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Commontoealth Aberue and Elm Street,

ATTLEBORO FALLS, MASS,

REv. G. O. JENNESS, - - - PAsTOR.

——SERVICES :——

Preaching at 1:15 and 7 p. M. Sabbath School at 12 m.

Prayer Meeting Thursday Evenings, at 7:30




“ 1 had meditated so many times and so deep onto this subject, that
I knew every crook and turn in it. How a man’s conscience, his
moral faculties, and his affections was connected by mighty and re-
sistless cords to his appetite. T knew well that when his morals was
tottlin’, when he was wild, balky, fractious and oneasy, good vitles
was the panaky that soothes. And when the mighty waves of tempta-
tion was tostin’ him to and fro; when scoldin’s seemed futile, and
curtain lectures seemed vain; extra good vittles was the anchor that
wimmen could drop into them seethin’ watters, knowin’ that if that
didn’t holt, she could, in the words of the Sammist, “give up the
ship.”—JOSIAH ALLEN’S WIFE.

““ The turnpike road to people’s hearts, I find,
Is through their mouths, or I mistake mankind.”

o ge;; m,_
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R. KNAPP & CO,

DEALERS IN

DR GOoDS GROCERIFS

BOOTS AND SHOES,
“Cnockenywane, Floun, Grain, K., K., 3¢

ODD FELLOWS' BUILDING,

MhﬂmMMlﬁﬁm% North Rttleboro, Mags,

AGENTS FOR HARPER'S BAZAR PATTERNS.

A good assortment of choice goods will be found in each and every
department,

N, B, FOLLIE

——DEALER IN——

Flour, Grain, Groceries,

——=-DRY GOODS,c=——

N

T, e

Beots and Shees, Crackery, ete.,

Corner Commonwealth Av. and High Street,

ATTLEBORO FALLS, MASS.
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BREAD, NND BREAKFAST DISHES.

RAISED BREAD.

Three pints of flour, lard size of an egg, two table-spoons of sugar,
one-half yeast cake, or three-fourths cup of yeast, and a little salt. Mix -
with water and let it rise from ten o’clock in the morning until four o’clock
in the afternoon. Make out into biscuit and rise one and a half hours.
This makes one loaf of bread and one pan of biscuit.

MRs. M. HENRY M'ASONT

PARKER HOUSE ROLLS. 1}

Two quarts of flour, into it rub one table-spoonful each of sugar and
lard, put into your mixing-pan and make a hole in the centre; into this |
pour one pint of cool scalded milk, with one cup of yeast; let it stand till
morning, then mix and mould; let it rise till after dinner, then roll out,
putting a piece of butter on each; let it rise again and bake.

Mrs. S. D. MASON.

STEAMED BROWN BREAD.

Two bowls of Indian meal, one bowl of rye meal, one cup of molas-
ses, one heaping table-spoon of soda; mix with sour or butter-milk, quite
soft so it will pour; put soda into molasses; steam five or six hours.

MRrs. 1. (CUSHMAN,

RAISED BISCUIT.

One and one-half pints of flour, two tea-spoons of sugar, one table-
spoon of butter, one half compressed yeast cake. Sift sugar and salt with
the flour; dissolve the yeast cake in one half tea-cup of lukewarmm water,
melt the butter in one-half-cup of boiling water (large size coffee cup),
and fill up the cup with milk; stir this with the flour, then add the yeast,
beat a few minutes and let rise; when sponge is light have ready flour
sifted, beginning with one pint add until of proper consistency for knead-
ing, set in a warm place to rise three hours, then cut down, let rise again
before making into biscuit; let rise again in pans until very light; bake
" twenty minutes in quick oven.

Mrs. Wrirrtan Conw
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Do you know that you can
buy Tea, Coffee, Spices and
Canned Goods cheaper at the
NorTH ATTLEBORO Tea, Cof-
Jee and Spice Store, than any-
where else in New England ?
If not, one trial will convince
you.

Largest stock of Tea in town,
and at prices that defy com-
petition,

Try our Coffee, we have all
kinds grown at prices that can’t
be beaten.

Confectionery, Cigars, To-
bacco, Five and Ten Cent
Goods, &c., &c.

CODDING’S BLOCK.

0O 0 O 0 6 0 0 0 O O o

F. H. GOULD & €O,

Hyotherayies,

160 ashington Street,

Opposite Hotel,

NORTH ATTLEBORO, MASS.

0O 0 0 0 0 0 0 0O 0 o0 o

GEORGE COTTON,

DEALER IN

Dry and Fancy Goods,

——WORSTEDS,——

Fmhyoidenies, K.,

BOSTON STORE,

Kendali's Block,

NORTH ATTLEBORO.

Agent for Butterick’s Patterns.

<% BOSTON
BOOT RND SHOE STUKE,

B
om
I

<+ K WEINBERG: & (0., 3=

——DEALERS IN-—'
Rine Buosts, $huoes,
RubBbers, etr.

LADIES' AND GENTS’ SHOES REPAIRED

AND MADE TO ORDER.
18r WASHINGTON STREET,

KENDALL'S BLOCK,

NORTH ATTLEBORO, MaAss.

E. WEINBERG. H. GREEN,




—

s p— it

SPRAYS FROM THE FALLS.,

POVERTY CAKES. SRR

When the raiséd dough is ready fo.r Baking, as for bread, cut off little
pieces, twist and fry in hot fat. To be eaten with maple syrup. -

Mrs, H. N, DAGGETT. ]

BROWN BREAD.

One pint of rye meal, one scant pint of Indian meal, one cup of mo- |

lasses, one tea-spoon of soda, salt to taste; mix soft with cold water; bake
in moderate oven.
Mks. EsTHER R. BLACKINGTON.

FRENCH TOAST.

Beat one egg with a table-spoon of sugar, stir into it one pint of milk: 1
into this dip slices of bread from which the crust has been trimmed; fry |

in hot butter or lard to a nice brown, sprinkle with powdered sugar, and
serve hot, : .
Mgs. A. R. MACKRETH.

CORN MEAL MUFFINS,

One and one-half cups of corn meal, one and one-half cups of flour, |
one half cup of sugar, one tea-spoonful of cream tartar, one half tea- i
spoon soda, one half tea-spoon salt, two eggs, a small piece of butter,

milk enough to make a stiff batter. Bake in gem pans in quick oven.

b Mgrs. F. E. SturDbY.

- RHYME CAKES.

One cup of sweet milk, two cups of souf, two cups of Indian

meal, onk cup of flour, one tea-spoon soda, four table-spoonfuls molasses

or sugar and a little salt. Bake in gem pans or in shallow loaf.

- Mgs. J. FRANK STURDY.

BREAKFAST PUFFET.

One egg, one cup of milk, one 'cup of flour, small piece of butter, two
table-spoons sugar, one and one half tea-spoons baking powder. Bake
in gem pans.

- Mgs. M. Tk M.

POTATO SOUFFLES.

Take cold boiled potatoes, slice into a tin dish, sprinkle with salt and
pepper, pour over milk (cream if you have it.) Bake twenty minutes.

Mrs. F. E. S.
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MRrs.dJ. H, Lyon,

198 WASHINGTON STREET,

NORTH ATTLEBORO, MASS.

a

——‘_Nﬁ/ﬂi{\(sﬂf\/“‘“‘—‘

Choice Spring Nillinery.

. ICANOTOILO . —
oﬁ
&

Also a Large Assortment of

Flesses,Crewels, klching,

Embroidery and Knitting Silk.

Stamping for Embroidery and Kensington

work done in the most improved manner.

SIVIENNAE
€onfectionery Ptone.

J. F. GRAY & (0,

CONFECTIONERS

AND

CATERERS
192 Washington St. North Attleboro, Mass.

Where may be found the very best of
CONFECTIONERY, PASTRY, ETC.,

of the purest quality, free from all adul-
terations, and manufactured on the prem-
ises.

Please call and examine our goods.

They are the best in town, and you get
the most tor your money.

J,
Wamsatta s« Pharmacy,
BURTON & WILLIAMS, Proprietors,
Guild’'s Block,

NORTH ATTLEBORO, MASS.

———e

pure Drugs, Medicines

AND CHEMICALS,

Acé

Prescriptions a Specialty.
[ ]

Wamsutta Dentifrice is the best
Tooth Powder.

WAMSUTIA BOQUET Is THE BEST
———PERFUME.

CORNELL BROTHERS,

DEALERS IN

[4

—FINE~—

Paper  Mangings

CURTAINCLOTHS, Erc.

204 WASHINGTON STREET,

North Attleboro, Mass.

Curtains made and hung to order at

short notice.

A ae—
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TEA CAKES.

