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HOUSEHOLD REGIPES.

) @ P

BREAD.

"YEAST
MRS, W. E. CHEKVER,

One dozen good sized potatoes, boil until done and
ABash in an earthen dish. To one large handful of hops
add a quart of boiling water,and boil three minutes, strain
and pour over potatoes ; adding 3 or 4 tablespoons of flour,
4 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 3 cup of yeast or1 yeast cake dissolved in a little

water.
BREAD.

MRS. H. LAMB.

Just before taking up potatoes for dinner, mash 4 or 5
very fine, and add a halt pint of the water. At the same
time (f)ut 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 NICHOLS.

Take 3 qts. of water, § potatoes and a little handful of
hops, and boil till potatoes are done, then put through the
culander, add % cup of salt and § cup sugar., When cold
put in the yeast saved out. .

WHITE BREAD.
- MISS NETTIE KICHOLS,
ip.yeast, 8 potatoes boiled and mashed, 2 qta. be
warm. . Stir in enough flonrte make it

n S {ASS
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4 CHAPEL QUILD

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.
In fmorning mix in loaves and rise, then bake. :

GRAHAM LOAF.
MRS. CHARLES E. SAMSON.

1 cup of white flour, 14 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 14 hours and bake
15 minutes.

—_—— e ————

BISCUITS.

»BAKING POWDER BISCUITS.
' MISS HATTIE GILBERT.

1 . of flour, 1 tablespoon butter and 2 of lard, £ of a
Fint of sweet milk, 1 even teaspoon of salt and five of
haking 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, BOGARDUS.

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

BUNS.
MRS. E. B. NEWHALL. -

1 egg, 1 heaping tablespoon sugart, 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, 3 cup of
molasses, 1 teaspoon of salt, 1 large teaspoon soda. Steam

" three hours. .
. 4 PARKER HOUSE ROLLS.
.+ " MBS STARKWEATHER.
litflé more than a pint of milk; let it jt;

a holé in the

o [
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“fiotir after rubbing into it a tablespoon of lard and butter,
) then add u half teacup of yeast, a little sugar, salt, and the
0 ‘milk, and cover with the flour. Let it stand until morning,
iES ‘ théti"ivork 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.

MUFFINS.
MRS8. AMELIA HEARTT.

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

FRIED CAKES. ey
% MRS. TOWNER.

. -
" 3 pints of flour, 6 teaspoons of baking powder, 2 eygs,
o7 1 cup of sugar, 6 or 7 teaspoons of melted lard or butter.
Sweet milk enough to make soft enough to roll out.
Flavor with allspice.

. FRENCH ROLLS.
+ . x.,\g-“"{ MRS. T. W. MACLEAN.

Set a sponge in the morning with 4 pint of milk,1 cup
of butter melted in the milk, 2 eggs well beaten, 4 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 o
over it, cut the dough in squares and roll thin, put them ¥

! in pans, not too close, and spread another layer of melted o
butter over them. Let rise until light, and bake in a quick ;
oven about 20 minutes. : 3

DOUGHNUTS.
MRS. F. P. BOGARDUS.

3 eggs, 3 tablespoons lard, 1 cup milk, 1 cup sugar, 8
teaspoons b

aking powder, salt and nutmeg. )
. . 2

MUFFINS,
MRS. PEABODY.

-1 table-spoonful of melted buttey, 2 sable
haat; 3 6ges (weﬂ:‘bm],!f in..);’ oups sweet milk,
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INBTAN BREAD.
‘MISS MINNIE SAMSON.

g~ o

% 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, % 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.

4 cup butter, 3 eggs, 3 pints flour, 14 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.
MRS8. L. A. KISHLAR.

2 cups sugar, 3 eggs, 1 teacup of sweet milk, 2 tea-
spoons cream of tartar, 1 teaspoon soda, just enougil flour
to roll out, 1 nutmeg. Rell 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, 4 teaspoon soda, § teacup butter,
14 cups milk, 2 eggs.

FRIED CAKES.
MISS KATE FERRIER.

14 cups sugar, 3 eggs, 14 cups butter, 2 cups sweet
milk, 3 spoonfuls baking powder ; mix soft.
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AR
lnke warm add 4 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
) t}z{gain. About 4 o’clock knead again for 10 or 15 minutes.
« " 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. CHAS. P. FERRIER. .

1 %int 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. CHEEVER.

.

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

int of flour, § of a cup of lard and 4 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.

—_—o—.

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; change them to
fresh water, add a ham bone, hoil 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 Blts
oven ; serve them in the soup.

NULLIGATAWNA SOUP.
. g MES. J. E. SEAVER. :
Have beef stook ready as for any soup; then sliép

.

. 7of sach of the,following~—tornip, carro, agple

and brown in-t.hq

ra
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mato, potato, and fry in fat to a dark hrown. Have stock
hoiling hot, add vegetables, and boil for 13 minutes; add 1
teaspoon of curry and thicken a very little with flour and
straidn 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; s¢rain 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 gt. of oysters; have ready half
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-

e spice.

g v BREAD SOUP.
MRS8." 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 heat 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
und rice wet with cold water; strain through a seive.
ext day, half an hour before dinner, put it over the fire.
, Just before serving take 4 pint cream and 4 pint milk, mix
s with three well-beaten eggs; add this to the soup, stirrin
o rapidly. Lift immediately from the fire. Season wi
...+ . galt and pepper before adding the cream. '
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. - FISH.

.[Always serve Cucumbers with Fish.]

TURBOT.
MRS. ROBERT HEMPHILL.

Steam a white fish until tender, bone it, and sprinkle
with salt and pepper. Heat 1 pint of milk and thicken
with 4 . of flour. When cool add 2 eggs and } tb. of but-

: ter, a little parsley and onion for seasoning. Put in a dish
- first,—a layer of fish, 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 hoiled 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. o

MRS. STARKWEATHER.

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

PRESERVES AND PICKLES.

TO PRESERYE CHERRIES.

' MRS. T. W. MACLEAR. ' .
Put 1. of sugar to 1 b. of fruit. Heat the sugl'g

_with a cupful of water, to a syrup; when heated to &

add the fruit; when this comes to a good boil take off.
£}l : the é:rs Keep the jars hot with scalding water
them. - Set them on cloths dipped in cold “mi whil

{
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ing. Let them stand half an hour after filling; then seal
gradually, tight.
BRANDY PEACHES.

MRS. F. G. APPLFTON.

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 . of peaches 1 Ib. of sugar.

’ Let the peaches boil in the syrup till soft to the stone. To
1 gt. 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 MOSHIER.

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 gts. of vinegar, 4 pt. mustard seed, 1
tablespoonful of cloves, cinnamon, black pepper,and 2 ths. |
of brown sugar. '

FOR PICKLING CUCUMBERS.
MRS8. CHAS. KING.

Wash the cucumbers and put them in a stone jar;
ur strong boiling brine over them. ILet them stand 24
ours, After ponring off the brine, wipe them dry, gut
into a brass kettle and cover with cold vinegar. Add 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. ]
o b .

