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BAKING MEATS. E

Beef Sirloin, rare.ceeeess ...8 minutes for each pound. .
Beef Sirloin, well done . to 15 minutes for each pound. 3
Beef Rib or Rhump.... ...10 to 15 minutes for each pound. %

20 to 25 minutes for each pound. :
++ese00..15 minutes for each pound.
. 10 to 12 minutes for each pound.
...25 to 30 minutes for each pound.
18 to 20 minutes for each pound.
Braised Meat.«««- Goeaae’s. soseisriese esasessessess3’ to 4 hours.
Chickens, weighing from 3 to 5 pounds . .1 to 2)$ hours.
Turkeys, weighing from 9 to 12 poundss«sesesssesee.3 to 3 hours.
Fish, of average thickness weighing from 6 to 8 pound...... hour.

TIME FOR BAKING.

Beef Filet. covvovaee
Lamb, well done.
Mutton, rare...
Pork, well done
Veal, well done -«

Toaf Bread .-eeees AT e e e Taa v nsinis we s s sevevs 40 1O 60 minutess
Rollsand Biscuit . .10 to 20 minutes.
. +ess+2.30 minutes.
-20 to 30 minutes.
45 to 60 minutes.
30 to 40 minutes.

Bread Pudding
Rice and Tapioca-
Indian Pudding ...
Steamed Pudding ..
Steamed Brown Bread ...
Custards seceecsiasnsesnanns
Pic Crust . ...
Plum Pudding:cceesecvossecansns

«+.asss.1 hour.
++ =222 to 3 hours.

-+- 1 to 3 hours.
svesseruonan 3 hours.
-15 to 20 minutes.
-about 30 minutes.
2 to 3 hours.

TIME FOR SUMMER VEGETABLES.

sessrasssssiiiseseisansaeasa12 hours.
«+1 hour.

vees -++2 hours.

+-20 minutes.
+-1 to 3 hours.
1 to 3 hours. :
«+++-1 hour, “ =
{Ga 2our.
-3 hour. -
ASDATARUS <sveesssnrasscssses suosanes ++:1-3 hour. 3 :

__This applies to young and fresh vegetables. &

TIME FOR WINTER VEGETABLES.
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time. FLORENCE DAY STEVENSON.

BREAD

Wheat Bread.

Use compressed or potato yeast, warm
milk, salt, one dessert spoonful of sugar, a little
soda and bread flour. Mix at night. In the
morning mold slightly and put in tins. Raise
the second time and bake from 40 to 50 min-
utes. The time required for baking depends on
the size of the loaf. One quart of milk will
make two loaves of bread.

Mary TOWER.

Vienna Bread

Have kitchen about 75 degrees. (This
bread can be set in the morning and baked in
a few hours.)

Have flour warm. One pint of cold milk,
add one pint of boiling water, dissolve two
cakes of Fleischmann’s yeast in half cup of
water, add flour little by little to the liquid,
also the yeast while the mixture is fluid. Add
about two and one-half quarts of flour, or
enough to make it firm enough to knead, the
softer you can work with it the better. Knead
hard twenty minutes. Place in large buttered
bowl and butter top of bread to keep the skin
from hardening. Cover and keep at 75 degrees
temperature for three hours. gfake out into
loaves or rolls, let rise one-half hour, or a little

~more. Bake in hot oven about 25 minutes.

Take out and wipe all over in milk and cool by

an open window. I think it is perhaps nicer

if you use less yeast and let it rise a longer
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Brown Bread oy
| and set the pail in oven for five minutes to dry
: Two cups graham flour, one cup meal, one | top of bread. This can be served as a pudding
% cup pastry flour, one-fourth cup sugar, one-half $ with any nice sauce.
cup molasses, one teaspoonful soda, two and € Mgs. C. O. WiLLIAMS.
oz«;—half}cups warm water. Mix dry ingredients, 3
add molasses and water (mixed with soda). ‘
Stir ialll well and steam two hours in covered | ULoleaW heatatred
tin, then remove cover and bake five minutes i i
3 One cup of boiling water, one cup of milk,
Mgs. FRANKLIN H. BURr. | one level teaspoonful of salt, two tablespoon-
: fuls of sugar, three cups of flour, yeast. Make
Farmer’s Brown Bread 7 ; a batter of these ingredients, let rise. Add two
iy cups more of flour. Let rise in tins and bake.
Three cups rye meal, one cup corn meal, p Add nuts and raisins if you like.
~ one cup molasses, one teaspoonful salt, one and ol MyRA J. STEVENS. s
 ome-half yeast cake, small teaspoon soda; wet =55} P ¥4
~ up with water. Have it thin enough to run %] Niit Bread 4
~ smooth in the baking dish. If too hard it wl;ll 5 j S
‘be dry. Put in a cold oven, let rise as the e One egg beaten d half f
. DWIGHT PRENTICE. €58 Sihglc 2ancaons: 1aLACUPSRO
oven heats. Mgs B sweet milk, three cups of flour, one scant cup
g of sugar, four rounding teaspoonfuls of bakin
Bread b g
ot Steamed Brown Bre “‘vf powder, one teaspoonful of salt. Sift dry in-
One cup sour milk, one cup sv;re]et m(;lk. one - F gTedle(!;tS arlld a;dd timilk' andhe.gg. One cup of =
2 m water, one teaspoonful soda, on‘e e groun walnuts. et rise thirty minutes in .
e’aspoo'nful salt, one cup sugar or molasses, tins and pake one hour in slow oven. Fine =
‘three cups corn meal, three cups g})ug S;;am for sandwiches. MyRra J. STEVENS. s
three hours. NELLIE M. STONE. i
& Bran Bread =

A
- Buttermilk Brown Bread

~ One cup molasses, two and one-half cups
‘sweetfmilk, two teaspoonfuls soda, two tea-
it one heapingté - spoonfuls salt, two cups bread flour, four cups
cu?sog‘l;allaq_‘;’ ﬂont::_.,cup» raisins. O ) . ; bran. Bake one and one-half hours. In mog-
] ‘ Mix and put in o . - erate oven one-half hour—then finish in hotter

p ‘ ~oven. Makes two loaves. Be sure and have

sh bran. MRs. ERNEST THAYER.

half cup molasses, two cups butter-
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Oatmeal Bread
Two cups oatmeal, two cups boiling water
poured over it, let stand until nearly cool, add
salt, one-half cup yeast, one-half cup molasses

or sugar, five cups wheat flour.
Mgs. C. C. KnaPp.

Graham Bread

One quart graham flour, one cup wheat
flour, one pine sour milk, two-thirds cup mo-
lasses, one small tablespoonful soda, little salt,
one egg. Bake slow one hour; makes two
loaves. Mgzs. HARrY TINKER.

Graham Bread

Two cups graham flour, one cup wheat
flour, one-half cup sugar, a little salt, one cup
milk, one cup water, two teaspoonfuls baking
- powder. = ~Mgrs. H. M. THAYER.

: Graham Bread

One pint graham and one pint of wheat
flour, one pint sour milk, one-half cup mo-
lasses, one teaspoonful soda, one teaspoonful
salt, one-half cup sugar. This is easy to make
and is very nice. Mgs. C. PreEsToN GEER.

D s S

; |
e e e o *
g, Ry A A e I T

e e

'spoonsful

ROLLS

Parker House Rolls

Two cups scalded milk, two to four table-
butter, two tablespoonsful sugar,
one and one-half teaspoonfuls salt, one yeast
cake in one-fourth cup lukewarm water. Add
sugar, butter and salt to the milk, when luke-
warm, add softened yeast and three cups flour.
Beat thoroughly, cover. Let rise to double its
bulk. Cut down, add more flour and knead.
Let rise again, knead roll to one-third inch
thickness, shape with a biscuit cutter and with
handle of knife make crease in center of each.
Brush one-half with melted butter; fold and
press. Place in buttered pan. Let rise until
very light. Bake in a hot oven twelve to fifteen
minutes. Mzs. J. E. Burr.

Rolls

One pint milk (scalded), one-half yeast
cake, one-half cup warm water, six cups flour,
two tablespoonfuls sugar, two tablespoonfuls
melted butter, one teaspoonful salt. Make a
batter of the milk and half the flour. Add the
yeast cake softened in the warm water. Let it
rise in a warm place until light. Then stir in _
the butter, sugar, salt and the rest of the flour.
Knead it very thoroughly and raise as before.

* When light turn it on a board and knead again.

Roll it out half an inch thick. Spread with
melted butter, cut with a round cutter, fold
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together and place close to i

1 | gether in a pan.
them rise until very light. Bake in ; v%:;
quick oven. MRs. P. A. SKEeLTON.

Cinnamon Rolls

Make a sponge of one pint of milk which has
been scalded and cooled and one yeast cake and
flour to make a batter. When light add three
well-beaten eggs, one-half cup melted butter,
one-half cup sugar, one teaspoonful salt. When
hgl}t roll out, spread with melted butter,
sprinkle with cinnamon and currants, roll like

- jelly cake and then cut into biscuit. Bake when
- light. MAay G. PORTER.

Bran Rolls -
- One quart bran, one pint flour, one pint
~ milk, twelve tablespoonfuls molasses, one tea-
‘spoonful salt, one teaspoonful soda, one egg.
" This makes about fifteen rolls to be baked in
~ gem irons. Mgs. H. L. ToOWER.

A% v - . .
~ Mr. Brewer’s Kentucky Beaten Biscuits
: > - - .
ift a teaspoonful of salt with one pint of
wl‘a'esé!t flour t“?ice. Work intc:i thi‘s/I tl:nc;rougll}ly
a lespoonful of lard. Moisten w
S is the consistency of bread

ouch. Then beat flat with a mallet. Keep
c‘!,lé’g:lg and beating until it can be bro}llt:lt;
> pulled apart. Roll out about

-k, cut with a small b_xscu_xt”_‘ct_:tt:r.
. biscuit twice with a sharp fo g
 ferafe even oven until don&

AR minutes.
o be in about twenty T, o,

ful soda and salt.

COOK BOOK 11

Strawberry Short Cake.

One quart flour, one heaping ta.b]espoonful
shortening, two teaspoonfuls of baking powder,
a pinch of salt, milk enough to make a soft
dough, just thick enough to roll. Do not knead.
Bake in dripping pan, or make in biscuits.

Hull two quarts of berries, put in sugar
sufficient to sweeten and let stand a while be-

fore putting in cake.
MRs. HORACE L. BARTLETT.

Cream Tartar Biscuit

To one quart sifted flour add one scant
teaspoonful salt, two heaping teaspoonfuls
cream tartar, one teaspoonful soda, and sift
again three times; add one tablespoonful short-
ening—lard or butter—mix soft with sweet
milk and bake in gem pans in a quick oven.
Do not mould. FLORENCE A. SAMPSON.

Baking Powder Biscuit

One quart of flour, two heaping teaspoon-
fuls of baking powder, two tablespoonsfuls of
bptter or thick cream, one teaspoonful salt, one
pint milk. The secret of good biscuit lies, first >
In mixing them as soft as you can and roll them;
second, in doing it quickly -and then baking
in hot oven. MRs. FRANK BRrADLEY.

Corﬂ Cake

One egg, one cup sugar, two tablespoonfuls
of butter or sour cream. one cup of sour milk
two cups flour, one cup of meal, one teaspoon-‘
ANNA A. CoLE.
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i Corn Cake

One cup flour, one-half ¢y corn meal
fourth cup sugar, one-half %easpoonfflll’ g:li
one and one-half teaspoonfuls baking powder’
one cup milk, one egg, one tablespoonful but-’
ter. Mix dry ingredients, beat the egg and add
milk; beat into dry ingredients. Last of all add
butter and whip well into the batter. Bake in
shallow pan, or gem pans for thout twenty
minutes, Mgs. C. A. KiLBOURN.

English Muffins

One pint sweet milk, one-half saltspoonful
salt, one tablespoonful of melted butter, one
egg, one and one-half teaspoonfuls baking pow-
der, flour. Into the milk and salt stir gradually
enough flour to make the batter stiff enough to
drop from the spoon. After the batter is thor-
oughly beaten up add the melted butter and
one well-beaten egg and the baking powder
and beat. Have the muffin rings well greased
and thoroughly hot. Put one tablespoonful to
each ring. Bake on griddle, when nicely bfo“flf;
on one side turn over. About ten minutes wi
Mgs. WirLiam G. RICE.

Wheat Muffins

One cup of sugar, one-half cup thbsu‘;?efé
wo eggs, one teaspoonful salt, one pin b
ilk, flour enough to make stiff batter a
three teaspoonfuls b;}cmg powder.

& 3 « RS

B. R. GREEN:

~ Wheat Muffins

half size of
two cups

p su ar, butter one-
poneg-half cup milk,

COOK BOOK 13

i der, salt.
‘0 teaspoonfuls baking powdet,
5 i make one dozen muffins.
EpitH BREWSTER.

flour, t I
This mixture will

Bran Gems

e cup
Two cups Educator wheat bran, on
whole wheat, one-half cup molasses, one ax;;i
one-half cup milk, one teaspoonful soda, salt.
Bake one-half hour. .- EprtH G. BREWSTER.

QOatmeal Gems
One cup oatmeal or rolled oats soaked over
night in one cup sour milk. Add three table-
sponfuls sugar, small piece of butter, salt, one
egg, three-fourths teaspoonful soda, flour to
make soft batter. Bake in gem pans half an
hour. L. C. BATEs.

Apple Johnny Cake

Two cups corn meal, two cups sweet milk,
one cup flour, one cup sugar, one quart
chopped sour apples, teaspoonful saleratus,
salt. Spread thin on tin and bake half an hour.

Louise C. BATEs.

Graham Gems

One pint buttermilk or sour milk, one tea-
spoonful soda, one-half teaspoonful salt, one-
half cup sugar, graham flour enough to make a
rather thick batter. Drop in hot gem irons

~and bake in quick oven.

P Mgs. W. M. Sgaw.
Rye Breakfast Cakes

Two cups rye meal, one-half cup molasses,
ne and one-half cups sweet milk, one tea-

-~
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; spoonful soda, a little salt. Bake at once in
. hot gem pans. Makes 12 and arleiI v;:y li]ice. Breakfast Puffs
. A, BATEs. ;
One cup sweet milk, one-half cup sugar,
Plain Muffins ‘ two cups flour, one egg, tablespooniul melge‘ii
i butter, one teaspoonful soda mSa }lii:}e mllal:
One egg well beaten, a tablespoonful of but- | two teaspoonfuls cream tartar. Sprinkie sug
: ter and a tablespoonful of sugar with a tea- | and cinnamon on top befoi'{ekl)allflmﬁ R
spoonful of salt; beat all until very light. One | SRRy
cup of milk, two and one-half cups sifted flour ‘
and three teaspoonfuls of baking powder. Drop | Sally Lunn i
on well greased patty pans and bake twenty | One-half cup sugar, three tablespoonfuls

melted butter, one egg, one pint flour, one cup
sweet milk, three teaspoonfuls baking powder ;
bake in a quick oven.

Mrs. WALTER A. SMITH.

minutes in a rather quick oven.
Mgs. J. E. HART.
* LS

Kentucky Corn Pone
Rice Griddle Cakes

Sift corn meal in a bowl, salt, add enough
milk to make a thin batter; let it stand long

S A% fuls of col iled ri i
enough to thicken sufficiently to spread on a wo cupfuls of cold boiled rice, one pint of

1 : r : : ted flour, one teaspoonful of sugar, two teaspoon-
baking pan thhoutkrupm“g;ig{"gvéﬁ. p(}:ntea- 4 ,t fuls baking powder, one egg with white beaten
shaped cakes and bake in a q . = separately. Bake on griddle nicely brown;

~ spoonful i der can be stirred in 5 :
: isiix)'(s)iczJ ‘l‘)ftét'}ltyr%fsg?g;gigngp,ol‘)ﬂué; genuine Southern o serve with maple syrup. B. A. F. AMEs.
‘pone -ig;‘T?.de light by vigorous ;\);:st“kgl-‘mo. | s

Two beaten eggs, one cup sour cream, one
cup sour milk, one spoonful of soda, salt,
flour enough to make a batter as thick as
cream. The iron must be hot and well
gredsed. Bake in loaf or gem pans.

- AxNA CoLk.

- Pop-Overs

euse G milk,
ups flour, four eggs, four cups 1
f:"a!1 li»(:tl;gzpt)o:ful ~salt, one tablespoonf‘,‘;.;r‘i’>

nti [ done: asies
< nge,untll ﬁ‘is. C. C. KNAPP. %!

Y s e .

3 .l:uﬂ‘et &r Hot Bread.

ne egg, two tablespoonfuls of mel -

ter, one ta%_ espoonful of sugar, twglet::Sp&:-

~ fuls of bakin powder, one cup of sweet milk
two cups of flour, Mzs. C. B. Brooks,

e POP",’Y,CBO;,‘-, three eggs \{:ll‘ :
i erate oven 30 to 40 mint
RS, ALFRED

.




SANDWICHES -

Bread for sandwiches should be at least
one day old. Use white, graham or brown

bread. Cut the bread as thin as possible and : ;
- ; have the butter soft enough not to tear the S
: bread. Remove the crusts and cut in squares T ot

or triangles. -
Fillings -
Chicken—Cold boiled chicken may be
sliced thin and sprinkled with pepper and salt,
or cold chicken may be chopped and mixed
with mayonnaise. z

Cheese—Stir grated cheese into mayon-
naise.

Walnut Sandwiches

- These are best made of graham bread. Slice
~ the bread (either white or graham) very thin :
nd trim off the crust. Spread very fine one- S
‘half pound of English walnut meats and add N
nough mayonnaise dressing to make a paste.
lives may be served with them. >

S ~ Cheese
equal parts of cream cheese and
walnut meats with French dressing.