.One egg, two table-spoonfuls of sugar, one half pint of milk, onetea-
spoon of cream tartar, one half tea-spoon of soda, salt, table-spoon of but-
ter, thicken with flour as for cake, bake in gem pans; to be eaten warm
with butter, .

Mgs. W. H. HaLL.

BROWN BREAD CAKES.

One"cup of rye meal, one cup of Indian meal, one tea-spoon salt, one
tea-spoon of soda, two tea-spoons cream tartar, about a table-spoon of mo-
lasses, Mix with lukewarm water, form into cakes like Ash balis, and fry |
in deep fat, do not have dough too stlff or cakes will be hard when done.
Use Indian meal to shape cakes.

Mrs. CHAs. DRAPER.

CORN CAKE.

One pint of Indian meal, two table-spoonfuls of flour, one tea-spoonful
of salt, two tea-spoonfuls or cream tartar, one tea-spoonful soda, one egg,
one pint milk, a small piece of butter. Bake in shallow pan.

MRs. HarRVEY CLAP.

GRIDDLE CAKES.

Put bread to soak over night in sour milk, in the morning add one egg, |
a small tea-spoon of soda and flour enough to make batter, a little thicker
than for buckwheat cakes. This is a nice way to use stale bread. '

Mks. F. D. KELSEY,

BAKED OMELETTE—DELICIOUS FOR BREAKFAST.

Heat three gills of milk, with a dessert-spoonful of butter in it, beat
thoroughly four or five eggs, wet a table-spoonful of flour and a tea-spoo
of salt in a little cold milk, mix the eggs with the flour and cold mil
then add the hot milk stirring fast. Bake in a quick oven fifteen
twenty minutes.

Mgrs. F. D, KELSEY.

|
|
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—-=GEORGE E. HAWES &~

DEALER IN
CENTLEMEN’S AND LADIES’

Fine Boots, Shoes and Rubbers,

NORTH ATTLEBORO, MASG.

A R BLO(JI{
= Bookseller=and«Statener, =

WAMSUTTA BUILDINLG,

NORTH ATTLEBORO, MASS.

Prang’s Cards a Specialty.

UNIOINW ATTLEBORO

Steam and Gas Pipe Co, ¢ ASH - BAKERY.

Washington Street, North Attleboro.
- S. W. METCALF, Prop.
STEAM, GAS, AND WATER =

PIPE FITTERS. ALL KINDS OF
Bread, Crackers and TPastry.

PLUMBING, BRASS FINISHING AND

GENERAL JOBBING. WEDDING CAKE A SPECIALTY.

ENTISTe

[ras or Ether administered when desire
Alll Operations Performed in a Careful Manner.

ArTIFICIAL TEETH GUARANTEED TO FIT. Office hours from 8 to 12, and from 1 to s.

No. 5 South Main Street, Attleboro.
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MEATS, SOUPS, VERETABLES, Etc.

TOMATO SOUP.

One pint of boiling water, add one can of tomatoes, let it come to a
boil, then add two table-spoonfuls of flour mixed with the juice from the
kettle, season with sugar, salt, butter and pepper to taste, boil all together
twenty minutes, then strain thxough a fine seive. (Dehcxous)

ILANCASHIRE PIE.

Take cold beef or veal, or any bits of meat, chop and season as for
hash, have ready some hot mashed potatoes seasoned as if for the table,
put in a shallow baking dish, first a layer of meat then a layer of potatoe
and so on until it is heaping full, smooth over top of potatoes and make
little holes in which place bits of butter, bake a nice brown, this is a very
nice dish and a good way of using all bits of meat.

Mrs. F. D, KELSEY.

DRIED BEEF OMELETTE.

Stir into one pint of boiling milk, two eggs and a table-spoonful of flour
beaten together, stir constantly until it thickens, then add one haif pound
of shaveddried beef, just before placing ou table add butter and pepper; if
the beeflis very salt freshen in cold water.

Mgs. W. H. HalLL.

BAKED POTATOES.

Take six nice large potatoes (select those with the smoothest skin), bake
in oven until done, cut them in halves (be careful not to break the skin)
take out the inside, mash and mix with the yolk of one egg, piece of but-
ter, pepper and salt, put back into the skins, place in a dish and put cver
the top the beaten white of the egg and bake until brown.

Mgrs. F. E. STURDY.
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40LD MEDAL BRAID GO,

ATTLEBORO FaLLs, Mass.

Manufacturers of the well known

HRUIT OF THE BRAIDER,
TMPROVED FRUIT OF THE BRAIDER,
- Nuo, 81—
) ‘&\,(‘( v[\?(\?\
FINE ALPACA BRAID,

In Arr Wiptas, FroM 25 To 109 INCLUSIVE.

COAT BINDINGS IN GREAT VARIETY.

Braips oF EveErY DescripTioN PuT up IN BULK, FOR

T S
ManNUFACTURING PURPOSES,

AT HARD PANGREICES.

For sale by leading Dry Goods and Notion Houses,
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FRIED LIVER.

Pour scalding water over the meat, then dry, season slices with salt and
pepper, dip in egg and very fine cracker crumbs, fry six minutes in boil-
ing lard.

MRs. CLAP,

BRAWN.

Boil a hock of beef, and any little pieces you may have beside, several
hours, when the meat is ready to drop from the bones take it out into an
earthen pan, salt it and season it with pepper, sage and sweet marjoram, -
put it into a coarse linen cloth or towel, twist it up tight and lay a weight
upon it, when it has lain twenty four hours take off the cloth, cut in thin
slices for breakfast or tea. It is very good and will keep several weeks
in a cool place, '

MRs. W. N. BARTHOLOMEW.

VEAL OMELETTE.

Three pounds of raw veal chopped fine, three eggs, two table- |
spoons of milk or eream, two slices of raw salt pork, four powdered
crackers, one tea-spoon of pepper, one of sweet marjoram and a little
sage, mix all together and form in a loaf, bake two and a half hours,
while baking baste with butter and water and sprinkle with crumbs.

Mgs. S. D. M ASON.

VEAL OR LAMB CUTLETS.

Take .the lean part of veal or lamb (the cut from the leg is the
best), dredge with pepper and salt, dip in beaten egg, roll in cracker
crumbs and fry in hot pork fat. ‘

Mrs. F. E. S.

FRIED CHICKEN WITH CREAM SAUCE.

Cut two chickens in pieces and sprinkle with pepper and salt, be-
fore frying dredge with flour. Beat two eggs, dip each piece in
this and fry in hot lard. Boil up a cup and a half of cream or rich
milk and a spoonful of butter rubbed into a spoonful of flour with a
little salt, stir constantly till it boils again, lay the chickens on a
dish and pour the sauce around them and serve.

MRs. DAGGETT.
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"WILLIMANTIC® THREADS

ARE THE SAME PRICE FOR ALL NUMBERS AND COLORS, AND SAME

LENGTH ON EACH SPOOL.
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CROQUETTES.

Take pieces of beef, (the inferior parts of steak, or pieces left from
dinner), chop fine, add one beaten egg, piece of butter the size of an
egg, one or two crackers rolled fine, salt and pepper, make into balls,
roll in cracker crumbs and fry in hot pork fat. Another way to
use up bits of beef or ham—chop fine, scramble four eggs, when near-
ly done stir in the chopped meat, serve on buttered toast.

M=zs. F. E. STURDY.

CROQUETTES NO. z.

One cup of chopped meat (veal or chicken is best), two heaping
cups of bread crumbs which have been soaked in water, two eggs,
salt and pepper, fry in cakes in a little butter or lard.

Mhis. S. D. MASON.

ASPARAGUS.

Mask thoroughly, cut into pieces, about two inches in length, one
good sized bunch of asparagus, (leaving out the tough part,) puat in
a stewpan with a little water and boil, when nearly done add one
cupful of cream or milk, butter size of an egg into which a dessert
spoonful of flour has been stirred, pepper and salt to taste and serve
hot on buttered toast.

A. M. P.

BEEF A LA MODE.

Take a cut from the round or rump of beef about two inches
thick, make a dressing as for turkey and spread over it, roll it up
and fasten with skewers or tie with strings, brown in pork fat and
then smother in the oven three hours.

Mgrs. F. E. S.

VEGETABLE HASH WITH DROPPED EGGS.

Mince boiled salt meat fine, then add cold boiled potatoes, beets
and turnips also chopped fine, put stock or meat liquor into the spi-
der and when it boils stir in the minced meat and vegetables, a small
piece of butter, pepper and a little salt, put it into a buttered dish
and set it into the oven to brown, drop four or more eggs according
to the number at the table, and lay th-m on the top, sprinkle salt on
the eggs, lay on them sbavings of butter and serve.

