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PREFACE.

DearR FRrIENDS: We extend to you a cordial greeting,
and beg leave to offer you as a guide in the use of the follow-
ing recipes, the advice given in the ‘*N. Y. Christian Advo-
cate :”'

“There are two ways of using recipes. One is to follow
them exactly, and -the other is to vary them according to
one’s judgment and one’s resources.

A desired recipe may call for butter in generous pro-
portions, and one may substitute nice shortening at ten or
twelve cents a pound, for butter at forty cents a pound. It
may be hearsayon our part, but we never could see why nice
beef fat isn’t as good as bufter for ordinary every-day cook-
ing. The careful housékeeper will save and classify all her
drippings (by heating them with slices of white potatoes
until the latter are crisp), and keép a supply of this on hand.
Sugar is cheap enough just now, but half molasses will di-
‘minish even the expense of sugar and make a very palata-
ble cake. When eggs are very high, milk may be partially
substituted; for jelly in layer cake, apples, dried or fresh,
and, delicately prepared, 'ma.y be used. One can't make



brick without straw, and one can’t make the nicest possible
cake without using all that goes to vhe making of such a
cake. The celebrated English painter, Opie, was asked
what he mixed his paints with to produce such marvelous
effects, and he at once replied : ‘With brains, sir.’ Now
every recipe wants to be mixed with brains. The writer
can give recipes fast enough but what she can’t give is
brains to mix them with. These, each experimenter must
furnish herself. It is simply impossible for any woman to
set a good table, various, suited to the season, and to those
who sit around it, without ‘giving her whole mind to it,” as
Beau Brummel or Count D'Orsay did to tying his cravats.
She must master the combinations of the elements under her
conirol, and learn the secret of getting the most and best
out of them. A whole library of cook books won’t do this
for her. What are the elements? In brief meats, vegeta-
bles, cereals, fruits. A very cheap piece of meat may be
made very delicious by skillful cooking. The very choicest
vegetables may be spoiled by an ignorant cook. Bread bak-
ing is an art almost divine. Who was it called himself the
Bread of life? Imagination applied to the service of the
most common of froits will produce astonishing effects.
But, says the busy housewife, ‘How can I give my whole
mind to cooking, when there are a thousand-and-one calls
on me every hour in the day? The answer is easy as was
said to the disconcerted pendulum, Jane Taylor gave an ac-
count of. For every tick, there is a second given in which
to tick. The habit once formed of doing one’s best in the
preparation of every dish that comes on the table, combined
with the exact knowledge of what that prepara,tion'should

be, will in time produce the happiest results and that solves
the whole question.”



Seven Day Abridged Bill of Fare.

SUNDAY.

Breakfast—Oranges; oatmeal with cream; eggs on toast or mut-
ton chops, graham gems and coffee.

Dinner—Oysters on half shell or consomine; stewed brisket of
beef and roast chicken; brown potatoes; creamed parsnips or pickled
white cabbage; celery; baked lemon pudding, fruit and coffee; ice
cream.

Supper—Cold chicken and celery salad; cold raised biscuit; cur-
rant jelly; citron cake and tea.

MONDAY.

Breakfast—Fried apples and cornmeal mush; fried pork chops;
egg omelet; wheat bread and coffee.

Luncheon—Veal croquettes; hot milk biscuits; baked potatoes,
(sweet or Irish), sweet pickles, canned peaches; cake; tea.

Dinner—Celery or vegetable soup; roast fillet of veal with tomato
sauce; mashed potatoes; boiled rice; piccalilli; cranberry or custard pie;
chocolate.

TUESDAY.
Breakfast—Bananas; hominy; porter house steak; muffins; Sara-
toga chips; coffee.
Luncheon—Dried beef with cream; potato salad; French rolls;

cup custard; olives; tea.

Dinner—Tomato soup; boiled corned beef; boiled potatoes; boiled
turnips; boiled cabbage; beets boiled; cranberry pie or apple pie;
coffee.



WEDNESDAY.

Breakfast—Sliced pineapple or stewed prunes; cracked wheat;
fried ham and eggs or meat omelet; sour milk griddle cakes; coffee.

