) 1 s,

S, HAIR ORNAMENTS,
BEST OF COSMETICS.
Great ention is gi} en to Gray Hair and Treating the Scalp.

FANCY HAIR DRESSING. SHAMPOOING,

SANG CUTTING A SPECIALTY.

No trouble to show g s,
14 EAST MAIN STREET.

" v
LADIE S;————%

Remember that we are HEADQUARTERS for everything in the

(GROCERY LINE,

Fruits, ¢ Flourdor$ E xtracts,

——AND——
We Deliver Promptly with our own wagon and sell the

Best Goods at the Very Lowest Prices.

WELCH & RUSSELL,

Telephone 61. 210 SOUTH BURDICK ST,



JOSEPH DUNKLEY,
WHOLESALE AND RE FLORIST,

—r L T,
I e

CUT FLOWERS AND DESIGNS TO ORDER

* e O R b
The Finest Millinery
—3$ AND §—

THE MOST STYLISH,

=G0 TO—

MRS G N ARUSSELL:

116 SOUTH BURDICK STREET.
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—~Merchant Tailor.

sAMAZOO,

- - - MICHIGAN.

h Burdick. \ 212 North Burdick.
HANSEIL.-MAN'S
 the place to get your

Ghoice Gonfectionaries Bheap.

ICE CREAM SODA.
—— ORDERS TAKEN FOR ICE CREAM

Factory, 212 North Burdick Street.

e [3g@ar -1in - Mind.

THE BEST ONE BROLLAR SHIRT 18 SoLp By

#< He B. H@¥mg D

And is the only one in the city to be had in all sleeve length and body
sizes. I warrant a perfect fit.

Silk Umbrellas Re-covered and Repaired.

A FuLL LINE oF GENTS FURNISHINGS
H. B. HOYT, Kalamazoo.
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This Boolc

The very best receipts, but the 1

MISSBS Llsk s Improyed Cake Ti
THESE TINS NEED NO GREASE. i
We also carry a Full Line of—

BREAD, CAKE, PUDDING and PIE NS.
For Kitchen Supplies vlsn the

STAR BARGAIN l;lOUSE

CHEAPEST PLACE IN T
134 South Burdick St., KA’L‘AMAZOO, MICH.

SAM FOLZ

Is located Corner of Main and Portage Streets.

HE MAKES A SPECIALTY OF

Novelties for Children’s Dress.

HIS IS THE DAYLIGHT STORE—/r——
- ——==—===HAVING 14 SHOW WINDOWS.

DON"T FORGET,

CORNER MAIN ANP PORTAGE STS.
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S. STERN'S,
‘ 130 WEST MAIN ST.

WEST END GROCERY,

741 West Main Street, KALAMAZOO.

Go to CAPEN'S

—:FOR THE \—

i =] ATEST NOVELTIES

—IN—

(“hoice Millipery Trimmings.

Trirmmmmecdcd Hats ana Bonnets

IN THE NEWEST STYLES.



STLKSS

AND FINE

DRESS GOODS, _»

And a Full Line of

& DOMESTICS
Always in Stock.
GOoob GOODS. r P 3

—— AT— ‘[

¢ BRUEN:IS, o

A GOOD GOOK

is as particular about the guality of the Fravorinag Extracts she
uses as about the flour, knowing that in either case a poor
article is liable to defeat her best efforts.

FOR YOUR MOST PARTICULAR DISHES IT WOULD BE
ADVISABLE TO GO TO

HoLLoway’'s DRUG STORE,
104 West Main Street,
FOR YOUR
< Flavoring FExtractss,
AS THEY ALWAYS HAVE THE BEST.



A COOK BOOK

COMPILED BY

LADIES OF St. LUKE'S CHURCH,

KALAMAZOO, MICH.

~+ A few strong instincts and a few plain rules.” -

“The turnpike road to people’s hearts, 1 find,

Lies through their mouths, or 1 mistake mankind.”

KALAMAZOO, MICH.
Ihling Bros. & Everard, Printers and Binders,
1892,



Artistic Phot gr‘ep er.

Fine Portraits, Strictly Hand Painted

Pastel, Water Colors, Oil, Craynn and 9d1a Ink,

GUARANTEED NOT TO FADE, .d

Copying and Enlarging in all the Know_rj-'Sty'les.

A Fine Stock oF PicTure FraMmeEs ALWAYS ON ND.

Studio, 134 South Burdick St., Kalamazoo.
—
G. VAN BOCHOVE & BRO,,
L <o i

Cut Roses and Carnations.

FLORAL DESIGNS AND DECORATIONS OUR SPECIALTY,
. Corner Portage and Third Sts.

IMPERIAL TEA COMPANY, . &

e

——DEALERS IN —

@ ’T'e?.\,s, (;off'ees Z\rgé Spiqq,s,

123 SOUTH BURDICK ST,

KALAMAZOO, MICH.
A. HICKS, Manager,



In scattering these “@rumbs of comfort” among our
friends, we beg to say that it has not been the design of
the committee to give a complete cook book, full in all
departments. (There are so many such books publish-
ed by proféssionals, that almost every lady is supplied ).
Our only aim has been to secure a limited number of
known and approved rules, the majority of which, besides
their own excellence, will have the added ﬂavor of
pleasant memories.

For a few only of these recipes do we claim origi-
nality; they are simply commended as being favorites in
use by the ladies whose names are attached to them,—
names which suggest friends good and tried as the
recipes themselves.

The assurance is felt that if the recipes herein recom-
mended are conscientiously followed, the result cannot
fail to confirm the established repute in which Kalamazoo
cooking is justly held. For the invaluable one alone,
for cooking husbands, each lady is allowed the latitude
of her own individual taste and skill; but we safely feel
that we can enjoin the use of the contents of this little
book as a sure means of promoting the tenderness
thereof. And so we send it forth, commending it to the
favor which we hope it w111 receive  at the hands of
the public.

PREFACE TO SECOND EDITION,

Four years ago our little book, Crumss or CoMFORT,

was ‘“‘launched on the uncertain sea of chance.” Into

almost every State in the Union has it found its way,

cheering and making happy many homes by its coming.

The supply has long since been exhausted, and at

‘the earnest solicitation of its many friends we ‘send forth

the second edition, revised and enlarged, and we trust

worthy an honored place in the homes into which it may
find its way.

v



If you will Telephone tos——:—

‘@ Bush's L “‘undry ®

No. 13,

THE WAGON WILL

CALL FOR AND DELIVER YOUR WORK.

= GIN . BHE==

Cldest and :N[os’c Reliable S,aundrg
A TRIAL,

AND YOU WILL BE PLEASED WITH RESULTS.

308 NORTH BURDICK ST,.,

Kalamazoo.

F. A. BUSH, Proprietor.



" KITCHEN CONSOLATION. .

‘ =
gh“! this bakir d brewing,

This boiling and stewing,
And washing of di hree times a day !
The griddle-c turning,

The skimming and churning,
The setting of tables and clearing away !

'hat is it but weariness,
Nork without cheerfulness,
same round of labor, day after day |
‘d rather be painting,

Or sewing, or braiding,
Or spending my time in a pleasanter way !

Th

Thus my fancy kept dreaming,
O'er the hot dishes steaming,
And wondering why I must a kitchen fire ‘tend,
Till an angel’s low whispering
Compelled me to listen,
And tanght me these household discomforts to mend

Is your work not the oldest,
The usefulest, noblest —
In ministering daily to the life God has given ?
If the work is unceasing
Of washing and sweeping,
Remember that erder is the first law of Heaven.

Pray, what gives more pleasure
Than a well-seasoned dinner,
When tastefully served on the family board ?
Thank God you can labor —
Can knead, mix and flavor,
And draw pleasant meals from the farmer's rich hoard.

What heartsome delight
At noon or at night,
When the family gathers for chat and good cheer ;
Then should you be complaining
Of work unavailing,
That brings joy to the loved ones each day in the year ?



s

SOUPS.
‘* A genial savor -:'
Of certain:stewsy: e = Lol NSRS ,l

Things which in hungry mortals’ eyes find favor."

STOCK FOR SOUPS.

Cleanse thoroughly a shank of beef, put in the soup
pot with water enough to cover it, adding a little salt.
Watch closely, and just before it boils skim carefully.
Let it boil slowly until the meat falls from the bones,
adding water from time totime to keep the quantity good.
Now take out the meat, put in a colander, and press into
" your stock all the juices that may remain in it. The
stock may now be poured into a pan and set away to
cool until the next day, when the grease must be remov-
ed, and it is ready for use. In preparing soup from. it,
boil your vegetables, etc., in clear water and add as
much stock as is required, just before it is ready to be
taken up.

AnorHer.—An excellent stock for bean or pea soup
may be made from the carcass of a turkey. Cover it

The Best Place to Buy your Millinery 5.2




SOUPS. V4

with water and let it boil slowly for three hours, then
strain through a cloth and set away for use.

3
DICE FOR SOUPS.
Cut slices of bread, and butter them ; cut into small
squares, put into a pan buttered side up, and brown in a
quick oven.

TO COLOR SOUPS.

Soups may be colored a rich amber by adding a
small quantity of burnt sugar.

BOUILLON.

Simmer in one pint of water for one hour, one small
onion, four cloves, and a pinch of celery seed. To this
add one pint of rich chicken stock, and add one tea-
spoonful of “Bouillon Kemmerich” for each person;
pepper and salt to taste; let this boil for a moment, and
then strain through a bag and serve, putting a thin slice
of lemon in each cup. ;

This quantity will serve 12 persons, or more if
required. ‘*Bouillon Kemmerich” can be procured of
the druggist or grocer. . F. C. Van Wyck.

BOUILLON.

Two pounds lean beef, chopped fine; pour over it
one quart of cold water. Putitin a porcelain kettle,

Mrs. J. B. Salm’s, 187 South Burdick Street,
you will find Latest Styles and Lowest Prices.
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8 SOUPS.

cover tight, and let it simmer four hours. Strain off the
tea and let it cool. Beat the white of one egg and add
to the tea. Put it on the stove{;gnd stir until it comes to
a boil. Let it boil until it becomes perfectly clear,
skim, then strain through a fine-napkin. Season with
salt to taste. Mgs: H. B. MiLLER.

CORN SOUP.

One pint of grated green corn, 1 quart of milk, 1
pint of hot water, 1 heaping tablespoonful of flour, 2
tablespoonfuls of butter, one slice of onion, salt ‘and
pepper to taste. Cook the corn in the water 30 minutes.
Let the milk and onion come to a boil. Have the flour
and butter mixed together, and add a few tablespoonfuls
of the boiling milk. When perfectly smooth, stir into the
milk, and cook eight minutes. Take out the onion and
add the corn. Boil together a few minutes and then
strain and serve. Canned corn may be used the same
way. - Evizasern W. Pratr.

CORN SOUP.

Grate the grain from 12 ears of corn, and scrape
them to get the milk. Let it boil 30 to 40 minutes, then
add 2 quarts of new milk, and when it boils stir in one
quarter bf a pound of butter, rubbed in 2 tablespoons of

The Best Place to buy your Millinery 15,2




SOUPS. 9

flour ; pepper and salt. Beat the yolks of 2 eggs in the
tureen, pour the soup over, boiling, stirring all the time.
y B. DubcGeox.

WHITE BEAN SOUP.

One quart of white beans, soaked over night ; in the
morning add two or more quarts of water and two pounds
of beef, without fat, 12 large tomatoes or one quart can,
one large onion, and a half teaspoon of celery seed ; boil
slowly till the beans are thoroughly cooked, then strain
through a wire sieve until only the skins are left. If too
thick reduce with hot water. M. H. DeYoE.

BLACK BEAN SOUP.

One quart black beans, covered with water and
soaked over night; boil till soft with two pounds of
beef, pepper and salt, good sized onion with 3 cloves in

it, a little lemon: peel; strain through a wire sieve.

Put two hard boiled eggs, juice of half a lemon, and

wineglass of sherry in the tureen, and pour soup over it.
F. C. Van Wvck.

BLACK BEAN SOUP.

Soak one pint of black beans over night ; add*in the
morning 4 to 6 quarts of water, a beef bone or steak, 1
teaspoon of whole cloves, 1 onion, 1 carrot; boil four

Mrs. J. B. Salm’s, 167 South Burdick Street,
you will find Latest Styles and Lowest Prices.



10 SOUPS.

hours, strain, then add 1 lemon and 1 hard boiled egg
cut in slices. A glass of wine improves it.

Mgs. J. M. Epwarps.

{

POTATO SOUP.

Four large potatoes, 1 onion; boil in two quarts of
water till soft. Press through a sieve and add 1 pint
sweet milk, a little butter, pepper and salt, and boil
again. Mary F. KeLLoGG.

TURNIP SOUP.

Boil three good sized turnips until tender, mash, add
one quart milk, season with butter, pepper and salt.
Laura HINDES.

CREAM TOMATO SOUP.

One can tomatoes, 2 quarts milk, butter to taste, 1
teaspoonful saleratus. Put on milk and tomatoes in
separate pans. When the tomatoes are hot, strain; add
saleratus to milk and pour in tomatoes ; season to taste.

Mgs. J. J. GRIFFITHS.

WHITE SOUP.

Set away till cold the water in which a leg of mutton
has been boiled. Take off all the fat, which will
rise to the top. Put on the fire with a small piece of
mace and half a small onion cut fine. When the onion

The Best Place to buy your Millinery \eis




SOUPS. 11

is tender, add a tablespoonful of butter into which a
teaspoonful of flour has been braided, salt, add from a
pint to a quart of milk, and boil up once.

' Mgs. T. P. SHELDON.

TOMATO SOUP.

One quart stock, 1 quart canned tomatoes, 1 onion,
3 sprigs parsley, 2 cloves, 1 teaspoon butter; salt and
pepper to taste. Boil half an hour; strain through
sieve. Dissolve 4 tablespoons flour or corn starch in
cold water, stir in soup ; boil five minutes. Serve with
crontons. Mgs. J. L. HAwEs.

OYSTER SOUP.

One quart milk to 50 count oysters; 1 large table-
spoon of flour and 2 of butter, rubbed together; pepper
and salt. Drain the liquor from the oysters, and put it
on the stove with the butter, flour and seasoning ; let it
come to a boil and skim, then add milk; let this boil
before adding oysters, which should only boil up for a
moment.

CELERY SOUP.

Put a soup bone into 2 quarts of water; boil four
hours ; cut a bunch of celery fine and boil it thoroughly
one hour; season with salt; pour in one cup of cream
before putting in the celery; remove the fat, and boil
the whole down to 3 pints.

Mrs. J. B. Salm’'s, 167 South Burdick Street.
you will find Latest Styles and Lowest Prices.
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12 SOUPS.

MOCK TURTLE SOUP.

One pound round beef, ¥4 pound salt pork, pepper
and salt to taste, 1 pound black turtle beans; soak beans
over night, cut up the beef and pork and boil with the
beans six hours. One carrot and one onion, grated or
chopped fine. Strain into slices of hard boiled egg and
lemon. Mrs. Francis B. STOCKBRIDGE.

TOMATO SOUP.

One pint of tomatoes, 1 quart boiling water; let it
boil and strain it; add one teaspoon soda, when it will
foam, then add one pint of milk, with salt, pepper and
plenty of butter. When this boils, add 8 small crackers
rolled fine. Let the tomatoes and water boil about half
an hour, till the strength is all extracted, then strain it
through a sieve, add the soda, then the milk and season-
ing. As quick as it boils up, put in the crackers and
serve immediately. Season as you do oysters. It makes
a nice supper dish on a cold night.

Mgrs. MARks, Detroit.

AT MRS. J. B. SALM'S, &oocS 'Emorardery



MEATS.

1 charge thee, invite them all ;
Let in the tide once more,
My cook and I'll provide.”

MINT SAUCE FOR LAMB.

Two tablespoonfuls of mint, chopped fine, 1 table-
spoonful sugar, ! pint of vinegar; cook all together for
a few moments. This may be added to gravy or not.

Mgs. IrwiN Simpson.

LARDED SWEET-BREADS.

‘Lard four sweet-breads with strips of salt pork, put
them on the fire with 4 pint of water; let them stew
slowly half an hour; then put in a small dripping pan
with butter, sprinkle flour, brown them slightly, season
with pepper; heat a half pint of cream and stir in the
gravy. Have peas boiled and seasoned, and place them
around the sweet-breads on a platter.

MARYLAND RECIPE FOR BOILED HAM.

Select one that does not weigh over 8 or g pounds,
simmer, (not allowing it to come to a boil), allowing an

St., you will find, at all times a full line of Stamped
Slif(. Chennille, Arrasenes, etc. Give us a call.



14 - MEATS.

hour for each pound; let the ham cool in the water it
was boiled in, The next day, skin, cover with crumbs,
baste with champagne as it bakes, and serve with a
salad. Mrs. Francis B. STOCKBRIDGE.

MUTTON RAGAUT.

Cut one pint of cold boiled mutton, beef or fowl into
14 inch dice, remove fat and bone, put in a stew-pan and
cover with boiling water. Add 1 teaspoonful of chopped
turnip, and one of carrot; simmer slowly one hour.
Wet 1 tablespoonful of flour to a paste, and stir into the
boiling liquor; cook ten minutes; season with 1 scant
half-teaspoonful of curry powder. Serve as a centre
filling for the Turkish Pilap, which is made as follows:
1 cup stewed and strained tomatoes, 1 cup of stock or
water; season highly with salt, pepper, and minced
onion. When boiling, add 1 cup of parboiled rice; stir
lightly until the liquor is absorbed, then add !4 cup
butter; then steam 30 minutes, stirring lightly occasion-
ally. Serve as a border for the mutton ragaut.

Mgs. CHARLES DWIGHT.

MEAT SOUFLE.

A splendid way to use scraps of cold beef, ham or
fowl, which have been boiled, fried, or roasted. Make
1 cup of cream sauce, as for croquettes or macaroni;

AT MRS. J. B. SALM'S, &55aS " Embrardery
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season with pepper, salt, and 1 teaspoonful of chopped
parsley, or celery tops and 1 ounce of chopped onion.
Stir into this sauce 1 cup of chopped meat or fowl;
when well mixed, add the beaten yolks of 2 eggs; cook
one minute and set away to cool; then stir in the whites,
beaten to a stiff froth; bake in a buttered pudding dish
20 minutes. Serve plain for tea, or with mushroom
dressing for dinner.

TO ROAST MEAT.

An 8-pound roast of beef or mutton requires to be in
a moderate oven for 2% hours. After roasting for 1
hour, season on both sides and turn. Never use any
water.  Baste often with its own gravy. Potatoes
peeled and put in the dish with the meat, when half
done, are excellent. Mgrs. WOODBRIDGE.

YORKSHIRE PUDDING.

Four eggs beaten very light, a pinch of salt, 12
heaping tablespoonfuls of flour, 1 pint of milk; beat
part of the flour with the eggs and add the rest of the
flour and milk gradually. Bake under meat and pour
into a dripping pan about half an hour before the meat is
done. May be baked without meat by putting 2 or 3
good tablespoonfuls of dripping in the pan, and when
hot, pour in the batter. Serve with maple syrup when
desired. Mgrs. WooDBRIDGE.

St., you will find at all times a full line of Stamped
Sllk. Chennille, Arrasenes, etc. Give us a call.
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16 MEATS.

TURKEY AND OYSTER PIE.

Take a deep earthen bake dish, put a layer of rolled
crackers on the bottom, then a layer of turkey meat cut
in tiny pieces, then a layer of oyster, also cut fine, salt
and pepper, small bits of butter, then a layer of rolled
cracker, and so in alternate layers until the dish is full.
Pour over half the liquor from the oysters and set in the
oven for one-half hour. Then take 1 well-beaten egg, a
few cracker crumbs, a piece of butter and the remaining
oyster liquor, stir together, pour over and return to
oven, Mgs. HoLTENHOUSE.

YORKSHIRE PUDDING.

Four cups flour (scant) and 4 cups milk (fidl),
well mixed, 4 well beaten eggs, a little salt. Bake one
hour. Mgs. G. T. Crark.

YORKSHIRE PUDDING.

[Zo be served with a roast of meat.]

Three-quarters of a pint of sweet milk, 3 eggs, 3 of
a cup of flour, a little salt. Three-quarters of an hour
before the roast is done, pour some of the drippings
from the meat into another pan and pour in the York-
shire pudding, basting occasionally with the drippings.
Cut in squares and serve on the platter with the roast.

AT MRS. J. B. SALM'S; &6aS " Embrotdery
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WELTON VEAL.

Boil 4 eggs hard, slice thin, place around the bottom
of a two-quart bowl; lay over these a layer of uncooked
veal cut very thin, then a layer of cooked ham cut very
thin; fill the bowl with these alternate layers, cover
closely with a plate, and cook in a steamer three hours,
Set in a cool place until the next day, when it will be a
jelly. It slices beautifully. Mrs. HOLTENHOUSE,

" PICKLED TONGUE.

Take nice fresh tongues and wash well in cold
water, then put in a kettle and pour enough boiling
water over to cover well, and add salt; boil for three
hours, or until very tender. Take out into cold water
and remove the outside skin, which will come off easily
if they are cooked enough. Then put them into an
earthen dish, cover with good vinegar and let them
stand until sour enough to suit the taste.

Marie Hawes.

CHICKEN CURRIE.

Cut up the chicken raw, fry in a little butter to a
light brown ; lay the joints, which should be cut as small
as possible, into a stew-pan; simmer until the fowl is
quite tender. Half an hour before serving, rub smooth
a spoonful of currie powder, 4 spoons of flour, 1 spoon

St., you will find at all times a full line of Stamﬁed
Silk, Chennille, Arrasenes, etc. Give us a call.



18 MEATS.

of butter; add 4 spoons of cream ; salt to taste. When
serving, squeeze a little lemon if you like. Cold fowl or
mutton may be used, instead of fresh meats.

Mgs. LOUGHBOROUGH.

BEEFSTEAK WITH ONIONS.

Cut up 6 onions fine, put into a sauce-pan with 2
cups of hot water, about 2 ounces of good butter;
pepper and salt ; dredge in a little flour. Let it stew till
the onions are quite soft. Broil the steak, put it into
the pan with the onions for a few minutes; send to the
table very hot. Mgrs. H. LouGHBOROUGH.

MEAT LOAF.

Three pounds of beefsteak or veal, chopped fine, 3
eggs, 6 rolled crackers; season with salt, pepper, and
butter. Make into a roll, put in a pan with a little hot
water, and bake 14 hours; baste often while baking.
Slice cold for tea. Mgrs. H. F. SEVERENS.

CHICKENS FOR SUPPER.

Boil two chickens in as little water as possible, until
the meat separates easily from the bones; pick it all off,
cut it rather fine, and season it well with pepper and
salt. Now put in a mold (a bowl or oval pan will
answer) some slices of hard boiled eggs, then a layer of

Go to C. L. ROUNDS & C0. FOR HAMMOCKS OF ALL KINDS.




MEATS. 19

chicken, next more eggs, (always putting the best slices
of egg at the sides and bottom of the mold, and the
broken pieces through the chicken). Boil down the
water in which the chicken was boiled, until there is a
pint left, adding to it when done a large pinch of gelatine
which has been dissolved in a little cold water. Season
this gravy with butter,. pepper and salt and pour it over
the chicken. It will sink through, forming a jelly
around it. Let it stand on ice until perfectly cold; turn
it out on a dish and garnish with bleached celery leaves.
It is to be sliced at table. Mrs. L. C. CHaPIN,

FRIZZLED BEEF.

Pick up fine, thin slices of dried beef, throw into
sauce pan with cold water, and let come to a boil ; drain
off water and put in butter enough to fry the beef a nice
brown. Then pour on enough rich milk to make a nice
gravy; thicken with a little flour. This is nice for tea
or breakfast. MRs. SiDDALL.

TO PREPARE VEAL FOR TEA.

To 1 pound of veal chopped fine, add 1 egg, pepper,
salt, and summer savory. Bake in bars and slice when
cold. Mgs. |. M. Epwarps.

Base Ball Bats of all kinds are found at C. L. ROUNDS & CO'S.
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BEEF PATE.

Three and one-half pounds lean tender beef, chopped
very fine, 1 cup rolled crackers, 2 well beaten eggs, 1 cup

rich milk, 1 teaspoon white peppér, 1 tablespoon salt,
piece of butter size of an egg. Mix all together
thoroughly, and press firmly into a baking dish—a good
new one is best; sprinkle cracker crumbs over the top,
and bake 34 hours. Bake immediately after mixing, as
letting it stand hardens the meat.

Mgs. A. U. NosLE.

STEWED LAMB AND PEAS.

Have the bones taken out of the under side of a
shoulder of lamb, and bind into good shape with tape.
Cover the bottom of a pot with chopped salt pork, and
stew with young minced onions; lay in the meat, pour
in a quart of broth made from the extracted bone and
other trimmings, cover closely and stew tender. Take
out the lamb, unbind it, and keep hot. Strain the gravy
left in the pot, return to the fire with 2 quarts of green
peas, cook until done ; strain and lay about the meat.

Mgrs. HOLTENHOUSE.

VEAL DUCK.

Season a large veal steak with pepper and salt and
spread with a bread dressing, such as is used for poultry,

SEE THOSE _FOUlI'I"!ll PENS AT C. L. ROUNDS & CO'S.
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seasoned with sage or thyme. Roll up carefully and tie
in place with twine, cover with some thin slices of salt
pork, and secure all by folding around it a thin white
cloth. Putin a dripping pan with a little water, and
bake slowly for an hour; then remove the cloth and
brown for another hour, basting often. Serve with the
gravy poured over it. FroreNCE S. WATTLES.

