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TABLE OF WEIGHTS,

A + \
! _l}c-éping qu:;rt of flour " )
4 cups flour pirtin 2y g2 s B
3 cups'corn meal . ; L. oy
P 2 L'u:ps butter . & %
vl ﬂ;im butter iw'. :
2 cups grgnulated sugar & . 54

1 pint granurltvd sugar ' . v
1 solid pint ¢hopped meat ,‘\Q_./ e

I cup.raisins . g ?
!
« White of egg . \
, 4 teaspoons

\

4 ‘tablespoons . . : ' \ ¢

Y2 cup b
\ Dash of pepper & N L\

e
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1 pound
1 poun
1 pound
1 pound
1 pound
n'éound
1 pound
.1 pound
. Ypound
1 ounce
1 tablespoon
Y3 gill
1 gill

|3 good shakes.
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/ BREADS. .
5 e
Bread heads the list of food for man.:

Good yeast and good flour are indispensable in making goed
bread. . Yeast should be kept in sealed jars. Bread should be
kept in covereg tin box or stone jar: !

YEAST. ) i
SELECTED.

Pare 4 good sized potatoes and let them lie in cold. water*,
4o minutes; put 1 quart of water in ‘sauce pan;/grate potatoes
quickly and stir therh into the boiling water; stir over fire five
minutes, then, take from fire; add % cup sugar and 2 table-
spoors salt; turn into stone jar or bowl and let/stand until luke
warm, then add 1 cup good yeas't; cover and ferment 3 Or 4
hours,” stir it ‘down every time it comes. o 'top ‘of vessel; then
put into jar or big bottle, so that'it miy be gavered tightly, and
|stand in -3 place where it will keep very cold, but 0 t freeze.
Will keep 2 weeks. Save a qup of the yeast jor tye next time,

! SELECTED. +

Whole wheat and entire wheat flour is one and the same
thihg, and is put upon the market under both names as well as
under gpecial brands, it should clgsely resemble ordinary bread_
flour in texture and feeling—a little mhgi% between the fingers

»

should feel very granular, and when cofiptessed in the palm will
mof retain the imprint of thefingers. In 'color it should be from
a ‘deep cream to pale coffee tint, the extict sha;i‘;:{Varying ac-

cording to the mill in which it was prepared. en wet it is
many shades darker. s ,
. BREAD.
* / ) ISABELLA BUTLER//

Dissolve 2 Fleishman'’s yeast cakes/in 1 quart warm water
akid enough flour to make a thin batter. Set}t:‘:) rise over night.
In_the morning add a pint warm milk, 1 /tablespoon buftér, 1

" of White sugar, 2 of salt, 1 beaten egg an sift in flour-enough

to make it thick enough to handle. “Knead for half an hour,
t it rise again, knead lightly and'put into pans. In about

ﬂ::lf an hour it will be ready for the oven. ’
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- BREAD. ’

G. DEBUS
vific cup of Juke warm water, half a teaspoonful of salt, 3
1, veast cake

cups of flour

Dissolve the salt and-'veast cake in the luke warm water,
gift'in half the flour to make a batter and beat until sthooth and
stringy, sift remaming flour intd,a large pan, make a well in the
centre, pour in the batter and cover with flour, cover with a
towel, set in a temperatyre between 77 degrees-—95 degrees F..
over night (10 12 hours). In thg morning mix into a dough
with the flour and knead until smboth and elastic. Gr¥gse the
bread pan and put the dough back in it. Cover, set in same
*temperature as bhefore until (louM(- iy bulk. Turn out.on a
board’ knead slightly, mould in ‘loaves, plakce in greased- pahs,
set away in pans until double in bulk. - Brush top of loaves
with water or milk andbake.in a hot oven about an hour. Have
the oven moderate at- fifst; until thebread stops rising.

SALT RISING BREAD.

MRS. PHIL COWAN.
-

table \]»mms corn mealy; scald ig 1 teacup fresh milk
heated to a boiling ‘point, keep warm until morning then add a

2

pint of luke warm water, 1 teaspoon sugar. enough flour to

make stiff batter. When this comes up, make up with 3 pintgs
of flour, salt to taste, allowing lard the siztdof an egg to each
pint of flour, ) — 3

WHITE BREAD. (QUICK METHOD.)

3 MRS. M. ROOS.

To about 3% pounds sifted flour add 2 teaspoons salt and
mix thoroughly together. Then dissolve 1 cake Fleischman's
Compressed Yeast in 1 quart luke warm water. See-that the,
water is not hot. Pour the water and the yeast over the flour
and make a moderately stiff flough. Knead thoroughly, and
set in a warm place to rise. When well risen mould into loaves,
let it rise again, and then bake

butt
luke

then
Add
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; _ RYE BREAD.
MRS. JAMES WESLEY, POUGHKEEPSIE, N.Y.

2 cups of scalded milk, 1 tablespoon of lard, 1 tcaspoon of
butter, a little sugar, salt to taste, 1 yeast cake dissolved in
luke-warm water, 3 cups of flour, rye flour.

Mix flour, butter and lard, sugdr and salt, milk, together,
then yeast cake, beat thoroughly, cover and let rise until light.
Add rye flour until dough is-stiff enpugh to knead, knead thor-
oughly, let rise, shape in loaves, let rise again and bake:

WHOLE WHEAT BREAD. .
I 0. M. K
i pint milk and ‘warm water; tissolve cake of compressed
: yeast in warm water, add enough whole wheat flour to make
spongeé, ¥ ‘teagpoon salt, put-in yeast-and beaten wé)l. letrise,
mix in whole wheat flour ahd knead wWell; wfld !3 pound nuts
rolled in flour. ‘Make into loaves. put in pzfn to lighten, béke
43 minutes to 1 hour. ¢ : ;
GRAHAM BREAD. F o Y
M. 0. 3
. Stir 2 heaping d‘spoons of baking powder in 3 cups of
““Graham flour, 1 P white flour,-add large teaspoon salt, %
cup sugar. Mix sl thoroughly with ‘milk or water to a stiff’
battér as can b Wirred with spoon. 1f water is used a piece of
Butter size ‘'of walnut may be melted and stirred into batter.
Bake immediately in hot oven in well greased pan.

RICE BREAD.
MAGGIE SEAMENS.
1 cup of cold soft boiled rice, 1}4 pints of warm mifk, 2
tablespoons of melted butter, 2 eggs beaten light, 1 scant tea-
spoon of salt, 2 cups of sifted corn meal,”2 heaping teaspoons
of baking powder.
BROWN BREAD.
MRS. C. A. KERN.
) b pint bread crumbd, 2 cups sour milk, 1 cup corn meal, 1
¢tp Graham flour, 1 cup white flour, ,‘é‘teaspoon salt, 3 cup
molasses, 2 teaspoons soda, steam 4 hours.

5
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QUICK BREAD.

: SOUTHERN RICE BREAD.
* Beat 2 ¢ggs without separating until very light, add a pint
and ‘a half of milk, mix. add - tablespoon. of melted butter, 1
pint of white cornmeal, half a pint of cold hoiled rice. a_tea-
spoon of salt: and beat thnruuuhl\ for about 3 minutes, then
add. 2 teaspoons of baking powder and beat quickly until thor-
oughly mixed.  Girease 3 jelly cake tins, turn in the mixture,

and bake in a quick oven for 50 minutes.

¥

BOSTON BROWN BREAD.

MRS, ‘L. W. SIMONDS.
L3 cup rve, Y% cup Graham, '3 cup Ingdan, '3 cup flour,

14 cup molasses; ‘% cup boiling water, 6 talflespogns sour milk;
1 I g ; P

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

BOSTON BROWN BREAD.

APTIE MURRAY,
1 cup of Graham flour,. i cup of rie flour, "t cup of corn

'.mml 3; cup of molasses, 1 teaspoon-of salt, % tablespoon of

soda, 135 cups sour milk. Mix flour, salt and soda in bowl.
Add molasses and enough-milk to ‘make a soft (fop batter.
Beat rapidly for a few minutes. Then put into greased pans
and steam 2 hours or bake in moderate oven 1 ho

BROWN BREAD. /

‘ MRS. E. BRICKER.
1 cup sour milk or cream, 1 cup water, '3 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.
v ~ . MRS. HONSBERGER.

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 salt, bake 1 hour in a slow oven. oo
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RAISED PARKER HOUSE ROLLS.
MRS. GARLAND, PORT ARTHURj<ONT.

Scald a guart fresh milk, add 4 pound butter; when luke
warm. Add one tablespoon salt, 1 tablespoon sugar; I royal
yeast cake, flour enough to make 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 Y5 hour, then bake from 15
to 20 minutes, when removed from oven, rub a littlc butter
over them.

WHOLE WHEAT MUFFINS.
MRS, W. H. BOULLEE, NEW HAMBURG.

1Y) cup of whole ‘wheat flour,” '4 tupof commong,flour,
1, cup sugar, 1 oup of milk, 3 teaspoons baking powder, 2 table-
spoons of butter, Y3 teaspoon salt, 1 egg. Mix all the dry
ingredients together, mix butter iri with tips of fingers, beat the
egg, then add egg and milk, bake in hot oven about 20°or 25
minutes. ]

TEA BISCUITS.

MRS. WILDFANG.
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 soda and cream of tartar

*

into flour, put in milk-and knead"as little as possible.

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 mix,
cut out and wet each cake with a little milk on top, and bake
in a hot oven (very good).

TEA BISCUITS.
MRS. CRESSMAN.

1 quart flour, 3 teaspoons baking: powder sifted well into
the flour. rub a tablespoon butter into the flour, mix with sweet
milk or water to make a soft dough, so it can be rolled on a well
floured board. Roll about an inch thick and cut into squares.
Bake immediately in a quick oven 15 minutes.

{

/
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GRAHAM BISCUITS.

MRS, S. A. ¥EELY. GUNTERSVILLE, ALA.~ .

1 pint Graham flour, 1 teaspoor bakirg powder, Y% ta-
spoan salt. Mix thoroughly with enough“sweet cream to make
soft dough, stifring with a spoon. Roll and cut, bake in hot
oven. : \

N/ LIGHT ROLLS.
“SIEDA OBERLANDER. ) \

5 cup soft veast, a tcaspoon salt, large tablespoon lard, 2
quarts flour, mix soft with warm’milk o water; let rise, knead

several times, when light,'bake. A

: LIGHT TEA BISCUIT.
MRS. H. OSWALD. . /

% cups flour, 3°¢ven teaspoons baking powder sifted twide in
flour, rub 1'; tablespoons lard or butteg well through the floor.
Stir in sweet milk enough to makc a soft dbugh, put an baking-
board jand fhik a little, 7rol odt 1 inch in thidkness, ¢at with
escalloped cake cutter. wash 106 of biscuits with milk or egg.
Bake in quick oven, ;

! “TEA BISCUITS.

yh& E. HOLLINGER,

s cups sifted flour, 3 tablespoons of butter, lard mixed and

rubbed into flour, ; teaspoons baking powder, a pinch of salt.

Enough sweet milk to make a soft dough. w
MUFFINS. . .
é« MRS. WILDFANG. ‘

2 cups flour, 1 cup milk, 4 teaspoons baking powder b2}
teaspoon salt, 2 tablespoons shortening, 2 tablespodns sugar,
1 egg.

CREAM CAKE MI{FFINS
MRS. W. H. B.

Drop 2 eggs in a cup, fill up with sweet cream, then beat
well together, add !4 cup sugar, 1 cup flodr, 3 teaspoons of
baking powder.

w USRS
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SCONS. ~
GRS, W. H. BOULLEE, NEW HAMBURG
3 cups floyr, 13 cup butter, ‘'3 cup sugar, gootl teaspoon of
salt, 2 teaspoo/ns cream of tarfar, 1 x,t.:aspu‘bn sbda, sweet milk to
moisten, cut in squares and bake 20 miputes with/a g\u)d strony
“fire, when done beat the voke of ofe egg with 2 tablegpoons
suga ,:}‘nd feather dcross the top.

Y
P *  CORN MEAL MUFFINS. e
4 MRS. ED. HOLLINGER <
| egg, cup sugar, }g cup butter and lard mixed, 1 cup

sweet milk, 3 teaspoons haking powder, bake in nmﬂ{p‘a‘ rings.

BUTTER MILK MUFFINS. "
MRS, NICK. SWARTZ. " A
1 quart of butter milk, 2 eggs. 1 teaspoon of snd:uli’ssul}’cd in
warm water, 1 teaspoon of salt and flour sufficient ta make a
vood batter. - Beat the eggs well, st{r them into the milk, then ¢
add !hl\\ﬂoyr ?nd salt, lastly the soda. Bake in a quick oven.

~h CORN BREAD. "

/ .

WINNIESMURRAN.

1 egg, three quarter cup o brown sugar, 1 ctig sour milk
or butter milk, 1 teaspoon of soda, 1 cup of corn m al, piece of
xlt‘ter sir)c of walnut, 1 cup of flour, Mix sugar and eggs, add
_milk and soda, butter and lastly corn meal and flour. Bake
in a hot oven. 2 4
. . MUFFINS.

' HILDA RUMPEL, —*

1Y% cups flour, \Vteaspoons baking powder, '3 ‘teaspoon
salt, 2 tablespoons sugar, 73 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 cgg well beaten and again
beat thoroughly. Bake in buttered gem pans in a hot oven for
15 minutes. Le\;el,measurements are used.

—% E L
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_ SHIRK: & SNIDER,

1

- ! BRIDGEPORT ONT. " &

MANUFACTURERS OF

Famlly and Pastry. Flour

SPECIAL¥*BRANDS :

+ Buda, Daily Bread, #
Pastry and Manitoba Flour

3 t

’ SoLp BY ALL LEADING Gnocsns
++++++4¢4+¢+++«4*¢++++4+++++

¢ |SOMERVILLE'S **

'

+44

+

5 Mex1can Fruts, 3
P .
+ " Chewing Oum :
+ R e
: IS PERFECTION. +
+ Y C. R. SOMERVILLE, 15
: London, Canada. 1
*
+++¢++++¢+++¢+4+++4++¢++++§1
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Bottom Prices.”, No Combine.

WORLD'S FAVORITE

Rightly Named. Hundreds in Use.
Can give you the names Qf parties who have bought.
Ahde of Dechrbon S}ul/by Doherty Mig. Co., Sarnia.
\ soLD BY

G, E POTTER
¢ BERLIN.
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SOUPS.

,\ v

3
ESSENTIAL POINTS IN ,\;IAXING GOOD SOUPS.

Bone or rgeat should be put.efi to cook in cold water. Beef
.is best meat for soup; contains most nourishment. Add salt
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, although”left
over,|cooked 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 1 quart of ‘water for 1 pound of
heef to maky’ stock.

} OXTAIL SOUP.
MRS. H. F. PEARSOIN.

1 Oxtail, 2 pounds lean beef, 4 carrots, 3 onions, thyme.
Cut the tail into several pieces and ‘r_v brown in butter, slice
the onions, and carrots, and when you remove the oxtail from
%he pan, put in these and brown also. When done tie them in
a bag with a bunch of thyme and drop into the soup:pot, lay
the pieces/of oxtail in the same, then the meat cut/into small
pieces, grate over them 2 whole carrots and add 4 quarts cold
water, with pepper and salt, boﬂ%::m 4 to 6 hours ![n proportion
to the size of the tail, strain 15\minutes before sérving it and
thicken with 2 tablespoons brown flour, boil 10/ Thinutes longer.

/ TO C'LEAR SQUP STOCK WI WHITE OF EGG.
\ \
S MRS. H. D. MCKELLAR.

Remove faf/}y cargfully skimming ,let come ‘to boil and boil
' 10’ minutes, stfain through cloth placed over fine strainer.
Allow | the slightly ‘beaten white and crushed shell of one egg, %o
every quart of stock, stir into cold stock, then allow to heat‘
slowly, stirring gently from time to time ui\til egg begins to
coagulate.  After clearing, the stock can be seasoned with salt,
flavor'with lemon juicesor rind.  Heat and serve as a clear soup’

L
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CONSOMME.

v MRS. G. E. P. '

Cut'}z'pounds veal and same of ‘beef very fine, throw'ifito
dry kettle, put on back/ of stove untill juice begins to run, add 2
quarts cold witer,let simmer 2 hours, then add spray of‘pflrsléy.
stalk -of celery, piece of cagrot, 1 onion stuck with cloves, and a
bay leaf, simmer 1 *hour lt‘:g:er. strain and cool, remove any fat.
If not clear add white of egg, boil again and strain. Serve

with croutons.er wafers. .

CHICKEN BROTH.
MRS. H, D. MCKELLAR.

Take 1 cheken, 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 ketgle, add % teacup of _rice, that has been
hc\)‘il‘ed soft. Serve hot. r

» CHICKEN CONSOMME. ' |

o’ MEDA OBERLANDER.

Cook a fowl in 'sufficient water to have 1 Auart of broth,/
cool the broth, remove the fat an{i clarify. Cook 2 tablespoons
of fine tapioca until transparent; add to the broth with )4 a
teaspoon of celery salt, a dash of onion juice (if desired) and *
sufficient salt and pepper to season. When ready to serve,
add a cup of hot cream. { Y '

A}
t

VENISON SOUP. | [

A knuckle of venison, several ‘ears of young corn, a little
butter, pepper and salt to taste. Cut venison into small pieces
and sedson with pepper and salt, pour 1 quart of milk for each
pound of meat, boil until meat is inyshreds, train it, wash your
kettle anid return broth. Add the corn thnts\haq been cut from \
cob and cooked in another kettle, mixed with a little butter and
season with pepper and salt. , Give the whole & short boilgnd . .
serve hot. =
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VEGETABLE SOUP. L
‘ MRS, BLOUGH., I . \ " sh
Place, a heef shank in 1 gallon of ice cofd water and boil gently
slowly all dav, skimming cafofafly just before it begins to boil. a sieve
et stand until cold and remove fat. %4 hour before dinner on toa:
place over fire, add a small carrot, very little turnip, 1 potato, 1 ¢
onion, cut in small pieces. !5 dozen cloves, 1 tablespoon rice,
a few celerv leaves, salt and pepper, p 1.
' : an hot
MOCK TURTLE SOUP. thorou
when
s | heated
Boil a calf s liver and heart with g knuckle of veal until bk i
tendef, skimming well, chop the meat fipe; add a chopped
onion, salt, pepper and ground cloves to taste, add 2 hard boiled
eggs chopped, also slices of lemon and brown flour.

A Wy
MES. GROSS, JR.

X &8 |

CREAM OF TOMATO SOUP. : “

: of boi

remov

2 cups of tomatoes, 1 slice of 6nion, 1 teaspoon sugar, '3 return

teaspoon soda, 2 cups milk, 2 tablespoons butter, 2 tablespoons then 1

flour, !4 teaspoon salt, a little pepper. Boil the tomatoes and. boiler,

onions gently for 15 minutes, then press them through sieve tables"

into bowl, melt the butter in a sauce pan, add the flour and stir aspar

until smooth, stir in the milk, and stir constantly until it t:oils per, a

Add salt, pepper and_sugar, stir the soda into the strained

tomato and add i?‘gradﬁé“y to the thickened milk, serve at once.

Note—All measurements are level.
¢ - i

TOMATO MEAT SOUP.

MRS. HARTH,

«  MRS. E. HOLLINGER. »

AR

3 pounds of l>$cf. 1 quart of canned tomatoes and 1 gallog
of water. Lgt the meat and watel boil slowly for a little more
than 2 )Qburs until the liquid is reduced a little more than 2
quarts. Add tomatoés and stew slowly for three-quarters of an
hour or longer, season' to taste, strain anil serve,

oo
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<PEANUT SOUP.
MRS, HARTH. ¢
Shell about sixty peanuts, take inner skin off, ‘K«)Ok"ihcxxv
gengly in a well flavored stock until tender enough to rub through
 sieve, delude the liquid in which they were cooked. Serve hot

n ¥ Sy o
on toast. -

- TOMATO SOUP.
MAY HADDOW.
| quart can tomatoes or 12 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 table&poon butter, salt and pepper votaste,

cook 13 minutes.
. o

*

CREAM OF ASPARAGUS Sur.
M"ksgl}j. D. MCKELLAR, & L4,

Wash and scrape one bunch of asparagus, cover with 1 quart |
of boilifig water and boil for 20 minutes. Lift out the stalks,
remove and set aside the tips, cut the stalks into inch pieces,
return to the kettle and cook uncovered until very tender,
then rup.all through a sieve, scald 2 pint of milk in a double
boiler, add 2 tablespoons of butter, rubbed to a paste with, 2
tableggoons ok flour and stir until thick and smoeth, add t*\e
asparagus pulp and liquid and season to taste with salt and pep-
per, add the resérved tips and simmer fdr five minuteg longer. g

\
CREAM PEA SOUP.
Y MRS._R. VON PIRCH.

Boil 1 pint of green peas until tender, thén 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
a4 wainut, a little parsiey chopped fine, salt and pepp\er. put back
on stove,stir (so the egg does not curdle) until the mixture
comes to a boil. Mashing the peas through a sieve improves
the soup ‘

X
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BEAN soup
MRS, 1. GRABER

Wash 2 cups of Leans and put'them to soak on crnight.  In
the morning drgin them add two quarts of water, !y teaspoon
soda, 1.small onon and 4 small cafrot. simmer until very-soft,
press through sieve thio owl. melt ‘2 cup in the sauce pan add
"y cup flour and stir untjl smooth, *add cups milk and stir
constantly _until it thickens Add four teaspoons salt, a Ift¥le
pepper. the rest of the pulp and bring to simmering point

CREAM OF BEAN SOUP.

MRS 11 A GERMANN

Lcup of beans, 2 cups milk, | {juart water, 1 onion, 1 carrot,
4 tablespoons butter. » tablespoons salt and pepper. Wash
Jbeans and let stand over night, then drain and add 1 quart
water, soda, onion*and carrot chopped fine, simmer until soft,
press through a sieve into a bowl, melt butter in a pan, add
flour, stir until smooth, add ‘milk ;and stir constantly until
thickens and hoils, - Add beans and’ réheat ‘it

BEAN SOUP.
MRS. |, DECKER '

Take the bones #id rape off the meat left from steaks and
chops, boil with | pint of navy beans until the beans are tender,
Season to tasteAind just Lefore serving add a cup of milk, let it
hoil up ;

TOMATO soup
V ¢ MISS N. DECKER

I quart of fresh tomatoes or | can, 1 onion, 4 dunces butter,
1 tablespoon flour, » Spoons salt, 15 spoon cayenne pepper: 4
pint rich milk, pints water.  Boil' tomatoes and onions 3, of
#n howr, add salt, pepper and three pintsof h6t water. the but
ter and flour rubbed smoothly with a,little of the soup to aid in
mixing and a little more to make it like thin cream. Boil ten
minutes and when ready to serve, pour-on the'milk which must
be boiling to prevent it curdling the soup. It mav be made
thinner if required '»
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M PEA SOUP.

MRS, A. B. MAIRES .

1 pint of peas soakdd ‘over night, boil in 4 quarts_of goml
beef stock, with an onion tuxnip and carrot, if desired, stir fre.
quently that it may not burn, serve witl) toasted bread cut in
small pieces !

. CRE‘A'MED TURNIP SOUP.
> ./ )

MRS, HARTH, ~« [\

Take 6 new turnips, cut in blocks, stew gently for 4, an
hour in water enough to cover, them. remove the turnips and
press through a_ colander, return to the soup whigh should be
about 1 quart in quantity, rub togcthc a tablespoon butter and
2 of flour, stir into the soup when'it is boiling, add a cup of hot
milk and scason to taste with salt and pepper, beat up an egg in
the t,uyucn and 1 tablespoon of chopped parsley. pour the soup
over the egg, tirring as it is poured and serve,

CREAM OF SALMON SOUP.

MISS K. FISHER,

Y2 cup salmgn, 2 tablespoons flour, 1 quart scalded milk,
12 teaspoons salt. 2 tablespoons butter, wdittle pepper, drain
oil from salmon, remove skin bones and rub through a sieve.
Add hot milk, all but 1 cup. Melt the butter in a sauc epan,

_add flour, stir in the’ one cdup milk and sur until it boils. Add

seasoning §mr] stir, 'n.uluall\ into thé fish mixture. Level
&~ |
mo.nsuromt’nty.\rc uscd . '

CREAM OF CELERY SOUP
/ MRS/ E. HI)LI/“\(.I-R.

2 cups mllk 1 cup cooked célery, 2 cups \w;etal)lc water,
I teaspoon salt, Y4 cup flour, 2 tablespoons butter a'little pep-
per. Use the tough outer stalks of celery, cogk until tender
and press through a sieve. Heat the milk, mix the flour with
an equal measure of cold water and stir it into the hot milk,
stirring until it thickens. Stir in the butter, celery| and cooked
celerv, add the seasoning, reheat and serve.
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0 ;
CREAM/ OF LOBSTER SpUP

MRS | HOLLINGER

! ¥
1 quart milk. 'z teaspoon salt. 2\tablespopns flour. a little

pepper. 2 tablespoons, butter speck of cavenn€, ‘/3/ cup lobster
Heat milk. melt the butter. add the flour and stir until smooth.
stir in the milk and stir until it boits, add seasofiing and cooked

lobster chopped fine \

POTATO SOUP.

o M1SS OELSCHLAGER.N

\

nilk. 6 potatoes boited and peeled, 4 pound but-

1 quart of 1
mash the potatoes fine and

tde,_season with pepper and salt,
while mashing add the butter, salt and pepper: pour in gradu-
ally the milk boiling, stir it well and strz\il\\ through a sieve.
Jheat up on egq and put in after the soup is strained, heat it again
as it cools i stramniny \\

\
\

* CREAM POTATO s?up‘ | /

WRS. L. 1. BREITHADPT.

To 10 potatocs i 1l waterienough to cover well and boil
till done: put potatoes through potata ricer and return to the
water thev were boiled in, add a soodlguart of milk and let it
heat well. Put a picce of butter the size of an egg into a frying
pan and let it brown nicely then add & cup of flour and allow
it to turn hrown apd powdgted fine add this to first mixture
and season with salt af¥d peppey Put all through a fine colander

CREAM OF POTATO SOUP

2 MRS. E. HOLLINGER 4/

" X
¢/ cup hot{or «old pntut\cs, 1; slice onfoh, 2 tablespoons
buttér, 4 teaspoon celery shlt. 2 tablespoons flour, 1 teaspoon
salt, ¥ quart of milk, a little pepper: heat milk, melt the butter
in a €aucepan, add the flour and stir until sr&noth, &tir in one half
of the steaming milk and 'stir constantly until it boils. add the

remaihing milk: the onions minced finely and the seasonings.

strain into hot soup tureen

N
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TR GOLDEN DROPS FOR SOUP

WSS KIMMEL

Put into a dish the unbeaten whites of g cggs. add to them

of cream or mik, @ heaping tablespoon of

an equal measure
\ small saucepan in which

flour, blend smooth, then turn into
a tablespoon of buttex has been melted; cook to it velvety dough.
constantly stirring: sct the mess aside t0 cool. then beat into 1t
volks of 3 eggs. add salt and peppti Wel i

one by one the
dough and put into the

coffee spoon 1n cold water. cut off bits of
boiling bouillon.

SOUP DROPS.

q ’
MEDA OBERLANDER, Svracuse, N

Add to a chicken or beef Louillon, balls about the ${z¢ of a
made of grated bread crumbs, mixed with oRe egg.

hickory nut,
finely chopped parsley \Press
A

A little melted*butter and some
them together firmly and drop into-soup stock

’ CLAM CHOWDER.

MRS, ], DOERR, ROCHESTER, N.Y.

'V:"pm\:ml salted pork chopped fine, put n kettle and brown
11, dozen\clams. 4 potatoes. 3 onions. ‘4 cabbage (medium
size), 1 bunch celery, 1 carrot..4 tomatoes (or part of a can), 1
turnip / \
CLAM PUREE: \

N
MRS. W. . BOULREE, NEW HAMBURG.

l,“)in[ ot milk. 2 ‘tablespoons flour, 3

|_pint of clams,
dark substance

tablespoons butter, salf and pepper ~Remove
soft part of the ilams, chop the hard part very fine,
T, salt and flour, add milk gradually, add
too thick add

juice or milk. . X
v CLAM BISQUE. Y

MEDA OBERLAXDER.

from the

melt butter, add peppe
the clams when hot, strain and sdrve. If puree is

Cobk 1 pint of clams. 1, cup of rice. a sprig of parsley., and

Va @ bay leaf in four cups of veal stock until the rice is tender.
/ Strain| add two tablespoons of tomato catsun and 1 cup of Hot

¢ream, heat vigorously and serve at once.
L o . 2
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LIVER DUMPLINGS FOR SOUP e !
MISS KIMME]
i pound armed hiver, 2 cyggs "._ pound g';(ulnl biscuits, 1 /
largc-onion, 4 teaspoons butter, 1 cup milk salt'\to taste. stifien
with # little flonr, boil in a good, strony beef hroth ?
& CORN CHOWDER.
V1SS K. FISHER b ¥
1 19 inch cube salt pork. 1 shiced onton, 3 t‘uy#\]mlu\m'.\ 2 gy
cup$ boiling water, 1 quart s alded milk, 2 l;l\vl(.\‘m}ms butter,
8 round crackers, 1 can corn, salt and pepper to taste. cut pork
in small picces to dvy out, add onion and cook § minutes, stirring =
often: strain fat into a saucepan, add 2 cups boiling water to ¥
the fat and in it put the potatoes cut o™l inch slices, cook e
themauntil ‘almost ‘soft, then add corn and milk; boil until
potatoes and corn arc sgft. add butter and split crackers;' re i
move crackers, turn chowder into a tureen. put crackers on top

03 1y
Note, e ¢l measurements are used.
Ly

&2

KSTABLISHED 1852,

GILLETT’S GOODS ARE THE BEST! o

{

Magig: Baking Powder. Gillett's Mammoth Blue. Y

Gillett's Perfumed Lve! Imperial Baking Powder. \

Magic Baking Sud;i";\ Gillett's Cream, Tartar

Gillett's Washing Créfstal.  Roval Yeast Cak e

A E. W. GILLETT COMPANY LIMITED.
| CHICAGO, ILL. TORdNTo, ONT. LONDON,ENG.

#
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FISH AND OYSTERS.

Fish ~hnu‘h|/l'(- used in season and perfectly fresh.  They
should be scalded and cleaned as soon as they come from mar
ket.  Sprinkle salt on inside ;nn}/put in ool place until wanted

' Perch or other small hshyu'r much botter if fried quickly
in deep, hot fat.  Larger fish can be fricd in a skillet in hot
salt pork fat -~ )

R FISH ENTREE.

\ MRS, W. H. B

Cutup® white fish or haddock. put 1t in a pan witha little
butter* let it boil buy not brown.  Then put it in a baking dish,
take 4 spoons sweet cream, 'z teaspoon cornstarch,pepper and
salt, let it boil, then pour over the fish ¢rumbs on top and bake,
Cream sauce, cream cornstarch and salt and boil tugc;‘h(‘r

4 \
BAKED FISH. AL

/ MRS, G. O, P, R

Wipe fish and lay in saucepan with just vn_mlgn water to
prevent scorching, baKe slowly, basting with hu{lgr and wateér
when done, serve with the following suuce Take *tomatoes or
14 can, put in 1 slice onion, 2 cloves, > teaspoon salt, 1 tea-
spoon pepper, boil 20 minutes, strain. + Now take 1 tablespoon
butter, 1_tablespoon flour, mix thoroughly, mix with tomatoes ™

./ . | b |
and cook g minutes

/ PLANKED SHAD ©R WHITE -FISH. /
EVELYN BREITHAJPT.
(lean and split a thin pound sha 1. put the skin side down
« on oak plank 1 inch thick and a litfle longer and wider than
the fish, sprinklé with salt and pepper and brush over\with
Fmelted butter. Bake 25 minites in hot oven. Remove from
“the oven, spread with butter, garnish with parsley and brown.
The fish should be‘sent to the table on plank. Planked shad
is well cooked in‘a gas range haying the flame over the fish.
Y. & /




THE BERLIN COOK BOOK,

BOILED FISH.

MRS. “R. WEGENER \ |

Clean a haddock, pike or pickerel, leave the head on.  Put L »l:ﬂ
into a kettle of cold water to which add a large handful of salt, creay
1 tablespoofi, offvhole pepper, 1 sliced onion and a good half creaf!
cup of vinegar. Put on the fir¢ until just before it boils, lgav- to ta

; oy e sprin
ing the fish/in the water 5 miputes after it has been taken from S

the fire. Serve with a mustard sauce made by melting !4 pound \ > i
of butter with z tablespoons of prepared French mustard. Be- i
fore serving add 1 dessert spoon of water to bind the sauce,
stirripg all the time b . )

¥ ) .
BOILED WHITE FISH. ful .
anc

§8 IYAPPEL
MISS IVAPPEL in &

/

\ ‘ y i

Lay fish-openy put 1t 1y a dripping pan, nearly covered of a
with water, salt to taste, cover Lightl.\'\\lcl simmer (but not  friec
boil) '3 hour. butter and pepper, aarnish with sliced dggs.

/

Sauce for Boiled Fish.

/ /
£ i teacup of milk, 1 teacup of water, place on Yire o scald,”™”
when hot stir in a tablespoon flour, previously wet with water:
ald/ 2 egys peason With salt and pepper, a little vinggar and 3
tablespoons of butter.  Boil four or fiveseggs hard take off
shell§, cut in slices, and lay on dish. 'I‘}\t-n pour the sauce”
over and serve. ' [

| FISH HASH.

$ y MRS. J. DECKER.

1 pint salg fish shredded” fine, 2‘ bowls potatoes parcd gnd
_gut small, place in stew-pans, cover with water, boil 23 min-
utes, drain off water, place on stove 3 minutes to steam, mash
perfectly smooth, add 1 raw onion chopped very fine, 1 cup
cream, 1 egg well beaten;*then beat with spoon 5 minutes; l\avc
hot in frving pan the fat of four slices salt pork, into which-put
the hash and cook until the edges look brown, about 16 min-
utes; avoid burning, turn carefully. on hot platter bottom side

up, and serve hot. /
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y s SHRIMPS.

£ y FRIEND

1\ can shrimps minced fine, 1 onion grated. a little parsley.
i tdblespoon butter. 1 tablespoon flour, 1 pint cream. Scald
creanf. rub floar and butteg together and thin with a little
to taste, and stir into this mixture. Put into individual dishes,
sprinkle bread-or cragker crurabs on top. add a lump of butter
or a little cream and bake in)quitk oven 3o minutes. 1 can
shrimps makes 7 dishes. ‘
TO FRY SMELTS.
MRS. SIMONDS
., Wash: cut off the'fins, and dry\with a cloth, melt a spoon-
ful of butter and intp it stir, the beaten volks of two eggs, salt
and flour the smelts a little, dip into the egg and butter, roll
in grated bread crumbs and plunge-into boiling fat, fry unti
of a light vellow-brown<{ serve upon a napkin garnished wit!
5, fried parsley. %
FISH CROQUETTS.
. MRS. B. P ‘

1 pint cold boiled fish, free from skin and bone and mince
fine, 1 pint hot mashed potatoes, 1 tablespoon butter,/ 14 cup
hot milk; 1 egg well beaten, pepper and salt, a little chopped
parsley, mix thoroughly. and let cool, when cold make into
balls. dip in beaten egg, roll }‘t\_\»rcadcmw})s. and fry in‘/hc’)t lard.

\ /

./ FISH CROQUETTS.
. SN M Ry
¢ 2 cups,fish, 1 cup white sauc&. to the ﬁsq‘ add 1 teaspoon
salt 'and pepper, then”add the sauce; put cracker crumbs on a
plate then roll the-fish in them,, and form into balls; roll the
balls in egg then in crumbs and fry in“deep fat
h / : White Sauce.

1 cup milk, 4 tablespoons flour, 2 tablespoons butter, }4
teaspoonisalt and pepper, mix together smoothly the flour and
an equal measure of milk; stir in remaining milk previously
‘heated in a_saucepan; returnsto the saucepan and stir con-
stantlv until it boils and thickens. -

A

>\ \

cream. Mixvall together until smooth, pepper and salt shrimps *

\
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& FISH PADDIES.
\”(T T JACKSON, TORONT(W
Take remaggping cotll b .\l\‘-l figll. remove all bones; to & good
cup full take three cups of cold mashed potatoes, one cracker
rolled fine, one beaterr excand make into balls, season to taste.
and fry crisp. carnish with parsley JLCanned salmgn mav be
used in the samc$hanner
>
FISH STEW.
Y MFs. |, DECKER
3 to yepounds of codfish cut érosswise (not split, in back)
in ? to 2'; inch pieces, pagre 4 ur o potatoes ;x("«'nrdir?g to size,
slice them™ 14 ek thick, onion’as much¥as wanted, slice also;
put 1!, cups water inta deepppan, putlyour potatoes in first,
then™vour fish, then onion, 1 tablespoon salt, a little hlack pep-
pler. 2 ounces of butter; when the fish is nearly don¢ mix 1 table-
apoon flour in a little cold Waterand add.  Take care it does
not,burn !

HOLLANDAISE SAUCE FOR FISH. '

/
wiks. ], A, ROSS
Leat 4 tablespoons vinegar and when hoiling pour it over
2 well bedten cogs: beating well; return this to the fire, stir

s

constantly until it thickens. remove immediatély, add 2 level

tablegpoons of butter, salt and cavenne pepper to taste

TARTAR 'SAUCE FOR FISH. {

MRS, EY K. CROTHERS, BLOOMINGTON, ILI

3 olives. 1 ghérkin, 1 tablespoon chopped capers, 1 teas
<poon onion ‘juige tor U Pint mavonnaise dressing, and 1 table:
spoon chopped parsley pounded Lo« pulp. Serve with broiled
or planked fish) 4

{ v * PICKLED HERRING.

MRS, ALBERT SACHS

\

Take the number of Werring desired and put to soak until
fresh enough, then take a crock gnd put in a layer of fish, a few

onions sliced thin, a few whole peppers and a few licorice leaves,),

and so until done, then coyer with \'ine\iar

. .
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SPICED PICKLED HERRING.

» \
MRS, T. JACKSON, rorodro
Take three salted herrings put in water cold overm#hit to
remove salt, pldce it a large dish and cut into suares’and cover
with vinegar, slice two goad sized onions over the top “with a

few whole black peppers

HERRING.
MRS GEO. RUMPEL.

¢ ~

pxtract salt, next clean well, keeping milk for furthde use, re-
move head ahd,tail; cut h‘srring in two lengthwise, rcmovim:l
all bones, lay .on back and sprinkle each half with mustard
sced finely chopped onion, a small pickle: roll up and fasten
with a clove or two, ‘place in an earthen jar and cover with the
following: Beat the milk “(uken from ‘herring, strain through
sieve, add 1 cup sour cream, | cup vinegaf '3 grated wonion,
a little ¥pepper. "

Lav '2 dozen Holland herring in water for 24 hours to

CODFISH BALLS.

MISS K. FISHER.

i cup salted codfish, 2 tablespoons good dripping, 2 cups
potatoes, a little pepper: wagh the codfish well in cold water
then cover it with warm water, pick it apaft, removing all bones
and put in a saucepan, pare and slice the potatoes and put them
in a sauce pan, cover with boiling ‘water and’Boil ‘until the pota-
toes are tender, cover closely. take from fire, drain and dry well
over the heat. add dripping and pepper and mash and beat the
mixture until very light; put !4 teaspoon dripping in_a frying-
pan and let it brown: form mixture in round cakes on a tea-
spoon, drop carefully on a greased pan, let‘it get brown on one
<ide. turn and brown the offier side. /Serve’on hot dish.

»

SA{.MON PADDIES.
ELIZABETH W UE$T.

/

/ 4

Take salmon put in a dish, \add one egg, pcpp& and salt,
and rolled biscuits just ehbugh so as not to make it too dry;
make into paddies and fr¢ in butter o1 lard. ’
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COOKED SALMON.
MISS AGNES Dy M@ORE.

To 1 can of salmon put 4 biscuitd finely rolled. 3 pint milk,
volks of 3 eggs, whites to'be-put on top: pinch the salmon apart
and take out all the bones. put salt and pepper to tasté and stir
it up, put a laver of salthon. then a layer of biscuit crumbs till

/ all is finished: beat the volks of the cggs. stirin ‘mitk , then pour
it over thé salmon./cook till a nice hrown, beat the whites of
the egod add ya pineh of saltl a little vinegar. put on' top of

" weooked salmoh and hrown in oven.

SALMON LOAF.
AXNIE KNELL. '

1, tin salmon chopped fine, 1 cup Bread crumbs, 4 eggs
broken into 4 tablespoons of meltefl butter, 1 teaspoon chopped
parsley, salt and pepper to taste. put into a buttered Would
Steam 2 hours

i Sauce.

1 tablespoon cornstarch, small piece of butter, 2 cups mllk
pepper, salt and nutmeg, a little tomato/catsup, anchows sauce,
let come to a boil, add volk of 1 egg, stir until smooth.

SALMON LOAF.
MRS. H. D, MACKELLER.

i can salmon, 1 egg, pepper and salt to taste, !4 cupful
milk, 3 rolled biscuits, 1 piece of butter, mix ingredients until
smooth; form into’loaf, bake in moderaté oven, cool; place in
centre of platter and garnish with letfuce leaves and hard boiled
eggs. Serve with mayonaise dressing.

v
SALMON LOAF.
MRS. H, RATHMAN.

1 can salmon picked fine. 3 soda biscuits rolled fine, 1 egg.
a-little heated butter, )4 cup milk, salt and peppér to taste,
toll with hands to a smooth loaf, butter a pan and bake in oven
till slightly brown: '
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SALMON CROQUETTS.

MISS G.. DEBWS. v

2 cups salmon. ¥; cups white sauce, miX meat and sauce
and'1 teaspodn salt and pepper. form_in small balls. roll in
cracker erumbs, dip in egg. dgain in crumbs and frv in deep fat,

White Sauce. \

1 cup milk, 4 \.'nhl«.spt/mns flotir. 2 tablespoons butte=ty
t\t;nsponn salf and pepper. mix together smoothly flour and 4
tablespoons milk, stir in remaining milk, heated inja saucepan.,
séturn to panand stir constantly untilit boils, add butter, salt

| pepper. \
SALMON BALLS. \
AIRS. CHAS|\ADOLFF: " )

| can salmon. 1 ¢gg. 2 tublespoons flour. pepper and salt
to Suit taste, make in balls, press a little flat, roll i flour, fry
in hutter. h ’

’ ¢ SALMON LOAF.
. MRS. NELSON BOEHMER.

“can salmon. 4 eggs beaten lightly, 4 tablespoons nielted
butter, !4 cup fine bread or ctacker crumbs, season with salt,
pepper and parsley. beat salmon fine before adding ingredients,
then steam in mould 1 hour: .\

X
-IRISH TURBET

MRS. HONSBERGER.

1 can of salmon, ‘)()%)" liquid and remove bones, heat one

pint of milk with a few hieces of onion, skim out onion, then
~add !4 cup of melted butter, four tablespoons flour, season with

salt-and pepper. whep cool add two eggs well beaten, put layer
of ¢team, then layeér of salmon, then cream, sprinkle hiscuit\
crumbs on top, bake in a slow oven half an hour.

BAKED CREAMED- OYSTERS,
As\H. TOTZKE.
Prepare creamed ovsters, put into a .baking dish, cover
with buttered crumbs and bake until brown.

»
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CREAMED OYSTERS.

ALMA TOTZKE.

1 pint oysters. 4 tablespoons butter. 4 tablespoons flour,
¥4 cup,oyster liquid, 1 teaspoof salt. '3 cup milk. a little pepper.

Clean Ovysters, melt 1 tul»lmpoon butter in pan, add ovs-
ters and cook until plump, shaking the pan to keep them from
N *sticking, make a white sauce of remaining mgxodwmx and_add

it to the oxsters
CREAMED OYSTERS.
MRS. |. DECKER.

l‘n 1, "tahlespoon Butter melted ina saucepan, add 1 heap-
ing tablespobn: flour. cook a few moments and stir in gradually
one cup of hot milk:seasop with salt] pepper, and teaspoon-
ful of celery salt. wash and pick over 1 pint of fine oysters, boil
them in thein own liquor until, plump, drain and pour over
them the sauce b

b STEWED OYSTERS.
MISS R, QBER.

Drain the Jiquer from 2“quarts of Oysters, mix with a tea-
cup of hot water. season with salt and pepper, boil in a4 saucepan
after it has come to a boil put in the oysters and cdok not oxfer
5 minutes, add 2 tablespoonsful of butter, when this is mélted

1d a cupful of hot milk, then take from the fire and serve with
é))"(st('l‘ or cream crackers

A % PLAIN OYSTER STEW.
wk\ A. B. MAIRES.

Drain the liquor from a quart of oy sters and put it in a

saucepan over the fire, and when at Poiling 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 and they are ready to serve.

FRIED OYSTERS.

MRS. H. C. DIEBEL.

Season large ovsters and cut very thin slices of bacon about

2 ar 3 inches, wrap the ovster in bacon and fasten with tooth-
pick and frv a nice browh. ’

v
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SCOLLOPED OYSTERS./
MRS, W. . BOULLEE, NEW HAMBURG
1 pint oysters, 0 tahlespu\(‘ynsful of butter, 2 cups full of
bread crumbs, salt and pepper, oyster juice in milk; grate bread
and melt butter, stir, bread lightly into butter and scason well.
drgin the oysters and season, butter a baking dish. use half the
oysters between crumbs in layers, add oygter juice or milk. bake
35 minutes. > ) '
SCOLLOPED OYSTERS.
7\ MRS, T. JACKSON, TORONTO. .
For a pint of oysters place [a layer (if cracker crufbs then
a layer of oysters until dish is filled: the
dry bread crumbs, piece /of butter size of walput, a little salt.
then cover with milk and bake for an hu{r. (‘anned salmon

may he used i_l)stcad of oysters, 3
TO FRY OYSTERS.
\ MISS MEDA OBERLANDER. [

/ Use largest and freshest oysters,‘drain well, uhsorﬂ‘) any
moisture by placing oysters between clean cloth and pressing.
beat several eggs, have another dish with finely crushed bread
or cracker crumbs, dip oysger first in egg then in crumbs, repeat
this two or three times; have oysters completely covere with
butter and a little I;I:\i while [frying; flour may be used in"case
no df¥ bread cor crackers can 'be had. Sgrve dry.
OYSTER CROQUETTES:
MRS. R. VON PIRCH. )

14 pound veal, X pound suet ‘chopped finely, g Pint oysters
chopped coarsely, add a little of the oyster liquor, also enough
cracker \crumbs so the mixture can be rolled into small sausa-
wes with the hands, fry quickly in boiling lard.

OYSTER FRITTERS. \
{irs. R/ FLEISCHAUER.

“ Drain oyswrs\thoroughly. chop fine, season with pepper
and “salt, make a batter of eggs, milk and flour, stir the gem-
chopped oysters into this and fry in_hot lard. \

{ 1

\

for the top layer put /

e d

{

i
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~-RANNED OYSTERS.

MISS OLLSCHAGER
Drain the ovster from the lu:ﬁnr put them ina hot pan
Or.spider. as soon as they bevin to cool add Illlil(l'\'}A]n"lp(‘l‘ and
salt. - Serve omsgoast or without if preferred £
\

OYSTER PATTIES.Y

MRS lyll.\k\\

a

A 5 . 4 . '
fane patty pans With thin ‘rich, paste pricking well U\“ﬁ\ )

with affork, put i picee of bread$in cach, cdver with paste an
brush over with the white qf-an ey or milk, cut angnch square
of this pastyy. plaec on céltre of cach, brush this With ceyd or

amilk and bake in g quick oven fifteen to twenty minutes; haye
“ovsgers stewed in their own liquor, cut in picces, add one ted
spoon floury o little salt and pepper. but®s size of o Avalnut, -
and three tallesf®ons of sweet eream, bpen the patties, re
move bread¥nd 611 With the creamed oyvsters, place covér on
and serfve %

PIGS IN BLANKET.
)’

MRS, E. HOLLINGER
Season large ovsters with salt’ and pepper, cut very thin
slices of bacon, trim oft rind and smoked edge. wrap each ovs
ter moa shice of hacon wid fasten with a small wooden skewer,
putin a hot omelet pan and caok justlong enough to crisp bacon

S(Z\v on small picces of toast
/

DRESSING FOR RAW OYSTERS.
PREIWRIGHT CLUB NEW YORK, NEATIE B. SMITH
2 pInt vinegar, U teaspoon red pepper, 1, teaspoon black
pepper. 13 teaspoon Tobasco sauce, 2 chives chopped fine/
shallot, chopped fine, ~ Serve m small saucd boat or howl Dip

an to theovsters in the half shell

' ) N

LOB%TER CUTLETS.

Gt MRS, L] W, s1MoxDs.

$ N\ X
Prepare the Inl»\lv‘\' as for croquettsiand spread it ha)f an
s s
inch thick on a platter, cut into the shape of [cutlets, roll in
X rrumhs"(\l‘qgs and crumbs again; fry in smoking hot fat. drain
7and serve with a claw o Apresent the bone.

»
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LOBSTER ,CRQQUETTS.

Mies. sinhN D

1opin lohster meat cut fine, seasol with siltspoonful of
salt. 1 saltspoonful of mustard, a little cavennes,gnd moisten
with 1 cup of thick cream sauce, cooland shape igto rolls, roll
m crumbs, éug and crumbs again and frvoin \IHI;L\IH'\' hot fat
draan on paper

i CREAMED.-LOBSTER.

\ MRS, WIELAND, MONTREA] .
i pimt nnll\b 1, tablespoonful Houry Salt, pepper, let come
to a boik, llr‘n Wdd, 3 volksgof hard, hoil egas mushed, 7 table

spoonsful br

b
ad crumbs, ' erated nuh}}c_u. parslev dut fine, put
over cap of Yobster while hot, and earnish with strips of toast

DEVILLED CRABS.

MRS. GEO, E. POTTER

s

o crabs, }or 4 mushrooms, 2 hard boiled equs chopped fine,
'\ tablespoon f!llllk'l'.‘i tablespoon flour, gook., thoroughly, ady’
I cup cream, teaspoon-cach salt and mustard, and either 2.
tablespoons graled cheesc or’1 tablespoon lémon juice, 2 drops
Tobasco sauce, 1 teaspoon_ parslev. IHIH\('(}\ and ', teaspoon
Worcestershire sauce, '

PHEEEEIIHPII PRI 414444444444

‘Comfort Soap
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MEATS.

The novice should memorize this rule: white meats well
done, dark meats underdone. except in fowls, which Qfmuld al-
ways be thoroughly cooked

7

A\l MEATS.

. \
Put fregh meat on to boil in boiling water. ‘Retaining the
"ifternal )ui([cs. as the outer parts contract.  Put salt meat on
in cold water tosextract thessajt., oo broil meat well, have
gridiron hot, before putting mfeat on. To roast me€at have
good fird. baste,often @nd season )x‘o)l.
SWISS BEEF STEAK:

\ MISS MARY HANNA, S

1 round steak, cut 1 inch thick, pound four intp if as much
as it will absorb, season with salt and ptpf Rut t lump but-
ter into a skillet which is hot: -scar ‘ak on both sides,
then fill skillet with boiling water, cover and let simmer on
h;u'k wf stove for two hours

ROAST TURKEY WITH SWEET\ POTATO DRESSING

MRS, J.B. BROWN Y
Prepare turkey. sglt-and pepper Ii&'ld(' and/add this stuffing,

1 quart boiled sweet potatoes;“mashed or chopped fine. Mix a
cup of bread crumbs, 3 cup butter: 1 beaten egg, 1 '{ tea-

4
spoons salt and a little paprika, stuff turkey and lm)’(c.

ROAST TURKEY. OYSTER ﬂLLING
M0,

Select turkey weighing flfom twelve to fifteen poyds, draw
and rinse it out ‘with severaltwaters.  Make a dressing of 1 quart
“stale bread (‘hoppeq fine. (I run the bread through meat chop-
per). ™. egg. 2 tablespoons hutur I teaspoon sage, | piat small
oysters or large opes chbpped into 'small pieces.  Stuff bodv and

breast with dressing, sew up. rub turkev over with butter, salt™"

and pepper. put in coyered roasting pan with abouf 1 cup boil-
ing water. When done serve with cranberry sauce. ,
" &

7
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QUAIL ON TOAST.

MEDA OBERLANDER,

Dry, vick, singe, cut off heads, and legs at first joint; draw,

split down the back, soak in salt and water for 10 minutes,

Zdrain, rub salt and pepper over them, dip in melted butter, place

on broiler, turn often, dipping Several times in the melted but-

rer. brojl 20 minutes. Have ready as many slices buttered

todast as ikwrc are birds, and serve a bird breast upward ot cach
shice

SMOTHERED CHICKEN.

