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Prends
Bevyrag
Cakes
Cheese
Candies
Cookies 
Custard 
Dessert 
Doughi 
Drcssin 
lv,o's . 
Fish

)R11)Ri:xv<F< f- Y
\

• i
Cook Hook offer "it to theH Ereoutpilers of tWis

publie with confidence, born of the knowledge 

that tried an>l proven reeipes are welcomed as 

theMuindtiiai^eus of'surfessful household mafr 

’rti-mentX^-ry Home, he it largcuromiall. \
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In 'lathering the material its covers, the guiding

L _ principle has hem to «sure the creaih of/ teste,l recipes, -the
| best "each ArntriAlW had imjicr possesion. ratfo* than to

; • exhaust her Kit. All, arc valable and many of these have |- ^

r never befon^af^eawl on, a printed jtaqe. Whether original 1 JelKei

A ' of approval and carries the ». 1 Meats
v. i.j r > * 1 Menu

name ptvnicesMi. ,v 1 ■ O. ,-ti
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ml look foi no other reward than liek | |‘,mt
Hiekl
Hres

\ • l-*l*u.V
X 1 Reli 

Sala 
San 
Sau 
Sou

itrliitswith"

House
Invalid
fees

By or selected, each bears the staipp <

.W recoihincndatibn of the lady xylose
. V

i i, T$ic contributors

F;l: tiotv the book conta»

lA' the pleasure of diffusing it and in assisting a

\
"'I<*

V
is a

Worthy vausv.

Every effort has been tuade to eliminate tvpogdtffcical err. 

XVhe^e they have crept in, the indulgence qf threader

Is asked.*'x " ■ ''Vs

-

ors. V .r Vrrr v

Y . A Use
fU Ve$

■YZ - :

\
___ta.w _ ■.L ' 'A.  ............'v, .... . ..tIt*. £Lki

L.
■

j

11|

UH

T-

' /
*!



I •
4>’ y

/ CONTENDS. X
■l

fi»'
1H1

X5
U reads 
llevyrages 
Cakes 
Cheese 
Caudies*- ■
Cookies 
Custards 
Desserts # 
Doughnuts .
Dressings 

Kitts ■ -,
I Kish '

itpbits • • if
Household Recipes
Invalid Cooking W

L

X.

/ 121
k«

27'A w

1
V.

" ! 1423■ v v;tV’

1X ' 1 v

150
X . 285

v ■ 282 •a/
■r v

• * :h • •lees ' ■ r Cakest y ■ U itW an^k Killings for
I Jclle* ■ ■ J> 4 ■ * >57

f * •

. . 30'
k ri' ,
\>7'

<.Meats 
Menus 
Oysters 
Pies 
Paneakes 
Piekles ,

I ''^r 4 * ;1
h

\ •/. '3°

80

250\I Preserves .
\ • Spuddings'

I Relishes 

Salads 
Sandwiehes 
Sauces 
Soujis
Useful Hints
Vegetables

142
■4c-~ i 80

/X.,
9*X- ■ \ • I

.33
167
.8

290 X

X' _ i

■

A ' ,\ ■ **■

5f

! 0, iv
>-

& JÊàm

i*1 
-■ V

* 
^

. x.
V

 -

’



*

« /v *>

r
Vyr

V 1 01>
bread, 
kept ii
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I / TABLE of weights.

> pV-lj*
.

v$° m''
quick! 
miniit 
spoon 
warm 
ho.urs 
put ir 

| stand 
- Will]d I

\ 1
thing
unde: 
flour 
shoul 
not r 
a ;de 
cordi 
man

'• a*

^ heaping quart of flour , -||
4 cups flour .

' * . .♦>

i poun
' . 

■;*c. ■
■ L

. I .

> ^4 i poun
i pound g 
f pound 
l pound 
i pound 

pound

3 cups'corn meal 
^iscyips butter «?,

1 jÇint butter . ,
2 cups granulated sugar .• 
l pint granutited sugar 
i solid pint (-hopped meat 
y cujr.naisins 
„ White of egg .

) -
-j ■

■.

y M poun 
-i pound 

' l ounce

l
rl

i
i tablespoon

KW,
* gill .

|^3 good shakes.

, 4 teaspoons 
4 tablespoons 
X cup
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breads, s >
Bread heads the list of food for man.

. Good yeast and good flour are indispensable^ makegood
bread. Yeast should be kept in sealed jars. Bread should 
kept in covered tin box or stone jar* \^/

. v YEAST.
SELECTED. I

Pare 4 good sized potatoes and''let them lie in cold water-.
,Q JLTtet put , quart of water in sauce pan /grate potatoes 
quickly and stir them' into the boiling water; stir o\tr re ve
SL .h.n U,k, Iron. to; .id 

spoons salt ; turn into stone jar or bowl an 0r 4
warm, then add 1 cup good yeast; -verandfenneny jjj 
hours,-stir it *»wn every time it comes to top o{ . ‘

p.« m» ift - W ““T Ï^-I stand in a place where it will keep \er> . . I .
Will keep 1 weeks. Save a çup of the yeast for t^e next time^ .

> X ’ SELECTED.
Whole Wheat and entire wheat flour is one and the same 

thifig and is put upon the market under both names as well 
> unde; special bra JR ^otild clpsely resemble ordmary^read

flour in texture and feeling- -a little rubbed ewe 
should'feel very granulated when coUWd in the palm will

not retain the imprint of the fingers. varying ac-
a deep cream to pale coffee.tint, the eAct shadeyarying a 
cordiTg to the mill in which it was prepared. When wet 

many

V

1

In Voter it should be from

A
shades darker. / IBREAD.

*' ISABELLA WtLERV

JDissolve z Fleishman's yeast cakes/in , quart warm water 
add enough flour to make a thin batter. Set to nseovermght. 
In the morning add a pint warm milk, r/'tab espoon buttor, , 

* of White sugar, of salt, . beaten egg and sift '" fl^r enough 
to make Aick enough to handle Knead for half an hour 
Ut it rise again, knead lightly an»'put into pans. In about 
half an hour Ü will be ready for the oven.
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, , ' * , ' ' 'S . vF. '
BREAD. "* , \

- ' « • ukuus.
watvr. half a tcaspoonful of salt. ) h > . '

fi r

t

«■rfii1 c*U]> of .(like warm 
cups of Hour, G vuyst cake.

Dissolve the salt and-veast take in the luke warm water, 
sift in half the flour to make a batter and beat until sihooth and 
stringy, sift remaifiin" flour i'ntd,a large pan. make à well in the ^ 
centre, pour in the better and cover with flour, cover with a 
towel, set in a tcmperàt-iyrc between 77 degrees—95 ilegrces F- 
over night <10 12 hours). In the morning mix into a dough
with the flour and knead until smfcoth and elastic Grilse the 
bread pan and put the dough back in it Cover, set in same 

‘temperature as before until double ip;, bulk. Turn out. on a 
'b'oarrf. knead slightly, mould in loaves, ,n greased pahs,
set a wav in pans until doutle in bulk.^Brush top of loaves 
with water or milk and bake.in a hot oven about ary hour. Have 

(.itst, until th>.,bread stbps rising.
rh

SALT RISING BREAD. ^ ' * V.
MRS. PHIL COWAX.

21; tablespoons corn meal., scald if 1 teacup fresh milk 
heated to a boiling'point, keep warm until morning then add 
pint of luke warm water. 1 teaspoon sugar, enough flour to 

V make stiff batter. When this comes up, mi'tke up with 3 pintjb 
of flour, salt to taste, allowing lard the siztfJof/ar. egg to each

butti 
• luke-

r •«
then
Add
ougl

> ;
■

veat
1, spot

mix 
rolli 
45 1the ovet^moderate at

t 1

Nr*- Gra
cupa•V bat
hut
Bal

*pint of flour.
i-'WHITE BREAD. (QUICK METHOfri

! >
T*r

tatMRS. M. ROOS.

• To about 3 H pounds sifted flour add 2 teaspoons salt and 
mix thoroughly together. Then dissolve 1 cake Fleischman s 
Compressed Veast in 1 quart lukç warm watetf. VvSee that thee 
water is not hot. Pour the water and the yeast over tjie flour 
and make a moderately stiff 'dough. Knead thoroughly, and 
set in a warm place, to rise. When well risen mould into loa^ës, 
let it rise again, and then hake

' v ;"4 /ifcr "
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RYÉ BREAD.

MRS. JAMES WESLEY, POUGHKEEPSIE. N Y

• lukc-warm water, 3 cups of flour, rye flour. ,
Mix flour, butter and .lard, sugtfr and salt, milk, together, 

then veast cake, beat thoroughly, cover and let nse unt.l 
Add rye flour until dough is stiff enough to knead, knead 
oughlv let rise, shape in loaves, let rise again and bake.

WHOLE WHEA . BREAD
t.O. M. K-

" 1 pint milk ànd warm water 
veast in warm water, add enough whole wheat flour to 
sponge r teaspoon salt, put in yeast-and beaten well, letMTse. 
mix in whole wheat flour aftd knead vMl; MM Mg* 
rolled in flour. Make into loaves, put in to lighten, ^ake
4< minutes to 1 hour. . ,

graham bread

«

. dissolve cake of compressed 
make

X

h si
M. O.

t Spoons of baking powder in 3 cups of 
, , v-j> white flour,-add large teaspoon salt, %
Mix 11 thoroughly with milk or water to a stiff 

urred with spoon. If water is used a piece of 
be melted and stirred into batter.

Stir 1 heaping 
’Graham flour, 
cup sugar, 
batttr as can b 
butter size of walnut may 
Bake immediately in hot oven in well greased pan

i;.
■

RICE bread

MAGGIE SEAMENS.
i cup of cold soft boiled rice, 1 % pints of warm mifk, 2 

tablespoons of melted butter, 2 eggs beaten light, 1 scant tea
spoon df salt, 2 cups of sifted com meal.'2 heaping teaspoons
of baking powder.

BROWN BREAD
MRS. C. A. KERN.

I, pint bread crumbi 2 cups sour milk,
%> Graham flour, . cup white flour, «teaspoon salt, K cup 

molasses. 2 teaspoons soda, steam 4 boufs.

ï>....

cup com meal. 1

JAZ
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QUICK BREAD 
SOUTHERN RICE BR£AD

V S

■ Beat 2 eggs without separating until very light, add a pint 
and a half of milk. mix. add "t-tablespooa of melted butter, i 
pint of white" Comment, half ;t pint of cold boiled rice. a tea-

of salt-, and beat thoroughly for about 3 minutes, tlibn >> 
acfd 2 teaspoons of baking powder and beat quickly until thor
oughly mixed Urease 3 jelly cake tins, turn in flic mixture, 
and bake in a quick oven for 30 minutes.

. 1 ’•

1 ' Scald 
warm. A 
yeast caki 
night befu 
inch thick 
put ill gre 
to 20 mir 
Over them

•»

■J

spoon

"M-
«

y
\ •BOSTON BROWN BREAD.

.v>
AMRS. !.. W. SIMOXDS.

% cup rye, A cup Graham. A cup'Indian, A cup flour, , > 
A cup molasses, A cup boiling water. 6 taMespopns sour milW, |

■ 1 teaspoon soda. 1 pinch of salt, steam from 3 to 4 hours.

1
O4 Cup SU! 
spoons ol 
ingredient 
egg, then 
minutes.BOSTON BROWN BREAD

ATT IK MURRAY.

i cup^of Graham flour, 1 cup of rVc flour, 1 cup of corn 
meal. A cup of mol asses. 1 teaspoon of salt. A tablespoon of 

Mix flour, salt and soda in bowl.
2 tal 

cream of 
rub butte 

, into flour

soda. 1A cups sour milk.
Add molasses and enough milk to make a soft ffTrbpTialter.
Beat rapidly for a few minutes. Then put into areased pans 
and steam 2 hours or bake in moderate oven 1 hour

BROWN BREAD.
qu

MRS. K. RRtCKKR. powder, 
cut out » 
in a hot

1 cup sour milk dr cream, 1 cup water, A cup brown sugar. 
1 teaspoon soda dissolved in the milk, 1 teaspoon of salt, 1 cup 
white flour, 3 cups Graham flour, stir together, bake 1 hour in 
moderate oven.

BROWN BREAD. 1 qi 
the flour 
milk or 1 
floured 1 
Bake im

» , MRS. IIONSBE.RGER.

5 cups of Graham flour, 1 cup of light brown sugar, 2 table
spoons of melted lard, 1 teaspoon soda, 3 cups sour milk, pinch 
of S*lt, bake 1 hour in a slow oven. --

*
I
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RAISED PARKER HOUSE ROLLS. x
• MRS. OAKLAND, PORT ARTHUR, ONT.

' Scald a quart fresh milk, add % pound butter; when luke 
warm. Add one tablespoon salt, i tablespoon sugar, i royal 

/ yeast cake, flour enough to mpke a Soft dough. Mix this the 
night before, let rise all night, in the morning roll out about 1 
inch thick, then cut'in squares, wash with milk and fold, over, 
put in greased tins, let rise another >2 hour, then bake from 15 
to 30 lhinutes, When removed from oven, rub a little butter
over them. *’• , '■ M / .

WHOLE WHEAT MUFFINS.
MRS. :W. H. BOULLEE, NE* HAMBUftC.. - ,

1 yfb cup. of whole wheat flour,' l/i Cup of xommoni^flour, 
4 cup sugar, 1 cup of milk. 3 teaspoons baking powder. 1 table- 

' spoons of butter, % teaspoon salt. 1 egg. Mix all the dry 
ingredients together, mix butter in with tips of fingers, beat the 

and Alilk! bake in hot oven about 20 or 25

1 .

egg, then add egg 
minutes.

■*.
TEA BISCUITS.

MRS. WILDEANti.
2 tablespoons granulated sugar. 4 cups /Of flour, 4 teaspoons 

cream of tartar. 2 teaspoons soda. 2 tablespoons butter and lard, 
rub butter and lard into flour, also sift sdda and cream of tartar 

, into flour, put in milk and knead'âs littie as possible.

1

i

HOT BISCUIT.
MRS. M. ROOS.

1 quart sifted flour, 1 teaspoon salt, 2 teaspoons of baking 
powder, a good tablespoon butter", sweet milk enough to mU, 

and wet eaêh cake with a little milk on top, and bake

[>

cut out 
in a hot oven (very good). ft

V.VTEA BISCUITS.
MR*. CRESSMAN.

I quart .flour. 3 teaspoons baking powdei1 sifted well into 
the flour, rub a tablespoori butter into the flour, mix with sweet 
milk or water to make a soft dough, so it can be rolled on a well 
floured ti^ard. Roll about an inch thick and cut into squares. 
Bake immediately in a quick oven 1 $ minutes.

N x

/

V
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salt,
melt< 
and 1
beat 
15 IT

3.<

salt, ? 
moistci 

, ' lire, w 
sugatU

IK

1
sweet

■ q
warm 
good 1 
add tl
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v. UK KMX COOK BOOK..IO r e:/ «GRAHAM BISCUITS.

MRS. S. A. GI/NTJiRSVILLly ALA* ’ / . j
pint, Graham flour, i teaspoon baking powder, '/t tea

spoon salt. Mix thoroughly with enoughSiweet cream to make __ 
' \ soft dough, storing with a spooà Roll and cut,,bake in hot

V
I

(oven. ;
X \ / LIGHT ROLLS.

' V \/tlEDA OBKRLAXDER.

4 cup soft yeast,.I teaspoon salt, large tablespoon lard, 2 
milk oV water: let rise, kneadquarts flour. mix soft with 

several times, when light? bake.
warm

LIGHT TEA BISCUIT.
/-

■ MRS. H. OSWALD.
^ cups flour, y even teaspoons baking powdqr sifted twide in 

flour, rub 1 }3 tablespoons lard or buttejr well through the floor. 
Stir in sweet tpilk enough to make a soit dpugh, put on baking- 
board jand Aik a little,'roN oût 1 inch in, thickness, Cfit with 
cscallopcd cake cutter, wash tof> of biscuits with milk or egg. 
Bake in quick oven.

I .
> ¥/TEA BISCUITS.I

\
■ rS. K. HOLLINGER. t

4 cups si/ted flour, 3 tablespoons of butter, lard mixed and
a pin^h of salt.rubbed into flour, 3 teaspoons baking powder. 

Enough sweet milk to" make a soft dough.

MUFFINS.
1.

MRS. W1LDFANG,

flour, 1 cup milk, 4 teaspoons baking 
teaspoon salt, 2 tablespoons shortening, 2 tablesp 
> egg.

5wder, 
s sugar.

2 cups

CREAM CAKE MUFFINS.
MRS. W. 'H.ti.

Drop 2 eggs in a cup, fill up with sweet creKtn, then beat 
well together, add l/t cup sugar, 1 cup floffr? 3 teaspoons of 
baking powder.

'i
\

'

1
*
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|z TUB BERLIN (^><>K BOOK.• ■ vSCONS. S
£ès. W. H.BOULLKK,

, cups flour, % cup butter, cup sugar, good teaspoon pi 
salt, 2 teaspoons cream of tartar, i j^caspobn sbdu./wcet milk to 
moisten, cut in squares and bake 20 minutes with/ii gpod strong 

• fire, when done beÿt the voit* of of\e egg with 2 tablespoons 
sugaiand feather jeross the top. xx

\

NEW FIAMBC RV,.

CORN MEAL MUFFINS.
> MRS. El). IIULLlNUKK.

H, cup butter and lard mixgd. cu 
taking powder, bake in mui\j^ rings.

1
1 egg, cup sugar, 

sweet milk, 3 teaspoons
BUTTER MILK MUFFINS.

MRS NICK. SWARTZ. ^ (

1 quart of butter milk, 2 eggs. 1 teaspoon of soda dissolved m 
warm water, 1 teaspoon of salt and flour sufficient to make a 
good batter. Beat the eggs well, s^r them into the.milk, then ■

nd salt, lastly the soda. Bake in a quick oven. >

CORN BREAD.
wixxmrMURÿWV, x x ,

1 egg, three quarter cup t hrown sugar. 1 ctifr>uur milk 
or butter milk, 1 teaspooji of soda. 1 cup of corn mdal, piece of 
butter si\e of walnut. . cup of flour. Mix sugar and eggs, add 
ffiilk and soda, butter and lastly com meal antTflour. Hake

/
'k

À

:
1

add tin
> -'X

/ |

rv

in a hot oven.
. MUFFINS.

HILDA RUMPEL.

'

, u cups flour, 3/teaspoons baking powder, 'A teaspoon 
salt, 2 tablespoons sugar, *3 cup milk. 1 egg. 2 tablespoons 
melted fat. Sift the dry ingredients into a bowl, stir in the milk 
and beat well, add the melted fat and egg well beaten and again 
beat thoroughly. Bake in buttered gem pans in a hot oven for / .
15 minutes. Level .measurements are used.

\

V h \.\

' V V
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7yC^\SHIRK & SNIDER, 1

r BRIDGEPORT, ONT.
'4.i manvkactvrkrs ov

Family and Pastry Flour
< * ------- «-------------

♦

SPECI Al> BRANDS: r41uda, Daily Bread,j y » .
Pastry and Manitoba Flour. v

a?:; r* f/ ^ , /
7r^y »

-*dÂ-

Sold by all Leading Grocers.

: SOMERVILLE’S ’* : v
Z

♦ Mexican Fruit*, 
CFiewing Oiim ♦

+
/V/v

v+t
:T t ( /> '♦ V z, -■

4-

♦ ♦
♦ IS PERFECTION. -f-K.♦ +

C. R. SOMERVILLE,
London, Canada. ^
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ESSENTIAL POINTS IN MAKING GOOD SOUPS.t/ \ V
Bone or q|eat should be puyoffto cook in cold water.

.is best meat for soup; con tarns most nourishment. Add salt 4 
and pepper at first. Let simmer 5 or 6 hours. Never allow to 
boil, except (to cook vegetables) 15 minutes before removing ] : 
from fire. Green vegetables give better flavor, althoughdeft 
over, tcooked vegetables should all be saved for soup making. 
Better prepared one day and used next; as grease can be re- 
moved^ when it cools: Allow i quart of water for 1 pound of 
beef to rrniky stock

Beef

/

/
OXTAIL SOUP.

MRS. H. F. PKARSON

I Oxtail, 2 pounds lean beef, 4 carrots, 3 onions, thyme. 
Cut the tail into geVeral pieces and fry brown in butter, slice 
the onionk and carrots, and when you remove the Oxtail from 
H>e pan, put in these and browh also. When done tie them in 

bag with a bunch of thyme and drop into the sowplpot, lay 
the pieces/of oxtail in the same, then the meat cut into small 
pieces, gràte over them 2 whple carrots and add 4/ quarts cold 
water, with pepper and sal/, boll .from 4 to 6 hours in proportion 
to the size of the tail, strain 1 /minutes before serving it and 
thicken with 2 tablespoons brown flour, boil lo'rtiinutes longer.
/TO CLEAR SOUP STOCK WITH WHITE OF BGG

MRS. H. MCKELLAR

'/ Remove fat' by carefully skimming .let come to boil and boil 
■ 1 o’ minutes, st/ain through cloth plaited over fine strainer. 

Allow the slightly beaten white and crushed shell of one e£g, 
eyery quart of stock, stir into cold stock, then allow to heat 
slowly, stkrinç gently from tirrje to time until egg begins to* 
coagulate. After clearing, the stock pm be seasoned with salt, 
fl^yor with lemon juk-çAor rind. Heat and sen e as a clear soup!

(
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z9 CONSOMME. X
/„

MRS. G. E. P.
^ *v f — • y

CutS pounds veal and same of b^ef very fine, throw id to 
dry kettlfe, put on backfof stove until)juice begins to run, add 2 
quarts cold witer, let simmer 2 hours, then add spray of'pprsleÿ, , 
stalk of celery, piece of casrot, 1 onion stuck with cloves, and a 
bay leaf, simmer'labour longer, strain and cool, remove any fat.
If not clear add white of egg. boil again and strain. Serve

I

with croutonsj#r wafers.

CHICKEN BROTH.
MRS. H. D. KCKELLAR.

chitken, cut up into pieces, place in stewing kettle 
and cover with cold water, add seasoning, let simmer on back, of 
stove. When done strain through a double cheese cloth. , Re
turn to cleaned kettle, add lA teacup of rice, that has been 

Serve hot. *

k

Take 1\

h^>ilpd soft.

CHICKEN CONSOMME. \c
MEDA OBERLANDER.

Cook a fowl in sufficient water to have 1 quart of brotfi.
Cook 2 tablespoonscool the broth, remove the fat and clarify, 

of fine tapioca until transparent;' add to the broth with % a 1 
teaspoon of celery salt, a dash of onitin juice (if desired) and • 
sufficient salt and pepper to season. When ready to serve, ^
add a cup of hot cream.

. >.1 IX1___ VENISON SOUP.
A knuckle of venison, several ears of young com, a little 

butter, pepper ànd salt to taste. Cut venison into small pieces 
and season with pepper and salt, pour 1 quart of milk for each
pound of meat, boil until meat is iw shreds, strain it, wash yotir 
kettle and return broth. Add the com thatW been cut from \

cob and cooked in another kettle, mixed with a little butter and
with pepper and salt. , Give the whole V short boil end , /•season 

\ serve hot. /
' X -\ >

T ^
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• /Vr *'• 'fVEGETABLE SOUP.
mss, Brough.

, 1
Placera beef shank in i gallon of ice cold water and boil 

slowly all day, skimming ca/èfûflV just before it begins to boil. 
Let stand until cold and remove fat. Y hour before dinner 
place over fire, add a small carrot, very little turnip, 1 potato, i 
onion, cut in small pieces. Y dozen cloves. 1 tablespoon rice, 
a few celery leaves, salt and pepper.

/
I

X/

MOCK TURTLE SOUP.
V sV'

Mks. GROSS, JR.
* i ymj'.

Boil a calf s liver and heart with a. knuckle of veal until 
tender! skimming well, chop the meat fipe. add a chopped 

• onion, salt, pepper and ground doves to taste, add 2 hard boiled 
eggs chopped, also slices of lemon and brown flour.

CREAM OF TOMATO SOUP.
« MRS. R. BOLLINGER. /*"

f

h V
> ’

» , 2 cups of tomatoes, 1 slice of bnion, 1 teaspoon sugar, Y
teaspoon soda, 2 cups milk, 2 tablespoons butter,?a tablespoons 
flour, Yt teaspoon salt, a little pepper. Boil the tomatoes and 
onions gently for 15 minutes, then press them through sieve 
into bowl, melt the butter in a sauce pan, add the flour and stir 

til smooth, stir in the milk, and stir constantly until it boils.
stir the soda into the strained

■

f
i

4

un
Add salt, pepper and sugar, 
tomato and add it gradually to the thickened milk, serve at once. " 
Note—All measurements are level.

v >

'Vt < c
TOMATO MEAT SOUP..■

MRS. BARTH.

3 pounds of bpef. 1 quart of canned tomatoes and 1 gallop 
of water. Lqt the meat and water boil slowly for a little more 
than 2 ji^urs until the liquid is redjiced a little more than 2 
quarts. Atjd tomatoés and stew slowly for three-quarters of an 
hour or longer, season' to taste, strain and serve.‘

/

Ai-» * H <
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-APEANUT SOUP.
, " -,A MRSÿ'tlARTH.

Shell about sixty peanuts, take inner skin o
ell flavored stock until tender enough to rub through

cooked. Serve hot

■t*-M. '

rr, /ook'then*'

HC^ly in

sieve, delude'the liquid in which they
\*W\

TOMATO SOUP

a w
were

>on toast.

MAY HADDOW.
quart Can tomatoes or i 2 large tomatoes peeled, boil half 

an hour in water and strain or mash through a colander, heat 
thoroughly or boil up again and stir in half a teaspoon of soda, 
when the foaming ceases add 2 crackers rolled fine, 1 quart 
heated milk. .1 tablespoon butter, salt and pepper to-taste.

■

cook 15 minutes
'• * > - .CREAM OF ASPARAGUS É>UP.

Ate:
'% •

H - C,
MttS.^H. D. MCKELLAR 

Wash and scrape one bunch of asparagus, cover with 1 quart 
of boiliflg water and boil for 20 minutes. Lift out the stalks,

the stalks into inch pieces,

■ft- l'

remove and set aside the tips, cut 
return to the kettle and cook uncovered until very tender, 
tljen ru^-all through a sieve, scald 2 pint of milk in à double ^ 
boiler, add 2 tafilespoons of butter, rubbed to a paste with 2 
tablespoons of flour and stir until thick and smooth, add the 
asparagus pulp and liquid atid season to taste with salt and pep- ,*
per, add the reserved tips and simmer fdr five minute^ longer. %

/•

\ ■■-1 yCREAM PEA SOUP, y

MRS..R. YO^PIfCH

Boil 1 pint of grefen jieas until tender, then remove from 
the stove. Have ready 1 egg beaten into 1 pint sweet cream _
or milk, stir into the peas, then add a piece of butter the size of 
a walnut, a little parsley chopped fine, salt and pepper, put back 
on stovev stir (so the egg does not curdle) until the mixture 

4 comes to a boil/1 Mashing the peas through a sieve improves 
the soup

i

■K
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2
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BEAN SOUP ’
««*• il. CK.Vttli£■.■ •; j.,

^Vush 2 eyjs of l.,-»ns and put them to soak 
tl>.. morning Hsain «Inn,, add «wo quarts of water. -,

,;8,,’iv"n"’Vnd 1 s,r,,dl carrot, sunmer until 
f>rcss through sieve ihlo liowl. melt ,u
'4 <ul' f^nir «"<1 stir until smooth 'add 
constantly until it thickens, 
pepper, the'rest of. the

h : V-

I; '*«;> ■
overnight. In' 

teaspoon 
very-soft,

P i« the sauce pan. acid .i 
I 4 cups milk and sTir' '* 

A'Id four teaspoons salt, a Ittlle 
pul|i and bring to simmering point

CREAM OF BEAN SOUP.

k

; r

MRS. 11 A. C^K.MAVN

. cup of beans. 2 cups milk, i^uart water 
4 tablespoons butter. 2

1

i onion, t carrot.
1 , , tablespoons salt and pepper W ish,-tZ 2 7" **- '"™ <>»» J Si , w

......*'-*

1

BEAN SOUP.
uas, j, okfitER.

'ehopIt;Srn^'VC- ü,ï the mCat left steaks and
Mops, bod xutlyr pint of navy beans until the beans arc tender

SZ“ ««. ...p o,

P

:

hi f'f
TOMATO SOUP ' \*. • ■ fjt •.

'Iiss X. PECKER. N1 .V
, j,1 r • —- - *•«.
pint rich milk. , pints water Unit■,****? "’'"T PCPPC-: &

' -t-f "7v'd".ÆS-'« »
an<1 flour rul,M smoothly withrasllttle of the 

mixing and a little more to make it like thin 
minutes and when ready to serve, pour on the milk which

—..

•/f ■
**■ ) £+\i

water, the •but- 
soup to aid inA

Boil tencream.
must 

It may be made -
%
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PEA SOUP.i VI
. I ft ' 
ipoon 
soft.

7.MBS. A. H. MAIRKS.

pint o| peas soakVti 'over, night, boil in 4 quarts|>qpd 
.beef stock, with an onion turner and carrot, if desired, stir free, 
quently that it may not bum, survey will) .toasted bread cut in 
small pieces. , '1 .

, / CREATED TURNIP SOUP.
'/'■ MRS. HARTII.yV ,\ III ^

I

add
I sT„- V
Ift'Hc

Take, 6 new turnips, cut in blocks, stew genfly for d 
hour in water enough to cover, them.

3 an
remove the tuhtips and 

press through a, colander, return to the soup wltyji shpuid be 
about 1 quart in quantity, rub tqgcthcf^a tablespoon butter and 

when'it is boiling, add a cup of hot 
milk and season to,taste with salt and pepper, beat up an egg in

rrot.
lash
uart
soft.
add
intil

2 of flour, stir into the sou

the tUFreen and * tablespoon of chopped parsley, pour the soup 
over the egg. stirring as it is poured and serve.

T-

CREAM OF SALMON SOUP.
»S •

MISS K. FISHER.

Vi cup salmtyi, 2 tablespoons flour. 1 quart scalded milk, 
1 '2 teaspoons salt. 2 tablespoons butter, ^ayfittle pepper, drain 
oil from salmon, remove skin bones and rub through a sieve. 
Add hot milk, all but

and
1er.

1 cup Melt the butter in a saucepan. 
I , add flour, stir in the'one hup nqlk aneVst/r until it boils. Add 
r seasoning add stir, gradually into the’ fish mixture. Level 

mcasurementVare useij • k

t it

f^ 1 IV* ,Z
y- y

CREAM OF CELERY SOUP
' Mksy E. HOL0NOBR. '

:cr.

Z bof x
2 cups milk, i cup cooked çéfery, 2 cups v^etable water, 

teaspoon salt, \ ctrp flour, 2 tablespoons b*utter, a little pep
per. Use the tough outer stalks of celery, coqk until tender 
and press through a sieve. Heat the milk, mix'the]flour with 
an equal measure of cold water and stjr it into the hot milk, 
stirring until it thickens. Stir in the butter, celery; and cooked 
celerv. add the seasoning, reheat and serve.

llt-
in
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CREAM OF LOBSTER SPUP
XI H H1^ K. 111) I» L^I X 11 H R

nuart m.lk teuspX salt. zNtablespoons flour, a ht tic |
2 tables,vK,ns-.J>utter; speck of (‘Sytm*. % < uV ,obsjZw 

Heat milk melt the butter, add the flour add sur until smooth^ 
stir in the milk and stir until ,t bods. add.seasofime and cooked

Y**"*****"- roTArosovp

OKLSCHLAOBR.V

( Only hook !

A
RUN

24
X "Vz -1
z vh

i
an efl
Ifour.
a tab
const
one
coffe,
boilii

pepper.

;

1

MISS
-Z quart of milk, h potatoes boiled and peeled. pound but- 
k season with pepper and salt, mash the potato*. fine and 
while mashm, add ihe butter, salt and pepTj; “ Hj
ally the milk boiling, stir it well and stram through a .ex e^

‘ ^eat up an egg and put in after the s,V, ,s strayed, heat it again 
it cools in straining. \

\

hick 
a lit 
tjiei 

> <

z4

as
j <r

• CREAM POTATO SOUP
MRS. !.. .1. IIREITIIAUPT. /

y 1«

iT„ ...1.1 ™TCr ”• mi M

rsinsW/gSi "i
heat well. Rut a piece of butter the size of an egg into a frying 
van and let it brown nivelx\ then addx9»P of flour andal°* 

X It to turn brown :^,1 now,IdU fine ad-1 this to first mixture 
and season with salt afol peppe/ Put all through a fine colander

i -/,
sizt
tur

tal
'•IS frtCREAM OF POTATO SOUP

V mi
/'f\, !IF>S; ,K. HOLL1NCER.

l/cun ho’tXor -cold potatoes, y, -slice ond. 2 tablespoons 
' butt/r M teaspefon eelcrv s.Mt. 2 tablespoons flour. 1 tcaspobn

SK'jL », m«. a link VCPA h», -«&•« •>
in a iaucepan, add the flour and stir until smooth, 4tir in °"= half 
of the steaming milk and stir constantly until it bods, add the

iWhg tfiil^Hhe onions minced finely and the seasonings.^ ^

thz
iu

iil rema
strain1 into bot soup tureenK
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goldb# drops for soup! "'T ^I ;

\jJKSS kimmel

di* the -«Ve-tenwh^
equal measure of iream m • ^ saUVt.p^ in which

, blend smooth, then turn t<|vt.|Vcly dough,
a tablespoon of buttcrhas ■ , then beat into it
constantly .tirring.*^ ^ anil pcppc XVefu

i one by one ^ j'^^V. ut off bits of dough and put into the 
coffee spoon m cold water.
boiling bouillon.

Put into a[■
r all

Hour
1

-V,

drops

ïffiiSSiS'—*•* *»—*■*"-
«™,y. - -n, —

SOUPt- t . NY
d

Ni-
e.
in

stock

CLAM CHOWDER.
ROCHESTER, N.Y.I MRS. J• DOERR

\CLa salted pork chopped fine, put

turnip. J

in kettle and brown 
cabb'age (mediumjil

(or part of a can), ihe '
it

ng CLAM PURE1

> "

'AM BUKO.)W ». H. boul^ef.. new
Aint hot milk. A tablqftpoons flour. 3 

salt and pêpper Remove d&k substance 

chop the hard part very fine 
_dd milk gradually. add 
If puree is too thick add

VMRSire
i^pint of %clams, 

butter,
er /

melt butter, add pepper, H
the clAms when hot. strain and stifv 

juice or milk.

ur. a
v

Mms i* CLAM BISQUE.
OllERLANDEk

' Vin
Cclk i pint of clams. V, cup 

\y, a bay leaf in four cups of «•'"J* and
/Strain! add two tablespoons of tomato catsu 

f 'tfream, beat vigorous^ and serve at ohce.

MED A;ter
of rice, a sprig of parsley.

lalf
the 1 cup
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liver dumplings for soyf ,
M1SS KIMMKI..

. pound gritted liver, 2 egg*. a Poun<1 ,"st_ulls' •'
large onion. 4 teaspoons butter, i c uti milk, salf to ,taste stiffen 

little 11-mr. boil in a good. Strong beef broth.
CORN CHOWDER.

MISS K. HSIlliR.

i , /*0
1 <'*- -/•
V/ y

/
with a

T<i., ineh tube salt pork. 1 sliced union. 4 cu*JtM>tatocs, 2 
cups boiling water. 1 i|uart scalded milk. 2 tablespoons butler. 
8 round crackers, t tail corn, salt and pepper to taste, cut pork 
in small pieces to dVy out. add onion and cook 5 minutes, stirring 
often: strain fat into a saucepan, add 2 cups boiling water to 
the fat and in it put the potatoes cut Vf!» inch slices, cook

and milk ; boil until 
Jt. add butter and split crackers; re- 

chowder into a tureen, put crackers on top.

• c /-

i
y/

V w' t<
them.until ‘almost "soft, then add corni y Uk potatoes and corn 
move crackers, turn

l*\ el measurements are used.

arc s<

1/Note

\-y-*-3KST A HI.ISH Kit I h.lg.

\
1 GILLETT'S GOODS IRE THE BEST!

M/

.
yBaking Powder. Gillett s ^timmoth Blue. 

Gillett’s Perfumed Lve*. Imperial Baking Powder. 

Magic Baking Sodtj^ Gillett’s Créait Tartar 
Gillett's Washing Crystal. Royal Yeas^

E. W. GILLETT COMPANY LIMITED.
CHICAGO, ILL.

\

Caker-

/ w ~1

TORONTO, ONT. London, eng.
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Vu K BERLIN COOK BfOK

FISH AND OYSTERS.

J1V.

/Fish should he used in season and perfectly fresh. Tho\ 
should he scalded and cleaned as soon as they come from niar 

S$nk1c salt on inside am/put in ÿol place until wanted. 
îVrch or other small tishUrc much better if fried quickly 

Larger fish « an he in. d in a skillet in hot

/ FISH ENTREE.
MRS. w. H. n.

Cuf U[f white fish or haddock, put it in a pan 
a, butter." let it boil hut not brown. Then put it in a baking dish, 
‘take 4 spoons sweet cream. teaspoon cornstarch .pepper and 

saltt let it boil, then pour over the fish crumbs on top and bake 
cornstarch and salt and boil together.

BAKED FISH. *r'
MRS. O. O. P.

kei.

in deep, hot fat. 
sal! pork fat.

E
i/ >with a little

Cream sauce, cream
■;*k Vy

Si •. X
a■ Wipe fish anti lav in saucepan with just emnUh water to 

prevent scorching, bake slowly, basting with butter and water 
whlen done, serve with the following splice: Take (ftomatocs or 

can. put in 1 sliee onion. 2 cloves. 12 teaspoon^lt, tea- < 
spoon pepper, boil to minutes, strain. Now take 1 tablespoon ^ 
butter, ^tablespoon floGr. mix thoroughly, mix with, tomatoes ^
and cook 5* minutes. /

PLANKED SHAD 0R WHITE FISH. /
EVELYN BRKITHAI'PT.

' 1/
*f\ ÎClean and split a thin pound shafl. put the skin side down 

inch thick and a lit/le longer and wider than 
>er and brush ovet\with 

Remove from

on oak plank
the fish, spnnkUf with salt and 

/melted butter. Bake 25 mimH.es in hot oven.
\the oven, spread with butter, garnish with parsley and brown. 

The fish should besentlo the table oh plank. Planked shad 
is wd^cooked ihi* gas range hai ing the flame eve> the fish.\

r I,'% O- L\ 7

y

■'
•‘c

Y
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BOILED FISH.
MKS •* WjEÇÀeNEK

lx Clean a haddock, pike or.pickerel,"leave the head 
into a kettle of cold Water to which add a large handful of salt 
. tablespoon o#6vholc pepper, i sliced onion and a good half 
cup of vinegar. Put on the tire until just before it boils, los 
ing the fish/in the water $ minutes after it has been taken from ^ 
the fire Serve with a fnustijfd sauce made by melting '/« pound 
of butter with * tablespoons of prepared French mustard Be- 

, y fore serving add i dessert. spoon of water to bind lhe sauce. X 
stirrivg ail tin* timv. * N

t
> '*

on Put

r
I <

it

i
«

•>y
boiled white fish.

Xiiss iIappki..

V

/
'X

l.av hstboixmx put it in) a doping pan. nearly covered 
with water. /alt Jo taste, ertver tightly'.'let simmer (but not 
boil I '2 hour, butter and pepper, garnish with sliced <\ggs.

/■

E! ■
j

Sauce for Boiled Fish.
y lire to scald."”'teacup of milk, i teacup of water, place on 

when hot stir in a tablespoon flour, previously wet with water 
;Ajd, /.eggs,Reason frith salt and pepper, a little vinegar and 
tablespoons of butter. Boil four or five wggs hard take ofb 
shells, cut in slices, and lay on dish. Tl^en pour the sauce 
over and serve. ’ ^ I

f /

it

! FISH HASH./
■ V p MRS. J. DECKER.

i pint salt fish shredded fine, 2 bowls potatoes pared gnd , _
I , jrmt small, place in stew-pans, cover with water, boil 25 njrin-
! * utes, drain off wither. place on stove, / minutes to /team, mash
I perfect!v smooth, add 1 raw onion chopped very fine, 1 .cup

' cream. ? egg well beatenrthen beat with Spoon 5 minutes; have 
hot in frying pan the fat of four slices salt pork, into whicbput 
the hash and cook until the edges look jbrown, about 10 min
utes.; avoid burning, turn carefully on hot platter bottom side

... v

■)

and serve hot.ufvn

\X - •;y1
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ifc-'ie

SHRIMPS.
V FRIENDri /

r„5™l. Ifo-r »"d W« "■""V.hHmL'd

\ -,

TO FRY SMELTS.
MRS. SIMONDS.

shrimps makes 7 dishes. W

N
Wash, cut Off the .fins, *nd dryxw.th a cloth, melt a^" 

ful f butter and into it stir, the beaXen yolks of two e^s. sa _ 
W. and flour the smelts a little, dip into the effl «. bu ter. ro 

in fcrated bread crumbs and plunge «to ho'hngjat.f. J 
of a light fellow-brown-T serve upon a napkin gami.hqd, ^ > \l

'f frihd parsley, s
FISH CROQUETTS.

MRS. B. B A

■ pint cold boilbd hXh. free from skin and b°neJ™ 
fine . pint hot mashed potatoes , tablespoon butter,,M cup 
hot milk. , egg wel, beaten, peppier and salt. a '«.e chopped 

parsley, mix thoroughly and let cooj^ vhcn < 
balls, diji in beaten egg, Xoll ih jireadcrui

7
I

pibs. apd 'fry in>ot lard

FISH CROQUETTS.
, , cups,fish. . cup white saucl to the fi\add 1 teaspoon 

salt: and pepper, then'add the sauèe; put cracker crumbs 
plate then toll the fish m them., and f^rm into balls , roll the 
balls in egg then in crumbs and fry in deep fat

*4 *

on a:y
«w

White Sauce.
1 cüp milk. 4 tablespoons flour, 2 tablespoons butter, % 

teaspoonxsalt and pepper, mix together smoothly the flour and 
an equal measure of milk; stir in remaining milk previously 
heated in ^ saucepan; retun»-to the sauecpan/and stir con
stantly until it boils and thickens.

A

f ..X
l

k ~r: A

r.

c



I FISIf PADDIES.
MRS, T. JAi KSOX 

ling boiled tijjK 
cup full lal/c three cups of void mashed potatoes, pne cracker 
rolled line, one beaten egg^nd juakc into halls, season to taste, 
find frv crisp, garnish with parsley .^Canned salmpn may. be 
used in the snnv* manner. /z

, TtVnoxTcw'7
— Take all hones; to $ good. remove.a,rvnii

£j
r

-
‘ X FISH STEW. >I " .. \"

V> ’ xys J- DKCKKK."
3 to 4-poiinds of codfish cut crosswise (not split, in back) 

in j to lX inch pieces, pgre 4 or (1 potatoes according to size, 
sjtjcc tliem*lo ltach thick, onion'as much*!» wàntcd. she* also; 
ppt ih cups water in a deepppan. putty our potatoes in first. 
therTVour fish. tltfn onion. 1 tablespoon salt, a little black pep- 
t*r. 2 ounces,of butter; when the fish is nearly done mix i talilc- 
i^joon flour in a little coh/Xvater and add. Takyytare it does 
nqk.bum — n

:

HOLLANDAISE SAUCE FOR FISH.
M'as. I. A, ROSS.

à X
-VJ^eat 4 tablespoons vinegar and when boiling pour it over 

2 wcjl beaten eggs ; beating well ; return -titis to the tire, stir
ediatcly. add 2 ley^l1 constantly until it thickens, remove imm 

^XiblcSpoons of butter*. salt and cayenne pepper to taste,

TARTAR SAUCE FOR FISH.
\ MRS. RX -C VUOTHERS, BLOOMINGTON.

' ’ \ ' , 
3 olives. 1 gherkin, 1 tablespoon chopped capers. 1 tests

•Spoon onion juii-e tr^1. y(Snl .mayonnaise dressing, ÿnd 1 table
spoon chopped parXlvv jXjunded tv a ,t>ulp Serve with broiled 

I or planked fish'd ' *
!i ' \ > I 'VPICKLED HERRING.

I'
- /s": Z1

ILL.

/

» z v, *MRS., AI.BKRT SACHS.

Take the numbeiyof herring desired and put to soak untit 
fresh enough, then take « crock and put in a layer of fish, a few -, 
onion? sliced thin, a few whole peppcrsxand a few licorice leaves,^
and sb until done, then couver with vinegar.

> A
\ A - /
1 V" ' y-^

Ti
remoVi 

with 
few wl
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move
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seed 
with ; 
follow 
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in a s 
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SPICED PICKLED HERRING.
(to.' xiVs. T. JACKSON. TOKO

Tail- three salted herrings put in water cold oveirmjjHf to 
Salt, pWc ifi a large/fish and cut into ^uares and 

with vinegar, slice two good sized onions over the top with a

herring.
xtRS. CiKO. RUMPKI..

Lay >, dozen Holland herring in water for 2a hours to 
extract salt, next clean well, keeping milk for further use. re
move head ahd,tail; cut Wring in two lengthwise, remoxdpg 
all bones, lav on back and sprinkle each half with mustard 
seed finely chopped onion, a small pickle: roll up and fasten « -
with a clove or two. ‘place iy an earthen jar and cover with the 
following: Beat the milk taken from herring, strain through 
sieve, add 1 cup soiir cream,. 1 cup vinegaA V2 grated xonion.

coverremove

few whole black peppers \

>

a little pepper. /CODFISH BALLS.
MISS K. TtSIIKR.

I

I cup salteil codfish, 2 tablespoons good dripping, 2 cups 
potatoes, a little pepper, wash the codfish well in cold water 
then cover it, with warm vyater, pick it, apart, removing all bones 

y and put in a saucepan, pare and slice tjie potatoes and put them 
in a sauce pan, cover wiLli boiling water and boil until thy pota
toes are tender, cover closely, take from fire. drain and dry well 
over the heat, add dripping and pepper and mash jind beat, the 
mixture until very light ; .put % teaspoon dripping irk a frying- 
pan and let it brown; form mixture in round cakes on a tea
spoon. drop carefully on a greased pan. let it geit brow— 
si?ic. turn and brown the offer side. /Serve oh hot dis

- i. ■ - f

on one

1J V' <?v-ÿf
<X\
-Ai W

k*
SALMON PADDIES.

KLIZARETH WUE^T. - ‘ /

pet; and salt. 
v it too dry;

/ Z

Take salmon put in a (fish. \add one egg, pep 
inough so as not to makeand rolled biscuits just e 

make '.into paddies and fry in blitter 01 lard. ■

1 y \. ■

fVZ' /id
<

■JL

\

v .
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'1TUB H K K 1,1 N COOK BOOK..I*' < I*i! < ■V.„ .COOKED SALMON.I
MISS ACNVS O* MftORE.

biscuit j finely rolled. 7 pint milk.

v- ~
<

/
-• 1

To 1 can of Salmon put 4
volks of 3 eggs, whites to be put on top ; pinch the salmon aparjt ■ 
and take out âll the bones, put salt .and pepper to taSté and stir 
A up, put a laver of saltfion. then a liver,of biscuit Cjnim^till 

/ all is finished: beat the volks of the eggs, stir in'nbli ;lthenvpo'ur,* ■. 
' it over th«^ salmon./cook till a nice brown, licit the whites of I 

9 J m the eggà add ,:i pinch of sajjpf « |ittle v'iifeinu^ out dit top of I

* terooked salmon and brown in oven. A » > .■ f , ' I
lIS 1
i • SALMON LOAF. ,
■ - ^ - i 1 > ■ - - v

‘ 'nd>i! ■

•ac1

,
\

t /L\ -
X"

teas
Sabl

^etu
V'

X It NX IK KNELL.
i tin salmon chopped fine. 1 cup bread crumbs, 4 eggs ■ 

broken into 4 tablespoons of mclte| butter. 1 t'eispoon chopped ■ 

parsley, salt and pepper to taste, put into, a buttered pould.

t r / -?

,i)%> • '
tablespoon cornstarch, small piece of Butter, 2 epps milk, 

pepper, salt and nutmeg, a little tomato/catsup, anchovis 
let çpme to a boil, add yolk of 1 egg, stir until smooth

I

to S 
in Vi^ *" Steam 2 hours. - \

Sauce.
i

saujee.
but
pep
the;SALMON LOAF.

MRS. H. Di MACKBLLER.

can salmon. 1 egg. pepper and salt to taste, % cupful | 

milk, 3 rolled biscuits,

, S
¥n J1
••

niece of butter, mix ingredients until 
smooth ; form into'loaf, bake in moderate oven, cool; place in 
centre of platter and garnish with lettuce leaves and hard boiled 

eggs.

VNi"

adcServe with mavonaise dressing.
"tv ■ ' ' sail1

, / ofSALMON LOAF.
cru

■•tu-"V •îMRS. H. RATHMAN. 

picket! fine. X
>

Asoda biscuits rolled fihe, i egg. 
p.'little heated butter. ]4 cup milk, salt and pepper to taste, 
toll with hands to a smooth loaf, butter a pan and bake in oven 
till slightly brown; A*—- a"- /?.. ,•

V / 1, • » X ' - / : <> .a.\ / X
v,SnXA ./A 1.-

1 can salmonV
. \

wit*7V ^
x

:

K. A 'T\>i/
1
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<

^ ;

, E
L 

%



I !<
I

\I' *\
J

' V ' •/A
THF. ire R LIN COOK BOOK. 37

I \. \
SALMON CROQUETTS.

MISS G. llBBfrs.
2 cups sajpion. i-4 cups white sauce, miX meat and sauce 

ane^li tcaspoJn salt and pepper, fornvjn small halls, roll in 
cracker crumbs, dip in cgg/flgain in crumbs and fry m deep fat.

, • W)iite Sauce. a V ",
. ctip milk. 4 tablespoons ftotir. 2 tâdcspoons buttcftHp^ '* 

^ teaspoon salt and pepper, mix together smoothly flour and 4 
tablespoons milk, stir in remaining milk, heated uya saucepan.

and stir constantly unfiHt boils, add butter, salt y.

s,. -

L
r

/1 X\/7 V vIV
f 1

v

^^i turn to pan 
I pepper

SALMON BALLS.
, Mks. cW^i\XndLi.'fA ;

, can salmon.-1 egg. 2 tablespoons flour, pepper arid salt
little flat, roll in flour, fry

'"/mV\>
1 7"

,
nds

1 t
to Suit taste, make in balls, press a 
in flutter. , , • /k; ‘

I ' SALMON LOAF. ■ ■
‘MRS. X.E1.SON BOEHMER.

beaten lightjy. 4 tablespoons melted 
with salt.

rvan salmon. 4 eggs
butter. '/, cup fine bread or cracker crumbs .season

and parsley, beat salmon fine before adding ingredients.

!.

pepper
-'•then steam in mould 1 hour: \

> -V - ■ X
IRISH TURBET

/zÀ W.
Jfll - 4^* 4

■ 1 can of salmon, pour off liquid and remove bones, heat one
I */x-pmt of milk with a few fueces of onion, skim out onion, then 
“ add 4 cup of melted butter, four tablespoons flour, season with n 

salf and pepper, w^ep/iool add two eggs well beaten put layer 
of CVeam. then layer of salmon, then creàm, spnnkle hiscuity 
crumbs on top. bake in a slow oven half an hour.

Tv - y .
baked creamed oysters.

v\f. totzke^ Ax_7. X
Prepare creamed oyiters, puf into a baking dish, cover 

with buttered crumbs and bake until brown

MRS. IIONSBERGER.V*il

/

"I
/

X X

2.
n

«x
X.

:
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CREAMED OYSTERS. ' ft 'fr v!. ■/ \ K»

THK HOOK

V -A
I

ALMA TOTZKE. -I \

pint oysters. 4 tablespoons butter. 4 tablespoons flour, 
yi cup^ oyster liquiil. 1 teaspooti salt. y2 cup milk, a little pepper 

Clean Oysters, melt 1 tablè&poon butteif in pan. add oys- 
*?• u ters and cook until plump, shaking the pan to keep them from 

^Sticking.^inako4L « hite saltre of remaining ingredients and..ndd 
it to the oysters III

1
brea 
and 
dry 
oy si 
.15 1I

CREAMED OYSTERS. ”\ »
O A MRS% J. ttécKJtR>Y'. )

To ‘V tablespoon butter incited in]a saucepan. add 1 heap
ing labfcspohiv flour, cook a few moments and stir in gradually 
ont' cup of hot milk ; season wlt|i saltf pepper, and- 1 tcaspqpn- 

,ful of,celery, salt, wash and pick over t pint of fine oysters, boil 
them ip theirt <n\n liquor until, plpmp, drain and pour over 
them tile sauce, ' 4 " ■■

V )
I ; -

1 x a la 
dry 
the: 
ma;

Y
17

V

X
T STEWED OYSTERS.

t miss a. qaKa. /
tkv^hqùqr from 2 quarts .of Oysters, mix with 

cup of hot water, season with salt and pepper, boil in,4 saucepan 
after it has come to a boil put in the oysters and cook not nVer 
5 minutes, add 2 tablespoonsful of butter, when this is melted 

^pdd a cupful of hot milk, then take from the fire and serve with 
nester or cream crackers.

/ \
Drain a tca-

mo
bea
orI- till
bu1V

1.if
PL^IN OYSTER STEW

MRS. A. B. MAIRES.
Drain the liquor from a quart o'f oysters and put it in a 

saucepan over the fire, and Whe|h at boiling point skim care
fully, place a quart of milk in a double boiler, and when it be
gins'to boil addd the oyster liquor, 2 tablespoons butter, 3 table
spoons rolled crackers and the oysters, salt, pepper to suit the^ 
taste, let them boil up once ;ynd they arc ready to serve.

FRIED* OYSTERS.
MRS. H. C. DIEBBL.

Season large oysters and cut very thin slices of bacon about

no*/
2 r Y \y

m ch<
era

Fl gesX: i 1
».;

-X' X
2 or 3 incites, wrap the oyster in bacon and fasten wi^ti tooth-, 
pick and fry a nice browh. n -— V

an
\ |//chi

- 4' -i-jl \1 <■ \I
1

-r

■

■-
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SCOLLOPED OYSTERS, t
'MRS. \V. II. BOULLEÈ. NEW HAMBURt». 

pint oysters. 0 tablespo^nsful of butter, 
bread crumbs, salt and pepper, oyster juice in milk ; grate bread 
and melt butter, sf^bread lightly into butter and season well, 
drain the oysters and season, butter a baking dish, use half the 
__ _ ___nm,mKe in 1q\*a|*s, add ovj>ter juice milk, bake

2 cups full ofi

n

v.15

SCOLLOPED OYSTERS.
, k MRS. T. JACKSON, TORONTO.

For a pint ot oysters place la layer df cracker crumbs then , 
a layer of oysters until dish is filled ; then for the top layer put , 
drv bread crumbs, piece/>f butter sine df walnut, a little salt, 
then cover with millf and bake for an hqur. Canned salmon \ 
mav bp used instead of ousters. 'v-

TO FRY OYSTERS.
MISS MKtfTA OHERLANDKR.

V
V

/r

1
r

V"
\ i\

I Use largest and freshest oysters, drain well, absorb any _ 
(moisture by placing oysters between clean cloth and pressing, 
beat several eggs, have another dish witfi finely crushed bread 
or cracker crumbs, dip oyster first in egg then in crumbs, repeat 
this two or three times; have oysters completely covere^with 
butter and a little 1pr\i while/frying; flour may be used in case 

diVbread or crackers can be had. S^rve dry.

l
r
1
l

no
OYSTER CROQUETTES.

MRS. R. VON PIRCH.

i' pqynd veal.1 % pound suet chopped finely, # flint oysters 
chopped coarsely, add a "little of the oyster liquor, also enough 
cracker crumbs so the mixture can be rolled into small sausa
ges with the hands, fry quickly in boiling lard.

OYSTER FRlfTERS.
~rt Vins, r) ^lVischaukr.

Drain oystersxthoroughly, chop fine, season with pepper 
and‘salt, make a batter of eggs, milk and flour, stir thp gem- 

\ / chopped oysters into this and fry in hot lard.

Ni -x.,

1

\ \f / "v'T-V

t

-
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I
RANNED^STERS.

.

MISS OKtSVIWtiKK.
A ,)rnm tin'oyster’from the liqdor. put them in

hr, spider, as soon as 
salt.

a hot pan
the\ begin. to vuol a lit i 1 iut tvdlepcppiT and 

Serve on**«iast or^vvitkout if preferred. Twf
: 1

ill OYSTER PATTIES.-/ll ♦ tf
.Vs MR^. (iII.MAn. T

'uth thin rivre past'e pricking well ov 
pieee ÿjf, brcudVn each, jeAjer with paste 

ver with the white *jfim egg or milk, cut atvdnvh sq 
JJasljw. ,.law on céfflre of each, brush this foth egg or 

I y* • »VK' a,Ul hakv in a 'luivk oven-fifteen to twenty minutes; have 
» Oysters stewed in their own liquor, eut, in pieces, add one teS-

spoqn 'I'wyi a littu- salt and peuper. buttir si*e of a Walnut, 
and three tal lesfffnns of sweet cream, /.pen the patties re
move bread*,nd fill with the creamed ovsters. place cover on 
and svt(w.

** *
nu- pat t v pans 

put a anlwirft ârfork.'III •> brush 
of this lari-I

✓

V
/PIGS IN BLANKET.

mus. it. iioi.i.Ixg|:h.
Season large ovsters with salt' and pepper, cut verv thin 

slices of bacon, trim oh rind and smoked edge, wrap each ovs 
ter m a slice of bacon afj'd fasten with a small wooden skewer 
put m a hot omelet pan and coot just long enough hi crisp bacon 

small pieces of toast. / V ' • z j
dressing for raw oysters. * •

I * .
y..& \

K, Si^ve op

ARVIIWRIGHT vpitp MiW YORK,

5 pint vinegar.
XKTTIK H. SMITH.

teaspoon red p3(jper. 12 teaspoon black 
chives chopped line/ 1 

d bqtrt or bowl. Dip

pepper. teaspoon Tobaseo 
shallot, chopped fine,

sauce. 2 
Serve ih small 

'in to tldylysters in the half shell.
sauc

X
LOBSTER CUTLETS.
*s. 1. w. siMoxns.' ^V -V\RS

Prepare the lobster as 
inch th£k on a platter, ei 

y crumbs,1’dpgs nd 
■sVid serve w'

croquette and spread it half an 
into the shape of /cutlets, ro 

crumbs again : fry in smoking hot fat. drain 
it a claw to iVpresent the bone

II in

A < V *x < ».>V

1 X

<
A-

;
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with
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♦

“IT’S ALL RIGHT.”
, ' ♦

> Save the Wrapper. . ^
♦ ■ 1 'v ♦

♦ + + *+ + + + *. + + + +

♦
♦ • >
♦

4 xv
H.

