Y.
.

, akmg RICH TRYPHO%A thh fnut,
, ete., pour some' of the liquid 1elly into
'Quld‘ allow to partly cool, then-with- a
silver fork place fivit, ¢fc., as ‘desired. When
hardened, Eunr in rémauining jelly which
mgst. stdl.,) be in liquid form;ibut not hot. .
i remaining liquid becgme too caol -

wwlve by placing ‘container m H

“i

To také )euv from "?ﬁbuld run knife érouhd
edges—dip quickly ins extremely het” watcr,

reverse mould on dish.

When inidividual Jefhes .are desired and

: moulds lackmg, subsitite teacup':




A Card to the Ladsies:

OUR STOCK———
Is the largest and most com-
plete in the city.

WE AIM

To have the best Goods inour
Bakery Department that
skilled labor and first-class
material will make.

WEOWN—

The only large steam coffee
roaster in the city.

OUR COFFEES—

Are fresh roasted twice a
week.

WE GUARANTEE——

Extra value both in Tea and
Coftee.

WE REFUND
Money in every instance

where goods are not as rep- '
resented.

Yours Respectfully,

D. CHRISTIE,

——WHOLESALE AND RETAIL——

GROCER, BAKER AND COFFEE ROASTER,

21 W. WESTERN AVENUE.

/S%@es! Nhoes! Nhoes!

WE LEAD THEM ALL

—IN-———

Fine - Footwear.

——WE KEEP ON HAND A CHOICE ASSORTMENT OF—

Tadies, Gonts' and Caildren's Stoes.

Our prices are within the reach of all.

Ev¢r>'body W e‘lcome. .

KEUN'S,

19 W. Wns'mxn Avs.~




J.D. VAN DER WERP

DEALER IN

FURNITURE,

@arpefs, €r®c]§zry and @lasswlare.

HOUSE FURNISHING GOODS OF ALL DESCRIPTION.

Pr1ces I.o~~.

CALL AND SEE OUR IMMENSE STOCK
BEFORE BUYING.

28 WESTERN AVE., MUSKEGON, MICH.

T DRY (300Ds

AND———

CLOAK HOUSE.

— —WE HANDLE THE CELEBRATED——

d:alher Plushes.

We,sfzm) @Aﬁzguz eugcl @zcogd @fnef.

M. Stever & Co.,




ATTENTION, LADIES!

L +A CORDIAL INVITATION#

: ——To all mothers who buy——-

. CLOTHING Q5%
H o TO VISIT THE

gy R - s -

o CAILDREND PEPARTMLNT
o

~ IMMENSE CLOTHING AND TAILORING

ESTABLISHMENT..
OPERA BUILDING, - - - MUSKEGON, MICH.

]acob ]egsm) @ Co., |
TDRUGGISTS

LANES:

Bicyeles,
Fishing Tackle. -
Base Ball Goods,

/ 7 \ Optical Goods,
\ //&\“,,/A Photographers’
bl 44 N i g 3
R o (5';’"‘{’ bupgl;:?tzzsg Goods
( L A § rt
C 4[“\\ Generally.




f-%’Towger » Hardware » Co.s

GARLAND STOVES AND RANGES,[
TIN AND JAPANNED WARE,
FINE POCKET CUTLERY.

éW’WW&/ G\)W/que)’ Paimte,
Three Thousand Gallons Used in Muskegon this Year.
Doote, Sadh, Tron, Nalle, Cordage,
and Ship %\ms\\e

NO. 45 WEST WESFERN AVENUE, .

MUSKEGON, - MICP—I
(Svccessors 1o H. N. PoweLL & Co.)

Z[‘mare a great many different

- BAKING POWDERS

{ - <
f in thé narket, but probably none having a larger sale or which
gives more satisfaction than the “ECHO” Powder, manufac-
tured by the SPENCER P. B. Co., of Chicago. The “ECHO” iy '
put up in cans containing 13 1bs., and retails at 25 cents per can. ik

A prudex)b I)oucsekeeper WIH n)>15b op bayn)? the E‘"bo

Aek your grocer for it




r Refiabfe Goods. Low Prices.

Se8 Lake Street.
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| Tbé ,Mugkeé‘ox) Cook Bbék

TESTED RECEIPTS, -

{ TOTAL ABSTINENCE.)

COMPILED BY
THE LLADIES' SOCIETY,

OF THY

FIRST BAPTIST CHURCH,

MUSKEGON, MICH.

The profits of this book will be used toward the building of the
First Baptist Church.

Price, $1.00.

A copy of this book will be mailed to anyone on 'receipt of price. Address, '
MRs. L. L. TROTY, 88 W..Webster Ave,, Muskegon, Mich.

ENTERED ACCORGING TO ACT OF CONGRESS, I8 THE YEAR 1840, BY THE LADIES' BOGIETY OF THE FIRST RAPTIST
CHURCH, MUSKEGON, MICH., IN THE OFPICE OF THE or y AT -




JouN F, Murpock & Co,
@@rr)czr’ Qf WGSTQPI) @Ax?e Q(I)Ql Jeff¢Fs®9 @T.,
MUSKEGON, MICHIGAN,

Invite the attention of the public to their large and
’ well assorted stock of

ST ATD X7
DIRX

CLOAKS,
SEAWLS,
. RURSE,
" WOOLENS,
NOTIONS, Hie.

Prices the I.owest.

R. P. CONNER & CO.,

CLOTHING,
Hoots and Shoes,

flaks, Cags and Geake' Turnighing Goods,
Tounks, Yakises, K.

CONSISTING OF-

68, 70 apd 72 WEST WESTERN AVENUE,
'MUSKEGON, MICH.




PREFACE.

‘We may live without poetry, music or art;
We may live without eonscience, and live without heart;
We may live without friends, we may live without books;
But civilized man cannot live without cooks.

—[Lorp LYTTON.

There are already countless numbers of cook books, and the
nuntber must continue to increase as accumulated human experi-
ence foreshadows a requirement for them. The present volume
is a compilation of tormulas furnished by some of the many good
cooks in Muskegon. The receipts have been tested by the ladies
whose names are subseribed to the same. By the exercise of
forethought, and the proper combination of materials, very ex-
cellent meals ean be prepared with far greater economy than
where no heed is paid to the proportion of compounds. There is
no department in life where the laws of chemistry are so signifi-
cant as in the cuiinary. The great question involving health is
not so much what shall we eat, as how shall it be cooked?

Decide as far as possible the night before what shall consti-
tute the viands for the following day: by observing this rLile
much time can be saved. Yeast may be used instead of baking
powder. Have material for soups on hand. Many desserts can
be prepared the day before. Proper judgment must be exerci_sed,
or food will not contain every element of nutriment it other-
wise would, however good the cook book. Good judgment, in
this direction ean only be acquired through experience. To -
greatly facilitate the acquisition of which is the object of this
book. N

Contained herein are instructions that will enable 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 prac\tical. s0 that any one
can follow them. feeling assured of protitable and happy results.

The compilers of this little work avail themselves of the
preseht seemingly suitable occasion to extend their sincere
' thanks to all who h.we kindly rendered them valuable assistance
n its preparation.




Meats

Eggs
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B’everages.;...
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FEFrnhest KEirmenr,

PRACTICAIL. OPTICIA N.
——DEALKR IN ——

MICROSCOPES, THERMOMETERS, BAROMETERS,
HYGROMETERS, COMPASSES,

And all Instruments Pertaining to the Optical Busipess.

" Eves tested for Spectacles

FREE OF COST.

LATEST IMPROVED
INSTRUMENTS.

Artificial Ejfe_s Inserted Without Pain.

Spex and Eye Glasses at all prices,
Oculists' Preseriptions Filled Promptly.

98 WES‘T:EF\%N AVE', B MUSKEGON, NICH.
L. B. GLOVER & CO.
DRUGGISTS,

(J. B. MCOCRACKEN’s NEW BLOCK.)
ot Muskegon, Mich.
—FOR—— )
Fipe Footwear ..

— GO TO—

b G. YONKERS,

43 WESTERN AVE,,

2 MUSKEGON, MICHIGAN.




Fred. Brundage,
Whoewls,  yIOTRTTC-GFIST  Rotel.

(Established 1874.)

]3)0@15 @fafmgep@y, and Bm?a]f@y Stere,
e FOUR IN ONEKE.—
21, 23, 25 apd 27 Terrace Street, Muskegon, Mich.

The largest variety of merchandise under one roof in Michigan,.

comprising
Drugs, Medicines, Books and Stat;ionery,
Chemicals, Dyes, School. Supplies,
Paints, Oils, Brushes, Holiday Goods,
Artists’ Materials, Dolls, Toys and Games.
Toilet Articles, Pe;rfgn}es, Novelties from all parts of
Sponges, Chamois Skins, the world
Druggists’ Supplies, ‘ :
Surgical Instruments, Plush, Leather, Wood, China
Crutches, Trusses, and Glass
Shoulder Braces, ) FANCY GOODS,
Electrical Batteries suitable for Wedding, Birth-
and Belts, and all day and Anniversary
Physician’s Supplies. presents.
PRESCRIPTIONS CORRECTLY FIsSHING TACKLE AND SPORT-
COMPOUNDED. ING GGOODS.

Customers will find it a great convenience to have their wants.
for above goods supplied at one establishment.

~‘,—9€on)1aefz1)f elerljs Ergpleyad 1 All Bcparh’r)et)fs &

FRED. BRUNDAGE,
21-2T Tertace S&., Muskegor, -Mac.




Tbe Muske@op Coole Book.

BREAD.

Behind the snowy loaf is the mill wheel, behind the mill is
the wheat field, on the wheat fleld rests the sunlight, above
the sun is God.—{JAMES RUSSELL LOWELL,

BREAD MAKING.

Unless pains be taken in Bread making it is a failure. The
art of making good bread should be mastered by housekeepers.
It depends on good flour, good yeast, strength to knead well and
careful baking. The flour should be old and dry. 'To test good
flour, squeeze it between the thumb and finger, it should then
show the print of the skin. Too little yeast or poor, thin yeast
or too short a time for raising will cause heavy bread. If al-
lowed to stand too long before kneading it will probably sour.
Failure also results from putting too much flour in the dough
or letting it become cold, stale yeast or yeast which has been
frozen or scalded. Bread should be set where the temperature is
warm and even, neither too hot nor too cold. Flour enough to
knead easily and no more should be used. If the bare arm ean
be held in the oven 4 minute only, it is about right temperature;
put in the bread and do not increase the heat. Bake from 50 fo
60 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 and 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 with the hands.
Smmn
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YEAST.

Boil six large potatoes and mash fine: steep a small handful
of hops % hour, strain and add water to potatoes. Mix with %
cup sugar, ¥ cup salt and one table spoon ginger. When cool
enough add yeast, let rise and stir down. Repeat the stirring un-
til it ceases to rise, then bottle.

TO SET BREAD.

Boil 1 good sized potatoufor each loaf: mash fine, scald a small
handful of flour. then add hot water sutticient for the number of
loaves required: when cool add 1 cup of yeast and let rise until
morning. 1n the morning add flour, 1 table spoon lard or butter,
1 table spoon sugar. Mould hard, make into loaves and let rise,
when twice their size, bake from 50 to 60 minutes.

Mgrs. L. B. LuLL.

RAILROAD YEAST. [EXCELLENT.)

Twelve medinm sized potatoes boiled in sutficient, water to
cook nicely; when done put in a colander over a 2 gallon jar:
.mash potatces through and put in 3 table spoons sugar and 2
~table spoons salt. Add 1 pt. boiling water, stir al} together, let
- stand until milk warm; then add 2 yeast cakes soaked, stir to-
gether and let rise. After which add 2 qts. cold waterand stir
again, let rise a second time and it is ready for use.

BREAD WITH RAILROAI) YEAST.

Take 1 cup of yeast -for each loaf of. bread, no other wettmg
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. - : Mgs. C. C. BILLINGHURST.

YEAST.

Wash and peel 3 or 4 good sized potatoes, put on to ‘boil with
wateg to cover them. = When _Dotatoes are cmke
boiled
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BREAD MADE FROM THIS YEAST.

Sift the quantity of flour desired, say 3 quarts, add table spoon
salt and one of sugar, a small spoonful of butter or fresh lard.
Make a hole in the center of pan of flour, stir a large cupful of
veast and enough warm water, or milk and water, into it to
make soft dough. When light work it well, let it rise and then
put in pans and let rise again, bake iu a quick oven.

I usually make my yeast when cooking dinner, boiling a few
more potatoes, and pouring the water on the flour, adding the
yeast when cold. Mgs. DAVID MCLAUGHLIN,

SALT RISING BREAD.

Warm § cup sweet milk, stir in fresh ground corn meal, set
where it will keep warm. Make this the day noon before you
wish to bake, and this emptyings should be light in the morning.
Then take a bowl which will hold 1 gt. and fil it ¢ full of
warm water, add a littie salt and soda, stir thick with flour and
add the emptyings. This should fiil the bowl in an hour. Put
3 pts, sifted flour in a pan, stir in boiling water to seald about
half the flour: when cool add the sponge and stir quite stiff
This should be light in an hour. Then add 1 table spoon lard to
every 3 loaves. Mould well and put in baking tins, set where it
will keep warm and bake when light.

The secret of 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
it enters the oven. Mgs. FRED MISNER.

MILK YEAST BREAD.

One pt. Graham flour, stir in 1 table spoon white sugar, 1
tablespoon ginger, 1 teaspoon soda, vne teaspoon salt. Put this
into a fruit can and seal to exclude the air. The night before
" baking take 2 tablespoons of this dry mixture and pour on boil-
ing water nntil it is a thick batter: set in a warm place to rise.
In the morning take 1 qt. equal parts of water and new milk,
add the yeast, then stir in flonr nntil it is a stiff batter; set the
panover a kettle of warm water—not too hot or the dough will
cook on the pan. If warm encugh it will be foaming in 2or 3
hours; stir in flour enough to knead, put in tins and let rise
again until the whole of the loaf will move by laying the hand
gently on it. Bake in a moderately hot oven. Wrap in a wet
cloth and the res‘ult will be nice white bread.
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QUICKLY MADE RREAD WITH POTATO SPONGE.

Pare and boil 6 large potatoes and mash fine: scald 3 large
table spoonfuls of flour. To this add 1 table spoonful of sugar
and 3 table spoonful of salt. about a quart of cold water, add 4
yeast.cake, use one pint of mixture for one loaf of bread. Mix
stiff with 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. Mgs. ANNA S. HAMILTON.

POTATO YEAST.

Pare + potatoes and boil in 1 gt. of water, when done mash
them fine, and pour on them the water in which they were boil-
ed; 1 tablespoon salt, 4 cup sugar. When cold add a tea cup of
yeast or 1 yeast cake. Set in a warm place torise. Miss [sHAM

FRENCH ROLLS.

‘One pint warm’ water, 3 cup lard, 2 tablepoons sugar, § cup
yeast. Put lard and sugar into the water and melt it up with
your hand: then stir in a little flour. then add the yeast, after
which,stir in as much flour as you can conveniently with your
hand. 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 littie butter on it and double a little more than half over,
put them in baking tins and let them rise till light and bake, or
can be made in loaves as bread and it is delicious.
Mgs. E. W. MERRILL.

. GRAHAM GEMS.
. Two cups sour milk, 1 teaspoons soda, 2 teaspoons sugar or mo-
lasses, 1 tablespoon white flour, one teaspoon butter, 3 teaspoon -
salt, thicken with Graham flour to a stiff batter, bake in gem pans.
Mgs. E. W. M.

BREAKFAST CAKE.

Scald 1 cup milk: mix together 1 egg: 4 cup of sugar: % cup of
butter, 1 heaping tablespoonful of potato. Stir this mixture in-
to the milk when cool, add flour to the consistency of ecake, let
Taise over night. in the morning pour into a square baking pan
without mixing or stirring. Let it risestanding in a warm place
for § of an hour. When light sprinkle pulverized sugar and
cinnamon on top and bake in a slow oven.
Mgrs. E. M. COPPENS.
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PARKER HOUSE ROLLS.

At night, take 2quarts of flour, rub iu 2 tablespoonfuls of lard;
make a hole in the middle, and put in 1 pint-of cold boiled milk,
+ cup of yeast, 3 tablespoonfuls of sugar and a little salt. Let
this stand ’till morning without mixing; then beat hard and let
stand 'till noon. 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. H.

PARKER HOUSE ROLLS.

One quart flour, 1 ounce lard, + pint milk, ¥ gill veast, ¢ table-
sSpoon sugar, ¥ teaspoon salt. “In the evening put the flour in a
bowl: put the salt and lard in the milk, and warm until the lard
is melted. When the milk is luke warm, add the yeast; mix
well and pour into the center of the flour; don’t stir it; cover and
leave it in the cellar. In the morning work it thoroughly and
let it rise: cut with a tin cutter 4 inches across. With a feather
coat 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.

: Mgs. C. B. MANN.

WAFFLES.
One pint milk: 3 cup butter., and sifted flour 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. Bake in waffle irons.
Mges. Dr. Post.

BREAD PANCAKES.

Soak bread crumbs in water till soft and flue: to 1 quart add
1 cup sour milk, # teaspoon soda, large pinch salt and 2 beaten’
eggs. Add flour enough to make medium thick batter.

Mgs, M. A. BOYNTON

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 DART.

BROWN BREAD.

Three eupfuls sour milk, 3 cups Graham flour, 2 cups eorn meal,
1 cup molasses, 1 teaspoon soda, little salt. Steam 2 hours and
bake 15 minutes. MAY DART.
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WAFFLES.
One and 4 pint of flour, 13 teaspoons baking powder, 2 eggs beat-
en separately, 2 cooking spoonfuls of melted butter, milk

enough to make batter as thick as pancakes. A Iittle salt.
MRs. E. W. GrAY.

BREAD GRIDDLE CAKES.

One pint stale, (not dried) bread erumbs, 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 2 eggs, yolks and whites
beaten separately, 1 cup flour, # teaspoon salt, 2 teaspoons baking
powder, cold milk to thin if needed. . Bake slowly, spread with
butter and sugar, and serve hot.

APPROVED BY Mrs, KEATING.

GRAHAM MUFFINS.

"Thres cups of sweet cold milk, 3 eggs, 4 scant cups of Graham
flotir; beat eggs and milk to feoam: stir in flour slowly, beating
well. Bake in hot iron gem pans in hot oven 25 minutes. They
are delicious with maple syrup. Mgs. A, C. FIRMAN.

FRENCH ROLLS.

One pint of milk scalded: put into it while hot, half a cup of
sugar and one tablespoon butter: when the milk i3 cool, add a
little salt and 4 cup yeast, or one compressed yeast cake; stir in
flour to make a stiff sponge, and when light mix as for bread.
Let it rise until light, punch it down with the hand, and let it
rise again, repeat two or three times; then turn the 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 riseon
the tins; bake, and while warm brush over the surface with
melted butter to make the crust tender.

Mrs, H. 8. LANE.

CURRANT BUNNS.

One coffee cup bread sponge, add 1 beaten egg, 1 tablespoon
sugar, 1 cup English currants, 1 teaspoon of butter, mix stiff at
night..  Make mto biscuits in the morning, bake when light. = -
Mus. A.N.Laxe.
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SUGAR BISCUIT.

One cup bhutter, 1 cup sugar, teaspoon soda dissolved in # cup
warm water. Cinnamon. Flour to roll thin: bake gquickly.
A.T.F.

SOUTHERN BISCUIT. (GOOD.)

One quart flour, large tablespoon lard rubbed in the flour; after
adding two teaspoons baking#powder and soda size of a pea, wet
soft with sour milk. A L. F

~ PUFFETS.
One quart flour, 1 pint milk, 2 eggs beaten light, butter size of

an egg, heaping tablespoon sugar, 3 teaspoons baking powder,little
salt. Bake quickly. MRs. F. Smrrd.

DUTCH COFFEE CAKE.

One pint of flour, # teaspoon salt, ¢ teaspoon soda sifted into
fiour, 1 teaspoon cream tartar, 3 cup butter, 1 egg, 1 scant cup
milk, 4 sour apples, 2 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 be soft enough to spread half an inch thick on a shallow
baking pan. Core, pare and cut, four or five apples into elghths;
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 30 min-
utes. To be eaten hot w)th lemon sauce,

"APPROVED BY M Rrs. L. N. KEATING.

LEMON SAUCE,

For Duteh coffee cake, 2 cups hot water, 1 cupsugar, 3 heaping
teaspoons cornstarch, grated rind andl juice of 1 lemon, 1 table-
spoon butter. Boil the water and sugar five minutes: add the
cornstarch, wet in a little cold water: cook 8 or 10 minutes, and
add the lemon rind and juice and the butter; stir until the but-
ter 15 melted, and serve at once. Ifit becomes too thick add
more hot water. APPROVED BY MRs. L. N. KEATING;

BROWN BREAD.

One pint sour milk, 1 pint floar, 1 pint corn nieal 1 cup sugar,
13 -eups molasses, 1 teaspoon soda dissolved in hot water, a pmcb

of salt. ‘Steam 2 hours and bake half an hour.
Mgs. N. Mchw




18 THE MUSKEGON COOXK BOOK.

GRAHAM GEMS.

One cup sweet milk, 2 cups cold water, 1 egg, 4 cups Graham
flour. Let all these materials be of the freshest and coldest.
Beat the milk, water and egg thoroughly. A Dover egg beater
is just the thing to use for this purpose. Sift the flour 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 hot. Donotadd salt as it has a tendancy to
make gems heavy, neither use hard water if soft water is attain-
able. The best gem pans are of iron with shallow biscuit shaped
cups. Fill the cups very full as there is no danger of running
over, and the gemes will be nicer.

Good Graham flour is not coarse, but fine and of a creamy
color, and the outside of the wheat is in small flakes having been
cut with sharp stones, not crushed with dull ones. HEntire wheat
flour may be substituted for Graham. MRgs. FIrRMAN.

YANKEE BROWN BREAD.

One and # pints corn meal for each loaf and pour bbiling water
upon it to scald it properly: let stand until only blood warm.
Then pug about 1 quart of rye flour upon the meal and pour in a
good bow! of emptyings with a little soda dissolved in a gill of
water, kneading in more flour to make the consistency of com-
mon bread.

NEW KIND OF BREAD.

Take 1 pt. of corn meal, pour on sufficient quantity of boil-
ing water to make a thick batter; aldd 1 tablespoon lard, salt to
taste, 3 eggs: stir up well and drop a tablespoonful in separate
places on a hot griddle or gem pans and cook them brown. You
will find them excellent.

’ Mgs. L. L. TrROTT.

BOSTON BROWN BREAD.

Three cups sour milk, 1 cup water, 1 cup dark molasses, 2 cups
corn meal, 2 cups Graham flour, 2 cups flour, 1 large teaspoon
soda dissolved in sour milk and molasses. Steam 3 hours and
bake 15 minutes. Mgs, O. L. BEAKEMAN,
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CORN MEAL BUNNS.
Two cups flour, 1 cup corn meal, 3 eggs well beaten, 1 cup
milk, # cup butter, 1 tablespoon sugar. two teaspoonsful baking
powder. Bake in gem pans. Mgs. H. N. Hovey.

