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PREFACE.
We may live without poetry, music orart;

We may live without eonseionoe, and live without heart;

We map livewithout friends, we inn.v live without books;
Hut civilized man crtmmt live «ithout oooke.

—[Lord i.vtton.

There are already countless numbers of cook books, and the
number must conl inue to increase as accumulated human experi-
ence foreshadows a requirement for them. The present volume
is a eompilat ion of formulas furnished by some of t lie many good
cooks in Muskegon. The receipts have been tested by the ladies
whose names are subscribed to the sum,.. l!y the exercise of
forethought, and the proper combination .of materials, very ex-
cellent meals can be prepared with far greater economy than
where no heed is paid to the proportion' of compounds. There is
no depart ment in life where t he laws ofchemist ry are so signifi-
cant as in the culinary. The great question Involving health is
not so much what shall we eat .as how shall it be cooked 1/

Decide us tar as possible the nighi before what shall consti-

tute the viands tor the following day: by observing this rule

much lime can be saved. Yeast may be used instead of baking
powder. Have material for soups on hand. Many desserts can
he prepared Ilie day before. Proper Judgment must lie exercised,

or food will not contain every element of nutriment it other-
wise would, however good the cook book. Good judgment, in

this direction can only be acquired through experience. To
greatly facilitate the acquisition of which is the object of this

book.

Contained herein are inst nict ions that willenable any ordinarily

capable housewife to prepare for her own Family, or guests, a
delicious breakfast, luncheon or dinner. We have endeavored
to make these formulas explicit and practical, so that any one

can follow them. Feeling assured of profitable and happy results.
The compilers of this little work avail themselves of Ihe

present seemingly suitable occasion to extend their sincere
thanks to all who have kindly rendered them valuable assistance
in itspreparation.
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EDi-ne^t Eimer,
PRACTICAL OPTICIAN.

DEALKK IN

MICROSCOPES, THERMOMETERS, BAROMETERS,

HYGROMETERS, COMPASSES,
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BREAD.
Behind the snowy loaf is the mil! wheel, behind the millis

the wheat tield. on the wheat field rests the sunlight, Above
the sun is God.— [Jura Hussei.i. Loweii,.

BREAD MAKING.

Unless pains be taken in Bread making it is ;i (allure. The
art of making good bread should be mastered by housekeepers.
Itdepends on good Hour, good yca<t. Strength to knead well and
careful baking. The flour should be old and dry. Totestgood
flour, squeeze it between the thumb and finger, iishould tßen
show the print of the skin. Too littleyeast or poor, thin yeasi
or too short a time for raising will cause heavy bread. Ifal-
lowed to stand too long before kneading it will probably sour.
Failure also results from putting too much Hour in the dough
or letting it become cold, stale yeast or yeast which has been
frozen or scalded. Itread should lie sei where the temperature is
warm and even, neither too hot nor too cold. Flour enough to
knead easily and no more should be used. 11' Hie bare arm can
be held in the oveniminute only, it is about right temperature;
put in the bread and do not increase the heat. Bake from50 to
(iO minutes. The loaves should be a light brown color, not burnt
or whitish. When baked remove from the pans while hot.
moisten the crust slightly ami wrap in several thicknesses of
cloth. When perfectly cold put into bread jar. In mixing, put

in about ;; the quantity of flour and beat to a stiff batter, then
add all the flour gradually, mixing and kneading withthe hands.

Selected

ri}eM.uske6or) Cook Book.
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YEAST.

801lsix large potatoes and mash fine; steep a small handful
of hops ihour, strain and add water to potatoes. Mix with !
cup sugar, icup .-alt and one table spoon ginger. When cool
enough add yeast, let rise and stir down. Repeat the stirring un-
til it eeases to rise, then bottle.

TO SET BREAD.

Boil1 good sized i> itato for each loaf: madi fine, scald a small
handful of flour, then arid hot water sufficient for the number of
loaves required; when cool add 1 cup of yeast ami let rise until
morning. In the morning add Hour, ltable spoon lardor butter,
1 table spoon sugar. Mould bard, make into loaves and let rise,

when twice their size, bake from .~,0 to (id minutes.
Mrs. L. I'». Lull

RAILROAD YEAST. [Excellent.]

Twelve medium sized potatoes boiled in sufficient, water to
cook nicely: when done pul ina colander over a 2 gallon jar;
mash potatoes through and put in :» table spoons sugar and 2
table spoons salt. Add 1 pi. bailing water, stir all together, lei
stand untilmilk warm; then add - yea a cake- soaked, stir to-
getherand let rise. Afterwhicn add - qts. cold waterand stir
again, let rise a second time and it is ready for \i.r.

BREAD WITH RAILROAD YEAST.

Take 1 cup of yea t for each loaf of bread, no other wetting
used. Stir the yeast before taking from the jar. Mould or

knead long and well. Mould into loaves and let rise and it is
ready to bake. Mi;.-. ( '. (_'. BILLINGHPBST.

YEAST.

Wash and peel 3or 4good sized potatoes, put on to boil with
plenty of water to cover them. When potatoes are cooked, pour
the water In which they were boiled over a quart of flour, scald-
ing the flour; let-stand till hike warm, then add 1 and ifresh
yeasi cakes, cover and place where it will be warm.
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BREAD MADE FROM THIS YEAST.

Sift khe quantity of flour desired, Bay 3 quarts, add tablespoon
salt. ;iml one of sugar, a small spoonful of butter or fresh lard.
Make a hole inthe center of pan of flour, stir a large cnpful of
yeast and enough warm water, or milk and water, into it to
make soft dough. When light work it well, lei if rise and then
]>nt in pans and let rise again, bake in a quick oven.

1 usually make tny yeast when cooking dinner, boiling a few
more potatoes, ami pouring the water on the Hour, adding the
yeast when cold. Mrs. David McLaughtlin.

SALT RISING BREAD.

Warmicup sweel milk, stir in fresh ground corn meal, set
where it will keep warm. Make this the day noon before yon
wish to hake, and this emptyings should be light in (lie morning.
Then take a howl which will hold 1 qt. and till itifull of
warm water, add a littlesalt and soda, stir thick with Hour and
add the emptyings. This should till the howl inan hour. Pui
¦'! pis. sifted flourin a pan. stir in boiling water to scald aboul
half the Hour: when cool add the sponge and stir quite stiff.
This should be light in an hour. Then add Itable spoon lard to
every :! loaves. Mould well and pui in baking tins, set where it
will keep warm and hake when light.

The secret (if good bread making is to take care of it just as

soon as light and keep it warm from the time it is first set until
itenters the oven. Mrs. Kisko Misnki:.

MILK YEAST BREAD.

One pt. Graham Hour, stir in 1 table spoon white sugar. 1
tablespoon ginger, I teaspoon soda, one teaspoon salt. Put this
into a fruitcan and seal to exclude the air. The night before
baking take 2 tablespoons of this dry mixture and pour on boil-
ing water until it is a thick batter: set ina warm place to rise.
Inthe morning lake 1 qt. equal parts of water and new milk,

add the yeast, then stir in flour until it is a stiff hatter: set the
pan over a keltic of warm water—nol too hut or the dough will
cook on the pan. Ifwarm enough it willbe foaming in 2ur :t
hours: stir in flour enough to knead, pat in tins anil let rise
again until the whole of the loaf will move by laying the hand
gently on it. Hake in a moderately hot oven. Wrap in a wet
cloth and the result willlie nice white bread.
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QUICKLY MADE BREAD WITH POTATO SPONGE.

Pare and boil ti large potatoes and mash fine: scald ;s large
table spoonfuls of flour. To this add 1 table spoonful of sugar
and itable spoonful of salt, about a quart of cold water, add i
yeast cake, use one pint of mixture for one loaf of bread. Mix
stiffwith flour and mould one-half hour or until the bread is free
from holes: then cut with a knife, put in tins and let rise once
and bake. Mns. Anna S. Hamilton.

POTATO YEAST.

Pare 4 potatoes and boll in 1 qt. of water, when done mash
them fine, and pour on them the water in which they were boil-
ed; l tablespoon salt, icup sugar. When cold add a tea cup of
yeast or 1 yeast cake. Set in a warm place to rise. Miss Isiiam

FRENCH ROLLS.
One pint warm water. 1cup lard. 2 tablepoons sugar, ti cup

yeast. Put lard and sugar into the water and melt it,up with
your hand: then stir in a little Hour, then add the yeast, after
which stir in as much Hour as you can conveniently withyour
band. Set to rise over night, in the morning add nearly a
tablespoon of salt and mould one-half hour, the longer the better.
Let rise until light again, then take a little piece and roll out.
put a little butter on it and double a little more than half over.
put them in baking t ins and let Ihem rise till light and bake, or

can be made in loaves as bread and it is delicious.
Mrs. E. W. Merrill.

GRAHAM GEMS.
Two cups <our milk. 1 teaspoons joda, - teaspoons sugar or mo-

lasses. 1 tablespoon white Hour, one teaspoon butter. J teaspoon
salt, thicken with Graham Bourto astiffbatter, bake ingem pans.

Mi:s. E. W. M.

BREAKFAST CAKE.
Scald 1 cup milk: mix together 1 egg: A cupof sugar; 1 cup of

butter. 1 heaping tablespoonful of potato. Stir this mixture in-
to the milk when cool, arid flour to the consistency of cake, let
raise over night, in the morning pour into a square baking pan
without mixing or stirring. Let itrise standing in a warm place
for tof an hour. When light, sprinkle pulverized sugar and
Cinnamon on top and bake in a slow oven.

Mks. E. M. Cot'l'KNs.
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PARKER HOUSE BOLLS.
At night, take 2-([iiarts of flour, rub in 2 tablespoonf ula of lard:

make a hole in the middle, and put in 1 pint of cold boiled milk.
icup of yeast. 3 tablespoonfuls of sugar and a little salt. Let
this stand 'tillmorning without mixing: then boat hard and let
stand 'tillnoon. Then roll and cut out round, spread a little
butter on each one. and fold over: put into pans and let stand
until ready to bake. E. C. 11.

PARKER HOUSE ROLLS.

One quart (lour. 1 ounce lard,ipint milk. J gill yeast. 1 table-
spoon sugar, iteaspoon salt. In the evening put the Hour in a
bowl: put the salt and lard in the milk,and warm until the lard
is melted. When the milk is hike warm, add the yeast: mix
well and pour into the center of the tlour: don't stir it: cover and
leave it in the cellar. In the morning work it thoroughly and
let it rise: Cut with a tincutter 4 inches across. With a feat her
Coal half of the top with melted butter and lap it nearly over
the other half. Then draw them out a little to make them roll
shaped, lay them apart in buttered pans and when light bake.

Mhs. C. B. Mann.'
WAFFLES.

One pint milk:icup butter, and sifted Hour to make soft bat-
ter; add well beaten yolks of 3 eggs, the beaten whites just be-
fore baking: 2 teaspoons baking powder, beat all hard and fast
for 2 minutes. l>ake in waffle irons.

Mas. Dr. Post.

BREAD PANCAKES.
Soak bread crumbs in water till soft and tine: to 1 quart add

] cup sour milk,iteaspoon soda, large pinch salt and 2 beaten
eggs. Add tlour enough to make medium thick batter.

Mi:s. M. A. IiovNTON

CORN MEAL POP-OVERS.
One cup of boiled corn meal. 1 egg. 1 teaspoon baking powder,

flour to thicken. Cook in hot lard same as fried cakes.
May Dabt.

BROWN BREAD.

Three cupfuls sour milk.3 cups Graham tlour. 2cups corn meal.
1cup molasses. 1teaspoon soda, little salt. Steam 2 hours and
bake 1.1 minutes. May DART.
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WAFFLES.

Oiican:! Ipini offlour, Htea^paous baking powder, 2 eggs beat-
en separately, 2 cooking spoonfuls of incite:! butter, milk
enough to make batter ;h thick as pancakes. A littlesalt.

Mrs. e. W. Gray,

BREADGRIDDLE CAKES.
One pint stale, (not dried) bread crumbs, 1 pint milk scalded.

1 tablespoon butter; pour the hot milk over the bread crumbs;
add the butter and soak over night, or till the crumbs are soft-
ened: then rub through a colander; add

- eggs, yolks and whites
beaten separately. 1 cup flour,iteaspoon salt. 2t«aspoons baking
powder, cold milk to thin if needed. . Hake slowly, spread with
butter and sugar, and serve hot.

Approved by Mns. Keating.

GRAHAM MUFFINS.

Threa cups of sweet cold milk,:ieggs, 4 scant cups of Graham
flonr;beat eggs and milk to foam; stir In flour slowly, beating-

well. Bake in bol iron gem pans in hot oven '2~> minutes. They
are delicious with maple syrup. Mits. A. C. Firmah.

FRENCH ROLLS.
One pint ofmilk scalded; nut into it while hot. half acup of

sugar and one tablespoon butter: when the milk is cool, add a

littlesalt and icup yeast, or one compressed yea ;t cake: stir in
Hour to make a stiff sponge, and when light mix A3 fur bread.
Let it rise until light, punch it down with the hand, and let it
rise again, repeat two or three times: then turn 1lie dough on to
the moulding board, and pound with rolling pin until thin
enough to cut. Cut out with a tumbler, brush the surface of
each one with melted butter and fold over. Let the rolls rise on

the tins: bake, and while warm brash over the surface with
melted butter to make the crust tender.

Mrs. H. s. Lane.

CURRANT BUNNS.
One coffee cup bread sponge, add lbeaten ckk. l tablespoon

sugar, 1 cup English currants, l teaspoon of butter, mix stiffat
night. Make into biscuits in the morning, bake when light.

Mas. A. X.Lake-
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SUGAR BISCUIT.
One cup butter. 1 cup sugar, teaspoon soda dissolved in } CUP

Warm water. Cinnamon. Flour toToll thin; bake quickly.
A. T. [•'.

SOUTHERN BISCUIT. (GOOD.)

One quart flour, large tablespoon lard rubbed Inthe flour; after
adding two teaspoons baking powder and soda size of a pea. wet

sofl with sour milk. A. 1,. K.

PUFFETS.

One quart flour, Ipint milk.
- eggs beaten light,butter size of

an egg, heaping tablespoon sugar, 3 teaspoons baking powder.llti le
salt. Bake quickly. Mrs. F. Smith.

DUTCH COFFEE CAKE.
One pim of flour, 1 teaspoon salt, 1 teaspoon soda sifted Into

flour, lteaspoon cream tartar,icup butter, 1 egg, i scant cup
milk.4 sour apples. - tablespoons sugar. Mix the dry Ingredi-
ents in the order given; rub In the butter, beat the egg, and mix
it with milk: then stir this into the dry mixture. The dough
should lie son enough tospread half an inch ihick on ;i shallow
baking pan. Core, pare and cut tour or five apples into eight )\>:

lay them in parallel rows on top of the dough, the sharp edge
down, and press enough to make the edge penetrate slightly.
Sprinkle the sugar on the apple, bake in a hot oven 20 or :io min-
utes. To lie eaten hot with lemon sauce.

Approved by Mrs. L. N. Keatinc

LEMONSAUCE.

For Dutch coffee cake. 2 cups hot water, icup sugar, •'! heaping
teaspoons cornstarch, grated rind and jnice of1 lemon, 1 table-
spoon butter. Boil the water and sugar live minutes: ;u!d the
cornstarch. wet Ina littlecold water: cook Bor 10 minutes, and
add the lemon rind and juice and the butter: stir until the hut-
ter is melted, and serve at once. Ifit becomes too thick add
more hot water. Approved by Mi:s. L. >'. Keating,

BROWN BREAD.

One pint sour milk. 1 pint Hour. 1 pint corn meal, 1 cup sugar.
licups molasses, 1 teaspoon sotla dissolved In hot water, a pinch

of salt. Steam 2 hours and bake half an hour.
Mrs. N. McGraTT.
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GRAHAMGEMS.
One eup sweet milk. 2 cups cold water. 1 egg. 4 cups Graham

flour. Let all these materials be of the freshest and coldest.
Bea( the milk, water and egg thoroughly. A Dover egg beater
is just the thing to use for this purpose. Sift the Hour through
the fingers lighly into this wetting, stirring all the time. When
the flour is all stirred in. beat all together well and drop into hot
iron gem pans, and bake in hot oven 30 miuntes. When baked
take out of the gem pans immediately and do not cover.

Remember that to ensure success, your dough must be cold and
your oven and pans bot. Do not add salt as ithas a tenclancy to
make gems heavy, neither use hard water ifsoft water is attain-
able. The best gem pans are of iron with shallow biscuit shaped
<-yips. Fill the cups very full as there Is no danger of running
over, and the genie-; will be nicer.

Good Graham flour Is not coarse, bat tine and of a creamy
color, and the outside of the wheat is in small flakes having been
nit withsharp stones, not crushed withdull ones. Entire wheat
flourmay be substituted for Graham. Mrs. Fiemak.

YANKEEBROWN BREAD.

One and ipint-;corn meal for each loaf and pour bailing water

upon it to scald it properly: let stand until only blood warm.
Then put about 1 quart of rye Hour upon the meal and pour in a
good bowlof emptyings witha littlesoda dissolved in.-i gillof
water, kneading in more flourto make the consistency of com-
mon bread.

NEW KINDOF BREAD.
Take I pt. of corn meal. ]>oiir on sufficient quantity ofboil-

ing water to make a thick batter; all i tablespoon lard, salt to

taste. S eggs; stir up well and drop a tablespoonful in separate
places on a hot griddle or gem pans and cook them brown. You
willfind them excellent.

Mrs. L. L.Tkott.

BOSTON BROWN BREAD.
Three cups sour milk. 1 cup water. 1 cup dark molasses, 2 cups

corn meal. 2 cups Graham Botir, 2 cups flour. 1 large teaspoon
.soda dissolved in sour milk and molasses. Steam -i hours and
bake 15 minutes. Mrs. O.L. Beakemast.
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CORN MEAL BUNNS.
Two cups flour. 1 cup corn meal. :i eggs well beaten, 1 cup

milk,icup butter. 1 tablespoon sugar, two teaspoonsful l>aki nuf
powder. Bake in gem pans. Mrs. 11. N. Hovkt.

GRAHAM GEMS.
One id. sweet milk. 1 cup wheat flour, 1 cup Graham Hour. 2

teaspoons baking powder, little salt. Drop in li it irons and
bake in hot oven. Mrs. Gillett

BROWN BREAD.

Three enps sour milk. 1 cup molasses, * teaspoon sail. 2 even
teaspoons soda dissolved and stirred in the milk. 3 cups Graham
flour, lcup of wh.'af ri>n\ Icup corn meal, steam :s hours and
bake 20 minutes. Itake tomatoe cans and remove one end by

heal tag, (illthe cans j ful). Add raisins ifyou like.

BOSTON BROWN BREAD.
One cup meal, 1 cup Hour. Icup sour milk, t cup molasses, i

cup brown sugar, i cup raisins chopped, 1 teaspoon soda, salt.
Steam 2 hours: brown inoven. Ml;-.D. SMITH.

SWEET MUFFINS.

Three eggs beaten separately, J cup sugar, 2 cup- flour 1 cup
sweet milk. 2 teaspoon, baking powder. Itake immediately in
muffin rings. Mrs. Yestky.

BOSTON BROWN BREAD.

Two cups corn meal, icup molasses. 1 cup rye meal. 1 pt. sour
milk. 1 heaping teaspoon soda dissolved, iteaspoon salt. Steam
24 hour- and bake J hour. MRS. E. W. M.

CORN MEALPANCAKES.
( tee and J cups corn meal, icup flour. :icup- sour milk. 1 tea-

spoon melted butter. 1 egg well beaten, a little salt.
Mks. B. W. M.

POP-OVERS.

Two cups sweet milk,2cups flour, 2 eggs, 1 teaspoon butter, 1
teaspoon salt. Bake in heated gem iron- 15 minute ina quick
oven. Mks. E. W. Mkkkii.i..
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CORN MUFFINS.
One cup flour,J cup corn meal. 2tablespoons sugar, water-to make

;t thick baiter, mix at night: in the morning add - tablespoons
melted butter, and Iteaspoon soda: bake in round tins.

Mus. E. W. M.

GRAHAM BREAD.
One pt. of bread sponge, 1 cup warm water, with 1 teaspoon

soda dissolved in it. jcup m ila*3e.3, stir stiff with Graham flour
and set to rise: when light, steam one hour and bake 15 minutes.

Mrs. C. l. I).

STEAMED GRAHAM BREAD.
Three very full cups Graham flour.:! scant cups sour milk, t

cui) New Orleans molasses. 2. teaspoons soda. 1 large teaspoon
salt. 1 cup seeded raisins. Mix raisins in the dry flour before
adding other ingredients. I'ut into well greased 1 H>. baking
powder cans, tillinu- them 4 full, cover and set in steamer and
steam ior .'i hours. This receipt makes :s loaves Ifmedium sized
cups are used. E. S. 1).

ITEM.
To seed raisins easily, stem and cover with boiling water:pour

off and let stand an hour, then seed. E. S. ]).

SHORT CAKE.
Two beaping teaspoons baking powder gifted with l qt. of

Hour, scant jcup butter, 2 tablespoons sugar, a little salt, enough
sweet milk or water to make a sofl cbujh, roll oul almcwi as
thin as )iie erust, place one layer in a baking pan spread with a

littlemelted butter upon which sprinkle a little flour, then add
another layer of crust and Spread as before, repeat until the
crust is all use 1. This make-; four layers in a pan 7x14 inches.
Bake about i"> minutes in a quick oven. Turn up side down,

takeoff the to]) layer, place on a dish, spread plentifully with
butter and whole fresh strawberries previously swpetened; treat

each layer the same, serve hot with cream. The secret of hav-
ing light dough is to handle it as little, and mix it as quickly as
possible. Mlts.C.C. BrLLINGHUBST.

JOHNNY CAKE.
One andicups sour milk. 1 even teaspoon soda, a Large spoon

shortning and a large one of sugar, 1 ejjg. H cups flour the rest

corn meal, a littlesalt. Mus. L.L. Thott.
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MUFFINS.
One pt. sweet milk, a little salt, Iegg, butter the size of an

egg, icup yeast, flour enough to make a littlethicker than pan-
cakes. Pal them rising ah.iii! 11 o'cl >Ck, stir down two or three
times in the day. Bake in muttin rings. Mus. 11. (;. BiGELOW.

JOHNNY CAKE.
Into lcup corn meal and 1 en)) Hour mi) a tablespoon butter,

then add 1 beaten eg-g. Icup sugar, a little sail. 1 cup water or
sour milk, even teaspoon snda. heat thoroughly and hake.

Mrs. A. Towi..

EGG TOAST.
For six persons take 2 eggs. Icup milk, flour enough in make

a stiff hatter. Cut old bread in thin slices dip Into the batter
and toy in butter. Serve hut.

Mrs.C. !'•• Mann.

WAFFLES.
One pt. sweel milk, 2 eggs, butter size of an egg. H teaspoons

baking powder, Hour to make batter slitter than tor pancakes
Bake In waffleirons. Mrs. H.G. Htuw/nv.

SHORT POTPIE CRUST
One pt. flour, 2 teaspoons baking powder in flour, Ismall egg

l>ut in }cup lit' milk, a little salt, mix soft with a spoon, cook
15 or :M minutes. This is <r<>i'l wlthouf tbeegg. Mhs. 'I'kmi'lk.
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To prepare good stock, the meat should be fresh and juicy m
make the best sou]). Ifit is to be eaten as soon as it is prepared
you should remove all the fat possible from the meat, for there
is nothing more disagreeable than greasy soup. Ifit is to be
eaten next day or later, stand the stock in a cool place and re-
move all the grease from the top the next morning. Beef alone
with some vegetables willmake good soup stock, but many think
thai by adding chicken or veal a finer flavor is Imparted; of hers
think the addition of a ham bone an Improvement. Stock can
be made from trimmings of fresli meat or bones of any
meat or fowl. Having selected your meat, put it in cold
water, about 3 pints to every pound of meat, and let it simmer
from one side, taking care to remove all scum that rises.
Always keep the kettle covered to retain the flavor. Put in a
little salt at first: and add salt, pepper, etc.. to suit the taste
when nearly done. It usually takes from :t to •"> hours to cook
the meat properly, and make good broth or stock: when it has
cooked say three hours, and the scum has been removed, add 1
or ± onions fried brown in butter and 1 or 2 carrots or any
other vegetables that you may prefer. Ifmore water is needed,
always add boiling water. Stock that is to be kepi should al-
ways be strained into an earthen jar as soon as done, as it injures

the color and flavor to stand in an iron pot:it should be kepi i"

a COOIplace; itwill form a jelly and keep for a week or more.
By adding macaroni, vermicelli, etc.. to stock, almost any kind
ofsou]) can be made. Very tine gravy can be made by cutting
off a piece of stock jelly and heating, thickening and seasoning

to taste. Savory herbs should always be at hand, as they are
almost indispensable to good cooking. The relish of a dish de-
pends very much upon its flavor, which can be changed infinitely

by using different savory herbs. Summer savory, sage, thyme,
sweet majoram. sweet basil, rose mary. bay leaves and fennel
are among the best of the savory herbs. They ean be purchased
at a drug store at a slight cost: but marly prefer to raise many of
them which can be done with little trouble.
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BROWNING FOR SOUP.
Many of the nicest soups owe their attractive appearance to

burned sugar, which is prepared as follows: Put :i tablespoons
of brown sugar and an ounce of batter In a small fryingpan and
set it over the lire: stir constantly until it is of a llghi brown
color, add ipt. of water, bol] and skim and when cool bottle tor
use: add to soup at discret ion just before serving.

BLACK BEAN SOUP.
Three pounds sou]) bones. I<it. black beans, soaked over night

and drained: Ionion chopped tine: juice of Ilemon: pepper, -alt
and Worcester sauce to taste, lioil the soup bones, beans and
onions together l> hours: strain and add seasoning. Pui sliced
lemon oti top when served. Mils.C. I!. Mann.

A DELICIOUS QUICK MADE POTATO SOUP.
Pare and wash your potatoes, "ook Very BOfi and mash line.

then add boiling water as much as you with. I'm salt to taste
during the boiling. Have handy onions cut in small squares
and roasted in butter until yellow. For four persons take one
tablespoon fill of Hour, browned, and pui onions, butter and Hour
into the soup, it must not be lumpy. When ready for the table
put in a desert spoonful of beef extract, a littleparsley, a little
nutmeg and sail and pepper, beal the yolk of 2 eggs in the soup
dish and pour in the soup and serve.

MKs. < IAKOLINKNinm.man.

