





Some

Tested Receipts
4 RY

THE MEMBERS
OF THE

Mt. Pleasant
Woman's
Club.

Q

1903-1904




The Tasteful Trio

Ask Your Grocer for Them.

Cream Wheat Flakes

+ Ready to eat, morning. noon
and night. I’lea.lth restoring

Vita Foda

‘A brain and nerve food for ;
old ang young }t:’ll h9lp you '

* Crescent Cereal

A rich, wholesome substitute
for eoffee. Delicious drink

+

Manufactured by

Lake Odessa Malted Cereal Co.

LINITED.

LAKE ODBSSA, - - lncmc.A;n.




CAKES

. CoLb WATER CAKE ~T wo cups sugar, lgcup butter,
3 cups_tlour, 1 cup water, 4 eggs, 2 teaspoons baking
powder, 1 teaspoon varilla. Rub sugar and butter to
a cream, add eggs well beaten, thert water, then flour
siftell with the baking powdér.-CMrs. Alma Maxwell

Warte CARE—One cup sugar, butter size of an egg,
1§ cup water, whites of 2 eggs, 114 cups flour, 2 tea-
spoons of baking powder, flavor with vanila. Cream
the butter and sugar, then add water, then flour and
baking powder, add whites bf égirs wvell béaten last..—
Mrs Nettie Morrison

CarAMEL CAkE—Beat 14 cup butter to a cream, add
gradually 114 cups sugar, Yolks of 2 eggs and 1 eup
water, 2 cups floar, and beht continuously fot about
five minutes, then add 3 téaspoons carainsl. 1 of vanil-
12, and another 1 cup flour contatnihg 2 teaspoons of
baking powder, and beat thoroughly, then add the well
beaten whites of eggs. Bake in two layers ip.a mod-
erately quick oven :

FiLLing—Put !i cup sugar and ¥ cup water oyer
the fire and- stir uptil sugar js dissolved and botl with:
out stirring antil the syrup &pins 4 thread, then put in
the beaten whites of 2 eggs, 1 teaspoon vanillaand 1 of
caramel syrup.  Beat until icing is cold and place be-
tween layers and on top.

CARAMEL SYrRUP—Put 1§ cup granulated sngar over
the fire in granite pan and stir until sugar really burns.
Remove, put in 34 cup boiling wat :r, put on stove and
boil rapidly until you have a imolasses like syrup  Bot-
tle and put away for use. This amount is suflicient
for three cakes. -Mrs llattie A. Dodds,

Mks Harrsox McKee's Warrs House CAKE—QOne
cup butter, 215 cups flour,  cups sugar. %% cup sweet
milk, whites of 8 eggs, 2 teaspoons baking powder,
BBeat the butter and sugar to a cream, then add a little
of the beaten ezg, nest a tup of flvar and some milk
Repeat this, adding a1l the milK with the seédhll cup of
flour.” Finally add the reinaindér of the egy. Bake
in three lavers, :

Icixg- Beat whites of 4 eggs stiff with powdered
sugar. 1 small cup grated pingapple, 1 cup. pecans
chopped fine. . Put wt;g]e %ecan kerngJ§qvet the top of
cake while icing fs soft.. - Xirs. Mary Gorham.

WHITE OR YELLOW CAKR--One and one-half eups
Sugar, scant cup butter; Leup sweet midk, whites of §
exEs, ) heaping teaspoons- baking powder. sifted with
214 cups flour measured Before sifting, ivor with {em-
on or vauilla. Ior a vellow cake pse volks of egus in-
stead of whited,— Mrs Queenie Marsh.

WEDDING CAKE 1l ibs. butter, 134 lbs. sugar, 2 ibs,
exgs, 4 1bs rejising, 6 1bs. currants, 2 ths chepped cit-
ron, 2 1be, fltur, 2 netmegs, mace same in bulk, alevhol
34 to 24 pt in-which Jas boen dropped 12 of 15drops of
oil of lemon, 4 teaspoons s04da,8 teaspoons creamn of
tartor —Mrs, Eva 1L Morrison., o
- DIED APPEE OAKL=8 &bt drted Yobr applés. 3
g ‘hoiﬁm%;gﬂ(‘ b shdrp 1'ng;4e3‘gf'§;~,l cup sour
: 3TEYel- ns gpa, 4 ch:fs flour, spiices to
tagte: §9 AL sn ek i Whiter Bngiith Lo cove:
o AN Yot 087560 AOKS) CleAr: whort I ad
‘Shet Nk MRt g'rgnégﬁgm; AcsFe 36 gt
pan.—Mm Minkie' gL T T
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SPICE CAKE--Beat together 1 cup butter and 2 cups
sugar to a cream. Add 2 well beaten eggs 1 cup milk,
3 cups tlour, 2 tea spoons baking powder, 1 cup seeded
raising, 1 tea spoon cinnamon, 14 tea spoon cloves.—
Mrs. Hattie Marsh,