GRAHAM GEMS.
One pt. sweet milk, 1 cup wheat flour, 1 cup Graham flour, 2
teaspoons baking powder, little salt. Drop in hot irons and
bake in hot oven. Mgs. GILLETT

BROWN BREAD.

Three enps sour milk, 1 cup molasses, 3 teaspoon salt, 2 even
teaspoons soda dissolved and stirred in the milk, 3 cups Graham
flour, 1 cup of wheat flour, 1 cup corn meal. Steam 3 hours and
bake 20 minutes. I take tomatoe cans and remove one end by
heating, fill the cans § full.  Adil raisins if you like.

BOSTON BROWN BREAD.
One cup meal, 1 cup flour, 1 cup sour milk, % cup molasses, 1

cup brown sugar, 4+ cup raisins chopped. 1 teaspoon soda, salt.
Steam 2 hours; brown insven. Mgs, D. SMiTH.

’ SWEET MUFFINS.

Three eggs beatefi separately, 4 cup sugar. 2 cups flour 1 cup
sweet milk, 2 teaspoons baking powder. Bake immediately in
muffin rings. © MRs. VESTEY.

BOSTON BROWN BREAD.
Two cups corn meal, + cup molasses. 1 éup rye meal, 1 pt. sour
milk, 1 heaping teaspoon soda dissolved, ¥ teaspoon salt. Steam
2% hours and bake 3 hour. » Mrs. E. W. M.

CORN MEAL PANCAKES.

One and # fops corn meal, $ cup flour, 3 cups sour milk, 1 tea-
spoon melted butter, 1 egg well beaten, a little salt.
Mgrs. E. W. M.

POP-OVERS.

Two cups sweet milk, 2 cups flour, 2 eggs, 1 teaspoon butter, 1
teaspoon salt. Bake in heated gem irops 15 minute in aquickfr
oven. MRS, E. W, MERRILL. "




20 THE MUSKEGON CCOK BOOK.

CORN MUFFINS.
One cup flour,1 cup corn meal, 2 tablespoons sugar, water tomake
a thick batter, mix at night: in the morning add 2 tablespoons
melted butter, and 1 teaspoon soda: bake in round tins.
Mrs. E. W. M.

‘ GRAHAM BREAD. .

One pt. of bread-sponge, 1 cup warm water, with 1 teaspoon
soda dissolved in it, 4 cup molasses, stir stiff with Graham flour
and set to rise; when light, steam one hour and bake 15 minutes.

Mgs. C. L. D.

STEAMED GRAHAM BREAD.

Three very full cups Graham flour,3 scant caps sour milk, £
cup New Orleans molasses, 2 teaspoons soda, 1 large teaspoon
salt, 1 cup seeded raisins. Mix raisins in the dry flour before
adding other ingredients. Put into well greased 1 1b. baking
powder cans, filling them % full, cover and set in steamer and
steam 2 or 3 hours. 'This receipt makes 3 loaves if medium sized

cups are used. E. .S D.
I'TEM.
To seed raisins easily, stem and cover with boiling water: pour
off and let stand an hour, then seed. E. S. D.
SHORT CAKE.

Two heaping teaspoons baking powder sifted with 1 gt. of
floury scant + cup butter, 2 tablespoonssugar, alittle salt, enough
sweet milk or water to make a soft dough, roll out almost as
thin as pie crust, place one layer in 4 baking pan spread with a
little melted butter upon which sprinkle a little flour, then add
another layer of crust and spread as before, repeat until the
erust is all used. This makes four layers in a pan 7x14 inches.
Bake about 15 minutes in a quick oven. Turn up side down,
take off the top layer, place on a dish, spread plentifully with
butter and whole fresh strawberries previously sweetened; 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. Mgrs. C. C. BILLINGHURST.

JOHNXNY CAKE. ,

One and ¥ cups sour milk, 1 even teaspoon soda, a large spoon
shortning and a large one of sugar, 1-egg, 14 cups flour the rest:
corn meal, a lttlesalt. Mns. L L. Tww
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MUFFINS.
One pt. sweet milk, a little salt, 1 egg, butter the size of an
egg, + cup yeast, flour enough to make a little thicker than pan-
“cakes. Put them rising about 11 o'clock, stir down two or three
times in the day. Bake in muffin rings. Mgs. H. G. BigeLow.

JOHNNY CAKE.
Into I cup corn meal and # cup flour rub a tablespoon butter,
then add 1 beaten egg, % cup sugar, a little salt, 1 cup water or

.sour milk, even teaspoon soda, beat thoroughly and bake. .
Mgs. A. TowL.

: BGG TOAST
For six persons take 2 eggs, 4 cup milk. flour enough to make’’
a stiff batter. Cut old bread in thin slices dip mto the batter-

and foy in butter. Serve hot.
: MRs. C. B. MANN,

WAFFLES. ‘
One pt. sweet milk, 2 eggs, butter size of an egg, 14 beaspoons

baking powder, flour to make batter stiffer than for pancakes
Bake in wafﬂe irons. Mgrs. H. G. Bgc;mow.

SHORT POTPIE CRUST-

One pt. flour, 2 teaspoons baking powder in'flour; 1 small egg -
put in # cup of milk, a little salt, mix soft with a spuon, cook. .
15 or 20 minutes. This is good without theegg. Mps. TEMPLE.




SOUPS.

* To prepare good stock, the meat should be fresh and juicy to
make the best. soup. If it 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. If it 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 ‘egetables will make good soup stock, but many think
that by adding chicken or veal a finer flavor is imparted: others
think the addition of a ham bone an improvement. Stock can
be made from trimmings of fresh 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 ina
little salt at flrst; and add salt, pepper, etc., to suit the taste
when nearly done. It usually takes from 3 to 4 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 2 onions fried brown in butter and 1 or 2 carrots or any
other vegetables that you may prefer. If more water is needed,
always add boiling water. Stock that is to be kept should al-
ways be strained into an earthen jar as soon as done, as it injures
the color and fiavor to stand in an iron pot; it should be kept in
a cool place; it will form a jelly and keep for a week or more.
By adding macaroni, vermicelli, ete., to stock, almost any kind
of soup can he made. Very fine gravy can be made by cutting
off a piece of stock jelly and heating, thickening aud 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 mafly 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 3 tablespoons
of brown sugar and an ounce of butter in a small fryingpan and
set it over the fire; stir constantly until it is of a light brown
color, add % pt. of water, boil and skim and when cool bottle for
use; add to soup at discretion just hefore serving.

BLACK BEAN SOUP.

Three pounds soup bones, 1 qt. black beans, soaked over night
and drained: 1 onion chopped fine; juice of 1 lemon: pepper, salt
and Worcester sauce to taste. Boil the soup bones, beans and
onions together 6 hours: strain and add seasoning. Put sliced
lemon on top when served. Mrs. C. B. MANN.

A DELICIOUS QUICK MADE POTATO SOUP.

Pare and wash vour potatoes, ook very soft and mash fine,
then add boiling water as much as you with. Put salt to taste
during the boiling. Have handy onions cut in small squares
and roasted in butter until yellow. ¥or four persons take one
tablespoonful of flour, browned. and put onions, hutter and flour
into the soup, it must not be lumpy. When ready for the table
put in a desert spoonful of beef extract, a little parsley, a little
nutmeg and salt and pepper. beat the yolk of 2 eggs in the soup
dish and pour in the soup and serve.

MRs. CAROLINE NINNEMAN.

QUICK MADE BEEF SOUP.

For six or eight persons have 2 pounds of beef. from the breast
is best, cut in slices. Brown 1 tablespoon of flour in butter the
size of an egg, if onions are liked one small onion, and 2 or 3
carrots, a piece of celery. Pour boiling water over the meat, as
much as you need for soup and cover closely in a porcelain kettle,
boil one hour, then pour through a sieve. Add noodles, rice,
farina, sago or barley as you like: these should be cooked separ-
ately and added with a piece of celery to flavor. A little nutmeg
may be added. MRs. . NINNEMAN,

BROWNED FLOUR SOUP.

Brown some flour without butter, have ready as much boiling
milk as you wish, mix the browned flour 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 ip
butter and cover them with the soup, serving before the bread is.
softened. Good for the sick. - Mgs. C, NINNEMAN.
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ASPARAGUS SOUP.

One bunch of asparagns except the tops, cook in $# pt. water
till soft, press through a sieve. 4+ vmall onion and a little bay leaf,
% tablespoon flour in a little water and stir into asparagus.
Heat 1 pt. of milk in double boiler. add 2 tablespoons flour mix-
ed with 1 tablespoon of butter: add pepper and salt, put in the
asparagus soup. - Have the tops cooked until tender and put in
the soup before serving. Mgrs. A. N. LANE.

TOMATO SOUP. [DELICIOTS)

One quart can tomatoes. 1 pt. of water, 1 small onion, butter
size of an egg, 1 tablespoon flour. 2 pleces stick cinnamon an
inch square, 2 little pieces of mace. Mode:—cut the onions in
small pieces and cook with tomatees and spice half an hour.
Strain and add flour and butter beaten to a cream. Serve with
toasted or fried bread cut in dice shaped pieces. )

Mgs. ANNA W. CLARKE.,
Grand Rapids.

POTATO SOUP.

One dozen potatoes, 1 cup of milk, 2 quarts cold water, 1
bunch soup herbs and celer_v tops - onion minced, 1 tablespoon
butter, 1 tablespoon flour. Peel and slice the potatoes and boil
10 minutes: drain off the water and return the saucepan to the
-fire with the 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 to the fire. Bring to a boil and stir in
the butter rubbed smooth with the flour. Season and turn into
the tureen. After thisis done add the cup of milk, which has
been heated in a separate vessel. Mix well, '

Mgs. A. F. TEMPLE.

ONION S0OUP.

" Put into saucepan butter the size of a hickory nut, when very
hot add 3 or 4 large onions sliced thin. Stir and cook until red
but be careful not to burn them: add § cup of+ flour and stir.
Pour in 1 pt. boiling water, add pepper and salt, mix well and
let boil a minute. Set back until almost ready to serve then add
1 qt. boiling milk and 2 or 3 mashed potatoes. Put a little 0;
the soup to potatoes till all are smoothly mixed., Let simmer
few minutes, put piece of noast in bott.om of tureen )
hot. . Leave out pocatoes i you choose
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POTATO SOUP.

Potatoes good with same stock, but only potatoes and an
onion, well cooked and put through a colander, return to kettle
and season. Mzers. ' D. MCLAUGHLIN.

VEGETABLE SOUP.

Set on stove kettle containing 3 qts. cold water, # teacup
barley, 4 cup split peas, a piece of shank or 2 Ibs, of lean meat,
if meat is wanted for table, put meat in when water boils, if only
for soup put in cold water; mince up quite fine 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 2 hours; when nearly
done, add a grated carrot and a tablespoon of salt and a very
Hitle minced parsley. MRs. D. McCLAUGHLIN.

PEA SOUP.

Pea soup mav be made very nice from a ham bone, or bones of
a cold roast. Put on stove 3 qts. of water add bones and let boil;
then put in 1 pt. split peas, 2 potatoes and a good sized onion.
Half an hour before dinner put all through a colander, keeping
back the bones and hulls of peas, return to stove and season
with salt and pepper to taste. Toast slice of bread and cut in
inch pieces, put into tureon and pour soup over and it is ready
for table. Mgs. D. MCLAUGHLIN.

IRONING DAY SOUP.

Two pounds round steak,1 can tomatoes, 1 onion, 6 cloves; put
all in a kettle with 4 qts. cold water, add salt to taste. Boil all
day, at-night put through a colander. Next day warm and add
a little thickening to make as thick as cream.

Mgs. FrRaNK WoOD.

CREAM TOMATO SOUP.
Use beef or any good stoek, 1 can tomatoes, heat them separ-
ately, add 1 teaspoon soda to the tomatoes, cook until done and
rub through a eolapder; add to the stock and just before taking

up add 1 pt. rich cream and season to taste.
Mgs. FRANK WqOD.

TOMATO SOUP WITHOUT MEAT.
Boil 1 qt. of ripe tomatoes (or 1 can) add while boiling 1 tea-
gpoon of soda, stir until the effervescence ceases, then add 2
crackers rolled fine and one pt. sweet milk and boil 15 minutes

longer, season with pepper, salt and butter.
Mgs, K. A. MUNROE,
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TOMATO SOUP.

One qt. can tomatoes, or an equal quantity of ripe tomatoes,
boiled well in 2 qts. of water rub through a sieve, add #+ cup 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,
serye with dice made by cutting stale bread into small squares
and frying in hot butter until quite brown. Mgrs. FRED N1ms.

TOMATO SOUP.

Two pounds round steak cut up fine with a knife, boil 4 er 5
hours, salt to taste. Add 4 can tomatoes, or same bulk in fresh
ones, strain through sieve, add small quarter of 1 teaspoon of
soda—last, 1 qt. of milk. Mgrs. F. SMITH.

CELERY SOUP.

Two qts. milk, 1 pt. celery ent small, 1 onion, 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
toasted crackers. Lemon and boiled egg added are good.

MRgs. A. N. LANE.

CELERY SOUP.

Take turkey or chicken bones, (those left after making pressed
chicken are good) place on the fire with -cold water, cook until
the strength is extracted, then skim out‘the bones. Take a
handful of dried celery tops in a separate dish and boil in % pt.
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. Mgs. THos. HUME.

OYSTER SOUP. )

Strain the oysters through a colander and wash them in cold
water, 1 qt milk pat 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 a4 moment or two until they swell. Serve.

: MRrs. 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 4 lemon m
soup tureen, pour the boiling soup over and serve.
MR8, FRANK Woop
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PINK VELVET SOUP.

Boil one large beet until tender and rub through a fine 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. E. M. CoPPENS,

Grand Rapids.

TOMATO SOUP.
Six large ripe tomatoes boiled and put through a sieve. Whip
1 pt. cream, when tomatoes boil put in whipped cream, beating
all the time with wire spoon—a little salt. Cut stale baking powder
biscuit into small squares put on tin with few bits of butter, set
in hot oven and brown slightly, serve with hot soup.
Mzs. N. FRIEDMAN,

CONSOMME.

Twelve pounds beef (any part) 4 or 5 bones and 2 or 3 1bs pork
rinds, + oz. white peppers, 4 oz. celery seeds, 1 oz. salt, 2 carrots
cut up, 2 tablespoonfuls thyme and savory, leaf herbs; fresh
celery may be used instead of celery seeds. Put the bones into
the bottom of a soup kettle, then the meat cut small with which
has been mixed the rinds, vegetables and herbs and add 12 qts.
cold water, let it boil very slowly 1 hour, then stir and set where
it will boil well for 4 or 5 hours more. Xeep well covered and
the steam in. When 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 next day. Then take every par-
ticle of fat off, cut the jelly out freeing it from the worst of the
sediment. 'Then just melt the jelly in the kettle and stir well
in the whites of 4 eggs well beaten, also put in the shells, boil
up quickly and when the scum divides pour into a jelly bag or
through a fine, closely woven cloth. If it does not run perfectly
clear return it to the bag or cloth. The bag should be put into
boiling water and wrung out before using. Keep the kettle cover-
ed while boiling, open while clarifying. HARRY Fox.




OYSTERS.

Small cheer and great welcome
Make a merry teast.
—, 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 full with erumbs on top; pour on the liquor mixed with milk,
a beaten egg in milk on top is nice. Cover and bake 4 hour, re-
move cover and brown before serving.

CREAMED OYSTERS.

One pt. cream, 1 qt. oysters, very small piece onion and very
small piece mace, 1 tablespoon flour, 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. Sklm, drop in oysters and heat through.

MRs. A. F. TEMPLE.

CREAMED OYSTERS.

Fifty shell oysters, 1 qt. sweet cream, butter, pepper and salt
to suit taste. Put the cream and 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. Put the cream
and liquor together, season to taste and thicken with powdered
cracker; when sufticiently thick, stir in the oysters.

Mgs. C. B. MANN.

PANNED OYSTERS.
Cut pieces of toasted bread to fit individual seallop shells, or
small earthen ware dishes, and on the toast. lay 6 or 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 ecrisped, which will be in a few moments.  Serve .
in the same dishes in which they are baked. © Mgrs. C. W. 8.

3
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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.
Mgs. C. W. S,

OYSTER PATTIES
Filling: one pt. small oysters, $ pt cream, 1 large teaspoon
flour, salt and pepper. Let oysters come to a boil in their own
liquor and skim, cook flour in cream and little butter size wal-

nut. The shells can be procured at D. Christie & Co.’s.
MRS. ALBERT WALDRON.

SHRIMP SALAD.

‘Wash shrimps and break them in half, 1 can shrimps for 1
qt. dressing, 1 qt. salad for 10 people, 4 Ib lettuce, 1 can shrimps
and 1 gt. dressing. MRs. TEMPLE.

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. TEMPLE.

DEVILED OYSTERS.

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




MEATS.

The banquet waits our presence,
Good sister, let us dine,
-~ SHAKESPEARE,

BOILING MEAT.

- There is all the difference between boiling meat which is to be
eaten and meat whose juices are to be extracted for soup. If
the meat is required as nourishment, you want the juices kept in.
'To do this it is necessary to plunge it into boiling water, which
will cause the albumen to coagulate suddenly and act as a plug
or stopper to all the tubes of the meat, and the nourishment will
be kept in. The temperature should be kept at the boiling point
for 5 minutes, then add as much cold water as will reduce the-
temperature to 165 degrees. If the hot water is kept atr this
temperature for some hours, we have all the conditions united
which will give to the flesh the quality best 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 indigestable fibers,
"we have a tender piece of meat, from which, when cut, the im-
prisoned juice runs freely. ' If the meat be allowed to remain in
the boiling water, it becomes in a short time altogether cook-
ed but it will be almost Jndlge>table and unpalatable.
MRs. VESTEY.

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, take off the skin
and as much of the surplus fat as you wish, stick 2 doz. cloves in
the meat and bake in the oven from 4 to % of an hour.

ITEM. )

The fatty portion of the ham will be found to be in layers,
the outgide is a greasy fat and the inner layer a meaty fat. Al
fat meat left from ham may be tried, and by cooking s}
pobatoes in it, be clarified for frymg purpose&
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ROLLED STEAK.

Order a round steak less than an inch thick, have your butcher
beat it well with the flat of the cleaver and cut it yourself across
both ways with 4 sharp knife. Spread it thickly with a force-
meat made of salt pork and bread crumbs, season with pepper,
salt and thyme, sweet majoram and parsley, with a little finely
minced onion. This done, toll up the steak as you would a
piece of music and tie firmly int6 shape with a stout cord. Lay
in a dripping pan half filled with boiling 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. Mgrs. A. F. TEMPLE.

BEEF LOAF.

Two pounds beef chopped very fine, 3+ pound of pork also chop-
ped fine, 1'spoonful of sage rubbed fine, 1 teaspoon ground pep-
per, 2 teaspoons salt, 2 eggs, 1 cup cracker crumbs rolled very
fine. Mix thoroughly with the hands and mould into shape with
help of a little ﬂour, put into a deep oval pan and bake % of an
hour Mgzs. D. MCLAUGHLIN,

PRESSED BEEF.

Procure ahout 6 or 8 1bs. of the brisket of heef, put it in
pickle tor 2 weeks, or get your butcher to put it insweet 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 ecan be run through
it remove it from the fire, drain it, take out all the bones, roll 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 day; cut it in 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 back and pound it thoroughly
from side to side, turn it around and hack at right.angles. The
blows should not fall so heavily as to cut it through. Turn it
and repeat the process. Have ready 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 chopsare’
fiiee cooKed in the same way Mgs. ¥. SmiTe. -
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POTTED BEEF.

Take a shank of beef, boil slowly all day, baving 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 stock. Leave some of the water in the
kettle, save the fat, chop the meat ﬁne and set away for hash.

Mrs. F. SMITH.

»

SAVORY PYRAMIDS.

May be made of pieces of beef, mutton, lamb, veal or pork.
Beat 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, { 1b. 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.

Mgs. L. KANTTZ.

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 flne, moisten it with beaten
egg or soup stock and form into tiny balls. Enclose each of
these in a round of good pastry 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.

Mrs. E. M. CoPPENS.

@

MEAT BALLS.

Two cups chopped beef,.add 1 cup bread soaked in % cup cold
milk, 4 cup mashed potatoes, little salt and pepper, 1 well beaten
egg. Mix well and make into thin cakes, fry on hot greased spi-
der. : Mgrs. L. O. L.

BEEF LOAF.
Three Ibs. chopped beef, 2 cups rolled crackers, 3 eggs, 1 cup’
sweet milk, 4 cup of butter, 1 tablespoon salt, 1 teaspoon pepper,.
sage if you like. © Mas. MCCONNELL. .
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CORN BEEF.

Select a nice piece of corn beef, soak in cold 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.

Mgrs. DR, WILLIAMS.

VENISON STEAKS.

Cut them from the neck or haunch and broil them well, turn-
ing only once, saving all the gravy possible. Season with butter,
pepper and salt, Serve with a slice of currant jelly laid on each
steak and the plates warmed. MRgs. F. B. Peck.

BROILED SWEET BREADS.

Parboil and blanch by putting them in hot water for 5 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 fire turning every minute as they begin to
drip. Have ready on a deep plate melted butter with salt,and
pepper and catsup, or some pungent satce. When they are done
to a fine 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. Mrs. F. B. PECK.

MOCK HARE.

This receipt for Mock Hare makes a dish that may be eaten
either hot for dinner, or cold for Iunch or supper. One 1b. lean
beef, 1 1b. 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 4 pt. bread
crumbs very fine; mould the mixture into a loaf and placein a
buttered dripping pan, put a little piece of butter on the top and

bake 1 hour in hot oven. It should be a nice brown.
MRs. FRED NIMS.

PRESSED MEAT.
Five 1bs. corn beef put on to cook in cold water; when half
done put in 2 1bs. veal, when thoroughly cooked the water should
be nearly boiled out; let the meat cool in the liguor, pick out all

the bones, mix siightly and press. Slice when thoroughly cold.
’ ' Mxs. MUNROE.
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YORKSHIRE PUDDING.

Three eggs well beaten, 1 pt. milk, 1 pt. flour, 1 teaspoon
baking pewder. When roast is done, either pork, beef or veal,
pour out the gravy: turn back into the dripping pan only the
fat, put the batter in around the meat and return to the oven
until it is baked, which will be in a few minutes. To be eaten
with the meat.

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

MRrs. J. ALVORD.

TO FRY SALT PORK.

Salt pork is improved by soaking in milk 2 or 3 hours; then
roll in Indian meal before frying. MEgs. (GEO. GILLETT.

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 # of
an inch wide, add a cup of cream and a little pepper, stir until
it thickens. Serve. Mgs. J. E. MONTGOMERY.

STUFFED BEEFSTEAK.