QUICK MAKE BEEF SOUP.
For six or eight persons have 2 pounds of beef, from the breast

is best, cut inslices. lirown 1 tablespoon of flourinbutter the
size of an egg/ if onions are liked one small onion, and '1 or .'{

carrots, a piece of celery. Pour boiling water over the meat, as
much as you need forsoup and cover closely ina porcelain ket t le.
boil one hour, then pour through a sieve. Add noodles, rice.
Carina, sago or barley as you like: these should be cooked separ-
ately and added witha pieoe of celery to flavor. A littlenutmeg
may be added. Miss. G. Ninnkman.

BROWNED FLOUR SOUP.
Brown some BOUT without butter, have ready as much boiling

milk as you wish, mix Ihe browned Hour with cold milk and stir
into boiling milk. Add a little sugar, cinnamon and the yolk
of 1 egg. Have ready slices of wheat bread toasted yellow in
butter and cover them with the soup, serving before the bread is
softened. <iood for the sick. Mus. ( '. Ninnkman.
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ASPARAGUS SOUP.

One bunch of asparagus except the tops, cook Inipt. water
tillsoft, press through a sieve, ismall onion and a littlebay leaf.
) tablespoon Hour in a little water and stir into asparagus.
Beat ii>t. of milk in doable boiler, add 2 tablespoons Hour mix-
ed with1 tablespoon of butter: add pepper and salt, put in the
asparagus soup. Have the tups cooked until tender and put in
the soup before serving. Mrs, A. 7S\ Lake.

TOMATO SOUP. [DELICIOUS]

One quart can tomatoes, Ipt. of water. 1 small onion, butter
size of an v<x<i. I tablespoon flour, 2 pieces stick cinnamon an
inch square. 2 little pieces of mace. Mode:

—
cut the onions in

small pieces and cook with tomatoes and spice half an hour.
Strain and add dour and butter 1.eaten to a cream. Serve with
toasted oi- fried bread cut in (lice shape:! pieces.

Mrs. Anna \V. Clakkjb.

Grand Rapids.

POTATO SOUP.
One dozen potatoes, 1 cup of milk. 2 quarts cold water. 1

bunch soup herbs and celery tops, 1 onion minced, 1 tablespoon
butter, I tablespoon flour. Peel and slice the potatoes and boil
10 minutes; drain off the water and return the saucepan to the
fire withthe 2 quarts of cold water, onion, herbs and celery; boil 1
hour, then rub through the colander and return the strained
contents of the soup-pot t<> the lire. Bring toa boiland stir in
the butter rubbed smooth with the flour. Season and turn into
tbetureen. Afterthis is done add the cup of milk, which has
been heated in a separate vessel. Mix well.

Mi:s. .\. V. Temple.

ONION SOUP.
Put into saucepan butter the size of a hickory nut. when very

boi rfdd 3or 4 large onions sliced thin. Stir and cook until red
but be careful not to burn them: addicup of' flour and stir.
Pour ia1pt.boiling water, add pepper and salt, mix well and
lei boil a minute. Set back until almost ready to serve then add
l (it. boiling milk and -or 3 mashed potatoes. Put a littleof
the soup topotatoes tillall axe smoothly mixed.. Let simmera
few minutes, nut piece of toast in bottom of tureen and serve

hot. Leave out potatoes ifyou choose Mrs. Bascomb.
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POTATO SOUP.
Potatoes good with same stock, but only potatoes and an

onion, well cooked and pat through a colander, return to kettle
and s.viv>n. Mi:<. D. MiLuunUN.

VEGETARLE SOUP
Set on stove kettle containing :i qts. cold water. -J teacup

barley, ieup split peas, a piece ofshank or 2 lbs. of lean meat,

ifmeat is wanted for table, put meat in when water boils, ifonly
for soup put in cold water: mince up quite tine part of head of
white cabbage, a small turnip, add an onion and 2 good sized
potatoes put in whole, let all boil at least ihours; when a early
done, add a grated carrot and a tablespoon of salt and a very
little minced parsley. Mrs. ]>. McLaughuv.

PEA SOUP.

Pen s;iiip may !>;• made very nice from a ham b me. or bones of
a cold roast. Put on stove :s qt -. of water ald bones and let boil:
then put in lpt. split peas, - potatoes and a good sized onion.
Half an hour before dinner put all through a colander, keeping
hack the bonea and hull* of pea-;, return t<> store and season
with salt and pepper to taste. Toa?1 slice of bread and cut in
inch pieces, put Into tureen and pmr soup over and it Is read;
for table. • Mus. I). M< LuiiiiUN.

IRONING DAT SOUP.
Two pounds round steak. lcan tomatoes. 1 onion, <> clores; put

all in a kettle with 4 qts. cold water, add salt to taste. 801l all
day. at- night put through a colander. Next 'lay warm and add
a little thickening to make as thick as cream.

Mrs. Frank Wood.

CREAM TOMATO SOUP.

Use beef or any good stock. J can tomatoes, heat them separ-
ately, add 1 teaspoon soda to the tomatoes, cook until done and
mli through a colander: add to the stock and just before taking
up add 1 pt. rich cream and season to taste.

Mks. Fiiank Wood.

TOMATO SOUP WITHOUT MEAT.

Boil1qt. ofripe tomatoes (or 1 can) add while boiling } tea-

spoon of soda, stir until the effervescence ceases, then add 2
crackers rolled fine and one pt. sweet milk and boil 15 minutes
longer, season withpepper, salt and butter.

Mks. K. A. BitTNBOB.
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TOMATO SOUP.

One qt. can tomatoes, or an equal quantity of ripe tomatoes,

boiled well in2 qts. of water rub through a sieve, addicup but-
ter, 1 teaspoon of sugar, salt and pepper to taste. Let all come
to a boil and thicken with flour until the proper consistency,
serve with dice made bj' cutting stale bread into small squares
and frying in hot butter until quite brown. Mrs. Fred Kirns.

TOMATO SOUP.

Two povinds round steak cut up tine with a knife, boil 4 or 5
hours, salt to taste. AddIcan tomatoes, or same bulk infresh
ones, strain through sieve, add small quarter of 1teaspoon of
soda

—
last, 1qt. of milk. Mus. F. Smith.

CELERY SOUP.

Two qts. milk, 1 pt. celery cut small, 1onion. 2 cloves, salt,-
butter and pepper to taste. Simmer slowly from 3 to 5 hours:
when almost done add tablespoon of flour and strain, add small
masted crackers. Lemon and boiled egg added are good.

Mrs. A.N. Lane.

CELERY SOUP.

Take turkey or chicken bones, (those left after making pressed
chicken are good) place on the tire with cold water, cook until
the strength is extracted, then skim out 1the bones. Take a
handful of dried celery tops in a separate dish and boil in1pt.
water: 2 tablespoons flour and piece of butter the size of an egg
stirred over the fire until smooth: add this and the celery water
to the soup. Season to taste. Mi:s. Thos. llime.

OYSTER SOUP.

Strain the oysters through a colander and wash them in cold
water, 1qt milk put on the stove with the oyster liquor, skim,
stir piece of butter the size of an egg and 2 tablespoons flour
over the fire until smooth, add this to the soup. Season with
salt and pepper (some prefer red pepper,) put in the oysters, just
stand a moment or two until they swell. Serve.

Mrs. Thos. Hume.

BLACK BEAN SOUP.

One pt. black beans to any good stock, boil all day: at night
put through a colander, next day warm, and slice *lemon in
soup tureen, pour the boiling soup over and serve.

Mus. Frank Wood.
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PINK VELVET SOUP.
Boil one large beel until tender ami nil) through a line sieve,

take 1 qt. milk let it come to a boil, stir in a large tablespoon
butter and 2 of flour, until thick as cream. Season with salt.
pepper and grated nutmeg; when ready to serve stir in enough
of the beet to make it a fine pink color. This is very delicious
and delicate besides helping out in the present fad of meals in
different colors. Mrs. K. M. COFPBXS,

Grand Rapids.

TOMATO SOUP.
Six large ripe tomatoes boiled and pui through a sieve. Whip

] pt. cream, when tomatoes boil put in whipped cream, beating
all the time witliwirespoon

—
a littlesalt. Cut stale baking powder

biscuit into small squares pul on Iin with few bits of butter, set
in hot oven and brown slightly, serve with hol soup.

Mits. N. Friedman.

CONSOMME.
Twelve pounds beef (any part i4 or "> bones anil _' or :! lbs pork

rinds, ioz. white peppers. 1 oz. celery seeds. Ioz. salt. -carrots
cut up, 2 tablespoonfuls thyme and savory, leaf herbs: fresh
celery may be used instead of celery seeds. Put the bones into
the bottomof a soup kettle, then the meat cut small with which
has been mixed the rinds, vegetables and herbs and add 12 <|ts.
cold water, let itboil very slowly 1hour, then stir and set where
it will boil well fur 4or '< hours more. Keep well covered and
the steam in. AVhen done and while hot. strain through a
coarse strainer, press all the liquid from the meat-fibre, and let
stand in a very cold place until nexl day. Then take every par-
ticle of fat off, cut the jellyout freeing it from the worst of the
sediment. Then just melt the jelly in the kettle and stir well
in the whites of 4 egt;s "ell beaten, also put in the shells, boil
up quickly and when the scum divides pour into a jelly bag or
through a tine, closely woven cloth. Ifit does not run perfectly
clear return it to the bag or cloth. The bag should be put into
toiling waterand wrung out before usi n«j. Keep the kettle cover-
ed while boiling, open while clarifying. IIviikyFox.



OYSTERS.
Small cheer and great welcome
Make a merry feast. —

,Shakespeare.

ESCALLOPED OYSTERS.

A layer of rolled crackers in a buttered pudding dish, then a
layer of oysters with butter, pepper and salt. Repeat until dish
is fullwith crumbs on top: pour on the liquor mixed with milk.
a beaten egg in milk on top is nice. Cover and bake Ihour, re-
move cover and brown before serving.

CREAMED OYSTERS.

One pt. cream. 1 (it. oysters, very small piece onion and very
snictll piece mace. 1 tablespoon Hour, salt and pepper to taste.
Let cream, onion and mace come to a boil. Mix flour with a
little cold milk and stir into cream. Let oysters come to a boil
in their own liquor. Skim, drop in oysters and heat through.

Mks. a. F. Temple.

CREAMED OYSTERS.
Fifty shell oysU-r*. 1 <it. sweet cream, butter, pepper and salt

to suit taste. Put the cream anil oysters in separate kettles to
heat, the oysters in their own liquor, and let them come to a

boil. When sufficiently cooked, skim, take them out of the
liquor and put them in some dish to keep warm. Tut the cream
and liquor together, season to taste and thicken witlipowdered
cracker: when sufficiently thick, stir in the oysters.

Mas. C. IS. Mann

PANNED OYSTERS.

Cut pieces of toasted bread to fit individual scallop shells, or
small earthen ware dishes, and on the toast lay tior 7 oysters, sea-
son with butter, pepper, salt and a few drops of lemon juice, and
pour a very little of the oyster liquor over all: bake in oven till
the oysters are crisped, which will be in a few moments. Serve
in the same dishes in which they are baked. Mks. C. VV. S.
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FRIED OYSTERS.
Lay large, fine oysters on a cloth to drain: when free from

liquor dip in beaten egg and then in salted cracker crumbs, drop
in boiling lard and fry (as you would doughnuts) until they are
golden brown. Either use a wire basket for frying or remove
them from the lard with a perforated spoon, or wire egg beater.

Mks. C. W. S.

OYSTER PATTIES

t
Filling: one pt. small oysters, ipt cream, 1 large teaspoon
mr, salt and pepper. Let oysters come to a boil in their own
juor and skim, cook flour in cream and little butter size wal-
it. The shells can be procured at I).Christie &Co.'s.

Mus. Albert Waldron.

SHRIMP SALAD.

Wash shrimps and break them in half, 1 can shrimps for 1
<lt. dressing. 1qt. salad for 10 people, ilb lettuce, 1 can shrimps

and 1 c|t. dressing. Mas. Tkmple.

PIGS IN BLANKETS.

Take thin slices of smoked bacon, roll around an oyster and
fasten with a toothpick, place in dripping pan and bake in oven.

Approved by Mrs. Tk.mplk.

DEVILED OYSTERS.

Drain 1 pt. oysters, add one half as many cracker crumbs, 2
hard boileil eggs. 1 tablespoon melted butter. 2 tablespoons
cream, salt and pepper. Chop together very tine, till halves of
oyster shells and bake in moderate oven about 20 minutes.
Garnish with parsley and lemon. Miss Uptox.



MEATS.
The banquet waifs our presence,
Good sister, let us dine. —

LShakespeahe.

BOILINGMEAT.
• There is all the difference between bulling meal which is to be
eaten and meat whose juices are to be extracted for soup. If
the meat isrequired as nourishment, you want the juices kept in.
To do this it is necessary to plunge it intoboiling water, which
willcause the albumen to coagulate suddenly and ad as a plug
or stopper to all the tubes of the meat, and the nourishment will
be kept in. The temperature should be kepi at the boiling point
for 5 minute-;, then add as much cold water as will reduce the
temperature to 165 degrees. If the hoi water is kept at this
temperature tor some hours, we hare all the conditions united
which will give to the Besh ilie quality besi adapted for its use
as a food. The juices are kept in the meat, and instead of be-
ing called upon to consume an insipid mass of Indigestible fibers,
we have a tender piece of meal, from which, when cut, the Im-
prisoned juice runs freely. Ifthe meat be allowed to remain in
the boiling water, it becomes in a short time altogether cook-
ed but ii willbealmosi Indigestible and unpalatable.

.M us. Vkstky.

TO BOIL A HAM.
Select a ham with a thin, pliable skin, of a clear brown color:

put Into sufficient cold water to cover, and cook slowly. When
the meat begins to draw away from the bones, take off the stove.
and When partly cool remove from the water, lake off the skin
and as much of the surplus fat as you wish, stick

- do/., cloves in
the meat and bake in the oven fromitoiof an hour.

ITEM.
The fatty portion of the ham willbe found to be In layers.

the outside is a greasy fat anrt the inner layer a meaty fat. All
fat meat left from ham may be tried, and by cooking sliced
potatoes in it. be clarified for flying purposes.
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ROLLED STEAK.

Order ;iround steak less th;in an Inch thick,have yourbutcher
beat it wellwith the flat of the clearer and cut it yourself across
both ways with a sharp knife. Spread it thickly with ;iforce-
meal made of salt pork and bread crumbs, season with pepper.
sail and thyme, sweet nmjornrti and parsley, with a little finely
minced onion. This done, roll up the steak as yon would a
piece of music and tie firmly into shape with a -tout cord. Lay
in a dripping pan half tilled with bailing water, cover Closely
and cook -2 hours, turning two or three times. Serve with thick-
ened gravy around it. Remove the strings, send to the table,
and carve across the end. Mks. A. F. Tkmim.k.

BEEF LOAF.

Two pounds beef chopped very tine. 1 pound of ports also chop-
ped fine, 1spoonful of sage rubbed tine, i teaspoon ground pep-
per, 2 teaspoons sail. 2 egg3, 1 cup cracker Crumbs rolled very
tine. Mix thoroughly with tin- hands and mould Intoshape with
help of a littleHour, put into a deep oval pan and bake 9 of an
hour Mbb. d. Mclaughlin.

PRESSED BEEF.
Procure about U or S Ib3. of the brisket of beef, put it in

pickle tori' week.-, orget your butcher to put it i"sweet pickle; put

it in a kettle with cold water, bring to a boil; then set it where
it will simmer until tender. When a straw can be run through
itremove it from the lire, drain it. take out all the bones, lull it
up tightly, tie or skewer it to keep it in place, put on a plate or
dish, put another plate on top of it and place a heavy weight on
it:let it stand until next Hay: cut itin thin slices.

TO COOK A TOUGH ROUND STEAK.

Remove the bone, and membrane from the edges, lay upon the
board and with a heavy knife hack and pound it thoroughly
from side to side, turn itaround and hack at right angles. The
blows should not fall so heavily as to cut it through. Turn it
and repeat the process. Have realy a hot buttered spider, put

in the stake and set into a moderately hot oven and bake until
just done through, place on a platter, add butter, salt and pep-
per to taste, send to the table hot. Mutton or veal Chops are
niee cooked in the same way. Mks. F. Smith.
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POTTED BEEF.

Take a shank of beef, boil slowly all day. having but little
water in the kettle, remove the fat and save for other uses.
Chop all the meat and mix with the liquor, press tightly in a
dish, cover and put a weight on until cold. Another way:
Season and cook a shank as above, and when done turn the
liquor into a jar for soup stuck. Leave sonic of the water in the
kettle, save the fat. chop the meat fine and set away for hash.

Mks. F. Smith.

SAVORY PYRAMIDS.

May he marie of pieces of beef, mutton, lamb, veal or pork.
Heat 3 eggs light, then stir into them by degrees 6 tablespoons
fine bread crumbs, 2 ozs. butter slightly melted, one tablespoon
finely minced parsley, 1 teaspoon mixed powdered herbs, 1
teaspoon grated lemon rind. 1 teaspoon pepper and salt. S lb. of
meat chopped fine, put in gravy to moisten the whole, mix
thoroughly, form into pyramid shape. Coat thickly with egg
and bread crumbs, bake in greased tins, then serve with gravy.

Mks. L. Kanitz.

MARGARITES.

Gather together any remains of cold meat there may be on
hand. Free them from skin, bones and gristle, and season ap-
propriately. Mince the meat very tine, moisten it with beaten
egg or soup stock and form into tiny balls. Enclose each of
these in a round of good partry rolled very thin, pinching the
edges closely together to form a complete covering for the meat.
brush the pastry over with beaten eggs and fry in plenty of
boiling fat. When colored a nice brown remove, drain, and
serve on a folded napkin garnished with fried or fresh parsley.

Mks. E. M. Coppens.

MEAT BALLS.
Two cups chopped beef, add 1cup bread soaked in

* cup cold
milk,icup mashed potatoes, little salt and pepper. 1 well beaten
egg. Mixwell and make into thin cakes, fry on hot greased spi-
fler. Mies. L. O. L.

BEEF LOAF.
Three lbs. chopped beef, 2 cups rolled crackers, 3 eggs. 1 cup

sweet milk,icup of butter, 1 tablespoon salt. 1 teaspoon pepper,
sage ifyou like. Mks. M<'Conn-ell.Mks. McConnell.
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CORN BEEF.

Select a nice piece of corn beef, soak incold water over night:
in the morning put in kettle with cold water sufficient to more
than cover, set on the back of stove and boil as. slowly as possible
until it is very tender, set away in the liquor until cold.

Mrs. Db. Williams.

VENISON STEAKS.
Cut them from the neck or haunch and broil them well, turn-

ing only once, saving all the gravy possible. Season withbutter,
pepper and salt. Serve witha slice of currant jelly laid on each
steak and the plates warmed. Mrs. F. B. Peck.

BROILED SWEET BREADS.

Parboil and blanch by putting them in hot water toi ."> min-
utes, let them boil 3 minutes, then plunge in cold water a little
salted, remaining 10 minutes, wipe dry and split in half length-
wise, broil over a hot tire turning every minute as they begin t<>
drip. Have ready on a deep plate melted butter withsalt and
pepper and catsup, or some pungent sauce. When they aredone
to a tine brown lay them in this, turn over several times, lay
toast on a plate and sweet bread each piece, then pour the gravy
over them. Mhs. F. is. I'k< k.

MOCK HARE.
This receipt for Mock Hare makes a dish that may be eaten

cither hot for dinner, or cold for lunch or supper. One Ib. lean
beef, 1 lb. fresh pork chopped very fine and thoroughly mixed
together. Add 2 teaspoons of pepper, 1 tablespoon salt, 1 small
onion and 6 leaves of parsley finely minced, a little thyme, half
a nutmeg grated, then mix with 4 raw eggs and ipt. bread
crumbs very fine: mould the mixture into a loaf and place ina
buttered dripping pan. put a little piece of butter on the top and
bake Ihour in hot oven. Itshould be a nice brown.

Mus. Fked Nims.

PRESSED MEAT.

Five lbs. corn beef put on to cook in cold water: when half
done put in 2 lbs. veal, when thoroughly cooked the water should
be nearly boiled out: let the meat cool in the liquor, pick out all
the bones, mix slightly and press. Slice when thoroughly cold.

Mrs. Munkoe.
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YORKSHIRE PUDDING.
Three egga well beaten, 1 pt. milk, 1 pt. flour, 1 teaspoon

baking powder. When roast is done, either pork, beef or veal.
pour out the gravy: turn back into ihe dripping pan only the
fat. put the baiter in around the meat and return to the oven
untilit is baked, which will be in a few minutes. To be eaten
withthe meat.

After you have taken out the meat and pudding, put back the
gravy that was taken off and thicken with flour.

MBB..1. AI.VOKI).

TO FRY SALT PORK.
Salt pork is Improved by soaking in milk 2 or 3 hours: then

roll inIndian meal before frying. Mrs. GrBO. Gili.ett.

SALT PORK

Freshen salt pork by laying the slices in water or milk over
night, roll in flour and fry to a nice brown, then slice about Iof
an inch wide, add a cup of cream and a little pepper, stir until
it thickens. Serve. Mrs. J. E. Montoomkky.

STUFFED BEEFSTEAK.
Two lbs. round beefsteak cut very thin, in one slice. Sprinkle

lightly With salt, and spread on a dressing male as follows:
Moisten three cups dry bread crumbs with cold water, season
with salt and pepper and a small onion chopped tine, add 1 tea-
spoonful butter anda well beaten egg, mixing all together well.
AVhen the dressing is spread well over the meat roll itup. fasten-
ing a thin piece of muslin several times aroimd. and bake an
hour. Helen Mebgan.

TO ROAST BEEF.
Bub withpepper and SOOT and place in a moderate oven and

cook without putting in any water. When nearly done sprinkle
with salt. Mils. lloyt.

TO ROAST TURKEY

After drawing, washing, singeing and draining. Stuff according
to the Dressing receipt, then rub with salt, pepper and butter;
place in a moderate oven and bake -'i hours. Mrs. HOYT.

TURKEY STUFFING.
Three cups grated bread crumbs, 1 cup butter, salt and pepper

to taste. 1 teaspoouful powdered sage. 2 eggs. MBS. Hoyt.
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BEEFSTEAK FINGERS

Take about 2 lbs. tender, jufcysteak ahd lay it In;istew pan.
sprinkle over it a little salt and pepper, a large onTon chopped
fine, Itablespoon minced celery; cover with equal quantities of
vinegar an:l water, stew gently with the pan closely Covered for*hour. When cold cm the meal into strips about 3 indies long
and 1 wide, dip into beaten egg, then into a mixture of bread
crumb?, minced onion, parsley and celery, try in boiling lard-
Place a bed of well mashed potatoes on a hot dish, arrange the
meat, tastefully on this and serve. Mlis. EL M. ('oppkns. i;.R.

FRICATELLES.

One pound of cold real chopped very fine, add a little,alt ami
plenty of pepper, 1 or 2 onions cul very tine, and a littleparsley
ifliked. Soak some !>iva I in water unf ilsoft, squeeze it dr.\ in
a towel and add a> much in proportion as the meat, ('hop the
bread with the meat, and mix in 2 eggs. Make them up In
patties, roll in bread crumbs and cook in hot lard as doughnuts.
Serva with slice;! lemon. MBS. \'v.-n:\.

BEEF LOAF.
Three pounds round steak and 1 ll>. of sail pork chopped at

the meatjii'ii'ket. -'i egg . Igo > I. large cup of crackers rolled verj
fine, 3 teaspoon; salt, lofpepper, p;ii in a m ml I and steam •'(

hours. Mus. .1. .1. llowdiox.

TO ROAST A TURKEY OR CHICKEN.
After drawing, washing, drying and lingelug a fowl, stuff it

with dressing made after the accompanying receipt. Fill craw
and body, truss it wall tflnf down the leg;.; and fastening the
wings. Have for yom dripping pan bobs hard wood sticks
about an inch in thickness and short enough to lav in the bottom
of dripper. Upon these lay your turkey, have the oven hot at

first and moderate afterward. Put in the turkey and cook
thoroughly. A H pound fowl willconk in 3 hours, alO pound in

2 hours. Save the giblets (liver, gizzard and heart iboil until
tender and chop fine. Add a little browned flour to the liquor
left in the pan and the minced giblets fur a gravy. Many per-
sons like fried sausage or oysters laid aroun 1 the platter and
served with the turkey. Approve! by Mas. .1. L. M.
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DRESSING FOR TURKEY OR CHICKEN.
Three teacups of grated bread crumbs, (no crust and not a

drop of water,) 1cup finely chopped suet, $ cup of chopped pars-
ley, a tablespoon of sweet majoram and summer savory,itea-
spoonful pepper, 1teaspoon salt and 1or 2 eggs beaten.

Approved by Mrs. J. L. Murray.

TURKEY DRESSING.
• One small loaf of bread, ltoilheart, liver and gizzard until
tender, put in chopping bowl, add a small onion, 2 slices salt
pork, chop all very tine. Crumb the bread, drain 1 pt. oysters,

salt and pepper to taste, 2 eggs, chop all together and mix well.
Mrs. W. B. Hendel.

WILD DUCKS.
For 2 ducks, for ordinary dressing add 1 onion chopped.

Fill, and palace ina good sized dripping pan. and cover well with
sliced onions, as many as it willhold, and a large piece of butter.
Baste often, bake 3 hours. Good also for tame duck.

Mrs. Frank Wood.

PIGEONS.
Dress and stuff them as you do chickens, cut a thin slice of

salt pork and tie around each, place in the dripper and baste
often while baking. Cook young birds from 2to 3 hours, ifold
longer time. Mrs. I<\ B. Peck.

CHICKEN CROQUETTES.
Melt a piece of butter the size of an egg in a frying pan. stir

in a tablespoon of flour, add milk slowly until it thickens and
forms a thick gravy: salt and pepper. Stir in a pound of cold
chicken cut insmall pieces, let Itcook a minute, then pour into
a buttered dish to cool. Let itcool several hours: when ready to
use roll into balls, dip into ogg. roll in cracker crumbs and fry

in hot lard; the lard must be very hot. Mrs. W. G. Watson.

MOCK CHICKEN FRICASSEE.

Take a tine fat veal shank and put into 1 pt. of water, allow
it to simmer slowly until perfectly tender; remove the large
bones, season to taste and add 2 teaspoons of Hour smoothly

stirred into a teacup of milk. When thickened pour the whole
very hot over a well beaten egg and a teaspoonful of parsley.
Stir well and serve. On no account allow the egg t:> boil.

Approved by Mm L.N. Keating.
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ROAST QUAILS.
After dressing, soak in cold water 1 hour, dry and (tilwithsour

apples quartered, place in a pan and cover with another. Hake
2 hours slowly. Mrs. W. B. Hendkl.