Mrs. H. N. D.
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RIS,

Flour, Tea, Coffee, Spices,

Canned Goods, Crockery, Stone Ware,

GRAIN, FEED, GRASS SEED, Erc,

NWORTH ATTLEBORO,

MASS.

L Z CARPENTER,

DEALER IN

@huire Jgamilg @raceriegs’,

PURE
TEAS AND COFFEES,
GRAIN AND FLOUR.

All Goods sold for Cash at lowest market
prices.

"11 Park Street, - Attleboro.

NOT HOW CHEAP, BUT HOW GO0OD.

—_————

KA A PHILKLIPS, <

Manufacturer of Fine

Coach & Single Harness.

RIDING SADDLES, BRIDLES,
Whips, Robes, Blankets,

At lowest cash prices. Also, a large
assortment of

Summer Coods. Sheets. Dusters, Etc., Etc.

You can save 135 per cent. by buying of

E. A. PHILLIPS,

Washington St., North Aﬁléboro,
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POTATO PUFF.

Two cups of cold mashed potatoes, bits of some kind of cold
meat bhashed, two table-spoons of melted butter, two well beaten
egeas, one cup of milk; pour into a deep dish and bake én a quick
oven; if rightly done will merit its name. :

Mrs. A. E. BARNETT.

DAINTY SIDE DISH.

Grate six parsnips, add one egg, one-half tea-cup of flour, dip
with a spoon and fry in a generous quantity of hot fat.

MRrs. IRA RICHARDS.

LAMB STEW.

Four pounds of the fore-quarter of lamb, cut up in small pieces,
boiled until tender in water enough to cover it; when done season
with pepper, salt, butter, and a little thickening made of flour and
water. Take bread and toast it a nice brown, cut into squares and
cover the platter with it, then turn the stew over it. Cold meat left
from the day before may be used in this way.

CREAM OF SPINACH SOUP.

Half a peck of spinach thoronghly washed, put into a large pot |
of boiling water with a handful of salt; cook until tender enough to
break in your fingers; drain and chop, then pass it through a coarse
sieve. Boil two quarts of milk; when boiled stir the spinach into it,
and add a tabLle-spoonful of corn starch wet in cold water, and a
quarter tea-spoonful of nutmeg; cook five minutes and serve hot.
Asparagus, lettuce and fresh peas are good in place of spinach, and
make a nice soup.

'STEWED TRIPE,

Tripe cut in small pieces, two onions cut in slices and fried in
lard; put in the tripe and cook a little, then add one cup vinegar,
one bowl beef broth, salt, pepper and three table-spoonfuis of flour;
let the whole stew about fifteen minutes.

Ay
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T. E. Hancock & Co,
Grain, Greceries, Previdiond, Hardware,
CROCKERY AND GLASS WARE.

Also, CARPET AND FURNITURE WAREHOUSE.
Washington Street, North Attleboro.

WATCHES, OLOCKS, | Brockton Branch Boot
AND JEWELRY and Shoe Store.

Repaired by experienced workmen. OPEN EVERY DAY AND EVENING.

ALL WORK WARRANTED.

Yours truly,
GE 0, H I—JERR‘I (ZK, WARREN MANSFIELD,

9 PARK STREET, ATTLEBORO, MASS. | Common Street, - Attleboro, Mass.

S. W. CARPENTER. H. L. CARPENTER.

&@ARPENTEW&*@O.,L

DEALERS IN

Groceries, Dry Goods, School Books, Statlonery,
BOOTS, SHOES, CROCKERY, HARDWARE,
Paints, Oils, Drugs, Medicines, Ilay Seeds, Lime, Hair, Cement.

Agents for Stockbridge Fertilizers.
36 PARK STREET, - - ATTLEBORO, MASS.

JOS. ENDRES, J. W. BICKFORD,

Dry= and« Faney+ G@@dé, %DENT{%T)+

BOOTS, SHOES, AND RUBBERS, | ANAWAN Brock, Roowm 7,
|
|  NORTH ATTLEBORO, MASS.

ATTLEBORO FALLS.
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PARSNIPS.

Boil until tender in salted water; when cold cut in pieces, dip in
beaten egg, and fry in butter. Nice.
CARRIE MASON.

CROQUETTES OF BEEF OR VEAL.

Chop cold beef fine with an onion, add sweet marjoram, salt and
pepper to your taste and enough gravy to moisten slightly—make in-
to balls and dip in beaten egg, then in fine crumbs or flour, and fry
till orown in pork or beef fat.

Veal croquettes are made in same way omitting the onion.

Mzs. H. N. D.

CORN CHOWDER-—NIcE.

Twelve ears of green corn, one pint,of sliced potatoes, one onion,
cut two slices of salt pork in small pieces and fry in the kettle; then
put in a layer of corn, a layer of potatoes and onions and a little salt.
Repeat until all is used. Cover with hot water and cook thirty min-
utes; just before removing from fire put in milk (a pint) and a piece
of butter the size of an egg.

OYSTERS, FISH, &s.

: CLAM CAKES.

Three eggs, a table-spoonful of cream, a pinch of soda, flour
enough to form a stiff batter and a pint of chopped clams and fry in
hot pork fat.

Mgrs. CrLaAP.

SCALLOPED OYSTERS.

Crush aund roll several handfuls of Boston or other friable crackers,
put a layer in the bottom of a buttered pudding dish, wet this with a
mixture of oyster liquor and milk slightly warmed, next have a lay-
er of oysters, sprinkle with salt and pepper-and lay small bits of but-
ter upon them, then another layer of moistened crumbs and so on
until the dish is full, let the top layer b€ crumbs thicker than the
rest, beat an egg into themilk you pour over them, lay bits of butter
thickly over it and bake one hour.

‘ MyYRA. A. BaLLov.
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A. M. EVERETT,

DEALER IN

HATS, CAPS, BOOTS AND SHOES,

TRUNKS AND UMBRELLAS.
White and Fancy Shirts and lewelers’ Aprons.  Paper
Hangings, Oil Cloths, Etc.

DEAN'S BLOCK, - - - 47 PARK STREET.
Reynolds & Bloomer, E. E. HARDING & CO.,
DEALERS IN DEALERS IN

resh, Salt and Smoked Fish | Fregh and Salt Neats,

OF ALL KINDS.

VEGETABLES, PROVISIONS,
Quahaugs, Oysters, Clams and Lobsters,

CANNED GOODS, Erc.
195 Washington St., N. Attleboro.

195 Wash:ngton St., N. Attleboro.

Goods delivered free in any part of the
town.

Goods delivered free in any part of the town.

W, H. CHEEVER & CO,
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BARROWS’ BLOCK,

NORTH ATTLEBORO, - - . MASS.
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BROILED OYSTERS.

Take large oysters, roll in cracker crumbs, broil over a slow fire.

Serve in a hot covered nappie with pieces of butter on them.

Mgs. Geo. M. SMITH.

STEWED LOBSTER.

The meat of a two and a half pound lobster cat into dice, two ta-
ble-spoonfuls of butter, two of flour, one pint of stock or water, a

speck of cayenne, salt and pepper to taste, let the butter get hot, add
the dry flour, stir until perfectly smooth, then.add the water gradao- ||

ally, stirring all the while, add lobster, heat thoroughly and serve.
(Milk may be used instead of water.)

MRs. HArvEY CLAP.

FRESH MACKEREL.

‘('lean the fish, scald a buneh of herbs, and chop fine and put them
with one ounce of butter, three table-spoonfuls of soup stock into a
stew pap, lay in the mackerel and simmer gently for ten minutes,
lift them out od a hot dish, dredge a little flour and add salt, cayenne,
a little lemon juice and finally two table-spoonfuls of cream—Ilet
these just boil and pour over fish.

OYSTERS AND MACARONI.

Slowly stew some macaroni till quite tender, then lay in a pie-
dish; put in a good layer of oysters, add pepper and salt, a little
grated lemon rind and a table-spoonful of cream, strew bread crumbs
over and brown lightly in the oven, serve with slices of lemon.

. Mgs. J. F. S.

CLAM CHOWDER.

Take a slice of salt pork and cut in small pieces—put it in kettle to fry
—careful not to burn, have ready one quart of onions sliced thin, let
them simmer in pork ten minutes, then add the clam water in which
two quarts of clams have been boiled, also some fresh water, season
to taste with salt, pepper and butter, add three pints of potatoes
pared and sliced, when almost done, add the clams (after chopping,)
and a cup of milk, when the potatoes are put in, cover the whole with
split crackers, as many as you wish after having wet them in cold
water.

MRrs. A. E. BARNETT.




22 SPRAYS FROM THE FALLS,

=B. S. Freeman & Co.,%&
MANUFACTURING =JEW ELERS,

ATTLEBORO FALLS, MAss.

