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SoupPs.

SOUP STOCK.

Two pounds of coarse lean beef, chopped almost as fine as sausage-.
meat ; one pound of lean veal, also chopped ; two pounds of bones (beef,
veal or mutton) cracked in several places, half an enion chopped, two
or three stalks of celery, five quarts of cold water.; meat and bones should.
be raw, but if you have underdpne beef or mutton you may crack and add
them. Put all the ingredients, no salt or pepper,in a la.rge clean- pot,
cover it closely and set on one side of the range where it 'will not really get,
hot under two hours. This gives the water time to draw out the juices. of
the meat ; then remove to a warmer place, stir up well from the bottom,
and cook slowly five hours longer, It should never boil hard, but bublle
soft and steadily all the while. Fast boiling toughens the fibers, and kéeps
in the juice of the meat which should form the body of the soup. When
the time is up, lift the pot from the fire, throw ina heaping ta.blespoonf ul
of salt and a teaspoonful of pepper, and pour out imto your stock pot.
This should be a stout stone crock or jar with & cover, and' be used for
nothing else. See that it is free from grease. Put on the -cover and set in-
a cold place until the next day ; then take off every particle, of thp caked
fat from the top. Btrain the skimmed liquid through a cola,mder squeezmg.
the meat hard to extract every drop of nutriment. - This process should
give you about three quarts of strong stock ; rinse your jax well and pour
back the strained stock into it to be used as_the foundatmn of several days’
soup ; season it highly and keep in a cold place’; in warm weather on the
ice.—Mns. RoBeERT H. SEYMOUR.

BEEF S0UP.

‘Take four pouuds of beef, or-what:ig better ‘and” more -economical, &
nice beef shank or soup-bone ; put it 1nto four or five quarts of water, salt
it, let it boil slowly for five- dr six hom's skird ‘well ha.lf an hour before
you wish to take it off ; pui; in’ rice a" sma&l qus’ntlty of potatoes, carrots,
onigns; aud chery, eut in small" pleées Muttun soup can be made in the
'same,way—-Mns, J. W. RATHBURN..'
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TOMATO SOUP.

'One pint of canned tomatoes or six large tomatoes ; add one quart of
boiling water ; let it boil till you can put it through the colander soda
about the size of a pea. It will foam immediately. -Add one: pmt of
sweet milk ; salt, pepper and a plenty of butter ; when this boils-add eight
small crackers, rolled fine.—MRs. SEARS, MRS, BowDoIN.

CRACKERS FOR OYSTER STEW.

Put the crackers on a tin and set them in the oven atbout ten minufes.—
M=rs. Moses NEWTON.

OYSTER SOUP

Pour one quart of boiling water into a uklllet then one quart of good
rich milk ; stir in oné tea-cup eof rolled cracker crumbs season with
pepper and salt to taste  'When all come to a boil, add one quart. of good
fresh oysters ; stir well, so as to keep flom scorchmg ; then add a piece of:
good sweet butter about the size of ‘an egg; let it boil up once; theq
remove from the fire, immediately dish up and send to table.

Take one quart of water, one tea-cup of butter, one plnl’. of milk, two
teaspoonsful .of salt, “four crackers rolled fine and one’ “ teaspoonful of.
pepper ; bring to full boiling heat as soon as possible ; then add ene quart

of oysters ; let the whele come to boiling heat quickly and remove from
the fire. .

TOMATO 80UP WITH RICE.

Cut one onion in three slices and fry in twe tablespoonsful of butier
add to that two one-quart cans of tomatoes ; let boil 10 minutes ; pass a.ll
through a sieve ; put back on the stove and season W!th ‘pepper and salt ;
add three cups of stock, also two tablespoonsful of sugar and two table-
spoonsful ef corp-starch dissolved in a little water “just before serving, .

one and one half cups of boiled rice and one half teaipoonfut of, soda,—
Mgrs. G. H. GOLDTEWAIT.

"TOMATO SOUP.

To one quart of canned tomatoes add one pmt of water and-ene good
sized onion, fried in butter. Let boil 10 mmutes RemoVe from stove
and strain through a sieve, getting all the pulp through, but:ot the seeds, |
return to the stove and add one quarter teaspoonful of sods; salt ‘and.
pepper. One tablespoonful of sugar and two.-cups’ of beef stock Lﬂt'
come to a boil and thicken with one heapmg tablequanful -of corn starchh

dissolved in a little celd water, Serve wikh -eroutons, —Mzs. H, “H:
GRIDLEY.



B
POTATO SOUP.

Take ten potatoes, boiled and mashed, season to. taste ; one- quarter
pound butter, an onion scalded in milk ; stir the milk into thd potate,
then press it smoothly through a sieve, then add little more than a quart
of milk ; boil a minute, put a spoonful ef chopped parsley mto the tureen,
pour soup on and serve hot.—F. B. RANLET.

JULIENNE S80UP.

One-quarter of a firm white cabbage, shred as for cold slaw ; one
small turnip, peeled and cut into small dice ; one carrot peeled and cut
into strips inch long straws ; one teaspoonful of onion, shred fine ; three
raw tomatoes peeled and cut into bits; one tablespoonful -of .minced
parsley, three stalks of celery cut into thin slices. Use a sharp knife for.
this work and bruise the vegetables as little as possible,” When all are
prepared put them in hot water enough to cover them well; throw in a -
teaspoonful of salt and cook gently half an hour. Clear a quart of soup
stock as directed and color it with a teaspoonful of Worcestershire sauce.
When the vegetables are tender turn them inte a colander to drair, taking
care not to mash or break them, throw away the water in which they were
boiled and add the vegetables te the clear, het soup. Taste, and summer’
all together gently 20 minutes before turning into the tureen. —MBs \
RoserT H. SEYMOUR.

© CLAM CHOWDER.

Two slices of salt pork, cut off the rind ; chop fine, put in your Kkettle
and fry slowly till it is all a liquid ; one-half dozen potatoes pared and
sliced thin ; two onions pared and sliced thin ; one pint of clams. Place
these in alternating layers, with crackers, in your kettle ; a little salt,
pepper, cover with boiling water and ene pint of milk; b01l about 20
minutes.—MRs. A. A, WAIT

FISH CHOWDER.

Take three or four pounds of fish for six or eight persons; cut in
sections, crosswise ; take five or six slices of .salt pork, lay them in the
bottom of the kettle and let them fry sldwly till- all the fat is fried out,
then remove the scraps of pork. and lay in about one third.of the ﬁsh then
a layer of potatoes, then a sprmklmg of chopped onions (chop two onions
for the whole), then pepper and salt, a,nd\so,tqe flour ‘dredged in so as not to
lump ; place in layers until the whole is uded:; cover with cold water and
boil 15 minutes ; then add half 2 dozen Bobton crackers spht and wet in,
rcold water : add one pint of sweet milk ; boil five’ minutes more-and serve.
~MRs. SEARS. |
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CLAM STEW.

One quart clams chopped, not very fine, cook 20 minutes in one pint
water ; butter, size of an egg ; little salt, pepper, then add one guartof
rich milk and let cook two minutes,—MRs. G. H. GOLDTHWAIT. .’

DUMPLINGS FOR MEAT STEW.

One pint flour, one teaspoonful of salt, one and one-half teaspoonful
of baking powder ; mix together while dry and sift the whole. Wet with
a small cupful of milk or water, roll out and cut into small cakes, add to
the stew and cook just ten minutes. :
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“Now, goed digestion, wait on appetite.”—MACBETH.

FISH A LA BECHEMEL.

Three pounds of haddock or cod boiled in salted water, then flaked,
removing all skin and bones ; boil one and one-half pints of milk, butter
the size of an egg, two tablespoonsful of flour, yolks of two eggs, a little
nutmeg, pepper and aalt, half a sm3ll onion chopped firie ; boil these
ingredients till quite thick. Butter a dish, fill with the fish and dressing in
alternate layers, cover with sifted bread crumbs and bake half an hour.—
Mmzs. J. (. MACKINTOSH

ESCALLOPED FISH.

Take two pounds of haddock or halibut, beil it ; well salted ; take
out all bones and skin carefully ; flake it ; beil a pint of rich milk or cream
and stir in thoroughly two and one-half tablespoonsful flour ; add a bunch
of parsley and one onion cut fine, When this boils, take out the onion
aud parsley and add one-fourth pound of butter, rather more than less; a
shake of cayenne. Butter a pudding dish; put in a layer of this sauce,
then of fish; sauce last;-then a layerof bread crumbs. Bake half an hour. ‘
—F. B. RANLET. '

CANNED SALMON.

Prepare thin slices of buttered toast, on these spread the salmon after
heating and seasoning with salt and pepper ; placea pint of milk over the
fire, when hot thicken it with flour and butter stirred together and cooked
Pour this over the salmon and serve.—Mgs. C. P. LYMAN. :

BROILED SALMON. -

Have your salmon’ cut, not over one-half inch thick, then broil the
Same as steak. Add butter and salt.—Mgs. JoEL RUSSELL. -
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BAKED MACKEREL.

Grease your tin with lard ; dress your fish nicely ; put in -4 hot oven’
and bake till brown ; then pour on one cup cream thickened with ope
teaspoonful of flour, and twe graat- -spoonsful of butter-; set it in the oven
five or ten minutes,.—MRs. A. A, WaArr.

A NICE WAY TO COOK SALT MACKEREL:.

Place a kettle full of cold water on the stove and-in it place the fish ;
cook one hour, drain, lay in a pan, dredge with flour; pour over it ene
cup of cream. a small piece of butter; let this cook a few minutes and
serve,—MRs. DELANEY. '

ESCALLOPED OYSTERS.

Roll the crackers fine and wet with hot milk or water ; season with
salt and pepper ; put in alayer of crackers, then a layer of oysters and add
pieces of butter.—MRgs. G. L. DICKINSON.

Sprinkle a buttered dish with bread or cracker crumbs, then put in a
layer of oysters, some bits of butter, a little pepper and very little salt, and
so on until the dish is full; leaving crumbs and butter on the top ; bake
until a light brown.—MRrs. L. F. HAYWARD,

FISH BALLS.

One cup salt fish, one pint potatoes, one teaspoenful butter, one egg.
well beaten, one fourth saltspoonful pepper ; more salt if needed ; magh
and beat the fish and potatoes until very light ; add butter and pepper and.
when slightly cooled add the egg. Roll into-cakes and fry in smoking hot -
lard one minute.

ESCALLOPED FISH.

Remnants of cold boiled or baked fish with stuﬁing, may be put into &
shallow dish in alternate layers, with cream sauce to moisten : eovéer with'
buttered crumbs and bake till crumbs are brown.

"SPICED FISH

Steep six cloves, six allsplce kernels, six peppgr ‘coTns, one taﬁlespedn
ful of brown sugar in one cup sharp vinegar ten minntes .and pour it over
one pint of any celd- ﬂaked fish.
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FRIED OYSTERS.

The oysters should be large and the. cook not hurried. Drain the
oysters in a colander ; sprinkle pepper, mix well and set in a eold place for
15 or 20 minutes before cooking. Roll each oyster separately in sifted
crumbs, and then in a batter, made of the yolks of as many eggs as you
have dozens of oysters, beaten with a little clarified butter, Qr salad oil,
seasoned with a pinch of pepper and salted. Dip each oyster from the
crumb into this, and repeat if crumbs enough do not adhere ; fry in very
hot fat, and have enough to cover the oysters, They will brown beauti-
fully without turning.

OYSTER PIE.

Make the crust short with milk and baking powder; two quaris
oysters ; one pint water; two spoonsful flour to thicken ; butter, pepper
and salt ; just let it come to a boil, then put in a dish and bake as chicken
pie.—Rosa M. PAPILLION. :



POULTRY.

A SUGGESTION.

singe all poultry with alcohol and dip quail into clarified butter for
broiling.——Mrs. W. B. C. PEARrsoNs. - '

BAKED CHICKEN.

Cut the fowls open and lay them flat in a pan, breaking down the
breast and its back bone ; dredge with flour and sedson well with salt and
pepper, with bits of butter ; put in very hot oven until done, basting’ fre-
quently with melted butter or when half done take out the chicken. and
finish by broiling upon a gridiron over bright coals. Pour over melted
butter and the juice in the pan in which it was baked.—Mgrs, W. B. C.
PrARSONS.

BROILED CHICKEN.

Cut them open at the back and lay in a buttered pan and bake very.
fast 20 minutes. take out of oven and baste with butter ; sprinkle ofi-

salt, pepper and a little flour ; return to the oven and brown;—Mrs. H, H.
GRIDLEY.

An appetitzing way to cook chicken is to cut it in pieces, as if you
were to fricassee it; dip the pieces in beaten egg and then in fine- bread”
crumbs seasoned with pepper and salt, and a little fine sage, ‘put the‘in in
the dripping pan with bits of butter over them and a little water in the

pan ; bake slowly till done ; make a rich gra,vy in the dripping pan after
taking the chicken out.—F. 'B. Ranunr. ‘

DRESSING FOR TURKEY.

Boil the giblets of the fowl; then chop . them ﬁne with'a small plece
of raw salt pork and one good- smed sour apple ; dip bre@d in warm mxlk or
water asd mince it with the meat, and one egg ; add 'but,tesr size.of an egg ;
season with sage, pepper and salt; a small piece -of st@ak may be Tasedt

1Anstead of the giblets if they are desu'ed for the gravy,—Mrs. ANDERSON
LLYN
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ESCALLOPED CHICKEN

Taka equal parts of cold chlcken boiled rice or macarom and tomato
sauce ; put in layers in a shallow dish and cover w1th buttered crumbs:;.
hake till brown ; cold roast turkey. using stuffing and gravy, may be pre- -
pared in the same way.

CHICKEN FRICASSEE.

Cut the chicken in pieces for serving ; cover with bmhng water, add-
ing one teaspoonful of salt and a little pepper. Slmmer until tender ; take
the chicken out of the liquor and dredge with flour and brown in hot
butter ; strain the liquor and remove the fat, and thicken with flour.

CHICKEN PIE. -

Joint and parboil two chickens ; make a paste, using three teaspoons-
ful of baking powder to a quart of flour, wetting the paste with cream ;
line the dish with the chicken, salt, pepper, small pieces of butter, add the
liquor in which the chickens were parboiled, after removing the grease ;
cover with paste and make a large slit in it. ‘

PRESSED CHICKEN.

Boil one or two chickens in a quantity of water, with a little salt ;
when thoroughly done, take all the meat from the bones ; ke@p the light
and dark meat separate; chop fine and season ; putin a pan a layer of
light and dark meat, add the liguor it was boiled i m which should be about
a cupful ; press with a small weight ; when cold, cut in slices. :

Boil chicken, until the meat is easily plcked from the bones; cut it
rather fine and season with salt and peppér. Put in a deep dish ‘some
sliced hard-boiled eggs, then a layer of chicken, then again of eggs, then
of chicken, until all is used. Boil down the gravy in which the chicken
was boiled, add a large pinch of gelatine dissolved in a little water, season
the gravy and pour over the chicken ; it will mingle with the chlcken and
egg, and when cold form a solid Jelly It is a good. plan while coolmg to
put a weight on it. :



DEATS.

““What say you to a piece of beef and mustard ?”’ —SHAKESPEARE,

BOILED MEATS.

A good deal of care and niceness is requisite in boiling meats ; your
copper should be very clean or well tinned ; all meats should be boiled
slowly ; to boil them fast hardens the outmde before the inside is warm,
and dissolves the meat; a leg of veal, of twelve pounds weight, will
require three and one-half hours to boil in ; the slower it boils the whiter
and plumper it will be ; when you boil mutton or beef, be sure to dredge
them well with flour before you put them into the kettle of cold water ;
keep it covered ; take off the scum. Mutton and beef do not requlre as
much beiling, but veal, pork or lamb are net wholesome-if” they are not -
boiled enough ; a leg of pork will require one-half hour more. of boiling
than veal of the same weight; you must allow one hour for every four:
pounds Weight of beef or mutton ; it is better to put meat in eold water ;
a leg of lamb’of four pounds welght needs one and one- half hours boiling,
—Mgzs. J. W. RATHBURN.

When you wish te retain the juices in meat as in beiling corned .
beef, it should be plunged into boiling water ; to make ‘soup the 'mea.i;\
should be put into cold water, that the ;]mces may be extracted slowly —_
Mgrs. MosEs NEwWTON.

SMOTHERED BEEF.

Take a roast of beef of five or six pounds, salt and pepper it, and put .
it into a pot with one pint of water ; slice one onion and lay it on the top
of the rest ; then cover close and boxl very slowly for four - hours ; when
done remove the beef and thicken the liquid with a little flour. = Sesve as.
gravy.—MRs. MURLLESS,

'STUFFED CORNED BEEF.

A very nice way of preparing corned beef, and of; mq.kmg & changh i
this oft repeated dish, is to take a piece of ~well-corned rump-or. found. mine
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or ten pounds, make several deep cuts init ; fill with a stuffing of a handful'

of soaked bread, squeezed dry, a little fa,t or butter, a good pinch of

cloves, allspice, pepper, a little finely-chopped onion, and a little mar]oram

or thyme ; then tie it up tightly in a cleth and saturate it.in vinegar ; boil.
about-three hours,—Mgs. A. C. NEVINs.

~ FRIZZLED BEEF.

Shave dried beef very thin: put it in a frying pan; add milk and a
piece of butter; thicken with flour and serve immediately. —MRS JOEN
KELLOGG.

SPICED BEEF.

Four pounds of beefsteak, chopped raw, three eggs, eight crackei‘s
rolled, one cup of milk, a little salt and pepper, a small plece of butter ;
bake four hours.—MRs. ANDERSON ALLYN.

MINCED BEEF.

Three and one-half pounds lean beef chopped fine ; mix with it six
crackers, three eggs, one and one-half tablespoonful of salt, one teaspoon-
ful of pepper, one nutmeg, four tablespoonsful of milk, a small piece: of
butter ; mix thoroughly, and bake in a loat, two hours ; baste with roast
beef gravy.—Mrgs. C. 5. HEMINGWAY.

SPICED VEAL.

Boil three or four pounds of veal until tender, then chop it fine and -
season with salt and pepper, and very little sage and very little cloves j
return to the liquor you boiled the veal in, leaving only enough to moisten
your chopped meat ; then pour this into a square tin, set in a cool plaec to
harden.—Mgrs. E. M. R.

SPICED BEEF OR VEAL LOAF.

Three pounds of raw beef or’vea.i*bhbpped fine; one tablespoonful of
galt, one dessertspeonful of pepper, one dessertspoonful of sage, two table-
spoonsful melted butter, one -half teacup of rolled crackers ; bake in bread
tins and slice when cold.—Mgs. Moses NEWTON.

BEEF OR VEAL LOAF.

Take three pounds -of meat, chopped fine; eight buttered crackers,
rolled ; two eggs, one tablespoonful of pepper; little more than one table-
spoonful of salt, nutmeg, butter size of at egg ; mix: with water not very
‘'soft ; bake in a loaf 'about twé hours in a slow oven.—Mrs. HoDGE.
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VEAL LOAI

Three pounds of raw veal, one quarter pound of salt pork, chopped
fine ; mix with#wo eggs; one cup of eracker crumbs, three teaspoonsful
of salt, two teaspoonsful of pepper, one tablespeonful of sage; press }‘mrd :
into & pudding dish and bake twe hours.—Mg=s J. J .+ FRAZER. -

Three and one half pounds raw veal, chepped ; one tablespoonful of
salt, one tablespoonful of pepper, one tablespoonful of eracker erumbs,
butter size of an egg, two eggs ; mould into a loaf ; put into a pan with a
little water and sprinkle with cracker crumbs; bake two hours.—Mgs.’

WM. EASTMAN.

ROAST LAMB OR VEAL.

Cut gashes all over the meat and fill them with dressing, and sprinkle
salt, pepper and flour over the surface; baste frequently. —Mrs. A. H.
DawLEY, ' :

VEAL CUTLETS.

One pound veal steak, remove all fat and bones, shape nicely into
round flat pieces about the size of doughnuts; pound out, skewer into good
shape, sprinkle with salt and pepper, roll in sifted bread crumbs, then egg,
then crumbs last ; fry in pork fat fifteen minutes, a handsome brown, all
over the same; lay them in a stew-pan, carefully make the following
sauce : oue tablespoonful butter, one tablespoonful flour, mix smooth]y;
add a cupful hot water or stock made from the trimmings of the veal,
pinch of pepper, one tablespoouful lemon juice, or vinegar, or mixed
horse radish ; cook the cutlets, just simmer them-three fourths of an hour.

VEAL.

Veal steak is very nice laid in a buttered tin with bits of butter, salt
and pepper, laid on, and let brown in the oven; when one side is done,
turn, add the butter, salt and pepper to the other side, and brown.—
Mrs. H. H. GRIDLEY. ‘ ' :

TO BOIL TONGUE.

Wash clean and put into boiling -wal‘:erv; boil -four hours; lét the
meat remain in the liquor till cold, then remove the skin,—Mgs, G. H.’
GOLDTHWAIT, ' ' ' I

MOCK SAUSAGE.

Take bits of cold meat, chop fine and cook ; ada sat, pepper, sage and
butter.—MRs. A, A. Warr. ‘ » Pepper, sage o
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LAMB STEWED WITH PEAS.

Cut the breast of lamb in pieces, and put in a stew-pan with just
water enough to cover it; cover the pan and let it simnfer or stew for
twenty minutes; take off the scum, add a tablespoonful of salt, and. a
quart of shelled peas ; cover and let stew for half an hour ; mix a table-
spoonful of flour with two of butter, and stir in the stew. Let it simmer
ten minutes longer and serve.—MRs. M. W. PRENTISS..

SWEETBREADS.

Scald in salt and water ; take out the stringy parts; then put in
cold water a few minutes; dry in a towel ; dipin egg and bread crumbs,
and fry brown in butter ; when done, place in a hot dish ; pour into the
pan a cup of sweet cream, a little pepper and salt, and a little parsley,

chopped fine ; add flour, and when boiling pour over the sweetbreads;

add mushrooms if desired. -Mgrs. W. B. C. PI;ARSONS,

BEEFSTEAK.
“Broil lightly your beefsteak ; to fry it—
Argues contempt of Christian diet.”
DEVILED HAM.

One pint of boiled ham, chopped fine ; one teaspoonful of dry mus-
‘tard ; one tablespoenful of flour, one-half cup of boiling water ; press in
a mould and cut in slices.—Mgs. J. J. FRAZER.

GIBLETS OF FOWLS.
Boil the gizzards, heart, etc., till tender, then pick eut all the gristles and

chop the rest fine ; roll two crackers not so very.fine; mix with butter v

(size of one half an egg), pepper, salt, sage and sweet marjoram; serve as
a side dish.

SCALLOPED MEAT:

Take cold roast beef (baked chicken is betfer), chop fine ; butter a deep
dish and fill with alternate layers of bread crumbs and meat ; moisten with
milk ; bake one-half hour..—MRrs. C. P. LyMAN.. '

COLD MUTTON.

Chop fine as for hash; put in- an earthen dish ; seasen with salt,
pepper and butter, then a layer of sliced tomatoes, or not ; then soft hoiled
rice spread on top ; little more butter ; bake three-fourths of an hour,

~
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TO PREPARE COLD MEAT

Get a cheap boiling piece and a soup- bone ; boxl in Just water enough’
to cover it until it will all drop in pieces; put in a dish and cut it all up ;
take out all the pieces of bone ; pour what liquor there is ‘over it and season
with salt, pepper and sage ; use a dish that it can be pressed ulcely in.—
Mgs. G. L. DICKINSOX.

TO WARM OVER MEAT.

Butter a dish ; put in a layer of mashed, seasoned petatoes, then any.
kind of meat you wish to utilize, chopped fine ; season with salt, pepper
and butter to taste ; then more mashed potatoes, and se en until the dish is
full ; the top layer should be potatoes ; bake one-half hour ; serve hot:—
Mrs. J. N. SACKETT. :

BEEF A LA MODE.

Use a shoulder piece ; grease the spider with lard, put the fresh meat
in it when it is hot and so singe it. Remove, put in a deep ketile, just’
cover with water and boil about three hours, or until it is tender ; when
nearly done remove the cover and let the water boil nearly away. Salt
about one;half hour before it is done and thicken the water for gravy.

HAMBURG STEAKS.

One pound of beef from the upper round, one tablespoonful of onion
juice or one obion, one-half teaspeonful of salt; two dashes of black
pepper, chop the meat very fine, rejecting all pieces of fat, skm and
gristle. Mix thé*chopped meat, salt, pepper and onion, and form it into
eight small cakes or cutlets, Put a tablespoonful of beef drippingsinto a
frying pan, and when very hot put in the steaks; brown them on: both
sides, and then put them on a hot dish. Add to the dripping remaining in’
the pan an even tablespoonful of flour, mix well and brown it, then stir in.
gradually half a pint of stock or cold water, stir until it b’mls then pqur-
around the steaks. For these steaks you can use the long, tough, stringy
ends of sirloin steaks,

YORKSHIRE PUDDING

One pint sifted flour, one pint milk, one t.easpoonful bakmg powder,
one-half teaspoonful salt, four eggs. Bake, and serve wlth powdered sugar
sprinkled over it. 'To be eaten w1th roa.st beef.—M=ne. H. H. @RIDLEY.



OEGEMABLES.

‘““Cheerful looks make every dish a feast.”—MASSINGER.

VEGETABLES.
WHEN IN SEASON.

Artichokes, July to October ; Asparagus, May to July ; String Beans,
May to September ; Case-Knife Beans, July to October 4 Radishes, March
to September ; Cranberry or Pole Beans, July to October ; Butter Beans,
June to September ; Lima Beans, September to October ; Green Peas, June
to October; Pie Plaut, early spring; Tomatoes, July to September ;
Melons, August to September; Squash, July to September ; Windsor
Bean, June to September; French Beans, June and enwards; Scarlet
Beans, July to October ; -Caulifiower, October and all winter ; - Cabbage,
May and all summer ; Savory, September to January ; Red ,Cabbage, July
to September ; Cabbage, Plants, all the year; Carrots, May to ‘Winter ;-
Celery, June to March; Cucumbers, June to Beptember ; Endive, June
and all winter ; Lieeks, September and all winter ; Lettuce, April and all
summer ; Green Corn, July to September ; Onions, June to November.

ESCALLOPED POTATOES.

Cover the bottom of the baking-dish with bread-crumbs; add a layer
of sliced potatoes, bits of butter, pepper and salt; fill the dish with.
alternate layers; wet the whole with milk and bake one and oene-half

hours.—MRs. CLEVELAND.

Pare and slice and let them lie in cold water about an hour; butter a
‘deep dish and put in alayer of petatoes ; sprinkle with salt, pepper and
good bits of butter ; then another layer of potatoes. seasoned, and so on
until the dish is filled ; a little chopped onien improves it very much;
cover the whole with milk-and bake two hours.—MRs. FARR.

'SARATOGA POTATOES.

Cut nice pota\tt_;es into very thin slices; put them into cold water, with
a smafl bit of alum added, to make them crisp ; let them stand over night;
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rinse in cold water and dry them with a crash towel ; fry them a light
brown in boiling fat, sprinkle a little salt on them and senve.ﬁMRs. C. P.

LvMAN.

LYONNAISE POTATOES.

Out cold potatecs in dice ; put fat in a sauce-pan, and when hot put in
an onion shred fine, and when cooked brown, putin the potatoes and cook
not very brown ; just before taking up throw in one tablespoonful of
chopped parsley.

POTATO ROLLS. .

Take cold, mashed potatoes ; add a little salt and make into balls with
a little flour ; flatten them and drop into hot lard or drippings and fry
until they are a delicate brown on both sides —MRs. CHAS. SANBORN.

HOW TO COOK ASPARAGUS.

Cut up the asparagus in small pieces, cook until tender, season with-
butter, pepper and salt, and add a litlle milk ; have slices 'of nicely-but-
tered toast, and serve the asparagus on the toast.—Mgs. C. P. LymaN

TO BOIL ASPARAGUS.

Large or full grown asparagus is the best. Before you begin to .pre-
pare it for cooking, set your dish on the fire with plenty of waier, and
sprinkle into it a spoonful of salt; your asparagus sheuld: be all of the
same size ; scrape the stalks till nice and white; cut them all of equal
length and short, leaving them but two or three inches below the green
part; as you scrape them throw them into a pan of cold water. Then, tie
them in small bundles with tapes, as twine will cut them ; - when the water
is boiling fast, pust in the asparagus and boil one hour or one hour and a
quarter ; toast slices of bread sufficient to cover the dish ; having drained
the asparagus, using the liquor to moisten the bread,lay on the toasf ;
witht all the heads peinting towards the center, the stalks . spreading out-
ward ; serve up melted butter with it.—BELLE GOLDTEWAITK ‘

STEWED TOMATOES,
Peel and cut them up, stew hard for half an hour ; season Wigh'péjjpér,
butter, salt and sugar, adding a few bread or cracker crumbs. SR
RAW TOMATOES.

Do not loosen the skins with scalding water, it impares the flavor and
destroys the crispness. Pare with a keen knife,, slice -and ‘lay in ampass
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dish. Serve with pepper, salt and vinegar,” or sugat.—BELLE GoLD-
THWAIT. o

SUMMER SQUASH.

rhe green or summer squash is best when the outside is beginning to,
turn yellow, as it is then less watery and insipid than when younger : wash
them, cut into pieces and take out the seeds; boil them. till quite tender ;
when done, drain and squeeze them well till you have pressed out all the
water ; mash them with a little butler, pepper and salt.

CUCUMBERS.

Pare nearly from end to end ; slice thin and lay in ice-water one hour ;
drain and season with pepper, salt and vinegar; lay small pieces of ice
among them, also slices of omions if you wish. Cucumbers should be -
eaten the same day they are gathered ; leave them in a cool place until you
are ready to pare them.—BELLE GOLDTHWAIT.

PUMPKIN,

Deep colored pumpkins aré generally the best. Ina dry warm place
they can be kept perfectly good all winter. When you prepare to stew a
pumpkin, cut in halves and take outall the seeds. Then cut it in thick slices
and pare them ; put into a pot with a very little water and stew it gently
till soft enough to mash ; drain and squeeze till dry as you can get it ; mash,
and season with a little salt, pepper and a very little butter.

BOILED PARSNIPS.

