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Although cmm and lemon julee
are gupposed to have an ineradiea-
hle antagonism for one another,
névertheless, when hlended under
the proper conditions and frozen,
they make an exeellent dessert.
Heat the yellows of two eggs in n
fquart of milk and scald in s double
Pbolirer. While eooking add two
cups of sugar and when thorough-
]_y sealded add two 'Ir.'le-,ln,-.nful“_ {If:
{ cornstarch mixed in a little cold |
milke. After the mixture is thor-
oughly cold put in s freezer and |
| when ehilled add the beaten white |
of two egps, a pint of cream and
8 cup of lemon juice. If not suf-
ficlently aweest or sour add more
sugar or lemon julce, according to
taste. After the mixture is frozen
allow it to ripen an hour or I-Wﬂl
before serving. These proportions
make almost three quarts.

Merry Widow Russe

| Use a banana slit lengthwise and
eut in halves for each person.
| Flace on a plate in log cabin style,
then fill upthe centar with whipped
gream or lee cream, and-place a
strawberry, & grape or a green or
red maraschino cherry on top. A
spoonful of brightly colored pre-
| serves make a pretty eflect.

Oantaloups Ice

Cut the cantaloupe crosswise and
remove the pulp, leaving the ghell
4n the shape of a basket. To twol
pints of pulp add two cups of sugar
and the juice of four lemons. Mix
thoroughly, pess through a fine
slove and " freeze as ice oream,
then serve in the shells,

Egg Plant Au Gratin

Slies nn egg plant” and parboi)
Abe slioes, When tender brown
them in butter, Arrange them in
s baking dish In alternate layers,
with bresd erumbs, salt and pe

r and grated cheese. ‘iprink‘n
with bits of butter and brown in
the aven.







“ﬂTPI'!"D LRI \‘l I]III\(-

CHERRY PIBE

Make a plain paste of'Une-Scurth
*up of lard and butter, two cups
pastry flour, gne-half teaspoonful
of salt and one-half c f very
cold water. Roll and c r a per-
forated ple tin with half of thie|
pastry. Two cups of cherries, one |
tablespoonful of flour, one-half or|
more of sugar, onpe egg and one |
tablespoonful butter Mix flour
and sugar well together. Mix the
egg well in this and them the
lcherries. Pour into the bottom |
erust. Dot.with bits of the butter
|nnd put on top crust an® bake in|
a moderately gquick oven about 35|
minutes. I

14
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je Mgs, C. T. R.:-—To make devil cake, take

||§nr the custard pm a cupful of grated choco

|tare, a cupful of brown sugar, h 1 cupful of

|sweet 1111!1». yolk C 1 a tes
spoonful of \‘mill . Stir

granite or porcel 1] ‘xuu eps
set away to cool. 1€ ¢ {I\
ful of brown
a cupful of bu
and two

is warth all the tre
tractive cake, howeve
batter in jelly tins and
the filling named below, The
cake .\mr snowy filling is beautiful,
layer cakes keep more than a few da
one is :rn}nrn‘u{ by being made a wee
before it 1s needed. To make the n]iu-;.‘ uL.
a cupful of brown sugar, a cupful of water,a
cupful of white sugar and a tablespoonful of
vinegar. Boiluntil thick like candy and stir in
the beaten whites of two eggs and a quarter of
a pound of marshmallows. Boil up again and
place it on the cake, letting each ].’nt.rnt filling
cool before putting the cake on top of it, or use
a collar of stiff white paper to keep the fillin

from running out. ?llke Sugar may be user
throughout t iu-. recipe, if preferred.
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lﬁudington { ook

BY

THE LADIES' AID SOCIETY ¢ A

OF THE

CONGREGATIONAL CHURCH,

LUDINGTON, MICHIGAN.

Man may live without books—what is knowledge but grieving?
He may live without hope—what is hope, but deceiving? |
He may live without love—what is passion, but pining?
But where is the man that can live without dining ?
— Lucelle.

LUDINGTON, MICH.:
THE DEMOCRAT BOOK AND JOB PRINT.
1891
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SIf he love her,” he thought, “let him wl’u'icﬁ,'i-"—i:
Then he turned to the future—and ovder’d his dinner,

THEREFORE,

WE DEDICATE

THIS CoOoK Book

TO THE s

Luﬂii‘ngtnn School Ma'ams.

For if, out of humor, and hungry, alone,

A man should sit down to a dinner, eack one
Of the dishes of whick the cook chooses to spoil
With a horyible mixture of garlic and oil,

The chances are ten against ome, I must own,
He gets up as ill-temper'd as when he sat down.




PR EBE.ACH.

O housewife, in these troublesome days

Of faulty help, which you blame or praise;

When puzzled and with furrowed brow,

Then nothing so welecome as a cook book true.

You've only to submit, to take

A few lessons in making salads, cake,

And ices too, and rolls so fine,

(All found within these lids of mine,)

And your frowns will vanish. Great success

Will erown your efforts! happiness

Will smile upon you! in the future bright,

You will have helped make a church debt light.

=o buy a copy of our ** Ludington Book,"

To lessen the debt, and to delight your cook.
LADIES OF THE AID SOCIETY,

Ludington, Mich.




BREAD.

“Bread is the staff’ of life,
But bread and butter is a gold-headed cane.”

Have about three quarts flour in your bread pan
and mix thoroughly with it one tablespoon salt, one
of lard and one of sugar; stir into the center of the
flour about three pints of water quite warm but not
hot enough to scald yeast; stir in flour to make a
thin batter, then add half cake of Fleischman’s com-
pressed yeast. (The other half will keep if wrapped
up and kept cool.) Add flour slowly and knead un-
til the whole mass works smoothly on kneading
board ; then cover in deep pan and keep warm by
wrapping up, not by stove heat. In morning put in
tins or knead down again if desired.

Mgzs. E. O. Haxp, Racine, Wis.

POTATO AND HOP YEAST.

Boil one-half ounce hops in quart of water for fifteen
minutes; strain and add six good-sized potatoes
boiled and mashed, one-half cup brown sugar and
two tablespoons salt. Let it stand till lukewarm,
then add two cakes Magic yeast softened in a little
water. Keep in a warm place till foamy. This will
keep sweet for a month if kept in a cool place.

BREAD MADE WITH POTATO AND HOP YEAST,
Sift two quarts of flour into a bowl, making a hole
in the center. Boil two potatoes in a pint of water,

and mash ; pour this boiling hot into the flour and
stir in about a cup of it ; then add cold water enongh

»
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an inch thick, cut the size desired, spread with melt-

ed butter, and fold half over. After letting them

rise, buke a delicate brown® Mgs. L. G. Harvey.
PARKER HOUSE ROLLS.

Boil one pint sweet milk and, when partly cooled,
melt in it one-half eup white sugar and one table-
spoon butter; when lukewarm, add one-half cup
yeast ; make a hole in two quarts flour and pour this
mixture in. If for tea, set to rise over night; in the
morning mix well and knead for half an hour, then
set to rise again. In the afternoon knead again for
ten minutes ; roll out thinner than for biscuits, rub
melted butter on half the surface and fold it upon
the other. Place.nearly an inch apart in pans; set
to rise once more, and, when light, bake twenty min-
utes in a hot oven. Mrs. J. 5. Wooprurr.

BISCUIT.

One quart milk, one heaping tablespoon each of
lard and butter; let it just seald ; when lukewarm
add one cake Twin Bros.” yeast, salt. Mix in flour
to make a stift batter ; beat for ten minutes or more,
Sift flour one and one-half inches over this, put in a
cool place. In morning mix into lump ; when light
enough make into biscuit; let rise again and just
before putting into oven rub a little melted but.ter
over each.  Muakes fifty biscuits.

Mzs. J. H. Lyox.

BROWN BREAD.

~Three cups cornmeal, one cup graham, one cup
\\lwnt flour, two-thirds cup molasses, one and one-
half cups sour milk, one and one-half cups sweet
milk, a little salt, two level teaspoons soda. Steam
three hours and bake one-half hour.
Mgs. J. ALLeN.
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of butter the size of an English walnut. When cool,
add one-half eup good yeast. Stir in all the flour it
will take. Let rise, then make into loaves and let
rise again till very light. Bake slowly.

M=rs. HooGSTRAAT.

CINNAMON MUFFINS,

One egg, a little salt, one cup brown sugar, one-
half cup butter, one cup sour milk, one teaspoon
cinnamon, one teaspoon soda. Stir to a thick batter
and bake in rings. Serve with butter while warm.

Mrs. R. R. WHEELER.

MUFFINS.

One quart flour well mixed with two teaspoons
baking powder, three eggs, two tablespoons melted
butter, one pint sweet milk. Grease and heat the
tins before pouring in the mixture. Bake in hot
oven. Mgs. L. C. Warnpo, Detroit.

GRAHAM MUFFINS.

One coffee cup sour milk, one tablespoon sugar or
molasses, one egg, one scant teaspoon soda, one-half
teaspoon salt, enough graham flour 40 make a stiff
batter. Sweet milk and two teaspoons baking pow-
der can be used instead of sour milk and soda. Bake
in muffin pans twenty minutes,

MRS. WARD'S PUFFS.
One quart flour, three teaspoons baking powder,

three eggs, a little salt, milk to make a stiff batter.
Put into hot irons.

JOHNNY CAKE.

Two eggs, one-half cup sugar, one tablespoon salt,
one cup sour milk, one-half cup sweet milk, two table-
spoons sour cream, one-half teaspoon soda, one-half
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BANNOCK.

One gill cornmeal stirred into one pint boiling
milk ; when cool, add two eggs, one teaspoon sugar,
and a pinch of salt. Bake in a buttered dish twenty
minutes. Mrs. H. N. MorsE.

WATER-CRESS SANDWICHES.

Wash well some water-cresses and dry in a cloth,
pressing out every particle of moisture ; then mix
with the cresses hard boiled eggs chopped fine and
seasoned with salt and pepper. Place between but-
tered slices of bread, from which crust has been re-
moved. If desired, add lemon juice to the cresses.

Mgrs. J. D. JovycE.
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“The dinner altends you, sir."”
—Merry Wives of Windsor.

BOUITLLON.

Ten pounds round beef; cook all one day slowly
with just enough water to cover the meat. Strain
and put away till cold. Skim off all the fat ; beat
six eggs, shells and all; add to the broth and sim-
mer for three-quarters of an hour, until elear. Strain
through a flannel bag and season with salt and
pepper. Harmie R. Lyox,

OKRA BOUP,

Take three pounds of fresh, lean beef or a fine, fat
chicken. and let simmer in a gallon and a half of
water two hours. Skim off the fat and season with
salt and pepper. Cut up a small portion of the meat
and return it to the soup. Add a cup of sliced green
okra or half a cup of dried okra, and a cup of
tomatoes peeled and sliced. Boil till the meat is in
shreds and the vegetables in pieces.

MRs N..J. (GAYLORD.

POTATO SOUP.

Boil twelve potatoes and one onion till very soft,
with a piece of pork the size of an egg. Take two
eggs, a little baking powder, salt, and flour, and rub
together into balls about the size of beans ; add these
to the soup and boil about ten minutes.

Mgs. D. T. Husrox.
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IS THE PLACE : *»}'&»ﬂ*

TO BUY CHOICE '/ ['

GROCERIES

~AND —

PROVISIONS

Flour, Feed,
P Crockery, Glassware,
Notions, Etc.

Here You Will Find the Best Butter in the City.

The Only House in Ludington that Handles
The Celebrated Pearl Top Lamp Chimneys. S

EVERYTHING WARRANTED AS REPRESENTED.
Telephone No. 4,
JAMES STREET, LUDINGTON, MICH.
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MEATS.
» The tur npike road lo people's hearts, I find,

Lies through their mouths, or I mistake mankind.”

BEEF CROQUETTES.

Put one tablespoon butter and two teaspoons flour
into a saucepan and cook till smooth, stirring con-
stantly ; add a cup sweet milk ; season to taste with
a little salt and pepper; when cold, add one pint
cold roast beef chopped fine, one-half cup sour cream,
and juice of one lemon. Roll into oblong shape, dip
into beaten egg, thea into cracker erumbs, and fry.
Cold veal, chicken or turkey may be used instead of
beef. Mgs. B. F. WapE.

BEEF CROQUETTES.

Three pounds beef boiled and chopped very fine,
one quart fine bread crumbs, four tablespoons dried
sage, two tablespoons pepper, one tablespoon salt, one
cup sweet milk, five eggs. Mix all together, make
into balls, roll in yolk of egg, and fry in butter.

Miss Erra Boypex.

BAKED MINCED BEEF.

One cup cold beef chopped fine, one eup bhoiled
rice. one cup miik, one egg, two tablespoons butter,
salt and pepper to taste.  Put milk over the fire in
a pan and, when hot, add all the other things except
the egg; stir two minutes and remove from fire;
add the egg well beaten ; turn into a dish and bake
twenty minutes. Mues. B. B. Gipson.
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DEVILED HAM,

One-half pound raw ham cut in thin slices, one
tablespoon dry mustard, one tablespoon vinegar, two
tablespoons melted butter, a little cayenne pepper,
and a slight dredging of flour. Mix all but the ham
and flour and spread the mixture ov both sides of
the slices, sprinkle the ham with the flour and broil
over clear coals for seven or eight minutes. Serve
quickly, on a warm dish. Mgs. McCoNNELL.

ROAST BEEF.

Use a piece of best loin or rib, seven or ecight
pounds. Beat it thoroughly all over, lay in roasting
dish and baste with melted butter. Place in a well
heated oven and baste frequently with its own fat,
which will make it brown and tender. If, when
roasting, the gravy cooks too brown, turn in a wine-
glass of German cooking wine, and repeat this as
often as the gravy cooks away. The roast requires
about two hours. Season with salt and pepper.

Mrs, D, V. Samuvers, Chicago.

CREAM CHICKEN.

One chicken of four and one-half pounds or two of
gix pounds, four pounds sweet bread, one can mush-
rooms. Boil chicken and sweet breads and ecut as
for salads.  In one saucepan put one quart cream ;
in another four large tablespoons butter and five
even ones of flour ; stir until melted, then pour on
the hot eream and stir until it thickens ; Havor with
a very little grated onion, and season with pepper.
Put the chicken and eream into a dish, add mush-
rooms cut in small pieces ; cover with grated bread
crumbs 3 put pieces of butter on top and bake ten or
twenty minutes,
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'i‘URKEY DRESSING.

One quart bread crumbs, one heaping tablespoon
butter, two well Leaten eggs, one quart oysters chop-
ped ; season with pepper, salt, and a grain of cayenne
pepper. Mgs. A. E. CARTIER. *
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ENTRIES.

“I care not what, so it be wholesome food."

—Taming of the Shrew.

CREAM OYSTERS.

Take one quart of oysters, drain off liquor, put on
the stove in saucepan with enough hot water to cover
them, and heat through; then drain off the water and
add the oysters to the following: Omne pint of cream,
one pint of milk, a tablespoon butter, and some salt; -
scald in milk boiler, thicken with three or four table-
spoons corn starch, and add a pinch of cayenne pep-
per. After adding the oysters, pour this over hot,
buttered toast. Whipped eream may be added if de-
sired. . Mgs. J. S. STEARNS.

ESCALOPED OYSTERS.

Crush and roll several handfuls of friable erackers;
put a layer in the bottom of a buttered pudding dish;
wet this with a mixture of oyster liquor and milk,
slightly warmed; next a layer of oysters; sprinkle
with salt and pepper, and lay small bits ot butter
upon them; then another layer of moistened erumbs,
and so on till the dish is full. Let the top layer be
of crumbs, thicker than the rest, and beat an egg
into the milk you pour over them; put pieces of but- -
ter on top; cover the dish and bake half an hour.
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and brown on top—about half an hour. A little
chopped parsley sprinkled between the layers im-
proves it much. Mgzs. A. P. McCoNNELL.

MACARONI AND CHEESE

One-fourth pound of macaroni, one-fourth pound
cheese, one-half cup of cream, one tablespoon butter,
salt and pepper. Break the macaroni, add salt and
boil rapidly in as little water as possible, twenty-five
minutes. Drain and put in layers with the cheese
in a baking dish. Put the butter on top in small
bits, add eream and bake twenty minutes.

EGG NEST ON TOAST.

