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CANADIAN

Preakfast Dishes.

A Nice Pancake.—Break six fresh
cggs, separate the yelk from the wi ite,
whicih pit in two different hasins ; and
to the yelk two tablespoonfuls of white
pounded sugar, half a ome of flour,
half the rind of either an orange or
lemon, chopped very fine, or a drop of
any good essence; beat the whole to-
gether and then with a whisk whip the
white of the eggs as you would for a
sponge cake, Tl
tice. When hard and white as snow,
mix lightly with the yelk, then have
ready a very clean frying-pan, which
put on a slow fire, add an ounce of
butter, when melted, put in two table-
spoonfuls of the batter, let it fry half a
minute, then toss it up on the other
ide as a pancake, turn it on a dish;
u. all the batter thus, and, when
done put them one on the other,
Sugar over, bake ten minutes, and
serve, .

Fricassced Eggs.—DBoil a dozen eggs
seven minutes, or till they are just
hard enough to peel and slice with-
out breaking ; then put them into a pan
of cold water while you prepare some
grated bread crumb: son the bread
crumbs with pepper, salt and nutmeg,
and beat the yelks of three raw eggs
very light. Take the boiled eggs out
of the water, and, having peeled ofi the
shells, dust a little flour over them, and
dip them first into the beaten egy and
then into the bread crumbs, so as to
cover them well on both sides. Have
ready in a frying-pan some boiling lard,
put the sliced eggs into it, and fry them
on both sides ; scrve them up hot, garnish
with small sprigs of parsley that has been
fried in the same lard after the cgys were
taken out.

To Make Good Coffee.—T'rench cooks
are famous for the excellence of their
coffee, which they make so strong that
one part of the liquor requires the addi-
tion of two Yurls to reduce it to the
proper strength, This addition is made
with hot milk, The large proportion of

1is requires some prac- |

|

! ot milk, in the place of so much warm
water, gives the coffee a ricliness like
that made by the addition of cream in
the ordinary way. By this means any
housckeeper desirons of making good
coffee, can have it without cream.

Hominy Mufiins.—Take two cups
of very fine hominy, boiled and cold ;
beat it smooth and stir in three cups
| of sour milk. half a cup of melted
Llwmcr, two tablespoonfuls of salt and

two tablespoonfuls of white sugar;
| then add three eggs, well beaten, one
| tablespoonful of soda dissolved in_ hot
‘ water, and one large cup of flour; bake

quickly. T
Corn Muffins.—One pint of corn
meal, one pint of sour milk, two table-
spoonfuls of soda, two eggs, two table-
spoonfuls of sugar, three tablespoonfuls
of melted butter, a little salt. Stir soda
into the milk and mix with the meal;
add the ecggs, melted butter, sugar
| and salt. DBeat briskly, and bake in
cups in a hot oven. Very nice breakfast
cakes,

Brenkfast Mufilns.—Set a rising as
for bread overnight. In the morning,
carly, warm a pint of milk and beat into
the “dough sufficient to make it as for
ordinary muffin batter; beat well for
five or ten minutes and set to rise for
breakfast. Bake in rings on a very hot
griddle, and turn frequently to prevent
burning.

Buttermilk Muifins,—One quart of
sour milk, two ¢gusS one teaspoonful of
soda, dissolved in warm w , a tea-
spoonful of salt, and flour sufficient
malke a good batter Beat the egys weil,
stir them into the milk, then add the flour
and salt, and, lastly, the soda, Bakeina
quick oven,

A Good Breakfast Dish.—To a pint
of cold mashed potato add a tablespoon-
| ful of melted butter, a well-beaten €gg,
| one teaspoonful minced arsley. Mo!ti
into cakes with the Land, dip them in
| beaten egg, then in cracker dust, and
| fry to a nice brown in plenty of butter
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and hot drippings. As taken up, have

ready as manv poached as potato

cakes, lay one on the top of cocli on the

platter.  Gairnish with parsley and serve

at once,

Breakfast FEggs.—Boil half a dozen
eggs from twen minutes to half an
hour, Toast some thin slices of bread,
butter them, and lay them on a hot
platte. ; make two cupfuls of cream

sauce, spread a spoonful of the sance on

each slice of toast: mash the egg-velks

through a sicve and chop the whit
up fine; put the ege on the 1o covel
with more cream sauce, put in a hot oven
for a moment, and serve garnished with
parsley.

Scrambled Eggo Break four egg
into a saucepan, into wh patl of
butter has been thrown wwep stire
ing the whole until they are cooke
which will be in a

amrmearance s A
wome  puttered st s
which to spread the eg:
per and salt them,
latter while co
prepared and very

ng.
wood

g

Breakfast Dish.—To one tallc poon
ful of rice, boiled till soft and drained,
add a piece of hatter, the yelk of an
egg, ome tablespoon of  Harve
Sauce, a little white pepper, cayenne
and salt; set on the fire and stir well
together ; add any dressed fish cnt into
pieces ; warm it gradually, and send to
table. les and haddock are excellent
for this,

Buttered Eggs.—Take four fresh
eggs, beat them well ; put » ounces of
butter into another basin ; ce the basin
in boiling water, and r the t
until it melts, Iave readyal 1 ce-
pan pour the eggs and butter into
and, as the mixture begins to warin, pour

it backward and forward from tl
1an to the basin, ll\;ll_ the two ing

may be thoroughly incorporated,

stirring the mixture one way until
hot, but not boiling, and scrve on
buttered toast,

Breakfast "Cakes.—Oue and one-lialf
cups of Imdian meal, one and one-half

shallow pans, To e caten hot with but-

ter, and is very nice,

Bread Omelet.—1,ine buttered scal-
lop dish with thin slices of cold lainb
or veal., Soak one cup of soft bread

crutbs in one cup of hot milk. Add
one tablespoonful of butter, one teaspoon-
ful of chopped parsley, and one teaspoon-
ful fine chopped ‘onion, a little salt

pepper, and two cggs well beaten,

of

Pour this over the micat and bake
bout fifteen minutes or until brown,
Serve at once in the dish in \\h"‘h it is
baked,

Bread Griddie Cakes.—To a pint of

bread erumbs odd oune pint of boiling
mi cover closely and let it stand
over ht. In the n niag mash to a
sinooth paste and beat in the yelks of
two eggs; then slowly add one-half pint

cold <, beating all the time, and
i pint of flour with which a
¢ of baking powder has been
i lastly, add the whites of the egys,
en 1o a stlf froth; fry like griddle

{

beut

CaKes,
|

k-

Buckwheat Cakes.—The best I

| wheat cakes are made with an addition
of corn meal flour and oatmeal flour to
t! ‘at, in this properticn ; Six
< | it, three cups of oa‘:neal
lour, or, if this cannot be obtained, sub-
itute graham flour in its place, and one
cup of corn meal flour; to this add a
dessertspoon evenly filled with salt, two

cups of flour, half a cup of sugar, butter, |

teaspoonful of soda, milk and one [
stir cream of tartar in the flour .
dissolve the soda in a little cold water ;
mix all this quite soft with milk ; bake in

onfuls of molasses, and lukewarm
sufficient to form a batter ; stir
the flour well four teaspoonfuls
g powder before wetting ; hut
these cakes are much better raised over-

I yeast,

French Pancakes.—To make French

pancakes, take tvo et 'S, lwo ounces
of butter, two cunces of sifted sug: 2
two ounces of flour, half a pint of new
mil} the ¢ thoroughly  and

Beat

1 in with the butter,
beaten to a cream
1 flour, and, when
* well-mixed, stir in
ng and beating the
utes,  Serve with a
cut lemon and sugar, and pile the pan-
cakes on a dish, with a layer of preserves,
or marmalade between each,

nuxture lor a fow ;

Egg Pancakes.
wld some salt,
and stir in

Beat six eggs light,
and one pint of flour,
gradually enough milk




———

to make a thin, smooth batter. Take
a hot griddle or skillet, butter the bot-
tom, and put in enongh batter to run
over itas thin as a dollar piec When
brown turn it, When done take it out
on a dish; put a little butter, r and
cinnamon over it, Iry another and
treat likewise, and so on until a plate
is piled. Send hot to table for dessert
or breakfast or tea,

Cream Pancakes,—Take half a pint
of thick cream, two ounces of R
and a teaspoonful of finely-powdered
spice; beat the yelks of three eggs, add
them to the cream; mix well together;
simply rub your pan with a bit of /ri-
ture, make it hot put ln a small gnan-
tity of the batter, so as to have the
pancakes as thin as possible. Serve
them sprinkled over with grated lemon
peel and pounded loaf sugar,

Corn Griddle Cakes.—Two cups of
coarse corn meal, two cups sour milk
or buttermilk, one egg, one table-
spoonful graham flour one teaspoonful
soda dissolved in boiling water; make a
batter of the meal, milk, eggs and flour;
if it is too thick add a little milk; then
stir in the dissolved soda, beat well,
and bhake immediately on a hot griddle;
do not scorch the cakes,

Wheat Griddie Cakes.—One quart
of sour milk, two even teaspoonfuls of
soda and one even teaspoonful of salt,
flour enough to make a good batter;
stir until the lumps are broken; fry at
once,

To Make Batter Pancakes.—\Vell
beat three eggs with a pound of flour,
put to it a pint of milk and a little salt,
fry them in lard or butter, grate sugar
over them, cut them in quarters, and
serve them up,

Breakfast Corn Cakes.— Two cggs,
one cup sweet milk, two tablespoon-
fuls sweet cream, one-half cup sugar,
three-fourths  cup flour, two cups
Indian meal, three teaspoonfuls bak-
ing powder,

Lemon Flapjacks.— One pint of
milk, four eggs, juice of one lemon, a
pinch of soda, and flour enough to
make a light batter. Fry in hot lard.
Serve with sugar and nutieg,

Deliclous Wafiles.— One and one-
half pint sweet milk; one teacup but-
ter and lard or one cup of either melt-

BREAKFAST DISHES. A

floli-; next beat the yelks of four eggs
and add with two ~tablespoonfuls of
yeast and beat very hard. Beat the
whites last, and stir them® in gently,
The gonsistency of the batter should be
about like eriddle cakes, or so it will run
easily in the irous,

Hominy Fritters.—Cook the hominy
well 3 let it hoil down pretty thick before
using ; add to one quart of boiled hominy
about half a cup of sweet milk, one egg,
a little salt, and flour enough to fry and
turn without running ; only enough lard
required in frying to prevent burning ;
too much milk and flour toughens
them,

Omelet. - Comparatively few of our
housckeepers dare attempt an  omelet,
but there is nothing difficnlt about it.
The chief cause of failure lies in not
having the spider hot enough, or in
making an omelet too large for the pan.
For a spider eight inches in diameter,
not more than four eggs should be used.
For an omelet of this size, use four eggs,
one teaspoonful of salt, and two table-
.\lnlnnlll‘mﬂf cream, or in place of that
use milk. Jeat the yelks alone to a
smooth batter, add the milk, salt and
pepper, and lastly the well-beaten
whites. Have the frying-pan very hot.
Put in a tablespoonful of butter, which
should instantly hiss. Tollow it quickly
with the well beaten mixture, and do
not stir this after it goes in,  Cook over
a hot fire, and as the egg sets, loosen it
from the pan without breaking, to
prevent burning. It should cook in
about ten minutes,  When the middle is
set, it is a good plan to place the pan on
the high grate in the oven to brown the
top. This is not needed if you turn half
of the omelet over upoa itself before
turning the whole from the pan upon a
hot dish,  Eat while hot,

Scrambled Eggs.—Many use onlv
egwes with butter and salt for this dish—
for four eggs, one tablespoonful of
butter. Melt the butter and turn in
the beaten ewgs and stir quickly ome
or two miuutes over a hot fire, A com-
mon practice is to increase the quantit
without impairing the quality by add-
ing milk—a small cup to six eggs, and
a tablespoonful of butter with calt and
pepper as preferred.  Stir these in-
gredients over a hot fire, putting in
the butter first, until the whole thick-

ed and put in the milk, then stir in the ! ens. It should be soft and creamy
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when done, It is very fine served,on ( drelge them with nutmeg and salt

toast, ' | Serve them in a plate covered with a
Eggs a La Hard boil | MaPxil.

twelve ¢ 1 ce them in  thin | Eggs a la Mode.—Reniove

1ings f a deep baking | from a dozen tomatoes, mediun

dish spread bits of 1 er, then a layer | cut them up in a saucepan, add

of bread crumbs, a a layer of | butter, pepper and salt; when

boiled Co of butter, | ly boiled beat up five or six «

and sprinkle with 1 salt, | just before you serve turn th

Continuve th to bic e ingredients | tne saucepan with the tomato,

until the h 1 full or n ly so one way for two minutes, allowi

Crumbs over which of butter time to be well don

Sl e e S e A Nice Dish For Breakfast.—Tuk

pint of sweet eream or veet milk mn ‘ ' : ,‘.t \‘H - ”:‘”" ' : ]‘

"r!’ 1 bof it is baked in a m & make a batter of three ¢ S A

of milk ; soak the bread in it

bu
he slices of
Ly o A Good Way to Cook Eggs.—Ilcat

th

cralc

in the frying pan
Eggs, Newport rread till brown,
pint of bread crmn

pint of n I

a e muiiin tron ; tak 1«
light, and stir with ked ¢ g . ,
. 1 rea an egg 1 each muf!
beat H read a , i .
Joi pepper, salt and up of b
saucep 1 La 1- 1
P, : ! . ch; then put i : oven
fuls of ok t, but not L 154
A ; ] it is slightly 1 ! 2
corchir ir in th cture ! \
WS P o \ rk 3 dish and send to the tal
with pepper and salt, as the mass Eoid
opened and stirred h  the cr o
bling which done quick! Jrenkfast Dish.— A nice dish f
with the point of the knife, for three breakfast is made by taking bits «
winutes, or until t} ) 1 hot ham that have been left from previou
Serve on a hot | r, with aires of | meal cutting mall  picces
buitered toast 1 ng them two or three eg
" rred in Picces of beef may also )
Stuffed Eggs. hard boilec . :
tuffed Egg I, and enjoyed if properly cooked
cut 1in two, lake 1 N b 2 .
fir thon 1 e a Chop them fine, season with butter
mne; e pepper and salt, and serve hot, 1

$er, One OF Cromd, Tw ‘ excellence of these dishes depends upe

: ‘” ‘:I THOFRBHERLYs andg ‘1 ' them Anything which is warmed owc

with e mixtu 1 wet &

Then there will 1 little of the filling r to be palatable, must be nicely

left, to which add o1 well-1 N

Cover the e W this m . 1 Potatoe Cakes For Breakfast.

then roll in cracker crumbs, Fry a light | Save from dinner a oup-plate  of

brown in boiling fat, shed potatoes, add to it half a salt
Smothered Toast.—Chop ¢ beef- vonful of pepper, the same of nutr
‘*, o B put a lit 1, | a little salt and the velk of an ey

steak wve ne; p ittle It -

form into small

na {ter

and pepper to it, FRITE | brush the top with tl

Toast 1 toast in e and Brows $h & aiich
water ; water, and B n a quc
the meat from the

over it, nice breakfast . A Cheap Breakfast Dish.— Stal
The toast must be buttered | bread may be made into a palatable dish

for breakfast by dipping it in batter
| and then frying in lard or butter. Make
the batter with eggs—a teaspoonful of

corn starch mixed in a tablespoonful of

Cupped Eggs.—Put a spoonful of
high-scasoned brown gravy into each
cup; set the cups in a saucepan of hoil-
ing water, and when the gravy }“ A% | milk to each egg. A little salt should be
drop a fresh egg into each cup; take off "

> added,
the sancepan, and cover it close till the
egygs are nicely, and tenderly cooked; | Fried Cakes.—Two «

s of sweet




milk, ona cup of brown sugar, one-half

fuls of baking powder, Salt and nut-
nmeg,
soft 111'11511, Cut out and fry in hot
lard. Sift powu:ved sugar over them
while hot.

Stuffed Eggs. - Halve ten hard-hoiled
eggs; take out the yelks and season,
adding minced meat of any kind pre-
ferred ; fill the eggs, join and put in a
dish. Use bread cruinbs and milk with
the remainder of the mixture , pour over
all and bake,

Custard Toast.-PBring a quart of
milk to the boiling point, scason and
add two eggs well-beaten,  Boil one min-
ute and pour over six slices of buttered
toast. Put in oven until the custard
is set,

Potato Griddle Cakes.—Tour raw po-
tatoes grated, two eggs, yelk and white
beaten separately, one-half teaspoonful of
salt, one-half spoonful of pepper;
flour enough to hold it together, about
one tablespoonful. Fry in hot butter.

Westphalian Croquettes. — Mix a
little grated ham with some mashed pota-
toes, two hard-boiled eggs, chopped fine,
butter, pepper and salt, and make into
croguettes,

Ham Toast.—Chop some lean ham
fine, put it in a pan with a little pepper,

SOUPS.

| N .
mushed with the rest into a pan, so that
cup of lard, two rggs, three teaspoon- |

Use flour enough to roll out a |

lump of butter and two eggs beaten ; |

when well-warmed, spread on hot but-
tered toast and serve,

%
SOUPS.

Bisque of Lobster.—A soup made
with fish is always called a bisque. It
is made either with crabs or lobsters,
Remove a portion from either side of
the head and use the rest. To boil a
lobster, put it in a fish-kettle and cover
it with cold water, cooking it on a quick
fir Two lobsters will make soup for
six or eight persons, and also salad.
All the under shell and small claws
are pounded in a a mortar to make the
bisque. When it is pounded, put it in a
pan and set it on the fire with broth
or water, The meat is cut in small
{»i(’(‘('s to be added afterward. The
sisque is left on the fire to boil gently
for half an hour, Then pour it into a
sieve, and press it with a masher to
extract the juice. To make it thicker a
small piece of parsnip can be added and

all the essence is extracted ia that way

from the lobster. When you have strained
it, put a little butter with it, and add as
much broth as is required. Put some of
the mzat in the soup tureen, and pour the
soup over it.

Asparagus Soup.—Three pounds of
knuckle of veal will make a good strong
stock, Put the veal to boil with one
and a half bunches of asparagus, a gal-
lou of water, and let it boil rapidly for
three hours, Strain and return to the
pot, adding another bunch of asparagus,
chopped fire, and boil twenty minutes
Take a cup of milk, add a tablespoon
ful of flour; let it all just come to a boil
and serve. Scason well with pepper and
salt,

Potato Soup.—Mash to a smooth naste
one pound of good nicaly potatoes, which
have bheen steamed or hoiled very dry;
mix them by degrees in two quarts of
boiling water, in which two ounces of
the extract of meat have heen previously
dissolved, pass the soup through a
strainer, set it again on the fire, add
pepper and salt; let it boil for five min
utes, and be served with fried or toaste:!
bread. Where the flavor is approved,
two ounces of onions, minced and fried
a light brown, may be added to the soup,
and stewed in it for ten minutes before it
i« sent to the table,

Green Pea Soup.—Put two quarts of
green peas into four quarts of water, boil
for two hours, keeping the steam waste
supplied by fresh boiling water—then
strain them from the liquor, return that
to the pot, rub the peas through a sieve,
chop an omnion fine, and a small sprig
of mint, let it boil ten minutes, then stir
a tablespoonful of flour into two of
butter, and pepper and salt to taste;
stir it smoothly into the boiling soup.
Serve with well-buttered sippets of toast-
ed bread,

Cream-=of-Rice Soup.—Two euarts of
chicken stock (the water in which the
fowl has been boiled will answer), one
teacup of rice, a quart of cream or milk,
a small onion, a stalk of celery, and salt
and pepper to taste, Wash the rice care-
fully, and add to the chicken stock onion
and celery. Cook slowly two hours (it
should hardly bubble). Put through a
sieve; add seasoning and the milk or
cream, which has been allowed to come
just to a boil. If milk, use also a table-
spoonful of butter,
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Chicken Cream Soup.- Boil an old

fowl with an onion in four guarts of |

cold water until their remains but two
quarts, Take it out and let it get cold,
Cut off the whole of the breast and chop
very fine. Mix with the pounded yelks

of two hard boiled eggs, and  rub
through a colander, Cool, skim, and
strain the soup into a soup pot,  Scason,

add the chicken and egg mixture, sim-
mer ten minutes and pour into the tu-
reen, Then add a small cup of boiling
milk,

Saturday Soup.- Colleet all the hones
which you have on hand, beef, veal,
mutton or fowl, dd boii together one

day. The next morning remove the fat
and put the soup on to heat, If you
have a little cold hash or a few cro-

quettes, put them in, and add a saucer
full of canned corn, salt and pepper to
taste, a few slices of onion, half a tea-
spoonful of celery salt, one cup of stewed
tomato, Boil all together, and just he-
fore serving put in a few drops of caramel
to make ita gun\i brown,

Cauliflower Soup.— Cauliflower and
butter, Peel the cauliflower, and put
them in boiling water., When they are
perfectly soft, strain the water off, and
put them in the saucepan again with
some butter. Moisten them with water
or beef broth, and finish cooking them,
Put some slices of fried bread in the
soup and let the whole boil gently until
it is thick ; then serve it,

Minute Soup.— Excellent for supper
where something warm is desired, or for
the little folks when they return from
school  “‘almost starved to death,”
Light bread or erackers erumbled in a
bowl or deep dish, add a lump of hutter,
half a cup of sweet cream, plenty of
pepper and salt; if fond of onions, cut
a few slices thin and lay over the top
and pour over plenty of hoiling water,
and you will be surprised to see how
good it is, If not fond of onions, add
an egg well beaten, alter the water is
poured over, and stir well,

Veal Cream Soup.— Boil the rem-
nants of a roast of veal until the meat
falls from the bone; strain and cool.
The next day put on to boil, with a slice
of onion and one-third of a cup of raw
rice, Let it simmer slowly for an hour,
Add salt and pepper to taste. Just be-
fore serving add one cup of rich milk,
or cream if you have it, heated first in

a separate dish,  Serve with

Parmesan cheese,

Macaroni Soup.—Put into a slew-
pan of boiling water four ounces of
macaroni, one ounce of butter, and an
onion stuck with five cloves, When the
macaroni  has  become quite tender,
drain it very dry, and pour on it two
quarts of clcar gravy Mlll{). Let it sim-
mer for ten minutes, taking care that
the macaroni does not burst or become
a ]mli:, It will then be ready to serve
up. It should then be sent to the table
with grated Parmesan cheese,

Beef Soup.— Three  pounds
three onions, three guarts water,
half pint pearl barley. Boil beef slowly
about an hour and a half, then add
onicns, sliced, and pearl barley (previ-
ously well washed and soaked half an
liour); then boil about an  hour longer,
More water may be added, sufficient to
have two quarts of soup when done,
Season to taste with pepper.

Crab  Soup.— Boil six crabs, Fry
the meat with one tablespoonful of
butter and one small onion (the onion
should be fried quite brown); add one
teaspoonful of flour, salt and pepper,

grated

heef,
one-

and cook a little longer; then add
three pints of water and one teaspoon-
ful of minced parsley. Boil slowly

one hour, then add one pint of rich
milk ; boil up once and serve.