X

/ X

-f

: Comfort Soap '*

\y

■>.
S X, v*

^ HI UI H1I \ cuiiK him i Ki y. 41

/>. LOBSTEfc CRQQUETTS.
MRS. SJm/iXIIS "

X» * *
\

pi1'! IphStor incut cut line, season with p saltsponnful of I 
saltspoonful of mustard, a littlesail. vuvvnnixund moisten - 

uith i ci^> of ! link cream sauce, cool and shape imo rolls, roll 

in crûmes, (jgg and crumhs airain and fry in snnjaing hot fat. 

drain on paper

CREAMED LOBSTER. t'
MRS. WIKl.Ajxll. MOXTRIi.tl.. ,

1' pint mille i, tahlespoonful fioura salt, .pepper, let come 

to a hoih then Rush t volkiyof hard. I mil- eggs fnashert. i tahle- 
spoonsful I lit ad crumhs. '4 grated nutrjug. parklvv ijpt/inc.‘yyl 
"ver^ea^ of johstcr w'hilo hot. andwifuish with strips of toast

'V
DEVILLED CRABS. -A , -s

" -MRS. GKO. K. 1‘OTTKR.
o crabs, for 4 mushrooms, 12 hard boiled cg'js chopped fine, / 

/ ^ tablespoon flutter. 1 tablcspJion flour, thiols, thoroughly, ad^r 

1 clip cream. W teaspoon each salt and mustard, and either 2j 

tablespoons grated cheese or 1 tablespoon him on juive, 2 drops 
Tohasco sauce. \i teaspoon, parsley, min cert and 

Worcestershire^sauce.
. teaspoon

\ '
2
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4& Till-. HliMI.IX COOK HOOK.

\‘ t. MEATS. z^:
The novice shoulil memorize this rule; white meats weP

done, dark meats underdone, except in fowls, which stiould al
ways be thoroughlv cooked.

fl

>-. - * \ ( meats.

Put fresh meat on to lioil in lioiling water, w. 
'irtternal juict

AHi '1In etainine the
es. as tljO outer parts contract. Put^snlt meat on 

X ffV broil meat well, have 
eat on. To roast tn^at have>x

in cokl winter to* extract the vsak 
gridiron hot, before putting niea
goot^ lircf, Wyily.oftcii and z

? steak:
MISS MARY IIAXNA. A f

pound Hour inflp i( as muclt 
tier; put 1 lump but- 
sfreak on both Sides,

season'I
V' a VSWISS BEEF' \Vi..
i round steak, cut 1 inch thick.

as it will absorb, season with salt and pep 
1er into a skillet which is hot ; -sear 
then fill skillet with boiling^ water, cover and let simmer on 

for two hours. /
!;

l>avkZfiif stove
1 _ v

ROAST TURKEY WITH SWEET' POTATO D RESSING.r: I MRS. .I ll IIKOWk.', f
Prepare turkey.'^Ihrand pepper iisidc and/add this stuffing, 

1 puart boiled sweet potatoes, mashed or chopped fine. Mix, a 
cup of bread crumbs. cup butter; 1 beaten egg. 
spoons salt and a little paprika, stuff turkey and bajee.

ROAST TURKEY OYSTER piLLING

Ei
4 teaI

1 Z* M o- ' ’ /
Select turkey weighing ff-om twelve to fifteen poimds, draw 

and rinse it out 'with severalVaters. Make a dressing of 1 quart 
" stale bread chopper) fine. (I run the bread through meat chop

per p's. egg.' 1 tablespoons butter. 1 teaspoon sage. 1 putt small 
/ oysters or Targe opes chopped into'small pieces. Stuff body and 

breast with dressing, sew up. rub turkey over with butter, salt ' 
and pepper, put in cohered roasting pan with about 1 cup boil
ing water. When done serve with cranbprrv

X

I sauce.
1 • t ./

§ Vz 1
m .

Ur-
split da 

^11 rain, ri 
on broil 

—art*r. brt 
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slice.
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Ailk.
Mix we 
juice if 
shapes\
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hands 
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Dry. pick, singe, cut oft heads, and legs at hrst joint; draw, 
split down the back, soak in salt and water for 10 minutes, 

^Mrain, rub salt and pepper over them, dip in melted butter, place 
broiler, turn often, dipping several times in the melted but- 

-jh-r. broil 10 minutes. Have ready as many slices butterai 
toast as til)ere are birds, and serve» a biijd breast upward ofi each 
slice

on

X- vr VSMOTHERED CHICKEN. '

Zv XK1K.

Open chicken at/for broiling, put into dipping pan wilfy1 a 
little water, season witht butter^ salt and pfipper, yover with 
another pan. cook untH done. Take oft cover and brown.

avy of milk anc^ browned flour Pour ovef'chicken, 
vith parsley and Slices or lemon.

MRS

\
<rmake a gr 

garnish Xvi
1

V
CHICKEN RISSOLS x L

1A FRIJtX>)

hit<Kxhcat of one vhickcir’Amd mix to it i dessert 
spoon of chopped parsley. Put in a saucepan, butter the Size 
of an egg, also a large tablespoon, flour, add cup of boiled 
riiilk. Stir tpitiY^t boils, then add the chicken and pafsleV.

' Mix well, add salt and pepper to taste, also a few drops of lerpon 
. juice if wishedX'Put this mixture away to get cold. Make ihto 
' shapes by rolling in fine bread crumbs, then foil in egg and then 
^ again in bread crumbs, fgv in foiling lard. j j

Chop w

-
/■ /CHICKEN CROQUETTS.

M RS. B. P.
>

Minced chicken, a quarter as much bread crumbs, t e

<.A

«
etu'h cup of meat* pepper and salt, and enough gravy <* drawn 
butter to moisten the whole, not very wet.' make with floured 
hands into balls,jjdll in beaten egg. _jhen in bread crunjbs.and 
fry u nice brown.^

: Vvr l ^ Tj/ y ./W
N

y-t jr /t**
y

QUAIL ON TOAST.
M K DA OHKKLANDKR.

/
Til K IIKKLIX VOOK BOOK. 47
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CHICKEN CROQUETTS.
MK'/ I R. SKAC.KAM^, XVIVtçKI.Oc 

i cup ol thicken. -«4 cup-rtf stock XV cup cream or milk. 's 
,.cup of butter. i cu|> lluur, „> eggs, i teaspoon chopped parsley, 

salt and pepper to sea soil. Form intotroquetls, roll in bread 
yuiiibs and egg. and sprinkle with Hour. Add/chit ken and egg 

, iirÿl in the mixtuYc. l-rvaJiV lard and serve rvry hot.

JELLIED CHICKEN.
yits. dV run nr* a Pint.

.Line a pint bowl wùh slices of Ita^d Jyiiletl eggs, till with 
ehopR chicken that has been synsoneo-with salt, white peppy. / 

_J_ eelerx ill and.meltedlynitfer. pour <|vcr it i cup1 w:\ter in which 
i tablespoon of gelatine has bc</n dissolved, set on ice.

‘ X V.' ' >'
, . , 'MOCK DUCK.

/ IV mus. Uaktii.
Take ,t or 4 slices of breadand gratoSt tine with 1 chopped 

lip onions, put a piccevif butter the size of an egg in a saucepan, 
let melt, add bread and onions, a little salt, pepper and summer 
savory, biiti a few minutes. Take a ri\ 
free front loose fal-^or stiVtgy pieces, \j 
thiVwfiove dressing upon the steak ant 
t|e in 4 or 4\ilyices| Jtoasl 14 goful ?4

ROAST CHICKEN STUFFED WITH CHESTNUTS.
x. ■<** ’ f ' . y -

V # MRS/ JACOB y
Pn/i>;ivli chicken. roast i (mart larut1 vbvstnuts/. when done 

shells*, mash. Jtdil i tablespoon blither; i teaspoon salt.
a dash of pepper; timt and till chicken.1 1 i/ M

"CRoWn koAST OF LAMB j.
\.t r\ * V>:ta o. y N^/

•\ X Have butcher cut and-Nfrapc ribs oClamb dyfiwn to chops. 
Ittiro inside out so that- the Lines stand up and mit likç a crown ; J, 
fa sien together androast in oxen ..hasting often, serve on platter

VFratcti iieail in centre attd garnish.

COOK HOOK.
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CHICKEN/POT PIE.
NIKS. / XTllVS.

Çiit ji chicken in pieces, if it is not a young chicken parboil 
! in water enough to cover it \yrtjb -hitlf pound of salt' pork cut in 

slices. Skjtn it carefully.. Make a paste *ith half a pound of 
1 larcLrubbed into i poundof flour and* a little salt : ;vdyl emrugh 
ywfuer to work it to a smooth paste, roll thç (/rust about 4 an 
}inch thick and line with it the sides of by stew pan nearly to'the 
(bottom Lay the chicken in the>rust and add a piece of butter 
the size of an egg; rolled in flour, put in the water the chicken 

- was parboiled in and if necessary add more hot t^ater till the 
,)«tcw pan ut nearly -full, cut part vf tbe paste ifi small diamonds 

and put them in th\ pie. Put on the top irust first, laying 
skewers across the top of dish, cut a slit in fins centre, put on 
the fid. and let boil slowly 4/ of an four or mort/if necessary.

V lx. i
>

1'\
)

a
H ROAST ^E£F WIT-9 WINE.

MRS. UEO. iht^lP/L.
o- *

r
Take a tender roast of sirloin, pound it well^yub pepper and 

sal dwell into it. Placent, in an earthen jaf with a feu*1 laurel or 
bay leaves, cloves and Inace ; cover over with wine, let stand 
well covered a few days. ^/Then it is ready,-f*r cooking Trans
fer roast witl^ wine, and seasoning into a cooking kettle Apt sim
mer on top of stove until tender, take out meat, place on platter/
Melt a (piece of butter in sauce pan, add flopr. stir tpitil smooth, 
add this tb gravy and pour over roast, serve hot. ytry good. / ’ *

FRICASSEE OF BEEF ' f '

;

HILDA 'RUMPEL. I

impound beef, t cup cold water, 2 tamlespoons flour, tea
spoon salt, 1 small onion. teaspoon pepper, cut*the fat of the 
meat and put in a stew pan to try out. Cut the meat into 
pieces abouti2 inches square and roltvin /Jie flour. Put-it in thy -, 
hot fat and stir it over the fire until nicely browned. Add the

■ 1

Î
water, cover closely and simmer. Peel the onion and cut into 
the slices/ Add it with the salt and pepper to the stew and si
rher 2 '/, hours. Serve on a hop platter. '

■ »•

1
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Sf ROAST BÉEF HEART.
MUS. IRK KM AN.

V, * \
V

a 'Ta 
pan wjt 
for i o. 
fork vu 
should 
have rei 
minced 

' Send tc

sufficiently to remove theWish carefully and \op 
ven triples, then soak in cold water until tile blood is discharged, 
wipe Jrv and stuff nicely with dressing as for. 'turkey, roast 

hours, /erve with the gravy, which should

en

'for about i ,',2 
lie thickened with some of the stuffing and a glass of wine. 
Serve with current jelly. ■(''

■

\
SOUR* BRATEN.

MRS. CEO. KL'MPfa..

, lrrom^ to io pounds yf best roast beef, rub salt,,pepper and
eup browi^ sugar.into it. Place in an earthen jar, with a fqw 

l pieces of onions, laurel leaves, whole ipixed spice; cover it with 
a good-tiller vinegar ‘Add. another >4 eup browij sugar and '/, 
cup sa ft. let stand well covered from 2 to J days. When ready 
for use place slices 6f bacon in bottom of dripping pan. the roast 
of beef next, anotlier row of sliced bacon and a few pieces®

\1
2 c

1 cup <

Ra
tar. pi 
beat, \l 
dish yf 
Cream

butter on top of roast, let this brown in hot oven, pour vinegar 
in which beef was pickled over, roast. When done remove roast 
and to coipplote gravy, add the following, melt a little piece of 
butt* in a saucepan, add 1 eup apple butter. >4 cup syrup. i\ 
teaspoon cinnamon. Gravy should he a light brown, nojt 'too « 
thiék. If too sour add a little burnt sugar.

BEEFSTEAK PIE.
MISS LII.L1AN BRIF.THAUPT.

Cut remnants of void broiled steak or roast beef in. 3- inch 
cubes, cover with boiling wfatef, add 1 small onion, and cook slow
ly one hour. Remove onion, thicken gravy with flour diluted 
with cold water, and season with salt and pepper, add 4 potatoes 
cut in % inch slices, tup turnip cut in dice and K cup carrot 
cut in died, which have been parboiled eight minutes in boiling 
water, put in a buttered pudding dish, cool, cover with baking 
powder biscuit mixture or pie crust, bake in a hot oven. If 
covered with pie crust make several incisions iq crust that gases 
may escape. >■ . '

1
Y

LfV
Civ

1 "layer in 
a very 1 
cracker 
cup of 
flour in 
butter

-4

II v. '-V

2 <
with a 1 
beef sti 
.cover v
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DRIED BEEF >i, « \
MRS. II. F, PKAftSOX.

Take half a pound of chipped dried beef, put into a frying 
pan with just enough boiling water to cover, let this over the fire 
for i a ipjiutes, drain off all the watej;. and'with a knife and 
fork cut theatrical into small bits. Return to the pan which 
should be hot, with a tablespoon of Putter and a little pepper, 
have ready four well-beaten eggs, stir them into the pan with the 
"minced meat and toss and stir the mixture for about a minutes.

' Send to table in a covered dish. k

N

ll

\

BAKING POWDER BISCUIT.
MISS LILLlAlt BREITHAUPT.\

2 cups flour., y, teaspoon salt. 4 teaspoons baking powder, 
i cup shortening, ^ cup water. I

CHICKEN ENTREE. D,V|J
MRS. W. H. B. .

Raw chickc^i. ’vhop up the chicken. then pound it in 
tar. put it through a wire sieve, add sweet cream and 
beat, i,t very light. Put it in cups and stearii or put cups in a 
dish cfvhoiling water and cover for 20 minutes, season to taste". 
Cream sauce W currie'saueè.

a mor-— "

XMEAT PIE.
>^RS. R. FLEISCHAUEK.

Chop pieces of beef.'veal or lamb, or all three, and make a 
{ layer in the bottom of baking dish with /thin slices of tomatoes, 

a very little onion, season nicely, add bits of butter and chopped 
crackers, repeat this until the'dish is nearly full, then pour a 

of water into it and cover with a crust made of, 1 pint of 
flour into which you have sifted 4 teaspoons of baking powder, 
butter size of an- egg and sufficient water.

BEEF STEAK PUDDING.
maggi£ wisdom.

2 cups flour., r' cup chopped suet, X teaspoon salt, njjx 
with a little water, roll about X inch thick, line a bowl, fill with 
beef steak, cut in smàll pieces, season with pepper and salt. 
..cover with water, put crust on top. Steam 4 hours.

>.*
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ROLLED BEEFSTEAK ROULODEN.
MRS. K.XÇBURXHH.

Select a slice of round steak about !-j inch thick, cut into 
pieces about fouriinches widvtpnd five long, season with salt and 
pepper. On each 'piece put a thin slice of bacon, then roll up. 

t, and fasten* each roll with string or toothpicks, /Wedge each 
with flour and fry a dark brown on all sides. Cpt i large onions 
in small pieces ami fry with the rolls.•then half cover them with 

• — ■ ■, hours, or until tender.

VI 'M /
t

I N I)
4 of left

cover 
i beat 
little s

' »

water.and boil sloxvlv for i find 
Thlivkv.n the gravy with flour'; J

MEAT CROQUETTES.
Tv;, Xr V season 

crumt 
in dri 
of flo 

■ and p

MILLER.

( hop up tine scraps of inekt. roast or boiled, to i pint add 
, hard boiled eggs and i handfuls oT fine bread crumbs, salt and 

and sufficient milk to make them hold together. Beat 
. jn which dip the croquettes roll in bread crumbs and

LOUIS

pepper.
2 egg?
fry like doughnuts r

MEAT BALLS.
KLOK^CK COOK.y

i cup bread emmbs or 2 cups mashed potatoes, 1 cup cold 
sh or meat, i egg. ■/, teaspoon salt and pepper. Egg 

potatoes and t
thoroughly, and rpll mixture into balls, and fry 

tomato sauce. j

MV" ' teaspc 
until 1 
balls,

-'ll

cookefL fi 
well beat en. add bread crumbs or he meat, mix P

Serve with

\ *JELLIED BEEF.
MRS. J. \

Cook shank of beef until bones drop out. boil down until 
there iihfeft about i quart of water, season salt and pepper to 
taste, •cut in a bowl and cool.

Fl. ROSS.>• chop' ' 
spoon 
flour, 
the fit 
thicke 
add tl 
from 
teaspc 
the eg
a
Serve

STEWED BEEP' GOULASCH
MRS. R. WEGENER.

Cut 2 pouncK beefsteak in i inch cubes, roll in flour and / 
fry brown on all sides, frying 2 onions with it, then add water 
to cover, saltydnd pepper, one teaspoon of dry müstard, A

\

Y tea
\ spoon of eround allspice. Bml,gently f.orthree houys a ltd thicken 

the gravyVith flour.
-

ll \ v ' T-
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, MEAT STEW.
, .. MRS, L. J: HKRITHAVPT. ,

Brown à teaspoonfutt of butter in a stew pan. add two cups 
of left over meat, cut in small dice, and ,enough hot water to 

it, boil well for a'few minutes. Take i onion, i catij>t. 
lead of cc|ary. (all small), 6 bay leaves^ cook till lender in a 

litlle salt water, then add to above and thicken with a little flour r

* ROULADES OF VEAL.
. O? FORSYTH.

Take thin slides of veal, chop slightly with sharp, knife, 
witll pepper |and salt, minced onion, parsley and\jjread 

crumbs, roll»lightly and tie with Strong thread, fry a nice brown ; 
in drippings and butter, adding stock or water and a spoonful 
of floor to make gravy. Rerofove threads, arrange on platter 

. and pour gravy over them. ;

\ i
■ \

i

rover

i
\ I' MRS 1

season

I

:

i VEAL CROQUETTES.
1 ' MRS. WEIR. ,

pound^of veal info. mix !i cupfui milk 
l\ teaspoon fui of flOur, a piece of 'butter thy size oi an egg, cook

* I until it thickens, stir into meat and season to taste, roll into 
balls, dip in egg, roll in cracker crumbs, fry in hpt lard. - ,\*

\

. with lMince i

way are delicious.Pork tenderloins' prepared thd

VEAL SOUFFLE.
MRS. II. U. MCKBLLAK

From cold or boiled roast veal trim all,fat and gristli and 
chop’very fine, to each pint ofothis chopped meat allow i table
spoon of butter. 2 cups of thin cream or rich milk, 2 tablespoons 
flour, 2 eggs and lA cup of, bread crumbs, melt the butter, add 1 
the flour and stir until smooth, add the cream and stir until it i 
thickens, then the bread crumbs, cook for f minutes longer, 
add the beaten yolks of the eggs, stir, for a minute, and take 
from the fire, adh the veal. 2 tablespoons chopped parley, • 
teaspoon salt. ^ teaspoon of white pepper, whip the whites of X 
the eggs to a stiff froth, cut lightly into the mixture, turn into 
a grgpsed baking dish and bake for 2® minutes in s^quick 
Serve immediately.
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it*'Ilf \
CROQUETTS.

DORA MY 1.1 VS

Minci* fine void veal with a little suet, rind of a lemop. 
onions an^ parsley. season with nutmeg, pepper ancrait; miy 
all well togetlvèhand add one egg«wcll beaten, roll into balls,v^dip 
into an egg beaten up. then sift breikl erumbs ovi*r them and 
frv them in butter ' ; \

Cl <1v
■

M
If

. VEAL LOAF. -4»
MRS. WM.W1TT,

5firmd 2 slices of vcalVjteak, put in 3 three small o 
eggs. cup of flour, 'j c.ujp butter 41 little parsley, pepp 
salt to taste, mix it well, rttakc a loaf, roll in buttered cloth and 
bake 1 hour. Keep basting with gravy. I

IP* V Ÿ'H
ipei

ns, 2 
r and

; V
VEAL LOAF.

\
cufl’ ':?]MRS. A. K. KING.<<

dsMtopped veal. 3 egjjs, h rolled biscuits. 13 !1 poun
sweetyfnilk. 1 teaspoon pepper, 1 tablespoon salV a little sage. h 
or ativ scasonipg if desired, mix all together and ynould into a 
loaf. y Bake 2 hpprs •<

YBAL LOAF.
MIÏW. Il RATHMAX.

2 pounds veal and 2 pounds pork, chopped fine, 3«4nions 
chopped line. <1 sbrln biscuits rollct^ wry fine. 2 eggs, a little 
parslcv. Season with pepper and salt. Y

‘ C/» k
IIT

*
t

FRICASSEE OF VEAL.
kl#S. I>. 1-bRSVTH.

Boil veal chops with onion, salt pepper and bay leaf, till 
very fender, take butter the size of ari egg, a spoonful of flour 
and a small onioji. cut very fine and fry together until the onion s 
is done, but hot brown,1 then add chough of the broth the meat 
was cooked in to make enough sauce to èover the meat, add a 
cupful oT bread crumbs, a little pepper and salt, some nutmeg 
and parslyr chopped fine. Lay the meat on hi platter and 
pour ttae”sauce over it; garnish with slices of lem^n.

✓
\ j t

\
•!: x t >

9
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' v4: L\ VEAL LOAF.t *y /

MISS KIMMEl/,>
V'.i >2Npotrnds veal, pound pork chopped fine-andf mixed, *t j 
#vg, 14 cup/sweet cream, a grated biscuits, 1 small ofiion, li

>V .9

. little parsley cut fine, pepper a^d salt to taste; put in granite 
^ diSIi and steamy % hours. <This will slice whcw-coM. $ /

-
J.«•‘VEAL LOAF.\ j

MRS. 1IUF.THKK.

1 pounds of raw veal choppe^x cry fine, butter the size of 
an egg. 3 eggs, 3 tablespoonfuls of cream or milk (if milk, usi^a 
small piece of butter), mix the eggs and cream together 
with the veal four pounded cratkers, 1 tespoon of sg 
tablcspoonful of sage ; mix well together jyid form 1 

Bake 2 and )/% hours, basting with butter and water while it is 
baking. Serve Alt in thin slices.

(

V

; mix
ilt, i large 
into a loaf

J

jZ PRESSED VBAL OR CHICKEN.
MARGEB\, C. GROFF.

Bod 3 pounds veal until very

\
J

4,
tender, reserve liquid, re- 

ove boneiTan^ put meat through grinder/after which add salt 
and pepper to suit taste, a very little mustard, sage and parsley. 
Put a little gelatine into liquid when dissolved pour over meat 
and mix well. Boil hard 2 or 3 eggs, cut into slices and £y 
neatly in bottom of moiild. put meat in carefully and set aside 
tp'cool. whdhreadv to Use turn out on meat platter.

W ' V / ", ^
GOHATE.

MRS. R. MYLIUS. I

à(

\A

\

Take all the fillet of veal that will chop, and mince it fine, 
it with salt, pepper and a little parsley, and an onion 

chopped fine, add abfiut % a cup of bread crumbs, a little fat 
of ham or pork and 2 eggs, mix it well with the hands and make 
it into‘t large Idaf ; sprinkle it with bread crumbs and put

hours, make a good

\
season

4
sev-

piecea*of butter about it. Bake 2 
gravv with the scraps and bone, and serve with it.
eral

l
\

4.
»
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F# \ BREADED SWEET BREADS.
I / MRS. W

\ .Viter being boiled, sfilit them and season with salt and pep- 
\>er. dip indicate» egg and eryker crumbs. Frv « light brown

in hot lard, serve with tomato sauce. ' ^ \

KIR./ kr Ta
slice 2 

^iQtcpi ! 

so on, 
pour Ar 
slow 6 
Before'

<

111 1*111,

SWEETBREAD CUTLETS WITH ASPARAGUS TIPS.
MRS. L. J HKEITHAUPT.\

Parboil ij,sweetbread, split and cut in pieces shaped like a 
I cutlet, or cut in circular pieces, sprinkle wijth salt and 

peppejf. dip in crumbs, -egg, and prumbs and santi in butter. 
Arrange in a circle around creamed asparagus tips.

small

O'
bread , 
cut in 
with si 
should 
45 mil

SWEETBREAD FRITTERS.
S. H. K. PEARSON. A

Parboil the sweetbreads, cut into small pieces, and SB£ 
with salt. pepper and parsley ; dip into batter and fry in hot lard

'In

sun
V. *4 A■ V sy/EET BREADS.

MRS At. II. BOWLBV.

Soak 2 sufeetlireads in cold water for i hour, change the 
water twice,/ut them in boiling water io minutes until they arc 
firm, then take out and place them in cold wat/r until they are 
Wanted, place the sweet breads in stew pan cover with stock 
and simmer nearly i hour. Take them out and put in hot disli, 
remove the gravy from the fire, add to"it gradually the yolk of 
i egg and 4 tablespoons of sweet cream. Put this over fire until 
saucé thickens, but do not let boil. Before serving, add the 
juice‘ of la lemon, pour the sauce around the swteet breads, and 
send to /table with a dish*bf green peas. \

X" T1
in brei 
as y où
a hair 
and b< 
dish "t 
mashe

/
T

. or 3 h 
cookec 
length 
put tl 
must* 
pint s 
bread

xSWEET BREAD ON TOAST. 1
MRS. R. VOX P1RCH.

Boil 20 minutes, mash with the back of a spoon through a 
n with salt and pepper,/then add about 1 tablespoonsieve, seaspi

of cream to one sweet bread. heat ahd put over slices of toast, 
garnish with parsley. ,

/ Xs
/< 7 r t

‘ X .»
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/r>" :
IRISH STEW.

\ MISS DORA MVLIUS.
z/Take 2 pounds of neck or loin chops of mutton, peel and 

slice 2 pounds of potatoes and >4 a pound of onions, first put
jytp* a stew pan a layer of potatoes, then chops and onions, and 
soon, till full, sprinkling salt and pepper on each layer, tlien 
pour,In cold'water qt broth, cover the pan ajid stew over a^yery 
slow'Ere for an hour and a half, or untiljthe meat be done. /
Before' serving, add a few tablespoonsful of catsup.

SCALLOPED MUTTON AND POTATOES.
jw*. b. p. /

Over the bottom of an earthen baking dish place a layer of 
bread crumbs, and over it alternate layers off cold roast mutton, 
cut in thin slices and tomatoes peeled and ÿliced. season each 
with salt, pepper and bits of butter, as laid in. The top layer 
should be of tomatoes, spread over with brekd crumbs. Bake 
45 minutes and serve immediately. y

MUTTON CUTLETS WITH POTATO PUREE^

v DOTt^ MVLIUS. ^ ^ ,
The cutlets should be dipped into the. yoke .of an/egg then 

in braid crumbs, flatten them with a knife.* and fry in hot fat. 
as you would fish. The potatoes pfe to to boiled, rubbed through 
a hair-sieve, and worked up fine and-' light with a little butter

fand boiling cream, season with salt,/pepper and a little nutmeg; 
dish "the cutlets round this puree, which must be softer than -Xmus

'I// <
GRILL SHEEP TONGUES. ' \

* FRIEN’É

mashed potatoes^
i z1

Water for 2 fI Take 4 sheep tongue^ lay them in salt and 
hours, then boil in fresh water with % teaspoon salt, when * 

tjfe skin and divide the/tongue into two in its 
entree. Used as entree.

•. or 3 
, cooked, remove

1»

length, orxleave, whole if not useth-gs 
put them to^stew with a bunch of herbs, somsj celery, a few 
mushroonjis, pepper slightly, add % teaspoonfm of salt to 1 
pint stock, stew slightly, remove the tongues, dust them with 
bread crumbs, and boil on gridiipn strain the sauce and serve.

1

x \ii
\
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X TONGUE TOAST.
i _ MRS. II. C\ DIEBE1-. "*

Take cold boiled tongue, mince it fine, mix it with cream
ell beaten-yolks 

inutc or two.

V t
strips 
with 
site v 
and 1 
all si 
whicl 
bay 
addii 
with

or mijik. and to evyrÿ’.lri pint mixture allow 
of eggs, place over the fire and let it simmer a m 
have readV* toasted bread. butter and(junir this,mixture o\er it ^
Serve hoi. s' ^, \

y > JELLIED TONGUE.
) ' ■ \ll4y 0. HKRGMAN.

Cook tongue ill salt water until tender, paré and cut in 
small pieces and put in moulds, strain the water ih wlych the 
tongue was cooked, and add a little gelatine arid pepper, 1... 
pour-over tongue set injti cool place.

LIVER BALLS.
MRS. K. MVLIUS

Halt a calf's liver. eggs. 2 cups dry bread crumbs. 1 small I
li cup\)f flour, huttfr size of a walnut, salt, pepper, nut- I ture

me^ sweet marjoviim. mincy the li\Mffs, very fin^ and remove all I V1*
skin, fry the onion chopped fine in bufter to a light brown, | y

2 w1

*
:

and

I

\ ‘i.

'1; onion.
n

eggs well beaten. and mix all ingredients well together, drop 
balls with a tablcspooiAinto boiling water with a little salt in 
it. and boil about ten ntjnutes; try some and if they fall to 
pieces add more flour, when finished put into a dish and pour 

them onions chopped fine and lightly fried in butter. 
LiyER PATTIES.

M kXsC Ift 14,1 NCX^

/ 2 pounds of (scraped liver. 4 eggs, salt and pepper to taste, 
onion'the size i»f an egg. 2 even table spoons flour, ■!, cup 

frv in hot lard and hotter. "A ")
STEWED BEEF KIDNEY. -

D
cf

of t 

witl 
witlover

disl
l< 1ftlittl

' bro
sweet milk, stir up well and v

/ MRS. 'll. P.
Cut the kidney into slices, season highly with pepper and 

ke out'the slices, then pour a little 
dredge in some flour, put in slices of 

kidnev again. let them stew very gently, add *>me parsley if 
liked. Sheep kidneys may be split open, liroile\l over a clear 
tire and served w;ith a piece ôj butter placed on each half.' ^ xA'OA

... > AV
- - - - -

tab
salt, fry it a light browiy-tà 
warm water into the p6n. d:
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ISTEWED LIVER.
J MRS. R. WBOBNKR. /

' Skin sand trim a calf's liver, cut smoked bacon m narrol 
strips and draw them through the liver by makmg a small cut 
with a knife, putting tht strips two inches apart, and th^oppo- 
site wav to which the livVr is to hç/cut. seasrtrfwith salt, ifeppcr 
and ground allspice, then-dredge w.th flour, fry real brown on 
,11 sides adding an onion cut fine, half cover w.th water, to 
which has been added V,' cup of vinegar, . teaspoon sugar, 2 
l.av leaves/ teaspoon of ground allspice, s.mmer for an hou. 
adding a/little more seasoning if needed, thiykcn the gravy 

with flour that has been browned.

/

/

i

-X,

1

1 \DEVILED HAM.
, V , s i MlfiS OKLSCULAGB».

Chop lean, )>o,led ham /erv fine, to every pint of ham ad .
a teaspoon of flour and Ÿ, cup of boil.ng wateî, press tins mix 
turc into a mould, when it is cold it will slice mcely. It ,sexcel- ^ 

lent ïor sandwiches.

,

\ r
1 baked dinner.

MRS. U, FORSYTH.

f
1 \

with salt, pepper and a little sweet marjoram, and moisten 
stock; put this in the>ottom of a deep baking 

seasoned, and lastly

?

i

r
/

with gravy or
dish, next add a layer of canned tomatoes.

P brown. •
' GULASH.

MRS. M. RlhNER.
Take 2 large onions chopped and put in stew pan 

tablespoon lard, let stew a few minutes, then add X teaspoon 
red pepper, then add . pound beef cut m squares and cot er all 
with coffwatçr. salt to taste, and let cook slowly for 3 hours, 

add potatdes cut in small squares about 2 inches and serve. 
Chicken, veal or lamb may be substituted for beef.

v

with 1
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CROWN HURON. 'Mr\

I) ; r '
a J# i

;.'.w y i
Read lietween the lines 

when |iernsing stove , 
lore. The appearance 
if the

part 
in h4 '

. \v boilis'■V

Crown 
Huron

OXC1‘ ■
s>

'/ „ into
• ' /I

is by lio means its only 
attract ion/1 lîamomy.
that’s it/ This «Range’, ^ 
saves time and money, 
ft combines efficiency-, 
durnbilitv and be a u t v with X

».

for2 wat
ane
tho<

i for
thaSold by
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VEGETABLES.
... 1^7- Have vegetables fresh, wash thoroughly, remove decayed 

l-> ~ parts, put into cold water until^âdy to copie, put jon to cook 
in boiling water, salt' well. /

Old potatoes peeled an/1 put in cold water i flour before 
I y boiling, then in frÉsh cold water when put over fire.

New potatoes are best prepared, peel just before placing.^ 
fire |n boiling water. v
Potatoes will bake more rapidly if a pan of water is put 

'7., into oven with them. V i 7

>

...
over

\
/

à \:RICE AND ITS VALUE.
Rice should be used much more frequently than it Ï 

for it is a most wholesome food. When, looked in boiling salted 
2o minute's, and not allowed to stop boiling (as the Jap

anese cook it), it is quite different from the ordinary fice. 
thoroughly, seaspn. with putter, and allow it to dry off in ovyh 
for five minutes. Gréât -care should be taken to save all waiter

format a jelly or starch, which is

» s now.
'1:

water
Drain

•jA:that is drained from rice. It 
an excellent addition to soups.

.

SWEET CORN.
When sweet corn is served ofTcob, leave a few-of the inner 

husks on ear when boiljng as it will beWuch sweeter and keep 
warm longer. Boil sweet com from 8 to io minutes, never

V >

longer
GERMAN MASHED POTATOES. \

A LOVER OF QOOU MASHED POTATOES.I
\I I

l Boil desired quantity of po itoes until well done, then 
drain.well, mash thoroughly, seasop with salt, add sufficient 

~^!i0tS*'0t cold) milk and a generous piece of butter; beat'all 
together until of-a creamy appearance, keep warm, best to J
sen’e qt once. / v

* . • 
'• /V * \t '

__________________________ I-
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;<7 POTATO PUFF.
ROSS.

\
* MK£. J. A.

Take 2 vups of coliîshoiitz(l maShed potatoes,*^ pgfls, butter 
milk, stir into potatoes 2 tablespoons melted butter.

before/ adding anything pise, add eggs

tPi

m. '
cream or
beat into a White eream
beaten very light. 1 tcaeup ol milk. sa!t,to taste. beat all well.

until nicel(*ttro\vn.

row st 
boilint 

I ^ which 
tables 
shake 
then s 
the p(

H pour into a deep dish, hake in.quick
U! **

oven
A

POtATO PUFFS. T* . z
MRS. !.. J. UKKITHAVPT. /

of mashed potatoes. 5 ex en tahle- 
easpoonful of baking powder \i tea- 

11I of milk, two eggs. si|t fiour.l ba 
potatoesVand Wix thei

IK heaping tablrspi 
flour half a.A

Five 0011s
■ipoons
Spoon salt, half a c 
powder and salt togethei. mash 
the well beaten eggs, whip up jf> a eream. adding the milk 

- gradually,\dd all together and beat well for one minute, drop 
by spoonful ip*hot fat. fry ahyit eight minutes.

POTATOES AMD CREA*.

\ MRS. WKgKKR. — ' xi
Mince cold bdilcd potatoes fine, put - them into a spider 

with melted butter, let them for a little in\thc butter well cox 
credf then put in ;/ fresh piece of butter, season with saft, peppei 
and pour over cream Or rich milk, let it bojl up onbp and serve.

'
king

m with

4
tablet 

tabl 
into t 
then 
lard.

1
i - ■

|i$
x>-

■H w * " (
fry 2 
milk, 
salt, 
Sent

/ \/•

SCALLOPED POTATOES.
MISS K. MANGOLD.

e as many potatoes as desired, take a granite 
layerf. first a layer of‘potatoes, sprinktb over 

1 salt and pepper, a little flour and shiall pieces Ipf butter, Appeal 
! this till dish is near full; pour on sweet milk titl all is covered, 

tiake in a hot oven.

1 X./
z

" XPéel and slice
f.dish and put in

, »

swee 
' ■< t< 
juice 
gredi 
beat 
in t< 

6r. oi

t/ "‘V '*
X1;

STUFFED POTATOES.
Potatoes baked soft then the tàps eut off and the inside " 

mixed with butter, cream and e^ese, and then made soft I 
with milk and Jpst two eggs to twelve potatoes, put back into ' 
the* skin with top/on and bake three minutes.

«X*

■ 11.
■ I

if ! :■ ; >
■1^Ü ,«z

mm • * , /

Lh J V. _____ ..... .Î .-W



V> »>■
1

\
7 M ,' /

V\

i IgRLIX COOK HOOK. /| THF. B ✓
/ }JULIEN POTATOES.

MEDA OBERLANDEK.

the potatoes in thin slices then

■> .

7 "vfpare, wash and
row strips, a cutter may be bought for the purpose; cover 
boiling water, add I teaspoonfub of salt, and coojc until one, 

..which requires from io to'15 minutes, ,dram,'sprinkle with . 
.ablespoonful or, chopped parsley. . tablespoonful of butter: 
shake the-saucepan over the stove untijr the butter /"cited, 
then serve at once. Do not stir with /spoon, as it will break

...in nar- * 
with

i
cut

o

the potatoes and cause an ^msightly dish

POTATO BALLS.
>Irs. h. rathmak.

I

/ t
n with i '4 large mealy potatoes cold, mash them m 

tablespoons fresh melted butter, a^piiich salt, a little pepper. 
. tablespoon cream and tj>e beaten yolk of an egg, rub mixture 
into balls, the size of a wartnut, dip them into an egg well beaten.

broad -crumbs, fry them in boiling

a pan

then into the finest sifted
lard. N| ,POTATO GLAZE.

MAY.
'Vr4fS" VMRS ,AUO.

< Grate 12 large potatoes, prit in a bag and squeeze out juice
............. .. of bread crumbs,in butter until brown, boil . pint of
milk, stir flour inlto/h.ckcn, mix all together and season with 
salt, then form in small balls and boil in water for 2c minutes.

Sene m Rr»v>z SW£ET p0TAT0 CROQUETTS.
MAGDEL1NK SÇBEITERLE, CULLMAN. ALA.

» Bake the potatoes, remove skins and mash, for each i cups 
sweet potatoes use i tablespoons butter. H teaspoon celery 

■ teaspoon pepper, A telspoon celefy salt. A teaspoon onion 
■ juice, i teaspoon chopped parsley. iW or 2 yolks, mix all tn- 

* I gradients and when cold form into coquette any desired shape.
beat an egg and. add to it . tablespoon water , dip the croquette 
in trie egg roll them in fine bread crumbs, and fry in deep fat 
br oil .
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POTATO CROQUETTS.
NIKS. HELEN. Kirill A KNOTT. 

Mashed potatoes. softejv without

\
\

l«
ll milly adtUfhitc of egg 

bcatep still, salt ajpd pepper, mould intoyballs, roll in beaten 
"^eggiTtlieti in biscuit crumbs; fry in basket An hot laid

S

A
POTATO CROQUETTS.

eu. MBRMER. NEW HAMByKO. 

y»c 2 tups mashed potatoes.* 
of 2 eggs well beaten. 2 tabltspooris cream. 1 teaspoon/ 
juice («filon juice may be omitted if desired) ; season w4

! L MKS
them, acid the yolkswarm

onion
Et v - ... h salt

cayenne to taste, a grating of nutmeg, a teaspoon melted but- < 
ter, and 1 tablespoon chopped parsley; pack into moulds about , 

5 inches long; rotlln cracker or Bread crumbs, dip in beaten 
then roll again in the crumbs, drop carefully from a flat 

imer in a kettle of boiling fat, and fry a ligth brown; drain 
the croquetts on common brown paper when yotf take from 
the fat; garnish with parsley.; If any remain front feast, 

by laying them. 01^a paper in a moderate pj^en.
FILLED “KARTOFFEL” OR POTATO DUMPLINGS

MKS. RIENER.

f

<4 or
»Cg.
skin

->« warm

L / '

itkTnealy potatoes and boil with jackets on till 
well done, then] peel quickly and mash finely, salt to taste, add 

gg and enough flqur to roll out, then cut in squares about 3 
inches, now place a small plum or half a peach or slice of apple 
on each square>thcn fold in well; when all is used up put in 

and cook till fruit is done, then put on large 
with cracker crumbs, browned with butter.

Must be served

Take larg

1 e

boiling water
platter and cover 
lots of it, serve with sugar and cinnamon, 
as shop as cooked.

\
t'4
\ 'h 4 POTATO CROQUETTS.

MRS. M. MCOARVIN HRICKEK.

\ Season cold mashed potatoes with pepue 
and a little grated onion, beat to a cream with

v r, salt, nutmeg, 
a tablespoon of 

some minced parsley, andbutter,to every cupful of potato add 
bind With two or three eggs; roll into oval balls, dip into beaten 
egg, and then into cracker crumbs, rolled very fine and fry in 
boiling lard.
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RICE CROQUETTE.
MHS. WM. WITT.

\i, cup of rice, raw. or two cups cooked, h cup of w\ter /
Ip of milk, butter the sire of an egg. 'A cup granuladd/,,.
2 , eggs and a little t^meg. Put ric on to bofl 

wall when half cooked add milk; have ricc>Ar^rv ttnd, >c 
h ,11 cooked keep the steam shut in while cookmg. when soft 

mash it slightlv with spoon, work in the other mgredien . 
a pinch of salt"; make it in shapes with flour like smaU b,scu ts, 
make a hollow in the middle to hold a spoonful of jeUy . ' «' in« 
coated the shapes well with floi*. fry m saucepan of hot lard. ^ . 

Put in jelly before serving

su

,v
jp. i ^

RICE CROQUETTE^ > *.
' MBS. OsfcAR RUM>k^. ' ' „ M,

half cup ric«. 2 eggs,, » teaspoons salt, boil ride very 
, soft, when cold beat in eggs, sugar and salt, form into| balls.

little-flour over them, roll,in egg and fry in hot lard.

M
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bacon and beams.
MRS. J. M. STAF.BI.ER; C

■bEEEEEEvEBr'
bXs until thoroughly dtine. if bacon be not done at the same 
time, return to fire and boil M s?me -water till it can be eks.l>
pierced with a fork; make toidato sauce, seasoning with omon,
cloves mace, pepper, salt, atrd mustard, thickening it well, 
score rind of bacon Ind place in middle of baking dish, sur- 
round but do not cover with the beans, pour the• «J™ /L 
over beans, allowing to go well to bottom of dish. Bake 

x oven till glaze forms. V
v>
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ABOILED RICE. •'
Clean rice well, wash in cold water. p>»t ifyo

minutes, drain and steam uncovered, use 4

kettle of boil-

ng water, boil 15 
times as much water as ride, salt to taste.
1
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BAKED BEAlfs. -
TRKUSCH.

Rf i y \
u-' MKz, Tcup beans, i tablespoon molasses or brown sugar, a piece j 

of pickled pork : soak'the beans over night, in the mottling pour 
off the water, ijover^with fresh water and boil till tender, then t 
stir in the molasses, put in^a pot. bury the pork in them 
ard and pepuvr tioitaste. li

bus. / ■ -
, . . ■ •?’ > vV'

^Cut i/ff/ower parts of stalks as far down as \they will snap, 
wash and remove scales, tie into bunches, cook in' boiling water _ j 

remove string, spread with^buttcr. Allowing 9 
joonfuls of butter to each bunch o£ asparfigus.

I ASPARAGUS ON TOAST.
MRS. II. C. OlKHKL/X

n/der stalkij^mui pieces two/tiudtes 
fong.^put into just enough boiling salt water to cover, wtien 
tender, add a cupful of new milk or*cream! a tablespoonfm of 

gutter or less if cream is used instead of mijV a teaspoonful of 
ijjigar. a pinch of pepper, let boil up once, hare slices of buttered )
toast in a dee^ djsh, pour the asparagus ovefjt and serve at *5 I •'cate
once. / f T ' 0 ' kJ any

FIlF-ED CABBAGE. . J upor
\lits. E. MA^n&tD.s I tootl

medium si red cabbage, cut puT heart and hollow. mak- I very
ing it like a bowl about t< inch thick, put in heaping tablespoon- I mer-

; ful qf butter and lard mixed into a pot. set in the-icah&age head I an<^
and put in the filling; cut fine tjfé inside part and PHÎ around. I 's^e<
c^veTqf with soine clean cabbSge leaves, pour on and keeping ® on s
adding a little water to keepT$pm burning. covV up'tiglpt and 

till cabbage is -soft.
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. t BOILED ASPARAA V MRS. JAMKS WF.SL

h>
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For Filling.

Ab6ut % loaf bread cut fittc and soaked in warm milk, i i 
i ,V large onion stewed in about % cup butter, mix well and add 3 ^ ■ crur

eggs, sqîlt and pepper to* taste, flavor with parslev and car- £ I I aye
M « •
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BERLIN COOK BOOK.

X STUFFED CABBA
M.RS. C. EVERE-At HOFFMAN. /

■ Talce a large fresh cabbage ajid (KU out the heart. h'Vthe
vaeancyVith cocAi chicken or veal chopped very fine, highly 
seasoned and rolled into balls with beaten yolk of eggs^then 
tie the cabbage firmly together, tie a 'cloth atound it an^bptj 
in a cove^dPkettle two hours. This isV delioiouydish, ajd is 
useful in using up cold meats. \ /

'\ ■ . •

si
7 VTHF

GE-
* ’

,

N*1
baked l

MRS. U. I FORSYTH.
Hull a Jlead of cabbage, <a loose head is preferable, very 

soft, in salted water, drain dry in collender and chop very fine, 
fry" a small onion chopped fine in a heaping spoonful of butter, 

/when just Whing yeUewfadd to cabbage, also a cup of bread
■ i crumbs, pepper, salt and nutmeg, and two eggs; mix all together
■ -, \nd spread smooth in shallow buttered pan ; bake in os en a 
I A’ nice brown. cut out in squares and serve in hot dish.

*
ABBAGE.

t
/

A

/- X
/CABBAGE P^TT^ES.
/' MRS. 1). pUkSYTH.

large perfect eabbagè leaves and scald tlidm in salt 
•water to wilt them, place a heaping spoonful of forcemeat or 

' anv well seasoned hashed iheat. pork sausage filling is very nice, 
upon it. fold ill flic side/ and roll up fastening tfe end yrrth a ^ 
toothpick ; place *i frying pan with butter a|td drmpu't^j^X > 
very little sfoA or water, cover and set on back oKstove to sim
mer. turn occasionally, and when nearly done remove cover 
and let liquid evaporate; they must be a n*e brown when fin
ished; care*iust be taken not to break them in turning. Serve 

shallow dish or platter^
RICE AND TOMATO SCALLOP ^

V. / MRS. E. HcULlINOBr/

i oups*of boiled rice. i>4 cups of tomato sauyc, buttered 
crumbs, put layer of rice in Uje bottonAof baking dish, thenar . 
layer of tomàto sauce, repeafuntil all is used, butter the crumbs 

.e %’nd spread on top bake until crymbs are golden brown / * (
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CAULIFLOWER OMELET. »,
MRS. H. C. MfcBEL.

part df a boiled cauliflower after it is cold.Take "the whi
chop it very smalj( mix with a sufficient quantity of well beaten 

make a very 
able warm.

thick batter, frv in fresh butter and send

v\ 7 \M
-7 /

egg
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TIIK HEK 1.1 S COOK HOOK.7-
1Tomato Sauce.

i cup straipu/tomatoes, ‘/j leaspuiai salt, i teaspoon sugar.
V4 tablespoon butter, i t4 tablespoon flour, a little pepper ; 

heat, i cup tomatoes andlstew until well cooked, press through 
4 sieve Into a bowl, melt butter in saucepan, add flour, St jr until x 
■stnootb. stit; in tomatoes, stirringX-onstantly until it boils, add 
sugar and seasonings.

/

i 2

butter

i i
X-L leaspo 

- 1 vjietifli 
bread 

I brown

1/
RICE AMD CHEESE SCALLOP.

MISS K. FISHER.
/

2 çüps foiled rice, i 'A cups white sauce,- % cup grated 
* cheese, buttered crumbs, mi^the cheese with the white sauce, 

put a^layer of\rice in the bottom of a buttered baking dish, 
then a layer of white sauce, repeat until all is used, cover with 
crùîWbs and bake a golden brown.

White Sauce. 4 ./ x
tablespoons flour.

1
it up 
ing w 
as ter 
into t 
crean 
in a

\ tablespoons butter, i Vf cups milk. 3 
i teaspoon salt, a little pepper, melt the butter itt a 
add the flour and "stir until smooth. stir itf the mV 
until tt boils, season. I.epfel

saucepan, 
lk, stirring

measurements are used. 7
HOW TO PREPARE CAULIFLOWER.

0} Mck. \
A couple of1 hours before cooking, a head of cauliflower 

should be prepared by trimming away the oufer green leaves, 
washing and placing head downward in a bowl of cold salted 
water to draw otUAhe inserts which may be concealed amonij 
the flowerets, Iffeooking place stalk downvyafds in the sauce
pan, cover with boiling xyater, add a teaspoonful of salt, and 
boil uncovered from twenty to thirty minutes, according to 
size ; test by running a fork'down into the stalk. .

i i
serve 
and r
10 IT 
propi 
s.luce

r
P

I
‘<r ;

sitU
9

ia
i «

X

-

If
m •(

a.
-I,

S ï



v/oo K. 73z; Til K HKRI.IX CpOK

SCALLOPED CAULIFLOWER.
LAURA BOKXHOLD. 

is cold cooked1 cauliflower. 1 cup white, sauce. V, cup

A1
X

2 tU|iS

buttered bread crumbs. \

■ XWhite Sauce.
cup milk. 2 tablespoons flour. 2 tablespoons butter. >2

and ijjtid to it the

i

teaspoon salt, pepper Make a wrhitc 
" zjvoliftower. pour into a-*baking dish and ^ver with buttered 

bread crumbs and t^ke in a hot oven until crumbs are a gdlden 

brown.

sauce
T*''

CAULIFLOWER AU GRATIN.
MISS oKlschlager

\A /
Trim off the outside leaves of a nice fresh cauliflower, tie 

it up ill a piece of cheese cloth, and put it into well-salted Wil
ing water, boil for)30 minutes; be careful to take it out as soon 
as tender, or it will fall |nto pieces; drain and separate the Wad 
into the little flowerets, put these into a baking dish, pour o\cr 
cream sauce, sprinkle thickly with grated cheese, and brown.

in a quick oven.
DAINTY ONIONS.

MRS. G. E. POTTER,i \
Take tiny, green onions, not thicker than lead \pcncil, 

serve them like asparagus. Mash well 2 bùpehes. cut off tops 
and roots, tie *, buncos and drop in boiling salted water, cook 
10 minutes, this time for very young onions, longer time in 
proportion to size, drain, place On toast and pour over 
sfluce flavored vvitff parsley.

cream

COOKED TURNIPS.
SYRACUS^. X.V.

nti cook very tender, turn off water V

■ 7 i'
HVLDA HOUL

Slice in small squares h 
and season with salt, add a little sugar to suit the taste, stir very 
smoothlv 1 heaping teaspoon flour in cream, add more cream 
before pouring over turnips, mix the cream and flour good, add 
a little pepper, stir from bottom, and wheiy it coitus to a good 

’ boil, it is ready to serve.
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If v SPINACH A LA CREME.
l'kKNl’V' IHiJlLKK. NKW H AM H l'Kl..

W ash }H'vk\pin»vh. yyul in kettle, add i cup water, cover 
and platoon, moderate dire and «took for 20 minutes, then drain 
in a colander and/chop very fine, Pdfa in splice 

k tablespoon butter, salt'pnd pepper to Uste, stir^till very hot. 
.Grange on platted small pieces guttered toast, mould theApmaeh 
in làriic syioAn. payk tightly and turji out on caclyjnece of toast, 
place shfe of*cg<- inch thick on top. with a suggestion of
nutmeg sprmklcdjon top. pdur white sajice all ground the toa|st 
and serve. \
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A PARSNIPS.
MRS. WEliXRR.

watt
into\

Boil until tender/in a little^ salted water, then take up. 
skin them, cut in strCpk, dip in beaten egg and fry in melted 
Imiter or hot lard.

the
rehe

SUCCOTASH.
MRij. w/l.BVR.

'pint grlyen corn, cut from the cob ani^1, pent of Lima 
beans, let them stew iu just enough water to covet ^hem/until tom
tender, then season with butter, pepyier amb salt. a little milk.' | ’ "saw

ments an '

/
hull 
a IUI

7V •
IS d serte.simmer together a few mo gra/>/ thi(

ESCALLOPED PARSNIPS.
S R. COWAN.

\ 1 quart parsnips. 1 y tint milk. 2 tablespoons butter. 2 table-
spoons flour, salt and yiepper to suit taste. W tup bread crumbs.

tablespoon butter, on top of other mixture. Cook-'pftrsnips 
then put them in a deep dish, yiut butter^and Hour in a frying 
pan add milk, and let just come to a boil. \hen pour 
nips. Bake in oven 20 minutes. *
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1
inFRIED SQUASHES. ,

MRS, WE1.KÊR. ,
Cut the squash into thin slices land sprinkle it/with salt, 

«" let itXtand a few moments, then beat' 2 eggs and dip'"the squash 
into the egg. then fry it brown in butter.
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\ Ibaked tomatoes.
MRS. II. V. DIKBKL.. >

oftomatoes take i teaspoon salt and pepper, 
tablespoon sligar. u tup bread crumbs. 1/ teaspoon y j- 

onion juice, put tomatoes in granite baking-van. coUthm. slice 
from smooth end. scoojj out as much pulp ^possible, mix with 

-the other apd refiH. put on tops,,bake sldwly ^ 

garnish with parslev.

For 12 ripe
buffer.

>W*Xof- an hour,

, MACARONI IN TOMATO SAUCE.
y AllSSytlll.HA RUMPE1-. L X / y

u cup macaroni (broken in 4 inch pfeegs). 1 quart, boiling 
water, 2'teaspoons salt/2 cups tomato saute; put the mavarom, 

the boiling, salted water and boil rapidly until soft. P°m 
the macaroni into a.colander, drain, rinse with cold water, and

reheat with tomayi sauce. I
Tomato Sauce.

t

into

2X*ups l-anned or shewed tomatoes. 1 slice onion. 2 teaspoons 
butter. 2 tablespoons flout. 4 teaspoon salt, 1 teaspoon sugar, 
a little pepper, chop the on,01, tint- and put m a saucepan wlfli 
tomatoes through a stumer, into iibove/me.t the butter m a 

’ -saucepan and add the flour and' stir until smooth SUr in 
gradually the strainedHomatoes and stir constantly until it 

andlmils » few; minutes, stir in the other ingredients 
Note bevel measurements arc Used.

DRAWN BUTTER FOR VEGETABLÈS.
I -cl MRS. JACOB HF.kPKI.ER. K

,4 cubs boiling water. evebtablespoons dyur mixed in^
, cup cold\milk, pinch vsalt. boil x minutes, then stir in small 

piece butter, have vegetables hot .U pour this boding hot j>n ^y

l°P Above receipt makes very nice egg sauce for fish, by stirring 
in a hard boiled eggs that have been.cut fine. Serve hot.
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t: RELISHES. 4I * ;i

3In and 
salt a 
celery 
laril \ 
a teas 
pour i 
with ;

PICKLE FOR \M EAT.
For loo putt lids meat dissolve b pounds salt.

pound jitigar in j^gallons water. bpil.

VV
2 ounces salt-

•1. / /

petre. 2 ounces soda, 
skitn and pour o\>t myat cold.

i>,
r, l '€

i Excellent i.■a /
PBVILSi X

M. II.
Pc,.| ih.i mam ripe eUvumliers as desired, eut in ijuarters

over night, drain andand remove seeds, ^.'t stand in it salt 1'1‘inc
nnse well in morning Take*a little less vinegar than the salt 
brine, add ‘2 file amount brown sugar', a few sticks of whole ,

' cinnamon, w teaspoon cloves,. x<.4 cup mustard seeds, let this 
boil until it becomes as, syrup. If kettle is large enough throw 
iti all the cucumTiefs at once and' remain in until they appehr 
glass'!. w'liCn they are relidv to bottle and fasten. ,, f

\ Z ' I /
< HI^DOM *

MRS.f .MORRIS. '
lîqual c|iuintitiys'sof grycn ttimatoes. green edrn, cabbage 

luu| green peppers, chopped fine, sprinkle with salt and let stand 
24 hours, then strain through a course towel itntil salt water is 
out. scald inwinegur. let it cook. then add to,each gallon of this 
one bojt1' mustard. Vi pound white mustard seed.' 2 epps of sugar.

ounce tmneWe. 2 tablespoons of olive oil, selery sged to taste1: V ■ 
mix altoAétfft'r and pour oivrthc vegetables and add vinegar to
taste/' , v . *l> • /il

PjCCALILLI.
)\\IRS. II.. I[A\XKIIVRC.,

4 i.j gallons chopped cjthbage. 1 gallon greet! 
c|uart small onions ‘f^yicd tine. I teaspoons ground mustard.^
• tcaspoops .black peeper. 1 teaspoon ground cloves. 5 cents 
mustard seed. 5 cents celery seed. 12 pound browp sugar. ; . 
pints good eider vinegar, mix the mixture thoroughly'and b^d 
well hir 30 minutes, tie up closely in stoiie jars. 2 or 3 red peppers 

f mav be boiled with it if yo xvikh < ' , f

1
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PICKLE LILLIE.
^ A4.ICK HM>p6V|T.

(i,op i qWi% green tomatoes, add 4 chopped onions 
and J green peppers, also chopped. Sprinkle with one cupful of 
salt and let statfd two days, squeeze dry/add 1 tablespoons 
c elery seed and 1 tablespoon mustard, mix a tablespoon of mus \ 

little cold vinegar, add half /tup brown sugar and 
of cloves, add 2 quarts vinegar, let it eome to a boil. ^

hot This is good

t
J

/

turd with a 1
a tcasjioon
pour over chopped vegetables and seal whilgli 
with any meat.

GERMAN DILL PICKLES.
'mbs. K. WF.llENEK.

Put cohort thibk cucumbers in cold wafer over night, then 
iiack in an earthen crock with alternate layer* of dill and grape 
leaves, make a brine of water and salt, using just enough salt 

weak brine, boil, and when cold pour over the pickles.
down and covered with the brine.

to make »
usujg a plate to keep them 
Lrav/sfand 4 weeks- before using.