NEW YORKUOFFICE, - 194 BROATIWAY,

$F. 5. DRAPER & CO.%&

MANUFACTURERS OF

GERMAN SILVER, FIRE GILT,

AND

N1ckel, PraTED CHAINS.

ALSO,

Rolled Plate Charms, Sets, Etc.

NORTH ATTLEBORO, - MASS.
OFFICE, 41 MAIDEN LANE.
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CREAM FISH—S‘PLENDID.

Two pounds of haddock or rock fish, a pint of cream, an eighth
of a pound of butter, a table-spoonful of flour; put a little salt in the
water and boil your fish well; when done skim it, take out all the
bones, and flake it with a fork; then take your cream or rich milk
and boil it, and after beating your butter and flour to a cream, stir it
in the hot milk, which must be seasoned, and if you like put the
heart of a small onion in it; then butter a dish and put in a layer of
fish, and one of dressing, untﬂ the dish is filled, but be sure to make
the dressmg come last; cover the whole with bread crumbs and bake
in the oven.

BAKED FISH,

Take your fish, wash, cut out the back-bone, salt it, lay flat in
the pan—which should be hot with some hot lard or pork gravy on
the bottom of the pan; put in the oven and bake one-half hour; have
your dressing prepdred of bread crumbs and butter, or a slice of pork
chopped, add one beaten egg, moisten with Water, and season with
pepper, salt and sage; stir all together, having it sufficiently moist,
then spread on fish and put back into the oven to bake one-half
hour; serve with drawn butter. (Very nice.)

Mrs. A. E. BARNETT.

SC L\LLOPS

Swell them in salted water over night; in the morning dry them
on a cloth, dip in egg, then erumbs, and fry brown.

STEAMED OYSTERS.

Drain the oysters well, place in pan with large piece of butter,
seasun with salt and pepper, cover closely, an | shake them occasion-
ally; toast bread and place on dish nicely; when oysters are cooked
turn on toast and serve immediately.

.
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37 X§ 3 Ten]p Place, and 23 West Stneet

LADIES « POPULAR ~STORE:.

Gloves, Hosiery, Made-up Underwear, of our own
make, the most popular in the country.

SMALL WARES, BUTTONS, DRESS TRIMMINGS OF ALL DESCRIPTIONS.
LACES, HANDKERCHIEFS, EMBROIDERIES,

Corsets, Skirts, Millinery Goods, Rich Ribbons, Silks and Velvets, Hats
and Bunncts, French Flowers, Ostrich Plumes, Tips and Fancy Feathers.

We keep a full stock of FINE GOODS adapted to your wants,
WE ASK AND HOPE TO MERIT A SHARE OF YOUR PATRONAGE,
o2 A CUSHMANS o

L SMITH & CO,

Wanufacturing [ewelers.

Gents” Jaotkels and @harms, and Bracelels,

Che

NORTH ATTLEBORO, MASS.

T. L. SMITH, D. D. CODDING, H. H. CURTIS.

e
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SALADS AfD SADCES. -
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LOBSTER SALAD.

Remove the meat from about three pounds of lobster, add about
one-half as much celery, and three hard boiled eggs; chop all to-
gether quite fine; season to taste with mixed mustard, vinegar, pep-
per, etc.; just before serving add a half cup of melted butter, garnish
with celery tops and thin slices of lemon. This is a simple way of
making salad but very nice when one does not care to use oil.

A. M. P.

CHICKEN SALAD.

Boil and chop fine one chicken; use chopped celery; take equal
quantities of meat and celery and mix with salad dressing. Veal
may be used instead of chicken.

SALAD DRESSING.

Two table-spoonfuls of dry mustard, one tea-spoonful of salt and
one of powdered sugar; scald with hot water erough to nix, pour in
the oil slowly (beating all the while) all it will contain, three un-
beaten eggs, then beat all together one-half cup of vinegar, one
coffee cup of milk; let it come to a boil; keep in a cool place.

Mmrs. A. CODDING;

CABBAGE SALAD: -

Into two eggs well beaten stir one table spoonful of flour, add
this to two table-spoonfuls of vinegar and two of water, one table-
spoonful of butter and a little salt; when thickened pour over one
small white cabbage chopped-fine, » ‘

CLARA B. GRANT.

COLD SLAW.

Take one small white cabbage and a bunch of celery and chop
fine, add three hard boiled eggs also ehopped; take a cup of vinegar,
piece of butter size of an egg. three table-spoonfuls of sugar, a little
mustard, clove, pepper and salt, and boil all together; pour while
hot over the cabbage; put away in glass jars; it will keep a long time,

A. M. P.
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MANUFACTURING
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Office, 1 1-2 Maiden Lane, New Yerk.
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FACTOURY, - NORTH ATTLEBORO, MASS,

— a(}%\% oﬂ\\ﬂ”g —o— 00—




SPRAYS FROM THE FALLS. 27

el

POTATO SALAD.—VERryY NIick.

Two cups of mashed potato rubbed through a cullender, .three
fourths of a cup of chopped cabbage, (white and fine), two table-
spoonfuls of cucumber pickles also chopped, yolks of two hard boiled
eggs powdered fine—mix all well together. Dressing—One raw egg
well beaten, one salt spoonful of celery seed, one tea-spoonful of white
sugar, one table-spoonful of melted butter, one tea-spoonful of flour,
one half cup of vinegar, salt, mustard and pepper to taste. Boil the
vinegar and pour it upon the beaten egg, sugar, butter and season
ing. Wet flour with cold vinegar and beat into this. Cook the mix-
ture stirring until it thickens—then pour scalding hot wupon
the salad—toss with a silver fork and let it get very cold before eat-
ing.

MARION HARLAND.

HOT SLAW.

Cut one half a cabbage fine and boil until tender, while this is
boiling, heat one half cup of vinegar two tea-spoonfuls of mustard, a
piece of butter size of an egg, pepper and salt; when cabbage is ten-
der add the mixture and serve hot.

EpitH J. ROBINSON.

SALMON SALAD.

One can of fresh Salmon, one bunch of celery—chop as for chicken
salad and mix with dressing.

SUPERIOR DRESSING FOR SALMON SALAD.

Beat the yolks of eight eggs, add to them a cup of sugar, a table-.

spoonful each of salt, mustard and black pepper, also a little cayenne
pepper and half a cup of cream, mix thoroughly—boil a cup of butter
in one pint and a half of vinegar, pour this upon the mixture
and stir well, when cold put in bottles; this will keep for weeks in
the hottest weather.

QP
g‘;
=
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Fine Pastry, |8, E FISHER & CO.,

[cES AND CREAMSjM L{F

. —RE:}UIRE—- N l Manafac[urmg 9

Fine Flavoring Extracts, | | o ..
1 || 5eWeLERS

O]

BURDEN'S dl
D R U G S T O R E FINE PLATED SETS, DROPS,

Make a Specialty of 8/—/,4 WL ID//VS, LOCKETS,

Preparing all flavors so as to retain their na-

tural i d deli .
urel purity and delicacy BRACELETS, etc,
OUR LEMON, VANILLA, WINTER-

GREEN, MINTS, CHERRY,
ALMOND, Exc., NORTH ATTLEBORO, MASS

ARE UNEXCELLED. 4 New York Office, 4 Maiden Lane.

S, E. FISHER, E. D. STURTEVANT,

BurpeEN’s DruGc STORE,

NORTH ATTLEBORO.

W. W. FISHER.

—=oo<3FMANUFACTURER OF &-o<eo—

—% 3\9,34656_0

;?}‘->—>}’=Fire Gilt andee ||
i Nl@ke Ghams,

ﬁ%
-

NORTH ATTLEBORO, MASS.

New Yorx OFFICE, 198 Broabwav.
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PUDDINGS.

——

INDIAN MEAL PUDDING.

Boil a cup of meal in a pint of milk until it thickens, then add

one cup molasses, one table-spoonful of butter, very little salt and |

a pint of cold milk. Bake one hour.
Ma=s. I. C.

FRUIT PUDDING.

Two eggs, one cup molasses, quarter pound suet, one-half cup of
mnilk, three cups of flour, one pound fruit, one tea-speonful soda,
one tea-spoonful of all kinds of spice, salt; steam three hours.
Sauce: One egg and one cup sugar beaten to a cream, add one-third
cup of hot milk; just before sending to the table, flavor with vanilla.

M=s. G. M. SMITH.

COCOANUT PUDDING.

Heat one pint milk, stir in one-half cup sugar, two table-spoon-
fuls corn starch (dissolved in little cold milk), add to the milk when
it begias to boil; stir until it thickens, then stir in the beaten whites
of four eggs, and after a moment take from the fire, add one-half cup
grated cocoanut, and mould. Serve with boiled custard made of the
yolks of the eggs; flavor with vanilla.