MRS, AWVEIR,

Open chicken as/for broiling, put into dipping pan with<a
little water, season’ with! Butter.\ salt and pepper. gover with
another pan, cook until done. Tgke off cover and brown,
make a gravy of milk and browned flour. Pour over-chicken,
-;urnish/\vilh parsley and slices nf/lvmnn, §

¥ N
[

Vo
CHICKEN RISSOLS. *

A I-‘RI/H.\'I‘ )\

Chop whi!.:: micat of one chickenind mix to it 1 dessert
spoon of choppéd parsley. Put in a saucepan, butter the $ize
of an egg, also a large tablespoon, flour, add 3{ cup of boiled
ilk.  Stir yntil*jt boils, then add the chicken and pafsley,
Mix well, add salt and pepper to taste, also a few drops of lemon
juice if wished. ™Put this mixture away to get cold. Make ihto
shapes by rolling in fine bread crumbs, then goll in egg and then
again in bread crumbs, fry in boiling lard. "y ( /

CHICKEN CROQUETTS.

B MRS. B. P.
£ @ " \

< 4 \
Minced chicken, a quafter as much bread crumbs, 1 c;:'g to
cach cup of meat, pepper and salt, and enough gravy of drawn

rd

butter to moisten the whole, not very wet, make with floured

hands into balls,roll in beaten egg. then in bread crumbs/and
fry a nice brown, )
4
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CHICKEN CROQUETTS.
MRS/ o P SEAGRAM, WATERLOO
ccup of chicken, 35 cupof stock " ®, cup cream or milk, ', Cui

ceup of butteér, 1 cup tlour, 2 egys, 1 teaspéon chopped parsléy,
m wate

salt and pepper to scasoh. ~ Form into rroguetts, roll m bread
shces,

cruttibs and cugand sprinkle with Hour Add/chicken and (/., &N Lrul
s ard,ru
firgt in the mixture.  Fryan lard and serve cery hot /
% 2 wier U
Sinch th
‘;lmtlom

JELLIED CHICKEN.

VRS AR FIMISCHATER. y, ¢
J the size
\Line a pant bowl with slices of hayd hoiled egus, fll with was pai
.lmpfu «d chicken that has heen seasoned with salt, white pepper. \etew pa
and pu
skewers
the Nid,
| MOCK DUCK. . -~ * . \

/ \ MRS, UARTH. g p

Take 3 or 4 shees of bread and grateést n? with 2 chopped

|_ceJery salt and melted butter, pour over i tup’\\.ll(l in which
1. tablespoon of gelatine hiw be «n d)wl\ul set on ice

up onions, put a piccesof hutter the siz¢ of an €gg in a saucepan,
A
let melt, add bread and onions, a it salt, ym})p(r and summer

Tal
mlli\vcl
bay lea
well cov
fer roas

savory, hoil a few minutes.  Take a mun«] of\tender beef stegk
free !mf\ loose fat or. sty picees, jul pratty thick, spread |
I roll up like jelly-cake.

l‘u".d»( Ve dressing upon the steak an
1

mer on,
Meltag
add thi

7N
ROAST CHICKEN STUFFED WITH CHESTNUTS:

MRS/ JTACOR JGILCILER.

¢in 3 oor ;\pl.u‘r\\ Roast 4 «obdd 3, of an, hour!

Prepara chicken, roast 1+ quart Lm'l' (hu\nul» when done
remove shellse mash, .ull i tablespoon l’mlru 1 teaspoon  salt,
a dash of pepper: mik uni fill chigken.

¥

“CROWN ROAST OF LAMB. | Tpoon. &

META O, d > meat an
preces a
hot fat
witer, ¢
the slice

mer 2 1

\ Have hutc hu cut andsserape ribs of Tamb down to chops,
~ lturn inside out so that the hones stand up and out like a crown;
\ },’m{cﬂ together andiroast in oven bhasting often, serve on platter
Y with Fgench peas i centre and garnish. ‘

y:
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CHICKEN,/POT PIE.

* !
MRS, K. MYLIUs

Cut a chicken in pieces, if it is not a voung chicken pur:lnnl
in water enough to cover it with hitlf pound of salt pork-cut in
slices,  Skym it carefully./ Make d pastetith half a pound of
lard, rubbed.into 1t pound of flour and"a little salt: ;M}l enough
witer to work it to a smooth paste, roll the grust about ¥.an
inch thick and line with it the sides of {a stew pan nearly to 'the
\hottom. _Lay the chicken in the.crust 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 fvater till the
\stew pan is nearly full, cut part of the paste ift small diamonds
and put them ifithe pie. Put on the top prust first, laying
<kewers across the top of dish,_cut a slit in the centre, put on
the Yid, and let boil slowly 3; of an“heur or mord if necessary.

N
~_  ROAST REEF WITH WINE,
MRS, GEO MU’_H.

Take a tender roast of sirloin, pound it well ;rub pepper and
\ull'lv\\'vll into it. Placejit.in an earthen _iui“ with a fewlaurel or
bay leaves, cloves and ‘mace; cover over with wine. let stand
well covered a few davs. Mhen it is readvitr cooking. Trans
fer roast withywine, and séasonfrf:: into a cooking kettle, gt sim
mer on, top of stove until tender, tAke put meat, place on platter
Melt a piece u'f butter in sauce pan, add flegr. stir until smooth.

add this fo gravy and pour over roast, serve hot.  \ery good.,
4 - | °

¢

FRICASSEE OF BEEF .

HILDA "RUMPEL.

rmpound beef, 1 cup cold water, 2 laﬁ)lcsponns four, 34 tea-
spoon salt, 1 small onion, !; teaspoen pepper, cus'the fat of the
meat and put in a stew pan to try out. Cut the meat into
preces uhnutk: inches square and,rol\in’ghe flour. Put.it 4n the
hot fat and stir it over the fire u4\til nicelv browned. Add the
water, cover closely and simmer. Peel the onion and cut into
the slices” Add it with the salt and pepper to the siéw and vm
mer 2 '3 hours. Serve on a hof platter. ’ T
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Y ROAST BEEF HEART. ,
MRS, FREEMAN.
Whash  carefully mnl\»pun suﬁiciunl\' to remove the
ventricles, then soak in cold water until the blood is discharged.
wipe dryv and stuff nicely with dressing as for. “turkey, Toast

“for about 1 '; hours, Aerve with the gravy, which should

be thickened with ‘'some of the stuffing and a g¢lass of wine.
Serve with current jelly. "\

/ -
SOUR BRATEN.
MRS. GEO. RUMPEL.

FFrom 8 to 1o pounds of best roast beef. rub salt, pepper and

12 cup brown sugar.into jt. Place in an carthen jar, with a few

pieces of onions, laurel leaves. whole mixed spice; cover it with
a wood vider vinegar. “ Add another '3 cup brown sugar and !>
cup salt, let stand \\Lﬂ covered from 2 to 4 days. ~When rmd\
for use place slices of bucon in Lottom of dnppmg pan, the ro; it
of beef next. another row of sliced bacon and a few pxecc‘
butter on top of roast. let this ‘broﬁst'n in hot oven, pour vinegar
in which beef was pickled over, roast:- When done remove roast
and to cmﬁplo{e gravy, add the following, melt a little piece of
butter in a_saucepan..add 1 cup applé butter, }4 cup syrup. )
thick. If too sour add a little burnt sugar.
BEEFSTEAK. PIE.

MISS LILLIAN BRIETHAUPT.

-

Cut remnants of <old broiled steak or roast beef in j1- inch

" cubes, cover.with l)mlmg water, add 1 small onion, and cook slow-

Iy 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, )3 cup turnip cut in dice and 3{ cup carrot
cut in dice, 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
cavered with pie crust make several incisions in crust that gases
may escape.

teaspoon cinnamon. Gravy should be a light brown, not 1004
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DRIED BEEF.
MRS, . F, PEARSON.

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-1o'minutes, drain off all the water, and-with a knife and
fork cut theymieat into-small bits. Return to the pan which
should be hot, with a tablespfoon ot butter 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 2 minutes.
Send to table in a covered dish.

BAKING POWDER BISCUIT.
MISS LILLIAX BREITHAUPT.
2 cups flour, !4 teaspoon salt, 4 teaspoons baking powder,
i cup shortening, ¥ cup water. f
CHICKEN ENTREE. g

MRS. W, H. B.

Raw chickuQ. chop up the chicken, then pound it in a mor-~

tar, put it through a wire. sicve, add sweet cream and
beat, if very light. Put it in cups and steam or put cups in a
dish gf boiling water and cover for 20 mimutes, season to- taste'

Cream sauce or currie’s sauce.

X

MEAT PIE. h
MRS. R. FLEISCHAUER.

Chop pieces of beef,’veal or lamb, or all three, and make a
laver 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 therdish is nearly full, then pour a
cup 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.
" MAGGIE WISDOM.

2 cups flotir, 1 cyp chopped suet, !{ teaspoon salt, mix
with a little water, roll about !4 inch thick, line a bowl, fill with
beef steak, cut in smdll pieces, season with pepper and salt.
wcover with water, put crust on top. Steam ‘4 hours.

. &

.
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ROLLED BEEFSTEAK ROULODEN.

' MRS, ROWEGENER,
"% Select a slice of round steak about !y inch thick, cut into B
picces about fourtinches wuh-\&md five long, season with salt and of lef
pepper.  On cach piece put a thin slice of bacon. then roll"up. cover
LA and fasten cach roll with string or toothpicks, BPredge c‘zch i hea
with flour and fry a dark brown on all sides, Cut 2 large onipns little s
in small pieces and fry with the rolls, then half cover them with A
water-and bopslowly for 2 and ', hours. or until tender \
WS THicken the gravy with t!nur.[ o . .
MEAT CROQUETTES. . - ' seasol
LOUISE MILLER. . crumt
. Chop ‘up fine scraps of meit. roast or boiled. to 1 pint add in dri
\ 3 hard boiled eggs and 2 handfuls of fine bread crumbs, salt and of flo
e pepper. and sufficient milk to make them hold together. Beat + and p
* eggs. dn which dip the croquettes roll inrhrend crumbs and
frv like doughnuts.
. MEAT BALLS.
: \("’ " ‘ FLORESCE COOK./ b ¥
. " SpC
1 cup bread crumbs or 2 cups mashed potatoes, 1 cup cold ARt
cookedfish or meat, 1 egy. 's teaspoon salt and pepper. Egg balls
well bedten, add bread crumbs or potatoés and fhe meat, mix 'P
thoroughly, :md/rwl n{‘xtur(- into balls, and frt. Serve with .
tomato sauce . /
JELLIED BEEF. . \
MRS. J. 2. ROSS. 7 i F
Copk shank of beef until bones drop out, boil down until . chop™
there i§ feft about 1 quart of water, season salt and pepper to SPOOA
taste. Put in a bow!l and cool. flour,
) the fic
STEWED BEEF -GOULASCH. thicke
MRS. R. WEGENER. add t]
Cut 2 pounhx beefsteak in 1 inch cubes, roll in flour and from
¢ fry: brown on-all sides, frying 2 onions with it, then add water teaspe
to cover, saltydnd pepper. one teaspoon of dry mustard, }; tea- the
spoon of ground allspice. Boil,gently for three hours any thicken a gfz
the g'ravy\\;vit?\‘ﬂnur \ i Serve
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MEAT STEW.
MRS, L. J. BREITHAUPT
Brown a teaspoonfull of butter in a stew pan, add two cups
of left over meat, cut in small dice, and enough hot water to
cover it, boil well for aifew minutes. Take 1 onion. 1 carrot,
i head of gelery. (all small), 6 bay leaves, cook till tender in a
little salt water, then add to above and thicken with.a little flour,

ROULADES OF VEAL.
) MRS. DY FORSYTH.

Take thin slices of veal, chop slightly with sharp, knife,
season with pepper Iand salt, minced onion, parsley and\)read
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. Rer}{ovc threads, arrange on platter
and pour gravy over them.

VEAL CROQUETTES.
MRS, WEIR. : :

Mince 1 "pound,of veal ﬂr\e. mix !4 cupful milk, with 1
teaspoonful of flour, a piece of ‘butter t.h/e size of ‘an egg, cook
until it thickens, stit into méat and season to taste, roll into
balls, dip in egg, roll in cracker crumbs, fry in hot lard..~ X’

Pork tenderlajns' prepared thé same way are delicious.

VEAL SOUFFLE.
MRS. H. D. MCKELLAR

From cold or boiled roast veal trim all/fat and gristle and
chop’very fine, to each pint of-this chopped/ meat allow 1 table-
spoon of butter, 2 cups of thin cream or rich milk, 2*tablespoons
flour, 2 eggs and !4 cup of bread crumbs, melt the butter, add
the flour and stir until smooth, add the cream and stir until it
thickens, then the bread crumbs, cook for 3 minutes longer,
add the beaten yolks of the eggs, stir for }4.a minute, and take
from the fire, ad¥ the veal, 2 tablespoons chopped pafsley, -
teaspoon salt, § teaspoon of white pepper, whip the whites of
the eggs to a stiff froth, cut lightly into the mixture, turn into
a grepsed baking dish and bake for ze minutes in \quick oven.
Serve immediately.

| x
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'YEAIW CROQUETTS. 7
MISS |[DORA MYLIUS '
N e
Mince fine cold veal with a little suet. rind of a lelnon.
. . 5 g . rr

onions nn’ parsley, season with nutmeg, pepper and'galt; mix ' ORE

& / . : ) little p
all well togeth®rand add one eggewell beaten, roll into balls, dip i#h
into an cgg beaten up. then sift bredd crumbs over them and (IS0 '51
fry them in butter ’

VEAL LOAF. %

MRS, WM. WITT ). “%

&

P

Tirind 2 slices of veal\steak, put in 3 three small ohldns. 2 30
eggs. '4 cup of flour. 1§ cdp butter .a little parsley, pepper and an egg,
salt to taste: mix it well, make a loaf, roll in buttered cloth and small |
bake 1 hour. Keep hasting with gravy. ' ™ : with tl

) \ tablesp

VEAL LOAF. ’ ' Bake 2
\ MRS. A. E. KING. \ {l baking
P

v
-

32 puum]s’\dmmwd veal, 3 egﬁs. 6 rolled biscuits, 1 ¢
sweet Milk, 1 teaspoon pepper. tablespoon salt, a little sage, ®
or afiv seasoning if desired, mix all together and{mould into a
loaf.. /Bake \:“hmnr\ < W
/ VEAL LOAF. = / move 1
Xy | MRY. 1. RATHMAN. and pe
2 pounds veal and 2 pounds pork, chopped fine, 3-'<o/nions Put a
chopped fine. 6 sbda biscuits rolled very fine. 2 eggs. a little . and m
parsley.  Scason with pepper and salt. % nggtly
: tg’ cool
FRICASSEE OF VEAL.

\RS. D. FORSYTH. \
Boil veal chops with onion, salt pepper and bay leaf, till

very fender, take butter the size of an egg, a spoonful of flour

and a small gnion. cut very fine and fry together until the onion . scason

is done, but pot brown, then add enough of the broth the meat choppe

was cooked yn to make enough sauce to cover the_fneat. add a of ham

cupful of brpad crumbs, a little pepper and salt, some nutmeg it into

and parsley chopped fine.~ Lay the meat on a platter and cral pi

pour th¢ sauce over it; garnish with slices of lemon. ‘ gravy |

. . /
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VEAL LOAF.
MI86 KIMMEL, ™ X
ll.',- pounds veal, }» pound pork chopped fine-ands nuxc({ v
1 éxg, Y4 cupdsweet cream, 2 grated biscuits, 1 small ofiion,
little parsley cut fine, pepper and salt to taste; put in granite
Jith and steam 1'% hours. WThis will slice whem=cold. *

4

-

iy

#VEAL LOAF. -
MRS, HUETHER.

P

3 pounds of raw veal LhOppLﬂ very fine, butter \he size of
an egg, 3 eggs, 3 tablespoonfuls of cream or milk (if r?;.'lk useya
small piece of butter), mix the eggs and cream together; mix
with the veal four pounded craekers, 1 tespoon of salt 1 large
tablespoonful of sage; mix well together gnd form into a loaf.
Bake 2 and !4 hours, basting with butter and water while it is
baking. ' Serve &ut in thin slices.

» PRESSED mL OR CHICKEN.

MARGERY, C. GROFF.

Boil 3 p()\mds‘\ eal until very tender, rukr\ e liquid, re-
move bones'and put meat through grinderafter 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)
ngatly in bottom of motld, put meat in carefully and set aside
to” cool, wh(‘)krez\d.\‘ to fise turn out on meat platter. %

iyee
GOHATE.

MRS. R. MYLIUS. |

Take all the fillet of veal that will chop, and mince it fine,
scason it with salt, pepper. .and a little parsley, and an onion
chopped fine, add abbut ) a cup of bread/crumbs, a little fat
of ham or pork and 2 éggs, mix it well with the hands and make
it into  large 1daf; sprinkle it with bread crumbs and put sev-
cral piecesyof butter about it. Bake 2 hours, make a good
gravy with the scraps and bone, and serve with it.




THE BERLIN COOK BOOK.

BREADED SWEET BREADS.

- MRS \S]l IR T
g Adter being boiled, s{)ht them and season with salt and pep- \1‘1& 4
perdip in.beaten egy and cracker v.rumhs Frv a light hrown iatde |
i hot lard. serve with tamato sauce.’ g m"(’m.
pour ix
SWEETBREAD CUTLETS WITH ASPARAGUS TIPS. sdow $
MRS. L. J. BREITHAUPT. Before
I’ﬁrl»ml as\weetbread. split and cut in pieces shaped like a
small utlet, or cut in circular pieces, sprinkle wi}lh salt and
peppef. dip in crumbs.-egg, and ‘rumbs and santi in butter
Arrange in a circle around creamed asparagus tips. =
bread
SWEQTBREAD FRITTERS. “ut in
WRS. H. F. PEARSON. with s
Parboil the sweetbreads, cut into small pieces, and $eason sl]ou]q
withssalt, peppier and parslev: dip into batter and fry in hot lard. A3 H
t
\
N SY/EET BREADS.
MKS. W, 1. BOWLBY T
Soak 2 7}«'01!”'(1\(1.\‘ in cold water for 1 hour, change the ° in bre!
water twice, fut them in boiling water 10 minutes until they are as you
firm, then take out and place them in cold watgr until they are a hair
wanted, place the sweet breads in stew pan cover with stock and be
and simmer nearly 1 hour. Take them out and put in hot dish, disht
remove the gravy from the fire, add totit graduali\' the yolk of mashe
1 egg and 4 tablespoons of sweet cream. | Put this over fire until y
sauce thickens, but do not let boil. Before serving, add the /
juice ()f/d lemon, pour, the sauce around the w?'xot breads, and T
send to [table with a dish™of green peas. .
/ @ .or3h
SWEET BREAD ON TOAST. A1 e
MRS. R. VON PIRCH. Iengtl:
Boil 20 minutes, mash with the back of a spoon through a ::l:s};
| sieve, season with salt and pepper, then add about 1 tablespoon o
\  of cream t sﬁ one sweet bhread, heat and put over slices of toast, ::.:;ds

\ garnish with parsley. /i
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IRISH STEW.
MISS DORA MYLIUS. ‘
4~ Take 2 pounds of neck or loin chops of mutton, peel and
slice 2 pounds of potatoes and ! a pound of onions, first put
_mu"‘a stew pan a layer of potatoes, then chops and onions, and
~ o’on, till full, sprinkling salt ‘and pepper on each layer, then
pourin cold water gr broth, cover the pan and stew over a very
slow fire for an hour and a half, or until /the meat be donc.
Before' serving, add a few tablespoonsful of catsup.

§CALLOPED MUTTON AND POTATOES.
MRS. B. P, /

Over the bottom of an earthen baking dish place a layer of
bread crumbs, and over it alternate layers offcold roast mutton,
cut in thin slices and tomatoes peeled and sliced, season each
with salt, pepper and bits of butter, as laidyn. The tqp layer
should be of tomatoes, spread ovgr with bread crumbs.\ Bake
45 minutes and serve immediatelf ) 7,

MUTTON CUTLETS WITH POTATO PUREE.
. DORA MYLIUS. \ VAR

The cutlets should be dippe( into the yoke of an egg then
in bread crumbs, flatten them w?th a knife, and fry in hot fat,
as you'would fish. The potatoes are to be boiled, rubbed through
4 hair'sieve, and worked up fine and’ light with a little bytter
and boiling cream, season with salt, pepper and a little nutF\eg;
dish ‘the cutlets round this puree, which.must be softer than
mashed potatoes, |/ \

ya RILL SHEEP TONGUES. ~ .
' ¥ FRIEND!

Take 4 sheep tongues, lay them in salt and water for 2
or 3 hours, then boil in fresh water with !3 teaspoon salt, when
cooked, remove tie skin and divide the tongue into two in its
length, or leave/whole if not used~gs entree. Used as entree,
put them to, stew with a- bunch of herbs. somj celery, a few
mushrooms, pepper slightly, add !4 teaspoonfd] of salt to 1
pint ‘stock, stew s’iightl_\'. remove the tongues, dust them with
bread crumbs, and boil on g/ridit;pn sgrain the sauce and serve.
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TONGUE TOAST.

Take cold boiled tongue, mince it fine, mix it with cream
or milk. and to every”l; pint mixture allow 2 well beaten-volks \
of eggs. place over the fire and let it simmer a
have readv topsted bread. hutter :md.J.our thesmixture over it

-JELLIED TONGUE.

Cook tongue in salt water until tender, pare and cut in
er in which the
d pepper, and

small picces and put in moulds, strain the wat
tongue wias cooked, and add a little gelatine a
pour-over tongue set in A cool place.

LIVER BALLS.

Half a calf's liver, 3 eggs. 2 cups dry bread crumb
onion, '4 cup of flour, buttér size of a walnut, salt, pepper, nut-
meg, sweet marjoram, mincg the liver very find and remove all
skin, fry the onion choppéd fine in butter to a light brown,
mix all ingredients well together, drep
balls with % tablespoon \into boiling water with a little salt in
it. and boil about ten ninutes; try some and if they fall to
picces add more flour, when finished put into a dish and pour
over them onions chopped fine and lightly fried in butter.

LIVER PATTIES.
MRESCHILLING)

2 p‘(lnuml.s. of \wrupmi liver, 4 eggs, salt and pepper to taste,
” onion 'the size of an egg, 2 even table spoons flour, 3, cup
sweet milk, stir up well and frv in hot lard and ?%nter.

‘ STEWED BEEF KIDNEY.

cggs well h(*agcn. and

Cut the kidney into slices, season highly with ]})cppur and
salt, fry it a light brown take out'the slices, then pour a little
warm water into the pan. dredge in some flour, put in slices of
kidney again, let them stew very gently, add
Sheep kidneys may be split open,

me parsley if
roilell over a clear

fire, and served with a picee-df butter placed on
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$TEWED LIVER. /
MRS. R. WEGENER. \(
Skingnd trim a calf 's liver, cut smoked bacon in narrow
strips and draw them through the liver by making a small cut
with a knife, putting thg strips two_inches apart, and the¢ oppo-
site way to which the liver is to be/cut, season with salt, ‘pepper
and ground allspice, then dredge with flour, fry real brown on
.l sides. adding an onion cut fine, half cover with water, to
which has been added '; cup of vinegar, 1 teaspoon sugar, 2
bay leaves/ '4 teaspoon of ground allspice, simmer for an hour
adding a /little more seasoning if needed, thicken the gravy
with flour that has been browned. ’

" DEVILED HAM.

! MISS OELSCHLAGER. al
Chop lean, boiled ham yery fine, to every pint of ham add
« teaspoon of flour dnd }3 cup of boiling watef, press’this mix-
ture into a mould, when it is cold it will slice nicely. It is excel-

i

lent for sandwiches.

; A BAKED DINNER. /

MRS. D, FORSYTH.

¢  This is a suitable dish foxr a busy day. Take a quantity
cf olddmeat, any left overs will do. together with a small piece
of bacon or ham and an onion, and grind it very fine, season it
with salt, pepper and a little sweef marjoram, and moisten
with gravy or stock; put this in the _bottom of a deep baking
dish. next add a layer of canned tomatoes. seasoned] and lastly
a layer of mashed potatoes that have been prepared with a

"little milk and butter; smooth over the top and bake a nice

brown. *

X GULASH.
\ MRS. M. RIENER.

Take 2 large onions chopped and put in stew pan with 1
tablespoon lard, let stew a few minutes, then add '3 teaspoon
red pepper, then add 1 pound beef cut in squares, and cover all
with cold ‘water, 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.
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ROWN HURON,

Read between the lines

lore.  ‘I'he appearance
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Crown',
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is by no means its only
attraction ! lconomy,
thatls it;  This Range
saves time and money.
It combines efficiency,
durability and beauty
with

Sold by I \ N i
= GERO.E. P )'I"FI‘IR\, Berlin MER‘[ l 2

CONRAD BROS: Waterloo

MADE BY

The Western Foundry Co., Limited
' WINGHAM. ONT. \
MANUFACTURERS OF

HU&ONf Stove's, Ranges and Furnaces.
A

.

when perusing stove |

part
in b

boil

ovel

mto

for
wat
ane
tho
for
tha
an

hus
wa!
lon

dre
ho
Lo
ser




h

THE BERLIN COOK nupu&. 0H3

VEGETABLES.

I
VEGETABLES.

Have \eguables fresh, wash thuroughl\ remove decayed
parts, put into cold water until x.&ad\ to cook, put on-to cook
in boiling water, salt well \

Old potatoes peeled and put in cold water 1 {nour before

" boiling, then in frgsh cold water when put over fire.

New potatoes are best prepared, pecl just before placmg_\
over fire {n boiling water. \ ’ -

Potatoes will bake more rapidly if a pan of watér is put
into oven with them. o § b oty

, “wRICE AND ITS VALUE.

Rice ~huul({ be used much more frequently than it is now.
for it is a most wholesome food. When tooked in boiligg salted
water 20 minutes, dnd not allowed to stop boiling (as the Jap-
anese u)ol\ it), 1t is qultc different from the ordinary ncc Drain
thoroughly, season, vuth butter, and allow it to dryv off in of\
for five minutes. Gréat care should be taken to save all wate
that is drained from rice. It f(nmf\ a J(’"\ or 'starch, which is
an excellent addition to soups. !

SWEET .CORN, .

When sweet corn is sefved ofi cob, leave a few-of the inner
husks on ear when boiling as it will be \much sweeter and keep
warm ]rmg‘lr Boil sweet corn from 8\ to 10 minutes, never
longer. )

: GERMAN MASHED POTATOES.
A LOVER OF GOOD MASHED POTATOES. :
/ Boil desired quantity of pe’itoes until well done, then
drain. well, mash thoroughly, season with salt, add sufficient

“Yiot “not cold) milk and a generous piece of -butter. beat all

together until of*a creamy appearance, keep warm, best to
serve at once.
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./
‘POTATO PUFF.
e \ MRS. 1. A. ROUSS.

Take 2 cups of cold™oiled mashed potatoes. 2 ¢ggs. butter,
cream or milk, stir intd potatoes 2 tablespoons melted butter.
beat intd a white cream before/ adding anything else, add eggs
beaten very light, 1 teacup of milk, salt to taste, beat all well.

~ pour into a deep dish, bake in_quick oven until nicelt-*Hrown.

POTATO PUFFS. &

MRS. 1. ). BREITHAUPT. /
spoons of flour, half a_feaspoonful of baking powder \;1 tea-
spoon salt, half a cypful of milk, two.eggs, sift flour) Baking
powder and salt togethci. mash potutoes%’and “mix thém with
the well beaten eggs, whip up to a cream, adding the 'milk
gradually , add all together and beat well for ¢one minute, drop

by spoonful ipf ot fat, fry uh(}ut eight minutes, .
y 4 \/

. POTATOES AND CREAM.
s ! MRS. WELKER. ‘

Mince cold bdiled petatoes fine, put-them into a spider
with melted butter, let them fry” a Iittl\c in the butter well cov-
credy then put in J fresh piece of butter, seaion with salt, pepper
and pour over cream br rich milk, let it bojl-up cnee and serve.

/ \
SCALLOPED POTATOES.

MISS K. MANGOLD. / i

’

"% *Peel and slice as ’;han)' potatoes as desired, take a granite

dish and put in ln_\'cr¥. first a layer of ‘potatoes, sprinkle over

& salt and pepper, a little flour and small pieces of buttcr.ipcal

this till dish is near full; pour on sweet milk tifl all-is covered,
bake in a hot oven. f v ‘

S
STUFFED POTATOES.

Potatoes baked soft then the tbps cut off and the inside
mixed with butter, cream and cheese, and then made soft
with milk and last two eggs to twelve potatoes, put back into
thesskin with top.on and bake three minutes. .

4 .

N

Five heaping tahh%\(ms of mashed potatoes, 5 even tahle-
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JULIEN POTATOES. "

b / MEDA OBERLANDER.

fPare, wagh and cut the potatoes m thin slices ‘then in nar-

row strips, 4 cutter may be bought for the purpose; cover with
boiling water, add 1 teaspgonful of <alt, and cook until done.

.which requires from 10 to’ 15 minutes, drain, \sprinkle with 1

1ablespoonful or, chopped paréley. 1 tablespoonful of butter:
<hake the saucepan over the stove until’the butter is melted.
then serve at once. Do not stir with & spoon. as it will break
the potatoes and cause an /unsightl_v dish.

POTATO 'BALLS.
ARS. H. RATHMAN.

4 large mealy powtoes’cold.;nlash them in a pan with 2 |
fablespoons fresh melted butter, a'\pifich salt, a little pepper. |

1 tablespoon cream and the beaten volk of an egg, rub mixture

into balls. the size of a walnut, dip them into an egg well bgatgn.'

then into the finest sifted bread «crumbs, fry them in boiling
lard. '
*POTATO GLAZE.
s MRS, AUG. -MAY.

Grate 12 large potatoes, pﬂt in a bag and squeeze out juice,
fry 2 cups of bread crumbs in butter until brown, boil 1 pint of
milk, stir flour in Lto‘/thickcnl mix all together and season with
salt, then form in' small balls and boil in water for 2¢ minutes.
Serve in gravy. ' " "5

o ~ SWEET POTATO CROQUETTS.

MAGDELINE SCHEITERLE, CULLMAN, ALA.

* Bake the potatoes, remove skins and mash, for each 2 cups _ \

sweet potatoes use 2 tablespoons butter, 34 teaspoon celery
15 teaspoon pepf;er. Y tedspoon celefy salt, )4 teaspoon onion
juice, 1 teaspoon chopped parsley, ‘l\eg‘g or 2 yolks, mix all in-
gredients and when cold form into crpquetts any desired shape;
beat an egg andadd, to it 1 tablespoon water; dip the croquetts
in the egg roll them in fine_bread crumbs, and fry in deep fat

-

or, oil. ’
|




b
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\
' POTATO CRQQUETTS. : A
MRS, HELEN. KRNG ARNOTT
Mashed potatoes. softdh \\‘ith\hut milk jldtl’J']lll(' of egg
beatep stiff. salt and pepper. mould intovballs, roll in beaten
m;;:!(th(-n in biscuit crumbs: fry in basketsin hot lard.

POTATO CROQUETTS,
™ MRS. ED. MERMER, NEW HAMBURG.

Use 2 cups mashed potatoes..warm them, add the yolks
of 2 eggs well beaten, 2 lubla%@oogs( cream, 1 teaspoo onion
juice (6fifon juice may be omitted if esired) ; scason’ wigh salt
cayenne to taste, a grating of nutmeg, a teaspoon melted but-
ter, and 1 tablespoon chopped passley ; pack into moulds about ,
4 or 5 inches long, roltin cracker or bread crumbs, dip in\ beaten

rg, then roll again in the crumbs, drop carefully from' a flat
skimmer in a kettle of boiling fat, and fry a ligth brown; drain
the croquetts on common brown paper when vod take from
the fat; garnish with parsley.. If any remain from the feast,
warm by laying them oga paper in a moderate oyen.

FILLED “KARTOFFEL” OR POTATO BUMPLINGS
e MRS. RIENER.

Take largdmealy potatoes and boil with juc?ﬂs' on till
well done, thcn{pccl quickly and mash finely, salt t¢ taste, add
1 egg and enough flour 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 squareasthen fold in well; when all is used up put in
boiling water and cook till fruit is done, then put on large
platter and cover with cracker crumbs browned with butter,
lots of it, serve with sugar and cinnamon. Must be served
as séon as cooked.

ww A POTATO CROQUETTS.

MRS. M. MCGARVIN BRICKER.

mng
time

.&

\ .
\ Season cold mashed potatoes with p r, salt, nutmeg.
and a little grated onion, beat to a cream with a tablespoon. of
butter,to every cupful of potato add some minced parsley. and
bind with tao or three eggs: roll into oval balls, dip into beaten
egg, and then into cracker crumbs, rolled very fine. and fry in
boiling I.':rd. '




THE BRERLIN COOK BOOK. 69

BOILED RICE. +
Clean rice well, wash in cold water, ppat into kettle of boil- .
ing water, boil 15§ minutes, drain and steam uncovered. usc 4
times as much water as rice, salt to tastc.

RICE CROQUETTS.
‘ MRS, WM. WITT. /
i‘l, cup of rice, raw, or two cups cooked, 3, cup of water /
by p' of milk, butter the size of an egg, J& cup granulated
sugar, 2 eggs and a little npgmeg. Put ricé.on to boil with
wate¥, when half cooked add milk; have rice gear dry and_vet"
well cooked! keep the steam shut in while cooking; when soft

b mash it slightly with spoon, work in the other ingredients and ¥ &
; a pinch of salt; make it in shapes with. flour like small biscuits; "
; make a hollow in the middle to hold a spoonful of jelly, having . ?
0 coated the shapes well with floug. fry in saucepan of hot lard.
? .u Put in jelly before serving. L4 v
4 ¢ w & " e \
: » _RICE CROQUETTS, o e ;
; MRS, OSCAR RUMPEL. , = ™
One halfcup rice, 2 eges, 2 tcaspoonsh salt, boil ride’ very
1] soft, when cold beat in eggs, sugar and salt; form into balls,
d gr dust a little. flour over them, roll in egg and fry in hot lard.
3 1 /
e BACON 'AND BEANS.
n MRS. J. M. STAEBLER. ) ) y
i &b Soak required quanfity of beans over night, put over to ¥
s oil in morning in fresh'boiling water with a tiny pinch of baks* ¥
d ing soda, and a piece of well cured bacon of desired size; boil
beans until thoroughly-déne, if bacon be not done at the same
time, return to fire and boil i same -water till it can be ehsily
pierced with a fon;k; make tomiato sauce, seasoning with onion,
> cloves, mace, pepper, salt, afid mustard, thickening it well;
o score rind of bacon ¥nd place in ‘middle of baking dish, sur-
d round but do not cover with the beans; pour the tomato sauce .
o over beans, allowing to go well to bottom of dish. Bake in ("

oven till glaze forms. °
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N\
BAKED BEANS. ~

" MRS$. ]. TREUSCH.

\
‘ r

{ cup beans, 1 t'zhhsf;mm molasses or brown sugar, & piece | T
of pickled pork: soak’the beans over night, in the m:ghjng pour yacax
off the water, cover with fresh water and boil till tender, then B SCASOS
stir in the molgsses, put ind pot, bury the pork in 'Qhem must’_ ke th
ard and pepper toAtaste. L

i, y L usefu
\ 4 BOILED ASPARAGUS. I \
)\ 4 MRS JAMES WESLEY. 4 /\¥

Lt off ; fower parts of stalks as far 'down ds\ ey WIll snap l
\\.mh and rgmove scales, tic into bunches, cook in\boiling water oft?
“until soft * drain. remove string, spread withbutter, ,.'hlowmg‘ "‘.‘?\A ‘
114 tablespoonfuls of butter to each bunch of, asparagus. y P o

) / ASPARAGUS ON TOAST. ™ ¢ “\ erum
A MRS. H. C. DIEBEL. \ ' < and

Wash and” cut the tender stdlk‘mtq pieces t\i\o/fn(,h/e& A\ nice
r(mg put into just enough boiling salt water to cover, \?en
tender, add a cupfu] of new milk or cream a tablespoonfdl
butter or less if cream is used instead of mlh( a teaspoonful of S
sugar. a pinch of pépper. let boil up onceghave slices of buttered )
toast in a l‘('l‘\-) dish, pour the asparagus over it and serve at W} wate
(mvt‘. &' & ~ 4l any

: FILLED CABBAGE. . upor
V. X MRS, E. MANGOLD. toot!

1 medium sizéd cabbage. cut out heart and hollow. mak- very
ing it like a bowl ahout 34 inch thick, put in heaping tablespoon- mer,

. ful of butter and lard mixed into a pot. set in theicabBage head and
and put in the filling: cut fine L)( inside part and put around, ishe
cover (it with some clean cabbige leaves, pour on and keeping on 8
adding a little water to keep fgom hurmng cover up tlgl}t and
steam till cabbage is soft: 4t @

For Filling. /| g

\hb 14 loaf bread cut fine and soaked in warm milk, ‘
large om‘(tn stewed in about 5 cup butter, mix well and add 3 ¢ crur
-eggs, sgit and pepper to” taste, flavor with parslev and car- ‘ laye
away seed, 3 s v and

4 1 ) */ ! vl

| R /
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A STUFFED CABBAGE.

ton ” MRS. C. EVERETT HOFFMAN. /

Take a large fresh cabbage apd &ut out the heart, fill/the
vacancy ‘with cooked chicken or veal chopped very fine, highly
scasoned and rolled into balls with beaten yolk of eggs, then
tie the cabbagd firmly together. tie acloth around it and boil
ina m\'cryd kettle two hours. This is'a deli(‘iou.\yflish, and 18
useful in‘usinq up cold meats. =\

BAKED CABBAGE.
MRS, D. [FORSYTH.

Boil a dead of ru\;bu}gc. ra loose pead is preferable, very
soft/ in salted water, draifl dry in coll¢nder and chop very fine.
fry*a gmall onion chopped fine in a heaping spoonful of butter,
#when just‘ ur'ﬁing vellowyadd to cabbage. also a cup of bread
*| crumbs, pepper. salt and nutmeg, and two eggs: mix all together
and spread smooth in shallow buttered pan: bake in oven i
nice brown, cut out in squares and serve in hot dish. 'y <

' !
CABBAGE Pé’l“l}ES. £y
S’, /" MRS. D. BORSYTH. :

Take large perfect cabbage leaves and scald thém in salt
a‘ater to wilt them, .place a heaping spoonful of forcemgeat or
any well seasoned hashed meat, pork sausage filling is very nice,
upon it, fold in ﬁle sids{ and roll up fastening she end with a
toothpick: place i frying pan with butter and dripping-and @
very little stoék or water, cover and set on back uijs:))ve to sitn-
mer. turn occasionally, and when nearly done remoye cover
and let liqve'd evaporate; they must be a nite brown when fin-
ished: carevmust be taken not to break thcm in turning. Serve
on shallow dish or platter, X N\

w
4

- RICE AND TOMATO SCALLQP. =
o e RS, E. HOLLINGER/ »

3 eﬁps of boiled rice, 1% cups of tomato sauge, buttered
crumbs, put dayer of rice in'\the bottom”of baking dish, then>a .
layer of tomato sauce, repg:at{until all is used, butter the crum

' and spread on top. Bake until crymbs are golden brown, *°

"
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7 “ Tomato Sauce.

. / I cup slmnu)lumzn‘uus. V4 teaspoon salt, 1 teaspoon sugar,

i i1, tablespoon butter, 114 tablespoon flour, a little pepper:
!,.,"r; heat, 1 cup tomatoes .destL\\ until well cooked, press through
! A 4 sieve’into a howl, melt butter in saucepan, add flour, sur until
&i; ,' ’ stnooth. stir_in mmamu stirring”constantly until it hoils, add
: ' ) sugar and se asonings. j ) y

N\ RICE AND CHEESE SCALLOP. \ s
MISS K. FISHER.
2 ¢ups boiled rice, 1}2 cups white sauce; 3; cup grated
s cheese, buttered crumbs, mixy/ the cheese with the white sauce,
put a,layer of rice in the bottom of a buttered baking dish,
then a layer of \d\itc sauce, repeat until all is used, cover with
crufiibs and bake a golden brown.
White Sauce. y
3 tablespoons butter, 1% cups milk. 3/ tablespoons flour,
1 teaspoon salt, a little pepper, melt the butter in a saucepan,
add the flour and stir until smooth, stir i’ the milk, stirring
until it hoils, season.  Leyel lnealsh}'emcnls are used. ‘,l'
Mies
HOW TO PREPARE CAULIFLOWER.
0. Mck.

A couple of hours before cooking, a head of cauliffiower
should be prepared by trimming away the outer green leaves,
washing and placing head downward in a bowl ®f cold salted
water to draw out_the inseqts which may be concealed amon

wthe flowerets. Tl cooking place stalk dowmlards in the sauce-
pan, cover with ‘boiling water, add a teaspoonful of salt, and J
boil uncovered from twenty to thirty minutes, according to,
size; test by runninyf a fork!down into the stalk. r

CAULIFLOWER OMELET.

QZ §. H. C. DWEBEL
Take'the white part of a boiled cauliﬂower after it is cold,
chop it very small, mix with a sufficient quantity of well beaten
egg to make a very Rluc batter, frv in fresh butter and send
to the table warm. / /

2

Lutter

1
Leaspo
\/&ﬂllﬂl
bread

brown

T
it up
ng w
as ter
into t
crean
in a

’
serve
and 1
1o
props
sAuce



f
THE BERLIN COOK KOOK.

SCALLOPED CAULIFLOWER.

LAURA BORNHOLD.

2 cups cold cooked cauliflower, 1 cup whitg sauce, Y2 cup
huttered bread crumbs.”

/ White Sauce.

1 cup ‘milk, 2 tablespoons flour, 2 tablespoons butter, ),
teaspoon salt, pepper Make a white sauce und gdd to it.the
cpaliffower; pour into a” baking dish and cover with buttered
bréad crumbs and l*akc in a hot oven until crumbs are a golden
brown.

CAULIFLOWER AU GRATIN.
MISS OELSCHLAGER. {

Trim off the outside leaves of a nice fresh caulifiower, tie
it up iff a piece of cheese cloth, and put it into well-salted b6il:
ing water, boil for| 30 minutes; be careful to take it gut as soon
as tender, or it will fall ‘mo pieces; drain and scparuZe the hgad
into the little flowerets, put these into a baking dish, pour‘over,
cream sauce, sprinkle thickly with grated cheese, and brown. |
in a quick oven.

DAINTY ONIONS.
Y MRS, G. E. POTTER.

Take tiny, green onions, not thicker than lead pencil,
serve themr like asparagus, wash well 2 bynthes, cut off tops
and roots, tieyin bunches and. drop in boilin salted water, cook
1o minutes, this time for very young onions, longer time in
proportion to size, drain, place on toast and pour over cream
sAuce flavored wit/h parsley.

/ \
# . COOKEP TURNIPS.
HULDA BOULLEE. SYRACUSE, N.V.

Slice in small squares uanook very tender, turn off water
nd season with salt, add a little sugar to suit the taste, stir very
smoothly 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 when it conr:s to a good
boil, itis ready to serve. 4 7

Pt
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SPINACH A LA CREME.
FLORENCE  BOULLEE, NEW HAMBURG.

Wash ', peck Spinach, put in kettle, add 1 cup water, cover
and plagemon mmlm‘uullh'u ;1@(] ¢ook for 20 minlxu-s‘ then drain
in a colander and chop very fine, Puf a in saute pan with 1
tablespoon butter, salt and .pepper to taste, stir,till very hot,
{rrange on plattef smallpieces hutfered toast. mbuld lhc/spinnch
in WArge spoan. pagk tightly and lurL out on each_piece of toast.
place shice offegg 2 inch thick on top, with a suggestion of
nutmey sprinkledion top, pour white sauce all around the toaft
and serve. ‘\ 5
) N PARSNIPS. -

{ MRS, WELKER.

Boil until tvmlerin a littler salted water, then take up.
<kin them, cut in strips, dip in beaten egg and fry in melted
v

SUCCOTASH.

MRS, WELBUR.

butter or hot lard:

: ! . i
1'pint green corn, cut from ?r cob and '; pint of Lima

/N —_— \ p
beans. let thém stew in just enotigh water to cover them, until

tender, then scason with butter, pepper and-salt. a little mitk/

; i
simmer together a few moments and serve. 4
. 5

ESCALLOPED PARSNIPS.
©MISS B COWAN.

g 4\\ I quart parsnips, 1 pint milk, 2 tablespoons butter. 2 table-
spuons flour, salt and pepper to suit taste, %»4 cup bread crumbs,
. tablespoon butter, on top of other mixture. Cook—pdfsnips
then put them in a deep dish, put buttery nd flour in a frying
pan add milk, and let just come to a h\oil. hen pour over pars-
nips. Bake in oven 20 minutes. .»

N FRIED SQUASHES.

MRS. WELKER. .

‘ Cut the squash into thin slices j:md sprinkle it/with salt,
" et it.€tand a few moments, then beat 2 eggs and dip the squash
into the ezg. then fry it brown in butter. )
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“saucepan and add the flour and stir until smooth.  Stir 1n
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BAKED TOMATOES.

o MRS, H. C. DIEBEL
. For 12 npe tomatogs take 1 teaspoon salt and pepper, 1 of
pupler. 1 tablespoon sugar. i cup bread crumbs. 1 teaspoon

onion juice, put tomatges in granite baking pan. cut thin. slice
from smooth end, scuoq out as much pulp ay possible, mix with
the other apd' refill, put on tops, bake slowly 3 ofan hour,
sarnish with parsley. o N
\
. MACARONI IN TOMATO SAUCE.
¥ {M1s8 MILDA RUMPEL. |
L3 Ccyp macaroni (broken in '3 inch p'{t-cvsl. 1 quart boiling
witer, 2 teaspoons salt2 cups tomato sauce; put the mecaroni
into the boiling, salted water and boil rapidly until soft, po
the macatoni into a_colander, drain. rinse with cold water, and
reheat “with tomatp sauce.
W Tomato Sauce. . . .
2 Maps tanned or stewed tomatoes. | slice onion, 2 teaspoons
butter, 2 lahlespm)ns flour, !4 teaspoon salts 1 teaspoon suga'r,
a little pepper. chop the onion fine and put in a saucepan With
tomatoes through a strdiner, into ‘uhm‘(-y‘mch the butter.in a

gradually the strained¥ tomatoes and stir constantly until 1t
thickens and“boils @ few, minytes, sti in the other ingredients.
Note lLevel measurements are used

GOOD DRAWN BUTTER FOR VEGETABLES.'
L ¥\ MRS. JACOR HESPELER. K

1 14 cups boiling water, 3 even tablespoons four mixed in

1, cup cold \milk, pinch\salt, boil 5 minutes, then stir in'small
piece butter. have \'egeta}k&s hot Xml pour this boiling hot pn
top. ) ;
Above receipt makes very nice egy sauce for fish, by stirring

in 2 hard boiled eggs that have been_cut fine. Serve hot
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RELISHES.

-~

Rl PICKLE FOR \HEAT / \
For 100 pounds meat dissolve 6 pounds salt, 2 ounce \~. salt-
petre, 2 ounces soda, 1 pound sugar in 3 ‘gallons water, bgil,

skim and pour over mgat cold "
_PEVILS 1Excellent/ Y
M. D

Peel sl many ripe cucumbers as desired, cut inquarters
and remove seeds, kl stand in i salt bring over night, drain and
rinse well inmorning.  Take®a little less vinegar than theé salt
hrine, add '3 the amoufit brown sugar, a few sticks of whole’
Ginnamon. 41 téaspoon clovey, 1y cup mustard seeds, let this
boil until it becomes as syrup. I kettle is large, enough lhrm\
in all the cucumbefs at once and remain in unul they .||\pom
glassv. wheén they are lcud_\ to bottle and fasten
A , . HIGDOM :

MRS/ MORRIS.
lqu.ul quantities ot dreen l’unmhu\ green vorn, cabbage
ind green peppers. chopped fine. sprinkle with salt and let stand
24 hours, then strain “thrdugh a course towel until salt water is
out, scald inainegar, let it cook, then add to each ;m'llon of this
one box' mustard, '3 pound white mustard seed,' 2 cups of sugar.
¢ ounce tumeric, 2 tablegpoons of olive oil, selery seed to taste,
mix. altodether and pour onethe vegdtables and add vinegar to
Laste,

/

\ ~ PICCALILLL ‘ .
) JMRS. Ho BANNEBURG A

1ty allons chopped cabbage. 1 gallon greeh tymatoes, 1
.|\m|1 m\.nll onions "\"AJ“" fine, 3 teaspoons ground l“ll\l.ll‘d
2 ted 1spm)p~ black Pepper. 1 teaspoon ground cloves, § cents”
mustard sced, 5 cents celery seed. ', pound bhrown sugar, 5
pints "mul cider vinegar. mix the mixture thoroughly ‘and bgil
well fbr 30 minutes, tie up closely in stone jars, 2 or 3 red peppers
may be boiled with it if vou wikh

“r

\
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PICKLE LILLIE.
ALICE HADDOW
Chop 1t qudrt, yreen tomitoes, add 4 chopped onions

and 4 green peppers, also chopped. Sprinkle with one cupful of
wlt and let stafd two days, squeeze dryy add 2 tablespoons
celery seed and 1 tablespoon mustard, mix a tablespoon of mus
tard with a little cold vinegar, add half ‘alcup brown sugar and
a teaspoon of cloves, add 2 quarts vinegar, let it come to a boil.
pour over chopped vegetables and scal ‘whilg hot.  This is good
with any meat, ;

GERMAN DILL PICKLES.
" 'MRS. R. WEGENER.

Pyt short thitk cucumbers in cold-water over night, then
pack’in an carthen crock with alternate layers of dill and grape
leaves, make a brine of water and salt, using just enough salt
1o make 4 weak brine, boil, and when cold pour ovep the pickles,
usipg a plate to keep them down and covered with the brine.
Leavg 'stand 4 weeks before using,

CHOl;PED SWEET PICKLE.
» MRS. GHARLES MORLEY. A

1 |)('(:k green tdnatoes. 2 quarts onions, 3 green  peppers.
» cauliflowers, chdp all very fine and drain off all the water.
sprinkle one cup salt over and let stand all night; drain off water
awain very dry and put in crock. let '3 gal, vinegar, Y3 pint
water, 2 tablespoons,each of cloves, cinnamon and.allspice and
21, Ibs. brown sugar, come to & boil and pour over pickle
Cover, the crock up tight. p ? {

B SWEET PICKLES. \ \

/ MRS. C. STEIN. A

hvb pounds cucumbers. 1 tablespoon cloves, 1 pound brown
sugar, 1'tahl\spm)n cinnamon, 1 tablespoon allgpice; 1 table-
spoon pepper\2 tablespoons salt. Take the sceds out of the
cucumbers, and then cut in strips. After you cut them, you
add the other ingredients, then cover \vi't_.h vinegar and cook
till tender. Put the spicesan a cloth. )
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LILLIE PICKLE. et

> MRS, | 1. GORMAN
I

s ) ‘.
3 quarts ripe tomatoes, puil~them. 1 smél] head of cabbage.
i bunch celery both ghopped fine, 5 onjons, 13 $upsful sugar.
2 cupsful vinegar, 1 teaspoon cinnamon. 1, teaspoon cloves, l
¢4 teaspoon pepper. 1 tablespoon salt.
2N / J '
PICKLES WITHOUT COOKING. .