Luncheon—Escalloped oysters or veal stew; potato puffs; light
biscuit; soft gingerbread; salmon salad; chocolate.

Dinner—Chicken cream soup or lobster sotp; boiled chicken; caper
sauce; escalloped onions, steamed potatoes; mixed pickles; mince pie;
cocoanut pudding; wafers; coffee.

THURSDAY.

Breakfast—Strawberries or stewed apricots; graham mush or
oatmeal with cream; fried pan fish; potato fillets; raised muffins: coffee.

Luncheon—Roast beef pie; fried potatoes with eggs; lettuce with
cream dressing or tomato salad; buns; layer cake with banana filling;
tea.

Dinner—Cream of spinach soup or mutton broth; pot. roast; new
potatoes a /la creme; horse radish or catsup; string beans or corn;
lemon pie; fruit; coffee.

FRIDAY.

Breakfast—Stewed peaches or blackberries; egg on toast; coun-
try sausages; baked potatoes; cream waffles; brown bread and coffee.

Luncheon—Cold beef and deviled lobster; French vegetable
stew; Jyonnaise potatoes; French rolls; cream short cake; lemonade or
iced tea.

Dinner—Irish potato soup; baked pickerel or blue fish and steamed
halibut; escalloped oysters or baked sweet potatoes; veal croguettes;
lobster patties; custard pie; nuts, raisins and coffee.

SATURDAY.

Breakfast—Oranges or peaches and cream; fried cornmeal mush;

ham and liver (calve’s); sliced brown potatoes; Parker house rolls;
coffec. :

Luncheon—sSliced veal loaf; corn pudding; fried potatoes with
egygs; soda biscuit; strawberry short cake with cream and cocoa

Dinner—Clam or onion soup; chicken‘pot pie; mashed potatoes;

boiled onions or parsnips; cold slaw; pickles; mince or peach pie;
coffee.
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THe CoLumBiaN REeciFes.

SOUPS.

Meat for soup should always be put on to cook in cold
water and in a covered kettle. It ought never to boil, only
simmer, in order that the essence may be thoroughly drawn
out. A beef or veal shank will make excellent soup and
are inexpensive. A quart of water is sufficient for a pound
of meat and bone. '

AsPARAGUS.—Use two ‘bunches of asparagus, one
quart of water, one quart of milk, three tablespoonfuls of
butter, two of flour, one onion, enough salt and pepper to
season lightly. Cook the asparagus for thirty minutes in
the water. Slice the onion very thin and fry from six to
ten minutes in the melted butter and be very careful not to
burn; then add to the asparagus and stir constantly for five
minutes; then add the flour and. cook for twenty minutes
longer, rub through a sieve and add the milk which has just
been brought to a boil. Season with salt and pepper.

BEAN.—Soak one quart of beans over night. Next
day simmer together two and one-half pounds of beef
and one-half pound of bacon, cut into small pieces, for two
and one-half hours in about five quarts of water. When it
has come to a boil remove from the fire and strain; then add
the beans with one quart more of water and a dessert spoon-
ful of powdered celery seed, then boil: until the meat falls
into shreds, and the beans are thoroughly dissolved. Drop
into it small squares of toast and serve hot.

BEAN.—Soak a pint of beans for six hours, in three
~quarts of cold (soft) water. Then pour off this water
and add three quarts of fresh water. Boil gently four
hours, then season with an eighth of a pound of butter, two
tablespoonfuls of nice lard or beef droppings, four cloves, a
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few whole allspice, a piece of celery, an onion, half of a
carrot (both grated) and a tablespoonful of browned flour.
Cut two hard-boiled -eggs into a tureen, in which is a thinly
sliced lemon, pour the soup over and serve.

CuickEN.—An old chicken is always best for soup.
Quarter the chicken and if nice and fat add a quart of water
for each pound; bring slowly to a gentle boil and continue
until the meat drops from the bones, then add half a cup of
rice, which has been boiled previously, and a little parsley
and also a half tablespoonful of flour, salt and pepper to
taste.