>\ <K
vv. < v

CHOPPED SWEET PICKLE.
. 'MBS. GHABI.KS MIJRLBY. ' ' /

’K
n '-V

I peck green tflinatoes. 2 quarts onions. 4 green peppers.
2 cauliflowers, clgfp «11 very fine and drain off all the water, 
sprinkle one cup salt over and’let stand all nighf; dram off water 
again very dry and put in crock, let % g»l vinegar. H pint 
water, 2 tablespoons.bayh <>f doves, cinnamon and allspice and ^ 

- lbs. brown spgar. copie to a boil and ptrtir over pickle 
Covc^thc crocup tiijht. r

/

I

■ u / *
SWEET PICKLES. \ X 5

MRS. C. STEIN.

•*

, 6 pounds cucumbers. i tablespoon doves. . pound brown
sugar, i tablespoon cinnan&r. i tablespoon allspice. . table 
spoon pepperA2 tablespoons salt. Take; the seéds out of the 

, cucumbers, and thyn cut in strips After you cut them. you 
add the other ingredients, then cover with vinegar and cook 

S till tender. Put the spices jn a doth

A 1

1
''1 <

t.:

/

7
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; LILLIE PICKLE.
. -»*? , , •

. •* NIKS I. II. GORMAN
. . . ‘ .>

5 quarts ripe tomatoes. pcllMhem. i smtdj head of cabbage. ■ pound
bunch celery both ^hopped line. 5 oyons. 1 % dupsful sugar. | allspice

teaspoon cinnamon. H teaspoon cloves. | Empire* 
tablespoon salt.

6 V

i2 cupsful vinegar. 1 
■t 2 teaspoon pepper. 1’i

'
PICKLES WITHOUT COOKING.

< X

.•
To

*11A MBUKi. of suga 
pickles 
then In 
and pc] 
111 a ve

\IKS till. MliltXliK. NKW

t cupful sugar. 1 cupful of salt. 1 got»-sued root of horse
radish. 1 tablespoonfül of whit# mustard sccti. 1 gallon of vin
egar. mixed spice trt taste, boil the above'ingrédients, then allow 
the prepared vinegar- to become cold befefre putting ill the 
cucumbers. Tsc the smallest, pickles as the largest ones do 
not always became thoroughly pickléd. but for the small 
this way of preparingthen^ is excellent, crisp, plump and tender |> 
when once püt up by this easy- method, you will never again 
resort to the old Wavs of making cucumber pickles.

1 1 1 i ,
PICKLES.

.
ones.

X» 6 <
; cent 
curry 
chop,t 
teapup 
in*

; I x ■

ii *

1 SWEET

MRS. S. Bk|fOMAN. .
/

Six pounds of cucumbers, take out the seeds and, sut in 
strips, to this add 1 pound of brbwn sugar. 1 tablespoon each of 

; 1 cloves, allspice, einriamon. peppier, 2 of salt, cover wilfi vinegar 
and boil till tender. Put the -spices in «, cloth' V

. 7 . >}, K >
SWEET CUCUMBER PICKLES.

1 ” ft y v 7 ■ /
/ ■ ' ,plSS KIMMKI.. /. . /

/' ; / ' ^ 7 J fj '? A <
Take ripe cucumbers. ;<ut ijut ^he’itiside. pare and Slice in 

strips 1 inch wide. Take srveti pounds ,<* this, boil in salt, water 
until tender, then drain In jt-porcelain ifetll^put f t^hart of 
vinegar. 3 pouilds of sUgar. or'3 ^innamqn sticks, in a cloth 
tie an ounce of cloves. ounke tfllkpicc. boiVtogbthen then .add , 
the cucumber apd simmer alt 2 hoprs." 3F- ' ■;. ■ • '

*>.1
*

N 1
1 quar 
cupful
<vcd. 
cook 1

f
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SWEET PICKLES.
MRS H A. GERMANS.

6 pounds ripe cucumbers, take ôùt seeds, cut in strips, t g 

pound brown sugar, i taWesppon each of cloves, cinnamon. ^ 
allspice, pepper, j tablespoons salt, cover with vinegar. Put - 

cloth, boil till tepder.
SLICED PICKLES.

| IV,ipices in a N F'
MRS. MILLER.

To,every quart of pickles use i tablespoonful of salt. '•» cup 
of sugar, a little pfcfiper and unities to taste. Wash and slice 
pickles and onions and put in jafijs. put in some dill to flavor, 
then heat enough vinegar to’ till t^eyiar. then put in sugar, salt 
and pepper in vinegar, jnd pour over the pic es while hot. Put 

verv small piece of alum „
PICKLES.

MRS. II. GRABBER

, ■ fs, **
/

ni at*
>

'A
b dozen'cucumbers, i quart onions, io cents worth mustard.

pion turmeric powder, i teaspoon 
olive oil. slice the cucumbers and 

. hop, the onions, put the ‘two together and sprinkle with 
leapup salt, let stand over night, then. ÿrifl dressing and 
vvnfc^r to cover.

X»r
; cents >elery seed, i teas 
( urry powdfrT 4 teaspoons

ii

mixed pickle.

y .MRS G. E. POTTS.

1 quart small cucumbers. quart large sliced cucumbers. 
i quart large onions, i quart small onions, i head cauliflower, ’/, 
cupful salt, i pint vinegar, i quart water, i ounce white mustard 
seed, t-, cupful sugar, i ounce tumeric, i tablespoqnful flour,

n
tr

rook io minutes.\
MUSTARD PICKLES.

MRS. H. GRABBER

To éÿery 2 quarts vinegar add ft tablespoons good ntpstard. 
, cup brown sugar. U, tablespoon tumeric powder. K table

spoon curry powder, y, cup flour Boil together for 5 minutes, 
'hen put.pickles in and let simmer for 5 minutes longer Have 
piekles i< salt water night before

1
I

in
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•' v V „y MUSf|ARD PICKLES.
MKS. J. A. ROSS.

■umbers. small measure pickling onirfns, i 
laVgc cauliflower, cut line 0 red peppers, put all in weak brine 

• Vf or 24 liptitÿ. sgald in same brine and drain. Paste 6 table- 
spoons mustarV 1H tablespoons tumeric powder. 1 Vi cups 
brown sugar '^Vup flour. 2 Iqufirts white wine vindfear mix 
tumeric and limit"together with cold vinegar. Ilct remainder of 
vinegar come to laid. ,stir in paste and let boil à fey/ minutes. 
Stir nil the tmuypour liver vinegar. \

* M X , \' ' i
Mustard pickles. ■ \

^RS. .1 cTWBUSCII.

4 pints pickles. 21/, i/ntsiiVgar. >, eupNeugar. 1 cup mu? 
tard. I tablespoon lun^rie [xiwijer, 2 tablespoons cinnamon 
Simmtr for 15 minutas *

» / _ V- \ -y'

MUSTARD PICKLES.
\xtÿS. 1 lt?iRNnotl).\

>, gallon vinegar, lb. mustard. 1 ,'b cups brow» sugar, 
tablespoon tumeric pi wider, mixed spites to taste, about W 

gallon pail full of vugunmcrsZf large headof cauliflower, 1 quart 
onions. Salt the cucumber's,ViaulifloWerpnil onions Aver nijiht. 
boil mustard, vinegar amf sugar Asjlhick As preferred. Put ih 
t^i' remaining ingredients andboil for a minujte. add the pickles 
a ail let Smimcr for a short time

A l\
vt v vipo small

*;t 5

Pi \
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cui

peppi
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/
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11
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t ,L. ■
FREN(^[ MUSTARD PICKLES.

MRS. II. RITT1NOER
2 imarts-small whify onion? 2 quarts green, tomatoes. 2 

quarts smjdl cucumbers. 2 large heads of vaXilifloVdr. ïsheads pf 
• celery, V'green pcppgrs choj^pftT fine Put in brine over 

in about 2 large ru^Sfof sal*and just ep^er with water. >

if
’ \ j cs♦

1 lie 
long

>

y

night. 
In the / xsizei 

\_(P 
, 1 t?

«and 
, Vl unti

morning boil in same brine t,ill tender', drain well. 1 Dressing, 3 
cups sugar, 1 cup flop', 1 cù|i mustard. 1 ounce tmjieric, butter 
the-size of an egg. i quarts vinegar, ,,Roif all together and then' 
pour over the ^ivkleS JJottl^

71i
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MUSTARD PICIÇLÇS.
\ MRS. OSC^k' Kvfifl'K,)..

4 quarts green cucumbers. 2 uuArts small «nions. 5,41rt'tn 
peppers with"seeds taken 4p, tw^ heads cauliflower. Put in 
weak brine for 24 hours, then scald in same brint, drain well.

oons mustard. 2 tablespoons tumeric.
When

tahlcspi
ups sugar, 2 cups flour, mfx and add 1 11 
Ific pour over pickles.

Dressing.- 2

V CHILI SAUCE.
MRS. (I1ARJ.KS

large basket of ripe tpmatoes.

\ \Ml MILLS.
I .quart large ohions.

bunches cclcri. 8 red peppêrs. Pul all this throu**, a meat 
diopper. then add salt and \ cup whole cloves. cup whole 
1 innamony 1 quarter cup whole ginger. 1 quarter cup allspice, 

spiejes in bag and boil all together 1 hour
v >v, / *

Put
>' ~ CHILI SAUCE.

MRS. H. HANNBBURtl.

jo ripe tomatoes. 10 onions. 0 green peppers if you like, ib 
tablespoons sugar. 5 tablespoons salt. 1 pint vinegar, jteel to
matoes. chop onions and tomatoes, boil 1 ', hours, then bottle.

CHILI SAUCE.
MRS. CRKSSMAX..*-

peck ripe tomatoes, b large unions eut hue, 2 heads celery - 
2 tablespoons, salt. '/, teaspoon red pepper. Boil 

qXart good vinegar, and boil 1 ; minutes 
in bottles and cork tight.

. CHILI SAUCE.
MRS. ). HRAXDT.

I 1 peck peeled ripe tomatoes. 8 large onions, h mediUtn-
sized red peppers cut in small pieces, boil until tender, then odd 

"t, quart vinegar. !, cup salt, 8 tablespoona-sugar. Put in 2 bag 
1'tablespoon each of all spfte. cloves, mustard seed, cinnamon 

.and mixed pickle spice. 1 teaspoon mace andjelery seei. boil 
, J untirthick enough.

Cl

• x :

A

cup sugar. 
1 hour. " 
longer, piÿ

addthyi
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y CHILI SAUCE.
MRS. ALBKRT SACHS

iR, large tomatoes, i oty6n. i red pepper chopped fine. 4 
tdblcspqjsns hro 

r. 1/ teasp

, Vitro 
> il 

| 1 te
pepj
l>epi
seal.

nkn sugar. 1 tablespoon salt. 2 teaspoons ground 
<ft>tV cloves. 1 cups vinegar. Boil until tjpck^ *

: >1 :
■

ll :" PICKLES. r/J 4

f
\ f,

Mustard Chow-Chow)'
2 heads cauliflower, h tSrgc onions, ft heads celery, 2 quarts

fli

green tomatoes, 2 cucumbers, chop all very fine, sprinkle with 
salt, let stand 24 hours, then boil in the brine unt^l soft, drain

1 ounce tumeric. 1: well, adil 1 fa cups mustard. 2 cups sugar, 
gallon vinegar. Boil a few minutes. tabl 

» tabl 
1 U

/I; t [ yCHAU-CHAU.
M »■ KM MA HOPP.

5 quart pail tomatoes. pail cucilmbers. 2 .-mall heads 
cabbage. 2 small cauIiflot#t-rs, 2 heads celcor. 4 large onions, 
vinegar and spices to taste. chop everything beforexboiling.

ClW-CHOW

MRS. II. A. HERMANN.

I dozen large cucumbers, 1 dozen small cucumbers. >» head 
1 cabbage. 7 large onions. Peel and-cut very fine, salt over night 

and drain in the morning, and add 1 cup mustard. 2 tablespoons 
pepper. 2 tablespoons celery seed. 1 tablespoon tumeric powder. 

j^a cups brown sugar. 4 quarts vinegar. Let sugar anil vinegar, 
come to a boil and pour over all

CHOW-CHOW.
^ MRS. AI'RVxs4 MAY. 

viiicgar.A 12 pounjls brown sugar. 4 oub 

2 pound ground mustard. ounce tumeric powder 
1 pint onions, li pint Lima Iwans, 1 piiy string beans, 1 pint 
corn beans. 1 2 large cucumbers. 1 stalk celery. 1 head cauliflower. 
Boil the corn, cabbage, beans, celery, cauliflower separately, 
season with salt, whan done mix and add the other vegetables 
and the whole mustard to the vinegar, add the sugar, mustard, 
tumeric powder and pour over the vegetables and Jioil p4 of an 
hour.

1
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X/ TOMATO1 CATSUP
* MRS D. «1*08». J*.

Put on to boil 1 basket of ripe tomatoes, then pré;
■ Yli rough a sieve to remove the seeds and skins, return this liquid 

V I- to the kettle, add 3 séant cups of vinftar. , >, cups brownjsugar 
I , teaspoon ground cinnamon. , of ground cloves, i of black
' pepper, a pinch of red pepper, salt to taste, throw in a few

pepper corns and whole cloves. Boil until thick. Bottled 

seal.

/

css them

i

/<•ri CATSUP.
i

/•MISS X. IMÎCKBR.
peek ripe tomatoes. 4 large onions, /cups vine^r. h 

tablespoons sugar. 3 tablespoons salt. 1 tablespoon nutmeg, y 
. tablespoon cloves. 1 tablespoon cinnamon. 1 tablespoon kinger. 

tablesptKin allspice.
I //(lRAPE CATSUP-

\ MISS HILDA K. RISK MACH.
> 4 rounds ripe grapes.^, |H,unds brown sugar , table

spoon oT pepper. , teaspoons salt.A, cups vinegar. , blades of 
mace 1 tables,>oon each of whole clbves. cinnamon, and alljlpiec. 
Hut grapes through press, add sujaf. vinegar, salt and spices. 
Boil until thick, as ordinary catsup. Itomove the whole .pues 

Sind bottle while Hbt.

\
11

1tablespoon pepper. 11
5 t

>s

\
t

CUCUMBER CAtSUP.
' |>. MCKKLLAK.

S

• , \MKS. \\.
Take '/, bushel of. Ml grow-n. 

them, sprinkle with salt, fhen ptft in a siefc and let stand 
night a.ld 2 dozen onions Xit up. h pound, white mustard seed. 
,, pound black mustard seed. 2 «lozen black ground peppers 
Mix well ini the best cider vinegar, making it the consistency of 
thick catsup. fill vour jars. ' Require^ no cooking.

cucumbers, peel and chop 
over

r

/
V

it
\pAST tomato relish.

MRS. O. BVCHHAVPT. |V.
24 large ripe .tomatoes. 4 onions. 4 redlpeppeis all chopped 

tine. 3 cups brown sugar, 4 cups vinegar. \ dessertspoons salt. 
e%.2 small pieco/of horse radish, cook gebtlv for 3 hours, then 

v bottle and sjal.
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? APPLE CATSUP.

MHS, STAKHI.KK

31. y »:.*r of cel
CMpS

l)oil i
, . . ' ■} •>

apples,fstiw until Softo
Peel and quarter i dozen sound tart 

in as little water as possible, then press through a sieve; -to 
quart of the sifted apple add i ted cup sugar, i teaspoon pepper 
i of cloves, i of mustard, 2 of cmnamon and z medium-,sized 
onions, chopped very line. Stir all together, adding i table 
spoon salt and i pint vinegar. Boil i hour and seal, while hot. 
in p|nt preserve jars

: i
<

i ;iste 
Tiiekt 
rind 
stan< 
i qu 
until

J ,X I
V

I' EAST INDIA PICKLES.

Mas. j.. tkkvscii'.

.1 peek sliced green tomatoes, peck sliced whit^: onions' 
"25 small cucumbers. 2 cauliflowers, cut in small [tranches' 
sprinkle salt over these plentifully idid let stand 24 tfours. and 
then drain well, mix 1, - up grated horseradish root with S ounce 
tumeric. 11 ounce of each ground cinnamon and clovais, 1 ounce 
ground pepper. 1 (Jint mustard seed. 1 pint brown sugar. 2 branch 
es chopped celery. ^I’ut this mixture in a kettle with the vege 
tables. Cover with cold vinegar and boil till tender

«> r
-:'t ■ /

I
[if

l-cpi 
cho] 
nigh 

' with.1 1»

J
EAST INDIA RELISH. X *

\ MHS NKLSOX HOKHMKK I . sect
i nutt

hfrge tomatqes. 4 onions. 4 large red peppers, chop all / 
fine, .1 cups whye sugar. 4 cups vinegar, 4 tablespoons salt, 1 * salt 

mix
Hfn e

tablespoon hor<v radish (*mk gently hoiks

/ p.y>: :/• 1TOMATO CREAM. y, *•K m F A. SCHMIDT / rt
applet. Peel and slice

1.
*1 2 large tomatoes. 1 2 onions. 1 2 

into srpall pieces, cover with water and boil 'until soft, then put 
through sieve and put hack into kettle, add 1 quart of vinegar, 
% pound of brown sugar. '4 pound mustard. 1 teaspoon red 

Boil until thick.

r'lh VOX'

grn
nai

V' X
Fv teaspoon sal)pepper.
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' CELERY AND TOMATO PICKLE.
MKS.

3o ripe tomatoes. 4 oj>$ )&kk3 sized onions. 4 or 5 bunches 
of celery use'everything but the green parts. 1 red pepper. 5 
.ups vinegar. *, uWespoon of salt and 5 large spoons of sugar, 
hoi! until quite thick, or when it begins Jo settle

KKKN.

(
\■ 1

WATER MELON SWEET PICKLE. 
4

r(
II V. II

Pare and cut all red from rind; tUt rind in pieces to suit 
gallon rind and lump of alum size <|t 

water is hot. put in 
into cold water, let

taste, !-i gallon water to 
'hickory nut(f after alum'has dissolved and 
rind and stew 20 minutes( pour off. put 
stand until water gets warm, pour off again, add . quart vinegar 

1 quart sugar., dovys. allspice, cinnamon.* and boil together

1

I
)

I X
until thick

/ PEPPER HASH «
KM MA KHKSS. PRKSTON. I

, dozen large onioiis, 1 t* dozen green 
bowl white sugar, 

salt and let stand over

1 1 large cabbage.
\- peppers. 1, cupful white'mustard seed 

chop ingredients very fine, add h cup :
day squeeze through a bag to extract juice, cover

, Ilî

* 1»
night, next 

z with a good wine vinegar !
! STUFFED PEPPERS. . r1<î *1 M l>1

Use- large peppers, cu/fraijpund . ,
srcds for staffing use 2 quarts chopped cabbage. . cupful white 
mustard seed. tahlçspoonsful eclerv seed. 2 table-spoonsful 
salt. cupftil grated horse radish; fill each pepper mth part-H 
mixture and'into each one put small onion and a little cueui f 
,*v on sUfm-ugain. put in jar and coyer with cold vinegar.

i ’
' AXXIK iSCHW.MtTZ. f

Select solid heads of cabbage, slice vorv fine, plafce in a jar 
with boiling water, when cold drspn off water, season.-with 

horse radish, equal parts of Mac* and red pepper, cm 
with strong vinegar.

stem. remove stem, take out

1

v
PICKLED CABBAGE. t

vover
grated
mtmon and whole cloves,

V
t

cover
*9 r"11 •X/r .1

X./
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/tftj \ PICKLED CAULIFLOWER.
„ f \KXIR SCHWARTZ.

Take a ,'j. dozen spiill heads cauliflower, brçak tljcni into 
sprigs, then boil them in enough/salt water to covcrlhcm) \pi 
thchi scald till tcnrjyr. don't boil‘them, skint them out in jars 
and make a pivkjlc of i gallon vinegar. pound brown .sugar',
I ounce of un ground pepper,. t3 ounce of cloves, Ji ounce white ' 
mustard seed, i oynev, td.pelcrv seed, / ounce Of tumeric,, boil 
all together foiyzc, minutes' and pour wry hot over the cauli
flower, cover closely ^ind it will keep all winter.

PICKLED CABBAGE. ■“ f
- MRS. A LUX'. iflLLÀR. ‘l 1

.. 'ft -
Take cabbages and slice fine and sprinkle with about
cups salt; press with heavy, Weight over flight, tie whple 

clmes, allspice anil pepper (5 çehts worth «of cachf^in à doth, 
p.tiv^a large pepperit'ui-a qiiart of vinegar and put in also the 
tie-up allspid-s, ^oil foç’altout 20 miptites, then put the 
sliced cabbage in life boiling*"vinegar an* let thf whiolc jtfcfhd n •

the back of tin* stove for gFaf^hour, but it muit not bhil. )
*' * V .

BEET PICKLE *
A. KKRX.

cabbage chopped/fine. 1 quart boiled 'heels 

tablespoon pf salt. r teaspoon of
hlaek pepper, 1 teaspoon of grated horse radish, cover with-cold V.
vinegafand keep from theaff, y ' * y -s. * *

CELERY SAUCE. <- \
MRS. RVVON. HKjtCH

1 dozen heads celery, 3 cups vinegar, 2 tâblesppdns mustard, '
'2 ounces currV’Yowder (or less), 1 % pounds light'brown sugar,
3 tablespoons flour, 1 green pepper, sail toMaste. Mix musr 
tard, flour and curry powder with a'little cold vinëgar, - then /
add'it to boiling vinegar and sugar. Let i^ boil 5 minutes and. 
then add celery and green pepper chopped «small and boil 10 ' 
minutes longer. \
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V BORDA SAUCE./ I

i gal. green tomatoes', 10 onions cut,tyre, < head 6tÇabpagc 
l tea- cup salt. '/% ounce tumeric. }4 ounce celery seed, 2 lbs 

% ‘lb.'mustard, horse radish to taste, 2 quarts Vinegar, 
night then drain and boil 1 hour. ■

sugar, 
salt over

l- ' /* • V >*; x

BORDA SAUCE (GOOD).
AXX.

1 gallbn green tomatoes, cut fine, kb onions 1 head cab
bage, 1 teacup salt, '4 ounce tuificric powder, ' j ypAce celcrv 
seed, 2 pounds .sugar, 2 quarts vinegar, ,14'. .pound mustard; 
horse radish to taste. Salt Over night, then drain and boil

V V( 1 tMRS. . A. CIER/M

%r

It1 hour.
CREAM OF TOMATO SAUCE. '

m!SS ri.OKF.NCF. CO«K
V vi

_ Vv
1 cup of canned of «tewed tomatoes, 1 cup milk.,, tea*

• spoon sugar. 1 teaspoon salt. 2 tablespoons flour. 2 tablespoons
buttep '%i teaspoon sodat melt the butter, add flour and stir ^ , -1 
constantly until it boil# and add sugar > press tomatoes through 
a sieveinto a bowl, stir in soda and stfr gradually into the white 
sauceT add salt âAd pepper. üfrve ,\t qnep. ' * ■*,

SAUCE

.

*«r,

I
t */v

v 7MAT?
, ' > MISS F.FFIK A SCHMIDT.

/ 4 lbs. apples, j'2 ripe'tpmatties, J large onions, ulb. i'urrartts, 
teacup (nearly full) salt. j'.taHespopns ginger, («teaspopn red y~ , 

pepper. 2 quarts vjnegffr, all chopped tine, mixed togethér and 
then put on fire, boil 2 hours, or until thick; enough.

PICKLED PEACHES/
• ; ■’ " *.
, \ MRS, 'A.xW. 'YOUNT'.1 f , / ’

Rub frviit with ebarse cloth, stick 1 cloVë. and a bit of cin
namon ifitqeach, pack,closely in g, stone crock by jar; boil six 
pounds of sugar in one gallon of vinegar, add cloves, cinnamon 

y stick and a small quantity of mace tied'in a bàg, boil fjom five 
to, seven minutes, and pour over the peaches, coyer closely, 
let stand for two davi, pikur off and boil again, then pour over __ 
fruit boiling hot. Thesd are lgyelv and keep splendidly. zA>

"ty* 1 _-.jc.jTT, J m ir-.

.A*

* '

V

f A

V

•v

/

if 2+I\ I cf
■I •

f rs . \

r

V 
V

-

r
-4

 .



. t

xj
I irr. BKRLIX COOK HOOK0-’ ft J r.' z

TOMATO SAUCE. /

i peek tomatoes gripe), K Vjnjons size oir-a1 walifutp^wel; 
these- anil let stand in i pint of salt over night, llu-n drain,.add

.»

1 j pound mustard seed, i cup sugar,- i quart vinegar, i table
spoon ground mustard, hoil until onions liccrgnc clear

e ' • .TOMATO SAUCE.
MUS. II. I). MCKKLLAK

i pint chopped tomatoes, measured solid; i on ion,, chopped 
line. 4 cloves, i sprig of- parsley, i tablespoon putter, i heaping 
teaspoon flour, salt ;pul pepper to taste, stew the tofnatpes. 
onion, cloves and parsley together-for twenty, minutes and pass 
through a sievt, in-a tfesli sapeepan nielt together the butter 
and flour, add the strained tomatoes and stir until smooth and 
thiekeficd ; scalrtn to taste and simmer tor five minutes ■ »

PICKLED CRAB APPLES • '
"* MRS. H. MBRXF.R. ^

i ;tpplcs,*i .scant quart vinegar, 4 lbs,'sugar.
2 sticks einnanton. h. tew ejovep; then s,et din back of stove let, 
them boil very slojtly untn Ylone. * S ...J • , £

i l l4

1 r
À'

Vr
.S lbs. of e

ISPICED CURRANTS.
M1 SS ( IK I.SC H4. Alt F. R 

, ; pounds ripe currants, 4 lbs. sugar,
raisins. 4 tablespoons each, of .cloves laltd einnanton : pick - the 
currants overwind wàsh carefully, straj(i part of them as fori j 
icily, seed and-cjjop liny the raisins^ mix rite currants, vinegçr,| 
raisins and’ su gat' together, add the spieds and put on a slow 
lire, cook the mixture until it is thick, about hours, then pub ^ '

V->
pint vinegar.' t lit. V 111I

t

gjjr jelly tumblers and keep in a Cool
SPICED GRAPES.

MISS ISABELLA* BUTLER.

1
• X „1I

1/
Take your grapes and separate thetiskins front thej pulp, 

keeping them in different'dishes; put the pulp in «dur preserv
ing kettle with a tea cup of water; when thoroughly hcatoA run 
through a colander to separate the seegjs then put the skins 
with the pulp and weigh ; fri each poutid of truit put H of a 
pound of sugar, add spices and vinegar to taste, and merely 
nough water to keep from buritmg; copk slowly of am hour.
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Is the name which inspires confidence.

WHEN
you require 
anything ill 
the line of

Matches or ' Ml 
fibre Ware 16■Nwk

mire siijipljlwl with E. B.j; ■pjjjjfi
mike. Auk xourhrocer ,

EDDY’S “SILENT”
and vou’ll be surprised in find Ik'\v easV iris-to pro

cure theiefrohi aH.lNSf^NT^ÉüUS; BRIL1 

> LIANT, SAFE LIGHT, Without liny crack- -V 
ling: sputtering, or>/ise of any kind. < l
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Be iure » on
EDDY’S ■

lor ,%^>ox of

< u \
x

£. B. EDDY’S Fibre Ware
. ■

VA# BK HA* IN *

S, WASH BASINS, SPITTOONS,
,

TUBS, PAI^L
\

etc., front an v-first class dealer.
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SALADS ANDrDRESSING. t

W-'&ra
I

. THE BERLIN COOK. BOOK.‘ 98h t

ii

v ;) -

([i1 '

IU V’*
ill- •

"be thrown / into iceGreen vegetables- for salads 
\ water for an hours Then dry carefully 
Na cold place ûntiï wanted. '

\ ' ' , '* .
FRENCH SALAD DRESSING.

MEl> A OBRRI.ANJIEK. SYRACUSE, N.Y. >
Proportions. 3 tablespoons of pure olive oil to one of 

vinegar or lemon juice. eoyenh^iepper and salt to tastci

/lr,
A

u-
P'':X>

|V
Wai

$ lid
« .LETTUCE SALAD.

- !.. ». I BOTHERS. I1I.OOM l*tiTOX,

Two Lunches crisp lMtuye. 1 package XeuSchatel eesç 
broken up and nii^d with lettuce^4 sa Uuf spoons Kreolch salad 
dressing. ' •

ALABAMA FRUIT SALAD,^
MISS UltUA EISENACH.

h cups strawberries, b cups cherries, b cups tine sliced pine
apple, 4 cups well ripened currants. 1 pint of best alcohol t 1 
teaspoonful of salicylic acid ; put in two gallop jars, take a cup 
of sugar to each cup of fruit ; fruit in. puf* ipas it comes in Siea- 

, stir well and keep tied shut JjOod ; serve with chopped nuts 
and whippe^ cream, sliced oranges and bananas can /be added.
All fruit keeps its flavor and can be k^pt till the next fruit 
season. . •• • ' *>•» 1 /

F^UIT SALAD.
N'EW HAMBUjftf.

3 large oranges, 1 pint of pineapple raw or canned. 1% cups' 
sugar. % teaspoonful salt, the ji^jce of one lemon, % -box Knox's 
gelatine, a little over a pint of boiling water, peçtmrapges and f 

grate, removing as much of skins as possible^ add pineapple 
t and set' aside, dissolve gelatine, then add boiling water and 

/ other ingredients.let come to a boil, remove from fire and strain; f
J seaside to cool when it begins to thicken, pour in fruit, à-.’very
j little cocoanut; stir well together, pour in mould and set on ice.
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v- BANANA SALAD.
, kiss g.,de bus. ? /. "U v"v s 

ft bananas V, cup chopped walnuts/1/ lempn (juice} ',
I Salad Dressing. / \ ■

Dice the bananas/âdd lemon juice and walnuts and pour •. 
yver it-the dressing, garnish with parsley and lettuce leaves, 
and SttRve in half the .banana shell,

' / FRUIT SALAD. _
' -V \/ *1 . MRS. H1. K. PEARSON'/

Divide1 '4 ' oranges hrto-Section^ and remove the seeds. 4 
Kanany sliced. <4 lb, grapes cut in half and seeds rympved.
1 pineapple shredded.(be sure the pineajiplc has been cooked j 
before used!,-plavy in laifcrsm salad bowl and sweeten t,o taste. 
potSbvtii some-jelly .and when hrm add more fruit and jelly, 
when all is firm ccA^d with one grated emoartut and % pint 
-sweetened cream./ '- • -

99BOOK. J y

/
/

:c
jt

A ‘ ' 1
\ a-;

of

;
1;

■\ ise
7 FRUIT SALAD.

V .> MRS. H. OSWALD. -
Take 2 oranges, grate outside, yellow peek (then quarter, 

free from skin and seéds, gut in pieces, not .too smkll, 3 bananas 
e- sliced thin, j small pineapple scraped fine, with a fork.<daee

1 1 alkin a dish and let <tan(J inVsugar until 'jellv is made. •
■>P Cornstarch Jelly for Fruit Salad.

2 cups boiling water, coriftstereh l(wet, thin w.ith a little 
Eatery..3 tablespoons; hâve water boiling briskly, add corn
starch. stirring qdickly until .thoroughly cooked, cool, sweeten 

M tp taste. A little juice of lemon to make tart, ' 3 teaspbons
' ''strawberry flavor. 3 teaspoons red sugar, a little salt, add fruit, 

stir all together, put in salad bowl. Garnish *with island 
for bold Cusiard'. usin|> whipped whites »f 2 eggs. Sprinkle 
a httle red sugar on islands, put ih a cool place.

* . '■{ ">■’ '
CELERY AND APPLE SALAD.

MISS G. 'DE BUS. \\

/id V -,.

-

/v,'f

a
its V,,

11d.

/\ s
s as

ps-
t’s 'Ilad (
ile ?>>/ ' ' , , v , •' r : r\

1 cups celeb-. * Jiups apples. 1 cup chopped walniits, >4 ' (
cup salaBNdrysing. 'Mix ingredients and garnish witl^paraley^ ;/- b 
and lettuceleaves.
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NUT SALAD. • 2

JKAN XIURRAV. ,.<>1
*■ ( hopped mixed nuts i 'j cups, seeded raisitis 'A cuj», celery 

• -or apples chopped itljj, a Ijttir salt, mustai^ A teaspoon, 
.sweetened vinegar three tablespoons, mix altogether, place in y 
salad bowl, 2'yolks of hard boiled eggs, rubbed tine, cover salad, 
then pour on Mustard Salad Dressings Garnish, witji white 
ririgs of hard boileil eggs, walnut moat* apd celery lenyes.
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EGG SALA h
-

MRS. NKl.V.O'V

/
■ V|;X,/ 

" y i/
Ar

s. sliced'8 hard h<

r \'
tj.i

I
Dressing. A- < -- . **' ' V\,

Volks of 2 yggs. cup 
spoon mustard, salt and pepper. \( 
size of a walnut, add afittln,s;w#et c

sweet milk, ',/cup vinegar.-1 tea*
big teispoon sugai*. butter 1 

ream after dressing is heated I ' -
< \ -y . I

t
■

■

then pour ovvr sliced ev(tfs.1 ’A,
EGG SALAD.

m.;i.i.KK.

g! i
-• V
1 x gy,, 'a

■ iMR*, HU.

hard boilv.i eggs.1 A pint sweet 
> of an egg. a little parsley chopped find, r tables^,

take cream, butter, parsley ;fhd flour. mix and cook until thick, 
slice the eggs, and after’ each layer pf eggs add onc«»f bread 
crumbs, over which jlouT.'tlje cream to cover, when the dish 

brown, serve hot. r'- : *'

1cream, butter the size 
n of flour.

.
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*
err t*tv- :
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r/yi«I
> is full hatgftt'jll _ SV 7-

'»<‘s
FRENCH SALAD;

. v 4
IÎUZARKTH W^TF.ST.

Cut up i latter of ripeaomatoes in srr*»Jl pieces, also onç „
Xayer celerv in ’ , inch pieces, and one layer hard jjoiled eggs 1 |
iu small pieces, season with pepper and salt. Make two or 

threeJayurs like this then put vinegar and cream over the top 

tor suit the taste.
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N/v: CELERY SALAD.
M MRS. R. fLEISCHAUER.

2 heads çèlerv. 4 hard boiled eggs, chop the relent and 3 
of the eggs with'it, cover with the following-dressing: ixcup 
vinegar. . teaspoon salt. ix' teaspoon mustard. 3 tablespoons 
suiar, yolks of 2 e&H with 1 teaspoon of cornstarch, small 
pie^e of butter, when cold add l/i cup cream ^

CELERY SALAD.
. ,N.W ^ ^RS.J1>.4'..RQSS,.jlft. „ .

Wash carefully the tops of a bunch or two of celery, cho^ 
fine1' add a titUç onion, kustard pepper and salt, chop 1 or 2 : . 
hard boiled eggs, heat a little vinegar, add a little butter^ the ^ 
vinegar, mixpl well; then adct a httle .swept cretin.

' } CELERY SALÀD. .. ‘ V. k
HU^TflMAX. •. > /V’1"'

cut in thin slices/ <

■y
11.
»

jd. s \
tc $./ »■

i.

. " IA/

1. ■
Boil* 3 heads celery till tendei;. peel and 

heat butter size of a^-alnut. a 1%'salt and a little^ vinegar, 
apd 2 largé tâbl poons.of SqurCreartl.

MRS.
.? f

<i
or 1

d\ |v BEET SALAD.
/ MRS. H. RATHMAN. y - 

« Take beets, wash and boil till tender, tdkfthe satfie quan- *
' * titv of celerv and chop a\J hne. . tablespoon heated butter.

nd salt. 'A cup Vinegar; let^taml for a few hours, y
>•:) - '

j* 1''v* /

■f < 1
S'”

pejjpor a
izv

BEET SALAD. v
MRS. ED. HELLER.

Boil 2 beets till tender, then chop fine, chop fine one bunch 
celerv. make a dressing of 2 eggs beaten. 4 tablespoons vinegar. 

»■ 2'Vablfespoons sugar. Y teaspoon mustard, bdti till thick, then 
I mix witttKhe beets andVeJety.i

nr.
ir

»<! I
:k.

ish

tvV
Is

CABBAGE AND CELERY SALAD. ' y■
\ : MISS GRANT. /

Cut fine I hçadof cabbage, let statjd in spit wSter fora • V 
-while; a bunch or two of celery chopped fine, add it to t*e ca - 
bage. Make addressing of sour cream, vinegar, pepper an 
salt, pour o>$r the finely chopped vegetables.
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CANNED CUCUMBER-SALAD. _

• ' ' v •
Il I Ll).v K1SKNACH.

- 3v
! r v- * <. #•

Wash veil and slice small cuciipibers,'cover with salt Water- 
and let stand for 3 of 4 hotfrS vdrain tiiordughlv and ""ptft in glass 
jars. For each quprt of vucu'ml'iers- put -on/tcaspoonful each 
of black and white mustard and cflerv;seed soaked in one ciy> 
of hot water. 1 half K'ësj>ooî\fül of salVand 2 of jotivc oil» thetx 

cold vinegar to till the jar; close tied arid set in.4i dark 
e ■ Jf , ' ' ' * V.

* MISS

I, *(CI a r

1 \ >
pour on 
place. *

m*;
m- . / »CUCUMBER SALyfD. »ii

, c
v v Mks- _

() eUcu’fnbVrs jlk¥d,.1 on ip ns1 glioppe^ Une. 1ft,stand a few >,*.■* 
hours with t scant tablespoonful sSIt sprinkle? oyer ft, ’then ‘ m 
drain and add 1 teaspoonful celery seed and 1 tcaspoonful of 'g 
mustard seed, pour a salad dressing made of oil any}-,vinegar

■V

i>
!

i-over it. Serve, cold. ;

CABBAGE, SALAD.
a. u.

2 cups raw cabbage. 'A cup chopped walnuts, mix ingredi- y,
» eiits together and garnjsh, wifh lettuce leaves and parsley. Use .

salac^ dressing.

i
**V

>/
-i

ê
-«6K

1 V 1
•wy

CABBAGE SALAD.
MRS. AUG. MAY.

head of fine chopped cabbage, season with salt. *'•

Dressing. , _
2 "b'ea^en, eggs, t cup of sugSr, 1 tablespoon mustard, stir 

this into 1 x cup of'boiling vinegar, boil until thick; yvhen
poOr over cabbage. , . < . ' / , 1

► 1
s • ^

: I'1

\
/1

AI '

CABBAGE SALAD. . ■
A. PHELAX.V M5s-„

i gallon cabbage finely chopped, 1 pint onions. 3 table- \ 
spoons fine mustard, 1 tablespoon ginger, 1 tablespoon cloves,

" 1 tablespoon cayenne pepper, 'A gallon of vinegar. Mix well 
"and boil 20'minutes.

‘ V "l
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CORN SALAD.

I
*?

v MRS. AUGUST MA<1 * -
,2 eQb$ of, corn (bpil and cut com iff cobs), i stalk celery 

Veut ÜpelZonion. 2 cup? vinegar, beat 2 eggs, . teaspoon mus 
Boil and add vvgctat^es

corn salXB: ' v , > ,
MHS.^CMARLÉS iKlKtEVW , /

Vorn. . head cabbaW. 2 red peppers chopped.
, j tablespoons salt, H lb. mustard;

corn off cars, mix

** ,* ..
■\\

i >\ard, 4, tahlôspo^ns sujjar.i

Vl f S’. t "V V":
12 ears

■ »|v gallon vinegar, 1 cup>ugar
chop cabbage- and sal; it dû*n. drain, cut 
together ;\nd let it corn? to a boil. . Y~f--[•

* r '
TOMATO SALAD

LAXti. ", "S
atoes. the slices

■ tvA
1 i
f

broad-leaved variety of lettuce, wash and arrangé them neatly 
.around the s.des of the salad bowl. Place the col* shced to 

foe; in the center, pour over fhc dressing and ser\e.

• i

-/■MRS. GfcORGE
r

■ y ma
-(

VEGETABLE SALAD.
MRS. H. X. GERMAN*. • \* * "

Celerv, 4 onibns, 4 carrots, radishes, cSbbage,.chop fine, 
> beat an egg add a little, milk, pepper and salt, a little lemon 

1 ■• :ï'Sr, and nufs ifyou like. Servcon a lettuce leaf.

Vz'

ir
< WALDORF ASTORIA SALAD.

L. M, CROTHBRS.
2 pint sour apples cut in cubes, . pint celery cut the 

yi pint English walnuts, mix with mayonnaise dressing, 

on lettuce leaf.
./ V -

Zd -4x-V
Z

/ same. 
Sen e z

SALMON SALAD.
MRS. y h. GORMAK.

cold boiled potatoes, 3 sour pickles,
salt.

z
s,
•11 - i can salmon, as many 

yi onion, all chopped fine, # teaspoon pepper, teaspoon

1•a

—<■1
-Jlï.
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• , -vr-\
SALMON SALAD.'
mrhiVtukr.

'2 teaspoon mustard dissolved in a little vinegar, stir i’egg. 1 
\of butter size of an egg put in pan. 
hen stir in rhixture abpvc. let* it get 

i)l i cuh chopped celery, pep- 
uv salmon in the dish before

k »

till cup with vinegar, piece 
Let it not get too lirowtl, t 
eool. put in 1 cup street 
per. salt, 1 teaspoon of sugar, put 
pouring the above over. . t

■' jfttl
am

cream an

*• " twi
of1 ' VSALMON SALAD. \

mrs. r. Von 'rirch.

Mix '/, cup sour cream and vinegàr to spit the taste with 
1 can salmon, then add pepper, salt and a small quantity of 
each of the following chopped finely, parsley, celery and the 
green tops of an onion.

ere
<•*

X

Xski

ch
of_

, FISH SALAD.
MRS. J. DECKER. v , \

Cut cold salmon or fish of any kind into slices.-itiid place 
them in a dish with hard boiled eggs and lettuce, crijpeti and 
broken into small pieces, and pour over it a salad dressing blade

)
V"
■in:
ch* ..

Xxm
or

either .with or without musta h<
tu

r x1 •

Take a piece of roast veal cut>ihto small dice, add an equal 
amount of chopped celery to tjlis, add a little salt and pepper, 
vinegar, add Enough of the Royal salad dressing to taste ; mix 
well and put on cold disb and garnish same as chicken salad.

i VEAL SALAD.
<r-• 1MRS. GEORGE LANG.

.11
s 11

• * MOCK CHICKEN SALAD.
FORSYTH.

Take 4 lbs. of veal, boil very soft': after it has become quite 
cold chop rather coarse, add; two "Bunchis of celery' chopped 
fine, a bottle of capers, salt/ pepper, and a little onion, and 
mix the whole with a boiled mayonnaise, or with thick sertiT 
cream and vinegar.

. i.MRS

.
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CHICKEN SALAD., . MHS. 1.. MERRICK. \_
pint each chicken Mid celery \ out fine, salt to taste, 

salad bowl,X>huAdreskmg over and

Dressing.

r

* pfltt in
and parslev. '■ y \ «.

smooth paste withYolks of' 2 hard boiled eggs, rub to a 
two tea-spoons of browi) Sugar*% teaspoon pepper. teaspoon 
of dfv mustard. 2 tablespoon» of vinegar.'a generous of sour
creum. 'Z

CHICKEN SALAD.
1 „ MRS. QEOHGE LANfbO _

Boil the/foWls teriUcr, and remove all the fat. gristle and K 
Xkin. mince the meat in small pieces. biA do hot hash it 

chicken put Wfce and a half its xfe.ght/ m celery, cut ih ptetîes 
of about 'i of an inch, mix thoroughly' and set in a cool place 

\in the ice chest; in the meantime1 prepare a mayonnaise dress- 
-ing.Znd when readv for the table pout this dressing.over the 
chicken and celery, tossing ami mixing it thoroughly Set it 

'.ma cool place uAtil ready to serve. C.anfish with celery tips 
or cold hard boiled eggs, lettuce leaves, from the heart, cold 
boiled beets on capers, olives, crisp cabbage is a good substi
tute for celery. When celery iü not to be had. use yelerv vine- 
-ar in the dressing. Turkey tnakek a line salad. " l L f

I f .*•/ k ? 7 I J { \ ' f
x I y lobster salad.

MRS. WEI.Ç-.'^xV;" i V _
chopped celery. 1 cup chopped jval-

V

X
f

; to one r
Xp,.

1

\

. •

,iZr
r.

can lopster, 1 cup
put all into salad bowl and pouf a rather sweet mayon

naise dressing oyer ft.
nuts,

7 VZS hr
LOBSTER SALAD.

C EMMA BR1EOEL. MONTREAL.
V, ,‘ym lobster made hue, 2 hard (boiled eggs chopped. 2 

Velerv cut fine, salt and pepper to taste. Make a mayonnaise 
dressing to put over, of 1 egg. i* teaspoonful mustard. -, cup 
milk, % cup sugar, buttér size of ègg. salt, pepper, 1 cup vine
gar, bring io a boil .when cold pour over salad.
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• ' < , }
MAYÔNNAISE DRESSING.
• MRS. II. ». MCK

I Of) 1
I t*

\>■J '
tablespoon cornstarch, i teaspoon 

mustard, i cup full sour cream, pepper and salt to taste, i 
tablespoon sugar, i egg. i cup milk. 14 cup "vinegar, mix to
gether; let come to ri boiling point in double boiler. rcmqVe 
and beat until cool/'.

tablespoon butter.i f •-
cupÇ 
stir i

V ;MAYONNAISE DRESSING
MRS

Y
s. jjLoron. r,**
teaspoon, mustard. 2 tablespoons,\ .

2 tablespoons Hour. 1
butter, work this well together. '/■, teerfjKion .salt, 1 j, tablespoon 
sugar. 1 drt*h cayoiinc pepper. Volks bf, 2 eggs (beat’ well+fl1<4 
cups milk. cu]> vinegar (heatedl. Now pour the Other (mix
ture into the vinegar and stir until boiling, if too thick id<j/n 
little water. ^ '

. MUSTARD HRESSING. y
' VIOLKI^WAOF.R. \ A\*

2 teaspoons mustard. 2 teaspoons sugar, and / little but-> 
ter ; mix with boiÿng water, let it cook a "little, then put vine
gar in till it is the proper thickWsfi., * >

' 1
v

*•

\\ ■

' ; sugi 
/ ct 
a si 
not 
ano

1

/X

J
’ 1V V \mu:

ip is!
I

SALAD DRESSING.
CAR!- KR.VfcZ,

Put 3 teaspoons of mustard into a bowl) pour oj^p enough 
hot watgpto make a paste, rob smooth, % cup'pf ginegwr. I 

tablespoonful of sugar, a pinch of salt, and red pegpfer/beaten 
yolks of 2 eggs, set the bowl into a vessel of boiling water, and 
stir until" it thickens, then add butter the size off an egg. and 
stir until butter is dissolved.

V
MRS. ;i>e

hot

1

i -1

-ev _
SALAD DRESSING.

A
Vi MRS. PH. OIKS.

egg, add-salt, pepper, andrKtablespoonful butter/ 
mix 1 teaspoonful ofjftistard and % teaspoonful cornstarch 
with a little vinegar until smooth, then add enough vinedab 
to almost fill tfve cup. add this to the egg andjdet it boil unjtil

Beat 1
Iit thickens, add 1-cupful crcaih.

/
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' 1 1
t*

>

zPi*-
DRÉSSING.

MRS. J. (II (K>J»Vl*X. I Z « t

mustard, ,i* tablespooh brown sugar. (
12 cup sweet milk. VioilV

, 4 X 4 \ JV
tf *
. i egg, i /teaspoon

^ eupr'vincgar. bcaA^voll. afld Üarofullw 
1 ' stir Vontiniicjusly atfd tjien mix thoroughly with salmpn.

CABBAGE SALAD DRESSING.

/

< Vf ; .ADDIK M. WEAVER. j -> ; '
() tablespoons t-War. 2 tablespoons^ yepm, j« tablespoon, 

sugar. 2 tablespoons n1el\ed Ijuttef. 1 egg'J teaspoon npWtard if 
E .4'teaspoon saltVt teaspoon pepper, mix mustard with {tart ' t 
f of vinegar, salt find pepper, mi? Matter egg and cmtfn. together ^ ••

under of vinegaj and cook. ' ,
SALAD DRESSING MAP F WITH BUTTER.

4 tablespoons Imite?, t of flour., 1 tablespbon salt. 1 of 
- , sugar, 1 heaping teaspoon mustard. 1 speck of cayenne pepper. 

f / vtHbpiilk. y, cup vinegar. 3 eggs. Let the butter get hot in 
a saucepan, add the floujr'and stir unfjl smooth.,being easeful 
not to brown, add the milk aflrl «oÿTÎp: place .the saucepan in 
another of pot water., (leal the' eggs, salt , pepper, s^gar and p 

\mustard together . >p>d add % vinegar ; stir this into th'cbojjinà 
feature and stir u&il it thikeps JJke soft custard, whi^wdp / < 

/1a*’in about five {liinutes. 1s»t awaHto eofll and %nv cMdi, 
bottle and place in the ice chest. ^TMÎs will keep 2 Week*.

+ ■

>/t

MRS. U. ALT.' IV

I

é '

The Pee%s« Steam Cooker ^
It will enable you.to egok a whole 

meal over ope burner on gasoline, oil 
or common ^>ok stove. «$’

No steam in the house. No often- 
si(-e odors,< No buhted food. SeiM* 
Post card for descriptive circulars and'

n $/

kprice list tb i-
CHASsJA. KERN,

llerlin, General Agent for Ont.
f
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. » ‘II* EGGS.r ■

'X I ins

full:
EGG PRESERVATIVE., is sc 

pipePut into a stone jar a lump M lime (2 pounds), put on 
i quart of "water until lime is'broke» ■up. add i gjfilon of 

pint-of salt. Keep eggs eovered wTth solution ytd 
in dark place, x /% /\ -\ ft /. ■

'yX
paek in salt, small "

1 "
this 
water andb '

I /Another Way.
(Most) pores by clipping in melted suet.

btjt
■ft cupL . .X.

end down. X / stai
Win

f in 1 
ovc 
gar

H
j

A DELICIOUSLY FLAVORED BOILED EGG. -
MK*r A. W. OHKKLÀMÎKK. ,

Place egg in a kettle of boiling water, feme>vP-pimediately 
. from tire, let egg in water for ic minutes., This Is delicious.' I

f ' ’X 4 .
* POACHED EGGS. V . X

k
!

To poach eggs, take uÂvjde flat, stew pan afnh çut into it.i 
quart water, i tablespoon salt, when it comps to a boil open 
'\ our eggs i by i into a cup. drop them intbythc boiling water. 

V \ but not more than 2 or 3 at a tijne ; take a spooij, and^try to keep 
each egg in shape by pushing (hé whites) toward thcyyolk. As

out the egg carefmly With a

’ . hal 
"chc 
tas

I.s

soon as the whites arc firm take 
skimmer. Place each on a slice of buttcK'd toast.

’ may also (jour hot milk in which some buttel" has been melted! > 
over the toast.

egf
bu

i "
JAPANESE EGGS.

■ MRSt (1. K. 1‘O^TKR \

Hard boiph eggs, boil y, cup .washed rige, when ricè is done / 
drain in colander and dry ip oven, cut eggs m hatyey,- take Wut , 
the volks. rub them and add 4 boneless j sardines. 4 teaspobn 
salt, paltspoon of pepper aitd tgtablçsfioohs olive oil, roll in balls 
and put back in whites, pu^ rice in centre|of platter, staf\d eggs 
down in the rice, pour over aM l4 pint of cream or tomato sauce.

V
Z , „ fvlNan
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POACHED EGG. v
r *\ MISS '41.MA TOTZKK. \> 6,

Put water in frying panj 'A inches déep. bring it to a boil- \ 
ing point, set on the back of the sttiye. . flrfcak each! egg care- \-A

* fully in. u saucer anyl slip gently'itrtojthi^Water; when the white
• is set lift the egjfbn jn cake turner and slide it on u hot plate or a /VA

piece of (buttered tpast kept warm while the egg was poached. ' y .

ITALIAN EGG# ON TOAST.
i.. s#. ckoVhkrs.

Toast bread jf'tight brown ; to 2 tablespoons of melted 
butter add ^tiblespobhs flour, stir smooth over tire and.add 2 
clips of piilk. Let mixture-rook until it thckens, stirring-con
stantly. 8 hard boiled eggk separate vplks from ^hitea.-Mt 
whites very tipe and add to abolie cream, gralte yolks, dip toast 

i in hot salt ivater. bti(tte"r slightly and place on not platter Pour
er this creamj any! whites of eggs, sprinkle yellow over tops . - 4 m

servahot for breakfast' 0/ lu nth 

STUFFED EGGS \ . ^
Kb/ MKRNKK,\X|ÉW HAMBUkO. (- _| *

s many as required, untihhyrd. cut in ,,
ààd pepper And salt. ', the amotint qf • v

"i\
\ <■'» * «

'

Z-
j

11 \

if
\

ni

, :v
il •

j

, ov
■ garfish with parsley andl> t *u

•> 'À
■ /'V

■ : - 
Boil sever_.

! .halves, mash the
\

'chqpped boiled ham as, yol(k of/egg. ajlittle mustards seflspn to 
;n 'taste, mik Well and pack in the half of.SKg*. .

BAKED EGGS '

<1

&r.
v4 - 'XV' ,■

Break the eggs into 
egg is whole, sprinkle-with pep
butter on eech - Put in oven and bake until the whites are set.

• ' '
M y ,

A H. ÇÜ h'EBEL.
a'buttered dish, taking care that each 

per and salt, and ppt à bit of

-P UK
Vs
a

JU
•Xf , , I- BAKED EGGS

i -. * y. .wis. fi. D. MÇKBLLAk.

, Thickly butter lrtdividual dishes and put ihto each a spoon
, ful of cream, one’ teaspoonful 'of bread crumbs, a dash of salt 

** and pepper and * drop or two of onion juice ; drop into each a
" rawfegg/sprinlclé/witKa few litor* crumbs, soaked in cream, \ v% 

and^ place in a hot oven until the eggs are set. To the mixture s .
Î» the dishes may be added at pleasure any sweet herbs or I J 
seasonings desired, or a spoonful of ’chopped cold meat, I -
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SCRAMBLED EGGS WITH CHOPPED HAM

V MISS (nuss/ '

Melt ,t tablespoonsjful of butted in a saucepan, put info this I 
a cup of .chopped ham stir and cyok until heated through. I 
then stir in three eggs slightly beaten with t taMespdonsfu^ ■ I'yV'f 
of milk : keep stirring until,'egg is. set. then ytht on to a warm 1 tabl 

serving dish.

X» » t " S1 >
114

deco

il X lire.•>
créa

X ,/ I
lioil eggs until hard, take off shell a mènent in half, then take i 

tpusfard, salt, pepper, and a little

DEVILLED EGGS
MHS. M.. KUOf»,-II •

'for
.^si‘U< 

1'tir 
wat

" out the yellow part, and mix 
'■» parslev and vinegar with it. put back into wlptc part. <' /■

DÉVILLED EGGS
MHS. V. MACV./kVlN H RICKER v

Cut 6 hard boiled eggs in tWo, take oht the yolks and mash I 
them fine, add 2 tablespoons of butter. I of cream. 2 Or 3 drops | 

• of onion juice, a little grated horseradish; just a ‘dash of cayenne, 
a teaspoonful of vinegar salt to taste, mix all thoroughly, till 
the whites jvith this an serve on a head of lettuce or celer;

EGGS A LA GOLÇENROD, ^ Xy
MRS. OSCAR RUMPEL.

Make a,white sauce of 2 tablespoons hot butter, 3 table-^ 
spoons of flour, mixed with '/t teaspoopsalt and à' dash of pepper;

“ add 1 'A cups of hot milk, boil Un$il thick, thgn pour over but
tered toast. Arouqd the edge of this put the whites of 6 hard 
boiled eggs, cut fine and in the centre pile the yolks, whiçh myist 
be put through a river. This piakes a very pretty breakfast 
dish. , « </

* EGGS IN A NEST
OSWALbj x

Beat to a stiff''froth the whites of 6 eggs, put t|iese iff a 
well-buttered baking pan. dip Uport it 6 tablespoons of melted 
biitter or sweet cream. 1 only in a place; upon teaspoonful 
of cream or butter drop one of tjie.yolks, whole, be very capful 

■«r ntit to break them ; sprinkle a little salt and pepper oy yolks, 
and a little white of egg. Bake in moderate oven about 10 min
utes, be careful and not bake tgo brown.
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THE B E RLIN* COOK JlOOKj
, * u. ,

1
3» j

: ; v EgG MOULD,
. MHS.. H. 6.* M.

Butter thicjijv a mold which will hold about, 1 pint, and 
decorate the sideband botfotn witirvolp boiled pfcas an0 slices ) 

fu>, I „f boiled vgrrot. cut in' fancy shapes. Into asiuyvepan put 1 
rm I ] tablespoon butter and 1 tablespoon of flour and mix over the 

■ tire, add 'A cupful ofstrong chicken or veal stock and J-i cupful 
, cream gnd stir,, until smboth and thick ; season with "Salt,>»nd 

jtepper and let stand covered until partly cooled. Boil 4 eggs t
'for an hour, shell and chop them hue, add these to thç cooled ^ 
sauce and 4 eggs well beater!, * teasipoonful chopped parsley.
Turn this mixture into the mqufd. staVid it in a pan pj, warm 
water and place in a moderflte oven for haM an-hour. of«until 
it is. firm in the centre; turn -the moul<| oul.cntcfuHy in a hot 

tomato sauce around it.
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. dish and pour a
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FRENCH OMELET.
,w. 1 -«MRS: H. RAJMU.XX.

U-pintl'milli. ^ pint b'read crumbs,‘.yeggs,
spoon fliur. 1 onjon chopped fine. a little parslev. sppson with 

• pepper find salt, have buttep-.'rpelted in a spider._ When the 
omelyt is brown turn it over. >" i - ’ si *

: ; / ... . - •/ . \ *-
/ , V OMELET. x

V'ops
r>t

1 small table-
me, ft
hi|

try.

"> •
ble-h j*- r.i MRS. GEORGE'ft ALTjyiR.

Soâk % cup bread Crumbs in small .cyp'of milk 
thinutes: 3 eggs, beat yplksand whites separately 
yolks with the bread and-milk, stir in the whites, lightly, add z 
s^lt. Fry in butter

ert * •^ \ V

;ier.
)Ut

iard
lust

1 for a few 
, mix the Zt>t

xv X Vfast /

BAKED OMELET. i 1. • , w .1,. / . /
* , Q. H. T, ,* ,w >/ I

i egg, 3 teaspoons rtvilk or water, 1 teaspoon salt/i tea- ■_
spoon butter, a dash of pepperj Put a smalHrying pan tp heat,' \

/ break the egg into a bpwl and beat very light, stir in quickly 
the milk, salt and ^pper. measure^ the butter info a frying pan, 
let it melt'all over the bottom, then turn in the beaten egg, put 
pan into a moderate oven and bake until omelet is set; loesén > 
edge all round, turn out on a hot plate and serve at once.
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OMELET (SPLENDID i.
A MRS. 11. C‘. lllIÎHF.L, V

.'ll*
•jti,!'-. • . 6 eggs, whites and yolks beaten separately, _!> pint milk. 