Two lbs. round ‘beefsteak cut very thin, in one slice.. Sprinkle
lightly with salt, and spread on a dressing made as follows:
Moisten three cups dry bread erumbs with cold water, season
with salt and pepper and a small onion chopped fine, add 1 tea-
spooiiful butter and a well beaten egg, mixing all together well.
When the dressing is spread well over the meat roll it up, fasten-
ing a thin piece of muslin several times around, and bake an
hour. . HELEN MERGAN.'

TO ROAST BEEFT.

Rub with pepper and flour and place in a moderate oven and
cook without putting in any water. When nearly done sprinkle
with salt. Mps. HOYT.

TO ROAST TURKEY:

Afterdrawing, washing, singeing and draining. Stuff according
to the Dressing receipt, then rub with salt, pepper and butter;
plavce in a moderate oven and bake 3 hours. Ma=s, HoyT.

"TURKEY STUFFING.

- Three cups grated bread cfumbs, 1 cup but.ter, sait, and }Iepper
10 twte, R S teaspoonrul powdered sage, Zeggs..  Mes HOYT
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BEEFSTEAK FINGERS

Take about 2 1bs. tender, juicy steak and lay it in a stew pan,
sprinkle over it a little salt and pepper, a large onion chopped
flne, 1 tablespoon minced celery; cover with equal quantities of
vinegar and water, stew gently with the pan closely covered for
% hour. When cold cut the meat into strips about 3 inches long
and 1 wide, dip 1into beaten egg, then mnto a mixture of bread
crumbs, minced onion, phrsley and celery, fry in boiling lard.
Place a bed of well mashed potatoes on a hot dish, arrange the
meat tastefully on this and serve. Mrs. E. M. CorPeNs, G. R.

FRICATELLES.

One pound of cold veal chopped very fine, add a little salt and
plenty of pepper, 1 or 2 onions cut very tine, and alittle parsley
if liked. Soak some bread in water until soft, squeezé# it dry in
a towel and add as much in proportion as the meat. Chop the
bread with the meat, and mix in 2 eggs. Make them up in
patties, roll in bread crumbs and cook in hot tard as doughnuts,
Serve with sliced lemon. Maus, VESTEY.

BEEF LOAF.

Three pounds round steak and 1 1b. of salt pork chopped at
the meat market, 3 eggs, 1 good, large cup of crackers rolled very
fine, 3te13pmn> salt. 1 of pepper, put in a mould and steam 3
hours Mgs. J. J. HOWDEN.

TO ROAST A TURKEY OR CHICKEN.

After drawing, washing, drying and singeing a fowl, stuff it
with dressing made after the accompanying receipt. Fill craw’
and body, truss it well tving down the legs and fastening the
wings. Have for your dripping pan some hard wood sticks
about an inch in thickness and short enough to lay in the bottom
of dripper. Upon these lay your turkey, have the oven hot at
first.- and moderate afterward. Put in the -turkey and ecook
thoroughly. A 14 pound fowl will cook in 3 hours, a 10 pound in
2 hours. Save the giblets (liver, gizzard and heart) boil until
tender and chop fine. Add a little browned flour to the liquor
left in the pan and the minced giblets for a gravy. Many per-
sons like fried: sausage or oysters laid around the platter and -

- served with the turkey. Approved by Mes.. J. L: '




36 THE MUSKEGON COOK BOOK.

DRESSING FOR TURKEY. OR CHICKEN.

Three teacups of grated bread crumbs, {no crust and not a
drop of water,) 1 cup finely chopped suet, § cup of chopped pars-
ley, a tablespoon of sweet majoram and suminer savory, ¢ tea-
spoonful pepper, 1 teaspoon salt and 1 or 2 eggs beaten.

' Approved by MRgs. J. L. MURRAY.

TURKEY DRESSING.

* One small loaf of bread. Boil heart, liver and gizzard until
tender, put in chopping bowl, add a small onion, 2 slices salt
pork, chop all very fine. 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 flace in a good sized dripping pan, and cover well with
sliced onions, as many as it will hold, and a large piece of butter.
Baste often, bake 3 hours. Good also for tame duck.

Mgs. FRANK WoOoD.

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 2 to 3 hours, if old
longer time. - Mrs. ¥. B. PECK.

A 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. Stirin a pound of celd
chicken cut in small pieces, let i1t cook a minute, then pour into
a buttered dish to cool. Let it cool several hours: when ready to
use roll into balls, dip into egg, roll in cracker crumbs and fry
in hot lard; the lard must be very hot. MRgs. W. G. WATSON.

MOCK CHICKEN FRICASSEE.
Take a fine 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 flour 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 ne account allow the egg to boil.
Approved by Mgs. L. N. KEATING.
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ROAST QUAILS.
After dressing, soak in cold water 1 hour, dry and fill with sour
apples quartered, place in a pan and cover with another. Bake
2 hours slowly. MRrs. W. B. HENDEL.

CHICKEN PIE.

Stew tender 5 1bs. of chicken, add a cup‘of butter and 1 pt. of
water and one of milk, thicken with a spoonful of flour, then
take a qt. 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. Mgs. C. M. HUBBARD.

CHICKEN CROQUETTES.

One pt. milk or cream, 3 cups finely chopped cooked chieken
meat, 2 oz. butter, 4 cup sifted flour, 4 eggs; stir flour and butter
t0 a smooth paste, boil milk, add butter, flour, meat and eggs—
cook all together a few minutes and set to cool—when <old form
in balls, roll in flour and fry in boiling lard to a light brown.
Salt the milk while boiling. Veal can be used in the place of
chicken. ' Mns. C. H. MCKN1GHT.

SWEET BREAD CROQUETTES.
Two 1bs. sweet breads chopped fine, a large coffee cup of milk.
2 large tablespoons flour, 1 of butter, 1 teaspoon 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. . .
Approved by Mrs. A. N. LANE.

TOMATO SAUCE.

One tablespoon butter in frying pan to melt, mix with it a
tablespoon of flour, stir till smooth, then add 3 pt. of strained,
stewed tomatoes, stir until it boils, add 4 teaspoon onion juice,
grating of nutmeg, a dash of black pepper, teaspoon salt, } tea-
spoon cloves and serve. Approved by Mrs. A. N. LANE.

MUTTON OR LAMB CHOPS.

Those from the loin are best. Cut off some of the fat and heat
in the spider; season the chops with salt and pepper or salt and -
ginger. Have the spider very hot: to be tender they must
fry quickly to a nice brown. Mnis. 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 it into a
spider and brown a tablespoonful of flour 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. HAaAs.

LAMB STEW.

Get what butchers call brisket of lamb 23 1bs. 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, 4 cup melted butter, a
_pinch of sage. Mix well and bake one hour in moderate oven.
MRgs. W. G. WATSON.

. PRESSED VEAL.

Six and+ to 7 pounds of veal, a good meaty piece, set on stove
with a small amount of water, adding a little salt and cook
until tender. Take off the fire and remove all bone and stringy
parts, add salt and pepper to taste. Roll one butter cracker very
fine and put in liquor and pour over meat after it is put into
the mould. Mgrs. J. J. HOWDEN.

VEAL CROQUETTES.

Boil a solid piece of veal. When thoroughly cold, chop very
‘fine, 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 will make into balls easily. Season
with cayenne pepper, salt and Worcester sauce to taste. If you
have any deviled ham a little.improves the taste of the cro-
quettes. Tomato catsupmay be used in place of Worcester sauce.
Make into soft, cork shaped balls, roll in flour and.fry about 2
minutes in very hot lard in a wire basket. -1f they are not quite
moist they will be heavy. . T . M. F. 8.
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VEJQL POTPIE.

Three 1bs. of veal put on to boil in water enough to cover.
It will need to cook-about an hour before putting in the dump-
lings. For the dumplings, take a heaping pt. measure of flour,
21level 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
bepper, salt and a good lump of butter. Wet a heaping table-

_spoon of flour with milk and pour in. If the water has boiled
away too much add a little more from the teakettle. Now drop
in the dumplings, aspoonful at a time, cover closely and boil gent-
ly half an hour. If you like you can put in half a dozen potatoes
before putting in the dumplings. If these directions are closely
followed, T will warrant light dumplings. Mrs, A. TOWL.

VEAL CUTLETS.

Veal cutlets should be cut 1 inch thick from the leg. Divide
into equal sized pieces sufticient for a helping. Have ready a
bowl of bread or cracker crumbs seasoned with salt and pepper,
also 1 or 2 eggs beaten. Dip the cutlets into the egg then into
the crumbs until well covered. Put into a frying pan a heaping
tablespoonful of butter and the same of lard. When hot put in
the cutlets, frying until 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 in slowly a teacup of sweet milk
and when scalded pour over the meat and serve hot.

Approved by Mrs. J. L. MURRAY. |
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EGGS.

- TO BOIL EGGS. .
Put eggs in cold water and come to a boil; it will require about
10 minutes only. MRs. FRANK ALBERTS.

POACHED EGGS.
Break in cold water; when the water boils they will be done.
Mgs. F. ALBERTS.

EGGS POACHED IN MILK.

Put a sauce pan 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 and cook as much as you like best; lift them from
the milk with a spoon and place on the toast. Season the milk
and pour over the toast and eggs. A fine dish for breakfast.
' MRgs. FIRMAN.

-

STUFFED EGG@

Boﬂ the eggs hard, remove the shells, cut open lengthwise;
mash the yolks with a little parsley, add a little meat minced
fine, fill the centers with this, press together and skewer with a
toothpick. Mgrs. THOS. HUME.

STUFFED EGGS. .

Stuffed eggs are very nice and easily prepared. Cut bard boil-
ed eggs in half lengthwise, take out the yolks, mash them with
a fork, adding a little melted butter, salt, pepper and mustard,
and fill the white with the mixture. Lay the two halves firmly
together and twist up in tissue paper. APPROVED.

OMELET [Goob).

Four eggs, a little salt, 4 tablespoons of milk, 1 tablespoonful :
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. ‘

Mas'rwrix.
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OMELET.

Three eggs, whites and yolks beaten separately. Mix a table-
spoon of flour in # cup milk, melt # tablespoon butter in another
1 cup 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 finely chopped
ham improves it. L. T. C., St. Paul.

SHIRRED EGGS.
Separate, keeping yolks whole, beat whites to a stiff 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 on yolks. Have a hot oven.
' Mgs. A. F. TEMPLE.

" ITEM.
If eggs are put into boiling water to boil, 3 minutes is suffici-
ent for soft eggs, and 5 will cook them hard.

BUTTERCUPS.

Boil 12 eggs hard, cut in half 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, 1 teacup of finely minced ham and fowl, 1 tea-
spoon of minced onion, 2 tablespoons bread crumbs and gravy to
moisten, mix thoroughly, roll into balls 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. COPPENS.




VEGETABLES.

Better is a dinner of herbs where love is, than
a stalled ox and hatred therewith.
—[Prov. 15, 17.

POTATOES.

No vegetables require more careful cooking than the potato,
and none are handled more carelessly. If cooked in their jackets
and peeled before serving, they are of much better flavor than
when pared before cooking. Old potatoes should be pared if too
strong flavored, put into told 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 will make them dry and palatable. If you wish to
mash them use a wire masher or a three tined fork, break them
thoroughly while steaming hot: add such seasoning as you like,
and a plentiful supply of rich milk and butter, or cream, stir very
fast with the wire masher two or three minutes, and they will be
white and light. Serve immediately, at least do not let them
stand’ in the kettle as the steaming makes them watery. New
potatoes should be put into boiling water and taken out as soon
as-they are done. Mgrs. J. L. MURRAY.

~ SARATOGA CHIPS.

Pare and slice raw potatoes very thin. either with a sharp
knife or a vegetable slicer. Put 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 tirst put in.
“When potatoes are doiie, drain, and place upon old cotton to get
1id of the grease, salt slightly. If one has not a basket they may
‘be dropped into the grease and taken out with a skimmer.

. MRs. FRED LOVELESS.

LADY FINGERS.

Slice good sized potatoes in eight pieces, let soak in cold water
4 hour, dry thoroughly in the oven and fry in boiling hot lard, as -
doughnuts. - MRs, LAWSON
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CROQUETTES.
Make hash of corn beef, or ham mixed with potatoes, season to
suit, add 1 egg for one doz. balls the size of a walnut, roll in

fine bread crumbs, and fry in lard as doughnuts.
Mrs. LAwsoN.

MACARONI. )
Break 10 sticks macaroni in small pieces, put in cold water
enough to cover, 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, bake 4 hour. MRs. VAUGHAN.
»

RICED POTATOES.

These are mashed and seasoned potatoes pressed through a
colander or ‘through a press made tor the purpose. As soon as
they have been thus prepared, set the potatoes in the oven to
heat, letting them brown lightly, if so 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 } of a cake of compressed
yeast dissolved in milk, or 4 cupful 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 mutfin 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 all well, pour into a deep dish
and bake until browned. "Mgrs. E. M. COPPENS.

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

Iﬂate, and bake a. light brown, garnish edge of plate with parsley.
Mgrs. E. M. Comxs.
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ESCALLOPED POTATOES.

Two quarts cold potatoes chopped fine, 1 pt. sweet milk, 2
tablespoons of butter, a little salt and pepper. Bake in a mod-
erate oven one-half hour. Mgs. C. C. BILLINGIIURST.

POTATO FRITTERS.

Mash and rub through a colander six good sized potatoes, add

a little salt, 2 tablespoonsful sweet milk or cream, 2 tablespoons

of flour, 1 egg and the yolks of two others. Beat 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.

MRs. VESTEY.

POTATOES ROILED 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 with a skim-
mer into a colander to drain, sprinkle with salt. Be carcful not
to fill the kettle too full of potatoes. Only cook. what the lard
will cover at a time; then stir in salt, pepper and a teaspoonful
of butter. Mgs. C. 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, filling
the dish, over which pour sweet milk, bake an hour or more as
the 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 frésh piece of butter, season with salt and
pepper, pour over cream or rich milk, let it boil up onee and
serve.

BAKED POTATOES

One dozen medium sized potatoes, bake nicely, then eut off S
the top, scrape out the inside and put in a dish. * Beat the whites :
of 6 eggs to a stiff froth, add half to the potatoes, also a cup of
cream, salt and pepper. . Beat up light and fill the skins, over
_ the opening. place a spoonful of the beaten whites, return to the.
oven untﬂ a light brown. Se Mgs. FRANK ob
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BAKED POTATOES.

Twelve good sized potatoes pared and quartered, 2 onions.
“Put plenty of nice fresh lard in a small sized dripping pan, then
Putin a layer of potatoes and a layer of the onions cut fine, sea-
son with salt and pepper. Bake in the oven, stirring occasionally.

Mgs. C. E. Moore.

POTATO PIE.

Make a rich crust as forschicken pie, line a dish. For filling,
-use 1 gt. mashed potatoes, seasoned with salt, pepper and plenty
of cream, slice an onion very fine, mix together, fill and cover
Wwith crust.” Bake 4 hour. Mgs. L. B. LuLL.

DELMONICO POTATOES.

Fill an ordinary pie plate (buttered) with cold boiled potatoes
-chopped fine or sliced, pour over a hot drawn’ butter gravy, made
with milk enough to moisten. Bake until nicely browned.
Many sprinkle with bread crumbs. Mrs. A. N. LANE.

CORN OMELET.

Corn from six ears of boiled corn, 4 doz. eggs, salt. Beat yolks

and add corn, then whites beaten, fry in melted butter.
' Approved by Mgs. LANE.

BAKED TURNIP. ‘
Take mashed turnip and put in a dish, season with butter,
pepper and salt. then a layer of fine bread crumbs. Season -each
layer, filling the dish, having the bread crumbs on top, moisten -

-each layer with sweet milk and bake in a hot oven. L. T. C.
: : ’ St. Paul, Minn.

DICED TURNIP.
. Cut white turnip into dice, boil 1n salted water until.tender,
drain, add cup of milk, stir in 1 tablespoon flour mixed with but-

ter, season with salt and pepper. Beets can be served the same
way. MRs. COPPENS.

" SALSIFY OYSTERS.
" Boil 8 large roots of salsify perfectly tender, peel carefully
crown and all, rub through a sieve and season with salt, pepper
. 4nd 3 oz butter; add 4 cup of flour, 2 well beaten eggs and 3
little rich cream; the mixture must be a very thick batter, drop
. into boiling lard a spoonfil at a time, about the size of a large
<iyster; remove as soon as done, drain carefully and serve

' hotdish, -
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TO COOK SALSIFY.

Scerape and wash the roots, cut in rings # inch 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 little squares.

TO COOK ASPARAGUS.

Select such pieces as will cut readily with a knife. Put into
water with a half teaspoonful of sodd and parboil five minutes.
Turn off the water and add about a level tablespoonful of butter
and let simmer 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 20 or 30 minutes and let simmer in the gravy as much
longer. Mgrs. J. L. MURRAY.

MAYONNAISE DRESSING.

Boil 3 eggs 20 minutes, yolks mashel to a paste with 1 teaspoon
mustard . prepared as for table use, and % teaspoon salt;
set on stove 14 cups vinegar, when it comes to a boil add 2 table-
spoons sugar, 1 tablespoon flour rubbed with a little piece butter,
the whites chopped fine, the yolks and mustard. ¥ill the toma-
toes with this mayonnaise, cover and bake 20 minutes. Use ripe
tomatoes this way, only adding 4 pt. whipped cream to the
mayonnaise. ' Mgrs. J. R. BENNETT.

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 and flnishing with cracker crumbs.
On every layer of tomatoes sprinkle 4+ teaspoon of salt, a little
pepper, a teaspoon of sugar and the same of butter. Make quite
moist, cover and bake one-half hour. MRgs, J. W. BRAKEMAN.

BAKED TOMATOES.

Use tomatoes of uniform size and as smooth as may be. Wash
them carefully, not to brake the skin, put in an earthen or gran-
ite dish and bake until thoroughly cooked, which will take from
1 to 2 hours according to size of fruit and the temperature of the
oven. [t 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 ot toast, season with butter and salt and serve
hot. _ . . A.C F
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BAKED TOMATOES.

One-half doz. ripe tomatoes, slice off a piecé for cover, and re”
move LWS, fill with the following mayonnaise dressing.

ey,
? C STRING BEAN SALAD.
; String the beans and boil them: when cold slice lengthwise
and 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, 1 salt spoon of
salt and 1 of pepper, 1 teaspoon of finely scraped omon Mix
bepper and salt, then add oil, onion and vinegar.

MRs. CHAMBERLAIN,
St. Paul.

) EGG PLANT.
 Peel and cut in slicés half inch thick, sprinkle with salt and
pepper, and let drain 1 hour. Make a batter of 1 egg, flour and
water, dip the slices into it and fry brown in butter 15 minutes.

Or peel the Egg Plant and boil until tender, then pour off’
water, mash fine, add pepper, salt and butter to taste, one well
beaten egg and one mblespoon of flour, make into patties and
fry brown in butter, or equal parts butter and lard.

Mgs. K. A. MONROE.

PEAS.

Put peas in cold water to cook with a little salt added, when
cooked drain, and add pepper and butter, serve.
M=rs. A. V. MANN.

CAULIFLOWER.

Parboil a few minutes, drain and add hot water to cook, add
a little salt, when tender drain, and serve with thickened cream
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 1:doz. or more ears, according to size, to have a thick mass
. with just babher enough to. bmd together. : Drop from a spoon :
i . ;

MRS, Gm GULEST

;
:
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CORN OYSTERS.

One qt. grated corn, 3 eggs well beaten, 1 small teagpoon salt
and a little pepper, just flour enough to make the-eoig’hold to-
gether, drgp on a hot buttered griddle and fry. )

MRs. E, W. GRAY.

.

CORN CUSTARD

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

€n, season with salt, pepper and piece butter size of a hickory
nut. Bake % hour. Mrs. 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 buttered spider, pour in part of the mixture; cook
until it may be turned. Mgs. O. G. FIRMAN.

EGG PLANT.

Take a'large sized egg plant, leave the stem and skin on and
boil in a porcelain Kkettle until soft, taking up with a fork and
spoon. Remove the skin and mash flne in a bhowl, (not tin,)
add a teaspoon of salt, plenty of pepper, a large spoonful of flour,
{when it is cold,) 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 from a spoon as you do fritters and brown .
nicely on each side.

CABBAGE.
Cut a cabbage as flne as you can slice it, boil in milk 30 min-
utes, and add butter, pepper and salt, with a little flour to
thicken. MRs. Wi. REYNOLDS.

BAKED BEANS.

If new, soak only a short time, 1 gt. 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 i3
better; then have a nice large piece of fat salt pork, 1 or 14 1bs.
ready, put in the middle of bean pot with beans around, do not
cover pork entirely but leave the rind to brown p@ur over ‘the
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BAKED BEANS WITHOUT PORK.

‘Wash carefully 1 pt. of small white beans, put over the fire in
4 qts. of-eold water. Bring to a boil and let boil 4 hour 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 & moderate oven from 6 to 12 hours.
adding milk and water as it cooks away; a little butter may be
added when served if you desire. Keep the beans closely covered
while baking. Mpgs. A. C. FIRMAN,

WELCH RAREBIT.

Take % 1b. 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, 2 dashes of red pepper and a small piece of butter, stirring
the mixture constantly, have ready rolled erackers and gradually
stir them in.  As soon as this is thoronghly incorporated, turn it
out into a heated dish and serve, or omit the cvrzwkgrs and pour
‘over buttered toast. MRgs. VESTEY,

CHEESE BALLS.

Grate 3 or 4 tablespoons of cheese, give them a dash of red
Ppepper, 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
flavor can be varied by stirring a salt spoon of dry muastard into
the egg.. Mo be served cold, for desert. Mgrs. VESTEY.

CHEESE STRAWS.

To 1 cup grated cheese atdd 4 cup cracker erumbs, salt to taste,
moisten with cream or sweet milk, then add milk and flour suf-
icient to make paste roll as for pie crust, cut in long strips the
width of a straw, bake light brown in moderate oven.

Miss GrAace UprtoN, B. C.




FISH.

*Praise God for fish and ﬂesh and fowl,
He gave to men for food.”

CREAM SALMON.

Take out the contents of a pint can of best salmon, removing
all the bits of skin, bone and fluid. T pick from one dish to an-
other, then back again, working it up very fine.

_For a white sauce, heat a pint of milk in double boiler, thicken
with 2 tablespoons cornstarch dissolved in cold milk, add 2 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 crumbMng the bread which must not be dry, between the
fingers. Put a thin layer of crumbs on the bottom of pudding
dish, dot with bits of butter, cover with half the prepared fish,
then half the remain ing crumbs, pour over at this stage half the
sauce or dressing, add the rest of the fish, then the bread crumbs,
then the rest of thg' sauce. Upon the top scatter a very thin
layer of very fine crumbs, a mere handful, which may be re-
served or prepared extra, pressing mto the sauce lightly, with
bowl of spoon; dot finely with butter and bake very slowly for
hour. To be wholly successful, ,the oven must be so mild that
no crust will form on bottom or sides of dish, and the top will be
only slightly tinted. It is then a very delicate dish.