Egg Gruel.--Beat yvelk of one egg
with one tablespoonful of sugar, pour
a cupful of boiling water over it; add
the beaten white  with any  desired
seasoning., Milk may be used instead
of water. 2, Boil eggs until they are
as hard as possible ; mash the yelks
smooth, as for salad dressing, and
thicken boiling hot milk with them,
adding a little salt,

Cream of Cauliffower Soup.—
Heat one pint of chicken or veal stock,
one pint of milk, and half a cup of
sweet cream,  When boiling, thicken
with one tablespoon of fine whole wheat
flour, add salt and white pepper to taste,
Cook half a caunliflower in boiling
salted water about twenty minutes. Cut
off the little flowerets, using none of
the stalk ; Put in enough to thicken
the broth, %

Clam Soup.—Chop fine a pint of
round clams; put in a stewpan with a
pint of water, and when it boils add
the same amount of milk and boil up
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again ; season ‘with butter, pepper and
salt, and two erackers rolled hine are to
be put in when the soup is dished.

Chicken Tea.— Cut a quarter of a
chicken in small pieces, take off the skin
and remove all the fat, add toita pim of
cold water ; cover it, and let it sunmer
till reduced one-half.  Strain it and serve
warm with toast slightly browned. Add
salt to suit.

One Day Soup.IHall a can of to-
matoes, five or six cold hoiled or baked
potatoes, half an onion, one stalk of
celery or a few celery tops.  Boil all to-
gether until the vegetables are very soft,
Put through a colander, add pepper
and salt, and a pinch of sugar. Just
before serving pour i one cup of hot
milk with a pinch of soda dissolved in
it. Sift over the top a few very dry
bread-crumbs,

Mutton Soup.—Take the water that
remains in the steamer after the mutton
15 cooked ; there should be about three
quarts; add one-half cup English split
peas, nicely washed, one small onion,
and cook gently three hours, alding a
little more water if it cooks away much.
Before taking from the fire add salt and
pepper to taste,

Poultry Soup.— Take the carcass
and bones of any poultry, turkey par-
ticularly, and put in a kettle with
plenty of water, and boil all the fore-
noon, filling up with hot water if nec-
essary, and at dinner-time you will find
to your surprise a most savory soup:
season with salt and pepper.

I
&

Bean Soup. - Put one quart of beans
to soak overnight in lukewarm waler.
Put over the fire next morning with ohe
gallon cold water and about two pounds
salt pork, Boil slowly about three hours,
add a little pepper. It is better to shred
into it a head of celery. Strain through
a colander and serve with slices of lemon
to each guest,

Julienne Soup.—Put a picce of hut-
ter the size of an ecgg into a soup
kettle; stir it until melted; fry three
onions and then put in three quarts of
good stock, salt, pepper, mace and celery
seed, two chopped carrots, two chopped
turnips, a pint of dried péhs that have
been soaked in water overnight, Boil
two hours,

Codfish  Soup.—Doil
codfish

a teacup of
in three pints of water for

twenty minutes; add three tablespoon-
fuls of flour and a little hot water; boil
up once; add two pints of milk, let it
boil ; add three eggs. When served in
a tureen, add one poached egy for each
person,

Vegetable Soup.—Take one turnip,
one potato and one onion; let them
be sliced, and boiled in one quart of
water for an hour ; add as much salt and
parsley as is agreeable, and pour the
whole on a slice of toasted bread.,

Tomato Soup.—lour a quart of
boiling water over a pint of canned to-
matoes, Iet them boil for an hour, or
until they become soft. Strain and re-
turn to the fire, Stir in a teaspoonful
of soda; this will make it effervesce
and, while it is still foaming, add a pint
of boiling milk, a large prece of but-
ter, pepper and salt. Thicken slightly
with cracker-dust and serve immedi-
ately,

Summer Soup. I'ight potatoes, boil-
ed soft, piece of butter the size of two
eges; boil one guart of milk and one
quart of water togethier, and pour boil-
ing hot on the soft potatoes; strain,
and then boil half an hour in the milk
and water,

Plain Soup.—Doil fresh beef or mut-
ton hones three hours, salt ; to one gallon
liguid add one teacup of washed rice,
two or three cloves, boil one-half hour
and it is done.

Okra Soup.—To five quarts of water
and a shin of beef add four dozen okras,
sliced thin, and a few tomatoes; boil
from six to seven hours, and add salt and
red pepper to taste,

Meats and Poultry.

Potted Beef. —Choose lean heef, rub
it over with saltpeter, and let it lie
twelve hours; salt it well with a mixture
of bay salt and common salt, Put it into
a jar of the requisite size, immerse
it in water, and let it remain fonr or five
days. Then take it out, wipe it dry,
and rub it with ground black pepper;
lay it in a pan, cover it with a crust,
and bake seven hours, Take it out
when done and let it cool ; then pick out
the skins and strings and beat it in
a strong mortar, adding seasoning of
mace, cloves and nutmeg, in ‘i)owder,
and a little melted butter and flour,
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f : |
Press it closely into pots, and pour over

it clarified butter,

French Beafsteak. - Cut the steak
two-thirds of an inch thick from a fillet

of beef ; dip into melted fresh butter, lay |

them on a heated gridivon and broil over
hot coals, When nearly done, sprinkle
pepper and  salt,  Have ready some
parsley, chopped fine and mixed with
softened butter, Beat them together
to a cream, and pour into the middle
of the dish, Dip each steak into the
butter, turning them over and lay them
round on the platter. If you desire,
squeere a few drops of lemon over and
serve very hot,

An Excellent Dish.—A dish equal |

to the best steak and cheap enough
for any man, is prepared from a shank

of beef with some meat on it. Have
the bone well-broken ; wash carefully
to remove bits of bone: cover with

eold water; watch when the boiling be-
gins and take off the scum that rises,
Stew five or six hours till the muscles
are dissolved ; break the meat small
with a fork—far better than chopping

put it in a bread pan, boil down the
gravy till in cooling it will turn to a
stiff jelly. Where this is done, gelatine
is quite superfluous, Add salt, and, if
liked, other seasoning, and pour it hot
upon the meat;
aside overnight, when it will cut into
handsome mottled slices for breakfast or
supper,

Chicken Viennese Style.—Procure
two very voung spring chickens, pluck
and draw them carefully, without in-
juring the skin. Take a very sharp
knife and cut each one exactly in two;
sprinkle with a little pepper and salt,
rub a little fresh salad-oil over each
piece, and thoroughly egg and bread-
crumb them, Rub a little suet on a
clean gridiron, place it over a very ¢
fire, with the four pieces of ch
broil them very carefully until of ¢
brown color; then, having re
hot dish, with four pie of to
bread on it, lay half a chicken on

1
piece of toast, and pour over all a good |

white sauce, which must be made with a
little raw cream.

Chicken Patties.—Chicken patties are
made by picking the meat from a cold
chicken and cutting it in small pieces,
Put it in a saucepan with a little
water or milk, butter, pepper and salt,
Thicken with a little flour and with

stir together and set |

| if needed for

the yelk of one egg. Line some patty-
pans with crust, not rich and yet not
tough, rub them over with the white
of the egg, and bake. When done, fill
with the chicken, and send to the table
hot, Cut out round cakes of the crust
for the tops of the little pies, and bake
on a common baking tin, It is very
little trouble to do this, and the pleasure
afforded each child by having a little
chicken pie of his own amply pays the
right-minded cook.

Smothered Chickens,—Cut the chick-
ens in the back, lay them flat in a dripp-
ing-pan, with one cup of water; let
them stew in the oven until they begin
to get tender, take them out and season
with salt and pepper; rub together
one and one-half tablespoonfuls of flour,
one tablespoonful of butter; spread all
over the chickens ; put back in the oven,
baste well, and, when tender and nicely
browned, take out of the dripping-pan’;
mix with the gravy in the pan one cup
of thickened milk with a little flour;
put on the stove and let it scald up well
and pour over the chickens; parsley,
chopped fine, is a nice addition to the
gravy.

Minced Mutton with Poached Eggs.
Mince the mutton small, taking out
all skin and sinew, Put iuto a stew-pan

e of butter, with one or two

1 small ¢
onions, some parsley and a sprig of
tarragon, all chopped fine, and let them
fry well in the butter ; then add sufficient
stock for the quantity of meat; pep-
per and salt to taste, a little browning

the color, and a table-
spoonfnl or more of flour, mixed in a
lttle stock or water. Stir constantly,
and, when the sauce is smooth and wefl-

{ boiled, add the minced mutton and warm

it through, but do not let it boil, or it
will be hard, Pour it upon a dish, and
serve it with some nicely poached eggs
on the top. ‘

Veal Cutlets With Tomatoes.—
Wash two or three pounds of cutlets,
and season them with salt and pepper.
Have some lard and butter hot in a pan;
put them in and fry brown on both
sidles,  When done, take it up on a
plate. Have a quarter-peck of toma-
toes ready ; drain and season them with
pepper and salt.  Pour the tomatoes
mto the pan with the gravy, and stir
them well together, Pour them over the
cutlets, and serve.

Sweetbreads.— Scald them in salt

T ———
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and water, and take out the stringy
parts, Then put them in cold water for
a few moments, Dry them in a towel,
dip in egg and crumbs, and fry brown
in butter. When they are done, take
them on a dish, pour into the fryingpan
a large cup of sweet cream, a little pepper
and salt, and a little green parsley,
chopped fine. Dust in a very little flour,
and, when it boils up, pour it over the
breads, and send to the table hot,

Gravy for Roast [leats.—Save atl
the nice bits of roast in a jar for the
purpose—then you are never at a loss for
gravies ; take some of these pieces and
cut them very small, and put them into
a saucepan ; pour over them one pint of
boiling water ; let it simmer very slowly,
tightly covered, for an hour; strain
through a sieve, and add this to melted
or drawn Dbutter, i
sance-boat, A careful cook will always
save all the meat gravies left, and have a
vessel for keeping them,

Virginia Fried Chicken.—Dice and
fry one-half pound of salt pork until
it” is well-rendered.  Cut up a young
chicken, soak for half an hour in salt
and water, wipe dry, season with pep-

Send to table in a |

! ing to the tenderness of the fowl.

per, roll in flour, and fry in hot fat un- |

til each piece is of a rich brown color.
Take up and set aside in a warming
closet, DPour into the gravy oune cup
of milk—half cream is better, thicken
with a spoonful of flour, and add a
spoonful of butter and chopped parsley ;
boil up and pour over the hot chicken,
or, if prul'crrch serve without the cream
gravy, with bunches of fried parsley.
Plain boiled rice should accompany
this,

Beef Rolls.—The remains of cold roast
or boiled beef, scasoning to taste of salt,
pepper and minced herbs; puff paste.
Mince the beef tolerably fine, with a
small amount of its own fat; add a sea-
soning of pepper and salt, and chopped
herbs; put the whole intoa roll of puff
yaste and bake for half an hour, or rather
nger, should the roll be very large.
Jeef patties may be made of cold meat
by mincing and seasoning beef as directed
above, amr baking in a rich puff paste in
patty tins,

Veal Cutlets.—The cutlets should
be cut as handsomely as possible, and
about three-quarters” of an inch in

thickness ; they should, before cooking,
be well beaten with the blade of a
chopper, if a proper beater be not at

hand ; they should then be fried a light
brown and sent up to table, garnished
with parsley and rolls of thin-sliced,
nicely-fried bacon ; they are with advant-
age coated previously to cooking with the
yelk of an egg, and dredged with bread
crumbs,

A la Mode Chicken,—Pick and draw
a fine young chicken, wash and wipe
dry and season with salt and pepper.
Make a nice pastry, roll out an inch
thick ; wrap the chicken in it, tie in a
cloth and boil an hour or two, accord-
Make
a dressing of one tablespoonful of flour,
one of butter, and sufficient boiling
water to make a smooth paste. Place
the chicken on a dish, and pour the dress-
ing over it, garnish with parsley or celery
leaves and a bard-boiled egg cut in
slices,

Curry.—Take cold chicken, turkey or
cold lamb, cut it in small pieces and put
in a frying-pan, with about a pint or
more boiling water ; let it stew a few
moments, then take the meat out, thick-
en the gravy with a little flour, add a
teaspoonful “of curry powder, pepper
and salt to taste, and let it boil up once;
have some rice boiled whole and dry;
put it around the outside of the platter,
and, in the centre, put the meat; throw
the gravy over the meat, not the rice, and
serve,

Tripe a la Lyonaise with Toma=-
toes.—This economical dish, which is
in the reach of every family, is very
fine. Take two pounds of dressed and
boiled tripe, cut into small strips two
inches long and put into a sauce-pan.
Parboil and drain off the first water;
chop a small onion fine and let all stew
twenty minutes; add half a teacup of
thickening and then stir in half a can
of tomatoes. Season with salt and
pepper. This dish has become very
popular iu all the hotels throughout the
the country.

Boiled Corn Beef.—This is much im-
proved if cooked in plenty of water,
and, when thoroughly done, left until
cold in the same water that it was boiled
in, Lift the pot off the fire, and let pot,
water, and meat grow cold together.
This will make it much more moist and
juicy, besides tender and sweet, than if
taken out hot and all the moisture in
it dried out by standing and steaming
until it grows cold, Hams, tongues,
etc,, should be cooked in the same way.
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To Cook a Rabbit, - When nicely
dressed, lay it in a pan and cover with
cold water, and add half a teacup of salt
and soak overnight; in the morning
drain off water and cover the rabbit in-

side and out with dry corn meal, and |

let stand till time to cook for dinner;
then riuse, cut up and parboil in slightly
salted water until tender ) take out, roll
in corn meal and fry a nice brown; an
onion sliced and laid over it while par-
boiling is an fmprovement for those who
like the flavor,

Baked Ham. Make a thick paste of

flour (not boiled) and cover the ham
with it, bone and all; putina pan on a
spider or two mufiin rings, or vthing

that will keep it an inch from the bot-
tom, and bake in a hot oven, 1f a small
ham, fifteeen minutes for each pound ; if
large, twenty minutes,  The oven should
be hot when put in. The paste forms
a hard crust around the ham and the
skin comes off with it, Try this, and
you will never cook a ham in any other
\\.l}',

Sauce Piquante.—Put a bit of but-
ter, with two sliced onions, into a stew-
pan, with a carrot, a parsnip, a little
thyme, laurel, basil, two cloves, two
shallots, a clove of garlic, and some
parsley ; turn the whole over the fire
until it be well-colored ; then shake in
some flour, and moisten it with some
broth and a spoonful of vinegar, Let
it boil over a slow fire, skim and strain it
through a sieve, Season it with salt and
pepper, and serve it with any dish re-
quired to be heightened,

Minced Veal and Eggs.—Talke some
remnants of roast or braised veal, trim
off all browned parts, and mince it very
finely; fry a shallot, or onion, chopped
small, in plenty of butter; when it
is a light straw-color, add a large
pinch of flour and a little stock, then
the minced meat, with chopped parsley,
pepper, salt and nutmeg to taste; mix
well, add more stock, if necessary, and
let the mince gradually get hot by the
side of the fire; lastly, add a few drops
of lemon-juice, Serve with sippets of
bread fried in butter round, and the
poached eggs on top,

Boned Chicken,—This
picnics, First, take out the breastbone ;
then remove the back with a sharp
knife, and next the leg hones
the skin unbroken, and push wit
thie mweat of the legs, Vil the bLody

is nice for

with alternate layers of parboiled tongue,
veal force-meat, the liver of the fowl,
thin slices of bacon, or aught else of good
flavor which will give a marbled appear-
ance to the fowl when served ; then se
up and truss as usual,

Pigeon Pie.—Dorder a dish with fine
puff paste, lay a veal cutlet (or tender
rump steak), cut in thin slices at the
bottom of the dish; scason with salt,
cayenne, nutmey, or pousided mace, Put
as many young 16 the dish will
contain, with seasoning as above, and, in
the interstices, the velks of some hard-
boiled eggs; put some butter over them,
fill up with good gravy, cover with
paste, glaze with the yelk of an egy, and

88
bake,

Mutton Cutlets in the Portuguese
Way.—Cut the chops, and half fry
them with sliced shallot or onion, chopp-
ed parsley and two bay leaves; season
with pepper and salt ; then lay a force-
meat on a piece of white paper, put the
chops on it, and twist the paper up, leav-
ing a hole for the end of the bones to
go throug Broil on a gentle fire,
Serve with sauce Robert ; or, as the sea-
soning makes the cutlets high, a little
gravy.

Sweetbread Croqueites.—DParboil two
pair of sweetbreads, cut in small pieces,
with a dozen mushrooms; put one and
a half oun of butter in a saucepan,
ble, and stir in two ounces
of flour; mix and cook done ; then pour
in a gill of soup stock, let boil, add
the chopped swectbreads, and stir over
the fire until thoroughly heated, take
from the fire, add the beaten yelks of

COlS

two cogs, return to the fire long enough
to set without hoiling; let cool and
formm into croquettes, roll in cracker

crumbs, then dip in beaten egg, then
in the crimbs again, and fry in boiling
lard,

Chicken and Ham Pie.—Cut two
chickens into joints, season them with
salt, pepper and cayenne, a little pow-
dered mace and a tablespoonful of chopp-
ed mushrooms ; then make balls of force-
meat and the hard-boiled yelks of eggs,
and lay them in the dish between the
{uints of chicken, with a few slices of lean
1am in between, and add a little water
with a mushroom boiled in it, cover with
puff-paste, and bake,

Giraten Ham.-Cut a large piece
frovy the thickest portion of a boiled
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ham trim off the fat, grate the lean
part and put in the centre of a platter,
Slice small bits of the fat and lay them
around the edge with some tender
lettuce hearts and serve for supper or
Junch, When lettuce is not easily
obtained border with thin slices of
lemon, Circles of pickled bects are not
an unattractive garnish,

Egg Sauce.—Boil half a pint of milk
and stir into it as much flour mixed
with cold water as will thicken it
Then take it off the fire and beat in
gradually three ounces of butter 3 add
a little salt. Boil two eggs hard ; chop
them finely, and add them to the milk

and butter. This sauce is used for
boiled chicken or fish,
A Brown Sauce.— T'or one quarl,

Stir gently in a stew-pan over a slow
fire, till of a light golden color, two
ounces of butter and two ounces of
flour, then add two pints of stock ; stir
till perfectly smooth § add four teaspoon-
fuls (one and one-third ounces) of the
extract of meat and a sprig of mar-
joram, onc of thyme, and two of pars-
fey ; boil a quarcer of an hour slowly ;
strain, season, and it is fit for use.

Fried Meat Cakes.— Chop
raw meat as you would for sau
season with salt, pepper and onion
shape into flat cakes, dip the cakes in
ey and bread erumbs, and fryin drip-
ving. Any meat may be used for this
disly, but it is particularly nice of beef,
and the finest portions need not be put
to this use. Drain on a strainer; have
ready a dish of nicely mashed potatoes,
on which put your heef-cakes, and
serve,

Veal Scallop.— Put a layer of cold
chopped veal in a buttered dish ; season
with salt, pepper and butter ; then
strew over it a layer of finely powdered
cracker, and pour over a little milk to
moisten it; add another layer of veal
and so on. When the dish is full wet
well with gravy and warm water, cover
with a tin plate and bake. Remove
the cover ten minutes before it is done
to let it brown,

Thick Gravy.—Melt in a stew-pan a
picce of butter the size of a walnut
aldd two tablespoonfuls of flour; mix
well ; then add one pint of hot water,
half a teaspoonful n} the extract, and
sauce to taste, This will be found suit-
able for poultry, or wherever thick

\
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gravy is required, The above may he
made richer by using a larger proportion
of extract,

Beefsteak Pie.— Cut a pound and a
half of beefsteak into small  pieces
and put with it half a cup of water,
three tablespoonfuls of catsup, three
hard-boiled eggs cut in pieces, a pint
of oysters, salt, pepper and nutmeg.
Butter a baking-dish fill it with this,
cover with a rather rich biscuit dough,
and bake to a good brown,

Turkey Hash. - Remove the meat
from the hones of a turkey and cut it
into neat bits ; stir two cups of this into
two cups of white sauce; scason to
taste ; make the stuffing of the turkey
into neat cakes, frv them, and arrange
them on the dish around the hash,

Hashed Fowl,— Take the meat from
acold fowl and cut it in small pieces.
Put half a pint of well-flavored stock
into a stew-pan, add a little salt, pep-
per and nutmeg, and thicken with
gsome flour and butter; let it boil, then
put in the pieces of fowl to warm § after
stewing sufficiently, scrve with some
poached eggs laid on the hash, with a
sprig. of parsley in the centre, and
garnish round the plate with pieces of
fried bread.

Chicken Fried.— Cut some cold
chicken into pieces and rub each with
velks of eggs: mix together some bread
crumb, pepper, salt, nutmocg, grulcd
lemon-peel and parsley ; cover the pieces
of chicken with this and fry them.
Thicken some good gravy by adding flour
and put into it cayenne \u-plwr, mush-
room powder or catsup, and a little lemon
juice, and serve this with the chicken as
sauce,

To Remove Fishy Taste From
Game.—lare a fresh lemon very care-
fully without breaking the thin white
inside skin, put inside a wild duck and
keep it there forty-eight hours, and all
the fishy taste so disagreeable in wild
fowl will be removed. Every twelve
hours remove the lemon and replace
with a fresh one A lemon thus prepared
will absorh unpleasant flavors from all
meats and game,

Chicken Fritters.— Cut into neat
pieces some tender cold chicken and let
them stand awhile in a mixture of lemon
juice, salt and pepper. Make a batter
of milk, egg, flour and sait, stir the
chicken into it and then fry in boiling
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lard, putting one bit of chicken in each | or four tablespoonfuls of meat are

spoonful of batter, Serve very hot,
taking care to drain the fat off well.
Garnish with parsley,

Chicken

breads hoiled ;

Croquette.— Two sweet-

one teacup of

boiled |

chicken, hashed ; one boiled onion, one | | ; :
! sized tongue requires to hoil at least

teacup of boiled bread and milk, quarter
pound butter, salt and pepper. Chop
chicken and sweet breads very fine
mix in well the other ingredients, shape
into rolls, then dip in the yelk of an egy
then in cracker dust; drop into boiling
lard and fry brown,

New Way of Cooking Chickens.—
A new way of cooking chickens is to
parboil them and then drop them into
hot lard, a la doughnuts, and fry a few
minutes, This will serve to make va-
riety in the hill of fare, but will not
wholly take the place of the favorite
method of browning in butter., Nice
gravy may be made by adding milk and
flour to the butter in which chickens
have been fried,

French Chicken Pie.— A tender
chicken cut in joints, half pound salt
pork eut in small picces, hoil the two
together till nearly tender in a little
water; line a deep dish with pie-paste,
put in the meat, season with sait, pepper
and chopped parsley, put in a little
water and cover over with the pie-paste,
which should be rich; bake forty
minutes,

Pickled Tongue.— The remains of
pickled tongues are very mnice inter-
mixed and placed in a pan and pressed,
when they will turn out resembling col-
lared meat, A little thick jelly may be
poured into the pan with them. Slices
of cold tongue may be warmed into any
kind of a savory sauce and laid in a pile
in the centre of a dish, the sauce bheing
poured over them,

Delicious Beefsteak.— ITave your
frving-pan very hot, wipe the steak dry,
place in it and cover tightly ; tum
frequently and keep covered, When
done, add to the gravy one t.l])k‘?‘(}(‘ll-
ful hot cofiee, a good sized lump of but-
ter 3 salt and pepper to taste, over
the steak and serve hot.