6 teaspoons cornstarch, i teaspoon baking powder and a little 
salt add tile whites, beaten to a still froth last, cook in a little

I blotter * t_
EGG OMELET.K.;.

MRS, V.ARLAXk PORT ARTHUR! ONT.
*

4 eggs beaten separately. tv the yolks add i cup milk, 2 — 
dessertspoons cornstarch, e teaspoon baking powder, a pinch of | 
salt, then beat the whites in Hghtly .put in a hot buttered spider, 
cook for a few minutes on top of stove, then put in the oven 
and bake till done, have a hot plate ready and as socm as removed' 
from the stove, fold (Aer and serve at once,

‘OMELET.
, NKW II.X.M11VRO.

I je

s
off

I r -*• •

W <■
A

V.
MRS. SIMI'SON MRRNKR

sdilespoons of milk; '.g teaspoon salt, pinch of 
red or black îjjvppèr; legal ^olks of eggs until light ami creamy, 
add salt anti milk to tluni. Meat frying pan. rubbing it.all 

"with butter, beat fvhitrs into- the Volks, turn into frying 
piling even with thjb pan, keep lifting up to see that it does 

burn. Drv instantikin oven . serve on hot platter, garnish

«
2 egg's, 2

%
over■
pan.
not
with "parsley or lemon, ('.rated cheese! meats, jellies or sliced 

1 /oranges may be put fir the omelet.
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.. ,,CHEESE. ^ -i' V

:<
I

PORTO RICAN STUFFED DATES, iÿ. v
V •/ /MHS. V. EVEKETT MOFMIAN. ' %(

# ’’Scasph voilage cheese wjth i*JittleA»uttfrf sait ÿhd'paprijta, •'*> 
pit larve dates and till the cavities with the cheese, pressing 
elosdvMio as to show'fiut a little ofvthe tilling. Choose large 
d^rjt dates, and any gdod cream cheese if preferrcy This can 
also bemoistened with a little sweet cream, or dry sherry winç.v »x

CAJILIFLOWER CHEESE. A
MAS. u: EVERETT HOFFMAN * * ,,

iiflower ana place it akettle of boiling „ 
■jyater. with little salt, cook until it can removed from the- . 
kettle without breaking ; take it from (he stems and lay in a 
deep routid disyin small pieces, cover well with cheese grated, 

‘which has been masoned witlpja little peeper, salt and niustard, - 
puymall pieces hf butter, and then put in the oven and bake, 
a tiimt brown. Turtle served hot. '

|S\

* »
X Take r cau

f-

1 A *? *MACARONI AND CHEESE.
X, ''MRs.^wEiuAsm, Montreal., ^ _ t■ \/ ,-v

4' pouiiy, macaroni broken in X ifleh lÀigthk and cooked ’ 
for 20 minuses in 3 pints of salted water/ Tut?» into a colander * f 

X|mtl pour ovjer it cold vfater. drain, make a iiauec df ;i yblesfMon- Vfr 
* ful butter and n of flour. 1 i4<eupjiful of hot milk, pjfich of salt.

Place a layer of yacaronj,in depp dish, then a layefSjoA/grated 
"I'heese. vyhen fullXcover with sâùee, sprinkle with cniniljs/ Bake 
unti| hrowfv * X L f X %

*f BAÇED MACARONI//,
MAODKLENÉ SC H KIT K RLE. CPU. MA1?!, ALA.

%

Take >j box maettroni. boil until tender, drain, put into 
btikinh dish a layer of ipacaroni/ then lave/ of gratKfl old efteese. 
then layer of crushed crackers, salt.’ pepper and bits of butter! 
alternating witîi macaroni ijntil jjish y nearly full, beat 3 eggs - 

tv and stiy with cup of crèamt or milk, (hen adjl enofogh,nyik find 
pour on enough to just come to top of ingredients, Balce 1 
hour. y w" , r't - I V
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• 1 /MACAROWI CHEESE.
KKlie^ VV1.1,>UX. M• A ’ ■ ■ \

Cook i pint of macaroni, broken ?ine\, until'tçnder, put in’ 
colander and pour cold witter ovet ÿrtd drain, make white shucc 
with i pint of .milk, i ^tablespoon flouc.yi tablespoor^butter. y
add i cup grated cheese and i cup grated bjfcad crumbs, and y 
pour over macaroni in a baking dish. 'Put bread crumbs and 
bits of butter on top and brown.ligljtly.

CRISPAS. >*
ME DA 0%f.RLAXDKR. r ,J \X

Slice fresh bread vejy thin awtj buWtpr. sftrtnkle grated 
cheese on top'remove crusttand roll, hojd roll together b<- plac- *** 
in g toothpicks in each end. toast light brown. remove tooth

picks when toasted Very nice with salad

rf
d \MRS. A. J. U\U

a
V
4
2

/w>- A >

ji <: T

> :
»

I
/ ■ I

l uCHEESE STRAWS.
A »!RS. R. Fy-.lSCtlXf*H. • a: 

i cup.flour, y cups chopped, cheese, t tablespoon butter, 
pinch of salt! ,i scant teaspAon baking powder, mix with water- 
and roll out like pie "ust(cut in strips and bakt^a light brown. ^ 
This is very nice wi salad. ^ \ ' e

CHEESE STk^WS.
MRS. C. EVERRTf HOFFMAN. ^

teaspoon butter, i egg, K- cuflpftour, 3 large tabÎBsp 
grated cheese, a pinch of ,sal t v an<t a sift all pinch of cay enne ^
pepper. Work the butter into the ffikir.add the cheesed and 
seasoning, make into a paste witlVThe egg. ft>ll into *a Very thin 
sheet and cut into strips '4 inch wide and.’#- inches long. Bake

' r

I
X" 1i'r

\

oons
.I n

a light brown in a moderate oven.;
■

CHEESE CRACKERS, v

MRS. A. W.wMERNF:#.

I cracker. >4 teaspoonful butte/"' 1 tablespoonful grated 

cheese, a^pinch of salt, a few grains of- cayeHne pepper, spfltpd. \,v :
the butter on a cracker. Mid the remaining*ingredients ini* 
small bowl and voter the cracker, .with it; place ion a pan atid 
heat in hot oven until the cheese is meltgji, Serve hot or cold. ^
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•X , rr CHEfSE PUDMNG.
•I l\ H. J. r ' . ÿ >‘

4 slices of jtefcad a mVv brown, pi act1 i in Kakipfr-dish 
and coyer ,*it^i layor<of grated* tycesc. dtxst with salt amf red Z' 
pcppbr. ÇmFer wit)' another* slice 6T-wead\ind cheese, until 
4 slices ajerused Baste over with 11 pint^iot milk, aiicl bake y 
it/'Aiimitps in ciuiek oven. * /o

A'.X tToast

/
.*■

* *<
\y CHEESE SCALLOP.X 1

V ' ■ ' \ 1 ” MISS HAPyy..^ * J

,> Soak i cupful of dry, bread cnAhlis in fresh milk, heat intH 
this v eggs, add i "tahlespoonful butter and pound grated 
cheesfc; place ill tibcp dish, spread sifter! bread crumbs on top 
jmd bak/ ip hot oven a delicate hrnwtp An excellent

Jl elish wher^ eaten witjfi "thin,slices of hi

* I XHEESE RELISH.
4 m o. A \ -A

Cut '4 p'ogWil of cheese in to,slices, put.mto a frying pan, 
pour over it i large cup of swfeet .milk into which has Been 
mixed/%. teasptkin of dry mustard', a pinch of salt., add a piece 
of butter size of On egg. stir all theUtime, roll finelyfj crackers, 
sprinkle then in tf>e abpvf mixturlV\vh<d thoroughly miAd 
tuÂt into a Warm) dish and serve. x>‘p ' p,) > ,* ; \

Ï

’(•> f
Vi,

-•
k

%

f
■

CHEÈSE PONDERE.
MRS. M. ROtiS. \•>

x
'....
\ cupful gràtcd cheese, i cupful grated brgad crumbs\| H 

cups milk. 3 eggs well beaten, x tablespoon eatli of pepper.* j 
salt, i desert spoon mustard. Put into a pudding tljsh and bfyKtf 

7'/, hours., Sense. hot for hjncl). ^. * ,, ,! ^

BOHEMIAN ------------
. ^FRF.D (1KAHAM, SAX

I •!

CHEESE. r

MtANtflSCO.

, pounrt of erbam ,.(/heese. mashed\ tineS 4 tab|esp>»ons of 
. < ,wWcester sauce, '3, tablespoons <R Vjnejmr. 2 tablespoons of 

melted butter. 2 mustard, Vpoott* rli Jx opt e-madef> mustard, a 
pinch of\red pêpper, paprika, mash kll through the cdandàr 

^ . ant]/ put in’iars. This keeps. j'
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CHEESE SOUFFLE. „y ; • .
MHS. JaV'OII -tlgsPH!.KR. \ L X v ‘ . 

4 minces grated ofeese. j tablespoons cornstarch. "4 buntYs 
butter, f pintTnilk. 4 ypp:'boij milkrw<henvMlipg add corn-: 
starch (mixed smooth: to a little cold milk I. now add*'butter.

(1KIU.IXT11K124
\

t

H

tiH .'ne 
must:

boil till rather thick, cool, whip 4 cgçs well-and add tl>x;se and t\ 
the cheesç, with/a little whitcipepper ifmî, a dash of cayenne ^ 
to the cool mixture ; put into pudding .dish and bake 3« of an 

Serve hot. To be eaten witly thin bread and butter, _

l(t'0 SI
no 11 

'•n< 111 
sl>im 

' pouri

hour

K ■ VWEÈSH RAREfclT-
MHS. OSCAR' RUMPEL. I \ / "'l ^

I pound and a half of cheese.’1 tablespoon bùttet, j tea- / | I __ _
spoon drv mustard, a pinch of cayenne. % pint beer or ale,x „ I 
and toast. Put butter into the pan'when nearh- melted add 
cheese grated, mustard, cayenne, stir constantlyY add- the ale „ «
Slowly to prevent burning. Serve on toast. Z V

F
(

,
rarebit. ,

MRS. Ç. JtVKtuÿn HOFFMAN J
■ Take- 1 pound new Vheese cut tine andtthin. j teaspoon • 

cRtflce butycr. 1 tablespoons mixed mustard. (Y (tumbler <de or > 
becF.,2 eggs, a dash of cayehne pepper, melt the butter and add >| 
the ttiieesc. when nearly melted gdd', mustard, .pepper anti eggs 

iNjeatym. Stir constantly, and wlW air is well blended add j 
; the aleTanÿ stir till the consistence <\f thick, cream. Serve at - ' 

once between two Welsh yarebit, biscuits, or On hot buttered ^
toast. If desired! a little,tmsato catsup «Yyebe added. JThts ,/
nHïkhÿjijjjiaXtity sufficient! for tive^fropy IfW chafing''dish 
is ndt used, c>iok in a dXjjle bitiler. -> \ - ... \

'VWELSH

■J'

we

\JW*LsH RABBIT.
» aIiRS. n. ,F. PEA-RSoj^

Bread. t-i 'pouiW cl^ese. teyisytoonful 
spoons table vinegarTsaK and pepper, toast 
which JjVcfusts have been pared. Jay otf-’a 
the cheese, mix the. oth<$kmgredine$s with it^boil up onye and 

pour or spread on toast.

' ..r ;mustaed. 2 tables- 
jtlices of bread- from 

platter; grate
.
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Household Purposes
—all Culinary and /For

;ROWAN’S
PKKE'EfrriON COCOA,
' *ÿAVMVLKAK LABEL)

7.

V> V-'
V \

'v < . X

x;Perfection Chocolate,
i AN!) \

CovVan’s Cake Icings,
W^e, )prange, Lemon, a 

.1 th finest and^Vej-t1. Th

V‘xJr V
*

)

\
A'1

(^hoodate, Pink, 
Cocoanut, areh are

superseding a
or and excellence.

The CoWan Ço. Lt9.>
TORONTO.

• Vn , „■ )

■> *
X

■t

■
V/ r

.*

L-ï, .5. K L •. • s»

T X .x, '
* •/
IN CiinK9!I IllHIKTIliyiKKI.lN 

/ 1
WELSH RAREBIT^

llHSPKI.FzR.
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* 1 k voumUtou-ruan vluWv'uUm snyll pieces put m ivsaùCe^ I
tablespoons. butu'r.ytir and press w.tj took of s^n > .* 

XlSftJÿ mette,r now add •, vup créant or mtlk. salt.spoon o • . _
mustard. -, Won salt and % few grams red ^ ^ 

t,i(l smooth. addVwett b^ten eggs yd cook a H 
'no more,. Should the cheese get strifcy beta* 'ream ore^s

put a/t,inch of baking *dt "i (th.s prevents lkbd«%. fc .
» Sen e on. toast dipped! ,n « little hot water before 

• I airing mixture over it. Server on mot platof.
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PANCAKES.
, .i <

on s 
a little 
llii'it ad 
Hake 01

TO MAKE PAN CAKES, WHEAT, BUCKWHEAT OR 
GRAHAM FOR 2 OR 3 PERSONS.

_.V 1 KM-Nil
Break up. an ei^-jo a'dish or.Vmck that you . an cover. a 

pinch of salt. I tcaspoonful'of I aril. 2 tcaspbonsful -rif White 
sugar. ’4 pint'of any Hour, enough milk, and warm, not hot. I 

* water to make a stiff batter, 1 tajdespofmful of yeast, let stand I

•creel until ready to be baked, then'stir { tcaspoonful baking |rgg 
Sfdla in about 1 tcaspoonful of sugar, add i, or 2 tablcspoonsful l.vld sot 
of hot watyr (according to the stiffness of the batten, add this | Serve \ 
to the lia Iter and Viakc as vakvs. Keep ytxur hatter for hrepd 
or lakes in a moderately «armed .not hot1 plaie, lor ordinary I 
weather, in winter in a warm place. |

E

jfi X ,

»i

2/i
V. l

1'.”

A

’4

a1 rathe 
-poon

POTATO CAKES ,FOR BREAKFAST.
MHS.’ NICK SCHWARTZ

Take some mashed potatoes left over from dinner, add to 
them ',-2 salt spooir of pepper, nutmeg, salt and the volk of d 
egg. Form into small cake's, put in a butterl'd baking .pan. 
brush the top with lluv white of an egg and brftwn vin, a ‘«Hfick | (y

CORN CAKES. I
— ' vtasy.uKKHF.K. jj ' » \|V'V'

■upsful flour. I cupful corn picul, I va spoonsful bak- I 
ing poyyder, 1 egg. 1 '4' cupsful of'milk, f.-i .*upsful of l,oiling 1 

water.. " Mix corntneal and boiling water. boil a few minutes,

m !. y/<

,

own. f lip of!*

2 t
V

.cool, and add milk and tV/efnaining dry ingredients, then .the

well beaten egg. *
BREAD PAN CAKES. M .
MRS.' JfijisK. WB8LBŸ0 ^ , ■>' „ •.

% cupsful of fine stale breadZvrumtis. miked with 1 >j Ctips, 
ful of hot milk, until bread is Wt add 2 well beaten eggs and 
14 cup flour. I >2 teaspoonsful baking powder. 2 tablcspoonsful | 

bf melted butter, salt to taste, bake on hot griddle iron

■ . X I"'' ' ' ’ < ;V' ? ’ 4 •*: 4

,

V./ -
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■ v

fvJO - r.
fr
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SWEET MILK PANCAKES.
MBS IIKKHKK. , .

upsful flour, i'-i tableiiptionsful baking powder. i tea- 
I sjmott salt. 2 tups millf. 2 tabiespponsful melted butter. 1 eg?!. ^

a •little stisÿm mix flbitr. sugar, salt, baking pgwder together.
I then add beaten egg and milk, beat thoroughly, add butter last, y 1 . . 
I Hake on hot griddle iron. . v I j/->/.,/, . v . ,, , /,

r a I 1 -* ^ *
lute I . S0UR MILK CAKES-

___
Uflil I i'À cups flour. 2 eupsful sour milk, '/i teaspoonful salt, 1 , 
sing g egg! i>4 teaspoopsful soda. Mix and sift flour, salt and soda. .

fiake on. a hot griddle iron.
t s y

--/S V •

V \
z ■

yr t
-t

MRS. JAMES WESLEY. /hot. ■

sful I.tdd sour mi Ik and egg well beaten, 
this I Serve with butter and maple syrup. 
rea.il
1arv I \ CORN CAKES.

I b

"" V

A.

MRS. L. M. CROTKFKS
.ïz4 cup flour, i4 cup corn meal, i egg, water enough to make 

rather thin barter,^salt, 2 -teaspoons baking pooler. '2 tea- 
l^.oon butter. 1 teaspoon sugar.

/

\-, / :.V-
\

ws.rj- H , ; NX
1^ ' t '

• r -'*
(1 to m 
of KI >' 

pan. . 
ittiek F.

■ * APOTATO PAN CAKES.
1 MRS. AÎ'C.VST MAY.

- (Irate 1 2 large potatoes. 2 eggs. Vi fUp °f 
I up of flOur and salt to taste. Then fry.

I
bati-
tiling
utes.
1 the

„ I .'I ■!
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V SANDWICHES. \
\ VX ZYYY ' , X*, y

CANAPES. . . - /
usually served before first 

at (limiers,, or luncheons. and ofteti in plae? of \oystcrs or

v •>3, 11/ *

>•

/ -1
/ \ XX

Canapes arc appetizers. course

A»v. /-clams./,- ...y -
; ' ANCHOVY CANAPES.

Anchovy butter, 2/hard boiled eggs/whites ( hypped. Volks 
X put through coarse sieve. M olives and 12 capers chopped fine. 

Spread buttered mast _ witli the anthevy. butter anil gainisli^, 
will) the eggs. oliVes and capers. Serve cold.

CAVIARE CANAPES.
Cut 6- thin slices of bread into fourni mVtriangular pi 

to toast, fry ia hot fat ofydip into meljtcd butter Spread with 
Cayiare butter, mixed with, H cup chopped water crpss. Serve 
hot'or cold. \ 1

SALMON SANDWICHES.
,-4*i , / ,
» r • . fv

1 cah sal mo

V ;

\t,
\

•iA y /

eces

X
X

■\ ,X\
MRS. 11. C, ^lRBEJ..^ I

uoiV 2 tablespoons crisp pirkle^/ 3 hard bpiled 1 
Vkk'k.- chop all together, add lYcaspoon mustard, juice of 2 j 
lemons, 1 tablespoon vinegar (mix).

CAVURE SANDWICHES.
snrtall box Russian Cav iare, put in cLish and beàt in alter- //( 

stir until Ithick Whitt paste is 
this giated or

/

y-%4 \
I

nately lemon juice arid blive oil. ,
formed. Spread on bread thickly, and <j> 
finely ‘chopped hard /boiled eggs.

OLIVE sandwiches:
-y meoa obWlandbi^. y " xtr- ».

Chop olives very fine; mix with well chopped cold meat, 
J meat.J olives, mix this with mayonnaise dressing and 
/spread on thin slices of bread. Cut in fancy Shapes.

EGG SANDWICHES.

ver

,
V > v

<■ C y ,

ii
V

, MRS. PH. OIES.
Chop hard boiled eggs finely and mix with enough salad 

dressing to’ form a thick paste. Mix in some finely minced
"A/ f ^ >.'% \

:Vr\¥-,

I

v •parsley. X

I . P
.

‘ —---------- :---------------

'

y J■v.'s'V ■
. *
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-

y y-
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*THF. HERLIX COOK BOOK.
*-W> >\ , *: 1*U4

EGG SANÔWICHES. x / V \ f
{ vi-.uumax^ Y*^. V i,V o\ j •

Two hard boiled eggs, - salad tdr^sin^j and ^'glcry 'salt; \ 
Remove volks,ii*>m vg^s. mash and mix with salad dressing anti 

^flavor with celery*, sajt. chd^v wjïtTbs. Spreatt first mixture tui^ 
buttered bread ai)<J sprinkjle <>v<‘k this the el^>pj>ed <*3g^

HAM SANDWICHES. > " V

H|e«, .
?.

ir
S1

q
f

' «5MINS Cl". VMijlVS.| /

One cup of cooked lift in chopped tine, t>o pickle 
fine, hot watch mi« ham iHitL.picklcti'tind mOjsteq* Nwith a Jjttlt; 

.hot water. > v - 1 ' / * (/

z tles cut very■i
tl
tl
o'TONGUE AND VEAL SANDWICHES.

XllWfi G. JlkjfpS. J

s veal ; mix wifi! salad- dressing.

CHAISE SANDWICHES.
■ mrs. m. joint ' 

Excellent cheese sandwiches ar 
bread slightly buttered and.' spread 
grated. Set the sandwiches in the oven a 
cheese melts. Serve hot:

;
ttV\ , ,

q maylclof-' 
d with rich creSm theesc 

few moments till the '

1* ‘ slices\of } rj brown 1
*

; '!

: t<r CHEESE \SANDWICHES.
„ Miss. (V. debus'.

I
TV

3 tablespoons' of cheese, a"14 trip of-walnuts meat, enough s- 
■> cream to mix to a paste, mix ingredients evenly and prépare 

the bread. Butter one slice, J\>read tm-xture Over itVind

> *
>

cover
r,

,vwith other slice.

A yrMRS. PH. MKS. _.r f Ip

Remove the shell and skin freshly roasted peanuts, chop J ; v ' 
them finelv and mix with saladsdressing. 1 /

NUT SANDWICHES.

S'
NUT SANDWICHES. ..:
MRS. 0. BERGMANX.

■Hufiiof peanuts, almonds or walntip 
lad ^dressing to make them stick to 

cheese sandwich.
> "'t > -A

s chopped fine, add enough 
are Same as

!“
Ire together. Prep6 4 /"A I *'^\T A*

’•*14T*
V 'A. / <

i

i

u

X
 .

.

> p

1 •

*
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NUT SANDWICHES^/ \
| x\ MkI LIDA ^OoVoNYlX. CHICAGO. v . . , . - .

iXpmVof^rcluUcl ali^sif/ed nuts, the consistency of côm 
jjftl sweet milk, i tablespoon cornstarch? i teaspoon 

sugar, i teaspoon salt. bth$er the size%f a walnut, and the yoke > 
n{\ hard boiled eggs, I >up pure sweet cream. Boil together 
th/ milk, butter. cornstarCh and sugar, and whilcj it is vvaon 

, ^ot hot), add yolks reducW to a pulp <hc cream ahd salt nekt. 
then stir irf nuts. \ If cream iy not sufficient to make the mixture 
the consistency of\a soft, spooth paste, add nfpre cream, spread 
thickly on fÀ'sh Wholewheat' or rye'brtiuk and roll itjdamp^ 
cloth until ready for use. \ , i- , ' "

1 j PEANUT SANDWICHES. ' /
\ MRS.5 AUGUST MAT. V” £} ^

■ jicaten egg. 1 teaspoon must/rd, a sifiall lump of butter,
' i cup vinegar, salt and sugar to taste not too sweet. Mix 
together, boil and stir until thitk. then add peanuts. j- 
peanuts with rolling pin. then put betweep slices oiJtywU

CHEESE and nut SANDWICHES. >T/

K.^JU-ElSCHAUeR^ \ / ( '
î\hop pecan, hickorv or English walnuts, using nut cutter, 

mix the nuts into' an equal bulk1 of cfeâm'dr Neufhatel cheese.^ 
add a dash of paprika, and use in spreading bread prepared for / 

leaf -6f lettuce dipped in French dressing •,

'>■ /*

i
' /r

; \
meal,I ■

'-v-p

« /v
/

<

< ^

Roll;

1
c

MRS.

-■J
asandwiches. A heart7s*

e f may be plpcéd betiifèen tho two pieces of bread. /

DATE SANDWICHES.
Î*r

■t

. /. V\ j\ ' rfpS. O. BBRGMANX.
y / % cup of dates. % Cup of walnuts, cream, use whole wheat 

mash dates, add chopped walnuts and pointed with cream .
> 'i

p / Ni bread. y

DATE SANDWICHES.
^iMRs: PH. G1ES.

Cut wthole wheat bread in thin slices and butter I lightly, 
spread one side with date filling, fit another slice over-it and 

cut into desired shapes. ^

W S r v V/
rM
as

1.
vk Sk

■- f
>

\ V* éHÊS' K.
—ÀÉÈ

- \
V

TV



A

i 7 A
/.

t ■/
•-><*

-

v,^
i^joK

* DATE FILblNG. /
Wash, stone i/nd chop fine r poyjid <fu4^s. t4 cupful sugar, 

cover with water, and cook juntil nctirly all the water is ev^pot - 
a ted, set aside to c(iol. XliS with a 
ing oirbread. "

>A-,

‘TlIK It KHUN13f> u -'s*3 **

^ A
y>«.

little vream before spread -
r j * t TV

, RAMONA SANDWtCHES. 7 A V

.yr <•'(

yr-
MRS. A. eSXVUKR. W^TKR^O. / y VT

Chop ,about i,c|ualv»|ii.im).ities 1>f fincy ttgs) dates, raitins, 
citron, candied peel and walrfuts \cr.y/Titvc add red 
jelly (or any hind 'phfevrtd T; mck jeUy ^het^po^ryOvor the frViit 
and mix well, set away to cool, serve with brown bread for 
sandwiches. This will keep for months if kept in a glass jar.

curra

N
V./V

LETTUCE SANDWICHES.
MRS. I’ll. <UKs/ ,

Prepare these by selecting small crisp lettuce leavés. plat-
salpd 
.. cut

-V
¥' > -,

ing them on finelv sliced and buttered bryad, spreading ; 
dressing oveh them and laying another leaf on top of this

/s t
k/~-iinto desired shapes. VA' >

CUCUMBER SANDWICHES. v
MRS. II. D. MCKKbLAH.

Parekme or more cucumbers, and with a sharp knife cut in * 
very thin Slices. Soak in slightly sailed Nee water for fifteen 
minutes, then drain and dry id a towel. Dip each slice into 
Mayonnaise and arrange between thir/slices of utl^Uttered 
bread, sprinkling with a tittle salt. Thekc sandwiches must be 
used soon after they are made.
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Wellesley .Milling Company
LIMITED. // v>Zv4 /I

y . \
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x

The well known Family Flour ‘CHAMBERLAIN 
our Leader,

'/ X
t “HUNGARIAN

>A VX -?
has few

\f
)

Our Manitoba Patent
équals on the market, r*

'i / \,Sz -1
\ Kkixirt /
(fpilDKN CITY, 
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Sl'ARK

<1 ■ •I.xical’ltrandSy - , ‘ A^ 
CHAMBURl.XiX ’ 
Hl'NC.AKUX /
Minto r\
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\
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U„r Mills have just l«-eiK X''1>1^<' with the latestyml
Ik bought, allil 

"bekJre

Vi

most .ui'-to date machinVry that
are hu5 better position thX ever

can

V we

v xto supply oihscustciners «ants.

n feel suje *PU will lie satisti4
A trial order is Solicited,ond we 
with your purchase. •
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PUDDINGS, X
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(1v.%"
rice meringue.

> MAC. I'.IK Wa'MB^S.

ZfV-
X1 w liTCt! 

ajVl W 
T>kt<
rvtun
<«5t.
, i«us

/

Steam until vcfv. soft 4 tiiÜvspuous of rue. ,thrn 
pint of milk, a little salt, f, cnp.'.oVsu'gar. yolks /• ^ vggs. 

Lltcd rind of - limon. 8 tadspbom .uftertum juice, pour, 
into custard cups r, fulK ).ak* in a pan'.,I boding. Water ee 

-minutes, make a meringue to,,W oft Wlütcs «W **f, “ 

/; brown slightly arfl spfve eohl.

;a
ad«l 1 j

Vilittle powdered sug; -

ARICE AND F;GS. / 4 < dish ;
Vps-of boiling water. intoAbich • | i:reift

minuWs. Vutr inhoBoil i cup of rice in twj 
r- teaspoon of Salt- 
a colander at the vn>V 
place in pudding dish and-stif into 
put' this dish into a steamer,| con

serve hot. plain or whined

i i
the v 
date1 
a let 

-tfnd 
smal

. stirred, for, twenty
of the time and set in. oven^ untilI dry ;

p^und tif chopped ngo. I 
and let \\ stfanUtwchts, 

cream.

was

it 12

..... A'v#
COCOANUT PUDDING. < . - X,

. htEis^tVxtfKT) j.‘ ,

, pinl milU. Vi cup sugar, volks of j eggs. , tablesjmons 
chopped cocoanut. cup chopped packers. , teaspoon Cmon 
extract, bake half an hour. Frosting: Whites of 2 eggs. 4 cup 

Put in oven and brownv i ' '. A •

minutes. ,suga 
liter 
mix 
mot 
the 

- 'salt

MRS. K

the
sugar. swe/,N bla'A DELICIOUS PUDDING.

A. W. YOU NO, ALB AX Y, X. V-X
,,r a cup of browned bread crumbs, strip a feW minutes in 

naif a pint of filing water or milk, when cooling tbey a^bcAtm 
lightlv with a fork, after which i well beaten egg. ,j a P 
strained honev and a little nutmeg are added May be baked 

Readv in an hour. Serve with whipped cream

"X. /
MRS. ,N

> **

i>°
we

or steamed, 
or light foamy sauce.
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TIIK HKKLIN COOK ItJUIK.

GREEN C0RN PUDDING.
(fcmArUbK. Vz

\ > > r
V-,

V> MISS '1#K1. /
, Urn tie put ï cupful m a jlccp

it ASth mtlkWinklv in i( link- ltvpper Z . J
hut-

( ira tv Ihv vv iyrn
’S,fsluk’^n 4 huttur an,l set in .overt** hourZ^

A t out *n<i st,V in Hri that y liven well beaten ‘a,nl 
' it to the overt anil leave it oi*y Outil tlie^ustanl hjts 
A-Xfew .minute Wi« sufficient. -This.is ^ ihost dett- 

,-ieus tieeiÂiijiaiiiineirt to )} nwab course.^

PEACH PARFAIT.
Z /*. A Mttst, j.. ». mkV'<Zk

I
A vl

/return
sét.he

lur.

E ■ #1en

7V. >' >
/<) decorate the complete 

.i4 o't-'a eu
VV 1 Reserve ^4Z cup of double cream

Ï We,1La4»nful *f «elfe Wtened in cold water to^over 
rfnil melted bV ,landing over'the tea kettle^ tuUhAhg Jun e V X

all teuton. and stir into the peach p^lf.-with S ¥ a A 
/sugal sÏover ice wfe until the mixture thickens* HtUe.>
\hen little bv little cut and fold the cream mto it#' Turn he , ->| v
!£,.« i.... w *-#• «-H A", t-r
mould to overflow, tfprepd a diaper oMtythe /
thc cover and lk stand buried in eqttol measures of me And 
V(ft for kor VWrs/ Oarnish «the ParfaU^ume^ from

• I tfeklwith t\e tT halve* of ,ych.*e restée .

I sweptened and ’ befe stiff, and two at, three P*M*l>o,„nutSi, ^

blahched arid vhbppcd finè

<sjg?
enough 

this a.' A

'V <
ieh • i redhi
iho
rv ;

*

its. \-
jem

ions
non

Jcup

0 *r ^
*. ; x-

; u’ Viy:*r ‘
t A At-t a

cup milk. 1 cup flouix I teaspoon bakiftg " 
powder, . teaspoon vanilla. , jar peaches with juice: beat eggs - V
well then add milk, flour, baking powder and vanilla, peaches 
at last. Bake i hour. Serve hot with sauce or cold with cream.

«r

\ - ’

'* J,
! X1 <V,“ > PEACH PUDDING.A :Ais in 

a ten | 
ip of 
aked 
ream

, Mrs. wm. witt.) * .

Take i eggs, i
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TIIK HKK^JN COOK B4X>K.

*2-

•44 >«•*
I

vji *5 PEACH SPONGE. /
MKS. CAKJ. If'KANZ t .. . k

Pvar and stone i pound of’peach'es, boil together, i pound mix 
of sugar, and % a pint of water .Ijpr ju,st\pne minute, skim and , a p,, 

_ ;i^d peaches, cook 2 minutes, take off the stove and add juiee ^ ^,nd 
of 1 lemon, and then stir in yt a box <tf Knox> gelatine (which j _ qm 
has been snaked in >2 a vup of cold water (0/.15 minutes), until 

' mixture begins to vuhgcal,. then fob I in the well beaten .Whites 
of 3 eggs, turn into a mould, and serve with the following sauce.

Sauce.
• a pint of milk, the yolks of 4 eggs,,4 tablespoons of sugar, 

and graft'd rind of 1 lemon. • , '

STRAWBERRY PUDDING.

■ 1t.
,

;
V \

w
, antiij A

*1
2‘

i
y»

x tkici 
a bo

t
u 1 .-V

I.OTT.I K kl EK.
the vKill a buttered disly with strawberries and f pour oyer 

top a batter made of i- tablespoon butter., vup sugar, 1 egg. 
>4 vup sweet milk. 1 vup Hour in which hief been sifted qwtea't 
spoon baking powder.. Make .in • moderate oven till brown. 
Peaches van be made with same.

STRAWBERRIES WITH CRUSTS.
II." I) MVKKLI.Ak.

'■A
:•

-
i\ nr c

« are;
and1. ■
frot
Stei

tut stale sponge dike into viKular pieces, and spread on * Ser 
side with marmalade. Place thpse in a circle on *ti tlisVi ; 

till ventre with fresh strawberries!:dean drain carefully'; epok 
2 cupful of sugar. .‘4 vqp water, anil a little of the marmalade, 

to a thick syrup, flavor if

MKSA

one

I • !

ir I»

AI.MOND PUDDING.
MKS. A. O.- KOKIIMKK. _ |

Turn boiling water on to of a poiyhd pf sweet,almonds, - 
the ‘skin comes off, easily ; rut) ■

cup
I, ora

iui<
turlet k remain until

with a dry cloth, when dry pouhd line, add one large spoon- J 
- ful of rose water; ^cat six eggs to q stiff "froth with'3 spoons

ful of line sugar, mix with 1 quart of milk 3 spoonsful" of jiow- . 
dered trackers, 4 ounces of', implied butter,{and tfce same pf 
citron cut into bits; .add àlmijndl stit 1 alt^gethc^ and bake qe] 

"in a pudding dish with a lining and rim of pastry. This 
pudding is best when cold. Bake slow'ly.
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A;s
BANANA PUDDING.

MRS. «/CI<AEBER.

in the tipper p^i't of a double boiler. —
mi*. cup sugar and 6 tablespoons conjs'tarch thoroughly in 

x a bowl Stir into thetff tjie heated milk and return to the he.1t 
vjund Stir until it tÇiekens; add i tcaspoqjj vanilla, slice 2 bananas j 1 

yjiinly into* a pudding djsh. then’pour the mi/tuty oyfer them' 
anti Set away tomfool.. Serf'e cold with milk

BAKED BANANAS.

V Xr*> -
X -/'• V? X.■c. ■...tt. #

Heat 2 cups of milk
id
id
VC -

ch
ti'f or cream.

V.tes
f.Be.

I / MRS. E, MOLLlNfiKR. ^ • h ,
.Cut the b^hanas in tWcj lay dhe'faver of bananas, sprinkle ;
with custard and sugar,Repeat until dish is filled, add a few 
specs of Idtnori. •peW %ver cold-water. enough-'to cover, bake 

, pbput 20 minutes. \ ,
« BANANA PUDDING.

Mlts. JAOOB HBSPELÈR.

À '
ar.

.s'
/

?
he

I>K8. sWir. *4 gill milk 1 v
orMTcaJm. 2 oz. soft brown ^fread crumbs, butter size of an egg, 
cream. butter and sugar, work in yolks of t-ggs. add corn flour 
aWf bread crumbs.^now Istir in milit. beat wljites ofeggs to stiff (

- froth, peel bananas «ft in slices, -and stir gently into mixture.' ^ 
Steam one and a half hours in large or-small buttered moulds,^ ' 
Serve hot with sauce or whipped gream. h\

V ? bananas. ,t eggs. 2,of corn flour. oz.
fit
r n.

> >

on
sh; t' 
10k
de,

BANANA -CUSTARD.
MRS. H. C. DIESEL:V >*T IB-. 1 ' V f,

3 bananas, 1 pint boiling water, 2 tablespoons butter, ><
cup-sugar, whites of,4 eggs, 5 tab'lespoo.ns cornstarch. Yi cupful 
orange juice, cut; the bananas ]4 inch blocks, pour the orange t 
juice over them to improve.the flavor, and'prevent them from 
turning dark, make the*1 custard and pour over jt. . .> v

\
l. :

l'es.

• I-,’ 1
\ :

I
m. -
-ut>. 
on- V 
ns- 
jw- ,

t>f

i
MARMALADE PUDDING. ,

;'ll 0 MRS. it. r. gEAksoy.
Yt, pound butter. pound-sugar, 1 breakfast cup flour, , r,t

vy2 teaspoonful soda, 3 tablespoonsful marmalade, 3 eggs 1 suffi-' Y 
1^e ' qent buttçrmilk ; rub the butter into the flour and add pth,er

ingredients. Boil in a shape for (2 hours. / * * *

V 1 d1.

his
♦WV '. ' \ ; 
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BANANA PUDDING.

tfllLDA JfAr Ml’K L.
1 cup milk. 4 tablespoons sugar, 3 tablespoons cornstarch, 

'i teaspoon Vanilla. 1 banana sliced thiftly; heat the tpilk in 
the top part of a double boiler mix sugar and cornstarch thor-

the heated milk and return to 
ens; add thé flavoring, slide the 

over

l

'A^yv
!i

/ ■

> ;

Si) j ,1

ougfllv in a bowl, stir into-them 
the heat, and stir until ifrWcH*
banana thinly into a pudding dish, then pour the rmxtury 
them and ‘set awav to cool. Serve coob with niilk or cream. 

- Nor if Level measurements are used.
---

t I
vplkj 
/cald 
Set a 
in Vi

. .X\y.

■ 'X?! - MOONSHINE,
MR*. It. C. D1EBEL.

Heat the whites of ft eggs to a stiff froth, then add grad
ually, b tablespoons pWdercd sugar, beating for 13 mjinutes. 
-then beat in 1 heaping'tablespoon peaches cut in tiny bit 
serving pùur in each; sauver-some creâm sweetened, flavored with 
vanilla and on the cream plaVg the'moonshme. this will heienough

V- pir
whet

4 C
[I wine

into
melt
bcfoi

s, in

for ô persons. *. ■ ' a

GRAHAM PUDDING.
; MISS K. BRIKGEL, MONTREAL^

2 y cupsful Graham flour. 1 egg, butter the size of an egg, 
1 cupful molasses. 1 cupful sour milk\ 1 téaspoonful soda, 1 
tcaspoonful cinnamon, j teaspoonful doves; salt' to taste. 
Steam 3 hours.

\

73 tal 
milk 
large 
add

GRAHAM PUDDING.
mis» k. kishkrV/^V

' y2 cup finely chopped suet,, %. cup brown stlgar, l cup 
soul" milk. 1 teaspoon baking soda. 1 teaspoon salt, >2 teaspoon I whij 
cimmarrion, '/2 teaspoon Allspice, dips white flour, cups 

Graham flour, y cups raisins, 1 tablespoon flour. Measure into 
a bowl the suet, sugar and milk, measure an\l sijtjnto another 
bowl the soda, salt, spices, and .white flout ; add to this the 
suet mixture, and mix well; beat' in the floured I raisins, turn 

into a buttered pudding dish and" Steam 1 hour. \
, Note—Instead of y2 cup brown stigar you may "Use % cup 

molasses and % cup sour milk. Level measurements are use d

y. pan
not
nusl

|w
r

5 ta 
voir 
lirov
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MARMALADE PUDDING.
miss e) ilftlGBL, 'MONTREAL. \A

/X
<{ pound bread crumbs, 

Steam
ch, 1 V/ >i’ pound suet. >4 pound flour. _ (

5 ounce marmalade, pinch ofykalt. *4 pound su^ar, 3 eggs, 
j hours. I

jn- 7 I /
or-

NESSELRODE PULING.
MRS. H. D. MCKELLAR.

Scald i]\ ints milk in double boiler, beat together the 
volk§1of 5 eggs nd i>a cups of granulated sugaX. turn into/the 
/raided milk and stir until th^ck as poft custard, then strain and 

A*t aside to cool ; open %/ ^
in vanilla syrup, pouf o the s\/rup and add to the»,custafd with\ 

1 pint of cream and ^ cupful ot'pineapple jsyrup, then freeze^, 
when frozen open the can and mix x/i epp of candied fruit and 

of sultana raisins which have been soaked in a little 
hours. alVj the chestnuts! c t in small pities; pack 

into a covered moult^. bifid with a <f p of muslin dipped in 
melted butter, and burv thè mould in ice and salt for 3 hours

/to
hr

ver
1 1im.

X

ad- \4 CUp
inc for 2

tes.
A', in

■ith
ugh 'Xbefore using. * V

CARAMEL PUDDING.
,\ - X'\ MRS. GEO. gISCHEy

’ 1 quart of milk, l-cupof white sugar, ycup of brown sugar,
' j tablespoons of cornstarch. 4 eggs. 2 teaspoons vanilla put in 
milk and vjfiite sugar in saucepan over the tire. beat eggs in a 
large bowl àncf turn scalding milk over, put back in kettle and 
add corrtst&eX wet in a little cold water; put brown sugar jn 

* qver tire and stir until thoroughly scorched, but be careful 
not to bum, stir,, it into the-eOmsUrch with vacilla, beat vigor
ously until scorchep and well dissolved. S^rve -cold with 
whipped- cream. VT"’ X V

CHOCOLATE PUDDING. \
(MRS. WM. WITT* " ’ ,

pint sweet milk, 1 pint bread crumbs, yolks of 3 
the 5 tablespoons grated chocolate, scald the' milk then dd<l bread 

- vi-umbs and' chocolate, take ‘ from the fire and ad* half a cup 
brown sugar and the beaten yolks. Bake 15 minutes. Make 
ftosting out of whites of eggs and three tablespoons of sugaçz 
u’f-yr pudding and brown. Servie with cream-'

/ Z V
)\

-gg. ' l
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K '* PUDDING.CHOCOLAT^ CORNSTARCH
I.AVKA RORNIIOU).

J'i cups milk. 5 Ablcspooift «çnstotch. '2 cup sugar, '-4 
teaspoon'salt. 1 oz unsweetened Chocolate, 1 teaspoon vanilla 
Heal the milk, mix together the sugar, corn Starch, gratedvhoc- 
olate and salt, stir in the staided milk and till otCr the firKun- 
til it thickens. Stir iiVgruduatl\l*he beaten egg volte* and cook 
I minute longer. beatChe'Ygg white* stiff. *hV 'thgnp tt# the I M 

thickened mixture and fold them in Carefully; pdtm into molds I.

\ u
•• jdes" 

dish
!y

v
4' 1

and 
■wati 
of s 
meli 
of .2

A *--ran

previouslv dipped iifto cyltl eatery

APPLE PUDDINti.
C ‘ th t

f* n r
Put in a dish with sugar

Aiy/oKK.y 4 MHS. CII.XS.

I’1 Peel and cut apples in quarters.
-and wate*. then hake; t^icn s>jft add 1 cup of whUe sugar. 1 |x 
tablespoon'buttery 1 egg, C eu^sweet milk, i cup fldur. (.tea
spoon baking powder ; mix, thé/above. then pour over apples 

and bake again. Serve with milk. # >

CHQCOLATE TAPIOCA.

s2
4 V* rj-. -

,0 t 
cdhei 

2 et 
to

a ™

;V
MISS S; ALBERT. /

Wash a cup of tapioca and soak for several hours in cold I 

water; drain, pour on boiling wat&r, and cook* until cl^arg add |*> 
a cupful of sugar, a tiny shake of salt, the yolks of 2 eggs well 
beaten, 2 ounces of,shaved Chocolate; when the chocolate is 
meltéd and well mixed with the tapioça," add the well beaten 
whites of 2 eggs; stir in lightly, dojtfol beat it; then a%l a tea
spoon of vanilla; pour into a dish and (set aside to co61. ..Serve

TAPIOCA CÜSTARD.
MRS. It. C. DIEBEL.

Put 2 tablespoons tapioca in double boiler with 1 pint milk 
cook and stir till transparent, yolks Cf 2 eggs beaten with 3 
tablespoons of sugar and pinch salt, stir tilP thickened, add 
whites of eggs, whipped to a stiff fro (It. stif lightly 3 minutes, 
take from fire, add flavoring when cbbled.

I
juif

A S

: v ■with cream. f dot
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TAPIOCA PUDDING.

MBS. H. C. D1KBKI-.
Soak i cup tapiociir over tvgtit. peel and core as many ap- ^ 

la. -Vjjlçs* as" needed anTÉl th? cores'with sugâr. pfoce them on
x- Tljsh'iind pour over the taptbea and bakopntil transpaftnt.

^ * w v , i
CHOCOLATE PUDDING. ,

MISS. K,' MANGOLD. .o'.,' /. j' Y '.

To make t,his to&thsom# dessert., >vash % cup of tapioca
sfnd spak for several hours in gold water, drain, p^ur on bpilmg 1 ».
■water and cook until clear; add a cupful of sugar, a tiny shake 
of salt, and 2 ounces of grated chocolate- When chocolate is_ 
melted and well mixed with tapioca add the well beaten whites 
of .2 eggsvstir in lightly. Do not beat it. Then add % teaspaw

Wnilla>irtrabt; let cool.and serve with sauce.
■i 1

w FRUIT PUDDING.
)* MRS. M.xV*l t>AX)'IX ÇKlÇKjRR. V f ^ f

r % ii box ni gelatine, twu pjaViges, 2 battalias. 6 tigs, 2 lemons.
10 tyigHsh walnuts; dissolve the gelatine in H pint of cold water, . 

VheftfE onp-l)alf pint of boiling water, the juice of > emons:
'2 cupsful of powdered sugar, strain and let stand until U begins 
to thicken, stir in the fruit, cut in small pieces, and turn into 
mould.ami let harden Serve with whipped cream, more lemon 

fè yeill be an improvement for many.

1 RICE and fruit pudding. *
MRS. L. w. S1MOSDS. * *

•/ ■49,Tl/K 0KRI.1 l
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add ’ •
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,-
snnnkle/St with bread, crumbs, or line with macaroons, put in .j 

laver of rice % an inch thick, then a layer of peaches or pine
apple, then rice. Fill the mould full, having crumbs on the 
too bake 20 minutes in ,a moderate oven, turn out on a platter, 
and'serve with boiled custard With vanilla or with apricot puce.

.«
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BERLlk COOK HOOK.

PLUM PUDDING.
'MRS.Ni. P. ^ x .

pound chopped suet, i pound b redd crumbs, \ pound 

currants. 2 pounds raisins chopped line,' 1 pound brown sugar, y 
' 2 pound almonds blanched. 10 eggs. V teaspoons, cinnamorti, # 

teaspoon eaeh cloves and allspice, a little salY. and-,a wine
glass of brimdv, ' i pound mixed peel. Boil ,? hipurs. 1

PUDDtNG.
AIRS. HELEN KRt’O ARXOTtZ V

1/ —

the15° ' I
' ZA

'Y
vV'

li . 1
ctipful
add to 
minute 
irto m

-vy «

lcup chopped 
flour. 1 teal ;

spoonful soda. 1 cup sour'cÿ-am.\piix well, put in a bag and boij 
2 hours. * ' ' I- -

FRUIT PyDDING. " .
MRS. J. II. THOMPSON. NEW "Sÿl 
eup sour milk. 2 cups of suet. 2 clips 

inn. 1 eup of currants, largNspoon q»f black syryf), 
salt, 1 cup brown sugar,'2 ounces mixed peels) chopped fine.
1 teaspoonful baking soda. % cupful chopped almonds, 212 

cups fui of flour; Put into 
Î hours. Serve with hard sauce

cup chopped raisins,1 cup of molasses, 
suet, 1 cup of currants 1 cup raisins. 2 ‘2 cups o

1 1
1 teas
v«4«<s s<

N uHt. t
a 1

*■£. ji. HK CITY. , „ r / B m a
clips deeded rais- / I J , 
Vrup, a* pinch /Of I /■'

11 .1 eggs.

N
a pirn 
thell 
piece 
t ween

pudding dish, and steam from j//2 to 
1 sauce. ',1 \ >

dr 'PRUNE PUDDING.
EVERETT, I|6fI‘NIA,\V

• Boil I pound prunes until very soft,,when cold rerpove pits 
and chop fine, add the .whites of 4 eggs beaten very stiff, and 
1/2 a cup of, powdered sugar, a generous pinch of baking soda 

■ added the last thing. Bake in pudding dish about >6 minutes. 
Sene either hot or cold with1 whipped Cream flavored to su

if* \ •' . '
PRUNE PUDDING. 1

.£>1
i uMRS. C.

1
teh
dk.

/the taste.
1

milk.
powd

MRS. GEoftGE BALTZElX
pound California prunes, jmash, soak a’nd put \.é stew 

with the rest of a quarter lettion amfdialf’orange added,- drain 
pff the juice, remove the stones, and ttiop. Beat the whites of l y, 

4 eggs very stiff, add gradually 1 cqp 4>ratVulated suga/r, beating ,
all the time, then add the chopped prunes. Bake from 15 to 
20 minutes. Serve cold withNvream.

m a.
>oy%%F V

m •

v
_____ ------------- -
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>5'TI|E BERLIN COOK BOOK.

\y >* x BLANC-MANGE.
MRS. M. MAC GARVIN, BKUÜHiR.

_ , quart of new milk. 3 tables,xion* of cornstarch 1 tea-
w I cupful of unr. pinch of salted, cornstarch vdh a little miIk. „
I „ui to the liilmg milk thesugur. salt an.l -k-tstarch. boil J-" , \
I minutes, ami when'taken from stove add fffloripx and turn 

,rf„ mould., S8rve with whipped cream.

SOUD CUSTARD.
A. SNYD<R. WATERLOO'/ x

■1 r v/-

:

\'. MRS.
latine, . quart milk. 4 eggs. 1 MfUupful sugar.

, teaspoonfuT, vanilla; soak gelatine in a litjk' milk heat the 
eggs separatelv.after \hc milk comes to a bo,1. mix the geUt.m 
,vt it. take off the story and pour in the yolks, put back. l<fr com- 

boiHVemove 4/ectly and stir in the beaten whites, pour 
in a mould, let stand untiLhrm.

CORNSTARCH PUDDING
MISS LOVIfE RITTINC.ER. 5. -----

I Moisten Xtablespoons of cornstarch with >
| a pinch of salt, then pour on boiling water untllsiV»urn* •

the t^Hst hit. then stir and beat it well, put in t 'cup>f sdgar.^
| piece of butter size of an egg, pour into a dish and| let cool, be-

hours^

i ounce

/

/•'
/ t V

add

tween -3 or 4' Sauce.

milk, when boiling^ a little piece of butter and’ a little \ an,lia ^ (

»

;
UET PUDDING 1 /

MRS. J. DECKER.'

z eggs, \ cup sugar, t-xup ^ j! cup raisins. > cupsweet 
inilk. few currants, 2 tablespoons molasses. 2 teaspoon/ bating 
powder, 1 teaspooç,cinnamon, put in a bag and steajÿ.

A

tWINE SAUCE. V
N^RS. J. \

* Brown . cup sugar and a piece ofbuVter the ««M «"W
a of a teaspoonful of boiling water slowly „

\N-

in ^ saucepan, pour ;t
oyçr the mixture. 1

■
M »

1
t ...

 ̂
>
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?
V'SÜET ÿUDDING.4 7

ri* MRS
2 cu]j sut% chopped fine;. 1 level .tea

spoon salt. 1 vup sweet milk. 2 1 ^ «‘tups sifted- flour with 2 tea
spoons baking powder mixed with /heNlotir add 1 eup each 
stoned raisins and currants, and a little candied lemon peel. 
For a change add dates with stones taken 0 
rapts and raisins. *S. ,

' ijiick,
• up e

1 egg. ?, clip,sugar, .W$

» 2

f <U>out. in place brown
starch
nutmcSauce for Pudding.V

cup s ugar.
cornstarch, pinch of salt and a.little grated nutmeg, mix into- 
a paste and pour a gup-of water on. very slowly stirring all the 

, time, l.tt boil 2 or 3 minutgs.
^ r

ORANGE FLOAT.

butter size of an egg. 1 heaping teaspoon
-ir.et. i
N 1 cup 

milk, 
urangt 
top ar

iI NT
MISS S. ALBERT. v

quart watqr, the >uicc and pulp df 2 lemons, and 1 
tup sugar; when boiling add to it four tablespoons of com stanch 
mixed smoothly in cold water, and the yolks of ^ eggs, boil till 
it stiffens; pour over 4 or 5^4»!iced orahges, béat the whites of 
3 eggs to a froth and sweeten to tasto> flavor with >vanilla and 
spread on top. Sei4e with plain or whipped cream.

Take 1

' 1'
starch 
*-i cu 
sweet 
ing. 
sugar

GRANDMOTHER S SOUFFLE. VI >c
»■ .MRS. O. HERBERT BOWLBV. / ' ^

3 ounces of-fiour, 3 ounces of Duttcr. ii ounce sugfir, 3 eggs, 
very cold (lay in cold water 1 12 pmV of créant, % pint of milk.

y ^ " Mode. ’ / • A
1

table; 
a 1Mix the cream and flutter together welly then stir over the

flour, stirring well andtire till melted, then add gradually the 
quickly till cooked, then remove from the fire and let it get cool, 
afterwards adding the yokes of the eggs one at a time, beat each 
one well, the more the better, then add,the stiffly beaten whites, 
stirring lightly. For the bottom of the dish spread a layer of 
ready cooked prunes, put mixture bn the top of fruit, put in a ^ 
good oven and hake about 20 to 30 minutes The oven must 
be a steady heat.

Heat 
vobki 
of th 
butte 
set f 
oven,
\

/

—______ -_______________________ -
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ROUEY, POLEY

il iss' i.izzik
ING.PU / . 7W VKKST.

Make a gixid biscui/t dough and roll alxjut ,*4 of an inch 
l)uck:. and spread with berries, préserves, or slued apples roll 

did tie in a cloth. Boil or steam i >: hours>/\
Sauce.

X' ll|) t

2 teaspobns butter, i cup 
brown, then add wat.er, let the.above come to a boil, nnx corn
starch in a little water and .ftif into the ahjove. Flavor with 
nutmeg, whiskey o/ vanilla,

•* \ ORANGE PUDDING^- .

\ , white sugar, put in a pan till

/
\MISS VIOLET «ACER.

i pint-milk. } eggs, i tablespoon cornstarch, y or 6 oranges, 
i cup sugar, slice oranges, pour over sugar, make cHUard of 
milk, cprnstarch and yolks of eggs; when cooked podr 

beat the whites, add i tablespoon Algar, spread 
Serve Cold. 1

I

over
overoranges^

top amf warm in oven.
\ •ORANGE PUDDING.

) MRS. P. mAiXC.LIS. TORONTO*. . 1
cupful white sugar, 2 tablespoons com -\j iquart milk.

starcti. volks of 4large or 5 small eggs. 1 teaspoon of vanilla.
“** cup chopped nut?, boil in double boiler when cool, add, 4 , 

sweet oranges cut in small pieces, put in bowl redd y for serv
ing. Cover custard with beatepwhite of eggs. 1 tablespoo/of 
sugar to each egg. Gamy* with pieces of orange.

CUSTARD SOUFFLE PUDDING. //
MRS. W. H. BOWLER.

2 scant tablespoons of butter, 2 tal^iespoons 
tablespoons of suger, . cupful of milk. 4 eggsTet the milk come ,
V a boil, beat the flour and butter together, add to them, grad- -
uallv, the boiling,milk, and cPok eight minutes, stirring otyrn.
Beat the sugar and the yolks of the eggs together, add to the 
votiked mixture and set away to cool ; when cool, beat the whites/ 
of the eggs to a stiff froth and add to the mixture. Bake *Va 
buttered pudding dish sprinkled with sugar, for 25 to 30 minuted, 
set pudding in a dish 1 itieh full, of boiling water and^put iff 

:t ’'I 4„Ven to bake. Serve immediately with creamy sauce.

:
i

/ *
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of flour, 2
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tiii;M ,S,

El - ■*
apple SOUFFLE. /( ,

\
SCHWARTZ.’ MISS SVS^N

pint steamed apples, r tablespoon melted butter. S cup 
. the whites of ft eggs, the yolks of 3 eggs. « '-^t grating 

the hot tuples, when (hts is void beat the 
Stiff froth and stir into,,the mixture.

Hake 30 minutes iirfi hot pveiV^

/
‘V spoon 

ServeI sugar 
of nutmeg, stirr into
whites of the eggs to a

this to it.Hut ter a, dish and put 
Serve with any sauce. late a 

yolks 
beate

h ORANG^

mbs'.' a./o.

SOUFFLE. _ A<C|¥ —" x \ ' I
: quart of y'ream. . yin/oraitge jUic^T 1 pound sugar. >i I 

box gelatine, folks of 0 eggs. Cover gelatine with a cup of I
.. and soak' onei lipur. ther ayhl a >, pup of boding I r 
dissolve. Mix the orange juice and sugar |qgether„ I 

. beat the volks until light, add them rto the I 
elatine. strain-, and

IIIIK1I

Bf

>y.
void water, 
water to on ti 

set 1 
beat! 
Jem# 
and 
ate 1

It whip the cream
orange juice, and sugar,Hhen add the
freeze. When frozen, remove (Cosher, stir lji the whipped 
and stand aside 2 hours to/riped.^ / .

’• y

it cream.

SPANISH CREAM'PUDDING. > Ï. ' . '
MRs! OSCAR Rt’MPBt..

I hox of gelatiitK 1 quart mill/ 4>KK>y .‘i/ups sugar

- r "rs à “.rt'ti:--

'minutes. Pour

-/ .

As
l| cu

of the eggs , ,
cooled a little, add vanilla and salt.' and heat 5
into mould and set on ice..

,

hptv r'« thuli
well

SHUFFLETS DESSERT.11
,, A 4. MISS ETHEL ROOS.

Whites of 4 eggs, beaten hut not stiff, add 4 tablespoons 
powdered su gat. beat'until it will stand alone. Jben add . wine 
glass of sherrv and 1 teaspoon of vanilla, stir that into 1 pint 
whipped cream. Serve in custard cups ice cold, decorate with 

candied Cherries ntid nuts.

spoi
or s 

at c
for

I foa!\
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> I zCOTTAGE PUDDING.
MRS. J. IIECKÉR/

^ i cuy sngar. i cup milk, .‘/j cup 
V sp6t>ns balling powder, i pint sifted flour, 

Serve with sauce

Vx
M ?!

melted butter, t egg. 2 tea 
bake M of an hour

:v*V
CHOCOLATE PUDDING.

Mrs. ty. A mAjrkS.