For six nests use one-half dozen eggs, one-half tea-
spoon salt, one and one-half tablespoons butter, and
six small slices of toast. Separate the whites, keep-
ing the yolks whole by leaving them in the halfshells
till ready for use. Beat the whites and salt to a stiff
froth. Toast the bread. Dip the edges in hot water,
butter and place on a tin sheet or pan. Heap the
whites on the toast. Make a depression in the center
of each mound, and after putting a little butter in
each depression, drop the whole yolks into the hol-
lows. Place in a moderate oven and cook three
minutes; serve at once on a warm dish. If desired,
a spoonful of chopped ham may be spread on each
slice before the whites are used.

Mnis. A. P. McCoNNELL.

SHIRRED EGGS.

Beat whites to a stiff froth; arrange yolks on the
centerof the platter with w hites around, sprinkle with
salt and pepper and bake in oven about three minutes.

Harrie R. Lvox.
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with butter, and cover with cheese quarter of an inch
deep, Pile up the slices and set platter in hot oven
till cheese melts. Serve immediately,

Mgs. J. B. McMayox.

WELSH RARE-BIT.

Cut in slices half a pound good rich cheese; put
over the fire with one pint milk; stir till the cheese
is entirely dissolved, then add four beaten eggs; stir
constantly till it thickens. Toast three slices of
bread, butter, and spread with mustard mixed with
cold water. Place in a shallow dish and pour on the
omelet. Mrs. D. V. SamvrLs, Chieago.
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SALADS:

HOh! green and glorious! Oh! herbaceous meat!
‘T wounld tempt the dying anchorite to eat ;

Back to the world he'd turn his fleeting sonl

And plunge his fingers in the salad bowl"

CABBAGE SALAD.

Three eggs, one or six tablespoons milk, one table-
spoon vinegar, one tablespoon mustard, a piece of
butter the size of an egg, salt and pepper to -taste.
Let this cook till thick like custard, and pour it over
a small head of cabbage that has been chopped fine.

Mgs. SaM Sxow.

CABBAGE SALAD.

One head of eabbage, two-thirds cup of vinegar,
one egg, one teaspoon pepper, one teaspoon salt, one
tablespoon mustard, one tablespoon sugar, a piece of
butter the size of a hickory nut. Mgs. Gro. Trirp.

POTATO SALAD, ONE WAY.

Take mashed potato well seasoned, add an onion
chopped fine. Pour over salad dressing, mix, press
through a colander into the salad bowl. Garnish.

Mgs. R. P. Bisnor,

CABBAGE SALAD.

Take one pint of finely chopped cabbage and turn
over it a dressing of three tablespoons lemon juice,
two tablespoons sugar and one-half cup of whipped
crgam, thoroughly beaten ln;q;;ﬂwt

-
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.1bleepoons salad oil, two tab}espoons vinegar, one
cup cold chicken chopped rather coarse.. Rub yolks
to a smooth paste, gradually add oil, stirring with a
fork, then add'seasoning. Mix cheese and chicken
lightl\' with the dressing: heap the mixture on a
pretty dish, and garnish with the whites of eggs cut
in circles um] with afew white celeryleaves or sprigs
of parsley. Mrs. A. P. McCoNNELL.

LOBSTER SALAD,

Crumble one can of lobster into small pieces, re-
moving all shells; sprinkle with salt and pepper and
cover with vinegar, leaving it to soak in marinade at
least two hours, but a couple more is better. Have
ready a dressing made as follows: One egg or yolks
of twe beaten thoroughly; put into pint bowl to fit
top of tea kettle. Add one level teaspoon salt, one-of
pepper, two of white sugar, one of ground mustard
previously stirred with a little vinegar so as to mix
well with other ingredients, one tablespoon butter.
Fill the bowl half full with vinegnr, set over tea ket-
tle and stir constantly till it thickens. = Use cold.
Shortly before uee«lmg the salad drain lebster thor-
oughly from the vinegar, add one head of lettuce
finely shredded, and mix well. Then pour over it
the dressing, toss lightly with a fork, place in salad
bowl and set on ice till needed.

Mrs. J. B. Mt-ll.-\l-:o.-\'.'

NASTURTIUM SALAD.

IFirst sprinkle flowers thoroughly at nightfall so
that every particle of dust is washed'away. Early in
the morning before the dew is off gather the latest
blossoms and tenderest leaves; put in cellar till wanted
for use. Prepare dressing as follows: One-half cup
of vinegar, one teaspoon salt, one teaspoon mustard,
volks of three eggs, butter the size of an ege.  Mix

ol 3 s T _‘M



THE LUDINGTON COOK BOOK. 51

melted butter the size of an egg, and mix with the
shrimps. Wet with the following dressing: One
cup vinegar, one tablespoon mustard, one teaspoon
salt, a little pepper, a piece of butter the size of an
egg, two eggs. Heat the vinegar and other ingredi-
ents and when warm add the beaten eggs. Stir
gently till it thickens. Harrie R. Lyon.

SALAD DRESSING.

One cup vinegar, one cup hot water, one scant cup
butter, one-half cup of milk, yolks of eight eggs, two
tablespoons sugar, two teaspoons mustard, salt and
pepper. Heat water, milk and butter together and
gtir into them the eggs, mustard and sugar beaten
together; add vinegar when taken off the stove. If
canned this will keep a long time.

Mgs. Davis OLNEY,

DRESSING FOR CABBAGE.

Two whole eggs, or yolks of four, beaten with™a
pinch of salt; add two large tablespoons sugar and
beat well; one large teaspoon dry mustard, pinch of
red pepper; stir well and add a half cup vinegar. Put
on stove and stir till it comes to a boil, remove and
add a tablespoon butter not melted. Atablespoon
cream added last is very nice.

MRrs. J. 8. STEARNS,

SALAD DRESSING,

Yolks of two eggs well beaten, one level teaspoon
salt, one-half teaspoon pepper, two teaspoons white
sugar, two teaspoons prepared mustard, one table-
spoon butter. Stirinto this mixture four tablespoons
best vinegar, put into a bowl set in hot water, and
stir constantly till it thickens. When cool it is ready
for use. Mgs. E. C. FosTER.
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ARE YOU TH_IBI&I\!G A
I

i OF BUILDING A NEW HOUSE
OR MODIFYING THE OLD ONE?

—lF 80,- —

Artz Embossmgao Work:-

Is Just What You Want
For Inside Finishing.

It gives an added finish to a room, and the extra
cost is but a trifle over the ordinary or plain
finish. There are several different patterns
similar to the engraving at the left, which used
in combination produce most beautiful effects,
Estimates given on applieation,

Byrkit's Combined Sheathing and Lath

Makes your house more sub-
stantial, warmer, and prevents
plaster from coming off the
walls. It has been tried, tested
and proved a complete success.
A benefit to every house built
in a cold or damp elimate. En-
dorsed by architects and build-
ers generally.

My stock of Glazed Sash,

k Doors, Mouldings, Flooring, Ceiling, Siding,
Iimlding Paper and Interior Finishings is very complete,
and the largest in Ludington.

A. TIEDEMANN, Architect and Builder,

COR.* FOSTER AND CHARLES STREETS, Ludington, Mich.
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CATSUPS AND PICKLES.

I smell it ; upon my life, it will do well.
— King Henry IV.

CURRANT CATSUP.

Five pounds currants, five pounds sugar, one-half
pint vinegar, one tablespoon cloves, one tablespoon
allspice, one tablespoon cinnamon, one-half table-
spoon salt, one teaspoon black pepper, one teaspoon
red pepper Boil half an hour ; strain into bottles
while hot and seal. Mgs. Maxiw,

CURRANT CATSUP.

Five pounds currants, three pounds sugar, one pint
vinegar. Tie in a bag two tablespoons cinnamon and
one of cloves; sift an equal amount through the fruit.
Mash the eurrants and boil hard for an hour. Bottle
while hot. M=rs. R. R. WHEELER,

GOOSEBERRY CATSUP.

Nine pounds gooseberries, five pounds sugar, one
quart vinegar, three tablespoons ¢cinnamon, two table-
spoons cayvenne pepper, one and one-half tablespoons
each of allspice and cloves. The berries should be
nearly or quite ripe. Take off blossoms, wash, put
into porcelain kettle and mash thoroughly. Seald
and put through colander. Add sugar and spices,
boil fifteen minutes, then add the vinegar cold. Bot-
tle immediately before it cools. Mgs. . N. S.
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CHOW CHOW,

Fifty small cucumbers, one dozen small green
tomatoes, one small measure of small onions, one
small measure of Lutter beans, three head of cauli-
flower. Secald cauliflower and onions in milk and
water and then take them outand drain. Put all the
ingredients together, pour over them a strong, hot
brine, and let them stand twenty-four hours. Toone
gallon of vinegar add one pound English mustard,
one cup sugar, one cup flour, one tablespoon each of
all the spices, three red peppers. Bring all to a
boil and pour over the whole.

Mgis. L. 8. Oarmaxn, Buffalo, N. Y.

CHOWDER.

One head cabbage, twelve green tomatoes, twelve
cucumbers, two green peppers, one teaspoon mustard
seed, one teaspoon chopped horse radish, two bunches
celery.  Cover with vinegar, scald, and seal while
hot. .~ Mg=s. E. D. Sxow.

GREEN TOMATO SOY.

Two gallons tomatoes sliced without peeling, twelve

oood-sized onions sliced, twé quarts vinegar, one
quart sugar, two tablespoons salt, two tablespoons
mustard, two tablespoons black pepper, one table-
spoon each of cloves and cinnamon. Mix well and
cook till tender, stirring often lest they scorch., This
is a pleasant sauce for meat and fish.
Mgs. G. N. S.
PICKLED LILY.

Sprinkle one peck chopped, green tomatoes with

one cup salt. Let them stand over night, then drain

offjuice. Half dozen small onions, chopped fine, four
green peppers, four cups brown sugar, four large tea-

{
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PICKLED BLACKBERRIES.

One pound sugar, one pint cider vinegar, one tea-
spoon each of powdered cinnamon, cloves and all-
spice. Boil all together fifteen minutes, then add
four quarts of l)errles. scald—not boil—ten minutes.

Mzs. G. N. 8.
PICKLES.

One-half bushel small cuenmbers, one quart small
white onions, three green peppers. Wash, and let
stand in brine over night, then wipe dry and pack in
a jar, first a layver of cucumbers, then onions, a few
picces of horse radish sliced thin, and a little of the
green pepper, and so on till the jar is full. Boil the
vinegar, skim, and when cold pour it over the pick-

les.  Let them stand two days: drain off vinegar and

boil as before. After three davs repeat the process.

Spread over the pickles a cloth well sprinkled with

musiard, Vinegar may be diluted fo suit taste.
Mgs. A. M. BArNETT.

MIXED PICKLES.

Three quarts cucumbers cut into small pieces, one
quart chopped onions, four green peppers sliced, two
quarts green tomatoes, two heads cauliflower. Put
all together, sprinkle with one-half cup salt, and let
them stand over night, then drain thoroughly for
half an hour, and seald in weakened vinegar.

DRESSING.

One-half pound mustard, one cup sugar, one cup
flour, one ounce tumerie, two quarts vinegar. Pour
this over pickles. Mgs. D. W. GoopENOUGH.

TOMATO PICKLES.

Slice one peck green tomatoes and six large onions,
mix them and sprinkle with one cup salt.. Let stand
over night, then drain thoroughly, and boil fifteen

PR R
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|
We suppLy The WoRL))

. THE BEST RECIPE : : :
CH

b | Mix one pound of silver with one pound of
NSRS
A A time, and call on H. M. HaLnerr & Co.,
:'-}'FT':‘"elf I I

; where you will find the greatest display of

Bedroom Sets, Parlor Sets, and in fact every-
tlning in the line of Furniture. If you eannot
digest this, then you are doomed to our Un-
dertaking Department, where we keep con-
stantly on hand a full line of Coffins, Cas-

kets and Shrouds.  If this receipt fails please

L

- 1‘ 513 T . Treport to

v - H. M. HALLETT & CO.
A A
AP AP ONE Door EAST OF FIRST NATIONAL BANK.
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U Live like yaumeey ! wwas soon my lady's words, ‘.
And lo ! two puddings smoked upon the board.”
— Pope,

APPLE PUDDING.

One cup sugar and one-half eup butter, beaten to
~ a cream with the hands, yolks of two eggs well
beaten, four good-sized apples, cut in eighths. Put
apples into pan, pour sauce over them and bake till
apples are soft. Pour over top the beaten whites of
two eggs and let,it brown. Mgs. O. A. Evuiorr.

CORN MEAL PUDDING.

Two large tablespoons corn meal, four tablespoons
sugar, three eggs, one-half teaspoon ginger, little salt. .
Boil one pint sweet milk, add the meal and cook -
twenty minutes. Stir in the sugar, then the eggs
well beaten. Bake an hour and serve with maple
syrup. Mgs. L. C. WaLpo, Detroit.

CORN STARCH PUDDING.

One quart sweet milk, sugar enough to sweeten to
taste, yolks oftwo eggs, three tablespoons corn starch.
Stir corn starch and yolks together; heat the milk,
and when_quite hot—not boiling—stir ini the corn
starch and yolks; continue stiring till quite thick.
Put in a dish to cool; when partly cool, spread over
the top the beaten whites of two eggs, sweetened
with one tablespoon sugar.

Mzgs. E. M. McKEEVER.

‘4—-; i v e i) e f Loniile. [* T— ‘
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with assorted fruits and cover with the mixture. Sit
away to harden. Serve with whipped cream.

Harrie R. Lyox,

GOOSEBERRY PUFFS,

Two eggs, one-half cup butter, one cup milk, two
cups flour, one eup preserved gooseberries, two table-
spoons sugar, three tablespoons baking powder.
Steam three-quarters of an hour in cups, and serye
with thin sauce. Harrie R, Lvox,

FLOATING ISLAND.

One coffee eup sugar, yolks of six eggswell b@st@a,
one quart sweet milk. Heat the milk, add the eggs
and sugar, and cook till smooth, but not long enough
to make it curdle. Beat whites of eggs to a stiff
froth, with sugar enough to sweeten. Drop on boil-
ing water; place in oven to brown, then put on the
custard. Mgs. C.D. DANAHER.

GREEN CORN PUDDING.

Grate the corn and measure it. Add two-thirds as
much milk as voun have corn. Put in eggs at the
rate of four to each quart of milk used, a little salt.
Bake in deep pudding dish two or three hours very
slowly. To be eaten hot with butter and pepper. A
nice dish for supper. # Mgs. H. N. MoRse.

ICE FLOAT.

Three'tablespoons corn starch wet with cold water,
a pinch of salt. Add one pint boiling water; cook
till thick, and add beaten whites of three eggs. Put
into moulds to cool. Make dressing of two cups
milk, one and one-half cups sugar, yolks of three
eoos, vanilla, Mus. J. A, ArMSTRONG.

a2z 2ot o((‘-fw_f'/('" 74}’ ch
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MAN IOL‘A CREAM

~l

One pint scalded milk, yolks of three eggs beaten
very light, six tablespoons sugar. Put three table-
spoons manioca info a enp and pour over it enough
cold water to soften it. Stir eggs and sugar into the
scalded milk, then add manioca. Remove from
stove after it has cooked up a little. Beat three
whites stiff and sweeten with two tablespoons sugar.
Add one-half this to the pudding, with vanilla and a
pinch of salt.  Stir well and pour into a dish. Pour
the rest of the egg over the top and brown in the
oven. Mgs. Frank P. DuNnwELL.

MOUNTAIN DEW PUDDING.

One pint milk, yolks of two eggs, two tablespoons
cocoanut, one-half eup rolled erackers, one teaspoon
lemon extract. Bake half an hour. Beat whites of
two eggs, add one cup sugar, and spread over top of
pudding. Put in oven to brown. Lizzie ArNDT.

PRINCESS PUDDING.

Dissolve one-half box gelatine in a quart of milk;
add yolks of four eggs well beaten, one-half cup
sugar, and vanilla.  Stir constantly till it boils.
When cool, pour in the beaten whites of the eggs.
Mix well, pour into a mould, and put on ice to cool.
Serve with whipped cream.  Mgs. J. S. STEARNS.

ORANGES FOR THE TABLE.

Peel and slice one-half dozen oranges, sprinkle
with sugar and let them stand one hour. Dissolve
one-third of a box of gelatine in warm water enough
to cover it: add one and one-half cups of sugar, the
juice of one large lemon, or two small ones, and one
pint of boiling water. Stir often, and when it is
cool enough to jelly, pour it over the oranges, and
put in a cool place. Mgs. M. E. BronGeTr.
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LEMON SAUGE.