Mgs. S. D. M.

CORN STARCH PUDDING.

One quart milk, add to this when boiling two eggs, beaten with
one cup of sugar, four table-spoonfuls of corn starch, two tea-spoon-
fuls of vanilla, one-half tea-spoonful salt. Serve cold with cream.

MRs. FLORENCE BARROWS.

BERRY PUDDING.

One cup of molasses, one large tea-spoonful of soda, one dup of
cold water, one pint of berries, salt, lour enough for a thin dough.
Boil about two and a half hours steadlly

Mrs. F. D. B.
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L. F. MENDELL & CO.,

~——DEALERS IN——

HARNESSER 2 HORSE CLOTHING.

BEST HARNESS IN THE MARKET FOR THE MONEY.

BANK BUILDOINCG, - NORTH ATTLEBORUO,

BARBER & BURLINGAME’ ‘. WM. CLARK, JR. O.L.COOMBS. W.O.CIARK.

CLARK & COOMBS,
[d and Nilver Kefiner
Gold and Silver Refiners, Mannfacturers of Jewelry,
ASSAYERS AND SMELTERS. Plain, half-rouxsxgegir;\(lityt-)and Rings a
ATTLEBORO, - - MASS. | Nortu ArrieBoro, - - Mass.
G.W. CHEEVER & CO,, J. N. FRANKLIN,
PRACTICAL PLUMBER.
SJEWELERS% AND TINSMITH.
| .
Fire Gilt and Nickel Chains a Specialty. Dealer in gﬁiﬁf& %&\?;é.Furnaces,

NoRrTH ATTLEBORO, MASs. { MAsoNIC BUILDING, N. AYTLEBORO
!

E. . FRANKLIN & CO,

MANUFACTURING JEWELERS,

NORTH ATTLEBORO, MASS.

NEW YORK OFFICE, - - - - 5 MAIDEN LANE.

E. I. FRANKLIN, C. W. FISHER,
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QUEEN OF PUDDINGS.

One pint of bread crumbs, one quart of milk, one cup of sugar,
yolks of four eggs, butter size of a walnut, one lemon grated. Bake
till done, cover with a layer of jelly, and then with the frosting
made of the four whites, four table-spoonfuls of sugar and the juice
of the lemon. Brown lightly in the oven.

Mzs. F. D. B.

BLANC MANGE.

One half cup of Irish moss (pressed down), fill up the cap with
cold water and let it soak an hour or two. Then boil this in one and
a half quarts of milk until tender. Strain and flavor to taste with
almond or vanilla. Beat for a moment with egg beater, and then
pour into mould.

Mzs. F. D. B.

SUET PUDDING.

Quarter pound suet, (chopped fine), half pound raisins, quarter
pound citron, two eggs, one cup molasses, one half cup milk, three
cups of flour, tea-spoonful of all kinds of spice, tea-spoonful of soda,
salt; steam three hours.

Mgs. M. H. M.

CHOCOLATE GELATINE BLANC MANGE.

One quart of milk, one half cup of grated chocolate, one table-
spoonful of gelatine, three of corn starch, small piece of butter. Dis-
solve the gelatine in a little cold milky also the corn starch. Let the
rest of the milk come to a boil, then stir in everything—Ilet it cook
about five minutes stirring all the time. Serve with sugar and
cream.

Mgs. C. R. CLARK.

SWEET POTATO PUDDING.

Three small sweet potatoes boiled and grated, one half cup of but-
ter, one cup of sugar, one cup of sweet milk, one half grated nut-
meg, four eggs, whites beaten separately and stirred through last.
Serve with rich sauce.

Mgrs. H. N. D.
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THE WILLIMANTIC
SIX CORD SPOOL COTTODN,

— s AN .

. FAMERICAN THREAD/2.

MADE OF

COMBED » SEA » ISLAND « COTTOD,

——UNRIVALLED FOR——

Strength, Elasticity and Softness of Finish,

AND IS ABSOLUTELY FREE FROM ALL IMPERFECTIONS.

ENTIRELY THE PRODUCT OF HIOME INDUSTRY.

FOR SALE BY ALL

LEADING JOBBERS

$DRY+ GOODS+ AND=HOTIONS.&

AnK FPOR ITF LY ITT
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RICE PUDDING. ’

One quart milk, two eggs, one-half cup rice, two-thirds cup
sugar, salt; bake one and one-half hours; when done, frost and re-
turn to oven until nicely browned. Serve with hard sauce.

Mrs. W. H. H.

SNOW PUDDING.

Dissolve a half package of gelatine in a quart of hot water; let
this stand till nearly cold, then stir in the beaten whites of two eggs
and pour into mould. Serve with soft custard, using the two yolks
with two extra eggs; flavor to taste.

EprTH J. ROBINSON.

GREEN CORN PUDDING—A NANTUCKET DisH.

Three cups green corn grated from the ear, one quart milk, four
egis one-half cup sugar, salt and flavor with nutmeg or spice, and
bake.

CLARA B. GRANT.

BAKED SUET INDIAN PUDDING.

One quart milk, one cup molasses, one cup chopped suet or but-
ter, cinnamon; boil one pint of the milk and salt it; dissolve a cup
of Indian meal in water and stir it into boiling milk; set away to
cool, then add one cup molasses, cinnamon, suet and other pmt, of .
cold milk. Bake two and a half hours.

MBS. C. T. DRAPER.

*  SPANISH CREAM.

One and a half pints milk, three eggs, quarter of package of
gelatine, two-thirds cup sugar, little salt; dissolve gelatine in milk,
add yolks of eggs and sugar: cook like soft custard. When done, let
cool and add the beaten whites, and flavor with vanilla.

Mrs. G. M. S.
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Sandland, Capron' & Co,

L
, MANURATTURING
JEWELERS,

i (‘/w;c\'l__L

NORTH ATTLEBORO, MASS.

[ —

Thos. G. SaNDLAND, HeNrY E, CAPRON,

IrA RICHARDS.

New York Office, 200 Broadway.

CODDING BROTHERS,
~a=~>—§3@ T@o(%—*

APIA M AN AN LINVLIVIIV I ]

—’ _QGNE\,/;@//W—
MANUFACTURING

H’O/E \C/\\Q

T wpe)paer

NORTH ATTLEBORO, MASS.

New York Office, 200 Broadway.

E. A. Bliss Company,

MANUFACTURERS OF

NOVELTIES

—]N—

GILT AND PLATED
oo BB >0
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»(y 8 7
&7~ <%W-»%b

¢bAINY, ORNAMENTSY, €TC.,

OFFICE, 194 BROADWAY, NEW YORK

Factory'. North Atileboro.

R. BLACKINTON & Ce.,

Manufacturers of

Gold and Plated Jewrelr

PATENT WILSON & LANGTRY

Chain Bracelets, Lockets, &c.

—OFFICE .—

182 Broadway, New York.

FACTORY AT NORTH ATTLEBORO,

Roswell Blackinton. Walter Ballou.

—
——r
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ORANGE PUDDING.

Take four good sized oranges, peel, seed and cut into small
pieces, add a cup of sugar and let it stand; into one quart of nearly
boiling milk stir two table-spoonfuls of corn starch mixed with-a
little water, and the yolks of three eggs; when done let it cool, and
then mix with the oranges. Make a frosting of the whites of the
eggs and half a cup of powdered sugar; spread over the pudding and
set in the oven to brown.

A. M. P.

INDIAN PUDDING.

One quart of milk, one-half pint of water, set over the fire and
when near boiling add one-half pint of meal mixed with water; stir
for about five minutes; after taking from the fire add a cup of mo-
lasses, a little salt and cinnamon, and just before setting in the oven
a cup of cold milk; do not stir after adding the cold milk; bake in
quite a slow oven nearly four hours.

Mgs. G. M. SMITH.

STEWED BLACKBERRY.

Take nice ripe berries, wash and put in a kettle without any
water, stew slowly a few minutes, allow a table-spoonful of flour to
every quart of berries, and mix with a little sugar; stir in and cook
until it thickens; pour into moulds and cool. This is a delicious
dessert in summer eaten with cream and sugar.

MRgs. CraAP.

- LEMON SAUCE.

The whites of two eggs beaten with one cup of white sugar; pour
on it one cup of boiling milk; just before serving add the juice of a
lemon or a lemon sliced very thin. .
Mgs. CLAP.

EGG SAUCE.

Take one cup of sugar and half a cup of butter beaten to a
cream, one egg beaten very light; stir all together and flavor with
vanilla. Very nice for steamed puddings.