A Veal Omelet.—A veal omelet is
prr{mrwl by chopping a little cold veal
and adding to it the beaten egg. Cold

Pour

hoiled ham may be chopped and added
in the same way; also veal and ham
together, whichh is very nice. Three

enough, A little chnprwl parsley is
sometimes added, but herbs are mnot
now so much used in cooking as
formerly, though they are an addition
1o the flavor,

How To Pickle Toagues.—A good

three hours. Itis a good plan to soak
it overnight in cold water, To cook
itput it on in cold water and let it
come slowly to a bhoil. Some cooks
change the water when it is half done;
if this course is taken, be sure that
the fresh water is boiling before the
tongue is placed in it,

Roast Partridge.— Lard them well
with fat pork ; tie the legs down to the
ramp, leaving the feet on; while
cooking, baste them well with butter,
They require twenty-five or thirty
minutes to cook. To make a gravy,
put the drippings into a sauce-pan with
a piece of butter about the size of an cgg
anda little flour and hot water, Let 1t
boil up once,

To Dress Cold Fowl.—Take the re-
mains of a cold fowl, remove the skin,

then the bones, leaving the flesh in
as large pieces as possible; dredge
with flour, and fry a light brown in

butter ; toss it upin a good gravy well
seasoned  and thickened with  butter
rolled in flour; serve hot with bits of
toasted bread,

Bread Sauce For Partridges.—
Cut up an onion, and boil it in milk
until it is quite soft; then strain the
milk into a cup of stale bread crumbs,
and let it stand one hour, Then put
it into a sauce pan, with about two
ounces of butter, a little pepper, salt
mace and the boiled onion, Boil it all
up together, and serve it in a sauce-
tureen,

Stewed Liver.— Cut up into slices
half a pound of calf's liver and the
same quantity of fat bacon ; put first, a
layer of hacon at the bottom of a pie-
dish, then one of liver; sprinkle with
pepper and salt, add one medium-sized
onion and one apple, both cut up; cov-
er down and let it stew gently in the
oven for about one hour and a quarter.
No water is required,

How To [IMake Meat Tender.—
Cut the steaks the day before into
slices about two inches thick, rub
them over with a small quantity of
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soda: wash off next morning, cut into
suitable thickness, and cook as you
choose, The same process will answer
for fowls, legs of mutton, ete, Try, all
who love declicious, tender dishes of
meat.

A Nice Supper Dish.—Grate or
mince lean ham very fine; mix with it
the yelk of an egg and some cream;
season with a very little nutmeg,
Have ready some small slices of bread
haif an inch thick ; toast them a deli-
cate brown; then, while hot, spread
the meat over it ; break the yelk of an
¢prg over the top and brown slightly in
the oven, and send to ta'le hot.

Spiced Veal.-
chopped very fine;
well-beaten  eggs, a tablespoonful of
butter, teaspooniul of salt and sage
each, Put it into a cake-pan, and
bake about an hour, Slice when cold,

Mint Sauce for Lamb.—Two full
tablespoons  of  very
young mint, one of pounded and sifted
loaf-sugar, and six of the best vinegar.
Stir all these ingredients together until
the sugar is dissolved.

Delicious Flavor To Lamb.—- To
give a delicious flavor to lamb which is
to be eaten cold, put i the water in
which it is boiled whole cloves and long
sticks of cinnamon. To one leg of lamb
allow one small handful of cloves, and
two or three sticks of cinnamon. If the
Jamb is to be roasted, boil the cloves and
cinnamon in water, and baste the lamb
with it,

Fillet of Veal Boiled.—Bind it
round with tape, put itin a floured cloth,
and in cold water; boil very gently
two hours and a half, or if simmered,
which is perhaps the better way, four
hours will be taken ; it may be sent to
table in bechamel or with oyster saunce,
Care should be taken to keep it as white
as possible,

Cold Tongue on Toast.—Take cold
smoked tongue or ham ; mince or grate

One pound of wveal,
season with two

ﬁucl:\'»clm‘?ml {

| and, if at hand, an anchovy.

fine, mix it with the beaten yelks of |

cggs and cream or milk, with a dash of
cayenne pepper; prepare thin, small,
square pieces of butlered toast ; place on
a heated platter, putting a spoonful of
the meat on each picce; cover with dish
cover, and send to table hot ; for break-
fast or lunch.

Veal Sausages.— Take fat bacon

and lean veal in equal quantities, with
a handful of sage, a little salt, pepper,
Tet all
be chopped and beaten well together,
floured, rolled and fried. \'l'iéi sau-
sages are better suited for persons whose
digestion is not very strong than those
made of pork.

Excellent Tea Dish. - A delicious
dish for tea or lunch i made thus: On
a very fine wire gridiron (or one made
of wire net used for screens), place
some slices of salt pork, cut as thin as
possible ; on cach slice lay a good sized
ovster, or two small oncs; broil and
serve hot,  This with coffee, crisp
toast, with chopped cabbage, makes an
almost ideal lunch,

A Good Breakfast Dish.—A good
dish for breakfast is made by chopping
pieces of cold boiled or fried ham just
asfine as it is possible to chop them;
mix them with cold mashed potatoes,
an egg or two, a little butter or cream,
or hoth, form into balls, flour them,

| melt a little butter in a frying-pan, and

brown the balls, Secrve hot,

Mutton Pie.— Take the mutton
chops from the forequarter, scason
highly with pepper nu(l salt, and put
into a baking dish with alternate layers
of apples, pared and sliced, and a little
sprinkling of chopped onion, Put a
crust of not very rich pastry over the top
and bake for twenty or thirty minutes in
a hot oven,

To Cook A Duck.—To cook a duck
satisfactorily, boil it first until tender;
this can be determined by trying the
wing, as that is always a tough part of
afowl. When tender, take it out, rinse
it in clean water, stuff and put in the
oven for about three-quarters of an hour,
basting it often,

Pressed Chicken, —Boil two chickens
tender, take out the bhones and chop the
meat fine, add a small handful of Kreml
crumbs, scason to taste, with butter, pep-
per, salt and a little sage ; pour in enongh
of the liquor to make it moist ; mould in
any shape you choose, and when cold,
cut in slices,

Scrambled Mutton.— Three cups of
cold boiled mutton chopped fine, three
tablespoonfuls of hot water, one fourth

| of a cup of butter ; put on the stove, and

when hot break in four eggs and stir
constantly until thick., Scason with
pepper and salt,
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The Right Way
Broil steak 1ut
the juice in cooking.

to Cook Sieak.
salting, Salt draw
It 1 sirable to

e

keep this in if possible,  Co v hot
fire, turning freg , searing on both
sides,  Place on a platter,  Halt atd pep-
per to taste,

Boiled Tongue. - If the tongue
not hard, soak it not more than thi
hours. T'ut it into a cwpan  wil
plenty of cold water and a hunch ol
herbs : let it come to a hotl, shim and
simmer gently until tender, peel oll
the skin and garnish it withi parsley and
lemon,

Frizzled Beel Chip the heof as
thin as paper with a very sharp knife,
Melt in a fryving-pan b r e of
an egg, stir the be hout i L two
or three minutes, a little flour,
add half a teacup m, hoil and
serve in a coverad dis

Roasted Tongue, Soak for two
hours ; sprinkle salt over it, and drain
in a colander ; this should be done with
fresh tongues before  using; boil it
slowly for two hours + off the skin,
roast, and bastc butter Serve
with brown gravy currant  jelly
sauce,

Spiced Beef.— I'ive pounds of the
shank, boiled five Liours, with celery
seed, Drain off the gelatine, and then
chop the meat very fine, add pepper
and salt to taste, and put it mto a
cloth on a piatter.  Cover with the cloth

and press it,

Broiled Ham.— Cut into thin slices,
pour boiling water over them, letting
it remain ten minutes, Wipe the ham
a little and place it on llw 3 ron ;
this takes out the salt, Han that has

been boiled broils nicer than the uncook-

ed meat,

Liver Fried as Cutlets.—One
to one pound of liver; have the
cut thin; td ; wipe «
beat up the egg; dip the |
then into powdered crack

Hnver
with a towel §

S

er in the
or s iy

CRH,
bhrown

This is very nice j serve with tomatoes, if
preferred,

A Good Way to Cook Liver.—A
good way to cook liver is to fry it in
butter, with an onion cut in  small
pieces scattered over it,  Cook slows
Jy; when done, add a lump of butter
and a little flour; stir well; and turn

H¢

| one pint of milk, six crackers,

M COOE BOOK,
over the liver, Serve with Saratoga
[v 1o
FISH.
Oyster Omelet.— Twelve ovsters,
double the number if small ;
, one cup of milk, one table-

of butter, chopped  parsley,

wl pepper; chop the oysters very
beat the yelks and whites of the
separately, as for mice cake, the
whites umtil they stand in a  heap,
'ut three tablespoonfuls of butter in a
frying-pan, ul heat while you are
mixing the omelet,  Stir the milk in a
deep dish, with the yelks and season-

ing, Nest add the (hnm-ul ovsters,
he "lvw them well as you add gradual-

y When Im.u'whh mixed pour in

ed butte and finally whip in the

ites as llghllu as 1!”\\1‘)1(‘ Have
llu butter in the pan very hot, and
pour in the mixture, Do not stir it,
but when it bevins to stiffen, .~.hp a
broad-bladed knife around the sides
md cautiously under the omelet, that
the er may reach every part. As
soon as the centre is fairly set, and the
bottom  brown, turn out into a hot
dish,  Lay the dish bottom upward
over the frying-pan, which must be
turned upside down dexterously, This
brings the brown side of the omelet
uppermost,  This is a delicious breakfast
or supper omelet,

Fish Chowder.—Take a cod or
haddock weighing about four pounds;
skin it, cut in small pieces and wash
in cold water; take nnclmr!h pound
(scant) of salt |-uxk, cnt in pieces and
fry brown in the kettle in which the
chowder is to be made ; pare and slice
five medium-sized potatoes and one
small onion; place a layer of potato
and onicun in the kettlej then a layer
of h, dredge in salt, pepper and
flour ; put in alternate layers until all

is used ;3 add
er, and boil

liot water enough to cov-
gently thirty minutes; add
split and

dipped in cold water; then cook ten
minutes longer,
ccd Oysters.—For 200 oysters,

]nnl. vine, gar, one grated nut-
meg, eight blades of whole mace, threc
dozen whole cloves, one lm.]mnnfni

salt, two teaspoonfuls whole allspice,

and as much red pepper as will lie on
the

point of a knife; put the oysters




FISH,

with their liquor, into a large earthern
vessel ; add vinegar and all other ingredi-
ents; stir well together and set over a
slow fire; keep coverced; stir them
several times to the bottom ; as soon as
they are we'l-scalded they are done; put
into jars; if a larger quantity is made it
can be kept for a long time ; of course,
these are eaten cold.

Fried Oysters.—Use for frying the
largest and best oysters you can get.

Take them from the liquor, lay them in |

rows upon a clean cloth and press
another lightly upon them to absorh
the moisture ; have ready some beaten
eggs and some cracker dust. Heat
enough butter in the pan to cover the
oysters, Dip each one in the egg first,
then into the cracker, rolling it over,
that it may be completely covered.
Drop them into the frying-pan and fry
(guickly to a light brown. Do not let

them remain in the pan an instant
after they are done. Serve dry, on a hot
dish.

Broiled Oysters,—Choose large, fat
oysters ; wipe them very dry; s\niukle
them with salt and pepper, and broil
upon one of the gridirons with close
bars, sold for the purpose; you can
dredge the oysters with flour if you
wish to have them brown, and many
persons fancy the juices are better pre-
served in that way ; butter the gridiron
well, and let your fire be hot and clear ;
broil quickly and dish hot, putting a bit
of butter upon each oyster as it is taken
from the gridiron.

Codfish with Cream.—Dick out care-
fully in flakes all the flesh from the
remnants of some boiled codfish; melt
a piece of butter in a saucepan, and
udt\ to it a large pinch of flour and a
gill of milk or cream, with pepper, salt
and grated nutmeg to taste, also the
least bit of cayvenne ; stir well ; put in the
fish, and gently shake it in this sauce
until quite warm. If the composition
be too dry, add a little milk or cream;
then add, off the fire, the yelks of two
eggs, beaten up with a little milk, and
serve,

Broiled Salmon.—The middle slice
of salmon is the best Sew up neatly
in a mosquito-net bag and boil a quarter
of an hour to the pound in hot, salted
water. When done, unwrap with care,
and lay upon a hot dish, taking care
not to break it. Have ready a large
cup of drawn butter, very rich, in which
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has been stirred a tablespoonful of
minced parsley and the juice of a lemon,
Pour half upon the salmon, and serve the
rest in a boat, Garnish with parsley and
sliced eggs.

Lobster Rissoles.—DBoil the lobster,
take out the meat, mince it fine ; pound
the coral smooth, and grate, for one
lobster, the yelks of three hard-boiled
eggs, Season with cayenne pepper, a
little nutmeg and salt, Make a batter
of milk, flour and well-beaten eggs—two
tablespoonfuls of milk and one of flour
to each egg. Beat this batter well, and
mix the lobster with it, gradually, till it

- is stiff enough to roll into balls the size

of a large phum, Fry in fresh butter, or
the best salad oil, and serve up either
warit or cold.

Oyster Pie.—Once cup flour, heaping,

one saltspoon salt, one teaspoon baking
powder, one tablespoon butter, melted ;
one-half cup milk, ~ Mix salt and baking
powder with the flour. Put the melted
butter with the milk, and stir them into
the flour, mixing as soft as can be
handled. Roll out to fit the top of the
dish. Fill a deep pudding dish with
ovsters, dredge each layer with flour,
sa't, pepper and butter, Cover with the
crust, leave an air-hole in the centre and
bake quickly.
Panned Oysters.—Drain the oysters
free from all liquor, put them in a
colander, and allow one or two guarts
of cold water simply to run through
them. IHave ready a sheet-iron pan
hissing hot. Throw in the oysters,
shake for a moment, and to each fifty
add two ounces of butter, one-half
teaspoonful of salt and a palatable sea-
soning of pepper. With a wooden
spoon _stir until they hoil, and serve
inmmediately.

Stewed Fish with Tomatoes.—Iut
a can of tomatoes in a saucepan,
with a teaspoonful of salad oil, and a
little cayenne pepper and salt; simmer
for half an hour, than lay in the fish—
a pair of flounders (usually called soles),
or any white fish—adding a little water
if there be not sufficient liquor to
cook them. Beat up the yelk of »1
egg with the juice of a lemon, and,
five minutes before dishing the fish, pour
it in, and shake the sancepan to prevent
curdling.

Oyster Patty.—Scald the oysters in
their own liquor, beard them, drain
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them ]n‘rﬁ-(*ﬂy dry, and flour and fry
them lightly in butter,  Take each ovster
separately with a fork and put them
into a stew-pan, strain the liquor in
which you have scalded the ovsters into
the butter and flour that remains in the
frying-pan, stir well together, and season
with a little pepper, salt and a little
juice of lemon; pour the whole on the
oysters, and let them stew. When
nearly done, thicken with a small quant-
ity of butter rolled in flour, and fill your
putlics,

Salmon Croguettes,—Mix the {ith
thoroughly with an equal quantity of
boiled rice, adding a little melted butter,
and salt and pepper to taste,  Mold into
small  sausage-shaped forms, and roll
them first in finely-powdered crackers,
then in beaten egg yelk, and again in
the cracker crumbs, 1
doughnuts, A palatable, nutritious food,
easily preparad, and, as the egg prevents
the entrance of much fat, they are readily
digestible.

Clams with Cream.—Chop fifty small
clams, not too fine, and scason with
pepper and salt, Tut into a stew-pan
butter the size of an egy, and, when it
bubbles, sprinkle in a teaspoonful of flour,
which cook a few minutes ; stir gradually
into it the clam liquor, then the clams,
which stew about two or three minutes ;
then add a cup of boiling cream, and
serve immediately,

Baked Bluefish.—Chop up an onion
and fry it in butter; then add half a
pound of sof(, fine bread crumbs, a table-
spoonful of fresh butter, a little chopped
parsley, pepper, salt and a few drops of
lemon. After cooking a very little, take
it upond add a well-beaten egy.  Stuff
your bluefish with this, Serve the fish
with a drawn butter sauce having a
little finely-chopped pickled asparagus
in it

Deviled Crabs.—Doil your hard crabs,
and take out the meat and mine s
Grate two ounces of bread erumbs and
mix with them two hard-boiled
chopped fine, some cavenne, salt
lemon juice. Add all this to six onneces
of the crab meat, make moist and rich
with cream, clean the shells, fill them
with the mixture, and put some bread
crumbs over the top, and brown in a hot
oven,

Crab Sauce.—Mix about two or three
ounces of butter with a little flour,

Fry in hot fat like !

| with them a piece of
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and melt it in about a pint of milk,
Stir it over the fire for a few minutes,
Pick the meat from a fine boiled crab,
chop it into small’ pieces, season it with
a little cayenne, powdered mace and salt,
and stir it into the melted butter and
milk. Then warm it gradually and sim-
mer for a minute or two, but do not let it
boil.

Panned Clams.—Allow one patty-
pan with necarly upright sides to each
person,  Cut stale bread in rounds to
fit the bottom of each pan, butter it,
and wet with clam liguor, Fill each
pan nearly full of clams, pepper and
salt them, and lay a bit of butter on
each, Put them in a dripping-pan, cover
with another, and bake till the edges
curl—about ten minutes, Serve in the
pans,

Codfish Balls.—DBoil and pick the
codfish,  Boil potatoes, mash well, mix
butter, season
with pepper and salt and add cream
enongh to moisten them. Mix codfish

| and potatoes together in like pm;lmrti(m,

and add three or four cMopped hard-
boiled eggs, and a little fine minced
onion, Make into cakes and {ry in boil-
ing lard,

Egg Sauce.—Boil the eggs very hard ;
when taken up, throw them into cold
water ; take off the shells, and chop the
egos rather fine ; have ready your melted
butter, into which throw them ; heat it
well and serve,

Fish Sauce.—Stir in one pint of
drawn butter, the yelks of two eggs, well-
heaten, pepper, salt and a few sprigs
of parsiey ; let it boil, and then pour over
the fish when it is on the dish ready to be
.\L'X\L‘(l.

Broiled Sardines,—Take large sar-
dines, wipe, roll in flour, and broil,
Serve on toast with slices of lemon for
garnish and relish,

Oyster Toast.—Toast white bread

| micely, then place oysters with their juice

on the fire; as soon as Loiling remove,
take out the oysters, set the juice back
again and stir in a large tablespoonful
of butter rubbed with a little flour, let

| this boil five minutes, remove, then add

the yelks of two eggs, pepper, salt, a littlc
chopped parsley, and the oysters, which
have been pounded fine; use the mix-
ture to spread over toast ; set in the oven
to heat thoroughty,
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How to Cook Clams, -Take one
dozen clams—open, saving juice and
meat—chop the meat fine, Take six
eggs, mixing the whites and the yelks;
then mix the clams (juice and meat
wiihh the eggs, and cook over a slow
fire, stirring constantly till the mixture
has the consistency  of  stiff  cream.
Take off and serve—a dish fit for a
king.

Fish Croquettes.— Tale one pint of
any cold white fish, flake it v
remove all hones and pieces <
season it highly with salt, pepper, cav-
enne amd onion  juice, Let the taste
decide, but remember that fish needs
more than meat.  Moisten the {ish with
one cup thick eream saue

Clam Cakes. Make a batter of one
egg beaten light, with one cup of milk,
two and one-hall cuy of flour, and a
little salt; beat well together and then
stir in lightly three dozen clams that
have hbeen washed d drained, and
drop in hot fat with a tablespoonful of
batter, and one or two clams in each
spoonful ; fry brown and drain in a col
ander,  Serve immediately,

Cornish Fish Pie.—in Cornwall al
most every kind of fish is put into a
pie, well floured over, with a little
chopped parsley and onions, a little pep-
per and salt, some broth or water, and a
nice short crust over it ; there is a hole
left in thecrust at the top, and through
this hole some cream is poured just he-
fore serving.

Pickled Oysters. - Open the oy
ters, and take each one away from its
liquor ; boil some vinegar, equal quan
tities, with the liquor of the oysters;
put in some whole mace ; drop the oy
ters into the boiling liquor, aud [ift
them speedly from the fire; then bottle
them.  This method keeps the oysters
from shriveling,

To Broil Smoked Halibut, - Sclcet
halibut of a dark brown color, the thin-
nest and hardest; seak twenty-four
hours in cold water, with thk flesh side
down ; only cover with water ; broil over
hot coals; serve with a little butter, or
poach e and dish them with the
halibut as if for ham,

Clam Soup.— Twenty-five clams,
opened raw and chopped fine; add
three quarts of water; boil them one-
half hour, then add a pint of milk, one
onion chopped fine, thicken with but- |

E

ter and flour, beat three cggs in the
tureen, and pour your broth over them
boiling hot,

Broiled Mackerel.— Split down the
back and clean ; be careful to scrape all
the thin black skin from the inside.
Wipe dryand lay on a greased gridiron ;
broil on one side brown, and then on the
other side,  The side that hasthe skin on
shiould he turned to the fire last,

Oyster Macaroni. Boil macaroni in
acloth, to keep it straight, Put a layer

in shoseasoned with butter, salt and
pepper, then a layer of oysters, alternate,
until the dish is full. Mix some grated
bread with a beaten egg. Spread over

the top and bake,

Oyster Loaf. -Cut a round piece five
inches across from the top of a nicely-
baked round loal of bread ; remove the
crumbs, leaving the erust half an inch
thick ; make a rich oyster stew and put
it in the loaf in lavers, sprinkled with
bread erumbs ; place the cover over the
top, cover the loaf with the heaten yelk
of an egg and put it in the oven to glaze :
serve very hot,

Sauce Piguante for Fish, - Muke
a hrown sauce by fry 1 chopped onion
in a little butter, adding a larg teaspoon-
ful of flour and a tumbler of stock,  Sim-
mer a little, stratn, and put in a tea
spoonful of vinegar, one of chopped cu-
cumber pickle, and one of capers,

Fish Sauce.-Take half a pint of
milk and er er, two egys, well
heaten, sa pepper, and the
juice of half a lemon ; put it over the
fire? add stir it conmstantly until it begins
to thicken,

Vegetables.