HAM CAKES.

There will be required for these cakes, 4 potatoes of
medium size, 1 cupful of fine chopped ham (the dry bits
that cling to the bones will answer), 3 tablespoonfuls of
butter, and ¥{ teaspoonful of pepper. Peel and boil the
potatoes, and when they are cooked mash them until
fine and light; add the ham, pepper, and 1 tablespoon-
ful of the butter; mix well, and shape into thin cakes
about an inch and a half in diameter. Put the remaining
butter on the stove in a frying pan, and as soon as it gets
hot, put the cakes into the pan. Brown on both sides
and serve on a warm dish. Mgs. G. C. BurNHAM,

BEEFSTEAK PIE.

Line the sides of a deep baking dish with good
paste. Take a tender round steak and one small beef
kidney, and cut both into small pieces. Dredge the
bottom of the dish with a little flour, then put the meat

GENTLEMENS' LEATHER POCKET BOOKS AT C. L ROUNDS & (0'S.




22 MEATS.

in layers, seasoning each. Cut up one good sized onion
and scatter over the top layer, dredging the same with
flour. Cover the top with paste and ornament as desired.
Be sure to leave a hole in the center of top crust for gas
to escape. Bake until well done, and before serving,
set it on top of the stove for a short time.

Mrs. WOODERIDGE.

BEEF STEW.

For this stew use 2 pounds of uncooked beef or the
remains of a cold roast. Cut the meat in five or six
pieces and put over the fire in a hot, dry kettle, with the
bits of fat at the bottom. When the fat begins to try
out, add an onion, sliced fine, and turn all in the kettle
till slightly browned ; then pour on boiling water enough
to cover, and set on the back of the stove, where it will
cook very slowly for two or three hours. At the proper
time add the following vegetables: Two turnips, peeled
and quartered, a dozen small potatoes, 2 large tomatoes
or a small cup of the canned ones, pepper and salt to
taste; if convenient, a pinch of celery seed or a bit of
the tops, and two or three sprigs of parsley, much
improves the flavor. When done, take up the meat and
vegetables carefully with skimmer and lay in the middle
of a large platter; thicken the gravy and pour part of it

C. L. ROUNDS & CO. HAVE A FULL LINE OF SCHOOL BOOKS.
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around the stew. This makes a good Monday dinner, as
one can utilize the Sunday roast; and the meat and
vegetables can all be cooked in one kettle.

Frorence S. WaTTLES.

C. L. Rounds & Co. Camy the Tusedo Letter Paper.




SALADS.

““Oh! great and glorious! Oh, herbaceous meat !
"Twould tempt the dying anchorite to eat ;
Back to the world he'd turn his weary soul
And plunge his fingers in the salad bowl 1™

SHRIMP SALAD.

To 1 pint of shrimps add 2 hard boiled eggs, 4
small cucumber pickles cut in thin slices, and as many
olives cut in bits; carefully mix these, to avoid breaking
the shrimps, and pour over them a Mayonnaise or boiled
dressing.  Lobster salad can be made as the above,
simply omitting the cucumbers and olives.

Mrs. F. C. Vax Wvcek.

SALMON SALAD.

One can fresh salmon, four bunches celery ; chop as
for chicken salad, mix with the salmon. Dressing.—1
teaspoon of mustard, 2 tablespoons vinegar, yolks of 2
eggs, salt to taste, and a little cayenne pepper. Mix
thoroughly and add it to the salmon just before serving.

Mgs. J. WARrREN TAvLOR.

(. L ROUNDS & (0. Have the Finest Line of Stationery.
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CHICKEN SALAD.

To one boiled chicken cut into dice, add double the
quantity of celery, cut in pieces about an inch thick, and
4 hard boiled eggs, cut in small pieces. Add half of
the dressing to this and put it in the ice-chest till serv-
ing time, when arrange in a salad bowl and pour the
remainder of the dressing over it. For the dressing use
5 eggs; while thoroughly beating them, add 4 pint of
oil —or more if desired —drop by drop, 2 tablespoonfuls
of mixed mustard, a teaspoonful of salt, and a generous
pinch of cayenne; set the dish in boiling water, stirring
constantly till it thickens, and set away to cool. Just
before using, reduce it with vinegar or lemon juice, or
both. A few capers improve the salad, using the vinegar
in which they are preserved (after straining it well) to
thin the dressing to the proper consistency ; cream also
is very nice. This dressing, without the cream, will
keep one month, or longer if kept in a cool place.

F.C. V. W.

SHRIMP AND CHICKEN SALAD DRESSING.

Six eggs, }4 cupful oil, 1 teaspoonful salt, red pep-
per to taste, 2 tablespoonfuls mixed mustard, 4 pint
good vinegar. To this quantity add at the very last—
after it is cooked — %4 teacupful whipped cream. The

LADIEN FINE POCKET BOOKS AT C. L. ROUNDS & CO'S.
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dressing must be whipped thoroughly and constantly in
the process of making. Mgs. J. K. WaGNER.

SWEETBREAD SALAD.

Boil the sweetbreads in salted water until tender,
and cut into dice. Make a mayonnaise dressing. Just
before serving, whip the whites of the eggs left from the
mayonnaise very stiff, and stir into the dressing. Shred
the light green leaves of lettuce and fill the salad bowl
with alternate layers of the sweetbreads and the lettuce,
pouring over each a little of the dressing, putting what
is left on top without stirring. Miss MARIE JONEs.

POTATO SALAD.

Cut six or eight boiled potatoes in small pieces, and
mix with them a small onion cut fine, and several stalks
of celery. Pour over it a dressing made of 1 egg, tea-
spoon mustard, heaping tablespoon sugar, one-half cup
sweet milk, one-half cup vinegar, tablespoon butter and
salt to taste. Cook until thick and pour over the pre-
pared potatoes. Garnish with lettuce leaves and sliced
hard boiled egg, and serve either warm or cold.

Mrs. EpymoNnp BALYEAT.

TOMATO SALAD.

Two dozen ripe tomatoes. Pare them with a knife
and place them uponice until very cold. Yolk of 2 eggs,

See those Pefoskey Indian Baskets at C. L. ROUNDS & C0'S.




SALADS. 27

14 pint olive oil beaten together, adding oil slowly.
Then add ! cup vinegar, 1 large teaspoon salt, 1 tea-
spoon cayenne pepper; place on ice to harden. Place
each tomato on a lettuce leaf, with a spoonful of dress-
ing on top, and garnish with a curled leaf of lettuce.
Mgs. Francis B. STOCKBRIDGE.

POTATO SALAD.

Boil six large potatoes, chop a coffee-cupful of
celery very fine, using only the white stalks. Fill the
salad bowl with alternate layers of potato, sliced very
thin, the chopped celery and dressing. To make the
dressing, take 3 eggs, 1 tablespoon each of sugar, oil
and salt, a scant tablespoonful of mustard, a cup of milk
and 1 of vinegar. Stir oil, salt, mustard and sugar in a
bowl until smooth, add the eggs and beat well ; then add
the vinegar and finally the milk. Put the bowl in a
basin of boiling water and cook until it thickens like
custard. Miss MARIE JONES.

VEGETABLE SALAD.

Take cold cooked potatoes and beets, sliced lettuce,
celery, tomatoes and whites of several hard boiled eggs;
onions, if used, chop fine. For a dressing, rub the yolks
of several hard boiled eggs, pepper, salt, oil, vinegar,
capers, and pour over and mix thoroughly.

Mgs. Irwin Simpson,

Lawn Tennis Rackets and Balls at C. L. Rounds & Co's
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CABBAGE AND CELERY SALAD.

Take common cabbage and celery, cut up fine.
For the dressing, take the yolk of 1 hard boiled egg;
when smoothly blended, add 1 teaspoon butter, then the
yolk of 1 raw egg, 14 teaspoon pepper, 2 teaspoons
mustard, 3 teaspoons salt, 3 teaspoons sugar, 6 table-
spoons sweet cream, 5 tablespoons vinegar; add vinegar
last of all. Run knife used through an onion.

M. L. FAwcCETT.

CABBAGE SALAD.

One head cabbage, sliced and chopped fine, salt and
pepper. Melt piece of butter size of egg, beat with it 1
tablespoonful flour, 1 egg, 1 tablespoonful sugar, 1 cup
vinegar. Heat until it boils, stirring often. Pour over
cabbage, mix it thoroughly, and it is ready to serve.

Mgrs. G. E. StEIN.

TOMATO SALAD.

Take the skin, juice and seeds from nice fresh
tomatoes, chop what is left with celery and add a good
salad dressing. Serve a tablespoonful on a small leaf of
lettuce.

FRUIT SALAD.

Slice half-dozen oranges, the same of bananas and 1
pineapple together. Squeeze the ‘juice of 3 more

Tablets of all kinds at C. L. ROUNDS & CO'S Store.
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oranges over. Sprinkle pulverized sugar, and wine may
be added. Mgs. IrwIN SiMPsoN.

TOMATO-CUP SALAD.

Salad, served in tomato cups, with thin slices of
buttered bread, makes a nice course. To prepare the
cups, cut the stem-half off each tomato with skears and
remove all but the skin. Mges. H. F. SEVERENS,

SALAD DRESSING.

One heaping tablespoonful of cold butter, same of
flour, mix together and add one teaspoonful of sugar,
mix well ; add yolks of 2 eggs, well beaten, 1 level tea-
spoonfulof dry mustard ; !4 teaspoonful cayenne pepper,
(less if you do not want it hot), or % teaspoonful black
pepper, 1 teaspoonful salt. Beat all well, scald % cup
of milk, add it and cook 5 minutes or until it thickens,
stirring constantly, add % cup vinegar. In cooking, set
dish in pan of water. Mrs. W. L. MorLEY.

COOKED MAYONNAISE DRESSING.

Add the well beaten yolks of 5 eggs to 5 tablespoon-
fuls of boiling vinegar. Cook in a double boiler until it
thickens, being careful to stir clean from the sides whilst
cooking. Remove from the fire and add 4 ounces of
butter and stir until cool and perfectly mixed. When
quite cold, season with 1 teaspoonful of mustard, 1 of

Pxiord and Bagster (), L. Rounds & Co's Book Store.
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salt, 1 tablespoonful of sugar, a small pinch of cayenne
pepper, ¥ cup of cream, nicely whipped. Oil can be
used in place of the cream if preferred.

Mgs. S. Hupparp.

COLD MAYONNAISE DRESSING.

A tablespoonful of mustard, 1 of sugar, a pinch of
cayenne, 1 teaspoonful of salt, the yolks of 3 uncooked
eggs, juice of half a lemon, ¥{ cup of vinegar, a pint of
oil, and a cupful of whipped cream. Beat the yolks,
mustard, sugar, cayenne and salt until they are very
light, adding a few drops of oil at a time until the dress-
ing becomes very thick, then add the oil and vinegar
until all used, when add the juice and whipped cream,
and place on the ice until ready to use it. The cream
may be omitted without injury. Pekow Vi W,

SALAD DRESSING MADE AT THE TABLE.

The yolk of a raw egg, a tablespoonful of mixed
mustard, I teaspoonful salt, 6 tablespoonfuls of oil.
Stir the yolk, mustard and salt together with a fork until
they begin to thicken. Add the oil, gradually stirring
all the while. More or less oil can be used.

F. C. Vax Wyck.

Fanily Bibles at C. L. ROUNDS & CO's Book Store.
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SALAD DRESSING.

To 1 pint of vinegar, the yolks of 8 eggs, 1 cup of
butter. Boil butter and vinegar together, beat the eggs
very light and pour the boiling butter and vinegar on
the beaten eggs, a little at a time, stirring constantly.
When a little cool, add dry mustard, a pinch of red
pepper, sugar and salt to taste, !4 cup sweet cream,
whipped. Beat all thoroughly. A Friexp,

Raries and at (. L. Rounds & Co.'s Book Store.



PICKLES.

** Pickles and spice,
And everything nice.”

CUCUMBER PICKLES.

One-half bushel of cucumbers. Make a brine that
will bear up an egg, heat it boiling hot and turn over
them; let it stand 24 hours, then take them out and
drain. Heat vinegar boiling hot and turn over them,
enough to cover; let that stand 24 hours, then drain out
of the vinegar. Take a quart of brown sugar, ¥ pint of
white mustard seed, a little cloves and cinnamon, tie
them in a cloth, five cents’ worth of celery seed, a piece
of alum size of an egg. Put these ingredients in fresh
vinegar, heat boiling hot, and throw over the cucumbers.

Mgrs. Wu. A. Woob.

SMALL CUCUMBER PICKLES.

Make a brine of a heaping tablespoon of salt to a
quart of water, heat boiling hot, and pour over cucum-
bers, let stand 24 hours; then take out and wash or rinse,
and then pour over them a solution of vinegar and water,

NRecewrr Books at C. L. Rounds & Co's.
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half-and-half, boiling hot, with a lump of alum the size
of a hickory nut, dissolved in it; let them stand until
scum rises, which will be in two or three days. Then
rinse and wipe them from that solution. Wipe out jars.
Then for last vinegar, use to 1 gallon of good cider vin-
egar, 1 quart of brown sugar, % pint of white mustard
seed, 1 ounce of celery seed, and 1 ounce each of cinna-
mon, allspice and cloves. Use unground, put all in the
vinegar loose and let boil a few minutes hard, then pour
hot over the pickles in the jar, with layers of horse-radish
between the cucumbers. Use plenty of the horse-radish,

as it helps to keep the pickles.
Mgs. M. WESTBROOK.

CABBAGE PICKLE.

Take enough cabbages (small, compact heads),
quartered and tied up (to prevent the leaves falling
apart) to fill a two-gallon jar. Boil in brine till nearly
done enough to eat. When cold, press the cabbage
between the hands, to get out the brine. Pour over
cold vinegar, and let it remain several days or weeks
even. Then take strong vinegar, 2 ounces of turmeric,
2 ounces cinnamon, a few pieces of race ginger, sliced,
Y4 of a pound of white mustard seed, 1 ounce of celery
seed, a cup of made fustard, and 2 pounds of brown
sugar. Boil spicesin a gallon of strong vinegar; squeeze

Best Lines of Standard Books at C. L. Romnds & Co's
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the cabbage out of the first vinegar, removing the twine;
cover with the boiling mixture, tie closely, and it will be
fit for use in a few weeks. The secret of making good
cabbage pickle is cooking it long enough.

Mgs. A. M. STEARNS.

CABBAGE PICKLE.

Take 10 small, young, white cabbages, quarter and
sprinkle salt and a layer of cabbage, alternately; pour
enough boiling water to cover, and let stand a day and
night; rinse and drain well, and put in porcelain kettle ;
cover with vinegar, put in horse-radish, ginger and white
mustard seed to taste, and 1 ounce turmeric to color
vellow ; simmer two hours, or until you can put in a fork
easily ; add sugar if you like. Take out the cabbage
carefully, so as not to break it, put in stone jar, thicken
the vinegar with ground mustard and pour over it.

MRrs. GeorGE F. KIDDER.

INDIAN PICKLE.

One gallon vinegar, !4 teacup salt, 1 large table-
spoonful cayenne pepper, !/ tablespoonful ginger, %
pint mustard seed. Boil all together and when cold add
garlics and shallots to taste, 2 ounces flour of mustard, 2
ounces turmeric; mangoes with seeds taken out, cauli-
flowers, carrots, beans, etc., to be cut in small pieces
and placed on a dish, with salt sprinkled over them.

Holiday and Gift Books at C. L. ROUNDS & COS
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The next day dry them well with a cloth and put them
into cold boiled vinegar to stand over night, then put
them into the prepared pickle. M. E. PomEeroy.

MUSTARD PICKLES.

Six small green peppers, 2 quarts little onions, 2
quarts small cucumbers, 2 of beans, 2 ot cauliflower.
Brine—1 tablespoon of salt to 1 quart of water. Let it
stand 24 hours, drain, and they are ready for dressing.
To each quart of vinegar aad 3 tablespoons mustard, 1
cup brown sugar, !4 cup flour, ¥ ounce curry powder,
same of celery seed ; boil all together five minutes, and
pour over the pickles. The dressing should be like
thick cream. Mgs. WiLLiam STUART.

GREEN TOMATO PICKLES.

Select medium-sized, sound, green tomatoes, and
cut in slices about one-fourth inch in thickness. It is an
improvement to slice onions with them, in the proportion
of about one-fourth as many onions as tomatoes. Let
them stand over night in a moderately strong brine. In
the morning drain them out of the brine, put them on
the stove in clear water, and let them just scald. Then
put them into jars and pour over them scalding vinegar,
spiced to taste with whole peppers, cloves, cinnamon
and mustard seed, and very slightly sweetened in the

For Summer reacing At C. L. ROUNDS & CO.
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proportion of % teacup of sugar to 1 gallon of vinegar.
If the vinegar is very strong, dilute it.
M. E. PomERroy.

RIPE CUCUMBER PICKLES.

The cucumbers should not be so ripe as to be soft,
but taken when they have just turned yellow. Peel and
slice lengthwise, take out the watery inside, sprinkle
with salt, and let them lie three days. Drain, lay them
in a jar, and pour hot spiced vinegar over them.

SLICED CUCUMBER PICKLES.

Five dozen large green cucumbers, peel and cut in
slices an inch thick. One-half peck large white onions,
sliced; mix with the cucumbers, lay in a jar and cover
with brine over night. Drain thoroughly, add % dozen
red peppers, chopped fine, a root of horse-radish, scraped,
% pound of white mustard seed, % pound of ground
mustard, mixed smooth with vinegar. Mix well in a jar
and cover with cold vinegar.

MIXED CHOW-CHOW.

One peck green tomatoes, 4 cabbages, 12 small pep-
pers, 12 onions, 1 bunch of celery, 1 cup of salt; chop
fine and let it remain over night. Strain, put on the
stove, cover with good vinegar, add 2 cups horse-radish,

Buy these Materials at the Farmers Shed's Grocery.
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grated, 4 tablespoonfuls corn starch, 2 teacups sugar, 1
cup mustard seed, 4 tablespoonfuls mustard, 2 table-
spoonfuls turmeric, 2 teaspoonfuls curry powder.

Mrgs. M. B. WESTNEDGE.

HIGDOM.

One peck green tomatoes, 4 head cabbage, 6 onions,

5 peppers. Soak in salt and water over night, then

strain and pour on 3 quarts hot sweetened vinegar, and
add 1 cup white mustard seed and ¥4 cup celery seed.
(The late) Mrs. CAMPBELL.

MUSKMELON PICKLE.

To make the stuffing for 40 melons:—Wash a pound
of white ginger, pour boiling water on it and let it stand
24 hours. Slice very thin. One pound of horse-radish,
scraped, 1 pound of white mustard seed, washed and
dried, 1 pound of chopped onions, 1 ounce of mace, 2
ounces of turmeric, % pound of black mustard seed, 1
large cupful of salad oil. Mix well and fill each melon;
tie up and drop in vinegar made quite sweet. Not good
for several months. Mrs. A. M. STEARNS.

WATERMELON PICKLES.
Ten pounds watermelon rinds, boiled in clear water
until tender; drain the water off, make a syrup of 2
pounds sugar, 1 quart vinegar, » ounce cloves, 1 ounce

Pure Ext. Vanilla at D. D. Brown’s.
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of cinnamon. This syrup to be poured boiling hot over
the rinds. Drain this off, let it come to a boil, and pour
over the rinds three mornings in succession. This is
excellent. Mrs. O. B. Frace.

PEACH MANGOES.

Take large free-stone peaches, ripe enough to allow
the pit to come out easily. Put in brine for two days.
Mix to your taste, chopped garlic, race ginger (soaked in
water over night and then sliced thin), grated horse-
radish, white and black mustard seed and celery seed.
After taking the peaches out of the brine, cut them open
and remove the pits. Fill them with this mixture and
tie up; pour over cold vinegar, let it remain a few weeks,
and then pour over the mangoes spiced vinegar contain-
ing a bag of turmeric. Mrs. A. M. STEARNS.

SWEET PICKLE PEARS.

Five pounds sugar, 7 pounds pears, 1 ounce cassia
buds, 1 pint vinegar. Pare the fruit and lay in cold
water while getting ready. Boil in a weak syrup until
tender, put in a stone jar and pour the above syrup over
them. They will keep without sealing.

Mgs. Georce F. Kinper.

Seller, " Buraick Hevea"shesw R. L. PARKIN.
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YELLOW PICKLE.

One peck of green tomatoes and 12 large onions
chopped fine; sprinkle salt over them and let them lie
for 24 hours, then wash and drain them thoroughly.
Take one gallon of vinegar and put in it }2 pint of white
mustard seed, 1 ounce of mace, 3 dozen cloves, 14 ounce
of long black peppers, 134 pounds of brown sugar, celery
seed to taste, and boil till it is thick. When cold, add
1 tablespoonful of ground mustard, 2 tablespoons of salad
oil and 1 tablespoon of turmeric, well mixed.

F.C.V.W.

RIPE TOMATO PICKLE.

Select small, perfeét fruit, with unbroken skin, and
put them in a strong brine for 8 days. To 1 peck add 1
pint of mustard seed, 1 ounce of cloves, 1 ounce of black
pepper or 6 sliced green peppers and 1 dozen large
sliced onions, over which pour strong cold vinegar.
P GOV

THE FAMOUS CUCUMBER PICKLES.

Rule for one-half bushel of cucumbers. Wash the
cucumbers in cold water, take off the blows, but be care-
ful not to break. tne skin. One small cup of salt to 1
gallon of water. Pour on the cucumbers boiling hot for
seven mornings in succession, making one new brine

Buy Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin,
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during that time. Make a weak vinegar, add a piece of
alum the size of a walnut; scald and pour over the
pickles hot, leave for 48 hours. For last vinegar, take a
sufficient quantity of the best cider vinegar to cover the
pickles. Add 4 or 5 pounds brown sugar and scald.
The spices are used whole. One pound white mustard
seed, 14 pound allspice, { pound each cloves and black
pepper, 1 ounce cassia buds, 1 ounce cinnamon bark, 2
ounces celery seed, 1 ounce mace, several pieces
of horse - radish. Mix the spices together in a
large dish, lay some pickles in the crock and
then sprinkle with the spices, putting in occa-
sionally a piece of horse-radish. Put two or three fresh
grape leaves over the top and cover all with the hot vin-
egar. These pickles will keep in a stone crock for two
seasons. Use very small cucumbers.
Mgrs. W. G. AusTin.

MIXED MUSTARD PICKLES.

Two quarts small silver onions, 1 quart very small
cucumbers, (whole), g good-sized cucumbers, cut in
pieces, 3 green peppers, cut in pieces, 1 quart green
tomatoes cut up, 5 or 6 heads of cauliflower. Put all in
seperate dishes and let stand 24 hours in salt and water.
Drain off the next forenoon and mix all together,
saving sliced cucumbers. Boil in 3% quarts of vinegar

Dry-Goods & Fancy Goodsat J. R. Jones’ Sons & Co.
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until tender, after which add to this a paste composed
of 1 quart of vinegar, 34 pound ground mustard, 1 ounce
turmeric powder, 4 cups sugar, 2 cups flour, well mixed.
Add sliced cucumbers last.

Mrs. R. ARTHUR STONE.

SPICED PEARS.

Seven pounds of pared fruit, 4 pounds of white
sugar, I pint strong vinegar, mace, cinnamon and cassia
buds. Cook the fruit in the syrup until tender, then
skim out and boil down the syrup, and pour over the
fruit boiling hot.

PICKLED PEACHES.

Dip peaches in weak lye,—tablespoonful of ashes to
2 quarts of hot water. To 1 peck of peeled peaches, add
3 pints of cider vinegar, 4 pounds extra C sugar, a little
stick cinnamon and a few cassia buds. Let the
peaches remain in the syrup until scalded, then skim out
and boil down syrup. Mgs. B. C. AvERry.

MIXED YELLOW PICKLE.

One peck of green tomatoes, ¥4 peck cucumbers, 14
peck onions, 2 large caulifiowers. Slice and lay in salt

l C E You can get the BEST only of
N A. HEA N, 505 Elm Street.
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24 hours. Drain and put in a porcelain kettle in layers
with the following mixture sprinkled between: Four
tablespoonfuls grated horse-radish, 1 ounce turmeric, 1
ounce whole cloves, 1 ounce stick cinnamon, ! pound
whole pepper, 4 pounds brown sugar, 1 pound ground
mustard. Cover with cold vinegar, let it heat slowly,
and when it comes to a boil stir fifteen or twenty
minutes. Mgrs. T. P. SHELDON.

it
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CATSUPS AND SAUCES.

‘*Epicurean cooks
Sharpen with cloyless sauce his appetite.”

TOMATO CATSUP.

To 1 gallon of tomatoes, add 4 tablespoons salt, 4
tablespoons black pepper, 3 tablespoons cloves, 8 pods
of red pepper, and 3 tablespoons of mustard.

Miss Hartie DEYoE.

MUSHROOM CATSUP.

Peel the mushrooms, break them into little bits and
strew salt over them. Let them stand one night only;
warm them and strain, boil the liquor five minutes,
skimming well. Add to each quart !4 ounce of ginger,
14 ounce black pepper, 14 ounce allspice, 1 blade of
mace, 6 ounces of cloves. Let the whole boil well.
Bottle when cold. Mgs. LOUGHBOROUGH.

COLD CATSUP.