TOXATO PICKLES.
MRS. W. A. CHESIRE.

Wash a peck of very green tomatoes, wipe them with
a coarse napkin, then slice them as fine as possible, sprin-
“kle them with salt, and lay on a sieve to drain. Shce a
- balf peck of onions and scald them in salt and water. -
Bave ready allspice, white mustard-seed, black pepper
ix fed popper pods, cinuamon, cloves, home-radish pod
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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
int of horse-radish is sufficient for a peck of tomatoes.
ry and have the jars air-tight. Cook about ten minutes.

DIRECTIONS FOR CANNING FRUIT.
M.RS. ALBERT CRANE,

Cherries, 5 minutes (for boiling); 6 0z. (sugar per
pound). Raspberries, 6 minutes, 4 oz. Blackberries, 6
minutes, 6 oz. Strawberries, 8 minutes, 8 oz. Plums, 10
minutes, 8 0z. Whortleberries, 5 minutes, 4 0z. Pie-plant,
sliced, 10 minutes, 10 oz. Small, whole, sour pears, 30
minutes, 8 0z. Bartlett pears, halves, 20 minutes, 8 ozs.
Peaches, 8 minutes, 4 oz. of sugar. Peaches, whole, 15
minutes, 4 0oz. Pine-apple, sliced, 15 minutes, 6 0z. Crab-
wple, 25 minutes, 8 oz. Ripe currants, 6 minutes, 8 oz.

ild grapes, 10 minutes, 8 0z. Tomatoes, 20 minutes, no
sugar. Quinces, sliced, 15 minutes, 10 0z. 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, } ib. black mustard-seed.
4 . white mustard-seed, 3 cups brown sugar, 1 gallon of
vinegar.
PLUM CATSUP.
MISS HATTIE MOSHIER.

6 tbs. pitted plums, 3 1bs. 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 very fine, and seasoned with salt and pepper.

CHILI SAUCR.
~ MRS. W. A, BURT.
 tomatoes, 2 large onions, 2 red

L

18 1

P

F

- 4:
: tablespo:xl:gsem, 2 tablespoons cinnamon,f lm
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allspice, } tablespoon cloves, 1 tablespoon salt, and 4 cups
of vinegar.

CUCUMBER CATSUP.
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,
cinnanion, nutmeg, allspice, and ginger. Boil all together
two hours. : ‘

: SPICED CURRANTS,
MRS. JOSEPH MILLER.

5 Bs. fruit, 4 s. of sugar. Cook 20 minutes. Skim
out the fruit. Add 2 teaspoons of ground cinnamon, 1 tea-
spoon of cloves, $ 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. BOGARDUS,.

" 2 qts. tomatoes, 2 white onions, 4 doz. green peppers, -,
1 doz. cucumbers, 2 heads cabbage, all chopped fine.  Let
M.oveg;leght- Sprinkle & téacup of salt in it. In the
ghorning drain off the brine, &nd season: with one table-

A seascn

84 tnfmerie,
154, all

; *1 °l‘:’1’



LA T ,"ﬁ

] __ pepper—(none ground).
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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 GRAPES,
MRS. H. R. SCOVELL.

5 ths. of grapes, 3 of sugar, 2 teaspoons cinnamon and
allspice, 4 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.
MIS8 TRAVER.

8 ths, apples, pared and quartered; 4 s, 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

inger, 1 of ginger, 1 of cinnamon, 1 of allspice, 1 of cloves,
nutmeg, 3 tablespoons of sugar.

CUCUMBER 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
morning do the same, and add 1 tablespoon of pulverized
alum. Next morning take out in steamer and drain. Take
2 gts. of water, 1 qt. vinegar ; scald the pickles in that b
putting in a few at a time. Take as much vinegar as WIE
cover them. You can guess by the quantity of water it
takes. Add 1 oz. cinnamon, 1 oz. allspice, I oz.of black
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PRESSED MEATS.

* CHICKEN LOAF.
MIS8 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 thoroughl{. Turn it into a deep dish, and let it
stand in a cool place.

MEAT 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.

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. Putin a long cake tin. Spread a few
pieces of butter over the top, and bake one hour.

VEAL OR BFEF LOAF.
MIBS MARY G. WALTON.

3 bbs. lean veal or beef, chopped fine (at the market),
10 crackers rolled fine, 1 teaspoonful salt, f teaspoonful of

* pepper, 1 teaspoonful powdered sage, 3 tablespoons melted
tvl;n%r’ 3 eggs well beaten, 3 tablespoons of watef. Bake
o hours. -

_ \ PRESSED CHICKEN.

AR M24. x. P: ALLEN,
Boil 1 chicken until tender, and:

n‘lt,‘z butter, ‘Puy

DO
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VEAL LOAF. 4
MRS. JOSEPH MILLER.

Take 2 s, of veal, chopped fine; 4 1b. 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.

et @ .

OYSTERS.

SCALLOPED OYSTERS.
MISS M. G, WALTON.

4 . of crackers, 1 gt. of oysters, 1 teacup of milk or
liquor of the oysters. Roll the crackers, and cover the
bottom of a huttered baking-dish. Spread over the crumbs
a layer of oysters, pep})er 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.

VEAL WITH OYSTERS.
MISS FANNY E. BOGARDUS.
Fry 14 bs. 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. APPLETORN.
Take large oysters and roll them in cracker crumbs

‘ place on broiling-irons (similar to a toasting-rack), an

lace 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, lace 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 AND SWEET-BREAD PATTIES.
'MRS. F. 6. APPLETON.

'l'aksa%' ot ¢ eters or calf’s sweetbreads (tim latter |

be bofled-in éalt and water first, and ok
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up into small squaresgand make a rich dressing of a pint
of fresh milk or cre?m ; 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.

————— o ——————

VEGETABLES.

FRIED TOMATOES.
MISS FANNY E. BOGARDUS.

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 siuash 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 8 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.
mﬂs 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, P. . APPLETON.
_ Boil a nice caullifiower in salt and boiling water suffi-
- cient to cover it ; cook hard for 20 minutes ; take it care-
- fully out of sauce-pan and lay nicely in the dish, taking
care'not _tpbgl:&k it. Poura nice drawa butter sauce over - .

N

e
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- STEWED CORN.
MISS FANNIE E. BOGARDUS.

. To 1 qt. corn cut from cob, add 3 pint rich milk, and

S stew until cooked, in a covered tin pall, in a kettle 4 full

< boiling water, and boil 2 hours; then add salt, pepper and

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

GREEN CORN CAKES.
MISS 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 4
an hour and have nicely browned.

CORN PUDDIXNG. . .

MRS. AMELIA HEARTT, P_;",‘

12 ears of corn grated, 1 pint of milk, 3 eggs, ﬁ cup of o~ R
melted butter, a little sugar, salt, and pepper. Bake 1}

hours.
BAKED MACCARONI.

MISS FANNIE E. BOGARDUS.