R Cucumberw ot oo R
um-sized cucumbers rather fine,
and mix with mayon-
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Lettuce

Nut

7

"'.;-. ,'

Peanuts or walnuts chopped very fine are
an addition to almost any sandwiches. The |
chopped nuts may be mixed with French “’
dressing or mayonnaise. 4

Amu
8

|

|

l

)

: )
Sliced lettuce and mix with mayonnaise. : ‘
|

|

i

|

|

Bean

ith a little
cold baked beans, spread wit
musgsril and seasoned with salt and peppf:r to

_tast €.

B e =
 Chop hard-boiled eggs, mix with Frenc
dressing. p
e ‘F- : - ‘ H am

S n with mus-
1am very fine a_nd seaso o
ai?tb.a'r);aste with melted bufte_r'. 2

o N

<3

SOUPS -
Soup Stock

Put in a large kettle any bones from roast
meats and fowl, bones and trimmings_ from
steaks, cover with warm water and let simmer
on the back of the range for hours until the
meat slips from the bone, then add one or
two onions, carrot and small quantity of to-
mato. Cook together for an hour, then strain
off the liquid and set aside to cool. The fat
will form a cake on top and can be easily re-
moved when ready for use. B. A. F. AMEs.

Chicken Soup

Boil the carcass of a boiled or roasted
chicken until the meat will drop from the
bones. Strain off the liquid and chop the meat
very fine, add to the broth, thicken slightly
with flour and add a lump of butter, a gill of

cream or rich milk, salt, pepper and a little
onion juice. B. . AMEs.

G°°d Old Irish Stew

Take pork or beef bone, cover with

water, and boil four hours, Salt the meatcg]e(3
ore vegetables are added. Add four onions cut
mall pieces, boil two hours; six parsnips,
carrots, one small turnip and milk pan of
Cut same as onions and bojl one
" until done. Take out the meat, leav-

tables to be thickened with three table-
f flour made smooth in cold water.
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Try it now and be sure it is seasoned ‘
Have ready a platter covered with to:slfgcli‘
bread (I use stale bits and end pieces) and |
pour this stew over it. It is delicious. Leave =
out any vegetable that is not palatable to mem-
bers of your family. This will serve ten
persons. N. A. BATEs.

Bran Soup

Add one-half dozen cloves to the bran while
cooking. After putting through the colander
and just before taking off the stove add one
or two tablespoonsful of cream to blend it, and
as it is put in the dish add small thin slices of
lemon cut in “‘points.” N. S. HANCOCK.

Vegetable Soup

This soup may
overs.” St(}c

e liquor from r ¢ f
;lr:iOn qpotato and turnip from your dinner veﬁe
tables’. Let these ingredients simmer toget }fr
for some time; the longer 1t 15 cooked the

- avor. ~
ore delicate becomes the fl Mpgs. WILLARD.

RS.

Tomato Bisque =
o teaspooniuls. =

tw d e qu
a, on e
ful soda, of flour

- can tomatoes,
n

- serve with crackers.

COOK BOOK 21

Onion Soup

Cut salt pork into small squares and fry

with five or six sliced onions. Heat one quart
of milk and when the onions are nicely
browned add pork and onion to the milk.
Thicken with one tablespoonful of flour and
season to taste. Mrs. WILLARD.

Tomato Bisque

Three pints of milk boiled in double boiler,
one can of tomato soup, condensed ; add tomato
to hot milk just before serving. Tomato
should be heated, an@one tablespoonful of flour
improves the soup. Mgrs. D. T. CLARK.

Cabbage Soup

One cup chopped cabbage, boil twenty min-
utes, and add one quart of new milk, salt and
pepper to taste. Hleat to a boiling point and
Mrs. W. M. Suaw.

Tomato Soup
One pint of hot water (or soup stock), one

tablespoonful of sugar, one teaspoonful of salt,

on_e__tablespoopful of butter, one tablespoonful
of chopped onion, one tablespoonful of parsley,
one tablespoonful of corn starch, one can of
toes. Put the butter in a small sauce-




toes cut in one-fourth inch slices, one sliced 5
onion, one and one-half inch cube fat salt pork,
one tablespoonful salt, one-eighth tablespoonful
pepper, three tablespoonfuls butter, four cups
scalded milk crackers. Cut fish in small pieces
and set aside. Put head, tail and backbone
broken in pieces in stew pan, add two cups cold
water and bring slowly to boiling point; cook
twenty minutes. Cut pork in small pieces and
try out; add onion and fry five minutes, strain
fat into stewpan. Parboil potatoes five min-
utes in boiling water to cover, drain, add po-
tatoes to fat, add two cups boiling water and
cook five minutes, Add liquor drained from
bones, then add fish, cover and simmer ten
minutes. Add salt, pepper, scalded milk, but=
~ ter and crackers. Mgzs. F. H. Burr:
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Fish Chowder i

Bl

= Four pounds cod or haddock, six cups pota- |
il

|

W R

A A Wl a e

Fish Chowder
ry small piecej pork i
s of fish, sliced potato and ;
with milk and season with pepli‘?f:u
e and butter. Cook slow )}'mli 5
oft, but do not Stl"I.-'I Cod or 2y

~ hoil and add a

crumbs if desired.
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is nearly done and remove from fire as soon
as corn is cooked. Mzs. H. G. ELY.

Clam Soup

Twenty-five clams chopped fine, put over
the fire the liquor that was drained and one
cup water, add the chopped clams and boil one-
half hour, season to taste with pepper and salt,
also small piece butter; boil up again, add a
quart of boiling milk. Stir in tablespoonful of
flour mixed with cold milk or two crackers
rolled fine. JexN1E DODGE.

Clam Chowder

Two quarts of clams chopped fine, one-half
pound salt pork, chop fine one quart tomatoes,
a few potatoes, chop up some, put some water
with the liquor, pepper, boil three to four hours
slowly. Mgs. ZARR..

Tomato Soup

One quart cooked tomato, one pint water,
L pinch of soda, one pint milk,
er, salt and pepper. Thicken with cracker
Mgs. H. G. Evry.

Black Bean Soup

Soak one pint of bla

"ﬁ\e . ck beans over night. In

morning pour off the water and put them on
A n two quarts of cold watef Into this
& Vonl(}n that has been sliced and fried in one
# ?'fpéophul of butter. Simmer five hours,
it g ﬁ ‘balf cup of cold water from time to
) Wb the beans through a strainer and put
oup on to hoil again, adding salt, pepper, hoth

%3 !

e

R Vi: e

| Sy
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red and black, to taste, and a pinch of mustard ‘
Thicken with a tablespoonful of flour and one of
butter which have been cooked together. Dice
two hard boiled eggs and put them in soup
when ready to serve. Place two slices of lemo
on each plate. Serve with croutons. This makes
two quarts. KaruariNE McD. RiCE.

FISH
Brook Trout

Clean, wash and dry the fish, roll in meal
and fry quickly in hot pork fat with heads on,
or lard and butter. Take up the instant they

are done brown, and season with salt.
Mrs. ANNA A. CoLE.

Baked Bluefish
Clean the fish and stuff with stale bread

crumbs seasoned with salt, pepper and sage
and a liberal amount of butter. Sew up the

fish, place in a dripping pan with bits of salt

pork over it. Bake in a good oven. When
done place on a hot platter. Add to the con-
tents of the baking pan a little hot water,

thicken with flour and serve in a gravy boat

with the fish. B. A. F. AMEs.
Boiled Halibut

Take a thick piece of halibut, tie in a cloth

'_;uh‘less, your fish kettle has a grate, place in

boiling " salted water and simmer until the

R kes-fepar’ate easily. Serve with egg sauce.

ext day—Line a buttered mould with
es of hard-boiled eggs, fill with layers of

ish, alternate with bread crumbs, season
It, pepper and flakes of butter. Set the
n a kettle of boiling water and steam
ated ~thr0ug11. Serve with Hollandaise

‘-?;—:' %
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Fresh Salmon Fried

Cut the slices three-quarters of an inch
thick, dip in corn meal, salt and fry a light
brown. This mode answers for all fish cut ,
into steaks.

Planked Fish ;

Procure a hardwood plank half an inch
thick; when wanted for use heat it thoroughly. |
Split the fish down the back, remove tl}e'head 5 |
but not the tail ; clean, wash and wipe it thor- .
oughly; dust with salt and pepper; brush with j

butter; and place it skin side down on the hot
plank; put it at once to “plank.” Have read)’:
boiled and mashed, four good-sized potatoes: |
add to them half a cupful of hot milk al}d 1
a palatable seasoning of salt and pepper. 1
half an hour remove the fish from the 0\'}61"
and garnish the edge of the plank with t’ : :
mashed potatoes. Put it back in the O‘Cd
and cook until the potatoes are browneelz 3
Brush the fish with melted butter, squeez¢ OYe 1l
it the juice of a lemon, garnish with pa;: Y
and send it to the table.  Mgs. C. C. KNAPP- J

ked Mackerel with Maitre d’Hotel Potatos

plit, clean and remove head and tallttf;?;“ .,
ium-sized mackerel. Put in a buer s |
ing pan, sprinkle with salt and pePPd podl
with two tablespoonfuls butter, a1 '.)ﬁve g
' up milk. Bake twenty e :
yven, basting five times AT

oVt
iig'e gor in an. R’em (i
il “with ;r?aitre'd_ h-otf! 3

rsley or cress
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Maitre d’Hotel Potatoes

Wash, pare and cut potatoes in one-half
inch cubes. There should be two cups. Soak
fifteen minutes in cold water, drain anfi cook
in boiling salted water to cover, until soft.
Again drain and pour over them maitre d’ hotel
butter.

Maitre d’Hotel Butter

Cream one-fourth cup butter and add one-
half teaspoonful salt, one-eighth teaspooniful
pepper and one-half tablespoonful finely
chopped parsley. Then add very slowly three-
fourths tablespoonful lemon juice.

MRrS. MAGARGAL.

Smoked Halibut

Cut a pound of smoked halibut into small
pieces, place in a sauce pan and pour over it
boiling water; let simmer for a few minutes
then drain, return to the saucepan, add one pint
of rich milk, a lump of butter, two tablespoon-
fuls flour and let it boil until flour is cooked,

tSl::erl\:eaI?gt.four hard boiled eggs cut in slices.

Codfish on Toast

Take two cups of boiled flaked codfish and
(;))ut lm spider with two tablespoonfuls of butter,
c:e~ 1a}lf cup of rich milk or thin cream, one-half
ﬂogro firacker crumbs and one teaspoonful of
i sa‘lta agh of pepper and one-half teaspoonful
e and one egg beaten light. Do not cook

T too hot a fire or it will scorch, but simmer
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for five minutes, stirrino [ i o
¢ p g lightly from time tq
time to serve on toasted bbread. Fine fo :
supper. Mgs. C. PrESTON GEEg,

Make a sauce by one pint milk thickened with
two tablespoonfuls of corn starch, one table-
spoonful butter, pepper and salt to taste; pour
over fish and mix lightly. Bake twenty minutes
in hot oven. MRs. EUGENE L. BARTLETT.

Salmon Cakes

Salmon Loaf

One can of salmon chopped fine, one cu
ful of milk, one egg, pepper and salt to seas
and bread crumbs to thicken. Form into ﬂat,s,

Sy round cakes and fry in batter.
y : Mgs. Hattie C. HIGGINS.

One can salmon, four eggs, four tablespoon-
fuls melted butter, one-half cup fine bread
crumbs, salt and red pepper. Beat the eggs
very light, add a little salt and pepper, then the
bread crumbs and melted butter, then the salmon,
made fine. Steam one hour in a buttered mold.

Salmon Cutlets

~ One can salmon, picked over and freed from.
skin and bone and oil, one cup of thick wh
sauce, seasoning, egg and bread crumbs, three
sticks macaroni, one tablespoonful lemon. Hav
 a thick white sauce made with two tablespoonfu
 butter, two tablesponfuls flour and one cup mi':
Mix the salmon and lemon juice with this. {Q’.“
~on plate to cool, divide into twelve portions, S
ike cutlets, egg and crumb each one an i o

two-inch stick of macaroni to imitate t
eep fat. : ‘MRs. MAGAR

Sauce for Salmon Loaf

One-half cup butter, two yolks, juice of one
lemon. Mix these in a double boiler and add

one cup of boiling water. Cook until smooth.
R. B. Dickson.

Canned Salmon

Prepare thin slices of toast, butter, and on
these spread the salmon after heating and sea-
soning with salt and pepper. Place a pint of milk

~over the fire and when hot thicken it with flour
~and add butter. Pour this over the salmon and
2= serve, Mgs. W. M. Suaw.

Codfish Balls <

- Two pints of raw potatoes peeled and cut in
1l pieces, one pint of picked-up salt codfish.
il together until the potato is cooked—about
minutes. Throw into a colander to drain,
to the kettle, add a piece of butter size of
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an egg and one beaten egg, a dash of red pepper.
With floured hands make into balls and brown in
smoking hot fat. B. A. F. AxEs.

Oysters a la Creme

Twenty-five oysters, drained, two tablespoon-
fuls butter, one-half pint cream, saltspoonful of
salt, saltspoonful of pepper, a little nutmeg, two

% dessertspoonfuls cracker crumbs. Put butter,
~ salt, pepper, cream, etc., in dish and when it boils
sift in cracker crumbs, then add oysters and cook

two minutes. Serve on toast.
JosEPHINE HEWITT.

“i
§
Panned Oysters ‘ :?

Into a stewpan put one tablespoonful butter,
and when it melts add one tablespoonful flour.
Stir until smooth, and add one-half pmnt oyster

- juice. When this has thickened to the con=
~ sistency of cream, add eighteen or twenty oyster:, §
- salt and pepper to taste. When the gills ruffle,

the oysters are cooked. Serve on toast. e
s Mgzs. Horace F. BARTLETT: ﬁ

Scalloped Oysters

oval dish, put in a layer of oysters:
pper and l’;utter, then a ,layeffe‘g
mbs (rolled), pour over this a PENEE

ilk, just enough o moist
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Macaroni and Oysters :

One quart of oysters, one quart of macaront,
season and prepare same as for scalloping oys-
ters. Sprinkle cracker crumbs on top and moisten

with milk or cream. Bake in slow oven.
Mgs. G. D. CAPEN.

Macaroni and Oysters

Break macaroni into small pieces, put into
boiling salted water and cook until tender. But-
ter a baking dish, into it put a layer of macaroni,
then a layer of oysters with bits of butter and
salt and pepper, then another layer of macaroni,
and so on until the dish is full. Over the top
place a layer of cracker crumbs and moisten thor-
oughly with milk. Bake in a hot oven.

Mgs. G. D. CAPEN.

Oyster Stew

Boil one cup strained oyster liquor and one-
half cup of water, skim, ac}l,d halfqa teaspoonffll
of salt, half saltspoonful of pepper, one table-
spoonful of butter and one tablespoonful rolled
c;ackers. When it begins to boil add one quart
Of oysters.  Boil one minute. Put half a cup of
cream or cold milk into a tureen and pour the
oiling stew over it, MinnieE Knapp

Scalloped Oysters

dee;?n<ieis(ll1uart oysters carefully drained ; butter a

, cover bottom \(\ixth cracker crumbs
o ~eh Pepper and bits of butter ; th ’
onat)«:;)r :)vfitg) ggers are used. Put cracker cniutm(la)z
LR Its of butter, moisten with milk or
B €, covered, one-half hour, and then

one-half hoyr, You can use canned

- salmon ip place of oysters,
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Pigs in Blanket

Season large oysters, salt and pepper ; cut

slice fat English bacon into very thin slices, wra

.an oyster in each slice and fasten with a too

pick. Heat a frying pan and put in little pi

~ long enough to crisp bacon.  Place on slices of
- toast and serve immediately. Do not rem

toothpicks. The pan must be very hot befou.

e little pigs are put in. Great care must b

taken that they do not burn.

Mgs. C. F. Burr.

Little Pigs in Blankets

One-half pound of bacon, sliced thin. Ii;a
on ice for one-half hour.  Then fry in a ho
spider for a short time, turning often. Remov
- and lay on ice to chill. Take large, plump doy
- ters and wrap a piece of chilled bacon around
- oyster and pin together with a toothpick. |

I the hot fat from which the bacon Was _
d cook only until the edge of the o%{,slﬁ
Ted. Mgs. Sioney HE

- Favorite Tomatoes

round tomatoes in halves, plac
PINg pan.  Mince finely green peppe e
<le over the cut surface, season.Wiau

lumps of butter. Place L
teen minutes. Draw from th

mall quantity of cream, I
ot. Nice to serve

£

=

MEATS AND THEIR RELISHES

Roast beef—grated horseradish.

Roast pork—apple sauce.

Roast veal—Tomato or mushroom sauce.

Roast mutton—currant jelly.

Boiled mutton—caper sauce.

Boiled chicken—bread sauce.

Roast lamb—mint sauce,

Roast turkey—cranberry sauce,

Boiled turkey—oyster sauce,

Boiled bluefish—white cream sauce.

Boiled shad—boiled rice and salad.
ompote of pigeons—mushroom sauce.

