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HOUSEHOLD RECIPES. 
- * • * • 

BREAD. 

YEAhT 

MRS. W. E. CHEEVER. 

One dozen good sized potatoes, boil until done and 
4feash in an earthen dish. To one large handful of hops 

•
add a quart of boiling water, and boil three minut«s. strain 

and pour over potatoes ; adding 3 or 4 tablespoons of flour, 
V i teacup of salt, 1 large tablespoon of ginger, ^ cup of white 

sugar; stir this together thoroughly, scalding a few min-
''• utes on the back of stove, stirring often. When nearly 

cool add ^ cup of yeast or 1 yeast cake dissolved in a little 
water. 

BREAD. 
MRS. II. LAMB. 

Just before taking up potatoes for dinner, mash 4 or 5 
very fine, and add a half pint of the water. At the same 
time put yeast cake in soak. When the potatoes have 
cooled stir in flour and yeast cake, and keep in a warm 
place. At night stir the sponge, with a pint and a half of 
water and salt, in the flour; knead it in pan early in the 
morning and into loaves when light. 

YEAST. 

MISS NETTIE NICI10LS. 
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stiff. Let rise till night, then add a handful of sugar and 
a pinch of butter. Mix quite stiff and let it rise all night. 
I n c o m i n g mix in loaves and rise, then bake. 

GKAHAM LOAF. 
MRS. CHARLES E. SAMSON. 

1 cup of white flour, 1£ cups of Graham flour, 1 cup 
of sour milk, £ cup of water, 1 teaspoonful of soda, 3 table­
spoons of molasses. Let it rise. Steam 1£ hours and bake 
15 minutes. 

BISCUITS. 

is 

, .BAKING POWDER BISCUITS. 

MISS HATTIE GILBERT. 

1 ft. of flour, 1 tablespoon butter and 2 of lard, |- of a 
pint of sweet milk, 1 even teaspoon of salt and five of 
baking powder sifted with the flour; rub the shortning 
through with the hand until quite fine, pour in the milk, 
mix lightly, and roll out on a floured board without any 
kneading. Bake in a quick oven. 

MUFFINS. 
MRS. F . P , B0GARDUS. 

1 egg, butter size of egg, 1 tablespoon of sugar, 1 cup 
sweet milk, If cups flour, 2 tablespoons baking powder. 

MRS. 

BUNS. 

E. B. NEWHALL. 

1 egg, I heaping tablespoon sugar, 1 cake of yeast, 1 
pint of milk, butter (size of walnut), 1 pint of flour. 

INDIAN LOAF. 

MISS CARRIE PARKER. 

1 cup of sweet milk, 1 cup of sour milk, 2 cups of In-
. dian meal, 1 cup of flour, 1 cup of graham flour, \ cup of 
molasses, 1 teaspoon of salt, 1 large teaspoon soda. Steam 
three hours. 

^ FABKEB HOUSE BOLLS. 

'x', ' *BS. 6TARKWKATHKR. 

, a little more than a pint of milk, let it ptaad tilt 
| | g ^ a f je^'nuto a hole in the middle ô f*" 

m 



flotor after rubbing into it a tablespoon of lard and butter, 
then add a half teacup of yeast, a little sugar, salt, and the 
milkj and cover with the flour. Let it stand until morning, 
thetfwork until smooth. When it is light roll out, cut 
with a pint pail cover, rub it over with a little butter and 
lay over like a turnover, then let them rise; bake twenty 
minutes. They are splendid and never fail if the direc­
tions are followed. 

MPFFINS. 
MRS. AMELIA HEARTT. 

2 eggs, 2 cups sweet milk, $ cup butter, 3 of flour, 1 
tablespoon of baking powder, 1 tablespoon of sugar, salt. 
Have your irons hot. 

FRIED CAKES. ^ 

fy MRS. TOWNER. 

3 pints of flour, 0 teaspoons of baking pWder, 2 eggs, 
1 cup of sugar, (> or 7 teaspoons of melted lard or butter. 
Sweet milk enough to make soft enough to roll out. 
Flavor with allspice. 

FRENCH ROLLS. 

^*" MRS. T. W. MACLEAN. 

Set a sponge in the morning with £ pint of milk, 1 cup 
of butter melted in the milk, 2 eggs well beaten, A cup su­
gar, 1 teaspoonful salt. Let it rise well a few hours, then 
make in a loaf with 4 heaping tinsful of flour, rise again 
until 4 o'clock, then roll out thin and spread melted butter 
over it, cut the dough in squares and roll thin, put them 
in pans, not too close, and spread another layer of melted 
butter over them. Let rise until light, and bake in a quick 
oven about 20 minutes. 

DOCGHNUTS. 
MRS. F. P. BOGARDUS. 

3 eggs, 3 tablespoons lard, 1 cup milk, 1 cup sugar, 3 
teaspoons baking powder, salt and nutmeg. 

XCFFINS. 
MBS. PEABODY. 
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INDIAN BREAD. 

MISS MINNIE SAMS02J. 

1 cup molasses, 1 cup sour milk, 1 cup warm water, 1 
teaspoon of soda, 1 cup Indian meal and 2 of graham flour; 
steam two hours then dry a short time in the oven. 

FRITTERS. 

MRS. W. F. BAXTER. 

2 eggs, 5 of a cup of sweet milk, 2 table-spoons melted 
lard or butter, flour enough to make a stiff batter, 1 tea­
spoon baking powder, pinch of salt. 

FRIED CAKES. 

MRS. W. E. CHEEVER. 

$ cup butter, 3 eggs, 3 pints flour, 1^ cups sugar, 1$ 
cups sweet milk, 1 teaspoon of soda (dissolved), 2 tea­
spoons cream tartar (in the flour), pinch of salt. 

It may require a little more than the given quantity 
of milk, to mix up very soft. 

DOUGHNUTS. 

MRS. L. A. KISHLAR. 

2 cups sugar, 3 eggs, 1 teacup of sweet milk, 2 tea­
spoons cream of tartar, 1 teaspoon soda, just enough flour 
to roll out, 1 nutmeg. Roll in pulverized sugar after fried. 

CORN MEAL MUFFINS. 

MRS. D. L. QUIRK. 

2 scant cups corn meal, 1 cup flour, 1 cup sugar, 1 scant 
table spoon cream tartar, i teaspoon soda, £ teacup butter, 
1£ cups milk, 2 eggs. 

FRIED CAKES. 

MISS KATE FERRIER. 

11 cups sugar, 3 eggs, 1£ cups butter, 2 cups sweet 
milk, 3 spoonfuls baking powder; mix soft. 

ROLLS. 

MRS » LWIBK. 
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lake warm add \ cup of yeast; pour this mixture in 2 
quarts of flour. If for tea, set to rise over night. In the morn­
ing mix well, and knead for half an hour; then set to rise 
again. About 4 o'clock knead again for 10 or 15 minutes. 
Iw "' out, thinner than for biscuits, rub melted butter upon 
haif the surface, and fold it upon the other. Set to rise once 
more and when light bake 20 minutes. 

GEMS—Wheat Floor. 

MRS. CHA6. P. FERRIER. • 

1 pint of flour, 3 teaspoons of baking powder, 1 table­
spoon butter, 1 table-spoon sugar, pinch of salt; mix with 
milk. Bake in a quick oven. 

RAISED BISCUIT. 

MRS. W. E. C11EEVER. 

Set a sponge of 1 pint of new wilk and nearly the 
same quantity of water, put it in a warm place to rise over 
night. In the morning chop with a chopping knife into 1 
pint of flour, j of a cup of lard and A cup butter, and work 
into the sponge with 1 teaspoon-of salt. Knead thoroughly; 
more flour may be requised, but they must be mixed very 
soft. Let them rise again. Roll out quite thin and cut 
with small cutter. Let rise again and bake in a quick 
oven. 

SOUPS. 

PEA SOUP. 
MRS. F. G. APPLETON. 

Soak 1 quart split pease over night; next morning boil 
them an hour or two. with a pinch soda; cnange them to 
fresh water, add a ham bone, boil three or four hours, or 
till the pease are soft enough to strain, put them back to 
boil half an hour, season with salt, pepper, and celery seed; 
take stale bread and cut in sguare tits and brown in-the 
oven; serve them in the soup. 

•ULUGATAWKA SOUP. 
MBS. J . K. 8KAVBK. 

• & 
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mato, potato, and fry in fat to a dark brown. Have stock 
boiling hot, add vegetables, and boil for 15 minutes; add 1 
teaspoon of curry and thicken a very little with flour and 
strain for the table. In winter use canned tomatoes in­
stead. 

TOMATO SOUP. 

MRS. F. G. APPLETON. 

Boil a large soup bone the day before it is wanted for 
use; next day skim off all grease that may have risen; put 
into the stock 1 can tomatoes; boil good, with salt, pepper, 
and a little sugar; strain and have butter and flour ready 
to thicken sufficiently. Serve hot. 

OYSTER SOUP. 

MRS. T. W. MACLEAN. 

1 quart fresh milk, 1 pint water, put on the stove and 
when boiling hot pour in 1 qt. of oysters; have ready halt 
teacup butter and half teacup flour, mixed well together; 
stir into the soup as soon as you put the oysters in. Sea­
son well with pepper and salt, 1 table-spoon of whole all­
spice. 

BBEAO SOUP. 

MRS. F. G. APPLETON. 

Take 2 quarts of milk, boil well; add 1 pint grated 
bread crumbs and two chopped onions; season with* salt 
and pepper. Just before serving beat up 3 eggs and stir 
in, taking the pot off the fire: a table-spoonful of butter 
adds to it. If onions are not liked try celery. 

WHITE SOUP. 

MRS. APPLETON. 

Take a knuckle of veal, 1 carrot, 1 turnip, 1 onion; 
boil 4 hours. Before taking it off stir in a tablespoonful 
ground rice wet with cold water; strain through a seive. 
Next day, half an hour before dinner, put it over the fire. 
Just before serving take \ pint cream and £ pint milk, mix 
with three well-beaten eggs; add this to the soup, stirring 
rapidly. Lift immediately from the fire. Season with 
gait and pepper before adding the cream. 

v*>V*! 
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FISH. 

[AlwayB serve Cucumbers with Fish.] 

TURBOT. 
MRS. ROBERT HEMPHILL. 

Steam a white fish until tender, bone it, and sprmkle 
with salt and pepper. Heat 1 pint of milk and thicken 
with i ft>. of flour. When cool add 2 eggs and \ tt>. of but­
ter, a little parsley and onion for seasoning. Put in a dish 
first,—a layer offish, then dressing, alternately; cover the 
top with bread crumbs and bake half an hour. 

BAKED FISH. 

MRS. T. W. MACLEAN. 