E. S. D.

ITEM. .
Fresh fish rubbed with half a lemon before boiling or frying,

will hasten their cooking and also removes any earth or oily
taste. ' MRrs. F. B. PECK.

MUSHROOM SAUCE.

One cup of milk, 1 can French mushrooms, 2 tablespoons -of
butter, 2 tahlespoons of browned flour, pepper and salt. Boil the -
milk, add butter and flour; lastly, add mushrooms. - . :
Armwv:m BY Mas A. N Lang. -
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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—
4 hour. Dress with butter gravy and garnish with hard boiled

eggs.

BOILED CODFISH.

Cut the flsh into square pieces, cover with cold water, set on
the back part of the stove; when hot pour ofi water and cover
again with cold water. Let it stand about four hours and sim-
mer. Serve with pork fat or drawn butter.

MRs. E. W. MERRILL.

SALMON LOAF.

- One quart can of salmon, 1 tea cup cracker erumbs rolled very
fine, salt, 3 eggs, a little Cayenne pepper, a tablespoon of melted
butter, juice of 1 lemon; steam 1 hour. Serve with mushroom
sauce or with drawn butter sauce and parsley.

APPROVED BY MRs. A. N. LANE.

FISH A LA HOLLANDAISE.

Take a fish that has been boiled or baked. Break into small
pieces, remove all bones. Mix it with a bard boiled egg chopped
fine, place in a flat dish with a smooth embankment of potatoes
encircling it, pour Hollandaise sauce over the fish, varnish the
potatoes with white of egg. Place in a very hot oven until
slightly browned.

- SAUCE HOLLANDAISE.

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

MRs. E. M. CoprPENs. G. R

DEVILED LOBSTER.

To 1 can of lobster, drained and picked,  pt. of cream; 2 table-
spoons flour, 1 tablespoon dry mustard, 1 pinch Cayenne pepper,
2 tablespoons butter; boil cream, then add butter, flour and
mustard, and while hot pour over lobster and mix, put into
bﬂﬂwﬂm and eover top wi%h bread crumbs, add lumps

3 Yyih . : \KRS J "W
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BROOK TROUT.

Be very careful not to cook too much. If small, they may be
fried in butter or sweet oil. 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 little pepper and salt
on themn, put them on the gridiron, and turn them from side to
side over the hot coals. Season with lemon juice. If your trout
weighs a pound or more it is better boiled. Use enough, slight-
ly salted, cold water to cover the fish, let come slowly to a boil,
and boil from three to five minutes, turn off the water and if’
you are careful the flsh will not break and the beautiful colors.
will be as bright as before cooking. Serve plain or with drawn
butter sauce. 1t is delicious if not over cooked.

- MRs. J. L. MURRAY.

STEAMED TROUT.

Take a trout weighing about 2 1bs., season with salt, and steam
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, 2 hard
boiled eggs chopped fine, and a little salt and pepper stirred in
the gravy. To be eaten with the fish.

) MRs. C. C. BILLINGHURST.

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. MRrs. FRANCIS SMITH.

BROOK TROUT.

For a dozen good sized trout fry six slices of salt pork; when
brown take out the pork and put in the trout, fry a nice brown
on all sides. Serve the pork with them.

Mrs. K. A. MUNROE.

: WHITE FISH.

One white fish boiled tender and picked fine, make a drawn
butter gravy; add one egg, pepper and salt, add the fish, warm .’
through, put into scallops and bake. Mgs. A. N, LANE.




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 in kettle. Take out, cliop fine, leaving fat, put a layer of
fish in this fat; then a layer of split Boston erackers, 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
boil $ hour, Skim out in the dish in which it is to be served,
thicken the gravy with flour, boil up and pour over chowder.

Mgs. 1. F. HoPKIns.

BAKED FISH.

To bake any kind of fresh flsh, let it lay in brine over night
and until time to bake, then take fat salt pork, slice very thin,
Iay in the tin just where the fish will lay, put a few pieces of
butter on pork and a little pepper, 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 tiil done; it requires no
basting. A flsh weighing 5 1bs. will take 1% hours with a slow
even fire. Bake until brown. Mgs. CHAS. 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 5 minutes. Lift care-
fully and cover with cream. Mgs. C. T. HiLLs.




BEVERAGES.

He who knows what i3 good and chooses it, who
knows what is bad and avoids it, is learned
upd temperate.
—[SocrATEs.

COFFEE.

First, buy your coffee green and voast it carefuily yourself.
Use equal parts of Mocha and Java. Mocha coffee is a small
rounding kernel of a yellowish green color, and Java 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 it with cold water and an egg before putting it in the
coffee-pot, 1 egg is sufficient for 1 cup of ground coffee, if less
eoffee is used, use less egg. Put the wet coffee in the pot and
pour boiling water on it, let it boil up once then removetoa
place on the stove where it will be near the boiling point but not
boil, let stand from 10 to 15 minutes, serve in hot cups with bot
cream or milk with yolks of eggs beaten together, 1 yolk to 1 cup
milk. If there is coffee left and you wish to save it, pour it off
the grounds, if allowed to stand on the grounds the bitter pois- -

"on is extracted, and the coffee is spoiled. If you must use tin to
make coffee in use bright, new tin, but earthen is far preferable.
to anything else. A.C. F.

COF¥FEE.
One cup coffee, add 1 pt. cold water, set on back of stove ¢
hour. when nearly ready to serve bring forward and add boiling
water, let boil 1 minute. Mgs. T. W. LgE.

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 i \s enough for six persons. Sweeten (o
‘taste. : MRS, E. W. THAY#E.
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CARAMEL COFFEE,

Take 1 cup each of white flour, corn meal, unsifted Graham
flour and molasses. Mix well together and form into small cakes
a little larger than a silver dollar. If the molasses is not suffici-
ently thin to take up all the flour, # or 4+ 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 I cake to each
-cup of coffee, pour cold water on them and steep 20 minutes.

“‘Goop 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 + cup of boiling water, steep in
-a hot place, but not boil, 10 minutes then turn in boiling water
in proportion 1 pt. 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.

CREAM NECTAR.

First part. Four gts. water, 4 1bs. sugar, 4 oz. tartaric acid.

Second part. Fhe whites of 4 eggs, 4 teaspoons flavoring, beat
well together. Put the second part in when the first part is
blood warm;: let it boil, 3 minutes, then it is done. Bottle tight.
Put 2 tablespoonsful into 4 glass of water and stir in } teaspoon
soda. Mgs. TROTT.

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

sugar. Bpil 20 minutes, bottle when cold.
Mgrs. C. J. HAMILTON.

. RASPBERRY SHRUB.

Ten qts. red raspberries, mash and put in a crock, add 1 qt.
good vinegar. - Let stand 48 hours, then strain and to every pt.
of juice add 1 Ib. sugar. Boil and skim. When scum ceases to-
rise, bottle tight. Two tablespoons in a glass of water is
Treshing drink : - MRs, MCFARTA:
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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 fourfpounds 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.

%ELECTED.
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LEW W. CODMAN,

—~——DEALER IN THE—-—

@bmcesf ]81'2[1)@18 @f SJZQGIS G[]Dd @eﬁmees.

My ApEN MocHA and MANDEHLING JAVA COFFEES surpass all
others in their richness and delicacy of flavor. TRrRY THEM.

‘When in want of a delicious cup of tea, I can fill the bill
with my best grades of

O00LONG OR GUNPOWDER TERS.
They are without doubt the Finest in the city.
Yours Respecttully,

LEW W. CODMAN.
The Best Goods and Lowest Prices.

——Our Assortment of—

FURNITURE,

Gar[nfs, e})iz)mn?zrz, Ba]ay eurriexgcs,

And everyt,hmg in these linés is large and varied. While W&:j
carry FINE Goops, we also have medium and low pﬁeﬂd
grades, and can suit anybody, uo matter what the size of
his purse. Call on us if you wish to see the largest
stock, and get the lowest prices.

Uaa Prica o Al—And' That The Lms!
UESDELL FURNITURE




R. MUELLER,

DEALER IN

DI AMOND S,
Hde[fcbes, Jev@zlr@y, @1@0155, |

Silverware apd Art Goods.

39 W. WESTERN AVENUE.

$IBLEY SCOMPANT
WHOLESALE AND RETAIL DRUGGISTS,

ESTABLISIHED 1868.
59 W. WESTERN AVE,, - MUSKEGON, MICH.
——DEALERS IN—

Drugs, Medicines, Chemicals, Fancy and Toilet Articles, Sponges,
Br*es, Perfumery, &c. Headquarters for Homeepathic
Remedies and Patent Medicines.

We carry all Patent Medicines advertised in the city papers, and

order new ones as soon as made.

ELOTIR.

To all Good Housekeepers who appreciate a flour that will
make a fine sweet loaf of bread; » flour that will never fail; one
that can be depended upon every time to accomplish satisfactory
resulis, we recommend our “FANCY PATENT” as the best for
extra white bread, cake and pastry. For general family use our
celebrated “SiLVER LEAF” stands at the head of all other. .first
class flour. 'Try it once and you will use no other. For sale by

- all Groeers, and manufactured only by

MUSKEGON MILLING C0.




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 MAKE MUSH.

Very few people know how to make this dish as it should be.
The ing redients for a dish of mush, are water, salt and corn
meal. The water should be 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
be 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 boiling point.

Herein lies the secret of making good mush. Mush should '
eooked 2 or 3 hours. M=rs. GEO. GILLETT.

BAKED INDIAN PUDDING.
Four eggs, 1 gt. milk. 5 large teaspoons corn meal, small cup
sugar, nutmeg. Boil the milk and scald the meal in it, let it
cool before adding the eggs, bake # of an hour.

»
CORN MEAL PUDDING.
One pt. milk, 2 Iarge spoons corn meal, butter one-half size of
an egg, boil 3 or 4 minutes; 2 tablespoons sugar, salt and nutmeg .
or grated lemon rind. Bake § of an hour. Spread with jelly and
frost, browning lightly in the oven. Mrs. DENNIS SMITH.

APPLE BETTY.

Take 1 pt. stewed apples, sweetened, a small piece of butter,
1 cup rich milk or thin cream; put the apples into a pudding
dish in layers with thin.slices of bread between the layers, pour

the milk over it and bake § hour. To be eaten with fairy sauce,
d stirred to a trot,hy compound ﬂavored B

MRs, Coi,E)IAN.
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BATTER PUDDING.
One tablespoon sugar, 1 tablespoon butter, 2 eggs, % cup milk,
2 teaspoons baking powder, flour to make as stiff as cake. Steam
2 hours, serve with rice sauce. MRs. TEMPLE.

RICE PUDDING.

Boil 4 cup rice and 4 cup raisins in 1 qt. of milk until soft; beat
yolks of 4 eggs with/ﬁ 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
with vanilla or lemon. To be eaten cold.

Mrs. S. M. CRAMBLET.

MOLASSES PUDDING.

One-half cup butter, 1 cup cold water, 1 cup New Orleans
molasses, 3 cups flour, 1 cup raisins, 1 teaspoon cinnamon, 1 tea-
spoon soda, a little'salt. Steam 13 hours. Mgs. COLEMAN.

DELMONICO PUDDING.

One qt. milk, 3 teaspoons cornstarch, mix with a little cold

i1k, 5 eggs; separate them, put the yolks with the cornstarch,
add 6 tablespoons sugar, put this into the cornstarch, with milk
when boiling. Boil 3 minutes or till cooked. Beat the whites
stiff and add 3 tablespoons powdered sugar, bake sufficient to
hold the lcmg L.C. T

MRS. WELLINGTON'’S PUDDING.

One pt. sweet milk, 1 tablespoon hutter, place on the stove and
boil, add 3 tablespoons cornstarch’and 1tablespoon flour, stir in a
little cold milk. When cold add 3 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 ¥ hour. 'To be eaten with a sweet sauece.

. QUAKER PUDDING.

. Six eggs beaten with 9 or 10 tablespoons flour and 1qt. milk,
bake 20 minutes, serve with sauce. Mges. C. B. M.

BROWN BETTY.
On&third bread and # apple. . Crumb the bread fine anc ¢hop
the apples; 2 caps brown sagar, + cup butter, 2 teaspoons cinna-
mon, a little nutm 1
and:bread




PUDDINGS. 63

RICE PUDDING WITHOUT EGGS.
Three tablespoons rice, 1 qt. new milk, 4 teaspoon salt, sugar

:and nutmeg to taste. Bake 24 or 3 hours 1n a moderate oven.
Mns, G. M. SMITH.

JOHN’S DELIGHT.

Two cups chopped bread, + cup chopped suct, # cup molasses,
1 egg, I cup raisins, 1 cup sweet milk with 4 teaspoon soda dis-
:solved in it, 1 teaspoon cinnamon, % of cloves, a pinch of mace
.and salt, boit 2 hours ih a tin pudding boiler, eat with foaming
sauce. Approved by Mrs., SPRAGUE.

PUFF PUDDING.

One cup boiling water with + cup of butter melted in jt; while
the mixture boils stir in 1 cup flour, keep it on the stove stir-
Tring it until smooth and velvety, when cool add 3 eggs well beat-
en and $ teaspoon dry soda: heat a pudding dish hot, butter thor-
oughly and pour in the batter. Bake in a quick oven until
thoroughly done. Make an opening in the edge and pour in cus-
tard made of 1 cup of milk, ¥ cup of flour, 4 cup sugar, and 2eggs,
flavor with lemon. MRS, SPRAGUE.

POOR MAN’S PUDDING.
One cup molasses, 1 cup cold water, 1 cup fruit, 1 teaspodh

8oda, flour to make a batter, steam 14 hours.
i Mgs. J. D. DAvis.

BREAD PUDDING WITHOUT MILK.

Take dry bread pieces  pt, more or less, pour boiling water on
‘them, when soft add a cup of fruit of any kind, stewed or fresh,
and 2 tablespoons butter, yolks of 2 eggs, spice and sugér to taste;
bake 20 minutes; just before it is done spread on the - beaten”
‘whites ot the eggs and brown nicely. . s

PUDDING IN HASTE.

Three eggs, 3 cups milk, 3 cups flour. Bake in patty tins or
cups and serve with hot sauce. : Mgs. REYNOLDS.

ESTELLE PUDDING. ‘
" Three eggs well beaten, 24 tablespoons sugar, 2 tablespoons
butter, £ cup sweet milk, i cup raisins, stoned, 1 tablespoon baks
“ing powder, flour to make the consistency of pound cake, steam
minutes.  To beserved with liqmd satice.
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LIQUID PUDDING SAUCE.
One-half cup sugar, 1 cup butter, 2 cups water, boil together,

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

nilla to taste.

APPLE TAPIOCA PUDDING.

Pare and core enough apples to fill a dish; put into each apple
a bit of lemon peel. Soak % pt. of tapioca in 1 qt. of luke warm
water 1 hour, and add a little salt,y flavor with lemop, pour over
the apples. Bake until apples are tender. Eat when cold with
cream and sugar.

SNOW PUDDING.

One-half box gelatine soaked in 1 cup cold water 1 hour, 2
lemons grated, 3 eggs, 14 cups sugar. Add sugar and lemons to-
gelatine, then pour over 4 pint 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 pulp of 3 baked apples with a silver spoon, add 1 cup-
sugar and the bheaten white of 1 egg. flavor and beat 4 hour;y
serve with soft custard or alone. Mrs. C. B. MANN.

STEAM CAKE PUDDING.

One teacup butter, 13 cups sugar, 1 cup sweet milk, 3 cups.
flour, 2 teaspoons cream tarter, 1 of soda, add ¢cinnamon, nutmeg,
a few raisins chopped fine, 2 eggs, steam 2 hours without un--
covering. Use any kind of sauce. Mgs. J. D. Davis.

TAPIOCA PUDDING.

Soak 1 cup tapioca in 1 qt. milk for 2 hours, add ¥ cup of sugar,.
1 cup of raisins, yolks of 3 eggs well beaten, a little salt, bake
slowly one hour. Beat whites of eggs to froth, add 2 tablespoons.
sugar, flavor. : Mgs. MANGOLD.

PINE APPLE TAPIOCA.

Soak over night 1 cup tapioca in 14 cups water, in morning add’
24 cups water and cook until transparent in double boiler. When
done add 1 cup sugar, 1 pine apple pared, cored and flnely minced
(a can of grated pine apple could be used), turn into cups,wet with
cold water and mould, serve with cold or whipped cream. Apples.
and peaches e¢an-be used in place of pine apple. .
“Goop HeALTH,” B. C. -
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- SNOW PUDDING.

Half box gelatine, whites of 3 eggs, pint of hot water, juice of
llemon. Dissolve gelatine in the water, then add lemon juice
and 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 with a pint of milk, yolks of 3 eggs, pinch of
salt, 4 tablespoons sugar, little grated lemon rind. The custard
should be very cold, and if the pudding is in pyramid pour the
custard around it—not over it. In moulds serve the custard
from a pitcher. E. C. H.

CHOCOLATE PUDDING.

Serape very fine 2 oz. of chocolate, ¥ teaspoon cinnamon; put
into a pan, pouring over it 1 gt. 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-
ding 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 with a piece of linen, place the mould in a Sauce pan
with a little boiling water, let it boil gently 20 minutes. Serve
with pudding sance.

QUEEN OF PUDDINGS.

Orne scant pint of grated bread crumbs, 1 qt. of milk, 1 cup of
sugar, 1 lemon, 4 eggs, butter the size of a walnut. Grate the
rind of the Iemon, and putit with the butter; little salt with the-
bread crumbs, then pour on the milk boiling hot. When cold
add the yolks of the eggs well beaten, beat ali thoroughly to-
gether and bake. When cold make a meringue of the whites of
‘the eggs, the juice of the lemon, 4 cup of sugar, beat until stiff,
pread over the top of the puddmg and set in the oven unms, o
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GENEVA PUDDING. -

Mix 3 tablespoons cornstarch with a very little water, and stir
into 1 pt. of boiling water, add the whites of 3 eggs beaten stiff.
For sauce, take beaten yolks of 3 eggs, 1 cup of sugar, +cup milk,
flavor. Boil the sauce till cooked. .

: Mgs. S. M. CRAMBLET.

BLACK PUDDING.
Four eggs, 3 pt. molasses, + cup butter, $ cup sugar, + cup milk,
1 cup sifted flour, 1 large teaspoon soda, bake half an hour.
Sauce.—Two cups sugar, 1 tablespoon butter, 1 cups b011mg
water, 1 lemon, grate rind and squeeze out the juice.
Mrs. VESTEY.

FIG PUDDING. .

One 1b. figs chopped fine. 1 pt. grated bread crumbs, 1 cup fine
chopped suet, ¥ cup sugar, 1 cup sweet milk, 3 eggs, 1 large tea-
Spoon cinnamon, 1 large teaspoon nutmeg. Dip a pudding cloth
in boiling water and dredge it with flour, putin pudding, tie up
tightly, leaving a little room for it to swell. Steam 3 hours.

DAINTY PUDDING.

One orange, 2 teacups stale bread, 2 eggs, (yolks only,) 2

Litron shredded( 1 cup water, sweeten to taste. Soften the bread
" with the water, grate the rind and 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, fill the cups

and bake slowly 20 minutes or until they are brown. Serve hot

with cream sauce. Raisins can be used instead of citron.

MRs. J. ALVORD

CRACKER PUDDING.

Three common crackers rolled, boil 1 pint 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.

boiled sauces, if the butter, sugar, and water
ininutes before thickening, the sauces will




PUDDINGS. 67

€Y

CHRISTMAS PLUM PUDDING. pi '
One 1b. raisins, 1 1b. English currants, 3 1b. suet, choppef:ine
with 1 1b. bread crumbs, 2 tablespoons. flour, 8 eggs, 1 qt. sweet
milk, 1 teacup sugar, 1 nutmeg, 1 1b. candied citron, } 1b. can-
died lemon, 1 tablespoon ground cloves. Boil 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 the bag.
Mgs. L. L. TrorT.

TROY PUDDING.

1 cup milk, 1 cap molasses, 1 cup chopped suet or ¢+ cup melted
butter, 1 cup raisins, 3% of flour, 1 egg, 1 teaspoon soda, spice to
taste. Roil or 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 cup sugar, ¢ cup butter stirred to a
cream, flavor with vanilla or nutmeg.

Mgs., H. D. BAKER.

SUET PUDDING WITH SOUR MILK.

One cup chopped suet, 1 cup of molasses, 1 cup of chopped
raisins, 1 cup of sour milk, 3 cups of flour, 1 teaspoon of salt.
Steam 3 hours. Eat with vanilla sauce. A cup of chopped
apples is sometimes added. Mgs. G. F. OUTHWAITE.,

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 1 egg stirred to a cream. Flavor with - 5
nilla. M=zs. A. C. BRAKEMAN,

SUET PUDDING.

Three cups flour,- 3 teaspoons baking powder, 1 cup suet
chopped fine, 1 cup raisins, stoned, § cup sugar or ¥ cup molasses;
1d water or milk enough to make stiff, batter (about ¥ cup).
ou can use sour milk-and soda if you like; even teaspoon ¢

»#of cloves. - Steam two liours.. Rub ¥ ¢up sugar and
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SUET DUMPLINGS.
Make s for suet pudding and drop into boiling water, or into
water where meat is boiled. ~Apples may be rolled in 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, little salt. 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 stiff broth.

SAUCE.
Beat the yolks of 3 eggs and stir them into a pint of boiling
milk. Sweeten and flavor to taste. Mgs. CHAMBERLAIN,
St. Paul.
PRUNE PUDDING.

One half 1b. 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 in a 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. Mgs. F. NiMs.

TAPIOCA AND COCOANUT PUDDING.

Soak 3 tablespoonsful of tapioca over njght; in the morning
cook until clear. Take 1 quart of milk, reserving 1 cupful, set
milk on the stove, when boiling, add the tapioca. Beat the yolks
of four eggs, 1 cup of sugar, three tablespoonsful cocoanut, and
one cup of cold milk, stir these into the boiling milk and tapioca
and boil until it thickens. Pour it into 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
. MEs. W. A. SIBLEY.
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ICE CREAM PUDDING.

Boil 1 teacup rice in 1 quart of milk, then take yolks of 4 eggs,
1 teacup sugar, 1 teacup raisins, 1 teaspoon vanilla; stir this to-
gether and stir into the rice, beat whites of eggs for frosting.
To be eaten cold. Mrs. N. MCGRAFT.

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 gt.
of cream, one pound of French 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 boiling 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 whipped c¢ream heaped aroundl.
From Miss Parloa’s Cook Book.
APPROVED BY Mrs. W. A. SIBLEY.

SPANISH CREAM.

Soak 4 box gelatine in % pint cold milk: beat the yolks of 3
eggs and put into a double boiler with a pint of milk, 3 teaspoons
sugar and the soaked gelatine. Stir well, let it come to a boil,
remove from the fire 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 with cream. Mgs. GEo. GILLETT.