‘ Mrs. J. A. PERRY.

GERMAN PUFFS.

Two eggs (or three), three cups of milk, four cups of flour, salt,
one tea-spoonful of baking powder; bake in cups one-half hour in
hot oven; to be eaten with sauce.

Mgs. F. D. B.
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Cheever, Rhodes & Co.,

Manufacturers of

FAAAAI I

=t Rolled = Gold&
Plated = Chains
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NORTH ATTLEBORO, MASS.

i F.M.Whiting & Co.

Manufacturers of

——AND———

#¥JEWELRY, 3

NORTH ATTLEBORO, - MASS.

?/émy g Bernnett,

Manufacturers of

<52 TR 2

Demarest & Brady,

MANUFACTURERS OF

JEVELRY “

North Attleboro, Mass.

NorTH ATTLEBORO,

—MASS. —
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LEMON PIE.

Two lemons, grate off the rind into a bowl with a cup of brown
sugar, yolks of three eggs and simnall piece of butter, squeeze in the
juice of the lemon and beat; stir in one-half cup milk and one
spoonful of flour; bake in a l'lCh paste and frost with the whites of |
eggs, beaten up with four spoonfuls of sugar.

Mrs. N. B, FOLLETT.

CUSTARD PIE.

Three eggs—leaving out whites of two—one-half cup of sugar,
one pint of milk, one-half tea-spoontul of salt; beat the whites with
two table-spoonfuls of sugar for frosting, and brown lightly in oven.

Mgs. F. D. B.

LEMON PIE.

Juice and grated rind of two lemons, one and one-half cups of
sugar, two cups of milk, five eggs, one table-spoonful of flour; beat
the lemon and sugar together, then put in the eggs (leaving out the
whites of four for frosting) flour and milk. Frosting: Whites of
four eggs and two table-spoonfuls of powdered sugar; set in the oven
and brown.

Mrs. E. S. WHITNEY.

APPLE MERINGUE PIE.

Stew and sweeten ripe, juicy apples; when you have pared and
sliced them, mash, smooth and season with nutmeg, or grated lemon
peel; fill your crust and bake until just done; spread over the apple
a thick meringue, made by whipping to a stiff froth the whites of
three eggs to each pie, sweetening with a _table-spoonful of sugar to
each egg; flavor with vanilla; cover the pie three-quarters of an inch
thick and brown in oven; Lhey are very fine.

Peach pie made in the above manner, using preserved or fresh
fruit, is even more delicious.

MARION HARLAND.
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>]-FSTURDY & SONS, <

Dannlacturers of Qewelry.

— — —

CURB CHAIN A SPECIALTY.

——————————— s

MACTORY, - ATTLEBORO Fanus, Mass.

Mason, Draper & Co, | W.D. FISHER g Co.,

e Manafactamng

MANUFACTURERS OF

JEWELRY,

Bracelets a Specialty. Soring Swivels § Spring Rings.

All goods of the latest patterns, and of
superior workmanship.

]
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SPECIALTIES :

ATTLEBORO FALLS,MASS. ATTLEBORO FALLS.
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FROSTED CUSTARD.

One scant quart of milk, two egg$ and yoke of one, one table-
spoonful of flour, two table-spoonfuls of sugar (mix flour and sugar
together) a little salt and nutmeg; after baking, make frosting of the
white of the third edg and one table-spoonful of sugar and brown in
the oven.

Mrs. D. E. WILMARTH.

MOCK MINCE PIE.

Crush quite fine two large crackers, pour on them two cups of hot
water, add one half cup of butter, one cup of sugar, one cup of
molasses, one half cup of vinegar, two eggs, one cup raisins chopped,
spice to taste. Very nice.

Mgs. A. L. PERRY, Tonica, Il

e co e =

3

SERENOS CAKE.

Three and one fourth pounds butter, one and one fourth pounds
sugar, one and one fourth of flour, one pound raisins, one half pint
milk, five eggs, a little soda, beat all together.

MgRs. J.F. STUrRDY.

' _MARTHA’S CAKE.

Two eggs, two cups of molasses, one cup of sugar, one quart of milk,
four of flour, three fourths of butter, one tea-spoonful of saleratus,

spice and fruit.
Mgs. J. F. S.

o

S -

LEMON CAKE.

To three cupfuls of white sugar, add one cupful of butter, and beat
to cream, then stir in the yolks of five eggs well beaten, dissolve a
- tea-spoonful of soda in a cupful of milk and add, stir in the whites
of five eggs beaten thoroughly, sift in four cupfuls of flour lightly,
finally add the grated rind and juice of one lemon; this makes one
large or two small loaves, and if directions are strictly followed, is
very nice.

Mzs. J. F. Sturby.

HERMITS.

One and one half cups of sugar. one cup of chopped raisins, one
half cup of lard, one half cup sweet milk, two eggs, one tea-spoonful
each of cloves, cinnamon, allspice and soda, one Imlf tea-spoonful of
salt, roll and bake like cookies.

Mgrs. N. B. FoLLETT.
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A. Budhee & Go.,

Manufacturers of

The Original

Sleeve and Collar Buttons,

SPECIALTIES.

ATTLEBORO, MASS.

R. F. Sivatons, E. L. Hixox.

)
J. L. SweEeT.

R. I, Simmons & Co.,

MANTDFPACTURING

SPECTALTY:

Gold Steck Plated Chain.

ATTLEBORO FALLS, MASS.

New. York Office, 4 Maiden Lane.

Horton, Angell & CO,

Manufacturers of the

Only Original Separable

| |
| (Euﬁﬂ and {gnllar iguﬂon,

AND STUD.

| Attlebere, = Mass.,

W. H. Wilmarth,

J

MANUFACTURING

JEWELER.

SPECIALTY :

SEPARABLE AND LEVER BUTTONS.

UNION STREET,

ATTLEBORO, MASS.
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NICE PLAIN CAKE.

Three eggs, one and one-half cups of sugar, two-thirds cup of
butter, two-thirds cup of milk, one tea-spoonful cream tartar, one-
half tea-spoonful soda, two and one-half cups of flour, nutmeg.

M=rs. M. H. MASON.

CORN STARCH CAKE.

One and one-half cups of sugar, one-half cup of milk, one-half
cup of butter, one-half cup of corn starch, one and one-half cups of
flour, and whites of six eggs; mix flour and corn starch together, stir
butter and sugar to a cream; add the eggs, then milk, next flour and
two tea-spoonfuls baking powder.

: CARRIE MASON.

CHOCOLATE CAKE.

One cup of butter, two cups of sugar, four cups of flour, one cup
of milk, five eggs (taking three of the whites for icing), two heaping
tea-spoonfuls of yeast powder. Icing—three table-spoonfuls of
grated chocolate, one and one-half cups of powdered sugar, whites of
three eggs, one tea-spoonful vanilla.

Mgs. 1. E. CUSEMAN.

PINAFORE CAKE.

One cup of butter. one and one-half cups of sugar, one and one-
half cups of flour, one-half cup of milk, one-half cup of corn starch,
one tea-spoonful cream tartar, one-half tea-spoonful soda, four eggs;
beat butter to a froth, then add sugar gradually,then the milk, then the
eggs, whites beaten to a stiff froth, then the flour, in which has been
sifted the corn starch, soda and cream tartar; bake in sheets twenty
minutes. .

i

" ALICE A. ROSCOE.

PLAIN CAKE.

One cup of butter, two cups of sugar, three cups of flour, three
eggs, one cup of sweet milk, one tea-spoonful cream tartar, one-half
tea-spoonful soda; flavor with lemon.

MRs. E. B. MAYNARD.

COFFEE CAKE.

Five cups of flour, one cup of butter, one cup of cold coffee, one
cup of molasses, one cup of sugar, one cup’ of raisins; spice with
cloves and cinnamon. Lo

Mrgs. H. N. DAGGETT.
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eSS WILD,
w. & S. Blackinen, ENAMELER.

MANUFACTURERE OF

iR

8 ~
]E W E h R yo Gold, Silver and Plated Jewelry Enameled
‘ in all Colors.
SEPECIALTIES
FINE GOLD PLATED CHAINS NO' |99 EDDY STREET
— And Lockets, ———— PROVIDENCE, R. |
ATTLEBORO, MASS. —
New Yok @Fege: 11 Malden Lans: ENAMEL OF ALL KINDS AND COLORS
,_>7*,_,,,, —— ‘__<__ —AND—
o™ e | IMPORTED CMERY $TONE,
.‘L,,t/ : FOR ENAMELERS' USE, FOR SALE.

waTsop & pewees, S W Gounn & Co,

MANUFACTURING
MANUFACTURERS OF } .
M{—/':a{\ s
‘ F(‘ {'\f) ’Z\/é\ )? f%\) /j:/ _:\\" s) ‘;"
E\NTEI R r 7/\> ol Aﬂ/\/r}/%
~ Y\ PIURLE I &
8 a4 YOy v S
“ oy ~ < f—g;\——/./;/f—a..
i
|

ATTLEBORO, MASS.