One and one-half cups sugar, jui%& of two lemons,
one-half cup butter, one-fourth cup corn starch.
Stir butter and sugar together, but not to a cream;
add other singredients except lemon, pour in two
cups boiling water, and stir a few minutes over hot
fire, not allowing it to boil. Add last the lemon
Juice. Mges. Arice GRISIM.

SUET PUDDING.

One cup sugar, one cup molasses, one cup chopped |

suet, one and one-half cups sour milk, three eggs,
two teaspoons soda, one pint chopped raisins, one
teaspoon each of cinnamon, cloves, allspice and nut-

meg, a little salt, flour enough to make a stiff batter.

Steam three hours and serve with sauce.

Mgs. O. W, Trirr.
SWISS PUDDING.

One cup flour, four tablespoons Lutter, three table-
spoons sugar, one pint milk, five eggs, grated rind of
a lemon. Place the lemon rind and milk into a
double boiler; rub flour and butter together, pour
boiling milk on this, and return to boiler. Cook
five minutes, stirring the first two. Beat yolks of
egg and sugar together, stir into boiling mixture,
and remove from fire immediately. When cold add
whites of eggs beaten to froth. Turn mixture into a
buttered three quart mould and steam forty minutes.
Turn on hot dish and serve without delay. Creamy
sauce, wine sauce, or a tumbler currant jelly, melted
with juice of two lemons, should be served with it.

Mrs. A. H. VAN V0igr.

SCRAP PUDDING.

Fill each sauce dish with a few slices or cubes of
stale sponge cake; steam first, if needed warm, but it

. |
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sugar, beaten together, and added to the above.
Tuke off as soon as it thickens, and®stir in whites of
three eggs beaten to a stiff froth; flavor with vanilla,
and pour into a mould to cool. Serve with whipped
eream and sugar. Mgs. E. O. Haxp, Racine.

TAPIOCA CREAM.

Soak three large tablespoons tapioca in cold water
three hours, then salt. Stir together two-thirds eup
sugar, volks of four eggs, and a scant quart of milk,
heated to nearly boiling; add the tapioca, flavor with
vanilla, and cook like boiled custard. Add the beat-
en whites after removing from stove.

Mgs. HarrRINGTON,
PUDDING SAUCE.

One-half cup melted butter, one cup sugar, two
coos well beaten. Over this pour one cup boiling
water.  Stir it well, but do not cook.

Mzgs. Duppresos.
FRUIT SAUCE.

Heat one cup canned fruit juice and add a small
teaspoon corn starch dissolved.

Harrie R. Lyox,

ORANGE SHORTCAKE.

Allow an orange for each person; peel, cut in small
pieces, remove seeds, sweeten to taste. Prepare
shartewke same as strawherry shorteake.

Mgs. R. P. Brsnop.

BOSTON CREAM PUFFS,

One and one-fourth cups cold water, two-thirds
cup butter; put on the stove and let boil a few
minutes, then stir in slowly a large cup of flour;
when all is well mixed and beaten, take from the
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Double Brick SLores

XX Coooeo0erlo0eeddldddae ?

:\;;: ° o o FOURTH WARD, LUDINGTON.
A

! Dry Goods Department.

In this department we are alwa_\'.'s- up

with the season, and have ﬁllo llll(“-s tn

show you. Unl atml\ of C‘staple-ﬁ is the

largest in the city, while in Linen and

Table Goods we oxool lhem :111. In

”n‘nl(*l\ we show the (ll('ape%t as well as

the finest, and can suit your taste every

time. In Ladies’ and \Il%eq ])rcsq

(Goods we I|.nr>.|]l tho latest f‘uhnm mul

in all other f]op::rtnu-ntﬁ. mclmhng
Cloaks and \\m;h we name very lrm
prices. Call and examine our Dr\

Groods, :uul we lmliovr_‘ we can please

you. V ll\ tnll\,

Dt)l BLE B[m K Qm:nms
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Wiho can cloy the hungry edge of appetite
By base imagination of a feast?
—Richard IIL.

APPLE CUSTARD PIE.

One pint grated apples, one-half pint milk, six
eggs, four ounces butter. Season and sweeten to
taste. This makes two pies.

CREAM PIE.

One coffee cun milk, one tablespoon corn starch,
volks of two eggs, four tablespoons sugar. Cook well
and when cool, flavor with vanilla. Bake the crust
before putting in the filling. For frosting, beat the
whites of two eggs with two tablespoons sugar.
Flavor and set in the oven to brown slightly.

DELICTOUS PUMPKIN PIE.

Cut the pumpkin into small slices, and steam till
tender. Mash and rub through a seive, adding
while warm a good sized lump of butter. To one
quart of pumpkin add two quarts mulk, six eggs—
volks and whites beaten separately, one teaspoon
salt, one teaspoon ginger, one tablespoon cinnamon,
one nutmeg, and sugar to taste.

Mgrs. H. N. Morse.
LEMON PIE.

Grated rind and juice of one lemon, one cup sugar,
one cup corn starch, three eggs, saving white of one
for frosting. Mrs. W, A, MARsHALL,
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VINEGAR PIE

One cup sugar, two-thirds cup vinegar, three table-
spoons flour, one cup water, a little sglt, _
Mgs. Gro. Tripe.
MINCE PIES.

Four pounds of meat, boiled and chopped, three
pounds of suet, boiled and chopped, nine pounds
chopped apples, four pounds of raisins chopped, five
pounds of sugar, one quart molasses, two quarts
cider, eight pounded crackers, five teaspoons ground
cloves, ten teaspoons cinnamon, four”teaspoons all-
spice, two teaspoons of cloves, six tablespoons of salt;
mix thoroughly. When making pies add bits of but-
ter. begtatiie Irs. R. P. Bissor.

One cup stewed squash, one smali eup sugar, one
}ﬁnt milk, two eggs, two tablespoons melted butter, a
ittle salt, ginger and cinnamon. ; :
“+~ Mgs. C. P. SranT0N,

SQUASH PIE. PR et
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ICES.

“ For now we sit fo chat as well as eal.”
— Taming of the Shrew.

FROZEN STRAWRERRIES.

One quart berries, one cup sugar, one cup water.
('rush the berries, then add sugar and water; mix
thoroughly and freeze. Serve with whipped eream.

ITALTAN SNOW,

One quart water, whites of two or three eggs, one-
third can grated pineapple. Freeze like ice cream.
If grated pineapple is not to be obtained, take the
whole eanned fruit and chop fine. Cook a little and
add the well beaten whites, just as the mixture is
put into the freezer. Mgrs. A. P. McCoNNELL.

LEMON ICE.

Six lemons, juice of all and grated peel of three;
one large, sweet orange, juice and rind, one pint
water, one pint sugar. Squeeze out every drop of
juice, and steep in it the rind of orange and lemons
one hour; strain, squeezing the bag dry; mix in the
sugar, and then the water. Stir until dissclved, and
freeze by turning in a freezer, opening three times
to beat all up together. Frox Marroy HARLAND.

PINEAPPLE ICE.

One juicy, ripe pineapple, peeled and cut small,

juice and grated peel of one lemon, one pint sugar,

one pint water, or a little less.  Strew the sugar over
the pineapple and let it stand an hour.  Mash all up .
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CAKES.

“ We need only obey.
There is guidance for each of us.”
— Emerson.

ALMOND CAKE.

Whites of eight eggs, two cups granulated sugar,
one cup butter, three and one-half cups flour, sifted
four times, one cup sweet milk, three teaspoons bak-
ing powder. Beat the butter to a cream, stir in the
sugar and beat until light; add the milk, flour, then
beaten whites. Bake in jelly tins. Blanch and
chop fine two pounds almonds, and stir them into a
frosting made of whites of three eggs and a cup of
confectionery sugar. Spread between layers and on
top. Miss Erra BoypEx.

ANGEL'S FOOD.

Whites of fifteen eggs, one tumbler granulated
sugar, one tumbler flour, one teaspoon vanilla, one
teaspoon cream tartar. Measure the flour after it -
has been sifted eight times, add cream tartar and
sift again.  Sift sugar eight times, and measure;
beat eggs to a stiff froth on a large platter, on the
same platter add the sugar lightly, then the flour
very gently, lastly the vanilla. Do not stop beating
until it is put into the tin.  Bake fifty minutes in a
moderate oven. Miss Erra Bovpes,

BUTTERNUT CAKE.

One cup butter, two cups sugar, three eups flour,
one cup rsisins, four eggs, one cup butternuts, one-
half cup sweet milk, one teaspoon baking powder.

Mes. NoJ. G,
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FILLING.

One large cup brown sugar, one-half cup sweet

cream, butter the size of a hickory nut. Boil till

done, then beat till cold, and spread between layers,
Mgs, J. A. ARMSTRONG.

CLOVE CAKE. .
Three cups sugar, one cup butter, one and one-
half cups sour milk, four eggs, one teaspoon soda,
one tablespoon cloves, one tablespoon cinnamon, one

pint raisins, one-half natmeg, four cups flour.
Mgs. O. W. Trirr.

CHOCOLATE CAKE.

Two ounces chocolate, one-half cup butter, four
eggs, one and one-half cups sugar, one-half cup milk,
one heaping teaspoon baking powder, one teaspoon
vanilla, one and three-fourths cups flour. Dissolve
the chocolate in five tablespoons boiling water; beat
the butter to a cream, add sugar gradually, beating
all the time; add yolks, beat, then the milk, melted
chocolate, and flour. Beat all vigorotsly, add the
beaten whites, then the vanilla; mix quickly and
bake forty-five minutes in a moderate oven. This
may be made in layers and put together with nut
frosting. Jex~ie F. CArLETON.

COCOANUT CAKE. |

One-third cup butter, one and one-third cups
sugar, two-thirds cup milk, two and-one-third cups
flour, one and one-third teaspoons baking powder,
whites.of five eggs.

FILLING.

Three-fourths cup sugar, boiled with two table-
spoons water. Add beaten whites of two eggs, and
spread between layers and on top with one cup
cocoanut sprinkled over frosting.

Mgs. W. A. CARTIER.
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Sunshine Cake. Beat the whites of eleven eggs

5| toa very stiff froth, but do not allow them to get tou

'

v

9 _quarters of an hour,

!
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|

1

dry ; add the yolks of four eggsslightly heaten,then |
sprinkle over a cup and a half of granulated sugar;
mix carefully, but quickly, and then add, folding it
in, one cup of pastry flour with which you have
sifted one teaspoonful of cream of tartar. Bakeina |
turk's-head in a moderate oven for at least three- i
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Oatmeal Crackers, Scald the oatmeal and let it
stand until cool, and then work in.sufficient wheat .

flour to make a dough, Roll dut to a thin sheet, as
thin as a wafer; cut into crackers and eslowly in

.y amoderate oven. The oatmeal, under stich circum-
“' stances, must be partly cooked, or rolled oats. 1f you O
* use the old-fashioned oatmeal it must be cooked for 9

several hours before makiu[g' into a dough. Add to

u:\c[piuntatab!aﬁoutulo melted .bu_l‘er. -—.-—WW
L DEPUTY STATE SHLT INSPECTOR
J‘/@%\\ FOR MASON COUNTY. = = = =

Dear Madam or Miss, as the case may be :

You will no doubt read the announce-

ment of the various salt manufacturers

JUPTITON of this city, and each will elaim that his
salt is absolutely the best.  Now bear in

mind that all salt that is absolutely

pure, manufactured in this city, must

”

.-11\'

A“.AA.A I
MW hear my stamp.  Be careful to use in-
I

= ._______ .'-‘Ilt‘l'lt'l] salt and let no arocer dare sell

vou any other.  Yours truly,

H. A. SCOTT.




CAKES---CONTINUED.

FRUIT CAKE.

[}

One pound sugar, one pound butter, one pound
flour, two pounds raising, twé pounds currants, one-
half pound figs chopped fine, one pound citron,
orange and lemon mixed, two teaspoons cloves, two
teaspoons nutmeg, four teaspoons cinnamon, one tea-
spoon soda, one-half teaspoon black pepper, one-half
tumbler brandy, ten eggs. FMrs. A. Drach.

ONE YEAR FRUIT CAKE.

Two pounds brown sugar, one and one-half pounds
butter, three pounds stoned raisins, three pounds cur-
rants, three pounds citron, one and one-half pounds
flour, twelve eggs. one gill wine, one gill brandy, one-
half cup sweet milk, one teaspoon soda, one teaspoon
cloves, one tablespoon allspice, one nutmeg. Bake
in moderate oven; keep in tight box until ready for
use. Mgs. C. W. SPEAR.

MARBLE CAKE. f‘“’t :ﬁﬁ{‘-./f"“ A

! ?[‘:’fr&ﬁw‘a

Light part :  One and one-half cups granulated
sugar, one-half ecup butter, one-half cup sweet milk,
one teaspoon baking powder, two and one-half cups
flour sifted several times, whites of four eggs beaten
to a stiff froth. Dark part: One cup brown sugar,
one-half cup New Orleans molasses, one-half cup
bytter, one-half cup sweet milk, one teaspoon baking

powder, two and one-half cups flour, yolks of four =~
cggs, one large teaspoon cach of cloves, allspice, cin- ,

Mgzs, L. G. Hagvey, ( ,ﬁ("

namon and nutmeg.
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RATSIN CAKE. -

One and one-half cups sugar, three eggs, two-
thirds cup butter, one-half cup sweet milk, small
one-half teaspoon soda, one teaspoon eream tartar,

.mixed with flour enough for a thick cake batter, one
cup raising, seeded and chopped.
Mgs, E. W. MarsH.

SPICE CAKE.

Four cups flour, one ¢up molasses, one cup brown
sugar, one cup_sour milk, four eggs, two teaspoons
soda, one teaspoon each of cinnamon, cloves and all-
spice. - M=zs. H. A. SBcorr.

SNOW CAKE.

Thoroughly beat together one eup sugar and one-
half cup butter; add one-half cup milk, two cups
flour, two teaspoons baking powder, whites of four
eggs well beaten.  Flavor with rose.

Mgs. O. W. Trirr.

SPONGE CAKE.

One cup granulated sugar, four eggs—whites and
volks beaten separately, one cup flour, pinch of soda,
one-half teaspoon cream tartar in flour, one table-
spoon melted butter, one tablespoon sweet milk, pinch
of salt. Mgrs. E. W. MagrsH.

MOLASSES FRUIT CAKE.

One and one-half cups molasses, one-half cup
sugar, one cup cold coffee, one heaping cup butter,
one cup seeded raisins, one-half cup finely chopped
citron, four and one-half cups flour, one teaspoon
each of salt, soda, cinnamon, ginger and nutmeg.
Bake one hour in three quart pan.

Mgs. E. D. WEIMER.
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VANITY CAKE.

One and one-half cups sugar, one-half cup butter,
one-half ecup sweet milk, one and one-half cups flour,
one-half eup corn starch, one teaspoon baking pow-
der, whites of six eggs. . Bake intwo cakes, putting
frosting between and on top.

: Mgs. W. A. CARTIER.

VELVET SPONGE CAKE.

Six eggs, leave out whites of three, and beat two
cups sugar with the rest for fifteen minutes, one cup
boiling water, three and one-half cups flour. Put in
last the three whites beaten to a stiff froth.

Mnrs. Aricr Grisi.

WHITE CAKE.

Two cups pulverized sugar, one-half cup butter,
two-thirds cup sweet milk, one and one-half cups
flour, one cup corn starch, two teaspoons baking
powder, whites of eight eggs; flavor to taste. Stir
butter and sugar to a cream, add milk and fluvoring,
then sift corn starch, baking powder and flour to-
gether several times, and add slowly. Lastly, add

# the eges well beaten. . Mgs. M. F. BurTErs.

WHITE CAKE,

Three cups sugar, one cup butter, one cup sweet
milk, five cups flour, five teaspoons baking powder,
whites of twelve eggs. Mgs. Maxi.

SPONGE CAKE.

Two eggs beaten thoroughly, one cup sugar, one
cup flour, one teaspoon baking powder, pinch of salt,
five tablespoons of cold water; flavor to taste. Bake
in square tin, frost with chocolate or cocoanut frost-
ing, cut in squares. Mgzs, R. P. Bisror.
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WHITE MOUNTAIN CAKE.