If young, scrape before cooking ; if old, pare ‘carefully, and if large
split ; put into boiling water, salted, and boil if small and tender, from one-
half to three-quarters of an hour, if full-grown, mere than an hour ; when
tender, drain and slice lengthwise, buttering well when you dish.

CELERY.

Celery can be kept for a week or longer by first rolling it up in brown
paper, then pin it up in a towel and keep it in a dark place, as cool as pos-
sible. Before. preparing it for the table, place it in & pan of cold water
and let it remain for an heur? it W1ll ma.ke it crisp and cold.—M=s. J. W.
RATHBURN.

ESCALOPED TOMATOES

Take six large ripe tomatoes or one can of tomatoes put first a layer
of tematoes cut in thin slices in the dish ; sprinkle a little sugar over them ;
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“then a layer of rolled crackers, a little pepper and salt, another layer.of
‘tomatoes and another layer of crackers; on this last layer of crackers ppt -
bits of butter, besides the pepper and salt and then pour half a cup of hot
water over all ; buke three guarters of an hour.

CELERY.

Scrape it well and let it lie in cold water till shortly before it goes to
the table ; then dry it in a cloth, trim it and split down the stalks almost 16
the bottom, leaving on a few green leaves. Send it to thé table in a celery .
glass half filled with water, and serve with salt only.

BAKED BEANS.

One-quart of beans, soaked over night; in the morning put them in
a kettle of cold water and parboil till tender but not until they | break ; Just
before skimming add ene-half teaspoonful of soda ; skim and put in a bak--
ing dish®with one peund of lean pork in the center ; cut the rind in small
squares ; one desertspoonful of molasses ; cover wiith ‘water ; bake four
hours.— MRS, GOLDTHWAIT.

CORN OYSTERS.

Grate young sweet corn, and-te one pint, add one egg, well-beaten.;
one small cup of flour ; one-half gill of cream; one teaspoonful salt; fry
in hot fat, by teaspoonfuls.—AGNES ALLYN.

TOMATO OYSTERS.

Slice six good sized tomatoes ; put in a kettle and pour.a quart of boil-
ing water on them ; now put in an even teaspoonful of soda ; boil ﬁfteen
minutes. Pour on a pint of milk and season ag you would ovste.rs—é-
MR, CLEVELAND.

MACARONI A LA CREME.

Break the macaroni into inch lengths and coek ten minutes in boiiin‘g :
water ; drain this off, add a cup full of milk with a little salt ; cook uﬁtll‘
tender. In another dish heat a cup of milk ; thicken With a teaspoonfulvb
of flour; add a tablespoonful of butter and a beaten egg. Pour thls over. .
the macarom after it is dished.—M=gs. E. J. PoMEROY.- )

SWEET CORN PIE.

If the corn is young cut it from the. cob xf old, grate it, . One ‘cup of
milk, one-half cup of flour, one beateri egg, a little galt and tmtter. “Put
in a deep pie plate and eat as you would escalloped oysterg,
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BAKED MACARONL.

. Boil or steam macaroni in water till ¢lear ; drain and putiin a pudding
dish with grated cheese on top, then pour over it-a little salted milk and a
little butter, Bake from twenty to thirty minutes.

POTATOES ON THE HALF SHELL.

Hot baked potatoes, halved ; take out the inside, saving the shells.
Season the filling with salt, pepper, very little butter. or cream, then
replace in the shells. Put in the oven to brown ; serve hot.

SARATOGA POTATOES.

Pare and cut in lengths of the potatoes. Dry with a cloth and fry in hot

TawA






SALADS.

SALADS.

““To make a perfect salad, there should be a miser for oil, a spendthrft
for vinegar, a wise man for salt, and a2 madcap to stlr the ingredients up
and mix them well together.”

To make this condiment your poet begs

The pounded yellow of two hard-boiled eggs ; -

Two boiled potatoes, passed through kitchen sieve

Smoothness and softness to the salad give ;

Let onion atoms lurk within the bowl,

And half suspected, animate the whole ;

Of mordant mustard add a single spoon,

Distrust the condiment that bites so soen ;

But deem it not, thou man of herbs a fault

To add a double quantity of salt; ‘

Four times the spoon with oil from Lucca crown,

And twice with vinegar, procured from town ;

And lastly, o’er the flavored compound ‘toss

A magic soupcon of anchovy sauce.

O green and glorious ! O herbaceous treat !

"Twould tempt the dying ancherite to eat ;

Back to the world he’d turn his fleeting soul,

And plunge his fingers in the salad bowl ;

Serenely full, the epicure would say, :

‘“‘Fate can not harm me—I have dined to-day. »
Sydney Smith.

SALAD DRESSING.

The yolk of. »o,ne egg, stir in nice s;alad oil & few drops at.a time, till a
thick paste ; theh'add one teasmoonful of mixed mustard, a little salt, and
cayenne pepper about the size of & pea ; the.n thin it with the juice of a
lemon or vinegar till of ‘thg consistency. of cream. This is a nice dressing
for chicken with celery, lobst.tr with: Jetbuce, or cold boiled potatoes with
capexs.—MRs, J. 8. IVICELWAIN,
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SALAD DRESSING.

Yolks of eight eggs, well beaten; one tablespoonful of salt, three_
tablespoonfuls of prepared mustard ; one-half cup of cream; one cup of
milk, one cup of butter, melted, one-half pint of vinegar, cayenne pepper,
stir thoroughly together over the fire till thick as cream.—MRs. WARD. -

DRESSING FOR CABBAGE.

Shred the cabbage ; sprinkle with salt and pepper, put a half-cup of
vinegar over the fire with a piece of butter the size of a° walnut, and a
little made mustard ; when it comes to a boil, pour it onto a beaten egg ;
return to the saucepan and then to the fire, and let it thicken a little ; pour
over the cabbage at once, tossing lightly with a_silver fork.—Mgs. M.
ADAMY ALLEN. ' '

DRESSING FOR COLD MEATS OR SALADS.

TFour eggs beaten very nicely, one tablespoonful mustard, one table-
spuonful butter or oil; pinch of salt, tumbler of vinegar, cook as you do
custard.—A.

CHICKEN SALAD.

Meat of two chickens ; three-feurths the bulk of celery ; yolks of two
cgygs, raw, beaten for ten minutes; add two large teaspoonsful of made’
mustard, mix it in well, then add ons teaspoonful of best vinegar, then add
the oil or mnelted butter, a drop at a time, beating constantly with a fork
until the dressing is as thick as cream ; boil four eggs hard, put them over
in cold water, let them boil over a brisk fire ten minutes, into the hard-
boiled yolks, made smooth with a little cold water, put one teaép@'o’nfill of
pepper and a dash of cayenne pepper, four teaspoonsful of sugar, one
tencup of vinegar, then pour slowly into the first preparation ; sprinkle the
chicken with salt and pepper; pour dressing over, miiiﬂg'as_lightly_ as
possible with a silver fork. Garnish with the whites of the hard-b8iteg
cugs.—-Mirs. M. ApaMS ALLEN. ‘ ' '

Dress, stuff and bake ; then remove the skin and chop the medt ; boil
bard three eggs, chop the yolks and put in, then chop one:half bunch of’
celery and add alittle salt. Then add the salad  dxéssing.-——MRgs. JOEL
RUSSELL. i A

LOBSTER SATLAD.

To three lobsters take four hafd-boiled eggs, the ‘yolks rubbed smooth
with one teaspoonful of dry mustard, and one ¥aw egg  stirto:.a’cream,
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two tablespoonsful of melted butter, a little salt, thln wmh v1negar chop-
lobster, lettuce, and the whites of the eggs together Pour the dressing
over it last.—M=rs. W. S. LooMis. \

Take one large lobster chopped fine, one large head of letiuce; boil
five eggs hard, separate the yolks and whites, beat the yolks to‘a fine flour ;
add one teaspoonful of mustard, four teaspoonsful of salad oil or butter,
one-fourth teaspo.nful of red pepper; when well mixed pour one cup Of
vinegar slowly on the egg paste, then stir it in with the lobster and lettuce ;
slice the whites of the eggs and lay on the top of the dish. Garnish with
lettuce.—MRs, WARD.

HAM SALAD.

To four pounds of boiled ham, chopped fine, with considerable of the
fat, add one-half cup of mustard ; one great spoonful of sugar, four raw
eggs, (or not), moisten to suit the taste with vinegar, one-half teaspoonful
pepper, chopped celery. Garnish with celery.—Mrs. A. A. Warr,

POTATO SALAD.

~ Cold potatoes sliced ; one hard-boiled egg; take out the white and
chop with celery, lettuce or cabbage ; take the yolk and one tablespoonful
of water, two of melted butter, salt, pepper, two teaspoonfuls of mustard, -
one-half cup of vinegar, a little salt, mix and pour over the potato before
eating.—Mrs. HopGE. '

Slice four or five cold potatoes and two boiled eggs, place the slices of
potato and egg in a dish together, seasoning with pepper, salt and a little
onion ; over the whole pour two-thirds of a cup of vmega.r Excellent
with baked beans —MRs. WILEY. '

CABBAGE SALAD.

One egg, three tablespoonsful of sugar, butter size of a walnut, one
tablespoonful of ground mustard, a little salt ; mix well and stir into one.
pint of cold vinegar ; boil, while boiling hot pour it over the cabbage ﬁnely ‘
-cut.—MRs. WILEY. ,

Two eggs well beaten, one -teaspoonful eachi of salt, pepper and
mustard, well mixed with eggs, four tablespuonsful melted butter, six table-
spoonsful of cream or milk, all well mixed, set it on the stove, and when
quite hot mix one-half pint nice’ vmegar cook all together, stirring con-
stantly until it thickens ; it should be as thick as cream ; chop fine, one
medium-sized cabbage, and one-half hour before eating pour over it the
dressmg, cold —Mzs. J. D, HArDY. .
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One head of cabbage, chepped fine; put in a frying pan one-half cup
of vinegar, one tablespoonful of butter,"one half teaspoonful of salt, oné:
half teaspoenful of pepper; boil three minutes. Pour over the cold

chopperl cabbage.

One-half pint of sweet milk, one egg, beil two minutes ;. pbur over
the cabbage when ready for the table. Set away four heurs before using..
—Mgrs, Wu. S. LooMis.

EGG SALAD.

When cold, cut twelve hard boiled eggs in halves, remove the volks,
keeping the whites unbroken ; rub the yolks as fine-and smooth as possible,
work in a tablespeonful of butter, and season te taste ; add a little celery
or lettuce cut very fine, and two small teaspoonsful of mustard wet with
vinegar ; mix all together into a smooth paste ; if not moist enough add
more vinegar, fill the whites, garnish with parsley or celery tops, and it
makes a handsome dish for tea.—Miss FANNY Forp

RIPE CUCUMBER SALAD.

Twelve large ripe cucumbers cut up in dice shape ; let the’m stand
over night in salt, and drain off thoroughly in the morning'; add six green
peppers, three or four onions, chopped fine, with one-half gill celery seed,
one ounce white mustard and same of black ; cover with cider vinegar,
and let it stand two or three weeks when it is ready to eat.—Mrs. A. L.
SHUMWAY.

CHEESE STICKS.

One cup of grated cheese; one cup of flour, a small pinch of cayenne
pepper, butter same as for pastry ; roll thin, cut in narraw strips, and bake
a light brown in a quick oven. Serve with salads.



SAUGES.

GRAVY FOR TURKEY.

Boil the heart and gizzard till very tender, chop fine ; take from the
dripping pan in which the turkey was roasted, as much of the liquor as
desired ; one spoonful of flour mixed with cold water, pour slowly into the
hot liguor, stirring constantly ; cook three minutes. Salt, pepper, then add
the chopped heart and gizzard. .

GRAVY FOR BOILED OR BAKED FISH.

One-quarter pound of butter ; large spoonful- of flour, thoroughly
mixed ; one cup of boiling water ; salt if needed ; take the yolks of twe
hard-boiled eggs; pulverize and add to the above: cook three minutes
before the egg is added. If you wish the gravy to be dark scorch the flour.

BREAD SAUCE.

Two cups of milk, one cup of bread crumbs,  one-quarter ¢f a good:.
sized onion ; one tablespoonful of butter, salt and pepper to taste ; let onion
and milk come to a boil together ; have bread very dry ; (dry previously in.
oven); roll rather fine and sift through flour sieve, put. fine crumbs in milk
and cook ten minutes, then take out onion and add seasoning and butte’r';
put tablespoonful of butter in small fry pan; when very hot, but not
burning, add coarse crumbs and stir constantly until crisp and brown.
Sprinkle over birds or game of any kind and pour.sauce around and
serve.—MRs, WM. A, PRENTISS.

MINT SAUCE.

To one tablespoonful of very finely chopped mint,v" add one of sugar
and two of vinegar.—MRs. WARD.

To tablespoonsful green mint chopped fine ; one !:a.bleépooﬁful white
sugar, about one-half cup best cider vinegar ; put 'vinegarand sugar into the
sauce boat ‘and stir in the mint. Let it stand fifteen minutes befere serv-
ing.—Mzs. W. R.’KEwMP.
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TOMATO CATSUP.

Slice the tomatoes and boil. When done, strain, and to four quarts
of juice add one quart of vinegar, two tablespoonsful cinnamon, two table-
spoonsful of cloves, two tablespoensful of allspice, two tablespoonsful of
mustard, twe tablespoonsful of black pepper, pinch of red pepper. Boil
three or four hours, bottle while hot.—MRs. OUTTERSON. "~

One bushel of tomatoes, one half-pint of salt, one eunce ef cloves,
one-half ounce black pepper, three sticks of cinnamon, one-half gallon
_vinegar. one-quarter pound allspice, one-half ounce each of black and
white mustard, one-half teaspoonful cayenne pepper, one grated nutmeg.
—M=rs. W. B. C. PEARSONS.

Crush, with skins, six quarts of tomatoes ; six tablespoonsful of salt,
two tablespoonsful of cayenne pepper, six tablespoonsful of mustard seed,
three tablespoonsful of allspice, six tablespoonsful of mace, six red
peppers, six tablespoonsful of cloves; use whole spiees ; three pints of
vinegar. Stew slowly for three hours ; simmer down half ; strain through
a sieve.—MRs. A. E. JoxEs.

To one gallon of tomatoes boiled and strained, add six even tablespoons-
ful of salt, four tablespoonsful each of cloves, cinnamon and alspice,
three teaspoonsful of black pepper, one pint of vinegar, one cup of sugar ;
boil three hours or until thick enough to suit.—Mgrs. C. H. PRENTISS,

GRAPE CATSUP.

To five pounds of grapes, boiled in one half-pint of water and strained,.
add three pounds of sugar, one pint of vinegar, two teaspoonsful each of
all kinds of spice, and one teaspoonful of black pepper or cayenne to suit
the taste l

- CHILI SAUCE.

Forty-eight ripe tomatoes, ten peppers, two large onions, two quarts of
vinegar, four tablespoousful of salt, two teaspoonsful of cloves, two tea-
spoonsful of cinnamon, two teaspoonsful of nutmeg, two teaspoonsful of
allspice, one cup of sugar ; slice the tomatoes ; chop pepper and onions
together ; add vinegar and spices and boil until thick.—Mazs. J, J. FRAZER.

Take thirty large ripe tomatoes, remove the skin, cut in large squares,
then add six green peppers finely chopped, six onions ﬁnely ‘chopped, four
tablespoonsful salt, five tablespoonsful sugar, six cups of vinegar ; simmer
all together half an hour; when cool stir in one tablespoonful of gmger
one tablespoonful of cloves one tablespoonful of -allspice, one and. one-

half tablespoousful of cinnamon, two nutmegs. Bottle up.—Mgs. Dr.
TurrLE, ' ‘



29

Lard the bottom of a porcelain kettle ; one peck of ripe tomatoes, peel
and coek them ; five large green-squash peppers, leave in about a dozen -
sceds, four large onions chopped very fine, peppers chopped very fine, also ;
Leal with the tomatoes one hour and a half, put it threugh the colander 5
let it boil about twenty minutes; season with -one large spooni,u] of
mustard mixed with a little vinegar, a small half teacup of salt, one.cup of
brown sugar, three pints of vinegar ; add cinnamon and cloves ; let it boil
fifteen minutes after seasoning. Bottle or can.—MRs, SEARS,

BORDEAUX SAUCE. -

Two gallons chopped cabbage ; one gallon chopped tomatoes, (green) ;
one dozen onions, medium size ; one ounce celery seed, one ounce whole
allspice, one ounce cloves, six green peppers, one-half pound white mustard
seed, one gill salt, one and three-quarter pounds of brown sugar, one gallon
vinegar ; mix all and boil fifteen minutes.—Mgrs. W. R. Kump.

CRANBERRY SAUCE.

One quart of cranberries, one pint of sugar, one pint of boiling water ;
allow them to just boil up once.—Mrs. W. W. WARD.

APPLE SAUCE.

Take one cup of sugar and one cup of boiling water, put in the
sauce-pan ; pare, core and quarter the apples ; drop into the liquid, cover
and let cook till tender ; remove from the fire and let stand till cool, then
turn out, and the appleswill be whole.—MRrs. G. . GOLDTHWAIT.

Paie, core and slice some fine apples ; put them into a sauce pan with
just sufticient water to keep them from lgirning, and some grated lemor
peel ; stew them till quite soft and tender, then mash them to a paste, and
make them very sweet with sugar, adding a small piece of butter and some
nutmeg ; apple sauce is eaten with roast pork, roast goose and roast ducks.
Be careful not to have it thin and watery.






SWEET RPIGKLES.

SWEET GRAPE PICKLE.

Eight quarts of grapes, seven pounds of brown sugar, ove pint of very
sharp vinegar, two tablespoonsful of ground cloves,” two tablespoonsful of
ground allspice, remove the skins from the grapes, boil the pulps tender
and strain through a sieve ; boil the skins in the vinegar and ‘spices two
hours, (using judgment), then add the pulp and sugar; boil slowly a little
as you would jelly ; when you perceive it to be jelly-like put in bowls or
glasses,—Mrs. M. ApAMS ALLEN.

WATERMELON PICKLE.

Take your watermelon rinds and cook them in vinegar, sugar and
spices ; one pound of sugar to a pint of vinegar; when tender remove the
rinds and boil down the syrup ; then pour it over the pickles.—Rosa M.
PAPILLION.

PICKLED PEACHES.

One-half peck of peaches; two pounds of brown sugar; one ounce
stick of cinnamon ; one pint of vinegar; beil sugar and vinegar together
twenty minutes ; put .your pea,(,hes in hot water for an instant, and on
taking them out 1ub off the fur with a coarse towel ; then stick four cleves
into each peach and put them in the syrup and beil tlll tender.—Mgrs. L. F.
HAYWARD.

- SWEET PICKLED PEARS.

One quart of vinegar,; three pou‘nds of ‘sugar ; one teaspoonful of
cinnamon ; one of allspice ; stick about six whole cloves into each pear ;
heat the vinegar ; then add the sugar ; then the spices tied in a bag ; when
this is boiling hot, pour over your pears which have previously been put in
a jar ; the péars should be a little mellow.—M=zs. F. K. BLODGETT.
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SWEET CURRANT PICKLE.

Seven pounds of ripe currants; five pounds of sugar; one: pint 6f
‘vinegar ; two ounces of cloves ; two ounces of cinnamon ; four nutmegs ;
boil four hours.—MRs. JOEN C NEwTON.

CURRANT PICKLES

Seven pounds of currants, four and a half pounds of sugar, one pint
of vinegar, put the sugar in the vinegar when hot, when dissolved put in
the currants and let them boil fifteen minutes. —J. W.

SPICED CURRANTS.

Five pounds of currants ; four pounds of sugar, one pint of vinegar,
two tablespoonsful of cinnamon, one tablespoon_ful of cloves, one nutmeg,
Doil one hour. Jam the currants before boiling.—Mgs. J. D. HARDY.

SPICED HUCKLEBERRIES.

Six quarts of berries, three pounds of sugar, one pint-of vinegar,
two desscrtspoonsful of cinnamon, two dessertspoonsful of cloves; tie
the spices in a bag, put all in a kettle and boil four hours. Can while hot.
—Mgrs. N. H. WHITTEN. '

SWEET PICKLE.

Take a peck of green tomatoes and a few onions sliced; let them
stand in salt und water twenty-four hours ; strain off the water, then boil
in three quarts of vinegar till tender ; take them out of the vinegar, and
boil in the vinegar, mace, less of cloves, ginger, half an onnce each ; one
tablespoonful of pepper, one tablespoonful box mustard, one-half cup of
olive o0il, two pounds of brown sugar, and pour over the tomatoes. = A
little celery sced hoiled with the rest is gool; will keep well.—M=xg. W '
B. C PEARSONS.

SWEET GREEN TOMATO PICKLES.

Take eight pounds of green tomatoes, slice and sprinkle over them a
teacup of salt, and let them stand over night ; in the morning dradn them
out of the brine, and put them into a kettle containing fouf quarts of vine-
gar, two pounds of brown sugar, one ta,blespoouful of ‘cinnamean, . one
tablespoonful of allspice, one tablespoonful of cloves, one ta,blespoonful of
black pepper. Boil until tender —-—MRS A “T. TUTTLE

RIPE TOMATO PICKLE

Seven pounds of fruit, three ‘potnds of sugaT one pmt of vmegar ‘
cloves.—Mgs. A. T. TuTTLE.
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SPICED TOMATOES,.

One gallon of vinegar, two pounds of brown sugar, one ounce stick of
cinnamon, one ounce of whole cloves, one ounce of allspice, scald this; then
slice tomatocs and put in the vinegar until used up.—Mrs. H.

TOMATO CONDIMENT.

Eight pounds skinned tormatoes, four pounds of brown siigar, boil till
thick and stir often ; one quart of cider vinegar, one teaspoonful of mace,
one teaspoonful of all kinds of spice ; boil five minutes.—Mrs. H.






SOUR PIGKLES.

““Hunger is the best seasoning for meat,”—CICERO,

CHOW-CHOW.

Slice one peck of green tomatoes ; sprinkle over one large cup of salt;
let stand over night ; drain off and add six green peppers and six onidns
chopped fine ; mix with two pounds of sugar these spices, two tablespoons-
ful of ground mustard, four of fine black mustard seed ; one tablespoonful
each, of whole cloves, peppercorns, ground cinnamon and mace ; oue-half
tablespoonful of pepper ; put layer of tomatoes in the-kettle, cover with the
spices another layer of tomatoes and so on till all is used ; cover with vine-
gar and let cook slowly two hours; canin tight cans and it will keep years ;
best when three years old.-—MRrs. H. H. GRIDLEY.

PICKLE LILY:

Slice one peck of green tematoes; add one pint of salt; cover with
water and let stand twenty-four hours ; rinse off with water; take twelve
green peppers, ten onions, one head cabbage ; squeeze the tomatoes out of
the water and chop them-all together ; cover them with vinegar and let"
scald ; draw off vinegar; add a little molasses; two tablespoonsful of
ground cleves ; two tablespoonsful of cinnamon ; add ground horse-radish
to suit taste ; mix; cover with fresh vinegar and a little brown sugar on
top of the jar ; four spoonsful of horse-radish will de ; this will keep for
months in fall and winter. —Mgs. J. 8. WEBBER. “ ‘

" One peck of green tomatoes ; one quart of onions chopped fine ;" one .
cup of salt; let them stand ever night ; drain well, and add one head of
cauliflower ; one quart of peppers (chopped) ;- stir in two ounces of cloves,
two of allspice, two of cinnamon, two ef maee, four ounces of mustard
seed ; cover with good cider vinegar ; heat quite hot and put into jars;
cover when cold.—M=gs. J. D. Hirpy, '

EAST INDIA PICKLE.

One peck of green tomatoes ; four heads of cauliflower, salted twenty-
four hours ; drain, and mix with’a handful of horse-radish ; one ounce of
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cloves ; one ounce of cinnamon ; ten or twelve green peppers chopped fine;™
one-fourth pound of brown sugar; one-fourth pound each of black and
white mustard seed ; one-eighth pound of celery seed ; three bunches of
celery, chopped ; fifty small cucumbers, put all in a kettle and add two
quarts of vinegar and one quart of water; scald ten minutes, (not boil),-
then drain and add cold vinegar enough to cover it ; cook five minutes.—
Mgrs. W. W. WarDp, MRrs. A. L. SHUMWAY. ‘

PICKLED RED CABBAGE.

Four large heads of cabbage cut into quarters; boil till tender; take one-
half teacupful of salt and one ounce each of whole ¢loves, cinnamon and
allspice ; drain the cabbage, put it into a stone jar, sprinkle on two-thirds
of a cup of salt; add the spxces cover with hot vinegar and cover tightly.
—MRs. A. A. WAIT

Choose two middle-sized, well-colored ‘and firm cabbages ; shred them
very finely, first pulling off the outside leaves ;y mix with them one-half
pound of salt; fie them up in a thin cloth and let hang for twelve hours;
then boil one quart of vinegar with one ounce of ginger, one half ounce
of black pepper, one-fourth ounce of cloves, put the cabbage into jars and
pour the vinegar over it when cold.—Mgs. J. W. RATHBUBN

HODGE PODGE.

Two quarts of chopped green tomatoes, two quarts of onions, two
quarts of green peppers; to the six quarts add one pint of brown mustard
seed, one cup of salt ; after standing three days, add Vlnegar sufficient to
cover it,—MRes. J. J. FRAZER.

CGUCUMBER PICKLE.

Place one-half peck of small cucumbers in a jar ; make a brine with'
two cups of salt and pour while hot over the cucumbers ; close tightly and
let remain three days ; four quarts of vinegar, add one dozen small onions ;
one ounce each of ground spices, {(cloves, cinnamon, allspice), drain t.he
cucumbers and return to the jar, then add the spices tied in a bag, and the
onions ; pour over these the hot vinegar, close tightly.—M=s. A. A. Warr.

One peck of cucumbers, sprinkle over with salt and cover with boﬂmg
" water ; the second morning, pour this off and repeat the same ; the third
mornmg cover with scalding vinegar ; add two green peppers; scald the same_
vinegar for two more mornings and pour agam on the cucumbers tie one
ounce of whole cloves'in a bag and add. —MRB L. F. 'HavywaRrD.

To twelve large ripe cucumbers, cut up in dice shape which let stand
in salt over night; drain off thoroughly‘ in the morning. A.dd 51x green
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peppers and three or four onions chopped fine, with one half-gill of celery,
one ounce of white mustard seed and the same of black ; cover with cider.
vinegar ; let stand two weeks or longer before usmg —Mgzs. WARD.

GREEN TOMATO PICKLE

Slice two gailons of green tomatoes ; put them into a pan with a layer
of salt and a layer of tomatoes, with half a dozen of sliced onions alter-
nately put with the tomatoes and. salt; let them remain in salt all night ;
the next morning rinse and drain well ; put thenr into a kettle with one
gallon of strong cider vinegar, four pounds of brown sugar, feur table-
spoonsful of mustard, four of ground allspice, four of ground ginger, five
of cinnamon, four of cloves, four of black pepper, four of celery seed, one-
half dozen red or green peppers, sliced fine, two teaspoonsful of ground
mace, four tablespoonsful of olive oil ; det boil three or four hours ; then, if
the vinegar is pet as strong as it should be, while the pickles are stlll warm,
add a quart of cold vinegar.—MRs. JoEN SMITH.






BREAKFAST AND SUPPER.

“Dinner may be pleasant ;
So may social tea ;
But yet, methinks the breakfast
Is best of all the three.”

PARKER HOUSE ROLLS.:

Two quarts flour ; one teaspoonful salt, and two tablespoonsful of
lard ; one pint scalded milk ; one cent’s worth yeast ; one scant half cup
of sugar ; mix well Hour, lard and salt; when the milk is lukewarm add
yveast and sugar ; make a deep hole in the mixture, just covering it lightly
with flour; let it rise seven or eight hours ; then mix soft as bread ; roll
out ; cut round ; lap over, putting a piece of butter between the lap ; them
let the rolls rise previously to baking. —Lrrrian Barkavow, ’

One quart of sifted flour; one half cup of yeast; two tablespoonsful
of sugar, two tablespoonsful of butter, one tablespoonful of lard ; salt ;
pour one pint of boiling milk on all except the yeast, which add when
lukewarm ; mix early in the morning and knead at noon, adding flour to
make as stiff as Dbiscuit; when light roll thin and cut out round ; spread one-
half with melted butter and turn the other over it.—Mrs. G. H. 'PHELPS.

One pint milk, one-quarter cake yeast, or one cent’s worth, two table
spoonsful melted butter, two tablespoonsful sugar, a little salt, mix like
bread at night ; in the morning mould fifteen minutes; again at noon the
same ; roll out; cut with a round cooky cutter, and put in a bit of butter
in each ; fold over and let them rise until time to bake for tea. Quick oven.
—MRgRs. JameEs NEWTON.

FRENCH ROLLS.

Two quarls of flour, one tablespoonful of white sugar ; piece of butter,
size of an egg, rubbed in flour ; one pint of milk, boiled and cooled ; one.
haif teaspoonful of salt, one-half cup of yeast, mix and knead fifteen min-
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utes ; let rise again till light ; cut with large biscuit cutter; brash over
with soft butter ; fold together ; rise again till light ; bake twenty minutes ;
make three dozen.—MRs. J. N. SACKETT.

WHEAT ROLLS.

Two quarts of flour ; (less if Haxallis used), one pint of milk, ene penny’s
worth of yeast, one tablespoonful ef sugar, two tablespoonsful of butter ;
mix at night ; in the morning knead theroughly ; set to rise again; when
light, cut with a biscuit cutter ; butter the edge and fold nearly double ;
bake twenty minutes.—Mgs, E. J. PoMEROY. o

POTATO ROLLS.

Boil one pint of sliced and peeled tomatoes ; pour off the water, mash
fine, add one and one-half pints of water, thenstrain; one-half cup of
sugar, one tablespoonful of lard, cup of yeast; rise over night; flour to
thicken enough to roll.—MRrs. J. J. FRAZER.

CREAM TARTAR BISCUITS.

One quart flour sifted with two teaspoonsful of cream of tartar ; rub
in butter size of an egg ; add sweet milk to make a soft dough one tea-
spoonful of saleratus in the milk.—LILLIAN BARKALOW.

SQUASH BISCUIT.

One pint sifted squash, one-half pint of milk, one-half pint of
yeast, one cup of sugar, butter size of a hen’s egg, a litile salt and a .
little soda ; make them rather stiff ; let them rise over night ; in the morn-
ing mould into small biscuit ; let them rise agalu and bake They afe very °
nice,—Mmrs. M. E. TopPLIFF. :

TEA BISGUIT.