Fresh salmon—green peas, cream sauce,
0ast goose—apple satice,

enison or wild duck—black currant jelly,

Roast Turkey

Select a young turkey, pi i

i ¥, pinfeather and singe

remove the Crop and wind pj ,
skin and oyt off the neck. %e, e

legs se
s 0‘ll)am with a little l1otgwat?:rel);l“ll>all)<l:ciil
and turn, ¢, brown
three or four hoyrs for a fifteen-
h bletsband chop to aqq
er
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Chicken Pie

Clean the fowl and cut in pieces as for serv-
ing. Put in a stewpan with hot water, salt and
pepper. When it comes to a boil, skim and set
back where it will simmer until tender. Put the
meat after removing it from the bones into a
pudding dish or small dripping pan, and with it
about a third of the water in which the fowl was
boiled, setting the remainder away to cool. Make

- a crust, using one quart of flour, four teaspoon-
: fuls baking powder, a little salt and a scant pint
of sweet cream. Roll out a covering of crust a.
little larger than the top of the dish and about
one-fourth of an inch thick; cover the pie with |
this, turning the edges into the dish. Roll the
remainder of the crust the same as before, and
with a thimble or something as small cut out
little pieces all over it, putting this perforated '\
piece over the first crust, turning and slightly |
rolling the edges up. Cut a vent in the center |

of the cover and keep it open. Bake in a quick:
oven. ;

o2 id

e

For the gravy, put two tablespoonfuls of but-
ter into a frying pan and when hot add two table-
spoonfuls of flour.  Stir until smooth, and stit |
~ into this the water in which the chicken was

lquled, Cook ten minutes.

s : MartaA C. HUMPHREY.

~ Chicken Pie

ckens as for stew. Cook until very
in a pan, seasoning with salt, 1
little of the thickened gravy o
A til crust is done, and serv:
- Necuie M. Sto
NG >
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Crust

Two quarts of flour, six teaspoonfuls of bak-
ing powder. Sift together. Bub into the above
one cup of shortening. Moisten with one cup
sweet cream and enough sweet milk to roll out.

NELLIE M. STONE.

Maryland Panned Chicken

Select a chicken weighing four or five pounds,
or two chickens weighing two or two and one-
half pounds. Cut as for fricassee; lay aside the
heart, liver, gizzard and neck. Wash the feet,
cover with boiling water four minutes, then peel
off skin, nails and all, just like a glove. Add feet
to the other pieces laid aside, cover with one quart
cold water, a little salt and pepper and boil for
gravy. Use from this to baste the chicken, but
hll up again. Arrange the chicken in an iron
roasting pan (a double roaster is most conven-
ient), dredge flour lightly over it, and pepper.
To one cup boiling water add one rounding
teaspoonful salt and one tablespoonful butter.
When melted, pour over the chicken in the pan.
Arrange six slices of salt pork, cut thin, each
about two inches square, here and there over all.
Cover and cook in oven until tender. Uncover
in three-quarters of an hour, baste or turn to
brown evenly; cook about one and one-half
hours. Dish and keep hot while making gravy.
Mash the liver, add to strained liquor from boiled
pieces, pour over the browned flour and fat in
dripping pan and add flour to thicken.

Mgs. C. O. WiLLIAMS.
Fricassee Chicken

Cut into pieces one chicken, boil

[ in enough
water to cover until tender, adding :

when half
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g

b

g 7<)
. done one tablespoonful salt. Take out chicken,
keep warm, thicken the liquid with one table- ¥;

spoonful each of flour and butter mashed to
gether. Boil five minutes.

Mgrs. J. M. Knarp. .,

Dumplings <8

One pint flour, two teaspoonfuls of baking
powder, pinch of salt, mixing it well with flour
wet with sweet milk or water, having the stew
- boiling hot, and keep so until the dumplings a
done. Drop them in from the spoon and do not
- cover up. They will cook in fifteen minutes

~ Biscuits may be used instead of dumplings.
e Mgs. J. M. KnaPP.

Roast Chicken

¢ nice plump chicken or fowl. Then
d cut off feet at joint of legs. Then
cision at breast and under thigh and
;5 then fill body with dressing and sew body
Spread over it butter or thin slices of pork,
roasting pan and add one cup boiling
er and place in hot oven, basting frequently

done. The liver, gizzard and heart can be
the dressing if one wishes. 2

Dressing

bread crumbs and moisten with 1

Id butter size of egg (or add chopped salt |
d teaspoonful of salt, pepper and sage.
en. e -

nder, bone and
left over from a me
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chop. Put into a bake dish a layer of chicken,
a layer of bread crumbs, butter, salt and pepper ;
fill the dish in alternate layers, pour over the
chicken gravy and bake till a light brown.

EvA FAIRMAN.

Roast Venison

Lay thin slices of pork over the meat and
sprinkle with a little flour and with salt. Place
in the pan of the baker and after stuffing with
any good chicken or turkey dressing cover the
bottom of pan with water and let steam on top
of the stove for one hour. Then place in the
oven to brown nicely. After taking up the roast,
thicken the gravy with flour. The meat is much
more tender if not used for at least one week
after it has been killed, and does not require as
long a time cooking as other meats. It can be
overcooked. Mgs. A. C. STEVENS.

Cottage Pie

Remove fat and gristle from meat and chop

ne. To one cup meat, use one saltspoonful salt

and one-half cup thickened gravy. Put meat

and gravy in a deep earthen dish, cover with

mashed potatoes and place in the oven to brown.
MRrS. MAGARGAL.

Shepherd’s Pie

_ Butter and line (bottom and sides of) a deep
dish with cold mashed potato that has been sea-

: soned with pepper and salt and mixed with milk.

Fill the center with ground cold meat, season the

~ meat and mix a little gravy with it to make it

moist ; cover with mashed potato, put butter on
top and bake about an hour. ;
g 5 EvA FAlRMAN.
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Chicken Timbale

Boil a quantity of macaroni without breaking;
when tender, drain off the water, then dash on
cold water to prevent sticking together. Take
the long strips of macaroni on a board and cut
in quarter-inch bits. With a toothpick arrange
these bits on the bottom and sides of a buttered
mould ; when finished will look like honey comb.
Mince a quantity of cold boiled chicken, add one-
third macaroni or bread crumbs. Season well
with salt, pepper, celery salt and a few drops of
onion juice, moisten with chicken broth, melted
butter, and bind with an egg. Fill the mould‘-f-?i"}
with this mixture, place in kettle of boiling water
and steam until it sets. Invert the mould ona
hot platter and remove from the mass. Havea
rich gravy, made of the broth slightly thickened
and with plenty of butter and cream, to serve
with it. B. A. F. AMEs.

How to Cook Rabbits

Y

DR A A d L Cur

They should not be eaten for several days
after killing, and are much nicer if parboiled, |
- changing the water at least twice. Then cook

until tender in a little water with salt added. The

|
~ meat can then be fried in lard or butter, after é
~ sprinkling good with flour, or after removing the = |

- bones, can be made into a pie exactly like chicken = B

me prefer a stew, with rice, onion and j
added.  Mrs. Avrrep C. STEVENS: S

‘Friéd Pork

e pe thin and pour boiling watef
! G and roll)loin ﬂOurdor meal,: v
spider or roasting pan, and bax® T
Mrs gANNA A. CoLE-
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To Fry Tripe

[t is poor food unless well cooked. Have the
iron upon which it is to be fried very hot and
covered one-quarter inch deep with good lard or
drippings, and add more as the tripe takes it up.
Roll tripe in flour, meal or cracker crumbs, as
you may prefer, and place in the hot fat and fry
until brown. Then turn and cook the other side
in like manner, Salt while cooking. Tt requires
a full half-hour and a big fire to cook tripe well.
When on platter add butter as you would to steak,
and it is delicious. People who are afraid of
smoke in the house should never attempt to fry
tripe. N. A. Batss.

Link Sausage—To Fry

Prick the sausage well on all sides with fork.
Put in spider and cover well with hot water and
boil about ten minutes. Pour off water and
brown sausage. Do not cook long after pouring
off water. They are well cooked in the boiling
and do not require much frying. Anyone can
cat sausage cooked this way without bad effects
after. Mrs. MauDE S. JoNES.

Hamburg Roast .

One pound lean beef (ground), two thin slices
of pork, one small onion, one teaspoonful salt,
One-quarter teaspoonful sage, a little pepper, two
tablespoonfuls cream, one egg ; bake from three-
quarters to one hour. MyRA J. STEVENS.

Meat

: C_Ut pieces of round steak to convenient size.

1P in beaten egg, roll in cracker crumbs, brown
quickly in butter in very hot frying pan. Place



[
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meat in deep dish, make brown gravy of butter,
flour and water, salt, and turn over the meat
Steam three hours or longer. Meat tender and
delicious. Veal is nice cooked this way. 27
Mgs. D. T. CLARR.

1,..f
i
Beefsteak en Casserole TR

Melt three tablespoonfuls butter, add six
onions cut in slices and cook until light brown.
Put the onions into the casserole, rinsing out the
pan with a little hot water. Cut two pounds of
beef cut. from the top of the round into pieces
for serving and sear in a hot omelet pan. Put =
_into the casserole on top of the onions, with 2=
sprig of parsley, salt and pepper and enough hot
water to cover the onions. Cover and cook slow=""|
ly for two hours or until nearly tender. Skim
off the fat, add one cup of sliced potatoes whi

have been parboiled, and more seasoning if nec=

sary. Serve from casserole. :
Mgs. G. F. BARTLETT,

off thin slices of dried beef, put them
an and cover with boiling water
drain off the water and add a good lum
et over the fire and let it cook ifi the
g constantly until well frizzled uP:
i rich milk over it and dreds
Let all come to a boil
Can use codfish in_the
~ Mgs. Crayron Kya
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and put into the middle of each square a heaping
tablespoonful of the following mixtures: One cup
of any cold meat, fish or poultry, the same quan-
tity of mashed potatoes and seasoning to taste of
onion juice, salt and pepper. Fold the opposite
corners of the pastry on top of the filling, press-
ing the edges well together. Bake in a quick oven
20 minutes. MRs. MAGARGAL.

Beef Loaf

Three pounds hamburg steak, two eggs, eight
teaspoonfuls rolled crackers, one small spoon
each of pepper, sage and salt, butter size of an
egg, one cup hot water, mix thoroughly, press in
pan and bake two hours. This makes a good
sized breadpan full. MRs. ERNEST THAYER.

Croquettes

One-half pound chicken, beef, veal or lamb
chopped very fine. Season with one-half tea-
spoonful salt, one-half teaspoonful celery salt, one
quarter saltspoonful cayenne pepper, saltspoon-
ful white pepper, flavor with onion to taste,
one teaspoonful chopped parsley. Make one
pint of thick cream sauce. While hot add enough
to the meat to shape into croquettes. When
cool, shape. The sauce is a stiff paste when
cold, and being mixed with the meat may
be handled and shaped perfectly, and when the
croquettes are cooked they will be soft and
Creamy inside. Roll in eggs and cracker crumbs
and fry. Mgs. HORACE F. BARTLETT.

Meat Croquettes
One and one-half cups cold meat chopped fine,

~ one-half cup minced fresh celery, two hard
- cooked eggs chopped fine, two tablespoonfuls
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gravy, mix all together, bind with half a cup,
or less, of thick white sauce made with milk
and season to taste with salt, pepper and a dash
of Worcestershire. Make into croquettes, egg
and crumb them and fry in hot deep fat.

Mgrs. G. F. BARTLETT.

Sweet Breads A
Put them in cold water and remove the pipes
and membranes and parboil for 20 minutes in
boiling water slightly salted, to which a tabl
spoonful of lemon has been added. Then plunge
in cold water to harden. Prepare a cream sauce by
putting one tablespoonful butter in a granite
saucepan and stirring till it melts; add two table-
spoonfuls flour and stir until well mixed ; add one
 pint cream, let it boil in double boiler, then add
the sweet breads and season with salt or pepper
to taste. Serve in heated ramekins. -
Susan T. Rice

Casserole of Rice and Meat

- Boil one cup of rice until tender, chop very
fine one-half pound of any cold meat, season
ighly with one and one-half teaspoonful salt,

one-half saltspoonful pepper, one saltspoonf
celery salt, one teaspoonful finely chopped onio

-lfl't&spoonf"ﬂ parsley, add one beaten egg, tW0

]

espoonfuls cracker crumbs, moisten with 29
r or stock enough to pack it easily. Bu‘:taell::
mﬁ- line the bottom and sides one-

eep with rice, pack in the meat, COVE
with rice. Steam 45 minutes. 1.008 :
ge of the mould, turn it out upo

ur tomato sauce around it.

COOK BOOK 43

Meat Balls

Use any cold meat chopped fine ; for every cup
of meat use one-quarter cup of bread crumbs.
Mix with hot water, enough to make moist, t_hen
add a little melted butter, salt and pepper, form
into balls, and fry in a little butter,

Mgrs. W. M. SHAW.

Meat Balls

To two cups of any cold cooked meat and
chopped fine, add one cup of cold boiled rice,
salt and pepper to taste and one egg, mix thor-
oughly and form into balls. Roll in cracker
crumbs and beaten egg, fry in dripping or butter
and lard mixed. Mgs. SipNEY COBURN.

Kottbullar

Take ground steak, as for hamburg steak, add
pepper and salt to suit the taste, one or if for a
large family two well beaten eggs, a few cracker
crumbs, and sweet milk to mix rather moist. Make
mto cakes and fry in butter. By adding a little
sage it is nice baked in a loaf. Eva FAIRMAN.

; Pork Fritters
Fry eight or ten slices of pork, not too crisp.
Batter: Two eggs, well beaten, two tablespoonfuls
milk, one-half cup flour with one teaspoonful bak-
Ing powder. Salt and pepper. Dip and fry in
the hot pork fat. Mgrs. G. F. BARTLETT.

Ham Patties

. Two cups of bread crumbs moistened with a
little milk and two cups of cooked ground ham.
Mix thoroughly. If one likes the flavor add a



44 COOK BOOK

little chopepd onion. Fill buttered i
. . € ans
two-thirds full. Break an egg over t%xemtog ]
eacia gem, g.cit]ter alfew crumbs and bits of butte
on top, sprinkle with pepper and salt.
the eggs are soft donel.)p e

Mgrs. HorACE F. BARTL

il
e

Serve at once.

Ham on Toast

Chop fine odds and ends of ham, and to one
cup of chopped ham add two well beaten egg
~Pour into a hot frying pan with a suff
- amount of butter, or any other good frying ‘
: md let this mixture fry, stirring constantly
a fork until it sets. Serve on freshly to
Mgs. G. D. Carr

Creamed Meat
e a nice milk sauce, thicken with a

and season with salt and pepper. Chop fi
f meat (or oysters), stir them int

es of two (2) eggs
t buttered dish
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Use the best pieces from the hind quarter of the
beef. Rub each piece with the above mixture and
place in a jar for three or four weeks, turning the
meat three or four times each week, then hang
up over night to drain. Place in cloth-bags and
hang near the stove until well dried, wrap each
bag in a paper cover and put into a box filled
with wood ashes to protect from the flies for
summer use. MRs. ALFRED C. STEVENS.

Ham Pickle

Two gallons water, boiled, add coarse salt
enough, $o it will hold up a potato size of an egg,
one pint molasses, one ounce saltpeter, boil and
skim. When cold pour over hams packed in
barrel or jar. Mgs. ERNEST THAYER.

Sausage

Twenty-five pounds pork, not too lean, one cup
salt, one-half cup pepper, one cup sage, table-
spoonful ginger. Mgs. C. F. Burr.

Spice Jelly for Meat

. Four pounds of apple, one-half ounce of stick
cinnamon, one-half ounce of whole cloves, cover
with water and vinegar, equal quantities of each.

et simmer till very soft. Strain as usual jelly,
allow one pound of sugar to one pint of juice.
Boil till it jells. Mgs. C. B. BROOKS.

Thick Cream Sauce for Croquettes

One pint of cream or milk, two even table-

- spoonfuls of butter, four heaping tablespoonfuls
~ of flour or two heaping tablespoonfuls corn-

 starch, one-half teaspoonful salt, one-half salt-
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spoonful white pepper, one-half teaspoonful ceis
ery salt, a few grains of cayenne.

Mrs. HOrRACE F. BARTLETT.
Mint Sauce

One cup of hot vinegar, four (4) tablespoon-
fuls of chopped mint, two (2) tablespoonfuls

of sugar. Let stand one hour before using. s
¢ ANNA A. CoLE. .
vl
Red Hot it

(o

Mix well one tablespoonful of Worcester-

~ shire sauce, one tablespoonful tomato catsup, one-

~ half tablespoonful of made mustard, one-half

- cup gravy from roast, one-half cup hot water an g o

~ salt and cayenne pepper to taste. Cook a ,

spoonful of flour in one of butter and add the

~ above mixture slowly to make a thick sauc;-r'
en add one pint of cold meat diced or C“fmg

1 slices and let whole stand without bol'¥
meat is heated thoroughly. Pour ovet
f hot toast.  Mgs. G. F. BARTLETT

EGGS
Stuffed Eggs

Remove the shells from six hard boiled eggs
and cut the eggs in half lengthwise to the yolks,
add 1 teaspoonful of butter, a dash of pepper,
one-third teaspoonful of salt and a very little
finely chopped parsley and stuff the whites with
this mixture, which has been rubbed to a paste,
press the two halves together and set in a baking
dish and cover with a white sauce made by rub-
bing together one tablespoonful of butter, one
tablespoonful of flour, over which pour one-half
cup of hot cream. Dredge lightly with fine
cracker crumbs and brown slightly in hot oven.
(Delicious). Mprs. G. PrREsTON GEER.

Omelet

Separate yolks and whites of eggs; to each
yolk add one teaspoonful flour and one teaspogn-
* ful of cold water, beat smooth. Have ra«_:!ybact)t
spider and butter enough to grease it, pour 1in 'ﬂ‘-
ter and let cook till set. Have whites beatexl: sttlen,
add pinch of salt, cut omelet in two, put bea 3
white on one side and other half of o_melet gvor
white; cover with basin and let set 1n oveF R
warm place a few minutes before serving.