CHICKEN PIE.
Stew tender 5 lbs. of chicken, add a cup of butter and Ipt. of

water and one of milk, thicken with a spoonful of (lour, then
take a <)t. of flour. 3 teaspoons baking powder, mix with milk
and take lard the size of an egg, roll £ of the dough and line a 4
qt. baking tin or dish: the rest of the dough roll large and use a
cup of butter, cut in little pieces and fold over and over. roll.
and cover the dish after putting in the chicken: cut an artistic
opening in the top crust. .Mrs. c. M. lliishakd.

CHICKEN CROQUETTES.
One pt. milk or cream. :) cups llnely chopped cooked chicken

meat, 2 oz. butter, icup sifted flour. 4 eggs: st ir Hour and butter
to a smooth paste, boilmilk, add butter, (lour, meal ami eggs
cook all together a few minutes and set to cool

—
when -old form

in balls, roll in (lour and Cry in boiling lard loaliglit brown.
Salt the milk while boiling. Veal can lie used in the place ol

chicken.
'

Mits. C. 11. MCKNIGHT.

SWEET BREAD CROQUETTES.
Two lbs. sweet breads chopped tine, a large coffee cup' of milk.

2 large tablespoons flour, 1 of butter, iteaspoon nutmeg, salt and
pepper to taste. Take all except milk, heat in double boiler,

add the meat: when cool roll in bread Crumbs and egg and fry.
Good served with tomato sauce.

Approver! by Mrs. A. X.Lake.

TOMATO SAUCE.

One tablespoon butter in frying pan to melt, mix with it a
tablespoon of flour, stir till smooth, then add 1pt. of strained,
stewed tomatoes, stir until it boils, add iteaspoon onion juice,
grating of nutmeg, a dash of black pepper, teaspoon salt, itea-
spoon cloves and serve. Approved by Mi:s. A. N. Lan'e.

MUTTON OR LAMMCHOPS.

Those from the loin are best. Cut off some of the fat and heat
in the spider; season the chops withsalt and pepper or salt and
ginger. Have the spider very hot: to be tender they mugi

fry quickly to a nice brown. Mhs. Haas.
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BREAST OF MUTTON STEWED WITH CARROTS.
Salt the mutton on both sides, adding a little ground ginger:

put on to boil in a porcelain kettle in cold water, cover and
stew slowly one and a half or two hours. Pare and cut up a
half dozen carrots and put in one hour before serving, also a few
potatoes cut in squares to cook in one-half hour. Just before
dinner take a tablespdonful of fat from the kettle, put itinto a
spider and brown a tablespoonful of Hour in It; add a heaping
tablespoonful of brown sugar and some cinnamon, pour in the
gravy from the stew, let boil and pour over the stew. Serve.

Mrs. Haas.

LAMBSTEW.

Get what butchers call brisket of lamb 2* lbs. Cut in small
pieces, salt and pepper and cook in kettle on top of stove with-
out water for a few minutes, then add water sufficient and cook
until very tender. Wet small spoonful of flour and thicken
gravy, add 1 teaspoon fine minced parsley and onion if liked.

VEAL LOAF.

Two pounds chopped veal, 2 cups cracker crumbs, 2 eggs, salt
and pepper to taste. 1 cup sweet milk,icup melted butter, a
pinch of sage. MixWell and bake one hour in moderate oven.

Mus. W. G. Watson'.

PRESSED VEAL.
Six and <ito 7 pounds of veal, a good meaty piece, set cm stove

with a small amouni of water, adding a little salt and cook
until tender. Take off the tire and remove all bone and stringy

parts, add salt and pepper to taste. Kollone butter cracker very
tine and put in liquor and pour over meat after it is put into
the mould. Mus. .1..1. llowdkn.

VEAL CROQUETTES.
Boil a solid piece of veal. When thoroughly cold, chop very

tine, being careful to remove all the gristle. Add dry bread
crumbs rolled very fine in proportion of a cupful to three pounds
of veal, before it is chopped. Add enough soup stock or good
gravy to moisten so that it willmake into balls easily. Season
with cayenne pepper, salt and Worcester sauce to taste. Ifyou
have any deviled ham a little improves the taste of the cro-
quettes. Tomato catsup may be used inplace ofWorcester sauce.
Make into soft, cork shaped balls, roll in Hour and. fry about 2
minutes invery hot lard in a wire basket. Ifthey are not quite
moist they willbe heavy. M. F. S.



MEATS 39

VEALPOTPIE.
Three lbs. of veal put on to boilin water enough to cover.

It willneed to cook about an hour before putting in the dump-
lings. For the dumplings, take a heaping pt.measure of flour,
2 level teaspoons of baking powder, 1 egg well beaten, a teaspoon
of salt and milk enough to make as thick as you can stir with a
spoon. Before putting in the dumplings, season the meat with
pepper, salt and a good lump of butter. Wet a heaping table-
spoon of flour withmilk and pour in. Ifthe water lias boiled
away too much add a little more from the teakettle. Now drop
in the dumplings, a spoonful at a time, cover closely and boil gent-
lyhalf an hour. Ifyou likeyou can put in half a do/.en potatoes
before putting in the dumplings. If these directions are closely
followed,Iwillwarrant light dumplings. Miss. A. TovrL

VEAL CUTLETS.
Veal cutlets should be cut 1 inch thick from the leg. Di\Ide

into equal sized pieces sufficient for a helping. Have read.x a
bowl of bread orcracker crumbs seasoned with salt and pepper.
also lor 2 eggs beaten. Dip the cutlets into the egg then into
the crumbs until well covered. Put into a (Vying pan a heaping
talilespoonful of butter and the same oflard. When hot put in
the cutlets, fryinguntil brown and turning. Cook well, lay the
meat on a hot platter, add to the gravy in the pan a tablespoon
of flour, when quite brown pour inslowly a teacup of sweet milk
and when scalded pour over the meat and serve hot.

Approved by Mbs. .i. L. Mubbay.
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EGGS.

TO BOIL EGGS.
Put eggs in cold water and come to a boil;itwillrequire about

10 minutes only. Mrs. Frank Alberts.

POACHED EGGS.

Break in cold water: when the water bolls they will be (lone.

Mrs. F. Alberts.

EGGS POACHED IN MILK.

Put a saucepan into a dish of boiling water, and pour into pan
enough milk to cover the eggs, have water and milk boiling hot
and prepare pieces of nicely toasted bread. Drop the eggs into
the hot milk ami cook as much as you like best: lift them from
Ihe milk with a spoon and place on the toast. Season the milk
and pour over the toast and eggs. A fine dish for breakfast.

Mlis. FIBMAN.
STUFFED EGGS.

Boil the eggs hard, remove the shells, cut open lengthwise:
mash the yolks with a little parsley, add a little meat minced
tine, till the centers with this, press together and skewer with a
toothpick. Mi:>. Tims. Mime.

STUFFED EGGS.
Stuffed eggs are very nice and easily prepared. Cut hard boil-

ed eggs in half lengthwise, take out the yolks, mash them with
a folk, adding a little melted batter, salt, pepper and mustard,

and till the white with the mixture. Lay the two halves firmly
together and twist up in tissue paper. A['proved.

OMELET [Good].

Four eggs, a littlesalt, 4 tahlespoons of milk, 1 tanlespoonful
of flour mixed smooth with a little milk. Add the whites-
of the eggs beaten to froth the last thing. Fry in butter and
lard to a light brown, fold and send to the table while hot.

Mrs. Temple.
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OMELET.

Three eggs, whites and yolks beaten separately. Mix a table-
spoon of flour inicup milk, meltItablespoon butter In another
icup milk, salt, and pepper to taste. Stir all together lightly
and pour into a hot buttered spider, bake as quickly as possible,
folding over when taken to the table. A little tfnely chopped
ham improves it. L. T. C, St. Paul.

SHIRKED EGGS.
Separate, keeping yolks whole, beat whites to a still' froth,

pepper and salt as you like. Divide the whites in baking accord-
Ing to number, place yolk in center and bake, then put a little
pepper and butter (in yolks. Have a hot oven.

Mrs. A. F. Temple.

ITEM.

Ifeggs are put intoboiling water to boil. 3 minutes is suffici-
ent for soft CKU'S. and ."> willcook them hard.

BUTTERCUPS.
Boil 12 eggs hard, cut in hall' and remove yolks. Cut off tip of

each piece and set them in a pretty baking dish; rub the yolks

smooth with 1 heaping tablespoon of butter. 1 teaspoon mustard,
salt and pepper, l teacup of finely minced ham and fowl,1tea-
spoon of minced onion, i!tablespoons bread crumbs and gravy to
moisten, mix thoroughly! rollIntoballs size of yolks, put one in
each half egg- Pour over the whole a teacup of chicken gravy,
put bits of butter on each, sprinkle lightly with cracker dust
and bake 15 minutes, or until nicely browned.

Mrs. E. M. Coi'pkns.



VEGETABLES.
Hotter is a dinner ofherbs where love is, than

a stulled ox and hatred therewith. —
[Prov. 15, IT.

POTATOES.

So vegetables require more careful cooking than the potato,
and none are handled more carelessly. Ifcooked in their jackets

and peeled before serving, they are of much 1letter flavor than
when pared before cooking. Old potatoes should be pared if too
strong flavored, put into fold water for one or two hours before
boiling and put on to cook in cold water. When soft enough to
admit a fork, turn off the boiling water and return in the kettle
to the fire three minutes, shaking up vigorously three or four
times, which willmake them dry and palatable. Ifyou wish to
mash them use a wire masher or a three fined fork, break them
thoroughly while steaming hot: add such seasoning as yoii like,

and a plentiful supply of rich milk and butter, orcream, stir very
fast withthe wire masher two or three minutes, and they willlie
while and light. Serve immediately, at least do not let them
stand in the kettle as the steaming makes them watery. New
potatoes should !>,¦ put into boiling wal er and taken out as soon
as they are done. Mrs. J. L. Mukkat.

SARATOGA CHIPS.
Tare and slice raw potatoes very thin, either with a sharp

knife or a vegetable slicer. I'ut in cold water from ten to

twenty-four hours to draw out the starch. Drain well, put a
pint in frying basket, plunge into boiling lard and cook almost
ten minutes. Have lard very hot when potatoes are tlrst put in.
"When potatoes are do..e. drain, and place upon old cotton to get

rid of the grease, salt slightly. Ifone has not a basket they may
be dropped into the grease and taken out with a skimmer.

Mrs. FkkdLoveless.

LADYFINGERS.
Slice good sized potatoes in eight pieces, let soak in cold water
ihour, dry thoroughly in the oven and fry in boiling hot lard, as
¦doughnuts. Mrs. Law.-on.
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CROQUETTES.
Make hash of corn beef, or ham mixed witli potatoes, season to

suit, add 1 egg for one doz. balls the size of B walnut, roll in
tine bread crumbs, and fry in lard as doughnuts.

Mrs. Law son.

MACARONI.

Break 10 sticks macaroni in small pieces, put in cold water
enough tocover, cook until tender, put in a pudding dish, first
a layer of macaroni then a layer of finely crumbed cheese, sprin-
kle lightly with salt, pepper and little pieces of butter, and so
on until all the macaroni is used: turn milk over until you can
see it. hakeihour. MRS. VauohAJT.

RICED POTATOES.
Those are mashed and seasoned potatoes pressed through a

colander or -through a press made for the purpose. As soon as
bhey have been thus prepared, set the potatoes in the oven to
heat, letting them brown lightly, ifso preferred.

POTATO TEA-CAKES.
Season finely mashed hot potatoes as if for the table omitting

the pepper. Sift a pint Of flour into them, and mix enough cold
milk to make a stiff batter. Add iof a cake of compressed
yeast dissolved in milk, or icupful home-made yeast, and set
the dough in a warm place to rise. When sufficiently light,
form into cakes and bake them like biscuits, or in muffin rings
set in a pan. Split and butter them as soon as done, and send to

the table hot. These cakes are very nice for a winter supper or
for luncheon, or for breakfast at any time.

POTATO PUFF.
Two cups of cold mashed potato and stir into it 2 tablespoons

of melted butter, beating it to a white cream before adding any-
thing else. When creamy, put in 2 eggs whipped light and a cup
of cream or milk, salt to taste, beat allwell, pour into a deep dish
and bake until browned. Mrs. E. M. Copl'kns.

POTATO PYRAMID.
Pare very small potatoes and boil until tender in slightly salt-

ed water, pour some melted butter over them when piled on a

plate, and hake a light brown, garnish edge of plate withparsley.
Mks. E. M.Copi-kns.
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ESCALLOPED POTATOES.
Two quarts cold potatoes chopped tine, 1 pt. sweet milk, 2

tablespoons of butter, a littlesalt and pepper. Bake in a mod-

crate oven one-half hour. MBS. C. ('. BILLmGHUKST.

POTATO FRITTERS.

Mash and rub through a colander six good sized potatoes, add
a little salt. 2 tablespoonaful sweet milk or cream, 2 tablespoons
of Hour. 1 egg and the yolks of two Others, lieat the reserved
whites to a stiff froth and stir into the other ingredients, mix
well. Have ready a spider of hot lard and drop by the spoonful
into it and fry as other fritters.. A delicious breakfast dish.

Mus. Yestky.

POTATOES BOILED IN LARD.

Pare and slice thick eight or ten potatoes. Half fill a good
sized kettle with lard or drippings. When boiling put In the
potatoes and cook until tender and brown, take out witha skim-
mer into a colander to drain, sprinkle withsalt. He careful not

to till the kettle too full of potatoes. Only cook what the lard
willcover at a time: then stir in salt, pepper and a teaspoonful
of butter. Mus. ('. B. Mann.

ESCALLOPED POTATOES.
Place a layer of sliced raw potatoes in a dish, season with

butter, pepper and salt. Do the same with each layer, tilling

the dish, over which pour sweet milk, bake an hour or more as
t he oven may require.

POTATOES AND CREAM.
Mince cold boiled potatoes tine, put them into a spider with

melted butter in it. let them fry a little in the butter, well
covered, then put in a fresh piece of butter, season with salt and
pepper, pour over cream or rich milk, let it boil up once and
serve.

BAKED POTATOES

One dozen medium sized potatoes, bake nicely, then cut off
tlie top, scrape out the inside and put ina dish, lieat the whites
of (ieggs to a stiff froth, add half to the potatoes, also a cup of
cream, salt and pepper. Heat up light and till the skins, over
the opening place a spoonful of the beaten whites, return tot lie
voven until a light brown. Serve hot. Mus. |'i:.\nk Wood.
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BAKED POTATOES.
Twelve good sized potatoes pared and quartered, l' onions.

Put plenty of nice fresh lard in a small sized dripping pan, then
put in a layer of potatoes and a layer of the onions cut line, sea-
son withsalt and pepper. Hake inilie oven, stirring occasionally.

.Miss. <'. E. Moore.

POTATO PIE.
Make a rich crust as forrhicken pie, line a dish. For Oiling,

use 1 (|t. mashed potatoes, seasoned with sail, pepper and plenty
¦of cream, slice an onion very fine, mix together, lilland cover
with crust. HakeIhour. Mas. -XB.Lull.

DELMONICO POTATOES.
Ml]an ordinary pie plate*(buttered) with cold boiled potatoes

chopped fine or sliced, pouroYera hotdrawn butter gravy, m;ide

with milk enough to moisten. Ilake until nicely browned.
Many sprinkle withbread crumbs. llEis. A. N. Lank.

CORN OMELET.
Corn from six ears of boiled corn,idoz. eggs. salt. Beat yolks

and add corn, then whites beaten, fry in melted batter.
Approved by Mbs. Lank.

BAKED TURNIP.
Take mashed turnip and put in a dish, season with butter.

pepper and salt, then a layer of tine bread crumbs. Season each
layer, tilling the dish, having the bread crumbs on top. moisten
each layer with sweet milk and bake in a hot oven. L. T. C.

Si. Paul. Minn.

DICED TURNIP.
Cut white turnip into dice, boil m salted water until tender,

drain, add cup of milk,stirin l tablespoon flourmixed with but-
ter, season withsalt and pepper. .Beets can be served the same

way. Mks. Copeknb.

SALSIFY OYSTERS.
Boil 8 large roots of salsify perfectly tender, peel carefully

crown and all. rub through a sieve and season with salt, pepper
:nul 3 oz. butter: add icup of flour. 2 well beaten eggs and a
littlerich cream: the mixture must be a very thick batter, drop
into boiling lard a spoonful at a time, about the size of a large

oyster; remove as soon as done, drain carefully and serve on a

hot dish.



48

TO COOK SALSIFY.

Scrape and wash the roots, cut in rings iinch thick, boil until
tender in just water enough to cover, a little salt; when done
add milk and a spoonful of butter and thicken with a spoonful

of flour; pour over toasted bread cut in littlesquares.

TO COOK ASPARAGUS.

Select such pieces as will cut readily with a knife. Put into
water witha half teaspoonful of soda and parboil five minutes.
Turn off the water and add about a level tablesp:>onful of butter
and letsimmer a few minutes, do not brown, sift a very little
flour over and add milk or water, as you prefer, to make suffici-
ent dressing. String beans may be cooked in the same way only
parboiling ->> or .'ill minutes and let simmer in the gravy as much
longer. Mks. .1. L.Miuray.

MAYONNAISEDRESSING.

Boil3 eggs 20 minutes, yolks ma>he:l toa paste with1teaspoon
mustard prepared as for table use, and iteaspoon salt;
set on stove U cups vinegar, when it comei to a boil add 2 table-
spoons sugar, 1 tablespoon flour rubbed with a lit!le piece butter,
the whites chopped fine, t lie yolks and mustard. Fillthe toma-
toes with this mayonnaise, cover and bake 20 minutes. Use ripe
tomatoes this way, only adding ipt. Whipped cream to the
mayonnaise. Miss. .1. It. Mknnett.

ESCALLOPED TOMATOES.
If fresh tomatoes are used pare and slice, (canned tomatoes

are as good.) alternate layers of cracker crumbs and tomatoes un-
til the dish is full, beginning antl finishing withcracker crumbs.
On every layer of tomatoes sprinkle Iteaspoon of salt, a little
pepper, a teaspoon of sugar and the sameof butter. Make quite
moist, cover and bake one-half hour. Mks. ,T. W. Hkakkman.

BAKED TOMATOES.

Use tomatoes of uniform size and as smooth as maybe. Wash
them carefully, not to brake the skin, put in an earthen or gran-
ite dish and bake until thoroughly cooked, which willtake from
1to 2 hours according to size of fruit and the temperature of the
oven. It is better to have them over done than under done.
When done slip the skins from them and lay each one carefully
on a square piece of toast, season withbutter and salt and serve
hot, A. C. F.
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BAKED TOMATOES.

One-half doz. ripe tomatoes, slice off a piece for cover, and re"
move the seeds, till with the following mayonnaise dressing.

STRING BEAN SALAD.
String the beans and boil them: when cold slice lengthwise

iiiid lay in a dish. Season an hour or so before eating with pep-
per, salt and 3 teaspoons vinegar and one of olive oil: drain just

before serving and pour over the following dressing:

DRESSING.
One tablespoon vinegar, 3 tablespoons olive oil. 1salt spoon of

salt and 1 of pepper. 1 teaspoon of finely scraped onion. Mix
pepper arid salt, then add oil, onion and vinegar.

Mrs. ChAmbbelain,
st. Paul.

EGG PLANT.
• Peel and cut in slices half inch thick, sprinkle With salt and

Pepper, and letdrain1 hour. Make a batter of 1 egg, flour and
water, dip the slices into it and frybrown in butter 15 minutes.

Or peel the Egg Plant and boil until tender, then pour otT
water, mash tine, add pepper, salt and butter t:> taste, one well
beaten egg and one tablespoon of flour, make into patties and
fry brown in butter, or equal parts butter and lard.

Mrs. K. a. Monroe.

PEAS.
Put peas incold water to cook with a little salt added, when

cooked drain, and add pepper and butter, serve.
Mrs. A. V. Manx.

CAULIFLOWER.
Parboil a few minutes, drain and add hot water to cook, add

a littlesalt, when tender drain, and serve with thickened crefftn
or milk. . Mrs. A. V. Mann'.

CORN OYSTERS.

One teacup of milk. 2 eggs. 2 heaping tablespoons of flour and
a pinch of salt. Boil all well together, and stir in the corn cut
from 1doz. or more ears, according to size, to have a thick mass
with just batter enough to bind together. Drop from a spoon
into the fryingpan with enough hot butter to keep from burn-.
ing. Serve on a hot plate. Mrs. Geo. Gillett.
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CORN OYSTERS.

One c]t. grated corn, 3 eggs well beaten. 1 small teaspoon salt
and a littlepepper, just flour enough to make the-eoFn hold to-
gether, drop on a hot buttered griddle and fry.

Mrs. E. VV. Gkay.

CORN CUSTARD.
¦ Two cups cooked corn to 1pt. sweet milk, and 3 eggs well beat-

en, season with salt, pepper and piece butter size of a hickory

nut. Bakeihour. Mus. Lawson.

CORN OMELET.
Four eggs. 4 tablespoons sweet milk. 1 rounded tablespoon of

flour. 1 cup of canned corn or green corn cooked. Beat the eggs
thoroughly, add the milk and flour, beat again and add the corn:
have ready a battered spider, pour in part of the mixture: cook
until itmay be turned. MBS. (). G. FIBKAN.

EGG PLANT.

Take a large sized egg plant, leave the stem and skin on and
boil in a porcelain kettle until soft, taking up with a fork and
spoon. Remove the skin and mash tine in a bowl, (not tin.)

add a teaspoon of salt, plenty of pepper, a large spoonful of flour.
(when it is col'd.) a half teacupful of milk or cream and 3 eggs.
This forms a nice batter. Have some butter and lard very hot
and drop this batter froma spoon as you do fritters and brown
nicely on each side.

CABBAGE.

Cut a cabbage as Hue as you can slice it. boil in milk 30 min-
utes, and add butter, pepper and salt, with a little Hour to
thicken. Mas. Wai. Reynolds.

BAKEDBEANS.

Ifnew. soak only a short time, 1 qt. beans
—

a half hour will
do—parboil until they crack at the eyes, drain them from this
water and rince with water several times, through a colander is
better; then have a nice large piece of fat salt pork. 1or lilbs.
ready, put in the middle of bean pot with beans around, do not
cover pork entirely but leave the rind to brown, pour over the
whole water salted a little—molasses also if desired— to just
cover the beans, put into a steady, hot oven, bake 4 or 5 hours,
adding water occasionally ifnecessary. Mrs. m. R. Stevens.
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BAKED BEANS WITHOUT PORK.
Wash carefully Ipt. of small white beans, pui over the tire in

4 <[ts. of cold water. Bring to a boil and let boil ihour or un-
til tender enough to break easily. Dip from this water, drain-
ing them well, and put into an earthen or granite dish large
enough to give the beans plenty of room: pour over the beans
equal parts of milk and water enough to cover an inch deep, add
a little salt and bake in a moderate oven from (i to 12 hour.-.
lidding milk and water as it cooks away: a littlebutter may bi
added when served if you desire. Keep the beans closely covered
while baking. Mrs. A. ('. Fii;man\

WELCH RAREBIT.
TakeiIb.of good, fresh cheese, cut in small, thin slices and

put in a frying pan, with a little over a teacup of sweet milk.
stir in a previously beaten egg and add a salt spoon of dry mus-

tard. 1dashes of red pepper and a small piece of butter, st irriny
Die mixture constantly, have ready rolled crackers and gradually
st ir them in. As soon as this is thoroughly incorp irated, turn it
out Into a heated dish and serve, or omit the Crackra and DOUf

over buttered toast. Mus. Vkstkv.

CHEESE HALLS.

Grate 3 or 4 tablespoons of cheese, give them a dash of red
pepper, press into balls the size of a nutmeg, roll them in yolk of
an egg. lay in your Frying basket and boil in hot lard. The
Havor can be varied by stirring a salt spoon of dry mustard into
the egg. To be served cold for desert. Mn<. Ykstky.

CHEESE STRAWS.
To icup grated cheese add icup cracker crumbs, salt to taste,

moisten with cream or sweet milk, then add milkand noursuf-
fiejent to make paste roll as Cor pie crust, cut in long strip; Die
width of a straw, bake light brown in mo lerate oven.

Miss Gkack Upton, B.C.



FISH.
"Praise God for fishand flesh and fowl.
He gave to men for food."

CREAM SALMON.
Take out the contents of a pint can of best salmon, removing"

allthe bits of skin, bone and fluid. Ipick from one dish to an-
other, then buck again, working itup very tine.

For a white sauce, heat a pint of milk indouble boiler, thicken
with- tablespoons cornstarch dissolved in cold milk,odd - table-
spoons of butter, salt and pepper. Set this aside to get thor-
oughly cool.

Prepare 1 pint fine bread crumbs, by removing. all the crusts,
and crumbling the bread which must not be dry, between the
fingers. I'ut a thin layer of crumbs on the bottom of pudding
dish, dot withbits of butter, cover With half the prepared tisli.
then half the remain ing crumbs, pour over at this stage halt' the
sauce or dressing, add the rest of the tish. then t lie bread crumbs,

then the rest of the sauce. I'pon the top scatter a very thin
layer of very fine crumbs, a mere handful, which may be re-
served or prepare! extra, pressing into the sauce lightly, with
bowl of spoon: dot finely with butter and bake very slowly for!
hour. To he wholly successful. ,the oven must be so mild that
no crust will form on bottom or sides of dish, anil the top will be
only slightly tinted. Itis then a very delicate dish.

E. 8. IX

ITEM.

Fresh fish rubbed with half a lemon before boiling or frying,
will hasten their cooking and also removes any earth or oily
taste. Mrs. F. B. Vevk.

MUSHROOM SAUCE.

One cup of milk, 1 can French mushrooms. 2 tablespoons of
butter.

- tablespoons of browned flour, pepper and salt. Boil the
milk, add butter and flour: lastly, add mushrooms.

Approved by Mrs. a. X. Lank.
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BOILED WHITEFISH.
Prepare the fish as for boiling, laying it open, put it Into a

dripping pan with the back down, nearly cover with water: to
one fish 2 tablespoons salt, cover tightly and simmer— not boil—
ihour. Dress with butter gravy and garnish with hard boiled
eggs.

BOLED CODFISH.
Cut the fish Into square pieces, cover with cold water, set on

the back part of the stove: when hot pour ofl water and cover
again with cold water. Let it stand about four hours and sim-
mer. Serve with pork fat or drawn butter.

Mas. E. W. Mkkhii.l.

SALMONLOAF.