Three cups, of flour, three heaping teaspoonsful ‘of Royal baking
powder, butter size of an egg, make a soft dough with milk and bake
quickly. This also makes a good short cake for berries or fruit—
Mrs. C. P. LYMAN

JOHNNY CAKE.

One teacup of Indian ‘meal, one amd'a ha]f tea(mp of ‘flour, one egg,
two-thirds 6f a teacup of sugar, salt, one teacup- sWeet milk, one- tea,spoon
ful of baking powder —Mgrs. E. 1\([ R.



41

CORN CAKE.

One cup of corn meal, one cup of flour, one-half cup of sﬁgai',. one-
half cup of cream, one egg, small cup of milk, one teaspoonful of baking
powder.—Mrs. HoDpGE.

Two cups of flour, one cup of corn meal, one and a half cups of
sweet milk, one third of a cup of butter, one-half cup of sugar, three
eggs; one teaspoonful of soda, two teaspoonsful of cream tartar.—
Mrs. H. W. CooLEY. '

BUNS.

One pint of milk ; one cup of sugar, one cup of butter, one-half éup
warm water, one egg and a pinch of soda, one half cents worth of yeast.
Mzs. J. R. WORTHINGTON.

One cup of milk, one-half cent’s worth of yeast, one tablespoonful of
sugar, when raised add two eggs, one cup of sugar, one-half cup of buiter,
currants and cinnamon. Flour to make a stiff dough.—Mgs. Geo. H.
Perny. : )

SCOTCH CURRANT BUNS.

Four pounds bread dough ; mix one-half pound of lard in the dough ;
take off a piece for the cover, then mix in three pounds of raisins, two
pounds of currants and spice to taste ; you may add a little orange peel, cul
small ; the cover must be placed about the bun so that no fruit will appear
on the outside. The fruit must be thoroughly mixed with the dough.—
JENNIE WATSON. '

RUSKS.

One pint of warm milk, two eggs, salt, butter size of an egg, one
tablespoonful of sugar, flour enough to knead ; rise ; then make out and
let rise again.—Mrs. F. B. RANLET.

MUFFINS.

One egg, one cup of milk, two c{ips of flour, one tablespoonful of
sugar, two teaspoonsful of baking powder, pinch of salt bake in gem
pans.—MRs. J H. FrARER, MRS. HODG-E

Oupe cup of milk, one tablespoonful of sugar, onc egg, two teaspoons-
ful of cream tartar, one pmt of flour, one-half teaspoonful of soda, a little
salt.——MRs.” A. W. ESLEECK,
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RAISED MUFFINS.

Melt a tablespoonful of butter in one pint of milk, a little salt, two
cggs, half a gill of yeast, flour to make a thick batter.—Rosa M. PAPILLION.

GRAHAM MUFFINS.

One and a half pints of Graham flour, one-half pint of wheat flour, a
pint cup three-quarters full of sour milk, add sour creamuntil full, one tea-
spoonful of sodu, a little molasses and a little salt, bake in gem irons..
Have them hot before turning in the mixture —Mgs. PEARSONS.

One quart Graham flour, one pint milk, half-pint of water, two table-
spoonsful yeast, two tablespoonsful melted butler, two eggs, half teaspoon-
ful of salt, one tablespoontful of sugar ; mix thoroughly ; when light, pour
in hot muffio irou. Bake quickly.—Mgs. E. J. Pomegrovy.

WHEAT MUFFINS.

Three cups of flour, one cup of milk, ene egg, one-half cup of sugar,
one tablespoonful of butter, salt, two tedSpOOI]Sflll cream tartar, one tea-
spoonful of soda.—MRs. CLIFFORD.

RYE MUFFINS.

One egg, one cup of milk, little salt, one third ot a cup of molasses,
one cup of rye flour, one cup of wheat flour, half teaspoonful of soda,
one teaspoonful of cream tartar; beat egg, then put in milk, salt and
molasses ; then rye ; sift soda aud cream tartar through sieve with wheat
flour, put in pan and bave hot before putting in dough ; small bit of lard in
each gem pan.—M. H. CURRIER.

One pint of milk, one pint of flour, one pint of rye ﬂE)ur, half cup of
sugar, three eggs, one teaspoonful of soda, two teaspoonsful of cream tartar, .
one teaspoonful salt. —Mrs. Dr. HUBBARD, :

SQUASH MUTFFINS.

One cup of squash, two cups of milk, two tablespoonsful of butter,'
two tablespoonsful of sugar, two tablespoonsful of yeast ; mix like biscuits
and let them rise over‘night.—CoRA FAIRGHILD. ‘

WAFFLES

One pint of sweet milk, two heapmg teaspoonsful of baking powder,
~flour to make as thick as griddle-calkes ; then add three eggs, well beaten,
and a piece of butter size of an egg, melted Fly brown in waffle iron.—

Mrs. H. H. GrIDLEY.
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Two cups of milk, three cups of flour, .two eggs. one teaspoort-
ful cream tartar, one-half teaspoonful of soda, one teaspoonful of melted
butter. —Mgs. A. W. ESLERCK.

Yoiks of three eggs, ane quart of milk, one-half cup of melted
butter, one heaping teaspoonful of baking powder, afterwards add
the whites of eggs and flour enough to make a thin batter.—
Mrs. W. B. C. PEARSONS,

GRAHAM GEMS.

One egg, onc-third of a cup of sugar, one and one-fourth of a'cup
of sour milk, two cups of graham, one-half teaspoonful of soda, salt.—
Mrs. HopGE.

One cup of sweet milk, one cgg, two tablespoonsful sugar, one and
one-half teaspoonsful of baking powder, butter size of an egg, and a little
salt ; enongh graham flour to make a thin batter. Have gem-pans very het
and bake in a quick oven.—MRgs. F. D HAYWARD. '

One and one-half cups of graham flour, two tedqpoonsful of yeast; two
and one-half teaspoonsful of sugar, one teaspoonful of salt, one cup of
milk, one-half cup of water.—G. A. MAXFIELD.

SALLIE LUNN GEMS.

Two tablespoonsful of melted butter ; one egg ; two tablespoonsful of
sugar ; one cup of sweet milk ; two cups of flour ; one and one-half tea-
spoonsful of baking powder ; bake in a hot oven fifteen minules. —M=rs. M
W. PRENTISS.

SALLY LUNN.

Two eggs ; three cups of ﬂom one cup._of milk ; small pieée of but-
ter ; three tablespoonsful of sugar ; two teaspoonsfui of cream tartar ; one
teaspoonful of soda.—MRs. A. W. ESLEECK.

POP-OVERS OR BREAKFAST CAKES.

One egg ; one cup of ﬂour one cup of mllk a llttle salt ; ‘'makes one
“dozen ; bake in gem pan, p1ev10usly heated in the oven. —Mgs. W. C.
NeweLL, MRs. A. W. ESLEECEK.

EGG POP-OVERS.

. | Three cups of flour, ; three cups of mllk three eggs ; beat eggs twenty
minutes ; add milk and ﬂour bake in quick oven.—Mms. J. J. FRAZER.
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LIGHT TEA’ CAKE.

One cup of sugar ; one-half cup of .melted butter ; one and one-quarter -
cups of milk ; two eggs ; two teaspoonsful of cream tartar; one téaspoqn—
ful of soda ; flour to make a stiff batter ; bake twenty .minutes-in‘a hofu
oven.—Mgs. E. W. BARTLETT, ‘

HUCKLEBERRY CAKE.

.Two eggs ; one cup of sugar ; one cup of sweet milk ; one tablespoon-
ful of butter before it is melted ; one teaspoonful creamtartar ; oue-half
teaspoonful of soda ; no rule for flour, but use considerable ; one pint of
berries.—MRs. WARD. o

STRAWBERRY SHORTCAKE.

One cup of powdered sugar ; one tablespoonful of butter, rubbed into
sugar ; three eggs; one cup of flour; two even teaspoonsful of baking
powder ; two tablespoonsful of cream ; bake in three jelly cake tins; when
quite cold, lay between the cakes nearly a quart of nice strawberries.— -
Mgzs. ‘RoserT H. SEYMOUR.

One-half cup of butter ; one pint of milk ; two teaspoonsful of cream
tartar ; one teaspoonful soda; three pints of four.—Mrs. Jomw C.
NewToN,

LEMON SHORTCAKE.

Make a rich cake, split and butter ; then take rind, juice and pulp of
three lemons, grated ; one cup of sugar, une cup of cream, mix thoroughly
and spread.—Mrs. W. C. NEWELL.

ORANGE SHORTCAKE.

One quart of flour, two tablespoonsful butter, three teaspoonsful of
baking powder ; mix thoroughly with the flour, not very stiff, with milk
or cold water ; work ‘as little as possible ; bake, cut open, and lay sliced
oranges‘between cut in squares and serve with puddmg sauce. Berries
may be used.—Mrs, T o '

- CROQUETTES. .

Take any kind of fresh meat or fowl, chop vety.fine; add an equal
quantity of smoothly mashed potatoes; mix and season with butter, galt
and pepper ; make into cakes; dip in egg. and brea.d crumbs a,nd fry a
light brown. A nice relish for tea —Mags. C. P LYMAN
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HENRIETTAS FOR TEA.

Three eggs, well beaten ; one cup of milk, one teaspoonful of i)aking
powder, salt, flour enough to make a little thicker than for pancakes, fry in
fat or lard and serve hot; with powdered sugar sprinkled over.—Mgrs. H. H.
GRIDLEY. '

FRENCH PUFFS.

Two tablespoonstul of sugar, one tablespoonful of butter one etrg
~one cup of milk, one pint of flour, one and one-half teaspoonful bakmg
powder.—Mrs. JoaN C. NEW1ION.

APPLE FRITTERS.

Pare some nice large apples and cut in thick slices ; dip each in a
batter made of one pint of sweet milk, three eggs, a little salt and one pint
of flour with one teaspoonful of baking powder in it ; fry in butter ; serve
with powdered sugar or a sweet sauce.—Mgs. H. H. GRIDLEY.

CORN FRITTERS.

Two ears of sweet corn, grated fine ; salt, pepper ; mix with one beaten
egg ; make into small cakes and fry in lard or butter.

CRUMB GRIDDLES.

One pint of milk and one cup of bread crumbs; soak over night ;
then add one half teaspoonful of salt; one egg, two tablespoonsful of
molasses, one tablespoonful of melted lard, one teaspoonful of soda ; flout
enough to make a batter.—MRs. G.e\H. GOLDTHWAIT.

WHEAT GRIDDLE CAKES.

Three cups of flour, three teaspoonsful of baking powder, butter size
of an English walnut ; milk to make a batter.—Mgs. J. E. Krrroee. -

FISH BALLS.

Boil potatoes and mash; pick up codfish very fine and pour on boiling
water ; let stand till soft, then add the potatoes, having half as much fish
‘a8 potatoes ; one egg, well beaten, two tablespoonsful of cream, a little
pepper ; fry before the potato gets cold in spider with butter or salt pork.

~Mgrs. H. H GRH)LEY
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BREAKFAST DISH,

One small pint of finely chopped and shredded codfish ; one heaping
quart of pared potatocs: boil twenty ‘minutes; turn off the water and
mash the potatoes with the fish ; add a piece of butter size of an egg, and
one egg ; put in a pudding dish, set in the oven and brown lightly —MEs.

WARD.
TURKEY HASH.

Take of roasted turkey, chopped fine, as much as you care to put in a
sauce-pan ; pour in cream enough to permeate all in the pan, and a little
butter and season to taste ; when thoroughly cooked or heated through,
pour it on warm toast that has been buttered, if preférred ;. then put on the
toast a fresh.poached egg, one for each person; serve piping hot.—MRs.
W. S. LoowMis.

HAM AND EGG ON TOAST.

Chop fine, pieces of cold boiled or fried ham ; toast add butter slices
of bread ; spread the ham on the bread, and place in the oven about three
minutes ; beat six eggs, with one-half a cup of milk, a little pepper and a
teaspoonful of salt; put this mixture in a sauce-pan with two tablespoons-
ful of butter, and stir over the fire until it begins to thicken ; take off apd
beat for a minute, then spread on the ham and toast.—F. B. RaNLET.

CHICKEN CROQUETTES.

One solid pint of finely chopped, cooked chicken'; one tablespoonful
of salt ; half a teaspoonful of pepper; one cupful of cream, rich milk or -
chicken stock ; one tabléspoonful of flour ; four eggs; one. teaspoonful of
onion juice ; one tablespoonful of lemon juice ; one pint of bread crumbs;
three tablespoonsful of butter ; put the cream or stock on 16 boil ; mix the
flour and butter together, and stir into the boiling cream ; then add -the
chicken and seasoning ; boil two minutes; add two of the eggs. well
beaten ; take off the fire, and set away to cool ; when cold, shape and fry
in the following manner : take about a tablespoonful of fhe mixture, and
roll in both hands in the shape of a cylinder ; roll in crumbs, then in salted;
beaten egg ; place a few at a time in a frying basket, and plunge in boiling
fat : cook about two minutes, or until a rich brown ; veal, mutton, lamb, -
beef, turkey, fish and lobsters can be prepared in the same manner.—F. B,
RANLET.

OMELETTE.
Six eggs—whites and yolks beaten separately ; one pint of milk ;- one-

half teacup of flour; salt to taste; add whites of eggs last and mix only
_partially. —AeNEs ALLYN.
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Six eggs—yolks and whites bealen separately ; one cup. warm milk
witht a tablespoonful of melted butter in it ; one tablespoonful of flour wet
to a paste and put into the milk ; add the whites last ; cook in a spider till
the bottom is done ; then put in the oven till cooked through ; then roll
up ; salt and pepper.—MRrs A. L. SEUMWAY.

STUFFED EGGS.

Boil the eggs hard, and cut them in two ; take out carefully the yolks;
mash them well, adding a little finely minced onion, parsley, pepper ao
salt 5 mash alo, double the quantity of bread which has been soaked in-
milk ; mix ull together, and bind them with the raw yolk of an egg ; stuff
the eggs with this mixture, so that each half has the appearance of contain-
ing a whole yolk ; swnooth the remainder of the mixture on the bottom of
a pie dish ; arrange the halves symmetrically in the bed, and brown a 11ttle
in the oven.—Mmrs. C. P. LyMaN.

BOILED EGGS.

The fresher they are the longer time they will require for boiling ; if
you wish them guite soft, put them into a sauce pan of water that is boiling
hard at the moment, and let them remain jn it three minutes; in ten
minutes fast boiling they will be hard enough for salad. ‘

SCRAMBLED EGGS.

Have in your stew-pan one cup of sweet milk ; a piece of butter half
the size of an c¢gg ; let il come to a boil, then break in six eggs and stir
briskly with a knife till it thickens; add salt and pepper.—Mgrs. G.- H.-
GOLDTHWAIT, ' '

OMELET WITH HAM, TONGUE OR CHICKEN. -

Make a plain omelet ; when it is done, scatter thickly over thé surface
some minced Lam, tongue, or seagoned chicken ; slip your broad knife
under one side of the omelet and double in half, enclosing the meat ; then
turn on to hot dish ;" or you can stir the minced meat into the omelet after
all the ingredients are put together, and then fry. —BELLE GOLDTHWAIT.

CUPS‘AND SAUCERS.

~ Cut six hard boiled eggs smoothly in two and take out the yolks, making
of the- white of each egg two Cups; cut a small piece from the bottom of
each cup, so it wlll stand upright ; mash the yolks to a powder and mix
with them a cupful of minced cold meat, well seasoned ; mould into balls
the size and shape of egg yolks ; put one of these into each cup; cut stale
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bread into ronnds with a cake cutter, scoop out a hollow in eachto fit the
bottom of an egg, toast and butter them, and put an egg cup in'each.
Arrange on a bot platter and pour over a large cupful of well- sehsoned
gravy or drawn butter. Heat a few moments before serving.

EGGS IN THE NEST.

_ Prepare the yolks as directed above. Shed the whites into fine strips

and heat them with a tablespoonful of butter. Pile-the formed yolks in the
centre of a dish, and arrange the whites around them like hay or straw.

Pour over a cupful of drawn butter and send it to the table hot.

DRAWN BUTTER SAUCE.

Melt one fourth of a cupful of butter and mix it smoothly; two table-
spoonsful of flour, add a pint of hot water gradually, salt and pepper, then
add another scant fourth of a cupful of butter.

SNOW. EGGS.

Whites of eight eggs, beaten very stiff ; yolks of the same ; one pint
of fresh milk flavored with orange, flower water and a little grated lemon
rind, powdered sugar to taste, beaten with the whites of the eggs  Boil the
milk, add flavoring while it is hot. When the milk is almost to boiling
drop in the whites in large spoonfuls, turning over carefully so they will
swtil. Pile the snow balls in a ditch when done ; strain the milk, sweéten
to taste, pour into it the yolks ; cook until creamy. Pour the custard over
the snow balls and serve cold or hot.

STEAMED EGG.

Beat one egg very light ; add seasoning with a little salt, pepper and a
bit of butter ; pour it over a slice of crustless'dry buttered toast Set the
whole in the steamer and steam two or three minutes.

GERMAN TOAST.

One egg and a pinch of salt, beaten very light; one cup of milk..
Dip slices of bread, fry in a spider greased with butter ; "brown both sides,
remove and butter the stices before serving.—Mgs. ‘GOLDTHWAIT.

DUTCH CHEESE.

Set your sour milk on the back of thestove and leave until the whey
separates ; then strain, put in a pinch of salt and.a small piece of butter or
one teaspoouful of cream. ‘Work it -with the hands and mould ipto little
balls.
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MILK TOAST.

One pint of milk, scalded ; one tablespoonful of corn starch ; one
large tablespoonful of butter ; one-half teaspoonful of salt ; bread may be
toasted or not ; dip into salted water and place in a deep dish; pour over
it the mixture and serve at once.

SHORT CAKE.

Onpe pint flour ; one-quarter cup butter ; one egg ; one-half teaspoon-
ful salt ; one scant cup milk ; one-half teaspoonful soda ; one teaspoonful
cream tartar ; mix flour,'salt, soda, cream tartar ; rub in the butter ; beat
the egg and mix it with the milk ; then stir this mto the dry mixture and
bake in a hot oven twenty or thlrty minutes.

EAST INDIA BREAKFAST DISH.

One-half pound rice, boiled in boiling water twenty-five minutes,
drained and returned to the sauce-pan with two tablespoonsful butter, a
little salt and cayenne pepper ; one pound of salt codfish, freed from skin
and bone, to be stirred on the fire until very hot; then take it off the fire,
stiv in two well beaten eggs and serve at once. ’

WELCH RAREBIT.

One-quarter pound cheese ; one-quarter cup cream or milk ; one tea-
spoonful mustard ; one half teaspoonful salt ; one teaspoonful butter ; one
egg ; few grains of pepper ; grateor break the cheese into small pieces ;
put with the milk into a double boiler; mix mustard, salt and pepper, and
then add the egg and beat well ; when the cheese is melted, stir in the egg
and butter and cook two minutes, or until it thickens a little, but not untll
it curdles ; -pour it over togsted slices of br(,ad






BREAD.

“The very staff of life ;
The comfort of the husband, the pride of the wife.”

POTATO YEAST.

Boil sixlarge potatoes in three pints of water ; tie a handful of hops in
a bag and boil with potatoes; when thoroughly cooked, drain the water on
a large spoonful of flour, then mash the potatoes and add to the water with
one tablespoonful of salt, and one-half cup brown sugar ; when somewhat
cooled add one cup of yeast; keep the whole little warm until it is light
and spongy ; cover tight and put in a cool place. Ote cup of this yeast.
will make four large loaves of bread.—Mrs. J. E. KELLOGG.

BREAD.

Make a sponge with one cup of flour, three cents’ worth of yeast, two
tablespoonsful of sugar, one tablespoonful of salt, one tablespoonful of lard,
three pints of water ; when light add three quarts more of flour ; knead
thoroughly and let rise, knead and put into pan ; let rise one hour at least
before baking.—MARY .J. HUNTER. ’ '

WHEAT BREAD.

One-half cake of yeast dissolved in one-half cup water, or two cent’s
worth of yeast, one-quart of milk, blood warm, with a piece of butter the
size of an egg in it; one large tablespoonful of sugar, one teaspoonful of
salt, flour enough to knéad it hard ; cover it and set it in a warm place to
rise ; then stir it down and let it rise again ; knead ; put in pans ; rise once
more.—MRS. GOLDTHWAIT.

GRAHAM BREAD.

Two cups of milk, three cups of graham flour, one cup of fine flour, '
one-half cup of molasses, one teaspoonful of soda, a little salt; steam two
hours ; bake half an hour.—MRrs. GEo. W. PRENTISS. '
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One cup of sour milk, one-half cup of molasses, two, cups of gra-.
ham flour, one cup of wheat flour, one teaspoonful of soda; salt.-- :
MRs, DOUGHERTY. )

One guart of graham flour, one quart of wheat flour, one tablespoon-
ful of lard ; one tablespoonful ¢f molasses, one-quarter of a cup of sugar ;
one teaspoonful of salt, one cents’ worth of yeast, water enough te make a
stiff batter ; stir, and rise until morning ; in the morning stir.a little and .
put in tins,—Mgzs. J. S, WEBEER. :

" RYE BREAD.

One pint of milk, four tablespoonsful of home-made yeast, one small
tablespoonful of sugar ; stir in rye flour enough to make a stiff batter ; let
rise over night ; in the morning stir in as much more rye flour as you can ;
let rise, then knead, put in pans and rise again ; bake three quasters of an
hour.—J. W,

TOGUS LOATF.

Three cups of sweet milk, one cup of sour milk, four cups of Indian-
meal, one cup of flour, one cup of molasses, one teaspoonful of salt, one
teaspoonful of soda ; steam four hours ; then pul it in a buttered two quart
pan, not cover the pan, but cover the kettle you set the pan in ; after it is
steamed set in the oven half an hour; serve warm.—MRs. E. W. BARTLETT.

‘SHORT BREAD.
One pound.of butter, one-half pound of sugar two pounds of flour, no
water.—JENNIE WATSON,
ABERNETHEYS.
Four pounds of flour, one pound of lard, one-half pound of sugaf.—-
JENNIE WATSON.
STEAMED BROWN BREAD.

One cup of rye meal, one cup of flour, two cupsof Indian meal, one
‘cup of molasses, one pint of §weet milk, 'one teaspoonful of soda; salt;
steam four hours ~—Mgzs. W. B. C. PEARBONS..

BROWN BREAD

One pint of sour milk, one pint of sweet mllk four cups-of Indian
meal, two cups of rye meal, two-thirds cup of molasses, two teaspoonsful
of soda’’ salt’; ; steam four hours,.—Mzs. Ggo. H. PERBY
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One quartof Indian meal, one pint-of rye mesl, one pint of sour milk,
one pint of warm water, one-half pint of molasses, three teaspoonsful of
soda, one teaspoonful of salt; steam for five hours.—MRs. N C. NEWEI_..L.’

Two cups of rye meal, three cups of Indian me:il, ‘one-half cup of
molasses, one quart of sweet milk, one teaspoonful of soda, salt ; steam
three hours.—Mrs. N. H. WHITTEN.

BOSTON BROWN BREAD.

Three cups of Indian meal, one and one-half cups of rye meal
one-half cup or more of molasses; one quart of sweet milk ; two even
teaspoonsful of soda dissolved in the milk ; beat well together, and steam
in tin pudding boiler four hours.—Mes. F. D. HEYywoop.

BROWN BREAD.

Three cups of sweet milk ; one cup of molasses; three cups of corn
meal ; two cups of graham flour ; one teaspoonful of salt ; two teaspoons-
ful of soda ; steam three hours.—M=rs. H. H. GrRIDLEY. -

CINNAMON BUNS.

Reserve one quart of dough (light bread); work in one cup sugar ;
two tablespoonsful butter, and a little cinnamon ; roll an inch thick ; cut
in shape ; let rise and bake ; when nearly done spread over the tops cin-
namon and sugar dissolved in a little-water. . '

GRAHAM BREAD.

Two cups grabam flour ; one cup wheat ; one-half cup molasses ; one -
and one-quarter cup of milk; two.teaspoonsful baking powder ; a little
salt. ‘






PUDDINGS.

“The proof of the pudding lies in the eating.”

TROY PUDDING.

One cup of butter ; one-half cup of sugar ; one-half cup of molasses ,
one cup of sour milk ; one cup of chopped raising or figs ; three cups of
flour ; one teaspoonful of soda; one teaspoonful of cloves ; one teaspoon
ful of cinnamon ; a little nutmeg ; steam three hours; serve hot with a’
rich sauce.—MRrs. J. G. MACKINTOSH.

One cup of milk ; one cup of molasses ; one cup of butter ; one cup
of suet; one cup of raisins; three and one-half cups of flour; one tea-
spoonfu! of soda ; boil or steam three hours. ‘‘Just as good next day.”—
Mrs. J. J. FRAZER. '

AMHERST PUDDING.

One cup of molasses ; one cup of sweet milk ; one cup®of chopped
suet ; one cup of raisins; one teaspoonful of saleratus; ome teaspoonful
of cloves ; one teaspoonful of cinnamon ; one-half teaspoonful of allspice ;
one teaspoonful of nutmeg ; make it stiff and steam three hours.—CoRa
FAIRCHILD. :

TAPIOCA PUDDING.

One quart of milk ; two-thirds cup of tapioca ; two .or three eggs; a
dessertspoonful of butter ; two-thirds cup of sugar; one teaspoonful of
salt ; flaver with lemon, nutmeg, or extract of rose; do not wash the
tapioca as the fine powder is the nicest part ; but pick it ever carefully and
soak over night in half of the milk ;: if you have not done. this, and need
the pudding for dinner, it will soak in cold water, (twice as much water as
tapioca), in two or three hours ; boil it in the milk ; set into a kettle of hot
water ;- stir often ; beat the eggs and sugar thoroughly together ; stir them
and all the other ingredients into the milk while hot; if the pudding is
put at once in the oven it will bake in three-fourths. of an hour or a little
less.—Mmrs. A, H. CHILDS, ‘
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A small cup of tapioca; one quart of milk ; four eggs; one teacup-
ful of sugar ; a piece of butter the size of an .egg; a little nutmeg; put
the tapioca in the milk, placing it in a pan of water on the stove until
it thickens ; beat the eggs with the sugar, reserving the whites of two, te
which add a little sugar, to be used as frosting ; butter the dish well ; turn
in the mixture and bake one hour.—Mrs. W. G. TwiNe.

Three large tablespoonsfuls of tapioca, soaked in a little water over
night ; three eggs, one quart of new milk ; cook like boiled custard ;
make a frosting as for cake and spread on the pudding while hot——A
Mgs. Moses NEWTON.

FROZEN PUDDING.

One-halt pint of milk, heated as for custard ; one egg, one half cup
of sugar, one dessertspoonful of gelatine, and one dessertspoonful of corn
starch dissolved in milk ; add these to the boiling milk, then add the egg
and sugar well beaten ; cook till quite thick ; when cold, add ong-half cup
of sugar, one-half pint of cream ; add raisins and citron, when partly
frozen.—Mus. A. G, MAGNA. )

One generous pint of milk, two cups of granulated sugar, one scant -
half-cup of ilour, two eggs, two tablespoonsful of gelatine, one gquart of
cream, one pound of chopped figs. Directions for making : make a boiled
custard of the eggs, sugar, flour and milk ; when cold add gelatine and
figs ; freeze like ice creamn.—MR=s. BoND.

COTTAGE PUDDIN G.

/
Three- quarters of acup of sugar, three tablespoonsful of melted butter,

one egg, one cup of milk, one pint of flour, three teaspoonsful of baking
powder.—Mrs. J. 8. McELWAIN.

One cup of sugar, one-half cup of butter, one and oné half cups of
flour, one-half cup of. milk, two eggs, one and one-half teaspoonful of
baking powder, -\IRS W W. Wagp,

One eup of sugar, one hedpmg tablespoonful of butter ; one egg, well
beaten ; one cup of milk, oce pint sifted flour, two teaspoonsful cream
tartar, one teaspoonful of seda. Savce: One tablespoonful of butter, one
of flour, one egg, three tablspoonsful of sugar, half-pint of boiling water,
lemon or vanilla.—M=rs. MILES.

GRAHAM PUDDING.

One and one-half cups of graham flour, one cup of sweet milk, one cup
of chopped raisins, one cup of molasses, one-half teaspoonful of soda, one
teaspoonful of cloves and cinnamon ; steam two hours.—Mgs, 8. y
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Two cups of graham flour, one cup of molasses, one cup of sweet
milk, one cup of raisins, half a cup Of currants, one teaspoonful of soda,
salt ; steam three hours. For the sauce, scald two-thirds of a cup of
sweet milk and turn on the yolks of two.eggs, and one-half cup of sugar,
flavor with lemon and vanilla, set over a tea kettle until wanted; then have
the whites of the eggs beaten stiff and stir in lightly.—MRs. G. A. PHELPS.

INDIAN PUDDING.

Place the milk in a pail and put the pail in hot water ; two quarts of
milk ; boil one pint; when it boils stir in one cup of Indian rheal, then
three-quarters of a cup of molasses ; remove from the fire ; add salt and a
little cinnamon, then stir in the rest of the milk, cold, except one-half pint ;
butter a dish and pour this in ; then pour the rest of the milk around on
this without stirring ; bake four hours.—Mgs, JoEL RUSSELL.

OLD FASHIONED INDIAN PUDDING.

One quart of milk, three handsful of Indian meal, stir in while the
milk is hot ; let it cool and add one egg, molasses to sweeten, butier half
the size of an.egg, cinnamon and salt to your taste; bake thlee-quarters of
an hour —Mgs. W, R. Kemp.

INDIAN PUDDING.

Two quarts of milk, one cup of Indian meal, one cup of molasses, two
eggs, a little salt, scald the meal in one quart of milk, then add the remain--
der of the milk, molasses, eggs and salt ; when mixed put a little butter on
top in small bits, and bake threee hours.—MRs. A. ALLYN.

ENGLISH PUDDING.