.
w MRS, ED. MERNER, NEW HAMBURG

1 cupful sugar, 1+ cupful of salt, 1 godd-sized root of horse-
radish, 1 tablespoonful of \\'hil‘l;‘ mustard seed, 1 gallon of \'i\n-
cgar, mixed spice o taste, boil the above ingredients, then allow
the prepared vinegarsto begome cold hefdre putting in the
cucumbers. Use the smullcsl_‘picklca as the largest ones do
not alwavs become thoroughly pickléd. but for the small ones.
this way of preparing ihcn\ is ‘excellent, crisp. plump and tender
when once put up by this easy- method, you will never again
resort to the old wavs of making cucumber pickles

Q°

SWEET PICKLES.
|
MRS, 5. BERGMAN,
. / X ,

Six pounds of ;\-ucumbcrs. ’takc out the seeds and, sut i|‘1
strips. to this add 1 pound of brown sugar, I tablespoon each of
cloves, allspice: cinnamon, pepper. 2 of salt, cover with vinegar
and boil till tender. Put thcns’piccs in a clotht ¢

sv}VEET CUCUMBER PICKLES.
‘ MISS KIMMEL. /

Take ripe cuéumbers.icut gut the 'inside, ‘pare and glice in
strips 1 inch wide,  Take seven pounds df this, boil in salt water
until ‘tender. then drain’  In w-porcelain Kettle put ) ‘{hart of
vinegar, 3 pouirds of sugar. gor'; cinnamon sticks, in a cloth
tic an ounce of cloves; {5 ounce afl§pice. hoil together. then add
the cueumber and simmer alk 2 hours. - (
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SWEET PICKLES.
MRS. H A. GERMANN

6 pounds ripe cucumbrs, take out seeds, cut in strips, 1 ¢
pound brown sugar. 1 tablespgon each of cloves, cinnamon.
allspice, pepper, 2 tablespoons salt, cover with vinegar. Put
§, spices in a cloth, boil till tender. > A

’ f
SLICED PICKLES. " N
MRS, MILLER,

To,every quart of pickles use 1 tablespoonful of salt. '3 cup
of sugar, a little pépper and onions to taste Wash and slice
pickles and onions and put in jxﬁ's. put in some dill to flavor,
then heat enough vinégar to' fill thesjar. then put in sugar. salt
and pepper in vinegar, and pour over the pickles while hot,» Put 1
m a very small piece of alum. «

PICKLES. Tl

MRS, H. GRAERER

¥y
_‘A

r 6 dozen cucumbers, 1 quart onions, 1o cents worth mustard,
o ; cents celary seed, 1 teasp(Lm turmeric powder, 1 teaspoon
curry powder! 4 teaspoons olive oil, slice the cucumbers and
chop, the onions, put the ‘two together and sprinkle with '» .
teacup salt, let stand over night, then ;add dressing and
vinggar to cover. P
MIXED PICKLE. '
n MRS. G. E. POTTS.
’f 1 quart small cucumbers, '3 quart large sliced cucumbers.
i | quart large onions, 1 quart small onions, 1 head cauliflewer, %
cupful salt, 1 pint vinegar, 1 quart water. 1 ounce white mustard
wed, 34 cupful sugar. 1 ounce tumeric. 1 tablespoonful flour,
cook 10 minutes. 4 }
MUSTARD PICKLES.
P MRS. H. GRAEBER.
er To gyery 2 quarts vinegar add 6 tablespoons good mystard.
of ; cup brown sugar. l tablespoon tumeric powder, 14 table-
h spoon curry powder, % cup flour. Boil together for 5 minutes,
\d then put_pickles in and let simmer for 5 minutes longer. Have

&

piekles irl_salt water night “before. /
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y MUSTARD PICKLES:.

-
MKS. J. A. ROSS
U 1o small cucwmbers, small measure pickling unu(ns. 2
[abee caulifiower, cut fipe 6 red peppers, put all in weak' brine ‘
“for 24 h«r_ﬁm sgald in same brine and drain Paste-— leLMc- pepp
spoons mustaryl. 12 tablespoons  tumeric p()wdl-r, 1la cups \\'vak]

brown sugar. 'b\cup flour. 2 [quérts white \\‘%n(- \‘inqéur. mix
tumeric and flout {together with cold vinegar. let remainder of
vinegar come Lo lu)ll.,\]lir in paste and let boil 4 fey minutes.

3 (':{
thi

Stir .'«I! the 1inu-/imur‘\»}'m' vinegar, /
Ay N Vo / A
Lsusnxw PICKLES, X '

.

MRS, 1 PREUSCH.

4 pints pickles, 2 p{lnts ‘egar. '3 cup'pugar. 1 cup mua-\ bunc
tard, 1 tablespoon tumgric powder, 2 tablespoons cinnamon. "?‘UP
Simm’:r for 15 minutes. ! o ) Cinnt

Y/ Put
MUSTARD PICKLES.
) \Mgs. r. o BORNHOLD. = "
1, gallon \'mcg’;".r. 1, 1b. mustard, 1" cups brown suga.n‘:‘
i tablespoon tumeric powder, mixed spites to taste, about ¥
gallon pail full of vm;um&m;. i large head of cauliflower, 1 quart tabl
onions.  Salt the cucumbers, caulifiower-ang onions over night. mat
hoil mustard, vinegar and sugar as thick as preférred.  Put in
t\u' remaining ingredients and boil for a minute, add the pickles
amd let dmmer for a short time : Uy
.t Jx ‘ /
X\ ¢  FRENCH MUSTARD PICKLES. = = ./ ¢
\ MRS, 1. RITTINGER \ 1 he
( 4 \

2 Quarts ‘small wln\x‘g onions, 2 quarts green, tomatoes, 7 /“’“K
quarts smiagll-cucumbers, 2 large heads of cauliflowér, 2-heads of
«celery, 8°green peppers (-hngpf'rf fine. Put in brine over night, "
in about 2 large cupSof salt, and just.cover with water., In the
morning boil in same brine till tender, drain well. Dressing, 3 sizes
cups sugar, 1 cup flouy, 1 caf mustard, 1 ounce tumperic, butter g
the size of an egg, j quaFts vinegar, ‘Boil'all together and then- Y
pour over the Yickl& < Bottlg. . »and

J \ ! unt
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] L
MUSTARD PICKLES.
i MRS, OSCAR RUAIPEL.

4 quarts green Cucumbers, 2 quéirts small @nions, 5 green
peppers with“seeds taken &8, twé heads cauliffower. Put in
weak brine for 74 hours, then scald in same brine, drain well.

Dressing.—-2 tablegpoons mustard, 2 tablespoons tumeric,
3 (':{ls sugar, 2 cups flour, mix and add 1 gallon vinegar. - When

thifk pour over pickles. )

. MRS. CHARLES MILLS. \

i large basket of ripe Lq/muloc.\. 1 quart 1nruvm(ms. 3
bunches celefy, 8 red peppérs. Put all this throuth a meat
chopper, thén add salt and % cup whole cloves, '3 cup whole
cinnamon.,/ 1 quarter cup whole ginger. 1 quarter cup allspice.
Put spic_e'.i in bag and boil all together 1 hour.

v CHILI SAUCE.
MRS. . HANNEBURG.

3o ripe tomatoes. 1o onions, 0 green peppers if you like, 16

tablespoons sugar, 3 tablespoons salt, 1 pint vinegar, peel to-

matoes, chop onions and tomatoes. boil 1 's hours, then bottle.

/
\ CHILI SAUCE.

MRS, CRESSMAN.'

1 peck ripe tomatoes, 6 large onions cut fine, 2 heads celery:

I, cup sugar, 2 tablgspoons.salt, !5 teaspoon red pepper Boil

1 hour, thg\ add 1 quart good vinegar, and boil 15 minutes

jonger, put in bottles and cork tight.

' : .. CHILI SAUCE..
MRS. J. BRANDT,

i peck peeled ripe tomatoes. 8 large onions, 0 lnuhT)-

sized red peppers cut in small pieces, boil until tender, then add

r.quarp vinegar, ' cup salt,8 tablespoons-sugar. Put in 2 bag

1 \tabl spoon each of all spe'cc. cloves. mustard seed, cinnamon

.and mixed pickle spice, 1 t(‘:\@mm mace and celery seed, boil

until thick enough.

A
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i
CHILI SAUCE.
MRS, ALBERT SACHS

18 large tomatoes. 1 (nnﬁ)h. 1 red pepper chopped fine, 4
tablespasns brown sugar. 1 lablespoon salt, 2 teaspoons ground / hlr};'
,;ing(-r. Y teaspe n* cloves, .#vups vinegar. Boil until thick., ot
” %Y y PICKLES. ? ' | 1 ote
' ¥ : O M, ¢ P A" pepy
f Mustard’.Chow-Chow'" pepi
2 Heads caulifiower, 6 Mirge onions, 6 heads celery, 2 quarts seal

green tomatoes, 2 cucumbers, chop all very fine, sprinkle with
salt, Tet stand 24 hours, then boil in the brine unty soft, drain
well, add 1 )2 cups mustard, 2 cups sugar, 1 olince tumeric, 1

gallon vinegar.  Boil a few minutes. / tabl
o CHAU-CHAU. oo
EMMA HOPP. 3
5 quart ‘pail tomatoes, Y3 pail cucimbers, ‘2 -mall heads
" cabbage. 2 small cauliffowers, 2 heads celery. 4 large onions, \
. vinegar and spices to tasge, chop v\'(-r)‘th\nﬁ hefnrc‘\bniling,
' ¥ CHOW-CHOW. “yn
< MKS. H. A. GERMANN, ' s
1 dozen large cucumbers, 1+ dozen small cucumbers, Y3 head Pu!
2 cabbage. 7 large onions,  Pecl and: cut very fine, salt over night HO:
and drain in the morning, and add 1 cup mustard, 2 tablespoons e
pepper. 2 tablespoons celery seed, 1 tablespoon tumeric powder,
w2 cups brown sugar, 3 quarts vinegar. Let sugar and vinegar
come to a hoil and pour over all. S %
CHOW-CHOW. / {1 the
Y nig
MRS, AUGUSE MAY. ; o
3 quarts \'in"rg.'n',\z '2 poungls brown sugar, 4 ougces mus- \;i:
tard seed, '; pound ground mustard, 4 ounce tumc;ric powder’ thi
1 pint uni(ms.ﬁ pint Lima bians, 1 ping string beans, 1 pint
corn beans. 12 large cucumbérs, 1 stalk celery, 1 heatl cauliflower.
Boil the corn. cabbage, beans, r(-lcr_\'/‘ cauliflower separately,
season with salt, when done mix and add the other vegetables
and the whole mustard to the vinegar. add the sugar, mustard, - fin
tumeric powder and pour over the vegetables and boil 34 of an _"“"1
hour. : ) A . -
. ; 4
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., TOMATO' CATSUP. :
MRS D. GROSS, JR. ;

Put on to boil 1 basket of ripe tomatoes, then prc#s them
Yhrqugh a sieve to remove the seeds.and skins, return this liquid
o the kettle, add 3 scant cups of vinfgar, 1% cups brown sugar
| teaspoon ground cinnamon, 1 of ground cloves, 1 of ‘black
pepper. a pinch of red pepper. salt to taste, throw in a few
pepper corns and whole cloves. Boil until thick. Bottlé and

-

seal. ', ‘

: CATSUP: fs

MISS N. DECKER. /e

1 peck ripe tomatoes, 4 large onions, 3 cups vinegar: 6

tablespoons sugar, 3 tablespoons salt, 1 lnhlvst)ion nutmeg. 1

. tablespoon cloves, 1 tablespoon cinnamon, 1 tablespoon-ginger,

i tablespoon pepper, 1 tablespoon allspice. +
_~"GRAPE CATSUP. r o

\) MISS HILDA E. EISEMACH. Y

5 pounds ripe grapedy 2%, pounds brown sugar,

spoon ::;pcppcr. 2 teaspouny salt;A2 cups vinegar, 2 blades of

mace, f tablespoon cach of whole cloves, cinnamon, and allgpice

Put grapes through press, add sugar, vinegar, salt and spices.

Roil until thick, as ordinary catsup. Remove the whole 'spices

and bottle while Hot.

1 table-

\
CUCUMBER CATSUP.
' U MRS, H,SD. MCKELLAR.
Take '3 pushel of. fdll grown cucumbers, peel and -chop
| them. sprinklé with salt, then put in a siepe and let stand over
/ night, add 2 dozen onions cut up, 1; pound white mustard seed,
r; pound black mustard sced, 2 dozen black ground peppers.
Mix well in/ the best cider vinegar, making it the consistency of
thick cutsuﬁr. fill your jars. ' quuiro? no cooking.
\EAST TOMATO RELISH.
s MRS. G. BUCHHAUPT. '
24 large ripe tomatoes, 4 onions. 4 redlpeppers all chopped
fine, 3 cups brofn sugar, 4 cups vinegar, ¥, dessertspoons salt,
_"“0: small piec of horse radish, cook gehtly for 3 hours, then
bottle and sqal.
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,- APPLE CATSUP. .
¥

/.
f

Y t r

MRS, STAEBLER Ry w

¢ /
Peel and quarter 1 dozen sound tart upples,.'slﬁw until soft
in as little water as possible, then press through a sieve; Jo
quart of the sifted apple add tefcup sugar, 1 teaspoon pepper
i of coves, 1 of mustard. 2 of cinnamon and z mediunt;sized
onions, chopped very fine.  Stir all together, adding 1 fable-
spoon salt and 1 pint vinegar. Boil 1 hour and seal. while hot,

in pjnt prcs«.'r\‘(' jars \? k4 )/-\ )
\ EAST INDIA PICKLES. ; .
\ : f ¥
. MRS, o TREUSCH

/

'y pecksshiced green tomatoes, 'y peck sliced whitk onions'
‘25 small cucumbers > cauliffowers, cut in small branches’
sprinkle salt ovGF these plentifully #hd let stand 24 Hours, and
then drain well, mix ', cup grated horseradish root with '3 ounce
tumeric, ', ounce of cach ground' cinnamon and cloyes, 1 ounce ¢
ground pepper, 1 pint mustard seed, 1 pint brown sugar, 2 branch-
es chopped celery. ¥ Put this mixture in a kettle with the vege-
tables. Cover with cold vinegar and boil till tendér

EAST INDIA RELISH. ;

N

/
MRS, NELSON BOEHMER \

! o
20, Iqrge mm:mkv.\ 4 onions, 4 large red peppers, chop all ¢
fine, 3" cups whige sugar. 4 cups vinegar, 4 tablespoons salt, 1
tablespoon horde radish.  Cook gently 3 hours.

.
TOMATO CREAM. /
[ KFFIE A SCHMIDT. ) b
vk
N 12 large tomatoes, 12 onions, 12 appleS.  Peel and slice

into small pieces, cover with water and boil“until soft, then put
through sieve and put back into kettle, add 1 quart of vinegar,
\ '3 pound of brown sugar. 'y, pound mustard. 1 teaspoon red
pepper. 1 teaspoon salf.  Boil until thick.
: \
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CEELERY AND TOMATO PICKLE.
MRS, €A KERN

30 ripe tomatoes, 4 0L § good sized onons, 4 or 3 bunches
of celery, use cyervthing but the green parts, 1 red pepper. §
cups vinegar, " tablespoon of salt and. s large spoons of sugar,
1oil until quite thiek, or when it begins o settle y

~ f
WATER MELON SWEET PICKLE. J l
4 n. ¢-8 '

Pare and cut all red from rind: ¢t rind in pieces to suil
raste, '3 gallon water to 1 gallon rind and lump of alum size of
hickory nuté” after alum”has dissolved and water is hot, put in
rind and stéw 20 minutes; pour off, put into cold water, let
stand until water gets warm, pour off again, add 1 quart vinegar,
| quart sugar. cloves, allspice, cinnamon.’ and boil togcthcr
/\mtil thick 3 ; .

/ PEPPER HASH. o

EMMA KRESS, PRESTON.

’

i Jlarge cabbage. '2 dozen large oniorfs, 1Yy dozen green

\' peppers. 4 cupful white ‘mustard sced, 1 bowl white sugar,
chop ingredients very fine., add ' cup salt and let stand over
night, next day squeceze through a bag to extract juice, cover

“ with a good wine vinegar. '

) STUFFED PEPPERS. M

N : o M i ¥ . !

Use large peppers, cut] arpund stem, remove stem, take out
seeds; for stpffing use 2 quarts chopped cabbaye, 1 cupful white
mustard seed. 3 tablespoonsful celery seed. 2 tablespoonsful
salt, ' cupfal grated horse radish: fill each pepper with part of
mixture and\into each one put small onion and a little cucumbper,
Jay on stém-ugain, put in jar and cover with cold vinegar.®

(- * PICKLED CABBAGE. L

$ ANNIE SCHWARTZ.
. Select solid heads of cabbage, slice Verv fine, place in a jar
cover with boiling water, when cold drain off water, season: with
srated horse radish, equal parts of black and red pepper. cin

namon and whole cloves, cover with strong vinegar.
~
. r~

\

)
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PICKLED CAULIFLOWER. - '

I ANNIE SCHWARTZ,

Take a '_, dozen’ small heads cauliflower, break them into

sprigs. then boil them in enough/sdlt Water to cover them! let
thein scald till tendgr, don't boit*them; skim them out in jars
and make a pickle of 1 gallom vinegar, '3 pound brown sugar,

1 ounce of unground pepper,. '3 ounce of cloves, i ounce white

} . p
mustard sced, 1 ounce,of ecelery seed; ¢ ounce of tumeric,, boil
all together fory 2c, minutes ald péur very hot over the cauli-

flower, cover closely and it will keep all winter. 5,
- 1 / '
_PICKLED CABBAGE. * = bt
< NS, ALEX. MILLAK. g
Take .|l>h.u-u and slice fine. and snrmk.lu \nth .tbnut

11 cups salt; press with hed\\, \wlght over hight, tie whole
cloves, allspice and” pepper. (s cents worth wof cachi\m a clotly,

\Ts.; large p(-k)pm*m a quart of vihegar and ]),lt in also. the *
tie

up allspicts,  Boil fu; ‘about 20 mmﬁtes then ﬁut the -
sliced cabbage in tHc hmhm; \moqar andilet thé \\hqlc a.t:md

on the back of ‘]L‘f stove for 4§ n} aft’ hour, but it, mugt not boil.
-~

=" BEET BICKLE. " . * T 4
.\III:(S;\('. A. KERN, F K ’ 0\

1 quart raw cabbage chépped/fine, quart bofled beets

chopped fine, 2 cups sugar, 1 tablespoon of salt, i teaspoon of

black pepper, 1 teaspvon of grated herse radish, cov er ‘with-cold
vinegar and keep from the aif,

2

2

Bl

tard, flour and curry powder with a|little cold vinegar,.then
add’it to boiling vinegar and sugar, l et it boil 5 minutes \and_

»

\ s/ ‘ < '
i ,

|CELERY SAUCE.
MRS. R/VON. PERCH ‘
dozen heads celery, 3 cups vinegar, 2 lablespoons mustard,
ounces curr\“'pov\dor (or ](‘SG) 114 pounds light brown- sugar,

tablespoons flour, 1 green peppcr salt totaste. Mix mus-

then add celery and green pepper-chopped »small and boil 10
minutes longer. ‘ i

: , o

X
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{
<\ BORDA SAUCE./ =~ |
1 gal. green lumawes 10 onions cut fuu { head of cabbage
1 tea. cup salt, 4 ounce tumeric, '3 ounce celery seed, 2 lbs.
sugar,- 4 Ib..mustard, horse radish to tasté, 2 quarls ‘vinegar,
salt over night then drain and boil 1 hnur
Pk
\ BORDA SAUCE (GOOD). - O
\ MRS, 1. A (FKM\\\\
1 uallon (rwn tomatoes, cut fine, 1o (mi(hh 1 "head - cab- o
bage, 1 teacup salt, '4 ounce t.urfwm pu\\d(-r 2 (,mmg celery
seed, 2 pounds sugar, 2 quarts \megdr 15, pound n{usmrdj

horse. radish to-taste. Salt ()\'(-rvnight. fhen drain and ,boﬂ
\ = SV

-

1 hour. AR |
.~ | CREAM OF TOMATO SAUCE. ° _
, E MiSs FLORENCE. COOK. X LRy PR
o "l cup of eanned of stewed tomxt s 1 cupy milk, g teat .

« 'spoon sugar, 1 teaspoan salt, 2 tdl)lccp()om flour, 2 tablesppons
butter; 14 tcasponn soday nwlt the ‘butter, add flour and"stir =
(onstantlv until it hmM .md add; sugar ; press tomatoes through i
a sieve xmo a bowl, sfir in sodd and stfr gradually into the \\hm- th t

- Sauce, add salt and pepper. ‘Serve at dnge. » “7F R i, ,
. ; i 4 :
Ty 808 TOMATO SAUCE. i
s ‘ MIs$ FH'l!" A. SCHMIDT.

" 4 1bs. apples, 12 ripe Ftomatoes, 3 large ()num\ 1. Ib. Currants,
1 teacup (nearly full) salt, § tablespopns ginger, |-uasp00n red
pepper, 2 quarts vinegar, all chopped fine, mixed . together and
then put on fire, boil 2 hours, or until thu_l\ eriough.

‘ “ PICKLED PEACHES A
. MRS, AL W. 'YOUNG! !

\ ‘Rub frait with cdarse cloth, stick 1 clové.and a bit of cin-
namon into_each, jpack cloeel\, in g, stone crock ‘ot jar; beil six
pounds of sugar in-one gallon of \megar dd(l cloves, cinnamon ~ #. '
stick and a small quantity of mace tied'in a bag, boil ;om five L
to, seven minutes, and ‘pour over the peaches, cover’ closely,
let stand for two days, p&ur off and boil again, then _pour over
fruit boiling hot. Thesc’ are |

Pz

Lo oen
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*~ TOMATO SAUCE. Y,

v M. O,

I peck tomatoes ’;ﬂp(‘l. 8\0[1)'011.\ size of \a wahfutypeel,

these and let stand in 1 pint of salt over night, then drain, add
"2 pound mustard seed, 1+ cup sugar, 1 quart vinegar, 1 table-
spoon ground mustard, boil until onions hecame clear
TOMATO. SAUCE.: ®

MRS, M. D, MCKELLAR ¢

1 pint chopped tomatoes; measured solid; 1 onion, (hoppui

finc, 4 cloves, 1 sprig of. parsley, 1 tablespoon butter, 1. hcapmg
teaspoon -flour, salt and, pc[gge,r to -taste,  stew the tomatges.
onion, cloves and parsley. together-for twenty minutes and pass

through a sicv®; in<a fresh sapcepan melt mgelhcr the butter ~ |

and flour, add tlw Strained tomatoes and stir until' smooth and
thmkohod sean to aste/and simmer for five. mintites:
uPIQKLED CRAB APPLES 2 ¥
" MRS, H. MERNER. : ’
8 Ibs. of u&lr ‘;pplcs *, s(';xm quart vinegar, 4 lbs,' suqm
2 sticks cinnamon, HE fv\\ \]U\ 05 ; then set hn back of stove let '
them boil very ~ln(\l\ “until ‘dane. ¥ ; g
SPICED CURRANTS. e
; MISS, OELSCHEAGER, P PR VA
7 pounds ripe (urranu 4 Ibs, sugar, pint vinegar, 1 lb.
.|i\mx 4 tablespoons each m ‘cloves and cinhamon:-pick. the
currants overanid wash mwfull\ stral‘n part of them as for
ielly, seed and-clhop fine the raisins, mix the currants, vmegal
raising and’ sugar tn"cthm add the spicés and put on a slow
tire, cook the mixture-until it is thick, about 3 hours, then put

\W jelly tumblers and keep in a ool place.” ™ -k

‘ SPICED GRAPES i g
4 M1SS ISABELLAs BUTLER.

5 Take vour grapes and separate thefskins from, the pulp,
keeping them in different dishes; put the pulp i your preserv
ing kettle with a tea cup of water} when thoroughly heatedl run
through a colander to separate the seeds then put the skins
with the pulp and weigh; ;A each pou{{d of f»ruxt put 34 of a
pound of sugar, add spices and vinegar to taste, and merely

nough water so keep fron} bur’n/in_q; codk slowly 3{ ‘of ;m‘hour.

e

B

al




THE BERLIN COOK BOOK,

you require /
anything in
the line of @

Matches or 7-'. :
Fibre Ware

Be sure vou fire supplied w ith E,. B. . L
FDD\'@ mike, Ask vour 6 rmer "
for Q-hnx of

EI]I)Y g “S||_EN'|'" mium MATCHES

and vou'll be <rprisédto find how east- it is to P 0-
cure thetefrom an INSTAN TANEOUS, BRILZ

LFANT, SAFE LIGHT. without any" crack-

ling. sputtesing,. or noise of any kind.

E. B EDDY SF bre Ware
) \':L\ BE HABP IN .
TUBS, PAILS, WASH BASINS, SPITTOONS,
N '

etc., from any first class dealer.
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f
SALADS }ND/DRESSING A

-
B o

'

Green vegetables for salads should ‘be. thrown, into vice
water for an hours Then dr\ (arefulh with soft tow ol and put

w\old place tntil \\.mted

FRENCH SALAD D
MEDA OBERLANDER, 'SYRACHSE, N.V! .
Proportions, 3 tablespoons of pure - olive oil to one of
vinegar or lemon juice, (.l\tl‘lﬂi*;’fltppt‘f and salt to taste.
. #
. © JLETTUCE SALAD.
- L. M. CROTHERS, BLOOMINGTON. ILL. .
‘ Two bunches crisp Jettuce, 1 pdckage \cu\chatel cheesg ™
broken up .md mixed \\nh le tuue, 4 Mﬁl({sp/(m\ French salad
dressing. ; )
ALABAMA FRUIT SALAD, {rie,
. MISS HILDA EISENACH. ‘

6 cups strawberries, 6 cupQ cherries, 6 cups fine sliced .pine-
apple, 4 cups well ripened currants, 1 pint of best alcohol¢ 1
_teaspoonful of salicylic acid; put in two gallon jars, takp a cup
of sugar to each cup of fruit; fruit in, puf ip-as it comes.in sea-
son, stir well and keep tied shut good; serve with chopped nuts
and whipped cream, sliced oranges and bananas can, be ‘added.
All fruit keeps its flavor and can be kat ull the next fruit

season.
Fl\lUlT SALAD A
MARGERY E. GRAFF, NEW HAMBURG.

3 large oranges, 1 pint of pmeapple raw or canned, 1% cups
sugar, 15 teaspoonful salt, the juice of one lemon, }4 box. Knox's
gelatine, a little over a pint of boiling water, peel ‘oranges and/ ’
grate, removing as much of skins as possible, add pmcnpple
and set’ aside, dissolve gelatine, then add boiling water and .
other jngredients, flet come to a boil, remove from fire and stram

) set-aside to cool when it begins to thicken, pour in fruit, a very
httle cocoanut; mr well together, pour in mould and set on ice.

I

-

A
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/
BANANA SALAD.
 MISS G.,DE BUS. p
6 bananas, '; cup chépped walnuts,/ 1/ lempn ('juicv‘l.,\
’ Salad Dressing. / ¥ f
Dice- the banapas,4dd lemon jliice #nd walnuss and pour -~

/

e
it gver it-the dressing, garnish with” parsley and lettuce leaves,
and <t¥ve in‘half the banana shell, W, e N
: . FRUIT SALAD. ° '
Y \ e MRS. H. F. PEARSON/ La, .
# Divid® 4 ‘oranges into sections”and remove the seeds, 4 °
of Bananas' sliced, i,/ 1b, grapes cut in half and seeds removed,
1 p{ncapple shredded .(be sure the'pineapple has been cooked I !
hefgre used)r place in la){crﬁn salad bowl and sweeten to taste,
poutrovér some- jelly @and ‘when firm add more fruit and jelly,
when' all is firm co®eg with ome grated cecoanut and *3 pint
5Q swedtened cream. po ; A
d FRUIT SALAD. 7
MRS. H..OSWALD. 32
Take 2 oranges, grate outside_\'éllow péel; \then quarter.
free from skin and seéds, cut in' pieces, not too small, 3 bananas
e- _ sliced thin/ small pineapple scraped fine with a fg)rk.&é\?’
1 alhin a dish and let stand in\sugar until 'jell\j is made.
> [ ! Cornstarch Jelly for Fruit Salad: ‘
ia . 2 cups boiling water, cornstarch (wet, }hin with a little
& water)...3 tablespoons; have water boiling: briskly, add corn-
it starch, ‘stirring quickly until jthoroughly cooked, cool, sweeten
to taste. A little juice of lemon to make ‘tart,’ 3 teaspoons
“strawberry flavor, 3 teaspoons red sugar, a little salt, add fruit,
stir all together. put in salad bowl. - Garnish *with- islangds as
“35' for ,Gold (,“uslard-. using whipped whites‘l 2 eggs.. Sprinkle
' a Wttle red Sugar on islands, put in a cool place. A
ady * & A ! Ay " & - : w
le & ‘CELERY AND APPLE SALAD. ¢
d AN M1SS G.'DE BUS. ; S
n; > 2 cyps celery, ; Jups apples, 1 cup chopped walnuts, % Ay
ry cup sal rgssing. ¥Mix ingredients and garnish with parsley, *
e. and lettuce{vaves. AL
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' : NUT SALAD. © .

JTEAN MURRAY.

¢ Chopped mixed nuts 115 cups, seeded raisins Y4 cup, celery
cor apples chopped Y2 cup, a ljittle salt, mustard %2 teaspoon,
,-:’wcvtcncd vinegar three tablespoons, mix altogether, place in
salad bowl, 2-volks of hard boiled eggs, rubbed fine, cover salad, °
then pour on Mustard Salad Dressing, Garnish_with white
rifigs of hard bofled eges, walnut meatsa :m‘d celery ‘?\'mr(*s.
¢ | ’ F

» ¢ JEGG SALAR~—_
= .\n;s; .\‘l-:l,'.?'r nui&_\,\mk./ Aot |
8§ hard boilgd 'm:'g.s. slhiced? A (7 / : ¢ s
P Dressing. AN > \ ;

\ ey
o rh s \ g : )
Volks of 2 cgus, cup sweet milk, }/cup vinegar. 1 teay
spoon mustard, salt and pepper. 3 big tehspoon sugar, butter
gize of a walnut. add a%ittle swéet cream after drgssing is heated,
then ‘pour over sliced cggs. : i)
’ =t
'k T

EGG SALAD.:

hoonl o P
srs, ED.HELLEW, X T
4 ‘

b ¥ W, ¥ o
‘ ol
12 hard boile | cggs, s pint sweet cream, lxutt}r the size
of an egg, a little parsley ‘chopped find. 1 tublesplbon(of flour,
take cream, butter, parsley #hd flour, mix afid ook until thick,
slice the eggs. and- after' each layer 9‘0' eggs add onevof bread
crumbs, over which: peur~the _i:rcftm to cover, when the dish

is full baketill brown, serve hot. 7~ A w
o / i
¢ FRENCH SALADI;
ELIZABETH WUEST. -3 ! N

Cut up 1 layer of ripe tomatoes in smull pjeces, also one
aver celery in 3, inch piecgs, and one-layer hard boiled eggs '
in small pieces, scason with pepper and salt. Make two or
three Javers like this then put Vinegar and cream over the top
tg suit the taste. 2\ !




”

\ \ CELERY SALAD. #
MRS, ‘R, FLEISCHAUEK,
2 heads. celery, 4 hard boiled Gggs.‘chop the celery. and 3
_of the eggs: with it; cover with the following-dressing: 1\cup

v vinegar, 1 teaspoon salt, 1 teaspoon mustard, tablespoons
B sugar, volks of 2 edys with 1 teaspoon of c(n‘fésmrth. small
n s piece of butter, when cold add Y2 cup c¢ream AR ¢
i; K ‘ . CELERY SALAD. . ‘

i “ ; MRS, ‘n’. GROSS, JR. ! ]
'7 . =8 Wash rare\full_\' the tops of a bunch or two of celery, cho

" fines add a litble unioﬂ;""\ustar(l pepper and salt, chop 1 or 2

{ vinégar, mixed well‘ then add a Iiﬁg«.swpﬂ crez:th. Ly
/ Pk LAY R & »*
| CELERY SALAD. ORNR
A e MRS, HORATHMAN. e oo
. Boil 3 Weads celery till tendet, peel ‘and cut in thin slices,
¥ e .
St heat butter size of agwalnut, a hw‘e"sah and a little vinegar,
d. and 2 largé tablespoons,ef sour cream, : '
~d \ v # \
\ . MY VBEBTYSALAD. |
} #" MRS, H. RATHMAN.
¥ Take beets, wash and boil till tender, mke"'the sathe quan-
tity of celery and chop all fine, 1 tablespoon heated butter,
;" pegiper and salt, 14 cup ‘vinegar; letgtand for a few hours. 7,
ar, W : BEET SALAD. * .
k. ' ’ MRS. ED. HELLER. #
ﬁ‘“ e Boil 2 beets till tender, then chop fine, chop fine one Bunch
sh celery, make a dressing of 2 eggs beaten, 4 tablespoons vinegar,
“2"tabléspoons sugar, T teaspoon mustard, boil il thick, then
£ mix witlthe beets and/celery.
__ CABBAGE AND CELERY SALAD.
' ek d MISS GRANT. , e T A
ng : Cut fipe 1“head of cabbage, let stand in salt witer for a
88 _whilé; a' bunch or two of celery chopped fine, add it to the cab-
o bage. Make a_dressing of sour/cream, vinegar, pepper and

salt, pour oyer the finely chopped vegetables.

THE BERLIN COOK BOOK. 191

hard boiled eggs, heat a fittle vinegar, add a little butterdn the

A

"~ ' '_,.

¥
]

1
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CANNED CUCUMBER-SALAD. % ‘R
MISS HILDA EISENACH. k e #

Wash well and slice small cucumibers, cover with salt Water ;
and let stand for 3 of 4 hutn\x\tlr(nn thordughly and ‘put in glass sl C
jars.  For each-quart of cueumblers put .one¢ teaspoonful each .
of black dnd white mustard and celery-seed soaked in one cyp
of hot'water. 1 half teagpoonful of-saltand 2 of plive oily then

pour on cold vinegar to 8} the jar; close tied ad set in A dark ) ‘
place.* f v AL é o A .. y
- CUCUMBER SALAD. . ! L
PR Mgrs. Wejk. 4 i
0 cucumbérs sliced,. 3 onion¥ glioppe 1) fine, lgt stand a few-." %
hours With 1 scant lahl(-\pmmful salt spnnkle«'{ over it Ythen s
drain and add 1 teaspoonful celery seed and 1 teaspoonful of 4
mustard sced, pour a salad dressing mudo of ml and’ vinegar
over it.  Serve. cold. ; vo. p
s A ? : S + B .
it CABBAGE&ALAD. il ;
G Do . PRIRE" T
., 2cups raw cabbage, Y3 cup chopped walnuts, mix ingredi- ‘¢ # '
ents.together and garnjsh, with lettuce leaves and parsley. . Use | ’
salzul:dressing. L% A5 ! ‘ |
g CABBAGE SALAD.
! MRS. AUG. MAY. ¥ Bt
1 head of fine chopped cabbage, season with salt. ~ ¢ /
Dressing. -~ j a . i
2 bedten eggs, 1 cup of sughr, 1 ‘tablespoon mustard, stir :
this into 1_cup of ‘boiling \megar boil \mnl thlck when cold
pofir ov ‘er mbha;,e .
w? N CABBAGE SALAD. . - . .
; MRS. A. PHELAN.
I gallon cabbage ﬁnelv chopped, 1 pint onioms," 3. table- :

spoons fine mustard, 1 tablcspom\ ginger, 1 tablespoon cloves,
1 tablespbon cayenne pepper, Y3 gallon of vinegar. Mix well
"and boil 20 mmuth : . : : !
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= ¥ € v
.| CORN SALAD. oy
< MRS, AUGUST MAY o )
12 cabs of corn (bgil and cut corn !)ﬁ cobs), 1 stalk celery,
(cut fine),-7 onion, z cups vinegar, beat 2 eggs, 1 teasppon must-
ard, 4 tahléspogns sugar. Boil and add i'vgotam\e& "

s

. CORN SALAD! ~ X
A\ NRS. CHARLES MOREDEYT 7

wallon vinegar, 1 cup gugar, 2 tablespoons salt, '3 1b. mustard;
_chop cabbage. and sal it down, drain, cut corn off ecars, mix
‘together and let it comé to a boil,

TOMATO SALAD. - i
St 2 MRS. GEORGE LANG.

,' Peel and slice 12 good sound fresh turf?atoes. the. slices
dbout 14 of an inch thick, set them on tbé ice ot/in a refrigerator
2 while vou make thg dressing. Make the sadce as ‘“Mayenn-
ise,”" or *you may\use cream dressing. - Take onge head of the
broad-leaved variety of lettuce, wash and arrangé them neatly
around the sides of the salad bowl. Place the cold sliced ‘to-

matoes, in the center, pour over the«ressing and serve.

-—

B

: VEGETABLE SALAD. 2

- MRS, H. A. GERMANN.

£
4
v

heat an egg, add a little; milk, pepper and salt, a little lemon
-juice -orvvinegar, and nufs if'vou like: Serveson a lettuce leaf.

\\ ‘r
S ) WALDORF ASTORIA SALAD.
/ n 07 L. M. CROTHERS.
: pint sour apples cut in cubes, 1 pint celery cut the same,

14 pint English walnpts._mix with mayonnaise dressing. Serve
o ik : W

N\

on lettuce leaf.
b SAI,HOISALAD. ,
Y MRS. J. H. GORMAN. ] ]

1, can salmon, as many cold boiled potatoes, 3 sour pickles;
14 onion, all chopped fine, % teaspoon pepper, teaspoon salt,

A

12 ears ‘corn, 1 head cabbage, 2 red peppers chopped,#4a °

Celery, 4 _onions, 4 carrots radishes, cabbage;. chop fine,

\
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\ )
SALMON' SALAD.”

MRS, HUKTHER.

4 .
VTHE BERLIN COOK ROOK,

A

|‘|

fill cup with vinegar. piece\of butter size of an egg put in pan.
et it not get too brown, then stir in mixture above, legit get

cool, put in 1 cup sweet cream :m?\r cu
per. salt, 1 teaspoon of sugar. put' salm

. )
pouring the above over.

-
18}

SALMON SALAD.
MRS. R. WON PIRCH.

in the dish

hdpped celery, pep-

before

. ' . . . . N -
', teaspoon mustard dissolved in a little vinegar. stir 1 egg. *

{

44

Mix '3 cup sour cream and \'ineﬁr‘to suit 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,

\

Cut cold salmon or fish of any kind into slices.‘vaj;‘d place

»
FISH SATAD.

MRS. J. DECKER.

them in a dish with hard boiled eggs and lettuce, cri
broken into small pieces, and pour over it a salad dressing made
either .with or without mustar(y,

. VEAL SALAD.

MRS. GEQRGE LANG.

edand

Take a piece of roast veal cut,into small dice, add an equal
amount of chopped celery to this, add a little salt and’pep?er.
vinegar, add énough of the Roval salad dressing to taste: mix
well and put on cold dish and garnish same as chicken salad.

¢ MOCK CHICKEN SALAD.

'
MRS. D. FORSYTH

%,
2

Take 4 Ibs. of veal, boil very soft; after/it has become quite

cold chop rather coarse, add) two buncheés of celery’ chopped”

fine, a bottle of capers, salt! pepper, and a little onion, and
mix the whole with a boiled ma_\'onnaie:e. or with thick ;p(lr

cream and vinegar.

3
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’ (" CHICKEN SALAD.

MRS, L. MERRICK.

1 pint each oR Chicken and celery\cut fine, salt to”taste,
plt in salad bowl, pour dressing over and garnish /with ‘egg
and parsley, W K C r

o B Dressing. - *
. Yolks of’ 2 hard boiled cggs/ rub to a smopth paste with
two teaspoons of browh Sugar; '; teaspoon pepper.| !z teaspoon
“of dpy mustard, 2 tablespoons-of \‘inegar,‘u generous ‘5 of sour
cream. ' < v ’
CHICKEN SALAD.

3 oy MRS. GEORGE LANG. .
\\\ Boil the/fowls tender, and remove all il)c fat, gristle and
skin, mince the meat in small pieces, buy, do ot hash it; to one
chicken put “hyfcc and a half its ;‘«igh(;n celery, cut’in pieces

i

of about ' of an inch, mix thor ughly! and set in-a cool place
\n tlz jce chest; in the meantime prepare a mavonnaise dress-
“ing,/and when ready for the table pour this dressing over the
chieken and celery, tnssir‘g\ dnd mixing it thoroughly. Set it
in & cool place u til ready to serve. Garrish with celery tips
or cold hard boiled eggs, \attuce leaves, from the heart, cold
boiled beets on capers, olives, frisp cabbage is a good substi-
tute for celery. When celery i§ not to be had, use celery vine-
Udar in the dressing. Turker.makes a fine salads -\ FY)
\ y

LOBSTER SALAD.
: y MRS. WEIR: I & e

1 can lopster, 1 cup ch\)ppcd celery, 1 cupy chopped pval-
nuts, put all into salad bowl and pouf a rather sweet mayon-
naise dressing over it. ’

{»

r
/'LOBSTER SALAD. f
, EMMA BRIEGEL, MONTREAL.

(o Lgan lobster. made dine, 2 hard [boiled eggs chopped, 2 heads
Celery cut fine, salt and pepper to taste. Make a mayonnaise
\ dressing to put over, of 1 egg, i“feaspoonful mustard, /3 cup
milk, !4 cup sugar, butv.bq" size of egg, salt, pepper, 1 cup vine-
gar; bring o a boil.,when cold pour over salad.

% \

o
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MAYONNAISE DRESSING. ~ '° E R
MRS, 1. B MCKELLAR X ,
i tablespoon butter, 1 tablespoon cprastarch, 1 teaspoon s
mustard, 1 cup full sour tream, pepper and salt o taste. 1 f cup’
tablespoon sugar, 1 cgg, 1 cup milk, 'j cup vinegar. mix te-» stir
sether; let come to a boiling point in double boiler, remgve y
:md beat until cool/ ) o
./ MAYONNAISE DRESSING. ' 1 7
! o 9 :’“ 7 < .
2 tablespoons flour, 1~ teaspoon mustard, 2 tablespoons VT
butter, work this well together, }4 teagpoon salt, 113 tablespogn LR & ”;; I
sugar, 1 dash cayvghne pepper, Lolks of 2 eggs (beat’ \)’el}r."l' 2 adil
cups milk, 13 cup®inegar (heated). Now pour the éther mix- 5 7
ture into the vinegar and stir until boiling, if too tlii"k 1{1(]/:\
little water. g \',\: 4 \
; ,MUSTARD DRESSING. +, / : f
CVIOLETAMAGER. \\ ’,’\'\” . | y Sug
2 teaspoons mustard, 2 teaspoons éugurf and'la little but / (i‘
ter; mix with hr)il,in'_q water, let it cook a‘little, then put vine- Ll
gar in till it is the proper thickness., "y '::::]
¥ ) CA\mu
SALAD DRESSING. N\
MRS, CARL KRaKz. } 2 P
rH v ¢he
Put 3 teaspoons of mustard intd a bowly pour oxer enough it

hot water to make a paste, rub smooth, add '3 cuprof vinegdr,
1 tablespoonful of sugar, a pinch of salt, and red pepper.‘heaten
volks of 2 eggs, set the bowl into a vessel of boiliflg water, and
stir until*it thickens, then add butter the size of an egg, and , Q

S5 \

stir until butter is dissolved. : !
Lk ‘

\ SALAD DRESSING. ~ ., > B

MRS. PH. GIES. D
Beat 1 eyg, add.salt, pepper, andci _tablespoonful buttcr/

mix 1 teaspoonful of ghustard and '3 teaspoonful cornstaréh

with a little vinegar until smooth, then add enough vinegar

to almost fill the cup, add this to the egg anddet it boil uviil

it thickens, add 1- cupful crearh. IN s
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{
* DRESSING.

v MRS, J. 41 GORMAN

h p
1 egl, 1 Acaspoon mustard, 1 tablespooR_brown sughar, 'z
cup vinegar, beatewell, agld ¢ arefully™ '2 cup Sweet milk, boil}

stir mntmmm\l\ agfd then mix thoronghly with salmpn.

CABBAGE SALAD DRESSING.

ADDIE M. WEAVER.

6 ‘tablespoons Vinegar, 2 tablespoons gream, [ tablespoon

S8

(Y L]
sugar, 2 tablespoons nifted butter, 1 eggl k teaspoon mlhl.mlo
»
1, teaspoon salt..] teaspoon pepper, mix nnut'm] with ‘part
of vinegar, salt and pépper, mix lNltt‘r egg and cream, together
add remainder of vinegar and cook.

SALAD DRES§ING MADE WITH BUTTER

¥ MRS. R. ALT.

4 tablespoons lmttu i of flour, 1 tablespvon salt, 1 o'f
sugar; 1_heaping te aspoon mustard, 1 speck of cayenne pepper.
/ cyp milk, !2 cup vinegar, 3 eggs. Let the butter get hot in
a saucepan, add the flour”and stir ungjl smooth, .being careful
not to brown, add the milk afit bojl™up; pl wce the saugepan in
.mnl*ul‘ of hot water., Peat the cygs, salt: pepper, sygar and
\mustard together, .uul add the vinegar; stir this into. the boiling
muﬂ\m and stir U.f\LI] it tluk'k(n\ lkky soft custard. \\h:qb \\IR
e in about five Minutes. 'Set away \to cool and When u)”\
bottle and place in the ice chest, THRS will keep 2 weceks.

The Peerjess Steam Cooker
It will enable you_ to cgok a whole
meal over ong burner on gasoline, oil
or common gbok stove. ,
No steam in the house. No offen-
sive odors.~ No burned food. . Send

o

Post card for descriptive circulars and’
price list to i )

CHAS‘.I KERN,

Ilerhn General Agent for Ont,
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EGGS. ‘
: &
) . ) " ing
't full
EGG PRESERVATIVE., b

] Put into a stone jar a lump of lime (2 pounds), put on piec
this 1 quart of Wwater until lime is}hrukun up, add 1 gallon of
water and 1 pint.of salt.  Keep cggs covered \i’)gh solution and
in dark place. ' # p ) / /
Another Way. / 2, but
£ Close pores by dipping in m(llvﬂ suet, pack in s.llt snmil 4 vuy
end down, : B sta
. E - ’ whi
A DELICIOUSLY FLAVORED BOILED| EGG - fin'l
MRS A, W, HIH‘RIA\I)H( ’ OV€
Place egy in a kettle of hoiling water, removeé: wmwxh.ntth ' gar
. from fire, let egy in water for 1¢"minutes.| This 5 delici ious.
| - . 1
* POACHED, EGGS. ' * ~ \
' ) \HI\\ My ROQS, " ) ‘ +hal
To poach egys. take af AVide flat stew p.m .H\I ut into it * ¢he
; quart - water, 1 ul»lupmm salt, when it comes l(\ a boil open tas
) ‘vour eggs 1 by 1 into a cup. drop them mm\th( boiling water; :
I but not more than 2 or 3 at a time; take a BROOR: and tryv to keep
each egg in shape by pushing the w Intu towartl the volk.  As
soon as the whites are firm take out’ the egg « ‘nrcf\ﬂl} with a ‘(,m
skimmer. Place cach on a slice of buttered toast. % you b
may also pour hot milk in” which some buttet has l)c9h mcl!ed
over. the tpast. ( \ =
‘ / . |JAPANESE EGGS. ENE.
T ‘MRS, G. E. POTTER. o
: x LN . ful
' Hard boil*6 eggs, boil p cup washed ride, when ricé is (lu-m A
drain in colander and dry in oven, cut eggs n h,;\ho», take t)ut =N
the volks, rub them and atd 4 boneless sardines, 2 waspobn ;n
salt, galtspoon of pepper and 2\mhlg-sp(mh§ ohive oil, roll in balls o
and put back in whites, put rice in centre of platier, stahd eggs -

down'in the rice, pour over 7&1 1, pint of cream or tomato sauce.

) ) N
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POACHED EGG.
MISE ALMA . TOTZKE.

Put ‘water in frying pan_1 3 inches deep: bring it m a'boil- \
ing pomt set on the back of the stove. .. Break eachl'egg care-
fully in a saucer and slip gently !mwtlu\“.nu when the white
15 set hft the ¢gd’on a cake turnerand slide it on a hot plate or a
piece of\hum red toast kept warny while the egy was poached.

A ITALIAN EGGS ON TOAST. \
\ . M. CROTHERS. /

Toast bread # Iig'ht brown ; to 2 :tablespoons of meltcd
butter add }/t‘ublupo(ms flour, stir smooth 9 er fire andiadd 2
cups of milk. Let mixture-vook until it th’ ckens, stirring con-
stantly. 8 hard boiled eggy. separate volks from whites, lcut
whites very hpe and add to above cream, grate volks, dip toast
in hot salt sater, /bu‘lte‘r slightly and pldce ond\wt platter’ .Pour .
over, this cream(and whites of eggs, sprinkle vellow over tops -

' rdl”phh with pn)és!( v and.servehot for hrsdkf.ut of lunth ; MJ
STUFFED EGGS. \ : ;
MRS. ED/ MERNER,\NEW IlAMBl RG. ‘
konl several \eggy/ ds hany as requnred untik hard, LU! in
vhaly (;.s mash the volks, add peppu\ and salt, '2 the amotint of
*chagpped boiled ham as volk offegg, a dittle mustards <o1spn to, "\«
‘tasté, mix well and ]).l(k in the half of eggs.

i

i BAKED EGGS." © ° ) (
P wu\\ H. O\ PIEBEL.
\s ) Brcak t‘he cggs into a'buttered dish, taking care that each
8 egg is whole, sprinkle~with pepper and salt. and put a bit of
:]“ hutter on each. - 1:ul in oven and bake until the whites-are set.
¥ BAKED EGGS.
» \1/R§ H. D. MCKELLAR, ~ \
N l‘hmkl\ buttor individual disfies and put into each a spoon |
[ ful of cream, one’ teacpoonful of bread crumbs a dash of salt" . A
' and pepper and adrop or two of onion juice ; drop into each a :
ok " raw fegg. sprmklé with.a few more erumbs, soaked in cream, |
l)lr: and place in a hot oyen until the eggs are set.' To the mixture
) in the dishes may be added at pleasure any’sweet herbs -or
‘g‘b seasonings desired, or a spoonful of chopped cold meat. o

\ .
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SCRAMBLED EGGS WITH CHOPPED HAM
Miss INUss,
Melt 3 tablespoonsful of buttef in a saucepan. put into this
a cup of chopped ham stir and cgok until heated through,
then stir in three eggs slightly heaten with 3 tablespoonsfu}
of milk ; keep stirring until ege is set, then tarnon to a warm
serving dish. Hp re ¢
‘ §. DEVILLED EGGS.
' MRS. M, ROOS, .
Boil eggs until hard, take off shell andseut in half, then take
out the vellow part, and mix féust:u'd. salt, pepper. and a little
parsley and vinegar with it, put back into' white ‘:;lx'l,

DEVILLED EGGS.
MRS, M, MACGARVIN BRICKER,

Cut 6 hard hoiled eggs in two, take ofit the volks and mash
them fine, add 2 tul»]esp(mns'nf Indtter, i of cream, 2 or 3 drops
of onien juice, a little grated horseradishy just a*Mash of cayenne,
a teaspoonful of vinegas. salt to ‘taste; mix all~thoroughly, fill
the whites with this and Serve on a head of lettuce or celery.

EGGS A LA GOLDENROD.

MRS. OSCAR RUMPEL.

-

Make a.white sance of 2 tablespoons hot butler, 3 table-,
spoons of flour, mixed with !4 teaspoon salt and 4 dash of peppen:

add 13 cups of hot milk, boil until thick, then pour over but-

" tered toast. Arougd the edge of this put the whites of 6 hard

boiled eggs, cut fine and in the centre pile the yolks. which must
be put through a ricer.  This makes a very pretty breakfast
dish. ) ‘ 4
EGGS IN A NEST. :

 MRS. H.,OSWALD|

‘Beat to a stiff “froth the whites of 6 eggs. 'put these in a

»

well-buttered baking pan. dip dpon it\6 tablespoons of melted”

biitter or sweet cream, 1 only in a place; upon ‘teaspoonful
of cream or butter drop one of the.volks, whole, be very careful

« ‘nét to break them ; sprinkle a little salt and pepper oqb_\'olks.

ind a little white of egg. Bake in moderate oven about 10 min-

utes, be careful and not bake tgo brown.
X :
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EGG MOULD: ot by

s MRS, H. D M.

Butter thickly a mold avhich will hold about, 1 pint and
decorate the sidestand hottom’ withcold boiled peas and slices
of-boiled carrat, cut in fancy shapes. ‘Into a sayeepan put 1
tablespoon butter and 1 tablespoon of flour and mix over the
fire, add ' cupful of stron chicken or veal stock and 'z cupful
cream and stir until ismooth and thick: season with Saltdand
pepper and let stand covered until partl_(*t cooled. Boil 4 eggs
for an hour, shell and chop them. fige, add these to the COQ!-E(‘I

. sauce and g4 eggs well beaten, .} teaspoonful chopped parsley.
Farn this mixturé into the mould. stand it in’ & pan of warm

water and place in a modertite oven for haM an-hour, orsuntil
it issfirm in’ the.centre; turn-the mould out.eatefully in a hot
dish and pour a.tomato sauce around ‘it. :

FRENCH OMELET. -
& " F 4 MRe: H. RATHMAN. ;
Lpopint milk, '3 pint bread crumbs, 3 eggs. 1 small table-
spoon flour. 1_onjon chopped fine, a little parsley’. sgason with

]

pepper dnd salt, have buttep/melted 4in a ‘spider, When the +

omelet is brown turn it over. 7% 4 4
; 4
\

OMELET.
MRS. GEORGE’BALTZER.

Sodk % cup bread crumbs in small jcyprof milk for a few

minutes: 3 eggs. ‘Beat vdlkssand .whites separatély, mix the
volks with/the bread and;milk, stir in the whites, lightly, add

salt. © Fryv in butter. |

kY BAKED OMELET.
- a\'H. T,

1.egg. 3 teaspoons milk or water, 1 teaspoon salt,/1 tea-
spoon butter, a dash of pepper/ Puta small frying pan to heat,
break the egg into a bowl and beat; very light, stir in quickly
the milk, salt and ggpper, measure the butter into 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; loosén
edge all round, turn out on a hot plate and serve at once.