Scald together i quart mil4 and 3 oyi 
late and set it aside to cool, then add nearly a cyp ot Sugar and 

• yolks of 5 eggs, bake, And when done Spread whites on top, 
beaten stiff^with sugar and hro.U.n.

yj- ‘ iKlV
of grgfted choco-cesVs

> '
WIN^ PUDDING.

,. > ' 4V «RS. « R\BNKK.
Taki^j cups stale bread crumbs add 

on lire and stir continuously ti|l it forms a snfooth paste, then 
set awav to co-V when c/h ,»dd K cup of butter well 
beaten.1 8 eggs yolks. . cup sugar, flavpr with ortmge and , ,
lemon then add thé whites of 8 eggs.* bedten to a stiff froth - j 
and oake in well buttered pudding dish fo# * hour in a moder- , ]
gtc oven! ServeVX^h chiftea^ Sauce ^ . /

STEAM PU&DING.'

'JULIA HAGEN.
x . J cup molasses. 1 cup suet. 3 cups flour.Xyup sour milk, 1 
■foasrùn soda. 2 teaspoons cream of tartar. . teaspoon ginger, 

ch of currants .and raisins. Steam 2 hours.
PÜJDDING.

WATERLOO.

- <- •

of W1ÇC. put'I
>/

N N

/MRS.
-/ . VI

X,-r.
s'VJ cup e^

V ginger
.J1» MRS1. E. F. SEAGRX^L

Upon' 2 cupfuls of crumbled bread crumbs pour sufficient 
hdVsvrup str$iped>om a pint of piteServed ginger to moisten, 
thoroughly beating'with a wooden spoon to a paste , add one 
well-beaten egg. the vAll^and white beaten separately, a table
spoonful of nutmeg, two tablespoonfuls of poWdered macaroons 
or stale sponge cake, and '/, a cupful of ginger cot in dice. Turn 
at on* into a pudding mould that has been buttered and steam 

hot platter and serve with a hot,

vr

is
ic
it

for 2 hours;- unmould on 
foaming sauce.- This is an exceedingly good padding.

h a

*■
\ %

>
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CINNAMON PUDDING,
MISS UORA'"toeclON. / V

, eggs, I vu,» broyvn sugar. >',vup Gutter, % teaspbon’foda 
cU,, sour milk, one teaspooipbaling powder. . teaspoon cim 

Steam.

/. 1• s<> 1i

I i . )
4

suet, 2 
poWde
front s 
kettle

7i \2 vups flour.
GERMAN RICE PUDDING.

f. SB AO RAM, WAjfytfOO.

1 - pound Carolina rivet % pound sugar." 'Xpound e 
monds, , eggs. 2 ounces letter. % teaspoon vamlla. . pint m,lk.
Boil the rice in the milk until soft, add sugar, butter, alzftonds .

J yolks ofVggs.~1aM.lv the «ell bcatenXwhites. Pour into 
Buttered moulds and bakqMn pan.of water f!»r . hour.

PUDDING C6LESTE. \ , r _
MRS, W. II. BOW LBV. -v 7

heaping tablespoons grôutid - rice floijr, 2 
ouncesAmtter. 2 ounces white suçar. 3 eggs. 1 .tablespoon essence j 
of vanilla Put the milk on stove tq boil about .2 minutes, 
keep a little of the pint of hùlk to mix with riee flour, gutter, 
sugar, essence, add these to thc boiljng milk "and let ty-il about

Keep stirring all the jtjnje. When this'k nearly I 
volks of the eggs well beaten. yAdf the whites of I > 

.1 ..C___ ..♦«orrtirwr ttfpam I '/ hcXlfS. Tut*!l OUtrof I

namun, itv

1 // '
hopped «1-

MKS. K.

r? y\
corn*,

a

SS
andHr .-‘t , 1 1Nv.f /- vup c 

z tog^tl 
thieki 

y into 
with 
has e 
Until 
and c

pint milk. 21

2 minutes.
coljl" add the 
eggs
pudding mould and

just before steaming, steam 1 % hours.
with -cream Carmel or white saytfe,

- STEAMED DATE PUDDINÇ.
E. IIOLLyS’C.ER., , -,

v 3 tablespoons butte*- cup
baking powder. ,'<Chop dates and put in dou^h.

*Ss 1

last
serve

'I lasses 
of sa-V 1 \ •

V MRS.
V2 eggs. 1 cup sugar 

mrlktj teaspoons 
Stca

sweet

\ conn
VI H)

bran
ypt - x ‘ - 1 I

APPLE DESSERT.
. MRS. H„ SCHAEFER. V /'\
^ pound 16af sdgar in a little water for do mirtqtes. 

then add , Mound of apple*, peeled. cored and cut, into small 
pieces, add a Wttle- lemon juice. Stir slightly till 'soft and free 
from lumps, continue stirring, allowing the mixture to boil, 
quickly until it thickens, pour it into a mould and leave till set.

or custard sauce.

rit^for 1 H hours. » ,

*

Boil 1

stir i 
rind 
in t! 
nuti

I

f Serve with whipped cream

à» " *

• /

* -*z
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FIG PUPPING.

•V ^
THE MK KLIN C(K)K«

> 1
1 5 7v

41/ /
-AiA- v

MRS. Jv>À, ROSS. X ' ; . , N ,4r
4 Lb». *pinch of sait, . x cupsaïf «1,1k. 4 h cups chopped - 

- sUçt 2 cups of f.rcad crumbs,' M cup sugar, 2teaspoons baking 
I pi lfer. , pound of fitfs chopped Tine. flour enough to Vèep fruit 
I from sinking to,bottom, steam , hour*. Do not disturb or stop,, 

kettle from boiling.1
- / Y- r~y:n, ! Sàuce^ V *,

V cup of butter browned, add 2 small cups'of sugar, ^little 
i ornstarch.p pint of boiling water Brandy Jo taste. (

date and fig ÇUSTARD.
I MRS. B. tfOLUXCER. ' t

I qdart milk, i cup sugar, i eggs. 2 cups dates or Tigs', 
cup cornstarch. Heat the miik. mix cornstarch and sugar.,

I together, stir in the stemming milk.;Stir constantly until it V 
thickens, separate the eggs, beat the yolks slightly and st. * 
into the thickened nature, 'Stone the dates. Wash'and cover 

X with boiling water, cook until the dates ar^sott andthç wa eft, 
has evaporated. Stir into/the pudfling. Beat the egg wh.^
Until stiff/ and fold into the mixture. Pour inserting <bfi

and cool,"- / - ' *v .
< £ . DATE PUDDING.
> ; 1 ""''““L..... ........

r

V:.'
41

vr
. 1

.1

<

\ '

• *

U pound dates, 3 tablespoons me , .
I lasses. 'A cup sweet milk, 1 cup flour. >, tedspoon soda. pW.h 
I of salt, spires to ^aste. \.-’TVa ’

Sauce. ** «
, cup sugar. % cup butter, yolks of ^eggs. 2 4>lespoons 

, I cornstarch. Stir the whole until very light, add sufficient bo.b,
I inc Water to make the consistency of thick cream , wine-or v

I brandv to suit the taste, \ 1 '
APPLE PUDDING, BAKED.;

MISS B. COWAN. > • V i

Stir 2 tablespooris of butter and <4 cup of sugar td a cream, 
stir intti this the yolks of 4 eggs well beaten, the ju.ee and grated _ 

and X dozen sound apples grated. Now stir 
with cinnamon or

•téf
V y-..A

< Il

I
rind of \ lemon,
in the 4 beaten whites of the eggs, season

To be served cold with cream.nutmeg, bake. , *

A
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APPLE DELIGHT. 17

Pcel «ml take the tore oùt o\ -r apples and bakç them tyitil 
thcv seem soft, then beat,the yolks of 3 eggs add4,tablespo 
sugar, a little salt. , pint scalded milk. Potft.it dyer the bafcfc 
apples and bake until the custard is stiff. h\ hen .Us cool add 
meringue made of the whites of the *> beateç eggs, and whip 

til foarav. ad'd 3 tablespdons sugar gruduyll» and flavor with 
almond, beat until stilt- .Place in oven and brown

rllK B 1C HI. IN 'COOK .HOOK.
>' 1V58 V V,

bruiti 
to a

MBS. A.

H ons

lay < 
stirrB r'
then
anami j

lemon or 
the meringue.

>
— b . _

I

r. Mash through a côl- .

apple snow.
MRS. V.ILMKX*

Steam white tart apples until tender. ,
under Have fMfee* whites of eggs Whipped stiff, sweeten flavor, 
with pVneapple. Whip .all. together until it is like snow. Serve 
yvith whipped sweetened cream, flavored witty vanilVa. ,-TJw- 
shoukl lie placed on icd until it is very col.L

' v-' h' ’ - i,7
SNOW PUDDING V

; A wpl
z of <1

i 1"r
'V'

. t
rent

/I
e.yv * -5

à
MBS. A. NIETÿkJîR. ,

of water. 1
■ '#

2 tablespoons* 1 cup of white sugar. 1% (tips
cornstarch. then boil and tftcrit is copl stir, in the beaten whites 
of 2 eggs. A very fine sauce for:this pudding ,s made of I
cups of milk. yolkVof 2 eggs, put on the suive to simmer, and^ I si
flavor with Vanilla or others to suit J ..y V / VX''ify1-

of fV

the
ste;r K .

SNOW PUDDING. r . . .1
11ATT1K STRl'l KLAXn.»-

f , tablespoon granulated gélatine. >.< cup void Water. 1 veuj) I 
I ' boiling water, , cup sugar.'juice of \ lemon. whites ! *

Soak the gelatine in cold waterfowl 5 minutes, sfinn the tK.il.ng I ^ _
water, sugar and lemon Juke, and'«ft unt,1 sugar .«■ dissolved.- 11 ^
set the bowl in a pan of coid wafer pr snhw. and stk, frequentK I ^
till the mixture is a thick syrup, beat till frothy add ^the egg | 

stiff froth, and Wat till th| jelly is hrm 
Put, on the,serving dishes, serve with 
" x. tV ■ ' ■ ? ' ,

..7y - -y

v-x y 77
y "... j»- ' ,

' /j a •
1

*ïMISS

VU]x%
u

sv:
tirwhites, beateh to a 

enough to hold its shape. ' I ' • \vi

sauce
Y\ r •

7\ \ wX

H
 V.

r

r
-V

\ :
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Z" ' V 1 - ^ - *■
SNOW CUSTARD.

THK

• x-V. \L>>" <■ y*8. Jj K. SKIN^' t

v , f^uart of milk, sweetee anil flavor x\

.............$
lav o a dish, thin add the toitifc milk to the beaten yhlks.

i" - *;rT&£ZthS« remove it a<tay the whit^ carefully on V* ^ 100

1 1/ and serve. V - f T* *' __ 'X- /■
It t I : SNOW PUDDING. ’

v */■«7 ith 1ent<m or vanilla, 
whites of .5 eggs, beat

in
I z

I
I
)

/ MRS.. Il Kl. EN KKIHT ABNOTT.
>sour WVles. pate, eore^id steam until soft; beat them ^ 

silver spoon and set,away to coo), then add beaten white 
; and a ctV|, of powered sugar; -beat thoroughly. ■

Sauce1. ,
of milk;1 V* cup of sugar, let boil up 

Serve cold

i /X

». wi,th a 
r of one egg

» \;C1
IX-V't Yolk of i ejjg, i cup „
I ■ relive from tire, flavor with vanilla Se.

/X " I- ■" *■ -4 /n
: A '•

\

"V ■SNOW BALLS. yi ■ f
'•Xr

»
MISS C. IlEBt’S.

■ ' V- cup of butter, eupfof sug^ N cup of m.lk,\ 1 8 cut.s 
of dour ; teaspoons of baking powder, whites of 2 eggs. Créa*. 

s butter and siigar. stir in milk and beatpt.l su/ar is , /
sift in flour and bàking powder and beat thoroughly Hold .m 

bcatcp egg Whites, as it is put infer butter^ mould* and 

thirtv-five minu/tes. ivTrve with chocolate sauce.
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: ' \ s1 SNOW PUDDING.
bf.rgmXxn.-,* i

fXJRS. Ci.
tablespoon of Knox's gelatine. fc cup of mid water 

cuo of hot water, 1 cup of sugar, tfce juice of 1 lemon, whites of

. ;r*-w -• feir-A > '

s.shape. Turn it into serving dish and seryt '
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ORANGE SNOVlf. * -r

;
: '

. , MISS MAHV SUMWAKTZ.

pint boiling water, 2 tablespoons Cornstarch, the juice ut 
3 oranges', 1 cup sugar, let boil until tii^ek. add the whites of 3 
eggs beaten to a froth when cool. ,,
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tÏ SODA BISCUIT PUDDING. <»"■\*
-a

erae,
* » SUSAN SCHWARTZ.

Pour i1 quart of boiling tvutyr 
until soft^.#ufd j eggs, i cup raisin's, ,u cup milk, a tittle salt and 

Bake in ovefi 'minutes.*

ktrs. let stand,.1 r „ovv

sweeteni5> . ;y
is '

SNOWFLAKE.
MISS ANXIK SCHWARtZ. 1 

Dissolve in i quart boiling jvater. a box, of gelatine, when 
thoroughly dissolved, add 4 cups ofwhite sugUiyand the, juice 

"of 2 lemons, beat to a stiff froth the ,whites otf 3 eggs, mix the 
whole togetllei'.qiour iti moulds to mol, this served with a Jioilec^ 

' custard makes a very pretty dish.
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STEAM PUDDING
MRS. CRKSSMAXy 

I , cup sour cream. 1 cup brown sugar, 2 eggs, 1 teaspoon / 
soda, 1 cup raisins or currants, steam 1 hour.

:X

it

EMPEROR'S PUDDING.
. MRS. ,w: H. po'wLBY.

X4 pounds butter .stirred well, ^ pound bre^d empbs 
soaked in milk, 8 eggs, beat the whites to .a froth, pound 
almonds cut very tine, i'/, piece; of orange peel, 1 % pieces lemon 
peel, cut very fine t teacup of raisiris. teacup l'curranjts. a little 
cinnamon and nutmeg. swçeteU to taste and add the froth last. . 
Bake >4 o'f an hour and serve with wine sauce. After bread, j 
crumbs have been* Soaked,, squeeze out dry.

Wine Sauce for this Pudding.
8 eggs, only* the yolks, 1'.bottle Rhine or currant, wine, 

sugar and whole cinnamon. As soon as ît comes to ^ boil take 
it off the stove.
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UHx CO^KÎ.' , mi. w.n£j

^ 1, V - ,\vii>iHOOK. rv1 i , -"f«5 I >
r REBECCA PUDDING.

W^MISS JÇAX

1 2'cup? milk, Sktahivspooiwx’omstarvh, 2 tablespoons choc»*
late. 2 eggs, 1 teàspoon vamlla, }/2 cup sugar. Heat the milk 
in the upper part of the' double boiler. -Mix cornstarch, sugar 

-> )irt$ chocolate together, stir seeded milk in gradually ami
0<} stir constantly ùnTfl it thickens. Re* 
tiryn the beaten1 ègg yoHes,, return to tire 

until it coat# the spoon. Stir in flavoring and fold in the lieatcp 
egg whites.

[' MOOKH.
i

I

Xreturn
tp'the double borl a 
move from.tirc and si

vl ■ iLEMON PUDDING.
-MISS K. FISHER. / /

/
2 Çi,_ cups sugar, ilemon*. 2 eggs, 11 p, tablespbons corn

starch, 3 gups boiling water, q tablespoons cold water, grate the 
lemon rinds into a bowl add the egg ivolks and mix well. Add 
lemon juice and mix well. Put the cornstarch and cold water 

j into a saucepan and mix. Stir in the hoiljng water and cook, 
stirring constantly' until ft lroils. Add 2 !* Cups sugar and stir 
a momciijtf then stir in the- egg mixture and take from .tire. 
Pour info bakirijt djsh. Beat the egg whites vkry frothy, ydd 
Remaining 4 tablespoons sugar and beat perfectly^ stiff. "-Sphead 
over pudding and bake in' moderate oven till brytwn 

Note. Level measurements arched. /

^ - CUP PUDDING.
MRS. ^UGUST MAY. ' ‘ ^ ^ V> ^

'A teaspoon baking soda*. % teaspoon salt! ‘-yi teaspoon cin-

1
;
:
\

1
1

&y

.
namon, % teaspoon allspice, 'A cup suet. A cup water, 'A cup 
molasses. Vi ciip flour. Grease small cups, sift into a bowl, , 
flour, soda, salt and spices, mix together into another bowl the 
rest pf the things, \hen mix the contents of the two bowls to
gether ancKsfir welK Steam 4 5, imputes turn pyj and serve ' 
with sauce. V ' r l

1
1
; v-r -vl

-
k /

I

GRAPE NUT PUDDING.
1 ; ■ '’ I. E. HOXI.l\GER.

r-'-i- cup grape nuts soaked i,n hot water, 2 eggs, XA cup sugar, 
2 Clips sweet milk, 1 cup stoned raisins. Bake for yi hour, stir 
once or twice. . • ■
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CUP PUDDING?
V>;ARVIX HkIVKKR.

To make the baiter use*2 eggs, i cup'W. 
flour, fi cup of milk, 2 teaspoons of baking/$ydei\f Fill cups 
half full of berries or any kind of fruit, place su/ffievent 
over fruit and a spoonful of bitter oyer ;I1I Steam 30 minutes.

HALF-PAY PUDDING. x *

'■

.sugar, 1 '/f Tups of
> t MRS. M. MA / Vmgr

su*'ar
m

*8 V.■ y //-
à

h *

■I y MISS SCOTT» GA1.T.
'4 pound raisins?*1* fourni entrants. '4 pound sùeft '4 

pound bread crumbs, 1 pound flour, 7 tablespoon/ treille, >2 
pint of milk, chop the suet finely. jjpj^Tvt with Uu; currants, 
r*Hl»ins, flour, bread crtitnbs and treacle, moisten with the .

tliproughly mixed.

Z T‘
ill"
m

milk, beat up the ingredients -until all
pût them into a buttered basin anil boil or steam 3 ' j hours.
Sufficient for -5 (>r 6 persons. | /

CARROT PUDDING. ' ■ ! i*. 7. , u
MRS tVM. KITTKXV.KR,

i b cups flour, 1 cifp sugar. 1 cup suet (chopped find, 1 
j rup raisins (chopped find, t, cup currants (chopped find, 1 cup 

potatoes grated, r*cup cijrrots grated, 1 teaspoon srida*1 steam
A \

arc /

( « '

‘l.
7 "or boil 5 hours.

CARROT PUDDING GOOD!*; \
MRS. JOt/N MCDOL'C.ALLN^ ^ J

1

>2 cup ino(asses, 1 cup grated carrot, '2 cup brown sugar, 
1 cup grated potatoes. 1 cup raisins chopped.. 1’ cup currants 
1 cup suet chopped fine, cups flour, 1 nutmeg grated, 1 
teaspoon soda, pinch of salt. Steam 3 hours .J

'A

CvBEEF TEA CUSTARD.
' \ MRS. L.zD. .MR#RICK. /

12 cup of bcH tea, I egg beaten together, season with peppier 
and salt, pour in buttered cups, bake until set. ?

CARROT PUDDING^* '

MRS. AI.BRRT ySACHS. \
I cup suet. 1 cup grated carrot, 1 cup grated potatoes,1 \ 

cup raisins, 1 cup currants, 1 cup brown sugar, Ys^easpooe goda? 
1 cup flour, 1''teaspoon ^alt. Steafn 3 lymrs in p oiSIi. z

« .•* .
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PUDDING SAUCES AND CUSTARDS. ^
z' X-------------* X I

TUK IIKKUX^VIM/K |<»IK ^

y

i
FOAMING SAUCEV

r , J MRS. CEO. HOTTER^

i,, tea cup of (mtter. the same of sugar heat; to a froth.
of hot water ; add a tablespoon

-v

*
«put in a dish and set in a pan

of hot water^cir if preferred a little vanilla: stir one way until it 
comes to,a v^K-Jikht foam

V V LEMON SAUCE
/ y/bORENCE COOK.

i lemom% cup sujar. i cup boiling water. ,i yi tablespoon 
cornstarch. Pare the lemon, being careful not to take off any 
of the white part of the rind. Pour the boilirfg water Over, 
the parings, cover closely and steep 5 minutes. Mix cornstarch, 
sugar in a saucepan, stir in the steeped water and stir constantly

e at once, add lemon juice. Serve

:I
A/ ' / > /

' ' V- f!
, y

tuntil it boils. Remote from 
hot.
V

- CHOCOLATE SAUCE.
MRS. G. DEBUS.

f2 cups of milk, M cup of sugar, volks of 2 eggs. 1 ounce of 
un sweetened chocolate, 1 tablespoon of corrfstarch. 1 teaspoon 
of vanilla. Mix sugar, cornstarch, fhocolate and add milk, 
place pan in double boiler and stir Constantly until it thickens, 
add eggs and cook 1 minute longer ^flavor. f j „

v CUSTARD SAUCE:
» MRÿ, C. BERGMAN.

Yolk of 1 egg, 'A cup of milk, tablespoon of sugar Heat 
miuf and sugar, add egg beaten slightly,and stir inVnilk. Cook 

coats dish. Flavor with a teaspoon of vit-

"/

in double boiler until 
nillaj and set in a cool place.

t hard SAUCE FOR PUDDINfcS.

*

-\ 1' I
/ MISS *H. .

y7 Aea cup' butter, 1 tea cup sugar beaten until -light, flavor 
with Wine or juice of lemon,-smooth top and grate nutmeg over
it. At v

% 'rjÆà

' 
* 

X
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4-CHOCOLTAE SAUCE/V

FLORENT,!': COOK..
V

', cu 
y teai 
addin
ing.

i clip milk, i tablvspoutiHour. i /egg y<Wfc. i tablespoon co
coa. 14 cup sugar. 1 i teaspoon vanilla, heat the milk, mix sugar 
arid cocoa in a howl, stir into «them thi heated mrik. put over 
the tire and stir constantly until it boils:' Take from tire, add 
beaten egg yolk quickly and vanilla. Cook i minute fy/ngcr. 
Serve hot. \. u \l . .LEMON SAUÇE.

HILDA rvmfeI.

cup holing water y !-j clip sugar, J-) tablespoon butter, 
i tablespoons cornstarch. Pare the legion very thinly and 

]>our the boiling water over the parings<stccp io minutes, mix 
the cornstarch and sugar in a saucepan, stir constantly until it 
thickens. Take from the tire add the lemon juice,ybutter and 
serve hot. Note, l evel measurements are used.

sngai
then

. i
\

/
spoo
bran
boilc

CARAMEL SAUCE FOR ICECREAM.
I). MCK. 
chocolate over

,vk 'XMRSf

titij wauy. add 
inch of stick

Melt 2 qu:irt,s of unsweetened 
2 cups of dark brown sugat, 'A cup of milk, 
cinnamon and i scant tablespoon of butter. Boil slowly 
until a little dropped into cold water will form a soft ball when 
rolled between the fingers. Remove the cinnamon, add i tea
spoon of vanilla and serve at once. This will candy over the 
ice cream. x

S<
4 in a

es c
wat
whi
well
fewPUDDING SAUCE.

LOTTIE RITTIXUER.
v

i cup sugar', j cup butter, ydjks of j, eggs, I Teaspoon ol 
cornstarch or arrow rôôt ; stir the whole until very light, add 
sufficient boiling water to make the consistency of thick tyeam,
flavor wine or brand\ \to suit taste-.

" H / .1
FOAMING SAUCE. *

MRS. II. C. DlEljltL. ><*

White of i egg, j-i cup powdered sugar, whip to a, stiff 
froth, whip separately i cup thick cream to a solid froth, jnyt— 
lightly together, flavor with sherry.
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PtJDDING SAUCE. S'
\lKS.y<TAKHLKK.

White of i e^g beaten'Xvell, 10 teaspoons powdered sugar,
!i cup sweet cream. 2 teaspoons vinegar, J, cup sweet cream. ^
/ teaspoons vinegar. 2 'teaspoons't'AeiMa, Seat thoroughly after \ «- 
adding each ingredient.' should he used very soon after mak-

HARD SAUCBV
/ ' IIVLUA BULI. Ell, SYRACUSE. X. Y. \

\ 1/ cup buttet>S teaspoort demon extract. 1 alp powdered
I sugar. 1 teaspoon'vanilla, créant. hotter, addj sugar gradually, 

then flavor.

bt)THE HEREIN COOKV
.

/ .

i;v .<>

11

7'
ing.I Y.A

■

U

I1 /V BRANDY SAUCE. ^ v
Miss B. 1/ .f yf'

/ >j c»p butter. 2 cgg<1>eatcn separately, fo gup sugar. 2 table- 
spoons of brandy, H CUP milk' cream, .butter, add sugar then 
brandy, well beaten yolks and milk 0/ cream, cook in double 
boiler until thick as a custard, pour-tin beaten whites. J

/ CHOCOLATE SAUCE.

• MISS B.
Scald 1 y4 cups of rtilk. addi 'A tablespoons cornstarch diluted

in a little milk, cook this 8 minutes in double boiler, mell 2 squar
es chocolate, add 4 tablespoons sugar and 2 tablespoons of hot 
water, stir until smooth and add to the cooked mixture beaten 
whies'* 2 eggs, mixed w\th '/, cup of sugar, now addW yolkk 
well/beaten, stir this into the cooked mixture, gootf all for b/ 
few minutes, add vanilla and yool before serving.
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PÏES.r
‘ * 1 T^l"

(r

• \: ft1 S
To bake a pie crust without the tilling, line with paraffin • 

r filled With uncooked rice. * ,
For the meringue on près use «ne tablespoonful of granulated 

sugar to the whjte of i eggl ItNs mhre satisfactory than P«>V' 

tiered sugar.

\

paper

ti r/tv ■, t ..PUFF PASTE r
2 pounds Hour, i pounds butter! strictly fresh and tough.

2 eggs. , quart water. '/, ouhee cream of tartar, sift cretin qf 
tartar through fl'Wr.' make dough with water anjieggs, roll out 
■ he dough, and fold in the butter which has bçen well washed 
Roll out again, turh it, from both . ends way wet dough 
using!» brush, !av the dough towàrd you fold over the Other \ 
put thus in pans, set away in,cold pl^e (ice chest if convenient)/ ’ 
for i hour, bring in. roll and give another turn as"before. let ^ 
stand in cold place anothe/hour. roll and turn.as bcfore.V Nqw v * 
set awa* where ft will be cool tilf vffiu ake ready to work ltjbff.

/ r'
/* V

>

\. \% PASTRY
Mg PA yBKRLANDRR, Sÿ^ACUSK, X. V. x

V pound butter. M pound lard,to i hound of sifteif flour, 
chop togeth* With a chopping knife, until" quite fine. Then 
mix together with ice water/using only enough .to ptick together 
i„ lump, turn on to a board and pound with a rolling pin. i dozen 
good blows, turning the paste over with a knife. Keep in a coo> 

place and" roll oût as needed for pies.

' ‘ Zs* / ■ *'
PASTRY FOR ONE PIE
* FLORENCE HOVLLÈE.

Z * V

, \

X
1V <

1/ ■x ,V\
siftejl flour, % cup shortening, cold water, just efipugh \

to hold fpixture together, a hinelvdf Sâlt.
1 z *; />• ;./ v-,

■ , ? CHOCOLATE PIE,
, i/ cups of milk, placed in double boiler, to this add M 

cup of sugar, mixed well With 2 tablespoons of grated chocolate. f 
Flavor to taste, bake with under crust.

.1 *"■ * w J:

1 qup\ \

and the yolks of 3 eggs
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DRIEI> APPLE PIE i good -
V ' 1

SuiiV apple* in void water over njfehl. ,Ufa.n asd put over , 
tire with fresh water.,hod until soft. For i pie. add H iU|l sugar.
, teaspoon of cinnamon, a little «fated nutmeg. » heatch^yolW*
„f eggs % eut) of milk, and as mU<W to make a. tltin
custard. Bake vçith under crust j»d spread-beaten whites with

I '

M. o. V ‘,\

I vo)k 
V corn 

I Put 
;m<J

1 - Ittkl

I
K
H 1

a little sugar'oil topt 1
PI c

lemon pie > . .
NIKS. I HAS. AtH.OFr ^

Take the rind and juice of 2 lemons. 2 t(u,,s whitlc .sugar. 
2 cups water, yolks of-4 eggs Boil sugar and water. *»«*“*• ’ 
tables,,non butter, then the lemons and eggs and 2 tablAppons 

, cornstarch Use the white for frosting Bake wrth/J crust.

|>'v ci

of t
fine

; '
rift

II,
m ■
rf

j -,Lemon he ^
MRS. OSCAK. KbMI’f t •

luiee and grated rind of , lemon. ,cup sugar, ft, tablespoon 
of eomstareh. i -, cup* of boiling water, yolks of 2 large eggs. 

Beat the whites for the top of pie. \ v- /r .
: 1 J, ' x . '

lint
20

(I
1 ft-

a

tIl M z
mi

^ > ILEMON PIE
, - MRS. H. e. BIBBEI-/ ' - ,

, ,, pints sweet milk. 3, tablespoons eomstareh. 1 eup sugar
2 tablespoons butter, grated rind and juice of 2 I
, or 4 eggs. Boil milk, add eomstareh dissolved in a huit co d 
milk when ,t boils take off. heat in yolks., butter, lemon ,u,U . I 
ind rind Bake the erust first lir,,wn- thlT j,ou/ ,n I

.custard and set baek in overi f.rr^few minutes thenbeat whites | 

of eggs-and put it on and set in ovi-htdl hieelx l,rmM

RHUBARB and green currant Pip
Mks. Il H.MIIMAN • . '

Mix I egg, -4 cup sugar, 1 tablesppoit llour: Cut 1 \i cups 
rhubarb in small pieces, line a pie plate .with paste., put pi the 
a,love mixture and bake. Make a frosting o, the whites of ^ 1

and return to the oven for a few minutes. ,
» r i‘ I

-, *- f

■ *; I

-

1

'

I / 1
< '
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eggs
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.I .

__

A

-T
 cA



■ s
T * VV:, x/<y V

H.ihx ro"K royik-.'1 • TH K HKK
t. \ \I •• : A

RHUBARB LEMON PIE
MRS WM WKII.KK.

V
>

V ‘,\ «fruWurl, sliced ihiiwi cup of sujjar. | egg-and the 
vojks of another, keep tin? white of thq. for 'cm>!.| '

■ vofn»t»r<h jmœol,. lemV teaspoon of Kratedlmwl of km • 
Put ‘rhubarb in l|ottom of trust and mix the othpr « ■
Z p2r over. Bake as lemon pie) ke after b,kmR =m,l put

1- ^liïçk'in i*n tobrowkl : ‘
’ " • -"' t Z ' -

MINCE MEAT

r v I VUp of y !
6
1
\

A'y fh *'
f

MRS.UOXSHKkl.hK. , ,
■ ' \l ’ , unds ofyraiSins. stone an,, ehop them a nttle. , pou* - 

oi currants. junds of SU,at. , pounds of suet 
I fine 2 pounds «f'lcan beef, cooked tender and hopped 
1 Z- 2 ounces of candied lemon peel. 2 ounces of orange pee .
I jo large apples, chopped fine, j lemons ,une. and rind ,ra t .

' I ,f pint of brandy and cider to morsteb 
>n I V -•
;s, I SQUASH PIE

1 s V MRS. H. t. IKKWah -

I
IS

•v ,

. zy
I • 4'i

. 2 cups boiled squash. yups l^qw.r sugar 3^ ,’M* ' f
m„k. spices to taste, a little butter and a pinch of salt. Bake

(r I with a bottom crust only.

. PUMPKIN OR SQUASH Q y
|U. IX A MRS II. w YOVMI. Al.lf\XV. t f X
in'" I < ,\<q, pumpkin. 2 cups milk. 2 tablespoons meltfil butter.
** I v4 cups brown sugar. .Mix together. •* R-aapoon RtP^a»

1 teaspoon • cinnamon. • Squash may bc^ed tnstea^l of pumpkm

PUMPKIN PIE. t"
- ic. senwaw 1 / x ' ■ / > *s /

■ ■' ■
I v .- V "

/Iif. ‘

t v.f

of

>1

■
MRS. X

tps I 
the

Af

X

- A'l
>■* /

'-v
I* '

; v/ m -' *- « • itsx
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v X<

1
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SQUASH PIB

MHS. K. H KICK lilt. 

i small sfltc summer squash, stir tine witlKas little water as
pint sweet mt)k. a

\ ■ ^ • I

. eup brown sugdr. i "I VUf
butte
fork
strip

possible, add j eggs, 
little salt, teaspoon cinnamon

1
Hake slowlv in a moderate oven,

- - ::-k ' <'• I
COCOANUT PIE j. . I. "

mhs. c.iio, k. eori Kfi / "yv
Volks of '1 eggs. I teaspoon butter^ siSHh^'1/ > ^ugar. _ 

small tables|«)on flour. 1 eup sweet milk. 1 eup eoeoanuf gratsab ■ 
, Bake with 1 crust: Heat white* qf eggs stiff. ;uld 'i eup sugar. | 
/ put on pie and put in qven to br^iqa

I

II'.
I

Sr Mix
sipot
SUlt
crus
mg

*onc<

1: 2-
.* /■1 BUTTERMILK PIE

MHS. C. IIVKTIIKK X'; y /

Heat the yolks of 4 eggs. 1 eup of -suyar. 1 film of ffoud '2 
teaspoon soda. 2 tablespoofls of butler. f’\pint of. buttenfiil 
flavor'with vanilla Heat the whites a stiff froth with a little
sugar, spread on top of pie. and brown in ov en,. ,.y:.

z, ■ r - '-X/
buttermilk pie

KMMA IIOI'l'.

Heat the yolks of 3 eggs, add 1 cqp blown sugar, 
flour, <4 cup butter. teaspoon soda dissolved, in 1 pint butter-

-Beat the white of the eggs to a stiff froth, thcn^.,1
over thf top. 'Sake irbslow oven. I

o > 1
BUTTERMILK PIE

MHS. 3. WKII-KH

, eup sugar. 2 eggs. . eu)', buttermilk. 2/ablespoorts Hour, 
.i.ne.wxotw tnitti fltivor with lemon. This makes i pie.

It '

411»
.

letV
ll is r 

flat
eup

milk.
Frosting 

put eocoanut h
do

l
1

2
td1

r'«’<CUSTARD PIE
SCMRS. H. M( VI. VMM XT.

•" . -T, v
I pint of swvvt milk, \ egg

nutmeg to taste

iuuns of sugar, andSj. 4 tables^ te
ill

1VJ
1

; ■::<} ...
- \

!•

a"

.

- -Î



-yy» V-*6V<*4Z'ys,/WA? / V / ^ **/•4^ W

:. ■ ii
V. /* '•: v. iv •7>K HOOKT I f K HHH1.IN i ^M

L - *
i ■ - --

‘•st

i:CUSTARD PIE /
. ‘ V • MAV HAUIMIW.

Make- paste for 2 pitres» «fate 7 nice aHjjles. add a little saju 
» I r,up su«ar. , eggs well .-eaten. 2 cups milk. - tab,e= me. e, 
1, I i,.,ttci And flavor with Vanifli or lemon. Beat light. «'t'>

* fork 5|| it ys nicely mixed. lVmr into lined plates #ndtarningt

/iste over top.

s

Avstrips of

GERMAN APPLE CAKE
MRS. GKO. KV'MPP.l..

\./
-

: I ledVid grated. tv,
ants, add 2. ten-

This is Kicked )&? pit*- 8 *°ur aPP'^s l,0f
spoons''d coTnsta-rch! volk of^ ."4-stir

SS dLPLi U.withtheh-Uo^
,ng Beaten whites of 2 eggs. 2 tables,.™,ns of sugar, return • ^

•once to oven and tiak^a Hght br.y (good..

CREAM PIE AND ORANGES
*K*. II. C. IlflBKL.

' fr1.
/=■>

k. 1 ->■tie Z \y*
Cut the oranges in thin slices and sprinkle sugar o^er then^

up I

PIE
f X ?flaky.er- f x?-. " 'CREAM

MRS. H. MCC

/'

llv^io
moon

ONT.

1/i cup of sugar. 1 teaspoon of butter. 1 
of milk. • Flavor/with vanilla

tablespoon of 
>>

Z „ e„ S. .

iey| >1 r
’v

■ „ 1
flour. 1 cup ,

CREAM PIE
' J . MISS HAPPKI.. ' x >,

, 4-up powdered sugar. 1 cüp fli-ur 1 
I tirpr. -, teaspoon soda! > eggs heaten/ep
I oî lemon. Cream, set in <Jouh)e b"'V <’ j , cgg Wen ' , 
I scalding hot add. cup'sugar a httl salt. a* _ kk 

together, stir until thick and flyhen cool, add . fablesjmon 

ilia Put between crusts. /)
•V,

/
Viur,

x teaspoon cream of • / 1
■yately. grated rinel T, >/ J
oint of ‘milk, when , *3

and

i-Tv./ ’

y- Y Xi T<«.. ■ 1
X .I *

; i.-ti .*z z

a «' ■

-z
-

<>

N
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V Xit UK ltofrkI III- ItKKUN,7« V</- N'^XX /-CREAM RIEz

MISS NV*I<. . r ,__ _ ,
, c ups cream. j^ublesfXMmsiitj'ur/i’ tabWsjpoon cor,nj>taVch 

piece of flutter, size of an egg. yolksd'T.î eggs.fboil until thick.
Hake crust first, then put cream In. put whites on top and brown I
in oven. , '*■■'_/ \ J \

■ r J , s Z X 1 (rtf' A

EXCELLENT CREAM (APPEEi PIE -,/ / X

lit
»

r<

I
1 ••

/MKS. K0. MKKSK#4. XKW HAIIHVKV../ 
sifted Hour. 2 tablespoons lard.-.t tifldespoons vohI cup

waiter, roll out not too thin and lay in pic plate, 
cooking apples, cut in quarters, and lay arou 
inch from edge, working towards centre un

■ Pare 6 or Ji good 
.nd.pjptcs about 'a 
til' (gate is covered

,»4 cup white sugar. '4 teaspoon nutmeg. 2 mgt dashys cinnamon 
take t tvas|«ions Hour, stir with a little ttulk until smooth 
then till cup >, With milk. Pour over,pie and'ylot Xith pic 
of butter. Hake ,;o minutes with go(id lire \y

iff r i £

fi .
Si fit

•«
>/->

\W
l\ v

ces

•\
i

■ ' AAPPLE STRUDEL
vas, M. ■hiuskhP . Jf

Take v'pound Hour, add good sWecylard about the size of 
a walnut, 'a teaspoon salt, and a cup warm water. Mix amt 
work till it forms blisters. then cover with warm cloth, let*stand 

Now take n clean white1 table cloth and put On 
large table, sprinkle flour in centre, and roll out your dough as 
large as possible then start to stretch thd dough with your hands 
around the edges, first and work intu'fbv centre, being careful 
not to tear it. when. ckmf. vour dough will "bejike'tissue paper

large as vour table. Xmy, take apples.’Sit as for pie and jl
a nib cinnamon >1 •

1: /
f ■

i

f

for i hour.

r
. and as

sprt’ail all “over generously. sprinkle with sugar 
then roll cracker crumbs, i cup cunahts and melted sVeet lard.

. take i tablespoon at a time anti sprinkle all ovyr ^lic apples and 
sugar, (don't use* butter its it will tear y out* paste' Now trim off

start to roll up.tiiv '
■ .to n*n-, 
touch it,A".|<l*«y

V

V.
the outer edge of paste 
strudel, when it it all rri
utes in a i|uick oven, when rolling up strudel, do hot 

• but .roll I with table cloth.
,,v ' 1 1 -, 7,.X

z
/ m*■ /

*v>v 1V

. ;#*

■ 1
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CAKES.Zà
yX Vand the 

allowed to
> ,-H Ca kb'baking success depends largely upon the ovc 

mining. Thyovcn should lié evenly heated and not I 
•ool. vCarelysÿ'mixing wall spoil fie bestl 

Alwav/ créant the butter and sugar,'
ks w ith butter and •'sttgar: add the 

id stir in a little at 
itlv, the flavoring.

recipes.
heat whites and the

rate!y ; mix folk
inilkvsift the baking powider vaut tm 

, I a.tinn/> then add the whites of eggs .
until thoro&ghly baked

yolks sepi

Do not remove from oven

SUNSHINE CAKJ^

MRS. J. K. SHINX

-Whites of 7 eggs/volks of 5. tX mus 
tup flour with scant teaspoon of xreàm of tartar, béat 
[if the eggs kith a pinch of salt, to a stiff froth, sift sugar several 
timi* also the flour Viitli the cream of tartar, flavor to taste, 
hake in Jn ungreased pan and moderate oven, 40 minutes, ice 

with anv icing. •
Sr banXna cake. ^ w r,_,

MR)! C. KXAPP y/

I I cup sugar, *uy Imtter, 1 cup sweet ntilk. 4 cups sifted
flour, 2 eggs, 2 teaspoons Making ponder. bake in jelly tins, use 

(I hoiled king with juice, Af 1 lemon.‘spread take and slice bana-
I nak on top. v v (, > / ^ yl

BANANA CAKE.,
Cl.^tlA RIDDHLL , ' \

Make a nice sponge take, jfcel. cut in half, flour bananas,
Put jelly between bâna-

£

gr*iiulaUti sugar. 1 
the whites -

\
1

\T*

>
y

1

\l^ace lengthwise on bake it) foyr
nas" Cover with beaten /whites of eggs/ sweetened Place,in

7
oven to brown. .

rows.

y iilLY CAKE. /
'MRS HARTH. , ,

>VUp of sugar and Vt, cup ol butter, twateiy. to a cream and 
y, cup swept millC H a pup of con» starch, 1 cup and % of flour, 

Peaspoon baking powder, last of alt add the whites of ,J eggs\ 
flavor to suit the taste, yellow postings anil orange extract or 
flavoring make the cake very nice. < •

;fc
I

/!

\

l
*i

ST
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V

\
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' LILY CAKE. >

MRS. XKJ.SOX .ROKIIMRR 
cup butter, i c up sweet milk. 2 teaspoons soda 

tin of'tartar, whites 
iw in when flour is

2 cups sugar,
up cornstarch, 2 cups flour, 1 teaspoon ere; 

of 5 eggs, flavor and frost. Pitt, whitesof
ligh 

v ing, 
twic 

* nut 
cak 

1 ,-thc

I l V

ti added.
OAT MEAL CAKE.
MRS. IIONSHKROKR

2 eggs, 2 cups of brown, sugar, !4 cup,of butter. 1 cup of 
boiling water. 1 teaspoon soda in water, 2 cùps of oatmeal. 1 A 
cups of wheat flour, 1 teaspoon of doves, and cinnamon mixed 
Icing. 2 cups of icing sugar. 1 cup of maple, syrup. »2, cup of but

ter, sweet milk to make a paste:

•k

m
yer

I ^ Un

OAT MEAL CAKE.
MRS. V. STKIX

cup brown sugar, 1 pup butler and lard. 1 cup sour milk. 
cup flour, i clips oat meal.'1 ttaspoon socla.i pound (laths chopp

ed fine. 5 cents worth Walnuts

L-;

CU]I
sou1

I'M tar
MU

SPONGE CAKE.
A. IIRKHKR. CULLMAfC. ALA.

1 j cups' sugar, 4 eggs*. 2 cups flour, 1 teaspoon of vanilla, 
■ teaspoon of baking powder, Kj cup boiling water, first beat the 

>==>-olks good, their arid sugaY, stir well, add <A cup of boiling water.
then flour, vanilla and baking powder, last the beaten whites.

MRS. • À
y

*81 1

r lai
’Kit

i-This is nice for loaf or layer.1 Bt
'< .

' RAILROAO SPONGE CAKE.
SCHWARTZy CLARA

1 cups Of sugar. 2 even cu_ 
baking powder. ( Mix and add '< of

FEATHER CAKE.
MRS. SCHWARTZ , .

1 cup of sugar. 1 cup of flour. 1 egg. cup of sweetened 
milk, 1 teaspobn of baking* powder. 1 teaspoon of lemon juice.

> / ‘ !»' ,

>.
ps of flour, 4 eggs, 1 teaspoon of 

of hot water.$ Vofa cup
ta

V • ' tf
• »

'A
» ni

L ■ al
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THE (lERLIX COOK HOOK.

-
i

/ - * ;
SPONGE ÇREAM CAKE.

ADKLA HARTH ^

* 2 eggs, H of a cup granulated sugar, beaten together very
light, add 5 tablespoonsdhboilifig water, be

„ ing as quictclv as possible beat slightly, then add . cup flour.Nsifted 
twice with a pinch of salt, flavor lightlv, withv*mHa or kmonor 

z nutmeg, beat until the 
cake, pans

1 4hc whole process, can be done 'with an egg beater.
Filling Whip 1 cup of sweet cream, f ~ 

yen zed sugar, adding 1 spoon at 
Until you have it sweet enough flavor

' \

the water is boil-sure

1

........... .. flour is Absorbed, bake in tw;p jelly ^
12,minutes in quick ovpfi. the batter iS so thin that

f sweetened with pul- *
tityte. while you are beating, t ^ 
;or to taste /

a

/
GINGER BREAD.

MRS. H: 0. MCKRLfAK

1 egg ^xup of brown sugar, butter and lard melted with 1 
cup of molasses,add 1 cup sour milk with; teaspoon of soda, if no 
sour milk use some of sweet milk with l'A teaspoons cream o 
tarter, i* teaspoon each of doves;, ginger, cinnamon, pinch ohsalt 
and flour enough to stiffen I^akc in light o\en.

k

SOFT GINGERBREAD*
MRS. WARTH

■ \ .
y

. , cup molasses and r o/of boiling winter. . tablespoon 
Put into the hbt water 'A, teaspoon of 

pancakes.

iC

ofHiuttcr.r. lard and one
’ginger, flour enough to make the batter as thin as 

Bake in modératehiven.
s.

s
X 1i.

DOLLY YARDED CAKE.
a.nxiesch*a»tz _

2 cups sugar, 'A of:a cup of butter, 1 cup sweet milk, 3 cups 
I V'of flour. 3 eggs, % teaspoon of IK-da 1 teaspoon of cream of tar

tar. flavor with a lemon. Bake half of this in tin pans and to 
I the remainder add a tablespoon molasses. 1 cup chopped raisins, 

p, cup currants, a piece of citron chopped-fine. 1 teaspoon cin- 
cd I namon. cloves and putrneg. Bake in a.'pans and (fut in sheets 

alternatelv with a littlejelly or white of ap egg beaten to a froth.

r , "

\ .
*.

v- •\

of V.

VI

;
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1. yiK in;run rnoK hook.184
/ i. z IORANGE CAKE.

MRS.
VOgti*. 1 pint‘^ sa^«. 1 vul’

teaspoons of baking t>mv^ r- tablespoons of water. make # 
it iA„ two layer, and vavh layyr ah,! put .he Mowing,

■ tilling in. ' •

cam. khan/.
of sugar, t12 cups of flour. ' !2

.1.1*

G i
I *i-

ORANGE CAKE FILLING.
.mrs.'carl* khX>}* f 4

The juicoiittil rinil of 1 orange, the juiec.of 1 lemon. a cop 
of siu.'ar r eVp of water. 2 tablespoonH^ofcOrhijtareh, 1 egg and 
a pinch of sali awl a smalVpiefre of Iratufc cook until thick, let 
cool and s^fcarTon vakK V.Iee eakc and grat^orange nhd over . 

'• , the icing. . - -*. ' "" zi--.. \

x
k> MiAxr.oi,X jÿ -, "&■ * . >•

' 2 eggs. »* cup sugar. 2 thhle^w«hs Initier. 4 tahlcsppons 

' 1y water, 2 tablespoons juice of orange and yellow pulp. 1 Ufehf- 
! i spoon yellow: rind of orange, a little salt. 2 .teaspoons bakinfc pow

der. i V% cups flour. I ^ z
‘ . -1

V, ■ ORANGÉ CAKE.
y. B(,,-L

A cupsMiur, 3 teaspoons' baking powder, in a separate 
dish beat 3 eggs, 1'/, eups sugar if cup hot wal^r, grâted. rind’ j 

f of an orange, beat all together iMkiftxin,the flour.stir thorough^ 

lv again. Hake in layers. „ ' • 1
" Ï --

f .1 6

61 li-:.\

*■;1
1 V>■'-

ORANGE CAKE./

V*

K1
I jX /

• :v

1
if - \A*' *

ORÂNGE CAKÈ.
MRS. Wm. WITT

. -< *' : >% • ..........^ -

Yfilk of •$. eggs,^2 cups granulatm sugar 
' , f*t cups'flour1, * teaspoons '

sugar and yolk's of eggs until light, add Water and juice o. , » 
then flour into which has been stirred,salt aYfd bak-

Bake in

tup cold wateje-t
bilking powder, a pinch of salt, beat ' •

light, add Water and juice of 1 %

.. '2 e

|fy of an orange, then flour ,
! i 1 > ifi^pawder, the beaten whites of 2 e^s put jn last. Ba

ii‘11 v' ns . ' V f 4 * \

i
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- F*t ,
-Xa'X l-X .

«rCREAM. .. ,
iVnVrtiilk. i egg. i teaspfroit vornstatdA, i VaMespoon Mour 

tablespoVs sugdr. U,il unt'iUt tftjcken,s. flavor with orangé./^ 
. <\'V. X A

FILLING FOR CAKE.y - s * '
gyated rind of

-) I v-C '

jy.
< unci stirBeat whites rtf 3 eggs. 1,

the juice tif A an orange ^

white Fountain cake. m ; y *
i'l.ARA sen W A H IV. *')' «T

thblusurion buttçr. 4 tablespoons milk. 1 cup ftourVi cup 
Âgar#2 teaspofchs yeast prttvder. i eggs, cream, the whites of a

I eggs \<"ith an ounce of poufdyreti sugar. 't_'. t ,t;.
***' *§z ^ ji y „ ^ « 1 *

mountain CAKE. ^ +\ '. .X
,v MHS. JVI.. 11AC.HN f

an orange 
thickened With powdered sugar

r
t
r

I
> \ : f

% ' • «
, cup white sugar. 2 eggs. '2 eup&jtter. W,gup sour milk, 

2 cups flour. 1 teaspoon soda and a httle nutmeg. \ \
*

4
xV N ~ » , COFFEE CAKE.

Ll.F.V
■v"

<>«yMRS. P.

i4 pound butter whipped to cream, vojks.nf 4 egg?. ' fmart 
milk dissolve^ Fleischman’s yeast cakes in a little milk, â lit- 
tie, salt. Help sugar, dissolve in milk,- flourybnougli. to make a v. .
light dough. I.e^ rise. /

> \ < ‘ *

r ■■

;e
d 1 :

'
COFFEE CAKE.

BARSARA KNAgf*.

' yeasf cake". ‘jiyùp of., sugar, 2 table- 
taste. flou'wfo^»ver>j«fUl|Ngh. ,

* ^ COFFEE CAKE.
* > -4-■U*s»<scmyA8TZ y*

• CuDS flour, 5 teaspoons baking powder , cup sugar, 1 egg, a 
Ht i sa t J cuP butter and lard, mix sweet milk to make a 
dough,, make crumbs with flour, sugar and alittle butter for top.

Z-' tMISS1 cups sweet" milk, 
lard, cinnamon to

X 1

V" ■spoons
, - ' (£, 1 .1

it ' • /
»
k-
in

, /

S,.'. .

X
. .

: 
. 
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HOOK.h • x vtiiv: hkrI.in took

••1 ' * / V- ' ' ■ -
• XMASU30FFEE CAKE.

✓ / mkda obhrlandfr. «vracvsK, X '
> 3 vc«st cakes, j pints milk. , tyund butu-r.mix thys togrtW 

with flour and kt rise until light! theriadd 3 teacups sugar 
poünd seeded raisins. . pound chopped citron, i teaspoons each 

. . ,f nutmace Let raise again, hake in oblong pans It should
' - -, "IseTLes once after it is put in pans. Add , pound almonds

! chopped just before putting in pan. , »v X

I
9 •' *

I /

I Cllu.
Ci
w

I
u, S

•

-JV * ■■
~KÜCHELHOPH.

,^1. . KV AHOfl. *• ,V •
.4 » <■«" * V« pounds of butter. ■< pound bast lard. > <mpsof sdgar .8

f, eW W-pound ch%.ed and blanched almonds’ poum}. oT
irjh' * - tw •. compressai «Vast cakes. 2 dess^t spoons salt, pint of 

*3 JsuU ta> with bitter, a.nwd. mace or ear- 

•darngm Xfcke a soft .lough with t pint of mdtf and li V°^ oi 
dot'r stir until smooth .'add the 2 yeast cakosdissohefl 
in aditile warm m$t.* ^ rise 2 hours, when ligh^add^tt sugar, 
butter and:lard bcaten'fo a cream, add the eggs, one at a. time y 

y-.xyith a li(,Mour unt/eggs and flour are.psed up. Bea ; allto 
; aether with spool, until dough comes lose from d,sh lastly add

? ,f f the bhXipped almonds.^Grease well a mAuld, tVigvspn l«

Ï?rthLrX J.*» 4 *Wd*H«* » * w I
fet r,i vnfii light: and bake , ho3k i* mo.derhte oven, when t» I 
'.lone leU'ool in mould before taking A nut tak'e out very care- 

. fultxC This is excellent.
■* X \

<<- f ** %

. v-. / MRS. 01,'V
4* III tf

3
à-S

rr 1
V

h
I

V ' \
■t'

RAISIN layer cake.
6as. J. R. EDF.N/ z 

, cup brows'sugar, A cup buttery^ cup soür mdk, 3 eggs, 
/'cups chopped Tf&tk . teaspoon soda, small teaspoon ba ng 

-powder.’ Spice to taste. »

X ■

ÿ,- 
% %f

- * RAISIN layer cake.
Vm. BF.RLETV r, y

* eggs. *1 >2 cups brown'sugar, 'A cup butter, .'^^ud soun 
milk, 2 cups chopped raisins, spices to taste, 1 teaspoon\p, 

,14 cups flour. Bake„in^ayers. . 1 ■

' \. V •

x<
1

MRS. V. *

\

1

—
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-

x

• /

■
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LAYEîf CAKE. . ïr*RAISIN
<£*; j MAS. C. StKIX

t eggs, whitesliteatên. Wup brown-sugar, 'y cup butter..% 
I i <3jp sour milk, pinch of salt., ^teaspoon: sodh. 1 cups flour, » 
I t cups raisins (dredged witf> flour). ■ , , V

Baké in * lavers wj&Ir caramel-icirig bet weed Jtnd p'er 
I cake. IciWfe.: . cup brown sugar, wet with sweet milk, flavored 

with vanilla. Witter size» of an egg. boil^until it strings, take off,
I 1 beat , put quickly dfl calce
I 7*

•v v , I
V

.1
the

. es*., t 1 x '
/' RAISIN CAKE. "*

% •* -4 , .MkS'. II. KATHyXX. ! ,

2 eggs, leading out the white .of one. i cup of ürqy 
V*' , cup sour qeam. «Ctension **U.X cup syrup. grated nut-1, , 

meg 2 cups flour. Bakb' in 2 layers. Pilling. 1 cup of white 
sugar w*lV ft cup water and boil till it fir* off the spoon then* / ' 

1 'tear into the'beaten whit* <!f the egg. Havc.rrçdy 1 cup of 
rai5,ns Reeled aÀ» Vho^l. «WW*ith vanilla. #> half of 

e I -the icing and sprfcacFbetween layer*.‘put renfamingxfialf on top. t

>1 V 7

t ■
c i ,; n sugar.f ■

f

f
El II1

‘^CORNSTARCH CAKE.
*urs. a, BS*dÜ'Y" 1

, -, cups white sugar. X cup butter,'.yolks oLfoft eggs. 1;,cup 
s(feVét mille k cups corn^ârch.>ï teaspoons baking powder^ 
OA cups ,ftour. /bast of all add unites of eggs well b^teh.

V .
/ / " CUSTARD CAKE.

î'* ^ >I KS. OUI. X

eggs£ Va CUP 
tarch.V teaspooi

d
w ,I-

;e-
n < ’■
5*

/ »\ ! .■*frï 4# ettp sweet 
chp flour,

er. 1 cup jsugar,Whites of 3
:*• I ..milk Ù Wff corn* 
tg I flaVor with lemon »«°';

IPOUND CAKE. ■ A A1* ?
.. " V-MRSWR'/RAT'fffAN'N. __

it eggs, X pound butter, % pound, flour, ^ pound sugar ” ^ 

y^easpoon baking powder, 1 teaspoon vanilla,K pound blpnchçd 

hoppfcl aljnonds, cjtnpjpeeling. , y c

' ' ' ./ • '

V
*un

la.
and c

V, t* ' ».

i *

M
t 

.

✓
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•V-TIIK lÎKRI.lV.COoK IIIIOK l3. /7 '< -, A t:MOKA ÇAlÊ^ ' ■ '

MHS. ltitO.K<î?HAl.TZKt<. ' </
2 Ugs-I,eaten Jight. -i cup sugar beaten in gratiufllvj. i\% 

cup flour with , teaspoon mam of tartar 'A J
aim"lap cup of boiling milk itjto wh.flf has )h> '

' tcaspbL, butter A, little, salt an.!-lemon. \ >\ -
• . pjilinv '4 Ap Uuttcr with,, hewing cup ten*

sugar. 2 teaspoons of strong coffee. 2 teaspoon* cocoa. yeaspoon 
vanilla, heat together pind spread. , Z ' "V

MOLASSES
<t «Rÿ.tSTAKieUMV

Creamy, cup buttyr. a.hl gr^niffutcl sugar. 2 eggs \xcl 
beaten, eft,, molasses, sift in* .mxmg howl I

>' 2'i-cups knit." « level teaspoon so,la. i teaspo* emnamoa, Ar_ ■
teaspoon allspice, a pinch of cloves an.l of ^ I

y, cup ra.sms, seeded and cuV ^pieces, a.^th.s hrst
4i*t«re-m.«ksrir in »4 cup citron peel.,finely cut and M c«P 
walnuts coarsely chopped, may be httked .n smi^ll buttered tiffs 
and will make 2'dozen or’ff loaf otçakcf ^. v

I POUN$ cake.
^ tysuTUÂ ç. smith.

nounîl'bf buttai pound of sugar, y, pound candied «e* * I - 
o-und almonds. , nfftmeg. 2 tensions of mace, t?easpdQn ^ I £ 

cinnamon, 1 8 of a tekspoon cloves, impounds of raisins, t pound 
currau'U. , wine ^ss milk. 6 or 8 eggs. % cup molasse?.. «/,

J , teaspoons soda. 4 cups of .flour or more^r* quite stiff.
^ / Put a yaper in the pan.

HOT HUCKLEBERRY CAKE .

V ) * •'■O' 1

• star 
pow

Me ■
n^ii

m
POUND CAKE. . <’/ I

it, *
■

il I

Si
I

V. •/

tM'

! 'J
s> ’

/?