. k at once.
cggs is enough to coo Mgs. GEORGE OSGOOD.

r Egg omelet

o rately, add

B hites and yolks of eggs sepa

a tab‘laeastp‘(‘)’onful of cream or nl;:h n‘llllll; fa(‘;sroeta‘sg
egg, a little salt and pepper to the yolks,
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S o
portions of the white beaten stiff, beat well, pour
into a hot buttered spider, cut the rest of &
white in slices and place on top. When coo)
so it does not stick to the edge of spider pla
in a hot oven until risen out nut brown.

on a platter and serve immediately. 3
. Mgs. O, H. Buc

Omelet

: Five eggs, one cup of hot milk, one ¢
rolled crackers, season with butter, pepp
gs:alt. Orive E. CoL

R jCheese Fondu

Two slices of bread buttered, one cup of

, a little mustard, one-half teaspoonful:
oone cup cheese cut in thin pieces.

d evenly with butter, then cut int
ch cubes. Beat the egg thoroughly
t the mustard and milk. Butter a ba
a layer of bread, then of che
een used. Pour the mixture of
‘the bread and cheese and bro

er, two tablespoonfuls |
beaten separately, @
ettt
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Welsh Rarebit

One-quarter pound cheese, one-quarter cup
cream or milk, one-half teaspoonful salt, a pinch
of cayenne, one egg, one teaspoonful butter, one
teaspoonful mustard. Put milk in double boiler
and add broken cheese. When cheese is melted
stir in egg well beaten and mixed with seasoning
and butter. Cook 10 minutes.

Mgrs. HOwWARD JOHNSON.

Beauregard Eggs

Hard boil five eggs. Remove the shells ; sepa-
rate the whites from the yolks; chop the whites
and yolks very fine. Put a tablespoonful of
butter and one of flour together; add half a
pint of milk and stir until boiling ; add half a tea-
spoonful of salt, a saltspoonful of pepper and the
chopped whites of the eggs. Stand this over
hot water while you toast five slices of bread.
A”,'a“ge. them neatly on a platter. Pour over the
white mixture, dust over this the yolks and a little
salt and pepper, stand a moment at the oven door,
and after the yolks are warm send to the table.

May G. PORTER.




: VEGETABLES
Escalloped Corn

One can corn, one bowl cracker crumbs ; place
alternate layers of corn and crackers and season
each layer with butter, salt and a dash of pepper.
Then cover the whole with milk enough to make
moist and bake to a golden brown.

Mgrs. W. M. SHAW.

Corn Fritters

To two quarts of grated green corn add one
€gg, cup suet, cream, one-half cup of flour, tea-
spoonful salt, three spoonfuls sugar, dash of pep-

per; mix and fry on a hot spider.
JENNIE A. DODGE.

. Baked Beets

Select large beets and wash carefully so as not
to break the skin and put them in the oven just as
you would potatoes to bake. Bake three or four
hours or until they are tender. Peel and slice,
sprinkle on a little salt, pepper and add a little
butter. As soon as the butter has melted put
on a little vinegar. NELLIE M. STONE.

- Baked Peas

- Soak one pint of whole dried peas in col.?
ater all night; the next morning put on to boi
he same water and as soon as they come to
boil drain; put in a covered baking dish (unless
u have a I\ﬁrw England bean pot) with a piece
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of fat salt pork two inches square and a little pep-
per. Bake half a day in a hot oven and when
ready to serve dot the top with bits of butter.
[ They are as green as American canned peas and
far more delicious. MRrs. MAGARGAL.

A Breakfast Dish of Bean Patties

Take left over beans, a few pieces of stale
bread (soaked first), three raw onions, few left
over potatoes, chop altogether, season to taste, J
make intd patties, dredge with flour and fry in J
hot lard to a nice brown, eaten with mustard.

42 Mnrs. FRANK BATES.

i

Baked Beans

~ “Never parboil the beans” is the direction -
~ emphasized by the physician who gave the fol=
lowing recipe: Thoroughly wash one quart Oi;:j
beans. They may be soaked over night but unless
~ old it is not necessary. Put in the bottom of
- bean-pot about a pound of pork (not too fat) W

~ which has been scalded and the rind scraped, four
heaping teaspoonfuls of sugar, about 172 tea
spoonfuls of salt and a saltspoonful of soda. No
put in the beans and hot water enough to cove
them. Bake slowly from 8 to 10 hours, addin
ot water as they need it. >

— Martaa C. HUMPHREY

-

~ Creamed Cabbage )

‘cabbage chopped medium finé,

d water until very tender.

e, add  one-quarter Ccup, 7.

d following: One heaping ?o e

o one level tablespoo(xllful f
suga egg mixed.
sugar, one e.ggsARAH o
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Scalloped Cabbage

Chop any bits of cabbage that are not suf-
ficiently sightly to serve raw, or use left over
stewed cabbage; make a cream sauce and mix
it with the cabbage. Put a layer of dry bread
crumbs in the bottom of a baking dish, then a
layer of creamed cabbage, another layer of bread
crumbs, cabbage, and another layer of bread.
Put here and there bits of butter and bake in a
gick oven 20 minutes. May G. PORTER.

Baked Cabbage

Wash and cut into small pieces a head of cab-
bage. Soak in cold water one hour, then put into
salted, boiling water in an uncovered kettle and
boil 15 minutes. Drain and put in a baking dish
with one and one-half cupfuls milk, cover with
fine bread crumbs dotted over with butter and
bake one hour, or until it is a light even brown.

Mgrs. HOwWARD JOHNSON.

Fried Potatoes and Onions

If you want something nice for supper with-
out fussing with meat take six or eight cold boiled
potatoes, slice fine and also slice three or four
onions over the top of the potatoes. A small
?pooqful of pork fat, salt and pepper to taste and

ry till a nice brown—are very nice—we think.
Mgs. C. PrResTON GEER.

Rice Cakes

Boil one cu 1 ol
: p_rice, add two quarts milk and
l:l:eﬁ:ll? t?::;oglgfht{ fTh? add eight eggs and
; sontul of soda, one-half s
and thicken with flour to a b:?t:' : alf cup sugar

Mgs. IRELAND.
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Apple Fritters

_ Pare, core and cut two medium sized

into eighths, cut eighths into slices and sti::pngg

batter. Drop by spoonful and fry in deep fat

drain on brown paper and sprinkle with pow-’

dered sugar. Serve hot on folded napkin.
Epita G. BREWSTER.

Batter

One cup flour, one and one-half teaspoonful!
baking powder, one egg, teaspoonful salt, two-
thirds cup milk, mix and sift dry ingredients, add
a portion of milk to egg and stir into dry mixture.
Add as much of remaining milk as necessary.

Epite G. BREWSTER.

Cauliflower

Cut the caulifiower into small pieces and boil
until tender; prepare in another dish with milk
enough to cover cauliflower, season with salt
and butter, add cream if possible; thicken with
flour and turn cauliflower into the milk. Serve
hot. Mgs. A. C. STEVENS.

Escalloped Onion

Prepare and boil onions in the usual manneh,
sg‘.’“’n with pepper, salt, butter and a little sugar.
butter a deep dish and put in first a Jayeg of onion

nd then a few cracker crumbs. Put in milk {0758
ell and to make them quite moist Whe?

Eva FAIRMAN.

r stalks of celery cut infc
alted water until tender{ _ }
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boil down until but a small amount of water re-
mains. Add cream or milk, a }ittle flour and
pepper to taste. Cook a few minutes until the

. sauce is of the right consistency.

B. A. F. AMEs.
Spinach

Wash spinach through three or four waters,
then drain it and cover with boiling water, boil
twenty minutes. When it is quite tender take it
up, drain and squeeze it well, chop fine or put it
through the meat grinder, return to the kettle,

add butter, pepper and salt. Simmer for five -

minutes, stirring till dry. Then dish and form
amound. Garnish with slices of hard boiled egg.

Parsnip Croquettes

Scrape, boil, mash and season the parsnips,
cool and shape into rolls. Roll in crumbs, dip in
egg, again in crumbs, and fry in basket in boiling
fat. Saran DODGE.

Fried Parsnips

o Boil tender in a little hot water salted; scrape,

o ll;'lt? long slices, dredge with flour and fry in

S al; ter or drippings until quite brown. Car-

A e good _cookgd in the same way, take them
en half an inch in diameter.

Escalloped Potato

Pare and slice thin ei i
[ ght good sized potatoes.
ax:g 2;2)’61' of potato in a granite puddggg dish
Obped ?i“ with salt, pepper, butter and onion
Sasonts “et Then another layer of potato and
CEirher cg over the last layer with rolled
rumbs.  Fill the pudding dish with rich

|
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milk and bake two hours. Have the oven very g i
hot the first half hour, then reduce the heat, =
Mgrs. P. A. SKELTON.

Escalloped Tomato

Fill a buttered baking dish with layers of
cracker crumbs, macaroni (previously cooked in
boiling salted water), and tomato, using only the -
solid part. Sprinkle with salt, pepper and bits of
butter. Moisten the whole with milk and bake
until brown.  If this is left over and becomes cold
it may be sliced, fried in butter on a hot griddle
and served hot with maple syrup. - =
Mgs. H. G, ELy. e

{‘.f
Macaroni and Cheese ' f‘g

Put macaroni in boiling water and let it boil:"‘aé
15 minutes, stirring to prevent sticking, Draw
- off water. Put in a baking dish in alternate

 layers of macaroni and grated cheese. Spread.
cheese and bread crumbs on top and fill the dlSh"
with milk or cream, salt to taste and set in oven t0
brown. Mgs. ANNIE PORTER.

Macaroni and Tomato Sauce:

Break a half pound of macaroni into st
eces. Throw into boiling salted water and €00
ntil tender, drain and dish on a hot platter, p'ottlé
- tomato sauce over it and sprinkle over 1t @ lit
ed cheese. Serve immediately. i

¥

X iled corn from the cobs, put
equal amount of milk, oné ©
ixture, half cup of flour, pIct

-
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salt and a little butter or cream. Mix well into
a thick batter, and fry in small cakes in hot butter.
{

Corn Pudding

Scrape the substance out of 12 ears of corn,
add yolks and whites, beaten separately, of four
eggs, a teaspoonful of sugar, the same of flour
mixed in a tablespoonful of butter, season with
salt, pepper and add a pint of milk, bake half or
three-quarters of an hour until set.

Succotash

To one quart dry beans take three cans of
corn, one pound of pork, soak beans over night,
change water, cook until tender, then add pepper,
salt, one-half teacup sugar, lastly the corn.
in the summer use one pint of shaved corn to one
quart green beans and proceed as above.

JenNIE A. DODGE.

Mushrooms

. Clean the mushrooms and break them in
E::Ic]zs,l slprmkle slightly with salt and let them
o hla f an hour to draw out the juices. Have

o ot butt.er n a stew pan and cook until ten-
S over with cream and let all get very hot,

€1 Serve on squares of toast.

Susan T. Rick.



SALADS

Salad

Make a nest of lettuce. Put mayonnaise
dressing in the center. Boil an egg hard, soak it
deep red in beet juice. Stuff it, put it together
again in the dressing. You can also make a nest
by coloring the eggs green with spinach.

Mprs. IRELAND.

Fruit Dressing

Yolks of two eggs, one-half cup of strained

- honey or maple syrup, one tablespoonful of

sugar, juice of two lemons, one-half cup of whip-

ped cream. Beat yolks, add honey, sugar and

lemon juice; cook in double boiler. Cool and

add whipped cream just before serving. Serve
with sliced fruits. Fay NEIL.

Salad

x Tlake leaves of nasturtiums and place them
d‘(’f“ y around a salad dish, the stems running
sox\'zn Into the center. On each leaf place a blos-
the l'm‘:ts stem running down to the center. At
Sl om of the dish lay a layer of onions sliced
potatone on these. A second layer of cold boiled
: temates’h then some slices of raw tomatoes. Al-
5 salailtdese until the dish is full. Over all pour
i by finishing the top with slices of
oA r;aed eggs. Put in ice for three hours.
Boot leayana oy oLy e take onions, potatoes, tomas
avé St Baet:ld blossoms all together. The leaves
BRthe dresein through their stems the flavor of
to the yh g and will add their pungent quality

e s Whole salad. Mgrs. MARKWICK.
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Tomato Jelly Salad

To one can stewed and strained tomatoes add
one teaspoonful each of salt and powdered sugar
and two-thirds box gelatine which has soaked 15
minutes in one-half cup of cold water. Pour
into small cups and chill. Run a knife around
inside of moulds so that when taken out shapes
may have a rough surface, suggesting a fresh
tomato. Place on lettuce leaves and garnish top

of each with salad dressing.
Mgrs. FrankrLin H. Burr.

Fruit Salad

A layer of apple cut in small pieces, one of
pecan nuts cut, one of malaga grapes cut in halves
and seeded. Blend with a mayonnaise.

Sarair DODGE.

Potato Salad

Twelve cold potatoes cut in dice shape. TWO
 small onions cut fine, mix together. A dash of
salt, six hard boiled eggs cut and placed on top;
cover with dressing. Mgs. Apa CoONE.

Lo ey, UL

o Lk

Nut Salad ;
~ One egg, one-half cup cream, three *‘*ble?,'{-.
spoonfuls of vinegar, onepteaspoonful mustard,
e-half teaspoonful salt, mix and cook slowl
- add one tablespoonful of butter, cool- B
er 10 stalks of celery, two apples, OP¢™
glish walnuts, cut fine.
Bt o - Mgrs. O

e e
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Cabbage Salad

For one quart of finely chopped cabbage use
as a dressing the following: Boil together one-
half cup vinegar, two tablespoonfuls sugar; one-
half teaspoonful salt, one-quarter teaspoonful of
pepper. Rub one-quarter cup of butter to a
cream with one teaspoonful of flour, and add it
to the boiling vinegar. Boil five minutes, then
stir in one well beaten egg. Pour while hot over
the cabbage or let stand until cool and add one
cup whipped cream. Mgs. A. C. STEVENS.

Beet Salad

_Six cold boiled potatoes chopped fin¢, onec-
third quantity of chopped boiled beet, one tea-
spoonful minced onion ; mix the salad just before
serving. Dressing—butter the size of an egg,
yolk of one egg, one-half teaspoonful mus-
tard, one-half teaspoonful salt, a pinch of cay-
enne pepper, two tablespoonfuls vinegar ; boil un-
til thick. When cool, add sweet cream enough to
thin, Mgs. P. A. SKELTON

French Dressing

dasg’lage in a bowl or saucer some oil, add salt, a
= u°t.]°_ayen.ne pepper (if liked), stir oil and
ok :tl it thickens decidedly, then add vinegar,
tastp at a time, stirring meanwhile until the oil
€ 1S gone. Mpgs. ALBRO.

5

Boiled Salad Dressing

Mix three tabl
s espoonfuls sugar, one table-
tm';ful mustard, one teaspoong?ul salt, three
poonfuls flour, two eggs, one cup of milk,
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one-half cup vinegar, lump butter size of egg,
cook in double boiler till it thickens; stir fre-

quently. Mrs. Apa Conk.
-Salad Dressing
One-third cup sugar, one and one-half table-

spoonfuls flour, yolks of three eggs, one-quarter
teaspoonful mustard, one-half teaspoonful salt,
pinch of cayenne, three tablespoonfuls butter or
one-third cup olive oil, one cup milk, one-half cup
vinegar, juice of two lemons, beaten whites of
eggs added last. Cook all in double boiler until

smooth. Put in whipped cream just before
‘serving if desired. Epira G. BREWSTER.

- "

Cooked Salad Dressing ¢ |

Four tablespoonfuls butter, one tablespoonﬁﬂ 8 5
flour, one cup milk, three eggs, one tablespoon- |
- ful salt, one tablespoonful sugar, one heaping tea- |
- spoonful mustard, one shake cayenne, one-h _
~ cup vinegar. Heat the butter in a sauct =

- pan and stir in the flour, do not brown. Add
the milk and let it boil. Put this re in a
double boiler. Beat the eggs well and stir into.
them the salt, sugar, mustard, cayenne and vin
‘gar. Stir this into the mixture in the doubl
first taking it out of the hot water.
t~h:e boiler back imto the hot water and cook un

PUDDINGS
Chocolate Pudding

One square melted chocolate, three table-
spoonfuls flour, four tablespponful_s sugar, one
pint very hot water. Eat with whipped cream.

is i { ersons.

This is enough for four p e
&
Cream Cocoanut Pudding

One pint milk, two teaspoonfuls cornstarch
with a little milk, one cup cocoanut, one-half
Gup sugar, cook, then add whites of four eggs.
Sauce for pudding—heat one pint of milk, yolks
of four eggs, one-half cup sugar, salt and vanilla.
Cook this. MRS. ZARR.

. . S
Hasty Cocoa Pudding
£

Have one quart of sweet milk scalding, mix
together yolk of one egg, three-quarters cup
sugar, one ‘teaspoonful vanilla, pinch of salt,
three not very heaping tablespoonfuls of bread
ﬂo,‘"', three level tablespoonfulhof cocoa, with
milk enough so it san be stirred into hot milk,
stirring until pudding thickens. Use white of
cgg for ’s““g- . Mgs. FRANK BATES.

»
Orange Pudding

Two oranges, one-half pint milk, one table-

:uga:;‘;}oifom“a"?h' one egg, one-quarter cup
one min 2
and one-half ute, add one egg, white, one

tablespoonfuls of powdered sugar
SPread on top. . MRs. ZARR.

5
9.
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Plain Bavarian Cream

One-quarter box gelatine, one-quar
cold water, one pint cream, one-thir(cll cut;rsug?
one teaspoonful vanilla. Soak the gelatine in
cold water until soft. Chill and whip the cream
till you have three pints of the whip. Boil the
remainder of the cream (or if it be all whip-
ped, use a cup of milk) with the sugar; and
when boiling add the soaked gelatine. Stir till
dissolved. Strain into a granite pan, add the
vanilla. Place the pan in ice water, stir occa-
sxonally,. angl when the mixture is thoroughly cold
and beginning to thicken, stir in lightly the whip-
ped cream. When nearly stiff enough to drop, |
pour into moulds. EvLsie V. BARTLETT.