Four eggs well beaten ; one coffee-cup of suet, chopped fine ; one cup -
of sour milk, two coffee-cups of chopped raisins, one small teaspoonful of
soda, one small teaspoonful of salt, one nutmeg, flour enough to make a
stiff batter ; steam five hours ; serve with egg sauce ; this pudding is good
when cold, if, instead of the suet, you use half the quantity of butter.—
Mgs. Dr. TUTTLE.

One cup of molasses, half cup of butter, one cup of sweet milk, one
cup of chopped raisins, five and a half cups of flour, one teaspoonful ef
:soda, one teaspoonful of different spices, steam two or three hours.—
Mgs. E. H. Porwin. . ’

One quart of flour, half cup of molasses, half cup of shortening;

one coffee cup of sweet mllk one coffee cup of chopped raisins or apples,
one teaspoonful of soda, salt, spice; steam three hours or bake half an

hour, -
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SAUCE FOR ENGLISH PUDDiNG. :

One cup of sugar, one egg, one great spoonful of butter, beat all to a
froth, and add one pint of boiling water.—M=gs. " J. U. WooDs.

PLUM PUDDING.

One cup of suet, chopped fine ; one cup of molasses, one cup of milk,
one cup of rasins, three and a half cups of flour, one teaspoonful of soda,
one egg, one tablespoonful each of cloves and cinnamon, a little nutmeg, a
little salt ; boil three hours in a pudding mould, set into a kettle of boiling

water eat with sauce.—M=Rrs. J. E. KELLOGG. ‘

One ten cent loaf of bread, chopped fine ; one quart of mllk four
eggs, one cup of molasses, one cup of sugar, small piece of butter, one-'
third of a teaspoonful of cloves, cinnamon, salt, one pound of raisins, one
pound of currants ; steam two hours. Sauce: Four large tablespoonsful
of sugar, two large tablespoonsful ‘of butter, one large tablespoonful of
flour ; stir to a cream ; add the beaten white of one egg, one gill of-boiling
water ; spice.—MRrs. S. MORSE ‘

Three cups of flour, two cups of milk, one cup of sugar, one cup
chopped suet or pork; one cup of raisins, stoned and chopped; one tea-
spoonful cloves, one teaspoonful cinnamon, one teaspoonful soda, half'
teaspoonful salt ; boil three hours.—Mrs. J. W. MEACHAM

SNOW PUDDING.

One-half box Cox’s gelatine, one pint of bdiling water, two cups white .
sugar, juice of two lemons ; strain and add When cold the whites of four
eggs ; beat until stiff and put into a mould. Custard for snow pudding :
yolks of four eggs, one cup of sugar, owe pint of milk ; extract of lemon to
flavor.—Mmns. E. C. TAFT. B

One-half box of gelatine dissolved in one-half pint of boiling hot water;
when cold, stir in two teacups of sugar, the juice of three lemons, the whites
of four eggs beaten to a.stiff froth; put this in.a mould to get stiff, and with
the yolks of these four eggs and one guart of milk; make a boiled custard ;
flavor it with vanilla, and whenthis and the pudding are cold, serve in the
same dish, pouring the custard around the pudding —.Mrs. W. H. HEYwoop.

COC_OANTJT MERINGUE.

Oue grated cocoanut, one pint of milk, the grated rind of one lemon,
yolks of four eggs, beat all well together and bake fifteen minutes ; beat
the whites with one-half piat of sugar; juice of the {emon; spread. on top.
Return to the oven and bake ten minutes.—G. A. M.
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COCOANUT PUDDING.

One quart milk, half cup cecoanut, scald it in milk ; twe tablespoons-
ful corn starch, one cup of sugar, scald three minutes ; yolks of three eggs ;
whites for frosting. —MRs. C. STRONG.

TAPIOCA CREAM.

Two thirds cup of tapioca, one quart of milk, four eggs, one-half cup
of sugar; vanilla; heat the milk and let the soaked tapioca boil up in
it; add tne beaten yolks of four eggs and whites of two; let all boil
together until it thickens; when cool put over it a meringue of the
remaining whites, or stir them in the custard just before serving.—
Mrs. E. P. Baaa. '

Soak two tablespoonsful of tapioca in a little water for two hours;
boil a quart of milk with a cup of sugar in it, and when scalding hot add
the tapioca, and let it come to a boil : separate the whites and yelks of
three eggs; beat the yolks and add a little cold milk, then stir into the
pudding and set it off at once; add a little salt and flavoring ; beat the
whites and pour over the top.—Mgrs. W. G. TwineG.

Three tablespoonsful pearl tapioca boiled in one quart of rich milk,
in a pail placed in a kettle of water one and a half hours; put milk in cold:
add yolks of four eggs, one small cup of sugar, butter size of a walnut, one-
quarter of a teaspoonful of salt ; cook just enough to set eggs ; remove, add
beaten white of one egg ; flavor with vanilla ; put in glass dish ; when cool
beat the whites of the eggs ; sweeten and cover the cream in spoonsful ; add
bits of bright jelly if you choose. Very nice.—Mgs. J. N. SACKETT.

LUNCH TAPIOCA CREAM.

Soak five dessertspoonsful of tapioca in a pint of warm water three
hours ; bring to a boil a quart of milk in a tin pail set in a kettle of hot
water ; pour in the tapioca and the water in which it was soaked ; bring
it to a boil again; into this stir the beaten yolks of three eggs, and one
cup of sugar, let it come to a boil and cook a few minutes ; pour into a dish
and when cool stir in the whites of three eggs beaten toa stiff froth ; Havor
with lemon or vanilla.—MRs. CLEVELAND. ‘

CHRISTMAS PUDDING.

Twelve crackers, one quart of milk, one pintof sugar, one and one-
balf cups of chopped suet, one cup of molasses, one spoonful salt, one
nutmeg, one spoonful of cinnamon, two spoonsful of cloves, two spoonsful
of allspice, two spoonsful of mace, two 'cups of raisins, two cups currants,



60

one-quarter pound of c1tron break the crackers into the milk and soak
over night, setting it in a cool place where it will not sour ; in the morning
add one cup of milk and the other ingredients ; steam five hours. SAUCE:
one cup of sugar, one-half cup of butter, one egg, one tablespoonful of
cream or one-half cup of hot milk ; cream the butter and sugar, add the
beaten egg, then the milk, set the dish in hot water till it is heated through.
Flavor to taste.—G. A. M.

CHRISTMAS PLUM PUDDING.

Pick and stone one pound of raisins, which put in a basin with one
pound of currants, (well washed and dried); a pound and a half of good
beef suet, chopped ; three-quarters of a pound of sugar, two ounces of
candied citron, six ounces of flour and a quarter of & pound of- bread

~crumbs, with a little grated nutmeg ; mix the whole together with eight
eggs and a little milk ; tie in a cloth well floured and put in boiling water
and boil five hours; when done turn it out of the cloth upon the dish,
sprinkle over with powdered sugar and serve with any kind of pudding
sauce to suit the taste. —Mrs, WILLIAM SKINNER.

BATTER PUDDING.

-One pint of milk, three eggs, seven heaping taolespoonsfuI of flour,
beat the eggs thoroughly, stir in the ﬁour gradually, salt ; bake twentv
minutes,—Mgrs. C. W. RANLET.

One quart of milk, one teaspoonful of salt, four eggs, yolks. K well
beaten ; ten tablespoonsful of flour; steam two hours, add the beaten
whites of the eggs just before putting on to steam ; serve with a dry
sauce, butter and sugar beaten to a cream. with grated nutmeg on top.—
Mrs. H. H. GRipLEY.

ORANGE PUDDING.

Peel and cut five good, sweet, juicy oranges into. thin slices, taking
out all the seeds; pour over them one cup of sugar; let a pint of milk
get boiling hot by putting it in boiling water; add the yolks of three
eggs, well beaten, and one tablespoonful of -corn starch, made smooth "
with a little cold milk ; stir constantly, and as soon as it thickens pour
over the fruit ; beat the whites to a stiff froth, ad‘dinga; tablespoonful of
pulverized sugar to each white of an egg; spread on top &nd et inf
the oven a few minutes to brown., It is just as nice with peaches frnsh or
canned.—MRs. StesBBINS, MRs. E. M R., M=s. DR HusBARD.

Peel four oranges ; slice very thin ; lay ina deep dish ; strew one cup
of ‘'sugar over them ; put away for an hour, :CREAM : one-half cup ‘of
fleur, three-fourths cup of sugar, yolks of three eggs, small piece of butter,
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one-half teaspoonful of lemon ; beat all together; add one pint of boiling
milk ; boil a few minutes, pour over the orange warm. FRosSTING : beat
whites of three eggs, two tablespoonsful of white sugar ; lay over the
cream ; brown or not ; eat cold.—Mgs. J. D. Harpy., - :

Cut three oranges into pieces, sprinkle over it two-thirds of a cup of
sugar and let stand ; one pint of milk, two dessertspoonsful of corn starch,
two eggs, yolks ; cook like a custard ; when cold put in a dish and spread
over it the orange; beat the whites smﬁ add two teaspoonsful of sugar
and pour over last. —Miss JENNIE NICKERSON

STEAMED RICE.

One cup of rice, two cups of water; let soak two hours ; put into a
steamer and as it swells add rich milk until it is done ; add salt ; dip your
bowl in hot water ; press your rice into it until full ; then invert the bow!
on your platter and let remain until wanted. —MRs. A. A. WAIT.

FROSTED RICE.

‘ One cup of rice boiled in milk until tender ; salt and season to taste ;0
beat the yolks of three eggs with this in a deep dish ; beat the whites to a
stiff froth with alittle sugar and lemon, and spread over the rice : brown in
the oven ; serve cold.—Mrs. Post, MRs. KEMP.

RICE PUDDING WITHOUT EGGS.

Soak one cup of rice in water two hours or more on-the back of the
stove ; pour off the water and add one quart of milk, one cup of sugar,
a little salt, raisins, and, if you like, a little nutmeg. Stir ali well and
when ready for the oven put pieces of butter on the top. Bake one and
one-half hours.—MRrs. G. L. DICKINSON.

CHEAP AND DELICIOUS RICE PUDDING.

One cup of rice, well washed ; two qu;:trts of new milk, pinch of salt,
sugar and flavoring to taste; grate nutmeg over 1t and bake in a slow
oven four or five hours. —MRS WARD.

DIPLOMATIC PUDDING.

Soak one-half box of gelatine in one half-cup of cold water, for one.
or two hours; pour on this two-thirds pint of boiling water; add the
juice of one lemon, one cup of sugar, stir and strain’; have two moulds,
(one two quarts, one one quart); put a layer of jelly in the larger mould
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and put on ice; when hard garnish with candied cherries cut in halves;
pour in a few spoonsful of liquid jelly, not het, to hold the cherries, then
pour in enough to cover them ; when the jelly is perfectly hard, set the.
small mould in the center of the large one and fill the outside space with
jelly ; fill the small mould with ice ; set both in a basin of ice water ; when
the jelly is hard remove the ice from the small mould, which fill with warm
water and lift out carefully, the vacant place to be ﬁlled with charlotte-

russe.—MRrs. C. W. RANLET.

COLD CORN STARCH PUDDING.

One quart of boiled milk, two full tablespoonsful of corn starch, wet
with cold milk ; yolks of three eggs, beaten thoroughly ; add two-thirds of
- a cup of sugar, little salt, vanilla; heat all thoroughly together and pour
into the boiled milk ; when cooked, pour into the dish you wish toserve it
in ; beat the whites to a stiff froth, and drop on the pudding in spoonsful ;
then sprinkle over with sugar and brown in the oven.—Mgrs. WARD.

CHOCOLATE PUDDING.

One quart of sweet milk, three ounces of grated chocolate ; scald the
milk and chocolate together ; when cool add the yolks of five eggs and
one cup of sugar ; bake about twenty-five minutes ; beat the whites for the
top ; brown in the oven.—Mrs, W. R. KeEmPp,

DAINTY PUDDING.

One quart of milk, four eggs, four tablespoonsful of sugar, four table-
spooonsful of flour, one teaspoonful of any flavoring ; make like custard,
using only yolksof eggs; beat the whites ; add six tablespoonsful of sugar ;
pour on top ; set in the oven to brown.—Mrs E. J. PoMEROY.

ESTELLE PUDDING.

Three eggs, well beaten; two and one-half tablespoonsful of sugar,
two tablepoonsful of butter, three fourths cup of sweet milk, one cup raisins,
chopped ; one tablespoonful of baking powder, flour enough to make the
cousistency of pound cake ; steam thirty-five mmut.es to be eaten with any
sauce.—Mgs. E. J. POMEROY

PEACH PUDDING

Line a Qish with quartered peaches ; three tablespoonsful of sugar
_ over them ; one pint of milk, two tablespoonsful.of corn starch, yolks of
three eggs, one cup of sugar; make a boiled custard; pour half of the
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custard over the peaches, then another layer of peaches and sugar, then
the rest of the custard ; béat the whites of eggs to a froth ; flavor with-
lemon and cover the top of the custard ; put in the oven to brown ; pour
the custard on the peaches while hot.—M=s. C. STroONG,

HIGH PUDDING,

Thiee cups of raised dough ; one cup of molasses, one cup of butter,
one cup of milk, two teaspoonsful of cream tartar, ene teaspoonful of
soda ; spice and raisins ; boil three hours.—MRrs. J. J. FRAZER. :

SAWYER PUDDING.

One cup of molasses, one cup of raisins, one cup of sweet milk, one
egg, piece of butter size of an egg, four cups of flour, one teaspoonful of
soda, boil three hours. SAUCE : piece of butter size of an egg, melt it;
one tablespoonful of flour, one ecup of water, one cup of sugar ; let it boil
and flavor to taste —MRs. E. W. BARTLETT.

NEWTON PUDDING.

Butter a mould and fit in closely a layer of sponge cake, then one
of spiced fruit cake, then one of canned peach or pear, and thus fill
the mould ; press solidly and pour over it soft custard ; serve with soft
custard. —MRS J. J. FRAZER.

THANKSGIVING PUDDING.

Two cups of boiled rice, twe cups of chopped suet or butter, two cubs
of sugar, two cups of molasses, yolks of ten eggs, about as much fruit
as you can get in—raisins, currant and citron ; spice of all kinds; bake
until it turns dark, then whip the whites of the ten eggs, with ten spoons’
ful of powdered sugar ; spread on top and brown. lightly ; this wiil keep a
long time.—Mgs. C. P. LyMaAn.

FAVORITE PUDDIN G

One cup of sugar, half a cup ogﬁ mﬂk one egg, two tablespoonsful of
butter, two cups- of flour, half a, teaspoonful of soda, one teaspoonful of
cream tartar, ﬂavormg to taste ; put raspberry jam in the bottom of the
.dish- an inch or more in depth ; put in the pudding and bake ; when done,
turn from the dish and sedd to the table with the jam on top; serve with
gau(}e.—MRs. OUTTERSON.
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BAKED HUCKLEBERRY PUDDING,

One pint of milk, two eggs, one quart of sifted flour, one gill of yeast,
salt, one teaspoonful of boiling water, one quart of berries dredged with
flour ; make a batter and set ‘it in a warm place to rise for four hours; if
light, then stir in berries ; pour into a buttered cake mould and bake one
hour in a moderate oven. Eat with hard sauce.—Mgrs. W. R. KeMp.

PARIS PUDDING.

One pint of nice bread crumbs, one quart of milk, one cup of sugar,
the yolks of four eggs, the grated rind of one lemon, a piece of butter
size of an egg; bake like a custard; when baked, spread over the top
slices of jelly of any kind. and cover the whole with the whites of the
eggs, beaten to a stiff froth with one cup of sugar and juice of the lemon ;
brown lightly in the oven.—Mgs. E. H. Porwin.

A SIMPLE SUSAN.

Two cups of fine dry bread crumbs, three cups of chopped apple, one
cup of sugar; spice as you like ; two tablespoonsful of butter, one tea-
spoonful of salt, butter a pudding dish and cover the bottom with crumbs ;
lay on these a thick layer of minced apple, sprinkled lightly with salt and
spices ; more sugar, then more crumbs, then apple, and so gn. The last
layer should be crumbs ;bake half an hour. For sauce : butter and sugar
beaten together with the juice of lemon and a little nutmeg.

SEYMOUR PUDDING.

One-half cup of molasses, one-half cup of milk, one-half cup of
raisins, seeded, cut in half ; one-half cup of currants; one cup of suet,
powdered ; one even teaspoonful of soda ; one egg; one and one-half cups
of Graham fiour ; spice and salt to taste ; boil or steam for two and a half
hours.—Mrs. Rosert H. SEYMOUR.

SPONGE CAKE PUDDING.

Line a dish with sponge cake, put together with the white of an egg ;
one-half hox of gelatine in one-half pint of cold milk: putin double boiler
on the stove to dissolve ; when dissolved add ome-half pint of cold milk
and one cup of sugar;-the juice and rind of one' lemon ; yelks of two
eggs, and whites of two put in last ; cook until about Iike custard ; cool it
a little, and then put in cake.—M. H. CURRIER,
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BIRDSNEST. PUDDING.

One pint of milk ; one pint of flour ; one egg’; a pinch of salt ; pour
this over six or eight apples, pared and cored ; bake one hour ; hard sauce.
—Mgs. J. 8. MCELWAIN.

APPLE DUMPLIN GS.‘

I’are and slice your apples ; make a crust as for biscuit; place your
apples in a dish with a trifle salt ; then cover with the paste and steam one
and one half hours ; when ready to serve, invert your dish on to a platter
and serve with a sauce made from one cup of sugar; piece of butter size
of a large egy ; one greatspoonful of flour ; flavor ; pour go to this water,
till it is thin as syrup.—MRs. B. W. BARTLETT.

APPLE PUDDING.

Layer of sliced upples ; seasoned with sugar, butter and nutmeg ; then
a layer of bread crumbs ; one cup of water ; apples last ; bake and eat with
sauce, or sugar and cream.—Mgs, C. P. Lyman, Mrs. E. H. Porwin,

CABINET PUDDING.

One dozen lady fingers and macaroon cakes laid in a glass dish ; blanch
one-half pound of almonds and lay with the cakes in the dish ; pour over
these a hoiled custard, made of one pint of milk ; four eggs; three table-
spoounsful of sugar.; frost with whites of two eggs, and brown in the oven;
to be served when cold.—MRrs. H. H. GRIDLEY.

BREAD PUDDING.

One pint of bread crumbs ; one quart of milk ; yolks of three eggs;
pinch of salt, one-half cup of sugar, rind of one lemon; bake like a custard,
* beat whites to a stiff froth with one-half teacup of powdered sugar; juice
of a lemon ; spread on jelly ; spread on pudding and brown.—Mgrs. A. E.
JONES. ‘

BERRY PUDDING..

One pint ‘of flour ; one-third cup of butter ; one-half pint of sweet
milk ; one teaspoonful of baking powder; ome pint of whortleberries
a pinch of salt ; mix the powder in the flour ; then add the butter ; add the
- berries last ; steam orfe hour ; eat with fn.sWeet sauce, flavored to taste.—-
Mus. H. H. GRIDLEY, ‘
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SUET PUDDING..

One cup of chopped suet ¢ two and one-half cups of flour ; ene cup of
raisins, chopped ; one cup of molasses ; one cup of sweet milk ; one tea-
spoonful of soda ; one teaspoonful of -salt ; one teaspoenful of cinnamon ;.
one-half teaspoonful of cloves ; one-fourth teaspoonful of cream of tartar ;
mix and steam or boil two hours ; serve with cream.-—Mgs. S. B. ALLYN.

One cup of chopped beef suet; one cup of melasses; one cup of
raisins ; one cup of currants ; one cup of sweet milk ; four cups of flour ;
one teaspoonful of soda ; one teaspoomnful of cloves; steam two hours.—
Mgis. MORSE. '

STEAMED PUDDING.

One cup of suet chopped fine ; one cup of raising ; one cup of molasses;
one cup of sour milk ; one egg ; one teaspoonful of soda; flour to make a
stiff batter ; steam two hours.—MrRs. G. H. PERRY. -

SNOW PUDDING.

One pint milk, heat in a kettle of water two tablespoonsful corn starch,
dissolved in cold milk ; three tablespoonsful sugar, whites of three eggs,
beaten stiff ; pour into mould to cool. SaucE: one pint milk, three table-
spoonsful sugar, yolks of three eggs, thinned with a little cold milk ; two
teaspoonsful vanilla, little salt ; cook in double boiler.

PRUNE PUDDING.

Three-quarters of a pound of prunes, stewed, stoned and cut up. The
whites of three or four eggs, beaten to a sliff froth ; nearly one cup of
powdered sugar ; mix the prunes, eggs and sugar, then whip one cup of
cream ; sweeten with the remainder of the cup Jof sugar and pour over the
whole.

CHOCOLATE BREAD PUDDING.

One quart of milk, twelve tablespoonsful of bread erumbs, six table-
spoonsful grated chocolate, boil all together and then cool ; add one egg,
yolks of two more, salt and sugar to_taste.. Use the two whites for mer-
ingue after baking. —May C. ' -

JUDGE PETER’S PUDDING.

Three-fourths box of gelating, nine dates, six .‘ﬁgs, two_bananas, ten-
nuts, (English walnuts are nice), dissolve the gelatine in one:half pint of
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cold water, let stand one hour, then add one-half pint of boiling watet,
the juice of two lemons, two cups of sugar, strain and let stand until cold.
The jelly must be almost cold before putting in the fruit, which must be:

cut quite fine ; one pint of cream, whipped, is to be put around the mould
and served with it. Use only the juice of the oranges. ‘

BOILED INDIAN PUDDING.

One and one-half cups of sour milk, two eggs, one small teaspoonsful
of soda, stir in meal until the mixture is a little thicker than for griddle
cakes. Steam or boil in a bag, one hour.—M=s. E. A. BARDWELL.

PRUNE PUDDING.

One quart prunes stoned and stewed, then cutfine one cﬂp of juice, one
cup sugar, whites of five eggs. Bake twenty minutes and serve with
whipped cream.—MRs. E. A. BARDWELL.






PUDDING SAUGES.

PUDDING SAUCE.

One teacup of sugar, two-thirds of a cup of butter, one teaspoenful
of flour; beat smooth, place over the fire, and stir in three gills of boiling
water ; flavor.—MRs. JAMEs NEWTON,

COLD SAUCE.

Beat the whites of three eggs to a stiff froth, add half a cup of pow-
dered sugar, and flavor with one tablespoonful of cranberry juice or
vanilla,—Mrs. H. H. GRIDLEY.

PUDDING SAUCE.

Four large tablespoonsful of sugar, two large tablespeensful of butter,
one large tablespoonful of flour ; stir to a cream ; add the beaten white
of an egg; stir in swiftly one gill of boiling water ; lemon or' vanilla.—
Miss AeNES ALLYN.

Large coffee cup of powdered sugar, ome-fourth of -a pound of
butter ; beat together until very light, then add one well-beaten egg, and
do not beat much after the egg is in; stir in essence to taste : take off the
teakettle cover, set the sauce in and let it melt until as thick as cream.—
Mers. MosgEs NEWTON. : '

SUET PUDDING SAUCE.

Cream, butter and sugar, thicken ene pint of milk with one table-
spoonful of corn starch ; mix well together and flavor—Mgs. H. H.
GRIDLEY,

SAUCE FOR PUDDING.

One and a half cups of sugar, one and a half cups of butter, three
eggs, beaten Iight,; heat together and flavor to taste. —CorA FATRCHILD.
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EGG SAUCE FOR PUDDINGS.

One coffee cup of sugar, one or two eggs, ‘beat well ; one-half cﬁp of
boiling milk stirred in; flavor to taste.—MRs. A. W. DRAPER.

HARD SAUCE.

- Beat to a cream one-half cup of butter ; add - gradually one cup of
sugar, beat it until very white ; add a little léemon juice or grate a nutmeg
on top.—BELLE GOLDTHWAIT.



QGUSTARDS, GREAMS, €TG.

“Custards for supper and an endless host of other such
ladylike luxuries.”—SHELLEY.

COFFEE BLANC MANGE..

To one pint of coffec, left from breakfast, add one pint of water, one
cup of sugar, one-half box Cex’s gelatine dissolved in a little water ; let it
all come to a boil, strain into a mould and cool; serve Wlth cream and
sugar ; nice for tea. ——MRS JAMES NEWTON.

CHOCOLATE BLANC MANGE.

One box of gelatine, four tablespoonsful of sugar, one square of
Baker’s chocolate, three pints of milk ; soak the gelatine two hours in
the milk, and then put in the double boiler ; scrape the chocolate fine and
put in a pan with two spoonsful of the sugar and twe of boiling water ;
stir this over a hot fire until smooth and glossy, (bnly & minute or so), a.nd
stir into the m11k add the remainder of the sugar and strain; turn into
moulds and set away to harden ; add vanilla if you wish ; make seven or
eight hours before using.—Mrs. J. U. Woons

COFFEE BLANC MANGE.

Take one-third of a box of gelatine and dissolve in one- half a large
cup of milk ; when thoroughly dissolved add another one-half cup of milk,
one large cup of strong coffee heated to the boiling point ; ene-half small
cup of sugar, two eggs ‘well beaten ;-pour into a mould'; to be eaten with
cream and sugar.—Mgs. J. 8. MCELWAI}{

CHOCOLATE BLANC MANGE.

. Tgké one. pint of milk, put it in a kettle of boiling water ; when hot,
add three tablespoonsful of corn starch dissolved in cold milk, and one-
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half square of chocolate, grated, (if you like it very stréng, add more), an&
one-half cup of white sugar ; flavor with vanilla, turn into moulds to cool,
eat with sugar and cream.—Mgrs. C. P. LyMAN.

CREAM FILLING FOR LAYER CAKE.

One teacup of sugar and a little water ; beil together till brittle when,
dropped in cold water, remove from the stove and stir quickly into it the
well-beaten white of one egg ; add to this one cup of stoned raisins, chopped.
fine.—Mi1ss AGNEs ALLYN.

CREAM.

One egg, two heaping tablespoonsful of sugar, one tablespoonful of
corn starch, one pint of milk ; flavor to taste ; mix egg, corn starch, sugar
and half the milk ; have the 1est of the milk boﬂmg hot and stir this into
it till it boils. ——MRS F. K. BLODGETT.

SPANISH CREAM.

One quart of milk, one cup of sugar, one-half bex Cox’s gelatine, one
teaspoonful of vanilla, put the gelatine in a bowl with one-half cup of
water ; let it stand one hour; add one and a half pints of milk ; put the
two-quart sauce pan in which it was cooked in another pan of boiling
water ; beat the yolks of four eggs with sugar and one-quarter teaspoonful
of salt; beat whites to a stiff froth ; add one-half pint of milk to yolks and
sugar, and stir all into boiling milk ; cook five minutes, stirring .all the
time, then add whites and remove from the fire ; add flavor-and pour into’
moulds ; place on ice.—Mxrs. 5. S. MORsE, BELLE GoLDTHWAIT, MRS, A.
H. DawLey, Mis. DR. HUBBARD '

CHOCOLATE CREAM. -

Two tablespoonsful corn starch, two tablespoonsful grated chocolate,
three tablespoonsful of sugar, all dissclved in cold milk and stirred into one
pint of boiling hot milk until it thickens ; serve in custard cups.—G. A." M.

GENOESE CREAM.

One pint of milk, one tablespoonful of flour, one tablespoonful . of
sugar ; boil until it thickens, add the volks of three eggs aud a pisce of
butter the size of an egg; flavor with lemon or vanilla;; cover the bottom
of the dish with cake, $preading one side with jelly ; pom on the cream
and cover all with the whites of the eggs bea,ten w1bh the sugar,
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VANILLA SNOW CREAM.

One-half box of gclatme pour on it one and one-half pints of
boiling water ; when it is lissolved and while still hot break in the whites
of four esgs and two teacups of white sugar; flayor with vanilla ; beat
well for three-fourths of an hour ; put jn moulds and eat with cream.—

Mgs. J. 8. McELWAIN.

ROMAN CREAM.,

Scald two quarts of milk, one box of gelatine, stir until dissolved ; stir
in four eggs, beaten with a cup of sugar, and a teaspoonful of vanilla ;,
strain into moulds.—M=®Rs. J. J. FRAZER.

VELVET CREAM.

Put one-half box of gelatine in one quart of milk, with the yolks of
three eggs, on the stove ; stir until it comes to a soft custard ; when' cold
beat the whites of three eggs to a froth ; add six tablespoonsful of white
sugar, one of flavoring, and mix ali together ; put in a mould and let stand
until hard —Mgs. Cowan.

Two glasses of orange juice, one-half bux of gelatine, boil together
until dissolved ; add one cup of sugar; stir all into a pint of cream, flavor
with vanilla and put into moulds; whip the cream,—MRs. J. J. FRAZER.

APPLE CREAM.

Core your apples and fill them with sugar; bake and serve with rich
cream.—MRs, A. A. WAIT.

TAPIOCA CUSTARD.

Three tablespoonsful of tapioca, soaked over night ; in the morniﬂng
pour off the water and put the tapioca into a quart of milk and boil ten
minutes ; beat the yolks of four eggs, and add one cup of sugar and three
tablespoonsful of dessicated cocoanut ; stir into the milk while boiling ; boil
five minutes ; pour it into a dish and put over’ the top the whites of the
egus, beaten to a stiff froth with three tablespoonsful of white sugar ;
sprinkle with. cocoanut and brown in the oven.—D. ‘F, CLARKE.

JELLY CUSTARD.

Make apple, peach or orange jelly ;'dip jelly glasses in cold water ;
half fill with jelly; let cool; then fill with cold beiled custard ; make
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this of the yolks of the eggs ; then make a mermgue of the whites and heap
up on the surface of the oustard ; send to table accompanied with sponge -
cake.—E. J. B.

CUSTARD.

One pint of milk, whites of three eggs, salt, -one dessertspoonful of
sugar ; set im a kettle of water and boil twenty minutes; ‘very delicate.
—Mgs. J. U. Woobs.

BOILED CUSTARD.

Let one quart of milk just come to a boil ; while it is heating beat four
eggs ; remove the milk from the fire and stir in the eggs; replace on the
stove, stir and let thicken ; sweeten and flavor to taste. —MRrs. L. F. HAy-
WARD,

CHARLOTTE RUSSE.