DARK LAYER CAKE—1 cup brown sugar, £ cup mo-
lasses, !4 cup sour milk, 1tablespoon butter,1 tea
spoon cloves and cinnamon, yolks of three eggs well
beaten, whites of eggs for filling and frosting —Mrs.
Gertrude Clark.

DEvVIL’S Foop CAKE—114 coffes cups brown sugar,
1¢ cup butter, 1 cup sour milk, 1 teaspoon soda, 1}¢
squares chocolate melted, 3 scant cups flour--Mrs. Lot-
tie Loomis.—

BrEAD SPONGE CAEKE—1 cup sponge, i cup short-
ening, 14 cup molasses, 1 cup sugar, 1 egg, 1 teaspoon
soda, seasoning, spices to taste.—Mrs. Cora Rowlader

CHOCOLATE LoAF CARKE 1 egg, 1 cupsugar, 1table-
spoon butter, rounded, 1 cup sweet milk, }{ cake Ba-
ker’s chocolate, 114 cups sifted flour, 1 teaspoon soda.
Melt chocolate in 3¢ milk and dissolve soda in the
other 5. Put chocolate in last. Be very particular in
measuring ingredients.—Mrs, Clara L. Pullen.

MoLAssES CAKE—Beat together 1 cup butter and 1
cup of brown sugar, add 14 cup molasses, 1 cup milk, 1
egg, 114 pints flour sifted with 114 teaspoons baking
powder. Bake about forty minutes,.—Mrs. Clara Nardin.

JAM CARE—1 cup sugar, %cup butter, 1 cup berry
jam, 3 eggs, 1 teaspoon each cinnamon, allspice and
cloves, 13§ cups sifted (sure) flour, 1 even teaspoon
soda.—Mrs, Clara Butcher.

RASPBERRY JAM CAKE—2 eggs, 1 cup sugar, !4 cup
sour milk, 14 cup butter, 2 cups sifted flour, 1 teaspoon
soda, !¢ teaspoon cloves, 1 teaspoon cinnamon, 1 tea-
8poon allspice, 1 cup jam.—Mrs Jessie Bellis.

~ LAYER JAM CAKE—1 cup sugar, ! cup butter, 2
eggs, 1 cup jam, !¢ teaspoon each cloves aud allspice,
1 teaspoon each cinnamon and soda, 1§ cup sour milk,
2 full cups flour. Bake in three layers. Use choco-
late filling. )

FILLING—2 cups brown sugar, 1¢ cup butter 4 cake
chocolate in 14 cup boiling water, boil until it hairs,
then cool and spread.—Mrs. Elizabeth Van Leuven.

CHOCOLATE CAKXE-1cup sugar,1 egg, melt piece
of butter size of an egg, 2 squares Baker’s chocolate,
add to sugar and egg 114 cups flour, 2 teaspoons baking
powder, Last of all ¢ cup warm water, 1 teaspoon
vanilla.—Mrs. May Grigsby.

CHOCOLATE CAKE—1Y% cups granulated sugar, %
cup butter creamed with sugar, yolks of 8 eggs and 2
whole eggs beaten ten minutes, 8 cup sweet milk,
23¢ cups flour well sifted with two teaspoons baking
rowder, flour sifted before measuring. Bake in two
a{lers and ice with chocolate icing.—Mrs Alice White-
sell.

Pork CAKR—Chop fine 1 1b. salt fat pork, pour on 1
pt. boiling water let stand 20 minutes . en add
the following: 2 cupe sugar, 1 cup molasses, 134 tea-
spoons soda, 1 teaspoon cloves, 2 tablespoons cinna-
mon, 1 tablespoon nutmeg, 2 cups raising, chopped, ¢
eqp citron, chop 6 cups flour measured bei%re sift-
ing Bake slowly; makes three loaves; will keep any
length of time —Mrs Anna 8. Coutant.



