir, floor oaoagh to raUL Boll tUa, ma/^^-

bi^o in ftmodoTftte OTOB. > t

GINOEBSNAm '"'

''J
Foot onpo ingMr, two enpo moloMto, Uuroo tftblaopoiartMi

-

ground ging«r, two te«opoou1u m gr^uud oloraa, tlio Mm* nf iinim
mon, qnor^t tMrowttful of eikyemio popfor, ono i^hMo ol bfaaijr,
four tftbWpomlnto of krd, oad tbo mbo of butiur, two 90^

S^UOAKSNAPa
' Oao eap Bntttr, tiir^ tgfiu two oi^* <>^<>f>i'* OM tMqMHmH^

ono tftUoopoon giaiMr; floor to roll,

rOEBOOOKrBS. ' ^''^^{'^

tiaotooopooa

aaili/ooKIt

»--__-



''I^^^S^j^&i.\,^^
*•"" 'Wtp-i^ \

J

m ^ TBB AftT or OOOKtNO MAP9.MASr,.

^ AUNTIE'S COOKtBS. T
" One egrk] two onps of raftar, one cup of battor, two toMpooiui

of Strong^ Bakinc Powder ^^t^oor to roll; otnwmj Med%

ROCKS (Very nice).

Two eggi, one cap ragjir, one onp of batter, nntmeg,' two.

Wdf^li of oarraate, two toMpoone of Strong's Baking POW-^
4or, floor to thicken; roll piecfli to about thd tiie' o|» an egg

M^ prew dow9 with a fork. Bake. "^v
^:\^'--:--^.

.
,: GINGER NUTS. ':. ^ ^

:
,.:f:- .

..V :_-'. .• Mr$: Grant.
.

:'>

.^to Mven onp eof eifted floor rub one oa|i abortening and one

^ onp ol sngar ; add onn onp motas^ea. one *-gff, one til)leapeou ginger;

three teMpoonfali Strong's Baking Powderll^a Utile salt

iviaet be added. ItpU thin and odt in oahM. Bake in rather ft

.

oolok^oven.. = ' ^

: V ONE EGG CAKfi. ^ V .

'

' One onp of white aag|^, a piece of batter the idze <n -ftn eggjL
mix irell togOther; add one «gg, %oapnf milk; two caps of flour

(lifteM. and twb teaepoduftahi of Stroftg'S taking Powdoh
bakjbu^Mv ^^'^ .

tEHON nU/INa FOBfABOyB.- •
J , .

' While your cake Ib baking grate a whole leni<m; pht it in 1l

ndftll eahcepan with one onp ot'.sngat; l«1rii boi|iaifew minntea; add^

to ^ia a beaten eggt- let cool, and epread bdtwieeft ychur kyera. ^

. SbtgrGlNQERBREAD. t-

' ',' :":.-:•* ."'^ ,' Mrs, J)e F^reest,
..-^tr'

:--'.'''.;.'

.

^ One|(Ood cup mo1aa8e8,luilf onp butter,' half <mpaonr<»«im,tw«S

egga, two oupa tqur, aidt a^4'gi|ger to, taate, on| tableivo<»i^''

a^ratns.. ,'-
•

• .^"
'

*"'
'

"-'
' « --ft;

" ^.. \ ' SUPERIOE gingerbrbad: ^ <^
* "^

"^ One oop of brown angaTj ong'-oap. of butter, ono oup of aour

milk^^one cupAf moltitoeik, fonr oupa of aifted floSir, one taDleBp<iirai-

^ fnl of 'ishiger, two teaappohfula aoda diaaolved in a little water, oi^

ena. two eupe of raialnaj^jipido to taate; put aoda in laat, when^jroiuh

' ^eti well .mixed. ' .' ',
: :.-...:- -. -.--^-;-:'/*

V SCOTCH StitoRT CAKE. "^
^

-.., J^our ponndafloiur, tWo and oue-half pounda butter, oneandono'

fmirih pouqda Iragar, ope wine gtaaa roie water, one-half pound

oatrfhway oomfita, one pound eitron; rub the butter |«d annir to ft

ereaai^ add ttie roae wateTtithen the flour; roll odt to rather lAi

. than one-half ah inch iu thibkneaa« luad atrew the oonifita and oitrqfa

• <A th6 top^paas the rdUng pin over them, and then out intbaqnuei

, ftnd diamopda with a pa»te jigger; good for three moatha. ^ .

,

DRIED APPLE CAKlBi
, 'Paepare by wtb>hing and aoakiHii over.jdght, tiro*teftonpfuUi of

drted applea, aqneeae dry and chop'fii^MP aimmer. two houra in

two oupfola of New Orkaoa moIaHea,#nd1rha^'liearIy <m, addto

the oake. Mak* '« foUowa :—One- oopful df «agar, ohe^haU oopful
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«agar,

; bnttor, four oapa of flour, two egga, Sl||^aaaeri

t, a^oe ilkth oinnamcm. ^^9
Obaenriytion la the htjflk teaeh^r4»
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^ wLf * • BBLICATB OAKB.
Whltei of efi: Mg*. one and a4ia)f onpo inffar. two and a>liatf•aw floarj one-half cap batter. o^Thalf oVp iffi^^ S.SoSof b»king powder; flavor to taite.:\ -

•wjwonp

m \ .. . OINOEE OOORIES^ -

Two oupa boUed molaMee. one Up ragar, oM onp em; two
tableepoona vinegar, two teaapoone i^- -"..-i. - *^^*"? ""

, ipoon ginger ; boil the mofauaee thre
the ingar and the beaten egg^viaegar,

^ ^V ANGEL OAi^p. ^ ^
«-« ^*!i w'^I**?•

"* **•''*» •«« beatenWiflf on a platter, add one

Slfr^lr^"' grw.ul.^ted .agar, .if^l onde./ talfJone oi»offloor with teannxm of or^am of tarter, and »ift fonr timee. mti^ to

ratafia and pioeapple flavoring in e^aal jnantitiei, andadd atST^joonfnlof the mixture. Be tore to q«e a r«» J«»ith tnbd op the
oentr», ttd do net grca«e it. Bake fortyImiante* ; when baked.
Invert the pan on two caps, and let it itand untU oo^L

^^'
^ n t. M . - COMPOUND OAKE. '

^

«*.- iT^* •
>??°"" "'•"» <»"• *>^' ponnd batter, three ponnds enn.

one-half ponnd carrant. one-half ponnd i«i.iii., one pint of^mUk, one natmeg, onehalf teaepoon soda, beat rag£r and egoa
together; then fkdd batter and fniitlaet.

i|i» «« egge

• '
A.. ^^ ,.

BEIDE'SCAKK ; I

•« 2?*^^»"^' P0">^ ymt^tt; one and three-qaartenponnd wag^t
5nS2"*^2'°'

egg», well beaten; fonrtwnnde of raieinTMededind
chopped

; flve pounds of <^{raoti, well washed ; one pooftd of oitrM.^it fine ;^one pound of allnonds, blanched ai^d tA..pped fli ,^,5

i£iS^**^***^°V^^W*»*» °"«-^»'' te».POonof essence of lemoi^S «!Sf ^ti r****
yooi' butter, end <«atL piaoesj soften bat do

*S"gJ-„^Sar to a cream, thonadd thesngaiind w^rk nntUwhltou

Tit^J^,^i^^'^F^*^^*^^^^''«^*^^^^^' Beat
K^S* V*'*'^i5l**'^«^P"* *»• Sift your flour over the fridt,

" *n? I' ' HONEY CA^B. ". V

one-half hour. To be eateit .warm.
'-* «ww.ot,

^ , ^OOKlES.
of h^S^^^l^i^ ?P^' ^^^i on^ oujptrf tnjrar^ two te«spoodk

_ ' * WALNUT CAKE. . . ,

Tbey «lione«wihiak,alwji7stek: '4,

'*f

-^»^*M
.4

<f



"r^'

t

V

a^l iSr^TySy
l«ili.W. Do

»0J
mix therdjjjjj^th.

^ hntnat Uktr^ bfctterbi th* tin and then prl«*l« *»»•W»™
•^*"*^ff^r* OAEAMKL CUSTAEB,' '.^

do. qnirt o^milk. one on* of
''"V^^tlL^lSlI.irsSo'SS

rSS?^ k!ttSiii£ the egg! withoat'tepwTfttlng in * l»rge bowl;

tSSSti S«ohWh a SIS; cold «.ter; put the bro^
'fffLS

r2t?M.d StroJer libe fl«; .tlr nntil thotou|[hly •£'«h^'
J,ut^°*

.

K^^lTrtnrH tiie scsldinK milk on the egg*, pour the mixtore djok

rJSfS: wSle !md £* on the fire; .tirin the oomitaToh, when

J£k?id!S te^aR^e?"«« wd remove from the fire} ^«n
VI^EenfuniriH •»» r" . , " -_ ™|« fall into the ou«t»rd in

£"Sm^. S toVtorcuetard gliee.. and .erv. oold wi^

w&ppedoream.
Vioe-OBEAM. ' \

One quart of milk. tWo table-poon- of
'^^j^'^^'^ST^^o

One box gelatine, soaked in a pint of cold ';»**'J,.»J* » ^J^J
bolilnT^^*" •»* • ""^ *' "W^' •"** • P*"* °' goodmi^ oofci,

^t in a odd place to stiffen. ^ . .,Mcmaoou^piiiy^
^ ITAMAN CREAM.

Mrs. f^incent ''It. j
« «>r«MB lour wine glaneee sherry wine, one-half pound

Sf one leion, one ounce of Oox'« gelatine. ^Add enough

•to dUsdve, and let i% boil up briskly a few minutes;

,-dd sugar, th«>ii wine, then gelaiitae, addmg lemon juice

^Oioughly, and set in monlds.
, „

' CHARLOTTE RUS8B. >

Mrs. Woodn{f. . ,

Onetiuartof cream, one ouno« of Oox'e.gelatlne dtaolvedA

K.ifS,t1Smilk wS?. three eggs. When the geUtine bassos^

Sf^fa tS milk^^Jlim euou^ to dfa»dlve It; add the egg. «^
Si; .Whei the mixture begii* to thicken, add.flavoring and the

5&. which should ^ ]*^-g:^-«;^£^-

.

jjfr«. Stovoe. .

To tiro-ftoarli of mlflr, add two riieets of Wflgtaw* a small

bMi«JlolIrS*me«; themo«i to be «)oked inaplntof mlUtbT

SSttSaStSronghly dissolved; ^»»» 'tr^ **»~:»81»^- ?22
ff«J«kto«rther7or a few minutes ; add sugi^ to tMte ; one tea-

'STful^sUn^s. Essenje VaniUa ; strai*»ugh a bag

•g^tatampuioatocool^^g^^ .. > ^
Ihko eight modlwn^'iwd apples and prepwra• *«JX!lf?

tfifoagha rfat^ tot at^d tiU cold;
•^••^'^'tZS? vteS

KfaMMdtea froth, wwetened irnd fUvored to taste. ,wm|»,tBa

agfaff«r^^"«« andaeito the Ice till very eali

^'^ ^ iil«^te>l«Hlfemim*!«ff.