.

\
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OMELET (SPLENDID).

MRS, 11, ¢, .DIEREL,

6 eggs. whites and volks beaten separately; 's pint milk.
6 teaspoons cornstarch, 1 teaspoon baking powder and a little
salt, add the whites, beaten to a stiff froth .N cook 1n a little
butter 4 '
EGG OMELET.

MRS, GARLAND, PORT ARTHUR, ONT,

4 ogys beaten ‘separately. te the volks ‘add 1 cup milk, 2
dessertspoons cornstarch, 1 teaspoon baking powder, a pinch of
salt. then beat the whites in Hglitly putin’a heot 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 soon as Femov ed
from the st()\(- fold over and serve at once,

OMELET

MRS, SIMPSONX MERXER, \l‘\\ HAMHURG!

. 2 egus, 2 :ﬁ.]c\-pmmu of milk, Ly teaspoon. salt, pmth of

red or blagk perheat yolks of eggs until light and creamy,

add  salt .mg/‘mlk to 1\!um Heat fryving. pan, mbhmg it, all
over with butter, heat fwhites' into. the ColKs, turn into’ fr\mq
pan. piling even with thi pan, keep hftm;., up to see that it does
not burn.  Dry m\ldnﬂ/\m oven serve-on hot plattvr garnish
with “parsley or lemon. Grated cheese, meats. jellies -or sliced
oranges may h(- putin the omélet. :

" ”
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,‘NGHEESE.

PORTO RICAN_ STUFFE[S DATES. ";.j;

29 MRS, ( r\nuln HOFPMAN :

"Season cottage cheese with adittle butterg salt and paprika,
|nt large dates and fill the cavities with the cheese, prcwmg
closgly’so as to show “But a little of"the filling. (hposc lurg(.
dark dates, and any good cream cheese if pr(-forrcd This can
also beJnmstcncd with a liftle wv\('t cream, or dr¢ sherry wine.

k CA{JLIFLOWER" CHEESE By ¥
* o MRS, G EVERETT HOFFMAN. . #
¥\ Take T large ('nu?lﬂowe and placv it in a"kettle of bo:hng =
d\écr with a little salt, cook untjl lt can be remoy ed from the:
l\cul(- mt)“)ut breaking: take it frnm the stems and lay ina
dgep rourid dish in small pieces, cover well with cheese grated,
““hich has been sedisoned withoa little pepper, salt and mustard,
small pieces [of butter, and then put in lh( oven and l)aku
To"be served hot. ‘

#

>

MACARONI AND CHEESE.
% “TMRS.eWEILAND, WOXTREAL. :
|4 pmmd ‘macaroni broken in U inch lo\nqths and cooked
\ l01 20 mmuf(‘\ in 3 pints of salted water: Tum into'a (ok\nder {
;m(l pour over it cold water, drain, make a saue of 4 "tablespbon-
% ful butter and w1 of flour, 1 4. (upsful of hot milk, pinch of salt.
Place a laver of mammn;_m dee‘p dish, then a layeryof\grated
f'hecsc when fullicover with sﬁu(- sprinkle \\nh (r\;mb‘. Bake
,unul browh. e
i | BAKED mcnom' ,
MAGDELENE SCHEITERLE, ¢ l"Ll“\IA“!. ALA. ¢
Take '3 box macg@roni, boil until .tender, drain, put into
b,lkmg\h\h a laver of njacaroniy then layer of grated old cheese,
then laver of crushed crackers, salt pepper and bits of bugter,
alternating with macaroni until dish is'nearly full, beat 3 eggs
and stir with cup of créam\ or milk, then add enough milk and
pour on enough to just come ],o top of mgredaent;, ake 1
hour. g/

w&y-
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' ' MACAR?“ CHEESE. r /
MRS. A, ) l)g HEK, (IIL\I.\\ ALA = on, o . N
Cook 1 pint of macaroni, broken fine,, unul Lcn(lc put m’ ' "
colander and pour cold water ovef and dram make white sauce .
with 1 pint of milk, |¥dhlmpnnn floug.| 1 dhlcspnm\;butu'r. ¢ 4
add 1 cup grated cheese and 1 cup qmlod bycad crumbs, and 5
pour over macaroni in a baking dish: % Put bread crumbs and
bits of butter on top and hrn"n Aliy\'l(tl_\‘.
CRIS - '
MEDA OBERLANDER, P -
Slice fu:\h bread very thin ang’ hu\l\vr sf)ﬁ/nkh 'rmtu] P t
Cheese on top. remove crustsand roll, hald-roll together h( plac- (
ing toothpicks in cach end, toast light prown, remove tdoth- i
picks when toasted. Very nice with salad. g i ‘ﬁ
N
J
CHEESE STRA'WS. ) :

MRS, R. FLEISCHADER, /

A s
- 1
s 1 cupflour, 2 cups (hnpp(‘d cheese, 1 al‘\%cspmm butter,
pinch of salt, .1 scant teasppon baking powder, mix with water

and roll out Tike pic crust, cut in strips and \mlu\u light Brown.

This is very nice with saldd XA iy 1
W .“ > L
CHEESE STRAWS. :

MRS. C. EVERETT HOFFMAN. /

1 teaspoon butter, 1 egg, "2 cuppﬁour 3 large tath'\poon» - \
arated cheese, a pinch of salt, and’ a sihall pinch of cayenne,
pepper. Work the butter mto the fldur,"add the cheese and [
seasoning, make into a paste with"the egg, toll into very ‘hm
sheet and cut into strips '4 inch wide and= inches long Bake
a licht brown in a moderdte oven. “

CHEESE CR‘ACKERS. b
MRS. A. w.eMERNER. A
1 cracker, 14 teasboonful butter, 1 tah]eepmml"ul grated
cheese. a, pinch of salt, a few grains of cay eﬁne pepper, sprgad >
the butter on a cracker. Mix the remaining’ mgredlents ina
small bowl and cover the cracker with it; placejon a pan and )
heat in hot oven until the cheese is melted, Serve hot or cold. i

~ 3 i \
4 ‘

&
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CHEESE PUDDING. ! .
1 ¥ . L\ H, ) 4 v
) Toast g slices of bread anite brown, place 1 1n bakipg. dish
and cover with laygreof grated cheese. dust with salt anii red #7
pepper.  Cover wi:{\ anothers slice of Hread Yand. cheede’ until
{ 4 slices arerused.  Baste over with' ', pintZhot milk, afd bake %
2d,'minutes in quick oven X e - Ve
v Y : * 4 - \
4 " CHEESE SCALLOP.
¢ YT MISS HAPREL. "

)
2% Soak 1 cupful of dry, bread cruthbs in fresh milk, beat inte,
this 3+ eggs. add 1Ptabléspoonful butter and 7; pound grated
y b, 4 . . . "
" cheese; place i deep dish, spread sifted bread crumbs on ‘top
find bak¢ ip hot oven-.a delicate brown:  An_excellent
Frelish when eaten with *thin slices of bread and butter.”
b . 2 .
7
"\ CHEESE RELISH. . . .
Cut 'y pound of cheese into_sliges, put into a frying pan,
. . 3 =¥ . > e
pour oyer it 1 large cup of sweet milk into which has been

' mixedf . teaspaon of dry mustard, d pinch of salt,add a piece
. of butter size of &in ewg. stir all thelftime, roll fingly?3 crackers,
" sprinkle then in the above mixture ~whm\ thoroghly mixed
turn into a warmtdish an(/l serve. e ¥
X ] X ’
: \ 4 y { )
. \ : CHEESE FONDERE:

L i

1 X MRS. M. RQOS. :

4 cupful grz}t'(-tﬂ cheese, 1 cupful grated brgad crumbsid }a
cups milk, 3 eggs well beaten, 1 tablespoon eath of pepper,® -
salt, 1 desert spoon mustard, Put into a pudding‘.ldish and bake
1% hours. S(-r\'._i; hot for lynch. 5 ’ ' y

" BOHEMIAN CHEESE.
R MRS.\FRED GRAHAM, SAN FRAN(ISCO, y
1 pound of cream ,¢heese, mashed! fine} 4 tablespgons of
Weércester sauce, 3 \tahlesp:w:ms (?Af \:inegpr, 2 tablespoons _of
melted butter, 2 mustard spoons o{’ home-made/ mustard, a
pinch of. red pépper, l)szrika. hash A1l through the colandar
4 und'/ put in’jars. This keeps. ]\ \

A
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CHEI#E SOUFFLE. LA ) ¢
MRS, JACOB HESPELER. VA | &
4 ounces yrated clieese, 2 tablespoons cornstarch, 4 oundes
Butter, 1 pint Wilk, 4 Quqs:'h(ﬁl milk‘.‘vmcn\huili.p‘*u ‘add corn-- g '5
starch (mixed smoothin” a little cold milk), now add” butter, \-,..J\\
boil till rather th’\‘k, cool,»whip 4 cggs well*and add these and | 1l e
.the cheese, withfa littfe whiteipepper dnd a dash of cayenne musts
“ to the cool mixture; put into pudding dish and+bake 3§ of an o il st
hour Serve hot. To be eaten witly thin bread and butter. ! mo-m
4 ] \ s U m
WELSH RAREBIT. ; TR in
z MRS. OSCAR REMPEL. : pours
1 pound and a half of cheese,’1 tabléspoon bttef, 1 tea- /
spoon dry mustard, a pinch of cayenne, !4 pint beer or ale, s
and toast. Put butter imto the pan?when nearly melted add
cheese grated, mustard, cavenne, sti# (‘o'nsfantlh\' _ad(l the ale. » F

slowly to prevent burning. Serve on toast.
« / . ‘

. WELSH RAREBIT. { ~ ; 'y

MRS, C. EVERETT HOFEMAN / 4

~Take: 1 pound new cheese cut fine and\lhﬁn. | leaspoon\
\-K‘tﬁ?v butter, 1 tahlcspmiﬁw,mixed mustard, 4 (tumbler ale or .,
bcc?r'_vz eaas, a dash of cayehne peppﬁr. melt the butter and add |
the ¢heese. when nearly melted add) mustard, \pepper‘ and’ eggs 1 .
wcﬂ\bml}n Stir constantly, and wheu all is wéll blended add
L the ale, :tm‘i stir till the consistence :‘\f thick cream. Serve at
once between two Welsh rarebit bigeuits, or én hot buttered

toast. If desired, a little tomato-cgtsup thg yrb\g;added. This ‘ A
ﬁ};ﬁm_{/aﬁuu tity sufficient) for ‘ﬁ\'(%opl / 1fla chafing dish \ '
o .

iy . ) S N - ‘
is n6t used, cpok in a double bdiler. > 2 " A (‘1

( P g A v > )

- SH RABBIT. ' o x'
L F. PEARSON, - I

; RS
Bread, '3 'p()l}l{& chfese, tc;m‘pmmful mustard, 2 {ables—
spoons table vinegar. Sail and pepper, toast slices of bread«from *
which_thé-crusts have been pared, lay onf'a warm platter; grate
the cheese, mix the other ingredinets with it, boil up once and

pour or spread on toast. s
» \ '
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J WELSH RAREBITyg
\ ; \
y o MRrs.facon HESPELER
" puunnl American cheddy cutain \n'ylll pieces, putin i salce :
i q( with.2 tablespoons buttdr tir and press with wick of \pu(m "a.\'-,
ullne nlr) melted, now add ', cup cream or milk. Salt spoon of
mustard, 'z t(;l\‘)()t)n salt and @ few grains red pepper. Stir |
’

\ull \lnuolh add W welt bgaten eggs ¢ 1d cook a few minuteés |
no morel.  Shouldd the cheese get xtngq\ hefpse cream or egus
\ « o e put a |nmh of baking sbda in (this prevents iy being

afingy).  Serve on toast 1l|pp(d in 4 little hot water I)qurc
o : 4
pouring mixture over it. Ser \:( HOT Oon HOT pl.llq

R g / &

For ‘a!l (..ulmary and Household Pu,rposes )

COWAN S y

PERI< E()’l‘lON (‘()(/OA) e

I\l"\l'll LEAF L \BII )

. Perfectlbn hocolate . 7~ |

\ AND K “
A Cowan s Cake Icmgs, T

tthu/lJte Pink. Whm Ur'mwc lem(m, M.\ple and

i C< ycoanut, are the finest and, 1 et. They are

‘ superseding all pthers on .uu)unt of their

g purity, fipe flavor and e\u%llcnue ' ey
/" The Cowan Co. Ltd> ., .~

TORONTO.

—3
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PANCAKES.

T0 MAKE PAN CAKES, WHEAT, BUCKWHEAT OR
GRAHAM FOR : OR 3 PERSONS.

ATVFRIEND

Break up an egyg in a/dish or erock that _\"(m can cover, a
pinch of falt, 1+ teaspoonful of lard: 2 teaspbonsful =of white
sugar, 34 pintof any flour, enough milk, and warm; not hot.
water to make a stiff batter, 1 tablespoonful of veast, let stand
covered until ready to be baked, then stir & teaspoonful baking
soda in about 1 teaspoonful of sugar add 1 or 2 tahlespoonsful
of hot water (according to-the stiffnessof the batter), add this
to the batter and Bake as cakes: [Keep: your batter for bread
or cakes in a moderatelv warmed, (not hoty place, for ordinary
weather, in winter in_a warm |>l:u't\'. \

POTATO CAKES FOR BREAKFAST.
MRS NICK SCHWARTZ, .
Take some mashed potatoes left over from dinner. add to
them 13 salt spoon of pepper, nutmig, salt and the wolk of
cgg.  Form into small cakes, put in u buttered buking < pan,
brush the top with the white of an egg and, brown ana ‘quick
oven. ’ ‘
R,

CORN CAKES. i

MRS/ DREHER.

2 cupsful flour, 1 cupful corn nical, 2%, teaspoonsful bak-

ing powder, 1 cyg, 11, cupsful of milk, ¢!z cupsful of boiling
water.. - Mix cornmeal ‘and boiling- water, hoil ‘a’ few minutes,
cool. and add milk and the remaining dry ingredients, then the
well beaten egy.

BREAD PAN CAKES.

MRS, JAMES. WESLEY. b

145 cupsful of fine stale br sad crumbs, mixed with'1 b2 eups-
ful of hot milk. until bread is soft add 2 well beaten eggs and
15 cup flour, 115 teaspoonsful baking powder, 2 tablespoonsful
of melted bugter, salt to taste, bake on hot griddle iron. -

LA
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SWEET MILK PANCAKES.
MRS. DREBER
¢ cupsful flour, 1''3 tablespoonsful baking powder, 1 tea-
qoon salt," 2 cups milk, 2 tablespoonsful melted butter, 4 ey,
ittle sugar, mix -Adur, sugar, salt./baking powder together,
ihen add beaten egg and milk, beat thoroughly. add butter last
Bake on hot griddle iron.

r.od "
hite SOUR MILK CAKES.
hot MRS. JAMES WESLEY.
and 214 cups flour, 2 cupsful sour milk, '3 teaspoonful salt, 1
¢ing M eie. 114 teaspoonsful soda. Mix and sift flour, salt and soda,

sful’Badd sour milk and egg well beaten. Bake on a hot griddle iron.
this fScrve with, butter and maple syrup. ' '

read \ ‘
vary CORN CAKES.
MRS. L. M. CROTHERS.
¥, cup flour, 3 cup cornmeal, 1 egg, water enough to make
Jrather thin batter, salt, 244-teaspoons baking powder, !5 tea-
spoon butter, 1 teaspoon sugar.
d to
of 1 y NN
POTATO PAN CAKES.
yan, ) :
Pt MRS. AUGUST MAY..
uick . i :
(jrate 12 large potatoes. 2 ¢ggs. '3 eup of sour cream, Y3
up of lvur and salt te taste.  Then fry
bak- ! ! : ;
iling ! v/
utes, . :
1.the
! /
/
4
eupss y X i
s and : ; b
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SANDWICHES. .

, CANAPES. e Id

Canafies are appetizers, usually served before first course
at dinsfers, or luncheons, and often in place of \oyvsters -or
clams v \ y
ANCHOVY CANAPES.

Anchoyg butter, 2 hard boiled egus, whites chopped, volks
put through coarse, sicve, 6 olives and 12 capers chopped fine.
Spread buttered g:nsl'wilh the anchevy, butter and garnishy
with the eggs) olives and capers. Serve cold.

CAVIARE CANAPES. i

Cut 6-thin slices of bread into ound ofMtriangular pieces
{0 toast, fry in hot fat on dip into melted butter. Spread with
(‘aviare butter, mixed with ! ('d.p ('huppcd water Cress. Serve
hot or cold. t ’ \

SALMON SANDWICHES.
: ] MRS. W.-€, DIEBEL.\
1. cah sahm\)"h\ 2 tablespoons cfisp picklo@:/ 3 hard boiled
puis: chop all togéther; add 1 Measpoon mustard, juice of 2
lemons, |‘tahlesp’mn \\incgur (mix).

CAVIARE SANDWICHES.
1 4miall box Russian Caviare, put in dish and beat in alter-
nately lemon juice and blive oil, stir until thick Whité paste is
. formed. Spréad on bread thickly, and over this “grated or
finelv “‘chopped hard /boiled €ggs. \ ‘
OLIVE SANDWICHES.
. * MEDA OBERLANDER. | ~ ¢
Chop olives very fine, mix with well chopped 'cold” meat,
§ meat, § olives, mik this with mayonnaise dressing and
/Tpread on thin §lices of bread. Cut in fancy shapes.
EGG SANDWICHES.
- MRS. PH, GIES.
Chop  hard boiled eggs finely and mix with enough salad
dressing to form a ' thick paste. Mix in some ‘finely minced
parsley. ’ ) ;

]

4
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EGG SANDWICHES.

L MRS G BERGMAN N, A \
Two hard  hoiled cgws.- salad ¢dressing! and gelery “salt
Remove volks fram eggs. mash and mix with salad dresging and
“,ﬂu\'m' with celerve saft, chop. whites Spread first mixture on
buttered hread and sprinkfle over this the ('hn})p('rl_ exes,

HAM SANDWICHES.

/ MISS G. D |il\

«

|
| 'y

One cup of cooked hiim chop ]r((] tihe, two pickles cut very
fine, hot waters mis ham aad ]ll(I\](s and mopistery \\nh a little
Jhot water, ¥ (
' TONGUE AND VEAL SANDWI?HES i \

MISS G DERL'S

Half ctip of cooked tonghd, « hnm»( d fine, half/cup of cooked

veal; mix \vill: salad dressing,
CH$S'E SANDWICHES.

MRS, M. ROOS,

Excellent cheese sandwiches ard m.n\h \of+ s]lu'\\()f brown
bread slightly buticered and spread With rich cream theese

grated.  Set the sandwiches in the oven a few moments till the
cheese melts,  Serve hot Y
¢

CHEESE‘\SANDWICHES
MISS. G. DEBUS. |
3 tablespoonsof cheese, d™'; €dp of \\ulnuts mcnt (‘ﬂuugh
- cream to mix to a paste, mix ingredients cvenly and prepare
the bread. Butter one slice, \prmd mixture over it\and cover
\\lth mhm slice, d / N

NUT SANDWICHES. (X

MRS. PH. GIES. N

> |

Remove the-shell and skin fx}shl\ rons{tcd peanuts, (hnp ,(

them finely and mix with salad:dressing. / [

NUT SANDWICHES. "
; MRS. G. BERGMANN.
M}ﬁ)f peanuts, almonds-or walrtats chopped fine, add enough
salad \dreg ising to make: them stick mgothcr Pr}‘pare same as
cheese sandwich,

W

4
f
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NUT SANDWICH 2
MRS, LIDA GOPDWIN, CHICAGO. ) P

! pint/ of, ground gnd sifted nuts, the ¢onsistency:‘of corn-
meal, Y -’:/i” sweet milk, 1 tablespoan curr\starch‘?* 1 teaspoon
sugar, 1 teaspoon salt, butter the size/pf a walnut, and the yoke
of i3 hard boiled eggs, i cup purce sweet cream. Boil together
4!113 milk. butter, cornstarch and sugar, and while; it is wamm
(ot hot), add vglks reduced to a pulp, the cream a{ul salt next,
then stir i’ nuts/\ If cream is not sufficient to make the mixture,
the consistency ofl a soft, smooth pasté, add pigre cream, spread
thicklv on frésh Who e wheat/ or ryé' breadi| and roll in damp AL
cloth until ready for use. \ . AR Tl

PEANUT SANDWICHES. Ay
‘ \ MRs! AUGUST MAY. % AN €

1 Peaten egy, 1 teaspoon mustl&rd, a-shiall lump of butter,
}'1’ cup vinegar, ‘salt and sugar to taste not too sweet. Mix
together, boil.and stir until thick, then add’peaputs. Roll
peanuts with rollipg pin, then put between slices Of“"'_bfezul.

2

p’ - /

¥

‘
CHEESE AND NUT SANDWICHES: /
& / MRS. R. Fu-:lscnkw-:kf’ €

hop pecan, hickory or English walnuts, uging nut cutter,

mix the nuts into an equal bulk'of cfeam ‘or Nedfhatel cheese,
add a dash of paprika, and use in spreading bread prepared for
sandwiches. A heart leafof lettuce dipped in French dressing
may be placéd bet@Wéen thg two pieces of bread. /

¥

/

DATE SANDWICéES.

b MRS. G. BERGMANN. .
7 14 cup of dates, '3 cup of walnuts, cream, use whole wheat /
hrea}d. mash dates, add choppéd walnuts and moisten with cream .y © ! ‘,;

A\

DATE SANDWICHES. )
MRS, PH. GIES. 4
Cut whole wheat bread in thin slices and hutter! lightly,
spreatl_one side with date filling. fit another slice oyer it and «
cut into desired shapes. N e/

k)

V
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§ N N

. DATE FILLING. . !
"Wash, stone and chop fine 1 puunxl dages. 3, cupful sugar,
cover with water, and cook untl né qirlv all the water is evapor-
ated, set aside to cool.  Mi% with a little cream hefore spread-
ing on’bread.” ‘ / ) A

"\ # RAMONA SANDWICHES. ’ N

MRS. A SNYDER, WATERLOO. L AN

Chop about ¢ '([lldl‘(|lld‘111tl(\ of fine/ figs,” dates, raisins,
citron, candied peel and walrduts vey fine, add, red mrmﬁl,
jelly (or any kind pr(fmn‘df meltjellythen pour-over the fruit
and mix well, set dway to cool, serve with brown bread for
sandwiches.  This will keep for months if kept ina glass jar.

LETTUCE SANDWICHES. W

~ . MRs. PH. Gigsy L« 4

Prepaq these by selecting small crisp lclluu leaves, plac-

ing them on finely sliced and buttered bread, spreading salad
dressing oversthem and laying another leaf*on: top of this, cut

into/desired shapes. S s A i

' \

CUCUMBER SANDWICHES. -
MRS. H. D. MCKELLAR.
Parefone or more cucumbers, and with asharp knife cyt in-*
very thin glices. Soak in slightly salged \jce water for fifteen
minutes, then drain and dry i a towel. . Dip each slice ipto
Mayonnaise and arrange between thin/slices of unbuttered
bread, sprinkling with a dittle salt. These sandwiches must be
used soon after they are made.
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THE

Wellesley Milling Company
C_ LIMITED.

MERCIANT MILLERS

/ \
* ON'T.

/

5

WELLESLEY.
\

The well known Farmly Flour 'CHAMBERLAIN‘
our Leader. %

\

Our Mamtoba Patent “HUNGARIAN" has few
équals on the market.

5 Y
Local”Brands; rkport Trigde:
Cll.\.\ll&lil{l.:\l.\' (‘.5)1',1)]-‘.N L"l'l‘\'
HUNGARIAN 7 SUCCESS
MINTO T SPARK
b < /
Our Mills have just beem equipped with the latesthand
most_up-to (l‘l\t ms \chm\t‘r\ that can be bought, and ‘
we arein.a better position “thuii ever hefore

to_supply our customers wants.

A trial order is golicited and ye feel sure you will be satisfied
with your pnrch{k;\c. ¢ !

~

CAPACITY 250 BARRELS PER DAY. - '
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PUDDINGS.

RICE MERINGUE.

MAGGIE SEAMEXNS

Steam until very soft 4 tablespoons ui" rce. then add 'z
pint of milk, a little salt, % cupyof sugar, volks pf 3 eggs, the
grated rind of 1 lemon, 2 tacspoons of terhon Jjuice, pour,
into custard cups 3 fullt pake in a pan uf hoiling, water fifteen
minutes, make a mepngue for, tops oft whites of eggs andl @
little powdered sugaf: brown slightly and serve ¢old /7

I

RICE AND/FIGS:

Boil 1 cup of rice in twp cups of Loiling water, into which »

15 teaspoon of salt was stirred, for, twenty minutes, pour inho
a colander at the en of the tithe and set g oven until dry;
place in pudding dish and-stirf into it 'z p/nm(l of chopped figo.

. |
put’ this dish into a steamer,| cover and let iy steam ftwents,

minutes.  Serve hot, plain or whipped-cream /

COCOANUT PUDDING. ; : /
MRS, R. FLEISCHAUER ;
1 pint milk, ' cup sugar, volks of 2 cugs, ‘2 tablespoons

extract, bake half an holr. Frosting: Whites of 2 eggs, [Vg-cup
sugar. Put in oven and brown,

chopped cocoanut, '3 cup chopped efackers, 1 teaspoon lemon

A DELICIOUS PUDDING.

MRS. A. W, YOUNG, XLBANY, N.Y.

15 a cup of browned bread ¢rumbs, steép a few minutes in
nalf a pint of boiling water or milk when:cooling they are beaten
lightly with a fork, after which 1 well beaten‘egg, 2 a cup of
strained honey and a little nutmeg are added. May be baked
or steamed. Ready in an hour. Serve with whipped cream

or light foamy sauce.

(

rered

and s
Fake
returs
<(t

clous

Jdigh;
credl
the
pare
n e
“nd
sma
suge
ther
mix
mot
the
“salt
the
SWe
bla

])U
We
at




ons
non
cup

‘s in
aten
p of
aked
ream

| .

\ y FHE BERLIN COOK BOOK. 143 ' ‘t
\ \

3

GREEN CORN PUDDING.

wiss ELECHEAGER.

Grate the corn from the cobs, put i -cupful in a deep hut
rored baking tigh, cover it with milk) sprinkle mn i litthe pepper
ad salt, add 1 tablespoon butter and set’ i ovend for ', hqur

Fake it oud and stk i gnicyg that has been well beaten and
return it to the overf and leave it onjy tantil the gustard has
@t A few .miputes will be aifficient.  “This is @ most deli- /
Jeus accompaniment to g meal” course { ’
| x ) T il . ‘ y
PEACH PARFAIT, N (N
WS, D, MERRICK. i
Reserve My cup of double cream fo degorate the complete 7
Jidh; tothe rest of the .double ‘cream add B, offa cup single
credin (that taken fromithe top of a bottle 6f milk), and beat ™

the .whole until firm enough 16 hold its shapes press ehough

pared yfeaches through “adiete. to fill l"{ «‘hp. stir into this a )
" ’10\'01 u-;wvfinnful of gvl:/ltim- softened in cold water tocover, Y
And melted by standing over‘the téa kettleyadd-the juict of a

cmall fenion, -and stir.into th'Q peach pulpwith 20f a cupof 7
sugaf; stir, over ice water, until the mixture thickens g little, » °

\hien little by little cut and fold-the cream-into itf Turn the

mixture into a quart mould, lined with paper lining, filling the

mould ‘to overflow, spread. a paper m-'vf» the tOp: préss down

the cover and lét | stand buried in equal meaSures oftiee and

salt fqr.2‘'or 3 houts,  Garnish “the ' Parfaity ‘turned "from

the monld.with the two Walves of apeach, the rest of the cream-.
siveetened and beutens stiff, and two or three pistachiio, nuts o

v -

blanched zi’nd chgpped fine.

PEACH PUDDING. - A

MRS. ‘WM. WITT.

4

Take 3 eggs, 1 cup milk, 1 cup flour; 1 tcaﬁpomﬁ bakiftg
powder, 1 teaspoon vanilla, 1 jar peaches with juice, beat eggs
well, then add milk, flour, baking powder and vanilla; peaches
at last. Bake 1 hour. Serve hot with sauce or cold with cream,
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PEACH SPONGE.
) MRS. CARL.KRANZ ;
Pear and stone 1 pound of*peaches, boil together pbund
of sugar, and '; a pint of water for just 'one minute, skim and
agdd ‘peaches, cook 2 minutes, tak¢ off the stove ‘and add juice

of 1 lemon, and then'stirin Y5 a box af Knox's gelatine (w hich

has been seaked in 1y a cup of cold water for.15 minutes), untif
mixture begins to congeal, then fokd in the well-beaten whites
of 3 eggs, turh into a mould, and_serve with the following sauce.
Sauce. |

v pint-of milk, the volks of 4 cggs, .4 tablespoons of sugar,

and grul'v(-«l rind of 1 .lemon,
STRAWBERRY PUDDING.
“LOTTIE RITTINGER. )

nl‘ill a buttered dish. “:‘h strawberries and/pour over-the
lup 4 batter made’of 1 tab espoon butter, 'o cup sugar, 1 eggd,
15 Cup sweet milk, 1 cup llnur in which has been sifted ¢« teas
spoon  baking powder.. Bake vin ‘moderate oven 'till - brown.
Peaches can be made with \;u\nc. '

STRAWBERRIES ‘WITH CRUSTS.

MRS, U7 D. MCKELLAR.

Cut stale sponge c¢ake into-circular. pieces, and \‘prund on °
one side with marmalade. “Place’ these in 4 circle.on'a dish; |

fill centre with fresh” strawberries: clean drain t.ar('full_\. cook

1, cupful of sugar, }; cup water, and a little of tlie marmalade,
to a thick syrup, flavor.if lll‘\'l'l‘utl‘v Pour this over thc ]wrnv

ALMOND PUDDING.

. MRS, A0S BOEHMER. |

Turn boillng water on to ‘34 of a pound of s\\cct' almonds,

let ~#t remain until the ‘skin _ comes * offy veasily i rub

with a dry cloth, when dry pouhd fine, add one large spoon-

ful of rose water; heat six eggs to a stiff. froth with’3 spoons-

ful of fine sugar, mix with 1 quart of milk 3 spoonsful of pow- .

dered erackers, 4 ounges of  melted butter,/ and f(he same pf
citron’ cut into bits;.add alm@nds, stit * alwgethd' 2 and ‘bake
in a pudding dish with a lining and rim of 'pastey.  This
pudding is best when cold.  Bake slowly.
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/. MARMALADE PUDDING. . v {
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BANANA PUDDING. ¥

MRS, H. GRAEBER. : ; g
Heat 2 (ups of milk in the upper pyre of a double l»pllc
mix. 13" cup sugar and 6 tablespoons cornstarch thoroughly

a howl, Stir into theni the heated milk and return to the Iu:n
and mr until it thickens; add 1 teagpooy vanilla, slice 2 bananas |
lhm}\ into a pudding dish, then_pour the mixtuge oyer theny
and set away tu\cmnl, Serte wl‘d with milk or cream.

' BAKED BANANAS.

’ MRS, E, HOLLINGER.
Cut the ])qu'hlll-l\ in lv«u/. lay ohe-layer of bananas, xprmkl(
with custard and sugar, ltp(dl until dish ‘is filled, add a few
shices of l¢mon,-pour Bver cold water, enoughto cover, baké

BANANA PUDDING. : “

) MRS, JAGOB HESPELER. ' |

' -2 bananas, 3 cggs, 2.of corn flour, ! 1 oz, \"uipr. 45 will milk i,
oricream, 2 oz. soft hr() ' bread crumbs, butter size of an egg,
cream, butter and L.ugar work in volks uf éggs, add corn flour
and brmd crumbs, now Stir in milk, b(dt wl}lus uf,c ggs to stlﬁ
Irot}h.. peel bananas cdt in slices;and stir gently into mfxtufc
Steam one and a half Hours in large or*small buttered moulds\ i
Scr\e hot with sauce or whipped ream. I % ~

BANANA -CUSTQRD

MRS. H. C. DIEBEL. l 5

3 l{ananas. 1 pint boiling water, 2 tablcspoons butter, {,
eup-sugar, whites of 4 eggs, 5 tablespoons ‘cornstarch, ¥4 cupful
orange juice, cut; the bananas !4 inch blocks, pour the orange |
juice over them to lmprmc the flavor, and ‘prevent them from .
tummg dark make thescustard and pour over it.

o MRS. n. F. PEARSOX.

- Y pound butter, .4 pound sugar, 1 breakfast (up flour;” i
Y% neaspoonful soda, .3 tablespoonsful marmalade,’3 eggs, suffi-" /'~
cient buttermilk; rub the butter into the flour and add other !
ingredients. Boil m a shape for 2 hours )
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BANANA PUDDING.
JILDA RUMPEL.
1 cup milk, 4 tablespoons sugar, 3 tablespoons cornstarch,
'3 teaspoon “vanilla, 1 banana slicetl thinly; heat the milk jn
the top part of a double boiler, mix sugar and cornstarch thor-
oughly in a bowl, stir into. thém the heat¢d milk and return to
the heat, and stir until it ‘thickens; add thé flavoring, slice the
banana thinly into a pudding dish, then pour the mixture over
them and “set awav to eool.  Serve cool with nhlk or cream.
Note - Level measurements are used. |
Y > %
“MOONSHINE,
MRS, I C. DIEBEL. \
Beat the w hn(‘s Uf 0 eggs to a stiff froth, then add grad-
ually, 6 l.llll(\p()()n\ puwdered sugar, beating for 15 rqmutcs
then beat in 1 heaping’tablespoon peaches cut in tiny bits, i
serving pour in cach: saucerrsome \/edm eetened, flavored \\'lth
vanilla and on the eream place the‘moonshine, this will bejenough
for 6 persons. R e
GRAHAM PUDDING. ot
MISS E. BRIEGEL, MONTREAL,
2% cupsful Graham flour, 1 egg, butter the size of an egg,
i cupful molasses, 1 cupful sour mllk\ 1 tbaspoonful soda, 1
teaspoonful c¢innamion, 1 teaspoonful cloves; calt" to taste.
Steam 3 hours, 5
GRAHAM PUDDING. - /

MISS K. FISHER.' N

13 cup finely chopped suet, ' cup hrown sugar, 1 cup
sour milk, 1 teaspoan h.zkmg soda, 1 teaspoon salt, 14 teaspoon
cimmamon, '3 teaspoon allspice, 345 cups white flour, 3{ cups
Graham flour, 3 cups raisins, 1 tablespoen flour. Measure into
a.bowl the suet, sugar and milk, measure and sift into another
bowl the soda, salt, spices, and white flour; add to_this the
suet mixture, and mix well; beat/ in the floured|raisins, turn
into a buttered pudding dish 'and”Steam 1 hour. "

. Nore—Instead of % cup brown shgar_you may use % cup
molasses and '; cup.sour milk. Level theasurements are' used
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4 MARMALADE PUDDING.
M1SS E. BRIGEL, MONTREAL.
) , b2 pound suet, '§ pound flour, '{ pound bread crumbs,
5 ounce marmalade, pinch of/kalt. 3 poun sugm", 3 eggs. Steam

3 ’h()urs. | \- "

NESSELRODE PUDDING.
MRS. H. D. MCKELLAR.
Scald 1% pints milk in double Boiler, ‘beat together the
volks/of 5 L;gg;: and 114 cups of granulated sugax, turn into/the
calded milk and stir until thjck as soft custard. then strain’ and
wt aside to cool; gpen-a_small bottle of French chestnutsd put
in vapilla syrup, pour off the syrup and zulclw the custard with
1 pint_of cream and } cupful of’pineapple svrup, then freeze;

" when frozen open the can and mix !4 cup of candied fruit and
1y cup of sultana raisins which have been soaked _in a little
JAvine for 2 hours, al%» the chestnuts, cpt in small preces; pack
into a covered mould, bind with a-strip of muslin dipped in
melted butter, and bury the mc’ruld in ice and salt for 3 hours

'] A oy
@ FATN

: CARAMEL PUDDING. =/

«. A - ¥ \u MR§. GEO. KISCHER: €

/‘ | 1 quart of milk, ]-Cuﬁ\‘Of white sug{nr. 1eup f brown sugar,
3 tablespoons -of cornstarch, 4 eggs, 2 teaspoons ‘anilla; put in
milk and white sugar in saucepan over the-fite, beat eggs in a
large bowl ana( turn scalding milk over, put back in kettle and
add corrstacrh wet in a little cold water; put brown sugar in
pan + aver fire and stir until thoroughly scorchkd, but be careful
not to burn, stig.it into the-c mségch with vanpilla, beat vigor-
ously " until scorched and fvell dissolved. Serve —cold with
whipped cream. gy

hefore using.

\ .
CHOCOLATE 'PUDDING. \
. [Mrs. ww. wirt. © " :

1 pint sweet milk, 1 pint bread crumbs, volks of 3 eggs,, ™\ )
5 tablespoons. grated chogolate, scald the' milk then @dd bread
crumbs and’ chocolate, take'irorﬁ the fire and add half a cup
brown sugar and the beaten volks. ‘Bake 15 minutes. Make
frdsting out of whites of eggs and three tablespoons of sugag,
iter pudding and brown, Serve with cream. '

>
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f Q . )
CHOCOLATQ CORNSTARCH PUDDIENG. ¢

LAURA BORNIOLD.

72 cups milk, 3 thblespoont carnstarch, 'z cup .\'ugar.‘ Ve
teaspoon salt, 1 0z unsweetened” chocolate, 1 taspoon vanilla.
Heat the milk  mix together the sugar, cornstarch, grated@hoc-
olate and salt, stir in the scalded milk and stif over the firésun-
til it thickens,  Stir in‘graduallywthe beaten egy volks and cook
¢ minute longer: beat the”egy white spfi, 4dil” them, tg the
thickened mixture and fgld theém in carefully; pdur into molds
previously dipped itto cohl water. y
) R . \

APPLE PUDDING -

MRS, CHAS. ADJOFF.

Peel and cut apples in quarters. - Put in.a dish with sugar

and wateks then bake: when spft add 1 cup of white sugar, 1
tablespoonsbuttery 1 cgy, '2 cup, sweet milk, 4 cup fldur, r.tea-

spoon baking powder: mix the/above, then pour over apples i

and bake again.  Serve with milk. 3 bl

' CHOCOLATE TAPIOCA. -

MISS ST ALBERT. J

Wash a cup of tapioca and soak for sevéral hpurs in cold
water; drain, pour on boiling watér, and cook' until cl¢ar; add
a cupful of sugar, a tiny shake of salt, the yolks of 2 eggs well
beaten, 2 ounces ofgshaved chocolate; when the chocolate is
meltéd and well mixed with the tapioca,”add the well beaten
whites of 2 eggs; stir in lightly, do mot beat it; then aﬂﬂd a tea-
spobn of vanilla; pour into a dish andtset aside to codl. ,.'Ser\'c
with cream. E

TAPIOCA CUSTARD.
MRS. M. C. DIEBEL.

b

Put 2 tablespoons tapioca in double boiler with 1 pint milk

cook and stir till transparent, yolks of 2 eggs beaten with 3
tablespoons of sugar and pinch salt, s\ti: till - thickened, add
whites of eggs. whipped to a stiff frogh. sfh"lightl)ﬂi minutes,
take from fire, add ﬂa\'nrﬁ\g when oboled. )
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TAPIOCA PUDDING.

MRS. H. C. DIEBEL.

PR

&5 _Sogl\k 1 cup. tapioci over njght, peel and core as many ap-
‘o ples as needed and flll the cores with sugar, place them on a
dish.and pour over the tapfoca and bake until transpafent. °

CHOCOLATE PUDDING.
. MISS. K, MANGOLD. \

To make thi§ tobthsomé dessert,, wash }2 eup of tapiota
4nd soak for several hours in cold water; drain, pgur on boiling
water and cook until clear; add a cupful of sugar,’a tiny shake
of salt, and 2 ounces of grated chocolatex When chocolate is
melted and well mixed with tapioca add the well beaten whites
of 2 eggsystir in lightly. Do not beat it. Then add !4 teaspeon

. vanilla ,‘_c)(tra‘t‘l: let cool and serve with sauce. ;

\

3

“; - FRUIT PUDDING. S
1 MRS. M. MACGARVIN BRICKER. %
B ) : ¢ ™ . ™o LS N
¥ 34 box of gelatine, twa orapiges, 2 bafianas, 6 figs, 2 lemons, ,
1o Enghish walnuts; dissolve the gelating in '3 pint of cold water,
«then add ong-balf pint of boiling water, the juice of "2 lémons;
% cupsful of powdered sugar, strain and let stand until it begins
4 to thicken, 'stir in the fruit, cut in small pieces, and turp into
mould and let harden. Serve with whipped cream, mor¢ lemon
ey e Y . \ *
juige will be an impggvement for many.
/(0/ X 94 W 4

l

-

s {y

i oy : K
RICE AND FRUIT PUDDING. - ¥
TN

MRS. L. W. SIMONDS.

Steam 1 cup scantofricein 2 cups of,boil{ng water in_ the
doublg boiler, 30 inutes. Add whil¢’ hot 1 ;tablespoonfﬂ of
butter, 1 ‘scant tea‘spoonful of salt, 1 beatén egg, and 14 a cup
of sagar. Cook 5 mifiutes.. Butter a plain pudding mould,

, sprinklet with bread, crumbs, or line with macaroons; pus‘_ip
a layer of rice }2 an ineh thick, then a layer of peaches or pine-
apple; then rice. Fill the mould full, having crumbs on the
top, bake 20 minutes in @ moderate oyen, turn out on a platter,

 and’serve with boiled custard with vanilla er with apl"icot sauce.
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. ; v
PLUM PUDDING.
MRS. "B, P

i pound chopped suet, 1+ pound bredd crumbs, § pound

currants, 2 pounds raisins chopped fine M1 pound brown sugar,

17 pound almonds blanched, 1o cggs. 2 teaspaons cinnamof,

1 teaspoon cach cloves and allspice, a little sal¥, and ,a wine-
dlats of brandy, s pound mixed peel.  Boil 3 hpurs.

i

PUDDING. .
MRS, HELEN KRUG ARNOTTS
1 cup of molasses, 1 cup chopped raisins, |}(-up chopped
suet, 1 cup of currants 1 cup raisins, 2! cups o flour, 1 teaj
spoonful soda, 1 cup soureream Amix well, put in a bag and lmi{
2 hours. ' uf ‘
FRUIT PUDDING. ~ . .
MRS, J. Il. THOMPSON, NEW SNQRK CITY
3 eggs, 1 cup sour milk, 2 cups of suet, 2 cpps geeded r’nis-/
ins, 1 cup of currants, large“spoon ¢f black syrup, a pinch jof
salt, 1 cup brown sugar,*2 ounces mixed peels chopped fine,
1 teaspoonful baking soda, ' cupful chopped almonds, 24
cupsfui of flour; Put into pudding dish, and steam frpm y‘, to
3 hours. Serve with hard sauce. y !
PRUNE PUDDING.
MRS. C. EVERETT, HOFPMAX/S
Boil 1 pound prunes until' very soft,\when cold remove pits
and chop fine, add the whites of 4 eggs beaten very s iff, and

¥

Y5 a cup of powdered sugar, a generos pinch of baking soda
added tpe last thing. Bake in pudding dish about 26 minutes.
Serve etther hot or cold with whipped dream favored” to suit
the taste. ' )

.

. MRS. GEORGE BALTZER..

t pound California prunes, qmash, soak and put to stew

with the rest of a quarter lefhon :\’n(f'@!\alf'q’rangp added; drain

Qff the juice, remove the stones, and thop. Beat the whites of

4 eggs very stiff, add gradually.'t cup granulated sugar, beating

all the time, then add the chopped prames; [Bake from 15 to
20 minutes. Serve cold with cream. i
E - " o \

PRUNE PUDDING. 4 '
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v ' BLANC-MANGE.

MRS. M. MAC GARVIN, BRICKER.

' )

1 quart of new milk, 3 tablespoons of cornstarch, 1 tea-
eupful of sugar, pinch of salt, \)’\-l‘mrnst‘pn-h with a little milk.
add to the lk»ihng milk the sugar, salt and (:nrnstnrrh, boil 5
minutes., and when taken from stove add ﬂei\'n?n: and turn

rto mould.  Seeve with whipped cream }

SOLID CUSTARD. |
RS, A, SNYDER, WATERLOOY \

1 ounce ;(cl:uim-. 1 quart milk, 4 eggs, 1 half.cupful sugar,

1 teaspoonfuly vanilla; soak gelatine in a 1it()¢ milk, beat the
Cuas scparutoly_uftvr ‘he milk comes to a boil, mix the gelatine
n{ it, take off the stovg and pour in the )’()]k.\.)‘lul back, lgt com-
{0 a lmil:'\rcm()\'c d,é'cll.\' and stir in the h\ntvn whites, pour
in a mould, let stand unlil/ﬁrm.

//’ CORNSTARCH PUDDING. S0
MISS l.Ul'l‘ﬂ'E RITTINGER. I -

Moisten XJ;{I)I(x\‘p()Oﬂ.»; of cornstarch with 'a little milk, add
a_pinch of salt, then pour on boiling water until. it turhs color  —
the 18ast bit, then stir and beat it well, putyn ¥ lcup ‘of sugar, '
piece of butter size of an egg, pour into o dish ;md‘]ct' cool, be-
tween ‘3 or 4 hourse

. ‘ Sauce. .

Past on 1 cup of milk and-half cup of sugar to boil, moisten
2 1teaspoons of cornstarch and 2 of cocoa with miilk, stir into
milk, when hoiling%lio a little piege of butter and'a little vanilla.

SUET PUBDING. ' /
MRS, J. DECKER )

2 eggs, ¥ cup sugar, 1-cup suet, ,l,, cup raisins, 1 cup sweet
milk, few currants, 2 tablespoons molasses, 2 teaspoons baking
powder, 1 teaspooq cinnamon, put in a bag and steaps:

\ WINE SAUCE. ( ' .‘.

S MRS. J. DECKRER. \ "

Brown 1 cup sugar and a piece of butter the size'of an egg
in 4 saucepan, pour 2 of a teaspoonful of boiling water slowly
over, (\Pe mixture. . : !

:
5
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SUET RUDDING.
MRS, MILLS, ~

1egg. } cup.sugar, 'z cup sudt «-hup;{ml fine, 1 level tea-
spoon salt. 1 cup sweet milk, 2'3 cups siftec flour with 2 tea-
spoons baking powder’ mixed with Ahelowr, add 1 cup each
stoned raising and currants, and a little candied lemon peel.
For a change add dates with stones' takén out, in place of cur
rants and raisins S : ‘

Sauce for Pudding.

:" 'rup sugar, 1 butter size of an egg, 1 heaping teaspoon
cornstarch, pinch of salt and a.little grated nutmeg, mix into
a paste and pour a cup of water on, very slowly stirring all- the
time. L&t boil 2 or 3 minutes.

ORANGE. FLOAT. » '

MISS S, ALBERT.

Take 1 quart watdr, the|juice and pulp df 2 lemons, and 1
tup sugar; when hoiling add to it four tablespoons of cornstarch
mixed smoothly in cold water, and the volks of 3 eggs. boil till
it stiffens; pour over 4 or susliced oranges, béat the whites of
3 eggs to a froth and sweeten to taste; flavor with wvanilla and
spread on top. Serve with plain or whipped cream.

GRANDMOTHER'S SOUFFLE. |/
MRS, Gl HERBERT BOWLBY. ,,

\ / -
3 ounces of<flour, 3 ounces ot putter 1 ounce sugér, 3 eggs,
very cold (lay ih cold water), '3 pint\of creant. !4 pint of milk.

“~ Mode. \
Mix the cream and butter toget\h’cr welly then stir over AI("
fire till melted, then add gradually \ﬂw flour, stirring well and
quickly till cooked. then removéfrom the fire and let-it get cool:
afterwards adding the vokes 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 on the, top of fruit, put in a
wood oven and bake about 20 to 3o‘minutes. The oven must
be a steady heat.

M
thick,
\l]! ancd

2

brown
starch
nutme

1
I cup
milk,

orang
top at

1
starcl
4 cu
sweet
ing.
sugar

table
\Q) a
ually
Beat
o0k
of th
butte
set |
woven



'

f

t

THE BERLIN COOK J‘uuk ‘ 153
ROLEY, POLEY PUDDING.
1SS  LIZZIE WUERST

Make a wood biscuit dough and roll about\¥; of an/inch
thick, and spread with \vcrri(-s‘. preserves, or sliced apples: roll
up and tie in a cloth.  Boil or steam 1% hours:

2\ Sauce. *

2 teaspoons butteér, 1 cup white sugar, put in a pan till
brown, then add water, let the above come to a boil, mix corn-
starch in a little water and stif into the ;dTn ¢.  Flavor with
nutmey, whiskey o vanilla.

I - ORANGE PUDDING.
MISS VIOLET MAGER.

1 pintamilk, 3 eggs, 1 tablespoon <-ornsmrrh_\5 or 6 oranges,
| cup -sugar, slice oranges, pour over Sugar, make cugtard of
milk, cornstarch and yolks of eygs: when vuu'kcd ]:)Bt over
oranges, beat the whites, add 1 tablespoon Augar, spread over
top and warm in oven. Serve cold. |

.~ ORANGE PUDDING. \
MRS. P. M.\INGLIS, TORONTO.

i wuart milk, 1 cupful \white sugar, 2 tablegpoons corn-
starch, volks of 4large or 5 small eggs, 1 teaspoon of vanilla,
14 cup chopped nuts, boil in double boiler|{ when/ cool, add, 4
sweet oranges cut in small pieces, put in bowl reddy for Serv-
ing. Cover custard with beaten white of eggs, 1 tablespoon of
sugar to each egg. (‘mmyh with- pieces of orange.

CUSTARD SQUFFLE ,PUDDING.
‘ MRS. W. H. BOWLBY,

2 scant tablespoons of butter, 2 tablespoons of flour, 2
tablespoons of suger, 1 cupful of milk, 4 vgg‘s:' let the milk come
\, a boil, beat the flour and butter together, add to them, grad-
ually, the boiling, milk, and cook eight minutes, stirring often.
Beat the sugar and the volks of theeggs together, add to the
cobked mixture and set away to cool; when cool, beat the whiu7'
of the eggs to a stiff froth and add to the mixture. Bake ip/a

[

buttered pudding dish sprinkled with sugar, for 25 to 3o minutes), .

set pudding in a dish 1 inch full, of boiling water and put i
\oven to bake. Serve immediately with creamy sauce. :
’ .

’
/

{
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., APPLE SOUFFLE. 3

MISS SUSAN SCHWART Z

1 pint steamed apples, 1 fablespoon melted butter, 'z cup
sugar. the whites of 6 cggs, the volks of 3 eggs. « light grating
of nutmeg, stirr into the hot ;Jppl(-s_ when this is cold beat the
whites of the eggs to a stiff froth and stir inl</» [he mixture

Butter a dish and put this to it.  Bake 30 minut€s inra hot gven,
y ~

Serve with any sauce

ORANGF SOUFFLE. ,

MRS, AN BOEHMER. |

s \
i quart of gream, 1 pint oratige juice, 1 pound sugar, ':

box gelatine, yolks of 6 eags. Cover gelatine with a !z cup of
cold water, and soak' one hqury ther add a 'z gup of boiling
water to dissolve. Mix the prange juice and sugar tagether,
whip the cream. beat the volk§ until light, ddd themvto the
orange juice, and sugar,/heny,_add  the fj(-lutin(x strain, and

frecze.  When frozen, rgmove &dsher, stivif the whipped cream,

and stand aside 2 hours to/ripen. /
-

SPANISH CREAM PUDDING. * |

MRS, OSCAR RUMPEL.

y :" box of gelatind, 1 quart milk, 4 eggs, a4 13 cups sugar, 1,
teaspoon vanilla, pinch of salt: Sédk gelafing/1 hour in_milk/
beat the volks of eggs and sugar together, add to'milk and pour,
into the pan. Cook twenty minutes, take off and add the whites'
of the eggs, which have been beaten to a stiff froth, after it has
cooled a little, add vanilla and salt! and beat g'mimﬂ(‘s" Pour
into mould and set on ice. "
i\ SHUFFLETS DESSERT.
4 MISS ETHEL ROOS.

Whites of 4 eggs. beaten but not stiff, add 4 tablespoons
powdered sugar, beat until it will stand alone, then add 1 wine
glass of sherry and 1 teaspoon bf vanilla, stir that into 1 pint '
whipped cream. Serve in custard cups ice cold, decorate with

candied ‘cherries ethd nuts.
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COTTAGE PUDDING. x| 3
MRS J DECKER. ) ’ -
1 cup smgar, 1 cup milk, '3 cup melted \;utlu rege. 2 tea-
\ sp(mns baking powder, 1 pint sifted flour, Yake 3; of an hour
Serve with sauce. .
CHOCOLATE RUDDING.