Stuff with a dressing the same as for l>oiled fish ; put 
in a pan with a little water, salt, and butter; dredge with 
a little flour, and baste frequently. A four-pound fish will 
bake in one hour. Garnish with hard boiled eggs sliced, 
and serve with drawn butter. 

PICKLED FISH. 

MRS. STARKWEATHER. 

Skin the fish and pack in a deep dish, cover with olive 
oil or butter; spice with vinegar; season with pepper, 
cloves, cinnamon, allspice, and salt; scald and pour over 
the fish; cover closely and bake until done. 

PRESERVES AND PICKLES. 

TO PRESERYE CHERRIES. 

MRS. T. W. MACLEAN. 

a , •../*' 

Put tft>. of sugar to 1 lb. of fruit. Heat the si 
with a cupful of water, to a syrup; when heated to ft 1 
add the fruit; when this comes to a good boil take off tuft 
fill the jara. Keep the jars hot with scalding water ia. ' 
them. Bet them on cloths dipped ia cold water, while fiB~-

• * » ; • 
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ing. Let them stand half an hour after filling; then seal 
gradually, tight. 

BRANDY PEACHES. 
MRS. F. Q. APPLETON. 

Make a strong lye of pearl-ash and water. When 
boiling put in the peaches. Let them remain until the 
fuzz will wipe off with a towel. As you wipe them, throw 
them into cold water. To 1 ft>. of peaches 1 lb. of sugar. 
Let the peaches boil in the syrup till soft to the stone. To 
1 qt. of syrup add 1 pt. of white brandy. Stir it well while 
putting in the brandy. Cork instantly on putting into the 
glass jars. 

FRENCH PICKLES. 
MISS HATTIE MOSHIEB. 

Chop fine 1 peck of tomatoes. 6 onions, 4 green pep­
pers ; 1 cup of salt, stirred thoroughly, and allowed to 
stand over night. After draining, boil 15 minutes in 1 qt. 
of vinegar and 2 qts. of water. Then drain again, and 
boil 20 minutes in 2 qts. of vinegar, i pt. mustard seed, 1 
tablespoonful of cloves, cinnamon, black pepper, and 2 fog. 
of brown sugar. 

FOR PICKLING CUCUMBERS. 

MR8. CHAB. KING. 

Wash the cucumbers and put them in a stone ja r ; 
pour strong boiling brine over tnem. Let them stand 24 
hours. After ponring off the brine, wipe them dry, put 
into a brass kettle and cover with cold vinegar. Ada 1 
cup of sugar, a piece of alum the size of a hickory nut, a 
small bag of mixed spices, and 1 teaspoonful of bird's-eye 
peppers. Let them stand on the back of the stove (stir­
ring them occasionally from the bottom) until scalding 
>hot, then bottle as you would fruit. 

• "* " ? 

TOBATO PICKLES. 

MBS. W. A. CHESIRK. 

Wash a peck of very green tomatoes, wipe them with 
a coarse napkin, then slice them as fine as possible, spnn 
kle them with salt, and lay on a sieve to drain. Slice a 
half peck of onions and scald them in salt and water. 

"Have ready allspice, white mostard-seed, black pepper, 
ted pewer pods, e£aiM?fl|b% ®M*$ hone-radish, WML 

/V*^j.i> -O 

* Wg&stowrtfar, 
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of onions, and so on; but let the last layer be spiced well. 
Then fill up with cider vinegar. One ounce of spice and a 
pint of horse-radish is sufficient for a peck of tomatoes. 
Try and have the jars air-tight. Cook about ten minutes. 

DIRECTIONS FOR CANNING FRL'IT. 
•%'•>•' MRS. ALBERT CRANE. 

Cherries, 5 minutes (for boiling); 6 oz. (sugar per 
pound). Raspberries, 6 minutes, 4 oz. Blackberries, 6 
minutes, 6 oẑ  Strawberries, 8 minutes, 8 oz. Plums, 10 
minutes, 8 oz. Whortleberries, 5 minutes, 4 oz. Pie-plant, 
sliced, 10 minutes, 10 oz. Small, whole, sour pears, 30 
minutes, 8 oz. Bartlett pears, halves, 20 minutes, 8 ozs. 
Peaches, 8 minutes, 4 oz. of sugar. Peaches, whole, 15 
minutes, 4 oz. Pine-apple, sliced, 15 minutes, 6 oz. Crab-
apple, 25 minutes, 8 oz. Ripe currants, 6 minutes, 8 oz. 
Wild grapes, 10 minutes, 8 oz. Tomatoes, 20 minutes, no 
sugar. Quinces, sliced, 15 minutes, 10 oz. Wrap a towel 
rung out in very cold water around the can while pouring 
in the fruit. 

PICKLED LILLY. 
MRS. JOSEPH MILLER. 

1 peck of green tomatoes, 12 onions, 4 cabbage heads, 
12 green peppers, 12 cucumbers, i ft. black mustard-seed, 
£ ft. white mustard-seed, 3 cups brown sugar, 1 gallon of 
vinegar. 

PLUM CATSUP. 
MISS IIATTIE MOSHIER. 

6 lbs. pitted plums, 3 fts. sugar, 1 pint vinegar, 1 tea-
spoonful black pepper, 1 nutmeg, 1 tablespoonful cloves, 
1 of cinnamon, and 1 of mace. 

COLD SLAW. 
MRS. CHAS. M'CORMICK. 

Beat 3 egss well together, mix with 1 teacup of vine­
gar, 1 teaspoon of mustard, 1 tablespoon of sugar, a piece 
of butter the size of an egg; put on the stove to cook. 
When done, pour it over a good-sized dish of cabbage 
chopped ver3r fine, and seasoned with salt and pepper. 

CHILI SAUCE. 

" MRS. W. A. BUBT. 
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allspice, £ tablespoon cloves, 1 tablespoon salt, and 4 cups 
of vinegar. 

CUCUMBER CATSDP. 

MISS TRAVER. 

Take 6 table cucumbers, peel and grate. Let stand in 
water 2 or 3 hours; then,strain, saving only the pulp, to 
which you add good vinegar. Make as thin as you like; 
season with salt and pepper; then bottle. 

TOMATO CATSUP. 

MRS. UNA WATLING. 

To 1 gal. tomatoes (strained) 4 tablespoons of salt, 4 
tablespoons of cloves (not ground), 2 tablespoons of all­
spice, 3 of black pepper, 1 of cayenne, and 1 of mace— 
none of these spices ground—1 pt. of vinegar. Boil one 
half away. Strain or skim. 

CHILI SAUCE. 

MRS. CHAS. P. FERRIER. 

2 qts. of ripe tomatoes, 4 large onions, 4 small red 
peppers; chop together; add 4 cups of vinegar, 3 table­
spoons of brown sugar, 2 of salt, 2 teaspoons each of cloves, 
cinnamon, nutmeg, allspice, and ginger. Boil all together 
two hours. 

SPICED CURRANTS. 

MRS. JOSEPH MILLER. 

5 fcs. fruit, 4 fts. of sugar. Cook 20 minutes. Skim 
out the fruit. Add 2 teaspoons of ground cinnamon, 1 tea­
spoon of cloves, f cups of vinegar. After having boiled 
down your syrup, add spices and vinegar. When cool add 
fruit. This can be used for other fruit as well. 

CHOW CHOW. 

MRS. F. P. B0GARDU8. 

2 qts. tomatoes, 2 white onions, A doz. green peppers, -
1 doz. cucumbers, 2 heads cabbage, all chopped fine. Let 
stand over night. Sprinkle a teacup of salt in it. l a tb& 

'jnorning drain off the bq&e, aw* season with on* iabh> 
fljwton of celery-wag, 1g*. tartnerfey j ttMMgoon.-——»"» :&&*'&$.. 

?L*£ 
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CABBAGE SALAD. 

MRS. JOSEPH MILLER. 

To 1 head of cabbage 7 eggs, 1 cup of sweet cream, 1 
teaspoon of mustard, 1 tablespoon of sugar, salt to taste. 
Chop the cabbage fine; boil 1 qt. vinegar; then add the 
ingredients, after beating them together. 

SPICED SHAPES. 
MRS. H. R. SC0VELL. 

5 ft>s. of grapes, 3 of sugar, 2 teaspoons cinnamon and 
allspice, i teaspoon cloves. Pulp grapes. Boil the skins 
until tender. Cook the pulp, and strain througe a sieve; 
add it to the skins; put in sugar, spices and vinegar to 
taste. Boil thoroughly, and cool. 

SPICED APPLES. 

MISS TRAVEK. 

8 lbs. apples, pared and quartered; 4 lbs. sugar, 1 qt. 
vinegar, \ oz. cloves. Boil the vinegar, sugar and spices 
together. Put in the apples while boiling, and let remain 
till tender. Put the apples in jar, boil down vinegar till 
thick, then pour over the apples. 

CHILI SAUCE. 

MRS. W. F. PARKER. 

18 large tomatoes, 2 green peppers, 2 onions. Peppers 
and onions chopped fine. 4 cups vinegar, 1 tablespoon of 

f'nger, 1 of ginger, 1 of cinnamon, 1 of allspice, 1 of cloves, 
nutmeg, 3 tablespoons of sugar. 

CDCDMBEB PICKLES. 
MRS. JOS. MILLER. 

For 200 cucumbers, 1 pt. rock salt. Wash the cucum­
bers and put into crock with salt, and pour boiling water 
over them. Let stand 24 hours in a cool place. Pour off 
the brine. Boil and skim. Put back boiling hot. Next 
morningdo the same, and add 1 tablespoon of pulverized 
alum. Next morning take out in steamer and drain. Take 
2 qts. of water, 1 qt. vinegar • scald the pickles in that by 
putting in a few at a time. Take as much vinegar as will 
cover them. You can guess by the quantity of water it 
takes. Add: 1 oz. cinnamon, 1 oz. allspice, 1 oz. of black 
pepper—(none, ground). 

^M^M^t^ik M 



14 CHAPEL GUILD 

PRESSED MEATS. 

CHICKEN LOAF. 
MISS TRAVER. 

Cut up chicken as for a stew, cover with water and let 
stew till the meat falls from the bones. Chop fine, add 
salt, pepper and herbs to taste. If the chicken is not fat 
enough, add butter the size of a walnut. Put the meat 
back and let simmer ten minutes, with enough water to 
moisten thoroughly. Turn it into a deep dish, and let it 
stand in a cool place. 

MB AT LOAF. 

MRS. W. CHESHIRE. 

Chop fine any cold meat you may have, fat and lean 
together; add pepper and salt, 1 chopped onion, 2 slices of 
bread which have been soaked in milk, 1 egg. Mix well 

/ together, and bake in a dish. This makes a nice tea or 
breakfast dish. 

BEEF LOAF. 
(0 MRS. H. VAN TUYL. 