^

1;^,

^v
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^
^ arfi* jxrpF cooKmc made gd$y. ^ %x

V' iOB CREAM," ^V ,>•'
Two (|ii«rti go()d enam, one pint milk, foartMn ouom Wliftt

ngy, two egg>; b<*t th« eggi and tagMr togetlMb' «ifto6lJt«^ bifon
Biixtog with the oreun; flavor to tMit* ; plaoe the oui In th« ftmmv
and pnt in alternate iayen of pounded ice aikl'ialt—OMfflMi^M
Bait, to make the iiream freeze'qaiokly. Stir oonetantily and rapldlv
at it begins to freeze, that it mav b« perfectly imooth«aiid eloweri»

,
itatiffeoe. Aa the ioe. melts draw off the water and fill npwIMk
freihlayen. - ' ^

•^ OHARLGTTB RTJSSJ8.' '
.

^

I^ine the inaide of a pli4n round monld with Savdy blwmltt,-
catting and placing theip at the bottom to form a roaotte, atandiiu
them upright and oioie tt^^ther; fill, with any flavored oreaa, uS

! omitting the frnits; place the*mould bn ide; let it remain Jill ready
taiecve; torn orer on a diah and remov-ethe monldi

V APPLE FLOAT.
' ^,-.2^'"^*'^ °' P"l^«H«ed angar, one onp of or«Mi beaten te'»
sUff troth, five eggs bnten light, one lemon, fdorlargaapplee gralg!!
threetableepoonfnla.of gelat^diMolvedinwarmiWiter. llOioiM
quart bowL .

' \ - \ -

> COFEEB CysTARDi •

One-half ftot rich oreain, on«-half onp oold ooffee. fonre^ <

sugar ,to taate. ^ . ^"v,

LEMON CUSTARD..
Fpnr egga (leave out the white of one), one oppof niW, oae

cup of cold water, one grated lemon, a amalLpieoe of butter, one
tableBpoonful of com starch ; bake aa ooatard ; after it la baked
cover it with ^e beaten white and pulveiriBMi inaar: return id tlia
oven, bake aiight brown. ^ .™' ^^^^

, SPANISH CffARltoTTB^ f

a pnddtijg dislflhd pnt a layer#% pnd of jel]^<flr^tov«r
them. Contmue them alterbately xaM the dieli li nei^ly fall
making the crumbs'form the top. Pou^ on^d over it. and bake!

'

Serve with sauce. / vV r

VELVET CBjEAM. /j
-

i

Two tablesnoonfnli of strawberry iglly, tiro fiJblespooafitb of
'

eurrant jelly two teblesMonfuIs of pMriaed iugar, wb^es oftwo
egffs -beaten stiff; then wUp |le &t%m- fill a Winegiaaacna M|li
full of the whipped dreim; and fill tEe gfiiM wi%t the above v&tSn
beaten to a areamu. ^J' 4

.-'—-^

I. Opm quart Of water. '^Ibe of nur lemms, «» Miai ^
«^; •^»4i|he mixture, and josi be6^ freeiiaf addt&M
whites of tWBIgffs.

9. <One-h*lf.piat lemon juice, nvne-balf pint 4|
of strong ayniDi. Tbe i=lnd of tbe lepMm aholld be Umgmi«
sqnee^ng, with lamp sugar, whleh is to Mi added toLl&ft^

tipwitk a littii sugar the wkttea of two or thnfft«^, lMd>j

Better l»f««fiiFp«rtl>«nli^veii||«l|||r«tfitocten. *
^

f'
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n mS-Ai^T OF COOKmC MADE SASY.
'i-

.1 .*»

Im b b^bnlng to let, work tbta In with the qwtnU, wUoli wlil
maoh linprQiv* the oonaiateiiosr Mad tMte. Oiange loo tho iwno.

APPLE SNOW. ; ^ V
' Praparo eight medinm-B^nd ftpplei m for lanoe; aftier it ii eoM

breftk tiie white of oni^ egg in % dlsb; turn yoor epple eance oVer it
Mid wUp with a fork -th^ minatea. Oare ehoafd be taken that
eaoh blemlih be oarefally eat away in preparing the applet, aa tlio

wltitenew of the enow depende mainl;jr on thia.

^
[ VELVET BLAJie MANGE. ^^ ^

Two oi|pa of eweet cream, oi>>-half otinoe gelatinot aoak^ In #
'

T«ry little ol»ld water one h<>nr; rne-half ohp while powder«iBagar.
one teaepooifoi Strong's Extraet of Bitter Almonds. Heat the
oreara to bdjinff, ettr in the gelatine and ogar,and<^ loonaa they are
dinolved tiike from the fire, beatten minotea until very light; aayo|r
h$ degree^ mixing it well. Put into monldf, wet with obar w»t«r.

/ r FLOATING ISLAND.
One qiuuft of milk, fire eg|^, and five taUeepooii^la of nigar;

loald the milk, thenadd^ho'^tcn yolks, fint etinrilig intoJhem a
little of the iMlded jnnilk, to pr^Vtmt cnrdling; stir^oonetantiy nntU

"

of the right oOnaietei^oy; Krhen oool, fiaVoi; let it getTerj^fOpld, and
before tervinff beat Hf |pi« whiter of the eggs to a itiff fro' h, and stir
into them a little fine e<^ and two tablespoonfole d! oomwtjelly;
dipthiaoothevonetard. >

/ V ALMOND CUSTARD.
One pint of new milk, one cop palverize^

""IS''* one-qu4rter
pound of almonds biftnohed and poanded, two teaspoonfais rose*
water, the yolks of fot^ ejg^gs; stir this oVer a slow 0re nntil It is of
the,Oondatency of oream; uien remove it quickly, and put it into a
dish. Beat the whites with a little sugar added ^ a froth, and
lay on top. - y .

/" ^ - j „
> PRUNE WHIP. ^ * ^

Sweeten and stew three-quarters of a pouncf (rf prnnee; when''
pfarfec ly cold rub through a sieve or oolan^ir; add th» whiteaof
four eggs, beaten^atiff^ stir light ; pi^ in a dish and bake twti;%
minutes; a6rv«d:jwith whipped cream.

I

<^

Sl^OW CUSTARD (Ni^e).

^of gelatine; pour over it a pbit of 'beiHnf wslar;
^faaolved; add .two cups of sugar and the jnioe ni
l<in nearly o61dv«a4d the whi^ of three q^; bea**
tes; pour into a dish to harden.

IkMjtt t^e eggs, one pint of mllkr s^reeten t6 taste:
when nearly oool add a little aalt and StTOBX'S
'*•

',''"
WINE JBLLy.

JiiBB Knox. -

Ti^e one bOi^ of Cox's gelatine mad soakit inn pint of odd water
fortwohow* tothisji4dapintaiida-hdl<tf1>aJl|Rgr

Offjr l»rea^ at houM Is belter diaa reaek i

Ooehi
sUr until

tw6lem(
allthirj^'

Take the
bring to a
Sssenoe Fi

: (

K
.».v

.....
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veruJ Huutecilon With the^

•ufferinK public.

Effiolfc

. mWILUURI WHE^E OTHCT MiPiCi|tl8 HAVE rWB.
It 4o4i Qottm^ly ^)ay pidii for»4Mr to^um ag^iii. but it nukM

^ •-^eriMieift cow otJk», foyowflStolmenter

Rr^ii^t'"'"***'*^ *"** Chronlc^Rheumatlsm. -^

Neuralgia, SorcJThroat.

L^ShSS:?' Crampaln4he ^SSfeites.

rrutees a.>d sprgrns of ^Ev^en. Description on

As an Internal andjxtermi Remedy, it has m E^al

FAMILY
SALVE

ULCERS^

—*ffli AU. Kmss OTt^

*k«» fa NO BEMBDY EQUAL TO THIS OMTMEN?. It i

tfy %aii wMpn affMstBd pwt rapidly aid mr«fy lualt 1i te^

PeTeP^PHlMH, Cats, 80P8^/PUmMd Hifia^mmfltt^ij^ OwIot <r*rioai gaMw. We my to one^ i^l

8ohlh@pmmrM0ltkTOH, $m

I
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H THE ART OF COOKING MADE EASY.
<:

if lb* mhtu«i to 1it>ia ai^d thrM toblwiMonfals of bruidyuid «h»* /u

tAblMpoopfpl of Strong's Iztraet of Lemon, muI fiutlio xam-
ran witli Mling water; mix tbia wiih th«i o»ii«r, stirring nntU tho
ranir la diaaolved ; then poiur it into tabulda wet witl> oold watar ;
aav It away to oooL To ramc»ye it nicely from the moalda, dip it in '

Jiok water ft>r on^iieo^d. X
- SPONGE CREAM. ^^ ^ : j;^

One pint freah milk, two tebleapoonfula of Coat'a geliiiie. three
iablMpoonfala angAr, threa.eirga i put gelatine into cold milk, l«|rit
atand »while \ pnt on atoVe Mid bring to boiling point ; add sugar
Md yOlka of egga whioh have been well beaten together ; remove
from fiito, atir ha the whites whioh, have been beaten atiff, then beat
for fifteen fninatea ; add % little italt and flavoring, turn into moalda
we^flrat in oold water. #-

^ Sflueece any quantity of lemons dea'ired ; make the jufee thick
with ang^ ; stir itJnto oream, allowing nearhr tt^ee qnarU to a
doienlemona.and freeae. ^l!^ «

S _
,

LEMON lOm
W

One gallott of water and four pounda of Ingar, well boiled and
akimmed ; when oold, add the joioeof » doaen lemons, and the alioed
rind of eight, and let inffae an hoar ; Wtrain into the freezer withoat
toraaaing, a^Ml atir in Ughtly the well-b^ten whitea of twelve egga.

ORANQB tdB.
B(dl A onp and a half of sa|{ar in » 'qn^rt of water, skimming

.when neoeapary ; when ould add jaioe of hMt »doaen oranges ; steep
tile rinds in a little w&ter, and atrain intothe reat ; add the find, and
jnioe iA % lemon, and'atraiQ into the freeaer and freece like ice eream.

.: EXTB4 NICE DESSERT DISH
Malce a sponge dake, oonaiatii^ of three «»gga, one oa|) white

sugar, one oup floiir, t»o teaspoonfula Strong's Baking
Powder, and three tableapoonfala boiling water ; thia will make
three cakea on round tins, snffident for ft destert for eight ; then
Mtke • boiled costardi oomAStins of one onart'of milk, two Ur<M

aa, and tliree tablesB

e one-half pint of |khick oream and whip it to a atiff fnth;
Bweeten and aeakon to lauit the taate, and sinvad ic smootbly ov«r
tha whole ; let it oool thmronghfy by aetting it on ice or gtherwiae.