Two cups sugar, two-thirds cup butter, one cup
sweet milk, three eggs, two cups flour, one cup corn
starch, two full teaspoons baking powder; flavor with
lemon. Bake in layers or loaf.

Mgs. O. A. ErLiorr.

IMPERIAL CAKE.

One pound sugar, one pound flour, three-fourths
pound butter, one pound almonds, blanched and cut
fine, one-fourth pound citron, one-half pound raisins,
rind and juice of one lemon, one nutmeg, ten eggs,
one-half cup milk, one teaspoon baking powder.

Mgs. Gro. Trivre.

LEMON CAKE.

One cup butter, three cnps powdered sngar, beat
these to a eream and add yolks of five eggs; one tea-
spoon soda dissolved in one cup milk, grated rind of
a lemon, whites of five eggs; sift as lightly as possi-
ble four cups flour. This will make four large tin-
fuls. Mzs. Warrer Hagrrisox.

PRINCE OF WALES CAKE.

One cup butter, two cups brown sugar, one cup
sour milk, four eups flour, four tablespoons molasses,
volks of six eges, two teaspoons soda dissolved in a
little warm water, one tablespoon grated nutmeg, one
tablespoon grated cloves, two tablespoons cinnamon,
one pound chopped raisins, one-half pound citron.
Bake in lavers and use whites of eggs for frosting,

Mxs. Maxnw.

[TALIAN FILLING.
One coffee cup raisins, stoned and chopped, one

cup sugar; dissolve sugar in a little water, boil till it
lumps, and pour hot over raising; stir in the beaten

-

A



COOKIES.

ANNA'S COOKIES.

One cup sugar, one cup butter, one-half cup milk,
yolks of three eggs, two teaspoons baking powder.
Mrs. H. A. Scorr.

CRISP COOKIES.

Beat three eggs, put them info a teacup and fill
level full with sweet milk; two cups sugar, one-half
cup each of melted butter and lard, one teaspoon
salt, one teaspoon cinnamon, three teaspoons baking
powder. Mix very stiff and roll thin.

Mgs. C. H. KEELER.
GINGER SNAPS.

One cup molasses, one cup sugar, one cup lard— -
scant, one teaspoon soda, one teaspoon ecinnamon,
one teaspoon allspice, one-half teaspoon salt, one-half
teaspgon ginger. Mix hard with flour. '

Mzs. R. P. Brsnor,
CAMP COOKIESR.
One and one-half cups brown sugar, one cup lard,

one-half cup water, one teaspoon soda, nutmeg
Mgzs. E. S. KisTLER.

COOKIES.
One cup sugar, two eggs, one-half cup butter one-
half eup lard, two and one-half tablespoons cold

water, one-half teaspoon soda, flour enough to roll.
Mgs. Crosny,
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GINGER SNAPS,

One cup New Orleans molasses, one cup brown
sugar, one cup butter or lard; boil twenty minutes
and when cool, add one teaspoon soda, one well beat-
en egg, one tablespoon ginger, flour enough to make
very stiff. After well kneaded, cut and roll a small
piece at a time. Mgs. FreEp GUurnEMBO.

GINGER SNAPS.

One cup brown sugar, one cup molasses, two-thirds
cup hot water, one heaping teaspoon soda, a little
salt, one even tablespoon ginger, enough flour to
make very thin. Cut, and bake in a quick oven.

Mgrs. L. C. Warpo, Detroit.

HICKORY NUT COOKIES.

Two cups sugar, two eggs, one cup sweet cream,
one-half cup butter, one-half teaspoon soda, one tea-
spoon cream tartar, one cup hickory nut meats, flour
enough to roll. » Mgrs. N. J. G.

SUGAR COOKIES.

Four eggs, two cups sugar, one -cup butter, one-
half cup sour milk, one-half teaspoon soda. Roll
out as soft as possible. Mrs. E. W. MarsH.

SUGAR COOKIES.

Two cups sugar rolled fine, one cup butter added
to sugar and worked to a cream, two eggs beaten
with sugar and butter, one cup sour cream or sour
milk, one teaspoon soda.  Roll very soft.

Mgs. R. R. WHEELER.
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FRIED CAKES AND FRITTERS

CRULLERS,

Four eggs, five tablespoons sugar, five tablespoons
sour eream, a little soda and salt, one-half teaspoon
cinnamon. Mix soft. Mgzs. N, F. Gropixas.

CRULLERS.

Two eggs, two tablespoons melted butter, one-half
cup sugar, one tablespoon milk, a little salt, one-
fourth teaspoon soda, flour enough to roll easﬂy
Make into faney shapes, and fry to a delicate brown
in hot lard. Mzs. J. A. ARMSTRONG.

DECEITFUL CAKES.

One cup sour milk, one even teaspoon soda, two
eggs, a piece of butter size of a walnut, flour enough
to roll, Roll out very thin, cut into squares, and
give them a stretch as they are dropped into hot
lard. Excellent for breakfast, to eat with coffee.

Mxs. J. S. WoobpruUFr.

DOUGHNUTS.

One cup sugar, four tablespoons melted butter,
four eggs, one cup sweet milk, three teaspoons bak-
ing powder, flour enough to roll. ~ Mgs. Crosny.

DOUGHNUTS.

One cup sugar, six tablespoons melted butter, two

eggs, one cup sweet milk, two teaspoons cream tar-

tar, one teaspoon soda, a little salt. Roll in sugar
after cooking. Mgrs. Sax Sxow.



rl||l~ (lv] artment of our mercantile trade
is well stocked with all seasonable and
stylish goods. These goods are either
purchased direct from the manufacturer
or importer for ready cash, and the dis-
counts, which amount to a large sum
cach year, are divided up among the
pl.ll‘t]hl&(’la by naming a lower price.
We can fit the largest man or the small-
est boy, and can name prices that can-
not be excelled in Michigan. We have
no drives, but sell all gcods at a small
advance, thus giving all an opportunity
of purchasing without putting up for
gpecial drives, which are no more nor
less than presents to a few at the cost of
many. When in need of Clothing, give
us a call at the

=5 5 A O
I || Double Brick Stores.
B T
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PRESERVES AND JELLIES.

CWill't please vour Honor, taste of these conserves.”
—Taming of the Shrew.

PEAR PRESERVES.

Pare the fruit, cover with water, and boil till soft
enough to be pricked with straws; remove pears, put
the sugar into the same water and boil till clear, then
put pears in and heat through; put into cans. Al-
low one pound of sugar to one of fruit, weighed after
it has been peeled. Mgs. J. ALLex.

PRESERVES.

Equal quantities of grapes and sweet apples are
preserved, using a pound of sugar to one of fruit.
Quinces and sweet apples prepared in like manner
are eaten with a relish. Mugs. O. J. Wircox.

PRESERVED PINEAPPLE.

Pare, cut into slices, take out the core of each one,
and weigh, allowing pound for pound of sugar and
fruit: put in alternate’layers in the kettle and pour
in water, allowing a teacupful to each pound of sugar;
heat to a hoil, take out the pineapple and spread on
dishes in the sun; boil and skim the syrup half an
hour. Return the pineapple to the kettle, and boil
fifteen minutes; take it out, pack in wide-mouthed
jars, pour on the scalding syrup, cover to keep in the
heat, and when cold, tie up, first putting brandied
tissue paper on tnp.. Frox Martox Harpaxp.
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LEMON JELLY.

One package gelatine dissolved in one pint cold
waler, juice of three lemons and rind of one and one-
half, two pounds sugar, three pints boiling water;
strain through sieve or bag: put immediately into
moulds which have been previously dipped into cold
water.  To remove from moulds, dip into hot water
for a minute. Mrs. E. C. FosTEr.

RASPBERRY AND CURRANT JELLY.

To two parts ved raspberries or “Black caps,” put
one of red currants, and proceed as with other berry
jelly.  The flavor is exquisite. This jelly is es-
pecially nice for cake.  Froym Martox HaLrasp.

WINE JELLY.

Upon a box of gelatine pour a cup of cold water,
and after half an hour add one pound sugar, juice
of three lemons and rind of one, nearly one quart
boiling water, and one cup of wine; strain and let it
cool. If a yellow tint is desired, use Sherry; if red,
Claret, and one spoon of berry juice.

Mgs. F. E. Gary.

STRAWBERRY JAM.

For every pound of fruit three quarters of a pound
of sugar, one pint red currant juice to every four
pounds  strawberries.  Boil the currant juice and
strawberries half an hour, stirring all the time: add
the sugar when you have dipped out nearly all the
juice, leaving the fruit quite dry, and boil up rapidly
for twenty minutes, skimming carefully; put in
small jars with brandied tissue paper over the {op.
The eurrant juice may be omitted, but the flavor will
not he <o fine, Froym Marion Harraxp.
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BLACKBERRY SHRUB.

For a quart of juice, use one pound of sugar, and
one teaspoon cinnamon. Boil ten minutes, and
when cool, bottle and cork tight. R. 8.

RASPBERRY VINEGAR.

Pour over two or three quarts of raspberries in a
stone jar, one quart of best vinegar, and let stand
twenty-four hours; straun, pour the liquor over fresh
fruit and let stand in the same way; add one pound
of sugar for every pint of juice, let stand one hour
in a jar set in a pot of boiling water; skim well, bot-
tle and seal. It will keep for years; diluted with
water it is a nice drink for the sick. R. S.
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CANDIES

CHOCOLATE CARAMELS.

¢ Ome cup grated chocolate, one cup cream or milk,
two_cups brown sugar, one cup molasses, butter the
size'ofan egg; boil until brittle when dropped in
water, stirring constantly. Pour on buttered tins,
and when partially cold, mark off in squares.

Mgzs. B. I. WabE.

MOLASSES CANDY.

Two cups molasses, one cup sugar, butter the size
of an egg; boil till hard enough to be pulled when
dropped into water, when ready to take off the stove
add one-eighth of a teaspoon of suda, and a teaspoon
of vanilla. - Stir rapidly till thoroughly mixed; cool
and pull. Eaminy Lyon.

SUGAR CANDY.

Six cups sugar, one cup vinegar, one cup water,
one tablespoon butter, put in at the last with one
teaspoon saleratus dissolved in water; boil fast with-
out stirring an hour, or until it crisps in cold water.
Pull white with the tips of the fingers.

Froy Martoxn HarRLAND.

MACAROONS.

The whites of three eggs beaten to a stiff froth,
hall a pound of powdered sugar, half a pound of
desiccated cocoanut, half a pint rolled and sifted
crackers, one teaspoon extract bitter almond. Drop
on buttered paper in a dripping pan and bake a light
brown.

| e ——_— - 2
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She looketh well to the wways of her houselhold,
And eateth not the bread of idleness.
—Prov. 81, 27.

SIMPLE BUT EXCELLENT REMEDY FOR SORE
THROAT.

Toone pint water add six teaspoons sulphur and
two teaspoons chlorate of potash. Bottle and shake
thoroughly before using.

Ammonia will remove ink staing from a carpet.
Apply with a sponge.

CLEANING FLUID,

One gallon gasoline, one ounce alcohol, one-eighth
ounce bay rum,one-half ounce spirits ammonia, one-
half ounce chloroform, one-half ounce sulphurie
ether, one-eighth dram borax. This will remove
grease or stains from linen, woolen, silk, lace, or
gloves of any color.

FURNITURE POLISH.

Equal parts of vinegar, turpentine and boiled lin-
seed oil.

Fidelity paste applied around a house where
roaches ave thick, will exterminate them entirely,
Spread around (-r‘whq, water pipes and all crevices;
to be obtained at a drug store.
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ALLOWANCE OF SUPPLIES FOR AN ENTERTAIN-
MENT.

In inviting guests, it is safe to calculate that out of
one hundred and fifty, about two-thirds will be pres-
ent; if five hundred are invited, not more than three
hundred can be counted upon as accepting. Allow
one quart of oysters to every three persens present;
five chickens (or what is better, a ten pound turkey
hoiled and minced), and fifteen heads of celery are
enough for chicken salad for fifty guests; one gallon
of ice cream to every twenty guests; one hundred
and thirty sandwiches, for one hundred guests; and
six to ten quarts of jelly to every hundred. For a
company of twenty, allow three chickens for salad;
one hundred pickled oysters, two moulds of Charlotte
Russe, one gallon of eream and four dozen biscuits.

IFasten a strip of cloth around the edge of a pie to
prevent browning too much, and to keep juice from
running out.
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EIGHTS AND MEASURES.

Ten cggs are cqual to one pound.

One pound brown sugar, one pound white sugar
powdered or loaf sugar broken, is equal to one quart,

One pound butter when soft, is equal to one quart.

One pound and two ounces Indian meal, is equal
to one quart,

One pound and two ounces of wheat flour, is equal
to a quart.

Four large tablespeons are equal to one-half gill.

Sixteen large tablespoons are equal to one-half
pint.

A common sized wine-glass holds half a gill.

An ordinary tumbler hiolds half a pint.

IFour ordinary teacups of liquid, are equal to one

(uart.
The following table gives the time for cooking, and
L3 the quantity of sugar to the quart for the various
d kinds of fruit.
Time Quantit
fonr sugnr
: » Imilln;_ Lo quart,
pA Cherries. . : At SR ; . ooz,
| | Raspberries .. 2 A 26 o2 25T Sk 4
" Blackberries R RSy 5 6 i
F iR Strawhberries ; A e LAy - .
N Plums. g7 s s ARk e A R iy {1 Jack
Whortleberries. . . : A A R Al
Pieplant, sliced. B T A S AL
=mall, sour pears, whaole S T oo il e [
Bartlet pears, halved . | I ey L
' PPeaches g8 i 4
p .L Peaches, whole. 15 « S T
s Pineapple, sliced 1 -5 g5
=iberian erab apples 25 4 g
Sour apples, quarter red 1 Ly A
Ripe eurants L ey (1B
Wild grapes 0 g
Tomatoes o 20 u R
Goosehberries, NrErs s s AR S e ARG,
J Quinees, sliced e AT : gt




f
{
! I
|
|
|
? s
¥
"

INDEX.

ADVERTISEMENTS.

Armstrong, James A, : ‘F'-'l
Bishee, H. H., Jeweler, 140
Britton, James H., Marketman and Groeer, 36
Busy Big Store, General Merchandise, .. . = . . .. ... .. 32
Cartier, A. E., Lumber, 128
Commerecial and Savings Bank, b . 42
Crosby, G. W., Physician and Surgeon, .- 108
Double Brick Stores, I, R. Lyon, Agent,
Dry Goaods, 81
Groceries, ., 154
Clothing,. . . e : 1351
Hats and Caps, Boots aud Shoes, 120
Coal, 124
Drach & Co.. Adam, Dry Goods,, 42
Dunwell & Rohn, Insurance, - 140
Filer, Frank, Lightning,. o7
First National Rank, 14
Fizsk & Co., Lee, Crockery, Glassware, efe., 102
Gary & Baker, Hats and Caps, Boots and Shoes, 15
Hallett, H. M., Furniture and Undertaking, 35
Heysett, Wm., Druggist, 94
Huston, H. V., Hardware Hustler, 26
Ludington Milling Co,, Flour, Feed, ete., 144
Perey, Thomas, Salt,. 4T ]
Pere Marquette Lumber Co.,F. J. Dowland, See. & Treas.
Lots and Lands, Mt
Lumber, 58




—

INDEX

Filling, Mrs. \W. A. Marshall, .
Feather, Mrg, Moon,

Fruit, Mrs. A. Drach,. ..

Fruit, Mrs. E. W. Marsh,

Ice eream, Mrs. Walter Harrison,. ., .. !
Imperial, Mrs. Geo. Tripp,. .

Italian filling, Mrs. Keets,

Layer,

Lemon, Mra, Walter Harrison,

Marble, Mrs. I.. G. Harvey,

Molasses Fruit, Mrs, 1. D. Weimer,
Mountain, Mrs. G. M. Chase,............

One year fruit, Mrs. C. W. Spear,...........

Pork, Mrs. Fred Gulembo,

Prince of Wales, Mrs Maxim,

Raisin, Mrs . W. Marsh,.

Rolled Jelly, Mrs. W. A. Cartier,

Snow, Mrs, O. W. Tripp,.. N AN
Soft Ginger, Mrs. C. H. Keeler, e
Spice, Mrs. H. A. Scott,. .. .
Sponge, Mrs. E. W, Marsh,. el
Sponge, Mrs. Fred Gulembo,.

Sponge, Mrs. R. P. Bishop,.