MRS, 'A. R. MAIRES.

Scald together 1 quart milk and 3 m}mu of grafted choco-
t it aside to cool, then add nearly a cyp of sugar and

late and se
ind when done spread whites on top,

volks of 5 eggs. bake,
beaten stlff\\\llh sugar and brown. ) ;
Wqu PUDDING. )

)~ ' MBS..M. RIENER
Take*3 cups stale bread crumbs afid 1 pint of wige, put”
on fite and stif continuously till it forms a smuoth paste, then

set’ away to codl, when coGk’ add 34 cup of butter well

| beaten! 8 eggs volks, 1 cup sugar, flavor with orange and
lvmﬁn then add the whites of 18 ‘eggs:' bedten Vo a'stiff froth ™ [ e
_and b.lko in w oll\hutured puddlhg dish for 34 hour in a moder- =
iite oven: - Serve \\\{h chateap sauce. i ncs
STEAM PUDDING S 9
| MRS. JULIA HAGEN. A
i \ i cup molasses, 1 cup suet, 3 cups flour,/r. (up sour milk, y
. teaspoon soda, 2 teaspoons cream of tartar. 1 teaspoon ginger, \
o) 1| cup ca(h of currants, and raisins. th;‘n 2 hours.
g
S \ . GINGER PbDDING/ )
r .\iks\A E. F. SEAGRAM. WATERLOO. Q‘ <

Upon 2 cupfuls of crumbled bread crumbs pour sufficient

hgt.syrup strdined from a pint of preserv ed ginger to moisten,
tholroughl\ beating with a wooden spoon to a paste; add one

well-beaten egg. the yolkgand white beaten separately, a taple-

8 spoonful of nutmeg, two mhlespoonfuls of powdered macaroons
e or stale sponge cake, and 4 a cupful of ginger ¢nt in dice. Turn Y
1t at onee into a pudding mould that has been buttgred and steam
h for 2 hours;  unmould orr a hot platter and serve with a hot,

foaming sauce.* This is an exceedingly good pudding.
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CINNAMON PUDDING. O
MISS DORA DELION. /

2 egds, | eup brown sugar, 'a2,cup butter, '2 teaspoon soda

i 1, cup sour milk, one teaspoorn baking powder, 1 teaspoon ¢in-
\t‘ namon, 1 'z cups flour, Steam.
f’ GERMAN RICE PUDDING.

R MRS, E. F. SEAGRAM, WATKRLOO. ' »
! 1; pound Carolina rices 14 pound sugar; iy pound chopped 4l-

o, y . . :
, monds, 3 eggs, 2 ounces bHutter, '3 teaspoon vanilla, 1 pint milk.

and volks of "egys.~lastly the well beateni whites. Pour into
buttered moulds and bakenin pan,of water for 1 hour,

PUDDING CELESTE.

MRS, W. .H. BOWLBY. ;
» i pint milk, 2 heaping tablespoons ground - rice floyr, 2
+  euncesgputter, 2 ounces white sugar; 3 eggs, 1 tablespoon essence

keep a little of the pint of fiilk to mix with rice flour, butter,
sugar, essence, add these to the\boiling milk and let h()illalmut
» minutes. Keep stirring all-the time. When this'jis nearly
cold add the volks of 'the eggs well ‘beaten, addj the whites of
agys last just before steaming, steam 14 hours. Turn out-of
pudding mould and serve with cream carmel or white sauce,

\ ~STEAMED DATE, PUDDING. \

Y MRS. E. HOLLINGER. \

W2 eggs, 1 cup sugar, 3 tablespoons butter; 33 cup sweet

Stcan‘k&:r 1 4 hours.
"

RS APPLE DESSERT.

: , MRS, H. SCHAEFER.

2 Boil R pound laf su'*f.zar in 4 little water for fo miftutes,
then add 1 gound of apples, pecled, ¢ored and cut into smalf

pieces, add a Rttle lemon juice. Stir slightly till ‘soft and free

quickly until it thickens, pour it into a mould and leave till set.
» Serye with whipped cream or custard sauce.

Boil the rice in the milk until*soft, add sugar, butter, almonds .

of vanilla. Put the milk on stove tQ boil about 2 minttes, .

milky 3 teaspoons baking powder. '~Chop dates and put in dough.

from lumps, centinue stirring. allowing the mixture to boil.

B

4
suet, 2
powde
from ¢
kettle

1

;

COTTIAT

v
cup
toget!
thick
into
with
has ¢
antil
and ¢

lasse:
of §a

corn
ing |
bran

Stir |
rind
int
nutr



4
{ TIE BERLIN COORBOOK, TEI R
FIG - PUDDING.
MRS. J“A, ROSS.

4 bgs. 4 pinch of salt, 1 )2 cupsof milk.f Y3 cups ¢hopped '
<uet, 215 cups of bread crumbs; }3 cup sugar, zteaspoons baking
powder, 1 pound of figs chopped Tine, flour enough to keep fruit v gR
from sinking to bottom, steam 3 hours: Do not disturb or stop_.
kettle from hoiling. )

Sauce. A
14 cup of butter browned, add 2 small cups’of sugar, a,,httlc
cornstarch,.a pint of boiling water. Brandy to ‘taste.
A 4 DATE AND FIG CUSTARD. '
. | MRS. E. HOLLINGER. LA
t 1 qdart milk, 1 cup sugar, 2 eggs, 2 cups dates or figs,

cup corntarch, Heat the milk, mix cornstarch and sugaf.,
together, stir in thg' stedming milk, *stir copstantl_\' until it .
thickens, separar.c the eggs, beat the volks slightly and stir b
into t\hé thickened nﬁr'uur_c. Stone the dates, wash”and cover
with beiling water, cook until the dates are soft and thg water
has evaporated. Stir into/the pudding. Béat the egg whites
antil stiff, and fold into the mixture, Pour i‘n serving dis;’,}u‘
and cool, ’ : "8 o1 i
DATE PUDDING.

- © | MRs. 0. RITTERHAUS.

v; pound ‘dates, 3 tablespooﬁs melted butter, '3 cup’ mo-
lasses, % cup sweet milk, 1 cup flour, !4 tedspoon soda, pinch
of salt; spices to ‘astc. ; Ve ) . L\

\  *  Sauce. > K&

1 cup sugar, )3 cup butter, yolks of 31 eggs, 2 ta\blcSpoons :
cornstarch.  Stir the whole until very light, add sufficient boil-
‘ir‘\ water to imake the consistency of thick ¢ream; wine or
‘brandy to suit the taste, \ \ !

' ‘APPLE PUDDING, BAKED.

MISS B. COWAN.

Stir 2 tablespoons of butter and )3 cup of sugar to a cream;
stir int6 this the yolks of 4 eggs well beaten, the juicé and grated
rind of 1 lemon, and )5 dozen sound apples grated. Now stir
1 in the 4 beaten’ whites of the eggs, season with cinnamon or

nutmeg, bake. T6 be served cold with cream.
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APPLE DELIGHT.
MRS A, W, YOUNGy ALBANY, NoX.

Peel and take the core out of 7 apples and bakg them until
they seem soft, then beat the volks af 3 eggs, add 3, tablespoons
sugar, a little salt, 1« pint scalded milk.  Podf it dver the baked
apples and’ bake until the custard is stiff \\\'bvnil is cool add
meringue made of the whites of the '3 beatep egys, and whip
until foamy, add 3 tablespdons sugar graduallyy and flavor with
lemen or almond, beat until stiff. " Place in oven and brown

the ‘meringue . y
APPLE SNOW.
MRS, GILMENy )
Steam white tart apples umtil tender. , -Mash through a col-
ander. Have thfee whites of eggs whipped stiff, sweeten’ flavor,
with pweapple. Whip.all, together until 1t iy ilke snow. Serve
with whipped sweetened cream, flavored, with/ vanilla.  This

should be placed on ied until it is very cold,
: "’ w
SNOW PUDDING.' <
MRS. ‘A. MERNER.

1 cup of white :hg;n‘. 1Y cups of watar, r'2 luhlrsp«mns’
cornstarch, then 1»ui‘| and after it is copl stit in the beaten whites
of 2 eggs. A\ very fine sauce forzthis pudding is made of 1.%2
cups of milK, volks of 2 eggs, put on the stove to' simmer, ;md.‘

\

flavor with Lanilla or others to suit.

" .. SNOW PUDDING.

MISS HATTIE STRICKLAND. s -
f 1 tablespoon granulated gelatine, 'y cup cold water, 1 cup
boiling water, 1 cup sugar, juice of ' lemon, whites of 2 egys.
Souk the gelatinein cold water for 15 minutes, stir in the hoiling
water, sugar and lemon juice, andrstir untjl sugar is dissolved,
set the bowl in a pan of cold water'or SnOw. and stir, frequenthy
till the mixture is a thick syrup. beat till frothy, add the egg :
whites. ‘beaten to a stiff froth, and beéat till th{ jelly” is firm
enough to hold its shape. Put on the serving dishes, serve with

»
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SNOW CUSTARD.

/’ yks. J, K. SKINY : /

1t duart of milk, sweeten and flaver with lemon or vanilla,
bring the milk to poil, and lay on top the whites of 5 eggs, beatdn
to a froth. \'\'hvn_l\kw whites have cooked slightly, remove andy
lay on a dish, then add the bailidg milk to the beaten }'nlk.\".
stirring copstantly, and-put on the fire umtil“nearly boiling,
then remove it and Jay the whitey carefully on top.  Let cool

SNOW PUDDING.~
MRS, HELEN KRUG ARNOTT.

llﬂ"{ serve. 4
N

|
3-sour apples, pare, core ahd 'steam until soft; beat them
with a silver spoon and set away 1o cool, then add beaten white
v and a cup of powefed sugar: beat thoroughly.
Sauce! . ‘
Yolk of 1 egg, 1 cup of milk: ¥4 cup of sugar, let boil up

rvn}{,)\'o from fire, flavor with vanilla.  Serve cold

of one egg

4 .SNOW BALLS. !,

(730 MISS G. DEBUS. -

1; cup of butter, Ja cuprof sugar, '3 cup of milk, 1 1 8 cups
of flour, 2 tedspoons of baking powder, whites of 2 eggs. Cream,
butter and sdgar, stir in milk’and hvut\u'nlil sug’gar‘ s «|issr)\\'u('l,
sift in flour and baking powder and beat thorpughly. Fold in
the beaten egg A‘v’\'hitos‘ ad it is put intor buttered moulds and

" “dteam. thirty-five minuges. Serve with chocolate sauce.

\
i | sNow PUDDING. \
MRS. G, BERGMANN. {

1 tablespoon of Knox's gelatine, 3; cup of cold water, 1 cup®

cup of hot water; 1 cup of sugar, the juice of 1 lemon, whites of

2 eggs; soak gelatine in cold water 15 /minutes, stir in- boiling
water until gelatine jis dissolved, add sugar and lemon juice
"until dissolved, set pan in cold water until ‘mixture is ‘@ thick
svrup, beat until frothy, add beaten eggs and beat until jclly%s
firmrenough to hold jtsshape. Turn it into serving dish and serye

. with custard sauce. y e {
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ORANGE SNOW. *

; MISS MARY. SCHWARTZ. '

i pint boiling water, 2 tablespoons c¢ornstareh, the juice of

3 oranges, 1 cup sugar, let boil until ﬂ\'ﬁvk. add the whites of 3
eggs beaten to u‘fmth when cool. Y}
SODA BISCUIT PUDDING. .

‘o SUSAN SCHWARTZ. ‘

Pour 1 quuri of boiling water over '6 crackers, let stand
until soft, add 3 eggs. 1 cup raisins, wcup milk; a ittle salt and

"

sweeten.  Bake in oven 3o ‘minutes: |/ \
C T

SNOWFLAKE. \ :

MISS ANNIE SCHWARTZ.'. | :

Dissolve in 1 quart boiling water, a boxi of gelatine, when
thoroughly ‘dissolved, add 4 cups of white sugar, and the, juice
‘of 2 lemons, bedt to a stiff froth the whités of 3-eggs, mix the
whole tngvth.vr. pour in moulds to eool, this served with a boiled
custard makes a very pretty dish. \ ; ! .

; STEAM PUDDING.

MRS, CRESSMAN,/
1.cup sdur creant; 1 cup brown sugar, 2 eggs, 1 teaspoon
soda, 1 cup raisins or currants, steam 1 hour. K

EMPEROR’S PUDDING.
MRS. W. H. BOWLBY. ¢
4 pounds butter stirred well, 3§ pound bread crambs
soaked 4n milk, 8 eggs, beat ‘the whites to a froth, '/;'F pound
almonds cut very fine, 124 pieces of orange peel, 115 pieces lemon
peel, :ut very fine 1 teacup of raisins, teacup currants, a little
cinnamon and nutmeg. sweeten to taste and add thé froth last.
Bake 3; of an hour and serve with wine sauce. After bread
crumbs have beenf soakeds squeeze out dry.
Wine Sauce for this Pudding.

8 eggs, only the volks, 1 .bottle Rhine or currant, wine,
sugar and whole cinnamon. ~As soon a$§ it comes to a boil take
it off the stove. ‘
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REBECCA PUDDING. ot o
~ MISS JEAN MOORE.
sctabie \puon\"xurnst.m h. 2 luhlespmmﬂ choco+
late, 2 eggs, 1 t(-a\’}mun \.m\l]‘a 5 cup sugar. Heat the milk
in the upper part-of the' double boiler. -Mix cornstarch,
2 and lhO( olate together, stir scdlded milk in gradually and return
to’ the double botl and stir (({nst.mtl\ unl'ﬂ it thickens. Re-
move fromufire and stivin the hmt(.n egy \olks return to fire
until it coats the spoon.  Stir in ﬂa\()rmg aml fnld in the In-atc.p
cgg whites. P
A ; LEMON PUDDING. -, 4 Vo

/
SMISS K. HSHER

\

2" cups milk,

N\ 204, (ups suguu zlcm(ms, 2 eggs, ||‘, thlcsu&)ons corn-
starch, 3 cups boiling water,'9 tablegpoons cold water, grate the
lemon rinds into a bowl add the egg wolks and mix well. " Add
lemon juice and ‘mix well.
into a saucepan and mix. : Stir'in the hml\ng water and cook,
stirring um/t.mﬂ\ until it ’bmlb “Add 25 cups sugar and stir
a moment;” then stir in thes ¢gg mixture and take from hrc
Pour info baking dish. Beat the cgg whites vry frothy, @dd

remaining 4 tablespoons sugar and beat pcrfv\tl spiff. “Spread
over pudding and l)a‘(c in' moderate oven till brswn.
Note. - Level measurements are ﬁyed.
\ <.CUP PUDDING. Ry
: % e
MRS.‘U('-L‘ST MAY, wolr e

4 teaspoon l,Aking

soda: '3 teaspoon salt{'!s teaspoon cin-

namon, '3 teaspoon allspice, '3 cup suet, '3 cup water, 5 cup
2 . . '] : :

molasses, '3 cup flour. . Grease small cups, sift into a bowl,

flour, soda, salt and spices, mix together into another bowl the
rest pf the things, \}\wn mix the contents of the two bowls to-
gether and-stir wel\  Steam 35 minutes turn put and serve
with sauce. ‘ : ‘

GRAPE NUT PUDDING.
i MRS. E. HOLLINGER.
£7F cup grape.nuts so%ked in hot water, 2 eggs, '3 cup sugar,
2 ¢ups sweet milk, 1 cup stoned raisins.  Bake for Y4 hour, stnr
' once or twice.

sugar

Put the cornstarch and cold water -




THE BERLIN COOK BOOK, \
¥ g '

CUP PUDDING! ™
MRS. M. MAVGARVIN BRICKER ¥
To make the batter use®2 eggs. 1cup ¢ sugar, 14 %ups of
flour. ¥3 cup of nnlk{. 2 teaspoons of baking poyder) Fill cups
half full of berries or anyv kind of fruit, place sufficient sugar
over fruit and a spoonful of batter over @l Steam 30 minutes.

HALF-PAY PUDDING.

MISS SCOTT, GALT

cad Hound (\'ul'!‘i’l"l.\. Lyopoungd stiety 'y
pound bread crumbs, lmuml floar, % tablespoony’ treggle, '
pint of milk, chop the suet finelv, mix/lit with the currants,
rgising,  flour, bread - cfiimbs  and © treacle. moisten with, the
milk, heat up: the ingredients until all are thoroughly mixed,
ptit them into a buttered lumn and boil or steam 33 hours.

s
«

Sufficient for 5 or 6 persons. N
v
CARROT PUDDING.
: MRS WM. RITTENGER.

1Y cups flour, 1 1'1']» sugar, 1 ¢up suct (chopped fine), 1

o
«

[ -

'y pound rasins?

cup raisins (chopped fine), 1 cup currants (chopped fine), 1 cup
potatoes grated, rfcup cyrrots grated, 1 teaspoon sodaj*steam
or boil 3-hours, ‘ . !
’ CARROT PUDDING GOOD.; \)

MRS, JOHN MCDOUGALLMSY F,

L cup molasses, 1 cup grated carrot, '; cup Hrown sugar,

1 cup grated potatoes. 1. cup raisins chopped, .1' cup currants|
1 cup suet chopped fine, 2'5 cups flour, 1" nutmeg grated, 1
teaspoon soda, pinch of salt. -~ Steam 3 h()uran/ ]

BEEF TEA cuiml}p. /

MRS, L.-D. MEHRICK. 7 3
13 cupof beef tea, 1 egg beaten together, schson with pcpp’cr
and salt, pour in buttered ‘cups, bake until set. *
o

CARROT PUDDING. i
MRS, ALBERT SACHS,
1 cup suet, 1 cup grated carrot, 1 cup wrated potatoes,’
cup raisins, 1 eup currants, 1 cup brown Sugar, ‘h.(e.npmm soda
1 cup flour, 1'teaspoon salt.  Steam 3 hours in g dish.

/ |

[ 8\
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PUDDING SAUCFS AND CUSTARDS. .

FOAMING SAUCE, >
MRS. GEO. POTTER)

1; tea cup of butter, the same of sugar beat; to a froth,

put in a dish and set in a pan of hot water : add a tablespoon

of hot water, or if preferred a little vanilla: stir one way until it

comes to,a vdry light foux](. L .
b / \\. / \ X/ K X
LEMON SAUCE. b, ] AT
. i FLORENCE COOK.

1 lemond\34 cup su&ar, 1 cup boiling water, 15 tablespoon
cornstarch. l&are the lemon, being careful not to take off any
of the, white part of ‘the rind. Pour the boilirlg water over
the parings, cover closely and steep 5 minutes. Mix cornstarch,

. sugar in a saucepan, stirin the steeped water and stir constantly

until it boils. Remoye from yu at once, add lemén juice. “Serve
hot. N .
o CHOCOLATE SAUCE.

MRS. G. DEBUS.

2 cups of milk, }3 cup’of sugar, volks of 2 eggs, 1 ounce of
un sweetened chocolate, 1 tablespoon of corrfstarch, 1 teaspoon
of vanilla. Mix sugar, cornstarch, chocolate and add milk,
place pan in double boiler and stir fonstantly until it thickens,
add eggs and cook 1 minute longer, flavor.

CUSTARD SA?UCE.’
MR§. G. BERGMAN.
Yolk of 1 egg. % cup of milk, tablespoon of sugar. Heat
milk and sugar, add egg beaten slightly,and stir it:‘lnilk. Cook
'in double boiler until coats dish. Flavor with a teaspoon of va’
nillzt and set in a cool place.

/ |
/ey ! HARD SAUCE FOR PUDDINGS.’
{ { MISS “H.
14 /Aea cup butter, 1 tea cup sugar beaten until light, flavor
with wine or juice of lemon,smooth top and grate nutmeg over
it. ' .

/
/

-
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CHOCOLTAE SAUCE.
FLORENCE COWK.

1 cdp milk, 1 tablespoon flour, 1 dgg ydkiK. 1 tablespoon co-
coa, 'y cup sugar, 'z teaspoon vanilld, heat the milk, mix sugar
and cocoa in a bowl, stir into 4hem' thé heated-mitk, put over
the fire and stir constantly until it boils)” Take from fire, add
beaten egg volk quickly and vanilla,  Cook 1 minute Tonger.

Serve hot : \
LEMON SAUCE. :
HILDA RUMPEL. :

1 cup boling water, 'z cup sugar. Jo tablespoon” buiter,
i 13 tablegpoons cornstarch. Pare the lynnn véry thinly and
pour the boiling water over the parings? stecp 10 mihutes, mix
the cornstarch and sugar in a saucepan, stir constantly until it
thickens. Take from the, fire add the lemon juice, butter and
serve hot.  Note. Level measurements are used. ¢

CARAMEL SAUCE FOR ICECREAM.
MRSV T, D, MCK:

Melt 2 quarts of unswectened chocolate over hot wuu\ﬂr. add
2 cups of dark brown sugat, '3 cup of milk, 1 inch of | stick
¢inmamon and 1 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 1 tea-
spoon of vanilla and serve at gnce.  This will ‘gandy over the
ice cream. >

PUDDING SAUCE.
LOTTIE RITTINGER.

i cup sugar, 1 cup butter, volks of 3-eggs, 1 Teaspoon or
cornstarch or arrow root ; stir the whole until very light, add
sufficient boiling water to make the consistency of thick cream,
flavor wine or brandy to suit taste: \

FOAMING SAUCE.
MRS. I, C. DIEREL,

White of 1 egg, '3 cup powdered sugar, whip to a stiff
froth, whip separately 1 cup thick cream to a solid froth, mix...
lightly together, flavor with sherry. )

\
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'
PUDDING SAUCE. / .
-’ MRS, STAEBLER. .

White of 1 egg beaten’Well, 10 teaspoons powdered sugar,
'; cup sweet cream, 2 teaspoons Vinégar, 'y cup sweet cream,
} teaspoon$ vinegar. 2 ‘feaspoons vanilla, beat thoroughly after !
adding each ingrvdiont.‘&‘hnul«l be used veryv soon «Ater mak-
ing. / ,
HARD SAUCE! "'
HULDA Hl'l.l,l’)\ SYRACUSE, N. Y. \
\ 1{ cup butter, V3 teaspoortlemon extract. 1 cup powdered
Sugar, 1 teaspoon vanilla, crean, butter, uﬂd}suq:u' gradually, \
then flavor. \ \
f BRANDY SAUCE.
MISS B. a0 / A

/ 13 cup butter, 2 cgusbeaten separately, i cup sugar, 2 table?
spoons of brandy, }3 cup milk, cream, butter, add sugar ‘then
brandy, well beaten volks and milk (:/ cream, cook in double
boiler until thick'as a custard, pour:on beaten whites.

/ \ 5

/' CHOCOLATE SAUCE.

: MISS ' B. '

Scald 13, cups of milk, add1"!3 tablespoons cornstarch diluted
in alittle milk, cook this 8 minutes in double boiler, melt 2 squar-
es chocolate, add 4 tablespoons sugar and 2 tablespoons of hot
water, stir until smooth and add to the cooked mixtufe heaten
whites of 2 eggs, mixed with !5 cup of sugar.|\now add 'the volks
wellr‘ beaten, stir this ins() the cooked mixture, cook all fort/
few minutes, add vanilla, and cool before serving. 5
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PIES.’

’ \ /
\

gt 1o 1y RN Yl ATk Png,

/

To bake a pie crust without the tillmg“ line with paraftin ¢
paper filled With uncooked rice. .
For the meringue on‘pies use one tablespoonful of granulated
sugar to the white of 1 egg. Iths mbre satisfactory than pow-'
déred sugar. ; : : J
2 _PUFF . PASTE. g
2 pounds flour, 2 pounds l'guttcr', strictly fresh and tough,
2 eggs, 1 quart water, '3 oyhee cream of tartar, sift cream of
tartar through ﬂouf.‘make dough with-water and-eggs, roll out
\,g'hc,doqgh_and fold in the butter which has bt;én well washed.
Roll out again, turh jt; from both/ends }3 way wet dough,
using a l)rush./luy the dough toward you .\ f({ld over the other .
put this in pans, set away in cold plate (icg chest if mn\'cnicm),'
for 1 hour. bring in, roll and give another turn as'before, let -
stand in cold place another’ hour, roll andsturn.as before.! Now >

set-away where it will be cool till vou are ready to work it/off]

yils : PASTRY. ; : \
MEDA OBERLANDER, SYRACUSE, N. V.

‘g pound butter, %4 pound lard,to 1 pound of sifted flour,
chop togethl’r with a chopping knife, until’ quite fine. /Then
mix together with ice water,' using on'_\' enough to stick together
in lump, turn on to a board and pound with a rolling pin, i dozen
good blows, turning the pas:e over with a knife. Keep in a cook
place and”\roll ont as needed for pies.

PASTRY EOR ONE PIE. :
’ FLORENCE BOULLEE. Py 3

|
N A

/1 qup siftegi flour, %4 cup shortening, cold water, just enough *,
to hold mixture together; a pinch.of salt. N

|
|

. CHOCOLATE PIE, - !

1% cups of milk, placed in double boiler, to this”add "34
cup of sugar, mixed well with 2 tablespoons of grated chocolate, ,
;md;‘the yolks of 3 eggs. Flavor to taste, bake with under crust. *
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1 teaspoon of cinnamon, i little gratc
of cggs, W cup of milk, and as much apgle

THE BERLIN COOK BOOK/,

- DRIED APPLE PIE (good) '

M. O

Soik apples in cold water over night.  Drain an
fire with fresh water, boil until soft For 1 pie, add 34

custard.  Bake with

a little sugarron:top

2 cups water, volks of-4 eggs

1 put over
¢up sugar,

«1 mutmeyg. 2 beaten” volks
to. make a; thin

under crust afid spreaid-beaten whites with

LEMON PIE

MRS, CHAS. ADLOFF:

Take the rind and juice of 2 lemons, 2 dups wi

tablespoon butter, then the lemons and eggs and 2

cornstarch. - Us¢ the

of cornstarch,

)

3 OF 4 eggs.

Juice and grated

.

'
I'4

nte sugar,

Boil sugar and water, then add

iblespoons

white for frosting. , Bake with/ crust.

LEMON PIE

MRS, OSCAR RUMPELL -7 /wm

Ak,

rind of i.lemon, a1’ cup sugar, s tuhlcsp(}m

N,

LEMON PIE.

MRS: H. (. DIEBEL

1 13 pints sweet milk, 3 tablespoons cornstarch, 1
tablespoons butter, grated rind and juice of 2 lemons, yolks of

Boil milk. add cornstarch dissolve

i 13 cups of boiling water, volks of 2 large oggs:
Beat the.whites for the top of pie.. ‘

cup sugar,

d in a little cold

milk. Wwhen_ it boils take off, heat in volks, bufter, lemon juite ,
and rind. Bake the crust first 1o 3 nice brown, then pour:in
custard and set back in oven for a few minutes, then |

of cggsand putiton

and set in ovenatill ricely hrown.

eaf whites

RHUBARB AND GREEN CURRANT PIE.

Mix 1 oegg, 34 vu

MRS, 1. RATHMAN

p sugars 1 tablespoot flour;™ Cut 1 1% feups

rhubharb in small picces, line a pic plate” with paste,

above mixture and bake.

‘lN

rgs and return to th

¢ oven for a few, minutes.

put in the

Make a frosting of the whites of *

i
"

rw

volk
Corn
Put
and
* |

of «
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RHUBARB LEMON PIE
; o MRS, WM WEILER P

i cup of rubarb gliced thin, 1 cup of sugar. | cgy and the

volks of another.’keep thy white of thig for icing, 1 teaspoon of

5
cofnstarch, juice of 1 lenfon, F-teaspoon of gratedirind of lemon

Putsrhubarb in hottom of crust and mix the other together,

and pour over. - Bake as lemon pie) ice after baking and put
-

bk in o%en to brown. |
/ .Y \
MINCE MEAT

MRS, HOXSHERGER

3 pounds of raisins. stoneand chop them & (ittle, 3 pounds

of cufrants, 3 pounds of sugaf, 2 pounds of suet t\.huppml very
fine.. 2 pounds of lean beef, cooked tender and chopped very
fine. 2 ounees of candied lemon peel, 2 ounces of orange peel,
20 large apples. chopped fine, 3 lemons juice and rind grated,
13 pint of brandy and cider to moisten )

. SQUASH PIE

MRS, H. C. DIEBEL s /

/

3, qups brown:sugar. 3 egus, 2 Cups

2 clips hoiled squash, gus,
milk, spices to taste, a little butter and a pinch of salt..” Bake
with a bottom crust only

. PUMPKIN OR SQUASH e
4 . MRS, H. W. YOUNG, ALBANY, NV o] g >

. 4
2 tablespoons meltéd butter,
1, teaspoon ginger, and 1
1steagh of pumpkin

i+ ip pumpkin. 2 eups milk,
b, cups brown sugar. Mix together,
Leaspoon cinnamon.. - Squash may be uped i
'PUMBKIN PIE

MRS NLC SCHWARTZ

’ . + A ‘
*Stew the ‘\m\pkin till tender, rub it through a colander
To 1 pint of the pumpkin add 3 cugs. 1 quart of milk, 1 teacup

sugar, '3 teaspogn salt and‘ginger, this will‘make two large pies.
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SQUASH PIB

MRS, E. BRICKER,

v small size summer squash, stir fine withy s httle water as
possible, add 3 eggs. 1 cup brown suzdr, 1 pmt sweet milk,
little salt, teaspoon cinnamon Bake slowly in @ moderate open

Ao '
COCOANUT PIE "oy
MRS, GEO. E. POTTER ' Yia

Yolks of 3 ecggs, 1 teaspoon lrmlu b sonit, !y cup suL.n
small tablespoon flour, 1 cup sweet milk, i cup cocoanutgra
Bake with i crust: Beat whites of cggs stiff.Zadd '3 cup sugary
put on pic and put in aven 10 hn\)\\n

BUTTERMILK PIE.

ARS. C. HUETHER.

Beat the volks of 4 egys, 1 cup of \uu.tr 13 cup of Hourf 'z
teaspoon soda, 2 tablespoon’s of butter, i pint ol buttermilk,
flavor with vanilla:  Beat the whites Yo a suff fmth w uh a little
sugar, spread on top of pici and brown i oven, : {
BUTTERMILK PIE /

EMMA HOPP /

Beat the volks of 3 eggs, add 1 cup brown sugar, 3 cup
flour. '3 cup butter, Yz teaspoon soda dissolvedan 1 plnt hutter-
milk. .

Frosting. -Beat the white ofthe eggs o a stiff froth, lhcn
put cocoanut over the top. “Bake i slow oven.

BUTTERMILK PIE
MRS ‘ WEILER

| cup sugar, 2 eggs. cuf buttermilk, 2 tablespoonts flour,
A

2 tablespoons butter, flavor with lemon. This makes 1 pie

CUSTARD PIE
MRSL B, MCCLYMONT

1 pint of sweet milk, 3 cgus. 3 lu\‘:lvs\muns of sugar, and

nutmeg to taste \ S "

"

e -1

eug
bhuttc
fork

strip

Mix
\'P()(:
suit
CTUs
ing

fone

let
1S T
flal

flo



up

T+

en

ur

ind

: / )
el ¢ ‘%M—d"“‘/ﬁ—)"#%fw
/ » P E BARLIN COOK BOOK - 178

APPLE CUSTARD PIE. P Ty

CMAY HADDOW
Make paste for 2 picces: gfate 7 nice apples, add a little salt,
heup sugar, 3 eggs well beaten, 2'cups milk, 1 tablespoon melted
buttey, and flavor with “anilla or lemon. Beat lightly with a
fork till it ig nicely mixed. Pour into lined plates and, arrange

strips of p’;u(v over top

Mix with 1 cup sugar. 'a cup well washed currants, add e tea-

spoons of (‘UI‘{\.\'U.I’(‘]L volk of 1 egy, stir this together Alavor to

suit'with lemon (I pre
crust, fill in the above mixture
ing: Beaten whites of 2 eggs. 2
*onee to oven and bake a hght hm\!\;a, (good). L

when done, frost it with the follow-

f

CREAM PIE AND'ORANGES
p)

MRS, 1. C. DIEBEL.

let stand 2 or 3 hours, seeve in ordh
is made with bottom crust only, and that not
flaky. / \ - Y 3
\ CREAM PIE. ' {
. MRS. B. MCCLYXMONT. ¢
| egg. Y4 cup of sugar, 1 teaspoon of butter,
flour, 1 cup of milk. " Flavor (ith vanilla ¢

CREAM PIE.

MISS HAPPEL. ™

‘ _ GERMAN APPLE CAKE &
\ - 8 MRS, GEO. RUMPEL \ L
This is Daked lfkc Piv 8 sour apples pu\('h‘d and grated. ©

fer no flavor), line pie dish.with a good rich™

tablespoons of sugar. return al’

Cut the oranges’in thin slices and sprinkle sugar oxer themy,
?mary fruit plates. The pie
thick but light and

1 tablespoon of

“of lemon.

i“cup powdered sugar. 1 ctip Aflour. 1 teaspoon ‘cream of
targar, '3 tedspoon soda. 3 eggs heaten Separately ! grated rind 1
(‘ream, sct n gjnuhlc boilér. J pint of 'milk, when
a little salt. anid 1 egyg ‘beaten’

scalding hot add, '2 cup sugar.
n cool. add 1 tablespoon van:

together, stir until thick and 4vhe
illa. ~ Put between crusts. [} .

)

y

[T
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D Rty
- . i \
CREAM PIE / \ " .
. > g i « B«
MISS NUSS :
3 )
11y Cups creatn, g tablespoons sugar /1 tablespoon cornglarch ).,*/'a
- e
piece of butter; siz¢ of an egg. volks of 3 cges. fboil until thicks y

Bake crust first, then put cream in, put whités on top and browmn. /4“

in oven / i
EXCELLENT CREAM (APPLE, PIE B2

MRS, ED. MERNER, NEW HAMBURG. | ( /

i cup sifted flour, 2 tablespoons lard, 3 tyblespoons cold ‘ 4 £
whter, roll out not too thin and lay in pic plate Pyre 6 or § good "P“
cooking apples, cut in quarters, and lay :lT‘)l’l]}l,\‘!llé}l(“ about~'y W PPN -
inch from cdue, working towards centre until plate is covered
1, cup white sugar 'y teaspoon nutmey, 2 0Rg3 dashes cinnamon
take 3 teaspoons flour, stir with a lhittle r:hu\- until smooth
then fill cup 3, rwith milk, Pour over pie and in with pieces

\ *

. T A
\

of butter. Bake jo minutes with gopd fire

APPLE STRUDEL'

MRS, M RII‘.NI‘.R,I' pe

Take |-‘|munn| flour, add good swedtodard Ghout the size of
a walnut, ', teaspoon salt, and @ cup warm water. Mix and
work till it forms Wlisters, then cover with warm cloth, let-stand
for 1 hour. Now take g clean whité table cloth and put on
large table, \.])I‘Illk](' flour in centre and roll out vour dough as
‘\ thd dough with vour hands L
around the edges, first and work mln’}l&‘ centre, being careful
not to tear it. when done, voir dough will be like* tissue’ paper
and as large as vour table.  Now take upplv.\.l?in as for pie and 2\
spréad allvover” generousy, sprinkle with sugar anlp cinnamon

large as possible then sturt to strete

then roll cracker crumbs, 1 cup currants and melted sweet lard, .
take 1 tablespoon at a time antd sprinkle all over Jhe apples and
sugar, Jdon’t us¢ hutter as it will tear your paste.  Now trim off
the outer edge of paste which is thicker and start to roll up,the |
strudel ) when it is all rolled .put v greased tin and bake 30 l\zr
utes in i yuick oven, when rolling up strudel, do not tourfl i, A
< but roll with table cloth ! 4

v "

L X

)
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" \¥/)
» )24 CAKES. A
: y P

Cake baking success depends largely upon the oven and the
mixing. Thy'oven should be Aenly heated and not allowed to
ool Carelgss mixing will spoil the best|recipes,

.\l\\'u)’;{ créam the butter and sugnr.\ beat whites and the
volks separately ; mix yalks with butter and 'sdgar: add the
milk. sift the€ baking powder withithe flour and stir in a Jittle at

| atim¢ 7 then add the whites of eggsi and lastly, the flavoriny.
Do not remove from oven until thoroflighly baked

/ SUNSHINE CAK?./

MRS, Ji K. SHINK :
“Whites of 7 eggs, ‘\'ulks of 5,1k cups grlnuluu(l sagar, F ;
/ cup flour with scant teaspoon of cream of tartar, beéat the whites™ ]
Jf the cggs with a pincheof salt, to a stiff froth, sift sugar several
tim’xﬂs/) the flour With the cream of tartar, flavor to taste,
bake in an ungreased pan and moderate oyven, go minutes, ice
with any icing. i
e BANANA CAKE. - . “
MRy C. KNAPP L o o

1 cup sugar, V3 gup l;ul?cr. 1cup sw cét milk, 3 cups sifted

3 flour, 2 cggs, 2 teaspoons Haking pofder, bake in jelly tins, use
( boiled iCing with juice, of 1 lemon, 'spread take and slice bana-

nas on top. .\ . a
\ / BANANA CAKE.., | N ' /
\ CLARA RIDDELL « \ / 7

Make a nice sponge cake, peel, cut in half, flour bananas, /
. wagce lengthwise on gake in four rows. Put jelly between bana- \

\ nas  Cover with beaten /whites of eggs! sweetened,  Place in
\ oven to brown. - P
- LILY CAKE. /
IMRS HARTH. /(

$eup of sugar and \t; cup of butter, beaten to a ‘cream and ‘
13 cup sweot. milK, 14 a cup of corn starch, 1 cup and 3 of flour,
1 feaspoon baking powﬁrr, last of alt add the whites of 3 eggs\ /
flavor to suit the taste, vellow frostings and orange extract or
flavoring make the cake very nice. ‘“

)
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' LILY CAKE.
MRS, NELSON HOE!NMER
2 cups sugar, 1 cup butter, 1 cup sweet milk. 2 teaspoons soda
1 cup cornstarch, 2.cups flour. 1 teaspoon cream of tartar, whites
of 5 cggs, flavor and frost.  Put’whites of egir in when flour is
added
OAT MEAL CAKE.
MRS, TONSBERGER .
2 eges, 2 cups of brown sugar, 35 cup,of butter, 1 cup of
hoiling water, 1 teaspoon soda in water, 2 ("ﬁps of oatmeal, 13

cups of wheat flour, 1 teaspoon of cloves. and cinnamon mixed. -

Ieing. 2 cups of icing sugar, 1 cup of maple.syrup, 'z ¢up of but-
ter, sweet milk to make a paste. .
OAT MEAL CAKE.
MRS. C. STEIN
1 cup brown sugar, 1 gup butter and lard, 1 cupsour milk,
1 cup flour. 3 cups vatmeal 1 thaspoon soda, 1 pound dates chopp-
"

ed fine, 5 cents worth walnuts 4

SPONGE CAKE.

MRS. A. DREHER, CULLMAN, ALA.

11 cups’sugar, 4 cgus, 2 cups flour, 1 teaspoon of vanilla,
1 Yeaspoon of lmkingpm\'()‘vr, v; cup boiling water, first beat the

i yolks good, themr add sugar, stir well, add '3 cup of hoiling wa?‘r.

then flour. vanilla and baking powder, last the beaten whites.
This is nice for loaf or layver A .
RAILROAD SPONGE CAKE.

CLARA SCHWARTZ
. w

115 cups of sugar, 2 even cups of flour, 4 eggs, 1 teaspoon of
. 4 o
baking powder. Mix and add 'y of a cup of hot water.

& ‘ FEATHER CAKE.

MRS, SCHWARTZ

1 cup of sugar, 1 cup of flour, 1 egg. }acup of sweetened
milk, 1 teaspoon of baking powder, 1 teaspoon of lemon juice,

#
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SPONGE CREAM CAKE. ' %
ADELA HARTH
2 eggs, ¥ of a cup granulated sugar, beaten together \'vr)'l
light. add s tablespoons of hoiling water, be sure the water is boil-
ing, as-quickly as pnssiblﬁ beat slightly, then add 1 cup floursifted
twice with a pinch of salt, flavor lightly, withvanilla or lemon or
# nutmcg.' beat until the flour is_dbsorbed, bake in two jelly
cake pans, 12, minutes in quick oveh, the batter i$ so thin that
| i sthe whole proces$s can be done ‘with an egg beater,
: Filling. —~ Whip 1 cup of sweet cream, sweetened with pul-
‘verized sugar, adding 1 spoon at a time, while you are beating.

: Until vou have it sweet enough flavor to taste .

¢ g GINGER BREAD.
. MRS. H: D. MCKELLAR
regg, Y3 cup of brown sugar, butter and lard melted with 1
cup of molasses,add 1 cup sour milk withteaspoon of soda, if no
+ _sour milk use some of sweet milk with 14 teaspoons cream of

tarter, 1' teaspoon ecach of cloves, inger, cinnamon, pinch ofsalt
P SIN¥ P }

and flour enougzh to stiffen. Bake in light oven.

\

SOFT GINGERBREAD!

X . g P MRS. WARTH . G 5

\ Wt A ’
‘: . 1 cup molasses angl 1 cup of boiling water, 1 tablespoon
q' lard and one ()f\t;uttcr, Put into the hot water !4 teaspoon of
i sginger, flour enough to méake the batter as thin as pancakes.

Bake it moderate®oven. , i ¢

)  DOLLY VARDEN CAKE.

d : ANNIE SCHWARTZ .
of L 2 cups sugar, % of'a cup of butter, 1 cup sweet milk, 3 cups

V of flour, 3 eggs. Y teaspoon of soda, 1 teaspoon of cream of tar-
tar. flavor with a Temon. Bake half of this in tin.pans and to
the remainder add a tablespoon molasses. 1 cup chopped raisins,
15 cup currants, a piece of citron chopped fine, 1 teaspoon cin-

ed ./ namon, cloves and putmeg. Bake in 2 /pans and put in sheets

alternately with a littlejelly or white of’ap egg beaten to a froth,

! '
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ORANGE CAKE.

MRS, CARL KRANZ
seggs, 1 pinch of salt, ©cup of suzar, 1!, cups of flour, 1};
teaspoons of bakiny powder, 3 tablespoons of vold water, make
it iffto two lavers and split cach laver and put the following
filling in p

ORANGE CAKE FILLING.

MRS, “CARL KRANZ v

~ The juicgqind rind of 1 orange, the’juiceof 1 lemon, }2 a cap
,()f sugar, et pof water, 2 tablespoons of corhstarch, 1 egg and
“a pinch of s:l’lLL:m«l a small picte of buttek cook until thick, let
cool and spfead on cake, £ lee cakg and gratqorange rind over
the jcing. - G i ' !

<

¥ » :
A ORANGE CAKE. % :,, 3
Ko MANGOLD U % ” SR E I )

2 cgygs, 3j cup sugar, 2 tablegpoons butker, 4 t:l\'r]ospn(m.\‘n
water, 2 tablespoons juice of orange and vellow pufp. i tabld-
spoon vellow rind of orange, a little.salt, 2 teaspoons hakin® {m\‘\‘~
der, 115 cups flour, ‘ b ’
: ~ ' ORANGE CAKE. |, r R

MRS! Y BOLL

\ {5 D e,

112 \'ups/ﬁ()ur. 3 teaspoons’ baking p(‘!\\'llcr. in a sepdrate
dish beat 3 eggs, 113 cups sugag, 2 cup hot \\';1\@. ordted rind
of an orange, beat all together antl Siftiin the flour, stir thoroughg

Iy again. Bake in lavers N
" .
\ vt ’ < ] \
K ' ORANGE CAKE. >
3 \
T ANG ot MRS, WM. WITT \

~Yolk of 5 ce:g\."z cups }Jl‘:lnlllﬂﬁ‘ﬁ sugar,. ' cup celd water,
314, cups flour, 3 teaspoons baking powder, a pinch of salt, beat = =
sugar u)}d )‘:nIkQ of cggs until light, add water and juice of 15

of an orange, then flour into which has been stirred.salt avid bak-
‘ink\pm\'(lcr, the beaten whites of 2 cggs-put in last. Bake in
jelly tins, : ‘
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\\ CREAM.! \¢ . ! s
o g % ) *
‘;N( milk, 1 egu, 1 teasphon cornstarg I\ 1 tablespoon flour \, it
tr boil ungil it thickens, flavor with orange. W

2 tablespodys sugdr
b ‘
FILLING FOR CAKE.
Beat whites of 3 eggs, 1 grated rind of an orange und stir
the juicewf '3 an orange thickened ith powdered sugar

v
¢ - WHITE MOUNTAIN CAKE. Vi it
v o it CLARA SCHWARTZ -l g
b_‘,l tabldspaon butter, 4 tablespoons milk, 1 cup floury 1 cup
Sugar ¥ t(-uspnﬁﬁhs veast potvder, 2 eggs, cream, the whites of 2 :
eggs with an ounce of powdered sugar. % ) o S
e MOUNTAIN CAKE: . 4% . LA o
o pi ot o MRS, JUL. HAGEN ""‘ e e . £
\d i cup white sugar, 2 egds, 1 t'\lp'ﬂ‘:uﬂ(‘l‘. Y3 .qup sour milk, L
2 cups flour, 1 teaspoon soda and u\li(tl[- nutmeg. X A\ X
! -~ ¢  COFFEE CAKE. BT X
¥ MRS. P. \WI,H‘ZR oA A -

.7 3; pound butter whipped to cream, volks of 4 eggs, 1 qpart
b,,Amm(, disso&vc]ﬂz Fleischman's veast cakes in a linl_g milk, 4 lit-
tle, salt, !4 cup sugar, dissolve ip milk, flour enough to makea /°
light dough. Let Tise. ] / \ \ )
' N , Ny,

\ ,
e COFFEE CAKE./
) / N MISS BARBARA KNAPP. -t
N w3 cups sweet' milk, 1’ yeast cake, 73-cup of sugar, 2 table-
spoons lard, cinnamon to taste, flouw for a very soft d?uglm t
. e T \
, COFFEE CAKE. (
it o CANE SCHWARTZ ¢
j s baking powder, 1 cup sugar, 1.€gg, a

5 cups flour, 5 teaspoon
little salt, ¥4 cup butter and lard,
make crumbs with flour, sugar anc

mix sweet milk to make a
1 alittle butter for top.

dough,,
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‘

MEDA. OBERLANDER, SYRACUSE, N. 3
\ 3 veasy Cakes, 3 pints niilk, 1 pound butt(-r.'mix this together
wigh flour and let rise until light-. th{‘-n.;uM 3 teacups sugar, "1
pound 4eedeq raisins, 1 pound ('humfcd citron, 2 teaspoons each
of .nutmace,  Let raise again, bake in dblong pans. It should

rise 3 times--onee after it is put in pans. Add 1 p()um?almonds

S

chopped just before put%inu in pan. v
2 ik v > & 4 .
: . “KUCHELHOPH. 7~ " v |
% FRLEE o, R MPEL

g %3, pounds of butter. 'y pound best lard, 2 cups.of ;Ggur. 8
ey, pound chbpped and blanchied almonds! 1\%" pound. 0

flour, 2 compress d Feast cakes, 2 dessé¥t spoons salt, pint of
‘milk. ‘Flayor to suit taste with ‘bitter almopd, mace or car-
damem. Make a soft dough with 1 pint of milkand !4 pound of
flofir, stir until smooth” add the 2 veast cakes dissolved 1n a
in aittle warm milk.” Let rise 2 hours, when lighi"a(M'l‘,‘hc sugar.

butter and lard beaten* to a cream, add -the -eggs: on¢ at a‘time o
Layith a litsesdour antjf eggs and flour are used up. Beat all.to-

gether with spoon until dough comes lose from djsh, lastly add
half of the thepped almongs Grease well a.mbuld, thep,sprin-
Kle with flour, then withi the rest of cwpppd almionds £ill in sponge’
leg. rise wnfil light, and bake 1 hout ifi moderate oven, when

. i W
= “done let cool i mould before taking it out, take out very care-

/

fulf_\'. This is excellent. |, X

.

‘ §RS. J. R. EDEN| ;
_lacup brown sugar, !4 cup buttery 4 cup sourmilk, 3 eggs.
2 cups chopped raisints, 1 4easpoon soda, small teaspoon baking
powder.s Spice to taste. ’ e
| p : : ¢
¢~ RAISIN LAYER CAKE.
‘ W MRS, V. AL BERLETH
W3 eggs, ™}z cups brown sugar, ¥4 cup butter, ,';‘;cu soun’
milk, 2 cups chopped raisins, spices to taste, 1 teaspoon? da,
1‘3 cups flour. H/ake’in m_\'\ers.

N AR

<~

"' RAISIN LAYER CAKE. =~ o

e ol

“

-
)
s
it
-
)
/




hoaalill

A

; - .
qu. RERLIN COOK BOOK. 189 s
' wy L] |
v '3 K {
B RAISIN LAYER CAKE. |
' $ MRS €, STEIN l‘
! 2 eggs, whites beaten, ¥ cup brown sugar. Y7 cup butter, % {
eup sour milk, pinchof, salt, 1 teaspoon- soda, 2 cups flour, 2
| cups raisips (dredged with flour) I
Baké in 2 lavers with carameldcing betweet and Hver the
. = ] N ' e,
cake. — leipg. - 1 cup brown sugar, wet with sweet milk, flavored
s A e | . ¢ . .
with vanilla, butter siz¢ of an egg, boil until it strinks, take off,
" 5 \ W
Mbeat , put quickly on cake g ’ o
. RAISIN CAKE. ";., 1
% 54 : MRS, . RATHMAN.. | N4 .

w4

i 2 egys, I:'af'llg'()xl\ the white of'one, 1 cup of brown sugar,
%% | cup seur cream; ) teaspoon §oda, 57 eup syrup. 14 grated nut X
"‘».fgmg. 2 cups flour. Baké&in z"llu'\'crs. Billing.- -1 cup of white. N

sugar with' F2 cup water-and boil till it hairs off the spoon then 1
i pour into’ the”beaten whitg (5f‘ t_’\'w egy. Have ready 't cup of
raiginsgeeded and choppéd, flavor*yith vanilla, \§tir, in half of
Shc icing and spri-:ul'hvﬁ\\'o‘vn laver€ put renfainingshalf on top. "((

4 +'CORNSTARCH CAKE.
b “ "MRS. G. BERGMAN N A
/7 Cupg, white sugar, 34 cup butter,lyolks of.foqr eggs, J;cup'
s_ﬁ'e‘ét milk, !4 cups cornstarch, /% teaspoons baking }iowdcr_\-\
114 cups flour.  Last of all add v}"h}t.cs of egus well h,gj;tch.'
\ ba " RO 4
d oy \ S
/ CUSTARD CAKE. ¥
4 kY - !
(74 ks, fA.BoLL N | -
Whites of 3 eggsh Vg cup hutter, 1 cup.sugar, !4 cip sweet
,Vmilk ‘? eup Cor{xstarch, 1 teaspoon baking powder, 1 cup-flour,
flavor with lemon. .

i

POUND CAKE: .
\ : MRS /RAT TMANN, 4 " ’

5-eggs, Y pound butter, )2 pound, flour, % pound sugar,
Y4 feaspoon baking powdér, 1 teaspoon vanilla, 4 pouna blanched
b ]

and chopp@d alqu_onds. citrgn peeling. / 5
\ '\ ) 7
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T V ' ; MOKA C’\AKE“ ’ it i ;

MRS, GEORGE BALTZER

2 Loos heaten light, » qup sugar heaten 1n ul';tlhh/l'”_\}‘\l 2
rup_ﬂt_n‘jr with 1 teaspoon cream of tartar, '3 teaspoon \41'1‘lu) star
add 14t 15 cup of boiling milk igto whiglf hag beep melted 1 oW
teaspotn butter, o little salt and. lcnum_\ 1

Filling "4 «Lp butter ' créamed with 1 heaping cup icmy :
sugar, 2 teaspogns of strong coffec, 2 teaspopnsg cocod, i feaspoon
vanilla, heat together .;,md spread. H) & .\\‘. é \\‘lhi

A .’: \ \-; ; X

’ v/y MOLASSES POUND CAKE: ¥ Al

i ¢ 0 MRSISTAER giq, i

Creame s cup lvu_tu-r.':ul(l grgnulated, sugar, 2 eggs well 14
beaten, f «qup,milk and & d¢ap 'molasses, sift into paixing bowl B/

2 14+ cups \flouf, 1 level teaspeon soda, 1 touspn(ﬁ‘\ cinnamon, 4.0
teaspoon }ﬁ]ﬁpiu', a pinch of cloves and of mace, mixand add”™
V3 cup raising seeded and’ cut @ pieces, ud‘ﬂ'a\th"\s f’ tvh( first
mixture andg stir in 35 cup citron peel, . finely cut and “1; cup
walnuts coarsely chopped, may be Baked in small buttered tins nt

and will make 2 dozen ora loaf of cake: .