I
IWZ1 ' '4j>

cfnni

,\: I
\' -«* , MRS. MCKE^LLAR. J

Rub together , quart of flot»*/ 3 ,t»Wt*poon? of butt«-an«
8 of a teaspoon pf salt. Beat together 3 eggs, add T dtp of 
milk and ’stir"into the drv mixture^,th additional milk sufbc.ent 
to make a very *hick ,lffoV batter. Stir in . W °f 
berries which have' been tacked over, washed-andwelldamW. 
and t teaspoons of baking powder, pour into a shallfm buttered 
pan and bake in a quick.qvcntmd servé hot with cream.

ta
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f PEARL CAKE
<• • *'• MISS 1'I.ARA^WKH.KK.

T i 'vtQ, 1,utter, 2 cups white sugar. *. cups fleur, i W"* 
Tïtarch, tint, whites of 5 eggs. J cup switt milk, 4 te^foons baking

i .•-U ». Ik’ /

<
>7I powder

r< i
SILVER CAkI
MHS. I'. VXI.KY.

_ v butter. 1 tup sugar. 1 eup
I ^itkvtf / eggs. .2 teaspoons of bilking powder, flavoring.

„ I , 'X ‘ .' L ' STANDARD CAKE
V ' f>' / MRS. H. «BABKHÉf , ' V >

<{ cup gutter, u cup ’ ? vup mrtk\ !’* cu»,k rt,*ur’•
, r^teas^oons ba tg jiowd^^, teaspoons vamtUf >

:

A'H *•
v• , sweet milk. 2 cups .Hour,

1

N
1 ' 1 4* Ay i POOR .

I *Z A R \ k K . ,,MRS.t

t>
S •“

[
RICE CAKE

MRS-1- J. BRHITbyJPT.
cup riceiour. t ti^'gr^ulatcfsugar. $ small egg»- 

twenty minuses. tfim add one tyspoon lemon tlavonjig. 

fl^tç in a Moderate oven. ' \// *

I" / " XV
v-

Beat ' '.? J
elÿ I 
mk. I for :z

V.id

COTTAGE CAKE
^ \ / MRS. MILL*!.

ItaWcspoon sweet milk. 1 ^teaspoons of bakin^vfdfer. le^on +

nd littlAalt. < ' * • / v \ ' • "Y
■fj POTATO CA&E i

’Ça
li cups* ftyur. 4 eggs. \. i

i

tand
of ~ . MRS. ;. RKAXp

- aovc. , e«P »~(. ■ teaspoon PaU.n,, 

t vo*der. % cup finejy chopped almonds.

r.
nt
lens
id.
ed'

• 1

c v
>' '*7v. $ V .. if«14 .<* f ■ t
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4\i
CALIFORNIA CAltE
X MRS. \ l'IlWg^N.

2 cups sugar. . cup buttercup milk. > Vg^Y teaspoons,
Put in '3 eui&' -sided- flour

This makes12 caliès. bake intake or, bread tjnsf. V
. Ffoating-r volk of one egg, ' 1 tea cup browTrsugar. i tcÿ

S • f; ' ‘ / '•Vi fund
*■ I tb

. # \
* i-.

*■ v

. be*! ri mol

spoon ground cinnamon, stir .well, „

• WHITE CAK y:.r /tit

l •4 - waMRS. 11. KITT..., ... 1
1 j clip butter, add 1 cup sugar gradually and What I stil 

vder With 2 cups flour, add ->| .
Add lyhatcn whites oT 4 eggi,

2 shallow

(Yccam ■
- Mot 2

y this alterLtelv^ith cup>ilk
,nd % teaspoon vanilla.; ( Heat 10 minutes. Baldwin

■ ' jpans 30 minutes. >- ,
, i \ f MILK fRÔSTING*

■ ' - >

If,: ■ . -Bojl'together yum sug^r. * etij. milk and l «fetepomj■■I : , v: ‘ buttw for 10, minutes, emoye from the sVwc and beat uittlt 
I' ’•< f dvkm»,and thick 'enough to sprcyl. Add tjeaSpoon vundla...

CAl^iWITp PEACH isdUFtiE1 ‘ * I th

«4, ' ^X tlRS.ÿy. RlTTl^GER.'. , ' ■> ,
i cup white sugaK-.tfe- 3.tàUespoons milk. cups 

t flour and 1 -teaspoefn liaking powder: Hake in t -Shallow;pans.
. Fonthe tilling, take 1 tup of poches peeledyahd t-u> .hn^, I 
X ctjp of sugar and thp.wjiit* of , egg,; Brat togetfti/r'for, about |

■/ '< FRUI CREAM CAKE* 4-' -< /;• V" ) ' I "
. , ' vrs.Ill LBN KRUG ARXOTT:.f < V *\'' _ " . * '-W
'. 7 , egg, 1 cutf'brqwn sugar.'butter àize of an egg. 1 cup sour

”” laort 'cinnatgpn. nutmeg., pinch of saltyfi teaspoon 
Vi cups currants.

,-x. well.
v I

>,’l:
buM. Le. J V* » A-*' IV- bu

Mbb >v

\

X
V Kc- , T\of1

tii. \

"

1
4 liv / -<<

sud’a. cups flour. J 12 vVj* raisins

7- COCOA CAKE
1 MISS. CLARA HOLLER.

• '1 eggs, 1 ci#p white Sugar, Ÿi cup butter. yt tup milk, 2
teaspoons baking powder, > cup flour, add

• , b X ■*

. 1 /

V»
Z" V

ê
:

.cocoaV
■*5

XA- ■ 7“ >v . X'* •
/

y- --«MB

!

■

V

- t
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;Vv
WINE LAYER CAKE

.J.TIIK / >
\
/ ti1It.\ i*

MRS. HEKKX Al-I KS .. . „
sugar V#t! » là cup butler' \ we"

nr I Vi cut) currants. 1 cup
| ;

Cream ..2 cyps flf brown
1 .etferi.^s, V -™P , ■ taMesufoti each *t cinnamon . ,

j '

jit. T stiffly beaten whites 6f 2 eggs.

nü, /•
/

1

•x
•V: ■ ‘*,T EGOLESS cake.' .

I . \ XmRS. 11. *A. GERMANS'. ^
p white sugar. . cup sdutmilk. t teaspoon *<>*.. ^cup S 

I,utter.,2 cip>; flour, i e4p raisins. ' ... i , - y

• ' « t, ■ . DAtE CAKE. ' t
Z'* * l . * t»»S.*-R. P^SF-AC.RA#. •: V

. .<*!>

. t 'Srirjai z!f;z
4PS I thrçcjcUy tins, bake in qufck oven. v -, * .'-V

iPlM . t
A9W

•’ '

on
lut
lia... I

i.fc
■>< •

*'•'V ■
,ns. ' ÇIG CAKE X

i cup brown spgar, 1% cup Gutter, u^h , -, f
I molassses, 3 ^ur, /eggs, t teaspoon ÿoda, 5 drops of,

I "Ki'lSgC- rteac-up chopppd ,% teacup 'sygkr 
I ■ littlelwater. Boil about 10 minutes.

A'W’V . >t ’
-* , raspberry, cak

V7
4 iT

out' 1/

(. <

-y
/

and a
bur
oon

>■/
MRS. ». HBU.6R. ' -, ;

- / , su„;ir i cup raspberries canned. >2'cup butter, >eu^tuHApoons sour cream, H teaspoon nutmeg,

I'teaspoon einnamo< V teaspoon soda.

./t- N

V

(, 2

. ■c
cr yc:
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DATÉ CAKE
IfAKH^KV c. I ■KOI'1

N «.u^ugarA-olW-of 4'cg£. butter, 2 teaspoons
akiHg ,.o\v“. 2 large etivs flour , i«is,,m.n of almomUxtjact 
Tup'foilk, ' 2. pm,rnï ,i/ites ehopfccAfy' Cream.abutter and 

:h. • X sugar, aifiUailks. beat an.l <M,i mjlk sifv baking powde* m «tour
: - 0 « a.M fruit ami flavoring. Jïà%in W>-«*. ice each thickly and

if - cover wijjfc stoned .dates. f ,'•> ,
•*

CAK^

■ i \

ii
I

pine
butt
Siul
and

K • x!

IS; 1

V /

il,
m

A x

"H v <1 I kce] 
sma 
and

s ,
J _5JKS. « • UPFRHT-

-< j .xfeup VrAxvix f cupifiutw, 2 eggs, nip grntq.1
* \ chocolate mixed with </c^ boiùng^a^er.K teaspoon siKla

, , , .4 edp'sour,milk. 2 lfvel teaspoons baking pow^r, 2 ^ cups flour.Ell A . , teaspoon vd.nftla, 1 pound of dates choty,e<l. M, lightly and bake 13,:. ^ in laverS. Malfo .an icing of P eupbfow,V sugirf, ^-cup «ratÿ,
* >'V. «hocolafe. seven tablfspO.yis ,^k find a small piece of butte , ,

\ ^il tjvejjni^nufcs. put chopped walnuts bî^veen layers and on top. I ^

PLUM CAKE, I very nice). , ' > >>
XMtSPétfW-AXI^POR^ARTIlUR,. UXT. x'V| ,ab

, p,fundhfodk 1 pound butter, a pound sugar, . pound ■ 
vraism*. 2 pounds currants^ggs. lemon, citron and orange peel | 
xaipl spjces to taste,., cup sour milk, «, teaspootssoda, « tablespwn I 
molasses. Steam 2 hovers, then put in slow ovgn for half an hour , I

to drv^y v * “,_1 * l *
y X. . . IMPERIAL CAKE

xi Us. it. or ah By. y ,
U cup butter. I lX sups white sugpr, ^ cup sweet milk, . .

14 caps flour,.2 teaspoons bakifig phwdcr, wtytes of four eggs, ^
Yi cifocgoppeiUpilnuts,.^ cup raisins. 1

/i
/

> Ÿ/

IB

moI2M
' 7.X.,

•:r/> 1 1

*. X CU}

-/|V,U’
/Â-

I

u .m
v. V •<>>2

STRAWBERRY S>fORT ,CAKE.
1 iiolAxoêr.

4 eggs (beaten statute, whites folded in lasU. a cup sugar, 
4 tablespoons water, ,v teaspoons baking poydef, flour to make 

• drop batter Bake and split putting a tilling of mashed An 
eteneil strawberries between day errand on the top.

MRS. ED.

) Z-
1 t
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t

■k
—

. » z
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STRAWBERRY SHORT CAKE
^ j>

i cire »* cuu sugif. litftlvr sizv of an ojafcJ *•'«»' swvvt nnlk. 
pinch jlalt. 4 cttjHkfltur, 3 teaspoon* Imkiff^vOcV M.* ,, x

l; I I,utter, bâking powder.'and salt well, then stir ifi cgfcs. and milk x ;
I and, sugar well beaten, bake in livers, serve with strawberries; ^ ,

1 , z SHORt CAKE / C
1» / ,z- V jfilSS .EDITH WISflOM. « j

1 I ' \i pound I butter, 'A pound brown sugar,
"'l keeping out above 2 ounces. .Roll the sugar very smooth, a 
. ! smaSeaspoon soda,/fte.Kw.\li }Hé Hoir, Work altogether

? I an droll out! c^iam, sugar and butter together. ■
la, J x.

MARBLE C^KE
, , MRS.Vb C.RABKR.

V- White part—Whites of 4*gks, 1 cgp wind- sugar, A cuji^
I^cup sweet milk. 2 cups flour. 1 tcyspoon crcar^of tar

tar, ^-teaspoon soda. • » -
I <■ Brown part—Yolks of 4 eggs, 

molasses M cup sourmttt, 'At cup buttery A cups flour,^ 
tablespod'n clovps, yi nutmeg J/.,'^paspOon s6da. •

/ DARK CAKE

MISS fePlTH WISDOM.
First Part—1 cup brown sugar, 1 cup grhteî chocolate A 

tiy sweet milk. Cook tliese tngYedi^ts together until derive*

but do not'boil. ,.*• . vf l / ,
S<fcdn<\ -P.-Vt } gup brown sugar. cup ,mtU'rsa‘n> /

. A cup sweetzmilk, yolks, of 3 eggs'. . tefspoon soda. Add first 
?gS-' J part before Stirring in * clips of flour. Bglte in 2 or 3 layers 

I <nd j^it iogetlier with thick boilect frosting.

S

X X '> -

ns
■f, ■

1
id z' X

V I
^ ounds. flour. '

ur.
ike 1
-cfl /

eri \ rbutter,CÇ.
cup brown sugar. At' . 1

mV
ieef I
ion
our ,
S' . ! I
\
V

ilk,
\

■A- Ab,
/ A

\CREAM CAKE
3MRS. GEO. FISCHER.

cup flour, i teaspoon baking powder, 
cup milk, boil and thicken with

/ $gar,
lake
and

4 eggs, 1 cup sugar, 1 
Cream or Filling—1 egg,

I 1 tablespoon cornstarch, add sugar and vanilla to taste.
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CREAM CAKE
T MRS. FKKRMAX.

lfM ‘ , \
I

. >HI
Whites and yolks beaten t'P.arately. 2 teacups-sugar.

2 heaping cups of flour, 1 tcaspopt} of soda.
flour befow sifting, 

and stirAhat in

well 
: te

4
.

1 cup sweet cream, :
Mix 2 teaspoons cream 

, Add the whites tfie last thing jiefore the 

gently withuuedicating.

FF.'
of tartar in tl»our

•\:V
■ /<CREAM CAKE

MRS. (HAS. ADI.OIT.
1t ^ c'

kt ' cup white sugar. 1 cup flouK^aspoons b <pl)
-spo74 egg!

K. ■FI e. ' ptfwddr.Sauce— H pin-f sweet milk^i e*gfc Ï /tablespoons flour, . ■ 
Boil till/it thickens thjfn put betwvc-m3l#yery I

* vr • <-z^l 4,i *

iftlîîi
,\ .teaspoon vanilla.

* Ice cream jellV cake
\ a _4ss M. DKV.KKR. ) ' \ I

Vhites of'.* Wgs. 'i' eup butter, ,/y white sugar. KW/t V- 
s baking powder. 2 cups flour, a ht.le van,lia. I ^

CONFECTION CAKE I ’h'

^MIÎS. (g EVRRETT HOFFMAN.

2 cups giandlated sugar. | of a cup of butter, 4 cAp sweet 

lilk, 2 12 Clips (flour. 1 teaspoon baking powder, whites .
pinch of saft and a few drops,of van,11a. cream er and I 

butter kddjnilk then flour and baking powder, the,; wel\ beaten I 
whites 3S- For filling, boil 2 cups sugar and !, ‘Up watjr I 
until ,t drops like honey, then # on 2 well beaten eggs when I ^ 

pinch of cream of tagtar,.^ cup of chopped figs, ot I )f 
almonds and walnuts, or hickory nuts chopped and X « «MF*I ^ 
each of. chopped dates and oki&peeV Flavor with a few drôps I b

^rosewater and;K teaspoon vaflilla. spread between layers, .plain I ^

icing on the top. ‘ - ., A ' v-'.% A
The ab^ve filling may also be made with icing sugar and | s' 

sweet.cream, without boiling.
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ICE CREAM CAKE
MRS. ,V W. MKRXBR.

yt rup'butter, 1 teacup powdered sugawthc whites of 4 =SKS 
^ I well bqaten. % cup sweet milk. % cup cornstarch. 1 cup flour. 

' I 2 teaspAonsful baking powder.

X
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in DEVIL CAKE*

A."
<

X^KRl’C^ARNOTT. . %MRS. |l

eggs.1 cup orown sugai. i wuirap™"" ' 1
U Cup grated chocolate "melted with a little hot water, \tea- ^ a
"peon soda dissolved in a little water, t teaspoon vanilla, ytea- V j
spobn baking pjowfler, 2 cups flour.

FOOb /

ing
i it ' l

■

\\ I ■ f

I oKOROïK-t)^. l
First Part—1 cup brown sugar, }»,yup buttejr'/ifap 8 ur 

mWL *cups flour. 3 eggs fyolksb .teaspoon" soda.
% fcécbnd Pa4'T"«. cup brown sugar, 1 squarej^yan^ chose 

olaf», u cup swept milk. Cream the butter, addsfeab and bea 
thoroikghiv. Add the beaten egg yolks, and stir in the milk an 
soda. Let part 2. dissolve butnot boil and when cold add to 
Part c, Lastly add the flour.

. hr---,

DEVILS' FOOD

WÇS<C. RITTBR8.St{V*^

/DEVILS’ers.

j

Vcupel.
a. -
t .
«

X-, 5t.
IVCCt

Of 6 . 
and I i 

a ten 
rater 
vhen 

1 of 
4P of 
Irdps 
plain

. Hi:K N

-
, 2 cups, brown sugar. X cup better, Yt cup 

cup sour milk. 3 scant cups floqr, 1 feasppon soda, 2 eggs, 
of sweet chocolate. Beat the sugar ancTtiuttpr to a cream, tpelt 
the Chocolate and stir in tMfrt the «dur milk a little at a time, then 
hot watdr. sift the soda with the flour and stir in tlietf the beaten
efcgsf Bake in 2 layers. .

Killing^. 2 cups of brown sugar Yt cup of butter, /i cup of 
sweet milk, i teaspoon vanilla Cook all together until it gets 
like jelly, put on cake before it gets cold
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JJ<- ' ■ CARAMEL CAKE ' V?.7\

cups sugar. '.. Vu,, ! III!, r. i til,, milk. 3'clips Hour
H h'k ... 2 X tcBpoons baking powder. ; , •' " *
■:L Î'’ ' • pyiing 2 uups limwn sugarf?!fc cup of milk, butter size

' of an egg. " B(-il liftcirn ntflrîlu's. theft-p«ur htio wtite of i egg 
■“'* ’‘'’I. eaten:

’ -v

*y

.

.tv

a ' . ‘W
V-’V CARMEL CAKE 'V.

• J:\ . x\iyi>?. sciiKRKR.
> Wlutcs of ,p eggs, i gftl’. white sugar. ,14 cup coy-n starch,

sweet milk, i tcasp&n soda, 2- tMfsp^ons creaiRrof taftar.,
i cup 1,utter. -• » • * * , |

, . Icing—S cup brown sugar, i heaping teaspoon sweet npUf, |
l "i,iZ I ". txiii Vwnutes, stir .while cooling and then add vanilla.

POTATO CARMEL CAKE
MAKGipt? C. JftRtlV.I'. M^.W I1AMISU.KG. I -V

- -, ;eulf». bpttcr.-^ cftps.of white sugarvx* cups ofldlour, i.eup | 
n,ashed hot potatoes, 'i.eip sweet milk, a f£i i teaspoofiHbaking 

■ powder. î cup of grated chocolate or u squares melted, i cup 
of English Walnuts., chopped tine, i teaspoon each of cloves,

\tttiieg, half «iftnuch if preferred I. Cream./butter.
Iks Of tVgs. add the tpijk, the niash^-potatoes.

. 1 taking powdfcfr in- the flour aild beat 
-stiff froth, Stir the Sifted flour into the 

. Tlic nuts arc added

.V
, J ■ J* > I

\-lit- I
< ■. -X ■ ■

2 CUV K
;<■ * V flour,i

iS:

l1 V
r-. ■

yy- ,
i

i
»

h** i■ cinnamon, (rï 
-sugar and yo 

x. spices and’ chocolate. s"ift 
\he whites of^egg
batter aiit^lastly beat in the whites of eggs, 
just before the cake goes into the tins.

EXCELLENT CAKE
MRS. G. BUCHHAVPf.

«'. j egfes, (white dirty),- V* pputtd butter. ?4.pound white sugar.x
pound currants, i pemnd

X,*

s to a

x «f y . •
-A'1,

- ' «

.1

- , chfls fl^ur. i pound raisins, i 
- almonds, a tablesp brandy, j |easpoons baking powder.

... ROCHESTER CAKE
v .. mrs. h. (Kill. -

< * g eggs. 2,cups powdered sugar. X cups butter,-t pup sweet
' rnilkVy cups flour, teaspoons baking powder. Make in 3 

parts using fruit color for fed- atiçl chocplate for dark, layer.

iir V ’>V/ V X X • -v; # '
■ X ■ *
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*< GOI#b CAKE

/ MRS. J. KRVKtiKft.

, 2X-cups li^Kt%n»wn .sliguji.U'olks o.l ‘tpcssf»^
sweet .milk/) ^atdvhpfions patins powder. 3 «Utf ..

GOLD CAfCE
‘j K. MASTER

Volks of « djopi/Vtl beaten/ i clip 
<,-, ,-ups of-Hour.”HtÂui» of lliittif. p vuj. "f.^ilk-,-2 tcasyg.
\ "baking powder.*. ' ' ; • ; f
V.. . zrv ' *

. \
4 cup butter.;Ur

* i*2 ( nip 
. flour., J- ' *

'£*■* %

zc \

MRS
of !'ra<iul iQed sugar.v,

>ns
:h.
ir.J

JELLY CAkE JO RÔLt 41.
Cl.AKA sefryfAKTSL

* 3 eggs-beaten well. with, i tup white sugar, whet* light aild 
cup flour and 2 jteasphyns baking powder, when baked, spread 

•with jelly and roll while fWt. >

1
Ik. (

I
X;\ I

\ 4 . .■up • •

ROLL JELLY CAKE £
p sugar;3 eggs, .iscup f\our. 1 teaspoon baking powder. ' %‘
a shallow-pan spread jelly and roll wflilt' warm, j ' .' ^

■ la. >

ing ■ ’
GRACE HilWAkp.\'Up

'VS, I
ter.
>es.
cat
the

LEMON CAIÇE / y
CI.AKAIlAGEg. I v

led p kugari'z eggs,' ki cup flutter. % cup milk. 1 teaspoon 
tea^ion bakin^poVdcr, 1 % eups flour. < ^

Icing Veup sugar. &jcup milk. 1 tablespoon butter! boil.
f ~ ._ > -r

KING ÈDWARD CAKE.-
' . '• MRS. CARL KRAS?.

V cups of sugar," 3 cups of flour., 2 3 cup of Gutter, 1 cup of
Now divide this

1 eu
lemon.

;ai\
jnd
' '-\

i

milk. 3 teaspoftnsj of bakingj jjdw^er, 3^ggs.
into / portiopa, and1 add to the one portion 2 tablespoons o* 
fnblassgs, 2 tablespoons of brandy, .1 tâjt>lcsp48n of/yinnamon, 
, teaspoon of cloves, K obnufmyg. 1 eupl of chopped raisins, 
% of al pounjd of peel, bake ih jelly tin< t light and 2 dark, 
■spryad jelly- between layers and icê. " \

,-eet
If:n 3

>
A.‘ . z •
/

t* .

t
v-

■
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LEMON CAKE
KLij.«iwÎA^'«'çii.„ .

ii Ciuji white/sdgaf. rup..l.îutter. d ta'ldesfpbons .mêlasses, ^ 
- ' .t4 cu|) ffffltermilk. i verraisirhuiml nyeling, îfWte- 1 > teaspoon 

• sente,, i >, v 
,filling

I ()X

•i* >
//t -% .,M Rhz FR /

•, / i;
i»

W • \\ „ .;Vy
V 'a vu|i w^Ue siigiir: i Igrated leMon. i tablespoonII

ï,i

t
/ .$r

v vW , -B<41 ,y, minutvs.water, i. 1*^14. 1
1i*. ALMOI^D CAKE

, ■ X|RS, K. WKCRkKR, kA'. -V „ 'l
13 pound ground ajintimls, j raps of powdered su gai*. 0 eggs 

i eup of bread drumbsjnyl i teaspoon of Isdying |loWiter Serve 
Wjth wliijific'd eream. •* , . ’

SCOTCti SHORT B^EAD

K. til t.giftX
lb.,buït^h i 111. s’thiai/ Ills, flour, 

well bcaivil into the 'fhW. niHàtiiç suiter 
whlK ^itt^iVmroutflih mix/d. * Rail ami eut 

in yuiiK>ri|,twioven

I
' X
«1 \‘

7 ' -1

* •rX MRS. T

* , i egg M.ix the 
and Woitter. knead 
in shape ahd hake

i v

i
‘ -V-, e

..V -

' short BREAD >' - y

e,MhSS t-fel.SCMl.AKt'.KK. -

i, il, I,utter, 14 .lit sugar’'1 II.. Hour. Mix-well.-rolf'nu'b 
infji) shape amrl^ke. (

É» ■ ,.V/

■ "• *'• ■

rut

\. . " -*4. /
ALMOND «READ

• ^
SiKS. j. K. SfîAORAV

"V
I

2 eggs, poufuTof white sugari '/i pound of silfed flour 
'/i split almonds very little sÀla. Stir the eggs t^th the sugar 

until light, then add the ,'d pound almonds, tout soda in the flour, 
jput the mixture oh! the back of pan and roll out till thin, brush 

, (jt over with the voHj. of an egg, bake a light brown. When baked 
X çut/n Strips, ‘artd haWthe sides toasted.

Be sure and' have the almonds roasted, before putting in. 

the mixture. . ■ : _ v ^

'•I

,/

1
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(SCOTCH CAKE
yKS. HALL.

I\

j moderate sized cups of firown'sugar. (haw it as dry xaS
of butter. mvlt tmtter

/ •

!S,
possible!. •1t jfiupd of fard.u large cup - ,
sc’i"is to extract the salt and butter milk. Flour enough tq, hot* 
together. Mix ingredients together, should dough seem 

, greasAadd ,mure Hour.ishould be too dry. mixzmore butter and

m

too
art

lard together and a^d to dough. Bake in a mode^hte/iven 
hour. 1., v ‘ 1 * '

/... NUT Î.A.YER CAKE
MK*i"-W. M. LkAM. , „

\ I I ,up sugar.I i cup milk, 2 tups flour with^a UaspOons of (/ 

linking powder siftetL in. piece of butter size of ap egg. ,a pggs. 
the white of f reserved for frosting. Beat butfer arid sug^ir to 
a cream, add milk, the yftlks of 2 eggs and whites of, 17 well 
beaten, and lastly flotir. stirring tlie vfhÿle thdrpugljly together.
Take out \ into another dish, grate in sufficient chocolatiyto 
mak*it look dark and flavor with vanilla, flavor remaining 
;■! \kfth lemon affcWiake in 2 pans, The dark is for centre layer. .- 
For filling. whip 12 pint of cream, chop a cup of walngts fine,

of sugary and stir both into the cream. Spread be- ^ 
-tween layers and cover tdpwith an icing made of the^hite pf< 
egg and sugar anepsift shredded cocoat^J ovpr it. j V ^

/
/'

* ' «
/V z*s.

vv

J

>hr
ad
,kr

add a;cup

✓

ut BLACK GEORGE CAKE., .
MRS. JOHN MCDOUOAL.

1 egg béaten well, 3 tablespoons of sugar. 2}i tablespoons 
melted butter, 1 cup hot Water. 1 cu^ New Orleans molasse?, a 
flour’j teaspoon of soda, /(N,easp6hn*nùimeg. ctPïès and cinna- X
mon.' </ * V ’ W

Boiled icing with one cup raisins chopped andia few,nuts in
■ 'j icing. ■ X
m'\x

v
/

'r ^ 4•Î \

ur,
Sar »v

\f Sf A

2 :. SPICE CAKE
MRS^G. BERGjg A N N f { <cod

egg, 1 cup sour mil*, x • tg
làss- )

'5 cup Bfown sugar, '/1 cup butter, 1 
1 teaspoon soda, dissolved in the sour milk, 1 tablespoon 
es. 1 tablespoon cinnamon, !}/, cups flour.

■ . ,X V 'X>" V * » r’

1
in. mo

t
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TWO LAYl^R SPICE, CAKE \

V ; | M KS. J<>Il X, M(-1 <Î10 A 41. , \

vWgs Icav iniv>ut the wKjtW of hwo fy ieim;.;„2 cups 
Tffywo sugar. ^ vu|> niched butter, f\euj AsV'i <• t, ni i 1Kx ' i' i-ftps-, ’ 

flour, - tea soiion <ff linking pilyvlcr ? tca$'pn/nxj otXinnamon *xv 
i trasiWkih ii( m neg. « .:S, > (>

' " • "■ .

X

fkIf

À V

m i I’,El t‘:
!■ SPICE CAKE

MRS. «Alflïifxi». I'OK,T AKT1I Vlf> t)\[Y :

, -» t ups ligîfr brown sugar,-*'4 t up T»ittor.\ l'ggç. i t up sxveet
j *»• 2t cups flyur, 2 'lciuÿ|iK»ns l>itkin4ggo\v<Jerxl dessert spooj 
eac h bballspiVe, dnmtm/n, nutmeg and 'vanilla.*'

\ v r : V • - / ;. ........... f •
' ' v/ : "'A

1 J'}\ ; f.

W hites of -ggs. i cup limite sujtfir. 'icup butter,.i pet 
flour, \ cup milk, 2 tvaspo'ons linking po^kr.

f'i
i

\

T

H \
CINNAMON CAKE

* mrs. Htiyrz. < '
x y

It

t- j' v ' V'\/
t" CINNAMON CAKE

X MRS. Sflllt.LIXO.

i cupfktgar. whites of 2 eggs thoroughly beaten, 1 cup of milk. 
J A fup gutter .with lard (seaâif). f cups fld$r, 2 teaspoons^

, baking pWdcr, a pinch.of-Stall. ‘ #
For ityingu j4 1*1' hrSwn sugar, yolk of 2 eggs, 2 lable*podns y 

> cinnamon. Mijo-wyll, spread on eak^l Put in oven to brown 
. - iklittlo. '/ ,,ÿ

;/
>, x

x
CINNAMON LAYER CAKE Ù

!
<ru|j butter. %

eg]' molasses, 12 cup sweet milk. [■ teaspoon syda.' ’’i teaspoon ' 
cream tartar. 1 teaspoon cinnamon, 2 cups flottr.

CLOVE CAKE " 1
• k. viASpotn.

2 eggs, i 'A cup sugar, '/, cup butter, ^cup chopped raisins,
'A cup sweet milk, 2 cups flour, 1 tablespoon cloves, % teaspoon

-c MRS. AlV.rsjr,MAV.

cup'brown sugar. '4 eup lafd,1 v4
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.1
>» - .SPANISH BUN A(JHBsid

! , cup bllttÿr ilfld lard, i cup
' • i cup souf milk, a teaspoon of sods^ 2. heaping tablespoons of 

Vovoa. 2'teaspoons cinnamon, Y teaspoon cloves, Inflated nutmtfe , 
dt flour' fnot too'full k

*pv HAMIU'kCi ^ r
brown sugar, yolks/of 2

V 1-0 K K K HOC M.KK. ueggs.

', cyps a
1/" ■' a "/

Sf
Ali H

SPANISH
¥ e MRS, J. H. SK^URAM. ^ X

4 eggs, leave out tï#^whites 'dfe.v I) cup of butter. 2 vçry 
small cupsful of sugar, 4 teaspoons of baking powder, j^cupful 

v of milk spices, whites of 4 i^g's iinyl 1 cup of sugaj^fo# ivtng.-

\

>*>
\ •

A- f
SPANISH BUN. V -

, -v MHS. W. Wtjji'.XKR.

2 cups of dark brown sugar. V cup of butter. 1 cup of ,sweet 
-x milk. 4 egg beaten well, 4 teaspoon of cloves, 12 tàaspoyn of - 

•e, > teaspoons of baking powder] 44 tupscinnamon 
of Hour.

X ANGEL CAKE
l\ BI.IZA ZfcLLBR.

Beat the wtutl-slol 6 eggs,£i littlç saH^it-teaspoo 
stiff-froth,>add Ij^cujf of white sugar, 1 r cup'flour, and 

ttaspoon créatif o( tartar, sifted 6 times. Mix dough on a platter. 
Bake in moderate oven hottr.

, *. ' _ V.
« H1TOEL FOOD

MRS.' K. SHINN.

I - H v.
, anffla

, to a

,V
'v

. C . •
Whitesiof ,11 eggs. 1 !j cups of siftodt granulated sugar,

sittüçyè'ral times, 1 cup sifted flour with 1 tablespoon of cream 
vof tartar,■'fSlso Sift several times, tv tcaspotm. vanijlà pr\i 

flavoring, beat thé Whites of eggs with pinch of salt/to a stiff 
froth, add sifted sugar, stir slightly, then add flour and flavors

almond V

ing, do not stop till all is mfxed, thenobake in' un greased pan.
and let stand till cool, fee with plain >4 minutes, turn pan over 

r icing.
y^~T9 yy y

f, •‘—Æt
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B * -s. ANGEL CAKE
MRS. J, K.VMXSTKR.t'

\ /

V'IV
‘ J-I i Take the whites of 9 large eggs. lylddo them a pinch bf salt, 

and whip them lightly until,they ate partly stiff, then add %
* a teaspoon of (ream of taH^r ^naSeüip thepi until very stiff.

Fold in carefully i '4 cups of granulated sugar that has been 
sifted 3 times, sift 1 cup of flour 7 tithes, (if youiyaBt a perfect 

• cake I..-and fold it into the sugar '-and whipped, eggs lightly.
Last of all add ii teaspoon ^vanilla. - Turn the cake into a^large 

, untniUered pa™ Bake in a moderate oven' from -y 5 to .50 min
utes sXdver open the oven doçjt’gntil vou think the cake is.

• f ■done. : 4 • -V'
v GOLDENi^NGEL CAKE

, Afin?) A. W MKKXKK
The whites of, y eggs, yolks of 5 eggs. 1 cups of whiti^sugar. ÿ- 

1 eug_of flour, a pinch of cYeipri Wtar, 1 tW flour and1 theMigar 
arc to be sifted 8 timès. I , l

1
- ;

/

"

( CHOCOLATÉ CAKE
MRS. A. M. SNYDER.

rlv % • ft

-V i
h cups of sugar,-2 eggs, l," cup butter, “^cup bailing water. 1 

butter njify, 3 cups of flour. 1 teaspoon s^ïla dissolved " 
ounce of chocolate. Mix

l/ cup sour or
in nfilk. 1 teaspoon cream of tartar. 1 

' sugar and butter to a cream. add yolks of eggs. Next add soda 
v. and mjJkfAhen chocolate grated fine, dissolved in a (little water, 
* acl^l the whites of eggs beaten stiff, lastly créa \pf tartar in 

flour. -ly .

/t

CHOCOLATE CAKE
MRS. K. F. SEAGRAM, WATERLOO.

t Volks of 2* eggs,, cake chocolate, % cup of sWeet milk, - 
y \ grate the chocolate, add eggs and. milk, boil gently until thick 

aud stir contantlv, than add another '/Ï cup milk, 1 chpsipgar,
, '1 tablespoon melted butter, 1 small teaspoon soda, 1K cups,

flour sifted, 1 teaspoon Vanilla, bake, in a moderately quick 
oven and ice with'a w hite boiled icing.

/

V

y / ...1
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♦ • ate
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LaIcK CHOCOLATE CAKE ' '

MRS. J. DECKER.
eup bylier, ,1 ttflips hrojfn SUgar. 2 ' 2 cups flour, 

soda di^solvucl in/a little boiljng

J°1

<•

s . 5 vggs, I
i cup sour milk, i teaspoon 
water, ' j take grated chocolate, puttiiig it iii/ieforc-dbur

CHOCOLATE CAKE
MRS. HI). IIKLLKK.

i cup sugar and x/i cup butter creanled, > gggs whites and 
volk beaten separately, -l/i Clip sweet milk, 2 cups flour, z tea-' ' 
spoons taking powder, boil together,' , i ' quart cake chpcol- ' 

grated, *.2 cup milk, y «(Ik of i egg, i cup sugar, i teaspoon 
vanilla, when cool add to tlh^ abi,’ C mixture. Hake in jelly 
tins. N a ■ » ‘ f

V
»,

• ate

CHRISTMAS CAKE
^ 1 ^/MKS. W. II. tSKItACli. BAiæX. t

> $ pounds sugar, 5 pdunds curfants, 3 poun\ls raisins, >j2 
poundsyflijktr. 3 pounds' lemcTn citron and orange peel. 2 dozen 
eggSy-3 pound.s^tt&r, ,1* poundltdjnonds. 1 pipt of best bjhndy, 
1 teasppons cinnamon, 2 teaspoons pf cloves, z Jcaspoons of 

viiiiutnjeg, 1 pirjt molasse*. Beat eggs, sugar and flutter to a creafli, 
then add molasses and hrtihdy and other ingredients. Bake 
in as many ‘tins as desired

s /
V

X

\A \WEDDING CAKE << ^

*Vt ■’MRS. W. JkV FILER.

3 pounds su^Hr^ 3 pounds raising^ pounds cUrr&nts, 3 
pounds lemon and orange peeling/ 3>j pounds flbur 1 pound 

, almqpds, t pint best brandy. 1 pint molasses, 2 teaspoons «loves, 
2 nutmegs.'it

X.
f

\ "

WEDDING CAKE
MRS. P. UTTLRY. «C'A

1 3' pounds raisins, 3,pounds currants, 3 pounds flat®,
pounds brown *u£ar' 1 pound mixed'Reeling, y, pound .almonds, 

dozen eggs, 1 hi pounds butterj 1 teaspoon of mix^d spices, 
, cup of brandy or ivine, 2 eujax molasses, «1 ctjp sour cream, 

2 teaspoons ohbaking soda, flour as required:

At

i• / / \

f
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Illlj IlHKLIJ^iH'lOK BUOK. ^

W^DDIltG ÇAKE igoodi. ] * ' '
KS. Kill MERXtik, XKW JjlAMM'Kli. * t 

4 pmnulsj/iyiisins, j pounds currants" f^xmnds A
/ _\.p»f$lnd lard, i pound powdered sugar, 2 pounds' brown’- -spgar, *

pound lemon peel., 1 pquiad orange j>eelA. .1 wund citron peel,' \ >•
pound hl/mctied almonds, j bottle eachA>f mmon and vanilla / . [

extract. 5 nutrflegs, 12 pint golden svnflp, 18 eggs, 2 ounce*, of/ 
mace, juice of 2 lemons 4grating tW4 rind). 1 teaspoon soda. »
Hour enough to stiffen.' Beal oggsV sug^ir, butter and lard to a 

tlirti add syrup, fruit and other ingredients, ijtrr well.
This requires slow hakim, and will make a five story cake.

20
* sFAfs-! 1

J X». I \

Ir/>>

it

Ai
wl
>V,

cream. mi

’
Z

LIGHT FRUIT CAKE
h. co\y,\N.

r, zT

'j cup huttlcr'",1 1 cup .sugar, }/t cup milk. 4 eg^,whites.
. cups flour, 2. tcLspooits baling poWder, >2 cup raitsins. stoned, 
\ 'arid chopped di./iejr': ounce* >citton cut Andy Y cup .walnuts cut 

, in pieces. Cream the butter, add gradually the sugaç. tljen the 
frud and nuts/ lîaat the ^g» whites "to a stiff/ froth and add. 
Sift the flour amjrbaking powder together and Add to the"first 
npr.turt;. altcrriatclv with the mijfk. • Bake in moderate oven 

'V* 45 minutés. ÇoVer with ntpt frqsting.

r 10HITE FRUIT CAK^
< . mhs.^w'b. kixgN

. ^up flutter-. * cup sugar, créant gutter and sugar'then add 
3 eggs welbljciiten. 1 cup sweet milk. 2 teaspoonsdsaking powder, 
3' cops flour. 1 gup currants,, 1 cup raisins! t

1

1

X-

t.
;., 1

•v.
'A1

t;
Ci

le
White fruit cake

«- MRS, XBI.S'OX HOEHMEK. ,. ,
Cream 1 pound oF'butter arid 1 pound of powdered sugar 

together, to it add the beaten yolks of twelve eggs. 1- pound of 
fsifted flout. 2 teaspoons baking powder, 1 jytund grated y 
nut. Blanch âhtKdiop A p)?urid almonds', -slice'-i >2 pouftdl 
citron. Stir into t|Je stiffllv beaten! whites of the eggs and idd 

1 "the butter. Put irno"a‘‘paX lined with greased paper;* apd bajef ' 
>.„f slowlM frit* 2 hours. iVe with coaponut icing. [

This mak6s*an excellent Christmas cake.
* s \ - '
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WHITE'FRUIT CAKE ^ ' . >,
MM. IK Kll KKKSS. "

v‘ »•. v«
'. 1 Cream i pound btitfer and l. pound pow/lered sugar together, 

i '£o it add tl>e beaten volks of, i 2 eggs, i pp^nd sifted flour and 
j. teaspoons of bakinjfpowder. grate.a gocoanut. blanch and chop 
>2 po'imd almondff/und slitc i A potihds of citron. Stir the

i '
X

/ AiJHv beaten whitSgsNof hggs and add to the batter. Put in a pan 
which is. lined with g*çased paper and bake slowly 2 hours. 
\VJjen cold, K'c.wrtlVejocuanut icingT" Cs^ 1 pound grated cocoa 
mit in place of a cbcoanilt. i

1

r V-
I «*

< / ■ -

FRUIT CAKE
A KM IN A MAKKK. /

I ci>p butter, .2 cups sugar, 1 cup Violasses, p cups flour., 
i ytfc sour cream or milk, 3 eggs, 1 teasspi^pn soda, 1 pound raisins, • ,

pbünd gin-rants, % pound citron. 3. nutmegs, 1 tablespoon 
cloves. . . . .

This will make one large cake, or two small Oftb. • r,
, ’ \ \ • '

• *.

V
t !

? .

%
'

» FRUIT CAKE
AIKS. J. COOK,

' ' •' / . '

2 pounds raisins,rf pounds currants. .1» pound butter, 1 .
;• pound flout, 1 p'punti.-Irrown sugar, 8 eggs, X pound almonds, • 

'/, pound figs, I .nvl'tfneg % cup s<$«V milk. % ctip molasses, 

i.' cup brandy, 1 teaspoon soda, juice of 1 orange, 1 teaspoon
peeling each of citron 

fruit and left

1
- .'l i

1,

1
> i

each of cinnamon, alspice and tloVes, 
iemoty orange. In this- thelbrandy is poured 
to starnl over night. • v ' c

>.over

r 1 PORK CAKE •>\
MRS. I1F.BVS.

.1 pound of. pork chopped fine, 1 pounipcurrants, .t pound 
raising 1 pound dates, 1 quart foiling‘water, 1 pound figs. 
2 cups brown Sugar, li pound of lymon, citron and orange peel, 

soda, 1 efutmeg, -1

f
I A

pound Spur. Miit and

4
waterA ,3 teaspoons 

when cold, add oilier ingredients.v
«.
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^9 FRUIT CAKE

r ' Vi 1 (.RAl'K UOWAkii.

2 i ji]')s'raisins, j t ups currants, 
vfij<s,vi clip butter. H cup jdtnohds, 

brandyi i dozen cggs.^1-, tea rup milkX ll2 teaspoôn sodg, f ‘j 
spoon cream tarfar. ;‘eups Hour and spices to taste.

*
X - \

!t cup mixed peelIk . : . 2 . Ups 
i cup brown sugar, i glass 

tea-I ' mol,
<ud;

y+ .
• FRUIT CAKE, (without eggs i

MRS. At’bUST MAY.
i'■ 2 cups of brown1 sugar, t, cup of .butter, i cup st*r rais

milk, i teaspoon cinnamon.» i teaspoon novfcs. V teaspoon '...pot*
allspice, i teaspoon soda,' i cup chopped raisins. 3 cups Hour. /

"A

<t ;

m »

hn-

/
4/ PRINCE OF WALES CAKE

m'r£. JUMPS UKRHlti
Dark Piirt i cup î>fb\vh sugak» ,ty yup butter, yolks of 3 

eggs.» Hf vuA sour milk. It cup chopped raisins. 2 cups Hpur, 
1 tablespoon so.pt 1 tali^spoon cinnamon, 12 tablespoon cloves. 

)\ aiutme^. / I . ■ V.
Lights P^irt Whites of 3 eggs. .1 cup 

butter. '2 cup sweef nblk, 1 2 rup cornstarch, 
tablespoons baking powder.

» " \m' - ♦ l up 
pu>\ 
llak

r

wli/te sugar, cup 

flour. 21 cup , swe 
bak/-

r y* ■
PRINCE OF WALES CAKE/ ■i

MRS. .MC('VT<XHRON.
i cup white sugar. 2 tablespoons molasses. W cup butter.

, ' 2 eggs, K Vup sour milk, i^cup seeded'raisins (chopped). XA~fea-
__spoon crearnof tartar, 2 cups flour. \

Dressing for Cake 'A cup white sugar, 1 grated lemon,' 
1 egg. 1 tablespoon hot,water, boil for 1 or 3 minutes and stir 
till thicktW _/• ' - ' -*

For top of Cftke—whites,of 4 eggs. 8 tablespoons of white 
sugar, stirred together.

aim
Cre

VAd.
pov\
AI1

/Xh t
PRINCE OF WALES CAKE

.
wl.Aaobx.

ihlespoons^tnolasses, yt cup butterj 
•2 eggs, >5 cup sour milk, ; cups ftofur, 1 teaspoon soda, 1 cup 
seeded raisins chopper} fine.

MRS. ,
cup,white .sugar, 2,ta off1

1 c.

X\ 4ÎUV . aI '
41
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PRINCE OF WALES CAKE
Vy^îT. ;

j eggs, whites of 2 forlrodting. 1 cup of sugar. tablespoons 
molasses cup butter and lard. Mix Wuptf of flour. 1 teaspbdri'' 
soda, 1 of cream Of, tartar, cup sour mille, spices to taste.

;»>7. r •.

20;

2

\ MRS.

X
r CAKE

t,
WALNUT C
AIIDIK.V WEAVF.lt.

1 X . • , s »
I cup, white sugar, % cup butter-. Vup sweet milk, % cup 

raisirts, 2 cups flour, 1 cup walnuts Chopped. 2 toaEpeons baking
Ü 1 .,

■ ,-A' / •’■Y *

N >'*,

pou (1er.
WALNUT CAKE

MRS. 11. HK K GM ANN.

2 eggs, 1 cup sugar. "'3 cup butter. cup Street milk, 1 
cup chopped walnuts, 1 cup «flopped raisins, 2 teaspoons baking 
powder, 1 % cups flour, flour nul> and raisins before mixini 
Hake in a s^ujrv pan.

-

1.

It

\ NUT CAKE.
MRJp II. IIOLI-X 

Whites of 4 eggs, 1 ctip white sugar ‘i cup Vuttilr. cup 
, sweet milk, % cup^walnuts chopped flne.Vcups flour. 2 teaspoons 
baking powder.

< f-ROCK CAKE
HATTIE\STRICKLANI).

1 cup butter/1 cup sugar, 2 eggs, 1 yolk, 2 tablespoons milk, 
1 teaspoon baking powder, % ^ound raisins. pound chopped 
almopds, pf teaspoon vanilla, flour to fhake a very stiff batter, 

the butter and sugar together and beat in egg yolks, 
s'Add milk and beat till smooth, sift in 1 cup flour and the bailing 
^ powder and beat til) smooth. Flour the raisins arid add them 

^■ith the almonds and flavoring.
' WALNUT CAKE

MRS. D. GROSS JK,.

t. MISS

Cream

/
V •

up suga/ butter, % cup sweet milk, a scant cups
of flour' a teaspoons of baking powdery cup raisins to be chopped.

cup walnuts meat* whites of 4 eggs. Cove the rtop with icing 
and walnuts. x

/ 1 c

l
*\

atv m\
___ _ - , ^
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A- ;V /- , WALNUT CAKE
MRS. SCHERER.' - îs

whites well beaten, 1 cup white sugar. !5scup butter, 
fkiur. j teaspoons baking powder.

1 z ,f VB- V .
t i egg

' i vup sw eet mill).
‘A cup eut walnuts.

" Icing for Walnut Cake 'f cup wliite sugar, a Mttlc water, 
boil well (white’0f£;< egg), but do not tx#t very much, put into 
sugar, beat well; after mixed flavor with vanilla

1
1 cups

rI: .

cI!
SYRACUSE HIGH SCHOOL FUDGE CAKE

lit* LO A Bori.l.Kh. SYRACUSE, XEWVOjtK.
„ Take) » clip j>f sugar. vup butter. 3 eggs. 1 cup milk 2Ÿ2 
yups of flutir. 2 heaping teaspoons of baking powder, '4 cup of 
grated chocolate, ,4 cup of Englisji walnuts broken up coarsely. 

t-Cream t1id butter and sugar together, .jfidd the cup of .niilk then 
stir in lightly the Hour in which the baking'' powder /has 
been sifted. Next stir in the chocolate whigh has been • 
melted -by/placing in a'cup and setting in hot wâter. Add > ,/j 
the nuts, lastly'the eggs which shou^l be/bcaten to a froth. , 
Vanilla to taste if desired. f The fudge frosting should'be made as 
/oltowih-* 1 \i tablespoons of butter, ' j cup unsweetened powder
ed cocoa, 1 '4 cupsfu) of confectioner's'sugar, a few grains of 
salt. >4 cup milk. 'A teaspoon vanilla. Melt-butter, add cocoa,

. salt and milk, heat to boiling point and boil about 8 minutes.
Remove from tire ahtjl beat until creamy, add vanilla and pour 
over cake to depth of 4 inch.
Uo

/ *
►i

X

I
/?

*v.
s,sugarz -,

i-rx
\ • • vSPONGE CAKE

KVKJ.VN BRKITMA'VgT.
Method Mix water,.lemon, sygar amlXolkti of eggs together, 

.1, J cup flour, } 2 vup sugar, % tahlespMxm water, grated rind of 
lemon, 3 eggs, when well beaten add flour and white of eggs.

X

l
<V>v

CHARLOTTE ROUSSE.
fiVELYX RREITHAUPT. V*- / ,

1 pint créant, scant 'A ounce of gelatine (dissolved yi aS little 
water as possible, J, cup sugar,.T^tShlfesppbns vainlla. Note- 
Whip the cream, add sugar and flavoring. , Line mould *uiitli 
sponge cake.

1ik*.
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• AV DELICIOUS CAKE
\rs. a. w. Vnvxc.

.- -
i- ,

»m «a y'
iKhnciK ' i "

A
30')

\ Z
,s

Z'
r. t

' ' ".With, a filjiiig. of seeded nusins .and nuts clptpped 
'jfft'xed'with y-off boili^l iviitg. tfu; vakv made a titfrlltc-following , 
/rcccift wiJHigtsufce to plcitscvv e^gs. tj cup sugar. l£kt«p tnplas- 

ses, ' j cup sour milk, i teaspoon soda, i H yXips flour, i teaSyoon ( 
♦ «*111,-miM. Ü teaspoon nutmeg., 'i .tcaspdon cloves.' I rake, in, .b

v ' •/■ ■< '

FEATHER CAKE
MRS. J„ LA.NO,

tine.r.

r,
to

■.( '

t,
-j o

W
oups.pf'spfgar. cup butter, j-^éup sweet milk. 3 eggs. ,

, ; cups flour,*^Jeaspootis'baking powder, y

t PEEL CAKE
; ‘ V MRS. C. J. W. «ARN.

V7 '4 pOiind of butte
h .. itpik. -H pf pou^d(of raisins

a!i / 'sodtt. i pduh4ÿnd 2 opheek of. flbur, 1 teaspodt^cream 
:r" /, Beat eaoh/flgg separate and1 add. Put soda in milk, cream tartan^ j

s' in flour. i/aiWiis last sprlplded ik-rtli flour. Hake tipwly.
V - Z 1 . ' * Æ&%, ^\y y< / ^y

L ^ Z

o-<V/ l/zl «y'

;>f
y.

m.
AS /
AH' •
Id

it . -,

pound white Sugar. 0 eggs. ^ cup of sweet 
, y-j pound of mixed peel, Jd teaspoon

tartar,

r 1

6f

is.
ur

■ A"

V■r, ■».

fCytS y yv.
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■X\ ICINGS AND FILLINGS FOR CAKES. /
'

. >A

CARAMEL FROSTING
'KMMA SCltHNK. AVTIIN. llîJ’r.

Up l,MTnvn sugar. .1 square chocolatt'.' scraped l'iiTPW’.'t’able 
, spoon water, Simmgr gently 20 minutes, being careful not to 

bum Spread on while hot. * ^

V
*

r
CARAMEL ICING

' X, A IS IK Ml.

4 1 i cups' of-. bfoiXn xugaf.
strung put more maple sugar, then brown sugar. 1 Hud until 
it yviokens in water-, take from the styve any! beat till it just 

. \to> sugar then spread,quickly -over the cake, 
oyer the tea kettle till smooth. •

2 cup of maple sugar, if not /
turns 

If too stiff put

! 11
BUfTER ICING

,M«<S. It. 'll. MCK^ha-AK.
2 cup of butter in cbld- water'to extract salt, pat toy 

remove all water, thch beat to a cream. add the beaten yolk of 
an. egg and very gradually. '4 cup of confectioner's sugar, a 
c offee -extract, or i ounev <d melted chocolate with tt^icasjxiup;
of vanilla extract. 

k , ) . ’ »

Î

Wash
•i ‘i6

■ .X
A• *\

FILLING FOR CHOtOLATE CAKE
MRS. A. M. SNYDER.

î cup browti sugar. 3 tablespoons sweet erphm, 3 tablespoons 
butter, eook till dissolved, chocolate as much, as wanted, enough 
for 3 layers.

!k» 1v,

■ f ^
\

BANANA FILLING
MRS. FREEMAN. ^ t 

Make an icing of the whitesof 2 eggs and i Xwups of powder-
anct then cover, thifckly 

tfiis cake
may be flavored with vanilla, the top should be simpliMrested.

\

ed sugar, spread this on the layers 
- 'and entirely with bananas, sliced thin or chopped

-

V}:/
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*

ICING
m . f<_ VI ks A. K. KINO.

’‘t cup granulated sugar. 4 tablespoons water, boil until f
white of then add * * f*clear, then beat it into the ten

l'j:»vWp'‘chopped walnuts. '/, cuj> chopped raisraS, flavcj^jrith
\va.Si , y V ■

1
QUICK ICING 

^ rfiy^, il b k a n k k 

cup icing sugar. CCatcr, flavoring. Put the icing sugar in a 
usually making ft just

1

thick enough tohowl, add the liquid gra 
spread nicely on the cake. Add the flavoring and spread evenly 

\ with a knife, over the cake.
''f Instead erf the Water, orange juice, or lemon juice,
or a mixture of both may be used.

' A-

t
ORANGE ICING >

AA FRIEXU V

(irate tile.,rind of an orange and squeeze all the juice out. 
Mix enough powdered sugar to make a paste thick enough to

irigi !" Mix verv well and spread over cake.
' \

ORANGE FILLING
MRS; Vvjto ROMAN X(

1 j cup of sugar. ■'% cup of orange jyicq. 2 and yt tablespoons 
of flour. 'A tablespoon of lemon, rind of*), an orange. 1 egg. 

ingrhdipntji in order gjven and rook in double grille 
^ rit thirfc^ûs. At'"’'

v prevent runn
T X

nm

A1'

r untilATId

LEMON FILLING
MRS. A. W. MERNER.

A V .
I lemon, % cup sugar, g little butter, 1 cgg.^

CAKE

> /
■itminBoil utes

mr .

APPLE FILLIF
f . RTO/yj.

Grate 3 large apples, wd^ juice of 1 lemon, 1 cup sugar, 
egg, boil together, for a few minutes and spread on cake when

4%■. -

P ,s
I

■ Si' 5
■MM

!

11

n
15

06 
È

□3
 O

i.
<y

¥■

\
>

S'



A' ;'

!■(y * .
z

riru i<:\\

yWHITE’S 
fy,UC4TAN 

GUM.

7 y

»<■

y t.
/.\ \ V-

■ X \< ~

X k

I
YOr'LL LUCK IT.

\\V \ 1

v .
A-1 ______—

i
*

I-

1.1 •'
h •

I

I

»

64

■

• X-

\ />
Z *0- • ’ y

X
\l i /’ T^IIF. BRK1.1X f'OOK IllM^Kî I.t y

t
> ÇjÛILED

"* MRS. <;. H!•:Ri;MMNX/
ICING

teaspoon vanillarup ot boiling
y, white of i cgg. Mijjr sugar and w;iter. stirunlil iyjioils 
V without stirring tiW"It hairs and drops from tip of spoon

gradually inffh it the egg white. add flavoring and heat ligtil 
thick enough to spread| ^

cup sugar. ,, water, i

Beat '

/i
A‘ XV.■ * '* fiLEMON CUSTARD,"/

MRS. a. Meet.vWixt.
’e \ 4 t ' / v

'4 pound butter, i pound white sugar

CHÇRRY SAUCE
MRS. It. I). MCKF.U.’AR.

r
i.! .? lemorut/'h < 

Roil altogether.
eggs.

Z
«r

i x ,

Take 2 iltyzcn Cherries, cook them soft wfth a little sugar 
and a glass of claret, when the cherries are tender, press through1 
sieve and chill
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COOKIES.

OAT-MEAL COOKIES
Mrs. j. laxg.

v.up,brown Sugar, i cup of lard and butter mixed, 2 eggs,» 
i clips oatmeal, j cups flour, ,i teaspoons soda. .*

■- n
' APPLE fritters
MRS. LOUISA GUEXZLKR.

Make a batter wfth i cup sweet milk, i teaspoon sugar. 2 - 
x eggs, whites and yolks beaten separately. 2 cups of flour. 1 tea

spoon, baking pooler, mixed with flour, Chop some flood tart 
apples, mix in the,batter and fry in hot lard. Serve wph maple^

'• > >> A >. ' 1
t -

1

1 :>i

i' ;■
i

1 .

xsyrup.
FRUIT FRITTERSJ Z, MRS. K. K. SEAGRAM,.WATERLOO. V

2 eggs, 2 tablespoons milk, 1 tcaspbotysugar. 2 tablespoons 
Hour, dash of salt, use either pineapple. hananaVqranges or apples. 
Coqik in hot lard to a nice brown. Serve very hot and sprinkle

R />

with pulveriaed sugar. , .
-, Sauce to serve with fruit fritteK1' 4 lumps of

! sugar. 2 
, cook over a moderate heat. •\cggis tablespoons cooking sheitry 

Rtim with fork-until its foaqisj•>
FRITTER BATTER
MRS. H. I). MCKKLLAR.

.y4 cup flour. 1 teaspoojfipowdered sugar. S ttpspoon 
Beat 1 egg without separating white from volk. add >i cup of 
milli and verv gradually be\t the liquid into dry ingredients. „ 
wlten about l^thc mil* has been used, beat the mixture thorough
ly. Then continue a^glitig milk. Let hatter stand an hour or 
more before using. ; ' .

Iki
of salt.:

.

1< ih
IDAINTY CRULLERS.

>MRS. HELEN KRUG ARXOTT.
4 tablespoons melted butter and lard, 2 eggs, 1 cup milk, 

teaspoon cream of tartar. 1 heaping teaspoon baking powder, 
flour tcvm^ke a soft dough, flour with the grated rind of an brange. 
salt to sui^ taste. Fry evenly and they never fail.