One quart can of salmon, 1 tea cup cracker crumbs rolled very
fine, salt, 3 eggs, a littleCayenne pepper, a tablespoon of. incited
butter, juice of 1 lemon; steam lhour. Serve with mushroom
sauce or with drawn butler sauce and parsley.

Approved by Mits. A. N. Lane.

FISH A LAHOLLANDAISE.
Take a fish that has been boiled or baked. Break Into small

pieces, remove all bones. Mixit with a hard boiled egg chopped
fine, place In a Bat ciish with a smooth embankment of potatoes
encircling it.pour llollandaise sauce over the fish, varnish the
potatoes with white of egg. Place in a very hot oven until
slightly browned.

SAUCE HOLLANDAISE.

Beat icup butter to a cream, add yolks of 2 eggs, one by one,
then juice of one lemon, and a pinch of Cayenne pepper, and J
teaspoon salt: place this in a pan of boiling water, beat with an
egg beater until it begins to thicken, then add 4 cup boiling
water, when like soft custard it is done.

Mrs. E. m. Coppenb. <;. B.

DEVILEDLOBSTER.

To 1 can of lobster, drained and picked, t pt. of cream; 2 table-
spoons flour. 1 tablespoon dry mustard. 1 pinch Cayenne pepper,
2 tablespoons butter: boil cream, then add batter, flour and
mustard, and while hot pour over lobster and mix. put Into a
baking dish and cover top with bread crumbs, add lumps of but-
ter a,nd bake 20 minutes. Mhs. .1. W. Moon.
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BROOK TROUT.

Be very careful not to cook too much. Ifsmall, they may be
fried in butter or sweet rill. Have the butter or oil hot and do
not overdo. Try them with a fork. Put no eggs or batter on
them, they are better plain. They can be broiled by wrapping in
glazed paper well buttered, sprinkle a very littlepepper and salt
on them, put them on the gridiron, and turn them from side to
side over the hot coals. Season with lemon juice. Ifyour trout
weighs a pound or more it Is better boiled. Use enough, slight-
lysalted, cold water to cover the tish. let come slowly to a boll,
and boil from three to five minutes, turn off the water and if
you are careful the fish will not break and the beautiful colors
willbe as bright as before cooking. Serve plain or with drawa
butter sauce. Itis delicious ifnot over cooked.

Mus. j.L.Murray.

STEAMED TROUT.

Take a trout weighing about 2 lbs., season withsalt, and Blcam
one hour.

SAUCE FOR THE ABOVE.
Two tablespoons of butter, to one of flour, rub together and

add boiling water to the consistency of thick cream. - hard
boiled eggs chopped tine, and a little salt and pepper stirred in
tlic gravy. To be eaten withthe tish.

Mils. C. C. BrLLINGHTTRST.

BAKED SMOKED TROUT.
Hold under the faucet and wash inside, remove the skin, place

in a bake pan with 1 cup each of milk and water, bake 15 min-
utes, and then add another cup of milk and bake 10 minutes
longer. Mus. Fkaxcis Smith.

BROOK TROUT.
For a dozen good sized trout fry six slices of suit |>«vk: when

brown take out the pork and put in the trout, fry a nice brown
on all sides. Serve the pork with them.

Mks. K.A. Munkok.

WHITE FISH.
One white fish boiled tender and picked tine, make a drawn

butter gravy; add one egg, pepper and salt, add the tish. warm
through, put into scallops and bake. .Mas. A. N. Lan\k.
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FISH CHOWDER.

Have a deep iron kettle ready. Fresh cod or haddock. are best
for chowder. Cut into 2 inch slices. Fry some slices of salt
pork inkettle. Take out. chop tine, leaving fat, put a layer of
fish in this fat: then a layer of split Boston crackers, then some
bits of pork; some thick slices of potatoes (peeled), and some
chopped onion and pepper. Then another layer of fish, with a
repetition of the other articles. Cover with boiling water, and
boillhour. Skim out in the dish in which it is to be served,
thicken the gravy with flour, boil up and pour over chowder.

Mrs. I.F. Hopkins.

BAKED FISH.

To bake any kind of fresh fish, let it lay in brine over night
and until time tobake, then take fat salt pork, slice very thin,
lay in the tin just where the fish will lay, put a few pieces of
butter on pork and a littlepepper, a piece or two of pork, butter
and pepper inside the fish, then lay fish in tin on the pork, put
butter and pepper on top of fish, and last of all cover all over
with thin pieces of pork, and bake ti',l done: it requires no
basting. A fish weighing") lbs. will take L) hours with a slow
even fire. Hake until brown. Miss. ('has. Anthony.

SALT MACKEREL.
Freshen, by laying in cold water from 24 to 30 hours, according

To size. Place in a pan. and cover with cold water: set on stove,
let come to boiling heat, and let simmer ."> minutes. Liftcare-
fully and cover with cream. Mrs. C. T. Hills.



BEVERAGES.
He who knows whntis good and chooses it,who

knows what Is bad and avoiris it,is learned
and temperate. —

LSOCKATES.

COFFEE.
First, buy your coffee green and roust it carefully yourself.

Use equal parts of Mocha and Java. Mocha coffee is a small
rounding kernel of a yellowish green color, and .lava is a large
kernel of a brownish color. Grind the browned coffee fine in
order that you may get the full strength. Use earthen or gran-
ite ware to make your coffee in. and wash the coffee-pot after
brewing. Allow a tablespoonful to each person, of the ground
coffee, wet itwith cold water and an egg before putting it in the
coffee-pot, 1egg is sufficient for 1 cup of ground coffee, ifless
Boffee is used, use less egg. Put the wet coffee in the pot and
pour boiling water on it. let it boil up once then remove to a
place <m the Btove where it willbe near the boiling point but not
boil, let stand from 10 to 15 minutes, serve in hot cups with hot
cream or milk with yolks of eggs beaten together. Iyolk to 1cup
milk. Ifthere is coffee left and yon wish to save it.pour itoff
the grounds, ifallowed to stand on the grounds the bitter pois-
on is extracted, and the coffee is spoiled. Ifyou must use tin to
make coffee in use bright, new tin. but earthen is far preferable
to anything else. A. Q. F.

COFFEE.

One cup coffee, add 1 pt. cold water, set on back of stove t
hour, when nearly ready to serve bring forward and add boiling
water, let boil 1 minute. Mrs. T. W. Lee.

CHOCOLATE.
Take 6 tablespoonsful scraped chocolate, dissolve in a quart of

boiling, water, boil hard 15 minutes, add 1 qt. of rich milk, let
scald and serve hot; this is enough for six persons. Sweeten to
taste. Mrs.E. W. Thayek.
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CARAMELCOFFEE.
Take 1 cup each of white flour, corn meal, unsifted Graham

flour and molasses. Mix well together and form intosmall cakes
a littlelarger than a silver dollar. Ifthe molasses is not suffici-
ently thin to take up all the flour, }or + cup cold water may be
added. Bake the cakes in an oven until a very dark brown, al-
lowing them to become slightly scorched. Use 1 cake to each
cup of coffee, pour cold water on them and steep 20 minutes.

"Good Health," Battle Creek,

TEA.
Tea is made variously as the tastes of people require. Black,

green, Japan and English breakfast require different methods.
For green or Japan tea, scald the tea-pot and allow from one-
half to one teaspoon for each person, as the strength of the herb
may indicate. Pour over this icup of boiling water, steep in
a hot place, but not boil, 10 minutes then turn in boiling water
in proportion 1pt. to every 3 persons. For English breakfast or
Oolong take 2 teaspoons for 3 persons, and prepare as above, only
letting the tea boil for 10 minutes. Selected.Selected.

CREAM NECTAR.

First part. Four <|ts. water, 4 lbs. sugar, 4 on. tartartc acid.
Second part. The whites of4 eggs. 4 teaspoons flavoring, beat

well together. Put the second part in when the first part is
blood warm: let itb0i1, 3 minutes, then it is done. Mottle tight.
Put 2 tablespoonsful intoiglass of water and stir initeaspoon
soda. Mrs. Trott.

RASPBERRY SHRUB.

Five qts. red raspberries, 1qt. of vinegar, 1tablespoon tartaric
acid. Stand over night, strain. To 1 pt. of juice add 1 lb

-
of

sugar. Boil20 minutes, bottle when cold.
Mrs. C. J. Hamilton.

RASPBERRY SHRUB.
Ten qts. red raspberries, mash and put in a crock, add 1qt.

good vinegar. Let stand 48 hours, then strain and to every pt
of juice add 1 lb. sugar. Boiland skim. When scum ceases to
rise, bottle light. Two tablespoons in a glass of water is a re-
freshing drink. Mrs,McFarlaxe.
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TEA AND COFFEE FOR CHILDREN.
Tea and coffee dietary for children is as bad in its effects as its-

use is universal. Dr. Ferguson found that children so fed only
grow fourjpounds per annum between the ages of thirteen and
sixteen; while those that got milk night and morning grew
fifteen pounds each year. The deteriorated physiques of tea-and-
coffee-fed children, as seen in their lessened power to resist dis-
ease, is notorious among the medical men of factory districts.

Selected.
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LEW W, CODMM,
DEALEK INTHE

Voices! J©F<ar)<as oj Ycas etrja €<ojfees.

MyAden Mocha and Makdehlixg Java Coffees surpass all
others in their richness and delicacy of flavor. Try Them.

When in want of a delicious cup of tea,Ican fill the hill
with my hest grades of

OOLONG OR GUNPOWDER TEIS.
They are without doubt the Finest in the city.

Yours Respectfully,

LEW W. CODMAN.

The Best Goods and Lowest Prices.
Our Assortment of

FURNITURE,

And everything in these lines is large and varied. While we
carry Fine Goods, we also have medium and low priced

grades, and can suit anybody, no matter what the size of

his purse. Callon us ifyou wish to see the largest
stock, and get the lowest prices.

One Pries to AU—Aafl Tliat TfieLowest.
Trdesdell Furniture Co.



R. MUELLER,
MALEHIX

DIAMONDS,

oiiYerwar^ arjcl iVrb Goods.

39 W. WESTERN AVENUE.

WHOLESALE AND RETAIL DRUGGISTS,
ESTABLISHED 1868.

59 W. WESTERN AVE., MUSKEGON, MICH.
DK&USB8 IN

Drags, Medicines. Chemicals, Fancy ami Toilei Articles. Sponges,

BrMjies, Perfumery. &c. Headquarters for Boincepathie
Remedies and Patent Medicines.

We carry all Patent Medicines advertised in the city papers, and
order new ones as soon as made.

To allGood Housekeepers who appreciate a Hour that will
make a fine sweet loaf of bread: ? flour that willnever fail: one
that can be depended upon every time to accomplish satisfactory
results, we recommend our "Fax \ Patent" as the best for
extra white bread, cake and pastry. For general family use our
celebrated "Silveu Leaf" stands at the head of all other first
class Hour. Try itonce and you willuse no ot.lier. For sale by
all Grocers, and manufactured only by

MUSKECOT MILLINGCO.



PUDDINGS.
"Get a husband what he likes,
And save a thousand household strikes."

"One thing"is always sure to please.
Just give him puddings such as these."

HOW TO MAKEMUSH.
Very few people know how to make this dish as itshould lie.

The ing redients for a dish of mush, are water, salt and corn
meal. The water should tie soft, the salt fine, and the meal
of the first quality, yellow meal gives the best color but white
meal is more easily cooked. The water should be boiling hot at
commencement, middle and end of operation. The meal should
he added very slowly, so as to prevent any lumps forming, stir-
ring all the time, and should never be in such quantities as to
bring down the temperature of the water below the boilingpoint.
Herein lies the secret of making good mush. Mush should b$
cooked 2 or 3 hours. Mas. Geo. Gillett.™

BAKEDINDIANPUDDING.
Four eggs, 1 qt. milk. 5 large teaspoons corn meal, small cup

sugar, nutmeg. Hoi] the milk and scald the meal in it. let it
coo] before adding the eggs, bake Iof an hour.

Mi;s. CqfcESiAN.

CORN MEALPUDDING.
One pt. milk, 2 large spoons corn meal, butter otic-half size of

iin egg. boil 3or 4 minutes; - tablespoons sugar, salt and nutmeg
or grated lemon rind. Hake lot' an hour. Spread withjellyand
frost, browning lightly in the oven. Mrs. Dennis Smith.

APPLE BETTY.
Take l pt! stewed apples, sweetened, asmall piece of butter,

1 cup rich milk or thin cream; put the apples into a padding
<lish in layers wild thin slices of bread between tin1 layers, pour
the milk over itand bake t hour. To be eaten with fairy sauce,
that is butter and sugar stirred to a frothy compound, flavored
with nutmeg. Mks. Temit.e.
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BATTER PUDDING.
One tablespoon sugar, 1 tablespoon butter. 2 eggs, f cup milk,

2 teaspoons baking powder, flour to make as stiffas cake. Steam
2 hours, serve with rice sauce. Mi;s. Temi'lk.

RICE PUDDING.
Boilicup rice andicup raisins in 1 qt. of milkuntil soft: beat

yolks of 4 eggs with(i ta blespoons of sugar. Into the hot milk and
rice, after it has been removed from the fire. Pour into a pud-
ding dish, and spread over the top a meringue made of the four
whites beaten stiff, with 4 tablespoons of white sugar, and flavor
withvanilla or lemon. To be eaten cold.

MliS. S. M.CItAJUiI.ET.

MOLASSES PUDDING.
One-half cup butter, 1 cup cold water. 1 cup New Orleans

molasses. 8 cups flour, 1 cup raisins, l teaspoon cinnamon. 1 tea-
spoon soda, a littlesalt, steam U hours. Mus. ColemAH.

DELMONICO PUDDING.
(it. milk. 3 teaspoons cornstarch, mix with a littlecold

milk,5 eggs; separate "them, put the yolks with the cornstarch,
add iitablespoons sugar, put this into the oornstarch, with milk
when foiling. Boil 3 minutes or till cooked. Beat the whiles
still

1

and ;i<ld :i tablespoons powdered sugar, bake sufficient to
hold the icing. L. C. T.

MRS. WELLINGTON'S PUDDING.
One |>t. sweet milk. 1 tablespoon '.mlter. place on the stove and

boil, add 3 tablespoons cornstarcU and 1 tablespoon Hour, stir ina
little cold milk. When cold add :i large eggs or 4 small ones,

beat yolks well and add the whites well beaten last, set in a dish
of hot water and bake ihour. To be eaten with a sweet sauee.

QUAKER PUDDING.
Six eggs beaten with 9 or 10 tablespoons flour and lqt. milk,

bake 20 minutes, serve withsauce. MBB. C. I!.M.

BROWN BETTY.

One-third breai.l and s apple. Crumb the bread fine and chop

the apples: -i cups brown sugar, icup butter, 2 teaspoons cinna-
mon, a little tratmeg. Mixthoroughly and spread over the apples
and bread. Bake very brown. Mrs. (.'. li. Mann.
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RICE PUDDING WITHOUT EGGS.

Three tablespoons rice, 1qt. new milk,iteaspoon salt, sugar
:and nutmeg to taste. Bake 2ior 3 hours ina moderate oven.

Mils. (i. M. Smith.

JOHN'S DELIGHT.
Two cups chopped bread, icup chopped suet, icup molasses,

1egg, Icup raisins. 1 cup sweet milk withiteaspoon soda dis-
solved in it. 1teaspoon cinnamon, iof cloves, a pinch of mace
and salt, boil2 hours in a tin padding boiler, eat with foaming
sauce. Approved byMbb. Sfkagce.

PUFF PUDDING.
One cup boiling water withicup of butter melted in jt; while

the mixture boils stir in 1 cup flour, keep it on the stove stir-
ring ituntil smooth and velvety, when cool add .'{eggß well beat-
en and iteaspoon dry soda: heat a pudding dish hot. butter 1li< r-
onghly and pour in the batter. Hake in a quick oven until
thoroughly done. Make an opening in the edge and pour in cus-
fcard made of 1cup of milk,icup of Hour,icup sugar, and 2eggs,
flavor with lemon. Mas. Sprague.

POOR MAN'SPUDDING.
One cup molasses, 1 cup cold water, 1 cup fruit, 1 teaspoA

soda, tiour t<i make a batter, steam is hours.
Mas. J. I>. Davis.

BREAD PUDDING WITHOUT MILK.

Take dry bread pieces ipt, more or less, pour boiling water on
them, when soft add a cup of fruit of any kind, slewed or fresh,

and 2 tablespoons butter, yolks of 2 eggs, spice and sugar to taste;

bake 20 minutes; just before it is done spread on the beaten'
whites of the eggs and brown nicely.

PUDDING IN HASTE.

Three eggs, 3 cups milk, 3 cups flour. Bake in putty tins or

cups and serve with hot sauce. Mbs. Reynolds.

ESTELLE PUDDING.
Three eggs well beaten, 2* tablespoons sugar. '2 tablespoons

butter, }cup sweet milk, 1 cup raisins, stoned. 1 tablespoon bak-
ing powder, flour tomake the consistency of pound cake, steam

•'!."> minutes. To be served with liquid sauce.
Approved by E. T. C.
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LIQUIDPUDDING SAUCE.
One-half cup sugar, icup butter, 2 cups water, boiltogether,

thicken with 1 teaspoon cornstarch; lemon juice nutmeg or va-
nilla to taste.

APPLE TAPIOCA PUDDING.
Pare anrl core enough apples to filla dish; put into each apple

a bitof lemon peel. Soakipt. of tapioca in 1 qt. of hike warm
water 1hour, and add a little salt, flavor with lemon, pour over
the apples. Bake until apples are tender. Eat when cold with
cream and sugar.

SNOW PUDDING.
One-half box gelatine soaked in 1cup cold water 1 hour, 2

lemons grated, 3 eggs, H cups sugar. Add sugar and lemons to-
gelatine, then pour overipint boiling water. When dissolved
beat until all sparkles, then add the whites of eggs beaten stiff,
make a custard of the yolks.

APPLE SNOW.

Mash the pulpof 3 baked apples with a silver spoon, add 1cup
sugar and the "oeaten white of 1 egg. flavor and beat ihour;
serve withsoft custard or alone. Mits. ('. B. Maxn.

STEAM CAKE PUDDING.
One teacup butter, Hcups sugar, 1 cup sweet milk, 3 cups

tur, 2 teaspoons cream tarter, 1of soda, add cinnamon, nutmeg,
few raisins chopped fine. 2 eggs, steam 2 hours without un-
vering. Use any kind of sauce. Mas..]. D. Davis.

TAPIOCA PUDDING.
Soak 1cup tapioca in1qt. milk for - hours, addicup of sugar.

tenp of raisins, yolks of 3 eggs well beaten, a little salt, bake
owly one hour. Beat whites of eggs to froth, add 2 tablespoons
[gar, flavor. Mks. Mangold.

PINE APPLE TAPIOCA.

Soak over night 1cup tapioca in 1* cups water, inmorning add
2icups water and cook untiltransparent indouble boiler. When
done add 1cup sugar, 1pine apple pared, cored and finely minced
(a can ofgrated pine apple could be used), turn into cups, wet with
cold water and mould, serve with cold or whippedcream. Apples,
and peaches can bo used in place of pine apple.

"Good Health," B. C.
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SNOW PUDDING.

Half box gelatine, whites of 3 eggs, pint of hot water, juice of
1lemon. Dissolve gelatine in the water, then add lemon juice
•nd sugar, mix well and strain through flannel into a large mix-
bowl; when cool enough to begin to thicken, stir in the whites of
the eggs beaten to a stiff froth, and beat until it is thick and
snow white all through. It will take a half hour or longer,
and the colder the better. Turn into moulds that have been
dipped in cold water, or pile in pyramid form in center of a glass
dish, leaving a space all around. Keep on ice till next day.
Make a soft custard witha pint of milk, yolks of 3 eggs, pinch of
salt, 4 tablespoons sugar, littlegrated lemon rind. The custard
should be very cold, and if the pudding is inpyramid pour the
custard around it

—
not over it. In moulds, serve the custard

from a pitcher. E. C. H.

CHOCOLATE PUDDING.
Scrape very fine 2 oz. of chocolate, J teaspoon cinnamon: put

into a pan, pouring over it1qt. new milk,stirring until it boils,
add by degrees 4 oz. sugar. Melting the chocolate until smooth,
pour out to cool. Beat 8 eggs to a froth, mix with chocolate,
pour into buttered dish and bake £ hour. Serve with powdered
sugar, cold.

FINE BREAD PUDDING.
Take light, white bread, cut it in thin slices; put into a pud-

diny dish a layer of any kind of preserves, then a slice of bread
and repeat until the mould is almost full. Pour over all a pint
of warm milk, in which 4 beaten eggs have been mixed; cover
the mould witha piece of linen, place the mould in a sauce pan
with a littleboiling water, let it boil gently 20 minutes. Serve
withpudding sauce.

QUEEN OF PUDDINGS.
One scant pint of grated bread crumbs, 1qt. of milk. 1 cup of

6Ugar, 1lemon. 4 eggs, butter the size of a walnut, (irate the
rind of the lemon, and putIt with the Imtter: little salt withthe
bread crumbs, then pour on the milk boiling hot. When cold
add the yolks of the eggs well beaten, beat all thoroughly to-
gether and bake. When cold make a meringue of the whites of
the eggs, the juice of the lemon. Icup of sugar, beat untilstiff,
spread over the top of the pudding and set in the oven untila
delicate brown. E. C. H.



GENE VA PUDDING.
Mix3 tablespoons cornstarch with a very little water, and stir

into 1pt. ofboiling water, add the whites of 3 eggs beaten stiff.
For sauce, take beaten yolks of 3 eggs, 1cup of sugar, Icup milk,
flavor. Boil the sauce tillcooked.

Mrs. S. M. Ckamblet.

BLACKPUDDING.

Four eggs, ipt. molasses, 1cup butter, icup sugar, £ cup milk,
1 cup sifted flour, 1 large teaspoon soda, bake half an hour.
Sauce— Two cups sugar, 1 tablespoon butter. U cups boiling
water, 1 lemon, grate rind and squeeze out the juice.

Mks. Yestey.

FIG PUDDING.
One lb. rigs chopped fine. 1pt. grated bread crumbs, 1cup fine

chopped suet, t cup sugar. 1cup sweet milk, 3 eggs, 1 large tea-
spoon cinnamon, 1 large teaspoon nutmeg. Dip a pudding cloth
inboiling water and dredge itwith flour, put in pudding, tie up
tightly, leaving a littleroom for itto swell. Steam 3 hours.

DAINTY PUDDING.

One orange, 2 teacups stale bread. 2 eggs, (yolks only.) 2 oz.
citron shredded. 1cup water, sweeten to taste. Soften the bread
with the water, grate the rind atul squeeze the juice of the
orange, mix this and the citron with the bread, stir in the yolks
of the eggs and sweeten. Butter 6 small cups. Beat the whites
of the eggs, mix quickly with the other ingredients, till the cups
and bake slowly 20 minutes or until they are brown. Serve hot
with cream sauce. Raisins can be used instead of citron.

Mks. J. Alvord

CRACKER PUDDING.
Three common crackers rolled, boil Ipint milk. When it is

partly cooled stir in the yolks of 2 eggs and a pinch of salt, place
in a dish of water, and bake until it is set. Frost with the
whites of the egg and sugar, decorate with bits of jelly.

Mrs. Murray.

ITEM.

In making boiled sauces, ifthe butter, sugar, and water are
boiled for 15 minutes before thickening, the sauces will be much
clearer. Mrs. Geo. 1). Smith.
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CHRISTMAS PLUM PUDDING.
One lb. raisins, 1lb. English currants, ill>. suet, cliopl><*" iliu-

With 1lb.bread crumbs, 2 tablespoons flour. 8 eggs. 1 qt. sweet
milk. 1 teacup sugar, 1 nutmeg, ilb. candied citron, ilb. can-
died lemon, 1 tablespoon ground cloves. 801l gently in a bag 4
hours. Turn the bag wrong side out. dip in hot water, then in
cold, wring dry and dust well with flour, turn, and put in the
pudding standing a spoon up in the middle and tie up fche bag.

Mrs. L.L.Tkott.

TROY PUDDING.
1 cup milk, 1cup molasses. 1 cup chopped suet oricup melted

butter. 1 cup raisins, 3*of flour. 1egg. 1 teaspoon soda, spice to
taste. Boilor steam 3 hours. Can be kept several days in the
winter and then warmed like plum pudding, Serve with hard
sauce made as follows: one cap sugar. Icup batter stirred to a
cream, flavor with vanilla or nutmeg.

Mus li. l). Baker.

SUET PUDDING WITH SOUS MILK.
One cup chopped suet. 1 cup of molasses. 1 cup of chopped

raisins. 1 cup of sour milk. •'! cups of Hour, 1 teaspoon of salt.
Steam .'! hours. Eat with vanilla sauce. A cup of chopped
apples is sometimes added. Mils. <;. F. Oithwaite.

SUET PUDDING.
One cup milk. 1 cup suet. 1 cup sugar. 1 cup chopped raisins. 1

egg, piece butter size walnut. 3 cups flour
—

cinnamon— 2 tea-
spoons baking powder. Steam 3 hours.

SAUCE FOR PUDDING.
Butter, sugar and l egg stirred t<> ;i cream. Flavor with va-

nilla. Mrs. A. C- BBAKKMAK.

SUET PUDDING.
Three raps Hour, S teaspoons baking powder, lcup suet.

chopped tine. 1 cup raisins, slimed, icup sugar or t cup molasses
cold water or milk enough to make stiff, hatter (about 1 cup),
you can use sour milk and soda Ifyou like: even teaspoon cinna-
mon, iofdoves, steam two hours. Bunicup sugar and table-
spoon of butter to a cream, (moistened with teaspoon hot water
makes ii cream better,) for sauce.

Mks. E. T. Cha.miseim.ai.v.
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SUET DUMPLINGS.

Make as for suet pudding and drop into boiling water, or into
water where meat is boiled. Apples may be rolledin them, mak-
ing delicious apple dumplings. Boil an hour.

A. T. F.

CORN STARCH PUDDING.
One pint sweet milk, whites 3 eggs. 2 tablespoons cornstarch,

3 tablespoons of sugar, littlesalt. When the milk reaches the
boiling point add sugar, then starch mixed smooth in a little
cold milk, and lastly the eggs beaten to stiff broth.

SAUCE,

One pint milk, 3 tablespoons sugar, yolks 3 eggs well beaten
and a tablespoon milk added to them. Flavor to taste.

SNOW PUDDING.
One box gelatine, 1 pint boiling water, juice of 2 lemons, 3

eggs. Pour water over gelatine, add sugar to taste, and the
lemon juice. When cold add whites of eggs beaten to stiffbroth.

SAUCE.

Beat the yolks of 3 eggs and stir them into a pint of boiling

milk. Sweeten and flavor to taste. Mks. Chamberlain,
St. Paul.