One-half peck ripe tomatoes, unpeeled, 2 red pep-
pers, 2 onions, % cup salt, 1 cup sugar, 3{ cup white

High Grade, Kalamazoo Tea Company, 114 N. Burdick St.
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mustard seed, 1 cup grated horse-radish, 2 tablespoons
black pepper, 1 quart cider vinegar. Chop tomatoes
fine, then drain; chop onions and peppers fine, then mix.
It is sure to keep. Mrs. DeLos PHILLIPS.

PLUM CATSUP.

Allow 12 pound of sugar to each pound of plums.
Boil plums until done, put through sieve, then add
sugar; boil until like plum butter, and season with
ground cloves and cinnamon. Mrs. W. R. BEEBE.

HORSE-RADISH SAUCE.
[ 7% be wused with soup meat.]

Grate some horse-ra_t_'lish, take some soup stock, a
spoonful of fat from the stock, 14 cup vinegar, a little
salt, sugar to taste, a few raisins, some cinnamon, and a
few slices of lemon. Let this come to a boil, then stir
in enough grated horse-radish to make it quite thick, and
pour over the meat hot. If the sauce is too thin, add
some bread crumbs. This is also good with veal or

tongue. Mgs. C. E. SmiTH.

GREEN TOMATO SAUCE.

One peck of green tomatoes cut in thin slices,
sprinkled with salt and left for 24 hours to drain. (Put
them in a colander or steamer, set in a pan, putting a

Pure Ext. Lemon, at D. D. Brown’s.
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plate with a \\?eight on it, over them). When they are
thoroughly drained, put them in a kettle with the follow-
ing mixture: Six large onions cut in slices, 1 small
bottle of mustard, 1 pound of mustard seed, 2 teaspoon-
fuls of cloves, 4 of pepper, 2 of ginger and 4 of allspice,
all ground. Cover with good cider vinegar and simmer
till the tomatoes look clear. It is best to put it in pint
fruit jars, as it moulds on the top very soon if left open.
Mgs. T. P. SHELDON.

TOMATO SAUCE.

One peck of tomatoes, 2 large green peppers, 4
onions, chopped. Boil this until quite thick, then add 1
pint of vinegar, 1 teaspoonful of cinnamon, 1 teaspoon-
ful of cloves, and boil a little while longer.

Mgs. . A. NEWELL.

BORDEAUX SAUCE.

One gallon sliced green tomatoes, 2 small heads of
cabbage sliced fine, 2 onions chopped fine, 1 ounce
celery seed, 1 ounce ground ginger, 1 ounce ground all-
spice, 1 ounce ground black pepper, }2 pound white
mustard seed, 13 pounds light brown sugar, 13} gills
salt, 1 gallon vinegar. Mix and boil 30 minutes.

Mgrs. GEORGE E. STOCKBRIDGE.

J.E. Doyle & Co. M’f’g Confectioners.
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TOMATO JAM. <

Eighteen pounds ripe tomatoes, 9 pounds sugar, 1
quart vinegar, tablespoon each of ground cinnamon,
ground allspice and ground pepper. Peel and slice the
tomatoes and drain a little before using sugar. Boil all
together until thick. Mrs. G. W. HARRINGTON.

TOMATO CATSUP.

One gallon peeled tomatoes, 4 tablespoons common
salt, 4 of black pepper, 2 of allspice, 3 of ground
mustard, teaspoon cayenne pepper. Simmer slowlyin a
gallon of cider vinegar to about five quarts and a half of
t}gmatoes. Strain through a sieve and bottle while hot.

\ A CHILI SAUCE OR CATSUP.

Thirty-two large ripe tomatoes, 12 bell peppers
seeded, 4 large onions. Cook till tender and strain
through a fine colander. Return to the kettle and add
1% pounds brown sugar, 4 tablespoons salt, 8 teacups
vinegar, 4 teaspoons cinnamon, 4 of allspice and 3 of
nutmeg.  Boil slowly with frequent stirring till thick as
desired and bottle it hot. Mrs. A. U. NosLE.

Eagle Stearﬁ Dye Works, i~ surdior st
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‘T have within my pantry,
Good store of all that's nice."”

SPICED GOOSEBERRIES.

Five pounds of fruit, 4 pounds of sugar, 1 pint vin-
egar, spices to taste. Boil down until thick.
Mrs. H. B. MiLLER.

SPICED GOOSEBERRIES.

Five pounds of fruit (not too ripe), 4 pounds brown
sugar, 1 pint vinegar, 2 tablespoons ground cloves, 2
tablespoons ground cinnamon. Boil two hours ; watch
carefully last hour and stir often to prevent burning.

Mgs. Frank KELLOGG.

SPICED TOMATOES.

Twelve pounds of tomatoes, 4 pounds of sugar, 1
quart of vinegar. Peel tomatoes and let them stand
over night in the sugar and vinegar and in the morning
add 1 tablespoon each of cinnamon and cloves in a bag

and boil down slowly until they are thick.
M. H. DEYoE.

Swedish, Vapor and Russian Baths, 1Vir .o Cenrin atesdumcs

at 146 S. Burdick St.
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SPICED CRANBERRIES.

Five pounds of cranberries, 4 pounds of sugar, 1
pint of vinegar, 2 teaspoonfuls of cloves, 1 teaspoonful
of cinnamon. Boil one hour.

Mges. E. H. Vax Deusen.

SPICED CURRANTS.

Four quarts of currants after they are stemmed, 2
quarts of white sugar, 1 pint of vinegar, 1 dessert spoon
of cloves, 1 dessert spoon of cinnamon, 2 nutmegs.
Boil one-half hour. Mgzs. F. E. Huww.

SPICED GRAPES.

To 10 pounds of grapes, after they are prepared as
for canning, put a tablespoonful of cinnamon, a table-
spoonful of cloves, a teacupful of vinegar, sugar to taste.
Cook until tender. Mgs. J. A. NEWELL.

SPICED GRAPES.

To 8 pounds of fruit, first boiled and strained through
a colander, add 4 pounds of sugar, 1 teacupful cider
vinegar, 1 tablespoonful of cinnamon and 14 tablespoon-
ful of cloves. Boil until thick.

Mgs. M. B. WESTNEDGE.

Misses 0'Brien & Ryan, Milliners, '©5 W: Main st.

. Kalamazoo, Mich.
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LITTLE FRUIT.

Put a quart of good brandy into a two-gallon jar,
with tightly fitting top. For every pound of fruit in
prime condition and perfectly dry, put with it 3{ of a
pound of granulated sugar, and put into the brandy ;
stir every day with a woodenspoon kept for the purpose.
Every sort of fruit may be used, beginning with straw-
berries and ending with plums. Plums and grapes
should be seeded, peaches peeled and cut up into
eighths, cherries stoned, oranges peeled and seeded,
pineapples prepared as for canning, etc. Keep jarin a
cool place and stir every day. You can add fruit as you
have it in same proportion. Mgs. IrwiN SimpsoN.

BRANDIED FRUITS.

One quart of brandy, 8 pounds of sugar, 7 pounds
of fruit. Dissolve 1 pound of sugar in the brandy; the
next day add 2 pounds of oranges cut in small pieces,
with 2 pounds of sugar; the alternate day add the same
quantity of pineapple and sugar. Two days intervening
add 3 pounds of bananas and the same quantity of
sugar. Prepare this in a stone jar, and for a fortnight
stir it every day, keep it well covered, then seal up in
Mason jars. To be eaten with creams.

F. C. Vay Wyck.

Buy Cooking Utensils and House Furuishing Goods of Edwards & Chamberlin
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WINE JELLY.

One box Coxe’s gelatine, soaked 1 hour in half a
pint of cold water, rind and juice of 3 lemons, 1} pints
of sugar, stick cinnamon to taste, 1 pint wine, 1 quart of
boiling water. Do not boil, but after adding the hot
water, stand in a warm place for five minutes, to extract
the flavor of the lemon peel and cinnamon; then strain
through a muslin bag and put on ice or in a cold place
to set. The appearance of the jelly is much improved
by adding }2 teaspoonful of fruit coloring, which makes
it a rich red. Frorexce S. WarTLEs.

CRAB-APPLE JELLY.

Wash and quarter large Siberian crabs, (but do not
core), cover to the depth of an inch or two with cold
water and cook to a mush; pourinto a coarse cotton bag
or strainer, and when cool enough, press or squeeze
hard to extract all the juice. Take a piece of fine Swiss
muslin, wring out of water, spread over a colander placed
over a crock, and with a cup dip the juice slowly in,
allowing plenty of time to run through; repeat this
process twice, raising the muslin frequently. Allow the
strained juice of 4 lemons to a peck of apples, and ¥ of
a pound of sugar to each pint of juice. Boil the juice

Table Linens, Corsets, .2, £, at 4. R. Jones’ Sons & Co.
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from 10 to 20 minutes; while boiling sift in the sugar
slowly, stirring constantly, and boil 5 minutes longer
Miss McKEk.

STRAWBERRY JAM.

Hull and wash the fruit and drain in a colander,
then mash. For every three-pint bowl of the mashed
fruit, take two bowls of sugar, even full; put the sugar
on in a kettle with enough of the juice to moisten it, and
then let it cook until thoroughly dissolved, then add the
fruit and the rest of the juice; cook about 20 minutes.
Try by taking some in a dish to cool, it will seem thick
if cooked sufficiently. Mgzs, E. S. Rankin,

PRESERVED STRAWBERRIES.

Hull the berries and let them stand over night with
best granulated sugar sprinkled over them in the propor-
tion of 34 pound of sugar to 1 pound of fruit. In the
morning, put the juice which will have come out, into a
porcelain kettle and when it boils, add the fruit. Let
boil until the berries look clear, then take carefully out,
put upon large flat-surfaced dishes and stand in the sun.
Thevevaporation will finish the cooking and leave the
fruit whole and of a beautiful pink color, which is
destroyed by boiling. Mgs. GRIFFITHS.

Fashionable Stationer and Book :
Seller, Burdick House Block, R. L. Parkin.
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CANNED GRAPES.

Take each grape in your fingers and squeeze out the
pulp. Scald sufficiently, so that in sifting, the seeds and
pulp will easily separate; then put the seedlé€ss pulp
into the kettle with the skins and add % of a pound of
sugar to 1 pound of fruit. Let it boil up and then can.

Mgs. S. E. WALBRIDGE.

PRESERVED PINEAPPLE.

Shred with a silver fork as many pineapples as
desired, after peeling and taking out the eyes. To 1
pound of pineapple, add 3 of a pound of sugar. Let
them stand over night. then cook in their own juice
until clear. S ] C.

AT restftss natiy 77, Ffrans

Ice Cream. Order of A. Heaton, 505
" CBEAI. Elm St., and you will get the BEST.
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BREAD.

*Live long; if aught you know more true than these
precepts which you read, frankly impart them to me;
if not, like me, use these.”

YEAST.

Take 12 large potatoes and boil them in two quarts
of water. When done, pour the water over two cups of
flour ; mash the potatoes and put in with the water and
flour. Take a small handful of hops, add boiling water,
let them boil for a few moments, then strain into the

.mixture; add 1 cup of sugar and ¥4 cup of salt. When
cool, add 2 good yeast cakes. This will keep for weeks
in a cool place. Mgzs. C. E. SmiTH.

BREAD.

Take 1 quart of milk, let it come to a scalding heat,
then pour into your kneading bowl and stir in flour until
it is as thick as cream. Let this stand until it becomes
cool enough to put in 1 cup of yeast, then add enough
flour to make a stiff batter. When light, add salt and

Buy Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin
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knead as soft as possible. Let it rise again and when
light make into loaves, let it rise again and bake.
Mrs. C. E. SyitH.

BROWN BREAD.

One bowl of Indian meal, 1 bowl of rye flour, 1 bowl
of sour milk, 1 large cup of molasses, teaspoonful of
soda, 1 teaspoonful of salt. Steam two and one-half
hours and bake from twenty minutes to one-half hour.

S. E. WHIPPLE.

BOSTON BROWN BREAD.

One quart of corn meal, 1 pint of rye meal, 1 pint
of Graham flour, 1 teaspoonful of salt, 2 teaspoonfuls of
soda, 3 teacup of molasses, 1 quart sour milk; of the
soda, let the spoon be as full as possible, well heaped
up, but of the salt an even spoonful will be sufficient.
Steam four hours and then bake fifteen minutes.

Mgrs, H. B. HEMENWAY.

GRAHAM BREAD.

Two cups of sour milk, 1 cup of white flour, 1 tea-
spoon of soda, ¥ cup of molasses; stir stiff with
Graham flour. Mgs. Epwiny DEYoE.

Fashionable Stationer and Book i
Seller, Burdick House Block. R- lh P&l'klll.
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GRAHAM BREAD.

Two coffeecups sour milk, 1 teaspoon soda, 1 cup
wheat flour, ¥4 cup molasses, salt; stir in Graham flour
until as thick as pound cake.  Mgs. |. M. Epwarps.

CORN BREAD.

One cup corn meal, 1 cup flour, 1 cup sweet milk, 2
eggs, 1 heaping teaspoon baking powder, 4 tablespoons
melted butter, 2 tablespoons brown sugar.

Mgs. W. R. BeEgE.

STEAMED BROWN BREAD.

One cup sour milk, scant half cup molasses, 2 table-
spoons brown sugar, 1 teaspoon salt, 1 large teaspoon
soda, 2 cups Graham flour, 3 cup wheat flour. Steam
two and a half hours, then bake half an hour, in a slow
oven. Use coffeecup in measuring.

Mgs. CHARLES A. PECK.

BISCUITS.

Scald 1 pint of milk and put in 1 tablespoon of
sugar, 1 teaspoon of salt, a piece of butter size of an
egg. When lukewarm, dissolve ! of a compressed
yeast cake and stir in the milk. Put two quarts of sifted
flour in a pan, make a hole in the center and pour the
mixture in, and set to rise. The last mixing, beat the
white of an egg stiff and mix with them, using very little
flour. Mgs. H. B. MiLLER.

Buy these Materials at the Farmers Shed's Grocery.
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RAISED BISCUITS.

Boil 1'quart of milk, add 1 teacup of mashed pota-
toes, 1 teacup of shortening (half lard and half butter),
a teaspoon of salt and a tablespoon of sugar. When
cool, add 14 cup of yeast. Prepare this at noon; by
evening it will be light. Mold into a stiff dough and let
rise over night. In the morning it will again be light,
when mold down and shape into small biscuits. ~When
light, bake 25 or 30 minutes. ~ Mrs. M. WESTBROOK.

TEA ROLLS.

One pint of milk and water, half and half, and very
hot, a large ironspoonful lard, a large handful granulated
sugar, salt, 34 of a cake compressed yeast. Mix into a
soft dough and set to rise until very light. The second
mixing add butter the size of a small egg, melted and
chopped in dough. The more times they are raised the
better, but do not add any flour after the second mixing.
Take a small handful of the dough, flatten with a rolling-
pin, butter and fold it over and bake.

' Mgs. BessiE SIDDALL.

FRENCH ROLLS.

To 1 quart flour, add 1 egg, 6 ounces butter, 1 cup
yeast, new milk enough to make dough; rub butter
thoroughly through the flour, beat egg, in cold weather

ggﬁgl‘?.naﬁbd?dsiresl‘cﬂoﬁg&s:ndBIBoocokk. R L. PARKIN.
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rm milk. If you want them for tea, make at 12, let
em rise until 4. Cut them oblong or pull them into
ng shape. Bake them fully ten minutes before want-
, and put them into a dish and cover with a napkin.
Mgrs. W. R. BEEBE.

CINNAMON ROLLS.

To 2 quarts of flour add a tablespoonful of butter, 1
spoonful salt, % cup of sugar; stir in 1 quart butter-
ilk, 2 teaspoonfuls of soda dissolved in boiling water.
1en mix your dough, roll, cut with a biscuit-cutter,
en roll each one again. Take 1 cup of sugar, 2 tea-
oonfuls of cinnamon, mix into a thick syrup with hot
ter, spread over each biscuit and roll; place in the
s and bake. Mrs. M. B. WESTNEDGE.

COFFEE BREAD.

One tablespoon butter, 2 tablespoons sugar, 1 egg,
ups flour, 2 teaspoons baking powder, milk enough to
ke a stiff batter.  Is very nice baked in gem pans for
reakfast cake. Mgrs. GEORGE E. STOCKBRIDGE,

POP-OVERS.

Three well beaten eggs, beaten separately, 1 pint of
ur, 1 pint of sweet milk, pinch of salt.
Mgs. |J. M. Epwarbps.

 Cooking Utensils and House Furnishing Goods of Edwards & Chamberfin.
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BREAKFAST ROLLS.

Three pints of flour, 2 eggs, 4 pint milk, 1 table
spoonful of sugar, 1 teaspoonful of salt, 3 tablespoonfuls
of soft yeast, butter the size of an egg.

Mgs. E. H. Van Deuskn.

TEA PUFFET.
Four eggs, }{ pound of butter, ) pound of sugar.

134 pounds of flour, 1 pint of milk, 1 teacup of yeast, =
pinch of salt. . Mgs. E. H. VAN DEUSEN.

EASTER BUNS.

Sponge up your dough as for bread, then add 1 cup
of currants, ¥4 cup butter, 1 cup of sugar, % teaspoon
ful of allspice, to 4 quarts of flour. Let it rise over
night ; in the morning roll, cut in good sized buns, and
when light bake. Mgs. M. B. WESTNEDGE.

EXCELLENT GRAHAM GEMS.

One cup sour milk or cream, Y4 cup sugar, 2 cups
Graham flour, 1 teaspoon soda, 1 tablespoon butter, |
ege. Mgs. HEwson.

WHEAT GEMS.

Two cups flour, 2 teaspoons baking powder, % cup
sugar, 1 egg, a small piece of butter, 1 cup sweet milk, «
pinch of salt. Mgs. |. M. Epwarbs.

We keep the BEST in our line, TEAS, COFFEES, SPICES and
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PUFFS.

Six heaping tablespoonfuls of flour, 2 eggs, and 1 pint
of sweet milk.  Stir all together and bake in cups not
quite half full. Put in the oven when you sit down to
dinner, and serve hot, with cream and sugar or maple

sugar,

EXCELLENT JOHNNY CAKE.
One cup sweet milk, 2 cups wheat flour, 1 of corn
meal, little less than %4 cup butter, 3 eggs, 2 teaspoon-
fuls of baking powder, ¥ cup sugar. Mugs. Epbpy.

SALLY LUNN.

Two eggs, %4 cup of butter, 2 tablespoonfuls of
sugar, 1 cup of sweet milk, 2 cups of flour, a heaping
teaspoonful of baking powder.

MUFFINS.

Two eggs, 1 pint flour, 1 teacup of milk or cream, a
piece of butter half the size of an egg, melted, a little
salt, and 1 teaspoon of baking powder, mixed in flour.

Miss C. A. King.
WAFFLES.

Four eggs, beaten separately, 3 cup butter, 1 quart

of sweet milk, 1 tablespoonful of baking powder, a little

EXTRACTS, Kalamuoo Tea Company, 114 N. Burick St
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salt, flour enough to make a little thicker than for pan-
cakes. Have waffle iron hot and greased.
Mgs. IrwiN Simpson.

RICE WAFFLES.

Put 1 pint warm soft boiled rice through a sieve and
add to it 23 teaspoon of salt, and 1 pint of flour, in which
put 2 teaspoons of baking powder. Beat separately the
yolks and whites of 3 eggs, add to the yolks 3 gills of
milk and stir them into the rice and flour, with an ounce
of melted butter. Beat the whites of the eggs to a stifl
froth; stir all together thoroughly. The waffle iron
should be well heated and buttered. Fill two-thirds
full ; bake a delicate brown.

Mrs. A. M. WATERBURY.

S,‘\LLY LUNN, (.{l‘dfs‘a‘d).

One teacup of yeast, 1 pint of warm sweet milk, =
piece of butter size of a hen's egg, 2 pints flour, 2 eggs.
i tablespoonful sugar, When ready, put to rise; work
in ¥ teaspoonful soda if bread is sour.

WHEAT FLOUR PANCAKES.

Enough flour is added to a quart of sour milk to
make a rather thick batter. The secret is that this is
left to stand over night —it may stand 24 hour to advan-
tage. The next morning add 2 well beaten eggs, salt,

You can get the BEST only of
l C E- A. HEAT%N, 505 Elm Strget.
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nd % teaspoonful of soda dissolved in a tablespoonful
f warm water.  Cook immediately.
Mgs. [RwIN Simpson.

WAFFLES.

Two cups of sour milk, 2 teaspoonfuls of saleratus,
wven full), 5 tablespoonfuls of melted butter, 1 egg,
our enough for a batter like griddle cakes. Grease
cll your waffle iron and have it hot when you fill it
ith the batter. Mgs. E. H. Van Deusen.

OATMEAL GEMS.

One cup of oatmeal soaked over night in one cup of
ater, 1 cup of flour, 2 teaspoonfuls of baking powder.
't the baking powder into the flour, add oatmeal and
- teaspoonful of salt, and enough sweet milk to make a
iff batter. Bake immediately.

Mgrs. GEORGE BARDEEN.

OATMEAL BREAD.

Two heaped coffeecups of steamed (as for porridge)
naker-rolled white oats, 14 pint of boiling water, 2
blespoons of sugar, butter the size of a walnut, flour
make a thin batter. When scarcely lukewarm, add 14
ip of yeast. Let it rise over night. When light, stir
flour enough to make a batter as stiff as can be stirred

o " Butdek Wotisa™afits R L. PARKIN.
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with a spoon. Putinto a baking tin and let it rise again
then bake in an evenly-hot oven—not too hot at first-
for an hour and a half.

Mgs. C. R. KNICKERBOCRER, Jackson.

JOHNNY CAKE.

Two cups Indian meal, ¥ cup flour, 2 cups sou
milk, 1 egg, 1 tablespoon melted butter, 2 teaspoon:
soda, a little salt and 2 tablespoons sugar. Bake in
square biscuit tin. K. E. A.

GRAHAM GEMS.

One and one-half cups sweet milk, 2 cups Graham
flour, 2 teaspoons baking powder, 2 tablespoons melted
butter, 1 egg. Hevren B, Parrisox.

CORN TEA CAKE.

Three tablespoons sugar, 1 egg, 1 cup sweet milk
pinch of salt, 1 quart flouy, 3 teaspoons baking powder
5 large ears sweet corn, scraped; first cutting througl
each row of kernels, when the inside will scrape out eas
ily, leaving the hulls on the cob.

Mrs. KNiGur, Detroil.
BREAD IN FOUR HOURS,

Pare and boil 12 large potatoes in 3 pints of water.
When done pour the water over 3 tablespoons salt and

Misses O'Brien & Ryan, Milliners, '05 W Main st.

lamazoo, Mich.
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lour, mash the potatoes fine and add. Put in 3 pints of
old water and when cold enough add 3 cakes good
cast. It will be ready for use next day, and will keep
n a cool place two weeks in winter and one week in
ummer. 7o make bread :—Take 2 pints of the above to
pint of water, tablespoon each of sugar and lard. Mix
tff with a spoon, then knead and let rise. Put in pans
ind let rise again and bake. Never let rise over night.
Mgs. A. L. WiLson,

P44
EAS
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CREAM OYSTERS.

Fifty large oysters, 1 quart sweet cream, butter,
pepper and salt to taste. Put the cream and oysters in
separate kettles to heat, the oysters in their own liquid:
after being thoroughly rinsed let them come to a boil,
then take them out and put in some dish to keep warm.
Put the cream and liquid together, season to taste and
thicken with powdered crackers. When sufficiently
thick stir in the oysters. Mrs. H. B. MiLLER.

FRIED EGGS.

Heat nearly as much lard as you would use for
fried cakes. Heat very hot before dropping in the eggs.
cook as hard as desired; salt after removing to the
platter.

CHICKEN CROQUETTES.

Mince chicken fine as possible, season with salt and
pepper; add a cup of the syrup it was boiled in, 3 well
beaten eggs, juice of 1 lemon, large tablespoon butter or
cream. Stir all together and take a tablespoon or more

Upjohn’s Baking Powder at D. D. Brown's.
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of the mixture and roll into any shape; dip in yolk of
egg and then in cracker crumbs, roll lightly in your
hand and fry in boiling lard.

TURBOT.

Chop fine a large onion, put it in stew pan (or double
boiler) and cook with a little water till soft, measure a
pint of milk, reserving a half cup, add the remainder to
the cooked onion. When this is scalding hot, add the
following, well mixed with the half cup of milk: One
egg, 1 large tablespoon of butter, 2 tablespoons of flour,
salt and pepper; let this boil. Pick fine about 1 pint of
fish, put this in bottom of dish, then a layer of dressing,
another of fish, and on the dressing lastly, a thick layer
of bread crumbs and bits of butter. Bake twenty
minutes. Some prefer a thin layer of crumbs over each
of dressing. Mrs. Wirriam A. Woon.

SWEETBREADS AND MACARONI.

Take nicely fried sweetbreads, put in the middle of
a hot platter, arrange around it nicely cooked macaroni
(with cheese) put in oven a few moments.

LUNCHEON EGGS.

Select large eggs, boil hard and remove shells; cut
in halves lengthwise, carefully remove the yolks and
mash with white pepper and dry mustard to taste.