2 coffee-cups of raw beef chopped fine, 1 coffee-cup of 
rolled crackers, 1 egg, 1 coffee-cup of sweet milk, salt and 

'••'•"•, pepper to taste. Pu t in a long cake tin. Spread a few 
pieces of butter over the top, and bake one hour. 

TEAL OR BEEF LOAF. 

>^0* MBS MARY O. WALTON. 

3 fbs. lean veal or beef, chopped fine (at the market), 
10 crackers rolled fine, 1 teaspoonful salt, A teaspoonful of 
pepper, 1 teaspoonful powdered sage, 3 tablespoons melted 
butter, 3 eggs well beaten, 3 tablespoons of water. Bake 
two hoars. 

PRE88EV CHICKB9. 

Mk 

WW.JC.KALLM* 
Boil 1 chicken until tender, aofl w 

*$^^pepp*r ,«Mi l« i t<*r , P * * * 
season well 

Mid pat ft 
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v TEAL LOAF. # 

MRS. JOSEPH MILLER. 

Take 2 lbs. of veal, chopped fine; \ lb. salt pork, fine: 
1 teaspoonful black pepper, 1 of salt, 2 rolled crackers, 1 
gill of cream, 2 eggs. Mix the eggs and cream first, then 
add the crackers, then mix the whole. Bake in a pan two 
hours. Baste it with butter. 

««»» 

OYSTERS. 

SCALLOPED OYSTERS. 
MISS M. G. WALTON. 

^ ft. of crackers, 1 qt. of oysters, 1 teacup of milk or 
liquor of the oysters, lioll the crackers, and cover the 
bottom of a buttered baking-dish. Spread over the crumbs 
a layer of oysters, pepper and salt them, and drop on bits 
of butter. Continue this until there are three layers of 
oysters, having the crumbs cover the top. Moisten each 
layer. Bake half an hour. 

TEAL WITH OYSTERS. 
MISS FANNY E. BOGARDU8. 

Fry 1£ ft"s- veal, cut in thin bits, and dredge with flour 
• in sufficient hot lard to prevent sticking. Add 1 can oys­

ters, thicken with flour, season with salt and pepper, and 
* cook until done. Serve hot, in a covered dish. 

BROILED OYSTERS. 
MRS. F. G. APPLET0N. 

Take large oysters and roll them in cracker crumbs, 
place on broiling-irons (similar to a toasting-rack), and 
place over hot coals. When broiled on one side, turn the 
iron. Have ready a small pan of hot butter, with a little 
pepper and salt in it. When done, place the oysters on 
thin slices of nicely toasted bread. Pour a little hot but­
ter over each slice, after the oysters are on it. 

OYSTER ASD SWEET-BREAD PATTIES. 
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up into small squares^and make a rich dressing of a pint 
of fresh milk or cream; add butter, and sufficient flour 
mixed with the butter to make the milk as thick almost as 
drawn butter; season with salt and pepper, put in the oys­
ters or sweetbreads, and keep hot till you are ready to 
serve them. Buy patty-shells at the baker's, and put them 
in the stove to get hot; then fill each shell with the dress­
ing prepared, and serve one to each person. 

VEG-ETABLES. 

-'Jf-%;: 
»>*"! 

FRIED TOMATOES. 

MISS FANNY E. BOttARDUS. 

Peel tomatoes and cut crosswise in large slices; salt 
and pepper; dip each slice into wheat flour, then into 
beaten egg, and fry at once in hot lard. Serve hot. 

SCALLOPED SQUASH. 

MRS. CHARLES M'CORMICK. 

Boil and mash the squash in the customary way, and 
let it cool. Beat the yolks of 2 eggs, and when the squash 
is nearly cold whip these into it, with 3 tablespoons of 
milk, 1 of butter rolled in flour and melted into the milk; 
pepper and salt to taste. Pour into a buttered bake-dish, 
cover with fine crumbs, and bake to a light brown in a 
quick oven. To be eaten while hot. 

CORN FRITTER. 

HISS TRAVER. 

2 cups grated corn, 2 eggs, 1 cup milk, flour for thin 
batter; little salt, table-spoonful butter; mix and fry like 
griddle cakes. 

CAULLIFLOWER. 

MBS. F. Q. APPLET0N. 

Boil a nice caulliflower in salt and boiling water suffi­
cient to cover it; cook hard for 2Q minutes; take it care-
rujly out of sauce-pan and la^ nicely in the dish, taking 
canrnot to- break i t Poor a iuce drawn butter sauoe over 

'.*& 
. * * 
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STEWED CORN. 

MISS FANNIE E. BOGARDU8. 

To 1 qt. corn cut from cob, add $ pint rich milk, and 
,V . t stew until cooked, in a covered tin pail, in a kettle \ full 
, boiling water, and boil 2 hours; then add salt, pepper and 

2 ozs. butter. If drier than liked, add milk or cream, and 
just before serving stir in a beaten egg. 

UREEX CORN CAKES. 
M188 MARY E. L. CURTIS. 

Corn from 6 ears, 3 table-spoonfuls milk, 3 of flour, 1 
egg, salt and pepper. Fry in batter. 

BAKED TOMATOES. 

MRS. T. W. MACLEAN. 

Take a can of tomatoes and put in a baking dish with 
one small onion chopped very fine, and small pieces of 
bread crumbs; season with pepper and salt and a good 
lump of butter; add sugar for those that like it. Bake £ 
an hour and have nicely browned. 

CORN PUDDING. 

MRS. AMELIA HEARTT. 

12 ears of corn grated, 1 pint of milk, 3 eggs, i cup of 
melted butter, a little sugar, salt, and pepper. Bake 1$ 
hours. 

BAKED MACCARONI. 
MISS FANNIE E. BOGARDUS. 

Take 3 ozs. maccaroni and boil till tender in stew-pan 
with a little water; take dish, warm a little butter in it, 
and put in a layer of maccaroni, then a layer of grated 
cheese, and sprinkle with pepper, salt, and small bits of 
butter; then add another layer of maccaroni, and so on, 
finishing off with cheese. Pour on rich milk or cream 
enough to cover ingredients and bake half an hour. 

YANKEE PORK AND BEAKS. 

MRS. P. W. CARPENTER. 
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will crack if taken out and blown upon) drain. Put in an 
earthen pot first with 2 or 3 table-spoons of molasses. 
When the beans are in the pot put in the center \ or \ tbs. 
of well washed salt pork with the rind scored in slices, the 
uppermost season with pepper and salt if needed ; coverall 
with hot water, and bake six hours or longer in a moderate 
oven, adding hot water as needed. They cannot bake too 
long. 

OMELETS. 
FRIAll»S OMELETTE. 

MRS. F. G. APPLETON. 

Boil a dozen apples as though for sauce, stir in 4 ft. 
butter, the same of sugar; add four eggs well beaten. Put 
into a deep dish thickly strewn with bread crumbs (the 
dish must be well buttered), then put in the apple mixture. 
Strew bread crumbs on the top. Add the grated rind and 
part of juice of lemon. When baked turn it out and put 
sugar over the top, eat cold with cream. 

OMELETTE 80UFLE. 

MBS. T. W. MACLEAN. 

1 ft. sugar, 8 egg3,2 lemons. Beat eggs separately till 
very light; add sugar and yolks together ana last stir in 
the whites very lightly. Bake in a quick oven 15 minutes. 

STUFFEW EGGS. 
MISS. MIHN1K SAMSON. 

Place one or two dozen eggs in a kettle of cold water, 
boil 15 minutes. Have in cold water until they are cold: 
remove the shells, slice a bit off each end so they will stand 
upright; cut in halves, then remove the yolks being care­
ful not to break the whites. Rub the yolks to a paste with 
a little melted butter, pepper, salt, vinegar, and mustard, 
seasoned like chioken salad. Add celery chopped fine, or 
a little parley. Fill the whites with this ; stand the halves 
on a small platter; garnish %iih caraway or parsley 
leaves. 

fetfftD 0*iLET. 
MBB. <M*KL&S Mb eoii^m. 

fcoi} 1 r^eailk, beat sixoggs thoi&Hsddj, thejotlm and 

^ • M c * * .{. •• ' , . . ' • ; > , . . . . , - • . • ' .. • . ••• : - v . . V $ s $ 
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of butter size of an egg in the boiling milk; stir it into 
beaten eggs, and pour all into a deep dish to bake. Bake 
10 minutes in a hot oven. It should be delicate. Eat hot. 

PUFF OMELETTE. 

MBS. T. W, MACLEAN. 

Beat 6 eggs, 8 tablespoons flour and 3 of melted but­
ter ifehtly together; season high with salt and pepper; 
add 1 cup of sweet milk and bake in a quick oven 20 min­
utes. 

OMELET. 
MRS. C. D. WILCOXSON. 

6 eggs, 1 cup of milk, 1 table-spoon of butter, 1 table­
spoon of flour, a little salt, melt the butter in half the 
milk, wet the flour smoothly in the other half; beat the 
yolks of the e g p and add in the milk; then stir in the 
whites, lightly beaten to a stiff froth. Cook } at a time, 
turning i over the other just before taking up. 

OMELET. 

MRS. AMELIA HEARTT. 

6 eggs, j[ cup milk, 1 tablespoon flour; beat the eggs 
separate, stir the flour into the yolks, and add the whites 
last. 

SALADS. 
SALAD DRESSING. 

MRS. A. C. WORTLEY. 

Yolks of 12 eggs, 1 pint of vinegar, piece of bntter 
(size of an egg), cayenne pepper, salt, and mustard to taste. 
If too tart add a little cream when using. 

CHICKEN SAL ID. , 

MRS. JOSEPH MILLBR. 

For one good-sited chicken take one bunch of celery 
chopped fine, a little pepper and salt. For dressing for 
the a W « quantity take the yolks of 2 eggs boiled Bard, 
—*S*l*aKj'fiiifrj tod udd mustard, vinegar, oil < and, a fet^, 

>p*ppHt#Bi,salt to Buittarte; ' -*k- " " J * ««•**& 
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the chickens boiled in is very nice. Put in just enough to 
moisten it nicely. When it becomes cold it is just like a 
jelly; but it is a great improvement to the salad. 

SILMON SAL ID. 

MRS. CHARMS MC COBMICK. 

• If canned salmon be used, drain it dry and pickinto 
flakes with a silver fork; mince some celery and mffc& 
beet-root together in quantities and mix with salad dress­
ing an hour before required; cut a crisp lettuce fine and 
add the last thing. Garner with slices of hard-boiled eggs. 

CHICKEN SALAD. 
MISS ALLIE M. CHEEVER. 

