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Cream of Celery Soup.

| head of celery, 1 pintof water, 1 pint
of cream, Y to Y teaspoon ‘‘Royce’s
Extract Onion,” 1 tablespoon butter.
1 tablespoon flour, % teaspoon salt, 2
or 3 drops ‘‘Royce’s Extract Black Pep-
per,’ Y% teaspoon ‘‘Royce's Extract of
Celery.” Wash, cut celery in small
pieces, cook in the pint of water until
very soft. Mash in 'the water, prese
through a strainer, add to the milk
boil and thicken with flour and but-
ter rubbed together, then cook five
minutes. Just before serving add the
extract of onion and celery and a little
minced parsley.

Salmon Chops.

1 1b. or pt. of fish, 1 cup of milk, 1
teaspoon of salt, 1
tahlespoon  but-
ter, I teaspoon of
‘*‘Royce's Extract @
Black Pepper,” 2
rounded table- >
spoons of flour, ¥

N

Menu for Luncheon.

Prune Suffle.

One-half pound prunes,3 tablespoons
pulverized sugar, 4 eggs. I scant tea-
spoon ‘Royce’s Vanilla C.” Beat
yolks of eggs and sugar to a cream,
add the vanilla, mix with the prunes,
which have been stoned, stewed,
drained and chopped. Fold in beaten
whites, turn into greased baking dish
and bake in a moderate oven 20 min.

Creamy Sauce.

One-fourth cup butter, % cup pul-
verized sugar, I teaspoon ‘‘Royce's
Putre Vanilla,” 4 tablespoons cream.
Cream the butter, add sugar slowly
and beat till very light; then add
cream and vanilla. Just before serv-
ing set over tea kettle or hot water

and stir till

NIRRT smooth and crea-

my, not long
enough to melt
the butter. Serve
at once.

teaspoon ' Royce’s tee Imperial Sticks.
Extract Onion,"” Cream of Celery

yvolks of two eggs, I ial Sti Cut stal€ bread
14 teaspoon of mperial Sticks in Y%-inch slices,

‘*Royce's Extract (
Celery,” 1 table- (/ Brown Bread
spoon of parsley.

Boil the milk,
thicken with but-
ter and flour (/
rubbed together.
Cook 5 minutes.
Remove from fire, é
add to beaten
yolksofeggs, stir-
ring comnstantly.
Place on fire one ?

White Bread

minute. Add to
the chopped or
shredded fish,
which has been
boned and sea-
soned with salt,
pepper, parsley, 10
drops of lemon
juice, celery and
onion. Let stand
several hours,then roll in crumbs, egg
and crumbs again. Shape into form
of a chop, stick a piece of macaroni in
one end for the bone, fry in basket in
hot fat until a pretty brown

3
Cheese

Potatoes on the Half Shell.

For 6 potatoes. Take good-sized,
smooth potatoes. Bake about 1 hour.
Take from oven, cut into length-wise,
scoop out the potatoes into a hot bowl.
Mash, add 2z rounding tablespoons of
butter, If to 14 cup of hot milk, a tea-
spoon of salt and a little white pep-
per. Beat until creamy, then fold in
well-beaten whites of two eggs. Fill
skins with the mixture. Bake till
brown,

Abner Royce}

tarer of

Pickles

French Chops and Peas
Potatoes on the Hali Shell K

Celery Salad a la Cardinale
Watfers

Prune Suffle, Creamy Sauce

A A A e A A — A A J

Manufac-

) remove crusts and
Salmon Cho ) cut_shces in %-in.
almon Chops strips. Bake until
nicely browned.

French Chops,
‘“Lamb.”’

wWipe chops with
wet cloth, place on
hot broiler and
turn them as often
as you can count
ten by the ticking
of the clock It
will take 8 to 10
minutes to cook
chops which are1
inch thick. Place
on hot platter and
rub with ‘‘Maitre
de Hotel Butter.”

Olives

A U\ N\ \

Coffee

Celery Salad, a la Caaazlz

1 bunch celery. CREAM DRESSING—
Yolks 3 eggs, beaten ; 2 tablespoons
butter, 1 teaspoon mustard, 1 cup of
cream or milk, 2 teaspoons ef salt, %
cup of hot vinegar, 2z or 3 drops
‘‘Royce’s Extract Red Pepper,”’ whites
of 3 eggs beaten stiff, 2 tablespoons
sugar.

Cook all but whites of eggs in double
boiler until it thickens like boiled
custard. Stir well, remove from fire,
let cool, beat in whites of eggs.

For Celery Salad a la Cardinale, add
to Cream Dressing enough of ‘‘Royce’s
Fruit Red Coloring” to give shade

Arrange celery in salad bowl, gar-
nishing with light and dark leaves of
celery, Pour on Cream Dressing.

Pure Fruit Flavors, Fine Perfumes,
Toilet Waters, foilet Soaps, Efc.

Represented by Mr. and Mrs. G. H. REDFIELD.



CULINARY ARTS .