CorN.—Cut and scrape one dozen ears of sweet corn; boil
in one quart of water until wcll done; add two quarts of
sweet milk, bring to a boil, add a quarter of a pound of but-
ter rubbed into two tablespoonfuls of flour; season with salt
and pepper. Pour the boiling soup over the yolks of two
eggs well beaten, stirring all the time. Serve.

DUuCHESS.—F'ry two large onions in two tablespoonfuls of
butter for about eight minutes, then stir in one tablespoon-
ful of flour and let cook two minutes (be careful not to burn).
Stir this into three pints of boiling milk, add two well-beat-
en eggs, season with salt and pepper and if desired add two
tablespoonfuls of grated cheese.

Ecc.—Beat an egg in a bowl, add salt, a little chopped
parsley and a small teaspoonful of boiling water. Break
into it toasted bread and pour the soup over it.

MRs. GEO. W. PLUMER.

NoOODLE.—Into about two quarts of soup broth of any
kind drop noodles made as follows: One egg, a little salt,
two tablespoonfuls of milk (sweet) or water and flour enough
to make a stiff dough. Roll as thin as a wafer, dredge
lightly with flour, roll tightly and cut from the end as fine
as possible with a sharp knife.

“Swiss WHITE.”—A sufficient quantity of broth for six
persons; boil it; beat well three eggs, two spoonfuls of flour,
one cup of milk; pour these gradually through a sieve into

the boiling soup. Add salt and pepper..
WHITE HOUSE.
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Poes o General Banking Business.

b

706 South Main Street, AKRON, 0.

The accounts of individuals, business firms and corporations re-
ceived subject to check. Personal and family accounts especially
invited.

Interest at four per cent. per annum will be paid on Savings De-
posits from date of deposit to date of withdrawal, on all athounts
remaining thirty days, or longer, and any sum from One Dollar up,
will be received.

Guardians, executors and private individuals holding funds await-
ing investment, will find it convenient to let them lie with us, drawing
INTEREST until deciding upon what securities to buy or investments
to make.

L.adies will find this a particularly desirable place to do their
banking. All facilities and accommodations .will be furnished them,
and any information regarding financial matters cheerfully given.

We will transact carefully and confidentially any and all business.
entrusted to our care, and give personal attention to the wants of our
depositors. 4 :

Inviting you to call and inspect our office, we are

Respectfully,
THE PEOPLE’S SAVINGS BANK CO.
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ToMmAaTO.—Stew about three pints of peeled tomatoes
until soft, strain and set over the fire again and add a quart
of boiling milk; season with salt, pepper a good sized piece
of butter, three tablespoonfuls of rolled crackers, serve hot.
Canned tomatoes may be used the same way.

VEGETABLE. —Three and one-half pounds of rib beef,
(not lean) wash and place in a kettle with three quarts of
water, and a very little salt; let it boil gently for about four
hours; then lift out the meat and strain the soup; set back
on the fire and add three good-sized potatoes, two parsnips,
two turnips, one onion and a little cabbage and one carrot,
all of which have been cut into small pieces. Boil until the
vegetables are well done. Mrs. T. J. SMITH.

FISH.

BaAkED WHITE.—Clean the fish and rub salt over
it; make a stuffing as for fowls, of bread crumbs, seasoned
with salt and pepper, and a little sage. Fill the fish and
tie it up; tie a paper over the end and bake like meat. Any
large fish may be used instead of white fish.

BREAKFAST.—Pick salt codfish into small bits. and soak
over night in water. Into a saucepan put milk, and a small
lump of butter; when hot, squeeze the fish from the water,
and putinto it; and the moment it comes to a boil thicken
with flour dissolved in a little cold milk, or an egg stirred in
briskly. :

BroOILED.—Dress, wash and cut in convenient pieces;
place on a broiler over coals; turning occasionally till done.
Do not have as hot a fire as for steak. This is a good way
to cook fish for persons with delicate stomachs, and is espec-
ially desirable where the fish is apt to be fat like the white
fish. .

CANNED SALMON.— This is nice either cold or warm.
Heat it by placing the can in a dish of boiling water for a
short time. Pour into a dish, and serve plain, or with any
kind of fish sauce. MRgs. E. W. GAYLORD.




































































































































































































































































































































































































