One pint of whipped cream, twe tablespoonsful of granulajed sugar,
one-half teaspoonful of vanilla; pour into a dish lined with lady fingers ;
spread lady fingers over the top.—MRs. WM, 8. LooMIs,

Oue coffee cup of cream, one-fourth box of gelatine dissolved in one
gill of hot milk, whites of three eggs, beaten stiff ; one small teacupful of
powdered sugar ; Havor with vanilla, whip the cream light, add part of the
sugar, then the eggs and the rest of the sugar, then the vanilla, and last the
relatine almost celd ; line a dish with sponge cake and fill with the mix-
ture ; put on ice or in a cool place.—M1s8 AGNES ALLYRN.

A DISH OF SNOW.

Grate n cocoanut, leaving out the brown part ; heap it up in the center
of a handsome dish and ernament with fine green leaves, such as peach or
honey-suckle ; serve it with snow cream, made as follows : beat the whites
ol five eggs 1o a stitl froth, add two large speonsful of fine white sugar,
a large spoonful of rose water or pineapple ; beat the whele well together
and add one pint of thick cream ; put several spoonsful over each dish of
coconnub,—Mus. E. H. Porwin, ‘ :

STRAWBERRY SNOW.

One cup of strawborries, mashed ; whites of two eggs, one cup of
cpowdered sugar ; whites of the eggs to be beaten light ; strawberries
nnd sugar to be added gradually ; beat from one-half to three -fourths

of an hour; o be catem with a cusﬁml made from the yolks.
—Miss AuNKs ALLYN,
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APPLE SNOW.

Pare five large tart apples ; core and quarter them ; stéam until tender
and then rub through a colander ; when cool, add the juice and grated rind
of alemon, half a cup of sugar, and the whites of three eggs; beat to a
froth and pile in a glass dish. SAUCE: boil one pint-of milk and stir into-
it the yolks of three eggs, beaten with three heaping tablespoonsful of
sugar.—Mgrs. E. P. Bacc. .

Stew six apples in just water enough to keep them from burning ;
pass the pulp through a sieve, stir in one-fourth of a cup of sugar, and half
a teaspoonful of extract of lemon ; beat the whites of three eggs to a stiff
troth, and then add the apples, and beat, adding a little at a time ; one cup
of powdered sugar, heap the snow on a glass dish and add to it bits of high
colored currant or raspberry jelly.—MRs. KENDALL.

FLOATING ISLAND.

One quart of milk, four eggs, four tablspoonsful of sugar, beat yolks
and sugar well and stir into the milk till it thickens: cool, flavor, and,
potr into a shallow dish, stirring it well ; beat the whites of ‘the egO‘s add-
ing two tablespoonsful of fine white sugar to each egg ; beat into this
enough jelly to flavor.—MRs. HODGE

RICE CREAM.

One quart of milk, two tablespoeonsful of rice, three tablespoonsful of
sugar ; bake until soft ; stir often.—Mrs. HobeE.

APPLE FLOAT.

To one quart of stewed apple, well mashed and sweetened, add whites.
of three eggs, well beaten, beat together ten minutes ; add a little nutmeg ;
eat with rich milk or cream.—Mgs. G. H. PERRY.

STRAWBERRY WHIPS.

Whip sweetened rich cream as stiff as possible ; fill the glasses half"
full of the juice of strawberries sweetened and s’h’alned and pile the cream
on top ; then lay a strawberry on each glass. —-MRS C. P. LvMan. .

A DELICIOUS DESSERT.

Use a rich rule of delicate cake, and bake in round tins ; split the cakes

. and spread first with banana cut in thin round slices, then sprea,d over this

whipped cream, sweetened and flavored with vanilla, then anether layer of
each on too of the cake.—BELLE GOLDTHWAIT.
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ORANGE CHARLOTTE.

One-third box gelatine, one-third cup cold water, one-third cup boiling
water, one cup sugar, juice of one lemon, one cup orange, juice and pulp,
whites of three eggs. Line a mould with lady fingers or sections of
oranges ; make the lemon jelly, then add orange juice and pulp with'a
little grated rind ; cool in a pan of iee water ; beat the whites stiff, and
when the orange jelly begins to harden, beat till light ; add the Deaten
whites and beat together until stiff enough to drop ; pour into mould ; one
pint whipped cream may be used instead of the eggs. . :

ENGLISH LEMON. -

One pound of sugar, one-fourth- peund of butter, yolks of six eggs,
whites of four eggs, juice of three lemons, grated peel of two lemons ;
put into double boiler and stir occasionally until it becomes the thickness
of hominy. Will keep a long time. o

PINEAPPLE CREAM.

One pint of cream, whipped ; one pint can of grated pineapple, two-
thirds cup of sugar, one-half box of gelatine ; stew the pineapple and
sugar, ten minutes; put the gelatine to soak in one-half cup of cold-
water ; when soft, add one-half cup of boiling water ; strain this into the
pine apple and sugar, and set away to cool ; when 3 little stiff add it to the -
whipped cream. Strawberries, bananas or peaches can be used instead of
pineapple.

FIG FILLING FOR CAKE.

One-half pound figs, chopped fine ; three-fourths cup of water and one
cup of sugar; boil until like jelly ; remove from fire and let it cool; put
on a layer of the fig, then one of whipped cream, and so on.—Mgs. E. A.
BARDWELL. ‘ '



RPIES.

“Who'll dare deny the truth, ther@s poetry in pie ?”—LONGFELLOW.

PASTRY.

For good plain pastry allow one cup of shortening to three cups of
flour ; lard alone makes the most tender and delicate looking pie-crust ;
some prefer butter with the lard. and some butter alone ; if one uses butter
the salt must all be worked out of it ; put your shortening on the ice fifteen
minutes hefore using ; sift flour; little salt; then add the shortening
chopping it with a kpife ; do not rub it at all if you want it flaky ; use just
sutficient water so that it can be rolled easily, taking especial care not to
wet it too much ; use cold water, ice water preferred ; one cup of flour is
sufficient for a pie unless a very large one ; pastry needs a quick but not
hot oven.—A TFRIEND.

GOOD PASTRY.

Take three cups of sifted flour, mix in thoroughly a large pinch of
salt ; then take a cup of lard, mix in-as quickly as possible ; never mind
if there are lumpsas big as the end of your thumb, (the whole secret lies in
nandling the paste as little as possible); now pour in a little cold water and
stir with a knife ; then sift some flour on the baking table and take out all
that is wet ; pour in more water and wet up the rest; take all out on the-
table and sprinkle flour on it and.roll over and over lightly, two or three
times ; now cut off as you need it, and roll out for the crust; in rolling,
use plenty of flour, if you wish to prevent the jice of the pie soaking into
the under crust ; beat the white of one egg and btusl} the crust ; to give a
rich brown to the upper crust brush that also.—Mgs. CLEVELAND.

A TRICK WORTH KNOWING.

Pie-crust can be 'kept a week and the last be better than the first, if put
in,a tight covered’ dish, and setin the ice chest insummer and ina cool
place, in winter. .
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MIKNCE MEAT:

One pint of meat, three pints of apple, one-third pint of cider, one-
half pint of sugar, ene-half pint of molasses, one tablespoonful of cio-
namon ; two-thirds tablespoonful of cloves, one-third tablespoonful of
nutmeg, two-thirds tablespoonful of salt cook a long time to mke
it look black ; thin with water to make it of the proper consistency.—
Mrs. W. R. KeEwmp. ’

- Two quarts of chopped meat four quarts of chopped apple, two
quarts of water in which the meat .was boiled, two quarts of ¢ider, two
quarts of molasses, one quart of sugar ten teaspoonsful of cassia, eight
teaspoonsful of cloves, four teaspoonsful of nutmeg, two teaspoonsful of
pepper, two teaspoonsful of salt, one pound of suet, two pounds of raisins.
—Mgs. H. G. HoLmEs,

PASTRY FOR CREAM PIE.

Beat your lard light as the beaten white of an egg ; next add the flour,
and then thin with water ; salt, lime your plate, then sprinkle flour over
thiz and put in another lining to be used for the upper crust; bakein a quick
oven. CREAM: one tablespoonful of corn starch, three tablespoounsful of
sugar, one egg ; mix sugar with the corn starch ; one cup of milk, salt, a
small piece of butter size of a walnut; cook till thick as custard.—Coga .
FAImRCHILD. A

One pint of cream ; sweeten to taste; one tablespoonful of corn
starch or flour; a little salt; flavor with nutmeg ; bake with'two crusts.—
Mgrs. S. B. ALLYN.

A NICE WAY TO MAKE APPLE PIE.

With only one crust; slice the apples into a pie #late ; season
with sugar, ‘nutmeg, and a bit of butter; cover with crust and
bake.—MgRs. J. E. KELLOGG ‘

AFPPLE PIE.

Roll the under crust so that it will tufn up round the edge ; line your
plate ; then add your apples pared and sliced very thin; a little sugar,
salt, butter, cinnamon and’ nutmeg, twe- greatspoonsful of water, cover
with the paste ; if the apples are not amd add one greatspoonful of Vmeg'a,r
.to s pie.—Mrs. J OEL RUSSELL.
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NICE APPLE"PIE.

Line your dish with paste, then cut your applesinto eighths and fiil
your dish ; cover lightly with a top crust; bake; when it is baked, while
hot, remove the upper crust; put in sugar, nutmeg, and a little butter ;\
stir this together and spread evenly in the pie; then replace the top crust.
—Mgs. F. K. BLODGETT.

LEMON CUSTARMRPIE.

Grate the rind of one lemon ; yolks of two eggs, one cup of sugar,
one-third of a cupof flour, the inside of the lemon chopped fine, one pint
of milk ; pour this in the crust and bake; take the whites of the egys,
beat Lo a stitf froth ; stiv in sugar ; after the pie is a little cold spread this
over the top and put in the oven to brown.—MRS. MURLLESS.

LEMON PIE.

The juice and grated rind of one lemen, one cup of water, oné table-
spoonful of corn starch, one cup of sugar, one egg, piece of butter size
of asmall egg ; boil the water ; wet the corn starch with a little water
and stir it in ; when it boils up pour it on the butter and sugay ; after it
cools add the egg and lemon ; bake with an under and upper crust.—.
Mrs A. H. Cmiups, Mrs. J. U, Woobs.

The juice and grated rind of three lemons, three eggs, (the yolks),
onc and a half cups of sugar, three cups of milk, four heaping table-.
spoousful of flour or corn starch, wet with more milk ; use the whites for a
white top ; this makes two pies.—M=rs. A. W. DRAPER.

Two lemons ; squeeze out the juice, and chop.the lemon fine ; remove
the sceds ; three cups of water, three cups of.sugar, one egg, t wo-thirds of
a cup of flour ; beat the egg well with half a cup of water and the flour,
then stir the lemon, juice and all together ; this will fill three pies.—MRgs.
JOHN SMITH,

"Take one cup of .boiling water ; thicken quite thick with corn starch-
dissolved in cold water ; therjuice and grated rind of two lemons, two eggs,
two cups of sugar, mix all together and stir into the boiled starch bake
with two crusts ; tI'ns makes two pies. ——JENNHp NICKERSON.

Onc cup of sugar, one cup of water, one-half of a cracker, two table-
spoonsful of flour, one egg, Ju1é§ and grated rind of one lemon ; makes
two pivs on small plates.—Mzs. J. BARDWELL.

The grated rind and juice of one lemon, yolks of two eggs, one cup
of sugar, two tablespoonsful of flour, one cup of cold water, butter size of
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a walnut ; after well beaten then let come to a boil ; line your plate with
paste ; fill with above ; take the whites of the eggs for frosting.—Mrs. W-
H. STEBBINS,

COCOANUT PIE. -

ITalf a cup of*-dessicated cocoanut soaked in one cup of milk, two
eggs, one small cup of sugar, butter size of an egg.—Mrs. C. P. LYMAN.

RHUBARB PIE.

Oue cup rhubarb, chopped fine'; one egg, half teaspoonful extract of
lemon, little salt ; hake gvith an upper and under crust.—Mgs. CLIFFORD.

DELICATE PIE.

Dissolve one tablespoonful of corn starch in a little cold water ; add
one cup of boiling water ; when cold add one beaten cgg; one lemon,
(juice and grated rind) ; one cup of sugar ; a little salt ; bake in two crusts,
—Muns. Dr. TUTTLE. ' '

ORANGE PIE.

Grated rind and juice of one orange; yolks. of three eggs ; plece of
butter size of a walnut ; sweeten to taste ; one tedspoonful of ﬂou’f' enoug:,h
milk to fill plate ; for frosting use Whltes of three eggg with four table
spoonsful of sugar.—Mgs. F. D. HEYW0OD.

SQUASH PIE.

-One pint of squash after it is sified ; one guart of milk boiled ; four
eggs 5 good cup of sugar ; one tcaspoonful gmger one-half teaspoonful-
salt-; mix together, then add the milk, and ti. ‘last #hing one tea.spp(mful :
essence of lemon ; stir thorqughly.—MRs. A. W. DRAPER. -

MOCK MINCE PIE, °

Four crackers rolled ﬁne one cup &f . sugar ; one cup & molasses ;
one-half cup of vmegar» one-half cup of qold water ; two eggs: Well b(,a.;en _
one cup of c‘hopped' raisins ; one-half teaspoenful of cinnamon ; the same
of nutmeg and salt ; one-quarter of a'teaspoonful of c]oves make three
pies.—Mrs. J. E. BuoNSON '
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PEACH POT PIE.

Line the sides of a deep pot with a paste made in the propomon of
one-half pound of butter to qne pound of flour ; then pare and slice somé
peaches ; sugar them fo y0u1 taste, and fill up the pot-; cover the top with
the paste, leaving an opening in the middle of the-crust fo permit, the steam
to escape while the pie is baking ; bake it in a moderagely hot oven, and
when cold, serve it with creamn.—MRs. J. W. RATHBURN.

RHUBARB CREAM PIE.

Stew the rhubarb, then put it through a colander ; to one and one-half
cups of the pulp and juice add one cup of sugar; the yolks of two eggs;
two teaspoousful of corn starch, dissolved in cold water ; ceok one minute,
or until it thickens ; line a deep plate with paste ; bake, and then fill with
the mixture ; make a meringue of the whites and spread over the top ;
brown in the oven.

PRUNE PIE.

Stew the prunes ; stone them ; line a plate with paste; fill with the
prunes ; add one-half cup of sugar ; a little salt ; sprinkle flour over the
topr; putl on crust and bake,






[t0OAF GAKES.

““With weights and measures just and true,
Oven of even heat,
Well-buttered tins and quiet nerves,’
Success will be complete.” ’

FROSTING.

One cup of sugar ; one-half cup of cold water ; let it boil until it is a
little stringy, or about three minutes ; then pour it in slowly with one well
beaten egg ; enough for one loaf of cake or a little more.—M. H. CURRIER.

BOILED FROSTING*

One cup of granulated sugar; one-half cup of boiling water ; boil
until it threads from a spoon ; beat the white of one egg to a froth and pour
in the syrup, stirring briskly.—Mgs, H. E. NasH.

A NICE FROSTING WITHOUT EGGS.

Take one cup of granulated sugar, and one-quarter of a cup of water,
and boil just five minutes ; if it is boiled any longer it will be too hard to
use ; then stir until thick enough to spread nicely; flavor fo taste.—Mgs.
C. P. LYmAN.

CENTENNIAL CAKE.

Four eggs ; reserve the whites of two for frosting ; one and one half
cups of sugar ; one cup of flour; one-half cup of cold water ; one cup of
flour with two teaspoons of baking powder ; one-half cup of melted butter;
after adding each ingredient beat two minutes.—MRs. MILES.
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HARRISON CAKE.

Two cups of molasses ; two cups of butter ; one cup of milk; five
cups of flour ; four eggs ; two poygds of chopped raisins ; ene teaspoenful
of soda. —MRs J. J. FRAZER.

LADY CAKE.

One cup of butter ; two cups of powdered sugar; foureggs ; all beaten
together ; one teaspoonful of soda ; two teaspoonsful of cream of tartar
dissolved in a little warm water; one teaspoonful of vanilla ; about four
cupsful of flour ; bake in a slow oven —MRrs. JoEN C. NEWTON.

- CREAM CAKE:

One cup of sugar ; one cup of cream ; one egg ; two and one-fourth
cups of flour ; one small teaspoonful of soda ; the same of salt; beat very
thoroughly together ; add lemon or vanilla, and one-half cup of currants.
—M=s. Posr. '

MOUNTAIN CAKE.

One pound of sugar ; one-half a pound df butter ; six eggs; one cup
of sweet milk ; one pound of flour ; two teaspoonsful of lemon extract ; one
and one-half teaspoonsful of baking powder.—MRs. OUTTERSON.

WHITE MOUNTAIN CAKE.
Whites of two eggs ; one cup of sugar ; small half cup of butter ; one
teaspoonful of cream of tartar ; one-half teaspoonful of soda ; one-half cup

of sweet milk ; one and 6ne half cups of flour.—Mrs, STEBBINE Mgs: J..
B. Ramaae. :

WHITE CAKE.

‘Whites of three or four eggs; one-half cup of butter; two cupé of
sugar ; three cups of flour ; one cup of sweet mllk three teaspoonsful ofv
baking powder.—Mzs. E. P BAGa, MRs. Posgr.

YELLOW CAKE;

The yolks of the White Cake with the addition of one. egg; same
ingredients.—Mgs. E. P. Baca.



85

WHITE CAKE.

One and one-half cups of powdered sugar ; onehalf cup of butter.
stirred to a cream ; whites of four eggs ; two thirds of a cup of sweet milk;
one-half teaspoonful of soda; ome teaspoonful of cream of tartar ; both -
dissolved in the milk ; two small cups of flour ; flavor with lemon.—MRs.
Dr. TurrLe.

CHOCOLATE CAKE.

One cup of butter ; two cups of sugar ; three cups of flour; five eggs,
leaving out the whites of two ; onc cup of milk ; one teaspoonful of soda ;
two teaspoonsful of cream of tartar ; beat the whites of two eggs ; one and
one-half cups of sugar; three tablespoonsful of grated chocolate; one
teagpoonful of vanilla.——Mrs M. L. CHAPIN.’ '

Two cups of sugar ; one cap of milk ; one cup of butter; four eggs;
three cups of flour ; one teaspoonful of cream of tartar ; one-half teaspoen-
ful of soda ; place one tablespoonful of grated chocolate in a bowl on the
stove until melted ; then mix with one cup the batter and prepare as
marble cake.—MRs. J. E. BRONSON.

One cup of brown sugar; one-half cup of butter; one-half cup of .
milk ; one egg; tweo cups of flour ; one teaspoonful of soda ; grate one-half
cake of chocolate ; mix with one half cup of milk ; yolks of two eggé; .
one-half cup of sugar ; two teaspoonsful of vanilla’; set on.to the stove, and
when melted add to the above mixture ; fr(_)st the cake with the whites and”
powdered sugar.—MRs. D. H. PORTERFIELD,

Scant one-half cup of butter ; one and one-half cups of sugar ; twoand
three-fourths cups of flour; one-half cup of hot water poured over one--
fourth of a cake of chocolate ; stir till it is dissolved ; then fill up the cup
with cold water; two eggs ; take one white for frosting ; vanilla ; onegand
one-half teaspoonsful of baking powder.—MISS'i&GNB}s ALLYN.

CHOCOLATE MARBLE CAKE.

One cup of sugar ; one cup of sweet milk ; one egg; one-half cup of
butter ; two-thirds of a teaspooniul of soda, ; twice as much cream of tartar,
two and -ue-half cups of flour ; ‘one teagpoonful of vanilla ; pour out haif
the mixture, and to the remaining part add two-thirds of a cup of grated
chocolate ; put together to suit the fancy.—Mrs. W. C. NEWELL.

MARBLE CAKE.

Three-fourths of acAup‘ of butter; two cups of sugar ; three cups of
flour ; two-thirds of a cup of sweet milk ; three eggs; one teaspoonful of
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cream of tartar ; one-half teaspoonful of soda ; after preparing.this, take a.
teacup and put into it two tablespoonsful of molasses; a teaspoonful each’
of cloves, cinnamon and allspice ; a little nutmeg and mace; now fill the
cup with snme of the batter ; beat thoronghly ; then place inthe tin a layer
of the batter first prepared ; then some from that in the cup; making a
very thin layer of this; after it is all in, pass a knife through it twice.—
Mrs. 8. 8. SHELDON. )

WHITE :—One-half cup of butter; ene and one-half cups of white
sugar ; one-half cup of sweet milk ; whites of four cggs; one-half tea-
spoonful of soda ; one teaspoonful of cream of tartar; two and one-half
cups of flour.

DARrx :—One cup of brown sugar, one-half cup of molasges, one-half
cup of butter, one half cup of milk, yofks of four eggs, one-half teaspoon-
ful of soda, pne teaspoonful of cream of tartar, all kinds of spices.—
Mgzs. Joun C. NEw1owN, Mrs. E. W. BARTLETT.

PUFF CAKE,

One cup of sugar, half cup of butter, half-cup of sweet milk, two tea-
spoonsful of baking powder, two eggs ; take the white of one for frostmg ;
nutmeg and a little salt.—Mrs. A. H. DAwLEY.

Two cups of sugar, half cup of butter, two eggs, one cup of milk,
three cups of flour, two teaspoonsful of baking powder stir ‘two minutes
after it is altogether ; this makes one large loaf.——Mgs. J. E. Bronson,
Mmrs. S. 8. MoRSE.

HICKORY-NUT CAKE.

Oneand a half cups of sugar one cup of raisins, one cup of meats,
half cup of butter, three-quarters of a cup of milk, two eggs, one tea-
spoonful cream tartar, one-half teaspoonful of soda, two cups of flour.—
Mrs. M. L. CHAPIN. o

WALNUT CAKE.

One cup of pulverized sugar, one-half cup of butter, one-third of a
cup of milk, whites of three eggs, beaten, tb a foam; one cup of corn
starch, one cup of flour, two even teaspoonsful of bakmg powder, dne tea-
cup of walnuts.—Mgs. C. B. Prescorr.

NUT CAKE.

One cup of sugar one-half cup of butter, two-eggs, one and one: -half
cups of flour, one-half cup of’ mllk two | u,aspoansful of. baking powder



87

one cup of chopped raisins, one cup of Enghsh walnuts ; frosting for same’
white of one egg, one teacupful of powdered sugar, one tablespoonful of;
lemon ; do not beat the egg until the sugar is added, or golden frosting
two eggs, whites and yolks; two eggs, whites and yolks ; one and ene-half
cups of powdered sugar ; stir until it thickens,—Mgs. J. U. Woobs

BUTTERNUT CAKE.

One-half cup of butter, one cup of sugar, two-thirds of a cup of milk,,
two cups of flour, the white of one egg, beaten to a froth ; one teaspoon-
ful of cream of tartar, one-half teaspoonful of soda, one and one-half or
two cups of butternuts ; a layer of dough, then one of butternuts, lastly
of dough.—Mzs. 8. B. ALLYN.

WALNUE CAKE,

One and one-half cups of sugar, one-half cup of butter, two cups of -
flour, the whites of four eggs, three-quarters of a cup of milk, one-half tea-
spuontul of soda, one teaspoonful of cream of tartar, one cup of chopped
walnuts, very good.—D. F. CrArkr, Mrs. E. C. Backus, Mgs. J. D
Harpy, Mrs. Hopgr, Mrs. H. H. GRIDLEY.

ANGEL CAKE.

Whites of eleven eggs, one and one-half cups of powdered sugar, one -
cup of flour, (sifted), one teaspoonful of cream of tartar, one teaspoonful of .
vanilla ; sift the flour with cream of tartan four times through fine wire.’
sieve ; sift stigar from two to four times ; whip whites of eggs until light ;
add 5low] y the sugar and vanilla, and then quickly and lightly the flour .
bake forty minutes in ungreased pans ; when done turn bottom ip, edges of
pans on some support.—MRs. BowDoIN, AGNES ALLYN, BeLLE_ gorp-
THWAIT.

Whites of five eggs, beaten stiff ; one cup of sugar, one-half cup of
flour, one teaspoonful of cream of tartar; sift sugar, flour and cream of
tartar four times; stir lightly into the beaten eggs; flavor.—
Mrs. H. E. NasH. :

SPONGE CAKE.

Use three eggs ; beat the yolks with one and one half cups of sugar
until moist; add one-half cup of cold water, one cup of flour ; beat the
"whltes of cggs to a stiff froth ayd add with another cup of flonr eontmmng
.-one and one-half teaspoonsful ogzbakmg powder bake in quick oven and -
.don’t look at it for.at least fifteen minutes.—Mzs. F. D. Heywoop.
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Beat six eggs, ten minutes ; add three cups of powdered sugar, -beat
five minates; add two cups of flour mixed with two teaspoonsful of -
creamn of tartar, heat one minute ; one cup of cold water with one tea-
spoouful of soda dissolved in it ; add essence of lemon and two more cups
of flour ; beat one minute ; bake immediately ; two loaves.—Mrs. Mosks
NEwTON, Mrs. JouN C. NEWTON.

One pound of sugar, three-fourshs pound of flour ; yolks of twelve
#ggs, beaten with the, sugar ; whites of ten egys, beaten to a stiff froth ;.
then mixed with the yolks and sugar and beat fifteen minutes ; stir
in the flour very lightly, do not beat it at all; leave out about one table-
spoonful of the flour, it will make it more delicate ; the grated rind of two
lemons and the juice of one; fill the pans about half-full ; can try with a
straw.—Mrs. W. W. WARD,

CREAM SPONGE CAKE..

One-half cup of cream, one cup of sugar, one and two-thirds cups of
flour, two eggs, one-half teaspoonful of soda, one teaspoonful of cream of
tartar ; flavor to taste. —Miss AGNES ALLYN.

ICE WATER SPONGE CAKE. -

One and one-half cups of sugar ; one and one-half cups of flour ; three
eggs ; one-half cup of ice water ; one and one-half teaspoonsful of baking
powder ; beat yolks and sugar with one tablespoonful of water, thoroughly,
better than any ten egg cake I ever ate.—MRS. SEARS.

BERWICK SPONGE CAKE.

Beat three eggs two minutes; add one and one-half cups of sugar and
beat five minutes ; two cups of flour ; in one of the cups one teaspoonful
of cream of tartar ; stir in thoroughly; add one-half cup of cold water
with one-half teaspoonful of soda in it; flavor to tagte.—LILLIAN BARKA-
Low, Mrs. W. BR. KEmMP, MRs. STEBBINS. .

SPONGE CAKE.

Two fresh eggs beaten to a stiff froth ; add a little salt before beé,ting ;
then add one cup of granulated sugar, and beat ; then one-half cup of flour
gradually, and beat; then the other one-half cup of flour with one tea-
spoonful of baking powder ; one teaspoonful of lemox ; the last thing add
one scant one-half cup of nearly boiling water. -—MRS E M. Rp, Mgs. A.
H. CHILDS.

Three eg s beaten five minuftes ; one and two-thirds cups of granulated
sugar ; beat ten minutes ; two- thlrds cup ‘of ‘cold watér ; two and one-half
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cups of flour ; one and one-half teaspoonsful of baking powder ; pinch of
salt ; lemon ; two loaves.—MRs. G. ALLYN. o

RAISED CAKE.

Three cups of sweet milk ; one of yeast two cups of sugar ; stir into
this flour enough to make a batter after rising add two cups of sugar ; one
cup of butter ; one cup of lard ; two eggs; two nutmegs; juice of one
lemon or orange ; raisins ; one teaspoonful of soda —M=rs. A. H. DAWLE®:

Six cups of flour measured before sifting ; three cups of milk ; one
cup of sugar; two cents’ worth of yeast; make into 'a sponge; work.
together ; let it rise over night ; add two cups of sugar ; two cups of short-
ening, (butter or part lard if desired),; whites of three eggs; one and one-
half pounds of raisins ; a little citron'¢ one nutmeg ; a little mace ; let rise
two hours in tins in a warm place.—AaeNES R. ALLYN.

Two large cups of raised dough ; twe cups of sugar; one cup of
shortening : twoeggs; one-half teaspoonful of soda; one cup each of
currants and raisins ; bake slowly.-—Mgrs. L. B. MEGRATH.

One quart of flour; one cup of chopped raisins; one cup of butter ;
one and one-half cups of milk ; one and two-thirds cups of sugar; three
teaspoonsful of baking powder ; nutmeg ; makestwo loaves.—Mnrs. WARD,
MRrs. GOLDTHWAIT. -

COFFEE CAKE.

One cup of butter ; one cup of sugar ; one cup of molasses; one cup
of strong coffee ; four cups of flour ; one pound,of raisins ; one-half pound
of currants ; one-quarter pound of citren ; - one teaspoonful of soda ; two
teaspoonsful of cream of tartar ; one teaspeonful each of the splces —Mns .
Jorx C. NEwTON.

. One cup of sugar; one cup of molasses ; one cup of cold coffee ; two
tairds cup of butter ; five cups of flour; one teaspoonful of soda, cinna-
mon, cloves and fruit ; like all cake is better after standing several days.—
Miss MInNIE YOUNG, ‘ ‘

One cup of sugar ; one cup of niolasses ; -one cup of coffee ; one-half
cup of butter ; one egg ; three cups of flour ; one teaspoonful of saleratus ;
one teaspoonful of all kinds of spice ; one cup of raisins, —LitrrAN BAREKA-
Low, MRs. J. E. BRoNSON.

LOAE CAKZE.

Three pounds of flour ; two pounds of sugar ; one and one-half pounds
of butter, (part lard improves it) ; three eggs’; one quart of new milk ; one
penny’s worth of yeast ; spices; fruit; cream the butter and sugar ; use
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part of it wet up warm ; in the morning add the remainder of the sugar
and butter, the eggs, spices, etc. - Let it rise ; then put it into pans ; rise
again ; then bake slowly like bread, —MRs. JOSEPE BARDWELL.

FRENCH LOAF CAKE.

Three eggs; two cups of white sugar; two-thirds of a cup of butter ;
one cup of milk ; three cups of flour ; two teaspoonsful of baking powder,
‘or use soda and cream of tartar ; raisins, citron and currants ; flavor with
lemon.—MRrs. COWAN. ’

FRENCH LOAF.

Four eggs ; three cups of sugar ; gne and one-half cups of butter ; one
cup of milk ; five cups of flour ; one-half teaspoonful of soda ; nutmeg-or
lemon ; this makes two loaves.—M=s. C. B. PRESCOTT.

FRENCH LOAF WITHOUT EGGS.

Two cups of sugar; two cups of sweet milk ; six cups of flour ; three-
fourths of a cup of butter ; four teaspoonsful of cream of tartar; two
teaspoonsful of soda ; nutmeg ; makes three lnaves.—Mgs. BonD.