The meat of one chicken, chopped coarse; twice as 
much celery as chicken ; mix the two well together, and 
season with salt and a little pepper. Make a dressing of 
the following and pour over: Three eggs, piece of butter 
(size of a walnut), 2 teaspoons of made mustard, 1 pint of 
vinegar, 2 tablespoons of sugar. This dressing is to be 
cooked over hot water until it thickens. After mixing this 
with the salad, add 2 tablespoons of Durkee's salad dress­
ing. Before bringing to the table put in enough rich cream 
to make quite moist. 

CHICKEN SALAD. 
MISS JKNlllB QUIRK. 

To 1 chicken use 3 or 4 heads of celery; 3 or 4 eggs, 1 
tablespoon mixed mustard, 1 teaspoon salt, 2 teaspoons 
celery seed, 1 tablespoon hard butter, J cup vinegar, 4 ta­
blespoons table oil, 1 cup of sweet cream. Season your 
chicken in cooking. Cut by hand both chicken and celery. 
Then beat the yolks and whites of eggs separately, into 
that beat the oil slowly. Then mix al l the ingredients to- • 
gether in an earthen or new tin dish, except the cream. 
Set on the stove and cook until thick. Do not be afraid of 
getting too thick, and stir all the time. When this is cold 
add the cream, stirring well, and pour over the chicken and 
celery. Before pouring on dressing mix the celery and 
chicken well, and season with salt and pepper. 

,. MAfpSSAISB DBESSIXQ. . 
il'_;'•••' •"''•' JOBS. F . S . APPJJETON. 

of 1 hwd-boiUA egg, jjmh i l W&U with 'ST! 
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add i teaspoonful mustard, the same of salt, and as much 
cayenne pepper as desired, stir this thoroughly in the eggs 
—begin flew to pour in the best salad oil. very slowly, but 
constantly keep stirring all the time. The more oil you 
put jn the thicker it gets, which is desirable. Mine is as 
thick, almost, as batter for cake. Occasionally pour in a 
very small quantity of vinegar. Let vinegar be the last 

idded, but a very little. Set in a cold place. tUjuyid 

BREAKFAST AND TEA RELISHES 

a.. * 
jffi 

&. 

1 
P O P O V E B S . 

MRS. T. W. MACLEAN. 

2 eggs, 2 cups sweet milk, and 2 cups of flour. Beat 
the eggs separately, add half the milk to the yolks, also 
the whole amount of Hour; beat thoroughly, now add all 
the milk, and lastly the whites which have been beaten to 
a stiff froth; stir lightly. Butter your pop over-cups and 
bake in a quick oven. These are nice for dessert, served 
with sauce. 

BREAKFAST CORN CAEES. 

MRS. B O ^ 

utter (size 

RDUS. 

1 egg, piece of butter (size of an egg), l i tablespoons 
sugar, 1 cup sweet milk, \\ cups corn meal, 1 cup flour, 2 
teaspoons baking powder. 

SWEET BREAD CROQUETTES. 

MRS. T. W. MACLEAN. 

Par-boil sweet bread and mince fine, .add grated 
bread, and season with pepper, salt, a little nutmeg, and 
some chopped onion. Moisten with cream, and roll as you 
would chicken croquettes. Break 2 eggs into the mixture 
and fry in a pot of not lard. Season with a little more salt 
and pepper, sprinkle some fine cracker crumbs on top. 
Take out of lard when brown. 

BROILED BEEF-STEAK. 

MISS FANNTJB B. BOGAKDU8. 

f ; $ i | ^ verrtlack porterhouse steak, and broil overall 
' tej.taking caie to turn constantly; when dope a^i 

* 
J*,. 

ftfe t' 
im 

£>-•<& 
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pepper, salt and hutter, also a little water for gravy; if 
very thick, broil fifteen minutes. 

FRENCH POTATO SALAD. 

MRS. 0. B. W00DABD. 

Slice some fold boiled potatoes into a salad bowl? 
sprinkle over them some parsley and a sm,all quanUby>f 
onions cut very fine, or in place of them finely shreddBBpt-
tuce ; then pour over a sauce made of the following ingre­
dients: mustard, pepper, salt, and a small quantity of vin­
egar, rub well together before pouring in some fine olive 
oil; whip till the sauce looks creamy. 

FRENCH TO VST. 

MRS. MACLEAN. 

Take 2 eggs and beat well, then add 1 cup of milk and 
a pinch of salt. Have bread sliced and dip this into the 
batter, and place in a frying pan, which has hot butter in 
it. Fry this to a nice brown and serve hot. 

QUICK SALLY LUNN. 

MRS. D. L. QUIRK. 

1 cup sugar, \ cup butter; stir well together, and then 
add 2 eggs, put in 1 pint of sweet milk, 3 teaspoons baking 
powder, and flour to make ^batter stiff as cake. Bake aria 
eat hot with butter, for tea W breakfast, 

CHICKEN CROQUETTES. 

MRS. MACLEAN. 

Boil a large chicken and pick it to pieces. Make a 

f»anada of •} bread crumbs and % pound of butter. Add a 
ittle water, place on the stove and cook to the consistency 

of mush; then set it away to cool. Add to your chicken 
1 nutmeg, salt and pepper, 1 teaspoon chopped onion, 1 
teaspoon parsley, a very little mace. Take 5 hard-boiled 
eggs, rub the yolks and mix with the chicken, then add the 
panada; mix well; roll out in the shape of pears, then 
roll them in well beaten eggs and bread crumbs. Fry in 
lard, the same as for Saratoga potatoes. Then serve in a 
napkin and garnish, with parsley. 
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MJIATS. 
TB4L CUTLETS, 

MRS. W. A. BURT. 

Beat 1 egg, roll the veal in egg, then in cracker crumbs; 
sal^pd pepper to taste, and fry in part lard and part butter. 

MINCE MAT. 

MRS. A L B B % CRANE. 

4 pounds of chopped meats, 8 pounds of apples, 1 pound 
of suet, 1 pound of raisins, 1 pound ot currents, 2 or 3 quarts 
of cider. 1 pint of syrup, 1J pounds of sugar, l j table-
spoonfuls of all kinds of spices, 3 nutmegs, 1 table spoonful 
of pepper, 1$ teaspoonfuls salt. 

BREADED LAMB CHOPS. 
MRS. P. G. APPLETON. 

Take some njce lamb chops, salt and pepper them, 
and fry a nice brown. Have some bread crumbs minted 
very fine, moisten with a very little water, add a little 
chopped onien and butter to the bread, put this bread on 
both sides of the chops (after they are fried), press it on 
good so that it will not fall aff; place in a dripping pan 
and bake till the bread is a l igh t brown. Can be either 
fried or broiled. 

LIVEB AND TOM1TO SAICE. 
MRS. T. W. MACLEAN. 

Take calves liver, slice and dredge flour over as you 
would for fried chicken; pepper and salt it and fry to a 
nice brown. When done put in a hot meat dish and pour 
the tomato sauce over it. Sauce.-One can tomatoes and 1 on­
ion chopped fine. Boil togetlier, then strain and put in a 
large lump of butter, 1 teaspoonful cloves, salt, pepper and 
sugar. 

STUFFED BEEFSTEAK. 
MRS. W. K. CHEEVER. 

Take a round of beefsteak. Have prepared a dressing 
as for turkey: roll it in the steak and tie it np tight; pat 
iji in a pan with a little water, and roast an hour, basting 

m 
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YORKSHIRE PUDDING. 

(To be cooked under Roast Beef.) ' 

MrtS. APPLET0N. 

1 pint of sweet milk, 1 teacup of flour, 3 eggs beaten 
separately, 1 teaspoont'u) of baking powder. Beat the 
whites of the eggs to a stiff froth, add last. Bake in a 
buttered tin 20 minutes, oven hot. To be served with the 
roast. 

wtm FRT. 
MRS. *£JE- CHEEVER. 

Have enough good, sweet butter hot in the frying pan 
for the fry. Have some well beaten eggs into which dip 
the quarters, and then into finely powdered cracker and 
lay in the hot butter. Cook steadily a few minutes and 
then turn. They require but little time to cook, and are 
the daintiest of dishes. 

DUCKS. 

MRS. W. K. CHEEVER. 

Before cooking wild ducks parboil them with an onion 
or carrot inside of them. This removes the strong flavor. 
When roasted use dressing the same as for poultry, with 
the addition of a few slices of onion. Manyjgood cooks 
lay over the game slices of onion, which takes away the 
fishy flavor; remove the a0bn before serving. Make a 
sauce with the drippings in the pan, into which put the 
chopped giblets which are previously well cooked, thicken 
the gravy with browned flour moistened with water. 
Served with current jelly. 

CODFISH BALLS. 

MRS. H. LAMB. 

Freshen and pick very fine a pound of codfish. Put 
in cold water and bring to boiling heat, then drain off the 
water. Mix with a pint of mashed potatoes and 2 well-
beaten eggs, and a little pepper. Have your pan hot, and 
use half latd and half butter for frying. Make in flat 
cakes and fry till a light brown. 
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PASTRY. 

MEKIKCIUE FOE PIES. 

MBS. T\ W. MACLEAN. 

<& 

For 1 pie, use £ cupfu'^ 
whites of 2 eggs; beat the egj 
well, and flavor: pour over 
and brown lightly. * 

tulverized sugar to the 
-Vf »nd add sugar; beat 

<-n~- being baked), 

MINI 

MRS. 

Boil 3 fts. lean beef till tende*,»and when cold chop it 
fine, add 2 fts. chopped beef-suet, Sprinkle in a tablespoon-
ful of salt; take 6 lbs. of apples, 4gMi' of raisins, 1 lf>. of 
currents, and mix all with the IOM£; .a tablespoonful of 
cinnamon, 1 nutmeg, a teaspoon frfJI^fes, 1 ft. of brown 
sugar, and 1 qt. of Madeira wine. AlNjfithis is well mixed 
put it into a stone jar and cover clortiy? 

LEMON CBEAM PIE. 

MRS. TOWNER. 

oramon pie-pl; Bake the paste (not too rich) in a common pW-plate, 
first. Boi£l pt. of milk, and when boiling stir in ^ cup of 
flour, 1 cup of sugar, and the Volks of 2 eggs. Beat the 
whole together and add to the boiling milk, with the 
grated rind of the lemon. Cook long enough not to have 
a raw taste. When done, add the juice of the lemon 
and a little salt. Beat the whites of the 2 eggs to a stiff 
froth, mix with % cup of sugar, spread over the pie when 
filled, and brown in the oven. 

MOCK MINCE PIE. 

MRS. S. H. DODGE. 

Four crackers rolled, 1 cup of water, 1 cup of molasses, 
$ cup of sugar, £ cup of vinegar or boiled cider, 1 egg, 1 cup 
of raisins chopped. Spices as for mince pies. 

CREAM PIE. 

MISS CABBIE PAKKXR. . 