STRAWBiERRY ICE CREAM,
One qnartH>f oream, Wnd' pint of strained Strawberry jnioe, ont^t of augar ; mix the ingar and juiotf-together, then atir in tin

«i, FLOATING ISLAND.
Bea«Oa yUka of threeWgi nntil very Ugbt \ aweaten and flavor

iM> taate; atirfiatp a quart ^boUhig milk ; oook tiU ittiiiokena;
whett ogol poor Intoj* low Klasa dtah ; whimilie Whttee of tiio egga
io; ft atiffM^ i jmeeten, and poor over ft Vtik Of boilii^ water to
•Mk ; tftke fttimieapoM and drop the whitw on top'o^tiie oraun, fkir

tebogh apurt so thftt tfio «• lltMa while ialaada^ will not toiioh aaok

i'

Paastiayjnakes no frieadahift.

^•v
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Mm f by <lro|ipiiig Uttl« gpMk* of brightJ«lly an eaoh lilud wH
ba prodaow) a pleMing effrot; «1m> by .filling wfne gUam JS,
•maging around the itand adds to thwafipaaTaiiM of tto tabla.

SPANISH OREAM. *

^

TakWhalf a box of gelatine, let it stand In a pint of milk oao
hoar, then pnt one quart of mflk to '^JL.f"** the whiteg of aiz em

'

to a stiif froth, leave them in a deep h0m, beat the yolk* with muM.
totaate j ^rhen the milk boil< itir in the yolke/engar, milk. Md
E>latin« ; after it boile the eeoond time Uke it off and poor imoMd-
tely over whitea in the bowl ; flavor to taato* .

^^^
.i^

''^ »,J Mn. WmngUm.
'

Take one box of Oox*. g^tatlne, pour on It one plot of eolA
water, after Btanding ten mlnntee Idd one" itfot bollioff water, atlr*
ring freoaently; pat on the ative toaimmer dovoly antU thoroughly
diasoWed

; take ten medtoAi «1*k| orancee and two lemoii«.'iMeei«^
-out the juice and pulp, etrain it. and add one quart of KtmSM
Jiigar : loix all the |(Blatln#. and turn into i^lds to itiffSn.

.-*;;.' vr^' v' WINE JELLY. *\ ^ " /":

^A . ' * MwiftWy.
"

_

Ooo^x of geUktine In one pint of ooM water j let it etaad test
minutes

; pour on one pint of boiling water utA let it disaolve'; ad4

'

the juioe and rittd of three lemons, ooe pint grape wine, aiid
aogar; let it boil five miQutesfat«atntwiee.' \ ,

^
.;;\. .^;,; -^;,;;^i

.
;:^irON JELLY. •: I,; .- .'.

>' " ' ."

Hn. G<du9ha,

1 1 ®^l *,***** °' gelatiae one hour in a pint of wafer ; Md.Myrjul^of five ^mooi and grated rind of onn j «Wq pbdnrls siwar ,• po^
on bike quart of boiling w»ter j strain, andJet it stand, ovenilitkk

ORANaa JELLY. •

.

Juice ^of half-dozen oranges, two leinoas, oue pound ogai'. oai'
bux fielAtmej dipsolt^ the gelalfne iiit ope pint of oo)d water ; when
dissolved add the other ingredi^itB lo it with one quart of boUtns -

water ; boa twtoty minutes. «•
•«•««•

SNOW buSTARD. '

-

—* ^^J* one half of V raokage of gelatine In a oup of ooM
water radd-^ and one b#lf oupe of sugar,' on^ Imp bdlins water,
iuioe of one lemon, whites of four l^ten effle ; beat tMdW tiU
ught, pot into a deep dish«od serve i^ith a oostard nade U m§
fe^5t,1?ife y°"" of four eggs atid the pvtefl dad of a Itmm t

^
trail till thiok.

CHABLOTTB EUSSB.
Two tablespoons gebtinesoaked in a Qttieocddwatitftwohewas '^

two oofreoupa ridi oreun; on» teabap aiilk. Whip ifte enaa rtW
ina large bowl or dkhi set on loo; boAi them% and pour aiaiiaMi

kneariweeiia^
ivith|Bb«M*

liae aa< tide wait lir ae i



THE AR7 OF COOKJlf\s MADE EASY. M
2ff',* f^^*** "*'** Strong'i BsMoee VanUla } Um a diah

plAMto
wnhlady flnMn or iiMniiis oi»k«; poor In tb« o.«Kin And Ml In A oool"•"• *^ harfwn.

SPANISH OREAlf.
MAk* • Mft onatwd of one qqwrt of milk, volki of tlx •ggi, alx

toblMpoons ragur; pii| oo« box g«latili« dUwfved in one-half pint
w»ter over the ^re j add the oiutai^d | fUvor with StrODff'l
ESSenee Vanilla ; trn>n into mouldni Mt in oool plMO. ^

RU8S^ CRKiiM.
One-half box gelatine, euftked in a little water one half bonri

one qaart n.ilk, one^np eagar, four tgd*; mix eagar, 'billk. yolke of
eggs aod nelatine together; put In a pailUetin a kettle of water, and
boll twenty mlnotna; beat the whitee of thoenKe etifTuod Mir into

w *«? "**'^ taking off the Ore; flevojr with StilfOllg'l Bssenee
Vailllla and pour into moolds; aerval with ragMr and oiNim or

WHIPPED CREAM. '

i, *^
Tdone qoart oream Whipped er7-thi«k, add ^derad Migarto

taite; then one tumbler of wine;, pi^ke fuet before jready for gM>
SNO# JELLY.

One-hall box of gelatine oovered with oold wnter; let M fMnul
while mixing; twu oap4^ aogar, juioe two lemon*, white* of tlinNi
egg* beaten etiff; add tb gelatiue one pint boiling wnter, %he «^g*fandegga; bent thorona|h|y and atrain.into monld*; make a Qiii|tard
of one pint milk, thre? egg*' yolks; turn over the jeUy ia«t Mm%
*erving. >' *

xWINE JELtY. "
'

One-half box Cox'* gdatine, eoaked in one-half.phiMd Wtikt
one hour; add one pint boilU|g water, two caps *ngar, twQ Imnon*,
grated; two-thiM* pint *herry winei let all oome ^ aboil, tim
atrain into monld* and *et in a oool pUtoe to huden.

LEMON JEfciy.
.

One-half box Cpx's gelatine, soaked in one-balf pint oftld wnter
One hdnr; add one pint boiling water, and one and tme-half oupa
lugar. three lemon*, grited; stuid oh atove until boiling; strain into
a monld and set in-a oool place.

CHARLOTTE RUSSEa "
\

3eat the yolks of fonr eggs,' and »tir tli«m Into one pint oC
• soalding milk; boil like onstard and set away to oool; pour a large
oup of warm waterier a half box; of gelatinei set it on the stov*.
bat 4b not let it get hot; be&tthe whites of the eggs very lif^t, and
add enongh pulverind sugar to make atiff; then whip one pM of

'

gftod oream and stir ii^to the custard; then the whites flavoRd wit^
Strong*8 Essenee Vanilla; then the gelatioe #eli dissolvedf
mix t|ioh>ugnlv i^d s«it ^ynlf to oooUabost two hours). Line your
4fa^with either sponge bake or IMy fingers, and fiU with the
mUtnra. Let i^Miad five or six h^rs.

.
LEMON SPONGE.

. Take two ounbei of giJantioe, tbe peel of one lemmi, awl one
onpfnl «f oold water. ,8e4ijfc by the file until nearly boiUng, then
JP™»T« *J

*o oool Beat ftHe white of three egga to a ftoih, add one
^taaimoonfnhof ffiiettifiar; then add the atrMasd Immb aad gth-
^|||e>| dei^eea, bfatnag aU the tUne ^th a fork.
.-*'• "^ No one Iminvs MaTf in a pie tiU the UU^m,*K» I

/
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T^E ART orGoo^^wSamiUB^f.

^.htrdjf Tm^ietxmee Drink.,' ~" '

TkrUrlo aoid. mI onno* | om:jood listid Itmon, gbMr ttOL
oo« oniio*

, white rajpur, <MM aiid tm^hiit pbaadaj woSi^two mmI
on«.|i»lf gUloM J y«Mt, OM Kill. Sli«i|li. iMnoiUnd brate* Mm
them. iBd l«t H iteid antQ oool«d to blood h«l} ftfi^add Sm
tying tho oorka. aad inlwb days It wiU be fl| to OMb
not drink orwr thno^or fonr bottle* at one time.

iMure Md

I-
OREAMWEGTAE. .

4 Coo/tnflr Summer Drink /.

« J^ onnoee ttrtuio aoid, one and one^balf ponnda iHiito wamtdlM^ved in a pint and a-half of bolting watet ; pnt it on tbe atoV*
for twenty minntee } when oold, beat the white of ttnnesff and alfe^
in J (Uror totartor-lemon i> the beet. T '^^^™'« •^'^

°
, ] OREAMSOnA.

'WUhma a Fountain. ^

*L
Cpifeiiengar, four ponndi ; water, three piata; nntmeg anted.

threeinMmber; whiteeOf tenegge,wrtlbeIten}gnmM*aerS "

oonoe
; ^ of leinon. twenty drop*, or eztraot eqoal to that amoont.

'

By neing oUa of other fralte yon can make aa ntany flavon fvaftitUa

U^'jW^i**"* ***^y mlnnte.; remoye from thtf fire, rtwSS
divid* intb two parte ; Into onehaif, pnt anpercarbonate of mmU.

•hakO^ and when cold they are rSady for nae by ponring Sli
*" '*wIJR*^J"*'° both parte into leparato daiiTwhfch iSJ
one^tUrdj^oJlrf water K.tir each 4nd poiTtogetWTInd yon hareVM nioe adwaof oreaA codh aa waa evei^ank. which can a]«> ba^drank ai ionr leianre. aa the gnm and ejp^a «he gaa.

J
^iJlNGER CORDIAIrMSpl^d).

Toei^ponnde of w^ite oorunte adS one gallon Of whiakay. aix

SnrSiar ^8*^':*^ l«HK«««i *wo o^cee utter almSS j

!Li *f°'' *" • *<??• 3" '«' ten>Jay«, atlrring everymorning ; thentrain tbn ugh a jelly bag nntU qtite clearTm ftSponndf if kS'ingar; wlenditadveditiareadyiobotde. *

•««««
^ CURRANT Wrira!.4 /

«.^ f^
««y gallon tf joIm add ont vA ne»ter and aeyen poonds^ngwr

;
let it remdn in reMelffMonrely covered three #m£ akim.ming ever:

' other day ; then jog and b4i np. l^^,
RASPBERRY 8HRUB« '/

-k-iV* ^ ?*^ wjpterriee. wiihenongb vSijnr %> co^pr ^let tha^k*^d twu ty.fonrh.^nre ; atr^dn. and teke agSlrf joioetoa po3
of mgw ; wU ten minntee ; cool, and bottle faTnaawt

• ^"^
.. Bwl haMtafgaOier hnperceptiNlr.