Sponge ginger, R. 8., ..

Vanity, Mrs. W. A, Cartier, . i
Velvet sponge, Mrs, Alice Grisim, .
White, Mrs. K. D. Weimer,

White, Mrs. M. F. Butters, . .

White, Mrs. Maxim,. .
White, Mrs. Fred Gulembo,, ... . ... .. ..
White mountain, Mrs. O. A. Elliott,.
White pound, Mrs. E. W. Marsh,

Yellow mountain, Mrs. J. 8. Woodruff, .

CANDIES.

(Chocolate caramels, Mrs. B. F. Wade. . .. .

Molasses candy, Fmily Lyon,. ...

-



INDEX 159
Page
Ginger snaps, Mrs. Fred Gulembo,. . .. ................. 123
Ginger snaps, Mre, L. C. Waldo,.........................128
Hickory nut cookies, Mra. N. J. Gy .. ..ovn viviins.....128
Sugar cookies, Mrs. E. W. Marsh,.. ... .................128
Sugar cookies, Mrs, R, R. Wheeler, .. .... .. . .. +.128
DESSERT.
Apple pudding, Mrs. 0. A, Elliott, RSt Srr s (3 71
Banana Charlotte, Mrs. D. V. Ramuels,. ......... ....... 72
Bavarian eream, Mrs. A. PP. MeConnell, . 72
Boston eream puffs, : a 79
('lear wine sauce, Mrs. ). V. Samnuels,, ................. 7
Corn meal pudding, Mrs. L. C. Waldo,................... 7l
Corn starch pudding, Mrs. E, M. Mc¢Keever,.. .. ... . . 71
Cream, Mabel L. Dunwell,, . (5 Fiti doialoiicrns s s 50
Duteh apple pudding, Mrs. A. H. Van Viiet,.. ... ........ 72
Floating island, Mrs. (. D. Danaher,.........c.....c0onve 73
Foam sauece, Mrs H., N. Morse, ., | 74
Frosting, Mrs. Walter Harrison, . ..............000 v 76
Fruit salad, Hattie R, Lyon,. ... .. S
Fruit savuce, Hattie R. L¥ON, ... c.ovniiinnirvrnnes oo rame 49
Gooseberry puffs, Hattie R. Lyon,........ . ... . .. ... 73
(ireen corn pud{ling. Mre. H.N. Morse,............. 73
Tee float, Mrs, J. A. Armstrong,. . 78
Indian pudding, Mrs, N. F. Giddings, ... . ... .. .. .. 74
John's delight, Mrs. John S, Woodruff,. ... ... PACIIIT-aY 7
Lemon sauce, Mrs. Alice Grisim,. . ... . i
Lotta's steamed pudding, . ... ... T
Manioea eream, Mrs. F. P. Dunw pll ............. 75
Mountain dew pudding, Lizzie Arndt, . . 75
Oranges, Mrs, M. E. Blodgett,. ... ................ 75
Orange pudding, Mrs. Sam Snow, 76
Orange shorteake, Mrs. R, P. Bishop,. . . 79
Princess pudding, Mrs. J. 8, Stearns, .1, . 75
Pudding, H. L. 8., e 76
Pudding sauce, \fr'-: Dlldl“(‘%ﬂn, 79
Queen’s:-pudaing,.. .. ... LS AMeEail) Miesl] 76

[

QS wotir S dltiede o



INDEX. 161
Page
Fried cakes, Mrs. C. D. Danaher, L35t e el
Fried eakes without eggs, Mrs. Keets, . ... . ....... .. 130
GEMS.
Gems, Mrs. L. B. Elsworth, . ... .. .. . N B 12
Gems, Mrs, J. A. Armstrong, . =18
Graham gems, Mrs. J: Allen,,.......c..ooiiiiiiiiinner s 12
Graham gems, Mrs, ', T. Bawyer, .12
ICES.
Frozen strawberries 95
Tee eream,. 06
Italian snow, Mrs. A, P. MeConnell, 95
Lemon ice, Marion Harland,.. . ... . . . 95
Pine apple ice, Marion Harland, PR ey . 95
JOHNNY CAKE.
Johnny cake, Mrs. E. W. Marsh,.
Johnny eake, Mrs. Smith, 11
MEATS.

Baked mineed beef, Mrs. B. B, Gibson, 1§
Baked spring chicken, 30
Beef eroquetts, Mrs. B. F. \Vade : 27
Beef eroquetts, Miss Etta Boyden,. .. .. . MELLEIN X o
Beef loaf, Mrs. L. G, Harvey, ... ilaeealiis .28
Cream chicken, ; i el s 20
Deviled ham, Mr=. D.T. Huston, 28
Deviled ham, Mrs. A, P. MeConnell, .29
Pressed beef, Mrs. (. E. Resseguie,.. .. ... .. ... . 28
Roast beef, Mrs. D. V. Samuels, . . TR T S A R 2
Salmon loaf, Myrs. F. E. Gary, e |
’I‘mkn v dressing, Mrs. A. E. Cartier, 31

Veal loaf, Mrs, J. H. Lyon, 30

MISCELLANEOUS

Bannock, Mrs. H. N. Morse, .. s 15
Clean earpets,, b 150
Cleaning fluid, .. 149
Flowers preserved,, . ... . .. AN PAEEaLls PRy 150
Furniture polish, 149

L Dl s |



e —

INDEX 3
Page,
Lemon jelly, Mra. E. C, Foster,.. .......c..cviviiininiiins 137
Pear preserves, Mrs.J. Allen,. ... 00 bl 185
Preserves, Mrs. 0. J. Wileox, AT b ST A T ere 135
Preserved husband, Aunt Hannah,. . L .. 1386
Preserved pine apple, Marion Harland, ... ... ........ 135
Raspberry and eurrant jelly, Marion Harland,.. ... .. .. 187
Raspberry vinegar, R. 8 | PR 1 |
Spiced blueberries, Mrs. }I N. \In]qe, i ..188
Spiced currants, Mrs, P. M. Danaher, . .. .. 138
Strawberry jam, Marion Harland, . S Ry 137
Winejelly, Mrs. F. E. Gary,.. icoooiooe, 137
ROLLS.
French.rolls, Mra. [.. G. HATVeY . ..o ivevardiansmmngeasine’ B
Mg Ward s pUTTN s oG s e et 11
Parker House rolls, Mrs. J. 5. Woodraff,. . ...... 9
Tea rolls, Mrs, Keets, 8
SALADS.
Cabbage, Mrs. Sam ‘-%nnu‘, A Rh e i A S 7
Cabbage, Mrs. Geo. Tripp, .. .. Ay AR 7
Cabbage, .......... QAT
Cheese, Mrs. A, I, \tt'{ nmw]l .48
(heese straws, Mrs. A. H. Van \'!let,. ; B2
Chicken, Mrs. A. P. MeConnell, . 48
Chicken, I
Dressing,. . ... .. . 48
Dressing, Mrs. H. 2. Smith,. . . 60
Dressing, Mrs. Davis Olney, . 51
Dressing, Mrs. E. C. Foster, =hal
Dressing, Mrs. D.T. Huston, 52
Dressing for eabbage, Mrs, J. S, "\lvmnu 5l
Lobster, Mrs. J. B. MeMahon, . 49
Nasturtinm, Mrs. Hoogstraat, . 49
Potato, Mrs. A. M. Barnett,. . . 50
Potato, . ; . 50
Potato, \']‘R R P “thlp 47
Shrimp, Hattie R. Lyon, 50






L ,'? .' f ,ez,- 7 5
U?w-

PR



file:///Ja-Ks--JjLsis-

P —

il R
| 1

W | T i » ca _-_. i ._ | F
LTl N BN k&un H__a_n.". _._JPL,P- . g .

LA TN s ot id :r_. .L..J ' T LR ...1. ey ’

*__h_ o S v r_,.l.w____h.-mw..i T P o B 1 “ N N by






M ntc-u. Jw—&ﬁufv

o M vy gl 5 (gt A T
/u.J. {L{“""" ’%M .,M,{,j }
v Sha r,_?;f_xa’u{, ﬁ*rﬂm £ f

e :a.m. —ﬁr A , Lot e W

y R g e e B N




.
< 0
03
5
o
-
-

E y .
. mr . .
'
S5
Fiic .
iy
=y :
x

: =3

* :
- - > |‘-
- - - te










8 THE LUIMNGTON r'({m{ BOOK.

to make it lukewarm. Stir until smooth and thick
as batter. Add one dessertspoon salt and one-half
cup yeast. Set in a warm place to rise—mnot too
warm—and let it stand until the batter is foamy ;
add three tablespoons melted lard. When too stiff to
be worked with a spoon, work with the hands. Mix
as soft as can be handled easily, then turn out on
board, add flour, and knead until it does not stick,
being careful not to make it too stiff. Warm and
grease the bowl, return the dough to it, and put in
warm place, keeping it covered with cloth and paper.
When it Legins to rise, mix with the hands, then
allow it to rise again, or even a third time. When
it is about double its original bulk, it is ready to be
made into loaves or rolls. Turn it out on bread
board, cut off enough for a loaf, and roll—not mix—
into shape, being careful not to use more than a
light dusting of flour or it will spoil the nice, flaky
appearance of the bread. Let rise till it is double
its original bulk and bake one hour in a maoder-
ately heated oven.

TEA ROLLS.

In each piece of dough roll up a little shortening,
half lard and half butter ; make into nice shape and
place in the pan so they will just touch. Grease the
top and let rise the same as bread. Bake twenty
minutes, turn out on bread board and cover nicely.
If these directions are carefully followed, the bread
and rolls will be fit for a queen. Murs. Keers.

FRENCH ROLLS.

To the quantity of light bread dough, enough for
two dozen rolls, add white of ong egg well beaten, two
tablespoons white sugar and two tablespoons butter.
Work these thoroughly together, roll out about half
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BOSTON BROWN BREAD.

Two cups corn meal, gne-half cup flour, one-half
cup molasses, one-half cup sweet milk, one cup sour
milk, one teaspoon soda. Steam three hours.

MRs. STANCHFIELD.

BROWN BREAD.

Two and one-half cups sour milk, one ¢cup molas-
ses, two eups corn meal, one cup graham flour, one
teaspoon soda dissolved in small part of sour milk,
one teaspoon salt. Steam three hours, then brown
in hot oven. Mrs. E. D. WEIMER.

BROWN BREAD.

Two cups sour milk, two even teaspoons soda, one
teaspoon salt, a handful of wheat flour, three table-
spoons New Orleans molasses. Thicken with gra-
ham flour to the consistency of thick eake ; bake one
hour. " Mgs. J. S. Wooprurr.

CORN BREAD.

One coffee cup corn meal, two cups flour, one and
one-half cups sweet milk, one-half cup baking mo-
lasses, one teaspoon soda, one teaspoon salt. Steam
three hours and bake twenty minutes.

Mgs. Maxrw.
GRAHAM BREAD

One quart sponge made of white flour ; when light
sift in graham flour till stiff enough to be kneaded.
Let rise again ; add one-quarter cup syrup and one
tablespoon lard ; make into loaves. Bake when light.

Mrgs. HooGSTRAAT.

OATMEAL BREAD.

One cup oatmeal made into stiff pudding as for
breakfast and salted, one-half cup sugar, and piece

e
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cup flour mixed with one-quarter teaspoon cream
tarter, cornmes] enough to make thin batter. Bake
in a square tin. Mgs. E. W. MagsH.

JOHNNY CAKE.

One egg, four tablespoons sugar, one-half cup
cream, one small teaspoon soda dissolved in one enup
sweet milk, one teaspoon eream tarter sifted with one
cup wheat flour, one and one-half cups cornmeal, one
small teaspoon salt. Bake in a small dripping pan.

Mgs. SMITH,
GEMS.

One egg, one tablespoon sugar, two tablespoons
melted butter ; beat these together and add one cup
milk, two cups flour, two teaspoons baking powder.

Mgs. J. A. ARMSTRONG,

GEMS.

One cup fine corn meal, one cup flour. one cup
sour milk, two eggs, one-half cup shortening, one-
half cup New Orleans molasses, a little soda and salt.
Bake in quick oven in gem tins.

Mgs. L. B. ErswonrTi.

GRAHAM GEMS.

Three cups graham, one egg, one and one-half
cups sour milk, one-half teaspoon soda, salt and a
little sugar. Mgzs. J. ALLEN.

GRAHAM GEMS

One full eup graham flour put through a seive to
take out coarser paits, two tablespoons white flour,
two tablespoons sugar, two teaspoons baking powder,
one egg, one cup sweet milk, or enough to make it
consistency of cake batter. Put irto hot gem irons
and bake in quick oven. Mers. C. T. SAwWYER.

———gf
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> TOMATO SOUP.

One quart canned tomatoes, one quart good, rich
milk ; cook tomatoes enough so that they can be
strained through a seive. In the meantime, boil the
milk, add a pinch of soda : then strain the tomatees
into the milk, stirring constantly to prevent curdling.
Season with pepper and salt; add butter if neces-
sary ; thicken a little with flour if desirable. Let it
comé to a boil after seasoning, and serve hot.

Avxt Lot Brooks, ’
TOMATO S0UP.
Two and one-half pounds of veal or lnmb, one gal-
lon water, two quarts fresh tomatoes, peeled and cut
§ up fine, one tablespoon butter, one teaspoon white
sugar, pepper and salt, chopped parsley. boil the
meat fo shrdds and the water down to two quarts.
Strain the liquor, put in the tomatoes, stirring them
very hard that they may dissolve thoroughly ; boil
half an hour. Season with parsley or any other .
green herb that you may prefer, pepper and salt,
Strain again, and stir in a tablespoon butter, with a
teaspoon white sugar, before pouring into the tureen.
This soup is more palatable still if made with the
bmth in which chickens have been hoiled.
FroM Mariox Harpaxp.

CREAM SOUP.

Two tablespoons flour, two tablespoons butter, two
quarts milk, one cup fish or vegetables,
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WHEN YOU GO TO A SHOE STORE

Your object is not only to buy Shoes, but
to procure for what you spend the best that
* your money will buy. Less than this will
not content you; more than this you cannot
in reason ask. Our methods are as simple as
your desires. We do not lift your expecta-
tions to the clouds, but we realize them,
whatever they are.

We will never saerifice your interests Lo
ours, and nowhere else ean you geta fuller
and fairer equivalent for your money. “You
will always find the latest styles in all kinds
of Footwear with ns. Yours truly,

———GARY & BAKER.
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USTON ;\..,—r@
ARDWARE. )

We can not give you recipes for cooking,
but we ean help you by selling the best and
latest novelties in cooking utensils. We
always endeavor to have a first-class stock of
cook stoves and kitehen supplies at lowest
prices.

It would please us to have you visit our
store and inspect our large and complete
stock of general hardware.

Remember, we make the low prices on
goods in our line. Respectfully yours,

H. V. H

\é{# Q‘@/., ARDWARE
AN AN ARRY.
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BEEF LOAF.

Three pounds lean, raw beef and one-half pound
fat, salt pork, chopped together ; six crackers, rolled
fine; one tablespoon butter, one tablespoon salt, one
tablespoon pepper, two eggs; mix thoroughly and pack
tightly in a deep tin; cover with bits of butter and
sprinkle fine cracker crumbs over top. Cover with
another tin and bake one and three-quarter hours ;
uncover and brown top. When taken from oven,
pour off juice. Mgrs. L. G. HARVEY.

PRESSED BEEF.

Four pounds round steak chopped fine, one egg
for every pound of beef, two-thirds cup rolled erack-
ers, three tablespoons melted butter, three table-
spoons sweet milk. Bake two hours in a covered
basin set in a dripping pan of water.

y Mrs. C. E. Ressecuir.

PRESSED MEAT.

Equal parts—about three pounds each—of bheef
cul off near the round and pork steak with not too
much fat. Boil till very tender, cool, and chop fine
or shred in the kettle. Boil again in a small quan-
tity of the liquor till the whole is well mixed. Sea-
son to taste and set in a tin basin covered with a
plate to press. Mgs. May.

DEVILED HAM.

One boiled ham chopped fine, twelve pickles chop-
ped fine.

Dressing—Yolk of one egg, one tablespoon butter,
three-fourths cup vinegar, a very small pinch ecay-
enne pepper, one even teaspoon mustard. Beat egg
and butter together, mix mustard with \'ineg:il',
beat all together and let it come to a boil, or just
scald, stirring constantly. Beat the white of an egg
to a stiff froth and add last. Mgrs. D. T. Husrox.
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SALMON LOAF.