FOR——

ALL HOUSEKEEPERS

Published by

The Ladies’ Bible Class,

(LUCIUS BOUGHTON, Teacher.)

Bowling Green, Ohio.

...1898...

TOLEDO, OHIO:
THE R. F. WADE PRINTING CO






Preface.
Ok ok

No matter howmany cook books you have you need this
one, if you would keep up with the times. ‘To its contents
old housekeepers and new and maidens fair have contributed
recipes tried and true.

The old housekeeper needs it to enable her to keep up
with her enterprising neighbor, whose table she finds gar- -
nished with new dishes fair to look upon and delicious to
the palate.

The new housekeeper needs it; for with it in her pos-
session she will find herself fully prepared to deal with the
most important domestic problem—how to manage the cook.
Having studied this book in private, she may give orders
for every meal for a year, and astonish her cook with her
knowledge of culinary mysteries.

The maiden needs it. She cannot fail to win the heart
of the most obdurate bachelor if she prepares a dainty but
substantial lunch, or a bountiful dinner, according to the
directions herein contained and invite him to partake.

Besides rejoicing continually in the approval of her
household of the toothsome nourishing delicacies prepared
according to ‘“The Bowling Green Cook Book,’’ she who
purchases one may, whenever she looks into it, recall the
fact that she has helped to lay several stones in the church
building in whose interest this book was prepared.

.t



D. W. YOUNG,

—
C?mba/mer and HSuneral 2{'}'90#01'.

SPECIAL ATTENTION GIVEN TO

UNDERTAKING.

Calls Py nded to, Bowling Green, Ohio.

Weights and Measures.
Ok
2 cups granulated sugar........ ..o, 1 1b.
1 pint granulated sugar............cooeiiii I lb.
2)4 cups powdered SUgar...........ooii 1 1b.
o T I 1b.
L pint butter............ . e 1 1b.
3eups corn meal....... i 1 1b.
geups flour ... 1 1b.
1 solid pint chopped meat................c.cooviiii 1 1b.
1 heaping quart sifted flour...... ... 1 1b.
1 pint liquid........o 1 1b.
1 pint of brown sugar..........co.oo 13 0z,
Butter, size of anegg................. 2 oz.
Butter, size of a walnut................. . 1 oz.
Butter, teaspoonful ... I Oz.
1 tablespoonful liquid......... ... % o7.
1 tablespoonful flour ... I 0z.
A dash of pepper ................ 1% teaspoonful
2 teaspoonfuls liquid........................... . 1 tablespoonful
4 tablespoonfuls................. L ¥ gill
4 tablespoonfuls................. I cup
4 tablespoonfuls........................ . -1 wine glass
2 gills liquid............... I cup

2 gills HQuid,...ovooi 14 pint



Soups.

S SIS

“Let it serve for table talk.”
—Shakespeare.

Tomato Soup.

Omne pint of tomatoes, one pint of water, one pint of
milk. Season with salt, pepper and butter. Stew tomatoes,
then add water, when sufficiently cooked add one-half tea-
spoonful of soda, stir, and add milk (previously heated.)
To be eaten with crackers. 'Try it.—Cora Babcock.

Dumplings With Beef Soup.

Two cups of cold milk, two teaspoons of soda, salt. Stir
in flour to make a stiff dough, cut like biscuits, boil twenty
minutes. If made right will be very light.—Mr»s. S. L.

Thurston,
Tomato Soup.

One pint of tomatoes, canned or fresh, one cup of
shredded codfish, add three pints of water, boil twenty
minutes, add one pint of fresh milk, when done add half
teaspoonful soda.—Mrs. Mary Evens,

Cream Chicken Soup.

One pint of strained chicken broth, one pint of fresh
milk, one-half pint of good cream. Have two small table-
spoonfuls of rice cooked tender, beat yolk of one egg light,
work enough flour in egg to form rivels, pass throngh a
seive to remove all loose flour, when about ready to serve
heat the broth, milk and cream to boiling point, add rivels,
let cook a few minutes, add rice, a small piece of butter.
Season to taste and serve at once.—Wrs. W. 7 D.



Celery Soup.

Five heads celery, one pint good soup stock, three pints
water, one-half pint cream or rich milk. Cut the celery
into inch lengths, put on with the water and cook until
tender.  Take out the celery and rub through a seive.
Add to the soup stock and cook slowly one-half hour. Heat
the cream and stir into it one tablespoonful flour rubbed
into one tablespoonful butter, cook five minutes. Pour into
the celery, let get very hot, but not boil, and serve.—(.
Vi RN

Scotch Broth.

Two pounds of neck of mutton, remove all fat and cut
meat from the bone. Put into the soup-pot, with a large
slice of turnip, two of carrots, one onion, a stalk of celery,
all cut fine, half cup pearl barley, and third pint of cold
water, simmer gently two hours, put the bone on in one pint
of \water, and strain into the broth at last. To thicken,
cook one tablespoonful flour in a large tablespoon of butter
until smooth, and moisten gradually with the hot broth
until thin enough to stir into the broth, season with pepper

and salt and add a teaspoonful of chopped parsley. — Mrs.
RN Feces.
Bean Soup.