.JBriifr, lenp sugar, yolitoof 3egg» («TO *WU* 
lumping tablespoons flour. dB*vor mk taftu^ 
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Mix all, and steam over a kettle*of boiling water. Bake 
the crust separate, and pour cream, into it. Frost with the 
whites of the eggs. 

LEMON PIE. 

•,£ MRS. JTTSTW POST. 

1 lemon, 1 coffee-cup of sugar, yoTks of 2 eggs, 2 table-
spoonfuls of flwi. 1 coffejjAp of milk. Grate the "rind 
and squeeze.out t W juAjaffof the lemon, then chop the re­
mainder fine. WhiM""bftKjaa;, beat the whites to a stiff 
froth, add a tahiMBoon of M i a n spread ovei the pie when 
done, and boM|9wp |PZ^^r 

K^jggji CBACKBB PIE. 

"ft* 

£> 

* 

12 crackers si 
raisins, 1 of curr^ttU^; 
molasses, ^ cup (-*J*"-: 
citron, 1 nutmeg, 
cloves. Adii 1 

k CHARLES KINS. 

fc 2 cups of coffee, 1 cup chopped 
*iips sugar, £ cup butter, ^ cup of 
ar, 3 apples chopped fine, $ lb. of 
oon cinnamon, and a very little 

ul of brandy to each pie. — >4 
LElTOS* PlE WITH TWO CBCSTS. 

MBS. TOWNKB. 

Life yxtfit/Jl^-dish with a good crust, QtaM the rind 
of oneTMge-tfjrtwo small' lemons. Out the lemqjiin thin 
slices. Pick out the seeds, »nd spread one layejr'over thep 
crust. Put 1 cup of sugar over the lemon, then add 1 cup v 
of paste by taking 4 tablespoons of flour, wetting it with 
cold water, as for starch. Turn boiling water on it, and 
Stir for a few minutes on the. stove, adding a pinch of salt 
»nd the grated riad of the lemons. Cover with a owst. 
a%d bake slowly. v „ 

** ORANGE SHOBT CAKE. 

" MISS LULU AMSDEN. . 

Make the crust th# same as for any other pie. Take 1 
doz. large oranges, pare And slice them, ancrlet them stand 
in sogwr for half air hour; then spread between the crust** 
and sprinkle powdered sugar on the top, and serve warm. 

^ «i€BBWf. 
* • ' ' . 
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with a chopping-knife until it can scarcely^piistinguished 
from the flour. Use ice-water enough to make a soft dough, 
and do not put your hand into the dough, until you roll 
out the crust for the pies. This amount makes two pies. 
When the upper crust has been partly rolled out, spread 
wi&i butter and lard, sprinkle with flour, fold it op and 

ofet again, spreading a second time and sprinkling 
floor; roll again toe size desired. Never roll the 

at towards you, and always use a light stroke. 

LEMOH PIE. 
O MISS ALLIB CHEEVER. 

<* 1 lemon, 1 cup of sugar, 3 eggs, 2 Hpge tablespoons of 
polled crackers, and butter the size of an egg. Beat the 
ayoHfrand 1 white with the sugar. Grate the rind of the 

leflHhnd squeeze in the juice. 1 cup of sweet milk, put 
' Bake as a custard. Beat the 2 whites 

ding 3 tablespoons of powdered su-
_^_^ he pie when done, and put it back in 

oven to, b: 

LEMON Pll W*— TWO CBUSTS. 
MRS. S. B. RATHF^N. 

1 cup of sugar, 1 egg, 1 cup of water, 1 lemon sliced 
very thia, 1 tablespoonful oi flour. • 

* LEM05 PIE. 
MRS. ABELIA HBARTT. 

1 lemon grated, 1 cup of sugar, 1 cup of water, 3 eggs, 
and 3 rolled crackers. 

CUSTARDS. 

1 qt. of>pples, sligbily stew 
iM <* e88si w e " beaten 

APPLE FLOAT, 

MISS CLARA HICHQXS. 

and well washed; ttte 
leaping. " * 

Mi 
Bml together for 28 annates. 
' after i»»ng ma3w 

^m m 
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PRONE WHIP. 
MRS. ALBERT CRANE. 

% ft>. of Turkish prunes, soaked over night and stewed 
in the morning till soft. Put through a cullender, add the 
whites' of 6 eggs beaten to a stiff froth. Sweeten the 
prunes when cooked. This is to be eaten when very cold, 
with a pint of sweet cream poured over it. 

CHABLOTTE RCSSE. 

MRS. EDGAR REXF0RD. 

1 qt. of thick cream, whipped to a stiff froth. Add 2 
teacups of sugar, \ teaspoon of vanilla, £ teaspoon of lem­
on, } box of Cox's gelatine. Soak the gelatine in •£ teacup 
of cold water one hour. Set the cup in hot watefegand 
when dissolved stir into the cream quickly. Put yMgHptm 
on the ice till perfectly cold, then pour it fiSfigH^^ °f 
6ponge cake placed in the dish from ^HHamSB^ to be 
served. 

WHIPPED SYLLABUB. 
MISS MAMIE CURTIS. 

1 pt. of rich cream, 1^ cups pulverized sugar, 1 glass 
wine, vanilla to taste. Sweeten the cream, and when the 
sugar is thoroughly dissolved stir in the wine and extract. 
Whip to a stiff froth. Put it in glasses and eat with cake. 

SPANISH CREAM. 

MISS TRAVER. 

1 qt. of milk, 3 eggs, 1 oz. of gelatine. Stir it till it 
comes to boiling heat, without letting it boil. Then stir 
in, cold, sugar to taste, and 1 glass of wine. 

AMERICAN CREAM. 

MISS TRAVER. 

Soak £ box gelatine in a little cold water 20 minutes. 
Beat the yolks of 4 eggs and 4 large spoonfuls of sugar to­
gether. Bring 1 qt. of milk to a boil, and stir in the yolks 
and sugar, then the gelatine, then the whites beaten to a 
stiff froth. Stir gently. Add flavoring, and let cool. 

**£? 
cf tuaem KUSSE. 
not*: gA«ojt, nor. 

i « 4 ia wwm 
«&oiit a half box, 
tbea stir- la-pow-
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dered sugar, and flavor to taste. Whip until it is thor­
oughly cool. Line a dish with lady-fingers or sponge-cake, 
and then pour in the mixture. 

AMERICAN CREAM. 

MRS. W. E. CHEEVBR. N 

Put on the stove 1 qt. of milk; add $ of a box of gela­
tine, and let it dissolve. Beat the yolks of 4 eggs with 8 
tablespoons of sugar, very light; then add to it the milk 
and gelatine. Let it thicken. Add vanilla to taste. Have 
beaten the whites of 4 eggs, add 4 tablespoons of sugar, 
beat thoroughly, and then pour the golden mixtire on the 
white. Beat well. Put it in forms on ice, and eat it with 
cream. 

TAPIOCA CREAM. 

MRS. C. D. WILCOXSOX. 

1 teacup of tapioca; add to it sufficient milk to make 
it soft; then take 1 qt. of milk, let it boil for a few min­
utes ; beat 2 eggs, wnites and yolks separately; stir the 
yolks into the milk, and, when it begins to boil, add the 
tapioca. Let it boil up, then stir the whites very thor­
oughly through it. Flavor to taste. Eat cold. The tapi­
oca must soak over night. 

LEMON CUSTARD. 

MRS. R. A. LIGGETT. 

Beat the yolks of 8 eggs till light, add a pint of boil­
ing water, the rinds of two lemons grated, and the juice 
sweetened to taste. Stir this on the fire till it thickens, 
then add a large glass of rich wine and half a glass of 
brandy. Give the whole a boil, and put in glasses. To 
be eaten cold. 

ORANGE CUSTARD. 

MRS. D. TILDEN. 

\ doz. oranges pared and sliced, and about f cup sugar. 
Custard.—1 qt. milk, yolks of 3 eggs well beaten, 1 table-
spoonful of corn-starch beaten with the egg ana a little 
milk. Let the milk come to a scald, then add the corn­
starch and egg, with 4 oup of sugar. Orate the rind oi 1 
orange in thjs. Pour this over the oranges. Then beat' 

white* of the eggs, add a little sugar and orange-juice, 
freeing. Let the frosting brown a little. 



30 CBAPEL GUILD 

JELLIES. 

LEMON JELLY. 

MISS TRAVER. 

3 lemons grated, peel and juice; 1 oz. 
sugar, 1 qt. boiling water, 1 glass of wine. 

gelatine, 1 ft>. 
Strain and set 

away to cool 
GELATINE JELLY. 

MRS. F. G. APPLETON. 

To a package of Cox's gelatine add a pint of cold wa­
ter. Let it stand for one hour. Then add 1£ ^,s- sugar, 3 
pts. boiling water, the juice of 2 lemons, and both their 
rinds grated; 1 pt. sherry wine. Pour into moulds. It 
must be strained through a fine sieve or cloth. 

OBANGE JELLY. 

MISS fRAVER. 

Grttfethetfeel-of 5 oranges and 2 lemons, squeeze the 
jmee into it. Boil 1 ft. sugar in 1 qt. water. When boil­
ing pour over it 2 oz. gelatine, and stir until it is dissolved. 
Add the juice to it. Strain through a strainer, and pour 
in mould, to cool. 

LTMON JELLY. 
MRS. C. D. W1LC0XS0N. 

1 oz. of gelatine, 1 ft. of sugar, 1 qt. of boiling water, 4 
lemons. Out the lemons in slices and bruise them ; then 
add the sugar and gelatine, and pour upon the whole the 
boiling water. Set on the stove and stir until the gelatine 
is well dissolved. Then pour into moulds or tumblers. 

*'-
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wine and boil it. While boiling, stir in the sauce. Stir it 
till it begins to froth. 

BUTTERLESS SAUCE. 
MRS. P. W. CARPENTER. 

Place | a gill of milk in a pan of boiling water: when 
scalding put in I pt. of powdered sugar with the yolk of 2 
eggs. Stir until thick as boiled custard. Takeoff. When 
cool add flouring. Just before serving it, add the whites, 
which have been whipped to a stiff froth. 

GOLDEfl PUDDI5G SAUCE. 

MRS. C. D. WILC0XS0S. 

1 cup of sugar, £ cup of butter, 1 cup of boiling water, 
1 tablespoon of flour, and boil until it thickens. Take it 
from the stove, add 1 well-beaten egg, and flavor to taste. 

PUDDING SAUCE. 

E. L. KISHLAR. 

1 cup of white sugar, £ cup of butter, 1 egg, nutmeg 
to taste. Beat it to a froth. Set the dish in hot water, 
and cook it till it is thick. 

FOAMING SAITCE. 

MRS. H. R. 8COVELL. 