Boiling Potatoes. — To hoil a pota-
to well requires more attention than is
usually given.  They should be well
washed and l¢ft standing in cold water
ani hour or two, to remove the black
liquor with which they are impregnated,
and a brackish taste they would other-
wise have, They should not be pared
before boiling ; they lose much of the
starch by so doing, and are made insip-
i, Put them into a kettle of clear
cold water with a little salt, cover close-
ly, and boil rapidly, using no more wa-
ter than will just cover them, as they
produce a considerable quantity of
fluid themselves while boiling, and“toq\

>
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crumhs, chopped salt
ete,, wet with gravy; put nll the t
\luc set the squash in a pudding 378
put in a few spoonfuls of melted butte
and  twice much hot water in the
bottom ; cover the dish very closely and
set in the oven two hours, or until ten
der ; lay within a deep dish and pour the
g v y over it,

Boiled Caullijower.,
gallon of water allow o
spoonful of salt, Cl
that are close and white; trim off the
decayed outside leaves, and cut the
stalk off flat at the bottom, Open the
flower a little in places to remove the
insects, which snerally ¢ found
about the stalk, and let the canliflowers
lie in salt and water for an hoar pre
vious to dressing them, with their heads
downward ; this will umlmil* draw
ont all the vernin,  Then put them imto

pork, parsley,

as

To each half a
» heaped table-

wiliflowers

fast-boiling  water, with the addition
of salt in the above proportion, and lot
them  boil briskly over a good  fire,
keeping the sauce-pan uncovered.  The
water should he wellsskimmed

when the cauliflowers ar te neler

them unp with a shice ; let them «

and, if large enough, place them upright
in the I, Serve with pflain melted
butter, a little of which tay bie pourad

over the flower,

Stewed CGreen Peas.-One quart
of peas, one lettuce, one o ,
ounces of butter, pepper and to
taste, omne ¢ half a teas; of
powdered s Shell 1} pras, and
cut the onion lettuce into slices
put these into a stew-pan, with the ut
ter, pepper and salt, but th o more
water than that which hang rond
the lettuce from washing, Stew  the
whole very gently for ratl more than
one hour; then stir to it a well-beaten
egg and about half a teaspoonful of
powdered sugar. When the peas, ete,,
are nicely thickened, serve; but, after
the egy is added, do not allow them to

boil,

Tomatoes with Rice. - Scald and pedl
three large, smooth tomatoes, Cut them |
in halves, scoop ont the sceds and juice,
without breaking the pulp. Scald the
juice enough to strain out the seeds.
To the juice add sugar to taste, and
mix with it as much warm hoiled rice |
as it will absorb; add salt and a little |
butter, Fill the tomatoes with the mix- |
ture. Place each half-tomato on a round |
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of bread buttered. Put them in a shallow
pm and hake ten minutes, or until the
hread is browned,

Saratoga Potatoes.—Cut raw pota-
toes in slices as thin as wafers with a

thin sharp knife; lay them in cold
witer overnight; a bit of alum will
make them more erispi mext morning
vinse in_cold water and dry with a
towel, lave ready a kettle of lard,
hotter than for fricd cakes, and drop in
the potatoes a few at a time. They
will brown quickly ; skim out in a col-
ander and sprinkle with salt, or lay
them on a double brown paper in the
oven till dry,  If any are left over from
the meal, they can be warmed in the

oven, and will be just as good for another
time,

Baked Onions,
ions without hreaking the lavers: hoil
them for hali an hour in well-salted
boiling water, and drain them: when
cool enongh to haml cut a half-inch

Peel ten large on-

slice from the top of each, and take out
a teaspoonful of the middle part ; chop
these picees fine, mix em with hall a

cup of stale bread-crumbs, saltspoonful

ol salt, quarter of that quantity of pep-
per and the yelk of a raw egge : use this
forceament to stuff the onions, lay them
on a baking-dish, brush them with the

white of the egg, beaten a little, dust
them with fine bread-crumbs and bake
th {

m y for forty minutes. Serve
them liot,

Potato l)umplings. Pecl some po-
tatoes and grate them into a basin of
witer ; let Hu pulp rem: nm in the water
for a (u"]||1 of hours, drain it off, and
mix with it half its weight of ll:.m
season with pepper, salt and (}0]'7&"
onions, 'l not mo st enough, add a little

oll into dumyplis the size of a
le, sprinkle them well with
throw them  into  boiling

When yout observe them rising to

and

top of the sauce-pun, they will be
botled enough,

An Appetizing Entree.—Take cold-

hoiled cabbag chop it fine; for a

medinm-sized purdding dish full add two
well-beaten egys, a ta \hle wpoonful of but-
ter, three table ~pmmful~.uf cream, with
pepper and salt ad libitum. Butter the
pudding dish, put the cabbage in and
bake until brown, This may be eaten
cold, but it is much better if served hot,
It is especially good with roast pork or
pork chops.
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Fried Cauliflower. - I'ick « ll
green  leay from a e W
cut off the stalk clo Put i1, head
downward, 1t 1 144 I n 11 « | hoil
alted et e ot o hoil 1t
m it on a Pt it 1o
mall rigs, amd pla 1 1 deep
dish with plen ( pepl
i salt When they 1 d abo
an hour in t ‘ n A , dip 1t 1
n batter, and n hot lavd to a go
color,
Irish Stew.—This is the stew that 1
My tly m 1 n |¥(] il ‘
1 corned beel (1 v f 1)
n with a good deal «
tock, two lar p n
¢ cold |
q DT
1
will 1 it they |
i I'urn n
ned serve
o Cook \y\ln'ltll Boil ch in
the ordinary wayv ; drain it m g -
all the ter; chop 1t just finely
1™ car divided too much
i'n il ¢ 2 ce it very fin
uuld 1 v it in batter; chop this hin
nd n it with the nach: 1 y 4
cup of n 1 of ?
desserts) t and
Pem 3 ch oo
about ten
Tomato l’u. Peel and slice enough
green tomatoes 1o fill one to th

Ulow mfuls of  vinegm

tahilespo

one of by three and a halt of
w, fl nutmeg, bake with
LWo erusts v f chonsg
un tew the tomatoes first, uid then
there is no danger of the pie lei ton
1,1».‘

.-‘\‘

cutlets, steal

licions «

o
thing served wi t gravy) 1
made by cuntti tomatoes  into
slices, and grillia them over a s
fire for ten minutes, or thereabout
they uld then be coated with a
mixture of bread crumbs, fresh butter,

mustard, , pepper and suzar (y

tions, ¢ to taste), and returned

to the gridiron, or put into a hot oven to

crisp.
Baked

satisfactory

accon

Becets.
wavs

of the
cook bheets

One
to

most
to |
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bake them: when loiled, even if their

jackets are left on, a great deal of the

lest part of the beet is dissolved, and

y Jost. It will, of course, take a little

longer 1o hake than to boil them, but

th no ohjection ; allow from fifteen

o twer " more for baking ;

¢ them and eat as von would if they

were boiled, One ¢ way to serve

them is to chop them fine,  After they

are cooked, season with pepper, salt and
butter

Lille Cabbage. \Wash a large cab-

cut it in inch picces, rejecting

salk, and drain it in a (n{;llllil'l‘.

i peel amnd chop an onion, fry

one te in two tablespoonfuls

ippings of butter, add the cabbage,

a teaspoonful of salt and a quar

ter v saltspooniul vach of pepper and

erated  nutmeg, cover it, and  simmer

for twenty minutes, stirving it fre

quently to prevent hurni Serve it

Vegetable Hash.
 vepetable

Chop, not very fine,
left from a botled dinner,

eason them with salt and pepper,

1 quart of the chopped vegetables,
g half a cup of stock and one tablc
poonful of butter,  Heat slowly in
the frving-pur. Turn into a hot  dish
when , and serve immediately,  if
vinegar Ledd, two or more tablespoon-
fuls of n be stirred into the hash
vhile it is heating,

Baked Cabbage.—Doil a firm head for

cn min s, then change the water
for more boiling water; boil till tender,
drain and set aside to cool,  Mince
some  boiled ham; mix with  bread-

erumbs s add pepper, one tablespoonful

of hutter and two eggs, well-heaten, and
three tablespoonfuls of milk ; chop cab-
hage very fine; mix all together, and
bake in a pudding-dish till brown. Serve
hot.

Succotash, —Cut the corn from eight
mix this with one-third the
(ua v of Lima beans, and cook one
hour in just enough water to cover them,
Drain nEJl' most of the water ; add a cup
of milk, with a pinch of soda stirred in,
When this boils, stir in a great spoonful
of butter rolled in flour, season with pep-
per and salt and simmer ten minutes
longer.

Potatoes a la Duchesse. — Take
some cold, boiled potatoes, cut them
into rounds, cutting with a cake-cutter




VEGETABLES.

wet with cold  water, Grease the bot-
tom of a baking-pan and set the rounds
in it in rows, but not touching one
another, and bake quickly, first brush-
ing them all over—except, of course,
on the bottom—with beaten egg,  When
they commence to brown, lay a napkin,
folded, upon a hot dish and range them
regularly upon it,

Macaroni Cheese, — Boil two ounces
of macaroni, then drain it well, Put
mto a sauce-pan one ounce of but-
ter : mix well with one tablespoonful of
flour; moisten with four tablespoon-
fuls of veal stock and a gill of cream ;
add two ounces of grated cheese, some
mustard, salt and cavenne to taste, put
in the macaroni and wrve as soon as it
is well mixed with the sauce and uite
hot,

Stewed Mushrooms. —Slice the mush-
rooms into halves, Stew ten minntes in
a little butter seasoned with pepper and
salt and a very little water, Drain, put
the mushrooms into a pie-dish ; break
cnough eggs to cover them over the top;
pepper, salt and scatter bits of butter
over them ; strew with bread-crumbs and
hake until the eggs are set, Serve in the
dish.,

Stewed Carrots.—TDoil the carrots
until they are half done, then scrape and
cut into thick slices; put them into
a stew-pan with as much milk as will
hardly cover them; a very little salt
and pepper, and a small ‘quantity of
clmppul parsley ;  simmer them until
they are perfectly tender, but not
broken. When nearly done, add a
picce of butter rolled in flour, Serve
hot,

Potato Croquettes.—Tulie six hoiled
potatoes, pass them through a sicve;
add to them three tablespoonfuls of ham,
grated or minced finely, a little grated
nutmeg, pepper and salt to taste, and
some chopped parsley; work into this
mixture the yelks of three or four cups

then fashion it into the shape of balls, |

roll them in  bread-crumbs and fry
in hot lard, and serve with fried
parsley,

Imitation Duck, — Boil two onions
until nearly soft ; then chop them fine,
and mix with pieces of stale hread
crusts that have been soaked awhile in
cold water or milk. Add a little pow-
dered sage, some pepper and some
salt, Grease a baking tin, put the mix-

| and next day boil two hours,

2t

ture in, and strew over the top some grat-
ed bread and bits of butter,  Bake it for
half an hour and serve for breakfast, or a
side dish at dinner,

Potatoes Fried Whole.— When
nearly hoiled enough, put small po-
tatoes into a stey with butter, or
beef dripping ; them about to
prevent barning, till they are brown
and erisp; drain them from the fat.

It will be an improvement if they are
floured and dipped in the yelk of an

egg, and then rolled in  finelv-sifted
bread-crumbs,  This is the ordinary
French method,

Scalloped Squash. TBoil and mash

the squash in the customary way and
let it cool ; beat the yelks of two e

S,

) v
| and when the squash is nearly cold,

whip these into it, with three tahle-
spoonfuls of milk, one of butter rolled
in flour and melted into the milk ; pep-
per and sait to taste : pour into a but-
tered bake-dish, cover with fine crumbs,
and bake to a brown in a quick

1

oven, To be eaten hot,

Potato Pie.— Peel and grate one
large white potato into a dish ; add the
juice and rind of one lemon, the beaten

white of one egg, one t cup of white

sugar, one ecup « water; pour this
mto  a  nice under erust and hake
when done have ready the beaten
whites of three eggs, half cup pow-

dered sugar, flavor with lemon, spread
on the pie and return to the oven to
harden,

A Delicious Dish.—Take a large
fresh eabbage and cut out the heart,
Il the place with stufling, or veal
chopped very fine and highly sea-
soned, rolled into balls with yelk of
ege.  Then tie the cabbage firmly to-
gether and boil in a kettle for two
hours. It makes a very delicious dish,

and it is often useful for

picces of meat,

Haricot Beans.— Soak half a pint
of the small white heans overnight in
just enough cold water to cover them ;
strain
and put in ‘a pie<dish with one-half

using small

| ounce of butter, a teaspoonful of fine-

ly chopped parsley, previously fried ;
cover with slices of raw bacon, and bake
a guarter of a hour,

Parsnip  Stew.— Three slices of
salt pork boiled one hour and a half;
scrape five large parsnips, cut in quar-
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toes, peeled and fre piy chop Tomato Sauce. - Pare, slice and stew
them both e the ions 1 the tomatoes for twenty minutes, Strain
butter W1 Con | il and rub through a leaving

1 n ; vith e r | the hard and tough iind.  Put
il r th ixture on 1 into a uce-pan with a little minced
! 1 1"« in the onio parsley ad sugar,
wil insert tl m the fold 1 d Hr 0 il d spoon
ing it, ful of hutter rol il up and
Scalloped Onions, Hoil tend -
six large onic: Take t 1 up, drair Baked Tomatoes for Breakfast.
and separate 1 r of bread @ Take a quart of cold stewed tomatoes,
or biscuit-crumbs in a h, ther beat into it two egys, t o tablespoonfuls
a laver mions, alterna il 1 of  bread-crim! 1 tablespoonful  of
dish” is full Season  with X chopped parsle v little maore salt and
salt, add a tl nter, 1 ten witl pper, and bake for twenty mimutes in a
milk, and brown half an hour in th g oven
oven, otato Snow Fake large white po
Baked Cauliflower. -'ut « iflower ' tatoes I boil them in their skins
to soak Oted | hiony 1 I tender, drain and dry them nea
or more: 1 full e |t re, and peel ; put a hot dish before
> rd ] ¢ r | the fire and rub the ¢s through a
= inut o put | coarse sicve into N 10t touch after
ito a pie-d { tle mil nd rd, or the flakes will fall ; serve im
the wl with L G Potato Puffs, —Take any outside slices
1 . of cold meat, chop and season with pep
Scalloped Potatoes,  I'are the pota-  p t and cut pickles, Mash pota
s cover the bottom of 1 lish | toes, ng them into paste with an
1 d-crumh il adl v laver Z; roll out with a dust flour ; cut
ced ther f butter round with 1 isoned
wl peppe 11 the « 1 th th 1 e f and fold like ¢ puff
Tt e t the wi h I'rya WA,
milk, and bal foranh - Potatc Grate  six  cold
a halt iled pot to them one pint
Lima Beans with Cream. — Pt a  of creann o v il 1 flour enough
i the 1€ 1 bea imto Just | 1o make as stiff a hatter as for other
. Ited v . o el | el of three , then
th i ender ; t 1 the beaten whites ; salt, and fry in sweet
1 a« o milk  hutter, '
tle B of 1
e Y e by Fried Egg Plant.—Peel and par-
‘y in the 1 3 - e 1 oul hiy nutes, cut SHICeS  CTossSwiIse,
S¢ er and salt, roll the
Hng. - ; ( in cug, then in fine
Corn with Iumumcx Cut the corn ot y may be dipped
wn the cob and put it h an e > ‘ ht brown in ot
auantity of tomate that h s heen shiced
:‘1 ‘“»‘ml- stew the togeth for halt E
i hour; then season to taste with salt | h  Sauce. — Grate the

nd peg i v little sugar; st
yeral picce of butter aud simmer a fu

minutes longer,

Browned Potatoes.—Steam or hoi
mall-sized potatoes, peel and place them
in a stew-pan with som
shake occasionally, and, 3
well-browned, serve upon tl slices of
toast which have been dipped in Chili
sauce that has been thinned with a little
weak vinegar,

1 |
all are

radish, boil an egyg hard, pound the
velk, and add to the above a little raw
cream, mustard and vinegar added the
last thing. It must all be mixed cold and
then heated,

Potato Balls,—Mash hoiled potatoes;
add butter size of an egg, two spoonfuls
of milk, a little salt; stir it well; roll
with your hands into balls ; roll them in
egg and crumbs; fry them in hot fat, or
brown in the oven.
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SALADS AND RELISIES,

half teacup of vinegar, two tablespoon
fuls of sugar, and four tablespoonfuls
of salad dressing ; stir it all together and,
when it comes to a boil, put in the cel

ery and let it all boil for about five
minutes, stirring coustantly, then put
it into a dish and have an egy boiled
hard, which cut in slices and lay over
the top; garnish around thie edge with
the tops of the ceie It is best when
cold, T make chicken salad the same |
way, by taking as much chicken as cel-
ery, and a little more vinegar and sal-
ad,

Potato Salad. To one pint n
potatoes (those left over from w'

ire just right), add the smoothly-rubbe -I
velks of three hard-boiled ep reserys
ing the whites, cnt in tranvers 3
to garnish the dish ; slice one e
pickle, one teaspoonful ground
tard, pepper and salt to ta

teacup good vinegar, dissolving
lump of bhutter the size of a v
1 the vinegar over the pic
seasoning, and add the mashed 1
rubbing and
We think you will
addition to the ta

slices,
umber

mius-

: heat one
in it

ws meor

pore
find

agreeable

it

an

mieat from
ant a small
of shred
the chickens
inches I

Chicken Salad. —Cut the
two chickens, or one if vou w
dish,  Add an equal qu.uxl'
lettuce, after you have cut
into narrow shreds two )
Mix in Prepare a dressing thus:
Beat the yelks of two eggs, salt lightl
md beat in, a few nhnl.\ at a time, four
tablespoonfuls of oil ; then, as g1 'rlx‘.'.”\“
three teaspoonfuls of hot vinegar and
wulf a teaspoonful of hest celery essence.,
The mixture should be thick as cream :
pour over the chicken, mix well and
lightly, put into a salad dish and lay
cetions t-f two hard-boiled eggs on top,
ith a chain of sliced whites aronnd the

a bow

W
edge,

Pickled Cauliflower.—Take hall a
dozen small heads of cauliflowar and

hreak them into sprigs; then boil them
i enough salt and water to cover them ;
let them scald until a sprig from the
broom can be run through them, or a
fork will pierce them ly ; then skim
out into jars and make a pickle of one
@allon of vinegar, half a pound of hrown

ugar, one ounce of unground pepper,
f an ounce of cloves, one ounce of
white mustard sced, one ounce of cel-

ery seed and one ounce of iurmu.k,‘upmnml mixed mustard,

25

boil ‘ther for twenty minutes,
and pour, while very hot, over the cauli-

flower ; cover closely and it will keep all
winter,

Tomato Catsup.—Cut one peck of
ripe tomatoes in halves, boil them in a
lined sance-pan until the pulp is all dis

i solved, then st them well throngh a
hair sieve and the liquor on to boil,
lding one ounce of salt, one ounce of
mace, one tabl miful of black pepper,
one e of red  pepper, one
tables mnd cloves, five of
ground them all boil to-
gether fo v hours, and stir
them . Let the mix-
8 h m a cool
s t of r, and
1 cori op in

a Cool, .
How to Dress Salad.—Take one-
the inside of the
velks of two hard-
them with a
mix with them
water and two
weet Add, by
poonful of salt, a
il a teaspoons

il o When these
are all blended evenly, pour in three
tablespoon of negar Have vour

3 L erisp, and picked
i1 e salad bowl;

as that would

te the top of it

i it in different

1 whites of your
€4

Axgmra"m Pickled.—Cut and wash
heads he largest aspara-

them lie two or three hours

er; scald them very care

in salt and water, then lay them

on a cloth to cool; make a pickle, ac-
the qu 1 oiF your aspara-

s, of white wine war and salt, and
oil it. To a gallon of pickle put two
nutmeygs, a quarter of an ounce of mace,
the same of whole white pepper, and
pour the pickle hot <\ur them ; cover
the jar with a thick cloth, and Tlet it

stand a week, then boil th pickle ; when
it has stood another week, hoil it a third

time, and, when cold, cover the jar
closely,

Lobster Salad. — Fight eggs, one
pint  vinegar, four tablespoonfuls
melted butter or sweet oil, one table-

one table-
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them w hot iced cgal When | and spice together; put in the apples
quite cold pack ther down 1 cove while 1 , and let them remain till
ith a tight coy tend (about twenty minutes); then put
Winter Salad. — Chop  very | ".‘,‘." km “ 1 ‘lu;u the syrup
ome nice cabbage h a little onion o Hhick, and pouriover sheml
and celery ; It and pepper to taste To Pickle Red Cabbage. - Slice
take the velk of an egw and stir with a | them into a sieve, and sprimkle each layer
fork, and drop one t a tiy into | with t. Let the whole drain three
SOIMNE dad o1l until t1 « « ¢ davs 11 gome sliced beet-ront wl
thicl add four ta nful pla 1 in a jar, over which pour
vinegar, one ta ul  musta Ny v he purple-red cabbage
You m stir the ¢ Ve is the finest \ 1 1
\i.‘\‘l ting Al I ;"I" “. i
I'his 13 very nic right, h the y r, and w ake
Pickle Chowchow. A wrter o i E R i
peck of green tomat a « Cucumber Catsup, - Grate t
pech 1 onons i r t en i 1! 5 and tv
peck o 1 18, ¢ ( n ¢ " put thred fu of
cucn « ‘ 1 ] n I
one large 1 ] beforehand, ar 1
mustard, celer ed t, to n
Cover h with 1
hest wegar, boil t 1 « « ® tw
tinu T 1 thlespoo 1 1 ther 149 oo
1s of wl oil hie 1 cork tight; kee 1 dry
Celery Ome-third celer 1
two-t cl ‘ 1 Salad Dessert.—Doil and mash a white
cabbage ace t in afrying 1 t i the yelks of two hard boiled
ur « L a e hot or; « « \ potato m at
h 1 fem i tl SMoot wether, add 1 « butter
e, g } . over it t or oil-pr 4 m rd. salt and wvine
thove dre 1 ¢ | 1 v 1 e, » The potato increa the
Ham Salad.— Tak« I 1ent tit and can be distin
of cold { \ m eyy
BIGYE QLIS ¢ i Pickled Oysters. —Sclect the largest
A 3 % 4 S Y romn off 1 r, and
on 1 ) ( 1 Lo : het n r wat put them in
" J‘- " “ : : . y 2 1 y tioned to
e : ¢ ter 1 1 blade
I-jy \v It biamn H 1 1 : per Stew
y I - put them
. s > | en cold 1 1 h l¢
h tor L 1 a4
1 il vt It " L oagr
French Mustard, = p an 1
n a bowl; cover ith goord 1
PO our off 4 large bowl
{ P }” one « nr er 1t
- § salt iter ) lot it
it and 1 stand until n n t in two quarts
. g \ of clover bl and two cups of
S G bal ( t ind two weeks and
. y and 1 through a towel, Nothing will
. when 10V¢ 1 use 1d in1t,
it cold. | Salad Dressing.— Six tablespoon-
Spiced Apples.— Eight pounds of | fuls of melted butter, six t blespoon-
1m\-’ and quartered ; four | fuls of cream, one teaspoonl il of salt,
ar; one quart of vineg 1 teaspoonful of pepper, one tea-
one ounce of stick cinnamon, one-hall oonful of ground mustard, one cup of
ounce cloves; boil the vinegar, vinegar ; then add three Leaten
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1 1 1mac 1 L teaspooniul of clove
Hot  Slaw. € the cahbage
: put h just enoug
o ) hen i done put a little
t d e then rub a
Ct ¢ on 1 but nd tir n,
1 ¢ . wd in place of the
Cucumber Salad. Peel lice
¢ them ith t, and
N 1 l ur; mix two
1
} L ul the 1111e
; d a tablespoon
of Pl for the
Bread and Rolls.
Eight Points in Bread-makng,
S il (! L1 g chn
{ ried the wheat
\ ) 1
I re to find
o1
¢ 1 not e 1l
falf I hould be sifted before
( I'hi ¢ i new
not i certaint
( I k ne After it ha
{ h 1 too
( every ten ead
t 1 r bread
1 ]
i s been
1 k
|
1 ¢ vet covered
o Make CGraham Bread. Set
¢ to rise overnight, using
imstead of water, and adding for
€ v three quarts of flour a cup of
) In the morning, add a lit
it and of flour to make a
ough just enough not to be
y | 1 led iking-tins to  rise,
when ht, bake in a moderate