'%*



r !«

08 ram abt op odomNo mam mdap^-
.

' BLACKBERRY CORDMI^ A.
. iqa4lMtli«,b«rrlM{ add t^one nliit of JoIm m^
lit asgar, on«4ftlf oudm of p<>iidi»wd oiaoAimn. oa«-
of BMoe, two toMpoonfali of «flnt"boli together for

of Ml hour : Btrtdn the syrap,JBiPb MMh pliit *d(l A
renokbrMidy. Two or threo doM* of • toMpooofnl oSTim^
k aov sUght diurhcM, When thw »ttMk ! vioiant giV« ft—tfnli^lM-.eMh dlaoh rgf, nntil tho compUInt U In aubjeciioib

It F>U urrMt dyaentory if givmi in MMOto. and ii aploMiintMid lafe
MHnody« *

CURRANT WINE. '
.

ntraln the oQrranti, wbioh «hooliil be perfectly riiw; to iaoh
qnert of juice pat two qnarte of water and three poande of lasar

;

tir the whole well together, and let it atahd twenty.foor hoara
Wlthont etirring ; then skim, and let in a oool place where it will
ierment slowly^ let it remam three 6r fonr daye, and if at the ^d
M^that time it haa oeaaed fermenting add one qnart of Frenoh
brandy to every/fifteen gallona.of the liquor, and oluae op the barrel
tight i when it becontee dear it ia fit tC) bottle, and will be good in
the conrae of six montha.

SUBSTITUTE VOR CREAM IN COp'BB.
Beat an egg to a froth ; add to It a piece ol batter the afce'bf a

'

walnut, and turn the c<.ffee on it,gradaally fromt^e boiling put into
the one from the taUe. In which it ahoii^ be prevloualy put. It ig
diflSoalt to diatingniah th« taae from freah cream.

COFFEE FOR FIFTY CUF9.
^ Two quarta of coflFee, four eggs, ahell and all ; miit thia with
two qaarta of cold water, and pour on ten quarta of baling water.
'-*,|h|a boil for five minatea. Take off and pour in one oud of

^alitor to aet^e it.
'^

CHOCOLATE.
It fovouncea of chocolate in a aa'nce-pan, with enough oold^
to prevent burning. U»t it aimmer gently a few minutes.
It oumea to a boil aid one quart of boUiog milk uid one sili

Let it boil ff«*ntlv tiv«miniite».

BLA^K CtJRRANT CORDIAL. •»*

Five quarto black ourranta, two ounoea ginger root, one ounoe
dovee,two ounoea atiok cinnamon, two ouncea allapioe, four nutmegi,
one teanpoon cayenne pepper. Bruiae the ourranta, the ginger root
abd einnamon ; add alt the other spicee exttept pepper. Put into *
*"? "I^^ ' P"* *J** P«PP«' '" •n«tber bag ; pour over all oo«*
half gftlldn whiakey. Xet it atand 48 honra; atirrtog occasionally t^^
taain thia off, and, put over the ourranta. another half gallon of
wUikey ; atir thor«phly, and atrain into the other whiakey ; add '

to thia liquor; four pounda granulated augar, If too atromr. diluto
with a little water, then bottle.'

BOUILLON.
Two pounds lean beef, chopped tine ; pour over it one quart

oold water; put it in a poroelam kettle, cover tight, and let it
simmer four hours. Strain off the tea and let it oool ; beat the
white of one egg and add to^he tea ; pat it on the stove and stir it
VBtU it oOmes to a'boii ; let it boll ni>til It becooiMi perfeotiy dear,
shimming ; then strain through a fine napkini sosson wnh salt

Better have seme'ef a pad^iay than none of a pie.
'

V
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r^ ''^i^^oweo0Km Jfi^iiSv^"

F«ltb«Wn||iwltli«l>M>». U4«k^^-

PIC

ThrM ponndi of A]

ot Hnptr, OM oaBM JfOfnr.Qiiiqwrt
<»aa« ttf al»#it|

SLICED CUBRANTS.

qOfliiiwfaiWidoHttriwaS^ylwtBiotdlatL

SPIfil^ OHEREIES;
'

I m-i:* -*- ^ SPICED OKAl^BS.
,,
v

>«.
flBICKD FRUIT.

I«^ , wli«Ton. pat i» «g^ji«i3f^

nr tt ii Mm^tM iiit« to lewB^

.*•" ^A
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fiinoEirp*^ OR i^EAOHRa
poonri of ngar, taelidf plat ol
oIpTM, t<«^ in a iMf : boil Um;

Onepaokof
boil down tiiioli I

Tmi poonds of frait/4^e

'^SPIOED PLUMS.

PICKLED OHEfiRIBS. V^^

testisjrr*^!'^ *r*»»*«4 '^ *»* ^^^ ^!Swii^
irtiSSG^n*^"^;?^?'*^^ »oboningor«io.is«iJ«JsJ

Sr^^W WIU b. mtrinOd, wd fi» CfiJlrDl2t
- PIOKLBD PBACHB8.

. .Tabooing hot t oom tho4 MdM tiunnataadnwMk wtan
iS/fer" ?*.!!»• %««to« Wilt t^hSn:$Sn^MS^
iot the tfi^^ and riogw, in thefint pfaiM* Jv«t omm toaST^^

' 8WBBT PIOKLBD PEAOBES.
,i^

vlp^ Imt firm froit, fn* fippaiblamii^ : MdlKoai
;
a^a pound oflaaft to a pintof^^n^SSu;

I aaldoiiuaoB in a Kw, aad^ iTtha TbwarMrh

^•p**>^'*i>MintiU4oiiath»ni|di, bataotMftorwo^
ranotatitomovof^Uv with aridSsUr. «7SaM Sm
Mmainiag ^^napr. and Mai whtta wnrm. In theiK
'^.'^ •^•^ pi*l«d pwri, planw, orab-applM^ and

^-^ PIOKLBD PLUMS. .

rf»J?ii?*J???" «»•« ~»d put inio jan. and ior tm qnarti of

jy^«»P*9f J P«»tttep?Mna in ja«% andHpow ofJTthMptlif

. WOKLED OAMTALOUPES.

*tarS?^^£*f«*"*?? Md qatta rfpo, take oat thaaotda;|m Md olit thin in taall fqnara niooMl and oovw wtthM^
jjjr tlw«r; lat than ttHid It hoa»r5;i|'Sfc^3,^^

•md pat thook apoki^ atov^aad dmaitrdgwS^^T^

nOKLBD PEAOBSS.

'4

>.



qturt Tiaagw

TumAMtiojF aoo^m madm sa4^
8WBBT APPUl MCKLB.

1Vk^«u«^;i ?OKLED OABBAioB.

,(be-luaf
.f*j-A,'

««w«*j wftaboOfitftflfc W«««3Ti.'*** *'»V«wttk

^ /^OPPIO) TOMA^ES.

r-.'. »•«««• «^fT«i^ one of •Umilaa. *««

'JTi

'.'m



Iflrf* TBE AttT 0F<09KINQ MADE EASY,

OHIUtSAaCB.
\^

^•

T«k«ilTi \u» onlMW, tigM gwMi P«PP«f^ chopAm ;
*hWf

Slhi^^ySi.^'^ togtSuTo wd •.!»«>»«, »i
'*^'"""*

GREEN TOMATO SAUCE. ^ _
Ont neck of green tomatoes wMhed, and eUoed yery thto

;

•nrfnUe Si£ StTind *Uow them to drain twenty-four kowe

;

2^ioS5j?rl^» all the water, and pat Into a P"^«
£«S! £ lwe£;irt& • mixture as followet-Sk«^«

««f«»^"ri^ '?.!??'^-43rof a ponnd. of muetard-mlxed-^iiiarter of a

1, tobleqwonfol of cloyed nearly two taWe-

l netfly two tabUepoonfttU of aa•p^o^ and »

V; oovwidth vinegar, and boU yery elowly

pkolear.

'

MANGOES.
or mmk'melonik peel them, eat ont a iU<ie

1 leed I take three head»bf oaaUflower, {me

one qa*rt <>' mall.oniotte. one qoartof

! imau green tomatoee, one quart of green

1e. alx or.oight oarrotiont in ringi, and

ont the oMliflower into banohee leay*

^1'

eat In eUoee. qii^

ponnd of mnetiua <

ipoonfali Uaokn
tabieapoonfal of u-
nntll the tomatoei 1

TakeraMllnal
adremoyethepolp
peek ofnii^ oaoam
Bttrtoxtlami; one c—
beaiM.oiiepititof-

1(1 half phit Of mnitMrd
cadial

&.^^«SH^Sstt?i;«yv'S5
«f lam thoeiie ol a yralnat ; bave tiMm In

then in«h dear ta walw, ^J*^*"*
of moatwrd laod ; adjuel the

...»kd ;
plaoe them itt ajir. Md if

iUl the ipaoe wl«i them j.take ifa

tree-foarttia of « poand in mnitara

half onnoe of maai, two ^i'^^'^

\iSe$?i!S ]JS!S l^^SlUng
At-

vm^ them a brine made
piiil of Mlt end a lamp c-

llw brine two or three dayi

jBU eaeh maUm, adding r

niM6 tdcen oat and tie a

u^iA the inaredlenf-'^-

qaarta4>f good older

ead, two ooaoea of alli

rbotiof gfaww, *'?*J?'
palyerlied abnr r boO^ '

^

5!??^'2l52oSli 3bi«wil iii-ar.; »̂ poond oi whita msaliid

^ the Mme of olpvwi, efana-

., •«. - -«• iMMipow <rf oayymejpwfj
««*«ii to««uwr wiM ina tomalota aid «»ioM inf i>«i "•«»*
{StSSSK«^iff«- »««**» >«»*»^^^«^^ Vety floe.

BIGBDi&N PICKUSS.

_ poor tha ifAIn off and pow«

Tia%w, twoJioawM oliwowtt aoff

•eeMwo tab^^poona oifrooi^ al

tton.iteg«r. and moettN, and a-

SS^dR^^witk tha tomaloi

.oirfoa«,anda
pKtlikJhflmimaa

m

r

Smae art iriie, aeiae are ettrtewtee.



H,

Tak»
tlMtUii
luTtrtood

"«

tiro

'h

CREAM DRESSIKG.