DELICATE FRUIT CAKE.

One and three-fourths cups of butter ; twe and one-half cups of pul-
verized sugar; cream them together; whites of eight eggs beaten to a
froth ; one cup of sweet milk ; one teaspoonful of soda ; two teaspoonsful
of cream of tartar; one teaspoonful of mace ; qne-half teaspoonful of
vanilla ; one nutmeg ; five cups of flour; three pounds of fruit, raisins,
currants and citron.—M1ss AGNES ALLYN.

WEDDING CAKE.

One pound of flour, one-half cup of molasses, one pound of sugar,
ten eggs, one pound of butter, three pounds of currants, two pounds
of raisins, one pound of citron, two teaspoonsful of mace, two teaspoens-
ful of cloves, one teaspoonful of allspice, two-thirds téaspoonful of soda,
one-half teaspoonful of salt, two nutmegs: makes two loaves; bake
slowly three hours.—MRs. J. H. CLIFFORD. ‘

PICCOLOMINT CAKE,

~ Three cups of sugar, one cup of buiter ; rub to a cream ; beat five
-eggs light ; stir gradually into’ the mjxture with four-cups of flour, one
cup of sweet-milk ; dissolve one-half teaspoonful of soda, one teaspoon- -
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ful of cream of tartar ; add nutmeg and a wine glass of rose water.—
Mgs. J. J. FRAZER.

THANKSGIVING CAKE.

Take eight pounds of flour and mix with nearly a pint of yeast and
warm milk like bread dough and set it to rise ; when risen mix into it five
pounds of sugar and three and one-half of butter, (creamed) ; also
ten eggs, two pounds of seeded raisins, and spice ; mace, cinnamon and -
nutmeg are good ; this mixture let stand all night in a warm place
to rise ; then add a little saleratus and mix again ; putting into pans, let
stand about twenty minutes, and bake in a moderate oven for nearly an -
hour.—MR=gs. WILLIAM SKINNER.

CUP CAKE.

Two cups of sugar, one-half cup of butter, one cup of milk, three
eggs, two teaspoonsfuls of baking powder.—Mrs. MILES.

SNOW CAKE.

Whites of ten eggs, two cups of sugar, one cup of butter, one cup of
milk, three and one-half cups of flour, three large teaspoonsful of baking
powder ; flavor to taste ; two loaves,—Mnrs. HopaE.

MRS. MARY CARIS SNOW’S CAKE.

Two eggs, one and one-half cups of sugar,~one-half cup of milk, one-
half cup of butter, one teaspoonful of cream of tartar, one-half teaspoonful
of soda, three cups of flour.-—Mgs. A. L. SHEUMWAY. ,

CITRON CAKE.

Two-thirds cup of butter, two cups of sugar; beat these to a cream ;
two eggs, well beaten ; one cup of milk, four cups of flour, one teaspoon-
ful of soda, two teaspoonsful of cream of tartar ; as much citron as you
like.—M=gs. HoDGE.

PEARL CAKE.

Whites of three eggs, one-half cup of butter, one cup of sugar, one-
half cup of corn starch, one-half cup of milk, .one and one-half cups of
flour, ; stir, butter, sugar and corn starch “togethier ; then add milk, with
one-half teaspoonful of soda and ﬂour Wlth one teaspoonful of cream of
tartar ; then stir in the whites beaten’to a stiff froth ; flavor with lemon ;
‘take the yolks and make the same.—Mgs. J. E. KrLLOGG.
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AUNT EMILY’S CAKE.

One cup of butter, two cups of sugar, three eggs, one cup of milk, four
cups of flour, one teaspoonful of saleratus, two teaspoonsful of cream of
tartar, extract of lemon, a little nutmeg; bake in two round tins in.
a goeod oven fifty-five minutes; fruit may be added to one or both
louves.—MRs. M. ADAMS ALLEN.

SPICE CAKE.

Two cups of sugar, one cup of butter, one-half cup of molasses, one-
half cup of milk, three eggs, four cups of flour, one teaspoonful of soda ;
currants and citron.—Mgs. JoEx C. NEWTON..

BRANT ROCK CAKE.

Two cups of sugar, one cup of butter, two cups of sweet milk, one
full cup of chopped raisins, one nutmeg, four cups of flour, two teaspoons-
ful of baking powder.—Mgs, W. G. Twine.

MAGIC CAKE.

One-half cup of butter, one cup of sugar, one and one-half cups of
flour, three eggs, three tablespoonsful of milk, one teaspoonsful of cream
of tartar, one-half teaspoonful of seda; stir butter and sugar together ;
beat yolks and whites together thoroughly ; stir all together a few minutes ;
bake in one sheet,.—Mgs. HopeE.

PORK CAKE.

One cup of chopped pork, -one cup of molasses, one cup of sugar,
one cup of boiling water, two eggs, one-half pound of raisins, dne-half
pound of currants, twe teaspoonsful of cloves, one teaspoonful of cinna-
mon, one teaspoonful of allspice, one teaspoonful of soda ; stir thick as
gingerbread. —MRs. J. E. BRONSON.

NORTH CAROLINA CAKE.

Two cups of sugar, two-thirds cup of butter, four teaspoonsful of
baking powder ; mix sugar, butter and powder to a perfect cream ; one cup-
of sweet milk, three cups of, flour; lastly add the whites of seven eggs
beaten to a froth ; flavor with two teaspoonsful of rose, a few drops of
-almond and one-fourth of a teaspoonful of vanilla.; this makes two loaves.
—Cora FAIRCHILD. ' “ . ’
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RUSK CAKE.

Two cups of sugar ; three cups of flour ; one.cup of milk ; one half
cup of butter; two eggs; two teaspoonsful of cream of tartar; one tea-
spoonful of soda ; flavor to suit taste ; bake in a dripping pan; sprinkle
with sugar.—Mgs. E. W. BARTLETT.

"FRENCH CAKE.

Two cups of sugar ; two-thirds cup of butter ; one cup of milk ; three
cups of flour; four eggs, yolks and whites beaten separately ; three tea-
spoonsful of baking powder.—MRs. S. B. ATLLYN.

HERMIT CAKE.

Scant half cup milk ; one and one-half cups fleur; one cup bf sugar;
onc half cup of butter ; twe eggs ; two-thirds cup of chopped raisins ; one-
half teaspoonful of soda ; oune teaspoonful of cream of tartar ; all kinds of
spice,—M=rs. A. W. ESLEECK. '

SANDUSKY CAKE.

One cup of butter ; two cups of sugar; cream these together ; three
and one-half cups of flour ; one.cup of milk ; four eggs; one teaspoonful
of soda ; two teaspoonsful of cream of tartar ; soda in milk ; separate yolks
from whites ; add them. to the butter and sugar ; then milk ; then half of
flour and half of whites ; then rest of flour and whites; stir thoroughly ;
lemon.—Miss JENNIE NICKERSON. ' '

CURRANT CAKE.

Two cups of sugar ; one cup of butter ; one cup of sweet milk ; ‘three
cups of flour ; one cup of currants ; three eggs ; one tehspoonful of creaql
of tartar ; one-half teaspoonful of soda —Mgs. L. F, HAYWARD,;

ANNIE'S CAKE.

One and’ one-half cups of butter; two and one half cups of sugar ;
five eggs ; one teaspoonful of soda ; two teaspoonsful of cream of tartar ;
add flour to make very stiff. —MRS Bonp.

TUMBLER CAKE.

One tumbler of sweet milk ; two tumble.rs of white sugar ; four scant
tumblers of flour ; three- fourths of a tumbler of butter ; three eggs ; one
teaspoonful of soda two of cream of tartar ; flavor with vanilla.—Mags.
Boxb, ’ '
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- KENNEBUNK CAKE.

Two and one-half cups of sugar ; one cup of butter; four eggs; one ‘
cup of sweet milk ; four cups of flour; one teaspoonful of soda ; spice and
two cups of raisins ; two loaves,—Mgrs. W. C. NEWELL.

CORN STARCH CAKE. '

Whites of six eggs ; one cup of butter; two cups of sugar ; one cup of
milk ; one cup of corn starch ; two cups of flour; two teaspoonsful of
cream of tartar ; one teaspoonful of soda —MRrs T

APPLE CAKE.

Chopped apples, two cups ; boil one hour in two cups of molasses, (if
green), if dried apples boil in the molasses two hours, and when cool add
two cups of sour milk ; two eggs ; two-thirds cup of shortening ; one cup
of sugar ; two teaspoonsful of soda ; one teaspoonful of cloves; one tea-
spoonful of cinnamon ; one teaspeonful of nutmeg ; four cups of flour;
makes two loaves.—MRS. CLIFFORD,

ROSE CAKE.

Whites of twenty-four eggs ; net quite one pound of butter ; one pound~
of white sugar ; one pound of flour ; just a little lemon ; one drachm of
cochineal ; one drachm of soda; one drachm of cream of tartar; one
drachm of alum ; dissolve this in eight teaspoonsful of hot water and mix
one-fourth of the cake batter with it ; put it inte the tins the same as for
marble cake ; four loaves.—G, A. M.

QUICK CAKE

One cup of sugar ; one-half cup of butter ; one cup of sweet milk ;
the white of one large egg ; two teaspoonsful of cream of tartar; one tea-
spoonful of soda ; thiee cups of flour; one cup of fruit; salt; little nut-
meg or lemon ; makes one loaf.—Mgs. E. H. WALKER.

DELICIOUS CAKE,

Two cups of sugar ; one cup of butter ; one cup of milk ; threeeggs ;
three cups of flour ; two teaspoonsful of baking powder; beat butter and
sugar together ; add the yolks of eggs, then the beaten whites. ———MRS KEN-
pALL, Mrs. H. H. GrIDLEY,

PLAIN CAKE.

One cup of butter ; two cups of sugar ; two cups of sweet milk ; one-
half cup of chopped raisins ; three cups of flour ; two heaping tea‘§poonsfu1
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of baking powder ; one-half teaspoonful of nutmeg and cinnamon ; two
loaves,-——MRgs. H. H. GRIDLEY.

ECONOMY CAKE.

Ouc cup of sugar, one cup of milk, butter size of a butternut, one
ege, two cups of flour, two teaspoonsful of cream of tartar, one teaspoon-
ful of soda, little salt.—Mrs. W. R. Keump.

POOR MAN'S CAKE.

Opc cup of sugar, one-half eup of butter, one cup of sour milk, one
egy, one-half teaspoonful of soda ; stir in flour enough to make a good
batter.

ROUGH AND READY CAKE.

Onc cup of sugar, one-half cup of butter, one cup of chopped raisins,
one cup of milk, one egg, one pint of flour, one teaspoonful of cream of
tartar ; one-half teaspoonful of soda, nutmeg —MRs. MILLER.

ALLSPICE CAKE.

One cup of butter, two cups of sugar, two-thirds cup of moiasses,
four egys, onc-half cup of milk with teaspoonful--of soda dissolved in it,
two tablespoonsful allspice, salt ; one pound of stoned and chopped raisins;
one-quarter pound of citron sliced thin.—MRs. GOLDTHWAIT.

GRANDMOTHER'S CAKE.

One egg, yolk of another, one-half cup of butter, one-half cup of
sour milk - or use sweet milk and baking powder ; one cup of sugar, one -
teaspoonful of cloves, nutmeg and cinnamon, two teacups of flour; frost
with the white of one egg.—Mgrs. E. C. Cowan.

NO EGG CAKE.

Two cups of sugar, two cups of sweet milk, one-half cup of butter,
two teaspoonsful of cream of tartar, one teaspoonful of soda ; spice and
fruit ; four cups of flour..—MRrs. E. C. BACKUSs.

HARTFORD ELECTION CAKE.

Five pounds of_siftgd flour, two pounds of butter, two pounds of
sugar, three gills- of yeast, four eggs, one-half ounce nutmeg, two
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pounds of raisins, one pound of citron, one quart of milk; rub the
butter and flour together till very fine; add half the sugar, .then the .
yeast, then ha!f the milk when warmed ; then the eggs, well beaten;
remainder of the milk ; beat all together and let stand over night’; beat
well again ; add the rest of the sugar, spice and fruit; let rise again; three
or four "hours.—Mgs. C. H. RANLET.

QUEEN ELIZABETH CAKE.

Two cups of sugar, one cup of butter, two cups of milk, one cup of -
raisins, two teaspoonsful of cream tartar, one teaspoonful of soda.

QUEEN CAKE.

Two cups of sugar, one cup of butter, one cup of milk, four eggs, one
teaspoonful of soda, two teaspoonsful of cream of tartar ; flavor with
lemon.—MRs. S. B. ALLYN.

JENNY LIND CAKE.

Two and one half cups of sugar, one cup of butter, one cup of milk,
four cups of flour, four eggs, two teaspoonsful of baking powder ; bake in
three sheets, two plain ; after taking out the two plain, leaving less than a
‘third, add one cup of raisins, one cup of currants, one-half cup sliced
citron, two teaspoonsful molasses, one grated nutmeg, one teaspoonful each
of cloves and cinnamon ; spread with jelly and frost putting the fruit
cake between the two plain.—Mgs. J. DOUGHERTY.

DARK CAKE.

One egg, one cup of brown sugar, rolled ; one cup stoned raisins ; one-
half cup butter, one half cup seur milk, one-half teaspoonful of soda,
one-half nutmeg.--MRs. A. H. DAwWLEY.

One cup of buiter, one cup.of brown sugar, one cup of molasses, one
cup of sweet milk, three cups of flour, four eggs, one and one-half tea-
spoonsful of cream of tartar, one teaspooaful of soda, two pounds of
raisins, chopped fine ; one nutmeg.—Mgs. Mosgs NEWTON.

BLACK CAKE.

One cup of bufter, one cup of sugar, one cup of molasses, three eggs
one teaspoonful of soda, two teaspoonsful of cloves, three cups of flour,
bake in flat tins and cut in squares. ——Mns, A W ESLEECK x
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Two cups of sugar, one cup of molasses, one and one-half cups of'
butter, one cup of milk, three eggs, one pound of raisins, stoned and
chopped ; one teaspoonful of cream of tartar, one heaping teaspoqnful
of soda, one teaspoonful of cinnamon, cloves and nutmeg, five cups of
flour.—Mgrs. S. S. MoRsE. T '

CLOVE CAKE.

One cup of butter ; one cup of sugar; one cup molasses ; one cup of
sour milk ; three cups of.flour; two eggs; three teaspoonsful of ground
cloves ; two small teaspoonsful of soda; bake slowly three-quarters of an
hour.—MRs. WARD.

POUND CAKE.

One pound of butter ; one pound of sugar; one pound of flour; ten
eggs ; one-quarter teaspoonful of soda; one-half teaspoonful of milk ;
two nutmegs ; two loaves.—MRgs. W. B. C. PEARSONS.

One pound of sugar; one pound of flour; threefourths pound of
butter ; nine eggs ; two teaspoonsful of cream of tartar; one teaspoonful
of soda -—MRs. J. B. RaMage.

Five eggs ; the weight of five eggs in sugar, and flour, each ; the
weight of four eggs in butter ; one teaspoonful of lemon, and a little mace.
—Mgrs. E. M. R. :

DELICATE CAKE. .

One cup of butter ; two cups of sugar ; three cups of flour ; one-half ’
cup of milk ; whites of six eggs ; one teaspoonful of cream of tartar ; one-
half teaspoonful of soda.-—Mgrs. MARY KAcwIN.

One coffee cup of sugar; one-half cup.ef butter, beaten to a cream ;
two cups of flour; one-half cup of sweét milk; two teaspoonsful of
baking powder ; whites of five eggs.—MRs. BowDoIN.

FRUIT CAKE

. One pound of powdered sugar; one pound of flour; three-quarters
peund of butter; seven eggs; one-half pound of currants; one-half
peund of raisins ; one-quarter psund of citron ; one teaspoonful of nutmeg;
one. teaspoonful of cinnamon,—M=s. J. B. RamMace.



98

Two cups of flour ; one and two-thirds cups of sugar; one-half cup of
molasses ; two eggs ; one-half peund each of currasts, citron and raisins ;
small teaspoonful each of cinnamon, cloves -and soda; one-half cup of
butter.—Mgs. C. M. KELLOGG. '

One pound of flour; one pound of sugar; three-quarters pound of
butter ; two pounds of seeded raisins; two pounds of currants; one pound
of citron ; one and one-half teaspoonsful each of mace, cloves, cinnamon,
and one-half a nutmeg ; two wine glasses of liquid ; ten eggs; stir the
sugar and butter to a cream, then add the whites and yolks of the eggs
beaten separately to a froth ; stir in the flour gradually, then the liquid
and spices ; add the fruit just before it is put into the pans; it should bake
more than two hours if the loaves are thick.—Mgs. MARY KAGWIN.

BLACK FRUIT CAKE.

Oune cup of sugar; one-half cup of sour milk ; one-half cup of butter ;
one and one-half cups of flour; the yolks of two eggs ; one cup of fruit ;
one small teaspoeunful of soda ; beat well ; makes one loaf.—Mrs. E. II.
WALKER,

COCOANUT: CAKE.

Boil ene cup of sweet milk ; “stir into it two cups of prepared cocoa-
nut; when cool, add four eggs ; three cups of sugar ; one cup of butter ;
four and one-half cups of flour ; one and one-half teaspoonsful of cream.
of tartar ;- one teaspoonful of soda.—Mrs. J. W. MEACHAM.

Five eggs ; two and one-half cups of sughr; one cup of butter ; one
cup of sweet milk ; five cups of flour; three teaspoonsful of baking pow-
der ; this will make six layers; one cup of cocoanut with enough milk to
make it spread, between the layers; the milk and cocoanut should be
scalded together, and sweetened to taste.; make a soft frosting for the top,
and sprinkle on dry cocoanut.—Mrs. MARY KacwiN.

Three cups of sugar ; one-half cup of buiter, rubbed together ; one
cup of sweet milk ; four cugs of flour;  whites of five eggs ; three tea-
spoonsful baking powder stirred into the flour ; flavor with rose, and'bake
as jelly cakes; this will make five good-sized cakes; use one grated
cocoanut and frosting between them.—Mrs. E. W. BARTLETT. '

KATIE'S MOLASSES GINGERBREAD.

One pint of molasses ; one large spoonful of butter; one ﬁeaspoonful
of salt ; one and one-half caps of boiling #ater ; ‘two teaspoonsful of soda;
add spice to taste ; drop from spoon ; bake.quick,—Mgs. J. U. Woonbs.
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SOFT MOLASSES GINGERBREAD.

One and one-half pints of flour ; one-half pint of molasses; one-half
pint sour milk ; two-thirds gill of butter; one and one-half teaspoonsful
ginger ; one teaspoonful soda ; little salt boil molasses and butter togeth-
er, and pour boiling hot on te the flour ; then add sour milk and ginger ;
the soda the last thing ; beat it very thoroughly and bake.—Mrs. JoaN C.
NEWTON.

SOFT GINGERBREAD.

One cup of molasses ; one-half cup of butter ; one-half cup of boiling .
water ; one teaspoonful of ginger ; one teaspoonful of saleratus; salt;
two cups of flour.—CorA FaircuarnD, Mrs. Moses NEWTON.

One cup of sour milk ; one teaspoonful of soda, dissolved in the milk;
one cup of molasses ; one teaspoonful of ginger ; one-half teaspocuful of
cinnamon ; nearly three cups of flour; seven tablespoonsful of melted
lard.—MARIE G. JONES,

DAISY AND BUTTERCUP CAKE.

One cup of sugar, one-half cup of butter, whites of three eggs, one-
half cup of milk, one and a balf cup of flour, two teaspoonsful baking
powder. FrostiNe: Yolks of three eggs, six heaping tablespoonsful of
powdered sugar, one teaspoonful of vanilla. Put it on before cake is cool.

FIG CAKE.

« Two cups sugar, one cup butter, three and one-half cups flour, one-
half cup sour milk, one-half teaspoonful soda, one-half teaspoonful cream
of tartar ; oue pound figs, shredded ; five eggs, one-half teaspoonful vanilla,
little mace, whites of two eggs for frosting.—Mrs. J. L. R. Trask.

ORANGE CAKE. 7

One cup sugar, one-fourth cup vanilla, one cup flour, one-fourth cup
water, yolks of three eggs and whites of two, one fourth teaspoenful soda,
one-half teaspoonful cream of fartar, juice and rind of one orange. Beat
the butte. to a cream, add the sugar gradually, then the orange, then the
egs, well beaten ; then the water and flour in which the soda aund cream
tartar have been well mixed.—M=s. G. H. PERRY.






L(AYER GAKE.

CREAM CAKE.

Beat one egg with one cup of sugar; add one cup of sweet milk,
four tablespoonsful of melted butter, two teaspoonsful of cream of tartar,
one teaspoonful of soda, three cups of flour; two layers. CREAM FOR
CAXE : let one an one-half cups of milk boil ; beat two eggs light ; nearly
a cup of sugar, a little salt, seven teaspoonsful of corn starch dissolved in
milk, and add to the boiling milk.—M=rs, W. R. Krwmp.

Two cups of sugar, two eggs, piece of butter size of a large egg, one
cup of cold water, three cups of flour, two teaspoonsful of baking powder ;
stir butter, sugar and eggs together fifteen minutes ; use one half pint cup
for measuring ; bake in jelly pans. CRrEaM : boil one large coffee cup of
milk ; stir in a pinch of salt, one heaping tablespoonful of sugar, one egg,
one tablespoenful of corn starch dissolved in a little milk ; one teaspoonful
of vanilla; spread this between cake, when both are cold.—MARIE G.
JONES, : '

One half cup of butter, one-half cup of milk, one cup of sugar, one
egg and the yolks of three more, one teaspoonful of cream of tartar, one-
half-teaspoonful of soda, ome-half cup of flour; bake in jelly pans.
CrEAM FOR F1LLING : Three-quarters of a pint of milk, one-half cup of
flour ; set the milk boiling ; mix the flour with a little less than a cup of
sugar, and pour into the milk when boiling ; boil a few moments ; beat the
whites of the eggs stiff ; add one teaspoonful of vanilla, and stir into the
cream after taking from the fire.—MRrs. GrEo. W. PRENTISS.

LAYER JELLY CAKE.

One cup of sugar, four tablespoonéful of melted butter, four table-
spoonsful of milk, three eggs, one and one-half cups of flour, one and one-
half teaspoonsful of baking powder.—Mrs, J. E. BRONSON.
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DELICIOUS LEMON JELLY CAKE.

Two cups of sugar, one-half cup of butter, one cup of milk, three
eggs, two teaspoonsful of cream of tartar, one teaspoonful of soda, three
cups of flour ; mix and bake in fivé layers ; for the jelly, grate the rind
of three small or two large lemons ; add the juice of the same with one cup
of sugar, one egg, one half cup of water, one teaspoonful of butter, one
tablespoonful of flour; mix with a little water ; boil till it thickens, then
place between the layers of cake; this is better after having been kept a
week or ten days.—Mgs. S. B. SHELDON.

ROLLED JELLY CAKE.

Three eggs, one cup of sugar, one cup of flour ; one teaspoonful of
cream of tartar rubbed in the flour ; one half teaspoonful of soda, dissolved
in three tablespoonsful of dweet milk ; lemon : bake in a long tin ; then
spread on jelly, when the cake is a little warm, and roll. —MRrs. Posr.

ROLL JELLY CAKE.

One cup of sugar, three eggs, one cup of flour, one-half teaspoonful
of soda, one teaspoonful of cream of tartar, ; bake in square pane;
spread with jelly and roll in cloth while hot.—MRrs. W. S. Loomis.

FIG CAKE.

Cup of sugar, twe-thirds of a cup of butter; two eggs, yolks and
whites beaten separately ; one-half cup of sweet milk, one and one-half
cup of flour, one and one-half teaspoonsfuls of baking powder ; bake in
two sheets ; one-half pound of figs, chopped fine; one-half cup of sugar,
one-quarter cup of water; boil to a paste; spread between the cakes.—
Mgs. H, E. Nasm. e '

Three eggs, two cups of sugar, one cup of butter, one cup of milk,
one teaspoonful of soda, two teaspoonsful of cream of tartar ; add flour
enough to thicken; bake in layers, cover one pound of figs with warm
water ; when softened remove and chop very fine; beat the whites of two
eggs to a stiff froth ; add six tablespoonsful of sugar ; with this mix the figs
and enough sweet milk to make it spread easily ; place this between the
layers (when cold), and on top of the cake.—MRs. WILEY. .

NEAPOLITAN CAKE.

Take ten ouncés of butter in a basin ; add to it, and whisk well one-
pound of sugar ; then add six eggs ; beat them well into the butter and
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sugar, one at a time, till the six are in; then mix in lightly one pound

of flour, three teaspoonsful of baking powder, the grated rind and
juice of one lemon; bake on tin plates ; put two tablespoonsful on each

plate ; when all are done trim the edges and cut out the centre with

a tin cake cutter; spread a very thin icing of eggs and sugar on the

edges, and pile them all up one on the other till all form a high cake ; fill

the center with whipped cream and frost.—M=gs. FARR.

Brack Parr :—One cup of brown sugar; yolks of four eggs; one-
half cup of butter; one-half cup of molasses; one half cup of strong
coffee ; two and one-half cups of flour; oue cup of chopped raisins; one
cup of currants ; one teaspoonful of soda ; one teaspoonful of cinnamon ;
one-half teaspoonful of mace; one teaspoonful of cloves.

WhaiTE PART :—Two cups of sugar ; one-half cup of butter ; one cup
of milk ; two and one-quarter cups of flour; one cup of corn starch;
whites of four eggs; one and one-half teaspoonsful of baking powder ; put
between the layers either soft jelly or frosting.—Mgs, F. D. HEYywoob.

RIBBON CAKE.

. Two cups of sugar; three eggs; two-thirds of a.cup of butter ; one
cup of sweet milk ; three cups of flour; one teaspoonful of saleratus, dis--
solved in the milk ; add a little salt, and flavor with lemon or almond ; put
half the above in two square or oblong pans; to the remainder add one
teaspoontul of molasses ; one large cup of raisins, stoned and chopped ;
one-quarter of a pound of citron, sliced ; one teaspoonful of cinnamon ;
one-half teaspoonful each of cloves and allspice; grate on a little nutmeg,
and add one spoonful of flour; put into two pans, same as the above ; put
the sheets together while warm, with a little jelly between ; part of the’
light colored with lemon and part with strawberry make a very pretty
appearance with the dark.—Rosa M. PAPILLION.

One and one-half cups of sugar ; one-half cup of butter ; one-half cup
of milk ; two cups of flour; three eggs; one teaspoonful of cream of tar-
tar, and one-half of soda ; bake two-thirds in two separate tins; to the
other third add two large spoonsful of molasses ; one half teaspoonful each
of cinnamon, cloves, nutmeg ; one cup of fruit; put this between the
‘other layers, spreading each with jelly ; frost.—MRrs. Moses NEWTON,
Mgrs. D. H. PorTERFIELD, MRrs. N. H. WHITTEN, MRs. MURLLEss, MRs.
H. H. GripLEY.

CARAMEL CAKE.

o One cup of sugar; ene-half c;up of butter ; - two eggs; two cups of
flour ; one cup of milk; one teaspoonful of goda; two teaspoonsful of



104

cream of tartar. FROSTING : two cups of sugar ; one-half cup of milk ;
boil ten minutes ; then add butter size of an egg, and one teaspoonful of
vanilla ; stir constantly uotil cold.-—Mrs. CHARLES €. WEBBER.

ENGLISH WALNUT CREAM CAKE.

One cup of sugar ; two eggs; use the white of one for frosting ; two-
thirds cup of milk ; one large spoonful of baking powder ; one-half spoon-
ful of lemon ; salt; make three layers. CREAM : one egg, one-half cup
of sugar; one large spoonful of corn starch put into one-half pint of
boiling milk ; spread the cream and nuts between each layer ; frostmg and
nuts on the top -—MRgs. HENRY D. ArLLyN.

ORANGE CAKE,

Two oranges ; two cups of sugar : one-half cup of butter ; two cups
of flour ; five eggs; two teaspoonsful of baking powder ; one half cup of
waler ; stir butter, sugar and yolks of the eggs together ; add grated rind
and juice of one orange, the water and flour ; then add the whites of four
eggs well beaten ; bake in four pans; spread between each layer the white
of one egg. juice and rind of one orange, and sugar enough to make it
nearly as stiff as frosting.—H. H. CURRIER.

CHOCOLATE CAEKE.

One cup of write sugar ; butter size of an egg; one-quarter cup of
sweet milk ; one heaping cup of flour ; one-half teaspoonful of cream of
tartar ; one-quarter teaspoonful of soda ; two eggs; bake in two shallow
pans ; flavor with vanilla., FILLING FOR ABOVE : One-half cup of sugar ;
three-eighths of a cup of ﬂour ; one.egg; add five small spoonsful of
grated or melted chocolate. and stir into one-half pint of scalded milk ; boil
until it thickens; flavor with vanilla.—M=s. W. R. KemMpP.

One and one-half cups of sugar; one half cup of butter ; one-half cup
of milk ; two cups of flour ; one-half teaspoonful of soda.; oné teaspoonful
of cream of tartar; three eggs, beat the yolks and whites separately ; six
tablespoonsful of grated chocolate, a little milk and sugar; boil twe
minutes ; spread top and between the cake.—D. F. CLARKE.

ICE CREAM CAKE

Nine teaspoonsful of powdered sugar to an egg and one teaspo_onfﬁl of ‘
corn starch ; one and one-half eggs to a layer ; beaten stiff and mixed with
the other. CAKE: one cup of sugar ;' one-half cup of butter ; one and one- -
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half cups of flour ; one-half cup of milk ; one and one-half teaspoonsful of
baking powder ; three eggs well beaten ; the whites stirred in last —MRgs.
WARD.

One cup of sugar ; scant onc-half cup of butter ; one-half cup of sweet
‘milk ; whites of three eggs ; one and one-half cups of flour; two large
tablespoonstul of corn starch ; two teaspoonsful of baking powder in flour ;
make the yellow dough the same, using the yolks of the eggs ; bake in jelly
pans. IcING : one and one-half cups of sugar; one-half cup of water ; let
boil until thick ; then beat whites of three eggs ; stir in while hot ;- and
then flavor with vanilla, —Mrs, A. E. JoNEs.