BREAD AND ROLLS '

oven. Do not mold at Rye bread wontful of sa 1TeC rt 1 1
and graham bread should he made soft cuy f t. one cup of -
molding spoils the breac king in 1 one of warm milk. four
dry and chippy. qu f ) hefore i I'ut on
To Keep Bread Moist. -Tlave t $he AT, 10 USRI, I the butter

dough stiff when it is sct for the last olirsy s i i e e e o
rising. The larger the proportion of 1 - e S Les
flour to that of moisture 1 t dough ' ’ ’ v and
the longer it will be kept moist. After | 5C* 3t 102 When light, add the rest
the bread is baked and cold, j it : : iead 1n a loal

a tin box or an earthern jar with ! s ( £ nd | in a
cover, and keep it covered tight ! 3 sl | t them 1 @ \
Bread thus made, and kept co and | B o L1 ! hot
always from the air, 11 last and be O f‘\.” 1 j " = A e 1
uioist for a weck. ' lea, m 11 u the

norn

Home-made Crackers. Beat !
< 1 3 4 ad. 1 nd ot "

eggs very light whites and 1 ’
gether ; nto them a « tof | e 1 ] ot
ind a tea of t 1 a tahle 0
poonful each of butter and lard, 1 " ; :
nearly a tumblerful of milk; 11 i R 2aa. RENE | 8
thoroughly together talke 1 of : . v
the dough at a time and roll out f “ ol s ey :

s thicl milk cracke cut in 1 - s
rounds nd ke « } to ] t 4 “ : ' .
brown b SN . 1 ha

them

VRI\L Bread. — Rice b 1 m 8 Corn Bread 0 cup of n
:I‘ singr variet Lt the nre I t ! | ( ( 1"
I'al one pint ¢ vell 0l T i 11 ¢ OO
a pmt ol Ik ol fo « :
two  table of but elted. ! '
one 1 o ad half a t :

ne pint of 1 . r
ful of salt ; beat these all te er ot 1 '
last] the hites of the four « P
I , add t t 1 it \ E . ”
. u beaten to a ff froth 1 :

I pans or t oda . e
rve warm ¢ { :

Southern
Bread. - Two cuj Indian  meal,

y 1d-bo 1 ice hre . - 23 2
one ! L 1 three ) Squash Biscuit. O pint of strain
well on tablespoon 1 t ad & nned P 8 ootk
nitte ) 1 halt « n ( | ( but
cnou 1 t 1 ter o t v th .

ful salt, a pinch of soda. Su t e | r tl i1ly, a '

eggs into th the meal 1 i L quite
ter, last of al 1 Jeat 1 i Y . of it atand
minutes, and bake quickly in a shallow gvernip! " SEnainit out in gem
pan pans, or mal into 1 i let  rise

Indian Bread.—Omne pint of il 1 + these shon

maolass

milk, two tablespoor ful

little salt, one for « ks sty
cup of wheat flou of I " e
meal until as thick as pound cake. T oTih OF o =

into well-buttered tins and set in a warm ougl tiff batte
place to rise overnight Then set

slow oven to bake about three-fourth steam three hours by
steamer over a pot

an hour,
iter boiling all

Parker House Rolls.—Dissolve
tablespoonfuls ol white sugar, one
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Pickled Barberries,
OQuince Marmalade
f ]
Quince Jelly. ’
‘ ) {
\ Blackberry lelly !
|
p .
Preserved Citros
ilies Without [Fruit.
\ v
Crab pn lell
Plum irmalad
1 Jel
[
(iooseberr) jelly.
1 kberry Jam
i
' 4
b
f f
: ’ : Currant Jell 1 (
Spiced Peaches.— I tene B the fruit [ ) 1
ve the fruit; 1 1 st t ;
s to four Y ) l a1 nd
( \ t Al W 1 ten I 1
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Apple Jam, - (

chu 1 well
m weight 1 1 |
water, ng an 1 \
fsrow $na it 3
]l"v‘ I :" i1 1
Eratcn chut Pickled

Plum Preserves.—\ | 1

| them, "
» strain t l‘\

air-tight

‘ g Lol
Pickled Peaches and Plum
seven pounds fruit, thre 1
ot 1
I rit [} 1MoOr
pour « !
d all {
lFapioca Jelly. (
P Uns y
onte I | h 1 «
ho 1 1 ¢
| 1 1 n to
clear 1d !
Isinglass Jelly. (
tsinyla and two « ¢ y
ter, boil i Amber
on rain it

{l‘.r"l hottle

Gooseberry  Jelly.
pounds ; water, two

er ; it will he near! « '
this syrup add an « |
berry juice; give 1t 1wrt Lol

then pot 1t

strong  isingla jelly, When ¢ L A

mix 1t with a double guantit f . 3

herry ten and 1} W}

then 1 pe. '

must be , or the jel 1 s

be clear, i ek
Peach Marmalade.— Peaclics  too | brown @

ripe for preserving answer for marima rati

lad Pare and wter them, all r of

three-quarters of a pou d of ) y | until vour

each pound of froit, and half a pint « on 1

water to cach pound of sugar Boil | Do not
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Fritters.
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PUDDINGS

Applc l“udclm;~ Pecl and quartar
enough ap ;: les to cover the botom
.lu]- tin then
sour milk, soda and flour with a ta
spoonful of
a batter that will
This should not 1
cakes, Pour it over lhw app!
till brown. Then, when J-w e, turn it
on a large plate with the o
Over thes apple scatler sugar
mon,

a batter o

Apple Souffle.—One pint of steamed
apples, one tablespo 1
batter, half a cup of
of six eggs and the yel
a slight grating of mt
the hot apples the
nutimeyg, and the yelks of the
beaten. When this is cold
whites of the eggs to a
stir into the mixture,
pint dish, and turn the
Bake thirty minutes in a
Serve immediately with any kind ol
sauce.

All the Year Round Pudding, -line
a pie-dish with paste, spread on thre
lvHHu\ of any kind of jam (raspbe

the best); then beat well in a !
the following: Three ounces of bread-
crumbs, the same of sugar and butter,
the rind and juice of half al
add this to the pastry and ji
half an hour,

An Excellent Pudding. — Oneliali
pound suct, shred fine; one-hall pound
grated bread-crumbs, oncuarter pound
of loaf sugar, the yelks of four eggs and
whites of two, well-he mn two table
spoonfuls of orange marmal ade or sl
citron, if ]nnl\nnl fo be put i
hu(!rr-m-M and boiled for two hours,
T'o be served with wine poured over it, «
sauce.

Pudding a IEI»gante.-«Cnt thin
slices of light white bread, and line a
pudding-shape with them, putting in
alternate layers of the bread and orange
marmalade, or any other preserve, till
the mold is nearly full, Pour over all
a pint of warm milk, in which four
well-beaten  eggs have been mixed,
Cover the mold with a cloth, and boil
for an hour and a half, Serve with wine
sauce,

mn

Steamed Frnit Pudding.—Two cups |

of suet, chopped fine, two cups of
brown sugar, two cups of coffee, one-
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wped raisins, one-half

1 1 of cur one-fourth  pound
{ citron ¢ n, one teaspoonful
of It, three t wufuls of Y
po £, § « of flour, ]

ingredients 1 then turn the
mixture into dish and steam

Melt two  spoon

1 stir into 1t
md three-fourths
ugar and a pint of hot
aud flavor with

water ;1

lemon,
I’arndlso. Pudding., -Three

a (uarter of a poun

oumnees of

, three
ot bread
ar, threc

OUNCes O rants, salt nutmey,
rind lemon and half a

) lass or bra Pare,
core 1 1€ appl TR
beat ¢ moisted : with
Se it owell ; u the
the puddiy a but

it down v cloth,

and a half, .\'nl serve with

Apple Sauce, - Pare and
s many apples as you wish.,
in or pudding
ke them

ak lowly
soft, They will turn a rich rad, and
flavor far excewding  stewed

Apple Dumplings. - Make them the

isual way, place them in a deep pud-

I

ding dish ; make a liguor of water, sugar,
buttes and a little nutmeg ; the liguor
should very nearly cover the dumpl
bake on one sile, turn them o1

ther; bake about threefourths of an

sat the yelks
very light ; stir 111 a
wh of salt,
s, bea toa froth,
ke atter about
rd, Bake in gem

Albany Puf
cges untii they
pint of sweet m
the whites of the
and flour z
as thick as boiled cust
l \“‘l(‘lt.‘|\(n

Apph‘ Custard. —Take a half cup of
Ited butter, two cups sugar, three cups
, white and yelks
Bake in pie plates in

mel
stewed apples, four ¢
separately beaten,
bottom crust,
Brown Betty. -Take onc cup bread
crumbs, two cups chopped sour apples,
one-half cup sugar, one teaspoonful cin-
namon, two spoonfuls butter, cut
into swall bits, Butter a deep disht and




Bread

Bird's Nest

Charieston
half tea 1

Pudding.

Pudding.

Pudding

Rice

1

Pudding.

Cranberry

~hocolate

Chocolate

[ h o«

Cranberry

Saug

Pudding. (

Cream CQusiard
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¢ |
1
1 { hea 1
o the 1
) |
¢ )
po e
ely
b witl
| nreg ( 10T
in_cups, d t
on the t«
1
Pudding. Cranb:




PUDOD
' Ty o ¢
\ h 1
in 1 t 1 1
I wh Apple Pudding. 0 1
1« f co [ f Y
) e 1 \ A
P A i y
1 it I« y y Q t e 1
. ) ) X '
Bea to ¢ t .
K ' ; B French Pudding f
1
Cranberry Roll rt
1 L {
.
' \ ‘Sl Amherst Pudding {
elicious Pritters, | ' Crow's Nest )
' 1 ca to 1
1! ] 1 (
: : : ' |
‘ 5 { "
« H . 1
Cream  Fritters. eat tl
DA
1 | ir 1 ) ’
1 hot ddish th a o ;
r 1 1 1 in bet > 4 i
Lemon Pudding.—~1Ialf a ponnd « 1
T qn ( ol 1 1l ot t 1O n n 1
, 1l grated Y 1 | «
ot one lemon tt ! Cake Pudding.—Take odd bit f
to a cream A\ 1 { two or three k 1 e bet
uld to it then stir ! 1 small pie pit m &
ted rind lake " vhich has heen previou
pla 1irin tl | 1 rich tard ; pour
e A oven, T tal ¢ o an . It 3 §
1 1 1 1
N ! ly may be ad uld t et adding cocoanut
preferred, to flavor it, st nd setting in the oven till of a
f | light 1 9t} g

Pudding Sauce,—Three-ua




Pudding

Cracked

Wheat

Pudding.

N ot rune
Delicious Pudding
ndy Pudding '
nglisir | I‘} Puddir O
)
( I | ‘ ' ‘ | vv ‘.‘
rical

Family

¢ elve
op 3
oriy | te
1 recipe i
( C ] ! i
1 t 1t 1 1
¢ tit « cted, will
g Sauce.—Doil half a dozen epg
1 re1 ( ell, ¢
] « nd each half
ro« 1ie I'ut them
of melted buttes

Floating Island

Custard.
ento a froth,

-
t milk, eight

eggs e
ind whites

at

beaten




sepit wely, ! { tal o
flour and a lit .
th tove it a tin n or a poreela

kettle, bring it to a Loiling h add ih

mixture of (8 B nd

e
is preferred
whites of the
en the cust
white of ¢ on e
the stove a minu
serve.  This mal Ly
made properly, ar i
cold, This recipe is ¢
ten persor

quarter of a pound
,and three ef !

pare four
vellow  rind

rems
partic ite pith 3 divide i
picces witho breaking In
each .~]mnnl:.2 of batter i e of

and fry a golde 13 L
powdered sugar over a taken
from the pau.

Fruit Roll.—Muke a nsua
which roll out in a long sheet. ¢ a
quantity of fruit, peaches, apples or
plums, or sm ] Jam
which spread it
with sugar roll up el
over ; then wrap in nd i
closely, and place in Sen
with sauce or swecld |

Fig Pudding.— Take a quarter of a !
pound of figs, pot them i a mortar, |

and n [ lly half a
bread-crombs amd four onnce
11, add

suet, minced very sm

of ]H'H:llul sugar,
together, with two ¢
and a good teacup
When all these ingredien
mixed, fill a mold and boil for four
hours,
Farmer's Pudding. —Tleat one

of milk to boiling, then stir in,
one teacup of matzena. Mix
about six good apples, parc 1 ar
and add two tablespoonful f
of butter, and a little allspi
meg. Pour the whole into a deep di
and bake until done, which will be in
about forty minutes,

Fruit Pudding.—One egg, w ell-beat-
en, one cup sweet wilk, one and one-half

are well

ce and nut-
sh

41

( ( of sugar, one

i cup wl-crumbs

Ginzer Pudding. - Vive gs, two

two ¢ of butter, four

( f ‘ cun of molasses, one

¢ i n « caspoonful  of
ol i A ( o taste

1 in ay or steam in a mold or

Sauce for Ginger Pudding. One
1 mnt 1 one pint of sugar,
t it of butter, ginger to sut
\ a { vater Boil all to
4 ru i‘n‘ i ] Cothes i "]Anl{
Hn .
Giolden Pudding. —1"10 a
read 1hs, quarter of a poun
u i marmala
« ( n the
1 1 basin, tinely
I 11 IngEredie v o
it the cggs to a froth: when
well mi put into a mold or buttered
Lasin, tie down with a floured cloth, and
il two | rs. Serve with  pov ered
rar o I 1N
Graham Puadding. — One cup of gra-
ham flour, half a cup o
littl t, a teaspooniunl of
« p ! « 1 1
of sliced aj ned
igar or i | 8]
done Th ( i {1
( nnot cal or 1
1 1 differ
Hard Times Pudding. [Malf a
pint f mol | f ay t of water,
two I tuls ot win, one tea-
spoonful  of 1) 1 ken with  flonr
enough to make a batter about like
1 for a cup cake. I'ut this in a
g-hay: allow room to rise, It
be safe to have s pudding-hag

about half full of the batter, Let this
boil steadils for three hours, Sauce to
serve with it is made thus: Mix two
teaspoonfuls of either white or brown

with a lump of butter the size of
+ salt and one large
mixed
mr. When free

ould b

P

with the butter and
from lumps, pour boilii water slowly
over it, stirring all the time,  Let it boil
."n'u[nrc or twice to make it of the desired
thickness,

l Hard Sauce for Pudding. — Stir

to cream one cup of butler with three




Indian Puddin

i

1 (
Kent Pudding. ( t
rrant e to t

re well b

Lemon Meringue Pudding.

two cups brc

l-crumb

Lemon Fritters

I 10 Puddin

Lemon Flap Jacks,

- uce., ( (
"N ( 1
be place of vineg
ce lor an { i
Maple Sugar Sauce. eak ha 1
und of maple

I
pl i in swall bits, put
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it int vicl he fire | :
it into a thick r the fire anc edye 1 in the svrap, Stesm an

1
melt the sugar forms a clear
syrup ; then remove it from the fire and
stir in two heaping t thlespoonfuls of hut
ter cut in emall bits, Serve the sauce hot
with any fruit pudding.

Mountain Dew Pudding. — Thr
crackers, rolled, one pint ol milk, yelk I
of two ¢y and a small picce of butter, |
DBake one 1 the whites |

|
|
|
|
|

of the ¢ add one |

cup of sugar, and put it on the top and

bake fifteen minutes, l
Orange Pudding.—Tcel ind ¢

five oranges, rejecting the
kle a cup of su over it, no
ilk, to whi ] }

well b

iful of corn stay
ens pour it over the

whites of eggs with a
white sugar, Frost the
brown it i the oven, N

berries or peaches 1t you

Peach Pudding.—Deat t! velks
ix cogs and one cup ol sngar N

moisten one tiahle fu AT
with milk and st the ks of t
ewss: flavor to tasle & thi

in ¢ quart of boiling milk, L it
hoil up once, Line bottom ot \
di dish with peaches, peeled, cut in

half, and sugared. Tour ovel them a
laver of the custard; then pe aches, and
so o1 until the dish is full, leaving the
last laver of cust wrd 3 cover the tops with
the whites of the egg
put in the oven and brown, Serve hot

or cold, |
|

To Ice Pastry.—To ice pastry, which | ¢

is the usual method adopted for fruit

tarts and sweet dishes of pastry, ] it
the white of an egg ou a plate and beat
it to a stiff froth. When the pastry {
nearly baked brush it over with this, and
sift over some ]u.xuhnnl sugar, Put
it back into the oven 1o get the glaze, |
and in a few minutes it will be done. |
Great care should be taken that the paste |
does not catch or burn in the oven,
which it is very liable to do after the ic-
ing is laid on.

Orange Roly Poly.—Make a short |
light dough, the same as is used for
any dumplings, roll into an oblong
shape and cover the paste thickly with
sweet oranges, ]mo\ml: stirred thin and |
seeded ; sprinkle with sugar, roll up |
closely, folding and pinching down the ‘

s \\!nmvul to afroth; | &

hour and a ha Serve with eream and

sugar or hard saue

) 141 .
~ Pan Pudding. 1 New

and dish, and is nice wher ppeti

re expansive I'ake thy :
rve 1, three cug
ole e nd three tahle
lasses ¢ 1 sl
enough 1 \ L mill tier
stifl enough to drop 1 Fry
to a good brown in hot

Pineapple Fritters,- One  pint  of
flour, half a pint of milk, 1 cwws, half
te 1 soda, t SpOON

1« iria t won Y
it to tast Peel l ¢« 3 y
1 ) mid cover with s r 3 let
it wl o« night r in the batter
w 1 readdy » I I'o be ten while
hot, with sugar

Pineapple Pudding. - ecl the
!-y-v-.,"~-n‘. to et 11 the
1 1 ' ‘ .
pect . 1 l Hs v h
m 1" | t m i
{er rnb th o i 1 | ir them
into tl then add e epgs and
v enp of ercan It may balked with

\ mi U paste crist as yon may
pre

Peach Pot-pie, - 'ut a pl

1<t round the edge of a pan;
wome peaches, and put a layer
into your pan, then a layer of sty
nuimeg ; cover with a crust, and bake
lowly for 1 v
Plum Pudldin;'. One  pound  rai
s, one pound currants, ong half pound

itron, one-half  pound ¢ mdied  fruit,
one pound suet, one pound sugar, one
pound mixed flour and  bread-crumbs
eight eggs, spices to taste ] boil four
hours,

Pop=overs.—One pint milk, one pint
flour, butter size of a walnut, three
cegs beaten ight, l:.vu'h of salt, add
evws last, Bake in cups, filling them
half full.

Puff Pudding. —One and a half cups
of flour, one of milk, two eggs, and a
little salt ; bhake in a hot oven twenty
minutes in  pattypans.  derve with
sauce.

Queen of Puddings.—One pint of
bread-crumbs, one quart of sweet milk,
yelks of four eggs, piece of butter size
of an egg. Flavor and bake, Beat the
white of an egg to a froth with a cup




Raspberry |

e Fritters, ( of cold
]
1 d 1
Raspberry Custard ke three gill
in it oa
h a pint
thicl
i
trawberry Short . cake.—To make
|
I
Sv Pudding I 1 !
( v '
| ¢
I { L 1
of 1 er, over
teamed Apples. lect nice,
v rin the g
« cuy over a
« r tl bottom
vith ther 1
1 I preferred, vou cat
wmd turn it over the
ittes 1 1 much nicer than when
1 Suet  Pudding.—Chop fine one cup
. one-half cup of suet (one
] 1 A ut
i I two cups
one cup of sugar, four
| i f flour, one t onful of cream
, two t poonfuls of soda, and
( 1 Cover tight and steam or
e two hout Leave room to swell,
Poik, chopped very fine, or a little less
2 11 ire of pork fat, may be used. s
batter vith liguid sauce
1 m til Simple Desse Put eight crack-
r flavored for | ers it deep ¢ pour enough warm
| water or mil: over them to just cover




them, and, when sonke hich

take longer than ten
with gar, cover with am,
with prescrved | iches, pears, or

wnd serve.  Tr

spow-ball Pudding. -Tike two L
cups o wash, and b dntil t
1 unl co ! larye 8o
! ) fill
ri m "
1 one it e
i W Vit
hot witl nd ‘. =
desired
Pudding Sauce. —Oue cup «
- even tablespoontin f

o )
grated 1
Pudding  Sauce. 1l
fluous jut { (
heat it 1o hol [
I
i { " ; |

When a
1 111

A Fine Pudding Sauce.
1d s 1 (

It

ponge pu
excellent sance is made ol
butter whipped to a cream,
or other {ruil crushed t md a
little good W If proper 1 , no
hetter can be used f L spong
puddi

Stewed Apples.— 'are ‘]'
wnd place them in a steamer, \ a clove
in each ; then put the steam ‘v a pot
of hoiling wer, until soft ] n take

them up in the fruit dish and shake pow-

dered sugar over them.