~ Take 3 0zs. 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 BEANS.
MRS8. P, W. CARPENTER.

Pick over carefully 1 qt. of beans aﬁd_]q&_ them soak
over night ; in the morning wash and drain in snother wa-

. ter.. Puton'to bei} in cold water with § teaspoon sods; "
pail about, 30 mnute:?then (when done the skin'af 8 bean _ .

1
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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 j fbs.
of well washed salt pork with the rind scored in slices, the
uppermost season with pepper and salt if needed ; cover all
with hot water, and bake six hours or longer in a moderate
(])ven. adding hot water as needed. They cannot bake too
ong.

—— e —————

OMELETS.

FRIAR’S OMELETTE.
MRS. F. G. APPLETON.

Boil a dozen apples as though for sauce, stir in } .
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 SOUFLE.
MRS. T, W. MACLEAN.

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

STUFFED EGGS.
MI88. MINNIE SAMBON.

_ 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 chicken sala(fe Add celery ehop fine, or

a little pasley. Fill the whites with this ; stand the halves
on a small platter; garnish with edraway or parsley

BAKED OuLEY,

leaves.
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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.
MR8, ';'. W, MACLEAN.

Beat 6 eggs, 3 tablespoons flour and 8 of melted but-
ter Jightly together; season hiEh 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 hutter, 1 table-
spoon of flour, a little salt, melt the butter in half the
milk, wet the flour smoothly in the other half; bLeat the
yolks of the egas and add in the milk; then stir in the

whites, lightly beaten to a stiff froth. Cook § at a time,
turning 4 over the other just before taking up.

OMELET.
> MBS. AMELIA HEARTT.

6 eggs, 4 cup milk, 1 tablespoon flour; beat the eggs
Y geparate, 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 butter
size of an egg), cayenne pepper. salt, and mustard to taste.
if too tart add a little cream when using.

CHICKEN SALAD. ,
MRS8. JOSEPH MILLER.

For one good-sited chicken take oné bunch of celery
chopped fine, a little pe%)er and salt, For dressing for
the above quantity take the yolks of 2 eggs bailed :

) i)' finé, #nd add mustard, vinegar, oil; and n little.:
Wapie pepper, aud salt to it taste; alpgriiie Liguor &f

PN
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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.

SALMON SALAD.
MRS, CHARLES MC CORMICK.

. If canned salmon be used, drain it dry and pick jnto
flakes with a silver fork ; mince some celery and ﬁeﬂ
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 JENKIE QUIRK.

To 1 chicken use 3 or 4 heads of celery; 3 or 4 eggs, 1

) tablespoon mixed mustard, 1 teaspoon sal’t, 2 teaspoons

celery seed, 1 tablespoon hard butter, § 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 {ofks and whites of eggs separately, into
that beat the oil slowly. Then mix all the ingredients to-
ether in an earthen or mew tin dish, except the cream.
t 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 Xonring on dressing mix the celery and
season with salt and pepper.

. ' NMAYPNNAISE DRESSING. .
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add 4 teaspoonful mustard, the same of salt, and as much
cayenne pepper as desired, stir this thoroughly in the eggs
—begin riaw to pour in the best salad oil. very slowly, but
congtantly keep stirring all the time. The more o1l you
put in the thicker it gets, which is desirable. Mine is as
thick; almost, as batter for cake. Occasionally pourin a
very small quantity of vinegar. Let vinegar be the last

deed, but a very little. Setin a cold place.

et e

- BREAKFAST AND TEA RELISHES

) POP OVERS.

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 flour; beat thoroughly, now add all
the milk, and lastly the whites which have been beaten to
a stiff froth; stir hghtly. Butter your pop-over-cups and
bake in a quick oven. These are nice for dessert, served

with sauce.
BREAKFAST CORN CAKES.

MRS. BOQRDUS.
1 egg, piece of butter (siZe of an egg), 13 tablespoons
sugar, 1 cup sweet milk, 14 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 hot 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.
MIS8 FANNIE E. BOGARDUS. . ‘ )
thick porterhouse steak, and broil overan. . -
cate to turn eonstantly; when;@lqp@ ddd -
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pepper, salt and butter, also a little water for gravy; if
very thick, broil fifteen minutes.

FRENCH POTATO SALAD.
MRS. C. B. WOODARD.

Slice some rold boiled potatoes into a salad bowl, -
sprinkle over them some parsley and a small qua%ﬁ'

onions cut very fine, or in place of them finely shredd -
tuce ; then pour over a sauce made of the following 1
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 loaks creamy.

FRENCH TO\ST.
MRS8. 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.
).IRS. D. L. QUIRK.

1 cup sugar, 4 cup butter; stir well together, and then
add 2 eggs, put in 1 pint of sweet milk, 3 teaspoons bakin

powder, and flour to make ggbatter stiff as cake. Bake an
eat hot with butter, for tea #F breakfast. -

CHICKEN CROQUETTES.
MRS. MACLEAN.

Boil a large chicken and pick it to pieces. Make a
F_anada of § bread crumbs and 4 pound of butter. Add a
ittle water, place on the stove and ceok to the consistancy
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 brea crumgs. Fry in
lard }:he same as for Saratoga potatoes. Then serve in a
nayim and garnish with parsley.

3
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. MEATS.

YEAL CUTLETS,
MR8, W. A. BURT.

. Beat 1 egg, roll the veal in egg, then in cracker crumbs ;
sa}{*d pepper to taste, and fry in part lard and part butter.

- MINCE B#AT.
MRS. ALBEM§ CRANE.

“ 4 pounds of chopped meats, 8 pounds of apples, 1 pound

' of suet, 1 pound of raisins, 1 pound of currents, 2 or 3 quarts
of cider, 1 pint of syrup, 1§ pounds of sugar, 1} table-
spoonfuls of all kinds of spices, 3 nutmegs, 1 tablespoontul
of pepper, 13 teaspoonfuls salt. ‘

BREADED LAMB CHOPS.
MRS. F. G. APPLETON.

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

LIVER AND TOMATO SAUCE.
" MRS. T. W. MACLEAN.

Take calves liver, slice and dredge flour over as vou
would for fried chicken; pepper and salt it and frv to a
nice brown. When done put in a hot meat dish and pour
the tomato sauce overit. Sauce.-One can tomatoesand1on- ‘
ion chopped fine. Boil together, then strain and put in a T
large lump of butter, 1 teaspoonful eloves, salt, pepper and

sugar.
STUFFEP BEEFSTEAK.
> MRS. W. E. CHEEVER.

" Take a round of beefsteak. Have prepared a dressing
- a8 for turkey ; roll it in the steak and tie it up tight; znt

tiD & pan with a little water, and roast an hour, b

4



24 . CHAPEL GUILD

YORKSHIRE PUDDING.
(To be cooked under Roast Beef.) *
MH®S. APPLETON.

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

FROG FRY.
MRS. ng CHEEVER.