PRUNE PUDDING.

One half lb.best prunes stewed very soft, remove the stones and
mash fine, sweeten to taste with powdered sugar. Then add the
whites of 6 eggs beaten stiff, put ina pudding dish, bake in mod-
erate oven 15 minutes. To be eaten either hot or cold with
whipped cream. Canned strawberries or plumbs are very nice
prepared in the same way. Mrs. F. Nims.

TAPIOCA AND COCO ANUT PUDDING.

Soak 3 tablespoonsful of tapioca over njght; in the morning

Book untilclear. Take 1 quart of milk, reserving 1 cupful, set
milk on the stove, when boiling, add the tapioca. Beat the yolks
of four eggs, 1cup of sugar, three tablespoonsful cocoanut, and
one cup of cold milk, stir these into the boiling milk and tapioca
and boiluntil itthickens. Pour itinto a pudding dish, beat the
whites of the eggs with three tablespoonsful of sugar, pour over
pudding, sprinkle cocoanut over, set in the oven and brown.

Mrs. W. A. Siblky.
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ICE CREAM PUDDING.

Boil1 teacup rice in1quart of milk, then take yolks of 4 eggs.
1 teacup sugar, 1 teacup raisins, 1teaspoon vanilla: stir this to-
gether and stir into the rice, beat whites of eggs for frosting.
To be eaten cold. Mrs. N. McGbaft.

FROZEN PUDDING.
• One generous pint of milk, 2 cupsful of granulated sugar, a
scant half cup of flour, 2 eggs, 2 tablespoonsful of gelatine, 1 qt.
of cream, one pound ofFrench candied fruit (a half pound will
do). Let the milk come to a boil,beat the flour, eggs and one
cup of sugar together and stir into the Iwiling milk. Cook 20
minutes and add gelatine soaked one or two hours in water to
cover. Set away to cool and when cool add sugar and cream.
Freeze ten minutes, add the candied fruit and finish freezing,
take out the beater, pack smoothly and set away for anhour or
two. When ready to serve, dip the tin in water, turn out the
cream and serve with whippet! cream heaped around.

From Miss Parloa's Cook Hook.
Approved by Mrs. W. A. Sihlky.

SPANISH C REAM.

Soak ibox gelatine inipint cold milk: beat the yolks of 3
eggs and put into a double boiler witha pint of milk, 3 teaspoons
sugar and the soaked gelatine. Stir well, let it come to a boil,
remove from the tire and flavor to taste. Beat the whites of the
eggs to a stiff froth and stir into the custard and pour into a but-
tered mould. Serve withcream. Mrs.Geo. Giixbtt.

BURNT ALMONDS FOR DESSERT.

Blanch and dryi11). almonds, put a piece of butter the size of
a nutmeg into your tin dripping pan. set them in the oven and
brown as you would coffee, only a light brown. As you take
them up, sprinkle salt on them.

APPLE DUMPLINGS.

Pare and core without quartering 12 large apples. Make a
crust of 4 cups flour, 3 teaspoons baking powder, icup butter;
rub butter well into flour, mix with milk as for biscuit, cover
each apple with the dough and put in a butterd tin, pour boiling
water over them and bake. Serve with cream and sugar.

Mbs. \V. \V. Baucis.
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IRISHMOSS BLANCMANGE.
Puticup Irish moss in a qt. of sweet milk, after washing

carefully. Let it set over a pan of hot water for 30 minutes,
flavor, then strain and mould. To tie eaten with cream and
sugar. Mus. L. L. Tkott.

BAKEDAPPLES.

Pare and core withoutquartering, 12 apples; put them ina tin
with a small piece of butter on each apple, sprinkleIcup of
sugar over them, add icup water and bake in the hot oven.

Mrs. W. W. Barcus.

Steamed brown beab
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PIES.
'¦Variety is the spice of lite."

LEMON PIE.

Juice and grated rind of 1lemon, 3 cup sugar, yolks of 3 eggs,
Icup of milk, 3 teaspoons of cornstarch or flour.stirred in part
Of the milk, a pinch of salt. Put together in order named, bake
withunder crust. Beat the whites of eggs to a stiff froth, add
3 heaping tablespoons of tine grained granulated sugar, spread
over pie while hot, return to oven until a delicate brown. Serve
cold. Mkn. 11. 1).Bakkk.

CUSTARD PIE.

One andipint milk, 4 eggsy^ittle bit salt, 2 tablespoons sugar,
Inutmeg, bake in moderate oven. Beat eggs thoroughly before
stirring into milk. White of 1 egg can be reserved forfrosting
ifdesired. Mrs. L. O. L.

PUMPKIN PIE.

One pint wellstewed and strained pumpkin. One qt. scald-
ing, rich milk, H cups sugar, 4 eggs, iteaspoon salt, 1 table-
spoon ginger, 1tablespoon cinnamon. Do not let mixture stand
after it is put together.

RAISIN PIE.

Grated rind and juice of 1lemon. 1 cup raisins, seeded and
chopped, ,i cup sugar, ]cup water, put on the stove and thicken
with cornstarch. Bake with two crusts. Mbs. Ckaxdall.

CREAM APPLE PIE. —
Line a deep pie dish with nice pie crust. sli^J^tart apples,

sprinkle over one cup sugar, a littlenutmeg (or^fy flavoring
you like), then pour over a cup of sweet cream and pake.

Mbs. B. T. Chamberlain.

TOMATO PIE.
One-half doz. medium sized, hall ripe tomatoes, sliced thin;

sliceilemon very thin, 1cup sugar. Bake with two crusts.
Mils. R. P. Eaistojt.



CRACKER PIE.

Two-thirds cup rolled crackers, icup of butter, Jt cup of vine-
gar, 2 cups of boiling water, 1cup of raisins, t cup of sugar, 1cup
of molasses, 1teaspoon allspice, 1 teaspoon cloves.

Mrs. Bkakemak.

CUSTARD PIE.
One heaping teaspoon flour, 2 heaping tablespoons sugar, 2

eggs, well beaten with the sugar and flour, put in a quart bowl
and fillwith milk withinan inch of the top. Season with a tea-
spoon of vanilla, put into a crust and bake until it sets.

Mks. Geo. D. Smith.

ORANGE PIE.
One large or 2 small oranges, grate part of the rind and

squeeze the juice, 3 eggs beaten separately. Stir the yolks with
1cup of sugar, 1 cup milk, add the orange and whites last.
Bake with under crust. Mrs. Robt. Easton.

CRACKER PIE.

'fTen butter crackers, 1cup ch%ped raisins, Icup melted but-
ter, 1cup sugar, icup vinegar, 1cup molasses, 2 cups hot water,

poured upon the crackers, inutmeg, 1 teaspoon cinnamon: i
cloves, 1 teaspoon essence lemon; this willmake 4 pies. Bake
with two crusts. M us. u. P. Easton.

SOUR MILKPIE.

One cup fullgood '"bonny clabber." 1 cup sugar, 1 tablespoon
Oomstarcb, J teaspoon extract lemon. 5

;olk of 2 eggs: stir all
together and bake In a nice crust. Make a meringue withthe
whites of the 2 eggs and sugar, spread on top and brown lightly.

Mrs. C. T. Ohajikehlain.

MINCE PIE.

Three lbs. round steak. 2 lbs. suet, 6 lbs. apples, 3 lbs currants.
2 lbs. rajg^. 2 lbs. sugar. 1pt. ofmolasses, igal. boiled' cider, 1
pt. peagHßce. 1 tablespoon salt, 3 of cinnamon. 2 each of chives
and nial^F Mus. C. T. Hills.

MINCE PIES.

Ten lbs. of beef chopped fine: take for every bowl of meat.
-

howls of apples. Add to this 10 lbs. raisins, seeded, 1 pt. good
vinegar, 2([is. Hew Orleans molasses. 2 lbs. whitesugar, allspice,
cinnamon and cloves to tasto. If not sweet enough a:ld more
sugar. One lb. butter, Mrs. P. I'.Misxtsu.
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CREAM PIE.

One cup of milk, 1 cup of sugar. 2 tablespoons cornstarch, yelks
of 2 eggs, let the niilk boil, stir in the cornstarch, then beat in
the sugar and eggs. Bake the crust thin, put iu the custard and
bake while preparing the following meringue: Beat the whiles
of 2 eggo to a froth and add a little pulverized sugar, pour over
the p'ie and lei brown in Hie oven, flavor to taste.

Mus. .1. A.LVOBD.

SQUASH OR PUMPKIN PIE.

«To ;iqt. of boiited milk add a large pint strained squash, - cups
f sugar, 3 egg*. ] teaspoon of salt, a few drops of lemon ex-

tract, lteaspoon of ginger or cinnamon, 2 dessertspoons of
melted butter inthe milk. Mix by stirring the spice and salt
withthe squash, then sugar. When well mix^d. pour inithen
the remainder of the milk and stir well, lasilv the i'na> well
beaten. Mrs. I'.k;i:i.(i\v.

APPLE MERINGUE.

Prepare 6 Large tart apples as for sauce, while hot add a piece
Of butter size of an egg. and when cold add 1 cup of fine cracker
crundis. then yolks of 3 eggs well beaten. Icup of sweet cream
or milk, a little salt, nutmeg and sugar to taste: bake iu plate
withunder crust. When done, frost with whites of eggs and
1cup sugar and brown lightly!. Mks. J. 1). Davis.

COCOANUT PIE.

One pint swcvi milk, lflipdesiccated cocoanut, 3eggs, lcup
sugar, heat milk and cocoanut to boiling point, then add sugar;
take from stove and add yolks of eggs after being well beaten,
bake 20 minutes, boat wliites to a stiff froth and cover to]) of pie
after it is liaked. put back in the oven and liruwn slightly.

W.JUkijhilL

MOCK MINCE PIE.

One cup molasses. 1 cup soaked bread crumbs rubbed free
from lumps, lcup brown sugar. 1 cup raisins, f cup currants, i
cup (if vinegar, Icup of water. 1Teaspoon of spire. ! teaspoon

nutmeg. Ifto be eaten hot. add a piece of suet the size of an
egg. Simmer a few minutes, then cool. (i.aka.

73pie:-;.



PUMPKIN PIE.
Take ibowl grated pumpkin, 1 egg, 1heaping tablespoon of

sugfir. 1 teaspoon ginger salt, cinnamon and nutmeg to taste.
Beat sugar egg and spices until very light, add pumpkin and 2
tablespoons~of cream and enough milk to fillpie. Bake nearly
one hour. Mrs. W. A. Siisley.
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PASTRY.

PUFF PASTE.
Take 2 lbs. of fine winter wheal Hour. |teaspoonf ul of sail and

the juice of one lemon, mix with cold water Into the consistency
of linn I>uHer. do not knead too much, dust your board withflour
and roll <>ui the paste into a square iinch ihick. Mould ouf In-
to a square cake - lbs. of good butter, which has had all ihe salt
Washed out, and place in the middle of the sheet of paste. Then
fold each side over ii and roll out in an oblong so ;is to equally
spread the butter between the paste, (old'this Intothree and roll
mil so thai what were before the sides of the sheet may now be-
come the ends: repeal this, folding and rolling three times
more. Wrap in a cloth and'put Id the Ice box or any cold place
until next day. Then roll and fold three times more and cut
mil with a sharp, thin cutter, and hake in a boi oven, he sure

and dust off all the In Hour from 1 he surface Of the paste he lore
Folding, and keep the hands also free. The scraps must not he
used tor 1mtties. because 1 be grain of the paste willbe lost-

Hai:i:v Pox.

PIE CRUST.
One coffee cup of hint. 8 of sifted flour sad a tittle sail, an

lard well into flour witha knife, then mixwith coldwater quick-
ly,into a moderately stiff dough, handling as little as possible.
Take a new slice of paste each time fur t!>|> crust. After roiling,
spread butter with a spoon, fold and mil again, using trimmings
for under crust. This makes 4 common 9izetl pies.

MRS. C. -I- Hamilton.

GRAHAM PIE CRUST.
Sift hall teaspoon of baking powder Into a pint of Graham

fiow,add enough thick, sweet cream toformapaste toroll. Xsour
cream he used, add saleratus in place of baking powder. Milk
with butter may be used in place ofcream.

Mrs A. C. Fii:man.

PIE CRUST NO. 2.
For an ordinary pie, take 9 tablespoons of flour, t teaspoon of

baking powder, 1 tablespoon each of lard and butter. Cut in
with a knife and wet with very COM Water to a soft dotlffh for
rolling. E. T. C.



SALADS.
"Ineverything you do aim to excel.
For what is worth doingis worth doing well."

CHICKEN SALAD.

One pint chicken cut in tine pieces. 3 pt. of celery measured
after cutting.

DRESSING.
One ;hkl one-half cups vinegar, (iftoo strong weaken a little)

iheaping teaspoon mustard, ltablespoon sugar, ltablespoon
melted butter, pinch of cayenne pepper, salt to taste. Five eggs
beaten separately, mix sugar, vinegar, mustard and egg together
and scald until it begins to thicken: mix thoroughly witli the
chicken. The addition of a cup of whipped cream before mix-
ing is an improvement. M.F. S.

ORIENTAL SALAD.
One can of French peas, 2 qts. of potatoes cut in dice. 1 bunco

of celery, a little parsley, a little onion. Dressing— Yolksof's
eggs..") tablespoons vinegar.lpt. cream, whipped stiff. Itablespoon
sugar, A juice of 1 lemon: heat vinegar, beat eggs light, put in
butter the size ofan egg, stir egg in while boiling, put away to
cool and cover: when ready to use put in the lemon and season-
ing, add cream. For seasoning use 6 teaspoons salt, 4ofmustard,
1 of cayenne pepper. Grace Moon.

BOILED SALAD DRESSING FOR COLD SLAW

801licup vinegar with 2 tublespoonsful of sugar, iteaspoon
each of salt and mustard and 1 teaspoon of pepper. Rub icup
of butter to a cream, with1 teaspoon of flour, and pour the boil-
ing vinegar on it. Cook ."> minutes, then pour it over 1 well
beaten egg: mix this dressing while hot. with1 pint red cabbage
shaved or chopped. Approved by Mas. L. N". Keating.

ORANGE SALAD.
Cut oranges in small pieces, add chopped olives, pour mayon-

naise over it. MRS. A. N.LANK.
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POTATO SALAD.
Onedoz. cold potatoes chopped. Sauce— Six tablespoons milk.

6 tablespoons butter, 1tablespoon salt, 1 teaspoon pepper, 1 tea-
spoon mustard, boil and add 3 well beaten eggs. Take from the
stove when eggs arc added and stir 5 minutes.

Sarah Miknkk.

OYSTER SALAD.
One (it. of oysters steamed til!plump, throw them into cold

water. Four heads celery cut with a knife, cut the oystere in
halves and mix with celery: salt slightly. Dressing— Beat well
4 eggs, add 1 teaspoon mixed mustard, 1 teaspoon cornstarch, i
cup good strong vinegar, cook over steam until thick, add piece
of butter size of an egg. Wine glass cream added when cold.

Mrs. W. W. IS.u;< is.

CABBAGE SALAD.
One head of cabbage chopped fine, 8 eggs well beaten, :i table-

spoons of butter. 12 of vinegar, l teaspoon of salt, •'! teaspoons of
mustard, iteaspoon Of pepper; let come to a boil and turn over
cabbage while hot. Mbs. Wh. Smith.

LETTUCE SALAD.

One head crisp lettuce, Ismail onion. 1 cup vinegar, 2 hard
boiled eggs, 2 small boiled potatoes, 3 tablespoons soft butter.
Break the lettuce Insmall pieces, slice thin the onion and whites
of eggs, put into a dish and pour the vinegar over, cream togeth-
er the butter, yolks of eggs and potatoes, then pour over the
lettuce and toss with a fork untilthoroughly mixed. The onions
may be omitted. .Mrs. W. K. Sticknjsy.

TOMATO SALAD.
Take 6 large tomatoes and put on ice. wash and drain lettuce

leaves and form into littlenests on a dish: when ready to serve,
cut the tomatoes Into large dice, and place a large spoonful in
each nest, serve immediately with the following dressing:

Yolksof 4 beaten eggs, icup of vinegar heated with1tablespoon
sugar. ] teaspoon mustard, salt and pepper; pour in the egg
when hot and cook carefully until thick, remove from stove and
add icup melted butter, place on ice. and when ready to use
thin withcream. Mrs. E. M.Cofpens. G. E.

SALAD.
slice oranges and bananas, and till dish, pour dressing over

and put in cold place 2 or 3 hours. Mits. Temple.
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SALAD DRESSING.

Folks of 4eggs, lteaspoon salt, 1 teaspoon pepper. 1 teaspoon
mustard. + cup vinegar. Cook until it thickens: when cool add
half cup sweet cream. This is a nice dressing for potato salad
also. Miis. W. (,r. WatsoX.

SALAD DRESSING.
Have ready in a tin can. 8 teaspoons of Bait, 4 of mustard, i

evctt teaspoon of veil pepper. To 5 tablespoonsful of boiling

vinegar, add the well beaten yolks ofs eggs. Btiruntllthick, re-
move lii.in stove and add a piece of butter size of an egg, 1 tea-
spoon of mixture from the can, juice ofjialf a large lemon and
ipint of cream whipped stiff. Mks. W. A. Smiley.

ORANGE SALAD.

Dressing
—

Juice of 3 oranges, an:l 1 lemon, makingipt. juice,
add 4 ciz. sugar, while and shell of 1egg. Beat all together, heat
to boiling point and simmer 5 minutes: grate a littleof the peel
in the mixture and strain.

FRUIT JELLY.

One box gelatine. 4 lemons. 1 orange. 1 <|t. sugar. 1 i|t.water.
Soak gelatine an hour in the cold water, but onback of stove
and stir until dissolved: add juice and little of the sliced peel
and sugar. Let come to a boil;let stand untilquite t hick, then
pour half of it into your moulds, place in you!1 fruit, and pour
on the other half of jelly: sections of oranges; French cherries:
blanched almonds-, nuts, raisins, grapes, etc.. can he used. This
is enough for nearly 2 qts. of jelly. Mrs. A. F. Tomfle.

FRUIT SALAD.
Put iIk>x gelatine into 2 teacups cold water over night, in the

morning add 1 cup hot water and the juice of 3 lemons (4 if
small). 2 cups sugar, 1 can pine apple, sprinkle sugar over, 4
oranges. 4 bananas; put intogelatine when cold and set on ice.

Mrs. L.O. L.

EXCELLENT CABBAGE SALAD DRESSING.
Beat - eggs, add 8 tablespoons vinegar, ti tablespoons sugar. 6

tablespoons butter,, lteaspoon each of salt and mustard. Besi
well together and cook in an earthen dish set in hot water, stir-
ring often. When cool, thin by adding '2 tablespoons sweet
cream. same of sugar. Pour over finely sliced or chopped cab-
bage. Mi:s. P. Loyki.kss.



FRENCH MUSTARD.
Take :i teaspoons ground mustard. ] of flour,iteaspoon sugar

pour boiling water on these, and mix Into smooth, thick paste.
When cold add vinegar enough to make ready for use, a little
salt. Mrs. L. Kami/..

MAYONNAISE DRESSING,

Yolks of 2 eggs, l teaspoon salt, 1 teaspoon red pepper, itea-
spoon mustard; mix together until light, dropinoiltillthick,
Btirring constantly, a tablespoon vinegar and juice ofilemon,
just before putting on salad add 1 cup whipped cream.

Mm A. N. Lam:.
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WEIGHTS AND MEASURES.

One quart (if flour, (sifted and wellheaped), weighs 1 Hi.
Three coffee cups of sifted flour, (level), weigh 1 II).

Four teacups sifted flour, (level), weigh 1 11).

One pint of soft butter, (wellpacked), weighs 1lb.
Two teacups soft butter, (well packed), weigh 1 lb.
Two coffee cups powdered sugar weigh 1lb.
Twoand three-fourths teacups powdered sugar weigh 1 lb.
Two teacups granulated sugar, (level), weigh lib.
Two teacups Cofree "A"sugar, (level), weigh 1 lb.
One and three-fourl lis coffee cups best brown sugar weigh 1 lb.
Three and one half teacups Indian meal equal 1 qt.
Three tablespoonsful of grated chocolate weigh 1oz.
Nine large or ten medium sized eggs weigh 1 lb.

LIQUIDS.
One pint contains W fluid ounces.
One tablespoon contains about t fluidounce.
Sixteen tablespoonsful e(|iial ipint.
Four ial)lcs])(ioiil'uls equal a common sized wine glass.
Four teacups equal one pint.
A common sized tumbler holds about ipint.
One pint of milk or water weighs 1lb. •
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Molasses fruit cake
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COOKIES.

Two cups of sugar. Icup of shortening, 2 eggs. 4 tablespoons
sour milk,iteaspoonfui of soda. Mbs. D. Squires.Mbs. 1). Squires.

COOK IES.
Twocups of sugar, 1 cup-of butter and lard mixed. ) cup sour

milk, 3 eggs. 1even teaspoonfui of goda dissolved in the milk. 1
even teaspoonful of baking powder in the flour.

Mits. SiMiAca'K.

COOKIES.
Rub thoroughly together one cup of butter. 4 cups of flour and

1teaspoonfui of soda. Heal together 3 eggs, 2 cups of sugar (noi
granulated), and i teaspoonfuJ of ginger. Pour Into the flour
and mix. Mi:s. ('. 11. HaGKUEY.

JUMBLES.
One cup of butter, 2 cups of sugar, .'i eggs. i tablespoonful of

sweet, milk. Mixquickly using only flour enough to roll quite
thin, sift sugar over and cut with fried cake cutler.

Mhs. Ashfoud Wood.

GERMAN CRISPS.
Two cups sugar. 1 cup butter, 3 eggs, the rind and juice of one

lemon, mix thoroughly either with a spoon or the hand, adding
sufficient Hour to make them lhick enough to roll out. Roll very
thin and cut in small cakes with a cutter. After placing in a
pan rub the tops with egg and sprinkle with white sugar. 2 eggs
;ire enough for the tops of the cakes. They only require a few
minutes to bake. MBS, E. C. 11l xter.

COOKIES.

One e£K broken into a Clip, put into the cup butter size of an
egg and (ill the clip with sugar, 1 tablespoon thick sour milk.
To every three measures of the above put 1 teaspoon soda: flavor
With lemon or nutmeg, flour enough to roll easily. 1 find these
the nicest cookies 1 have ever made. Mrs. Ashfokd Wood.



MRS. WOOD'S JUMBLES.
One Hi. sugar. I Ib. butter, 6 eggs, the grated rind of two lem-

ons, stir irWhe flouruntil quite stiff, then drop a spoonful on
baking tinand bake; iftoo rich add more flour, drop by spoons-
ful, mil too close together, as they wlllspread, place on the top
of each a blanched almond. Mrs. W. K. Wood.

HERMITS
Three eggs, 1 cup butters Hcups sugar, i teaspoon soda. }tea-

spoon cloves, < teaspoon ailspice. 1 teaspoon cinnamon, 1 cup
raisins chopped fine, flour enouge to make stiff. Roll thin.

Mbs. Geo. I). Smith.

HERMITS.
One and one-half cups sugar, lcup butter, lcup chopped rais-

ins. 2 eggs, lteaspoon soda, I teaspoon cinnamon, ! teaspoon
cloves, 2 tablespoons sour milk,a littlenutmeg, flour enough to
roll. Cut with scalloped cookie cutter, or in lady fingers. Hake
quickly. LILLIERose, Syracuse. X. Y.

COOKIES.

One cup "C"sugar, 2 cups butter, 1egg, :t tablespoons boiling
water, A teaspoon soda, vanilla, flour to roll thin.

Mi;s.C. 11. McKnioht.

COOKIES.

Two efißs. 2 cups granulated sugar, 1 heaping cup butter, icup
milk. 1 teaspoon soda, not very heaping, 2 teaspoons cream tartar
heaping, cream butter and sugar, heat thoroughly, stir in flour
as stiff as you can stir witha spoon: After rollingout, sprinkle
withgranulated sugar, cut out and hake. Mrs. Temple.
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DOUGHNUTS.
"Wo live not upon what we eat, but upon
whnt we -_ j it."

FRIED CAKES.

One coffee cup of sugar, jtajblespoonsfnl melted butter. 1 cup
of aweel milk. 2 eggs, 2 teaspoons ful cream tartar, 1 teaspoon
soda, and Havnr withnutmeg or "rated lemon rind, roll in sugar
and frv. To be just right the mixture must be soft. I'se no
more flour than is necessary. Mhs. Dknnis Smith.

DOUGHNUTS.

Four eggs, Itap of sugar, 1 cup of milk, a piece of butter size
of an egg. 2 teaspoons of baking powder. Stir in flourwithspoon
until stiff: then roll out and cut with pepper box cover to make
thorn into round balls and fry in hot lard. Miss. Wm. Smith.

COMFORTS.
One cup of sweet milk, lcup of sugar, i teaspoon of butter, 2

eggs, - teaspoonsful baking powder. 21 cups of Hour, season with
nutmeg ;ni(idrop from spoon into boiling lard. Very fine.

Mrs. AV. A. siiu.kv.

DOUGHNUTS WITH SOUS MILK.
One ni)>of sugar, :!

-
teaspoonsful melted lard, a little

salt and 1cap of sour milk. Beat the whites and yolks of eggs sep-
arately, l'ut iteaspoon soda, or a little more ifthe milk is very
sour, Into the milk and stir untilitfoams: take the lard, sugar.
yolks of eggs and a littleof the sour milk and beat thoroughly
adding more milk and flour to make a siiiT batter; lastly add the
whiles of the eggs and enough Hour to roll. When rolled on the
board, lei stand ten or fifteen minutes before cutting out and fry-
ing. Mbs. li.H. Holt.

DOUGHNUTS.
One c[t. flour. 3 teaspoons linking powder, f cup of sugar, 1 cop

Isweet milk. 1eg^. a littlesalt and cinnamon.
Mils. S. M. CIiAMISLKT.
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DOUGHNUTS WITH BAKINGPOWDER.

One cup sugar, 3 eggs. 1 cup sweet milk, a little salt, 3 tea-
spoonsful l>;ikin»- powder to a quart of flour, a piece of butter the
si/.e of a teaspoon bowl. Take sugar, butter and a littlemilk,
mix thoroughly with the hand, add the rest of the milk and
the well beaten eggs. Sift the baking powder with the flour two
or three times, mix to roll, and when rolled on the board let
stand 10 or l~> minutes before cuiting out for frying.

Mus. 11. 11. Holt.

DOUGHNUTS.
Two eggs. 1 cup sugar, 1cup Sour milk,iteaspoonful of soda

4 tablespoons melted lard, a littlesalt and grated nutmeg, flour to
make soft dough. Mks. Hovey.