Fine Plated Goods.

de o SE g

C. I. WATSON. F. A. NEWELL. ATTLEBORO} MASS
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ICE CREAM CAKE.

Two cups of sugar, one cup of butter, one cup of corn starch,

one cup of milk, two cups of flour, whites of eight eggs, one tea- |

spoonful of soda, two tea-spoonfuls of cgeam tartar—bake in thin
sheets and place boiled white frosting between and on top.

FROSTING.

One tea-cup of powdered sugar, three table-spoonfuls of milk, boil
two and one half minutes, take off the stove and beat till a thick

cream, flavor to taste.
EmmaA L. V. Husk.
£ 3

BERMUDA GINGERBREAD.

One cup of butter, one cup of sugar, one cup of molasses and one

cup of sweet milk, four cups vf flour and three eggs, juice and peel |

of an orange grated in, one tea-spoonful of soda—bake in deep pans
or muffin tins. This is an excellent recipe.
Mrs. J. W. VINAL.

HARD MOLASSES GINGERBREAD.

One cup of molasses, two-thirds cup of sugar, two-thirds cup of

butter or lard, one egg, tea-spoonful of ginger, salt to taste, heaping

tea-spoonful of soda dissolved in water.
. MRs. Geo. O. JENNESS.

RAILROAD CAKE.

Two eggs broken into a cup, and fill with cream or butter, one

' cup of sugar, one and one-third cups of flour, one tea-spoonful of

cream tartar and one-half tea-spoonful of soda, flavor with lemon,
Mgs. G. O. J.

CENTENNIAL CAKE.

Take four eggs, (leaving out the whites of two for frosting,) beat
very light, add a cup and a half of sugar and beat two minutes, sift a
tea-spoonful of cream tartar into a cup of flour, and beat two
minutes, add half a cup of cold water and beat two minutes—then
another cup.of flour with half a tea-spoonful of soda sifted through
and beat two minutes; finally add a scant cup of melted butter, beat
well together and bake in two thin sheets. Frosting—beat two
whites io a stiff froth, then add powdered sugar till firm enough to
retain a mark made across it with a knife, and a pinch of cream tar-
tar to make it tender, spread over cake when a -little warm and re-
turn to oven to set frosting—this recipe is always sure—a half cup of
chopped raisins improves frosting.

' : A .M P.
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BN S) ). W
A%ASKA I

THE LATEST, AND WE BELIEVE TO BE THE BEST

R RI@_&RJWOR

—— = MAIB o2, ——
$old snly at wholesale on netail by ffenry . Rouot,

144 WESTMINSTER STREET.

E s A Targe Assortment
CHILDREN'S CARRIAGES, "4 7
J OF THE BEST MAKES,
CLARKSON’S STEAM COOKER HAS BECOME A NECESSITY
IN EVERY FAMILY.

HENRY T. ROOT, 144 WESTMINSTER STREET,
PROVIDENCE,

“Lat, Dripk, apd be Merry,

But think of the future for yourself and family.

In days of health INSURE a certain sum for old
age, or for the family you love, who depend upon you.

The Mataal Benefit Life Tnsurance Co.

Issues Endowments and Life Policies on the most fa-
vorable terms. Every Policy is non-forfeitable. You
can get casH for your Policy if you wish to discontinue
after two years.

H. M. DAGGETT, JR., AGENT,

BANK BUILDING, - - - NORTH ATTLEBORO.
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NUT CAKE.

One cup of sugar, one half cup of butter, one half cup of milk,
two cups of pastry flour, two eggs, one coffee cup of chopped raisins,
one of chopped English walnuts, one tea-spoonful of cream tartar,
one-half tea-spoonful of soda. Beat butter to a cream, add sugar
gradually and when light, the eggs well beaten, then the milk, and
then flour in which soda and cream tartar have been thoroughly
mixed—mix quickly and add the raisins and nuts; bake in rather
deep sheets thirty-five minutes.

MRs. JAMES CODDING.

ORANGE CAKE.

Scant half cup of butter, one cup of sugar, one and one-half cups
of flour, one-half cup of milk, two eggs, two tea-spoonfuls sea foam;
bake in jelly tins. Jelly—grate the rinds of two Messina cranges
and one lemon, add juice of each, one cup of sugar, one cup of cold '
water, one and one-half table-spoonfuls corn starth; boil the jelly
stirring constantly.

Mgs. Ira RiCARDS.

CITRON CAKE.

Five eggs, three cups of sugar, four cups of flour, one cup of but-
ter, one cup of milk, beat eggs and sugar and add butter last, melted,
one tea-spoonful cream tartar and one-half of soda, two cups of
chopped citron. oo

MRs. MATTIE A. CONGDON.

WHITE FRUIT CAKE.

Make Dbatter as for white or silver cake, then flour and stir into
it two small grated cocoanuts, two pounds of almonds, blanched and
cut fine and one pound citron cut in small pieces. ‘

. Mers. F. D. KELSEY.

‘

SNOW BALLS.

Four eggs, one cup of powdered sugar, one cup of flour, one
tea-spoonful cream tartar and one-half tea-spoonful of soda sifted in
flour, flavor and steam twenty minutes, a table-spoouful in each cup;
roll in powdered sugar.

MRgs. V. H. BLACKINTON.

PEACH CAKE.

Make batter as for jelly cake, bake in a large thin sheet, when
cool, cut open and fill with the following—whites of two eggs,
beaten to a stiff froth, one cup of sugaradded and beaten, two cups
of mashed peaches; to be eaten soon after making.

Mgrs. J. A. P.
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J. M. BATES. G. M. BACON,

BATES & é%@?%
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Ppecialty, Hine Gold Plated Bracelets.

<=ATTLEBORO, MASS.-

NEW YORK OFFICE, 196 BROADWAY.

BLISS & DEAN, | COMMINGS % WEXEL

Manufacturers of MANUFACTURERS OF

SEPARABLE AND NON-SEPARABLE

FINE PLATED \(}HﬂINS | B[JTTON S}

AND LOCKETS. |
|

OFFICE, 196 BROADWAY, NEW YORK. , _
Rolled Plate and Fire Gilt.

FACTORY,

RTTLEBORS, « MASS. -
R. BLISS. G. A. DEAN. ATTLEBORO, MASS.
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WHITE SPONGE CAKE.

Whites of four eggs, one cup of sugar, one cup of flour, one tea-
spooniul of baking powder; bake quickly.
Mrs. F. D. B.

CHOCOLATE CAKE.

One and one-half cups of sugar, one cup of butter, three eggs,
one-half cap of milk, two cups of flour, sifted with two tea-spoonfuls
baking powder, eight heaping table-spoonfuls of grated chocolate.

Mgs. F. D. B.

MARBLE CAKE.

One cup of butter, two cups of powdered sugar, four eggs, three
cups of flour, one cup of milk, one tea-spoonful of cream tartar, one-
half tea-spoonful of soda; take out a cup-ful of batter and stir into
it a heaping table-spoonful of grated chocolate wet with a scant one
of milk; marble the light colored batter with this.

Mgs. F. D. B.

NUT CAKE.

One and one-half cups of sugar, two-thirds cup of butter (scant),
one-half cup of milk, four eggs (saving out one white for frosting),
two cups of flour, one-half tea-spoonful cream tartar, one fourth tea-
spoonful soda, one tea-spoonful vanilla, one pound English walnuts
chopped. Frosting—twelve tea-spoonfuls sugar, white of one egg
and essence of lemon.

Mgs. CaASs. DRAPER.

FRUIT CAKE.

Three eggs, two cups of brown sugar, two and one-half cups of
- flour, one and one-half cups each of chopped and seeded raisins,
citron and currants, one tea-spoonful ef all kinds of spices, three-
fourths cup of butter, one-half cup of sour milk, one-half tea-spoon-
ful soda.

MRs. CHAS. DRAPER.

COCOANUT COOKIES.

One egg, one cup of butter, two cups of sugar, one-half cup of
milk, one cup of cocoanut, five cups of flour, one tea-spoonful cream
tartar, one-half tea-spoonful soda, and salt. :

: Mrs. W. H. HALL.
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Mrs. J. COOPER,
—Z7. Millinen -2

And dealer in all kinds Millinery Goods,
Ladies’ and Children’s Furnishing Goods,
and all the Novelties in Lace Goods,
Neckties, Ruchings, Gloves,
Zephyr Wool, Embroid-
eries, &c., &c.