% Russia Cream Z]
Four eggs, one cup sugar, one quart milk, one;-
half box gelatine dissolved in one-qhalf pint warm |
:vater. Beat the yolks of the eggs and the sugar |
 together and cook with the milk in a double |
: thl er like custard, stirring gently. Take this off |
e stove and add the well-beaten whites of the |
5 e%gs, stirring rapidly for a few minutes. Now
g 2 d_the %glatme and last one tablespoonful of
‘ ﬁ‘r-v*-._,_‘{ua:lklla. _Pour into a pretty mould to har
' lake this the day before you wish to useit.
z - R. B. DICKINSON:

~ Blanc Mange

One pint of milk heated in double hoiler, tht

nfuls of cornstarch, moistened in milk,
teaspoonfuls of sugar and small pinch of
Beat whites of three eggs stiff in 12
_Pour over mixture slowly and add v
o taste. Put back in kettie and let c0°
; erve with any kind of fruit.
~ Frorence Day STEVENSON:
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Chocolate Blanc-Mange

One quart of milk, one ounce Cooper’s or
Knox’s or any gelatine soaked in a cup of the
milk one hour, four heaping tablespoonfuls of
grated chocolate, rubbed with a little milk, three
eggs, whites and yolks beaten separately, three-
quarters cup of sugar and two teaspoonfuls of
vanilla. Heat the milk to boiling; pour in the
gelatine and milk, and stir until it is dissolved;
add the sugar to the beaten yolks and stir until
smooth ; beat the chocolate into this and pour in
spoonful by spoonful, the scalding milk upon the
mixture, stirring all the while until all is in. Re-
turn to the inner saucepan and heat gently, stir-
ring faithfully until it almost boils. Remove
from fire, turn into a bowl and whip in lightly
and briskly the beaten whites with the vanilla.
Set to form in moulds wet with cold water. Serve
cream, whipped if preferred, with the blanc-
mange.

JoseruiNE Rice CreeLMAaN, Auburn, N. Y.

Baked Custard

. One quart of milk brought to a scald in a
gg:tble boiler, four eggs, the whites and yolks
mix:g separately, five tablespoonfuls of sugar
nill ‘\"I‘,th yolks, flavored with nutmeg or va-
ada t hel llx_ gradually with the scalded milk and
SRS whites last. = Pour into custard cups and
In a pan of hot water until firm.
Mpgs. SipNEY COBURN.

Raspberry Puff
One cup of ;
whi raspberries, one cup of sugar,
¢ i;tisoorfnth;']ee eggs. Beat the eggs slziff and idd
whipped c?'Za f: berries andMsugar. Serve with
. rs. A. W. Trow.
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Fill a buttered baking dish with sliced apples
and bake. When wholly or partially cooked pour |
over the top a batter made of one tablespoonful |
butter, one-half cup sugar, one egg, one-half cup |
milk, one cup flour, one teaspoonful baking pow- |
der. Bake in a moderate oven until brown. |
Serve with whipped cream or a sauce. i

MRs. H. G. ELv:iSS i,

[

Compote of Apples

Make a sugar syrup. Pare and quarter and
core the apples. Drop in and cook till trans-
parent, then lift out. Put into the syrup a
dozen raisins and some slips of lemon peel and
boil till tender and the syrup is thick and then |
pour over the apples. N. S. HEAcock. |

L
Raspberry Fritters for Dessert 7 &
One tablespoonful butter, one tablespooﬂf“.lf,é
sugar, one cup milk, two well beaten eggs, salt:
one teaspoonful baking powder, use as mucth
Mour as will stir in well. Stir in three-quarters
~cup of fresh raspberries. Drop into hot lard- |
T'o be eaten with maple syrup or whipped cream: . f
’ 233 Mgrs. EuGeENE L. BARTLETT: |
ey
x2S

French Fritters

ut a heaping cupful of flour into a boW'
yolks of eggsl,)one tablespoonful of oliv

is better than melted butter and f: :
nfuls of lemon juice. Stir it well, 2
ittle enough water to give it !
inary batter. This may be us
better to put it away for 3

*>

;S“‘-"ﬂj

LTS

- Baked Apple Puff | o

S
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y t of cooking
or even for a week. At the momen
stir in well the whites of two eggs beaten to a
stiff froth. Serve with powdered sugar or
maple syrup. Mgs. D. S. WALKER.

Fruit Dessert

A slice of pincapple canned or fresh. Sprinkle

i {ded cocoanut and place cherry on top.
with shred e

Gingerbread with Whipped Cream

One-half cup sugar, one-half cup butter, one
cup molasses, one cup of water in which dls;
solve one teaspoonful soda, two and one-hal
cups of flour, one teaspoonful ginger, one tea-
spoonful cinnamon, one teaspoonful cloves, two
eggs well beaten ; have dripping pan hot. Serve
with whipped cream. Mgrs. FRANK BRADLEY.

Prune Pudding

Beat the whites of two eggs very stiff, three
tablespoonfuls sugar, into this stir one cup stew-
ed prunes (stoned), one teaspoonful va_mlla.
brown in a hot oven. Serve with whipped
Cream sweetened to taste. Josie S. HirLs.

Mountain Dew Pudding

One pint milk, yolks two e bl -

) ggs, one tablespoo
f)“ sugar, one-half cup rolled cracker crumbs,
t:be] teaspoonful lemon extract, a little butter, two
‘whi:Spoonfu]s cocoanut, pinch of salt, frost with
half ?lso:,s €ggs and one cup sugar. Bake one-

Mgs. C. C. KnAPP.



68 COOK BOOK 1
|

Berry Pudding |

= c%ng.f p'[;?xit flour, one-half cup sugar, small ||
S er, one teaspoonful cream tartar"‘\""
e oeas%)ocl)nful soda, one cup sweet milk" 5
berriegg’ Ee— half teaspoonful salt, one pint blue- |
s. Bake or steam. Serve hot with cream

Or sugar. ~
g JosIE'S. Hirns s

Ripe Currant Pudding

stergsne gxr;t °1f ripe currants picked from the
B butéeredu a layer of currants in the bottom of -
i 1r1x3ould, cover with sugar, then a layer £
S ﬁ\ﬁ' :lte bread, buttered. Repeat till the
T M set in a kettle of boiling water, -
e r twenty minutes. Take out, cover with
5 saucegue (zimd brown in the oven. Serve with
.togethern\!:' t}e‘ of the yolks of the eggs, cooked
e ith a cup of milk, a good lump 7

a double boiler, flavored with vanil
B. A. F. AMEs.

7 jo

Nesselrode Pudding

quarter cup cold water for one-half hour
: é&gsvlf;ttﬂintﬂk in double boiler, beat yolks of

o thar milkwo-thlrds cup of sugar until light, ad
milk and cook one minute. Let cool {0
three minutes, then add gelatine and
_ Chop one-half cup raisins, 0
ed cherries and roll six macar
Last, add beaten whites 0
ntil it begins to thicken
with vanilla and tu
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Union Pudding

One quart milk, yolks of four eggs, one pint
bread crumbs, one teacup of sugar, one-half cup
butter, grated rind of one lemon, bake twenty
minutes. For the frosting take the whites of
four eggs beaten to a froth, one-half cup sugar
with the juice of one lemon. Pour over pud-

ding and return to oven and brown lightly.
Mgrs. W. M. SHAW.

Cottage Pudding

Beat together one cup sugar and one table-
spoonful butter, two eggs, one-half cup sweet
milk, one and one-half cups flour, one teaspoon-
ful baking powder. Sauce—one-half cup sugar,
one table§poonful cornstarch, salt, mix together,
pour on it one cup boiling water and cook five
minutes ; beat white of ane egg and pour this over
it. Mgs. WALTER A. SMITH.

Baked Indian Pudding

thre]z?ll two quarts of rich milk, stir in gradually
RS %uarters of a cupful of corn meal, mixed
o isne 1!:dablesp9or_1ful of flour. Cook until
s p.mica fed, stirring constantly. Add to this
Erat i : water. Beat together three eggs,
B5hie teas lo‘pf S{Jgﬁlf, one-quarter cup molasses,
' ginger o‘;oe;‘ ul cinnamon, one-half teaspoonful
= this mixtur easpoonful nutmeg, a little salt, pour
°“°-quartere into boiling milk and meal and add
raisins. Bakc:?;u; SC‘>f butter and one cup of
€aten cold with whipeg‘c‘l’ ‘g‘éir;‘ .two hours. Best
Mgrs. MARKWICK.

s

e
)
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Mock Indian Pudding

one and one-half cups sugar, one-h
¢ A -half cup mo-
lasses, one-half teaspoonful each cinnamonl,) nut-
?( n;eg, ginger, salt, three pints milk, a few lumps
of butter, bake two hours, stir two or three times
when it first begins to cook. AL

Mgrs. LaTHROP DRURY.

S 3

Whole Wheat Pudding

SR\
S

One pint whole wheat flour, one teaspoonful
ba‘linng powder, a little salt, one-half teas%gnful b
soda, one cup sweet 'ngilk, one-half cup molasses,
gnekcuP chopped raisins, one cup walnut meats

roken up. Steam two and one-half hours.

2> 3

N

Franz Sauce

One-half cup butter, one :
; ; cup powdered sugar,
_AStI;oto fz]‘:f eam, one teaspoonful vanilla, two table-
3vph' nfuls sherry, one-quarter cup boiling water,
hite of one egg well beaten added last. P
: Mgs. E. J. CLARK.

ek Pudding

i , " g

int milk, two shredded wheat biscu!ﬁ’r

in, one square chocolate, o -half cu
‘together until moderately thi

ire, add one beaten egg.

eam.  Saran DonGE-

One pint bowl heaping full of broken bread ',‘ :

¢
{

ples,
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a little salt, three cups of

one cup of raisins,
To be eaten

graham flour, steam three hours.

with hard sauce or whipped cream.
E. YALE.

Graham Pudding

Two small cups of sour milk, one cup of but-
ter, one cup of molasses, one cup of raisins rolled
in one cup of graham flour, one full teaspoonful
of soda, two other cups of graham flour, cur-
rants, salt and steam from two to three hours.

EsteLLE COLE.

English Pudding

One cup molasses, one-half cup butter, one
cup sweet milk, one teaspoonful soda, one tea-
spoonful different kinds of spices, one cup chop-
ped raisins, three and one-half cups flour, steam
three hours. Mgs. E. L. KNAPP.

Steamed Pudding

. One-half cup molasses, one egg, one-half cup
lﬁ‘lllk, butter size of egg, two and one-fourth cups

our, one-half teaspoonful soda, one cup raisins,
steam three hours.

Sauce

One tablespoonful flour
3 , one-half cup sugar,
piece of butter, salt, nutmeg, work all together

N %
t}d pour on boiling water, two cups.

Mgs. LATaHROP DRURY.

Poor Man’s Plum Pudding

onecgg bread crumbs, one cup chopped ap-
€ cup molasses, one cup raisins, one egg,

One

é
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B < milk enough to mix it, any spices, nutmeg or ;
: namon, steam one and one-half hours. v,
Mgrs. G. W. HeAcock.

5

Suet Pudding

: _ One cup chopped suet, one cup sugar, one cu 4
O milk, one cup chopped raisins, threlz)e cugps ﬁour, o 1:3
> heaping teaspoonful baking powder, salt, one t¢
spoonful cinnamon, one-half teaspoonful cloves.
- Sauce—a thin gravy of flour and water poured
hot on butter and sugar beaten to a cream.

Mgrs. WILLARD JONES.

5
¢
&

NS i - Pudding Sauce

~ Yolks of two eggs beaten with three-qua
- Cup sugar. Steam over tea kettle one-half hour.
- Beat the whites to a stiff froth and add be
taking from kettle. Do not let the whites s
ver the heat long enough to cook. 2
e MARGUERITE BARTLETT.

x PIES

Cocoanut Pie

One pint sweet milk, one cup sugar, yolks
of two eggs, one cup shredded cocoanut, put
milk into double boiler when hot, add sugar,
yolks and cocoanut. Bake in one crust. Make a
meringue of the whites of eggs and spread on the

top. Set into oven to brown.
Mgs. MERRICK SMITH.

Mince Meat

One cup chopped meat, two cups chopped
apple, one cup sugar, scant one-half cup mo-
lasses, one cup cider, one teaspoonful cinnamon,
one teaspoonful cloves, one-third teaspoonful
ginger, one even teaspoonful salt, raisins.

Evsie 1. BARTLETT.

Currant Pie

One egg for two pies, two and one-half cups
of currants, two cups of sugar, one tablespoonful
of flour for each pie. Mgzs. C. B. BROOKS.

Maple Syrup Pie
One-half cup of raisins cut or chopped fi
ppe ne.
Two tablespoonfuls flour mixed with one-fourth
£ap of granulated sugar and one cup of maple
- SYrup.  Bake with two crusts.
$ Mgrs. D. T. CLARK.

- Orange Pie

@ -Oneé o £
flour 1P Of sugar and two tablespoonfuls of
: OUr mixed, juice and grated rind of one orange,

\,"L‘.
R
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one whole egg and yolks of t 4
A WO my ilk
(\:\rrll?iltleg: cf?rtgr:)e pie. V\glen done frostP\l;r?(hmtlh“; o
eggs and t
sugar and browngi%m quick ov\&r’(e)n.t Plespooniii

Mrs. MAUDE Jongs.

Mock Mince Pie
2 Four crackers rolled fine, two 3
, two eggs )
r‘x‘:glt:ises, one cup of sugar, one cu&;)g (;fo‘t:gilci:g,
butter{ one-third cup vinegar, one-third cup of
e ralsllrlls and spice. In making this receipt
e ggs should be added last. Makes three
; Mgs. MAuDE S. JoNES.

A Mock Mince Pie =

: " Tw ¥
e cuo ;»1\111)8 chopped rhubarb, one cup suga%f,?‘

5% P molasses, one cup water, one cup chop-

ed raisi
» ff’ T raisins, four rolled crackers, two tablespoon-

melted butter, all ki i
_.three large pies. “;\5[1;5. S(l:)l clg.s'BAl'\rd;Sl-( ;

Pineapple Pie

~ One pineap 2 A0
es ple chopped fine, two cups sugar,
:wo ?gcu’ one tablespoonful flour mixed with Oﬂé’
p cold water, filling for two pies. -

Mgs. H. M. PEASE.

L

ATe X Pumpkin Pie

hiree cups of pumpkin, one and oneh
sugar, one-half teaspoonful salt,

1spoonful of nutmeg, moisten four h

nfuls (I)nf cornstarch in a half
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Frosted Lemon Pie

The juice and grated rind of one lemon, two-
thirds cup white sugar, the yolks of two eggs,
three tablespoonfuls of sifted flour (rounding
full), stir in one pint of scalded milk nearly boil-
ing. This makes a large pie without top crust.
Bake the crust and when done fill. Beat the
whites of eggs, with one tablespoonful of sugar.
Spread on the top and place in the oven till
slightly brown. To keep the crust in shape fill
with clean corn on wheat while baking.

Mgs. Harry WITT.

Lemon Pie

~ One cup milk put into double boiler. Stir
into this when boiling one tablespoonful corn-
starch that has been wet in milk, add one teacup
sugar, t_he grated rind and juice of one lemon, a
small piece of butter, yolks of two eggs, use the
whites for frosting. Mgs. C. A. LOVELAND.

Lemon Pie

One cup sugar and one tablespoonful flour
rubbed together, then add the beaten yolks of
iwo eggs and the grated rind and juice of one
etr)n on, stir well, then add the beaten whites
(beaten to a stiff froth), and lastly one cup boil-
Ing water, stir but do not mix the whites too well,
?voxttl}: into a mgoderate sized pie plate and bake
rise (;ut ?‘QX upper crust. The stiff whites will
mak o the top- during baking and when done

€s a nice frosting. Mgs. J. E. HarT.

Lemon Pie

andcturti a slice one inch thick from a loaf of bread
Place tr}?‘ off the crust, using only the soft part.
J3iinza bowl, add a little salt, a dessert-
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spoon of butter and one cup of boiling water
Beat until smooth, then add one cup of sugar, thé

juice of one lemon with grated rind and the yolks

of two eggs well beaten. Stir till well blended
and pour into deep pie-plate covered with rich
crust. When done cool, then cover with a
meringue made of the whites of two eggs beaten
stiff and two tablespoonfuls of powdered sugar
flavored with one-half a teaspoonful of vanilla,
Place in the oven and brown slightly.

Mgs. G. D. CAPEN.

Cornstarch Pie

One pint sweet milk, one-half cup of sugar,
two tablespoonfuls cornstarch, a little salt, two
teaspoonfuls extract of lemon, cook in hot water
or_double_boiler, bake the crust, put in the thick-
ening while hot. Frost as lemon pie.

MRs. MiLTON BREWSTER.
Whipped Cream Pie

. Line a deep pie plate with a good pie crust,
pricking full of holes with fork, and bake. Fill-
Ing—one cup sugar, two large mixing spoonfuls

our, a pinch of salt, stir sugar, flour and salt

together, add a little cold water and stir, then

turn on one pint boiling water and cook in double
boiler until thick, turn into crust when cold, cover
with whipped cream. Mgs. ERNEST THAYER

Cream Pie

One and one-half pints scalded milk, 0n¢
alf pint cream, one-half cup sugar, two heaping
tablespoonfuls flour, yolk of one egg, a pinch ©
salt, one-quarter nutmeg. Mix sugar and flour

- and stir into the hot milk. Cook for two mi”

utes. Add cream and egg. Let cool
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ing 1 i ill melt.
into the pastry or the crust wil
}I)Boalll(r;ns%owly and frost with the white of the egg
beaten stiff and four tablespoonfuls powdered
sugar. Mgzs. P. A. SKELTON.