BURNT ALMONDS FOR DESSERT.
Blanch and dry 4 1b. 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, % cup butter;
Tub butter well into flour, mix with milk as for biscuit, co
h apple with the dough and put in a butterd tin, pour boil
ter over them and bake. Serve thh cream and 8
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o IRISH MOSS BLANC MANGE.
-+ Put$ cup Irish moss in a qt. of sweet milk, after washing
#igarefully. Let it set over a pan of hot water for 30 minutes,

flavor, t,henl stram and mould. - To be eaten with cream and
sugar e . Mgs. L. L. TROTT.

| BAKED APPLES.

: I?are and core without quartering, 12 apples; put them in a tin -
“with a small piece of butter on. each apple, sprinkle 4 cup of
-Sugar over them, add 4 cup water and bake in the hot oven.
MRrs. W. W. BARCUS

5@ 4}Lﬂrm ('(:’L‘LU(/
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. "PIES.

“Variety is the spice of life.”

LEMON PIE.

Juice and grated rind of 1 lemon, 1 cup sugar, yolks of 3 eggs,
1 cup of milk, 3 teaspoons of cornstarch or flour stirred in part
of the milk, a pinch of salt. Put together in order named, bake
with under crust. Beat the whites of eggs to a stiff froth, add
3 heaping tablespoons of fine grained granulated sugar, spread
over pie while hot, return to oven until a delicate brown. Serve
cold., Mgrs. H. D. BAKER.

CUSTARD PIE.
One and 4 pint milk, 4 eggdPittle bit salt, 2 tablespoons s’ug:',
1 nutmeg, bake in moderate oven. Beat eggs thoroughly be
stirring into milk. White of 1 egg can be reserved for frosting
if desired. Mrs. L. O. L.

PUMPKIN PIE. e

One pint well stewed and strained pumpkin. One qt. scald-" .
ing, rich milk, 13 cups sugar, 4 eggd } teaspoon salt, 1 table-’ .
spoon ginger, 1 tabMspoon cinnamon. - Do not let mixture stand S
.after it is put together. o

RAISIN PIE.
Gratea rffd ana Juice of 1 lemon, 1 cup rmsms, seeded and

” ' choppeg, .} cup sugary? cup water, put on the stove and thic <
g with cornstarch. Bake withitwo crusts. Mgs. CRA:&DAL;.

CREAM APPLE PIEs

Line & deep pie dish with nice pie cmstv,«_sh
sprinkle over one cup sugar, a little nutmeg (0! ;
. you like), t.hen pour over a cup of sweet cream and

Mgs. E. T. Cak

TOMATO Pik.
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CRACKER PIE,

Two-thirds cup rolled crackers, ¢ cup of butter, ¥ cup of vine-
gar, 2 cups of boiling water, 1 cup of raisins, * cup of sugar, 1cup
“@ of molasses, 1 teaspoon allspice, 1 teaspoon cloves.
@ MRS, BRAKEMAN.

CUSTARD PIE.

®ne heaping teaspoon flour, 2 heaping tablespoons sugar, 2
eggs, well beaten with the sugar and flour, put in a quart bowl
and fill with milk within an inch of the top. Season with a tea- -
spoon of vanilla, put into a erust and bake until it sets.

M=rs. GEo. D. SMITH.

ORANGE PIE.

One large or 2 small oranges, grate part of the rind and
Ssqueeze the juice, 3 eggs beaten separately. Stir the yolks with
1 cup of sugar, 1 cup milk, add the orange and whites last.
Bake with under crust. Mrs. RoBT. EASTON.

CRACKER PIE

Ten butter crackers, 1 cup chﬁpped raisins, ¥ cup melted but-
‘ter, 1 cup sugar, 4 cup vinegar, 1 cup molasses, 2 cups hot water,
poured upon the crackers, + nutmeg, 1 teaspoon cinnamon; 4
eloves, 1 teaspoon essence lemon; this will make 4 pies.. Bake
withgiwo crusts. Mgs. R. P. EASTON.

UR MILK PIE. .
One cup full good ‘‘bonny clabber,” 1 cup sugar, 1 tablespoon
cornstarch,” 1 teaspoon extract lemon, Folk of 2 eggs: stir all
together and bake in a nice crust. Make a meringue with the
Whltes of the 2 eggs and sugar, spread on top and brown hghﬂy
C MRB C. T. IAMBERLAIN.. ™

e &

é

S ' MINCE PIE
Three lbs round steak, 2 1bs. suet, 6 1bs. apples, 3 1bs currants, .

2 1bs. raj 2 Wys. sugar, 1 pt. of molasses, 1 gal. boiled cider, 1
ptopeag e, 1 tablespoon salt, 3-of cinnamon, 2 each of cloves

o ':_anq,m > . Mgs. C. T. HiLLs.

MINCE PIES.
i Ten Ibs of beef chogped ﬂne take for every bowl of meat,
bowls of apples. Add to thie 10 1bs. raisins, seeded, 1 pt. good
ar,-2qts. New Orleans molasses, 21bs. White suga.r
cinnamon and loves ta.st;e If not- sweet: ;

b




CREAM PIE.

One cup of milk, 1 cup of sugar, 2 tablespoons cornstarch, yolks %
of 2 eggs, let the milk boil, stir in the cornstarch. then beat in
the sugar and eggs. Bake the crust thin, puig the custard and
bake while preparing the following meringum the whites
of 2 eggs toa froth and add a little pulverized sugar. pour over
the pie and let brown in the oven, flavor to taste.

MRS, J. ALVORD.

(- SQUASH OR PUMPKIN PIE.

To a qt. of boiled milk add a large pint strained squash, 2 cups
T sugar, 3 eggs, 1 teaspoon of salt, a few drops of lemon ex-
tract, ¥ teaspoon of ginger or cinnamon, 2 dessertspoons of
melted butter in the milk. Mix by stirring the spice and salt
with the squash, then sugar. When well mixed. pour in # then
the remainder of the milk and stir \@% [dwtl\ the egus well

beaten. . BigELow.
[

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
<crumbs, then yolks of 3 eggs well beaten, 1 cup of sweet cream
or milk, a little salt, nutnieg- and sugar to taste: bake in plate
with under crust. When done, frost with whites of eggs and
4 enp sugar and brown lightly.. Mrs. J. D. Davis.

w COCOANUT PIE. &

. One pint sweet milk, 1 -cup desiccated cocoanut, 3 eggs, 1 cup .
Augar, heat milk-and gocoanut to boiling point, then add sugar;
< take from ve and add Volks of eggs after bemg well beaten

i

One cup molaSSes, 1 cup soaked® bread crumbs riubbed fre
om lumps, 1 cup brown sugar, 1 gup. raisins, ¥ cupcurrants,.

negar, + cup of water, li‘easpoou of spice, § teasp
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PUMPKIN PIE. o
Take # bowl grated pumpkin, 1 egg, 1 heaping téblespoon of
sugar, lteaspoon ginger salt, cinnamon and nutmeg to taste.

Beat:: sngarm spices until very light, add pumpkin and &
tablesponn 7 cream and enough milk to fill pie. Bake nearly

‘MRs. W. A. SIBLEY.

.one hour.










Quigleyv’'s

Jataee Landy Prore,

The Thaest Bon-Bong, Canduy,

The finest in the land. Boys, bring your girls and try it.

OYSTERS IN THE SEASON.

Do not forget the place,

OUIGLEY'S,

145 W. WESTERN AVE., MUSKEGON, MICH.

AWM. SCMNEIDT»e

——DEALER IN——

Fresh, Salf and Smeked [leats,

Sausages, &c.

227 WESTERN AVE. (Telephone 266.) MUSKEGON, MICH.

E. DAVIDS,

—-~DEALER IN——

yroreries

jv%ﬁ =S e ?

Provisions, &c.

380 Lake Street, : TUSPKREGON, MICK.
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F. SCHOMAGHER MILLING G0.S
PURE CEREALS

~——ARE THE——

STANDARD OF QUAILITY.

Theit

ROLLED AVENA,

Groham Flour and Cotrn Nedl ave wery generally
woown 1o ve RLWATS RELIARLE,

A cornparatively new atticle sold wnder \ks QAT
and Trade Mar,

PARCHED FARINOSE,

Putup o two-pound packages, i& worthy of yout
attention, as {ood for Tovalds and Chwldren,
as well as jor the Breakjast Table.
Cooks o Two NMinutes.

JB Il)(lovrieder & Bro.

Ch1cago, I11.

Western Agent -




'PASTRY.

PUFF PASTE.

Take 2 lbs. of fine winter wheat flour, + teaspoonful of salt and
the juice of one lemon, mix with cold water into the consistency
of firm butter, do not knead too much, dust your hoard with flour
and roll out the paste into a square +inch thick. Mould out in-
to a square cake 2 1bs. of good batter, which has had all the salt
washed out, and place in the middle of the sheet of paste. Then
fold each side over it and roll out in an oblong so as to equally
spread the butter bhetween the paste, fold this into three and roll
out so that what were hefore the sides of the sheet may now be-
come the ends: repeat this, folding and rolling three times
more. Wrap in a cloth and’put in the ice box or any cold place
until next day. Then roil and fold three times more and eut
out with a sharp, thin cutter, and buake in a hot oven, be sure
and dust off 211 the dry flour from the surface of the paste before
folding, and keep the handsz also free. The scraps must not be
used for patties, because the grain of the paste will be lost.

. HArrRY Fox

PIE CRUST.

One coffee cup of lard, 3 of sifted flour and a little salt. eut
lard well into flour with a knife, then mix with cold water quick-
ly into a moderately stiff dough, handling as little as possible.
Take a new slice of paste each time for top crust. After rolling,

spread butter with a spoon, fold and roll again, using trimmings. - .-

for under crust. This makes 4 common sized pies.

Mzs. C. J. HAMILTON. _

GRAHAM PIE CRUST. i
Sift half teaspoon of baking powder into a pint of Graham

- flour,add enough thick, sweet cream to form apaste toroll. Ifsour

cream be used, add saleratus in place of baking powder. Milk -

~ with butter may be used in place of cream.
- M=s A.C. FIrRMAN,

PIE ORUST NO 2.

For an ordinary pie, take. 9 tablespooxgg of flour,  teaspoon
: dey; -1 4ab and butter,




SALADS.

“In everything you do aim to excel,
For what is worth doing is worth dumg well.”

CHICKEN SALAD.

One pint chicken cut in fine pieces, 1 pt. of celery measured
after cutting.

DRESSING.

One and one-half cups vinegar, (if too strong weaken a little)
1 heaping teaspoon mustard, 1 tablespoon sugar, 1 tablespoon
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 with 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 ts. of potatoes cut in dice, 1 bunch
of celery, a little parsley, a little onion. Dressing—Yolks of 5
eggs,d tablespoons vinegar,1 pt. eream, whipped stiff, 1 tablespoon
sugar, ¥ juice of 1 lemon; heat vinegar, beat eggs light, put in
butter the size of an 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, 4 of mustard,
1 of cayenne pepper. GRACE MoOON.

BOILED SALAD DRESSING FOR COLD SLAW
Boil ¢ cup vinegar with 2 tablespoonsful of sugar, ¥ teaspoon
each of salt and mustard and $ teaspoon of pepper. Rub 1 cup
of butter to a cream, with 1 teaspoon of flour, and pour the boil-
ing vinegar on it. Cook 5 minutes, then pour it over 1 well
beaten egg; mix this dressing while hot, with 1 pint red cabbage
shaved or chopped. Approved by Mgs. L. N, KEATING.

ORANGE SALAD.
Cut oranges in sma;ll p;eces, add chopped ohves, pou
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. POTATO SALAD.

One doz. cold potatoes chopped. Sauce—Six tablespoons milk,
6 tablespoons butter, 1 tablespoon salt, 1 teaspoon pepper, 1 tea-
spoon mustard, boil and add 3 well beaten eggs. Take from the
stove when eggs are added and stir 5 minutes.
SARAH MISNER.

OYSTER SALAD.

One qt. of oysters steamed till plump, throw them into cold
water. Four heads celery cut with a knife, cut the oystei's in
halves and mix with celery; salt slightly. Dressing—Beat well
4 eggs, add 1 teaspoon mixed mustard, 1 teaspoon cornstarch, 4
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. BARCUS.

CABBAGE SALAD.

One head of cabbage chopped fine, 3 eggs well beaten, 3 table-
spoons of butter, 12 of vinegar, 1 teaspoon of salt, 3 teaspoons of
mustard, 4 teaspoon of pepper; let come to a boil and turn over

~cabbage while hot. Mgs. WM. SMITH.

LETTUCE SALAD.

One head crisp lettuce, 1 small onion, 1 cup vinegar, 2 hard
boiled eggs, 2 small boiled potatoes, 3 tablespoons soft butter,
Break the lettuce in small pieces, slice thin the onion and whites

. of eggs, put into a dish and pour the vinegar over, cream togeth-
er the hutter, yolks of eggs and potatoes, then pour over the
iettuce and toss with a fork until thoroughly mixed. The onions
may be omitted. Mrs. W. E. STICKNEY.

TOMATO SALAD.

Take 6 large tomatoes and put on ice, wash and drain lettuce
leaves and form into little nests 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:
Yolks of 4 beaten eggs, + cup of vinegar heated with 1 tablespoon
sugar, 1 teaspoon mustard, salt and pepper: pour in the egg
when hot, and cook carefully until thick, remove from stove and
add # cup melted butter, place on ice, and when ready to use
thin withcream. Mgs. E. M. CoPPENS; G. R.

SALAD.

¢ ba vanas, and fill dish, pour dressmg \
) 3h0urs .
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SALAD DRESSING. -

Yolks of 4 eggs, 1 teaspoon salt, 1 teaspoon pepper, 1 teaspoon’
mustard, 4 cup vinegar. Cook until it thickens; when cool add
half cup sweet cream. This is a nice dressing for potato salad,
also. ) MRs. W. G. WATSON.

SALAD DRESSING.

Have ready in a tin can, 8 teaspoons of salt, 4 of mustard, 1
evef§ teaspoon of red pepper. To 5 tablespoonsful of -boiling
vinegar, add the well beaten yolks of 5 eggs. Stir until thick, re-
move from stove and add a piece of butter size of an egg, 1 tea-
spoon of mixture from the can, juice of,half a large lemon and
% pint of cream whipped stiff. Mgs. W. A. SIBLEY.

ORANGE SALAD.

Dressing—Juice of 3 oranges, and 1 lemon, making 3 pt. juice,
add 4 oz. sugar, white and shell of 1 egg. Beat all togetheg heat
to boiling point and simmer 5 minutes; grate a little of the peel
in the mixture and strain.

! FRUIT JELLY.

One box gelatine, 4 lemons, 1 orange, 1 qt. sugar. 1 qt. water.
Soak gelatine an hour in the cold water, but on back of stove
and stir until dissolved; add juice and little of the sliced peel
and sugar. Let come to a boil; let stand until quite thick, then
pour half of 1t into your moulds, place in your fruit, and pour
on the other half of jelly; sections of oranges; French cherries;

.- blanched almonds; nuts, raisins, grapes, etc., can be used. - This
_is enough for nearly 2 qts. of jelly. Mgs. A. I. TEMPLE.

FRUIT SALAD.

Put % box gelatine into 2 teacups cold water over mght in the
morning add 1 cup hot water and the juice of 3 lemons (4 if
small), 2cups sugar, 1 can pine apple, sprinkle sugar over, 4
oranges, 4 bananas; put mm gelat,ine when cold and set on ice.

Mges. L. O. L.

EXCELLENT CABBAGE SALAD DRESSING.

Beat 2 eggs, add 8 tablespoons vinegar, 6 tablespoons sugar, 6
tablespoons butter,, 1 teaspoon each of salt and mustard. Beat
well ‘together and cook in an earthen dish set it hot water; st
_\rmg‘ ften.. When cool, thin. by adding 2 tab}espoons e

i, ’same 34 sugar Pour ep finely shced or chi
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FRENCH MUSTARD.

Take 3 teaspoons ground mustard, 1 of flour, 4+ teaspoon sugar
s'pour boiling water on these, and mix into smooth, thick paste.
Wheén cold add vmegar enough to make ready for use, a little
Mns, L. KANITZ.

MAYONNAISE DRESSING. )
Yolks of 2 eggs, 1 teaspoon salt, } teaspoon red pepper, % tea-
n mustard; mix together until light, drop in oil ti}l thick,
irring constantly, a tablespoon vinegar and juice of 3 lemon,
ust before puttmg on salad add 1 cup whipped cream.

Mas. A. N. LANE.



WEIGHTS AND MEASURES.

- One quart of flour, (sifted and well heaped), weighs 1 1b.

Three coffee cups of sifted flour, (level), weigh 1 1b.

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

One pint of <oft butter, (well packed), weighs 1 1b.

Two teacups soft butter, (well packed), weigh 1 1b.

Two coffee cups powdered sugar weigh 1 1b.

Two and three-fourths teacups powdered sugar weigh 1 1b.

Two teacups granulated sugar, (level), weigh 1 1b.

Two teacups Coffee ‘A’ sugar, (level), weigh 1 1b.

One and three-fourths coffee cups best brown sugar weigh 1 1b.
. Three and one half teacups Indian meal equal 1 qt.

Three tablespoonsful of grated chocolate weigh 1 oz.

Nine large or ten medium sized eggs weigh 1 1b.

LIQUIDS.

One pint contains 16 fluid ounces.

One tablespoon contains about 4 fluid ounce.

Sixteen tablespoonsful equal $ pint. - N
Four tablespoonfuls equal a commmon sized wine glass.

Four teacups equal one pint.

A common sized tumbler holds about 4 plnt

One pint of milk or water weighs 1 1b. -
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COOKIES.

Two cups of sugar, 1 cup of shortening, 2 eggs, ¢4 tablespoons
sour milk, # teaspoonful of soda. -Mrs. D. SQUIRES.

COOKIES.
Two cups of sugar, 1 cup of butter and lard mixed, $ cup sour
milk, 3 eggs, 1 even teaspoonful of snda dissolved in the milk, 1

even teaspoonful of baking powder in the fiour.
MRs. SPRAGUE.

COOKIES.

Rub thoroughly together one cap of butter, 4 cups of flour and
1 teaspoonful of seda. Beat together 3 eggs, 2 cups of sugar (not
granulated), and 4 teaspoonful of ginger. Pour into the flour
and mix. Mgs. C. H. HACKLEY.

JUMBLES.
One cup of butter, 2 cups of sugar, 3 eggs, 1 tablespoonful of
sweet milk. Mix quickly using only flour enough to roll quite

thin, sift sugar over and eut with fried cake cutter.
MRs. AsHFORD 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 flour to make them thick enough to roll ont. 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
are enough for the tops of the cakes. They only require a few
minutes to bake. Mgs. E. C. HUNTER.

COOKIES.

One egg broken into a cup, put into the cup butter size of,an
-egg and fill the cup with sugar, 1 tablespoon thick sour milk.
“To every three measures of the above put 1 teaspoon soda; ﬂgvor

~With lemon or nutmeg, flour enough to roll easily. I find |
‘hay . ‘Mns AsHFORD W
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MRS. WOOD'S JUMBLES.

One 1b. ar, 1 1b. butter, 6 eggs, the grated rind of two lem-
ons, stir ime flour until quite stiff, then drop a spoonful on
baking tin and bake: if too rich add more flour, drop by spoons-
ful, not too close together, as they will spread, place on the top
of each a blanched almond.  § Mrs. W. F. Woop.

HERMITS..

Three eggs, 1 cup butter; 13 cups sugar, 4 teaspoon soda, 4 tea-
spoon cloves, 4+ teaspoon ailspice, 1 teaspoon cinnamon, 1 cup
raisins chopped fine, flour enouge to make stiff, Roll thin.

Mgs. Geo. D. SMITH.

HERMITS.

One and one-half cups sugar, 1 cup butter, 1 cup chopped rais-
ns, 2 eggs, 1 teaspoon soda, 1 teaspoon cinnamon, 1 teaspoon
¢loves, 2 tablespoons sour milk, a little nutmeg, flour enough to
roll. Cut with sealloped cookie eutter, or in lady fingers. Bake
quickly. LiLLIE RosE, Syracuse, N. Y.

COOKIES.
One cup “C” sugar, 2 cups butter, 1 egg, 3 tablespoons boiling:
-water, 3 teaspoon soda, vanilla, flour to roll thin.
MRgs. C. H. MCKNIGHT.

L . _ COOKIES.

Two eggs, 2 cups granulated sugar, 1 heaping cup butter, } cup
milk, 1 teaspoon soda, not very heaping, 2 teaspoons cream tartar
heaping, cream butter and sugar, beat. thoroughly, stir in flour
as stiff as you can stir with a spoon: After rolling out, $prinkle
with granulated sugar, cut out and bake. Mns. TEMPLE.













DOUGHNUTS.

“We Hve not upon what we eat, but upon
what we s gat.”

FRIED CAKES.

One coffee cup of sugar, Y tablespoonstul melted butter, 1 cup

of sweet milk, 2 eggs, 2 teaspoonsful eream tartar, 1 teaspoon

" soda, and flavor with nutnmreg or grated lemon rind, roll in sugar

- and fry. 'To be just right the mixture must be soft. Use no
~ more flour than is necessary. Mgs, DENNIS SMITH.

DOUGHNU'TS.
Four eggs, 1-eup of sugar, 1 cup of milk, a piece of butter size
of an egg, 2 teagpoons of baking powder. Stir in flour with spoon

.- until stiff; then roll out and cut with pepper box cover to make
. them Into round balls and fry in hot lard, Mrs. WM. SMITH.

.COMFORTS.

One cup of sweet milk, 1 cup of sugar, 1 teaspoon of butter, 2
gs, 2 teaspoonsful baking powder, 24 cups ot flour, season with
“1 utmeg and drop from spoon mto boiling lard. Very fine.

Mgs. W. A. SIBLEY.

DOUGHNUTS WITH SOUR MILK.

One cup of sugar, 2 eggs, 2 teaspoonsful melted lard, a little
salt and 1¢upof sour milk. Beat, the whites and yolks of eggs sep-
“arately. Put ¥ teaspoon soda,dt alittle more if the milk is very
‘dour, into the milk-and stir until it foams: take the lard, sugar,
- yolks of eggs and a little of the sour milk and beat thoroughly
- adding more milk and flour to make a stiff batter; lastly add the
whites of the eggs and enough flour to roll. ‘When rolled on the
jboard let stand ten or fifteen minutes before cutting out and fry-

" ing. » Mges. H. H. Horr.

DOUGHNUTS,

% t; ﬂoﬁr, 3 teaspoons baking powder, % cup of sugar, 1 cup
: Mit.tl salt smi cinnamon,
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DOUGHNUTS WITH BAKING POWDER.

One cup sugar, 3 eggs, 1 cup sweet milk, a little salt, 3 tea-
spoonsful ¥aking powder to a quart of flour, a piece of butter the
size of a teaspoon bowl. Take sugar, butter and a little milk,
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 15 minutes before cult.ing out for frying.

; Mmrs. H. H. HoLt.