COR. PARK AND COMMON STREETS,

ATTLEBORO, MASS,

Agency for Mme. Demorest’s Reliable Patterns

Francts Read & Somn,

DEALERS IN
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Faper* Hangings,

257 WESTMINSTER STREET.

Opposite Grace Church, Providence, R. 1.

HARSON'S HATS'!

ARE THE BEST,

And at the Lowest Prices !

162 WESTMINSTER STREET,

PROVIDENCE, R. 1.

GEO. M. ARDOENE,

Caterer and Confectioner
Ledies’ and Gsnts’
RESTAURANT,
AND ICE CREAM SALOON

(%1
Care S7. Georgr.”

157 Westminster Street, Providence, R. I.

et s, TR &

JOHN COOPER,

STAPLE AND FANCY

Gents’ and Youths' Furnishing Goods,
Blunkets, Quilts, etc.
SMALL WARES AND NOTIONS,

Corner Park and Common Streets,

ATTLEBORO, DMASS.

ESTABLISHED 1857.

Remington & Sessions,

DEALERS IN

ats

)\\‘,D

| FINE GROCERIE J
JJ;__—NQ/@— ”

Opp. Grace Church,
PROVIDENCE, R. I.

247 Westminster St.,

People from this Town always
welcome.

KINNICUTT &« BROWN,

DEALERS IN

ANTIQUE BRASS GOODS AND
KEROSENE FIXTURES.

Agents for Edward Boote's Art Tiles, Silver
Plated Ware, French China, &c.,

134 Westminster Street,

Providence, R. 1.

S MILKMA\I & CO,

Wholesale and Retail Dealers in

Millinery = Goods,
Dress Caps, Infunts’ Bonnets, etc.

161 WESTMINSTER STREET,
PROVIDENCE, R. I.

Special attention paid to orders.
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COCOANUT CREAM CAKE.

Two eggs, one cup of sugar, one-half cup of butter, two-thirds
cup of milk, one tea-spoonful cream tartar, one-half tea-spoonfal
soda dissolved in milk, one and one-half cups of flour. Cream—one-
half pint of milk, one-half cup of cocoanut soaked in milk; when
scalding stir in one egg, one table-spoonful of flour, one-half cup of
sugar, until it thickens; add a little salt and flavor with vanilla.

Mrs. W. H. HALL.
SPONGE CAKE.

Three eggs—beat five minutes, one and one-half cups of sugar—
beat three minutes, one-half cup of cold water, one tea-spoonful
of cream tartar, one- “half tea-spoonful of soda, two cups of flour, one
tea-spoonful of lemon.

Mgs. E. S. WHITNEY.

WEDDING CAKE.

One pound of butter, one pound of dark sungar, one pound of
flour, twelve eggs, two pounds currants, four pounds raisins, one
pound citron, wine glass of wine, wine glass of brandy, one table-
spoonful of clove, four of allspice, five of cinnamon, one of mace,
two of nutmeg, one cup of melasses; no soda.

S Mgs. W. C.

RAISED CAKE.

Two cups of light raised dough, two cups of sugar, one cup of
butter, three eggs, one tea- spoonful cinnamon, one-half grated nut-
meg, one tea-spoonful soda dissolved in a httle milk, two cups of
flour; beat light and bake; makes two loaves.

: Mgs. W. C.

-

CRISPS.

Two eggs, one cup sugar, half-cup butter, piece of soda size of
pea, flour to make hard; roll thin, cut in squares and bake in quick

oven.
Mgs. W. C

RIBBON CAKE.

One cup melted butter, two cups sugar, one cup sweet milk,
three cups flour, four eggs, two small tea-spoonfuls cream tartar, one
teaspoonful soda; take one-third of the whole and put in spices and
currants; bake in three tins and put together when hot.

Mrs. V. H. B,
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M. DEWING,

Wholesale and Retail Dealer in

FISH,= BYSTERS,« CLAMS,= 5G6hh®PS «TC.,

24 EXCHANGE PLACE, PROVIDENCE, R. I.
Oysters put up in the best manner and sent to any part of the country.

ISAAC ETAXIN,
Importer of
Dress Trimmings, Gloves, Real Laces, Etc.,

175 Westminster St., and 76, 78, 80 and 82 Eddy St.,
——PROVIDENCE, R. l—— o

The K. 1. Bible Depository

ls now located at

Gregory’s Bookstore,

133 WESTMINSTER STREET,

Provipence, R. 1.

H. C. BURGESS,

Importer and Dealer in

CHOICKE + TEAN,

——AND—

FAMILY GROCERIES.

English and French Sauces, Pickles, Pre-
serves, Jellies, Marmalades,
Table Luxuries, etc.

89 Westminster St., Prov., R.I.

ELSBREE & VALLEAU,

Manufacturers and Dealers in

Hats, Caps, Fur,

—AND—

GENTLEMEN'S FURNISHING GOODS.

85 WESTMINSTER ST.,
PROVIDENCE, R. I.
Sole agents for Dunlap’s Hats.

Potter & Company,

PROYIDENCE, R. ],

Designers and Manufacturers of

ARTISTIC FURNITURE.

— oo

John 3. Mnipp Ju.,
Sanay and Jmparier,

54 WESTMINSTER ST,

Providence, R. I,

Ladies' Gurments a Specialty.

Herbert  Phillips,

OealerIin

Watdhes, Bramaonds,

CLOCKS AND JEWELRY.

Also, a full line of
Spectacles and Eye Glasses.

Watches carefully repaired and warran-
ted to give satistaction.

40 WESTMINSTER ST., Prov,, R. I,

e ————
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VANILLA JUMBLES. .

One cup of butter, one cup of sugar, two eggs, one tea-spoonful
soda, two tea-spoonfuls cream tartar, dissolved in a lijtle miilk, two
tea-spoonfuls vanilla, flour enough to roll out very thin, put a little
sugar in the middle of the jumble before baking. :

MABEL KNAPP.

RYE DROP CAKES.

Two cups of rye meal, one cup of flour, two table-spoonfuls of
molasses, two eggs, one-third tea-spoonful of soda, a little salt, mix
with sweet milk, stiff enough to drop from a spoon, cook in hot lard,
shaking the kettle a few times while cooking.

MRrs. J. R. PECKHAM.

MOUNTAIN CAKE.

One cup of butter, two cups of powdered sugar, four cups of
flour, four eggs, one cup of milk, two tea-spoonfuls creain tartar sift-
ed in flour, one tea-spoonful saleratus dissolved in milk; flavor to

taste,
Mgrs. J. R. P.

HARRISON CAKE.

One cup of butter, one cup of sugar, three eggs, half a cup of
milk, one cup of molasses, one tea-spoonful cream tartar, one-half
tea-spoonful of soda, two-thirds tea-spoonful each clove and cinna-
mon, one half grated nutmeg, one cup of raisins, flour to make a
stiff batter.

MRS. GERTRUDE A. MOORE-JOLIET.

RAISIN CAKE—VERY NICE.

One cup of white sugar, four table-spoonfuls of melted butter,
beaten together, eight table-spoonfuls sweet milk, one coffee cup
flour, two tea-spoonfuls creamn tartar, one of soda, stir in last the
beaten whites of four eggs and flavor with lemon; bake in layers.
Filling—two thirds cup of water, one cup of sugar; boil eight minutes,
one cup chopped raisins, beaten white of one egg, stir in after taking
off stove and spread between layers of the cake.

: Mrs. F. E. SturDY.

ORANGE AND LEMON CAKE.

One cup of sugar, two table-spoonfuls of melted butter, yolks of
three eggs, one half cap of milk, one tea-spoonfal cream tartar, one
half of soda, two cups of flour, juice and rind of an orange; bake in
layers. Filling—stir in sugar enough to the whites of three eggs to
make the right thickness for frosting, add the juice and rind of

one lemon.
Mgrs. F. E. S.
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E. WHITNEY & CO.,

Manufacturers of

PLATED AND GILT
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FACTORY,

Mass.

Attleboro Falls,

BoN MARCHE

84 WESTMINSTER ST.,
PROVIDENCE, R. I.

C. H. ALDEN, - - - Proprietor.

J. E. GOBEILLE & CO.,

Dealers in

Millinery = Goods,

170 WESTMINSTER STREET,

2 Opp. Boston Store,

Providence, R. I,

1 1. BLACK

NTON,

facturer of

e GBS
J@Wf@lfy
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~——AND——

NOVELTIES.

ATTLEBORO FALLs, Mass.

Wiltingry House Daggett & Clap

MANUFPACLTURING

Eﬂ@w&@m,

ATTLEBORO FALLS,

——MASS.















































