/ . ' POUND CAKE. ./
# ' BHRTHA C. SMITH. Ve

bad p(mn‘«* of butter*i pound of sugar, }2 pound candied pf\el’," K
V4 pound Jmonds, 1 ndtmeg, 2 teaspoons of mace, 1 teaspoon - fo
cmnamon, 1 8 of a t&\;punn cloves, 2 pounds of raisins, 4'pound B
currants, 1 wine Jass milk, 6 or 8 ‘Lfggs, 14 cup molasses, 1)2
teasnoons soda, 4 cups of flour or mnrc*mi_x, quite stiff. {

Puta gx'yzx‘swl paper in thé pan. . ¥ g

‘HOT HUCKLEBERRY CAKE .
ol 5% MRS. MCKELLAR. [ 1

Rub together 1 quart of flous, 3 tghlegpoons _nfJ l_)unx—um] LA

3 of a teaspoon of salt. - Beat together 3 eggs fadtl 1 dup of

milk and stir into the dry mixture <vith additional milk sufficient”
to make a very thick drfop batter. Stir ‘in 1 pint of huckle-.

Herries which have been-picked over, washed -and’ \}'C“ draingd, 1
and 3 teaspoons of l{&king powder, poyr into a shall‘)w buttered™ [
pan and bake ina quickgven and serve hot with cream. \
) f \ A
\ = e B
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\ T . v 8 .
7~ PEARL CAKE. r ada ! i
- MISS CLARATWENLER ‘ W/
. \ la) ' v :
1 cyp butter, 2 cups white sugar, 2 cups flour, 1 cupszcorn- i
Farch, the whites of 5 cgys, 1 cup swhet milk, 4 teatpoons baking ' t
powder \ R . \’ -
SILVER CAKE o
q y 24 —k
: ) ey MRS, P. UTLEY. X | 2
1y cup hutter, j cup swugar, 1 cup sweet milk, 2 cups flour,
\\‘lhitcs of 2% egys, 2 easpoons of bidking powder, flavoring. M
eN F o Eov ‘
xl, + STANDARD CAKE.
MRS, 1. GRABERES 3
S A i
15 cup milky 113 cups flour, ;
as ot

'3 c‘up butter, 3 cup sug:lf.%«‘%ﬁ '
1 73 teagpoons baking fowdeFHT; teaspoorts vanhifs ' © |
B Vi e \ h / ) o
POOR MAN'S’CAKE. ,

MRS. M. F-ZARNKE. 4 ' * " TR Vi
1% cup broysssugar, 1 cupchopped raising, 1, eupgoar
Al k. butter the siz&df an cgg, 1 teaspoon o¥da, about 2 cups flour. .

¢ o \-\/\.

- ™

/\ b N e v
- RICE CAKE. , - 4

% MRS.-1."). BREITHAUPT

A

™
g grapulated.sugar, 5 small eggs. Beat

1 cup rice flour, 1
4 .
hen add ‘one tgaspoon lemon flavoring.

~for twenty nﬁrﬁt‘ns. t
Bake in a Moderate oven. \ > ;
{ \ \ A »
COTTAGE CAKE: : .
- \} MRS, MILLS. & £ g : .
cup white sugar, 13 cups flour. 4 eggs, :
1 V3 teaspoons of baking powder, legion
)

b | VR X

/

34 cups butter, 1

1 ‘tébles‘pu(m sweet milk,

" and dittle'salt. . ‘. N

: §5 _ POTATO CAKE.

" MRS.-J. BRANPT. ‘

i}xgur. 1; cup butter, 2 cggl, 13 cup boiled m_@ﬁhcd‘_‘
B qup bitter chocolate, ¥4 cup milky 1 teaspoon cach
1 cup flour, 1 teaspoon baKing,

1 cup
potatocs',
of allspice, cinnamon and cloves,
potder, 'z cup ﬁnc!y chopped almonds

"

4
i

; \
d ahd , Fx * - b
. .
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D 7l 4 N /
: CALIFORNIA-CAKE
' e "\ wRs. A PHBELAN. ' e /
2 cups sugar, 1 cup butferi1¥cup milk, z vqgs\’z Leaspoons, v,
‘baking: powder. Put in 3 cuplt’ sifted. flour. S
o This makes 2 cakes, bake in cake or breall tins/. ¥ 1 ex
Frosting-« volk “6f one egg,'1 tea cup Hrown-sugar, 1 tv’%‘ ‘K mol
spoon gruutld cinnamon, stir well, , ' 3 e )y b “;md
R PR SRR e Nt R
»‘h, b o g PO \WHITE CAKE. > y : £t
i (g > i o /' MRS, 1. RITTNGER. ~. N 'wa
Cfeam 13 cup butter, add 1 cup sugar gradually. and bea 7 atif
well.  Mix 2 teaspoons haking powder with 2 cups flour, add~f .
. this altcrgalu-l_\- With Y cupmilk.  Add beaten wlites of* 4 cggs “jf, 4 ‘
‘pnd )3 teaspoon vanilla.: ( Beat 10 minutes, ‘Bak‘c‘-ﬁn 2 shallow Ay
i pans 3o minutes., ]{ ” R
e U A M!L F\RQS’KING{.( ¥ % i o K bu
dse i C AL R b ‘ ads @ T ol
., Bojl/together 2_gups sugar. 2 eup mitk amd 1 tablespoon '
v butter for 10, Minutes. Remoye fru‘m th('_.x'i(d\'«‘» and beay untit )
/ creamy; and-thick enoygh to spregd.” Add Paiteaspoon vanilla. Q')
. ! o v D cu
RS CAKE, WITH ‘PEACH SOUFELE. th
MRS. 1. RITTINGER.. A I . "B~ of
1 cup ‘white sugak. 3 «:'_qg.\‘. ‘x.tu.b‘l‘espnnns lllilk. tY ("ups th
i flour and 1"teaspooi haking powder: = Bake in 2 shallow ;pans.
For\the filling, take 1 ¢cup of pgaches peeled¥ahd tut hr’l‘
pa LA cyp of sugar and the \\/-hm- of 1 egg,e B{;n l()g(-tk(fr‘foralu)u(
- 20 mlputcs.k s 3 ey . . .
\ FRU‘IT CREAM CAKE™ ., oo\ )‘ . o
i ., MRS./HELEN KRUG ARNOTT.{" Tt s ar
1 egg, 1 cupfbrawn sugar, butter dize of an égg, 1 cup sour (4
¢, Créam, . teaspeon cinflamon, nutmeg., ynch of suh_/i teaspoon Bt
soda, 2 cups flour, ¥ '3 Cups raisins, 1 ‘21‘\1]15 eurrants.
/ : ‘o 3 £
| . e &
' .~ COCOA CAKE. Fb \
| MiSS CLARA HHLLER. b z
o ™ eggs, cyp white sugar, !5 cup butter, v; tup milk; 2 ;
teaspoons baking p‘m\-(lvf, » cup flour, add ')ﬁ ‘cup. cocoa. |
% 7 ‘ e
y
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§ L WINE LAYER CAKE.
15, v, MRS. HENRY ALLES.

Jream,, 2 Lups of brown sugar W‘gh i|3.cup of’ bulter 2 well
isins, 14 cup currants, § cup (

; hv%::n eggs, 1 <up chopped

"% 'f moldsses: 1 cup of bultcm’ht 1“tablesppon each of (mnz\mon |
7 ‘md allspice, 1 steaspoon cloves! 1 lcaspuI soda, epough flour KN
ayers When cool put to vdthcf

th maké a (\mp batter, bake in 1
Aith hoiled 1cing mmlo of 2 «ups/): anulated sugar 2 xu]\ of

R 1 ‘water, plmh gf, cream of tartar, hml tl:nd\ thm p()ur into the k)
at mﬂi\ \)(aun whites of 2 eggs. : . ¢ | "
l!d g . ‘ o N\ : N .
-~ g F T A
oA EGGLESS CAKE. . . S T
W 5. Nt “AMRs. H.AA. GERMANN. t LR
L Ap white sugat, 1 cup 'Souk, milk, 1_teaspoon so«la V cup .
huue;, 2 uﬁp; flour, 1 C\;p rajsins. ’ ¥
Y ' A - P b
R ol T VIR P B ” P
on 4 \ ,\' - X DATE CAKE ¥ " ’ i) O '“ .
itit l‘.' 7 RshE. I‘SP:\( RAS W~ Gl AR

ablespoons of white sygar, T
L 3 eup: of moldsscq' Mix
. rounded w.upn(m "
datua phur ‘f')

la.. B, Yolks{ of 2 Lgﬁs 3 heaping 1
cup and, 3 tablespoons: of flour/sifted,
thoroughly ~«thefi add 3 cup> hoﬂmL walter, Ay

“_of sada, dissolve in cold water T cupr of pounded

1ps three ‘ydh tins, bake in quick oven. . . |
ns. p \ ‘ \

v F o PN . - » N i
ng. AN EIG CAKE. . . Y e at . ‘
out’ ot " ma,ﬁ CRESSMAN. | 2/ s : 13

3
4 cup butter, 1 ‘Cup sour cream, ¥4 cup

1 cup brown sugar,
1 tea,poqn ;oda 5 drops oil of

) b molassses, 3 cups flour, 7 eggs,

‘lendon,”}4 cup currants.’ 1

R T

our Le -\{l“‘tﬁg — 1 teacup Lhobppd ﬁ&ré; /14 teacup sugar and a \
oon * little water. Boil about 1o mmutgs
- o ‘ L $\ \‘ i 4
A RASPBERRY CAK
v b ¢ MRS . HELLER. : f {
sanned, l/'cup butter K

2 cg{qs 1 cup sugar, 1 cup raspberries ¢

ki & 2 cyps flour, 3 tablesppons sour cream,
L4

\“teaspoon cinnamon 1f teaspaon eoda

14 teaspoon nutmeg,

~
=
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\-  DATE CAKE 5
. s ) WARGERY C. GROFI . ’
Nl cupgugar, volke of 4 cuffs, "2 1‘\# butter, 2 lca,\pu(')n\‘
haking powder, 2 largescaps flour, tigaspeon of almond extract, pine
1 Cup milk, 2. pound dates (-hu\»}wnl' ine. (’rvum,--hu}u-r and but!
sugar, addyolks, beat and add milk sift baking powdet in figur, and
cadd fruit and flavoring. Bakein 2ffavers, ice each thickly and and
cover wigly stoned dates, / l K
o m | . \ ’ T
IR AR “ DATE CAKE. N |
. Mo RS. G. J. LIPPERT. : : keej
£ ',,{rup brawn, sugay, *14 cupl huttey, 2 ougs, Vi cudp grated smd
chocolite mixed with- 23 (‘ynp/\nnl\mg wajer, 3 teaspoon soda, and
15 cdp sourmilk, 2 level teaspoons baking powdgr, 214 cups flour, /

¢ 1 teaspoon \»'Zmi'“n‘ Tpoundof dates x-houpwl, Mix lightly and bake

®in lavers. Make an icing of pcup brown, sugaf, !4 cup grated N |

chocolaft, seven tablgspogns milk 4nd a small’ piece of butier,
Espogns 1y ! i "

boil fiveaninufes, put choppedwalnuts hbpwcn layers and on top: b
f \e . 4 tar
/
PLUM CAKE, (very:nice). ' ¥~
X WRSE G ARLANDS PORT ARTHUR, ONT. : g mo
i pound™flodrs 1 pound butter. ‘I pound sugar, 1 pount, tah
raising, 2 ’munds curr;mts,‘()(,cggx‘, lemon, citron and orange peel
and $pjees to taste, 1 cup sour milk, 1 teaspooisoda, 1 tablespoon
molassgs. Steam 2 hoyrs, then put in slow oven for half an hour |
to dry.< ' ) . \
' . IMPERIAL CAKE. R A
/ MRS . GRABER. Nt \]‘“‘
14 cup butter, 1 1§ cups white sugar, 15 cup sweet milk, 2
1% cups flour,.2 teaspoons bakifg powder, whites of four eggs, "2
15 cup chopped.ayalnuts, 4 cup raisins. | b i
. ~ / An
‘STRAWBERRY SHORT «,‘CAISE.
) MRS, ED. HOLINNGER.
4 eggs, (beaten separately, whites folded in last), a cup sugar,
4 tablespoons water, 3 teaspoops baking powder, flour to make
- drop batter. Bake and split putting a filling of mashed and
sweetened strawberrigs between 1(1)1‘!“\(\\'\(1 on the top. 11
/
|2
¥ (.
. ;
L
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STRAWBERRY SHORT CAKE

e N MARY KNATP

1 ey, 34 cup sugar, hdtter size of an ceg. 1 cup sweet milk,
.3 teaspoonis lmk\n"-_: powder, Mix figur.
and salt well, then stir ifi eggs, and milk

‘serve with strayberries’

pinch falt, 4 cups-fbur
hutter, baking powder,
and_sugar well beaten, bake in lavers,

and creag.” v i # / \
A SHORT CAKE/ [_- £
{ g ‘ {i1ss EDITH WISDOM. 4 J y -
\1 pt)un«”huuc'r. 15 pound brown sugar, yJunds. flour,

kvepin ~out about’ 2 ounces. Roll the sugar. very smooth, a
\\‘urk ult(\;gqth(‘\‘

small, teaspoon SO(]ﬂ‘_‘éiflC(llx\\‘il‘l the flownr

and rbll out, cféam, sugar and butter mgc.ﬂu-l;

X
- ;\' MARBLE CAKE. \
/
AReE. - / MRS. 41, GRABER.

White part—Whites of 4 bgles, 1 cup whith sugar,
butter, %4 cup sweet milk, 2 cups flour, 1 tegspoon cream, of tar-
tar, 4 teaspoon soda. ‘ » ‘ ;

X Brown part—Yolks of 4 cggs. 1 cup brown sugar,
molagses, 4 cup sour mitk, "14 cup hutlvr.\:’ 13 cups flour, 1
tablespodn cloves, }4 nutmeg, 3 }o;A&pmn1;(nlu

.

Y2 cup,

DARK' CAKE A
MISS EDITH WISDOM.
First Part—1 cup brown sugar, 1 cup grated chocolate, 13
ctip sweet milk. Cook these 'mg\'mlit/nts together until (liyml'\'cda
\hut do not/boil. : g

i5 cup sweetAnilk, volks of 3 eggs 1 tc"spom\ soda. Add firs
part before stirring in 2 'cups of flour. Bake in 2 or 3 layers
and phit fogether with thick boiled frosting. .
\ , V4 /
\ CREAM CAKE. "\
VMRS, GEO. FISCHER.
4 eggs, 1 cup s.u!'ar, 1 cup flour, 1 teaspoon baking powder.
Cream or Filling—1 egg, 1 cup milk, boil and thicken with

| tablespoon cornstarch, add sugar and vanilla to taste.

/
",(uq‘f

. Sécgnd Payt—1 gup brown ‘sugur: 15 cup “butter scanlt
fuj I .
t
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! CREAM CAKE
[ MRS, FREEMAN.
. M ‘i
\ 4 cues whites and yolKs Leaten Separately, 2 teacupsrsugar.,

1 cup sweet cream, 2 heaping cups of flour, 1 teaspoon of soda
Mix 2 teaspoons cream of tartar in the flour. hefom ‘sifting
Add the whites the last thing wefore ‘the }\mu‘ and stir_that in
genth without"beating.

\
CREAM CAKE y / 4

' MRS, CHAS. ADLOFF.

4 vggf. 1 cup white sugar, 1 cup t]uy; Ttﬁaspoons baking
\ powdér J/' & ¥
Sauce—"2 \nn‘i sweet milk, (\& 3 /tablespoons flour, 1

. [tcaspoon vanilla._Boil till/it thickens 1113-11 put betweensdgyers:
) ( " ¢ -

{CE .CREAM JELLY CAKE.’

¢ MUSS M. DECKER.

milk, 2 teaspoons Baking powder, 2 cups' flour .a little vapilla,
C /N

\CONFECTION; CAKE.
.\‘ul‘.\ ¢ EVERETT HOFEMAN.

2 cups }\'}ilnll](ll(‘(] sugar, 3 of a cup of butter, 1 clp sweet

milk, 215 cups dhour, 1 feaspoon baking powder, whites of 6

ebrgs, a pinch of salt and a few drapg, of vanilla. ('r(‘um"'sugar and
butter, add, milk then flour and baking powder, then well'beaten
whités of eggs... For filling, boil 2 cups sugar and 14 cup water

until it drops liké honey, then pour on 2 well beaten eggs, when

cool add a pinch of cream of tartar.a cup of choppedfigs, 1 of

» almonds and walnuts, or hickory;nuts chopped and }3 a cuyp of
each of, chopped dates and citronpeel, . Flavor with a few drops
grose water and: ¥4 teaspoon vafiilla, spread between layers, “plain

~fcing on the top."* 7 "
The above filling may also be made with icing sugar and
sweet, cream, without boiling. 4

a " ’ k

[ AWhites of\a gegs, '3 cup butter, 1 £up white ‘sugar, ka cups

W (”
2 te

3 ¢

SPe

\l)(l
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ICE CREAM CAKE

MRS. As W. MERNER
1; ¢up’butter, 1 teacup powdered sugamthe whites of 4 eggs
well beaten, '3 cup sweet milk, 'z cup cornstarch, 1 cup flour,
> teaspdonsful baking powder.

DE\{IL CAKE.
= : MRS. 'lHil.EN KR('(}\.\R.\’HTT.
" |

1 cup brown sugar, 2 tablespoons butter, 2 3'cup milk, 2 eggs.

A eup grated chocolate ‘melted with a little hot water, i tea-
§ cul v ;

<poon soda dissolved in.a little water, 1 teaspoon vanilla, 1tea-

spobn baking ppwder, 2 cups flour. o
' DEVILS' FOOD. / E
" Nt §

GEORGIEDEBUS. 7y v
A v p 4 Y |

First Part—1 cup brown sugar, 3 _cup buttesy 14 eup SBUT

milK, 2cups flour, 3 eggs (volks); 1 teaspoan*soda

"~ 8econd Pant--1 cup brown sugm;.. 1 square Cotan’s choer
olate, ¥ cup sweet milk. Cream the butter, :nld”&\gah'und beat
thoroughly. Add.the beaten egg volks, and stir in the milk and
soda. Let part 2, dissolve but mot boil and when cold add to
Part 1, Lastly add the flour. k

¢ §
DEVILS’ [FOOD. .

I by "ilgé. c. RiTT!—:Rsii\u:sfv.
.2 cups, brown sugar, 15 cup ‘butter, 15 cup hot \véter. Y
cup sour milk, 3 scant‘cups flour, 1 teaspoon soda, 2 eggs, 1 cake
of sweet chocolate. Beat- the sugar and Bitter to a cream, melt
the ¢hocolate and stir in ther the sdur milk alittle at a time, then
hot water, sift the soda with the flour and stir in they the beaten
eggs. Bakein 2 layers. /
Filling=-2 cups of brown sugar Y4 cup of butter, }3 cup of

" sweet milk, 1 teaspoon vanilla.  Cook all together until it gets

like jelly, pui on cake before it gets cold.

}
|
4
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O CARAMEL CAKE b \
b
¢ MRS, CHARLES DELIOY )

o »
Us,02 cups sutfar, «\11» b llll(] enp milk. 3 (\Ip\ flour
2 l(,lkprmn\lv.xl\m”|m\\(lxv ¢ 3 R
Filling 2 weups brown \u"n( n, cup of milk, butter size

of an cgy Hml httun nhﬁuln then pgur min \\h‘m of 1 egy
,  CARMEL'CAKE. '+~

) T AL SCHERER.

Whites of 3 cggs. + ¢op white sugar; 'y cup corn ﬂl:mh

'z cup sweet milk, 1 teaspoon soda, 2 tedspaons creany “of te wrfar,
gloup flour, '; 'rup hutter. o SN

~leipg—1 cup brown sugar, 1 lu.qnm: teaspoon sweet milk
boil § mmuus stir. while coeling and then altd vanilla,

POTATO CARMEL CAKE. 3
MARGERS . BROEP, NEW ITAMBURG,

2 cup. buttersg clps.of white sugar, 2 cups of flour, 1, cup
m.uhvdhnl potatoes. !5 clip sweet milk, 4 dous, 7 te .i\])'}(lﬂS]hll\lﬂg
juares melted, 1 cup
of English walnuts, chopped: fine, 1t tegspoon cach “of du\c
cinngmon, (mtdcy, half mvmuch if preferred). Cregm, butter,
sugar and volks ‘of "dygs. add the milk, the m.mh(?l _potatoes,

L spices and’chocolate, sift Inkm" pn\\du in<the flouttand beat
‘the whites ofregds to a Stiff froth, ' Stir the sifted flour into the

batter ‘m(L].ntI\ beat in the whites of eggs. The nuts are added
just before the cake goes into the tins.

.

EXCELLEN’I CAKE. -

MRS, G. BUCHHAUPT. by

Se gls, (white only), J2 pound butter, 34 pound wirite sugar,

;( ps flgur, 1 pound r‘usms 1 pound currants, 1 pound
ulmond\ 2 t.lhlupoon\ hr.md\ ;«.a\puona baking powder.

; | - ROCHESTER CAKE. .
x MRS. H. BOLL. * v

' Y
d-eggs: 2,cups powdered sugar, 35 cups butter, 4 fup sweet
mi]k 3 cups flour, 3 teaspoons baking powder. Make in 3
p.lrts using fruit LOlOl‘ for, red-and chocolate for dark, layer.

N\
1 / v ! \ %

N\ N
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A PR
{ GOLD CAKE. -
) P ’
\ { MRS, J. KRUEGER
oo 2 cups hight Trown snars volks of 4 .cqus, 'y eup butter:
Ceup  sweet l“l“\ﬂ‘} t.’yl-h;-s‘umm baking powder. 3 cupf

flour. 4 )
R . GOLD CAKE.
f y ’ MRS ‘_l K. MASTER

Volks of 8 duws Wwell beaten,” 1 cup of urapula®ed sugar.
K1, cups of-flouy, faycup of butter. )tz cup of itilke 2 teaspnons

‘h. A baking powder. 1 §
Ar, N " N » ' | 2
it " JELLY CAKE TO ROLL. »
] L CLARA SCHWARTZ »
3 eggs-beaten well, with, 1 L"Up white sugar, whet light add
“r cup flour and 2 ‘t(-us‘;?x)ns baking powder, when vhu'kvd. spread
with jelly and roll while fot. he ;
up . . ; \
ng ' ROLL JELLY CAKE: \'
up O GRACE 4JOWARD, s
ki ’ 1 cup,sugar, '3 eugs, rricup flour, 1 teaspoon haking powder.
T, =<"Bake,in:a shullur\yp:m.st\xrczul jelly and roll while warm.
es, Z A - |
cat - ‘ c
. - s~ LEMON CAKE. / b
;]“{ . , s CLARA HAGEY. / — \
“ 1 cup Sugar, 2 eggs, 4 cup butter. 'z cup milk, 1 teaspoon
lemon, 1 teg on baking powder, 1!2 cups flour. \ \
I("ir}g 1 cup sugar, Y3 cup milk, 1 tablespoon butter, boil.
jar. B  * * - KING EDWARD CAKE.
ind ' g * MRS. CARL KRANZ. i
\ 2 cups of sugar; 3 cups of flour, 2 3 cup of Butter, 1 cup of
milk/ -3 teaspodns. of haking. powder, 3 pggs. Now divide this
into 2 -portions, and add to the one portign 2 tablespoons of
v molasses, 2 tabléspoons of brandy. .1 ta};]cspé?)n of /finnamon,
eet | teaspoon of cloves, ¥ of:nutmeg. 1 cup of ch(n{:ped raisins,
n3 | 1, of a‘\\your(d of peel, bake in jelly tins"2 “ﬂht and 2 dark,
: spread .je!/l_\u hetween lavers and icé. <0 A B J
b " S s s
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L
_ LEMON CAKE :
L MRS, FRE D, R B O Se <
3¢ cup whiteZafuar, 'y cup butter, 2 tahlegpoons mé];lwv\
1y cup Httermilk. cupf raising and peehing, 2 p0us 'y teaspoon I
soda, 1Y, cyps flotir; 7 y :
l‘illm"" Lyocup o whitd sugars r drated Temon, tablespoon ‘
water, tege. Bogl 3 munutes 7, s 3 !
R ' I
- 4t l
ALMOND CAKE
> y MRS, R. WEGENER, ' <
N } ) g ¢
W 1, pound ground almonds, 2 cups of powdered sugar, 6 eggs.
: 1 cup of bread «'1'1111‘.!»\3{1_1(1 1 teaspoon of baking powdér. - Serve
with whipped cream ¥
\ SCOTCH SHORT B&EAD ) .
‘\ i MRS, T B MCLPRAN \
v g . :
; bt (e, e spguA 2 bk flour, 1 oegg ;Mix the
™ coR well beaget into the Hdar, addithe sudr and butier, knead ;
welt, ,ml.l)'l_;t?’hn'nnﬂxl\ mixéd YRl and ¢it in shape and bake
YA i modergtoven "
. RS [ > -
S by T i i \
¢ ¥ *SHORT BREAD. |
TMISS FELSCHLAEGER. 4 , “nr N !
~ ! { 2 A
1y o butter, 'y W sugars e fletr._ Shixavel:rol’ out,
cut info shape and hitke -~ o
“ | )
iy . b
. ALMOND BREAD.
L | =,
> MRS. J. E! SEAGRAAL o
2'éggs, '3 pound of white sugar, Y2 pound of sifted flour,
14 split almonds very little sdda.  Stir the gggs with the sugar -
Amtil light, then add the '3 pound almonds, put soda in the flour, . &/,
\ " . . X W j
jput the mixture on the back of pan and roll out till thin, brush 4/
it over with the volk of an egg, bake a light brown. When baked
\' cut jn strips, and havethe sides toasted. i
Be sure and have the almonds roasted, before putting in
the mixture. 2 o ok
> 3 PR, ,
. .
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SCOTCH CAKE e \
MRS, HALL.™ i A

> moderate \:/,vll cups of brown xuuur,llhu\ ¢ itras dry as

posstble), 7o pound of dard, . large cup of Butter, ‘melt butter

<0 s to extract the salt and butter milk.. Flour enough to, hold

together AMix ingredients' together, should “dough seem  too

gréasy? add more flour should be too dry mix, more butter and

fard together and '.l’l‘l‘d to dough, Bake in a nlml(-r\mv"u\'vn '3
\ N

hour. ‘ &
: NUT LAYER CAKE
MRESW. M. CRAM.

1 eup sugar,1 cup milk, 2 cups flour with_2 teaspoons of
baking powder sifted in, picce of butter size of uf\ eyrg. 2 cggs.
the white of + reserved for frosting. Beat butter and sugar to
a eream, add milk, the )'Slks of 2 eggs and whites of ¢ well
beaten, and lastly floar, stirring the whele thoroughly together.
Take out :ﬁ into another ‘«];i,ih. grate in sufficient chm'oluu'-fm
make”it look dark and flavor with vanilla. Fldvor remaining

S 2 ®th lemon asdebake in 2 pans,  The dark is for centre laver;

&
For filling, whip 'z pint of cream, chop a cup of walnuts fine,

add a cup of sugar,and stir both into the cream. Spréad be-
tween lavers and cover top with an icing made of the, Yhite of

. egd and sugar and/sift shredded cocoangt over it. R \
/!
BLACK GEORGE CAKE.,
> . . MRS. JOHN MCDOUGAL.
1, egg béaten well, 3 tablespoons of smgr. 23 tablespoons
meked butter, 1 cup hot water, 1 cup New Orleans molasses, 2
floyr .1 teaspoon of soda, teaspobn* nitmeg, cloges and cinma-
A = )
mon. ) ‘\(‘ ) b ) \‘4 ! b e
Boiled icing with one cup raisins. chopped andja fcvy‘;uts in
[ icing. "y ;
b cSPN " 3 S
r;x B SPICE CAKE. \ /
: 2 % . MRS_G. BERGMANN!

1 cup Brown sugar, !4 cup buttéf, 1 egg, 1 cup sour milk,
1 teaspoon soda, dissolved in the sour milk, 1 tablespoon moldss-
e, 1 tablespoon cinnamon, 1 }4 cups flour.
| g A 97
> e\ ; oy
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TWO LAYER SPICE/CAKE i
u ’ MRS JOHN, M FICGALL N
el W caes leaving out the whites of two for e 2 cups
Inm\\n sugar, Y cup melted butter, acup saweet, milk, 2'(6])»

flour, 2 teaspoons of baking popgder, 2 teagpoansfof kinnamon s

11, of cloves dnd 'y teaspion of nnhn\ G 4.'\ !
. ) *
l "X SPICE CAKE

/
4

MRS l‘,\lﬂ'(‘ll. PORT ARTIU I\.H:LI
2 cups ligft Hrown sugar,~3y cup butter, s egygs, i cup sweey

g

‘mUk. 2 cups tlg'ur‘. “teagpoons Dhakind powder 1 dessert .\'pn};ﬁ_ 4
s X » p v
cach ofrallspied, cinnamdn, nutmey and anilla.” ~ "
gtk I A
INNAMON CAKE. .
| : * MRS. RRITZ, « /

Whites of 27equs,’1 cup white sugfir, 'zeup butter, 1}3-cups ’

flour, 3, cupi milk, 2 teaspoons baking powder. ’ 9
, v b NG
CINNAMON-CAKE. o

4 pr ‘ MRS, SCHILLING. S y

1 cup sugar, whites of 2 egys ﬂmmughl_v beaten, 1 cup of milk.
b3 cup hutter with lard (scant), § cups flodr, 2 téaspoons,
baking powder, ‘a pinch.of Salt. ‘ Ty '
For icing.. 3, smp brdwn sugar: volk of 2 cggs, 2 tablespoons
cinnamon.  Mixewell, spread on cakg, Put in oven to brown
Alittle, ;/ 3
CINNAMON LAYER CAKE.

. ) Wik
\ MRS, AUGUST_MAY, .

2 eggs, 1 cup ‘Brown sugar, 1, cup lard," 14 éup l)uttg:r. 121
cup molasses, '3 cup sweet milk, 1 teaspoon soday Y3 teaspoon
¢ream t(nmr 1 teaspoon cinnamon, 2 cups ﬂmn

2

/

CLOVE CAKE “!

K. MANGOLD. 4

2 eggs, 14 cup sugar, ' cup hutur ycup chopped rafsins,
Y cup sweet milk. 2 cups flour, 1 tablespoon cloves, ¥4 teaspoon
»agolﬂa. :

A}

: ., #
L : W) e | v 4
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SPANISIH BUN. v
FLORENCE BOULLEE, JW 1HAMBURG. fr
12 cup buttér dhd lard, 1 cup hrm&n Juyar, volks, b 2 eggs.
1 cup sour milk, 1 teaspoon -of soda, 2. heaping tahlespoons of
-~y CUrod, 2:teaspoons cinnamon, 1. teaspoon cloxes, "mlul nutmeg
1y ‘QK"’ df-flour! (not too full). iy

L=
L ‘ SN

e /o, SPANISH ,BUN .
X ~/ i MRS, J. E. SEAGRAM. G e
' 4 egs. leave out U whites 0fs3. 3 cup of butter, 2 very .

small cupsful of sugar, 3 teaspoons of baking powder, A vupful
AT LY M R PR S : [ suwi oy, -
ol nul}\ spices, \\’b‘llt‘:-ul 3 cuds :3,:1: cup of sugagfop ioiny.

o

- SPANISH BUN.
MRS, W. W \k NER. :
2 cups of dark brown sugar, ¥’ cup of butter. 1 cup of sweet
-~ milk, 4 egg beaten well, 13 teaspoon ‘of cloves, 'z tdaspoon of

cinnamon .md‘all\pu( > teaspoons of baking p(mdvr, 34a tups
 {

4 ANGEL CAKE. 4
a3 - ‘ELIZA ZELLER. (

Beat the whites X% 6 egys.da little suly 14 lump(\)(?r\i“\"unillu
1o a stiffofroth yadd ) cup of white sugar, 15 cup flour, and !,
teaspoon cre.m?‘of tartar, sifted 6 times. \ln( <lous.;h ona pldlt(‘l’
Bake in moderate oven }3 hour.

~
. % ~

ANGEL FOOD.

MRS. J. K. SHINN,

e

W hnnmf 11oeggs, 1l cups of siftede granulated sugar,
\fﬂ‘éueral umcs 1 cup_sifted flour with 1 tablespoon of cream
Lof tartar ‘Mw %ift several times, 1¥teaspoon, vanilla 'or\almond
flavoring, beat thé¢ whites of eggs with pinch of salt,to a stiff
froth, add sifted sugar, stir slightly, then add flour and flavor-

. ing, do not stop till all is mixed, themsbake in’ ungreased pan,
5 4 minutes, turn pan over and let stand till cool, fce with plain

. LY
i m"

YA WA it Uy i Wi Yy o
,...‘ﬂp,{f—/o//...« M//«, w‘*v‘w /.f
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ANGEL 'CAKE.

MRS, J. Ko MASTER 3

Take the whites of g large egas, add to them a pinch bf salt,
and whip them lightly: until they ate partly stiff, then add !
a teaspoon of gream of targar an{fSwhip them until very stiff.

Fold in tarefully 11, cups of granulated sugar that has been
sifted 3 times, sift 1 cup of flour 7 tithes, (if you want a perfect
- cake), and fold it into the sugar ‘and \\‘hipp(:& eggs lightly.
Last of all add 2\ teaspoon ~vanilla, - Turn the cake into ajlarge
unbugtered pam. Bake in a moderate oven' from 33 to .50 min
utes. -4 Néver open the oven dogr pntil you think the cake is
'/ done. . A R 2 )
ST "QOLDEN!"*I{GEL' CAKE 1
(sik§) A. W. MERNER. ~ 2 ; :
The whites of 7 eggs, volks of 5 eggs, 1Yy cupsof whitéisugar,
1 cup of flour, a pinch of cream tartars (the flour-and' thessugar
are 1o be sifted 8 times,) =, /

‘cuocéx,,m-: CAKE.
| v

| MRS. A. M. SNYDER. \

‘ [2 cups of sugar; 2 eggs, Y2 cup butter, Y3 cup hoiling water. 'z’
‘/ cup sour or butter mitk, 3 cups of flour, 1 teaspoon sgda dissolved
‘in milk, 1 teaspoon cream of tartar, 1 ounce of chocolate. Mix

sugar_and butter to a eream, add yolks of eggs. Next add soda

' and mjlk;then chocolate grated fine, dissolved in alittle water,
add the whites of eggs bedten stiff, lastly vream'of\tartar in
flour. AN

CHOCOLATE CAKE. . S

MRS, E. F. SEA(‘.RA‘M. WATERLOO.

Yolks of 2/ eggs, 's cake chocolate, '3 cup of sweet milk, .
grate the chocolate, add eggs and. milk, boil gently until thick
and stin contantly, then add another 14 cup milk, 1 clip-sugar,

1 tablespoon melted butter, 1 small teaspoon soda: 115 cups,
flour sifted, 1 te?spoon vanilla, bake in a moderately quick
oven and ice with'a white boiled icing.

N
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BLA%K cnocognn CAKE.
MRS. J. DECKER.
5 eggs, 1 cup bytter, 2 ghps Inrn}\\"n sugar, 2 !s cups flour,
1 cup sour milk, 1 teaspoon soda digsolved in/a little boiljng
water, 13 cake grated chocolate, gutting it infbefore-flour.
CHOCOLATE CAKE. .
MRS, ED. HELLEK.

1 cup sugar and ', eup butter creamed, 2 ¢ggs whites and
volk 'beaten separately, 44 tup sweet milk, 2 cups flowr, 2 tea-"
speons l).(knng pRwder.  boil toge Y "l’qu.nrl cake chocol-

<ute grated, '2 cup milk, \rffk of 1 &gy, 1-cuj P sugar, 1 teaspoon
mml\a when uml add to 1INL .I‘N)\( ml\l’nn Bake in jelly
uns, ~\

/ CHRISTMAS CAKE.

r=s ( A
MRS, W. H. ERBACH, BADEN.

p‘uunds sugar, 3 pounds curfants, 3 puuml\ raisins, 3l;
pmmd;. fidur. 3 po ndv lemon citron and orange peel, 2 dozen
CEES,3 pnunds]»qttor 1 pounda \(mnmls i pigt of best' brandy,
2 tcaspwms cinnamon, . 2 teagpoons Yof cloves, 2 J(.npuuns of

v,num]eh. 1 pint molasses.  Beat eggs, sygar and butter to.a cream,
then afd molasses and hrandy and other mgruhcms Bake
in.as many ‘tins as ‘lv.\m\ 1. )

L N 2 \ /

" -¢ WEDDING CAKE"

} MRS, W. f\'F.II,ER,

3 pounds suQur 3 pounds I.ll'sll'l\‘/g pounds «\urrhnts 3

pounds lemon and orange peeling/ 3!3 pounds flour 1 pound

. almands, 1 pmt best brandy, 1 pmt molasscx 2 teaspoons ¢loves,
2 nutmegs. ",

WEDDING CAKE.

\ MRS. P. UTTLEY. “

3 pounds raisins, 3 pounds currants, 3 pounds datgs, 1}4
pourids brown sugar, 1 pound mixed peeling, Y4 pound.almonds,
1. dozen eggs, 1'5 pounds butter] 1 teaspoon “of mixed spices,
i5 cup of brandy or wine, 2 cups Inolasses <1 cup sour cream,
2 teaspoons ofbaking soda, ﬁour as required.
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g / WHDDING CAKE (good). = | '
N | MRS, EDy MERNER, NEW BAMRBURG.® ¢ iy

4 poundsfaisins, § pounds currants, z\]nwndx butkée, g
¢ p
pernd lard, 1 pound powdéred sugar, 2 pounds: hrown: sugar,

1 pound lemon peel, 1 pgund drange peel, . & pound citron peel,

1 pound l)l.'nu‘hgn_l almonds, 1 bottle cach™f ®thon and vanillad e ':'1
extract, 3 nutregs, 5 pint golden \r\‘nq;, 18 cgus, 2 ounce§ of / h:v
mace, juice of 2 lemons dgrating “the! rind), 1 teaspoon soda, I
flour enBugh. to stiffen. * Beat oggs) sugyr, butter and lard to-a ;\\
cream, thén add . syrup, fruit and other ingredients.  Stir well, *
This requires slow haking and will make a five story cake. : sy
LIGHT FRUIT CAKE.
: i 5\ H. COWAN, »
12 cup hut\u-r} 1 cup sugar, '3 cup milk, 4 c-,g‘;;,\\'hitcs.ﬁ;‘ ’
Cedps flour, 2 teugpoony baking powder, '5 Cup raisins, stoned’ 1t
and chopped Iil/;c& 3 m:}k‘vx‘; citron cut fine| l'up‘wiilnuts out i
< ¢in pieces. Creadp the h\ll(('l". :(l(? grud{iully the sugar, then the ,cl'w
fruit' and. nuts/ Heat the egg whites 'to a stiff/ froth and add.
Sift ‘the foun ;md.’lmkinu powdegr 10_\;‘(11101( and add to the first
mixturg, alternatelt with the ‘mi ¢ Bake i‘i moderate oven
i~ 45 minutés. * Cover with m;'l frqsting. 4
* WHITE FRUIT CAKE™ .,
’ e |
- o MRS g E. KINGN P
1.cup butter, ¥ cup sugar, cream butter and sugar"then add Y
3 eggs wellhehten, 1 cup sweet milk, 2 teaspoonsbaking powder, 3,
3 cups ﬁ(.)ur. 1 cup currants, 1 cup rafsins. r ) &
WHITE FRUIT CAKE. ' "
MRS, NELSON BOEHMER. “
Creaffi 1 pound of'butter and 1 pound of powdered sugar
together, to it add the beaten volks of twelve eggs, r pound of X
ssifted flour, 2 teaspoons baking powder, 1 pound grated goca-
nut. Blanch ahd-ghop !4 pound almonds, -shiee” 1 /4 pu{u{ﬁﬂ
citron.  Stir into stiffily beatenwhités af the eggs and ddd I
, “the butter. Put irtto a'pan lined with greased p:llpl'r;‘;\nd bake - 2
i s']nwly for 2 hours. Tee with coagonut icing. [ P
This mak®s*an excellent Chiristmas cake. ‘ e ) Y
X N : 7
\ ¢ | \\ \ r’_‘- ok
N : Y \ /
- ' v " o ;
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‘ , WHITE' FRUIT CAKE. ~ § )

MR$, FRED KRESS, e

\

Cream 1 pound hut{ermn’gl i, pound pd\\‘ﬂen-d sugar together.

Y '(‘u it add the beaten J\'()Iks of, 12 eggs, 1 ‘;uund sifted flour and

2- teaspoons of hukin'ﬁpow(ivr. araté,a cocoanut, blanch and chop

¢, pohind almondg.Zand slice' 1 5 pounds  of citron.  Stir the

Hifflv beaten whites.of eggs and add to the batter. Put in a pan )

which is, lined with ‘gheased paper and Jbake slowly 2 hours. Uo g

When cold, pee ~\ﬁth'c‘ucuunul icing”” Ust 1 pound grated cocoa-

ndt in placejof a cocganut.

‘ 5, 4 L, Ao iz

FRUIT CAKE. Dgede i i 1

{
ARMINA MAGER, v o i

1 cup butter, ;2 cups, sugar, 1, cup \molasses, 6 cups flour,
i pdp sourcream or milk, 3 eggs, 1 teasspopn sodd;1 pound raisins,” "+
‘ i pound gurr:mts, 4 pound citron, 3 n‘u‘ilnogs, i tablespoon .
« vloves, ‘ ¢ X R
Thin’ill make one large cake, or 1“'9 small opes. L.

N\

N\

"6/ FROTECARE: 7\ e/ % ‘

“ Y. MRS; J, COOK, i v \ r

: 2 pounds raisins.2 pbuﬁds curtants; .1y pound butter, 1

pound flour, 1 ﬁqixqﬁ bfown sugar, 8 cg‘gs. 14 pound almonds,

1; pound figs, 1 nutmeg. Y4 cup séir’ milk, '3 cup molasses, )

*_34 cup brandy, 1 teaspoon soda, juice of 1 orange, 1 teaspoon i

cach of cinnamon, alspice and cloves, 1 peeling each of citron

lemon,orange. In this the brandy 1is poured over fruit and left
to stand over night. « ‘ A

\ 5
. PORK CAKE. - N b

MRS$. DEBUS.

1 pound of pork chopped fine, 1 pound ofirrants, a1 - pound
raising] 1-‘pound dates, 1 quart ,builing‘watcr. 1 pound figs,
2 cups brown sugar, 15 pound of I¢mon, citron and oramge peel,
3 teaspoons soda, 1 #utmeg, 1 pound flgur, \132 and water
when cold, add other ingredients. . 7" - S
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i A 0 FRUIT CAKE
’ ~ .
§ ‘ GRACE HOWAKD
\ . \
g ; 2 cupsiraisins, 3 cups currants, g ‘cup mixed peel, 2 cups
d ‘
[ & Al «Aigs, 1 r(l]v butter, 's cup almonds, 1 cup brown sugar, 1 glags
L
& brandy,  dozen egus.ta, tea cup milk) 13 teaspoon soda, *; tea-
- spoon cream tartar, 7 cups lour and spices to taste
h ‘
: €
A \/- “

FRUIT CAKE, (without eggs.

. . MRS.AUVGUST MAY

11, cups of brown sugar, 'z cup. of butter,

milk, 1 teaspoon cinnamon., 1 'teaspoon cloves.,

1

Icup somr
teagpoon

allspice, 1 lt‘.l\p({(m soda;’ 1 cup chopped raisins, 3 cups flour:

/ A PRINCE OF WALES CAKE, 4
1 o \ MRS, HLIUS GERBIG \
[; Dark P'}rl “1ocup 1: u\\h sugar, Y cup butter; volks of 3
‘ ,‘\ - eggs. ey sour milk, A cup chopped raisins, 2 cups Hour,
1, 7} J tablespeon sodd, nl%\-pmm cinnamon ', tablespoon. cloves,
L WS )IJ]UU\](" / by s « :
' k[, , ’ I I"hl l’\nl \\'h,itv,\ of 3 eygs, 1. cup \\'h/h' sugar, 'a cup
¥ butter, 5 “cup sweef milk, 15 cup cornstarch, 1 cup flour, 2
' _tablespoons baking powder. v l
- -
/ PRINCE OF WALES CAKE.

- MRS. MCCUTCHEON,
1 cup white sugar, 2 tablespoons molasses,

42 cup butter,

2 eggs. '3 vup sour milk, 1 cup seeded raisins (chopped). !4 “tea-

spoon cream of tartar, 2 cups flour.

Dressing for Cake '2 cup white sugar, 1 grated lemon,
1 egyg, 1 tablespoon lu)t_uwgtvr. boil for*a or 3 minutes and stir

N till thickdny! VA

\

\ . « N
For top of Cake —whites of 4 eggs, 8 tablespoons of white

sugar, stirred together.

\ "\
_PRINCE OF WALES CAKE.

MRS. JUL. HAGEN.

\

[ V4

¢

1 L\.l]) white \suqdr 2 L.nlﬂosponns n]()ldhs(‘b, v cup butter 3l
2 eggs, %4 cup sour milk, 3 cups fldur, 1 lcqspoon soda, 1 cup

seeded raisins chepped fine.

mol

sodi

rais
lu)\\

cup
POW

Bak

L SWe

hak
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PRINCE OF WALES CAKE.
MRS. ], /ta¥e
& egys. whites of 2 for'fr u~\nw 1 xup of sugar. 3 tablespoons
molasses. ¥ cup butter and lard.  Mix 2-cups of flour, 1 teaspodn :
soda, ) Uf cream of tartar, !, uup sour milk, spices to taste.

) WALNUT cnﬁKE B

umn- \\ wn\rk ;

i cup, white sugar, '3 cup lnuttv 2 tup sweet milk, '3 cup it
raising, 2 cups ﬂour 1 cup walnuts-¢hopped, 2 tmspnun\h.ka"

. powder. n
; WALNUT CAKE.
MRS. G. BERGMANN,
2 eggs, 1 cup sugar, 3 cup butter, ', cup sweet milk, o $
cup chopped walnuts, 1 cup ehopped raisins, 2 teaspoons baking i

&

csweet milk, Y cup walnuts (Imppod fine, ‘Hup\ flour,'2 teaspoons

powder, 1! cups ‘10ur flour nuts-and l.ll\ln\ before mn(m/\
Bake in a s(\lu.,r(- pan.
. \ NUT CAKE.
v < MRS, H. nm,l../ ;
Whites of 4 cggs, 1 cup white sugar, 15 cup buttdr, '3 cup

haking powder. ~

ROCK CAKE. - & 7 :
; / MISS HATTIE\STRICKLAND. 8
1 cup butter1 cup sugar, 2 eggs, 1 volk, 2 tablespgons milk. * ;
1 tgaspoon baking powder, 3 pound raisins, !; pound chopped @
almonds, ¥4 teaspoon vanilla, flour to fhake a very stiff batter.
Cream }.he butter and sugar together and beat in egg volks.
Add milk and beat till smooth, sift in 1 cup flour and the baking
powder and beat til] smooth. Flour the raisins and add them
)\'j\lh the almonds and flavoring. -

/ . WALNUT CAKE.
; \ MRS. D. GROSS JR,.

1 cup sugay, '4 cup butter, 4 cup sweet milk, 2 scant cups
of flour 2 teaspoons of baking powder, 1cup raisins to be chopped,
1 cup walnuts meat, whites of 4 eggs. Cove the rtop with icing
and w:\lnuts . '

N
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L ML ‘ e WALNUT CAKE /
MRS. SCHERER . ) :
. 3 ege whites well beaten, 1 cup white sugar, '3 cup butter,
» b2 cup sweetmmitly 1!, cups ﬂtm;'. 2 téaspoens baking powder,
'3 cup cdt walnuts \

Ieing for Walnut Cake |“ cup  white sugar, a little water,
boil well (white"6f24 egg), but do not beat very much. put into
[ sugar, beat well; after mixed flavor with vanilla
P SYRACUSE HIGH SCHOOL FUDGE CAKE
HULDA BOULLEE, SYRACUSE, NEW YURK : '
» . Takdq ycup of sugar, i cup butter, 3 eggs,.1 cup milk 243
cups of flaar, 2 hvnpin" teaspoons of baking powder, '4 ‘cup of
grated ¢hocolate, '3 cup of Engligh walnuts broken up maxwl\
LY wLream l]u‘ butter and sugar together, add the cup of aiilk ),hch\
) }_S ) stir in lightlv the flour in- which th( baking’ pn\ulu has
: been sifted. " Next stir in the chocolate whigh has' been--*
melted by /placing in a’cup and setting in hot witer. 'Add
the nuts, lastly “the cggs which showld be beaten to a-froth.
Vanilla to taste if desired./ The fudge frostifig should be made as
follows+: 115 tablespoons of butter, '3 cup unsweetened powder-
‘ed cocoa, 1Y% {'upsfuf of confectioner’s sugar, a few grains of
salt, 15 cup milk, '3 teaspoon vanilla. . Melt-butter, add cocoa,
sugar, salt and mik, heat to boiling point and boil aboyt 8 mirtutes.
Remove from fire and beat until ‘¢reamy, add vanilla and pour

A

over cake to depth of 'y inch.

"

SPONGE CAKE.
EVELYN BREITIIAUPT.
Méthod- Mix water, lmnnn. sugar andyolks of‘eggs together,
$ cup flour, '; cup sugar, 'z tablespoon water, grated rind of
lemon, 3 egus, when well beaten add flour and white of eggs,

CHARLOTTE ROUSSE.
EVELYN BREITHAUPT.

1 pint creant, scant '3 ounce of gelatine dissolved in as llttlc
water as possible, 3; cup sugar, 2 tablesppons vanilla. Note—
Whip the cream. add sugar and flavoring. | Line mould"ﬂuth
sponge cake. -
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RS. A W, YOUNG

A\?ELICIOUS CAKE

A ~" ‘
With, a fillmg of seeded raising and nuts chopped  fine,
nm\u] with soft boilgl um” trn cake nui nh alvlr ‘ﬂn Afollowing

ux(]'ll will ‘h('(\llll o please t2 ¢ VU\ Va <up sugir, 1hleup molas-
ses, yleup sour milk, 1 te: aspoon soday 113 (ups Ihnn 1 te .|Kpmm
‘\nn‘.mhh. 1, teaspoon nutmeg, '3 h.ns]u\nn cloves! trake in 3
lavers. 'y, - 2 : 3 ]

FEATHER CAKE.

MRS, J, LANG.

2'oups_of'sfgar, 12 cup butter, 3%eup sweet milk. 3 eggs,
, 3 cups floureg, teaspoons ‘baking powder
Y

w’”
A )

\ " ., PEEL CAKE,‘ 4

!

“ MRS. €. J. W. KARN

YR pnun«l nfhuttu i pnuml white Sugar, 0 eggs, '3 cup of sweet
s ik, 34 of po hd (of rat§ins, '3 pound of mixed peel, !5 teaspoon
Soda, 1 poung And 2 ounces of flour, 1 teaspoorjrcream tartar,

Beat cach/égg separate amd'add. Put soda in milk, ¢ream tarta"

_oin flour, faisins last sprluklul with. flour. Bake \Iuwl_\'.

J};M

v

.l%ap{/,‘_ M/’WW’ /o 4%/4—‘7/‘«
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ICINGS AND FILLINGS FOR CAKES. .

/

( "
CARAMEL FROSTING
¢ EMMA SCHENK, AYTON; ON'I o' 3t

1 cdp rown sugar, asquare chocolate! seraped [T table
spoon water, Simmer gently 20 minutes. heing careful not to
burn.. Spread on while hot. 4 %

s’
CARAMEL ICING \
- ¢ L% A PRIEND. :

4 'y cups of - brown sugar, 's cup of maple sugar, if not
x‘lmn( put more maple sugar. then brown sugar. * B;M. until
it thickens in water; take:from the stgve ang beat till it just turns
o sugar then spread, quickly over the cake.  If too stiff put
over the tea kettle 1l smooth. ‘ '

BUTTER: ICING 3
MRS, I D MCKEDLAR M

o )
Wash 1, cup of butter in cold water to extract salt, pat.to¢

remove all water, then beat to a cream, add the beaten volk of

an.'egg and very gradually 'y cup of confectioner’s sugar,

coffée -extract or 1 ounce of melted chocolate with kgteaspoon

of vanilly extract. ¥ . X

' it :

FILLING FOR CHOCOLATE CAKE Y

J MRS. A. M. SNYDER, g iy

1 cup brown sugar, 3 tablespogns sweet cream, 3 tablespoons

butter, cook till dissolved. chocolate as much as wanted, enough
for 3 layvers R DY o

BANANA FILLING

MRS. FREEMAN. "lt

Make an icing of the whites of 2 oggs and 1 Ya.cups of powdcr:
ed sugar, spread this on the lavers and then.-tover, thitkly

4nd entirely with bananas, sliced thin or chopped fine, this cake
may be flavored with vanilla, the top should be simpl\frosted.
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A\ e
Ve L ICING
\' » MRS, A. E. KING

.. xup granulated sugar, 4 tablespoons water, boil until
clear, then beat it into the I,Mun white of %egg, then add*
1y '&'ﬂV“ hopped walnuts, %2 ‘cup chopped ’«”\W ﬂd\f)q:.\,hlth

) vanilta

QUICK ICING. /
4 \Yiu,, 4. GRABER

I cup icing sugar, \riqt( or. flavoring.  Put the icing gugar in a
bowl, add the liquid gr,xhudll_\ making ft just thick enough to
spread nicely on the cake. Add the flavoring and spread evenly
\with a knife, over the cake.
Y “Nypte.- Instead of the water, orange juice, or lemon juice,
or a mixture of both may be used. v

ORANGE ICING.