: ®
DOUGHNUTS. |

,/Two eggs, 1 cup sugar, 1 cup sour mi]k + teaspoonful of soda
4 tablespoons melted lard, a little salt and grated nutmeg, flour to
make soft dough. . Mgrs. HovEey.

FRIEP CAKES.
One cup sugar, 1 cup sweet milk and pinch salt, 3 eggs, 2 table-
spoons melted butter, 2 heaping teaspoons baking powder, add
flour to make a soft dough, 4 nutmeg. Mi1ss M. M. FURMAN.

FRIED CAKES. )
One and one-half cups sugar, 2 eggs, 1 cup sour milk, 3 table-
spoons butter, (not too full), ¥ teaspoon soda, nutmeg.
Mgs. G. I. TILLOTSON.

CREAM FRITTERS.

One tablespoon of sugar, 2 eggs, 1 cup of cream, flour enough |
to make a thin batter with 1 heaping teaspoon of baking powder
sifted with it, a little salt. Fry in hot lard. If [ milk is used, add .
a little butter. MEs. C. E. MOORE

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

YEAST DOUGHNUTS.

A pint bowl full of raised dough; add 1cup of sugar, 1 egg, a
small piece of butter, ¢ teaspoon of baking soda, dissolved in tea-
spoonful of water, beat in flour enough to roll out; set to rise
one-half hour and cut out to fry in hot lard.

MRs. M. R. STEVENS.










MOLASSES CAKES.

SOFT GINGER BREAD.

One tea cup brown sugar, 1 cup best New Orleans molasses, ¥
cup butter, fill the cup up with boiling water, 1 heaping tea-
spoon soﬁissolved in 1 tablespoon boiling water, 1 teaspoon
of cinna if preferred; flour to make quite soft.

Mgzs. O. P. PILLSBURY.

EXCELLENT SOFT GINGER BREAD.
One cup of butter, 1 cup of New Orleans molasses, 1 cup of
sour milk,, 13 cups sugar, 3 cups flour, 4 eggs, 2 teaspoons soda,
bake in deep pans. FLORENCE HAMILTON.

SUGAR GINGER BREAD.

One-halt pound of butter, £ 1b. sugar, 11b. floyr, 5 eggs, 1 teaspoon
of ginger, 4 teaspoon nutmeg,  teaspoon soda, 1 tablespoon milk.
Spread thinly over bottom of tin, when baked -cut into squares

MRs. GEO. D. SMITH.

EXCELLENT SOFT GINGER B .

One and one-half cups New Orleans mol y 3 c'up brown
sugar, ¥ cup butter, # cup sweet milk, teaspoon soda, teaspoon
allspice, half a teaspoon ginger; mixall together thoroughly, add
3 cups sifted flour and bake in shallow pans. ;

Mgs. H. D. BAKER.

MOLASSES CAKE. ?

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

speons shortening, 2 eggs, 1 cup sugar, 1 teaspoonful of soda, 1
tablespoon ginger, spices to taste. Put in last 3cups flour.
MRs. MANGOLD.

SOFT GINGER BREAD.

One cup molasses, 1 cup brown sugar, 1 teaspoon ginger, 1 eve
kteaspoon soda, 1 egg, l cup boiling water, 6 tablespoons butter,
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GINGER SNAPS.

One cup of sugar, 1cup of butter. 1 cup of molasses, 1 tea-
spoonful of soda, a little ginger. Let all come to a l)oil, stiffen
with flour and roll very thin. Mgs. W. A. SIBLEY.

OUR OLD GINGER COOKIE RECEIPT. .

Two cups black molasses, 2 cups New Orleans molasses, 2 cups
brown sugar, 2 cups shortening, 14 cups water, 4 tablespoons gin-
ger, 4 tablespoonsful of soda, alum the size of 2 hickory nuts
pulverized. Will make 6 gallons of cookies.

Mgs. P. P. Mis

s SOFT GINGER BREAD. .

One coffee cup of brown sugar, 1 coffee cup of mo%es, 1 cup
of butter, 4 cups of flour, 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.

Mgs. P. P. MISNER.

DROP GINGER CAKES.,

Put 1 teaspoon soda in teacup, on it 3 tablespoons hot water,
1 tablespoon melted butter, and till the cup with New Orleans
molasses. Repeat as many times as desired and add a teaspoon
_ginger—one cup will make about 20 cookies—drop a teaspoonful
‘in a place on pans well greased, and smooth with the back of a
‘spoon dipped in melted butter, bake quickly. They are very nice
if just right. v Mgs. C. L. DEARBORN.

v ‘.  MOLASSES SNAPS.

One cup bufter 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, 1 cup melted butter, 1 teaspoon soda, 1 table-
"spoon ginger, floar enough to roll. MAY Dagr.

MOLASSES CAKES. ”

One-half cup of sugar, 1 cup of molasses, 1 cup of but¥®r, 1 cup
of sour milk sweetened with # teaspoon soda, 1 teaspoon baking
_powder sti into flour enough to make a common batter.
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MOLASSES CAKES. : 89 .’

COOKIES.
Two cups of light brown sugar, 1 cup butter, 3 eggs, % tea-
- spoon of soda, 1 nutmeg, 3 tablespoons of water, flour enough to
roll stiff. TILLIE ERICKSON.

GINGER CAKE.

Two cups molasses, 1 cup butter, 3 eggs well beaten, I cup sour
milk, 1 heaping teaspoon soda, 1 teaspoon ginger, ¢ teaspoon
<inonamon, or any other spxce. add flour till thick enough to bake
in'pabs.: - MERS. TEMPLE.

GRAHAM COOKIES.

One cup of New Orleans molasses, 1 cup sugar, 1 cdp butter
~. 4and lard mixed; 1 cup water, pinch of salt, 1 teaspoon of soda;
-+~ mix soft with Graham flour. Mrs. COLEMAN.

GRAHAM COOKIES.

Two cups sugar, 2 eggs, 1 cup shortening—# each of butter and
lard—-1 cup sour milk, 4 teaspoon soda, mix stiff with Graham
flour and roll. Given by Mrs. FRANK Wo0OD.




CAKE.

“There is no short road to good fortune in
cake making.”

SILVER CAKE.

One cup full of sugar, % cup of butter, whites of 3 eggs. 4 cup
of cornstarch dissolved in nearly } cup of milk, 1} cups flour, #
teaspoon cream of tartar, 1 teaspoon soda, and vanilla or almond
flavor. Beat butter to cream and beat in sugar gradually. Add
flavor, mix flour, cream of tartar and soda together and sift.
Beat 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 teaspoonsful baking powder in place of cream
of tartar if you like.

GOLD CAKE.

One cup sugar, + cup butter, yolks of 3 eggs and 1 whole egg, +
cup milk, 1 teaspoon each of soda and cream of tartar and 1
heaping teaspoon baking powder, 1% cups flour. Mix butter and
sugar and add eggs, milk, flavor and flour in order named. Bake
same as silver cake. White frosting is good with this cake.

MINNIE J. REYNOLDS.

CAKE WITHOUT EGGS.
One cup butter, 3 cups sugar, 2 cups sour milk or butter-milk,
1 gqt. flour, 2 cups raisins, spices to taste, 1 teaspoon soda, (less
soda, some baking powder, improves all cakes made of sour milk.)
This makes two loaves. - A.T.F.

MINNEHAHA CAKE NO. L

Two cups spgar, + cup butter, 3 cups flour, 1 eup milk, 3 tea-
spoons bakjgfpowder. Filling—Two cups sugar, 4 or 5 teaspoons
boiling wdlar, boil till it threads from the spoon, have ready the:
beaten Whites of 2 eggs, pour the boiling liquid over the eg

till copl, then add 1 cup of English walnuts brok
‘gup of small raisins, spread between layer and on

Ey M
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MINNEHAHA CAKE NO. 2.

One-half cup of butter, 2 eggs, + cup 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 1b.
English walnuts and a teacupful seeded raisins mixed with frost-
ing. Bake in 3 or4 layers. Mzs. G. F. QOUTHWATIE.

. BOSTON CREAM CAKES.

One cup hot water, 4+ cup butter set upon the stove in a tin
dish, when it boils add 1 cup of flour and cook until tglick, stir-
ring constantly, let it get perfectly cool, then add 3gwell beaten
eggs, small 4 teaspoon soda. Drop a small spoonful for each cake
in a pan with space between, bake in hot oven.

CREAM FOR FILLING.

Scald 2 cnbs milk, adad 2 eggs. 3 tablespoons of flour, § eup of
sugar, flavor to taste. Cut slit in side of cake and fill with this
cream. AT, F.

WHITE FRUIT CAKE.

One and one-half cups pulverized sugar, § cup of butter, 1 cup
of milk, 3% cups flour, 1 cup seeded raisins, 2 teaspoons of hak-
ing powder, whites of 4 eggs, flavor to taste. Mgs. L. C. G.

ROSE CAKE.

One-half cup white sugar, + cup red sugar, + cup butter, 4 cup
sweet milk, 2 cups flour, 1 teaspoon 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. Bake in slow oveu. Mzs. E-C. H.

SHREWSBURY CAKES.

Two cupfuls of butter, 1 pt. of white sugar, 3. pts. of flour, .
eggs, half a teaspoontul of mace. Roll thin, cut into small eakes
and bake in a quick oven. Not a particle more of the flonr than
is given above must be used. The cake shoWl be made in a
rather cool room, and they cannot be made M very warm

- weather. They can be kept a long time, and are delicious. :
MRs. i, D. BAKER.

LEMON JELLY.

of sugar, 1 cup water, 2 eggs, 2 table—

3 starch. . Boil until as thick as jelly, .
: : Mrs. E.W. 6.
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CREAM CAKE.

Three eggs, 1 cup granulated sugar, 13 cups flour, 2 table-
spoons of 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 % cup of butter, stirring until dissolved, flavor with 1 tea-
spoon vanilla. Spread between cakes while hot.

IrENE H. HAMILTON.

LEMON JELLY FOR CAKE.

A cup of sugar, 1 tablespoon of butter, grated rind and juice of
one lemon, 1sour apple grated. A heaping teaspoon of flour put
with the sugar, a half cup of boiling water and let boil about 5
minutes. Just before taking from the stove stir in one beaten
ege. Mes. Gro. D. SMIiTH.

LAYER CAKE.

One cup sugar, 1 egg, 2 tablespoons melted butter, 4 cup sweet
milk, 14 cups tlour, # teaspoonof soda, 1 of cream tartar.
Mgs. E. W. GRAY.

WHITE CAKE.
Two cups pulverized sugar, 4 cup butter. whites of 5 eggs, §
cup milk, large 24 teaspoons baking powder, 3 cups flour—large.
’ Mgs. E. W. GRAY.

ANGEL FOOD NO. 1.

If eggs are small take 13, otherwise 12: after separating, put
-on ice an hour to cool. Beat # hour briskly; use an ordinary
Jelly glass for a measure: I glass of flour after sifting 4 or 5 times,
1 teaspoon cream of tartar in the flour, 2 cups pulverized sugar
sifted 4 or 5 times: add the sugar to the egg slowly, 1 teaspoon
‘vanilla, add the flour. bake in a pan with tube; stir well before.
putting in. Have the oven quite hot when first put inand
gradually cool, bake ¥ of an hour, turn on the tube 20 minutes

before removing Trom the pan. Mrs. W. B. HENDEL.

L ANGEL CAKE NO. 2
¥ ‘Whites of lﬁggs beaten stiff, 13 cups pulverized sugar, 1 eup
flonr, ifted 4 times, 1 even teaspoonful of cream of tartar; } tea-
of .soda sifted with the flour, a little salt, flavor with
imond,. Bake with very slow fire about forty miny




ANGEL FOOD NO. 3.

‘Whites of 11 eggs beaten to a stiff froth; sift flour 4 times and
meastire one tumbler full, 1 small, level full teaspoon of cream of
tartar, put in flour and sift again, I3 tumblers powdered sugar
sifted, 1 teaspoon of vanilla. Mgs. T. O. Lyox.

HICKORY NUT CAKE.

One cup of meats broken fine, 13 cups sugar, + cup butter. 2
caps flour, # cup sweet milk, 2 teaspoonsful baking powder,
whitesof 4 eggs. Stir the meats in a little flour and add last.

Mgs. DENNIS 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 flour measured before sift-
ing.

RED PART

One-halt cup of butter, 1 cup pulverized sugar, § cup ¢
milk, 2¢ cups of flour, 1 teaspoonful of baking powd
with tlour, 1 cup of raisins, whites of 5 eggs. Bake in ro
with tube in the center, the white part around the out si e, the
red part in the center. Mrs. WM, SMITH.

VANITY CAKE. »

Oune pint of milk, 1 pt. of flour, 3 eggs; beat well together and,
add a little salt, bake in patty pans. Mrs. J. A. Woob.

CORN STARCH CAKE. ,

One cup of butter, 2 cups sugar, 1 cup of sweet milk, § cup o
corn starch and fill up with flour, 2 teaspoonfuls of baking .paw:
der and whites of 7eggs. Never fails. Mgs. C. H. Hacgl

FEATHER CAKE.

One cup of sugar, 1 cup of flour, 1 egg, 1 tablespoon
melted hutter, 1 cup of sweet milk, 1 teaspoonful of baking po
der, pineh of salt and flavor to taste. Sift baking powd wi

Mgrs. €. H HACKLEY,

DELICATE CAXE.
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SPOTTED CAKE—YELLOW PART.

One cup of sugar, 3+ cup melted butter, 1 cup boiling water,
volks of 4 eggs well beaten, flavor with vanilla, 1 teaspoonful
bhaking powder, 2 full cups flour.

WHITE PART.

One and one-half cups of sugar, 4 cup of butter, ¢ cup of milk,

whites of 4 eggs well beaten, 2% cups sifted flour. 1 teaspoonful

baking powder. Drop tirst a spoonful of white then of yellow
until you have 3 good loaves. Mns. NELLIE SPRAGUE.

Jl

WHITE CAKE.

Omne and one-half cups pulverized sugar, .cup of corn starch,
scant % cup of butter, 4 cup of milk, 13 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
t almonds chopped fine, a little vanilla and almond favor-

: Mgs. HovEey.

. o WHITE SPONGE CAKE.
One tumbler of sifted flour, 13 tumblers powdered sugar. 1 tea-
. spoon of vream of tartar and a little salt: sift all together in a
..dish, add the whites of 10 eggs and stir very carefully, bake in
a moderate oven. Season with lemon extract.
Mrs, Wa. SMITH.

ALMOND CREAM CAKE.
One and one-half cups pulverized sugar, 14 cups flour, scant 4
cup butter, # cup of milk, + cup of corn starch, 13 teaspoons of
baking powder, whites of 8 eggs.

FILLING FOR THE SAME.

One cup of thick cream beaten stiff, 1 cup powdered sugar, 1
1. of chopped almonds, flavor with vanilla.
MRs. W. A. SIBLEY.

PORK CAKE.

Three-fourths pound salt pork chopped fine, % pt. Dboiling

water turned oygr the pork, 4 1b. stoned raisins, 4 1b. candjed

¢itron, 2 eups brown sugar, 1 cup of molasses, 1 teaspoon soda,

spoon: of tartar, flour to make very stiff. Bak
loaves and -will keep a year.
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FIG CAKE—SILVER PART.

Two cups pulverized sugar, # cup butter, not quite # cup
-sweet milk, whites of 8 eggs, 3 heaping teaspoons baking powder
thoroughly sifted with 3 cups of flour. Stir sugar and butter to a
«cream, add milk and flonr and lastly whites of eggs beaten to a
froth. )

- GOLD PART.

One cup pulverized sugar, § cup butter, ¥ cup sweet milk, 1}
teaspoonfuls baking powder sifted into a little more than 14 cups
flour, yolks of 7 eggs and 1 whole egg, 1 teaspoon of allspice and
cinnamon until you can taste it. Bake the white in £ long pie
tins, put one-half the gold part in a long pie tin, lay on 1 1b. split
figs, previousiy sifted over with a little flour, so that they will just
touch each other, put on the rest of the gold and bake. Put the
-cake together with frosting while warm, the gold between the
white layers, and cover with frosting. Mgrs. L. L. TroTT.

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

spoon soda, 2 teaspoons cream of tartar. Mgrs. L. L. TrorT.
< s .

*WEDDING FRUIT CAKE—WHITE.

One cup butter, 2 cups sugar, 1 cup sweet milk, 2¢ cups flour,
‘whites of 7 eggs, 2 even teaspoonfuls baking powder, 1 1b. each
seedless raisins and blanched almends, 3 1b. each of figs and
«lates, 2 1b. of citron. Cut figs, dates and citron fine; beat in-
-gredients well before addipg fruit, which should be stirred in
After being sifted with flour. Bake slowly and ice.

) Mgzs. FRED LOVELESS,

SOCIETY CAKE.

Two cups flour, 2 teaspoons baking powder, 3 eggs, 4 cup butter,*
1 cup sugar, 1 cup milk, 4 cup corn starch add flavoring. :
' Mes. E. W. MERRILL.

SPONGE CAKE.

One and one-half cdps sugar, 14 cups flour, 3 eggs beaten sep-
arately, 2 teaspoons baking powder, 4 cup boiling water added
the last thing. . . MFEFS

WHITE CAKE:..
ter, 1 cup of sugar, § cup of milk,
rder, whitesof deggs. Use

G
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WHITE CAKE.

One cup butter, 2 cups sugar, 24 cups upsifted flour, then sift
4 times, 1 cup corn starch, 1 cup mik, whites of 7 eggs beaten to
a stiff froth and added last; 2 teaspoons baking powder, or 3%
cups flour if corn starch is not used. Mrs. WM. SMITH.

WHITE MOUNTAIN CAKE.

One cup butter, 2 cups of sugar, 1 cup of sweet milk, 4 cups of’
flour, measured after sifting, 1 heaping teaspoon of baking pow-
.der. Can be baked in layers; pug together with frosting.
MRs. WM. SMITH.

FRUIT CAKE.
Three eggs, 2 cups brown sugar, 2 cups chopped, seeded raisins,
1 1b. citron, 1 cup butter, 1 cup sour milk, 1 teaspoontul of soda,

cinnamon and cloves to taste, flour enough to make quite stiff.
MRs. P. P. MISNER.

BUTTERNUT CAKE.

One cup of-butter, 2 cups of sugar. 1 cup of sweet milk, 3 cups
well sifted flour, 4 eggs, whites beaten separately. [ teaspoon ot
+eream of tartar, 1 teaspoon of soda, 1 teacup ot butternut meats,.
1 .cup of chopped raisins. MRs. C, H. HACKLEY.

WALNUT CAKE.

‘Sednt 4 cdp butter, 1 cup of powdered sugar. + cup sweet milk
2¢ eups flour, 2 full teaspoons baking powder scant half tea-
spoon of bitter almond extract, 1 cup coarsely broken English
walnut meats, 1 cup seedless raisins, whites of 4 eggs. Cream
butter and sugar, add flavoring, milk, flour after being sifted
with baking powder several times, beat briskly one minute, add

" eggs beaten to a stiff froth, mix well. Lastly add fruit which
should be floured. Bake in a tin with opening in center if

possible; bake slowly in dn oven previously well heated.
Mus. FRED LOVELESS. .

SNOW FLAKE CAKE

One-half cup butter, 8 tablespoons sweet milk 14 cups pulver-
ized sugar, whitesof 5 eggs, 2 cups flour, 14 teaspoons haking pow-.
ler mxcea! e-half lemon.’ Cream the butter and sugar- gradu
i :add lemon juice, then milk, then whites of eggys &
powder and tablespoo com starch;ba
boiled rmsting, )
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. SPICE CAKE.

Two and one-half eups sugar, 1 cup butter, | coffee eup chop-
ped raisins, 4 cups flour, ¥ cup sour milk, 5 eggs, 1 heaping tea-
spoon soda, 2 teaspoons cinnamon, 1 of cloves and ¥ nutmeg.

) MERS. LATIMER.
TUTTI FRUTTI CAKE.

Cream 4 cup of butter and 1 cup of sugar,-add ¥ cup milk,
4 eggs whites and volks beaten separately, 2 cups of flour, 2 tea-
spoonfuls baking ‘powder.

] FILLING

Soft frosting—3 1b. blanched almonds, #1b. raisins. $ 1b. citron
chopped tine, and mixed with frosting. Put between layers and
on top.

RIBBON CAKE.

For white pygrt, whites of 8 eggs, 2 cups sugar, 1 cup butter, 1
cup sweet milk, 2 cups sifted flour. 1 cup corn starch, 2 teaspoons
baking powder, and juice of 1 lemon: bake in jelly cake tins.
For dark part, 1 cup butter, 1 cup brown sugar, 1 cup molasses.
3 cups flour 4 eggs, -1 large coffee cup raisins chopped fine, ¢ Ib.
citron, 1 teaspoon baking powder dissolved in little milk, 1 tea-
spoon each of cinnamon, cloves and allspice. 1 nutmeg; lay one
dark cakethen white, spreading jelly between. Mgs. E. C. H.

CREAM CAKE.

One cup sugar, 1 heaping cup flour, 2 eggs, 6 mhlesmonfuls-
‘cold water, 2 teaspoonfuls baking powder Cream—One pt. milk,
I egg, 2 talbespoonfuls sugar, 14 tablespvonfuls corn starch or
flour, flavor with lemon extract. "Mgs. MANGOLD.

: WHITE CAKE. :

"Bwo cups sugar. 1 cup butter, 1 cup sweet milk, whites: of
.egg? 3 cups flour, 2 teaspoons of baking powder, bake sl ‘
. Mgrs. H. TaL

ROLL JELLY CAKE.

One cupigmgar, 3 eggs, 1cup flour; 1 teaspoon of cream tartar;

- teaspoon ofsedagflavor vﬂth vanilla. Bake in square pan,gpread
with jelly-and roll in cjoth ! Med J. L. =
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SNOW CAKE.

Whites of 10 eggs, 14 cups pulverized sugar, 1 cup flour, 4 tea-
spoon cream of tartar, 1 teaspoon vanilla. Sift flour, sugar and
cream of tartar together, then add beaten whites of eggs and va-
nilla; stir lightly and bake an hour in slow oven.

MRes. DELL TILLOTSON.

FIG CAKE.
One and one-third cups of sugar, 1 egg. butter size of a small
-egg, ¥ cup of milk, sweet, flour to make a stiff batter, 2 teaspoons
baking powder, flavoring.

FILLING.
Chop very fine 1 dez. fresh figs, 1 scant cup of sugar with just
water enough to moisten. Let the sugar and water boil, stir in
the whole of 1 egg beaten stiff and the tigs. Do not let the flgs
boil. Mgs. D. McLAUGHLIN.

SPICE CAKE.

One-half cup of sugar, 1 cup of molasses. + cup of butter. 1 tea-
spoon each of cloves, cinnamon and nutmeg. 2 teaspoons of soda
in a cup of boiling water, 24 cups of flour, 2 eggs well beaten and
.added last thing before baking. Mgs. T. O. LyoN.