Table Linens, Corsets, .Toc, S, at J. R. Jones’ Sons & Co
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Mince very fine some cold boiled ham of which a small
part should be fat, mix with prepared yolks. If more
mixture is needed, use a few drops of milk; fill the eggs
with this mixture, taking care to keep the halves paired,
or they will not fit together nicely. With a little swab,
rub some melted butter on the cut halves and fit together.
If nicely done and set in a cool place they will look
whole, and when served should be laid in shallow bowls,
each egg tied around the middle with narrow ribbon
tape, leaving a loop with which to lift them to the plate.
Prepare some hours before wanted. The cook may
prepare any number of eggs she desires, according to
her own taste and judgment, as no measure can be given.
The eggs make a nice tea dish if you dip the halves,
after filling, in beaten egg, then in rolled crackers and
brown lightly in butter. Mgs. A. U. NoeLE.

CODFISH CROQUETTES.

One teacup picked-up codfish, 2 teacups of potatoes,
boiled fresh and worked fine with the fish, the whites of
3 eggs.  Stir all together and make into patties and fry.

Mrs. J. M. Epwagrps.

EGGS A LA CREME.,

Twelve hard boiled eggs, sliced in rings. In the
bottom of a large baking dish place a layer of bread
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crumbs, then one of eggs, cover with bits of butter,
pepper and salt; continue until all are used. Over them
pour a teacup of sweet cream and brown in oven.

Lavra Hinpes.

A BREAKFAST OR LUNCH DISH.

Pick up 1 teacupful of codfish quite fine, let it soak
in lukewarm water while you mix 2 cups of cold mashed
potatoes with 1 pint of sweet milk, 2 eggs, a good-sized
lump of butter, and pepper and salt if it is necessary.
Then add the codfish, mix all together thoroughly and
bake in a buttered dish for twenty minutes to half an
hour. Serve hot. Mrs. E. H. Van Deusken.

TO ROAST CANNED OYSTERS.

Drain and wipe them, put in a very hot spider.
Turn them in a2 moment and turn quickly out on a very
hot platter, on which is salt, pepper and butter. Serve
at the moment. Mgs. C. A. Kina.

STUFFED EGGS.

Boil 6 eggs twenty minutes, plunge in cold water,
remove the shells and cut lengthwise, half in two;
remove the yolks and put into the two whites a mixture
as follows: Mash yolks and add 1 teaspoon of soft
butter, a teaspoonful of chopped onion and 4 teacup of
deviled ham, or scraps of beef, highly seasoned. Fill

Fashionable Stationer and Boo% 1
Seller, Burdick House Block, R' L P&l‘klll.
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the whites with the mixture and fit them together, spread
the remainder of yolks on a shallow dish and place the
eggs on it; cover with a thin cream sauce. Sprinkle
over with buttered crumbs and brown in the oven.

CHICKEN PASTE FOR SANDWICHES.

Boil two chickens until quite tender, then chop
very fine. Add a teacupful of ham, also chopped fine ;
season to taste with pepper, salt, mustard and tomato
catsup. Add enough of the liquor that the chickens
were boiled in to make a paste. Miss ARNOLD.

VWELSH RAREBIT WITH OLIVES. \/

Makes a dainty course. For the rarebit, procure
the large-sized, square snowflake crackers, butter them
daintily and strew over them grated cheese. Brown
delicately and serve warm. Mgs. H. F. SEVERENS.

DEVILED LOBSTER.

Dry the meat and sprinkle with salt and pepper, mix
with bread crumbs and two hard boiled eggs and a little

cream. Fill shells, sprinkle with bread crumbs and
brown in oven. Al B

OMELET AND TOMATO SAUCE.

A nicely cooked omelet served with thickly stewed
tomatoes around the dish, omelet placed in the middle.

Bay these Materials at the Farmers Sted's Grocery
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TURBOT.

Four pounds fine white fish, steam until done and
bone it. Take 1 quart milk, % pound flour, little thyme
or sage, salt and pepper, 3 slices of a large onion. Cook
over a kettle of water until it comes to a thick cream,
then add ! pound butter and 2 eggs; putin a large
baking dish a layer of fish, salt and pepper, then the
filling, until the dish is full, puttings filling on top;
sprinkle with bread crumbs, and cheese if preferred.
Bake in a moderate oven one-half hour. One large dish
will serve fifteen or twenty. H. L. KELLoGG.

CORN OYSTERS.

One pint grated sweet corn, 1 egg, 1 gill cream, 1
cup flour, ¥4 teaspoon baking powder, salt and pepper.
Bake on griddle like cakes.

SCALLOPED OYSTERS.

Grease the dish well, both sides and bottom ; then
putin alayer of finely rolled crackers, cover thickly with
oysters, season with pepper, salt and bits of butter,
moisten with milk @.mawmr So
continue until the dish is full, having the top layer of
cracker crumbs; dot thickly with bits of butter and
moisten well with milk. Put in a hot oven, cover for
one-half hour with tin cover, then remove the cover and
bake until a light brown. L. T. WOODBRIDGE.

Swedish, Vapor and Russian Baths, Y57 ,.Messese,, Tresiment.

at 146 8. Burdick St,
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FRIED OYSTERS.

Beat the yolks of 4 eggs with 3 tablespoonfuls of
sweet oil and season with a teaspoonful of salt and a salt
spoonful of cayenne pepper; beat thoroughly. Dry
the oysters, dip in the batter, then in fine cracker dust,
dip again in batter and then in fine bread crumbs. Fry
in hot fat, using enough to cover oysters. Drain and

serve hot.
/WELSH RAREBIT. ‘/

Cut or grate some good cheese, put a bit of butter,
some made mustard, litttle salt and pepper in a frying
pan on the fire, and stir it smooth; add a little milk to
it. When it is hot and a smooth paste, spread it on
slices of nicely toasted bread or sea-foam crackers.
Serve hot. j
FISH CAKES. °

One pint-bowl of salt codfish picked very fine, two-
pint bowl of whole raw peeled potatoes, put together in
cold water and boil until the potatoes are thoroughly
cookea. Drain off all the water, mash with a potato
masher, add a piece of butter size of an egg, 2 well-
beaten eggs, add a little pepper ; mix well with a wooden
spoon. Have a fryjng pan with boiling lard into which
drop a spoonful of the mixture and fry brown. Do not

J.E. Doyle & Co. M'f’g Confectioners.
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freshen the fish, but wash well ; do not mould into cakes,
but drop from spoon. A. M. VanpE WALKER.

FRIED CREAM.

Everyone should try this receipt. It will surprise
many to know how soft cream could be enveloped in the
crust, while it is an exceedingly good dish for a dinner
course, or for a lunch or tea. When the pudding is
hard, it can be rolled in the egg and bread crumbs. The
moment the egg touches the hot lard it hardens and
secures the pudding, which softens to a creamy
substance very delicious. Zngredients: One pint of
milk, 5 ounces of sugar (little more than a half-cupful),
butter the size of a hickory nut, yolks of 3 eggs, 2 table.
spoonfuls of corn starch and 1 tablespoonful of flour, (a
generous half cupful all together), a stick of cinnamon
an inch long, % teaspoonful of vanilla. Put the cinna-
mon into the milk and when it is just about to boil, stir
in the sugar, the corn starch and the flour, the two latter
rubbed smooth with two or three tablespoonfuls of extra
cold milk. Stir it over the fire for fully two minutes to
cook well the starch and flour; take it from the fire, stir
in the beaten yolks of the eggs, and return it a few
moments to set them: Now again taking it trom the
fire, remove the cinnamon, stir in the butter and vanilla,
and pour it on a buttered platter until one-third of an

Ice Cream. Order of A._-.I_-léaton. 505
CREAI- Elm St., and you will get the BEST.
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inch high. When cold and stiff, cut the pudding into
parallelograms about three inches long and two inches
wide ; roll these carefully, first in sifted cracker crumbs,
then in eggs (slightly beaten and sweetened), then again
in the cracker crumbs. Dip these into boiling hot lard
(a wire basket should be used if convenient), and when
of fine color take them out and place them in the oven
for four or five minutes to better soften the pudding.
Sprinkle over pulverized sugar and serve immediately.
Mrs. M. H. BurNHAM.

SALMON CROQUETTES.

Take equal parts of canned salmon (after drawing
off the oil) and mashed potatoes; season with salt and
pepper, dip in egg and roll in cracker crumbs and fry
like oysters, making them in any shape preferred.

M. H. DeYok.

SALMON DRESSING.

The yolks of 4 eggs, 23 of a cup of oil, red pepper,
salt and mustard to taste ; the juice of 3 lemons, and last
of all 1 cup of thick cream. Be sure and put the cream
in last.  Just before sending to table, add 1 or 2
cucumbers chopped fine. Mes. Joun Dunceon.

Buy Cooking Ufensils and House Furnishing Goods of Edwards & Chamberlin
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FRIED CORN MUSH.

Put a quart of water on the stove to boil. Stir a
pint of cold milk with one pint of cornmeal and one tea-
spoonful of salt. When the water boils, pour in the
mixture gradually, stirring all well together. Let it boil
for half an hour, stirring often to prevent it from burn-
ing. When cold it is sliced, each slice dipped in beaten
eges (salted) and bread and cracker crumbs and fried in
boiling hot lard. One should try this to know the
superiority in the manner of cooking.

Mgs. M. H. Bur~naam.

SCRAMBLED EGGS.

Into a clean frying pan put a cup of cream ; when it
is hot, pour in a dozen eggs, previously broken into a
dish. Stir constantly until done, and have the whites
and yolks thoroughly and evenly incorporated with each
other. Cook slowly and when the mixture is of the con-
sistency of thick batter, take it up. Too long cooking
toughens the scramble. Sprinkle a little salt over and
serve. Miss L. WoODBRIDGE.

POTATO CROQUETTES.

Boil and mash very thoroughly four or five potatoes
and add cream, butter and salt; cream them and add
the white of one egg beaten to a froth. Make into

e Bie S rela st B L. PARKIN.
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oblong rolls with the hands and dip into the yolk of the
egg and then in cracker crumbs. Put in wire basket and
fry in hot lard about two minutes, just until a nice
brown. Mgs. BessiE SIDDALL.

GREEN CORN OMELET.

Six ears corn—cut half the kernel and scrape the
rest—1% cup sweet milk and a little water, 2 table-
spoonfuls melted butter. Cook thoroughly. When cold
put in the yolks of 5 eggs, season with salt and pepper
to taste; lastly, add the whites of eggs, well beaten.
Fry on a griddle in melted butter and lard, stirring from
the bottom each time. When a light brown, turn half
over. Serve hot as you would cakes.

Mgs. GeorGe F. KipDER.

FRIED OYSTERS. \/
Take large oysters, dip in flour, then egg, then
cracker. Fry in plenty of lard and butter.
Mgrs. ARNOLD.

BREAKFAST DISH.

One pint cracker crumbs, 1 pint finely chopped
ham; mix together, moisten with a little water and
butter, and add pepper and salt to taste. Put the
mixture in a dish, make depressions in it the size of an

UNDERWEAR, YARNS, ETC., at J. R. Jones’ Soms & Co.
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egg, break an egg in each hollow; bake a delicate brown
in a quick oven. Mgs. E. A. ZANDER.

FISH ON TOAST,

Take the remnants of any fresh fish, whether fried or
boiled, pick into flakes and cover in a sauce-pan with
milk or cream. If milk is used, to 1 cup milk use 1 tea-
spoon flour stirred with butter enough to cream it; salt
and pepper to taste. If cream is used, omit the butter,
but thicken with the flour, stirred with a little cream.
When it comes to a boil remove instantly and pour
over toast and garnish with hard boiled eggs.

MACARONI WITH CHEESE.

Break 12 long sticks of macaroni into inch pieces
and put into 3 pints of boiling salted water ; boil twenty
minutes, drain in a colander, put in a shallow baking
dish and cover with a white sauce made of 1 tablespoon-
ful butter, 1 of flour, and 1% cups milk. Season and
stir together and add % cup grated cheese and 25 cup
of cracker crumbs, mixed with 14 cup melted butter.
Sprinkle in alternate layers with the macaroni and bake
until brown. Mrs. CHARLES DwiGHT.

OMELETTE (Very fine).

Six eggs beaten separately, 1 tumbler of sweet milk,
reserving one-fourth, into which stir 1 tablespoonful of

Buy these Materials af the Barmers Sheds Grocery.
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flour until perfeétly smooth. When the milk boils stii
in the thickening, add salt and a tablespoonful of butter :
put aside to cool. Mince a little ham, chop fine somz
parsley and thyme (a spoonful of each and two of the
ham), stir the yellows, ham and herbs into the thicken-
ed milk, adding the well-beaten 6 whites. Grease the
skillet ; when hot, pour in the mixture and bake in the
oven. It is very nice, even with the ham and herbs left
out. Mgs. A. M. StEARNS.

OYSTER PATTIES.

Two ounces butter, 3 tablespoonfuls flour, % pint
sweet cream, 3 dozen count oysters, pepper and salt.
Melt the butter, stir in the flour, boil the cream and stir
itin.  Cook the oysters in their own broth till they arc
just cooked through, skim off the froth and add to the
cream sauce and fill the crusts. Mgs. B. C. AVERY.

OYSTER POTATO BALLS.

Peel and boil 12 medium-size potatoes, mash fine,
salt to taste and add a piece of butter the size of a small
egg and 4 tablespoonfuls of cream or milk. Beat lightly
and when cold work into pats, putting two good size
oysters inside of each pat.

Dip in beaten egg and roll
in cracker crumbs.

Put a small piece of butter on top

We keep a COMPLETE Line of VERY CHOICE and FANCY
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of each and bake a light brown in a quick oven. The
balls will be good even if the oysters are omitted.
Miss L. WoonsrinGe,

VEAL AND OYSTER CROQUETTES.

One pint of raw oysters and 1 pint of cooked veal
chopped fine, 1 cup of sifted bread crumbs and a large
spoonful of butter, salt and pepper. Moisten with one
or two well beaten eggs. Form in long slender rolls and
fry in lard to a light brown. Serve on a napkin and gar-
nish with celery tops or parsley.

Mrgs. GEORGE BARDEEN.

MOCK TERRAPIN.

Take cold fried liver and chop fine one teacupful.
Take one small tablespoonful of dry flour and pinch of
dry mustard, a pinch of cayenne pepper and same of
cloves, butter size of a hickory nut, 2 hard boiled eggs
chopped fine and a cup of water. Mix each ingredient
in succession as mentioned, put into a spider and let
boil an instant; stir in a large tablespoonful of currant
jelly and send to table at once. Mgs. J. D. Burxs.

HAM CAKES.

There will be required for these cakes, 4 medium-
size potatoes, 1 cupful of fine chopped ham (the dry bits

TESS, Kalamamo  Tea  Company, 114 N Burdick S,
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that cling to the bones will answer), 3 tablespoonfuls of
butter, and }{ teaspoonful of pepper. Peel and boil the
potatoes and when cooked mash them until fine and
light; add the ham, pepper, and 1 tablespoonful of th
butter. Mix well and shape into thin cakes about an
inch and a half in diameter. Put the remaining butte:
on the stove in a frying-pan and as soon as it gets hot
put the cakes into the pan. Brown on both sides and
serve on a warm dish. Mges. G. C. BurNHAM.

LETTUCE SANDWICHES.

Cut the bread thin and spread with butter. Lay on
the slice a lettuce leaf and spread over it a little salad
dressing. After putting the bread together they may be
cut across straight or diagonally to make a more
convenient size. These are very nice with cold meat for
luncheon. Mrs. GEORGE BARDEEN.

PRESSED VEAL.

Three pounds of veal, { pound of pork, 4 eggs, !
slice bread, 6 crackers, sage, pepper and salt to taste.

Have veal and pork chopped fine at market. Cover
with water and bake three hours.

CHEESE FONDU.

One cup bread crumbs, 2 scant cups sweet milk.
3 eggs whipped very light, 1 tablespoon melted butter.

Buy Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin
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pepper and salt, and lastly add 4 pound grated cheese.
Put in baking dish and cover with crackers or bread
crumbs.  Bake in quick oven. Serve immediately, as it
will fall. Heren B. Partison.

CHEESE STRAWS.

Three-fourths cup of butter, ¥ cup lard, 1 cup flour,
'4 cup cold water. Mix as for pie-crust and then add 2
cups of grated cheese, seasoned with red pepper and
salt to taste.  Mix well, roll out thin, and cut in narrow
strips ; bake in a guick oven.
HevLen B. Patisox,

OYSTERS ON TOAST.]/

One pint of bulk oysters or 1 can, 2 tablespoonfuls
butter stirred with 2 tablespoonfuls flour, 1 pint of milk,
salt and pepper. Pick over the oysters and strain the
liquor and cook by themselves. When the milk is scald-
ing hot, put in the oysters and thicken with flour and
butter. Pour over toast. Mgs. ]. D. Burns.

OMELET WITH CREAM SAUCE.

Three eggs, % cup of sweet milk, 1% tablespoons
of corn starch, 1 teaspoon of salt, 1 tablespoon of butter,
Put the omelet griddle on to heat. Beat the yolks of
the eggs. Mix the corn starch and milk and add to the

Fashionable Stationer and Book i
Seller, Burdick House Block. R' L' Park“l.
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beaten yolks, then salt. Beat the whites to a stiff froth
and add to the other ingredients. Put the butter on the
large griddle or two small ones. When melted, pour
in the mixture and place where it will brown but not
burn. Cook until well set and brown around the edge:.
Fold over, turn on a hot dish, dot over with bits of
butter, and serve with cream sauce poured around it.
Sauce.—~One cup of milk, 1 heaping teaspoon of flour,
1 tablespoon of butter, salt and pepper to taste. Put
the butter in a small frying-pan and when hot but not
brown add the flour. Stir until smooth, then gradually
add the milk. Let it boil up once, season with salt and
pepper and serve. Mrs. A. M. STEARNS.

OYSTER CUTLETS.

There must be taken for these cutlets, 1 cupful ol
fine chopped cooked chicken, % pint of oysters, 3 eggs.
1 tablespoonful of flour, 1 of butter, 2 of fine cracker
crumbs, 1 of lemon juice, 1 teaspoonful of salt, and-1:
teaspoonful of pepper. Soak the crumbs in the oyster
liquor, chop the oysters very fine and add them to the
soaked crumbs, add also the chicken and seasoning.
Put the butter into a frying-pan and when it becomes
melted add the flour. Stir until smooth and frothy, then
add the oyster mixture and stir for three minutes. Put
in 2 eggs, beaten well, and stir for a minute longer.

You can get the BEST onl of
l C E- A. HEAT%N. 505 EIm Strgat.
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Take from the fire and spread upon a platter to cool and
when cold shape like cutlets. After beating the remain-
ing egg (which should be a large one), dip the cutlets
into it and then into bread crumbs, and fry in fat until
brown. A minute and a half should suffice for the cook-
ing. Serve with Bechamel or Anchovy sauce. While
the mixture is hot it may be spread smoothly upon a
buttered platter and then shaped into cutlets, or the
cutlets may be moulded in a tin form that is made for
that purpose. This rule makes about twelve cutlets.
FFor three dozen, use one quart of oysters and the meat
of one and one-half chickens.
Mgrs. M. H. BurNHAM.

e

Pure Ground Spices, at D. D. Brown's.
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How they please me, how they tempt me !

FRENCH PUFF PASTE.

One pound of flour, 1 pound of butter. Mix the
flour with one-fourth of the butter by rubbing it together,
adding enough cold water to make it the consistency of
ordinary bread dough. Roll this out to the thickness of
half an inch, put the balance of the butter in one lump,
fold the four corners over the butter, then roll out to
one-fourth inch in thickness, as nearly square s
possible. Then fold the ends over to the center until
the sheet is about four inches wide. Let it rest half an
hour each time and roll out four times.

Mrgs. [rRwIN SIMPSON.

LEMON TARTS,

One cup of sugar, 1 cup of water, 2 tablespoonfuls
corn starch, yolks of 4 eggs and whites of 2, grate rind
and juice of 1 lemon.  Set the mixture in a pan of boil-
ing water on the stove to cook, stir till done. Bake the

crust in the patty tins first, then fill with the mixture,

J.E. Doyle & Co. M’f’g Confectironer_s.
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cover with the whipped whites of the two eggs not used,
and bake a few minutes.
(The late) Mrs. A. H. CamprELL.

PUMPKIN PIE.

One cup stewed pumpkin, 1 coffeecup milk, 3 eggs,
piece of butter size of a walnut, 2 teaspoons cinnamon,
I teaspoon ginger, a little salt and pepper. Sweeten
with molasses. Mgs. J. Warren Tavior.

PLAIN APPLE PIE.

Line your plate with pastry, fill with sliced sour
apples, cover with crust without pressing down the outer
edge. Bake light brown and when done remove the
upper crust and season with butter. Sugar and spice to
taste, ' Mges. J. WarreN Tavior.

MOCK MINCE PIE.

One cup sour cream, 1 cup of sugar, juice of half a
lemon, 1 cup of raisins chopped fine, and spice to taste.
Miss McKEE.
MINCE MEAT.
Two bowls one-half beef and one-half lean pork,
chopped, 4 bowls chopped apples (sour and little sweet),

134 bowls shortening, either butter or suet, 2 bowls
molasses, 2 bowls sugar, 2 bowls syrup from sweet

Swedish, Yapor and Russian Baths, YVsh ,Megease, Tratmen:

at 146 S. Burdick St.
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pickles, 1 quart boiled cider, 1 pound figs chopped fin:,
1 pound orange citron, 1% pounds lemon citron, 2
pounds citron, 3 pounds raisins chopped, 4 heaping
tablespoons of salt, a little allspice, pepper, cinnamon,
cloves, nutmeg, according to taste. After it is done,
heat the liquids, and when hot stir in meat, then chop-
ped fruit, etc., the apples last.  The liquid from the
boiled meat improves it. When pies are made, put
whole raisins on top and add brandy. Three pounds of
fresh pork and two of beef makes the recipe. Boil
together, let cool in the liquid, but chop separately.
Mgrs. W. S, DEwING.

CUSTARD PIE.

Line a pie plate with a good crust, pinching an
extra brim around the top, that the custard may be the
depth of the plate. Grate nutmeg over the bottom
until well sprinkled with it. Beat 4 eggs well with ¥
of a cup of sugar and then add a little over a pint of
milk. Bake in a moderate oven. This is sufficient for
a large-sized plate

POTATO PIE.

Three eggs beaten together, a cup and a half of
sugar, half a cup of butter and two large potatoes. Put
the butter into the potatoes while hot. After putting
potatoes through a sieve, mix together eggs and sugar,

Buy Cooking Utensils and House Furnishing Goods of Bdwards & Chamberlin
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then pour into the butter and potatoes. Beat all
together thoroughly, season with orange or vanilla.
Mgs. A. M. STEARNS.
JELLY PIE.

Four eggs beaten separately, 2 cups white sugar, 23
of a cup of butter, 1 cupful of sweet cream, 1 cup of
jelly, 2 teaspoons of vanilla. Beat yellows, stir in
sugar, cream the butter, stir in cream, then the jelly,
lastly vanilla and whites. Delicious.

EGG PIE.
Slice hard boiled eggs, make a dressing of a little
cream or milk, seasoned with butter, pepper and salt.
Bake with two crusts.

MAPLE CREAM PIE.

Two eggs, a little salt, 1 cup of maple sugar, grated
and stirred together. Then add as much sweet cream
as your pie will hold.

COCOANUT PIE.

One pint milk, 1 cup prepared cocoanut, 1 teacup
sugar, 3 eggs. Mix with the yolks of the eggs and
sugar, stir in the milk, filling the pan even full, and
bake. Beat the whites of the eggs to a froth, stirring n
3 tablespoonfuls of sugar; pour over the pie and bake to
a light brown. Mgs. T. WiLsox.

lce Cream. Order of A. Heaton, 505
GREAH- Elm gt.. and you will get the BEST.
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LEMON PIE.

One lemon, grated rind and juice, 3 eggs, 1 cup of
sugar, 2 heaping tablespoons flour, 1 cup water. Use
whites of eggs for frosting. Mgs. Frep WicKs.

CUSTARD PIE. (Very nice).

Four eggs, 1 quart of milk, 4 heaping tablespoon-
fuls of white sugar; flavor as you like. Beat the yolks
and sugar light and mix with milk ; whip in the whites,
which should be already a stiff froth, then pour into the
shells. This can be baked as cup custard or a custard
pudding. Set in a pan of boiling water.

Miss ARNOLD.

- CREAM PIE.

Five eggs (yellows), 1 teacup of- butter, 1 pint ol
granulated sugar, 1 tablespoonful flour, 1 pint of crean:;
flavor to taste. Make a meringue of the 5 whites,
brown slightly, bake with bottom crust. Delicious pie
for those who are fond of rich desserts.

PINEAPPLE PIE.
Ingredients: A grated pineapple and its weight in
sugar, one-half its weight in butter, 5 eggs, the whites
beaten to a stiff froth, cupful cream. Cream the butter

and beat it with the sugar and yolks until light; add

Misses 0'Brien & Ryan, Millineps, 105 W: Main st.

Kalamazoo, Mich.
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cream and pineapple and the whites of the eggs. Bake
with an under crust. To be eaten cold.
Mgrs. A. L. WiLson.

MINCE MEAT.

Four pounds meat chopped fine, 10 pounds apples,
!> pound suet, 4 pounds raisins, 2 pounds currants, %
pound citron, 4 pounds sugar, 1 quart liquor, 4 pints
cider, 3 pints molasses, 3 teaspoonfuls ground mace, 3
teaspoonfuls ground cloves, 1 teaspoonful white pepper,
6 tablespoonfuls salt, 2 nutmegs, and the juice and grat-
cd rind of 3 lemons. Mix all and add fruit syrups.