Beat the whites of 3 eggs to a stiff froth. Melt a tea-
cop of sugar in a little water, let it boil, stir in one glass 
of wine, and then the whites of the eggs, and serve at once. 

PUDDINGS. 

SU8T PU0BIWG. 
HISS AMIB; M. OMHVKR. 
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CBEAM TAPIOCA PUDDING. 
MISS JENNIE QUIRK. 

Soak 3 tablespoons of tapioca in milk over night. Put 
the tapioca in a quart of cold milk. Then add the yolks 
of 4 eggs, with a cup of sugar, and let it boil until a little 
thick. Pour into a pudding-dish. Beat the whites of 4 
eggs to a stiff froth, and stir in 3 tablespoons of sugar. 
Put this over the top, and put in the oven to brown. Let 
this get very cold before eating. 

BLACK PUDDING. 

MISS CARRIE PARKER. 

1 cup of lukewarm water, § cup of molasses, 1 egg, 1 
cup of raisins,, all kinds of spices, £ teaspoon saleratus, 2£ 
cups of flour. Steam two hours. 

Sauce.—2 eggs, 1 cup of sugar, \ cup of butter beaten 
to a cream. 

CORN MEAL PUDDING. 

MISS KATE FERRIER. 

Beat 4 tablespoons of butter to a cream, with half a 
pint of powdered sugar. Add the yolks of 3 eggs, beating 
them thoroughly; a round half-pint of corn meal, and the 
whites of eggs beaten to a stiff froth; mix well, and bake 
in pudding dish well buttered. 

Sauce.—Place $ gill milk in a pan of boiling water. 
When scalded, add £ pint powdered sugar mixed with the 
yolks of 2 eggs. Stir until thick as boiling custard. When 
cool flavor with nutmeg. Just before serving add the well 
beaten whites of the eggs. 

FIG PUDDING. 
MRS. T. W. MACLEAN. 

1 ft. figs chopped fine, 1 cup' grated bread crumbs, 1 
cup of suet chopped fine, 2 eggs, £ cup sweet milk, 1 tea­
spoon soda, 1 of cinnamon. 

Saruce.—2 eggs, 3 cups sugar, $ cup butter; beat till 
very light Steam the pudding two hours. 

m 

KC1B PUWING. 

•ftirttev It 
* I **&:: 

pped 

<m 
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2 | cups flour, ^ teaspoon soda, 
to taste, and steam two hours. 

Mix well. Salt and spice 

ORANGE PUDDING. 

MKS. E. B. NEWHALL. 

6 oranges sliced in quarters, 1 cup of sugar, 1 pint of 
milk, yolks of 3 eggs, 1 tablespoonful corn-starch. Cook 
this and pour over the oranges. Beat the whites of the 
eggs, and frost the top, and set in the oven to brown. 

TAPIOCA PUDD1XG. 

MISS JENNIE QUIRK. 

Soak 1 cup of tapioca in cold water over night. Slice 
1 doz. goodsized apples in a pudding-dish. Sprinkle a 
little sugar and spices to suit taste, on apples. Add ,ibout 
a cup of cold water ; then the tapioca. U o w j with a tni 
and bake until done. To be eaten with cream and sugar. 

BICE PUDD SO. 

MRS. JOSEPH MILLER. 

To 1 qt. of milk add 1 teacup of rice. Put in a cus-
tard.kett le , and boil until soft. But do not let it get too 
thitiK. Pour into a dish, and after beating together 4 eggs, 
1 omyof sugar, and 2 tablespoons of butter, add it to the 
rice. Flavor to taste. Reserve the whites of 2 eggs for 
frosting. Brown in an oven 2 minutes, and eat ice cold. 

ASRBURTON PUDDIXO. 

MISS GRACE APPLETON. 

4 cups of flour, 1 cup of suet, 1 of milk, 1 of raising 1 
of molasses, 1 teaspoon soda; mix all together. Boil in a 
bag 3 hours. 

COCOANUT PUDDTNG. 
MRS. MACLEAN.' 

1 cocoanut grated, 3 tablespoons butter, 1 cup sugar, 1 
pint milk, 4 eggs. 

HUCKLEBERRY PUDDIXG. 

MRS. W. A. WB.% 

1 pint of molasses,l-jSfci«*^<-«oda^feiifc 5 minutes; 
1 quart of flour^l qx&ft of hac61era?srys, 2 teaspoons cream-
1 ^ i i ^ c i m a m o B , ! nutmeg and ft little esdt, 

""""**' ' V o , - ' ' 1 --r"^.•:•"•: . > <*'"''* ~f* 
>.•-• , * r - - •• - . : ; • . - . • • • - . . , Sir , 

:;^%. 
• M 

•i^&x 
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• BLACK PUDDING. 
MRfl. C. g. YOST. 

1 cup molasses, 1 cup warm water, 1 egg, 1 cup raisons, 
^ teaspoon soda, 2£ cups flour, cinnamon and cloves. Steam 
1A hourB. 

OKANGE PUDDING. 
MRS. JOSEfH MILLER. 

Take 4 good sized oranges.peel, seed and cut into 6mall 
pieces; Add a cup of sugar and let it stand into a quart 
of nearly boiling milk, stir 2 tablespobnfuls of cornstarch 
mixed with a little water and the yolks of 3 eggs. When 
done let it cool and then mix with the orange. Mak/J a 
fros4ing'of the whites of the eggs and a half cup sugar; 
spread it over the top of the pudding and place for a few 
minutes in the oven to brown. 

GELATINE PUDDING. 
MISS ALICE H. GILBERT. • 

^ box of gelatine in £ pint of cold water. Let stand 
1 hour, then add £ pint of foiling water. When dissolved 
add the juice and grated rind of 2 lemons and 1 6mall cup 
of sugar; strain into a dish to co»l. Make a custard from 
the yolkes of 3 eggs, 1 pint of milk, £ cup sugar, ©tor . 
Just before using cut the jelly into squares and p u t u o a 
glass dish; pour the custard over it. Beat the whites*ro a 
stiff froth with a little sugar and pour over the top. 

HUNTIWRTON PUDDING. * . 
MBS. TOWNER. 

Wash thoroughly one-half cup of rice, and put on the 
fire with 1 pint of milk; let it boil until the milk is 
thickened, then add another pint of, milk, and when that 
has boiled until thick,add the third part of milk. When 
the rice is thoroughly cooked, beat the yolks of 4 eggs 
with 5 heaping tablespoons of sugar^ and stir into the 
milk and rice; let it boil nearly 10 minutes; turn into a 
pudding dish ; beat the whites of the eggs with 4 tabler 
spoons of sugar. Pour over the top of the pudding and 
put in the oven to brown. Serve cool. Flavor with lemon. 

1 i';-&> 
STBAVED PUDDING. 

MRS. «N^*£%BUU£B. 

Of floor, 1 teMpoon <tf bating 
'batter tbe iv»of a wali|i 

< $ * • * 

$'? 
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to make a stiff batter, add one egg the last thing; to be 
steamed in cups; mix the batter with any kind of frriit, 
(canned or fresh) alternately. One spoon of batter first until 
the cups are half full. Steam very fast for half an hour. 
Wine sauce. 

SNOW PUDDING. 

• MISS ALICE M. CHKEVER. 

V'HJ- box gelatine in a pint of boiling water; when dis-
solfed and nearly cold beat for half an hour with the 
whites of 4 eggs, (previously beaten to a stiff froth) 2 cups 
of sugar, the juice of 2 lemons. Make a custard of the 
volks and pour over it. Add the grated rinds of the 2 
lemons to the custard. 

BICE PUDDING. 

MRS. C. D. WILC0X80N. 

1 quart of milk. 1 ter 3up of rice, 1 teaspoon r r salt, boil 
until it is tender; beat yolks of 4 eggs, add one cup of 
sugar; turn rice boiling not on eggs and sugar. Beat the 
whites and pour on top of pudding, and set in the oven to 
brown. 

SARATOGA PUDDING. 
MRS. ALBERT CRANK. 

1 pint of milk, 4 large tablespoons of flour mixed with 
some of the milk. Boil the ^Jhilk, take off and add the 
flour and milk and 4 beaten e ^ s and a pinch of salt. 
Bake in a dish inside a basin of tjiater. Maple sugar makes 

*a good sauc^. 
ALMOND «^< DING. 

MISS MINNIE SAMSON. 

r 1 quart of milk, 10 bitter almonds or £ teaspoon of ex­
tract, | pound of sweet alinonds, blanch and pound them 
to a pastej stir them in the milk with 1 cup of sugar, yolks 
of three eggs well beaten, and 4 tablespoons of ground 
rice. Let it cook well by setting in boiling water; when 
thick like custard, pour in your dish and frost the top. To 
be eaten cold with or without cream as preferred. 

SUBT PUDDING. 

MRS, fc. A. KlgHT.AH. 

p molaqsea, 1 cup swept milk, 1 of SBW «hpj 
* incited hotter, t.of raitfns, £ ctyjpbjarr 

KlgHT.AH
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cups flour, \ teaspoon soda. Mix well, salt and spice to 
taste, and steam 2 hours. 

APPLE PUrDING. 

MRS. II. LAMB. 

Put a slice of bread and butter in a deep dish, cover it 
with sliced apples and sprinkle with sugar. Fill the dish 
with layers of this till full, leaving top layer of apples. 
Grate a little nutmeg on top. Pour water around edge 
sufficient to make moist. Bake till apples are done. 

COTTAGE PODDING. 
MRS. H. R. SC0VILL. 

1 cup sugar, 1 cup butter, 1 egg, cup sweet milk, tea­
spoon soda, dissolved in milk, 2,teaspoons cream of tarter 
in the flour, 3 cups flour, 1 teaspoon extract lemon, sprinkle 
a little sugar over the top before putting in the oven. 
Bake in a small bread pan, and when done cut in squares 
and serve with sauce. Sauce—2 tablespoons butter, 1 cup 
sugar, tablespoon of flour wet with a little cold water and 
stirred until like cream. Add 1 pint boiling water; let 
boil 2 or 3 minutes, stirring all the time after taking from 
the fire. Add £ teaspoon lemon extract; nutmeg may be 
used instead of lemon. What is left of the pudding may 
be used for tea. 

ICE CREAM WATER ICES. 

ORAJiQE ICE. 

MISS MARY E. L. CUBTIS. 

Juice 6 oranges, 2 teaspoonfuls extract orange juice, 1 
lemon, 1 quart water, 1 pound granulated sugar, 1 gill rich 
cream. Mix well together and freeze. 

LEMON ICE. 

MBS. T. W. MACLEAN. 

.8t«mg temoi«4Va*iing 2 oranges. Strain 
* freezer to frvem. Wien froum add the 

which h 

# 

At, 
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Sweeten more than you would for lemonade as freezing 
takes the sweetness out. "v. 