COOKIES

WHITE COOKIES—2 eggs, 134 cups sugar, f{ cup but-
ter, 3¢ cup lard, % cug sour milk, 1 small teaspoon
so&a dissolved in a little hot water, flavoring, 2 level
teaspoons baking powder sifted with enough flour to
make a very soft dough, do not use rolling pin, smooth
out on board with hand and cut with cutter —Mrs. Nel-
lie Bowen o

LexoX CooKIES—1 egg, 1 cup sugar, 14 cup butter,
1¢ cup sweet milk, 2 teaspoons baking powder, the
ellow grated from one large lemon, flour to roli out.—

Ella Getchell.
A Svaar COOKIES—2 cups sugar, 3 eggs, 1 cup sour
- ¢ ¥Yycream, 1 rounding teaspoon soda, 1 cup shortening,

» /. fmeh of salt, flour for soft dough —Mrs Florence
4 ameson. ;L. /5 T emem Een o,
BrownN CooKirs—3 eggs, 2 cups white sugar, g cups
molasses, 1 cup buttermilk, 1 rounding cup lard, 4
tablespoons soda, 2 tablespoons ginger, 1 tablespoon
salt, flour to roll out nicely-—Mrs Mabel C. Hagan

GRAHAM COOKIES—114 cups sugar, 3¢ cup butter, %
cup buttermilk, Y4 of this should be sour cream, 2 eggs,
1 round teaspoon soda, graham flour to roll.—Mary C.
Ryan

CrRUMB COOKIES—2 eggs, 1 cup brown sugar, 3 cup
shortening, 14 cup molasses, 2 cups crumbs, 1 teaspoon
each cinnamon, cloves, allspice, soda, ' cup sour milk;
mix soft, sprinkle sugar and a small piece of jelly on
each before baking.—Mrs Mabel . Adams

OaTMEAL COOKIE8—2 cups sugar, 3 cup lard, 2
©eggs, a little salt, 1 cup sweet or sour milk, 1 cup rai-
sins, 2 cups uncooked oatmeal, 3 cups flour, 1 teaspoon
goda stirred in flour, 1 teaspoon cinnamon; drop in
greased pan, about one large teaspoonful for a cookie
—Mrs Metta Randall.

HEerMITS—1)¢ cups coffee sugar, 1 cup butter, 1l
cups seeded raisins, 3 eggs, ¢ teaspoon soda, 1 tea-
spoon cinnamon and nutmeg each; mix the saine as.
cookies--Mrs. Jennie McKay.

FruiT CooKIES-114 cups sugar, 3¢ cup butter, 3 eggs,
3 tablespoons sour milk, 1 tea spoon soda, 1 teaspoon
cinnamon, 14 tea spoon cloves, 14 cup each raisins and
currants. Flour to roll soft, - Mrs. Anna Kane,
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DOUGHNUTS

PotaTo FRIED CAKES-3 medium sized potatoes
boiled and mashed fine, 1 teaspoon butter, pinch salt
2 cups granulated sugar,1 cup sweet milk, 3 eggs, 6
cups flour, 5 Jevel teaspoons baking powder, flavoring.
Turn but once in frying.— Mrs. Gertrude Taggart.

CrEAM DOUGENUTS - Cream together 1 cup each of
sour cream and sugar, 2 egg;z 1level teaspoon soda,a
little salt, flour to roliout. Fry in hot lard, and roll in
pulverized sugar.— Mrs. Emma Granger.

DouanxuTs—1{ cup butter, 1 cup sugar, 1 int:
flour, l?f teaspoons gaking powder, 1 egg, ;’g{ l;upg
milk, a little nutmeg. Fry a hight brown in plenty of
bot lard. Serve with sifted sugar.—Mrs. Mae Adams,




MIsCELEAREOUS

BRdws BREAD—1 tup, sbut 1itilk, 1 eyp swedt fnilk
1 ctip moldssks. 1 eup corn meal, 2 cups Grdhatn fdut,
1 teaspoon dofla dissolved in the éotit iilk, jitheh of
salt; Beut tell %nt {n gteused tin and bdke Slowly 1
hout.-- Mrs. E Doughty.

SAUcE ¥or TcE CREAM ~2 ounces DBaker’s choco-
late. 2 cups granulated sugar 2 tablespoons butter, 14
cup warfn water. Cook together 1 lieaping teaspoon
cornstarch, 4 cup milk, pinch Jf salt, Cook until
thick thén add ot{:er mixtirs, Aavor with vanilla and
serve hot on ice cream..-Mrs. Ida P. Dusenbiity.