A FRIEXND

\

"xralv‘llwdrintl of an orange and squeeze all the juice out:
Mix enough powdered sugar to make a paste thick enough to
prevent runnirg. | Mix very well and spread over cake.
C e it VTR . s \ ™

\ \{'v/ O e a
ORANGE FILLING.
o [ L MRsTHRIERG \|A\\

Ly <up of sugar, !4 cup of or‘\mu puce 2 and '3 tablespoons
of flour, 3 tablespoon of lemon, rind of ™, an orange, 1 egg.
Atd ingp (h{‘mﬁ n ordor given and cook in double )milcr until

(#it thickgas. [ #* ®iNg
{ R LEMON FILLING.

¥ MRS. \‘ W. MERNER.
.

1 lemon, 34 cup sugar, g little butter, 1 CRE Boil 3yminutes.

ILLING FOR CAKE, | v ,

J. BRANDT. '7

APPLE

M

Grate 3 large apples,‘add juice of 1 lemon, 1 cup sﬁ;,ar 1
egg, boil together for a few minutes and spread on cake when

cold.
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BOILED 'ICING

WOMRY. G BERGMANN

1 cup suugar, :'( cup of boiling water, h‘.lﬂww] vanilla
white of 1 cze. Miy sugar'and water. stir-until il,dnnh HullK
without stirring til it hairs and drops from tip of-spoon.  Beat
gradually info it the cgg white, add fHavoring and heat uptil
thrk enough to \'pr«-;ul?’ > \

& v LEMON CUSTARD;’
( MRS. B. MCCLYMDNT. JEL

3 lemonsply egus. 'y pound butter, ;muml white sugar !

Boil altogethr : t
CHERRY SAUCE -

‘\,b* ) MRS, 1. D N!(‘Ktill,'.\k.,

Take 2 dozen Cherries, cook them soft with a little sugar
and a glass of claret, when the cherries are tender, press through
sieve and chill

S CHEW
S WHITE'S
“SYUCATAN
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,  COOKIES.
OAT-MEAL COOKIES o : ‘

MRS. J. LANG
1 cup brown sugar, 1 cup of lard and butter mixed, 2 eggs,»
3 (u])s oatmeal, 3 cups flour, 3 L('.tspoun\ soda.
/ APPLE FRITTERS:.
MRS. LOUISA GUENZLER.
Make a batter with cup sweet mdlk, 1 teaspoon sugar, 2 -
v eggs, whites and volks beaten separately. 2 cups of flour. 1 tea-
spoon. baking powder. mixed with flour, chop some good tart:
apples, mix in the batter and fry in hot lard.© Serve \\'ilh maple
svrup Ag {
FRUIT FRITTERS.
» | MRS, E. F. SEAGRAM, WATERLOO. /
2 cugs, 2 tablesppons milk, 1 teaspoon, sugar, 2 tablespoons
flour, dash of salt, use cither pineapple, banana-qranges or apples.
Cogk in hot lard to a nice brown. Serve very hot and sprinkle
with pulveriaed sugar
8 _=Sherry Sauce to serve with {ruit fritteps.** 4 lumps of sugar, 2
\(-\4\4.\ > tablespoons cooking hhcqr). cook over a moderate heat, *

Stirring with fork until its foams,

 FRITTER BATTER.
; MRS. H. D. MCKELLAR. b
iy cup flour. 1 teaspoogppowdered sugar, ' tgaspoon of salt. r
Bml 1 egg without separating white from volk, ‘add 15 cup of
milk and very uradu,ill\ hc&t the liquid into dry ingredients, ,
when about 'i,thc milk has been used, beat the mixture thorough-
Iv.  THen continue agiding milk.  Let batter stand an hour or
more before using. . ;
DAINTY CRULLERS. :
YMRS. HELEN KRUG ARNOTT.
4 tablespoons melted butter and lard, 2 eggs. 1 cup milk,
1 teaspoon cream of tartar, 1 heapihg teaspoon baking powder.
flour tcﬁ;ﬁke a soft dough, flour with the grated rind of an orange.
salt to su'\t taste. Fry evenly and they never fail. '

A ‘ 1. Z
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I,J ’ - $NOW FLAKES
MRS, A, J. DREHER, CULLMAN, ALABAMA .

5 eggs beaten well, mix stitf” with flour, as vou would for -~
~ noodles, roll out very ghin an cut into dny shape. frv in hot lard, Py
and butter, taking 2 pounds of butter, and 1 of lard. 3

- P . DOUGHNUTS. v

’ y “* MRS. SCHWARTZ, ~ _,M W %
- I egy. 1 cup of sugar, g (asp(mn of butter, 1 cup of sour
R lmll\ 1 teaspoon (‘t soda, 2 teaspoons cream of Larar. aw# aica
’ T e

- FRIED CAKES ; ' e

) CLARA HAGEN? ;
o1 eup sugar, 2eggs, by cup of shortening, 1 teaspbon soda,

1 cup sour milk, cut in rings, have vour lard very hot in which

d "place a peeled potato, to keep 4ard*from burning and drop in
vour cakes. 'lhu\ will come to the top of the lard when'light.
: Fry a dark brown. when taken out “sprinkle :qudr over them
4
J i FRIED CAKES. /
MRS, ED MERNER, NEW HAMBYRG.
2 eggs, beaten well, 34 cup ofwhite sugar, 2 even tablespoons
()f’butt(~r. 1 cup sweet milk 1 ‘teaspoon baking powder, '3 tea-
spoon ‘soda, flour to stiffen. - Roll out,”more moist than'dry.
U Cut into squares or circles, and fry in hot lard. 4
¢ ~
- B 8 CRULLERS:
. MRS. J. H. GORMAN. R ;
r 37eggs, 2 cups of sugar, 1 cup of butter, 2 cups of milk, 2 ;
teaspoons baking powder, spice ‘to taste, flour to stiffen. Cut
} inrings and frv in hot lard. :
P ”~
“ DOUGHNUTS.
MRS ,JOHN WEILER. v
3 z}ggs. 1 cup sugar, 1 cup sweet milk, 2 teaspocns baking
powder, flour to stiffen, roll out and drop in hot lard. ]
A Chef Hhvporits avo Heole ™
b o Sl il 1o o s A
e ¥ 4 oot Darf 7O
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ECONOMICAL DOUGHNUTS
MRS. J. LANG. o«
1 cup sugar, 1 cup sour milk, a little salt. ', teaspoon soda,
3 tablespoons melted lard,  Mix soft dough

SHAVINGS
MRS, J. E. SEAGRAM.

2 eggs, well beaten, 1 cup of milk, 2 cups of flour. = Butter
the size of an egg.  The mixture is made-like pie paste.  Bake
mJul lard 3 [

FRIED CAKES.

MRS. A. M. SNVDER.

2 cups sugar, 2-cups of sweet milk, 3 egs, 2 tablespoons lard,
0 teaspoons baking powder, salt and nutmeg to taste. Fry in
hot lard

l SHAVINGS.
MRS, H. RATHMAN.

L3 pound flour, volks 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.

WIENER GIFFEL.

EDA DREHER:!

3, pounds flour sifted several times, Y4 pound sifted sugar,

7 ounces of butter, 1 teaspoon cinnamon, 1 teaspooh cloves,
2 eggs and 3 volks of eggs, grated peel of 1 lemon, work sugar and
flour together. add butter and continue kneading, like for bis-
cuit, then add spices and eggs, roll out, cut in squares about 1!,
square inch, drop a little jellv in centre and gathefthe 4 corners
into centre.  Bake in quick oven

QUAKERETTES.

MRS. H. RITTINGER.

3, cup butter, 1 cup sugar, 2 eggs, 1 tablespoon cinnamon,

1 scant teaspoon baking soda, dissolved in a tablespoon of hot

( water. 2 cups of quaker oats, 1 cup flour, and 1 cup chopped
and seeded raisins. Drop in buttered pans and bake. *
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MACAROONS.
MRS, F. M. ZARNKE
Ty ]mund of butter, 2 cups ‘suu.‘ut I cup cocoanut, 2 teaspoons
hartshorn, 4 large cggs, 5 cups flour. Mix well
BRAN DROPS.
, MRS, REITZ,
4 tablespoons brown sugar. 4 tablespoons butter and lard

mixed), 2 egus, 2 cups sour milk, 4 cups flonr, 2 cups bran, 2
-

vy
teaspoons soda, 1 pinch salt.

LITTLE CAKES FOR TEA
MRS, HELEN KRUG ARNOTT.

1 cup granulated sugar, 3 eggs, *3 cup of strong coffec, 1
tablespoon ground cinnamon, 1 small teaspoon ground cloves,
i cup sceded raisins, 'z cup currants, 2'y cups sifted flour,
> heaping teaspoons baking powder.  Mix butter and sugar to
a cream, add volks of eggs and beat well, next spices, the coffee,
the flour and beaten whites alternately, reserving a little of the
flour to mix with the fruit, which is added last of all.  Bake in
patty tins.

FRUIT KISSES.
ADDIE M. WEAVER,

The whites of 4 eggs, beat to a stiff froth, 2 cups’of white
sugar, '3 pound dates, '3 pound walnuts cut fine, alittle vanilla,
Bake in a moderate oven, put on bottom of pan and grease it

DATE CAKEQ
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,
lcaving both ends of date projecting. then bake
'.
SCHROA BRETTLEN.
EMMA 1HOPP.
1 pouind of white sugar, Y2 pound butter, 'y pound chopped
almonds, 1 cup water, 1 spoon cinnamon, 1 tablespoon rose water.
Freeze the dough then work it.  Roll out and bake.

]
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HAZEL KISSES
MRS. SCHERER

1 cup pulverized sugar, 13 pounds hazelnuts, whites of 3
cggs, beaten to a stiff froth, stir in sugar, then nuts, dry and roll
the nuts like flour : i

LADY FINGERS
MARGERY C. GROFF.

3 egus, 1 cup sugar, '3 cup butter, I\;-.’uvn Lo a cream, 4
tablespoons milk, 1, tablespoon baking powder, enough- flour to
stir stiff with a spoon, flavbr with lemon or vanilla, Flour
! vour moulding board, take a little piece of dough. roll wigh your
hands as large as vour finger, cut off in 4 inch lengths and put

g closelv on buttered tines.: Bake in a quick oven.
‘ ALMOND FINGERS
ADDIE. M. WEAVER.
i 1 pound almonds, 1 pound icing sugar, whites of 4 eggs,
! | s-cent vanilla stick, pound the almonds fine enough to go thraugh
a siove.  Beat egus o a stiff froth and add sugar before adding
; the almonds.  Put aside '3 cup of icing, then add grated vanilla,
3 sprinkle the bake hoard with fHour, roll out dough, then spread
‘z the remaining icing on dough, cut gn strips size of finger
H MANDEL SCHNITTEN.
”‘ ANNIE KXELL. -
,! 4 cggs (whites only), beaten very light, to this add 1 pound
| sugar. Mix well, take out 'y of this mixture and set aside.

To 3; add 1 pound almonds, grated, small piece of vanilla bean.
Roll 1, inch thick. spread with the icing and cut in strips. Bake
slowly

VANILLA STICKS.

MRS, 11 A (‘.Fk.\L\\'\(

——T . g

1 pound icing sugar, whites of 5 eggs stiff, beat together,
put sugar in. Put '3 cup of this aside for icing, add 1 pound
chopped almonds, 15 cents worth of vanilla beans, cut them fine,
put it on butter paper, roll it out, tut in sticks. After it is

iced, bake in slow oven $
'

sh
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I 'ALMOND KISSES h t
MRS. CHARLES DELION i
2 o o
= i cup butter, 2 cups white sugar.” 4 cups flour, 3 eggs, 2 1
roll : 30
teaspoons, baking powder, roll and then cut them with knife M
and put sliced almonds on top. %f
“ - ’ B
ALMOND MACAROONS. i
e SIRS. A. W. MERNER i
{ "U " V 3 ’
Fake 1 pound almonds chopped. fine, (do not yemove the
our I L J
b . skin), 1 pound powdered sugar; 1 ounce (scant) cinnamon.
put Mlix all into the béaten whites of 5 eggs. Bake in slow oven.
¥ : ;
" LADY FINGERS,
MRS, KING. : -,
1 cup white sugar, '3 cup butter. 1 egg. 'y cup sweet milk .
ggs, 1 pint flour (or 3 cups), 2 teaspoons baking powder, 1 teaspoon
ugh vanilla. Beat butter, sugar and egg together until light Add
ing the milk, then thie baking powder in th¢ flour. Roll out ywith
illa. the hands, cut in"strips and bake in a quick oven Put a sprinkle
read of 'sugar on each finger, before baking. :
OATMEAL MACAROONS, A}
MRS. T. E. )
1 tablespoon butter, ' cup gra ulated sugar, 2 egygs, 2 cups
yund rolled oats, .'4 teaspoon salt, 2 teaspoons baking powder, 1 tea- .
side. spoon vanilla, %4 cup flour to mix baking powder in. Drop with
ean. teaspoon into well-buttered pans and bake in d moderite oven.
Bake Chopped almonds are an improvement.. '
e GERMAN RINGS.
MRS. L. MERRICK.
ther, | 6 cups sifted flour, 1 cup sugar, 2 cup butter, 1 teaspoon
ound baking powder, 1 teaspoon soda, 1 teaspoon salt, 1 egg, 1'}4 cups
fine, rich sour milk. Mix flour, butter. sugar, salt, baking powder
it is and soda together, add well beaten kggs and milk to dry ingred-
ients., Cut'in rings and fry in hot lard. .
| X
d A
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NUT MACARONIES
MRS, WML WAGNER
Sheld, chop and pound 1o o paste. 1 cup walnuts, measuge
after shelling Beat toa stuff froth the whites of 2 cues, and

lightly mix in with them, g ounces of powdered sugar and thie
powder nuts.  Drop on sheets of paper i tiny hieaps, about size
of quarter.  Bake very gradually in o slack oven until thev
begin to color,  While still warm, stick them together in pairs
with a little white of ege. Anv nuts may he used

GINGER COOKIES. "
MRS, FREEMAN
1 cup sugdr, 1 eup molasses, 1 cup butter, 1 egg. 1 tablespoon
vinegar, 1 tablespoon ginger. 1 teaspoon soda dissalved in boiling

water  Mix like cookie dough, rather soft.

CHOCOLATE COOKIES. =
EMMA HOPP.
by cup butter, 2 cups white sugar, 3 cges, 1 cup vrated
chocolate, 3 teaspoons vanilla, 3 teaspoons baking powder, 3
cups flour. Take chocolate, sugar. lour and baking . powder,

mix well together, then stirin the wet-mixture. = o

CHOCOLATE SNAPS
MRS, H. RITTINGER.

Take the whites of 4 cgus aud heat to a stiff froth, add a
cake of grated chogolate, a cup of powdered sugar, '3 cup of
flour, 1 teaspoon of baking powder, and a few drops of vanilla,
Drop ', teaspoon at a time into a buttered pan about 2 inches

apart, and bake in a moderate oven

GINGER SNAPS
) MRS. HY.'GRABER. ’
i cup brown sugar. 1 cup butter or lard, 1 cup molasses.
1 egg. 1 teaspoon ginger, 1 teaspoon soda in a little sour milk,
1 teaspoon cinnamon, 3; tablespoon . pepper, a little. nutmeg.
Flour enough to stiffen.  Bake in hot oven.
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. LAP COOKIES
MRS, P, UTTLEY
Ioquart syrup, gopit sweet milk, o poundsugars 1 cup

butter, 'y pound althonds, orange. lemon and citron peelings,

1 tablespoon soda, < tablespgon créam of tartar, minced and,

spiced to taste.  Boil amilk stvar and s\ rup together, then add

4 pounds o flour,  * ¢

B PEPPER_NUTS
MRS, H. BATITMAN

“Beat 13 pound white sugar, with 1 whole coe and 2 volks. &
o

and| '3 teaspoon sodafor 1, of an hour, then add teaspoon”
' R \

cinnamon, 3 teaspoon cloves, 1 teaspoon pepper.” '2 poynd’
flour. and -as much peeling as,_ desired, ol out about Iy, of an
inch thick and cut in small round cakes

; »

PEPPER NUTS

. ‘ MRS A GRABEW

1 egg 1 cup .~u§nr. P teaspoon ¢innamon, |.lt':l\pnnn cloves:

1 teaspoon allspice. ', teaspoon ginger, 1 teaspoon soda dissolved

in a little milk. | Flour enough to réll between vour hands ‘into

small balls like marbles:. Baké in a quick oven X \
LEMON BISCUIT
.o ‘ *UAIRS. 1. GRABER. ‘ :
2 cups white sugar, 2 éggs. 114 cups lard, 3 cents worth
hartshorn. 5 cents worth oil of lemon, 1 cup sweet milk, 1 pin¢h
salt.  Flour enough to stiffen i ; i

’ WHITE COOKIES.
MRS. H. D. MCKELLAR. :
4 eggs. 1 cup butter, 1 cup.lard, 5'5 cups of ‘flour, 1% tea-
spoon of soda dissolved in tablespoon-of boiling water.  Roll
out thin, spread sugar on dough, cut’and bake in qu ck oven.

YORK STATE COOKIES.
L MISS ALICE EBY. : .
4 eggs, 1 cup butter and lard, 1 teaspoon soda, 2 teaspoons
cream of tartar, 2 cups sugar, flour to roll.

Ii
;
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COCOANUT COOKIES 2 -
ks H. GRABER : ’ ren *
3 cups white sugar. 2ends.o 1 cup Butter, !y cup \\u" 1mﬂn
o up Mcoanut., 2 Leaspoons lml«mn powder H(‘vux «nnu-.!h(
roll i ;
s ¢ . 'DROP COOKIES

MRS GEQ, REITZ &
115 cups sugar, 1 cup butter! 1.cup seeded r l]\lﬂ‘h 3 eyl
3 cups flour. 2 teaspoons® buking postder, 1 teaspoon fcihpamon,
1 teaspoon hutmey . v
DROP COOKIES : : 3

vy MKS. WALIWEILER ' :

3 Cugs 1 lpcup, sugar, " cup h‘ullu 3 cups ul flour. 1 cup
\ 1j;.1,<fns'('l‘mppc«l. feup curranty, 2 tédaspoons b \kn]" pn\\du roll °
“out and bake, quick,

[ GINGER COOKIES

\ s
MES, AVGUST M \’\'

.

L dev. 1 ocup brown sugar, 1 cup ln(].l\\(\, 1 eup lard, 1
14y 1 !

Cup sour milk o te \\pl'l\l)l \muul_L 2 }(.|>]n«|()11~ soda, 2 teaspoons
vanilla Rull uur and kake. o e
GERMAN CHRISTMAS COOKIES
MEDA ORERLANDER, SYRACUSE, N. V.
1 pound brown sugar, 1 (|u.4r 11101‘1“(\ 3 eggs,” 2 lemons.
ju ce and grated rind. 2 ouces citron, 1 teaspoon of all the spices,
1 tablespoon soda. 2 _.lhlesp(xms brandy Flour'to make qu!n
" “stiff.  Roll out the night before baking.

HERMIT COOKIES p !
LOTTIR) RITTINGER.
. eggs, | cup butter, 2:cups brown sugar, I cuyf  chopped
raisins, 1 teaspoon soda. 1_teaspoon cinnamon, 1 teaspoon cloves.
‘Aour to roll stiff, voll thin.

]

HERMITS.
MRS. 1. GRABER.
3eggs, 1 cup butter, 1)3 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.

y
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. - N
“u}n “sour milk. ,Mix" with flourJust *so vou can' sqll. , Phen

swith flour to rgll SEe L
; v / ; ),‘ (QOKIES

"and currants chopped. fine. Beat well, drop by spoan and bake

. oo Ty AMES |H\\ LANLOYY .
\ \ ® - . a

§ ’
rla cups sugar, 2cggs. 1 t(‘;,g.spnnn soda, 1 cup Lagter. !,

sprinkle with \uqa) ahd ba
A

COOKIES. -

\l'\\\ SC H\\ ARTZ

vy 2 edgs, 1" up of hutter or !, lard \\lth Butter, 1 cup -white
sugar, JMavor with™emaon, 3 teaspogns® baking powder, sifted

/ .,\l’:lm M. WEAVER,

3 cups flour. ¥ tab lespoons haking powdery % ‘l('ufip()(li‘l salt,

1y an cup brown Sugar, i cup biitter, 2 egis and milk enough
16 wetdt. Flavor lo taste with vhnilla.

& Y .
o i SOFT COOKIES. .
MARY SCHWARTZ.

1 heaping cup nl butter. 1 %2 cups white sygar, 2 (-"1( 3
tablespoons sour milk*a small [ld\]lU()" nf woda, flour to roll,
\prml\l( with sugar K »

MOLASSES 'COOKIES.
MRS JUL. HAGEX.

4 eggs, 2 cnps brown sugar, 3-cups molasses, 1 tablespoon
%oda, 1’ tablespoon ginger, cinnamon, cloves, allspice. Flour to
roll. " e
: BOSTON COOKIES

MRS, J. .COOK.

‘I, cup butteg, 117 cups sugar, 3reggs. 1 tqux])t)(;n soda,
dissolved in 15 tablespoons hot water,_ 3%, cups flour, }; tea-
xp()(m salt, 1 'teaspoon cinnamon, 1 _cup walnuts Y4 cup currants,
s cup raisins.  Cream butter and sugar together, »add egg well
beaten. Sift in flgur, salt, cinnamon' Then add, walnuts, raisins

in modi_‘rat'e oven. , (A/ AAteg
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FRUIT JUMBLES. I
NS, CRESSMAN,
2 cups suar, eup Lutyer, 3 couso o cup currants, 2 teaspoons
Bakine powder, flour enousgh o ol Wash with sugar avater

and strew with cocoanut helore puttimg in oven

FARMER’S DAUGHTERS' COOKIES.
¥ MRS, CRESSMAN
1 cup hutter, 2 CUPS SUSAr, 1 oup sw celyeream, egd, & tea-
spoon soda, 1-teaspoon cinnamon,  Mix soft and yoll thin, bake
i a*quick oven

*
y eae® 2 cups of hrown sugar, 1+ cup of lard, 1 cup currants,

CURRANT COOKIES

MRS, |, LANG

2 teaspoonsSeda, 2 teaspoons creamof tartar, enough flour to
make a suff dough ‘
ROCKS
gl MRS, JUL. HAGEN
3cggs. 1 ocup whipe sugar, 1 cup butter. 2 teaspoons baking

powder. Flour to suit

. KISSES.
MRS, FRED SENGBUSCH,

2 cgas/ 10 cups white sugar, ' cup butter, 2 cups flour,

1 teaspoon{baking powder

# COCOANUT PUFFS
MRS, CHARLES DELION
Whites of 3 eggs, 1 cup of white ;ugal;‘. i tablespoon of vanilla,

2 tablespoons of cornstarch. 2 cups cocoanut

A

i COCOANUT KISSES
» MRS, A, W. MERNER.

Whip well the whitesof 4 cggs, 1 cup white sugar, then beat
over steam till it form$ a crust, thten take off and add "\ (‘up.
cornstarch, 1 teaspoon vanilla, 2 ¢ups cocoandt; put on buttered
paper and bake in a quick oven
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SUGAR COOKIES.
MRS. ED HELLER.
1 cup sugar, 1 cup butter, 1 cup sour creamn, 1 teaspoon soda,
I teaspoon carraway and flour to suit.  Roll out and bake.
i .

COCOKNUT COOKIES.

MILLIE MUSSELMAN.
2 cups white sugar, 1 cup butter, 2 cups grated cocoanut,

2 egas, 1 teaspoon baking powder. Mix with enough flour to
roll easy, roll very thin, bake in a quick oven, but not brown.

/

' ' OATMEAL COOKIES.

MRS. H. GRABER.

i cup brown sugar, © cup butter, % cup sour milk.)l ea- |
spoon vatmeal, 2 cups flour, 1 pound’dates. Roll and put 1
date between cach cookic.

OATMEAL MACAROONS! i
MRS. H. D, MCKELIAR:

v cgg. 1)4 cups rolled oats, 3; 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.

CHEESE STRAWS.
MRS. MILES.

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. ‘

PEANUT COOKIES. .
VIOLET MAGER.
1 tablespoon butter, 2 tablespoons sugar 2 tablespoons milk,
1 egg, % cup flour, !4 teaspoon salt, }4 teaspoon baking powder,,
Y3 cup peanuts. Beat, butter to a cream, add sugar, milk and
“egg beaten, chopped peanuts. Drop by teaspoons on a buttered k54
pan, and bake in a steady oven.
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*
HAZELNUT CAKES. P
C MRS, A, W. MERNER )

Take z pounds hazelnuts chopped fine, a hittle flour. (should e
they fall add a little more flour). whites of 4 cgos, 1 pound whete
sugar.  Bake in slow oven,

%

WALNUT WAFERS
MRS, SIMPSON MERNER,
i, pint brown sugar, '3 pint walnut meats, 3 tablespoons
flour, 1 teaspoon salt, 2 cgus. Beat eggs and then add sugar,
salt, walnuts and flowy, - Drop from a spoon on huttered hrown
paper.  Bake until brown. )

ROCKS. ./
;\IR.\. V. M. BERLET. *

\
3 egas, 114 cups sugar, 37 cup butter, 1 cup chopped dates.
1 cup chopped walnuts, 1 cup chopped raisins, 1 teagpoon cream
of tartar, 1 teaspoon soda sifted in 2'4 cups flour, Drop a tea-
spoon in pan and bake. : ;
SUGAR' COOKIES.
MRS, J/ LANG.
1 cup brown sugar, 1 cup butter:.3 cggs, 1 teaspoon soda, -

enough flour to make dough stiff. ’ \
.

WALNUT SQUARES.
E MRS, C. STEIN.

1 cup light 'brown s\;g:u-_ 13 cup butter, 2 eggs, '3 cup sweet
milk, 2 cups flour, 2 teaspoons baking powder. Bake in a long
pan when cold cut in squares. Ice with confectioner’s sugar,
and sprinkle thickly with chopped walnuts.

NUT BALLS.
) MRS. GEO. REITZ.
1 pound filberts, 1 pound white sugar, whites of 4 eggs,
beaten to a stiff froth. Mix altogether, then form into little
balls. -3 »

]
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PEANUT WAFERS.

MRS, CHAS. ADLOFF

Chop fine, 1 pint of peanuts, add 3 well beaten eggs, 2 table-
spoons milk, a pine of salt, 1 cup sugar, 2 tablespoos hutter
Then add flour to make a soft dough.  Cut in strips an«l sprinkle

with sugar. .
SPRINGLEN.
LICZIE WUEST. .
4 ,(-ggs.,/n powmd flour, 1 pound white sugar, k teaspoon
anise eed, a little amonia.  Beat sugar and eggs 1 hour. oll
out and let stand over might, then bake. o Yottt zﬁf/

T+

o WAFFLES.
S MRS.-EDMERNER, N. HAMBURG:
} \ n . ) ;
1 pint flour, 2 teaspoons baking powder, '3 teaspoon salt, A

2 tablespoons butter, 3 egys. 1 1, gups milk. Mix all dry ingred-
ients together and sicve them. Work in the butter with the
tips of fingers, separate- the yolks from whites of egggs, add milk
to the yolky. Then udg\i thé 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 qver and bake on the
other side. When brown serve hot with butter, or syrup.

+

SNOW WAFFLES.
MRS. GEO. RUMPEL.
Cream, % cup butter, 1 cup sugar, yolks of 10 eggs, 1 at a
time, a pinch of salt, grated rind of 1 lemon, 6 pounds of flour.
'Mix together well, thin this with 1 pint of cream, lastly add
lvea‘m whites of the 10 eggs. Bake on top of stoxe in a waffle
iron. This recipe is for a large family and may be reduced ¥4
to 14 the amount.
ALMOND BREAD.
MRS. WM. RITTINGER.
3 cups white sugar, 1 pound butter, 1 pound shelled almonds,
8 eggs, 1 teapsoon 'baking powder. Flour enough to. ro
Stir yolks, butter and sugar to a cream, beat the whites
stiff froth, add flour and whites last. Cut in strips and bal
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\ ‘, 'CHOCOLATE ECLAIRS

MRS, CH DOERR

Into o oranite sauce-pan, put fy apint ol milk _/\\'vll
rounded tablespaons butter, and 1 tablespoon suar, place on the
stove,  When this boils up, add ' a pint Sifted four, cook for
2 minutes, beatiny well with a wooden spoon. [t will be smooth
and velvety at that time. . Set away to cool, when cool. heat in
3 cggs, 1 at a time. Beat vigorously for about 13 minutcs.
Trv a small bit of the paste in the oven, and if it rises in the form
of a hollow hail, the paste is beaten engugh, whereas, if it ddes
not, beat a° little longer. » Hlave tin- sheets or shallow pans
shightly Buttered.  Have ready, also.a tapering tin ‘tubé, with
the smaller opening about ¥, of an inch in diameter.  Place this
in the smaller end of a conical cotton pastry bag.  Put the mix

ture in the bag, and press out on buttered pans, having cach
cclair nearly 3'inches long. There should be 18, angd thé}' wust

be at least'2 inches apart, as they swell in cooking. Bake iv a
moderately hot oven #or about 23 minutes. Take -from the
oven, and while they are still warm coat them with chocolate. .
“When cold, cut open on thasidg, and fill'with either of the follow:

ing described preparations ‘

Filline No. 1. Mix in a bowl '4 a pint of rich cream, 1
teaspoon of-vanilla, 4 tablespoons sugar. Place the bowl,in a
pan of ice-water and heat the cream until light and firm using +
cither an egg beater or a whisk. ’ .

Filling No. 2. -Put_'s a pint of milk in the d‘;uhlo boiler
and place on fire.  Beat together until very light, 1 level table-
spoon flour. '3 a cup sugar and 1 cgz.  When 'milk  boils, stir
in this mixture, add 1 teaspoon salt, and cook for 15 minutes,
stirring often. When cold, flayor 'with 1 tcaspoon of vanilla

NUT COOKIES.
EMMA SCHENK, AYTON, ONT.

1 cup butter, 1}3 cups sugar.' 3 eggs, 23 cups flour, 1 teas-
spoon soda, dissolved in a little warm watery 1 cup dates, 1 cup
walnuts, 1 teaspoon cinnamon, }3 teaspoon allspice, chop nuts and
dates, drop small quantities on buttered tins. /
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CREAM PUFFS.

‘ MRS, AUGUST MAY.

i, cup Loiling 'water! }2 cup sifted flour, 2 cygs: 1 teaspoon
bujter.  Put water and butter in sauce pan when bubbling add
figtir, cook until it forms balls on gespoon, cool, add egg 1 by 1,
beat well and drop from tips of spoon, on buttered }um bake
Y310 35 of an hour. . "4

Cream for above. ~1 cup milk, 1 tablespoon cornstarch, v
cgg, 'y cup sugar, '3 teaspeon salt, 1 teaspoon Lutter,  Hgat
milk, cook 1o minutes, add sugar and salt, beat cgy, them a 1

to the other mixture.

CREAM PUFFS. Y 3
MRS. WM. RITTINGER. ;
13 cup hull,u’m i cup hot water, put in a small granite
dish. on stove to boil, while boiling stir in 1 cup flour, take off
let cool, when eold stir in 3 eggs, 1 after the other \\lllloum))mtlnq
drop on buttered tins, bake in hot oven 20 or 30 minutes,
_Filling. 1 cup milk, 1 egg, > cup sugar, thicken with corn-
starch and flavor with vanilla ’

CREAM PUFFS.

CLARA HAGEN . 5

Y 15 cups flour, 4 3 cups butter, '3 pint water, boil water and._,

butter together, stir in flour while boiling, let it cool, add 5 well .

beaten eggs, drop in tins, hake in a quick oven. When cool fill

with the following :

1 pint milk, 1 .cup sugar, 2 3 cup cornstarch, 2 eggs, beat

sugar;leggs and flour together, stir in the milk while boilipg.
Flavor with lemon or. vanilla.

CHOCOLATE ECLAIRS. *
MRS.'W. H. BREITHAUPT.

Into a granite ¢ Jurcpan put !4 cup butter, and 1 cup of
boiling water. Plau\m er fire .\nd whilé boiling, stir in 1 cup
of flour, stir over fite! ‘unitil smooth, then put away until partly,
cool. Break in 3 eggs. 1 at a time and beat till smooth, Bake'
in greased tin's and pretty hot'oven for 25 minutes. When wﬂ} i

split open, fill with whipped cream and ice with chocola¥e i i
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ICING FOR ECLAIRS
MRS, C. 11 DOERR.

Put in a small granite-ware pan, half a4 pint of sugar and 3
tablespoons cold water.  Stir until the sugar is partially melted,
and then place on the stove, stirring for '3 a minute.  Take out
the spoon, and watch the sugar closely.  As soon as” it boils,
take instantly from the fire and pour upon a meat-platter.  Let
this stand for 8 minutes. Meantime, shave into a cup 1 ounce
of Cpocolate, and put it on the fire in a pan of boil-
ing water. At the end of 8 minutes, stir the sugar with a
wooden spoon until it begins to grow white and to thicken.
Add the melted chocolate quickly, and continue stirring until
the mixture is thick.” Put it # a saucepan, and place on the
fire in another pan of hot water.  Stir until so soft that it will
pour frecly. Stick a skewer into the side of an eclair and dip
the top in the hot chocolate. Place on plate and continue until
all the cclairs are glaced,  They will dry quickly. Do not stir
the sugar after the first ', minute, and do not scrape the S\Igar
from the saucepan into the platter. — All the directions must be
strictly followed. I

" COCOA STICKS.
MRS. J. LANG.

4 tablespoons butter, 1 tgblespoon lard, 3§ cup sugar,
1 egg. 1 tablespoon milk, 1 tablespoon vanilla, § teaspoons cocoa,
4 teaspoon baking powder, '4 to 12 cup of sifted pastry flour.

GINGER SNAPS. '
MRS, A. W. WITTMAN.

2 cups white or brown sugar, 2. cups molasses, 1 cup butter,
and lard mixed, '3 cup hot water with 1 tablespoon soda, 1 tea-
/spoon ginger, flour to. roll. ‘

KISSES.
MISS N. DECKER.

1 egg, 1 cup sugar, %5 cup butter,/}4 cup milk, 1 teaspoon
cream of tartar, !4 teaspoog g)da, flour enough to make a stiff
dough, drop on tins and sprinkle over with powdered sugar.
Bake in a’ quick oven. :

“«
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COCOA STICKS.

, MRS, C. 1. DOERR
* {'\ll lespoons butter, 3, cup sugar (scant), 1 egy, | table-
spoon mnlk 1 teaspoon vanilli or pinch cinnamon. 5 teaspoons
cocoa, lv.lsp(mn baking powder, 1 tablespoon milk, 115, to1!,
cups \l“('(l pastry flour.  Cream the butter until soft, add sugar
oradually and beat well, add the beaten egg, milk and vanilla,
mix thoroughly. Sift cocoa, baking powder, and a pinch of
salt, with about '3 cup flour, stir this into the mixture first.
then use the remainder of the flour, and more if necessary, to
make a firm dough, that will not stick to the finggrs.  Set on e
to harden. Sprinkle the board with cocoa :mr{ a very little
sugar. - Use small pieces of the dough at’a time, toss it over the
board to prevent sticking, roll out thin, cut in strips about !3
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
scraps after each rolling, if soft, and set away to harden, for
fear of getting in too muchvcocoa, thus making them bitter. The
colder and harder the dough is, the better it can be handled,
therefore it can be made the day before using.
- SOFT COOKIES.
ik MRS. J. DECKER.
1 ‘heaping cup butter, 1!2 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.

7 MRS. GOOD.

p lard, 1 cup l»rm\n sugar, 1 egg, 1 cup molasses, 2
da dissolved in } cdp of hot water, 4% cups flour.

X’ugar, egg and molasses together, and then add hot

water and soda, and flour, Drop from a spoon.

) SPICE COOKIES. L

MISS ED. HELLER ~ »

4 eggs, 3 cups sugar, 4 tablespoons sour milk, 1 cup butter, . &

1 teaspoon each of cloves, cinnamon, allspice and nutmeg.
teaspoon soda, 1 teaspoon cream of tartar, 3 / cups ﬂom‘.‘ s
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CREAMS AND ICES.

?

‘ ) Spe
ICE-CREAM. * a
2 quarts sweet milk, 1 pint sugar, 1 egyg, 1 pint sweet cream; "2
15 cup flour, '3 cuke chocolate or Lz dozen crushed bananas, or
8 large peaches, or '3 pound chopped English walnuts, or 1 tea- #pl
spoon(vanilla.. Put milk in double boiler.'mix sugar, and flour th
thoroughly, add the well beateniegy. I too dry, add a little frc
i cold milk. When milk is hot in boiler add flour dnd sugar, v
‘?7 and let cook 20 minutes.  Set aside to cool, add cream and fruit
} just before freezing.
‘ VANILLA ICE CREAM.
i MRS, GEO. POTTER, a
, Place in a double boiler 2 quarts of sweet milk, mixed with . let
B 3 cups sugar, ' cup four, 4 egys,'beat sugar, four, elgs, together m
¥ before vou mix with milk. When this thickens take off and let
cool.  When cold, add 1 quart sweet ergameand vanill to taste. : N
Freeze. . i i
SOUFFLE ICE CREAM.. I
MRS, Ho D. MCKELLAR. " : po
To the volks of 6 well beaten eggs, add 1 cup of strained an
raspberry juice.get the bowl in a pan of hot water and whip mi
steady over a slow fire until 4the mixture is thick enough to coat fre
the back of a spoon. Transfer the bowl to a pan of cold water co
and continue the whipping until the mixture is cold¢@ind thick.
Put 1}4 pounds sugar in a clean saucepan, @dd 37 cup of boiling
3 water and boil stead¥, but slowly until a little dropped into a
»  howl 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 -
ofgpl, then pour over the stifly whipped whites of 2 eggs and 1 po
’ until the mixture is cold and stiff.  Stir this into the first F Ce
mixture with 1 tablespoon lemon juice, and (1 pint of stiffly o
“whipped cream, add lightly 1 cup of fresh raspberries, turn into to
a mould slightly oiled with sweet almond oil. Cover and nud ju
the edges with a buttered cloth. Bury in ice and salt away fn
for 2 hours before serving.
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CARAMEL ICE CREAM.

MRS, A. J. DREHER. |
)
Jquart creamye2 cups-milk, o3 cups susar, 1eqy table-
\‘p(mn flour, % !msp(»(m salt, 1 'stablespoons vanilla.  Prepare

same as vanila foe cream, using '3 sugarin custyrd and the other
13 caramelize, add slowly to hot custard.
To caramelize sugar:- -put in a smooth grahite sauce- pdn
/place over hot part of stove, stir constantly until melted and of
the color'of'maple syrup. Care must be taken to prevent sugar
from adhering to sides of pan, or spoon.
'MAPLE MOUSSE. (good). «
CLARA STOECKER.
“1. cup of maple sugar, 4 well beaten yolks, hring syrup to
a ‘boil and pour over beaten cggs, return to fire and ¢ook well
let tool then add 1 pint cream whipped stiff. ~ Mix and set in
mould té freeze.

- ORANGE SHERBET.

t
LR i %, FREDA \IDRICH
12 oranges, .2 lemons, 1 pint sug'ar 1 quart water. 1 table-
! spoon of gelatine soaked in a little cold water “hu( dissolved
pour over 1 cup boiling water, and add the juice of oranges
d and lemons, sugar and rest of water, hoil all together for a few
p minutes. Let ceol, and when.cold put in freezer and start W
it " freezing. “ When partly frozen and the beaten whites of 3eggs | iiae
er continue freezing, until frozen solid. e
k. ’\n) fruit sherbet may be made this way.
\g o
a LONDON SHERBET. 4
f'f i MRS. W. M. CRAM. :
.y Boil 2 cups sugat with 2 cups of water for 1o minutes, and
d ‘F pour it over a 1 3of a cup of seeded and finely cho raisins.
t.., Cool and add 1 cup of fruit syrup, (from a can of peaches, pears,
ly strawberries or pineapple), and a 4 of a nutmeg grated. Freeze
to to a mush, then add }{ cup of port or sherry, 3¢ cup orange ‘
id juice and whites of 3 eggs beaten to a stiff froth. Cont.mne 4
Ay freezlng R \ ; 5




242 rHE BERLIN COOK ROOK.,
M MAPLE MOUSSE.
! MISS STOECKER.
{ 1 cup maple syrup, 3 -volks of eggs. boil syrup and cygs
.l Add pint of whipped eream. Pack inice 4 hours before serving.

¢

PINE "APPLE 'SHERBET.
) J MRS, M. C. SCOTT.
] 1 can grated ‘Sinmpplc, whites of 3 cges. juice of 3 lemons
{ and 2 oranges, 3 Mms of sugar, dissolve suwgar in 1 pint water
':f ki and boil to syrup, allow syrup to cool and add pineapple and
§ fruit juices, strain thmuuh cloth, pat in freezer, as it commences
to freeze add whites of egys well behten.

T " FRUIT SHERBET.

MRS. A. W. SMITH.

'

1 quart sugar, 1 quart water, boil to syrup, 1 can grated
|)mcapplc 1 can peaches, pour juices into the syrup, chop
peaches, juice of 3 lemons, whites of 3 eggs beaten stiff, 1 quart
cold water, and freeze. '

CURRANT SHERBET.
MRS. MCKELLAR.

Boil together for ten minutes 1 pint of water-and 1 pound
« of sugar, skim ,cool and add 3 cups of currant juice. Tarn into
a freezer, and when 15 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.

MILK SHERBET.

MEDA OBERLANDER.

6 lemons, the juice of which is sqdcezed on 4 cups sugar.

Let thiscsimmer with peelings of lemons and 1 pint of water.
Scald 2 quarts of milk, with 2 tablespoons of flour, and 1 cup of
sugar, When cold put in freezer and start freezing when it

\ begins to stiffen, add syrup of lemons and sugar, let peels out.
Finish freezing. Very good.
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} ; SULTAN ROLL FROZEN PUDDING.
MRS. T. E. .\l(‘l,l’,b,‘, w

1 quart sweet cream, '3 cup sugar, '3 cup sultana raisins,
1, 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.

GINGER ICE.
' ELIZABETH MILLAR.

Boil 1 pound ginger and 1 quart-water together for 5 minutes,
then add juice of 3 lemons, strain and stand aside to cool, when
very cool, add ¥ cup finely chopped preserved ginger and 4
dablespoons syrup, freeze as ordinary water ice, y

LEMON WATER ICE. ’
. MRS. A. 0. BOEHMER.

~ 4'large juicy lemons, 1 quart of water, 1 orange, 1% pounds
of swgar. Put sugar and water on to boil. Chip' the yellow
nf'q from three lemons and the ofdnge, 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. o

CURRANT ICE.
y  MISS HAPPEL.

1 pint of currant juice, 1 pound of sugar, and 1 pint of water,
putin freezer, and when partly frozen, add the whites of 3 eggs.

COCOANUT BAVARIAN CREAM,
{ MRS, H. J. SIMS. )
1 cup cream, 1Y cups cocoanut, 1 cup sugar, 1% cups milk,
15 package of gelatine. Soak gelatine in a cup of milk then add
sugar and cocoanut mixed with the other ¥4 cup milk,and lastly
the whipped cream and pour into aimould, 1

PINE APPLE CREAM.

MRS. GEO. FISCHER. j

Whip 1 quart of cream very stiff, add 3. box of gelatine,
dissolved in 1 quart of pineapple juice. Chop pineapple fine -
and mix with above. ¢

\
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RASBERRY CREAM.

™ MRS, 1. D, MCK.

Mash 1 pint of washed berries, add 1 tablespoon’of powdered

stizrar, let stand for '; an hour, then rub through a sieve. - Scald

1 cup of milk, add 3 table spoons of sugar and '3 of a box of k" a-

tine, which has been soaked in %3 of a cup of cold water. Stir

until dissolved and strain.  When cool_add the raspberry pulp.

_into a wetted mould. Serve garnished with whipped cream and
- zt-sh berries. . W

AMERICAN CREAM.

MRS, W. 1l BOWLBY.

13 box gelatine soaked in 1 quart of sweet milk for '3 an
hour. then let it come to a hur, set it off the stove so that it will
not.be boiling when the cggs are put in, add volks of 4 egus,
beaten with 4 tablespoons of-sugar. Replacc.on the stove to
get hot again but not to-boil, and then add: the beaten white
with 4 tablespoons of sugar.. Iﬂa\'ur and_pour into moulds

A

ITALIAN CREAM.
META OBERLANDER.

4 13" pint' cream, !5 ounce gelatine, ‘I ounce sugar, '3 inch
stick cinmamon, 4 gill milk, volks of .3 cggs, grated rind of '3
lemon. Soak gelatine in milk 1q minutes, then melt over hot
water. Plage cream in'a saucepan, add to it lemon rind, sugar
and cinnamon, allow it to boil, then take pan from fire, beat the
yolks well and pour over hot milk gnd gelatine.. Pour all into
cream, return to fire and stir well 3 minutes, not allow to boil.
Remove from fire, take out cinnamon and stir all till cold and
pour into moulds.
X FRUIT CREAMS.

" J MISS H. 0. BOULLEE.

Peel 4 or 5 bananas, mash, put through a sieve, add juibe of

2 oranges and as much of the pulpas you wish, juice of 1 lemon,
1 small wine ¥lass of sherrv wine, 1 cup of sugar, 1! table-
spoons of powdered gelatine, dissolved in Y3ycup boiling water.
Cool, stlmng constantly, lastly add zcups of whipped cream.
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. BURNT CREAM.

MRS. J. R. EDEN.

Put 1 cup of sugar in a dish on the stove, and stir constantly
until it is all dissolved, and becomes av 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.

/

SWANS' DOWN CREAM.
CLARA RIDDELL. '

1 pint whipped cream, whites of 3 eggs beaten to, a stiff
froth, 1 cup icing sugar, !5 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. P. KNELL.

3 Coffee cups of good thick sweet cream, !4 cup of powdered
sugar, 3 teaspoons of vanilla, whip it to a stiff froth. Dissolve
3{ 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 icc. When finished pour into moulds, and set
on ice or in a very cold place.

' \
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FRUITS IN VARIOUS WAYS.

RIGHT WAY TO USE DRIED FRUITS.

Californians would spurn a mess of dried fruit put upon the
stove to Stew as has been our custom when we deigned to
cook them at all.* They claim twenty-four to thirty-six hours
is none too long to §oak the fruait in clear cold water, and those
of us who have caten 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, rcqmrmﬂ no sugar, for the ordinary taste.

Perhaps no fruit loses so much of its lusciousness as the peach
“in dryving, canning or preserving, and vet the dried peaches
which have been soaked the prescribed hours and served with
sugar and cream, almost “defy, detection. Its half-sister, the
apricot, i$ also most delectable when so prépared.

So mary who have tried and failed to make an appetizing

dish for the children from the dried fruits will find the solution
in the soaking for hours and the simmering for minutes. The
volden Hile is never to throw away the water in which the fruit
has been soaked, for in it lies half the virtue of, vour Ysauce ;"
simply rinse the fruit thoroughly before putting it"to soak.

k . "COLD APPLE SHORT CAKE.

To make the cake, take one quart of sifted flour and rub
thoroughly into it two teaspoons of baking powder !7 a tea-
spoon of salt, butter the size of an egg. Mix into soft. dough

with sweet milk. Bake in buttered pie pan. - When done and "

cool, split-with a knife and 'spread both halves with butter,
Cover the lower half with nice cold stewed apples that the
juice has been drained from, sprinkle plentifully with white
sugar and place the other half of the short cake on top of this,

crust down, cover with the stewed apples, and sprinkle over with
sugar. Serve with rich, sweet cream.

v " Noi
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A DOZEN WAYS TO SERVE APPLES.

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 as possible.on their bill of fare. There are many
different ways of using them, a few of which are given heréwith,

BAKED APPLE DUMPLINGS.

Make a crust of one quart of Hour, 1 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 3 tablespoons
of finely chopped apples in.the centre of the dough, sprinkle
with a little flour, lay some little pieces of butter on the apples,
add a couple of tablespoons of sugar to each dumpling, flavor
with legmon or cinnamon, then draw up the corners of the dough

_ and pinch the edges together. Put into u large flat pan, giving

room to swell.  Sprinkle & little sugar and a few bits of butter
aver the top and pour into the pan half a. pint of warm water,
Bake until a ‘nice brown. Serve hot with hot fudding sauce.

These puddings can be made smaller, ¢ach one ]ust the size
for one pers(m '

SAUCE OF APPLE DUMPLINGS.

One . teaspoon of sugar, '3 a teacup of butter, 2 teaspoons
of (ornetar(h or sifted flour, cream the butter and sugar to-
gether, ‘and add the smed flour and 3 tablespoons of sweet

cream. | Mix thoqroughl\ and pour 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 on¢ crust This quantity will
make two middling sized pies. :
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DRIED APPLE PIE. |

Soak the apples over night aqd stew until tender. Then
chop them fine, also some raisins, add a liberal quantity of butter,
sugar to tastecloves and cinnamon, and 1 glassof currant jelly.
Put into, a porcelain kettle, and stew all up together for a few
minutes. and it is then ready for pies. Bake with rich crust.
Some people like these pies better than mince. Enough for sev-
eral bakings can be made at one time, and if :canned up while
hot will kéep for some time,

APPLE FRITTERS.

One teacup of sifted flour, 1 teaspoon ' of baking powder,
pinch of salt, 3 eggs, 1 teacup of milk. Sift flour, saltand
baking powder together, add the eggs, well beaten, and the ‘milk,
15 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. .

DRIED 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 ¥iried apples should always be soaked over night before
being cooked. § ‘

APPLE SNOW. \

)

Pare and core 6 good-sized tart apples, cook until tender
‘in a steamer, then press through a sieve while hot. When cool
“.add 1 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.madg, with. light cake.
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" APPLE MARMALADE.

Take '4 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 '4 a teaspoon of sweet cream, and serve with sporige cake
for dessert.

BOILED APPLES.

Select 1 dozen nice juicy apples. Wash and cut out the
blossom end, and remove the stems. Set the apples in the
bhottom of a porcelain kettle, pour in water to the depth of 14
an inch, sprinkle over them 1 teacup of sugar, and coyer closely
until the apples are but not broken. Then with a per-
forated ladle take up the @pples, and to the remaining syrup
afld a small lump of butter and a little cinnamos or lemon
flavoring. Pour over the apples and  Serve hot. These are
very good for a change.

APPLE PUFFS.

One teacup of sweet milk, 2 well beaten eggs, 1 ‘table-
spoon of butter, 1 teaspoon of baking powder, and enough flour
to make moderately stiff batter. Grease earthen cups and fill
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. ‘ A

‘BIRD’S NEST PUDDING.
Take a deep porcelain pie pan oran earthen dish and fill it
‘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. ' :

PRESERVED ORANGE PEEL.

Peel the oranges and cut the rinds in narrow shreds, boil
until tender, change water several times, squeeze juice of the
orange over. the sugar, pound to pound. of sugar and peel, boil
twenty minutes. :
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THE ART OF PRESERVING.
MRS. A. W. YOUNG, ALBANY, N. V.

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 Ythe 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 seon as can is filled and seal immediately.
The cotton keeps out the air andghould any mold form, it would
adhere to the cotton and be removed with it and not spread into
the fruit. &

SPICED PEACHES OR PEARS.

. MRS. GEO. E» POTTER.

“Take 10 pounds good ripened peaches, use 5 pounds sugar,
1 pint of cider vinégar, a few whole cloves, a little stick cinnamog,,
Sugar, \'inegur.‘spices should cofme 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.

Tz) CAN PLUMS.
MRS. GROSS, JR. |

Heat the jars, pack tightly with plums, st®&m 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 vou have
nice. clear jelly® -
TO CAN RASPBERRIES.

MRS. D GROSS, JR.

Fill your jars 3§ 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.

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 '3 hour.
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TO PRESERVE CURRANTS.
MRS. D. GROSS, JR™ /

Take 5 quarts ripe currants picked from’ stems, 2 boxes of
seedless raisins. To every pound of fruit add 34 of a pound of
brown sugar. g

EXCELLENT CANNED PEARS.