FRIED CAKES.
One cup sugar, 1 cup sweet milk and pinch salt, 3 eggs, 2 table-

spoons melted butter. 2 heaping teaspoons baking powder, add
Hour to make a soft dough, inutmeg. Miss M. M. Firman.

FRIED CAKES.

One and one-half cups sugar. 2 eggs. 1cup sour milk, 3 table-
spoons butter, (not too full),iteaspoon soda, nutmeg.

Mrs. G. 1. Tillotson.

CREAM FRITTERS.
One tablespoon of sugar, 2 eggs. 1 cup ofcream, flour enough

to make a thin batter with 1 heaping teaspoon of baking powder
sifted with it. a little salt. Fry in hot lard, ifmilk isused, add
a little butter. Mes. C. E. Moobb.

DOUGHNUTS.

One cup sugar. 1cup milk. 2 eggs. 2 teaspoonsful baking pow-
der, flavor with lemon or cinnamon extract, mix soft and fry in
hot lard. Mrs. C. E. Moore.

YEAST DOUGHNUTS
A pint bowl full of raised dough: add 1cup of sugar, 1egg. a

small piece of butter, iteaspoon ofbaking soda, dissolved in tea-
spoonful of water, beat in Hour enough to roll out; set to rise
one-half hour and cut out to fry in hot lard.

Mi'.s. M. It. Stevens.
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MOLASSES CAKES.

SOFT GINGER BREAD.

One tea cap brown sugar. 1 cup best New Orleans molasses, i
cup butter, till the cup up with boiling water, 1 heaping tea-
spoon soda dissolved in 1 tablespoon boiling water, 1 teaspoon
of cinnamon ifpreferred: flour to make quite soft.

Mrs. O. P. Pillsbury.

EXCELLENT SOFT GINGER BREAD.
One cup of butter, 1 cup of New Orleans molasses, 1 cup of

sour milk,.11 cups sugar, 3 cups flour, 4 eggs, 2 teaspoons soda,
bake indeep pans. Florence Hamilton.

SUGAR GINGER BREAD.

One-half pound ofbutter, tlb. sugar, 1lb. flour, 5eggs, 1teaspoon
ofginger, t teaspoon nutmeg, iteaspoon soda, 1 tablespoon milk.
Spread thinly over bottom of tin, when baked cut into squares

Mas. Gko. I).Smith.

EXCELLENT SOFT GINGER BREAD.
One and one-half cups New Orleans niolassftfT 1cup brown

sugar, icup butter, 1cup sweet milk, teaspoon soda, teaspoon
allspice, half a teaspoon ginger: mixall together thoroughly, add
3 cups sifted flour and bake inshallow pans.

Mks. H. D. Baker.

MOLASSES CAKE.
One and one-half cups molasses, 1 cup butter-milk, 2 table-

spoons shortening, 2 eggs, 1 cup sugar, 1 teaspoonful of soda, 1
tablespoon ginger, s"pices to taste. Put inlast 3cups flour.

Mrs. Mangold.

SOFT GINGER BREAD.
One cup molasses, 1cup brown sugar, 1 teaspoon ginger, 1even

teaspoon soda, 1egg, 1cup boiling water, (5 tablespoons butter,
4icups flour. Mrs. Mangold.



GINGER SNAPS.

One cup of sugar. 1cap of butter, lcup of molasses, i tea-
Bpoonful of Boda, a little ginger. Let allcome to a boll, stiffen
with Hour and roll very thin. Mks. \v. A. Stbley.

OUR OLD GINGER COOKIE RECEIPT.
Two cups black molasses, 2 cups ~Sew Orleans molasses, 2 cups

brown sugar, 2 cups shortening, M_ cups water. 4° tablespoons gin-
ger, 4 tablespoonsful of soda, alum the size of 2 hickory nuts
pulverized. Willmake fi gallons of cookies.

Mrs. I'. I'. MlsXKi;.

SOFT GINGEB BREAD.
One coffee cup of brown sugar. 1 coffee cup of molasses. 1 cup

of butter. 4 enps of Hour. 1 cup of sour milk. 2 large teaspoonsful
of ginger. 1 teaspoonful of soda, dissolved in the sour milk.
Stoned raisins may be added. Bake in a small dripper.

Mrs. P. P. Misnki:.

DROP GINGER CAKES.
Put l teaspoon soda In teacup, on it 3 tablespoons hot water,

1 tablespoon inched butter, and till the cup with New Orleans
molasses. Repeat as many times as desired and add a teaspoon

ginger
—

one cup willmake about 20 cookies— drop a teaspoonful
in a place on pans well greased, and smooth with the hack of a
spoon dipped in melted butter, bake quickly. They are very nice
if just right. Mrs. C. L. Deakboen.

MOLASSES SNAPS
One cup Turner and lard mixed, 1 cup sugar. 1 cup molasses.

2 teaspoons soda. 4 teaspoons vinegar. Dissolve soda in vinegar.

flour enough to roll easily very thin and bake in hot oven.
M. F. S.

GINGER SNAPS.
One cup molasses, 1cup melted butter. Iteaspoon soda. 1table-

spoon ginger. Hour enough to roll. May Dart.

MOLASSES CAKES.
One-halt' cijj)of sugar. 1cup of molasses. 1cup of butWr. 1 cup

of sour milk sweetened with4 teaspoon soda. J teaspoon baking
powder stirred into flour enough to make a common batter.

Mrs. M. S. BtTRDGE,
Port Sherman.
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COOK IES.

Two cups of light brown sugar, 1 cup butter, 3 eggs. 4 tea-
spoon of soda, lnutmeg. 3 tablespoons of water, flour enough to
rollstiff. Tju.jeErickson.

GINGER CAKE.

Two cups molasses. 1 cup batter, 3 eggs well beaten. 1 cup sour
milk. 1 heaping teaspoon soda. 1 teaspoon ginger, i teaspoon
¦cinnamon, or any other spice, add flour tillthick enough to bake
in pans. • Mrs. Temple.

GRAHAM COOK IES.

One enp of New Orleans molasses, Icup sugar. 1cup butter
and lard mixed: 1 cup water, pinch of salt. 1 teaspoon of soda:
mix soft with Graham flour. Mks. Coleman.

GRAHAM COOKIES.
Two cups sugar. :? eggs. Icup shortening—ieach of butter anil

iard I cup sour milk. Iteaspoon soda, mix stiff with Graham
flour and roll. Given by Mrs. i-'isaxk Wood.



CAKE.
'"There is no short road to >?ood fortune in

4'ake making."

SILVER CAKE.
One cup fullof sugar. icup of butter, whites of :i eggs, icup

ofcornstarch dissolved In nearly icup of milk, U cups Hoar, 1
teaspoon cream of tartar. 1 teaspoon soda, and vanilla or almond
flavor. Beat butter tocream and beat In sugar gradually. Add
flavor, mix flour, cream of tartar and soda together and sift.
Beal whites to a stiff froth, add cornstarch and milk to the beat-
en sugar and butter, then add whites and flour. Mix quickly
and thoroughly and bake in moderate oven for about half an
hour. Use 2 even teaspoonsfu] baking powder in place of cream
of tartar if you like.

GOLD CAKE.

One oiipsugar, icup butter, yolks of 3 eggs and Iwhole egg,
cup milk, iteaspoon each of soda and cream of tartar and 1

heaping teaspoon baking powder. I}cups flour. Mixbutter and
sugar and add eggs. milk, flavor and flour in order named. Bake
same as silver cake. White frosting is good with (his cake.

Minute J. Reynolds.

CAKE WITHOUT EGGS.
One cup butter, 3 cups sugar. 2 cups sour milk or butter-milk.

1 qt. Hour. 2 cups raisins, spices to taste. 1 teaspoon soda, (less
soda, some baking powder, improves allcakes made ofsour milk.)
This makes two loaves. A. T. F.

MINNEHAHACAKE NO. 1.

Two cups sugar. 1cup butter, 3 cups flour, 1 cup milk. .'! tea-
spoons bakijjgpowder. Filling

—
Two cups sugar, 4or 5 teaspoons

boiling water, boil tillit threads from the spoon, have ready the
beaten whites of - eggs, pour the boiling liquid over the eggs,
besting till cool, then add Icup of English walnuts broken fine
and 1 cup of small raisins, spread between layer and onjbopoi
cake. M S.. lonia.
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MINNEHAHA CAKE NO. 2.

One-half cup olbutter. 2 eggs, icup of sweet milk, 1 heaping
teaspoon of baking powder, 2 cups of flour before sifting. Beat
butter and sugar to a cream, add the eggs well beaten, then the
the flour with baking powder sifted in. Filling

—
One-half Hi.

English walnuts and a teacupful seeded raisins mixed with frost-
Ing. Bake in 30r4 layers. Mks. G. F. Opthwatte.

BOSTON CREAM CAKES.
One cup hot water, |cup butter set upon the stove in a tin

dish, when it boils add 1cup of flour and cook until thick, si ir-
ring constantly, let itget perfectly cool, then add Swell beaten
eggs, small iteaspoon soda. Drop a small spoonful for each cake
in a pan with space between, bake inhot oven.

CREAM FOB KILLING.

Scald 2 cups milk,add 2 eggs. ;i tablespoons of Hour, f cup of
sugar, flavor to taste. Cut slit inside of cake and fillwiththis
cream. A. T. I".

WHITE FRUIT CAKE.
One and one-half cups pulverised sugar, f cup of butter, icup

of milk, :s'¦ cups flour, 1 cup seeded raisins. 2 teaspoons of bak-
ing powder, whites of 4 eggs, flavor to taste. Mrs. l.c. <;.

ROSE CAKE.
One-half cup white sugar, icup red sugar, 1 cup butter, icup

sweei milk. 2 cups Hour. Iteaspoon baking powder, flavor with
rose extract. Beat butter and sugar to a cream, then add red
sugar, milk and flour, whites of six eggs beaten to a stiff froth
the last thing. Hake in slow oven. Mks. 8.-C. H.

SHREWSBURY CAKES.
Two cupfuls of batter, i i>r. of white sugar, :) pts. of Hour. 4

eggs, half a teaspoonful of mace. Roll thin, cat Intosmall cakes
;iii<l bake in a quick oven. Not a particle more of the flour than
is given above must be used. The cake should bo made in a
rather 000l room, and they cannot be made in very warm
weather. They can be kept a long time, and are delicious.

Miss. H. p. Raker.

LEMON JELLY.
One lemon grated, 1 cup of sugar. ] cup water. 2 egK*.

-
tnl>le-

spiMitis of flour, or lofcorn starch. Roil until as thick as jelly.

? Mrs. E.W. G.
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CREAM CAKE.

Three eggs, I cup granulated sugar, H cups Hour. 2 table-
spoons ol cold water. 1 teaspoon of baking powder. This is
enough for 4 cakes baked in jelly cake tins. For custard boil
nearly 1 pt. of milk, sweet, mix 2 tablespoons corn starch with a
half cup of sweet milk, add 2 well beaten eggs, Stirring briskly.
Add icup of butter, stirring until dissolved, flavor with l tea-

spoon vanilla. Spread between cakes while hot.
IItKNKI ltKNK 11. Hamilton.

LEMON JELLY FOR CAKE.

A cup of sugar. 1 tablespoon of butter, grated rind and juice of
one lemon, 1 sour apple grated. A heaping teaspoon of Hour put

with the sugar, a half cup of boiling water and let boil about •">
minutes. Just before taking from the stove stir inone beaten
egg. Mrs. G-eo. I>. Smith.

LAYER CAKE.

One cup sugar. 1 egg. 2 tablespoons melted butter. » cup sweet
milk. \i cups Hour, j teaspoon of soda, 1 of cream tartar.

Mrs.e. W. Gray.

WHITE CAKE.

Two cups pulverized sugar, icup butter, whites of 5 eggs, j

cup milk, large 2* teaspoons baking powder. :icup> Hour
—

large.
Mrs. e. W. Gray.

ANGEL FOOD NO. 1.
Ifeggs are small take IS. otherwise 12: alter separating, put

on ice ail hour to cool. Heat A hour briskly: use an ordinary

jellyglass for a measure; 1 glass of flour after sift ing 4 or 5 times.
1 teaspoon cream oftartar in the flour, 2 cups pulverized sugar,
sifted 4or 5 times; add the sugar to the egg slowly. 1 teaspoon
vanilla, add the Hour, bake in a pan with tube; Stir well before
putting in. Have the oven quite hot when first put in and
gradually cool, bake f of an hour, turn on the tube 20 minutes
before removing from the pan. Mrs. W. B. Hendrl.

ANGEL CAKE NO. 2.

Whites of IIeggs beaten stiff.H cups pulverized sugar. 1 cup
Hour sifted 4 times. 1 even feaspoonful of cream of tartar. { tea-

spoon of soda sifted with the Hour, a littlesalt, flavor with va-
nilla or almond. Hake with very slow lire about forty minutes.

Mus. I!N. HovkY
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ANGEL FOOD NO. 3.

Whites of Jl eggs beaten to a stiff froth: sift flour 4 times and
measure one tumbler full, ismall, level full teaspoon ofcream of
tartar, put in (lour and sift again. H tumblers powdered sugar
sifted, i teaspoon of vanilla. Mrs. T.O. Lton.

HICKORY NUT CAKE.

One cup of meats broken tine, licups sugar, 1 cup butter,
_

cups Hour, t cup sweet milk, i' teaspoonsful baking powder,
whiteßof 4 ej^s. stir the meats in a little flour ami add last.

Mks. Dkn'vis Smith.

WATER MELON CAKE.

Two-thirds cup of butter, 2 cups of sugar, 1 cup of milk, tea-
spoonful of baking powder, 3 cups of Hour measured before sift-
Ing.

RED PART.

One-half cup of butter, 1 cup pulverize ! siiyar.

milk. 2i cup-; (if Hour. 1 tcusprxuiful of baking p iwtle^^feted
with Hour, Icup of raisins, whites of5 eggs. Bake in roinFrpmi
withtube inthe center, the white par! around the oui side, the
red part in the center. Mrs. Wm. Smith;

VANITY CAKE.

One pint of milk, Ipt. of flour, 3 eggs: heal well together and
add a little salt, bake in patty pans. Mrs. .). A. Wood.

CORNSTARCHCAKE .
Oin> <-ii]>of butter, icups sugar. 1 cup of sweel milk. H cup of

com starch and lil!up with flour, 2 teaspoonfuls of baking pow-
det and whites of 7 eggs. Never fails. Mks. C. H. Hacki.ki.

FEATHER CAKE.
One cup of sugar. I cup of flour, 1 egg, I tablespoonful of

melted iiuticr. |cup ofsweet milk, 1 teaspoonful of bakißg pow-
der, pinch of salt and flavor to taste. Sift baking powder with
Hour. Mrs. C. 11. ll.w ki.kv.

DELICATE CAKE.

Two cups of sugar and Icup of butter sth-Md toa cream, ;;> <I<lI <I
t cup of sweel milk. 3 cups of Hour in which h;is been mixed ;i

teaspoon cream of tartar and half ;i teaspoon of soda, then add

whites of 6 eggs beaten to a still' froth, flavor with lemon, ftood
ami easily made. Mrs. H. I>. Bakbb.
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SPOTTED CAKE—YELLOW PAKT.
One cup of sugar, icup melted butter, 1 cup boiling water,

yolks of 4 eggs well beaten, flavor with vanilla, l teaspoonful
baking powder. 2 full cups Hour.

WHITE PART.

One ;irid one-half cups of sugar, J cup of butter, 1 cup of milk,
whites of 4 eggs well beaten, 2+ cups sifted Hour, I teaspoonful
baking powder. Drop first a Bpoonful of white then of yellow
until you have 3 good loaves. Miss. Nki.uk Spraguk.

WHITE CAKE.
One and one-half cups pulverized sugar, 1 cup of corn starch,

eeani icup of butter. Icup of milk, H teaspoons baking powder,
whites of 8 eggs, flavor with vanilla or orange. This may be
baked in one loaf or with two layers, using the following filling.
One cup thick cream, whipped. 1 cup pulverized sugar, 1 cup
liiauched almonds chopped fine, a litile vanilla and almond flavor-
ing. ' MEts. Hovkt.

WHITE SPONGE CAKE.
One tumbler of sifted flour, H tumblers powdered sugar. I tea-

spoon ofcream of tartar and a little salt: sift all together in a
dish, add the whites of 10 eggs anil stir very carefully, bake in
a moderate oven. Season with lemon extract.

Mi:>. \v>i. Smith.

ALMOND CREAM CAKE.

One and one-half cups pulverized sugar. 14 cups flour, scanl i
cup butter, Icup of jnilk, J cup of com starch, 1! teaspoons of
baking powder, whites of 8 eggs.

FILLING FOR THE SAME.

One cup of thick cream beaten stiff, 1 cup powdered sugar, I
Hi. of chopped almonds, flavor with vsmiila.

Mrs. W. A. Sihlky.

PORK CAKE.
Three-fourths pound salt pork chopped line. l_ pi. boiling

water turned over the pork, iIb. stoned ..raisins, iIb. candied
citron. 2 cups brown sugar. 1 cup of molasses. 1 teaspoon soda.
¦2 teaspoons cream of tartar, flour to make very stiff. Bake li
hours, this makes - loaves and will keep a year.

Mks. Wm. Smith.
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FIG CAKE—SILVER PART.

Two cups pulverized sugar. f cup butter, not quite ir cup
sweet milk, whites of 8 eggs. 3 heaping' teaspoons baking powder
thoroughly sifted with .'! cups of flour. Stir sugar and butter to a

•cream, add milkand Hour and lastly whites of eggs beaten to a
froth.

GOLD PART.

One cup pulverized sugar, f cup butter, icup sweet milk.H
teaspooofuls baking powder sifted into a littlemore than Ucups
Hour, yolks of 7 eggs and Iwho^e egg. 1 teaspoon of allspice and
cinnamon until you can taste it. Hake the white in £ long pie
tins, put one-half the gold part in a long pie tin. lay on 1 lb.split
Bgs, previously sifted over witha little flour, so that they will just

touch each other, put on the rest of the gold and bake. Put the
cake together with trusting while warm, the gold between the
white layers, and cover with frosting. Mrs. L. L. Thott.

SURPRISE CAKE.
One egg. 1 cup sugar, icup butter. 1 cup sweet milk. 1 tea-

spoon soda.
- teaspoons cream of tartar. Mrs. L. L. Tuott.• r

WEDDING FRUIT CAKE—WHITE.
One cup butter, 2 cups sugar, I cup sweet milk, 2A cups floor,

whites of 7 eggs. 2 even teaspoonfnls baking powder. 1 lb. each
seedless raisips and blanched almonds, A lb. each of tigs and
dates. J lb. of citron. Cut ligs. dates and citron tine: beat In-
gredients well before adding fruit, which should be stirred in
after being sifted with Hour. Bake slowly and ice.

Mrs. Fred Loveuess.

SOCIETY CAKE.
Two cups Hour. 2 teaspoons baking powder. •'! eggs,icup butter,"

I cup sugar, 1 cup milk,icup corn starch add flavoring.
Mas. E. \V. Miouiui.i..

SPONGE CAKE.
One and one-half caps sugar, licups flour, '¦> eggs beaten sep-

arately, - teaspoons linking powder, Icup boiling water added
the lasi thing. • M. F. S.

WHITE CAKE.

One-half cup of butter. 1 cup (ifsugar. A cup of milk. H cups
flour. 11 teaspoons baking powder, whites of 4eggs. Use the yolks
in the same way for yellow cake. M. I". S.
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WHITE CAKE.

One cup butter, 2 cups sugar, 2i cups unsifted Hour, then sift
4 times. 1 cup corn starch. 1 cup milk, whites of 7 effg* beaten to
;i stitT froth ami added lasl : 2 teaspoons baking powder, or 3i
cups flourifcorn starch is not used. Mrs. Wm. Smith.

WHITE MOUNTAIN CAKE.

One cup butter, - cups of sugar. 1 cup of sweet milk, 4 cups of
flour, measured after sifting', 1 heaping teaspoon of baking pow-
der. Can lie baked in layers: puj: together with frosting.

Mrs. Wm. Smith.

FRUIT CAKE.

Three egg.-. 2 cups brown sugar, 2 cups chopped, seeded raisins.,

ilb. citron. 1 cup butter. 1 cup sour milk. 1 teaspoonful of soda,

cinnamon and doves to taste, flour enough to make quite stiff.
Mi:s. I>. P. .Misnkk.

BUTTERNUT CAKE.

One cup of-butler. 2 cups of sugar, lcup of sweel milk.3 cups
well sifted flour, 4 eygs, whites beaten separately, I teaspoon of
cream of tartar, 1 teaspoon of soda, 1 teacup of butternut meats.

Icup of chopped raisins. Mas. C. H. H uki.kv.

WALNUT CAKE.

Scum t cftp butter, 1cup of powdered sugar. !cup sweel milk
H cups Hour, - full teaspoons baking powder scant half tea-
spoon of bitter almond exjract, 1 cup coarsely broken English
walnut incuts. 1 cup seedless raisins, whftes of 4 eggs. Cream
butter and sugar, add Savoring, milk, (four after being sifted
with baking powder several times, beat briskly one minute, add
eggs beaten to a stiff froth, mix well. Lastly*add frail which
should lie floured. Rake in a tin with opening in center if
possible; bake slowly in an oven previously weU heated.

>!i;s. Fred Loveless.

SNOW FLAKECAKE.

One-half cup butter, 8 tablespoons sweel milk, H cup-; pulver-
ized sugar, whitesof 5 egg's, 2 cups flour, H teaspoons baking pow-
der juice of one-half lemon, ('ream ilie butter and sugar gradu-
ally, then add lemon juice then milk, then whites of eggs, lastly
Hour withbaking powder and tablespoon corn starch, bake in two
sheets, t'n>st with boiled frosting, putting in the other half of

lemon juice. Mrs. Asnrt>RD Wood.
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SPICE CAKE.

Two and one-half cups sugar, ] cup butter, Icoffee cup Chop-
ped raisins. 4 cups flour,icup sour milk. 5 eggs. 1heaping tea-
spoon soda. 2 teaspoons cinnamon. 1 of cloves and } nutmeg.

Mils. Latimkk.

TUTTI FRUTTI CAKE.
Creajn icup of butter and 1 cup ol sugar, add icup milk.

4 eggs whiles and yolks beaten separately. 2 cups of Hour. 2 tea-
spoonfuls baking powder.

FILLING

Soft frosting—iIb.blanched almonds. Hb. raisins, ilb. citron
chopped fine, and mixed with frosting. Pin between layers and
on top.

RIBBON CAKE
For whitep^rt,'Whites of 8 eggs, 2 cups sugar, l cup butter. 1

cup sweet milk, 2 cuiis sifted Hour. 1 cup corn starch. 2 teaspoons
baking powder, and juice of 1 lemon: bake in jelly cake tins.
For dark part, lcup butter, 1 cup brown sugar, lcup molasses.
3 cups flour 4 eggs, llargecoffee cup raisins chopped tine, ili>.
citron, Iteaspoon baking powder dissolved in little milk. 1 tea-
spoon each of cinnamon, doves and allspice, 1 nutmeg; lay one
dark cake then white, spreading jellybetween. Mrs. E. C. 11.

CREAM CAKE.

One cup sugar, 1 heaping cup flour, 2 eggs, 6 tablespoonfuls
cold water, -2 teaspoonfuls baking powder I!ream -< >ne i>t. milk,

legg, ¦! talbespoonfuls sugar. H tablespoon fuls corn starch <ir

flour, flavor with lemon extract. Mus. Mangold.

WHITE CAKE.
'two cups sugar. 1 cup butter, 1 cup sweet milk, white-, of 6

eggs. :i cups flour. '2 teaspoons of baking powder, bake slowly.
Mus. 11. TALMA6E.

ROLL JELLY CAKE.
One cii|)l&HKar. .'! eggs, 1 cup Hour. 1 teaspoon of cream tartar, J

teaspoon cifsiKla. flavorwithvanilla. Hake in square pan, spread
wirh jelly and roll incloth while hot. Mi;s. .1. L. Rkck.

ONE EGG CAKE.

One cup sugar, 1 egg, butter the size of an vug. Ieup sweet
milk, floor to make a stifftatter, 2 teaspoons of baking powder.
flavor to taste. Mrs. I).McLauohijh.
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SNOW CAKE.
WTiites of10 eggs, lioupg pulverized sugar, 1 cup flour, itea-

spoon cream of tartar, 1 teaspoon vanilla. Sift flour, sugar and
crcain of tartar together, then add beaten whites of eggs and va-
nilla: stir lightly and bake an hour In slow oven.

Mils. Dki.i. Tu.lotson.

FIG CAKE.
One and one-third cups of sugar, l egg. butter aize of a small

egg. icup of milk,sweet, flour to make a stiffbatter, - teaspoons
baking powder, flavoring.

FILLING.

Chop very tine 1 doz. fresh figs, 1 scant cup of sugar with just
water enough to moisten. Let the sugar and water boil, stir In
the whole of1egg beaten stiffand the figs. Do not let the figs
boil. Mrs. i). Mclaughlin.

SPICE CAKE.
One-half cup of sugar, lcup of molasses, icup of toutter, itea-

spoon each of cloves, cinnamon and nutmeg, - teaspoons of soda
in a cup of boiling water. 2} cups of Hour. 2 eggs wellbeaten and
added last tiling before baking. MBS. T. O. Lvon.

SOUR CREAM CAKE.

One cup sour cream, H cups sugar. - eggs. 2 tablespoons sweet
milk. 2i cups sifted flour, !teaspoon soda. 1 teaspoon each cinna-
mon and cloves. Mus. F. WOOD.

BREAD CAKE.

Three cups bread dough, 2 cups sugar, 1 cup butter.
- eggs, tea-

spoon soda, and spice to taste. Mu>. C. L. 1).

CINNAMON CAKE.

Whites 2 eggs, Icup butter. 1 cup sugar, 1 heaping teaspoon

baking powder, H cups /lour. Take the 2 yolks and beat in a
cup very light, till the cup with brown sugar and 1 teaspoon
strong cinnamon, stir weli and use as frosting. Mus. C. L. 1).

WHITE FACE CAKE.

Whites of 3 egtfs, 1cup sugar, Icup butter, icup sour milk, 1
teaspoon cream of tartar dissolved in the milk. } teaspoon soda,
flour enough to make ;i little stiffer than when baking powder is
used: BaTor to tabte. Mrs. E. i;.
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COCOANUT MACAROONS NO. 1.
One Hi. of cocoanut, tine or granulated, shred willdo. H lbs.

powdered sugar, whites of 7 eggs well beaten, -oz. corn starch.
1ov.. Hour: mix well together, for at least halfan hour, let layfor
2 or 3 hours, finely dusl a sheet of paper, withrice Hour, or corn
starch and drop the dough in pieces about the size ofhalf dol-
lars; bake in a lair oven, damp the paperon the lark and the
cakes will come off, if they will not without. Hai;i:v K<>\.