Soak a pint of beans over night, cook until tender, put
through a colander, mix with a quart of milk, good-sized
piece of butter, half teaspoonful salt, pinch of black pepper.
Cook ten minutes. —Mrs. /. A D.

Potato Soup.

To four medium-sized potatoes, boiled and mashed, add
ore small tender piéce of celery cut fine, a tablespoonful
onion sliced or cut fine, and a quart of hot water or milk,
or half and half, and boil until celery is cooked. Season
with salt and pepper.and butter, and thicken with one table-
spoon flour, moistened with water or milk.— Z. M. IFarner.
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Oyster Soup.

Take forty large oysters for this soup. One quart of
milk, and enough of the strained liquor and cold water to
make one pint, add this with a little salt and a large piece
of butter to the milk, let it come to a boil, add the oysters,
and let it boil up once. If desired, thicken with a little
rolled cracker.—C. 5. P.

Bouillon.

One and one-half pounds of finely chopped lean beef,
with cold water. Add two slices of onion and five cloves,

and cook slowly two hours, strain, season with salt and
pepper.—Mrs. /O R D.

Crotons.

Small pieces of bread, cut in dice shape:; browned in
butter, to be used in soups.—dAfrs. M. D. C.

Potato Noodles.

Grate one dozen boiled potatoes, add two eggs, a little
salt, half a cup of milk, enough flour to knead stiff, then
cut in small pieces, roll them round, one inch thick, fry in
plenty of lard to a nice brown.—Ars. S. S.

Cream of Tomato Sauce.

Rub one quart of tomatoes through the sieve, put over
fire and let come to boil. Add one large teaspoonful soda,
stirring well, one quart sweet milk, one teacupful sweet
cream. Let come to boil; when boiling add two tablespoon-
fuls flour, thoroughly mixed with one tablespoonful warm
butter, one tablespoonful salt, and pepper to taste. Always
put the soda in before the milk.—Mrs. L. C. C.
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Fish and Oysters.

e ok oK

“He was a bold man who first ate an oyster.”
—Swift.

Baked Fish.

Sprinkle flour, salt, pepper and butter over white fish
or trout, put in a roasting pan and bake in oven.—AMrs.
W. Beack

Fried Fish. '
Let them lay in salt water or salt awhile before cooking, '
roll in flour and fry in hot lard.—Mrs. M.

\

Boiled Fish.

For four or five pound fish nearly cover with water and
add two heaping teaspoonfuls of salt, boil thirty minutes
and serve with drawn butter.—Mrs. Wm. Munn. ‘

Breaded Fish.

Put skillet on the stove with two tablespoonfuls each of
butter and lard to heat. Cut fish in small pieces as yon
would for frying, dip each piece in egg, then in cracker
crumbs, thoroughly covering them with it. Place in the
skillet and bake half an hour in a moderately heated oven.
—Martha P. McClelland.

Salmon Croquettes.

One can of salmon, drain and bone, juice of one lemon
one cup of cracker crumbs, one egg, salt and pepper to
taste, mix all together, and make into croquettes, then dip
into the yolk of an egg, roll in cracker crumbs, fry in lard
like doughnuts until brown.—M.s. W. G. Compher, Scio, O.



Codfish Cakes.

First boil soaked cod, then chop it fine, putitinan equal
quantity of potatoes boiled and mashed, moisten it with
beaten eggs or milk and a bit of butter and a little pepper,
form it in small round cakes, rather more than a half inch
thick; flour the outside and fry in hot lard until a nice erWn‘
the lard must be very hot when put in.—Mrs. Joun Kussel.

Fish Cutlets.

One-half pint of milk, three teaspoonfuls Cottolene,
three even tablespoonfuls flour one egg yolk, one table-
spoonful parsley, chopped, one-fourth grated nutmeg. ten
drops onion juice, two cups of cold boiled fish, seasoning.
Put the milk on to boil. Rub together the cottolene and
flour, then stir them into the boiling milk, stir and cook
until a thick paste is formed, add the yolk of egg, parsley,
onion juice, mix and add the boiled fish, mix again and add
a palatable seasoning of salt and cayenne, turn out to cool.
When cold, form into cutlets or croquettes. Dip first in
beaten egg, then in bread crumbs, and fry in very hot cotto-
lene. Drain on brown paper and serve very hot with
Cream Sauce.—Mrs. Rorer.

Oyster Omelette.

Chop one dozen large oysters fine, beat the yolks of two
eggs well and stir into a cup of milk with a little salt and
pepper and some chopped parsley. Next add the chopped
oysters and a tablespoonful of melted butter, stirring in
lastly the whites of the eggs, which have been previously
beaten to a froth, stirring as little as possible after adding
them to the other ingredients. Have your frying pan ready
with some hot butter, pour in the butter and fry brown
without stirring in the pan further than to raise the edges
with a knife to prevent burning. As soon as the center is set
turn out in a hot plate and serve immediately. ‘This forms’
a delicious dish for breakfast or supper.—&. Milliken.
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Oyster Seup No. 1.