: E. H. UNDERWOOD.

ORANGE PIE.

Beat to a cream a teacupful of powdered sugar and
i tablespoonful of hut@, add the beaten yolks of 3 eggs,
then the juice, grated rind and pulp of 2 oranges and 1
lemon. Beat all together, lastly stir in the whites light-
ly, after beating them well. Bake with an under crust,
which has been baked lightly first.
Mgs. E. H. Vax DEUSEN.

LEMON PIE.

Line a pie-plate with good crust, moisten the edge,
and put a narrow strip of the crust around, prick the
bottom and sides thickly with a fork, and then bake.

Eagle Steam Dye Works. i ~. Burdick st
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Beat the yolks of two eggs and add 1 cup granulated
sugar, the grated rind and juice of 1 lemon, and a pinch
of salt. Dissolve 3 level tablespoonfuls of Oswego corn
starch in a little cold water and pour into it 1 coffeecup
of boiling water, add this to the eggs and sugar, and sct
the tin in a kettle of hot water and cook, stirring con-
stantly till thick as you wish. Remember it will thicken
in cooling. Put this in the crust and beat the 2 whites
of the eggs stiff, add 3 tablespoonfuls of pulverized
sugar, spread over the top, and brown lightly.
Mrs. W. G. AusTIN.

CUSTARD PIE.

One pint of milk, 3 eggs, a little salt, 3 tablespoons
sugar. Flavor with vanilla or nutmeg and essence of
lemon. 1f the milk is scalded it will require but 2 egg-
to a pint. Mgs. J. WarreN TAvLOR.

DELICATE PIE-FILLING.

Stew a pound of prunes, remove the stones, sweeten
to the taste and add for one pie the well-beaten whites
of 2 eggs. Beat with the prunes until thoroughly mixed
and cover with whipped cream.

Mgrs. H. F. SEVERENS.

Fashionable Stationer and Book i
Seller, Buraick House Blook. R L. Parkin.
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RAISIN' PIE.

One and one-half pounds of raisins picked but not
stoned.  Cover with cold water and boil slowly till quite
soft.  Mix one tablespoonful each of flour and vinegar;
reduce it with water to the thinness of gravy thickening
and stir in raisins while boiling; take off then and put a
small piece of butter in and sweeten to taste, add a little
nutmeg and make the same as mince pies. This makes
two large pies. Mgs. J. WARREN TAYLOR.

[To prevent the juice running out of a pie, weta
narrow strip of cloth and tie around the edge of the pie
before putting in the oven.]

P
A0

buy Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin
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* Though fortune frown and skies are drear,
And friends are changing year by year,
One thing is always sure to please,

Just give him puddings such as these."”

PARADISE PUDDING.

Six medium sized apples, not chopped very fine:
cut the crust from half a loaf of stale bread and crumb
it. The grated rind and juice of 2 lemons, 1 cup seede
raisins, 1 cup sugar, 4 eggs. Beat the eggs well, not
separated, add the apples, bread, lemons, sugar, raisin:.
and a pinch of salt. Boil one hour in a mould.
The sauce is made of a thick syrup made of
white sugar and colored with bright fruit
preserve. Mgrs. Fraxcis B. STOCKBRIDGE.

CHRISTMAS PLUM PUDDING.

One and a half pints grated bread-crumbs—soft.
not dried — 1 pint chopped suet, 114 pints best English
currants and stoned raisins mixed, % cup citron shaven
thin, 1 scant cup_sugar, ! teaspoon salt, ¥4 teaspoon
grated nutmeg, 2 even tablespoons flour made into a thin

J. E. Doyle & Co. M’f'g Confectioners.
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batter with sweet milk and half a glass of brandy, 5 eggs.
Mixin the order given, and steam or boil four hours.
Serve with yellow sauce.

Vellow Sawce—One-fourth pound of butter, I{ pound
brown sugar, yolk of 1 egg, 1 gill of brandy, a little nut-
meg.  Cream the butter, add sugar, and stir over hot
water until liquid, then add egg beaten; stir until it
thickens, add brandy and nutmeg, and serve.

Mrs. W. S. DEWING.

CHRISTMAS PUDDING.

One pound each of finely chopped suet, brown sugar,
currants, stoned raisins, bread crumbs and flour, 8 well-
beaten eggs, 1 pint milk, 34 teaspoonful salt, the rind of
' lemon shred fine, % teaspoonful each of ground cloves
and cinnamon.  Put in a buttered basin and keep boil-
¢ five hours. Have water boiling to add.

F. L. SaLEs.

SUET PUDDING.

One cup suet, chopped fine, 1 cup molasses, 1 cup
raisins, 1 cup sweet milk, 4 cups sifted flour, 1 teaspoon
soda, 1 teaspoon cream tartar, 1 teaspoon cloves, 2 tea-
fpoons cinnamon, Steam three hours. Sour milk can
be used by omitting the cream of tartar. :

Mgrs. F. E. HuLL.

i-‘;a.shionable Stationer and Book 1
Seller, Burdick House Block. R- l-l- Pal'lllll.



92 PUDDINGCS.

CHOCOLATE PUDDING.

Six tablespoons grated chocolate, 12 tablespoons
grated bread, 1 quart milk. Boil together till thick as
custard. 'When cool, add the volks of 3 eggs and sweet-
en to taste. Bake three-quarters of an hour, then spread
the whites of the eggs (beaten to a stiff froth and sweet-
ened) on top of the pudding and return to the oven till a
light brown. Serve with a pitcher of thin cream sweet
ened and flavored. Mgrs. GEORGE E. STOCKBRIDGE.

SUET PUDDING.

One cup molasses, 1 cup sweet milk, 1 cup suet,
chopped fine, 1 cup of raisins and 3 cups of flour. _ Stir
in the molasses 1 tablespoonful of wine or vinegar and 1
teaspoonful of soda. Steam three hours:; serve with
wine sauce. Miss McKEE.

GRAHAM PUDDING.

One cup of raisins, 1 cup of molasses, 1 cup of sweet
milk, 2 cups of Graham flour, 1 egg, a pinch of salt, !
teaspoon of soda, nutmeg, cloves, cinnamon. Steam
three hours.

Sauce—~One egg and 1 cup sugar, beaten together.
14 cup hot water, butter the size of an egg; heat water
and butter together and stir into the egg and sugar.

Mgrs. WiLLiam STEWART.

Swedish, Yapor and Russian Baths, }Vih , Megsage, Treatmer
at 146 8. Burdick 5t.




PUDD{N GS. o3

GRAHAM PUDDING. -

One and one-half cups Graham flour, }2 cup
molasses, 1 cup melted butter, ¥4 cup sweet milk, 1
€£¢. an even teaspoon soda, a little salt, 32 cup raisins,
‘2 cup currants, 1 teaspoon cloves, 1 teaspoon cinnamon,
“ of anutmeg. Steam two and one-half hours. Serve
with wine sauce. Mgs. J. WARREN TAYLOR.

BAKED INDIAN PUDDING.

Into 1 quart boiling milk stir 7 tablespoons of corn
meal ; boil five minutes, let it cool, add 3 eggs and 1 cup
of fruit, sweeten to taste, season with nutmeg and bake
one hour in a buttered dish. Mgs. A. J. MiLLs.

. CRANBERRY PUDDING.

_ One pint of cranberries, 1 pint of flour, 2 teaspoons
o baking powder, 1 teaspoon of salt, 2 eggs; mix with
sweet milk, pour into a dish and steam one hour.

Sauce for Cranberry Pudding.—One cup of sugar, 1
“¢g, butter the size of an egg; stir to a cream, then
scald a third of a tumbler of milk and pour into the
sauce, stirring it quickly until it foams; flavor with nut-
meg or vanilla. Marie Hawes.

FRENCH PUDDING.

Beat 5 eggs very light, add 6 good tablespoons of
flour, a pinch of salt, and 1 pint of milk. Bake in

Bay Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin
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buttered cups about a third full, in a quick oven. Serv
with maple syrup or fairy butter. This recipe is
sufficient for eight small puddings.

Miss L. WooDBRIDGE.

FRENCH PUDDING.

One pint and a half milk; scald, and add 3 table-
spoonfuls of grated chocolate, 1 large tablespoonful of
gelatine dissolved, 34 cup sugar, 3 tablespoonfuls of
corn starch (wet), a pinch of salt. Turn into mould and
set on ice. Serve with whipped cream.

Mrs. W. L. MoRLEY.

PRUNE PUDDING. b3

One-half pound best French prunes, % pound
California plums. Scald with hot water and let stand
until soft; drain, extract stones and press through
colander; stir through them the whites of 5 eggs beaten
stiff, and bake twenty minutes in slow oven. = When
cold, serve with whipped cream flavored with vanilla and
sweetened to taste. Mgs. W. S. Dewine.

ALMOND PUDDING.

One quart of milk; when boiling, stir in 5 table-
spoons of corn starch, wet with a little cold milk, 14 cup
blanched almonds, chopped_fine, 1 cup of sugar, salt,

Buy these Materials at the Farmers Shed's Grocery.

’
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ind the yolks of 5 eggs. When it stiffens, pour into a
pudding dish and cover with the whites of the eggs,
trothed and flavored with almond. Bake a light brown
ind serve cold with cream.

Mgrs. Francis B. STOCKBRIDGE.

FIG PUDDING.

One pint bread 'crumbs, 1 cup of chopped suet, 1
pound of chopped figs, 3 eggs, 1 cup of sugar, salt to
laste. Steam three hours in a buttered mould and serve
with brandy sauce. FLORENCE S. WATTLES.

. EVE'S PUDDING.

Mix 3{ of a pound of grated bread with an equal
quantity of shred suet, the same of apples and of currants,
add the whole of 4 eggs, and the rind of half a lemon,
shred fine. Put in a buttered basin and boil two and a
half hours. * Serve with melted butter, wine and sugar,

the juice of half a lemon, and grated nutmeg.
: F. L. SALEs.

APPLE PUDDING."

One-half cup sugar, 134 cups flour, 2 eggs, butter
the size ot an egg; beat it thoroughly, then add % cup
of milk and 134 teaspoonfuls of baking powder. Cover
the bottom of a two-quart dish with apples cut fine, and

1 |
Satronaple st gneres Gione R L. PARKIN.
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half of a lemon sliced, with a little nutmeg and some
sugar. Pour the batter over all and bake about forty
minutes. To be eaten with a rich wine sauce.

Mgrs. A. T. METCALF.

LEMON FLOATING PUDDING.

One quart milk, 2 eggs, 4 even tablespoons
flour ; mix the flour with a little cold milk, put this, with
the eggs well beaten, into the milk while hot, cook five
or ten minutes until it thickens, then pour into a deep
pudding dish. Slice 2 lemons on the top; sprinkle a
cup of white sugar on the top of this. Cover with a
thick cloth tightly and set on the ice to cool. Have the
lemon sliced while the pudding is cooking, so as to lay
on hot, and cover quickly. Mgs. S. E. WALBRIDGE.

SPANISH CREAM.

One quart milk, 3 eggs, 1 ounce Cox gelatine; stir
till it comes to a boiling heat without letting it boil, then
stir it till cool ; sweeten to taste; 1 glass of wine.

Mgs. S. E. WALBRIDGE.
COTTAGE PUDDING.

One cupful of sugar and 134 cupfuls of flour, I
tablespoonful of butter, 2 cupful of milk, 2 eggs, beaten

separately, 1 teaspoonful of baking powder. Brandy or
wine sauce. S:BHIC

Misses 0'Brien & Ryan, Milliners, 105 W Main st.

Kalamazoo, Mich.
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STEAMED COTTAGE PUDDING.
One-half cup brown sugar, 1 cup sweet milk, 2 cups
tour, 2 teaspoonfuls baking powder, 1 cooking table-
poon of butter, 1 egg, a little nutmeg. Steam three-
quarters of an hour and serve with a rich liquid sauce.

CHERRY PUDDING.

One cup sugar, 1 cup milk, 1 egg, 2 cups flour, 2
‘taspoons baking powder, 2 tablespoons melted butter.
Put preserved cherries in bottom of buttered pudding
dish, pour the mixture on top and bake. For the sauce,
cream 1 cup sugar, % cup butter, add 1 cupful of cherry
juice, heated. Turn pudding out on a dish, leaving fruit
on top. g

ORANGE PUDDING.

One pint boiling water, 3 tablespoonfuls corn starch,
I cup of sugar, a pinch of salt. Cook like corn starch.
Cut 4 large oranges into small pieces and put over them
a cup of sugar. When the starch is cool—but before it
sets—pour over the oranges and put in a cool place.
Just before serving, pour over the top a cup of whipped
cream, sweetened with a little powdered sugar. Sliced
bananas and English walnut meats added are a great
improvement. Mgrs. GEORGE BARDEEN.

Eagle Steain Dye Works. s n. Burdick st
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LEMON PUDDING.

The juice and grated peel of 2 fresh lemons. Ad/
to this 2 cups of granulated sugar, 4 large tablespoons ol
corn starch wet with a little cold water; pour over th
starch 2 coffeecups of boiling water, stirring it while
mixing ; add to this the beaten yolks of 4 eggs and cook
it well by setting the pail in a kettle of hot water a few
moments. When cooling beat the whites to a stifl
froth. Just before putting it into the moulds, add whites
and beat briskly. Serve with whipped cream or sugar
and cream. It is excellent not boiled thick enough to
mould and served without sauce. To be eaten cold.

K. E. A

POOR MAN'S PUDDING..

About 2 quarts of milk, 1 cup uncooked rice, }-
cup of sugar, piece of butter size of walnut, teaspoon
of salt, spice to taste. Bake three hours; stir several
times during the first hour. Mrs. L.

CHOCOLATE PUDDING.

One quart sweet milk, 3 ounces grated chocolate, 3
tablespoonfuls of corn starch, 2 eggs, % cup pulverized
sugar. Boil the milk, stir in the chocolate, starch.
sugar and beaten yolks of the eggs and bake. When
pudding is cold, beat the whites of 2 eggs to a froth;

Finest Perfume Odors, at D. D. Brown’s.
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irian % cup pulverized sugar, place this frosting on the

pudding, brown and serve when cold.
Mgs. S. M. SwmiTH.

POOR MAN'S PUDDING.

One teacup chopped suet, 1 cup molasses, 1 cup
<weet milk, 33{ cups flour, 1 teaspoon soda dissolved in
a _Iitt]e hot water, 1 pound chopped raisins well dredged
with flour and added last; spice to taste. Boil three
iours in a pail or steam in a basin. If you use more
'ruit, boil an hour longer. Serve with wine sauce.

Mgs. Cuarres E. STUART.

SAGO PUDDING WITHOUT EGGS.

One cup of sago soaked over night, 1 quart of milk,
a little salt, sugar to taste; flavor with ralifa, lemon or

vanilla. Let the milk come to a boil; put in the sago.
Mgrs. LOUGHBOROUGH.

=

A. E. Chambers & Go.,.m—n=

# ARTIST MATERIAL AND PICTURE FRAMES,

—DEALERS IN—

ETCHINGS, STEEL ENGRAVINGS, WATER COLORS,
FACSIMILES, PHOTOGRAPHS.

{15 South Rose Street, - - KALAMAZOO, MICH.



NEXT TIME BROILING STEAK,

Ham, Fish or Chops; or Toasting Bread over a Gasoline, Gas, O,
Wood or Coal fire,

ot TRY worcan BROILER®

'TIS ODORLESS ANR SELF-BASTING,

Saves all the gravy, and made upon honor from Wrought Steel—will
never warp, crack or break.

Eggs Poached by steam are more wholesome, palitable, inviting
and nutritious than when cooked in any other manner.

THE MORGAN POAGCHER

produces such results. ‘''Tis THE IpEAL,” And also adapted for
Steaming or Baking Gems, Patty Cakes, Biscuit, etc.

GRIDDLE CAKES ARE DELICIOUS, -

but the old way is objectionable—too hot work. The

+ SUN PAN CAKE GRIDDLE
BAKES SIX CAKES A MINUTE,

requiring but @ery little heat. (You will be delighted with it after
trial ) Fits any stove. Made from wrought steel, and will last a
lifetime.

_ Your Hardware merchant can supply these goods, if he will—ask
him to show them. If he declines—there are no substitutes—send
direct to the makers and patentees,

THE SUN STAMPING CO.,
KALAMAZOO, MICHIGAN,
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TAPIOCA PUDDING.

Pare and core (with a tube) 6 or 7 apples and lay
them in buttered dish. Pour over a cupful of tapioca or
sago 1 quart boiling water; let it stand an hour;add 2
teacupfuls of sugar, a little lemon, vanilla or wine;
pour this over the apples and bake an hour. Peaches

may be substituted, and are an improvement.
S. B. K.

CHOCOLATE PUDDING.

One quart of milk, 12 tablespoonfuls of bread
crumbs, 8 tablespoonfuls of chocolate, yolks of 4 eggs.
Put the milk and bread crumbs over the fire and boil
slowly.  Beat the yolks and chocolate and %3 cup of
sugar, and stir into the milk, add 1 tablespoonful of corn
starch and let the whole boil. Beat the whites of the
€ggs to a stiff froth, add a little sugar, put on the top

of the pudding and let it brown in the oven.
Mrs. G. T. CLARK.

PLAIN PUDDING.

Eight heaping tablespoons of flour, in which mix 1
teaspoon of baking powder; mix with cold water to
make a stiff batter, and add 1 cup of raisins. Steam one
hour; eat with wine sauce.

Eagle Steam Dye &OII(S. 311 N. Burdick St
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Wine Sauce.—Cream thoroughly one cup of butter, 2
cups of sugar, then add 1 grated nutmeg, 1 tablespoon
of flour, and ¥ cup wine. Just before serving—for it
spoils by standing—add 2 tablespoons of boiling water,
then set the sauce on the range and let it come to a boil.

M. H. DeYoE.

BATTER PUDDING.

One cup milk, 2 tablespoons flour, 2 tablespoons
sugar, 4 eggs, butter the size of an egg. Stir the flour
and butter together, put into it the milk and cook eight
minutes, or until it thickens. Stir the sugar and yolks
of eggs together, take the milk from the fire and mix
together, then let it stand until cold.  When nearly
dinner-time, beat up the whites and stir in, and then
cook twenty minutes. A mortar or liquid sauce, which-
ever is preferred, can be used.

Mgs. L. C. Cuapiy.

BAKED BATTER PUDDING.

One pint sweet milk, 4 eggs (well beaten), 4 table-
spoons flour, 1 tablespoon butter, a little salt. Bake

quickly. Mgs. A. J. MiLts.

UNDERWEAR, YARNS, ETC., at J. R. Jones' Soms & Co.
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WASHINGTON PUDDING.

Two cups flour, 1 cup molasses, 1 cup milk, 2 tea-

spoons cloves, 2 teaspoons cinnamon, I teaspoon soda,
» teaspoon salt, 2 eggs. Steam two hours.

Sauce.—Yolks of 3 eggs, pulverized sugar to thicken,
wine to taste; add whites, well whipped, just before
her\'mg.

[Half the quantities given in the pudding recipe is
¢nough for a small family, but it must steam two hours
just.the same.] Mgs. CHArLES A. PECK.

RICE PUDDING. (Vice).

One quart milk, 14 cup rice, !4 teaspoon salt; put
all in a pail and set in boiling water until the rice is very
soft.  Add yolks of 4 eggs, beaten with 1 cup sugar and
! teaspoon flavoring; stir in gradually until thick as
custard ; turn into pudding dish, beat whites toa froth

and add 3{ cup powdered sugar, and brown in oven.
Serve cold. Mgrs. C. M. MaRTIN.

ST. NICHOLAS PUDDING.

Two-thirds of a cup of rice, boiled very tender in a
quart of milk and sweetened a little and salted ; when
done, add a small piece of butter and the grated rind of
a lemon, and the yolks of 3 eggs. Pour into a buttered

ALL KINDS OF FLAYORING EXTRACTS AT D. D. BROWN'S.




100 PUDDINGS.

dish and spread over it an icing made of the frothed
whites of the eggs, 10 tablespoons of sugar, and th
juice of a lemon. Mgrs. Francis B. Stockerince.

ENGLISH PLUM PUDDING.

One pint of flour and 2 pint of milk; stir togethe:
till the lumps are all beaten out; add 1 pint bread
crumbs, 5 eggs well beaten, 1 pound raisins (seeded), 1
pound currants, 3{ pound suet, % pound citron, 2 table
spoonfuls dark brown sugar, cloves and allspice to taste,
2 tablespoonfuls brandy. Mix the whole well, then pu!
it in a cloth well scalded, with a little flour sprinkled on.
Cook six hours. Be sure to keep the boiler wel] filled
with water. A small plate put in the bottom of the
kettle will prevent its burning. Mgs. G, T. Cragk.

PUDDING SAUCE.

One large tablespoon butter, 1 teacup sugar, 1 table-
spoounful boiling water ; beat well together the yolk of 1
egg, the white beaten to a froth and put in last. As it
goes to the table add wine.

Mgrs. GEorGE F. Kinper.
FIG PUDDING.

One-fourth pound figs chopped fine, i pound bread
crumbs, !f pound suet, 2 ounces brown sugar, 2 eggs,

Buy Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin
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;. cmon, 1 tablespoon molasses, 2 spoons baking powder.
Boil three hours. Mrs. G. W. HARRINGTON.

SUET PUDDING.

One teacup of chopped suet, t teacup of molasses,
' teacup of sweet milk, 4 teacups of flour, 1 teaspoon of
soda dissolved in a little hot water, fruit and spice to
‘vt taste.  Boil three hours. Miss Hartie DEYOE.

Finest Perfume Odors, at D. D. Brown's.



PLAIN AND FANCY DESSERTS.

“Good sooth, she is
The queen of curds and creams.”

ORANGE FRITTERS.

Make a batter of a cup of flour, 2 eggs, and milk
enough to make it of proper consistency ; peel 6 oranges.
slice them, and mix with the batter. Fry in hot lard to
a delicate brown. Serve with powdered sugar and
sherry wine. Mgs. Joux Dunceos.

FRITTERS.

Four eggs well beaten, 1 quart of flour, 2 teaspoon
fuls of baking powder, 4 teaspoonful of salt, milk t
make a batter. Fry in hot lard. Sprinkle with sugar
or eat with syrup. Mrs. GEORGE Davis.

APPLE FRITTERS.

One cup of sweet milk, 1 teaspoonful of baking
powder, 1 egg, a little salt and flour enough for a batter
thicker than for cakes, and which will drop nicely from
the spoon; 2 apples chopped very fine, stirred in the
batter. Mgs. E. H. VAN DEUSEN.

GREAH Ice Cream. Order of A. Heaton 505
+ Elm St., and you will get the BEST.
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BANANA FRITTERS.

One pint milk, 3 eggs, a pinch of salt, flour enough
‘0 make a nice batter; slice 6 bananas and stir in the
batter. Fry in boiling lard.
Mgs. GEorGE F. KipDER,

FRITTERS.

One pint sweet milk, 4 eggs, 1 quart flour, 3 tea-
spoons of baking powder, sifted in flour. Serve warm
with maple sugar. * Mgs. Eppy.

CUP PUFES.

Batter.—One-half cup white sugar, % cup milk, 2
cggs, 2 teaspoons baking powder, a little salt, flour
enough so the batter will drop from the spoon.

Butter teacups and put 1 tablespoon of any kind of
[ruit you prefer in bottom of cup, then fill cup half full
of batter. Steam one hour. For sauce, use juice of
fruit,

CREAM PUFFS.

Melt 14 cup of butter in 1 cup of boiling water and
beat in 1 cup of flour. Then remove from stove and
when cool add 3 eggs—one at a time—without beating.
Drop on tins quickly and bake about 25 minutes in a
moderate oven. For the cream ~—One-half pint of milk,

Fashionable Stationer and Book i
Seller, Burdick House Block, R- L- Pal‘klll.
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1 egg, 3 teaspoons of sugar, 2 large tablespoons of flour:
boil and flavor with lemon. When puffs are done, open
with a sharp knife and fill with the cream.

Mrs. Epwix DEYoOE.

PLUM CHARLOTTE.

Two slices of bread—either baker’s or home-made—
cut off the crust and butter on both sides. Have a can
of plums heated (tart red or purple plums are best), put
a layer of fruit in a pudding dish, then a layer of bread,
until the dish is filled. Put it into the oven for five
minutes, till it gets heated through, then cover with a
plate and put a weight on it. Eat cold, with cream and
sugar. It needs plenty of juice to saturate the bread.

Mgs. T. P. SHELDON.

TRIFLE.

Place a deep layer of sponge cake soaked in sherry
wine at the bottom of your dish ; strew blanched almonds
cut fine, thickly over this : spread raspberry jam, then a
good depth of rich custard, flavored either with vanilla
or bitter almonds, and pile high either a whip of cream
or white of egg. Sugar the top with a few pinches of
pink sugar as an ornament. M. L. Fawcerr.

Ten e e rare oves: ] R, Jones' Sons & Co.
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OMELET SOUFFLE.

One even tablespoonful of sugar, thoroughly beaten
with the yolks of 10 eggs; flavor to taste, then add the
whites, beaten to a stiff froth. Bake in a quick oven,
one minute to an egg. Serve immediately.

F. C. Van Wvck.

PINEAPPLE BLANC MANGE.