COCOANUT MACAROONS NO. 2
Whites of 4 eggs, - cups pulverized Migar. 4 heaping teaspoons

of sifted (lour. :! cups shredded cocoanut. Heal the eggs and
sugar together forhalf ;inhour, mix ibe flour with the cocoanut
and stir lightly into the e£Ks and sugar. G-rease your baking
pan with lard and sprinkle witha little flour, drop your mixture
in small cakes and hake in a moderate oven. Lei cakes cool be-
fore removing from pan. For hickorynut macaroons use 2 cups
hickory nuts in place ot* cocoanut. Mrs. T. <i. FoBTBE.

Burlington, la.

CHOCOLATE MACAKOONS.
Melt butter size of an egg; stir in hoi butter 2 oz. Baker's

chocolate scraped fine, stir until smooth, add Icup coffee sugar,- <w- i teaspoonful linking powder. Flour your fingers and
make Into balls size of hickory nuts, bake In greased pan 1 inch
apart. Mas. I>k. I'<»t

CHOCOLATE KISSES.

Whjtes of 4 eggs, 2 small coffee cups of powdered sugar, 1 caip

of sifted Hour, (small), 1 teaspoon of vanilla,i11>. German choco-
late, grated and sifted. Heat the whites of eggs and sugar to-
gether |hour; add the other ingredients, stirring as littleas pos-
sible. Grease and flourbaking tin, drop in small cakes and bake
in slow oven. Mks. T. G. Foster.

Burlington, la.

YELLOW SAND CAKE.

One Ib. corn starch. 1 Ib.butler. 1 Ib.powdered sugar. 10 eggs,
ilie rind and juice of 1 small lemon. "Wash the salt from the

butter, and beat to a cream, then add sugar,then 1 egg at a time
with a small port ion of the corn starch, until all is used: leave
half a cup of corn sianil out of the package, and add Icup of
flour, with] teaspoon of baking powder las!: beat nearly an hour.

bake 1 hour in a moderate oven. Mks. L. K.vmitz.
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CHOCOLATE NORGOT.
One-half cup of butter (creamed) J cup of sugar, If caps flour,
Icnp sweet milk. 2 eggs well be*ten, h 11). Baker's chocolate grat-
ed, 1 teaspoon cream (if tartar mixed in the flour, i teaspoon
soda in the milk. Cream the butter and sugar, add s tablespoons
sugar to grated chocolate, •'! of boiling water and stir over tire
until smooth and glossy. Add this to butter and sugar, then
add the eggs, next the flour and milk alternately: mix thoroughly
and bake in layers. A very handsome cake is made by doubling
the receipt and baking in four dee] i. square layers, spread layers
with boiled icing in which lias been stirred blanched almonds
cut in strips. Frost the whole with icing. The cake breaks
very easily in removing from the pans. More than 3 tablespoons

of water are sometimes needed to make the chocolate smooth.
Mas. Vkstky.

CHRISTMAS CAKES.
One i]t. honey, 1 (it. of New Orleans molasses. \io/.. soda. I II).

almonds, ilb. citron,icup anise seed rolled line, teaspoon each
of cloves, mace and cinnamon. 1 cup lard; heat molasses, honey,
soda and lard on the stove, then put in (lour enough to rollout,
add the other ingredients. Mix three weeks before baking, keep
in a cool place; when ready to bake, roll out half an inch thick,

put blanched almonds on top. liake in a .slow oven, before cold
cut in square pieces. Mrs. L. Kanitz.

ALMOND CREAM CAKE.

Two cups sugar. Icup batter, 1 cup sweet milk. 2 of flour and

1of corn starch well mixed, whites of »> eggs. :s teaspoons baking

powder.

CREAM

One-half pint sweet cream, yolks ot 3 eggs. 1 tablespoon sugar.

1 teaspoon corn starch, blanch and chop ilb. almonds and stir
into the cream, boil the cream thick enough to spread.

Mks. L. Kamttz.

MERINGUE PASTE.
Whites 10 eggs, 1lb. powdered sugar, 2 teaspoons flavoring.

i'ave even thing cold and dry, put eggs in dee]) bowl to whip,
using whisk made of bunch of wires, beat until youcan turn the

bowl up side down, add sugar and flavoring all at once. Spread

ii on cake and sift a little powdered sugar over it. set in the

oven 10 or15 minutes. Johs Robig,
I).Christie & Co.



CHOCOLATE CAKE.
One cup of sugar, icup butter, t cup milk.2 cups flour. 2 tea-

spoons baking powder, -eggs. Cook 1 cup chocolate. 1cup milk.
itablespoon of vanilla, yolk of 1 egy and stir in the cake.

Mbs. E. W. Tiiavki;.

BOILED FROSTING.
One cup granulated sugar, white of an egg. water enough ,to

cover sugar, bolltillfl bubbles; Iftoo tfaincan add sugar and if
too thick add boiling water. Mus. Temple.

CARAMEL FROSTING
Twocups light brown sugar, licup sweet milk,butter size of

a walnut, boil until it will string from spoou: remove and add 1
teaspoon vanilla, stir until cold. Mrs. .i. R. Bknxktt.

Spunge cake
0
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Sr>OA\r \\Tl)ibe Bafcir)6 Powder
Is an absolutely pure cream tartar powder.

IE3con.om.Ica,l

than the ordinary kind, and cannot be sold in Competition with
the low-test alum or phosphate powder.

favy 1M\j ahho \»(\\ use \t, mW be \\\q\\\\j \j\aasei
mtb. t\\e xesu\t. B\j aV\ xaea-as \5^^ l\ve

SNOW WHITE BSKING POWDER
IN PREFERENCE TO ANY OTHERS,

Yon willlilflirectlcns for nsing oi every can.
MAN'lIA( rriiEI)BY THE

Snow lite BaMng Powfler Co.,
MUSKEGON, MICHIGAN.

AllBaking Powder sold for 20 to 30 cants arc alum powders,
and are very injurious, regardless of what any salesman may say.

The actual cost of them is only 5 to S cents per pound.



—VISIT OTLTR

Bull crrjel Olec^s ir)all eur Dzparlrrjerjls.

SILK VELVETS, TRIMMINGS,

DRESS GOODS, HOSIERY andGLOYES.
LINENS, CLOAKS.

"WHITE GOODS. FINEMILLINEBY,
CARPETS, CURTAINS, &o.

Money savers and close buyers will always find first choice and
advance styles in our several lines.

83 and 85 "W. Western Avenue.

(Successor to Cramer &Smith. 1—
DEALEIlIN

—

Kupr)ifupc. oerppels. fe<roc^epy agd v£lletssu5a]?e..

No. 17 E. Westers Avkme.

MUSKEGON, -
MICHIGAN.

j. P3. k:iimg

He also carries a choice line of Baked Goods. All orders will
recei ve prompt attention.

87 THIRD STREET.



CREAMS AND ICES.

RUSSIAN CREAM.

IOne quart of milk, lbox of gelatine soaked In ;i ) pint of hoi
ater. 4 eggs, lcup of sugar. Whip yolks and sugar together.
et the milk boil and si Ir in egga and sugar, and let cook a little,

last put in gelatine, and stir well. Let cool partly and stir In
tile whipped whites nf eggs, and put into moulds.

Mes. U. A. Siiii.kv.

PINEAPPLE BAVARIANCREAM,

One can of pineapple, i large cup of sugar, cook twenty min-
utes or untilsoft. Add a teaspoonful of lemon juice and strain
through a coarse sieve, strain into it Immediately ibox of gel-
atine which lias been soaking 2 hours In a balf cup of cold water,

.stir the mixture until it begins to thicken, then put Inone pint
of stiff Whipped cream, and when well mixed pot in a mould mi

ice. Serve with whipped cream. Mas. W. A. Sihlky.

SPANISH CREAM.
Dissolve |package of Cox's gelatine in + pt. of cold milk, sim-

mer 1qt. of niiik: while hot on the stove, jxmr in the gelatine,
stirring tillperfectly dissolved: add the beaten yolks of 8 eggs
and vanilla, as for custard, and let them scald one minute, or a
little more: when done pour the mixture into a large bowl con-
taining the beaten whites of 8 eggs, stir briskly for one minute,

and pour into moulds. Itwilltill2 i]ts. and 1 pt. Our experience
leads us to say. that ifmilkman's milk and cream is used, it is
better not to soak the gelatine in milk, but water.

Mils Vestky.

CARAMEL CUSTARD.
One (it.milk,icup sugar, •> eggs, iteaspoon salt: put tb» milk

on to boil reserving a cupful. Beat the eggs, add the cold milk
to tht in. stir the sugar in a small frying pan until it becomes
liquidand just begins to smoke. Stir it Into the boiling milk,
then add beaten eggs and cold milk and stir until it begins to
thicken. Serve cold in glasses. Apfrovkd iiyMns. G. \V. S.



CREAMS AXD ICES. 105

CHARLOTTE RUSSE.

Three pts. of good cream, 'ilb. of pulverized sugar. 1 o/.. best
gelatine, (> eggs. Divide the sugar in half, sweeten the cream
with i, flavor with extract vanilla and whip with egg beater.
Beat the eggs to a stiff froth, add the rest of the sugar, beating
hard. Put the gelatine intoiteacup of cold water to soak 1 or
2 hours, then add icup boiling water, melt and strain, and keep
warm. Put the eggs and the sugar in a large bowl, pour over
the scalding gelatine, stir them quickly, and when it is cooled,
add the whipped cream, mixing with both hands and with great
dispatch to avoid congealing in lumps. Pour inglass bowls and
ornament to suit the baste. Ifthis receipt is closely followed,
one need never fail in making this delicious dessert.

MRB. VeSTBY,

ICE CREAM.
Soak one even tablespoonful of gelatine in just enough water

to dissolve it. Whip the whites of two eggs with1pint of thick
(¦ream tillstiff enough to drop from the whipper. Then put in
icup of sugar, one tabespoonful of vanilla and whip indissolved
gelatine slowly. Pour all into mould or tin pail and set in a
large pail with finely pounded ice and salt. Let stand one hour,

then raise cover and stir from side, let stand another hour and
repeat the stirring. When it has stood the third hour it will
turn out nicely from the mould. MRS. W. A. SIBLET.

ICE CREAM.

For 1gallon of ice cream take 2 qts. milk scalded with 2 cups
of sugar and 2 tablespoons corn starch. When cold flavor and
add the whites of 6 eggs, well beaten, and 1qt. cream, then
freeze. Scald the corn starch thoroughly. Mits. NtMS.

RASPBERRY SHERBET.

One pint raspberry juice, 1pt. water, juice of 2 lemons. 1scant
tablespoon of gelatine soaked in cold water to cover, 1heaping
coffee cup sugar. Boil sugar and water 15 minutes, pour over
dissolved gelatine, add lemon juice, strain, then add raspberry
juice. Put ina freezer and freeze as you would ice cream.

Mrs. Loveless.

ICED COFFEE.

One pt. strong coffee, 1pt. rich cream, t lt>. sugar: freeze.
Mrs. Temple.
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PINEAPPLE ICE.

Seven lemons, 1can ofgrated pineapple, 2 scant pts. of sugar,
2A qtB. of water, whites of :!eggs, beaten stiff and added the last
thing before freezing. Mks. A.F. TEMPLE.

ICE CREAM.
Three pts. sweet cream, 1qt. new milk. 1 pt.pulverized sugar,

put in a freezer till thoroughly chilled through, then add the
whites of 2 eggs, beaten light, and freeze. Mrs. Vestey.

ORANGE ICE.
One qt. water. 1 pt. sugar. 2 lemons, 2 oranges, whites of 2

eggs. Mix water and sugar, rub loafsugar overoranges toabsorb
oilof skin using juice of the same

—
juice of 2 lemons. Adding

last the whites of 2 eggs beaten. Freeze.
Mks. c. 11. Mcknight.

PINEAPPLE ICE.

One pt. lemon juice. 1(|t. sugar. 1 qt. water. 1can grated pine-
apple: after it begins to freeze put in whites of 8 eggs beaten to
a st iff froth. Grace Moon.
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JELLIES.
Every fancy you consult,

consult your purse. —
IFranklin-.

Jellies arc best made from the bones, less and tendons ol
poultry, by cooking themBor 10 hours Inwater or until all the
solid portions are cooked Into iiiis. then strain oil' the liquor
through a colander, pressing out .-ill the juice; »el iliis liquor
away, and when solid, which will be the next day. remove all the
tillyou can with ;iknife, pour a pint of boiling water over the
jelly taming it off quickly, and with a cloth absorb all the
grease. Cut the sediment from the bottom, place on the stove,
and when molted strain through a cashmere flannel baf{, bat do
not squeeze at all. return to the bag and strain the second, per-
haps the third time, and your.jelly Will be clear, which you Can

flavor as you desire. Ifyou use isinglass, tlie l!us-,jan U the besi
though more expensive. For flavoring jellies it is better t<> us,-

the juice of any kilfdof fruit excepi currants which are too acid.

COFFEE JELLY.
Dissolve ibox Cox's Gelatine in one cup water. ;\<l<l :! cupB

strong, clear coffee, lcap sugar; put in mould on ice; eai wiiii
sugar and cream. Mrs. k. Nims.

ORANGE JELLY.
Take 5 oranges, 4 lemons, 1 box gelatine, l Ib. sugar. Boil the

rinds and juice of the oranges ina pint of water until it becomes
quite yellow. Then grate the rinds of the lemons, and with the
juice pour the orange water over. Pour 1i>t. cold water on box
gelatine: when dissolved add the sugar and 1 c|t. boiling water,
strain into moulds. This quantity makes 8 qts. jelly.

CALF'S FOOT JELLY.
Four feet boiled in4 qts. of water .untilreduced to 1qt., l«t it

c-(k)I. remove all Cat and dregs. Warm the jelly over a slow tin>
and add ipint water, the Juice and grated rind of3 lemons, a
stick of cinnamon and whites of 6 eggs, beaten. Sweeten and
boil is minutes, strain through a flaane] bag.
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TAPIOCA JELLY.
Whsli ;ui<l sd;ik over night J cup of.tapioca in cold water, drain

off water and place in doiible boiler with I qt. cold water, itea-
spoon salt,icup sugar. Cook until perfectly transparent, then
add JuicCof 1 lemon, turu Into dish and place where it will lie
very cold, serve with whipped Cream and fruit Jam, or with
boiled custard and any sliced fresh fruit.

Miis. B. !¦'. Loveless.

ORANGE FLOAT.
One quart water, Itablespoons corn starch, Icup sugar; book,

ami add the juice of 2 or :i fresh lemons, pour this over ."> sliced
oranges, beal ilie white of iegg with a very littlesugar, and put
•in top. TUb Is very nice to tie served with whipped cream.

Mi:.-. E. W. Thayeb.

SNOWDRIFT.
One-fourth box gelatine pui in teacup of boiling water; add i

cup sugar, set on stove and lei thoroughly dissolve, then add
the juiceof] lemon, strain and set away to cool; when cold add
the white of one egg well beaten. A

CUSTARD.

Two <mi])s milk,yolks of 2 eggs, white of]rgts. #yen teaspoon
corn starch, - tablespoons sugar, Savor and cook in water.
Mould t lie jelly,put in dish and pour in custard.

Mks. E. W. Tiiayei:.
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PRESERVES.
Wo reveled in the spicy succulence of her preserves.—

[Holland.

HINTS ABOUT MAKING PRESERVES.
It is not generally known that boiling frui< a long time, and

Bkiinming it well, without sugar and without a cover to the
preserve pan is an economical way. because the bulk of tne scam
rises from the fruit, and not from the sugar, if the latter is
good; and boiling it without a cover, allowing the evaporation of
all the watery particles, the preserves keep firm and well flavor-
ed. The proportions are J lb. of sugar to 1 Ib. of fruit, .lams
made in this way of currants, strawberries, and rasplx-iTiqapßre
excellent.

TO CLARIFY SUGAR FOR PRESERVING.
Tcfwieh pound of sugar allow }pt. of water, for even :> lbs. of

of sugar, the White, of] egg. Mix when cold, boil a few minutes.
and skim it,let ilstand ten minutes, skim it again and strain
it.

PRESERVED PEACHES.
Dress the peaches, cut in halves and add ilb. sugar to each

pound of fruit, let stand 4or •"> hours hi half the sugar, pour ofl
the juice into t lie preserving kettle with the remainder of the
sugar, and when scalding hot add the peaches and boil 15
or -2n mjmites, or until they look clear. It is better to keep
them in glass. A few peach pits added Improve the flavor.

JELLY OF CRABAPPLES.
To each H lbs. crab apples, 1 pt. water, boil gently until they

are broken. Pour the whole into a Jelly bag. and when the juice

Is quite transparent weigh it and i>ui ii Into a preserving; nan
BbiJ gently 10 minutes, remove from the tire and pnnr into it 10
oz. of line sugar to each pound of juice. Roil gently from 1:! to

15 minutes, skimming it clear, and pour into moulds. Should
the quantity be large, boil a few minutes longer before adding

the sugar.
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SNOW CREAM TO BE EATEN WITH PRESERVES.
Whiles (if 2 eggs beaten to a stiff troth, icup of sVeet cream

sweetened with white sugar, flavor with lemon.

CRAB APPLE MARMALADE.

801l tiieapples ina kettle until soft, with just enough water
to cover them. Mash and strain through a coarse sieve, take l
lit. sugar to 1 Hi.apples, bollihour and put into jar.

ITEM.
Fruit jellies may be kept frommoulding by covering the sur-

face iInch deep with pulverized sugar.

ORANGE MARMALADE.
Twenty good Florida oranges, wipe ofl clean, then grate each

one all around, saving gratings. Cut in halves, take off the skin,
pill part of skin, say iorIin a sauce pan to boil,boil until soft
enough to be pierced easily with a pin head. Take out Into a
bowl all the juice and pulp, keeping back allthe seeds, and white
slvttl. Measure juice and pulp, and add the same amount of
sugar, place to boil;while boiling cut up the boiled skins very
thin, anil add to boiling juice, along with outside grating: add-
ing a small cup of sugar for the skins, boil tillclear.

Mi:s. J). McLatjghlik.

QUINCE MARMALADE.
Take ripe Quinces; pare, core and quarter them, stew them

gently in a close covered stew pan until they are soft and red;
rub them through a sieve, and gently boil one hour with equal
weight of sugar.

GRAPE JAM.
Pick the grapes from the stem and wash them; after drainiiyr,

slip the pulp from the skin, keeping them in separate dishes.
Boil the pnl]) until it will part easily from the seeds, strain
through a colander, rinsing the seeds with a little water. 801l
the skins (adding some water) until they are tender, (the Isa-
bella will not become tender like other varieties), then put all
together, and weigh 1 pound of sugar to 1 pound of fruit. Boil
2or •'! minutes and put into cups or jars. Mas. A. F. Teml'i.e.

LEMON BUTTER.
Two lemons. 4 eggs, 2 cups of sugar and I teaspoon of butter,

the grated rindbf Iand juice of -2 lemons. Beat well and boil,
Stirring constantly until il reaches the consistency of honey.
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BISCUITS OF ANY KINDOF FRUIT.
To the pulpof any kind of scalded fruit put the same amount

of sugar, beat well together for 2 hours, then make into forms
or put it into paper cases and dry in a cool oven, turn them next
day and let them remain until quite dry then put into boxes.

CHERR Y P RESERV ES
Remove the pits and stems, and to each pound of fruit allow

a pound of sugar: fillyour preserving kettle with alternate lay-
ers of cherries and sugar: and boil until they are clear. Bottle
and seal while hot.

PRESERVED CURURANTS.

Take equal weight of fruitand sugar, boll together 10 minutes,
remove the fruit and boil untilclear, seal up while hot.

CURRANT CONSERVE.

Twelve pounds currants. :i lbs. raisins seeded and Chopped, 10
lbs. sugar. 6 oranges. Cook currants 20 minutes, add raisins and
and oranges and cook 15 minutes longer, then add sugar and
cook ."> or (iminutes longer. Mus. A. N. Lane.

APPLE BUTTER.
One bushel sour apples pared and quartered, 8 lbs. brown sugar

12 qts. water. 1 oz. each of cloves, cinnamon and allspice, 1 tea-
spoonful ground sassafras. Boilin large boiler until the water
is allboiled out: it will take about i> hours. Stir often to keep

From burning. Mrs. C. E. Moore.

CANNING FRUIT.
Select peaches, plums or pears that are just ripe for eating,

peel and cut up or leave whole as preferred; put into steamer

with dish to catch the juice, and cook over kettle of boiling

water until tender. Take Hcups of white sugar to each qt. '-an

of fruit, add water to dissolve thoroughly and heat to boiling.
Put the fruit into cans, wet inhot water and standing in a pan
of water, until nearly full, turn in hot syrup until even full, let
stand a few minutes for the air bubbles to escape, lill with
syrup again and screw on the cover as tightly as possible. Have

fresh rubbers, perfect covers and cans and your fruit will keep.
Plums may be put up without peeling. Ripe plums and

peaches mav be economically peeled by immersing in a^ettle of
boiling water -or 3 minutes, when they will peel like tomatoes.

Mks. 3. L.M.
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TOMATOES PRESERVED.

Take medium sized tomatoes, pare and squeeze out all the
seeds and juice yon can. To 1 lb. tomatoes use i11). sugar; put

the sugar in kettle with water enough to wet it, when itboils
put in the tomatoes and let them boil 30 minutes. Pour into a

stone o]' cbina jar and stand it in the sun for a week. Pare a
l<'tinhi or two. according to quantity, shred the peel and boilin
water, slice the pulp and add to tomatoes with green ginger
root or preserved ginger. Boilall together untilitbecomes thick
and clear, ior f hours. This is very nice. Miis. I)n.Gbbek,

Princeton. N. .1.

CANNING BERRIES.
Take 2 qts. of berries and H cups sugar to each 1<)t. can. Put

sugar in kettle with enough water for a syrup, and when boiling
put in your berries, let come slowly to a boil and boil slowly ."> or
10 minutes, turning lightly with a handled Skimmer to cook
evenly. Put into cans, letting them stand a few minutes to set-
tle, then fillu]» with hot syrup, put on cover Tightly.

Mrs. .!. L. M.
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CANDIES.
"Linked sweetness Ions? drawn out."—

[MtliTON.

MOLASSES CANDY.

One quar^few Orleans molasses, ] pt. white sugar, butter
the size of a lai'ge egg-, boil all together quickly until thoroughly
done, stirrjpg constantly, pour out on well buttered plates, when
COO] pull until brittle. Mrs. K. A. MoKBOB.

MOLASSES CANDY.
Two nips molasses, H cups aigiir.

* cup vinegar, icup buttrr.
Grace Moon.

CHARLLOTECARAMELS.
itClip New Orleans molasses, 1cup sugar, icup milk,icup

B^| after it is cut up, 1 teaspoon of butter: boiL
unl Billthicken in cold water, pour into buttered pan. iinch

il^A^Bm when nearly cold cm in s<[uares. Flavor with vanilla
ifn|H^'d. Kaik Chamberlain'!

CONSTANTINOPLE NOUGAT PASTE.

Two^Mniuyaalf pounds powdered sugar. Ijr lbs. best Glucose,
1l&^on^,lS^Utes of eggs well beaten. Dissolve tlif sugar,
gldKse flßfoon^fctogether over a tire, and slowly evaporate it.
Have the^Htfesi^aten perfectly stiff by another party and pour
into the p^^Biirftover the tire and continue beating until the
mass willn^r- stick Jo your hand when placed on it, then add
1* lbs. blanctaiif alaftnds avid well mix. press into a mould of
any kindand l«|eooim Mr. Harry Fox.

COCOANUT CREAMS»c made just dHMei:tit>colatecreaiii> arc only using t-ocoanut.
onds are usaj^Hil^L walnuts.. Candied dates are deliei-
viththe nvapHikini' seeds out on one side, and till with
n. pressing WigXher. with a little ingenuity various odd
heafttifui designsx-an be^nade at a very small cost.

Mrs. [ha is. Hexxktt.
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PARIS CREAM WITHOUT BOILING.

Beat the whites of two eggs to a moderate froth, add enough
powdered sugar to make a stiff paste, flavor with vanilla, rose,
lemon, strawberry, etc., form into balls and dip into warm,
melted, sweet chocolate, or the following mixture. To powder-
ed sugar add enough cold water to beat up intoa stiff icing, color
with cochineal, add any flavoring you wish. Place Hie cream,
when dipped several times, upon a plate or waxed paper and
and put by untildry. Mi;.11. Fox.

LEMONSTIKSORDROPS
Five iMniiiiisof loaf sugar or mould "A",ioz. c(Biiu of tartar,

wooden spoon until well mixed, then cover the paPand lei boil
forsor 6 minutes, take the cover off and boil to the "crack" or
nearly so. Pour onto a piece of marble or Iron slowly: when just

cool enough to handle, sprinkle ioz. of citric acid and 1 table-
spoonful essence of leinoii into il nnd work it well in very quickly.
Cut in I"pieces and roll into stickgtfftbMPfriccc of Hat woiijj.ami
twi-iihem or ciil into drops with^i^Mnrscissors.

Mr.11auk v Fox.

HONEY TAFFY.
One pound granulated or confectioners' sugar "A^^^^KbltI-

spoonfuls of water,ipintof strained honey. Mix weljj Bner
a little more water may be added ifconsidered nere.sj«P^^oil to
the "crack," pour onto an oiled tin or piece of marhflK

EVERTON TAFFY.

One lb. confectioners' sugar "A"or Kian^yte(^ugar. i lb.
butler. Wash all the salt out of the butter.Vwhi^Mt is melted
stir in the sugar until well mixed and gently boilJphe '"crack,"
pour out on tinor marble, or place split Anonds at the bottom
of a tin and pour the taffy over them. F I.Mu. 11. Fox.

FRENCH CREAM.
Measure the white of an egg. take ar^K^Jpuantity of water,

then put in itens]«M)i\ of vanilla,oi^H^flHpringdesired, now
stir in. tn the thickness of dough. tJjjPes^^»?etioners" sugar—

XXX is the best
—

turn out on ajpwcelPMFarbk' and knead
the same as bread; ifnot thick enough add sugar and work until
it can lie em uicriy with a knife, is the foundation for all
French candy.
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CHOCOLATE CREAM.