One can salmon, four eggs beaten light, four table-
spoons melted butter, one-half cup crackers or bread
crumbs. Rub to a smooth paste and steam one hour.

Sauce—One cup sweet milk thickened with one
spoon corn starch, one tablespoon butter. two tea-
spoons tomato catsup, a little mace and cayenne pep-
per, one raw egg put in last. Boil one minute and
pour over the salmon, which has been arranged on
a platter. Mgs. F. E. Gary,

BAKED SPRING CHICKEN.

Cut each of* four chickens into seven or nine
pieces, wash thoroughly and quickly, and put into o
colander to drain ; put half a tablespoon each of lard
and butter into a dripping pan, lay in the pieces and
add half a pint hot water ; place in oven and bake
half an hour, turn, taking care that they get only to

‘a light brown ; just before taking up, add =alt and
. pepper to taste ; when done, take out into a dish and
keep hot. To make the gravy, add a half or more of
water, set the dripping pan on the stove, and add
one tablespoon flour mixed with half cup cream or
milk, stirring slowly, adding a little of the mixture
at a time. Let cook thoroughly, stirring constantly
to prevent burning and to make the gravy nice and
smooth ; season more if necessary.

VEAL LOAF.

Three and one-half pounds lean, raw veal, one
slice salt pork, six small crackers rolled fine, butter
the size of an egg, two eggs, one tablespoon salt, one
teaspoon pepper, three sage leaves rolled fine, two
teaspoons extract of celery. Mix well: pack tightly
in a deep tin, cover with bits of butter and crackers ;
cover with another tin and bake two hours, Uncover
and brown on top. M=rs. J. H. Lvox.
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ERrAT W AD FOR COOXK BOOXK.”

wandum on writer's desk reminded him that the ‘copy’
it of

The above m
for the ndvertise

THE BUSY BIG STORE

was wanted at once, and he proceeded at once to ‘1l the bill,”

It's a pleasant task, this one of *writing a Cook Book ad.,” for if there's
one department more than another that we particnlarly pride ourselves
npon it i= the banner one of

“THINGS TO BAT.”

Without having as yvet seen the pleasant pages of this new guide to the
savory mysteries of the eulinary art, we take it for granted that Aigh quality
and adsnlute purity of ingredients nre shown td be essential to satistaetory
results. In that ense, we are suire that our stock of edibles will comment
itself to the discerning taste of every eritical housewife, for we ahin to keep,
in complete assortment, 4 LL Kinds of the purest and best goods that arve
made or produced, Without attempting a complete list we will recite the
names of varions staple food products the excellence of which is widely and
favorably known,

OURS—We carry at all thmes the following brands: Pillsbury’s Best,
E‘H'niu- swan, Royval. {'iumm, Matehless, Our Patent, Banner, Home Rule,
Brighton and Commander,

VORI EXTRACTS—We consider Dr. Price's the best made,
flt 1‘3‘ mnu_v”:ﬁm that Hec!e,\-'rn arve equally good. We have full lines of ench.
BAKING POWDERS—While we have to keep a dozen Kinds to agcom-
modate the varying demand, Dr. Pree’s and Royal ave conceded to be the
best, and are preferved in the order famed, Asin Extracts, Wa consider Dy,
Price’s Cream Baking Powder the best of all.

NA OUS GOODS—We have every known specialty in the
lﬁﬂl tl'l in &E whio esnmv?hll:. ineluding Quaker Rolled Ont onlid®s W heat
Germs, Oatmenl, Nundavene Flakes, Peerless Whole Wheat Food, Chiareh-
hill’s Johmny Cake, Hill's Manioca, Germ sngo, Rio Tapioea, Flake Tapi-

= Corn Stan ¥ Cake, Ryeninjun Flap-Jack Prepara-
tion, ( nline Fln i Flakes, from afl of which delicions and
nonrizhing dishes ¥ be made.
SP!CES_”‘“":‘ arve absolutely pure. We will positively not handle the
adulterated and deletereous mixtuves that we faney are only too gencrally
sold as “pu Spices on account of the “profit” that they show. Webe-
lieve that a cheat in quality iz just as bad aspecheat in weight—worse,,in
fact, since adnlterated food produets must endanger the consumer's healt
CREAM OF TARTAR—We guarantee our Sixty Cent Cream of Tar-
tar to be absolutely pure. Something hard to find in the average grocery,
TEAS-COFFEES—COCOAS—We hapdle the choivest Tes ad high-

grade Coffees obtainable in any market.  Ounr sales

wi that we are re Headg "
Ve also =ell Breakt
Houten's, whose tra
elvilized world.

Cocon very I
e mark “Best an

-
We alm to provide pleasant service and prompt delivery, We guavantee
plomp weight, prime quality, and perfect value.
We respectiully solicit yonr trade i Things to Eat," econfident that
your experience with ns will warrant the beliel that
MERILY, MERRILY,
MORE AND MORE,
“IT PAYS TO"

TRADE AT THE BUSY BIG STORE.




LUDINGTON COOK BOOK, » i
M VLA + M [

bresd rvnidee oil, Kentor it d, e i,

£

< ﬁé!ﬂ Ja ) P s, p O II
M;!w.j : Mauﬁffgém el

3 -f-‘l;’m ,,a!d!;.;uf Jald oy f"#"’ (98(‘35—& 9nuudf(ffj
Beef ak 2 Lo nodl '

3 &f,fzf..c Pocicedl %A-"—A&a.-ﬁ/ | e ATt 1-—.?4~ (o Aay
- Cormn 44 -'L'."”E @ ?71?34/ iiiione s Cecrtet | L A
PN e A SN ) ]4,, NI o Koo 1

ey ,Z"i %1 el {#ut..’cﬂﬁ{ u{_.g,-;(‘ "r.*.*'*:

/)
A TV g-t"’l-t 4 LM,

: Ayl e !
. 1 Ak wg k
‘—!z) ) q
; gy Krtaa A B PO {44

]
! )’ME M{L\{ J& -‘d.a-"

AAS= i 4 il g
£ i
1 ﬁ{Jm 1- ;-&ff ‘tqu.- A

|




36 THE LUDINGTON (OOK BOOK,
Choice Family Groceries #
# # and Select Fresh Meats.

| CARRY in stock the very choicest of Fresh
\a-;. Family Groceries, and cut none but Select
Meats, All orders carefully filled and satisfac-
tion guaranteed.

A zpecialty of Choice Spices, Extracts, and
the dozen and one little things necessary to

good cooking. Call or telephone your order and
.

the goods will be promptly at your door.

+ + JAMES H. BRITTON.

CoR. WASHINGTON AVENUE AND DOWLAND STREETS.

GOOD TITLES = -
ARE % NECESSARY || Z i
AS GOOD COOKING | =&
FOR HOMES. = : -
+4+ K NOW + +

YOU ARE CETTING WHAT YOU PAY FOR BEFORE
PARTING WITH YOUR MONEY FOR REAL ESTATE.

GET AN ABSTRACT OF TITLE.

g o s CHAS. T. SAWYER.

THREE DOORsS WEST OF THE CLuB HOUSE,
LUDINGTON AVENUE,
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ESCALOPED SALMON,

Use canned salmon and prepare the same as
escaloped oysters. This makes a nice dish for tea.
Mgs. O. J. WiLcox.

ESCALOPED CODFISH.

Pick up the fish into small bits and freshen some.
Thicken a quart of milk, add a piece of butter the
size of an egg; put a layer of bread crumbs in the
bottom of dish, then thickened milk, then fish, and
so on, finishing with bread crnmbs.  Bake half an

hour.
CHEESE RAMEKINS.

Four tablespoons grated cheese, one gill milk, two
tablespoons butter, two ounces bread, one-half tea-
spoon mustard, volks of two eggs and whites of three
eggs, cayenne pepper and salt to taste. Put the
bread and milk on to boil and stir till smooth; add
cheese and butter and stir over fire for one minute,
then remove; add seasoning and volks of eggs: heat
whites to a stiff froth and stir in carefully. Pour
into a greased dish and bake fifteen minutes in a
quick oven.

TURBOT.

Steam a large whitefish—about three and one-
half pounds—till tender; remove bones and pick into
rather small pieces. For dressing heat one pint
milk and thicken with one and one-fourth cups of
flour. Cook thoroughly by setting the dish into hot
water; remove from fire and add two eggs and three-
fourths cup butter. Put into a well buttered baking
dish a layer of fish sprinkled with pepper, salt, a
little thyme, and a very little chopped onion; then a
layerof sauce, alternating them till dishis full. Cover
top with bread erumbs; bake until thoroughly heated
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OMELET.

- Six eggs, whites and yolks beaten separately; one
cup boiling milk poured over one cup fine bread
crumbs, one tablespoon butter; season with pepper
and salt. Add whites of eggs last and fry in butter.
This makes two. Mgs. J. A. ARMSTRONG.

HAM OMELET.

Chop the ham fine; add two eggs, two tablespoons
milk and beat all together. Drop in tablespoons into
hot butter and fry. This quantity will serve four
persons. This is a good way to use up small pieces
of ham or other meats. Mgs. O. J. Wircox.

CELERY CREAM.

After boiling chicken for salad, take the water and
add pieces of celery, (the tough parts will do) boil
till the flavor is extracted; season to taste with salt
and celery salt. Strain, and just before using add
sweet cream and a very little lour mixed with water
to give it a little body. When done it should be per-
fectly smooth. = Serve in small cups.

Mgs. E. O. Haxp, Racine, Wis.

YOUNG BEETS WITH DRESSING.

Boil the beets one hour, skin them, and dress with
the following: Heat a Pint of vinegar and water—
having more water than vinegar—and stir into this
one tablespoon of flour and one of butter worked to-
gether. Add a little salt and sugar, let it come to a
boil, and pour over the beets. Mrs. E. . Fosten.

WELSH RARE-BIT,

Six slices of bread toasted brown on both sides,
one cup of grated cheese. Dip each slice into hot
water so as to soften equally; lay on platter, spread

bttt onletd i o s e
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H PLEASANT PLACE TO DO
+ <+ <+ YOUR BANKING BUSINESS

IS AT THE

COMM ERCIAL [|[2eeswomsmovcico

- saviles - il ALK,

LUDINGTON, MICEH.
Capital and Surplus, - - $563.000.00

Interest paid on Savings Deposits and Time Certificates,
Customers always granted reasonable accommodations

| il

A. E. CARTIER, Pres. J, A. ARMSTRONG, Vice-Pres. H. 8. FULLER, Cashier.

Adam Drach & Co.

© Dry Goods and Carpets . .

For years we have been the acknowledged head-
quarters for everything in the Dry Goods line
Carpets, Mattings, Linolenms, Art and Smyrna

Rugs, Lace and Chenille Curtaing in all the

newest patterns and designs

Dress Goods and Cloaks

Special attention given to Fine Dress Goods,
Silks and Cloaks., An ﬂm-qu:d'.(-d assortment,

including the Newest Styles and Novelties of

the season. Call and inspect these goods.
MASONIC BLOCK, LUDINGTON AVENUE.
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" I“‘-‘U‘-r" Cle *-: their own. We have vucant lots in
J B= . . ) .
%> mearly all parts of the city and will

give time to the right purchasers.

We have several choice business lots which are on
the market, and will make it an object to the close

buyer to give us a call.

Office, in the “Old Big Store” building on West

Ludington Avenue.

Prre Maruerre LuvMper CoMPANY.

LT DO"'LJAI s and Treas.
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CHICKEN SALAD.

One chicken cut coarse, double the quantity of
celery also cut into coarse pieces, one-half cup of
weak vinegar, one-half cup of butter, yolks of three
eggs. Cook vinegar, butter and eggs in a dish set
in boiling water, stirring constantly to prevent curd-
ling; remove from fire as soon as it thickens. When
cold, add two tablespcons oil, two tablespoons mixed
mustard, a little cavenne pepper and salt to taste

Mrs. A. P. McCoxNELL.

CHICKEN SALAD.

Boil chickens until tender, salting to taste; when
cold cut in small pieces and add twice the quantity
of celery, cut up with a knife but not chopped, and
four eold boiled eggs sliced and thoroughly mixed
with other ingredients.

DRESSING.

Boil six eggs hard, using only the yolks; make
smooth by rubbing with a spoon, then pour over it a
large Lalf cup of melted butter and make perfectly
smooth. Let stand until the following is prepared:
Beat well the yolks of three eggs and two whole ones,
or the yolks of five; add a spoon of sugar, a little salt
and pepper, and one good tublespoon made mustard;
beat all together and stir into one and one-half pints
boiling vinegar; let cook a few minutes and remove
from stove; when cool stir in the butter and eggs
previously prepared, using an egg beater. A cup of
sour or sweet cream stirred in last is an improve-
ment,

CHEESE SALAD.

Three hard boiled eggs, one and one-half cups of
cheese grated fine, one teaspoon mustard, one-tenth
teaspoon cayenne pepper, one-half teaspoon salt, two
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and cook till thick ; when cold add cup of whipped
cream, Serve by placing flowers on plates, adding
one tablespoon dressing for each plate.

Mrs. HooGsTRAAT.

POTATO SALAD.

Boil six large potatoes, peal and slice“when cold.
Chop fine two small onions and add to the potatoes.
Make dressing of yolks of four hard boiled eggs, one
cup of weak vinegar, one tablespoon prepared mus-
tard, two tablespoons melted butter, salt and pepper
to taste. Mix well with potato and garnish with
parsley and slices of egg.  Mrs. A. M. BArNETT.

POTATO SALAD,

Twelve potatoes sliced very thin, two small onions
chopped fine, four hard boiled eggs. Place in a dish
a layer of potatoes. a little onion, and half an egg
sliced; then with a knife chop egg and potato into
quarters, or smaller. Pour on a little dressing and
repeat till potatoes, onion, and three of the eggs are
used. Pour on the rest of dressing and slice the last
egg over top

DRESSING.

\ One-half cup of vinegar, four tablespoons sugar,
one tablespoon butter. Place on stove and add a tea-
spoon each of mustard and salt and a little black
pepper. Let boil up and when partly cool stir in one
well beaten egg. Let boil again till it thickens; when
cool stir in one cup of rich milk, or better, cream.

Mgs. H. B. Syrra.

SHRIMP SALAD.

Wash the shrimps in cold water thoroughly and
break up with a fork into small bits; chop fine the
whites of two hard boiled eggs; cream the yolks with
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SALAD DRESSING.

Four beaten eggs, one tablespoon mixed mustard,
one tablespoon cold butter, six tablespoons vinegar,
eight tablespoons sweet milk.  Boil until it thickens.

Mgrs. D. T. Husrox.
SALAD DRESSING.

Two tablespoons granulated sugar, one teaspoon
salt, one teaspoon mustard, ‘one cup butter, four
volks of eggs, one-half cup vinegar, juice of one
lemon, one-fourth teaspoon red pepper, one pint
sweet cream. Beat eggs and sugar first ; heat the
vinegar and butter; don’t add the vinegarand butter
while hot. Don’t add eream until ready to serve.

Mgzs. D. T. Husrox.
CHESEE STRAWRS,

Two eggs beaten, four tablespoons melted butter,
eight tablespoons grated cheese, pepper and salt; add
flour till thick like biscuit dough, cut into strips and
bake on ungreased tins. Serve these piled log cabin
fashion. To be eaten with salads.

Mrs. A. 0. Vax Vorer, Au Sable, Mich:
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Pere Marquette Lumber Co.
@ U I;'. J._Da\a’l.-ﬁb. Sec. and Treas.

MANUFACTURERS AND DEALERS IN

+>— PINE+LUMBER

LUDINGTON, MICH.

Tt

—

Our mill and yard is located near the
central part of the city, and we carry a
complete stock of all grades of lTumber,
including both common and cull. If
you are going to build, get figures from
us at the vard office and e will make
it an object for you to trade with us.

Yours truly,

Pere Marquerre Lovmper Co.
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TOMATO CATSUP

One gallon peeled tomatoes, four tablespoons salt,
three tablespoons pepper, three tablespoons mustard.
Simmer slowly in a pint of vinegar three or four
hours; strain through a seive and bottle.

Mgrs. B. B. Gissox.

GRAPE CATSUP.

Five pounds grapes, boiled and put through a col-
ander, two and one-half pounds sugar, one pint vine-
gar, one tablespoon each of cinnamon, cloves, allspice
and pepper, one-half teaspoon salt. Boil until thick,
and bottle for use. Mgrs. A. E. CARTIER.