Irpth, ftdd two taUMpoanfah of Om ma^iTaA ^^Z^\^b ""'
of Tineger; b«JSMriyoS£!J^72^ "^ly ••Tmlf •.•«?

^^ H0B9B BADlSfl,

ncoAuu.

' pioKUEDmnia,
MIL ^*^ BaUwM.

. PidKMD CBllRHIEa:.
.

P|0KIi]£6 ODOUUIKBS
iff*. J»ii

'T^-

^^M-'.



T^WtMT OFGOOKINO MADE EASf. %^

,

'»

"^v

104 ,«-.^-^... _^

Ihwnlwl.
No 2

i««»iIumHirfaU put enoogh waUr to ooror j om qo«rt ao>^
j«f

tnitinfl it on boiling hot, to nine d*vi j then wMh Hid«»"^
Sih?6 toTiS-^t into ii«. <«i»s?:ij^^&2r£a
^vei, mMe, .llipioe, Mid peppeii (grow pw«» F«l«rr«l) ,

^9^

ThrMdoimilarseoaonnibOTt, three white onioM |
gr«l»tll«0

gO«l.in.g«;.-rWbottljK^^^^^^

Jfr». Hudson. ^__. *_«. „»_fc.

iPonr QOMte green tomatoee aftor they «• ohopptd, two qwrtj

hem; thence up. ^^^^^^ ^^^^
>

Out the oom off the oob^oook It ^ T^^Jr of^»« ?^
twenWKiM outfti oTthe uncooked corn, e^ *»«r "Af^jAjS

whUe the oom is oooking ; boll «<»
J»J«* *i,!~-^ 5^

KkySW while oooflng, pour becksll^ <tf the iour v«»^
'

TOMATO CATSUP.
Ifn Af ' y

Hidi » buAel ol t^toee ; iJiel.* •tetr, «*jf«!}^S!5!,^

One pwk of ffowi tomato*., helfPjiA^jy^w^
halt neok^ououmber^ V»»**^V^^^.^!^i^S^^

twwtf-ioiir houw. UM ™»P"V'v"!7JmSjm_ end add to
dSTaAd oook utttn twidar. Skim out the •OTS^iSuflSSl
SaSSpariieounoe of cloTii, on* ounoe d. dmiamim, ««"

MmBd^|>laok vm<^» three-quw

SMT^ffloutta niiooth, tlMii add to TOurptokMi. ••"?"•

r^ ''onNn.fe bait taawath. thai ha*e«-R la*--.

•'^ ^i

\l3^



tifS ART OF COOKim MADR MAiv,

• - PRESERVES, ETC. /

t

tlUM PRESERVES.

/
/

»>»i,

7'
WMh and priok the plami and Uy in « stoo*. W; •UttW •of nigar to a pound of fniU ; make

ir

S^Vhot'o^Sth; p-i;-^ "^nrcl^v^rTlS.tr'Xar?*td^^
2d?S?J?hryT^^' ^'^''"^ P«*«i to^tk^In thokoMto

- ^ Jlr». :ft^ P. Inglehart.

'

^

*«« S^* i^*^ t^}^ ( jBfmboet, U poMiblo ) t take th« stom aikltop oj; and waah them hh^ly. thpn onTnp Into qnartorJiS m*ooMnMer Men t^. jut enongh to oover them ; boU'tham hS.
Sttt!!!fJJkt?^ ^^^ •vJ!?y »>^; *»»n take two JB
then do ther Mme with the other laloe j to b^ eooBomkaL vanaSoow the applM/} don't atrain .o oIom but that yon^I^KiffiSSvUttlemore^ter. nM the applef for laaoe o^ i£t. T^^^^

GB^TINE,
r».J. S. Moid, y

I««««riJv*£2? P^J^.«J «^*fe«. «»• jnloe and rindiVif

ISS^i 5°S '" '^ *12?^ *" • F***^ «>*<» 'H'tw J then «dd
pinta <rf ftoiMv iratmr.^two ponndi of white migar, ono pliit of
ptoain into no6lda «|id aei out to oooL

^^
,^

r TO PRESERVE QUmCES.
" ' *, Urt^W. AiihwrB., V;

JPjMPe, ooreand qaartor a peok of qninoei, tiian we|ah thm : ttil -

2^tlKS!^*^-!rt •»?*V>*o • prSSBng ketSreowTdB^^
.p«t the water baok, and pat in the qninoaa. a iswa4 a ttBTaZl'^unjjaem ipmtW lintfl ten/*. *yCtoUSLIL , iSTCtan d|Bh

:
wlm aQaMdoneaddthiioflwand a Uttlaww^^

let them Wiffor a few minntea. irndTiar, 3iamffhr2a2^^qnino^ and boll them without atirring ontil thoy bSen? J>fi?

wSglSfttrt^
tek«» «mt

,
put th«n in a lew 2unntef?SS^

GRAPE JAM.
\ Hf«. & IF. OAeever.

oiuMy'IMP of water ; when thoroii«i«, ihm«w nuiMnwioR

T« MlttMi CnH bM 1^ wv <o aiek K.



IM THM Art or OOOKtNO UADM MABT. %^
| fgP

. BLAOKBEBBY JAM.
;

>.' V. .
-'>,s- •,' M. A. T. /

To Mah pmmd of fruit add thrM-fonrtha of » ponnd of Ninr i

aiMh MMh Mfwrntolj j than pnl tog«tber and boil from ono-hiu to
thrto-foortha of AD honr.

i SIBERIAN CBAB. JELLY. , .
'

Mr$. W. Arthur,

Boil » pook of crab* for two honn In m mnoh water m wilt
oovOT tliMQ, tkw pot them into a jelly bag and allow to drain (do
not aqooMM tlMm)| to «aoh pint of Bymp pat on* poond of loaf

Kir, and boil for balf an hoar ; loUat tho roddeat oraba you can
, and tho jelly will be a baaatifal oolor. V

APPLES FOB PRESENT US1|^
Mn, Jmph SauUtr,

Take abont twanMrnke anoir or other oeoUag mplaa and wipe
themolaan,aadplaoeueniin aprea^rtiag kettle with watereiioa|^
to about half ooTar them ; then add two oapa of ngar, half a cap of
i^MMur, and a daaaertapoonfal groand oinnamoa ; ooTar ttiem down
tirttty, and let them almmer orer a alow fire ontU the applea beooBM
aoit ; oae them oold. „

BASFBEBBY JAM.
To flTAor aiz poonda of finered rMpberriea (not too Hpe) add an

aqoal qoantity of the ftneat qoallty of whito aogar ; maah th4^.whole
well in a preiefving kettle ; add aboot one qoart of canaat jaioe (a
Uttlo loaa will do), and boU gently antll It jeUiao upon a odd plate %

than pnt into amall jara, oorer with jvandied paper, and tie a tUolc
white paper over them ; keep In adark, dry and oool plaoe. '

^
, QDINOB jam/
Mr$. P. B. Aper.

. Bdl^yoor fruit In^aa little water aa p^aalblo, until aoft anough
to raaak eaaily ; pour off all the watw fhd rub with a apooa until
entirely amooth ; to <»m pound of the quinoaa add tea Maoaa of
brawn angar, ^nd b<41 twenty minntea, atirrlng often.

;
GBBBN ^Adl^PLUMS. / f

AfUr atemmiiil an^ waehlng the fruit, fiU the jai« lilLi^ttDiH
n jftt^ja boilir of odd water, jutt eaou|ri» not to haTone watoc

hail^v# tha top of the jara Into thaiirnit; after bolBnff one-half
lieftr, ornnta th^frnit beglna to be^tondar, lift tmt tfo Jim, and
rfum cB the juioe toat nmjraooumulato Into a pnrnelain k«Nle,.add
uflaiaittBngte to make a rioh ayrupi whaa It boila fill up the jatib

laitMm aiaad In fhe boilhig water ten or fitteaBmiMtoalinuNri
riitoi litkouli, OHM •* a time, and aaaL 4^ Unda of plwMi an^lea
"""^ ^"^

"""i thia (tome «l»n«r.
QBAFES.

laadwelgh thofrut{ for preaarveaaddoiM Mtmd
> to ft pound of fruit » for oMuiii^ oBo-half Mnad of ^ "

«f Infl^ MdnoM^ the Mlp ; put tiw akiai aad pu^ iyto
k4iBh<% ootik tha palp (nd itraia ttecN^h • iiitu I Nmi ifdA

:1 '•!

:'J5,?5

ft^ Wad|rairerCt|9et pat' K eatk
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TMM AJtT 0f C90KmG MABM MASY,

TO CAN PEAOHBS.

iftABii nnui .lit ji i_.7*r: ^of oold imUr;
pot;

P OTwr the pMohM tintU lh« aiiu^I!«i fST

•nd tot the imttr hqU flf»^l

<»• gallon of

^ KIOH CANNED PliAOHBs/
'

wiU do to ooek two of

OANNBD PSAORES.
-.— ..4doq«rtii

dip Into Mlbur wi
mp^lhooUu^]

^ STRAWBERBI]^^ i



IM . THE ART OF OOOKINO AfADJI^ EAST,
'

ORBAMATBD APPllES.
Omwm ApplM tlut wIU oook nlMly. that b, wUl oook wIthoBiwMng into piaoM ; pftM aod oon lh«m whol* ; nukka a ajrap with

» poand of ranr aiul « pinl of wfttarj pol in tko appUs and boll
jniiftly ontil abOBt thrM-foortha dom; skim tham oat. and plaoo
Omoi for a fow mlnnlM in a qniok ovm; boil down the yrnp. and
whan thaapplM ara takan from tha OTen and ara atUl hot, fill tha
omtra with marmalada, and roll aaoh appla In tha amip, pat tham
oa a dlah la the form of a dome, or ai yon may daalro, and ponr OTor
tham a maringoa tf agga and lugar, hnd lat Into tha OTan to brown.

QUINCE PRESERVES.
Para, aora, and quarter tha fmlt> boll in olesr water anoogh to

ooTor nntU they are iander ; make a ayrqp with two poand* of nigar
and a pbt of water t when boUinghot, add the qalnoea : allow three-
qaarten of a pound of ragar to a funnd of fmit; nee paringi and
ooras for Jelly.

>-- PINE APPLE JAM.
'

• : V
Mr$. P. B. Aytr.

Orate yonr pine-apple; to one poand of the amle add thi«*>
fourtha of a poand of loaf ragar ; boil ten minatc«i

ORANGE; MARMALADE. . ;„ \Mfy J. Young Seamnton. \T

One doien SerUle orange*, one doien oommon onuigei, one doaon
tomon* i boil the orange* and ledion* (whole) in water for fire hoar*

;

ooop out tha burfde. removing the aeed* ; ont the peel Into thin Uoii
wHh a knife, and add to every poand of palpand peel a pint of water
and tiro pouid* of nigar ; bolljKanty mlnntei.