Sweet Apple Custard, —TParcan 1 core |

sweet apples § stew them in water till ten
ler ; strain them throu
sugar and spice to taste,
like pumpkin pies.
Sallie Lunn, —One quart of flour,
egws, one pint of milk, one tablespoonful
of lard, same of butter, two spoonfuls of
nwar, one gill of yeast.
Tapioca Custard. ) )
cup of tapioca until perfectly soft, drain
off any surplus water and add a quart of
new milk ; set the dish in one of boiling
water to prevent sticking or burning;
weeten to suit the taste; when it begins

+h a eolander, add

and make then

After soaking a

four |
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) ETOW 1 the
tour ¢ W one table
wonful o ‘
1 a
cream, or 1 L wn
or 1 1 Mt
L 4 .
il ) | o
toy bro L 5
oven,
Tiptop Pudding. -0« it « !
« ih ( ( rt of mil Ol 1 y
1 peel v lemon, ve
of piece butter size
in When done, spread
fr over the top, or, o

strawberries, 1

ur over that
1 the white of
andd the juice
turn to the oven to color

L

uil serve with milk or
crea
Tapioca Pudding. —Soak four table
if tapioca in a little water overs
\ il one of milk and pour
over it wh hot en cool, add ond
r, ONe ¢ ind the velk of
heaten ; bake slowly one
1 with the whites of Lwo eggs,
ri to oven, brown slightly ;
AN

e Sauce for Pudding.—ITalf a
wrry or Madeira wine, and half
a will of Wwater; boil together, and add
four tablespooniuls of sugar, the juice of
rind cut into small

one lemon, and the
To be poured over the pudding

pieces.

just  before  the latter is to be
eaten,

Waffles,—One pint of sour cream,
one pint of flonr, three eggs, half a
teaspoonful sodda, beat up, and bake

on hot wafile irons, well-buttered, and
hutter well as soon as removed from the
iron,

Yorkshire Pudding. — Make a batter
h five tablespoonfuls of flour, one egg,
and about a pint of milk. Put some of
the fat out of the dripping-pan into the
YVorkshire pudding tin, and when it is
hoiling hot, pour in the batter. Bake it
in the oven for half an hour, and set it
for a few minutes in front of the fire
under the meat,

Apple Meringue Pie. — Stew and
sweeten juicy apples when you have
pared and sliced them ; mash smooth,
and season with nutmeg, or stew some

i lemon peel with them and remove when




Cres
ream P

tarch
h Custard |




mon |}

mon leri
Apple  Custar
Ch lat

Dricd | pk

re 1

Pumpkin Pie

Marlborough Pie. -G ix ap-
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rec { SPOON
’ | i
two tablespoon
vou cho y

not, omit 1t in an under, n

without top crust

Washington Pie. T ey o1
cup sugar, a scant hall cup milk, 1
|ll‘]""“\l sody, a teaspoontul  eream
tartar, cap flour, piece b i of a
hen's egy, sp 1o tast 1 mike
three layers ; spr 1 with jelly

Cocoanut Pie. —Grate  one  cow
nut, add one pint of milk, thy ¢
one cup of sugar and s 1

cocoanut milk,

th

pies,

Peach Pie.—Line the pie | with
rich pastry, fill with ripe juicy peacl
peeled and cut in quarters, ! l
with r, COvVer h a thin crust, !
half an hour, Serve cold,

Prune Pie. Stew the prunes as fi

wee,  ston i celen el vith
nice pie erust 1 think you will eall them
ood, B re and not hay 1 )

Pineapple Cream,
One pint of fresh or canned  pineapple
“Ul"'ll\.; e Do u i, Ot 1 |
eream, half a pas f welatin
v cup of cold wat Soa iine two
hours in the water Chop pin 1
fine put it on with t r to
sdmimer twen minutes, A« g ti
and  strain immediately  throungh 1
cloth or sieve into a tin Rubh the
pincapple through as mug possible
Jeat until it beg to thicken, then
add eream which has been whipped to a
froth. When well mixed, pour into a

wet mold, and set away to harden, Sery

with whipped eream

Lemon Float.—Boil one quart of
weet milk and thy tablespo 1s of
sugar, and mix it with one tablespoon
ful of corn starch, stirred smoothly
and the grated peel of one lemon,
When it has boiled ten minutes, add
the velks of three eges, well heaten,
and stir constantly for five minut
Put the pail it was cooked in direct
into a pail of cold water, and stir it

some time, then strain it into
ding dish, Beat the whites of the «

to a very stiff froth, add the juice of

T

T COOK BOOK

the lemon and two spoonfuls of
sugar,  Puat them over the pudding and
serve ice cold Desiceated  or  fresh
cocoan fincly can be added to
he wh cuys, and will improve
the d very much,

Peaches with Rice, Take some
peaches and cut them in ha v osim
mer them in for half an hour,
th cold arrange them
on pe of rice made
s 1 tal oonful

f 1 and wed clean, in a
P with sugar to taste, and
1 1 en ¢ done put
it noto get « Make a

v ogill of milk and the

when cold mix it

b up toa froth a gill

f ome w and a pinch

f isi1 « 1 in water ;

ver vith the rice and

tar fill I with the mixture and

titoni When maoderately iced turn
it out on a dish and serve,

and

Coffee Cream.—"This is a dclicate
4 entertain

ible dish for an evening

Disse one ounce and a quarter
lass half a pint of water,
tv hours a teacup of whole
coffee in ut half a pint of water
round « ce 1s not so good fe the
purpose) ; add a teacupful to the melted
1 Put them into a sauce-pan
h hali t [ mill md let the
hoil up; sweet vith loaf sugar
t I ten minat to cool,
i 1 t of good L ns;3 st 1"
| 1 Y L mo nd put
nia [ itout on a

iss dish 1 e serving 1
Charlotte Russe. Tuke onc-fifth of
1 pacl f  gelati and one half a
cup cold milk ; place in a farina boiler
and stir gently over the fire until the
gelatine 1s dissolved ; pour into a dish
and place in a cool roon ‘¢ one pint
f rich eream and whi with a tin
cag-beater until it is thic flavor the
cream with either vanilla or wine, and
veeten to taste ; when the gelatine is

wefully into the prepared
cream a mold with lady fingers;
then pour the cream in carefully until

cover with lady fingers and

ice the top if you desire it.
Snow Eggs.—Snow cggs are formed
Ly putting over the fire a quart of rich

milk, sweetening it and
with orange flower water,

flavoring it
Separate the
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whites and yelks of six fresh eggs, and
beat up the whites to a stiff froth, Drop
a spoonful at a time into the boiling
milk, turning them as quickly as possible,
and lifting them out of the milk with a
skimmer, place them on a sieve. Beat
up the yelks and stir them into the milk ;
let them have one boil and put in a_glass
dish, Arrange the whites around the
edges and serve either hot or cold ; the
last is preferable.

Airy Nothings.—To three eggs put
half an egg-shell full of sweet milk, and
butter the size of a walnut; work in
flour until you can roll the dough into
as thin a sheet as possible. Cut into
cakes with a saucer and stick as you
do biscuits ; bake them quickly but not
brown; heap them up on a dish and
strew them J‘.ick!y with powdered sugar.
Note.~Allow one pint of flour to the
other ingredients named above, although
every bit may not be required, always
reserve a little for the rolling out of cakes
on a board.

Snow Custard. — Boil eight eggs,
leaving out the whites of four; add to
them one quart of milk and five ounces
of sugar; have a shallow pan of hot
water in the oven; set the dish into it,
and bake till the custard is thick ; then
set away to cool; beat the remaining
whites very light; add half a puun:l of
sugar and a teaspoonful of lemon juice;
when the custard is cold, lay the whites
over the top in heaps, but do not let them
touch,

Cream Pie and Orange Dessert. —
Cut the oranges in thin slicesand sprinkle
sugar over them;
or three hours; scrve on ordinary fruit
plates, The pie is made with a bot-
tom crust only, and that not thick, but
light and flaky, Take one cofice cup
of thick, sweet cream, half a cup of
pulverized sugar, a tablespoonful of flour,
one egg; flavor with lemon extract;
bake until you are sure the crust is brown
and hard, so that it will not absorb the
custard,

Whipped Cream. — Take one pint
of very thick cream, sweeten it with
very fine sugar and orange flower wa-
ter; boil it. Beat the whites of ten eggs
with a little cold cream, strain it, and,
when the cream is upon the boil, pour
in the eggs, stirring it well till it comes
to a thick curd; and then take it up
and strain it again through a hair
sieve, Beat it well with a spoon till it

let them stand two |

’ is cold, then place it in a dish in which

you wish to serve it.

Water-melon Tea Dish, — Take a
fully ripe water-melon, put on ice until
thoroughly cold, slice, remove seeds
and cut any shape you prefer, squares,
diamonds, stars, size sufficient for
mouthful, put layer into glass dish,
sprinkle with granulated sugar, another
layer with sugar, until you fill your
dish, sprinkle sugar over top, return
to ice-box until wanted for tea, Dish and
eat the same as any kind of fruit. You
will be delighted,

Compote of Oranges.—Put a hand-
ful of loaf sugar to boil with a gill
of water in a sauce pan; when it boils,
add the rind of three oranges, minced
finely or cut into very narrow strips.
Let the whole boil five minutes, add
a liquor glass of brandy, and pour the
syrup (hot) over half a dozen whole
oranges, peeled and cored, or cut up in
any form you like. Leave the oranges
in a basin with the syrup till quite
cold ; then pile them up on a dish and
serve.

Gooseberry Trifle. — Scald the fruity
press it through a sieve, and add sugar
to taste, Make a thick layer of this
at the bottom of the dish. Mix a pint
of milk, a pint of cream, and the yelks

s scald it over the fire,
stirring it i add a small quantity
of sugar and let it get cold. Then lay
it over the gooseberries with a spoon, and
put on the whole a whip made the day
before,

Russia Cream.—Four egygs, one cup-
ful of sugar, one quart of milk, and
half a box of gelatine dissolved in half
a pint of water. Beat the yelks of the
egys and the sugar together, and cook
with the milk like custard, When done
to the consistency of thick cream, take
from the stove and add the well-beaten
whites of the eggs, stirring rapidly for
a few minutes, then add the gelatine and
a teaspoonful of any fiavoring extract
liked. Pour into a mold of some prettily-
shaped dish to harden. It is better made
a day before using, and set away in a cold
place. Cream sauce is a palatable addi-
tion when served.

Lemon Cream.—Beat well together
one quart of thick, sweet cream and
the yelks of four eggs; then gradually
beat in half a pound of powdered loaf
sugar and the grated rind of three
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Put the mixture into a
porcelain  skillet and set it over hot
coals till it comes to a hoil ; then take it
from the fire and stir it till nearly cold.
Squeeze the juice of three lemons into a
bowl, pour the cream upon it and contin-
ue to stir it until quite cold; you may
serve it up in a glass bowl, in small cups,
or in jelly glasses.

An Inexpensive Charlotte Russe. -
Put one pint of milk into a farina
boiler with one teacup of sugar, and
stir till the sugar is dissolved, Mix
the beaten yelks of two egys with one

large lemons.

teaspoonful of sea moss farina and a
little cold milk, stirring till quite
smooth, but not allowing it to boil.

Remove from the fire, stir in one cup
of cream, flavor to taste, then beat
lightly in the whites of the eggs al-
ready beaten to a froth. Line the
bottom and sides of a mold with slices
of sponge cake, ponr in the cream and
set upon ice or in a cold place to stiff-
en.

Frosted Fruit.—Take large, ripe cur-
rants, cherries, plums, apricots, or grapes,
and cut off half the stem; have ready
in one dish some beaten white of egg
and in another some fine loaf sugar,
pmulvrml and sifted; dip the fruit first
in the white of egg and then roll it
one by one in the powdered sugar; lay
a sheet of white paper on the bottom
of a reversed sieve, set it on a stove
or in some other warm place, and spread
the fruit on the paper till the icing is
hardened.

Cranberry Tarts, — Nothing makes
a more dainty tart than cranberries,
Prepare pastry shells not over two or
two and one-half inches in diameter,
from puff paste. Prick them on the bot-
tom thoroughly to prevent them from
rising, as puff paste will if left to its
own devices, in an uneven and unseemly
manner. The edges, of course, must
be left to rise as they please. Fill each
tart with a tablespoonful of cranberries,
after the shells are cold and the cran-
berries are hot, Set them away to get
cold.

Peach Rolls. — Make puff paste as
for pies; spread on the peaches, which
should be well stewed, mashed very
fine, and flavored to taste. Have 1t

long enough to roll over five times;
put them in a bake pan with a little
alimost cover
three- |

flour, sugar and butter;

them with boiling water, Bake
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quarters of an hour. For dip, take one
large spoonful of flour, a picce of butter
as large as an egg, a teacupful of sugar,

a pint and a half of boiling water, two
tablespoonfuls of braudy, and boil ten
minutes.

Coffee Cream.—Put a breakfast cup-
ful of made coffee into a stew-pan,
with rather better than half a pint of
boiled milk ; add eight yelks of eggs, a
pinch of salt, and one-half pound of
sugar; stir the cream briskly on the
fire until it begins to thicken ; stir for a
minute longer, and then run it through
a sicve into a basin; add two ounces of
dissolved gelatine ; mix, and sct the
cream in @ mold embedded in rough
ice,

Rock Cream.—Boil a teacupful of
the best rice till quite soft, in new milk,
sweeten  with  powdered white sugar,
and pile it upon a dish; lay all over it
lumps of jelly or preserved fruit of
any kind,  Beat the whites of three
epws to a stifi froth, add a little sugar,
flavor with what you please ; add to this,
when beaten very sliff, about a table-
spoonful of rich cream, Drop it over the
rice, giving it the appearance of a rock of
SNnow,

Cream Puffs.—RBoil one pint of water
with half a pound of butter, and stir
in three-quarters of a pound of flour
while boiling., Let it cool, then add
ten eggs and half a teaspoonful of
goda. Drop the mixture on tins, and

| bake in a quick oven twenty minutes,

When cold, split open, and fill with

| the following cream mixture : Beat four

eggs, two cups of sugar, and one of flour
together, and stir into one quart of milk
while boiling.

Gelatine Cream. — Cover a quar-
ter-box gelatine with a quarter-cup of
cold water, soak a half hour ; then add
to it a half-cup sugar and a half-pint of
hot milk ; stir until the gelatine is dis-
solved; add a teaspoonful of vanilla,
strain  and turn in a basin to cool.
When cool, beat rapidly for five min-
utes, put into a mold in a cool place to
harden.

Lemon Jelly with Banana. —
Make some lemon jelly, using three
lemons, a cupful of sugar to half a box
of gelatine, Let it get a little stiff,
Peel and slice, quite thin, some fine solid
bananas. Pour a layer of jelly in a
mold, then put in a layer of bananas,
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then another of jelly, and so on until | Bakein a very hot oven, or they will

the mold is full. Let it stiffen, and
serve in a bed of stifly whipped
cream.,

Gateau des Pommes, —Put  one
pound of sugar into a stew-pan with a
pint of water, and let it boil
syrup; then add to it two pounds of
apples pared and cored, the juice of
one lemon and the outer rind, grated

fine, and continue to boil it till stiff,
Mold it to your taste, and when cold,
serve it with custard,

Ambrosia. —Grate a cocoanut, peel

a pineapple, etc., cut it up into small
pieces ; then put a layer of cocoanut in
vour dish, strew sugar over it, then a
layer of pine-apple, strew sugar over
that 3 continue this uniil vour dish is
full,  Orange can bLe substituted  for
tiwe ,)il]\' .(1)“](‘. It musl ]\'\‘l‘.”‘\'ll
several hours before it for
use,

Banana Fleat,—One hox of gelatine
dissolved in o teacupful of cold water ;
hoil three pints of milk with two thirds
of a cup of sugar ; take enough milk to
thoroughly dissolve the gelatine; then
hoil all together ten minutes; when
cool, not stiff, break six bananas with
a fork, stir in, put on ice, serve with
cream.

Cafe Parfait.—Take two quarts of
thick, rich eream, add one cup of sugar
and haif a pin. of strong black coffee ;
whip to a froth ; when stiff turn carefully

be

is wanted

to a thick |

into an ice cream mold, press the lid |

down tightly, pack in ice and salt and
frecze for three hours,

Orange Snow With Corn Starch.

A pint of boiling water, two tablespoon- |
fuls of corn starch, the juice of two and |

one-half oranges, half a lemon, a cupful
of sugar; Remove when cooked thick,
and add three whites of eggs when a little
cool.

Spanish Cream.—One pint of milk,

three eggs, five teaspoonfuls of sugar, |

one-half bhox gelatine; dissolve gel-
atine slowly in milk ; add sugar, eggs,
well beaten; turn into molds. It is
better to stand a few hours and serve
with cream,

Cocoanut  Kisses.— One cup of
sugar to two of cocoanut, a tablespoon-
ful of corn starch; moisten it with
enough white of egg to make it stiff.

et

run togerher,

Lemon Custard. ~One large lemon,
two cups of sugar, two of water, half
a cupof butter, one tablespoonful of flour.
three eggs, bheat the whites alone, and
put it in last,

Hens Nest.—Take four eggs, make
a hole with a pin in one end, take out
all the yelk and white, fill this with a
ligunid blane mange, stand cach shell
inan egg cup and put it away to cool ;
put some orange marmalade on a dish ;
when the blane mange is hardened.
break ofl the shells, and stand the
whole eggs in the centre of the orange
marmalade. This looks like a nest of
eggs, and has a pretty effect for a supper
table,

Dessert. - Make a batter as if for
waffles ; to one pint of milk allow two
ewws and enough fMlour to thicken ; one
teaspoonful of baking powder should
be stirred into the flour, Fill a suffi-
cient number of teacups with this and
fruit in layers, Then set the cups in
the steamer, and let the water boil
underneath it for a full hour, Serve
while hot with sugar and cream. Any
jam is nice for this, or raw apples chop-
ped fine.

Orange Butter.—Pare eight large
oranges, cut into thin slices, pour over
them one and one-half cups of powdered
sugar ; boil ome pint of milk ; and, while
boiling, add the yelks of three eggs, one
tablespoonful of corn starch made smooth
with cold milk ; stir constantly, and
when thick pour over the fruit ; beat the
whites of the eggs to a froth, swecten,
pour over the custard and brown in the
oven, Serve cold.

Cocoanut Cones.—One pound pow-
dered sugar, one-half ditto of grated
cocoanut, and the whites of five eggs;
whip the eggs as for icing, adding
the sugar as you go on, until it will sl:\nn
alone, then beat in the cocoanut; mold
the mixture with your hands into small
cones, and set these far enough apart
not to touch each other upon buttered
paper in a baking-pan ; bake in a very
moderate oven,

Dorcas  American  Cream.— Four
eggs, half box gelatine, one quart
milk. Put the milk and gelatine on
the stove, and when nearly bhoiling,
mix in the yelks well beaten, Beat the
whites very stiff ; them add sixteen
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of sugar, After they
are well beaten, add to the other ingred-
ients just as they come off
Flavor with vauilla or anything you may
fancy.

Velvet Cream.-One ounce of isin-
glass, a teacup of wine, the juice of a
large lemon, one piit of rich cream
Dissolve the isinglass in wine ; rub large
lumps of sugar over the lemon to extract
the oil ; squeeze out the juice, and sweet
en to taste, Boil this mixture and strain
it ; when quite cool add the cream, and
put it into molds,

Spirals.—Two eggs
light, sufficient flour stirred i
the mixture very
salt and stir again ; then roll out quite
thin, eut strips about two inches wide
and four long, and roll round the fin-
gersas if curling hair. Try in butter
Uil of a delicate golden shade, and
sprinkle powdered sugar just before
serving.

tablespoonfuls

beaten  (uite
u to make

Ambrosia.—One pine-apple chopped
quite fine, one-half hox of stawberries,
six Dananas slicea and the slices
quartered, six oranges sliced and the
slices quartered, one lemon cut fine,
Sweeten to taste ; add one wine-glass-
ful of sherry or Madiera, and set a
until very cold.

Corn Starch Blanc Mange.—Dissolve
three tablespoonfuls of corn starch in
new milk ; heat a pint of new milk near-
Iy boiling hot, pour in the starch, stir
briskly, and boil for three minutes;
flavor with lemon or vanilla.

Apple Charlotte.—This is a season-
able dish. Take two pounds of apples,
pare and core them, slice them into a
nd add one pound of loaf sugar,
the juice of three lemons, and the grat-
ed rind of one. Let these boil until
they become a thick mass, which will
take about two hours. Turn it into a
mold, and serve it cold with either thick
custard or cream.

Snowflake.-- Dissolve in one quart
of boiling water a box of gelatine ; when
thoroughly dissolved add four cups of
white sugar and the juice of two lemons
when nearly cold strain ; beat to a stiff
froth the whites of six eggs; mix the
whole together, pour into molds and set
on ice or in a very cool place. This serv-
ed with a boiled custard makes a very
pretty dish,

the stove. |
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Lemon Conserve. -One pound pow-
dered white sugar, quarter pound ire

butter, six eggs, leaving out the whites

| of two, adding the juice and grated

stiff : add a pinch of |

;
\

rind of three fine lemons, Put all into
a sauce-pan, stir the whole gently over
a slow fire until it gets thick as honey.
A delicious spread for bread, biscuits or
rolls.

Orange Tart.—Crate the yellow of
one orange, squecze out the juice, be-
ing careful to avoid the seeds, the
and vellow of half a lemon, fourth of a
pumul of sugar, two hutter,
carefully ted, two eggs, leaving out
the white of one, beat well, all 1o
gether, line a tart tin, or patty-pans
with thin paste, il and bake fifteen or
twenty minutes.

ounces

stir

Snow Balls.—Two cups of sugar,
one cup of butter, one cup of swect
milk, three cups of four, three tea-
spoonfuls of baking-powder, whites of
five eggs. Bake in deep square tins,
The day following, cut two-inch
squares, taking the ontside oif s0 as to
leave it all white ; take each piece on a
fork and frost upon all sides, and roll
in freshly grated cocoanut,

Spanish Puffs.—Put into « sauce-
pan a teacup of water, a tablespoonful
of powdered sugar, half a teaspoonful
of salt, and two ounces of butter ;
while it is boiling add sufficient flom
for it to leave the sauce-pan, stir in,
one by one, the yelks ué four cggs
drop a teaspoonful at a time into boil
ing lard, fry them a light brown ; pour
white wine and melted butter over
them.

Peach Butter.—Pare ripe
and put them in a preserving kettle,
with sufficient water to hoil them soft ;
then sift throngh a colander, remov-
ing the stones, To cach quart of peach
put one and one-half pounds sugar,
and boil very slowly one hour. Stir
often, and do not let them burn. Put
in stone or glass jars and keep in a cool
place.

German Trifle.—Put one quart of
strawberries, or any other fresh fruit,
in the bhottom of a glass dish; sugar
the fruit, cover it with a layer of mac-
aroons, pour over it a custard made
with one quart of milk and the yelks
of seven eggs, well-beaten; sweeten to
your taste; when cold, place on the

peaches
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top of the eggs, beaten to a stifl froth,
with a little sugar,

Havana Butter. One and a half cups
white sugar, whites of three cgys, yelk of
one, grated rind and juice of a lemon and
a half, or two smail ones, Cook over a
slow fire twenty minutes, stirring ail t

while, Very nice for tarts or to be caten
as preserves,
Blanc Mange, — One ounce isin-

glass to one quart of milk, add sugar,
cinnamon and mace to your taste ; put
it by the fire until the isinglass is dis-
solved @ strain it, and put it in molds to
cool.

Banana Pie. - One who retains the
« gweet tooth ' of his childhood will find
this to his liking: M a banana pie
with a lower crust only ; bake the crust
first, then fill it with sliced bananas
and pu\uh-r(-xl sugar ; the fruit will soften
sufficiently in a few moments,  Cover
the top with whipped crea and eat at
once,

Orange Salad.—TDccl
anges, and cut in slices; put in lavers,
in a glass dish, sprinkling each layer
plentifully with sugar. Squeeze over this
the juice of six orangcs, and pour over all
a glass of wine or brandy, Sweet
oranges are best for this dish with very
little sugar, but Messinas arc very good,
well sweetened,

Apple Snow.—Put twelve apples in
cold water and set them over a slow
fire ; when soft, drain them, take off
the pc(-lin;:s, core them, and put them
in a deep dish; bheat the whites of
twelve eggs to a stiff froth, put half a
pound of sugar in the apples, beat them
light, then beat in the whites, FEle-
gant,

Apple Cream.— Peel and core five
large apples; boil them in a little water
till soft enough to press through a sieve,
sweeten, and beat with them the whites
of five eggs. Serve with cream poured
around them;

Chocolate Cream.—Put over the fire

one dozen or-
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half an hour.
fancy biscuits,

Quince Snow.— One-third pound of
quince marmalade to whites of two
cggs and qguarter pound of sugar; pile
in a pyramid in a dish and bake a pale
yellow,

Serve up sprinkied with

—
-
CAKES.

Weights and Measures, — 7Two
cups flour weigh one pound ; one pint
flour, one pound; one pint white sng-
ar, one pound; two tablespoonfuls
liquid, one ounce; cight teaspoonfuls
liquid, one ounce; one gill liquid, four
ounces.

Bon-ton Wedding Cake. - Deat to
a cream six cups butter and four of
white sugar, add sixteen eggs, beaten,
then roll six cups currants, washed and
dried, three cups seeded raisins, two
cups minced citron, two cups almonds
blanched and cut fine, half ecup lemon
peel, minced fine, and oue tablespoonful
cinnamon, nutmeg, cloves and allspice,

| in three pints sifted flour, till they are
| well dredged with the flour, then add

| €%
carefully

one quart of milk; when it comes to a |

hoil add three tablespoonfuls of choco-
starch and

late, Thicken with corn
sweeten to taste, Flavor with vanilla.
Serve cold with cream,

Caledonian Cream. — Two tea-
spoonfuls of white sugar, one tea-
spoonful of raspberry i’am, two whites
of eggs, juice of one lemon. Beat for

them all at once to the butter, sugar
and eg add hall pint brandy ; niix
very thoroughly and smooth, put it
a Jarge cake-pan, well-buttered and
lined with paper, and bake in a very
o oven for eight hours, watch it

and your cake will be ele-
gant ; it the next day with * transpar-
ent icing.”