Soak 1 box of gelatine in 1 pint of cold water for *

half an hour; add 1 cup sugar, 1 pint hot water and 1
lemon. Boil a short time and let it partly cool, and add
a quart of pineapple which has been preserved; mould,
and before serving whip cream and pour over.

Mgs. IRWIN SIMPSON,

TAPIOCA CREAM.

One quart milk, 4 eggs, 5 tablespoons tapioca, sugar
to taste; flavor with vanilla. Soak the tapioca, then
boil in the milk; add yolks of eggs beaten light, sugar
and vanilla.  Boil until it begins to thicken, pour into a
dish and put whites of eggs on top.

; Miss Marie Jones.

CHOCOLATE CUSTARD.

Three pints sweet milk, %2 cake of chocolate, 4
tablespoonfuls corn starch, 3 eggs, sugar to taste.

buy Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin
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Shave up the chocolate, put it in a pail and set in hot
water over the fire. When melted, add the milk and
stir well. Dissolve the corn starch in a part of the milk
and stir into the chocolate till it thickens. When this
has cooled a little, add the beaten yolks of the eggs.
Beat the whites to a stiff froth, sweeten and pour ove:
the top of the custard when cold.
Mgs. T. P. SHELDON.

/ PRUNE WHIP.

One pound of prunes, stewed; soak them wel
before cooking, and pit them ; stew them down rich with
sugar. The skins should be soft ; if not, strain through
a colander, then whip the whites of 3 eggs and stir in
The prunes should be cold before the eggs are stirred in
This is to be eaten with whipped cream, and makes ar
elegant dessert. Mgs. O. B. Frace.

WHIPPED CREAM.

To 1 quart of cream, whipped very thick, add
powdered sugar to taste, then 1 tumbler of wine. Make
just before ready to use. Mrs. |. WarreN TavLor.

STRAWEBERRY BAVARIAN CREAM.

One quart of strawberries, 1 pint of cream, 1 large
cupful of sugar, 2 cupful of boiling water, %4 cupful of

Eagle Steam Dye Works. 311 N. Burdick St
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cold water, % package of gelatine. Soak the gelatine
two hours in the cold water. Mash the berries and
sugar together and let them stand one hour. Whip the
cream to a froth, strain the juice from the berries, press-
ing through as much as possible without the seeds.
Pour hot water on the gelatine, and when dissolved
strain it into the strawberry juice. Place the basin
(which should be tin) in a pan of ice-water and beat
until the cream begins to thicken. When as thick as
soft custard, stir in the whipped cream, and when this
is well mixed, turn into the mould (it will make nearly
two quarts) and set away to harden. Serve with whip-
ped cream heaped around it, or if the border mould is
used, have the cream in the center. Canned strawberries
may be used in the same way.
Evizasers W. Pratr.

LEMON JELLY.
One box Cox's gelatine, pour on it 1 quart hot
water, stir until nearly cold, then add 1} pounds sugar
and juice of 6 lemons. Strain through flannel bag into

moulds and set in cool place.
Mgs. J. WARREN TavLOR.

BAVARIAN CREAM.

One pint of milk, yolks of 4 eggs, 3 cup of sugar,
% box Cox's gelatine, scant measure. Mix all together

Misses 0'Brien & Ryan, Milliners, '°5 %M205% icn,

r .



108 PLAIN AND FANCY DESSERTS.

and cook in custard kettle until gelatine is dissolved.
Strain through a seive and when cool stir in 1 pint of
whipped cream and flavor with vanilla.

Mrs. W. S. DEwiNG.

CREAM DICE.

Soak a half box of gelatine in ' pint of cold water.
adding % pint of boiling water, 2 cups sugar and juice
of 2 lemons. When perfectly cold, add whites of 3 eggs
beaten very stiff. Beat all together till a perfect froth,
divide it, and to half add % wineglass of sherry, to the
other half a little vanilla and a few drops of Price's fruit
coloring, or make yellow with yolk of egg. Turn each
separate into a shallow dish, and when cold cut into
dice or squares and serve with whipped cream or custard.

Mrs. A. T. METCALF.

A DAINTY DISH.

The whites of 6 eggs, well beaten; add jelly and
beat until well colored. To be eaten with sweetened
cream. Mgrs. P. S. PEMBROKE.

APPLE SNOW.

Prepare eight medium-sized apples in every partic-
ular as for apple sauce. When very cold, break the

Swedish, Vapor and Russian Baths, YVih , Message Treatmen:
at 146 S, Burdick St.
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whites of two eggs into the sauce and whip the whole
for half an hour, or until very light. Very delicate and
nice. Mgs. M. WESTBROOK.

ORANGE SHORTCAKE.

One pint of flour, 1 heaping teaspoon of baking
powder, a little salt, and 4 of a cup of lard; mix with
sweet milk. Divide it into two parts, roll one out thin
for the under crust, the size of the baking plate, and
spread thinly with butter; roll out the upper and place
on top of the under crust. Bake in a quick oven. When
done, separate and spread both crusts liberally with
butter, While baking, make ready three or four
oranges, sweeten them three times as sweet as for the
table, and spread between the crusts.

Mgrs. M. WESTBROOK.

A NICE WAY TO PREPARE ORANGES.

Take 2 cups of sugar and water enough to dissolve
it; while boiling, remove the skins of 6 oranges, take
half the skins and with a knife take out all the white,
tough part ; shred the thin yellow portion and drop into
the boiling sugar. Take the orange in the hand and
gently with the fingers divide or separate the quarters at
one end, and stand them on the other in a glass dish.
When the sugar has boiled to a thick syrup, with a

Fashionable Stationer and Book i
Seller, Burdick House Block. R- L' Pmm'
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spoon lay the shreds in the open spaces of the orange
and pour over the syrup. Set away to cool.
Mrs. L. M. HoLTENHOUSE.

ORANGE FLOAT.

One quart boiling water, 2 tablespoonfuls corn
starch, 1 teacup of sugar; put the sugar in the water.
dissolve the corn starch in a little cold water, and stir al
together. When cold, add the juice of 2 lemons and 2
teaspoonful of vanilla. Take one dozen oranges, peel
and cut into small pieces, taking all the seeds out; pu!
sugar over them, let them stand a little while, and then
put in the corn starch. Beat the whites of 3 eggs with »
little sugar and pour over the top.

Mgrs. O. B. Frace.

LEMON ICE.

One pint boiling water, 1% cups sugar, juice of >
large lemons. After freezing fifteen minutes, add the
whites of 2 eggs, well beaten. Miss PATTERSON,

‘PINEAPPLE ICE.

One juicy, ripe pineapple, peeled and cut small;
juice and grated peel of 1 lemon, 1 pint of sugar and !
pint of water. Strew the sugar over the pineapple and

* Bay Coking Utensis and House Furishing Goods of Edwards & Chabers
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let it stand an hour ; work all up together and strain out
the syrup through a seive, add the water and freeze.
Mgrs. P. S. PEMBROKE.

PEACH SYRUP.
[ ** Gather up the fragments, that nothing be lost." ]

When putting up peaches, save the parings and put
them in a porcelain kettle, just covering them with cold
water. Let them boil, and when done strain through a
thick jelly bag. To each pint of the liquid add 3 pint
of granulated sugar, boil and skim. This makes an
excellent syrup for batter-cakes or fritters.

Mgs. J. ]J. GRIFFITHS.

LEMON HONEY FOR LAYER CAKE.

One-half pound sugar, the rind and juice of a large
fresh lemon, 1 whole egg and yolks of 2 eggs, 3 ounces
fresh butter (if the butter should be salt, wash it well).
Mglt the butter and sugar together, then add the lemon
and eggs well beatentogether. Cook until the thick-
ness of honey. This may be put into jelly tumblers and
kept any length of time. MRS, ZANDER.

WINE JELLY.

One box gelatine, 1 pint cold water; let stand one
hour. Two pounds loaf sugar, juice of 4 lemons, 1 pint

Finest Perfume Odors, at D. D. Brovﬁﬁ
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sherry wine, 4 tablespoons brandy. Pour over this 3
pints boiling water, stir till dissolved and strain into
moulds. Mgs. VANDE WALKER.

CHARLOTTE RUSSE.

One quart of cream, whipped, whites of 5 eggs.
beaten to a stiff froth; stir these in the cream. Bea!
the yolks of 3 eggs well, with a little sugar. Have read;
% ounce isinglass dissolved in a little milk. Stir this as
quickly as possible into the yolks of the eggs, then stis
all together very fast before it has time to harden. Add
a teaspoonful of vanilla and sweeten to taste.

Mgs. O. B. Fracc.

STRAWBERRY SHORTCAKE.

One cup of cold sweet milk, 1 teaspoonful salaratus
dissolved in the milk, a little salt, 1 tablespoonful white
sugar, 3 tablespoonfuls of butter, 2 even teaspoonfuls of
druggists' pure cream. tartar, sifted with flour enough to
make a soft dough. Roll out in two crusts, lay one on
top of the other, buttered slightly between. When
baked and partly cooled, separate the crusts, place the
bottom crust on a platter, cover it with a layer of ripe
strawberries, sprinkle well with white sugar, lay on the
other crust and cover with berries and sugar. Eat
while warm. : Mgrs. C. L. Hovr.

Sefer: " Burdick Wevsanahosk R. L, PARKIN.
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PINEAPPLE SHERBET.

Two heaped tablespoonfuls gelatine; pour over it 1
pint cold water. Fifteen minutes after, add 1 pint of
boiling water and strain ; to this add 1 can grated pine-
apple, 1 pound granulated sugar, and the juice of 2 large
lemons.  Put this in a freezer and freeze ten minutes.

CHARLOTTE Dk RUSSE.

One quart of sweet cream, whites of 4 eggs; flavor
and sweeten very sweet. Put 1 ounce of gelatine in 2
pint of boiling water and stir to dissolve the gelatine ;
when just warm, stir into the cream and eggs, stirring
quickly until it is thick.  Line a mould with sponge
cake or lady fingers and pour in the charlotte.

Mrs. H. B. MILLER.

ICED FRUITS.

Dip selected fruit in white of an egg, slightly beaten,
then in fine sugar. Dry and serve very cold.

TO SERVE ORANGES.

Peel carefully, divide into their sections ; dip in
white of egg, then in powdered white and pink sugar.
Dry and serve in a glass dish.

ROMAN PUNCH.

Make two quarts of lemonade rich with pure juice

UNDERWEAR, YARNS, ETC., at J. R. Jones' Sons & Co.
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of fresh lemons, add 1 teaspoonful extra@ of lemon.
Mix well and freeze. Just pefore serving add a wine-
glass of brandy. Stir thoroughly and serve in high
glasses, as this makes what is called a semi or half-ice,
and is usually served at dinner,

Mprs. Géoncrz Davis.

JELLY ROLLS.

Two cups of sweet mij, 4 eggs, 4 tablespoonfuls of

flour, a little salt. Bake [jke small griddle cakes;
spread each with jelly and roll it

Serve hot, with
sugar sprinkled over them

ORANGE pyUDDING.

Line a glass dish with sponge cake ; peel and slice
4 oranges and place on cake, Sprinkle 14 cup of sugar
over the oranges, then fill wit, 4 custard made of 1 pint
of milk, 3 eggs (whites beaten separately), 1 tablespoon
corn starch, 1 teaspoonfy] vanilla, and sugar to taste.
Spread whipped cream over top of pudding.

Miss McKEE.

ORANGE PUDDING. (zrom Cooking School).

Peel and cut five Sweet oranges, take out seeds,

cover with 1 cup white sugar and let stand while mak-
ing a custard of 1 pint milk, yolks of 3 eggs, 1 table-

ALL KINDS OF FLAYORING EXTRACTS AT D. D. BROWN'S.
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voon corn starch. Pour custard over the oranges, frost

the top with the whites of the eggs and a little sugar,
“ud brown lightly. When cool this makes a delicious
dessert. Mis. THomAas FAWCETT.

CHOCOLATE CHARLOTTE.

One-half ounce Cooper’s gelatine soaked in a very
little water, 3 tablespoons of grated chocolate rubbed
smooth in a little milk, % cup of sugar, 4 eggs, % pound
of sponge cake or lady fingers, 1 teaspoonful of lemon, 1
pint of cream. Heat the cream, stirring slowly, add the
sugar, chocolate and gelatine, and when they are dis-
~.r>Ived, add a spoonful at a time of the beaten yolks.
Set both in a sauce-pan of boiling water and stir five
minutes, until very hot, but do not boil: take it off,
flavoring and whip or churn to a stiff froth, add the
beaten whites toward the last. Line the mould with

cake, fill with the mixture and set on ice.
Mgrs. GEORGE Davis.

SNOW PUDDING, (Ornamental and Delicate).

Dissolve one-half package gelatine in a cup of cold
water, add ;% cups of sugar, 1 cup boiling water, juice
of 1 lemon, whites of 3 or 4 eggs well beaten. Strain
gelatine after sugar has been added, and when it is cool
enough and stiffening, whip slowly into it the eggs with

Ice Cream. Order of A. Heato 505
GREAI- Eim St and you will get the "BEST.
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the beater, till all is smooth and foamy. Have ready «
mould wet with cold water and place oranges thicklv
around it in quarters, over which pour the mixture: or
mould in cups,—-which when turned out look like snow-
balls—and serve with whipped cream, or a custard made
of the yolks and a pint of milk, flavored to taste.

CHOCOLATE CUSTARDS.

Scald 1 quart of milk, in which stir till dissolved 4
tablespoons grated chocolate and a scant spoonful corn
starch.  Beat the yolks of 6 eggs with 1 cup sugar, flavor
with vanilla, pour into the boiling milk, stir well and
pour into your custard cups, which-should be waiting in
a pan of boiling water in the oven. Bake till you sce
they are done, cool them, and then grate sweet almonds
over the top, (it will answer to chop them fine). Make
a meringue of the whites of the eggs, with sufficient
sugar, pile on top of each custard, add more almonds,
and brown lightly. Shred cocoanut is very nice in place
of almonds, Mrs. A. U. NoBLE.

BANANA PUDDING.

Cut sponge cake in slices and in a glass dish put
alternately a layer of cake and a layer of sliced bananas.
Make a soft custard, flavor with a little wine, and pour

Buy these Materials at the Farmers Shed's Grocer
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overit, or use vanilla.  Beat the whites of the eggs to a

stff froth and heap over the whole.
Mgs. GEorGE Davis.

WINE JELLY.

Soak one box of gelatine in 1 pint of cold water for
two hours, then add 134 pounds of sugar, the rind and
iice of 2 lemons. Pour on to it 3 pints of boiling water
and stir till the gelatine dissolves, add 1 pint wine,
“train through a flannel bag into moulds; wet bag and
moulds first in cold water. When making only lemon
elly, use more lemons, sugar and water in place of wine,
though not quite the extra pint. Mges: C. L. Coeg.

ORANGE SNOW.

One-half box gelatine dissolved in 1 pint boiling
water, 1 teacup orange juice, 2 teacups sugar; whites of
3 vggs added last. The longer this is beaten, the whiter
it will become.

Sauce —Boil 1 pint milk and grated peeling of 1
orange. Thicken with yolks of the eggs, }4 cup sugar.

Mgs. ]J. WATEREURY.
“ RUSSIAN CREAM.
One cup sugar, 4 eggs,. 1 quart milk (scalded as for

boiled custard), 1 box Cox’s gelatine dissolved in % pint
of hot water. Beat sugar and yolks of eggs thoroughly,

Buy Conking Ufensils aud House Furnishing Goods of Edwards & Chamberln
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stir gradually in hot milk, pour in the gelatine and let it
stand five minutes, then take from the fire and let it
stand while you are beating the whites of the eggs, add
them and stir all together and pour in a mould to cool.
Mrs. S. E. WALBRIDGE.

Make a sponge cake, bake in shallow tins, put
crushed and sweetened strawberries between the layers.
Serve with whipped cream for desserts.

e

Tennle Al s J, R, Jones’ Sons & Co.
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SUNSHINE CAKE.

Whites of 11 eggs, yolks of 6 eggs, 1} cups of
granulated sugar measured after one sifting, 1 cup of
flour measured after one sifting, 1 teaspoon or a little
more of orange extract, 1 teaspoon cream tartar. Beat
the whites to a stiff froth and gradually beat in the
sugar; beat the yolks in a similar manner and add to
them the whites and sugar and flavoring ; finally stir in
the flour ; mix quickly and well. Bake fifty minutes in
a slow oven. Mgs. J. E. Kevroca.

CRULLERS.

Two eggs, 6 tablespoons sugar, 2 tablespoons
butter, 10 tablespoons sweet milk, 14 teaspoon baking
powder. Mrs. H. F. SEVERENS.

ALMOND CAKE.

One cup sugar, 125 cups flour, 3 eggs, 2 tablespoon-
fuls boiling water, 1 teaspoonful baking powder; bake
in two layers. /Jnmside:—One pint thick sweet cream,

J. E. Doyle & Co. M’f’g Confectioners.




120 CAKES.

whipped, flavored and sweetened to taste; stir in thi
1 pound blanched almonds, chopped very fine, pu
between and on top, when ready to serve.

Mgrs. GEorGE F. KiDDER.

JUMBLES.

Two cups sugar, 2 cups butter, 4 eggs (not beaten
separate), 1 large cup sour cream, 2 teaspoonfuls soda in
cream, 1 nutmeg, vanilla. Beat sugar, butter and egg:
until light, add cream with the soda in it, beaten light.
stir in as much flour as you can conveniently, roll ou
with as little flour as possible, sprinkle sugar on the top.
cut hole in the center, bake a light brown in a quick
oven. Mgs. GeorGe F. KipDER.

CHOCOLATE CAKE.

Two cups sugar, 23 cup of butter, 1 cup buttermilk.
2 cups flour, 1 even teaspoon soda, 2 ounces of choco
late, the yolks of 5 eggs and whites of 2. Filling:—
One pound powdered sugar wet with water; put on
stove and boil until very nearly hard in water, then pu:
in whites of 3 eggs, 4 ounces of chocolate: boil until
thick; when nearly cold put in 24 cup of cocoanut.

MRs. AVERY.

Fashionable Stationer and Book 1
Seller, Burdick House Block, R. L. Pal'lllll'
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MINNEHAHA CAKE.

One and one-half cups powdered sugar, } cup
utter rubbed to a cream; add 4 cup sweet milk, 1%
CuEs flour, 34 cup corn starch in which 2 teaspoons bak-
”}f-! powder have been stirred, beaten whites of 6 eggs.
Flavor with lemon and bake in layers.  Dressing for
lavers and top :—Two cups granulated sugar, 4 cup
water ; boil together until it is a ropy syrup; add while
hot the whites of 4 eggs beaten stiff, stirring thoroughly;
then add 1 pound of stoned and chopped raisins, and
spread while warm between layers and on top.

Mgrs. H. F. SEVERENS.

CAROLINA CAKE.

Three tablespoonfuls of butter, 2 cups of sugar, 2
cups of flour, 1 cup of sour cream, whites of 3 eggs,
grated rind and juice of 1 lemon, 2 teaspoonfuls baking
powder. Bake in a sheet, not in a loaf.

Mgs. T. P. SHELDON.

COFFEE CAKE.

One cup of brown sugar, % cup of butter, 14 cup of
coffee, %4 cup of molasses, 2% cups of flour, 1 cup of
raisins, 1 teaspoon of soda, 1 egg, spices to taste.

FLORENCE S. WATTLES.

Buy Cooking Utensils and House Furaishing Goods of Edwards & Chamberlin
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- CARAMEL CAKE.

One cup sugar, % cup butter, ¥4 cup sweet milk,
1% cups flour, 1 teaspoonful vanilla, 1 teaspoonful bak
ing powder, whites of 4 eggs. fuside :—One cup sweet
cream, 1'% cups brown sugar, 1 teaspoonful butter; boil
forty minutes; put between layers and on top.
Mes. Georce F. Kinnek.

HICKORYNUT CAKE.

One and one-half cups sugar, 4 cup butter, 2 cups
flour, 1 cup broken hickorynuts, 34 cup sweet milk,
whites of 4 eggs beaten to a stiff froth, 2 teaspoons bak-
ing powder. Place whole meats on top of [rosting and
cut in squares. Mgks. Epwin MARTIN.

FEATHER CAKE.

One egg, 1 tablespoon butter (not melted), 1 cup
sugar, 2 cup milk, 1% cups flour measured before sift
ing, 2 teaspoons baking powder. Good for layer cake.

Mgrs. Enwin MARTIN.

NEW YEAR'S COOKIES.

Three heaping cups of sugar, 2 scant cups of butter,
2 eggs well beaten, half pint of cold water, 4 tablespoons
of caraway seeds, 1 teaspoon of soda, flour enough to
roll. Mges. C. E. SmiTh.

Eagle Steam .I-)ﬁﬂWorks. 811 N. Burdiok St
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SUGAR COOKIES.

Two cups sugar, 2 small cups butter, 1 cup sweet
milk, 1 teaspoon soda, 2 eggs, nutmeg, flour sufficiently
to roll, Mgs. J. M. Epwarps.

CRULLERS.

The yolks of 5 eggs, 1 coffeecup of sugar, 1 teacup
sweet milk, 1 teaspoon melted butter, salt, nutmeg, 2
small teaspoons baking powder. Roll as soft as
possible. Mgs. ]. M. EpwarDs.

PINK AND WHITE CAKE.

The whites of 4 eggs, nearly a half cupful of butter,
(which must be thoroughly creamed), 1 cupful of sugar,
2 of flour, a half cupful of milk, half spoonful of soda
and a generous one of cream tartar. Bake in two layers
in large jelly tins. For the pink layer take whites of 2

‘eggs, ¥{ cup of butter, half cup of sugar, 1 of flour, }
spoonful of soda, and 1 spoonful of cream of tartar.
Buy five cents’ worth of cinnamon candy (the little red
imperials), put them into a fourth of a cup of milk and
when the coloring has come off, pour milk into the
batter. Do not wash your cocoanut, but wipe it care-
fully, cutting off the brown part. Put in the oven to
dry slowly. When grated it will be light and fluffy.
Beat into the stiff whites of 3 eggs, 4 cups of pulverized

l_""
Sahare " HUr Houet ‘wlock: R L. PARKIN,

—
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sugar.  Season with vanilla or rose. Ice each laye
thickly and spread over the grated cocoanut. Put th
pink layer between the two white ones.

Mgs. A. M. STEARNS.

HARRISON CAKE.

Two coffeecups sugar, 3 coffeecups flour, 34 coffee-
cup butter, 1 pint molasses, 3 pounds raisins, 2 pounds
currants, 1 pound citron, 1 teaspoonful cinnamon, 3
nutmegs, 14 teaspoonful cloves, 1 tablespoon extract
bitter almond, 1 tablespoon extract lemon, 1 tablespoon
extract rose water, 1 pint brandy, 10 eggs, 4 teaspoon
soda. Mgs. ]. B. DaNigLs.

CREAM CAKE.

One cup of sugar, 2 eggs, 1 cup of flour, i cup of

boiling water, 1 teaspoonful of baking powder, }{ tea-

spoonful of flavoring.  Cream for above—24 cup of milk,

1 egg, 1 cup of sugar, !4 teaspoonful flavoring and 1
tablespoonful of corn starch.

Miss CuarrorTe RICE.

BLACK CHOCOLATE CAKE.

Two cups brown sugar, half cup butter, half cup of
sweet milk, 2 eggs, 2 cups of flour, 1 teaspoon cream
tartar, half teaspoon soda ; flavor with vanilla. Dissolve

Misses 0'Brien & Ryan, Milliners, ' W Main St. =@ n.
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two squares of chocolate in half cup of boiling water,
let it stand to get cool, then stir in before adding the
milk, flour and eggs. Bake in layers and put together
with white frosting. Mrgs. C. E. Smith.

COFFEE CAKE.

Two cups brown sugar, 2 cups molasses, 1 cup
butter, 5 cups flour, 1 cup strong coffee (cold), 4 eggs, 2
teaspoonfuls soda, 2 teaspoonfuls cloves, 2 teaspoonfuls

cinnamon, 2 nutmegs, % pound raisins.
Mgs. J. WARREN TavLOR.

PREMIUM CAKE.

[First ($15) premium given by Andrews’ Pearl Baking Powder
Company, Kalamazoo County Fair, 1886. ]

Two cups pulverized sugar sifted five times, }2 cup
melted butter, (melt and let settle, not using any settlings;
cream these), 1 cup sweet milk, 3 cups flour sifted
thirteen times, 2 teaspoons baking powder, }2 teaspoon
extract rose, whites of 6 eggs beaten as for frosting, add-
ed the last thing. Mrs. C. W. KNowLTON.

WHITE CAKE.

Two cups sugar, ¥ cup (scant) butter, 1 cup sweet
milk, 3 cups sifted flour, 3 teaspoons baking powder,
whites of 8 eggs. Mgs. F. E. HuLL.

e s

Buy Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin
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CREAM CAKE.

Break 2 eggs into a cup and fill the cup with thick
cream ; beat thoroughly and add 1 cup sugar, 13{ cups
of flour, 1 rounded teaspoon baking powder. Bake in #
loaf or in little pans. Very nice.

- Mrs. GEorGE E. STOCKBRIDGE.

WEDDING CAKE.

Two coffeecups sugar, 1'% coffeecups butter, 4
coffeecups flour, 10 eggs, 1 pint New Orleans molasses,
6 pounds raisins, 4 pounds currants, 3 pounds citron, !
quart brandy, 1 teacupful cinnamon, 8 nutmegs, 1 table
spoonful extract bitter almonds, 1 tablespoonful extract

lemon, % teaspoonful soda. [Original.]
Mgs. J. B. DanieLs.