Melt Baker's chocolate over the teakettle, in a shallow bowl.
then take a piece of French cream about the size of a small
hickorynut, roll between the palms of your hands tillsmooth,
spear with a hat pin and dip into the melted chocolate and set
on parafrine paper to cool.

NOUGAT.
Using the French cream for a foundation Nougat maybe made

by adding all kinds of chopped nuts, and then press solid in a
mould.

FRENCH FRUIT CANDY.

A very prttty fruit cake is made by coloring the cream with
cochineal, making a pink layer, then take more cream and put
in chopped candied fruits for another layer, for the thirdlayer
use grated chocolate when mixing up the cream: to 1egg use
about three tablespoons of chocolate and mix stiff with XXX
sugar; flavor this chocolate layer with vanilla, the fruit with
lemon and the pink withrqfee.

WALNUT CREAMS.
These are made by taking a piece of cream, rolling in round

shape and st icking half an English walnut on top: flavor with
any thing preferred. Mils. li:.\ l>. Hknnktt.



PICKLES.
Pon't hit that jar ofcucumbers
Standing on the broad stair:
The; ha?e not waked from their slumbers
Since they stood ther .
Yet they nave livedina constant jar!
What remarkable sleepers they a*el

-Ij.G.Holland

FRESH CUCUMBER PICKLES.

Select small ones of uniform si/.c. place in a crock, pour on
boiling water to cover, put in a large handful of salt, lei stand
over night, drain off the water, wash the pickles in clear water.
dry with a towel; pui In b croclrand pouron bollIngelder vinegar.
Then put in small horse radish ninls. and the pickles Will keep

iiia common Jar all winter. A. T. F.

PICKLES.

To 100 sum 11 cucumbers. -I pt.ofbarrel salt, pouron boiling water
sutiicient to cover, cover tightly and let stand l!4 hours: remove,

strain and wipe dry. being careful not to break the skins, put
them injars, foreach 300 pickle^add 1 oz. ofcinnamon, and allspice
add mustard seed whole, boil spice and vinegar enough to cover,
about - gal., pour over while boiling and seal: in •) weeks they
will be ready for use, add some pieces of horseradish ifto be had.

Mi:s. .1. R. Bennett.

SPICE CHERRIES.
To*l2lbs. fruit. •> lbs. sugar, 1pt. vinegar, 3 tablespoons cinna-

mon. 2 each of allspice and cloves, tie spices in a thin cloth, put
syrup on stove and heat until sugar is dissolve:!, then add fruit
and boil slowly J hour, then seal. Mrs. J. E. Montoomkhy.

PICKLED GRAPES.
Pack graces in crock after jiiekiriKfrom ilie sicm-, and washing,- lbs. sugar; 1 \n. vinr.uav. J pt. water, lag of spice boil and pour

over the grapes hot, lel them stand a day, then heat the vinegar
again and pour over the grapes again, and repeat the third time.

Mus. C. L.D.
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SPICED PEACHES.

Three pounds sugar. 1 pt. vinegar, a little each of whole cloves
cinnamon and allspice, too lbs. peaches: peel peaches and cook un-
til tender, remove carefully, then boll syrup down and pour over
fruit. Mus. C. J. Hamilton.

WATERMELONPICKLES
Take the rinds and peel off the outside skin, and cut otf all

the red inside, cut them in small pieces and soak in weak salt
and water over night: wash in the morning and boil in vinegar
and water until transparent, drain in a-gyolaniler. To 7 lbs.
fruit, take 1 qt. best cider vinegar ami 3 lh*'sugar. 1 oz. cassia
buds. Ripe cucumber and citron pickles 1 make in Ihe same way.
Ifyou likecinnamon and cloves put them iu littleb;igs so they
will not color the fruit. Mus. E. T. C.

SWEET PICKLE BEETS.
Boil nice dark red beets until soft, peel and cut into fancy

shapes, or slice. Boil1 qt. of vinegar with 1 <|t. sugar. 1 teaspoon
cloves tied inmuslin, pour over the beets hoi andean air tight:
they an- very nice all winter. Mrs. llauvicv Misxer.

PICKLED APPLES.
For 1 pk. of sweet apples take 3 lbs. sugar. 2 <]ts. vinegar, ioz.

cinnamon, <>¦/.. cloves.- pare the apples leaving them whole, boil in
part of the vinegar and sugar until you can put a fork through
them. Take them out. heat the,remainder of the vinegar and
sugar and pour over them. Have care that you do not boil them
too long or they willbreak.

GREEN TOMATO PICKLES.

One peck tomatoes sliced and sprinkled with salt, let lie 24
hours, drain: 4 oz. white mustard, 1oz. ginger, 1oz. allspice. 1 oz.
black pepper, 1 oz. cloves, 2 ozs. ground mustard, (i large onions.
Chop onions, pound spice, mix ground mustard as for table, stir
onions and spice together: put layer of tomatoes and layer of
spices, cover with vinegar and simmer tillsoft. Mrs. Grkex.

PICKLED EGGS.

Take the number of egg* you wish to pickle, boil them bard
and remove the shells: lay them into a jar. then have ready suffi-
cient 40 grain vinegar colored with red beets: this may be done
by dropping in a few slices of red beet that have been boiled
tender, the vinegar willquickly extract the color, then pour the
vinegarorer the eggs.



PICKLED NUTMEG MUSKMELONS.
Half ripe melons washed and pared, seeds removed, and cut in

4or fipieces. Lay them in stone jars and cover with vinegar 24
hours: take them out and to each qt. of fresh vinegar add 3 lbs.
brown sugar. For 12 melons take :!oz. of cinnamon, 2 oz. cloves,
and 2 u/.. allspice; boil the sugar and spices in the vinegar, skim
well, then put hi the melons and boil 2<l minutes. Let the syrup
boil a few minutes after taking them out, then pour the hot
vinegar over them. Mus. Thott.

RED CABBAGE PICKLE.
Shave the cabbage, very line: scald vinegar and pour over the

cabbage ms many times as is necessary to make it tender, take
all spices' mixed. puP-into little bags, put a layer of cabbage in
a jar then a bag of spier and so on until Hie jar is tilled.

Mrs. A. i. Tkmplb.

MUSTARD FOB ENGLISH PICKLES.

To 1 gal. pure 40 grain white wine vinegar, add .'i oz. glycerine,

stir together until the vinegar thickens, then add t lb. black
mustard, + lb. of yellow English white mustard

—
to give the

English color. The glycerine holds the pieces in suspension so
they will not settle to the bottom.

STUFFED PEPPERS.

Get large bell peppers, cut around the stem, remove it and
the seeds, soak well in fresh water over night. For the Stuffing
use 2 qts. chopped cabbage. 1 cupful of white mustard seed, 1
cupful grated horseradish: till each pepper with some of this
mixture, and with each put in a small onion and a littlecucum-
ber, tie or sew the stern on again, put the rilled peppers ina jar
and cover withcold vinegar. Mrs. J. Alvord.

GRAPE CATSUP.

Put the grapes on the stove with a little water and boil well:
put them through a colander, put them back on the stove and to
about, a peck of grapes add Hcups of vinegar. 2 lbs. brown sugar,
spice to taste, cloves, cinnamon arid allspice. Mrs. Thayek.

CURRANT CATSUP.
Four pounds ripe currants Hlbs. sugar, 1tablespoon cinnamon,

1 tablespoon each salt, pepper and cloves, 1 pt. vinegar. Cook
ttiecurrants and sugar thick, and add the other ingredients; if
necessary cook more, lilivery thick. Mas. .1. W. Ukakjsman.
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SWEET PICKLED PEACHES.
Take sound clingstone peaches, wipe off the bloom, make 1

gal. of vinegar hot, and add to it 4 lbs. sugar, boil and skim it
well. Stick 5 or 6 cloves in each peach, pour the vinegar boil-
ing hot over them, cover and set in a cool place for 8 or 10 days,
drain off the vinegar, heat and skim it. again pour over the
peaches and when cold put them in jars as preserves.

TOMATO CATSUP.
To 1 bu.' tomatoes add 1 teacup salt, 3 tablespoons black pep-

per, 3 tablespoons cloves. 2 tablespoons cinnamon, I teaspoon
cayenne pepper, 2 qts. vinegar. Scald the tomatoes ihour, then
strain through a colander, then through a sieve, add spices
and vinegar, and boil 3 hours or down to one half. (pQ

Mrs. J. I). Dams.

TOMATO PICKLES.

One peck green tomatoes, (imedium sized onions. 2 <[ts. vine-
gar. 2 lbs. brown sugar, 2 oz. white mustard seed, cloves and all-
spice to taste. Chop the tomatoes and oniorisVery fine, pot over
them one cup salt, let stand over night: squeeze out all the
water and put on the store to cook with 2 qts. water; when it
boils pour off the water and rinse oil' with a pint of vinegar.
Then add the sugar, spice mustard and vinegar, let boil a long
time. Mrs. Tha\ ER,

CHILI SAUCE.
One peck ripe tomatoes, <i green peppers, (i unions. 2 tea-

spoonfuls each of ground allspice, cloves and cinnamon. 2 cups
brown sugar. -I cups vinegar, salt to taste. Scald and skin toma-
toes chop onions and peppers tine: boil all together •') or 4 hours,

then bottle. NlIts. MANGOLD.

MRS. J. H. HILL'S PICCALILLI.

One peck green tomatoes sliced or chopped flue, 1 i>t. of salt:
cover with water and let-stand 21 hours. Turn off the water.

cover with fresh water and let stand while preparing the other
ingredients. Take 3 green peppers, 1 cabSnge, <i onions chopped
tine: press the water from the tomatoes, mix together and scald
(not boil), 4 hours in equal parts of water and vinegar, turn offl
the liquor and add 1pt. of molasses. 1pt. of grated horseradish,
1 pt. of black mustard seed and 1 tablespoon of cloves, cinnamon
and ginger. Mix well and cover with good cider vinegar.
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CHILI SAUCE.
Twelve ripe tomatoes, 4 i-i| ><¦ peppers, 2 onions, 2 tablespoons

salt, 2of sugar, 3 teacups vinegar, a little cinnamon; chop toma-
toes, peppers and onions very line, boll all together one bour.

Mils.GEO. (iII.I.KTT.

PICCALILLI.
One peck of green tomatoes, 8 onions, 8 green peppers chopped

very line. |iul in a Jar in layers with salt between the layers and
let ii stand over night; drain off the liquor in the morning.
Two i|ts. vinegar, ioz. each of whole cloves, allspice and mustard
seed, [fyou like it. Icup grated horseradish. Let simmer un-
til soft as you like it:and sugar If preferred. 1 seal in glass cans
the same as fruit. Mits. BLAXCHARD.

CHOW CHOW OB ENGLISH PICKLES
One quart of cucumbers sliced lengthwise, 1 qt. small cucum-

bers not sliced. 1 quari of green tomatoes sliced. 1 (|t. small
green tomatoes noi sliced. 1 <|t. small onions, ;is much cauli-
flower as you like placed between the layers of pickle for dress-
ing, 4 qts. of rinegar, <> tablespoons of mustard, 8 tatftgipMMMhla
of tumeric powder, lcup of sugar, 1 cup of Sour, 4 green pep-
pers cui up, 1 cup currie powder. Boil the mixture and prair

over the Ingredient* bat. Soak the pickle over night in salt
water, in morning drain and place in jars in layers. This can
not be beaten. Clara Cowles.

*• Syracuse, N. Y.
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FERMENTUM
THE ONLY liELIAHLE

DIRECTIONS FOR USE:
Bread.

—
For family use. dissolve one cake of Kkkmentim

very thoroughly in hike-warm (not hot) water to make your
sponge for an ordinary baking of two to four loaves. Allow the
same to rise, and when properly risen, which willlie wi1hin alioiil
an hour, add enough Hour to make a dough; mold your loaves
and bake in a hoi oven beforp they are tm> light. To bake
larger or smaller quantities, useyeasi and wain- in proportion.
Inno cose should th*. sponge be set over at night, but shim/// always be
baked as soon as. Ugh t.

BisctriTS, Rolls, Etc.—Stop making biscuit, cake, etc., with
the compound, called "Baking Powder." usx Kkumknttm
COMPBE88ED Yeast. Sold by

ID. Cln^i^tie,

JOHNSON &WOYCKE,
DEALERS IN'

Jdry tloiaas, F/ofiorjs, ICTerjls' Kurnisr)ir)q

vUoods. wall jfapep. uc,

370 Lake Stkeet, MUSKEGON, MICH.

rvi6r)br) * Ward * Grocer,
MUSKEGON, MICHIGAN,



Arnt^,
DBALBH IX

LSrjejIisf) agd joreecri LSoadirjcj Sliol Gurjs,

l\i|les arjd r^cv'olv'crs, feiuilcry. Rir)c Kisrjirjcj Yac*5'c!

c/lrrjrrjurjilior)arjd all Hirjds ol Carlriaqcs.

1-^iru^ Shears ei ®pecia lt>-.
No. 4.-. E. Western Avk. MUSKEGON, MICH.

"^7s7"e Zieep IDr-cugrs,
J^alerji Ir)eJicir)es, L'ap^c Vapicly of^poilcf cTlrficlcs,

ilSxlracI 1 crlurrjcs, Opoi^qcs, laruSQCS ©I all (jir)ds,
Soda Wafer, fj^ity S>\)al^z,

Don^cslic ar;d Iirjporlcd Ei^ars.
Respoci fully,

John IDe t^c^^^,
Dealer in ail kinds of

So. 8 W. Western Avk.

—. pkopkiktoks

Allkinds of Silks and Woolens Colored in Every Shade.
Also attention paid to Scouring, Dyeing and Repairing of

Gents' Clothing.

23 PINE STREET, KEMPF BLOCK,
MUSKEOON, MICHIGAN.



MISCELLANEOUS.
The secret of thriftis knowledge, knowledge of

domestic economy saves income: knowledge of
sanitary laws eaves Lite mid health. —

LKINOSLEY.

REFRESHING WASH FOE THE SICK ROOM;

Two oz. each of lavender, mint, rosemary, rue, sage and worm-
wood; put into a vessel and pour over il :S or 4 <|Is. good vinegar,

cover closely and keep in warm place 4 days, then strain and add
1 oz. powdered camphor gum and cork tightly. Get nurses and

others employed around a sick bed touse itas a wash. Good in
infectious diseases.

A MOW DEODORIZES OR DISINFECTANT.
Dissolve i drachm of nitrate of lead in a pt. of boiling water

pouring the solution into a bucket of water Into which '2 drachms
ofchloride of sodium hare been dissolved. When the sediment
has subsided, the clear supernatant fluid is a saturated solution
of chloride of lead. Dip & cloth inthis solution and hang ilup
in a room, and the fetid atmosphere will instantly be sweetened:
or if the solution be thrown into a. sink, drain or water closet, or
any other offensive place, a like result will lit' obtained. This
may lie invaluable to nurses in a sick room, and private families
in cities of dense population. Allpublic and private hospitals
should have the benefit of this important and simple disinfect-
ant.

DISINFECTANT.
l'ul a piece of salt-pel re the size of a pea in a glass of water on

a shelf in Ihe room needing it. It is a most valuable ant isept Ic.
To prevent scars after burns, manipulate wellwithoildaily:

the scar should lie well rubbed, stretched and pulled, so as to
keep soft and flexible;

SLEEPLESSNESS.
Put wet towel covered with a dry one at back of neck— cold

water is best but hot water can be used.
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NOSE BLEED.

Lemon juice and vinegar are excellent means of arresting flow
ofblood froma large artery which is wounded. Snuffing a little
lemon Juice «r vinegar is good for nose bleed, or a small syringe
may be used.

CURE FOR BOILS.

A German medical journal asserts that incipient boils may be
readily cured by an injection of a three per cent, solution of car-
bolic acid. To effect a cure and prevent suppuration, injec-
tion must be made early. Ifa boil has already begun to dis-
charge itwill hasten the cure and prevent deep scars.

"Good Health." I>. C.

CATARRH REMEDY.

llvdrochlorate of morphia 2 grains, acacia powder 2 drachms,
trisnitrate of bismuth <i drachms: use as a snuff. One-half this
quantity can safely be used in 24 hours. Mrs. Tkott.

FELON CURE.

Yolks of 2 hard boiled eggs mixed to a paste with turpentine,
add 10 drops extract garlic or bruised garlic. 2 spoons brandy, use
as a poultice, change often, not let itdry. Will relieve pain and
cure at any stage of felon.

SUE'S RECIFE FOR CLEANING THE HAIR.
One ounce of ammonia, 1 oz. sulphuric ether. ] oz. glycerine. 1

drachm balsam of tir. 1 bar Cocoa soap. 2 grains Red Carmine.
ioz. White Rose. Dissolve soap in1quart ofsoft water by boil-
ing slowly, then add .') quarts mare of water, mix all ingredients
and shake well. This preparation is superior to anything 1 have
ever used for toilet. Srsno YanAikex.

BRITISH ENAMEL FOR SHIRT BOSOMS.
Melt together with a gentle heat, 1 oz. white wax and 2 ozs.

spermaceti: prepare your boiled starch in the usual way. put
into each pint a piece of British Enamel the size of a large pea.
Itwillgive your clothes a beautiful polish.

COFFEE STARCH.

For dark prints or percales, mix 2 tablespoons raw starch with
cold water, smoothly, stir into a pint of clear hot coffee that has
been-strained. Boil 10 minotes, add a bit of enamel or a tea-
spoon of kerosene.



A LAUNDRESS' RECIPE TOR DOING UP SHIRTS.
Take 2 oz. fine, white gum arable powder, put into a pitcher

and poor on a pint or more of water, cover andlet itstand all
night: in the morning pour it carefully from the dregs into a
clean bottle, cork it. and keep it for use. a tablespoon of gum
water stirred into a pint of starch made in the usual manner,

will give to lawns either white or printed, a look of newness,

when nothing else can restore them.

TO FASTEN COLORS.

Use sugar of lead, about 2 tablespoons to a pail of water, to

wash any kindof goods, from cotton to silk, to prevent failing.
TO PICKLEONE-HUNDRED POUNDS OF BEEF.

Put together .'! (its. of salt. (J oz. salt petre, H pts. of molasses
and water sufficient to cover the meat after it is laid in the
barrel with salt, and also slightly sprinkle the layers of meat as
you pack: pour on your pickle, and lay on a stone or board to
keep itunder brine. Mas. Tbmflk.

BAKING POWDER.
Sixoz. tartarlc acid, 8oz. ofbest baking soda and 1qfc. of sifted

Hour: stir well together and sift5 or (> times through a tine sieve.
Always procure the materials from a good druggist, by so doing
youhave for40cts. what would cost Slfrom a grocer. Keep well
corked, and use the same quantity as of any other baking
powder.

LEMON EXTRACT.
Put the rind of 3 lemons into int. of alcohol: in4 days pour

off into a l>oit le and add 1 oz. lemon oil. This will make strong
flavor for less than half price.

Orange extrad may be made in the same way ;is the above.

COCHINEAL COLOR.
For red jellies, boil l oz. of cochineal in *

pt of water for10
minutes: ifit colors white paper bright red it is done. Add 3<>z.
sugar and bottle for use.

VANILLAEXTRACT.
Get 3 fresh vanilla beans of a druggist, break then) in small

pieces and pvit them in 1pt. of alcohol. Itwill be tit.for use in
a few months. Select beans Hor 7 inches long: vanilla improves
withage.

125MISCELLANEOUS.
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TO PRESERVE EGGS.
Poar 2 gate, of boiling water over ]11>. of nnslacked lime and I

])I. sail. When cool, cover Hie eggs with the brine, and set
ina cool place. Mns. K. A. Moxitoic.

TO REMOVE INK STAINS.

As soon as possible after ink is spilled on tlie carpel . dip ;iclean
sponge in milk and sponge the ink spot, cleaning the Bponge in
clean water before putting iiagain into the milk, so as to avoid
smearing it: continue the operation until the ink is all out.
Wash the milk oul w-ithclear water. Or blotting paper, ifused
immediately, will absorb all the ink.

TO WASH BLANKETS.

One bar kitchen soap cut ami dissolve,! in hoi warer, 2 table-
spoons pulverized borax: told blankets and soak over nigfal or
for several hours: don't rub unless there are spots. Squeeze and
douse, and pull from one hand to the other. Rinse in 2 or:!hike
warm waters, and hang in a hot sun without wringing.

TO CLEAN ZINC.

One tablespoonful sulphuric acid in a saucer of water applied
with a rag tied on a stick: then rub well with clean chillis:
alter rub over witha rag wet inkerosene and rub ml' with ;\ clean
cloth. lie careful nol to breathe the fumes, or gel it on your
hands.

TO REMOVE IRON RUST.
The juice of lemon and sail placed on the spot, ;m<l the fabric

placed in the sun, willremove the rust. Shining through glass

its rays are stronger. Ihang mine in a window.

FOR CLEANING FLUID.

Twoozs. alcohol, -ozs. salphuric ether. 1d%. oilof wintergreen,

ioz. of cassia oil. Jr clrsu'lmi of borax. 1 gal. deodorized gasoline.
Keep in a cool place, do not n* near lamp or (Ire. 'Phis willre-
niiivi'grease or pitch. Approved by Mrs. .1. L. M.

BoHlng water poured through fruit stains willremove ih ¦in.

CLEANING FLUID.
Fouroz/castile soap. 4 oz, ammonia, 1 oz. ether, Ioz» ofglycerine

1 of spirits of wine: shave snap fine and dissolve in1 qfc. of boil-
ing water, add 4 qts. of water and the other ingredients.

.Miss. A. N. Lane.
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BLUEING.

Oneoz. I'russian blue, ioz. oxalic acid, 3 pints warm water.

REMOVING MILDEW AND BLEACHING.
Dissolve a be^taig tablespoon of chloride of lime in a pail of

water, dip the koocls and spread out to dry in the hot sun with-
out wringing; When dry repeat the process. This willtakeout
the worst cases of mildew; and many other stains. The lime
must he well dissolved. Cloth may also be bleached beautifully
by banging on a line when the sun shines and the snow is on the
ground: snow bleaches more readily than grass.

TO RESTORE COLOR TO BLACK GOODS.
The color taken out of black goods by acid may be restored by

the application ofliquidammonia. Oldblack may be restored by
sponging of!with ammonia and water.

TO PREVENT JARS FROM BREAKING.
When putt ing up fruit, set the jars <>n a folded cloth wei with

cold water, then till with the boiling fruit, putting itin slowly
in Brsi:Ihave aever known ;i jar to break, thus.

HOW TO MEND BROKEN GLASS OK CROCKERY.
Take the white of an egg and plaster ofParis; apply it tu the

edges of the broken parts and press together and tie untilii sets.

SOAP FOB REMOVING GREASE &c.
Four tablespoonfuls of spirits ofhartshorn, the same of alcohol,

and 1 tablespoon of suit: shake the whole well together and ap-
ply witha sponge or brush.

TO POLISH METAL.

Sail wet with 4frmijj vinegar, rub well and then wash with
soap suds and wipe dry.

One teaspoon corn starch in I pt. of salt willkeep itdry. just

try ii. Mrs. 11. .1. Hoyt.

ANT TRAP.

Procure a Large sponge, wash it well and- press ii dry which
willleave the cells open. 1lien sprinkle it with line white sugar,
and place il Dear where the ants are troublesome. The ;mt> will
soon collect upon the sponge, dip the sponge in boiling wai er: v.
may be set over and over again.
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TO DRIVE AWAY ROACHES.

Two ozs. pulverized borax, 2 o/.s. pulverized sugar. Mix,and
pin in a dish and set where roaches are.

Mils. L. C. MaNGOIID.

TO KILLMICE.
Spread gas lar around mice hole's, and you willhave no further

use for cats or traps.

TODRIVE AWAY RATS.

Pulverize copperas and sprinkle it in the holes, and where
they are troublesome.

FLY EXTERMINATOR WITHOUT POISON.
Take quassia chips ± ll>. and steep to a strongdecoci ion, strain,

sweeten well with sugar and expose it on flat dish, as Hy pow-
der k generally used. Or, beat the yolk of an egg with ;i tea-
spoon e&cb ol' molasses and black pepper, finely ground: set it
about, in shallow plates, and the tlies willbe rapidly killed.

Put broken egg shells inbottles to clean then —with water, of
course.

A cup of water in the oven while baking willprevent bread,

cake etc., from burning.

To clean a brown porcelain kettle, boilpeeled potatoes in it.

To preserve (lowers in water, mix a little carbonate of soda
in the water. They willkeep a fortnight.

Picture frames, etc., may be sponged with onion water to keep
oil' flies: itwillnot injure wood, gilt or glass. Killall the large
Hies in early summer, for they willlay thousands of eggs.

Borax is also said to drive away both red and black auts,

Sprinkle itwhore they abound.



DELICIOUS. HEALTHFUL. ECONOMICAL.
Highly endorsed by the leading physicians and business men of

the country. Children and invalid- fan drink- it with benefit,
and the well and strong are made better by it use. Read the
following testimonial froma prominent New York business man:

« "Ollice of Wuvi. \ni> BBOS., )
Ioiinsville. X. Y., Vvh. 22, 18SS. \

The Hygienic Coffee Works,
Gents:— -Send us by N. Y. C. same its before, five cases

Hygienic Coffee. This 18 a grasd coffee. Ihave used ii ever
since we flrsi put in stock:, and drink it three limes a day. I
have been ;isick man for VIyears, but have felt better since 1
commenced to drink this coffee, than Ihave fell in the last 18
years. Your,. WI1YLAN I> ISKOS.

per Chas. Wiivlaxd."

Sold in Muskegon. Mich.,by AubbrtTowl. Pul up for family
use in 1^ Ib. cans, and seni to any part of the world where it is
not sold by dealers.

710 10. Water St.. / .1. S. ADAMS. Prop..
SYRACUSE, N. Y. \ Toe Hygienic Coffee Works.

\ jfv?) The Great Raiser
\ J'tJ of spots and dirt is
\/^L PEARLINE. Try it

/j*j^~~^%. on the spot
—it is as

J siI—
H \ cheap as dirt. Itmak^s

XT_*^^ / J \ \ house-work easy and
J^ALmeztf^lI K \ your inglight. You
Trl / j 111 cou^ do no harm with
J ,j t^u. g-r I Iitif )rou tried. Itrefines
il/ Si Ifthe finest things; makes
/ / It l/jthem like new ; and
/ / 1 \ #^3/ cleans quickly the coars-
/ / I est. Itis ready to help
/ / j you if you are ready to

I I £~^\ "I tricksters
—

-these
II il7^ n|O-r*|"1j peddlers selling'Jl- Ja- C^t/ J. %_Jy powdesof which

; *tJv J *- f!u*y sa^
—

"same
1 J

___
J V"T^ arlin

"—"good as Pearline."
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