ORANGE MARMALADE. - ..

Mr«. Wm. Bracket.
Tkke aeyen orange* and &« lemon* t boil in water two or ttma

hoar* ; throw awm the water, and open the orange* and Utanona,
lakins ont the *eeo* and preeerring all the pnlp and jaioe poedble f

eat the rind In email atrip* or ohop them, bat oattbg fat atrip* i*
better ; weigh it all when thi* I* oone ; then pnt three ponnda of
m|^ to two of ttie palp, and boil alowly till okar.

' ANOTflER GOOD ORi«^GE MARMALADB. .

Sfac oningea, three lemon* ; oat fery fine and pot to MOiiiic in two
qnart* of watar fcnr 86 hoar*, boil two boon, then add fidiar and on*-
hali pouad* migar, and boil nntil the aynip will jeUy.

APPLESAUCE.
fkro, halve, and quarter a anfflclant quantity of nioa, stowing

amlMt put tham Into a baking dlah and covnr thldkly with mgHr

;

WbollaBoa peel may be added if likad ; nut a plate over thadbh
• aiklai^il into » pan, havbg a Uttle hot:wal«r in tha battom, maA
Iteooteahotovm; bake.untU tha pieoap are olear «pd indar.

-. . >».^ STEWED bRAMipRRlBS.
iMkthan ovar oarefally ; waaKd pm^ Vbm ov«r llha fiio

;

»^|ioi^lbMi oav«r with watar ; oovir tholMM*paB» and •town^tfi tbo

A-^iaAedldat* mttf Uit a* teay «• • ionad eaa.
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THM ARt brOOOKtm UADMMABr,

waf^ to A poaad of TwrUi. L«t thMTS^iiri^or^*-"

CANNED PINEAPPLE.

4..^^^^}^^7*^ *"• **»• P'n«PP»«, Mid on* powMl of MM*

CURRANT JELLY.

\n\JM^ frni* on Mid MMld thoToiigUy; it^ia wid for oiw Ulnl

1^0U8EMpLD RECIPES.

CLEANING SILVER.

oft iMUlMr uid whiting, and nib hftrd T^n^ZS^JTS^ ?;

Jjiujkon^w. «!« thdr dlwr in w»p.a^ •. itlSkJrS iSk Bkl

STOVE POLISH.

wiMiijpttt on an oU mtTrtovo wiU i^lt iSk'TSfi^lSS^
^ TO EXTRACT INK.

^TO TAKE INK OUT OP LINBN. /

t-lo^^tidlSg^^ ti-ow-kontlli,

^
FOR BLEAOHINO COTTON CLOTH. ;

Ono poond oUorido of llmo, diMolved uid tlnlMili *»* ll «-•

J3t
•^•q~diy good fofiwoi^Sttpi^^XJC*2^5t*^

yollowlkomiiv«Mf»,Midwillno»l»jSllirS^
.

^
TO RBMOVE.TAB,

Ailba^tgMtkatfBttMv,



*^K'

m THE ART OF^OOOKINQ MADt MABT.

JAVELUE WATER FOR MILDEW STAINS.
Oafpovad of <dUorid« of Uim, two of tlr«ihliicMd«. two

•f toll WMfr ; poor on^nlloo of bblllii. watortotbo Imradi
dbM»lT« lb«ni, Mldiag tto cold waterwW dlMolvad.

titt

FOR A CAKED BREAST.
A HighUuid Remedy. %*

Bak* larM polatoM. pat two or mora la a wooUoa itoakba

)

OPUU thorn M^ and apply to tho bniat aa hotai oan ba bomai la.
pMl oOMtaatly |U1 rtUaTod.

TO qURE A 8TIN0 OF A WASP OR fiSE.
Ifit oommima^ with watar to aboat thamnmmaoimwi.

Apply at ondai /•
•

' %• ;«: • :!'T^
ANINPIANREMBD7 POll A CAKEDBREAST OR SWOLLEN

GLANDS.
Oathar mnUalo Imvm. «Etnrate ia hot wator, and apply to tiM

'

Un vary hot j ooTor with fluuiAl aad kaap r^poating tuTooiad.

CURB FOR CORNS.

hardandtoftaornataawaak. JT^ ^^
TO MEND CHINA. '

1. 7^%* T*7 ^^'^ wlntloii of gam araUo In watar, aad lilr into
It plaatar of Parii antil tha miztnra baoomte of a prapar aoa-
liteaoy. Apply it with a broah to ihafraotorMl adgaa of thaoUna.
aadatiok4hamiogathar. InthiMdayathiactlolaaoaBnolbafarokM
la tha lania plaoa.

PATENT SOAP.
Phra ponada oi hard Maa^ana qoart fy, oaa-foarth oonoa pMuri*

aahyilaea on tha iira Md attr waU antUiha aoap ! dbMolradTadd
OM-faalf plat ipirite of torpuitina. ona gill ipfrita harM^ton, and
Btir wall It la than fit for ngb. Tha flneat mnalin au» ba put to
apak fat thia radi, aad If laftfoiratime «rill baconlabMitUtelly whita.
AjawU portion^of MM pat Into a Uttla hot watar. and a llaaaal

?^^.'S?^**^ •"<*•*»"»*» *»«*«»tag paint. Oaawho
has tr^d It thiaka it Tary.Ya|aabla.

:

'

SwNiNo, •-/'
To kaap itaroh from stioklng to lrnnt,nibthabona with a Uttla

puoa «l WMc or parm-aoetl, or rabtham or 4na Mlt.

ORBASB ERASER.
AVUHJ

tettiurtl

^ , TO PREVENT RED AKTS. .

- . Pat aaapint of tar in aa aartbon vaMdi poor on it two
^^ 4l|hflli«gM wa*«r, and j^ltM In yow dtoot. ^

'

.t.-vn

Ml
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111-*T^AMT OF COOKING MABk-EASY.

OUAKIVO IfARBLB.
DlM>l^]iW|« Itap olSmbMi wkMag la wMifwU*kM»

viowuy

I two or thrM IUMi,

TO PREViNT 00L0B8 FROM FADINO.
^ °plM0lT«0M0anM0fMfMr«lhtdiB0MbMk«l0l
tb« dNM IbIo walw Mild ItatejalMMthdfMhow i Mmb
OBt Md Ut It diT iMl^WMlllBf. 0«,

"•?'~* ""-
PM

It

. OiMlamqNMwofbMraaiUtotwotaiMi
ofiiid%la]MTMcMloowMdprmatrtlMlrfbaEif. MakJSSi'
(or bbok AIIoom df ooOSm wiilir, *^|i—V* -it TrhFthh nniiraiiM

WMo <if]rntg. <> < . ^ '

To proTonroolloo from fkdlag whOo wMhi«i. fdhoo tfttooflObof
Mlt fato four qiurto of w«ltrr p«* «» imUmI? wkllo hoi«!&•
!L!f"!?¥'-^

la thfa ^7 tho oolort «« NadMod MMMiiiLiTa
wiU not fMlo b7 (mbMqsMift wMUBfi. . ^ '

.

BRAN WATKR.

Hi If M* AAA oMIoh Mllod, tWortloIo OMI bo olMMMd wMmbImiZ

TO WASH SWISS MUSLm. • V
BlMNilfo OM MMpoorfol of guBi Ambio fa »>kolf pfat of mlir.

•ad add^lLJo your alarolj tHm bolllnc. 'Waah thoHiirtak art II
throuditlMiuutoh, MidoltpltlllldiT^oaeiiflitoina. IliHlllMk

CLEAR STAR0HII7O. '
.

> ^*~M"»y ptfUHit **—tfr t^Ttrh thtir ttrrthajj,
T^^fa tHir rtMtiiifag

•addi7fag,ltti«yifaMO>dek^tlviba«koold wato^ TU* dMiaolt—«>». A^ .tiifc,— ^t *i^ .4.^^ ^ -^y- ^^ ^^^ fInwlii aad m?fft

PrmMTol
aoaUoai
T&wni

;^ STAROa P0U9H.
TIdM oqaal parti ol wUfa wax aad paoraiaottii .Mitt thtai &.

ffHiiiraadnmfatothiaoftlMioaplMii. Aiflioiof tbbthiri^of
I out, addod to a qaart of propaiod ifank, glvw a lailM tolU
olothMaadimf«itatlimlkQgri«Mi^^

"^ ""^ *^
* TOmSllOVE STAROH <5R lElUBT FROM FLAT-IRffiRS.

.«.
^^^*ViMoof]r«UowbfiawaitMiaaoian»o)olh.

10 RIMOVB FRUiCr STAdfB FROM AMY WBECTi uvh
ftik*bUoridaoflbMM«ftii^«*«haa^^ «MkaMiifi%i

llow

::?3

«,
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- TWff ARt^FCOOKim MADE EASY, ''

TO REMOVE IRON RUSt ANDINK FROM WHITE GOODS.
**« S*H ***• ^,°'*f» '•^ *»' »»"*»« water, plaoe on tli6 nwfttwo or tlu*. oryrtri. of oxaUo MM. tod pw

TO VENTILATE APPLES. "
«

—T—BoMhota ta Uml hMMia to aUow the molitiin to pMi oS.~

,

TO PRESERVE STOVE-PIPE?.
*

^
TO MJVENT PUES PROM INJURING PICTURE PRAM^g.
km»^r!S:^^\T !T"

"^'on* *»«?• pint o*^^*«f; bnih the frame*

Sffh^^'^"''*^'^*®"'* **»•»• ftwiUaotinjaM

TO RESTORE GILT FRAMES.

fti.-5Sl!*!?«?"'* •' 4***«J« "oda and beat it thnnmghly Withtto whltee of three eggs ; brash ont the dnst with afeath^/nstaT
SS-^l!L"^P!r^'^'"*•^• inixtnie andinb5X?J?5fi
gildinginto evfiy tiny orevioe. and it wiU render it fresh andM^
i^i.S\l?**^"?* "P®1 ***• '^'P^ *>^P'« weepingfwill make itlook hH|^ and dean. This wiuSso prevent moKr

^ SEALING-WAX FOR FRUIT JAM.
"^

-l-i'ttSi^SdtS^^ «»

X TOmix OOCKROAOHEa «

put It on iron plates and set It when thc^ ooap^ST ""P*^'

TO PMSVBNT BEDBUGS PROM REMAINING EITHER INTHE HOUSE OR BEDSTEAD.

. TO PRESERVE BOGS.

What Is «eae %rtl aaeetli Is do«e quick eaeath.