Have enough good, swéet 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.
MRS8. W, E. 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. Many good cooks
lay over the game slices of onion, which takes away the
fishy flavor; remove the n 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 lard and half butter for frying. Make in flat
cakes and fry till a light brown. '
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PASTRY.
——— [}
MERINGUE FOR PIES.
MRS, T. W. MACLEAN.

&

pulverized sugar to the
and add sugar ; beat
Yafter being baked),

.. For 1 pie, use 4 cupfulf
whites of 2 eggs; beat the egd:
well, and flavor; pour over

%and brown lightiy. ¢

MIN
MRS. H. VAN TUYL.

Boil 8 ts. lean beef till tendet;,-and when cold chop it
fine, add 2 tbs. chopped beef-suet, aprinkle in a tablespoon-
ful of salt; take 6 bs. of apples, 4B of raisins, 1 1h, of
currents, and mix all with the megt; a tablespoonful of
cinnamon, 1 nutmeg, a teaspoon 0f &f@yes, 1 th. of brown
sugar, and 1 qt. of Madeira wine. AWe#.this is well mixed
put it into a stone jar and cover clmlgf

LEMON CREAM PIE.

25
MRS. TOWNER. g v "\‘)
Bake the paste (not too rich) in a comoon pié-plate

first. Boil Ft of milk, and when boiling stir itt § cup of
¥ flour, 1 cup of sugar, and the ‘yolks 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. 8. H. DODGE.

Four crackers rolled, 1 cup of water, 1 cup of molasses,
} cup of sugar, 4 cup of vinegar or boiled cider, 1 egg, 1 cup
of raisins chopped. Spices as for mince pies.

CREAX PIE.
MISS8 CARBIE PARKRR.

lpgk, i , 1.cnp sugar, yolks of
henping tablespoons flour.
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Mix all, and steam over a kettlatof boiling water. Bake
the crust separate, and pour cream into it. Frost with the
whites of the eggs.

< LENON PIE.

1 lemon, 1 coffee-cup of gugar, yolks of 2 eggs, 2 table-
speonfuls of flaur, 1 coffeg@p of milk. Grate the rind
and squeeze.out tiw; Hidid tﬁe lemon, then chép the re-
maigpder fine. i}a" ﬁ't g beat the whites to a stiff
: ary spread ove: the pie wheu@

N ”""Ps\ . 4

¢ ' E_WA,WABLES KING.

e el _ 12 crackers sopdeipd-in 2 cups of coffee, 1 cup chopped
™ raisins, 1 of currants;34cups sugar, } cup butter, 3 cup of

molasses; } cup ¢f ¥nggar, 3 apples chopped fine, } ib. of
citron, 1 nutmegy Eihey
cloves. Adults

iloonful of brandy to each pie. =

LEMOY PIE WITH TWO CRUSTS.

) MRS. TOWNEB. v
Lifyp your P-dish with a good crust. Qratd the rind
of one two small” lemons. Cut the leman in thin

glices. Pick out the seeds, and spread one layep over the

of paste by faking 4 tablespoons of flour, wetting it wit
cold water, ds for starch, Turn boiling water on it, and
gtir for a few minutes on the stove, adding a pinch of salt
and the grated rind of the le\mons. Cover with a omust

ag& bake slowly. : N
ORANGE SHORT CAKE.

- MISS LULU AMSDEN.

Make the crust the same as for any ofher pie. 'li:ike 1
A dosz. large oranges, pare-and slice them, antlet them stand
in sugar for balf ax hour; then spread between the crust®
. and sprinkle. powdered sugar on the top, and serve warm.

gboon cinnamon, and a very little #.

crust. Put 1 cup of suﬁar over the lemon, thén add 1 cup «
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with a chopping-knife until it can scarcely‘mtmgmshed
from the flour. Use ice-water enpough 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 uppar crust has been partly rolled out, spread
! but,ter and lard, sprinkle wwb ﬂy;ur, fold it wp and
. a.gam spreadln a second time and sprinklin

it towards you, and always use & light stroke

O LENON PIE.
, Tl O MISS ALLIE CHEEVER.
a '~ 1lemon,1 cup of sugar, 3 eggs, 3 & go tablespoons of
crackers, and butter the snze of an egg. Beat the

R lled
s fo kg and 1 white with the sugar. Grate the rind of the
pd squeeze in the juice. 1 cup of sweet milk, put
. thapg,. Bake as a custard. Beat the 2 whites
B Adding 3 tablespoons of powdered su-

he pie when done, and put it back in

LEMON PIE W'~ TWO CRUSTS.
MRS. 8. B. RATHF"N.

. 1 cup of sugar, 1 egg, 1 cup of water, 1 Iemon s]lced
- very this, 1 tablespoonful of flour. ,
. l’*‘ ¢ LEMON PIE.

MRS. AHELIA HEARTT.
1 lemon grated, 1 cup of sugar, 1 cup of water, 3 eggs,

’and 3 rolled crackers.

— O P—————

o CUSTARDS.

.

APPLE FLOAT.
| MISS CLARA NWHQL&

" . . REGIPE BOQORK, i

flour ; roll again the size desired. Never roll the
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PRUNE WHIP.
MRS. ALBERT CRANE,

} Bb. of Turkish prunes, soaked over night and stewed
in the morning till soft. Put through a cullender, add the
white§ 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.

CHARLOTTE RUSSE.
MRS. EDGAR REXFORD.

-
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 4 teacup;
of cold water one ﬁour. Set the cup in hot wateggsnd
when dissolved stir into the cream quickly. Put tjag
on the ice till perfectly cold, then pour it gxg
sponge cake placed in the dish from :

served.
WHIPPED SYLLABUB.®

MISS MAMIE CURTIS.

1 pt. of rich cream, 14 cups pulverized sugar, 1 glass JeCt
wine, vanilla to taste. Sweeten the cream, and when the ol
suiar 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, 10z. of gelatine. S8tir it till it
comes to boiling heat, without letting it boil. Then stir
in, cold, sugar to taste, and 1 glass of wine.

ANERICAKN CREANM.
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- v
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 o
stiff froth, Stir gently. Add flavoring, and let cool. .
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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,

29

AMERICAN CREAM.
MRS. W. E., CHEEVER. N

Put on the stove 1 gt. of milk; add % of a box of gela-
g 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 mixtaire on the
white. Beat well. Put it in forms on ice, and eat it with
cream. :
TAPIOCA CREAM.

MRS. C. D. WILCOXSON.

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, whites and yolks separately ; stir the -
yolks into the milk, and, when 1t begins to boil; add the
tapioca. Let it hoil up, then stir the whites very thor-
oughly through it. Flavor to taste. Eat cold. The tapi-
o oca must soak over night.

LEMON CUSTARD.
MRS. R. A. LIGGETT.

. P Beat the yolks of 8 eggs till light, add a pint of boil-
L 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. QGive the whole a boil, and put in glasses. To

be eaten cold. e

: ORANGE CUSTARD. )

MRS. D. TILDEN.