Pistachio Cream Cake. — One-half
cup butter, two cups sugar, one cup
milk, whites of three eggs, two and
three-quarter cups_of flour, two tea-
spoons baking powder, one-half teaspoon
almond. Cream the butter, add the
sugar, milk, eggs bheaten till foamy,
almond and flour mixed with baking
powder. Bake in shallow pans, and fill
with one cup of rich cream, 1alf cup of
powdered sugar, half cup pistachio-nuts,
half cup of almonds. Whip the cream
oiff with a Dover beater; add the
sugar and the nuts, chopped and pounded
fine,

Federal Cake.— One pound of but-
ter, one pound of sugar, one pound and
two ounces of flour, one pound of cit-
ron, seven eggs, one cup of sour cream,
half a nutmeg, one wineglass of wine,
one teaspoon soda. Stir the butter.
nutmeg and sugar to a cream, then add
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the eggs, then the cream and soda mixed, !
next the flour, a little at a time, then the
citron, sliced thin and rolled in a very
little flour, and the wine,

Snow Jelly Cake. — Beat two exgs
in a teacup and fill with rich, sour
creani ; one teacup of white sugar, one
cup of flour, a littie soda, not quite
half a teaspoonful unless the cream is
very cour, Bake in four round tins and |
brown as little as possible, Have a jelly ’

prepared by soaking four tablespoonfuls
of tapioca in warm water until trans-
parent, then add more water and place |
vour dish in boiling water on the stove |
and cook uniil a transparent jelly
flavor strong with lemon, almond, nr‘
wintergreen, Gelating is just as ni\*c]

|

as tapioca, This cake is not expensive
anl is very nice, and can be eaten by
dyspeptics. i
Rich Coffee Cake, — Two cups of ‘
butter, three of sugar, one of molasses,
one of very strong coffee, one of cream |
or rich milk, the yelks of eight eggs,
one pound cach of raisins and currants,
one-half pound of citron, the same of
figs, and five cups of brown flour after
it is stirred, Put the flour in the oven
until a rich brown, being careful not
to burn it. When cold, sift with it
three teaspoonfuls of good baking pow-
der and a little salt, Cut the figs in l
dredge all the fruit with |
cake well up, and bake |
from four to five

long  strips,
flour, beat the
in moderate oven
hours,

Marb'e Cake.—/ ikt Purt.— \Whites
of three eggs, one-half cup of butter,
one-half cup of sugar, one-half enp of
milk, two cups of flour, one-half tea- |
spoonful of soda, ome teaspoonful of
cream of tartar,

Dark Paurt —Yelks of three egys, one
cup of molasses, one-hall cup of hutter,
two cups of flour, one teaspoonful soda,
one-third cup of milk, and flavor with
mixed spices, cloves, cinnamon, nuimeg,
Butter the tin and put in the pan altern-
ate lavers of light and dark parts, having
the light part on top.

Lemon Cake.— One cup of sugar, |
four egys, three table-spoonfuls of sweet
milk. three tablespoonfuls of melted |
butter, three teaspoonfuls of baking pow- *
der and one cup of flour, ‘

Sance —One lemon (juice and grated
rind), one cup of cold water, one cup of
sugar, one egg, and tablespoonful of
corn starch. Beat lemon rind and egg
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together ; stir in sugar and lemon juice ;
dissolve corn starch in cold water*
Cook in a tin over hot water till it jel-
lies.,

Good Plain Cookies. -Two cups of
white sugar, two eggs, one cup ol but-
ter (melted), one teaspoonful of soda,
six tablespoonfuls cold water ; roll thin.
You may scatter cocoanut over the top
before baking,  Another good recipe
for cookics: Two cups of molasses,
one cup of sugar, one cup of butter,
one cup boiling water, two teaspoonfuls
of soda, two tablespoonfuls of ginger,
one tablespoonful of cinnamon roll as
soft as possible. 1f you like the flavor of
coffee, you can use half cold coffee and
half water,

Sand Hearts.—Two pounds of flour,
two pounds of sugar, one und of but-
ter, three eggs, Make up into a dough,
and work till the ingredients are well
After rolling out and
cutting into heart-shape, place the cakes
on a pan and beat up one cgg, spread
some of it over them with a feather,
and then sprinkle with granulated sugar,
If a little coarse-grained all the better,
mixing with it a little finely-powdered
ciunamion,

Water-melon Cake, — White pfart,
two cups of white sugar, two-thirds
cup of butter, two-thirds cup of milk,
three cups of flour, whites of five egys,
one teaspoonful of soda, and two tea-
spoonfuls of cream of tartar. Red
part, one cup of red sugar, one-half cup
of butter, one-halfi cup of milk, two
cups«of flour, one cup of raisins, whites
of five eggs, one teaspoonful of soda,
and two teaspoonfuls of cream of tar-
tar. Stone and roll the ra i
dered sugar, stir into the cake,
turn into the middle of the {):m, and
pour the white part over anc around
i,

Frosting for Cake.— Allow sixteen
tablespoonfuls pulverized sugar for cach
cgg. Take part of the sugar at first
and sprinkle over the egy; heat them for
half an hour, gradually stirring in the
rest of the sugar; then flavor, A little
lemon juice whitens icing. Strawberry
juice or cranberry syrup gives a pretty
vink shade. It may be colored yellow
]:_\' using some of « the yelk of the
egg or hy putting the grated peel of

a lemon or orange in a thin muslin baﬁ
and squeezing it hard into the egg an
sugar, .
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Currant Cookies.—One pound flour, ‘ cake white of one egg, juice of one

one-half pound of butter, three-quarters
of a pound of sugar, four eggs, one-half
pound of currants well washed and dred-
ged, one-half teaspoonful of soda dis-
solved in hot water, one-half lemon,
grated rind and juice, one teespoonful of
cinnamon,
baking-tin, lined with
paper and bake quickly,
Cocoanut Cake. Three epggs (the
whites of two of them to be used for
frosting), two thirdsof a cup of sugar,

well-buttered

Drop from a spoon upon a |

two-thirds of a cup of sweet milk, one |

and two-thirds cups of flour, one tea-
spoonful of cream of tartar, and a half
teaspoonful  of soda. Bake in thin
round tins; make a frosting of the
whites of the two eggs, well beaten,
with four dessertspoonfuls  of white
sugar ; spread on the top of the cakes
and sprinkle the grated cocoanut with
the frosting.

Apple Cake.—A pleasant variation
on the jelly and cream filling used for
double cakes may be made of apples.
Beat'one egg light in a bowl, (llh} into
it a cup of sugar, Add to this the
strained juice and grated rind of a
lemon., Peel and grate three firm pip-
pins or other ripe, tart apples directly
into this mixture, stirring each well in
before adding another, When all are in,
put into a farina kettle and stir over the
fire until the apple custard is boiling
and guite thick., Cool and spread bet-
ween the cakes,

Angel Cake.—Sift together four
times, one and one-half enps of sugar,
one cup flour, one teaspoonful cream
of tartar; stir in this very lightly
whites of eleven eggs thoroughly beat-
en.  Flavor with one-half teaspoonful
of rose extract. Bake fifty minutes in
a slow oven, not opening the oven for
thirty minutes, Turn pan over on a
rack and let cake remain in pan one
hour, This is the simplest rule for
angel cake that we have ever seen, and is
excellent,

A Useful Cake.—One-third cup of
butter, two cups light brown sugar,
two egas, beat all together, Omne cup
of new sweet milk, three cups of sifted
flour, three teaspoonfuls baking pow-
der. Stir all together, and bake in

seven layers, TFor jelly cake take jelly,
for orange cake juice and grated rind
whites of two eggs,
sugar,

of one orange,

make stiff with For lemon

hot |

lemon, and teaspoonful extract of lem-
on. For cocoanut, whites of two eggs,
thickened with sugar and grated cocoa-
nut.

Dolly Varden Cake.—Two cups
of sugar, two-thirds of a cup of butter,
one cu‘) of sweet milk, three cups of
flour, three eggs, one-half teaspoonful
of soda, one teaspoonful
tar. Flavor with lemon, Bake one-
half of this in two pans. To the re-
mainder add one tablespoonful of mo-
lasses, one cup pf chopped raisins, one-
half cup of currants, piece of citron
chopped fing, one teaspoonful of cinna-
mon, cloves and nutmeg., Bake in
two pans and put in sheets alternately
with a little jelly or white of an egg beat-
en to a froth,

Loaf Cake.—Three cupsof sweet milk,
two of sugar, and one of yeast; stir in
flour to make it quite thick, and let it
rise overnight ; in the morning add two
eggs well beaten, fruit and spice to taste ;
let it rise till night, Bake in a slow
oven,

Widow's Cakes.—Omne cup of sugar,
half a cup of milk, butter half the size
of an egg, half a teaspoonful of soda ;
thicken like cup cake, flavor with nut-

cream  tar-

meg, This makes two cheap but good
cakes,
Sponge Roll Cake.— Two eggs

beaten very light, ore cup light brown
sugar, three teaspoonfuls of sweet cream,
one teaspoonful of baking powder mixed
with one cup of flour; beat all together
and bake in a quick oven,

Almond Cake.—The following rec-
ipe for almond cake is a good one.
It makes a very nice cake for the bas-
ket, Take one cup of butter, one cup
and a half of sugar, three eggs, half of a
cup of milk, two teaspoonfuls of bak-
ing powder, about two cups of flour;
flavor with a little almond extract;
blanch one pound of almonds, lay aside
enough to cover the top of the cake
when they are cut in halves; chop the
rest and put into the cake. After the
cake is in the tin, lay the split ones over
the top of the cake; they will rise and
brown as the cake bakes, This is delici-
ous; try it

Raised Raisin Cake.— Dissolve
half a square of compressed yeast in
one large cup of milk and stir in_one
pound of flour ; let risc; when light
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beat together eight ounces each of butter
and sugar, yelks of four ¢ cup of ston-
ed raisins, some fine cut citron, and grat-
ed peel of a lemon ; stir now into the
dough, beating it very light (it is best
to use the hand), let it rise aguin in a
round cake pan and bake in an even bnt
moderate oven,

Strawberry or Red Cake.—White
of five eggs; butter, one cup; sugar, one
cup; red supar sand, one cup; or if
wanted very dark, two cups of red sugar
leaving out the white; sweet milk, one
cup § corn starch, one cup; ﬂuur, two
cups 3 baking powder, three teaspoon-
fuls; then make a white cake and
bake same as marble cake, or, if desired,
bake in layers and put together with
frosting.

Farmers’ Fruit Cake.— Soak three
cups of dried apples overnight in warm
water. Chop slightly in the morning,
and simmer two hours in two cups of mo-
lasses, Add two well-beaten eggs, one
cup of sugar, one cup of butter, onc des-
sertspoonful of soda, flour enough to
make rather a stiff batter, Flavor with
nutmeg and cinnamon to the taste. Bake
in a quick oven.

Ice Cream Cake,—Take the whites
of five eggs, one and ahalf cups sugar,
one-half cup of butier, one cup of mlk
one-half teaspoonful of soda, one i-a-
spoonful cream tartar, three cups of
flour. Separate tVi. nixture and color
half with strawborry oo ving,  Flavor
this with vanilia, the «hite with lemon,
Put in the white, then the pina, Bake
siowly.

Rice Cake.—Take half a pound of
clarified butter, cight eggs well beaten,
leaving out the whites of two, three-
quarters of a pound of pounded sugar,
and the grated peelof a lemon; mix
these well together ; then add grounded
rice and dried flour, half a pound of each;
currants and candied peel may be added,
when approved.

Pineapple Cake.—Three cups sug-
ar, onc cup butter, five egys, three and
one-half cups of flour, onc-half cup cold
water, two teaspoonfuls baking powder,
Bake in layers ; spread each layer with a
thick icing, then cover with grated pine-
npyle. Place on next layer and treat as
betore.

Gelatine Frosting. -One table-
spoonful gelatine, two tablespoonfuls of
cold water ; when the gelatine is soft

one tablespoonful of hot water. When
entirely dissolved add one cup of powder-
ed sugar, and beat while it is yct warm
until white and light ; lemon to taste,
Give good measure to all the ingredients.
This trosts one shect of cake,

Molasses Cookies.—Two cups and
one-half hot molasses, one cup of
shortening (half butter and half lard),
one teaspoonful of ginger and one of
cinnanon ; dissolve two teaspoonfuls
of saleratus in a cup of lukewarm wa-
ter and throw in as quickly as possible ;
add some flour and stir a few minutes as
you would soft cake, then add more flour;
mix as soft as you can conveniently and
roll out,

Banana Cake.—One cup of butter,
two cups sugar, one cup of water or of
sweet milk, three eggs four cups of flour,
three small teaspoonfuls of baking pow-
der; mix lightly and bake in layers,
Make an icing of the whites of two eggs,
and one cup and a half of powdered
sugar, Spread this on the layers, and
then cover thickly and entirely with

| bananas, sliced thin, This cake may he

|

flavored with vanilla. The top should be
simply frosted.

Buttermilk Cakes.— We advise
those ladies who live in the country,
where buttermilk can be easily procured,
to try the following recipe which makes
a good light cake 1 Into two pounds of
s rub one pound of butter, add three-

flc
quarters of a pound of currants, two oun-
ces of c:nuliu‘ peel, one pint of butter-
milk, and one ounce of carbonate of soda,
Mi: and beat them well together, and
bake in a tin,

Bachelors’ Buttons.—These deli
cious little cakes are prepared by rub-
bing two ounces of butter into five
ounces of flour; add five ounces of
white sugar, beat an egg with half the
sugar and put it to the other ingre-
dients. Add almond flavoring accord-
ing to taste, roll them in the hand about
the size of a large nut, sprinkle them
with Iump sugar, and place them on tins
with buttered paper, They should be
lightly baked.

Bread Cakes.—Two cups of very
light bread sponge, take one cup but-
ter and lard mixed, one cup sugar, one
cup molasses, one tablespoonful cinna-
mon, half teaspoonful cloves, one tea-
spoonful soda. one tablespoonful rich
milk, two eggs ; mix these ingredients
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well and add to the risen sponge, with
flour to 1 ake as stiff as eup eake, and
one cup of raisins: let rise until light

and bake glowly,

Coifee Cakes. —Three

euys of bread

sponge, one-half cup of butter, two ta-
blespoonfuls of sugar, two egyus. 2

thin, cut out as for biscuit; sprinkic
with sugar, cinnamon, and bits of bt

ter.
Black Cake. -

ter pounds of flour, one and ene-quarter

Bake slowly.

One and three-quar-

poundas of hrown sugar, pound of
butter, one and onehalf pounds of
raising, one and onc-half  poun Is of
enrrants, cne-half pound of lard, four
eggs, one pint milk, one nntimeg
and maee, one teaspoonful of baking

powder, Wine and brandy.

Filling for Layer Cake. —A deli-
cious filling for a layer eake is made of
one cup of stoned raising and one lemon
peeled, chopped fogs her; mix with
half a enp of cold water and one eup of
sugar, Beat this well together; if the
cake is well baked, so that there is a
crust on the top, put the filling in while
the cake is still warm. Ile sure to re-
move the seeds from the lemons,

01d=Fashioned *“Muster Gin-
gerbread.”” — One cup molasses, two
large spoonfuls butter, one teaspoonful
soda dissolved in three tablespoonfuls
hoiling water, one teaspoonful gingor;

knead well .bhut not hard; roll into
sheets, mark with a fork and TDake
quickly; this will make thrce ecommon

sized sheets; after it is baked and while
liot, mix one teapsoonful sweet milk and
one of molasses and wet the top.

Chocolate Jumbles. —On¢ and a
half teacups of white sugar, one-half »
teacap of sweet eream, oune-half a tea-
eup of butter, one teacup of choeolate,
half a teaspoonful of soda dissolved in
eream, one teaspoonful ercam of tartar,
one egg. Work very stii with flour, mix
the ehocolate and cream of tartar in the
flour, roll thin, cut with a cutter.

Honey Cakes. —Three and one-
half pounds of flour, one and one-half
pounds of honey, one-half pound of but-
ter, one-half pound of sugar, half a nut-
meg, one tablespoonful of ginger, one
teaspoonful of soda; roll thin and eut in
gmall cakes; bake in a quick oven, cover
tight and let stand #ill moist. They will

this |

I Jong time, This recipe has been
e in one family for twenty-five years.

—Ona enp but-

Huckleberry Cake.
three flour,

fer, two l'llll\ Fi]uflr. ('”i"

five g one cup sweet milk, one tea

gpoonful soda dissolved in hot water, one

teaspoonful each of nutmey and einna

mon,  One quart of ripe berries dredged
Il with flour. Stir them in ecarefully

& 08 not to burn them, Bake in a loaf

or card,

Boston Cake. —One pound of flour,
one pound of sugar, half a pound of but
ter, eup of sour cream, five egys, tea-
spoonful of soda, spiee. Beat butter and
sugar to a crcam, then velks of eggs
beaten very light, dissolve soda in eream
and add then fAour alternately with
whites of eggs beaten to a froth; spice
to taste; fruit ean be added; bake in a
ely hot oven, especially if fruit

moddi

18 ¢

Queen’s Cake. —One pound flour,
one pound of sugar, half pound of bt
ter, five eggs, flavoring essence to taste,

eup of milk, one pound of eurrants, s;ice

Beat butter and sugar to a
eream, add g3 well beaten, then milk,
flour, spice and fruit. Chopped raising
can be used in place of enrrants, if pre
I3ake two hours in a pretty hot

and eitron,

forred.
oven,

—Oneo-half eup of
r, three eges beaten

Cream Cake.
ter, two cups s
n one eup of milk, three cups of flo
twe l--.1~]-nnnt'n|.-: of erenm of tartar, one
onful of soda. Cream for middle,
t of milk, let it come to a boil,
one-half cup of flour, one eup of sugar,
two eggs, flavor with vanilla and a lamp
of Lutter, This is worth trying.

Cream Tea Cakes. —Two pounds
of flour, a teacup of butter, half pint of
sour eream, half a teaspoonful of sale-
ratus and a little salt, Mix well, If
necossary, add more eream. Make into
small, round cakes and bake fifteen min-
utes, When done, open one side and in
sert a picee of butter, or serve otherwise,
hot.

Mrs, Crabtree’s Cake. —0One eup
sugar, one-half eup butter, three eggs,
leaving out whites of two for frosting;
one-half eup of sweet milk, one-hulf tea-
spoonful of soda, one teaspoonful eream
of tartar, two cups, not quite full, flour.
Frosting.~—Whites of two eggs, beat to
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a froth, one and a half eups s
cup raisins ehopped fine, one eapful Eng-
lish walnuts, chopped fine,

Lady Fingers. —Take fwo ecu
one cup of sugar, half a cup of butier,
half a cup of sweet milk, two teaspoon
fuls of baking powder; add enough flour
to form a soft dough, Take a small
picee of dongh, flour it and roll with
vour Lands as large as your fingc ent
off in four-ineh lengths awl put closely
in buttered pans, Buke quickiy.

Loaf Seed Cake.—Take loaf
of dough, one cup ol brown sugar, half
cup of butt or drippings, half ounes
of earaw: secds, or a quarter ponnd of
currants, a little spies, mix
thoronghly with the hands, and t
rise. Do not bake until real light; hak
in a decp tin

one

two eges;

sl o

Kisses.—DBeat the whites of three
fresh eggs to a stifft froth; mix with

five spoonfuls powdered sugar and flavor
with lemon,  Butter a pan and lay in it
white paper.  Drop the mixture upon it
in h:lﬁlmrlllflll cakoes, at an inch
apart,  Sift sugar half an
hour in a slow oven,

Adelaide Cake. —One pound of
flour, one pound of sugar, onc-halt pound
of butter, six eggs, one cup of milk; rub
the butter and sugar together, then add
the yelks of the eggs, then the milk, with
soda and eream tatav in ity flavor with
lemon: mix the flour and whites of cggs
in alternately.

Fruit Cream Cake. —One cup of
brown sugar, one cgg, butter the of
an egg, one cup of cream, one teaspoon-
ful of soda, one teaspoontul of ecinna
mon, one small nutmeg, two cups of tlour,
one cup and a halr raising,
This will make one good-sized loat,

over; bake

of  secded

Hickory Nut Macaroons, —Make
frosting as for eake; stir in enough
pounded  hickorynut meats,  with mixed
ground spiece to taste, to make conveni-
ent to handle.  Flour the hands and form
the mixture into little balls,  Place on
buttered ting, allowing room to spread,
and bake in a quick oven,

Tea Coke. —Beat two cgus in a
teacup, fill the enp with sweet milk, add
one cup  sugar, ten even teaspoonfuls
melted butter, one and three-fourths eups

‘hoaten
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flonr, two teaspoonfuls haking powder,
This ig the most reliable, easily made and
aecommodating  of  enkes, Delicions
baked in Jayers, sand spread with jelly,
choeolate jeing, or eream, May be baked
in i loaf or small pattypans, and served
warm with tea,

Boston Tea Cakes.—One well
gg, two tablespoonfuls  sugar,
oné cup of sweet milk, one teaspoontul
of soda dissolved it the milk, two tea-
spoonfuls of eream of tartar sifted into
theadry flour, two heapi cnps of sifted
flour, one ful of butter, melted,
Bake in small tius,

Soft Coaokies.

blespoor

One heaping eup of

butter, one apd o hall of sagnr, two
eggs, three tablespoontuls of sour milk,
a small teaspoontul of soda, nnd as lit
tle flonr as will roll thew out. Do not
roll them  thin, Sprinkle over befor

cutting out, and press it in slightly with
the rolling pin.

Ginger Spaps., —One enp molasses,
one cup brown sugar, half' eup lard and
butter melted together, three tablespoon-
fuls ginger, teaspoonful  cinnumon,
half teaspoonful cloves, one teaspoonful
dissolved in half a cup of boiling
water; thicken with flour; roll and hake,

Christmas Cake. —Butter, blanched
almonds, sngar, grocers’ eurrants  and
cundiod peely, half a pound of each; half
a pint of eream, o measured half-pint of
cggs  out * their  shells, and  enongh
French  brandy and Madeira wine in
equal parts to make the whole sulliciently
the eggs are to be whisked, the
erveam whipped, and the butter beaten as
for a pound cake; bake it for two hours
i a hoop or ftin,

Molasses Sponge Cake. —One enp
molasses, one and a halt of floar, three
eggs, one teaspoonful bake in a
quick oven,

Corn Cake, —Three
light, yelks and white
cups  sour or  buttermilk, three table-
spoonfuls melted butter, one teaspoonful
soda dissolved in boiling water, one ta-
blespoonful white sugar, one small tea-
spoonful of salt,  Corn. meal enough to
make a rather thin batter, Bake in a

ol

soda

nmost §

ST

eggs  whipped
parately, two

shallow pan, or in small ting, thirty min-
hot oven,

Fruit Cake.—Three pounds of flour,
three pounds of sugar, three pounds of

utes in a




butter, thirty eggs, one ounce of cinna-
mon, four or five nutmegs, cloves to
your judgment, half a pint of wine and
Innndy  each, six pounds of - currants,
five pounds of stoued raisins, one citron
and a half,

Jelly Cake, to Roll. —Three epgs
beaten well with one eup of sugar; when
light add one eup of flour, teaspoonful
of eream of tartur, one-half teaspoouful
of ed 1 water, Baking pow
der ean be used instead of cream of tar
tar and soda.

o Sponge Drops—
i eggs and add one
five minutes; stir into
half cups of flour, in which ane ted
ful of eream of tartar und one-half
spoonful of soda are thoronghly mixed;
lavor with lemon; butter tin sheets, amld
about three inches

soda dissolv

at to a froth threo
cup of sugar; heat
and
poun-

ten

one

this

drop i spoonfuls
apart,

Mother’s Tea Cake.—Dreak an
egp in a teaenp, filled with sugar, heat
thoroughly together, add one cup thi
sonr eream, one teaspoontul soda, a little
sult, hal® a nutmeg, and flour to make a
«UlY batter; bake twenty minates in a
derate oven,

Choice Fig Cake. —A\ large eup of
butter, two and a half eups of  sugar,
one of sweet milk, three pints of flour

with three teaspoonfuls of haking pow
der, the whites of sixteen eges, a pound
and o quarter of figs (the choicest), well
floured and eut in strips like eitron; no
flavoring,

Fried Cakes Without Eggs., —
Take one and one-half cups of sugar,
one cup of thick cream, two cups of but-
termilk, one teaspoontul of cinnamon,
about two awd one-half teaspoontuls or
soda, and flour to mix. Roll, cui into
rings, aud fry in very hot lard.