Two quarts of oysters, one quart of milk, two table-
spoonfuls of butter, one teacupful of hot water, pepper and
salt. Strain all the liquor from the oysters, add the water
and heat. When near the boil, add the seasoning, then the
oysters. Cook five minutes from the time they begin to
simmer until théy ‘‘ruffle.”’ Stir in the butter, cook one
minute and pour into the tureen. Stir in the boiling milk
and sand to table. Som= prefer all water in place of milk.
— Hotel Milliken.

Oyster Soup No. 2.

Scald one gallon of oysters in their own liquor, add one
quart of rich milk to the liquor and when it comes to a boil,
skim out the oysters and set aside, add the yolks of four
eggs, two good tablespoonful of flour, all mixed well to-
gether. Butin this order—first the milk, then, after beating
the eggs, add a little of the hot liquor gradually and stir
them rapidly into the soup, lastly, add the butter and what-
ever seasoning you fancy besides plain pepper and salt,
which must both be put in to taste with caution. Celery
salt most people like extremely, others would prefer a little
marjoram and thyme, others again, mace and a bit of onion.
Use your own discretion in the matter.—#. M.,

Fish Crequettes.

Melt one tablespoonful butter in a small sauce pan, add
one heaping tablespoon corn starch and a little cayenne;
mix and pour on gradually one cup of hot milk. When
thick and smooth, add one cup of Beardsley’s Shredded
Codfish previously saturated in boiling water and drained.
Beat it well and set it away to cool. Then shape into small
rolls, adding a little cracker dust if too soft. Roll in fine
bread crumbs, then in beaten egg, and then in crumbs
again and fry in hot deep fat. Drain on soft paper and
serve hot. :



Steamed Oysters.

Wash and drain a quart of counts or select oysters, put
them in a shallow pan and place in a steamer over boiling
water, cover and steam until they are plump, with the edges
ruffled. but no longer. Place in a heated dish, with butter,
pepper and salt and serve.— 4. M.

Fried Oysters.

Oysters for frying should be large and plump. Spread
them on a towel to drain, and after. seasoning them with
pepper and salt, roll them in fine dry bread or cracker
crumbs, dip them in beaten egg, and again roll in plenty of
crumbs, have cottolene about four inches deep in the frying
kettle, and when hot, test as directed, cover the bottom of
the frying basket with a single layer of breaded oysters and
plunge into the fat. Cook for ¢ne minute and a half,
drain and serve immediately. For a dozen and a half of
oysters, there will be required two eggs, one-fourth of a
teaspoonful of pepper, one level tablespoonful of salt and
pint of crumbs. TUse one-half of the salt and pepper to
season the oysters and the rest to season the crumbs. If
the flavor be liked, two tablespoonfuls of tomato catsup
may be mixed with egg. Remember that there are few
fried things that require the fat so hot as oysters, or that
spoil so quickly if allowed to stand after trying.—Miss Parioa.

Fish Omelet.

Ccok one level tablespoonful each of flour and butter to-
gether, add gradually half cup hot milk and a little pepper.
Pour boiling water on half a cup of Beardsley’s Shredded
Codfish, drain and mix it with the thickened milk. Then
mix the whole with one pint of cold boiled Ppotatoes chopped
fine. Put a teaspoonful butter in the spider, when hot turn
in the fish and cook slowly until a thick brown crust has
formed; then fold over and turn out onto a hot, platter.



Chicken Oyster Pie.

Cut the chicken up and cook as for the table; line a deep
dish with rich crust, put in a layer of chicken, with the
gravy, then a layer of oysters. Sprinkle the latter with
bits of butter, salt and pepper. Proceed thus until the dish
is full, and cover with the crust. Serve with a gravy.—
Mrs. Joln Russel.

Escaloped Oysters.

Drain the liquor from the oysters into a dish, look over
the oysters to remove all shells or grit, cover the bottom of
a pudding dish with bread crumbs, cover with oysters, sea-
son with salt and pepper and generous bits of butter Add
another layer of crumbs and so on until the dish is filled,
leaving crumbs on top. Dot with butter and bake. Take
the oyster liquor and a generous piece of butter and keep
hot on the stove to baste the oysters with. Should they
become dry on top this is considered better than adding
moisture in the first place. Milk or cream can be mixed
with the liquor if desired.—M. D. C.

Creamed Oysters.

To one-half tablespoonful of butter, melted in a sauce-
pan, add one level tablespoonful flour, cook a few minutes
and stir in one cup of cream and milk, season with salt,
pepper and one teaspoonful of celery salt. Cook one pint
of oysters in their own liquor until plump, drain, and pour
over them the sauce.—AMrs. John Russel,

Creamed Fish.