SOUR CREAM CAKE.

One cup sour cream, 13 cups sugar, 2 eggs. 2 tablespoons sweet
milk, 24 cups sifted ﬂour 1 teaspoon qod.l 1 teaspoon each cinna-
mon and cloves. M=zs. F. Woob.

BREAD CAKE.

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

spoon soda, and spice to taste. Mgzs. C. L. D.
CINNAMON CAKE.

Whites 2 eggs, ¢ cup butter, 1 cup sugar, 1 heaping teaspoon’
baking powder, 13 cups flour. Take the 2 yolks and beat in a
~ ¢up very light, fill the cup with brown sugar and 1 teaspoon
" strong cinpamon, stir weli and use as frosting. Mgs. C. L. D.

WHITE FACE CAKE.

L g’@'hitesy eges, 1 cup sugar, § cup butter, $ cup sour milk, 1
: -of tartar dissolved in the milk, # teaspoon soda,
{0 make a Httle smﬁer than when bakmg
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COCOANUT MACAROONS NO. 1.

One 1h. of cocoanut, fine or granulated. shred will do, 1% Ibs.
powdered sugar, whites of 7 eggs well beaten, 2 oz. corn starch,
1 oz. flour; mix well together, for at least half an hour, let lay for
2 or 3 hours, finely dust a sheet of paper, with rice flour, or corn
stareh and drop the dough in pieces about the size of half dol-
lars: bake in a fair oven, damp the paper on the back and the
cakes will come off, if they will not without. HArRY Fox.

COCOANUT MACAROONS NO. 2

Whites of 4 eggs, 2 cups pulverized sngar. 4 heaping teaspoons
~of sitted flour. 3 cups shredded cocoanut. Beat the eggs and
sugar together for half an hour. mix the flour with the cocoanut
and stir lightly into the eggs and sugar. Greasce your baking
pan with lard and sprinkle with a little flour, drop your mixture
in smalil cakes and bake in a nioderate overn. Let cakes cool be-
fore removing from pan. For hickorynut macaroons use 2 cups

hickory puts in place of cocoanut. Mis. T. G. FOSTER.

Burlington, la.

CHOCOLATE MACAROONS.

Melt butter size of an egg: stir in hot butter 2 oz. Baker’s
choeolate scraped fine, stir until smooth, add 1 cup coffee sugar.
2 eggs, 1 teaspoonful baking powder. ¥lour your fingers and
make into balls size of hickory nuts, bake in greased pan 1 1nch

v;_&;«%part‘ Mpgs. DR, Post.

CHOCOLATE KISSES.

Whites of 4 eggs, 2 small coffee cups of powdered sugar, 1 cup
of sifted flour, (small), 1 teaspoon of vanilla, 1 1b. German choco-
late, grated and sifted. Beat the whites of eggs and sugar to-
gether # hour; add the other ingredients, stirring as little as pos-
sible. Grease and flour baking tin, drop in small cakes and bake
in slow oven. MRs. T. G. FOSTER,

Burlington, 1a.

YELLOW SAND CAKE. .

One 1b. corn starch, 1 Ib. butter, 1 1b. powdered sugar, 10 eggs,

the rind and juice of 1 small lemon. Wash the salt fron the

butter, and beat to a cream, thep add sugar,then 1 egg at a %
ith - a small portion of the corn starch, until all is used;lea

L cup of corn starch out of the package and add i
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CHOCOLATE NORGOT.

One-half cup of butter (creamed) % cup of sugar, 14 cups flour,
+ cup sweet milk, 2 eggs well heaten, % 1b. Baker’s chocolate grat-
ed, 1 teaspoon cream of tartar mixed in the flour, 4 teaspoon
soda in the milk. Cream the butter and sugar, add 5 tablespoons
sugar to grated chocolate, 3 of boiling water and stir over fire
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 deep, square layers, spread layers
with boiled icing in which has been stirred blanched almonds
cut in strips. Frost the whole with icing. The cake breaks
very easily in removing from the pans. More than 3tablesp06ns
of water are sonetimes needed to make the chocolate smooth.

MRs. VESTEY.

CHRISTMAS CAKES.

One qt. honey, 1 gt. of New Orleans molasses, 13 oz. soda, 1 1b.
almonds, 1 ib. citron, ¥ cup anise seed rolled fine, teaspoon cach
of cloves, mace and cinnamon, 1 cup lard: heat molasses, honey,
soda and lard on the stove, then put in flour enough to roll out,
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. Bake in a slow oven, before cold
cut in square pieces. Mrs. L. KANITZ.

ALMOXND CREAM CAKE.
Two cups sugar, % cup butter, 1 cup sweet milk, 2 of flour and
1 of corn starch well mixed, whites of 6 eggs, 3 teaspoons baking
powder.
- CREAM _
One-half pint sweet cream, sfzolks of 3 eggs, 1 tablespoon sugar,
1 teaspoon corn starch, blanch and chop % 1b. almonds and stir

into the cream, boil the cream thick enough to spread.
Mgs. L. KANITZ.

MERINGUE PASTE.
Whites 10 eggs, 11b. powdered sugar, 2 teaspoons flavoring.
HavVe everything cold and dry, put eggs in deep bowl to whip,
' ng whisk made of bunch of wires, beat until youcan turn the
Bowl up stde down, add sugar and flavoring all at once. Spread..
it ‘'on cake and.sift a ittle powdered sugar over it, se i
oY o ainttes. P aN R
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CHOCOLATE CAKE.
One cup of sugar, 4 cup butter. 4 cup milk, 2 cups flour, 2 tea-
spoons baking powder, 2 eggs. Cook 1 cup chocolate,  cup milk,
¥ tablespoon of vanilla, yolk of T'egg and stir in the cake.
C Mgs. E. W THAYER

BOILED FROSTING. -+ g

One cup granulated. sugar, white of an egg, water enough ,to
cover sugar, boil till 1t bubbles; if too thin can' add- sugar and
too thick add boiling water. Mgrs, TEMPLE.

CARAMEL FROSTING.

Two cups light brown sugar, # cup sweet milk, butter size of
# walnut, boil until it will string from spoon; remove and add 1.
teaspoon vanilla, stir until cold. Mgs. J. R. BENNETT.




Currnm mingss’

Spow W hite Bakh)Q Powder

Is an absolutely pure cream tartar powder,

DMore Ecornomical

than the ordinary kind. and cannot be sold in competition with
the low-test alum or phosphate powder.

Aoy Lady who will use i, will be highly gleased
Witk the tesult. By o\l means UPE the

SNOW WHMITE BRKING POWDER

IN PREFERENCE TO ANY OTHERS,

You will find diections for using on every can.

——MANUFACTURED BY THE——

Show White Baking Powder Co,

*  w

‘a

MUSKEGON, MICHIGAN.

All Baking Powder sold for 20 to 30 conts are alum powders,
and are very injurious, regardless of what any salesman may say.
The actual cost of them is only 5 to 8 cents per pound. .




—VISIT OUR——
GREAT DEPARTWENT STORE.

Rull and é]ﬂrucﬁx?vz Stecks in all eur Eepuvirx)zgfs.

SILK VELVETS, TRIMMINGS,
DRESS GOODS, HOSTERY ANDGLOVES,
LINENS, CLOAKS,
"WHITE GOODS, FINE MILLINERY,

CARPETS, CURTAINS, &c.

Money savers and close buyers will always find first choice and
advance styles in our several lines.

TLeahy & Hardy,

83 and 80 W. Western Avenue.

ALEERT J. SDNEITEL,

(Successor to Cramer & Smith,)
—DEALER IN—

Rum)ifurz, @arpzfs, @F@cker’@y and @lasswlare.

No. 17T E. WESTERN AVENUE,

MUSKEGON, - MICHIGAN.
J. . KING

SELLS

Pure MWk, Creaxa, and Tee Creaxa.

- He also carries a choice line of Baked Goods. All orders will *
recewe prompt attention.



CREAMS AND ICES.

RUSSIAN CREAM.

One gnart of milk, 1 box of gelatine soaked in a % pint of hot
water. 4 eggs, 1 cup of sugar. Whip yolks and sugar together.
Let the milk boil and stir in eggs and sugar, and let cook a little,
last put in gelatine, and stir well., Let cool partly and stir in
the whipped whites of eggs, and put into moulds.

Mgs. W. A. SIBLEY.

PINEAPPLE BAVARIAN CREAM.

. One can of pineapple, 1 large cup of sugar, cook twenty min-
utes or until soft. Add a teaspoonful of lemon juice and strain
through a coarse sieve. Strain into it immediately 4+ box of gel-
atine which has been scaking 2 hours in a half cup of eold water.
Stir the mixture until it begins to thicken, then put in one pint
of stiff whipped cream, and when well mixed put in & mould on
ice. Serve with whipped cream. MRs. W. A. SIBLEY.'

SPANISH CREAM.

" Dissolve # package of Cox’s gelatine in 4 pt. of cold milk, sim-
mer 1 qt. of milk; while hot on the stove, pour in the gelatine,
stirring till perfectly 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 & eggs, stir briskly for one minute,
and pour into moulds. Tt will ill 2 qts. and 1 pt. Our experience
leads us to say, that if milkman’s milk and cream is used, it is
better not to soak the gelatine in milk, but water.

MRrs. VESTEY.

CARAMEL CUSTARD
One qt. milk, $ cup sugar, 6 eggs, 4 teaspoon salt; put the milk
, on t boil reserving a cupful. Beat the eggs, add the cold milk

1o them, stir the sugar in a small frying: pan until it becomes
quid and just begms to smoke Stir it int,o the bmling milk,
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CHARLOTTE RUSSE.

Three pts. of good cream, £ 1b. of pulverized sugar. 1 oz. best
gelatine, 6 eggs. Divide the sugar in half, sweeten the cream
with 4, 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 into ¢ teacup of cold water to soak 1 or

2 hours, then add 4 cup 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
dispateh to avoid congealing in lumps. Pour in glass bowls and
ornament to suit the taste. 1f this receipt is closely followed,
one need never fail in making this delicious dessert.

MRs. VESTEY.

ICE CREAM.

"Soak one even tablespoonful of gelatine in just enough water
to dissolve it. Whip the whites of two eggs with 1 pint of thick
cream till stiff enough to drop from the whipper. Then put in
£ cup of sugar, one tabespoonful of vanilla and whip in dissolved
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. SIBLEY.

"ICE CREAM.

For 1 gallon 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 1 qt. cream, then

" freeze. Scald the corn starch thoroughly. Mzs. NIMs.

RASPBERRY SHERBET .

One pint raspberry juice, 1 pt. water, julce of 2 lemons, 1 scant
tablespoon of gelatine soaked in cold water to cover, 1 heaping
coffee cup sugar. Boil sugar and water 15 minutes, pour ever
dissolved gelatine, add lemon juice, strain, then add raspberry
Juice. Put in a freezer and freeze as you wou@i : eream.

b Lov )
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PINEAPPLE ICE. ‘
Seven lemons, 1 ean of grated pineapple, 2 scant pts. of sugar,
24 qts. of water, wbites of 3 eggs, beaten stiff and added the last
thing before freezing. IMRS. A. ¥. TEMPLE.

ICE CREAM.
Three pts. sweet cream, 1 qt. 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. sagar, 2 lemons, 2 oranges, whites of 2
eggs. Mix water and sugar, rub loaf sugar over oranges to absorb
oil of skin using juice of the same—juice of 2 lemons. Adding
last the whites of 2 eggs beaten. Freeze. .

Mgs. C. H. MCKNIGHT.

PINEAPPLE ICE.

One pt. lemon juice, 1 gt. sugar, 1 qt. water, 1 can grated pine-
apple; after it begins to freeze put in whites of 8 eggs beaten to
a stiff froth. GRACE MOoON.
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Every fancy you consult, ) ;
consult your purse I
— | FRANKLIN.

Jellies are best made from the bones, legs and tendons of
poultry, by -cooking them 8 or 10 hours in watef or“until all the
solid portions are cooked into bits, then strain off the liquor
through a colander, pressing out all the juice: set tiis liquor
away, and when solid, which will be the next day, remove all the
fat you can with a knife, pour a pint of boiling water, over the
jelly turning it off quickly, and with a cloth absorb all the
grease. Cut the sediment from the bottom. place on the stove,
and when melted strain through a cashmere flannel bag, bat do %
not squeeze at all, return to.the bag and strain the second, per' X
haps the third timme, and your jelly will be clear, which you can
flavor as you desire. If you use isinglass, the Russian is the best
though more expensive. For flavoring jellies it is better to use
the juice of any kind of fruit except currants which are too acid.

COFFEE JELLY.

Dissolve # box Cox’s Gelatine in one cup water, add 3 cups:
strong, clear coffee, 1 cup sugar; put in mould on ice; eat with -

sugar and cream. Mgs. F. Nugs, o

ORANGE JELLY.

Take 5 oranges, 4 lemons, 1 box gelatine, 1 1b. sugar. Boﬁ T
rinds and juice of the oranges in a pint of water until ltﬂ)eem
quite yellow. Then grate the rinds of the lemons, and with
juice pour the orange water over. Pour 1 pt. cold waber on be
gelatine; when dissolved add the sugar and 1 qt. bmlmg wate:t
strain into moulds. This quantity makes 3 gts. jelly.

CALF'S FOOT JELLY. e
Four feet boiled in 4 qts. of water until reduced to 1 gt., let u;
- cool, remove all fat and dregs. Warm the jellv over a slow
and add # pint water, the juice and grated rind of 3 lemo
stick of cinnamon and whites=of 6 eggs, beaten. Swee .
.. boil 15 mmntes,kst,rai’n through |
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TAPIOCA JELLY.

‘Wash and soak over night 4 cup of. tapioca in cold water, drain
- off water and place in double boiler with 1 qt. cold water,  tea-
spoon salt, + cup sugar. Cook until perfectly transparent, then

* add juice'of 1 lemon, turn into dish and place where it will be
. very cold, serve with whipped cream and fruit jam, or with

boiled custard and any sliced fresh fruit.
s MRs. B. F. LOVELESSs.,

ORANGE FLOAT.

“ One.quart water, 4 tablespoons corn starch. 1 cup sugar: cook,
and add the juice 6’2 or 3 fresh lemons, pour this over 5 sliced
-oranges, beat the white of 1 egg with a very little sugar, and put

on top. Tl;is is very nice to be served with whipped cream. .

S MRrs. E. W. THAYER. \

* SNOW DRIFT.

One-fourth box gelatine put in teacup of boiling water; add 1
cup sugar, set on stove and let thoroughly dissolve, then add
the juice of 1 lemon, strain and set away to ¢ool; when cold add
the white of one egg well beaten. -

, CUSTARD.
Two cups milk, yolks of 2 eggs, white of 1 egg, éven teaspoon
starch, 2 tablespoons sugar, flavor and cook in water.
d the jelly, put in dish and pour in custard.

e M=zs. E. W. THAYER.










PRESERVES. ’

We reveled in the spicy succulence of her preserves.
—[{HOLLAND.

HINTS ABOUT MAKING PRESERVES.

It is not generally known that boiling fruit a long time, and

- skimming it well, without sugar and without a cover to the

preserve pan is an economical way, because the bulk of the scum

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 ¢ 1b. of sugar to 1 1b. of fruit. Jams

made in this way of currants, strawberries, and msphemwle
excelienc

TO CLARIFY SUGAR FOR PRESERVING.

Td*ench pound of sugar allow 4 pt. of water, for every 3 1bs. of
of sugar, the white of 1 egg. Mix when cold, boil a few minutes,
and skim it, let it stand ten minutes, skim it again and strain
it.

PRESERVED PEACHES.

Dress the peaches, cut in halves and add # 1b. sugar to each
pound of fruit, let stand 4 or 5 hours in half the sugar, pour off
the juice into-the preserving kettle with the remainder of the
sugar, and when scalding hot add the peaches and boil 15
or 20 ‘minutes, 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 13 1bs. crabapples, 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 put it into a preserving pan.
Boil gently 10 minutes, remove from the fire and pour into it 10 .
oz. of fine sugar to each pound of juice.  Boil gently from 12 to
1 sklmming it clear, and pour into. moulds. Qhould

e, boil a few minutes longer befdre a
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SNOW CREAM TO BE EATEN WITH PRESERVES.
‘Whites of 2 eggs beaten to a stiff froth,  cup of #weet cream
sweetened with white sugar, flavor with lemon.
CRAB APPLE MARMALADE.

Boil the apples in a kettle until soft, with just enough water
to cover them. Mash and strain through a coarse sieve, take 1
1b. sugar to 1 1b. apples, boil 4 hour and put into jar.

ITEM.
Fruit jellies may be kept from moulding by covering the sur-
face ¢t inch deep with pulverized sugar.

ORANGE MARMALADE.

"Twenty good Florida oranges, wipe off clean, then grate each
one all around, saving gratings. Cut in halves, take off the skin,
pitt part of skin, say + or % in a sauce pan to boil, boil until soft
enough to be pierced easily with a pin head. Take out into a
howl all the juice and pulp, keeping back all the seeds, and white
s. Measure juice and pulp. and add the same amount of
sugar, place to boil: while hoiling cut up the boiled skins very
thin, and add to hoiling juice, along with outside grating: add-
ing a small cup of sugar for the skins, boil till clear. .

Mgs. D. MCLAUGHLIN.

QUINCE MARMALADRE. e
Take ripe quinces: pare, core and quarter them, stew them
gently in a close covered stew pan until they are soft and red;

Tub 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 draining,
“slip the pulp from the skin, keeping them in separate dishes.
“.,\qul the pulp until it will part easily from the seeds, strain

-through a colander, rinsing the seeds with a little water. Boil

the skins (adding some water) until they are tender, (the Isa-

»bell‘i will not become tender like other varieties), then put all

ytgggthc}', and weigh 1 pound of sugar to 1 pound of fruit. Boil
g or 3. minutes and put into cups or jars. MRs. A. F. TEmeLE.

LEMON BUTTER.

. 2 cups of sugar and 1 teaspoon of butter,
d’juice of 2 lemons. Beat well and boil;"
it reachies the consistency of hon
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BISCUITS OF ANY KIND OF FRUIT.

To the pulp of 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.

CHERRY PRESERVES

Remove the pits and stems, and to each pound of fruit aliow
a pound of sugar; fill your preserving kettle with alternate lay-
-ers of cherries and sugar: and boil until they are clear. Bottle
and seal while hot.

PRESERVED CURRANTS.

Take equal weight of fruit and sugar, boil together 10 minutes,
remove the fruit and boil until clear, seal up while hot.

CURRANT CONSERVE
Twelve pounds currants, 3 1bs. raisins seeded and chopped, 10
Tbs. sugar, 6 oranges. Cook currants 20 minutes, add raisins and
and oranges and cook 15 minutes longer, then add sugar and
o0k 5 or 6 minutes longer. Mgs. A. N. LANE.
APPLE BUTTER.
One bushel sour apples pared and quartered, 8 1bs. brown sugar

12 qts. water, 1 oz. each of cloves, cinnamon and allspice, 1 tea- ’

spoonful ground sassafras. Boil in large boiler until the water
is all boiled out: it will take about 6 hours. Stir often to keep
from burning. Mgs. C. E. MOORE.

CANNING FRUIT.

Select peaches, plums or pears that are jusgrripe 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 14 cups of white sugar to each qt. can
of fruit, add water to dissolve thoroughly and heat to boiling.
Put the fruit into cans, wet 1n hot 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, filll 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 8

pe&ﬁhes mav be wonomicauv peeled by immersing in .ajie
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TOMATOES PRESERVED.

Take medium sized tomatoes, pare and squeeze out all the
seeds and juice you can. To 1 1b. tomatoes use § 1lb. sugar; put
the sugar in Kettle with water enough to wet it, when it boils.
put in the tomatoes and let them boil 30 minutes. Pour into a
stone or china jar and stand it in the sunfor a week. Pare a
lemoen or two, according to quantity, shred the peel and boil in
water, slice the pulp and add to tomatoes with green ginger
root or preserved ginger. Boil all together until it becomes thick

" and clear, # or £ hours. This is very nice. Mgs. DR. GREEN,
: Princeton, N. J.

... CANNING BERRIES.

Take 2 qts. of berries and 14 cups sugar to each 1 qt. 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 5 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 fill up with hot. syrup, put on cover tightly.

Mrs. J. L. M.

i
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CANDIES.-

“Linked sweetness long drawn out.”
—[MiLrOoN.

; MOLASSES CANDY.
One quarfiNew Orleans molasses, 1 pt. white sugar, butter
the size of a large egg; boil all together quickly until thoroughly
+ done, stirl‘g, coastantly, pour out on well huttered plates, when
cool pull until brittle. Mgs. K. A. MONROE.

MOLASSES CANDY.

Two cups molasses, 14 cups *gzun % cup vinegar, } cup butter:
. ) GRACE MOON.

: ; BCE WARAMELS.
Neéw Otfleans Mblasses, 1 cup sugar, } cup milk, 3 cup .
hocolate, after it is cut. up, 1 teaspoon of butter; boily,
11 thicken in cold water, pour into buttered pan, $ inch
when nearly cold eut in squares. Flavor with vanilla
KATE CHAMBERLAIN.

PONSTANTINOPLE NOUGAT PASTE.

alf pounds powdered silga'r, 11 1bs. best Glucose,
jtes of eggs well beaten. Dissolve th sugar,
ogether over a fire, -and slowly ev&f)orat;e it.
aten perfectly stiff by another party ant pour
¥ over the fire and continue beating until the
mass will” M stick Lo your hand when placed on it, then add
1% lbs. blanchil alfnds and well mix, press into a mould of
Any kind and 18§ coolily MER. Harry Fox.

07 CBROANUT CREAMS
Are made just 3 pcolate creams are only using coeoanut.
Mnonds are usg  walnuts. " Candied dates are delici-
h the cr ! e seeds out on one side, and . fill wn;h
' . With a little ingenuity vaggu :
y ade at-a very small eost. ™
“MRs. Ixm B B




—XXX is the best—turn out on agiec

114 THE MUSKEGON COOK BOOK.

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 the cream,
when dipped several times, upon a plate or waxed paper and
and put by until dry. Mgz. H. Fox.

LEMON STICKS OR DROPS.

Five pounds of loaf sugar or mould “A”, 1 oz c&m of tartar,
1 pints of water. Boil over clear, good ftire, stir with a
wooden spoon until well mixed, then cover the pa’and let boil
for 5 or 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 § oz. of citric acid and 1 table-
spoonful essence of lemon into it#nd wark it well in very quickly.
Cut in to pieces and roll into g icce of flat W(w, and
twist them or cut into dropi& ith T SCissors, '
Mr. HARRY FoOX.

.. HONEY TAFFY.

One pound granulated or confectioners’ sugar
spoonfuls of water, $ pint of strained honey. Mix we
a little moré water may be added if considered nece
the ‘“‘crack,” pour onto an oiled tin or piece of marb

S T Mz Fox.