4 doz. oranges ;i(ared and sliced, and about % cup sugar.
Custard—1 qt. milk, Kolks of 3 eggs well beaten, 1 table-
spoonful of corn-starch beaten with the egg and 2 little
:i]é. Let the milk come to a scald, then add the corn- o
rch and egg, with § cup of sugar. Grate the rind ot 1 o
'oranggl in tlzu.fs. thfout;t;h:’lz ovl?rm?e orang%s. Then beat
$he whites of t a little sugar and orange-juice, ° =

nonem e e el
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JELLIES.

LEMON JELLY.
MiS8 TRAVER.

3 lemons grated, peel and juice; 1 oz. gelatine, 1.
sugar, 1 dt. boiling water, 1 glass of wine. Strain and set
awdy 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 14 ibs. 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.

ORANGE JELLY.
MI8S TRAVER.

Gralé the preel-of 5 oranges and 2 lemons, squeeze the
Juice interit. Boil 1 . sugar in 1 gt. water. hen boil-
.ing ({)our 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.

LYMON JFELLY,

MRS. C. D. WILCOXSON.

1 oz. of gelatine, 1 . of sugar, 1 gt. of boiling water, 4
lemons. Cut the lemons in slices and bruise them ; then
add the sugar and gelatine, and pour upon the whole the
'boilin% 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 ? t. of powdered sugar with the yolk of 2
egys. gtir until thick as boiled custard. Take o!¥. W hen
cool add flouring. Just befere serving it, add the whites,
which have been whipped to a stiff froth.

GOLDER PUDDING SAUCE.
MRS. C. D. WILCOXSON.,

1 cup of sugar, } cup of butter, 1 cup of boi]ing 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, 4 cup of butter, 1 egg, nutmeg
to taste. Beat it to a froth. Set the dish in hot water,
and eook it till it is thick.

FOAMING SAUICE.
MRS. M. R. S8COVELL,

Beat the whites of 3 eggs to a stiff froth. Melt a tea-
cup 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.

SURT PUDDING.

eup.af cho pqunct,, 1 of stoned raisina.
*p . f.ﬂ‘:mf;; of molasess; 1-tablogg
skt il 1 tablsopeon o kil
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CREAM TAPIOCA PUDDING. :
MISS JENNIE QUIRK.

Soak 3 tablespoons of tapioca in milk over night. Put oy
the tapioca in a quart of cold milk. Then add the yolks o
of 4 eggs, with a cup of sugar, and let it boil until a little N
thick.  Pour into a pudding-dish. Beat the whites of 4 -

eggs to a stiff froth, and stir in 3 tablespoons of sugar. ) ﬁ
' 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, 24
. cups of flour. Steam two hours.
" Sauce.—2 eggs, 1 cup of sugar, } cup of butter beaten
fo a cream. )
CORN MEAL PUDDING.

MISS KATE FERRIER.

Beat 4 tablespoons of butter to a cream, with half a - R
pint of powdered sugar. Add the yolks of 3 eggs, beating oL '1
[

1

|

them thoroughly ; a round half-pint of corn meal, and the .
. whites of eggs beaten to a stiff froth ; mix well, and bake ’
N in pudding dish well buttered. e

Sauce—Place } gill milk in a pan of boiling water.
When scalded, add 4 pint powdered sugar mixed with the S
yolks of 2 eggs. Stir until thick as boiling custard. When e
cool flavor with nutmeg. Just before serving add the well
beaten whites of the eggs.

F16 PUDDING. S
MRS. T. W. MACLEAN. »

1 b. figs chopped fine, 1 cup” grated bread crumbs, 1 |

cup of suet chopped fine, 2 eggs, 4 cup sweet milk, 1 tea- e

_ spoon soda, 1 of cinnamon. :
Sauce—2 eggs, 8 cups sugar, 4 cup butter; beat till : i

very light: Steam the pudding two hours. . L
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24 cups flour, § teaspoon soda. Mix well. Salt and spice
to taste, and steam two hours.

ORANGE PUDDING.
MRS. 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 PUDDING.
MISS JENNIE QUIRK.

Soak 1 cup of tapioca in cold water over night. Slice
1 doz. good-sized apples in a pudding-dish. Sprinkle a
little sugar and spices to suit taste, on apples. Add about
a cup of cold water; then the tapioca. Cover with a tni
and bake until done. To be eaten with cream and sugar.
RICE PUDD NG. )
) MRS. JOSEPH MILLER. n
To 1 qt. of milk add 1 teacup of rice. Put in a cus-
tard kettle, and boil until soft. But do not let it get too
thigk.. Pour into a dish, and after beating together 4 eggs,
1 agpof 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.

ASHBURTOXN PUDDING.
MISS GRACE APPLETON.

4 cups ot flour, 1 cup of suet, 1 of milk, 1 of raisins, 1
of molasses, | teaspoon soda ; mix all together. Boil in a

bag 3 hours, .
COCOANUT PUDDING.

MRS. MACLEAN.-
1 cocoanut grated, 3 tablespoons butter, 1 cup sugar, 1
pint milk, 4 eggs.
HUCKLEBERRY PUDDING.

1 pint of molasgses,

-1 quart of fiour,1 quégt of huckle

%7 1y cmm
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. put in the oven to brown. Serve cool. Flavor with lemon.
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. BLACK PUDDING.
MRS8. C. 8. YOST. N

1 cup molasses, 1 cup warm water, 1 egg, 1 cup raisons,
4 teaspoon soda, 24 cups flour, cinnamon and cloves. Steam

14 hours.
ORANGE PUDDING.

MRS. JOSEPH MILLER.

Take 4 gaod sized oranges,peel, seed and cut into small
pieces; Add a cup of sugar and let it stand into a quart
of nearly boiling hilk, stir 2 tablespoonfuls of cornstarch
mixed with a little water and the yolks of 3 eggs. When
done let it cool and then mix with the orange. Makg a
frosting 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. e

4 box of gelatine in } pint of cold water. Let stand
1 hour, then add 4 pint of boiling water. When dissolved
add the juice and grated rind of 2 lemons and 1 small cup
of sugar; strain into a dish to coel. Make a custard from
the yolkes of 3 eggs, 1 pint of milk, 4 cup sugar, Or.
Just before using cut the jelly into squares and puttin a
glass dish ; pour the custard over it. Beat the whites'to a
stiff froth with a little sugar and pour over the top.

HUNTINGTON PUDDING. *.
MRS." TOWNER.

‘Wash thoroughly one-half cup of rice, a.nd 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 table:
spoons of sugar. Pour over the top of the pudding and
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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 frait,
(canned or fresh) alternately. One spoon of batter first until e
. the cups are half full. Steam very fast for half an hour. Ty
§ ‘Wine sauce.
SNOW PUDDING.
. « MISS ALICE M. CHEEVER.
s

;4 box gelatine in a pint of boiling water; when dis-
sol¥ed an(i; nearly cold beat for halt 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
Jemons to the custard.