Cream Pie

One cup sugar, two tablespoonfuls flour, one
pint sweet cream, one-half pint sweet milk, two

, ogos. flavi ith nutmeg.
well beaten eggs, flavor w et T

Cranberry Pie

One and one-half cups cranberries, one and
one-half cups raisins, run through meat grinder,
three teaspoonfuls flour, one and one-half cups
sugar, one cup water, a little vanilla, stir all to-
gether. Makes two pies. (Don’t cook before you
put it in the crust). A. M. CoNE.

Mock Cherry Pie

One cup cranberries cut open, one-quarter
cup seeded raisins, one cup sugar, one tablespoon-
ful flour, salt, one teaspoonful of vanilla, little
bits of butter, one-half cup boiling water, stir all
together before using in the pie.

Mgs. MAGARGAL.

Cherry Pie

. One quart of cherries, steam and pit the cher-

?:S, one cup of sugar, 1 tablespoonful of flour
r each pie. Bake with two crusts.

Mprs. CHARLES BROOKS.
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Rhubarb Pie

One cup chopped rhubarb, one cu
sugar, whittle lemon peel and one wilfht?&%:g
A egg. Mgs. H. M. THAYER,

Apple Pie %
Line a plate with crust, fill wi

; th good tart

apples pared and quarters cut once in tv%o, unt;st 5
apples are large, sprinkle with a little nutmeg and
cinnamon, nearly one cup of sugar, cover with

crust and bake till browned a little. 7

Mgs. C. F. Burr.
Rhubarb Pie

ot

Two crusts, made same as for a ince
3 : pple or mince
pie, lc;me cup chopped rhubarb, onepcup sugar,
on;.l- alf cup water, one tablespoonful flour, one
tablespoonful raisins cut or chopped fine. 5

Mgrs. H. L. TowER.
‘Lemon Pie Filling—Fills Two Pies

\Qne_ cup sugar, one cup maple syrup, grate
~ nind and juice of one lemon, a little butter, o
~ ¢gg, three tablespoonfuls flour dissolved in one
cup cold water, one-half cup chopped raisins.
S GRACE A. KNAPP.

CAKE
Angel Cake

The whites of eleven (11) eggs, one and one-
half (1%) cups of granulated sugar sifted once,
one cup of flour sifted with one teaspoonful
cream of tartar four times, one teaspoonful of
vanilla, bake in an ungreased pan for forty (40)
minutes. When done invert pan on two cups

and let stand until cake is cold.  ANNA CoLE.
Molasses Sponge Cake

One egg, one-half cup sugar, beat together
with salt, three tablespoonfuls molasses, one tea-
spoonful cinnamon, one teaspoonful baking pow-
der, one-half cup milk, one cup flour.

~ Mgs. C. A. KILBOURN.

Sponge Cake

Yolks of three eggs, beat light, a little salt,
one cup sugar, beat in a little at a time, three
tablespoonfuls cold water, one cup flour, one tea-
spoonful baking powder. Beat the whites of three
€ggs, put in the last thing.

; Mgrs. AMANDA L. BROWN.

Sponge Cake

Two eggs (beat), one cup sugar (beat),
ﬂﬁ‘m{, (nutmegs and lemon goog), litgtle salt, one
ha‘;{ cour, one teaspoonful baking powder, one-
ty m.\lp boiling milk, (the last thing), bake twen-

: mnutes.  Good for layer cake also.
' Mpgs. H. D. BRADLEY.
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Caramel Cake

One cup sugar, two eggs, butter size of an
egg, one cup flour, one teaspoonful bakin
der, two squares chocolate or two tabl
cocoa, stir together, then add one-hal
Bake in layers. Filling—one cup
third cup milk, butter size walnut,
vanilla, boil till it hardens in water.

Viora Cone,

Eggless White Loaf Cake

pow-
espoonfuls
f cup milk.
sugar, one-
flavor with

One cup sugar, one cup sweet milk, two and
one-half cups flour
teaspoonfuls baking powder, one cup raisins
chopped, flavor with lemon,

Mgrs. Amanpa L. Brown.

Sunshine Cake

Yolks of eleven eggs, beat well, two cups

sugar, one cup cold water, two cups flour, two

teaspoonfuls baking powder, flavor.
- Mgs. H. D. BRADLEY.

Sweet Cream Sponge Cake

alf cups flour, two even tea-
wder, one cup sugar, flavor.

spoonfuls baking po ie chp g Ll
> % ART "7

eacu
: LIRS. L. M. OASGOOE'_

, one-half scant cup butter, two

~_ Two eggs broken into a cup filled with sweet
cream, one and one-h

two tablespoons sweet milk, one heap~

HIRUARJCEGRS 5

ful of flour, one-half teaspoonful salt:

-
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Roll Jelly Cake

one cup flour,
o eggs, one-half cup sugar,
fou’l!‘\tvablegsig)oonfuls sweet milk, one teaspoonful
soda, two teaspoonfuls cream of tartar.

' : MRs. MERRICK SMITH.

Scripture Cake

Before making this cake read all the Faglsli,tg;s
of the Scripture carefully. One cup 0 . 620:
Judges 5.25; two cupsﬂsuga;, I{?;eg?f%t wc;
three and one-half cups flour, 1, g ﬁ:gs 2
) aisins, 1 Samuel 30.12; two cups hgs, 1
CS‘;&SmZI 30.12; one cup agT%%QS,S igezgzlss ﬁall;ﬁ
one cup water, Genesis 24203 e 01;e e
14; little salt, Leviticus 2.15;
;golonfu? honey, Exodus 16.31; s’plcedtt_) :as}t:;
1 Kings 10.2. Follow Solomon's z(xlwcu R
making good boys, Proverbst%s;;lél)i?ul syobaking
two tea
20\%?12(3. el S. E. ALLEN.

Maple Sugar Cake

our
One cup granulated sugar, one cup S

: s
- cream, one-half cup thick maple syrup, tw;?ecfe‘;-
- flour, one cup fruit or nuts, two eggs, O

i ful cinnamon.
- spoonful soda, one teaSPO{\’/FRs_ P. A. SKELTON.

Sure Luck Cake

One cup of sugar, one-half cup butter
(scant), ong-half cupg sweet milk, two eggs,ht:‘:
White and yoke beaten separately, then togetd .
two cups flour, two teaspoonfuls baking powder,

avor with a little nutmeg and lemon.
S. E. ALLEN.
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Potato Flour Cake

Four eggs, one cup sugar, one-half
tato flour, one level teaspoonful baking ;ggrc});:
beat whites and yolks separately ; mix yolks and
sugar first, then add whites and mix  well the
flour after sifting baking powder through it, fla-
2 vor with vanilla. Bake in a large tin. :

Mgs. Rov G. Wiceerr,

Cream Puff Cake e
Two eggs, one cup sugar, one cup milk, one ;"
cup flour, two teaspoonf?:]s cream I:artar,, gn:%*-
teaspoonfql soda, bake in a flat tin. Filling—'&‘“,
one cup milk, two large spoonfuls sugar, one egg,l
ggiel large spoonful flour. Iet the sugar and milk
o tilth&x:_ add the flour well beaten with the egg
3 e boiling milk, let cook till thick, add lemo
when cold. Mgs. DWIGHT PRENTICE.

3

Lily Cake

~ Cream, one-third cup butter, add gradually a
cup sugar and one-half cup milk, mix and
one and three-quarters cups of flour, two
. one-half teaspoonfuls baking powder, comb
- mixture and add the whites of three eggs

k"lM'aple Syrup Icmg»

2 ;

il two cups maple syrup until b
ple syrup 1 ell b

ped in water, then pour upon the

"\ with plain or boiled frosting.

stirring constantl
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Dolly Varden Cake—White Layer

One cup flour with heaping teaspoonful bak-
ing powder sifted with it, one cup sugar, half
cup sweet milk, whites of two eggs well beaten,
flavor with rose

Pink Layers

One cup flour, one teaspoonful baking pow-
der, one cup pink sugar, half cup of sweet milk,
two tablespoonfuls butter, yolks of two eggs,
flavor with lemon.

Yellow Layers

One cup flour, one teaspoonful baking pow-

~der, one cup sugar, one-half cup sweet milk, two

tablespoonfuls butter, yolks of two eggs, flavor
with lemon.

Dark Layers

One cup flour, one teaspoonful baking pow-
der, one cup brown sugar, one-half cup sweet
milk, two tablespoonfuls butter, yolks of two
eggs, flavor with vanilla, one square of chocolate,
o ols aquare of plain chocolate into a cup,
l:.t it warm slowly and melt, adding the milk to

eep it thin, then stir into the cake, using milk
measure for the cake; put the layers together

Mgrs. MARY J. YALE.
8 b Butternut Cake

egg;r“;(; cup;: sugar, one-half cup butter, three
, .e cup milk, one and one-half cups but-
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ternut meats, three teas

three cups
frosting.

Two eggs beaten light, one cup sugar beaten

in gradually, one and one-half
teaspoonfuls baking pow
utter, pinch of salt, flavor
half cup milk. Frosting—one-quarter cup but-
ter creamed with one heaping cup powdered
sugar, two teaspoonfuls strong coffee, two tea-
Spoonfuls cocoa, one teas VT

Three cu
cup of milk (sweet

€ggs, one
powder.

Two loaves or bak
spread with cho,

“ups flour, nutmeg, two teas

poonfuls baking Powder,
flour. Frost and put halves op

MgRs. GEorgp OsGoop,

Mocha Cake

o
£

cups flour, two f
der, one teaspoonful
I

ast of all add one-

poonful vanilla, .
Mgrs. George OsGoop.

B,

Society Cake

=y
ps of flour, two cups of sugar, one
), one-half cup of butter, two &=
and one-half teaspoonfuls of baking

e in a long tin and
colate, made by taking one cup of
chocolate or two tablespoo

Alma Loaf Cake

2, one cup sweet milk, one ¢
and one-half cups sugar, one cu

‘one teaspoonful soda,

S
COOK BOOK 8

Cold Water Cake

Two eggs, one cup sugar, one-half cup but-

ful
flour, one teaspoon

‘0 and one-half cups podl

\ tiz’a:x\x‘ (t)a?tar, one-half teaspoonful soda dissolv

B c ed

£ P SN

»

AT

Vi
Tl

2

mn ()lle-llali (\‘[]) ()i (()ld \Vater one ¢ P Chopped
u
)
raisins, lelIIOII. Y

Raised Cake .
- er
Two pounds flour, one and oor;e gqsua;!tle_
ounds sugar, 12 ounces butter, tvys.msgm;e o8
‘Galf pint potato yeast, one poundltgaxn utn’xegs, S
spoonful soda, one and one-ha e
\int milk. Mix only half of the sug o
Ie’ggs and remainder of sugar in the mo 20N
' Mrs. C. F. Burr

Forbes Cake

but-
Five cups flour, two cups sugar, onesa:‘-gisinS,
ter, one cup sweet milk, three cups feglg R,
one teaspoonful soda, two teaspoonfu e
tartar, nutmeg. Mgrs. ALiC

Martha Washington Cake

Bake in three 1 One cup of sugar, ?\Sg
cup of sweet milk, t cups of flour, one;%gc')f an
teaspoonfuls of baking powder, baerst ilk, one
¢€8. Custard, one egg, one-half pint ;n1 flour
teaspoonful cornstarch, one teaspoon qlk beat
two tablespoonfuls sugar. Scald the mi e
the sugar, flour, egg and cornstarch t°dg \,her;
add the milk, boil until thick, flavor and
cold spread between cake.

Mgs. Hattie C. HiGGINS.

oy~

s
-

%

el i B
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Quick Loaf Cake

One egg, one cup su

, one gar, one-half cu
one cup sweet milk, one-half cup raisins,g:\wl/):)l t::;:i’
oge-((i;uarter cups flour, one teaspoonful baking
powder. Mgs. DwicnT PRENTICE,

Cup Cakes

One cup sugar (full), one-l ol

1 , one-half cu g

;};Zeea rfggz,ﬂ;v}l:nt&s tzmd yolks beaten serl))all)'::g; 1
-half teaspoonfuls bakin @ o

one-half cup milk, one and two-thirds %u;))so gg:;” f
Mgs. E. J. Ceark. o &

Lightning Cake E

1

One-quarter cu ¢
Y p melted butter, put ;
In sauce cup and fll cup with milk.puInogeboegvgl 4

spoonful baking powder
X 00n ] , pour butter, and
N g;lxlk into this and beat until very light. eIggng--
pofv-guaréer cup melted butier, stir in enoug
ered sugar to make proper consistency.
Mgs. E. J. CLARK

Nut Layer Cake

~ One cup sugar, one i '
s egg broken in a cu

(l)llaifhfull_of melted butter, then fill full of Ix’r’ulk,
o caping cup of flour, one teaspoonful of bak:
Frgo powder, beat all togethgr five (5) minute:
g 1 sting—equal parts o pped nut mea
- ¢ream and sugar boiled together. "
B Mgs. C. K. Brew

3

= Layer éa_ke

Cﬂp_éugir, butter size of an egg, 0

two cups flour, one egg, two tgg"

owder. Three layers, :
M. C. A Loveiad

put one cup flour, one small cup sugar, one tea- |
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Apple Sauce Cake

One cup sugar, one-half cup butter, one-half
teaspoonful each of cloves, cinnamon, nutmeg
and salt, one cup raisins dusted with flour, put
one teaspoonful soda in one cup of apple sauce
as prepared for the table, beat well together, mix
all and add one and three-quarters cups flour.

4 FLORENCE A. SAMPSON.

Aunt Elizabeth Cake

“ Two eggs, one of maple sugar and one-half
of maple molasses, one cup of sour cream, one
teaspoonful of cloves, nutmeg and cinnamon,
soda and salt, two cups of flour, currants and
raisins. M. E. YALE.

Molasses Layer Cake

One cup molasses, one-half cup sugar, two
eggs, four tablespoonfuls butter, one teaspoonful
each of cloves, cinnamon and salt, one teaspoon-
ful soda, one-half cup milk or buttermilk, two
cups flour, bake in three layers. Frosting—boil
one cup sugar with one-half cup water until it
waxes in cold water, beat white of one egg to a
stiff froth and add one cup chopped raisins.
When sugar is ready pour slowly in the eggs and
raisins, beating bri‘ while pouring.

Loutse C. BATES.

Chocolate Marble Cake

Two cups of sugar, one-half cup of butter,
one cup of milk, three cups of flour, two eggs,
two teaspoonfuls of baking powder. Grate two
squares of chocolate, dissolve it in tablespoonful
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of hot water, add one-half cup of sugar, then
mix three spoonfuls of the light with the dark
and mix like any marble cake. Makes two
loaves. Mgrs. WENDELL FISKE,

Marble Cake

Light part—one and one-half cup sugar, one-
half cup butter, one and one-half cup sweet milk,
baking powder, two teaspoonfuls whites of four
€ggs, two and one-half cups flour. Dark part—
one cup sugar, one-half cup molasses, one-half
cup butter, one-half cup sour milk, two teaspoon-
fuls baking powder, two and one-half cups flour,
yolks of four eggs, all kinds of spices.

Mgs. F. L. Knapp.

i - e o T

e

m: Yo rin

A 'l'm ;"‘W‘ X

Dark Cake Without Eggs

One cup sugar, one cup sour milk, one-half
cup shortening, four tablespoonfuls cocoa, two b
cups flour. Bake slowly. When cold cover
with whipped cream. MILDRED SHAW.

Fudge Cake

One-half cup sweet milk, two squares of
chocolate or three large tablespoonfuls of cocoa
~ Put on stove and boil until thick, add one cup
- sugar, one-half cup milk (Sweet), butter size
- Walnut, one teaspoonful soda, moistened in th
tablespoonfuls of hot water, one and one-h
cups of flour.

RE Dark Caﬁei

d one-half cups spgar,_oné' o
ne cup sour milk, two tabls

-
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fuls molasses, one cup raisins, three clups ﬂc;;xsg
01:‘: teaspoonful soda, cinnamon and cloves,

loaf.
a little salt. Makes one laﬁgs.oé. M. PEASE.

Black Chocolate Cake

N\

One cup creamery milk, yolks ﬁfr:::oaeggzl \
three squares of chocolate and coo :eady v
tard, stirring until it boils. Hal.ved Seh
cups: of sugar, one-half cup of melte Lt
pour custard into it while.hot, beat well, e
one cup creamery milk \\fntll; ;;v(;) égtipog:a e

da, then three cups ot bread ., 0
Z(l)l al‘umps disappear, then put in one rlno:"z eccl:g
of milk. This extra cup of milk is on y.s e
when bread flour is used. Salt. Butit1

nicer made this way. Two loavesN. AP

Dried Apple Cake

One cup dried apples cut in small kp‘g‘{f:_'
simmer in one cup molasses till of a dar : e
When nearly cold add two-thirds cup butte oue
egg, one cup sugar, two and one-half cups i
one teaspoonful sodkspice with clove;, CNE
mon and nutmeg. : N. M. STONE.

Easy Fruit Cake

One cup of sugar, one cup of butter, one Cl:’;;
of molasses, one cup of sour milk, one cup :
raisins, one egg, one teaspoonful of soda, tw

teaspoonfuls of mixed spices, three cups of flour.

Mgrs. Firzroy.