Melt two tablespoonfuls buttelr, add two tablespoonfuls
flour and a saltspoon pepper. Pour on gradually one pint
hot milk. Put one cup of Beardsley’s Shredded Cod-
fish in cold water for one minute, drain and add it to the
hot milk. When hot add one teaspoon chopped parsley and
two eggs well beaten. Cook one minute and serve with



Potato Souffle.

Take two cupfuls of mashed potatoes hot, add a table-
spoonful of butter, six tablespoonfuls of hot cream and yolks
of two eggs. Beat until light. If the mixture is stiff add
a little more cream, then stir in one cupful of Beardsley’s
Shredded Codfish and the whites of three eggs well
beaten. ‘Turn this into a baking dish, brush the top with
milk and bake in a quick oven fifteen minutes. Serve at
once. ‘

Oysters Baked in the Shell.

Chop the oysters fine, and to two cupfuls put a half
cupful crumbs, one beaten egg, and season with salt and
cayenne pepper. Make this mixture quite moist with the
liquor from the oysters, use the deeper side of the shell and
fill with the mixture, rounding it over the top. Scatter a
few browned crumbs over this and some tiny bits of butter.
Bake in a quick oven in about fifteen minutes. Serve in
the shells, sticking a little sprig of parsley in the center of
cach one before serving.—#. M.

Oyster Roast No. 2.

Put one quart of oysters in a basin with their own liquor
and let them boil three or four minutes; season with a little
salt, pepper, and a heaping handful of butter. Serve on
buttered toast.—/. M.

Roast Oysters in the Shell.

Select the large omes, wash and wipe them, and place
with the upper or deep shell down, to catch the juice, over
or on live coals. When they open their shells, remove the
shallow one, being careful to save all the julce in the other;
place them, shell and all, on a hot platter, and send to table
hot, to be seasoned by each person with butter and pepper
to the taste. If the oysters are fine, and they are just cooked
enough and served all hot, this is a superior style.—#. M.
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Oyster Patties.

Line patty pans with thin pastry, pressing it well to the
tin, put a piece of bread or a ball of paper in each, cover
them with paste and brush them over with the white of an
egg. Cut an inch square of thin pastry, place on the center
of each, glaze this also with egg, and bake in a quick oven
fifteen or twenty minutes. Remove the bread or paper
when half cold. Scald as many oysters as you require,
(allowing two for each patty, three if small) in their own
liquor. Cut each in four and strain the liquor. Put two
tablespoonfuls of butter and two of flour into a thick sauce-
pan, stir them together over the fire till the flour smells
cooked, and then pour half a pint.of oyster liquor and half
a pint of milk into the flour and butter, (if you have
cream, use it instead of milk ) stir till it is a thick, smooth
sauce, put the ovsters in it and let them boil once. Beat
the yolks of two eggs, remove the oysters for one minute
from the fire, then stir the eggs into them till the sauce
looks like thick custard, fill the patties with this oyster
fricassee, taking to make it hot by standing in boiling
water before dinner on the day required, and to make the
patty cases hot before you fill them.— /4. M.

Boston Fry.

Prepare the oysters in egg batter and fine cracker meal,
fry in butter over a slow fire for about ten minutes, cover
the hollow of a hot platter with tomato sauce, place the
oysters in, but not covering, garnish with chopped parsley
sprinkled over the oysters.—/. M.

Oysters on Toast.

Heat the juice of one pint of oysters and skim it. Put
one tablespoonfuf of butter in a sauce pan, add on table-
spoonful of flour and the juice, mixed with a gill of milk,
add the oysters, and finally an egg. Serve on toast.7—f[. M.

2—C B
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Oysters with Rice.

Cook rice in milk and water until very tender, salt, and
put in a dish to the depth of two inches. Make depres-
sions over the top with a spoon. and fill them with oysters;
put bits of butter on top and bake a short time.—Z#Z. M.

Escaloped Oysters.

Have ready about a pint bowl of cracker crumbs, butter a
deep earthen dish, put a layer of cracker crumbs on the
bottom, wet this with some of the oyster liquor, next have
a layer of oysters, sprinkle them, then another layer of
cracker crumbs and oyster juice, then oysters, pepper salt,
and butter and so on until the dish is full, the top layer to
be cracker crumnbs. Beat up an eggin a cup of milk and
turn over all, cover the dish and set it in an oven for thirty
or forty minutes. When baked through uncover the top,
set on the upper grate and brown.—#. M.

Oyster Fritters.

Stir one and one-half cups of sweet milk into two well
beaten eggs, add flour until it makes a thin batter, chop a
generous pint of oysters rather fine and add to this batter.
Have a kettle containing boiling lard and drop this mixture
in by the spoonful and fry a delicate brown. Drain on
brown paper and serve hot, garnished with sliced lemons.
This is a nice breakfast dish.—A. A,

Broiled Oysters.