A RICE PUDDING.
MRS. C. D. WILCOXSON.

s 1 quart of milk, 1 te: zup of rice, 1 teaspoon ¢ ¢ salt, boil
¥ until it is tender; Deat {olks of + eggs, add one cup of
> sugar; turn rice boiling hot on eggs and sugar. Beat the

wlites and pour on top of pudding, and set in the oven to

: brown. . . ‘,j:g
: ' SARATOGA PUDDING. 3
Vs MRS. ALBERT CRANE. “
1 pint of milk, 4 large tablespoons of flour mixed with 3¢
some of the milk. Boil the anilk, take off and add the . E
flour and milk and 4 beaten eggs and a pinch of salt. -y
Bake in a dish inside a basin of Water. Maple sugar makes -4
*a good saucs. ¥ i

i ALMOND ﬂ&mm. '

e _ MISS MINNIE SAMSON. .

. 1 quart of milk, 10 bitter almonds or § teaspoon of ex-
.$ract, 4 pound of sweet almonds, blanch and pound them
" 1o a paste, 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
Yo be eaten cold with or without cream as preferred.

SUET PUDDING.
MBS. L.’ A, KISHLAR.

 milk, 1 of sy
raiging, § ¢

4908, 1 CUD 5W
ielted butter, 1
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cups flour, 4 teaspoon soda. Mix well, salt and spice to
taste, and steam 2 hours.

APPLE PUTIDING.
MRS. H. 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 PUDDING.
MRS. H. R. 8COVILL.

1 cup sugar, } cup butter, 1 egg, cup sweet milk, tea-
spoon soda, dissolved in milk, 2 teaspoons creamn of tarter
in the flour, 3 cups flour, 4 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 Temon extract ; nutmeg may be

. used instead of lemon. What is left of the pudding may
be used for tea. b

ICE CREAM

@

WATER ICES.
. ]
* . 0RADGE ICE.
MISS MARY E. L. CURTIS.

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. .
LEMOS ICE. o
.7 .- MBS, T. W. MACLEAN. .

‘strong Jemonide, Bdling 2 o 8, Btrai
‘ihe..fmezer to freezs. When frpaem add the
which haye heaten i« a3
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. Sweeten more than you would for lemonade as freezing
takes the sweetness out. -~
STRAWBERRY ICE CRE. M.
MISS MAMIE CURTIS.
;... 3 pints rich cream, 12 ounces pulverized sugar, 2 eggs,
Jespoons vanilla. Mix all in a procelain lined basin;
* ‘o fire, stir constantly to the boiling point, strain
th¥gugh fine sieve and freeze. Iook over 1 quart straw-
berries, place in a bowl, add 6 ounces pulverized sugar
and crush to a pulp. Add this to the frozen cream and .
- 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. reak the peaches and
stir all the ingredients together, then freeze.
HAMBURG CREAM.
MIS8 KATE FERRIER.
Stir together the juice and yellow rind of 2 large _—

lemons, cup sugar, wcll beaten yolks of 8 eggs. Put in
. the pail and set in a pot giling water, stir for 3 min-
' utes; take from fire, add 1l beaten whites of the
eggs, and serve when col

LA 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. - Cioann

o T JUMBLES.

MISS HATTIE MOSHIER. . - .

eups. sugar, 1 cup butter, 1 nutmeg, ¥ .ted-
T tablospoontal milk. Mix s sob 45 ot
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SAND WRRIS.
MISS GRACE 'APPLETON. 7"

f sugar, Bapounds butter, -
en add%®he su ari

2 pounds of flour, 2 po

Put the butter into.the fokKr,! ;
the whole with 3 eggs. Rolout'e bake on pans, Spr g

over them before baking, Eround®innamon, loaf sugar

pounded almonds.

CLARK COOKIES.
MRS. TOWNER.

14 pounds flour, 11 ounces of sugar, 7 ounces butter, 2
eggs, 1 small cup of milk in which dissolve 1 small teat
spoonful soda; add nutmeg or caraway seced, and make
out with the hands soft as possible. . :

GINGER DROPS,
MRS. DR. POST. . '

2 cups molasses, 14 cup butter, } cup hot water, 3 eggs,. :
2 teaspoons soda (dissolve in water) 3 teaspoonfuls ginger, ®
Spice to taste.

]

¢ CUOKIES
MRS. TOWNER.

~

2gs, 4 caps flour,  table-

o powder, cream, jmtter,
tely, flavor with ci on
¥ and baking powder adding
ies will keep 2 weeks and s

1 cup butter, 2 cups
spoons milk, 3 teaspoon
and sugar ; beat the eg
or nutmeg. Sift in the
enough to roll out. Th

without milk a month. 4 W
BELL’S GINGER SNAPS, . T

MRS, TOWNER. , e

2 cups molasses, 1 cup butter, 1 tablespoon ginger, 1 2

teaspoonful soda, 2 teaspoons vinegar, flour enough toyroll
ont Kard as crackers, ] :
: ' JUMBLES

5. - MIS8 GRACE APPLETON. °
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CAKES. ‘

BQILED, FROSTING.
MIS8 PANNY BOGARDUS.

. - ffee cup sugar, add just enough water to m gten,
“ -antil it strings from spoon, then add slowly
“‘ beaten ¥hite of one egg; beat rapidly-$ill cool.

FROSTING.
bl MIS8 MARY d. WALTON.

For one eake: White of 1 egg beaten stiff, snr in
ylverized sugar until firm but soft.

CHOCOLATE FROSTING WITHOUT EGGS.
MISS LULU AMM

3 Iarge tah]es;}:)onfuls grated chocolate 1 cup sugar, 1
Peup sweet milk. Let boil till it will harden in water.

w

IN IAKING CAKE. ®
. ) MRS. cum:g SPENCER.

1at. Cream the but.ter spear unl ess otherwise (b

rected. 2nd. Stir a great d é you add the remainder
. of the ingredients. 3d. Beaf eggs separately and all
the whites last with that po of flour containing bak-
ing powder, and after that is added stir very little.

SNOW CiKE.
MRS. E. B. ALLEN,

S 1 tumbler of flour, whites of 10 eggs, 1} tumbler of

: #  fine sugar, 1 teaspoon cream tarter stirred into flour. Beat
the eggs to a s T froth, stir in sugar, and-lastly the ﬂour,
* Flavor to tast

the

o
&
;
S8
A
?..
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) 2T W e SHABEL, QUFLD'™

e alr
L o _
v teaspodn cloves, 4 of allspice, 1 bablespoo
N nutme" Bake in two tins and put togetl
S e SPONGE CAKE.
"~ e
£ - . MISS A JpE H,.
& : cup sugar, Qe"os
Pl 4y teggmn: of ba.km«r ngd
' ** lefnon ,
[ A} _~1 B ¢ .

E lpounﬁ sugaf, 14.eggs, 1 pdund of butter
. of flour, 1 c1tron,,3 of ra.l’sms, 2 of currante’ 1%
lilndy, Mb]espoonﬁ]]s cinnamon, 2 of a]lspxce‘ 2 ot
1 of mace, l+nutmeg, 1-teaspoonful soda; brown

thie llour This mal,ea two large cakes.
'JELLY CAKE.