Coffee Snaps. —ilalf-cup molasses,
half cup sugar, half cup lard and butter,
mixed, a little salt, half teaspoontful soda,
issolve in quarter cup of strong eoffec,
Beat well; add flour enough to roll, Bake
in u quick oven,

Currant Cake. —One-half ecup of
butter, one cup of sugar, two eggs, one-
half eup of milk, one and one-half cups
of flour, two teaspoonfuls of haking pow-
der, one cup of washed currants dredged
with tlour,

Layer

Cake. —The layer cake, so

popular mow, made of two layers of

P‘fﬁ—
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white cuke with one of fruit cake in the
widdle, may be varied deliciously by
making the middle layer of walout ecake.
Por this, if the cake is o large one, take
two-thirds of a cup of sugar, one-third
of n cup of butter, one cup flour, one
cug, one teaspoonful baking powder, and
uearly one cup of hickoryuut meats,

Hickory Nut Cake. —Take one eup
broken hickory meats, one and one-half
cups sugar, one-half cup batter, two cups
flour, three-fourths cup sweet milk, two
teaspoonfuls  baking powder, and  the
whites of four eros wel beaten, Add
the meats last,

Hermits. — Two eggs, one eup butter,
and one-halt cups sugar, one eup
stoned raisins chopped, one teaspoonful
all kinds of spice, one teaspoontul soida
in two tablespoonfuls milk,
flour enough to roll.  Cut like cookies.

dissolved

Milk Frosting. —Ten tablespoonfuls
of sweet milk, one and one-half cups of
gur; let boil ten minutes, take off and
r until quite white; put in a little
lemon, spread thickly before getting too
hard, wetting the knife in cold water,

Cold Water Cake. —One cup of
sugar, one of cold waler, one egg, but-
ter size of an egg, one teaspoonful of
cream of tartar, half a teaspoonful of
soda, one pint of flour; make two loaves
of cake,

Wine Cakes. —Ilalf pound of but-
ter, half pound flour, three-quarters
pound sugar, and two eggs; beat well
together and drop upon tins with a tea-
spoon, A few chopped almonds is a
great improvement,

Cinnamon Cake. —Take some
bread dough when it is just rewdy to
hike, work a little fresh lard or butter in
it, roll it out, sprinkle well with granu-
lated sugar, butter and cinnamon,

Half Pound Cake. —One pound of
sugar, one of flour, one-half pound of
butter, eight eggs; dissolve one tea-
spoonful of saleratus in the juice of a
lemon,

Ginger Snaps., —One quart of mo-
lusses, one pound of sugar, one of but-
ter, four tablespoonfuls of ginger; two
l‘ll"‘-lu\-es, and two of cinnamou; roll out
thin,
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Sand Cake. Pwo eups of sugar, | eggs, beaten to a ¥ froth; half a
two egps, half i thick milk ! pound it, half a pound «
teaspoonful of wsoda, one cuj of but . | rolled and sifted crackers, and an @¢.el
roltl hi sprinkle with sugar u ] tabl wont f extract of bitte
ciunun | 1 D then n o greased
| puper in a d 1y and  bake a
Puff Cake. Two ecups of sugar, | Jlicht br o
hall a eup of butter, one of milk, 1 | =
lour, three egygs, ha tensy Feather Cake. —One cup of milk,
of s ne of cream ol tartar Bule one cup lour, one egy half a eup ot
in o quick oven. | ¢ 1t Ik niul of bak
1y | ! |1'A“ i lemoun
Cream Cake. —One pound of white & { YoWs
slgs 19 £l r, 1l [ 1
v cup ot i } i Qinger Cookies. —One cup
¢ tei 1 of | me of butter, one i molrsses,
crear f tartar blesg ul of ginger of cinnan
1 | f salera |
Chocolate  Icing. t into a sanee- | ‘ in three table afuls of b
pan bhalt a pour £ Y, | water 13 q 1
t of gt I |
about a of wa r on t fire | Snowden Cake. Beat to a cream
until the mixtur he co i ! L 1ol | e-quirter
of a 51 ! 1 L rat ed i i

Hickory Nut Cookies. —T two | nound of Bermuda art
ns of . two eggs, half a beaten yelks of two of

v il of @ { tartar, hal Now Way to Prepare Chocolate

L teaspoc 1 ol ; I one f €. l rs of late cake will
chopped kerned t 1 (O preparing |
o recipe » cake, omit
cles Two sa. hal oun i axe,
. (l:"‘)ki“'s' 2 bl i J { one-third of a cup of flour. Grat
\ O | e as for layer cake, add to t
( of white sugar, flavor th 1 1 " g
; . . mix thoroughly, and bake in a
extricet il nutn re (
of  bul pow e
enoug kit ( n Fruit Cake. —One cup of butter,
f ' ne enp of moinsses,

Molasse Uf eup of mill

New Orleans molasses, four I I s i ne teas n
! one n of ¢ s, one teaspoo
cup of w v ne eup of butter 1) 2 o

I . \ ! 1 : al ot nd allspree, two
R i Lits 4 tbei ol [ wo teaspoonfuls of bak ng
grate the it t in i :

& I 1 . | ne teaspooniul of soda.

also the juice and |

Sponge Cake.—Beat four g

One egg, one eup sug
onful of butter, one eup

two cups of sugar, two ¢ups flour h {

two heaping te yonfuls baking powlo | < [ milk, one poonful of soda,
two Lt o uls ol ¢ no rie

sifted in, all to or thoroughly; then | ° k iu { cream ol tartar,

eaten, nfuls of soda.

add a little lemon and two-thirds cup ol Molasses Pound Cake. —Two cups

boiling wator deat well I:,..l bake, and l of nice molasses, one of butter, four eggs,

vou will have as fine a cake as was evey ‘ of flou one of eream, two
|

ake. —Two cups flonr, half .
Clove Cake o ps floar, “]' Cocoanut Cookies. —Two cups of

cup molasses, one half eup buiter,
half cup milk, two ¢
one teaspoonful of so

white sug

ir, one cup of butter, two
one

, two cups raisins, | 5 TR e )
, nalf teaspo nful 1 3 grated uutx.\mn_ two eggs
each of cloves, cinnamon and allspice, " . poonful 3 baking powder, . o mix
hulf a nutmeg. Wih "“.w"l' flour to roll easy. Roll ver;

thin, bak in a quick oven, but not

Macaroons, —The wuites of three | brown,
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Flavor Cake. —An ecconomieal

really delicions way flavor cake

which is to have icing over the top, is
to grate part of the peel of an orange
or lemou over the cake before | utting the
;llll‘:; on,

White Mountain Cake. —One ta

blespoonful of b tter, four tublespoon
fuls of milk, one cup of ilour, one cup
of sugar, two teaspoonfuls of yeast pow
der, and two eg of two
I.“.‘\‘ IX vuuet I

Railroad Sp nge Cake ) ind
a half cups of mr, t ven ps of
tflour, four e nful hak
ing ler x aund | oveth 1
HY ‘l‘ 5 0 ]

Plum Cake, e pound flour, one
pound sugar, one pound hutter, five
pounds cur it f ( ity I
quarters o 1 n lo , the
v]u.lY 1 ol net I
CPES, Ol eyl Lrandy

Crullers. i cofle
one  cofle P omalk f oy
spoonfuls lard, two 1 nfuls 1
tartar O1¢ \ ntul 1 I to
make stift 1 to roll; fry in boili
lurd; spi to suit the

Virginia Snow Cake. r whit
f nine ¢ two cups sugar, four «
flour, one en t milk, one cup
ter, » teaspooutuls baking powder

Water Pound Cake. —Oue cup of
butter, threg cups of AT, (1 I

tter or milk, four £ flour ix |
‘ ne teaspoonful 1, t t |

yonfuls of

No
cups of flour, h

and

ceream of tartar,
Cake. Twao
if a cup each
milk, one and a half cups
1 one teaspoonful of

e

nutineg.

Cup Cake.

Two

cups of sugar,

one cup of milk, one-half eup of butter,

two teaspoonfuls of baking powder, four
cggs, two and one-half cups of flour,

i;ld Cake. —Yeolks of :i\. egos, one

d three-fourths ¢ butte one-half

1p milk,
one 1'\]1! *H‘b'(ll
der,

one and one quarter .u| s flour,

two spoonfuls baking

pow

VAA

AND *Y \l\ll R
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Ice Cream and Summer
Drinks.

French Vanilla Ice Cream. -
One quart rich sweet cream, half a pound

of granulated sugar, and the yelks of six
ogges Pl the cream and sugar in a
poreelair on the fire, and nllu\.
t ) a boil; strain throug!
1 and having the eggs well
I slowly to the cream and sugar
W |5 th sam tene  stirring
Y Pla the fir iin, and stir
for u minutes; then pour into the
t 1 r with tablespoon
Crushed Strawberry Ice Cream.
Ihre pi best  eream, twelve ounces
rized i ir, two whol
LR I nt I Xiraet ot
\ v poreelain in, pla
hie fir ud 1 tan nti I
| vl g pui vn throuy
» the fr I ect, huil
! ‘ . \r ruaw
X e 1UAr
\ to the f ‘ uix
e § T i 8 !U

«—0One gquart bes
un n To een
pul | ir, velks of
' oy Mix in a por tin-lined ba
in, plic on the fire to thicke and
S in througl hair sieve Put into
Ire r and free
Lemon Ice Cream, One quart
best eream, eight ounces of pulverized
? three whole and a table
nful of extraet of lemo n.  P'lace on
¢ fire, stirring continnally  until it
reaches the boiling point, tuen remove
awd strain into freczer
Itallan Orange Ice Cream —One
pint of best cream, twelve ounces of ‘nl
verized sugar, the juice of six orange
two teaspoonfuls of orange exteaet, li»-
yelks of eight eggs and a pinch of salt.
Biscuit Glaze.-—One pint and a half
of eream, the yelks of eight eg and
one I:l!vlm]umnl'ul of vanilla; take six

ounces of erisp macaroons an ~I pound to
a dust; then stir into it another table
spoonful of vanilla; mix the cream, su-
gar and vanilla; place on the fire and
stir until it Ingnm to thicken; strain
iuto freezer, and whew unearly frozen add
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the muearoon dust and finish, Eygs can
be left out of all ice cream receipes it
desirable,

Orange lce.—Squecze the juice from
six lurge oranges and two lomons; pour
about five gills of boiling water over the
el and pulp and let it stand
then strain and add the water

Sweeten

hroken
until eo
to the orange and lemon pilee.
to taste with loaf sugar and freez

Lemon Water lce.—Rub on sugar
the clear rinds of lemons; squecae the
Juice ot twelve lemons, strain them, boil
the sugar into
to the juice hall @ pint ot water, or good
burley water, sweeten it with your syrup
and addd the white of an egg and jelly.

Oranges Cold.— I'rozen oranges, for
dessert at any season of the year, are
delicious,  Remove the peel and slice the
oranges; 1o cach pound of oranges add
three-gquarters ol a pound of sugar and
one-half pint ot water and [reeze,

Red Currant Fruit lce. —Put
three pints of ripe currants, one pint of
red raspberries, half a pint of water in
a basin,  Place on the fire and simmer
for a few minutes, then striin. Add
twelve ounees of sugar and half a pint
of water,

Raspberry Water Ice. —DPress
cuflicient raspherries through a hair sieve
to give three pints of juiee, and add one
pound of pulverized sugar and the juice
of oune lemon.

Egg-nogg.— make a quart take
three eggs, nearly pint of good fresh
milk, sugar and spice to suit the taste.
Put these in a piteher; add hot water
to make a quart; then stir, or change
from one vessel to another until com-
pletely mixed; then add a wineglass or
more of the best whisky. Wine may be
used instead of whisky, The eggs and
sugar must be thoroughly beaten before
heing put with the hot water,

Ginger Beer. —White sugar, twenty
pounds; lemon juice, cighteen ounces;
honey, one pound; bruised ginger, seven-
teen ounces; water, eighteen gallons; boil
the ginger in three gallons of the water
for half nn hour; then add the sugar, the
juice and the honey, with the remainder
of the water, and strain through a cloth;
when cold add the white of au egg aud

stroug, thick syrup; add |

S

half an ounce of the essence of lemon;
after standing four days, bottle. This
heverage will keep for many months,

White Spruce Beer.—\ix together
three pounds of loaf sugar, five gallous
of water, a eup of good yoast, adding a
gmall piece of lemon peedy wud eno wh
of the essence of spruce fo give it flavor.
When fermented preserve in close bot
tles.  Molasgses or common brown sugar
can be used, if necessary, instead of I nf,
and the lemon pect lert oot Nometimes,
when unable to obtain the essence of
spruce, we have Loiled down the twigs,
This will be found a delightful home
drink.

Sham Champagne. —\ good tem
perance dvink is made as follows: Tar-
tarie acid, one ounee; one good-sized
lemon; ginger root, half ounce; white
sugar, one and a hall pounds; water,
two and a half lons; brewers' yeast,
four ounees, Nlice the lemon, bruise the
ginger, and mix all except the yeast,
Boil the water and pour it upon them;
let it stand until eovled down to blood
heat, then add the yeast and let it stand
in the sun all day and at night bottle,
In two days it will be fit for use.

Berry Sherbet. —Crush one pound
of berries, add them to one guart ot wa
ter, one lemon sliced, and one teaspoon
ful of orange flavor, if you have it. Let
these ingredients stand in an earthen
bowl for three hourss then strain, squecz
ing all the juice out of the fruit,  Dis
solve one pound of powde red sugar in
it, strain again, snd put on the ice until
ready to serve.

Cherry Effervescing Drink.—
Take a pint of the juicy of broised cher-
ries, filter till and make into a
syrup with half a pound of sugar; then
add one ounce of tartarie acid, bottle
and cork well, To a dumbler three parts
full of water, add two tablespoonfuls of
the syrup and a seruple of ecarbonate of
soda; stir well, and drink while efferves-
ving.

Orangeade or Lemonade. —
Squecze the juice, pour boiling water on
a little of the peel, and cover close; boil
water and sugar to a thin syrup and
skim it. When all are cold, mix the juice,
the infusion and the syrup with as much
more water as will make a rich sherbet;

thon strain. Or squeeze the juice and




strain ity then add to it water and ea
pillaire,

Ginger Lemonade. —Take half cup
of vinegar, one enp of sugar, two tea
spoonfuls of ginger, stir well together;
put an a quart pitcher and fill with ice
water.  1f one wants it sweeter or sourer
than these quantities make it, more of
the needed ingrelients may be put in,
It is a eooling driuk, and almost as goo.l
as lemonade, some prefe rring it,

Iceland  Noss Chocolate. —Dis
solve one cunce of Teedand moss in one
pint of boiling wilk; Loil one onnce of
choeolate for five minutes pint
of hoiling water; thoroughly mix the two

i one

and give it te the invalid night and
morning, This is a highly nutritive drink
for invalids,

Staffordshire  Syllabub, —Put a

pint of cider and a glass of brandy, sugar
and nutmeg into a bowl, and pour milk
the y pour warm milk
from a large teapot some height into i,

on top of i or

Effervescing Lemonade, —Boil
two pounds of white sugar with one pint
of lemon juice; bottle and cork. 1"t o
tablespoontful of th sSyrup into a tum
bler about three parts full of cold water,

I twenty grains of ecarbonate of soda
and drink quickly,

Cool Summer Drink. —Take one
pound fincly powdered loaf su_ar, one
ounce of tartaric or eitrvie acid, and
twenty drops of essence of lemon, Mix
immediately and keep very dry. Two or
three spoonfuls of this, stirred hriskly

in a tumbler of water, will make o very
pleasant glass of lemonade,

Table Beer, —A cheap, agreeable
table beer is made as follows: Take fif
teen gallons of water, and boil one half,
putting the other into a barrel; add the
hoiling water to the cold, with one gal
lon of molasses and a little yeast, Keep
the bung-hole open till the Termentation
is completed,

Riot Beer. —To make Ottawa root
heer, take one ounce each of sassafras,
alispice, yellow dock and wintergreen,
halt an ounce each of wild cherry bark
and coriander, a quarter of an ounce of
hops, and three quarts of molasses. Pour
boiling water on the ingredients, and lot
them stand twenty-four hours. Filter the
liquor and add half a pint of yeast and it
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will be ready for use

hours,

Milk  Lemonade. —Dissolre {hree-
quarters of a pound of loaf sugar in one
pint of hoiling water and mix with them
one gill of lemon juice and one gill of
sherry; then add three Is of cold milk.,
Stir the whole well together and strain it,

Nice

good-sized

in twenty-four

Lemon Beer. —=&lice two
lemong, put with them one
pound of sagar; over these pour one gal
lon of boiling water, and when
milkwarm  add one-third cup of
Let it stand overnight, and it is reandy

about
yeast,

CONFECTIONERY.
To Make Tomato Figs, —DPonr

hoiling water over the tomatoes, in order
to remove the sking then weigh them
and place them in a stone jar, with as
much sugar as you have tomatoes, and
let them stand two days; then pour off
the syrap and boil and skim until no
seum rises,  Then pour it over the toma
toes, and let them stand two
fore, then boil and skim ag:
the third time the
weather is gool;

¥8, a8 be
n. After
are fit to dry, if the
not, let them stand

if
in the syrap until drying weather; then

place on large earthen plates or dishes,
amd put them in the sun to dry, which
will take them about a week; after which
pack them down in small wooden boxes,
with fine white between  every
Iil."l'r.

Walnut Creams. —One cup granu-
lated sugar, one-half cup hot water; hoil
like mad two or three minutes or until
it jellies in water; cool it (almost), beat
it very fast until it ereams; spread on
a platter, halve and put on walnuts, This
um s same as chocolate eream. Choeo
late for ¢ One ounce or
one square Daker Iate in a bowl
over the teakettle and melt; add one tea
spoonful  pulverized sugar, picee  of
butter size of a walnat with the salt
washed out; dip the balls of cream into
this and dry on sheets of paper, The
above directions make forty drops, or
cream for one pound walnuts,

sugar

4 choe

Peppermint Drops. —The best pep-
permint drops are made hy sifting finely
powdered loaf sugar in lemon juice, suf
ficient to make it of a proper consistence




64

— i ———————————

then, gently drying it over the fire a
few minutes, and stirring in ahout fifteen
drops of oil of peppermint for each ounce
of sugar, dropping them from the point
of a knife. Some persons, instead of
using  lemon juice, merely mix up the
sugar and oil of peppermint with the
whites of cggs; beating the whole well
together, dropping it on white paper and
drying the drops gradually before the
fire, at a distance,

Pop-Corn  Balls, —Take a three
gallon pan and Ml it nearly level full of
popped eorn, and then e n oeup of mo-
lasses and a little piece of butter and
boil it until it will set, or try 1t in eold
water; just a drop will do in water, il
if it sets then pour the maolasses all
arennd on the corn. Then take a large
iron spoon and stir well; when well mixed
butter your hands well and take corn
in both hands, as much as you can PTess
well together, and you will have a In
and splendid ball. You can nse sugar
in the place of molasses if you W ish it

o

To Sugar or Crystalize Pop-
Corn. —Put into an iron kettle one ta-
Mrapm\uful of water, anill one teacup of
white sngar; boil until ready to eandy,
then throw in three quarts of corn nicely
popped; stir briskly until the candy is
avenly distributed over the corn; set the
kettle from the fire, and stir until it is
eooled a little and yon have each g
separate and erystalized with the sugar;
care should be taken not to have too hot
a fire less you scorch the corn wien erys-
talizing, Nuts of any kind prepared this
way are delicious.

Walnut Candy. —The meats of |
hickoryputs, English walnuts or black |
walputs may be used according to pref-

erence in that regard. After removal
from the shells in as large picees as prac
tieable, they are to he placed on bottom
of ting previously greascd, to the depth
of ahout a half inch. Next bail two
pounds of brown sugar, a half pint of
water and one gill of goml molasses,
until a portion of the mass hardens when
eooled. Pour the hot candy on the meats
and allow it to remain until hard.

Almond Candy. —Take one pound
of sugar and ubout half a pint of water;
put in part of the white of an cgg to
elarify the sugar; let this boil a few
minutes, and remove uny wenm that rises.
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l When the sngar begins to eandy drop in
the dry almonds; first, however, you
should blanch the nuts by pouring hot
water over them and letting them stand
in it a few minutes; then the skin will
slip off readily. Spread the candy on
huttered plates to cool.

Sugar Taffy. —One ponnd sugar put
in u pan with half tumbler eold water,
add one h'n.ﬂpnonl'ul cream tartar, lump
of butter size of lhickorynut, one fea-
spoonful vinegar (do not stir at all), boil
slowly twenty-five minutes, and drop a
little into eold water, and if crispy it is
done: turn on to plates and pour on
flavoring—lemon and vanilla, half each

pull till very white,

Butter Scotch. —Tuke two eups of
suger, two 'ﬂll]l'\‘l\l\lll”\ll\' of water, picee
of butter the size of an egg. Boil with-
eut stirring until it hardens on a spoon.
Pour out on buttered plates to cool,

Chocolate Candy. —One cup brown
sugar, one eap white, one cup molasses,
one cup milk, one cup chocolate, butter
the size of a waluout,

Lemon Drops. —Squecze the juice of
¢ix lemons into a basin; pound some
lump sugar, and sitt it through a fine
sieve, mix it with the lemon juice and
| make it so thick that you can hardly
stir it. Put it into a stewpan and stir
it over the fire for five minutes, then drop
| out of a teaspoon on writing paper and
lot it stand till eold

Candied Lem n Pecl. —Pecl some
fine lemons, with zll the inmer yulp, in
halves or quarters; have ready a very
strong syrup of white sugar and wuter;
put the peels into it, and keep them boil-
ing till the syrup is nearly reduced. Take
them out amd set them to dry with the
outer peel downward,

Cocoanut Candy, —(irale the meat
of a eoconnut, and having ready two
pounds of finely sifted sugar (white)
and the beaten whites of two egys, also
the milk of the nut, mix together and
make into little eakes, In a short time
the candy will Le dry cnough io eat,

Candied Orange Peel. —\ake a
strong syrup of white sugar and waler;
take off the pecls from severnl oranges
in halves or quarte and boil them in
the syrup till 1t is nearly reduced. After
this take them out and set them to dry
with the outer skin downward,

——