_ Wnire FLoUuR PANCAKES FOR SIX ~2!4 cups. but-
texmilk, 14 teaspoon salt; flour for stiff batter. 2 level
teaspoons soda dissolved in half cup boiling water.and
beaten into the batter Be sure the water is boiling,
hetein Hes the secret 6f the Hghtnedd of vour baked -
Dr Amy Holcomb. :

To OFEN A BARING PowDenr UCAN--At gome time
you have pried off .the cover of one Keep that can,
cover and all. and Tor all future ofies. cut the top out
with vour can opener and. ¢ipty the contents into
vour old cdh. - Mrs. Celestia Wightman

SCALLOPED Rice -1 cup rice. 2 cups boiling water
14 teaspoon salt, cooked in double boiler half hour
Then adil 14 cup swee! miik, 1 egz well baaten, a piece
of butter, stit well pour into baking dish and cover
with 14 pound grated clieese Iake slowly until cheese
is melted Serve hot. Mrs Rhetta C Dodge

Frozen Popmixg -1 tablespoon geldtine, 1. gt mitk,
2 egps, 1 cup-sugar, ¥4 Ib English walnuats, & 1b. figs
chopna fina. 14 glass wine, t teaspoon vanilia. Seak
gelatine in a little cold milk, make & boiled custard of
milk, eggs and sugar, dissolve welatine in custard,
when cold, add flavoring and fruit and freeze -—Mrs.
Minhie Newberry

Briap PupDiNe—2 cups sgur milk, 2 cups bread,
crumbs, 1 cup flour, 34 cup Buttee; I'cdp raisins, choyp-
ped fine, 1 cup sugar, 2 eggs, 1 teaspoon soda, spices to
taste; steam two hours. . Serve with whipped cream or
spursauce.—Mrs Anna Crittenden.

MERINGITES - Beat the tvhites of 9 exgs vervy light,
adq 2 cups sugar, drop on paper a dessertspoonful,
bake in very slow oven at least forty minutes; put two
together with whipped cream not sweetened —Miss
Nell Bennett

CrOQUETTES—This rule holds good for any kind of
meat you have . Grind the meat. 2 cups cooked and
seasoned meat, 1.cup thick gravy or stock. Mix while
warm and pour eau platter to cool. When perfectl
cold take a rounding tablespoonful, form into rotls an
roll ip bread cruihbs. Put somé bread crumnbs.on the
board, Jet the croquettes dry for twenty minutes, then

it biatb‘mt Be soré to] 3:: the egh oti the entd as

ugmr‘, . Wow rolkili ,éemmt;s,o;gm
tadvihg ‘plentyof'sruthba, - Let d to dryv 4%l
half hour. Ha¥¥.tk@ fat-#noking hot 'wBa Tiaierbl PHe

A u 2 A lw. “ﬂh  FOWE, hﬁmde'.
ﬁ%’fﬁ lalm%m.\wgﬁm pityse lonta-
; PO BERLRRN JURR. | -5 w0 30l uagsinn siidt 8 ,.Liggﬂr
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CANT BE DUPLICATED

Everyone tries to dupli-
cate Grace's Do'Nuts,” says her
neighbor. “They just don't
taste the same.”

“It's because folks are in ,
too much of a hurry to get
them done.” Grace insists,
“You just have to let them
stand to have them be good.”

When she makes Do’Nuts for
her husband and friends to
take to the Ewing cabin in
Montmorency county next
week, she will make the dough
and then let it stand a good
6 to 10 hours in the refrigera-
tor before she rolls it out, cuts
and fries them.

Here's the regipe . . . with
many adaptations . . . that has
been popular in the Bath area
for five generations.

True, the sour cream has
been changed to cooking oil
and the wonderful lard that
Grace used to render as a girl,
now comes in a can, but the
Do’'Nuts are délightful and
wonderful fare for the stay-
at-home coffee breaks as well
as for dawn-rising nimrods.

DEER HUNTERS DO '‘NUTS -

(Allow time to set overnight
or at least 8 hours)
(Makes 36)

1 cup white sugar
2 eggs
l % cup cooking oil
1 cyp buttermilk
3% cups flour (unsifted)

1 teaspoon soda (!evq.l) X

1 feaspoon baking powder

- (heaping) :

Mix sugar, eggs and cooking
oil well. Add buttermilk. Then
sift together flour, cinnamon,
“salt, soda and baking powder
and add to the liquid mixture.

Place in covered bowl in re-
frigerator for six hours to
overnight. Roll, cut out, and
fry in deep fat at; about 390
degrees. ° .(Mrs. Dunham
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