)

TTIE MOSBI

1 cup sugar, 4 eggs, 1 cup ﬂour, teaspooriful soda, L
s crean; tartar, 1 t.v.ble:poonfgl milk, 1 of butter. ﬂ

g HOFT GINGER mxmn., / .
T,

ge v 6l “”‘R’Ay .
er'iigs ﬂonr, L

! of%
Wi ]( £ all-
eggs bheaten
¥ 4y add the -

d in milk,
: stiff. &

/

i*St

1 /cup huifte}, ]

. 11¢ggs. 11} tumblers of granulated sugar ‘l
fou., 1 teaspoondad vanilla, 15% cream taptds
and ﬂnur,hll mesghen 3d cres
; Kbler full a
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CREAM €*XE~ L
Y e MRS. RILE. - . ‘
,haugarg, E'ego\ butter size o1 '?cup Gy
ke 13 enpaflour, 1 heapmr' teaspoon pe .rl aki
der, eream fnr same. Place on\he ’ :
when very cold add 3 tablespo}
on vanilla. Whtp and put bej
‘ SPICE CAXE:
MRS. HAWKINB.

eggs, 1} cups butter, 8 cups brown 8 1 of sour
4 of flour,-1 teaspoonful of soda, 2 taflesggonfuls of
on (4 little more is better), hagtf ci aspoon-
spice, half a nutmeg, 1} Ibs.Wmsi .
) < WHITE CAKE. '
MRS. BAMUEL POST.

Large 4 cup butter, }'cup mil cups suom’ wliites of
8 eggsz 3 teaspoonfuls baking powdRE Flavor to tastéyy,

CREAX mxlf.
MBS SAMUEL POST

2 cups sugar, 8 eggs, 2 8 ﬂ ur,
aking powder 'F lavor Wr%%pbw&
g 5Vers. Cream.—1 Dig ,

MAons'~ wad verv
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spoon ginger, 1 teaspoon soda, 1 cup molasseg
gill wine, 1 gill brandy ; steam three hours.

three loaves. ] g
LEMON CAKFP. . TEY ot

, ' M/SS CARRIE PARKER.

ps of sugar, 1 cup of butter, 1 egp of _vyeet nﬂk
5 eg; 4 caps flour; stir the bufter and sngagdo
beat the eggs separatelv. the whiteg to-a s
dissolve a littfe soda in the milkj.mix all
the flour and put in by degrees; and add"t

! grated rind of one lemon. . B ‘
' SILVER 'WAFERS. a
XS, T. W. MACLEAN. §

4 th, hutter, gat, 3. b, flour. 2 eggs, 2 teaspoon
lemon : mix the and butter towethér, then add th
yolks. dour and tes, alterpately. TDigop on tins and
spread with a wa e‘poon. , after ¢ kmg, put over

Hing pin to cur

c_ym.m CAKE.
MR$. xmm' HEMPHILL.-

in ee Lup and fill up the cupw .
Jeup of sugar, 14 cups flour, 2 teaspom o B

Bake in 9 lpaves in shallow pane. Pt i
g,;tﬂet creamy edd P tahlnspoom fina

the cak




el SR

ENGLINH WALNUT CARES.

rij

/{ *

MRS. D. C. BA ELDER.

[Ng . e
. " -
m t, 4 cup butter, § cups milk, whites—5--eggs, ‘
. 3 cups flour, A tadspoons bakmg powder, 1 b. nats as you ; :“
‘buy them, } cfip raisins (stoned and chopped. Leave out . A

o u es, pu ing on the top of the cake after frostm.z ST ---_"'t\‘

VAMTY CAKE.
MRS. S. H. DODGE.

~d

“* 14 cups sugh, 3 cup butter, 4 cup sweetgmilk, 1} cups
. . 3%flour, } cup corn tarck 1 teaspoon baking pewder, whites
TPl 6 eggs. B; ke' in two cakes, putting trostmg between

e B ;‘ % " . CREAM CAKY. L ,
*j;'.”f‘." RN 4 MISS JENNIE . '
fﬁa S 2 cups ivar, cup butter, P sweet milk, 3 tea-
i .- spoons bakipgg powder, 8 cups flour, whites 4 eggs ; flav
* with -vanj ‘Bake in layers. Whip cream sweeten .
7 and flavol@with vanilla or strawburry until thick then <

.spread be n. i

G ¢

‘&_' _ ., OBANGE CIKE.

. R o
. & MRS P W, CARPENTEK. . _'»j

-2 cu‘& sumr, ‘ e"gs, leaving out the whites of 2, 4 cu
butter, I.of wat 1 t,eaqp baklnv owder, 3 cups flourg¥ .
ce, grated:’ n n] o UZ the remaxg- *' &

mg whites fofmfst -
; " LEMONJELLY CAXE. @ ‘
MRS. CLINTON. sgmpm. i




e Beke fog'an hour in a moderate oven.

. * @
-
‘ HARLES D. WILCOXSWN. :
10 eggs ar, 1 . flour, and rind and juice of 1

lemen. 3
i NHITE FRUIT CAKE.
3 MBS. C. L. YOST. i
7 ¥ £nps sugar, 3 cup butter, 1 cup sweet milk, 2} cups

flgur, yhites of 5 eggs, 2 teaspoons baking powdemgpffee
csp raisins, coffee cup currents, coffee cup c1trm¥non
peal. The above recipe without fruit makes ayer

cake,. Y

1ADY LaRE.

. MRS. MACLEAN. .

Mix tp a cream $ cup of butter, 2 cups of white sugar,
the whites'of 8 egg (beaten light),1 cup of cream (in which,
dissolve a feaspoonful of soda), 3 cups flour (in which put=:
2 teaspoyﬂ' uls of cream tartar.” Flavor with bitter almonds.-

|

SPONGE CAKE.

MRS. H. VAN TOYL. , * : g'\
*‘? o -y
2 cups sugar, 2 flour, 4 eggs, 3 teaspoons baking £
powder, % cups boj ater; add water last and flavor to
.@ta.ste. Bake in deep tins.
» GINGER CAKE.
MRS. DR. WATLING.
1 cup N. 0. molasses, 1 egg, 1 teaspoon soda in 4 table- *"ﬂ
spoons hot water, % cup shortening, 2 tablespoon ginger. b
SNOW CAKE.
MRB. PATTEE. Co

1 cup pulverized sugar, 13 cups of flour (sifted ),whife
of 12 eggs heaten to a foam, 1 teaspoon cream tartar.
Flavor with rose or lemon, and bake in a quick oven.

PORCUPINES.


file:///vhites/of

v 45
s custard 5 Phave an abundance
‘- of almonds, TA% theM to a paste, 3dd¥ m to the cus- .
tard, ¢ ‘'rve cold, one sponge cake tq rson.

DELICATE CAK
MILS CARRIE PARKEF

F Ry

our, 2 tea-

fcup'butter, 2 scant cups sugar, 3 9§
ites of 6 egys.