I'

-'W.J?^ .-.-"Si,



•van or efght mont^J?K*.hSB ^k*** 'i^^^ wtj wUl k«tpw-
1. tSrtriigX? aisiS'h£dS?hi73sr"^r

,
. W>U8H FOB Zn^O OR UN. \

Any drqggbt wffl im It f<» flfte^^tJ^ '
'»^»^

^^ FURNITURE PGLI&
"

^v. «uno«
, »„,p«tl«, two^iSTj'Shif ^wi ^SSg-^

* ' ^^^E^INGf WHITE PAINT. '

f«ir Mr$. a Bedford. '

,

be injuwd. ** """®** •mmonfa, w the pnoj

HARD80AP.

{hejrow Into an Iron keltle, JiadTKSJSi^If the MMp does not oomeljt» ivSSJ-v^^^^ (nellfi) fuid bolt

ttehotgjpintolt. wCJ^StLk^

• nidlteMnpto*%«rfwiiC^^^*^" ***'*• "P* ^'^''*»

One wmnd nl Mdn.^ ^»?'3. u .^ .* 4'
•

JMumam

BXCBLLSNT FAMILT SOAP.

A Moty cUuv CMte
"'.Ja

*iV;
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WhMk

^^
TO itAKB GOOD 8TAE0H, '

f i

AN BXCKLLKNT HARD SOAP. /
Mr$. KaU Johfutm. /. vj#

•ul

if

>
•^'i

MS BBf

.
omnAiI

ooe-balf

Jin tlM aboTtt

It tend » day
Ifanei&au
add two or

..^odftdNflli
tobdlorioiik

" VJ.^ HARD SOAP.

JgSSSaS. B.WW ij»>w torn lj«yA'3ynS^5fe?«

intobMri. . .
.

'.. -.' ." •

'

RECIPE!5 FOR COLORING.
^

::::,.:.:-._ BLUB." V ;- .r :vT^

. «» to^ ..rt ttn* « •»* ""^ '""^

» >

i*> '^A.',"}' ' •



TOM ARTOFOOOKmtf MADE MAat. m
PtTRPLR

for •y«ty pouicl of wod, ink or ootton. tek* hi«L w

^il'S' *J
«rt • d6«p piirpla ool«J|ih^^iS^'^i^'^

hrakly for » qiuurter otm hoar ; th^ affi " g ."1.g^*^M
ooYor «»• oloth, th« take it oift and phoelffcTS&^

/WTir « BLACK.

•Uy-then tik. it on*«d rini? ft^fS?i2h^«iL"?i±?:n»y nowU amntied into a^JpLiL^ilS?^S^*^*^^

^ .- --PINK.
"':•

^OohiMd

COtOBING COTTON OABPET-BAOS

^->i>-

-'%'S
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116 TSM ART or OOOXINO MAM MAST,
MlMpom of on of TitrfoI,Hid iklr it WttU In the dye) nbIm* tht doth
Mbrlngit tebUj till it Ium t^Uad ono-liiaf ui lioor ; ilioald bo woU
rioMd and wiuihed in tUmjtjn^n to provont tho dyo from making
it tender ftltor eblorini^ t:

YiLLOW.-^For &• poonda of oloth dinolvo ono-h«ll ponnd
ragur of lead ina tab ofwarm wateruid twelve onnoerof biohromate
of potaah Ih another titb of oold water ; eoak, rinra, and wring the
doth in the lead watir fint, then in the other, and retom from the
other, till the rijEht ibade of oolor is obtained.

^ (huNoi.—1% the yellow-ookwed oloth into itnmg lime water.
If it ihoold not torn, boU it ; xinM aU well •

OBKKft.—Pot your blue cloth in tiie yellow dye in the aameman*
ner aa for oeloring yellow ; old oelioo wlu take a dark shade of Une
or green in the Hune dye with the white. oIoUk

CRIMSON.
Uie one pouid of lao dy«» togeth<>r with two tmaom of inadder

oomponnd, to every two powtda of doth or yam ; eoak the lao dye
over night in a braie or ocmper kettle^ then add the oompooikd and
tir ; then the doth, and bring yoor dye ilowly to a lealding heAt

;

vary thetime ai yon wbh the oolor-ifdiurk let it remain aome hoora;
it aiot, one hoar ; rim* it in aoft apring water, without aoap.

•. * MADDER RED.
Take one poond ci madder for every iwo poanda of yram or

doth i aoak the maddwin abraaa or copper kettie one night^ warm
water, eno^h to cover the yam yoa wiah to oolqr ; next morningpat
intwo omioeo of madder oompoand for every pottnd ofmadder wiudi
yon have aoaked-^thoi wet yoor yam or doUi with olean waterand
wring it out—afterwarda pot it in the dy»<.-now plaoe the kettie
over the fire, and bring it alowly to a aoaldfaig heat, which will take
abont half an hoar—keep it at thia heat half an hoar iMight red la
wanted, and longer If a dark one^ the odor depending upon tim tima
n remains in the dye. When the color l»>made, rinae the dotii
Immedfetdy in odd water, and It wiU then be flniahad.

SOARUrr.
Vmir StrraBioB.—-Three oanoea of ooohineal,*three oanoea of

eream of tartar, and foar oancea of adatien of tin'; powder the
oodiineal and rab throadi a bag into blood warm water aaffident tb
eovAr the yam, when itbalittle warm pat inthe cream of tartarand
aimmar ; then add the adation of tin—yoar yam maat bis wet with
dean water—atam It in the dye tiU the yam ia properly dyed.
Dry yoor yam before yoa waak 11 Thia will od<^ three poaads.

apARLBT RED.
Take aoft water aaffident to cover the dothw yam yoa Idah to

odw, bring it toa boiling heat in a wpjfvt ot braaa kettto, ttum add
OMOOBoeaiida-half of onam of tartar for every ponnd of olotii;

noir boa » mimite or twi^ and thm addtwo oanoea of potrderadla^
and tinaa jonneaa of jaadder eompoand(the lao and oompoand mnai
bajirtiioiiili miiadJn fc ttaaa or earthen hnri), twilflfft mtawtot^

I, -
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1^wM thejam In waviS watwr,and wifatg it, and pot In tlw dy<K

}

MD tha lAole naaityaii hvn ; take the yamof elolii oat and tfaae
ft beleaiif^Mrid water. .

On St Valeatiat'a P«r a tee4 goeac hoold lay.

thei

btii

win
ifa<
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.. DOVE na
Art mad* by I

with m tMMpOOBftll

tif£W bfi COOKim MAPM EASY,

-..^pOOBftlli
^fmgHtheahado:

SI^TE OOLORS--ALL SBTADBS.
-^ in M iron TMiel m teMmpfal of t^ak Am

\ ' ORBSSKT

boil
; Mkk the Soth »n&liSoanWL^SiyjSf *"«5«««. bat not 16

out the chips aiid •MT£ffl?«?i^i5f^^J'^ t ^bmjOnow

'''••••»' !.'-' -^ b^wn;.. '-^'^'^^^' '
'

:.

wood. SoakSeMaSohty^^Sj ^'^•"**^»»<»«o«I^
wod{ take the CSltmtSiffiSS.^'^^:!^^ «»^ «E
for about halfanhow M*IXS'wl!?^»i*^ 7^ *»»• wooda
teUiipooiifia of ooppaiM

_^ pooad of wool or elotlirti

82!S.!I?*°*l"''^»"» pot aU into
fldant hot water to covw the wool
ft half an hqo^. boil ia ateL lb

/*»«>

Iwown ii wanted, add abdat a

qoartMra of a poond of foatfe.
««J^T4*eland poqroiiwf!dMn itwann aU niffht ; jitfa•Bd then rinae in cold water.A=hdeS?^im„*X'2l^ .<i«i-Sidol^,,«*^SS^

j^
^TO DYE A FINE WlW COLOR.

der oompoond witt^*hSl^3*&^,S8^S"*^ *»»•«^^
tttothem^rinil^thrwooffa i^ «*«dd
boil aboathafe^nS Ko?tX'la^^*^'^^^^A oolor almoat aeSfnJ?L"A% Jirt •'^i^
•nd boiling in theiiSiI!^yr'^ *^*^ ^"^

One»«m.^«#
^,^YE a! SALMOM CSOLOlL »

tbeaaattomiztaiZSd SSf/i^k m ^^'"**™ ^'•*w* P«llBi9
----- -^iHMww oeeper, aooordlng to the dnantl^ flf.an«tlo«3

li audo by boilingth* ototh* woolior aahorttlnial«floffl«„ 1J'

MAGENTA.
*

^.-1 ... _ .
thtMM, niauMff I abom yampa^

rjm« oloth. ia«M^g|lU7S{SP^
willbai

:«ooI,;

>l»»that b kept deiNet kuag beetefaiL
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110 TetwART oroooKiJra mapm WAsr,

¥ ,

i'

iSJItoSffii^r. lM«i«WUty or delirium. »d op|>MiMd

^'••"'*^
GBNBRAL DIRBCnON&

Finrt •ad iMtantly dilute tho potoon with !«»• *«»«J»*^
••minLvllJbBrdMr. or, if tho p«tioul«jr polMio & known, oon-

5SS?ii1?bSdJ5ed. JtT^ailting does not oon pocar. «Jto^

lOBUMi Md bowdi tewn oontwjt with tho l?<*»i» W "StS

no. iueh •« fulfart of the V^vt W.SK;
^riilDCRniiCiktlXslTe » Uttle Btknulu*. Iw'^^Wy by WwttMi

Sndm tUi mMn«r, ovo^fitu « ten mlnutee, untdn^o»[^
ia--tfaut b. until the feoe regUne Its «*». the |2"^"*2"t!
tenser.Sd^ breethinjj^ituMl. A g«««l .'**'Kl^iS33fpSSJS. whiTK nature^ «» potooii to

SSSSSBte of nuignedb,. powdered ohMooel, and hydreted

Miqiii«yzUe of iron, equal perta, in wuteft "^ y
MINEBAL ?OISONS. *;

(«U of Tltrlol), «w«c, tOro-miriatie, -^ J^JJ*? •»i,5j2SlI
iSbve eometfanei need for the ramo^ ol wwt» onUoMULr
!ftM«SDSSedtoUing out bonor ink itiiine

BoiMMMuedoM hat been awulfowed. do notm •oMMa. duvmne

ITSSBS whioh^^wiu "•!j5£l^A*!jS:^
^Z^nrkTi^nSteMVofthaMOMBa. VoT 8ulphiuleornMiriatiea«ld.

at» ttoe. ao aanot to p«odw^i«MN»»*^
InMMial pa. :iitheoaaaol«aptattlo.
.a fce.fa Sr^a>_b*i*ne»«S^

".V-

rrr.

^Js>

aaBauoBanHTKaBB p UBS. jw« uw»

a tta BtMuio^|N>nthev*^^

«;M««^aMallttd, toMB^t 4)1 ttai

dbaa tf Imdaann B In mueh pain.

ttaaUto GUra

It it fee late to team.