Dry a quart of oysters in a cloth, dip each in melted but-
ter well peppered; then in beaten egg, or not, then in bread
or cracker crumbs, also peppered. Broil on a wire broiler
over hot coals three to five minutes. Dip over each a little
melted butter. Serve hot.—NV. A. M,



Meats.
MR R

Some hae meat and canna eat,
And some would eat that want it;
But we hae meat, and we can eat,
Sae let the Lord be thankit.”
— Burns.

In boiling meat, always pour boiling water over it.
Never use c¢old water, season when half cooked, and use
one tablespoon vinegar to every five pounds meat.

In roasting meat use boiling water as required. Do not
use cold water, as it extracts the juice. Sprinkle thickly
with flour, a little salt, pepper, and sage, if desired.

In cooking steak, always have the pan hot enough to
brown the butter before putting the steak in. Sprinkle
with flour, salt and pepper before turning. A very im-
portant feature in cooking steak, is never to cook it until
just immediately before it is to be served.—Mrs. D. E.
Wauts.

Chicken Fritters.

Make a batter the same as for griddle cakes, stir into
this bits of cold chicken, have ready equal parts of hot lard
and butter, and cook the same as any fritters.

Beef Loaf.

Two pounds of round steak chopped fine, one cup of
dried bread crumbs rolled fine, one cup cracker crumbs,
one-half cup butter, one cup sweet milk, two eggs, one and_
‘one-half teaspoons salt, one-half teaspoon pepper, sweet
marjoram and summer savory if liked. Mix well together
~and bake slowly two hours.—£lla H. Avann, Toledo, O.



55— — A FAMOUS PLACE

THE ALM4

ALMA, NICHIGAN.

HE delicious pine-scented air, the remarkable Mineral
Waters, the invigorating Baths of Alma, seem laden
with ease to weary hearts, strength to tired nerves,

health to over-taxed bodies, and rare pleasure to well people.
Everybody who has adjourned in its lovely precincts loves
Alma. Its furnishings are elegant, #s Cuisince excellent.
If in any way your health is impaired you should investi-
gate what there is at Alma. A beautiful illustrated book
for the asking. Address:

THE ALMA, Alma, Mich.
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Beefsteak Smothered in Onions.

Take a generous piece of butter in a frying pan, when
quite hot place 1n 1t a thick layer of sliced omions, when
these are slightly brown, add the steak, and cover it with

onions sliced as before, turn often until done season to
taste.—.Mrs. /. R. D.

Chicken Pie.

Cut up-a chicken and boil it till tender, make a dough
the same as for biscuit, only put in one egg, cover the bot-
tom of the baking dish, then put in the chicken and the
water, as partof the gravy in which it was cooked. Season
well, and before putting in the oven, invert a teacup in the
middle of the pie. Put on the upper crust with incisions,
the same as for any pie. The easiest way to bake a chicken
pie is to prepare the chicken the same but put no lower crust
on, just a good top crust, and it will bake in half the time.
— Amanda Virmilya.

Roast Goose.

The goose should not be more than eight months old,
and the fatter the more tender and juicy the meat. Stuff
with the following mixture: Three pints bread crumbs, six
ounces of butter, or part butter and part salt pork, one tea-
spoonful each of sage, black pepper and salt, one chopped
onion. Do not stuff very full, and stitch openings firmly
together to keep flavor in and fat out, place in a baking pan
with a little water, and baste frequently with salt and
water (some add vinegar) turn often so that the sides and
back may be nicely browned. Bake two hours or more,
when done take from pan, pour off the fat, and to the
brown gravy left, add the chopped giblets which have pre-
viously been stewed until tender, together with the water
they were boiled in, thickenh with a little flour and butter
rubbed together, bring to a boil and serve. English style.
—Mrs. J. Q. Adams. ‘
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Dressing or Stuffing for Fowls.

For an eight or ten pound turkey, cut the brown crust
from slices or pieces of stale bread until you have as much
as the inside of a pound loaf; put it into a suitable dish and
pour tepid water (not warm, for that makes it heavy) over
it; let it stand one minute as it soaks quickly. Now take
up a handful at a time and squeeze it hard and dry with
both hands, placing it, as you go along, in another dish;
this process makes it very light. When all is pressed dry,
toss it all up lightly through your fingers; now add pepper,
salt—about a teaspoonful-—also a teaspoonful of powdered
summer savory, the same amount of sage, or the green herb
minced fine; add half a cup of melted butter, and a beaten
egg, or not: Work thoroughly all together, and it is ready
for dressing either fowls, fish or meats. A little chopped
sausage in the turkey dressing is considered by sdme an im-
provement, when well incorporated with the other ingredi-
ents. For geese and duck the stuffing may be made the
same with the addjtion of a few slices of onion chopped
fine.—Mrs. J. Q. Adams.

Roast Turkey.