FAIRY CAKE.

Three teacups pulverized sugar, 1 teacup butter and
lard, 1 teacup sweet milk, 2 teacups flour, 1 teacup corn
starch, whites of 12 eggs, 3 teaspoons baking powder
Put in the whites last and stir gently. Mix corn starch
with milk before adding it to the sugar and butter.

Mgrs. W. R. BEEBE.

ANGEL FOOD.

The whites of 11 eggs, 1% cups of fine granulated
sugar, 1 cup of flour after once sifting, 1 teaspoon cream

T ateny i id Gloves, | R Jones’ Sons & Co.
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tartar, 1 teaspoon vanilla. Sift the flour and cream tartar
"IN times, beat the eggs to a stiff froth—not too stiff—
’-I'mrll beat in the sugar thoroughly, add the vanilla and
tour, stirring lightly but thoroughly. Bake in an

‘ingreased tin in a very slow oven one hour.
Mgs. [MOGENE ARNOLD,

FRUIT CAKE.

Four pounds of raisins, 4 pounds of currants, }2
pound of citron, 1% pounds of butter, 1 pound of sugar,
! pound of flour, 1 tablespoonful of mace, 1 tablespoon-
ful cinnamon, 1 tablespoonful cloves, 1 tablespoonful
hutmeg, 3 gills of wine or juice of fruit, 9 eggs.

COCOANUT CAKE.

Four cups of flour, 3 cups of sugar, 1 cup of milk,
5 €ggs beaten separately, 1 cup of butter, 2 teaspoonfuls
of cream tartar and one of soda, half of a cocoanut grated
into the cake and half grated and put with 3 eggs and

Y% cup of sugar for frosting.
Miss CHarLOTTE RICE.

L DELICATE CAKE.

One cup of granulated sngar, » cup of butter, 1 cup
of sweet milk, 114 cups of flour, with 1 heaping teaspoon
of baking powder, whites of 4 eggs, beaten stiff. Cream

J.E. Doyle & Co. M’F; E;)nfectioners.
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the butter and sugar, add the eggs the last thing. Flavor
as you like. This is nice with 1 cup of hickorynut
meats ; when these are used a little more flour is need
ed. Mgs. IMOGENE ARNOLD.

BREAD CAKE.

Three cups light dough, 3 cups sugar, 1 scant cup
butter, 1 cup raisins, 3 eggs, % teaspoon soda dissolved
in hot water, a little nutmeg, cloves and cinnamon.
Let this rise same as bread and bake in a slow oven.

Mgs. A. J. MiLLs.

ICE CREAM CAKE.

One teacup sugar, 2 eggs, % cup sweet milk, 2 cups
flour, butter the size of an egg, 1% teaspoons baking
powder.  Bake in three layers in shallow jelly tins.
Cream for filling—% pint sweet milk, put over the fire
and stir in )4 tablespoon corn starch. After it is
thoroughly heated, beat ¥4 cup sugar and 1 egg together
- and stir into the milk; cook like custard. Make frost-
ing of 2 eggs, (not beaten), with juice of 1 lemon and
thicken with pulverized sugar. Mgrs ARNOLD.

TEA CAKE.
One-half cup butter or cream, 1 cup sugar, % cup
thick sour milk, 1 egg, 1 teaspoon soda and flour enough
for proper thickness. Mgs. Frep. WICKS.

Fashionable Statione d Book i
Seller, Burdick HoursgnBloc?(? R- L- Park“]'
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SPONGE COOKIES.
Two cups brown sugar, 1 cup chopped raisins, 4
.':s. spices, (1 teaspoon each), 1 teaspoon baking
powder. Roll very soft. Mgrs. T. H. HEwsoN.

WHITE CAKE.

Two cups sugar, %4 cup butter, 1 cup sweet milk, 3
cues f‘iour, 2 teaspoons baking powder, whites of 5 eggs,
revoRng. Mgs. HoLLoway. -

DELICATE CAKE.
. Two cups sugar, 4 cups flour, 1 cup milk, 1 cup
butter, 3 teaspoons baking powder, the whites of 8 eggs.
Mgs. J. H. MiLLs.

COOKIES.
] Th“’c_EgSS, 2 cups sugar, 1 cup of butter, }2 cup
sweet milk, 2 heaping teaspoons of baking powder, flour
to make it as soft as you can roll the dough.
Mgs. M. A. TROWBRIDGE.

FRIED CAKES.

Two and one-half quarts flour and 2}4 tablespoons
Royal baking powder well sifted with it; 4 eggs, small
half-teaspoon ginger, 2 cups sugar, 2} cups milk ; a
heaping tablespoon of lard and one of butter, melted

and stirred e/ into the sugar and eggs.
Mgs. S. E. WALBRIDGE.

Biy thess Materils at the Farmers Sted's Grocery.




~a®

130 CAKES.
FRUIT COOKIES. .

Two cups brown sugar, 2 cups chopped raisins, *
eggs, 1 cup butter, 4 tablespoonfuls sour milk, 1 tea
spoonful soda, 2 tablespoonfuls cinnamon, 4 teaspoon
ful nutmeg. S. E. WHipPLE.

PINEAPPLE CAKE.

Make cake and filling just as for cocoanut cake of
five layers. Spread the layers alternately with the
cocoanut filling and with grated pineapple, and finish by
covering cake with the filling and strewing thickly the
top and sides with half the grated cocoanut mixed with
4 tablespoonfuls of powdered sugar.

Mgs. J. J. GRIFFITHS.

CAKE WITHOUT EGGS.

A lump, of butter the size of a large hen’s egg and
1% cups sugar beaten well together, 3 of a cup cold
sweet milk, 1 teaspoonful saleratus dissolved in the
milk, 2 teaspoonfuls druggist's pure cream tartar, mixed
well in 2 good cups of flour; flavor to taste. Stir all
well together and bake in a quick oven.
Mgs. C. L. HoyT.

SPANISH CRULLERS.

One cup of sugar, 1 cup of sweet milk, 1 table
spoonful of melted butter, 1 teaspoonful of baking

Ice Cream. Order of A. Heaton 505
CREAM. I8, St., and you will get the BEST.
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po vder, ftcaspouniul of vanilla, yolks of 8 eggs, well
I.- aten, Sift baking powder with 3 pints of flour through
l.|. sieve twice; mix all together in a bowl to a stiff
i "I:-*}‘: place on the board, add more flour if necessary,
And knead until it does not stick. Roll thin and cut in
any shape preferred. Fry in hot lard and then roll in
Powdered sugar mixed with a little ground cinnamon or
oSSR MRrs. DRAKE.

BAKER'S POUND CAKE.
Two cups of sugar, one small cup of butter beaten
‘0 cream, 3 eggs well beaten, 1 cup of milk, 3 cups of
‘our, 2 teaspoons baking powder, nutmeg. Mix quickly
and bake immediately. Mgrs. E. RUSSELL.

THE “BOSS” COOKIES.
Yolks of 4 eggs, 1 cup sugar, % cup butter, 4 table-
spoons of cold water, 2 teaspoons baking powder, as
little flour as can be used and roll them out, lifting them

{rom the board with a knife. Roll quite thin.
Mgrs. W. G. AusTIN.

GINGER SNAPS.

= e,
One cup molasses, 14 cup sugar, 1, cup butter, }%

cup hot water. Melt butter in water and add 1 teaspoon
soda, r small tablespoon ginger. Boil molasses and

ALL KINDS OF FLAYORING 'EXTRACTS AT D. D. BROWN'S.
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sugar together ten minutes, and when coo!‘add other
ingredients and flour enough to make a stiff dough—
about 4% cups flour. Roll very thin and bake in a
quick oven. Mgrs. R. A. SToNE.

SPANISH BUNS.

Two cups of flour, 2 cups of sugar, 1 cup of butter,

1 cup of sweet milk, 4 eggs (beaten separately), 1 tea-

" spoon of cinnamon, 1 teaspoon of cloves, 2 teaspoons

of baking powder. Spread an inch thick on tins and

when taken from the oven sprinkle with sugar while hot.
Mgs. E. D. G. RusSELL.

CHOCOLATE NOUGAT.

One-half cup butter, 14 cups sugar, 134 cups flour,
Y2 cup sweet milk, 3 eggs, ! pound Baker's chocolate,
(grated), 1 teaspoon cream tartar in flour, 14 teaspoon
soda in milk, or use 14 teaspoons baking powder.
Cream butter and sugar; add 5 tablespoons sugar to
grated chocolate and 3 of boiling water. Stir over fire
until smooth, add to butter and sugar, then add the eggs,
then flour and milk alternately. Mix thoroughly and
bake in layers or sheets ; ‘use boiled frosting, add vanilla.
When icing is ready, add 14 pound of blanched
almonds, split. Mgrs. A. L. WiLsoN.

Finest l’erfil_mg(_Jdors, at D. D. Brown’s.




CAKES. 183
" CREAM CHOCOLATE CAKE.

Whites of 4 eggs, 1% cups pulverized sugar, 15 cup
hutter, 24 cup milk, 2 teaspoons baking powder; flavor
with vanilla. Bake in two layers. Get one pound of
resh chocolate creams, (large size); cut each cream into
three pieces. Take one layer of the cake and cover with
the flat pieces of the creams, reserving the tops for the
top of the cake. Place this layer in the oven until the
creams have slightly melted, then place other layer on
top, pressing it gently down with the hand. Cover the
cake with ordinary boiled frosting and place the little
brown tops of the chocolate creams carefully over the top
of the cake so that in cutting one little top will come on
each slice of cake. This cake is perfection.

FroreNceE DWIGHT.

EXCELLENT POUND CAKE.
One pound of flour, 1 pound of butter, 1 pound of
fine granulated sugar, 1 pound of the best layer raisins
(stoned), the grated rind and juice of 1 lemon, 1% nut-
megs, 10 eggs. Line the tin with two layers of plain
white paper. Bake at least one hour and a half.
Mgs. M. J. Eppy.

UNDERWEAR, YARNS, ETC., at J. R. Jones' Sons & Co.
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In making caramel frosting, melt the butter and let
it settle. Then in measuring use only the top which is
clear and it will not curdle in cooking.

Mgzs. M. |. Enpy.

GINGER SNAPS.

One cup of brown sugar, 1 cup of molasses, 1 'cup
of butter, 1 teaspoonful of soda, 4 teaspoonfuls of ginger.
Boil the molasses, sugar and butter together, then add
the ginger and soda. While warm, add flour enough to
mix stiff and roll very thin.

SPONGE CAKE.

Six eggs, 2 cups sugar, juice and grated rind of half
a lemon, % cup boiling water, 2 cups flour, 1 small tea-
spoon baking powder. Beat the yolks and sugar
together, add the lemon, then the boiling water, then the
whites of the eggs (which have been beaten to a stiff
froth), and last the flour and baking powder. This
makes two loaves, S. E. WHipPLE.

WHIPPED CREAM CAKE,

One cup of granulated sugar, 3 eggs (beat whites
and yolks together), 4 tablespoons sweet milk, melted
butter size of a walnut, pinch of salt, 1 cup of flour with
I teaspoon cream of tartar and % teaspoon soda sifted

Fashionable Stationer and
Seller, Burdick HousenBIoEc’:?:Ok R L P&l‘klﬂ
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vith it. Bake in two layer tins. For filling, take one-
half pint of good cream and when it is very cold put it
n an earthen bowl and whip with a Dover egg beater or
vhip churn until quite stiff, then add flavoring and
powdered sugar to taste. When the cake is perfectly
cold, spread the cream between the layers and thickly
over the top and stand in a cold place an hour or two
!n_'fnrs serving. Frorence S. WarTLES.

ORANGE CAKE.

One cup sugar, % cup butter, ¥ cup cold water, 3
2gs, (reserving whites of two for frosting), 2}2 cups
sifted flour, 2 teaspoonfuls baking powder, juice and
pulp of 1 orange. Bake in three jelly tins. Make a

[rosting of the whites of 2 eggs, 25 of a cup of sugar and
MRs. ZANDER.

e

grated peel of 1 orange.

KISSES.

One pound coffee A sugar, whites of 4 eggs. Stir in

one way three-quarters of a hour, or until so stiff that

the drops will stand alone. Flavor with vanilla, if you

choose ; add any kind of nuts; bake in an oven slightly

heated until they are dried through.
. Miss ZANDER.

Buy Cooking Utensils and House Furnishing Goods of Edwards & (hamberlin
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SOFT GINGER CAKE.

One cup best New Orleans molasses, 1 teaspoon
soda dissolved in hot water and stirred into the molasses,
then add ! cup butter, 1 teaspoon ginger, 1 beaten egg,
1 cup boiling water, pinch of salt, 2 cups flour.

Mgrs. M. H. BurNHaM,
DOUGHNUTS.

One large cup of sugar, shortening—butter and lard
mixed, the size of an egg—4 eggs beaten separately, 2
cups sweet milk, 7 cups of flour, 1 teaspoonful of baking
powder to each cup of flour, 1 teaspoonful of salt, % tea-
spoonful of nutmeg. Half of above rule is enough for
once. Mrs. G. C. BurNHaM.

CARAMEL CAKE.

Two cups of sugar, % cup butter, 1 cup sweet milk,
3 cups flour, 3 small teaspoonfuls of baking powder sift-
ed in flour, whites of 6 eggs.

Filling.—One pound light brown sugar, 14 cup

butter, 1 cup cream. Let this boil twenty minutes;

just before taking from the stovegadd 1 pound of English
walnuts, chopped fine; when cool add I teaspoon of
vanilla. Do not let it get perfectly cool before spread-
ing on cake. This can be made as a layer cake or baked
in the oblong pietins, and will make three cakes or layers.

Mgs. GEORGE BARDEEN.

Swedish, Vapor and Russian Baths, Wish , Message Treatment.
at 146 8, Burdick St.
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HARRISON CAKE.

! One cup of butter, 1 of molasses, 2 of brown sugar,
"- of milk, 3 eggs, 334 cups flour, 1 teaspoon soda,
spice to taste, 1 pound raisins—chop half, dredge all of
them with flour, and add last. This makes two large
loaves. Im.using half of the receipt, take 2 eggs.

Mgs. CHarLES E. STUART.

LEMON JUMBLES.

_ One egg, 1 teacup sugar, % cup butter, 3 teaspoons
milk, 2 teaspoons baking powder, juice of 2 small
lemons and grated rind of one. Mix rather stiff.

K. E. A.
JUMBLES.

One and one-half ¢offeecups granulated sugar, (level
full), 1y teacups butter, (packed), 9 eggs, 2 teaspoons
baking powder; flavor with lemon. Make them as stiff

as cookies. Mrs. GrORGE Davis.

SPICE CAKE. (Very Nice).

One cup molasses, 1 cup sugar, #3 cup butter, 1 cup
sour milk, 3 eggs, 1 teaspoon soda, 14 nutmeg, 134 tea-
spoons cinnamon, small 1 spoon cloves, 3 cups flour,
(Sweet milk can be used by adding 1
Sift them with the

Mgs. A. U. NOBLE.

Eagle Steam Dye Works. sin n. surdiox St

before sifting.
teaspoon cream tartar to the soda.
flour).
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GOLD CAKE.

Yolks of 8 eggs, ¥ cup butter, 14 cups sugar, ¥
cup sweet milk, 2 cups flour, 2 teaspoonfuls baking °
powder. CARRIE ZANDER.

LAYER CAKE.

One and one-half cups sugar, % cup butter (scant
measure), 2 eggs, 1 cup milk, 2 cups of flour, 2 teaspoons
baking powder. Cream butter and sugar, add yolks,
then milk; stir the baking powder through the flour.
Before stirring the flour t.hrough the batter, put the stiff
whites in the flour and stir down together. Add 1 cup
of hickorynuts, dredged with flour, and bake in a loaf
and you have an excellent hickorynut cake. K. E. A.

FILLINGS FOR LAYER CAKE,

Butternut Cake.—To whites of 2 eggs, add ¥4 cup
chopped butternuts and 1 cup of sugar. Whip the
whites and sugar first, then add the nuts. Spread
between the layers.

Lemon Jelly—Two good-sized apples pared and
grated, the grated rind and juice of 1 lemon, 1 cup
sugar, and 1 well-beaten egg. Boil until it jellies,
stirring continually.  When cool spread between the
layers and on top of cake.

Buy Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin
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Boiled Frosting.—One cup granulated sugar, 4 table-
spoonfuls of cold water, white of 1 egg beaten stiff. Boil
tll it ropes from the spoon, then turn on to the white and
beat till cool, then spread. Flavor with anything you
wish.

Chocolate Frosting.—One coffeecup granulated sugar,
8 tablespoons of milk.  Boil five minutes, then beat till
nearly cool. Cut a sufficient quantity of Baker's choco-
late into a small tin and set where it is warm enough to
melt the chocolate. 'While stirring the frosting put this
in and add one-half teaspoonful of vanilla. This must
be spread quickly, for it sets as soon as cool.

Frosting Without Eggs.—One teaspoonful of Cox’s
gelatine dissolved in 3 tablespoonfuls of warm water,
then add 1 cup of powdered sugar and beat until smooth.
Flavor with whatever you like.

Fig Filling.—Steam one pound of figs until tender;
chop fine and add one-half pint Catawba wine and one
cup of sugar. Boil all together until smooth. Spread
between the layers. This is sufficient for a large cake.
Make a white frosting for the top.

In making cake, when you have the sugar and butter
partly stirred,-adding about three tablespoonfuls of fhc
milk to be used, will greatly hasten the creaming

process,

SR

Fashionable Stationer and Book ; in.
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Raisins stoned and chopped fine and added to a
plain boiled frosting, make a nice variety to layer cake.
Cover the top with the plain frosting.

In using X XX sugar, if the frosting begins to
harden, add a little cold water and stir through it.

J.E. Doyle & Co. M’f’g Confectioners.



BEVERAGES.

" Coffee, that makes the politician wise,
And see through all things with half-shut eyes.”

CHOCOLATE.

Dissolve 10 large tablespoons of chocolate in hot
water ; boil 1 quart of milk, sweeten to taste, then add
chocolate and stir until smooth. Serve in cups, with

whipped cream on top.
Mrs: Vanpe WALKER.

LEMON SHERBET.

Dissolve in a quart of boiling water two sheets of
thin, transparent isinglass; when thoroughly dissolved,
add the juice of five lemons and one and one-half pints
of sugar. Strain and when cool freeze the same as ice

Cream, Mgrs. Epwin MARTIN,

RASPBERRY SHRUB.

Mash and squeeze the juice from red raspberries
To each pint of juice, put in 1 pound sugar; let it come
to a boil and skim; bottle and seal up while hot. On

ALL KINDS OF FLAVORING EX:I'RACTS AT D. D. BROWN'S
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preparing the drink, use 1 pint of shrub to 2 quarts of
ice water and the juice of 3 or 4 fresh lemons.

Mes. J. K. WaAGNER.
ORANGE WATER-ICE.

The juice of 12 oranges to 1 gallon of water; sugar
to taste. Pour over the pulp and skins 1 pint of boiling
water and let it stand till the juice is extracted, which
add to the gallon of water and freeze. ILemons or any
other fruits can be substituted. F. C. Van Wyck.

A Heavrururn SumMer DriNk anp Goon Tonic.

Twelve quarts of water and one large handful of
hops; boil one hour and strain on three pints of
molasses. Let this stand till very nearly cold, then add
one large spoonful of essence of spruce or wintergreen
and one cake of dissolved compressed yeast. Let this
stand in a stone jar over night, then bottle it and tie
down the corks.

ICED TEA.

Put the usual quantity of tea in cold water five or
six hours before it is to be used ; the delicate flavor of
the tea and abundant strength will be extracted, without
a trace of the tannic acid, which often renders tea dis-
agreeable.  Just before serving, put some ice in the
pitcher and one lump in each glass. This recipe is
especially for luncheons. F. C. Vany Wyck.

Buy Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin
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EGG-NOG.

The yolks of eight eggs beaten with six tablespoons
of sugar, the longer the better; then add the whites,
beaten to a stiff froth. Pour liquor in slowly—sherry
F. C. Van Wyck.

wine preferable.

BLACKBERRY CORDIAL.

To one peck of blackberries add four tablespoonfuls
of ground allspice, two tablespoonfuls of ground cinna-
mon, one tablespoonful of ground cloves. Keep over
the stove till the juice is all drawn out of the berries. It
does not need to boil hard, but should be stirred occa-
sionally and mashed. Strain off the juice, and to each
pint add one pound of loaf sugar. Boil and skim, and
when cooling add one quart of good brandy.

an excellent drink where there is any bowel trouble.
Mgs. T. P. SHELDON.

It makes

CURRANT WINE.

Eight gallons juice, 24 gallons water, 128 pounds

darkest brown sugar. Have the sugar thoroughly dissolv-

ed before putting into the barrel. Leave the bung out

till through fermenting. This makes 40 gallons and it
improves with age. Mrs. CHARLES E. STUART.

k
Eashionable Statigner. andhonr. R. L. PARKIN.
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RASPBERRY SHRUB.

To six quarts of berries add one quart of vinegar.
Let them stand twenty-four hours, then strain and to
the juice add one pint of currant juice. To each pint of
the liquid allow 1}{ pounds of sugar. Heat slowly and
boil fifteen minutes. Bottle and use as a summer drink
with water. Mgs. T. P. SHELDON.

REFRESHING DRINKS.

Oranges, lemons, limes or pineapples, sliced small
and put into a jug with an ounce of sugar candy. Some
of the fresh juice of the fruit should then be squeezed
into the jug and a pint of boiling water poured on.

GRAPE JUICE FOR SUMMER USE.

Press the Concord grapes to start the juice. Heat
them up and then strain them. To one quart of juice
put one pint of sugar; let it come to a boil, then bottle

and seal with wax securely. A little in a glass of ice
water is a refreshing drink in warm weather.

Mgrs. E. H. Vax DEUSEN.

Finest Perfume Odors, at D. D. Brown's.




FOOD FOR INVALIDS.

‘* Here woman reigns.”

OATMEAL GRUEL.

Put two tablespoonfuls of oatmeal into a basin and
pour over it a pint of cold water. Let it stand from six
to twelve hours, then stir it with a wooden spoon and
strain through a sieve and boil the thin part in a clean
sauce pan, stirring all the time. Simmer for half an
hour and season with salt.

MILK PORRIDGE.

One pint of new milk. Stir in a little flour that has
been mixed smooth in a little cold water. Stir in a little
at a time until about as thick as cream. Season with
salt.

CHICKEN PANADA.

Cut up a chicken and boil it slowly, bones and all,
in a quart of water till nearly done.  Cut off the white
meat, remove the fat, and then pound the meat toa
smooth paste, with some of the water it was boiled in.

When quite smooth, flavor it with a little salt, least bit
L A

UNDERWEAR, YARNS, ETC., at J. R. Jones' Sons & Co.
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of grated nutmeg and fresh lemon peel, after-which boil

it again for a few minutes, until about the thickness of
cream or gruel.

RICE CREAM.

One-fourth of a pound of whole rice, well boiled in
milk and put in a sieve to drain and cool. Mix with the
rice a gill of good cream, whisked to a froth, and add a
wineglass of Maderia and a little powdered loaf sugar.

OATMEAL CUSTARD.

Take two tablespoons of the finest Scotch oatmeal,
beat up in sufficient cold water to run freely; add the
beaten yolk of a fresh egg. Have a pint of new milk
scalding on the fire; pour the mixture into it, stirring
well; sweeten to taste; add a little salt, a glass of sherry
and a little nutmeg. This is good for colds—when taken
quite warm—when the patient is in bed, or as a delicate
dish for an invalid. Mgs. E. H. Vax DEUSEN.

EGG CREAM AND SAGO BROTH.
One ounce of well washed sago; stew in one-half

pint of water until soft, gradually evaporating the water

down to about one-half. Beat up one egg with one-

fourth of a pint of cream®and add to the sago, stirring
well.  Lastly, stir in one pint of good boiling beef tea.

Buy these Materials at the Farmers - Shef's Groery.
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EGG BROTH.

' Beat an egg up high in a broth basin ; when quite

frothy, stir into it one-half pint of good mutton or veal

broth, quite hot; add a little salt and serve with toast.
ARROWROOT JELLY.

One cup of boiling water : wet two teaspoonfuls of
Bermuda arrowroot with a little cold water and stir into
the boiling water. ~Stir until clear, boiling all the while.
Add one teaspoonful of lemon juice, pour into a form.
Serve when cold, with sugar and cream

TO PREPARE A BIRD.

Be sure it is a tender one. Broil it carefully and

serve it on a delicate slice of buttered toast, or cook it
in this way: Put it into a close covered vessel holding
a little boiling water and place it over a hot fire. Steam
it for a few minutes, then brown it in the oven, basting
it frequently.

EGG CREAM.

Beat one egg light in a glass with one teaspoonful
of sugar and a little nutmeg; fill up with cream or new
milk.

A FAVORITE DISH.

Scrape all the pulp from one-half pound of tender-
loin steak, make it into a flat ball, about an inch thick;

Fashionable Stationer and Book 1
Seller, Burdick House Block. R- l.h P&l‘l(lll.
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broil quickly over live coals. Sprinkle on a little salt
and pepper—no butter—and serve hot.

BROILED OYSTERS.

Dry six large select oysters in a napkin; broil on a
fine wire broiler, turning frequently. Serve immediately
on a hot dish; season with a little butter, salt and
pepper.