,,*k o




90 COOK BOOK

Fruit Cake

One cup sugar, one cu
molasses, two-thirds cup sh
teaspoonful cinnamon, one teaspoonful " cocoa,
one teaspoonful soda, nutmeg and raisins or any
kind of fruit desired. Mgs. C. F. Bares,

Pork Cake

ortening, one €gg, one

~ One pound of pork chopped fine, pour over
1t two cups of boiling water, let stand until cold,
then add three eggs, three cups of brown sugar,
one cup of molasses, four and one-half cups of
flour, three teaspoonfuls of baking powder, one
teaspoonful of d cinnamon,

cloves, nutmeg an
one-half pound of raisins, citron and currants.

Mgs. S. H. Brooxks.
Pork Cake

One-half pound pork chopped fine, one cup .
molasses, two cu '

PS sugar, one cup sour milk,
one teaspoonful soda, two eggs, five cups flour, §
One cup raisins, spices to taste. This makes
three loaves. Mgs. J. B. PeAse.

Ginger Bread

Y

One-half cup sugar, scant one-half cup short-

ening, one-half cup molasses, one egg, one tea-
spoonful soda dissolved in one-half cup sour
» one and one-half cups flour, one-half tea-

- spoonful ginger, one-half teaspoonful cinnamon.
BEe s Bessie G. BARTLETT.

Soft Ginger Bread

Oﬁécup maple syrup, one-half cup sugar,
0 cups flour, one teaspoonful soda,

P sour milk, one cup 1
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i i d last
ful ginger, a lgttle clpves, an
(t)}r]liengtez:)sl?eoo&; hgot gwater in w}in:cg one table-
i melted.
spoonful shortening has beenMRs. L

Ginger Bread

d lard size of an

e cup molasses, butter an

eggogne c?lp hot water, onedteqrsg:nftt‘:}osgg;;
' teas ful cinnamon and ginger,

?11(1;‘:“&(21 fbttx)l(l)?.n Mgs. E. J. CLARK.

Cream Puffs

One-half cup butter, one and one-haslfira:g:
flour, four eggs, one-half pint watfcll'.b i
butter into the water, which should ;'o i stir:
set it on the fire in a saucepan and let it it
ring often. When it boils stir in the c‘>1 e
it boil one minute and stir uqtﬂ' smog} ’oo\ed
cool. Beat the eggs light and stir into this cheap—
paste. Bake on buttered tins, dropgmtg :round
ing teaspoonful in each cake, smooth in \:) -
flat cake, putting them about two inche .
Bake 25 to 30 minutes in a moderate ovel:.d b
with whipped cream sweetened and ﬂavoti3 24
vanilla. Mgs. JouN BURR. :

Coffee Icing

One cup powdered sugar, butter siz(‘z1 of ;;32‘;
nut, two teaspoonfuls cocoa, stir toget er,d bet
add two tablespoonfuls hot slirong cgffee an
teaspoonful vani ir until smooth.

CH e MABEL THAYER.

Chocolate Frosting

Put four tablespoonfuls of Baker's cocoa in

a bowl, add a tablespoonful of hot water, white

B &4
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of one egg and powdered s

: sugar to m
]set over hot water and cook smooth Té%ipasm'
ump of butter and when cool spre’ad on lsmall
and on top. Flavor with vanilla, A,

Mgs. L. M. Oscoop.

Fl'OSting

White of one e
gg, one good sized ;
iﬁg‘iu"a”d'gmd and grated into egg s
ped Creg:r; eat all together until thick as whip-
: Mgs. FRANK BATES,

Lemon Filling for Layer Cake

One
Bt ucxlclg sugar, two eggs, four tablespoonfuls
e hgm grated rind of two lemons. Boil
s 15 thick so it will not run, then add chop-
ped raisins or nuts, JOSEPHINE HEWITT-p

Boiled Frosting

One cup granulated su i i
ar moistened with
;gir;: atagleSPOOnfuls of watger and boil until it
fis e;;r thread. Have ready the whites of
COOkeggtzk e?ten until dry. When the sugar is
s o e from the fire and wait until all bub-
Seth :se_s and then turn a thin stream of the
i 62 r l:nto the beaten white of eggs, beating
s éet er carefully until well mixed. Chop-
el and raisins can be mixed with this frost-

» making a delicious filling for layer cakes.

Mgs. ALBRO.

SRS .

sweet milk, one-half cup sugar,
batter. Let rise over night.
half cup sugar, one-half cup
nutmeg, flour to roll out, let rise,
and let rise once more an

DOUGHNUTS AND COOKIES
Raised Doughnuts

one and one-half cup
flour to make a
Two eggs, one-
butter, little salt,
then cut out
d fry in hot lard.
Mgs. C. A. KILBOURN.

One-half yeast cake,

Raised Doughnuts

One pint milk warmed, one cup melted lard.
Put the milk into a quart cup and the cup of
melted lard and then put in milk enough to make
a quart, one cup yeast, one and one-half cups
sugar, two eggs, salt, a little nutmeg. Flour
enough to knead. Make them at night, cut them
out in any way you like and let them raise until
light and fry in hot fat. I always have good
luck. Mgs. AMANDA L. BROWN.

Doughnuts

~Two eggs, one cup sugar, one cup rich sweet
milk, one-half teaspoonful salt, two teaspoonfuls

baking powder, flour to roll.  A. M. CONE.

Doughnuts

One egg, one cu : ble-
) p sugar, one heaping tablé
il:lf:Onful thick cream, one cup sour milk, a little
meg and salt, one teaspoonful each of soda

and baking powder, flour to roll.
Mgs. J. E. BUrr.

8
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Oleykoks

Beat one egg and add
beat very light, add one sﬁlflc‘p of sugar, then

without stirring, then si up of new milk
, then sift one pi L
te 3 pint of flo
toaipoonfuls of baking powder, salt andur, it
aste. Drop from spoon i nutmeg

cook and form their own shagz0 e ot
Mgrs. EMMA L. Pgay.

Crullers

R

2 8\1\l oaerggs, one cup sweet milk, three-quarters

R adg d’ Si}lt, three teaspoonfuls baking pow-
ed with part flour. After a part oﬂhe

flour has been st :
tirred in add
of melted shortening. Fry h? \;]eOtta]b;rejpoonfuls

MRS. ZARR.

Cheese Sticks

T 7
butte:‘oc,cnueps‘of grated cheese, one-half cup of
water,, mix ;,‘1‘3 Ofn flour, one-quarter cup of
strips. roll thin, then cut in narrow

ANNA CoLE.

Ginger Snaps

Bri ‘
Ng t0 a scald one cup of molasses and

Stil', Whi]e foamin
g, over one cup of sugar, one
eggl,l °:§dtab1espoonful of ginger, ll)Jeaten tggether;
enough t one tablespoonful of vinegar. Flour
81 to roll stirred in as light as possible.

M. E. YALE.

Soft Ginger Cookies

Two cups molas
) ses, one-half cup melted lard,
?32 tc;p boiling water, three teasp?)onfuls X
Spoonfuls ginger, salt, flour enough to roll.
Josie S. HILLS.

COOK BOOK 95

Bangor Brownies

One cup sugar, two squares melted chocolate,
or two tablespoonfuls cocoa, one-half cup butter,
two eggs (beaten), one-half cup nut meats, one-
half cup pastry flour. Good, if nuts are omitted.
Spread thin, bake 15 minutes, cut in strips when
cool. Louise C. BATEs.

Drop Cookies

Two-thirds cup sour cream, one cup molas-
ses, one cup brown sugar, one teaspoonful soda,
two eggs, one teaspoonful cloves, one teaspoonful
cinnamon, one teaspoonful nutmeg, one teaspoon-
ful ginger, a few raisins or not. Flour to mix a

‘ stiff batter and drop from a spoon.
Mgs. HARRY TINKER.

Ginger Drop Cake

One cupful of molasses, one-half cupful of

sugar, one cupful of sour cream, one €gg, one

i teaspoonful each of ginger and soda, three cup-

fuls of flour. Drop on buttered tins and bake
quickly. May G. PORTER.

Ginger Wafers

* One cup of molasses, one cup brown sugar,
D lard, one-half cup cold coffee, two even
fﬁs}’oqllfl\ls soda, one even teaspoonful ginger.
MIx stiff, roll thin and bake in quick oven.

Mgs. H. D. BRADLEY.

Oatmeal Cookies

oneg:;l{; cups oatmeal, two cups flour, one and

ening Onculps sugar, one cup butter or any short—

o nalf cup milk, one teaspoonful baking
A Mgs. C. C. Knaree.
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Oatmeal Cookies

cup butter, cream-

f but-
one egg, three and Two cups of sugar, s = c?:: ci:g) Oof milk,
our, two teaspoonfuls cream tar- iGEzone cup-ob Vel cre%;\}l},‘en ready to cut
tar, one teaspoonful soda, salt, one-teaspoonful one teaspoonful of soda. hem and roll a little
vanilla. Filling—one cup chopped raisins, one- out sprinkle a little sugar on them

Irs. FI1TZROY.
half cup sugar, one-half cup boiling water, one ROLCS Mz
tablespoonful flour,

salt. Cook until thick.
MRrs. WALTER A. SMITH.

ed together, one-

COOK BOOK 2

One cup scant butter and lard (mixed), one :
Cup sugar, two eggs well beaten, salt, two table- Hermit Cookies
sploonfuls of sweet milk, one teaspoonful of h
saleratus, two and one-half cy s rolled oat - -half cup of lard, three
cups flour, one cup chopped raigins, vanilla, 2 m?c el Ofdsuagl?rbggeteaspoon%ul of soda dis-
together with hands. rop from spoon and ' ST e fuls of milk, stir in one-
press down. Sprinkle with sugar. Bake in a solved in ti)v(_) :;l;l: Sl-lz)?loe‘(ll ?n flour. Flour enough A
moderate oven. MARGUERITE BARTLETT, lt‘(?l:()?luls)o?t' = Mgrs. A. W. Trow. :

Filled Cookies % White or Sugar Cookies d
One cup of sugar, one-half 1

half cup milk,

i Vanilla Wafers
Hickory Cookies ] One cup sugar, two-thirds cup butter, four

: 1 va-
tablespoonfuls sweet milk, one teaspoonfu
Beat four €ggs very light, separate both the ) nilla, pthree teaspoonfuls baking %(?wder, one
YOIKs, stir two scant cups of sugar and the beaten egg, flour to mix stiff. Roll very t 11131 R
¥ whites, add one pint flour and one teaspoonful Mgzs. H. D. Bra
)' aking powder and one pint nut meats. :

Mgs. C. K. BREWSTER. Sour Milk Cookies

i f sour
Marguerites Two eggs, two cups of sugar, one cup 0
: milk, Onegcgup of shortening, one teaspoonsgl?t ‘;g
Beat the white of one egg until stiff, beat 1n soda, salt and a little nutmeg. MOl{lVaST ok

one-quarter of a cup of confectioner’s sugar, add ¢ 1 can be handled. M=rs. A. W.
a half Sl of hchopped raisins, fbeat the gltatct:_ﬁ $ i :
very thoroughly, spread on dainty butter : heoE Cadlica
¢rackers and put in apquick oven to brown. Fine Grandmother

or luncheon or tea, MyYRA J. STEVENS.

e
| Three cups sugar, one-half cup butter, on
1 ta‘;‘k‘spoonfulp ginger, one teaspoonful soda, five
1 R8s, flour to make very stiff. Roll thin.

~

Heren B. FoGG.




98 COOK BOOK
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Sour Cream Cookies

Tt;vpkeggs well beaten

cup thick sour cream, one tea

;l_lsisolved, one-half teaspoonftflpor?tllltfx;ﬂegsazl’;?ms

slttitcliiggu:- :1? you cal;‘ handle them and keep froar:
g, quite thin i i

Bake in a hot oven. andﬁll::n}fli/[wﬁk;::gar.

Cream Cookies

» ON€ cup sugar, one

One cup sugar, one cu
N P cream, o
:]e::m‘:)fm;otda, a“httle salt, flavor w‘;:heﬁt’r::ge
: ugh to roll. Sprinkl )
just before putting in thg, ove:. sugar over them

Mgs. PaEBE WRIGHT,

Cream Cookies

Two cups sugar, one cup sour crea
ar, m, on
bUttSerland lard mixed, one It)easpoonful s:o?iaf tc;g :
%1;1 Sem(gl extract and salt. I sometimes chop )
iy and put in. It improves them. Mix as
i S you can and roll. Sprinkle sugar on top
: put a raisin in center and bake in quick oven.
N. A. BATES.

S D

ICES
Pineapple Sherbet

One can grated, or one pint fresh fruit, one
pint sugar, one pint water, one tz.xbles.pooni_ul gel-
atine. The boiling water used in dissolving the

gelatine should be part of the pint of water.
. Ersie V. BARTLETT.

Raspberry Sherbet

One pint berry juice, one pint sugar, one pint
water, juice of two lemons, one tablespoonful gel-
atine. Eisie V. BARTLETT.

Maple Mousse

One cup of syrup, beat yolks of two eggs, add
to syrup and boil until it thickens. Let stand
until cool. Whip one cup of thick cream and
add to beaten whites. Mix, pack in ice and let

stand for three or four hours.
Mzs. D. T. CLARK.

Chocolate Ice Cream

Two quarts cream, one quart milk, three cups
sugar, three eggs, three tablespoonfuls cocod, mix
with boiling water enough to make smooth, tW
tablespoonfuls vanilla, stir all together an
freeze. Mgs. ERNEST THAYER.

Tce Cream

One pint of milk heated, two tablespoonfuls
our, one cup of sugar, a little salt, mixed, an

e
¥
‘>
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add two unbeaten e
nbe ggs, beat togeth
g!fl dh?)t '11111!k into this, then stirg intgr,rgltr%? Lt f
oil like custard. It will not be very th?é}i( ki

Strain and cool. Then
. add
sugar and flavor as wished, af,ff"‘g;;efge cup of il Cons
Mgs. D. T. Crark., © A Coffee Candy

gt AL

~ Boll together without stirring one-half cup of

strong coffee and two cups of sugar until thick
ough to spin a thread. Remove the pan to a
dish of cold water and beat rapidly until it
creams. Stir in a cup of chopped nut meats,

pour in a flat tin and cut into squares.
Mgs. MARKWICK.

Chocolate Caramel

- Two cups brown sugar, one cup molasses, 0
- cup milk. Boil twenty minutes, then add butte
the size of an egg rubbed into one tablespoonful
- of flour and one-half cake Baker’s chocolate. Boil
- until it waxes in cold water and spread thin in

‘ :buttered tins, R. B. DICK:INSON,‘,;
D .( '-. F'._

Baked Nut Candy
| | One cup brown sugar, one cup nut meats
. »CT;Opped fine, a pinch of salt and soda, the white

~ of one egg, beat white slightly, add other in-
gredients, spread in a buttered pan an back in
3 }n?derate. oven for about twenty minutes. \When
cold cut into squares. Mzs., INA SMITH.
ol : e

Potato Candy b i

ne pound confectionery sugar, one small
potato right out of the kettle, stir in sugar
thick enough to roll on pastry board,
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sprinkle on a little of the sugar; roll round. Cyt
in inch pieces and put an English walnut on each
side; lay on a buttered plate, flavor the sugar with
vanilla.

Viora Conk,
Maple Cream

Take one-half as much w
cook without stirring and wl
in a small piece of butter.
harden take it off the fire an
it becomes a waxen subst
balls, enclosing each ball
an English walnut.

ater as maple sugar,
1en almost done put
When it begins to
d stir rapidly until
ance, then divide into
between two halves of
Set to cool.

MRs. MARKWICK.
Divinity Fudge

Two cups sugar, one-half cup corn syrup,
one-half cup water. Boil until it will make a
long hair. Beat the whites of two eggs stiff.
Put into mixture and stir. When cool add three-
quarters cup of walnut meats and stir.

Mgs. INa SMITH.
Peanut Brittle

Put iron spider on stove, in which put two
cups granulated sugar. Let remain until it be-
gins to brown, then put in two cups shelled pea-
nuts. Let remain until sugar is all brown. Pour
out in buttered tins. MADALINE KNAPP.

Nut Butter Scotch

One cup of white sugar, two tablespoonffo‘ﬂls_
of butter, three tablespoonfuls of molasses, s
 tablespoonfuls of water. Boil until it snap

TN
~ el

% f
water. Pour into buttered tins, the tlgotlt:;f;}f
which is covered with nuts. InEz PORTE
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Peppermint Creams

S St eSSt

f
/hi ar, one-half cup o
cups of white sugar, <upiel
'at’};?v?)oil gve minutes, ﬂavgr to otrz:.stt;tz\gredpt igs
;crmi'nt stir until thick and drop

: rell buttered.
or drop on white paper vl INEZ PORTER.

Panochee Candy

i tter
e cup milk, bu
- cups brown sugar, one ¢ puaet
sizeF(;)fu; :vallnut. Cook_twentér nlnsl:;ii,t:hof gne
in tablespoonful of vanilla Sanre at (‘11 g v
pmi}nd English walnuts. pGRACE nla i
dish.

Fudge

ilk, two

Two cups sugar, one cupf c:l;lggr.mlB,o g

squares chocolate, butter size 0 ac_:)ve D hove
together until it threads. Rem

illa.
and add one teaspoonful of vail;,:(;lcENE SHAW.