A %poqu baking powder, 4 cup sweet milk, W
lavor with lemon.

» ST. BERNARD CAKE.
. MRS. DR. WATLING. -

N . g*cuv supar, 1 small cup butter, 3 eggs, 1 cup sour
o hilkyY teaspoon soda, 3§ cups flour, 4 1. Zante currants,
- _eitron, 24 teaspoons lemon, § of a nutmeg.
- CREAM CAKE.

MISS CLARA NICHOLS.

3 eggé and 1 cup sugar well beaten together; to this
#dd 14 cups flour, 14 teaspoons baking powder, 2 table-
spoons milk. Bake in®three layers. For the créam—a
small bow!l of whipped cream. Sweeten and flavor to taste.

SUGAR COOKIES.
MISS CARRIE PARKER.

e ; 2
“lﬁ%% bowl butter, 1 pt. bowl sugar, 3 eggs, % cup sour ' &#
milk, 1 small teaspoon soda. Flavor with lemon. '

WATERMELON CAKE.

MRS. PATTEE.

White part: 2 cups sugar, % cups butter, % cups sweet
milk, whites of 5 eggs, 2 teaspoons baking powder, 3 caps
flour, and flavor to suit yourself. Red part or core of
melon: 1 cup of red sugar sand,  cup butter, § cup sweet
o milk, 2 cups flour, 1 teaspoon bakinf)powder, whites of &
L eggs, and 4 b, of raisins for seeds. Put half the white in
the bottom of pan, then put the red in the middle, then
the rest of the white on top. .

5. VW

NUT CAKE.
L7 MIBS GRACE "APPLETON. ) 7,';’.
" 8-oggs (beaten very Light), &:’. of, pulver-

GhESECaRl f Hour, 1 aate.

£ .
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. .
4 N LD
® whi RFECTI'N CAKE.
‘ §rs. pr. waTLING.
8 cups sikead pf butter, 1 of milk, 8 of flour, 1 of
cornstarch, w 12 eges (beaten to a stiff froth, 2 tea-

spoons tream # in the flour and 1 of soda in half the
milk; dissolve {he cornstarch in the rest of the milk and
add it to the sugar and butter well beaten together,,&hen.
the milk and sdtia and the flour and white of eggs.

WHITE CAKE. v
MI8S CARRIE PARKER.

1} cups sugar, 2 heaping table-spoons butter, whites of
6 ¢ gs, 1 cup of milk, 3 cups of flour, 2 teaspoons baking
po ter. Flavorto taste.

ICE (!REAHC,\KE.

2 cups sugar, 1 ¢

8 eggs, 2 teaspoons buK'
in jelly tins. For icing ™ :
sugar and 1 cup water; boil tijlt 9 stringy and pour boil-
ing hot over the whites of 3 eggs slightly beaten, and flavor
with lemon or vanilla, beat until white and spread bes2
tween and on top.

LEMON JELLY CaKE.
MRS. PATTEE. N

i

2 cups sugar, § cup butter, 1 cup milk, 3 cups flour, 2
teaspoons bakin (% powder, 4 eggs. Bake In layers ‘Fuice
and grated rind of 2 lemons, coffee cgp sugap, piece of
hatter ( size of an egg), 2 eggs; mix and boil ti Clear.

s

CONFEGTIONS.

| QUEBV'S NOLASSES. CANDY. ,




A

RECIPE BOOK. 47

MAPLE CARAMELS, .~
MISS MINNIE SAMSON. ¢

1 pound white sugar, § pound maple (pulverized), lit-
tle more than } pt. of water, 4 teaspoom of cream tartar.
‘Let the white sugar dmolve, ‘then add cream tartar and
maple. Boil about half an hour, stir in 1 pt. of rich cream
so algwly it will not stop boiling.. When hard enough pour

- on %l] greased platters ; when cool cut in squares.

Ny,
i

‘ COCOANUT CANDY.
MISS CLARA NICHOLS.

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

m tartar, 1 pt. water.
d water, it must be tried

V... frequently ; then pour “into plates or on a marble slab, and

when nearlv cold pull antil it is whito, When it is pu]led ZL&
nearly white put in flavoring. R v Lo < i e Ay Lre
“'}'n =
’ CHOCOLATE CARAXE D tend "“""“"
: MISS CARRIE PARKER. " g py; (cf,,.,,'. i

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 buttered pans. :

COCOANU T DROPS.
MISS MAMIE CURTIS,
1 1b. of cocoannt (grated), 1 Ib. of white sugar, 2 eggs

e

(well beaten). Mix together, roll into balls, place on 3¢’

paper in a tin and bake 15 minutet.
BUTI‘EB SCOTCH.
mss FANNIE H. cnxxvsn.

 Fevem table spoons of sugax, 2 of melasses, 1 of but-
§ of Wnegar&ﬂ%oon 2 ,

-of soda. f.&dd afew
fof oaldk.

. -
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, CHANCHILLA CREAM. A

MI18S JESSIE PEASE.

1 qt. rich cream whipped to a stiff froth, add % cups of
pulverized sugar, 4 box Cox’s gelatine dissolved in a little
water. Flavor to taste and place in 2 mould.

CHOCOLATE CARAMELS,
MISS MINNIE SAMSON.

1 th. white sugar; little more than half a pt, of water,
1 teaspoon cream tartar, 1 pt. sweet cream, 14 ozs. choco
late (pulverized). Put sugar, water and cream tartar to-
gether and boil about half an i'lour, add the chocolate, then

stir in the cream so slowly that it will not stop boiling, as el
that will make it grain; try in cold water; do not have it ©
. too hard. Take off when done and stir in } bottle of va- 2
o nilla; pour on well greased platters; when cold cut in e
squares. S

CREAM CANDY.
MISS CLARA NICHOLS. '

1 . loaf sugar, 1 cup water, 4 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. *

-

\

MISCELLANEOUS.
WASHING FLUID.
. MRS. F. G. APPLETON.

o

1 . Babbitt’s potash, 1 0z. ammonia, 4 oz. salts of tar-.
tar, dissolve in 1 gallon soft water; jug and’ cork tight.
One tea cap full to a'boiler of clothes.

WORTH RENEMBERING.
T 4 . . » .
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POLISH FOR GLASS, BRASS, ETC.
MRS. T. W, MACLHAN.

T 1Bh.8 anish whiting or prepared chalk, 1} ozs. alco-

merican vermlhon, # oz. acetic acid. Mix the
‘and vermillion well and sprinkle with the acid
ol. Rub well. Mix with soft water-#6 the con-
putty, roll into balls or put inte boxes to dry.

SILYER POLISH.
MRS. FRANK BOGARDUS,

4 ozs. Paris white, 1 pt. hot water; let it come to a
boil. When cool 1 0z. ammonia. . ,

TOOTH POWDER.
DR. WATLING.
French chalk 3 xvj.

k4 ' ghosp]mte of lime 3 iv.
" rris root 3 ij.
=~ - . Pulv, sugar viij.
a Tannin 3 ij.
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