GREEN TOMATO CATSUP.

Take eight pounds of green tomatoes and chop
fine; add four pounds brown sugar, and boil down
three hours; add a quart of vinegar, a teaspgon each
of mace, cinnamon and cloves. Boil about fifteen
minutes; let cool and put into jars.

Mgs. C. P. Sraxrox.

CHILI SAUCE.

Thirty-six ripe tomatoes, four large onions, three
green peppers, two tablespoons salt, one tablespoon
cloves, one tablespoon cinnamon. Boil until tender,
strain through a seive, and add two and one-half cups
vinegar and one cup sugar. Boil down as thick as
desired. Mzs. E. W. MagsH.

CHOW CHOW.

One peck green tomatoes, chopped and pressed
until free from juice, four green peppers, two quarts
onions, one cup salt, one cup white mustard seed.
Cover with vinegar and scald twenty minutes.

Mgs. J. ALLEN.
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spoons ginger, four large teaspoons mustard, four
large teaspoons allspice, six large teaspoons cinnamon,
three large teaspoons cloves, two large teaspoons
celery seed. Put all into a porecelain kettle and cook
one, or one and one-half hours. Cover with vinegar.
When cold drain off vinegar and add two or three
heads of cabbage, chopped fine. Heat one quart of
vinegar, and one quart of water, pour over the mix-
ture. Bottle, and seal tight. - Mrs. Wirn Tavron.

TABRLE MUSTARD.

Three teaspoons mustard wet with water enough
to make a paste, yolks of two eggs, two teaspoons
sugar, one-half teaspoon salt, one-half cup vinegar.
Place in hot water till it thickens, then add a little
butter. Mgs. D. W. GoopExovGH.

MUSTARD.

One-half cup mustard, one tablespoon sugar, one-
half cup vinegar, one-half tablespoon salt.  Heat vine-
gar in granite sauce pan; mix mustard with water,
and stir it into vinegar; add other ingredients and
boil five minutes. Bottle it and it will keep a year.

Mgs. L. B. Ersworrh.

CUCUMBER PICKLES

Soak cucumbers twenty-four hours in weak brine.
then pack closely in jars, and pour over them the
spiced vinegar, which is prepared by adding to one
gallon of vinegar, one cup sugar, one cup salt, one-
half cup grated horse radish, one tablespoon ground
mustard, one tablespoon pepper, one tablespoon pul-
verized alum. Scald together and pour hotover the
cucumbers. Select very small cucumbers.

Mgrs. J. 8. STEARNS.
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or twenty mimutes in one quart vinegar mixed with
two quarts water. Mix four quarts vinegar, two
pounds brown sugar, one-half pound white mustard
seed, and two tablespoons each of allspice, cinnamon,
cloves and ginger. Boil all together fifteen minutes.
Mgs. Davis OLNEey.

PICKLED GREEN TOMATOES.

One peck tomatoes, two quarts small, white onions,
one green pepper, one cup salt, one cup sugar, one
tablespoon each of cloves and allspice, and a stick of
cinnamon enclosed in a bag. Slice tomatoes and
onions, mix with salt and let stand over night; in
the morning drain off the water and throw it away;
add two quarts of vinegar; put all the ingredients
together and boil fifteen minutes; then put away for
use.
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FOR PURE SPICES,
CREAM TARTAR, SODA %

- AND

FLAVORING EXTRACTS,

""'!"GO TO“‘;‘v-' »

Vwewre vwewWewvivwwivWevee
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Bring along !
Your Recipes %: :%: :%' %’,
To be FILLED. !

vt eSSt et
Cor. Ludington Avenue and James Street,

LUDINGTON, MICH.

—
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BANANA CHARLOTTE.

Line the sides of a quart mould with sponge cake
and the bottom with thin slices of banana; fill mould
with stiff, whipped cream; place on ice. When
needed remove carefully from the mould and serve.

Mgs. D. V. SamveLs, Chicago.

BAVARIAN CREAM.

One pint cream, sweetened very sweet: one-third
box gelatine, dissolved in one-half cup warm water;
stir while warm into the eream, with lemon or vanilla
flavoring. After whipping till light, add whites of
six eggs well beaten. Serve with jelly or preserved
fruit. Mgs. A. P. McCoNNELL.

DUTCH APPLE PUDDING.

One pint flour, one teaspoon cream tartar, one-half
teaspoon soda, one-half teaspoon salt, one egg, a gen-
erous two-thirds cup milk, two tablespoons butter,
four large apples. Mix the salt, soda and cream tar-
tar with the flour, and put through the seive. Into
* thitgrub the butter, then add the egg and milk, which
have been stirred together. Mix quickly and thor-
oughly. Spread dough one-half inch thick on a but-
tered pan; then put in apples, which have been
pared, cored, and cut into eighths. Sprinkle with
two tablespoons sugar. Bake in quick oven twenty-
five minutes. This pudding is to be eaten with
maple syrup, or wine sance.

M=zs. A. H. Vax Vomer, Au Sable, Mich.

\ FRUIT SALAD.

A box gelatine soaked over night in water enough
to cover. Add a pint of hot water, juice of three
lemons and two oranges; a cup of sugar dissolved in
the gelatine. Add to this sufficient water to make
one quart. Strain through jelly bag. Fill mould



- T4 THE LUDINGTON COOK BOOK.
INDIAN PUDDING.

One cup yellow corn meal, two cups raisins, two-
thirds cup butter, two cups sugar, four eggs well
beaten, seven pints sweet milk, one tublespoon salt,
one tablespoon cinnamon. Boil one quart of milk
and stir in the meal till scalded thoroughly. Add
the rest of the milk and stir, then add other ingredi-
ents. Bake three or four hours.

Mrs. N F. Gipprxas.

JOHN'S DELIGHT.

Two heaping cups bread crumbs, one-half cup
suet chopped fine, one-half cup molasses, one cup
raisins, one cup sweet milk, with one-half teaspoon
soda dissolved init, one egg, one-half teaspoon cloves,
one teaspoon cinnamon, one-fourth of a nutmeg, lit-
tle salt.  Boil two hours in tin form, and serve with

foam sauce
FOAM SAUCE.

Beat thorouglily one cup sugar and one egg.
Thicken one cup boiling water with one teaspoon
flour, and pour over sugar and egg, stirring very
quickly. Mgs. H. N. Mogse.

LOTTA'S STEAMED PUDDING.

One egg, a little salt and sugar, one pint milk, a
piece of butter the size of an egg. one large teaspoon
baking powder, flour enough to make a thin batter.
Steam apples till soft.  Cover with a little butter and
sugar before putting on batter. Steam a full hour.

SAUCE.

Yolk of one egg, one-half cup butter, one table-
spoon corn starch, sugar to taste, one grated apple.
Mes. J. A. ARMSTRONG.
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ORANGE PUDDING.

Peel five good oranges and cut into thin slices,
taking out all the seeds. Pour over them a coffee
cup of fine white sugar. Let a pint of milk get boil-
ing hot by setting into a kettle of hot water; add
yolks of three eggs well beaten, and one tablespoon
corn starch, made smooth in a little cold milk. Stir
all the time, and when thick pour it over the fruit.
Beat the whites to a stiff froth, add =a tablespoon
sugar, and spread it over the top for frosting. Set
in the oven a minute to harden. Can be eaten hot,
but is best cold. - Mus. Say Sxow.

PUDDING.

One-half eup molasses, one-half cup sweet milk,
three tablespoons melted butter, one egg, two-thirds
cup raisins, two teaspoons baking powder, flour
enough for a stiff batter. Steam two hours and serve
with sauce. H. L. S.

e QUEEN'S PUDDING.

Six crackers pounded fine, three eggs well beaten,
one quart milk, sugar to taste, flavor with lemon.

FROSTING.

Whites of six eggs beaten to a stiff froth, with six
tablespoons sugar; add juice of a lemon. Place in
the oven a few minutes after frosting.

Mgs. Warrer Hargisox.

STEAMED SPICE PUDDING.

One and one-fourth cups New Orleans molasses,
one cup sour milk, one-half cup sweet milk, one-half
cup- butter, one-half teaspoon soda, dissolved in
molasses, three cups flour, one teaspoon each of
cloves, cinnamoen and allspice.
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is very nice cold, Pour over this any cold boiled
custard that may have been left over, and put a

large spoonful of jelly on top of each dish.
Mgs. J. B. McManox.

SNOWRBALLS WITH WINE SAUCE.

Three eggs, one cup sugar, one scant cup flonr,
one and one-half teaspoons baking powder, three
tublespoons water, grated rind of one lemon, two
tablespoons lemon juice. Beat sugar and yolks of
eggs together; add the lemon rind, juice, and sugar,
then the beaten whites, and finally the flour and
baking powder mixed. Stir quickly and well; pour
into fifteen small cups, well buttered, and steam half
an hour.  When done, roll in powdered sugar, and
serve hot.

CLEAR WINE SAUCE.

One cup sugar, a little grated nutmeg, one pint
water, rind of one-fourth lemon, one-half cup wine.
Boil the sugar, lemon rind, and nutmeg half an hour;
remove the lemon and add the wine. [If preferred,
orange juice may be used instead of the wine.

Mrs. D. V. Savvers, Chicago.

SNOW PUDDING,.

Dissolve one box gelatine in a pint warm water,
add three-quarters of a pound sugar, and strain: when
perfectly cool, add beaten whites of four eggs, and
juice of two lemons.  Beat all together with an ege
beater till very white; turn into a glass dish and set on
ice. For custard use volks of the eggs, and one pint
milk; or serve with preserved strawberries, or other
preserved fruit. Mgs. A. P. McCoNXELL.

SPANISH CREAM.

One pint milk and one-half box gelatine, heated
together; volks of three eges and five tablespoons
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stove and allow it to cool.  Stirin five unbeaten eggs,
one at a time® Drop in tablespoons on flat tins,
leaving space between to prevent touching, and bake
ten or fifteen minutes in a quick oven. Mix a little
strong soda water and moisten tins in spots size of
silver dollar, before dropping the mixture.

i CREAM.

One large cup sweet milk, one large cup sugar,
one-half cup flour, two eggs well beaten.  Seald the
milk and add the other 1n,t_,rrv<hent- beaten together,
stirring till done. Add a pinch of salt, and lemon
or vanilla, as desired. When puffs are cold, cut the
side and fill with the cream.

MaeeL L. DUNWELL,

RAISIN PUFFS

Two eggs, one-half cup butter, three teaspoons
baking pm\(lor two tablespoons sugar, two cups
flour, one cup sweet milk, one cup raisins chopped
very fine. Steam one-half hour in small cups, and
serve with haid or liquid sauce. Mgs. Dracn.
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LEMON PIE.

One lemon, one coffee cup sugar, yolks of two eggs,
two tablespoons flour, one-half cup milk. Grate the
rind of the lemon and squeeze out the juice. Beat
yolks and sugar together, add other ingredients, and
bake in medium sized pie plate. While baking, beat
whites of eggs, and add a tablespoon sugar. Spread
over the top when done, and brown slightly.

Mges. B. B. Gissox.
LEMON PIE. &

One coffee cup granulated sugar, fwo eggs, one
lemon, one tablespoon corn starch. Rub sugar and
volks of eggs together, then add juice and a little
rind of lemon; dissolve corn starch in water, cook it
a few minutes in a cup, and add other ingredients.
Add mixture to the erust and your pie will not be
soggy. When done, frost with whites of eggs and
pulverized sugar. Brown nicely in oven.

Mgs. L. C. Warpo, Detroit.
HELEN'S MINCE PIE.

One quart chopped beef, one quart chopped suet,
four quarts chopped apples, two quarts sugar, one
pint moIasaes, one pint vinegar, two tablespoons
cloves, six tablespoons cinnamon, two tablespoons
allspice, a little salt, one tablespoon pepper, one-
}, fourth pound citron, one pound raisins, or fruit to

taste.  When making pies, pour on a little cream be-
fore putting on upper crust. Hgrre R. Lyox.
i : MOCK MINCE PIE.
o One cup molasses, one cup sugar, one-half cup
* vinegar, one-half cup butter,. Boil together a few
minutes then add three Boston crackers, pounded
fine and sifted, two eggs well beaten, one-half pint
= chopped raisins, spices to the taste.
Mrs. B. B. Gissox.
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A Large Line of Wines and
Liquors for Medical Use:

THE FILLING OF PRESCRIPTIONS A SPECIALTY.
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and James Street.



a6 THE LUDINGTON COOK BOOK,

together, and strain out the syrup through a hair
seive.  Add the water and freeze.

From MartoNn HArLAND.
ICE CREAM.

" One quart milk, two and one-half cups sugar, three
, eggs beaten separately; boil like a custard. when
| cold, add two quarts whipped cream, and flavor.
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together, and strain out the syrup through a hair
seive. Add the water and freeze.

From Marion Harraxp.
ICE CREAM.

One quart milk, two and one-half cups sugar, three
eggs beaten separately; boil like a custard. when i
cold, add two quarts whipped cream, and flavor. |
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FISK & CO., 3¢
=, 9
Q,’? . - Ludington Avenue, .
e

Glassware, Tinware,
. Fancy Goods, Notions,
. Novelties, Etc.

HEADQUARTERS o {omis or $osiness

We Aim to CGive BEST VALUE
For LEAST MONEY.

 CALL AND SEE US FlSK &, CO_
G W CROSBY, M. D,

R o =S PP 5

i P . .= OFFICE: Rear Room of the
& # & ?3' Snow Drug Store.

RESIDENCE: EAST LUDINGTON AVENUE. © © o o o

Ever ready to answer the ealls of the un-
fortunate who may be =0 unlucky as to need
the services of a physician and surgeon, and
a specialty in preparing antidotes for the re-
sults of bad cooking,

Parties following the recipes in this book
will probably never need the services of a
physician, yet should they, through the care-
less following of the printed instruections, I
am prepared to furnish an antidote at shore
notice. Yours, G, W. Cnrosny, M. D.
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FEATHER CAKE.

One cup of white sugar, one teaspoon of melted
butter;) one egg, two-thirds cup of milk, two even
cups of sifted flour, two even teaspoons of cream tar-
tar, one even teaspoon of soda; flaver with lemon.
I always sift my cream tartar and soda into the
flour. You will be surprised when you make this
cake, it is so delicate. Mgs. Moon.

EXCELSIOR CAKE.

One cup butter, one cup brown sugar, one cup
molasses, one cup sweet milk, three cups flour, four
eggs, one and one-half teaspoons cream tartar, one
teaspoon soda, two pounds of raising chopped fine,
one nutmeg. This will make two good-sized loaves,
which will keep moist from four to six weeks when
kept properly covered. Mgs. Moox.

CARAMEL CAKE.

One cup butter, two cups sugar, one cup sweet
milk, one-half cup corn starch, three cups flour,
three heaping teaspoons bakimg powder, whites of
eight eggs, two teaspoons flavoring. ® Cream butter,
add sugar, and beat one-half hour; then!add milk
and flavoring. Sift flour, corn starch and baking
powder together; lastly, put in eggs. Bake in six
layers.

FILLING.

One pint sweet eream, two cups light brown sugar,
one tablespoon butter. Boil very slowly for one

‘hour. Mgs. AvicE GRISIM.

CARAMEL CAKE.

Two scant cups sugar, one-half cup butter, one
cup warm water, three cups flour, two heaping tea-
spoons baking powder, whites of four eggs.
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COFFEE CAKE.

Three cups brown sugar, one cup molasses, one
cup butter, one cup cold coffee, five cups flour, three
eggs, one teaspoon soda, one teaspoon each of ein-
namon and cloves, one nutmeg, fruit.

MRgs; QUACKENBUSH.
CREAM CAKE. .
Two eggs, one cup sugar, one cup flour, one tea-

spoon baking powder, one-third cup boiling water, a
little salt and lemon extract.

CRIEAM. z

Into one pint boiling milk stir two eggs, one cup
sugar, and one tablespoon corn starch. Flavor with
lemon. Mgs. C. H. KEELER.

DELICATE CAKE.

Two eggs, one cup sugar, one-half cup butter, one-
half cup sweet milk, two cups flour, one teaspoon
cream tartar, one-half teaspoon soda.