SMALL GAKES AND GOOKIES.

CALIFORNIA CAKES.

One egg ; one cup of sugar : one cup of molasses ; one small cup of
lard ; one small cup of lukewarm water ; two teaspoonsful of soda; one.
teaspoonful of ground cloves ; one teaspoonful of ginger ; one teaspoonful
of cinnamon ; one teaspoonful of mace; one teaspoonful of allspice if you
like ; add flour enough to make a soft mixture ; bake in gem iron.

RISEN DOUGHNUTS (VERY NICE.)

One cup of sugar ; small half cup of butter ; one egg’; beat together ;
then add two cups of milk and yeast ; stir in flour to make a batter ; rise
over night ; in the morning add a little soda ; mix soft, and rise ; then roll
out and cut with a doughnut-cutter or twist ; rise on the board ; then fry.
—Mms, JosEPH BARDWELL.

RAISED DOUGHNUTS.

One egg ; one cup of milk ; three-quarters cup of sugar ; one penny’s
worth of yeast ; one tablespoonful of butter ; alittlé salt ; oné-half nutmeg;
one-eighth teaspoonful of cinnamon; if cold, mix in afternoon; in the
morning knead and set to rise again ; when light cut with a buiscut-cutter,
and put on a well-floured moulding-board ; do not fry until so light that
they will not sink ; fry with a knife, and take out with a skimmer.—MRgs.
E. J. PoMEROY.

PLAIN DOUGHNUTS.

To one cup of sweet milk add three-quarters of a cup of sugar; one
teaspoonful of salt; two.eggs, well beaten ; .stir’ well, and add flour, with
two heaping teaspoonsful bakimg peowder well mixed init; mix soft as
possible, and fry in not very hot lard.—M=s, H: H. GRIDLEY, ’
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DOUGHNUTS.

One pint of good sour milk, cream and all ; one even teaspoonful of
soda; one cup of sugar; three eggs; little salt and nutmeg; flour
enough to stir into a stiff batter; have a deep dish fof your lard so-
the doughnuts will not. touch the bottom ; drop from a spoon a piece
of dough the size of an English walnut ; carefully turn them until they are
well browned ; have the fat hot when you commence—Mgs. G. H. GoLp
THWAIT.

Two eggs, one cup of- sugar one-quarter cup of butter, two cups of
milk, two teaspoonsfuls of baking powder, a little salt and nutmeg ; flour
enough to knead soft and roll. —-Mrs. C. P. LyMAN.

CONNECTICUT DOUGHNUTS.

One pint of milk, two full teacups of sugar, one-half cup of butter or-
lard, one teacupful of yeast, two eggs, two nutmegs ; peel of one orange,
chopped fine ; at noon melt butter in milk, and mix all the ingredients,
except eggs, spice and orange peel. with flour enough to make a stiff
batter ; when light, at nwht add egg, spice and peel, and flour enough to
knead it, not very stiff ; in the morning roll out and cut ; let them stand
after cutting (2) hours befor’e frying ; mix tbem in a six-quart kettle, and
keep the cover on tight ; when they do well the cover comes off during the
second rising. They must be- kept in a warm place.—MRs. M. ADAMs
ALLEN.

CRULLERS.

Two eggs, three large tablespoonsfui of loaf sugar, four tablespoonsful
of milk, two tablespoonsful of butter, cne teaspoonful of soda, a llttle salt
nutmeg ; fry.—Mzs. G.4H. PERY.

Three eggs, six tablespoonsful of white sugar, butter size of a small
egg, one fourth teaspoonful of saleratus, dissolved in two tablespoonsful of
milk ; flour to thicken.—M=s, JaMes H. NEwTON.

RYE PAN CAKES.

One-half cup of sugar, three great spoonsful of molasses, one. cup-
of sour milk, one cup of wheat flour, one egg, one-half teaspoonful of .
soda, stir quite thick with Tye fiour ; drop from-a spoon and fry in hot
lard.—MRs. JoEL RUSSELL.



109

SNOW BALLS,

One cup of sugar, one cup of sweet milk, six tablespoensful of melted
butter, a little salt, two eggs, two teaspoonsfuls of cream of tartar,
one teaspoonful of seda ; wet soft ; roll and cut with a small cutter ; roll in
fine sugar ; fry.

GINGER SNAPS.

One and one-half cups of molasses, one cup of sugar, one cup of
butter ; let this boil, then add one-half cup of hot water, two teaspoonsful
of soda, two tablespoonsful of ginger; roll very thin, and bake in a quick
oven.—MRs. C. B. PREsCOTT. '

GINGER SNAPS (WITHOUT SHORTENING).

Bring to a scald one cnup of molasses, and stir in one’teaspoonful of
soda ; pour it while foaming over one cup of sugar, one egg, one table-
spoonful of ginger, heaten together ; then add one tablespoonful of vinegar, )
flour enough to make the dough quite hard —MRs. Mary KaGcwin. '

GINGER SNAPS.

Bring te a scald one cup of molasses and stir in one teaspoonful of
seda ; pour in while foaming over one cup of sugar, one egg, one table-
spoonful of ginger, beaten together ; then add one tablespoonful of vinegar;
flour enough to roll, stirred in as lightly as possible.—M=rs. CHARLES A.
SANBORN.

One cup of sugar, one cup of molasses, three-quarters cup of shorten-
ing, mostly lard ; one half cup of boiling water, one-half tablespoonful of
ginger, one teaspoonful of soda ; mix stiff and roll thin.—Mgs. MURLLESS.

One cup of boiled molasses, one cup of siffar, one cup of melted
butter, two-thirds cup of warm water, one large teaspoonful of soda,
one teaspoonful of ginger, pinch of salt; flour to mix quite hard ; let
stand over night; roll very thin, and -bake in a quick oven.
—Mz$. H. H. GrIDLEY.

SOFT GINGER CAKES.

One cup of boiling water, a large half-cup_ of butter or lard, one table-
spoonful of soda and a plece of alum size of a nutmeg ; let stand till cold,
then add one cuprof molasses, one eup of sugar, one teaspoeonful of ginger ;
flour to roll ; cut in cakes and bake in a ‘quick oven ; these should be a’
half-inch thick when done.—Mgs. H. H. GrbLEY.
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GINGER COOKIES.

One and one-half cups of molasses, nearly a cup of lard, one tea-
spoonful of soda dissolved in a little boiling water, heaping teaspoonful of
ginger, one-half teaspoonful of cinnamon ; just flour enough to roll out ;
let the molasses come nearly to a boil, then stir in lard until melted, and
then add the remainder of the ingredients.—MARIE G. JONES.

One cup of sugar, one cup of butter, one cup of molasses, one-half
cup of boiling water, one teaspoonful of soda, ginger; four to roli out.—
Mrs, W. W. WARD.,

Two cups of sugar, two cups of molasses, one cup of shortening, one -
cup of milk, one tablespoonful of soda, one tablespoonful of ginger;
flour enough to 1‘011.—MRS6 J. E. KELLOGG. '

MOLASSES DROY CAKES.

One cup sugar ; one cup molasses ; one cup shortening ; one cup sour
milk ; two egygs; a laro"e teaspoonful of soda ; * a little salt fiour to mix ;
not too stiff. —Mi1ss AGNES ALLYN.

DROP COOKIES.

Two cups of sugar ; three-fourths cup of butter ; one cup of milk ;
three eggs ; four cupsof flour ; three teaspoonsful baking powder ; caraway
seeds if you like ; drop in pan and bake in quick oven.

COOKIES.

Two cups sugar; one cup butter; one cup milk ; scant teaspdonful
soda dissolved in vinegar ; lemon extract or caraway seeds ; wet soft and
roll thin.——MRs. JOSEPH BARDWELL.

SUGAR COOKIES.

One clip butter ; two cups éugar ; one cup milk ; one egg; two tea-
spoonstul cream of tartar; one teaspoonful soda ; -flour to roll.—Mgs. E.
‘W. BARTLETT. ~ '

CREAM COOKIES.

One cup thick sour cream ; one cup sugar ; one egg; two cups sifted
flour ; one even teaspoonful soda; -a little nutmeg ; mix; drop from a -
dessvrtspoon leaving an inch or so between as they will run together.—
Mgrs. E. J. Pougroy,
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SUGAR COOKIES.

Four cups flour ; one cup sugar ; two-thirds cup butter : one teaspoon
ful soda ; one cup milk ; salt ; twe teaspoonsful cream of tartar ; rub with
flour.—Mms. L. S.

CYMBALS.

Two cups sugar; one cup butter ; two eggs; oné-half cup sweet milk ;
one teaspoonful soda ; two teaspoonsful cream of tartar; knead stiff ; roll
in sugar.—3MRrs. N. H. WHITTEN, :

COOKIES.

Two cups sugar; one and one-third cups %our milk ; two-thirds of
a cup of lard ; oue teaspoonful soda ; a little salt; -a little lemon ; “flour
enough to roll ; don’t get too stiff » roll not very thin.—Mrs. W. R. KEmp.

SNUCKER NORDLE.

Sugar two cups ; butter one cup ; flour three and one-half cups; milk
one-half cup’; soda one half teaspoonful ; cream of tartar one teaspoopful ;
eggs four ; drop on a tin with a teaspoon ; sprinkle with cinnamon and
sugar.—M=rs. CLIFFORD.

DROP CAKES.

One cup sugar ; one-half cup butter ; one-half cup milk ; one egg ;
one-half teaspoonful soda ; one teaspoonful cream of tartar ; spice; make
stiff with flour ; drop on tins.—MRrs. MILLER.

SPONGE DROPS.

Beat to a froth three eggs and one teacupful of sugar; stir into this
one heaping coffee cupful of flour, in which one teaspoonful of cream of »
tartar and one-half -teaspoonful of soda are thoroughly mixed ; favor with’
lemon ; drop in teaspoonfuls about three inches apart ; bake instantiy in a
very quick oven ; watch closely, as they burn easily ; serve with ice cream.
~—Mgs. W. C. NEWELL. ‘

VANILLA WAFERS.

One cup sugar; two-thirds cup butter ; four tablespoonsful of milk ;
one teagpoonful vanilla ; one egg ; one and one half teaspoonsful cream of
tartar ;- two-thirds teaspoonful soda; flour enough to roll very thin.—
Mzs. E. C. TAFT. '
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CRUMPETS.

One cup brown sugar ; one cap chopped raisins ; one-half cup butter ;
one cgg ; one-half teaspoonful soda in a large spoonful of milk ; all kinds
of spices ; roll thin.—Mgs. J. J. FRAZER.

JUMBLES.

One half cup butter ; one-half cup milk ; one cup sugar; two eggs ;
one-half teaspoonful soda ; vanilla flavor ; sprinkle with sugar before put- :
ting in oven.—MRs. C. 8. HEMINGWAY.

KISSES.

One cup butter ; one cup sugar; three eggs; two and one-half cups
flour ; one teaspoonful cream of tartar ; one-half teaspoonful of soda ; drep
on tins,—MRs. MILLER.

CREAM CAKES.

Onc-fourth pound butter ; one and one-half cups flour ; foureggs; one
cup water ; stir butter into water, which should be warm ; set on stove and
slowly bring to a boil ;' stir in dry flour and boil one minute ; pour into a
dish to cool ; stir into the cool paste first the beaten yolks then the whites ;
drop on buttered paper ; bake twenty minutes ; fill with whipped eream,
sweetened and flavored with vanilla, or make a cream with one pint milk,
two tablespoonsful corn starch, one egg, one cup sugar, one-half table-
spoonful of butter, vanilla.—Mgs. C. S. HEMINGWAY. '

One cup water ; one-half cup butter ; boil together ; stir in one cup of
fleur, dry, while boiling; stir a few minutes, taking care not to let the
mixture stick and burn ; take from fire and coo¢l ;- add when cool enough
three unbeaten eggs, and stir until perfectly smooth ; drop on buttered tin_ ,
- and bake in rather quick oven twenty-five minutes; avoid opening oven at
first. CREAM FOR INSIDE : One cup milk ; one-half cup sugar ; one egg;
three tablespoousful flour ; beat eggs, sugar and flour together, and stir
into boiling milk ; flavor with vanilla when cool.—MRrs, WILLIAM A,
PRENTISS. : : ”

BOSTON CREAM CAKES.

Two and two-thirds cups butter , three-quarters of a pint of milk ; two
and three-quarters cups flour ; put the milk and butter over the fire until
it boils ; mix in the flour and make a paste ; let it cool u little ; beat five
eggs and work them into the dough ; use this for t,h‘,e crust, and .\drop off,
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into the tins with a teaspoon. CREAM : One-half pint of milk ; nearly two,
cups sugar ; three eggs ; about two thirds cup flour ; beat the eggs, then
add sugar, then flour, beating well together ; boil the milk and pour the
cream into it.—Mrs. W. R. Kemp.

CENTENNIAL DROPS.

White of one egg, beaten to a stiff froth ; one cup pulverized sugar ;
one-half teaspoonful baking powder; flavor with lemon; butter tins and
drop with a teaspoon about three inches apart; bake in a slow oven, and
serve with ice cream and custards ; these are very nice,—M=zrs. F. D. HEy-
WOOD.

WALNUT PUFFS.

Whites of six eggs, beaten very stiff ; one pound sugar; one pound
walnut meats ; drop on buttered paper or tins and place in a warm oven to
dry.—Mgs. WARD.






HRuIms.

CANNED PLUMS.

Plums are canned with one-quarter pound of sugar to each pound of
fruit ; boil the sugar first with half a teacupful of water to four pounds of
sugar ; let the plums boil rapidly for twenty minutes, then bottle. Egg
plums and Victorias are delicious for dessert, boiled in a thin syrup.—
Mgrs. J. W. RATHBURN.

BAKED SOUR APPLES.

Core the apples without paring and fill the cavities with sugar ; pour
water into an ordinary cooking pan, enough to half fill it; spinkle in a
little sugar ; nice eaten with sugar and cieam.—MRrs, MARY KaewiIxN.

STEAMED APPLES.

Prepare them as for baking ; put them in a porcelain kettle, and if the
apples are not very sweet add a little sugar; pour a ltttle water into the
kettle and cover tightly. Cook slowly till soft ; better than baked apples.
—Mgs. N. H. WHITTEN.

ORANGE MARMALADE.

Seven pounds of pear or plum tomatoes, mash enough to break the
skin of every one; seven pounds of sugar, six oranges, three lemons ;
cut into small pieces, keeping out _th'e seeds; covk four hours.—
Mgs. WARD. ‘

_PINEAPPLE JAM.

‘Grate pineapple ; to one 'ﬁdund of the apple add three-fourths of a
pound of loaf sugar ; boil ten minutes —Mns. W. B. C. PEARSONs.
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CURRANT JELLY.

Wash the currants and press out all the juice ; measure a peund of
sugar to a pint of juice and boil five minutes.—AGNES ALLYN,

CRABAPPLE JELLY.

Cover your apples with cold water and boil until they begin to crack
open ; then to a pint of juice add a pint of sugar, and boil fifteen minutes ;
strain.—MRs. F. K. BLODGETT. ‘ ‘

LEMON JELLY.

Yolks of three eggs, juice and rinds of two lemons, one-quarter pound
of butter, one-half pound sugar; cook ; add the whites of eggs when
boiling ; cool, and fill in between sheets of cake.—Mgrs. C. H. Woonsum.

LEMON JELLY.

One package of gelatine soaked in two cups cold water ; two and one-
half cups sugar ; juice of four lemons, gmted' rind of two; three cups
boiling water ; one quarter teaspoonful powdered cinnamon ; seak the gel-
atine two hours; add lemon juice, grated rind, sugar and spice, and. leave
one hour ; pour on boiling water ; stir until dissolved ; then strain through
double flannel ; do not shake or squeeze, but let the jelly filter through ;
wet the mould in cold water ; pour theliquid in and set aside to cool.—
BELLE GOLDTHWAIT. :

ANOTHER LEMON JELLY.

One-quarter box gelatine dissolved in one-half cup cold watér ; let
stand about an hour; add one cup sugar; juice and little grated rind of
one lemon ; one and one-half cups boiling water ; stir until thoroughly
dissolved ; strain into mould ; the addition of sliced bananas, oranges,
stewed prunes or peaches, make a pleasing variety.—Mgs. C. P. LyMAN.

RIBBON JELLY."

Take one-third lemon jelly, one-third currant, and ‘as much - blanc
mange ; when all are cold and begin to form, wet a mould, pour in about
one-fourth of the red jelly and set on ice to'harden ;‘ ’keep the rest in a
warm room or near the fire ;.as soon as the jelly is firm- in the bettom of
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the mould add carefully some of the white blanc mange, and return the
mould to the ice ; when this will bear the weight of more add a little.
lemon ; when this forms another line of white ;. so proceed, dividing the
red from yellow by the white, until the jellies are used up ; ledve the mould
on ice until you are ready to turn the jelly out; a pretty dish.—BrLLE
GOLDTHWAIT. :

COFFEE JELLY.

Soak one-half package of Cox’s gelatine in cold water enough to cover ;
when making coffee for breakfast take three small cupsful and turn into
the gelatine, with a small half cup of sugar ; put in coel place ; serve with -
whipped cream and sugar or milk and sugar. —Miss AeNES ALLYN, MRs.
H. H. GRIDLEY.

ORANGE PYRAMID.

Cut the peel in six or eight equal parts, making the incisions from the
stem downward ; peel each piece down a little more than half way, and
turn each one sharply to the right, leaving the peeled orange apparently in
a cup, from which it is removed without much difficulty ; pile the oranges
50 prepared in a pyramid on a high fruit dish.—BELLE GOLDTHWAIT.

COFFEE J ELLY

One pint sugar ; one and one-half pints boiling water ; one-half pint
strong coffee ; one box gelatine ; soak gelatine two hours in the cold coffee;
pour the boﬂmg water on 0 it, and when dissolved add sugar ; strain into
moulds and put away to harden.—Mgs. H. H. CURRIER.

ORANGE JELLY.

One-quarter box of gelatine ; add one cup cold water ; let stand fifteen
minutes ; then add one cup boiling water, and one-quarter cup sugar ; let
_simmer fifteen minutes ; strain and when cool pour over the oranges ; take
six oranges and prepare nicely by removing skin and seeds ; mix it with.
one and one-third cups of sugar ; let stand while making the jelly.

WASHINGTON CTTRON-MELON SWEETMEATS.

Pare the melons, cut them in shape fo taste, put them in a preserving
kettle and cover with cold water ; throw in a little pounded alum ; let
them boil till perfectly tender and a beaftiful green. Take them out to
drain ; _brepare the syrup by clarifying a pound of sugar to a pound of
“melon ; when quite cold put them'in jars and: pour'the boiling syrup over
thém ; sea,lj them up and set in a cool place.—Mgs,, L. F. HEYwoob,
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TO FREEZE ICE CREAM.

Chip the ice fine; have fine-rock salt or coarse table salt handy ; fill
around the can with a mixture of three or four parts ice and one of salt,
putting in alternately three cups of ice and one of salt) Turn the crank
slowly at first and more rapidly after awhile, and so continue until the
cream is frozen, filling pail up again with ice and salt as it melts, and if
necessary drawing off the water. When the cream is frozen take the
stirrer out of the can, replace the lid, closing up the hole in it, and revolve
the can a few minutes longer to harden the contents. If not required for
immediate use, cover the pail wiih anold blanket and keep it filled with ice
and salt. If you wish to pack the ice cream in moulds do it immediately
after freezing, working the cream into every corner, etc.. with a wooden
spade. The handiest mould for packing and turning out, as well as cutting
is the brick, and the pyramid comes next. Lay a piece of paper over the
_cream, large enough to project beyond the edge when lid is on ; put on the
lid, and pack the mould in the freezer tub with the ice and salt. The
average time for freezing in the gem freezer will be about twelve minutes.
Water ices taking a little longer. The more salt used, the quicker it will
freeze, but frozen too quickly, the cream will not be so smooth,

BANANA ICE CREAM.

One pint cream, one pint milk, ene-half dozen bananas, one-half pound
sugar. Peel, mash and then beat the bananas, until they become a smooth
paste ; allow the milk and cream to come to a boil, then remove and stir
in the sugar until dissolved, and when cool add the bananas and freeze.
Will make two quarts, :

LEMON ICE CREAM.

One pint cream ; one pint milk ; three-fourths’ pound sugar; three
lemons ; juice of one orange ; grate the rind of the lemons and squeeze out
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the juice of same and mix the rind, juice and sugar together; bring the
milk and cream to the boiling point; remove from the fire, and stir in the
juice, etc.; (dissolve some of the sugar in the milk and cream before pour-
ing in the juice, to prevent curdling) ; when cool, freeze.

ORANGE ICE CREAM.

One pint cream ; one pint milk ; three-fourths pound sugar ; rind of
one orange ; juice of four oranges, or one-half dozen small ones ; make the
same as lemon ice cream.

PINEAPPLE ICE CREAM.

, One pint cream ; one pint milk ; one pound sugar; juice of one

lemon ; one large ripe pineapple ; pare the pineapple, grate it, and mix
with half the sugar; bting milk and cream to boiling point ; remove from
fire, and dissolve the other half of sugar ; press the pineapple through a
sieve, and add this with the lemon juice to the milk and cream ; when cold,
freeze. ‘

PISTACHIO ICE CREAM.

, One-half pound shelled pistachio nuts; one pint milk ; one pint cream ;

one-half pound sugar; oue-fourth pound sweet almonds ; juice of one
lemon or one teaspoonful of vanilla ; blanche and beat the almonds and
nuts to a smooth paste ; bring the milk and cream to beiling peint, and
remove from fire ; then stir in the nuts, the flavoring and sugar, and enough
spinach coloring to color it a light green, and when cold, freeze; spinach
coloring i is made by boiling one quart of spinach rapidly for three or four
minutes ; drain it into a colander and then mash to a pulp dnd press out
the Julce through fine muslin.

RASPBERRY ICE CREAM.

One pint cream ; one-half pint currants; one pint milk ; one quart
raspberries ; one pound sugar ; bring the milk and cream to boﬂmg peint *
remove from fire and dissolve half the sugar ; mash the berries and currants
with the balance of sugar and strain the juice through a piece of muslm
add this juice to the milk and cream ; when. cold, freeze

STRAWBERRY ICE CREAM.

One pint cream ; one pint milk ; oue po_und sugar ; one and one-half
quarts strawberries ; same directions as for raspberry.
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CURRANT ICE CREAM.

One pint cream ; one pint milk ; one pound sugar ; one quart currants;
one-half pint raspberries ; make the same as the raspbefry ice cream.

ICE CREAM.

One quart new milk ; one piat cream ; one large cup sugar : one-fourth
ounce gelatine ;: whites of three eggs, beaten stiff ; one feaspoonful vanilla ;
dissolve the gelatine in a cup of the milk ; churn.—M=gs. Bowpoix.

Ouve pint milk: one cup sugar ; two tablespoonsful flour; one salt-
poonful salt : two eggs ; one-half pint cream ; one tablespoonful flavoring,
Beit the milk : mix sugar, flour and salt ; add eggs, beat all together ; add
to boiling milk, and cook in a double boiler until like custard ; when cool,
add the whipped cream and fiavoring ; freeze. )

VANILLA ICE CREAM.

Qne pint cream, one-half pound sugar, one pint milk, one-half vanilla
bean or one tablespoonful of extract may be used instead of the bean ; boil
the one-half bean with the milk, cream and sugar for ten minutes, and take
from the fire. Scrape out all the seeds and soft parts from the inside of the
bean and mix it well with the milk and cream. When cold, freeze.

ICE CREAM WITH MILK.

Two quarts milk, four eggs, one-half pound sugar, two tablespoonsful
arrowroot or corn starch. Flavor as in any recipe. Boil the milk, stir in
“the arrowroof, previously rubbed smooth in a cupful of cold milk ; remove
from the fire and stir in eggs and sugar well beaten together. Stir all well
together and set aside to cool.

CHOCOLATE ICE CREAM.

Oue pint cream, one pint milk, omne-half pound sugar, one ounce
Baker’s chocolate, one-half teaspoonful vanilla extract. Grate chocolate and
put into a fariva boiler with the milk and sugar ; boil for ten minutes;
stand aside to cool and when ready to freeze add the cream and vanilla
and freeze ; two quarts.

COFFEE ICE CREAM.

One pint milk, one pint cream, one-half;pound sugar, one-fourth peund
coffee. (One-half Java, one-fourth Mocha and one-fourth Maricabo coffee,
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makes the best mixture for ice cream.) Have the coffee ground coarsely .
and put into the milk and cream and bring to boiling point in a porcelain-
lined vessel. Allow to stand until cool, when strain through a piece of fine
muslin ; add the sugar and freeze ; two quarts.

WATER ICES.

To clarify sugar for water ices add six pounds of sugar to. three quarts
of water ; beat up well a portion of the white of an egg, (about one- -fourth
of it), add it to the water and sugar, and boil ten minutes.

CHERRY WATER ICE.

Two quarts cherries, one quart clarified sugar; stone and mash the
cherries, and mash from ten to fifteen kernels into a paste and add to the
cherries ; strain all through a muslin bag ; add the clarified sugar and
freeze.

: CURRANT WATER ICE.

One quart ripe currants, juice of two lemons, one quart clarified sugar,
one-half pint red raspberries. ~

LEMON WATER ICE.

Eight lemons, two oranges, one and one-half quarts of clarified sugar ;
before boiling the sugar and water to make the clarified sugar, rasp the
rinds of four of the lemons on the sugar and then boil as directed. Add
the juice of the lemons and oranges ; strain all and freeze. In rasping the
lemons take loaf sugar and rub on the lemon until all the yellow rind is off,
taking care not to rub off any of the white underneath. This is better
than grating it, using the lumps therein in making the clarified sugar.

ORANGE ICE.

Juice of six oranges and grated rind of three, juice of two lemons,
one pint sugar, dissolved in one pint cold water ;.mix and freeze as ice.
cream,—AGNES ALLYN

PINE APPLE SHERBET.

One can grated or one piot fresh. fruit, one pint sugar, one pint water,
one tablespoonful gelatine ; strain and freeze,
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FROZEN COFFEE.

One-fourth pound coffee, (same mixture as for coffee ice cream), one
quart clarified sugar, one pint water. Prepare samé as for ice cream,
bringing the clarified sugar and water to boil and pouring it over the coffee
in a porcelain-lined vessel ; strain through fine muslin and add the whites
of two eggs; freeze. This looks very nice, served with whipped cream
around the edge of the saticers or glass. '

FROZEN FRUITS.

When you wish to freeze fruits, preserves or puddings, do not beat
them up while in the freezer; you can do it after the dasher is taken out,
by simply turning the can ; the contents will then harden nicely. Frozen
fruits differ from fruit water ices only from the fact that the fruit is
mashed up instead of having the juice pressed out.

FROZEN PEACHES.

One guart peaches,- (when mashed), one quart elarified sugar ; pare and
stone the peaches, cut them up’and mash them; add the sugar and freeze.

FROZEN BANANAS.

Twelve bananas, one quart clarified sugar, juice of one or twe oranges.
Peel and mash the bananas, add the orange juice-and sugar and freeze.






DRINKS.

TEA.

Use a brown earthern tea-pot, and dare to bring it to the table ; put
this dry tea into this dry pot; cover it and let it stand upon the back of the
stove until pot and tea are hot ; this releases the aromatic oil of the leaves ;
now pour on the boiling water, as much as you want tea ; cover it closely.
In Scotland they use a close wadded bag called a cosey, to cover the pot,
and it is a valuable invention. Never boil tea black or green, heat the.
leaves, steep in boiling water, and keep the stearn in the pot, and the tea
will be excellent.—MRs, A. C. NEVINS. -

TO MAKE CHOCOLATE.

Scrape fine about one square of a cake, which is an ounce ; add equal
weight in sugar ; throw this into a pint of perfectly beiling milk and water
(half of each), and immediately mill, or stir them well for two or three
minutes, until the chocolate and sugar are quite dissolved ; boil ten minutes ;
théh add one teaspoonful of corn starch dissolved in a little mllk —_
Mrs. M. A. ALLEN. :

MOCK CREAM FOR TEA OR COFFEE.

To one pint of milk, take the yolk of one egg ; put over the fire and
let come to a scald. —MRS E. H. Porwin.

TEA A LA RUSSE.

Pare and slice fresh juicy lemons, lay & piece in the bottom of each
cup ; sprinkle with white sugar, and pour hot, strong tea over it; or the
lemon may be sent around in slices with the peelon. No cream is used.—
Mzrs. W. B. C. PEARsoNE.
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SUMMER DRINK.

Three pints water, two and one-fourth pounds sugar, two ounces of
tartaric acic, juice of half alemon ; boil together five minutes ; when cool,
add whites of three eggs, well beaten; on-half ounce of wintergreen ;
bottle it ; put two tablespoonsful of this with a little soda to a glass of
‘water—M. H. CURRIER.

'CREAM BEER.

Two quarts of boiling water, four pounds of granulated sugar ; boil
ten minutes ; when cool, add one-fourth pound of tartari¢ acid, juice of
one lemon, whites of two eggs, ounce of flavoring extract, wintergreen ;
serve two tablespoonsful of beer to a glass of water, and add one-quarter
teaspoonful of soda.—MRrs. W. W. WARD.

CREAM BEER.

Two ounces of tartaric acid, three pints of water, three pounds of
white sugar ; boil five minutes, and when nearly cold, add whites of three
eggs. well-beaten ; one-half ounce of wintergreen, (or any other flavor);
bottle and keep in cool place; use two tablespoonsful to a tumbler. —
Mgs. J. D. Harpy. '

LEMONADE.

Take five ripe lemons, and roll them under your hand on the table to
increase the quantity of juice ; then cut and squeeze them into a pitcher,
and mix the juice with sugar and cold water. To make six glasses of lem-
onade, use two large lemons, or three small ones, one heaping cup of
sugar, two pints of water ; in summer use ice water. Orangeade is made
of sugar and oranges in the same proportlon a8 lemonade.—BELLE GoLD-
THWAIT.

RASPBERRY SHRUB.

Put the berries in an earthen dish and cover with vinegar so you can
see it ; let it stand over night ; strainthrough a cloth same as for currant
jelly ; then add ene pound of sugar to a pint of juice, and let come to a
boil ; let it cool; cork tightly and put in a ceol place.—~M=rs. W. W,



GANDIES.

MOLASSES CANDY.