.:\ A •



TSM AMT OF OOOKim HADWWAMT,

^Hth warm
r) or

»«-«rS'^'^" -'sJSS
~* i-b, *SGrt drtSre ilSSJi1«*^^ dw,,)

«

•weTiTTSSrUa^JS^"' *™'^"* «»."& f5?S

v

sg?^.

»•«•*>•»••«»• of • ,w«ta, tttt^^^^
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im tHM AMT. OF OOOKINQ MADE MA$T»

^"^ VBOBTABLB POISONS. '

?,,,

•
N-

^^il^
H. ••* kMWt wfcM* to •>'•«*•*"'• •*•

,

/

.
'1-

^1
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Boai

ft, or

mftA

ilo*
vntU

laif*

iride)

urtwd
lwg«

kronir

;/:

UonO,

mifal,

hair;
try to

DOaiM.
10 nitn

it

tlo,f6l«

rid, and
hOMlllf
tn mm-

7»» ^^T- OF COOKING MADE EASt

„V" FOR ASTHMA, ROSE COLD,

BAY FEYER, Ac., «c.
-•••-

t:*^

——••——.*.

HUMOREDS OF TESTIMOIIMUl

*•»

Sendfor Oiroular. Ask your Druggist for it

One Dollar a Oottia

James A. Kennedy4 Co,

fi>
LONDOH OlSITAFfia

ti -i.
.,%v.
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r/W ^^7 <?/• COOKING MADS EASY,

IVERESrS 00U8H STROP
OAHMOr U EXOiUID.

N

Try ETeresfs Liier
Wt» Wmktt flC Um UtwJDdBcn. *«•, Mid Purilir-

IvoltteBood. PriMfl. HzboittMlorlB.
IteSOaby ALLOBUOaum.
«tand onljr by

JBIO. M, ETXBin.

t

-S

iiliih^nM ^^1
-4*#- \

Printers, Lithographers

. ^ Engravers;
AIX^/tltDBRS KBCEIVE PROMiT AnKNTlON.

. LONDO^. ONTARIO.
' 7':
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kmaidt

rsa ^*r oa cookmo maom masy. m
trt.Jr"'"^.'^'^ f'ril*^ JTon^Ma, "ffMrnti,,. iTm.

arb«llw,o(UM
Mown. Gi^

>4MiWtfi



I'jwHPr^ ^^''**^ t^.j^'t^ *- '- ^ -<

'^'T^
I

"Hp^tllj^^^ . V|pi>»15»: piwii* l|ip jp^

iMsi:

tpMl'

114 r/wi ^>?r oA coo^/jpliiAPMMAsy.

Bltmtoof bini>lb,Mid pcfwiiM. •• gnfiii «»oh. to •"V f^f^
IniMaf M MitiaoU..n«T«r w»lt for U to dfaiiolv*.^ ^"^.'^i!
apTv <^ mild flold •« taMd. •xmfft oil, Md totif b« iwytovod

PoJion^iw 6y twaUbwhtg pirwdertd Ckmihartdf {Sp^nUh Flk$)

UMd tat bUiterlBg wid 4too •• • mtdldno to bo ukoa tnt—''

Whon • poiooBOW dooo Imo bow owaUowod fito »'»";»«W*, «
diMghtaof iwoot oil. >«fv Mi4 w«t«, milk. « <«»#W^
o^»phyrioian. t^ .^

Po<m>iUn0 fry (A« eomtnoM PoiMm KiM (Ivy or

other poitomotu pUmtM, omum rod blotobM o*d Il,^„
.

wllhSilltohfii^MMlbwmiiif. Who. M»*rt^P~**!!S?S
.JR..^ I* mITS h^fth^ ImaIv #IUk milttO Of Hro or OBWIM* of

iS;o«Ho,tkoUq«ltr«Ctho

^ . ,. .porto^ fooo-wrfn^-ohodd

booppUodOTorjrlMmr or ftwa •Uowtilr Iho ool«ll« todrjo. th«

UaTII lo Alo6 looommondod to apply o»o«» "•k**!'™^

'

of lodft-* teUoopooofol oTood* to m loMmpfid of Ihol watw^doo,

to doal with magnooU or ordtoory toilol powdot. ^f"**""**?!
whiroiTy grows, nifty somotimoa pMront lis poiwrnottp olbdio

^

•BoiBting iBO hoiub ond fooo with oUto m,

jifta<..-TU»tod moftl^ Mid tho fl«h of dioyod
.whoa mod for food, prodaoo tho mum lymplopMOoirrftu*

Drink frooly of wwm watar nnttt TomitiBg oooon, on

• fiUt d<
^

. - ..

_ _lHh*mu«t

pdB b MToro, tnko flttoiBtotwoa^-flTo drops of la'iidMiBm, ovoiy

Pokuh and other Alkatte$.—Tb» powsrfal oaastio offaots pro-

dHood, on tho skin. Iqr Potwh, Qoioklfino. sad OMstio AnunooiB.

nay ho roUmrodky AppliyiMl Ifnmi jdooov woBk Tiaogv.

B nsod for food, prodaoo tho sbbio aympMSBSSOimw
tok frooly of WMrm wstsr nattt TomitiBroooais. mm!

diTof Ittroog't Cattatftlc Pato.^»»»,P^*J
ilbosaastdBodhystlBmlMits. f^^^^^^
iiltioo.orhotflMiBolspriBklodwtthtarp«Btino. Utbo

.V,

LutJ-Lf^^^^ A*.

;%
-o^

-r-T'

M

tkELt 1
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ifff AMfW boOKIHQ MADE MAST.

iTH^xil^txINPiHTS'xPOOO.^
Ili

Lacto-Preparata.
WiOIAUYDemMED FOR INfJStB FmtmTM TOSIX OR ilQHT m>MWa OF AOi.VmAm 1. •• Zir """' mvninv QF AGE.

whioh oAotM MBoMltr
~

ikcoMwtAaot.iMpt
• awnnar m (ol!d(
OMMnUate in Unlit

THRtlSIZlS ,-25o., 60*.. tl.pO.

CARNRICK'8 SOLUiLE^D
^M^<>^Ohf/dren over age menthm^i abooe,

aetaJI ooUMetod with u>2^VSmS?.SL2'^°SP< ^* < •• vnd irltmiMnTiiirr

rap&oltiff the odlt ftJtJSSboooSboSIS?***' ** "** •«««' •»« pSSffl?

Phospho-Caffeiri <|omD.
ASEDATIVE NERVE AND BIlAiM rnAH

Pitts'

AwtaKtabov?

illftbiitsl
UNcrwtaiki

* NOMdT In H««daA« aad In
TOR •AU BY ALL DWUQCMtra,

l^^"Sfei
if"

,cuit4pji^ilutiiMr

oif.
v-



TpM AJfrOF COOKim MADB EASy\
^•t^r

Viarfleld Tea
« SIMPLE. HARMLE^ MO

4>^M#^ nlTEflT eOMPOuiiD OF HERBS

^ ^'^'^^**^ WILL CUIIE ;-
CONSTIPATIQN, SICK H]^A|>ACHE.

PURIFIES^THE BLo6d.
RESTORES THifc COMPLEXION.

M>IH IIII|||i ll'IMM III»

F0RSAltBr«tLORO66tSTS
.
« Illllllllll MMM

/

•MMM IIM IMM
D. DBN8M0RB ft CO., 317 Cliureh Strwt,

{ ^ OcMml Ag«a^, jrORONTO. ONT.

'r

il^.

Should always be used to Liou*-,

satisfactory results, as all Baking
Powders are not of unifori^

.,t ->. »'-jr '1 '--•
'A-

«i' *-*
^ 4%A
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AND

F HERBS
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'K,„*.'

ACROSTI

! 'C

.;*<?^

'"^

AGHE.
>. M
ICIQN.

StfMt,

NTO. ONT.

/:;#

'''

'

odi

.!• '-l.-i.

^ L et ^noth«rt.rejoiGe«-<Qbt gS|e ubW
* *^*~ " TM)w qflered, favef

~ ~' *

the elemeDti bal

A bpom is now qflered, Mvesrtro^ble
C onUiniiui the elementi

'

To itrengiieii aAd nourii_, dem
A II over the ootmtiy, fiom n^rtfajantand west.
T he doctors themselfk hav^ prmoij^ it^ best^

. E ach one who has us^ it, tat &Mfywma otold.
DedmittoJjewoTthltsweijg^tlWfine^Id.

^ For aU 'tis the best, i4o8t^6ge^ii>^^ /.
> n the marketits Valiie is welt iind|fstodd;

" ver all other brands It soars ftriMby,
Beqdedly, now the b^t Food «f o^ day.

itlf«iMtoM6dli9r-iUi
«DP$£ooiitriii0r]

: WEUS,
It

"I

•ra thift only pnes^on whloli^ilMi

PMPT-! FilS^t m
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IT
Y

: m^Si
Whyisthe
umv</rsal
expression of all who have used

Nasal BALM.the great and only

reliable i eme(ly ever offered the public as a ctire

^r Cold4»the Head,and Catarrh in dll ttsforms '

and stages. In cases of Coif* irt the ReJM»^^J|]
relief Whad from the first apjil ication, an4i» -^ | d[

few aopiicatioiis entirely cure this disagreeable m,

mala^ For the cfilre, of Gatiirrh fts .effi?©jB|

Hre simply wonderful. It makes^ i^feat6fngf

easier, opens the clogged passagiF^"*^'"*^''—'*''tRe nog-
s'

Thousaads of Lx:''tiiiidmals ia-our pD^>«ioft';^fPPi

att^ its wonderful nvsAt. Give it; a trf^^d J-^^
you will be coriyinccdt^ >' ' ' '"" * '

-'^ ^^' ^'^

Bftlnv jgKTu ine a uat netted itla-

r*ct|^ of anx. medlein* I ever
a8«|fM'<*«Mlntlieldk(M. 1 found
nr«a|y tA Qite, qatok iu flvlr.£ re.

li«f Mid ofieot a comi^leie vonAn

ig$t>Balm beats the world for

i4M*U and cold iik,|he Iwad^ In
Hlhi oa»fl it effected TtfUeC^

'
le flrfit appliOHtfon.

rfr«, 3latarof BroOh
igmnt^tht Ontario

\ ^ Mr. A. Mt.

tOtPR. 0»»n
•uffered for
dlstrenlnff
Hnrcaaew
of enlli

ITttttedj
moarat
had nwnrs

^•UfOTBHW

M^nufact'ir, OmermvU/am. Ont. \a . -r^

fum I ' Nisml B&n tt^ tjit oiily a^
.
^,

uoMltive remedy for oaUuwb tl*!^ .^..V'
leveriued. *. - .

' ^:M4.v

A-^ji

"^.^

. ^"^d^ by ,tUI DfugyiaU, or mtpMt Mid.d^r^Siptof pri^^
"^^ *" \ K,' (66 ^nts anil $1.a boW^^ byaddndmt Z:-;^ i _
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