1

■

l l U.. r L <E
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?rSNOW FLAKES

MRS. A. J. DRBH'KR. CULLMAN, ALABAMA 

. 5 eggs beaten well, mix stiff with flotir. as you would lor -
noodles, roll out very ^hin a riff cut into Shy sjiape, fry in hot lard.., 
and butter, taking ,2 pounds of butter, and i of lard.

r

! '

DOUGHNUTS • , * r ^
MRS. SCHWARTZ. - 

cup of sugar, f feaspoon of butter, 
pilk,'i teaspoon of soda. 2 teaspoons cream of tartar, a^ter'

. i - 7^ '
FRIED CAKES

CLARA HACKS’?

.4, cup sugar, 2 eggs. vup of shortening. i teaspoon soda, 
cup sour milk, cift in rings, have your bird very hot in which 

•place a peeled potato, to keep 4-irrd■ from burning and drop in 
your cakes. • They will come to the top of the lard when' light.
Frv a dark brown, when taken ouffjprinkle sugar over them. —

’ v h/.

MRS. HI) MKRNKK, X E W A M By pc.. .

2 eggs, beaten well. -V cup of-white sugar. 2 even tablespodns 
of butter, i cup sweet milk/- i teaspoon’ baking powder. ,H tea
spoon soda, flour to stiffen.
Cut into squares or circles, and fry in hot lard.

CRULLERS ■V.
MRS. J. H. OORMAN.

I

cup of sourI egg. II

l
i - "1

Z 1
s

1'

FRIED CAKES! /

Roll out. more moist than dry.
j

f
(

'• *

3 'eggs. 2 cups of sugar. 1 cup of butter, 2leups of milk. 2 
teaspoons baking powder, spiff 'to taste, flour to stiffen. 1 

\ in ringà and fay iri hot lard.
t.

r 1
Cut

> DOUGHNUTS
MRS .JOHN WBILBR ♦

2 *eggs. 1 cup sugar. 1 cup sweet milk. 2 teaspoons .baking 
powder, flour to Stiffen, roll out and drop in hot lard.

*,

/

'1

-r O
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ECONOMICAL DOUGHNUTS
MRS. J. LAM,.' v

i cup sugar, i cup sour milk, a little salt. f2 teaspoon soda, 
tablespoons melted lard. Mix soft dough.b In

SHAVINGS
MRS. J. K. SKAGKAM.

2 eggs, well beaten, i cup of milk. 2 cups of Hour. Butter 
the size of an egg. The mixture is made like pie paste. Bake 
inrtiut lard. •’

1 n
le

FRIED CAKESI
MRS. A. M. SNYDER.

2 cups sugar, 2 cups of sweet milk. ,j eggs, 2 tablespoons lard. 
0 teaspoons baking powder, salt and nutmeg to taste. Fry in 
hot lard.

Bi : i

.; i la

SHAVINGS
MRS. H. RATHMAN. 

pound flour, yolks of 6 eggs. 4 tablespoons sour cream. 
a little salt. Mix well and roll thin, cut in strips and bake in 
hot lard, powder with pulverized sugar.

! !-. 1l

■ ih
lie
l>a

l
WIENER GIFFEL

HUA DREHKRl

*4 pounds flour sifted several times, V2 pound sifted sugar, 
; ounces of bptter, 1 teaspoon cinnamon. 1 teaspooh cloyes. 
2 eggs and 4 volks of eggs, grated peel of 1 lemon, work sugar and 
Hour together, add butter and continue kneading, like for bis-

<u
it.

Bej

cuit, then add spices and eggs, roll out, cut in squyes about 1 >j ' 
square inch. drop a little jelly in centre and gatheFfhe 4 corners t,j into centre. Bake in quick oven. nn>

Ice
QUAKERETTES

MRS. II. RITTIXGKR.

■'4 cup butter, 1 cup sugar, 2 eggs. 1 tablespoon cinnamon. 
1 scant teaspoon baking soda, dissolved in a tablespoon of hot 

y water. 2 cups of quaker oats, 1 cup flour, and 1 cup chopped 
and seeded raisins. Drop in buttered pahs and bake. '

all
1-r

—



LITTLE CAKES FOR TEA
MkS. HKI.K.N KRL'V, ARNOTT.

i cup granulated sugar, .t eggs. - ; .cup of strong coffee, i 
tablespoon ground cinnamon, i small teaspoon ground cloves, 
i cup seeded raisins. Vj cup currants. 2 '4 cups sifted Hour. 
_> heaping teaspoons baking powder. Mix butter and sugar to 

add yolks of eggs and beat well, next spices, the coffee.a cream.
the flour and beaten whiles alternately, reserving a little of the 
ilour to mix with the fruit, which is added last of all. Bake in
pattv tins.

I-RUIT KISSES
ADDIK M. WKAVF.R,

The whites of 4, eggs, beat to a stiff froth. 1 cups'of white 
sugar, yi pound dates, 'A pound walnuts cut fine, a little vanilla. 
Bake in a moderate oven, put on bottom of pan and grease it.

- DATE CAKE?

MRS. H. RATHMAN.
Take stone out of date and put almond in place, make a 

nice cookie dough, cut in narrow strips and wrap around the date, 
leaving both ends of date projecting, then bake.

/
SCHROA BRETTLEN

RAIMA HOPP. '

1 poiind of white sugar, }/, pound butter. >4 pound chopped 
almonds. 1 cup water. 1 spoon cinnamon, y tablespoon rose water. 
Freeze the dough then work it. Roll out and bake.

i

.Si"'-A"
É

Zy

______ , . ‘ -<~w’ —
■ .—r' :■ ry/*l,2 / i yf «v

tut; liliaux çook hook. 22 1

MACAROONS
MRS. p‘. M. ZARNKK

2 IKIUII4I of butter. 2 cups sugar. 1 cup cocoanut. 2 teaspoons 
hartshorn, 4 large eggs. 5 cups Hour. Mix well.

BRAN DROPS
t MRS. RKITZ.
4 tablespoons brown sugar. 4 tablespoons butter and lard 

mixed), 2 eggs. 2 cups sour milk, 4 cups flour, 2 cups bran. 2 
teaspoons soda. 1 pinch salt. ■*

r>

A
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i HAZEL KISSES
MRS SCHERER.

*i pounds hazelnuts, whites of 
eggs, beaten to a stiff froth, stir in sugar, then nuts, dry and roll 
the nuts tike flour. i

■

ill ( i cup pulverized sugar, i

LADY FINGERS
MARGERY C. GROKF.

.5 eggs, i cup sugar, 4 cup butter. ^ 

tablespoons milk, i tablespoon baking powder, enough flour to 
stir stiff with a spoon, flavor with lemon or vanilla, Flour 
your mhulding board, take a little piece of dough, roll wi|h your 
hands as large as your linger, cut off in 4 inch lengths and put 

„ doselv on buttered tines. ■ Bake in a quick

1 ,
-aten to a cream, 4

<# oven.

I ALMOND FINGERS
!•' A|)DIE. M. WEAVER.

pound icing sugar, whites of 4 eggs,1 pound alntopds, 1 
5'Ceiit vanilla stick, pound the almonds fine enough to go through 

Beat eggs to a stiff froth and add sugar before adding 
Put aside 4 cup of icing, then add grated’vanilla.

1 1 a sieve, 
the almonds.
sprinkle the bake board with flour, roll out dough, then spread 
the remaining icing on dough, cut tin strips size of finger.

AMANDEL SCHNITTEN
axSUt: kXei.i..il

i. (whites onlvi, beaten verÿ'ïight. to this add 1 pound 
4 of this mixture and set aside.

4 eggsi ' Mix well, take outsugar.
To t4 add 1 pound almonds, grated, small piece of vanilla bean. 
Roll 4 inch thick, spread with the icing and cut in strips. Bake

Sc slowly.
VANILLA STICKS

MRS*; II. A. HERMANN/

pound icing sugar, whites' of 5 eggs stiff, beat together. 
put sugar in Put 4 cup of this aside for icing,, add 1 pound 
chopped almonds. 15 cents worth of vanilla beans, cut them fine, 
pug it on butter paper, roll it out. cut in sticks. After it is 
iced, bake in slow oven.,

1
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>: •ALMOND KISSES
MRS. CHARLES UELION.

cup butter, i cups white sugar,. 4 cups Hour. 3 eggs. 2 
teaspoons, baking powder, roll and then cut them with knde, 
and ]îut sliced almonds on top.

I
roll

ALMOND MACAROONS
tiKS. A. W. MKRXKR r%1. 4 

* to Take 1 pound almonds chopped fine, -(do not /emove the
ounce (scant 1 cinnamon. 

Bake in slow oven

our pound powdered sugar;'kip).
Mix all into the beaten whites of 5 eggs.

1•our
pul

LADY FINGERS
' iS,MRS. KINO.

white sugar. 'A cup butter." 1 egg. cup sweet milk ■ 
pint flour (or 3 ctips). 2 teaspoons baking pplwdcr, 1 teaspoon 

vanilla. Beat butter, sugar and egg together until light. ' Add 
the milk, then tile, baking powder in thé flour. Roll out yith 
the hands, cut in*'strips and, bake in a quick oven. Put a sprinkle 
of sugar on each finger, before baking. -

1 cup

Kg*.
tugh
ding
Lilia.
read

)•

OATMEAL MAÇAROONS
MRS. T. E. MCI.KI.AX.

1 tablespoon butter. 1 bup granulated sugar. 2 eggs, 2 cups 
rolled oats,.% teaspoon sÿlt. 2 teaspoons baking powder, 1 tea
spoon vanilla. % cup flour to mix baking powder in. Drop with 
teaspoon into well*buttered pans arid bake in <1 moderate oven. 
Chopped almonds are andmprovement..

, GERMAN RINGS
MRS. L. MERRICK.

\

)und
side.
>ean.
[lake

>

cup sugar, l/2 cup butter, i teaspoon6 cups siftéd flour, i 
baking powder. 1 teaspoon soda, 1 teaspoon salt. 1 egg. t % cups -, 
rich sour milk. Mix flour, butter.zsugar,' salt, baking powder 
and soda together, add well beaten yÇggs and milk to dry mgred-

ther. 
ound 
fine, 

it is
îents^ Cut in rings and fry in hot lard ■r .‘i

\ v •

\
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NUT MACARONIES
MKS. «'ll, « AI.M I1

ShrH. ihup and pound to a pasty. 1 eup walnuts, measure 
after Khvllihgi Beat to a stiff froth the whites- of i eggs. and 
lightly mix in with them. 4 otinirs of powdered sugar and the 
powder nuts. Drop on sheets ol paper in titty heaps, about size 
of quarter. Bake very gradually in mi shirk oven until they 
begin to color, While still warm, sin k them together in pairs 
with a little white of egg. Any mils may be used.

GINGER COOKIES
AIRS. I- Il K K MAX.

I eup sugar. 1 ettp molasses. 1 eup butter, 1 egg. 1 tablespoon 
vinegar. 1 tablespoon ginger. 1 teaspoon soda dissolved, in boiling 

Mix like rookie dough, rather soft.water

CHOCOLATE COOKIES »-
EMMA Ul)|i|*.

i/i eup butter. 2 cups white sugar. 4 eggs. 1 eup grated 
vhoeolate. 4 teaspoons \ anilla. 4 teaspoons baking powder, 4 
eups Hour. Take chocolate, sugar, flour and baking powder, 
mix well together, then stir in the wet-mixture ^

%*
CHOCOLATE SNAPS

MRS. H. IIITTlXT'lvH.

Take the whites of 4 eggs and beat to ft stiff froth; add a 
eakc of grated ehoeolate, a eup of powdered sug.tr. 11 eup of 
flour. 1 teaspoon of bhking powder, and a few' drops of vanilla, 
Drop 12 teaspoon at a time into a buttered pan about 2 inches 
apart, and bake in a moderate oven.

1

<

GINGER SNAPS
MRS. HV. I',RARER.

I cup brown sugar. 1 eup butter or lard. 1 cup molasses. 
1 egg, 1 teaspoon ^ginger, 1 teaspoon soda in a little sour milk, 
1 teaspoon cinnamon." *•«• tablespoon pepper, a little nutmeg. 
Flour enough to stiffen. Bake in hot oven.

IV

’ a

*i
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. LAP COOKIES
y t MRS. k\ vttlkS'.

i quart syrup, j pint'sVÿcct milk, i pound * sugar, i clip 
butter. 12 jf>oun<l ahfumds. urangt*. lemon ami Citron peelings, 
i tablespoon soda. *i- tublcspijmi cream of tartar, mim ed andt 
spired to taste. Boil ,milk\x(îgar and syrup together.- then add 
4' pounds o flour. '4

PEPPER.NUTS
MRS. H KATrt'MA.\:

Beat 1 a "pound white sugar, with i whole egg and 2 volks.> 
and' 12 teaspoon soda for 14 - of an hour, then add i teaspoon'' 
cinnamon. 12 teaspoon c-lbves. 12 teaspoon peppyr.* 12 pognd' 
Hour, and as much peeling as. desired. rbll out -about 
inch thick and cut in small round cakes.

V
mre
and
the
size

hey
airs

X
a

(
of an

• 4 ••ling :nPEPPER NUTS
Mgs-. a. t'.RAiiKg

i egg ,i cup su%ir. t teaspoon cjnnavpon, i teaspoon cloves: 
* teaspoon allspice, ! 2 teaspoon ginger, i teaspoon soda .dissolved 

»in a little trlijk. Flour enough to rblt between yotir hands into 
small halls like marbles. Bake in a quick

ted
oven'• .1 

1er. t ~
LEMON BISCUIT

x'-» MRS. H. (1RABER.

,* <ups white sughr. 2, eggs, t if cups lard,' ,1 cents worth 
hartshorn, 5 cents wortjh oil of It‘mon, 1 cup sweet milk, j pinrfh 
salt. Flour enough to stiffen
' : ■ - :Xi-. w z -- *

t-'-

u

d >

> of 
ilia, 
hes

WHITE COOKIES
MRS. ff. 0. MCKEtU*R.

4 eggs, 1.cup.,butter, 1 cup.ljprd, 512 clips oCffour, \% tea
spoon of so;la dissolved in 1 tablespoon-of boiling water. Roll" 
out thin, spread sugar on dough, egt and bake in qu ek oven. 1

YORK STATE COOKIES
MISS ALIVE KHVo '■ ■ . . '

4 eggs, 1 cup butter and lard. 1 teaspoon soda, 2 teaspoons 
cream of tartar, 2 cups sugat. flour to roll.

ses. .V
ilk,
leg.
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%' *-.. iiA"COCOANUT COOKIES . . h i <

vue?' injfk.
MRS.* II. r.RAHHK

i vups white sugar 2s-vg'/s. i cup putter. '4 <mp s\^ê 
I* cup t1)v*>ariiit^2 teaspoons baking tkAvilvr hlour enough to ». 

roll. • , , 1 , ■ V '

\
I ji i

. 4. DROP COOKIES «, »
MRS/UKU, KEIÎZ.

J fUJ)S*ugar. i vup butter.' i.cup scwlçd Rusnts. vggk.. 
cups (jour. 2 t'easpoons-haking potfdcr. i tyaspunii'vimiamon. 

i teaspoon initmcg.
DROP COOKIES .

MHS W.W WKIl.kK _
., '.t ?KB* I .'iiup,.sugar. v iu'p tiyltcr. J; ««J# of.flour.'i cut' , 

. ‘ x raisfrisxüoppcd. rettf eurràntv. 2 teàs>ions h:rkit)g powdgr. mil

•' * • *Z ' out. ami. bake, quick
il .• - .
It -

. s•/
i V

f; K
,1

. v
■-ilsi ■; ' v

, x *,\v

' GINGER COOKIES
At^V'ST MAŸ.

'i' Vgg, A vup brown sugar, 1. c-up métisses,, 1 "vup lard.

, ' vup sour milk. 1 teaspohe vinegar. 2 ^teaspoons soda, 2 teaspoons

' f • vnijilla. 16)11 \|u,e,aqd hmeç. •- ■ ,

» V
tb•; MBS.

GERMAN CHRISTMAS COOKIES .v .ta
MÉUA ORCKLANDf.K. SYRACUSE, X. Y. _ y

pound bjrown -sugar. .1 quart tpolaSses*. i eggs. '2 lemons, 
jure and grate# rind. « oùttçÀ citron. 1 teaspoon of all the spices, 

tablespoon soda. 2 tablespoon:? brandy, -v Flour to make quhg 

‘ " stiff. Roll out the nig\tt before baking.

COOKIES

4
I

’• I
I

V
HERlipT

LOTTtI\ K1TTIXGER
;v eggs, 1 cup' butter. 2.- cups brown sugar. 1 cuif chopped 

raisins. 1 teaspoon soda, 1,teaspoon cinnamon. 1 teaspoon cloves, 

flour to roll stiff, roll thin.

K ro

I
I

di
HERMITS

MRS. H.JÇRABER.
i eggs. 1 cup butter. 1 p2z cups sugar, 1 cup of seeded chopped 

raisins, a vety little citroh. chopped fine, 1 teaspoorf each of 

cloves, allspice flour enough to roll. Cut round. ^

4
1,
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SUGAR COOKIES '
(1« ’: , taks i li/s^\.«fj|.iirt . ; *•.

a f *
*■*;.■!h cups . gar.. eggs.- bt«jspoort;,soda.

.-‘Yap "spur milk. .Mix' with (lour, jtisf "so you 
sprihklv with sugar ahd bajiiX '•

-

> t (, :v
■ v y • 7--

”7
r1h
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COOKIES •

SI'S AN SCHWARTZ.

or.1 j

•- t' ■. X':vV
(g«k-

ton. ' \ .
A, *

s.y _2 eggs, '-yg'Up'of llUttcV
sugar, j^hvor withMemon. 3 teaspoons'baking powder., Sifted 

ruth

whitelard with nutter. cup

' v
■ with flour tp I.'roui

/ V; t çiôKiEs
" gtitmK XI., XjiKAYliR.

iffups flour. f tablespoons,baking powder' *2 teaspoon salt. 
t i 'large eu'p brown sugar, f eup bit tier. 2 eggs’ anil milk enough 

to wet it. navi>> V> tasty-with x’finilla.

ruf;
roll

1

%

1. 1
SOFT COOKIES
MAKf* SCHWARTZ |

"1 heaping cup of butter. 11, cups white' sygar. 2 eggs. 3 
.tablespoons sour milk'ya small teaspoonof -soda, flour to roll, 

sprinkle with sugar. t ,*•

:10ns «;
*

S'

lOflS.

ices.
|uftc

MdLASSES CObKIES
X^RS. jfîL HAGEN.

2 clips brown siigar. 3 -cups molâsses. 1 tablespoon 
tablespoon ginger, cinnamon, cloves, allspice. Flour to'

" V *' • ‘
BOSTON COOKIES

4 eggs, 
'soefe, i‘ 
roll:

'

ppecl ' . MRS* J. .COOK.
■*i, cup butteç, i Yt cups sugar, tt’eggs. 1 teaspoon soda, 

dissolved in tablespoons hot water,t j l4 cups flour, >i tea
spoon salt, 1 teaspoon cinnamon, ip'up walnuts. Yt cup currants, 
hj. cup raisins. Cream butter ami sugar together.-add egg well 

beaten. Sift in flour, salt, cinnamon’. Then add, walnuts, raisins

IX’CS.
• a

*:
pped •4
h of 'and currants chopped, fine. Beat well, drop by spoon and bake 

jn moderate oven. / e-*/'

‘V*

,
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FRUIT JUMBLES
MRS CRI S SM A N.

2 eups sugar. i etip luits vggs. i eup eurrants. 2 teaspoons 
linkin'/ powder flour enough to roll. Wash with sugar -water 

11. and strew with coeoamit before putting in oven.

t
!i

\v
FARMER’S DAUGHTËRS’ COOKIES

V MRS. eKKsSMW.

cup Imiter. 2 cups sir pi r. i cup swccRcvcuni. i-PS". 1 It'3-
Mix suit a ml mil thin. Lake !spoon soda, i teaspoon cinnamon.

in a'quick' ,o\ cnI
CURRANT COOKIES

Suks. |. LAN#,

4 eggs, eups ot brown sugar. 1 
2 traspoonsNoda. 2 teaspoons eream of tartar, enough flour to 
make a stiff dough

eup of lard. 1 eup currants.
«I.

ft V
I , 1ROCKS

M RS. JI'K. H A(îKX .

À Vgty. 1 eup whife su'gar. i, eup butter. 2 teaspoons baking 
powder. Flour to suit.

4*
1
1

••
KISSES

MRS. FRKI) SKXOBl’SCIl. /
*3 eu])s white sugar, 13 eup flutter, 2 cups flour-,2 eggs.

1 teaspoon baking powdert ii .r r
\â COCOANUT PUFFS

MRS. CHARLES !)KI.ION 

Whites of 4 eggs. 1 cup of white s»gar. 1 tablespoon of vanilla. 
2 tablespoons of cornstarch. 2 eups eoVoanut

, * >'

r

a
t 1

-V'

COCOANUT KISSES
MRS. A. W. MHRNKR.

Whip well the whites of 4 eggs, 1 eup White sugar, then beat 
over steam till it forms a crust, then t^Ja* oft an<l add % eup 
cornstarch. 1 teaspoon Vanilla, 2 pups eoeoanb^Tput on buttered 
paper and hake in a <^iiek oven.

1

f

*• âfc
.i___-'i

*
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SUGAR COOKIES
MRS. ED UBU.F.R.

i cup sugar, i cup butter, i cup sour cream, i teaspoon soda, 
teaspoon carraway and flour to suit. Kyi! out and bake.

COCOJUIUT
MILLIE MVSSEI.MAX.

/

eater -

COOKIES
1

2 cups white sugar, i cup butter, 2 cups grated cocoa nut, 
2 eggs, i teaspoon baking powder. Mix with enough flour to 
roll easy, roll very thin, bake in a quick oven. but not brown.

tea-
bake

U

cup brown sugar, i cup butter, cup sour milk, 1 tra- 
pound "dates. Roll and put i

OATMEAL COOKIES
MRS. II. (.RARER.

Iants, 
nr to spoon oatmeal, 2 cups flour, 1 

date between each cookie.

OATMEAL MACAROONS
MRS. H. n. MCKELlMR;

I egg. I cups rolled oats, V4 cup of granulated sugar, 
1 desert spoon melted butter, 1 small teaspoon baking powder, 
vanilla and salt to taste. Bake on buttered tins, in small cakes.

iking

ICHEESE STRAWS
L>S. , / f y'

4 ounces of flour, 4 ounces of grated cheese, 3 ounces of 
butter, salt and white pepper, dash of cayenne. Knead it 
altogether, roll thin, cut in strips like ladies fingers and bake 
a delicate brown.

flour,
MRS. MI

'dfl

< . a

milia.

PEANUT COOKIES
VIOLET MAGER

i tablespoon butter, 2 tablespoons sugar, 2 tablespoons milk, 
egg, % cup flour, % teaspoon salt, % teaspoon baking powder,. 

lA cup peanuts. Beak butter to a cream, add sugar, milk and

■
"4■beat 

1 cup 
tercet

y*

■'egg beaten, chopped peanuts. Drop by teaspoons on a buttered , ,t j 
pan, and bake in a steady oven.

ft I

,
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HAZELNUT CAKES.
MRS. A. W. MHRXF.R.

Takv z iHiumls hazelnuts chopped tipe. a littlv flour; (should^ 
they fall add a little- more flour), whites of 4 eggs, 1 pound white 

Hake in slow oven. ,

Iff '■

it
■ su :4a r.
•*

WALNUT WAFERS
1 MKS. SIMPSON MKRVER. .

2 pint brown sugar. pint walnut meats. 4 tablespoons 
Neat eggs and then add sugar, 

on buttered brown

y '
teaspoon salt. 2 eggs, 

salt, walnuts and floev Drop from a spoon 
paper.

flour.
:

■fill . fl ] ! Hake until brown.

JI ROCKS
. y , ( 41 as. V. M. itlcRLKT., «

g eggs,. I !i cups sugar. 4« eyp butter. 1 eup chopped dates. ' I 
1 eup chopped walnuts. 1 eup chopped raisins, 1 teaspoon cream | 

y of tartar, 1 teaspoon soda sifted in 2^4 cups flour. Drop a tea- 
spoon in pan and bake.

(

.
1

ft. .

M'
-I! ,

ti >
SUG^R COOKIES

M(fs. Ji LANG, 
i eup brown sugar. 1 eup butter; ,J eggs, 

enough flour to make dough stiff. '

V
teaspoon soda,

8
I

1 WALNUT SQUARES
MRS. C. STEIN. ' S

i cup lightbrown sugar, H eup butter, 2 eggs, / cup sweet 
milk, 2 cups flour, 2 teaspoons baking powder- Bake in a long

Ice with confectioner's sugar,

i 2-
■

p1.
pan when cold cut in squares, 
and sprinkle thickly with chopped walnuts.

' .1
NUT BALLS

MRS. GEO. REITZ. A

pound filberts, 1 pound white sugy, 
beaten to a stiff froth. Mix altogether, th- 

balls.

whites of 4 egfps; 
en form into little

1

I |t
•■'ilk4

.. V
H » -v/’i
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4PEANUT WAFERS
M RS. Cli AS. A t) 1.0F I".

Chop tine1, i pint of peanuts, add 3 wclUieaten eggs, 
spoons milk, a pincti of salt, i cup sugar, > tablespoons butter 
Then add flour to make a soft dough Cut in strips ay<l sprinkle 
îyith sugar. »

i tàblç-l<r

SPRINGLEN
l.KEZl K WURST.

:■

t
/ pound white sugar. % teaspoon4 ,cggs„ i povtTul flour, l 

anise seed, a little amonia. Beat sugar and eggs i )iour. $oH 
out and let stand over night, then hake.

IS

r,
n

!\
WAFFLES

MRS..BPzMEKXKR. X. HAMBURG-, 

pint flour. 2 teaspoons baking powder, % teaspoon salt, 
i espoons butter, j eggs' i>3^ups milk. Mix all dry ingred-

Work in the butter with the

.

2

11 icnls together and sieve them.
tips of fingers, separate the yolks from whites of eggs, add milk % 
to the yolks. Then add the mixture; to the dry ingredients, add the 
whites of eggs lastly. '' Have the Waffle iron hot. and thoroughly 
greased. Turn lower part of waffle iron over and bake on the 
other side. When brown serve hot with hotter, or syrup.

a-

: . Va.
SNOW WAFFLES
MRS. GEO. RUMPEL.

Cream, '/i cup butter, i cup sugar, yolks of To eggs, t at 
time, a pinch of salt, grated rind of i lemon, 6 pounds of flour. 
Mix together well, thin this with i pint of cream, lastly add 
beaten whites of the io eggs. Bake on top of stove in a waffle 
iron* This recipe is for a large family and may be reduced % 
to % the amount.

■.

ct
HR
ir,

.

ALMOND BREAD
«MRS. WM. RITTINGBR.

3 cups white sugar, i pound bpttef, i pound shelled almonds,
8 eggs, i teapsoon ^ baking powder. Flour enough to rolL.
Stir yolks, butter and sugar to a cream, beat the whites to avt.^ ; 
stiff froth, add flour and whites last Cut in strips and bake».

AM

tie

mm
• 'ikjiïb -'k.

1* ‘
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"CHOCOLATE ECLAIRS
110 I •MRS. r. 11. D'IHR.R

Into ii "ranlie saucepan, [■ut : . a pint of milk, /well 
rounded laMespuons Lutter, and i "tablespoon sugar. |»Ia*-e pn the 

When this boils up. addj. a pint sifted Hour, rook for 
2 minutes, beating.well with a wooden spoon. It will lie smooth 
and velVetv at that time. Set a wav to eool. when vool. beat in

minutes. 1

I ; stove.

It! \ ,K
at a time. .Beat vigorously for about 15

anil if it rises in the form
1 ■ 4 eggs, 1

T-rv a sipalt bit of the paste in the oven.
of a hollow ball, the paste is beaten en<*igh. whereas, if it ddcs 
not, beat a little longer. Have tin sheets or shallow pans 
slightly fluttered. Have ready, also a typering tin tube, with 
the smaller opening about f4l of an inyh in diameter. Plaee this 
in the smaller end of a conical cotton pastry bag. Hut the htix , I \

buttered pans, having each

d
I 1

Si Z

turc in the bag. :tnd press out 
eclair nearly ,p inches long. There should be 18, and the\ utust 
be at least‘2Zinches apart, as they swell in cooking. Bake it» a

minutes. Take .from the

A ■ on

IMi
if moderately hot oven dor about 2^ 

oven, and while they are still warm coat them with chocolate. « ■ 
When cold, cutopen on tluvsidg, and till"with either of tjie follow- , | 
ing described preparations

b Filling No.Mix in a bowl H a pint of rich e*am. f 
teaspoon of-vftniÜa. 4 tablespoons sugar. Place the bowl*in a 
pan of ice-water and beat the. cream until light and firm using * 
either; an egg beater or a whisk. ç

Filling No. 2. Put a pint of milk in the double boiler 
•and place on tire. Beat together until very light. 1 level table
spoon flour. % a cup sugar and 1 egg. When -milk boils, stir 
in this mixture, add 1 teaspoon salt, and cook for 15 minptes. 
stirring often. When cold, flayor Svith 1 teaspoon of vanilla

1
I >

I’

):
•m
B

l

NUT COOKIES
EMMA SCHENK. AYTOX, OXT.

I cup butter, 1'/, eyps sugar, 3 eggs, 2 V, cups flour, j teas- 
■ p spoon soda, dissolved in a little warm water, 1 cup dates, 1 cup

walnuts, 1 teaspoon cinnamon,^ teaspoon allspice, chop nuts and 
dates, drop small quantities on buttered tins

I
19. . t|f

1
1

1...
, ,,V A
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CREAM PUFFS
MRS. A VC. VST MAY.!

I, cup boiling water.' ), cup silted fltiur, 2 eggs; 1 teaspoon 
Put water and butter in same pan when bubbling add

« I by 1. 
pan; bake

bu> ter.
llOür. cook until it forms bulls on i^spoon. 
beat well and drop from tips of spoon, on 
i, to t4 of ail hour.

1 * Cream for above. 1 cup

cool

-» i
, 1 tablespoon cornstarchA 1 

t.gg, i4 cup sugar. \\ teaspoon salt, j teaspoon butter. H*it 
milk, cook 10 minutes, add sugar and salt, beat egg. then add- 
to the other mixture.

'

:■

CREAM PUFFS
*/ MR*. WM. RITTIXOKR.

12 cup butterI in 1 cup hot water, put in a small granite 
dish, on stove to boil, while boiling stir in 1 cup Hour, take off 
let cool, when cold stir in 3 eggs, 1 after the other withouXheating. 
drop on buttered tins, bake in hot oven 20 or 30 minutes

milk. 1 egg, cup sugar, thicken with corn-

■TV
Filling. 1 cup 

starch and flavor with vanilla, (•
ilCREAM PUFFS

CLARA Il AUK X V .
Cj cups flour, i 3 cups butter, pint water, boil water amki 

butter together, stir in flour while boiling, lot it cool, add 5 well 
beaten eggs, drop in tins, bake in a quick oven. When cool fill 
with the following :-i-

pint milk, 1 cup sugar. 2 3 cup cornstarch, 2 eggs, beat 
and flour together, stir in the milk while .boilipg

)
su^aTf-teggs 
Flavor with lemon or. vanilla.

c
/ 4

CHOCOLATE ECLAIRS •
MRS.'W. It. BREITHAVPT.

Into a granite saufepan put '/i cup butter, and 1 cup of 
boiling water. Placp^over fire and while boiling, stir in 1 cup M 

' of flour, stir over fitet until "smooth, then put away until partly 
cool. Break in 3 eggs, j at a time and beat till smooth. Bake 
in greased tins and pretty hofoven for 25 minutes. When cool, -jj 
split open . fill with whipped cream and ice with chocolate icing. .,

h

I1
d

c.'.i-i
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V
—

-
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GINGER SNAPS
WITT ins.MRS. A. W.

2 cups white or hrown sugar, 2 cups molasses, ,i cup butter, I 
and lard mixed. % cup hot water with 1 tablespoon soda, 1 tea
spoon ginger, Hour to roll. ' t -t

KISSES
MISS N. DECKER,

i egg, 1 cup sugar. % tup hutteç,/K cup milk, 1 teaspoon 
cream of tartar, '/, teaspoog spda, flour enough to make a stiff 
dough, drop on tins and sprinkle over with powdered sugar. 
Bake in a quick oven.

#

fair- .■m Ékâ.>

... ■■—.^ 1 .1.,

i'y

*7/ 7 *•«/ rgjJK ' "
' ^^ z ^ yf ^ 'I

T?4 THE HEREIN COOK HOOK. • r I t

v. / {/, /■
1

B ICING FOR ECLAIRS
MRS. C. II. DOERR.

Put in a small granite-ware pan. half a pint of sugar and 5 
Stir until the sugar is partially melted.

;jj
1- tablespoons cold water. 

and then place on the stove, stirring for !a a minute. Take out 
the spoon, and watch the sugar closely. As soon as'it boils, 
lake instantly front the tire and pour upon a meat-platter. Let 
this stand for 8 minutes. Meantime, shave into a cup 1 ounce 
„f Chocolate, and put it on the fire in a pan of boil- 

At the end of 8 minutes, stir the sugpr with a 
until it begins to grow white and to thicken.

;
r

i
.

ing water.: . t - wooden spoon
Add the melted chocolate quickly, and continue stirring until 
the mixture is thick. Put it iih a saucepan, and place on the 
lire in another pan of hot water. Stir until so soft that it will 
pour frcclv. Stick a skewer into the side of an eclair and dip 
the top in the hot chocolate. Place on plate and continue until 
all thy eclairs are glared. They will dry quickly. Do not jUir 
the sugar after the first '3 minute, and do not scrape the sugar 
from the saucepan into the platter. All the directions must be 
strictly followed.

P

V
'

' ■J \IMf-
I

4 COCOA STICKS*
i

I MRS. J. LANO.

4 tablespoons butter, 1 tablespoon lard, ts fuV su«ar' 
1 egg. 1 tablespoon milk, 1 tablespoon vanilla. 5 teaspoons cocoa, 
l teaspoon baking powder, x\ to yt cup of sifted pastry flour.
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COCOA STICKS
MHS. V. II. UOKKK.

i4 cup sugar (scant), i egg. 
teaspoon vanilla or pinch cinnamon. ; teaspoons 

i teaspoon baking powder, i tablespoon milk, i '4 to i 11 
cups sifted pastry flour. Cream the butter until soft, add sugar 
gradually and beat well. add the beaten egg, milk and vanilla, 
mix thoroughly. Sift cocoa, baking powder, arid a pinch of 
salt, with about '/i cup flour, stir this into the mixture lirst. 
then use the remainder of the flour, and more if necessary, to

Set on ice

» tablespoons flutter, ■’ tahlv-
5

spoon milk, i 
vovoa.t

t
v

a
firm dough, that will not stick to the fingers, 

to harden. Sprinkle the board with cocoa and a
Use small pieces of the dough at 'a time, toss it over the

make a
very littleil

sugar.
board to prevent sticking, roll out thin, cut in strips about 1 j 
inch wide and 3 inches long. Place closely in pan and bake in 
moderately hot oven 3 or 4 minutes. Great care should be taken 
in the baking to prevent burning. It is advisable to gather the 

after each rolling, if soft, and set awtfv to harden, for
The

e
11
P
il
ir

scraps
fear of getting in too much cocoa, thus making them bitter, 
colder and harder the dough, is. the better tt can be handled, 
therefore it can be made the day before using.

ir
>e

SOFT COOKIES\
MKS. J. DECKER.

‘ 1 heaping cup butter, 1 '/% cups sugar, 2 eggs, 3 tablespoons
sour milk, a small teaspoon soda,,and as little flour as will roll 
them out, do, not roll them thin.

GINGER COOKIES .
MRS. GOOD.

r.
a,

1 i'i/p lard, 1 cup brown sugar, 1 egg, 
tcaspoA^spda dissolved in cup of hot water, 4H cups flour. 
Heat larsysugar, egg and molasses together, and then add hot 
water and soda, and flour, Drop from a spoon.

cup molasses, 2■r.
a-

a
x) SPICE COOKIES • ,

MISS ED. HELLER « >

4 eggs, 3 cups sugar, 4 tablespoons sour milk, 1 tup butter, 
teaspoon each Of cloves, cinnamon, allspice and nutmeg, t 

teaspoon soda, 1 teaspoon cream of tartar, $'/, -cups flour.

on
iff

1ir.
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CREAMS AND ICES.
f * sp<

«• >ICE-CREAM

2 quarts sweet milk, 1 pint su jar. 1 ei&. 1 pint sweet cream, 
cup flour. l/i cake chocolate or dozen crushed bananas, or 

8 largerpeaches, or 1 pound chopped English walnuts, or 1 tea- 
f vanilla, but milk in double boiler, "mix sugar, and flour 

thoroughly, add the well beaten egg. If too dry. add a little 
cold milk. When milk is hot in boiler add flour and sugar, 
and let cook 20 minutes. Set aside to cool, add cream and fruit 
just before freezing.

sai
3

pi;
th<spoon
fre

4/!:

* VANILLA ICE CREAMI aMRS. OHV. PC ITT Kk.
Place in a double boiler 2 quarts of s'weet milk, mixed with 

3 cups sugar, Cup Hour. 4 eggs, beat sugar, Hour, eggs, together 
before you mix with milk. When this thickens take off and Set ■ 
cool. When cold, add 1 i^iiart sweet cream-and*vanillé to taste. __ Eg 
Freeze. .

let
me

i
SOUFFLE ICE CREAM„

MRS. it. U. MCKKM.AK.
To the volks of 6 well beaten eggs, add 1 cup of strained 

raspberry juice.^ct the bowl in a pan of hot water and whip 
steady >V* r a slow tire until the mixture is thick enough to coat 
the back of a spoon, Transfer the bowl to a pan of cold water 
and continue the whipping until the mixture is colcj^ffod thick.
Put 1 % pounds sugar in a clean saucepan, îdd t, cup of boiling 
water arid boil stead». but slowly until a little dropped into a 

1 bowl of cold water can be rolled between the fingers in a soft 
ball. Set the saucepan in a bowl of cold water for 2 or 3 minutes 
tw yjpl, then pour Over the stiffly whipped whites of 2 eggs and ' ■ po 
Tj&k until the mixture is cold and stiff. Stir this into the first . | q0 
mixture with 1 tablespoon lemon juice, undyi pint of stiffly 

" whipped cream, add lightly t cup of fresh raspberries, turn into 
a mould slightly oiled with sweet almond oil. Cover and nud 
the edges with a buttered cloth. Bury in ice and salt away 
for 2 hours before serving.
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CARAMEL ICE CREAM
MHS; A. J. DRIÎHKR. ,

i 3 cùps sugar, i egg,.i table- 
a tablespoons vanilla. Prepare

i ipiart cream,*i cups milk, 
spoon flour. J teaspoon salt, i 
same as vanilla tec cream, using '-j sugarip custard anil the other 

i caramelize, add slowly to hot custard. ,
To caramelize sugar:- -put in a smooth granite sauce pan,

, place over hot part of stove, stir constantly until melted and of 
the color1 of maple syrup'. Card must be taken to prevent sugar 
from adhering to sides*of pan, or spoon.

, -V, V'-
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MAPLE MOUSSE I good i. -
CLARA STOECKKR.

-i cup of maple sugar, 4 well beaten yolks, bring syrup to 
a boil and pour over beaten eggs, return to fire and cook well 
let Cool then add 1 pint cream whipped Stitt". Mix and set in 
mould t6 freeze.

: iit

-

h ,.
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ORANGE SHERBET
s, , FREDA ALDRICH.

t i
48. 1

I 2 oranges, .2 lerhons. 1 pint sugar. 1 quart water, 1 table
spoon of gelatine soaked in a little cold Water when dissolved

•*: pour over 1 cup boiling water, and add the juice of oranget 
and lemons, sugar and rest of water, boil all together for a few 
minutes. Let cool, and when , cold put in freezer and start 
freezing. When partly frozen and the beaten whites of 3 eggs 
continue freezing, until frozen solid.

Any fruit sherbet may be made this way.
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LONDON SHERBET
MRS. XV. M. CRAM.

Boil 2 cups sugar with 2 cups of water for 10 minutes, and 
pour it over a 1 3 of a cup of seeded and finely chopped raisins. 
Cool and add 1 cup of fruit syrup, (from a can of peaches, pears, 
strawberries or pineapple), and a of a nutmeg grated. Freeze 
to a mush, then add % cup of port or sherry, cup orange 
juice and whites of 3 eggs beaten to a stiff froth. Continue 
freezing.
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MAPLE MOUSSE . /
MISS STOKCKIÎR.

i vu|i maple syrup, 3 -yolks of eggs, boil syrup and eggs. 
Add pint of whipped eream. Pack in iee 4 hours before serving. *4

eh
inPIRE APPLE SHERBET

) MRS. M. V. SCOTT. ,
grated mnyapple. whites of 3 eggs, juice of 4 lemons 

pints of sugar, dissolve sugar in 1 pint water 
and boil to syrup, allow syrup to cool and add pineapple and 

- fruit juices, strain through cloth, pût in freezer, as it commences 
to freeze add whites of eggs well, b eh ten.

li ar

1 van 
and 2 oranges, 3

tf
VI

i III1»!

FRUIT SHERBET
MRS. A. W. SMITH.

i quart sugar, i quart water, boil to syrup, 
pineapple, ,i can 
peaches, juice of 3 lemons, whites of 3 eggs beaten stiff. 1 quart 
cold water, and freeze.

1 can grated 
peaches, pour juices into the syrup, chop

1

<• ol
ri1

5
otCURRANT SHERBET

MRS. MCKKLLAR.

Boil together for ten minutes 1 pint of water and 1 pound 
of sugar, skim .cool and add 3 cups of currant juice. 'jÇttrn into, 
a freezer, and when '/i frozen, add the whites of 3 eggs whipped 
to a stiff froth with 3 tablespoons of powdered sugar. Continue 
turning until very firm, take out the dasher, pack and set aside 
for 2 or 3 hours before using.

cl,»

1"

MILK SHERBET.
ME DA ORERLAXDER. SV

tl6 lemons, the juice of which is sqdeezcd on 4 cups sugar.
[/-simmer with peelings of lemons and 1 pint of water.. 
Quarts of milk, with 2 tablespoons of flour, and 1 cup of 

sugar. When cold put in freezer and start freezing when jt 
I begins to stiffen, add syrup of lemons and sugar, let peels out. 

Finish freezing. Very good.

Let
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SULTAN ROLL FROZEN PUDDING
MRS. T. E. MCI.EL14/ w

■,7, cup sultana raisins, 
•4 cup rolled walnuts. Flavor with wine .or brandy, add candied 
cherries if wished. Whip the cream very stiff, add the other 
ingredients, put into mould and freeze for 2 hours. Turn out 
and slice.

quart sweet cream, ■ 2 cup sugar,1

\
GINGER ICE

, ELIZABETH MILLAR.
Boil 1 pound ginget and 1 quartwater together for 5 minutes, 

then add juice of 3 Unions, strain and stand aside to cool, when 
very cool, add 'A cuji finely chopped preserved ginger and 4 
■tablespoons syrup, freeze as ordinary water ice.

; £

LEMON WATER ICE \MRS. A\ O. HOEHMKR.
4'large juicy lemons. 1 quart of water, 1 orange, i'A pounds 

of sugar. Put sugar and water on tV boil. Chip the yellow 
ritui from three lemons and the (/range, add to the syrup, boil 
5 minutes and stand away to cool. Squeeze the juice from the ^ 
orange and lemons, add it to the cold syrup, strain it through a 
cloth and freeze. « 1

_ ,\ JCURRANT ICE
t MISS IIAPPEL. 

i pint of currant juice, 1 pound of sugar, and 1 pint of water, 
put in frfezer, and when pàrtly frozen, add the whites of 3 eggs. I

COCOANUT BAVARIAN CREAM,
I MRS. H. J, SIMS-

i cup cream, 1 lA cups cocoanut, 1 cup sugar, 1 'A cups milk, 
'A package of gelatine. Soak gelatine in a cup of milk then add 
sugar and cocoanut mixed with the other % cup milk, and lastly 
the whipped cream and pour into aimould.

PINE APPLE CREAM
*’ MRS. GEO. FISCHER. ,

Whip 1 quart of cream very stiff, add ^hi. liox of gelatine, 
dissolved in 1 quart of pineapple juice. Chop pineapple fine 
and mix with above.
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RASBERRY CftEAM
MKS. II. 11. MÇK., _ •'

pint of washed bernes, add i tablespoon of ]xjwdvre«l 
hour, then rub through a sieve. Scald

Mush i
• * sugar, let stand for 1, an

cup of milk, add 3 tablespoons of sugar and 1 i of a box of gela
tine. .which has been soaked in 1 '2 of a cup of cold water. Stir 
until dissolved And strain. When cooWidd the raspberry pulp, 
into a wetted mould. Serve garnished with whipped cream and 
fresh berries.

1

.
••

*
AMERICAN CREAM

MRS. W. II. HOWL II V..

1, box gelatine soaked in i quart of sweet milk for !i an 
hour, then let it come to a hop, set it off the stoVe so that it will 

. not. be boiling when the eggi^arc put in, add yolks of 4 eggs, 
beaten with 4 tablespoons of. sugar. Replace.on the stove to 
get hot again hut not to boil, and then add the beaten white

vor and pour into moulds

!

with 4 tablespoons of sugar.- Fla
✓!< . ITALIAN CREAM

META OHKRLANDER.

pint cream, A ounce gelatine, 1 ounce sugar, A inch 
stick cinnamon. % gill mitk, volks of 3 eggs, grated rind of A 
lemon. Soak gelatine in milk iq minutes, then melt over hot 
water. Place creatn in a saucepan, add to it lemon rind, sugar 
and cinnamon, allow it to boil, then take pan from fire, beat the t 

hot milk and gelatine. Pour all intoyolks well and pour over
return to fire and stir well 3 minutes, not allow to boil. 

Remove from fire, take out cinnamon and stir all till cold and X 
pour into moulds.

R s
cream.

Ir
FRDIT CREAMS

MISS H. O. BOULLEE.

Peel 4 or .5 bananas, mash, put through a sieve, add juibc of 
as much of the pulp'as you wish, juice of 1 lemon, 

1 cup of. sugar, 1A table
spoons of powered gelatine, dissolved in ^ajeup boiling water. 
Cool, stirring constantly, lastly add 2 cups of whipped cream.

y 1 oranges an 
1 small wineglass of sherry wine,

k-
« k /
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i BÜRITT CREAM
• ’ MHS. J. R. EIIKN.

Put i cup of sugar in a dish on the stove, and stir constantly 
until it is all dissolved, and becomes a* deep brown. Add 2 
cups of hot milk', and stir until thoroughly mixed. Then stir 
in 2 tablespoons cornstarch. Add almonds or walnuts chopped 
fine. Serve with whipped cream.

SWABS' DOWN CREAM
CLARA RIDDELL.

I pint whipped cream, whites of 3 eggs beaten to. a stiff 
froth, 1 cup icing sugar, }j teaspoon almond flavor. Just be
fore serving beat together in a bowl set in chopped ice. Heap 
in a glass dish, keep on ice until eaten. Very much like ice cream.

WHIPPED CREAM
MRS. F. KNELL.

3 coffee cups of good thick sweet cream, % cup of powdered 
sugar, 3 teaspoons of yanilla, whip it to a stiff froth. Dissolve 

x x' of an ounce of best gelatine in a teacup of hot water, when 
cool pour it in the cream, stir it gently from the bottom upwards, 
cutting the cream into it until it( thickens. The dish which 
contains the cream should be set in an other dish containing ice 
water or cracked ice. When finished pour into moulds, and set 

< on ice or in a very cold place. <•
\
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FRUITS IN VARIOUS WAYS.
r' r

RIGHT WAY TO USE DRIED FRUITS.

Californians would spurn a mess of dried fruit put ypori the 
stove to Stew as has been our custom wfien we deigned to 
evpk them at all They claim twenty-four to thirty-six hours 

none Too long to Soak the fruit in clear cold water, and those 
of us who have eaten it after such treatment can substantiate 
the claim. The soaking restores the fruit to its original size and 
flavor. The fruit is then allowed to simmer gently for a few 
minutes in the water in which it has been soaked. Try this 
with California prunes, and you will be surprised at their sweet
ness, requiring no sugar, for the ordinary taste.

Perhaps no fruit loses so much of its lusciousness as the peach 
■ in drying, canning or preserving, and yet the dried peaches 
which have been soaked the prescribed hours and served with 
sugar and cream, almost defy detection. Its half-sister, the 

ricot. iÂ also most delectable when so prepared.
Sq many who have tried ,-tnd .failed to make an appetizing 

• fish for the children from the dried fruits will find the solution 
in the soaking for hours and the simmering for minutes. The 
golden fide is never
has been soaked, for in it lies half the virtue of, your "sauce ; 
simple rinse the fruit thoroughly before putting if to soak.

■1 ,
•» ‘V

a,)

• *
to throw away the water in which the fruit

-r

\ ' COLD APPLE SHORT CAKE.
aTo make the cake, take one quart of sifted flour and rub 

thoroughly into it two teaspoons of baking powder >a' a tea-
Mix into soft doughspoon of salt, butter the size of an egg. 

with sweet milk. Hake in buttered pie pan. When done and 
' cool, split with a knife and spread both halves with butter. 

Cbvcr the lower half with nice cold stewed apples that the 
juice has been drained from, sprinkle plentifully with white 

and place the other half of the short cake bn top of this,sugar
crust down, cover with the stewed apples.and sprinkle over with 
sugar. Serve with rich, sweet cream.

I «>
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A DOZEN WAYS TO SERVE APPLES.
;i

Apples are a delicious fruit, and one that can generally be 
readily obtained. They are very healthful, and every one ought 
to use as many asi possible.on their bill of fare. There are many 
different ways'of using them, a few of which are given herewith,

BAKED APPLE DUMPLINGS.•» ■»’
Make a crust of one quart of Hour, i teaspoon of baking 

powder, butter or lard the size of an egg, and a pinch of salt. 
Rub all together and add enough of sweet milk to make a midd
ling stiff dough ; roll out about half an inch thick and cut into 
square pieces the size of a large saucer. Place 2 or 5 tablespoons 
of finely chopped apples in the centre of the dough, sprinkle 
with a little flour, lay some tittle pieces of butter on the apples, 
add a couple of tablespoons of sugar to each dumpling, flavor 
with lqmon or cinnamon, then draw up the corners of the dough 
and pinch the edges together. Put into a large flat pan, giving 
room to swell. Sprinkle a' little sugar and a few bits of butter 
over the top and pour into the pan half a pint of warm water. 
Bake until a nice brown. Serve hot with hot/pudding sauce.

These puddings can be made smaller, each one just the size 
for one person.

f.

.

SAUCE OF APPLE DUMPLINGS.

One teaspoon of sugar, y, a teacup of butter, 2 teaspoons 
of cornstarch or sifted flour, cream the butter and sugar to
gether, and add the sifted flour and 3 tablespoons of sweet, 
cream. Mix thoqroughlv and pouf in slowly 1 teacup of boiling 
water, stirring constantly. Flavor with lemon or nutmeg, and 
serve warm with the dumplings.

APPLE CUSTARD PIE.

For the filling take 1 pint of sweet milk. 1 pint of smooth 
apple sauce well sweetened, and 3eggs. Beat the eggs, sugar and 
then the apples together. Then add the milk and flavor with 
lemon or cinnamon. Bake with one' crust. This quantity will 
make two middling sized pies.

r'

t

I

-, ,

A•*.

.. «——*



—

Til K IIKRI.IX COOK BOOK. '

DRIED APPLE PIE. f

Soak the apples over night and stew until tender. Then 
chop them fine, also some raisins, add a liberal quantity of butter, 
sugar to taste.cloves and cinnamon, and 1 glass of currant jelh 
Put into, a porcelain kettle, and stew all up together for a feu 
minutes!1 and it is then ready for pies. Bake with rich crust 

people like these pie,s better than mince. Enough for scv 
oral bakings can be made at one tiiye, and if .canned up while 
hot will keep foy some time.

J.V

the
dar
ad<
for

Some

bio
bol
anAPPLE FRITTERS.
un

One teacup of sifted flour, i teaspoon of baking powder, 
teacup of milk. Sift flour, salt anti

for
ad'pinch of salt, 3 eggs, 

baking powder together, add the eggs, well beaten, and the milk. 
\/t a pint of chopped apples, and a little grated nutmeg. Mix 
into a middling stiff batter, drop from a spoon into piping hot 
lard and fry a delicate brown. As soon as the fritters are dip
ped out they should be laid away in a collandar to cool and 

* dry off.and then dusted with powdered sugar.

1
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wiiDRIED APPLE SHORT CAKE.

Make a short cake of rich biscuit dough. When done split 
it open and butter evenly, then spread one-half with some nice 
dried apple sauce, over this spread thick sweet cream,, cover with 
the upper crust,and cut into large squares. This is very nice 
eaten without sauce, but better served with cream and sugar. 
The Hried apples should always be Soaked over night before 
being cooked. 1
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APPLE SHOW.

Pare and core 6 good-sized tart apples, cook until tender 
in a stymer, then press through „

teacup of white sugar and then the juice of 1 lemon. Beat 
the whites of 6 eggs stiff and add the apples gradually, beating 
all the while. Serve as soon as.made, with light cake.

o'»

sieve while hot. When coola
uradd 1
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APPLE MARMALADE.A
Take % dozen sound tart apples, greenings are best. Grate 

them as quickly as possible, so that they will not turn 
dark, add sugar to taste, flavor with lemon, and whip to a froth, 
add !i a teaspoon of sweet cream, and serve with sponge cake 
for dessert.

BOILED APPLES.
Select 1 dozen nice juicy apples. Wash and cut out the 

blossom end, an;l remove the stems. Set the apples in the 
bottom of a porcelain kettle, pour in water to the depth of % 
an inch, sprinkle over them 1 teacup of sugar, and cover closely 
until the apples arehut not broken. Then with a per
forated ladle take up thc*$pples, and to the remaining syrup 
add a small lump of butter and a little einnamos or lemon 
flavoring. Pour over the apples and Serve hot. These 
very good for a change.

are

APPLE PUFFS. Î

One teacup of sweet milk, 2 well beaten eggs, 1 table- 
spool) of butter, 1 teaspoon of baking powder, and enough flour 
to make moderately stiff batter. Grease earthen cups and (ill 
with alternate layers of finely sliced or chopped apples and bat
ter. The top layer should be of_batter. Set into a steamer and 
steam over boiling water one hour. Serve with hot pudding 
sauce.

1
■

■"BIRD'S REST PUDDIHG.
Take a deep porcelain pie pan 

with tart, juicy apples, pared, cored and quartered, cover with 
a'crust made same as for biscuit, and bake a light brown, or un-, 
til the apples are soft. Either pudding sauce or cream and sugar 
may go with these.

Aearthen dish and till itor an

. 1 'I
PRESERVED ORANGE PEEL.

Peel the oranges and cut the rinds in narrow shreds, boil 
until tender, change water several times, squeeze juice of the 

the sugar, pound to pound of sugar and peel, boil

1
orange over 
twenty minutes.
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THE ART OF PRESERVING.
MRS. A. W. YOU NO, ALU A XV, X. Y.

An old negro mammy who had learned the art of canning in 
the south, and whose fruit always kept so nicely; gives the fol
lowing advice : Buy a roll of The very best cotton batting, cut 
rounds of it just the size of the top of the fruit cans, place one 
on the top of fruit as soon as can is filled and seal immediately. 
The cotton keeps out the air and#hould any mold form, it would 
adhere to the cotton and be removed with it and Hot spread into 
the fruit. ».

:
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SPICED PEACHES OR PEARS.
, , MRS. CEO. Pi PUTTER.

"Take 10 pounds good ripened peaches, use 5 pounds sugar,
1 pint of cider vinegar, a few whole cloves, a little stick cinnamqfl. 
Sugar, vinegar,Vspices should cofne to a boil and then pour over 
fruit. Do this two days in succession, third day put fruit into ^, 
syrup and let come to boil.

u‘s
jar
fru

th
TO CAN PLUMS.
MRS. GROSS, JR.

Heat the jars, pack tightly with plums, stSlm until the 
juice is nearly all out, take from steamer, drain off all the juice 
and add same quantity of sugar, boil 20 minutes and you have 
nice clear jelly?

: 1. .
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TO CAN RASPBERRIES.
CROSS, JR.

Fill your jars )i full of berries, put a shingle in the oven, set 
vour jars in the oven, bake until the juice is nearly to the top of 
the berries, pour over them a very rich boiling syrup, seal per
fectly tight.

thMRS
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TO CAN GREEN GOOSEBERRIES.

MRS. D. GROSS; JR.

Heat your jars, fill them with berries and pour over them 
scalding water, let them stand until the berries begin to turn 
white, drain off all the water, fill up the jars with rich syrup and 
steam 20 minutes or l/l hour.

I I
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TO PRESERVE CURRANTS.
MRS. U. OKOSS, JR'

Take 5 quarts ripe currants picked from' stems. 2 boxes of 
seedless raisins. To every pound of fruit add of a pound of 
brown sugar. a

EXCELLENT CANNED PEARS.
, M O. » ,

Manage to can pears the same day us plums, canning them 
alternately. First cam2 jars of plums, using 2 cups of sugar to 
each quart jar of plums, then in the left syrup add 1 cup of 
sugar, 1 cup of boiling watpr and pears enough to fill one quart 
ja? of fruit, 2 or 3 whole ctoves: This way of canning thèse two 
fruits give each a flavor that is very tasty. > ,

\
>

CITRON PRESERVES.
MRS WM. KITTINGEK.

Pare the citrorts and cut them into squares about an inch 
take out all seeds with small knife, then weigh, to eachthick,

pound of citron, put 1 pound sugar, make a syrup. To 10 pounds 
sugar put. 1 pint water and simmer gently for 20 minutes then 
put in citron and'boil an hour or until tender, before taking off 
the finfcfmt 1I1 2 lemons sliced thin, seeds taken out.

GINGERED PEARS.
EMMA KRESS, PRESTON.

10 pounds pears, chopped fine, 7 Yi pounds of sugar, add 
the juice of 6 oranges and 3 lemons, before pressing out the juice, 

off yellow part of rind and cut again in little strips, cook 
these until tender, add rind and water to the fruit. Wash 
4 ounces green ginger root, cut in very thin slices, cook until tender 
and add to the fruit, cook all together slowly for several hours 
until it thickens, then put in jelly glasses.

GINGER PEARS.
MRS. ALEXANDER MILLAR 

2 pounds of pears sliced thin (have the pears hard), 2 pounds 
of granulated sugar, 1 tumbler of water, 5 lemons cut very fine, 
1 pound crvstalized ginger cut thin, boil slowly for a hours

cut
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CRAB APPLE MARMALADE.
FLORENCE BOUCLEE. NEW JHAMBtrftG.