TOAST WATER.

Remove the crust from a slice of stale bread and
toast through well.  Break up the mass into pieees and
place them in a jug, with a small piece of orange or
lemon peel, pour on a pint of boiling water, cover with
a napkin, and when cold strain off for use.

WHITE CUSTARD.

One pint of milk, whites of four eggs, two table-
spoonfuls of white sugar, one-fourth teaspoonful of salt;
flavor with one-half teaspoonful of vanilla. Steam
instead of baking.

LAMB BROTH.

Take six rib chops and break the bones ; boil slow-

ly in one quart of water, add a little rice, butter, pepper:
salt to taste.

CRACKER MILK TOAST.

Scald one pint of milk, season with butter, salt and
pepper, pour over four nicely toasted crackers.

———

Misses 0'Brien & Ryam, Milliners, '05 W Main s

St.,
Kalamazoo, Mich.



CANDIES.
' Sweets to th.e_swet-t."

MOLASSES CANDY.

One cup best New Orleans molasses, 1 cup white
sugar, 1 tablespoon vinegar, 1 teaspoon butter. Cook

until it hardens in water.

CHOCOLATE CANDY.

Two cups white sugar, half cup of milk. Cook
until nearly done, then add one and a half squares of
Baker's chocolate, (dissolve chocolate over hot water),

one tablespoon vanilla. When done take from the stove

and stir until it creams or thickens a little; pour into

square tin and mark off as caramels.
Mgrs. R. A. STONE.

COCOANUT BALLS.

1 cup powdered sugar,

One cup grated cocoanut,
flavor with lemon or

whites of 2 eggs, well beaten;
vanilla, Mix well; spread on a buttered paper and lay

Tennis Waists, Kid Gloves, | R Iﬁlm

Hosiery, Muslin, at



150 CANDIES.

in a pan in a moderate oven till it begins to brown.
When cool, roll into balls,

Mgs. E. D. G. RuUSSELL.

BUTTER SCOTCH.

One cup of white sugar, %4 cup water, tablespoon-
ful of butter, teaspoonful of vinegar, a little nutmeg.
Boil until thick, then pour on a buttered plate and cut
in squares when cool. Peanuts stirred in greaf])-'
improve the candy. Curistina L. Burss.

VINEGAR CANDY.
Two cups brown sugar, half cup cold water, 1 table-
spoon of vinegar, 1 tablespoon of butter.

Mgs. IMOGINE ARNOLD,

CREAM CANDY.

Two cups granulated sugar, ¥4 cup water, 1 tea-
spoon vanilla, 1 tablespoon vinegar, small piece butter.
Boil, but do not stir. Try in water and when brittle
pour in buttered pans. Pull when cold.

Mgs. E. D. G. RussELL.
PEANUT CANDY.

Shell, peel and chop one pound of peanuts. Put
two teacups of granulated sugar into

a hot sauce-pan
over a slow fire

and stir constantly until dissolved.

lce Cream, &Fd;r of A—.-mg
GREAH Elm St., and you will get %:?Ie néEST-
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As the last specks of sugar are disappearing, stir in the
peanuts quickly and spread on unbuttered tins. While
cooling, cut into squares. Lity HOLTENHOUSE.

CHOCOLATE CARAMELS.

One cup grated chocolate, 4 cups sugar, 34 cup
Boil without stirring until

butter, 1 cup warm water.
Mgrs. Hewson.

done ; pour into buttered tins.
HICKORYNUT KISSES.

Whites of three fresh eggs and one pound of coffee

A sugar. Stir the unbeaten eggs and sugar together

until zery stiff. When very stiff, add two cups of hickory-

nut meats. Drop on buttered paper and bake in a

moderate oven till slightly brown. Remove from the

paper when hot, or they will not come off readily.
Frances HUBBARD.

PRAULINES.
25 cup of water, J4

~ Two cups of granulated sugar, )
Boil until it

cup vinegar, butter the size of a walnut.

ropes from the spoon, then stir in one quart of
Harre DEYoE.

peanuts

and stir until white.

MOLASSES CANDY.

To every teacup of brown sugar, take one large

kitchen-spoon of molasses, butter half the size of an

: SR 3 With Message Treatment.
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egg, cream tartar size of a pea. Boil without stirring
till it hardens in water. Just before taking off, add one
tablespoon of vanilla.  Pour on buttered tins and pull
when cool. Mges. D. Puicries.

NUT KISSES.

Into the whites of four eggs, stir one pound of coffee
A sugar until very stiff.  'When very thick, add one cup
of hickorynut meats. Beeswax the tins and bake in a
quick oven, L. M. HOLTENHOUSE.

CANDIED ORANGE PEEL.

Throw the peel into salt water and let it stand four
or five days, then parboil in clean water, changing the
water three times—always adding cold water—then add
a little sugar and boil until tender. Pour off water and
add a pound of sugar to a pint of water and boil until it
begins to sugar, then put it' to cool on an oiled
dish. Lavra Hinnes.

CREAM CANDIES.

To the white of an egg add an equal quantity of
water, flavor with vanilla, stir in confectioner's sugar
until it sticks but slightly to the hands, kneed well and
mold into balls.

Cooked Creams.—Two cups granulated or pulverized
sugar, one-half cup cold water. Place on fire, but do

Buy Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin,
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not stir the sugar after it is almost dissolved; boil, and
as soon as a drop placed between the thumb and finger
will form a hair or thread when the thumb and finger are
separated, remove from the fire and let cool a few
minutes. Flavor with vanilla after the mixture cools;
stir but do not beat. When cool enough, mold into

balls.

For Chocolate Creams, shave Baker's chocolate into a
bowl and set in the top of a boiling teakettle to melt,
and when balls are cold roll into the chocolate with a
fork and place on buttered paper to harden.  Or, while
making into balls, mold an almond meat into the center
of each ball and roll in sugar; or, place walnut meats on
flattened balls; or, add chopped nut meats to the cream

and mold; or, remove the seeds from dates and fill with

the cream. Mrs. ALBErT WILSON.

FRENCH VANILLA CREAMS.

Break into a bowl the white of one or more eggs—
as the quantity you wish to make will require—add to it
an equal quantity of cold water, then stir into it con-

feCtioner's sugar until it is stiff enough to mold into

shape with the fingers. Flavor to taste. After it is

formed into balls, cubes or losenger shapes, lay them
upon plates or waxed paper and set them aside to dry.
This cream is the foundation of all the French creams.

e Bl Rete et R L. PARKIN
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ENGLISH WALNUT CREAMS,

Make French cream as previously directed. Have
ready some English walnuts, using care not to break the
meats. Make a ball of the cream about the size of a
walnut and place a nut meat upon either side. Lay
them away for a few hours to dry.

CREAM DATES.

Select perfect dates and with a knife remove the
pit. Take a piece of French cream, make an oblong
shape, and wrap the date around the cream.

NUT CREAMS.

Chop almonds, hickorynuts, butternuts or English
walnuts quite fine. Make the French cream and before
adding all the sugar, while the cream is quite soft, stir
into it the nuts. After adding the rest of the sugar,
make into balls, bars or squares. * Three or four kinds
of nuts may be mixed together.

COCOANUT CREAMS.

Take some French cream and while quite soft add
fresh grated cocoanut to taste; add sufficient confec-
tioner's sugar to mold into balls, and then roll the balls
in the fresh grated cocoanut. These may be colored

Buy these Materials at the Farmers Shed's Grocery.
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pink with a few drops of cochineal syrup, also brown by
adding a few spoonfuls of grated chocolate; then roll
them in the cocoanut. The cocoanut cream may be

pressed into a tin, and when dry cut into slices.
L. M. HOLTENHOUSE.

P
AN

Buy Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin



MISCELLANEOUS.

TO TAKE OUT TEA, COFFEE AND FRUIT STAINS FROM LINEN.
Put one pound of sal soda and five cents’ worth of
chloride of lime in an earthen dish and pour on two
quarts of soft water; stir until dissolved. The whiten-
ing process is more rapid if the mixture is warm.
Mgrs. C. E. SwrrH.

/-ru TIGHTEN CANE-SEAT t_.'u,\ms.\/
To tighten cane-seat chairs, turn up the chair
bottom and wash the cane-seat thoroughly with soapy
water and a soft.cloth. Let it dry in the sun and it will

be as firm as when new, provided the cane has not been
broken.

TO MIX MUSTARD.

One-half pound mustard, 1 tablespoon of brown
sugar, 1 teaspoon of salt. Mix the same with cold
vinegar to a smooth paste. Let it stand in a warm
place for two or three days and stir often with a wooden
spoon, then bottle and put in a cool place.

F. C. Vax Wyck.

Ice Cream. Order of A. Heat 5056
GREAH Elm St., and you will get th:nﬁEST.
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TO POLISH COPPERWARE.
Put a tablespoonful of salt into a teacupful of
vinegar: heat it; apply with a cloth and rub till dry.
E. S
170 CLEAN SHELLS.

Shells can be made fresh by boiling them in milk.
E. M. S.

TO POLISH FURNITURE.

Mix sufficient vinegar in raw linseed oil to cut it,
which would be about half oil and two-thirds vinegar.
Shake thoroughly. Saturate a piece of soft muslin with
the mixture and rub lightly over the article.

E.S.

TO PREVENT GOODS OR ETCHING SILKS FROM FADING.

Wash the articles in soft water, to which has been
added in the proportion of one-half teacup of spirits of
turpentine to a pail of water, and rinse in hard water
with salt and wring in a cloth.

TO EXTERMINATE RATS AND MICE,

Buy ten cents’ worth of squills. Take two parts
squills—not liquid, but dry like chips—to three parts
chopped bacon, enough Indian meal to make into cakes.
Bake them and put where -accessible to rats and mice.
This will rid the place of them entirely—you will not
find any dead ones. Mgs. CHArLES E. STUART.

With Message Treatment.

Swedish, Vapor and Russian Baths, Uady and Gent in atigndance

146 S. Burdick St.
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JAPANESE CREAM.

Four ounces of white Castile soap, 4 ounces of
ammonia, 2 ounces of ether, 2 ounces of alcohol, 1
ounce of glycerine. Directions:—First cut the soap fine,
then dissolve in one quart of soft water over the fire.
When dissolved, add four quarts more of water; then add
the spirits.  Cork very tight. I have found this recipe
very useful in removing spots from silk, cloth and paint,
also in cleaning marble. Mgs. L. C. Cuapin.

NEW REMEDY TO CURE A FELON.

As soon as discovered, take some spirits of turpen-
tine in a cup, dip the finger in it, and then hold the hand
near a hot fire till dry; then dip it again, and repeat for
fifteen minutes, or till the pain ceases. The next day,
with a sharp knife, pare off the thick skin and you will
find something like a honeycomb filled with clear water ;
open the cells and the felon is gone.  If the felon is too
far gone for turpentine, oil of origanum, treated in the
same way, will cure. 1If too far advanced for either to
cure, the felon will be benefited, as it will be less pain-
ful. Never draw it.

ATTENTION,

Heat the bread knife hot before cutting warm
bread.

Fashionable Stationer and Book 1
Seller, Burdick House Block. R. L. Pal‘llll.
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In cutting layer cake, cut a square in the center
first, and the cake will not crumble.

When liquor on olives begins to mold, it can be
drained off and heated to a boiling point: skimmed and
poured over the cold olives and thus be renewed so as
to keep as long as when first opened.

In boiling custards or anything containing milk,
do not salt till removing from the fire, and the milk will
not curdle.

In cutting hot bread or cake, hold the knife
horizontally, and the bread will not be heavy.

A tablespoonful of turpentine boiled with white
clyes will greatly aid the whitening process.

To stone raisins easily, pour boiling water over
them and drain it off; it loosens them and they come
out with ease.

To clean polished floors use no water, but simply
rub them off every morning with a flannel cloth which
has been soaked with kerosene. Take the cloth and
with a scrubbing brush or stubby broom, go rapidly up
and down the boards, (not across them). After a few
rubbings they will assume a polished appearance that is

not easily defaced.

Buy Cooking Utensils and House Furnishing Goods of Edwards & Chamberlin



HUSBANDS.

" Sirs, respect your dinner, idolize it, enjoy it, and you will
be many hours in the week, many weeks in the year, and
many years'in your life, happier.”

A RECIPE FOR COOKING HUSBANDS.

One of the lecturers before the Baltimore Cooking
School recently gave this recipe for cooking husbands :

“*A good many husbands are utterly spoiled by mis-
management. Some women go about it as if their
husbands were bladders, and blow them up.  Others
keep them constantly in hot water. Others let them
freeze by their carelessness and indifference. Some
keep them in a stew, by irritating ways and words;
others roast them.  Some keep them in pickle all their
lives. It cannot be supposed that any husband will be
tender and good, managed in this way, but they are
really delicious when properly treated.

J. E. Doyle & Co. M’f’g Confectioners.
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“In seleéting your husband, you should not be
guided by the silvery appearance, as in buying a
mackerel, nor by the golden tint, as if you wanted a
salmon. Be sure to select him yourself, as tastes differ.
Do not go to market for him, as the best are always
brought to your door. It is far better to have none,
unless you will patiently learn how to cook him.

““A preserving kettle of the finest porcelain is best,
but if you have nothing but an earthenware pipkin, it
will do, with care. See that the linen in which you
wrap him is nicely washed and mended, with the requir-
ed number of buttons and strings tightly sewed on.
Tie him in the kettle by a strong silk cord called
Comfort, as the one called Duty is apt to be weak.

¢t Make a clear, steady fire out of Love, Neatness
and Cheerfulness. Set him as near this as seems to
agree with him. If he sputters and fizzes, do not be
anxious,—some husbands do this till they are quite
done. Adda littlt: sugax’,ﬁﬁ the form of what confec-
tioners call kisses,)but no vinegar or pepper, on any
account. A little spice improves him, but it must be
used with judgment. Do not stick any sharp instru-
ment into him to see if he is becoming tender.  Stir
him gently, watching the while, lest he lie too flat and
close to the kettle, and so become useless. You cannot

fail to know when he is done.

Misses 0'Brien & Ryan, Milliners, '©% %eaMammazes. mich.
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“If thus treated, you will find him very relishable,
agreeing nicely with youlbnd the children; and he will
keép as long as youn want, unless you become careless
and set him in too cold a place.”

UNDERWEAR, YARNS, ETC., at J. R. Jomes’ Sons & Co.
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Gobp BLEss our Cook!!!

Everything about her is sweet and clean and so is everything she
produces, How is it done ? Nature belped her just a little. 1 have
done the rest by providing her with first-class Cooking Utensils, and
plenty of them. I keep her supplied with the best Agate ware Pots,
Kettles and Pans, light and strong and easy to clean; and heavy,
old-fashioned Tin Ware, which keeps bright and wears a long
time. I don't buy these things of some Cheap John at 5 cents
a piece. I go to C. H. Dickinson's Wholesale and Retail
Hardware Store, where I find a large assortment of honest and
durable Housekeeping Utensils, aad I pay what such goods are
worth, and find it the best investmentl can make. Try this system
on your Dinah and see if your dinner is not better served.



' Olin, White & Olin, —a

| Sueeessors 0 W, B. Clark's Son,
|

'@ FINE DRY GOODS

AND CARPETS, r

109 WEST MAIN STREET.

THE WiITWER BakING Co.

Have added a new line of Bakers Goods in

x-Hine [Pastries, @Gta.-»

CAKE ORDERS A SPECIALTY.

FRUIT, CANDIES, AND EVERYTHING IN THEIR LINE
ALWAYS ON HAND, AT

114 FHast Main Street.




E. A, CARDER. M. F. CarpEer.

E. A. CARDER & SON,

Manufacturers and Dealers in

DR N LT IR,

BEDDING, SPRING BEDS, Ec.,

UNDERTAKINC. 113 WEST MAIN STREET.
When in need of GROCERIES———%
CALL ON

«—C, B, ALLEN, >

111 SouTH ROSE ST,

Where yon can find the Finest Line of

TEAS, GOFFEES, ANP CANNED @O0DS

IN THE CITY.
All Orders Promptly Delivered on Short Notice.

IKOFEHLER BIROS,

MANUFACTURERS OF—

Fine Confec"i_onsf ‘ee Cream.

ICE CREAM DELIVERED TO ANY PART OF CITY ON SHORT NOTICE.
MAIL ORDERS PROMPTLY ATTENDED TO

Telephone 176. {20 West Main St.



ROBERTS & HILLHOUSE,

128 WEST MAIN STREET,

Drngeists, + Bookselers « and « Stationers,

T I i . PN A

=——=TRY OUR ——

“STRICTLY PURE BAKING POWDER,”

THE FINEST IN THE MARKET.

Full line Pure Drugs, Spices, Toilet Goods, .

School and Library Books, Albums, Bibles, Etc.

KALAMAZ00 CONFECTIONERS , *+ &

#-———AND ICE @REAM CO,,

MANUFACTURERS,

Wholesale aand Retari 1,

149 SOUTH BURDICK STREET,

0— s+ KALAMAZOO, MICH.



ETCHINGS, ARTOTYPES, PHOTOGRAVURES,
ARTIST PROOFS, RE-MARKS, AND STUDIES,

e e

o s FRANK_P.. EORD, «®

Photograpbic Ground-iloor Studio
e '_"_,—'_:“— = —_\_‘—v—""‘—"‘ﬂ—'—‘-—-"\

119 SOUTH BURDICK ST.

e et ot o S A S i

Bromide Portraits a Specialty. Frames Made to Order.

ZANDER & WALTER

Cannot furnish you very good material for Puddings, Etc., but in
the line of

Wall Paper, Paints, Oils, Yarnish,
ARTIST MATERIAL AND WINDOW SHADES,

WEe are Rigat 1n IT, AND
3+ + OUR PRICES ARE THE VERY lbOWEST.
—We have a Fine Line of—
Etochings, Frames, Etc.

208 North Burdick Street, at
s ZANDER & WALTER.



YOU CAN GET THE ——a- E 3

DEST GROCERIES

e P e

A. B. SCHEID’S,

208 West Main Street, KALAMAZOO.

DANIEL HARRIGAN

Wholesale and Retail Dealer in

C(;).al_ and W ood.

Orrice, 120 WEsT Main St.

OrFice anxp Yarp, 520 Norta Rose St.

KALAMAZOO, - - MIGHIG}&N.

MOUNTAIN HOME-=

#* ¥ GREEN HOUSESs.

WHO lsES}\LE ANR RET#ILo,

CUT FLOWERS AND I‘LURAI 1}l:f (JRHT]UN‘\ A SPECIALTY.

Orders by Mail, Telephone or ’ln,lq.,raph receive Prompt Attention

—OFFICE AND GREENHOUSE AT—

Mountain Home Cemetery, West Main St.




ELECTRIC LAUNDRY, —» -

E. F. HAWKINS, PROFRIETOR.

GQUARANTEE TO DO THE BEST WORK
DONE IN THE CITY.

Call For and Deliver Bundles to any Part of the City.

TELEFPHONE 286. 117 S. EDWARDS ST.

JOHN LAMB, - ¢ #

—ALL KINDS OF—

dannET L BHCHIRTIDFOIRES:
AT THE VERY LOWEST PRlCE_S.
| have also, SOME OF THE HIGHEST GRADES.

Call and Examine my Stock before purchasing elsewhere.

206 EAST MAIN STREET.

If you arc+ Stud:ying I‘-j("-OI_)OD'),}' il) (.'.‘l')UI{il]g,

WHY NOT STUDY IT

In Buying Clothing
———i++and GENTS' FURNISHINGS.

THOMPSON CLOTHING CO,,
41 South Burdick St. KALAMAZOO, MICH.



D OB isSears el aas

GENERAL PRACTICE.

Special Attention to Diseases Peculiar to Women and
Midwifery.

238 EAST MAIN STREET.

Telephone 220.

S DILL & CO,———#
=== MIUSIG, HOLSES
sha i

DEPARTMENTS:

Pianos and Organs, Wholesale and Retail.

Sheet Music, Latest Editions.

Guitars, Banjos, and All Small Goods.

Tuning and Repairing, Skilled Workmen.

Moving, Storing, Packing and Shipping.

A



HOH

i

: — o i i
/ s Crystal Ice.
] C. D. ROOT.
& ¢
_-“-::;_'... = -‘ i o~ i =

Office, Safety Deposit.
Telephone, 217.

LOANS.

REAL ESTATE. GENERAL INSURANCE.

CHAS. B. HAYS

Offers you Bargains in Real Estate,

WILL INSURE YOUR PROPERTY

In Gilt Edge Companies, at Lowest Current Rates,

Stlls the Best quality of Life and Accident Insurance
ON MOST APPROVED PLANS.

With superior office facilities you can
Depend on the Best Service in his Line.

Telephone 126.  Orrick, N. E. Cor. MaiN axp Rosk Sis.



A J. WEAVER— =@

—==e=Fyrniture Dealer.

UPHOLSTERING OF ALL KINDS DONE IN A FIRST CLASS
MANNER,

NO. 304 WEST MAIN ST.

KALAMAZOO.

THIS COOK BOOK

IlHLING BROS. & EVERARD,
E"‘; r—— = :r -

Publishers, Blank Book Manufacturers,
LITHOGRAPHERS AND STATIONERS,

237 and 239 East Main Street, KALAMAZOO, MICH.



J. A. WHEELER. J. A. PITKIN.

WHEELER & PITIKIN,

PLUMBERS, STEAM AND GAS FITTERS,

—DEALERS IN—
WROUGHT IRON PIPE, anD FITTINGS,
BRASS AND RUBBER GOODS,
STEAM FITTERS’ AND PLUMBERS’ SUPPLIES IN GENERAL
219 NORTH BURDICK STREET.

This Space belongs tOIZ ey #
B GO, W. TAYIL.OR,
« CQLOTHIER, @

119 W. MAIN ST.,

As he pays for it but Declmeb to Advertlse

#——GILMORE I)I\():\, "7

Ary Goode and Garpets,
129 SOUTH BURBIGK.

LARGE STOCK. _ a_ Low PRrICES.



Az CoWORTLE Y s e

— DEALER IN—

® Watches, Diamonds, Silverware, Clocks,

BRONZES, KNIVES AND FORKS, CANES,

WEDDING AND PRESENTATION GIFTS,

121 West Main St. KALAMAZOO, MICH.

This space belongs to a
DenTisT

who does not advertise.

¢ J- B RAZE T, &

= DEALER IN (——

FHresh and Salt Meats,

TELEPHONE CONNECTION.

Free Devivery, 115 Sourn Rose STREET.



Rosenbaum § Spevers;

Successors to M. IskagL & Co.,

DRY GOODS, # FANCY GOODS

AND CARPETS,

CORNER MAIN AND ROSE STREETS.

Larges‘ Stock in Western Michigan. ____«#

[Pure Ground Spices <

— AND —

==FLAVORING EXTRACTS

AT

gcmd Mcgonalds gmo ’ccre

117 EAST MAIN STREET.

e il



FEATHERBONE CORSETS AND W AISTS.

ABSOLUTELY UNBREAKABLE.

| i Combines Style with Comfort. - -
- - - Elegance with Durability.
Rapidly Growing in Popular Favor.
Recommended by Physicians.

Mape 1IN WaiTE, DraB, Ecru anp Fast
Brack.

PRICE, N e

EXTRA LONG WAIST,
Heavily Boned with Featherbone.

- - = Latest Improved wSl\.yb‘v
Modistes' Eavorite.
— Best Fitting Corset on the Market. —
Winte, Dras axp Ecru

PRICE, - - -

~— FOR SALE IN KALAMAZOO BY ——
Brownson & Raskiy, GiLMore Bros.,
Rosensaum & SPEYERS, LivinesTon & BLOCK,
Geo. T. Bruex & Sox, J. R. Joxes.

AND BY RETAILERS EVERYWHERE.

FEATHERBONE CORSET CO.,
Sole Manufacturers, KALAMAZOO, MICH.



Solid Silver.

Art Pottery.

Cut Glass,~——— g

B e Fine China.

COBB & HUNTER.

o’ HALL BROS., ¢

Drug glsts and (Ahemists,

151 SOUTH Bunmcx STi, = KALAMAZOO

——4A FINE LINE OF—

DRUGS, PERFUMES, TOILET ARTICLES

TOILET SOAPS,
FL&VORING EXTRACTS,
ETC., ETC., ETC.

_PRES@RIPTIONS GAREFULI:Y BOMPOLENBEQ

L N S

CALL AND SEX US.



. 3 R STERN & CO., =+ #»
GLOT HING

GENTS' Fu‘nﬂéhm Goos,

HATS AND :,ms
121,123 and 125 East Main St, Kalams=o.

10 LOGUST ST., ALLEGAN, MIGH.

"

BROWNSON & RANKIN |

Wnuldbei'leaadtohavemyneduu# this Book

| =- Try the Best Kid Glove in the World

SoLp 1§ "imwo EXCLUSIVELY BY US. _
s e a |

| e s THE P OENTEMERI &CO =9 |

| Glowsiére © for Perfection of Fit aod Good Wear- |

L ing qualities. wearing this Glove once will Z

’ ———Rdyr No Othher I

| In addition to the Cestemen: we carry a full stock of

1 === BIARITZ, MOUSQUETAIRE and HOONK G VES,

~——IN EVERY PRICE.——
Mshughy far the most CompraTe LiNE shown in the Cny g |

. = shall make svery effort 10 make it as fine as any in the State,
1’ No Lady osed go'cut of the city for her Gloves |

EVERY PAIE NEATLY FIT ED TO THF. HAND. g
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