. MO

Manage to can pears the same day as plums, canning them

alternately. First can*2 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 water and pears cnough to fill one quart

jar'of fruity 2 or 3 whole cloves: This way of canning thése two
fruits give each a flavor that is very tasty. {7

‘CITRON PRESERVES.

: MRS WM. RITTINGER.

Pare the citrons and cut them into squares about an inch

thick, take out all seeds with small- knife, then weigh, to each

pound of citron, put 1 potind sugar, make a syrup. To 10 pounds

_sugar put, 1 pint water and simmer gently for 20 minutes then
. putin citron and.boil an hour or until tender, before taking off

the firaput th 2 lemons sliced thin, seeds taken out.

GINGERED PEARS.
EMMA KRESS, PRESTON.

10 poungs pears, chopped fine, 7% pounds of sugar, add
the juice of 6 oranges and 3 lemons, before pressing out the juice,
cut 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, 5lemons cut very fine,
1 pound crystalized ginger cut thin, boil slowly for 2 hours
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ORAB APPLE MARMALADE.
FLORENCE BOULLEE. NEW HAMBURG.

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. t

RHUBARB MARMALADE. /
EMMA KRESS, PRESTON.

6 pounds rhubarb when peeled, ('\‘lf. into small pieces, 4!
pounds granulated sugar, '3 pound shelled walnuts, put sugar
and rhubarb layer about, let stand over night,'in the morning
strain, boil syrup 1 hour, add rhubarb, boil !5 hoyr, gratc 2
lemons, boil seeds, strain, and add liquid, grated lemon and

juice, chopped nuts, boil all together for a minute, scal while hot.

TOMATO MARMALADE. K‘\

MRS. C. J. W. KARN.

8 pounds of tomatoes, peeled and soaked in 1 qutrt of vine- )

gar over night. Then boil with 3 pounds of sugar (brown), 2 oun-
ces cassia buds, 2 ounces cloves, 1 ounce mace tied in a bag, 2
small red peppers chopped fihe, boil until it is thick like jelly. To
cat with cold meat. - :

ORANGE MARMALADE.
_ MARGERY ('.",(;um‘r. NEW HAMBURG.
12 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 KRANZ.
7 oranges ann 3 lemons cut in cighths, slice ﬁnx with skins
towards you, to each pound add 1 quart of waterand sct away

for 24 hours, boil 2 hours, then set away for another 24 hours,,

and allow 1 pound sugar for 1 pound fruit, boil 3§ of an’hour.
This will make 13 glasses. g

i
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ORANGE MARMALADE.
MRS, J. K. SHINN.

1 flozen oranges, 3 lemons, 4 quarts of water, S‘puun(ls of
sugar, cut ¥ruit in small squares and let stand over night in the
4 quarts of water, then cook a while, later put in the sugar, cook
till presérve like, ‘ ¥

¢ PEAR MARMALADE.

MRS. ‘E. BRICKER.

12 medium-sized ‘pears, 2 large sweet pranges, 2 le ons*
sliceyery fine and mix together, then add pound to pound sxzar.
boil 25 minutes.

BAKED PEARS.
M. Q.
Prepare pears by wiping, then cut in halves or quarters as

desired, put in a deep dish, sprinkle with brown sugar, add a lit-
"tle water to keep from burning. :

.f{AKED APPLES. /
. M. 0. , 49
Wipe apples, take out core, leawing apple whole, place in a
shalléw baking pan, filling each apple in centrg with brown sugar
and a little piece of butter, pour 1 cup of water, in'pan to prevent
apples burning. 2
CRAB ‘APPLE JELLY.
; F. B. ¢ e
Wiplc and’cut up the desired quantity of apples, pus over
with cold water and boil until soft, put all into jelly bag and let
drain slowly over night, do not squeeze next morning, /medsure
liquid and add 1 pound sugar to 1 pound liquid, boil 26 minutes.

EGG AND TOiATO JELLY.

MRS. ED. MERNER, NEW HAMBURG.

Cook 1 pint of tomatoes, a bay leaf, a slice of onion and a
stalk of celery for 15 minutes, add }{ of 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.
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TOMATO JELLY. r
MRS, GEO. LANG. S
h )
. 1 quart of tomatoces boiled for an hour, strain and'udd a cup
' of hot water, 1o sheets of gelagine, 3§ teaspoon cayenne pcppof 2 4
and boil for an hour on slew fire. put in mould and let cool. o
! .
WINE JELLY. "
. . MRS. PIL, GIES, ‘
To 1. box of jelly powder add 134 cups boiling water, ', cup
of wine, add a few tablespoons sugar if desired, turn into mould
4 and set aside to cool.
RHUBARB JELLY. ;
MISS. K. FISHER, a
i 4 cups cooked rhubarb, 3 tablespoons gelatine, juice of 1
! lemon, 4 tablespoons cold water, 1}; cups sugar. Put rhubarb -
i on stove to boil, soften gelatine in water, and on it. pour the
to boiling rhubarb, stirring well.  Add.sugar and lemon juice. :
Pour into a wet mould. Serve with whipped cream. Level v
s measurements are used. | ) ¢ 4
] p
LEMON JELLY FOR TARTS. 1 .
MRS. KING. , :
d 14 pound butter, 1 pound granulated sugar, 6 cggs‘, 3ilem- ' -
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 ‘the sugar is dissolved and about like syrup, stirring con- -
“tinually. This will save for wecks in a jar. Half fill raw tarts -
- and bake, putting white of egy frosting on top and just brown. N fEir
/ GRAPE JAM. o :
M. 0. . -
" Select vour grapes, have them perfectly clean, separate
skin from pulp, kéeping them in separate dishes. Boil pulp so
asgto frec it from seeds, now add skins and use pint of sugar to ;
pint of fruit, cook slopl_\' 34 of an hour. '
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. TOMATO' JAM, GOOD.

Peel and cook 4-pounds of ripe tomatoes until tender, add
2 pounds of brown sugar, 1 pint of vinegar, 2 (fablespoons salt,
place a few whole cloves in a 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.

 PRESERVED YELLOW TOMATOES.
MRS, | OSCAR l;UMPBL.’

Scald the tomatoes and peel them, then-add a pound of
sugar to eévery pound of tomatoes, add 2 or 3 pieces of ginger

and boil until thick: After removing from stove, add 1 or 2°

sliced lemons. {
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BEVERAGES.

Good coffee requires 3 things, freshly boiled water, good qual+
ity of coffee, and pure sweet cream, this last is most essential.

BOILED COFFEE.
META OBERLANDER.

Never use water that has boiled 2 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 t00.
finely, ground coffee, and 2 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,
when this comes to a boil draw back and boil gently for 15 min-
utes, if boiled away-add -boiling water to make up amount, set

-off, stir down from top, pourout a }{ttle to free spout of grounds,
and put back, add 2 tablespoons cold water to settle. Serve in -

fe+ minutes. } -
COFFEE SHAKE.
MRS. J. M. STAEBLER:

Put into a quart glass jar, 1 cupful rich milk, 1 teaspooriful
sugar, 1 tablespoonful cold, strong coffee and some coarsely
cracked ice. Seal and shake vigorously until foam forms.
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. R

TEA.

2 teaspoons tea, 1 large cup boiling water, set back whereit
will not boil and steep 10 to 12 minutes.

ICE TEA. g
Make very strong tea, set injce box to cool ; serve wi;ﬂ/ ; '
cracked ice in u_sh tumbler, sw to taste. .

& . AN
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ICED TEA.
‘ 0. M.

Pour boiling water over (|l").' tea leaves, cover and let stand
for just 5 minutes, then strain off. Cool and serve with ice.  Put
*'3 cup boiling water in‘saucepan, adding 1 cup of granulated
» sugar stirring until dissolved and boiling for 5 minutes. Serve
this syrup instead-of sugar, as sugar takes so long to melt.

TWO KINDS OF RUSSIAN TEA.

Peel and slice good juicy lemons, and lay a slice in each cup,
pour hot tea over it and add sugar. Do not_use cream.

When serving ordinary. good ‘tea, add 'r or 2 teaspoons of
rum, as person‘desires, use both cream and sugar. This makes
a pleasing drink. | \ ¢ '
CHOCOLATE. ', ,

* . MAGDELENE SCHERTERLE, ALABAMA,
Scrape fine, 1 small square of thocolate, add 2 tablespoons
sugar gnd put in a small sauce pan with tablespoon hot water,,
Stir 1 or 2 migutes until smooth, then stir it all into wiquart
boiling milk. 14 water,may be used. If preferred richer use
more thocolate. . \
. RASPBERRY VINEGAR

' MRS. N. H. B, "

To,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. .

GRAPE JUICE.
MRS. H. RITTINGER, 3 \

20 pounds Concord grapes put in a kettle, crush and bring to
a boil, strain through a colagder, washing with a little water.
Strain cafefully, add 6 pounds of granulated sugar, and put in

enough ‘water to make 3 gallons. Bring to a boil, and bottle ..,

while hot. g
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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 will render taste somewhat bitter. !4 teaspoon of
cocoa to a cyp is about right, though in some brands of the article
even less is' required. It is totally unneccessary to first mix
the cocoa with a little water or milk, as so many are in habit
of doing. = After vou have set the milk upon stove, sprinkle the
cocoa on top of the milk, as soon as the latter is Iukewarm stir
in tl\le cocoa, which will dissolve 1mmed|atel) It will not mix
in a cold mediutr and will lump in milk that is too hot. Boiling

« for a few minutes improves it; sweeten to taste. .

BLACKBERRY CORDIAL.
MISS S., ALABAMA.
| 2 guarts'blackberry juice, 1 pound sugar, !4 ounce nllsglce
14 ounce whole cloves, 1 ounce cinnamon. Boil all for 30 minutes,
when cold add %4 pint brandy; bottle. j p
. GRAPE JUICE. ~ ey
- MRS. 0. . BOULLEE, SYRACUSE, N. Y.
- 5 quarts purple grapes stemmed, 2 quarts water, boil until
fruit bursts, strain through bagsthen boil 1§ minutes, bottle and
seal. T '
» GRAPE FRUIT COCKTAIL.
> 3 0. MCK.

Into a gla.ss nearly-filled with shaved ice, put 4 tablespoons
of fruit juice, 2 of sugar syrup, 2 tablespooifs 6 brandy and
1 tablespoon of wine. Stir well -for a moment, then strain
off into a cocktail glnss, adding a small piece of solid grape fruit 3

. pulp,

» 8% FRUIT PUNCHES.
: g N
/ Into each ﬁlm put 3 or 4 sliced strawberries, squeeze juice
/of 1 large orange, add few"thin' slices, of banianas and 'a little
pineapple or any c‘nneq fruit, as peaches, apricots or cherries,
at serving time add 1 tablespoon powdendmgnr 2 nblupmq
of chipped ice. = This may be'served at the beg:nmgo(m
otdmner ukmgylmotwuporoym i
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: . CLARET CUP. p
MRS. C. EVERETT HOFFMAN.
1 quart of claret, 1 hottle sodd water, 1 lemon cut very thin,
4 tablespoons powdered sugar, 1 hquor glass of brandy, 1 wine
glass shierry, and a very little rutmeg. !4 an hour before it is
needed, add a good sized piece of ice.

CHAMPAGNE CUP.
MRS. C: EVERETT HOFFMAN.

1 quart champagne, 2 bottles soda water, 1 hquor glass
brandy, 2 tablespoons powdered sugar, a few thin strips of cu-
cumber rind and a Jarge piece of ice. 1f preferred, lemon or
orange rind may be used. . 3

e & )

CLARET PUNCH.

MRS. 1. D. MCKELLAR.
Mix together, '3 cup of grated pineapple, %4 a cup of straw-
herries, cut fine and 1 t.lhlc&poon of brandy. Boil together
for & moment, '3 cup of sugar and 1 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,

. GINGER BEER. 1
MRS. ED MERNER, NEW. HAMBURG, :
3 pounds of white sugar, 2 ounces of’ round ginger, 1%,
J g

ounces of cream of tartar, z.sliced lemons, 2 "allom of boiled
water. Let water stand unfil luke warm, then take 114 yeast
cakes, and lay orf top of a slice of bread, let this stang 24 hours, |
strain the mixture and bottle. Use within 1 week or 1o davs.

\ UNFERMENTED WINE.
MRS. A, W. YOUNG, ALBANY, N. Vi,
Take 25 pounds grapes and 1 pint sugar, mixed with T
quart of water, bring to a boil, anq when cool squeeze through
a jelly bag. Mix the'juice with 4 pounds sugar, boil 15 minutes,
theni  skim "and bottle: while hot.  Seal with beeswax and
resin. Take care that the sealing is perfect and the wine wxll
keep good any length of time,, -
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EGG DRINK.
REV. A, 0., SYRACUSE, N. V.

Stir thoroughly 6 eggs with 115 cups of sugar,.add 1 table-
spoon vinegar, 1 gallon of c6ld water. Flavor to taste. Keep
in a cgol place. - By using more or less eggs and sugar the quant-
ity can be increased or diminished.

’ A ‘
_DANDELION WINE.
A FRIEND.

‘4 quarts of lowers, 8 quarts boiling water, boil for '3 hour
and then strain, add 6 lemons, 4 pounds of white sugar, strain
again and bottle, 5
; DANDELION WINE.

MRS, J. KRUEGER.

To 1 pint of flowers add, 1 quart hot water, leave it stand

24 Lours. Then 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, then let it stand till it is good; bottle.

CURRANT WINE.
MRS. G. BERGMANN,
To 1 pint of currant juice, add 3 pints of water. To 1
quart jof this juive, add 1 pound of granulated sugar and let, it
ferment 6 weeks.

»”

; ‘GRAPE WINE. } )
. MRS. G. BERGMANN,
Wash 20 pounds of grapes, add 6 quarts of boiling ‘water,
let it stand 4 days. Strain then, add 10 pounds granulated

sugar, let it ferment about 2 months,

BOSTON CREAM.
" ARMINA MAGER, : .
4 quarts water, 4 pints sugar, § ounces tartaric acid, !4
ounce of essence of lemon, g eggs (whites).” Boil water and su-

gart, for 15 mingtes, when cold add acid, lemon and whites, beaten .

to a stiff froth.} Bottle and keep in a cold place. )
To drink—Take !5 of a tumbler, fill with water and add
a pinch of soda.
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| R ORANGEADE.
) MISS G. MENZIE.
i .
{ -\ drink relished in the hour of sukncss
)

, To the juice of 1 orange; add the white of 1 egg and 2 tahle
1 spoons sugar, then add 2 ounces of \r\d'.(.l'

BOSTON cn;-:m.

MRS. G BERGMANN.

k Make a svrup of 4 pounds of white sugar, 4 quarts water,
boil.  When cold, add 4 ouncés dFfartaric acid, 1% ounces of
r lemon extract, whites of 6 eggs beaten to a froth. Then bottle.
. y -
For serving—}; glass cgeam to 14 % glass of water and a
pinch of soda. . r s
BOSTON CREAM.

MRS GEO, HSCHBR

of tartaric acid, 1% dozens lcmons. The whites of 6 eggs. Boil
\sugar and water together. Then add the eggs well beaten
with lemons and tartaric acid and mix.

V\;A) Take 4 pounds of white sugar and’ 4 quarts ‘of whter, 4 ounces
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CANDIES.

MAPLE CREAM.
LOTTIE RITTINGER.

1/

Take 2 cups brown sugar, !5 cup milk, a' pinch salf, boil
‘until it creams, stirring all the time, take off fire, add.a piece of
butter the size of a walnut, !7 cup chopped walnuts, stir until it
thickens, put in buttered pans, flavor to taste.

-

' MAPLE CREAM.

MRS. G. BUCHHAUPT,
v .

-1 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 becomes®a hard

' ball, flavor with vanilla, :

MAPLE CREAM.
MAY HADDOW.

Heat a piece of butter size of a big egg, remove pan from

" fire and add 3 cups yellow sugar and 1 cup milk, let it boil until

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-
ced plates, before stirring flavor with 1 teaspoon vanilla,

y MAPLE CREAM.

n
ELEONORA GRABER,

Put 2 teaspoons ®f butter Mto a granite sauce pan, when
melted add 1}4 cups brown sugar and % cup milk, stir until the
sugar is dissolved. Heat until it boils, and 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
3% teaspoon vanilla and beat until thick and creamy. Pour at
once into a buttered pan and when cool enough mark into

'squares.
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, MAPLE CREAM.

.
MRS. J. GERBIG.

2 ¢ups brown sugar, 1'cup white sugar, !4 cup sweet milk or.
cream, butter the size of an egg, stir and boil 15 or 20 minutes,
take from fire, add 1 teaspoon‘vanilla, 3 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 and
let them stand 2 or 3 minutes, roast them in.oven, dip them in the
following receipt fnr choeolate  coating, and glrop on- a

paper. *
Chocolate Coating ' pound of sweet chocolate, 2 level
tablespoons butter, 2 tablespoons boiling water. .
CHOCOLATE CARAMELS. :
MRS. GEORGE LANG." - ' \
>

1 cup grated chocolate, 2 cups of brown sugar, 1 cup of best
India molasses, 1 cup of milk or cream, butger 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 casily when cold. /

Can be flavored ith a tablespoon of ‘vanilla.

COCOANUT CREAMS.

MRS, GEORGE LANG,

A “

Take 2 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 vou (h()‘)w vou can put a drop of vanil-

la.  If too soft to work into balls, add confectioners’ sugar to
stiffen.  Make into balls, size of hazvlnuls'.‘ and dip tyvice as in
the foregoing recipe. Flavor the melted French Cream with
vanilla.
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‘" 4 CHOCOLATE CARAMELS. '
_ EVELYN BREITHAUPT. ‘
i-cup molasses, '4 cup sugar, !4 pound unsweetened choc-
late cut fine, %4 cup milk, 2 pounds butter. .
Method—1. Boil altogether stirring all the time. 2. When
it hardens in cold water pour‘into shallow pans and at it cools
‘cut into small squares.
W | -
CHOCOLATE CREAM CANDY.
; ATTIE MURRAY, 4
2 cups of qranuluted sughr or coffee; 2 3 cup of ‘milk, 1 table-
-spoon of butter, 2 squares of Cowan'’s ‘chocolate and 1 teaspoon
of vanilla. Put butter ipto a saucepan. When melted, add .
sugar and milk., Heat t&borlmg 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 fire, add
illa and beat until of a ¢reamy consistency. Pour at once
to buttered pans, cool and mark in squares.

TU DELIGHT.
. DEBUS. '

1 package of gelatine, one” “cup of cold water, 2 cups
of granulated sugar, %4 cup of water, grated rind of one lemon
and 1 orange, 3 tablespoons of finely chopped nuts. Soak gela-

“tine, boil 20 minutes, add other ingredients, pour in cold wet
moulds. When set, Lut in squares and roll in powdered sugar.

ﬂRSHlALLOWS
5 JEAN MOORE. :

‘2 tablespoons gelatine, ‘114 cups sugar, 4. tablespoons cold
water, 7 tablespoons of hot water, soak gelatine in dold water
for 1 minutes, add the hot water and stir until the gelatine is
dissolved,. put the sugar in a saucepan, pour over it the hot
hquld 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. .f
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MARSH MALLOWS.

ACs : G. DERUS.

A half box of gelatine, 4 tableap(xms of hot water,

7 tablespoons of cold water, 1}3 cups of 'granulated sugar.
Soak gelatine in the cold water for 3o minutes and add hot water.
Put sugar in a sauce pan, and pour.hot liquid on sugar. Re-
move from fire and beat until it is thick and white. Add flavor
*and pour at once into a dish. Keep air tight and sét in “ool
place to stiffen.  Cut in squares with a warm knife and roll in
powdered sugar,
/ PERUCHIE
MRS, J. M: STAEBLER,

o

Boil 3 cups light brown sugar and 1 cup 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
mixture becomes creamy and beging to stiffen; then turn into
buttered pan. Should be firm enough, when cold to be cut into
squares. ; : .
\ PEANUT BRITTLE.

f S WINNIE MURRAY,

2 cups of grnnula‘ldl xu;,'ar 1 cup of peanuts shelled and chop-
ped fine.

Put peanuts in the oven to get warm. Measure sugar in a
granite sauce pan and stir constantly ‘over the fire until melted
to a,golden brown syrup and all lumps- have dlssappeared

Add warm peanuts quickly. stir them in and pour at once inta__

a warm buttered tin pan and spread them by tilting the pan
M.«rk in squares.
PEANUT BRITTLE.

Take 2 cups'of granulated sugar and pyt in a pan. Stir
the sugar over hot fire but do not add anything to the sugar.
Stir constantly until melted, then add 15 cup of peanuts before
pouring on a’buttered plate. . ‘

BUTTER scofcn : '
MISS M\R\ DECKER.

3 cup molasses, 1 (up sugar, '3 cup butter. Boil until
done!

[
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BUTTER SCOTCH.
MAGGIE WISDOM.
2 eups of hrown sugar, 15 pound butter. 2 tablespoons of
. vinegar. Boil without stirring till it is crisp when dropped in
water. .
HOME MADE TAFFY.
MRS. DECKER,

Take 5 cups brown sugar, 2 cups water, (hot or cold);/

let it boil to a thick syrup, then put in Lutter size of an egg, 1
tablespoon vanilla, let it boil up again, drop a 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 cnough to pull.  Pull
it until it gets quite stifi. Then cut anyway, preferred.

i TAFFY.
MRS. JUL. HAGEN, ;
2 cups brown sugar, moisten with cream or milk, boil steadily
for 1c minutes. Beat till thickens. Pour in buttered pans,

VASSAR FUDGE.
; MiS. ). LAXG. ;
2 qups white sugar, ¢ tablespoon of hutter, 1 cup cream,
Y% cake of sweet chocotate. Boil.

FUDGE.
LOUISE RITTINGER. 2 ’ -

2 cups white sugar, 1 cup milk, '§ pound butter, 14 pound

_walnuts, !5. cake of Cowan's unsweetened chocolate, grated.
Melt the butter, 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, . ‘

FUDGE.
EMMA BRIEGEL, MONTREAL.

134 cups of confectioners’ sugar, ¢ teaspoons of Cowan's
cocoa, butier the size of an egg, Y4 cup-of milk, boil until it hard-
ens when tried in cold water. Then stir until cool, pour on but-
tered tins. ; y S

5
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MAPLE FUDGE SUGAR
LILLIAN BREITHAUPT,

1 pountl maple sugar,; 2 3 <up milk, 1/square or 1 ounce
chocolate (unsweetened), 4y cup butter, 'y to - cup nut meat.

Method 1. Heat maple sugar drated or broken in small
picces and the milk to boiling point.
2. Add chocolate and stir constantly till it is melted
3. Boil 8 minutes stirrng occasionally and add butter.
1. Boil about 7 minutes longer or until a soft ball is formed in
cold water ‘ % -
5.*Remove from fire ‘add 1 teaspoon vanilla and out meat if
desired and stir until mixture is eream.
6 Turn into a well buttered sgucepan having candy about %4
of an inch thick and when néarly cold cut in squares.

§
COCOANUT DROPS.
: I MISS X. DECKER. | 4
To 1 grated cocoanut uml 15 of its weight 1n sugar, and the
white of one cey, heat to a stifi froth. Mix thérouglily and
dropon buttered white paper or in‘sheets.  Bake 15 minutes, '

ICE CREAM CANDY
‘ % MINNIE MURRAY ) <
4 2 cups of oranulated “sugar, 4 teaspoon of cream of tartar,
11, cups of boiling water, half teaspoon of vinezar.  Boil ingredi-
ents together (without stirring), stir when bezins to boil until
when tried in water mixture becomes prittle. 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. While
pulling, flavor withr \ranilla, lemon _;\m-\- or melted chocolates .
Cut in sticks or small squares. y
NUT CREAMS.

MRS. J. LANG.

‘ = ‘
Chop blanched almonds, hickory nuts and walnuts quite
fine. ' Make soft French vream. Stir into it, then form into

bdlls, Wars or squares. :
At | a

\
' ’
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CREAM CANDY

MISS N. DECKER
P
1/pound white sugar, 1 wine glass vinegar, 1 tumbler water,

vanilla, boil '3 hour and pull if vou choose

B _ CREAM CANDY.
LOUISE RITTINGER.

(2 cups white sugarg,a cup milk, 'y pound butter, 1 teaspoon
almond flavor, '2 pound walnuts Melt the bButter, put in the
milk and sugar,let it boil until it hardens in water, take it off
and hieat it well, add nuts and favor, keep on beating untiliit

thickens, then pour into a dish. / J v
" g )
e
» ) C_REAM DATES.
MRS, J. LANG. # N

. ‘Select perfect dates and with a knife remoye the pits. Take
_ a.picce of French cream, make an oblong shape and place in

date. Pug them away/for a few hours to dry.
> ;
' STUFFED DATES, MILL WALNUTS. -

META OBERLANDER.

Remove stones from large perfect dates, inserting half of
an English walnut, close up and'roll in powdered sugar.

-~ 1

POP-CORN BALLS.
LOTTIE RITTINGER.

\

1

Take a 3 gallon pan and fill it nearly level full of popped corn,
and then take i cup of molasses, alittle piecz' 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 corn.
Then take a large ifon spoon and stir weH, when well mixed but-
ter vour hands well and take corn in both hands, as much as
vou can press well together and you will havea large and splend-
id ball. You can use sugar ir; the place of molasses if vou wish
it. :




\
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. TO SUGAR OR CRYSTALIZE POP-CORN.

LOTTIE RITTINGER

Put into an iron kettle 1 tablespoon of water, and 1 teacup
of white sugar, hoil until ready to candy, then throw in 3 quarts
of ¢orn_nicely popped, stir briskly until the candy is evenly
distributetl over the corn, et the kettlé from the fire and stir
until it is cooled a little and Vou have each ‘grain scparate. and
«r\\l.{lilttl with the sugar. 'O are should be taken not to have
too hot a fir¢ lessvou scorch the corn when crystalizing. l\uts
of any kind prepared this wav are delicious.
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INVALID COOKING.

) (From a nurse in a City Hospital)

(

INVALID COOKING.

To break ice in small picecs for the comfors of an invalid,
use a darning needle,

A NOURISHING BIT. L
f

. » . Ly . 2 .
White of an ezz beaten yery stiff put in a glass and add a lit-
tle lemon juice 1 or more teaspoons of sherry wine, suzar to taste! .

SWEET BREADS.
N
Put them into cold water for 10 minutes, parboil 1o minutes
«n hot salted water, then place in cold 'water, remove the skin
and membranes. The sweet breads may be served with.a milk
sauce or boiled

RAW MEAT SANDWICHES.

3 ounces raw beef which may.be chopped very fine and rubb-
cd through a hair Sieve or scraped from .a slice of steak. Mix
with 1 ounce of fine bread crumbs, 1 teaspoon sugar, pepper and
salt to taste, spread it between thin slices of brown or white
bread and butter. A few drops of lemon juice may ‘be added if | #
flavor is liked. &

BEEF JUICE.

Prepate 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-a lit-
tle salt and by wav of variety it may be poured over a slicﬁ(oi

hot dry toast 7 ° /
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COCOA_SHAKE.

Prepare 1 cup cocoa as usual, using rich milk or cream, place
i a covered glass jar-with cracked ice and shake until foamy .

" . . -
then serve.  (The white of an egg mav be added.)

BARLEY WﬁTER.
1 4 .
Take 2ounges of pearl barleyBand wash well with cold water,
2°0r 3 times, /l’ul into a sadcepan with 114 pints of water and
allow it to boil for 20 minutes-closely covered. Strain, sweeten
and flavor with lemon juice,.a llttlc lemon peel may h( added
while boiling if desired. - v,

»

ALBUMENIZED ORANGE JUICE FOR INVALIDS =

‘LILLIAN J. Ilkl‘lTll\l PT,

.

1 egg white, 1 pmm(l sugar, juice of 1 orangcy ’\lothod Put

white of egg in a pint jar, add erange juice and sugar, cover
lightly and shake until well mixedserve in a sherbet ‘glass.

FOR THE GROWING OR WEAK. '

A well beaten raw egg turned into a tumbler and 1_wine glass
of sherry. or any other good wine added, this taken twice a day
about 10 in the morning or just before retiring; will be benefi-
cial. v

¢
"

BOSTON CREAM NECTAR. e s

‘ I MRS, H. OSWALD.

2 pounds white sugar, 2 quarts of water, boil to a syrup, when
cold add 2 ounces tartaric acid, any flavor to taste that vou de-
sire, the whites of 3 eggs beaten stiff, mix well together, bottle.
To %3 a tumbler of ice water with a little carbonate of soda, add
2 tablespoons cream nectar. A most delicious beverage.

]
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MISCELLANEOUS.
. N

S

HAIR REMOVED BY FEVERS.
If the hairYas been removed by fevers, it may be made g
grow by washing_the scalp 2 or 3 times a day with a strong

decoction of sage h-h\'\.

OIL TO MAKE HAIR CURL.

/ o

Olive ol pmm«l,’nil of organum, 1 dram, oil rosemary,, 143
drams ' !

TO REMOVE DANDRUFF.

Soften the crusts on the scalp with olive oil, then after

~_ having done this rub into the scalp at might, zinc sulphate
tment, wear a nightcap. wash the head with soap and water

X the morning. Repeat this until the dandruff disappears !
The use of a fine toothed comb after washing is also very heni- Bl |
ficial. : / ‘
J WRINKLES . . !

White wax. 1 ounce ; strained honey, 2 ounces ; juiét of
lily-bulbs, 2 ounces. . The foregoing melted and stirred togcther
will remové wrinkles.

TO CLEAR TANNED SKIN.

Wash with a solution of carbonate of soda and a little lemon
juice, then with Fuller's earthwater, or the juice of unripe grapes.

COMPLEXION WASH. ’ i)
Put in a bottle, 1 dram of powdered benzoin gum, 1 dragm
nutmeg oil, 6 drops of orange blossom tea, 1 pint of sherry wine.
Bathe face morning and night. This will remove all flesh
worms, freckles and kive a beautiful complexion.
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A . A LOT[ON FOR‘THE FACE ' .

This lotion is of good service i ar oily, and shiny conilitioh
of the skin. Tt s also usefu) for an ertption of pimples on the
face. It consists of the followinyg @ To a pint of hot water,
add 1 ounce of rose water, and 1 ounce of Florida water,-then add
8 ounces magnesium sulphate (epsom salts). Stir well, put in
cork bottles.  When applyving to face, moisten hands with the

V' liquid and rub on face tall Jry. )

VIOLET MAGER.
A I,U'l‘l(),\"_ y
2 ounces bav rum, 1 ounce lavender,” 1 ounce glyeerine,
20 drops carbolic acid. ' '
-1

SHAMPOO.

MR, MAURICE STURM, WATERLOO. * .

. 1o cents worth of white pul\'\:l‘lzu] castile soap, 1o cents
worth of bav rum, 5 cents worth of salts of tartar. Take 1
gallon of luke warm water, and the soap and letedissolve, then
add the bay rum and about ‘3 *of the salts of tartar;.then it will

be ready for use.

BURNS.

P

For burns which just produce redness of the skin, apply
boracie* acid powder. For burns of a larder area and which
raise blisters, sofk a piecé of lint or linén in a mixture, made up
of equal parts of/linseed oitand lime water and .{ppl\ t; hurn
This mixture should be in cv ery household.

WHAT TO ‘DO IN CASE OF NOSE BLEEDING.

Have the pvrs:n.n hold his or her arms above the hea(l.zfppt\'
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,

';/l/w&? "...275 £ “47" . ' —
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+ FOR CHAPPED HANDS.
HARRY HUEHNERGARD. ;
Take 10.grains of tragacanth and place in 3 ounces of moder
ately wgrm (not hot) water. ~ Allow to stand fot 2 hours, then
add 1,ounce of glyeerine and a few drops of oil of roses at the
same time.  Stir-and mix well. This remedy js soothing and
pleasant, and an almost infallible cure, after e ar 3 applications
Apply before retiring at night and after \\'udﬂnz: in lhl’.n‘l'ul'nin"',.
b

A
A SURE com\ CURE :

HARRY HUEHNERGARD,

To 1 ounce of collodion) add 16 grains of salicylic acid
Paint the corn at night before retirinz”and bathe foot'in hot
water in morning and apply again.  Repeat this for 3 or 4 days
when corn will drop out;’ . . '

CURE:/FOR WARTS.

Get o cents worth of glacial acétic. acid, at the drugyist’s.
Apply- 1 drop of this to the wart morning and night, until wart
disappears. Be careful not to get the acid on the surrounding
skin. j

COUGH Cu &,

, w
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 every-15 minutes.

A GOOD WASH FOR HAIR.

One penpy worth of borax, half pint of olive oil, 1 pint boiling

water.




-
=
- o~ »

4 .
- P
. e ¥ &
¥ ; -

# '
— ",
-
*
i
- 3 .
“ -
& e
L
* «
/ - 2
5 .
A
-




4

-




200 '"E BERLIN COOK BOOK,
.

~  USEFUL_HINTS.

. < .
I

USEFUL HINTS.

The soiled uluu of 1coks may be <I(.mul byerubbing with
an 'ink-eraser.

A woolen cloth, wet \\|1h gaseline and rubbed on porcelaift’

sinks, bath-tubs, and marble Lowls, will remove the dirt, leaving
the surface clean and bright.

Celery leaves should always be sav ul Spread them on a
platter, and put them .to dry in a warm oven. When dry, put
" in'a glass jar, and use for flavoring soups and gravies, as well as
stews of all kinds. - - - v !

1f steel trimmings, buttons. or buckles become, rusty, soak
them in kerosene, and then polish with a flannel fubbed in pow der-
ed, unslacked lime. If steel is .l]\\d\s “rapm(l in-tissue paper
when_put away, it will ne ver fust.

T0 REMOVE MILDEW.

. Mix soft soap and powdefed starch with half the quantity
of salt and juice of a lemon. Layv this mixture on the article
with a brush. Lect{linen lic on grass for a few frosty mqhtx
and stain will. disappear.

TO REMOVE KEROSENE FROM CARPETS.

Saturate s%ot at once with oatmeal, leave for 5 or 6 hours,
‘and when oatmeal is taken up, spot will he gone, carpet will look
" fresher than hefore.

TO REMOVE INK STAINS.

While gpot is fresh, saturate with warm milk, let stand a
few hours, apply fresh milk, rub spot well and it will disappear.
If tnk has become dry use salt and lemon, or salt and vinegar.

- ”
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FURNITURE POLISH. S
y) ’ MRS. J. WEILER s

1 cupof boiled ligseed oil, 1 cup turpentine, 1, cup vinegar.
I

| A GOOD DURABLE STOVE POLISH. (B

1 quart of pine tar heated until it comes to a boil, and add,
mixed well, 2 ounces of pulverized copperas. .

In applying warm.stove with a light fire, apply: the hot
lacquer with a brush.  T'he heat vnll quickly*dry the .npplu ation
and give a (lurdhl( polish

-

A RAT EXTERMINATOR.

Place !5 teaspoon of molasses onas muﬁ_v shimgles 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 after trving this method. (good).

TO CLEAN LINEN WlNDQW SHADES.

Stretch them on table and rub with powderced brick and
flannel cloth and the shades will look almost hkc new. . i

TO KILL MOTHS IN CARPETS.

Using a cloth out of clear water, spread smoothly over ‘carpet
where moths are, iron with hot iron, the sfeam will destroy eggs
J and moths. ' B .

)
.

TO CLEAN A BLACK $UIT. <A

Lay the pants, coat and vest on your table, take a raw
potato, cut in halves* and dip in strong strained coffée, 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.

Glassefruit jars will be thoroughly: cleaned by« filling jar
half full of raw potato peelings and water, shake well, then rinse
“\\'|l|\ trvsP water, air out well 5. ) —

HOW TO SHUT OFF A VIEW FROM ANY WINDOW.

I s = % ‘ 7

Dissolve in  little hot water as much cpsom salts as the
water will absorb.  Paint this gver the window while hot, an
when dry vou will hiave a very fair imitation of ground glass.

PUTTING AWAY SIjMHER FINERY.

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
about clothing from which the air has' been exclyded for some
time.  Stuff folds, ribbon-loops and slecves witlf tissue pﬁf{!l'l‘ to
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,
and in every box plucvhsc\‘(-ml cakes of white wax. The wax
will turn vellow, but the whiteness of gown will. be preser\"ed
It is a good plan to line the inside of dress and shirt-waist boxes
with blue cambric, as the dye prevents w‘te goods from yellow-
ing. : .

TO REMOVE STAINS.

In regard to the various and sundry stdiny, which accumul-

ate on cloth garments, such as shirts, trousers, and coats, whose

origin would be difficult to trace, one often has to try various |

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.a 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 s(xn: or breeze. Kerosene seems to\act
more satisfactoril‘}‘,o_?a all-wool goods than on mixed fabrics:

. ~ o .

™ S ~J
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HOW TO WASH A JAPANESE SILK BLOUSE.

The old adage, " If vou want a thing done well, do it vour-
self,” is certainly true.in the case of washing silk blouses.* They
need to have some little care and attention bestowed on them.
First of all, make some suds by adding a hegped tablespoonful
of soap jelly to every gallon of water.  And if the blouse.is made
of white silk a level “teaspoonful of borax should be added
if of cream.color a teaspoonful of ammonia should be usgd instead
of borax. The soap and borax must be thoropdhly’ dissolved
hefore putting in the blouse, and, the water. should not be more
than sixty degrees, for, if it is too hot, it will cause the silk to
shrivel and turn vellow.” Let the blouse stand in the suds f()r
b(\\cnt\ minutes or more, then souse it and squeeze it till |t 18
(Ic‘m “\\ ash lt again in another lot of water of siXty (lc"r(‘(s
to whick only half the quantity of joap and borax have been
added, and finally finish in a thii water of thegsame tcmpcr.nturl‘
with no, soap or horax. The blouse should then be wrung out
as dry as possible, then hung up tb drv, spreading it well.out in
order that'it may dfy-quicklv.  When it is half dry take it down
.md spread it on a clan cloth or to\\‘el and roll it up tightly ;
I(-M e it for an hour it will then be 1’0.1(!\ toiron.. The iFom used
ought ndt to b very hot, and the ironing-board should be coyer-
ed with several thicknesses offlannel and one thickness of cotton.
Iron the blouse on the wr ¢ side, pressing any tucks or insertions
very'hard. Be very car fuI to avoid _crease. The result shoult
be emmcntf\ satisfactory ‘

-

‘ ¢ GREASaSPOTS .

Turpmtme also is good in a general way ; for rosin stains,
such as one gets by sitfing 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 ev aporatmg ‘with the
heat, and if it was clean grease lea\mg no sign. Creases from
packing also come out by hanging in froht of a fire, Another
way to eradicate grease is to hold a hot iron above the spot with
blotting or or8inary brown papér” beteveen the iron and the.
stain. Spongmg in ammonia and water is also good,
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'*" TO CLEAN WHITE SHOES
.

“To clean ssoiled white shoes, get ten cents’ worth of pipe
clay from the drugyist © put a little in a dish: let dry, and with -
4 stiff. old naijl or tooth brush scrub the shoes hard, but alwayvs %
_the same way as the grain of the leather, orthey will #get rough.
| Another method is to rab with deoderized henzine firsty and then

put-on a coat of pipe cJay and let it remain on ov ('r\n\;'hL

\

CLEAN YOUR OWN CHIMNEYS,

There is a new and casy way -to lean chimneys without
soing to the trouble or/muss of mkm("m\ n pipe, or the expense,
of hiring a chimney-sweep. A neglécted chimnev is often the
cause of much loss of property, and no one should suffer such an

< oceurrence. Doubtless there will be some cyvnical ones when \
_they learn that the new method is simply “to burn pieces of old
' sinein the stove. | confess to having had as litfle faith in it
as-any one until T tried it Birt like ¢vervthing else, there is a o
right and a wrong way to go about it. I you put the zine-in the
stove and elose the dgmpers and drafts, there will be no special
results bevomd the copsuming of the zine. The right-way is to ”
throw open all drafts and dampers, .mtl note results. The zinc

will burn with a singing noise, and if \ou are out of doors you
will see great flakes of soqt flving out of the chimney and de-
seending to the roof and oround. 0Old pieces of washboard or
zinc which-has been used under the stove, or sc¢ r.a.ps from
tinner's .may be successfully used. '

SIMPLE REMEDIES.

Benzine is a good general agent, especially for stains on silk
or kid gloves, It should be corked at once, as ‘C evaporates
very quickly. Charcoal or soot spilled on a carpet may be re-
moved by rubbing in cornmeal.  If it is a large stain a good deal
of corntheal will Le required, as it. must be swept off and replaced
by fresh as soon as the cornmeal becomes blackened. Wax \

can be readily removed by placing a hot iron oyer it with ab-
sorbent paper between.

<A \
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" ET o PAINT STAIN.

Stains on clotheg.from paint are, perhaps, the hardest of

any to get out if they have been allowed to dry in. One sees .
" various thingsgecommended for thiy. 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 paint stain
is suppowd to dhdppcar along with the grease. Dark paint

" stains on delicate muslin scem hopeless.  Anybody who paints

in water-colors might cover them over with ( hinesé¢ white paint.

TO CLEAN BRASS. i
v
Bra\s 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 lhc wall have been neglected), can be
easily brightened with oxalic acid and chamois leather to look
as bright as when it was new.

SCORCH MARKS.

Slight sumh marks can be taken out by sunlight alone.
When they are dark in color and obstinate, having entirely
penefrated the fabric, it can still be remov ed 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-part of the lingn, which hhuuld
of course, be washed out subsequently.

GENERAL.

Shirt-waists of colored cotton should be done up without
starch, and dried in th(]- shade. The color can be set by agding
a teaspoonful of salt to & quart of water.  Greens, blues and-pinks
can usually be made fast by dissolving a (upful of vinegar
ifl a gallon of water. . S
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In removing blood stains it is a mistake to (begin with hot
wiater.  The article should be soaked well in cold or lukewarm
water before washing, whereas in the case of needle pricks on *
delicate embroidery. rub on a hLl!E wet raw starch, cold, a€ one
would use for stafching collars, and -altow it to drv. It must be
put on thicklyv.  Cold water starch is also used*in pretty much
the same wayv for removing stains from mattresses. Put a
good thick paste of the starch over the stain, and let it sty in
the sun about two hours before brushing off.  If the h\-king is
not quite clean, repeat the process. )

¥ . )

* Use lemon juice and salt for ink stains; oxalic acid for fruit,
tea and coffec stains, soap and water and starch for scorched
places. -After making, the application of any of these thjngs, .
place the spots in ihc sun, and wet frequently until they dissap-

pear. o ; &
4 ‘ 3 3 ) -

Light silk may be cleaned by making a paste of fuller's
carth and water, to 'which add a little ammonia ; cover the greasé»
's'pnt with a.piccé of blotting paper, let it remain until it is all
dry, then brush off with a perfectly clean clothes-brush.,

{

Dark silk can be cleansed from grease spots by 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 picce of the same material for rubbing. Never
usc the benzine near a light or fire.” J

White ostrich feathers mlay be cleaned as follows : Cut a
pure white soap ihto sufficient water. Let it come to a boil,
and add a little soda. When all is dissplved, let the suds cool,
then dip the feathers into it, drawing gently through the hand,
.and repeating till clean. Rinse well in clean, tepid water, with
“a drop of bluing added ; shake the feathers dr_\'(.\and curl.

% No odor from onions will pcr\'adc the house, it is said, if
a generous piece of stale bread is cooked with them.

97“
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Eggs should be kept in a receptacle to themselves since the
shells (when fresh) are so porous every strong odor is absorl ed,

\
A nut pick kept on the kitchen table is the most convenicnt
utensil for removing the paper cover from the milk bottles.

Neven use newspapers to wrap - about anything eatable.
is economy to have a supply of paraflin paper alwavs on hand!

To prevent pictures from getting spoiled by hanging against
a damp wall nail small. flat pieces of cork at each corner of the
back of the frame.

Never think that the feet will gro large from wearing
ermcs. Pinching and distorting/makes them grow not
only large; but unsightly. A propegl natural use of all the
muscles makes them compact and atsfdctive.

“
# . /

Nearly every cook or recipe book S¥vs : ** Pour 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 lav them in cqld water
until perfectly cold, and the skin can be peeled off without
difficulty, leaving the tomatocs unbroken and as firm as they > |
were before being scalded. | \ (

. o .

“Coarse salt and vinegar will clean enameled ware that has
been burned or discolored.
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QEO. E. POTTER'S TIME TABLE FOR GMKIIG.

Boiling~~ Meats

Steak, 1% in. 'hxck

TER & BAKER

Steak, 1 in. thick’...8 to 10 min | Peas........
10 to 15 m | String beans..

| Breads, Etc. —Continued.

Mutfon, per h......... 16 minutes | Layer cake.......... 18 to 25 min
Corned beef, perm .30 minutes | Loaf cake.. ...1 hour
Ham, per Ib .......18 to 20 mins. | Angels’ £00Q...vcrver 1 hour
Turkey, per "ot 15 mmutes VC‘ctlblel
.Chicken, per Ib....... 15 mmu(es Beans to bake .6
Fowl, per th.......20 to 30 mins. | Potatoes..

Bronl;n‘ Asparagus

Mitton chops......... 8to 10 min | Lima beans.
Spring chicken......20 to 30min SP""Ch
} < T .....8 t0 10 min };:e"“l"
| Baking | Caulifiower...
\ Beef ribs; rare ‘per 1.8 to 10 min Brusuls gpm\m
| Beef, well done, 1715 to 20 min | Onions....... 30 to 40 min
| ' Mutton leg, rare, Ib.. 10 minutes | Parsnips.. 30 to 40 min
‘ v ¢ | Mutton leg, well done, 15 min. | Green corn. 5to 10 min
Lamb, we done ...... 15 minutes | Maccaron 20 - minutes
» Veal, well done.. 20 minutes | Rice..... .. 20 to 25 mln
‘| Pork, well done.......25 minutes | §quash. . 20tg 40 min
« | V' uison, rare.. 10 minutes | Cabbage..... ... 30 to 60 min

“iiceen, rar

...18 minutes

g 13{ hrs.
. y large..... . hours
',‘ all, hot O\en 15 20 uuln
f ' . crnseenid ibhe!
mo .
! A e
" a
g ) . l:
&
- h . N
m 4 i Jac
D| 5 ,
Bis m"o od
GEO. ! o —
’ i -y
Cook S - L P ge

Fine C 1 e amMee
i ; P

15 minutes |

30 minutes
3 to 4 hours,

:2hours | cypsful gran'l'd suga

|23 eupsful powder
| 1 heaping tablespoon luglr

'anry....l’m
. 1)1"5 280

Wcl‘htl tml Measures
1 kitchen cupful...
% pmt or 2 gm-
Y% ‘kitchen CUPERLees o s escsns
4 kitghen cupsful........1 %uut
T..

A

....1 ounce
i1 ly-qpmx ublespoon butter
..2 ounces or ¥ cupful
‘.ner sne of an egg .........
......... 2 ounces or ¥ cupful
2ilesful flour ......... 1 pound
1piug quart flour...1 nd
e 15&”\ ul?lelpoomfnl d;’;:l
17 L ™ s 1 ul
' onoonsfnl hquid l -
aut Yerature 0'
Put in

1250 .' .230
,Mt/&;mton 240_......220

l~1'_hmb'heﬂh|

° King Street, Berlin.

nsils, Table Silverware,
,“:M Coflee Pots, Washing

«"Ased JunjOOd sAyew 31,,—83dd0l-l0 aoo4d NB‘.') asnN
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?
‘ MENUS.
MONDAY
BREAKFAST -
y/ Hominy and Cream Stewed Prunes
' Codfish Cakes Cornmeal Gems
Coffec ’
\ LUNCHEON 3
Salmon ‘Salad Crisp Rolls
Lemon Meringue Tarts
Sliced Oranges »
: . Tea
/ [ DINNER.
Broiled English M{tton Chops. ¢
" Mashed Potatoes Turnip ‘§~5 f
Celery and Sour Apple Salad . A
Cheese A Wafors )
Cottage Pudding Fruit saucr \
Coffec /
TUESDAY. '
BREAKFAST '

Steamed Cereal apd Cre ey
Cornea Recf (lach ) ’ ‘ !
Graha 3 g
Gy
LUN

Macaroni, ccu-ﬂ)lll).‘} »
v 3 )

Baking P %, A

: e o

an | |

_Lemon Jelly CafYyorngd - ,."‘ it s
fif % ) ek,

DIN. .Q ¢ youl ((,l
Cream : *I.v:;d'i“l‘
) el

/ ” T q
Vegetable Pot Pie¢ o] ]0

FEL -

LA

Cammed (v - "

- " . DRI

s O
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WEDNESDAY

BREAKFAST
Watercress ‘
Creamed eggs and Minced” Ham
Rolls
Coffec

LUNCHEON
Stewed Radishes
Jelly Sponge Cake

Buttered Toas
Strawberries
i Cocoa v
DINNER .
Carrot and B(‘efﬁoup :
Broiled Beefsteak Mashed Potatoes

Cold Slaw Pineapple Pie
Coffee

THURSDAY

BREAKFAST '
Wheat Cereal and Cream
Minced Beef on Toast
Hot Rolls
Coffee

LUNCHEON
2 .amell Ovsters in Pastry Shells
‘Cold Siaw Graham Bread
" Ceramel Custard Cookies
‘ Tea
‘DINNER
Oxtail  Soup
Frizzled Bacon and Calf's Liver
Baked Sweet Potatoes

Stewed Tomatoes
Endive Salad

Cheese Toast
Pumpkin Pie
Coffee X
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FRIDAY 1
N r BREAKFAST
Cornmeal Mush with Cream
Scrambled Egus ' Toast
' Coffee
“ LUNCHEON ‘ :
: Fried Cornmeal Mush Maple Syrup
) Salmon Salad-Sandwiches
& Spiced Prunes ‘ Molasses Cookies
X \ ; Tea p
“DINNER
- Bean Soup g
‘ Broiled fresh Mackeral Creamed Potatoes
‘ Hot Slaw Fried Parsnips
LLemon  Pi¢ , Cheesc
Coffee :
SATURDAY
! BREAKFAST
Fried Oatmeal. Maple Svrup
Turkev Hash
Hot Rolls ’
. Coffee
+ LUNCHEON
\ Creamed Dried Beef on Toast
Canned Peaches W Date Cookies
o /) Cocoa
) " DINNER
"Raw Clams 4
Hamburger Steak . Mashed Potakoes
Stewed Tomatoes '\ Lettuce
Mince Pi¢
Coffee
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SUNDAY

. BREAKFAST
Grape Fruit
Lyvonnaise otatoes Poached Eggs
‘ Toasted Muftins

(‘nﬂ_{:k‘
DINNER

Mock Turtle Soup

"Roasted Duck Olive Sauce

Potato Croquettes Butter Parsnips

Currant Jelly | Celery
Sour Apple and Beet Salad
(Cheese \\'nfvr».
lee Cream, with Fruit
Cofice




2 cupa\
_ 2 cups butter make 1 po

4 makel pound.

4

*t.
. 2 TR pouird. -
3% cups confectiohers’

‘make 1 pound.

' pound.
,cups chopped:p
& ™ pound. .
. "1 cups rice makeJ®
2. 6ups raising (pa
A pound.’;
7. 2% ¢ups eurra'.r‘gf! ike
§ - 42 cupsstale bread cran
"4y 1 poun v

ounce.

ounce. &
6 tablespoodfuis

»

time, and
are crying for help,
PiLLs.

_4 eups pastry or bread fl

s entire wheat flour make

Erye ﬂo\u ake 1 pound.
Boups cor make 1 pound.
cups rolled 6atg make 1 pound,

“24 cups oatmeal make 3 pound.
cups coffee make 1 pound.

e v ¥
\2 cups granulated sugar make
. y 1 pound.

2% cups powdewd”géu‘ rtake 1
B ¢
N x p
_ 2j-cups browsn sugar make . 1' 4 coffee :ap
' “ .« equall

A@.”

LY v . 1

e Y

kit B Targe eggs Wd'

£77% {ablespoonfuls butter make 1 A®

. 5
4 mblespoonf@,;our make 1
baking pow-
., der make one ounce. ,
Ii you.need medicine at all
as nine times gut of

halfa
2 gills pffee cupful, or
16 tabl fuls. -

coffee cupfuls equal 1 pint.
pints equal 1 guart.
quarts lon.

11 ot
'wllquid_;' "3 —, 5 )
ta‘bleapoonfol‘dflult eq T

. A

2
2
4
2
1

sugar
" o 2t

¥ ounce. _ - f
16 ounc bl 1 pound, B
v Ao

(whit
1 tablespeonf!
well ravind
ordingry tu
*1 coffeg cupful,
z - pint. s
“About 25 drops of
liquid will

sized
fou need’y
ten it is thiy
then you should use &

o
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