STRAWBERRY ICE CRE,.M. 
MISS MAMIE CURTIS. 

t 3 pints rich cream, 12 ounces pulverized sugar, 2 eggs, 
Ijlespoons vanilla. Mix all in a procelain lined basin; 
s oB fire, stir constantly to the boiling point, strain 

tlitj&gh fiiie sieve and freeze. Look over 1 quart straw­
berries, place in a bowl, add 6 ounces pulverized sugar 
and crusn to a pulp. Add this to the frozen cream and1, 

mix well. 
FROZEN PEACHES 

MISS JENNIE QUIRK. 

1 quart can peaches, 2 coffee cups sugar, 1 pint of wa­
ter, whites of 3 eggs, beaten stiff. Break the peaches and 
stir all the ingredients together, then freeze. 

HAMBURG CREAM. 

MISS KATE FERRIER. 

Stir together (he juice and yellow rind of 2 large 
lemons, cup sugar, well beaten yolks of 8 eggs. Put in 
the pail and set in a pot jfc f i l ing water, stir for 3 min­
utes ; take from fire, ad^B^Bfcl l beaten whites of the 
eggs, and serve when col^^^^Hkrd glasses. 

coo: s. 
AMONIA COOKIES. 

MRS. P. W. CARPENTER. 

1 ounce carbonate amonia, 1 pound sugar, 1 pint sweet 
milk, \ cup butter; dissolve the amonia in the milk well 
warmed. • ^ ^ v L 

v JUMBLE*. 

HISS B A T H S M08HIS*. 

\iegg»v3cup*sugar, 1 cup butter, 1 nutmeg, J,,tea-
VBOoain rta&lespoonful milk. Mix as soft as po*^, 

• •;>&?•• 
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# . 

SAM) »l |^ lS 
, # . 

itter. 

MISS GRACE.-APPLE'rOS. 

2 pounds of flour, 2 Poujtfkff sugar, mpounds butte. 
Put the butter into the M s r ^ i e n adaUhe sugar, 
the whole with 3 eggs. RoR-outtW bake oh pans, Spri_ 
over them before baking, g^uopcinnamon, loaf sugar" 
pounded almonds. '".'''-' _..•'••£•$&''' 

CLARK COOKIES. "'"'"'* 

MRS. TOWNKR. 

l i pounds flour, 11 ounces of sugar, 7 ounces butter, 2 , 
eggs, I small cup of milk in which dissolve 1 small tea* 
spoonful soda; add nutmeg or caraway seed, and make 
out with the hands soft as possible. 

SINGER DROPS. 

MRS. DR. POST. 

2 cups molasses, 1£ cup butter, J cup hot water, 3 eggs, 
2 teaspoons soda (dissolve in water) 3 teaspoonfuls ginger. * 
Spice to taste. 

• COOKIES 

& * * 

MRS. TOWNER. 

1 cup butter, 2 cups 
spoons milk, 3 teaspoon: 
and sugar; beat the eg; 
or nutmeg. Sift in th 
enough to roll out Th 
without milk a month. 

ggs, 4 cups flour, # table-
g powder, cream, batter, 

tely, flavor with cinOkion 
and baking powder adding 
" ies will keep 2 weeks and 

BELL'S 6IXGER SSAP8. 

MRS. TOWNER. 

2 cups molasses, 1 cup butter, 1 tablespoon ginger, 1 
teaspoonful soda, 2 teaspoons vinegar, flour enough to^roll 
out rlard as crackers. 

I JtWBl.ESt 
, MISS, &BACK APFLKTOS. 

rlp<KMiaagKr,^ thioken. 
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BAILED. FBOSTltm. 

MISS FANNY BOaAKDCS. 

'ee cup sugar, add just enough water to moisten, 
Until it strings from spoon, theij/add slowly to the 

i4' beaten white of one egg; beat rapidb/-iill cool. 

FROSTING. 

> JCtSS HART G. WALTOW. 

For one cake: White of 1 egg beaten stiff, stir in 
l^lverized sugar until firm but soft. 

*. CHOCOLATE FROSTING WITHOUT EGGS. 

MISS LULU AMfl 

3 large tablespoonfuls grated chocolate, 1 cup sugar, 1 
up sweet milk. Let boil till it will harden in water. 

IS XAKING CASE. 
MRS. CLTHTdjf 8PENCER. 

1st. 
rected. 2nd 
of the ingredients. 3d. Beat 
the whites last with that po; 
ing powder, and after that is 

Cream the butter and sugar unless otherwise (ife-
Stir a great dejpi ( you add the remainder 

i eggs separately and all 
of flour containing bak-

ded stir very little. 

SNOW CJKE. 

MRS. E. B. ALLEX. 

* 
1 tumbler of flour, whites of 10 eggs, l i tumbler of 

fine sugar, 1 teaspoon cream tarter stirred into tlour. Beat 
the eggs to a F ¥ froth, stir in sugar, and- lastly -the flour, 
Flavor to task 

SOI^pmft JELUCVU. * 
'JL 

,1 ct t inHTS 
"" "f 

Q 

£. 



<% . 

* * . • GBilPEL GUILD* 

« 

*40 

teaspo6n cloves, | of allspice, 1 tablespoj 
nutmeg, J3akein two tins and put toga" 

<*H 
SPQXGE CAKE., 

cup sugar, *eggs, 

HISS ALME II. flRTt 

fe6=, 44>"abEspoow#f cold w 
oonsof baking powdCT; l^Mps ofiftour. Flaj 

. *L4af6iutEs/ 

MRS. I. W 

1 poUB' 
of flour, 1 

r sugaf, 14.eggs, 1 pound* of butter, 1 
citron, 3 of raisins, 2 of currants, 1" 

nd 
of 

brandy, |J*faHespoonruls cinnamon, 2 of .allspice, 2 of 
c w j ^ , I of mace, lrrnutmeg, lteaspoonful soda; brown' 
the flour. This" makfrs Wo large cakes. 

JEJXYCAKE. 

MMntATTIE >10SUl"fl"^k 

1 cup sugar, 4 eggs, 1 cup flour, teaspooriful soda, ^ ol 
D| tartar, 1 jjftfcjespoonfijl milk, 1 of butter, A , ^ 

*f tfoFT ttlNGFE BREAD. / A : ' .-. 

MRS. F, ft * WTP- ' ; * • * * ; " 

l.<cup battel-, 1 v. -rfljf0, 1 of 4 - iH*.'$j} tifye flour, 
Tfil«h4B«ojB. .T^>n, i if all-
•V^jjBPwJdii, >> eggs beaten 
*'»§rr''t. •&.'>;»,.,.'add the1-

Wfcufla dis*i • il in milk, 
»**att>ivv^v. stiff. $ 

creau> 

llablespfl^&tjjl C # f . 
spice, 1 ew^ffff^pJ nilki, 

Tire 1' - ^ * "yv ks, thei 
'! • the «p' 

fUB» 
qulated sugar, 1 

,,, ^ ' jAi f f -y , 
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CREAM C K E . * 

-*^? v» * MRS. R I L E . 

^" ga^, Sfeggs, butter size 01 
S'lJ^Cflpajflour, 1 heaping teaspoon p ' 

der, cream fiir saTne. PJ^ce on^ . e^" 
rnen very cold add 3 tablesp 

on vanilla. Whip and put" 

SPICE C&BE: 
.n ' 

- «• MRS. HAWKINS. 
eggs, 1£ eups butter, 3 cups brown 
•i of flour, 1 teaspoonful of eoda, -2 

on (a little more is better) ̂ faqtf c: 
spice, half a nutmeg, 1£ Ibs.'SiJ»sins,/trurri 

/ 

"'*» * i - * 

MRS 

WHITE CAKE. 

SAMUEL POST. 

Large £ cup butter, V'cup mil 
8 eggs} 3 teaspoonfuls baking po: 

C B E 4 M € A K 

MRS 

'uD8 sugar^ vlfites of 
Flavor to taste>j*, 

_ 2 cups sugar, 
(iking powder. Flavo 

SAMUEL POST, 

** 3 eggs, 2 pops flour, r 
flavor wftn bifcBfr a l ^ 

lifters. Cream.—1 p ^ - 1 ed ere] 
ad ver 

i 

<s"l.r-

S 
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spoon ginger, 1 teaspoon soda, 1 cup molasse; 
gill wine, 1 gill brandy; steam three hours, 
three loaves. 

LEMON CAKP. , 
MIgS CARRIE PARKKR. 

ips of sugar, 1 cup of butter, 1 c#p of 
5 eggs, 4 cftps flour; stir the butter and snga. 
beattne eges separately.the whites to a s 
dissolve a little soda in the milk-^mix all 
the flour and put in by degree^ and add' 
grated rind of one lemon. ' 4 

SILVBB WAFERS. 

MBS. f. W. MACLEAN. 
" ; • • • ; J r 

•* ' ' ' 'J" 

I ft), butter, ^ItCsagaT, i ft>. flour. 2 eggs, 2 teaspoons 
lemon : mix the shgftr and butter together, then add thi 
yolks, dour and fraites, alternately. P<op on tins an . 
spread with a' warlj|(rpoon. /^™f1' after ciroking, put over 

Tee cup and fill up fehe cup "wr 
sugar, H cups flour, 2 teaspootv-

Bake in 2 leaves in sal low pan*, 
i^ieet cream, add {2 tablespoons fii^ 

• ,*•* 
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[raisins, flavor to taste. 

ENGLISH WALSCT CAKE* 

3 cups flour, 
buyj&em, i 
24 a^pes, pui 

MB6. D. C. BA' TCTi ELDKR. 

it* $ cup butter, j cups milk, whitea-S-eggs, 
(teaspoons baking powder, 1 ft>. nuts as you 
}p raisins (stoned and chopped. Leave out 
ing on the top of the cake after frosting. 

YAMTlf CAKE. 
MRS. S. H. DODGE. 

H cups sugSjr, i cup butter, £ cup sweet^piilk, 1£ cups 
our,"i cup corn.%tarck, 1 teaspoon baking (mpder, whites 
if 6 eggs. Bak#. in two cakes, putting frosting between 
nd on top. j .j 

MISS JKinriE 
2 cups gar, i cup butter, 

' spoons bakiig powder, S cups flour, whites 4 eggs; flay 
sweet milk, 3 tea 

wjth vani 
and flavol 

.spread ber 

Bake in. layers. Whip cream sweeteni 
ith vanilla or strawburry until thick then 
n. 

0BAK6E CAKE, 

i MRS. P. W, CARPENTER. 
• t • ? 