Chocolate Creams

A il it is
Use the fondant by moulding ‘ts?z% ::11:1 chop.
soft and form into ball of proper SEES Cor ot
Take one-half pound of chocolate, Per teakettle.
water. 1 take a basin and set it ot;lutter. Lard
Add one tablespoonful of peanut Add when
will do if you haven’t the other'forks and dip
melted and well mixed. Take twg e the cream
the cream into it. You have to 1acve for severa
well hardened by setting in cold 11 am on glaze
" hours before dipping. Place the carefully
paper and set away to cool again.
done you will find them very mice. g, reg
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Fondant

How to make fondant for all kinds of cream
candy: One pint of granulated sugar, one small
cup of hot water in agate pan.  Stir only to mix,
When it has boiled ten minutes dip in a Spoon
and hold up. Probably the liquid willonly form
a thick drop on edge of spoon. If so wait a few
minutes, then try again. If it leaves a silk-like
hair drop some in cold water. If you can take
1t out in soft ball it is done. Set it in a cool
dry place and let stand until cool enough to put
finger in it without burning it. Add flavoring, "
then stir until it is a soft cream and finish out
with your hand. Mould in all that is around the,
pan.  You can set this away and use it a week
ey after if you wish. N. Bates. =

Turkish Delight

One box Knox sparkling gelatine, one large,
TR juicy orange, one lemon, one pound gragula}_teg“

ot sugar. Soak the gelatine in two-thirds cup cold
- Wwater five minutes. Put sugar on stove in t ;
;ﬂﬁrds cup cold water, and when it comes to boi

‘Wet tin with cold water and pour in the mixture
to the depth of one inch. When ﬁm{b’ﬁe;‘ 1
merse mould in warm water, turn out«a“,-v

ps and roll in coqfcc_npngr’sﬂ:gg?{ngs‘
ringe, o Mad A C. O, Hawm

PICKLES, JELLIES AND PRESERVES

Cranberry Jelly

Cranberry jelly, one fqua;tarcraxlge(;r:::{efr:;
1 ater, one pint of sugar. 2
Itzleri'trizz ;vnd boil until soft, strain, add sugar an

! : into mould.
boil twenty minutes. Pour MyYRA J. STEVENS.

For Geranium Jelly

i j d put a ripe

Make plain crabapple jelly an :

geran?m; Il)ea’f in1 b?ttorg olflt t;:n;xglii'l eaggxtpojgr

jelly in, remove leaf and p a 2
imd SO on. Mgs. E. J. CLARK

Astrachan Apple Jelly

Take apple, boil till tender, then drz:.in, Ia:leltt)“vt
one quart of juice to one pound of i\;ga].a e
boil till it jells. Mgs. CHARL

Pear and Plum Jelly

Take your juice from canning, boil ttlxlzltrtmc:?
thickens, allow one pound of sugar toaq .
juice. Mgs. CHARLES BROOKS.

Peach Jelly

When canning peaches save the paﬂ“g,-s t?lr;g
stones, add water, not quite enough to covet 'press
cook  til] strength is out, strain, but not p are
them. Take hard sour apples (Baldwins
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good), about one-third more in bulk than of the ™

: . hrough a strainer. Add one tablespoonful but-
peach parings, cut in pieces, cook and strain throug

: salt and pepper to taste and thicken with one
same as peach, mix the two, boil a few minutes, ; ter, s: tablespoonful flour.
, add an equal measure of granulated sugar, bojl g Dheaping Mgs. HORACE BARTLETT.
: until jelly. Mzs. O. H. Buck. s

3

ipe Tomato Sauce
Blackberry Jam Ripe '

.

Seven pounds ripe tomatoes peeled am}_t sl;g:ci:
two and one-half pounds sugar, one (cil}ilal e
gar, unless very strong, small handfu
coves. Simmer five or six hours.

Mzs. H. G. ELv.

To four quarts of berries add three pounds
of granulated sugar; first mash the berriesa few

. at a time and boil until thick, stirring almost con- 'f’
stantly. Mgs. WILLIAM STREETER. '

German Green Sauce Peach Consort

One gallon green tomatoes chopped, one gal-

lon cabbage, three quarts vinegar, one quart

onions, one pound sugar, 11 tablespoonfuls salt,

one and one-half gills white mustard seed, one-

_ half gill white pepper, four tablespoonfuls all-
- spice, one gill whole cloves, one-half gill celery
seed. Let the tomatoes and onions stand over

night after they are chopped, sprinkle with the
“salt. Drain and boil until tender. 2L ¢
S M. E. PaArisH.

N
Chili Sauce

f sugar,
basket peaches, eqpalvamount of
poui)crl1 eforals);uncll), four or six 1cl)raggesz,mb:ln:l zg)vtvlll)er
il thick. Remove from the fire
I;I;zlxts olt? one pound of English walm:itsh?r&l;irel‘
into small pieces. Apple may be %Zi i
of peach if preferred. MRgs. :

Grape Conserve b

; f

Eight pounds of grapes, four ;;ot:ggsp:el

brown sugar, two oranges, a little o d English

grated, one pound of raisins, one poun ¢ of ithe
walnuts chopped fine. *Take the seeds o

- grapes, then cook all together unﬁl]t.hli'g{hvcx.

Twenty-five large ripe tomatoes, four green
peppers, four onions, four tablespoonfuls sugar
three tablespoonfuls salt, one-half tablespo.on 2
cloves, one-half tablespoonful cinnamon, l:W
cups vinegar. Chop and boil two and one-l

Orange Marmalade

At v : s the
hours and seal while hot in pint jars. - Two oranges cut in_small chips ?c;(c)lsd o
S o Mgs. C. O. WiLLL ~ Orange, one lemon cut in same Way; ¢

i d sim-
- quart and one-half pint of cold water anC :
mer until tender; add one quart ?.n(l_kon: l;zlfi
, eli,lt‘ of sugar and cook slowlly until like
: y bl e tuﬁgge. BARTLETT.

-
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Pear Chips

Eight po
unds pear, f
uarter : »_Tour pounds
?emove Psfziemd ginger, four lemons. \?\‘;igar, one-
Al ems, lggarter and core: thel?e pears,
ces.  Add sugar : cut in
stand : sugar and gin
cut ino‘sllelfa[llng]?t- In the mornirgxgg:(lid alnd 1<t
slowly three l?éices’ rfj}eCting seeds andenc]ggli
1 S I'S. our T . ’
Wit 5 x nto
h paraffine. MRs. FrRaN KLIJirsHanéluco‘,er
. BURR.

Canned Corn

Pick, husk and si
milk, ) silk when corn is qui
i fﬂ}ler;“ccll.lt c_>f}f1 from the cob into gu(llti:hf ulla(c:)li
R thw1t a mallet press every little’\ghile
B €re are no air spaces in the can
B éthgmut. rubbers) and screw oz.
SRR themp them in a boiler of cold water
e sg they will not touch and also wit};
et eﬁ ottom of boiler, so as not to come
e unscs re. When they have boiled three
S l'e_wh top, put rubbers on and screw
o ightly and let them boil one hour
= ake them one at a time, put back again.
MRs. FRANK BRADLEY.

White Chow Chow

One peck green tomatoes, three green pep-

ers :
pers, four onions, two tablespoonfuls salt, one

tablespoonful whol i
e allspice, one tablespoonful
whole cloves, two quarts vinegar, onepoguart

~ sugar, five tablespoonfuls of white mustard seed.

'Cg‘:gl‘]t,he t0£113toe§, drain and boil in one quart
vinegar five minutes. Do not use this vine-

- 1 l

r again. Chop onions and : e
; peppers, add to thes =
matoes and the other quart of vinegar. Boil

one-half hour,
but the mustard seed.
move from fire and
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then add salt, sugar and spice, all
Boil fifteen minutes, re-
add mustard seed.

Mgs. WILLARD JONES.

Spiced Green Tomato

Slice one peck green tomatoes, one-half cup
<alt, cover with one quart water, let stand two
hours, drain off all the brine, then add one quart
vinegar, one tablespoonful cinnamon, one poun:

sugar, clove, mustard, pepper. Boil ten minutes.
then simmer one hour. Mgs. ALICE CROSS.

Spiced Currants

Four quarts ripe currants, three and one-half
pounds brown sugar, one pint vinegar, one table-
spoonful allspice, one tablespoonful cloves and a
little nutmeg. Boil slowly nearly an hour, stir-
ring often (are nice relish with cold meats).

FLORENCE A. SAMPSON.

Spiced Grapes

_Five pounds green grapes, seeded, one pou_nd
raisins, seeded, three pounds sugar, on¢ pint
vinegar, one teaspoonful cloves, on¢ teaspoonful

cinnamon. Boil one hour.
Mgs. C. K. BREWSTER.

Piccalilli

oes, one-half this

One-half peck green tomat
Add one

quantity of cabbage. Chop them fine.
cup salt and let stand over night. Squeeze out
the next morning, cover with vinegar and bring
to a boil. Press out and add six onions, two
green peppers. Put the vinegar in the kettle



111
COOK BOOK

110 COOK BOOK ST,
\\

with one cup brown sugar, two tables
cinnamon, one of

Chopped Pickle
poonfuls of

reen pep-
‘k green tomatoes, three g one-half
One pecK -ge onions, chopped fingy r, one
mustard seed, one-half of pers, four 1;11;4& 1_(’1 seed. two quarts vm]eg?:s’ s
cloves. Heat and pour all over the tomatoes, pint white 111}“5“_ +WO0 tablespoonfuls C(f)vls,salt.
cabbage, onions and peppers.  Cook a little while, quart white ‘\u{’ills‘)ice three 1ab1espoonf t:)m e
MRs. ANNIE PORTER, ta])lebpl)unllllll(n::r;.l Drain the water fr
Stew two ;
Bordeau Sauce and Cabbage Pickle

: he spice in a
»s, while chopping, an(! pr‘]lt tTo Il))e eaten
}O’“m’;)\iépting the mustard sceM- Ay
)yag, exc “ .
\\‘-ligtch cold meat.
€N tomatoes chopped fine,
two quarts of cabbage shredded fine, five onions
and one red pepper. Let stand oyer night in
salt and water. Then scald one quart of vine-
gar with one large cup of sugar, one-half table-
spoonful of allspice, three-quarters tablespoonful
of white mustard seed

» one tablespoonful of
celery seed, two tablespoonfuls of salt; after well
drained mix al] together. Mgs. S. H. Brooxks,

One quart of gre

Cucumber Pickles

i old water,
One gallon cucumbers, cover }V“:}: cthen have
o cupb salt, let stand over mgthe. PR

one salt, let 2 e Yer
- od vinegar to ¢ ook the
plle?:.:)ogf\lggiv)e to scald, be sure and lr'}’?xtt Cin g2
Etﬁ*i:mbexjs for that softens them!}d horseradish

with plenty of mixed spices ?. el
leaves, also cover with a clot\l;.r{: K;: L Kachon
Chopped Pickle A
One peck g

Pers, eight on;
Spoonful allsp;

Nutmeg. Cho
“

: er pickles:
: A simple way of putting up cucumber
reen tomatoes, eight green pep
ons, one ounce cloves, one tea-

: : wash well.
Pick cucumbers when right size and
C¢, one teaspoonfyl cinnamon, one i
P the tomat

- . . rers and PUt
ut in any kind of deep dish me;:i‘?l layer. Let
oes fine, put over them thick layer of table sallt Ret\";eegﬁ brine and put
s fine, S : and drai ) PRI AR
a teacup of salt, let them stand over night. Pour Zt‘:c‘::,lm(:e\lir“?f‘:liz‘ czncgar. Do not neat_ﬂwi1 (\)tmlfc
5 . - § 2 3 S Wi
gca}heo\::te)ti‘;]?ddf other m.grichents C]r’t()pg?dv?::. gar when pouring on as the plcklf; e betors
SESSAJd the pr B Wit as.crisp.  Tf pickles are kept B biled if Taoulded
£ar '€ pickles and scald. ‘ using do not think they are spoile JONES.
Mary E. YaLE. over top Mgs. MAUD JONES
. . 1 S
Sweet Pickle Blackberries Mustard Pickle
Seven pounds berries,
one pi i

three pounds sugar,

One common size
> Onle ounce each of cinnamon and
cloves tied mn a h

pan of tomatoes, o]r}g d\?zf:l

» One quart of onions, two cauliflo coc;k
slice a1) thin, soak in brine over night, thenke 0
n weak vinegar until tendcrl You can ma

Clcumberg
ag. Boil ten minutes, ‘
- NELLIE M. STONE.
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pickles without cauli

; auliflower by using I

instead. ; r Dy usin

sugar onéPaSte, one gallon vinegarg 23’ a beans

ounce ce]ex?y0 usrégén “St?{d, one-half c;Jp ﬂ%uli-ognd
: an , one

Spice to taste. Mix th:eD I;aea ounce of turmeric

LA T

minutes and pour over ste well, boil a f %
th A ew %
gether, then put in cans arllil Is)lecalfles' Stir all tos ¢ Wi
Koumyss

Mgs. B. R. GRregy.

One-third cake compressed yeast, one quart
new milk, one tablespoonful sugar, little warm
water ; dissolve yeast in water; ‘mix all together;
fill glass jar and seal; let stand for 12 hours
where you would put bread to rise, then put on

ice until wanted. Mgs. C. F. Bates.

Unfermented Grape Juice s

stems and washed, put into a preserving kettle
‘and mash them, but do not break the seeds; add
one quart of water and bring to a boil, set aside
to cool, strain through a cloth strainer, do_not
press hard enough to get the pulp. Return juice
to kettle with one pound of granulated sugar, let
it come to a boil, then put in hot bottles, cor

and seal, or in fruit jars. '
l1ss AMANDA PEASE.

Red Raspberry Dope
Crush the berries andi%immer until soft.
rain as for jelly. Heat, and add an equ

the sugar is dissolved. Good for ice cream, 1C€S,
auces, fruit, lemonade and sherbet.
Mgrs. HORACE BARTLETT:
Dandelion Wine

2 r‘athe- gallon water, three pounds ngaté
£ nges, two lemons, three quarts dan!

Five pounds rib_e grapes picked from the'__~
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blossoms. Pour boiling water ov

er the blos-
soms the day they are gathered. Let stand over
night, but do not cover. Strain the liquor off
next day and boil with the sugar one-half hour,
Pare the oranges and lemons very thin, remove
the white, bruise them well and add to the liquor
with one-half cup of yeast. Let stand week or
ten days and bottle, Myra J. Stevens,

Elder Blow Wine

One quart elder blossoms, three gallons water,
nine pounds

granulated sugar, two yeast cakes,
two teaspoonfuls of lemon juice. Boil water and
sugar together and turn over the blossoms (a

large stone jar with cover is best for the pur-
pose). Let stand until cold and then add one
yeast (dissolved) and lemon juice. Leave nine
(9) days. Strain through cheese cloth into cask

and add three (3) pounds of chopped raisins.
In six months bottle. ANNA A. CoLE

Blackberry Wine

To every four quarts of berries add one quart
of boiling water, let stand twenty-four hours,
stirring occasionally, strain off the juice ang
squeeze berries. To every gallon of juice ad
four pounds of granulated sugar.

Mgrs. WILLIAM STREETER.

SUGGESTIONS

Suggestions

certain weekly
ife should have a :
Evf& t\(\)”use for household expensezo o
3110;‘:\?}16“ baking pies if a small Cl‘??i'll‘; ogening
iff white paper is inserted ﬂ'lr?‘:agfrom S i
%11 the crust it will keep the juic
‘ -
ies. > a1
5 .:fli?;epi‘vory soap shaved into the1 jzzrctl; ‘Zhe
prevent sticking and also give 2 &
. jater in
A eupoontl vy el U Y
i ts are cooked wi ! Foa
Whl:]ft?rei Scake is poured into the ;mcg; t‘:\_ &
teaspoonful of flour stirred into the
keep it from falling. ‘ + Jic acd may
1. To clear rooms of flies, Cal'l and pour on
be used as follows: Heat a _shov’ei s
it twenty drops of carbolic acid.
165 jes burn
> :165T0 quickly clear the room tcl)lfe g;:s S
pyrethrum powder. This stupeggs
they may be swept up and burned. L
3. When silking corn use
? : ree OF
bm(‘)lm For mayonnaise dregsmgf usedzet?o 60
four.days old egg. Failure is oite '
fresh egg. ar col
; 5 g\%lhen hot fat falls on the ﬂg::; I;g hatiit
water on it at once and it wmkg?fre. ;
can easily be removed with a be batter in 2
Always put your gnddl;;ca
pitcher and pour it out to bake.
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3 For a pleasant change when whipping cream
% for a cake put in two dessert spoons of cocoa
before you begin to whip. BAKING POWDER

When making a cream toast put two or three

hard boiled eggs through a potato ricer on top 1 Baking Powder
and see how much it adds as a garnish. ¥

4 ar-
Instead of mint sauce with lamb try putting . Two and one-fourth pounds Of) ::l'gzrgfolf)rtead
mint leaves in apple jelly when making it and 3 tar, one pound of soda, and two p D.T. CcARg.
coloring with green food color. t flour. Sift nine times. Mlt‘g- reserve eggs:
When hot cloths are needed heat them in a P 5 To prepare water glals:ss topnine pints of
«  steamer, so as to avoid wringing out. i Use one pint of Wa:)effoge using, put the water
To remove dark fruit marks from the hands g water, boil the water be

dust them first with sulphur, then rub with lemon
juice, let them dry and wash off with soap and
water. Your hands and nails will be white,
Buttonholes in thin material should be first
marked accurately, then before cutting stitch 103
along each side on the machine. Cut between :
the two rows of stitching and you have a good
foundation for the buttonhole “stitches with no
danger of raveling.

_ Clean your kettles with small pebbles instead
“of shot. G '

_ into a stone crock. ‘When co

all covered.

2 S«
o ToPrepare V\;fa_icr Glass to Preserve Egg
s a

Use one pint of water

he can bake, she can boi}. she ca“ii"y'
~ Neler a cake does she spoil, nor 2 I:ve'et

She’s perfectly neat, her tenll_pel' 1S ’
And this is the reason why. - ‘

- She uses a Worthington @5015\2‘01‘)»

kg et T °

1d pour in the wate:;
glass and stir. Put in the eggs so that Fhey ar

glass to nine pints of
Boil the water before using. Put the

ks. O. Buck : ur in the
water into a ston crock, when cold pour 1
» bl ' ;5 e e 2 § put in the eggs soO that they
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