Wipe and cut in half the desired quantity of crab apples, 
put over in cold water, let boil until soft, mash them through 
collandar, weigh-the; pulp and add same amount of sugar. Flavor 
with spices or lemon juice. ’ 1

RHUBARB MARMALADE. 1
EMMA KRESS, PRESTON.

6 pounds rhubarb when peeled, cut into small pieces, 4 Li 
pounds granulated sugar. '4 pound shelled walnuts, put sugar 
and rhubarb layer about, jet stand over niglit, in the morning 
strain, boil syrup i- hour, add rhubarb, boil '/t hour, grate" 2 
lemons. }>oii seeds, strain, and add liqtiid. grated lemon and 
juice, chopped nuts, boil all together for a minute, seal while hot.

'S1
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TOMATO MARMALADE.
MRS; C. J. tV. KARN.

8 pounds of tomatoes, peeled and soaked in 1 quart < 
gar over night. Then boil with 3 pounds of sugar (browi£ >f vine- )

n), 2 oun
ces cassia buds, 2 dunces "cloves, t ounce mace tied in a bag, 2 
small red peppers chopped fihe, boil until it is thick like jelly. To 
cat with cold meat.

s
«
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ORANGE MARMALADE.
MARGERY C/,GKUKK, NEW HAMBURG.

1 2 oranges, 14 cups sugar. 4 quarts water, cut oranges night 
before and pour water over them, next morning boil 3 hours, 
then put sugar in and boil ' 1 hour. •

'

!

■>
ORANGE MARMALADE.

MRS. CARL KRAXZ.

7 oranges ann 3 lemons cut in eighths, slice fine with skins - 
towards you, jo each pound add (i quart of water and set away 
for 24 hours, boil 2 hours, then set away for another 24 hours,, 
and allow 1 pound sugar for 1 pound fruit, boil of an hour. 
This will make 13 glasses.

:

!
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ORANGE MARMALADE.
MRK. J. K. SHINS-.

flozon oranges. 3 lemons, 4 quarts of water. 8 pounds of 
sugar, cuCfruit in small squares and let stand over night in the

sugar, cook

i

4 quarts of water. then cook a while, later put in the 
till preserve like,

PEAR MARMALADE.
MRS. E. BRICKER.

12 medium-sized pears, , 2 large sweet ©ranges. 2 lemons* 
kslice very fine and mix together, then add pound to pound siigar,
boil 25 minutés. 1

BAKED PEARS.
M. p.

Prepare pears bv wiping, then cut in halves or quarters/ as 
desired, put in a deep dis*, sprinkle with brown sugar, add a lit
tle water to keep from burning.

h

V,BAKED APPLES.
M. O.f i z)

Wipe apples, take out core, leading apple whole, place in a 
shallow baking pan, filling each apple in centre with brown sugar 
and a little piece of butter, pour 1 cup of waterin’pan to prevent 
apples burning.

CRAB APPLE JELLY.
" / , X. >• »• "

Wipe amPeut up the desired quantity of apples, pul over 
with cold water knd boil until soft, put all into jelly bag and let 
drain slowly over night, do not squeeze next morning,, measure 
liquid and add 1 pound sugar to 1 pound liquid, boil 20 minutes.

TOMATO JELLY.

l
I

J

ia|
i % •EGG AND

MRS. ED. MERNER, NEW HAMBURG.

Cook 1 pint of tomatoes, a bay leaf, a slice of onion and 
stalk of celery for 15 minutes, add % o.f a package of gelatine, 
strain,ychill 4 cups, press % hard boiled egg, dipped in liquid 
gelatine against the soft side of each cup, when set fill with jelly. ^ 
Serve with a mayonnaise dressing on lettuce leaves.

a
* '■'!\
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TOMATO JELLY.
MHS. UEO. LAXG.

quart of tomatoes boiled for an hour, strain and'udd a cup 
of hot water, 10 sheets of gelatine, K teaspoon cayenne pepper 
and laid for an hour on slow tire, ]>ut in mould and let cool.

rut: lit run

r V*
I

4 N
I

1
VI
si

, WINE JELLY.
MRS I’ll., OIKS.

To l box of jelly powder add i \ pups boiling water, '/2 eup 
(it \yinc, add a few tablespoons sugar if desired, turn into mould 
and set aside to cool.

: cl1
i.

J

'
V

s
RHUBARB JELLY.

MISS. K. FISHER.

4 eupy cooked rhubarb. 3 tubfespoons gelatine, juice of 1 
lemon, 4 tablespoons cold water, 1 >3 cups sugar, l’ut rhubarb 
on stove to boil, soften gelatine in water, and on it. pour the 
boiling rhubarb, stirring well. Add . sugar and lemon juice. 
Pour into a wet mould. Serve with whipped cream. Level 
measurements are used. ,

a
si

4
<
«\

LEMON JELLY FOR TÂRTS.
MRS-. KINO.

yt pound butter. 1 pound granulated sugar, 6 eggs, 3 lem
ons, grate the lemon rinds, take the yellow parts and juice, put 
all together in granite dish and stir, let it simmer over the fire 
until tlje sugar is dissolved and about like svru'p, stirring-con j 

r linually. This will save for weeks in a jar. Half fill raw tarts 
and bake, putting white of egg frosting on top and just brown.

I <
h

%

/ < y
GRAPE JAM.

M. O.

Select your grapes, have them perfectly clean, separate 
skin from pulp, keeping them in separate dishes. Boil pulp so 
as^to free it from seeds, now add skins and use pint of sugar to 
pint of fruit, cook slowly of an hour. *
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TOMATO'JAM GOOD.
N

Pee! and cook 4-pounds of ripe tomatoes until tender, add 
2 pounds of brown sugar, 1 pint of vinegar. 2 ithblcspoons salt, 
place a few whole cloves in à small cloth and a 5 cent bunch of 
stick cinnamon, let all simmer 4 hours,when done take out 
cloves and cinnamon, bottle and seal tightly.

..

I

PRESERVED YELLOW TOMATOES.
MHS..OSCAR RUMPEL.1

Scald the tomatoes and peel them, then add a pound of 
sugar to every pound of tomatoes, add 2 or 3 pieces of ginger 
and boil until thicki After removing from stove,, add 1 or 2 
sliced lemons.

J
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beverages.
X

Good coffee requires 3 things, freshly boiled water, good quaU
this last is most essential.

4
ttv of coffee, and pure sweet cream,!

BOILED COFFEE
META OBERLAKDER.

Never use water that has boiled a or 3 hours, use freshly 
boiled water for a delicious cup of coffee or tea ; put shell crushed 
into coffee pot ; 1 slightly rounded tablespoon of good, not too 
finely, ground coffee, and a tablespoons of cold water, add 1 
teaspoon coffee and 1 teacup boiling water for each person and 
for every tablespoon of coffee, add 1 teaspoon of beaten egg, 

boil draw back and boil gently for 15 min-

1
!

1

when this comes to a 
utes, if boiled awav^add -boiling water to make up amount, set 
off, stir down from top, pour out a little to free spout of grounds, 

'and put back, add 2 tablespoons cold water to settle. Serve in 
minutes.

z

. !
. hf X

COFFEE SHAKE
MRS. J. M. STAEBLER,

Put into a quart glass jar, 1 cupful rich milk, x teaspoonful
coffee and some coarsely

i
.

sugar, 1 tablespoonful cold, strong .
Seal and shake vigorously until foam forms.cracked ice.

Pour quickly into a glass and serve with foam on top.
The above receipt may be varied by using different flavor- | 

ing, such as cocoa and vanilla.
>

TEA

2 teaspoons tea, 1 large cup boiling water, set back where it 
will not boil and steep 10 to xa minutes.

ICE TEA.

■

■\
in 'ice box to cool ; serve with ,Make very strong tea, set 

cracked ice in each tumbler, sweetep to taste.

, I
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IICED TEA
O' M.

Pour boiling water over dry tea leaves,yrover and let stand 
,for just 5 minutes, then strain off. Cool and serve with ice. Put 

- ‘zi cup boiling water in saucepan, adding 1 cup of granulated 
■ sugar stirring until dissolved and boiling for 5 minutes. Serve 
this svrup insteadxif Sugar, as sugar takes so long to melt.

I . 1
- TWO KINDS OF RUSSIAN TEA

S' z
Peel and slice good juicy lemons, and lay a slice in each cup, 

pour hot tea over it and add sugar. Do notjuse
When serving ordinary good tea, add 1 or 2 teaspoons of 

rum, as person'desires, use both cream and sugar. This makes 
a pleasing drink. ,

cream.

•i.
CHOCOLATE, '.

" m'açDELENE SCHERTERLE, ALABAMA.

Scrape fine, 1 small square of Chocolate, add 2 tablespoons 
sugar qnd put in a small sauce pan with tablespoon hot water, 
stir 1 or 2

1

minutes until smooth, then stir it all into 1 quart 
boiling milk, waterway be used. If preferred richer 
more chocolate.

use

I' RASPBERRY VINEGAR
MRS. N H. B.

Tp,each pail of berries/'add 3 pints of vinegar. Put the 
vinegar over the berries, let them stand for 10 days in a dry and 
cool place. ..Then drain the juice from them. To each pint of 
juice take 1 pound of fine white sugar, let it boil 5 minutes. 
Bottle, cork and seal well.

5

<

1
<l \

■ IGRAPE JUICE
MRS. H. RITTINGER.

' ».

>v V20 pounds Concord grapes put in a kettle, crush and bringto 
boil, strain through a '-olanAer, washing with a little water. 

Strain carefully, add 6 pounds of granulated sugar, and put in 
enough water to make 3 gallons. Bring to a boil, and bottle 
while hot.

/
!
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COCOA
The secret of preparing a cup of cocoa, that shall be really 

good lies in adding merely sufficient of the powder, no more as, 
too much w’ill render taste somewhat bitter. teaspoon of 
cocoa to a cyp is about right, though in some brands of the article

y even less is' required. It is totally unneccessary to first mix 
the cocoa with a lijtle water or milk, as so many are in habit 
of doing. After you have set the milk upon stove, sprinkle the 
cocoa on top of the milk, as soon as the latter is lukewarm stir 
in the cocoa, which will dissolve immediately. It will not mix 
in a cold mediuifrr and will lump in milk that is too hot. Boiling 
for a few minutes improves it ; sweeten to taste.

1

vV
BLACKBERRY CORDIAL

MISS S„ ALABAMA. ,
2 quarts blackberry juice, i pound sugar, 'A ounce allspice 

X ounce whole cloves, i ounce cinnamon. Boil all for 30 minutes, 
when cold add 'A pint brandy ; bottle.
„ GRAPE JUICE * " ,

MRS. O. P. BOULLKB, SYRACUSE, N. Y.
' 5 quarts purple grapes stemmed, 2 quarts water, boil until
fruit bursts, strain through bags then boil 15 minutes, bottle and 
seal. • ’ f

GRAPE FRUIT COCKTAIL
, O. MCK.
Into glass nearly-filled with shaved ice, put 4 tablespoons 

of fruit juice, "2 of sugar syrup. 2 tablespoofl6'oT*h randy and . 
1 tablespoon of wine. Stir well for a moment, then strain . 
off into a cocktail glass, adding a small piece of solid grape fruit 

• pulp t '
FRUIT PUHCHBS

L. H. J.
I Into each glass put 3 or 4 sliced strawberries, squeeze juice 
/of 1 large orange, add few'thin slices of bananas and a little • , 
pineapple or any canned fruit, as peaches, apricots or cherries, 
at serving time add 1 tablespoon powdered sugar, t tablespoons ' 
of chipped ice. This may be served at the begining of luncheon 
or dinner, taking place of soup or oysters.

»•
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UNFERMENTED WINE
MHS. A.'w. YOU$lî, ALBANY, N. Y.§

Take 35 pounds grapes and 1 pint sugar, mixed with 1 
quart of water, bring to a boil, and when eool squeeze through 
a jellv bag. Mix the juiec with 4 pounds sugar, boil 15 minutes, 
then/skim and bottle; while hot. Seal with beeswax and 
resin. Take eare that- the sealing is perfect and the wine will 
keep good any length of time,, -

I
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/CLARET CUP
MHS. C. EVERETT HOFFMAN.

I quart of claret. 1 bottle soda water, 1 lemon cut very thin, 
4 tablespoons powdered sugar. 1 liquor glass of brandy, 1 wine 
glass sherry, and a very little rtutmeg. % an 
needed, add a good sized piece of ice.

CHAMPAGNE CUP
MRS. c: EVERETT HOFFMAN.

i quart champagne, 2 bottles soda water. 1 liquor glass 
brandy. 2 tablespoons powdered sugar, a few thin strips of cu
cumber rind and a large piece of ice. If preferred, lemon Or 
orange rind may be used. • ■ ,

spt
in 1X.1 hour before it is itv

am
agi

, <

CLARET PUNCH
MRS. H. I). MCKELLAR.

Mix together, % cup of grated pineapple. '/1 a cup of straw
berries, cut fine ami 1 tablcSj 
for a moment, '. j cup of-sugar and i cup of water. Set aside 
until cold, then add to the mixed fruit with a quart of iced claret. 
Serve with ice in the bowl and shaved ice in the glasses.

24
an
ho

of brandy. Boil togethertoon

1 **, qu
GINGER BEER ferIMRS. EU MERXER, NEW HAMBURG.

i jHiunds of white sugar. 2 ounces of ground ginger, ijj 
ounces of cream of tartar. 2 sliced'lemons, 2 gallons of boiled 

Let water stand until luke warm, then take 1 yeast letwater.
cakes, and lay 01? top of a slice of bread, let this stanj 24hours, 
strain the mixture and bottle. Use within 1 week or 10 (lavs.

SUjI

y
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EGG DRINK
HE V. "A. 6. , SYRACUSE, X. V.

Stir thoroughly 6 eggs with 1}, cups of sugar, .add i table
spoon vinegar, i gallon of chid water. Flavor to taste. Keep 
in a cqol place. By using more or less eggs and sugar the quant
ity cart be increased or diminished. ,

DANDELION WINE
A FRIEND.■>

4 quarts qf flowers. 8 quarts boiling water, boil for 1, hour 
and then strain, add ft lemons, 4 pounds of white sugar, strain 
again and bottle. ,

DANDELION WINE
MRS. J. KRUEGER.

To d pint of flowers add, 1 quart hot water, leave it stand 
24 1 ours. Thin stra n, and to each quart of juice, add 1 lemon 
and 1 pound white sugar. Leave it stand on the stove for 1 
hour, but not boil, thin let it stand till it is good; bottle.

;

CURRANT WINE
MRS. G. BE ROM A XX.

To i pint of currant juice, add j pints of water. To 1 
quart of this juice, add 1 pound of granulated sugar and let, it 
ferment 6 weeks.

GRAPE WINE
MRS. G. B ERG MAX X.

Wash 20 pounds of grapes, add .ft quarts of boiling water, 
let it stand 4 days. Strain then, add 10 pounds granulated 
sugar, let it ferment about 2 months.

BOSTON CREAM
AR.\flXA MAOKIC

4 quarts water, 4 pints sugar, 4 ounces tartaric acid, % 
ounce of essence of lemon. 5 eggs (whites). Boil water and su-

lemon and whites, beatengac for 15 minutes, when cold add acid 
to a stiff froth.’ Bottle and keep in a cold place.

To drink—Take % of a tumbler, fill with water and add 
a pinch of soda.

-
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ORANGEADE
MISS C: MENZIK.

*.V drink relished in the hqur of sickness.
To the juice of 1 orange, add the white of 1 egg and "2 table

spoons sugar, then add 2 ounces of water:

... \
‘

r 2
-

rBOSTON CREAM.
MRS. O." HERC.MANN.

Make a syrup of 4 ]«>unds of white sugar, 4 quarts water, 
When cold, add 4 ounces df’Tartaric acid, 1 '/1 ounces of

x
boil.
lemon extract, whites of 6 eggs beaten to a froth. Then bottle.

For serving yi glass ((earn to }4 "a glass of water and a 
pinch of soda.

^ o.

BOSTON CREAM
MRS. GEO, FISCHER.

- Take 4 pounds of white sugar and 4 quarts of water, 4 ounces
I of tartaric acid, 1 'A dozens lemons. The whites of 6 eggs. Boil 

su c'a r and water together. Then add the eggs \ycll beaten 
with lemons and tartaric acid and mix.
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MAPLE CREAM
LOTTIE RITTIXOER.

Take 2 cups brown sugar, '/% cup milk, a pinch'salt boil 
Sintil it creams, stirring all the time, take oft fire. add.a piece of 
butter the size of a walnut. cup chopped walnuts, stir until it 
thickens, put in buttered pans, flavor to taste.

>

!
MAPLE CREAM

MRS. G. BVCHHAVPT.

' I cup brown sugar, milk enough to wet the sugar well. 
Set on fire until melted, then add butter the size of an egg. stir 
constantly until a little dropped in cold water becomes1 a hard 
hall, flavor with vanilla.

!
-1

-1
,
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CANDIES.
1

MAPLE CREAM
MAY IIADOOW.

Heat a piece of butter size of a big egg, remove pan from 
tire and add 3 cups yellow sugar and 1 cup milk, let it boil unt.il 
it hardens in water, stirring once in a while to keep from sticking, 
when done remove from fire and stir till firm, then pour on butter
ed plates, before stirring flavor with 1 teaspoon vanilla,

. >,r; MAPLE CREAMh
ELEONORA (‘.RAHE R.

Put 2 teaspoons t>f butter fhto a granite sauce pan, when 
melted add 1 % cups brown sugar and % cup milk, stir until the 
sugar is dissolved. Heat until it boils, arid boil until a little 
drop in cold water forms a soft ball between the fingers. Re
move from the fire at once, add % cup of chopped walnuts and 
% teaspoon vanilla and beat until thick and creamy. Pour at 
onca into a buttered pan and when cool enough mark into 

"squares. tv .
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CHOCOLATE CARAMELS
. MRS. GEORGE LANG." .-

v

up grated chocolate, a cups of brown sugar, i cup of best 
India molasses,-1 cup of milk or cream,.butter the size of an egg, 
boil until almost thick,' almost brittle, stirring constantly. 
Turn it out on the buttered plates and when it begins to stiffen, 
work it in small squares, so that it will break easily when cold. /* 
Can be flavored With a tablespoon of vanilla.

COCOANUT CREAMS
MRS. GEORGE 1.AXG.

A
r-K . v ,

Take a tablespoons of grated cocoanut, and half as much 
French Candy, work them .together with your hand till the cocoa- 
nut is well mixed in. If you choose you can put a drop of vanil
la. If too soft to work into balls, add confectioners’ sugar to 
stiffen. Make into balls, size of hazelnuts, and dip t^icc as in 
the foregoing recipe. Flavor the melted French Cream with 
vanilla.

i c

/

k

; tC
\ *t v 64. .. .

V' r ■ ; v
/

- s

Tllft BERLIN COOK HOOK.a7a

MAPLE CREAM
MRS. J. GKRHIG.

a cups brown sugar, i cup white sugar, J-j cup sweet milk or. 
cream, butter the size of an egg, stir and boil 15 or ao minutes, 
take from tire, add 1 tcaspoon'vanilla. ’-f cup chopped walnuts, 
stir till creamy, pour in buttered pan, cut in squares before it 
hardens.

CHOCOLATE ALMONDS - '
MRS. J. LANG.

Blanch the almonds by pouring boiling water on them anil 
let them stand a or 3 minutes, roast them in oven, dip them in the 
following receipt for chocolate coating, and wlrop 
paper.

»

on a
r. -W
Chocolate Coating '4 pound of sWeet chocolate, a level 

tablespoons butter, a tablespoons boiling water.
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4 CHOCOLATE CARAMELS

EVEI-VN BREITHAUPT..
i-cttp molasses. X cup sugar, 'z, pound unsweetened' choe- 

late eut fine, cup milk, 2 pounds butter.
Method—1. Boil altogether stirring all the time. 2 When

at it cools 1it hardens in cold water pour'into shallow pans and 
cut into small squares.

i

CHOCOLATE ÇREAM CANDY
ATTIE MURRAY!. , ,

2 cups of granulated sughr or coffee, 2 ,t cup of milk, 1 table
spoon of butter, 2 squares of Cow»n's chocolate and 1 teaspoon 
of vanilla. Put butter ip to a saucepan. When melted, add 
sugar and milk. Heat t^boiling point and stir in the chocolate 
melted over the "kettle. Boil until a little dropped in water 
forms a soft ball between the fingers. Remove from tire, add 
vanilla and beat until of a creamy consistency. Pour at once 
into buttered pans, cool and mark in squares.

TURKISH DELIGHT
, ’ Of. DBBUS.

.1 package of gelatine, one cup of cold water, 
of granulated sugar, yi cup of water, grpted rind of one lemon 

m and 1 orange, 3 tablespoons of finely chopped nuts. Soak gela- 
1 line, boil 20 minutes, add other ingredients, |>our in cold wet 

moulds. When set, cut in squares and roll in powdered sugar.

• MARSHMALLOWS
JEAN MOORE. '

2 tablespoons gelatine, 1 x/i cups sugar, 4 tablespoons cqld 
water, 7 tablespoons of hot water, soak gelatine in cold water 
for 15 minutes, add the hot water and stir until the gelatine is 
dissolved,, put the sugar in a saucepan, pour over it the hot 
liquid and stir until the Sugar is dissolved, take from the fire, '
add vanilla and beat until thé mixture is thick and white and 
pour at once into a cold wet pan, and keep air tight until cold.
Then mark in squares with a warm knife and roll in powdered 
sugar. #

a .»

2 CUpS

. ;
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MARSH MALLOWS
O. DEBUS.

« A half box of gelatine, 4 tablespoons of hot water, 
7 tablespoons rtf cold water, i'/i cups of granulated sugar. 
Soak gelatine in the cold Water for 30 minutes and add hot water. 
Put sugar in a sauce pan, and pour hot liquid on sugar. Re
move from tire and beat until it is thick and white. Add flavor

Keep air tight and s*t in* cool

, vines 
wyitei

and pour at once into a dish, 
place to stiffen. Cut in squares with a warm knife and roll in 

* powdered sugar.

let it 
table 
if it I 
well I 
it un

/ PENUCHIE
,MKS. ). M-. STAKHLKR.

Boil 3 cups light brown sugar and 1 eup milk, till it forms 
a soft ball, in cold water. Stir in 1 teaspoon butter and 1 cup 
pecan or walnut meat, chopped a little, continue to stir, till 
mfxture becomes creamy and begins to stiffen, then turn into 
buttered pan. Should be firm enough, when cold to be cut into 
squares.

/

a
for it

I
PEANUT BRITTLE

f WINNIE MURRAY.
2 cups of granulate!! sugar, 1 cup pf peanuts shelled and chop- 2

'A caped fine.
Put peanuts in the oven to get warm. Measure sugar in a _ 

granite sauce pan and stir constantly over the tire until melted 
to a ,golden brown syrup and all lumps have disappeared. 8 
Add warm peanuts quickly, stir them in and pour at once into 
a warip buttered tin pan and spread them by tilting .the pan. 
Mark ip squares.

2
walnu 
Melt 
put ir 
then 1 
until 
jmur t

1*

) PEANUT BRITTLE
Take 2 cups of granulated sugar and pt|t in a pan. 

the sugar over hot fire but do not add anything to the sugar. 
Stir constantly until melted, then add '/i cup of peanuts before 
pouring ort a buttered plate.

StirI

> -I BUTTER SCOTCH '
MISS MARY DECKER.

1 cup molasses, 1 cup sugar, '/$ cup butter. Boil Until

cocoa, 
ens wl 
tered 1

done!

r<

I _______________ ____ ?..________
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BUTTER SCOTCH
MAGGIE WISDOM.

x 2 *UPS of brown sugar, H .pound butter. 2 inblc$|XK>ns of 
» vinegar. Boil without stirring till it is crisp when rlropped in 

waiter. . . 1
HOME MADE TAFFY z

MRS. DECKKR.
Take 5 cups brown sugar. 2 cups water, (hot or cold),-/ 

let it boil to a thick syrup, then put in butter size of an egg, 1 
tablespoon vanilla, let it boil up again, dropp little in cold water; 
if it hardens in water, it is boiled enough to pull. Butter plates 
well before pouring it out, then let it cool enough to pull. Bull 
it until it gets quite stiff. Then cut anyway preferred

f

TAFFY
MHS. JUL. HAGEN.

2 cups brown sugar, moisten with cream or milk, boil steadily 
for ic minutes. Beat till thickens. Pour in buttered parts.

VASSAR FUDGE
MRS. J. LANG. * '

2 çùps white sugar, i tablespoon of flutter,
'A cake of sweet chocolate: Boil.

FUDGE
LOUISE RITTINGER.

2 cups white sugar, 1 cup milk, « x pound butter, jiound 
walnuts, %■ cake of Cowan's unsweetened chocolate, grated. 
Melt the Imiter, take off the stove, then stir in the chocolate, 
put in the^sugar and milk, let it boil until it hardens in water, 
then take it off and beat well, put in the nuts, keep on beating 
until it thickens, put in either almonds flavor or vanilla, then 
pour out into dish. v '

1 cup creaiti,

FUDGE
EMMA RKIEGKL. MONTREAL.

1X cups of confectioners'sugar, g teaspoons of Cowan's 
cocoa, butter the size of an egg, % cup of milk, boil until it hard- 

when tried in cold water. Then stir until cool, pour on but
tered tins. , 1 * ,
ens

f

-,Vf

.....—..... -- - -■ V------------------ --------
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maple fudge sugar
1.II.1.IAN liKBITIIAVl'T.■c milk, if squareor t ounce

chocolate (unsweetened). U cup butter. ' ■ to i cup nut meat.
Heat maple, sugar •'fated or broken Ml small

pomfll maple sugar,- 2 t up1

Method
and the milk to Boiling point, 

chocolate ïWl stir constantly till it is melted

I .

f"
... HoilS mimites 'stirring 'occasionally ami add butter. •
4. Boil about 7 minutes longer or until a soft ball is formed

pieces
2. A<1<1

cold water.
5. •Remove front fire *a<ld 1 teaspoon
desired and stir until mixture is cream.

well fluttered saucepan having candy about 4 
inch thick and when nearly cold cut-in squares. - .

1 ' *■

COCQANUT DROPS
1 MISS X. DECKKK. * I

To i grated eoeyanut aîld S of its weight in sugar, and.the 
white of one egg. iieht to a stiff froth. Mix thoroughly and 
driipltih buttered white paper or in'sheets. Bake 15 minutes.

vanilla and out meat if

h. Turn into a 
of an

f

ICE CREAM CANDY
MINMK MURRAY. . Z*

2 cups of granulated 'sugar. teaspoon of cream of tartar,
1 ; 2 cups' of boiling water, half teaspoon of vinegar. Boil ingredi
ents together (without stirring), stir when begins to boil untib 
when tried in water mixture becomes brittle. Turn on a well 
buttered pan and cool. As edges cool fold toward, centre.. 
As soon as it can be handled, pull until white and glossy. \V hOe 
pulling, flavor twith Vanilla, lemon juice or m ed chocolates 
Cut in sticks or small squares.

ir

r

NUT CREAMS
MRS. J. LANG. , .

Chop blanched almonds, hickory nuts and walnuts quite
Stir into it, then form intofine. Make soft French cream. 

b<^ffs, T^ars or squares. , ‘ ~\
J

l

■

1

i\
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CREAM CANDY
miss x. imrKKR.

(jiuund white sugar, i wine glass vinegar, i 
vanilla, hoi I 1, hour and .pull if you choose.

tumbler water,i

CREAM CANDY
I.OVISK klTTIXV.KK.

2 cups white sugar,,.! cup milk. 14 pound butter,' 1 teaspoon 
almond flavor, f 2 }>ound walnuts. Melt the I i vit ter. put in the 
milk and sugar,let,it boil until it hardens in water, take ft off 
and heat it well, add nuts and -flavor, keep on beating until.it 

v thickens, then pouf into a dish/ * • X.

1 CREAM DATES
\ ,

MRS. ). LANG. i

„ ‘Select perfect dates and with » knife rgmp.ye the pits, 
a piece of French cream, make an oblong shape and place in 
da to. Put them awayj'for a few hours to dry.

■
f...
\ ^ 

Take

I;
>

STUFFED DATES. MILL WALNUTS •
, ' META OBERLANhER.

Remove stones from large perfect dates, inserting half of 
English walnut, close up and roll in powdered sugar.

* POP-CORN BALLS
LOTTIE RITTIXGER.

Take a 3 gallon pan and fill it nearly level full .of popped 
and then take 1 cup of molasses, a little piece of butter and boil 
it until it Will set or try it in cold water, just a drop will do in 

- water and if it sets then pour the molasses all around the 
tat Then take a large iïbn spoon and stir well, when well mixed but- 
^ ter your hands well and take Corn in both hands, as much as 

you can press well together and you will have a large and splend
id ball. You can use sugar in the place of molasses if you wish 
it. * *

an
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TO SUGAR OR CRYSTALIZE POP CORN
I.OTTIK HITTIXGKK. , (

Put into nh iron kettle i tablespoon (>( water, anil ,i teacup 
of white sugar, boil until ready to candy, then throw in 3 quarts 

V of worn nicely popped, stir briskly until the candy is evenly 
distributed over lh« corn,. 'Act . the kcttlé from the tire and stir . 
until it is cooled a little and Vvp have each grain separate, and 
crvstalizéd with the sugar. ’ Carey should be taken not to have 
too hot a tiré less-you scorch the corn when erystalizing. Nuts ». 
of any kind prepared this way are delicious.

j
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INVALID COOKING.

r

) (From a nurse in :i City Ut tspit a t

INVALID COOKING.

To break ice in small pieces for the comfort of an invalid, 
use a dprning needle.

A NOURISHING BIT. L
1 White of an egg beaten yery stiff put in a glass and add a lit
tle lemon juii’e 1 or m ire teaspoons of sherry wine, sugar to taste1i

SWEET BREADS.: •'

\
Hut them into cold water for 10 minutes, parboil 10 minutes 

• in hot salted water, then place in cold "water, remove the skin 
_and membranes The sweet breads may be served with.a milk 

- sauce on boiled.ill

?1 RAW MEAT SANDWICHES.

i
,î ounces raw beef which may.be chopped very fine and rubb

ed through a hair sieve or scraped from a slice of steak. Mix 
with 1 ounce of fine breadcrumbs. 1 teaspoon sugar, pepper and 
salt to taste, spread it between thin slices of brown or white

ft-

bread and butter. A few drops of lemon juice màÿ be ycjde 
flavor is liked. \fc

d if . e

BEEF JUICE.;
Prepare by boiling until the meat is heated through. Then 

placing it in a lemon squeezer and pressing until all the juice is 
extracted. Heat until warm enough to be palatable, add 4 lit
tle salt and by wav of variety it may be poured over a slicefol 
hot dry toast 7

x

*
.j.... .. >.____. hi— .................... _____________- . . r" 1 _* %
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COCOA SHAKB.

Prepare i eup cocoa as usual, using rich milk or cream, place 
in a covered glass jar with cracked ice and shake until foaittv. 
then serve. (The white of an egg may he added.)

BARLEY WATER.

, ' Take 2 ounces of pearl barlexmnd wash well with cold water, 
2 or 3 times, y Put into a saitcepan with f '» pints of water and 
allow it to toil for 20 minutes closely covered. Strain, sweeten 
anil flavor with lemon juice, a little lemon peel may lie added 
while boiling if desired.

ALBUMENIZED ORANGE JUICE FOR INVALIDS.
'LILLIAN J. BKKITHAUPT.

i egg white, 1 pound sugar, juice of 1 orangey ^Method : Put 
white of egg in a pint jar, add orange juice and sugar, cover 
lightly and shake until well mixed," serve in a sherbet ’glas's.

t t

'3 .

• K

FOR THE GROWING OR WEAK.
t

A well beaten raw egg turned into a tumbler and i, wine, glass 
of sherry, or any other good wine added, this taken' twice a daV 
about ioin the morning or just before retiring; will be benefi
cial.

' » .BOSTON CREAM NECTAR.

i,MRS. H. (ISWAAiy.

2 pounds white sugar, 2 quarts of water, boil to a svrup, when ' 
cold'add 2 ounces tartaric acid, any flavor to taste that you de-‘ 
sire, the whites of 3 eggs beaten stiff, mix well together, bottle. • 
To Yt a tumbler of ice water with a little carbohate of soda, add 
2 tablespoons cream nectar. A most delicious beverage.

)
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MISCELLANEOUS.

HAIR removed by fevers

If the hair'has Leva removed by fevers. it may he made t^$ 
grow by washing the scalp 2 or 3 times a day with a strong 
decoction of sage lcaV'S.V t •• t

OIL TO MAKE HAIR CURL

Olive oil. i "pound .oil oi organum, 1 dram, oil rosemary.. 1 U

TO REMOVE DANDRUFF

»

drams'.
I'

Soften the crusts on flic scalp with olive oil. then after 
~ having done this rub into the scalp at night, zinc sulphate 

ythtment. wear a nightcap, wash the head with soap and w ater 
lb the morning. Repeat this until the dandruff disappears. 
The use of a fine toothed comb afteff washing is also very Lcni- 
ficiùl. /

\ WRINKLESJ
White wax. 1 ounce ; strained honey, 2 ounces ; jui/v of 

lilv-bulbs, 2 ounces. , The hiregoing melted and stirred together 
will remové wrinkles.

TO CLEAR TANNED SKIN.

Wash with a solution of carbonate of soda and a little lemon 
juice, then with Fuller's carthwater. or the juice of unripe grapes.

COMPLEXION WASH
dram of powdered benzoin gum, 1 dhijnPtit in a bottle, 

nutmeg oil, 6 drops of orange blossom tea, 1 pint of sherry wine. 
Bathe face momirig and night. This will remove all flesh 
worms, freckles and|feive a beautiful complexion.

♦ 1
— mum
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A LOTION FOR'THE FACE \

This lotion [s, (if good survive in an oily, and shiny vonditiofi 
■ of the skin. It is also useful for an crilption of pimples on the 

face. It consists of the following : To a pint of hot water, 
add i ounce of rose water, and i ounce of Florida water, then add 
8 ounces magnesium sulphate lepsom saltsl. Stir well, put in 
cork bottles. When applying to face.moisten hands with the 
liquid and rub on face till dry.

h 'i '
VIOLET MAGER

A LOTION.
2 ounces bay rum, i ounce' lavender,' i ounce glycerine, 

jo drops carbolic qcid. : I

SHAMPOO
MR. MAl’RtCK 1STVKM, Wa'tKRI.OO. 1, ■ I

io cents worth of white pulverized castile soap, 10 cents , - 
worth of bay rum. 5 cents worth of salts of tartar. Take 1 
gallon of luke warm water, ayd the soap and let»dissolve, then 
add. the bay rum and about H Sif the salts of tartar,,tliun it will 
be ready for use. >

A
BURNS

For burns which just produce redness of the skin, apply 
boracie' acid powder. Fojj burns of a larger are) artd which 
raise blisters, sofHc a piece of lint or linôn in a mixture, made up 
of equal parts of/!inseed oilvahd lime water 
This mixture should be in every household.

WHAT TO DO IN CASE OF NOSE BLEEDING
s . . V*, •>

JJpve the person hold his or her arms above the head,apply
ice to the nose or to the back of the neck, if this does not stop it,
pass cold water into the nostrils. Should this not suffice, snuff
some powdered alum up the nose.

and apply ,fy bprn.
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FOR CHAPPED HANDS
- . HARRY HVEHN'KKGARD. , ,

Take io.grains of tragacanth and place in 3 ounces of moder
ately warm (not hot) water. Allow to stand for 2 hours, then 
add'i.ounce of glycerine and a few drops of oil of rose* at thy 
same time. Stir and mix well. Thisjrvmcdy is soothing and 
pleasant, and an almost infallible cure, aftei; e qr ; applications. 
Apply before retiring at night and after wasting in the morning.,

Ï..1

* X-, ,A SURE CORI^ CURE
HARRY ijCffiHXRRIiARI).

To 1 ounce of collodioni add id grains of salicylic acid. 
Paint the corn at night before retiring'and bathe foot1 in hot 
water in morning and apply again. Repeat this for 3 or 4 days 
when ctirn will drop out.'

K*.

X

V 5 V
CURE FOR WARTS

(let to cents worth of glacial acetic acid, at the druggist's. 
Apply 1 drop oï this to the wart morning and night, until wart 
disappears. Be careful not to get the a. id'on the surrounding 

i ’ skin.
’1

i?
COUGH CUfE

1 pint cold water, 1 tablespoon linseed, 5 cents worth of
rock candy (or honey), juice of 1 large lemon. Boil the linseed 
in the water for 10 minutes. Strain, add the lemon juice and 
rock candy or honey. Take a tablespoonful evetys 15 minutes. , '*•

A GOOD WASH FOR HAIR

.r;
Onc penny worth of borax, half pint of olive oil, i pint boiling

water.

J.
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USEFUL HINTS)

The soiled edges of 1 < oks may be cleaned by «nibbing with 
all ink-eraser.

A woolen cloth, wét with gasoline and rubbed on porcelain 
sinks, bath-tubs, aqd marble 1 owls, will remove the dirt, leaving 
the surface clean and bright.

Celerv leaves should always be saved. Spread them 
platter, and put them .to, dry in a warm .oven. When dry. put 

' in a glass jar, and use

m

la
on a ar

for flavoring soups and gravies, as well as
stews of all kinds. ' •

If steel trimmings, buttons, or buckles become rusty, soak 
them in kerosene, and then polish with a flannel rubbed in powder- 

Jf steel is always wrapped in tissue paper

■*

w;
cd. unslacked lime, 
when put away, it will never rust

ly
mi

- t
TO REMOVE MILDEW4■ / •

i »

Mix soft soap and powdefed starch with half the quantity 
v of salt and juice of, a 'lemon. Lay this mixture on the article 

Let linen lie on grass for a. few frosty nights
! fla

with a brush, 
and stain will, disajlpegr.

11<?
TO REMOVE KEROSENE FROM CARPETSV ..

.

wlSaturate, s^iot at once 
and when oatmeal is taken up, spot will be gone, carpet will look 
fresher than before.

with oatmeal, leave for 5 or 6 hours,
an

k

TO REMOVE INK STAINS1
While *pot is fresh, saturate with warm milk, let stand a 

few hours, apply frCsh milk, rub spot well and it will disappear. 
If Ink has become dry use salt and lemon, or salt and vinegar.

po
ha

1 bn
%

« j*

iii-, ..*------

•y

• ■ ■

V
— <r /

- 'y* . rf-

V
Till! BKRI.IX COOK IlOOK.2’)0

■ ' c* USEFUL^HINTS.Z
x

• -



y ^ -! S- -V/

7 ?» ■ <<77 *

v TUB HF.KLIN BOOK HOOK. *VI

FURNITURE POLISH »

V%
MHS. J. WKII.KR.4

cujjr-,of boiled lip.sccd pii, 1 cup turpentine, 12 cup vinegar.

| ' A GOOD DURABLE STOVE POLISH ’

1 quart of pine tar heated until it comes to a boil, and adtl\ 
mixed well, 2 ounces of pulverized eopperas.

In applying warm.«love with a light fire, apply the hot 
lacquer with a brush The heat wilt"quicklyblry the application 
and give a durable polish. • V , "

1

A RAT EXTERMINATOR

Place '/i teaspoon of molasses on as many shiagles as vou 
want, on top of molasses scrape a small amount of concentrated 
lye. • Place these shingles at different points. You will find no 
more rats aftVr trying this method, (good).

TO CLEAN LINEN WINDOW SHADES

Stretch them on table and rub' with powdered brick and 
flannel cloth and the shades will look almost like

1

new.

TO KILL MOTHS IN CÀRPETS.

Using a cloth out of cleaf water, spread smoothly over carpet 
where moths are, iron with hob iron, the sieam will de rt> eggs 
and moths. ' . ,

TO CLEAN A BLACK SUIT.

Lay the pants, coat and vest on your table, take a raw 
potato, cut in halves- and çhp in strong strained coffee, rub 
hard all over the articles, and when dry rub briskly with whisk 
broom, which will remove shine and look like new.
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TO CLEAN FRUIT JARS
'*4 " V ' |

(".lasserait jars will be thoroughly vleanvd by• filling jar 
half full of raw potato peelings and water, shake.well, then rinse 
with fresh water, air put well.

HOW TO SHUT OFF A V[EW FROM ANY WINDOW
I- ,

Dissolve in little hot watyr as niueh epsom salts a* the 
water will absorb. Paint this over the window While hot,, and 
when dry you will have a very fair imitation of ground glass.

PUTTING AWAY SUMMER FINERY.

*

■

v
In putting away the summer finery, scatter a few,bits of 

charcoal among the contents of the boxes that will not be opened 
till next May. to prevent the musty odor which is often, noticed 

clothing from which the air has been excluded fo 
Stuff folds,, ribbon loops and sleeves witlt tissue paper to

r someabout ,Vtime.
prevent creasing, and, crumple.some to lay where skirts and waists 
are folded over to fit the box. Wrap all white silk in blue paper,

wax. The wax I
( and in every box place* several cakes of white

will turn yellow, but the whiteness .of gown will be preserved, 
it is a good plan to line the inside of dress.and shirt-waist boxes 

~ with blue cambric, as the dye prevents wSte goods from yellow-
<

ing.
TÔ REMOVE STAINS. J

In regard to the various and"sundry xtimes which accumul
ate on cloth garments, such as shirts, trousers, and coats, whose

often has to try various ,

t

origin would be difficult to trace, 
remedies. A thorough,brushing should, of course, precede the 
use-of any one of them. A very good general cleanser is kerosene, 
but it must be applied plentifully, with n good big woolen rag, 
the whole .garment, if it be much spotted, being gone over, and 
special attention in the shape of additional rubbing bestowed 
where spots appear. The odor disappears quickly if the gar
ment be hung in the sfin. or breeze. Kerosene seems to act 

satisfactorily all-wool goods than on mixed fabrics.
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HOW TO WASH A JAPANESE SILK BLOUSE

The old adage. " 1 f you want a thing donc well, do it 
self." is certainly true.in this ease 
need to have

your-
of washing silk blouses.' Thev 

little cafe and attention bestowed on them.some 
First of all,make suds by adding a helped tablcspoonful 
of soap jelly to eveyy gallon of water. And if (lie Mousejs made" 
of white silk a level'.'teaspoonful yF borax should be added ; '
if of cream color a teaspoonful of ammonia should be used instead '■

The soap and borax must be tliordjft^hly dissolved ' ;n: 

before putting in the blouse, and,the «titer should not be more , 
than sixty degrees, for. if it is too hot, it will cause the silk to •
shrivel and turn yellow'.' Let t)ie blouse stand in the suds for 
Wwentv^minutes or more, then souse it arid squeeze it till it is 

, • dyan. \\ ash it again in another lot of water of sixty degrees '
to which only half the quantise of soap and borax have been 
added, and finally finish in a water of tht^same température 

V with no soap or borax. The blouse should then be wrung out 
as dry as possible, then hung up to dry. spreading it well out in 
order that"it may dtvquickly. When it is half dry take it down 

■*V . afid spread it on a clban cloth or towel. and foil it up tightly ;
leave itjor an hour; it will then be r&tdy to iron.. The i Wused 
ought nbt to bb very hot. and the ironing-board should be coher
ed with several thicknesses oji-flannel and one thickness of cotton.
Iron the blouse on the wrorfgside, pressing any tucks or insertions \ 
very'hard. Be very cartful to avoid crease. The result should 
bp eminently satisfactory

some

of borax.

-r-

grease\spots<
;

-'fTurpentine $lso is gopd in a general way ; for rosin stains, 
such as one gets by sitting on a pine log, it is about the only 
thing. Grease Spots can often be removed by hanging the gar
ment in front.of a fire, the grease gradually evaporating with thç 
heat, and if it was clean grease leaving no sign. Creases from • 
packing also come out by hanging in froht of a fir^ Another 
wav to eradicate grease is to hold a hot iron above the spot with « 
blotting or ordinary brown papbT'between the iron and the , -1
stain. Sponging in ammonia and water is also good.

i
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*>' TO CLEAN WHITE SHOES

' Tu dean -soiled white shoep, get ten cents' worth of piper 
via y from the druggist ; ptit a Tittle in a dish; let dry, and with 
« stiff, old nail or tooth brush scrub the shoes hard.-litit always -f 
the same way as the grain of the Icathef. or^hey will »ct rough. 
Another method is to rub with deodorized benzine tirsfl and then 
put.on, a coat of pipe clay and let it remain on over tfjght.

, .
\

CLEAN YOUR OWN CHIMNEYS.

There is a new and easy way .to clean chimneys without 
going to the trouble 01/muss of takingflnwn pipe, or the expense, 
of hiring a chimney-sweep. A neglected chimney is often the

one should suffer such ancause of much loss of property, and 
— occurrence. Doubtless there will be some cynical ones when 

they learn that the new method is simply'to burn pieces of old 
zinc in the stove. I confess to having had as little faith in it 

. as any.one until' I tried it itftt like Everything else, there is a 
rung way to go about it. If you put the zine-in the 

and close 'the dampers and drafts, there will be no special 
results beyond the consuming of the iinc. The right wav is to n 
throw open all drafts and dampers, and note results. The zinc 
will burn with a singing noise, and if you are out of doors you 

great Hakes of sot|t flying out of the chimney and de- 
scending to the roqf and ground. Old pieces of washboard or/ 
zinc which- has been used under the -stove, or scraps from thtr

no

right and a w 
stove S

,\yill see

tinner's .may be successfully used.

' V SIMPLE REMEDIES
Benzine is a good general i^cnt, especially for stains on silk 

• or kid gloves,. It should be corked at once, as (t evaporates 
Charcoal or soot spilled on a carpet may be re-verv quickly.

ed by rubbing in commeal. If it is a large stain a good deal 
of cormheal will be required, as it must be swept off and replaced 
by fr^sh as scion as the cornyical becomes blackened.

be readily removed by placing a hot iron o^er it with ab-

mov

Wax \
can

1
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c
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SCORCH MARKS

flight scorch marks can be taken out by sunlight alone. 
When they are- dark in color and obstinate, having entirely 
penetrated the fabric, it can still be removed in most cases by 
onion juice. Slice and squeeze the juice of two onions and mix 
with about half an ounce of shaved white soap, two ounces of 
fullers' earth, and half a pint of vinegar. Boil this mixture, and ( .
then spread, it over the scorched phrt of the linyp which should, 
of course, be washed out subsequently.

^ GENERAL.

Shirt-waists of colored cotton should be done up without
starch, and dried in the Shade. The color can be set by adding 
a teaspoonful of salt to fr efuart of water. Greens, blues and pinks

usually be*made fast by dissolving a cupful of vinegar 
ftî a gallon of water. , ’ ^
van

.

■ ■ — ■ ___ .____  b

L-'-'

rtHK HKKI.1N COOK BOOK. m
PAINT STAINp *

Stains on clotheÿ_from paint are, perhaps, the hardest of 
any to get out if they have been allowed to dry in. One 
various things Recommended for thisj. Turpentine will generally 
answer when applied while the stain is wet. Alcohol, gasoline, 
and chloroform have all been recommended ; also rubbing in 
lard and letting the grease soak in well before removing the grease / 
spot, which it makes in the ordinary way, when the |>aint stain 
is supposed" to disappear along witfi the grease. Dark paint

Anybody who paints

sees

• stains on delicate muslin seem hopeless, 
in water-colors might cover them over with Chinese' white paint.

TO CLEAN BRASS

tirass, so much stained and discolored as to look as black 
as slate (one sees this in old country churches sometimes where 
memorial tablets set into t\ie'wall have been neglected), can be 
easily brightened With oxalic acid and chamois leather to Idok 

* ' as bright‘as w hen it was ni‘W.

'i

f*

\



In removin'.; blood stains it is a mistake to begin with hot
The article ‘should be soaked well in cold or lukewarmwater.

water before washing, whereas in the case of needle pricks on •' 
lelieate embroidery, rub on a little wet raw starch, cold, a^fone • 

would use for st*felting collars, and-allow it to dry. It must be 
puY on thickly. Void water starch is also used'in pretty much 
the same way for removing stains from mattresses. Put a 
good thick paste of the starch over the stain, and let it Stay in 
the sun about two hours before brushing off. If the treking is 
not quite clean, repeat the process. <

Use lemon juice and salt for ink stains; oxalic acid for fruit.
- tea and coffee stains, soap and water and starch for scorched 

places. After1 making, the application of any of these things, . 3 
place the spots in the sun. and wet frequently until thev disap
pear.

V

A
bight sjlk may be elcaned by making a paste of fuller’s 

parttyand water, to •which add a little ammonia ; cover the grease- 
spot with a.piccè of blotting paper, let it remain until it is all 
dry, then brush off with a perfectly clean clothes-brush.

A
Dark sdk can be cleansed from grease spots tiv putting a layer 

of powdered magnesia over the spots, and ironing with a blotting- 
paper put over the spot , while still warm, rub the spots with 
benzine, using a piece of the same material for rubbing. Never 
use the benzine near a light or,fire." •

White ostrich feathers nlay be cleaned as follows : Cut a 
pure white soap into sufficient water. Let it come to a boil," 
and add a little soda. When all is dissolved, let the suds cool, ' 
then dip the feathers into it, drawing gently through the hand,

. .and repeating till cleah. Rinse well in clean, tepid water, with 
a drop of bluing added ; shake the feathers drv, and curl.

.A

/

No i odor from onions will pervade the house, it is said, if 
a generous piece of stale bread is eookpd with them. ,v

■ilfcu. *.1 {(Âæ V*____»_______ —; . ..    ■ __ _______L___ ____
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, Eggs should be kept in a receptacle to themselves since the 
shells (when fresh l are so porous every strong odor is absorbed.

A nut pick kept on the kitchen table is the most convenant 
utensil for removing the paper cover from the milk bottles.

Neveu, use newspapers to wrap about anything eatable. 
It is economy to have a supply of paraffin paper always on hand:

To prevent pictures from getting spoiled by hanging against 
a damp wall nail small. flat pieces of cork at each comer of the 
back of the frame.

Never think that the feet will gro^* large from wearing 
pro^cLjrhoes. Pinching and distorting/makes them grow not 
only large, but unsightly. A properf natural use of all the 
muscles makes them compact and aUf-jctive.

I

/
s!ms : " f>our boiling water 

over ripe tomatoes, then skin them ; " but this is a very vague 
direction. The correct way to peel tomatoes is to cover them 
with boiling water for half a minute, then lay them in cqld water , 
until perfectly cold, and the skin can be peeled, oft without 
difficulty, leaving the tomatoes unbroken and as firm as they 
were before being scalded.

Neàrlv every cook or recipe book

V
o iCoarse salt and vinegar will clean enameled ware that has 

been burned or discolored. .
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BEO. E. POTTER'S TIME TABLE FOR C00KIH0.

300

»»•*

Breads, Etc. —Continued.
18 to 26 min 
.....1 hour 
..... 1 hour

Boiling-- Meats
Mutton, per lb
Corned beef, per It)...30 minutes Loaf cake........

18 to 20 mink Angela' food.. 
...... 15 minutes
.... 16 minutes Bcans to bake 
20 to 30 mins. Potatoes...........

C16 minutes Layer cake

(PHam, per lb ... 
Turkey, per lb.. 
Chicken, per lb 
Fowl, per lb.......

PIVegetables
...... 6 hours
20 to 30 min

Broiling Asparagus.............,...20 to 26 min
Steak, 1 in. thick^8 to 10 min Peas.............................. 15 to 20 min
Steak, \% in. thick. .10 to 15 m strlnK beans...........50 to 60 min
Mbtton chop............. 8 to 10 min Lm,a lfans................. to *“ m!n
Spring chicken........20 to 30min j Spinach.........................lo to 20 min

..........8 to 10 min Turnips..........................30 to 40 min
Beets.......................,....... 1 to 2 hrs
Cauliflower..................20 minutes

..10 to 15 min 
.30 to 40 min 
30 to 40 min 
.5 to 10 min 
.20 minutes 
20 to 25 min 
2(Hq 40 min 
3O to 6Ô min

Weights and Measures
1 kitchen cupful........................

0
rl •

z
■n

Quail §1 Baking
Beef ribs, rare per H?.8 to 10 min Brussels sprouts
Beef, well done, 16*15 to 20 min Onions...................
Mutton leg, rare.lb.x 10 minutes Parsnips...............
Mutton leg, well done, 15 min. Green corn
Lamb, well done....... 15 minutes Maccaroni.
Veal, well done......... 20 minutes Rjce................
Pork, well done.........25 minutes Squash..........
V uison, rare.............. Id minutes Cabbage....
/ 'tir...en, rare.............. 15 minutes

18 minutes

30 minutes
.........3 to 4 hours,
................ .2 hours

...................... 1 ft hrs.
y large.... .. hours 
hot oven, 15 20 min 

........ >' ' : i'i !

0 i1
0
I
0h ■o1

•e* hotovçn, per ■o>4 pint or 2 gills
% kitchen cupful..................1 gill
4 kitçlien cupsful........
2 cupsful gran'I'd sug 
2>£ cupsful powdered 
1 heaping tablespoon sugar

...v.................................. 1 ounce
1 hoping. tablespoon butter

I * .............2 ounces or % cupful
' , id»«r size of an egg.............

.............2 ounces or % cupful
f^’Wtful flour ............. 1 pound
«,1. ipiug quart flour... 1 pound 
' ‘ek A tablespoonsful dry

•nal.  ........ ......... 1 cupful
1 spoonsful liquid...1 “

.m. rature of Oven

.r. '‘pi IS
I

'< and veal 250 .,..250 ....
•r 'kÜt-&mutton 240 ........ 220 ...

tO20” . •' ' V ». j «”** is too low* for cooking.

h*—-/ King Street, Berlin.
4ttn.il», Table Silverware, 

,\nd Coffee Pots, Washing

rnT 1 uart
A ib *V...1 lb Iall,

»
?rf

I

m

i
x

« l •I|V
r

5

f! <;

Lu 5280 ... 240 ...

d) 280 ...220
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MENU^.»

v ,\,r fMONDAY
BREAKFAST.

Slewed Prunes 
Cornmeal Gems

;X 1 Hominy and Cream 
Codfish Cakes I,

Coffee;

LUNCHEONX Crisp RollsSalmon Salad
Lemon Meringue Tarts 

Sliced Oranges V
fX • Tea

s,/
«

,1 DINNER. ' !
.

Broiled English Mutton Chops.
Turnip- "> fMashed Potatoes

Celery and Sour Apple Salad3 A
Wafers 

Fruit saun
Cheese 

Cottage Pudding j■iCoffee
-,TUESDAY

BREAKFAST 
Steamed Cereal apd C re 

Corned teef U 
Graha

cy '

cvBv
Macaroni, coedtf* i. 1

Cr< ti'ljE a • • if

> Lemon Jelly

' 1

ix. V

Vi

\■■■ i:i . y

>.
<"t -yoil L •DIN. 01.....

• *- Cream 
Vegetable Pot Pie

Canned Uy

i
•av

"P r!3 i]

■
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DINNER
* .Oxtail Soup 

Frizzled Bacon and Calf ’s Liver 
Baked Street Potatoes 

Endive Salad

•>v

Stewed Tomatoes 
Cheese Toast .

Pumpkin Pie 
Coffee \

r

—

t,

1

â

LUNCHEON
° a meE Oysters in Pastry Shells

Graham Bread 
Cookies

r»

' Cold Slaw
C; amel Custard

<•-; ■ k-

Tea

THURSDAY *
BREAKFAST 

W heat Cereal and Cream 
Minced Beef on Toast 

Hot Rolls 
Coffee

y

.. • *r-
*

DINNER 
Carrot and Beef %

>v
oup

Mashed Potatoes 
Pineapple Pie

Broiled Beefsteak 
Cold Slaw

Coffee

LUNCHEON
Stewed Radishes 

Jelly Sponge Cake
Buttered Toast 

Strawberries7 *Cocoa

BREAKFAST 
Watercress i

Creamed eggs and Minced^ Ham 
Rolls 

Coffee >

w
f

<

I
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FRIDAY I

\BREAKFAST
Cornmeal Mush with Cream 

Scrambler! Eggs Toast
n » Coffee *

*LUNCHEON*
Fried Cornmeal Mush Maple Syrup<

Salmon Salad-Sandwiches A
Molasses CookiesSpiced Prunes *

< Tea ^ \

,DINNER
«Bean Soup

Broiled fresh Mackeral 
Mot Slaw

Creamed Potatoes 
Fried Parsnips 
- Cheese rLemon Pic

Coffee

SATURDAY
RR FAR FAST *

Y
v 1 j

Fried Oatmeal. Maple Syrup 1r' Turkey Hash 
Hot Rolls 

Coffee
»

)V
LUNCHEON

Creamed Dried Beef on Toast :t,
Canned Peaches Date Cookiess'

Cocoa
DINNER 

Raw Clams/. j
Hamburger Steak

Stewed Tomatoes \
Mashed Potatoes 

Lettuce
Mince Pit-

Coffee
)

Ik k

tm

*.
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SUNDAY

BRKAKPAST 
(Irape Fruit I

Poavhed EggsLvonnaisc -Potatoes
Toasted Muffins 

.Coffee<

DINNER
,k

•Mock Turtle Soup
Olive Sauce'Roasted Duck

Butter ParsnipsPotato Croquettes
CeleryCurrant Jelly *■

Sour Apple and Beet Salad 
Cheese Wafers ?

Ice Cream, with Fruit 
Coffee «

V
1
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2 cups Wra maxe i

• 2 cups butter make J pouriW®T:4_
4 cups pastry or bread flSuF : 16 tabiwpo^fuW^lH[ /pound. makaonecoïïSÇup

<jfcM>s entire wheat flour make 4 tca»poon(A equal 1 win* 
•«■v-Z1 r 1 I glaaail* tut a gill.
g^jifEaps graham flour make 1 2 wine gja^aee equal 1 g-U, or

y. WJ’ ake , roul|d 2 gills eqoM®ffee cupful, or
ups corjetoeeTmake 1 pound. .. JOtablwjÇpnfuJs-.u srouKmake 1 pound. 2. coffee cupfuls equa 1 J.mt. 

cups oatmeal make 1 pound. 2 pints equal 1 quart _ .

Z»J^PÜpH-•%>;
<" 23 cups powdered^gnr 'make 1 I tabl/poonfel of salt equ$f

*- 31 cups^confectiohers’ sugar l6 °*nc^S^fcL P°Und-'^^ 

make 1 pound. ■ . ,a V.

8Ugar makrv
* - uound.\Apj|WK%^ >rJ • Pint O» sugar huais 1 pound,

• 21 cups currântiifflBIPum.. (whjlTirauWated). | '
Vz cups stale bread crjunbs mpke j tablespoonful of soft buttée 

< -'si. 1 P0UI,dWr5b_j wellrdundeâi&ulls (ounce.

Fl5S559®&. »îî3.daSÜ#
v • - ■ jus-** «*5

If yrfa .need medicine at all ^ou nee&i
time, and as nine times out of ten it is th___

crying for help, then you should use WB
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