•2 cupl sugar, *eggs, leaving.out the whites of 2, i cu 
:>utter, 1 of water, 2 teaspoons baking powder, 3 cups, floury 

"ce, grated rn#^hd jmlp3£ lutBBgpt tJle the remain­
ing whites ftftffPSsttl^r 2 

/ LEMOJT JELLY CtftE. • 

MBS. CIJWTOK 9PEKCBR. 

ir, $ cup bn t t e . 1 e« 

» 

v.-«3>J 

, . * * • 
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10 eggs; 
lemen. 

* 

4 
cu 

>wqe%xpff 
-aH^fflPm 
w%te(Flay 

on 
ayer 

# • 

CHARLES D. WILCOXS 

Ir, J 11). flour, and rind and juice of 1 

rHITE FRUIT CAKE. 

^ ^ ^ MRS. C. L. YOST. 

/ Staups sugar, £ cup butter, 1 cup sweet milk, 2£ cups 
flour, whites of 5 eggs, 2 teaspoons baking powdje;|to£p.ffee 
CUT) raisins, coffee cup currents, coffee cup citn 
peal. The above recipe without fruit makes 
cake. \ - k' 

\ LADY CAKE. 
\ - MRS. MACLEAN. 

Mix to a cream $ cup of butter, 2 cups of white sugar, 
the \vhites\of 8 egg (beaten light),1 cup of cream (in which, 
dissolve a iieaspoonful of soda), 3 cups flour (in which put'' 
2 teaspooirfuls of cream tartar. Flavor with bitter alraonds.-
Bake foj^an hou,r in a moderate oven. 

' 8P0S6E CAKE. 

MRS. H. VAN TUTL. ^ J t ' , 

2 cups sugar, 2 ^ D | flour, 4 eggs, 3 teaspoons baking 
powder, J cups b o j j j ^ ^ a t e r ; add water last and flavor to 

U-aste. Bake iu deep tins. 

6I5GER CAKE. 
MRS. DR. WATLING. 

1 cup N. O. molasses, 1 egg, 1 teaspoon soda in 4 table­
spoons hot water, $ cup shortening, 2 tablespoon ginger. " 

SNOW CAKE. 
MKB. PATTEK. 

1 cup pulverized sugar, 1£ cups of flour (sifted),whife 
of 12 eggs beaten to a foam, 1 teaspoon cream tartar, 
Flavor with rose or lemon, and bake in a quick oven 

PORCUPINES. 
KB8. ». It. C«aVBR. 

U t t l 4 ^ | « d i ( o n « e cake 

file:///vhites/of
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ave an abundance 
to the cus-

rson. 

custard nTJ*d?eJi wi(»vanilla. If,, 
of almonds, ffiB'theJri to a paste, add 
tard. ' -rve cold, one sponge cake tc 

DELICATE CAKI 

MILS CARRIE PARKEll 

$ cup butter, 2 scant cups sugar, 3 ̂ ^Brlour , 2 tea­
spoons baking powder, £ cup sweet milk, Wnites of 6 eggs. 
Flavor with lemon. 

ST. BFRNARD CAKE. 

MRS. DR. WATLING. •• 
» 

Sy ĉu^B supar, 1 small cup butter, 3 eggs, 1 cup sour 
lt i i lk^ teaspoon soda, 3£ cups flour, i ft. Zante currants, 
eitron, 2£ teaspoons lemon, J of a nutmeg. 

fe,' CREAJI C*KK. 
MISS CL'ARA NICHOLS. 

3 eggl and 1 cup sugar well beaten together; to this 
add 1£ cups flour. 1£ taaspoons baking powder, 2 table­
spoons milk. Bake in*three layers. For the cream—a 
small bowl of whipped cream. Sweeten and flavor to taste. 

0 

"rfi 
SUGAR COOKIES. 

MISS CARRIE PARKER. 

'* 1 pt. bowl butter, 1 pt. bowl sugar, 3 eggs, J cup sour ' 
milk, 1 small teaspoon soda. Flavor with lemon. 

WATKRMELOX CAKE. 

MRS. PATTEE. 

White part: 2 cups sugar, % cups butter, § cups sweet 
milk, whites of 5 eggs, 2 teaspoons baking powder, 3 cups 
flour, and flavor to suit yourself. Red part or core of 
melon: 1 cup of red sugar sand, \ cup butter, f cup sweet 
milk, 2 cups flour, 1 teaspoon baking powder, whites of 5 
eggs, and £ ft. of raisins for seeds, r u t half the white in 
the bottom of pan, then put the red in the middle, then 
the rest of the white on top. 

HUT CAKE. 
F $k 1U8S a iUOB AFPIMOH. . *• 

of 8 eggs (beafen very light), i ft. of jpwlver-

-*. 

, i «WhtespooafoI of 2owr, 1 pt. mots. i^W1 

•fii^*?#i 

w^-s-i 
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WATLING. 

3 cups alpjjflfciK butter, 1 of milk, 3 of (lour, 1 of 
cornstarch, W ^ B M S ' 1 -

 eP» s (beaten to a stiff froth, 2 tea­
spoons cream WRwin the flour and 1 of soda in half the 
milk; dissolve jhe cornstarch in the rest of the milk and 
add it to the sugar and butter well beaten togethar^hen . 
the milk and »dua and the flour and white of eggs. * 

WHITE CASE. »> 

MISS CARRIE PARKER. 

1^ cups sugar, 2 heaping table-spoons butter, whites of 
6 r gs, 1 cup of milk, 3 cups of flour, 2 teaspoons baking 
po ter. Flavor to taste. 

ICE CREAM-C»KE. 

2 cups sugar, 1 cu» butter, l ^* t* f f e e t milk, whites of 
8 eggs, 2 teaspoons baKroyMftritofcluXupd of flour. Bake 
in jelly tins. For icing roPJMMHPh the cake: 3 CHUB 
sugar and 1 cup water; boil tlJW^Rtringy and pour bo5-
ing hot over the whites oi'3 eggs slightly beaten, and ftayor 
with lemon or vanilla, beat until white and spread be-*" 
tween and on top. 

LEMON JELLY CASE. 

MRS". PATTKK. , * 

*N̂  2 cups sugar, f cup butter, 1 cup milk, 3 cups flour, 2 
teaspoons baking powder, 4 eggs. Bake la layei^i, Juice 
and grated rind of 2 lemons, coffee cCrp sugaai.jiiece of 
bjutter (size of an egg), 2 eggs; mix and boil tm clear. 

CONFECTIONS. 

qiJB8it>8 j i e i a ^ E s CAHJ>Y.. 

L&* 
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MAPLE CARAMELS. 

MISS MINNIE SAMSON. « 

1 pound white sugar, \ pound maple (pulverized), lit­
tle more than \ pt. of water, £ teaspooa of cream tartar. 
Let the white sugar dissolve, then add cream tartar and 
maple. Boil about halt' an hour, stir in 1 pt. of rich cream 
so afesriy it will not stop boiling. When hard enough pour 
on well greased platters; when cool cut in squares. 

* COCOANCT CASDY. 

MISS CLARA NICHOLS. 

2 lbs. coffee sugar to 1 cocoanut; dissolve sugar in 
railkof nut, then let it come to a boil and add grated meat. 
Boil till done; pour in buttered pans; cut in squares. 

CREAM C, 

MISS 

1 fb. of sugar, ̂ •Bjjtapn*|*^ir£am tartar, 1 pt. water. 
Boil until it wiil,jMra<MP in <sftd water, it must be tried 
frequently; then pour into plates or on a marble slab, and 
when nearly cold pull until it is whito? When.it is puJled 
nearly white put in flavoring. g^o-H-i'< Ji-J -.-> -'•• ,'• •:'<•'•-' 

> CHOCOLATE CARAMELS. • • • ' • * ' 

MISS CARRIE PARKER. * ^ O 

1 cup of grated chocolate, 3 cups of sugar, 1 cup of" 
molasses, 1 of "milk, a small piece of butter. Boil 20 min­
utes, pour into guttered pans. 

COCO AND r DROPS. 

MISS MAMIE CURTIS. 

1 ft), of cocoannt (grated), 1 lb. of white sugar, 2 eggs 
(well beaten). Mix together, roll into balls, place on ^ 
paper in a tin and bake 15 rainutet. 

BUTTER SCOTCH. 

MISS FANNIE H. CHKEVER. 

S fevpa table spoons of sap*; 2 
IT,* teaftpa 
.till ithj»den%jrfcQW 

(trfi 
molasses, 1 of bat-

Add a,|tr»-

H£* 
7t 

When.it


48 CHAPEL GUILD 

, CHAITCHILLA CREAM. 
MISS JESSIE PEASE. 

Of 1 qt. rich cream whipped to a stiff froth, add | cup9 of 
pulverized sugar, \ box Cox's gelatine dissolved in a little 
water. Flavor to taste and place in a mould. 

CHOCOLATE CARAMELS. 
MISS MINNIE SAMSON. • ' « • * • • • 

1 ft. white sugar, little more than half a pt, of water, 
it teaspoon cream tartar, 1 pt. sweet cream, 1£ ozs. choco 
late (pulverized). Put sugar, water and cream tartar to­
gether and boil about half an hour, add the chocolate, then 
stir in the cream so slowly that it will not. stop boiling, as 
that will make it grain ; trv in cold water; do not have it 
too hard. Take on when done and stir in -} bottle of va­
nilla; pour on well greased platters; when cold cut in 
squares. 

CREAM CASDY. 

MISS CLARA BTICUOLS. 

1 ft. loaf sugar, 1 cup water, i teaspoonful cream tar­
tar, 2 of vanilla, 2 of vinegar, butter size of an egg. Boil 
until it hardens, when drop into water. When nearly cold 
pull as you would other candy. v 

MISCELLANEOUS. 

WASHING FLUID. 
MRS. P. G. APPLETON. 

1 ft. Babbitt's potash, 1 oz. ammonia, £ oz. salts of tar­
tar, dissolve in 1 gallon soft water; jug and cork tight. 
One tea cap full to a boiler of clothes. 

H « n S KEHEMBERIKG. 
••3-V 

'*&£• .-..*: 
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POLISH FOR GLASS, BRASS, ETC. 

MRS. T. W. MACLKAN. 

1 ft>. Spanish whiting or prepared chalk, 1£ ozs. aleo-
~ oz. American vermilion, i oz. acetic acid. Mix the 

_and vermillion well and sprinkle with the acid 
1. Rub well. Mix with soft watet-%6 the con-
putty, roll into balls or put into boxes to dry. 

SILVER POLISH. 

MRS. FRANK BOGARDUS. 

4 ozs. Paris white, 1 pL hot water; let it come to a 
boil, When cool 1 oz. ammonia. 

TOOTH POWDER. 

DR. WATLING. 

French chalk 3 xvj. 
Phosphate of lime 3 iv. 
Orris root 3 i.j. 
Pulv. sugar viij. 
Tannin 3 ij. 
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