Select a young turkey, remove all the feathers carefully,
singe it over a burning newspaper on the top of the stove,
then ‘‘draw’’ it nicely, being very careful not to break any
of the internal organs, remove the crop carefully, cut off the
head and tie the neck close to the body by drawing the skin
over it. Now rinse the inside of the turkey out with several
waters, and in the next to the last, mix a teaspoonful of
soda, often times the inside of a fowl is very sour, especial-
ly if it is not freshly killed. Soda, being cleansing, acts as
a corrective and destroys that unpleasant taste which we
frequently experience in the dressing when fowls have been
killed for sometime. Now, after washing, wipe the turkey
dry, inside and out, with a clean cloth, rub the inside with
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some salt, then stuff the breast and body with ‘‘dressing for

fowls,”” then sew up the turkey with a strong thread, tie
the legs and wings to the body, rub it over with a little soft
butter, sprinkle over with salt and pepper, dredge with a
little flour, place it in a dripping pan, pour in a cup of
boiling water and set itin the oven. Baste the turkey often,
turning it around occasionally so that every part will be
uniformly baked. When pierced with a fork and the
liquid runs out perfectly clear, the bird is done. If any
part is likely to scorch, pin over it a piece of buttered white
paper. A fifteen pound turkey requires three and four
hours to bake. Serve with cranberry sauce.

GRrAVY FOR TURKEY.—When you put the turkey in to
roast, put the neck, heart, liver and gizzard into a stew pan
with a pint of water, boil until they become quite tender,
take them out of the water, chop the heart, gizzard and
liver and throw the neck away, return the chopped heart,
gizzard and liver to the liquor in which they were stewed,
set it to one side and when the turkey is done it should be
added to the gravy that dripped from the turkey, having
first skimmed off the fat from the surface of the dripping
pan, set it all over the fire, boil three minutes and thicken
with flour. It will not need brown flour to color the gravy.
The garnishes for turkey or chicken are fried oysters, thin
slices of ham, slices of lemon, fried sausages, or force-meat
balls, also parsley.—Mrs. /. Q. Adams.

Pressed Ham.

Chop fine half a well boiled ham, season with a little
mustard, salt and pepper to suit the taste, then add enough
of the liquor in which the ham has been boiled to make it
pack solid, then heat it. Put half of the chopped ham into .
a pan, then a layer of cold boiled, then the remaining ham,
cover with a cloth and add a weight sufficient to press solid,
let it remain over and it is ready to slice for the table.—
Martha McCelland. '
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Chicken or Veal Croquettes.

Mince fine the cold chicken or veal, add an equal quantity

of bread crumbs, moisten with cold gravy or milk, add a

beaten egg and salt and pepper to taste. Make into balls

or cakes, dip in egg and bread crumbs and fry a delicate
brown.—ZFElla H. Avann. ’
Veal Omelet.

Two pounds of raw veal chopped fine, one-half teaspoon-
ful salt, one half teaspoonful pepper, a little sifted sage if
liked, eight tablespoonfuls rolled crackers, three tablespoon-
fuls of milk, butter size of egg, two eggs, mold in a loaf,
put in a pan with a little butter and water, sprinkle with
rolled crackers, bake two hours—2D. G.

Veal Balls.

Mince fine cold veal, add a few brerd crumbs, an egg,
pepper and salt, mold into balls ‘and fry in butter, when
brown remove from the pan, make a rich cream gravy and
turn over them, serve on a hot platter.—Mrs. Zaura B.
Gribble,

Sausage.

Forty pounds of meat, one scant pound of salt, two
ounces of pepper, one-half pint of brown sugar, two ounces
of sage.

Veal Loaf.

Take three pounds of finely chopped veal, six Boston
crackers, three eggs, one tablespoon of salt, pepper and sage
or summer savory, mix all together and press in a form and
bake one and one-half hours, a tablespoon of butter im-
proves it.—Mrs. Laura B. Gribble.

*
Veal and LAamb Chops.

Dip in beaten eggs then in cracker or bread crumbs and
fry in hot lard.—Alice Barton.
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Beafsteak With Mushrooms

Take one-half cup of French mushrooms and fry in
butter until tender, remove from pan, leaving the butter,
then have a nice slice of steak well pounded and tender,
place it in the hot butter and fry lightly, season with salt
and pepper when sufficiently done, place on hot platter and

lay the mushrooms over the top and serve hot.—Daisy
Ellinacood.
Veal Loaf.

Three pounds of cut veal, salt and pepper to taste, one
eggr, onc dozen crackers, summer savory. Make into a loaf
and bake two hours.—AZrs. Matilda Ulnan.

Veal Loaf.






Vegetables.

LS

“When thou art at Rome, do as they do at Rome.”--- Cervantes.

Time for Cooking Vegetables.

Potatoes—% hour. Parsnips—1 hour.
Potatoes (sweet)—7%4 hour. ‘Turnips—2 hours.
Baked sweet potatoes—34 Green peas—2 hour.

hour. Green corn—%3 hour.
Beets—324 hours. Dandelions—114 hours.
String beans—2 hours. Squash—r1 hour.
Asparagus—1; hour, Cabbage—3 hours.

Escaloped Potatoes.