Two cups of molasses, one cup of brown sngar, two tablespoonsful of
vinegar ; stir them well together and boil about twerty minutes ; flavor
when hot ; add, just before taking from the fire, one-half teaspoonful of
soda ; pull with the tips of the fingers.—Miss AeNEs R. ALLYN.

MOLASSES CANDY.

Two cups white sugar, one cup of molasses, two tablespoonsful of
vinegar ; just before you take it from the fire add one teaspoonful of
soda ; boil until it is brittle when it touches the water.—A FRIEND.

Two cups of brown sugar, two cups of molasses, one tablespoonful‘_of
butter ; when done, add one teaspoonful of saleratus; pour inte a pan ;
not to be pulled ; flavor if you wish.—~Mgrs. H. B SPENCER.

. MOLASSES CANDY.

Two cups of sugar, one cup of molasses, one-half cup of water ; after
it begins to boil, add one-fourth teaspoonful of ‘cream of tartar ; cook in
the usual way, but do not stir before taking from the fire ; add butter half
the size of an egg; when coel, pull, but do not butter your hands.—Mg=s.
E. M. R.

CREAM CANDY.

One level teaspoonful of butter, one pound of granulated sugar, one
teaspoonful of cream of tartar, pne tablespoonful of vinegar, one-half
tumbler of water ; when .nearly done flavor with extract of lemon ; cook
without straining ; try in cold water as molasses candy, and pull until very
white.—Miss AeNEs R. ALLYN. -
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CREAM CANDY.

Take one-half cup of water and let it boil ; then put in two cups of
powdered or granulated sugar, one half teaspoonful of cream of tartar,
and butter large as a good-sized walnut; do not stir after it comes to a
boil ; try it, and when it hardens in water tura out and flavor with vanilla;
take a chopping knife and cut in short pieces, large as caramels ; while
pulling it, you can mix in chocelate if you wish.—E. J. B.

SUGAR CANDY.

Two cups of granulated sugar, two-thirds cup of cold water, one tea
spoonful of cream of tartar, one tablespoonful of butter ; boil fifteen min-
utes ; flavor with lemon or vanilla. Work it as you would molasses candy.
—MRs. H. B. SPENCER.

ANNA CANDY.

Two cups sugar, one cup milk, two squares of chocolate, small piece.
of butter; cook in a spider ; when done, beat and flavor.—SUsiE NEWTON .

MAPLE SUGAR CANDY.

To one cup of maple sugar add one-half cup of warm water, and one
teaspoonful of cream of tartar. Cool on buttered plates and work as if it
was molasses candy, observing the same rule for boiling.—A FRIEND.

ROCK CANDY.

Take one pint.of water and pour in sugar till the water is all -absorbed ;-
place strings across the surface ; let remain in a warm place ; flavor or not.
—Miss MarY Wair.

WALNUT OR BUTTERNUT MAPLE SUGAR CANDY

Dissolve the sugar in a Dittle water'; boil until it grains ; when most
cool pour in the meats.—MRs. HENRY ALLYN. N \

BUTTER TAFFY.

Two tablespoonsful of molasses, one tablespoonful of vinegar, one
- tablespoonful of water, one cup of sugar, one fourth cup of butter, one
teaspoonful of vanilla ; boil from six to eight minutes.—E, H. P, '
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VANILLA TAFFY.

Two cups of water, one cup sugar, one-third cup of molasses, two
tablespoonsful of vinegar, butter size of an egg; when nearly done add
one-half teaspoonful vanilla —MRs. WARD.

TAFFY.

One pouni brown sugar, one cup molasses, three-fourths cup water,
small lump of butter; boil twenty minutes or until it hardens when dropped
in water. Spread on this in which, if you like, are scattered walnut meats
or pop-corn._ ’

CHOCOLATE DROPS.

Two cups of sugar, one-half cup of water ; boil exactly four minutes ;
stir until it comes to a cream ; one-fourth pound of Baker’s chocolate,
melted over the steam of a kettle ; make the cream into balls ; while warm
drop into the chocolate ; roll them until coated, then place on buttered tins.
Or, while making balls, roll an almond meat into the center of each ball ;
roll in coarse sugar and you have ‘“‘Cream Almonds.” Or, mould the
unbroken halves of walnut meats into the soft sugar and when cold roll in
the chocolate ; when finished lay on buttered papers until cold.

CHOCOLATE CARAMELS.

One cup of molasses, two cups of brown sugar; boil a few minutes,
then add one cup of milk, ene and one-half cup of grated chocolate,
beaten together ; small piece of butter, one-half tablespoonful of vanilla,
one-half tablespoonful of orange flavoring.—Mmrs. Joux C.  NEWTON.

CARAMELS.

One-quarter pound of chocolate, three cups of brown sugar, one cup
of molasses, one-half cup of cream, one tablespoonful of butter ; boil about
twenty-five minutes.—Mi1ss AGNES ALLYN.

CHOCOLATE CARAMELS.

One cup of chocolate, one cup of sugar, one cup of milk, one cup of
molasses, butter size of an egg, one tablespoonful of sifted flour ; boil
twenty minutes.—MRrs. WARD.

One cup of milk, two cups of brown sugar, one cup of molasses,
three-quarters cup of grated chocolate, butter size of an egg ; flavor with
vanilla.—M=s. HopeE.
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CHOCOLATE CREAMS.

Two cups ot powdered sugar, one-half cup of milk ; boil five min-
utes ; then add one teaspoonful of vanilla ; set in a dish of cold water and
beat to a cream ; roll in balls, and drop in chocolate ; melt a litlle over
half a cake of Baker’s chocolate while cooking cream ; drop them on paper
and put away to harden.—M. H. CURRIER.

Two cups of sugar one cup of water, two teaspoonsful of arrowroot ;
boil from ten to twelve minutes after it commences ; stir while cooling,
and when nearly cool, add one teaspoonful of vanilla ; make into-balls, and
when cold roll in the chocolate ; steam a little more than half a cake of
chocolate.—E. H. P. "

CREAM WALNUTS.

White of one egg ; stir into it sufficient powdered sugar, to make it
stiff enough to handle ; flavor with vanilla ; dip the walnuts into a syrup
made of two tablespoonsful of sugar and one of water, boiled three or four
minutes. Mould the cream with your fingers, and place between the two
halves of a walnut; dates or malaga grapes may be used. To make choco-
late cream walnuts, stir two tablespoonsful of melted cuocolates inte the
cream.—Mrs. E. H. Porwin.

PEPPERMINTS.

Two cups of sugar, one half cup of water ; boil five minutes ; flavor to
tastc with peppermint; stir until thick and drop on white paper, well
buttered.—ANNA CmariN, Lurnu KELLOGG.

BUTTER-SCOTCH.

Two cups of sugar, one cup of butter, four tablespoonsful of vinegar.
—M¥Rs. E. W, BARTLETT.

PRESERVED FLAG-ROOT.

Cut the roots in thin slices ; add water, and let simmer ten minutes ;
make a syrup of sugar with just water enough to dissolve it ; drain the
flag-root, then add it to the syrup, and let boil till the sugar will grain;
then remove to a cool place and stir thoroughly till the sugar is dry ; then
let stand a few days-—MRs. W. W. WARD.

POP-CORN BALLS.

Two cups of molasses, one-half cup of sugar, piece butter size of
a walnut, one tablespoonful of vinegar, boil until it strings, not quite
so long as for molasses candy ; stir with corn and mould into balls,.—
GEORGIE BARDWELL.
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RULES FOR MAKING BEEF TEA.

Never let beef tea boil ; always begin with cold water ; the finer the
beef is cut the better ; there should be no fat, gristle or bones adhering to
the meat ; the proper proportion of beef and water, is a pound to a pint ;
beef tea that ‘jellies” when cold has not been properly made. -After being
made, carefully remove from the surface all traces of fat. To “warm up”
beef tea put it in a cup, and set the cup in a vessel of beiling water.—
Dr. J. U. Woobs.

Pour one pound of cold water over one pound of finely minced, lean
beef ; stir, and allow to stand one hour; place the vessel containing beef
in another vessel of water to boil one hour. Flavor with salt as desired.—
Dr. J. M. PATTEN.

Take a piece of beef cut from the round ; take off every particle of
fat ; then cut it into pieces about an inch square and put inte cold water,
in proportion of a pint to the pound; after standing half an hour in an
earthen jar set it on the fire and beil slowly five minutes ; strain it ; add
salt and black pepper if desired.—ELra M. Davis, M. D.

To get all of the virtue of the meat, the following mode of preparing
it is best : Take one pound of fresh meat ; cut very fine ; soak in one-third
quart of cold water over night ;in the morning remove the meat, saving
the water in which it has soaked ; put the meat into two-thirds of a quart
of water, and let it simmer for twe hours, keeping the water up to its orig-
inal level by replacing what is lost by evaporation ; now pour the beef-
broth into the cold liquor in' which the meat was soaked, squeezing the
meat as dry as possible. The meat which remains should be spread on a
tin plate and slowly dried in an opem oven ; when perfectly dry it can
easily be reduced to a powder in a mortar; mix this meat powder
in the liquor, and you have all the elements of the meat in a fluid form ;
salt to taste, and add twenty drops of muriatic acid and three grains of
pepsin.—Dgr. J. U. Woobs.
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NUTRITIOUS ENEMATA, BEEF TEA AND BRANDY.

Take of strong beef tea six ounces, one ounce of cream, half an ounce
or less of brandy, or an ounce of port wine; this will be sufficient for
three enemata. They should be given about every eight hours, unless
otherwise ordered. If no other nourishment be given, they will require
to be given every four hours, the stimulants being reduced. Three or four
drops of laudanum may be added to control the irritability of the bowels,
Quinine, cod-liver oil or other remedies can, when desirable, be added to
putriment enemata.—DR. G. W. DAvVIs.

EGGS, CREAM, AND EXTRACT OF BEEF.

‘Wash two ounces of the best pearl sage until the water poured from
it is clear ; then stir the sago in half a pint of water until it is quite tender
and thick ; mix with it half a piot of good cream and the yolks of four
fresh eggs, and mix the whole with one quart of good beef tea, which
should be boiling.—Dr. N. R. MILLER.

BRANDY, EGG AND MILK.

Take a fresh egg, break it, separate the yolk from the white and whip
it with a fork until it becomes a froth ; mix together, and add enough
good milk or cream, well seasoned with loaf sugar, to make a tumblerful ;
pour in a tablespoonful of good brandy ; mix well ; a little grated nutmeg
may be added to suit the taste.—DR. E. L. DRAPER.

MUTTON BROTH.

Lean loin of mutten, one pound, exclusive of bone; water three
pints ; boil very gently till tender, throwingin a little salt and onion accord-
ing to taste ; pour out the broth into a basin, and when it is cold skim off
all the fat; it can be warmed as wanted,—D=r. J. C. HUBBARD.

OYSTER SOUP.

Drain one pint of oysters through a colander for five minutes; remove
the liquor, and then pour over them one pint of boiling water, which must
be thrown aside; add to the liquor already drained, a pint of boiling
water, and put over the fire in a porcelain-lined saucepan ; boil until all the
scum has risen and been skimmed off ; then add half a pint of fresh milk,
one water cracker rolled to a powder, a piece of butter, and a little salt and
pepper ; boil ten minutes, and just before .the soup is to be served, turn in
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the oysters from the colander, and let them scald for three minutes ; oysters
cooked in this way are not apt to give discomfort, and are therefore adapt-
ed to invalids.—Dr. L. M. TUTTLE.

SOUP A VIN.

Take two or three slices of bread from which the crust has been cut,
toast them and lay them_in a soup plate, dusting each piece over with
sifted white sugar; then pour over all about a tumberful of hot wine
and water; port wine or claret is the most suitable for the purpose.—
Dr. G. W. Davis.

TOAST SOUP.

Take a thin slice of stale wheat bread and toast till brown through and
through ; do not burn it; while hot, spread butter thinly over it ; break
into fragments ; put into a pitcher and pour in little more than half a pint
of boiling water ; add a little pepper and salt.—DRg. E. L. DRAPER.

CHICKEN BROTH.

Take a tender chicken ; remove the skin and all fat; cut it in two,
longitudinally, and remove the lungs, which will be found attached to the
back ; now cut these halves into smalil pieces, cutting through bones and
flesh ; put these pieces into a suitable dish ; salt ; pour on a quart of cold
water, and let it simmer for an hour and a half ; then set it on a hearth or
back of the stove, and keep up the heat for half an hour longer; strain
through a sieve or coarse towel to separate the broth from the bone and
fibre ; season to taste ; thicken with a little flour or sago if desired.—Dg.
J. U. Woobs.

Skin and chop up fine a small chicken, or half a large fowl, and boil
it, bones and all, with a blade of mace, a sprig of parsley and a crust of
bread, in a quart of water for an hour, skimming it from time to time ;
strain it through a coarse colander, and warm up as needed.—Dr. J. C.
HusBARD.

Take a small chicken, remove all skin and fat, and everything else
adhering to the side bones and back; divide into halves, and subdivide
each of them into thin slices as possible ; put into a pan ; sprinkle with
salt, and pour over them one quart of cold water; let it simmer slowly
one and one-half hours ; then strain through a sieve ; a clove or two ; half
a dozen pepper-corns ; a few allspice; a stalk of celery, or some of the
popular kitchen herbs can be added to suit the taste of the person who is to
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use it. Poured upon thin slices of toasted, stale bread, plain, or thinly
spread in butter, or with rice, barley, sliced potatoes or anything else of the
kind ; it is very nice for convalescents,—DRr. E. L. DRAPER.

FLOUR GRUEL.

Tie up in a piece of thick cotton cloth a coffee cupful of white flour ;
put it into boiling water, and keep it boiling steadily three hours; then
remove the cloth, and lay the lump where it will become perfectly dry ; to
use it, grate and thicken two gills of boiling milk with a dessertspoonful of
it wet in cold water ; put a little salt in the milk ; this is excellent food for
feeble children.—ELvrA M. Davis, M. D-

MILK PORRIDGE.

One pint of boiling water ; mix a large spoonful of flour in a little cold
water ; stir it into the water while boiling ; let boil fifteen minutes ; then
add one teacupful of milk and a little salt ; let boil up once.—Dr. C. H.
GROUT. o

WINE WHEY.

Put two pints of new milk in a saucepan, and stir it over a clear fire
till it is nearly boiling ; then add a gill of sherry wine, and simmer for a
quarter of an hour, skimming off the curd as it rises; then add a table-
spoonful or more of sherry, and skim again for a few minutes.—Dgr. N. R.
MILLER.

Put half a pint of sweet milk over the fire, and wheun it boils slowly
pour a wine-glass of sherry wine into it, mixed with a teaspoonful of sugar;
grate into it a little nutmeg, and as soon as it boils again, remove.from the
fire ; when cool strain for use. —Dr. E L. DraPER, Dr. L. M. TurTLE.

WHITE WINE WHEY.

Torone pint of boiling milk add one ér two wine-glassfuls of sherry ;
strain through a fine sieve ; sweeten with sifted sugar, and serve.—Dr. C,
H. Grour. ’

ALUM WHEY.

Mix one-half ounce of pounded alum, with one pint of milk ; strain,
and add sugar and nutmeg ; good for hemorrhage.—Mgs. A. H, DAWLEY.



135

MILK AND LIME WATER.

One or two ounces of lime water added to four ounces of new milk, or
equal parts of milk and soda water (plain), make a good and nourishing
drink in sickness, suited to irritable and sour stomachs; fifteen grains of
bicarbonate of soda added to a quart of fresh milk will prevent its turning
sour for severat hours, and will rather aid than impair its digestibility.—
Dr. G. W. Davis.

RICE WATER,

Put two ounces of rice into an enameled sauce-pan with three pints of
water. and boil two and one-half hours ; stir it frequently and skim ; strain
into a jug through a fine wire sieve ; rub through the part that is glutinous,
but not what may be firm ; put in no flavoring unless ordered by the med-
ical attendant. —Dx. C. II. GRoUT.

BARLEY WATER.

Wash two ounces of pearl barley with cold water ; then beil it for five
minutes in some fresh water, and throw both waters away ; then pour on
two quarts of boiling water, and boil it down to a quart; flavor with thin-
ly cut lemon rind, and sugar to the taste, but do not strain unless at the
patient’s request.—Dxr. N. R. MILLER.

LEMON-PEEL WATER.

Parc the rind from a lemon, being careful not o use any of the
white or inner part of the rind ; put the peelings in a jug, and pour
over them a pint of boiling water ; cover closely, and when quite cold
pour off the liquid, and add a tablespoonful-of powdered white sugar,
a tablespoonful of good brandy or sherry may be added ; a pleasant, cooling,
stringent drink, when iced ; given in diarrhceea, etc —Dr. L. M. TuTTLE.

JELLY WATER.

A dessertspoonful of wild cherry or blackberry jelly, one goblet of
ice water ; beat up well ; excellent in fevers as a drink.—Dg. G. W. Davrs.

CURRANT JELLY WATER.

A tablespoonfnl of currant jelly, thoroughly mixed through half a pint
of cold water. A sick person may drink as much as wished of this acid
water ; a little at a time, and often.—DRr. E. L. DRAPER.
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CAUDLE.

Beat up one egg with a wine-glassful of sherry, and add it to
half a pint of nice hot gruel; flavor with sugar, nutmeg and lemor
peel.—Dr. N. R. MILLER.

EGG LEMONADE.

Into a glass of lemonade stir the unbeaten white of one egg.—
Dr. J. M. PATTEN.

NUTRITIOUS DEMULCENT DRINK.

Mix together half a pint of mucilage acacia and pure milk ;
sweeten with sugar or honey ; and add one tablespoonful of any liquor.
—Dg. N. R. MILLER.

EGG-NOGG.

Scald some ncw milk by putting it, contained in a jng, into a sauce-
pan of boiling water ; but it must not be allowed to boil ; when quite cold
beat up a fresh egg, with a fork, in a tumbler with some sugar ; beat quite
to a froth, add a dessertspoonful of brandy, and fill up the tumbler with
the scalded milk ; this may be used in alternation with beef-tea or exclu-
sively in acute, inflamatory or febrile diseases ; but the interval of its ad-
ministration should not be shorter than three hours.—D&r. J. C. HUBBARD,
Dr. N. R. MILLER.

MILK FLOUR AND IRON MIXTURE.

Beat up carefully one tablespoonful of flour, one raw egg, and about
twenty grainsof the saccharated carbonate of iron, with.half a pint of new
milk ; flavor with nutmeg and white sugar ; to be taken for lunch with a
biscuit.—DRr. N. R. MILLER.

PEPTONIZED MILK.

Fresh milk is diluted with water in proportion to three parts of milk
to one part of water ; a pint of the mixture is heated to boiling, and then
poured into a covered jug ; when it has cooled down to about 140 degrees
Fahr., one or two teaspoonsful of the liquor pancreaticus, and a small pinch
of bicarbonate of soda (in solution) are mixed therewith ; the jug. is then
placed under a cosey in a warm situation for one hour; at the end of this
time the produet is again boiled for a couple of minutes; it can then be used
like ordinary milk ; nutritious and easily digested. —D=. C. H. Grour.
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FLAXSEED TEA.

Pour one pint of boiling water over one ounce of whole flaxseed, and
allow it to to stand in a warm place two or three hours; strain through
linen ; flavor with lemon if desirable.—DR. J, M. PATTEN.

KOUMYSS, OR SPARKLING MILK CHAMPAGNE.

One-fourth of compressed yeast cake, two large tablespoonsful of sugar;
dissolve the sugar and yeast in lukewarm water ; put this into a quart bottle,
and fill with milk ; sccure air tiglht, then shake ; let remain where it is
warm, about six hours ; then keep in a cool place : may be used after the
second day ; if the milk is very rich, remove the cream before using ; use-
ful for dyspeptics.—Dr. C. H. GRrovUT.

MILK PUNCH.

One tumbler of milk, well sweetened ; two tablespoonful of best
brandy, well stirred in ; given cold with ice ; egg and milk punch is made
by the preceding recipe ; with one egg beaten Véry light with the sugar,
and stirred in before the brandy is added.-—MRs. WARD., -

RENNET CUSTARD.

To a pint of milk heated to 105 degrees Fahn, add one teaspoonful of
strong rennet wine and a little powdered sugar; pour into a mould and
stand it in a warm place where it will keep the same temperature ; after
ten minutes it is ready for use; a little nutmeg grated on the top adds an
agreeable flavor.—Dr. A. F. RELD

WINE JELLY.

Pour ope pint of cold water over a small package of gelatine with,
or without, the juice of one lemon; let it stand an hour; then add one
pint of boiling water ; one pint of wine and one pint of sugar; set it on
the stove and let it dissolve, but not cook ; strain it into the mould.—
Mgs. Dr. HUBBARD.

One-third of a package of gelatine dissolved in a little cold water;
to this add one pint of hot water ; let come to a boil ; then add two cups of
sugar, one-half cup of wine or boiled cider, and nearly one tablespoonful
of essence of lemon ; let stand till the next day ; serve with cream or not,
—Mgrs. E. M. R.
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Take one ounce of isinglass if it is cold weather, and one and one
half ounce if it is warm weather, dissolved in one pint of cold water ; one
pound of sugar, dissolved in one pint of cold water ; the grated rind and
juice of two lemons ; one-half pint of Madeira wine; boil all till it jellies ;
strain, and fill your glasses.—M=rs. L. F: HAYWARD.

BREAD JELLY.

Take a quantity of the soft part of a loaf ; break it up; cover it with
boiling water, and allow it to soak for some hours ; the water is then to be
strained off completely, and fresh water added ; place the mixture on the
fire, and allow it to hoil for some time, until it becomes smooth ; the water
is then to be pressed out, and the bread on cooling will form a thick jelly ;
‘mix a portion of this with sugared milk and water ; for use as it is wanted.
Dr. N. R. MILLER.

CIDER JELLY.

One package of Cox’s gelatine soaked in .one pint of cold water for
ten minutes ; then pour in one quart of boiling water ; two lemons with

pulps ; one quart of cider ; one cup of sugar ; strain into moulds.—Mgrs,
L. 8.

TOAST.

In making toast three directions should be observed. Cut the bread,
which should be somewhat stale, in even slices, about half an inch in
thickness. If the bread is fresh slightly dry them ; hold each slice a
sufficient distaftce from the fire, which should be of clear, bright coals, to
keep it from burning, and let it brown evenly; for this purpose a wire
broiler can be used. When the surface of one side becames a rich, golden
color, turn and heat the other side in a similar manner, until the slice is
perfectly toasted ; serve the moment it is done in a warm plate, dry or
buttered, and it will tempt the appetite of either an invalid or an epicure.
The toasting effectually destroys the veast germs in the bread, and converts
the starch into dextrine, which is readily soluble.—D=. J. U. WooDs.

OYSTER TOAST FOR CONVALESCENTS.

Take one dozen plump oysters, mince them ; season with pepper and
pinch of nutmeg ; beat the yolks of four eggs, and mix them with half a
pint of cream ; put the whole into a sauce-pan ; set over the fire to' simmer
till thick ; stir well, but don’t let it boil ; toast five pieces of bread, and
butter them ; pour the above, when near boiling point, over the toast. ~Dg.
E. L DRAPER,
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ARROWROOT PUDDING.

Mix a tablespoonful of arrowroot with cold water ; put it over the fire
in a porcelain lined saucc-pan ; add a pint of boiling milk, stirring con-
stantly, and one egg well beaten, with a tablespoonful of white sugar ; let
it boil for tive or ten minutes ; if a baked pudding is preferred, it may be
mixed in the same way, and baked in a moderately quick oven for twenty

or thirty minutes; may be taken in the early periods of convalescence.—
Dr. L. M. TurTLE. :

Mix two tablespoonsful of Bermuda arrowroot with one cup of milk ;
tlayor one pint and a half of milk with any desired flavoring ; put it on the
fire, and when it boils, pour upon the arrowroot ; stir well, and when cool,
add three well beaten eggs ; one tablespoonful each, of sugar and brandy ;
put into a well buattered mould ; cover, and steam one hour and a half ;
then turn out upon a dish.—Drk. E. L. DRAPER.

A DELICATE DESSERT.

Lay one dozen crackers in a dish ; pour on enough boiling water to
cover them ; in a few minutes they will be swollen to four or five times
their original size ; now grate loaf sugar and alittle nutmeg over them, and
drop on enough cream to make a nice sauce, and you will have a simple
and delicious dessert that will rest lightly on the stomach ; leave out the
cream and it is valuable for sick room cookery.—Mgs. CLIFFORD.

HIGH-BUSH BLACKBERRY CORDIAL.

One pint of juice; one pound of sugar; to three tumblers of this
mixture add one tumbler of brandy ; three teaspoonsful of ‘allspice ; press
out the juice of the berries when they are fresh ; put in the sugar and let
dissolve ; do not put over the fire at all the lump or loaf sugar.

One teaspoonful of the nicest glycerine to a tablespoonful of water ;
taken for indigestion or trouble with the stomach.—Mns. WARD.

COUGH MEDICINE.

One teaspoonful of camphor (liquid); one teaspoonful of lobeiia
(liquid) ; one teaspoonful of laudanum (liquid) ; two tablespoonsful ot
honey or loaf sugar. Dose—One teaspoonful night and morning, or when
the fit of coughiog is very severe.—Mgs. W. R. Kemp.

One ounce of sarsaparilla; one ounce of spikenard; one ounce of
comfreyp root ; one ounce of licorice ; three quarts of water, boiled down
to one and one-half quarts; strain, and sweeten with one pound of ‘loaf
sugar.—MRs W. R. Kemp.






DINTS FOR DHOUSEREEPERS.

HOW TO CARE FOR SILVERWARE.

Every housekeeper is more or less troubled to keep her silverware
bright and free from tarnish. This discoleration occurs on solid silver the
same as on plated-ware, and from the same causes, namely : The sulphur
gases from stoves, furnaces, etc.; also, from handling the brightly polished
surfaces with the bare hands, very few people being able to touch polished
silver, without leaving a tarnish stain. The remedies are, first: avoid
handling as much as possible. Second : Put the artiele in a loose white
cotton-flannel bag, and place on, or near, the floor of the silver closet, as
being less exposed to the various gases. After using, wash the article in
clean hot water, free from any gritty matter ; use any pure soap—Ivory is
very good—wipe on a clean, old-linen towel, with plenty of friction, and
when perfectly dry, lay away at oncc. If articles have become tarnished
badly, they may be polished by using some of the various Silican powders ;
Silicon is a pure mineral product, so fine as to need very little refining and
may always be known by its extreme lightness, and also by its softness
when rubbed between the fingers. Avoid all articles sold by peddlers, add
warranted to polish everything from brass fire-irons to diamond rings ;
remembering that any powders such as’ Putz Pomade, which are excellent
on brass or German silver, are totally unfit to polish gold or silver- In
using the Silicon powder, moisten a bit of flannel, and with a little of the
powder, rub till bright, and then finish with a clean chamois or white cotton
flannel. For the chasing or rough parts, use a stiff handbrush, moistened
and dipped in the powder. This will be found to work nicely wherever a
cloth cannot be used.—FOSTER, THE JEWELER.

' GOOD EYESIGHT.
Good Eyesight is the Greatest of all Blessings.
Good Eyesight should be valued above all our senses, and for all the

eyes are so badly used ; dust from the streets, trying to read on the cars,
or in poorly ventilated rooms, and by insufficient light, and other causes,
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it is a great wonder that glasses are not sooner worn. Many, through false
pride, will not begin wearing them as soon as they ought to, for fear peo-
ple will think they are growing old. Between thirty-five and forty years
of age a person will notice that stronger light is required to read by, and
that it is difficult to read just at early lamplight, or have pain in the eyes,
and even headaches, also floating black specks before the eyes. These are
dangerous symptoms, and must be heeded to avoid serious consequences ;
for with the use of a pair of low power lenses the eyes may be kept young
many years longer. The cause of failing sight—or presbyopia—is the
hardeuing of the muscles of accommodation, and failure of the crystaline
lense of the eye to act properly. A low power lense agsists the lense of the
eye, and thereby strengtheus it, and improves the vision. Accustom your-
selves and your children to look at distant objects, and avoid constant
reading of fine print, as a preventive of myopia, or near sight, which is
becoming alarmingly common, especially among schiool children. All who
cannot read the saall print at the top of this article, held at about ten
inches from the eyes, have some visual defect and should consult some
optician at once.—FOSTER, THE JEWELER.

CARE OF WATCHES.

Watches are simply wmachines, and for articles of such delicate con-
structien they are shamefully neglected. The balance wheel of a modern
watch makes eighteen thousand vibraticns an hour, or five beats every sec.
ond. It is finely jeweled, top and bottom, to reduce the friction and, al-
though the pivots fit the jewels to the five-thousandth part of an inch, it
can be oiled to wear from one, to one and a half years. After this the oil
becomes gummy, or dried up, or has collected dirt, so as to cause
a losing rate, or even to make the watch stop. A fine relia-
ble watch is a treasure, and to remain so must have at
least as good care as the family carriage. If the wateh
is a key wind have, the key fit exactly to avoid breakage.
Hold the watch still and wind slowly and evenly. Never lay the watch
down en its face or back, but hang it up or keep in an upright position, or
nearly so. Don’t open the back cap, to show the movement to some
admiring friend. Avoid moisture and the evaporation of acids, or exposure
to the magnetic field of any dynamo, or other electrical machine, and
above all use it as if you loved it.—FosTER, THE JEWELER.

DIAMONDS.

Many owners of diamonds do not get- the beauty and brilliancy which
such stones possess, from the fact that they are often poorly mounted, and
do not shew their fine points to the best advantage. A really fine stone is
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nften set in a clumsy antique setting, which might be improved upon to ad-
vantage, and thereby give the wearer greater satisfaction. Another reason
is the diamond is allowed to become dull and dirty from use, and therefore
frequently taken for an imitation stone. The diamond at its best has a
peculiar Justre that no other stone possesses, and to keep this lustre it must
be kept perfectly clean and free from any oily matter from the hands. To
clean diamonds or other stones, including pearls, wash them with a stiff
hrush and pure soap, using strong ammonia on the brush, beat the bristles
into ¢cvery portion of the setting, rinse well in clear water and dry quickly,
by rubbing with an old handkerchief, or in fine, dry sawdust. Jewelry is
worn-for ornament, and dirty jewelry is certainly not ornamental.—FoSTER,
rHE JEwsLER, 298 High Street, Helyoke,