FILLING.
One and one-half cups sugar, two-thirds cup milk,
butter the size of an egg. Boiltogether ten minutes,

add lemon or vanilla, and beat till eold. Spread be-
tween layers and frost top. Mgs. H. B. Syrrn.
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-

FRUIT CAKE.

One and one-fourth pounds flour, two pounds
sugar, three pounds raisins, three pounds currants,
one pound citron, twelve ounces of butter, twelve
eggs, one wine-glass of wine, one wine-glass of brandy,
one wine-glass of milk, one teaspoon soda, one tea-
spoon cloves, one-half cup molasses, one nutmeg.
Use brown sugar; beat the eggs and then stir with
butter and sugar gradually, then add molasses and
spice. Dissolve the soda in the milk, mix it with
the wine and brandy to curdle it, and stir it into the
cake just before it is put into the tins.

Mrs. E. W. Marsn.

LAYER CAKE.

One and one-half cups granulated sugar, one-half
cup butter stirred to a cream, whites of six eggs, or
three whole ones, two teaspoons cream tartar, mixed
with two heaping cups flour, one teaspoon soda in
one-half cup sweet milk. Bake in three layers.

FILLING.

Boil one cup sugar in a little water until it is brit-
tle when dropped in cold water; remove from fire
and stir quickly into the beaten white ofan egg; add
to this a cup of raisins chopped fine, or a cup of
chopped hickory nut meats, and place it between
layers and over top. Mgs. W. A. MARSHALL.

PORK CAKE.

One pound fat, salt pork, chopped fine and dis-
solved in one pint boiling water, three cups brown
sugar, one cup molasses, one pound raisins, (more if
liked) one pound currants, (more if liked) two table-
spoons cinnamon, one teaspoon cloves, two teaspoons
soda, two nutmegs, seven and one-half cups flour.

Mgs. FrEp GULEMBO,

A
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ROLLED JELLY CAKE.

Three eggs, one cup sugar, one cup flour, one tea-
spoon baking powder. Flavor to taste.
Mgs. W. A. Carrren,
SOFT GINGER CAKE. L
Two eggs, beaten thoroughly, one cup molasses,
two and one-half cups flour, ten tablespoons melted
lard or butter, five tablespoons sugar, one tablespoon
ginger, one teaspoon cinnamon, one teaspoon salt if
lard is used. Stir all together thoroughly; then put
one teaspoon soda into a cup boiling water; add this
and stir again; lastly, add one heaping teaspoon bak-
ing powder. Bake about ten minutes.
Mgs. C. H. KEELER.
WHITE CAKE. i
Two cups finely sifted pulverized sugar and one
cup butier beaten to a cream, one cup sweet milk,
one cup corn starch, two cups flour, one teaspoon ex-
tract vanilla, two teaspoons baking powder; last add
the whites of eleven ege beaten very stiff.
Mgzs. E. D. Wernver.

SPONGE CAKE.

Two cups granulated sugar, two cups flour, four
eggs, (beat whites first, then add yolks) one teaspoon

¢

* lemon, three-fourths cup boiling water added last.

This may seem thin, but will be all right from oven.
Mgs. Frep GurLeMBo.
SPONGE GINGER CAKE.

- Two eggs, two and one-nalf cups floor, ‘one-half
cup brown sugar, one cup molasses, one cup boiling
water, nine _tﬂblespoons melted lard or butter, onc
tablespoon ginger, one tablespoon soda, one teaspoon

cinnamon. Add water and soda after other ingredi-
ents are well mixed. R. 5.

Jelly Glo. ., Rrcheits

7 R Egpa— floenn iy
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WHITE CAKE.

Add in order—whites of two eggs, one cup granu-
lated sugar, one-half cup sweet milk, one-half cup
melted butter, one teaspoon vanilla or lemon, two
cups sifted flour, two teaspoons baking powder.
Beat all together fifteen minutes.

Mgs. FrREp GuLEMEO.

MOUNTAIN CAKE.

Oue tea cup of butter, two tea cups of sugar, one
tea cup of sweet milk, the whites and yolks of six
eggs beaten separately, three and one-half tea cups
of flour well mixed, three teaspoons of baking pow-
der, two teaspnm\s of extract of lemon, orange or
vanilla. Mgs. G. M. CHASE.

WHITE POUND CAKE.

One pound flour, one pound sugar, three-fourths
pound butter, whites of sixteen eggs. Beat butter
and sugar togther, add flour and eggs, one-half tea-
spoon baking powder. Mgs. E. W. Magrsm,

YELLOW MOUNTAIN CAKE.

Yolks of ten eggs, one cup butter, two cups sugar,
one cup milk, three cups flour, one teaspoon soda,
two teaspoons cream tartar.

Mes. J. 8. Woonrvrr,

ICE CREAM CAKE.

Whites of five eggs, one and one-half cups sugar,

_ one-half eup butter, one cup milk, one-half teaspoon

soda, one teaspoon cream tartar, three cups fHour.
Separate this mixture, and tint half with strawberry
coloring; flavor the white with lemon, the pink with
vanilla. Put the white into the tin, then the pink;
bake slowly. Mrs. WarrtEr HARRISON,
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whites of two eggs. Figs may begused instead of

raisins, but they must be steamed before they are

USOL]% . Mgs, KEETs.
BOILED FROSTING.

© Whites of three eggs ;beaten to a stiff froth, one
large cup granulated sugar moistened with four
tablespoons hot water; boil the sugar briskly for five
minutes, or until it Jlngles on the bottom of the cup
when dropped into cold water, or ropes when drop-

ped from the end of the spoon. Pour the boiling L

syrup in a small stream upon the beaten eggs, stir-
ring constantly with the other hand; continue stir-
ring tlll cold. Miss Erra BOvpEN.
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COOKIES.

Five eggs, two cups granulated sugar, one large
cup butter, juice of one lemon, one-half teaspoon
soda dissolved in one teaspoon water. Mix very
thin and bake in ahotoven. Mgs. ALICE GRISIM.

COOKIES.

Yolks of two eggs, one cup butter, one-half cup
sweet milk, one cup white sugar, two teaspoons bak-
ing powder. Roll very thin.

: Mgs. J. DUDDLESOXN.

FRUIT COOKIES,

Three eggs, one cup butter, one and one-half cups
brown sugar, one cup raisins stoned and chopped,
one teaspoon cinnamon, one teaspoon soda. Roll
thin and bake in quick oven,

Mgs. W. A MARSHALL.

GINGER DROPS,

One cup sugar, one-half cup butter, one egg, one
cup molasses, one cup sour milk or water, one heap-
ing teaspoon soda, one tablespoon ginger. Stir quite
thick with flour, and drop on tins.

Mgs. Geo. Trirp.

GINGER COOKIES.

One cup molasses, one cup lard, one-half cup boil-
ing water, three teaspoons soda dissolved in a little
hot water; salt and spices.

Mgs. A. H. Vax VLIET,
GINGER SNAPS.

One cup molasses, one-half cup lard or butter, two
teaspoons ginger, two teaspoons cloves, one teaspoon
pepper, one teaspoon soda, flour enough to roll out
without sticking to the hoavd. Mrs. Maxnd.
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Double Brlck Stores'«
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This department of our ex-

tensive business has been add-
éd for the accommodation of
the people of the entire eity
and vicinity. We buy our
Coal in early summer when

the prices are the lowest, and

sell it at a small advance on
- the actual cost. We carry in
__ stock hard and soft coal of all

- grades and deliver it to all

parts of the ecity on short
notiee.

3K 3% Double Brick Stores.
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Lath and Shingles.
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Shingle, Slab and Edging Wood
Constantly on Hand and
SEASONED Ready for Use.

_
— it

Mill and Wood Yard, South of the F. & P. M. RR.
Tracks and East of Lower James Street.

6© PINE AND HARDWOOD GO
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FRIED CAKES.

Three eggs well beaten, one cup sugar, three table-
spoons melted lard or butter, one teaspoon salt,
two scant cups sour milk, one heaping teaspoon
soda. Mix soft. Mgs. J. D. Joyce.

FRIED CAKES WITHOUT EGGS.

One cup sour milk, one tablespoon melted butter,
one-half cup sugar, a pinch of salt; stir in flour till it
is as thick as batter, then add one-half teaspoon soda
dissolved in a teaspoon hot water. Make thick
enough to roll, and fry in hot lard.  Mrs. Kerrs.

FRIED CAKES.

One cup sugar, four tablespoons butter, three eggs,
one cup sweet milk, one teaspoon soda, and two of
cream tartar, or three teaspoons baking powder.
Mix soft, roll half an inch thick and fry in hot lard.

Mrs. C. D. DANAHER.
CORN FRITTERS.

Six fine ears of corn grated, or better, cut length-
wise through center of kernels and sceraped out; two
eggs, beaten seperately, pepper and salt. Fry in
plenty of butter. Mgs. JurLie E. BaLpwix,

Trinidad, Col.
CORN FRITTERS.

One can corn chopped fine, two eggs well beaten,
three tablespoons melted butter, one cup rolled
crackers, three tablespoons milk. Mix in round
cakes and fry in butter on the griddle. i
Mgrs. G. N, STRAY.

CORN FRITTERS. :

One cup corn, one-half cup milk, one small tea-
spoon baking powder, one tablespoon melted butter,
one-half teaspoon salt, one egg, flour to make a thin

batter. Fry on griddle. Mis. B. F. Wapk.
.h .
e
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Double Brick tores:

°.

° -] FOURTH WARD, LUDINCGTON.

Grocery Department.

R

This department is our largest and
most complete.  Our trade is Inrge and
T i
this enables us to give you choice goods
all the time. We pay spot cash for

every thing in stock and fill all orders

te any part of the city free of charge.

We }I”_" all the f.l‘i‘.-'ht'..-lf of country pro-

duce and keep a large supply constantly

on haud.  Yours truly,

DOUBLE BRICK STORES.

[ .
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HOW TO PRESERVE A HUSBAND.

“Be eareful in vour selection, do not choose too
young, and take only such varieties as have been
reared in a good, moral atmosphere.  When once de-
cided upon and selected, let that part remain forever
settled, and give your entire attention to preparation
for domestic use, Some insist on keeping them in a
pickle, while others are constantly getting them into
hot water; this only makes them sour, hard, and
sometimes bitter. Even poor varieties may be made
sweet, tender and good by garnishing them with
patience, well sweetened with smiles, and flavored
with kisses to taste; then wrap well in a mantle of
charity, keep warm with a steady fire of domestic de-
votion, and serve with peaches and eream. When
thus prepared they will keep for years.”

Aunt HANNAH.

CRAB APPLE JELLY.

Cut erab apples to pieces, but do not pare or re-
move seeds, as the latter imparts a peculiarly pleas-
ant flavor to the fruit; put into a stone jar, set in a
pot of hot water and let it boil eight or nine hours;
leave in the jar all night covered closely; next morn-
ing squeeze out the juice; allow pound for pint, and
finish as you would currant jelly. Should the apples
be very dry, add a cup of water for every six pounds
of fruit. From Martox HARLAND.

CRANBERRY JELLY.

One quart cranberries, one-half pint water, one
pint sugar; heat quickly to boiling, stir well, pressing
the berries to the side of the pan to crush them: boil
twelve minutes, press the mixture through a strainer
into a mould which has been rinsed in cold water.
Set away to harden. Mgs. McCoONNELL.

-



138 THE LUDINGTON COOK BOOK.

SPICED BLUEBERRIES.

Seven pounds berries, four pounds sugar, one ta-
blespoon each of cinnamon, cloves and allspice, one
pint vinegar. Boil twenty-five minutes.

! Mgs. H. N. Mogsk.

SPICED CURRANTS

Four quarts of ripe currants, three and one-half
pounds brown sugar, one pint vinegar, one table-
spoon allspice, one tablespoon cloves, a little nut-
meg. Boil one hour, stirring occasionally.

Mgs, P. M. Daxaner.

CRANBERRY SAUCE.

Put one quart cranberries into a stew pan with a
scant pint of water, pour over them a pint of sugar,
and cook twenty minutes, stirring often. Rinse a
mould with cold water, pour berries into it and set
away to cool and harden. Mgs. McCoNNELL.

HOME-MADE GRAPE JUICKE.

Take grapes (Concords are the best, although any
dark, juicy, sweet grape will do), stem them, and put
them in the preserving kettle with just enough water
to keep them from scorching before they turn to
juice themselves; when they are thoroughly sealded,
so that they burst, press the juice out in a fruit press
if you have it, if not, in a straining bag, or a wire or
fine seive. The thick part must not go through; if
“you strain through a bag it is pleasantest to wait till
the grapgs are a little cool; then to each two quarts
of juice add a pound of good, dry, white sugar; put
on the fire again, and as soon as it comes to a boil,
pour into heated bottles, cork and seal. That is all,
and you have a delicious, strong grape juice, which
can be used at once or kept a year in a cool place,
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H. H Bisbee, 3 3
The "..IIM” Street

JEWELER

Dealer in Watches, Clocks, Jewelry,
Diamonds, Solid Silver and  Plated

Ware in all the late designs.
Complete Line of Silk Umbrellas
With late Wood and Metal Mountings.
Repairing of all kinds done promptly,
and satisfaction guaranteed.

JAMES STREET, LUDINCTON, MICH.

DUNWELL & ROHN,
witg Fire, Life and Accident
i

x,&q
Insurance.

OUR OFFICE
w— r—=v>

| |a Is in the Mendelson bhlock on Ludington avenue

Ki. '?/ and we have A4 FINE LINE OF RESPON-

SIBLE COMPANIES in whichh we ean place

your risks at a small remuneration.  We make

1 |’|";" a specialty of Life Insurance, and il vou do not

\ J ffollow e arefully the recipes in this book, it mny
/4 *\ he well for you to get your life insured,

“l.lfe is Short,”” ‘‘Are You Prepared,’’ etc.

Giet one of our life policies and there i=n'l a
single recipe in this book that will have the
least effect on vour general good health.
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DAvVIS OLNEY, PRESIDENT. ¢ C. W. HATCH, ManaGeR.

THE =
LUDINGTON
illimg = =
Compamy,

FLOUR

(PRPRRRPRRARO® 5

© © MANUFACTURERS. o ©
. ﬁ -

‘“BANNER.''—Thiz Flonr i= equal to if not the saperior of any other
of the best hl'ﬂllll!-‘r_. It is manafactured from selected Minvesota
Hard Spring Wheat,

““ OUR PATENT. ' —Thiz Flonr is classed “Gilt Edged” by all who
have used it, and iz manofactured from zelected Hard Spring and
the best of White Winter Wheat. It is far ahend of the best Win-
ter Wheat Patent.

‘““HOME RULE.—Is manufactured from a Hard Spring and Winter
Wheat; is our standard Lbrand of Flour for family use. This Flour
is guaranteed equal to any brand of Flonr on the market manu-
factured from Sw‘in‘.ﬁad Winter Wheat.

‘“SNOW DROP."—A straight Winter Wheat Flonr, and grades with
the very best of Winter Wheat brands.

WAl brands gagranteed as represented. Give our brands a trial
and you will use no other,
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TO CLEAN CARPETS.

Use three ounces white castile soap, one-half ounce
sulphuric either, one-half ounce glycerine, two and
one-half ounces spirits of wine, one-half ounce
alcohol; mix the four last articles in a bottle; boil
soap in one quart rain water, add another quart
water and the liquid. Wet a woolen cloth and a por-
tion of carpet half a yard square; dry with clean
woolen cloth. Carpet is best cleaned on the floor.

To prevent hair from falling out and to increase
its growth: One-half pint of alcohol and one-fourth
gill castor oil.  Rub thoroughly night and morning.

Take mildew out of linen by putting soap on the
spots, then while wet cover with powdered chalk.

When a garment has been scorched, spread it out
«in the hot sunshine.

HOW TO PRESERVE FLOWERS WITH SULPHUR.

Tie flowers into bouquets and suspend them from
a rod in an air-tight box, so that they will not touch
each other; in lower part of box place pan partly
filled with live coals over which has been sprinkled
two ounces sulphur; keep open till there is no flame,
close air tight, covering box with old blankets tucked
closely around; let stand twenty-four hours. Flowers
will be perfect in form but creamy white; after being
exposed in a dry place they assume their natural
tints. Box must be used in a dry place.

CLEANING SILVER.

Wash after each meal all that is soiled, in very
hot, soft water, with hard soap; wipe hard and
quickly on a clean towel, then polish with dry flan-
nel. If discolored, rub out stain with a stiff tooth
brush and Indexical silver soap.
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