Peel and slice thin, then in a tin basin put a layer of
potatoes. Sprinkle with pepper, salt and a little flour, also
a small piece of butter; then another layer of potatoes,
seasoning as before. Continue until pan is filled, cover
with sweet milk and bake one hour.—Mrs. R. N. Eccles.

Duchess Potatoes.

One pint of potatoes, one teaspoon of butter one-half tea-
spoon of salt, one egg, one-fourth teaspoonful of white
pepper. Pare and boil the potatoes, drain out every drop
of water, when white and mealy put in butter, salt and
peppeg and ‘mash them thoroughly and ‘quickly, then add
the egg, well beaten, and the cream, mix and form into a
flat cake about half an inch thick. Cut into oblongs or
squares, brush over with the beaten white of the egg, or
milk, and bake in a hot oven until a delicate brown.—Miss



Creamed Potatoes.

Put one tablespoonful butter in a frying pan and when
it bubbles, add one tablespoonful flour, add one cup hot
milk with salt and pepper to taste. Add ome pint cold
boiled potatoes cut into small dice, cook until thoroughly
hot.

Sacked Potatoes.

Select for baking, potatoes as near of a size as possible,
cut off each end, when baked, scoop out the inside with a
spoon, being careful not to break the skins, add to the
potato, butter, salt, and sufficient hot milk to- make quite
soft, beat till very light and smooth, fill the skins with this
and place on end in a buttered pan on the oven grate till
browned on top. ‘The potatoes will puff up considerably if
sufficiently beaten. Nice for breakfast or tea.

Scalloped Potatoes.

Butter a baking dish, pare potatoes and slice thin, put
in dish a layer of potatoes, and sprirkle with salt, pepper
and a little butter, then another layer of potatoes, etc., until
dish is nearly full, then fill with milk or cream. Bake one
hour and a half.

Roasted Potatoes with Beef,.

Pare the potatoes and place in the pan on the rack with
the meat, basting the potatoes with the meat. They will
be nicely browned, and mealy when the meat is done. /

Saratoga Potatoes.

[
Peel and slice very thin six large potatoes, lay them in

ice water one hour, and thoroughly dry them’ with a clean
towel, drop each slice separately in a kettle of boiling lard,
fry until crisp and brown. Take out with wire spoon,
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Sauer Kraut.

To every bucket of cut cabbage sprinkle a light handful
of salt until the barrel is full, then pour on slightly salted
water until it comes to the top, put a clean white cloth right
on the cabbage with sufficient weight to keep it under water,
and your work is done when your barrel is covered with
cloth and wooden cover.—S. &. Custer.

Corn Pudding.

To be served as vegetable for dinner. Twelve ears of
corn grated, four eggs beaten separate, add whites of eggs
last, tablespoon butter, pepper, salt. Bake half an hour in
a well buttered tin.—Mrs. A. K. Detwiler.

Turnips a la Creme.

Cut peeled turnips into half inch dice, boil in salted
water and drain, pour over a cream sauce made of one cup
hot rich milk poured gradually over one tablespoon each
butter and flour rubbed together. Salt and pepper.—Z#. M.

Cooked Celery.

Wash thouroughly, cut in one inch bits, boil fifteen
minutes slowly, drain, boil in milk until soft, make a cream
dressing. Very digestible, excellent vegetable, good for
nerves.—Mrs. J. V. Hiett, Toledo, O.

Stuffed Potatoes.

Bake six good sized potatoes, when done cut in half
lengthwise and with a spoon scoop out the potato into a hot
bowl, mash fine and add one tablespoonful of butter, one-
half cup of hot milk, a teaspoonful of salt and white pepper
to taste, beat until very light and then add the well beaten
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Egg Plant.

Peel and cut the plant in slices less than one-half inch
thick. Immerse in salt and water over an hour, drain and
dip each slice in beaten egg and bread crumbs, and fry
brown.

Cream Potatoes.

Cut six potatoes in cubes and boil them, pour off water
when done and pour over one pint milk, salt, pepper, butter
the size of walnut, and when this comes to a boil stir in one
teaspoonful of flour mixed with a little water.—Schoolmarm.

Fried Potatoes.

Pare and slice the potatoes one inch thick, wash and wipe

dry with a cloth and roll in flour and fry in hot lard and
butter.—Mrs, S. R.

Potatoe Croquettes.

Take cold mashed potatoes, add a small quantity of
minced onion, mix thoroughly, shape, roll in beaten egg and

cracker crumbs and fry the same as meat croquettes.—M7s,
£ A

Almonds Salted.

Take one tablespoonful of salt to one of melted butter
and a cup of blanched almonds, stir together and let stand
one hour before browning in the oven.—Mrs. /. V. M.

Fried Parsnips.

Boil until tender in hot water slightly salted. ILet them
oet almost. cold. Scrape off the skin and cut in thin, long
slices. Dredge with flour and fry in hot drippings, turn-
ing as they brown. Pepper and salt to serve.— s,
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