13

‘. EVERTON TAFFY.
One 1b. confectioners’ sugar *“A’’ or gra ) gar, ¥ 1b.
butter. Wash all the salt out of the bupter,‘qh is melted

Sstir in the sugar uutil well mixed and gently boil he “crack,”
pour out on tin or marble, or place split ge
of a tin and pour the tafly over them.

FRENCH CREA
Measure the white of an egg, take ay

uantity of water,
ing desired, now
ectigners’ sugar

then put in -1 teaspoon of vanilla, o}
8tirin, to the thickness of dough, t§
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CHOCOLATE CREAM.

Melt Baker’s chocolate over the teakettle, in & shallow bowl,
then take a piece of French cream about the size of a small
hickorynut, roll between the palms of your hands till smooth,
spear with a hat pin and dip into the melted chocolate apd set
on paraffine paper to cool.

NOUGAT.

Using the French cream for a foundation Nougat may be made
by adding all kinds of chopped nuts, and then press solid in a
mould.

FRENCH FRUIT CANDY.

A very prétty 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 third layer
use grated chocolate when mixing up the cream; to 1 egg use
about three tablespoons pof chocolate and mix stiff with XXX
sugar; flavor this chocola 1 yer with vanilla, the fruit with
lemou ﬁd the pink with " ad ]

WALNUT CREAMS. 0
Thesé age made by taking a piece of cream, rolling in round
shape and ticking half an English walnut on top; flavor with-
anvihinﬁ preferred. Mgs. IrRA B. BENNETT.




PICKLES.

Ton't hit that jar of cucumbers
Standing on the broad stair:
They have not waked from their slumbers
Since they stoed ther .
Yet they have livedin a constant jar!
What remarkuble sleepers they arel
--[J. . HOLLAND

FRESH CUCUMBER PICKLES.

Select small ones of uniform size, place in a crock, pour on
boiling water to cover, put in a large handful of salt, let stand
over night, drain off the water, wash the pickles in clear water,
dry with a towel; put in a crock and pour on boiling cider vinegar.
Then put in small. horse radish roots, and the pickles will keep

*in a common jar all winter. AT F

PICKLES.
" To100small cucumbers,-1 pt. of barrel salt, pour on bgjling water
sufficient to cover, cover tightly and let stand 24 houl;, remove,
strain and wipe dry, being careful not to break the skins, put
them in jars, for each 300 pnckles‘ldd 1 oz. of cinnamon, and allspice
add mustard seed whole, boil spice and vinegar enough to cover,
about 2 gal., pour over while boiling and seal; in 3 weeks they
will be ready for use, add some pieces of horseradish if to be had.
Mgrs: J. R. BENNETT.

SPICE CHERRIES.

To121bs. fruit, 6 1bs. sugar, 1 pt. vinegar, 3 tablespoons cinna-
mon, 2 each of allspice and cloves, tie spiées in a thin cloth, put
: syrup on stove and heat until sugar is g@issolved, then add fruit
and boil slowly $ hour, then seal. M=grs. J. E. MONTGOMERY.

o PICKLED GRAPES.
“Pack grapes in crock after picking from s} stems and washing,
. 21bs. sugar; qut. vinegar, § pt. water, bag-6spice boil and pour

pes hot, let, them stand'a day, then heat the vi ’
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SPICED PEACHES.

Three pounds sugar, 1 pt. vinegar, a little each of whole cloves
cinnamon and allspice,to 5 1bs. peaches; peel peaches and cook un-
il tender, remove carefully, then boil syrup down and pour over
Truit. Mgs. C. J. HAMILTON,

WATERMELON PICKLES.

Take the rinds and peel off the outside skin, and cut off all
the red 4nside, 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 geeolander. To 7 lbs.
fruit, take 1 qt. best cider vinegar an B sugar, 1 oz. cassia
buds. Ripe cucumber and citron pickled e in the same way.
If you like ¢inpamon and cloves put theiNgig#little bags so they
will nét eglor the fruit. Mgs. E. T. C.

SWEET PICKLE BEETS.

Boil nice dark red beets until soft, peel and cut into fancy
shapes, or slice. Boill qt. of vinegar with 1 qt. sugar, 1teaspoon
cloves tied in muslin, pour over phe beets hot 'and can air tight:
they a.re very nice an winter: MES. HARVEY MISNER.

PICKLED APPLEb )

For 1 pk. of sweet apples take 3 1bs. sugar, 2 qts. vinegar, 4 oz.
cinnamon, 4 oz. 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 thefremainder of the vinegar and
sugar and pour over them. Have care that you do not boil them
too long or they will break.

GREEN TOMATO PICKLES.

One peck tomatoes sliced and sprinkled with salt, let lie 24
hours, drain; 4 oz. white mustard, 1 oz. ginger, 1 oz. allspice, 10z.
black pepper, 1 oz. cloves, 2 ozs. ground mustard, 6 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 till soft. MgS. GREEN.

PICKLED EGGS.

Take the number of eggs you wish to pickle, boil them hard
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
Dby dropping in a few slices of red beet that have been boiled

nder, the vinegar will qulckly extract the color. then pour the
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- all spices mixed, puf
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'PICKLED NUTMEG MUSKMELONS.

Half ripe melons washed and pared, seeds removed, and cut in
4 or 6 pieces.  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 3 oz. of cinnamon, 2 oz. cloves,
and 2 oz. allspice; boil the sug\ar and spices in the vinegar, skim
well, then put in the melons and boil 20 minutes. Let the syrap
boil a few minutes after taking them out, then pour the hot
vinegar over them. Mrs. TROTT.

RED CABBAGE PICKLE.

Shave the cabbageMy fine; scald vinegar and p(mr over the
cabbage as many tj 8 is necessary to make it ténder, take
ittle bags, put a layer of cabﬁage in
and so on until the jar is fitled.

Mgs. A. K. T¥¥pLE.

a jar then a bag of spi®

MUSTARD FOR ENGLISH PICKLES.

To 1 gal. pure 40 grain white wine vinegar, add 3 oz. glycerine,
stir together until the vinegar thickens, then add £ 1b. black
mustard, ¥ 1b. 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; fill each pepper with some of this
mixture, and with each put in a small onion and alittle cucum-
ber, tie or sew the stem on again, put the filled peppers in g jar
and cover with cold vinegar. Mgs. 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 grapesadd 13 cups of vinegar, 21bs. brown sugar,
spice to taste, cloves, cinnamon and allspice. M=s. THAYER.

=

. CURRANT CATSUP.

Eour pouuds ripe currants 14 1bs. sugar, 1 tablespoon einnamon,

: eat:h salt, pepper and cloves, 1 pt. vinegar. Cook
gar thick, and add the other ingredients; ifi -
morg,mll very thick. “MRs, J W BRA
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SWEET PICKLED PEACHES. |

Take sound clingstone peaches, wipe off the b]oom make 1
gal. of vinegar hot, and add to it 4 Ibs. 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, 1 teaspoon
cayenne pepper, 2 qts. vinegar. Scald the tomatoes § hour, then
strain through a colander, then through a sieve, add spices
and vinegar, and boil 3 hours or down to ohe haif. [0(3 S.‘.L%M/ ’
. . Mgs. J. D. DAy .

TOMATO PICKLES.

One peck green tomatoes, 6 medium sized onions, 2 qts. vine- -
gar, 2 1bs. brown sugar, 2 oz. white mustard seed, cloves and all-
spice to taste. Chop, the tomatoes and onionsvery tine, put over
them one ocap -salt, let stand over night; squeeze out all the
water-and ‘put on the stove to cook with 2 qts. water; when it
boils pour off the water and rinse off with a pint of vinegar.
Then add the sugar, spice mustard and vinegar, let boil a long
time. MRgs. THAYER.

" CHILI SAUCE.

One peck ripe tomatoes, 6 green peppers, 6 onions, 2 tea-
spoonfuls each of ground allspiece, cloves and cinnamon, 2 cups
brown sugar, 5 cups vinegar, salt to taste. Seald and skin toma-
toes chop onions and peppers fine; boil all together 3 or 4 hours,
then bottle. Mgs. MANGOLD.

MRS. J. H. HILL’S PICCALILLI.
! One peck green tomatoes sliced or chopped fine, 1 pt. of salt;
cover with water and let-stand 24 hours. Turn off the water,
cover with fresh water and let stand while preparing the other
ingredients. Take 3 green peppers, 1 cabbage, 6 onions chopped
fine; press the water from the tomatoes, mix together and scald
(not boil), 4 hours in equal parts of water and vinegar, turn off
the liquor and add 1 pt. of molasses, 1 pt. of grated horseradish,” "
Pt of black mustard seed and 1 tablespoon of cloves, cmnamo 1
ginger. M)x well and cover with good cider vinegar:
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CHILI SAUCE.

Twelve ripe tomatoes, 4 ripe peppers, 2 onions, 2 tablespoons
salt, 2 of sugar, 3 teacups vinegar, a little cinnamon; chop toma-
toes, peppers and onions very fine, boil all together one hour.
MBRs. GEO. GILLETT.

PICCALILLI.

One peck of green tomatoes, 6 onions, 8 green peppers chopped
very flne, put in a jar in layers with salt between the layers and
let it stand over night; drain off the liquor in the morning.
Two qts. vinegar, 1 oz each of whole cloves, allspice and mustard
seed. If you like it. I cup grated horseradish. Let simmer un-
til soft as you like it; and sugar if preferred. 1 seal in glass cans
the same as fruit. % MgRs. BLANCHARD.

CHOW CHOW OR ENGLISH PICKLES

One quart of cucumbers sliced lengthwise, 1 gt. small cucum-
bers not sliced, 1 quart of green tomatoes sliced, 1 qt. small
green tomatoes not sliced, 1 qt. small onions, as much cauli-
flower as you like placed between the layers of pickle for dress-
ing, 4 qts. of vinegar, 6 tablespoons of mustard. 3 tzlli‘réémm
of tumeric powder, 1 cup of sugar,  cup of flour, 4 green pep-
pers cut up, + cup currie powder. Boil the mixture and pour

over the ingredients hot. Soak the pickle over night in salt

. water, in morning drain and place in jars in layers. This can .
not be beaten. . CLARA COWLES,
L : Syracuse, N. Y.










FERMENTUM

THE ONLY RELIABLE

@ompressed T

DIRECTIONS FOR USE:

BreEAD.—For fzunil,v use, dissolve one cake of FERMENTUM
very thoroughly in luke-warm (not hot) water to make your
sponge for an ordinary baking of two to four loaves. Allow the
same to rise, and when progerly risen, which will be within about
an hour, add enough flour to make a dough: mold your loaves
and bake in a_hot oven befors they are too light. To bake
larger or smaller guantities, use yeast and water in proportion.
In no case should the sponge be set over at night, but should alicays be
baked as soon ag light.

Biscurts, RoLLs, Erc.—Stop making biscuit. cake, cte., with
the compound alle(l Y Baking Powder.” Usn ]«mnwvrml
COMPRESSED YEAsT. Sold by

D.Christie,

Muskegon, Mickr.

JOHNSON & WOYCKE

——DEALERS IN——

lry @oeds, Dolions, @enls’ Rurnishing
@@ods) W ol I?apep,’(}c.

370 LAKE STREET, MUSKEGON, MICH.

A. PEER
Ei?bhb » Ward » Grocer,
MUSKEGON, MICHIGAN,
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Adolph Arnatz,

Er)gl;sb and @rgericm) PBreech Ij@e(&ilas Shot G\mps,
Riﬁzs and Redolders, @uﬂepy, Hige Risbigg gchklz,
e/zln)n)ux)iﬁag and all 6ir)cls of @mohaielscs.

, Fine Shecars a Specialty.
No. 45 E. WESTERN AVE. MUSKEGON, MICH.

We XKeep Eresh orugs,

I%ufuﬂ r‘f)ealxcu)zs, ]Sargc @amety ef SFQI]@T QAPTxcles, anPlc
Extract Pep umes, Spo enges, Brusbcs of all Kn)els,
712°sz Seda ater, év\xlk Shake,
Bomestic and - Irglam-fwl @igvzms.

Respectfully,

Wasrnin Ave, | Bergeron's Deug Dlove.

Johmn De Haas,

Dealer in all Kinds of:
Treesh, ¢ Do\, ¢ and ¢ Swolked ¢ Meaks.

Poultry in Seasor.

No. 8 W. WESTERN AVE,

PRICE & TURECIK,
PROPRIETORS———

mg,mg@& STEAM DYE HOUSTE.

Allkinds of Silks and Woolens Colored in Every Shade.
Also attention paid to Scouring, Dyemg and Repairing of
’Grents’ Clothing.

/23 PINE STREET, KEMPF BLOCK,




MISCELLANEOUS.

The secret of, thrift is kaowledge, knowledge of
demestic economy saves income; knowledge of

.. -sanitary lawssaves life and health.
. —|KINGSLEY.

REFRESHING WASH FOR THE SICK ROOM:

Two oz. each of lavender, mint, rosemary, rue, sage and worm-
wood; put into a vessel and pour over it 3 or 4 qts. 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 to use it as a wash. Good in
infectious diseases.

A NEW DEODORIZER OR DISINFECTANT.

ﬁ{sso'lve'} drachm of nitrate of lead in a pt. of boiling water
" peuring the solution into a bucket of water into which 2.drachms
of chloride of sodium have been dissolved. When the sediment
has subsided, the clear supernatant fluid is a saturated solution
of chloride of lead. Dip a cloth in this solution and hang it up
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 be obtained. This
may be invaluable to nurses in a sick room, and private familieg
in cities of dense population. All public and private hospitals
should have the benefit of this important and simple disinfeet-
ant.

DISINFECTANT.
Put a piece of salt-petre the size of a pea in a glass of witer on
a shelf in the room needing it. It is a most valuable antiseptic.

To prevent scars after burns, manipulate well with oil daily;
the scar should be well rubbed, stretched and pulled, so as to
keep soft and flexible.

SLEEPLESSNESS.

“Put Wet towel . covered with a dry ome at ‘back of neck——wld
water is best but bot water eam be usegl.
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NOSE BLEED.

Lemon juice and vinegar are excellent means of arresting flow-

of blood from a large artery which is wounded. Snufting a little
lemon juiee or 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 ecured 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. If a boil has already begun to dis-
charge it will hasten the cure and prevent deep scars.

“Goop HrarTw,” B. C.

CATARRH REMEDY.
Hydrochlorate of morphia 2 grains, acacia powder 2 drachms,
trisnitrate.of bismuth 6 drachms; use as a snuff. One-half this
quantity can safely be used in 24 hours. Mrgs. TROTT.

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 it dry. "Will relieve pain and
cure at any stage of felon. .

SUE’S RECIPE FOR CLEANING THE HAIR.

One ounce of ammonia, 10z. sulphuric ether, 1 oz. glycerine, 1
drachm balsam of fir, 1 bar Cocoa soap, 2 grains Red Carmine,
1 oz. White Rose. Dissolve soap in 1 quart of soft water by boil-
ing slowly, then add 3 quarts more of water, mix all ingredients

“and shake well. This preparatlon is superior to anything I have
ever used for toilet. : SUSIE VANAUKEN.

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 usnal way, put
into each pint a piece of British Enamel the size of a large pea.
It will give your clothes a beautiful polish.

COFFEE STARCH.

For dark prints or percales, mix 2 tablespoons raw starch with
ld water, smoothly, stir into a pint of clear hot coffee that has
: st,ramed Boil 10 mmutes add a -bit ot enamel or a. tea-
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A LAUNDRESS’ RECIPE FOR DOING UP SHIRTS.

Take 2 oz. fine, white gum arabic powder, put into a pitcher
and pour on a pint or more of water, cover and let it stand 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 kind of goods, from cotton to silk, to prevent fading.
TO PICKLE ONE-HUNDRED POUNDS OF BEEF.

Put together 3 qts. of salt, 6 oz. salt petre, 13 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
yvou pack; pour on your pickle, and lay on a stone or board to
keep it under brine. Mes. TEMPLE.

BAKING POWDER.

Six oz. tartaric acid, 8 oz. of best baking soda and 1 gt. of sifted
flour; stir well together and sift 5 or 6 times through a fine sieve.
Always procure the materials from a good druggist, by so doing
you have for 40 ¢ts. what would cost 81 from a grocer. Keep well
corked, and use the same quanmty as of any other baking
powder.

LEMON EXTRACT. )
Put; the rind of 3 lemons into 4 pt. of alcohol; in 4 days pour
off into a hottle apd add 1 oz, lemon oil.  This will ‘make strong
flavor for less than half price.
Orange extract may be made in the same way as the ahove.

i

COCHINEAL COLOR.
For red jellies, boil 1 oz. of cochineal in 4 pt of water for 10
minutes; if it colors white paper bright red it is done. Add 3oz,
sugar and bottle for use. -

VANILLA EXTRACT.

Get 3. fresh vanilla beans of a druggist, break theni in small
pieces and put them in ¥ pt. of alcohol. It will be it .for use in
a few mont,hs. 2 Select beans 6 or 7 inches long; vanilla improves
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TO PRESERVE EGGS.

Pour 2 gals. of boiling water over 1 1b. of unslacked lime and 1
pt. salt. When cool, cover the eggs with the brine, and set
in a cool place. Mgs. K. A. MONROE.

TO REMOVE INK STAINS.

As soon as possible after ink is spilled on the carpet, dip a clean
sponge in milk and sponge the ink spot, cleaning the sponge in
clean water before putting it again into the milk, so as to avoid
smearing it; continue the operation until the ink is all out.
‘Wash the milk out with clear water. Or blotting paper, if used
immediately, will absorb all the ink. ’

TO WASH BLANKETS.

One bar kitchen soap cut and dissolved in hot warer, 2 table-
spoons pulverized borax: fold blankets and soak over night 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 3 luke
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 -cloths;
a.fte( rub over with a rag wet inkerosene and rub off with a clean

ith. Be careful not to breathe the fumes, or get it on your

TO REMOVE TRON RUST.

e juice of lemon and salt placed on the spot, and the fabric
1 in the sun, will remove the rust. Shining through glass
ﬁm"ws are stronger. 1 hang minpe in a window.

FOR CLEANING FLUID.

" "Pwo ozs. alcohol, 2 ozs. sulphuric ether, 3 . oil of wintergreen,
3 oz. of cassia oil, ¥ drachm of borax, 1 gal. deodorized gasoline.
Keep in a- cool place, do not use near lamp or fire. This will re-
move grease or pitch. Approved by Mrs. J. L. M.
Boiling water poured through fruit stains will remove them.

CLEANING FLUID. .
107 castile soap, 4 0Z ammoma, 10z.ether, 1 0% O; ly rine -

4@@5, watv%imd the obher 1WIQQ :
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BLUEING
One oz. Prussian blue, % oz. oxalic acid, 3 pints warm wate

REMOVING MILDEW AND BLEACHING. L
Dissolve a hegd ing tablespoon of chloride of lime in a pail of
water, dip the s and spread out to dry in the hot sun with-
out wringing; When dry repeat the process. This will take out
the worst cases of mildew, and many other stains. The lime
must® be well dissolved. Cloth may also be bleached beautifully
by hanging 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 indy be restored by
the application ofliquid ammonia. Old black may be restored by
bpongmg off w1th ammonia and water.

TO PREVENT JARS FROM BREAKING.
‘When putting up fruit, set the jars on a folded cloth wet with
cold'water, then fill with the boiling fruit, putting it in slewly
at first; 1 have never known a jar to break, thus.

N ’ - ' AS
HOW TO MEND BROKEN GLASS OR CROCKERY.
Take the white of an egg and plaster of Paris; apply it £ the
edges of the broken barts and press together and tie until it sets: -

SOAP FOR REMOVING GREASE &c.

Four tablespoonfuls of spirits of hartshorn, the same of aleohd
and 1 tablespoon of salt: shake the whole well together and/
ply with a sponge or brush.

TO POLISH METAL.

Salt wet with h)ng vinegar, rub well and Lhen wash with .
soap suds and wipe dry. :
One teaspoon corn starch in 1 pt. of salt will keep it dry, just.
try it. Mgzs. H. J. Hoyr.

ANT TRAP.

Procure a large sponge, wash it well and. press it dry which::
will leave the cells open, then sprinkle it with fine white sugar,
and place it near where the ants are troublesome. The ants will
soon colleet wpon the sponge; dip the sponge in boili
T8y be et over and over again,
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TO DRIVE AWAY ROACHES.

Two ozs. pulverized borax, 2 ozs. pulverized sugar. Mix, and

%, put in a dish and set where roaches are. '
: Muzs. L. C. MANGOULD.

TO KILL MICE. ‘
Spread gas tar around mice holes, and you will have no further
-use for cats or traps. .
TOIDRIVE AWAY RATS. ¢ -

Pulveu/o copperas and sprinkle it in the holes, and where
they are troublesome.

FLY EXTERMINATOR WITHOUT POISON.

Take quassia chips % 1b. and steep to a strong decoction, strain,
sweeten well with sugar and expose it on flat dish, as fly pow-
der is generally used. Or, beat the yolk of an egg with a tea-
spoon each of molasses and black pepper, finely ground; set it
about in shallow plates, and the flies will be rapidly killed.

< -2yt broken egg shells in bottles to clean then—with water, of
“opurse.

A cup of water in the oven while ba,kmg will prevent bread,
cake ete., from burning.

Po clean a brown porcelain kettle, boil peeled potatoes in it.

preserve flowers in water, mix a little carbonate of soda
he water. They w111 keep a fortnight.

ctire frames, etc may be sponged with onion water to keep
os;- it will not injure wood, gilt or glass. Kill all the large
s in ea_rly summer, for they will lay thousands of eggs.

Bérax‘is ‘also- said to drive away both red and black ants.
nkle it where they abound. »




HYGIENIC COFRFRE. -
 DELICIOUS. -~ HEALTHFUL. ECONOMICAL.

Highly endorsed by the le‘tdxng physicians and business men of
the country. Children and invalids can drink it with benefit,
and the well and strong are made better by it use. Read the
following testamonial froma prominent New York business man:

- “Office of WHYLAND BRos., l
ST®OHNSVILLE, N. Y., Feb. 22, 1883. {
The Hymemc C'olfee Worlca, :
GENTs:—Send us by N. Y.. C. same as_before. flve cases
Hygienic Coffee. 'This is A GRAND COFFEE. I have used it ever
since we first put in sgock. and drink it three time$ a day.
have heen a sick man*for 12 years, but have felt better since I
commenced to drink thig coffee, than I have felt in the last 18
years. Yours, WHYLAND BROS.
per CHAS. WHYLAND.”

Sold in Muskegon, Mich. » by ALBERT TowL. Putup for family
use in 12 1b. eans, and sent to any part of the world where lt is
not sold by des alers.

710 E, Water St., | J. 8. ADAMS, Prop.,
SYRACUSE, N. Y. The Hygienic Coffee Works.:

|

of spots and dirt
PEARLINE. Try
on the spot——-tt
cheap as dirt.
house-work easy
\ your washing light.
could do no harm
it if you tried. It refine;
the finest things; makes

them hke new ;

est. It is ready to help
you if you are ready to
have 1t
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